O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iIKOBHI HOMeP: 0414U001804
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 07-05-2014

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Oxpemenko CaiTsiana IropiBHa

2. Okhremenko Svitlana Igorivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIIndp HayKoBOi cHIeniaIbHOCTI: 05.18.15

Ha3Ba HayKoBOi CcIeniaIbHOCTi: ToBaAPO3HABCTBO XapYOBHUX IPOAYKTIB

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JaTa 3axucTy: 10-04-2014

CreniaJbHICTh 32 OCBIiTOO: 8.091711

Micue po6oTH 34,00yBayva: JloHenpKuii Hal[iOHAIBHWF YHIBEPCUTET EKOHOMIKY i TOpriBui iMeHi Muxaiina

Tyran-bapaHoBCbKOro

Kopg 3a €IPIIOY: 01566057

Micue3HaxoaKeHH: 50005, JHinponeTpoBchka 061., M. Kpusutii Pir, Bys. OcTpoBcekoro, 16

dopma ByracHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYU€HOI pagH (pa30Boi creniaai30BaHOi BYEHOI paju). K 11.055.02
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:

Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10
BHKOHAHO JHCEPTaIlilo

IIoBHe HaﬁMeHyBaHHﬂ lOpI/I,ZLH‘IHO'l' 0COOM: JloHeNbKuUi Hal[iOHATbHUI YHIBEPCUTET €KOHOMIKHU i TOPriBiIi
iMeni Muxaiisna Tyran-bapaHoBCbKOTO

Kopg 3a €IPIIOY: 01566057

Micue3Haxoa>KeHHs: 50005, JHinponeTposcbka 061, M. Kpusuit Pir, Bys. OcTpoBcbkoro, 16

dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio

Mosga guceprarii:

Koau TemaTHYHHUX PYOPHK: 65.53.35

Tema gucepranii:

1. ToBapo3HaBua o1jiHKa IKOCTi IaCTHU 3 NPSIHUX TPaB, 06P0OJIEHOI BUCOKMM THUCKOM

2. Trade quality analysis of paste from vegetable herbs, processed by high pressure those ingredients

Pedepar:

1. O6'eKT: CcBiXKa 3€JIeHb KPOIly i eTPYyLIKY; acTa 3 IPSIHUX TpaB, 00pobJieHa BUCOKUM TUCKOM MeTa: ToBapo3HaBua
OIIiHKa SKOCTi IaCTH 3 MPSHUX TPaB, 06p06JIeHOI BUCOKUM THCKOM, SIKA 32 OPTraHOJIENITUYHUMH [TOKa3HUKAMU Ta
XapyO0BOIO LiHHICTIO MAKCUMAaJILHO HAOJIVDKEHA 1O CBDKOI 3es1eHi. MeToAu: OpraHoIenTuYHi, Pi3nko-ximiuHi,
MiKpOO6i0JIOTivHi, [IJIaHyBaHHS €KCIIEPUMEHTY, MaTeMaTUYHOI 0OPOOKU eKCIIepUMEHTAIbHUX JAHUX i3
3aCTOCYBAaHHSM KOMITIOTEPHUX TEXHOJIOTiH. 3alpONO—~HOBAHO: 3MiHM Xap4OBOi LIHHOCTi KPOIly Ta NETPYLIKHY,
TepMiHU 300py KPOIy Ta NeTPYLIKHU 115 BAPOOHUIITBA [1ACTH 3 IPSHUX TPaB, MOKJIUBICTb i JOILiNbHICTD
BHMKOPHCTaHHS BUCOKOTO THCKY I CTBOPEHHS [1aCTH 3 MIPSIHUX TPaB TPUBAJIOrO TEPMIHY 30epiraHHs,
3aKOHOMIPHICTb 3MiH OPraHOJIENITUYHUX BJIACTUBOCTEN Ta Xap4OBOi LIIHHOCTI MACTHU 3 IIPSIHUX TPAB 3aJI€KHO Bil
napameTpiB 06pOOKM BUCOKUM THUCKOM, XapaKTep 3MiHU MiKpo@JIOpy NIaCTU 3 IPSIHUX TPaB Bifl TapameTpiB 00poOKU
BHCOKUM THCKOM, OIITUMAJIbHi peskuMu 06poOKY MacTy 3 IIPSHUX TPaB BUCOKMM THCKOM, TOBAPO3HABYY OILiHKY

HOBOTO IIPOAYKTY — MACTH 3 [IPSIHUX TPaB, 00PO0JIEHOI BUCOKUM THUCKOM, 32 KOMIIJIEKCOM OPraHOJIENTUYHUX,



¢i3uKo-XiMiuHMX, MIKPO6I0JIOTiYHUX [MOKA3HUKIB Ta IOKA3HUKIB 6€3[1€YHOCTI; BU3HAYEHO 3aKOHOMIPHOCTI iX 3MiH y
npoueci 36epiraHHs, METOIUKY IJIs1 OCJIiIPKeHHsI KOMIIOHEHTIiB edipHoi oJii nactu 3 npsHux Tpas. Chepa
BUKOPHMCTAHHS: OBOYEKOHCEPBHI MINPUEMCTBA , ITiANPUEMCTBA Xap—4yBaHHS, HAYKOBO-JIOCJIiJHi i IPDOEKTHO-

KOHCTPYKTOPCBKi YCTaHOBU, OCBIiTHI YCTaHOBMU.

2. The Object.. fresh dill and parsley; pasta herbs, treat high blood pressure. Purpose: the merchandizing
assessment for quality of pasta from flavoring herbs, processed by high pressure, being maximally approached to
fresh greens due to organoleptic properties and food value. The Methods: organoleptic , physic-chemical,
microbiological, mathematical processing of the experimental data with the use of computer technology. t Is
Offered: change the nutritional value of dill and parsley, dill and collecting terms for the production of pasta
parsley herb, feasibility of using high pressure to create a paste of herbs long term storage, pattern changes in
organoleptic properties and nutritional value of a paste of herbs depending on the parameters high pressure
treatment, character changes in the micro flora of pasta herbs from high pressure processing parameters, the
optimal treatment regimens pasta herb high pressure rating merchandising new product - a paste of herbs treated
with high pressure on the complex organoleptic, physico-chemical, microbiological indicators and safety
performance ; the regularities of their changes during storage technique for the study of essential oil components
of the herb paste. The Sphere of the use: potted vegetables enterprise , enterprises of feed, research and
IIPOEKTHO-KOHCTPYKTOpPCKUe establishments, educational establishments.

Jep>kaBHH peecTpaniiiHuii Homep JiP:

IIpiopuTeTHHI HanIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:
ITiZcyMKH JOCTiI>KEeHHS:

ITy6sikamii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasIbHO-€KOHOMIYHA CIPSIMOBAaHICTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnipoBaaykeHHs pe3yJIbTaTiB AHcCepTalii:

3B'SI30K 3 HAYKOBHMH T€MaMH:

VI. BizoMocCTi mpo HayKOBOT0 KEPiBHUKa /KePiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. CykmaHoB Banepint OsnekcangpoBuy

2. Sukmanov Valeriy Aleksandrovich
KBasigikanis: n.r.1., 05.18.12

InenTudikarop ORCID ID: He 3acrocosyerncs
JoparkoBa indpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoO KeHHSI:



dopma By1acHoCTI:
Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiniliHuX OIIOHEHTIB Ta pELl€eH3€HTIiB
OdiuiiiHi OIOHEHTH
BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:

1. OpsioBa Harans Sl3eniBHa

2. Opsniosa Harasns fI3eniBHa

KBasigikamis: 5.1.1., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyetses
JopaTrkoBa inpopmanist:

TloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg, 3a €IPITIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocoyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Jleryra Tersana MukosaiBHa

2. Jleryra TersiHa MukosaiBHa

KBasigikamis: k.r.u., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa iHdpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHSI:

dopma ByracHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTn

VIII. 3aKkJII04Hi BiZoMOCTi



BaacHe IlpizBumie Im's ITo-6aTbKOBI
TOJIOBH pajgu

BiiacHe IIpisBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOrO Ha 3acCimaHHi
BignoBigasbHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peeCTpallilo HayKOBOIi

OisIIBHOCTI

SanneTHikoB Irop MukosnanoBruy

3aneTHikoB Irop MukosaiioBny

IOpuenko T.A.



