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I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Ceinyio Kapuna BosiopumupisHa

2. Svidlo Karyna Volodymyrivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: nokrop Hayk
AcnipaHTypa//IOKTOpPaHTypa: Hi
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Ha3Ba HayKoBOIi CIeniaIbHOCTI: TexHOJIOTis NPOAYKTIB Xap4yBaHHsI

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jata 3axucry: 31-03-2016

CreniaJbHICTh 32 OCBiTOIO: 7.05170113

Micue po60oTH 34,00yBava: XapKiBCbKuUil TOProBesbHO-EKOHOMIYHMI iHCTUTYT KHiBCHKOTO HAI[iOHATIBHOTO

TOPrOBEJIbHO-€KOHOMIYHOTO YHIBEPCUTETY

Kopg 3a € IPIIOY: 33297907

Micue3Haxoa KeHHS: 61045, Xapkis, npos. Otakapa SIpomia, 8

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 CleliaJai30BaHOI BYEHOI pazu): [l 64.088.01
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

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0COOH: XapKiBCbKUii TOPTOBETbHO-EKOHOMIYHMI iHCTUTYT KUiBCHKOTO

HalliOHAJIbHOTO TOPrOBEJIbHO-€KOHOMIUYHOTO YHiBEPCUTETY

Kopg 3a €IPITIOY: 33297907

Micue3HaxoO KeHHS: 61045, Xapkis, mpos. Otakapa Spomia, 8
dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio
Mosga guceprarii:
Koau reMmaTHYHHX py6an: 65.35.36, 65.51.02, 65.59.45, 71.33.13

Tema gucepranii:
1. HaykoBe OGI'pyHTYBaHHS BUKOPUCTAHHS OiETUYHUX J06ABOK POCINHHOTO MTOXOIKEHHS B TEXHOJIOTISAX KyJIiHAPHOI
MPOAYKIii repoieTUMHOrO NPU3HAYEHHS

2. Scientific basis for using dietary plant additives in gero-dietetic culinary technologies

Pedepar:

1. Incepraliito NpUCBSIY€HO BUKOPUCTAHHIO [iETUYHUX 10OABOK POCIMHHOTO ITOXOIPKEHHSI i/l 4ac po3p0oOKU
TEXHOJIOTII KyJliHapHOI IPOAYKLii Ta Xap4OBUX PaLliOHIB repOAiE€TUYHOIO IIPM3HAYEHHS. 3alPOIIOHOBAHO HAYKOBY
KOHLIeMIIi10 Ta MOKJIMBI Hanpsmu ii peasnizariii. HaykoBo 0O6rpyHTOBaHO Ta €eKCIIepUMEHTAIbHO BCTAHOBJIEHO
MOJKJIUBICTb IIPOEKTYBaHHS TEXHOJIOTII KyJliHapHOI IIPOAYKLii repOJieTUYHOrO [IPU3HAYEHHS 3 BUKOPUCTAHHAM
KOMIIO3UIIiM IieTUYHUX A,00ABOK POCINHHOTO IOXOKEHHS. Briepiie BU3HaY€HO pallioHalbHi KOHIIEHTpallii
BBEJI€HHS] KOMIIO3ULIiil Ji€TUYHUX J06ABOK POCIMHHOTO MOXOIKEHHS Y Xap4yOBi CUCTEMU repO/IieTUIHOTO
IIPM3HAYEHHS], BCTAHOBJIEHO MEXaHi3MHU Ta 3aKOHOMIPHOCTI iX yTBOpeHHsI. PO3p0671€HO TEXHOJIOTIYHI cxeMH,
BCTAQHOBJIEHO MEXaHi3MU PETyJII0BaHHS (PYHKIIOHATIbHO-TEXHOJIOTIYHUX i PEOJIOTIYHUX BIAaCTUBOCTEN pO3pO6JIEHOI
KyJIiHapHOI IPOAYKLii. YIeplle OTpUMaHO 3aKOHOMIPHOCTI (POPMyBaHHS SIKOCTI KyJIiHApHOI IPOIYKIii

repoIiETUYHOTO IMPU3HAYEHHS ITif, Jyac ii BUpoOHMIITBA Ta 36epiranHs, npoBegeno HACCP-gocimKeHHs..



JocigKeHo Xap4oBi palioHU Creliani3oBaHNX repiaTpUYHMX 3aKJIaliB M YCTAaHOBJIEHO HEBIANOBINHICTL iX HOpMaM
repoMieTETUKU. 3allpOIIOHOBAHO MOJENb PO3MOLiTy €HEPreTUYHOI LIiIHHOCTI MK IpyllaMy KyJliHapHOI TPOAYKLii B
I0OOBOMY PallioHi repoiieTUYHOTO NPU3HAYEHHS Ta CTBOPEHO 3pa3KOBUI Xap4yOBUil PalioH BifIOBiIHO 1O BUMOT
®AO/BOO3 Ta Vkpainy, sikuil anpo60BaHO B KJIIHIYHMX YMOBaX Ta BIPOBAIKEHO B CIIeLliali30BAHUX repiaTpUyHUX
3aKJIa7axX i 3aKJIalax pECTOPAHHOT0 rocnoapcTsa YKpainu. JJoBeeHO CcoliasbHO-eKOHOMIYHY e(eKTUBHICTD i
PO3paxoBaHO O4YiKyBaHy €KOHOMIYHY e(DeKTHBHICTb Bifl yIIpOBaIpKEeHHS Ky liHapHOi MpoayKuii i1 palioHiB
repolieTUYHOTO MTPU3HAYEHHSI.

2. Giro-dietetic culinary technologies, which use dietary plant additives, were scientifically grounded and
developed on the basis of theoretial and experimental studies. A scientific concept and possible concepts of its
realization are proposed. Principles of giro-dietetic food nutrition are systematized and nutrient groups to keep
older people main organism systems active are defined. Biological value of composite dietary plant additives is
calculated. Criteria for optimization of giro-dietetic culinary product nutrient compositions which use dietary
plant additives are grounded. Models of giro-dietetic culinary products are worked out. Manufacturing schemes
were worked out, mechanisms of regulating functional and technological flow properties of the developed culinary
products were estimated. Natural laws of attaining high quality of giro-dietetic culinary products at the
manufacturing and storage stages were obtained for the first time. HACCP study was carried out. Food ration
norms for specialized geriatric institutions were analysed and their discrepancy with giro-dietetic norms was
determined. The model of energy value distribution between culinary product groups in daily gero-dietetic ration
norms is proposed. The model food ration in compliance with requirements of FAO /WHO and Ukraine was
created. It was tested in clinical conditions and was introduced in the specialized geriatric institutions and
restaurant enterprises of Ukraine. Social-economic effectiveness has been proved, and expected economic
effectiveness as a result of introducing the culinary products and gero-dietetic food rations has been clculated.
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JoparkoBa iHdpopmamnist:

TloBHe HaliMEeHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizmomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€eHTiB
OdiuiiiHi OIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:
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Baacwue IlpizBume Im'a Ilo-6aTbKOBI:
1. Kannina Tetsana BikropiBHa
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KBasigikamis: 1.1, 05.18.16

InenTudgikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa iHpopmamist:

TloBHe HaliMEeHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KeHHS:
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InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Bue Im'sa I1o-6aTbKOBI:
1. Tenexenko Jl1060B MukosaiBHa

2. Tenesxkeuko JI1060B MukosaiBHa

KBasigikanis: 5.1.1., 05.18.13

InenTudikarop ORCID ID: He 3acrocosyetscs
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TloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
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Cdepa ynpasiiHHS:
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PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi
BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi
TOJIOBH paju

BiiacHe IIpizBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOrO Ha 3acigaHHi
BignoBigasibHUI 3a MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTparop

KepiBHuKk Bigginy YKpIHTEI, mo €
BiZIIOBiZaJIbHUM 3a peecTpallilo HayKOBOIi

OisIIBHOCTI

Muxaiinos Banepiit MuxainoBud

Muxainos Banepiit Muxaitsiosud

IOpuenko T.A.



