O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iIKOBHI HOMep: 0420U102416
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpamnii: 26-12-2020

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Bpona I'anHa IropiBHa

2. Brona Hanna Thorivna

KBasmigikamis:

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

IIndp HaykoBOi creniagbHOCTI: 03.00.20
Ha3zBa HayKoBOIi cIeniaJIbHOCTI: BiotexHonoris

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jara 3axucCTy: 23-12-2020

CneniaibHICTD 32 OCBITOIO: TexHOJIOTis 36epiraHHs, KOHCEPBYBaHHS Ta IEPEPOOKU M'sca

Micue po6oTH 3400yBava: HaujoHanbHuil yHiBEpCUTET 6i0PECYPCIB i IPUPOLOKOPUCTYBAHHS YKpAiHK

Kopg 3a €IPIIOY: 00493706

Micue3HaxoaKeHHS: ByJ1. ['epoiB O6opoHwu, 6yx. 15, M. Kuis, KuiBceka 0641, 03041, Ykpaina

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
Iudp cnenianizoBaHoi BYEHOI pagH (Pa30Boi CIeliaJi30BaHOi BYEHOI pagu): K 26.004.22

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOHM: HaujonanbHuil yHiBepcuTeT 6iopecypcis i

NPUPOJIOKOPUCTYBAHHS YKpaiHu

Kopg 3a €IPIIOY: 00493706

Micue3HaxoaKeHHS: ByJ. 'epoiB O6opoHwu, 6yz. 15, M. Kuis, Kuisceka 061, 03041, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBitiHHS: MinictepcTBo oCBiTH i HayKu YKpainu

InenTugikarop ROR: He zacrocosyerscs

IV. BizomocTi nipo nmiznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BUKOHaHO JHUCEPTALil0

IloBHe HaliMeHYBaHHSI IOPHUAUYHOI 0COOH: HaujonanbHuil yHiBepCUTET 6i0peCYpCiB i
[IPUPOLOKOPUCTYBAHHS YKpaiHU

Kopg 3a €IPIIOY: 00493706

Micue3HaxoaKeHHS: ByJ1. ['epoiB O60poHy, 6ya. 15, M. Kui, KuiBcbka 06:1., 03041, Vkpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

V. BimomocTi npo gucepraniio
Moga guceprariii:
Koau TemaTHYHHUX PYOPHK: 55.63.49.33, 62.01, 65.59.29

Tema guceprauii:
1. BmockoHaneHHs TeXHOJIorii (hapieBuX KOHCEPBIB 3 BUKOPUCTAHHSAM 6i0TEXHOJIOTiYHUX MPUNOMIB

2. Improving the Technology of Canned Minced Meat Using Biotechnological Techniques

Pedepar:

1. B pucepTauii po3risiHyTO IPUHLUIY 030,0POBYOro, 30aJ1aHCOBAHOTO Ta JIiKyBaJbHO-MIPOQiIaKTUIHOTO
Xap4yBaHH$, HAlIPAaBJIEHOTO HA MAKCUMaJlbHe 33[I0BOJIEHHS IOTPE6 OPraHi3mMy y XapuoBUX Ta 6i0JI0TYHO aKTUBHUX
pedoBuHax. [y MOCSTHEHHS 3aBJlaHHS MiABUIIEHHS Xap4yoOBOi I[iHHOCTI Ta MOKpPaIleHHsI TOKa3HUKIB SKOCTi M'SICHUX
(aplIeBrX KOHCEPBIB 3alIPOIIOHOBAHO rOTYBATHU iX Ha BOJli, aKTUBOBaHIl €JIEKTPOXiMiYHUM CIIOCOOOM, Ta BBOJUTHU Y
peLenTypy no6aBKu NuIeHNYHOi KiTkoBuHN AnMadaitbep 20 sk mkepesa XapuoBUX BOJIOKOH, rpenapary «MIT
PAVITIEHIHT GY2» sk mxkepena mikpooprasismis mramis Staphylococcus xylosus, Lactobacillus sakei i
Staphylococcus carnosus, a TakoX 36aradyBaTi KOMIIO3ULil0 6iskamu 1y1a3Mu KpoBi npenapary Vepro 75 PSC.
[TokaszaHo, o JofaBaHHA y papLIeBi CUCTEMU PEKOMEHIOBAHUX 0OABOK CIIpUSE NOKPALIEHHIO BJIACTUBOCTEN
CHPOBUHU [0 3B'13yBaHHs BoJioru (60,6 % npotu 58,6 % y NpoAyKTi CTaHAAPTU30BAaHOTO CKJIaAy), 30i/Ib1IEHHIO Y

IIPOAYKTi BMiCTy He3aMiHHUX aMiHOKKCJIOT Ha 17,8 % Ta 3a6esneueHHo 10 10 % notpebu opraHisamy y XxapuoBUX



BOJIOKHaX. 31iliICHEHO OpraHOJIENITUYHE OLiHIOBAHHS SIKOCTi pO3PO0JIEHOTO IPOAYKTY Y MOPIBHSIHHI 3 KOHTPOJIEM.
BinmiueHo nokpaleHHs yCcix KOHTPOJIbOBAaHUX ITIOKA3HUKIB — 30BHILIHBOTO BUTJISIAY, 326apBJI€HHS Ha PO3Pi3i,
3araxy, KOHCUCTEHLIii, CMaKy Ta COKOBUTOCTI Ta BiJICYyTHICTb PO3LIapyBaHHs IPYU BUTPUMIIi Ta 30epiraHHi.
Po3po6seHo penenTypy Ta BIOCKOHAJIIEHO CXeMY BUPOOHMITBA (haplIeBUX KOHCEPBiB. METOLOM MaTeMaTU4YHOTO
MOJIEeJII0BAaHHS NIOKa3aHO MOXKJIMBICTb iHTeHcudiKalii npoueciB audysii Ta piBHOMIpHOTO PO3MNOiNIEHHS
iHrpenieHTIB B 00'eMi ITpM HaKJaeHH] Ha CyMilll HU3bKOYACTOTHUX KOJIMBaHb. PO3paxoBaHO eKOHOMIYHA
e(eKTUBHICTb BUPOOHULITBA (PapLIEBUX KOHCEPBIB yIOCKOHAJIEHOTO CKIALY:IPUOYTOK Y PO3PAaxyHKY Ha TUCSIUY

YMOBHMX 0QHOK IIPOIYKTY 3pocTae Ha 2126,49 rpH.

2. There were studied the methods of sanitary and balanced medical and prophylactic nutrition, which main
purpose is maximal satisfying of needs of organism in nutritional and biologically active substances. To solve the
purpose of rising of nutritional value and bettering of quality of canned meat products, there was proposed to use
the electrochemically activated water in their fabrication and enrich their formulations by additives of wheat
cellular tissue of AlmaFiber 20 as the source of dietary fibers, preparation of «MIT RIPENING GY2» as the source of
microorganisms of strains of Staphylococcus xylosus, Lactobacillus sakei and Staphylococcus carnosus, as well as
add to products the blood albumen preparation of Vepro 75 PSC. There was shown that addition of the
recommended additives into the minced meat systems assists in increasing of their capability to absorb water
(60.6 % as compared with the index of 58.6 % for the standardized product), increasing of content of irreplaceable
amino acids by factor of 17.8 %, as well as satisfying of need of the organism by dietary fibers by factor of 10 %. The
organoleptic evaluation of quality of the product in development showed its better controlled properties as
compared with the traditional product, its appearance, coloration on the cut, aroma, taste and juiciness, as well as
absence of exfoliation in process of storage. There were developed the improved formulation of the canned meat
product and technological scheme of its fabrication. The studies carried out by the mathematical modeling
revealed the possibility of intensification of processes of diffusion and regular distribution of ingredients in the
mass by procedure of imposition of pulsations on the mix. The calculation of economical effectiveness of
realization of the recommended procedures showed that the prime cost of the product may be decreased by
factor of 2126.49 hryvnias per one thousand of its conventional cans.

Jep>kaBHHHM peecTpaniiiHuii Homep [iP:

IIpiopuTeTHHH HANIPpSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHu# NpiopUTETHHUI HAIIPSIM iHHOBaLLiMHOI AigJILHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iyo6sikarii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasiIbHO-€KOHOMIYHA CIIPSIMOBAHICTh:

OxopoHHi goKymeHTH Ha OIIIB:

BrnpoBaaKeHHS pe3yJIbTaTiB AHCEpPTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocCTi Npo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacwue IlpizBumie Im's Ilo-6aTbKOBI:

1. Ban-TIpununko Jlapuca BauasiBHa



2. Bal-Prylypko Larysa Vatslavivna

KBasigikamis: 1. 1. 1., 03.00.20
ImenTudikarop ORCID ID: He zactocoyerbcs
JoparkoBa iHdopmamist:

TloBHe HaliMeHYBaHHS IOPHIHUYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma BiracHocTi:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odilliiHUX OTIOHEHTIB Ta pelleH3€eHTiB
OdiuiiiHi OTIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. lurankoB Cepriii [leTpoBuy

2. Tsyhankov Serhii Petrovych

KBasigikamis: 1. 1. 1., 05.18.12
InenTudikarop ORCID ID: He 3acrocosyerncs
JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €IPIIOY:

Micue3HaxoAKeHHSI:

dopma BiracHoCTi:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBumie Im's I1o-6aTbKOBI:
1. Janunenko CsitnaHa I'puropisHa

2. Danylenko Svitlana Hryhorivna

KBasigikanis: 1. 1. 1., 03.00.20
Imentudikarop ORCID ID: He zactocoyerbcs
JoparkoBa indpopmamuist:

IloBHe HaliMeHYyBaHHSI IOPHUAHUYHOI OCOOH:

Kopg 3a €IPIIOY:



Micue3HaxoaKeHHS:
dopma ByracHoCTI:
Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi
BiiacHe IIpisBuie Im'sa ITo-6aTbKOBI
TOJIOBH paju

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

00JIIKOBHX JJOKYMEHTIB

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIOBiZasIbHUM 3a peecTpallilo HAayKOBOIi

OisIIBHOCTI

Banb-IIpununko Jlapuca BaiaBiBHa

CyxeHko Bnagucnas IOpiitoBud

IOpuenko T.A.



