O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0418U002315
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 16-04-2018

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. T'y6ens B'auecsnas OsekcaHIpOBUY

2. Hubenia Viacheslav

KBasmigikamis:

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

IIndp HayKoBOi ceniaIbHOCTI: 05.18.16

Ha3Ba HayKoBOIi CIeniaIbHOCTI: TexHOJIOTis NPOAYKTIB Xap4yBaHHsI

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JlaTa 3axHcCTy: 21-03-2018

CnenianbHICTB 32 OCBITOXO: TexHOJIOTis XJ1i6a, KOHAUTEPCHKUX, MAKAPOHHUX BUPOGIB Ta XapYOKOHIIEHTPATIB

Micue po60oTH 34,00yBaya: HauioHanbHuil YHIBEPCUTET XapYOBUX TEXHOJIOTIi

Kopg 3a €IPIIOY: 02070938

Micuesnaxo,szeHHa: ByJI. Boopumupceka, 68, M. Kuis, Kuis, 01601, Ykpaina

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYU€HOI pagHy (pa30Boi Creniaai30BaHOl BYEHOI pasu). [l 26.058.07
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HauioHanbHMIl yHIBEPCUTET XapYOBMX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

Micueanaxo;perHﬂ: ByJI. Boslogumupceka, 68, M. Kuis, Kuis, 01601, Ykpaina

dopma ByracHoCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

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

BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0C00H: HanioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

Micue3HaxoaKeHHS: ByJI. Bomopumupcska, 68, M. Kuis, Kuis, 01601, Ykpaina

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.33.29

Tema gucepranii:
1. TexnoJiorist x71i600yJI0UHKUX BUPOOIB aHTUAHEMIYHOTO NPU3HAYEHHS 1J1s1 3aKJIaJiB PECTOPAHHOIO TOCIOAAPCTBa

2. Technology of bakery anti-anemic purpose for the restaurant establishments

Pedepar:

1. B pucepTanii mpoananizoBaHO JOCBiM 3aCTOCYBaHHS HOCIIB 3a1i3a pi3HOrO MMOXOKEHHS! Y BUPOOHUIITBI Xap4OBUX
IIPOAYKTIB (PYHKIIOHATIbHOTO [IpHU3HadYeHHs. OOIPYHTOBAHO JOLIJIBHICTD 30araueHHs1 X1i600yI04HUX BUPOOIB
JIETKO33aCBOIOBAHUM 3aJ1i30M. 3 YpaxyBaHHSIM MeJIUKO-0i0JIOTiYHUX, TEXHOJIOTTYHUX Ta €KOHOMIYHUX aCIIeKTiB
06paHo HOCii 3a71i3a OpraHiyHOro Ta HEOPraHiYHOTO MMOXOKEHHSI: JIAKTAT 3aJ1i3a, IieTYHy 106aBKy "T'emoBiTan" i
cynbdart 3aniza. [JodyBaHHS HOCIiB 3aj1i3a BU3HAUYEHO 3 PO3PaxyHKY,l106 060Ba HOpMa CIIOKMBaHHS xJ1iba (277 1)
a6o oxHa nopuis (80...120 r) y 3akagax pecropaHHoro rocrnogapcrsa mictunia 30...50 % 1060Boi 1OoTpe6u B 3aisi.
JocnigKeHo BIVIMB OOpaHUX HOCIIB 3aj1i3a Ha epedir 6i0XiMiYHMX Ta PepMEHTATUBHUX MIPOLECIB ¥
xJlibonexkapchkux HamniBdabpukarax. Po3po6ieHo TeXHOJIOTII Ta pelenTypy X1i600y104HNX BUPOOiB
aHTHaHEeMIYHOTo NPU3HAUYEeHHs Ha OCHOBI aHAJOriB 6€3 HOCIIB 3a1i3a, SIKi BiTHOCITHCS 10 HAaNG6iIbI MOMMPEHUX
COPTIB XJ1i600YyJI04HUX BUPOOIB B YKpaiHi: NIIEHUYHUX, )KUTHbO-TIIEHNYHUX i 300HUX. JI0OBEAEHO, 0 Y
XJ1i6006yI04HUX BUPOOAX MiCTUTBCSI BOLOPO3YMHHE [IBO- Ta TPUBAJIEHTHeE 3aii30. I1i yac BuMiKaHHS KiJIbKiCTb

BOJIOPO3YMHHOrO 3aJj1i3a 36iybi1yeThCsl. He3Baskaouu Ha repexif eBHOi YaCTUHU [IBOBAJIEHTHOTO 3ajliza Ai€TUYHUX



II06ABOK y TPUBAJIEHTHE, BMICT (i3i010riyHO e(peKTUBHOTO IBOBAJIEHTHOIO 3a1i3a Y TOTOBUX BUPOOAX 30ibIIyEThCS
B cepeHboMY Ha 90 %, IOpiBHSHO 3 aHAJIOTIYHUMU BUpOOamu 6e3 HOCiiB 3as1iza. KoMIIJIeKCHI MOKa3HUKY SIKOCTI
HOBUX BUPOOIB MalOTh BHUIIli 3HAUEHHS], IOPIBHSIHO 3 aHajloramu 6e3 HOciiB 3ami3a (84...97 npotu 65...71 6amiB) 3a
PaxyHOK 30i/IbIIE€HHS BMiCTy (i3i0yI0Tri4HO €(PEeKTUBHOrO ABOBAJIEHTHOrO 3aJli3a. MeguKo-6i010riYyHuMNA
IOCJIiIPKEHHSIMU MiATBePIPKEHO (i3ios1oriuHy e(PeKTUBHICTD X/1i600yI0YHIX BUPOOiB aHTHAHEMIYHOTO
IIpu3HayeHHs. Po3po6s1eHO IPOEeKT HOPMATHBHOI Ta TEXHOJIOTIYHOI JOKyMeHTallii, 37[iliCHeHO BIIPOBAI)KEHHSI HOBUX

TEeXHOJIOTI Yy 3aKjiajaX peCTOPAHHOTO IroCriojapCcTBa M. Kuesa.

2. The technology of bakery products of the anti-anemic purpose for the restaurant establishments has been
developed. Bakery products enriched with iron are an effective means of preventing iron deficiency anemia and
latent iron deficiency in the diet, as it is a common food product in Ukraine. In order to choose iron carriers the
medical, biological, technological and socio-economic aspects were taken into account. As a result of the studies,
the following carriers of divalent iron have been selected for the research: iron lactate, dietary additive "Hemovital"
and iron sulfate. Iron sulfate is not included in the list of substances that are allowed for the using in food
production. However, iron sulfate is a common component of drugs for the treatment of iron deficiency anemia, so
it was used in studies for a comprehensive comparison with organic carriers. The amount of additional iron must
meet the daily requirement of 30-50% at the expense of the daily rate of consumption of bakery products. The
influence of iron carriers on the biochemical and enzymatic processes in baking semi finished products has been
investigated. Iron sulfate has a stronger effect on all processes, especially on proteins and proteolytic enzymes.
Iron lactate has less effect. Iron sulfate and iron lactate decrease the activity of proteolytic enzymes in the dough,
but this does not significantly affect the quality of the bread. Dietary additive "Hemovital" changes the color of
bread and gives it a specific taste. The additive "Hemovital" is expedient to use in the technology of rye bread or to
make stuffed baked goods. It has been proven that the bread contains bigger amount of water-soluble ferrous iron
than the dough. Near 50% of iron, which is added in the form of iron lactate and iron sulfate, is converted into
trivalent. This transformation is largely observed with iron sulfate. The content of physiologically effective water-
soluble divalent iron in enriched bakery products is on 90% higher than in similar products without carriers of
iron. Physiological efficiency of bakery products enriched with iron has been confirmed in clinical conditions. The
bread products with additional 30% content of the daily iron requirement have been used. The consumption of
bakery products with iron lactate and "Hemovital" improves the basic parameters of children’s blood. The draft of
technological documentation for production of new bakery products has been developed as well as new
technologies have been applied at the restaurant establishments in Kyiv.

Jep>kaBHHH peecTpaniliHuii Homep JiP:

IIpiopuTeTHHH HANIPSIM PO3BHTKY HayKH i TEXHIKH!
CrpareriyHuii npiopUTEeTHHH HaNIPSIM iHHOBaLiHHOI JisJIbHOCTI:
ITizcyMKH BOCTiI>KEeHHS:

Iy6sikarii:

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

OxopoHHi gokymeHTH Ha OIIIB:

BnpoBaa>KeHHS pe3yJIbTaTiB AHCEpPTaIii:

3B's130K 3 HAYKOBUMH T€MaMH.



VI. BizoMocTi mpo HayKOBOT0 KEPiBHUKA /KEePiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IIpizBume Im'a Ilo-6aTbKOBI:
1. ApcenbeBa Jlapuca lOpiiBHa

2. Arsenieva larisa

KBasigikamis: g. 1. 1., 05.18.01
InenTudikarop ORCID ID: He 3acrocosyetncs
JoparkoBa iHdpopmamnist:

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

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiniliHuX OIIOHEHTIB Ta pEl€H3€HTIiB
OdiniitHi onoHEHTH
BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:

1. KpaBuenko Muxaitno Genoposud

2. Kravchenko Mikhailo

KBasigikamis: 1. r. 1., 05.18.16
InenTudikarop ORCID ID: He 3acrocosyetses
HoparkoBa indopmamnist:

TToBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHoOCTI:

Cdepa ynpasiiHHS:

Imentudikarop ROR: He zacrocosyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. I'peBuesa Haranig BavyecnasiBHa

2. Grevtseva Natalia

KBasmigikamis: . 1. 1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetbcs



JoparkoBa iHdpopmamnist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZmoMOCTi
BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBI
TOJIOBH paju

ByiacHe Ilpi3Buiie Im's ITo-6aTbKOBI

TOJIOBYIOYOTO Ha 3acCiiaHHi

BignoBigasbHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

Peectpartop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbBHUM 32 peeCcTpallilo HayKOBOi

OisSIIBHOCTI

CoKkoJieHKO AHaToJ1iM IBAaHOBUY

CokoJsieHKO AHaTtoJ1iil IBaHOBUY

IOpuenko T.A.



