O0Js1ikoBa KapTKa aucepTaii

I. 3arasbHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeP: 0516U000303
Oco06J1uBi TO3HAYKH: BinKkpura

JaTa peectpauii: 14-04-2016

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. JlosoBa TersiHa MuxaiiBHa

2. Lozova Tetiana Mykhaylivna

KBasmigikamis:

InenTudikarop ORCHID ID: He sactocosyerbcs
Bup, pucepranii: nokrop Hayk
AcnipaHTypa//lOKTOpPaHTYypa: Hi

IIIndp HayKoBOi crieniajIbHOCTI: 05.18.15

Ha3Ba HayKoBOIi CIeniaIbHOCTi: ToBAPO3HABCTBO XapYOBHUX IIPOAYKTIB

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa IMporpama 3i creniaJbHOCTI: He 3actocoByeTsbcs

Jata 3axHcTy: 30-03-2016

CreniaJbHICTh 32 OCBIiTOIO: 7.1733

Micue po6oTH 34,00yBaya: JibBiBchka KOMEpLiiiHA akagemis

Kopg 3a €IPIIOY: 01597980

Micue3Haxoa>KeHHs: 79005 m.JIbBiB Bys1. Tyran-BapaHoscbkoro, 10

dopma BaacHOCTI:

Cdepa ynpaBriHHS: MiHiCTepCTBO 30BHIIIHMX EKOHOMIYHMX 3B'SI3KIB | TOPriBii Ykpainu

Imentudikarop ROR: He zacrocoyerbcs

CeKTop HayKH: He 3aCTOCOBYETHCS




I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
Indp cneuniasnizoBaHoi BYU€HOI pasu (Pa3oBoi cIeniaaizoBaHOi BU€HOI pagu): /1 26.055.02

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: KuiBChKMIil HALLIOHAIbHUIA TOPTOBEJILHO-EKOHOMIYHMIT

yHiBepCUTET

Kopg 3a €IPIIOY: 01566117

Micqesﬂaxo,lpKeHHﬂ: By Kioro, 19, M. Kuis, KuiBceka 06:1., 02156, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBitiHHS: MinictepcTBo oCBiTH i HayKu YKpainu
InenTugikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

IV. BizomocTi n1po nmiznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BUKOHaHO JHUCEPTALil0

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH: JIbBiBChKa KOMEPIiiiHA akagemis

Kopg 3a €IPIIOY: 01597980

Micue3HaxoayKeHHS: 79005 m.JIbBiB ByJ.Tyran-bapanoscbkoro, 10

dopma By1acHoCTI:

Cdepa ynpaBiriHHS: MiHiCTePCTBO 30BHIIIHMX EKOHOMIYHMX 3B'SI3KIB i TOPriBii YKpainu
InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

V. BizomocTi npo guceprariio
Moga guceprariii:
Koau TemaTHYHHUX PyOpHK: 71.01.55

Tema guceprauii:
1. HaykoBe OOGI'pyHTYBaHHSI 30€pe>KeHOCTi OOPOLIHSIHUX KOHIUTEPChKUX BUPOOiB

2. Scientific substantiation of safety of pastry products with antioxidant properties

Pedepar:

1. Incepraliito NpUCBSIYEHO HAyKOBii MpobseMi GOPMYyBaHHS CIIOKUBHUX BJIACTUBOCTEN Ta 36€PEKEHOCTI
OOPOIIHSHNAX KOHAUTEPCHKUAX BUPOOIB i3 aHTUOKCUIAHTHUMU BJIaCTUBOCTSAMU. [10Ka3aHO AOLINIbHICTh
BHUKOPHUCTaHHS IPUPOJHUX HETPAULHMX BUJiB CUPOBUHM (allillpoAyKTH, piTog006aBKY, 6iJIOKBMiCHA CUPOBUHA) Y
BMPOOHULITBI 60POUIHSIHUX KOHOUTEPCKUX BUPOOiB (BKB) 1y1IXOM BCTaHOBJIEHHS BMICTY 6i0JIONYHO L[iHHUX
CIIOJIYK, Y TOMY YMCJIi 3 aHTUOKCHIAHTHUMH BJIACTUBOCTSIMU. EKCIIEPUMEHTAJILHO NOBEIEHO B MOJEIbHUX YMOBAX i
OOGI'PYHTOBAHO aHTMOKCUAAHTHY aKTUBHICTb JOCIiIKYBaHUX IPUPOJHUX JOOABOK. |3 BUKOPUCTAHHSIM OCHOB
CHACTEMOJIOTii HAyKOBO OOIPYHTOBAHO CXEMY METOM0JIOTIYHUX IPUHILIUIIIB IPOEKTyBaHHS BUPOOIB i3 MOJINIIEHNMU

CIIO’KMBHUMU BJIACTUBOCTSAMU 3 YPAXYBAHHAM i,U,CHTI/I(I)iKOBaHI/IX Ta KOHKPETN30BaHUX BUMOT CIIO’KMBA4a,



(opMyBaHHS 1 CTPYKTYPYBaHHS KJIIOYOBUX XapaKTEPUCTUK IIPOAYKTY Ta 3 HaJlaHHSIM II€peBar 3aCTOCYBaHHIO
[IPUPOJHUX IHIPEieHTiB Y CKJIaZi BUPOOIB i3 BUIyYeHHSIM IITYYHUX 100aBOK. Po3pobyieHo peuentypHuil ckiag, 19
HaliMeHYBaHb Pi3HUX I'PyIl GOPOLIHSHOI KOHIUTEPChKOI MpoayKuii (Badi, Kekcy, 1e4nBo, IPSIHUKN) 3
ONTHMMi30BaHUMU CIIOKMBHUMMU BJIACTUBOCTSIMU, 30aray€HUX €CEeHliaJIbHUMU MaKpo- i MiIKDOHYTpi€HTaMH, SIKi
icTOTHO MiABUILLYIOTH 6i0sIOriYHY LiHHICTb. KOperyBaHHS XiMi4YHOrO CKJIa[ly HOBOI TPOAYKLii BiZlOyBa€ThCS 3aBASKU
3aCTOCYBAHHIO IIPUPOJIHOI HETPaAULiIHOI CHPOBUHU. BUKOHAHO TOBapO3HaBYe OLiHIOBAHHS HOBUX BUPOOIB Ha
MifCcTaBi OCTiAKEHHS TOKa3HUKIB SIKOCTi, 6€3[1e4HOCTi, Xap4oBoi Ta 6i0JI0TiYHOI I[iHHOCTI, KIiHIiYHUX 0OCTE>KEHb,
PO3paxyHKy KOMIJIEKCHOTO IIOKa3HMKa SIKOCTI. JJOCIiIKEHO BIIJIMB BUKOPMCTAHUX [IPUPOIHUX IHTPENI€HTIB Ta
[IaKyBaJIbHUX MaTepiasiB Ha 36epesKeHiCTb (IpoLecy OKUCJIeHHS, YePCTBIHHS) HOBOI Iponykuii. OTpuMaHi
Pe3yJIbTaTU CTOCOBHO CIIOBIJIbHEHHSI IIPOLIECIB OKUCIII0BAJIBHOTO XapaKTepy B JiNMigHil ¢ppakuii BUpo6iB Ta
KJIiHIYHUX JOCJII)KEeHD 00 3HDKEHHSI aKTUBHOCTI BiJIbBHOPaAUKaJIbHUX IIPOLIECIB y 6iocepeoBUlli JOBOISTD
AQHTMOKCHUIAHTHI BJIACTUBOCTI Takoi npoaykuii. Ha HoBi Buau BKB po3po6JieHO Ta 3aTBEPAKEHO HOPMATUBHY

IOKYMEHTAlIil0, 3[i¥ICHEHO iX TPOMHUCJIOBE BIIPOBAI)KEHHSL.

2. The dissertation is devoted to the scientific problem of formation of consumer properties and preservation of
flour confectionery products with antioxidant properties. It is shown the expediency of using of nonconventional
natural raw materials (apiproducts, phytonutrients, protein-bearing raw material) in the manufacture of pastry
products (BEI) by setting the content of biological compounds including antioxidant properties. It is
experimentally proved and substantiated in the model conditions the antioxidant activity of the investigated
natural supplements. With the use of bases of Systemology, the scheme of methodological principles of design of
products with improved consumer properties, taking into account the identified and specific customer
requirements, formation and structuring of the key characteristics of products and the provision of benefits of
natural ingredients consisting in products with removal of artificial additives are scientifically substantiated.
Prescription of 19 different kinds of groups of pastry products (waffles, muffins, cookies, cakes) with optimized
consumer properties, enriched with essential macro and micronutrients, which significantly increases the
biological value are developed. The adjustment of the chemical composition of the new products is held through
the use of unconventional natural materials. The commodity evaluation of new products based on the research of
quality, safety, food and biological value, clinical examinations, calculating the composite indicator of quality is
made. The influence of used natural ingredients and packaging materials on safety (oxidation, hardening) of new
products is examined. The obtained results regarding the nature of the slow process of oxidizing in the lipid
fractions in products and clinical studies on decrease of the activity of free radical processes in biological media
show antioxidant properties of such products. For new types of BEI the regulatory documents are developed and
approved, their industrial implementation is made.
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VI. BizoMocTi mpo HayKOBOT0 KEPiBHUKA /KEePiBHHUKIB (KOHCYJIbTAaHTA)
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JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:
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VII. BizomocTi npo odinifiHHX ONIOHEHTIB Ta PELeH3€HTiB
OdiuiiiHi OIOHEHTH
Baacwue IlpizBumie Im's Ilo-6aTbKOBI:

1. PynaBcepka 'anHa borpaHiBHa

2. Pynascbka 'anHa borpaniBHa

KBasidikamis: 06.02.04

InenTudikarop ORCHID ID: He zactocosyetbcs
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KBasigikamis: 05.18.01
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JoparkoBa iHdpopmamnist:

IloBHe HaliIMEeHYBaHHS IOPHUAHYHOI 0COOH:
Kopg 3a €1PIIOY:
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PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi

BiiacHe IIpizBuie Im'sa ITo-6aTbKOBI

roJIOBH pagu

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBi

rOJIOBYIOYOrO Ha 3acigaHHi

BignoBigasibHuUI 3a MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTparop

Mepesxko Hina BacuniBHa

Mepesxko Hina BacuniBHa
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