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I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeP: 0411U006553
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 08-11-2011

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. I3toun3sg OKcaHa BaneHTuHiBHA

2. Dzyundzya Oksana Valentynivna
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

Jara 3axucTy: 25-10-2011
CreniaJbHICTh 32 OCBIiTOO: 8.05170113
Micue po6oTu 3400yBayva:

Kopg 3a €1PIIOY:
Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpaBiiHHs:

ImenTudikarop ROR: He zacrocoyerbcs



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

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

BUKOHaHO JHUCEPTALil0

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOH: KuiBChKMil HALLIOHAIbHUIA TOPTOBEJILHO-EKOHOMIUHMIL
yHiBEpCcUTET

Kopg 3a €IPIIOY: 01566117

Micue3Haxoa>KeHHs: 02156, m. Kuis, Bys1. Kioto, 19

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

V. BimomocTi npo gucepraniio
Moga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.09.30

Tema guceprauii:
1. TexHOJIOTiS1 CONOIKUX CTPaBTa COYCiB 3 BUKOPUCTAHHSIM CYOTPOINiIYHOI CHUPOBHHU

2. Technology sweet dishes and sauces using subtropical raw materials

Pedepar:

1. Incepraliiio IpUCBsIYEHO HAYKOBOMY OOI'PYHTYBaHHIO, PO3PO0JIEHHIO Ta IPAKTUYHIN peastisallii TeXHOJIOriN
COJIOAKUX CTPaB Ta COYCiB 3 BUKOPUCTAHHSIM CyOTPOMIYHOI CUPOBUHU (IOPOLIKIB Ta CYyXO(PYKTiB 3 XyPMH).
Po3po61eH0 3arasibHi IPUHILMIIN CTBOPEHHS COJIOAKUX CTPaB Ta COYCiB (PYHKIIIOHATIBHOTO NIPU3HAYEHHS, XapYOBUX
IIOPOUIKIB Ta CYXO(PYKTiB 3 XypMU. BuBYeHO (i3nKO-XiMiyHi Ta TEXHOJIOTIYHI BIaCTUBOCTI IIOPOIIKIB 3 XypMH, ix
PEOJIOTiYHI BJACTUBOCTI, BUKOPUCTAHHS Y BUPOOHUIITBI COJIOJIKMX CTPaB Ta COYCiB. PO3p06s1eHO TEXHOJIOTII0
COJIOJIKUX CTPaB Ta COYCIB i3 MiZIBUIIEHMMH ITOKa3HUKAMU IIO>KUBHOI IIHHOCTI. JJOCiIKeHO SIKiCcTh Ta 6e31eYHiCTh
PO3p06IeHUX BUPOOIB, 37ilICHEHO KOMIIJIEKCHY OLiHKY SIKOCTi pO3p0O06JIeHUX BUPOOIB, OLiHKY
KOHKYPEHTONPUAATHOCTI. PO3p006s1€HO Ta 3aTBEPA’KEHO HOPMATUBHY JOKYMEHTALlil0, 3[iiICHEHO KOMILJIEKC 3aXO[IiB

10710 BITPOBAJKEHHSI 3alIPOTIOHOBAHUX BUPOOGIB Y 3aKjIa/laXx peCTOPaHHOTO TOCHOJAPCTBA.



2. The dissertation is devoted to the scientific substantiation, development and practical implementation of
technologies sweet dishes and sauces using subtropical raw materials (powders and dried fruits from persimmon).
Developed general principles of creation of the sweet dishes and sauces functional purpose of food powders and
dried fruits from persimmon. Studied physico-chemical and technological properties of powders of persimmon
their rheological properties, use in the production of sweet dishes and sauces. The technology has been developed
sweet dishes and sauces with a high prevalence of nutritional value. Investigated the quality and safety of the
developed products, and a comprehensive assessment of the quality of developed products, assessment of
competitiveness. Developed and approved by the normative documentation, carried out a complex of measures on
introduction of the offered products in the institutions of the restaurant sector.
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BaacHe IlpizBume Im's I10o-6aTbKOBI:
1. Ilepeciynuit Muxaiiio IBaHOBHY

2. Peresichnyi Mickaylo Ivanovych
KBasigikanis: 1.1, 05.18.16

InenTudikarop ORCID ID: He 3acrocosyerbes
JoparkoBa indpopmamnist:
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Cdepa ynpasiriHHS:
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VII. BinomocTi npo odiniliHuX OIIOHEHTIB Ta PELI€H3E€HTIiB



OdiuiiiHi OTIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. JIuciok 'annHa MuxansiaiBHa

2. Jlucrok 'anmnua MuxariiBHa

KBasigikanis: 1.1.1., 05.18.07
InenTudgikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa indpopmamuist:

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

Micue3Haxoa KEeHHSI:

dopma BiracHoCTI:

Cdepa ynpasiriHHSL:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. Yoni Inna BonogumupisHa

2. Yoni Inna BosogumupiBHa

KBasmigikamis: x.1.1., 05.18.16
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PeuenseHTn

VIII. 3ak1104Hi BiZOMOCTI
Byache IlpizBuie Im's ITo-6aTbKOBI
TOJIOBH paju

BiiacHe IIpizBuine Im'sa ITo-6aTbKOBI

TOJIOBYIOYOrO Ha 3acCiaHHi

BignoBigasibHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

[Tyrauescekuii ['puropiit Pegoposuy

I[TyrayeBcekuii I'puropiit ®emoposuy
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