O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0402U003125
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 31-10-2002

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. llanoposa TeTssHa MuKoJiaiBHa

2. Shaporova Tetyana Mykolaivna

KBasmigikamis:

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

IIIndp HayKoBOi cHIeniaIbHOCTI: 05.18.15

Ha3Ba HayKoBOi CcIeniaIbHOCTi: ToBaAPO3HABCTBO XapYOBHUX IPOAYKTIB

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jara 3axucTy: 10-10-2002

CreniaJbHICTh 3a OCBITOIO: 2712

Micue po60oTH 34,00yBava: XapkiBcbka iep)kaBHa akafIeMist TEXHOJIOTIT Ta opraHizauii xapuyBaHHS

Kopg, 3a €IPIIOY: 01566330

Micue3HaxoO KeHHS: 61051, m.XapkiB, Bys.KioukiBchka 333

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs



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: XapKiBCchbKa Jiep>kaBHa akafleMis TEXHOJIOTI] Ta opraHizariii
Xap4yyBaHHS

Kopg, 3a € IPIIOY: 01566330

Micue3HaxoaKeHHs: 61051, m.Xapkis, Bys.Kioukiscbka 333

dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio

Mosga guceprarii:

Koau TemaTHYHHUX PYOPHK: 65.53.29

Tema gucepranii:

1. DopMyBaHHS CIIOXUBHUX BJIACTUBOCTE! MaCT i3 rapby3a Ta MOPKBU

2. Forming consumer properties of pastes made from pumpkin and carrot

Pedepar:

1. O6'eKT - ririeHiyHa OLiHKa SIKOCTi COPTiB rapOy3a i MOPKBHU, KOMIIJIEKCHA TOBAPO3HAaBYa Ol}iHKa I1acT Ha iX OCHOBI;
MeTa - GOPMYBaHHS CIIOKMBHUX BJIACTUBOCTEN MACT i3 MOPKBH i rap6y3a; MeTOAM - OpPraHOJIENTUYHI, (Pi3UKO-
xiMiuHi, Mikp0o6ioJIOriuHi; HOBU3HA - BCTAHOBJIEHO COPTOBUI BIUIMB Ha CTYIiHb HAKONMYEHHS i JIOKasi3alio B
TKaHMHAX CUPOBUHMU HIKiJJIMBUX PEYOBUH Ta pO3POOJIEHUH CIIOCi6 iX BUBeIeHHs, BUBHAUYEHi pallioHaJIbHi CKIaiu
pPeLeNTyPHUX KOMIIOHEHTIB NACT i LOCIiI>KeHi 3MiHM SIKOCTi IIpU 30€epiraHHi; pe3ybTaTy - BUBHAYEHi CIIOKMBHI
BJIACTMBOCTi OBOYEBUX IACT; BIIPOBAIPKEHO Yy MiANPUEMCTBAX Xap4OBOi IPOMHUCJIOBOCTI Ta TPOMaZCbKOTrO

Xap4yyBaHHS; Tajy3b - XapuoBa IIPOMUCIIOBICTb, IPOMA/IChKe XapuyBaHHS

2. The object is hygienic appraisal quality of sorts of carrot and pumpkin, the complex merchandising value of
pastes from these raw materials; the aims to forming consumer properties of pastes made from pumpkin and
carrot; the methods are organoleptic, physical-chemical, microbiological; the new approach lies in investigation
grade influence on the level of accumulation and localization of harmful substances in the raw materials and the



method to reduce their content has been worked out, rational composition of pastes are determined, the changes
in quality during storage have been studied; the main include - the consumer properties of pastes has been
determined; is introduced on a food-processing industry and public catering; the field - food-processing inductry,
public catering

Jep>kaBHHHM peecTpaniliHuii Homep JiP:

IIpiopuTeTHHI HANIPSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHuii npiopUTETHHH HaNIPSIM iIHHOBaLLiHHOI Jis1JIbHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iy6sikaii:

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

OxopoHHi gJokymeHTH Ha OIIIB:

BrnpoBaaKeHHS pe3yJIbTaTiB AHCEpPTalii:

3B'A130K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacwue IlpizBume Im'a Ilo-6aTbKOBI:
1. ly6inina A.A.
2. Dubinina A.A.

KBasigikamis: x.1.1., 05.18.16

Inentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHpopmamnist:

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

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

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

1. Opnosa H.4
2. OpsioBa H.A



KBasigikanis: n.1.1., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyerses
JoparkoBa iHdpopmamnist:

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

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. [Tonomapros I1.X.

2. IlTonomapnbos [1.X.

KBasidikamis: k.r.u., 05.18.15

InenTudgikarop ORCID ID: He sacrocosyerbcs
JoparkoBa iHdpopmamuist:

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

Micue3Haxoa KEeHHSI:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi
BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

TOJIOBH pajgu

BaacHe IlpizBuiie Im's ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acCifiaHHi

BignoBigasbHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeecTpartop

HeniHnyeHko I'.B.

Hennnyenko I'.B.



KepiBuuk Bigginy YKpIHTEI wo e
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko T.A.

JisiIbHOCTI




