O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0408U001819
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 24-04-2008

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. BinnikoBa Biagucnasa OnexkcangpiBHa

2. Vinnikova Vladislava Oleksandrivna
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

JaTa 3axHcTy: 03-04-2008
CreniaJbHICTh 3a 0CBiTOIO: 7.050301
Micue po6oTu 3400yBayva:

Kopg 3a €1PIIOY:
Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYEHOI pagH (pa30Boi CIeliaJi30BaHOi BYEHOI paju): [164.088.01
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: XapKiBCbKUii ep)KaBHUIA YHIBEPCUTET XapyyBaHHs Ta TOPTIBJIi
Kopg 3a €IPIIOY: 01566330

Micue3Haxoa KeHHS: 61051, m. Xapkis, By/1. Kioukiscbka, 333

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.33.03

Tema gucepranii:
1. opmyBaHH4 SIKOCTI Ai€TUYHOI [06aBKU "TeMoBiTasn" Ta 60POIIHIHMX BUPOOIB 3 ii BAKOPUCTaHHSIM

2. Formation of the quality of dietetic additive «Hemovital»and flour products with its use

Pedepar:

1. O6'exT - TOBapO3HABYi BJIACTHUBOCTi Ta aCOPTUMEHT GOPOMIHIHUX BUPOOIB TPOTUAHEMIYHOI CIIPSIMOBAHHOCTH;
MeTa - HayKOBe OOIPYHTYBaHHS BIUIMBY Ai€TUYHOI 06aBKY "TemoBiTan", o MiCTUTh reMOBe 3aJ1i30, Ha
($hopMyBaHHS BIACTUBOCTEN Ta SIKOCTI X71i6a JKUTHbO-TIIIEHUYHOTO i MPSIHUKIB 17151 33J0BOJIEHHSI TIOTPE6
CIIOKMBAauiB; METOJY - TEOPETUYHI, €KCIIEPUMEHTAJIbHI, (Pi3MKO-XiMiyHi; HOBU3HA - BCTAHOBJIEHO, 1110
criBBigHOLEHHs Gopm remorsnobiny 3a Fe2+ ta Fe3+ BuzHavae 6iosioriyHy LiHHICTb Ta KOJIp fo6aBku "TemoBsiTan"
Ta € OCHOBHUM ITOKa3HUKOM ii SIKOCTi; pe3yJIbTaTy - BU3HAUYEHO palliOHaIbHY MACOBY YaCTKy BHECEHHS Ji€TUYHOI
no6aBku 'TemoBitasn"y peLentypu xJiba Ta NpsSHUKIB 3aBAPHUX, JOCJIIIPKEHO Xap4yoBy Ta 6i0JIOriYHy LiHHICTb
HOBOTO xJ1i06a, BU3HAY€Hi YMOBU 30epiraHHs J00aBKY, xJ1iba Ta NPSIHUKIB; BIIPOBAIKEHO ~ HA MifIIPUEMCTBAX
m’sgcorepepobHoi Ta xJ1i60eKapchbKOi IPOMHUCIJIOBOCTI; ray3b - M'siCOIIepepOoOHi Ta XJ1i60neKapChKi MifnpremMcTBa
2. Object - commodity properties and variety of flour products - of antianaemic orientation; aim - scientific
ground of the influence of dietetic addition «Hemovital», which contains haemoriron. Of forms properties and
quality of rue-white bread and spice-cake for satisfaction of customers demands; methods - theoretical,



experimental, physical and chemical; novelty - was determined that correlation of hemoglobin form Fe2+ and Fe3+
defines the biological value and colour of addition «Hemovital» and it is the main index of the addition quality;
results - rational quantity of dietetic addition «Hemovital» to the recipe of bread and spice-cakes were defined,
nutritive and biological value of new bread was investigated, conditions of storage of bread and spice-cakes were
determined. Results have been introduced in meat processing factories and bakeries.

Jep>kaBHHH peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTEeTHUI HAIIPSIM iHHOBaLilHOI IiJIBHOCTI:
ITiZcyMKH BOCTiI>KEeHHS:

Iy6sikamii:

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

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaaykeHHs pe3yJIbTaTiB AHCepTalii:

3B'S130K 3 HAYKOBHMH T€EMaMH:

VI. BizoMocTi mpo HayKOBOr0 K€PiBHUKa /KePiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. €Bnaw B.B.
2. Evlash V.V.

KBasigikamis: k1.1, 05.18.16

InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa indpopmamnist:

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

Micue3HaxoO KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BigomocTi npo odiifiHuX ONOHEHTIB Ta PELeH3€HTiB
OdiniiiHi OIOHEHTH
BiacHe Ilpi3Buie Im'sa I1o-6aTbKOBI:

1. JopoxoBuy A.M.



2. HopoxoBud A.M.

KBasidikanis: 1.1, 05.18.16

ImenTudikarop ORCID ID: He zactocoyerbcs
JoparkoBa iHdopmamist:

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

Micue3Haxoa KeHHS:

dopma BiracHocTi:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBuuie Im's I1o-6aTbKOBI:
1. Bamenko B.B.
2. Bamenko B.B.

KBasmigikamis: k.r.1., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyetscs
JopaTrkoBa indpopmanis:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocoyerbcs

PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi
BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi

roJIOBH pagu

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

roJIOBYIOYOrO Ha 3aciJaHHi

BignoBigasibHHUI 3a MiATOTOBKY

00JIIKOBHX JJOKYMEHTIB

PeecTparop

Yepesko O.L.

Yepesko O.1.



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

JisiIbHOCTI




