O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0404U001483
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 20-04-2004

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. llltTonma OKcaHa AHaToJliiBHA

2. Shtonda Oksana Anaoliyvna

KBasmigikamis:

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

IIndp HayKoBOi ceniaIbHOCTI: 05.18.04

HasBa HayKOBo'l' cneniaﬂbHOCTi: TexHoJI0Tist M ICHUX, MOJIOYHUX ITPOAYKTIB i IPOJYKTIB 3 TiipOOGiOHTIB

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JaTa 3axHCTy: 14-04-2004

CreniaJbHICTh 32 OCBiTOO: 05.18.04
Micue po6oTu 3400yBaya: TOB "EMB Breng"
Kopg 3a €IPIIOY: 32277387

Micue3Haxoa>KeHHs: 07434, Kuiscbka 061., BpoBapchkuii p-H, c. IlleBaenkose, By [101b0Ba, 2

dopma BaacHOCTI:
Cdepa ynpasiriHHS:

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHOi BYEHOI pagH (pa30Boi CleNiaai30BaHOi BY€HOI pagH): K 26.058.03
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 0C00H: HanioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

Micuesnaxo,rm(eﬂnﬂ: 01601, m. Kuis, 33, Bys1. Bomogumupceka, 68

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.59.31

Tema gucepranii:
1. Po3po6ka TexHo10Tii KOB6aCHUX BUPOOIB 3 BUKOPUCTAHHSIM TOPOXY

2. Development of technology of sausages with use of peas

Pedepar:

1. Incepraniiina po60Ta IpUCBIYEHA TMTAHHSIM HAyKOBOrO OOIPYHTYBaHHS Ta pO3po0Li TEXHOJIOTil BUpOOHMIITBA
I006aBOK POCJIMHHOTO MOXO/’)KEHHS Ta KOMOIHOBaHUX M'SICOITPOMYKTIB, 10 CKJIAZY SIKUX BOHU BXOASTh. Ha OCHOBI
BMBYEHHS CKJIa[ly TOPOXY, PO3PO0JI€Ha TEXHOJIOTiSI BUPOOHUIITBA TOPOXOBOT0O OiJIKOBOTO KOHLIEHTPATY Ta TOPOXOBOI
6i7KOBOI MacTH, SIKa LO3BOJIsIE OTPUMATU 6€3IeYHi XapuoBi IPOAYKTH. BCTaHOBIEHI 3a/1€5KHOCTI SIKICHMX IIOKa3HUKIB
BapeHUX KOBOAC 3aJJaHOTO XiMiYHOTO CKJIa/ly BijJ BHECEHHSI B peLleNTypy KOB6acH ropoxXoBoi 6i/IKOBOi IacTH.
Po3pob6eHa Ta 3aTBepIyKeHa HOPMATUBHA JOKYMEHTAllisl Ta MAaTEHTHE CYIIPOBOKEHHS HAa TOPOXOBY OiJIKOBY NIACTy

Ta KOMOIHOBaHi BapeHi KoBOacHu.

2. The issues of dissertation are devoted to the scientific grounds and development of technology of phytogenic
additives and combined meat products that contain these additives. On basis of the research of peas composition,
it has been worked out the technology of pea albuminous concentrate and pea albuminous paste that makes
possible to get safe food products. The interdependences between qualitative indicators of boiled sausages and
pea albuminous paste, injected in recipe of sausages, have been established. The normative documents and patent



maintenance have been developed and certified.
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VI. BizomocCTi Ipo HayKOBOr0 KepPiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. KnumeHko Muxaiijio MukojanioBny

2. Klimenko Michael Nikolaevich

KBasigikamis: n.1.1., 05.18.04
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JoparkoBa iHdpopmamnist:
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Kop 3a €IPIIOY:

Micue3HaxoAKeHHSI:

dopma BiracHoCTi:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BimomocTi npo odimiiHuX OTIOHEHTIB Ta pelleH3€HTiB
O@inifiHi OIOHEHTH

BiacHe IIpizBuie Im'sa ITo-6aTbKOBI:

1. Bactokosa 'anna TumodiiBHa

2. BaciokoBa 'anna TumodiiBHa

KBasigikanis: 1.1, 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetbes



JoparkoBa iHdpopmamnist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:

Kop 3a €IPIIOY:
Micue3Haxoa KeHHS:
dopma ByTacHOCTI:
Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. XiBpuu bopuc IBBaHOBUY

2. XiBpu4 bopuc IBBaHOBIY

KBasmigikanis: x.1.1., 05.18.07

InenTudikarop ORCID ID: He 3acrocosyetscs

HoparkoBa indopmamnist:

IloBHEe HaMEHYBaHHS IOPHIHYHOI 0COOH:

Kopg 3a €IPIIOY:
Micue3HaxoaKeHHS:
dopma BaacHOCTI:
Cdepa ynpasstiHHS:
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PeuenseHTu

VIII. 3ak1104Hi BiZOMOCTI

ByacHe IlpizBuie Im's ITo-6aThKOBI

TOJIOBH pajgu

BiiacHe IIpizBuine Im'sa ITo-6aTbKOBI

TOJIOBYIOYOTO Ha 3acimaHHi

BignoBigasbHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

Peectpartop

[Tupor TetsiHa [1aBniBHA

[Mupor Terana [1aBniBHa



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

JisiIbHOCTI




