O0Js1ikoBa KapTKa aucepTaii

I. 3arasbHi BimOMOCTI

Jep>kaBHHH 00J1iIKOBHI HOMep: 0411U002316
Oco06J1uBi TO3HAYKH: BinKkpura

JaTa peecrtpamnii: 16-05-2011

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. PymaBceka Mapisg BosiogumupiBHa

2. Rudavska Mariya Volodymyrivna

KBasmigikamis:

InenTudikarop ORCHID ID: He sactocosyerbcs

Bup, pucepranii: kanguuaar Hayk

IIIudp HayKoOBOi CHENiaJIbHOCTI: 05.18.15

Ha3Ba HayKoBOIi CIeniaIbHOCTi: ToBapO3HABCTBO XapYOBMUX IIPOJYKTIB
Tany3sb / rasysi 3HaHb: He 3acTocoByeTbcs

OcBiTHBO-HayKOBa IMporpama 3i creniaJbHOCTI: He 3acTocoByeThCH
Jdarta 3axHCTy: 28-04-2011

CrneniasipHIiCTB 3a OCBiTOMO: 7.050301

Micue po60oTH 34,00yBayva: JIbBiBCHKUIT iIHCTUTYT EKOHOMIKH i TypU3My
Kopg 3a €IPIIOY: 01566212

MicueSHaxo,T.pKeHHﬂ: 79000, M. JIbBiB, ByJl. MEHIIMHCBKOTO, 8

dopma By1acHoOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu
InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS




I11. BizomMocTi mIpo aucepraiiiro

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

CeKTop HayKH: He 3aCTOCOBYETHCS

IV. BizomocTi ripo miznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BHKOHAHO JHCEPTaIlilo

IloBHE HaliIMEHYBaHHS IOPUAHNYHOI 0COOH: XapKiBChbKUiT IE€PKABHUI yHIBEPCUTET XapYyBaHHS Ta TOPTIBJIi
Kopg 3a €IPIIOY: 01566330

Micue3Haxoa KeHHs: 61051, m. Xapkis, By1. Kioukischbka, 333

dopma ByracHoCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKH YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

CeKTOop HayKH: He 3aCTOCOBYETHCS

V. BimomocTi npo guceprariio

Mosga aguceprarii:

Koau TemaTHYHHUX PYOPHK: 65.63.03

Tema gucepranii:

1. DopMyBaHHS CIIOXMBHUX BJIACTUBOCTEN MOJIOYHHUX [TPOXOJIOIKYIOUMX HAIIOiB 030POBYOrO CIIPSMYBaHHS

2. Forming consumer properties of soft dairy drinks

Pedepar:

1. O6'eKT - HOBi MOJIOYHI ITPOXOJIOIPKYIOUi HAIlOi 03,0POBYOr0 CIIPSIMyBaHHS, HalliBGaOpUKaTH MOJIOYHUX KOKTENIiB
Ta CUPOBMHA, sIKa BUKOPUCTOBYBAJIACh Y pPeLleNTypax HaniB(pabpUKaTiB Ta TOTOBUX KOKTEMIIiB. MeTa - GOpMyBaHHS
SIKOCTi Ta KOMIIJIEKCHA TOBApO3HABYa OLliHKA HaNliB(pabpUKaTiB i FOTOBUX MOJIOYHMI KOKTEIIIiB 030POBYOTO
CIIpSIMyBaHHS 151 CIIO>KMBAYiB, SIKi IPOKMBAIOTh Ha TEPUTOPIsIX 3 gediuuTom Hony. Metoau NoCiiKeHHs -
CTaHJAPTHI OpraHosenTruyHi, (pi3uKo-xiMiyHi, Mikpo6ioJIOTiuHi, METOIM [IJIaHYBAHHS €KCIIEPUMEHTY Ta
MaTeMaTUKO-CTaTUCTUYHOI 0OPOOKM €KCIIEPUMEHTAILHUX JAHUX 3 BUKOPUCTaHHSIM KOMITIOTEPHUX TE€XHOJIOTIH.
HaykoBa HOBM3Ha - IOBEL,EHO AOLIIbHICTE (POPMYBAHHS CIIOKABHUX BJIACTUBOCTEN HalliBPabpPUKaTiB MOJIOYHUX Ta
rOTOBUX KOKTEWNJIB 3 iXx BUKOPUCTAHHSIM 3 METOI0 NPOPiNakTUKu HoponedilluTHUX 3aXBOPIOBaHb; BCTAHOBJIEHO Ta

HayKOBO OOI'PYHTOBAHO IOLiNbHICTb BUKOPUCTAHHS «JlamiaHy» SIK Ii€TUYHOI Ta TEXHOJIOTIYHO (PYHKLIOHAJIbHO]



II06aBKU 0 KOKTEMIIB Ta HaniBGabpUKaTiB 171 iX BUTOTOBJIEHHS; BU3HAUYEHO palliOHaJIbHI CHiBBiAHOIMLEHHS
KOMITOHEHTiB MOJIOYHUX [TPOXOJIOIPKYIOUMXK HAIIOIB, 5IKi 3a6€311e4yI0Th iX BUCOKI OPraHOJIeNTUYHI BJIACTUBOCTI Ta
03710pOBYMI €(PEKT; OTPMMAHO KOMIJIEKC JaHUX IIPO CIIOXUBHI BJIaCTUBOCTI HanliB(abPUKATIB, SIKi JISITJIM B OCHOBY
PO3p006JIeHNX TeXHIYHMX YMOB «HamniBpadpukaTy MOJIOYHI 1J151 KOKTENIiB». Pe3yibTaTy BIPOBAIPKEHO Ha
MiAIprYEeMCTBAX Xap4yoBOi IPOMUCIIOBOCTI Ta y HaBYaJIbLHUM IIpoLec. ['any3b BUKOPUCTaHHS - Xap4oBa

IIPOMUCJIOBICTb i peCTOpPaHHE rOCIIOIAPCTBO.

2. Object - the new milk soft drinks of the health-improving purpose, milk shakes half-finished products and raw
material which is used in the receipts of half-finished products and finished cocktails. Purpose — quality forming
and complex merchandising estimation of half-finished products and finished milk shakes of the health-improving
purpose for consumers which live on the iodine deficit territories. Research methods - standard organoleptical,
physical and chemical, microbiological, experiment planning methods and mathematical and statistical
experimental data processing with the use of computers technologies. Scientific novelty - utility of consumers
properties forming of milk half-finished products and finished cocktails is proved with their use with the purpose
of iodine deficit diseases prophylaxis; utility of «Lamidana» use as dietary and technologically functional addition
to the cocktails and half-finished products for their preparation is determined and scientifically grounded; rational
correlations of milk soft drinks ingredients which provide their high organoleptical characteristics and health
effect are determined; the data complex about consumers properties of half-finished products which are the base
of the developed specifications «Milk half-finished products for cocktails» is obtained. Results are implemented at
the food industry enterprises and in the educational process. Branch - food industry and restaurant economy.

Jdep>kaBHHHM peecTpaniiiHuii Homep JiP:

IIpiopuTeTHHH HANIpSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHu# NpioOpHTETHHUI HAIIPSIM iHHOBaLLiMHOI Aig/ILHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iyo6sikaii:

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

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaakeHHS pe3yJIbTaTiB AHCEpPTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocTi Npo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. ITepuesoit ®enip BceBosomosuy

2. Percevoy Phedir Vsevolodovich

KeBasmigikamis:

Imentudikarop ORCHID ID: He zactocosyeTbcs
JonaTkoBa iHdopmarisi:

IloBHEe HaMEHYBaHHS IOPHIHYHOI 0COOH:



Kopg 3a €IPIIOY:
Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

Imentudikarop ROR: He zacrocoyerbcs

CeKTop HayKH: He 3aCTOCOBYETHCS

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

1. CupoxmaH IBan BacuiboBuy

2. Cupoxmas IBan BacunboBud

KBasidikanis:

InenTudikarop ORCHID ID: He sactocoyerbcs
JoparkoBa iHdpopmamnist:

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

Micie3HaxoaKeHHS:

dopma Bi1acHoCTI:

Cdepa ynpasiiHHSL:

InenTudikarop ROR: He zacrocosyerscs

CeKTOop HayKH: He 3aCTOCOBYETHCS

Baacwue IlpizBume Im'a Ilo-6aTbKOBI:
1. Mosiokanosa Jlinis BacuiiBHa

2. Mosnokanosa Jlinig BacuniBHa

KBasidikamis:

InenTudikarop ORCHID ID: He sactocosyerbcs
JoparkoBa iHpopmamist:

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

Micue3Haxoa KeHHS:

dopma ByracHoOCTI:

Cdepa ynpasiriHHS:



InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

Penensentu

VIII. 3aKkJII04Hi BiZOMOCTi
BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBi

TOJIOBH pajgu

Baache IlpizBuiie Im's ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acCiiaHHi

BignoBigasibHUIH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeectpaTtop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZINIOBiZaJIbHUM 32 peECTpallil0o HAayKOBOIi

OisIJIBHOCTI

Muxainos Banepiit MuxaitsioBud

Muxaiinos Banepiit Muxannosuy

IOpuenko T.A.



