O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0405U000274
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 25-01-2005

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Tkay Hapis IBaniBHA

2. Tkach Nadiyu Ivanivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa//IOKTOpPaHTypa: Hi

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

JlaTa 3axHCTy: 23-12-2004

CreniaJbHICTh 32 OCBiTOO: 10.02

Micue po60oTH 34,00yBaya: [1o/TaBChbKuMil YHIBEPCUTET CIIOKMBYOI Koonepatii Ykpainu

Kopg 3a €IPIIOY: 01597997

Micue3HaxoaKeHHS: ByJ1. KoBasns, 3, M. [losnrasa, 36014

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: TTosTaBChKuUii yHIBEPCUTET CIIOKUBYOI Koomeparlii Ykpainu
Kopg 3a €IPIIOY: 01597997

Micue3Haxoa KeHHS: sy Kosass, 3, m. [TonTasa, 36014

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.51.03

Tema gucepranii:
1. DopMyBaHHS SIKOCTi COKIB i3 IUKOPOCMX STif] 3 BAKOPUCTAaHHSIM (PEPMEHTATUBHOI 06POOKU CHPOBUHU

2. The formation of the juices quality maked from wild-growing berries with usage of resource fermental

processing.

Pedepar:

1. O6’exT - mpoliecH, 10 BIUIUBAIOTh Ha SIKICTh COKIB i3 IMKOPOCIUX SITifl, TP BUKOPUCTAaHHI (pepMEHTATUBHOI
00pOOKM CUPOBVHU; META — BUSBJIEHHS 3aKOHOMiIPHOCTE! BIIJIMBY MTONIEPEIHbOI 0OPOOKY CUPOBUHU KOMILIEKCOM
(dhepMeHTHUX [IpenapariB NeKTOJIITUYHOI Ta [eJII0JI0ITUYHOI il Ha SIKICTh COKIB i3 AUKOPOCIUX ATiN; METOAU —
OpraHoJIenTHYHi, Pi3uKo-XiMivyHi, Mikpo6ioJIOTiuHi; HOBU3HA — OOIPYHTOBAHA Ta [IOBELleHa JOLi/IbHICTh
BHMKOPHCTaHHS MyJIbTUEH3UMHOI KOMII03ULlii PepPMEHTHHUX MIPENapTiB, 51K 3ac00y MiBLIEHHS IKOCTIi COKiB;
PEe3yJIbTaTU — PO3POOJIEHO TEXHOJIOTIIO i PELENTYPY OJEP>KaHHS COKIB Ta iX BUKOPUCTAHHS [1J1s1 TOKPAIlEeHHS
TOBAapPO3HABYMX XapaKTEPUCTUK KOMIIOTIB 3 HeCTabisibHNM 3a0apBJIeHHSIM, po3pobiieHo i 3arBepmkeno TV i TI;
BIIPOBA/I’)KEHO Ha KOHCEPBHUX IiJIIPUEMCTBAX; rajly3b — XapuoBa IIPOMUCIIOBICTb.

2. Object - processes, which influence on quality of wild-growing berries juice with usage of fermental processing
resource; objective - determinate orders of influence resource preliminary processing with complex of fermental
preparations pectolitical and cellulolitical actions on quality of wild-growing berries juice; methods -



organoleptical, physico-chemical, microbiological; novelty - based, proved of practicability usage multyensume
composition of fermental preparation like method of improvment quality wild-growing berries juice; results -
create technology and receipts to recieve juice and this usage for increasing merchandising charasteristics of
compots with unstability colors, determinate and signature TC and TI, inculcated at food canned industrial
enterprises; branch - food. industry

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. Xomnu I'.I1.
2. Homich G.P.

KBasigikamis: k.r.u., 05.18.13

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. IMaBmok P.1O.



2. [TaBmok P.I1O.

KBasmigikamis: g.1.1., 05.18.15

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. TIpyauHikosa T.I.
2. Ilpypnikosa T.I.

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




