O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iIKOBHH HOMeP: 0414U005793
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpaunii: 18-12-2014

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Kocreupka Katepuna BacusniBHa

2. Kostetska Kateryna Vasylyvna

KBasmigikamis:

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

IIn¢dp HaykoBOi ceniaIbHOCTI: 06.01.15

Ha3zBa HayKoBOIi creniaJIbHOCTi: [TepsuHHa 06pO6KA POIYKTIB POCINHHULITBA

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JlaTa 3axHcCTy: 26-11-2014

CreniaJbHICTh 32 OCBiTOIO: 8.091706

Micue po60oTH 34,00yBava: YmaHCHKMIl HALIOHAJIHUIA YHIBEPCUTET CafliBHULITBA

Kopg 3a €IPIIOY: 00493787

Micuesnaxo,r.pKeHHa: ByJI. [HCTUTYTCBKA, 1, M. YMaHb, Yepkacbka 061.

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHictrepcTBo arpapHoi nosituky Ykpainu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHOoi BYEHOI pagH (pa30Boi CIeliaai30BaHOi BYEHOI pagu): [ 74.844.01
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

IToBHE HaﬁMeHyBaHHﬂ lOpI/I,ZLH‘IHO'l' 0COOH: YMaHCHKUI1 HALlIOHAIbHUI YHiBEPCUTET CaLiBHULITBA
Kopg 3a €IPIIOY: 00493787

Micuesnaxo,rm(eﬂnﬂ: ByJI. [HCTUTYTCBKA, 1, M. YMaHb, Yepkacbka 0061.

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO arpapHoi NOIITUKK YKpaiHn

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 68.43.37

Tema gucepranii:
1. XiMikO-TeXHOJI0rYHa OLiHKa CUPOBMHU IIpY 30€piraHHi Ta BUTOTOBJIEHHI OBOYEBUX KOHCEPBIB

2. Chemical and technological estimation of raw materials while storing and producing of vegetable cans

Pedepar:

1. O6'exT mocimKeHHs - npouecu GopMyBaHHS i 30epe>keHHs SIKOCTi 0BOYEeBOI CPOBMHY IIif Yac 36epiraHHs Ta B
IIPOJyKTax nepepobku. MeTa JOCiI)KeHHS - BCTAHOBUTH TEXHOJIOTIYHI BIaCTUBOCTI IPSIHOCMAKOBUX POCJIMH,
ONTUMAJIbHUI CTPOK 30MPaHHS [IJIOLOBUX OBOYiB, BUBHAYMTH iXHIO IPUIATHICTb 10 30€piraHHs Ta epepooKu Ha
30aJ1aHCOBAaHi 3a XiMiYHMM CKJIaIOM Ta NNOKPALIEHMMU OPTraHOJIENTUYHUMU BIIACTUBOCTSIMUA OBOY€EBi KOHCEPBHY i3
3aMiHOIO MIPSHOLLB, IO TPAJULIMHO 3aCTOCOBYIOTBCS HA CBIXXI IPSIHOCMAKOBI POCIMHU. MeTOIM NOCIiIKEHHS:
OpraHoJIENTYHI, Pi3nyHi, XimMiuHi, MiKp0o6ioJIOTiYHi, CTATUCTHUYHI, EKOHOMIKO-pO3paxyHKOBi. HaykoBa HOBMU3HA -
3aIPONIOHOBAHO KJIACU(]PiKyBaTH NPSIHOCMAKOBI POCJIMHY 32 3aKOHOMIPHOCTSIMY B HAKOIIMYEHH] eQipHUX OJIill Ta
apoMaToM Ha TpU TPyIU: [IepLEBa, TBO3ANYHA Ta ApDOMATUYHA. BCTaHOBJIEHO, 10 3arOTiBJII0 POCJIMH J1JI TEXHIYHO]
nepepoOKu HeobXigHO nouynHaTy y $asi 6yToHizalii 3a HaBUIIOTO BMICTy CMaKo- Ta apOMAaTOTBIPHUX PEYOBHUH.
BrBueHO OopraHoJIenTUYHI, TOBapHi, GisuyHi Ta Tennodi3nuyHi BIaCTUBOCTI IJI0/1iB 6aKjaXkaHa, IePLI0 CONOIKOrO,
IIOMiZlopa 3aJIeKHO BiJl OCOOIMBOCTEN IXHBOIO BUKOPUCTAHHS. Briepiie MeToIOM KOPEJSLINHNX IJIes]] HAYKOBO

OOIPYHTOBAHO CTPYKTYPY B3a€MO3B's13KiB MiXK IIOKa3HUKAaMHU SIKOCTI I1JIOZOBUX OBOYIB /1151 KOPOTKOCTPOKOBOT'O



30epiraHHs Ta nepepooOKu. BusBIeHO 3aKOHOMIPHOCTI IMHAMIKY BMIiCTy KOMIIOHEHTIB XiMiYHOT'O CKJIa[ly MJIOJOBUAX
OBOUIB 3aJI€KHO Bif] [IOTOJHMX YMOB BereTaliliHOro repiofy, 0COGJIMBOCTEN COPTY, CTYII€HS CTUTJIOCTi i1 yMOB
36epiranHs. OGI'PYHTOBAHO BIJIUB YMOB 30€piraHHs JIOJOBUX OBOYiB Ha IXHIO TOBAPHICTb i IOKA3HUKU SIKOCTI.
Briepie excriepuMeHTaIbHO OGI'PYHTOBAHO Ta BIIPOBAIKEHO 3aMiHy PEKOMEH/IOBAHUX NPSIHOMIIB, 10 TPAAULIINHO
3aCTOCOBYIOTbCSI HA CBiXi TPSIHOCMAKOBi POCJIMHY B OBOYEBUX 3aKyCOYHUX KOHCEPBAX i CJIa60KUCINX MAapUHAAAX, A
B OCTaHHIX — COKOM SI0JIyYHUM BOJIY, 110 JO3BOJIsIE 3MEHIINTY PeLeTypHY KijIbKiCTh OLTOBOI KUCI0TU. CTYIiHb
BIIPOBA/P)KEHHSI - PO3POOJIEHO i BIPOBA’)KEHO HAa YMaHCBKOMY KOHCEPBHOMY KoM6iHaTi (Hepkacbka 00611.): «ACOpPTi 3
S6J1yK i Iepll0 MapUHOBAHE NpsiHe», «[lepelb CO0IKUI MAaPUHOBAHUI IPSIHUI i3 COKOM 16/1y4yHUM» (TTaTeHT
Ne85842, 2013 p.).

2. The object of study - processes of forming and maintenance of quality of vegetable raw material during storage
and in foods of processing. Research aim - to set technological properties of plants, optimal term of collection of
fruit vegetables, define their fitness to storage and processing on balanced after chemical composition and
improved visual properties achars with replacement of spicinesses that are traditionally used on fresh plants.
Research methods: visual, physical, chemical, microbiological, statistical, economic-calculation. Scientific novelty -
it is suggested to classify plants after conformities to law in the accumulation of essential oils and aroma on three
groups: pepper, clove and aromatic. It is set that the purveyance of plants for the technical processing must be
begun in the phase of formation of budsat the greatest content of to taste and aromatic substances. Visual,
commodity, physical and thermophysical properties of garden-stuffs of egg-plant, pepper sweet, tomato are
studied depending on the features of their use. First the structure of intercommunications is scientifically
reasonable the method of cross-correlation pleiades between the indexes of quality of fruit vegetables for short-
term storage and processing. Conformities to law of dynamics of content of components of chemical composition
of fruit vegetables are educed depending on the weather terms of vegetation period, features of sort, degree of
ripeness and terms of storage. Influence of terms of storage of fruit vegetables is reasonable on their marketability
and indexes of quality. First experimentally reasonably and replacement of the recommended spicinesses that are
traditionally used on fresh plants in appetizer achars and weak-acid marinades is inculcated, and in the last - by
juice apple of water, that allows to decrease the compounding amount of vinegar. Degree of introduction - it is
worked out and inculcated on the Uman canning combine (Tcherkasy region) : "Assortment from apples and

pepper is pickled spicy", "Pepper is sweet pickled spicy with juice apple" (Pat. N285842, in 2013).
Jep>kaBHH peecTpaniiinuii Homep JiP:

IIpiopuTeTHHI HanIpsIM PO3BUTKY HayKH i TEXHIKH:

CrpareriyHui# NpiopUTETHUI HAIIPSIM iHHOBaLiHHOI AiSJILHOCTI:

ITiZCyMKH BOCIiI>KEHHS:

Iyo6sikarrii:

HayKkoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
Conia;ibHO-€KOHOMIYHA CIIPSIMOBaHiCTh:

OxopoHHi gokymeHTH Ha OIIIB:
BrnpoBazyKeHHs pe3yJIbTaTiB AucepTalii:

3B'SI30K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA /KEPiBHUKIB (KOHCYJIbTAaHTA)

BaacHe IlpizBume Im's I10-6aTbKOBI:



1. OcokiHa Hina MakcuMiBHa

2. Osokina Nina Maksymivna

KBasigikanis: n.c.-r.u., 06.01.15
InenTudikarop ORCID ID: He 3acrocosyetses
JoparkoBa indopmamnist:

IToBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasitiHHS:

Inentugikarop ROR: He zacrocosyerscs

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

1. KontyHoB BikTOp AHApPii0BIY

2. Kontynos BikTop AHnpiiioBUY

KBasigikanis: g.c.-r.u., 05.18.03
InenTudgikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa iHdpopmamnist:

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

Micue3HaxoaKeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBumie Im's Ilo-6aTbKOBI:
1. Iysik JllogMuna MuxainiBHa

2. Ilysix Jlrogpmuia MuxansiBHa

KBasmigikanis: n.c.-r.u., 06.01.15
InenTudgikarop ORCID ID: He 3acrocosyetscs
JoparkoBa indopmamnist:

IToBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:

Kopg 3a €IPIIOY:



Micue3HaxoaKeHHS:
dopma ByracHoCTI:
Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi
BiiacHe IIpisBuie Im'sa ITo-6aTbKOBI
TOJIOBH paju

BiiacHe IIpizBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOrO Ha 3acigaHHi
BignoBigasibHuUI 3a MiATOTOBKY

00JIIKOBHX JJOKYMEHTIB

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIOBiZasIbHUM 3a peecTpallilo HAayKOBOIi

OisIIBHOCTI

Ocokina Hina MakcumiBHa

Ocokina Hina MakcuMiBHa

IOpuenko T.A.



