O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0401U002061
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpaunii: 05-07-2001

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. FOnina Tetgna InniBHa

2. Yudina Tetyana Illivha

KBasmigikamis:

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

IIndp HayKoBOi ceniaIbHOCTI: 05.18.16

Ha3Ba HayKoBOIi CIeniaIbHOCTI: TexHOJIOTis NPOAYKTIB Xap4yBaHHsI

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JaTa 3axHCTy: 26-06-2001

CreniaJbHICTh 3a OCBiTOIO: 10.11

Micue po6oTH 34,00yBayva: JloHelpKuii AepKaBHUI yHIBEPCUTET EKOHOMIKHM i TOpriBai iM. M. Tyran-

bapanoscbskoro

Kopg 3a €IPIIOY: 01566057

Micue3Haxoa KeHHs: 83050,m. JloHelbK, Bys. CHOBCbKa,31

dopma ByracHOCTI:
Cdepa ynpaBiriHHS: MinictepcTBo ocBiTi YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs



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: XapKiBCchbKa Jiep>kaBHa akafleMis TEXHOJIOTI] Ta opraHizariii
Xap4yyBaHHS

Kopg, 3a € IPIIOY: 01566330

Micue3HaxoaKeHHs: 61051, m.Xapkis, Bys.Kioukiscbka 333

dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio

Mosga guceprarii:

Koau TemaTHYHHUX PYOPHK: 65.63.91

Tema gucepranii:

1. Po3po6ka MOJI0YHO-01JIKOBOrO KOHLIEHTPATY 3i CKOJIOTMH Ta OO0 BUKOPUCTAaHHS y TEXHOJIOTISIX IIPOYKTiB
Xap4yBaHHS

2. The development of the milk protein concentrate from the buttermilk and the usage in technology of food
products

Pedepar:

1. BinkoBO-BYIJI€BOAHA MOJIOYHA CUPOBUHA: CKOJIOTUHU, KUCJIa CUPHA cHUpoBaTKa. PO3po6Ka MOJIOYHO-6iJIKOBOTO
KOHLIEHTPATY 3i CKOJIOTUH, TEXHOJIOTIH KyJliHapHUX BUPOOiB MiABUILEHOI XapyoBoi LiiHHOCTi. MeTonu:
esiekTpodopes y nosiakpinaminHomy resi, GoToKoJ0puUMeTpisl. BUBHaY€HO ONTHMAa/ILHUM PEKMM MIPOLIECY
KOIpeuumniTaii 6iJIKiB CKOJIOTUH; PO3PO6JIEHO TEXHOJIOTIYHY CX€MY BUPOOHUIITBA MOJIOYHO-0iJIKOBOTO
KOHILIEHTPATY 3i CKOJIOTUH, HANIPSIMKU IOT0 BUKOPUCTAHHS 17151 BUPOOHUIITBA [TPOYKLlii F(POMaChKOTO XapuyBaHHSI.
BunymeHa pociigHa napris, po3pobsieHo i 3atBepzkeHo TY, T1. Aktu BrpoBagkeHHs. EKOHOMIYHa i colliasbHa.

HiﬂHpI/IEZMCTBa MOJIOYHOI HpOMI/ICJIOBOCTi i rpomMaCbKOTO Xap4YyBaHHS.

2. The milk protein carbohydrate concentrate: buttermilk, sour cottage cheese. The development of the milk
protein concentrate from the buttermilk , technology of culinary production with higher nutrition value. The



methods: electric phoresis in polyacrilamid gele, photocolorimetry. The optimum regimes of process of
coprecipitation of protein buttermilk has been determined., the development of technological process of the milk
protein concentrate from the buttermilk as well as the ways of its further use in catering production. The test
batch was produced. The normative documentation was prepared and approved. Economic and social. The dairy
industry and catering enterprises.

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. lerinnyenko I'.B.

2. lerinnyeHko I'.B.

KBasigikanis: n.r.u., 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. IuBoBapos ILII.



2. IluBoBapos ILIL

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. Kanakypa M.M.
2. Kamakypa M.M.

KBasmigikamis: x.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetscs
JopaTrkoBa indpopmanis:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocoyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. JIncrok ' M.
2. JIuciok I''M.

KBasigikanis: 1.1.1., 05.18.07
InenTudikarop ORCID ID: He sacrocosyerbcs
JopaTrkoBa iHdpopmamist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiiHHSL:



InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3ak1104Hi BiZOMOCTI
BaacHe IlpizBuiie Im's ITo-6aTbKOBI
TOJIOBH pagu

Biiacue IIpizBuie Im's I1o-6aTbKOBi
TOJIOBYIOYOTO Ha 3acCiiaHHi
BignoBigasibHUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

KepiBHuk Bigainy YKpIHTEI, mpo €
BiZINOBiZaJIbHUM 32 peeCcTpallilo HayKOBOi

OisSIIBHOCTI

HentHnyeHko I'. B.

Jennnyenko I'. B.

IOpuenko T.A.



