O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0403U001592
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 15-05-2003

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. OpapuyeHko JIMutpo MukosnanoBmuy

2. Odarchenko Dmytro Mykolayovych

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs

Bup, pucepranii: kanguzaar Hayk

AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIIndp HayKoBOi cHIeniaIbHOCTI: 05.18.15

Ha3Ba HayKoBOi CcIeniaIbHOCTi: ToBaAPO3HABCTBO XapYOBHUX IPOAYKTIB
T'asy3p / rasysi 3HaHB. He 3aCTOCOBy€THCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs
JaTa 3axucry: 17-04-2003

CreniaJbHICTh 3a 0CBiTOIO: 7.050301

Micue po60oTH 34,00yBava: XapkiBCbKuil Aep>KaBHUI YHIBEPCUTET Xap4yBaHHs Ta TOPTiBJi
Kopg, 3a €IPIIOY: 01566330

Micue3HaxoO KeHHS: 61051, m. Xapkis, By/1. Kioukiscbka, 333

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HAayKu 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: XapKiBCbKUii ep)KaBHUIA YHIBEPCUTET XapyyBaHHs Ta TOPTIBJIi
Kopg 3a €IPIIOY: 01566330

Micue3Haxoa KeHHS: 61051, m. Xapkis, By/1. Kioukiscbka, 333

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHX PYOPHK: 65.53.31

Tema gucepranii:
1. ToBapo3HaB4a xapaKTE€PUCTHKA 3aMOPOKYBAHUX HaliB(PaObpUKaTiB i3 0BOUEBOI CUPDOBUHMU Ta 3MiHEHHSI iX SIKOCTI

miz yac 36epiraHHs

2. Merchandising characteristics of frozen half prepared food from vegetable raw material and changes in its
quality during storage

Pedepar:

1. O6'eKT - pouecy 3aMOPOXKXYBaHHS [1aCT 3 MOPKBH i rap6y3a i 3MiHU iX SIKOCTI Mif, Yac TpUBaIOro 30epiraHHs; MeTa
- HayKOBE OOIPYHTYBaHHS 3MiH TOBaPO3HABUOi XapaKTEPUCTUKU 3aMOPOKYBaHUX HalliBpabpHUKaTiB i3 0BOU€BOI
CUPOBUHU Iif] Yac 36epiraHHs; METOIM - XiMiyHi, MiKp0OG6ioJIOTriyHi, OpraHOJENTUYHi; HOBU3HA - PO3POOJIEHi i
HAyKOBO OOTPYHTOBAHI pallioHaJbHi pe;KMMHU 3aMOPOXKYBaHH4 i 30epiranHs nact 3 rapbysa i MOPKBH, BCTAaHOBJIEHI
3aKOHOMIPHOCTi 3MiH TOBapO3HABYMX XapPAaKTEPUCTHK MACT B IIPOLEC] 3aMOPOXKYBaHHS i TPUBAJIOTO 30€piraHHs;
pe3yJIbTaTy - po3pO6IIEHO CIOCI6 3aMOPOKYBaHHS TACT 3 rapOy3a i MOPKBY; BIIPOBAI)KEHO Ha MiAIIPUEMCTBAX
Xap4oBOi IPOMUCIIOBOCTI; Iajly3b - Xap4oBa [IPOMUCJIOBICTb i TPOMAJICbKe Xap4YyBaHHs

2. The object is the processes of freezing pastes from carrot and pumpkin and changes in their quality during long-
term preservation; the aim is scientific substantiation of merchandising characteristics of frozen half-finished
products from vegetable raw materials and studying of changes during storage; the methods are chemical,



microbiological, organoleptic; the novelty lies in the elaboration and scientific substantiation of rational regimes of
freezing and storage of pastes from pumpkin and carrot, conformity of changes in merchandising characteristics
of pastes in the process of freezing and long-term storage; the results - method of freezing pastes from pumpkin
and carrot; was inculcated at the catering enterprises; the field - food industry and catering enterprises.

Jep>kaBHHHM peecTpaniliHuii Homep JiP:

IIpiopuTeTHHI HANIPSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHuii npiopUTETHHH HaNIPSIM iIHHOBaLLiHHOI Jis1JIbHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iy6sikaii:

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

OxopoHHi gJokymeHTH Ha OIIIB:

BrnpoBaaKeHHS pe3yJIbTaTiB AHCEpPTalii:

3B'A130K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacwue IlpizBume Im'a Ilo-6aTbKOBI:
1. ly6inina A.A.
2. Dubinina A.A.

KBasigikamis: x.1.1., 05.18.16

Inentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHpopmamnist:

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

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

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

1. ITaBmtok P.1O.
2. [TaBmtok P.I1O.



KBasigikanis: n.1.1., 05.18.13

InenTudikarop ORCID ID: He 3acrocosyerses
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. IatnoB B.B.
2. Iatnos B.B.

KBasidikamis: k.r.u., 05.18.15

InenTudgikarop ORCID ID: He sacrocosyerbcs
JoparkoBa iHdpopmamuist:

IloBHe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KEeHHSI:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi
BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

TOJIOBH pajgu

BaacHe IlpizBuiie Im's ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acCifiaHHi

BignoBigasbHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeecTpartop

Yepesko O.1.

Yepesko O.1.



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

JisiIbHOCTI




