O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0405U000644
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 24-02-2005

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Metenbcbka Haranig CraHiciaBiBHA

2. Metelska Natalya Stanislavivna

KBasmigikamis:

InenTudikarop ORCHID ID: He sactocoyerbcs

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: 11-02-2005

CreniaJbHICTh 3a 0CBiTOIO: 7.050301

Micue po60oTH 34,00yBaya: KuiBcbkuil HALiOHAIBHUIA TOPTOBEJIBHO-EKOHOMIYHMIL yHIBEPCUTET
Kopg 3a €IPIIOY: 01566117

Micue3Haxoo KeHHs: 02156, m. Kuis, Bys1. KioTo, 19

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HAayKu YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYEHOI pagH (Pa30Boi CleliaJi30BaHOi BYE€HOI pagu): [1.26.055.02
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

IIoBHe HaﬁMeHyBaHHﬂ lOpI/I,ZLH‘IHO'l' 0COOM: KuiBChKuil HALliOHAIbHUIA TOProB€JIbHO-€KOHOMIUHU

yHiBEpCUTET

Kopg 3a € IPIIOY: 01566117

MicuesnaxomerHﬂ: 02156, m. Kuis, Byz. Kioto, 19
dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio
Mosga guceprarii:
Koau TemaTHYHHUX PYOPHK: 65.63.

Tema gucepranii:
1. DopMyBaHHS aCOPTUMEHTY IIJIaBJIEHUX CUPIB MiABUILEHOI 6i010riYHOI iHHOCTI

2. Assortment Formation of Melted Cheeses of Increased Biological Value

Pedepar:

1. lucepTariito npucBsiYeHO po3poolli i TOBapO3HaBUYill OIiHI]i HOBUX IIJIaBJIEHUX CUPIiB 3 BAKOPUCTaHHSIM
HETPaAMLINHNX BULIB CUPOBUHMU. JJOCIIIPKEHO BIJIMB KiJIbKICHOI 3aMiHU CMYYTOBUX CUPIiB KMCJIOMOJIOYHUM B
pelenTypax aBjJeHUX CUPIB Ta BU3HAYEHO MOTr0 ONTHUMAJIbHY KiJIbKIiCThb 714 MIJIaBJIEHUX CUPIB 3 IIepexifHOoI0
KOHCUCTeHLj€l0. [JoBefieHO e(peKTUBHICTD i JOLiIbHICTh BUKOPUCTAHHS HoKa3eiHy, eKCTPaKTy 6ypoi MOPChKOi
BOZOPOCTI, IEKAPChKUX APIKIKIB, CyXOI MOJIOYHOI CUPOBATKHY, a TAKOXK LIMKOPJIAKTY, 3aPOKiB MIIEHULL],
KyKYPYZI3SHOI 0J1ii Ta JIEHUTHHY B PELENTYPax HOBUX IIJIaBJIEHMX CUPIB 3 METOIO MiJBULIEHHS iX 610JI0TiYHOI
LiHHOCTi. MogesoBaHHs i pO3POOKY peLenTyp IJIaBJIeHUX CHPIB IPOBEEHO 32 JOTIOMOT0I0 KOMII'IOTEPHOI
IIpOrpamu BiNIOBITHO [0 Cy4YaCHUX MOJIOKEHb HyTpULliosorii. Po3po6ieHo 1icTh HOBUX PeLeNTyp I1J1IaBJIeHUX CUDIB
Ta YTOYHEHO TEXHOJIOTIYHi MapaMeTpH ix BUPOOHULITBA. Pe3ysibTaT HOCIiIKEeHb XiMiYHOTO CKJIA[ly CBiZj4aTh PO
i BUILIEHHS BMICTy HE3aMiHHMX aMiHOKHMCJIOT, €CEHLiaJIbHUX JKUPHUX KUACJIOT, BITAMIHIB Ta MiHEpaJIbHUX PEYOBUH

y HOBUX IIJIaBJIEHUX CUPax. BUBYeHO 3aKOHOMIPHOCTI 3MiH SIKOCTi HOBUX IIJIaBJIEHUX CUPIB MiBUIEHOi 6i010TiYHO]



LiHHOCTI 3aJ1e5KHO Bifi yMOB 36€epiranHs i Buly yrnakyBaHHs. Ha HOBi poJyKTu po3po61eHo i 3aTBepIyKeHO

HOPMAaTUBHY JOKYMEHTAII{IO Ta 3[iICHEHO iX IPOMUCIIOBE BIIPOBAMIPKEHHS.

2. Thesis for acquiring the scientific degree of candidate of technical sciences by specialty 05.18.15 - Commodity
Research of Foodstuffs - Kyiv National University for Trade and Economics, Ministry of Education and Science of
Ukraine, Kyiv, 2004. The thesis is dedicated to the elaboration and merchandising evaluation of new melted
cheeses produced with the use of non-traditional raw materials. Research has been done into the influence of
quantitative replacement of maw-based cheeses by cheeses of sour milk in the composition of melted cheeses. Its
optimal quantity for melted cheeses of variable consistency has been determined. Research has proved the
efficiency of the use of iodine caseine, extract of kelp, baking yeast, whey solids as well as chicorlact, wheat seed
domains, corn oil and lecithin in the composition of new melted cheeses that increase their biological value.
Modeling and working out of the recipes of melted cheeses is based on the use of computer programs measuring
up to the up-to-date requirements of nutrition science. Six new recipes of melted cheeses have been worked out
and technological parameters of their production have been specified. Research findings relating to the chemical
composition show an increased content of essential amino acids, fatty acids, vitamins and mineral substances in
new melted cheeses. Patterns of changes in quality of new melted cheeses of increased biological value subject to
the conditions of storage and type of package have been studied. Standard documentation for the new products
has been elaborated, approved and implemented in industry.

Jep>kaBHH peecTpaniiiHuii Homep JiP:

IIpiopuTeTHHI HanIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:
ITiZcyMKH JOCTiI>KEeHHS:

ITy6sikamii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasIbHO-€KOHOMIYHA CIPSIMOBAaHICTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnipoBaaykeHHs pe3yJIbTaTiB AHcCepTalii:

3B'SI30K 3 HAYKOBHMH T€MaMH:

VI. BizoMocCTi mpo HayKOBOT0 KEPiBHUKa /KePiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. PymaBcpka 'anHa borpaniBHa

2. Rudavska Anna B.

KBasmigikanis: 06.02.

InenTudikarop ORCHID ID: He sactocoyerbcs
JoparkoBa indpopmamnist:

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

Micue3HaxoO KeHHSI:



dopma By1acHoCTI:
Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiniliHuX OIIOHEHTIB Ta pELl€eH3€HTIiB
OdiuiiiHi OIOHEHTH
BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:

1. Cupoxman L.B.

2. CupoxmaH L.B.

KBasigikamis: 05.18.15

InenTudirkarop ORCHID ID: He 3actocoyerscs
JopaTrkoBa inpopmanist:

IloBHe HallMeHYBaHHS OPHIHUYHOI 0COOH:
Kopg, 3a €IPITIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocoyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. PomogaHoBa

2. PomopaHoBa

KBasmigikamis: 05.17.01

InenTudikarop ORCHID ID: He sactocoyerbcs
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHSI:

dopma ByracHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTn

VIII. 3aKkJII04Hi BiZoMOCTi



BaacHe IlpizBumie Im's ITo-6aTbKOBI
TOJIOBH pajgu

BiiacHe IIpisBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOrO Ha 3acCimaHHi
BignoBigasbHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peeCTpallilo HayKOBOIi

OisIIBHOCTI

[Tyrauescekuii ['puropiit Pegoposuy

[TyraueBcekuii I'puropiit @egopoBuy

IOpuenko T.A.



