O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0519U001019
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 22-01-2019

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. 'punyenko Harans 'eHHaziiBHa

2. Grynchenko Natalya Gennagiyivna
KBasmigikamis:

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

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

Jlara 3axucTy: 27-12-2018

CreniaJbHICTh 3a OCBiTOIO: 8.05170112

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 | 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: 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 TemaTHYHHUX PYOPHK: 65.63.39, 65.63.45

Tema gucepranii:

1. HaykoBe OOGI'pyHTYBaHHSI TEXHOJIOTiM HaniB(abpuKaTiB HA OCHOBI MOJIOYHOI CUPOBMHH, OLEP>KAHUX LJISIXOM
peasisatii ToTeHIiany JaKTOKaJbLI0

2. Scientific substantiation of technologies of semi-finished products based on dairy raw materials, obtained by
realizing the potential of lactocalcium

Pedepar:

1. Incepraniiiny po60Ty IPUCBSIYEHO TEOPETUYHOMY Ta €KCIIEPUMEHTAILHOMY OOIPYHTYBAHHIO TEXHOJIOTIN
cTabini30BaHMX Ta CTPYKTYpOBaHUX cheponoioHnx HaniB(pabpuKaTiB Ha OCHOBI MOJIOYHOI CUPOBUHMU, OJJ€P>KaHUX
IIJIIXOM peastizallii MoTeHLiany JakToKamibllio. BUpoGHULTBO po3pobseHNX HaniBPaObpUKaTiB JO3BOUIIO
NiABUIIMTY €(PEKTUBHICTb TEXHOJIOTIUHUX [IPOLIECiB IEPEPOOKU MOJIOYHOI CUPOBUHU, PO3POOUTH LIMPOKUI
ACOPTUMEHT KOHKYPEHTOCIIPOMOKHOI MPOAYKIii 3 BACOKMMU CIIO>KUBHUMU BJIACTUBOCTSIMU Ta €KCIIOPTHUM
noreHuianomM. Ha mifcrasi TeOpeTUYHMX Ta €KCIIEPUMEHTAIBHUX JAOCIiIKEHb CPOPMYJIbOBAHO Ta JOBEIEHO
HayKOBY KOHILIEIIIiIO - KEPOBaHi 3MiHM BMiCTy i0HHOTO JIAKTOKAJIBLIiI0 Y CKJIAJli TEXHOJIOTIYHUX PiTKUX CEPELOBUIIL
Ha OCHOBI MOJIOYHOI CUPOBMHY HIJIIXOM KOPEryBaHHSI PO3YMHHOCTI KaJIbLiiBMIIIyIOUMX COJIEN Ta YTBOPEHHS
asbriHaT-J1aKTOKAJIbLi€BUX KOMILJIEKCIB 1O3BOJISITh 320€3ME€YUTH KOJIOIIHY CTabiIbHICTD i CTPYKTYpYBaHHS XapuOBUX

CHCTEM 3 OJIepKaHHSM MIMPOKOro aCOPTUMEHTY HamiB)aOPHKaTIB i3 HOBUMU CIIOKMBHUMMU BJIACTUBOCTSIMHU.



OpepkaHoO KOMILIEKC AHUX, SIKi XapaKTePU3YIOTb OPTaHOJENTHUYHI, (i3uKO-xiMiyHi, MiKpo6ioJioriyHi Ta
TOKCHKOJIOTIYHI ITOKa3HUKY HOBOI IIPOyKLii, il Xap4yoBy Ta 6iosIoriyHy LiHHICTb. PO3p06iieHOo Ta 3aTBEpI)KEHO
HOPMAaTHBHY Ta TEXHOJIOTIYHY [IOKyMEHTALLil0, 3[IiiCHEHO yIIPOBAIP)KEHHSI HAYKOBO-TEXHIYHUX PO3POOOK Y

BMPOOHULITBO Ta OCBITHi IpoLec.

2. The thesis is devoted to theoretical and experimental substantiation of technologies of stabilized and structured
sphere-like semi-finished products based on dairy raw materials, obtained by realizing the potential of
lactocalcium. The production of developed semi-finished products has made it possible to improve the efficiency
of technological processes of processing of dairy raw materials, to develop a wide range of competitive products
with high consumer properties and export potential. Based on theoretical and experimental research, the scientific
concept is formulated and proved - controlled changes in the content of ionic lactocalcium in the composition of
technological liquid medium based of dairy raw materials by adjusting the solubility of calcium-containing salts
and the formation of alginate-lactocalcium complexes will allow colloidal stability and structuring of food systems
to provide a wide range of semi-finished products with new consumer properties. The complex of data that
characterizes the organoleptic, physico-chemical, microbiological and toxicological indicators of new products, its
nutritional and biological value is obtained. The normative and technological documentation was developed and
approved, the implementation of scientific and technical developments in production and the educational process
was made.
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