O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iIKOBHI HOMep: 0413U003823
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpaunii: 26-06-2013

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. [lonosa CaitsiaHa KOpiiBHa

2. Popova Svetlana Yrevna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar 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

Jata 3axucTy: 30-05-2013

CreniaJbHICTh 32 OCBIiTOO: 8.091711

Micue po6oTH 34,00yBayva: JloHenpKuii Hal[iOHAIBHWF YHIBEPCUTET EKOHOMIKY i TOpriBui iMeHi Muxaiina

Tyran-bapaHoBCbKOro

Kopg 3a €IPIIOY: 01566057

Micue3HaxoaKeHH: 50005, JHinponeTpoBchka 061., M. Kpusutii Pir, Bys. OcTpoBcekoro, 16

dopma ByracHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYU€HOI pagH (pa30Boi creniaai30BaHOi BYEHOI paju). K 11.055.02
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: JloHeNbKuUi Hal[iOHATbHUI YHIBEPCUTET €KOHOMIKHU i TOPriBiIi
iMeni Muxaiisna Tyran-bapaHoBCbKOTO

Kopg 3a €IPIIOY: 01566057

Micue3Haxoa>KeHHs: 50005, JHinponeTposcbka 061, M. Kpusuit Pir, Bys. OcTpoBcbkoro, 16

dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio
Mosga guceprarii:
Koau TemaTHYHHX PYOPHK: 65.33.29

Tema gucepranii:
1. TexHoJIOTiS1 GOPOIIHSAHUX KYJIiHAPHUX BUPOOIB i3 APIXKAKOBOrO TiCTa 3 BUKOPUCTAHHSIM CyXOi KapTOIISIHOI

Io06aBKU

2. The technology of flour food products made ofyeast dough using a dry potato additive

Pedepar:

1. O6'eKT: TeXHOJIOTis1 OOPOLIHSHUX KyJ1iHAPHUX BUPOOIB 3 APIKIPKOBOTO TiCTa 3 BUKOPUCTAHHSIM CYXOi KapTOILJISIHOL
106aBKU. MeTa: HayKoBe OOIPYHTYBaHHSI Ta PO3POOKA TEXHOJIOTII OOPOIIHSHUX KYJIiHAPHUX BUPOOIB i3 IPiKI>KOBOTO
TicTa 3 BUKOPUCTAHHSIM CyX0i KapTOIISIHOI J06ABKHU i3 BTOPUHHUX NPOJYKTIB IIepepoOKU KapToIi. MeTonu:
(disuKo-ximiuHi, 6i0XiMiuHi, MiKpO0OiOJIOTiUHi, PEOJIOTiYHi, OpraHOJENTUYHI METOAU, METOAU MaTEMAaTUYHO-
CTaTUCTUYHOI 06POOKU €KCIIEPUMEHTAIBHUX JAHUX, KBAJTIMETPHUYHI METOM. 3allpONIOHOBAHO: PalliOHAJIbHE
BHUKOPHCTaHHS BTOPMHHUX [IPOAYKTIB IepepOOKY KapTOILIi, CIIOCI6 OTPUMAaHHS Cyx0i KapTOIISIHOI J06aBKH Ta i
BHUKOPHUCTaHHS y IIPUCKOPEHIN TeXHOJIOTii 60pOIIHSIHMX KyJliHapHUX BUPOGiB 3 Ipikmkosoro Ticta. Chepa
3aCTOCYBaHHS: 3aKJIaJId PECTOPAaHHOTO rOCIOJAPCTBA, MiHi-NIeKapHi, O0POIIHSHI LIexXU [IpY CyliepMapKeTax, OCBiTHI

yCTaHOBHU.



2. The object: technology of jest pastry flour culinary goods by using dry potato admixture. The purpose: scientist
foundation and development of technology of jest pastry flour culinary goods by using dry potatoes admixture
from recycled potatoes goods. Methods: physicals , organolepticals, physical-chemistrys, microbiological,
functional-technological, structural-mechanical, methods planning of experiment and mathematical processing
with using computer technology. Offered: rational using recycled potatoes goods; way of getting dry potato
admixture and speeding-up the process of jest pastry flour culinary goods. The sphere of the use: restaurant
sector establishments and meat-processing industry, educational institutions, educational institutions.

Jep>kaBHHHM peecTpaniiiHuii Homep [iP:

IIpiopuTeTHHH HANIPSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHu# NpiopHTETHHUI HAIIPSIM iHHOBaLiMHOI AigJILHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iyo6sikaii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasiIbHO-€KOHOMIYHA CIIPSIMOBAHICTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaaKeHHS pe3yJIbTaTiB AHCEpPTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocTi Npo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBumie Im's Ilo-6aTbKOBI:
1. Inppiposa Ceitsiana KiimeHTiBHa

2. Ildirova Svetlana Klimentovna

KBasidikamis: k.r.u., 05.18.16

ImenTudikarop ORCID ID: He zactocoyerbcs
JonaTkoBa iHdopmarist:

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

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BimomocTi npo odilliiHUX OTIOHEHTIB Ta pelleH3€eHTiB

OdiuiiiHi OTIOHEHTH



Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. JopoxoBu4 Bukropust BuranbeBHa

2. lopoxoBud Bukropus BuranbeBHa
KBasidikanis: n.1.1., 05.18.16

Imentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdopmamist:

IloBHe HaliMeHYBaHHSI IOPUAHUYHOI OCOOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa ITo-6aTbKOBI:
1. Jlebenenko TaTbsaHa EBreneBHa

2. Jlebenenko TaTbgHa EBreHeBHa

KBasigikamis: x.1.1., 05.18.01

InenTudikarop ORCID ID: He 3acrocosyetses
JopaTrkoBa inHpopmanist:

TloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg, 3a €IPITIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

ImentTudikarop ROR: He zacrocoyerbcs

PeuenseHTu

VIII. 3aKkJIr04Hi BiZoMOCTi
BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi
TOJIOBH pagu

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

rOJIOBYIOYOrO Ha 3acigaHHi

BignoBigasibHuUI 3a MiATOTOBKY

00JIIKOBHX JJOKYMEHTIB

SannetHukoB Urops Hukosaesuy

BaruieTHrKOB Mrops HukosaeBuy
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