O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMeP: 0514U000491
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 17-07-2014

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. TInBoBapoB €sreH I1aBnoBuy

2. Pyvovarov Yevgen Pavlovich

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

JlaTa 3axHcCTy: 27-06-2014

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
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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TeMaTHYHHX PYyOPHK: 65.13.23

Tema gucepranii:
1. HaykoBe OOGI'pYHTYBaHHSI TEXHOJIOTii CTPYKTYPOBaHOi Xap4y0oBOi NPOAYKLii METOIOM iOHOTPOITHOTO reJIEyTBOPEHHS

2. Scientific substantiation of the technology of structured foodstuffs by the method of ionotropic gel formation

Pedepar:

1. Incepraliito IpUCBSYEHO TEOPETUYHOMY Ta €KCIIEPUMEHTAJIbHOMY OOIPYHTYBaHHIO HAYKOBUX IIPUHLMIIB
iOHOTPOITHOTO reJIEyTBOPEHHS B XapYOBUX CUCTEMAX, CTBOPEHHIO Ta IIPOMUCIIOBOMY BIIPOBAIKEHHIO HOBOTO
HayKOBO-IIPAaKTMYHOTO HAIPSIMY - TEXHOJIOTI CTPYKTypOBaHOi xap4oBoi npoaykuii (CXII) 3 resienonioHo0
CTPYKTYpOIO, B TOMY YMCJIi €KCTPY3iiHO c(popmoBaHOIO Y GOPMi Karicys abo rpaHyJi, MacOBOTO CIIOKMBAHHS Ta
JIiKyBaJIbHO-TIPO(MiIaKTUYHOTO [TPU3HAYEHHS, PO3POOLi HAYKOBO-TIPAKTUYHUX PEKOMEHALLiN 17151 KOHCTPYIOBAHHS
€KCTPy3iliHOro obsafHaHHs 1715 ofepskanHs CXII 3 Kysenogi6Hoo popmoro. Po3pobsieHo TeopeTuyHi Mogerti
iOHOTPOITHOTO CTPYKTYPOYTBOPEHHSI B XapYOBUX CMCTEMAaxX Ha OCHOBI HATpill ajlbriHaTy Ta Pi3HMX 32 PO3YMHHICTIO ¥
BO/Jli KaJIbL[i€eBMICHUX COJIEN - XJIOpUAY, CyIb(aTy Ta KapOOHATY KaJlbllilo, BCTAHOBJIEHO MEXaHi3MU Ta
3aKOHOMIPHOCTI YTBOPEHHS TEKCTYPHUX BilacTUBOCTEN TepmocTabinbHOi CXI1. O6rpyHTOBaHO HAyKOBi IPUHLMIIN
KaIlCyJII0BaHHS, TPaHyJ/I0BaHHs Ta (GOPMYBaHHS 6araTOKOMIIOHEHTHUX Xap4OBUX CUCTEM Y CE€PEIOBUIII
OJIHOTIOJISIPHUX PO3YMHHUKIB. PO3p06seH0 HaykoBi ocHOBU 11 HOBUX TexHoIori# CXI1 Ha NpUHLIMIIAX KEPOBAHOTO

iOHOTPOITHOTO reJIeyTBOPEHHS], 3aTBEPIKEHO HOPMATUBHY JOKYMEHTALLiI0 Ha HOBY ITPOJYKIIil0, KOMIIJIEKCHO



IOOCJiIKEHO CIIO>KUBHI BJIACTUBOCTI, BCTAHOBJIEHO 3aKOHOMIPHOCTI (POpMYyBaHHSI ITOKA3HUKIB SIKOCTi Ta 6€3ME€YHOCTI
HoBOi CXI1 MacoBOro CIIOKMBaHHS Ta CIIELiaIbHOrO TPU3HAYEHHS, [iNTBEPAKEHO ii TEPMIYHY Ta KOJIOIIHY
CTabiNIbHICTb IPOTSTOM TPUBAJIOTO TEPMiHy 36epiraHHs. Po3po6seHo Ta cepillHO BIPOBAIKEHO HOBY JIiHIIO 3
BMPOOHULITBA KAIICYJIbOBAHUX TA I'PaHyJIbOBAaHUX ITPOAYKTIB NOTY>XHicTIO 100 Kr rOTOBOI IPOAYKIIii 3a TOJMHY.
PeasizoBaHO KOMIIJIEKC 3aX0/1iB 3 YIIPOBAIPKEHHS PO3POOIEHUX TEXHOJIOTIH Y 3aKJIaZaX PECTOPaHHOTO
roCII0ZlapCcTBa Ta Xap4yoBOi IPOMUCIJIOBOCTI, BU3HAUYEHO COllialbHO-eKOHOMIYHY e(eKTHUBHIiCTb po3pobku CXI1

LIJIIXOM peaslidalii HayKOBO-TIPaKTMYHUX [IPUHLUIIIB iOHOTPOIIHOT'O IreJIeyTBOPEHHS.

2. Technology of encapsulated tomato sauces is scientifically justified and developed in dissertation. The formation
conditions of encapsulated tomato -based sauces using physical modifications principles of encapsulant. Rational
concentration of the encapsulating reacting mixture main components and forming solutions are established and
substantiated. The possibility of adjustment capsulated tomato sauces technological properties by means of
physical modific ations of Na-CMC solutions, which is part of the encapsulation mixture, is proved. The
encapsulated tomato sauces technology and assortment are developed, ways of using in food products and
sausage products technologies as minced mass filler for boiled sausages are proposed. Consumer and
technological properties are defined, storage terms and conditions are determined. Regulatory and technological
documentation are developed and approved, introduction of new technologies in food processing enterprises
sector is carried on.
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