O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iIKOBHI HOMep: 0412U002817
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 12-06-2012

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Kap6iBuuua TeTsiHa BacuniBHa

2. Karbivnycha Tetyana Vasylivna

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'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JlaTa 3axHCTYy: 18-05-2012

CreniaJbHICTh 32 OCBiTOIO: 7.03051001

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: 65.53.35

Tema gucepranii:
1. ®opmyBaHH4 sIKOCTi HaniBpabpuKaTy 60PIIOBOi 3alIpaBKU NP BUPOOHULITBI Ta XOJIOAUIBHOMY 30€piraHHi

2. Formation of quality of semi-finished product of borsch flavour during the manufacture and refrigerated storage

Pedepar:

1. O6'eKT moCIimpKeHHs -~ TOBAPO3HaBya OLiHKA Ta QYHKIIOHaJIbHO-TEXHOJIOTIUHI BTaCTUBOCTi 3aMOPOXKEHOTO
HaniBdabpukarty 60pIOBOi 3anpaBKu. MeTolo fociikeHHs € GPOpPMYBaHHS SIKOCTi HalliB(pabpukary 60pIL0BOi
3alpaBky IIPY BUPOOHUITBI Ta XOJIOOUIbHOMY 30€piraHHi MIJIIXOM BU3HAYEHHS paliOHAJIbHUX TOBAPO3HABYMX
[IOKa3HMKIB Ta (PYHKLiOHAIbHO-TEXHOJIOTIYHUX BJIACTUBOCTEN BUXiHOI POCIMHHOI CHPOBMHY 33 Pi3HOMaHITHUX
PEKUMIB TEXHOJIOTIYHOI 06pOOKU. MeTonu gocimKeHHs - Pi3nko-xiMiuHi, pafiioCKOMivHi, KaJIOPUMETPUYHI,
CIIeKTpopOTOMETPUYHI, MiKPOOiOJIOTiUHI, CEHCOPHi Ta METO/IU MaTeMaTUYHOI 0OPOOKU eKCIIePUMEHTAJIbHUX TaHUX
i3 Bukopucranusam [IEOM. [Hpopmaliiio Ipo CTaH Ta CTPYKTYPY BOJIOTH IIif] YaC 3aMOPO>KYBaHHSI OTPUMYBAJIH 3a
nornomoroo metozis JICK ta SMP. HaykoBa HOBU3HA Of€pKaHUX PE3YJbTATIB OJISITA€ B TOMY, 110 BU3HAYEHO
3aKOHOMIipHOCTI (OpMYyBaHHS CIIO>KUBHOI LIIHHOCTI HaniBpabpukaTy 3aMOpo>keHoro «bopiiioBa 3arpaska» LIJISIXOM
OOI'PYHTYBaHHS PEXXUMIB ii BADOOHUIITBA, 3 yPaxyBaHHSIM OPTraHOJIENITUYHUX, (PI3UKO-XiMIUHUX, MIKPOOiOIOTriYHUX
IIOKA3HUKIB I1pY BUPOOHULTBI Ta XOJI0JNUIbHOMY 30€piraHHi. BCTaHOB/IEHO 3aKOHOMIPHOCTi KOMILJIEKCHOTO BIJIUBY

33/IaHUX PEXKUMIB TEIJI0BOI 00pOOKY, MifICYLIyBAaHHSI, 3aMOPO>XKyBaHHSI-PO3MOPO>KYBaHHS Ha 30€pesKeHHs



(yHKIIOHATBHO-TEXHOJIOTIYHUX BIACTUBOCTEN CUPOBUHH, CTAbii3allil0 XapaKTepUCTUK Kobopy. HaykoBo
OOIPYHTOBAHO [1ialla30HU KPiOCKOIIIYHOI TeMIIepaTypH, 3a sIKOI MOJIeKyJIU BOAu y HaniBPpabprkaTy 60pIioBoi
3aIpaBKy BTPAyaloTh CBOIO PYXOMICTh, Ta TEMIIEPATYpPH, 32 SIKOI BilOyBA€ThCSI CKIIYBaHHS BOJH, SIKi 3aj1€XKaTh Bif
oneparlii TeEXHOJIOTiYHOI 06PO6KY Ta MifcylmyBaHHs. BU3Ha4eHO TeMIepaTypHi pesKMMU 3aMOPOKYBaHHS
HaniBdabpukaty 60pIOBOi 3aPaBKyU Ta PEKUMHU CTYIIHIACTOTO PO3MOPOKYBAHHS, 110 3a0€311eYyI0Th TEPMIUHy
3BOPOTHICTB Npolecy. Pe3ysbTaty BIPOBaAKEHO HA MiANPUEMCTBAX Xapu0OBOi IPOMUCIIOBOCTI Ta Y HaBYaJIbHUAN

npouec. ['any3p BUKOPUCTaHHS - XapuoOBa IPOMUCIIOBICTb.

2. The object of study - commodity expertise and functional properties of frozen semi-finished product of borsch
flavour. The aim of the study is to develop the quality of frozen semi-finished product of borsch flavour during the
manufacture and refrigerated storage by means of determining rational merchandising indices and functional and
technological properties of starting raw material under different regimes of technological processing. Research
methods - physical and chemical, radioskopic, calorimetric, spectrophotometric, microbiological, sensory and
methods of mathematical processing using PC. The information about the status and structure of water during
freezing was obtained by DSC and NMR techniques. The scientific novelty of the research is the regularities of
formation of use-value of frozen semi-finished product of borsch flavour were studied by choosing modes of
manufacture according to the organoleptic, physical and chemical and microbiological parameters during
manufacture and refrigerated storage. Found out the conformity of the complex impact of different modes of
thermal treatment, drying, freezing-thawing on preservation of functional and technological properties of
materials, color stabilization characteristics. Scientifically substantiated ranges cryoskopic temperature at which
water molecules in semi-finished product of borsch flavour lose their mobility, and the temperature at which the
glass transition in water occurs, which depends on operations of technological processing and drying. The
temperature regimes of frozen semi-finished product of borsch flavour and defrost modes were stepped to
provide thermal repayment process. The results introdused in the food industry and in the learning process. The
branch of application - food industry.

Jep>kaBHHH peecTpauiiiHuii Homep [IiP:

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

Iy6sikamii:

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

OxopoHHi gokymeHTH Ha OIIIB:

BrnipoBaaykeHHs pe3yJIbTaTiB AHCepTalii:

3B'SI30K 3 HAYKOBHMH T€EMaMH:

VI. BizoMocTi mpo HayKOBOr0 K€PiBHUKa /KePiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. OpapueHko AHzpiii MukosiaiioBu4

2. Odarchenko Andrij Mykolayovich

KBasmigikamis: k.r.u., 05.18.15



InenTudikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHSI IOPHAUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoAKeHHS:

dopma By1acHoCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BigomocTi npo odilifiHuX ONOHEHTIB Ta PELeH3€HTIB
OdiuiiiHi OIOHEHTH
Bsacue IlpizBuuie Im's I1o-6aThKOBI:

1. JsatnoB Bonogumup BacuiboBud

2. [latnoB Bonogumup BacunboBuy

KBasigikanis: n.r.u., 06.0115

InenTudikarop ORCID ID: He 3acrocosyetscs
JoparkoBa indpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocosyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. )Kyk BanenTtrHa AHartoJliiBHa

2. JKyk BaneHntrna AHaTtosiiBHa

KBasmigikamis: k.r.u., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyerbes
JoparkoBa iHdpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
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Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZOMOCTi
BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI
TOJIOBH paju

Baache IlpizBuie Im's ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acCifiaHHi

BignoBigasbHUIH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

Peectpartop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 32 peECTpallil0o HAayKOBOIi

OisIIbHOCTI

Muxannos Banepiit MuxaitsioBud

Muxaiinos Banepiit Muxannosud

IOpuenko T.A.



