O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0412U002816
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. bineupka fHa OnexkcaHgpiBHA

2. Biletska Yana Olexandrivna

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 3axHcCTy: 17-05-2012

CreniaJbHICTh 32 OCBITOIO: 7.03051002

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: 65.35.33

Tema gucepranii:
1. ®opmyBaHH4 IKOCTi 3e(ipy 3 BUKOPUCTAaHHSIM €JIaMiHy Ta SITiHUX [Iope

2. Formatijnal as marshmallow using elaminu and berry puree

Pedepar:

1. O6'exT - TOBapO3HaByYa OLiHKa HOBUX BuZiB 3edipy. MeTa - GopmyBaHHS SIKOCTI 3eipy 3 BUKOPUCTaHHSIM
eJIaMiHy Ta STigHuX nope. MeToau NOCiKeHHs - CTaHAAPTHI OpraHoJIeNTUYHI Ta Pi3UKO-XiMiuHi, y TOMY YnCIi
METOJI, SII€PHO-MarHiTHOTO pe3oHaHcy (IMP), iHBepCiliHO-BOJIbTAMIIEPOMETPUYHUA, CIIEKTPOPOTOMETPUYHUA,
METOJ, MaTEMAaTUYHO-CTAaTMCTUYHOTO MOJEIIOBAHH, KBaJlIMETPUYHI MeTOAM. HayKoBa HOBU3HA MOJIATaE y
TEOPEeTUYHOMY OOI'PYHTYBaHHI Ta eKCIIepUMEHTAIbHOMY MiJITBEpIyKEHHI IOLi/IbHOCTI BUKOPUCTAHHS eJ1aMiHy Ta
ATiIHUX Mope y BUPpOOHULTBI 3edipy 3 no3ullii 36arayeHHs BUPO6iB HOAOM Ta cTabiiizalii NiHHOI CTPYKTYypU.
PesynbTaTy BIPOBAIPKEHO HA KOHOUTEPCHKOMY MiATIPUEMCTBI Ta B 00JIaCHIN KIIiHIYHIN JjlikapHi. ['amy3sb

BHMKOPHCTaHHS - Xap4y0Ba IIPOMUCJIOBICTb.

2. Object - commodity expert estimation of new types of zephyr. The purpose - forming of quality of zephyr with
the use of elaminy and baccate purees. Research methods - standard organoleptik and physical and chemical,
including method of yaderno-magnits resonance, inversiono-voltamperometrichnim, spektrofonometrichnim,

method of mathematically-statistical design, kvalimetrik methods. The scientific novelty - consists in a theoretical



ground and experimental confirmation of expediency of the use of elaminy and baccate purees in the production
of zephyr from position of enriching of wares by an iodine and stabilizing of foamy structure. Results are
inculcated on a pastry enterprise and in the regional clinical hospital. The branch of application - food industry.

Jep>kaBHHHM peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHu# NpioOpHTETHHUI HAIIPSIM iHHOBaLiHHOI AiSJILHOCTI:
IlizcyMKH AOCIIiAKEHHS:

ITy6osrikamii:

HaykoBa (HayKOBO-TE€XHiYHa) MPOAYKILis:
ConuiasiIbHO-€KOHOMIYHA CIIPSIMOBaHIiCTh:

OxopoHHi goKymeHTH Ha OIIIB:

BrnpoBaaykeHHS pe3yJIbTaTiB AHCEpTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA/KEPiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. Mrokapesa 'anvna IBaniBHA

2. Dyukareva Galina Ivanovna

KBasmigikamis: k.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyeTscs
JoparkoBa indopmamnist:

IloBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

Inentudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€eHTiB
OdiuiiiHi OIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. PypaBcepka ['anHa BorpaniBHa

2. Pymascbka 'anHa borpaniBHa



KBasigikanis: .c.-r.u., 06.02.04
InenTudikarop ORCID ID: He 3acrocosyerses
JoparkoBa iHdpopmamnist:

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

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Mapgap Mapuna PomukiBHa

2. Mappap Mapuna PomukiBHa

KBasidikamis: k.r.u., 05.18.15

InenTudgikarop ORCID ID: He sacrocosyerbcs
JoparkoBa iHdpopmamuist:

IloBHe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KEeHHSI:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi
BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

TOJIOBH pajgu

BaacHe IlpizBuiie Im's ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acCifiaHHi

BignoBigasbHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeecTpartop

Muxannos Banepiit MuxaitsioBud

Muxaiinos Banepiit Muxannosud



KepiBuuk Bigginy YKpIHTEI wo e
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko T.A.

JisiIbHOCTI




