O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0411U001347
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpaunii: 14-02-2011

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. TopsiuoBa OnieHa OJsieKCaHApiBHA

2. Goryachova Olena Oleksandrivna
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

Jara 3axucTy: 10-02-2011

CreniaJbHICTh 32 OCBiTOO: 8.050301

Micue po6oTH 3400yBava: BH3 Vkooncrinky "TI0/ITaBChKuMiA YHIBEPCUTET EKOHOMIKH i TOPTiBIi"

Kopg 3a €IPIIOY: 01597997

Micue3HaxoaKeHH: 36014, m. [TonTana, ByJ1. KoBasns, 3

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 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

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0Cc00H: BH3 Ykooncrisiku "TI0NITaBCbKUIA YHIBEPCUTET EKOHOMIKH i

TOpriBii"

Kopg 3a €IPIIOY: 01597997

MicuesnaxomerHﬂ: 36014, m. [TonTasa, Bys. Kosainsd, 3
dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio

Mosga guceprarii:

Koau TemaTHYHHX PYOPHK: 65.53.39

Tema gucepranii:

1. YmockoHaneHHs CIIOXKUBHUX BIACTUBOCTEN SI6JIyYHUX Ta KyNa)KOBaHUX COKIB i iX 3MiHM 11pu 36epiraHHi

2. Improvement of the consumer properties of apple and blending juices and their changes during the storage

Pedepar:

1. O6'eKT: CIIOKMBYi BJIAaCTUBOCTI COPTOBUX Ta KyIaXKOBaHUX 161y4HUX cOKiB (S1C). MeTa: noJlinieHHs CIIOXKUBHUX
BJIACTMBOCTE! COKIB IIJIIXOM BUKOPUCTAaHHS OKPEMUX COPTIB CUPOBUHH, B TOMY YMCJIi HUBBKOCOPTHUX IJIS1 iX
BUPOOHMUIITBA Ta KyNaXXyBaHHS. MeTOAM: OPraHoIeNTUYHi, Qpi3nko-xiMivHi, 6i0XiMiyHi, MikpobiosoriyHi,
MaTeMaTUYHOIO MOJIEJIIOBAHHS. 3alpOIIOHOBAHO: KOMIIO3UIii KyIIa)KOBaHMX COKiB Ha OCHOBi copToBUX SC,
KOMIIJIEKCHY TOBapO3HaB4y OL[iHKY COPTOBUX Ta KynakoBaHux S1C; 3arajibHi 3aKOHOMIPHOCTI Ta 0COGJIMBOCTI 3MiH
SIKOCTI KynaskoBaHUX Ta SIC pi3HMX IOMOJIOTIYHUX COPTIB y IIpOLeCi BUPOOHUIITBA Ta 30€piraHHs, BCTAHOBJIEHO
rapaHTifiHWI TepMiH 30epiraHHs, HAyKOBe OO PYHTYBaHHS COPTOBO] crieniidHOCTi IOMOJIOTIYHMX COPTIB SI6JIYK,
1110 BUPOLLYIOThCS B LleHTpasnbHill YKpaiHi 111 BUpOOHUIITBA COKIB; KAy 6a710BOi OLiHKY OPraHOJIENTUYHUX
IIOKa3HMKIB SIKOCTi COKiB; METOJIUKY BiOOPY CHPOBUHU AJ1s1 BUpOOHUILTBA cOpTOBUX SIC. Cpepa BUKOPUCTAHHS:

MiAIprYeMCTBA Xap—~4yBaHHs, HAYyKOBO-IOCIIiIHI i IPOEKTHO-KOHCTPYKTOPChKi YCTaHOBHU, OCBITHI YCTaHOBU.



2. The Object: consumer characteristic high-quality and blending apple juice (AJ). The Purpose: the improvement
consumer characteristic juice by use separate sort cheese, including low-grade for their production and blending.
The Methods: organoleptic, physical-chemical, biochemical, microbiological, mathematical modeling. It Is Offered:
the compositions blending juice on base high-quality AJ, complex by merchandiser estimation high-quality and
blending AJ; the general regularities and particularities of the change quality blending and AJ miscellaneous
pomology sort in process production and keeping, is installed warranty shelf time, scientific motivation to high-
quality specificity pomology sort of apple, grown in Central Ukraine for production juice; the scale of the ball
estimation organoleptic factors quality juice; the methods of the selection cheese for production high-quality AJ.
The Sphere of the use: low power bakeries, food production and manufacture facilities involved into baking
industry and equipment manufacture, research laboratories and scientific enterprises, educational institutions and

universities.

Jep>kaBHHHM peecTpaniiiHuii Homep JiP:

IIpiopuTeTHHH HANIPpSIM PO3BHTKY HayKH i TEXHIKH!
CrpareriyHuii npiopUTEeTHHH HaNIPSIM iIHHOBALLiHHOI Ais1JIbHOCTI:
ITizcyMKH BOCTiI>KEeHHS:

Iy6sikaii:

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

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaa>KeHHS pe3yJIbTaTiB AHCEpPTaILii:

3B's130K 3 HAYKOBUMH T€MaMH.

VI. BizomocCTi Ipo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacwue IlpizBume Im'a Ilo-6aTbKOBI:
1. Xyk B.A.
2. Zhuk VA,

KBasidikamis: k.r.u., 05.18.15

Imentudikarop ORCID ID: He zacrocosyerbcs
JoparkoBa iHdpopmamist:

TloBHe HaliMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs



VII. BigomocTi npo odinilfiHuX ONOHEHTIB Ta PELeH3€HTIB

OdiniiiHi OIOHEeHTH
Bsacue IlpizBuuie Im's I1o-6aThKOBI:

1. Opnosa H.A.
2. Opiiosa H.4L.

KBasigikanis: n.1.1., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyetscs
JoparkoBa inpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocoyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. ly6inina A.A.
2. ly6iniHa A.A.

KBasmigikamis: k.r.u., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyerbcs
JopaTrkoBa iHdpopmamist:

IloBHe HaliMEeHYBaHHS IOPUAHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3HaxoAKeHHSI:

dopma ByracHoCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTu

VIII. 3akr04Hi BimoMocTi
BiiacHe IIpi3Buine Im'sa ITo-6aTbKOBI

TrOJIOBH pajgu

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBi

rOJIOBYIOYOTO Ha 3aCiflaHHi

3amneTHikoB .M.

3arieTHikKoB .M.



BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTpaTop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 3a pEeECTpallil0 HayKOBOi IOpuenko T.A.

OisIIBHOCTI




