O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iIKOBHI HOMeP: 0419U001753
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 08-01-2020

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. CokonoBa €srenis bopuciBHa

2. Sokolova Yevheniia Borysivna

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

JaTa 3axHcTy: 10-12-2019

CreniaJbHICTh 3a OCBiTOIO: 8.03051004

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: 61.51, 65.53.31

Tema gucepranii:

1. @opMyBaHHS TOBapO3HABYMX BJIACTUBOCTE! 3aMOPOKEHOr0 HariBpabpuKary [ij1sl CMy3i Ha OCHOBI I1JI0/10BO-
ATIAHOI CUPOBUHU

2. Formation of commodity properties of frozen semi-finished product for a smoothie based on fruit and berry raw
materials

Pedepar:

1. Incepraliito NpUCBs4€HO (POPMYBAHHIO TOBAPO3HABUMX BJIACTUBOCTEN 3aMOPOKEHOr0 HaniB(abpuKaTy AJis CMy3i
Ha OCHOBI IIJIOJIOBO-SITiHOI CHPOBYHY Ta IOCJIIKEHHIO OTr0 3MiHM Mif YaC HU3bKOTEMIIEPATYPHOTO 36€piraHHsl.
HaykoBO 06rpyHTOBaHO i po3p06JieHO CIIOCiO BUTOTOBJIEHHS 3aMOPOXXKEHOT0 HamniBpadbpukaty 11l cMy3i. Ha ocHOBI
€KCIIEPMMEHTAJIbHUX JIOCIIiI)KeHb BU3HAUEHO iHHOBALITHUI 3a1yM 1I0JI0 BUMOT SIKOCTi, 6€3[1€4HOCTI Ta
TEXHOJIOTIYHUX OTlepalliil y BUpOOHULITBI HOBOI ITPOAYKLii. YCTaHOBJIEHO PiBE€Hb 33aHMX TOKA3HUKIB SIKOCTI Ta
6e31evHOCTi 17151 TOBapO3HABYOI OL[iHKM HAMOI0 cMY3i. JJoCinkKeHo npoLec 3aMOPOKyBaHHS, BU3HAYEHO Jiaria3oHu
BMMOPO>KEHOI BOJIOIY B HamniB(abpuKarti sIK YMHHUKA, 1110 BIVIMBAE Ha SIKiCTb HaniBPabpUKaTy JJIsl CMy3i.
YCTaHOBJ/IEHO 3aKOHOMIPHOCTI 3MiH OpraHOJIENTUYHUX, (i3UKO-XiMIYHMX, MiIKPOOiOJIOTiUHUX [TOKA3HUKIB
HaniBpabpuKaTy Iif| YaC HU3bKOTEMIIEPATYPHOTO 30€epiraHHs. 3a pe3ybTaTaM/d €KOHOMIYHUX PO3PaxXyHKiB

3p006JIEHO BUCHOBOK IIOJI0 /IOLJIbHOCTI BIIPOBA/I)KEHHS HA MiTITPUEMCTBAX XapYOBOi MPOMUCIIOBOCTI



3aMOpOXXeHOoro HaniBdabpukaTty A cMysi. OfepsKaHo Ba NaTeHTH YKpaiHU Ha KOPUCHY MOJIeJIb. YKJIaeHO
JileH3iiHuY JOTOBip Ha KOMEPIiliHe BUKOPUCTAaHHS 00'eKTa [1paBa iHTesIeKTyanbHOI BaacHocTi. [TofaHo aaHi mozno
coliasbHOI Ta EKOHOMIYHOI ePeKTUBHOCTI HOBOI IPOAyKIlii. Pe3ysipTaTu LOCiI>KeHb YIIPOBAIPKEHO Y BUPOOHULITBO
Ta OCBITHIN ITPOLEC.

2. The dissertation is devoted to the formation of commodity properties of frozen semi-finished product for a
smoothie based on fruit and berry raw materials and to study its change during low temperature storage. The
method of obtaining frozen semi-finished product for smoothies is scientifically substantiated and developed.
Based on experimental studies, the requirements for quality, safety and technological operations in the
manufacture of new products are determined. The level of back quality and safety indicators for a merchandising
assessment of a smoothie drink is established. It has been investigated that depending on the factor affecting the
quality of the semi-finished product for smoothies, certain ranges exist. The regularities of changes in the
organoleptic, physico-chemical, microbiological parameters of the semi-finished product in the process of low
temperature storage are established. Based on the results of economic calculations, it was concluded that it is
advisable to introduce a frozen smoothie at the food industry enterprises. Two patents of Ukraine for utility model
were obtained. The license agreement for the commercial use of the intellectual property object has been
concluded. Data on social and economic performance of new products are presented. The research results are
integrated into the production and educational process.
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