O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeP: 0505U000619
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpaunii: 20-12-2005

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. 'punyenko Ogibra OsekciiBHa

2. Grinchenko Olga Alekseevna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: nokrop Hayk
AcnipaHTypa//IOKTOpPaHTypa: Hi

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

Jara 3axucry: 08-12-2005

CreniaJbHICTh 32 OCBiTOIO: 1011

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 TemaTHYHHX PYyOpPHK: 65.01

Tema gucepranii:
1. HaykoBe OOGI'pYHTYBaHHsI Ta PO3pO0OKa TEXHOJIOTI] KyJliHapHOI IPOAYKIii 3 BUKOPUCTaHHSIM HaliB(pabpuKaris

(yHKIIOHAILHUX KOMIIO3U1Iill HA OCHOBI MoJlicaxapuiB

2. Scientific substantiation and elaboration of technology for culinary products with the use of semi-finished
products from functional compositions on the basis of polysaccharides

Pedepar:

1. O6'exT - TexHoJIOrii KyiHapHOoi npoxykuii (KIT) 3 BUKopuCcTaHHSIM HamiB(pabpuKaTiB PyHKIiOHATBHUX KOMIIO3ULIiN
(HOK) Ha ocHOBI nosnicaxapuiiB; MeTa - TEOpETUYHE OO PYHTYyBaHHS Ta po3pooka TexHoJorii KIT Ha ocHosi HOK;
METOJU - HEPiBHOBaXXHOI TEpMOAMHAMIKY, Pi3UKO-XiMiYHUX, (PYHKLIOHATIbHO-TEXHOJIOTIYHUX, MiKpOOiOJIOTiYHUX
[IOKa3HMKIiB, MAaTEeMaTUYHOI 0OPOOKU €KCIIepUMEHTAIbHUX JAaHUX; HOBU3HA - PO3PO6JIEHO TEOPETUYHY MOJEJb
HOK, Bu3Ha4eHO MexaHi3M yTBOpeHHs cTpykTypu HOK; pesynbraTil - HAyKOBO OOIpyHTOBaHO TexHoiorii KIT 3
BruKopuctaHHaM HOK, Bu3HaueHO OCHOBHI IIOKA3HUKH ii IKOCTi Ta 6€31eKy i 3aKOHOMIPHOCTI iX 3MiHU B
TEXHOJIOTIYHOMY TIOTOLli; BIIPOBAKEHO B MiJIIPUEMCTBAX pecTopaHHoro rocrnogapcrsa (I1PT); ramyss - xapuoBa

NIpOMUCIIOBICTS i [TPT.

2. The object is the technology of culinary products (CP) with the use of semi-finished products from functional
compositions (SFFC) on the basis of polysaccharides; aim - scientific substantiation and elaboration of technology



CP on the basis of SFFC; methods - unbalanced thermodynamics, physicochemical, functional-technological,
microbiological characteristics, mathematical processing of experimental data; novelty - worked up theoretical
model, is established a mechanism and structure education conformities SFFC; the results - scientifically grounded
to technology CP with use SFFC, main indexes of CP quality and safety as well as their changes in the technological
stream are determined; inculcation is at the restaurants; branch is food retail industry and restaurants.

Jep>kaBHHH peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTEeTHUI HAIIPSIM iHHOBaLilHOI IiJIBHOCTI:
ITiZcyMKH BOCTiI>KEeHHS:

Iy6sikamii:

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

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaaykeHHs pe3yJIbTaTiB AHCepTalii:

3B'S130K 3 HAYKOBHMH T€EMaMH:

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

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. TInBoBapos I1asso [leTpoBuy

2. Pivovarov Pavel Petrovich

KBasigikanis: n.r.u., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa indpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoO KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BigomocTi npo odiifiHuX ONOHEHTIB Ta PELeH3€HTiB
OdiniiiHi OIOHEHTH
BiacHe Ilpi3Buie Im'sa I1o-6aTbKOBI:

1. Ilepeciynnit Muxaitio IBaHOBUY



2. Ilepeciunnin Muxano IBaHOBUY

KBasidikanis: 1.1, 05.18.16

ImenTudikarop ORCID ID: He zactocoyerbcs
JoparkoBa iHdopmamist:

TloBHe HaliMeHYBaHHS IOPHIHUYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma BiracHocTi:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBuuie Im's I1o-6aTbKOBI:
1. Koe6aca Bosnogumup MukosaiioBuy

2. Kosbaca Bonogumup MukosaintoBuy

KBasigikanis: n.r.1., 05.18.01

InenTudikarop ORCID ID: He 3acrocosyetscs
JopaTrkoBa indpopmanis:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocoyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. eminos Irop MukosaitoBruy

2. leminoB Irop MukoJsiaiioBuy

KBasigikanis: n.1.1., 05.18.06
InenTudikarop ORCID ID: He sacrocosyerbcs
JopaTrkoBa iHdpopmamist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoKEeHHS:

dopma ByracHoCTI:

Cdepa ynpasiiHHSL:



InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3ak1104Hi BiZOMOCTI
BaacHe IlpizBuiie Im's ITo-6aTbKOBI
TOJIOBH pagu

Biiacue IIpizBuie Im's I1o-6aTbKOBi
TOJIOBYIOYOTO Ha 3acCiiaHHi
BignoBigasibHUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

KepiBHuk Bigainy YKpIHTEI, mpo €
BiZINOBiZaJIbHUM 32 peeCcTpallilo HayKOBOi

OisSIIBHOCTI

Yepesko OsnekcaHap IBaHOBUY

Yepesko Onexcangp [BaHoBUY

IOpuenko T.A.



