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1. Xaycrosa TetssHa MukosaiBHa

2. Khaustova Tetiana Mukolaivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
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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 TemaTuYHHUX PYOPHK: 65.33.35

Tema gucepranii:
1. TexHoJiOris1 KyJliHAPHOI MPOAYKIii 3 KPOKETHOI Macy Ha OCHOBI 60POIIHA [IIEHUYHOTO

2. Technology of culinary products from croquet mass based on wheat flour

Pedepar:

1. O6'eKT - TEXHOJIOTIS KyJIiHApHOI MPOAYKIii 3 KPOKETHOI Macu Ha OCHOBI 60OpOIIHA MIIeHNYHoro. Mera -
OOIPYHTYBaHHSI Ta pO3p0O0OKa TEXHOJIOTII KyJliHapHOI NPOAYKIii 3 KPDOKETHOI Macu Ha OCHOBI OOPOIIHA MIIEHUYHOTO.
Metonu mocifkeHHs - (isuKo-XiMiuHi, MiKpo6ioJIOTiYHi, OpraHoJIeNTUYHI, METOOU CUCTEMHOTO aHajli3y, METOU
[IJIaHYBaHHS €KCIIEPUMEHTY Ta MAaTEMATUYHOTO MOJEI0OBaHHA. HayKoBa HOBM3HA IOJIATa€e B PO3BUTKY JAHUX IIPO
CTPYKTYpPOYTBOPIOBAJIbHI BJIACTUBOCTI TEPMiYHO 0OpO6IEHOrO NIIEHUYHOT0 60POIIHA, BUBHAYEHHI BILJIMBY
TEXHOJIOTIYHUX YMHHUKIB Ha (PYHKIiOHAIbHO-TEXHOJIOTI4HI BJIACTUBOCTi 60POIIHA NIIEHUYHOTO
TEPMOOOPOOIIEHOrO B TEXHOJIOTi KDOKETHOI MacH; BUSHAUYEHH] Pe3yJIbTaTiB CTPYKTYPOYTBOPEHHS KPOKETHOI Macu
Ha OCHOBIi 60POLIHA NIIEHNYHOTO Ta PETYJII0BAHHS CTPYKTYPHO-MEXaHIUHUX, TiApaTalilHNX XapaKTepPUCTUK
KPOKETHOI MacHy; HAyKOBOMY OOI'PYHTYBaHHi T€XHOJIOTii KPOKETHOI Macu 3 HallOBHIOBa4aMU, YCTaHOBJIEHHI
ONTUMAJIbHUX [IapaMeTPiB TEXHOJIOTIYHUX IIPOLIECIB, SIKi 320€311€4yI0Th BUPOOHULITBO KYJIiHapHOi IPOAyKLii 3 ii
BUKOPUCTAaHHAM. Pe3ysibTaTy BIIPOBA/KEHO Ha MiJNPUEMCTBAX PECTOPAHHOIO I'OCIIONAPCTBA Ta Y HABYAJIbHUMI

npouec. ['any3b BUKOPUCTAHHS - peCTOPaHHe roCloAapCTBO, XapyoBa TPOMUCIIOBICTb.



2. The object of investigations is the technology of culinary products from croquet mass based on wheat flour. The
purpose is the substantiation and development of technology of culinary products from croquet mass based on
wheat flour. The research methods are physical-chemical, microbiological, organoleptic, methods of systems
analysis, methods of experiments’ planning and mathematical modeling. The scientific novelty contains the
development of data on the structure-forming properties of heat-treated flour, determining the influence of
technological factors on the functional and technological properties of the heat-treated flour in the technology of
croquet mass, determining the outcome of structure croquet mass based on wheat flour and adjustment of
structural-mechanical and hydration characteristics of croquet mass, the scientific ground of the technology of
croquet mass with fillers, establishment of optimal parameters for technological processes. which would ensure
the production of culinary products with its use. The results are introduced to the restaurant industry enterprises
and to the educational process. The field of application - restaurant sector, food industry.

Jep>kaBHHHM peecTpaniiiHuii Homep JiP:
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BrnpoBaa>KeHHS pe3yJIbTaTiB AHCEpPTaILii:

3B's130K 3 HAYKOBUMH T€MaMH.
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KBasigikamis: x.1.1., 05.18.16
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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. Caponosa Onbra MukosaiBHa

2. CadonoBa Osnbra MukosaiBHa

KBasigikanis: n.r.1., 05.18.01

InenTudikarop ORCID ID: He 3acrocosyetscs
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IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocoyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Yoni InHa BoniopumupiBHa

2. Yowni Inna BonogumupiBHa

KBasmigikamis: x.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyerbcs
JopaTrkoBa iHdpopmamist:
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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

Muxainos Banepiit MuxaitsioBud

Muxannos Banepiit MuxaitsoBud
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