O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0519U001018
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 22-01-2019

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Tumenko Onbra [1aBaiBHa

2. Tyshchenko Olga Pavlivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: nokrop Hayk
AcnipaHTypa/JIOKTOpPaHTypa: Tak

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

JlaTa 3axHCTYy: 26-12-2018

CreniaJbHICTh 3a OCBiTOIO: 8.05170112

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, 65.65.41
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1. HaykoBe OOGI'pyHTYBaHHSI TEXHOJIOTiN HaniB()abpUKaTiB 0Jlie->KUPOBUX KAIICYJIbOBAHUX [ KyJliHAPHOI Ta
KOHAUTEPCHKOI MPOYKIi

2. Scientific substantiation of the technology of oil and fat encapsulated semi-finished products for culinary and
confectionery products

Pedepar:

1. Y nuceprauiiiHiil po60Ti HAYKOBOTO OGI'PYHTOBAHO Ta IIPAKTUYHO Peasli3oBaHO iHHOBALiMHI TEXHOJIOTI,
006J1a[IHAaHHSI Ta IPOLIECU KaIlCyJII0BaHHS JIiMiIiB Xap4OBOi CHPOBUHY, 11O JO3BOJIMIIO CTBOPUTU HOBUI HAyKOBO-
MIPaKTUYHUI HAIpPSIM 3 iX BUKOPUCTAHHS B TEXHOJIOTISX Xap40BOi MPOAYKLii Ta pO3BUHYTH TEOPETUYHI IIOJIOKEHHS
IIPO CTPYKTYPOYTBOPEHHS 10JIiIKOMIIOHEHTHUX CUCTEM i3 BUKOPUCTaHHSIM iOHOTPOIHUX T0JlicaxapUiiB Y KaIlCyJiu 3
BHYTPIIIHIM rigpodo6HuM ymicTom. Po3po6seHO Ta NepeBipeHo Ha aleKBaTHICTbh TEOPETUYHI MOJEJIi, BUBHAYEHO
3aKOHOMIPHOCTI Ta JOCJiIKeHO KIHETHKY MTPOLECiB KaIlCy/I0yTBOPEHHS, OOI'PYHTOBAHO TEXHOJIOTI4HI IapaMeTpu
YTBOPEHHSI KaIICyJI «JIiMiy XapuoBOi CUPOBUHU — 000JIOHKOYTBOPIOBAY» 32 BEPTUKAIbHOI KOaKCiasbHOI €eKCTPY3ii B
CepeoBHUlIli MOBITPS 32 CAMOYMHHOIO PO3Nay Ta B CEPEOBUILI OJIil 1€3010POBaHO] 32 IPMMYCOBOI'O KEPOBAHOIO
posmnany. HaykoBo 06I'pyHTOBAHO Ta PO3PO6IEHO TEXHOJIOTI KallCyJIbOBAaHUX OJIill COHSIHUKOBOI, OJIMBKOBOI, OJIili

BiTaMiHi30BaHUX, XUPiB TyrOIJIABKYX, TaPAaMETPHU TEXHOJIOTIYHUX MPOLECIB i TEXHOJIOTIN Xap4OBOi NPOIYKIIii 3



BUKOPUCTAHHSM JIMNiJiB XapuoBOi CUPOBUHU — APECIHTIB, OJIMBKU CTPYKTYPOBAHOI, OOPOIIHSHUX, KOHOUTEPChKUM
BHPOOIB, KyJliHapHOI ITpoAyKLii Tomo. OnepskaHo KOMIJIEKC JaHUX ITPO SKIiCTh Ta 6€3I1eKy HOBOI MPOAYKILi.
Po3pob6sieHo Ta anpo6oBaHo crieljiasiizoBaHe 06J1afHaHHS Ta TPOMUCIIOBI JIiHil 3 BUPOOHUIITBA JiMifiB XapuyoBOi
CHAPOBHMHU KalIlCyJIbOBAaHUX. PO3p006JIEHO Ta 3aTBEPAKEHO HOPMATUBHY Ta TEXHOJIOTIYHY OKYMEHTALilo,
BIIPOBAJPKEHO CepiiiHe BUPOOHUITBO HOBOI MPOYKIil HA XapYOBUX MiANpUeEMCTBAX YKPaiHU Ta 32 KOPJOHOM,

[IPOaHaIi30BaHO COLiaIbHO-€KOHOMIYHUI eeKT Bifl yIIpOBaI KEHHSI.

2. Innovative technologies, equipment and lipid encapsulation processes of food raw materials are reasonably and
practically implemented in the thesis work, which allow to create a new scientific and practical direction for their
use in food technology and develop theoretical concepts about the structure of polycomponent systems using
ionotropic polysaccharides in capsules with internal hydrophobic content. Theoretical models are developed and
tested for adequacy, patterns are determined, and the kinetics of capsulation processes are studied, the
technological parameters of “food raw material lipids - shell former” capsules formation are justified by vertical
coaxial extrusion in air during unauthorized disintegration and in oil deodorized for forced controlled
decomposition. The technology of capsulated sunflower oil, olive oil, fortified oils, refractory fats is scientifically
substantiated and developed; parameters of technological processes and technologies of food products using lipids
of food raw materials - dressing, structured olive, flour, confectionery, culinary products and the like. Specialized
equipment and industrial lines for the production of food raw materials encapsulated lipids is developed and
tested. A set of new data characterizing organoleptic, physical, physico-chemical, microbiological and toxicological
indicators, nutritional value of a new product is obtained, the conditions and periods of storage are scientifically
grounded. Regulatory and technological documentation are developed and approved, the mass production of new
products in food enterprises in Ukraine and abroad are introduced, the socio-economic effect of the introduction
is analyzed.
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