O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iIKOBHIH HOMeP: 0410U002055
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpaunii: 23-04-2010

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Cyxa Haranisg AnatosiiBHa

2. Suha Natalia Anatoliivna

KBasmigikamis:

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

IIn¢dp HayKoBOi creniaIbHOCTI: 05.18.01

Ha3Ba HayKoOBOi CIIELLiaJIbHOCTI: TexHooris X/1i6oneKapChKUX MPOyKTiB, KOHIUTEPCHKUX BUPOGIB Ta

Xap4YOBUX KOHLIEHTPATIB

T'asmy3sp / ranysi 3HaHB. He 3aCTOCOBY€ETbCS

OcBiTHBO-HayKOBa IIporpama 3i creniaJbHOCTI: He 3acTocoByeTbcs
Jara 3axucTy: 21-04-2010

CrneniaJibHIiCTBh 3a OCBITOIO: 7.091702

Micue po6oTu 3400yBayva:

Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudgikarop ROR: He zacrocosyerscs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHOi BYEHOI pagH (pa30Boi CleNiaai30BaHOi BY€HOI pagH): [ 26.058.04
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HauioHanbHMIl yHIBEPCUTET XapYOBMX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

Micueanaxo;perHﬂ: ByJI. Bonmogumupceka, 68, m. Kuis, Kuiscbka 06:1., 01601, Ykpaina

dopma ByracHoCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10

BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0C00H: HanioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

Micuesnaxo,rm(eﬂnﬂ: 01601, m. Kuis, 33, Bys1. Bomogumupceka, 68

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.33.29

Tema gucepranii:
1. YoockoHaneHHs TeXHOJIOTI XJ1i600y1I04HNUX BUPOOIB, 30araueHUX KapOTUHOBMiICHUMU OBOYEBHMMU [TOPOLIKAMH.

2. The improvement of technology of bakery products enriched by vegetable powders with a carotin.

Pedepar:

1. Inceprarist npucBsYeHa YIOCKOHAJIEHHIO TEXHOJIOTI] XJ1i600y109HNX BUPOOiB, 30araueHnx KapOTUHOBMICHUMU
OBOYEBMMMU MTOPOLIKAMM, 3 METOIO HaJIaHHS BUPOOAM 03[J0pPOBYMX BIACTUBOCTEN. [JOBEIEHO OLiIBbHICTD
3aCTOCYBaHHS KaPOTMHOBMICHMX ITIOPOLIKIB B IKOCTi 30aradyBadyiB Xj1i600yJ104HKUX BUPOOiB 6i0JIOTIYHO aKTMBHUMU
pedyoBrMHaMU. BuB4yeHO nepeodir 6i0xiMiuHMX Ta MiKPO6iOIOTiYHUX MPOLIECIB B TiCTi. JOCIiIP)KEHO CTPYKTYPHO-
MeXaHiyHi BJIaCTUBOCTI TicTa 3 MOpOIKaMU. BinMidyeHO yIOBiIbHEHHS Y€pPCTBIHHS XJIiOHUX BUPOOIB 3
KapOTMHOBMICHMMMU NOPOIIKAaMU B ITpolLieci ix 36epiraHHs. JloBesieHo, 10 JOCIiIKyBaHi IOPOIIKY 36arayyoTh
BMPOOY KAPOTUHOM, IEKTYHOBUMU PEYOBMHA, BiTaMiHamu rpynu B Ta E, miHepanbHuMu pedyoBuHamu. Po3po6iieHo
Ta 3aTBEPJKEHO PELeNTypH Ta TEXHOJIOTI4HI iHCTPYKLi] 10 BUPDOOHULTBY XJIi611iB rap6y30BUX Ta XJi6I[iB OCIHHIX.
YI0CKOHaJIeHa TEXHOJIOTIS alpo60BaHa Y BUDOOHMYMX YMOBAX Ta 3axulleHa nateHTamu Ykpainu. Cdepa

BMKOPHMCTaHHS OTPMMAaHUX PE3yJIbTaTiB - XapuoBa IIPOMUCIIOBICTb, rajly3b - XJi00NeKapChKa.

2. Dissertation is dedicated to the improvement of technology of the bakery products enriched by vegetable
powders with a carotin, with the purpose of giving to the wares of health properties. Expedience of application of



powders is led to as enriched of bakery products wares biologically by the active matters. Motion of biochemical
and microbiological processes in a test is trained. Structural-mechanical properties of test with powders are
explored. Deceleration is marked becomes hardened bread wares with carotin powders in the process of their
storage. It is led to, that the explored powders enrich wares by a carotin, pectin the matter, by the vitamins of
group B and E, by the mineral matters. Are developed and ratified compounding and technological instructions on
production of new bakery. The improved technology is approved in production terms that protected by the
patents of Ukraine. The sphere of the use of the got results is food retail industry, industry is a bakery.
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