O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iIKOBHI HOMeP: 0416U004873
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpamuii: 08-12-2016

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. KoTssap €sreHiit OnekcaHIpoOBUY

2. Evgenii Kotliar Aleksandrovich

KBasmigikamis:

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

IIndp HayKoBOi ceniaIbHOCTI: 05.18.04

HasBa HayKOBo'l' cneniaﬂbHOCTi: TexHoJI0Tist M ICHUX, MOJIOYHUX ITPOAYKTIB i IPOJYKTIB 3 TiipOOGiOHTIB

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jara 3axucTy: 30-11-2016

CreniaJbHICTh 32 OCBiTOO: 8.05170108

Micue po6oTH 34,00yBava: Ozecbka Hal[iOHAJIbHA aKaJIEMisi XaPYOBUX TEXHOJIOTII

Kopg 3a €IPIIOY: 02071062

Micue3Haxoa KeHHS: 65039, m. Ozeca, Bys1. KanaTha, 112

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

IIudp cnenianizoBaHoi BYEHOI pagH (pa30Boi CIeNiaTi30BaHOi BY€HOI pagH): [1.41.088.02
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

IIoBHe HaﬁMeHyBaHHﬂ lOpI/I,ZLH‘IHO'l' 0COOM: Opechbka Hal[ioHAIbHA aKaleMis Xap4YOBUX TEXHOJIOTIN
Kopg 3a €IPIIOY: 02071062

Micue3Haxoa KeHHS: 65039, m. Ozeca, Bys1. Kanatha, 112

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.59.45

Tema gucepranii:
1. VnockoHaneHHs TEXHOJIOTi M'SICHUX MallITeTiB, 30a71aHCOBaHMX 32 )KUPHOKUCJIOTHUM Ta BiTaMiHHUM CKJIaJJOM

2. Improvement of technology of meat pates, balanced by the fatty acid and vitamin content.

Pedepar:

1. Inceprariiio prucBsi9eHO CTBOPEHHIO 36a7IaHCOBAHUX PeLeNITyp M'SICHUX NAIITETIiB MiIBULIEHO] Xap40BOi
I[iIHHOCTI 3 MOJIMNIIEeHUM KUPHOKUCIOTHUM CKJIATIOM i 36arayeHux >KUPOPO3UMHHUMU BiTamiHamu. OTpUMaHO
KOMIIJIEKC JAHUX L0JI0 XapaKTEePHUCTUKU Xap4yoBoi Ta 6i0JI0TiYHOI LiHHOCTI pO3p0O06JIeHUX KYNaXiB POCIMHHUX OJIiH,
617IKOBO->KMPOBUX €MYJIbCIll Ta PELleNTyp M'SICHUX MAIITETiB; HAYKOBO OOIPYHTOBAHA AOLIIbHICTh 3aCTOCYBAHHS
BiTaMiHi30BaHUX KyIa’)KOBAaHUX POCJMHHUX OJIii1 JJIs1 CTBOPEHHSI OiJIKOBO->KMPOBUX €MYJIbCIH, sIKi cTabini3y0Th Ta

YIOCKOHAJIIOIOTH SIKiCHI IIOKa3HUKU MPOJYKTY.

2. The thesis is devoted to the formation of balanced recipes of meat pastes of increased nutritional value with
improved fatty acid composition and enriched with fat-soluble vitamins. There was obtained a data base on the
characteristics of the nutritional and biological value of the developed coupages of vegetable oils, protein and fat
emulsions, and recipes of meat pastes; was given scientific credence of blended fortified vegetable oils applicability
for creation of protein and fat emulsion that stabilize and improve the product quality indicators.



Jep>kaBHHHM peecTpauiiiHuii Homep [iP:

IIpiopuTeTHHH HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
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BrnpoBaaykeHHS pe3yJIbTaTiB AHCEpTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA/KEPiBHHUKIB (KOHCYJIbTaHTA)

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. Tom4in OkcaHa AHaToJIiiBHA

2. Oksana Topchiy Anatolievna

KBasigikamis: x.1.1., 05.18.04
InenTudikarop ORCID ID: He 3acrocosyetscs
HoparkoBa indopmamist:

IloBHe HallMeHYBaHHS IOPHIHNYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasstiHHS:

Imentudikarop ROR: He zacrocoyerbcs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€HTiB
OdiuiiiHi OTIOHEHTH
Baacwue IlpizBumie Im'a Ilo-6aTbKOBI:

1. Jle6cbka Terssna KoHcTaHTHHIBHA

2. Jle6coka Tetgna KoHncranTuHiBHA
KBasigikamis: n.1.1., 05.18.04
InenTudgikarop ORCID ID: He 3acrocosyerbcs

JoparkoBa iHpopmamist:



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

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBuuie Im's I1o-6aThbKOBI:
1. flnyeBa Mapuna OsiekcaHgpiBHa

2. SlHyeBa MapuHa OsiekcaHIpiBHA

KBasigikanis: 1.1, 05.18.04
InenTudikarop ORCID ID: He 3acrocosyetscs
JopaTrkoBa indpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocosyerbcs

PeuenseHTu

VIII. 3aKkJIr04Hi BiZoMOCTi
BiiacHe IIpizBuie Im's ITo-6aTbKOBI
TOJIOBH paju

BiiacHe IIpi3Buine Im'sa ITo-6aTbKOBI
roJIOBYIOYOro0 Ha 3acigaHHi
BignoBigasibHHUI 3a HiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTparop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIOBiZaJIbHUM 3a peecTpallilo HayKOBOi

OisIIBHOCTI

Kanpenbsni Jleonin BiktopoBuy

Kanpenbauy, JleoHizn BikropoBuy

IOpuenko T.A.



