O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0400U001326
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 24-05-2000

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. FOxiveBa Ousbra [leTpiBHa

2. Yudicheva Ol'ga Petrivna

KBasmigikamis:

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

IIIndp HayKoBOi cHIeniaIbHOCTI: 05.18.15

Ha3Ba HayKoBOi CcIeniaIbHOCTi: ToBaAPO3HABCTBO XapYOBHUX IPOAYKTIB

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JaTa 3axHcCTy: 28-04-2000

CreniaJbHICTh 32 OCBIiTOIO: 1733

Micue po60oTH 34,00yBaya: [1o/TaBCbKuMii KOONIEPATUBHUI IHCTUTYT

Kopg 3a €IPIIOY: 01597997

Micuesnaxo,szeHHa: 36000, YkpaiHa, [Tonrasa, Bys. KoBans, 3

dopma BaacHOCTI:
Cdepa ynpaBiiHHSA: Yxooncminka

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

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOM: JIbBiBCbKa KOMEPLiHA akageMmis

Kopg 3a € IPTIOY: 01597980

Micue3Haxoa>KeHHs: 79005 m.JIbBiB By Tyran-Bapanoscbkoro, 10

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepCTBO 30BHIIIHNX €KOHOMIYHMX 3B'3KiB i TOPriBJli YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.53.37

Tema gucepranii:
1. ToBapHi BacTUBOCTI (PepMEHTOBAHUX i MADMHOBAHMUX KabayKiB Ta IaTUCOHIB

2. Commodity properties of fermented and marinated squashes and patysones

Pedepar:

1. ®epmeHTOBaHi i MaprHOBaHi Kabayky Ta MaTUCOHU. HayKoBO 0OrpyHTYBaTU POPMYBaHHS SIKOCTEN
(epMEeHTOBAHOI i MApMHOBAHOI MPOAYKILii 3 KabauKiB Ta MaTUCOHIB Pi3HUX OOTAHIYHUX COPTIB, JaTH ii TOBapO3HABUY
OLIiHKY. MeTogamu focimpKeHHs € Qi3uKo-xiMivyHi, 6i0XiMiuHi, OpraHoJIeNTUYHI, MATEMAaTUYHE MOJIE/IIOBAHHS.
JocnigxeHo xapakrep Qi3nKO-XiMiYHUX Ta MiKp06ioJIoriuHMX NpoleciB npu ¢pepMeHTallii, MapUHYBaHHiI Ta
30epiraHHi; BU3BHaY€HO OITUMAaJIbHI CllIocoby ¢pepMeHTallil, pelenTypy Ta pe>KUMU TeIJI0BOi 0OPOOKU.
[TligTBEpI>KEHO NOLi/NBbHICTh 32aCTOCYBaHHS TaHiHY JJIs1 cTabisi3alLlii KOHCUCTEHLi epMEHTOBaHUX KabauKiB i
natucoHiB. JJocifgHi napTii BIpoBasiKeHo y BUPOOHULITBO 3 COLIiaJIbHOIO Ta EKOHOMIYHOIO €(DEKTUBHICTIO.

BukopucTaHHs - rajy3i KOHCepBHOI IIPOMUCIIOBOCTI Ta FPOMaJICbKOIO Xap4yBaHHSI.

2. Fermented and marinated squashes and patysones. The necessity to scientifically substantiate the quality
formation of fermented and pickled products manufactured from squashes and patysones of various botanic kinds,
to give its commodity value. The methods of research are physical, chemical, biochemical organoleptical,
mathematics model. The character of physical, chemical and microbiological processes is investigated during



fermented, marinated and storage; the optimum ways of fermented, the recipe and modes of thermal processing
are determined. The application of the tannin for the stabilization of a consistence fermented squashes and
patysones of various kinds is confirmed tested. The experiments parties had introduce to practice with social and
economy efficacy. The use - branches of canning industry and public catering.

Jep>kaBHHHM peecTpaniliHuii Homep JiP:

IIpiopuTeTHHI HANIPSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHuii npiopUTETHHH HaNIPSIM iIHHOBaLLiHHOI Jis1JIbHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iy6sikaii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasibHO-€KOHOMIYHA CIPSIMOBAHICTh:

OxopoHHi gJokymeHTH Ha OIIIB:

BrnpoBaaKeHHS pe3yJIbTaTiB AHCEpPTalii:

3B'A130K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacwue IlpizBume Im'a Ilo-6aTbKOBI:
1. Xyk B.A.
2. Kyxk B.A.

KBasidikamis: k.r.u., 05.18.15

Inentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHpopmamnist:

TloBHe HaliMEeHYBaHHS IOPHIHUYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€eHTiB
OdiuiiiHi OIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. OpnioBa H 4.
2. OpsioBa H.A.



KBasigikanis: n.1.1., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyerses
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Yyiiko JI.O.
2. Yyiko JL.O.

KBasidikamis: k.r.u., 05.18.15

InenTudgikarop ORCID ID: He sacrocosyerbcs
JoparkoBa iHdpopmamuist:

IloBHe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KEeHHSI:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi
BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

TOJIOBH pajgu

BaacHe IlpizBuiie Im's ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acCifiaHHi

BignoBigasbHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeecTpartop

HeniHnyeHko I'.B.

Hennnyenko I'.B.



KepiBuuk Bigginy YKpIHTEI wo e
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko T.A.

JisiIbHOCTI




