O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeEP: 0405U003954
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 31-10-2005

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. BacunbeBa Onena OsekcanapiBHa

2. Vasil'yeva Yelena Aleksandrovna
KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar 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

JaTa 3axHCTy: 29-09-2005

CreniaJbHICTh 32 OCBiTOO: 7.091711

Micue po6oTH 34,00yBayva: JloHelpKuii AepKaBHUI yHIBEPCUTET EKOHOMIKHM i TOpriBai iM. M. Tyran-

bapanoscbskoro

Kopg 3a €IPIIOY: 01566057

Micue3Haxoa KeHHs: 83050,m. JloHelbK, Bys. CHOBCbKa,31

dopma ByracHOCTI:
Cdepa ynpaBiriHHS: MinictepcTBo ocBiTi YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs



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 0CO0H: J[oHENbKUIl ep)KaBHUIA YHIBEPCUTET €KOHOMIKHM i TOPTiBJi iM.
M. Tyran-bapaHoBCbKOro

Kopg 3a €IPIIOY: 01566057

MicuesnaxomerHﬂ: 83050,m. JonenpK, Bysa. CHOBCbKa,31

dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio

Mosga guceprarii:

Koau TemaTHYHHUX PYOPHK: 65.35.33

Tema gucepranii:

1. Texnosoris HaniBdabpuKaTy Ha OCHOBI TOMiHAMOYpa /1J1s1 COJIOAKMX 30MBHUX CTPaB

2. Technology of half-finished product on the basis of Jerusalem artichoke for sweet whisked dishes

Pedepar:

1. O6'eKT - TexHOJIOrisl HaniB(abpuKaTy Ha OCHOBI TOMiHaMOypa M1 COJIOIKUX 30UBHUX CTPaB; MeTa - TEOPETUYHE
OOIPYHTYBaHHSI Ta pO3p0O0OKa TEXHOJIOTII HaniBpabpUKaTy Ha OCHOBI TOIIiHaMOypa IJ1s1 COJIOIKUX 30MBHUX CTPAB;
MmeTonu - Pi3nko-XiMiuHi, 6i0XiMidHI MiKpO6iONIOTiyHi, OpraHONENTUYHI, METO MAaTeMAaTUYHOTO IJIaHYBAHHS
€KCIIEpMMEHTY Ta MaTeMaTUYHOI 0OPOOKU eKCIlepUMEHTAIbHUX JaHUX 3 BUKOPUCTAaHHSIM KOMII'IOTEPHUX IIPOrpaMm;
HOBHM3HA - BCTAHOBJIEHO 3aKOHOMIPHOCTI IIPOLIECY KMCJIOTHOTO TifpoJlidy NnoJsidpykTraHiB ToniHamoypa,
IiHOYTBOPIOIOYY 3[ATHICTh Ta CTabii3yody [0 TOMiHaMOypa; Pe3yJIbTaTU - BIIPOBAIKEHHS TEXHOJIOTI]
HaniBdabpukaTy Ha OCHOBI TONiHaMOypa Ta COJIOAKMX 30MBHUX CTPAB B MiAIIPUEMCTBAX Xap4yyBaHHSI, BUBHAUYEHO
XapyoBY LiHHICTb BUPOOIiB; JOBELEHO iX KOMIIJIEKCHUI TIOKA3HUK SIKOCTI; Tajy3b - XapuoBa [IPOMUCIIOBICTb i

MiApHEMCTBA PECTOPAHHOTO TOCIOAAPCTBA.

2. The object - technology of half - finished product on the basis of Jerusalem artichoke; aim - scientific
substantiation and development of technology of half - finished product on the basis of Jerusalem artichoke;



methods - standard physico-mathematical, biochemical, microbiological, organoleptic, methods of planning
experiment and mathematical processing of experimental data with the use of computer programmers; novelty -
influence regularities of polyfructans of Jerusalem artichoke in the presence of cornel with accumulation of
fructose; shows the surface activity of influence foamy structure with of increased nutritional value, nutritive value
of foodstuffs is determined; results-developed receipts and technological conditions for production of sweet
dishes on the basis of Jerusalem artichoke; complex quality index is calculated; branch - food industry and
restaurant business.

Jep>kaBHHHM peecTpaniiiHuii Homep [iP:

IIpiopuTeTHHH HANIPSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHu# NpiopHTETHHUI HAIIPSIM iHHOBaLiMHOI AigJILHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iyo6sikaii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasiIbHO-€KOHOMIYHA CIIPSIMOBAHICTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaaKeHHS pe3yJIbTaTiB AHCEpPTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocTi Npo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBumie Im's Ilo-6aTbKOBI:
1. 'nieBu4 B.A.
2. Gnicevich V. A.

KBasidikamis: k.r.u., 05.18.16

ImenTudikarop ORCID ID: He zactocoyerbcs
JonaTkoBa iHdopmarist:

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

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BimomocTi npo odilliiHUX OTIOHEHTIB Ta pelleH3€eHTiB

OdiuiiiHi OTIOHEHTH



Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. lepeciynuit M.1.

2. Ilepeciynmuit M.I.

KBasidikanis: n.1.1., 05.18.16

Imentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdopmamist:

IloBHe HaliMeHYBaHHSI IOPUAHUYHOI OCOOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa ITo-6aTbKOBI:
1. FOgina T.I.
2. Opina T.I.

KBasmigikamis: x.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetses
JopaTrkoBa inHpopmanist:

TloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg, 3a €IPITIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

ImentTudikarop ROR: He zacrocoyerbcs

PeuenseHTu

VIII. 3aKkJIr04Hi BiZoMOCTi
BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi
TOJIOBH pagu

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

rOJIOBYIOYOrO Ha 3acigaHHi

BignoBigasibHuUI 3a MiATOTOBKY

00JIIKOBHX JJOKYMEHTIB

Yepesko O. L.

Yepesko O. L.
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