O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeP: 0409U005556
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpaunii: 01-12-2009

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. [TnBoBaposa Oubra [1aBniBHA

2. Pyvovarova Olga Pavlivna

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: 04-11-2009

CreniaJbHICTh 32 OCBIiTOO: 8.091711

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: 65.53.35

Tema gucepranii:
1. TexnoJorist HaniB(abpUKaTiB pECTPYKTYPOBAaHMX HA OCHOBI II€YEPULb

2. Technology of restructuration semi-prepaid foods on the champignons basis

Pedepar:

1. O6'eKT mOCHiIKEHHS -~ TEXHOJIOTis HamiB(pabprKaTiB peCTPYKTYpPOBAHMX HA OCHOBI ITeYepulib; METa IOCIIiI>KeHHS
- HayKOBe OOTPYHTYBaHHS Ta po3po0Ka TexHoJIorii HaniB(abpuKaTiB peCTPyKTYpPOBaHMX Ha OCHOBI IIe4epULb,
BM3HAUYEHHSI YMOB Ta 3aKOHOMIPHOCTE! OTPMMAaHHS CTPYKTYPOBAaHUX CMCTEM Ha OCHOBI ajIbriHaTy HATPilo Ta
MaJIOPO3YMHHOI COJIi cybdaTy Kasbliilo; METOAY TOCIIIKeHHS -~ aHAMITUYHi, Gi3Ko- XiMiYHi, OpraHOoJIeNTUYHi,
MiKpOO6i0JIOTiyHi, METOIM CUCTEMHOIO aHai3y, [IJIaHyBaHs eKCIIepUMEHTAJIbHUX POOIT Ta MaTeMaTUYHOTO
MOJIEJIIOBAaHHS; TEOPETUYHI Ta IPAKTUYHi pe3yJIbTaTH - BCTAHOBJIEHO 3aKOHOMIPHOCTI reJIeyTBOPEHHSI CUCTEMU
"aJIbriHaT HATPIIO - CyabQaT KaJbllilo - BOJA", pO3p0O06JIEHO TEXHOJIOTIIO Ta PELENTYPHMN CKIa HaniB(pabpuKarTiB
PECTPYKTYPOBAHMX HAa OCHOBI IIe4epullb, BUBHAYEHO OCHOBHI [TIOKa3HUKY SIKOCTi Ta 6€311e4YHOCTi ¥ 3aKOHOMIpHOCTI
iX 3MiHU y TEXHOJIOT{YHOMY IIOTOLLi; HOBU3HA - AOCJIIPKEHO (PYHKIIOHAJIbHI BIaCTUBOCTI IeJlIeyTBOPIOI0Y0i CUCTEMU
"aJIbriHaT HaTPIlO - CyJbQaT KaJbllilo - BOAA", yCTAHOBJIEHO 3aKOHOMIPHOCTi OTPMMaHHS TOMOT€HHUX TeJliB
aJsIbriHaTy KaJbLil0 METOLOM BHYTPIIIHBLOTO IeJIeyTBOPEHHS 13 3aJaHMMU CTPYKTYPHO-MEXaHIYHUMU Ta

rizporHaMiYHMMU [TIOKa3HMKaMU, HAYyKOBO OGTPYHTOBAHO TE€XHOJIOTi0 HamiB(abpUKaTiB peCTpyKTypOBaHUX Ha



OCHOBI revyepuib; yIIpoBaJsKE€HO B 3aKjlalaX pECTOPAHHOI'O roCIIogapCTBa; rajly3b - Xap4ioBa HPOMI/ICJIOBiCTb i

3aKJIa[il PECTOPaHHOrO TOCIIOAPCTBA.

2. The object is the technology of restructuration semi-prepaid foods on the champignons basis; aim - scientific
substantiation and elaboration of technology of restructuration semi-prepaid foods on the champignons basis,
establishment of the conformities of structure formation the system "sodium alginate - calcium sulfate - water”;
methods - analitical, physicochemical, organoleptic, microbioligical, methods of the system analy- sis, planning
and mathematical modelling; theoretical and practical results - are established the conformity of gelling the
system "sodium alginate - calcium sulfate - water”, technology and prescription composition of restructuration
semi-prepaid foods on the champignons basis are developed, main indexes of its quality and safety as well their
changes in the technological stream are determined; novelty - the conformities of structure formation the system
"sodium alginate - calcium sulfate - water" are scientifically induced, are established the conformities of gel-
formation with set structural-mechanical and hydrodynamical characteristics, the technology of restructuration
semi-prepaid foods on the champignons basis is scientifically proved; are inculcated at the restaurants; branch -
food retail and restaurants.
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VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA /KEPiBHHUKIB (KOHCYJIbTAaHTA)

BaacHe IlpizBume Im's I10-6aTbKOBI:
1. 'punyeHko Osbra OsekciiBHa

2. Grynchenko Olga Olexiivna

KBasigikanis: n.r.u., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetses
JoparkoBa indpopmamnis:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoaKeHHS:

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. KpaBuenko Muxaitno ®enoposuy

2. KpaBuenko Muxaiino QenopoBuy
KBasigikanis: n.r.u., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa iHdpopmamist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHS:

dopma ByracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. CnameBa AniHa BgyecnaBiBHa

2. CnameBa Anina BayeciaBiBHa

KBasidikamis: k.r.u., 05.18.16

Imentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdpopmamist:

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

Micue3HaxoaKeHHS:

dopma ByTacHOCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3ak1104Hi BiZoMOCTi

BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBi

TOJIOBH pajgu

Yepesko OsnekcaHap IBaHOBUY



BaacHe IlpizBumie Im's ITo-6aTbKOBI
TOJIOBYIOYOTO Ha 3acCiiaHHi
BignoBigasibHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeecTpaTop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peEeCTpallilo HAayKOBOIi

OisSIIBHOCTI

Yepesko Onexcangp [BaHoBUY

IOpuenko T.A.



