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1. T'aBpromenko Kareprnna OnexkcangpiBHa

2. Havriushenko Kateryna O

KBasmigikamis:
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Micue po6oTH 34,00yBava: HaujonanbHuil TEXHIYHMIA yHiBEpCUTET "XapKiBCbKUIA TIOMITEXHIYHMIA iHCTUTYT"
Kopg 3a €IPIIOY: 02071180

Micue3Haxoa>KeHHS: By Kupnuyosa, 6y7. 2, M. Xapkis, XapkiBcbkuii p-H., Xapkiscbka 0651, 61002, Vkpaina
dopma By1acHoOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS



I11. BizomMocTi mIpo aucepraiiiro
Iudp cnenianizoBaHoi BYEHOI pagH (pa30Boi Creniaai3oBaHOi BY€HOI pagu):. [1d 64.050.049

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOHM: HaujoHanbHuMil TEXHIYHMIA YHiBEpCUTET "XapKiBChKUIA

MOJIITEXHIYHUN IHCTUTYT"

Kopg 3a €IPIIOY: 02071180

Micue3Haxoa>KeHHS: By Kupninyosa, 6yx. 2, M. Xapkis, XapKiBcbKuii p-H., XapkiBcbka 0651, 61002, Vkpaina
dopma BaacHOCTI:

Cdepa ynpaBitiHHS: MinictepcTBo oCBiTH i HayKu YKpainu

InenTugikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

IV. BizomocTi n1po nmiznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BUKOHaHO JHUCEPTALil0

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOHM: HaujoHanbHuil TEXHIYHMIA yHiBEpCUTET "XapKiBChKUIA

MOJIITEXHIYHUN IHCTUTYT"

Kopg 3a €IPIIOY: 02071180

Micue3Haxoa>KeHHS: By Kupninyosa, 6yx. 2, M. Xapkis, XapKiBcbKuii p-H., XapkiBcbka 0651, 61002, Vkpaina
dopma BaacHOCTI:

Cdepa ynpaBitiHHS: MinictrepcTBo ocBiTH i HayKu YKpainu

InenTudgikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

V. BimoMocTi npo gucepraniio
MoBga gucepraiiii:
Koau TemaTHYHHUX PYOPHK: 65.33.35, 65.65.33

Tema gucepranii:
1. HoBi MmopngikoBaHi )XvpH [J151 KOHIATEPCbKUX BUPOOiB. T€XHOJIOTIS, BI1aCTUBOCTI, BUKOPUCTAHHS

2. New modified fats for confectionery products. Technology, properties, application.

Pedepar:

1. O6’eKT mOCTiIKEHHS — TEXHOJIOTiS1 HOBUX MOIM(PIKOBAaHUX KUPIB 17151 KOHOUTEPCbKUX BUPOGiB. [Ipenmer
IOCJTIiI)KEeHHSI — TEXHOJIOTYHi MapaMeTpu npolecy erepudikauii Ta aMoH0i3y; Piznko-XiMivHi, MiKpo6ioJIOTiuHi,
6ioxiMiuHi BJaCTMBOCTI HOBUX MOAM(DIKOBAaHUX XMPIB. [lucepTaliiiHy po60Ty NPHCBSIY€HO BUPIIIEHHIO aKTyaJIbHOI
Ipo6JsieMU — CTBOPEHHIO J151 KOHAUTEPCHKOI IPOMUCIIOBOCTI MO (PIKOBAHUX SKUPIB, SIKi I03UTHUBHO BIIJIMBAIOTh HA
3/10POB’Sl JIIOIVUHY i MOKYTbh BUPOOJISITUCS 3 BITUYN3HSHOI CUPOBUHU. B mucepTaniiiHiii po6oTi BUCBiT/IEHO
IIPUHLMIIOBO HOBUM MiJXif N0 3OPOBOT0 XapuyBaHHsI JIIOJVHY, 110 I'PYHTYETbCS Ha 3MiHi pOpMU NMOXiTHUX XUPHUX

KUCJIOT, SKi HAIXOISTh 10 PallioHy, 3i CKIaAHUX €(ipiB TPbOXaTOMHOTO CIIMPTY - IJILEPUHY Ha eipu



OJJHOATOMHOTO CIIMPTY — €TaHoy. Takui migxif, J03BOJIsI€ CTBOPIOBATH HOBI MOAM(DIKOBaHI )XUPU 3 BUOIPKOBUM
HAb0OpPOM 6€3MEeYHNX Ta KOPUCHUX JJIs1 JIIOAVHY XUPHUX KUCIIOT. [1py 11bOMY MOKPALLYIOTHCS TEXHOJIOTIUHI
BJIACTUBOCTI, 1110 MTPeIIBSIOTHCS 10 MONIUGDIKOBAaHUX XUPIB, 30KpeMa B KOHAUTEPCHKiN TPOMUCTIOBOCTI.
Po3po6s1eHO yI0CKOHANIEHY TEXHOJIOTIO, 8 TAKOXK TEOPETUYHO Ta €EKCIIEPMMEHTAJILHO OOI'PYHTOBAHO JOLi/NIbHICTh
BUKOPUCTAHHS Y CKJIa/li KOHIUTEPCbKUX BUPOOIB HOBMX MOIM(PIKOBAHUX KUPIB — €TUI0BUX e(ipiB CTeapUHOBO]
KMCJIOTY Ta HATPi€BOI COJIi PULIMHOUIIIILMHY, SOCIIKEHO iX BJIACTUBOCTI Ta 3aIIPOIIOHOBAHO HIJISIXU

BUKOPUCTaHHH.

2. The object of research - the technology of new modified fats for confectionery. The subject of research -
technological parameters of the esterification and amonolysis process; physicochemical, microbiological,
biochemical properties of new modified fats. The dissertation is devoted to solving a topical problem - the creation
of modified fats for the confectionery industry, which have a positive effect on human health and can be produced
from domestic raw materials. The dissertation covers a fundamentally new approach to healthy human nutrition,
based on changing the form of derivatives of fatty acids that enter the diet, from esters of trihydric alcohol -
glycerin to esters of monohydric alcohol - ethanol. This approach allows you to create new modified fats with a
selective set of safe and useful fatty acids. This improves the technological properties of modified fats, particularly
in the confectionery industry. Advanced technology has been developed, as well as theoretically and
experimentally substantiated the feasibility of using new modified fats in confectionery products - ethyl esters of
stearic acid and sodium salt of ricinoylglycine, their properties have been studied and ways of use have been
proposed.
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Kopg 3a €IPIIOY:
Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

Imentudikarop ROR: He zacrocoyerbcs

CeKTop HayKH: He 3aCTOCOBYETHCS

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

1. JleBuyk IpuHa BosmogumupisHa
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Cdepa ynpasiiHHSL:

InenTudikarop ROR: He zacrocosyerscs
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InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

Penensentu

Baacwue IlpizBume Im's Ilo-6aTbKOBI:
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dopma BiTacHOCTI:
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InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

Baacue IlpizBumie Im's Ilo-6aTbKOBI:
1. IliBeHs OneHa MukosaiBHa

2. Piven Olena Mykolayivna

KBasigikamis: 05.18.06
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VIII. 3aKkJII04Hi BiZOMOCTi

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

TOJIOBH pajgu

Hekpacos [1aBno OnekcaHgpoBray



Baache IlpizBuiie Im's ITo-6aTbKOBI

TOJIOBYIOYOTO Ha 3acCiiaHHi

BignoBigasibHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeecTpaTtop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 32 peECTpallilo HAayKOBOIi

OisSIIBHOCTI

Hexpacos Ilasyio Osiekcannposuy

IOpuenko T.A.



