O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0821U100946
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 26-05-2021

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. 'aBpromenko Kareprnna OnexkcangpiBHa

2. Havriushenko Kateryna O

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bupg, pucepranii: nokrop dinocodii
AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIIndp HayKoBOi cHIeniaIbHOCTI: 181

Ha3zBa HayKoBOIi CIeniaJIbHOCTI: Xap4oBi TexHOOTii

T'anyss / ranysi 3HaHb!

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jara 3axHcTy: 19-05-2021

CnenianbHICTD 32 OCBiTOXO: 181 XapuoBi TexHOMOTii

Micue po60oTH 34,00yBava: HaujoHanbHuil TEXHIYHMIA YHiBEpCUTET "XapKiBCbKUIA TIOJITEXHIYHMIA iHCTUTYT"

Kopg 3a €IPIIOY: 02071180

Micue3Haxoa>KeHHS: By/. Kupninyosa, 6y7. 2, M. Xapkis, XapkiBcbkuii p-H., XapkiBcbka 061, 61002, Vkpaina

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
Iudp cnenianizoBaHoi BYEHOI pagH (pa30Boi Creniaai3oBaHOi BY€HOI pagu):. [1d 64.050.049

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOHM: HaujoHanbHuMil TEXHIYHMIA YHiBEpCUTET "XapKiBChKUIA
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IV. BizomocTi nipo nmiznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BUKOHaHO JHUCEPTALil0

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HaujoHanbHuil TEXHIYHMIA yHiBEpCUTET "XapKiBChKUIA

MOJIITEXHIYHUN IHCTUTYT"

Kopg 3a €IPIIOY: 02071180
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V. BimomocTi npo gucepraniio
Moga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.33.35, 65.65.33

Tema guceprauii:
1. HoBi MonudikoBaHi >Kupu 11711 KOHAUTEPCHKUX BUPOOGiB. TeXHOIOTis, BIaCTUBOCTI, BAKOPUCTAHHS

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

Pedepar:

1. O6’eKT HOCIiI)KEHHS — TEXHOJIOTiSI HOBUX MOIM(IKOBAHMX XXUPIB 1J1s1 KOHAUTEPCbKUX BUPOOiB. [Ipenmer
IOCJIiZIPKEHHS — TeXHOJIOTiYHI TapaMeTpu npouecy etepudikalii Ta aMoHoJ1i3y; Pi3nKo-xiMivyHi, MikpobiosorivHi,
6ioxiMiuHi BaCTMBOCTI HOBUX MOAM(DIKOBaHUX KUPIB. [JucepTaliiiHy po60Ty PHCBSIYE€HO BUPIIIEHHIO aKTyaJIbHOI
Ipo6J1eMU — CTBOPEHHIO 17151 KOHAUTEPCHKOI IPOMHUCIIOBOCTI MOIM(PIKOBAaHUX JKUPIB, Ki MO3UTUBHO BILJIMBAIOTh HA
3[10POB’Sl JIIOJVHY i MOXKYTb BUPOOJISITUCS 3 BITUM3HSIHOI CUPOBUHU. B nucepralliiiHiii po60Ti BUCBITIEHO
IIPUHLIMIIOBO HOBUH MifXi[l 10 3M0POBOTr0O Xap4yyBaHHS JIIOAVHMY, 10 IPYHTYETbCS HA 3MiHi (POPMU MOXiZHUX KUPHUX
KUCJIOT, IKi HaIXOJSTh 10 pallioHy, 3i CKIaAHUX e(ipiB TPbOXaTOMHOTO CIIMPTY — IJillepuHy Ha edipu
OJJHOATOMHOTO CIIMPTY — e€TaHoy. Takui nifgxif, [03BOJIs€ CTBOPIOBATH HOBI MOAM(IKOBaHI XXUPU 3 BUOGIPKOBUM
HAbOpPOM 6e3MeYHNX Ta KOPUCHUX JJIs1 JIIOAVHY XUPHUX KUACIIOT. [1py 1[bOMY MOKPALLYIOTHCS TEXHOJIOTIUHI

BJIACTUBOCTI, IO NPT IBISIIOTHCS 10 MONINGIKOBAHUX XUPIiB, 30KpeMa B KOHAUTEPCHKIN TPOMUCTIOBOCTI.



Po3p0o6s1eH0 yIO0CKOHATIEHY TEXHOJIOTI0, 2 TAKOX TEOPETUYHO Ta €KCIIEPUMEHTaIbHO OOI PYHTOBAHO JIOLi/IbHICTD
BHUKOPHUCTaHHS y CKJIafli KOHAUTEPChKUX BUPOOiB HOBUX MOAN(IKOBAHUX XUPIB — eTuIoBUX edipiB cTeapuHOBOi
KUCJIOTY Ta HATPi€BOi COJIi PULIMHOUIIILMHY, JOCJIIKEHO iX BJIACTUBOCTI Ta 3alIPOIIOHOBAHO HIJISXU

BUKOPUCTAHHA.

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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VIII. 3aKkJII04Hi BiZoOMOCTi
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TOJIOBH pajgu

BaacHe IlpizBuiie Im's ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acCiiaHHi

BignoBigasbHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeectpaTtop

Hekpacos I1aBio OnekcaHnpoBray

Hexpacos IlaByio Osiekcannposuy
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