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Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. M'synkoBa Hina IBaHiBHa

2. Myachikova Nina Ivanovna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
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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: 65.53.03

Tema gucepranii:
1. TexnoJiorist HaniB(abpUKaTiB 3 KyJIbTUBOBAHUX I'PUOIB IJIMBA 3BUYAMHA Ta KyJIiHApHOI NIPOyKLii 3 ix

BUKOPUCTAaHHAM

2. Technology of ready-to-cook foods from cultivated Pleurotus Ostreatus mushrooms and culinary products with
their use

Pedepar:

1. O6'eKT - TexHOJIOrii HaniBpaObpUKaTiB 3 KyJIbTUBOBAHUX I'pUbiB ramBa 3BuvariHa (KI'T3) Ta KysliHapHOI NpOAyKIii
(KTI) 3 ix BUKOpPHACTAHHSIM; METa — pO3pOOKa HAyKOBO OOI'PYHTOBAHOI TexHosorii HaniBdabpukaris 3 KI'T3 Ta KII 3 ix
BUKOPUCTAHHSIM; METOJIX — OPTaHOJIENITUYHI, peoJIoTiuHi,(pi3nko-ximMidHi, MaTeMaTUYHOI OOPOOKU
€KCIIEPMMEHTAJIbHUX JIaHUX; HOBU3HA — y3arajbHEHO KOMILIEKC TEXHOJIOTuYHUX BiactuBocrell KI'T3, HaykoBo
OOI'PYHTOBAHO TEXHOJIOTII iX IepepoOKu y HaniBpabpuKaTy; pe3yabTaTd - HAYKOBO OOIPYHTOBAHO TE€XHOJIOTI
HaniBdabpukaris 3 KI'T3 ta KII 3 ix BUKOPUCTaHHSM, BUBHAYEHO OCHOBHI [T0Ka3HUKY iX SIKOCTi Ta 6€31eKH i
3aKOHOMIPHOCTI iX 3MiHU B TEXHOJIOTTYHOMY IIOTOLLi; BIIPOBAIPKEHO B MiANPUEMCTBAX PECTOPAHHOIO rOCIONAPCTBA

(TIPT); rasty3p - Xxap4oBa IPOMUCIOBICTb i I[1PT

2. Object - technologies of ready-to-cook products from the cultivated Pleurotus Ostreatus mushrooms (CPOM)
and culinary products (CP) with their use; purpose - development of the scientifically substantiated technology of



ready-to-cook products from CPOM and CP with their use; methods - organoleptic, reologic, physical and
chemical, mathematical processing of experimental data; novelty - complex of technological properties of CPOM is
generalized, technologies of their processing are scientifically substantiated in ready-to-cook products; results -
technologies of ready-to-cook products from CPOM and CP with their use are scientifically substantiated, basic
indexes of their quality and safety and regularities of their change in a technological stream are defined;
inculcation - in restaurants; branch - food industry and restaurants
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BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. KparHiok Jliogpmuia MukosaiBHa

2. Krajnuk Ludmila Nikolaevna

KBasigikamis: x.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetses
JopaTrkoBa indpopmanist:

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

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:
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VII. BinomocrTi npo odiniliHuX OIIOHEHTIB Ta PELL€H3E€HTIiB
OdiuiiiHi OTIOHEHTH

Baacue IlpizBumie Im's I1o-6aTbKOBI:



1. Ilepeciynnit Muxaitno IBaHOBUY

2. Ilepeciunnin Muxano IBaHOBUY
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BaacHe IlpizBume Im's I1o-6aTbKOBI:
1. THinesuu BikTopist AnbbepTiBHA
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KBasmigikamis: k.1.1., 05.18.16
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PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi
BiiacHe IIpi3Buine Im'sa ITo-6aTbKOBI

TOJIOBH paju

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acigaHHi

BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTparop

YepesBko OnekcaHgp IBaHoBUY

Yepesko OznekcaHnp IBaHOBUY



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

JisiIbHOCTI




