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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
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BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0COOH: XapKiBCbKUii ep)KaBHUIA YHIBEPCUTET XapyyBaHHs Ta TOPTIBJIi
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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 TemMaTHYHHUX PYOPHK: 65.09.01

Tema gucepranii:
1. TexHoJIOTiSI PECTPYKTYPOBAaHUX HaliB(pabpHKaTiB HA OCHOBI pUOHOI CUPOBUHU

2. Technology of the restructured semi products on the basis of the raw fish

Pedepar:

1. O6'eKT - TexHOJIOTii peCTPyKTypPOBaHMX HamliB(abpUKaTiB HA OCHOBI prOHOi CHPOBMHY BHYTPIIIHIX BOJONMHUIII,
OJlEpP>KaHUX LIJISIXOM iOHOTPOITHOTO rejieyTBOPEHHs!; MeToy — (pi3MKo-XiMiuHi, OpraHosenTruyHi, Mikpob6ioJoriuHi,
METOJIM CUCTEMHOTO aHaJli3y, JaHyBaHHS eKCIIePUMEHTAIbHUX POOIT Ta MaTEMATUYHOTO MO/IEJIIOBAHHS; HOBU3HA
- HayKOBO OOI'PYHTOBAHO TEXHOJIOTiI0 pECTPYKTYPOBAHOrO HariB()abprUKaTy MOJIOLOTO ByrPa, BU3HAYEHO MEXaHi3M
YTBOPEHHSI CTPYKTYPH HECTPYKTYpOBaHUX HaIliB(pabpHKaTiB, po3po06ieHO MaTeMaTUYHY MOZEJb [IpoLecy
iOHOTPOITHOTO resieyTBOPEeHHS (aplIeBUX CUCTEM; Pe3yJIbTaTH - PO3PO0JIEHO TEXHOJIOTI peCTPyKTypOBaHUX
HamniBpabpuKaTiB, BU3HAYE€HO OCHOBHI [TOKa3HUKU iX SIKOCTi Ta 6€3I1€4YHOCTI i 3aKOHOMIPHOCTI iX 3MiHU B
TEXHOJIOTIYHOMY I1OTOIli; BIPOBAIKEHO B 3aKJIaZlaX PECTOPAHHOTO IrOCIIONAPCTBA; rajly3b — Xap4uoBa IIPOMMCIIOBICTD
i 3aKy1afyl peCTOPaHHOTO rOCIIOJAPCTBA.

2. Object - technology of the restructured semi products on the basis of the raw fish from inner lakes of the
country received in the way of ionotropic gelation; methods - physical and chemical, organoleptic, microbiological,
methods of the system analysis, planning of experimental works and mathematical modeling; novelty -



scientifically proved technology of the restructured semi products of a young eel, the mechanism of formation of
structure of the restructured semi products is determined, the mathematical model of process ionotropic gelation
of forcemeat systems is developed; results - the technology of the restructured semi products is developed, the
basic parameters of their quality and safety, law of their change in technological stream are determined;
introduced in the enterprises of restaurant facilities; area - the food-processing industry and enterprises of
restaurant facilities.
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