O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI
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Oco006J1uBi TO3HAYKH: BinKpura
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I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. lnnayuk Bonomumup @Genoposud

2. Yalpachik Vladimir Fedorovich

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
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AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIIndp HaykoBOi ceniaIbHOCTI: 05.18.03
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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYEHOI pagH (pa30Boi CIeliai30BaHOi BYE€HOI pagH): [ 67.052.02
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: TaBpilichka Jiep’KaBHa arpOTEXHIYHA aKaJeMist
Kog, 3a €EJIPTIOY: 00493698
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Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO arpapHoi NOIITUKK YKpaiHn

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHX PYOPHK: 68.35.71

Tema gucepranii:
1. OnTuMmisanist TEXHOIOTii 3aMOPOXKyBaHHS 6aKJlakaHiB

2. The Technology optimization of aubergine freezing

Pedepar:

1. O6'eKT mOCHiIsKeHb ~ TEXHOJIOTIYHUH IIPOIIeC TPHUBAIOro 36epiraHHs i mepepobKu 1IoiB 6akIaxkaHiB. MeTa
IOCJTiIKEeHHS - YO,O0CKOHAJIEHHS TeXHOJIOTii HU3bKOTEMIIEPATyPHOTI'O 3aMOPOXKyBaHHS, TPUBAJIOTO 30€piraHHs,
Inedpocralii Ta nepepooKy Ha OCHOBI 3MiHU SIKOCTI IVIOJiB 6aKkjaXkaHiB. Biepie B ymoBax MiBIHS YKpaiHX HAyKOBO
OOI'PYHTOBAHA OLiHKA IJIOA1iB 6aKjIakaHiB cOPTY "AjiMa3" Ha NPUAATHICTb 4,0 HU3bKOTEMIIEPATYPHOTO
3aMOpoxKyBaHHs. ONITUMI30BaHi pe>kxnMU 3aMOPO>KYBaHHs i AedpocTallii I1oziB 6aknakaHis. EkcriepuMmeHTanbHi
IOCJIiIKeHHSI IPOBOAUIINCS 3 BUKOPHCTAHHSIM aKTUBHUX €KCIIEPUMEHTIB, PE3YJIbTATH SIKUX 00pOOIISIACS
METOJaMU MAaT€MATUYHOI CTATUCTUKHU, PETPECIMHOTrO i KOPEJISILIMHOrO aHali3iB. PO3p06J1eHO TEXHOJIOTIYHY
iHCTPYKLiIO 3 BUPOOHUIITBA OaKia’kaHa 3aMOPOXKEHOTO0, SIKa YIIPOBaKeHa Ha MesliTonoIbCbKOMY MifIIPUEMCTBI
"Arpornpomcepsic”. ['asy3b BUKOPUCTaHHS - IepepOOHi NMiANpueMCTBa.

2. Object of research - technological process of long storage and processing of fruits of eggplants. The purpose of
research - improvement of technology of freezing, long storage, freezing and processing on the basis of change of
quality of fruits of eggplants. For the first time in conditions of the south of Ukraine the estimation of fruits of



eggplants of a grade "Diamond" on suitability to freezing is scientifically proved. Modes of freezing of fruits of
eggplants are optimized. Experimental researches were carried out(spent) with use of active experiments which
results were processed by methods of mathematical statistics and correlation analyses. The technological
instruction on manufacture of an eggplant frozen which is introduced on enterprise "Agropromservis " is
developed. Area of use - processing enterprises.
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PeuenseHTu
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roJIOBYIOYOrO Ha 3aciJaHHi

BignoBigasibHHUI 3a MiATOTOBKY

00JIIKOBHX JJOKYMEHTIB

PeecTparop

Capibekos I'.C.

Capi6ekos I'.C.
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BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko T.A.

JisiIbHOCTI




