O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0502U000246

Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 26-06-2002

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. IToroxxux MukoJsia IBaHOBUY

2. Pogozhikh Nicolay Ivanovich

KBasmigikamis:

InenTudikarop ORCHID ID: He sactocoyerbcs
Bup, pucepranii: nokrop Hayk
AcnipaHTypa//IOKTOpPaHTypa: Hi

IIIndp HayKoBOi ceniaJabHOCTI: 05.18.12

Ha3zBa HayKoBOi creniaJbHOCTI: [Tpoyecu Ta 061aHaHHS XaPYOBUX, MIKPOGIOIOTiYHNX Ta

apmMaieBTUYHUX BUPDOOHUIITB

T'asmy3sp / ranysi 3HaHB. He 3aCTOCOBY€ETbCS

OcBiTHBO-HayKOBa IIporpama 3i creniaJbHOCTI: He 3acTocoByeTbcs

Jara 3axHcTy: 04-06-2002

CrneniaJbpHICTh 3a OCBITOXO: 0116

Micue p060TI/l 3a06yBaqa: XapKiBCbKa JeprKaBHa akaZieMist TEXHOJIOrI Ta opraHisalii xapuyBaHHs
Kopg 3a €IPIIOY: 01566330

Micue3Haxoa KeHHs: 61051, m.XapkiB, Bys.KioukiBchka 333

dopma ByracHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs



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: XapKiBCchbKa Jiep>kaBHa akafleMis TEXHOJIOTI] Ta opraHizariii
Xap4yyBaHHS

Kopg, 3a € IPIIOY: 01566330

Micue3HaxoaKeHHs: 61051, m.Xapkis, Bys.Kioukiscbka 333

dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio

Mosga guceprarii:

Koau TemaTHYHHUX PYOPHK: 65.13.19

Tema gucepranii:

1. HaykoBi OCHOBU Teopii Ta TeXHiKY CyLIiHHS Xapu0BOi CUPOBUHU § MaCOOOMIHHUX MOTYJISX

2. Scientific bases of theory and drying techniques of food raw materials in masstransfer modules

Pedepar:

1. O6'eKT - mpoLecC CyLliHHS Xapy0BOi CHPOBMHU; MeTa- pO3po0OKa Teopii, 3a sIKOI0 BU3HAYAIOThCS paljioOHaIbHI
PEXMMU CYLIiHHSI CUDOBUHM Y MACOOOMIHHMX MOJYJISIX T2 PO3PaxOBYIOThCS allapaTty AJ1s iX IPaKTUYHOI peaisalii;
METOJM - OPUTiHAJIbHI, CTAaHJAPTHI Ta aHAJIITUYHI; HOBU3HA - BIleplle PO3PO6JIEHO Ta JOBELEHO (Pi3UUHYy MOJEIb
IIPOLIECiB TENJIOMAacOOOMIHY IpU CYLIiHHI XapuOBOi CUPOBUHU § MAaCOOOMIHHUX MOJYJISIX T2 PO3POOJIEHO HOBI TUIIN
arapariB [171 CyLIiHHS; pe3yJbTaTy - pO3p0o06JIeHO IPUHIUIIOBO HOBUM €HEPro3oepiralounii Crocio CyuiHHs

Xap‘IOBOi CUPOBUHMN; BIIPOBA/IPKEHO CYIIAPDKU OJIA Cl)epMepCbKI/IX TOCIIOOAPCTB; T'aJly3b — Xap40Ba l'IpOMI/IC.TIOBiCTb.

2. The object is drying process of food raw materials; the aims is theory elaboration, on which determine the
rational drying routines of food raw materials in masstransfer modules and calculate the vehicles for their practical
realization; the methods are original, standard and analytic; the novelty in the first time worked up and proved
physical model of processes of heatmasstransfer attached to drying of food raw materials in masstransfer modules
and created new vehicles types for drying; results is worked up principled new safe of energy drying method of



food raw materials; has been inculcated the dryers for farmers' economies; the field is food industry.
Jep>kaBHHH peecTpaniliHuil Homep JiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:

CrpareriyHuil NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:

ITizcyMKH BOCTiI>KEeHHS:

Iy6sikaii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasiIbHO-€KOHOMIYHA CIIPSIMOBAHICTh:

OxoponHi gokymeHTH Ha OIIIB:

BrnpoBaaykeHHs pe3yJIbTaTiB AHcepTalii:

3B'A130K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KepPiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. I'pymun M.O.
2. Grishin M.A.

KBasigikanis: 1.1.1., 05.18.13

InenTudikarop ORCHID ID: He sactocosyerbcs
JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoAKeHHSI:

dopma BiracHoCTi:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BimomocTi npo odimiiHuX OTIOHEHTIB Ta pelleH3€HTiB
OdiuiiiHi OIOHEHTH

BiacHe IIpizBuie Im'sa ITo-6aTbKOBI:

1. Cuexkin 10.0.

2. CHexkin 10.0.

KBasigikanis: 1.1, 05.18.12

InenTudirkarop ORCHID ID: He 3actocoyerbcs



JoparkoBa iHdpopmamnist:

TloBHe HaliMEeHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. bypzo O.I.
2. bypgo O.I.

KBasmigikamis: n.1.1., 05.18.12

InenTudirkarop ORCHID ID: He 3actocoyerbcs
HoparkoBa indopmamnist:

IloBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasstiHHS:

ImentTudikarop ROR: He zacrocoyerbcs

BaacHe IlpizBume Im's I10-6aTbKOBI:
1. ®okin B.C.
2. QokiH B.C.

KBasigikamis: 1.1, 05.17.08

InenTudikarop ORCHID ID: He sactocoyerbcs
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTu



VIII. 3akr04Hi BimoMocTi
BiiacHe IIpi3Buie Im'sa I1o-6aTbKOBI
TOJIOBH pagu

BaacHe IlpizBuiie Im's ITo-6aTbKOBI
rOJIOBYIOYOTO Ha 3acCifiaHHi
BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTpartop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZITIOBiZaJIbHUM 3a PEECTpalLilo HayKoBOi

OisIJIbHOCTI

HennnyeHko I'.B.

HeniHuyeHko I'.B.

FOpuenko T.A.



