O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0499U001431
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 03-01-2001

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. YnaTosa OneHa IBaHiBHa

2. Upatova Olena Ivanivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa//IOKTOpPaHTypa: Hi

IIndp HayKoBOi ceniaIbHOCTI: 05.18.16

Ha3Ba HayKoBOIi CIeniaIbHOCTI: TexHOJIOTis NPOAYKTIB Xap4yBaHHsI

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jata 3axHcTy: 28-05-1999

CreniaJbHICTh 32 0CBiTOO: 081100

Micue po60oTH 34,00yBava: XapkiBcbka iep)kaBHa akafIeMist TEXHOJIOTIT Ta opraHizauii xapuyBaHHS

Kopg, 3a €IPIIOY: 01566330

Micue3HaxoO KeHHS: 61051, m.XapkiB, Bys.KioukiBchka 333

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs



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 TemaTHYHHX PYOPHK: 65.53.39

Tema gucepranii:

1. YVoockoHaneHHs TEXHOJIOTii BUPOOHUIITBA COYCiB €EMYJIbCITHOTO TUITY

2. Improvement of technology of production sauces of an emulsive type

Pedepar:

1. Coycu eMyJIbCITHOTO TUITY, HEIOHOT€HHI [IOBEPXHEBO-aKTUBHI PEYOBUHU, XAP aH4YOyca CBIiT/IsIHOro. Haykose
OOrpYHTYBaHHS 1 yIOCKOHAJIEHHS TEXHOJIOTiE Ofep>KaHHS COYCiB €eMYJIbCIHHOTO TUILy, CTabili30BaHMX
€MYJIbTaTOPOM Ha OCHOBI pr6's140ro xupy. XiMmiuHi, pisuko-ximiuHi, Mikpobiosoriusi. Xpomarorpad, I4- i YO-
criekTpodoromeTpu. Oniep>kaHO HEiOHOT€HHi [T0BEpXHEBO-aKTUBHI peYOBMHY Ha OCHOBI KUPY aHYOyCa CBITJISHOTO.
Po3p0o6s1€HO TEXHOJIOTiI0 BUPOOHMIITBA MallOHEe3Y, CTabili30BaHOIO0 OKCUETUIbOBAHUMU SKUPHUMU KUCJIOTaMMU.
Bupo6seHo mociifgHi naprie NponyKTiB, po3po6J1€HO IPOEKT HOPMATUBHOE JoKyMeHTalie. CouianbHa. [pomanceke

Xap4YyBaHHA

2. Sauces of an emulsive type, nonionic surface active substances, fat of an anchovy luminous. A scientific
substantiation and improvement of technology of reception of sauces of an emulsive type stabilized by emulsifying
agent on the basis of fish fat. Chemical, physicochemical, microbiological. A chromatograph, UR- and UV-
spectrophotometers. Nonionic surface active substances are obtained on the basis of fat of an anchovy luminous.



The technology of production mayonnaise stabilized by oxy-ethylated fatty acids is developed. The experimental
crews of products are made, the project of normative documentation is designed. Social. Public catering

Jep>kaBHH peecTpaniiinuii Homep JiP:

IIpiopuTeTHHI HanIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLiHOI AiSJIBHOCTI:
ITiZCyMKH JOCiI>KEHHS:

Iyo6sikarrii:

HayKkoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
Conia;ibHO-eKOHOMIYHA CIIPSIMOBaHiCTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnipoBaakeHHs pe3yJIbTaTiB AHCepTalii:

3B'SI30K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA /KEPiBHUKIB (KOHCYJIbTAHTA)
BaacHe IlpizBume Im's I10-6aTbKOBI:

1. Kpisiu B.C.

2. Kpisiu B.C.

KBasigikanis: n.1.1., 05.18.06
InenTudikarop ORCID ID: He 3acrocosyetses
JopaTrkoBa indpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BinomocTi npo odiniliHuX OIIOHEHTIB Ta PEl€H3E€HTIiB
OdiuiiiHi OIOHEHTH
Baacue IlpizBuuie Im's Ilo-6aTbKOBI:

1. IuBoBapos ILII.
2. IluBoBapos ILIL

KBasigikanis: g.1.1., 05.18.16



InenTudikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHSI IOPHAUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoAKeHHS:

dopma By1acHoCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBumie Im's Ilo-6aTbKOBI:
1. Iemimos .M.
2. lemigos .M.

KBasigikanis: n.1.1., 05.18.06
ImenTudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdpopmamist:

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

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3ak1104Hi BiZOMOCTI

BaacHe IlpizBuie Im's ITo-6aTbKOBI

TOJIOBH pajgu

BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi

TOJIOBYIOYOTO Ha 3acCiaHHi

BignoBigasibHUI 3a HiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

HeniHuyeHkKo I'.B.

Hennuyenko I'.B.



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

JisiIbHOCTI




