O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iIKOBHI HOMep: 0406U004253
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 07-11-2006

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. lapan Jlapuca OsiekcaHapiBHA

2. Sharan Larisa

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIn¢dp HayKoBOi creniaIbHOCTI: 05.18.01

Ha3Ba HayKoOBOi CIIELLiaJIbHOCTI: TexHooris X/1i6oneKapChKUX MPOyKTiB, KOHIUTEPCHKUX BUPOGIB Ta

Xap4YOBUX KOHLIEHTPATIB

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

OcBiTHBO-HayKOBa IIporpama 3i creniaJbHOCTI: He 3acTocoByeTbcs
Jara 3axucTy: 02-11-2006

CnenianpHICTB 32 OCBiTOIO: 7.091 702

Micue po6otu 3a06yBaqa: HanjionanbHui yHiBEpCUTET XapYOBUX TEXHOJIOTIN
Kopg 3a €IPIIOY: 02070938

Micuesnaxo,szeﬂna: 01601, m. Kuis, 33, Bys. Bonogumupcoka, 68

dopma ByracHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

IIudp cnenianizoBaHoi BYU€HOI pagH (Pa30Boi Cleliai30BaHOI BYEHOI pasu). [126.058.04
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 0C00H: HanioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

Micuesnaxo,rm(eﬂnﬂ: 01601, m. Kuis, 33, Bys1. Bomogumupceka, 68

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.33.29

Tema gucepranii:
1. O6rpyHTyBaHHS Ta po3poOKa palioOHaNIbHOI TEXHOJIOTI HoyBaHHS XJ1i600yJI0UHNUX BUPOOiB

2. The rational technology substantiation and development of iodination of bakery products

Pedepar:

1. Inceprariiio prucBsi9eHO OOIPYHTYBAHHIO Ta PO3POOILi palioHaIbHOI TeXHOJIOTII HoAyBaHHS XJ1i606yI09HUX
BUPOOiB. [IpoBe-NeHO NOPIiBHSJIbHY OL[iHKY HEOPTaHIYHUX Ta OPraHiYHUX HOCIIB M0[ly SIK CHPOBUHU
XJIi60NEeKapChbKOTro BUPOOHUITBA 3 YPaXyBaHHSIM HE JIALIE TEXHOJIOTIYHUX, ajle I MeJMKO-0i0JIOTiYHUX Ta
€KOHOMIYHMX aCIeKTiB. [I711 BUBHAYEHHSIM MACOBOi YaCTKHU MOy B HOCISIX i FOTOBMX BUPOOAaX 3aCTOCOBAHO
iHBEPCIHO-BOJIbTAMIIEPOMETPUYHUN METOJ,. JlOCIIKEHO CTYIiHb BTPAT MOAY HAa OKPEMUX CTALisIX
TEXHOJIOTIYHOrO IIPOLIECY IPUTOTYBAaHHS XJ1iba; HA OCHOBI YOT0 YTOYHEHO [I03yBaHHS HOABMICHUX JOOABOK.
JocigKeHo BIUIUB HOCIiB MOy Ha SIKiCTb XJ1i6a, Ha IEpPe6ir MiKpo6ioIoriYHUX, 610XiMIYHUX IPOLECIB y
HaniBdabpukarax, ix CTpyKTypHO-MexaHiuHi Bl1acTuBOCTi. PO3p06sieHO HOpMATUBHY AOKy-MEHTALiI0 Ha NOJOBaHi
XJ1i6006yJ104HI BUPOOH, pO3pax0BaHO COLjalbHO-€KOHOMIYHY €(EeKTHUBHICTb BIPOBAI)KEHHS HOBUX BUJIiB IIPOIYKIIii

Ta JJOBEJEHO B KJIiHIYHMX YMOBAX iX 610J10Ti4HY €(PEKTUBHICTb.

2. The thesis work is dedicated to the substantiation and development of rational technology of iodination of
bakery products. The inorganic salts has been compared with organic transmitters of iodine as raw materials of



bakery. The technologic, medical-biological and economic aspect has been taken into account in this case. The
inversion-voltsamperemetric method used for iodine content determination. The level of iodine losses has been
researched by the steps of bread making; the dosage of inorganic and organic additions have been estimated on
this base. The influence of the iodine transmitters to quality properties of bread and currents of microbiological,
biochemical processes in semi-products and also on their structurally-mechanical properties has been researched.
The technical papers for wide group of bakery products of iodine enriched. The socio-economic efficiency of
introduction of this type of products is calculated. The biological efficiency of developed of bakery products
enriched of iodine has been researched in clinical terms.
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