O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0402U003124
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 31-10-2002

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. JIamenko borpax BitaniiioBuy

2. Lyashenko Bogdan Vitaliyovich

KBasmigikamis:

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

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 3axucrTy: 11-10-2002

CrneniaJpbHICTBh 3a OCBITOO: 7.090221

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. Po3po6ka KOMGiHOBaHOTO MPOLECY Ta IPUCTPOI0 CMAKEHHSI CiYeHUX KyJIiHapHUX BUPOOiB

2. Development of the integrated process and devise of frying chopped culinary products

Pedepar:

1. O6'eKT - IpoLeCc CMa’ke€HHsI CiueHUx KyJjliHapHUX BUpo6iB y ®3C; meTa - po3pobka KOMOIHOBAHOrO IIPOLieCy Ta
IIPUCTPOIO CMAKEHHS CiueHUX KyJaiHapHuX BUP0OiB y ®3C; MeTonu - CTaHJAPTHi; HOBU3HA - BCTAHOBJIEHO OCHOBHI
3aKOHOMIpPHOCTI Temnso- i MacorepeHeceHHs 32 cMakeHHs y O3C, Bu3Ha4eHo aficopOLiliHi BIaCTUBOCTI
Ka6a4yKOBOI'O HAIlOBHIOBAYa, i TEXHOJIOTiUHI oKazHUKM npuctpoto [ICCB-0,2; pe3ynbraTty - po3pobieHo crocio
CMa’K€HHSI CiueHUX KyJliHapHUX BUpo6iB y ®3C, TEXHOIOTIYHMI TPOLIEC BUPOOHUIITBA M'SICOOBOYEBUX KOTJIET,
npuctpin [ICCB-0,2; BIpoBaJyKEHO B MiANPUEMCTBAX Xap40BOI IPOMUCIIOBOCTI Ta TPOMAZICLKOI0 Xap4yBaHHS,;

rasiy3b - TpOMaZicbKe Xap4yBaHHS, XapuoBa IIPOMUCIIOBICTb

2. 3. The object - process of frying copped culinary products in FCE; the aims - development of combined process
and devices for frying copped culinary products in FCE; methods - standard; the new approach lies - are
established of the main regularity heat- and mass-transfer during frying in FCE, the adsorption properties squash
filling material and technological parameters of the device IICCB-0,2 are determined; results - the way of frying of



sans serif culinary hardware products in FCE, manufacturing process of production meat-and-vegetable cutlets,
device IICCB-0,2 is designed; are inserted on firms of a food-processing industry and public catering; the field is -
public catering, food-processing industry

Jep>kaBHHHM peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHu# NpioOpHTETHHUI HAIIPSIM iHHOBaLiHHOI AiSJILHOCTI:
IlizcyMKH AOCIIiAKEHHS:

ITy6osrikamii:

HaykoBa (HayKOBO-TE€XHiYHa) MPOAYKILis:
ConuiasiIbHO-€KOHOMIYHA CIIPSIMOBaHIiCTh:

OxopoHHi goKymeHTH Ha OIIIB:

BrnpoBaaykeHHS pe3yJIbTaTiB AHCEpTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA/KEPiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. Muxainos B.M.
2. Mikhaylov V.M.

KBasmiikamis: k1.1, 05.18.12

InenTudikarop ORCID ID: He 3acrocosyeTscs
JoparkoBa indopmamnist:

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

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

Inentudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€eHTiB
OdiuiiiHi OIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. Caponos B.B.
2. Cadonos B.B.



KBasigikanis: n.r.1., 05.18.12

InenTudikarop ORCID ID: He 3acrocosyerses
JoparkoBa iHdpopmamnist:

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

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. enaxos O.I1.
2. lllensaxos O.I1.

KBastidikamis: k.r.u., 05.18.12

InenTudgikarop ORCID ID: He sacrocosyerbcs
JoparkoBa iHdpopmamuist:

IloBHe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KEeHHSI:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. Tanopes B.I1.
2. lllanopes B.I1.

KBasmigikamis: g.1.1., 05.18.12

InenTudikarop ORCID ID: He 3acrocosyetscs
JoparkoBa indopmamnist:

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

Micue3Haxoa KeHHS:

dopma BaacHoOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs



PeuenseHTu

VIII. 3akir04Hi BimoMocTi
BiiacHe IIpizBuie Im'sa ITo-6aTbKOBI
rOJIOBH pagu

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBi
rOJIOBYIOYOTO Ha 3acCifiaHHi
BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZITIOBiJaJIbHUM 32 PEECTpalLio HayKoBoOi

IisIJIbHOCTI

HenHnyeHko I'.B.

HentHuyeHko I'.B.

FOpuenko T.A.



