O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iIKOBHI HOMep: 0401U002062
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpaunii: 05-07-2001

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Kanrina Tetsna BikropiBHa

2. Kaplina Tetyana Viktorivna

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 3axucry: 27-06-2001

CreniaJbHICTh 3a OCBiTOIO: 10.11

Micue po60oTH 34,00yBaya: [1o/TaBCbKuMii KOONIEPATUBHUI IHCTUTYT

Kopg 3a €IPIIOY: 01597997

Micuesnaxo,szeHHa: 36000, YkpaiHa, [Tonrasa, Bys. KoBans, 3

dopma BaacHOCTI:
Cdepa ynpaBiiHHSA: Yxooncminka

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 TemaTHYHHUX PYOpPHK: 65.33.03

Tema gucepranii:
1. Po3po6ka TexHOJIOTii 60pOIIHSHUX BUPOOiB 3 BAKOPUCTAHHSM APDKIXKIB, 110 aKTUBOBAaHi y IepeMiHHOMY

MAarHiTHOMY I10JIi

2. The development of flour foodstuffs technologies using yeast, which was activated by alternating magnetic field.
742

Pedepar:

1. TexHoJIOTiS1 BUPOOHULITBA GOPOLIHSIHUX BUPOOIB Ha aKTMBOBAHUX APDKIKAX. AKTUBALlisl BOJHO-60POLIHSIHO]
cycrneHsii ApDKIKIB y BUXPOBOMY 11api ¢pepoMarHiTHUX YaCTUHOK OGEPTAI0U0ro eJ1eKTPOMarHiTHOTro IepeMiHHOTO
nosisi. Meroau: ¢isuko-ximiuHi, Mikpo6ioJioriysi. BcTaHOBIEHO ONTMMAJIbHUN BMICT 60OPOIIHA y CepeloBUIIi
aKTUBallii Ta ONITUMi30BaHi MapameTpu npouecy y anapari BA-100. Po3pobseHo crnocib aktusaliii IpiXaxiB Ta
IIPUCKOPEHI TeXHOJIOTii 60poLIHAHNX BUPO6iB. BunynieHna gocnigHa napris, po3po6seHo i 3aTsepmxero TY ta TI.
AxTu BpoBazpkeHHs. EKoHOMIvHA i conianbha. IlignpueMcTBa rpoMaZiCbKOro XapuyBaHHs! i XJ1ibonekapchbkoi ramysi.
2. The technologies of flour foodstuff production was activated using yeast. A suspension of flour, that was water
and yeast activated in a vortical layer of ferromagnetic particles in a arculating alternating magnetic field. The
methods: physical and chemical , microbiological. The optimal flour concentration under activation was designated



the best parameters of yeast processing in apparatus VA-100. The development of method yeast that was activated
and of shortening technologies of flour foodstuff production. The test batch was produced . The normative
documentation was prepared and approved. Economic and social. The catering enterprises and bakery 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. Jlucrox I M.
2. Jlucok I'M.

KBasmigikanis: g.1.1., 05.18.07
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. TIuBoBapos IL.I1.
2. IluBoBapos ILIL



KBasigikanis: n.r.u., 05.18.16

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. KpaBuenko M.O.
2. KpaBuenko M.O.

KBasigikamis: x.r.1., 05.18.16

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. Baciokosa I'.T.

2. BaciokoBa I'.T.

KBasigikamis: g.1.1., 05.18.16

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

HennnyeHko I'. B.

HentHnyeHko I'. B.

FOpuenko T.A.



