O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0402U000146
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpaunii: 18-01-2002

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. MocToBa JltomMuia MukoJiaiBHa

2. Mostova Lyudmyla Mykolayivna
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

JlaTa 3axHCTy: 26-12-2001

CreniaJbHICTh 32 OCBiTOIO: 1011

Micue po6oTH 34,00yBaya: Xapkiscbkuii 6isHeC-KoeIK MiHicTepCcTBa OCBiTH YKpaeHu

Kopg 3a €IPIIOY: 01546385

Micue3Haxoa KeHHS: 310045, YkpaeHa, Xapkis-45, npos. Otokapa fIpoma,8

dopma BaacHOCTI:
Cdepa ynpasiriHHS:

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 PYOPHK: 65.65.33

Tema gucepranii:

1. TexHOJIOTiS AECepTHOI MPOAYKLii eMyJIbCIHHOTO TUITY 3 BUKOPUCTAHHSIM CTabiizaliiHIX CUCTEM Ha OCHOBI

KPOXMaJIio

2. Technology of emulsify-type dessert production using stabilizing systems on the starch basis

Pedepar:

1. Crabinisaniiiii cucTeMu, eMyJbCii, IecepTH eMyJIbCIHOro TUIY. MeToAM CTaHIapTHI (i3UKO-XiMivHi.
Po3po6s1eHO HayKOBOOOGIPYHTOBAHY TEXHOJIOTIIO A€CEePTHOI NPOAYKLii eMyIbCiIHOTO TUITY 3 BAKOPUCTAHHSIM
cTabinizaliffHUX CUCTEM Ha OCHOBI KpOXMaJo. Bu3HaueHO 3aKOHOMIPHOCT] 3MiHIOBaHHSI CTPYKTYPHO-MEeXaHIUHUX
BJIACTMBOCTE! CTabini3alliiHUX CUCTEM B 3aJI€XKHOCTI Bif] iXx KOMIIOHEHTHOTI'O CKJIaZly Ta TEXHOJIOTIYHUX YMHHUKIB.
OOrpyHTOBaHO TEXHOJIOTIUHI TapaMeTpy Ofep KaHHS CTA0IIbHUX €MYJIbCill Ha OCHOBI CUCTEM "KPOXMaJIbHUN
Kiencrep - rigposizat”. Po3pobieHi i 3atBepmkeni TV, TI. [lecepTu BpoBamykeHi y BUpoOHULITBO. EKOHOMIYHA i
coujanbHa. 'pomazcbke XapuyBaHHS.

2. Stabilizing systems, emulsions, emulsion-type desserts. Methods standard and modificated, experimental.
Scientifically grounded technology for emulsion type desserts production using starch based stabilizing systems is
worked out. Regularities in changes for structural mechanical properties in changes for structural mechanical



properties stabilizing systems as a function of technological factors and their component ingredients are defined.
Technological parameters to obtainstable emulsions on the basis of "starch paste - hydrolysis" systems are
grounded. TU and TI are worked out and approved. Desserts are introduced. Economic and social. Public catering.

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. 'punyenko O.O.
2. I'punyenko O.0.

KBasmigikamis: k.1.1., 05.18.16

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. Jemimos I.M.
2. lemigos .M.



KBasmigikanis: n.1.1., 05.18.06
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. Camoxsasnosa O.B.

2. Camoxsasona O.B.

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

Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi
BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

TOJIOBH pajgu

BaacHe IlpizBuiie Im's ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acCifiaHHi

BignoBigasbHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeecTpartop

HeniHnyeHko I'.B.

Hennnyenko I'.B.



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

JisiIbHOCTI




