O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeP: 0419U001388
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpamuii: 25-06-2019

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. 3Hauek Padaena PadaeniBua

2. Znachek Raphaela Raphaelivna

KBasmigikamis:

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

IIIndp HayKoBOi cHIeniaIbHOCTI: 05.18.15

Ha3Ba HayKoBOi CcIeniaIbHOCTi: ToBaAPO3HABCTBO XapYOBHUX IPOAYKTIB

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JaTa 3axHcTy: 30-05-2019

CreniaJbHICTh 32 OCBITOIO: 7.03051002

Micue po6oTH 34,00yBava: Ozecbka Hal[iOHAJIbHA aKaJIEMisi XaPYOBUX TEXHOJIOTII

Kopg 3a €IPIIOY: 02071062

Micue3Haxoa KeHHS: 65039, m. Ozeca, Bys1. KanaTha, 112

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

IIoBHe HaﬁMeHyBaHHﬂ lOpI/I,ZLH‘IHO'l' 0COOM: Opechbka Hal[ioHAIbHA aKaleMis Xap4YOBUX TEXHOJIOTIN
Kopg 3a €IPIIOY: 02071062

Micue3Haxoa KeHHS: 65039, m. Ozeca, Bys1. Kanatha, 112

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. DopmyBaHHS aCOPTMMEHTY Ta TOBapO3HaBya OlliHKa 3€PHOBUX XJIi6LiB MOJIMNIIEHO] SIKOCTI

2. Formation of the range and trade analysis of grain crisp bread of the improved quality

Pedepar:

1. O6rpyHTOBAHO [IOLiIBHICTh PO3POOKY HOBUX 3€PHOBUX XJIiOLiB 037J0POBYOTrO CIIPSIMYBAaHHS Ha OCHOBI BUBYEHHSI
CIIO)KMBYHMX [lepeBar Ta METOJI0JI0Tii po3ropTanHs QyHKII sikocTi. Ha OCHOBI MaTeMaTUYHOTO MOJIEJII0BaHHS
PELENTYPHOTO CKJIaly Ta €KCIIEPUMEHTAIbHUX AOCII)KEHb BUSBHAYEHO ONTUMAJILHUM CKJIaf, 306aradylodnx
3€pHOBUX XJIi6LiB NOJIiNueHoi ssKocTi. [IpoBeeHo TOBapO3HaBYy OLIiHKY HOBUX 3€PHOBHUX XJI1i011iB HA OCHOBI aHali3y
OPTaHOJIENTUYHUX MTOKA3HUKIB SIKOCTi, Xap4oBOi Ta 6i0JI0TiYHOI I[iHHOCTI, TOKa3HUKIB 6€311EeYHOCTi Ta MEIUKO-
6i0J10TTYHUX AOCIiIPKEHD, PO3PAaX0BAHO KOMIJIEKCHUI [T0Ka3HUK SIKOCTi. BCTaHOB/IEHO e(PEKT CHHEPri3aMy 3a
IIOKa3HUKOM 6i0JIOriYHOI aKTMBHOCTI IIPpY BKJIIOYEHHI 10 CKJIaAy POAYKTY 30arayyrourx g06aBoOK, M0 IPU3BOAUTh
IO MifBUIIeHHS 6i0/I0TiYHOi aKTHBHOCTI 3€pHOBUX XJIiOLiB. 3a pe3ysibTaTaMy MeIUKO-610JI0TiYHMX NOCIIiIKeHb
BCTAHOBJIEHO, 1O NIPOJIYKTH BOJIOAiIOTh aHTUOKCUIAHTHOIO aKTHUBHICTIO Ta reNaTolpOTEKTOPHOIO JIi€l0, IX MOXKHA
PEKOMEHYBATH SIK Y MAaCOBOMY, TaK i B TpoQiaKTHYHOMY Xap4yyBaHHi jofel. JJoCaimpKeHo 3MiHM IOKa3HUKIB
SIKOCTi pO3p006JIeHUX MTPOJYKTIB y IIPOLieci 30epiraHHs Ta BILJIMB HA 1i 3MiHYM Pi3HUX BUIiB IAaKOBaHHSI, Y Pe3yJbTaTi

BCTAHOBJIEHO FapaHTOBaHUI TePMiH 30epiranHs. Po3po6sieHO KOMIIJIEKC MapKETUHTOBUX 3aXO/IiB [O/10 [IPOCYBaHHS



30arayeHux MNPOAYKTiB XapuyyBaHHS Ha PMHOK. PO3p06JIeHO Ta 3aTBEPI)KEHO HOPMATMBHY JOKYMEHTALlil0 HA HOBY

IIpoAyKIio0. Pe3ynbTaTu fOCIiIpKeHb yIIPOBaIKeHO y BUPOOHUIITBO Ta OCBITHIl MpoLec.

2. Rationale of the development of new health-improving grain crisp bread on the basis of studying of consumer
advantages and methodology of quality function deployment is substantiated. On the basis of mathematical
modeling of formula composition and experimental studies, an optimum composition of the enriched grain crisp
bread of the improved quality is determined. Trade analysis of new grain crisp bread was conducted based on the
analysis of organoleptic points of quality, nutritional and biological value, parameters of safety and biomedical
research; a complex quality index has been calculated. The effect of synergism has been established in terms of
biological activity, when including the enriched additives into the composition of the product resulting in increase
of biological activity of grain crisp bread. According to the results of medical and biological studies it was found
that the products have an antioxidant activity and hepatoprotective effect; they can be recommended in both mass
and preventive nutrition of people. Changes in the quality indices of the developed products have been examined
during storage and the impact on these changes of different types of packaging; as a result a guaranteed shelf life
has been determined. A set of marketing activities to promote the enriched food products to the market has been
developed. Regulatory documents have been developed and approved for new products. The research results are
implemented in the production and educational process.

Jep>kaBHHH peecTpaniiiHuil Homep JiP:

IIpiopuTeTHHH HANIpSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHuii NpiopUTETHHHA HaNIPSIM iHHOBALLiHHOI JisJIbHOCTI:
ITizcyMKH BOCTiI>KEeHHS:

Iy6sikaii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasIbHO-€KOHOMIYHA CIPSIMOBAHICTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaa>KeHHS pe3yJIbTaTiB AHCEpPTaIii:

3B'A130K 3 HAYKOBHMH TEMaMH:

VI. BizoMmocCTi Ipo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Mapgap Mapuna PomukiBHa

2. Mardar Maryna Romykivna

KBasigikanis: 5.1.1., 05.18.15

Inentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdpopmamuist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByracHoOCTI:



Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€HTiB
OdiuiiiHi OIOHEHTH
BaacHe IlpizBume Im's I1o-6aThKOBI:

1. CupoxmaH IBaH BacuiboBry

2. Cupoxmas IBan BacuinboBud

KBasigikanis: n.1.1., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa iHdpopmamnist:

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

Micue3HaxoO KeHHS:

dopma ByracHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. ly6inina AHTOHIHA AHaTOJliiBHA

2. Jly6inina AHTOHiHA AHaTOiiBHA

KBasigikanis: 1.1, 05.18.15

InenTudgikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa indpopmamuist:

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

Micue3Haxoa KEeHHSI:

dopma BiracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi



BaacHe IlpizBumie Im's ITo-6aTbKOBI
TOJIOBH pajgu

BiiacHe IIpisBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOrO Ha 3acCimaHHi
BignoBigasbHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peeCTpallilo HayKOBOIi

OisIIBHOCTI

Muxaiinos Banepiit Muxainnosuy

Muxainos Banepiit MuxaitsoBud

IOpuenko T.A.



