O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeEP: 0825U002600
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpamnii: 02-07-2025

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. 'punait Makcum CepriiioBuy

2. Maksym S. Hrytsai

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bupg, pucepranii: nokrop dinocodii
AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIIndp HayKoBOi cHIeniaIbHOCTI: 181

Ha3zBa HayKoBOIi CIeniaJIbHOCTI: Xap4oBi TexHOOTii

lanyss / ralesi 3HaHb: BUPOOHUIITBO Ta TEXHOJIOTII

OcBiTHBO-HayKOBa Mporpama 3i CreniaJbHOCTi: Xap4oBi TeXHOIOTi]

JaTa 3axHcTy: 29-08-2025

CneniaibHICTD 32 OCBITOIO: TexHOJIOTis 36epiraHHs, KOHCEPBYBaHHS Ta IEPEPOOKU M'sca

Micue po60oTH 34,00yBaya: HauioHanbHuil YHIBEPCUTET XapYOBUX TEXHOJIOTIi

Kopg 3a €IPIIOY: 02070938

Micuesnaxo,szeHHa: ByJI. Boslomumupceska, 6yz. 68, Kuis, 01601, Ykpaina

dopma ByacHOCTI: [lepkasna

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HayKy YKpaiHu

InmenTudikarop ROR:



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHOi BYEHOI pagH (pa30Boi CIeNiaai30BaHOi BY€HOI pagH): PhD 10051
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HauioHanbHMIl yHIBEPCUTET XapYOBMX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

Micueanaxo;perHﬂ: ByJI. Bonmogumupceka, 6ya. 68, Kuis, 01601, Ykpaina

dopma BracHOCTI: JlepxaBHa

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

InenTudikarop ROR:

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10

BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0C00H: HanioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

Micue3HaxoaKeHHS: ByJI. Bonmonumupceka, 6ya. 68, Kuis, 01601, Ykpaina

dopma BracHOCTI: JlepxaBHa

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR:

V. BizomocTi npo gucepraniio
MoBga guceprTallii: Vkpaincoka
Koau TemaTHYHHUX PYOPHK: 65.59, 65.59.45, 65.09.33

Tema gucepranii:
1. YoockoHasleHHs TEXHOJIOTI] nociuennx HaniBpadpuKaTiB 3 BUKOPUCTaHHSIM aKTUBHUX CTabi/i3aTOPiB M'SICHUX

CHUCTEM

2. Improvement of the technology of choppedsemi-finished products using active stabilizers of meat systems

Pedepar:

1. MeTo10 pobOTH € yIOCKOHAJIEHHS TEXHOJIOTI IociueHnx HaniBpabpUKaTiB MJISIXOM BUKOPHUCTAaHHS aKTUBHUX
CTabiIizaTopiB M'ICHUX CUCTEM, 30KpeMa 6e3¢docdaTHUX XapuoOBUX 400aBOK.OOIPYHTOBAaHO BUKOPUCTAHHS
METOJVK JJIs1 aHaJIi3y CUPDOBUHU, MOZEJIbHUX MSICHUX (papII€BUX CUCTEM Ta TOTOBOI MPOAYKLIi. I7151 BUBHAUEHHS
(YHKIiOHATIbHO-TEXHOJIOTIYHUX I10KA3HUKIB 3aCTOCOBaHI (Pi3nKO-XiMiuHi Ta iHCTpyMEHTaJIbHI METOIU aHAai3y.
[IpoBesieHO MapKETUHTOBI JOCIiI)KEHHS IOBEIiHKY CIIOXXMBAYiB [J1s1 OLiHKYA PUHKY M'ICHUX IIOCIY€HUX
HaniB(pabpHUKaTiB 3 TOYKM 30PY CIIOKABYUX IIPIOPUTETIB Ta MPUXUIILHOCTEN CIIOXKMBAYiB. [1inTBepaKeHo,
3a/I0BOJIEHHS CIIOKMBYMX IPIOPUTETIB Ta IPUXUIIBHOCTEN CIIOKUBAYiB MOKJIMBE HIJIIXOM BUKOPUCTAaHHS B
peLenTypax iHIpe/lieHTiB IPUPOHOr0 IOXOKEHHS, 110 BifoBinae TeHneHii uncre mapkyBaHH4 (“Clean
label”).BuzHauyeHo BIMB HepocPaTHUX XapuOBUX NOOABOK HA MOJIEJIbHI MSICHI (DaplI€Bi CUCTEMU SITIOBUYMHU
BeJIMYMHOIO pH 5,54 + 0,12. Ins1 3a6e3ne4eHHs MiHiMaZIbHUX BTPAT Macu M'SICHUX CUCTEM ITPU TEPMOOOPOOIIEHHI

€KCIIEPUMEHTAJIBHUM HIJIAXOM ,lLOC]IiIL)KeHO Ta 3 BUKOPDHUCTaHHAM MaTE€EMATUYHUX M€TO,H,iB OTPUMaHO pereCI/IBHi



3aJIEXKHOCTI, IKi BKa3ylOTh Ha Te, 0 YacTKa "AMiTuHY" B CKJIaJli KOMILJIEKCHOI 106aBKM IOBUHHA ckiaaaty 0,81%,
Kap6oHnary kaiito 0,39%, a nutpary Hatpiio 0,21% no macu M'ICHOI CHPOBUHU.BCTaHOBIIEHO, 110 17151 JOCSITHEHHS
opHoro i Toro x piBHs pH nopiBHoBaHUX 1-% PO3UMHiB aKTUBHUX CTabi/1i3aTOPiB HEOOXiHO BHOCUTHU Pi3HY
kispkicTb 0,10 HCL. Ing po3po6seHoro 6e3¢pocaTHOro KOMIIEKCY aKTUBHUX CTabi/1i3aTOPIB L€l NOKa3HMUK
craHoBuTh 37,9 ma1 0,11 HCl i Mae MakcuMasibHUI PiBEHb SIK 3arajibHOI, TaK i moeTtanHoi 6ydepHoi eMHOCTI, 1110
3abe3neyvye nokazHuk pH y nianaszoHi TexHOIOrYHOTO MpoLecy M'siCHUX ¢aplliB IOCiYeHUX
HaniBpabpukaris.JIopiBHSIHO BIJINB PO3PO0JIEHOr0 KOMILJIEKCY i XapuoBUX (pocdartiB Ha 6i0XiMivHi 3MiHM, SIKi
06YMOBJIIOIOTb BTPATU IIPU PO3MOPO>KYBaHHI, 3MiHU KOJIbOPY i TEKCTypU B MOZEJIbHUX M'SICHUX (apIIeBUX
cructeMax. BusHaueHHs BTpaTu Macu Mpy PO3MOPO>KYBaHHI CBITYUTD WO [1711 KOHTPOJIbHUX MOJE€JIbHUX 3Pa3KiB Ler
IIOKa3HUK CTaHOBUTD 13,77%, a a1 nocnigHux 13,53%.I1pouec TepmooOpobieHHs NMifBUILY€E BEJIMYUHY BTPAT Macu
10 19,75% y KOHTpOJIbHUX NPOTH 18,61% y nocnigHux 3pa3kax.3a pesysibTaTaMy BUSHAYEHHS TBEPIOCTI MOKHA
106aunTH, 1O 3i 30i7bLIEHHS BMiCTYy )XUPHOI CUPOBMHH BilOyBaeThCs (POPMYBAHHS Oislbll PUXJIOi M'130BO-61JIKOBO]
MaTPUYHOI Mepexi, [0 IPU3BOAUTH 10 3HWXEHHS TBepAoCTi.Po3ieneHHs iininis i 6inkiB Ha 6ibi TPOCTi
MOJIEKYJIM 3HWIKY€ HE JINIIE XapyOoBY i 6i0JIOriYHy LiHHICTh, HETaTUBHO BJIMBA€E HA TEPMiH 30€piraHHs, aje i e
IIPUYMHOI0 HEO6AKAHOTO 3ripKHEHHS Ta 3MiHU KOJIbOPY, 10 3HUXKYE OPTaHOJIENITUYHI TIOKa3HUKY M'SICHUX CUCTEM.
JocimKeHHSIMU MiITBEPAKEHO 3MEHIIEHHS KiJIbKOCTi YTBOPEHUX IIPOAYKTIB OKMCHEHHS JIiMiIiB y 3pa3Kax 3
6e3ocdaTHM KOMILIEKCOM, a came 0,42 mr MDA /kr npotu 0,45 Mr MDA /KT y KOHTPOJIbHUX 3pa3Kax. BusiieHo
3HVKEHHS HaKOIMYEHHS BTOPUHHUX NPOIYKTIB OKUCHEHHS JIiMIiZiB B APYTOMY II€PiOi Ta Pi3Ke 3HMKEHHS B
HACTYIHMII [1epio]] 36epiraHHs B 3aMOPO>KEHOMY CTaHi 4epe3 HeCTIilKiCTh rifpornepoKCUiB Ta ix Jlerkuil posnazg, 1o
HU3bKOMOJIEKYJISIPHUX CIIOJYK. JloBeNleHO, 110 i3 36i/IbIIeHHSIM KiJIbKOCTi XUPHOi CHPOBMHU B M'SICHIll cUCTeMi
IiABUILY€ETHCSI IOKA3HMK OKMCJIEHHS GisIKiB, SIKMI BU3HAYEHO 32 BMiCTOM KapOOHIJIiB, a 1Or0 3HaUY€HHS 1714
IOCJIiIHUX 3Pa3KiB HYKYi y TOPiBHSIHHI 3 KOHTPOJBHUMU.JJOCTiIKEHO QYyHKIiOHAIbHO-TEXHOJIOTIYHI BJACTUBOCTI
IOCJiIHUX 3Pa3KiB 3 BUKOPUCTAHHIM PO3p06seHOro 6e3¢docdaTHOro KOMILIEKCY aKTUBHUX CTabii3aTopiB y
MOPIiBHSIHHI 3 KOHTPOJIBHUMU 3 XapyoBUMU docdaTtamu ITpy KJIACUYHUX CIIOCO6aX TEIJIOBOi 06POOKU — CMaXkeHHS,
BiZlBapIOBaHHSI Ha [1apy Ta 3alliKaHH I0CiYeHUX HamiB(pabpukaris i 06pobku “Sous Vide”. TensioBa 06podka
3yMOBIJIIO€E JlereHepallilo Mio}piopuisspHUX, CApKOIJIa3MaTUYHUX O1JIKIB i 6iJIKiB CIIOJIyYHOI TKAHUHU, IPU3BOIUTD 10
CTPYKTYPHHUX 3MiH y MsiCi, MO ]iKye CTPYKTYpHO-MexaHiuHi BiacTusocTi. [IpoBeneHi nociimkeHHs nanu
MOXJIMBICTb [JOBECTHU Il€peBary BUKOPUCTaHHS po3pobiieHoro 6e3¢ochaTHOro KOMIUIEKCY aKTUBHUX CTabisli3aTopiB
y OOCJiIHUX 3pa3Kax MOPiBHSIHO 3 KOHTPOJIbHUMMY, SIKi MICTSITh y ckiani ¢pocdaTHi npenaparu. e ninTeepaxeHo
3MEHIIEeHHSIM BTPAT Macu MPYU BUKOPUCTaHHI Pi3HUX CITOCOGIB TEIIOBOi 0OPOOKU M'SICHUX MOCIiYeHUX
HaniBdabpuKartiB Ta BiflIOBilae pe3yabTaTaM BU3HAYEHHS (PYHKLiOHAIbHO-TEXHOJIOTIYHUX BIacTUBOCTEN. BTpaTu
MacH M'SICHUX IIOCiueHUX HaniB(paObpUKaTiB [1pY KyJliHApHill 0Opo0Li B OCHOBHOMY BU3HAYalOThCSI CKOPOYEHHSIM
MmiodibpunspHux 6inkis (40-60°C), ckopoyeHHsM KosareHy (60-70°C), neHartypauieto akTuny (70-80°C), a Takox
BM3HAYalOThCSI BMICTOM BOZU Ta XXUPY B M'sici.BuBUeHO nyHaMiKy 3MiHU KilbKOCTi Me30(QibHUX aepOOHUX Ta
(axysIbTaTUBHO-aHAE€POOHNX MIKpOOPraHi3aMiB B IIpoOLieCi 36epiraHHs KOHTPOJIBHOTO i TOCIIiAHUX 3pa3KiB OCiYeHUX
HaniBpabpuKaTiB 3 BUKOPUCTAHHSIM 6e3(pocdaTHOro KOMILJIEKCY aKTUBHUX CTab1/1i3aTopiB M'sICHMX cucTeM. HaykoBi
MOJIOKEHHS Ta PEeKOMEeHAAllil M TBep/IKeHi 1ab0paTOPHUMM TOCIIIKEHHSIMY Ta BUPOOHUYNMU
BUIIpOoOyBaHHSIMU.IIpOBEIEHO CYKYIHICTb 3aX0/iB 100 BIIPOBAI)KEHHS 3alIpOIIOHOBAHOrO 6e3¢pocdaTHOro

KOMILJIEKCY Ta yIOCKOHAJIEHOI TEXHOJIOTii NoCiueHNxX HaniBpaObpuKarTis.

2. The aim of the work is to improve the technology of chopped semi-finished products by using active stabilizers
of meat systems, in particular phosphate-free food additives.The use of methods for the analysis of raw materials,
model minced meat systems and finished products is justified. To determine the functional and technological
indicators, physicochemical and instrumental methods of analysis are used. Marketing research on consumer
behavior is conducted to assess the market of chopped meat semi-finished products from the point of view of
consumer priorities and consumer preferences. It is confirmed that satisfying consumer priorities and consumer
preferences is possible by using ingredients of natural origin in recipes, which corresponds to the trend of clean
labeling (“Clean label”). The effect of non-phosphate food additives on model minced meat systems of beef with a
pH value of 5.54 + 0.12 is determined. To ensure minimal weight loss of meat systems during heat treatment,



regression relationships were experimentally investigated and mathematical methods were used to obtain,
indicating that the proportion of "Amidine" in the composition of the complex additive should be 0.81%, potassium
carbonate 0.39%, and sodium citrate 0.21% by weight of meat raw materials. It was established that to achieve the
same pH level of the compared 1% solutions of active stabilizers, it is necessary to add different amounts of 0.IN
HCIL. For the developed phosphate-free complex of active stabilizers, this indicator is 37.9 ml of 0.IN HCI and has
the maximum level of both total and staged buffer capacity, which provides the pH indicator in the range of the
technological process of minced meat of chopped semi-finished products. The influence of the developed complex
and food phosphates on biochemical changes that cause losses during defrosting, changes in color and texture in
model minced meat systems was compared. Determination of mass loss during thawing shows that for the control
model samples this figure is 13.77%, and for the experimental samples 13.53%.The heat treatment process increases
the mass loss to 19.75% in the control versus 18.61% in the experimental samples. According to the results of
hardness determination, it can be seen that with an increase in the content of fatty raw materials, a looser muscle-
protein matrix network is formed, which leads to a decrease in hardness. The breakdown of lipids and proteins
into simpler molecules reduces not only the nutritional and biological value, negatively affects the shelf life, but
also causes undesirable rancidity and color changes, which reduces the organoleptic indicators of meat systems.
Studies have confirmed a decrease in the amount of lipid oxidation products formed in samples with a phosphate-
free complex, namely 0.42 mg MDA /kg versus 0.45 mg MDA /kg in the control samples. A decrease in the
accumulation of secondary lipid oxidation products in the second period and a sharp decrease in the following
period of storage in a frozen state due to the instability of hydroperoxides and their easy decomposition to low-
molecular compounds were found. It was proven that with an increase in the amount of fatty raw materials in the
meat system, the protein oxidation index increases, which is determined by the content of carbonyls, and its
values for the experimental samples are lower compared to the control ones. The functional and technological
properties of the experimental samples using the developed phosphate-free complex of active stabilizers were
studied in comparison with the control ones with food phosphates during classical heat treatment methods -
frying, steaming and baking of chopped semi-finished products and “Sous Vide” treatment. Heat treatment causes
degeneration of myofibrillar, sarcoplasmic proteins and connective tissue proteins, leads to structural changes in
meat, and modifies the structural and mechanical properties. The conducted studies made it possible to prove the
advantage of using the developed phosphate-free complex of active stabilizers in experimental samples compared
to the control ones containing phosphate preparations.. Mass loss of chopped meat semi-finished products during
cooking is mainly determined by the reduction of myofibrillar proteins (40-60°C), collagen reduction (60-70°C),
actin denaturation (70-80°C), and is also determined by the water and fat content in meat. The dynamics of
changes in the number of mesophilic aerobic and facultative anaerobic microorganisms during storage of control
and experimental samples of chopped semi-finished products using a phosphate-free complex of active stabilizers
of meat systems was studied. Scientific provisions and recommendations have been confirmed by laboratory
research and production tests. A set of measures has been carried out to implement the proposed phosphate-free
complex and improved technology of chopped semi-finished products.

Jep>kaBHHH peecTpaniliHuil Homep JiP:

IIpiopuTeTHHI HanpsIM PO3BUTKY HayKH i TEXHIKHU: OyHnamMeHTasbHi HAYKOBI TOCIIIPKEHHS 3 HANGIbII
Ba)KJIMBUX PO6JIEM PO3BUTKY HAaYKOBO-TEXHIYHOT0, COLiaIbHO-€KOHOMIYHOT0, CyCIiJIbHO-TIOJIITUYHOTO,
JIIOJICbKOT'O IIOTEHLiany 1715 3a6e3le4eHHs] KOHKYPEHTOCIIPOMOXKHOCTI YKpaiHu y CBiTi Ta CTaJIOr0 PO3BUTKY

CYCIIiJIbCTBA i Aep>KaBy
CrpareriyHuii npiopUTETHHHA HaNIPSIM iIHHOBALiHHOI AisAJIBHOCTI: He 3acToCOByeThCS
ITizcyMKH BOCTiZ>KeHHS: HoBe BUpIlEHHS aKTyaJbHOTO HAYKOBOTO 3aBIaHHS

Iyo6sikaii:



e 1. ®ypcik, O., CrpammHcbkui, ., Tpunait, M., €nimikin, C., [Teprat, O. OcobauBocCTi nicia3abiiHux 6ioxiMiuHnx
npoueciB y M'sicHill cupoBuHi Ha TOB «TepHominbchbkuil M'sicOKoMOiHaT». HaykoBuii BicHuk JIHY
BeTepUHAPHOI MeJULMHY Ta 6ioTexHosoriil. Cepis: Xapuosi TexHosorii. 2022, Bur. 24(97), C. 34-40.

e 2. CrpammHcbkul, L., Ipunait, M. Oco6MBOCTi 3aCTOCYBaHHS 3aMiHHUKIB HEOpraHiuHUx (pocdaris y
TEXHOJIOTii BUPOOHULTBA M'SICONPOAYKTIB. XapyoBa NpoMuUcoBicTe. 2023, Bum. 33-34, C. 25-34.

¢ 3. CrpamuHcbkui, L., I'punait, M. Po3po6ka komniekcy HedocdaTHUX BOJIOTOYTPUMYIOUMX J0O6ABOK Ha OCHOBI
aKTUBHUX cTabinizaTopiB MsicHux cucteM. Bichuk JITEY. Texniuni Hayku. 2024, Bum. 37, C. 71-79.

e 4. CrpammHcbKui, L., Ipunait. M. BriuB akTUBHUX CTabini3aTopiB Ha PyHKIIOHAIBHI BIACTUBOCTI M'ICHUX
¢dapmis. Haykosi npani HYXT. 2024, Bum. 30(6), C. 133-142.

¢ 5. I'punaii, M., CrpamnHcbkui, I. Bnius TennoBoro o6po6aeHHs «Sous-Vide» i TpaguuiiHUX Ccrioco6iB Ha
BTPaTU Macu NnociyeHux HaniBpabpukartis. TaBpilicbkuil HayKoBuii BicHuK. Cepist: TexHiuHi Hayku. 2025, Bu.
1, C. 317-324.

HaykoBa (HayKOBO-T€XHiYHa) MPOAYKILisl: TEXHOJIOT]; IPOEKTH HOPMATUBHUX JJOKYMEHTIB

ComiasibHO-eKOHOMIYHA CIPSIMOBAHICTh: CTBOPEHHS NPUHIMIIOBO HOBOI MPOJYKILii (MaTepiais,
TEXHOJIOTI! TOIIO) AJ1s1 3a6e3MeYeHHs] eKCIIOPTHOIO IIOTEeHIlialy Ta 3aMillleHHIO IMIIOPTY; 30ibIIeHHS 00CSTiB

BUPOOGHUILITBA

OxopoHHi gJokymeHTH Ha OIIIB:

BrnpoBaaKeHHS pe3yJIbTaTiB AHCEPTalii: BuposamkeHo

3B'A30K 3 HAYKOBHMH TeMaMH: 0120U103107 0118U003557

VI. BizomocCTi Ipo HayKOBOr0 KepPiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. CrpammHcbkui [rop MupociaBosuy

2. IThor M. Strashynskyi

KBasigikanis: . r. u., gon., 05.18.04

InenTudikarop ORCID ID: 0009-0006-6834-6990

JoparkoBa inHdpopmamnist:

IloBHe HaliMEeHYBaHHS IOPHUAHUYHOI 0COOM: HauioHanbHUIl YHIBEPCUTET XapPYOBUX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

MicueSHaxo,q)KeHHﬂ: ByJI. Bononumupcska, 6ya. 68, Kuis, 01601, Ykpaina

dopma BracHOCTI: JlepxasHa

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR:

VII. BizomocTi npo odimiiHuX OTIOHEHTIB Ta pelleH3€HTiB
OdiuiiiHi OIOHEHTH

BaacHe IlpizBume Im'st I10-6aTbKOBI:



1. Banp-TIpununko Jlapuca BauasiBHa

2. Larysa V. Bal-Prylypko

KBasigikanis: 1. 1. u., npodecop, 03.00.20
InenTudikarop ORCID ID: 0000-0002-9489-8610
JoparkoBa indopmamnist:

IloBHe HaliIMEeHYBaHHS IOPUAHYHOL 0C00H: HanionanbHuii yHiBepcuTeT 6iopecypcis i

IIPUPOJIOKOPUCTYBaHHS YKpaiHu

Kopg 3a €IPIIOY: 00493706

Micue3Haxoa KeHHS: By [epoiB O60poHnu, 6y1. 15, Kuis, 03041, Vkpaina
dopma BracHOCTI: /lepxasHa

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR:

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:
1. ITacka Mapig 3iHOBiiBHa

2. Mariia Z. Paska

KBasigikanis: 1. ser. u., npod., 03.00.13
InenTudikarop ORCID ID: 0000-0002-9208-1092
HoparkoBa indopmamnist:

IloBHe HaliIMeHYBaHHS IOPUAHYHOL 0COOH: JIbBiBCHKMIl JlepkaBHMIt yHiBEpCUTET (Bi3UYHOI Ky IbTYPH iM.

IBana bob6epcrkoro

Kopg 3a €IPIIOY: 34606048

Micue3HaxoaKeHHS: ByJ1. KocTioika, 6yz. 11, JIbBis, 79007, Ykpaina
dopma BracHOCTI: /lepxaBHa

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR:

Penensentu

Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. Tumuyk Asza BikTopiBHa
2. Alla V. Tymchuk

KBasigikamis: . . 1., gou., 05.18.04

ImenTudikarop ORCID ID: 0000-0002-2052-2768

JoparkoBa iHdpopmamist:

IloBHE HaliMEeHYBaHHS IOPUAHYHOL 0C00H: HanioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIiA

Kopg 3a €IPIIOY: 02070938



Micueanaxonx{eﬂﬂﬂ: ByJI. Bonmogumupceka, 6ya. 68, Kuis, 01601, Ykpaina
dopma BracHOCTI: JlepxaBHa
Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKy YKpaiHu

InenTudikarop ROR:

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Tomyizt OkcaHa AHaToJliiBHa

2. Oksana A. Topchiy

KBasigikamis: . r. u., gon., 05.18.04
InenTudikarop ORCID ID: 0000-0002-4832-2709

JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHS IOPHUAHUYHOI 0COOM: HauioHanbHUIl YHIBEPCUTET XapPYOBUX TEXHOJIOTIH

Kopg 3a €IPIIOY: 02070938

Micueanaxo,u;meunﬂ: ByJI. Bosmopumupcska, 6ya. 68, Kuis, 01601, Ykpaina
dopma BracHOCTI: JlepxasHa

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKH YKpaiHu

InenTudikarop ROR:

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

ByiacHe IIpizBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOTO Ha 3acCiiaHHi
BignoBigasibHUMH 3a HiATOTOBKY

00JI1iKOBUX JOKYMEHTIB

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 32 peECTpallilo HAyKOBOi

OisIJIbHOCTI

INaciyuuy Bacuip MuKoJ1aiioBUY

IMaciynuy Bacuap MukonaiioBuy

MenbHuK Harasiga

VKpIHTEI

Opuenko Tetsana AHaTosiiBHa



