O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0406U003294
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 13-07-2006

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. CnameBa Anina B'asyecnaBiBHa

2. Slashchova Alina Vyacheslavovna
KBasmigikamis:

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

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 3axXHCTYy: 16-06-2006

CreniaJbHICTh 32 OCBiTOIO: 1011

Micue po6oTH 34,00yBayva: JloHelpKuii AepKaBHUI yHIBEPCUTET EKOHOMIKHM i TOpriBai iM. M. Tyran-

bapanoscbskoro

Kopg 3a €IPIIOY: 01566057

Micue3Haxoa KeHHs: 83050,m. JloHelbK, Bys. CHOBCbKa,31

dopma ByracHOCTI:
Cdepa ynpaBiriHHS: MinictepcTBo ocBiTi 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 0CO0H: J[oHENbKUIl ep)KaBHUIA YHIBEPCUTET €KOHOMIKHM i TOPTiBJi iM.
M. Tyran-bapaHoBCbKOro

Kopg 3a €IPIIOY: 01566057

MicuesnaxomerHﬂ: 83050,m. JonenpK, Bysa. CHOBCbKa,31

dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio
Mosga guceprarii:
Koau TemaTHYHHX PYOPHK: 65.59.29

Tema gucepranii:
1. TexHoJIOTiS1 M'SICHUX i pUOHUX CiYeHUX HaMiB(aOPUKATIB 3 TOMIHAMOYPOM

2. Technology of meat and fish minced semi-finished products with Jerusalem artichoke

Pedepar:

1. O6’eKT — TEXHOJIOTis1 M'SICHUX i pUOHUX CideHUX HaMiB(abpuKarTiB 3 TONiHAMOYPOM; MeTa — HAyKOBe
OOI'PYHTYBaHHSI Ta pO3p0O0Ka TEXHOJIOTIN M'SICHUX i pUOHUX Ci4Y€HUX HaliB(pabpHKaTiB 3 TONIHAMOYPOM Ta
PEKOMEHJaliii 3 iX BUKOPUCTaHHSI; METOAU - (Pi3UKO-XiMiuHi, (PyHKLIOHATIbHO-TEXHOJIOT{YHi, CTPYKTypHO-
MeXaHiyHi, Ternodi3nyHi, MiKpo6ioJIOTiYHi, OpraHOJIENTUYHI, METOT MAaTEMAaTUYHOI 0OPOOKYU eKCIIepUMEHTATbHUX
JAHUX 3 BUKOPUCTAHHSIM KOMIT'IOTEPHUX POrpaM; HOBU3HA — BCTAHOBJIEHO MEXaHi3M BIIJIMBY TOIliHambypa Ha
CTabIJIbHICTB JIiNiAiB M'gca i pubu, OOrpyHTOBAHO NapaMeTpy BUPOOHULITBA i 30epiranHs HaniBpabpUKarTis,
BM3HAYEHO Xap4oBy i 6iosioriuHy LiHHICTh BUPOO6IB Ha OCHOBI HaniBPabpUKaTiB; pe3yJIbTaTH ~ PO3POOIEHO
TEXHOJIOTiI M'SICHUX i pubHUX ciueHux HaniBdabpukaTis 3 TOiHAMOYpPOM, BUSHAYEHO XapCYOBY LiHHICTb BUPOOIB,
BCTaHOBJIEHO KOMIIJIEKCHUI NTOKA3HUK SIKOCTI, BIIPOBA/IKEHO B MiJIIPUEMCTBAX Xap4OBOi IPOMHUCIIOBOCTI Ta

PECTOPaHHOTO rOCIIO/IAPCTBA; rajy3b — XapuoBa IPOMUCIIOBICTS i MiAIIPUEMCTaBa PECTOPAHHOTO rOCIIO/IaPCTBA



2. The object - technology meat and fish minced semi-finished products with Jerusalem artichoke; aim - scientific
substantiation and development of technology of meat and fish minced semi-finished products with Jerusalem
artichoke; methods - physical-chemical, funcitonal-technological, structural-mecanical, heat-phisical,
microbiological, organoleptic, methods of mathematical processing of experimental data with using computer;
novelty - the mechanism of Jerusalem artichoke influence to meat and fish lipids stabilization is determined, the
rational parameters of semi-products manufecture and storage are proved, the nutritive and biological value of
cutlets on base of semi-finished products is determined; results - technology of meat and fish minced semi-
finished products with Jerusalem artichoke are worked out, nutritive value of foodstuffs is determined, complex
quality index is calculated, introduced to food enterprises; branch - food industry and restaurant business.

Jep>kaBHH peecTpaniiinuii Homep JiP:

IIpiopuTeTHHI HaNIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiSJILHOCTI:
ITiZCcyMKH JOCTiI>KEeHHS:

Iyosikarrii:

HayKkoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
Conia;ibHO-€KOHOMIYHA CIIPSIMOBaHiCTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaakeHHS pe3yJIbTaTiB AHCepTalii:

3B'SI30K 3 HAYKOBHMH T€EMaMH:

VI. BizomocCTi Ipo HayKOBOr0 K€PiBHHKA /KEPiBHHUKIB (KOHCYJIbTAaHTA)

BaacHe IlpizBume Im's I10o-6aTbKOBI:
1. THiueBuu B.A.
2. Gnitsevich V.A.

KBasmigikamis: x.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyerbes
JoparkoBa indpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoaKeHHS:

dopma By1acHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BinomocTi npo odiniliHuX OIIOHEHTIB Ta PELI€H3E€HTIiB



OdiuiiiHi OTIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. IIuBoBapos IL.I1.
2. [luBoBapos I1.I1.

KBasigikanis: 1.1, 05.18.16

InenTudgikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa indpopmamuist:

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

Micue3Haxoa KEeHHSI:

dopma BiracHoCTI:

Cdepa ynpasiriHHSL:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. 'puropenko O.M.
2. I'puropenko O.M.

KBasmigikamis: x.1.1., 05.18.16

Imentudikarop ORCID ID: He zacrocosyerbes
JoparkoBa iHdpopmamist:

IloBHe HaliMeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHoOCTI:

Cdepa ynpasiriHHS:

InenTudgikarop ROR: He zacrocosyerscs

PeuenseHTn

VIII. 3ak1104Hi BiZOMOCTI
Byache IlpizBuie Im's ITo-6aTbKOBI
TOJIOBH paju

BiiacHe IIpizBuine Im'sa ITo-6aTbKOBI

TOJIOBYIOYOrO Ha 3acCiaHHi

BignoBigasibHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

Yepesko O.1.

Yepesko O.L.
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