O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iIKOBHH HOMeP: 0405U004809
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpaunii: 20-12-2005

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Onumenko B'ssyeciaB MukonaioBuy

2. Onishchenko Vyacheslav Micolayovich
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: 07-12-2005

CreniaJbHICTh 3a 0CBiTOIO: 7.050301

Micue po60oTH 34,00yBava: XapkiBCbKuil Aep>KaBHUI YHIBEPCUTET Xap4yBaHHs Ta TOPTiBJi

Kopg, 3a €IPIIOY: 01566330

Micue3HaxoO KeHHS: 61051, m. Xapkis, By/1. Kioukiscbka, 333

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

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0COOH: XapKiBCbKUii ep)KaBHUIA YHIBEPCUTET XapyyBaHHs Ta TOPTIBJIi
Kopg 3a €IPIIOY: 01566330

Micue3Haxoa KeHHS: 61051, m. Xapkis, By/1. Kioukiscbka, 333

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.59.31

Tema gucepranii:
1. DopmyBaHHS 6ap’€pHUX BJIACTUBOCTEN HAaTypajlbHUX 0O0JIOHOK Ta TOBAPO3HABYaA OLliHKA CapeJboK 3 iX

BUKOPUCTAaHHAM

2. Forming of barrier properties of natural films and merchandising estimation of paris sausage from with the
usage of these films

Pedepar:

1. O6’eKT - 6ap’epHi BIaCTUBOCTI YEPEB CBUHSIYMX Ta SKIiCTb CapJeJIbOK SIJIOBUYUX Y HUX 0O0JIOHKAX; METa - HAyKOBE
OOI'PYHTYBaHHSI Ta (POPMYBaHHSI CTAbiNIbHOI SIKOCTi BAPEHUX KOBOACHUX BUPOOIB 32 I0IIOMOT0I0 06PO6KHU
HaTypajibHUX 000JIOHOK; METOU - CTaHAAPTHI, TPaAULiliHi Ta HOBi CyyacHi; HOBU3HA - OTPUMAaHO 3aKOHOMIpHOCTI
BILJIMBY 06POOKY BOAHUMY PO3UMHAMM METUJILEIIIOI03M Ha 6ap’epHi Ta CTPYKTYPHO-MEXaHiuHi BJIaCTUBOCTI
CBUHSIYMX YEPEB; HAYKOBO OOIPYHTOBAHO Ta €KCIIEPUMEHTAJILHO MiNTBEPAKEHO OLINBbHICTh BUKOPUCTAHHS Ta
palioHaJbHYy MAaCOBY YaCTKy METUJILIEJIIOJIO3N Y il BOGHOMY PO3UlHi; OBEI€HO IO3UTHUBHUM BILJINB 0OPOOKU
CcBUHAYUX YepeB 1,0%-1M BOAHUM PO3YMHOM METUJILIEII0NI03U Ha MOJIMIIeHHs Ta CTabii3alliio AKiCHUX TOKa3HUKIB
CapZesiboK; Pe3yJIbTaTy - BU3HAUEHI CIIOKUBHI BJIACTUBOCTI CapeJIbOK SJIOBUYMX B YEPEBAX CBUHSIYMUX, 0OPOOIEHUX
1,0%-uM BOIHUM PO3YMHOM METHUJILEJII0JI03H; BIIPOBAIKEHO Y MiAIIPUEMCTBAX M'ICOIIEPEPOOHOI TPOMUCIIOBOCTI;

rajiy3b - XxapuoBa IIPOMMCJIOBICTb



2. Object - barrier properties of natural films and quality of beef paris sausage in these films; aim - scientifically
substantiation and formation of stability of quality boiled sausages with help of treatment natural films; methods -
standard, traditional and new contemporary; novelty - regularity of influence of treatment with water liquid of the
methylcellulose on barrier and structural-mechanical properties of pork rounds in natural state, after thermal
treatment and storage of paris sausage have been obtained; expedience and effiency of portion of methylcellulose
in water liquid for treatment of pork rounds have been scientifically substantiated and experimentally
corroborated; it has been proved that treatment of pork rounds with 1,0% water liquid of the methylcellulose has
influenced on improvement and stability of quality paris sausage; results - consumer properties of beef paris
sausage in pork rounds treated with 1,0% water liquid of the methylcellulose are defined; inculcated in meat-
processing industry; branch - food industry

Jep>kaBHHHM peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHH HANIpSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHu# NpioOpHTETHHUI HAIIPSIM iHHOBaLLiHHOI AiS/ILHOCTI:
IlizcyMKH BOCIiAKEHHS:

ITy6otikamii:

HaykoBa (HayKOBO-TE€XHiYHa) MPOAYKILis:
ConuiasIbHO-€KOHOMIYHA CIIPSIMOBaHIiCTh:

OxopoHHi goKymeHTH Ha OIIIB:

BnpoBaakeHHS pe3yJIbTaTiB AHCEpTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA/KEPiBHHUKIB (KOHCYJIbTAHTA)

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. Ily6ina JLIO.
2. Shubina L.Y.

KBasiikamis: x.1.1., 05.18.04
InenTudikarop ORCID ID: He 3acrocosyetscs
JoparkoBa indpopmamnist:

IToBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

InenTudgikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€eHTiB



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. Ibxypuk H.P.
2. IIxypuk H.P.

KBasmigikamis: k.1.1., 05.18.15

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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