O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeEP: 0416U005665
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 20-12-2016

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. 3anapenko 'anHa BosogumupiBHa

2. Zaparenko Ganna Volodymyrivna
KBasmigikamis:

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

IIn¢dp HayKoBOi creniaIbHOCTI: 05.18.01

Ha3Ba HayKoOBOi CIIELLiaJIbHOCTI: TexHooris X/1i6oneKapChKUX MPOyKTiB, KOHIUTEPCHKUX BUPOGIB Ta

Xap4YOBUX KOHLIEHTPATIB

T'asmy3sp / ranysi 3HaHB. He 3aCTOCOBY€ETbCS

OcBiTHBO-HayKOBa IIporpama 3i creniaJbHOCTI: He 3acTocoByeTbcs
Jara 3axucry: 02-12-2016

CnenianpHICTB 32 OCBiTOIO: 8.091702

Micue p060TI/l 3a06yBaqa: XapKiBCbKUN TOProBEJIbHO-€KOHOMIYHMM iHCTUTYT KMiBCHKOTO HalliOHAJILHOTO

TOPrOBEJIbHO-€KOHOMIYHOTO YHIBEPCUTETY

Kopg 3a €IPIIOY: 33297907

Micue3Haxoa KeHHS: 61045, Xapkis, mpos. Otakapa Spomia, 8
dopma ByracHoCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BYEHOI pagH (pa30Boi Cleliai30BaHOi BYEHOI pazu): K 64.088.03
IloBHe HaliIMeHYBaHHS IOPUAHYHOL 0COOH: XapKiBCbKUil ep)KaBHUIT YHIBEPCUTET XapyyBaHHs Ta TOPTiBi
Kopg 3a €IPIIOY: 01566330

Micue3HaxoaKeHHS: By KioukiBcbka, 333, M. XapkiB, XapKiBChKuil p-H., XapkiBcbka 0671., 61051, Ykpaina
dopma ByracHoCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

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: 65.33.29

Tema gucepranii:
1. Po3po6ka TexHosorii xs1iba 110J16'sIHOro Ta NIIEHUYHOT0 3€PHOBOTO 3 BUKOPUCTAaHHSIM (PEPMEHTHUX IIpenaparis

2. Development of the technology of emmer and wheat grain bread with the use of enzyme preparations

Pedepar:

1. O6'eKT - TEXHOJIOTisI 3epHOBOTO XJ1iba. MeTa - po3pobKa TEXHOJIOTIi x1i6a 1016 STHOTO Ta MIIEHUYHOTO 3€PHOBOTO
MOKPaLIeHOi SIKOCTi 3 BAKOPUCTaHHSIM (hepMEHTHUX [TPernapariB 1[eJ1I0JI0ITUYHOI, TeMIleTI0O0ITUYHOI Ta OKUCHO-
BiHOBHOI Aii. MeTOAM [NOCiI)KEHHS - CTAaHJAPTHI Ta CIelliajibHi OpraHoJIenTUYHi, Ppizuko-ximivHi, XiMivHi,
6ioxiMiuHi, MiKpO6i0JIOTiYHI METOIM BU3HAYEHHS SIKOCTi BUXiJJHOI CHPOBUHU, HaMiB()aOPUKATIB i TOTOBUX BUPOOIB;
MaTeMaTU4YHi MeTO/M 1JIaHyBaHHS €KCIIEPUMEHTY Ta 0OpPOOKM eKCIIepUMEeHTaIbHUX JaHuX. HaykoBa HOBU3HA:
TEOPETUYHO Ta €KCIIEPUMEHTAJIBHO OOI'PYHTOBAHO TEXHOJIOTIIO 3€PHOBOTO I10JI0'STHOTO Ta MIIEHWYHOTO XJ1iba, siKa
BiIpi3HSEThCS NOAABaHHAM (pEPMEHTHUX Npenaparis Lemonany, Kennonany Ta ['nmoko300kcuaasy Ha crafii
IIPUTOTYBaHHS TiCTA, 10 AO3BOJISIE OTPUMATH BUPOOY 3 MOKPAIEHUMU OPraHOJIeNITUYHUMHY, Qi3UKO-XIMIYHNMY i
CTPYKTYPHO-ME€XaHIYHMMU BJIACTUBOCTSIMU Ta MOJOBKEHUM TEPMiHOM 36€pe’KE€HHSI CBIKOCTI. YCTaHOBIIEHO, 1110
110s16a XapaKTepPU3yeThCSl BULIMM NTOPIBHSIHO 3 MIIEHUIIEI0 BMICTOM 0iJIKa, XapyOBUX BOJIOKOH, BiTaMiHiB,
MiHepaJbHUX PEYOBUH, MICTUTD Gi/blly KiIbKiCTb MEHII MTPY>KHOI KJIEMKOBMHHU, Ma€ BUILY aBTOJIiITUYHY aKTUBHICTb

Ta [IyKPOYTBOPIOBAJIbHY 3IaTHICTb. JJOBEIEHO MOXKJIMBICTh CKOPOUYEHHS TPUBAJIOCTI 3aMOYYBaHHS 110JI61 IIOPiBHSHO



3 [IIIEHULEI0 32 PaXyHOK MEHIIMX PO3MipiB 3epHa, Oi/IbIIOr0 BMiCTy B HbOMY BUCOKOTIAPOMiNbHUX CIOJIYK i BUILO]
dhepMeHTaTUBHOI aKTUBHOCTI. OTpUMAaHO 3aKOHOMIPHOCTI BIVIMBY KOMILJIEKCY JOCTIIHUX (epMEHTHUX IIpenaparis
Ha JVHaMiKy HEKpOXMaJIbHUX MOJIicaxapyuiB i peIyKylouMx PEYOBHH, CTaH KJIEHKOBUHU IIif] YaC JO3piBaHH4 TiCTa,
Ha MifCTaBi AKUX JOBEIEHO, 110 YaCTKOBUM IipOJIi3 LEI0JI031 Ta IIEHTO3aHiB Iif gieo Lemonany ta Keunomnagny,
YKPIIJIEHHS KJIEMKOBUHU Ta 3HIKEHHS IHTEHCUBHOCTI IPOTEO0JIi3Y IIPOLECIB IIif] BIIIMBOM [II0KO300KCHIa3U
IIPUBOJSTH [IO MIOKPallleHHs Pe0JIOTiYHUX BJIaCTUBOCTE TicTa 1 iHTeHcudikalii MiKpo6ioJIoTriYHUX MTPOLIEeCiB y
HbOMY. BCTaHOBJIEHO NIOKpallleHHSI IEPETPAB/IOBAHOCTI GiJIKiB i ByIJI€BOJIiB PO3PO6IEHOTO 3€PHOBOTO I10J16'SHOTO
Ta MIIEHUYHOro XJ1i6a. PO3po6seHy TeXHOJIOri0 anpo60BaHO i BIPOBAKEHO Ha XJ1i00NeKapChbKUX MiAIIPUEMCTBAX, a

TaKOX Yy HaBYaJIbLHUH MPoLeC XapKiBCbKOTO NE€P>KaBHOTO YHIBEPCUTETY Xap4yBaHHS Ta TOPTiBIi.

2. The object is the technology of grain bread. The aim is the development of the technology of grain emmer and
wheat bread of the improved quality with the use of cellulases, hemicellulases and oxidases. The standard and
special organoleptic, physical-chemical, chemical, biochemical and microbiological methods for the determination
of quality of raw materials, semi-finished and finished products are used, as well as mathematical methods of
planning experiments and experimental data processing. Scientific novelty: the technology of emmer and wheat
grain bread with the addition of enzymes preparation of Tselulad, Ksylolad and Glucose oxidase at the stage of
dough kneading is theoretically and experimentally proven. The developed technology allows to obtain bread with
the improved organoleptic, physical and chemical, structural and mechanical properties with the prolonged shelf-
life time. It is established that emmer contains more protein, dietary fiber, vitamins and microelements comparing
to wheat as well as more gluten, which is less resilient. It is also found that emmer is characterized by higher
autolytic activity and sugar creation ability. The possibility of reducing the duration of emmer soaking comparing
to wheat due to its smaller size, higher content of the compounds with high water capacity and higher enzyme
activity is proven. It is proven that addition of the pointed enzyme preparations leads to the improvement of
rheological properties of dough and intensification of microbiological processes in it, based on the obtained
regularities of the enzyme complex impact on the dynamics of non-starch polysaccharides and reducing
substances, gluten condition during dough fermentation while partial hydrolysis of cellulose and pentosanes under
the influence of Tselyulad and Ksylolad, strengthening of gluten and reduction of the intensity of proteolysis under
the influence of Glucose oxidase. Improvement of the digestibility of protein and carbohydrates of emmer and
wheat grain bread prepared with the use of the complex of enzyme preparations of Tselyulad, Ksylolad and
Glucose oxidase is specified. The developed technology is approved and implemented at baking enterprises and at
educational process in Kharkiv State University of Food Technology and Trade.

Jep>kaBHHH peecTpaniliHuii Homep JiP:

IIpiopuTeTHHH HANIPSIM PO3BHTKY HayKH i TEXHIKH!
CrpareriyHuii npiopUTEeTHHH HaNIPSIM iHHOBaLiHHOI JisJIbHOCTI:
ITizcyMKH BOCTiI>KEeHHS:

Iy6sikarii:

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

OxopoHHi gokymeHTH Ha OIIIB:

BnpoBaa>KeHHS pe3yJIbTaTiB AHCEpPTaIii:

3B's130K 3 HAYKOBUMH T€MaMH.



VI. BizoMocTi mpo HayKOBOT0 KEPiBHUKA /KEePiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IIpizBume Im'a Ilo-6aTbKOBI:
1. OnintHuk Ceitsana I'eopriiBHa

2. Oliinyk Svitlana Georgiivna

KBasmigikamis: x.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetncs
JoparkoBa iHdpopmamnist:

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

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiniliHuX OIIOHEHTIB Ta pEl€H3€HTIiB
OdiniitHi onoHEHTH
BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:

1. Iipo6or Bipa IBaHiBHa

2. Ipo6oT Bipa IBaHiBHa

KBasigikanis: g.1.1., 05.18.01

InenTudikarop ORCID ID: He 3acrocosyetses
HoparkoBa indopmamnist:

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

Micue3HaxoaKeHHS:

dopma BaacHoOCTI:

Cdepa ynpasiiHHS:

Imentudikarop ROR: He zacrocosyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Cononnupka IpuHa BanepiiBHa

2. Cononuupka Ipyuna BanepiiBHa

KBasigikanis: k.1.1., 05.18.01

InenTudikarop ORCID ID: He 3acrocosyetbcs



JoparkoBa iHdpopmamnist:

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

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZmoMOCTi

BaacHe IlpizBuie Im's [10-6aTbKOBI IaBmok Paica FOpiisHa
rOJIOBH paau

BaacHe IlpizBume Im's I10-6aTbKOBI INaBmok Paica IOpiisHa
TOJIOBYIOYOTO Ha 3acCiiaHHi

BignoBigasbHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

Peectpartop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbBHUM 32 peeCcTpallilo HayKOBOi IOpuenko T.A.

OisSIIBHOCTI




