O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeP: 0506U000186
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpauii: 17-04-2006

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. IsatynoB Bosopgumup BacunboBuy

2. Dyatlov Vladimir Vasilievich

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: nokrop Hayk
AcnipaHTypa//IOKTOpPaHTypa: Hi

IIIndp HaykoBOi ceniaIbHOCTI: 05.18.03
Ha3zBa HayKoBOi cIeniaJabHOCTI:

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JlaTa 3axHcCTy: 22-03-2006

CreniaJbHICTh 3a 0CBiTOIO: 7.050301

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 BYEHOI pagH (pa30Boi CIeliai30BaHOi BYE€HOI pagH): [ 67.052.02
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 TemaTHYHHUX PYOpPHK: 28.19.15

Tema gucepranii:

1. HaykoBi ocHOBU 06POOKHU Ta 36€piraHHs IJ10400BOYEBOI IPOAYKIi i3 3aCTOCYBAHHSIM I11iBKOYTBOPIOIOYUX
KOMITO3ULIiN

2. Scientific grounds of processing and storage of fruit and vegetable products with using film-forming
compositions

Pedepar:

1. O6'exT - mpouecu 06po6KM Ta 30epiraHHs IIIOLIB i3 32CTOCYBaHHSIM ILJIiIBKOYTBOPIOIOYMX KOMITO3ULIil; MeTa -
TeOpeTHUYHe Ta eKCIlepUMeHTaIbHe OO PYHTYBaHHSI i pO3pO6Ka KOMIIO3ULIIMHUX I1J1iIBKOYTBOPIOIOYUX CKJIAIB,
TEXHOJIOTii 0OpOOKU Ta 30epiraHHs IJI0J00BOYEBOI IPOAYKIii B Pi3HUX TEMIIEPATYPHO-BOJIOTICHUX PEKMMAX;
METOAM - TPaIHULiiHi Ta CydacHi, 3araJlbHOHayKOBI Ta €KCIIEPUMEHTAJIbHI; HOBU3HA - HAYKOBA KOHLEM1Iis
30€peskeHHs IIOZIB i3 3aCTOCYBAHHSM ILIiIBKOYTBOPIOIOYMX KOMITO3ULIil, METOZOJIOTIYHI OCHOBU BUOODPY
I71iBKOYTBOPIOIOYMX KOMIIOHEHTIB, MaTEMaTUYHA MOJEJIb, 10 O3BOJISIE€ IPOTHO3YBATU 3arajibHi BTPATH IJI0JIB IIPU
30epiraHHi; pe3yJybTaTy - IJIIBKOYTBOPIOIOYi KOMIIO3ULlii, TEXHOJIOriS 06pOOKY i 30epiraHHs 0B, MexaHi30BaHa

JIiHis 151 06pOOKM I17I0ZiB, HOPMATUBHA IOKYMEHTALLisl; rayy3b - 36epiraHHs MpOAyKLil pOCIMHHULITBA



2. Object - processes of processing and storage of fruit with using film-forming compositions; the aim - theoretical
and experimental grounding and working out of compositional film-forming mixture, technology of processing and
storage of fruit and vegetable products in different temperature-dampy regimes; methods - traditional both
modern, total-scientific and experemental; novelty - the scientific concept of storage of fruits with using film-
forming compositions, metodological graunds to the selection of film-forming components, the mathematical
model, that enables to forecast total losses of fruits of storage; results - the film-forming compositions, technology
of processing and storage, mechanized line of processing of fruit, standard documents; branch - storage of plant
growing products

Jep>kaBHHH peecTpaniiiHuil Homep JiP:

IIpiopuTeTHHI HaNIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iy6sikarii:

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

OxopoHHi gokymeHTH Ha OIIIB:

BrnipoBaa>keHHs pe3yJIbTaTiB AHcepTalii:

3B'130K 3 HAYKOBHMH TEMaMH:

VI. BizoMmocCTi Ipo HayKOBOr0 KePiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. JIutoBueHnko OJiekcaHp MuxainnoBuy

2. Litovchenko Aleksandr Mihaulovich

KBasigikanis: 1.1.1., 05.18.03
InenTudgikarop ORCID ID: He 3acrocosyerncs
JoparkoBa iHdpopmamnist:

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

Micue3HaxoAKeHHSI:

dopma ByracHoCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BimomocTi npo odiliiHuX OTIOHEHTIB Ta pelleH3€HTiB

OdiuiiiHi OIOHEHTH



Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. Besycos A.T.
2. besycoB A.T.

KBasigikamis: 1.1, 05.18.03
Imentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdopmamist:

IloBHe HaliMeHYBaHHSI IOPUAHUYHOI OCOOH:
Kopg 3a €IPIIOY:
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dopma ByTacHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa ITo-6aTbKOBI:
1. Isanuenko B..

2. IBanuenko B.J1.

KBasigikamis: n.c.-r.u., 05.18.03
InenTudikarop ORCID ID: He 3acrocosyetses
JopaTrkoBa inHpopmanist:

TloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg, 3a €IPITIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

ImentTudikarop ROR: He zacrocoyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Iopoxosud A.M.
2. JopoxoBuy A.M.

KBasigikanis: n.1.1., 05.18.01

InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa iHdpopmamnist:
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Micue3Haxoo KeHHS:



dopma By1acHoCTI:
Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi
BiiacHe IIpi3Buine Im'sa ITo-6aTbKOBI
TOJIOBH paju

BsiacHe IIpizBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOTO Ha 3acCifiaHHi
BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 32 peECTpallil0o HAyKOBOi

OisIIBHOCTI

Capi6ekos I'eopriit CaBiu

Capi6ekos I'eopriit Casiu

Opuenko T.A.



