O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0406U003292
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. Makapenko OkcaHa ['eopruesna

2. Makarenko Oksana Georgievna

KBasmigikamis:

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

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

JlaTa 3axXHCTYy: 16-06-2006

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: 65.09.33

Tema gucepranii:
1. opmyBaHH4 IKOCTi NOpoMKoNnoibHMx C-BiTaMiHHUX 6i0JI0MYHO aKTUBHUX JOOABOK i3 IEPLI0 COJIOIKOTO

2. Forming of the quality for powder-like C-vitamins biologicaly active supplements from pepper sweet

Pedepar:

1. O6'exT - TOBapO3HaBYa OLiHKA HOBUX MOPOIIKONOAI6HNXK BA]] i3 11ep1o COI01KOro Ta 32aKOHOMIPHOCTI BILJIUBY
TEeIJI0BOi 06POOKU, BAKYYMHOTO CYLIiHHS, APiOHOUCIIEPCHOTO NOPi6HEHHS Ta eKCTPaKTiB-aHTUOKCUAAHTIB i3
IIPSIHOILIB Ha (POPMYBAHHS iX SIKOCTI MiJ] 4yaCc po3pOOKU, BUTOTOBJIEHHS Ta 30€piraHHs; MeTa - BUSIBJIEHHS BILJIUBY
pi3HuX BUIiB 0OpOOKM Ha (POPMYBAHHS CMOKMBHUX BIACTUBOCTEN NOPOLKONOAIOHUX BAJl, a TaKO>K BUKOPUCTAHHS
iX 151 BUpOOHMIITBA BiTaMiHi30BaHUX IIPOAYKTIB XapuyBaHHs; METOIY - CTaHJAPTHI, TPaAULIifiHi Ta HOBI Cy4acHi;
HOBHM3HA - HAYKOBO OOI'PYHTOBAHO i I0BEJIEHO AOLibHICTh KOMIIJIEKCHOIO BUKOPUCTAHHS TEIJIOBOI 06pOOKY,
BaKyyMHOTO CYIIiHHS Ta APiOHOAMCIIEPCHOrO oA pibHEeHHS (6€3 3aCTOCYBaHHS XOJI0AY) i 3aCTOCYBaHHS
diTom06aBOK i3 HATypaIbHUX IIPSHOLLIB SIK 32CO0iB MifIBUIIEHHS SIKOCTi Ta 30€pe>KeHHsI KAPOTUHOIAIB Iif yac
OJlep>KaHHs NOpoIKonoAioHux BAJl i3 neplio cosogKoro 3a 6€3BiAXiIHO0 TEXHOJIOTi€0; Pe3yIbTaTh -~ PO3p0O06JIEHO
HOBIi nopoumKkonoai6oHi BA]Jl i3 mep1io cos0KOro 3a 6€3BiAXiAHO0 TEXHOJIOTIE0, PITOR00aBKY 3 HATypajIbHUX

IIPSIHOILIB, BiTaMiHHI CMaKOBi 106aBKM Ta MallOHe3! Ha iX OCHOBI; rajy3b - XapuoBa IIPOMUCIIOBICTb



2. Object - food commodities estimation of new powdery BAS from pepper sweet and conformities to the law of
influencing of heat treatment, vacuuming drying, “fine” growing shallow and extracts of antioxidants from spices
on forming their quality during their preparation and storage; aim -revealing influence of a various kinds of
processing on formation consumer properties powdery BAS and also use them for production of the vitaminized
food stuffs; methods - standard, traditional and new contemporary; novelty - scientifically grounded and well-
proven expedience of the complex use of thermal treatment, vacuuming drying, “fine” growing (without
refrigerating) and use a phytosupplements from natural spices as methods of upgrading and safety of carotenoids
at the receipt of powdery BAS and forming of their quality; results - developed new powdery BAS from pepper
sweet based on zero-emission technology, phytosupplements from natural spices, vitamins tastes additions and
mayonnaises on their basis; branch - foodindustry

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. Ilorapcoka BikTopis BagumiBHa

2. Pogarskaya Victoriya Vadimovna
KBasmigikamis: k.1.1., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyetscs
JoparkoBa indpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
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. PypaBcepka 'anHa borpaniBHa

2. Pymascbka 'anHa borpaniBHa

KBasigikamis: 1.1, 05.18.15

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. BeaycoB Anaromniit TumodiitoBuy

2. besycos AHaromniit Tumodiniosnd

KBasmigikanis: n.r.1., 05.18.03
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 Onexkcanpp [BaHoBUY

Yepesko Osnekcanup IBaHOBUY



PeecTpaTop

KepiBHuk Bigginy YKpIHTEI, mo €
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