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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
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BHKOHAHO JHCEPTaIlilo
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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.63.35

Tema gucepranii:
1. TexHosOri MOJIOYHO-6iTKOBUX (apIIiB 3 BUKOPUCTAHHS HOLOBMICHOI BOOPOCTEBOI 106aBKU

2. The technology of milk-protein stuffing with the use of iodic kelp supplement

Pedepar:

1. O6’eKT — TE€XHOJIOTiSI BUPOOHUIITBA MOJIOYHO-6iIKOBUX (hapIIIiB 3 BAKOPUCTAaHHSIM HOLOBMICHOI O6ABKM
LJMCTO3ipY; METa — HAayKOBe OOIPYHTYBAaHHS i pO3p0o0OKa TEXHOJIOTiN MOJIOYHO-061/IKOBUX (paplIiB 3 10JOBMICHOIO
II06aBKOI0; MeToau - Qi3uKO-XiMiyHi, 6i0XiMiuHi, MiKpOGiOJIOTiUHI, OpraHOJENTUYHI, METOAW MAaTEMaTUYHOTO
IIJIaHYBaHHS €KCIIEPUMEHTY Ta MAaTEMAaTUYHOI O6POOKY €KCIIEPUMEHTAJIbHUX JAaHUX 3 BUKOPHUCTAHHIM
KOMIT?I0TEPHUX [IPOTrpamM; HOBU3HA — OCIITKEHO MoJTidheHOIbHUM KOMITJIEKC HOg0BMICHOI J06aBKH IIUCTO3ipH,
MIpOBe/IeHi JOCiIKeHHSI aHTUOKCUIAaHTHUX BJIACTUBOCTEN N06aBKU LIMCTO3ipH i JOBEHEHO, 1[0 BOHA BOJIOJIiE
BJIACTUBOCTSMU KOMIIJIEKCHOTO aHTUOKCUIAHTY CEPEIIHbOI CUJIN; PE3YJIbTaTU: pO3POOJIeH] TEXHOIOTII MOJIOYHO-
6inkoBuX (apuIiB 3 BOLOPOCTEBOIO LOOABKOIO LIXCTO3ipY, BUBHAYEHO XapUOBY L[iHHICTh BUPOOIB, OBELEHO
nifgBUILEHY 6i0JIOTiYHY L[iHHICTb, BCTAHOBJIEHO KOMIIJIEKCHI [IOKa3HUKM SIKOCTI, BIPOBAIKEHO B 3aKJaZiax

PECTOPAHHOTO I'OCIIOAapCTBa, Ir'ajly3b — Xap40Bad HpOMI/ICJIOBiCTb i 3aKylagy pECTOPAHHOT'O rOCIIOOapCTBa

2. The object - technology of milk-protein stuffing with the use of iodic supplement of cystoseira; aim - scientific
substantiation and development of technology of milk-protein stuffing with the use of iodic kelp supplement;



methods - physico-mathematical, biochemical, microbiological, organoleptic, methods of planning experiment and
mathematical processing of experimental data with the use of computer programmes; novelty - polyphenol
complex of iodic supplement of cystoseira has been studied, analyses of antioxidant properties of the cystoseira
supplement have been made and it has been proved that it has the properties of a complex antioxidant of medium
strength; results: technologies of milk-protein stuffing with the use of iodic kelp supplement of cystoseira,
nutrtitive value product of foodstuffs is determined, is proved raised biological value, complex quality index is
calculated; introduced to food enterprises; branch - food industry and restaurant businesserprises; branch - food
industry and restaurant business

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. lerinnyeHko I'.B.

2. Deinichenko G.V.

KBasigikanis: n.r.1., 05.18.16

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. Cimaxina I'.O.

2. Cimaxina I".O.

KBasigikamis: 1.1, 05.18.05
Imentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdopmamist:

IloBHe HaliMeHYBaHHSI IOPUAHUYHOI OCOOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa ITo-6aTbKOBI:
1. FOgina T.I.
2. Opina T.I.

KBasmigikamis: x.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetses
JopaTrkoBa inHpopmanist:

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

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

ImentTudikarop ROR: He zacrocoyerbcs

PeuenseHTu
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