O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0499U001823
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpamnii: 23-05-2001

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. Kydran Banin Mydnex Myxamman
2. Kuftan Valid Muflekh Mukhammad

KBasmigikamis:

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

IIndp HayKoBOi ceniaIbHOCTI: 05.18.16

Ha3Ba HayKoBOIi CIeniaIbHOCTI: TexHOJIOTis NPOAYKTIB Xap4yBaHHsI

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JaTa 3axHcTy: 30-06-1999

CreniaJbHICTh 32 OCBiTOO: 7.091710

Micue po60oTH 34,00yBava: XapkiBcbka iep)kaBHa akafIeMist TEXHOJIOTIT Ta opraHizauii xapuyBaHHS

Kopg, 3a €IPIIOY: 01566330

Micue3HaxoO KeHHS: 61051, m.XapkiB, Bys.KioukiBchka 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: XapKiBCchbKa Jiep>kaBHa akafleMis TEXHOJIOTI] Ta opraHizariii

Xap4yyBaHHS
Kopg, 3a € IPIIOY: 01566330

Micue3HaxoaKeHHs: 61051, m.Xapkis, Bys.Kioukiscbka 333
dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio
Mosga guceprarii:
Koau TemaTHYHHX PYOPHK: 65.59.29

Tema gucepranii:
1. TexHOJIOTiS1 M'SICHUX BUPOOIB 3 CUPOBMHH, 0 (PEPMEHTOBAHA IIPOTEONITUMHUMU IIPenapaTaMu

2. The technology of meat products fermented with proteolytic preparations enzymes

Pedepar:

1. M'sico s1710BUYMHM 3 MTiJBUIIEHUM BMICTOM 3'iIHYyBasIbHOE TKAaHUHH, 110 PepPMEHTOBAHE IPOTOMETAaTEPiHOM i
narla€HOM; M'SICHI HaTypaJlbHi Ta ciueHi BUpo6u 3 M'SICHOE CUPOBUHH, 1110 pepMeHTOBaHa. HayKoBO OOGrpyHTYBaTH
TEXHOJIOTIIO M'SICHUX BUPOOiB 3 CUPOBUHY, 10 (pepMeHTOBaHa poToMeraTtepiHom ['20X. MeTonamu nocinskeHHs i
¢pizuxo-ximiuni, 6ioximivHi, ricrosorivni, IMP-meTonu, MaTeMaTUYHE MOJIeTI0BaHHS. J0TiIsKeHO MeXaHi3M
¢dbepmenTatuBHOE Moaudikaliie M'SICHUX CUCTEM, OOTPYHTOBAHi paljioHasbHi peskuMu GepMeHTyBaHHS CUPOBUHU
npoToMeratepiHoM. JJocIifHO-BUPOOHNYI IAPTie M'SICHUX BUPO6IB BIPOBAIKEHO Y MPAKTUKY TPOMACHKOTO
Xap4yyBaHHS 3 COLiaJIbHOIO Ta EKOHOMIYHOIO e(PeKTHBHICTIO. BUKOpUCTaHHS - rayy3i M'sICHOE IPOMUCIIOBOCTI Ta
IPOMaJICbKOTO XapuyBaHHSI.

2. Beef with high content of connective tissue fermented with protomegaterin and papain; beef and mince
productions are from refmented meat, scientifically proved the meat technology after the process of fermentation
with protomegaterin G20X. The methods of research are physio-chemistry, biochemistry, histology, NMR-



methods, mathematics model. In the given research substantiated the mechanism modification of meat systems,
the rational regims of fermentation meat with protomegaterin. The experiment and productions parties of meat
products after the process of fermentation had introduce to practice of public catering with social and economy
efficacy. The use - branches of meat industry and public catering.

Jep>kaBHHHM peecTpaniliHuii Homep JiP:
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VI. BizomocCTi Ipo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacwue IlpizBume Im'a Ilo-6aTbKOBI:
1. Jlepina L.B.
2. Jlepina I.B.

KBasigikamis: n.1.1., 05.18.06
Inentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHpopmamnist:

TloBHe HaliMEeHYBaHHS IOPHIHUYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€eHTiB
OdiuiiiHi OIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. ITuBoBapos ILIL
2. [luBoBapos I1.I1.



KBasigikanis: n.r.u., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyerses
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. I'ytikos B.B.
2. I'yrikos B.B.

KBasigikamis: x.r.1., 05.18.16

InenTudgikarop ORCID ID: He sacrocosyerbcs
JoparkoBa iHdpopmamuist:

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

Micue3Haxoa KEeHHSI:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi
BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

TOJIOBH pajgu

BaacHe IlpizBuiie Im's ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acCifiaHHi

BignoBigasbHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeecTpartop

HeniHnyeHko I'.B.

Hennnyenko I'.B.



KepiBuuk Bigginy YKpIHTEI wo e
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko T.A.

JisiIbHOCTI




