O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0413U004171
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrpauii: 18-06-2013

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Bans Jlinisa BikropiBHa

2. Bala Liliya Victorivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs

Bup, pucepranii: kanguzaar Hayk

AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIIndp HayKoBOi cHIeniaIbHOCTI: 05.18.15

Ha3Ba HayKoBOi CcIeniaIbHOCTi: ToBaAPO3HABCTBO XapYOBHUX IPOAYKTIB
T'asy3p / rasysi 3HaHB. He 3aCTOCOBy€THCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs
JaTa 3axHCTy: 22-05-2013

CreniaJbHICTh 32 OCBiTOIO: 7.03051001

Micue po6oTH 34,00yBayva: [1o/TaBChbKuUil YHIBEPCUTET EKOHOMIKH i TOPTiBIi
Kopg 3a €IPIIOY: 01597997

Micue3HaxoaKeHH: 36014, [TonTaBchka 0671acTh, [10JITaBCHKHIA paiioH, M. [Tosrasa, Bys. Kosass, 3
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HAayKu 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 0CO0H: TToNTaBChKuUii yHIBEPCUTET EKOHOMIKY i TOPTiBJIi
Kopg 3a €IPIIOY: 01597997

Micuesnaxo,rm(eﬂnﬂ: 36014, [TonTaBcbKa 06J1acTh, [TosiTaBebkuil pakioH, M. [TonTaBsa, Bys. Kosasns, 3
dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemMaTHYHHUX PYOPHK: 65.53.30

Tema gucepranii:
1. YmockoHaseHHs SIKOCTi KOHCEPBIB i3 KBACOJIi y IJI0JJ00BOYEBOMY COYCi

2. Improving the quality of canned beans in fruit and vegetable sauce

Pedepar:

1. IucepTalilo NpUCBSYE€HO BAOCKOHAJIEHHIO SIKOCTi KOHCEPBIB 3 KBACOJIi IJISIXOM OIABaHHS MJI04,00BOYEBOrO
niope. JJocaimkeHo coOpToBy crelndiyHiCTb TOCNOAAPChKO-60TaHIYHMX COPTIB KBACOJIi Mif] Yac ii nepepooKu.
BusHauyeHo Kputepii ontumisanii ckiamy CcoyciB i 3a pe3yibTaTaMU €KCIIEPMMEHTAJILHUX AOCIIIKEHD Ta Ha OCHOBI
MaTeMaTUYHOI'O MOZEJIIOBAaHHS Po3p0bJeH0 3 KOMIIO3ULii COyCiB 1j1 KOHCEPBiB 3 KBacoJii. HaykoBo 06rpyHTOBaHO
i eKCIIepUMEHTAIbHO MiATBEPAKEHO BUCOKI CIIOXKMBHI BJIACTUBOCTI HOBMX KOHCEPBIB 3 KBacoJli. [IpoBeneHo
TOBAapPO3HABYY OLIiHKY SIKOCTi KOHCEPBIB 3 KBAaCOJIi Iif, yac 36epiraHHs. BusHaue€HO €eKOHOMIUHM, COLliabHNM eeKT

Bifl, BUDOOHUIITBA, OLiHEHO KOHKYPEHTOCIIPOMOXKHICTh PO3PO0JIEHUX NIPOAYKTIB.

2. Dissertation is devoted perfection of can food from a kidney bean, by addition of fruit and vegetable puree.
Investigational of high quality specificity of botanical sorts of kidney bean at its processing. Certainly criteria of
optimization of composition of sauces and as a result of experimental researches and on the basis of mathematical
design 3 compositions of sauces are developed for can food from a kidney bean. Scientifically high consumer
properties of new can food are grounded and experimentally confirmed from a kidney bean. The commodity



expert estimation of quality of can food is conducted from a kidney bean during storage.
Jep>kaBHHH peecTpaniliHuil Homep JiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:

CrpareriyHuil NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:
ITizcyMKH BOCTiI>KEeHHS:

Iy6sikaii:

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

OxoponHi gokymeHTH Ha OIIIB:

BrnpoBaaykeHHs pe3yJIbTaTiB AHcepTalii:

3B'A130K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KepPiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. )Kyk BanenTtuHa AHartoJliiBHa

2. Zhuck Valentyna Anatoliyivna

KBasidikamis: k.r.u., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyerncs
JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoAKeHHSI:

dopma BiracHoCTi:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BimomocTi npo odimiiHuX OTIOHEHTIB Ta pelleH3€HTiB
O@inifiHi OIOHEHTH
BiacHe IIpizBuie Im'sa ITo-6aTbKOBI:

1. Besinceka Caitsiana OMesnsgHiBHA

2. Beminceka CsiTsiaHa OMesnsgHiBHA

KBasigikanis: 5.1, 05.18.15

InenTudikarop ORCID ID: He 3acrocosyetbes



JoparkoBa iHdpopmamnist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:

Kop 3a €IPIIOY:
Micue3Haxoa KeHHS:
dopma ByTacHOCTI:
Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. Jleryra TersitHa MukoJsiaiBHa

2. Jleryra TerssHa MukosaiBHa

KBasmigikamis: k1.1, 05.18.15

InenTudikarop ORCID ID: He 3acrocosyetscs

HoparkoBa indopmamnist:

IloBHEe HaMEHYBaHHS IOPHIHYHOI 0COOH:

Kopg 3a €IPIIOY:
Micue3HaxoaKeHHS:
dopma BaacHOCTI:
Cdepa ynpasstiHHS:

ImentTudikarop ROR: He zacrocoyerbcs

PeuenseHTu

VIII. 3ak1104Hi BiZOMOCTI

ByacHe IlpizBuie Im's ITo-6aThKOBI

TOJIOBH pajgu

BiiacHe IIpizBuine Im'sa ITo-6aTbKOBI

TOJIOBYIOYOTO Ha 3acimaHHi

BignoBigasbHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

Peectpartop

Muxaiinos Banepiit Muxainosuy

Muxainos Banepiit MuxaitsioBud



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

JisiIbHOCTI




