O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0413U004343
Oco006J1uBi TO3HAYKH: BinKpura

HJaTa peecrtpamnii: 10-07-2013

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

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

1. TTepueBoit Mukosa ®enopoBuy

2. Percevoy Myckola Fedorovych

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa/JIOKTOpPaHTypa: Tak

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 3axucrTy: 18-06-2013

CreniaJbHICTh 3a OCBiTOIO: 8.05170112

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 TemMaTHYHHUX PYOPHK: 65.63.43

Tema gucepranii:
1. Texnosoris HaHiB¢)a6pI/IKaTy CHUPHOT'O CTPYKTYPOBAHOI'O 3 BUKOPDHUCTAHHAM KOHLEHTPATY A7jpda COHAIIHNKOBOI'O

HaCiHHA

2. The technology intermediate product cheese structured on with the use of concentrate of kernel of sunflower
seed

Pedepar:

1. Incepraliio pUCBsIYEHO HAYKOBOMY OOI'PYHTYBAHHIO Ta PO3p00Lli TEXHOJIOTii HaniB(abpuKaTy CHPHOTO
CTPYKTYPOBAaHOT'O Ha OCHOBi CUPY KMCJIOMOJIOYHOI'O HEKUPHOT'O PO3MOPOXKEHOIO 3 BUKOPUCTAaHHAM KOHLEHTPATy
s7lpa COHSIIHUKOBOTO HACiHHS, J)KeJIaTUHY LIBUAKOPO3UYUHHOTIO, 0J1ii COHSAMHNKOBOI padiHOBaHOI [1€30/10POBaHOi Ta
Xap4Y0BOTO POCJIMHHOIO KAPY. BCTAaHOBJIEHO BILJIMB TEXHOJIOTIYHMX YMHHUKIB Ta PELENITYPHOTO CKJIALy Ha
OpPraHOJIENTUYHI, Pi3UKO-XiMi4Hi, CTPYKTYPHO-MEXaHi4Hi Ta (PYHKLIOHAJIbHO-TEXHOJIOTIYHi TOKa3HUKA
HaniBpabpuKaTy CUPDHOTO CTPYKTYPOBAHOIO Ha OCHOBI CUPY KHMCJIOMOJIOYHOTO HEXXMPHOTO po3MopokeHoro. Ha
nificTaBi BUBYEHHSI OCHOBHUX [1I0Ka3HUKIB SIKOCTI HalliBpabpUKaTy CUPHOI'O CTPYKTYPOBaHOI'O JOBEAEHO
IOLi/IbHICTh BUKOPUCTAHHS Ta OOI'PYHTOBAHO BMICT y IOTO CKJIafli KOHLEHTPATY sipa COHSIIHUKOBOTO HACIHHSL.
BcTaHOBI€HO Xap4OBY Ta 6i0JIOTiYHY LiHHICTb, TOKa3HUKM 6€311eYHOCTi HaniB(pabpuKaTy CUPHOTO

CTPYKTYpOBaHOTI'0, OOIPYHTOBAaHO TPUBAJiCTb OT0 306epiranHs. Po3po0sieHO pelenTypy i TEXHOJIOTIYHY CXeMY



OTPUMaHHS HaniBpabpUKaTy CUPHOTO CTPYKTYPOBAHOTO Ta peKOMeHAallil 0/10 10ro BUKOPUCTaHHS B KyJliHapHIiN
npoaykiii. Po3po6sieHo IpoeKT HOPMATUBHOI Ta TEXHOJIOTIYHOI JOKyMeHTallii, 3IifiCHEeHO 3aX0/iU 11010
BIIPOBA/I’)KEHHsI HOBOI TE€XHOJIOTIi B 3aKJIa[i1 PECTOPAHHOTO rOCIIOJAPCTBA Ta MOJIOKOIIEPePOOHi MifIpUEMCTBA.
JJoBeeHO €KOHOMIUHY e(EeKTUBHICTb Bif] BIIPOBA)XEHHS HaliB(PaObpUKaTy CUPHOIO CTPYKTYPOBAHOIO Y

BUPOOHULITBO.

2. Thesis is devoted a scientific ground and development of technology of intermediate product cheese structured
on the basis of curd of the unfat kernel of sunflower seed unfrozen with the use of concentrate, gelatin of quick-
dissolving, butters by a sunflower refined deodorized and food fat. Influence of technological factors and
compounding composition is set on the organoleptic, physical and chemical, structural-mechanical and
functional-technological indexes of intermediate product cheese structured on the basis of curd of unfat unfrozen.
On the basis of study of basic indexes of quality of intermediate product cheese structured expedience of the use
and grounded maintenance in his composition of concentrate of kernel of sunflower seed is well-proven. A food
and biological value is set, indexes of safety of intermediate product curd structured, duration of his storage is
grounded. Compounding and flowsheet of receipt of intermediate product of cheese structured and
recommendation is developed in relation to his use in culinary products. The project of normative and
technological document is developed, measures are carried out on introduction of new technology in
establishments of restaurant economy and milk enterprises.. Economic efficiency is well-proven from introduction
of intermediate product cheese structured in a production.
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