O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iIKOBHH HOMeP: 0411U001867
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 06-04-2011

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. IBammna Jlinig JleoHiniBHa

2. Ivashina Liliya Leonidivna

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

JlaTa 3axucCTy: 24-03-2011

CreniaJbHICTh 3a OCBiTOIO: 8.070401

Micue po6oTH 34,00yBaya: [IHinponeTpoBChKMI HallioHaIbHYI yHiBepcuTeT imeni Osecst ToHuapa

Kopg 3a €IPIIOY: 02066747

Micue3Haxoa>KeHHs: 49010, m. [lninpo, p. Tarapina 72

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: 65.63.45

Tema gucepranii:
1. TexHOJIOTisI MOJIOYHO-61/IKOBUX 3aIiKaHOK 3 HOABMILYI0OUMMU 1006aBKaMU

2. Technology of milk-albuminous baked puddings with seaweed additives

Pedepar:

1. O6'eKT - TEXHOJIOTiS MOJIOYHO-61IKOBUX 3aMiKaHOK 3 BUKOPUCTAHHSIM HOJIBMIIIYIOUMX J06ABOK BOLOPOCTEBOTO
IIOXO/I)KEHHSI. MeTa - HayKoBe OOI'PYHTYBaHHS Ta PO3P0OOKa TEXHOJIOTi MOJIOYHO-6i/IKOBUX 3aIiKaHOK 3
joaBMilllyl0UMMU f06aBKaMU. MeToy SOCIiIPKEHHS - CTaHApTHI TpagyLiiiHi Ta HOBi Cy4acHi METOAY BU3HAYEHHS
NIOKA3HUKIB SIKOCTi. HaykoBa HOBM3HA - BU3HAUYEHUI SIKiICHUM Ta KiJIbKiCHUI CKJIaZ, 110/1i(pEHOIBHUX CIIOJYK
HonBMily040i 106aBKY 30CTEpPY; BCTAHOBJIEHI aHTUOKCUIAHTHI BJIACTUBOCTI 0 BMIllyI0u0i 06aBKU 30CTEpU Ta
IOBEJEHO, 1110 BOHA MiCTUTb PEYOBUHY, SIKi HAZAIOTh il BTACTUBOCTEN KOMIIJIEKCHOTO aHTHOKCUIAHTY JPYroro
pozy; BU3HAY€EHi KOJbOPOBi XapaKTEPUCTHKU Ta BCTAHOBJIEHI KOJIbOPOINIapaMeTPpUYHi TOKa3HUKYU HOABMIIIYIOUUX
BOJIOPOCTEBUX [10O6ABOK; BCTAHOBJIEHI 3aKOHOMIPHOCTI 3MiH (DYHKI[iOHAIbHO-TEXHOJIOTIYHUX BJIaCTUBOCTEN
NOJIiMCIIEPCHUX CUCTEM HAa OCHOBI MOJIOUHO-0iJIKOBOTO KOHLIEHTPATY 31 CKOJIOTUH iJ] BIJIMBOM T€XHOJIOTTYHUX
YMHHUKIB Ta OKPEMUX KOMIIOHEHTIB PELIENTYP; HAYKOBO OOI'PYHTOBAHI Ta ONITUMI30BaHi NapaMeTPH i PEXXUMU
TEXHOJIOTIYHUX MPOLECiB BUPOOHUIITBA MOJIOYHO-0iIKOBUX 3aIliKaHOK 3 BUKOPUCTAHHIM HOABMILIYIOUNX T06ABOK;

OTPUMAaHUI KOMILJIEKC JAHUX, L0 XapaKTepPU3y€e XapyoBY LiHHICTb PO3POOIEHUX MOJIOYHO-61JIKOBUX 3aIliKaHOK,



BCTAHOBJIEHI IX PaAiONPOTEKTOPHI BIaCTUBOCTI. Pe3ybTaTy BIIPOBAIKEHO B 3aKJIaZlax PECTOPAHHOIO

rocriogapcTaa. ['ajy3p BUKOPUCTAHHS - Xap4y0Ba IPOMUCJIOBICTb.

2. The object of research is milk protein pudding technology using iodine -containing adjuncts of algoid origin. The
research objective lies in scientific evidence and technology engineering of milk protein pudding with iodine-
containing adjuncts. Methods of examination are standard physicochemical, rheological, microbiological and
organoleptic methods; scheduling method of experiment. Scientific novelty of educts:qualitative and quantitative
composition of polyphenol compounds of eelgrass iodine-containing adjuncts have been determined; antioxidant
characteristics of eelgrass iodine-containing adjuncts have been proved, as much as it contains a substance, which
indues the eelgrass with the property of complex second rank anti-oxidant; colored characteristics have been
identified and colored-parametric indicators of algoid iodine-containing adjuncts have been stipulated; variation
regularities of functional-technological properties in polydisperse system on the base of PCMA in response to
technology factor and formulation separate components have been determined; parameters and regimes of
technological processes in milk protein pudding technology using iodine -containing adjuncts producing have
been scientifically grounded and optimized; data complex describing nutrition value of made milk protein pudding
has been obtained, rhadioprotectional qualities have been established; Results have been inculcated into the
catering business ventures. The scope of application - is the food industry.
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Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€HTiB
OdiuiiiHi OIOHEHTH
BaacHe IlpizBume Im's I1o-6aThKOBI:

1. THinesuy BikTopist AnbbepTiBHA

2. I'nineBuny BikTopis AnbbepTiBHA

KBasigikanis: 1.1, 05.18.16
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Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Kanakypa Mapis MuxanniBHa

2. Kanakypa Mapis MuxanniBHa

KBasigikamis: k.r.1., 05.18.16

InenTudgikarop ORCID ID: He 3acrocosyerbcs
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Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi



BaacHe IlpizBumie Im's ITo-6aTbKOBI
TOJIOBH pajgu

BiiacHe IIpisBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOrO Ha 3acCimaHHi
BignoBigasbHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peeCTpallilo HayKOBOIi

OisIIBHOCTI

Muxaiinos Banepiit Muxainnosuy

Muxainos Banepiit MuxaitsoBud

IOpuenko T.A.



