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I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
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IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10
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V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTuyHHUX pyOpHK: 71.01.55

Tema gucepranii:
1. DopmyBaHHS CIIOXXMBHUX BJIACTMBOCTE! M1€YMBA LIyKPOBOTO MiJBUIIEHOI Xap40BOi LIHHOCTI

2. Formation of consumer properties cookies sugar high nutritional value

Pedepar:

1. luceprariis npucBsYeHa BUPIMIEHHIO 3aBIaHHS MOJIMIIEHHS XapyOBOi [IIHHOCTI Ta 36epeKeHOCTi evynBa
IIyKpOBOTO. JIoBeieHO NIOLi/IbHICTb 3aCTOCYBaHHS 6i0aHTMOKCHUIAHTIB POCJIMHHOIO IIOXOI)KEHHS ([1I0POLIKY TPaBU
MEJyHKU JIiKapCbhKOi, TpaBU CIIOPUIY, KBiTiB KaJleH1yJ1 JIIKapChbKOi, KOPEHIO 6apbapucy), HETpaAULiiHOI CHPOBMHU
3 MiIBUIIEHOI0 6i0JI0TYHOI0 LiHHICTIO (TOPOIIKIB KBAacoJIi 61101, 16/1yK, a6PUKOCIB CYIIE€HUX; HACIHHS JIbOHY,
CHPOIIIB 3 O0JIINUXY Ta KaJIeHIYJIM JIiKapCbhKOi, CyIlIeHUX ST 6apbapucy, CUPOBaTKU CyX0i 3HEXKUPEHO],
KOHILIEHTPATy CUPOBAaTKOBOTO 6iJIKOBOTO, NIpenapary s€4Hoi MKapalynu 3 JUMOHHUM COKOM, JIMCTSI MaJIMHA
CyLIEHO], BAPEHHS 3 aJIndi Ta KabaukiB, BADEHHS 3 O0JIINNXY) Ta HETPAAULIMHUX OJIill (JIJITHOI, CO€BOI, KAPOTUHOBOI,
rap6y30B0i, 06JIININXOBOI) 1111 BUPOOHUIITBA [I€YMBA [IyKPOBOro. AHAI3 XiMiYHOTO CKJIamy CBiTYUTD PO
MiJBUIIEHHS BMICTYy HE3aMiHHUX aMiHOKHUCIIOT, [I0JIIHEHACMYEHUX JKUPHUX KUACJIOT, MiHEpaJIbHUX PEYOBUH i
BiTaMiHiB y HOBOMY N€YMBi IyKPOBOMY. JIOCTIiIKEHO 3a/1€3KHICTh 3MiHUM SKOCTI IeYnBa LyKPOBOTo 3a
OpPraHOJIENITUYHUMU, MIKpO6iOJIOTiYHMMY Ta MTOKA3HUKAMU SIKOCTI JlinigHoi ¢pakuii mif yac 36epiraHHs Bif,

BHUKOPHCTaHUX J100aBOK, yMOB 30epiraHHs Ta BUJiB 1aKyBaHHS. Y pe3yJbTaTi JOCiIKeHb PEKOMEHI0BAaHO



BMKOpHUCTOBYBaTy BOPP-11iBKM NIPO30PY Ta METali30BaHy [Jig 30€piraHHs [e4nBa LyKpoBoro. Po3pobseHo Ta

3aTBEPIKEHO HOPMATUBHY JOKYMEHTaLlilo (PeLenTypy Ta TEXHOJIOTIYHI iIHCTPYKLii) Ha HOBE IIeYMBO LIyKPOBeE.

2. The dissertation is devoted to the task of improving the nutritional value and preservation of sugar cookies. The
expediency of application of bioantioxidants of plant origin (pulmonaria offincalis powder, knotweed, calendula
officinalis flowers, barberry root), unconventional raw material with increased biological value (powdered white
bean, apples, dried apricots; flax seeds, sea-buckthorn and calendula officinalis syrups, dried barberry berries, dry
fat-free milk serum, protein concentrate of milk serum, preparation of eggshells with lemon juice, dried raspberry
leaf, cherry plums and zucchini jam, sea-buckthorn jam) and unconventional oils (flax, soya, carotene, pumpkin,
sea-buckthorn) in the sugar cookies production has been proved. Chemical composition analysis indicates
increased content of essential amino acids, polyunsaturated fatty acids, minerals and vitamins in the new sugar
cookies. New sugar cookies meet the requirements of the normative documentation by physical-chemical
parameters. Based on the microbiological parameters definition and toxic elements content the nutritional safety
of the new sugar cookies samples has been proved. The dependence of sugar cookies quality change by
organoleptic, microbiological and quality of lipid fraction during storage indicators on the additives used, storage
conditions and packing types has been investigated. Based on the research results, we recommend using
transparent and metalized BOPP packaging for the sugar cookies storage. The normative documentation (recipes

and technological instructions) for the new sugar cookies "Colors of nature", "Summerhouse”, "Barberry” and
"Bright Sunny" has been developed and approved, patents for utility model have been received.

Jep>kaBHHH peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHu# NpiopHTETHUI HAIIPSIM iHHOBaLLiHHOI AiSJILHOCTI:
IlizcyMKu BOCIiAKEHHS:

Iy6ostikamii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILisi:
ConiasiIbHO-€KOHOMIYHA CIIPSIMOBaHIiCTh:

OxopoHHi goKymeHTH Ha OIIIB:

BrnpoBaakeHHS pe3yJIbTaTiB AHCepTalii:

3B'I30K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA/KEPiBHHUKIB (KOHCYJIbTAaHTA)

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:
1. CupoxmaH IBaH BacunboBry

2. Syrokhman Ivan Vasylovych

KBasigikanis: 5.1.1., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyetses
JopaTrkoBa iHpopmanist:

TloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:

Kopg, 3a €IPITIOY:



Micue3HaxoaKeHHS:
dopma ByracHoCTI:
Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocrTi npo odiniliHuX OIIOHEHTIB Ta PEI€H3E€HTIiB
OdiuiiiHi OIOHEHTH

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:

1. Mapgap Mapuna PomukiBHa

2. Mappap Mapuna PoMukiBHa

KBasmigikamis: g.1.1., 05.18.15

Imentudikarop ORCID ID: He zacrocosyerbcs
JoparkoBa iHdpopmamnist:

TToBHe HaliMeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHoOCTI:

Cdepa ynpassriHHS:

InenTudgikarop ROR: He zacrocosyerscs

Bsacue IlpizBuuie Im's I1o-6aThKOBI:
1. IaBnumuH MapianHa JIbBiBHa

2. IlapnnmuH MapianHa JIbBiBHa

KBasmigikamis: k.r.u., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyetscs
JoparkoBa iHdpopmamnis:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTu



VIII. 3akr04Hi BimoMocTi
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