O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0408U001818
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 24-04-2008

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Cepik Makcum JleoHinoBu4

2. Serik Maxim Leonidovich

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

Jara 3axucTy: 02-04-2008

CreniaJbHICTh 32 OCBIiTOO: 8.091711

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 TemaTHYHHUX PYOPHK: 65.59.29

Tema gucepranii:
1. TexHoJIOris1 KOMIIO3ULIii MiHEPaIbHO-01JIKOBO->KMPOBOI Ta M'SICHUX Ciu€HUX BUPOOIB 3 ii BUKOPUCTAHHIM

2. Technology of mineral-protein-fat composition and minced meat products with its use

Pedepar:

1. O6'eKT - TexHOJIOTisI KOMITIO3ULii MiHEpanbHO-611KO0BO->k1poBoi (KMBJX) Ta M'sicHUX ciueHnx BUpOO6iIB 3 ii
BHMKOPHMCTaHHSIM; METa - HayKOBe OOI'PYHTYBaHHS i po3pobka TexHosorii KMBJK Ta M'sicHux cideHuX BUPOOIB 3 ii
BHMKOPHCTAHHSIM; METOJIMA - OPTaHOJIENTUYHi, (i3UKO-XiMiuHi, CTPYKTypHO-Me€XaHiyHi, MIKpOCTPYKTYpHI, 6ioXimiuHi,
MaTeMaTW4Hi; HOBU3HA NOJIsIrae y po3po61ii HayKoBUX OCHOB BUpo6HULTBA KMBXX i TeXHOJIOTYHMX OCHOB
BUTOTOBJIEHHS M'SICHUX CiY€HUX BUPOOiB 3 ii BUKOPUCTAaHHSIM; €KCIIEPUMEHTATIbHUMU NOCTiIKEHHIMU OfeP>KaHO
KOMIIJIEKC HOBUX JAaHUX 100 6i0JI0TiYHOI Ta XapyOBOi LIIHHOCTI, TEXHOJIOTIYHUX PEXUMIB BUPOOHUIITBA,
JliKyBasIbHO-ITpodinakTnyHuX BiaactuBocterl KMBXK i BnuBy ii Ha QyHKI[iOHAIBHO-TE€XHOJIOTIUHI BJIACTUBOCTI
M'SICHUX CiueHuX BUPOOiB; pe3yibratu - po3pobiseHo TexHosoriio KMBX ta m'sicHux ciueHux BUpo6iB 3 ii
BUKOPMCTAHHSIM; PE3yJIbTAaTU BIIPOBAJKEHI Ha MiINIPUEMCTBAX Xap4yyBaHHS; Tajly3b - Xap40Ba IPOMUCIIOBICTB,

pPECTOPaHHE I'OCIIOAAPCTBO.

2. Object-technology of mineral-protein-fat composition (MPFC) and minced meat products with its use; aim-
scientific grounds, elaboration of technology of MPFC and minced meat products with its use; methods-



organolyptical, physical and chemical, structural and mechanical, microstructural, biochemical, mathematical;
innovation consists in elaboration of grounds scientific of production of MPFC and thechnological basis of making
minced meat products with its use; with the experimental investigations the complex of new data as for biological
and nutritious value, technological regimes and medical-prophylactic properties of MPFC and its influence, on
functionally-technological properties of the minced meat products has been obtained; results - technology of
MPFC and minced meat products with its use, has been worked out. Results have been introduced in feeding
enterprises; branch - food industry, restaurant economy.

Jep>kaBHHHM peecTpaniiiHuii Homep [iP:

IIpiopuTeTHHH HANIPSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHu# NpiopHTETHHUI HAIIPSIM iHHOBaLiMHOI AigJILHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iyo6sikaii:

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

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaaKeHHS pe3yJIbTaTiB AHCEpPTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocTi Npo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBumie Im's Ilo-6aTbKOBI:
1. TonoBko Muxkona [TaBnoBuy

2. Golovko Mikola Pavlovich

KBasigikamis: k.ser.u., 16.00.03
ImenTudikarop ORCID ID: He zactocoyerbcs
JonaTkoBa iHdopmarist:

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

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BimomocTi npo odilliiHUX OTIOHEHTIB Ta pelleH3€eHTiB

OdiuiiiHi OTIOHEHTH



Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. lemnpnos Irop MukosiaitoBud

2. lemunos Irop MukosnainoBmny

KBasidikanis: n.1.1., 05.18.06
Imentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdopmamist:

IloBHe HaliMeHYBaHHSI IOPUAHUYHOI OCOOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa ITo-6aTbKOBI:
1. JumuTtpieBuy Jlio60B PanoiBHa

2. IumutpieBud Jlto6oB PamoiBHa

KBasmigikamis: x.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetses
JopaTrkoBa inHpopmanist:

TloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg, 3a €IPITIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

ImentTudikarop ROR: He zacrocoyerbcs

PeuenseHTu

VIII. 3aKkJIr04Hi BiZoMOCTi
BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi
TOJIOBH pagu

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

rOJIOBYIOYOrO Ha 3acigaHHi

BignoBigasibHuUI 3a MiATOTOBKY

00JIIKOBHX JJOKYMEHTIB

Yepesko Onexcangp [BaHoBUY

Yepesko OnekcaHgp IBanHoBUY
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