O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0402U003127
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 31-10-2002

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. KonecnikoBa MapuHa bopuciBHa

2. Kolesnikova Marina Borisivna

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: 10-10-2002

CreniaJbHICTh 32 OCBiTOO: 7.091710

Micue po60oTH 34,00yBava: XapkiBcbka iep)kaBHa akafIeMist TEXHOJIOTIT Ta opraHizauii xapuyBaHHS

Kopg, 3a €IPIIOY: 01566330

Micue3HaxoO KeHHS: 61051, m.XapkiB, Bys.KioukiBchka 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: XapKiBCchbKa Jiep>kaBHa akafleMis TEXHOJIOTI] Ta opraHizariii
Xap4yyBaHHS

Kopg, 3a € IPIIOY: 01566330

Micue3HaxoaKeHHs: 61051, m.Xapkis, Bys.Kioukiscbka 333

dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BimomocTi npo guceprauiio

Mosga guceprarii:

Koau TemaTHYHHUX PYOPHK: 65.65.01

Tema gucepranii:

1. Po3po6ka TexHosorii cymimen cyxux QyHKIIOHATBHUX 1711 BAPOOHULITBA €MYJIbCITHIUX COYCiB

2. Development of technology of dry functional mixtures for manufacture of emulsify - type sauces

Pedepar:

1. O6'eKT-TEXHOJIOTis cyMillel cyxux QyHKIiOHATIbHUX [1J711 BUPOOHUIITBA €MYJIbCIFIHUX COYCIB 3 Pi3HUM BMiCTOM
JKHPY; METa ~HayKOBE OOTPYHTYBAHHS i pO3p0O0Ka TEXHOJIOJOTII cymilllel Cyxux (PYHKLiOHAIbHUX [J1s1 BUPOOHULITBA
€MYyJIbCITHUX COYCiB; MeTOIu - CTaHIAPTHI (Pi3nKo-XiMiuHi Ta aHaNITUYHI, KOJIOIZHO-XiMiYHi, MaTeMaTHUYHi i
CTaTUCTUYHi; HOBU3HA - HAYKOBO OOI'PYHTOBAHO I €KCIIEPUMEHTAJIbHO NI TBEPIyKEHO ONTHMAaJIbHI CIiBBiIHOIEHHS
noJslicaxapuis (KCaHTaHy i ryapy) i 6i10KBMilyI0u0i CUPOBUHU 151 OJlepKaHHS CTiIKUX eMYJIbCili, 10 03BOJIsIE
IIPOTHO3YBATU CKJIAJ CyMillle} CyXUX (PYHKLIOHAJIBHUX; PE3YJIbTaTU - HAYKOBO OOTPYHTOBAHO TEXHOJIOTIIO CyMilei
cyxux QYHKIIOHAJIBHUX i COyCiB Ha IX OCHOBI; BIIPOBAIKEHO y MiATIPUEMCTBAX IPOMaTICbKOrO XapuyBaHHS Ta
Xap40BOi [IPOMUCJIOBOCTI; rajly3b - FPOMaJChbKe Xap4yBaHH, Xap4y0OBa IPOMUCJIIOBICTh

2. The object - technology of dry functional mixtures for manufacture of emulsify -type sauces with different
contents of fat; the aims -development of technology of dry functional mixtures for manufacture of emulsify-type
sauces; methods- standard physico - chemical and analytic, colloids - chemical, mathematical, statistical; the new



approach lies in scientific are reasonable and experimentally optimum parities poly- saccharides (xanthan and
guar) and protein -containing material of raw material for reception proof emulsify are confirmed, that allows to
predict structure of dry functional mixtures;the main include is scientific the technology of dry functional
mixtures and sauces on their basis; all this thesis has been developed by public catering and food-processing
industry; the field is public catering, food-processing industry

Jep>kaBHHH peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTEeTHUI HAIIPSIM iHHOBaLilHOI IiJIBHOCTI:
ITiZcyMKH BOCTiI>KEeHHS:

Iy6sikamii:

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

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaaykeHHs pe3yJIbTaTiB AHCepTalii:

3B'S130K 3 HAYKOBHMH T€EMaMH:

VI. BizoMocTi mpo HayKOBOr0 K€PiBHUKa /KePiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Kpariniok JI.M.
2. Kraynuk L.M.

KBasigikamis: k.r.u., 05.18.04
InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa indpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoO KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BigomocTi npo odiifiHuX ONOHEHTIB Ta PELeH3€HTiB
OdiniiiHi OIOHEHTH
BiacHe Ilpi3Buie Im'sa I1o-6aTbKOBI:

1. lemimos .M.



2. Jemigos .M.

KBasnigikanis: g.1.1., 05.18.06
ImenTudikarop ORCID ID: He zactocoyerbcs
JoparkoBa iHdopmamist:

TloBHe HaliMeHYBaHHS IOPHIHUYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma BiracHocTi:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBuuie Im's I1o-6aTbKOBI:
1. Camoxsasnosa O.B

2. CamoxsanoBa O.B

KBasmigikamis: x.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetscs
JopaTrkoBa indpopmanis:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocoyerbcs

PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi
BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi

roJIOBH pagu

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

roJIOBYIOYOrO Ha 3aciJaHHi

BignoBigasibHHUI 3a MiATOTOBKY

00JIIKOBHX JJOKYMEHTIB

PeecTparop

Hennuyenko I'.B.

HenHuyeHko I'.B.



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

JisiIbHOCTI




