O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0407U004754
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 29-11-2007

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. [TogBopyan IMuTpo €BreHinioBuy

2. Podvorchan Dmitro Yevgenovich
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

Jata 3axucTy: 30-10-2007

CreniaJbHICTh 32 OCBIiTOO: 8.091711

Micue po6oTu 3400yBayva: [Tpusarse nignpuemcrso "TIpopiaiy"

Kopg, 3a €IPIIOY: 33480279

Micue3Haxoa>KeHHS: 61124, Ykpaina, Xapkis-140, np. l'arapina, 170, kopmyc 2

dopma BaacHOCTI:
Cdepa ynpasiriHHS:

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. Texnosoris HaHiB¢)a6pI/IKaTy KiCTKOBOTO Xap40BOroTa MamTeTHUX MeYiHKOBUX Mac 3 Horo BUKOPUCTAaHHAM

2. Technology of half-finished food bone product and liver pate masses with its use.

Pedepar:

1. O6’exT - TexHozoris HaniBdabpukaTy KicTkoBoro xap4yosoro (HKX) Ta namreTHHX Ne4iHKOBUX Mac 3 HOro
BUKODPUCTAaHHSM; METa — HAyKOBE OOIPYHTYyBaHHS Ta po3po6ka TexHoorii HKX Ta namreTHUx ne4iHKOBUX mMac 3
J10r0 BUKOPUCTAHHSIM; METOAU - OPraHOJIENTUYHI, (Pi3UKO-XiMiuHi, CTPYKTypPHO-M€EXaHiuHi, MiKDOCTPYKTYPHI,
6ioxiMi4Hi, MaTeMaTHU4Hi; HOBU3HA NOJISITae Y po3po61ii HAyKOBUX OCHOB BUpoOHULTBA HKX i TEXHOIOrYHUX OCHOB
BUTOTOBJIEHHS [T€YiHKOBUX MAIITETHUX MAC 3 IOrO0 BUKOPUCTAaHHSM; EKCIIEPMMEHTATIbHUMU JOCIIIIPKEHHSIMU
OJIEP>KaHO KOMILJIEKC HOBUX JaHUX 100 MOXKUBHOI IIiHHOCTI, TEXHOJIOTIYHUX PEXKUMIB Ta NPOQPiNaKTUUHAX
BnactuBocTerl HKX i BIIMBY 10r0 Ha OpraHOJIENTUYHI IOKa3HUKY N1€4iHKOBUX MAMITETHUX MAC; Pe3yJbTaTy —
po3pobiieHo TexHosoriio HKX Ta namreTHUx ne4iHKOBUX Mac 3 I0ro BUKOPUCTaHHSIM, Pe3yJIbTaTU BIIPOBAKEHI Ha
[iANPUEMCTBAX Xap4yyBaHHs, rajy3b — Xap4oBa IPOMHUCIIOBICTb, PECTOPAaHHE IOCIIOJAPCTBO

2. Object - technology of half-finished food bone product (HFBP) and liver pate masses with its use; aim-scientific
grounds, elaboration of technology of HFBP and liver pate masses with its use; methods-organolyptical, physical

and chemical, structural and mechanical, microstructural, biochemical, mathematical; innovation consists in



elaboration of grounds scientific of production of HFBP and thechnological basis of making liver pate masses with

its use; with the experimental nutritious value, technological regimes and prophylactic properties of HFBP and its

influence, on organolyptical indices of liner pate masses has been obtained;results - technology of HFBP and liver

pate masses with its use, has been worked out. Results have been introduced in feeding enterprises; branch - food
industry, restaurant economy

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. TonoBko Muxkoana [TaBioBuy

2. Golovko Mikola Pavlovich

KBasigikanis: k.ser.u., 16.00.03
InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa indpopmamnist:

IloBHe HaliMEeHYBaHHS IOPHIHYHOI 0COOH:
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. KnuMeHKo Muxaijio MukojanoBmuy



2. Kiimmenko Muxanio MukosanoBud

KBasigikanis: 1.1, 05.18.12

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. flnyeBa Mapuna OsiekcangpiBHa

2. SlnyeBa MapuHa OsiekcaHIpiBHA

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

Yepesko O.L.

Yepesko O.1.



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

JisiIbHOCTI




