O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0408U004892
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpamnii: 20-11-2008

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. T'ypcekuit [leTpo BacuiboBuy

2. Gurskiy Petro Vasilyovich

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 3axHcTy: 23-10-2008

CreniaJbHICTh 3a OCBiTOIO: 7.090221

Micue po60oTH 34,00yBava: XapKiBCbKuil HAL[OHAJILHUI TEXHIYHUI YHIBEPCUTET CLIILCHKOTO TOCMOAAPCTBA

imeHi [Terpa Bacunenka

Kopg 3a €IPIIOY: 00493741

Micue3Haxoa>KeHHS: 61002, m. XapkiB, 2, ByJ1. AT4eBChbKUX (ApTema), 44

dopma ByracHOCTI:

Cdepa yIIpaBJ'IiHHﬂ: MiHicTepCTBO arpapHoi MOJITUKYA YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs



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 TemMaTHYHHUX PYOPHK: 65.63.39

Tema gucepranii:
1. TexHoJorig nmacr 3aKyCOYHMUX Ha OCHOBI CHpYy KHMCJIIOMOJIOYHOTI'O HEXKMPHOT'O

2. The Technology pastes for the last bites on base unfatty curds

Pedepar:

1. O6'eKT — T€XHOJIOTII [TaCT 3aKYCOYHMUX HA OCHOBI CUPY KMCJIOMOJIOYHOT'O HESKMPHOTO i KyJIiHapHOI mpoayKii 3 ix
BHMKOPHMCTaHHSIM; METa - pO3p00Ka HAyKOBO OOI'PYHTOBAHOI TEXHOJIOTi IIaCT 3aKyCOYHUX Ha OCHOBI CUPY

KU CJIOMOJIOYHOT'O HEXKUPHOTO i peKOMEHALIN 00 IX BUKOPMCTAaHHA y CKJIaAi KyJliHapHOI IPOOYKILil; METOOU —
¢isuko-ximiuHi, OpraHoseNnTUYHi, MiKpo6iOJIOTiYHi, METOIM MJIAHYBAHHS i MAaTEMATUYHOI 06POOKU
€KCIIEPUMEHTAJIbHUX JJAHUX 3 BAKOPUCTAHHSAM KOMII'TOTEPHUX TEXHOJIOTIH; Pe3yJIbTaTh Ta HOBU3HA — PO3PO06JIEHO
HayKOBO OOI'PYHTOBAHY TE€XHOJIOTIIO [1aCT 3aKyCOYHUX HA OCHOBI CUPY KMCJIOMOJIOYHOT'O HEKMPHOTO, BCTAHOBJIEHO
CITIOKMBUi Ta TEXHOJIOTiYHi BJIaCTUBOCTI, Xap4yOBY LIIHHICTb pO3p06JIeHO] MPOAYKIIii; BIPOBAIKEHO B
creniani3oBaHMX 1leXax Ta 3aKJaZax PpeCTOPAHHOIO rOCIOAAPCTBA; rajy3b — XapuoBa IPOMUCIIOBICTb Ta 3aKJIaau
PECTOPAaHHOTO rOCIOIapPCTBa.

2. Object - technologies pastes for the last bites on base unfatty curds; the purpose - development of scientifically
provedtechnology pastes for the last bites on base unfatty curds and recommendations on their usage in the
composition of soups;methods - physical and chemical, microbiological, organoleptic, methods of planning of



experiment and mathematical modeling; results and newness - the scientifically proved technology of the pastes
for the last bites on base unfatty curds is developed, technologies of soups with usage of thermoformed garnishes
are developed, consumer and technological properties, food value of developed production are established;
introduced - in specialized shops and establishments of restaurant facilities; area - the food concentrate industry,
establishments of a restaurant facilities.

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. IlepueBuit ®enip BceBonomoBuy

2. Perceviy Fedir Vsevolodovich

KBasigikanis: n.r.u., 05.18.16

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. KpaBuenko Maxaitno ®enopoBuy



2. KpaBuenko Maxaiino ®enopoBuy

KBasidikanis: 1.1, 05.18.16

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. INonimyk 'annna €BrexiiBHa

2. Ilonmimyk 'anmHa €BreHiiBHa

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

YepeBko Onexcannp [BaHoBUY

Yepesko OznekcaHgp IBanHoBuY



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

JisiIbHOCTI




