O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeEP: 0407U002576
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 14-06-2007

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Tpomuit Tetssna BosmogumupiBHa

2. Troschiy Tetyana Volodimirivna
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 3axucry: 17-05-2007

CreniaJbHICTh 32 OCBiTOO: 7.091710

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 TemaTHYHHX PYOPHK: 65.29.91

Tema gucepranii:

1. TexHoJorist TepMO(OPMOBAHUX FAPHIPiB HA OCHOBI 3HEKMPEHUX 3aPOJIKiB IIIEHUII] Ta iX BUKOPUCTAHHS y CKIaai
cymiB

2. Technology of the thermoformed garnishes on the base of fatless wheat buds and their usage in the
compositions of soups

Pedepar:

1. O6'eKT - TexHOJIOTii TEpMOPOPMOBAHUX TAPHIPIB Ta CYIIB 3 iXx BUKOPUCTAHHSIM; META - PO3POOKA HAYKOBO
OOGrpYHTOBAHOI TEXHOJIOTiI TEPMOPOPMOBAHMX rapHipiB HA OCHOBI 3HEXXUPEHUX 3aPOJIKiB MIIEHUL] i peKOMeHalii
IOZ0 iX BUKOPUCTAHHS Y CKJIaJi CyHiB; MeToau - $isuKo-xiMiuHi, MikpobioJiOriyHi, OpraHoyIeNnTUYHi, MeToau
IIJIaHYBaHHSI €KCIIEPUMEHTY Ta MATEMAaTUYHOT'O MOJEJIIOBAHHS; PE3YJIbTATH - PO3POOJIEHO HAYKOBO OOTPYHTOBAaHY
TEXHOJIOTiI0 TepMOGOPMOBAHMX IapHIPiB HA OCHOBI 3HEXXMPEHUX 3apOJIKiB MIIEHNUIi, PO3P006JIEHO TEXHOJIOTII CyTIiB
3 BUKOPUCTaHHSIM TepMO(OPMOBaHUX rapHipiB, BCTAHOBJIEHO CIIOKUBYI Ta TEXHOJIOTI4HI BJIACTUBOCTI, Xap4uOBY
L[iHHIiCTb pOo3p006JieHOI NPOAYKLii; BIIPOBAIPKEHO - B CIIelliali30BaHMX 11eXax Ta 3aKJIaJaX PeCTOPaHHOTrOo

rOCIIOAapCTBa; Irajly3b - Xap4YOKOHIEHTPATHA HpOMI/ICJIOBiCTb, 3aKJjlagyl pECTOPAHHOI'O roCrioaapCTBa.

2. Object - technologies of the thermoformed garnishes and soups with their usage; the purpose - development of
scientifically proved technoiody of thermoformed garnishes on the basis of fatless wheat buds 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 - the scientifically proved
technology of the thermoformed garnishes on the basis of fatless wheat buds is developed, technologies of soups
with usage of thermoformed garnishes are developed, consumer and technological properties, food value of
developed hroduction 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:
CrpareriyHu# NpiopHTETHUI HAIIPSIM iHHOBaLiHHOI AiSJILHOCTI:
IlizcyMKu AOCIiAKEHHS:

ITy6stikamii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILisi:
ConiasIbHO-€KOHOMIYHA CIIPSIMOBaHICTh:

OxopoHHi goKymeHTH Ha OIIIB:

BrnpoBaakeHHS pe3yJIbTaTiB AHCepTalii:

3B'S130K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA/KEPiBHHUKIB (KOHCYJIbTAaHTA)

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. IuBoBapos I1asno IlerpoBuy

2. Pyvovarov Pavlo Petrovich

KBasigikanis: n.r.u., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetses
JopaTrkoBa indpopmanist:

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

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocoyerbcs

VII. BinomocrTi npo odiniliHuX OIIOHEHTIB Ta PELL€H3E€HTIiB
OdiuiiiHi OTIOHEHTH

Baacue IlpizBumie Im's I1o-6aTbKOBI:



1. Kobaca Bonogumup MukosaiioBuy;

2. Kosbaca Bonogumup Mukosnanosuy;

KBasigikanis: g.1.1., 05.18.01

InenTudikarop ORCID ID: He 3acrocosyetses
JoparkoBa indopmamnist:

IToBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasitiHHS:

Inentugikarop ROR: He zacrocosyerscs

BaacHe IlpizBume Im's I1o-6aTbKOBI:
1. Camoxsanosa Osbra BosnogumupisHa

2. CamoxBasioBa Ozbra BonogyumupiBHa

KBasmigikamis: k.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa iHdpopmamnist:

IloBHe HaiMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma ByracHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi
BiiacHe IIpi3Buine Im'sa ITo-6aTbKOBI

TOJIOBH paju

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acigaHHi

BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTparop

YepesBko OnekcaHgp IBaHoBUY

Yepesko OznekcaHnp IBaHOBUY



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

JisiIbHOCTI




