O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeP: 0416U002836
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 04-07-2016

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. lypoyk InHa BosogumupisHa
2. Shurduk Inna Volodymyrivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs

Bup, pucepranii: kanguzaar Hayk

AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIIndp HayKoBOi cHIeniaIbHOCTI: 05.18.15

Ha3Ba HayKoBOi CcIeniaIbHOCTi: ToBaAPO3HABCTBO XapYOBHUX IPOAYKTIB
T'asy3p / rasysi 3HaHB. He 3aCTOCOBy€THCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs
JaTa 3axHcTy: 09-06-2016

CreniaJbHICTh 32 OCBiTOIO: 7.03051001

Micue po6oTH 34,00yBayva: [1o/TaBChbKuUil YHIBEPCUTET EKOHOMIKH i TOPTiBIi
Kopg 3a €IPIIOY: 01597997

Micue3HaxoaKeHH: 36014, [TonTaBchka 0671acTh, [10JITaBCHKHIA paiioH, M. [Tosrasa, Bys. Kosass, 3
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HAayKu 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: 65.59.45

Tema gucepranii:
1. YoockoHaneHHs SIKOCTi M'SICHUX €MYJIbCilTHUX BUPOOiB, 30aradyeHrx Ha KaJblil

2. The improvement of quality of meat emulsion products enriched with calcium

Pedepar:

1. Incepraliist npucBg4YeHa yIO0CKOHATIEHHIO SIKOCTi M'SICHUX €MYJIbCIIHUX BUPOGIB MIJISIXOM BUKOPUCTaHHS 100aBKU
6inkoBO-MiHepasnbHOi ([IBM). HaykoBo 06I'PYHTOBAHO [IOLiIbHICTh CTBOPEHHS HOBUX M'SICHUX IIPOJYKTiB
Xap4yyBaHH4 3 MiJBUIIEHUM BMiCTOM 3aCBOIOBAHUX CIIOJIYK KaJIbLlil0. BCTaHOBJIEHO HOBi 3aKOHOMIPHOCTI BIJIUBY
JJBM Ha BOJIOr03B's13y104i Ta >KUPOYTPUMYIOUi, €eMyJIbCiliHi, CTPYKTYpPHO-MEXaHiuHi, MiKpOCTPYKTYPHi BJIaCTUBOCTI
M’sicHUX cucTeM. OGI'PyHTOBAHO pallioHaJIbHY KijIbKiCTbh BUKOpUCTaHHS JIEM y cKiazi M'ICHUX eMYJIbCiiHUX
BHpPOGiB Ha piBHi 7,0...8,0%. [loBeieHa BiiCyTHICTb HEraTUBHOTO BIIMBY JIEM Ha OpraHoJienTUYHi XxapakTe€pUCTUKU
MSICHUX €MYJIbCilIHUX BUpPOG6iB. BCTaHOBJIEHA BiflIOBiAHICTh TIOKA3HUKIB 6€3M1€YHOCTI pO3P0O6JI€HOI MPOLYKLIil
YUHHUM BUMoOram. JloBeeHo 1o3uTuBHui BiiuB JIBM Ha MiKpo6iosioriyHy cTabiNbHICTh MSICHUX €MYJIbCIHHUX
BHPOOIB Ta PO3BUTOK OKMCHUX IIPOLIeCiB JinifiB. BusHaueHo Bnius JIBM Ha 6i0s10TiyHY 1iHHICTh M'ICHUX
€MyJIbCIIHMX BUPOOiB. 3aIIPONIOHOBAHO METOJ, BU3HAUYEHHS (DOPM KaJIbLIiI0 B M'SICHUX €MYJIbCIHAX BUPOOAX, 110
BUTOTOBJIEHI 3 BUKOpUCTaHHSIM JIEM. BcTaHOBIEHO, IO B PO3p006JIeHil mpoayKuii 61,2...62,0% Bif, 3araibHOTO

BMICTY KaJIbl}il0 CTAHOBUTb OPraHiuHMi1 6iJI0K3B'SI3aHUM KaJIbLIil, SKUN Mae Oinblry MeTaboJsiuHy akKTUBHICTb



MOPiBHSIHO 3 IOT0 HEOPTaHIYHUMU Ta HU3bKOMOJIEKYJISIPHUMU OPraHiYHUMM CIioJlyKamu. [IpoBeJieHa iHTerpaspHa
OIiHKa SIKOCTi po3po6ieHoi npoayKuii. Po3po6s1eHo NpoeKT HOpMAaTHBHOI TOKyMeHTALlil Ha M'SICHI eMyJIbCiliHi
BHpo6U 3 [IBM. BukoHaHO KoMILZIEKC POGIT 3 arpoballii Ta BIPOBAI’)KEHHS! Pe3yJIbTaTiB OCIIi/I’)KeHb Y BUPOOHULITBO

Ta HaBYaJILHUM IIPOLIEC.

2. The thesis is dedicated to the improvement of the quality of meat emulsion products by the use of protein and
mineral additive (PMA). The expediency of creating new meat food products with a high content of digestible
calcium compounds was scientifically substantiated. New regularities of PMA influence on the moisture-binding
and fat-holding, emulsive, structural-mechanical, micro-structural properties of meat systems were determined.
The rational PMA use quantity in meat emulsion products at the level of 7.0...8.0% was substantiated. The absence
of the PMA negative impact on the organoleptic characteristics of meat emulsion products was proved. The
accordance of safety indicators of developed products to the current regulations was determined. PMA positive
impact on the microbiological stability of meat emulsion products and the development of lipid oxidation was
proved. It was determined the effect of PMA on the biological value of meat emulsion products. It was proposed a
method for determining the calcium forms in meat emulsion products made with PMA. Found that in developed
products 61,2...62,0% of the total calcium content the organic protein-attached calcium amounts, it has greater
metabolic activity compared to its inorganic and low molecular organic compounds. Integral quality evaluation of
developed products was conducted. The normative documents project on the meat emulsion products with PMA
was developed. The complex of works in testing and implementation of research results into production and
educational process was accomplished.

Jdep>kaBHHHM peecTpaniiiHuii Homep JiP:

IIpiopuTeTHHH HANIpSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHu# NpioOpHTETHHUI HAIIPSIM iHHOBaLLiMHOI Aig/ILHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iyo6sikaii:

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

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaakeHHS pe3yJIbTaTiB AHCEpPTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocTi Npo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. Cepik Makcum JleoHigosu4

2. Serik Maksym Leonidovych

KBasigikamis: k.r.u., 05.18.16
ImenTudikarop ORCID ID: He zactocoyerbcs
JonaTkoBa iHdopmarisi:

IloBHEe HaMEHYBaHHS IOPHIHYHOI 0COOH:



Kopg 3a €IPIIOY:
Micue3HaxoaKeHHS:
dopma BaacHOCTI:
Cdepa ynpasiiHHS:

Imentudikarop ROR: He zacrocoyerbcs

VII. BizomocTi npo odiniiHHX ONIOHEHTIB Ta PELeH3€HTiB
OdiuiiiHi OTIOHEHTH
Baacwue IlpizBumie Im's Ilo-6aTbKOBI:

1. Mappap MapuHa PomukiBHa

2. Mappap MapuHa PoMukiBHa

KBasigikanis: n.r.u., 05.18.15

ImenTudikarop ORCID ID: He zactocoyerbcs
JonaTkoBa iHdopmanist:

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

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:

1. Illy6ina Jligis IOpiiBHa

2. lly6ina Jlipig FOpiiBHa

KBasiikamis: k.1.1., 05.18.04
InenTudikarop ORCID ID: He 3acrocosyetscs
HoparkoBa indopmamnist:

IloBHe HallMeHYBaHHS IOPHIHNYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

Imentudikarop ROR: He zacrocoyerbcs

PeuenseHTu



VIII. 3akr04Hi BimoMocTi
BiiacHe IIpi3Buie Im'sa I1o-6aTbKOBI
TOJIOBH pagu

BaacHe IlpizBuiie Im's ITo-6aTbKOBI
rOJIOBYIOYOTO Ha 3acCifiaHHi
BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTpartop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZITIOBiZaJIbHUM 3a PEECTpalLilo HayKoBOi

OisIJIbHOCTI

Muxannos Banepiit Muxaitsosud

Muxannos Banepiit MuxaitsioBud

FOpuenko T.A.



