O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUM 00J1iKOBHI HOMeEP: 0405U003953
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 31-10-2005

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. HenmovaTux TeTtgHa AHaTOJ1iiBHA

2. Nepochatykh Tatyana Anatolivna
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'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JaTa 3axHCTy: 29-09-2005

CreniaJbHICTh 3a 0CBiTOIO: 7.050301

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 TemaTHYHHUX PYOPHK: 65.35.03

Tema gucepranii:
1. ®opmMyBaHH4 SIKOCTi LIyKaTiB 3 KAPOTUTHBMIlIYI04Oi CUPOBUHMU B IIpOLeCi iX BUPOOHUIITBA Ta 30€piraHHs

2. Forming quality of candied peel preparation from carrotencontaining raw material during its manufacture and

storage.

Pedepar:

1. O6’exT - HpopMyBaHHS SIKOCTI LIyKaTiB 3 rapby3a Ta MOPKBU Ha eTarax Mig0oopy CUPOBUHHU, BUPOOHUIITBA Ta
30epiraHHs; MeTa - BUBUEHHS BIUIMBY AESIKUX (PAKTOPiB Ha (POPMYyBaHHS SIKOCTI LIyKaTiB 3 rapby3a Ta MOPKBU B
npoueci ix BUpoOHMLTBA Ta 30epiraHHs; METOM - CTaHIAPTHI, TPAAMLiMHI Ta HOBi Cy4acHi, HOBM3HA - HAYKOBO
OOrpyHTOBaHa I eKIIepUMEHTAJIbHO IMiITBEPI)KEHO BUCOKI CIIOXKUBHI BIaCTUBOCTI 11yKaTiB 3 rapdy3a Ta MOPKBHY, iX
3MiHM 1if yac 36epiraHHs, BU3HauYeHO (i3uyHi BJIaCTUBOCTi rapOy3a Ta MOPKBU Pi3HUX 60TaHIYHUX COPTIB,
IOBEJEHO BIUIMB 3MiHHOTO €JIEKTPOMArHiTHOTO I10JIs1 HA TPUBAJIICTh IIPOLIECY BUPOOHUIITBA LIyKAaTiB; BCTAHOBJIEHO
3aJIEXKHICTb CTYIIEeHsI [IeHeTpallil CUPOBUHM Ta BMICTY PO3UMHHUX CYXUX PEYOBUH Y IIyKaTax I1if YyaCc BUPOOHULITBA,;
Pe3yJbTaTU - BU3HAUEHI CIIO>KUBHI BJIACTUBOCTI 1IyKaTiB 3 rapby3a Ta MOPKBH; BIIPOBAIKEHO y MiAIIPUEMCTBAX

XapyoBOi IPOMUCIIOBOCTI; Tajly3b - XapyoBa IPOMHUCJIOBICTb Ta PECTOPAHHE TOCIIOAPCTBO.

2. Object - forming quality of candied peel from pumpkin and carrot on the stages of choosing raw material,
production and storage; aim - studying factors of influence on forming quality of candied peel from pumpkin and



carrot during their production and storage; methods - standard, traditional and new contemporary; novelty — high
consumer properties of candied peel from pumpkin and carrot, their changes during storage are scientific cally
substantiated and experimentally corroborated; physical properties of various botanical sorts of pumpkin and
carrot are determined; influence of electro magnetic field on the duration of candied peel during manufacture is
determined, dependence of the levee of raw materials penetration and contents of instant dry substances in
candied peel during manufacture is defined; results - consumer properties of candied peel from pump kin and
carrot are defined, inculcated in food industry plants, branch - foodindustry and restaurant business.

Jep>kaBHHHM peecTpaniiiHuii Homep [iP:

IIpiopuTeTHHH HANIPSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHu# NpiopHTETHHUI HAIIPSIM iHHOBaLiMHOI AigJILHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iyo6sikaii:

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

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaaKeHHS pe3yJIbTaTiB AHCEpPTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocTi Npo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBumie Im's Ilo-6aTbKOBI:
1. Baxapenko B.O.
2. Zakharenko Vitaly Oleksandrovich

KBasidikamis: k.r.u., 05.18.15

ImenTudikarop ORCID ID: He zactocoyerbcs
JonaTkoBa iHdopmarist:

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

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BimomocTi npo odilliiHUX OTIOHEHTIB Ta pelleH3€eHTiB

OdiuiiiHi OTIOHEHTH



Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. Cupoxman L.B.

2. CupoxmaHs L.B.

KBasigikanis: 1.1, 05.18.15

Imentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdopmamist:

IloBHe HaliMeHYBaHHSI IOPUAHUYHOI OCOOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa ITo-6aTbKOBI:
1. Kyk B.A.
2. Xyk B.A.

KBasmigikamis: k.1.1., 05.18.15

InenTudikarop ORCID ID: He 3acrocosyetses
JopaTrkoBa inHpopmanist:

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

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiriHHS:

ImentTudikarop ROR: He zacrocoyerbcs

PeuenseHTu

VIII. 3aKkJIr04Hi BiZoMOCTi
BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi
TOJIOBH pagu

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

rOJIOBYIOYOrO Ha 3acigaHHi

BignoBigasibHuUI 3a MiATOTOBKY

00JIIKOBHX JJOKYMEHTIB

Yepesko O.1.

Yepesko O.1.



PeecTpaTop
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