O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0410U002437
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 31-05-2010

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. JIuzosa Beponika lOpiiBHa

2. Lyzova Veronika Yuriivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs

Bup, pucepranii: kanguzaar Hayk

AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIndp HayKoBOi ceniaIbHOCTI: 05.18.16

Ha3Ba HayKoBOIi CIeniaIbHOCTI: TexHOJIOTis NPOAYKTIB Xap4yBaHHsI
T'asy3p / rasysi 3HaHB. He 3aCTOCOBy€THCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs
JaTa 3axHCTy: 26-05-2010

CreniaJbHICTh 32 OCBITOO: 7.091706

Micue po60oTH 34,00yBava: TexHOIOTYHMIA iHCTUTYT MOJIOKa Ta M'sica HAAH
Kopg 3a €IPIIOY: 00419880

Micue3Haxoo KeHHs: 02660, M. Kuis, Bys. M. Packosoi, 4a

dopma BaacHOCTI:

C(l)epa praBJIiHHﬂ: YKpaiHcbKa arpapHa akazemis Hayk

ImenTudikarop ROR: He zacrocoyerbcs




I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

IIudp cnenianizoBaHoi BYU€HOI pagH (Pa30Boi Clieliai30BaHOI BYEHOI pazu). [126.058.03
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: TexHOIOTiYHMI IHCTUTYT MOJIOKa Ta M'sica HAAH
Kog, 3a €EJIPTIOY: 00419880

Micue3Haxoa KeHHs: 02660, m. Kuis, Bys. M. Packosoi, 4a

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂZ YKpaiHCbKa arpapHa akazemis Hayk

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.59.31

Tema gucepranii:
1. YoockoHaneHHs TeXHOJIOTI] (pepMEHTOBAaHUX KOBOAC 3 BUKOPMCTAaHHSM MO yHKIiOHANBHOI 100aBK1

2. Improving the production technology of fermented sausages with polyfunctional components

Pedepar:

1. O6'ekTOM mOCHimKeHb 6yJa TEXHOJIOTiS (pepMEeHTOBaHUX KoBbac. MeTa JOCiIKeHb ~ YIOCKOHAJIEHHSI TEXHOJIOTI]
(epMEeHTOBAaHUX KOBOAC 3 BUKOPMCTAaHHSM I0Ji(yHKI[iOHAIBbHOI 106aBKU 3 3aJTy4eHHSIM [0 ii cKiamy
0aKTepiaJIbHOrO Npenapary, CMaKoapOMaTUYHUX i TEXHOJIOTNTYHMX KOMIIOHEHTIB. JI0CIiIpKeHO iX BIIJIMB Ha
(dyHKLiIOHYBaHHS MiKpogJiopu 6akIpenapary y pasi cribHoro Bukopucranssl. [liniépani onTumanbHi KOHLEHTpalLii
Ta BU3HAYEHO CIIiBBiJHOLIEHHS KOMIIOHEHTIB KOMIIO3ULIIMHOI 106aBKH, pO3pO0JI€HO PELeNTypy i TEXHOJIOTIIo
BUTOTOBJIEHHS, BCTAHOBJIEHO [103y BHECEHHS y M'sicHUI (apul. ONTUMi30BaHO TeMIIEPATYPHi peKMMU CyLTiHHS
(pepMeHTOBaHUX KOBOAC 3 BUKOPUCTAHHSIM KOMIIO3ULilHOI 106aBKkU "Komnakr-bI1", 0 Aan0 3MOry CKOPOTUTH
TpUBaJIiCTh BUTOTOBJIeHHS 3 28-38 mo 18-20 ni6. [IpoaHanizoBaHO 3MiHM SIKICHUX [TOKa3HUKIB (PepMEHTOBAHUX
KOoBOAac Ha pi3HUX eTarax TeXHOJIOTiYHOTO MPOIleCy, LOCiI>)KeHO XapyoBy i 6i0J10TiUHy LIiHHICTb Ta BCTAHOBJIEHO
TEPMiH ix 30epiranss. Po3po6seHo i 3aTBEpAKEHO HOPMAaTUBHY JOKYMEHTALlil0 Ha KOMIIO3ULiIIHY JOOAaBKY
"Komnakt-BII" Ta Ha BUPOOGHULITBO CUPOKOITYEHUX Ta CUPOB'sIEHUX KoBbac 3 ii 3acTocyBaHHsIM. HoBU3HY

TEXHOJIOTI{YHUX pillleHb MiATBEPIKEHO [TIaTeHTaMU YKpPAaiHM Ha BUHAXIi],.



2. The object of researches was the technology of the fermented sausages. The aim of researches - enhancing the
technology of the fermented sausages with the use of a polyfunctional additive, its content including a bacterial
preparation, flavor and technological components. Their effect on functioning of the bacterial preparation's
microflora in the case of their combined use was studied. Optimal concentrations were chosen and the contents of
the composite additive's components were determined, the formulation and the production technology were
developed and the dosage when adding to ground meats was determined. The temperature parameters of drying
fermented sausages with the use of the composite additive "Kompakt-BP" were optimized these making possible
shortening production terms from 28-38 to 18-20 days. Alterations of quality parameters of the fermented
sausages at different stages of the technological process were analyzed, nutritional and biological value was
studied and their storage time was determined. Normative documentation for the composite additive "Kompakt-
BP" and for the production of raw-smoked and raw sausages with its use were developed and approved. The
novelty of the technological solutions is approved by the Patents of Ukraine for inventions.

Jep>kaBHHH peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HaNIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiSJIBHOCTI:
ITiZcyMKH JOCTiI>KEeHHS:

Iy6sikamii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasIbHO-€KOHOMIYHA CIIPSIMOBAaHICTbh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaakeHHs pe3yJIbTaTiB AHcepTalii:

3B'SI30K 3 HAYKOBHMH T€MaMH:

VI. BizoMocTi Npo HayKOBOr0 K€PiBHUKa /KePiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Crapuesoir Onekcangp MukosaitoBuy

2. Starchevoy Oleksandr Mykolayovych
KBasigikamis: x.r.u., 05.18.04
InenTudikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa iHdpopmamnist:

TloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €IPIIOY:

Micue3HaxoO KeHHSI:

dopma Bi1acHoCTI:

Cdepa ynpassiHHS:

InenTudikarop ROR: He zacrocosyerscs



VII. BigomocTi npo odinilfiHuX ONOHEHTIB Ta PELeH3€HTIB
OdiniiiHi OIOHEeHTH
Bsacue IlpizBuuie Im's I1o-6aThKOBI:

1. BinnikoBa Jlrogmuia ['puropisza

2. Binnixkosa Jlrogmuiia I'puropisHa

KBasigikanis: n.r.1., 05.18.04
InenTudikarop ORCID ID: He 3acrocosyetscs
JoparkoBa inpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocoyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Ilemyk Jlrogpmuia BacumniBHa

2. Tlemyxk JlrogmMuina BacuniBHa

KBasigikanis: g.c.-r.u., 06.02.01
InenTudikarop ORCID ID: He 3acrocosyerbcs
JopaTrkoBa iHdpopmamist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacwue IlpizBumie Im's I1o-6aTbKOBI:
1. lTonma OkcaHa AHaTOJiiBHA

2. llltoupa OkcaHa AHaToJiiBHa

KBasigikamis: x.r.u., 05.18.04
Imentudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdpopmamist:

IloBHe HaHMEHYBaHHS IOPHIHYHOI 0COOH:



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

Imentudikarop ROR: He zacrocoyerbcs

PeuenseHTu

VIII. 3aKkJIl04Hi BiZoMOCTi
ByacHe IlpizBuiie Im's ITo-6aTbKOBI
TOJIOBH pajgu

BiiacHe IIpi3Buine Im'sa Ilo-6aThKOBI
rOJIOBYIOYOTO Ha 3aciJaHHi
BignoBigasibHuUI 3a MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

Peectparop

KepiBHuKk Bigginy YKpIHTEI, mo €
BiZIOBiZasIbHUM 32 peecTpallilo HayKOBOi

OisIIBHOCTI

[Tupor TetsiHa [1aBniBHA

[Mupor Terana [1aBniBHa

IOpuenko T.A.



