O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iIKOBHI HOMep: 0408U005429
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpaunii: 18-12-2008

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Cronspuyk BanentnHa MukosaiBHa

2. Stolyarchuk Valentina Mikolayevna
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'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JaTa 3axXHCTy: 26-11-2008

CreniaJbHICTh 32 OCBiTOO: 7.0917.10

Micue po6oTH 34,00yBaya: [TosTaBCchbKuil YHIBEPCUTET CIIOKUBYOI Koonepewii Ykpainu

Kopg, 3a €IPIIOY: 01566330

Micuesnaxo,szeHHa: 36000, YkpaiHna, m. [Tonrasa, Bys. Kosans, 3

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: YHiBepCUTET CIIOKUBYOI Koomepallii Ykpainu
Kopg 3a €IPIIOY: 01597997

Micue3Haxoa KeHHs: 36014, By Kosans, 3

dopma ByracHOCTI:

Cdepa ynpaBiriHHS: Ykooncriika

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTuYHHUX PYOPHK: 65.35.01

Tema gucepranii:
1. TexHoJiorisl BUPOOIB i3 MiICOYHOTO TiCTa 3 BUKOPUCTAHHSIM rapOy30BOro roJIOHACiHHOrO 60polIHa

2. The technology of products of short paste with the usage of pumpkin flour

Pedepar:

1. O6’eKT — TE€XHOJIOTisI 60POIIHIHUX KOHAUTEPChKUX BUPOOIB i3 TICOYHOTO TiCcTa 3 BUKOPUCTAaHHSIM rap6y30BOro
rOJIOHaCiHHOro GOPOIIHA; METa — HAYKOBe OOIPYHTYBAaHHS i pOo3p0o0OKa TeXHOJIOTii BUPOOiB i3 MiCOYHOTO TicTa 3
rap6y30BMM rOJIOHACiHHUM OOPOLIHOM; METOAM — CTAaHIAPTHI, TPAJMLilHi Ta HOBi Cy4acHi METOAY BU3HAYEHHS
MIOKA3HUKIB SIKOCTi; HOBU3HA — JIOBEJI€HO JIOLiJIbHICTb BUKOPUCTAHHS rapOy30BOr0 rOJIOHACIHHOTO GOPOIIHA 7151
MiJBUIIEHHS XapYOBOi I[IHHOCTi BUPOOIB i3 MiICOYHOTO TiCTa; NOCJiKEHO OPTaHOJIENTUYHI BIaCTUBOCTI, (Gi3UKO-
XiMi4Hi [TOKa3HMKU SKOCTI, CKJIaJl HyTPi€HTiB rap6y30BOro rojIOHaCiHHOro 60poLIHa Ta BUPOOIB i3 MiCOYHOrO TicTa 3

Moro BUKOPUCTAHHAM; rajly3b — Hi,ILHpI/IEMCTBa PECTOPAaHHOTO I'OCIIOAapCTBa i KOH,ILI/ITepCbKOi HpOMI/ICJIOBOCTi.

2. Object - the technology of products of short paste with the usage of pumpkin flour; aim - the development of
scientific technology of products from short paste with the usage of pumpkin flour; methods - the standard and
new methods of quality evaluation; novelty - results of theoretical and experimental researches let to formulate
the expediency of using pumpkin seeds in the form of flour within making products of the short paste; the
investigated the characteristics, physico-chemical indexes of quality, the composition of nutrients of pumpkin



flour and short paste products within its usage; industry - restaurants and confectionary industry.
Jep>kaBHHH peecTpaniliHuil Homep JiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:

CrpareriyHuil NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:

ITizcyMKH BOCTiI>KEeHHS:

Iy6sikaii:

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

OxoponHi gokymeHTH Ha OIIIB:

BrnpoBaaykeHHs pe3yJIbTaTiB AHcepTalii:

3B'A130K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KepPiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Karurina T.B.
2. Kaplina T.V.

KBasigikamis: k.r.u., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyerncs
JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoAKeHHSI:

dopma BiracHoCTi:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BimomocTi npo odimiiHuX OTIOHEHTIB Ta pelleH3€HTiB
O@inifiHi OIOHEHTH
BiacHe IIpizBuie Im'sa ITo-6aTbKOBI:

1. Caponosa O.M.
2. Cadonona O.M.

KBasigikanis: n.r.1., 05.18.01

InenTudikarop ORCID ID: He 3acrocosyetbes



JoparkoBa iHdpopmamnist:

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

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. [ToctHOBa O.M.
2. IToctHoBa O.M.

KBasmigikamis: k.1.1., 05.18.16

InenTudikarop ORCID ID: He 3acrocosyetscs
HoparkoBa indopmamnist:

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

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasstiHHS:

ImentTudikarop ROR: He zacrocoyerbcs

PeuenseHTu

VIII. 3ak1104Hi BiZOMOCTI

ByacHe IlpizBuie Im's ITo-6aThKOBI

TOJIOBH pajgu

BiiacHe IIpizBuine Im'sa ITo-6aTbKOBI

TOJIOBYIOYOTO Ha 3acimaHHi

BignoBigasbHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

Peectpartop

Yepesko O.L.

Yepesko O.1.



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

JisiIbHOCTI




