O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeEP: 0409U005557
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpaunii: 01-12-2009

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. OnbxoBceKa BikTopis CepriiBHa

2. Olhovska Victoria Sergiivna

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: 04-11-2009

CreniaJbHICTh 32 OCBiTOO: 8.050301

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 TemMaTHYHHUX PYOPHK: 65.53.30

Tema gucepranii:
1. BoockoHasleHHS SIKOCTi KOHLIEHTPOBAaHMX TOMATOIPOAYKTIB B [IpoLeci iX BUPOOHUIITBA

2. The improvement of concentrated tomato products quality during their production.

Pedepar:

1. O6'eKT moCHimKeHHs - KOMIJIEKCHA TOBApO3HABYA OLiHKa OOTaHIYHMX COPTiB TOMATIB, SIKi palioHOBaHi y CxinHii
YKpaiHi, TOMaTHOI IacTX Ta COYCiB Ha iX OCHOBI i BUBYEHHSI 3MiH SIKOCTi HOBUX IIPOAYKTIB I1pY 36€epiraHHi; MmeTa
IOCJIiI)KEHHS -BJOCKOHAJIEHHS SIKOCTi KOHLIEHTPOBAaHUX TOMATONPOIYKTiB B IPOLIECi iX BUPOOHUILITBA; METOIU
IOCJIIPKEHHS - CTAHAAPTHI, TPAAULIiMHI Ta HOBI Cy4aCHI METOIM BU3HAYEHHS [IOKA3HUKIB SIKOCTIi; TEOPETHUYHI Ta
[IPaKTUYHi pe3yabTaTy - po3po0JieHi peLenTypy i TEXHOJIOr KOHIIEHTPOBAaHMX TOMATOIIPOAYKTIiB; HOBU3HA ~
YCTaHOBJIEHO COPTOBY CIeLM(iuHICTh HAKOIIMYEHHS TOKCUKAHTIB Ta BU3HAYEHO BMiCT KAPOTHHA Ta JIKOIiHY
IJI0JaMU TOMATIB, 1[0 palloHOBaHi B CxifHill YKpaiHi; HAYKOBO OOIrPYHTOBAaHO JOLiIbHICTh TEMIOBOi 06POOKU
TOMATIB y BiZiBapi MUNIINHYU 3 METOIO cTabinizanii ix Kospopy, 36epekeHHs 6i0I0TiYHO AKTUBHUX PEYOBUH Y
POCJIMHHIN CUPOBUHI Ta 3HWKEHHS BMiCTy TOKMKAHTIB; METOJIOM MaTEMAaTUYHOI'O MOJIEJIIOBAHHS IiATBEPIKEHO
palioHaJIbHI CKJIaY PELENTYPHUX KOMIIOHEHTIB TOMATHOI IaCTH Ta COYCiB; HaZlaHa KOMIJIEKCHA TOBapO3HaBYa
OIIiHKa CBIXKMX TOMATiB, pO3pO6JIEHMX IIACTHU Ta COYCiB; MiITBepIKEH]I BUCOKA XapyoBa LiHHICTb HOBUX

KOHIIEHTPOBAHUX TOMAaTOINPOIYKTIB, iX aHTUOKCUIAHTHI Ta PaiONPOTEKTOPHI BIACTHUBOCTI;BIIPOBAI)KEHO Y



iAprUEMCTBAX OBOYENEPePOOHOI TPOMUCIIOBOCTI; ray3b - XapuoBa IPOMUCIIOBICTb.

2. Object - complex merchandising appraisal of botanical breeds of tomatoes which grow in East Ukraine region,
tomato paste and sauces on their base; examination of quality changes of new products during their storage; aim -
quality improvement of concentrated tomato products during their production; methods - standard and new
modern methods of quality indices determination; theoretical and practical results - the quality of botanical
tomato breeds, which grow in East Ukraine region was researched; recipes of tomato paste and sauces with
different spiced-aromatic additives were elaborated and confirmed; novelty - the breed specification of toxic
elements accumulation was established and the content of carotin and lycopen in tomatoes which grow in East
Ukraine region was determined; the necessity of heat treatment of tomatoes in rosehip water for color
stabilization, keeping of biological active substances in vegetable raw material and reducing of toxic element
content, was scientific grounded; rational compositions of recipe components of tomato paste and sauces was
confirmed by the method of mathematical modeling; the complex merchandising appraisal of consumer properties
of fresh tomatoes, pastes and sauces was done; high nutritive value of new concentrated tomato products, their
antioxidized and radio protected properties were confirmed; results have been introduced in vegetable processing
industry enterprises; branch - food industry.

Jep>kaBHHHM peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHH HaNIpSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHu# NpioOpHTETHHUI HAIIPSIM iHHOBaLiHHOI AiSILHOCTI:
ITizcyMKH JOCTim>KEeHHS:

ITy6otikamii:

HaykoBa (HayKOBO-TE€XHiYHa) MPOAYKILis:
ConiasIbHO-€KOHOMIYHA CIIPSIMOBaHIiCTh:

OxopoHHi goKymeHTH Ha OIIIB:

BnpoBaakeHHS pe3yJIbTaTiB AHCEpTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA/KEPiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. ly6inina AnToHiHA AHaToJiiBHA

2. Dubinina Antonina Anatoliyivna

KBasmigikamis: k1.1, 05.18.15

InenTudikarop ORCID ID: He 3acrocosyeTscs
JoparkoBa indopmamnist:

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

Micue3HaxoaKeHHS:

dopma BaacHOCTI:



Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€HTiB
OdiuiiiHi OIOHEHTH
BaacHe IlpizBume Im's I1o-6aThKOBI:

1. leitnnyeHko ['puropiit BikropoBruy

2. Jleiinnyenko ['puropiit Biktoposuy
KBasigikanis: 1.1, 05.18.16

InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa iHdpopmamnist:

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

Micue3HaxoO KeHHS:

dopma ByracHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. )Kyk BanenTtuHa AHartoJliiBHa

2. )Kyk BaneHtrna AHaTtosiiBHa

KBasidikamis: k.r.u., 05.18.15

InenTudgikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa indpopmamuist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KEeHHSI:

dopma BiracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi



BaacHe IlpizBumie Im's ITo-6aTbKOBI
TOJIOBH pajgu

BiiacHe IIpisBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOrO Ha 3acCimaHHi
BignoBigasbHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peeCTpallilo HayKOBOIi

OisIIBHOCTI

Yepesko Onexcangp [BaHoBUY

Yepesko OnekcaHgp IBaHoBUY

IOpuenko T.A.



