O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iIKOBHI HOMeP: 04170002546
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 05-07-2017

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. BozisH Banepis BanepiiBHa

2. Voziian Valeriia Valeriivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIn¢dp HaykoBOi ceniaIbHOCTI: 06.01.15

Ha3zBa HayKoBOIi creniaJIbHOCTi: [TepsuHHa 06pO6KA POIYKTIB POCINHHULITBA

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JaTa 3axucrTy: 27-06-2017

CreniaJbHICTh 32 OCBiTOO: 8.05170101

Micue po60oTH 34,00yBava: YmaHCHKMIl HALIOHAJIHUIA YHIBEPCUTET CafliBHULITBA

Kopg 3a €IPIIOY: 00493787

Micuesnaxo,r.pKeHHa: ByJI. [HCTUTYTCBKA, 1, M. YMaHb, Yepkacbka 061.

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHictrepcTBo arpapHoi nosituky Ykpainu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHOoi BYEHOI pagH (pa30Boi CIeliaai30BaHOi BYEHOI pagu): [ 74.844.01
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

IToBHE HaﬁMeHyBaHHﬂ lOpI/I,ZLH‘IHO'l' 0COOH: YMaHCHKUI1 HALlIOHAIbHUI YHiBEPCUTET CaLiBHULITBA
Kopg 3a €IPIIOY: 00493787

Micuesnaxo,rm(eﬂnﬂ: ByJI. [HCTUTYTCBKA, 1, M. YMaHb, Yepkacbka 0061.

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO arpapHoi NOIITUKK YKpaiHn

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.29.33

Tema gucepranii:
1. Po3po6ka TexHOo10rii BUpOOHULITBA KPYII'SHUX IPOAYKTIB i3 3€pHa MIIEeHUL]] CIIeJIbTU

2. Development of the technology for the production of cereal products of spelt wheat grain.

Pedepar:

1. O6'exT mocnimKeHHs - npolec GopMyBaHHS SKOCTI KPYII'SHUX IIPOAYKTIB 32 TEXHOJIOTi IXHPOr0 BUPOOHUIITBA.
Merta goCiKeHHs - KOMIIJIEKCHE OLiHIOBAHHS TEXHOJIOTYHUX BJIACTUBOCTEN 3€pHA COPTIB i JIiHIN NneHuIi
CII€JIbTH [J151 PO3POOKM TEXHOJIOTi BUPDOOHUIITBA KPYII'SIHUX [IPOAYKTIB i3 HbOro. MeTonu NOCiI>KeHHS -
aHasiTH4Hi, XiMiyHi, piduKo-xiMiyHi, opraHonenTuyHi, iHGopmauiiiHi, CTAaTUCTUYHI METOAN, a TAKOK EKOHOMIYHUI
Ta METOJIU €KCIIEPTHOTO OLiHIOBaHHS i MAaTEMAaTUYHOTO MOJEJIIOBaHHS. HayKoBa HOBU3HA - BCTAHOBJIEHO, IO 3€PHO
IIIEHULI] CIIeJIbTU JOCIiIKyBaHUX COPTiB Mae BUCOKUI BMICT 6isika (o 21,0 %), 30amaHcoBaHOrO 3a
aMiHOKHCJIOTHUM CKJIQ[IOM; JOBEJIEHO KOPEJIALiMHI 3a71€5KHOCTI MiXK BMiCTOM €HI0CTIIEpPMY, OO0JIOHOK Ta 3apOJIKY;
MiX 06'eMOM 3epHiBKY, TIJI0MEI0 30BHIHbOI TOBepxHi Ta Macoro 1000 3epeH; MisK BMiCTOM KJIEKOBUHU, 6iyka Ta
CKJIONOAIiOHICTIO; HAYKOBO OOI'PYHTOBAHO ONTUMAJIbHUM iHAEKC ayieHHs - 11-13 %; noBeneHo, 110 3a 3BOJI0KyBaHHS
3epHa cresbTy 1o 15-16 % i BinBosoKyBaHHS BIponosxk 30 XB, BUXiZ Kpyny N2 13 HbOro CTaHOBUTD 87,5-89,1 % 3
OpraHOJIENITUYHOIO oLiHKoo Kami 9,0 6aJiB, a 3arajibHUi BUXif nopibHeHux kpyn - 78,4 % 3 8,6-9,0

0ajlamK;HayKOBO OOI'PYHTOBAHO Ta PO3PO0JIEHO TEXHOJIOTi0 BUPOOHMIITBA KPYIIY IIJIIOIIEHOI 3 MIIEHHULIi CIIeJIbTH



ONTHMI3alli€l0 PEKUMY BOJOTEIJIOBOTO OOPOOJIEHHS, IO Nependayae NponaploBaHHS Ta BiIBOJIOKYBAaHHS 3€pHa
BIPOZIOBX 5 XB. CTyIiHb BIIPOBAIKEHHS - PE3YJIbTaTU AOCHIIPKEHb BIIPOBAIKEHO B HABYAJIbHO-BUPOOHUIOMY
Bifisi YMaHCHKOTO HalliOHAJIBHOTO YHiBEpCUTETY cafiBHMLTBA, [IpAT "JlebeAUHCHKUI HaCiHHEBUH 3aBOT"
llInosnstHCBKOrO paiiony Yepkacbkoi obsacTi, Kpym'sHomy 3aBogi TOB "Hapig" TanbpHiBCbKOro pailoHy YepKachKoi
006J1aCTi, @ TAKO>XK BUKOPUCTOBYIOTCSI B HABYAJIbHOMY ITPOLieCi YMaHChKOrO HalliOHAJIbHOTO YHIBEPCUTETY
CaiBHUIITBA.

2. The object of research is the process of forming the quality of cereal products on the technology of their
production. The purpose of the study is a comprehensive assessment of the technological properties of grain and
varieties of wheat sprites for the development of technology for the production of cereal products from it.
Research methods - analytical, chemical, physico-chemical, organoleptic, informational, statistical methods, as
well as economic and methods of expert evaluation and mathematical modeling. Scientific novelty - It is
established that wheat grain of spelled studied varieties has a high protein content (up to 21.0%), balanced by the
amino acid composition; The correlation relations between the contents of the endosperm, the membranes and
the embryo have been proved; Between the volume of grains, the area of ??the outer surface and the weight of
1000 grains; Between gluten content, protein and vitreous; The optimum peeling index is scientifically
substantiated - 11-13%; It has been proved that for grains humidification up to 15-16% and evaporation for 30
minutes, the output of the grains number 1is 87.5-89.1% with the organoleptic estimation of cereal 9.0 points, and
the total yield of crushed cereals is 78, 4% with 8.6-9.0 points;scientifically substantiated and developed the
technology of production of wheat spin wheat by optimization of the treatment of water-heat treatment, which
involves steaming and evaporation of grain for 5 minutes. The degree of implementation - the results of research
implemented in the training and production department of the Uman National University of Horticulture, PJSC
"Lebedinsky seed plant" of the Shpolyansky district of Cherkasy region, the cereal factory of "Nadia" Ltd in the
Talne region of Cherkasy region, and also used in the educational process of the Uman National University of
Horticulture .

Jep>kaBHHH peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:
ITiZcyMKH JOCTiI>KEeHHS:

Iy6sikamii:

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

OxopoHHi gokymeHTH Ha OIIIB:

BrnipoBaaykeHHs pe3yJIbTaTiB AHCepTalii:

3B'SI30K 3 HAYKOBHMH T€EMaMH:

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

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Ocokina Hina MakcumiBHa

2. Osokina Nina Maksymivna

KBasmigikanis: n.c.-r.u., 06.01.15



InenTudikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHSI IOPHAUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoAKeHHS:

dopma By1acHoCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BigomocTi npo odilifiHuX ONOHEHTIB Ta PELeH3€HTIB
OdiuiiiHi OIOHEHTH
Bsacue IlpizBuuie Im's I1o-6aThKOBI:

1. KoBanboB Bitasniin bopucosuy

2. KoBanbos Birtasniit boprucosuy

KBasmigikamnis: n.c.-r.u., 06.01.15
InenTudikarop ORCID ID: He 3acrocosyetscs
JoparkoBa indpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocosyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. [lognpsitoB I'puropiit IBanoBrY

2. ITonnpsitos I'puropiit IBaHOBUY

KBasmigikamis: k.c.-r.u., 06.01.15
InenTudikarop ORCID ID: He 3acrocosyerbes
JoparkoBa iHdpopmamnist:

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

Micue3HaxoaKeHHS:

dopma ByracHoCTI:



Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZOMOCTi
BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI
TOJIOBH paju

Baache IlpizBuie Im's ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acCifiaHHi

BignoBigasbHUIH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

Peectpartop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 32 peECTpallil0o HAayKOBOIi

OisIIbHOCTI

Ocokina Hina MakcumiBHa

OcokiHa Hina MakcumiBHa

IOpuenko T.A.



