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Pedepar:

1. Inceprariiio prucBsi9eHO HAayKoBiil pobsemi GOpMyBaHHS 6€3ME€YHOCTI Ta SIKOCTI OPraHiYHUX GOPOIIHSIHUX
KOHJUTEePCbKUX BUPOOiB. PeasnizoBaHO HayKOBY KOHIIEIILi10, 1110 [10JISIFa€ B CUCTEMHOMY IIiIXO[li 10 pO3pO0JIeHHS
IIPUHILUIIIB CTBOPEHHS aCOPTUMEHTY OPraHiYHUX OOPOIIHSIHUX KOHAUTEPChKUX BUPOOIB [1J1 CTAJIOTO CIIOKVBAHHS,
yTOYHEHHY ix knacudikaii, Tepminosorii Ta migxomis 10 GOpMyBaHHS CIIOXKUBHUX BJIACTUBOCTEN.
ExcriepuMeHTasbHO MiTBEPIKEHO CIIOKMBHI IlepeBaru OpraHiyHoi CHPOBUHY [1J1s1 G0POIIHSIHUX KOHAUTEPChKUX
BHPOOIB NIOPiBHSHO 3 HEOPTraHiYHOIO 32 TOKa3HMKAaMU XapyoBOi LIiHHOCTI Ta 6€3M1e4YHOCTi. 3 BUKOPUCTaHHSIM
METO/IiB MaTEMAaTUYHOT'O MOJEJIIOBAHHS PO3p00JIeHO 12 peenTyp OpraHiYHUX 60POUIHSIHUX KOHOUTEPChKUAX
BHPOOIB 3 Opra”iyHOi CPOBUHU: KEKCiB, 1e4nBa, Badesb, 6iCKBITIB i TICTEUOK, Ha 5IKi PO3PO6IEHO TEXHIYHY
IoKyMeHTalo. JloBesieHo, 1110 po3po6JieHi OpraHiyHi 60pOIIHSIHI KOHOUTEPChKI BUPOOU I€peBaKaloTh KOHTPOJIbHI
3pa3Ky, BUTOTOBJIEH] 3 HEOPraHiYHOI CUPOBUHY, 32 KOMILJIEKCHUM IIOKa3HUKOM SKOCTi. HayKoBO OGIpYHTOBaHO
CUCTEMY 3aXOZiB 3 YIIPABJIiHHS 6€3MEeYHICTIO OPraHiYHUX XapuYOBUX NPOAYKTIB, 0 6a3yeThCsl HA MPUHLIUIAX
HACCP, TACCP i VACCP ta 3actocyBanHi meToguku CARVER+Shock. JloBeneHo, 1110 3a iHIEKCOM CTajloro



XapyyBaHHS po3po06JieHi OpraHiuHi 60pOIIHSIHI KOHAUTEPCHKi BUPOOU IepeBaskaloTh HEOPraHiyHi. Ha ocHOBI
I'PYHTOBHUX TEOPETUYHUX Ta €KCIIEPUMEHTAIbHUX JOCIiIPKeHb PO3PO6JIEHO KOHIENTYaIbHy MO/IEJb CIIOKUBAHHS
OPraHivyHOi Xap40BOi IPOAYKLIi.

2. The dissertation is devoted to the scientific problem of forming the safety and quality of organic flour
confectionery products. A scientific concept has been implemented, which consists in a systematic approach to
the development of the principles of creating an assortment of organic flour confectionery products for
sustainable consumption, clarification of their classification, terminology and approaches to the formation of
consumer properties. The consumption advantages of organic raw materials for flour confectionery compared to
inorganic raw materials in terms of nutritional value and safety have been experimentally confirmed. With the use
of mathematical modeling methods, 12 recipes of organic flour confectionery products from organic raw materials
were developed: muffins, cookies, wafers, biscuits and cakes, for which technical documentation was developed. It
has been proven that the developed organic flour confectionery products outperform the control samples made
from inorganic raw materials in terms of a comprehensive quality indicator. The system of measures to manage the
safety of organic food products, based on the principles of HACCP, TASSR and VACCP and the application of the
CARVER+Shock methodology, has been scientifically substantiated. It has been proven that according to the index
of sustainable nutrition, developed organic flour confectionery products prevail over non-organic ones. On the
basis of thorough theoretical and experimental studies, a conceptual model of consumption of organic food
products was developed.
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JoparkoBa indopmamnist:

ITIoBHe HaﬁMeHYBaHHﬂ IOpI/IJ.II/I‘-IHOi 0COOM: OpechKUil HalliOHAIBHUI TEXHOJIOTIYHUIA yHiBEpCHUTET
Kopg 3a €IPIIOY: 02071062

Micue3HaxoO KeHHS: By. KanatHa, 6y, 112, Ozneca, 65039, Ykpaina

dopma ByracHOCTI: Jlepxasna

Cdepa ynpaBitiHHS: MinictrepcTBo oCBiTH i HayKu YKpaiHu

InenTudikarop ROR:

BaacHe IlpizBume Im's I1o-6aTbKOBI:

1. Kam6bysosa IO5is BikTopiBHa

2. Yuliia Kambulova

KBasigikamis: n. 1. u., npodecop, 05.18.01

InenTudgikarop ORCID ID: 0000-0001-7897-8533

JoparkoBa iHdpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HauioHanbHMil yHIBEPCUTET XapYOBMX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

Micueanaxo;pxemm: ByJI. Bosmopumupceka, 6ya. 68, Kuis, 01601, Ykpaina
dopma BracHOCTI: JlepxaBHa

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKy YKpaiHu

InenTudikarop ROR:

PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi

BaacHe IlpizBume Im's I10-6aTbKOBI [Tputysnbcbka Haranis Bonosumupisna
rOJIOBH pagu

BaacHe IlpizBuie Im's [10-6aTbKOBI [Tputynbcka Harasis BonosumupisHa
rOJIOBYIOYOTO Ha 3acigaHHi

BigmoBizasibHU 32 MiATOTOBKY Travyenko AsiHa CepriiBHa

00JIIKOBHX JOKYMEHTIB

PeectpaTop YkpIHTEI



KepiBHuk Bigginy YKpIHTEI, mpo €
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko TeTsHa AHaTosiiBHA

JisiIbHOCTI




