O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeP: 0826U002903
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 29-06-2026

Craryc: 3amanoBana

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Boxxko AHacracisg OpiiBHa

2. Anastasiia Y. Bozhko

KBasmigikamis:

InenTudikarop ORCID ID: 0000-0002-5267-2023

Bupg, pucepranii: nokrop dinocodii

AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIIndp HayKoBOi cHIeniaIbHOCTI: 181

Ha3zBa HayKoBOIi CIeniaJIbHOCTI: Xap4oBi TexHOOTii

lanyss / ralesi 3HaHb: BUPOOHUIITBO Ta TEXHOJIOTII
OcBiTHBO-HayKOBa Mporpama 3i CreniaJbHOCTi: Xap4oBi TeXHOIOTi]
JlaTa 3axHcCTy:

CnenianbHICTB 32 OCBITO0: Xap4oBi TeXHOOTIi

Micue po60oTH 34,00yBaya: HauioHanbHuil YHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

Micue3HaxoaKeHHS: ByJ1. Bonmopumupceka, Kuis, 01601, Ykpaina

dopma ByacHOCTI: [lepkasna

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HAayKu YKpaiHu

InmenTudikarop ROR:




I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

MIudp cnenianizoBaHoi BYEHOI pagH (Pa30Boi CleliaJai30BaHOI BY€HOI pazu). PhD 15143
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HauioHanbHMIl yHIBEPCUTET XapYOBMX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

Micue3HaxoaKeHHS: ByJI. Boslogumupceka, Kuis, 01601, Ykpaina

dopma BracHOCTI: JlepxaBHa

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

InenTudikarop ROR:

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10

BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0C00H: HanioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

Micue3HaxoaKeHHS: ByJI. Bomopnmupcska, Kuis, 01601, Ykpaina

dopma BracHOCTI: JlepxaBHa

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR:

V. BizomocTi npo gucepraniio
MoBga guceprTallii: Vkpaincoka
Koau TemaTHYHHUX PYOPHK: 65.35.35, 65.09.30, 20.58.04

Tema gucepranii:

1. YoockoHasleHHs1 TEXHOJIOTI] 3aBapHUX TiCTEUYOK 3 10JJaBaHHSIM IOPOILIKY KepoOy Ta pO3pPOOJIEHHS KPUTEPIiB ix
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Pedepar/anoTamis:

1. Inceprauiiiny po60Ty IPUCBSIYEHO YIOCKOHAJIEHHIO TEXHOJIOTI] 3aBapHUX TiCTEYOK 32 PAaXYHOK 1OJABaHHS
IIOPOIIKY KEPOOY Ta pO3pOOJIEHHIO KPUTEPIiB ix ineHTndikauii. 3a pedysbraTamu aHaIi3y JiTePaTypHUX AKepe
BUSBJIEHO, 10 YKpaiHa 3aiimae 4-Te miclie y r106a71bHOMY MaciuTabi cepeq, HaliuHaMiuHilIe 3pOCTalourX PUHKIB Y
KaTeropii «0OpOLIHSIHI KOHAUTEPCHKi BUPOOU», 1110 3yMOBJIEHO BUCOKOI €HEPreTUYHOIO 1IiHHICTIO JaHMX BUPOOIB Ta
IOOCTYITHICTIO [ CIIOKMBAYiB Y LIIHOBOMY CETMEHTi. AKTyaJIbHUM € yIOCKOHAJIEHHS CaMe LIbOTO CETMEHTY
KOHJIUTEPChKUX BUPOOGIB 3 BUKOPUCTAHHSIM HETPaIULIiHOI pOCIIMHHOI CUPOBUHH, 10 ITO3UTUBHO BILINBAE HA
IIOKa3HUKY TOTOBUX BUPOOIB. IJ1s1 yIOCKOHAJIEHHS PELIeNTYPHOrO CKiIally 3aBapHUX HalliBpadpukaTiB 00paHO
IIOPOLIOK KepoOy, SIKUH € 6araToPyHKIIOHAIBHOIO CUPOBUHOIO, 110 MTOKpAIlye OPraHOJIENTUYHI Ta (i3uKO-XiMivHi
MIOKA3HMKU KOHJIUTEPChKUX BUPOOIB Ta IO3UTUBHO BIUIMBA€E HA OPTraHi3M CIOKMBAUiB, OCKLIBKMA MiCTUTb 3HAYHY

KiJIbKiCTh MiHEpaJIbHMX PEYOBUH, XapuOBi BOJIOKHA, Bitaminu (rpynu B, PP, E, C, A, [I) Ta He micTuTh Kodeiny,



TeoOpOMiHy, QeHiseTnaMiHy B IIOPIiBHSIHHI 3 KAKAO-TIOPOIIKOM. BifjzHavyeHo, 0 3pa3ku TicTa 3 JoaBaHHIM
nopouky kepo6y Light MaloTe nokpauieHi CTpyKTypHO-MeXaHi4Hi BJIACTUBOCTI, Y IIOPiBHSHHI 3 KOHTPOJIbHUM
3pa3koM. CHPopMyBaHO CIIEKTPaIbHUI «BiIOMTOK» 3pa3KiB Pi3HUX THUIIIB IOPOLIKY KepoOy s ineHTuikauii, mo
Ila€ 3MOTY BifIpi3HUTU KepoO Bif KAKAO-TIOPOIIKY. JJOCiIKEeHHS T0Ka3ajy, 10 N04ABaHHS IOPOLIKY Kepooy
I03BOJISI€ PETYJIIOBATU MTPOLIECU BOJIOTOYTPUMAaHHSI Ta AecopoLii mif yac 36epiraHHs 3aBapHUX HaliB(pabpuKaTiB.
BcTaHOBJIEHO pEKOMEHI0BAaHMI! TEPMiH IPUAATHOCTI 3aBapHUX TICTEYOK 3 10JaBaHHSM IIOPOLIKY Kepoby - 7 ni6. Ha
OCHOBI IIPOBEJI€HUX JOCIIiI)KEHb PO3POOJIEHO Ta 3aTBEPAKEHO B HallioHaIbHOMY YHIBEPCUTETY Xap4OBUX
TEXHOJIOTIM TPOEKTU HOPMATUBHOI JOKYMEHTALlii: TEXHOJIOTIUHY iHCTPYyKLito, peuentypy Ta TY ¥V 10.7-02070938-
348:2026 «Ticreuka 3aBapHi. TexHiUHi yMOBU» /11 BUPOOHUIITBA 3aBAPHUX TiICTEYOK 3 JOaBaHHSIM ITOPOLIKY
Kepooy, 3[liiCHEHO [IPOMKCJIOBY anpobaliiio BUpoOHULITBA y TpomuciioBux ymoax OOII I0ganesny Osner
Bopucosud. BaxyiMBuM pe3ysibTaTOM POOOTH € pO3pOOJIEHHS! Ta 3aTBEPAKEHHS] METOAUKY ifleHTUdiKallii 3aBapHUX
HaniBpabpuKaTiB 3 JOJaBaHHSIM IOPOLIKY KEPOOy, 110 XapaKTepusye Npodijib KOXKHOTO TUITY IOPOLIKY Kepooy
3aJI€XKHO Bif CTyIeHsl 06CMaKyBaHHSI Ta J03BOJISIE ileHTU(IKYBaTU IPOAYKT 32 BUKOPUCTAHHSM [1€BHOTO TUITY
[IOPOUIKY. 3a pe3yJsibTaTaMU IIPOBEIEHOI pOOOTH MiNTBEPIKEHO OUiKyBaHMI €(EeKT Bifi BIIPOBAIPKEHHSI HAYKOBOI
PO3POOKU: €KOHOMIUHMIA 3TiJHO MPOBEIEHUI PO3PAXYHKIB Ta COLja/IbHUI 32 PAaXyHOK PO3LIMPEHHS aCOPTUMEHTY
OTPMMAaHUX PE3YJIbTATIB MiATBEPIKEHO BUKOPUCTAHHAM CY4aCHUX METOIUK IOCIiIKEHb, BiITIOBIAHOTO
0671afHaHHs1, BAKOPUCTAHHSIM MaTEeMAaTUYHUX MiTXOMiB [JIs1 ONIPalLllOBaHHS OTPMMAHMX pe3yJbTaTiB. Haykosi
II0JIOKEHHS Ta peKOMeH1alii i TBeppKeHi TOCiIKeHHIMY IPOBeieHNMU B J1abopaTtopisx HanioHaneHoro
VHIBEpCUTETY Xap4yOBUX TEXHOJIOTiN. HaykoBy HOBM3HY pO3pOOKHU MigTBEPIKEHO pillieHHsIM JlepskaBHOI opraHisaliii
«YKpaiHCbKUI HallioHaNbHUN 0Qic iHTeIeKTyalbHOI BJIaCHOCTI Ta iHHOBALil» IIPO BUJAUy HAalleHTa Ha KOPUCHY

MOJIETD.

2. The dissertation is devoted to the improvement of the technology of custard pastries through the addition of
carob powder and the development of criteria for their identification. Based on the analysis of literature sources, it
was found that Ukraine ranks fourth globally among the fastest-growing markets in the «flour confectionery
products» category, driven by the high energy value of these products and their affordability for consumers within
the price segment. Therefore, the improvement of this specific segment of confectionery products through the use
of non-traditional plant-based raw materials that positively affect the quality characteristics of finished products is
considered relevant. To improve the formulation of custard semi-finished products, carob powder was selected as
a multifunctional ingredient that enhances the organoleptic and physicochemical properties of confectionery
products and positively affects consumer health, as it contains a significant amount of minerals, dietary fiber,
vitamins (groups B, PP, E, C, A, and D), and does not contain caffeine, theobromine, or phenylethylamine compared
to cocoa powder. It was noted that dough samples with the addition of Light carob powder exhibited improved
structural and mechanical properties compared to the control sample. A spectral «fingerprint» of samples of
different types of carob powder was developed for identification purposes, making it possible to distinguish carob
from cocoa powder. The research demonstrated that the addition of carob powder allows regulation of moisture
retention and desorption processes during the storage of custard semi-finished products. The recommended shelf
life of custard pastries with added carob powder was established at 7 days. Based on the conducted research, draft
regulatory documentation, including a technological instruction, formulation, and TU U 10.7-02070938-348:2026
«Custard Pastries. Technical Specifications» for the production of custard pastries with added carob powder, was
developed and approved at the National University of Food Technologies. Industrial testing of the developed
products was conducted under manufacturing conditions at the enterprise of sole proprietor Oleg Borysovych
Yudalevych. An important result of the study is the development and approval of a methodology for the
identification of custard semi-finished products with added carob powder, characterizing the profile of each type
of carob powder depending on the degree of roasting and enabling product identification according to the type of
powder used. The results of the study confirmed the expected effects of implementing the scientific development:
economic benefits, according to the calculations performed, and social benefits through the expansion of the
product range using non-traditional plantbased raw materials with functional properties. The reliability of the



obtained results was confirmed through the use of modern research methods, appropriate equipment, and
mathematical approaches for processing the obtained data. Scientific provisions and recommendations were
validated by studies conducted in the laboratories of the National University of Food Technologies. The scientific
novelty of the development was confirmed by the decision of the State Organization «Ukrainian National Office for
Intellectual Property and Innovations» to grant a patent for a utility model.
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iHHOBanin». 2. Boxko, A. 10., & YcaTiok, C. 1. (2026). Crioci6 Bupo6HULITBA 3aBapHOTro HamniB(adbpukary. [lateHT
Ha KopucHy Mozenb N2 161889 (UA). Kuis: [lepskaBHa opraHizanis «YKpaiHCbKUH HalioHaJIbHUN odic

IHTeJIEKTyaJIbHOI BJIACHOCTI Ta iIHHOBALLil».
BrnipoBaakeHHs pe3yJIbTaTiB AHCEPTalii: BiposamkeHo

3B'S130K 3 HAYKOBHMH TeMaMH: 0125U000713

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA /KEPiBHUKIB (KOHCYJIbTAaHTA)

Bsacue IlpizBuuie Im's I1o-6aThKOBI:
1. Ycatiok CsiTsiaHa IBaHiBHaA

2. Svitlana I. Usatiuk

KBasigikanis: . t. u., gou., 05.18.05

InenTudgikarop ORCID ID: 0000-0001-7554-0827

JoparkoBa indpopmamnis:

IloBHe HaliIMeHYBaHHS IOPUAHYHOL 0CO0H: HajioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

Micue3Haxoa>KeHHS: By/. Bosogumupcnka, Kuis, 01601, Ykpaina

dopma ByacHOCTI: [lepkasna

Cdepa ynpaBriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

InenTudikarop ROR:



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

1. KpaBuenko Muxaitno ®enoposnuy

2. Mykhailo F. Kravchenko

KBasigikamis: 1. 1. u., npodecop, 05.18.16

InenTudikarop ORCID ID: 0000-0003-1425-563X

JoparkoBa inpopmamnist:

IToBHe HafIMeHyBaHHS[ IOPUIHUYHOL 0CO0H: Jlep>KaBHMII TOProBeJIbHO-€KOHOMIYHUI YHiBEpCUTET
Kopg 3a €APIIOY: 44470624

Micuesnaxo,r.pKeHHﬂ: ByJ1. Kioro, KuiB, 02156, Ykpaina

dopma ByacHOCTI: [lepxkasna

Cdepa ynpaBriHHS: MiHicTepCTBO OCBIiTH | HayKK YKpaiHu

InenTudikarop ROR:

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. MenbHuK Okcana IOpiiBHa

2. Oksana Y. Melnyk

KBasigikamis: . r. u., gouenr, 05.18.01

InenTudikarop ORCID ID: 0000-0002-9201-7955

JopaTrkoBa iHdpopmamist:

IloBHe HaiMEeHYBaHHSI IOPHUAHUYHOI 0COOHM: CyMChKMIi HALliOHAIbHUIT aTPaPHUIl YHIBEPCUTET
Kopg 3a €IPIIOY: 04718013

Micuesnaxomxeunﬂ: ByJI. 'epacuma KoHgpatbeeBa, Cymu, Cymcbkuil p-H., 40021, Ykpaina
dopma ByracHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTu

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Cunbuyk TeTsiHa AnaToJliiBHA

2. Tetiana A. Sylchuk
KBasigikanis: 1. 1. n., nou., 05.18.16
InenTudgikarop ORCID ID: 0000-0001-8035-4957

JoparkoBa inHdpopmamuist:



IloBHe HaliMEeHYBaHHS IOPUAHYHOL 0C00H: HaioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIiA
Kopg 3a € IPIIOY: 02070938

Micuesnaxon)KeHHﬂ: ByJ1. Bonmogumupceka, Kuis, 01601, Ykpaina

dopma ByacHOCTI: Jlepxasna

Cdepa ynpaBiriHHS: MiHicTepcTBo OCBiTH i HayKu YKpaiHu

InenTudikarop ROR:

Baacue IlpizBuuie Im's I1o-6aThbKOBI:

1. Hemipiu Onekcanppa BonogyumupiBHa

2. Oleksandra V. Niemirich

KBasigikamis: 1. 1. u., npodecop, 05.18.16

InenTudikarop ORCID ID: 0009-0005-3479-1466
JopaTrkoBa indpopmamnist:

IloBHe HaliIMeHYBaHHS IOPUAHYHOL 0CO0H: HaljioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Koz, 3a €IPITOY: 02070938

Micue3Haxoa>KeHHS: By/. Bosogumupcbka, Kuis, 01601, Ykpaina
dopma ByacHOCTI: Jlepkasna

Cdepa ynpaBriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

InenTudikarop ROR:

VIII. 3aKkJIl04Hi BiZoMOCTi
Biacue IlpizBume Im's ITo-6aTbKOBI Kambynosa IOnis BikropisHa

roJIOBH pagu

Biacue IlpizBume Im's ITo-6aThKOBI Kambynosa fOnis Bikropisaa

roJIOBYIOYOrO Ha 3aciJaHHi

BignoBigasibHuUI 3a MiATOTOBKY MesnbHuk Hatartis
00JIIKOBHX JOKYMEHTIB

Peectparop IOpuenko TeTsiHa AHaTOJiiBHA

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIOBiZaJIbHUM 3a peecTpallilo HayKOBOi IOpyenko TeTsaHa AHaToiiBHA

OisIIBHOCTI




