Pimenns pa3osoi cnenianizoBanoi Buenoi paan
IOAO NPHCYKEHHSA CTYHEHs JOKTOpa ¢itocodii

PasoBa crienianizosana BucHa pana J® 26,224,012 IHcTuTy TY TexHiuHOi Temnodizuku HamionansHoi
aKaneMii Hayk YKpaiHW npuiiHsANa pimenHs NPO NPUCYDKEHHSA CTyNeHs JoKTopa ¢inocodii ranysi 3uans
14-Enextpuuna imkeHepis ma migcrasi NPWHONHOTO  3axucTy amceprauii  "Inrencudiranis
TENJIOMaco00MiHy Ta ABTOMATHYHHI KOHTPOIb npouecy CymiHHs KapOTHHOBMICTHOT cHPOBHHA" 3a
crienianbHicTIo 144-Tenoenepreruxa "14" sxopths 2025 POKYy.

I'paxos Jimurpo TlasroBua 1983 POKY HAapDODKECHHS, TPOMaJSHUH Y KpaiHH, OCBITa BHINA: 3aKiHYMB
y 2006 porui Hauionansauii Texuiynmit yHiBepcuTeT Yipaitu « KuiBchkuii momitexsiunmii IHCTHTYT» 3a
crieriansricTio «IHdopManiiini ypasisioui cHCTEME Ta TEXHONOT.

Ipatroe MosomIHM HAYKOBMM CHiBPOGITHHKOM ¥ BUIUIL TEIUIOMACONEPEHOCY B TEIUIOTEXHONOTIAX
IncTuTy Ty TexuiuHoi Terodisuku Hajonansroi akanemii HayK Yxpainm, M. Kuis 3 2020 poxy 10 nporo
qacy.

Jmcepraniro BHKOHAHO y THCTHTYTI TeXHIUHOT Tennodizukk HamionansHoi akagemii Hayk Ykpainu,
M. Kwuis.

Hayxosuit kepisuk Iletposa YKanna OnexcannpiBHa, wieH-kopecnonnenT HAH VYkpainu, 1okTop
TEXHIYHUX HayK, mpodecop, IHCTHTYT TexmiuHOi temodisuku HamionansHoi axanemii Hayk YkpaiHu,
T'OJIOBHHI HAYKOBUH CITIBPOGITHUK.

3n06yBau mMae 11 naykoBux my6ikanii 3a TeMOIO AMCEpTaLlii, 3 HMX 3 CTaTell y HAYKOBHX (JaxoBHX
BHIQHHAX YKpaiHM 3a crewiaabHicTio 144 — Tennoeneprernka; 1 crarrs y HayKOBOMY BHIaHHI, K€
BKJIFOYEHO 1O MDKHAPOIHHMX HAyKOMETPHYHHX 0a3 NaHmXx Scopus Ta Web of Science (Q4); 2 crarri y
HayKOBMX BHIAHHSX YkpaiHu, omy6iikoBaHo 4 Te3 momosizeil y 30ipHMKax MatepiaiiB KOH(EpeHLii,
nofano 1 3asBKy nateHTy YKpaiHM Ha BUHAXi® Ta 0e3M0CepPEHBO CTOCYETHCA HAayKOBHX pe3yibTaTiB
JIACepTallii:

1. Sniezhkin Yu., Petrova Zh., Bessarab O., Samoilenko K., Grakov D., Petroy P. (2023). Intensification of
drying process of shiitake mushroom (Lentinula edodes) using combined methods of dehydration. Ukrainian
Food Journal, 2023. Volume 12. Issue 3, p. 444-457, DOI: 10.24263/2304-974X-2023-12-3-10[SCOPUS,
Q3] '

2. Iletposa, XK.0., & I'paxos, JI.IT. (2025). Tennmomaco06MiHHI NPOLIECH i Yac ONIeP)KaHHA KOMOIHOBAHUX
KapOTHHOBMICHHMX MPOAYKTIB. Tennodisuka Ta Tennoenepreruxa, 47(1), 30-40.
https://doi.org/10.31472/ttpe.1.2025.3

3. IlerpoBa, X.O., & I'pakos, JL.IT. (2025). MocmimKkeHHs TEMIOMAcOOOMIHHIX TIPOLIECIB TIPH CYLIiHHI
01JIKOBO-KAPOTHHOBMICHHX matepiaiis. Temnogisuka ta TeroenepreTuka, 47(2), 28-37. https://doi.org/
10.31472/ttpe.2.2025.3

Y IMCKyCii B3SUTM y9acTh rojioBa i 4icHn Pa3oBoi criewiani3oBaHoi BYCHOT pajM Ta HPUCYTHI HA
3axucTi (axiBLi:

— Nlyboskina Ipuna OnexcannpiBHa A.T.H., C.H.C, IPOBIHUA HAyKOBHMIi CIBPOGITHHUK InctutyTy
TexHi4HOI Teriodizukn HAH Vipaiun, 63 3ayBaskens,

— JlaBuznenko Bopuc BiktopoBuu a.T.H., C.H.C, TOJIOBHUH HAyKOBMH CHiBpoGiTHUK IHCTHTYTY
TexHi9HOi Ternodizuku HAH Ykpainu, 63 3ayBaXKECHb,

— Kopinuescbka Tersna Bonomumupisha K.T.H., CTap.JOCI., CTapiliii HAYKOBHH CHIBPOGITHUK
IacrutyTy Texuiunoi Temnodisnxku HAH YKpainu, 6e3 3ayBakeHb,



—I'y3boBa Ipuna Onekcannpisra, A.T.H., AOUEHT, Kadenpa XiMiTHOi irDKkeHepii, IncturyTy Ximii Ta
XIMIYHMX TexHONOTI# HamionamsHoro yHiBepcutery «JIbBiBChKa moiTexHikay, 63 3ayBaXKEHb,

— [enimanosa Onena Bitaniisaa k.T.1., ROLEHT, Kaespa TeruoerepreTrky Harionansroro
YHiBepcuTeTy Giopecypeis i TIPUPONOKOPHCTYBAHHS YKpaiHH, 6e3 3ayBakeHs.

Pesynbraru Binkpuroro TOJIOCYBaHHSI:
"3a" 5 unenis panm,
"IIpoti" 0 unenis paay,
"Yrpumamucs" 0 4neHis pagu.

Ha mixcrasi pesynsraris Bimkpuroro TOJIOCYBaHHA Pa30Ba CreNiaNi3oBaHa BYEHA paza TIPUCYIDKY €
I'pakoBy Imurpy IlaBnosudy crymins moxtopa (inocodii 3 ranysi 3HaHb 14-EnexTprdHa imkeHepis 3a
crienianbHicTio 144-Temnoenepreyka.

I'oroBa pasosoi

CrHewiani3oBaHoi BYEHOI pagu W Ipuna JIVBOBKIHA
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