O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0316U004010

Jep>kaBHUH peecTpauiliHUI HOMeP: 0101U004498

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peectpaunii: 24-03-2016

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramy: Po3poGka cy4acHUX KOHKYPEHTOCIIPOMOKHUX T€XHOJIOTIH BUPOGHUIITBA XaPYOBUX IPOAYKTIB

POCIIMHHOTI'O IMOXOIP>KEHHA
IToyaToK eTamy: 01.2001
3akiHyeHHs eTamy: 12.2015

Buz 3BiTHOrO JOKYMEHTA: Bes 3BiTy

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYBaHHSI IOPUAHUYHOI 0coou (a60 ITIB ¢izuyHOi 0c00H): YMmanChKuil HaioHAIbHUIA

YHiBEpCUTET CaliBHULITBA

Kopg 3a €IPIIOY: 00493787

Micue3Haxoa KeHHS:

dopma BaacHoOCTI:

Cdepa ynpaBitiHHS: MiHictepcTBo OCBiTH i HayKu YKpaiHu
InenTudgikarop ROR: He zacrocosyerscs

Poamip opranisarii:

Tenedon: 46987

IV. BimomocrTi nnpo criiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHyBaHHS IOPHAHYHOI 0coou (a6o ITIB PizuyHO0i 0c06H): YMaHchKMil HaLjiOHATbHUIA

yHiBEpCUTET CalliBHULITBA

Kop, 3a €IIPTIOY: 00493787

Micuesnaxo,r.pKeHHa: ByJI. [HCTUTYTCBKA, 1, M. YMaHb, YMaHCBKUI1 p-H., Yepkaceka 06:1., 20305, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

TenedoHn: 380474432011

VI. I>kepeJia, HanpsiMHu Ta oocsiru pinaHcyBaHHs JIiP

IlincraBa gis IIPOBEOECHHSI HiP: 43 - pnacua ininjiatusa (Km0 poboTa BUKOHYETHCS 3 BJIACHOI iHiljiaTHBU 32

KOLITU BUKOHaBIA HJIP a60 6€3K0ITOBHO)

Hampsam (l)iHchyBaHHﬂ: 2.2 - IpUKJIaHi AOCTiIKeHHS i po3pOOKU
I>kepesia piHaHCYBaHHS

7704 - ByIaCHi KOLITH, KOIITH MiATIPHEMCTB, YCTaHOB, OpraHisaniii, ¢pizuyHoi ocoou Ha

BHUKOHAHHS iHilliaTHUBHHUX POOIT

dakTHyHHuH 00csT QpiHaHCYBaHH: (THC. IPH.): 250




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pobka cyyacHUX KOHKYPEHTOCIIPOMOKHUX TE€XHOJIOTI BUPOOHUIITBA XapuOBUX IPOJYKTiB POCIUHHOTO

IOXOI>KEHHAI

Ha3sBa po60oTH aHIJIiHCBHKOIO:
Developing updated competitive technologies of manufacturing plant-originated foodstuffs
Pedepar yKpaiHCBKOIO:

BusHayeHO NpUAATHICTb HOBUX COPTIB IJIOLOBHUX i ATiIHUX KYJbTYp [JIs TPUBAJIOrO 30€piraHHs. BU3Ha4nMHO BILIMB

00pO6OK Ha SIKICTb I1JI0AiB, PO3PO06JIEHO CyYyaCHI TEXHOJIOTIi 36epiraHHs MjI00BUX KyJbTYP.

Pedepar aHIJ1iHCBKOIO:

Determined the suitability of new varieties of fruit and berry crops for long-term storage. Vyznachyno impact of
treatments on fruit quality, modern storage technology developed fruit crops.

Inmexc YIK: 664.8; 664.932, 631.563:664.85

Koau TemaTHYHHUX PYOPHK: 65.53

KepiBHHKH po6OTH

BiacHe IIpizBue Im'a I10-6aTbKOBI: Haityenko Bosogumup Muxaiinosud
HaykoBuii CTyIiHb:

Buene 3BaHHs:

Inentudikarop ORCID ID:

JoparkoBa iHdpopmamuist:



VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Ha3zsa HTII yKpaiHCBKOIO: Po3po6Ka Cy4acHUX KOHKYPEHTOCIIPOMOKHIX TEXHOJIOTiE BAPOGHMUITBA XapPYOBHX

I'IpO,[LYKTiB POCIIMHHOTO IMOXOKEHHA

Ha3zpa HTII auri#icbKo0: Developing updated competitive technologies of manufacturing plant-originated
foodstuffs

HTII, sixy nepen6a4asiocsi CTBOPUTH:

IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:
OTpuMaHi pe3yJIbTaTH: po3po6Ka Cy4aCHNX TEXHOJIOTI
FaJIy3b 3aCTOCYBaHHSI: xap4yoBa IIPOMHUCIIOBICTh
PeecTpaiifiHuii HOMep KapTKH T€XHOJIOT1i:

Onuc HTII: BusnayeHo npupaTHiCTh HOBUX COPTIB IJIOIOBUX i STiIHUX KYJIBTYP [JIs1 TPUBAJIOTO 36€piraHHsI.

Po3pob6seHo cydacHi TexHoJIorii 30epiranHsl.
ConiannbHO-eKOHOMIYHA cripsimoBaHicTs HTII:
Bnyius HTII Ha moBKiJjs:
Bnposags>keHHst HTII: Briposamkeno
ITpakTnyHa peasnisanis HTII
IToyaTok eramy: 01.2001-12.2015
3aKiHYeHHs eTamy:
Cno>kuBayi npo,quI.li'l': MiIIPYEMCTBA XapyOBOi IIPOMUCIJIOBOCTI
IlepcneKTHBHI PHHKH: VKpaiHu
XapakTep cniBpOoOiTHHIITBA 3 iHBECTOPOM
IloTpiOHMI 00GCAT iHBECTHILiM, THC. TPH.:
IIpaBa, 0 HaAIOTHCS iIHBECTOPY MiCJIsA 3aBEpPLIEHHsT POOOTH:
HasaBHicTb Oi3Hec-IJIaHY:
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHSI:
IToTeH1iaILHUE 00OCAT IIPOJASKY, THUC. TPH..
OuiKkyBaHHI TepMiH OKYIHOCTI (POKiB):

HoparkoBa iHdopmamist:

IX. Bi6siorpadiuHuii onuc

TexHoJorii KOHCEpBYBaHHSI IIJIOJIiB TA OBOYIB : MifpyYyHUK / 3a 3ar. pen. A.}O. Tokap. - Ymanb:BIIL] "Bizasi", 2015. -
568 c.; Tokap A.1O. XiMiKO-TeXHOJIOTri4Ha OLiHKA APDKIDKIB Yy BUTOTOBJIEHHI HEKPIIJIEHUX BUHOMATepiasiB 3 IJI0AIB
cmopoaunu yopHoi / Tokap A.1O., lllepbak M.A.// BunorpagapcTso i BUHOpo6cTBoO. - Oneca, 2015. - C. 205-210.,
Zamorska .L. Amino acid composition of strawberries // Ecological consequences of increasing crop productivity:
plant breeding and biotic diversity Toronto: Apple Academic Press, 2014., Vasylyshyna O.V. Content of tanning and
coloring and ascorbic acid in cherry fruit by different ways of freezing / O.V. Vasylyshyna // London review of



education and Science. - 2015. - N22(18).- P. , TexHosornueckas oieHka 3epHa. C6opHuk crarteit: Knura (ISBN 978-
3-659-69317-5) / H.M. OcokuHa, E.B. Kocreukas. - Saarbr?cken, Germany: LAP LAMBERT Academic Publishing,

2015.-72 ¢

X. 3aKJII0YHI BiZOMOCTi
KepiBHHK I0pHAHYHOI 0COOH
IlepeJtik 0Cci0O-BHKOHABIIiB
3amopceka JL.

Ocokina H.M.
Toxkap A.IO.

BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB
Tenedpon

PeecTpartop

KepiBHuK Bigginy YKpIHTEI, mpo €
BiZIOBiZasIbHUM 3a peecTpallil0o HAayKOBOi

OisIIBHOCTI

Henouatenko Onena OnexkcangpiBHa




