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I. 3arasibHi BimOMOCTI
Jep>kaBHUH 00J1iIKOBHI HOMeP: 0204U000780
Jep>kaBHUH peecTpaliliHUI HOMeP: 0101U000964
Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpamnii: 24-02-2004

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramy: Po3poGka HayKOBO-TE€XHIYHUX OCHOB KOMILIEKCHOI [IepepOGKH COi Ha XapyuoBi Ta KOPMOBI

IIPOAYKTN
IToyaToK eTamy: 01.2001
3akiHYyeHHs eTamy: 12.2003

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYBaHHSI IOPUAHUYHOI 0co0H (260 ITIB ¢izuyHOi 0c00H): Onechka epkaBHa akazeMis

Xap4YOBUX TEXHOJIOTI

Kopg 3a €IPIIOY: 02071062

Micue3Haxoa KeHHS:

dopma BaacHoOCTI:

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

Poamip opranisarii:

Tenedomn: 291130

IV. BimomocrTi nnpo criiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHYBaHHS IOPHAHYHOI 0coou (a6o ITIB PizuuyHO0i 0cO6H): IHCTUTYT eHEPrO36EPEKEHHS

Ta EHEeproMeHeKMEHTY HallioHalIbHOrO TeXHIYHOro yHiBepcuTeTy YKpainu "KuiBcbkuii [TosniTexHiyaui Incturyt”
Kog, 3a €IIPIIOY: 00027677

Micue3Haxoa KeHHS: np. [lepemoru 37, M. Kuis, Kuis, 03056, Ykpaina

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

TenedoH: 0442048428

VI. I>kepeJia, HanpsiMHu Ta oocsiru pinaHcyBaHHs JIiP

IlincraBa ojist npoBeaeHHs [iP: 34 - norosip (3aMOBJIEHHS) 3 IEHTPaTbHUM OPraHOM BUKOHABYOI BIajy,

akazemielo HaykK (TOJIOBHUMM PO3NOPSIHUKAMU OI0pKETHUX KOWITIB Ha TposefeHHs HIIJIKP)

Hanpsm ¢inaHcyBaHHS:

I>kepesia piHaHCYBaHHS



VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pobka HayKOBO-TEXHIYHMX OCHOB KOMIIJIEKCHO]I [TepepoOKM COi Ha XapuoBi Ta KOPMOBI IPOAYKTH

Ha3sBa po6oTH aHIJIilICbKOIO:

Development of Scientific Technical Basis of Complex Soy - Bean Remaking in Food and Forage Products

PedepaT ykpaiHCbKOIO:

3ibpano i mpoaHasnizoBaHo iHpOpMallilo 3 IEPEPOOKU COEBUX 600IB y XapuOBi Ta KOPMOBi IPOJIYKTH, HALAHO
XapaKTEePUCTUKY BTOPUHHOI COEBOi CHPOBMHM, BUBYEHO ii XiMi4yHUI cKiah,. [Ioka3aHO IOLiNbHICTb BUKOPUCTAHHS
BTOPUHHUX COEBUX ITPOJIYKTIB Y TEXHOJIOTIi GOPOLIHSHUX BUPOOIB [J151 PO3LIMPEHHS aCOPTUMEHTY CIIelliaIbHOro
IIpu3HaueHHs. Po3po6s1eHO KOHCTPYKILiIO arnapara JJ1s1 BOJHO TEIJIOBOI i €KCTPaKLifHOi 00poOKYU coeBUX 600iB,

pO3pobJieHi perentTypyu KOMOIKOPMIB 3 BUKOPUCTAHHSIM BTOPUHHOI COEBOI CUPOBUHU.

Pedepar aHIJIiHCBKOIO:

The information on processing soybeans in food and fodder products is collected and analyzed, the characteristic
of by-products of processing of soybeans is given, their chemical composition is investigated. The expediency of
use of secondary Soya products in technology of flour confectionery products for expansion of assortment of
special purpose is shown. The design of the device for aqua - thermal and extract processing of soybeans is
developed, compounding of mixed fodders with use of secondary Soya raw material are developed.5635

Ingexc YIK: 664.7;, 664.788.002.67:633.34

Koau TemaTHYHHUX PYOPHK: 65.29.01

KepiBHuUKH po6oTH

BiacHe IIpi3Buie Im'sa I10-6aTbKOBI: JieBuipkuii A1
HaykoBH# CTYIiHb:

BueHe 3BaHHS:

InenTudikarop ORCID ID:

JonaTkoBa iHdopmarist:

VIII. HaykoBa (HayKoBO-TexHiYHa) npoayKuis (HTII)

IX. Biosiorpadiyaui onuc

JleBunkuii A.I1. Cost 1 IPOAYKTHI €€ epepaboTKU B KOPMJIEHUU CEJIbCKOXO35¥ICTBEHHBIX JKUBOTHBIX U NTULBI / A.TI.
Jlesunkui, C.K. fIpocnasues.- Opecca: 2001.- ¢. 81 Ocaguyk [.B. BriinB coeBOi 0OKapu Ha CTPYKTYPHO-MEXaHi4Hi
BnactuBocTi ticta /K.I. lopragosa, C.M. Kymauies, [.®. [Tmenumuiok // Haykosi npani YIYXT.- 2001.- c. 98-100
Ocapnuyk I.B. KomniekcHa nepepo6ka coi - nepcrnekTuBHi TexHosorii xapuoBux BupooHuuts / C.M. Kypames, 1.O.
CeniBaHcbka // Tes. [onoB. MibKHap. HayK.-Te€XH. KOHQ. "AKTyasbHi Ip06JIeMU Xap4yyBaHHS: TEXHOJIOTIS Ta
obJiamHaHHS, Opraziszanis i ekoHomika", Cestoropck.-2003.-c. 191-198 CeniBanceka 1.0., JleBunpkuii A.I1.,
Maxkapenko K.JI. CoenponyKkTu - BUpillleHHS 6iJIbIIOCTi Ipo6JieM JIiKyBajbHO-TIPOQIIaKTUYHOIO XapuyBaHHs / /
Hayxkogi npaui YAYXT.- 2001.- c. 7. Ocaguyk 1.B. BeskoBbIi1 KOMIIIEKC BTOPUYHOTO coeBoro colpbs / U.B. Ocanuyk,
JLH. Innunesko // Te3. 4ONOB. Mi>XKHApP. HAayK.-IIPAKT. KOH®. "YIIPaBJIiHCBKi Ta TEXHOJIOTIUHI ACIIEKTA PO3BUTKY

HiANpUEMCTB Xap4yBaHHS Ta TOPriBii, Xapkis.- 2003.- c. 310-313.



X. 3aKJIlI0YHi BiTOMOCTI
KepiBHHK I0pHAHYHOI 0COOH
IlepeJtik 0Cci0O-BHKOHABIIiB

BignoBigasbHUIH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB
Tenedpon

Peectpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 pEeECTpallil0o HAyKOBOIi

OisSIIBHOCTI

JKykoscbkuii E.J.



