O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iIKOBHI HOMeP: 0219U001607

Jep>kaBHUH peecTpauiliHUI HOMeEP: 0116U002456

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpamnii: 11-02-2019

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3Ba eramy: Po3poGuty TeXHOJIOTI0 3aX1CHOTO GaKkTepiabHOTO [PerapaTy AJ1s BAPOGHULITBA CUYY>KHUX CUPIB

BUCOKOI SIKOCTI]
IToyaToK eTamy: 01.2016
3akiHyeHHs eTamy: 12.2018

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYBaHHSI IOPUAUYHOI 0coou (a00 ITIB ¢izuyHOi 0c00H): IHCTUTYT MPOKOBOMBYNX
pecypcis HAAH

Kopg 3a €IPIIOY: 00419880

Micue3Haxoa KeHHS:

dopma BaacHoOCTI:

Cdepa ynpaBitiHHS: HaujonanbHa akaziemiss arpapHuX HayK YKpainu
InenTudgikarop ROR: He zacrocosyerscs

Poamip opranisarii:

Tenedomn: 517-17-37, 517-02-28

IV. BimomocrTi nnpo criiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHyBaHHs IOPHIAHYHOI 0ocoou (a6o ITIB pizuyHO0i 0co6H): HanjonanbHa akapemis

arpapHUX HayK YKpaiHu

Kopg 3a €IPIIOY: 00024360

Micue3HaxoaKeHHS: ByJ. M. OMengHoBuya-IlaBnenka, 9, M. Kuis, Kuiscbka 06:1., 01010, YkpaiHa
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: KaGiser MiicTpis YkpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

Tenedon: 380445219277

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)

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

7713 - KOWTH ep>KO0I0A KeTy

Kopg, nporpamuoi kinacudikanii Bupgatkis i KpeguryBaHus (KITKBK): 6591060

dakTHyHHi 06car ¢piHaHCYBaHHS (THC. IPH.): 620




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

P0o3pobuTy TEXHOJIOTI0 3aXMCHOr0 6AKTEePiasIbHOrO Npenapary 1jisi BAPOOHULITBA CUYY>KHUX CUPIiB BUCOKOI SIKOCTI.

Ha3sBa po6oTH aHIJIilICbKOIO:

To develop a technology of protective bacterial preparation for the production of cheeses of high quality.
PedepaT ykpaiHCbKOIO:

Po3po6sieHa TeXHOIOTis 3aXMCHOTO 6aKTepialbHOTO IIpernapaTy Ha OcHOBi Lactobacillus casei, a5 mpurniveHHs
PO3BUTKY KMIIKOBUX MAJIMYOK Ta iHIIOI CTOPOHHBOI Miko(dI0pu cupy. 3a pesynbTaTaMu IPOBEAEHOI po60TH

PO3p06JIEHO HOPMATUBHY JOKYMEHTALlil0 Ha BUPOOHUIITBO CyxX0Oro 6aKkTepiasbHOro KoHueHTpaty "KyabTypa
3axucHa "ImposiT-3KII" TY ¥10.8-00419880-145:2018, TI.

Pedepar aHIJ1iHCBKOIO:

The technology of protective bacterial preparation on the basis of Lactobacillus casei is developed, for inhibiting
the development of intestinal sticks and other extraneous cheese flour. According to the results of the work,
normative documentation was prepared for the production of dry bacterial concentrate "Culture of protection"
Iprovit-ZKP "TU U10.8-00419880-145: 2018, TI.

Inpexc YIK: 637.334.2, 637.334:637.136.3 /5

Koau TemaTHYHHUX PYOPHK: 65.63.41

KepiBHHUKH po6OTH

BiacHe IlIpizBuie Im'sa I1o-6aThKOBI: Illyrait Mupocnasa OnekcanzapiBHa
HayKoBHI1 CTyIiHb:

Buene 3BaHHs:

InenTudikarop ORCID ID:

JoparkoBa iHdpopmamuist:

VIII. HaykoBa (HayKoBo-TexHiuyHa) npoayKuist (HTII)

IX. Bi6siorpadiuyHuii onuc

HopmaTuBHa JOKyMeHTallis Ha BUPOOHUIITBO CYXOro 6aKkTepiaabHOro KoHUeHTpaty "KysbTypa 3axucHa "[1poBitT-
3KIT" TY ¥10.8-00419880-145:2018, TI.



X. 3aKJIlI0YHi BiTOMOCTI

KepiBHUK I0pHANYHOI 0COOH CuyeBcpkuil Mukosa IletpoBuy

IlepeJtik 0Cci0O-BHKOHABIIiB
Opmiok HOpiit TumoddiitoBuy
Llosan JIrogmuina BosonumupisHa
Yopua Harasisg AHarodtiiBHa
[Mammyp Tamapa fkiBHa

[llyrait MupociaBa OsekcaHapiBHa

[lermiok Hanis BacuniBHa

BignoBigasibHUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB
Tenedon

PeecTpaTtop

KepiBHuk Bigainy YKpIHTEI, mpo €
BiZNOBiZaJIbHUM 32 peeCTpallilo HAayKOBOIi

OisSIIBHOCTI




