O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0211U009224
Jep>kaBHUH peecTpauiliHUN HOMeP: 0111U004767
Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peectpamnii: 07-09-2011

II. Etran BukoHnauus JiP

Homep eramny: 1

Ha3sBa eramny: JlocnifkeHHs nporLecy CyuiHHSI M'sica Miii
IToyaToK eramy: 03.2011

3akiHyeHHs eTany: 06.2011

Bupz 3BiTHOTO AOKYMEHTA: OCTaTOYHUM 3BIT

I11. BizomocTi npo BuKoHaBus JIiP

IloBHe HaliMeHYBaHHS IOPHUAUYHOI 0co0H (200 ITIB ¢i3myHOi 0CO0H): XapKiBChKUii fepKaBHMI

yHiBEpCUTET Xap4yyBaHHs Ta TOPTiBJIi
Kopg 3a €IPIIOY: 01566330
Micue3HaxoaKeHHS:

dopma ByracHoOCTI:

Cdepa ynpaBriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu
Inentudikarop ROR: He zacrocosyerbcs
Po3mip opranisamii:

Tenedon: (057) 349-45-51

IV. BimomocrTi nipo ciiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHYBaHHS IOPUIUYHOI 0coou (a6o ITIB ¢izuyHO0i 0c06H): TOB "HaykoBo-BUpOGHIYE

nignpremMcTBo BocTok"

Kog, 3a €EJPIIOY: 32532844

Micue3Haxoa>KeHHS: , m. Kepy, ABronomHa Pecny6tika Kpum, 98310, Ykpaina
dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

TenedoH: 06561-3-02-87

VI. I>kepeJia, HanpsiMHu Ta oocsiru pinaHcyBaHHs JIiP

IlincraBa pjist npoBemeHHs JiP: 52 - norosip 3 BiTunsHAHOW OpraHizauiero (Opranamu MiclieBoi pau,

dboHIoM, acorijailieo, KOHIIEPHOM TOIIIO)

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 QpiHaAHCYBaHHS (THC. IPH.): 4




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pobka mpoekTy HOpMaTUBHOI JOKYMEHTAllii Ha CyleHe M'sico Mifiii

Ha3sBa po6oTH aHIJIilICbKOIO:

Development of project documentation of dried mussel meat

PedepaT ykpaiHCbKOIO:

Po3pob6ieH npouec CymiHHA M'gca Miflii 3 ogep>kKaHHSIM HOBOI MPOAYKIIi MiABUILEHOI Xap40BOi L[iHHOCTI.
3anponoHoBaHa TEXHOJIOTIYHA CXeMa BUPOOHUITBA CyHIEHOro M'sica Mifii B 1ceBao3pifKeHoMy mapi i3

3aCTOCYBAaHHSIM OCLIWIIOBaHHS. PO3po0ieH MpoeKT HOpMAaTUBHOI JOKyMeHTallii Ha BUPOOHUIITBO CYyLIEHOTO M'sica

Mifiii 3 miABUIIEHUMU TTIOKa3HUKAMHU Xap4yoBOi Ta 6i0J10TiYHOI LIIHHOCTI.

Pedepar aHIJ1iHCBKOIO:

Establish a process of drying meat mussels to produce new products of high nutritional value. The proposed
technological scheme for production of dried meat mussels in a fluidized bed with ostsilirovaniya. A draft
regulatory documents for the production of dried meat mussels with enhanced nutritional and biological value.

Inpexc YIK: 664:006, 664.8.022.7:664.959

Koau TemaTHYHHUX PYOPHK: 65.01.37

KepiBHuKH po6oTH

BiacHe IlIpizBuie Im'sa I10-6aThKOBI: [leiinnyenko ['puropiit Bikroposuy
HaykoBHH CTYIiHb:

Buene 3BaHHS:

InenTudikarop ORCID ID:

HoparkoBa indpopmamist:



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

Ha3zga HTII ykpaiHCBKOIO: [IpoeKT HOpMATUBHOI JOKyMEHTALLii HA CylIeHe M'ICo Mizii
HaszBa HTII aHrJificbKo10: Project documentation of dried mussel meat

HTII, aKy nepenba4asiocsi CTBOPHTH:

IIpuunnu, yepe3s saki HTII e Gysio cTBOpeHO:

OTpuMaHi pe3yJIbTaTH: eKOHOMisl EHEPropecypCiB

l'asmy3b 3acTocyBaHHS: 15.20.0 - BUPOGHUIITBO PUGHUX ITPOYKTIB

PeecTpanifiHuil HOMep KapTKH T€XHOJIOTii:

Omnuc HTII: Croci6 orpumanHs cyuieHoro m'sca Mizii HajexkuThb 10 XapyoBOi IPOMUCIIOBOCTI, 30KPEMA, [10
TEXHOJIOTii OTPMMaHHSI CyIIEHOro M'sica Mifii, i Mo>ke 6yTU BUKOPUCTAHUH 17151 OTPUMaHHS [TOPOLIKY 3 HbOTO.
BusHaveH palioHalbHUN pesKUM MonepeHboi 06pOOKHU M'sca Mifii, 1110 103BOJISIB OTPUMATU M'SCO Mifii 3

XOpomnMHu CII0O>KMBYMMU BIACTUBOCTAMU IIPU MEHIII TPUBAJIOMY IIPOLECY CymiHHH.
ConiannbHO-eKOHOMIYHA cripsimoBaHicTs HTII:
Bnyius HTII Ha moBKiJjs:
Bnposags>keHHst HTII: Briposamkeno
ITpakTnyHa peasnisanis HTII
IToyaTok eramy: 06.2011
3aKiHYeHHs eTamy:
Cno>kuBayi npo,quI.li'l': TOB "HaykoBo-BupoOHHUYE MifpreMCcTBO BocToK"
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



X. 3aKJIlI0YHi BiTOMOCTI

KepiBHHK I0pHAHYHOI 0COOH

IlepeJtik 0CiO-BHKOHaBILiB
l'openkoB IMuTpo BikTopoBuy

3osoryxina IHHa BacuiiBHa

BignoBigasbHUIH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB
Tenedon

PeecTpaTtop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZNIOBiZaJIbHUM 32 pEeECTpallil0o HAyKOBOIi

IisIJIbHOCTI

Yepesko OznekcaHnp IBaHOBUY

O. T. H.




