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Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peectpaunii: 22-12-2017

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramny: Inrencudikaliis TeXHOJIOTIYHOrO IPOLIECY 3 METOI0 CTBOPEHHS BUCOKOE(EKTUBHOTO 00IaiHAHHS

Xap4yOBUX, MiKpO6i0JIOriYHUX i (papMaleBTUYHNX BUPDOOHULITB
IToyaTok eramy: 01.2013
3akiHyeHHs eTamy: 12.2017

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYBaHHS IOPUAUYHOI 0cooH (260 ITIB ¢izuyHOi 0c00H): Hauionanbuuil yHiBEpcUTET

Xap4YOBUX TEXHOJIOTIN

Kopg 3a €IPIIOY: 02070938

Micue3Haxoa KeHHS:

dopma BaacHoOCTI:

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

Poamip opranisarii:

Tenedon: 289-60-00
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V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHyBaHHs IOPUIUYHOI 0coou (a6o ITIB ¢izuuyHO0i 0c06H): Hanionanbuuii yHiBepcuTeT

Xap4YOBUX TEXHOJIOTI

Kopg 3a €IPIIOY: 02070938

Micuesnaxo,szeHHa: ByJI. Bosmopumupceska, 68, M. Kuis, KuiBceka 0641, 01601, YkpaiHa
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

TenedoH: 380442895472, 380442879333

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)
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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

InTeHcu@ikallisi TEXHOJIOTIYHOTO MIPOLECY 3 METOIO0 CTBOPEHHS BUCOKOE(EKTUBHOTO 00J1aJHAHHS XapyOBUX,

MiKpO6iOJIOTiYHUX i papMaLleBTUYHUAX BUPDOOHULITB

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Intensification of technological process with the purpose of creation of high-efficiency equipment of food,
microbiological and pharmaceutical productions

Pedepar yKpaiHCBKOIO:

OO6'eKT HOCTIIKEeHb ~ MPOLeCU XapYOBUX, MiKpO6ioIOTiYHMX Ta (hapMalleBTUIHUX BUPOOHULITB Ta B3A€MO3B'SI3KU
MiX KOHCTPYKTMBHMMU, KIHEMAaTUYHUMU [TapaMeTpaMy (PYHKLIOHAJIbHUX MOAYJIB TEXHOJIOTIYHOTrO O6JIaiHAHHSI.
[IpegmeT mocigKeHb KOHCTPYKTUBHA peaslidallis IapaMeTpy IPOLEeCiB Ta 06/1aJHAaHHS XapYOBUX,
(apmMaieBTUYHUX Ta MiKPOGiOJIOTiYHNX BUPOOHUITB. MeTa mocCiikeHb - iHTeHcuikallis TeXHOJIOTIYHUX MTPOLECiB
Ta CTBOPEHHSI HOBOT'O 1 MOZEPHi3allisl iCHYI0YOro TEXHOJIOTIYHOrO 00JIaIHAHHS XapuoOBUX, (apMalleBTUYHUX i
MiKpO6iOJIOTiYHMX BUPOOHULITB HA OCHOBI ITPOrPECUBHUX €HEPro- Ta pecypco3bepiralounx TexXHoorin. Ilig yac
[IPOBEIEHHS AOCIIIKEHHS, 1JIs1 NOCSTHEHHS [IOCTABJIEHOI METU IIPOBEAEHO aHaJli3 TEHIEHLIIM PO3BUTKY Xap40BOi,
Mikpo6iosioriyHoi Ta papmaleBTUYHOI TPOMUCIOBOCTI, JOCIIIKEHO HIIXY iHTeHCcUdiKallii mpoieciB Xxap4oBuX,
Mikpo6iosioriyHux Ta ¢papMaleBTUYHUX BUPOOHUIITB, BAKOHAHO MaTeMaTUYHE Ta iMiTalliliHe MOJIeTI0BaHHS
TEXHOJIOTIYHUX MPOLECIB Ta IPOBEAEHO eKCIIepUMEHTAbHI JOCTiIKeHHS TEXHOJIOTTYHOrO 06J1aHAHHS B
J1a60paTOPHUX Ta IPOMHUCJIOBUX YMOBax. [IpakTHyHe 3HaYeHHS JOCIiIKeHb I0JISITa€ B TOMY, 1II0 OTPUMaHi
Pe3yJIbTaTU JAIOTh MOKJIMBICTD: BU3HAUUTH HAIPSIMU iHTeHCU(iKallii TEXHOIOTTYHMX IIPOLIECIB, YIOCKOHAIEHHS
TEXHOJIOTIYHOro 06J1afHaHHS1, PO3POOUTH peKOMEHAAli 4J1s1 yIOCKOHAJIEHHS allapaTypPHO-TEXHOJIOTIYHUX CXEM Ta
pO3po6UTH HOBe 06J1aIHAHHS HAa OCHOBI IPOrPECUBHUX €HEPro- Ta pecypco3bepirarounx TexHoorii. OgepskaHi
Pe3yJbTaTU HAyKOBOi POOOTH MOXKYTb OYTU BUKOPUCTAHI Iifl 4ac MiilrOTOBKY KOHCTPYKTOPCHKOI OKyMeHTallii,
CTBOPEHHS HOBOTO Ta MOJEPHi3allii iCHyI0u0ro 06J1aJlHaHHs], BIPOBAI)KEHHSI Pe3yJIbTaTiB HAYKOBOI poboTU y

HaBYaJIbHUI NIPOLIEC Ta BUPOOHULITBO.

Pedepar aHIJIiHCBKOIO:

The Object of research - the processes of food, microbiological and pharmaceutical productions and
interconnections between constructive, kinematic parameters of functional modules of technological equipment.
The subject of research is the constructive implementation of the parameters of processes and equipment for
food, pharmaceutical and microbiological productions. The purpose of the research is the intensification of
technological processes and the designing of a new and modernization of the existing technological equipment of
food, pharmaceutical and microbiological industries on the basis of progressive energy and resource-saving
technologies. During the research, for achieving the purpose, an analysis of the development trends in the food,
microbiological and pharmaceutical industries was conducted, the ways of intensifying the processes of food,
microbiological and pharmaceutical productions were investigated, the mathematical and simulation modeling of
technological processes was carried out and the experimental researches of technological equipment in laboratory
and industrial conditions were carried out. The practical significance of the research is that the obtained results
allow: to determine the directions of intensification of technological processes, to improve the technological
equipment, to develop recommendations for the improvement of hardware-technological schemes and to develop
the new equipment on the basis of progressive energy and resource-saving technologies. The obtained results of
scientific research can be used during the preparation of design documentation, the creation of new and
modernization of existing equipment, the implementation of the scientific developments in an educational process
and a production.

Ingexrc YIK: 664, 663 /664
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Ha3zga HTII yKpaiHCBKOIO: TexHOIOTIYHI MpoLecy Ta 061aJHaHHS XapI0BUX, MiKPOGIOIOTYHUX Ta

(papmaLeBTUYHUX BUPOOHUIITB, pO3PO0JIEHI HA OCHOBI IPOIPECHBHUX €HEPTO- Ta PECYPCOOIIAHNX TEXHOJIOTIN

Hazga HTII aHr1ilcbKOIO; Scientific and methodical recommendations for the creation of intensive

processes and technological equipment for their implementation

HTII, sixy nepen6a4asiocsi CTBOPUTH:

IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:

OTrpumaHi P€3YyJIbTaTH. €KOHOMisl EHEPrOpeCypCiB, EKOHOMIsl MaTepialiB, 36ibIIE€HHS IIPOJYKTUBHOCTI

l'as1y3p 3aCTOCYBaHHSI: xap4yoBa IIPOMUCIIOBICTb, MIKPO6iOIOriYHa IPOMUCIIOBICTD, papMarieBTHYHA

IIPOMUCJIOBICTb
PeecTpanifiHuil HOMep KapTKH TE€XHOJIOTii:

Omnuc HTII: NocnigxeHHs TEXHONOTTYHUX MTPOLIECIB Ta PO3POGJIEHHS 06J1aIHAHHS XaPYOBUX, MIKPOGIOJIOrYHUX Ta

(apMaleBTUYHUX BUPOOHUIITB HA OCHOBI IPOrPECUBHUX €HEPro- Ta PeCypPCOOIAHUX TEXHOJIOTIN
ConiaibHO-eKOHOMIYHA cnpsimoBaHicTe HTII:
Bnyins HTII Ha moBKiJjs:
Bnposaaskennss HTII: He snposamxeno
ITpakTuyHa peasnisaniss HTTI
IToyaToK eramy: 2018-2020
3aKiHYeHHs eTamy:
Cno>kuBayi leO,I[yKI.li'l': Xap4oBa IPOMUCJIOBICTh, (papMalLleBTUYHA Ta MiKpO0iOJIOTiYHA IPOMUCIIOBICTD
IlepcneKTHBHI PHHKH: PuHOK YKpaiHu
XapakTep cniBpoOiTHHIITBA 3 iHBECTOPOM
IToTpiOHUI 00CAT iHBECTHILiH, THC. TPH.:
IlpaBa, 0 HaAAIOThCS iHBECTOPY MiCJIsA 3aBEPLIEHHSI POOOTH:
HasaBHicTb 0i3Hec-IJIaHY:
TexHiKO-€eKOHOMiIYHE OOrpyHTYBaHHSI.
IToTeH1iaIbHU O0OCST IIPOJASKY, THC. TPH..
OuikyBaHHI TepMiH OKYIHOCTI (pPOKiB):

HJonaTkoBa iHdopmaris:
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X. 3aKJII0YHI BiZOMOCTI

KepiBHUK I0PUIHYHOI 0COOH [lleByenko OnekcaHzp IOxuMmoBuy
I. T. H., 05.18.12

IlepeJtik 0Cci0O-BHKOHABILiB
Bab6anos Irop I'ennanitoBny

Becepna Cepriit IMutpoBud

I'y6ens Onekciit OsekcannpoBrY
Jecuk Mukosna I'puroposuy
Honomaxin I0pin IOpintoBuy
Kutnenpkuit Irop Bonogyumuposuy
Kosanbos Onexkcanap Bosogumuposuy
JIutoB4yeHko Irop Mukonanosuy
Mapuunkesud Jlecs BasneHTrHIBHA
[Tpoxopos OsiekcaHap Mukosnanosmuy
Tapan Bitaniit Muxainnosud
TennukyH Bonogumup IBaHoBUY
Tenmuakyn HO0sis CraHiciaBiBHa

Ynonos Cepriit OsieKcaHpOBUY
(k. T. H., 05.18.12)

Yenemok Onekcanap Mukonanosuy

Yenemnok OneHa OnekcaHpiBHA
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