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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3po6s1eHHs iHHOBALIITHUX MTPOLIECIB Ta 00J1aJHAHHS XapyOBUX ,(papMalieBTUYHUX, MiKPOOiOJIOTiYHUX Ta

BUIABHNY0-TIaKyBaJIbHUX BPIpO6HPIL[TB

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Development of innovative processes and equipment of food, pharmaceutical, microbiological and publishing-
packing productions

Pedepar yKpaiHCBKOIO:

3Bit: 244 cT., 12 Ta61., 93 puc., 268 mkepen. IEPEMIIIYBAHHS, PEOJIOTIS, BA3KICTD, TIIYHUN ATPETAT,
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JIE3A, TINTOME 3YCWJIJIA PI3AHHS, IBUAKICTD PISBAHHS, ®OPMYBAHHS, MOJJEJTKOBAHHS, M'SICHI
HAITIBOABPUKATHU, OBJIAIIHAHHS, CIYEHI HATTIBOABPUKATH, THCK, JIOTIATb, HACTOTA OBEPTAHHI,
3MILITYBAHHS, CYMIII JIJ11 TABJIETYBAHHS, EHEPTOBUTPATU, MEMBPAHA, PO3IIJIEHHS EIGPHUX OJIIN,
BAKYYM, PI3AHHSI, POBOTA, ITOTY>KHICTD, TPAHCITOPTYBAHHS, I'IAPOJVHAMIKA, TEITJIOTA, JO3YBAHHJI,
TICTOIIOAIVIBHUK, JO3ATOP, BAJIKW, TOYHICTD, EHEPT'IA, TTAKYBAJIBHI MAIIIMHU, ®YHKUIOHAJIBHI
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THERMAL MASS TRANSFER, A VACUUM CHAMBER, KNEADING, STAGES, DOUGH KNEADING MACHINES,
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MODULES, PARAMETRIC SYNTHESIS, OPTIMIZATION, CONSUMER PACKAGING, FOOD, MACHINE STRUCTURE.
The object of research is the processes and equipment of food, microbiological, pharmaceutical and packaging
industries. The purpose of research is improvement of technological processes and development of innovative
equipment and modernization of existing equipment for food, pharmaceutical, microbiological and packaging



industries. The research was performed by methods of mathematical, simulation and physical modeling. Physical
modeling was performed in laboratory and industrial conditions. The practical importance of the research is that
the obtained results make it possible to: determine the directions of intensification of technological processes,
develop recommendations for improving hardware and technological schemes and develop innovative equipment
for food, pharmaceutical, microbiological, publishing and packaging industries. The obtained results of scientific
work can be used for the preparation of design documentation, development of innovative equipment and
modernization of existing one, implementation of scientific results in the educational process and production.

Inpexc YIK: 664.013:658.7, 663 /664

Koau TemaTuYHHUX PYOPHK: 65.01.88

KepiBHHKHU po06OTH
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HaykoBH# CTyIiHb:
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InenTudikarop ORCID ID:
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Hazga HTII yKpaiHCBKOIO: MeTo/y Ta METOAMKY PO3POGIEHHS iHHOBALLIHNX IPOLECIB Ta 06IaHAHHS

Xap40BHUX, (bapMaI_LCBTI/I‘IHI/IX, MiKpO6iOJ’IOI‘i‘{HI/IX Ta BUAABHUYO-TIaKYBAJIbBHUX BI/IpO6HI/IHTB

Ha3zpa HTII anriiicbKo10: Methods and methodology for development innovative processes and equipment
of food, microbiological, pharmaceutical and packaging industries. food, pharmaceutical, biotechnological
industries and the packaging industry

HTII, sxy nepezn6ayasiocsi CTBOPUTH:
IIpuunHnu, yepe3s saki HTII He 6ysi0 cTBOpeHO:
OTpnmaHi pe3yJbTaTH: [linpuiieHHs €(DEKTUBHOCTI TEXHOJIOTTYHUX MPOLIECIB Ta 06J1aIHAHHS

l'asy3s 3aCcTOCYBaHHsI: XapyoBa Ta iepepo6Ha IPOMKCIIOBICTh, papMalleBTHYHA TPOMKCIIOBICTD, ITAKYBasbHA

inmycTpis
PeectpanifiHuii HOMep KapTKH TEXHOJIOTIi:

Omnuc HTII: Busnaueno nanpsmu inTeHcudikailii TEXHOIOTTYHUX MTPOLIECIB; PO3PO6GIEHO METOAUKY [JIst
BU3HAYEHHS PalliOHAJMbHUX MTapaMeTpPiB iHHOBAL[iMHUX MIPOIIECiB Ta 06J1afTHAHHS; pO3pO6JIeHO peKOMeHaAIlil 1St
YIOCKOHAJIEHHSI allapaTypPHO-TEXHOJIONYHUX CXEM Ta PO3POOUTH iHHOBALlillHe 00J1aJJHAaHHS Xap4YOBUX,

(dhapmaneBTUYHNX, MiKPOGiOJIOTIYHYX Ta BUIABHUYO-TIaKyBaJIbHUX BUPOOHUIITB.

ConianbHO-eKOHOMIYHA cripsimoBaHicTh HTII: Exonomis enepropecypcis, Ekonomis matepiaris,

3MeHIIEeHHs 3Hocy obJafHaHHs, [TlinBuIneHHs TPOLyKTUBHOCTI Mparti
Bnyins HTII Ha moBKiJjs:
BnpoBagskeHHs HTII: Briposagkeno
ITpakTuyHa peasnizanis HTTI
IToyaToK eramy:
3aKiHYeHHs eTamy:
Crno>kuBavi NPOAYKILii:
IlepcneKTHBHI PHHKHU:
XapakTep CriBpOoGIiTHHIITBA 3 iHBECTOPOM
IloTpiOGHMI 0GCAT iHBECTHILiH, THC. TPH.:
IlpaBa, 0 HaJAIOThCS iHBECTOPY MiCJIsA 3aBEPIIEHHSI POOOTH:
HasaBHicTb 0i3Hec-IJIaHY:
TexHiKO-eKOHOMiYHe OOrpyHTYBaHHSI:
IToreH1iaIbHUI 0OCST IIPOJAIKY, THC. TPH..
OuikyBaHHI TepMiH OKYIHOCTi (pPOKiB):

JopaTtkoBa iHdpopmamist:
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[MTareHT YKpaiHu Ha KOPUCHY MOAEeb. [IIHEKOBUI >KUBUJIBHUK BaroBOTO [103aTOPa B'SI3KO-IIJIACTUYHOI MPOAYKILi.
nat. 136125 UA, MITKB65B 11 /34 (2006.01) I'aBBa O.M.; Muxaiinuk B. B.; Tokapuyk C. B.; KpuBonisic-Bonogina JI. O.,;
3asBHUK HarjionanbHUH yHIBEpCUTET XapuoOBUX TEXHOJIOTIH. — N2 u201900464; 3ass11. 17.01.2019; ony61. 12.08.2019.

[TareHT YKpaiHu Ha KOPUCHY MOZEJIb. MEXaTPOHHUI MOJYJIb BarOBOTO IO3YBAaHHS B'SI3KO-IIJIACTUYHOI IIPOIYKLi:
nat. 136126 UA, MITKB65B 11 /34 (2006.01) 'aBBa O. M.; Muxaiinuk B. B.; Tokapuyk C. B.; Kpusonsic-Bosozina JI.
O..; 3assBHUK HallioHasipHUI YHIBEpCUTET Xap4yoBUX TexHoJIorii. — N2 u201900470; 3assi1. 17.01.2019; ony6y1.
12.08.2019.



X. 3aKJIlI0YHi BiTOMOCTI

KepiBHUK I0pHANYHOI 0COOH [lleByenko OnekcaHzp IOxumosny

IlepeJtik 0Cci0O-BHKOHABIIiB
Babanosa Osena IropiBaa
Becena Cepriit [IMutpoBuy

I'y6ensa Onekciit OnekcaHapoBrY
(k. T. H., 05.18.12)

Hecuk Mukosa I'puroposuy
(k. T. H., 05.18.12)

Honomaxin I0pin IOpintoBuy
(k. T. H., 05.18.12)

JKutHenpkuii [rop Bosogumuposuy
(k. T. H., 05.18.12)

JIutoBuenko Irop Mukosanosuy
(x.T.H., 05.18.12)

Mapuunkesud Jlecs BasneHTrHIBHA

TennukyH Bonogumup IBaHOBUY
(k. T. H., 05.18.12)

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

Yenemok Onekcanap Mukonanosuy
(k. T. H., 05.18.12)

Yenemok Osnena OsekcanapiBHa
(k. T. H., 05.18.12)

BignoBigasbHUIH 3a HiATOTOBKY I'yk Jlapuca MukosaiBHa
00JIiKOBUX JOKYMEHTIB
Tenedon +38 (099) 253-48-58

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 32 peECTpallil0o HAyKOBOIi

OisSIIBHOCTI




