O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iIKOBHI HOMep: 0311U003344
Jep>kaBHUH peecTpaniliHUI HOMeP: 0108U009985
Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpamnii: 17-03-2011

II. Etran BukoHnauus JiP

Homep eramy: 2

Ha3Ba eramy: Po3poGka TeXHOJIOTI4HOI CXeMH HOBOI yIIAKOBKU
IToyaTok eramy: 01.2010

3akiHyeHHs eTamy: 12.2010

Buz 3BiTHOrO JOKYMEHTA: Bes 3BiTy

I11. BizomocTi npo BuKoHaBus JIiP

Image not found or type unknow

IloBHe HaliMeHYBaHHs IOPHIHYHOI 0coou (a6o ITIB pizuuyHO0i 0c06H): XapkiBcbKuit nepkaBHMI

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) 336-89-79, (057) 337-85-35

IV. BimomocrTi nipo ciiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHYBaHHs IOPHIAHYHOI 0coou (a6o ITIB pizuuyHO0i 0c06H): XapkiBchKuit HepkaBHMI

yHiBEpCUTET Xap4yyBaHHs Ta TOPTiBJIi

Kog, 3a €EIPIIOY: 01566330

Micue3HaxoaKeHHS: Bys. KioukiBcbka, 333, M. XapkiB, XapKiBCbKuil p-H., XapkiBcbka 0671., 61051, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

Tenedon: 380573378535

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)

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 QpiHaHCYBaHH: (THC. IPH.): 1.5




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

HaykoBe o6rpyHTyBaHHSI BUKOPMCTaHHS HOBUX BUJIiB YIIaKOBKU 17151 GPYKTOBO-OBOYEBHUX IIACT Ta COYCiB

Ha3sBa po6oTH aHIJIilICbKOIO:

Scientific substantiation of using new kinds of package for fruit and vegetable pastes and sauces

PedepaT ykpaiHCbKOIO:

Po3po6seHo HOBUI 6ioferpanyounii IJIiBKOBUI MaTepial 1151 BAKOPUMCTAaHHS y KOMOiHOBAaHOMY ITaKOBaHHI
(PPYKTOBO-0OBOYEBUX N1ACT Ta COYCIB, SIKUII CTBOPEHO [JI51 BUPIIIEHHS CBITOBOI MPOGI€MHU YTUITi3allii TIOKOBaHHSL.
Biogerpanyouuii I1iBKOBAM MaTepiasl CTBOPEHO HAa OCHOBI IPUPOJHOrO MOJIIMEPY - XiTO3aHY, SIKUA Ma€ BUCOKY
IIJIiBKOYTBOPIOIOYY 31ATHICTb. [y MoKpalieHHs (QisuuHUX BIaCTUBOCTEN HOBOTO IJIiIBKOBOIO MaTepiaiy, 6yJso
IOCJIiIPKEHO BILJIMB Pi3HUX BUIiB 06POOKU Ha 110ro cOpOLiliHi BIACTUBOCTI. 3a pe3ysbTaTaMu pob0TU PO3PO6IEHO
MIPOEKT TEXHIYHUX JOKYMEHTIB Ha IJIIBKOBUI MaTtepial, SIKi BiZj[TOBiJAIOTh Cy4aCHUM BUMOTaM HOPMAaTUBHUX

IIOKYMEHTIB, OCKiJIbKM BOHU MICTSITh O60B'SI3KOBi BUMOI'U [I0 BUPOOY, 1110 3a0€3I1€4yI0Th 10r0 6€3IeKy.

Pedepar aHIJ1iHCBKOIO:

New byodegradyruemyy pellicle material is developed for the use in the combined packing of fruit-vegetable
pastes and sauces, which is created for the decision of world problem of utilization of packing. Byodegradyruemyy
pellicle material is created on the basis of natural polymer - chitosan which has high ability. For the conditioning
new pellicle material, influence of different types of treatment was investigational on his sorbtsyonnye properties.
On results work the project of technical documents is developed on pellicle material, which answer the modern
requirements of normative documents, as they contain the obligatory requirements to good and provide his safety.

Ingexc YIK: 664.002.34, 65.012.224:621.798.1:664.849

Koau TemaTHYHHUX PYOPHK: 65.09.33

KepiBHHKH po060TH

BiacHe IlIpizBue Im'sa I10-6aTbKOBI: [ly6inina AuToHiHa AHaToiiBHA
HaykoBH# CTyIiHb:

Buene 3BaHHS:

InenTudikarop ORCID ID:

JopaTrkoBa iHdpopmamnist:

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

IX. Bi6siorpadiuHuii onuc

1. ly6inina, A. A. BusHaueHHs cOPOLiIiHMX XapaKTepUCTUK [1aKOBaJIbHUX IJIiIBOK MeTogoM SIMP-ananisy [Teker] /
A.A. Iy6iniHa, O.I'. JIpsixoB, O.C. Kpyriosa / /CxinHo-€BponenicbKUI XypHaJ IEPEJOBUX TEXHOJIOTIN. - XapKiB. -
2010. - N2 4. - C. 60-62. 2. [ly6inina, A. A. buopa3snaraemble NuIleBble MOKPLITUS U IJIEHKU: UCTOPUS U
coBpeMeHHOCTb [Tekct] / A.A. [ly6inina, O.C. Kpyrznosa, C.A. Jlenept // C06. cTaTeil MeXXIyHapOJHON HAy4HO-

IIpakTH4ecKo KoHpepeHUuu "BaBunosckue yrenus”. - Poccus, Caparos. - 2010.



X. 3aKJIlI0YHi BiTOMOCTI
KepiBHHK I0pHAHYHOI 0COOH

IlepeJtik 0Cci0O-BHKOHABIIiB

bensena Jlimis MuxanniBHa

Jy6iHiHa AHTOHIHA AHaToiiBHA

Kononenko Jliogmuina BacusiBHa

Kpyrnosa Onbra CepriiBHa

Jlenept (Jy6inina) CBiTsiaHa OsiekcaHpiBHa
OBuunHikoBa Ipuna ®GenopisHa

TomameBcbka Paica fIkiBHa

BignoBigasbHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB
Tenedon

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZITIOBiJaJIbHUM 32 PEECTpalLilo HayKoBoOi

OisSIIBHOCTI

Yepesko OznekcaHnp IBaHOBUY




