O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0216U001517

Jep>kaBHUH peecTpauiliHUII HOMeP: 0114U001486

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpauii: 17-02-2016

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramny: Orisaz Y4MHHAX HOPMATUBHUX JOKYMEHTIB Ta ONPALIOBAHHS METOLUK KOHTPOJIIOBAHHS (Pi3HKO-

XiMiYHMX NIOKa3HUKIB CyXUX NPOJYKTiB IEPEPOOKU MOJIOKA.
IToyaTok eramy: 01.2014
3akiH4YeHHs eTamy: 12.2014

Buz 3BiTHOrO AOKYMEHTA: [IpoMiKHMIA 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

dakTuyHHi 06car ¢piHaHCYBaHHS (THC. IpH.): 216.829




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pobuTy MEeTOAMKN KOHTPOJIIOBAHHSI IOKA3HUKIB SIKOCTi CYXUX Ta 3IYLIEHUX [IPOAYKTIB 1IepepOOKH MOJIOKA.

Ha3sBa po6oTH aHIJIilICbKOIO:

To work out methodologies of controling of indexes of quality of dry and spissated foods of processing of milk.
PedepaT ykpaiHCbKOIO:

OnpauboBaHO METOAUKU KOHTPOJIIOBAHHS (i3MKO-XiMiYHUX MOKA3HUKIB JJ11 HOBUX BUIIB CYXUX MOJIOYHUX
IIPOJYKTIB Ta HAKOMMYEHO 6a3y eKCIIepUMEHTAIbHUX JaHuX. OO6paxoBaHO 3Ha4YeHHs KpuTepito KoxpeHa, cepenHe

KBaJlpaTU4yHe BiXUJI€HHs, [I0OKa3HUK 30DKHOCTI, TOKa3HUK BiTBOPIOBAHOCTI. [lepeBipeHo TOUHICTh pe3yJbTaTiB

BHAMIipPIOBaHb.

Pedepar aHIJ1iHCBKOIO:

Processed methods of controlling the physical and chemical parameters for new types of dry milk products and
accumulated a database of experimental data. Cochran been calculated criterion value, standard deviation, rate of
convergence, the rate of reproducibility. Tested accuracy measurement results.

Inpexc YIK: 637.1/.3.04/.07, 637.07

Koau TemaTHYHHUX PYOPHK: 65.63.03

KepiBHuKH po6oTH

BiacHe IIpizBume Im'sa I10-6aThKOBI: Pomanuyk Ipuna OsierisHa
HaykoBHH CTYIiHb:

BueHe 3BaHHS:

InenTudikarop ORCID ID:

HoparkoBa indpopmamist:

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

IX. Bi6siorpadiuHuii onuc

OTpumaHi aHi 3aCTOCOBAHO Y NIPUKJIAIHUX PO3POOKax



X. 3aKJIlI0YHi BiTOMOCTI
KepiBHHK I0pHAHYHOI 0COOH
IlepeJtik 0Cci0O-BHKOHABIIiB
Kpymenbaunbka H.JL.

Maupko JI.M.

MiHopoBa AHTOHIHa BosiogumupiBHa
Hepopusaniok O.I1.

Pomanuyk IpuHa OneriBHa

BignoBigasibHuUI 3a HiATOTOBKY

00JIIKOBHX JOKYMEHTIB
Tenedpon

PeecTpaTop

KepiBHuKk Bigginy YKpIHTEI, mo €
BiZIIOBiZaJIbHUM 32 peeCcTpallilo HayKOBOIi

OisiIBHOCTI

CuyeBcpkuil Mukosa IletpoBuy




