O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0209U005602

Jep>kaBHUH peecTpaniliHUI HOMeP: 0105U007668

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peectpamnii: 25-03-2009

II. Etran BukoHnauus JiP

Homep eramny: 1

Ha3sBa eramny: YinockoHaneHHs npouecis Ta 061aHaHHS MeMGpaHHOI 0GPOOKM XapuOBUX PifuH
IToyaToK eramy: 01.2006

3akiHyeHHs eTamy: 12.2008

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)336-89-79

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)

Hanpsm ¢inaHcyBaHHS:

I>kepesia piHaHCYBaHHS



VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

YI0CcKOHasIeHHs IPOLECiB Ta 06J1alHAHHS MeEMOPaHHOI 06POOKY Xap4yOBUX PiiuH

Ha3sBa po6oTH aHIJIilICbKOIO:

The improvement of processes for membrane filtration and concentration of food liquid sistems

PedepaT ykpaiHCbKOIO:

[IpoBeneHo iHTeHcHdiKalio NpoueciB MEMOPaHHOI 0OPOOKM XapYOBUX PilIMH, PO3POOJIEHO TEXHOJIOTIUHI JIiHii 3

KOHLIEHTPYBaHHS HEKUPHOI MOJIOYHOI CUPOBMHY, IIEKTHHY, XOJIOOHOI NacTepu3aliii muBa MeMOpaHHUMU METOaMU

Pedepar aHI1iliCHKOIO:

The organized intensive of processes for membrane concentration the food liquids, is designed technological lines
of concentrating for notfat milk raw material, pectin, cool pasteurizing beer by membranes methods

Inpexc YIK: 664, 544.725.2:644-404

Koau TemaTHYHHUX PYOPHK: 65.01

KepiBHUKH po6OTH

BiacHe IIpizBuie Im'sa I10-6aThKOBI: [leiinnuenko [puropiit BuKToposuy
HaykoBHH CTyIiHb:

Buene 3BaHHS:

InenTudikarop ORCID ID:

JonaTkoBa iHdopmanist:

VIII. HaykoBa (HayKoBO-TexHi4Ha) npoayKuis (HTII)
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1. JeitnmyeHko I'.B., Masusk 3.0., 3osnoTtyxina I.B. YapTpadinsTpaniiliti npouecu ta TeXHOJOTI] palioHaJIbHOI
nepepooku 6iJIKOBO-BYIJIEBOAHOI MOJIOYHOI cupoBrHU [TekcT] : MoHorpadis. - Xapkis: Paxr, 2008. - 206¢. 2.
Jeitnnyenko I'.B., MasHsk 3.0., 'agpypos O.B., [Ipuxoabko O.M. BB >XUPHOCTI MOJIOKa Ha Mpoliec Horo
yabTpadinbrpauiiiHoi 06podku [Tekct] / I'.B. leitHnyeHko, 3.0. MasHsk, O.B. 'agpypos, O.M. [Ipuxoasko //
Bicuuk CxigHOYKpaiHCHKOTrO HalliOHAJIbHOTO YHiBepcuTeTy iM. B. Jaznd. - Jlyrancek, 2008. - C. 99-101. 3.
Jeitnnyenko I'.B., MasHsk 3.0., MenbHuk M.I'., 3ono0TyxiHa I.B. AHani3 BUKOpUCTaHHS TPEKOBUX MEMOPaH [1Jisl
Mikpoginsrpauii nusa [Tekcr] / I'.B. lefinnyeHko, 3.0. MasHsk, M.I'. MenbHuK, I.B. 3os0TyxiHa // Haykosi npaui
OHAXT. - Ogeca, 2008. - Bumn. 34, T. 2. - C. 247-249.



X. 3aKJIlI0YHi BiTOMOCTI

KepiBHHK I0pHAHYHOI 0COOH

IlepeJtik 0CiO-BHKOHaBILiB

BignoBigasibHuUI 3a MiATOTOBKY

00JIIKOBHX JOKYMEHTIB
Tenedpon

Peectparop

KepiBnauKk Bigginy YKpIHTEI, mo €
BiZIIOBiZaJIbHUM 32 peecTpallilo HayKOBOi

OisIIBHOCTI

Yepesko OznekcaHnp IBaHOBUY

O. T. H.




