O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHH HOMeP: 0222U000978

Jep>kaBHUH peecTpauiliHUII HOMeP: 0121U109654

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpaunii: 22-01-2022

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramny: CyuacHuii cTaH npo6siemu nepepo6Ky OpraHiqHoI I71040BO-SITiIHOI Ta 0BOYEBOI CUPOBUHU i
obsagHaHHs 414 ii peasisalii, a TakoX OL[iHKa BUKOPMCTaHHS TPOAYKTIB 3 OPraHiyHOi CHPOBMHY B pallioHaX
Xap4yBaHHS BiliICbKOBOTO Ta MEJUYHOTO KOHTUHIeHTY. TeopeTuuHe OOI'PYHTYBAaHHS Ta pO3pO0Ka iHHOBALiMHUX

CII0Cco6iB mepepo6Ky OPTraHiYHOI CUPOBMHMU Ta 00JIaIHAHHS [IJIs iX peasisarfii.
IToyaToK eramy: 03.2021
3akiH4yeHH4 eTamny: 12.2021

Buz 3BiTHOrO AOKYMEHTA: [IpoMiKHMIA 3BiT

II1. BizomocTi npo BuKoHaBus JIiP

IloBHe HaliMeHYBaHHS IOPHUAHUYHOI 0co0H (a6o ITIB ¢izuyHOi 0c00H): [lepskasHuii

6i0TEXHOJIOTIYHUI YHIBEPCUTET

Kop 3a €IPIIOY: 44234755

Micue3HaxoaKeHHS: By/1. AT4eBCbKUX, 6y1. 44, M. XapkiB, XapKiBCbKuil p-H., XapKiBchbka 0671, 61002, Ykpaina
dopma Bi1acHoCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAyKu YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

Po3mip opranisairii:

TenedoH: 380577003888

IV. BimomocrTi nipo ciiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHYBaHHS IOPUIUYHOI 0coou (a6o ITIB ¢izuyHO0i 0c00H): MinicTepcTBO OCBiTH i HayKK

Ykpainu

Kog, 3a EJPIIOY: 38621185

Micuesnaxo,szeHHa: npocnekt I[lepemoruy, 6yz. 10, M. Kuig, 01135, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: KaGiser MiicTpis YkpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

TenedoH: 380444813221

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

Kop, nporpamuoi kiaacudikarnii BuzaTKiB i KpeagurysBaHHs (KITKBK): 2201040

dakTuuHHi 00car ¢piHaHCYBaHHS (THC. IPH.): 797.834




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pobka TeXHOJIOTYHUX [IPOLECiB i HU3bKOTEMIIEPATYPHOrO 06J1aiHAHHSI BUPOOHULITBA 6araTOQPyHKLiOHAIbHUX

HaniB(pabpHUKaTiB Ta KOHIUTEPCHKUX BUPOOIB 3 BUKOPUCTAaHHSIM OPTraHi4HOi CUPOBUHU

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Development of technological processes and low-temperature equipment for the production of multifunctional
semi-finished products and confectionery products using organic raw materials

Pedepar yKpaiHCBKOIO:

Po3ryisHyTO BUpilleHHs] HAyKOBO-TIPUKJIAIHUX 3aBIaHb 3 MiJIBUILIEHHS €HEPro- Ta pecypcoe@eKTUBHOCTI IIpoLieciB
BMPOOHHULITBA KyII)KOBAHUX HalliB(pabprKaTiB 3 POCJMHHOI CUPOBUHH, (PYHKIIOHAJIIBHUX XapYOBUX NIPOAYKTIB Ta
pO3po0Li paioHaIbHOTO 06IafHAHHS 1714 iX peasnidanii. 31ilicHeHO JOCTiIKeHHS MTPOLeciB HU3bKOTEMIIEPATYPHO]
[IoTIepeIHbOI TEIJI0BOI 00POOKY, KOHIIEHTPYBAHHS, CYIIiHHS Ta KyJIiHApHOi 06POOKY B Pl eKCIIEPUMEHTaTbHUX
arapariB 3 METOI0 PO3POOKU CyYaCHUX KOHCTPYKILiH, 5IKi XapaKTepU3yIOThCs MiJBUILIEHUMU €KCITyaTalliitHUMU
[IOKa3HMKaMU, 10 3a6€31€YUTh rAPAaHTOBAHY SIKiCTb OTPUMAHUX IIJIOJOOBOYEBUX HaNiB(paOpUKaTiB, KOHAUTEPChKUX
Ta M'SICHUX BUPOOIB 3 iX BUKOPUCTAHHSIM. 30KpeMa yI0CKOHAIEHO IIiBKONOiOHMI Pe3UCTUBHUI €JIeKTpOHarpiBay
BUIIPOMIHIOBAJIbHOTO THUITY JJIs1 [I0JIaJIbIIOT0 BUKOPUCTAHHS Y TEIIJIOMacOOOMIHHOMY 06J1alHaHH] Ta BAOCKOHAJIEHO
HACTYIIHI aniapaTu: 4J1s1 IoNlepeiHbOI TENI0BOi 0OpOOKM POCIMHHOI CUPOBUHY; KOHLIEHTPYBaHHS IJI0JJOBO-SITiTHOTO
[I0pPE€ B POTOPHO-IIJIIBKOBOMY BUIIAPHUKY 3 HAKHIM PO3TallyBaHHSM CENapyBaJIbHOTO NPOCTOPY, ITHEKOBUM
BMBAHTa)KEHHSIM KOHIIEHTPOBAHOTO MPOAYKTY Ta MONEPEAHIM MifirpiBaHHIM CUPOBUHMY; CYLIiHHS IJI0JO0OBOYEBOI
IIaCTU B OJJHOOapabaHHOi BajIblbOBOI CYyIIApLi; CYLIiHHSI BTOPUHHOI POCJIMHHOI CUPDOBUHU B HIHEKOBO]
TepMopamialiiiHoi cymapiii Ta KyJliHapHOi 06pOOKY M'SICHUX JieJIiKaTeciB 3 OpraHiyHoi cupoBUHU B [U-anaparti nns
HU3bKOTEMIIEPATYPHOI 06pOOKU. Bu3HaueHOo opraHoenTuyHi Ta Qi3nKo-XiMidHi TOKa3HUKU SIKOCTi, CTPYKTYPHO-
MEeXaHIYHUX XapaKTePUCTHUK HaliB(abpuKaTiB Ta FOTOBOI MpOAYKLii 06paHO pallioHabHI J03yBaHHS I1J10[J0BO-
OBOYEBUX I1aCT y TEXHOJIOTI] nacTuiy, 3epipy Ta mapmesnazny. BcTaHOBI€HO onTUMaslbHE 10JABaHHS IPUPOAHOI
6i7KOBO-MiHepaIbHOI OMIIIKY 117151 3a0€31e4eHHSI CTabiIbHOCTI CTPYKTYPHO-MEXaHIYHUX BJIACTUBOCTEM M'SCHUX
HaniBdabpuKartiB micysi 3aMOPOKyBaHHs Ta 36epiraHHs. O6IPYHTOBAaHO 6a30Bi BUAU KOHIUTEPCHKUX Ta M'SICHUX
BUPOOIB 11711 pO3POOKHU CII0CO6iB BUPOOHULITBA IPOYKIlii 037,0pOBYOro NpU3HAUYEHHS IIPYU 3aCTOCYBAHHI

3aIPONOHOBAHUX AllapaTyPHO-TEXHOJIOTIYHUX PillIEHb.

Pedepar aHIJIiHCBKOIO:

The solution of scientific and applied tasks to improve energy and resource efficiency of the production of
blended semi-finished products from plant raw materials, functional foods and the development of rational
equipment for their implementation. A study of low-temperature pre-heat treatment, concentration, drying and
cooking in a number of experimental devices to develop modern designs with high performance, which will ensure
guaranteed quality of fruit and vegetable semi-finished products, confectionery and meat products from their use.
In particular, the film-like resistive electric heater of the radiating type has been improved for further use in heat
and mass transfer equipment and the following devices have been improved: for preliminary heat treatment of
vegetable raw materials; concentration of fruit and berry puree in a rotary film evaporator with the lower location
of the separation space, screw unloading of the concentrated product and preheating of raw materials; drying of
fruit and vegetable paste in a single-drum roller dryer; drying of secondary vegetable raw materials in a screw
thermoradiation dryer and culinary processing of meat delicacies from organic raw materials in an IR apparatus for
low-temperature processing. Organoleptic and physicochemical indicators of quality, structural and mechanical
characteristics of semi-finished products and finished products are determined. Rational dosages of fruit and
vegetable pastes in the technology of pastilles, marshmallows and marmalade are selected. The optimal addition of
natural protein-mineral impurity to ensure the stability of structural and mechanical properties of meat semi-



finished products after freezing and storage. The basic types of confectionery and meat products for the
development of methods of production of health products using the proposed hardware and technological
solutions are substantiated.
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