O6J1ikoBa KapTKa [IiP
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I. 3arasibHi BimOMOCTI
Jep>kaBHHH 00J1iKOBHI HOMep: 0211U002328
Jep>kaBHUH peecTpauiliHUI HOMeP: 0110U002800
Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpamnii: 02-02-2011

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramy: IIposecT OLiHKY TEXHOJIOTTYHUX Ta KyJTiHAPHUX BJIACTUBOCTEN 3€PHA PUCY 3 METOI0 CTBOPEHHS

COpTiB 3 BUCOKMMMU ITOKA3HUKAMMU SIKOCTI Kpynu
IToyaTok eTamy: 01.2010
3akiHyeHHs eTamy: 12.2010

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYBaHHS IOPHAHYHOI 0coou (a6o ITIB pizuyHO0i 0cO6H): IHCcTHTYT prcy YAAH
Kopg 3a €IPIIOY: 00858757

Micue3HaxoaKeHHS:

dopma ByracHoOCTI:

Cdepa ynpaBiriHHS: HaujonasnpHa akazemis arpapHux HayK YKpaidu

Inentudikarop ROR: He zacrocosyerbcs

Po3mip opranisamii:

Tenedon: 34648, 34742

IV. BimomocrTi nipo ciiBBUKOHaBIIiB [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 gis IIPOBEOECHHSI HiP: 43 - pnacua ininjiatusa (Km0 poboTa BUKOHYETHCS 3 BJIACHOI iHiljiaTHBU 32

KOLITU BUKOHaBIA HJIP a60 6€3K0ITOBHO)

Hanpsam ¢inaHcyBaHHS: 2.7 - iHme
I>kepesia piHaHCYBaHHS

7713 - KOWTH ep>KO0I0A KeTy

Kopg, nporpamuoi kinacudikanii Bupgatkis i KpeguryBaHus (KITKBK): 6591060

dakTHyHHi 06car ¢piHaHCYBaHHS (THC. IPH.): 65.1




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

[IpoBecTy OLHKY TEXHOJIOTIYHYMX Ta KyJIiHAPHUX BJIACTUBOCTEN 3€pHA PUCY 3 METOIO CTBOPEHHS COPTIB 3 BUCOKMMU

MMOKa3HUKaMU SKOCTi Kpynu

Ha3sBa po60oTH aHIJIiHCBHKOIO:

To carry out an estimation of technological and culinary properties of rice grain with the purpose of varieties
creation with high parameters of groats quality

Pedepar yKpaiHCBKOIO:

BusHaueHO CTPYKTypy IIPOAYKTIB IlepepoOKyu y BUPOOHUYMX YMOBax Ha pucoBomy 3asogi JIT I' Inctutyty pucy
HAAH, BuziisieHO COPTU 3 BUCOKMMU [I0Ka3HMKAMU SIKOCTI KPYIIY HA OCHOBI JOCJIIPKEHHS KyJlIHAPHUX SKOCTEM:
Koe(illieHTH po3BapIOBAHOCTI, KoedillieHT BOJONOIJIMHAHHS, CECHCOPHUI aHasli3 KPYIIU PUCYy COPTIB CeJeKuii
Incturyty pucy HAAH.

Pedepar aHr1ilicbKOIO:

Determined the structure of refined products in the production conditions in the rice plant Institute of rice of
NAAS , varieties with high quality cereal-based study of culinary qualities: rfactor of water absorption, boil factor,
sensory analysis of grains of rice breeding Institute of rice of NAAS.

Impexc YIK: 633.1, 633.18:631.52

Koau TemaTHYHHUX PYOPHK: 68.35.29

KepiBHUKH po6OTH

Biacue IlpizBuuie Im's I10-0aThKOBI: Fopienko Ipuna Bonogumupisua
HaykoBuii CTyIiHb:

BueHe 3BaHHS:

InenTudikarop ORCID ID:

JopaTrkoBa iHdpopmamnist:



VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Ha3zga HTII yKpaiHCBKOIO: [IpoBeCTy OLiHKY TEXHOJIOTYHMX Ta KyJIiHAPHUX BJIACTUBOCTEN 3€PHA PUCY 3

METOI0 CTBOPEHHA COpTiB 3 BUCOKMMU MMOKA3HUKAMMU SIKOCTI KpyI1u.

Haszsa HTII aHrJificbKo10: To carry out an estimation of technological and culinary properties of rice grain

with the purpose of varieties creation with high parameters of groats quality.
HTII, sixy nepen6a4asiocsi CTBOPUTH:

IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:

OTpuMaHi pe3yJIbTaTH: [ToinueHHs IKOCTi IPOAYKLi

l'any3b 3acTocyBaHHs: 01.11.0

PeecTpanifiHuii HOMep KapTKH TE€XHOJIOTIi:

Onuc HTII: Busnaueni TexHOIOT4HI i CIIOKMBYI OKA3HUKY CEJIEKIIIATO MaTepiay pUCy J1jis TOIA/IbIIOTO

BUKOPUCTAHHS IX y CEJIEKLiTHOMY IPOLIECI.
ConiannbHO-eKOHOMIYHA cripsimoBaHicTs HTII:
Bnyius HTII Ha moBKiJjs:
Bnposags>keHHs1 HTII: He snpoBamxeHo
ITpakTnyHa peasnisanis HTII
ITouaTok eramy: 2011 p.
3aKiHYeHHs eTamy:
Cno>kuBayi npo,quI.li'l': HaykoBo-pocnifsi Ta nepepo6Hi nigpueMTBa ranysi puciBHALTBA
IlepcneKTHBHI PUHKH: Vkpaina
XapakTep cniBpOoOiTHHIITBA 3 iHBECTOPOM
IloTpiOHMI 00GCAT iHBECTHILiM, THC. TPH.:
IIpaBa, 0 HaAIOTHCS iIHBECTOPY MiCJIsA 3aBEpPLIEHHsT POOOTH:
HasaBHicTb Oi3Hec-IJIaHY:
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHSI:
IToTeH1iaILHUE 00OCAT IIPOJASKY, THUC. TPH..
OuiKkyBaHHI TepMiH OKYIHOCTI (POKiB):

HoparkoBa iHdopmamist:

IX. Bi6siorpadiuHuii onuc

Mapymak I'. M. Kpurepii sxocTi 3epHa pucy (orssgnposa) / I M. Mapymak, O. I. @iinTa, I. B. T'opgienko //
TaBpilicbkuil HayKOBUI1 BiCHUK: 30. HayK. 1Ip. - XepcoH: AiinanT, 2010. - Bum. 65. - C. 56-63. T'opaienko 1. B. Oninka
KyJliHApHUX BJIACTUBOCTEN KPYIU pUCy COpTiB cesnekuii [Hctutyty pucy HAAHY / 1. B. TopgnieHko, I'. M. Mapymak
// 3pollyBaHe 3eMy1epoOCTBO: MiXKBiZl. TEMAT. HayK. 30. - XepcoH: AiyanTt, 2010. - Bum. 54. - C. 93-97.



X. 3aKJIlI0YHi BiTOMOCTI

KepiBHHK 0pHU IHUYHOI 0COOH HyndeHko Bosogumup BikropoBuy
IlepeJtik 0Cci0O-BHKOHABIIiB

l'opgpienko IpuHa BonogumMupiBHa

Mapymak 'anHa MukosiaiBHa

Yekamona OseHa IBaHiBHa

BignoBigasibHUI 3a HiATOTOBKY

00JIiKOBHX JOKYMEHTIB
Tenedon

PeecTpartop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 32 peECTpallilo HAyKOBOIi

OisIJIbHOCTI




