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V. BimomocrTi npo 3amoBHHKa [IiP
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Kog, 3a EJPIIOY: 38621185
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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

IHHOBaliMHA TEXHOJIOTis 06POOKYM XapuOBUX CEPEOBUI BUCOKOEHEPTE€TUYHNUM JUCKPETHUM BILJIMBOM

Ha3sBa po6oTH aHIJIilICbKOIO:

Innovative food processing environments discrete high-energy impact

PedepaT ykpaiHCbKOIO:

HuHi criocTepiraloThCst IPUCKOPEHN PO3BUTOK CyYaCHUX, €EKOJIOTIYHO YUCTUX | MEHIII €HEPTrOBUTPATHUX
TEXHOJIOTI! 3 BIIPOBA/I>)KEHHSM iX B Pi3HUX rajly3gdx HApOAHOTO rocrnogapcrsa. TpaauliiiHi MeTOOY Ta TEXHOJIOTI]
00pOOKY Xap4yOBUX CEpeNoBUILL, 3a0e3I1e4yIoTh 6€3IeKy [IpY 06po61i IPOAYKTIB, ajle B TEXHOJIONYHOMY IIpoLeci
BOHHU JIy>)K€ €HEProeMHi. BUKOpUCTaHHS TeXHOJIOrii 06POOKM XapuOBUX CEPEOBHUIL BUCOKOEHEPTeTUUHUM
IVICKPETHUM BIUIMBOM , SIK a7IbTEPHATUBY TEIJIOBUM METOZaM 0O6pOOKY, 103BOJISIE MAaKCHMAaJIbHO BUKOPUCTOBYBATU
HaKOIIMYeHY eHepriio 3i 36epeKeHHSIM Xap4yoBoi LIiHHOCTI Ta 3i 30i7bIIeHHSIM TepMiHy 30epiranHsi. PesyibTaTu
IOCIIiIPKEHb XapYOBHUX IIPOJYKTIB Ta HAMIIBIPOAYKTIB [TOKA3aJIv MEPCIEKTUBHICTh BUKOPUCTAHHA LbOro MeToay. Ha

OCHOBI BUBUEHHS MIPOLECIB 1O BilOYBaIOTHCA IIif] 4aC 06pOOKU OOI'PYHTOBAHO palliOHaJIbHI PEKUMU OOPOOKHU.

Pedepar aHIJIiHCBKOIO:

Currently, there are rapid development of modern, environmentally friendly and less energy-intensive
technologies with the introduction of various sectors of the economy. Traditional methods and technology of food
processing environments, providing security in the processing of products, but in the process they are very energy
intensive. Use of food processing environments discrete high-energy impact, as an alternative to heat processing
methods, allows maximum use of stored energy preserving nutritional value and to increase shelf life. The results
of studies of food and intermediates showed promise using this method. On the basis of the processes that occur
during processing reasonably rational modes of treatment.

Inpekc YIK: 577.3.043;537, 577.3.043.537

Koau TemaTHYHHUX PYOpPHK: 34.17.35
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Ha3zga HTII yKpaiHCBKOIO: TexHOJIOTis HA OCHOBI KOMILJIEKCY €HEPrOOMAHUX BUCOKOEHEPTETUYHIX

IVICKPETHUX BIUIMBIB 117151 IOJOBXEHHS TePMiHYy 30€piraHHs Xap4yOBUX IPOIYKTIB i OYMIEHHS BOIU.

Hazpa HTII aHrsi#icbKo0: Technology based on complex discrete energy high impact to extend shelf life of

food products and water treatment

HTII, sixy nepen6a4asiocsi CTBOPUTH:
IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:
OTpuMmaHi pe3yJbTaTH:

l'any3s 3acTocyBaHHs: 73.10.1

PeecTpaiifiHuii HOMep KapTKH T€XHOJIOT1i:

Omnuc HTII: Huni cniocrepiraiotbcst PUCKOPEHUIT PO3BUTOK CYYaCHUX, €KOJIOTIYHO YHUCTUX | MEHII
€HEeProBUTPATHUX TEXHOJIOTIN 3 BIIPOBAIPKEHHSIM iX B Pi3HUX rajyssx HapoOL4HOro rocrnogapcrsa. TpaguiiiiHi
METO/IM Ta TEXHOJIOTii 0OpPOOKM XapyOBUX CepeoBULL 3a6€3MeUyI0Th Oe3MeKy IIPU 06pOoOLi IPOAYKTIB, ane B
TEXHOJIOTIYHOMY IIpOLeCi BOHU [Iy’Ke eHeproeMHi. BUKopucTaHHs TexHOJIOTii 0OpOOKU XapuOBUX CEPeLOBUILL
BHCOKOEHEPTreTUYHUM JUCKPETHUM BIIUBOM , K aJIbT€PHATUBU TEIJIOBUM METOJAM OOPOOKH, [103BOJISIE
MaKCHMMaJIbHO BUKOPMCTOBYBAaTH HaKOIIMYEHY €HEPrilo 3i 30€peKeHHSIM Xap4y0BOi LIIHHOCTI Ta 3i 30i/IbIIEHHIM
TepMiHy 36epiranHs. Pe3ynbraTty JOCTiIKeHb XapuOBUX ITPOAYKTIB Ta HAMIBIPOIYKTIB II0Ka3ain EePCIIeKTUBHICTh
BHMKOPHUCTaHHS 11bOro MeToAy. Ha oCHOBI BUBUEHHS IPOLIECiB 110 BiAOYBAIOTHCS Mif, 4ac 06pOOKYU OO PYHTOBAHO

palioHasbHI peXXUMU 0O6POOKHU.
ConiasibHO-eKOHOMIYHA cripsimoBaHicTs HTII:
Brnius HTII Ha moBKiJjs:
Bnposags>keHHst HTII: Briposamkeno
IIpakTHyHa peasnisanis HTII
IToyaTok eramy: 2016 p
3aKiHYeHHS eTamy:
Cno>kuBayi npo,quI.li'l': MiIIPYEMCTBA XapyOBOi IIPOMUCIJIOBOCTI
IlepcrieKTHBHI PUHKH: puHOK YKpaiHu Ta Kpain €BpONeichbKoro coosy
XapakTep cniBpoOiTHHIITBA 3 iHBECTOPOM
IloTpiOHMI 006CAT iHBECTHILiM, THC. TPH.:
IIpaBa, 0 HaAAIOTHCS iIHBECTOPY MiCJIsA 3aBEpPLIEHHs POOOTH:
HasaBHicTb Oi3Hec-IJIaHY:
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHSI:
IloTeH1iaIbHUE 0OCAT IIPOAAIKY, THUC. TPH..
OuiKkyBaHHI TepMiH OKYIHOCTI (POKiB):

HoparkoBa iHdopmamist:
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