O6J1ikoBa KapTKa [IiP
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I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0213U005398
Jep>kaBHUH peecTpaniliHUI HOMeP: 0112U004317
Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpaunii: 31-05-2013

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramny: BripoBa/keHHs TEXHOJIOr BUPOGHUITBA 610JIOMYHO aKTUBHUX PEYOBHUH 3 MOPCHKUX TiIPOGIOHTIB

3 METOIO CTBOPEHHS HOBUX (PYHKLIOHAJIbHUX IIPOIYKTiB Xap4yBaHHs1 BUCOKOI 6i0JI0TiYHOI LIIHHOCTI
IToyaTok eramy: 04.2012
3akiH4YeHHs eTamy: 12.2012

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaiMeHYBaHHS IOPHUINYHOI 0coou (a6o ITIB ¢izuuyHO0i 0c06H): IHCcTHTYT GiosIoTii MiBREHHNX
Mmopis iM. O.O. Kosasnescekoro HAH Ykpainu

Kopg 3a €IPIIOY: 03534357

Micue3Haxoa KeHHS:

dopma BaacHoOCTI:

Cdepa ynpaBiiHHS: Haujonanbna akaziemist Hayk Ykpainu
InenTudgikarop ROR: He zacrocosyerscs

Poamip opranisarii:

Tenedomn: 54-41-10, 55-78-13

IV. BimomocrTi nnpo criiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHyBaHHS IOPHAHYHOI 0coou (a6o ITIB PpizuuHO0i 0c06H): HaujoHanbHa akasemis Hayk

Ykpainu

Kopg 3a €EIPIIOY: 00019270

Micue3HaxoaKeHHS: ByJI. Bononumupceka, 54, M. Kuis, KuiBcbka 061, 01030, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: HaujoHanbHa akazemist HayK YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

Tenedon: 380442396594

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 BupaTkis i KpegurysaHHs (KITKBK): 6541030

dakTHyHui 00car ¢piHaHCyBaHHS (THC. TpH.): 400




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

BripoBapkeHHS TEXHOJIOTii BUPOOHULITBA 6i0JIOTIYHO aKTUBHUX PEUYOBMH 3 MOPCHKUX TiIPOGIOHTIB 3 METOI0

CTBOPEHHS HOBUX (PYHKLiOHAJIbHUX NPOJYKTiB XapuyyBaHHSI BUCOKOI 610JI0TiYHOI HiHHOCTI

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Introduction of technology of production of bioactive matters from marine mussels with the purpose of creation of
new functional foods of feed of high biological value.

Pedepar yKpaiHCBKOIO:

Po3pob6eHi TexHos0rii BUpOOHUIITBA OOPOLIHSIHUX (PYHKIIOHATIBHUX IPOIYKTIB i PYHKLIOHATBHUX €MYJIbCIMHUX
COYCiB 3 BUKOPUCTAHHSIM 6i0JIONYHO aKTHBHUX PEYOBUH 3 MOPCBKUX TiipO0iOHTIB. BUKOpUCTaHHS y cKiai
IIPOIYKTY TiflpoJii3aTy 3 MOJIIOCKIB JO3BOJIUTh 30AaraTUTH NMPOAYKTU AePiIUTHUMU HyTPi€eHTaMU Ta PO3MUPUTU
ACOPTUMEHT eMYJIbCIlIHUX COYCiB Ta GOPOIIHSHUX BUPOOiB. PO3p06iieHi MPOeKTH TeXHIYHOI JOKyMeHTaLlil 117151

BUIIYCKYy 3 BUIiB HOBOI nponykuii. [logaHi 3as8BKu Ha 6 NMAaTEHTIB.

Pedepar aHIJ1iHCBKOIO:

The technologies for the production of flour functional food and functional emulsion sauces with biologically
active substances from marine aquatic organisms. The use of the product in the hydrolyzate of shellfish can enrich
the nutrient deficient foods and range emulsified sauces and baked goods. The projects of the technical
documentation for release 3 new products. Applied for 6 patents.

Inpexc YIK: 57.08, 57.08:574.5

Koau TemaTHYHHUX PYOPHK: 34.05.25

KepiBHUKH po6OTH

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI: €pemees B.M.
HaykoBHH CTyIiHb:

BueHe 3BaHHS:

InenTudikarop ORCID ID:

JoparkoBa indopmamist:



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

Ha3zga HTII ykpaiHCBKOIO: HoBa TEXHOJIOTiS OTPUMAHHA Ti/IPOJIi3aTiB 3 MOPCHKOi CHPOBUHHY /IS CTBOPEHHSI
(PYHKUiOHAJIBHUX NPOLYKTIB XapuyBaHHSI BUCOKOI 610J10Ti4HOI LiHHOCTi. HOBa T€XHOJIOTis1 OTPMMAaHHS 6OPOLIHSIHUX
dYHKLIOHATBPHUX IPOJYKTIB 3 BUKOPUCTAHHSIM TifpOoJIi3aTy 3 MOIOCKIB. HOBa T€XHOJIOTISI OTpUMaHHS
(YHKLIOHAJIBHUX €MYJIbCINHUX COYCiB 3 BUKOPUCTAHHSIM ITPOLIYKTiB IepepoOKU rinpobioHTiB. [IpoekTu
HOPMAaTMBHO-TEXHIYHOI JJOKYMEHTAllii Ha BUTOTOBJIEHHS [TPOJYKTiB Xap4yBaHHS BUCOKOI 6i0JIOTiYHOI L[IHHOCTI 3

BHMKOPHCTaHHSIM MOPCbKOi CUPDOBHHU.

Haszsa HTII anrJificbKo0: The new technology of hydrolyzate from marine raw materials to create
functional foods of high biological value. The new technology of functional bakery products using the hydrolyzate
of shellfish. New technology for production of functional emulsion sauces with aquatic products processing. Draft
technical standards for the manufacture of food products of high biological value of raw materials by sea.

HTII, sixy nepezn6ayasiocsi CTBOPUTH:

IIpuunnmu, yepe3s saki HTII ne 6ysi0 cTBOpeHoO:

OTpumaHi pe3yJbTaTH:

l'asmy3b 3acTocyBaHHs: 73.10.1 locnimkeHHs i po3pOGKY B Tajty3i IPUPOIHUYMX HayK.
PeecTpalifiHuii HOMep KapTKH T€XHOJIOT1i:

Onuc HTII: lMpoektu HOpMaTUBHO-TEXHIYHO] IOKyMEHTallil Ha BUTOTOBJIEHHS IIPOAYKTIB Xap4yyBaHHA BUCOKOI

6i0J10TiYHOI LiHHOCTI 3 BUKOPHUCTaHHSIM MOPCHKOi CUPOBUHU. 3as1BKU Ha naTeHThl YKpauHsl: " N2 u 2012 06857 Bin
05.06.2012 " N2 u 2012 09358 Biz 31.07.2012 " N2 u 2012 09274 Biz 30.07.2012 " N2 a 2012 09276 Big 30.07.2012 " N2 a
2012 09357 Big 31.07.2012 " N2 a 2012 06859 Bizg 05.06.2012

ConiasibHO-eKOHOMIYHA cipsimoBaHicTe HTII:

Brnyins HTII Ha moBKiJjs:

BnposaaskenHss HTII: Bnposamkeno

ITpakTuyHa peasnisaniss HTTI
IToyaToOK eTamny: B13HA4aI0ThCsI POGOYUMH [IAHAMHU
3aKiHYeHHs eTamy:

Cno>kuBavi NpoAyKuii: 000 " MepikoH"

IlepcneKTHBHI PHHKH: YkpaiHa

XapakTep cniBpoOiTHHIITBA 3 iHBECTOPOM
IToTpiOHUI 00CAT iHBECTHILiH, THC. TPH.:
IIpaBa, 0 HaAAIOTHCS iHBECTOPY MiCJIsA 3aBEPLIEHHSI POOOTH:
HasaBHicTb 6i3Hec-ILJIaHY:
TexHiKO-€KOHOMi4HE OOrpyHTYBaHHSI.
IloTreH1iaIbHUE O0OCST IIPOZAIKY, THC. TPH.:
OuikyBaHHI TepMiH OKYIHOCTi (pPOKiB):

HoaparkoBa iHdpopmamuist:



IX. Bi6sriorpadiuHuii onuc

Cnoci6 BUpOGHUITBA NIIIEHUYHO-KUTHIX 6y71040K "JIyraHChKi" 3 J06aBKOIO IifIp0oJIi3aTy 3 MOJIIOCKIB. JleliHNYeHKO
I'.B., Pa6ymko B.I., Kpamapenko [I.I1., €Epoxin B.€., Kipeea O. I. 3asgBa Ha kopucHy mogesnb 05.06.2012 N2
U201206857 Crioci6 BUpOOGHUITBA MIIEHNYHO->KUATHIX 6yJ1040K "JIyraHChbKi" 3 106ABKOIO rifpoJii3aTy 3 MOJIOCKIB.
JHeiitnnuenko I'.B., Pa6ymko B.1., Kpamapesnko [I.I1., €poxin B.€., Kipeesa O. 1. 3asBa Ha BuHaxiz 05.06.2012 N¢
a201206859 Crioci6 BUpOOGHUIITBA NIIEHUYHO->KUTHLOTrO XJ1i6a "CeBacronosbebkuil” leriHnuenko I'.B., Psg6ymko B.I.,
Kpamapenko JI.I1., €poxin B.€., Kipeesa O. I. 3asBa Ha KopucHy mogenb 31.07.2012 N2 U201209358 Crioci6
BUPOOHHULITBA MIIEHUYHO-XKUTHBOTO XJ1i6a "CeBacTononbcekuit”. JefinndeHko I'.B., Pa6ymko B.I., Kpamapenko .I1.,
€poxiH B.€., Kipeesa O. I 3asgBa Ha BuHaxif 31.07.2012 N2 a201209357 Crioci6 BupoOHUILITBA MalioHe3y 3 J0OABKOIO
rigpoJiizaty 3 MmostockiB JlefiHnyeHko I'.B., Pa6ymko B.1., Kpamapenko [I.I1., Tananuna .M., €poxin B.€. 3asBa Ha
KopucHy mogesnb 30.07.2012 N2 u 2012 09274 Crnioci6 BuUpo6GHUIITBA MalioHe3y 3 106aBKOIO TifpoJii3aTy 3 MOJIIOCKIB.
JHeiinnyenko I'.B., Ps6ymko B.1., Kpamapenko [.I1., l'ansnuna .M., €poxiH B.€. 3agBa Ha BuHaxin 30.07.2012 N2 a
2012 09276 Crioci6 BUpOOHMLITBA GOPOIIHSIHUX BUPOOIB 3 11iJIbHOrO 3epHa MUIeHNUIi 3 BAKOPUCTAHHSM TifipoJli3aTy 3
MoJockiB. [leriHndenko I. B., Pga6ymko B.1., Kpamapenko [I.I1., €poxiH B.€., KipeeBa O.1. 3asBa Ha KOPUCHY MOJIEJIb
06.11.2012 N2 u 2012 12668 Crioci6 BUpo6GHUITBA GOPOMIHSIHUX BUPOOIB 3 LIIILHOTO 3€pHA MIIEHULi 3 BUKOPUCTAHHIM
rigpoizary 3 moJtockis. leitHuuenko I'.B., Paoymko B.1., Kpamapesnko [I.I1., €poxin B.€., Kipeesa O.1. 3asBa Ha
BuHaxin 06.11.2012 N2 a 2012 12667

X. 3aKkJII04Hi BiZzoMoOCTi

KepiBHUK I0pUAHUYHOI 0COOH €pemees Banepiit Mukosnanosuy
IlepeJtik 0Cci0O-BHKOHABILiB

HenHnyeHko I'.B.

Kpamapenko [I. I1.
Psa6ymko B. 1.

BignoBigasibHuUI 3a HiATOTOBKY

00JIIKOBHX JJOKYMEHTIB
Tenedpon

Peectparop

KepiBHuKk Bigginy YKpIHTEI, mo €
BiZIIOBiZaJIbHUM 3a peecTpallilo HayKOBOi

OisIIBHOCTI




