O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 02170001524

Jep>kaBHUH peecTpauiliHUI HOMeP: 0116U008875

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpamnii: 24-02-2017

II. Etran BukoHnauus JiP

Homep eramny: 1

Ha3sBa eramy: Po3poGka peuentypu cyxoi cymilii as1st BAPOGHUILITBA GOPOLIHSIHUX BUPOGIB
IToyaTok eramy: 10.2016

3akiHuyeHHs eTamy: 12.2016

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)337-85-28, 349-45-39

IV. BimomocrTi nipo ciiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHYBaHHS IOPHAHYHOI 0coou (a6o ITIB pizuyHO0i 0c06H): Pisnuna ocoba-ninnpuemens

Bpayna Tergna BosogmupiBHa

Kog, 3a EIPIIOY: 3024410342

Micue3HaxoaKeHHS: , M. XapkiB, XapKiBCbKuil p-H., XapKiBcbka 0671, , YKpaina
dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

Tenedon: (066)966-69-95

VI. I>kepeJia, HanpsiMHu Ta oocsiru pinaHcyBaHHs JIiP

IlincraBa pjist npoBemeHHs JiP: 52 - norosip 3 BiTunsHAHOW OpraHizauiero (Opranamu MiclieBoi pau,

dboHIoM, acorijailieo, KOHIIEPHOM TOIIIO)

Hampsam (l)iHchyBaHHﬂ: 2.2 - IpUKJIaHi AOCTiIKeHHS i po3pOOKU
I>kepesia piHaHCYBaHHS

7705 - KOIITH iHIIHUX JKepeJ

dakTHyHHM 00csAr ¢piHaHCYBaHHS (THC. rpH.):. 10




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pobka peuentypu cyxoi CyMillli 1715 BAPOOHULITBA GOPOIIHSIHUX BUPOOiB

Ha3sBa po6oTH aHIJIilICbKOIO:

Development recipe Dry mixture for the production of products flour

PedepaT ykpaiHCbKOIO:

Y3arasbHEHO JaHi aHaJIITUYHOTO OIJISIAY JTepaTypHUX IpKepeJl 3 TUTaHb PO3POOKU CYXUX OOPOIIHSHUX CyMillleld.
OG6IPYHTOBAHO JOLiJIbHICTb 3aCTOCYBaHHS €MYJIbIaTOPIB AJIs MiIBULIEHHS SIKOCTi 60POLIHSIHUX BUPOOIB.
Po3pob6seHo penenTtypy cyxoi 60pOIIHSIHOI CyMillli /17151 BAPOOHUIITBA GOPOIIHSIHUX BUPOOIB, MiITOTOBIEHO
TEXHOJIOTIYHY KapTKy Ha pelienTypHy cyMi . Pesyabratu HIIP yripoBa/Kyl0ThCs Y HaBYaJIbHOMY TpoLieci Ha
Kadenpi TexHosorii x1i6a, KOHAUTEPCbKUX, MaKaPOHHUX BUPOOIB i Xapuo KoHLeHTpaTiB XIYXT.

Pedepar aHIJIiHCBKOIO:

Overview data analytical review of the literature on the development of dry flour mixture. Expediency of
emulsifiers to improve the quality of bakery products. Developed by compounding the dry flour mixture for the
production of bakery products, prepared technological card after compounding mixture. The results of research
are being introduced in the educational process at the Department of Technology of bread, pastry, pasta and food
concentrates HDUHT.

Ingexc YIIK: 664.2, 664.647.6

Koau TemaTHYHHUX PYOPHK: 65.39

KepiBHuUKH po6oTH

BsacHe IIpizBuie Im'sa ITo-6aTbKOBi: Camoxsasniosa Onbra Bosogumupisna
HaykoBH# CTYIiHb:

BueHe 3BaHHS:

InenTudikarop ORCID ID:

JonaTkoBa iHdopmarist:



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

Ha3zsa HTII yKpaiHCBKOIO: PenienTypa Cyxoi Cymili 1J11 BUPOGHUITBA 60POLIHSAHNX BUPOGIB
Ha3zpa HTII aHriicbKO¥0: Recipe Dry mixture for the production of products flour

HTII, aKy nepenba4asiocsi CTBOPHTH:

IIpuunnu, yepe3s saki HTII e Gysio cTBOpeHO:

OTpHuMmaHi pe3yJIbTaTH:

l'asmy3b 3acTOCyBaHHS: 15.61 BUpOGHHUIITBO CyxapiB Ta CyXOro Me4nBa, BUPOOHULITBO GOPOIIHSIHUX

KOHJUTEPCbKUX BUPOOIB, TOPTIB i TICTEYOK TPUBAJIOTO 36€piraHHg
PeecTparifiHuii HOMep KapTKH T€XHOJIOT1i:
Omnuc HTII: Pospo6ka penentypu cyxoi cymili fijis BAPOGHUITBA GOPOIIHIHUX BUPOGIB
ConiasibHO-eKOHOMIYHA cnpsamoBaHicTe HTII:
Bnyins HTII Ha moBKiJjLs:
BnpoBagskeHHs HTII: Briposagkeno
ITpakTuyHa peasnizanis HTTI
IToyaToK eTamy: rpyzaens 2016
3aKiHYeHHs eTamy:
Cno>kuBavi npoaykuii: ®OI1 Bpayze T.B.
IlepcneKTHBHI PHHKH: YKpaiHu
XapakTep CriBpOGIiTHHIITBA 3 iHBECTOPOM
IloTpiGHMI 0GCAT iHBECTHILiH, THC. TPH.:
IIpaBa, 0 HafAI0ThCS iHBECTOPY MiCJIsA 3aBEPLIEHHS POOOTH:
HagaBHicTb 6i3Hec-IJIaHY:
TexHiKO-eKOHOMiYHe OOrpyHTYBaHHSI:
IloTeH1iaIbHUIE 0OCST IIPOJASKY, THC. TPH..
OuikyBaHHI TepMiH OKYIHOCTi (pPOKiB):

JoapaTtkoBa iHdpopmamist:

IX. Bi6siorpadivyHuii onuc



X. 3aKJIlI0YHi BiTOMOCTI

KepiBHHK I0pHAHYHOI 0COOH

IlepeJtik 0CiO-BHKOHaBILiB
Kaca6oBa Karepuna Py6eHiBHa
Omninnuk Csitnana 'eopriiBHa
Camoxsasnosa Osibra Bosogumupisaa

CrenanbkoBa 'annHa BsayeciaBiBHa

BignoBigasibHUI 3a MiATOTOBKY

00JIIKOBHX JOKYMEHTIB
Tenedpon

PeectpaTop

KepiBnuKk Bigginy YKpIHTEI, mo €
BiZNOBiZaJIbHUM 32 peecTpallilo HayKOBOi

OisIIBHOCTI

Yepesko OznekcaHnp IBaHOBUY

O. T. H.




