O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iIKOBHI HOMep: 0215U002549

Jep>kaBHUH peecTpauiliHUI HOMEP: 0114U002458

Oco06J1uBi TO3HAYKHU: Binkpura

HaTa peecrtpamnii: 11-01-2016

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramy: Po3poGka TexHOJIOTii KOHAUTEPCHKUX BUPOGIB 3 BUKOPUCTAHHSIM CYIIEHOI CUPOBUHU. AfanTais
METOJMK BU3HAYEHHS [TOKa3HUKIB SIKOCTi Ta 06€3MEeYHOCTI 10 KOHAUTEPChKOI NPOAYKIIii 3 BUKOPUCTAaHHSIM CyLIEHO]

CUPOBUHU.
IToyaToK eramy: 12.2013
3akiHYyeHH4 eTamy: 12.2015

Bup, 3BiTHOr0 JOKYMEHTA: OCTaTOYHUIA 3BiT

I11. BinomocTi npo BukoHaBus JIiP

IloBHEe HaHMEHYBaHHS IOPHAHYHOI 0coou (a6o ITIB ¢piznuyHO0i 0CO6H): XapKiBChKUil AEpKABHMIA

YHiBEpCUTET Xap4yyBaHHs Ta TOPTiBJIi

Kopg 3a €IPIIOY: 01566330

Micue3Haxoa KEeHHSI:

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu
InenTudikarop ROR: He zacrocosyerscs

Poamip opranisanii:

TenedoH: (057) 337-85-28, (057) 349-45-51_

IV. BizomocrTi npo cniBBUKOHaBLiB JIiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHyBaHHS IOPHIHYHOI 0coou (a6o ITIB ¢izumyroi 0c06H): TOB "Anekc-8"
Kopg 3a €IPIIOY: 36457326

Micue3HaxoaKeHHSI: , M. XapkiB, XapKiBcbKuii p-H., XapKiBcbka 0671, 61068, Ykpaina

dopma Bi1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Poamip opranisaiii:

TenedoH: ren. 0503640334

VI. II>kepeJia, HanpsiMHu Ta oocsiru piHaHcyBaHHs [IiP

IlincraBa ojist npoBemeHHs JiP: 52 - norosip 3 BiTunsHAHOW opraHizaiieto (Opranamu MiclieBoi paju,

doHIIOM, acoLialie, KOHLEPHOM TOLIO)

Hanpsam ¢inaHCcyBaHHS: 2.2 - npukiajHi 4OCTIIKEHHS | pO3pO6KM
Ixepesa ¢piHaHCYBaHHS

7722 - KOIITH MiANIPUEMCTB, YCTaHOB, OpraHizamiii YKpainu

®akTuuHMit 06car ¢piHaHCyBaHHS (THC. TpH.): 20




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pobka TexHOJI0Tii KOHIUTEePCbKUX BUPOOIB 3 BUKOPUCTAHHSIM CyLIEHOI CHPOBHMHU

Ha3sBa po6oTH aHIJIilICbKOIO:

Development of technology of pastry wares is with the use of the dried raw material

PedepaT ykpaiHCbKOIO:

P03p06s1€HO TEXHOJIOTiI0 BUPOOHUIITBA MAapPUIMEJIOY 3 BAKOPMCTAHHSIM IOPOIIKY 3 YOPHOILTIHOI TOPOOMHM.
TexHoJI0Tis1 [03BOJIIE MAKCUMAJIBHO 36€perTy 6i0J10TiYHO-aKTUBHI pEYOBUHHU, 3MEHIIUTU BUTPATU JIMMOHHOI

KUCJIOTH i [IOBHICTIO BUKJIIOUUTY CUHTETUYHI OAPBHUKU Ta apOMaTU3aTOPU. Bu3HaueHo yMOBHU 36epiraHHs

PO3p06JI€HOI KOHAUTEPCHKOI MPOAYKIL].

Pedepar aHIJ1iHCBKOIO:

Technology of production of marshmallow with the use of additions of powder of Aronia melanocarpa is worked
out. Technology allows to store biologically-active substances, decrease the losses of lemon acid and eliminate
synthetic dyes and flavours. The terms of storage of the worked out pastry products are set.

Inpexc YIK: 664.143 /.149; 664.858; 663.91, 663.913.5 : 664.144.149

Koau TemaTHYHHUX PYOPHK: 65.35

KepiBHuKH po6oTH

BiacHe IlIpizBue Im'a I10-6aThKOBI: €anam Bikropis Biajenisna
HaykoBH# CTYHiHB: 1. T. H.

BuyeHe 3BaHHSI: nmpodecop

InenTudikarop ORCID ID:

HoparkoBa indpopmamist:



VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)
Ha3zBa HTII yKpaiHCBKOIO: TexHOIOTis KOHAUTEPCHKUX BUPOGIB 3 BAKOPMCTAHHAM CyLIEHO CUPOBMHU
Ha3zBa HTII anrJificbKo0: Technology of pastry wares is with the use of the dried raw material
HTII, aKy nepenba4asiocsi CTBOPHTH:
ITpuunnmn, yepe3s saki HTII He 6ys10 cTBOpeHo:
OTpHuMmaHi pe3yJIbTaTH:
l'asmy3b 3acToCyBaHHS: 47.21 Po3npi6Ha Toprisis GppyKTamu it OBOYaMH B CIelliai30BaHUX Mara3iuHax
PeecTpanifiHuil HOMep KapTKH T€XHOJIOTii:
Omnuc HTII: Texnonoris Bupo6HuITBA MapuIMeIoy 3 BAKOPUCTAHHSM MTOPOIIKY 3 YOPHOIUIIHOI TOPOGUHHU.
ConiasibHO-eKOHOMIYHA cipsimoBaHicTe HTII:
Brnius HTII Ha moBKiJjs:
BrnpoBaaykenHss HTII: Bnposamxeno
IIpakTnyHa peasnisanis HTII
IToyaTok eramy: scronaz 2015 p.
3aKiHYeHHS eTamy:
Crno>kuBavi NpoAyKiii: TOB "ATIEKC-8"
IlepcneKTHBHI PHHKH: YKpaiHu
XapakTep cniBpOOITHHIITBA 3 iIHBECTOPOM
IToTpiOHUI 06CAT iHBECTHILiH, THC. TPH.:
IIpaBa, 10 HaAAI0THCS iHBECTOPY MiCJIsA 3aBEPLIEHHSI POOOTH:
HasaBHicTb Oi3Hec-IJIaHY:
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHSI.
IToTeHUiaILHUM 00CAT IIPOAAKY, THUC. TPH.:
OuiKyBaHHI TepMiH OKYIHOCTi (POKiB):

HopaTrkoBa iHdopmamist:

IX. Bi6siorpadiuyHuii onuc



X. 3aKJIlI0YHi BiTOMOCTI

KepiBHHK Iopnanqﬂoi 00061,1 ‘lepeBKO OJIEKCAaHD IBaHOBUY
. T. H.

IlepeJtik 0CiO-BHKOHaBILiB
JobpoBosnbcbka OseHa BianucnasiBHa
Kenesnsaxk 3iHaina BanepiiBHa

Hikitin Cepriit BacuiboBud

[TerpoBa Jlrogmusna OsekcaHpiBHA
[Timorina Inna CepriiBHa

LlypkaH Mukosia Muxannosud

BignoBigasibHUMH 3a HiATOTOBKY

00JIIKOBHX JJOKYMEHTIB
Tenedpon

Peectpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 3a pEeECTpallil0 HAyKOBOi

OisIIBHOCTI




