O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0209U010049

Jep>kaBHUH peecTpauiliHUII HOMeEP: 0108U008462

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peectpamnii: 03-07-2009

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3Ba eramy: JICTY ISO 21415-1 [Tmenund i nmeHnyHe 60pomHo. BMicT kneiikoBuHu. YactuHa 1: BusHayeHHs

CI/IpO'l' KJIEMKOBUHU PYYHUM METOOOM.
IToyaTok eTamy: 09.2008
3akiHYyeHHs eTamy: 12.2008

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYBaHHS IOPUAUYHOI 0cooH (260 ITIB ¢izuyHOi 0c00H): Hauionanbuuil yHiBEpcUTET
6iopecypciB i IpUPOAOKOPUCTYBaHHS YKpaiHU

Kopg 3a €IPIIOY: 00493706
Micue3Haxoa KeHHS:

dopma BaacHoOCTI:

Cdepa ynpasiiHHS: Ka6iHer miHicTpiB
InenTudgikarop ROR: He zacrocosyerscs
Poamip opranisarii:

Tenedon: 527 -86 -76

IV. BimomocrTi nnpo criiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHYBaHHs IOPUIHYHOI 0coou (a6o ITIB ¢izuuyHO0i 0c00H): MinicTepcTBO arpapHoi

TOJITUKY Ta IPOJJOBOJILCTBA YKpaiHU

Kopg 3a €PIIOY: 00011050

Micuesnaxo;pxeum:: ByJI. Xpewaruk, 24, m. Kuis, Kuis, 01001, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: KaGiser MiicTpis YkpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

TenedoHn: 0442798474

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)

Hanpsm ¢inaHcyBaHHS:

I>kepesia piHaHCYBaHHS



VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

JCTY ISO 21415-1 ITmenuns i nmeHn4yHe 60poiHo. BmicT kielikoBunu. YactuHa 1: BusHaueHHs cupoi KI1efKOBUHU

PYYHUM METOAOM.

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Wheat and wheat flour. Gluten content. Part 1: Determination of wet gluten by a manual method.

Pedepar yKpaiHCBKOIO:

O6'exT mocmimkeHHs - MibkHapogHuil ctanzapt [SO 21415-1:2006 ITmenuns i mmennvHe 60pomHo. BmicT
Ki1elKkoBuHU. YacTrHa 1: BusHaueHHs cupoi KJIeMKOBUHYU PyYHUM METOZOM. MeTa po60TH - BIIPOBAIPKEHHS
cranzgapry JCTY ISO 21415-1:2009 B sxocTi HallioHaIbHOTO. MeTOAM HOCIiIKEHHS - aBTeHTUYHUI TIepeKIas
crangapry ISO 21415-1:2006. AHazi3 BUMOT CTaHAAPTY i AOCTiIXEHHS MOXKJIMBOCTEN X BUKOHAHHS YKPaiHCbKUMU
nignpuemctBamu. BuzHaueHHs cryneHs inenTudikanii MbkHapogHOTO cTaHmapTy. PesysipTaTi IpoBeneHux
IIOCTIiIKeHb - po3pobiieHo nepskaBHUi ctanaapT Ykpainu JCTY ISO 21415-1:2009, skuii ineHTUpiKOBaHUH 3
MmikHapoaHum ISO 21415-1:2006. T'any3b BUKOPUCTAHHS ~Xap4yoBa IPOMUCIIOBICTb.

Pedepar aHIJIiHCBKOIO:

Object of research - international standard ISO 21415-2:2006 Wheat and wheat flour. Gluten content. Part I:
Determination of wet gluten by a manual method. The purpose of work - introduction of standard SSU ISO 21415-
1:2009 as national. Methods of research - authentic translation of standard ISO 21415-1:2006. The analysis of
requirements of the standard and research of opportunities its performance by the Ukrainian plants. The degree of
identification of the international standard is determinate. Results of researches - standard of Ukraine SSU ISO
21415-1:2009 which is identified with international ISO 21415-1:2006 is developed. Area of application - the food
industry.

Inpekc YIK: 63:006, 006:664:001.8:633.11:664.6

Koau TemaTHYHHUX PYOPHK: 68.01.37

KepiBHHUKH po6OTH

BiacHe IlIpizBue Im's I10-6aThKOBI: Bo6ep Anarosiii Bacunbosuy
HayKoBHI1 CTyIiHb:

Buene 3BaHHs:

InenTudikarop ORCID ID:

JoparkoBa iHdpopmamist:

VIII. HaykoBa (HayKoBo-TexHiuyHa) npoayKuist (HTII)

IX. Bi6siorpadiuyHuii onuc



X. 3aKJIlI0YHi BiTOMOCTI

KepiBHHK I0pHAHYHOI 0COOH

IlepeJtik 0CiO-BHKOHaBILiB

BignoBigasibHuUI 3a MiATOTOBKY

00JIIKOBHX JOKYMEHTIB
Tenedpon

Peectparop

KepiBnauKk Bigginy YKpIHTEI, mo €
BiZIIOBiZaJIbHUM 32 peecTpallilo HayKOBOi

OisIIBHOCTI

Menbanayk Imutpo OznekcinoBuy

I. 6. H.




