O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMeP: 0310U008304
Jep>kaBHUH peecTpaniliHUI HOMep: 0108U001333
Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrpamnii: 23-12-2010

II. Etran BukoHnauus JiP

Homep eramy: 2

HasBa €Tamy: Po3po6Ka TEXHOJIOTIN JieTUIHUX 106aBOK
IToyaToK eramy: 01.2009

3akiHyeHHs eTamy: 12.2009

Buz 3BiTHOrO JOKYMEHTA: Bes 3BiTy

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: 336-89-79, 337-85-35

IV. BimomocrTi nipo ciiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHYBaHHS IOPHAHYHOI 0coou (a6o ITIB PizuuyHO0i 0cO6H): IHCTUTYT eHEPrO36EPEKEHHS

Ta EHEeproMeHeKMEHTY HallioHalIbHOrO TeXHIYHOro yHiBepcuTeTy YKpainu "KuiBcbkuii [TosniTexHiyaui Incturyt”
Kog, 3a €IIPIIOY: 00027677

Micue3Haxoa KeHHS: np. [lepemoru 37, M. Kuis, Kuis, 03056, Ykpaina

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

TenedoH: 0442048428

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

7713 - KOWTH ep>KO0I0A KeTy

Kop, nporpamuoi kinacudikanii BuzaTkis i KpeauryBaHHs (KIIKBK):

dakTuyHui 06car ¢piHaHCyBaHHA (THC. IpH.): 122.115




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

TeopeTUyHi OCHOBYU i€ TUYHUX [106aBOK, IPOJYKTIB 0340POBYOr0 XapuyBaHHs 3 BTOPUHHOI M'SICHOI CUpOBHHU

Ha3sBa po6oTH aHIJIilICbKOIO:

Theoretical bases of technologies of dietary additions, health food stuffs fron the second meat raw material
PedepaT ykpaiHCbKOIO:

MeTo10 po6GOTH € CTBOPEHHS HOBUX ITPOrPECUBHIX TEXHOJIOTIi Tepepo6Ky BTOPUHHOI CUPOBUHU - XapyOBOi KPOBi

Ta KOJIAareHOBMICHOI CUPOBUHM Y Ii€THYHI JO6GABKY 3 3a1aHUMU (QYHKIIOHATIbHO-TE€XHOJIOTIYHNMHU BJIACTUBOCTSIMU

Ta IIPOJYKTiB 03J0OPOBYOro Xap4yyBaHHS, 30arayeHux UMHU AieTUYHUMU [0OaBKaMHu.

Pedepar aHIJ1iHCBKOIO:

The aim of this work is development of second meat raw material new progressive technologies -feed blood and
collagen-containing raw material to dietary additions with functional-technological properties and health food
stuffs, enriched by this additions.

Ingexc YIK: 664, 641.56.002.35:613.292

Koau TemaTHYHHX PYOPHK: 65.01.05

KepiBHHKH po60TH

BiacHe IlIpizBume Im'sa I10-6aTbKOBI: Yepesko Onekcansip IBaHOBUY
HaykoBu# CTyIiHb:

BueHe 3BaHHS:

InenTudikarop ORCID ID:

JoparkoBa indpopmamnist:

VIII. HaykoBa (HayKoBO-TexHiYyHa) npoayKuis (HTII)

IX. Bi6siorpadiuHuii onuc



X. 3aKJIlI0YHi BiTOMOCTI

KepiBHHK I0pHAHYHOI 0COOH

IlepeJtik 0CiO-BHKOHaBILiB
€syam BikTopig BianyieHiBHa
AxmeH Bikropisg OnekcaHgpiBHa
l'aBpnm AHnpint BosogumMuposny
T'op6ans Biktop I'puroposuy
IpsaxoB Onekcangp 'eopriioBuy
Kosanenko Banentrnna OznekciiBHa
KoBanenko Caitsiana MukosaiBHa
Mockanenko Osbra BacuiiBHa
Hemipiu Osnekcangpa BomogyumupisHa
OsBcgHHiKoBa JlrogMmuia ['eHamiiBHa
[Taneupka Ipuna CepriiBHa
[Toroxux Mukosa IBaHoBUY
TroriokoBa Jlap's OnekcaHgpiBHa
LlypkaH Mukosia Muxainnosud
IIpoBa AnHa OJieKkciiBHa

Yepesko OznekcaHnp IBanoBuY
YepHosa Jliogpmuna OsekcaHpiBHa

[lleByenko IOmig BikropiBHa

BignosigasibHHUI 3a MiATOTOBKY

00JIIKOBHX JOKYMEHTIB
Tenedpon

PeecTtpaTtop

KepiBnHuKk Bigginy YKpIHTEI, mpo €
BiZNOBiZaJIbHUM 32 peecTpallilo HayKOBOi

OisIIBHOCTI

Yepesko OznekcaHnp IBaHOBUY

O. T. H.




