O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0210U006097
Jep>kaBHUH peecTpauiliHUI HOMEP: 0107U002457
Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpamnii: 21-05-2010

II. Etran BukoHnauus JiP

Homep eramny: 1

Ha3Ba eramny: Po3poGka MOJIOYHUX BUPOGIB 3 IIPOAYKTAMU GIXKIIbHULITBA
IToyaToK eramy: 01.2007

3akiHyeHHs eTamy: 12.2009

Bupz 3BiTHOTO AOKYMEHTA: OCTaTOYHUM 3BIT

I11. BizomocTi npo BuKoHaBus JIiP

Image not found or type unknow

IloBHe HaliMeHYBaHHS IOPUIUYHOI 0coou (a6o ITIB ¢izuuHO0i 0c06H): H/II TexHoOTII Ta SKOCTI

npoaykuii TBapuHHULTBA i proHULTBAa HHI TBaprHHMIITBA Ta BOAHMX 6iopecypciB HallioHanbHOTO YHIBEpCUTETY

6iopecypciB i IPUPOLOKOPUCTYBaHHS YKpAiHU.
Kopg 3a €IPIIOY: 00493706
Micue3Haxoa KeHHS:

dopma BaacHoOCTI:

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

Tenedon: (044) 527-88-85

IV. BimomocrTi nnpo criiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHYBaHHS IOPHIHYHOI 0coou (a6o ITIB ¢izumuyHO0i 0c06H): KabiHeT miHicTpiB YKpainu
Koz 3a €JIPIIOY: 00031101

Micue3Haxoa KeHHS: , m. Kuis, Kuis, 01008, Vkpaina

dopma Bi1acHoCTI:

Cdepa praBJIiHHﬂ: Ka6iner MiHicTpiB Ykpainu

InenTudikarop ROR: He zacrocosyerscs

Poamip opranisaiii:

TenedoH: 527-84-30

VI. II>kepeJia, HanpsiMHu Ta oocsiru piHaHcyBaHHs [IiP
IlincraBa ojis npoBemeHHs [iP: 07 - zapnanns opranis BUKOHaBYOi Biaau

Hanpsam (I)iHchyBaHHH: 2.2 - IpUKJIAAHI JOCiIKEeHHS i pO3POOKHU
I>xepesia ¢piHaHCYBaHHS

7713 - KOIITH Jep>KOI0AKeTy

Kop, nporpamuoi kiacudikanii BuzaTkiB i KpeguryBaHHs (KIIKBK): 2809030

®akTuuHMit 06car ¢piHaHCYBaHHS (THC. TPH.): 165.9




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pobka MOJIOYHMX BUPOOIB 3 IPOJYKTaMU O/KiIbHULTBA

Ha3sBa po6oTH aHIJIilICbKOIO:

Design and development of milk products with ware pchelovodstva

PedepaT ykpaiHCbKOIO:

O6'eKT DOCIIKEHHS - KUCJIOMOJIOYHI BUpOOHU 3 MPOAYKTaMH OpKiIbHALITBA. MeTa pob0TH - PO3POOKA TEXHOJIOTIN
Ta peLenTypy BUPOOHULITBA HOBUX MOJIOYHUX BUPOOIB 3 MPOAyKTaMu O KinbHULTBA. TeopeTHuIHO OOrpyHTOBaHa i
€KCIIEPMMEHTAJIbHO JOBEIeHA MOKJIMBICT BUKOPUCTAHHS TPOAYKTIB O[KiIbHULITBA Y BUPOOHMLITBI
KHCJIOMOJIOYHUX BUPOOiB, 30KpEMA MOTYpPTax Ta CUPKOBUX JlecepTax.Y pe3ysbTaTi IPOBEAEHUX JOCiIKEHb
BCTaHOBJIEHO, 110 BUKOPUCTAHHS MTPOAYKTIB 6/KibHUITBA (MeJ, HaTypabHU, MAaTOYHE MOJIOYKO, OIKOJINHE
OOHDICKS) Y KHCJIOMOJIOYHUX BHPOOax, 30KpeMa HOrypTax, CUPKOBUX JleCcepTax, 3abe3rnedye BUCOKI XxapyoBi
BJIACTMBOCTI Ta CIIpUsE [IOJOBXEHHIO TEPMiHY iX 30epiraHHs 6€3 10siBU 'PUOKOBUX MIKpOOPraHi3miB.3a
pe3yJbTaTaMy MTPOBEIEHHS €KCIIEPUMEHTANbHUX AOCiI>)KEHb PO3pO0JIeHO Ta 3aTBEPKEHO TeXHiuHi yMOBU.
Norypt menosuit TY Y 15.5-00493706-002:2009.1porHO3Hi IPUITYLIEHHS OO0 PO3BUTKY 06'€KTa IOCTiIKEHHS -
IIOIIYK ONTUMAJIbHOI TEXHOJIOTii BUPOOHUIITBA KUCJIOMOJIOYHUX BUPOOIB 3 MPOAYKTaMU OpKinbHULITBA. ['any3b

3aCTOCYBaHHSI- Xap4oBa i Tepepo6Ha MPOMUCIIOBICTb.

Pedepar aHIJIiHCBKOIO:

Aim - to develop technologies and formulation of new dairy products from bee products. Methods - organoleptic
methods to determine the taste, aroma, consistency, color, fat content - GOST 5867-90 "Milk and dairy products.
Method of measuring body fat, moisture content - on how Chizhov, acidity products - GOST 3624-92 "Milk and
dairy products. Methods for determination of acidity, atomic absorption for determination of macro-and
micronutrients, spectrophotometry, and statistical methods for analyzing the data obtained. Theoretically
grounded and experimentally demonstrate the use of bee products in the manufacture of dairy products including
yoghurts and desserts syrkovyh. As a result of the studies found that the use of bee products (natural honey, royal
jelly, bee obnizhzhya) in dairy products, including yogurt, desserts syrkovyh provides high nutritional properties
and helps prolong their storage without any appearance of fungal microorganisms. The results of experimental
studies developed and approved specifications. Yogurt Honey TV ¥ 15.5-00493706-002:2009. Hypothetical
assumptions about the object of research - search of optimal technology of dairy products from bee products.

Ingexc YIK: 664, 637.1+368.16

Koau TemaTHYHHUX PYOPHK: 65.01

KepiBHHUKH po6OTH

BiacHe IIpizBuie Im'sa I1o-6aThKOBI: Jlomosa Heonina MukosnaiBHa
HayKoBHI1 CTyIiHb:

Buene 3BaHHs:

InenTudikarop ORCID ID:

JoparkoBa iHpopmamist:



VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)
Haszsa HTII ykpaincbKOIO: TY V 15.5-00493706-002:2009 Vorypt menosuii
Haspa HTII aHrsificbKor0: THAT At 15.5-00493706-002:2009 Yoghurt honey
HTII, aKy nepenba4asiocsi CTBOPHTH:

IIpuunnu, yepe3s saki HTII e Gysio cTBOpeHO:

OTrpumaHi P€3YyJIbTAaTH: HOPMATUBHO-TEXHIYHA IOKYMEHTALlis

l'asy3s 3aCcTOCyBaHHS:

PeecTpanifiHuil HOMep KapTKH T€XHOJIOTii:

Omnuc HTII: 3a pesynbraramu npoBeeHHs eKCIIEPUMEHTAIbHUX OCTIIPKEHD PO3POBIIEHO Ta 3aTBEPIIKEHO
Texuniuni ymosu. Vorypt menoBuii TY V 15.5-00493706-002:2009. TIpOrHO3HI MPUITYIIEHHS MO0 PO3BUTKY 06'€KTa
IOCJIiI)KEHHS - TIOLIYK ONITUMAaJIbHOI TEXHOJIOr]i BUPOOHMIITBA KMCIOMOJIOYHUX BUPOOIB 3 IPOYKTaMU

O KiTbHUIITBA.
ConiannbHO-eKOHOMIYHA cripsimoBaHicTs HTII:
Bnyius HTII Ha moBKiJjs:
Bnposags>keHHst HTII: Briposamkeno
ITpakTuyHa peasnizanis HTTI
IToyaToK eramy: 2009 pix
3aKiHYeHHs eTamy:

Crnio>KHBavi MPOAYKILii: [TepepoGHi Ta XapyoBi MiAIIPUEMCTBA, SIKi 3a/IMAIOTHCSI BAPOG-OM KHCIIOMOJIOYHNX

IIPOOYKTiB
IlepcneKTHBHI PHHKU: Vkpaina,CHJL
XapakTep cniBpoOiTHHIITBA 3 iHBECTOPOM
IToTpiOHUI 00CAT iHBECTHILiH, THC. TPH.:
IlpaBa, 0 HaAAIOThCS iHBECTOPY MiCJIsA 3aBEPLIEHHSI POOOTH:
HasaBHicTb 0i3Hec-IJIaHY:
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHS.
IToTeH1iaIbHU O0OCST IIPOJASKY, THC. TPH..
OuikyBaHHI TepMiH OKYIHOCTI (pPOKiB):

HJonaTkoBa iHdopmaris:

IX. Bi6siorpadiuyHuii onuc



X. 3aKJIlI0YHi BiTOMOCTI

KepiBHHK I0pHAHYHOI 0COOH

IlepeJtik 0CiO-BHKOHaBILiB
KonicHuk I'.'M.

JlomoBa H.M.

Cuixko O.0.

BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB
Tenedpon

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIOBiZasIbHUM 3a peecTpallilo HayKOBOi

OisIIBHOCTI

Menbanayk Imutpo OznekcinoBuy

I. 6. H.




