O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0218U000177

Jep>kaBHUH peecTpaniliHui HOMeP: 0116U001593

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpaunii: 23-01-2018

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramy: Po3poGka cy4acHux 6i0TEXHOJIOTi SKICHUX Ta 6e3[eYHUX M'SCHUX, PUGHUX | MOJIOYHUX TIPOAYKTIB

[IOJOBXEHOI0 TEPMIiHY
IToyaTok eTamy: 03.2016
3akiHyeHHs eTamy: 12.2017

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 ynpaBitiHHS: MiHictepcTBo OCBiTH i HayKu YKpaiHu
InenTudgikarop ROR: He zacrocosyerscs

Poamip opranisarii:

Tenedon: 527-88-85

IV. BimomocrTi nnpo criiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHyBaHHs IOPUIUYHOI 0coou (a6o ITIB ¢izuuyHO0i 0c06H): Hanionanbuuii yHiBepcuTeT

6iopecypciB i IpUPOAOKOPUCTYBaHHS YKpaiHU

Kopg 3a €IPIIOY: 00493706

Micue3HaxoO KeHHS: By [epoiB O60ponu, 15, M. Kuis, Kuiscbka 061., 03041, Vkpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

Tenedon: 0445278228

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)

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

7713 - KOWTH ep>KO0I0A KeTy

Kop, nporpamuoi kiaacudikarnii BuzaTKiB i KpeagurysBaHHs (KITKBK): 2201040

dakTuuHHi 00car ¢piHaHCyBaHHS (THC. IpH.): 207.1




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pobka cyyacHUx 6iOTEXHOJIOTIH SIKICHUX Ta 6€3[1€YHUX M'SICHUX, PUOHUX i MOJIOYHUX NPOJYKTIB II0JI0BXXEHOTO

TepMiHy 36epiraHHs

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Development of present-day biotechnologies of qualitative and safe meat, fish and marine products with extended
storage period

Pedepat yKpaiHCBKOIO:

O6'eKT HOCIIiKEHHS - TEXHOJIOTiSI M'SICHUX, pUOHUX Ta MOJIOYHUX BUPOOIB Pi3HUX aCOPTUMEHTHUX Py
[IO/IOBKEHOr0 TEPMiHYy 30epiraHHs. MeTa - OTpMMaHHS XapuOBUX IIPOJYKTiB (M'SCHUX, PUOHMX Ta MOJIOUHHUX) PiZHUX
ACOPTUMEHTHUX I'PYI IOJOBKEHOT0 TEPMiHY 36epiranHs. MeTonu NOCIiIPKeHHs - OPraHOJIENTUYHI, (Pi3nyHi,
disuKo-ximMiuHi, MiKp0o6iOJIOTiYHi, METOAY IJIaHYBAHHS €KCIIEPUMEHTY i CTATUCTUYHO-MaTeMaTU4YHOI 0OpPOOKHU
JIAHMX HAa OCHOBI KOMII'IOTEpPHUX TEXHOJIOTIH. 3a pe3ysbTaTaMU JOCIiIKeHb PO3PO6JIEHO KOHLIENIiI0 CTBOPEHHS
6i0TEXHOJIOTIN SKiCHMX Ta 6€3MEYHUX M'SICHUAX, PUOHMX Ta MOJIOYHMX NIPOIYKTIB IOJIOBXXEHOTO TEPMiHy 30€epiraHHs;
pO3po6JIeHi Ta anipo6oBaHi cy4acHi 6i0TexXHOJIOTii Oflep>KaHHS SIKiCHUX Ta 6€3MeYHUX Xap4YOBUX NIPOAYKTIB (M'SICHUX,
PUOHMX Ta MOJIOYHHUX) Pi3HUMX ACOPTUMEHTHUX I'PYII IIOJJOBXEHOT0 TEPMiHYy 36€piraHHs. ABTOpaMU IIPOEKTY
ky1acuQikoBaHi JaHi PO BUKOPUCTAHHS Pi3HUX Xap4yOBUX JOOABOK Y BUPDOOHUIITBI M'SICHUX KOHCEDBIB;
CHCTEMATU30BaHi JaHi Mpo: BiloMi Cloco6y BUKOPUCTAHHS TBAPUHHOTO 6isKy Scan Gel DI-91, KoHLeHTpaTy
JIaKTyJI03U Ta HOJOBMICHOTO IIperapary ejaMiHy Y BUPOOHUIITBI M'SICHUX KOHCEPBIiB (PYHKLiOHAJIbBHOTO
IIPM3HAYEHHS; BUKOPUCTAHHS (epPMEHTHUX ITPEMNapariB i PO3COJIiB y BUPOOHULITBI M'SICHUX LIIMHKOBUX KOHCEPBIB;
CII0COOYM BUKOPUCTAHHS KaTOJITy Y BAPOOHUIITBI M'SICHUX MIUHKOBUX KOHCEPBiB. PO3p006I€HO TEXHOJIOTi M'SICHUX
KOHCEPBIB repoJlieTMYHOrO NMPM3HAYEHHS 3 BUKOPUCTAHHSIM €KCTPaKTIB POCJIMHHUX CHELil (DO3MapUHY, KPOITy,
KOpiaHApy, MyCKaTHOTO ropixa); CybIpoiyKTOBUX [1alITETHUX KOHCEPBIB; yJIOCKOHAJIEHO TE€XHOJIOTiI0
(YHKLiOHAJIBHUX NALITETIB 3 BUKOPUCTAHHSIM Xap4OBUX BOJIOKOH (MIIEHWYHOI KJIITKOBUHM) Ta OiJIKY I171a3MU KPOBI;
PO3pO6IIEHO TEXHOJIOTiI0 MOJIOYHUX NMpoayKTiB (KoHcepBr Mos04yHi "Macsio BepuiKoBe CTEpUIi30BaHe 36arayeHe
fonoM" y MeTaseBill Tapi), puOHUX NPOAYKTIB (IIpecepBy Ta MalTeTy pyubHi, 3 JOJABaHHIM POCIUHHOI CUPOBUHHU)
[IO/IOBKEHOr0 TEPMiHYy 30epiraHHsl. 3allpONIOHOBAHI TeXHOJIOTII J03BOJISIIOT OTPMMATH BUCOKOSIKICHI IPOAYKTH
Xap4yyBaHH4 (PYHKLIOHAJIbHOTO CIIPSIMYBAHHS 3 MiJIBUILIEHOO 6i0JIOTiYHOIO Ta €HEPreTUYHOIO LiHHICTIO, IO JaCThb
MO>KJIMBICTb BUPIIUTY IPOGJIEMU XapuyBaHHS JII0JeH, Ki IepeOyBaloTh y HaA3BUYANHUX CUTYaLlisX,
BiliCbKOBOCJTY>KOOBLIiB I1iJ], YaC BUKOHAHHS BifICbKOBUX [Iil, 1110 Ma€ 6a3yBaTHCs HA BUKOPUCTAHHI TPOAYKTIB
BHICOKOT'O CTYII€HSI TOTOBHOCTI JIO IPOMHUCJIOBOTO BUPDOOHUIITBA 3 FTAPAaHTOBAaHMMU [TOKA3HUKAMU SIKOCTI i
6e3nedHocTi. ['any3b 3aCTOCYBaHHS - Ha MigIIPUEMCTBAX Xap4yoBoi Ta nepepo6Hoi ranyseii AIIK; HopMaTuBHa i
METOJI0JIOTiYHa JOKyMEHTALlil MOXYTh OyTH NepefaHi yctanHoBam MiHicTepcTBa 060poHu YKpainu Ta MiHicTepcTsa
OXOPOHH 3710pOB'sl YKpainuy, [lep>kaBHoi caHiTapHO-€eMNifleMioJIOTiYHOI Ci1y>kKOU YKpaiHuy 1J151 BAKOPUCTAHHS Y
npolecax opMyBaHHS MTPOrpam, 3aX0iB 3 ONITUMI3allil xapuyBaHHS BiliICbKOBOCIYX00BLiB 30poiHux CuJl, iHIINX
BiliCbKOBUX (POPMYBaHb Ta 0Ci0 PSAOBOT0, HAYAJIbHULIBKOTO CKJIA[ly OPTaHiB i Migpo3/iiB UUBLIBHOTO 3aXUCTY Ta
Jep>kaBHO] C1yKOU CIeLiaIbHOro 3B'3Ky Ta 3aXUCTy iHpopmallii, BUKOHaHHSI PUHKOBOTO HaIJIsIAY 3a SIKICTIO i
0€e3MeYHICTIO XapuOBUX IIPOJYKTiB; pe3yJIbTaTH KOMILJIEKCHUX OYIyThb BUKOPUCTOBYBATUCS Y HAaBYaJIbLHOMY IIPOLeCi

BH3VYkpainu. MiHicTepcTBa OCBiTH | HAYKU YKpaiHu.

Pedepar aHIJIiHCBKOIO:

The object of research is the technology of meat, fish and dairy products of various assortment groups of extended
shelf life. The goal is to obtain food products (meat, fish and dairy) from various assortment groups of extended
shelf life. Methods of investigation are organoleptic, physical, physico-chemical, microbiological, methods of
experiment planning and statistical mathematical processing of data on the basis of computer technologies. Based



on the research results, the concept of creating biotechnologies for high-quality and safe meat, fish and dairy
products for a long shelf life has been developed; modern biotechnologies for obtaining high-quality and safe food
products (meat, fish and dairy) from various assortment groups of extended shelf life have been developed and
tested. The authors of the project have classified data on the use of various food additives in the production of
canned meat; cytematized data for: known uses of the animal protein Scan Gel DI-91, lactulose concentrate and
iodine-containing elamine preparations in the production of canned meat for functional purposes; use of enzyme
preparations and brines in the production of meat canned hams; ways of using catholyte in the production of meat
canned hams. Technologies of meat canned food of gerodetic purpose with the use of extracts of vegetable spices
(rosemary, dill, coriander, nutmeg) by-products of pate canned food have been developed; the technology of
functional pates with the use of dietary fiber (wheat fiber) and plasma protein has been improved, the technology
of dairy products has been developed (Canned milk "Creamy, sterilized iodine-enriched butter" in metal
containers), fish products (preserves and pates of fish, with the addition of plant raw materials) shelf life. The
proposed technologies make it possible to obtain high-quality food products of a functional direction with
increased biological and energy value, which will solve the problems of feeding people who are in emergency
situations, servicemen in the performance of hostilities, should be based on the use of products of high degree of
readiness for industrial production with guaranteed quality indicators and security. The field of application is in
the food and processing industries of the agro-industrial complex; normative and methodological documentation
can be transferred to the institutions of the Ministry of Defense of Ukraine and the Ministry of Health of Ukraine,
the State Sanitary and Epidemiological Service of Ukraine for use in the processes of program formation, measures
to optimize the nutrition of servicemen of the Armed Forces, other military formations and individuals,
commanding officers of civilian bodies and divisions protection and the State Service for Special Communications
and Information Protection, market surveillance for quality and safety of food products; the results of complex
studies will be used in the educational process of Ukrainian universities of the Ministry of Education and Science
of Ukraine.5481

Inpexc YIK: 613.26, 613.26 /29.006.83

Koau TemaTHYHHUX PYOPHK: 76.33.35.09

KepiBHHUKH po6OTH

BiacHe IlIpizBume Im'sa I10-6aTbKOBI: Banb-Tlpusunko Jlapuca BaryiasiBHa
HayKkoBuii CTyIiHb:

BueHe 3BaHHS:

InenTudikarop ORCID ID:

JoparkoBa iHdpopmamnist:



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

Ha3zga HTII yKpaiHCBKOIO: 36ipHIK PELENTyp Cy4aCHUX TEXHOJIOTIH Xap4OBUX MPOAYKTIB [OZ0BKEHOTO

TepMiHy 36epiranHs. MeTogu4Hi pekoMeHaanii

Ha3zpa HTII aurJiiicbKo10: Collection of recipes for innovative food technology products for a long shelf life.

Guidelines

HTII, sixy nepen6a4asiocsi CTBOPUTH:
IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:
OTpuMaHi pe3yJIbTaTH: METOAMYHA JOKyMEHTALLis
l'asy3p 3aCTOCYBaHHSI: Xap4yoBa IIPOMHUCIIOBICTb
PeecTpaiifiHuii HOMep KapTKH T€XHOJIOT1i:

Omnuc HTII: Knacudikosani faHi 1po BAKOPUCTaHHS PI3HUX XapYOBUX 06ABOK Y BUPOOHUIITBI M'SICHUX
KOHCEPBIB; CCTeMaTU30BaHi JaHi IPo: BiloMi CIOCO6M BUKOPUCTAaHHS TBAPMHHOTO 6iKy Scan Gel DI-91,
KOHILIEHTPATY JIAKTYJIO3U Ta HOJOBMICHOTO IIpenapary ejaminy y BUPOOHUIITBI M'SCHUX KOHCEPBIB
(dyHKIiOHATIBHOTO TPU3HAYEHHS!; BUKOPUCTAHHS (PepMEHTHUX ITperapariB i po3COJiB y BUPOOHULITBI M'SICHUX
IIMHKOBUX KOHCEPBIB; CII0COOM BUKOPYCTAHHS KaTOJIiITy Y BUPOOHUIITBI M'SICHUX IIMHKOBUX KOHCEPBiB. Po3p0o6sieHo
TEXHOJIOTII M'SICHUX KOHCEPBIB ré poJieTUMHOIO IPU3HAYEHHS 3 BUKOPUCTAHHSIM €KCTPAKTIB POCJIMHHUX CIIELiN
(po3mapuHy, KpoImy, KOpiaHApy, MyCKaTHOTO ropixa); Cy6IpoIyKTOBUX [IalITETHUX KOHCEPBIB; yIOCKOHAJIEHO
TEXHOJIOTiI0 QYHKIIiOHAJbHUX MAIITETiB 3 BUKOPHUCTAHHSIM XapuOBUX BOJIOKOH (IIIEHUYHOI KJIiTKOBUHM) Ta GiJIKy
I1I71a3MU KPOBi; PO3p06JIEHO TEXHOJIOTiI0 MOJIOYHUX NPOAYKTiB (KoHCepBr MOJIOYHI "Maciio BepuKoBe
CTEPUJIi30BaHe 30araueHe HOJOM" y MeTasleBill Tapi), puOHUX NPOAYKTIB (IIpeCepBU Ta MAMITETH PUOHI, 3

IOJAaBaHHSIM POCJIMHHOI CUPOBUHM) [IOJOBKEHOI'0 TEPMiHY 30€piraHHs.
ConiaibHO-€eKOHOMIYHA cnpsamoBaHicTe HTII:
Bnyins HTII Ha moBKiJjis:
BnposaaskeHHst HTII: Briposampkeno
ITpakTuyHa peasnizanis HTTI
ITouaTok eramy: 2017
3aKiHYeHHs eTaly:
Crno>kuBavi NPOAYKILii: BiTynsHaHi mignpremcTsa xap4oBoi IPOMUCIIOBOCTI
IlepcrieKTHBHI PUHKH: Vkpainu
XapakTep cniBpoOiTHHIITBA 3 iHBECTOPOM
IToTpiOHUI 00CAT iHBECTHILiH, THC. TPH.:
IIpaBa, 0 HaAIOTHCS iHBECTOPY MiCJIsA 3aBEpPIIEHHSI POOOTH:
HasaBHicTb Oi3Hec-1JIaHY:
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHSI:
IloTeH1iaIbHUIE 0OCST IIPOJASKY, THC. TPH..
OuikyBaHHI TepMiH OKYIHOCTi (pPOKiB):

JopaTtkoBa iHdpopmamist:



IX. Bi6sriorpadiuHuii onuc

X. 3aKJII0YHI BiTOMOCTi

KepiBHHK I0PHIHUYHOIL 0COOH Hikonaenko CraniciaB MuKoJanoBuy

IlepeJtik 0Cci0O-BHKOHABILiB
Kammnapos Banepiit OsekcannpoBuy
Kpwmxosa 0mnis ITeTpiBHa
Cnob6opgHiok HaTtania MuxaiiiBHa

Crapkosa EnbBina PemariBHa

BignoBigasibHUMH 3a HiATOTOBKY

00JIIKOBHX JOKYMEHTIB
Tenedpon

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 3a pEeECTpallil0 HAyKOBOi

OisIIBHOCTI




