O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0214U008292

Jep>kaBHUH peecTpaniliHUI HOMeP: 0114U005409

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpaunii: 13-01-2015

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramny: Po3poGka poeKkTy HOpMaTUBHO-TEXHIYHOI JOKyMeHTalil Ha 36MBHI KOHAUTEPChKi BUPOOH 3i

CTEBI€IO Ta eJIaMiHOM
IToyaTok eramy: 09.2014
3akiH4YeHHs eTamy: 11.2014

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYBaHHSI IOPUAUYHOI 0co0H (260 ITIB ¢i3zuyHOi 0c00H): XapKiBChKUit epKaBHMIA

YHiBEpCUTET Xap4yyBaHHs Ta TOPTiBJIi

Kopg 3a €IPIIOY: 01566330

Micue3Haxoa KeHHS:

dopma BaacHoOCTI:

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

Poamip opranisarii:

Tenedon: (057) 349-45-51

IV. BimomocrTi nnpo criiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHYBaHHS IOPHIHYHOI 0coou (a6o ITIB iznuHO0i 0c06H): ToBapuCTBO 3 06MEKEHOIO

BiZTOBianbHICTIO KOHAUTEPChKA dpabpuka "CosonKuil CBiT"

Kog, 3a €EJPIIOY: 31797841

Micue3HaxoaKeHHS: , M. XapkiB, XapKiBCbKuii p-H., XapKiBcbka 0671, 61066, Ykpaina
dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

Tenedon: (057) 778-07-62, 778 - 07 - 67

VI. I>kepeJia, HanpsiMHu Ta oocsiru pinaHcyBaHHs JIiP

IlincraBa pjist npoBemeHHs JiP: 52 - norosip 3 BiTunsHAHOW OpraHizauiero (Opranamu MiclieBoi pau,

dboHIoM, acorijailieo, KOHIIEPHOM TOIIIO)

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

7722 - KOWTH MiZIIPUEMCTB, YCTaHOB, OpraHi3anii YKpaiHu

®dakTHyHHH 00cAT QiHaHCYBaHH: (THC. IPH.): 2




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pobka mpoekTy HOpMaTUBHO-TEXHIUHOI JOKyMEHTAalii Ha 30MBHi KOHIUTEPChKi BUPOOH 3i CTEBI€IO Ta €J1aMiHOM

Ha3sBa po6oTH aHIJIilICbKOIO:

Development of project documentation for whipped confectionery were studied with stevia and elamin
PedepaT ykpaiHCbKOIO:

Mertolo nocmimKeHb € po3podKa MPOEKTy HOPMATUBHO-TEXHIYHOI JOKyMeHTallii Ha 30MBHiI KOHAUTEPCHKi BUPOOH 3i
CTeBi€lo Ta eslaMiHOM. B pesyspTaTi mpoBeneHoi poboTH, 110 BKIIIOYAE JOCTIIKEHHS OPTaHOJIENTHIHNX, (Pi3UKO-

XiMiYHMX, MiKpPOG6iOJIOTiYHUX TTOKA3HUKIB Ta MTOKA3HUKIB 6€3IeKy, BCTAHOBJIEHI BUMOTHU 10 SIKOCTi pO3pO06IeHUX

BUIiB 30MBHUX KOHJIUTEPCbKUX BUPOOIB.

Pedepar aHIJ1iHCBKOIO:

The aim of research is the development of the project of technical standarts on whipped confectionery with stevia
and elamin. The result of this work includes the study of organoleptic, phisico-chemical, microbiological and safety
performance of new products. Requirements for the quality of new types of whipped confectionery was
established.5481

Inpekc YIK: 664:006, 664.1(083):664.5

Koau TemaTHYHHUX PYOPHK: 65.01.37

KepiBHHUKH po6OTH

BiacHe IlpizBuie Im'a I10-6aThKOBI: [liokapesa ['anuHa IBaHiBHa
HayKoBHI1 CTyIiHb:

Buene 3BaHHs:

InenTudikarop ORCID ID:

JoparkoBa iHdpopmamuist:



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

Ha3zga HTII yKpaiHCBKOIO: [IpoeKT HayKOBO-TEXHIYHOI JJOKyMEHTALii Ha 36MBHI KOHAUTEPCHKi BUPOGH 3i

CTeBi€lo Ta eJlaMiHOM

Ha3zpa HTII aHrsiicbKOI0: Project documentation for whipped confectionery were stutdied with stevia and

elamin

HTII, sixy nepen6a4asiocsi CTBOPUTH:

IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:

OTpuMaHi pe3yJIbTaTH: NpOEKT

l'asy3s 3acTocyBaHHs: 10.82 BupoGHHUIITBO KaKao, MIOKOIA/Y Ta LyKPOBUX KOHIUTEPCKUX BUPOOGiB
PeecTpaiifiHuii HOMep KapTKH T€XHOJIOT1i:

Omnuc HTII: [TposeneHo ananis niteparypHoi Ta naTeHTHOI iHpOpMaLLii, BUSBIEHO TPO6IEMY, ITOB'SI3aHY i3
HEOOXIiJIHICTIO PO3IIMPEHHS aCOPTUMEHTY 30MBHUX KOHAUTEPCHKUX BUPOOIB, 5IKi 36aradeHi 1010M Ta MalOThb
3HIDKEHY MacOBY 4aCTKy LyKpy. PO3po6JieHO TexHOJIorii Ta penenTypy 30MBHUX KOHOUTEPChKUX BUPOOIB 3i CTEBi€I0
Ta eJIaMiHOM, BUCYHYTi BUMOT'H JI0 iX SIKOCTi, Ha OCHOBi 4Oro po3p006s1€HO NPOEeKT HOPMATHBHO-TEXHIYHO]
IOKyMeHTalii. 3HauMMiCTh pO3POOKU I10JIIrae B MOKJIMBOCTI TIOKPUTTS YaCTKU J1060BOI [IOTPEOHU B HoAi y
Xap4yBaHHI HaCeJIeHHS], 3 OGHOYACHUM 3MEHIIEHHSIM BYIJIEBOAHOTO HABAaHTAXEHHS, 1[0 B YMOBax HAHIIIHBOTO
MaJIOPYXJIMBOTO CIIOCOOY KUTTS € aKTyaJlbHUM IUTaHHSIM. PO3IMPEHHS aCOPTUMEHTY (PYHKI[iOHAJIbHUX IIPOJYKTiB

3abe3neyvye MifBUIIEHHS PiBHS XapuyyBaHHS HaceJleHHs YKpaiHu.
ConiaibHO-€KOHOMIYHA cnpsamoBaHicTe HTII:
BnyiuB HTII Ha moBKiJjjis:
BnpoBanykenHss HTII: Boposamxeno
ITpakTuyHa peasnizanis HTTI

IToyaToK eramy: smcronay 2014 p.

3aKiHYeHHs eTamny:

Crnio>KHuBavi NPOAYKILii: ToBapuCTBO 3 06MEXEHOIO BiITIOBiNANbHICTIO KOHAUTEpChKa pabpuka "ComoKuit

CBiT"
IlepcneKTHBHI PHHKH: VKpaiHu
XapakTep cniBpoOiTHHIITBA 3 iHBECTOPOM
IloTpiOHMI 006CAT iHBECTHILiM, THC. TPH.:
IIpaBa, 0 HaAAIOTHCS iIHBECTOPY MiCJIsA 3aBEpPLIEHHs POOOTH:
HasaBHicTb Oi3Hec-IJIaHY:
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHSI:
IloTeH1iaIbHUE 0OCAT IIPOAAIKY, THUC. TPH..
OuiKkyBaHHI TepMiH OKYIHOCTI (POKiB):

HoparkoBa iHdopmamist:



IX. Bi6sriorpadiuHuii onuc

X. 3aKJII0YHI BiTOMOCTi

KepiBHHK I0pHAHYHOI 0COOH

IlepeJtik 0Cci0O-BHKOHABIIiB

CokosoBcbka OsieHa OsiekcaHpiBHA

BignoBigasibHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB
Tenedon

PeectpaTtop

KepiBnuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peecTpallilo HayKOBOi

IisIIBHOCTI

Yepesko OnekcaHnp IBaHOBUY

. T. H.




