O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iIKOBHH HOMeP: 0203U000658

Jep>kaBHUH peecTpauiliHUI HOMEP: 0100U004572

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpamnii: 22-02-2003

II. Etran BukoHnauus JiP
Homep eramny: 1

HasBa eTamny. KoHueniisg po3BUTKY TEXHOJIOTi OYMCTKM BUKU/JLIB, YTUIi3allil BiIXO/iB XapuOBUX BUPOOHUIITB Ta

IToyaTok eTamy: 01.2000
3akiHYyeHHs eTamy: 12.2002

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYBaHHSI IOPUAHUYHOI 0co0H (260 ITIB ¢izuyHOi 0c00H): Onechka epkaBHa akazeMis

Xap4YOBUX TEXHOJIOTIN

Kopg 3a €IPIIOY: 02071068

Micue3Haxoa KeHHS:

dopma BaacHoOCTI:

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

Poamip opranisarii:

Tenedomn: 291130

IV. BimomocrTi nnpo criiBBUKOHaBIIiB [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



VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

KoHueniist po3BUTKY TEXHOJIOTiH OYUCTKY BUKUIB, YTUIi3allil BifX0iB XapyOBUX BUPOOHULTB Ta PO3pOOKa 3aC00iB

i peamnizanii
Ha3sBa po60oTH aHIJIiHCBHKOIO:

The development conception of the waste food products utilization technologies of itc realization ways

Pedepar yKpaiHCBKOIO:

HaBeneHna 6a3a ganux, Kiaacudikallisi Ta IpiOpUTETHI HAMIPSIMKU YTUIIi3allii TEXHOJIOTIYHUX BUKUIIB Xap4OBUX
BHUpOOULITB. PO3p06sieHi HayKOBi OCHOBU TEIJIOMACOIIEPHOCY IIpY PO3iJIeHH] aep0o30JIbHUX BUKUIB, iH)K€HEPHi
METOJIY ITPOEKTYBAHHS 00JIaJHAaHHS. IPULMIIOBI CXeMU YTUJIi3alii BUKUAIB, 6i3HeC-IIJIaH Ha BUPOOHULITBO XapuOBUX

6apBHUKIB. TexHOJIOril apoOyBaHHS B YMOBAaX XapYOKOHLEHTPATHOTO BUPOOHUILITBA

Pedepar aHIJIiHCBKOIO:

The given database, classification and priority directions of recycling of technological wastes of food production.
Scientific bass of a heat-mass transfer are developed at division of aerosol wastes, engineering methods of
designing of equipment, basic schemes of recycling of wastes, the business-plan for production of food dyes.
Technologies are Stand the test in conditions of food-cjncentrate production5635

Inpexkc YIK: 664.013.6; 664.013.7, 664:658.26:621.184.64
Koau TemaTHYHHX PYOpPHK: 65.01.84

KepiBHUKH po6OTH

Biacue IlpizBuuie Im's Io-6aThbKOBI: Bypmo O.T.
HaykoBuii CTyIiHb:

BueHe 3BaHHS:

InenTudikarop ORCID ID:

JopaTrkoBa iHdpopmamnist:

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

IX. Bi6siorpadivyHuii onuc



X. 3aKJIlI0YHi BiTOMOCTI
KepiBHHK I0pHAHYHOI 0COOH
IlepeJtik 0Cci0O-BHKOHABIIiB

BignoBigasbHUIH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB
Tenedpon

Peectpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 pEeECTpallil0o HAyKOBOIi

OisSIIBHOCTI

JKykoscbkuii E.J.



