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I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0221U103632

Jep>kaBHUH peecTpauiliHUI HOMeP: 0118U007227

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpamnii: 23-02-2021

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3Ba eramy: Po3poGka HaHOTEXHOJIOTH i C1I0CO6iB rIM6OKOI IepepobKy [Py OTPUMAHHI HATypabHUX HOGABOK

Ta 034,0POBYMX NPOIYKTIB 3 POCJMHHOI CHPOBMHU i MOJIOKA [1J14 MiATIPUEMCTB Xap4yOBOrO Ta PECTOPAHHOrO 6Gi3Hecy
IToyaTok eramy: 01.2019
3akiHYyeHHs eTamy: 12.2020

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>KeHHSI: Bys. KioukiBcbka, 6y, 333, M. XapkiB, XapkiBcbkuii p-H., XapkiBcbka 0611, 61051, Vkpaina
dopma BaacHoOCTI:

Cdepa ynpaBitiHHS: MiHictepcTBo OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs

Poamip opranisarii:

Tenedon: 380573378535, 0573367492

IV. BimomocrTi nnpo criiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHYBaHHs IOPHIAHYHOI 0coou (a6o ITIB pizuuyHO0i 0c06H): XapkiBchKuit HepkaBHMI

yHiBEpCUTET Xap4yyBaHHs Ta TOPTiBJIi

Kog, 3a €EIPIIOY: 01566330

Micuesnaxo,szeHHa: ByJ1. KnoukiBceka, 6yz. 333, M. XapkiB, XapKiBCbkuil p-H., XapKiBcbka 0671., 61051, Vkpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH i HAayKu YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

Tenedon: 380573378535, 0573367492

VI. I>kepeJia, HanpsiMHu Ta oocsiru pinaHcyBaHHs JIiP

IlincraBa gis IIPOBEOECHHSI HiP: 43 - pnacua ininjiatusa (Km0 poboTa BUKOHYETHCS 3 BJIACHOI iHiljiaTHBU 32

KOLITU BUKOHaBIA HJIP a60 6€3K0ITOBHO)

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

7704 - ByIaCHi KOLITH, KOIITH MiATIPHEMCTB, YCTaHOB, OpraHisaniii, ¢pizuyHoi ocoou Ha

BHUKOHAHHS iHilliaTHUBHHUX POOIT

dakTHyHui 00csar ¢piHaHCcyBaHHS (THC. rpH.). 3.000




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pobka HaHOTEXHOJIOTIH i CIIOCO6iB rIIMO0KOI NepepoOKy IPU OTPUMaHHI HAaTypasIbHUX 100aBOK Ta 034,0POBYUX

IIPOJYKTIB 3 POCIIMHHOI CUPOBMHM i MOJIOKA IJ1s1 MiJIIPUEMCTB Xap4OBOrO Ta PECTOPAHHOrO 6i3Hecy

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Development of nanotechnologies and methods of deep processing during the obtaining of natural additives and
healthful products from vegetable raw materials and milk for enterprises of food and restaurant business

Pedepar yKpaiHCBKOIO:

Po6oTa npucBsiueHa po3po0Olli HAHOTEXHOJIOTiM OTPMMAaHHS HaTypajlbHUX POCIMHHUX J00ABOK i3 6060BUX (HYTY,
ropoxy)? xsopodinemicHux (XBO) Ta KApOTUHBMICHUX OBOYIB, IUTPYCOBUX Ta PO3POOLi 3 iX BUKOPUCTAHHSIM HOBOTO
IIOKOJIiHHSI 03[J0POBYUX MTPOIYKTIB 17151 3MiLIHEHHS iMyHITETY (KOHOUTEPCbKUX BUPOOGIB, CyXUX CHiJIaHKIB, OiCKBITIB,
KHUCJIOMOJIOYHUX CUPKOBUX [I€CEPTiB, KUCJIOMOJIOYHUX HAIOIB Ta iH.) 6€3 3aCTOCYBaHHS XapyOBUX L00aBOK. SIK
iHHOBallI0 IpY BUPOOHULITBI HATYPaJIbHUX POCIUHHUX J06aBOK BUKOPHCTOBYBaJIXA KPiOr€HHY ab0 IIapoTepPMiuHy
06pO0OKY, a TAaKOX IpibHOAMCIIEPCHE NTOAPIOHEHHS B CyYaCHHUX araparax, sKi € Ha MiANpreMCTBAaX PECTOPAaHHOTO
6i3HecCy, 3aCTOCYBaHHS SIKUX CYIIPOBOMKYETHCS MpoliecaMu He GepMEeHTAaTUBHOIO KaTali3y Ta MexaHoximii. Sk
iHHOBAIIiI0 IPU BUTOTOBJIEH]I HOBOT'O MOKOJIIHHS 03[ 0POBYMX IIPOAYKTiB BUKOPUCTOBYBAJIM OTPUMaHI 32
HAHOTEXHOJIOTISIMY HaTypaJlbHi pPOCJIMHHI 106aBKY B (POPMi HAHOIIOPOULIKIB Ta NACT i3 JI0J00BOYEBOI CUPOBUHY,
SKi € II'9Tb B OBHOMY: IpKepesio BAP Ta 6i7kiB, 6apBHUKY, CTPYKTYpOYTBOPIOBAui, rejieyTBOPIOBadi, apOMaTU3aTOPHU.
3acTocyBaHHS TaKuX 400ABOK JAjI0 3MOTY BUKJIIOUUTY 3 PELIENTYP [IPOAYKTIB TpaguLiiiiHi xapyoBi jomimku. 3a
TEMOIO HaJIpyKOBaHO 2 MoHorpadii, 15 crareii (3 Hux 4 - B 6.4. Scopus (3) Ta Web of Science (1), 6 - B ¢paxoBux
BUJIAHHSX YKpaiHy, 111 te3 gonosinein. OTpuMaHoO 6 30J10TUX Megasnel Ha MiKHapOOHUX KyJliHAPHUX KOHKYPCax B

€spori Ta YKpaiHi.

Pedepar aHI1iliCbKOIO:

The work is devoted to the development of nanotechnologies for obtaining natural plant supplements from
legumes (chickpeas, peas), chlorophyll-containing (CCV) and carotene-containing vegetables, citrus and the
development with their use of a new generation of health products to strengthen immunity (confectionery,
breakfast cereals, breakfast cereals, biscuits sour milk drinks, etc.) without the use of food additives. As an
innovation in the production of natural plant additives used cryogenic or parothermal treatment, as well as fine
grinding in modern devices, which are in the restaurant business, the use of which is accompanied by processes of
non-enzymatic catalysis and mechanochemistry. As an innovation in the production of a new generation of health
products used natural plant additives obtained by nanotechnology in the form of nanopowders and pastes of raw
fruits and vegetables, which are five in one: a source of BAS and proteins, dyes, structurants, gels, flavors. The use
of such additives made it possible to exclude traditional food additives from product recipes. 2 monographs, 15
articles were published on the topic (4 of them in Scopus (3) and Web of Science (1), 6 in professional publications
of Ukraine, 111 abstracts. 6 gold medals were won at International Culinary Competitions in Europe and Ukraine.

Inpexc YIK: 637.146:658.628, 620.3:637.131.8-037.8

Koau TemaTHYHHUX PYOPHK: 65.63.45

KepiBHuKH po60oTH

BiacHe IIpisBuie Im'sa I1o-6aThKOBI: [Torapchka Biktopis BagumisHa
HaykoBH# CTYHiHB: 1. T. H.

BuyeHe 3BaHHSI: nmpodecop



InenTudikarop ORCID ID:

JoparkoBa iHdpopmamnist:



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

Haszsa HTII yKpaiHCBKOIO: [HHOBALjliHI TEXHOJIOTI] OTPUMAHHS HATYPAIbLHUX POCIMHHMX JO6ABOK i3 6060BMX
(HyTY, TOPOXY), XJI0pO(DiNIBMiCHUX Ta KAPOTUHBMICHUX OBOYiB, IUTPYCOBUX Ta PO3POOL 3 iX BUKOPUCTAHHSIM HOBOTO
IIOKOJIiHHS 03[10POBYMX IIPOAYKTIB 17151 3MiLIHEHHS IMYHITeTYy (KOHAUTEPChKUX BUPOOIB, CyXUX CHiIAHKIB, OiCKBITIB,

KHUCJIOMOJIOYHUX CUPKOBUX Jl€eCepPTiB, 6i0MOrypTiB Ta iH.) 6€3 3aCTOCYBaHHS Xap4yOBUX 00OABOK.

Hazpa HTII aHrsi#icbKoI0: Innovative technologies for obtaining natural plant supplements from legumes
(chickpeas, peas), chlophyll-containing and carotene-containing vegetables, citrus and development with their use
of a new generation of health products to strengthen immunity (confectionery, breakfast cereals, biscuits, sour
milk desserts, bioyoghurts and other) without the use of food additions.

HTII, axy nepenba4asiocsi CTBOPHUTH:
IIpuunnn, yepe3s saki HTII He Oysi0 cTBOpeHO:
OTpHMaHi P€3yJIbTAaTH: TexHoOorii

l'any3s 3acTocyBaHHs: 10.51 - [Tlepepo6ieHHs] MOJIOKA, BUPOGHULITBO Maca Ta cupy;10.39 - IHuii Buan

nepepo6JieHHs Ta KOHCEPBYBaHHS (PPYKTIB i OBOUIB.
PeecTpanifiHuil HOMep KapTKH T€XHOJIOTii:

Omnuc HTII: Sk innoBarito npy BUPOGHUIITBI HATYPAJIbHUX POCIMHHUX [06aBOK BUKOPUCTOBYBAJIN KPiOT€HHY 260
napoTepMmiuHy 06po0OKy, a TAKOX IpibHOAKMCIIEpCHE [TOAPIGHEHHS B CyYaCHUX araparax, sKi € Ha IianpremcTBax
PEeCTOpPaHHOro 6i3HeCYy, 3aCTOCYBaHHS IKUX CYIIPOBOMKYETHCS IIpoLjecaMmu He GepMEHTUBHOIO KaTajli3y Ta
MexaHOXiMil. SIK iIHHOBalli0 [IPX BUTOTOBJIEHI HOBOT'O ITOKOJIIHHS 0300POBYMX IIPOAYKTIiB BUKOPUCTOBYBAJIN
OTPMMAaHHi 32 HAHOTEXHOJIOTISIMU HATypasbHi POCIMHHI 06aBKy y (POPMi HAHOMIOPOILIKIB Ta NMACT i3 [1J1I0J00BOYEBOI
CHUPOBUHUY, SIKi € IT'SATh B OJHOMY: Ipkepesio BAP Ta 6iikiB, 6apBHUKHU, CTPYKTYPOYTBOPIOBayi, rejieyTBOpOBayi,
apoMaTM3aToOpU. 3aCTOCYBaHHS TaKUX 400OABOK [1aJ10 3MOTY BUKJIIOYUTH 3 PELENTYP NPOLYKTIiB TPaAULifiHi XapyoBi

IOMIIIKU.

ConianbHO-eKOHOMIYHA cripsimoBaHicTh HTII: Creopenns npuHuunoBo HOBOI mpoyKiii (Matepiasis,

TEXHOJIOTI! TOMIO) J1s1 3a0e3I1eYeHHsI eKCIIOPTHOTO NIOTEeHIialy Ta 3aMillleHHIO iIMIIOpTY
Bnyins HTII Ha moBKiJjs:
BnpoBagskeHHs HTII: Briposamkeno
ITpakTuyHa peasnizanis HTTI
IToyaTok eramy: 01.2019
3akiHyeHHs eTamy: 12.2020
Crno>kuBavi NPOAYKIii: [TixnpremcTsa xap4oBoi rasysi
IlepcneKTHBHI PHHKH. YkpaiHu Ta €Bponu
XapakTep criBpoGiTHHIITBA 3 iHBECTOPOM
IToTpiGHMI 0GCAT iIHBECTHILiH, THC. TPH.:
IIpaBa, 0 HaJAI0ThCS iHBECTOPY MiCJIsA 3aBEPIIEHHSI POOOTH:
HagaBHicTb 6i3Hec-IJIaHY:
TexHiKO-eKOHOMiIYHE OOrpyHTYBaHHSI:

IloTeH1iaIbHUE O0OCST IIPOJAIKY, THC. TPH..
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