PeecTpaninHa kaptka JIiP

I. 3arasibHi BimOMOCTI

Jep>kaBHUH peecTpaniliHUI HOMeP: 0124U000855

Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 26-01-2024

I1. IlizcTaBa AJis IpOBeAEHHS POOIT

IlincraBa ojist npoBemeHHs [iP: 34 - Jlorosip (3aMOBJIEHHS) 3 MiHICTEPCTBOM, iHIIMM LEHTPAILHUM

OpraHoOM BMKOHaBYOi BJIa/iY, aKaZeMi€lo HayK (TOJIOBHUM PO3NOPSAHUKOM OI0J)KETHUX KOLITIB Ha poBeieHHs [1iP)

Hanpsam ¢inancyBaHHS: 2.2 - [IpukiiaiHi HayKOBi JOCIIIIKEHHS | HAYKOBO-TEXHI4HI (€KCIIEPUMEHTAJIbHI)
PO3pooKH ()

I>kepesia piHaHCYBaHHS

7713 - Koty 3araysibHOro poHAy mep>KaBHOTO G0 KETY

Kopg, nporpamuoi kinacudikanii Bupgatkis i KpeguryBaHHs (KITKBK): 6591060

Y Tomy 4HCJIi IO pOKax:

2024 270.000 tuc. rpH.
2025 328.000 Tuc. rpH.

3aranbuui 06car ¢inancysanss: 598.000 Tuc. rpH.

II1. BizomocTi npo 3amoBHHuKa [IiP

IloBHe HaliMeHYBaHHSI IOPHUAUYHOI 0co0H (a6o ITIB ¢izmyHOi 0c00H): HauioHanbHa akaseMmis

arpapHUX HayK YKpaiHu

Kopg 3a €IPIIOY: 00024360

Micue3HaxoaKeHHS: By/1. Muxaitna OmensHoBuya-ITasnenka, Kuis, 01010, Ykpaina
dopma BracHOCTI: JlepxaBHa

Cdepa ynpaBiiHHS: Ka6iser MinicTpis Ykpainu

InenTudikarop ROR:

Po3mip opranisamii:

TenedoH: 380442801085, 380442802525, 380445219277

IV. Bimomocri npo BukoHaBus JIiP



IloBHEe HaHMEHYBaHHS IOPHAHYHOI 0co6H (a60 ITIB PisumyHOi 0COOH): IHCTUTYT IPOXOBOIBUNXK

pecypcis HallioHasnbHOI akaieMii arpapHUX HayK YKpaiHu

Kopg 3a €IPIIOY: 00419880

MicueSHaxo,q)KeHHﬂ: ByJI. €Brena CepcTioka, Kuis, 02002, Ykpaina
dopma BracHOCTI: JlepxasHa

Cdepa yIIpaBJIiHHﬂ: HanjjonanbHa akazeMis arpapHUxX HayK YKpaiHu
InenTudikarop ROR:

Poamip opranisaiii:

Tenedon: 380445171737

V. BimomocrTi npo cniBBUKoHaB1 s JIiP

VI. Bigomocri npo [JIiP
Ha3zBa po6oTH yKpaiHCBHKOIO:

TexHOoJI0TIYHi aCIEeKTH CTBOPEHHS OOPOLIHSIHUX KOHJUTEPChKUX BUPOOIB i BUIIEHOI Xap4OBOi LiHHOCTI

Ha3sBa po60oTH aHIJIilICBKOIO:

Technological aspects of creating flour confectionery products with increased nutritional value

MeTta po60TH YKpPaiHCBHKOIO:

Po3pob6sieHHs TexHOJI0Tii 60POIIHIHNX KOHAUTEPChKUX BUPOOIB MiIBUILIEHO] Xap4y0BOi LIiHHOCTI

Merta po60TH aHIJIiHCHKOIO:

Development of technology for flour confectionery products with increased nutritional value

IIpiopuTeTHHI HanIPsAM PO3BHTKY HayKH i TEeXHIKH: Hayku npo KUTTH, HOBi TEXHOJIOTIi NPO(INAKTUKY

Ta ]IiKy'BaHHH HaﬁHOIHI/IpeHiIHI/IX 3aXBOPIOBaHb

CrpareriyHuii NpiopUTETHHHA HaNIPSIM iIHHOBALLiHHOI AisJIbHOCTI:
Bug, pOGOTH: [IpuksaHi HAyKOBi HOCIIIKEHHS

OuikyBaHi pe3yJIbTaTH: HopmaruBHi JOKyMeHTH

I‘a.nysb 3aCTOCYBaHHSI: Xi6onekapCchKa Ta KOHOUTEPChKA ranysb
KepiBHHKH po60OTH

Biacue IlpizBuuie Im's I10-0aThKOBI: Haymenko Okcana BacuisHa
HaykoBui#i CTyIiHBb: 1. T. H.

BueHe 3BaHHS: c.H.C.

InenTudikarop ORCID ID:

JopaTrkoBa indpopmamnist:



VII. ETranu BuKOHaHHs [IiP

Homep eramy: 1

Ha3sBa eramy: Po3poGuTH TeXHOJIOTiI0 BUTOTOBJIEHHS] GOPOLIHSHUX KOHIUTEPChKUX BUPOOGIB 3 BUKOPUCTAHHSIM

IIPOJYKTIB epepoOKH POCIMHHOI CUPOBUHU
ITouaTok eramy: 01.2024
3akiHYeHH4 eTamy: 12.2025

Bup, 3BiTHOr0 JOKYMEHTA: OCTaTOYHUIA 3BiT

VIIL. Inpgekc YK, remaruyHi pyopuxku HTI

Inpexkc YIK: 664.68

Koau TemaTHYHHUX PYOPHK: 65.33.35

IX. 3aKkJII0YHi BiZTOMOCTI

KepiBHHK IOPHANYHOI 0COOH

BignoBigasibHUMH 3a HiATOTOBKY

00JIIKOBHX JOKYMEHTIB
Tenedpon

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 3a peECTpallil0 HAyKOBOIi

OisIIBHOCTI

Xomiuak Jlrobomup Muxainosud
1. T. H., Ipo¢ecop, 4IEeH-KOP.

Cenbko JIrommuiia IBaHiBHA

0992008925

[Opuenko TeTsHa AHaTOJliiBHA

FOpuenko TetsHa AHaTosiiBHA



