PeecTpaninHa kaptka JIiP

I. 3arasibHi BimOMOCTI

Jep>kaBHUH peecTpaliliHUI HOMeP: 0119U103162

Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpamnii: 04-10-2019

I1. IlizcTaBa AJis IpOBeAEHHS POOIT

IlincraBa gjs IIPOBEAEHHSI HiP: 43 - pnacua ininiatusa (axuo poboTa BUKOHYETBHCS 3 BJIACHOI iHIlLliaTUBYU 32

Koty BUKOHaBLs HJIP abo 6e3KOTOBHO)
Hanpsam ¢inancyBaHHS: 2.2 - npukiagHi JOCIIKEHHS | po3po6Ky ()

Ikepesia piHaHCYBaHHS

7706 - 6e3nyaTHO (AOroOBip PO HAYKOBO-TEXHiYHE CIiBPOOITHHIITBO, TOLL0)

I11. BimomocTi npo 3amoBHHuKa [IiP

IloBHe HaliMeHYBaHHS IOPHUAUYHOI 0coou (a6o ITIB ¢izmyHOi 0c00H): HauioHanbHuil yHiBEpCUTET

Xap4YOBUX TEXHOJIOTI

Kopg 3a €IPIIOY: 02070938

MicueanaxomerHﬂ: ByJI. Bosmopumupceka, 68, M. Kuis, Kuiscbka 06:1., 01601, Ykpaina
dopma Bi1acHoCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HAayKu YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

Po3mip opranisamii:

Tenedon: 380442895472, 380442879333

IV. Bimomocri npo BukoHaBus JIiP



IloBHEe HaMEHYBaHHS IOPHINYHOI 0coou (a6o ITIB ¢isuyHO0i 0c06H): HamjonanbHuit yHiBEpeuTeT

Xap4YOBUX TEXHOJIOTI

Kopg 3a €IPIIOY: 02070938

MicueSHaxo,q)KeHHﬂ: ByJI. Bonmonumupceka, 68, m. Kuis, Kuicbka 06:1., 01601, Ykpaina
dopma BiracHoCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

Poamip opranisaiii:

TenedoH: 380442895472, 380442879333

V. BimomocrTi npo cniBBUKoHaB1 s JIiP

VI. Bigomocri npo [JIiP
Ha3zBa po6oTH yKpaiHCBHKOIO:

Bukopucranns ¢i3nyHUX METOZiB 17151 iHTeHcudiKalii TeXHOJIOTYHUX NPOLECIB Ta aHali3y XapuOBUX ITPOYKTIB

Ha3sBa po60oTH aHIJIilICBKOIO:

The use of physical methods for the intensification of technological processes and analysis of food products

MeTta po60TH YKpPaiHCBHKOIO:

BuBYMTU B3a€MOZiI0 30BHIIIHIX €JIEKTPOMArHIiTHUX MOJIiB Ta YJIbTPa3BYKOBUX XBUJIb 3 XapYOBUMU IIPOLYKTAMU Ta
BCTAHOBUTHU PEXUMH, sIKi iHTeHCUQIKYIOTb TEXHOJIOTIUHI IPOLieCH; BIIPOBAAUTH HOBI METOAM aHali3y SIKOCTi Ta

0€3M1eYHOCTi XapyOBUX IPOJYKTiB

MeTta po60TH aHIJIiHCHKOIO:

To study the interaction of external electromagnetic fields and ultrasonic waves with food products and to
establish the modes that intensify technological processes; to introduce new methods of quality and safety analysis
of food products

IIpiopuTeTHHH HANIpSIM PO3BHTKY HayKH i TEXHIKH:

CrpareriyHu# NpiOpUTETHUH HANIPSIM iHHOBaLiHHOI AiSJIBHOCTI: 1lIupoke 3acTOCYBaHHS Di3MYHMX

METOZIB ¥ Xap4YOBUX TEXHOJIOTIAX Ta IPU KOHTPOJIi IKOCTI IIPOLYKTIB

Bua, poGOTH: 57 - HayKOBO-TexHiYHa PO3POOKaA

O‘IiKyBaHi Pe3yJbTaTH: TexHoJiorii; Metoau, Teopii

l'asmy3b 3aCTOCYBaHHS: xapuoBa IPOMUCIIOBICTD

KepiBHUKH po6OTH

BiacHe IIpizBume Im'sa I10-6aTbKOBI: JlitBunuyk CBitaHa IanisHa
HaykoBH# CTYIiHB: K. T. H.

BueHe 3BaHHS: oL,

InenTudikarop ORCID ID:



JoparkoBa iHdpopmamnist:

VII. Eranu BukonauHg JIiP
Homep eramy: 1

HasBa eramny: BukopucranHs GpisnyHIX MeTOAIB 1151 iHTeHcudiKallii TeXHOIOTYHUX MPOLeciB Ta aHai3y

Xap4YOBUX NPOIAYKTIB
IToyaToK eTamy: 09.2019
3akiH4YeHHs eTamy: 09.2024

Buz 3BiTHOr0O AOKYMEHTA: OCTaTO4HMIA 3BIT

VIIIL. Inpexc YK, remaTtuyHni pyopuxu HTI
Inpexc YJIK: 664:658.562.4, 664.6, 638.1;638.124, 53.08:(658.56:664.022]

Koau TeMaTHYHHX PYOPHK: 65.13.14, 65.33, 68.39.43

IX. 3ak1I04HI BiZOMOCTI

KepiBHnK I0pH nuqﬂoi’ ocoou [HIeBuenko Onekcangp KOxumoBuy
I. T. H., 05.18.12
BignoBigasibHUI 3a MiATOTOBKY I'yk Jlapuca MukosaiBHa

00JIiIKOBHX JOKYMEHTIB

Tenedon +38 (044) 287-94-55

PeecTpaTtop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 32 peeCcTpallilo HayKOBOi IOpuenko T.A.

OisIIBHOCTI




