PeecTpaninHa kaptka JIiP

I. 3arasibHi BimOMOCTI

Jep>kaBHUH peecTpaniliHUI HOMeP: 0118U003411

Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpaunii: 02-02-2018

I1. IlizcTaBa AJis IpOBeAEHHS POOIT

IlincraBa ojist npoBemeHHs JiP: 34 - norosip (3aMOBJIEHHS) 3 LIEHTPaTbHUM OPraHOM BUKOHABYOI BIajy,

akazemiero HayK (TOJIOBHUMU PO3NOPSIHUKAMU OI0IpKeTHUX KOIITiB Ha rmposeneHHs HIIJIKP)
Hanpsam ¢inancyBaHHS: 2.2 - npukiagHi JOCIIKEHHS | po3po6Ky ()

Ikepesia piHaHCYBaHHS

7713 - KOIITH AEP>KOIOAKETY

Kopg, nporpamnoi kinacudikanii Bupgatkis i kpegutryBaHHs (KITKBK): 6591060

Y Tomy 4HcCIIi 10 pOKax:

2018 120 Tnc. rpH.
2019 153 Tuc. rpu.
2020 198.5 Tuc. rpH.

3aranpHu# 00csr ¢piHaHCyBaHHS: 471.5 TUC. IPH.

I11. BizomocTi npo 3amoBHHuKa [IiP

IloBHe HaliMeHYBaHHS IOPHAHYHOI 0coou (a6o ITIB pizuyHO0i 0co6H): HanjonanbHa akapemis

arpapHUX Hayk YKpaiHu
Kopg, 3a €IIPIIOY: 00024360

Micuesnaxo;pxeum:: Byauls Muxaiina OmensHoBuva-IlaBneska, 6yz. 9, m. Kuis, Kuiscbka 0641, 01010,
Ykpaina

dopma BiracHocTi:

Cdepa ynpaBiriHHS: Ka6iner MinicTpis Vkpainu

InenTudgikarop ROR: He zacrocosyerscs

Poamip opranisauii:

TeJIe(I)OH: 380445219277, 521-92-77, prezid@naas.gov.ua

IV. BizomocTi npo BukoHaB1s JIiP



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

pecypcis HallioHasnbHOI akaieMii arpapHUX HayK YKpaiHu

Kopg 3a €IPIIOY: 00419880

Micue3HaxoaKeHHS: ByJI. €Brena CeepcTioka, 6yq. 4-a, M. Kuis, Kuicbka 06:1., 02002, Ykpaina
dopma BiracHoCTI:

Cdepa yIIpaBJIiHHﬂ: HanjjonanbHa akazeMis arpapHUxX HayK YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

Poamip opranisaiii:

Tenedon: 380445171737

V. BimomocrTi npo cniBBUKoHaB1 s JIiP

VI. Bigomocri npo [JIiP
Ha3zBa po6oTH yKpaiHCBHKOIO:

Jocninnty 3aKkoHOMipHOCTI (OPMYBaHHS 6i0XiMiYHMX, MiKPOOiOJIOTIYHMX Ta CTPYKTYPHO-MEXaHIYHUX

XapaKTePUCTUK CUPHOI MacU NpY BUPOOHULITBI TBEPAUX CUPIB

Ha3sBa po60oTH aHIJIiHCHKOIO:

To study patterns of formation of biochemical, microbiological and structural-mechanical characteristics of
cheese mass in the production of hard cheeses

MeTta po60TH YKpPaiHCHKOIO:

BusHavyeHHs (aKTOPiB iHIMBiyaJbHOTO Ta CyMiCHOTO BIIJIMBY KOMOiHallii 3aKBallyBaJIbHOI MiKpO(pI0opy Ha
HaKONMYEHHS B CUPHIl Maci IPOAYKTiB MPOTEOIi3y i J1iNnoJi3y AJ1s1 BU3HAYEHHS] HayKOBO-0OTPYHTOBAHUX
TEXHOJIOTIYHMX PEKOMEH A1l Mpy po3po6bili iIHTEHCUBHOI TEXHOJIOTii BUPOOHUIITBA HOBUX BUiB CHPIB IIJISIXOM

3aCTOCYBaHHS BUCOKOAKTUBHUX OaKTepiaJbHUX KOHLIEHTPATIB 3aKBalllyBaJIbHOI MiKpodJopH.

MeTta po60TH aHIJIiHCHKOIO:

IIpiopuTeTHHH HANIpSIM PO3BHTKY HayKH i TEXHIKHU: HoBi pevoByHY | MaTepiany
CrpareriyHu# NpioOpHTETHHUI HAIIPSIM iHHOBaLLiMHOI AigJILHOCTI:

Bupg, po6oTH: 48 - npukiagHa

O‘IiKyBaHi P€3YyJIbTAaTH: HOPMATUBHO-TEXHIYHA JOKYMEHTaLlis

l'asy3s 3acToCyBaHHs: [lepepo6Ha IPOMUCIIOBICTb

KepiBHHUKH po6OTH

Biacue IlpizBuuie Im's I10-0aThKOBI: Op:iok [Opiit TumodiitoBny

HayKkoBu# CTYIiHB: k. T. H.

BueHe 3BaHHS: c.H.C.

InenTudikarop ORCID ID:

JoparkoBa iHdpopmamnist:



VII. ETranu BuKOHaHHs [IiP

Homep eramy: 1

Ha3sBa eramny: Jlocnizutu 3akoHOMipHOCTI pOpMyBaHHS GioXiMi4HUX, MIKPOGIOJIOTiYHUX Ta CTPYKTYPHO-

MEXaHIYHUX XapaKTEPUCTUK CUPHOI Macy IIpYU BUPOOHUIITBI TBEPIUX CUPiB

IToyaTok eramy: 01.2015
3akiHyeHH4 eTamy: 12.2018

Bup, 3BiTHOr0 JOKYMEHTA: OCTaTOYHUIA 3BiT

VIIL. Inpgekc YK, remaruyHi pyopuxku HTI

Ingekc YIK: 637.3, 637.33

Koau TemaTHYHHUX PYOPHK: 65.63.39

IX. 3aKkJII0YHi BiZTOMOCTI

KepiBHHK IOPHANYHOI 0COOH

BignoBigasibHUMH 3a HiATOTOBKY

00JIIKOBHX JOKYMEHTIB
Tenedpon

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 3a peECTpallil0 HAyKOBOIi

OisIIBHOCTI

CuyeBcpkuil Mukosa IletpoBuy
I. €. H.

®epnenko Opiit IBaHOBUY

+38 (044) 517-07-95

FOpuenko T.A.



