PeecTpaninHa kaptka JIiP

I. 3arasibHi BimOMOCTI

Jep>kaBHUH peecTpaniliHHI HOMeP: 0122U002061

Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 14-03-2022

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: 2.7 - inme (KopoTKOTEpMiHOBA IPUK/IaIHA HAYKOBO-IOCIiHA PO6OTA)

Ikepesia piHaHCYBaHHS

7713 - KOIITH AEP>KOIOAKETY

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

Y Tomy 4HcCIIi 10 pOKax:

2022 100.000 Tuc. rpH.

3arasbHui 06car ¢inancyBanss: 100.000 Tuc. rpH.

I11. BizomocTi npo 3amoBHHuKa [IiP

IloBHe HaliMeHYBaHHs IOPHAHYHOI 0ocoou (a6o ITIB pizumyHO0i 0cO6H): HanjonanbHa akapemis

arpapHuUx HayK YKpaiHu

Kog, 3a €EIPTIOY: 00024360

Micue3HaxoaKeHHS: ByJIl. Muxaiina OmengHoBuva-IlaBneHka, 6ya. 9, M. Kuis, 01010, Yxpaina
dopma BaacHoOCTI:

Cdepa ynpaBiiHHS: KaGiner MinicTpis Vkpainu

ImentTudikarop ROR: He zacrocoyerbcs

Poamip opranisauii:

Tenedon: 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 CeepcTioka, oyz. 4-a, M. Kuis, 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:

JocimKeHHs TeXHOJIOTYHUX IapaMeTPiB IPUCKOPEHHS IPOLIECY BU3PiBaHHS TBEPIUX CUPIB

Ha3sBa po60oTH aHIJIilICBKOIO:

Research of technological parameters of process acceleration ripening of hard cheeses

MeTta po60TH YKpPaiHCBHKOIO:

HaykoBe 06IpyHTyBaHHsI BIIJIMBY TEXHOJIOTIYHMX (PAaKTOPIiB HAa BU3PiBaHHS TBEPIUX CUPIB 3 METOIO iHTeHcUPikaii

IIPOTEOJIi3y Ta CKOPOYEHHS TEPMiHY BU3PiBaHHS TBEPLOTO CUPY

MeTta po60TH aHTIJIilCHKOIO:

Scientific substantiation of the influence of technological factors on the aging of hard cheeses in order to intensify
proteolysis and reduce the ripening period of hard cheese

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH: OyH/amMeHTasIbHI HAYKOBI TOCII/PKEHHS 3
HaMBaKJIMBIIIKX TPOGIEM PO3BUTKY HAYKOBO-TEXHIYHOTO, COLiaIbHO-€KOHOMIUHOT0, CyCIiIbHO-TIOJITUYHOTO,

JIIOJICBKOrO IIOTEHLIIATY

CrpareriyHu# NpioOpHTETHHUI HAIIPSIM iHHOBaLLiMHOI AigJILHOCTI:
Bupg, po6oTH: 48 - npukiagHa

O‘IiKyBaHi P€3yJIbTaTH: 36iblIEHHS 00CATIB BUDOOHUIITBA

l'asy3s 3aCTOCYBaHHSI: MoJjioKoiepepo6Ha IPOMUCIIOBICTb

KepiBHHUKH po6OTH

Biacue IlpizBuuie Im's I10-6aThKOBI: Illyrait Mupocnasa OnekcanapiHa
HaykoBuii CTyIiHb:

BueHe 3BaHHS:

InenTudikarop ORCID ID:

JoparkoBa iHdpopmamnist:



VII. ETranu BuKOHaHHs [IiP

Homep eramy: 1

Ha3sBa eramny: JlocnifkeHHs TEXHOIOTYHMX [IapaMeTpiB IIPUCKOPEHHs [IPOLieCy BUPIBaHHS TBEPIUX CUDIB
IToyaTok eramy: 01.2022

3aKkiH4YeHHs eTamy: 12.2022

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BIT

VIIIL Inpexc YK, remaTtnyni pyopuxu HTI
Inpekc YIK: 637.334.2

Koau TeMaTHYHHX PYOPHK: 65.63.41

IX. 3ak1104HI BiZOMOCTI

KepiBHUK I0PHUIHUYHO] ocoou [6aTymniH Inpayc I6aTynnoBuy
I. C.-T. H.
BinmoBigabHUH 32 MiZITOTOBKY [lfyrait MupocnaBa OsiekcanapisHa

00JIIKOBHX JOKYMEHTIB

Tenedon +38 (044) 517-06-98

PeecTpartop

KepiBHuk Bigainy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 32 peEeCTpallilo HAyKOBOi IOpuenko T.A.

OisSIIBHOCTI




