PeecTpaninHa kaptka JIiP

I. 3arasibHi BimOMOCTI

Jep>kaBHUH peecTpaniliHUl HOMep: 0120U100868

Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamnii: 20-02-2020

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

Kop, nporpamHoi kiacudikarii BuzaTKiB i KpeguryBaHHs (KITKBK): 2201040

Y Tomy 4HcCIIi 10 pOKax:

2020 920.736 Tuc. rpH.
2021 1302.520 Tuc. rpH.
2022 1541.450 Tuc. rpH.

3aranpHu# 06car piHaHcyBaHHSA: 3764.710 THC. 'DH.

I11. BizomocTi npo 3amoBHHuKa [IiP

IloBHe HaliMeHYBaHHS IOPHUIHYHOI 0coou (a6o ITIB ¢izuyHO0i 0c00H): MinicTepcTBO OCBiTH i HayKK
Ykpainu

Kop 3a €IPIIOY: 38621185

Micuesnaxo,szeHHa: npocnekt I[lepemory, 6yz. 10, M. Kuig, 01135, Ykpaina

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: KaGier MinicTpis YkpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Po3mip opranisanii:

TeJIe(l)OHZ 380444813221, +380444813221

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, 6ya. 68, m. Kuis, 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:

Peanizauii pecypcos6epirarounx MmeToiB Mmoaudikaii (yHKIiOHATbHO-TEXHOJIOTYHMX XapaKTePUCTUK MOJIOYHOI

CHPOBATK! B TEXHOJIOTISX Xap4YOBUX MIPOAYKTIB LiJIbOBOTO IIPM3HAYEHHS

Ha3sBa po60oTH aHIJIiHCHKOIO:

Implementation of resource-saving methods of modification of functional and technological characteristics of
whey in food technology of the intended purpose

MeTta po60TH YKpPaiHCHKOIO:

MeTo10 IPOEKTy € HayKOBE OOI'PYHTYBAaHHS METO/IiB 11iIbOBOi MoAu@ikallii GpyHKIiOHANIbHO-TEXHOJIOTIYHUX
BJIACTMBOCTEM MOJIOYHOI CUPOBATKU Ta PO3POOJIEHHS PECypCO30€epiralounx TEXHOJIOTIH ii BAKOPUCTAHHS B
KOMILJIEKCi 3 61JIOKBMiCHOIO POCTIMHHOIO i TBAPUHHOK CUPOBUHOIO Ta MIKPOEJIEMEHTO3HMMU 30aradyBadyaMu J1jisi

Xap4YOBHUX IIPOJYKTIB LIiJIbOBOI'O NIPU3HAYEHHS.

MeTta po60TH aHIJIiHCHKOIO:

The purpose of the project is scientific substantiation of methods of target modification of functional and
technological properties of whey and development of resource-saving technologies of its use in combination with
protein-containing plant and animal raw materials and microelementous enrichments for food products of the

intended purpose.

IIpiopuTeTHHH HANIPSIM PO3BHTKY HayKH i TEXHIKHU. PaljioHaIbHe IPUPOOKOPHUCTYBAHHS
CrpareriyHuii npiopUTETHHH HaNIPSIM iHHOBALLiHHOI Ais1JIbHOCTI:

Bupa, po6oTH: 48 - npukiagHa

O‘IiKyBaHi Pe3yJabTaTH: Metoau, Teopii; HopmaTuBHi TOKyMeHTH; MeTOANYHI JOKYMEHTH
l'asy3s 3aCTOCYBaHHSI: XapyoBa Ta iepepo6Ha IPOMHCIIOBICTh

KepiBHHUKH po6OTH

BiacHe IlIpizBume Im'sa I10-6aTbKOBI: Bannypa Yibsaua lennapiisua

HaykoBu# CTYIiHB: k. T. H.



BuyeHe 3BaHHA:
InenTudikarop ORCID ID:

JoparkoBa iHdpopmamnist:

VII. ETranu BuUKOHaHH4 1iP
Homep eramy: 1

Ha3sBa eramny: Peanisauii pecypcos6epiratounx metozis mogudikarii GpyHKI[ioHaTbHO-TEXHOIOTYHUX

XapaKTEPUCTUK MOJIOYHOI CUPDOBATKU B TEXHOJIOTISIX XapYOBUX ITPOAYKTIB LiJIbOBOTO IIPU3HAYEHHS
IToyaToK eramy: 01.2020
3aKkiHYeHH4 eTamy: 12.2022

Bup, 3BiTHOr0 JOKYMEHTA: OCTaTOYHUIA 3BiT

VIIL Inpgekc YK, remaruyHi pyopuxku HTI
Inperce YIIK: 664; 636.085.55; 663; 661.73; 637.1/.5; 665.1/.3

Koau TemaTHYHHUX PYOPHK: 65

IX. 3aKkJII0YHi BiTOMOCTI

KepiBHUK I0pHANYHOI 0COOH [llesyenko OnexkcaHgp IOXuMoBuY
I. T. H., 05.18.12
BignoBigasibHuUIA 32 MiATOTOBKY Kopcyn JLIL

00JIIKOBHX JOKYMEHTIB

Tenedpon +38 (095) 761-04-84

PeecTparop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 3a peecTpallilo HayKOBOi IOpuenko T.A.

OisIIBHOCTI




