PeecTpaninHa kaptka JIiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH peecTpaliliHHIi HOMep: 0123U104708

Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpamnii: 23-11-2023

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

7704 - By1aCHi KOLITH, KOLITH MiANPHEMCTB, YCTaHOB, OpraHisaiii, ¢pizuyHoi 0coou Ha

BHKOHAHHS iHilliaTHBHHUX POOIT

Y Tomy 4HCIIi IO pOKax:

2023 47.750 Tuc. rpH.

3aranpHu# 00csr ¢piHaHCyBaHHS: 47.750 TUC. TPH.

I11. BizomocTi npo 3amoBHHuKa [IiP

IloBHe HaliMeHYBaHHS IOpUAUYHOI 0coou (a60 ITIB ¢izuyHOi 0c00H): [lepkaBHe HifnPUEMCTBO

"KuiBcpkuil 0651aCHUM HAyKOBO-BUPOOHUYNIA LIEHTP CTaHAApTU3allii, MeTposorii Ta ceprudikarnii’
Kopg, 3a €IPIIOY: 02568087

Micue3HaxoaKeHHS: ByJ1. CiuHeBoro npopusy, 84, M. bina Llepksa, binonepkiBcbkuii p-H., KuiBcbka 0611.,
09113, Ykpaina

dopma ByracHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO €KOHOMIKM YKpaiHu
InenTudikarop ROR: He zacrocosyerscs

Po3mip opranisaiii:

Tenedon: 380456347173

IV. BizomocrTi npo BukoHaBus JIiP



IloBHe HaliMeHYBaHHS IOPUAUYHOI 0coou (a00 ITIB ¢izuyHOi 0c00H): [lepkaBHe HifnpPUEMCTBO

"KuiBcbkuil 0651aCHUI HayKOBO-BUPOOHUYUIL LIEHTP CTaHAApTU3allii, MeTposorii Ta cepTudikanii’
Kopg 3a €IPIIOY: 02568087

MicueSHaxo,q)KeHHﬂ: ByJ1. CiuHeBoro nnpopusy, 84, M. Bina Llepksa, binonepkiBcbkuii p-H., KuiBcbka 0611.,
09113, Ykpaina

dopma By1acHoCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO €KOHOMIKM YKpaiHu
InenTudikarop ROR: He zacrocosyerscs

Po3mip opranisamii:

Tenedon: 380456347173

V. BimomocrTi npo cniBBuKOHaBUs JIiP

VI. Bizomocrti npo [iP

Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3po61€eHHS METOAMKY BU3HAYEHHS] KUCJIOTHOCTI MOJIOKA i MOJIOYHUX NPOAYKTIB “MOJIOKO i MOJIOYHI IPOAYKTU.
TuTpuMeTpUYHi METOOY BU3HAYEHHS KUCJIOTHOCTI”

Ha3Ba po6oTH aHIJIilICbKOIO:

Development of a methodology for determining the acidity of milk and dairy products “Milk and dairy products.

Titrimetric methods for determining acidity"

MeTta po60TH YKpPaiHCBHKOIO:

MerTo10 po60TH € pO3pOOKa TUTPUMETPOYHOTO METOY BU3HAYEHHS KUCJIOTHOCTI MOJIOKA Ta MOJIOYHUX MTPOIYKTIB:
[IOTEHL[{JOMETPUYHO, i3 3aCTOCYBaHHSM iHIUKaTopa ¢peHondTaneiny; BuU3Ha4eHHs TPaHUYHOI KUCJIOTHOCTI MOJIOKA.

MeTOILI/IKa HE MOMMPIOETHCA Ha BUSHAYEHHA KHCJIOTHOCTI KﬁBGiHy Ta MOJIOYHUX KOHCCpBiB.

MeTta po60TH aHIJIiHCHKOIO:

The purpose of the work is to develop a titrimetric method for determining the acidity of milk and dairy products:
potentiometrically, using the phenolphthalein indicator; determination of the maximum acidity of milk. The
method does not apply to the determination of the acidity of casein and milk preserves.

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:

CrpareriyHu# NpioOpUTETHUIN HANIPSIM iHHOBaLiHHOI JiSIJIBHOCTI: TexHOIOrYHE OHOBJIEHHS Ta

PO3BUTOK arporipoMunucCjioBOro KOMIIJIEKCY
Buz po6oTH: 48 - npukiazgHa
OuiKyBaHi pe3yJIbTaTH: MeToAuYHI JOKyMEHTH

l'asy3s 3aCTOCYBaHHS: XapyoBa IPOMHUCIIOBICTb; [lepepo6Ha TPOMUCIIOBICTh; 3a6e3MedeHHs 3aX1CTy XKUTTS Ta

OXOPOHU 3710POB’Sl TPOMa/ISH;
KepiBHuKH po6oTH

BiacHe IlIpizBue Im'sa I10-6aThKOBI: Kimanoscbka Tersana Banepiisna



HaykoBH# CTyIiHb:
Buene 3BaHH:
InenTudikarop ORCID ID:

JonaTkoBa iHdopmais:

VII. ETanu BukoHauHs JIiP
Homep eramy: 1

Ha3sBa eramny: Po3poGka METOUKM
IToyaToK eramy: 01.2023
3akiHYeHH4 eTamy: 12.2023

Bup, 3BiTHOr0 JOKYMEHTA: OCTaTOYHUIA 3BiT

VIIL. Inpgexkc YK, remaruyHi pyopuxku HTI

Inpexc YIK: 669.017:621.039]:620.193, 664.1:658.562, 637.1/.3.04 /.07, 389:53.08; 006.63:53.08, 550.3.002.56;
550.3:001.893

Koau TemaTHYHHUX pyﬁpPlK: 53.49.19.07, 65.37.01.81, 65.63.03, 90.03.39, 37.01.81

IX. 3aKJII0YHI BiTOMOCTI

KepiBHHK IOpHANYHOI 0COOH KpaBuenko Ipuna MukosnaiBHa
n.dinocod
BigmoBigasbHUH 32 HiATOTOBKY TumkiBcbka H.B.

00JIIKOBHX JOKYMEHTIB

Tenedpon +38 (067) 386-44-07

PeecTparop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZasIbHUM 3a peecTpallilo HayKOBOIi IOpuenko T.A.

OisIIBHOCTI




