Peectpaniiina kapTka HIJIKP

Jep>kaBHUH peecTpaniiiauil Homep: 0120U100432
Bigxpura

Jata peecrpanii: 07-02-2020

CraTyc BUKOHABUS: 17 - FOJIOBHUM BUKOHABELb

1. 3arasbHi BiZoMocCTi

ilizcraBa AJj1st IPOBEJEHH Poo6iT: 43 - BacHa iHilliaTHBa (IKILO pO60Ta BUKOHYETHCS 3 BJIACHOI IHIIIATHBY 33 KOIITY BUKOHABIISI
HJP a60 6€3KOTOBHO)

KITKBK:

Hampsam ¢inancysanss: 2.1 - pyHmaMeHTaNbHI JOCTIIKEHHS
Ixepesna pinaHCYyBaHHS

77C8 - 6e3mIaTHO (HOTOBip PO HAYKOBO-TEXHiYHE CIiBPOGITHHILTBO, TOLLO)
3a7aJbHHAM 00csr pinaHcyBaHHS (THC. TpH.): 0

Y Tomy 4mcIi 1o pokax (THC. IPH.).

; Pix dinancyBaHHs

2. 3aMOBHUK

Harsa opranisanii: YepHiselbkuil TOproBebHO-eKOHOMIYHU iIHCTUTYT KHiBCHKOTO HAI[{OHAIBHOTO TOPrOBENIBHO-

€KOHOMIYHOTO YHIBEPCUTETY

Keop €IPTIOY /IITH: 05476322

Aggéca: LlenTpanbha moma, 7, M. YepHisui, YepHiBeunska 06:1., 58000, Ykpaina
ﬁ%uﬁopauxonauicm MiHicTepCTBO OCBiTH i HAyKy YKpaiHu

Temnedon: 0372511158

F-inail: main@chtei-knteu.cv.ua

WWW: http: / /www.chtei-knteu.cv.ua

3. BukonaBeup

Hassa opranisauii: YepHiBeL[bKUii TOProBeIbHO-€KOHOMIYHMIA iHCTUTYT KUIBCHKOTO HaI[iOHAIBHOTO TOPTrOBEBHO-

K¢ HOMIYHOTO YHIBEpCHTETY

Koﬁ €ZIPIIOY /IITH: 05476322

ZnﬁﬁnopxaKOBaHiCTb: MiHicTepcTBO OCBiTH i HayKu YKpaiHu

A;:;;Jeca: llenTpanpHa moma, 7, M. YepHieni, YepHiBerpka 061., 58000, Ykpaina
Tenedom: 0372511158

E-mail: main@chtei-knteu.cv.ua

WWW: http: / /www.chtei-knteu.cv.ua

4. CniiBBUKOHAaBeUb

e
b



5. HaykoBo-TexHiuHa poGoTa ' \

Hazsa po6oTH (yKp)
HaykoBe o6IpyHTYBaHHS Ta po3p0o6Ka G0POIIHSHNX BUPOGIB 3 JeriipaToBaHUM 6i/IKOBUM HarliBhaOpuKaTOM

HasBa po6oTtu (aHrJ)

Scientific substantiation and development of flour products with dehydrated protein semi-finished product
Mera po6otn (YKp)

HayKoBe OOTpyHTYBaHHS Ta Po3pobyieHHs TexHosorii Atherina pontica i GOpOMmHSHUX KyJliHApHUX BHUpOOIB 3 HOIC
BUKOPUCTAHHSM, IMiIBUIIEHOI Xap4yoBoi Ta 06i0JI0riYHOI IIHHOCTI Ta HOBITHIX TEXHOJIOTI OBOYEBUMX MACT 3 HOJOBMICHOK

CVIPOBUHOIO

Meta po6oTtHu (aHrJI)

scientific substantiation and development of technology Atherina pontica and flour culinary products with its use, high
nutritional and biological value and the latest technologies of vegetable paste with iodine raw materials
IpiopuTeTHHI HaNPsIM HAYKOBO-TeXeiuyHOi HisIbHOCTI:

CrpaTeriYyHUH NPiopUTETHHMI HANIPSAM iHHOBaLiHHOI AissibHOCTI: [IIMPOKE 3aCTOCYBAHHS TEXHOJIOTIN Gi/IbII YUCTOTO

BUPOOHUITBA Ta OXOPOHU HAaBKOJIMIIHLOTO IPUPOIHOTO CepeOBUIIA
Bup po6oru: 39 - dyHIaMEHTaIbHA
JuikyBani peayapraT: Texnosorii, HopMaTuBHi [JOKyMeHTH, METOANYHI [JOKYMEHTH

T'anyssb 3acTocyBaHHs: Xap40oBa IPOMHUCJIOBICTh

6. ZTany BUKOHAHHS

i Homep |Tlouarok | BakinyenHs | 3BiTHHE gokymenT|HasBa etany

1 o12020 l12.2022 N HaykoBe 06IpyHTyBaHHS Ta pO3p0OKa GOPOIIHSIHUX BUPOOIB 3

JeripaToBaHUM OiNKOBMM HaniBpabpuKaToM

7. Inpexkc YK Temaruuyaux pyopux HTI

Ko,fm TeMaTHyHuX pyopuk HTI: 69.51.39
{aperc YIK: 664.959.2



.KJIIOYHI BimomMocTi

/pIBHMK opraHisaii:
BroBiueH AHaTonii AHATONINOBUY (1. €. H., Tpodecop)
KepiBHUKH poGOTH:

Kpapyenko Muxaitno ®egoposud (1. T. H., tpodecop)

BiznmoBimanbHui 3a nogaHHs JOKyMmeHTiB: PomaHoBcbka Osbra Jleoninisaa (Tes.: +38 (066) 177-96-46)

KepiBHUK Binginy peecrpanii HayKoBoi ZistIbHOCTI

: IOpuenko T.A:
YrpIHTEI




