Peectpaninina kaptka HIJIKP

Jep>kaBHHUMH peecTparnifinuii Homep: 0119U101832
Bigkpura

Dara peecrpamnii: 22-05-2019

CraTtyc BUKOHABIS: 17 - TOJIOBHUI BUKOHABELb

1. BarasibHi BigoMmocTi

IligcraBa a1 NpoBeAeHHs POOiT: 43 - BacHa iHilliaTUBa (SIKIIO po60Ta BUKOHYETHCS 3 BJIACHOI iHilliaTMBY 3a KOIUTU BUKOHABLISI
HJIIP a60 6€3KOLITOBHO)

KIIKBK:

Hampsm ¢inancyBaHHs: 2.2 - IPUKJIATHI ZOCIiAKEHHS i pO3po6KU

J>kepesia piHaHCYBaHHS

7704 - Bj1acHi KOLITH, KOLITH IiJIIPHEMCTB, yCTaHOB, OpraHisamnii, PpisuyHoi 0coOM Ha BUKOHAHHS iHiiaTUBHUX POOIT
3aranpHui o6csar dinancyBaHHS (THC. TPH.): 20

Y Tomy 4mcJli o pokax (THC. TpH.):

Pik dinancyBaHHs

2019 20

2. 3aMOBHHK

Haspa oprani3anii: [JoHelbKMi1 HalliOHAIbHM YHIBEPCUTET €KOHOMIKY 1 TOpPriBili imeHi Muxaiiia TyraH-BapaHOBCbKOTO
Kog, €IPIIOY /ITIH: 01566057

Appeca: Bys1. TpamBaiiza, 16, M. Kpusuii Pir, KpuBopispkuii p-H., JHinponeTposchka 0671., 50005, Ykpaina
IlignopsaxoBaHicTs: MiHicTEpCTBO OCBiTH | HAyKu YKpaiHU

Tenedon: 380564097797

E-mail: office@donnuet.edu.ua

WWW: http:/ /www.donnuet.edu.ua/

3. BukoHaBenp

HasBa opranisamnii: [JoHel[pbK1I1 HalliOHAJIbBHUI YHIBEPCUTET €KOHOMIKH i TopriBii imeHi Muxaiina Tyran-BapaHOBCBKOTO
Kog, €IPIIOY /IIIH: 01566057

IlignopsiaKoBaHicTh: MiHiCcTEpCTBO OCBITH i HayKu YKpaiHu

Appeca: Bys1. TpamBaiiza, 16, M. Kpusuii Pir, KpuBopispkuit p-H., JJHinponeTposceka 06:1., 50005, Ykpaina

Tenedon: 380564097797

E-mail: office@donnuet.edu.ua

WWW: http: / /www.donnuet.edu.ua/

4. CniBBUKOHaBelb



5. HaykoBo-TexHi4Ha poooTa

HasBa po6oTHu (YKp)

HaykoBe 0OI'PyHTYBaHHS HOBITHIX T€XHOJIOTiI BUpPOGIB i3 60polHa (PyHKIIOHATBHOTO TPU3HAYEHHS

Ha3sBa po6oTHu (aHrJI)

Scientific substantiation of the latest technologies of flour products of functional purpose

MeTa po6oTHu (YKp)

TeopeTnyHe OOIPYHTYBaHHSI i pO3poOKa pELENTyp Ta TEXHOJIOTill BUTOTOBJIEHHS BUPOGIB i3 OopomHa (¢YyHKLiOHANBHOTO
NpU3HAYEHHS 3 METOI0 TIOKPALlleHHs Xap4yBaHHSI JIIOJUHU

MeTa po6oTH (aHrJ1)

Theoretical substantiation and development of formulations and technologies for the production of products from flour of
functional purpose for the purpose of improvement of human nutrition
IIpiopuTeTHHH HaNPSIM HayKOBO-TEXHiYHOI AisIbHOCTI:

CrpareriyHui IpiopuTEeTHHH HANPsIM iHHOBaLLiHHOI AistsibHOCTI: OCBOEHHS HOBUX TEXHOJIOTIY TPAaHCIIOPTYBAaHHS €HEprii,

BIIPOBAIKEHHS eHeproeeKTUBHUX, PECYPCO30epiralodnx TEXHOJIOTI, OCBOEHHS aJIbTePHATUBHUX AKepeJl eHeprii
Buz po6otu: 48 - mpukiagHa
OuikyBaHi pe3ysbTaTa: TexHosorii

T'amyss 3acrocyBaHHs: 72.1. JloCcimpKeHHS 1 €KCIIEpUMEHTAJIbHI pO3po0OKU y cpepi MPUPOJAHNYNX i TEXHIYHUX HayK, 10.7.

Bupo6HuUIITBO X71i6a, X/1i600YI0YHUX | G0POLIHSIHUX BUPOGiB

6. ETaniu BUKOHAHHS

Homep | IToyaTok | 3akiHyeHHs | 3BiTHHI JoKyMmeHT | HasBa erany

OO6rpyHTYBaHHSI MOXKJIMBOCTI 3aCTOCYBaHHS J0OABOK 3 HETPAIULIiITHO]

. .. POCJIMHHOI CUPOBMHH B T€XHOJIOTIi BUPOOIB i3 MIIEHNYHOro 60pOIIHA IJ1s1
1 01.2018 |12.2018 [TpomixkHUY 3BIiT . . . .
HaOyTTs1 HUMU (PYHKLiOHATIbHUX BIaCTUBOCTEN Ta 30aradyeHHs1 6i010ri4HO-

dKTUBHVMU PEYOBUHAMU

JocifKeHHsl CTPyKTypHO-MEeXaHiYHUX BJIaCTUBOCTEN TiCTOBOTO
2 01.2019 |12.2019 [TpoMiKHUI 3BiT HaniBpabpuKaTy Ta OPraHOJIENITUYHMX [TOKA3HUKIB BUPOGIB i3 MIIEHNYHOTO

60poIHa

L Anpo6ariist HOBITHIX TeXHOJIOTi/1 BUPOGIB i3 60pPOIIHA 3 BIPOBA/IKEHHSIM iX B
3 01.2020 |12.2020 OcraTo4YHu 3BIiT

peasnbHi YMOBU BUPOOHUIITBA

7. Ingekc YK tremaruuyHux pyopuxk HTI

Kozu temaruunux py6puk HTI: 71.33.23

Inpekc YIK: 642.1; 613.24, 642.1, 613.24



8. 3aKJII0YHi BimoMoCTi

KepiBHHK opraHi3arrii:
Yepuera Okcana borpaHiBHa (g, €. H., Tpodecop)
KepiBHHKH pOOOTH:

CimakoBa Osbra OnekcanapiBHa (K. T. H., I011.)

BignoBimanbHuUi 3a mogaHHa JokyMeHTiB: CimakoBa Osbra Onekcanppiua (Tes.: +38 (050) 867-41-05)

KepiBHUK Bigainy peectpanii HayKoBoi gisibHOCTi
YxpIHTEI

IOpyenko T.A.




