Peectpaninina kaptka HIJIKP

Jep>kaBHuMH peecrparniiinuii Homep: 0120U100868
Bigkpura

Dara peecrpamnii: 20-02-2020

CraTtyc BUKOHABIS: 17 - TOJIOBHUI BUKOHABELb

1. BarasibHi BigoMmocTi

IligcraBa a1 NpoBeAeHHs PoOiT: 34 - HOroBip (3aMOBJIEHHS) 3 LIEHTPAJIbHUM OPTaHOM BUKOHABUOi BJIaJi1, aKaZleMielo HayK
(ro;10BHMMU PO3NOPSIAHMKAMU OI0TKETHUX KOIITIB Ha poBeaeHHs HIIKP)

KIIKBK: 2201040

Hampsm ¢inancyBaHHs: 2.2 - IPUKJIATHI ZOCIiAKEHHS i pO3po6KU

J>kepesia piHaHCYBaHHS

7713 - KOLITH AEeP>KOI0JKETY
3aranbHuH 06csr pinaHcyBaHHS (THC. TpH.): 3764.710

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

Pix dinancyBaHHs
2020 920.736

2021 1302.520

2022 1541.450

2. 3aMOBHHK

Hassa oprani3sanii: MiHicTrepcTBo ocBiTH i Hayku YKpaiHu
Kog, €IPIIOY /IIIH: 38621185

Appeca: npocniekt Ilepemory, 6yz. 10, m. Kuis, 01135, Ykpaina
MignopsaaxosaHicTe: KabineT MiHicTpiB Ykpainu

Tenedon: 380444813221

Tenedon: +380444813221

E-mail: mon@mon.gov.ua

WWW: https://mon.gov.ua/ua



3. BuxoHaBenp

Hassa opranizanii: HanioHanbHUN YHiBEpCUTET XapyOBUX TE€XHOJIOTIN
Koz, €IPIIOY /ITIH: 02070938

IlizgnmopsaxoBaHicTs: MiHicTEpCTBO OCBiTH | HayKu YKpaiHU

Appeca: Bys1. Boslomumupceeka, 6yz. 68, M. Kuis, 01601, Ykpaina
Tesedon: 380442895472

Tenedon: 380442879333

E-mail: info@nuft.edu.ua

WWW: https:/ /nuft.edu.ua/
4. CniBBHUKOHAaBEIlb

5. HaykoBo-TexHiYHa po6oTa

Hasga po6oTH (YKp)

Peasnizauii pecypcos6epiratounx metoniB monudikauii GpyHKIiOHATbHO-TEXHOJIOTIYHMX XapaKTEPUCTUK MOJIOYHOI CHPOBATKU B

TEXHOJIOTISIX XapYOBUX NPOAYKTIB LiJIbOBOTO MPU3HAYEHHS

Ha3zBa po6oTu (aHrJI)

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

Merta po6oTH (YKp)

MeTol TPOEKTy € HayKoBe OOIPYHTYBAaHHS METO[iB LinboBOi Mopaudikalii (yHKIIOHATBHO-TEXHOJOTIYHMX BJIACTUBOCTEN
MOJIOYHOI CHPOBATKM Ta PO3POOJIEHHSI PECYpPCO30epiralouMx TEXHOJOriM ii BUKOPUCTAaHHS B KOMILIEKCI 3 6iJOKBMiCHOO
POCJIMHHOIO i TBAPMHHOK CHUPOBMHOIO Ta MiKPOEJIEMEHTO3HMMM 30aradyBadamu [Jisi XapuyoOBUX IPOAYKTIB IiIbOBOTO

IMMpU3HAYE€HHS.

MeTta po60oTH (aHT.I)

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.

IIpiopuTeTHHI HanpSIM HayKOBO-TEXHIYHOI AisyIbHOCTI: PariioHanbHe MPUPOLOKOPUCTYBAHHS

CrpaTeriyHHii piopHTeTHHI HaNPIM iHHOBAIiHHOI AisIBHOCTI:

Bup po6oTh: 48 - npuxsiagHa

OuikyBaHi pe3ysbTaTH: MeTonu, Teopii, HopMaTuBHi 1OKyMeHTH, MeTOANYHI JOKYMEHTHU

T'anysb 3acTocyBaHHS: XapuoBa Ta llepepobHa IPOMUCJIOBICTb

Excneptn

I[Taciynuit Bacunb MuxosaiioBuu (4. T. H., Ipogecop)

MapuHin Anppiit IBaHOBHY (K. T. H., C.H.C.)

6. ETariu BUKOHAaHHSA



Homep | ITouaTok | 3akinueHHs | 3BiTHHI AoKymeHT | Ha3Ba eramy

Peanizauii pecypcos6epirarounx MmeToiB mogudikanii GyHKIIiOHaIbHO-

1 01.2020 |12.2022 OcCTaToyHuUil 3BiT  |TEXHOJIOTIYHMX XapaKTEPUCTUK MOJIOYHOI CUPOBATKU B TEXHOJIOTISIX

Xap4YOBMX NPOIYKTIB 11iJIbOBOTO NMPU3HAYEHHS

7. Ingekc YK TrematuuyHux pyopuxk HTI
Kozu remarnunux py6puk HTI: 65

Inpexc YIK: 664; 636.085.55; 663; 661.73; 637.1/.5; 665.1/.3
8. 3aKJII0YHi BioOMOCTi

KepiBHHK opraHisamii:
[lleBuenko Onexcangp IOxuMoBUY (I. T. H., Tpodecop)
KepiBHUKH po6oTH:

Banpypa Ynbsna I'eHHazjiBHa (K. T. H.)

BignoBimanpHui 3a moganHsa gokymeHTiB: Kopceyn JLIL. (Ten.: +38 (095) 761-04-84)

KepiBHHK Bigginy peectpanii HayKoBoi gisyibHOCTI
YxpIHTEI

IOpyenko T.A.




