O6J1ikoBa kKapTka HIJIKP

Jep>kaBHuUMH 061ikoBHI HOMep: 0208U000194
Jep>kaBHuUMH peecrpaniiinuii Homep: 0105U002732

Bigkpura

Dara peecrpamnii: 18-01-2008

1. ETaniy BUKOHAHHS

Homep eTtamy: 1

Hassa erany: HaykoBO OGTPYHTYBaTU NPUHLIMIN PO3POOKYU T BUSHAUUTH LIJIIXYU CTBOPEHHS (PYHKIIOHATBHUX XapyOBUX
MIPOAYKTIB, IPOBECTH iX MeIUKO-6i0I0TiYHY OLiHKY Po3po6utu pekoMeHaallii jo/10 3aCTOCYBaHHS Ta KOMILJIEKC 3aXO0/iB

BUKOPHUCTaHHS (PYHKLIOHAJIBHUX XapUYOBUX IIPOAYKTIB AJisl KOPeKii CTPYKTYpU Xap4yyBaHHs HaceleHHs YKpaiHu
IToyaTok etamy: 01-2005
3akiHueHHs eTamy: 12-2007

Bup, 3BiTHOTO ZOKyMeHTa: OCTaTOYHUH 3BiT

2. BukoHnaBsenp

HasBa opranisanii: [lep>kaBHa ycTaHOBa "THCTUTYT ririenn Ta Mmegu4Hoi ekosorii iM.0.M.Map3eeBa Akagemii MeUIHIX HayK

Ykpainn"

Kog, €PIIOY /IIIH: 02011858

IliznopsaKoBaHicTh: AKasieMis MEOVYHUX HayK YKpaiHu
Agxpeca: 02660, Kuis-94, By [TonynpeHnka, 50
Tenedon: 559-90-90

Inme: 559-90-90

3. Bnacuuk peayabtatiB HIJIKP (mpoaykiiii)

Hasga opranisanii: [lep>kaBHa ycTaHOBa "THCTUTYT ririenn Ta Mmegu4Hoi ekosorii iM.O.M.Map3eeBa Akagemii MeJUYHNX HayK
Ykpainn"

Kog, €IPIIOY /IIIH: 02011858

Appeca: 02660, Kuis-94, By [Tonyapenka, 50

IliznopsaKoBaHicTh: AKasieMiss MEIMYHUX HAyK YKpaiHu

Tesedon: 559-90-90

E-mail: usch@usch

4. JI>xkepeJia Ta HanpsiMu piHaHCYBaHHA

IlizcraBa aJjis npoBeAeHHs PooiT: 34 - HOroBip (3aMOBJIEHHS) 3 LIEHTPAJIbHUM OPTaHOM BUKOHABYO] BiIai1, aKaZieMi€ro HayK

(roJI0BHMMU PO3MOPSIAHUKAMU OI0IKETHUX KOIITIB Ha TpoBeaeHHs HIIIKP)
KIIKBK:

Hanpsm ¢inaHcyBaHHS:

J>kepena piHaHCYBaHHS



5. HaykoBo-TexHi4Ha poooTa

HasBa po6oTHu (YKp)

HaykoBo OOGrpyHTYBaT/ IPUHLUIN PO3POOKU Ta BU3HAUMTU IIJISIXM CTBOPEHHS (PYHKIIOHAJIBHUX XapuyOBUX MPOJYKTIB, IPOBECTU

iX MeaMKO-6i0JIOTiUHY OLHKY
Ha3zBa po6oTHu (aHrJ1)

To rationalize scientifically the principles of elaboration and to determine the creation ways for functional foodstuffs, to carry
out their medico-biological assessment

Pedepar (yxp)

O6'exT: [lmeHnyHe 60POLIHO, KOPOB'S;YE MOJIOKO, OJIii, IlyKOp, Tab/ulli XiMiYHOTrO CKJIa[ly XapyOBUX MPOIYKTIB Ta IPOAOBOJIBYO]
CHUPOBVHY, HOPMAaTHBHA [OKYMEHTalis. MeTa - 3MEHIIEeHHs IVIMOMHU Ta PO3IOBCIOIKEHOCTI MIKPOHYTPi€HTHUX IediluTis,
MOKPAaIIeHHsI CTaTyCy XapyyBaHHs HacesieHHs YKpaiHu. Meromy: NOIIYKOBO-iH(OPMaLifHMN, €KCIEPUMEHTANbHOI OIiHKY,
(dizuko-ximiuHi, XimMiuHi, cTaTUCTUYHOI 06pOOKU. [IpoBeIeHNI TOPIBHSIBHUI aHAJI3 OTPUMAHUX JAHUX 3 aHAJIOTIYHUMU JAHUMU,
HaBEJEHMMU B JIOBiIHMKAax CBiZjyaTh NPO TEHJEHIIIO [IO 3HIDKEHHS PiBHS B MPOAYKTaX XapyyBaHHS YKPAiHCHKOrO BMPOOHUIITBA

Kasbliio, BitaMiHy C Ta AesSKUX iHIINX MIKpOEJIEMEHTIB
Pedepar (aHrI)

Object: wheat flour, cow milk, vegetable oil, sugar, tables of the foodstuff and food raw matreials, standard documents; Purpose:
diminish of the depth and dissemination of micronutrient deficiencies, improvement of nutrition status of the population in
Ukraine; Methods: searching-informative, experimental assessment,chemical, statistic processing; Fulfilled comparative analysis
of the obtained data with the analogous data from the reference books testifies about a tendency to a decrease of the leve of
Calcium, vitamin C and some other microelements in the foodstuffs of the Ukrainian origin

Inpexc YIK: 613.2 /.3, 613.28

Kopu Temarnunux pyopuxk HTI: 76.33.35
6. HaykoBo-TexHiyHa npoaykuis (HTII)

7. Bi6sriorpagiyHuii onuc

Iymiy M.II. Cyvachi mimxomy no ririeHuHoi owniHku (yHKIiOHaNbHUX MNpOnyKTiB xapuyyBaHHs // CEC - mnpodinaktuyHa
meguiuHa. - 2005. - N2 1. C. 54 - 55 T'yamy M.IT. CoBpeMeHHOe COCTOSIHME U NePCIEeKTUBEI YIYYIIeHNs] O0eCTIeYeHUs] U KauyecTBa
nuTaHWUs HacesneHust YkpauHsl // OnTUManbHOE NUTaHue - 310poBbe Hanuu: VI Beepoccuiickuii Konrpecc. - M., 2005. - C. 12 -
13

8. 3BiTHa JOKyMEHTaIis

KinIbKiCTBh CTOPiHOK B 3BiTi: 58
Moga 3BiTy: YKpaiHCbKa

KinpkicTs ¢aiiris y 3BiTi: 0

9. 3aKJII0YHI BiLOMOCTi



KepiBHHK opraHi3ariii:
Cepgaiok Anppiit Muxaitnosud (1. Mefl. H., mpodecop, akaz.)
KepiBHHKHU po6OTH:

I'yniy Mapis ITaBniBHa (A. Men. H., Tpodecop)

KepiBHuK Bigainy peectpanii HayKoBoi gisibpHOCTI
YxpIHTEI

IOpuenko T.A.



