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dakTuunnii o6csr pinaHcyBaHHs 3a 3BiTHMIH eTam: 115.031 Tuc. rpH.
5. HaykoBo-TexHiYHa po6oTa

Hasga po6oTH (YKp)
HaykoBo-iHHOBauiiiHe pileHHs nIpobsieMu nepcoHidikarii xapuyBaHHs B YKpaizi
Hasga po6oTH (aHrJI)

A Scientifically-innovative decision of problem of personification of feed is in Ukraine

Peepar (yxp)

O6'eKTOM [OCTIXEHHS € MPOLYKTU NepCOHiI(IKOBAaHOTO XapuyBaHHS, pO3pO6JIeHi 32 iHHOBAI[iITHMMM TEXHOJIOTISIMM Ha OCHOBI
NPUHLUIIB HYyTPiliosorii Ta Xxap4oBoi KOM6iHATOPUKKU. MeTa pPo60TH NosArae y OOCHiIKeHH] IPUYNHHO-HACJIiIKOBOTO 3B'S3KY Y
JIAHLIIOTY "Xap4yBaHHS-30POB's" i OOIPYHTYBaHHI Ta po3po61]i HAYKOBO-iHHOBALIITHOTO PillleHHS MO0A0 NpobieMu nepcoHidikarii
Xap4yBaHHS B YKpaiHi HAa OCHOBiI NMPUHLMIIIB HYTPiLlioJIOrii Ta Xap4oBoi KOMOGIHATOPUKY. MeTOAM HOCIIAKEHHS Ta amaparypa:
Bin6ip npo6 nnsa mocriifskeHb NPOBOAWIM 3TiTHO HOPMATHMBHO-TEXHIUHOI JOKyMeHTalii. OpraHOJEeNTUYHY OLiHKY SIKOCTi HOBUX
BUZiB NEepCOHiI(pIKOBAHUX Xap4yOBUX NMPOAYKTIB 3[iMICHIOBAIA METOAOM ONMCYBaHHS (SKiCHMM) i METOIOM IPO(MiNbHOrO aHasi3y
(kinpkicHuM). OpraHoJIeNTUYHI IOKA3HUKU JOCJIIKyBaIK 32 PO3PO6IEHUMHU 5-6aJI0BUMHU IIKaJaMU 3 YpaxyBaHHSIM KoedilieHnTa
BaroMocTi. MacoBy 4acTKy KyXOHHOi COJi, KUpPYy, O€H30MHOKMCJIOrO HaTpil0 BM3HAuyaldM 3a CTAaHIAPTHUMU METOJMKAMU Ha
HayKOBO-JOCJIiTHOMY YCTaTKyBaHHi JabopaTtopii kadenp TOBapO3HAaBCTBA i €KCIEpPTU3M IIPOJOBOJIBYMX TOBApPiB Ta Ximii
JIOHELLKOTrO HalliOHaJIbHOTO YHIBEPCUTETY €KOHOMIKM i Topriii iMeHi Muxaina TyraH-BapaHOBCbKOro. BU3Ha4yeHHs KapOTUHY
nposogwind 3a Mertogom Mypi I. K. Bmict BiTamiHy C BM3HaAyanu 3a JOMNOMOTrOI0 METOJY BHCOKOE(MEKTUBHOI PiguMHHOI
xpomatorpadii Ha xpomaTorpadi "SHIMADZU LC-20AD". MiHepasbHUI CKJIa[, BU3HAYaAuM METOIOM IOJIyM'siHOI (poTOMeTpii Ha
aTOMHO-abcop6uiliHOMy criekTpodoTtomeTpi CaTtypH-3 Ha Kadeznpi aHamiTuyHOI ximMii JJOHELIbKOTO HalliOHAJIbHOTO YHIBEPCUTETY.
MeTonu4HOI0 633010 JOCJIIPKEHHS BUCTYNUIIN JlialeKTUYHUI METOJ, HayKOBOTO Mi3HaHHS, METOIU TEOPETUYHOrO y3arajbHEHHS,
HayKoBOi iHAyKUii Ta [denyKuii, cuHTe3y, abCTpakuii, MOEIOBAaHHS, METONU CHUCTEMHOTO, CTPYKTYpHOTO, iCTOPHYHOTO,
KOMIIapaTUBHOTO, CTaTUCTUYHOrO Ta MaTEMATUYHOTrO aHasi3y, rpadiyHuil meTtos Tomo. TeopeTuyHi i MPaKTUYHI pe3ysbTaTH: -
MIPOBEJIEHO aHaJli3 CyYaCHUX CBIiTOBOTO i HAI[iOHAJbHOrO PUHKIB MEPCOHiI(PIKOBAHMX XapuOBUX IPOMAYKTIB, BUBHAYEHO TOJIOBHI
¢daxropy, mo BHAMBalOTh Ha iX (GOPMYBaHHS i PO3BUTOK; - 3MAiMICHEHO OLHKY Xap4yyBaHHS SIK (AaKTOPy CTaJOro PO3BUTKY
JIOAVHY; - BU3HAYEHO CYTHICTh Cy4YaCHHMX MiIXOJiB 10 PO3pOOKHM NepCOHi(pIKOBAaHUX XapYOBUX IPOAYKTIB i BUMOI JO HUX; -
BU3HAYEHO pELENTYpHUN CKJIaJ, KOMOIHOBAaHMX IepCOHi(piKOBaHUX TPOAYKTIB MimBuineHoi 6iosoriyHoi 1jiHHOCTI 3
BUKOPUCTAHHSIM POCJIMHHUX KOMIIOHEHTIB TaKUX $IK KACJIOMOJIOYHMI NPOAyKT "Hagig", maomoBo-sarigHe Mopo3uBo "Maynes" ,
pHuOHi pecepBU B anesIbCHHOBOMY coyci "HenTyH", pubHi npecepsu y BumHeBomy coyci "Hentyn Cherry", mpecepsu 3 oceneniis
y ripun4HO-MenoBOMYy coyci, HamiBabpukaTH i3 rigpobioHntiB "Mikc", 3amopoxeHi ¢popmoBani pubHi HamniBpabpuxkatu "PubHi
KOTJIETU 3i INMHATOM"; 3 BUKOPHUCTAHHSM TBApPUHHUX KOMIIOHEHTIB - 3aMopoxeHi HamiBdabpukatu "PubHi koTietu 3
Kapakaruueo', pubHi koBbacku "IuTsaui’; - po3po6leHO IIporpamy CTpaTerivyHux 3MiH Ta Mefia-TjaH IIPOCYBaHHS
NepcoHi(piKoBaHMX MPOIYKTIB Ha CIIOKABYMI PUHOK YKpaiHU; - BU3HAYEHO HETPAIULiMHI BUOY MapKETUHTOBUX KOMYHIKaLil 1715t
MIPOCYBaHHA NEPCOHi(pIKOBAHUX NMPOAYKTIB HA CIOXMBYMNA PUHOK YKpaiHU; - PO3POOJIEHO MATPULIIO PeKIamMHUX cTpareriii FCB
(Foote Cone & Belding) pns nepcoHipikoBaHMX NPOAYKTIB; - BHU3HAYEHO Miclle cTparerii MpocyBaHHSI MEPCOHi(PiKOBaHUX
MIPOJYKTiB B 3arajbHill CTpaTerii MiANpHUEMCTBA; - BCTAaHOBJIEHO (PAKTOPH, IO BIJIMBAIOTh HA MPOCYBAaHHS NEPCOHI(PIKOBAaHMX
MIPOAYKTIB Ha CIIOKMBYMI PMHOK YKpaiHu. HoBM3HA OTpMMaHMX HAyKOBMX Pe3yJbTariB: IIpoBefieHe JOCHIJIKEHHS [03BOJIMIIO
TEOPETUYHO OOIPYHTYBATH Ta €KCIIEPUMEHTAJIbHO MiATBEPAUTH [OOLINBHICTb BUKOPUCTAHHSI POCIMHHUX KOMIIOHEHTIB sl
BUTOTOBJIEHHSI HOBUX NEPCOHI(PIKOBaHMX MPOAYKTIB HA OCHOBi HAaTypaJbHOI CHPOBUHU POCJIMHHOTO i TBAPMHHOTO MOXOIPKEHHS.
Brniepmie: - [OBENEHO JMAOLINbHICTD BMKOPMCTAHHS HETPAIMLIAHOI POCIMHHOI CHUPOBMHM TaKoi $K alBM AIOHCBKOi, ipru
KPYIJIOJUCTOI [JIs1 CTBOPEHHS iHIMBiAyasi3oBaHMX KOMIIO3ULiM i onTumizanii ckiamy xapyoBUX INPOJYKTIB;, - BCTAHOBJIEHA i
NiATBEpIKE€HA [OLIbHICTh BUKOPUCTAHHSI OBOYEBOi CHPOBUHU SIK HETPAAMLINHOrO iHrpelieHTy NIpu po3poblli peLentypu
nepcoHipikoBaHUX (PPYKTOBO-STITHMX KOHJIWUTEPCHKUX BUPOOIB (Ha MPUKIALi Mapmesazy); - BU3HAYEHO PELENTYPHUM CKiaf,
KOMOiHOBaHUX INEPCOHI(PIKOBAaHMX NMPOAYKTIB MifBUIEHOi 6i0JIOriYHOI LiHHOCTI 3 BUKOPUCTAHHSIM POCJIMHHUX KOMIIOHEHTIB; -
OTPUMAHO KOMIIJIEKC JAHUX, IO XapaKTepU3yIOThb SIKICTb PO3POOJIEHUX IEePCOHI(pIKOBAaHMX Xap4yOBUX MPOAYKTIB, HOBEHEHO iX
BHICOKi OpraHOJIENITUYHI XapaKTePUCTUKY Ta MiJBUIEHY 6i0s0riYHy LiHHICTh; HOBM3HA TeXHIYHUX pillleHb MiATBEPIKEHA I1'ITbMa
JeKIapalifHIMY TIaTeHTaMU Ha KOPUCHY MoOJeJb: "3amoposkeHi HaniBdabpukaTy "PubHi KoTyeTu 3 kapakarunero" (N287826 Bin
25.02.2014 p.), "IIpecepBu 3 ocenexis y ripynyHo-MenoBoMy coyci” ( N287824 Bin 25.02.2014 p.), "3amoposkeHi popmoBaHi pubHi



HaniBdabpukaru "PubHi koTietu 3i mmuHaTom" (N287827 Bim 25.02.2014 p.), "Kucnomosnounuil npoaykt "Hamig" (N292153 Bin
11.08.2014 p.), "PubHi koB6acku "Outsui’ (N297150 Big 10.03.2015 p.). EpexTuBHiCTb BIpoBamKeHHs pe3yiasTatie HIP: 3pilicHeHo
BUIYCK €KCIEPUMEHTAJbHOI NapTii KOMOIHOBaHMX MEPCOHI(IKOBAaHMX XapYOBUX MPOJYKTiB Ha OCHOBi PHOHOI CUPOBUHU
(HaliMeHyBaHHsI MpPOIyKLii: 3amopokeHi HamiBpabpukaTy "PuOHI KOTJeTH 3 KapakaTulew'; 3aMopoxkeHi (opmoBaHi puUOHI
HaniBpabpukaty "PuOHi KoTseTu 3i mnuHATOM"; 3aMOpO>KeHi HamiBpaOpUKaTH 3 TigpOOGIOHTIB i3 BUKOPUCTAHHSIM POCIMHHOI
cupoBuHU "Mikc"; [IpecepBu 3 ocesenls y ripdMuyHO-MeI0BOMY coyci; PU6GHI npecepBu B aneabCcUHOBOMY coyci "HentyH"; PubHi
npecepsu y BultHeBoMy coyci "HentyH Cherry"; Pu6ni koBbacku "JuTsdi") y BUpOOGHMUYMX yMOBax B mignpuemctsi TOB "Makpom"
(c. Jlynauapceke, BepasiHCbKOro p-Hy, 3amnopizbkoi 0071.), 110 MigTBEPIKEHO aKTOM BUPOOHUITBA. EXCIiepUMeHTasbHA MapTist
KOMOiHOBaHUX MepPCOHi(PIKOBAaHMX XapuOBUX NPOJAYKTIB HA OCHOBI pubOHOi cupoBuHU peanizoBaHa POII IToninaHueHKo M.IO. m.
Kpusuii Pir, mo miaTBepikeHO akTOM peanizanii. B pamkax BukoHaHHsa HJIP migrotossieHi HOBi JIEKLiHI KypcU 3 IUCLMIUIIH
"BioTexHOJIOris XapuoBUX IPOMYKTIB"; "YIIpaBiiHHA SIKICTIO Ta Oe3NeYyHiCTb NPOJOBOJILYMX TOBapiB"; "TOBapO3HABYi aCIEKTU
MapKeTuHTy"; "ToBapO3HABCTBO Ta €KOririeHa xap4yoBUX [100aBOK'; "ImeHTu@iKalis MPOJOBOJIBYMX TOBAPiB CBITOBOIO PHUHKY",
“ToBapO3HABCTBO Ta €KCHEPTU3a IPOJOBOJILYMX TOBApiB (PYHKIIOHAJIBHOIrO IpU3HA4YeHHs'. Pe3ysbTaTy HayKOBO-ZIOCJiAHOI
pOGOTH BHKOPUCTOBYIOTHCS [JIs1 BAOCKOHAJIEHHS JIEKLIMHUX KypciB 3 aucummiin "ToBapo3HaBCTBO (Xap4oBi mpoaykru)' (pu
BUKJa/aHHI TeM: "PuGHi HamiBpabpukaTu Ta KyjaiHapHi BUpO6M. IX HOBi BuM, MO PO3PO6JEHi HAa TPUHIIMIAX XapYOBOi
KoMmbiHaTopuku"; "Cyxi mosouHi npoaykru. Cyxi MOJIOYHI CyMilli AJ11 OUTS4IOro xapuyyBaHHS"); "TOBapO3HABCTBO IPOZOBOIBYO]
crpoBUHU" (TIpY BUKJIafaHHI Temu "HeTpaauuiiiHi BuAM poCcanHHOI CHpOBUHU"); "3arasibHa TEXHOJIOTIS Xap4OBUX IPOAYKTiB" (Ipu
BUKJa#aHHI TemMu "CydacHUII CTaH TEXHOJIOrii BHMPOOHMIITBA NEPCOHI(IKOBAaHMX XapyOBUX IIPOAYKTIB); "ToBapo3HaBua
€KCIIepTHU3a [IPOJIOBOJIbYMX TOBAPIB" (IpU BUKIaaHHI Temu "OCOBIMBOCTI €KCIIePTH3Y MePCOHi(PIKOBaHNX XapUOBUX IPOAYKTiB");
I BOOCKOHAJIEHHS yIabopaTopHUX POGIT 3 auncummiin "CeHcopHuil aHamiz" (Tema jabopaTopHoi po6oTu "BukopucTaHHS
MpOQiJILHOrO METOLY NPU PO3pOO6Li peLenTyp NepcoHipikoBaHMX Xap4yOBUX NPOAYKTIB"); "IneHTndikanig i KogyBaHHS Xap4OBUX
MPOAYKTIiB" (TeMa J1abopaTopHOi poboTu "lmeHTudiKalis HOBUX BUIiB PUOHMX HamiB(aOpPUKATIB LinecnpsMmoBaHoi aii"). 'amysp
BUKOpUCTaHHA pe3ynbTaTiB H/P: [IpakTuyHe 3HaYE€HHS OJEepP>KaHUX PE3YJIbTATiB IM0JIATa€ B TOMY, 10 TEOPETUYHI IOJIOKEHHS Ta
€KCIIEpUMEHTAJIbHI JOCiIPKEHHS], BUCHOBKM Ta PEKOMEHAllil, MOXXYTb OyTH BUKOPUCTaHi MPU BUPOOHULTBI Xap4OBUX NPOJAYKTiB
LizecnpsMoBaHoi Aii Ha opranism (i3 MOJINIIEHNMN OPraHOJENTUYHUMMY MMOKa3HMKAaMHU Ta MiBUILIEHOIO 6i0JIOTiYHOI0 LiHHICTIO).
Bupo6HULITBO NMEPCOHi(PIKOBAaHMX Xap4yOBUX IPOAYKTIB CHPUSITUME PO3MIMPEHHIO aCOPTUMEHTY ILjei mponykiii B xapyoBomy
pallioHi JIOAMHMA Ha OCHOBi iHIWBiAyaJbHUX NOTPEO OKPEMHUX TPyl CIOXMBAYiB 3 YypaxXyBaHHSIM BM3HaAueHOi nedopmarii
Xap4yyBaHH4. 3allikaBJIeHHS Y BUKOPUCTaHHI PE3yJIbTaTiB HAyKOBO-JOCJIJHOI TEMU MiITBEPIYKEHO YKJIAJEHUM TOCIIOrOBiPOM
"MOHITOPUHI PUHKY, CIIOXUBHUX BJIACTUBOCTEN Ta SIKOCTi IepCOHi(piKOBaHUX XapuoOBUX MPOIYKTIB B YKpaiHi" o6csarom 12000,00
rpH, 3amoBHUK TOB" HTL] Craitna6" (Ykpaina 50045, M. Kpusuii Pir, JIHimponeTrpoBcbka 0065., Bys. Toscroro, 67 ), TepMiHu

BuKOHaHH 01.12.-31.12.15p., BIpoBaiKeHHsI pe3yJbTaTiB (METOAUYHI peKOMEHallii) 3 TEMU MiATBEPI KEHO aKTOM BIIPOBA/IKEHHSI.
Pedepar (aHrI)

The object of research is: products of personalized nutrition which are created with innovation technologies based on principles
of nutrition science and combinatorics. Work purpose: research of a causal relationship in a chain "nutrition-health";
substantiation and elaboration of research and innovation solution of problem of personalized nutrition in Ukraine based on
principles of nutrition science and combinatorics. Research methods and instrumentation: Sampling for researches was
performed in accordance with normative-technical documentation. Organoleptic quality assessment of new types of
personalized food products was done with descriptive method (qualitative) and profile analysis method (quantitative).
Organoleptic characteristics were explored with 5-point scales with consideration of weighting factor. Mass fraction of cooking
salt, fat, benzodioxolyl sodium were determined with standard methods on the research equipment of the laboratory of chairs of
commodity research and expertise of food products and chemistry in Donetsk national university of economics and trade
named after Michael Tugan-Baranovsky. Determination of carotene was done with the I. K. Muri's method. The content of
vitamin C was determined with high-performance liquid chromatography method on the chromatograph "SHIMADZU LC-
20AD". Mineral content was determined with flame photometry method on atomic absorption spectrophotometer Saturn-3 on
analytical chemistry chair of Donetsk national university. Methodological base of research: the dialectical method of scientific
cognition, methods of theoretical generalization, scientific induction and deduction, synthesis, abstraction, modeling, the
methods of systemic, structural, historical, comparative, statistical and mathematical analysis, graphical method and others.
Theoretical and practical results: - contemporary world and national markets of personalized food products were analyzed,
main factors of its formation and development were determined; - assessment of nutrition as a factor of permanent human
development was made; - the essence of contemporary approach to the elaboration of personalized food products and
requirements to them was determined; - the prescription composition of combined food products with increased biological
value and use of plant components, such as sour-milk product "Nadya", fruit-berry ice-cream "Moulay", fish preserves in orange
sauce "Neptune", fish preserves in cherry sauce "Neptune cherry", herring preserves in mustard-honey sauce, aquatic semi-



finished products "Mix", molded fish semi-finished frozen products "Fishballs with spinach"; with use of animals components -
semi-finished frozen products "Fishballs with cuttlefish", fish sausages "For children" was determined; - program of strategic
change and media-plan of promotion of personalized products to Ukrainian consumer market were developed; - non-traditional
types of marketing communications of promotion of personalized products to Ukrainian consumer market were determined; -
matrix of advertising strategies FCB (Foote Cone & Belding) for personalized products was developed; - place of strategy of
promotion of personalized products in common company's strategy was determined; - factors of promotion of personalized
products to Ukrainian consumer market were determined. The novelty of scientific results: The research let to substantiate
theoretically and confirm experimentally the feasibility of use vegetative components for making new personalized products
based on vegetative and animal raw. For the first time: - feasibility of use of untraditional vegetative components like Japanese
quince, Saskatoon krupalija for making individualized compositions and optimization of food products content was confirmed; -
feasibility of use of vegetable raw as an untraditional ingredient for creation of recipe of fruit and berry pastries (marmalade as
an exemple) was determined and confirmed; - recipe of combined personalized products with increased biological value with
use of vegetative components; - complex data characterizing quality of developed food products was obtain, their high
organoleptic characteristics and increased biological value were confirmed. The novelty of technical solutions were confirm
with five declarative patents for a utility model: "Semi-finished frozen products "Fishballs with cuttlefish" (N287826 dated
25.02.2014), "Herring preserves in mustard-honey sauce" (N287824 dated 25.02.2014), "Fish semi-finished frozen products
"Fishballs with spinach" (N287827 dated 25.02.2014), sour-milk product "Nadya" (N292153 dated 11.08.2014), "Fish sausages "For
children" (N297150 dated 10.03.2015). The effectiveness of the implementation of the research work results: A pilot lot of
personalized food products based on fish raw was produced (name of products: Semi-finished frozen products "Fishballs with
cuttlefish"; Fish semi-finished frozen products "Fishballs with spinach"; Aquatic semi-finished frozen products based on
vegetative raw "Mix"; Herring preserves in mustard-honey sauce; Fish preserves in orange sauce "Neptune"; Fish preserves in
cherry sauce "Neptune cherry"; Fish sausages "For children") in production conditions of the company Ltd. "Makrom" (v.
Lunatcharske, Berdyansk district, Zaporizhky region), what was confirmed with the production record. A pilot lot of combined
personalized food products based on fish raw was realized Ltd. Popinantchenko M.U. city of Kryvy Rih, what was confirmed with
the selling record. Within the research work were made new lecture courses on disciplines "Biotechnology of food products";
"Quality management and food safety"; "Commodity research aspects of marketing"; "Commodity research and hygiene of food
additives"; "Identification of food products of world market"; "Commodity and expertise of functionality food products". Results
of the research work are using for development of lecture courses on disciplines "Commodity (Food products)" (due topics: "Fish
semi-finished and culinary products. Their new types, developed on food combinatorics principles"; "Dry milk products. Dry milk
mixtures for baby food"); "Commodity of food raw" (due topic: "Untraditional vegetative components"); "General technology of
food products" (due topic: "Modern state of technology of personalized food products"); "Commodity expertise of food products”
(due topic: "Features of personalized food products expertise"); for development of laboratory works on disciplines "Sensory
analysis" (topic of laboratory work "Use of profile method due the development of recipes of personalized food products");
“Identification and coding of food products" (topic of laboratory work "Identification of new types of fish semi-cooked products
with purposeful action"). Branch of research work results: Practical significance of the obtained results is: theoretical principles
and experimental studies, conclusions and recommendations can be used in the production of food products with purposeful
action on organism (with improved organoleptic properties and increased biological value). Production of personalized food
products contributes to the extension of assortment of these products in human diet based on the individual needs of different
consumers groups considering nutrition deformation. The interest in use of research work results confirmed with commercial
contract "Monitoring of the market, use properties and quality of personalized products in Ukraine" on 12000.00 UAH, the
customer is LLC "RTC Scilab" (Ukraine 50045, city of Kryvy Rih, Dnipropetrovsk obl., vul. Tolstoy, 67), the deadline 01.12.-31.12.15,
the implementation of the results (guidelines) confirmed with implementation act.

Inpexc YIK: 613; 614; 616-036.22, 613.2:641.56 (477)

Kopu Temarnunux pyopuk HTI: 76.33
6. HaykoBo-TexHiyHa npoaykuis (HTII)

HTII1
HazBa npoaykrii (ykp): Peientypa 3amoposkeHux HaniBgpabpukaris "PubHi KoTieTy 3 KapakaTuueo”
HasBa npoaykuii (anrJi): Recipe of semi-finished frozen products "Fishballs with cuttlefish"

OuikyBaHi pe3ysbTaTu: TexHoJorii



TFanyss 3acrocyBanns: 1.2 16. 18.16 TEXHOJIOT'TA ITPOOYKTIB XAPUYBAHHA

Onuc npogykuii (ykp): 3amoposkeni HaniBpabpukary "PubHi koTieru 3 Kapakaruueo” (kr Ha 100 KT rOTOBOTO MPOJYKTY) MiCTSTh
pubHuUi gapu i3 MuHTas - 73, papi kapakaruui - 10,5, KyxoHHy cinb - 1,5, nanipyBasbHi cyxapi - 10, pubHuit 6ysbiioH a60 BOLy
nuTHY - 13,5

ComiasbHO-eKOHOMIYHa crpsimoBaHicTs HTII:

Cragis 3aBepmenocti HTII: JIpi6HOcepiliHe BUPOGHULITBO
Buposagskenns HTII: BnposagkeHo

Crpoku BnpoBagskenHs: 01.12.15 p. - 31.12.15 p.

BHpPOGHHUK NPOAYKIi: 37[iIICHEHO BUIYCK €KCIIEpPUMEHTA/IbHOI apTil y BUpOOHNYMX YyMOBax B nignpuemctsi TOB "Makpom” (c.

JlyHauapceke, BepasiHCbKOTrO p-Hy, 3anopi3bkoi 061.), 110 NifTBEPIKEHO aKTOM BUPOOHUIITBA.
Cro>KuBavi MpoAyKIii: OKpeMi IPyNy CIIOKMBAYIB 3 ypaxyBaHHSM BU3HA4YeHOI fedopmaliii xapuyBaHHS
IlepcneKTHBHI pHHKH: PUHOK II€PCOHI(IKOBAaHNX XapYOBUX IPOAYKTIB YKpaiH1

IIpaBa iHTeseKTyas1bHOI BjacHOCTi: OTPMMAHO MAaTEHT

®dopmu Ta ymoBH nepegayi mpogykiuii: [Ipojax nareHTa

HTII 2

HasBa npoaykiii (ykp): PeLienitypa ripecepsiB 3 ocesiefilisl y TipYMyHO-MeI0BOMY COYCi
Hassa npoaykiii (auri): Recipe of herring preserves in mustard-honey sauce
OuikyBaHi pe3yJbTaTa: TexHoorii

T'anyss 3acrocyBanua: 1.2 16. 18.16 TEXHOJIOI'L] [TPOOYKTIB XAPYYBAHHS

Onuc npozykuii (ykp): [Ipecepsu 3 oceneis y ripindyHO-Me0BOMY cOyci, siki Ha 1000 061ikoBUX 6aHOK TOTOBOTO IMPOAYKTY,
MICTSITB Yy KT Qine ocenenus - 280,00, ouroBy kucsoty -3,00, omito pocaunny - 10,30, KyxoHHY cinb - 4,60, Bongy nuTHY - 6,43,
meq, - 16,60, ripunyHuii nopoox - 8,80.

ComiasbHO-eKOHOMIYHa crpsimoBaHicTs HTII:

Cragis 3aBepmenocti HTII: JIpi6HOcepiiiHe BUPOGHULITBO
Bruposagskenns HTII: BnposamxeHo

Crpoku BnpoBagskenHs: 01.12.15 p. - 31.12.15 p.

BHpPOGHHUK NPOAYKIi: 37[i1ICHEHO BUIYCK €KCIIEPMMEHTA/IbHOI NapTil y BUpOoOHNYMX YMOBax B nignpuemctsi TOB "Makpom” (c.

Jlynauapceke, bepasHCbKOTrO p-Hy, 3anopi3bkoi 061.), 10 NifTBepIKEHO aKTOM BUPOOHUIITBA
Cro>KHBavi MPoAyKIii: OKpeMi IPyNU CIIOKMBAYIB 3 ypaxyBaHHSIM BU3HAaUYeHOI fepopMaliii xapuyBaHHS
IlepcneKTHBHI pHHKH: PUHOK II€PCOHI(IKOBAaHNX XapYOBUX IMPOAYKTIB YKpaiH1

IIpaBa iHTeseKTyas1bHOI BjacHOCTi: OTPMMaHO MIATEHT

®opmu Ta yMoBH nepepgayi npogykuii: [Ipogax nateHra

HTII 3

Haspa npoaykuii (ykp): Peuentypa pu6bHuX KoTieT "IuTtsayi”

Hassa npoaykuii (aur.i): Recipe of fish cutlets "For children"

OuikyBaHi pe3yJbTaTH: TexHoJorii

T'anyss 3acrocyBanHus: 1.2 16. 18.16 TEXHOJIOI'LS [TPOOYKTIB XAPYYBAHHS

Onuc npogykuii (ykp): Pu6Hi kotsnern "Jutsdi’ mictars (kr Ha 100 KT rOTOBOTO MPOAYKTY) X€K CBIKUI - 67, MOPKBY - 15, MOJIOKO -

10, uu6bymo - 8,4, )KUTHbO-IMIIEHUYHUH XJ1i6 - 8, IepenesnHe siille - 9, Macjlo BEpUIKOBe -3, H0Jl0BaHy KyXOHHY cinb - 0,4

ConjianbHO-eKOHOMIYHa cipsimoBaHicTs HTII:



Cragis 3aBepmeHocti HTII: [[pibHOCepiiiHe BUPOOHUIITBO
BnposazykenHsa HTII: BipoBazkeHO
Crpoku BrnpoBaaykenss: 01.12.15 p. - 31.12.15 p.

BHpOOHHK NMPOAYKIi: 31iliCHEHO BUITYCK eKCIIepUMEeHTaIbHOI napTii y BUpo6Hnunx ymoBax B nmignpuemctsi TOB "Makpom" (c.

Jlynauapceke, BepasiHCcpKOTO p-Hy, 3anopi3bKoi 0671.), o MiATBEepAKEHO aKTOM BUPDOOHHIITBA.
Coo>KuBavi NpOAYKIii: OiTy 3 aTOMiYHUM JepMaTUTOM

IlepcneKTHBHI PUHKHU: PUHOK IPOAYKTIB AUTSYOrO Xap4yyBaHHS YKpaiHU

IpaBa iHTE/IEKTYa/IbHOI BJIaCHOCTi: OTPMMAaHO NaTeHT

®opmu Ta yMoBH nepegadi npogykuii: [Ipogax nateHra

HTII 4

HasBa npoaykiii (ykp): Peuientypa 3amoposkeHrx ¢GOpMOBaHUX pUOHUX HaniBdabpukaTis "PuOHI KOTIETH 3i INMHATOM"
HasBa npoaykrii (arru): Recipe of molded fish semi-finished frozen products "Fishballs with spinach"

OuikyBaHi pe3yabraTi: TexHoorii

Tanyse 3acrocyBaHHs: 1.2 16. 18.16 TEXHOJIOT'TA TTIPOOYKTIB XAPUYBAHHS

Onuc npoaykuii (yKp): 3amopokeHi ¢popmoBaHi puoHi HamniBpabpukatu "PubHi koTsneTtu 3i mnuHaToM" (Kr Ha 100 KT rOTOBOTO
IPOAYKTY) MICTSTh pubHU papi XeKy - 54,6, IuCTs WNMHATY - 29,4, KyXOHHY Cijb - 1,5, maHipyBasbHi cyxapi - 8, pubHuit

6y/biiOH 260 BOLy UTHY - 6,5

ConianbHO-eKOHOMIYHa cripsimoBaHicTy HTII:

Cragis 3aBepmeHocti HTII: [[pi6HOCepiiiHe BUPOOHUIITBO
BnposazykenHsa HTII: BipoBazkeHO

Crpoku BnpoBazskenHs: 01.12.15 p. - 31.12.15 p.

BHpOOHHK NMPOAYKIi: 31iliCHEHO BUITYCK eKCIIepUMEHTaIbHOI napTii y BUpoOHIMYMX yMmoBax B nignpuemctsi TOB "Makpom" (c.

Jlynavapceke, BepasiHcpKOTO p-Hy, 3anopi3bKoi 06:1.), o MiATBEepAKEHO aKTOM BUPOOHUIITBA.
CnoskuBayi MpoAyKIii: OKpeMi Ipyny CIIO>KMBAYiB 3 ypaxyBaHHSIM BU3HaueHOI Jedopmaliii xapuyBaHHS
IlepcneKTHBHI pHHKH: PUHOK II€PCOHI(IKOBAaHUX XapUYOBUX NPOAYKTIB YKpaiH1

IpaBa iHTeE/IEKTYa/IbLHOI BJIaCHOCTi: OTPMMAaHO NaTeHT

®opmu Ta yMoBH nepegadi npogykuii: [Ipogax nateHra

HTII 5

HaszBa npoaykuii (ykp): Penjentypa KucjaoMos104HOro npoaykry "Hamis"
HasBa npoaykuii (anri): Recipe of sour-milk product "Nadya"

OuikyBaHi pe3yabraTi: TexHOJorii

Tanyss 3acrocyBanns: 1.2 16. 18.16 TEXHOJIOT'TA TTIPOOYKTIB XAPUYBAHHS

Onuc npogykuii (ykp): Kuciomonounuit npoaykT "Hapis" MiCTUTb CUP KACJIOMOJIOYHUI 3 BMICTOM XUpy 9%, mioau rpyi - 8%,

rpevase 6opomHo - 10% Ta HyT - 10%.
ConianbHO-eKOHOMiIYHa cipsimoBaHicTe HTII:
Cragis 3aBepmenocri HTII: 3git o HIJKP
Bnposazykennsa HTII: He BinpoBamkeHO
CTpoKu BIIPOBaZI>KEHHS: -

BHpPOOHHK NMPOAYKIIi: -

CnoskuBayi NpogyKuii: -



IlepcrieKTHBHI pUHKH: -
IlpaBa iHTeseKTyas1bHOI BjacHOCTi: OTPMMaHO MATEHT

®dopmu Ta ymoBH nepegayi mpogykiuii: [Ipojax nareHTa

HTII 6

Hassa mpoaykiii (yKp): PeLieniTypa 3aMOpO>KeHUX pu600BOYEBMX HaNiB()abpUKartis "IHAIro"
Hassa npoaykuii (auri): Recipe of fish-vegetable semi-finished frozen products "Indigo”
OuikyBaHi pe3yJybTaTa: TexHoJorii

Tamysp 3acrocyBanHs: 1.2 16. 18.16 TEXHOJIOT'IS TIPOOYKTIB XAPYYBAHHSI

Onuc npozykuii (ykp): 3amopokeHi pu6ooBoveBi HaniBpabpukaTy "[HAIro" MicTaTe Qine xeka, KarycTy 4epBOHOKAYaHHY COPTY

"Tomnas", xJ1i6 NieHnYHUI, MOJIOKO, CiJIb KyXOHHY, I€PeLlb, CyXapi MaHipyBasbHi
ComianbHO-eKOHOMIYHa crpsimoBaHicTs HTII:

Cragis 3aBepmenocti HTII: nofaHo 3asiBKy Ha IIaT€HT

Brupoeagskenns HTII: He BoposamxeHo

CTpOKH BIPOBaJ>KE€HHS: -

BHPOOGHHUK NPOAYKIi: -

Cro>KuBayi MpoAyKuii: -

IlepcrieKTHBHI pUHKH: -

IIpaBa iHTeseKTyas1bHOI BjacHOCTI: [T01aHO 3a5BKY Ha BUZa4y OXOPOHHOTO JOKYMEHTY

®opmu Ta yMoBH nepepgayi npogykuii: [Ipogax nateHra

HTII 7

HasBa mpoaykuii (ykp): Peuentypa mapmesnagy "ABOBO-MOPKBSIHUIN"

HasBa npoaykiii (anrJi): Recipe of marmalade "Quince-carrot”

OuikyBaHi pe3yJybTaTH: TexHosorii

T'anyss 3acrocysanns: 1.2 16. 18.16 TEXHOJIOI'TA ITPOOYKTIB XAPYYBAHHS

Onuc npogykuii (ykp): Mapmesaz, "AIBOBO-MOPKBSHUI" MICTUTb ITIOPE 3 IVIOZIB aliBU STIOHCHKO]I (X€HOMeJIeca) i KOpeHeIIo B

MOPKBHU cOPTy "HaHTcbKa", yKop 6inuil KpucTamiyHui

ConiaspHO-eKOHOMIYHA cripsimoBaHicTh HTII:

Cragis 3aBepmenocti HTII: mogaHo 3asBKy Ha [TaTEHT

Buposamskenns HTII: He BupoBamkeHo

CTpOKH BIPOBaJI>KEHHS: -

BupoOHHMK NPOAYKILi: -

Cno>KuBayi NpoAyKuii: -

IlepcneKTHBHI PHHKH: -

IIpaBa iHTeIeKTyas1bHOI BjacHOCTI: [T01aHO 3a51BKY Ha BUja4y OXOPOHHOTO JOKYMEHTY

®opmu Ta yMmoBH nepepgadi npogykuii: [Ipogax nateHra

HTII 8

HasBa npoaykuii (ykp): Penentypa niaomoBo-srifHoro moposusa "KopuHka"

Hassa npoaykuii (anrir): Recipe of fruit and berry ice cream "Korinka"



OuikyBaHi pe3yJsbTaTa: TexHosorii
Tanmysp 3acrocyBanHs: 1.2 16. 18.16 TEXHOJIOT'IS TTPOOYKTIB XAPYYBAHHS

Omuc npozykuii (ykp): [110m0Bo-srinHe mopo3uBo "KopuHKa" MiCTUTB MIope sI6JIy4YHe, MIope 3 STif ipri KPyIloaucToi, HyKop

6ini KpUCTANiYHUM, CTabiIi3aTop Ta BOAY MUTHY

ComiasibHO-eKOHOMIYHa crpsimoBaHicTs HTII:

Crapisa 3aBepmenocti HTII: nogaHo 3as1BKy Ha NIaTE€HT

Broposagskenns HTII: He BnposamkeHo

CTpOKH BIIPOBAJI’KEHHSI: -

BHpPOOGHHUK NPOAYKIi: -

Cro>KuBayi MpoAyKuii: -

IlepcrieKTHBHI pUHKH: -

IpaBa iHTe/IeKTyaIbHOI Bj1acHOCTI: [0aHO 3a8BKy Ha BUa4y OXOPOHHOTO JOKYMEHTY

®dopmu Ta ymoBH nepegayi mpogykiuii: [Ipojax nareHTa
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nepcoHipikoBaHi XapuoBi NMPOAYKTU: HaBY. IOCIO. Ay CTyq. HampsiMy migrotoBku 6.030510 "ToBapo3HABCTBO i TOPrOBEJIbHE
nipnpueMHunTBO" yeix ¢popm HaBuaHHsa / T. B. Kpiok. - Kpusuit Pir: [JoHHVYET, 2015. - 170 c. 4. Jitpix 1.B. Pernamentu €C i
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8. 3BiTHa JOKyMEHTaIis

KinbKicTh cTOpPiHOK B 3BiTi: 330
Moga 3BiTy: YKpaiHCbKa

KinpkicTs daiiris y 3BiTi: 1
9. 3aKJII0YHI BiOMOCTi

IlepeJiik 0Ci6O-BHKOHABIIiB

BoHpapyyk M.€,



Bouyaposa IO.T.
Bynrakosa O.B.
T'onyap O.M.
T'ox6epr I'.O.
Kprok T.B.

JiutsuH f1.C.
Jlykomcepkuii 10.0.
Masnosuuko C.B.
Mapuenko 10.1.

Yepuera O.b.

KepiBHHK opraHi3samii:
Yepnera OkcaHa borpaHiBHa
KepiBHHKH pOGOTH:

Hitpix Ipnna BiktopiBHa

KepiBHHK Bigziny peectpanii HayKoBoi AisapHOCTI

IOpuyenko T.A.
YkpIHTEI




