O6J1ikoBa kKapTka HIJIKP

Jep>kaBHuH 061iKoBHI HOMep: 0214U002212
Iep>kaBHuUMH peecrpaniiinuii Homep: 0111U002169

Bigkpura

Iara peecrpaunii: 27-01-2014

1. ETaniy BUKOHAHHS

Homep eTtamy: 1

Hasga eramy: Po3p0o06uTH TEXHOJIOTII0 BUPOOHUIITBA KMCIOBEPIIKOBOrO Macja 3 apoMaTu3aaliielo Ha cTaflii GopmMyBaHHS
CTPYKTYpH ITPOJAYKTY

ITowaTok erany: 01-2011

3akiHueHHs eTamy: 12-2013

Bup, 3BiTHOTO ZOKyMeHTa: OCTaTOYHUH 3BiT

2. BukoHaBeupb

Hassa oprasnisanii: [HCTUTYT IposioBosibunX pecypcis HAAH

Kog, €IPIIOY /ITIH: 00419880

IliznopsaxoBaHicTk: HarioHasbHa akafieMist arpapHUX HayK YKpaiHu
Appeca: 02002, Kuis, Bys. €.CBepcTIOKa, 4a

Tenedon: 517-17-37

Tenedon: 517-02-28

E-mail: dir@ipr.net.ua

Inme: ipr.kyiv.net

3. Bnacuuk peayabtatiB HIJIKP (nmpoayKiiii)

Hassa oprasnisanii: [HCTUTYT IpooBosibunX pecypcis HAAH

Kopm, €PIIOY /ITIH: 00419880

Agppeca: Bys. €8reHa CBepcCTIOKa, 4a, M. KuiB, KuiBcbka 0641, 02002, Ykpaina
IliznopsakoBaHicTk: HarioHasbHa akafieMist arpapHUX HayK YKpaiHu
Tenedon: 380445171737

E-mail: ipr_2018@ukr.net

WWW: http:/ /iprkyiv.com/

4. JI>kepeJia Ta HanIpsiMu piHaHCYBaHHSA

IligcTaBa aJ1s1 IpoBeAeHHs POOIT: 34 - IOroBip (3aMOBJIEHHS) 3 LIEeHTPAJIbHUM OPIraHOM BUKOHABYOI BJIaIM, aKaieMi€lo HayK

(rO;IOBHMMU PO3IIOPSAHNKAMY OIOPKETHUX KOIITIB Ha mpoBeaeHHst HIIJIKP)
KIIKBK: 6591060

Hampsm ¢inaHcyBaHHs: 2.2 - IPUKJIATHI JOCIiIXKEHHS i pO3poOKU



J>kepesia piHaHCYBaHHS

I>xepeJio ¢piHaHCyBaHHS: 7713 - KOWITHU IePXKOIOIKETY

daxTuyHmii 06car dinaHcyBaHHS 3a 3BiTHHH eTam: 171.428 rpH.
5. HaykoBo-TexHi4Ha poooTa

HasBa po6oTHu (YKp)

Po3po6uTy TeXHOIOTi0 BUPOOHHUIITBA KMCIOBEPUIKOBOTO Macja 3 apoMaTu3allielo Ha cTaii POpMyBaHHS CTPYKTYPH IIPOLYKTY.

Ha3sBa po6oTH (aHrJI)

Develop technology of production of sour-cream butter on the stage of forming of structure of product.

Pedepar (yxp)

P03p06J1eHO TEXHOJIOT{I0 KUCIOBEPIIKOBOrO Macila 3 BUKOPUCTAaHHSIM 6aKTepiasbHOTO IIpernapary.
Pedepar (aHr1)

Technology of production of sour-cream butter with use bacterial preparation is developed.

Inpexc YIK: 665.1/.3; 661.187, 637.236

Kopu Temarnuynux pyopuk HTI: 65.65
6. HaykoBo-TexHiyHa npoaykuis (HTII)

HTII 1

HasBa npoaykii (ykp): TexHOJIOTisi BUpOGHHIITBA KMCIOBEPIIKOBOrO Macja 3 apoMaTru3sallielo Ha cTafii popMyBaHHS CTPYKTYPH
IIPOOYKTY

Hassa npoaykii (arrur): Technology of production of sour-cream butter on the stage of forming of structure of product
OuikyBaHi pe3yJIbTaTH: -

l'anyss 3acrocyBaHHS: MojoKkonepepo6Ha MIPOMUCIIOBICTD

Omnuc npoaykiuii (ykp): TexHosoriyHa iHCTPYKIIisi TOTOYHOTO BUPOOHUIITBA KMCJIOBEPIIKOBOTO Macja METOJIOM II€PETBOPEHHS

BHCOKOXUPHUX BepiikiB 1o JICTY 4399:2005

ConianbHO-eKOHOMiIYHa cipsimoBaHicTs HTII:

Cragisa 3aBepmenocti HTII: 3git o HIJKP

Brposazykennsa HTII: BipoBazkeHO

Crpoxu BrnpoBazyKkeHHs: 2014

Bupo6HuK npogykuii: IITP

Cro>KuBavi MPOAYKIi: MimpremMcTBa ramysi

IepcnekTUBHI pUHKH: YKpaiHa

IpaBa iHTeJIEKTyaIbHOI BjIacHOCTI: [07aHO 3asBKy Ha BUa4y OXOPOHHOTO OKYMEHTY

dopmu Ta ymoBHu nepepavi npogykiii: [Ipogax npoaykuii

7. Biosriorpagiyaui onuc



TexHosOriuYHA {HCTPYKLisl IOTOYHOTO BUPOOHMUIITBA KUCJIOBEPUIKOBOTO MACja METOAOM NEPETBOPEHHS! BUCOKOXMUPHUX BEPLIKiB
1o JCTY 4399:2005

8. 3BiTHa JOKyMEHTaIis

KinbKicTh CTOPiHOK B 3BiTi: 60
Mosga 3BiTy: YKpaiHCbKa

KinpkicTs daiinis y 3BiTi: 1
9. 3aKJII0YHI BiLOMOCTI

IlepeJiik 0Ci6O-BHKOHABIIiB
€pecpko 'eopriit OsekciiioBuy
Kirens Hartansa ¢penopiHa

Mait6opoga KOpiit BacunboBuy

KepiBHHK opraHisamii:
Cnuescpkuil Mukosa Ilerposuy
KepiBHHKH po6OTH:

€pecpko 'eopriit OsekciiioBuy

KepiBHUK Bigainy peectpanii HayKoBoi AisgibHOCTi

IOpyenko T.A.
YxpIHTEI




