O6J1ikoBa kKapTka HIJIKP

Jep>kaBHuH 061ikoBHI HOMep: 0212U007632
Jep>kaBHuUi peecrpaniiinuii Homep: 0112U000001

Bigkpura

Dara peecrpaunii: 24-04-2012

1. ETaniy BUKOHAHHS

Homep eTtamy: 1

Hassa eramy: Po3po6ka pekoMeHjallill 3 opraHisallii BApOGHMYOro KOHTPOJIIO Y KpUTUYHUX TOUYKAX TEXHOJIOTIYHOTO MPOLEeCy

BUPOGHUIITBA KeJIeHHUX KOHAUTEPChKUX BUPOGiB
IToyaToxk eramy: 12-2011
3akinueHHs etany: 03-2012

Bup, 3BiTHOTO ZOKyMeHTa: OCTaTOYHUH 3BiT

2. BukoHaBeupb

Ha3sBa opranisaii: XapKkiBCbKuil lep>kKaBHAN YHIBEPCUTET Xap4yyBaHHS Ta TOPTiBIi
Koz €IPIIOY /IITH: 01566330

MigmopsaxoBaHicTh: MiHICTEPCTBO OCBITU 1 HAyKM, MOJIOJIi Ta CHOPTY YKpaiHu
Agxpeca: 61051, M. XapkiB, Bys. KnoukiBcbka, 333

Tenedon: (057) 337-85-28

Tenedon: (057) 336-94-88

E-mail: hduht@kharkov.com

WWW: www.hduht.edu.ua

3. Bnacuuk peayabtatiB HIJIKP (nmpoayKiiii)

Hassa oprasisanii: OII BikropoB AHfipiit ['eopriiioBuy

Koz €IPIIOY /IITH: 2226511534

Appeca: , M. XapkiB, XapKiBCbKUI p-H., XapKiBcbKa 0011., 61022, YkpaiHa
IigmopsaKoBaHiCT:

Tenedon: (057) 700-04-49

4. JI>kepeJia Ta HanpsiMu piHaHCYBaHHA

IligcraBa o1 mpoBeAeHHs PooiT: 25 - 1oroBip 3 ¢isnvHoI0 0oco6orto. 3amoBHukoM HJIP (IKP) Buctymnae ¢iznyna ocoba, 3a
PaxXyHOK KOIITIB SIKOI BUKOHYETbCSI pO60Ta

KIIKBK:

Hanpsm ¢inancyBaHHs: 2.2 - IPUKJIALHI JOCTIIPKEHHS i po3po6Ku

J>kepena piHaHCYBaHHS



Ikepesio dinancyBaHHs: 7704 - BlacHi KOWITH, KOIITH IiAPHUEMCTB, YCTAaHOB, OpraHisaniil, pisnyHoi 0cob6M Ha BUKOHAHHS

iHiLiaTUBHUX pOGIT

dakTuunnii 06csr pinaHcyBaHHS 3a 3BiTHMH eTam: 3 THC. IPH.
5. HaykoBo-TexHi4Ha podoTa

Hasga po6oTH (YKp)

Po3pobka pexomeHpaliil 3 oprasizallii BUPOGHNYOT0 KOHTPOJIO y KPUTHMYHUX TOYKAX TEXHOJIOTIYHOTO IPOIECY BHUPOOHUIITBA

KeJIeMHUX KOHAUTEPChKUX BUPOGiB

Ha3zBa po6oTH (aHTIJI)

Development of recommendations on organization of production control in the critical points of technological process of
production of jelly pastry wares

Pecdepar (yxp)

OOrpyHTYBaHHSI TE€XHOJIOTIYHUX PEXMUMiB OOPOOKM CUPOBUHM [ 3abe3NedeHHs BifMoBiIHOCTI MiKpOO6GiOJIOTiYHUX MOKA3HUKIB

rOTOBOI MPOAYKIii MiKpO6iOJIOTiYHMM HOPMATUBaM
Pedepar (aHrI)

Ground of the technological modes of treatment of raw material for providing of accordance of microbiological indexes
products to the microbiological norms
Inpexc YIK: 664.68.002.5, 664.681

Kozu temarnynux pyopuk HTI: 55.63.33.33
6. HaykoBo-TexHiyHa npoayKkuis (HTII)

HTII 1

Hassa mpoaykiii (ykp): PekomeHpaliii 3 opranizaiiii BUpOGHUYOro KOHTPOJIIO Y KPUTUYHUX TOUKAX TEXHOJIOTIYHOTO MPOLIECY

BMPOOHMIITBA JXEJIENHUX KOHIUTEPChKUX BUPOOiB

Hassa npoaykii (aurJ): Recommendations are from organization of production control in the critical points of technological
process of production of jelly pastry wares

OuikyBaHi pe3yJsbTaTy: [10sinmeHHs SKOCTi MPOayKIi
T'anysse 3acrocyBanHs: H 55.51.0 [JisibHICTG inaseHp Ta TocTa4aHHs rOTOBOI DKi

Onuc npozykuii (ykp): PekomeHzanii 3 3a6e3rneyeHHs BiOBigHOCTi MiKpO6iOJIOTiYHMX [TOKa3HUKIB TOTOBOI MPOAYKIii

MiKpO6ioIOTiYHUM HOPMATHUBaM.

ComiasbHO-eKOHOMIYHa crpsimoBaHicTs HTII:

Crapgis 3aBepmenocti HTII: 3sit no HIIJKP
Bruposagskenns HTII: BnposagxeHo

Crpoku BrnpoBagykeHHs: 30.03.2012 p.

Bupo6Huk npoaykuii: XJIYXT

Cnosxuayi npoaykuii: ®OI1 Bikropos Anapiii 'eoprifioBuy
IlepcrieKTHBHI pUHKH: YKpaiHU

IIpaBa iHTeeKTyasIbHOI BJIACHOCTI: 32 JOroBOpamMu

®opmu Ta ymoBH nepegaui npogykuii: CriiieHi HIJIKP



7. Biosriorpagiunuii onuc

8. 3BiTHa JOKyMEeHTaIis

KisbKicTh CTOPiHOK B 3BiTi: 22
Moga 3BiTy: YKpaiHCbKa

KinpkicTs daitmis y 3BiTi: 1
9. 3aKJII0YHI BiLOMOCTi

IlepeJiik 0ci6O-BHKOHABIIiB
T'op6anp Oner BikropoBud
KoBanenko BaneHntrnna OsekciiBHa
I[TaBnonpka Jlapuca ®enopisHa

Cepik Makcum JleoHigoBu4

KepiBHHK opraHisamii:

Yepesko Osnexcanap IBaHoBUY (7. T. H., mpodecop)

KepiBHHKH po6OTH:

Hynenko Hina BacuiiBHa

KepiBHUK Bigainy peectpanii HayKoBoi AisgibHOCTi

VkpIHTEI

IOpyenko T.A.



