O6J1ikoBa kKapTka HIJIKP

Jep>kaBHuH 06J1ikoBHI HOMep: 0219U003461
Jep>kaBHuUMH peecTpaniiinuii Homep: 01170003697

Bigkpura

Iara peecrpamnii: 14-02-2019

1. ETaniy BUKOHAHHS

Homep eTtamy: 1

Hasga erany: HaykoBe OOGIpyHTYBaHHS TEXHOJIOTIYHUX [TapaMeTPiB OTPUMAaHHS KallCyJIbOBaHOI IIPOYKIIii HA OCHOBi MOJIOYHOI

CHPOBUHH Ta XXUPiB
IToyaTok etamy: 05-2017
3akinueHHs eramy: 11-2018

Bup, 3BiTHOTO ZOKyMeHTa: OCTaTOYHUH 3BiT

2. BukoHaBeupb

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

MigmopsaxoBaHicTh: MiHiCTEpCTBO OCBITU i HAyKu YKpaiHu

Agxpeca: 61051, M. XapkiB, Bys. KnoukiBcbka, 333

Tenedon: (057) 336-89-79

Tenedon: (057) 337-85-35

E-mail: hduht@kharkov.com

Inme: hduht.edu.ua

3. Bnacuuk peayabtatiB HIJIKP (nmpoayKiiii)

Hassa oprasnisanii: "LASIAN Tecnologia del Calor S.L", IcnaHis.

Koz €IPIIOY /IITH: ESO00000

Agnpeca: Icnianig, m.Can CebacTbsH, By.YcTapgi, ksapran Menai - Anait, 4, k.20009
IigmopsaKoBaHiCT:

Tenedon: + 34 918 072 100

Tenedon: +34 918 072 199

E-mail: ialcantarilla@gmv.com

WWW: www.gmv.com

4. JI>kepesia Ta HanpssMU (piHaHCYBaHHA

IligcraBa aJjis npoBeAeHHs po6iT: 09 - NOroBip i3 3aKOPJOHHUM 3aMOBHUKOM
KIIKBK:

Hampsm ¢inaHcyBaHHS: 2.2 - IPUKJIATHI JOCIiIKEHHS i po3poOKu



J>kepesia piHaHCYBaHHS

JIkepesio ¢piHaHCYBaHHS: 7716 - KOIITH 3aMOBHUKIB iHO3€MHUX Jlep>KaB

daxTuynmii oo6car dinancyBaHHs 3a 3BiTHHH eTam: 1000 eBpo.
5. HaykoBo-TexHi4Ha poooTa

HasBa po6oTHu (YKp)

HaykoBe OOI'pyHTYBaHHSI TEXHOJIOTIYHUX MapaMeTpiB OTPUMAaHHS KalcCyJIbOBAaHOI MPOAyKLii HA OCHOBI MOJIOYHOI CUPOBUHU Ta

>KUPIB
Ha3zBa po6oTH (aHrJI)

Scientific substantiation of technological parameters of production of encapsulated products based of dairy raw materials and
fats

Pedepar (yxp)

BuBueHO parjioHaspHI MapameTpu AJis 3abe3nedeHHs cTabimbHUX (Pi3MKO-XiMiuHi, CTPYKTypHO-MEXHIYHUX OCHOB KaIlCYyJIIOBAHHS

MPOJYKIii HA OCHOBI MOJIOYHOI CHPOBUHU Ta XXUpPiB. OGrPYHTOBAHO TEXHOJIOTIYHI TapAMETPH OJI€P>KaHHS IIPOAYKTY.
Pedepar (aHr1)

The rational parameters for ensuring stable physico-chemical, structural and meticulous bases of capsulation of products based
on dairy raw materials and fats have been studied. Technological parameters of obtaining a product are grounded.5481
Ingexc YIK: 637.146:658.628, 637.134

Kopu TemarnyHux pyopuk HTI: 65.63.45
6. HaykoBo-TexHiyHa npoayKkuis (HTII)

HTII 1

HasBa npoaykii (yKp): TexHOJIOTisI KaIrCcyIbOBaHOI POYKIil HA OCHOBI MOJIOYHOI CHPOBUHU Ta )XUPIB

Hassa npoaykuii (anrir): Technology of encapsulated products based of dairy raw materials and fats

OuiKyBaHi pe3yJIbTaTH:

T'anyss 3acrocyBaHHs: 10.51 [lepepo6ka MOJI0Ka, BUpOOHULTBO MacJia Ta cupy 10.41 BUpo6HULITBO OJ1iii Ta TBAPUHHUX XKUPIB

Omnuc npoaykiii (ykp): HaykoBe 06rpyHTyBaHHS T€XHOJIOTTYHUX IIapaMeTpiB OTPMMaHHS KalCyJIbOBaHOI IPOAYKIii HA OCHOBI

MOJIOYHOI CUDOBMHM Ta XUPIB
ConianbHO-eKOHOMiIYHa cipsimoBaHicTs HTII:
Cragis 3aBepmenocti HTII: 3git o HIKP
Bnposazykernnsa HTII: BipoBazkeHO

Crpoxku BrnpoBagyKkeHHs: 11.2018

Bupo6Huk npoaykuii: XIYXT

CnoskuBavi npogykuii: Acer Campestres, S.L.
IepcnekTUBHI pUHKH: YKpaiHU Ta €BpONN

IIpaBa iHTE/IEKTyasIbHOI BJIACHOCTI: 3a JOrOBOpaMu

®dopmu Ta ymoBH nepepaui npozykuii: CriinibHi HIJIKP



7. Biosriorpagiunuii onuc

8. 3BiTHa JOKyMEeHTaIis

KisnpKicTh cTOpiHOK B 3BiTi: 51
Moga 3BiTy: YKpaiHCbKa

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

IlepeJiik 0ci6O-BHKOHABIIiB
T'opasnpuyk Ipuna OsnekciBHa
Kotap Oser Bonogumuposuy
Hexkneca Osbra I1aBniBHa
IMusosapos I1asso [lerpoBuy
TioTiokoBa lap's OnekcanapiBHa

SIpanuesa €sreHis OnexkcaHpiBHA

KepiBHHK opraHi3ariii:
Yepeko OnekcaHzp IBaHOBUY (1. T. H., Tpodecop)
KepiBHHKHU po6OTH:

I'punuenko Harana 'enHaziiBHa

KepiBHuK Bizainy peectpanii HayKoBoi gisibHOCTI
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