O6J1ikoBa kKapTka HIJIKP

Jep>kaBHuUMH 061ikoBHI HOMep: 0221U104021
Jep>kaBHuUM peecTpaniiinuii Homep: 0116U002734

Bigkpura

Dara peecrpamnii: 01-03-2021

1. ETaniy BUKOHAHHS

Homep eTtamy: 1

Hassa erany: Po3po6uTu penapatuBHi popMu, 103U Ta CIIOCOOU 3aCTOCYBaHHS HOBUX aHTUCTPECOBUX IIpenapaTis Ipu

36epiraHHi pOCAMHHOI MPOLYKLII.
ITowaToxk eramy: 01-2016
3akiHueHHs eTany: 12-2017

Bup, 3BiTHOTO JOKyMeHTa: [IpOMDIKHMIT 3BiT

2. BukoHaBeupb

HasBa oprani3sanii: TaBpilicbkuil Iep>kaBHUI arpoOTEXHOJIOTIYHUI YHiBepcuTeT iMeHi JlMutrpa MOTOpHOTO
Kog €IPTIOY /IITH: 00493698

MigmopsaxoBaHicTh: MiHiCTEpCTBO OCBITU i HAyKu YKpaiHu

Agppeca: ip. b.XmenbHUIBKOTO, 18, M. MesiTonosb, MeiTononbCbKUM p-H., 3anopizbka 0611., 72312, Yxkpaina
Tenedon: 0619422411

Tenedon: 0619420618

E-mail: office@tsatu.edu.ua

3. Bnacuuk peayabtatiB HIJIKP (mpoaykiiii)

Hasga oprani3sanii: TaBpilicbkuil Jep>kaBHUI arpOTeXHOJIOTIYHUIN YHiBepcuTeT iMeHi JlMurpa MOTOpHOTO
Kog, €IPIIOY /ITIH: 00493698

Agppeca: np. B.XMenpHULIBKOTO, 18, M. MesiTorosb, MesiTononbChbKUil p-H., 3anopispka 0641., 72312, Ykpaina
MignmopsaxoBaHicTh: MiHiCTEpCTBO OCBITU i HAyKU YKpaiHu

Tenedon: 0619422411

Tenedon: 0619420618

E-mail: office@tsatu.edu.ua

4. JI>xkepeJia Ta HanpsiMu piHaHCYBaHHSA

IligcraBa o151 mpoBeAeHHs PoOIT: 43 - BJaCHA iHiliaTKBA (KO pO60Ta BUKOHYETHCS 3 BIACHOI iHILlIaTUBY 32 KOLITH BUKOHABLS

HJIP a60 6€3KOIITOBHO)
KIIKBK:

Hampsam ¢inancyBaHHs: 2.2 - IPUKJIATHI JOCIiIKEHHS i pO3p0oOKU

J>kepesia piHaHCYBaHHS



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

iHiLiaTUBHUX pOGIT

dakTuunnii o6csr pinancyBaHHs 3a 3BiTHMIH etan: 1.000 THC. IrpH.
5. HaykoBo-TexHi4Ha podoTa

Hasga po6oTH (YKp)

O6rpyHTYBaHHS Ta pPO3POOKA HOBMX i1 BJJOCKOHAJIEHHS ICHYIOUMX TEXHOJIOTill OXOJIOJ)KEHUX Ta KOHCEPBOBAaHUX POCJIMHHUX
MIPOAYKTIB

Ha3zBa po6oTH (aHTIJI)

Substantiation and development of new and improvement technologies of cooling and canning products.

Pedepar (ykp)

O6'ekTn JOCHIIXEHb-3MiHM SKOCTi Ta 6i0ojoriyHOi I[iHHOCTI TJIOAOBOi, AriAHOI, 0BOYEBOI MPOAYKIil MPOTSITOM TPUBAJIOTO
30epiraHHs i KOHCEpBYBaHHS pi3HUMMU MeTOoJaMu. MeTa poOOTHU-TIOJOBXEHHS TEPMiHIB 36epiraHHs IJIOAOBO-ATiIHOI, OBOYEBOi
MPOAYKLUii 31 30€peKeHHSIM BUCOKMX SIKICHUX MTOKa3HUKIB Ta 610JI0TIYHOI LIiHHICT] MIJISIXOM OOI'PYHTYBaHHS Ta PO3POOJIEHHS HOBUX
HOBUX i BOOCKOHaJIEHHS iCHYIOUMX TE€XHOJIOTill KOHCEPBYBaHHS. MeToau NOCTiIKeHHSI-TeOPEeTUYHO-eKCIIepUMEeHTaIbHi MeTOH,
J1abopaTopHi BUIIPOOYBaHHS, IlepeBipka rinoTes i 06pobka eKCIepUMMEeHTAIbHUX JaHMX BUKOHAHI 32 CTaHAAPTHUMU MTPOTrpaMaMu.
ExcriepyMeHTasnbHi AOCHiIKeHHsl NMpoBoAwanucs B jslabopartopisx THATY BigmoBiZHO 0O NPUNHATUX METOAMK Ta Tajy3eBUX
CTaHAApTiB. Y JaHOMy 3BiTi NPOIOHYIOTbCS: - OOIPYHTYBaHHSI Ta PO3pOOKAa HOBUX i BJOCKOHAQJIEHHS iCHYIOUMX TEXHOJIOTIH
36epiraHHs 3epHSTKOBUX i KICTOUKOBUX IJIOJIiB, MIJIOIOBUX OBOYiB, 3€JIEHUX KYJIbTYP; - BIOCKOHAJIEHHS] TEXHOJIOTI BUTOTOBJIEHHS
QJIKOTOJIbHUX HAIOIB i3 NJI0OAOBO-STiIHOI CUPOBUHU; - BIOCKOHAJIEHHSI TEXHOJIOTii BUTOTOBJIEHHSI KOHCEPBIB Ta KOHAUTEPCHKUX
BUPOGIB 3 IJIOLOBO-SITiIHOI CUPOBUHY; - OOIPYHTYBaHHS IIapaMeTpiB i pe>KMMIB TeXHOJIOTi BaKyyMHOTrO OXOJIO[XEHHS IIOZB,
OBOYIB i Arig; - OGIPYHTYBaHHS iCHYIOYMX Ta pO3pOOKa HOBUX TE€XHOJIOTiM BUPOOGHMIITBA Ta MEPEPOOKU ICTIBHMX Ta JIiIKAPCHKUX
rpubiB. B pesysbpTaTi po60TH. BJIOCKOHAZIEHO TEXHOJIOTIYHUI Ipolec 36epiraHHs IJIOiB 3€PHSATKOBUX i KiCTOUKOBUX KYJIBTYD,
IJIOJOBUX OBOYIB i 3eseHnx KysabTyp. COpPMOBAHO KOMIUIEKCHI AHTMOKCHUIAHTHI KOMIIO3MIIi, BCTAHOBJEHO OITHMAaJbHI
KOHIeHTpaLjil [ifounx pe4oBuH. PO3po6seHO KOMOIHOBaHMI CIIOCI6 MONepeHbOro OXOJIOAKEHHs. JloKa3aHo, 10 3aCTOCYBaHHS
pO3po6sIeHOI TeXHOJIOTil 3a6e3NneYnTh IOJOBXKEHHS TEPMIHIB XOJOOMIBHOTO 306€epiraHHs IJIOJOBOI Ta OBOYEBOI MPOIYKIII.
HocrimkeHo CTabibHICT HOBUX COPTIB IVIMBY, MPUAATHUX NI0 PO3IOBCIOKEHHS B YKpaiHi. Po3po6seHuil crioci6é miaroroBku

rpubiB 1o 36epiraHHs.
Pedepar (aHra)

Objects of research are changeable parameters of quality and nutritional value of fruits, vegetables, and berries during long
shelf life and under different kinds of preservation. The purpose of the work is to look for new innovative methods and
developing of known exist technics for prolongation of storage time of fruits, vegetables, berries, and mushrooms crops with
storing of stabile high quality, and nutritional value parameters. Research methods are theoretical and experimental, laboratory
tests, hypothesis testing, and processing of experimental data were performed according to standard programs. This report
offers: - substantiation and development of new and improvement of existing storage technologies for pome and stone fruits,
vegetables, and green crops; - improvement of production technology of alcohol beverages from fruit and berry raw materials; -
improvement of manufacturing technologies for preserves and confectionery products from fruit-berry raw materials; -
optimization of parameters and modes of vacuum cooling technology for fruits, vegetables, and berries; - substantiation of
existing and development of new technologies of production and processing of edible and medicinal mushrooms. As a result of
work technological processes of efficient storage of pome and stone fruits, vegetables, and green cultures were improved.
Complex antioxidant compositions were formed; optimal concentrations of active substances were established. A combined
precooling method had been developed. It had been proved that the application of the involved technology will ensure the
extension of the refrigeration storage time for fruit and vegetable products. The stability of new species of edible mushrooms
suitable for growing in different temperature conditions had been studied. A method of preparing fresh fruiting bodies of P.
ostreatus for long time storage had been developed.

Inpexc YIK: 633 /635, 664.8



Kopu remarnynux pyopuk HTI: 68.35.01
6. HaykoBo-TexHiyHa npoaykuis (HTII)

HTII 1

HaszBa npoaykii (yKp): TeXHOJIOTiYHMI ITpoLIeC IToNepeiHbOI 06pO6KY Ta 36epiraHHs 3ePHITKOBUX, KiCTOYKOBUX IJIOTB,

MJI0JJOBUX OBOYiB, 3€JIEHUX KyJIbTYP Ta iCTiBHUX rpUbiB

HasBa npoaykuii (anru): Technological process of preliminary processing and storage of pome and stone fruits, vegetables,
green crops and edible mushrooms

OuikyBaHi pe3ysbTaTH: MeTonu, Teopii, HopMaTuBHi 1OKyMeHTH, MeTOANYHI JOKYMEHTH!
T'any3s 3acrocyBaHHs: [lepepo6yieHHsI Ta KOHCepBYBaHHS (QPYKTIB i oBouiB (10.3)

Onuc npoaykuii (ykp): TexHOJIOri4HI TapaMeTpH NPoLeCy [oNepesHb0I 06POOKY IIJIOLIB Ta OBOYIB Nepes, 30epiraHHsIM,
KOMIIJIEKCHI aHTHOKCUIAHTHI KOMIO3U11ii, KOMOGiHOBaHMI! CIIOCI6 OTIEpeJHbOTO OXOJIOKEHHS, SIKUi1 Nepeioadae Ha Mepuriit
cTafii 0xX0s0pKeHHs NIJI0IB Y po60YNX pO3YMHAX aHTMOKCHUJAHTHUX KOMITO3U1ii1, Ha Ipyrifl — TOOXOJIOMKEHHS Y Kamepax 3
iHTEHCUBHUM PyXOM IIOBITPSI, CKJIaJ, >KUBUJILHOTO CEPEJIOBUILA, PESKMMU BaKyyMEHOTO OXOJIOAKEHHS IJIOJiB, COPTU iCTIBHMX

rpubiB, TEXHOJIOTIYHI PEXXUMU iX 36€piraHHs.

ConjiasnpHO-eKOHOMIYHa cnpsimoBaHicTh HTII: CTBOpEeHHSsI IPMHIMIIOBO HOBOI IPOAYKIii (MaTepiasiB, TEXHOJIOTIH TOIIO) AJIs
3abe3eyeHHs! eKCIIOPTHOTO TOTEeHIliaNy Ta 3aMillleHHIo iMI1opTy, EKoHOMIst eHepropecypcis, EkoHOMist MaTepianiB, IlinpuineHHs

aBTOMAaTHU3allii BUPOGHUYMX ITPOLIECiB

Crapgis 3aBepmenocti HTII: Ines, konuenuis, 3sit no HIKP

Bruposagaskenus HTII: BuposamxeHo

CTpoKH BIIPOBaJKEHHS:

Bupo06HHK npoayKuii: BukoHasli HIIP

Cro>KHBayi NpoayKuii:

IlepcrieKTHBHI pUHKH:

IIpaBa inTesexTyaspHOi BjaacHocTi: OTpUMaHO NaTeHT, 3a JoroBopamu, B YkpaiHi

®opmu Ta ymoBH nepepgadi npogykuii: [Ipopax sinensii, [Ipopaxk narexnTta, HaByanusa nepconany, Crinpai HIJIKP
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