Peectpaninina kaptka HIJIKP

Jep>kaBHuH peectpaniiinuii Homep: 0125U000850
Bigkpura

Dara peecrpamnii: 02-02-2025

CraTtyc BUKOHABIS: 17 - TOJIOBHUI BUKOHABELb

1. BarasibHi BigoMmocTi

IligcraBa a1 NpoBeAeHHs PoOiT: 34 - HOroBip (3aMOBJIEHHS) 3 LIEHTPAJIbHUM OPTaHOM BUKOHABUOi BJIaJi1, aKaZleMielo HayK
(ro;10BHMMU PO3NOPSIAHMKAMU OI0TKETHUX KOIITIB Ha poBeaeHHs HIIKP)

KIIKBK: 6591060

Hampsm ¢inancyBaHHs: 2.7 - iHIIe (KOPOTKOTEPMiHOBA IIPUKJIAIHA HAYKOBO-IOCiIHA pO6OTa)

J>kepesia piHaHCYBaHHS

7713 - KOLITH AEeP>KOI0JKETY
3aranbHHH 06csr pinancyBaHHs (THC. rpH.): 100.000

Y Tomy 4mcJli o pokax (THC. TpH.):

Pik dinancyBaHHs

2025 100.000

2. 3aMOBHHK

Haspa oprani3sanii: HallioHasbHa akafieMisl arpapHUX HayK YKpaiHu

Koz €IPIIOY /IITH: 00024360

Appeca: Bys1. Muxaiina OmesnsiHoBu4a-Ilasienka, 6yz. 9, m. Kuis, 01010, YkpaiHa
IMMiznopsimkoBanicTk: Kabiner MiHicTpiB YKpainu

Tenedon: 380442801085

Tenedon: 380442802525

Tenedon: 380445219277

E-mail: prezid@naas.gov.ua

WWW: http:/ /naas.gov.ua/

3. BukoHaBeupb

Hassa opraHsi3anii: [HCTUTYT IpOJi0BOJIbYMX pecypciB HarioHanbHOI akagemii arpapHUX HayK YKpaiHu
Kog, €IPIIOY /ITIH: 00419880

IliznopsaxoBaHicTs: HallioHasbHA akafieMist arpapHUX HayK YKpaiHu

Appeca: Bys1. €srena CBepcTioka, 6y11. 4-a, M. Kuis, 02002, YkpaiHna

Tenedon: 380445171737

E-mail: ipr_2018@ukr.net

WWW: http:/ /iprkyiv.com/



4. CiBBUKOHaBEIlb

5. HaykoBo-TexHiYHa po6oTa

Hasga po6oTH (YKp)

[IpoBecTu aHasi3 NEPCHEKTHBY BUKOPUCTAHHS Oi/IKOBUX KOMIIOHEHTIB 3 BTOPUHHOI MOJIOYHOI CHPOBMHYU Y BUPOOGHUIITBI Xap4yOBOi

MpOAYKILi
Ha3zBa po6oTu (aHrJ1)

To analyze the prospects for using protein components from secondary dairy raw materials in the production of food products

Merta po6oTH (YKp)

OG6rpyHTYBaHHSI HayKOBUX 3acaj, CTBOPEHHS Ta MO>KJIMBOIO I AOILIBHOTO BUKOPHCTAHHS Yy Xap4OBill IIPOMUCIIOBOCTI Xap40OBUX
iHrpemieHTIiB 3 MOJIOYHOI CUPOBUMHH, SIKi iMiTYIOTh OPraHOJIETITUYHI Ta TEXHOJIOTIYHi BJIACTUBOCTI MS1I30BOi CUPOBMHY TBAaPUHHOTO

MOXO/IKEHHSI, HacaMIlepe]], BUKOPUCTOBY€EThCS 111 BAPOOHULITBA PI3HOMaHITHUX M'SICHUX (dapLIeBUX IPOILYKTiB

MeTta po6oTH (aHTr.JI)

Substantiation of the scientific principles of the creation and possible and appropriate use in the food industry of food
ingredients from dairy raw materials that imitate the organoleptic and technological properties of muscle raw materials of
animal origin, primarily used for the production of various minced meat products

IpiopuTeTHHI HaNIPSIM HayKOBO-TEXHIYHOI AissbpHOCTI: HayKy Ipo JXUTTS, HOBi T€XHOJIOTI IPODiIaKTUKY Ta JIIKYBaHHS
HaINOIMPEHIINX 3aXBOPIOBaHb

CrpaTeriyHHii piopuTeTHHI HaNPIM iHHOBAIiHHOI AisIBHOCTI:

Bup po6oTH: 57 - HAYKOBO-TE€XHiUHa PO3pobKa

OuikyBaHi pe3yJIbTaTH: AHAIITUYHA 3aNIMCKa, PeKOMeHAaLi.

T'anyse 3acTocyBaHHs: [lifIpreMcTBa Xapu0OBOi [IPOMUCIJIOBOCTI

6. ETanin BUKOHaHHSA

Homep |ITouaTok | 3akinueHHs | 3BiTHHI BoKymeHT | Ha3Ba erany

.. [IpoBecTu aHai3 NEPCIEKTUBY BUKOPUCTaHHS 6iJIKOBUX KOMIIOHEHTIB 3
1 01.2025 [12.2025 OcCTaTOYHU 3BIT . . . .
BTOPUHHOI MOJIOYHOI CHPOBUHHU Y BUPOOHUIITBI Xap4y0BOi MPOAYKILii

7. Ingexc YK remaruunux pyopuxk HTI

Kozu temarnunux pyopuk HTI: 65.63.91
Inpexc YIK: 637.1/.3.004.8; 637.18; 637.24; 637.28



8. 3aKJII0YHi BimoMoCTi

KepiBHHK opraHi3arrii:
Xomiuak Jlrobomup MuxainaoBud (4. T. H., Ipodecop, WIeH-Kop.)
KepiBHHKH pOOOTH:

Bep6uupkuii Cepriit Bopucosuy (K.T.H.)

BigmoBimanbHUIH 3a TOAaHHA JOKyMeHTIB: Moiceesa Jlogmuiia OsekciiBHa (Tes.: +38 (096) 522-06-88)

KepiBHUK Bigainy peectpanii HayKoBoi gisibHOCTi
YxpIHTEI

IOpyenko T.A.




