Peectpaninina kaptka HIJIKP

Jep>kaBHuUM peecrparniiinuii Homep: 0124U004631
Bigkpura

Iara peecrpamnii: 05-11-2024

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: 2.2 - IPUKJIATHI ZOCIiAKEHHS i pO3po6KU

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. BuxoHaBenp

Hassa oprani3sanii: HanioHanbHUI HayKOBUI IIEHTP "[HCTUTYT BUHOTpaapCcTBa i BUHOpo6cTBa iMeHi B. €. Taiposa”

Koz, €IPIIOY /IIIH: 05431532

IlizgnopsaxoBaHicTe: HarioHasbHA akafieMist arpapHUX HayK YKpaiHu

Appeca: Byn. 40-pivus [Tepemory, 6yx. 27, cmT. Taipose, OBimionosbcekuil p-H., Opecbka 06:1., 65496, Ykpaina

Tenedon: 380487404456

Tenedon: 380487403676

E-mail: iviv_nnc@ukr.net

WWW: https:/ /www.tairov.org.ua

4. CniBBHUKOHAaBEIlb

5. HaykoBo-TexHiYHa po6oTa

Hasga po6oTH (YKp)

Po3po6ka TexHOJIOTii BUH THILy «OPaHX» i3 IePCIEeKTUBHUX COPTIB Ta KJIOHIB BUHOrpazy cenekuii HHII «IBiB im B.€. Taiposa»

Ha3zBa po6oTu (aHrJ1)

Development of the technology of wines of the “orange” type from promising varieties and clones of grapes selected by the NSC

“IViV im V.E. Tairova"

Merta po6oTH (YKp)

Mera mpoekry mossarae B 6inbml e€)EKTMBHOMY 3aCTOCYBaHHI TEXHOJIOTIYHOTrO OOJafHAHHS B IIPOLECi NPUTOTYBaHHS BUH

OGypIITHHOBOTO THILY, IIOKPAIEHHSI CMAKOBUX SIKOCTEH BUH JIJIs1 CIIO’KMBAYa i PO3MIMPEHHI COPTUMEHTY 33 paXyHOK HOBUX COPTiB

BUHOTPaJy i TEXHOJIOTIYHUX ITPUMOMIB.

Merta po6oTH (aHIJI)

The goal of the project is to more effectively use technological equipment in the process of making amber-type wines, improve
the taste qualities of wines for the consumer, and expand the assortment due to new grape varieties and technological methods.

IIpiopuTeTHHI HaIpSIM HayKOBO-TEXHIYHOI AisyIbHOCTI: ParjioHanbHe MPUPOLOKOPUCTYBAHHS

CrpaTeriyHu# NPiOPUTETHUI HANIPSIM iHHOBAIiHHOI OisIJIbHOCTI:

Bup po6otu: 48 - npuxsiagHa

OuikyBaHi pe3yabTaTh: MeTOINYHI JOKyMEHTH

Tasmy3s 3acrocyBaHHs: CillbCbKe FOCTIIOAAPCTBO, BUHOTPAIaPCTBO, BUHOPOGCTBO

Excneptu

Xapeb6a Bonogumup Bacunbosud (f.C.-T.H., Ipodecop, YIEH-KOP.)

6. ETariu BUKOHAaHHA

Homep

IToyaTok

3aKiHYeHHS

3BiTHHH JOKYMEHT

Ha3zsa eTany

01.2025

12.2025

OcCTaTOYHUM 3BIT

Po3pobka TexHOIOTii BUH THILy «OpPaHX» i3 IePCHEeKTUBHUX COPTIB Ta
KJIoHiB BUHOrpany cenexuii HHII «IBiB im B.€. TaipoBa»




7. Ingexc YK TremaTuyHux pyopuxk HTI

Kogu remarnynux pyopuk HTI: 65.49

Inpexc YIK: 663.2 /.3, 663.25:634.836.1

8. 3akJII04YHI BiZoMocCTi

KepiBHHK opraHi3ariii:
KoBanbosa IpuHa AHaToutiiBHa (A. C.-T. H., C.1I.)
KepiBHHKH PO6OTH:

['puropuien AHaToJiiii IBaHOBUY (K. C.-T. H.)

BignoBimanbHUH 3a MOJaHHS JOKYMEHTIB: ApTiox Mukosa Mukonaiiosud (Tes.: +38 (097) 456-36-09)

KepiBHuK Bigainy peectpanii HayKoBoi gisibHOCTI

IOpyenko T.A.
YxpIHTEI




