[TACITOPT HAYKOBOI'O I'VPTKA

HaykoBo-nnpakTHYHUMT T'YPTOK
«FOOD&ECOLAB »

HaByajibHO-HAYKOBHH ®daxyIbTET XapuOBUX TEXHOJIOTIH,

CTPYKTYPHMIi MiAPO3 /it xadespa TeXHONOTiH Ta OE€3MEYHOCTI Xap4OBHX
MPOJTyKTIB

HaykoBuii kepiBHUK HemunoBa €prenisa B’siuecnaBiBHa,

TOKTOp ¢iocodii, JOIEHT Kadeapu TEXHOJIOTiH Ta
0€3MeYHOCTI XapuOBUX MPOIYKTIB

LSBT A R e s (0 EKOTEXHOJIOTI Y Xap4YoBii  MPOMHMCIIOBOCTI  Ta
DO0OTH CTAJIMH PO3BUTOK

5 AR G IR VB R TR K0 08 DopMyBaHHS MPAKTUYHUX HABUYOK Y Cepl CTaoro
NpanKe ryproxk XapyyBaHHS, €KoAu3aiiHy Ta  O€3BIOXOIHHX
TEXHOJIOT1H.

KinbkicTs 4jieHiB HayKoBOro [Mis

TYPTKA

2025 p.

0L b e TR e ie YYacHUKM TypTKa ONAHOBYIOTh OCHOBH CTaJliOro
HAYKOBOI'0 TypPTKAa XxapuyBaHHA Ta Zero Waste-KyxHi, CydacHI €Ko-
TPEHIW Y XapyoBId MPOMHCIOBOCTI, TEXHOJIOTIi
BUPOIIYBaHHS  MIKpo3eJeHi, d¢epMmeHTalii Ta
MPUTOTYBaHHSI EKOJIOTIYHUX CTpaB. Po3BUBaIOTH
KpEaTUBHICTh 1  IMIANPUEMHHUIIBKE  MHCIICHHS,
ctBoproroTh BiacHi Food & Eco crapranm,
aBTOPCHKY €KOYIAaKOBKY Ta peali3yloTh CIUIbHI
MPOEKTH y chepi cTaIoro xapuyBaHHS.



