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1. O 3aaBnenun nupekropa llentpa HeiiposkoHoMuku 1 KOrHUTHBHBIX HCCIEIOBaHUI
WNucTuTyTa KOrHUTUBHBIX HelipoHayk LllectakoBoit A.H. ¢ mpocb00ii MOArOTOBUTH 3aKJITIO-
YEHHUE 0 COOTBETCTBUU MpoekTa «KpocCcKynbTypHbIE 0COOCHHOCTH BOCIIPHUSTHS BKYyCa 3Ha-
KOMBIX ITPOJIYKTOB B KOHTEKCTE MY3bIKaJIbHOT'O COIPOBOKACHUS (QHIJIOA3bIYHOE HA3BAHUE
«Cross-cultural study of the combined effect of different textures and soundtracks on the
taste perception and acceptability of a familiar food)» sTuueckum HOpMamM, TPUHSATHIM B
OOIIIECTBEHHBIX HayKaX.

Pe3yabTaThl rojiocoBanus:

A. «OMIHUPUYECKHUI UCCIIEIOBATENBCKUN MPOEKT MOJIHOCTBIO COOTBETCTBYET ATUUECKUM
HOPMaM ¥ MOET OBbITh PEaIN30BaH B HBIHEIITHEM BHUJIE» — 7 I0JIOCOB (€IUHOIJIACHO).

B xone oOcyxneHus 3amedanus U PeKOMEH/IallM He BBICKA3bIBAIUCH.

Pemunnm:

1. DMnupuyecKkuid UcciaenoBaTeNbCKUid MPoeKT «KpocckynbTypHBIE 0COOEHHOCTH BOC-
MPUATHUS BKYCa 3HAKOMBIX IIPOJIYKTOB B KOHTEKCTE MY3bIKAaJIBbHOI'O COIPOBOKICHUSD TOJI-
HOCTBIO COOTBETCTBYET ITHYECKUM HOPMaM M MOKET OBITh PEaln30BaH B HBIHEIIIHEM
BHJIC.
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