O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0211U001231

Jep>kaBHUH peecTpauiliHUI HOMEP: 0106U004454

Oco06J1uBi TO3HAYKHU: Binkpura

HJaTa peectpaunii: 26-01-2011

II. Etran BukoHnauus JiP

Homep eramny: 1

Ha3sBa eramny: CtBoputi HayKOBi OCHOBU CUCTEMATHUKK MIKPOOPraHi3MiB BUHOPOGCTBa
IToyaToK eramy: 01.2006

3akiHyeHHs eTamy: 12.2010

Bupz 3BiTHOTO AOKYMEHTA: OCTaTOYHUM 3BIT

I11. BizomocTi npo BuKoHaBus JIiP

IloBHe HaliMEeHYBaHHS IOPHUAUYHOI 0coou (ado ITIB ¢izmyHOi 0c00H): HauionanbHuit iHCTUTYT

BUHOrpazy i BuHa "Marapay"

Kopg 3a €IPIIOY: 00334830

Micue3HaxoaKeHHS:

dopma ByracHoOCTI:

Cdepa ynpaBiriHHS: HaujonasnpHa akazemis arpapHux HayK YKpaidu
Inentudikarop ROR: He zacrocosyerbcs

Po3mip opranisamii:

Tenedown: (0654)32-55-91, 23-06-08

IV. BimomocrTi nipo ciiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHyBaHHs IOPHIAHYHOI 0ocoou (a6o ITIB pizuyHO0i 0co6H): HanjonanbHa akapemis

arpapHUX HayK YKpaiHu

Kopg 3a €IPIIOY: 00024360

Micue3HaxoaKeHHS: ByJ. M. OMengHoBuya-IlaBnenka, 9, M. Kuis, Kuiscbka 06:1., 01010, YkpaiHa
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: KaGiser MiicTpis YkpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

Tenedon: 380445219277

VI. I>kepeJia, HanpsiMHu Ta oocsiru pinaHcyBaHHs JIiP

IlincraBa ojist npoBeaeHHs [iP: 34 - norosip (3aMOBJIEHHS) 3 IEHTPaTbHUM OPraHOM BUKOHABYOI BIajy,

akazemielo HaykK (TOJIOBHUMM PO3NOPSIHUKAMU OI0pKETHUX KOWITIB Ha TposefeHHs HIIJIKP)

Hampsam (l)iHchyBaHHﬂ: 2.1 - pyHIaMeHTabHI JOCIIIPKEHHS
I>kepesia piHaHCYBaHHS

7713 - KOWTH ep>KO0I0A KeTy

Kopg, nporpamuoi kinacudikanii BuzaTkis i KpeguryBaHHs (KIIKBK): 6591030

dakTHyHHi 06car ¢piHaHCYBaHHS (THC. IPH.). 1684.5




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

CTBOpPUTU HAyKOBi OCHOBM CUCTEMATHUKKU MiKPOOPraHi3miB BUHOPOOCTBA

Ha3sBa po6oTH aHIJIilICbKOIO:

To develop scientific principles underlying the systematics of winemaking micro flora

PedepaT ykpaiHCbKOIO:

CtBOpeHO iHpOopMaLiliHy 6a3y PO FeHETUYHUI OTEHIiaJl IPOMUCIIOBO-LIiHHIX YACTUX KyJIbTYP MiKpOOpPraHi3MiB
D711 BAHOPOOCTBA 3 BUCOKMMU TEXHOJIOTTYHUMU BIACTUBOCTSIMU. [IpoBefieHa cenekiis 4 mramiB IpiKIKiB,
edeKTUBHUX [J1s1 BUHOPOOCTBA i 2 mTamMiB MOJIOYHOKUCINX 6AaKTePil, Ha sIKi OTpUMAaHO MaTeHTU. 3aTBEP/KEHO 1
arpo60BaHO METOAMKU 1O/I0 T€HETUYHOI ifeHTudiKalii OKpeMUX rpyl MiKpOOpraHismis Jij1si BHHOPOOCTBA!
"MeTorKa BU3BHAYEHHS BUL0BOI IIPUHAJIEXKHOCTI mraMiB IpixkaKkiB pogy SACCHAROMYCES metomom
noslimepasHoi slaHuorosoi peakuii ([1JIP) i ananizom nosimopdizmy noBxuH pectpiktazHux pparmeHTis (I1IPD)",
"MeToguka 1o reHeTU4HiN ineHTudikanii KIiTMH MOJIOYHOKUCIMX 6aKTepiil 3a JOIOMOrOI0 II0JliMePa3Hoi

JIaHIIOrOBOI peakuii”, "MeToarKa BU3BHa4€HHS BUA0BOI IIPUHAJIEKHOCTI ITaMiB IpiKIxKiB pogy BRETTANOMYCES
MeTOoZIoM NoJlimepasHoi nanuorosoi peaxuii ([1JIP)". 3aiiichena peinentudikaunis 20 KyabTyp APDKIKIB i3
HarionanbHOI KOJeK1ii MiKpoopraHi3miB [171s1 BAHOPOOCTBA Ta MAPKipOBaHO 4 MITaMU MPOMUCIJIOBO-IIiIHHUX
MiKpoopraHizmis. Po3po6sieHO MeTOgMYHI peKoMeHAalii 1100 06'€eKTHO-OPiEHTOBAHOTO MiKpO6ioI0TriYHOro

KOHTPOJIIO BUPOOHUIITBA.

Pedepar aHIJIiHCBKOIO:

An information base for genetic potential of industrially valuable pure cultures of micro-organisms with useful
technological properties to be used in wine-making was created. Four yeast strains effective for the use in wine-
making and two strains of malo-lactic bacteria were selected, and the patents for them were obtained. A
methodology for the genetic identification of several groups of micro-organisms for wine-making was affirmed
and tested ("A methodology to determine the specific assignment of yeast strains of the genus SACCHAROMYCES
by the polymerase-chain reaction (PCR) method and Restriction Fragment Length Polymorphism (RFLP)", "A
methodology for the genetic identification of cells of malo-lactic bacteria”, " A methodology to determine the
specific assignment of yeast strains of the genus BRETTANOMYCES by the polymerase-chain reaction (PCR)
method"). A total of 20 yeast cultures maintained in the National Collection of Micro-organisms to be Used in
Wine-Making were re-identified, and four strains of industrially valuable organisms were marked. Methodological

recommendations as to the object-oriented microbiological control of production were developed.

Inpekc YIK: 663.2/.3, 663.252.41:663.12 /.14

Koau TemaTHYHHUX PYOPHK: 65.49

KepiBHHUKH po60OTH

Biacue IlpizBuuie Im's I10-0aThKOBI: 3aropyiiko Bikrop Onanacosuy
HaykoBuii CTyIiHb:

BueHe 3BaHHS:

InenTudikarop ORCID ID:

JoparkoBa iHdpopmamnist:



VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Ha3zsa HTII ykpaiHCBKOIO: [ndopmaniiiHa 6a3a IpO reHETUYHMIA TOTEHIia IPOMUCIIOBO-LIHHIX YMCTHX
KyJIbTyp MiKpOOpraHi3MiB 1711 BAHOPOOCTBAa. METONMKY MIO[0 FEHETUYHOI ineHTr(iKallii OKpeMUX IpyIl
MiKpOOpraHi3miB /ijis1 BHHOPO6CTBa. MeToIn4YHI peKOMeH/1allii o0 06'eKTHO-OPi€HTOBAaHOTO MiKPOO6iOIOTiYHOTO

KOHTPOJIIO BUPOGHULITBA

Hazpa HTII aHrsiicbKoI0: The information base on genetic potential of industrially valuable pure cultures of
micro-organisms for wine-making. A methodology for the genetic identification of several groups of micro-
organisms for wine-making. Methodological recommendations as to the object-oriented microbiological control of
production were developed

HTII, axy nepenba4asiocsi CTBOPHUTH:
IIpuunnn, yepe3s saki HTII He Oysi0 cTBOpeHO:

OTrpumaHi P€3yJIbTAaTH: MapKepu JIJisl MiKpOOPraHi3MiB (IPiXKIKi [71s1 CTOJIOBUX i KPIIJIEHUX BUH, XePecCy,

MaMIIaHChKUX BUH, a TAKOXK APIKIXKI i 6aKkTepii 111 610710riYHOTO KUCIOTOMOHIDKEHHS
l'asy3s 3acTOCyBaHHS:
PeecTpanifiHuil HOMep KapTKH T€XHOJIOTii:

Omuc HTII: Takconomiune Bu3HAY€EHHS POIOBOI I BUIOBOI IPUHAIEKHOCTI MIKpOOpPraHi3miB BUHOPOOCTEA,
3[iMICHIOBaHE 3 BUKOPUCTAHHSIM TPAAUI[IHHUX METOiB CUCTEMATUKHU Ta MOAM(PIKOBAHMX i alIpo6OBaHUX
MOJIEKYJISIPHUX TeHoceudiyHNX MeTO B, 3aCHOBaHUX Ha 10JiMepasHiil saHorosiit peaxuii (I1JIP). Po3pobseHi

Ta 3aTBEPKEHi METOAVKYU F€HEeTUYHOI ifleHTUPUKaLlii Pyl MiKpOOPraHi3MiB BUHOPOOCTBA.
ConiasibHO-eKOHOMIYHA cripsimoBaHicTs HTII:
Brnius HTII Ha moBKiJjs:
Bnposag>keHHs1 HTII: He snposamxeHo
IIpakTHyHa peasnisanis HTII
IToyaTok eramy: 2011-2015 pp.
3aKiHYeHHS eTamy:
Cno>kuBayi npo,quI.li'l': BuHOpoGHI nignpueMcTsa YKpaiHu
IlepcrieKTHBHI PUHKH: BuHopo6Hi mignpuemcrsa kpain CHJI ta €C
XapakTep cniBpoOiTHHIITBA 3 iHBECTOPOM
IloTpiOHMI 006CAT iHBECTHILiM, THC. TPH.:
IIpaBa, 0 HaAAIOTHCS iIHBECTOPY MiCJIsA 3aBEpPLIEHHs POOOTH:
HasaBHicTb Oi3Hec-IJIaHY:
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHSI:
IloTeH1iaIbHUE 0OCAT IIPOAAIKY, THUC. TPH..
OuiKkyBaHHI TepMiH OKYIHOCTI (POKiB):

HoparkoBa iHdopmamist:



IX. Bi6sriorpadiuHuii onuc

1. 3aropyiiko B.A., Kunikosckast C.A., Ckopukosa T.K. u ap. Unentudukauus npoxei suga Brettanomyces
bruxellensis ¢ nomopio crienupuyeckux npaimepos / C6. Hayy. Tp.: "Bunorpagapctso u BuHogenue”, 2009. - N2
XXXIX. - C.57-61. 2. Kumkosckas C.A., Bypbsan H.W., UYnunnanze T.I1. Cenekuus IpoxksKeid 41 IaMIIaHCKOTO
npousBojcTBa // Marapad: "BuHogenue v BuHorpagapctso”, 2009. - N2 3. 3. 3aropyiiko B.A., YepHoycosa U1.B.,
Txauenko M.T'., Kumkosckas C.A., Tanamyk T.H., Cuosan }0.M., Cubupssiii A.A. [11]P-ananu3 1 ero nepcrneKTUuBbl
MCII0JIb30BaHMs B MUKpoGUosiorun BuHogenus // C6. Hayd. Tp.: "BuHorpagapcTtso u Bunogesnue", 2008 - C. 72-75.

OTpuMaHoO 6 ATEHTIB HAa YUCTI KyJILTYPU MiKpOOPTaHi3MiB

X. 3aKJII0YHI BiZOMOCTi

KepiBHUK I0pHANYHOI 0COOH ABin36a AHaTosliil MKaHOBUY
IlepeJtik 0Cci0O-BHKOHABIIiB

IBanoBa OsieHa BonoguMupiBHa

KumkoBceka CaiTsiana AnbbepTiBHa

Ckopikosa TetsiHa KOCTSIHTHHIBHA

Tanamyk TeraHa MukosaiBHa

BignoBigasibHUMH 3a HiATOTOBKY

00JIIKOBHX JOKYMEHTIB
Tenedpon

PeecTpartop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peECTpallil0o HAyKOBOIi

OisSIIBHOCTI




