O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0220U104739

Jep>kaBHUH peecTpaniliHUI HOMeP: 0119U000460

Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peecrtpamnii: 26-12-2020

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramny: BcraHoBuTtu 0co6iBocTi popMyBaHHSI KOMIIOHEHTIB edipHOi oJ1ii Ta iX BJIACTUBOCTI B MMIIKAX

XMEJIO BiTYM3HAHUX COPTIB B YMOBAX 3MiHM KiiMaTy
IToyaTok eramy: 01.2019
3akiHYyeHHs eTamy: 12.2020

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYyBaHHSI IOPUAUYHOI 0co0H (abo ITIB ¢izuuHOi 0c00H): IHCTUTYT CinbChKOTO

rocnopapcrtsa [losicesa HanionanbHoI akageMii arpapHux HayK YKpaiHu

Kopg 3a €IPIIOY: 05453752

Micqesﬂaxo,u)KeHHﬂ: moce KuiBceke, 6yz. 131, M. JKutomup, JKutomupcekuii p-H., JKutromupceka 061, 10007,
Ykpaina

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: HanjonanbHa akageMis arpapHUxX HayK YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

Poamip opranisanii:

Tenedon: 380412429231

IV. BizomocrTi npo cniBBUKOHaBLiB JIiP



V. BimomocrTi npo 3amoBHHKa [IiP

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

arpapHux HayK YKpaiHn

Kopg 3a €IPIIOY: 00024360

Micue3Haxoa KeHHS: By CyBoposa, 6y, 9, M. Kuis, Kuiscbka 0671, 01010, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: KaGiser MiicTpis YkpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

Tenedon: 380442801085

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: 2.2 - IpUKJIaHi AOCTiIKeHHS i po3pOOKU
I>kepesia piHaHCYBaHHS

7713 - KOWTH ep>KO0I0A KeTy

Kopg, nporpamuoi kinacudikanii Bupgatkis i KpeguryBaHus (KITKBK): 6591060

dakTuuHMi 06car ¢piHaHCYyBaHHS (THC. TPH.): 205




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

BcraHoBUTH 0COGIMBOCTI (POpMYBaHHSI KOMIIOHEHTIB e(pipHOi 0J1ii Ta ix BJIaCTUBOCTI B MIMIIKAX XMEJIIO BITUU3HSIHUX

COPTIB B yMOBax 3MiHU KJIIMaTy

Ha3sBa po60oTH aHIJIiHCBHKOIO:

To establish the peculiarities of the formation of components of essential oils and their properties in the cones of
hop of domestic varieties in conditions of climate change

Pedepar yKpaiHCBKOIO:

[TpoBeneHo aHasi3 piBHS Cy4acHUX 3HaHb ITPO OCHOBHI KOMIIOHEHTH e(ipHOi 0J1ii 3aKOpIOHHUX COPTiB XMeJIIo, ix
BJIACTMBOCTI, XapaKTePUCTUKHY, BILJIUB iX HA SKiCTb [IMBA [IPY Cy4aCHMX METOJAX OXMEJIiHHS Ta apoMaru3alii nmsa.
JlocigskeHo BMICT Ta SIKICHUI CKJ1a[i KOMIIOHEHTIB e(ipHOi 0J1ii XMeJ0 YKpaiHChbKUX Ta 3aKOPAOHHUX COPTIB, SIKi
KOPHUCTYIOTbCSI HAUOIIBIIMM ONIUTOM Y ITMBOBapiB Ykpainu. CHopmoBaHo 6a3y naHUX 6i0XiMiYHMX i TEXHOJIOTIYHUX
IIOKa3HUKIB eipHOi 0J1ii XMeJI1o BITUN3HSIHUX Ta 3aKOPJOHHUX COPTiB, HA OCHOBI SIKOi B II0fjabIIOMy OyJie CTBOpEHa
METOJIMKYA BU3HAYEHHS CEHCOPHOI OLIHKY apOMAaTy XMeJIIO BiTYM3HSIHUX COPTIB Ta IMBA, BUTOTOBJIEHOTO 3 HUX.
BusHavyeHO 3a71€)KHOCTi HAKONMYEHHS TiPKUX PEYOBUH, e€(ipHOi oJ1ii Ta ii KOMIIOHEHTIB B MIMIIKAX BITYM3HIHUX
COPTIB XMEJIIO BIIPOJOBXK IePiofly iX TEXHOJIOTIYHOIO J03piBaHHS. BCTaHOBIEHH 3aJI€KHOCTEN A€ 3MOTY
PO3pOOUTH HOBI MiXOAU 00 CTPOKIB 300py XMEJIECHPOBUHY IIEBHOTO COPTY XMEJIIO, 32 SIKUX MaKCUMAaJIbHO
HAKONMYYEThCS B MIMIIKAX edipHa oJ1ist Ta OKpeMi ii KOMIIOHEHTH, cPOPMYBATH NAPTii XMeJIO i3 3a7aHUMUI
(dYHKIIOHATIBHO-TEXHOJIOTIYHUMU I1apamMeTpaMy HOTO SIKOCTi. 3alpOIIOHOBaHI TEXHOJIOTIYHI pillleHHs 115
CTBOPEHHS CllelliayIbHUX Npodisieil apoMaTy B IKBi 3 BUKOPUCTAHHIM e]ipHOi o1ii XMeJ0 yKpaiHChbKUX COPTiB, HA
OCHOBI 40r0 po3p0o06JI€HO Ta BUJAHO HAYKOBO MIPAaKTU4YHi pekomeHpalii «Crioci6é BUKopucTaHHs epipHOi oJ1ii XMeto
B IMBOBAPiHHI», IO CIIpUs€e NOKPALIEHHIO CMAaKO-apOMAaTUYHUX BJIACTUBOCTEN M1BaA Ta 30aradeHHIO OTOo

6i0JI0TYHO-aKTUBHUMH CIIOJIyKaMU XMEJIIO.

Pedepar aHIJ1iHCBKOIO:

An analysis of the level of modern knowledge about the main components of the essential oil of foreign varieties of
hops, their properties, characteristics, their impact on the quality of beer with modern methods of hopping and
aromatization of beer. The content and qualitative composition of hop essential oil components of Ukrainian and
foreign varieties, which are in the greatest demand among Ukrainian brewers, have been studied. A database of
biochemical and technological indicators of essential oil of hops of domestic and foreign varieties has been formed,
on the basis of which methods for determining the sensory evaluation of the aroma of hops of domestic varieties
and beer made from them will be created in the future. The dependences of the accumulation of bitter substances,
essential oil and its components in the cones of domestic hop varieties during the period of their technological
maturation are determined. Establishment of dependences allows to develop new approaches to terms of
collecting hop raw materials of a certain variety of hops, at which the essential oil and its separate components
accumulate as much as possible, to form batches of hops with the set functional and technological parameters of
its quality. Technological solutions for creating special aroma profiles in beer using the essential oil of hops of
Ukrainian varieties, based on which developed and issued scientific and practical recommendations "Method of
using the essential oil of hops in brewing", which improves the taste and aroma properties of beer and enriched its
biology active compounds of hops.

Inpexc YIK: 633.791, 663.44:663.423:641.1

Koau TemaTHYHHUX PYOPHK: 68.35.41

KepiBHHUKH po6OTH



BiacHe IIpizBuie Im'sa ITo-6aTbKoBi:Tlpouenko Jlinis Bacuniua
HaykoBHH CTYIiHB: K. T. H.

BueHe 3BaHHSI: c.H.C.

InenTudikarop ORCID ID:

JoparkoBa iHdpopmamnist:



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

Ha3zga HTII ykpaiHCBKOIO: Crioci6 BUTOTOBIEHHS IMBA 3 BAKOPUCTaHHAM eipHOi 0J1ii XMeo (HayKoBo
[IpaKTUYHi pekoMeHgalii). basa maHUX TeXHOJIOTiYHMX NOKA3HUKIB e(ipHOi 0Jlii BITYM3HSIHUX Ta 3aKOPAOHHUX
COpTiB XxMeuTo. baza faHnx AMHAMIKY HAaKONMYEeHHs HalO6i/bIl BAXX/IMBUX KOMIIOHEHTIB eipHOi oii ripu

(opMyBaHHi Ta AO3PiBaHHI MMIIOK XMEJIO COPTIB, [0 MAIOTh HAMBULIMI YMICT Lii€i CIIOTyKH.

Hazpa HTII aHrsiicbKoI0: A method of making beer using hop essential oil (scientific and practical
recommendations). Database of technological indicators of essential oil of domestic and foreign varieties of hops.
Database of dynamics of accumulation of the most important components of essential oil during the formation and
maturation of hop cones of varieties with the highest content of this compound.

HTII, axy nepenba4asiocsi CTBOPHUTH:

IIpuunnn, yepe3s saki HTII He Oysi0 cTBOpeHO:

OTpHMaHi PE€3yJabTaTH: TexHoiorii, MeToanyHi JOKyMEHTH, AHaIITUYHI MaTepiaju
FaJIy3b 3aCTOCYBaHHSI: XMeJsAPCTBO, MMBOBAPiHHS, Xap40Ba IPOMUCJIOBICTh
PeecTpanifiHuil HOMep KapTKH T€XHOJIOT1ii:

Omnuc HTII: Chopmoana 6aza manux 6ioXiMiyHKX i TEXHOJIOTIYHMX MMOKAZHUKIB €DipHOI 0J1il BITYMBHAHUX COPTIB
XMEJIIO, Ha OCHOBI SIKOi CTBOP€HI €JIEMEHTH METOJAVKYU BU3HAYEHHS] CMAaKO-aPOMAaTUYHUX BJIACTUBOCTEN Ta
XapaKTePUCTUK XMEJII0 YKpaiHCbKUX COPTiB. BCTaHOBJIEHO TiCHY KOpeJISILiiHY 3a1eXXHICTh MixX BMicTOM eipHOi oil
B IIMIIKAX XMEJIIO i KiJIbKICTIO MipLI€HY B Hil1, MiXK BMiCTOM MipLI€HY i KiJIbKICTIO CECKBITEPIIEHIB, a TAKOX MK
BMICTOM MipLIEeHY Ta KapioQisieHy i rymyJieHy. 3alIpOIIOHOBaHI TEXHOJIOTIYHI pillleHHs 1711 CTBOPEHHS CIeLiaTbHUX
npogineit apoMary B MUBi 3 BUKOPUCTaHHIM edipHOi o71ii xmeo ykpaiHcbkux copTiB CnoB'siHKa, Kcanra Ta Pycnah,
110 Ma€ MifBuleHni yMicT papHe3eHy, MiplieHy, 'yMyJIeHy Ta ceJliHeHiB, B pe3yJsbTaTi YOro OTPMMaHO IOKpalleHHSI
CMaKO-apOMaTHUYHUX BJIACTMBOCTEN NIMBA Ta 30arauyeHHsI HaIolo 6i0JI0riYHO-aKTUBHUMU CIIOJIyKaMu xmedto. Ha
OCHOBI Pe3yJIbTaTiB AOCIiI>KEHb CIIOCOO0Y BUPDOOHUIITBA NIMBA 3 BUKOPUCTAaHHAM e(ipHOi 0J1ii XMesio po3po6yeHo Ta

BHJIAaHO HAyKOBO IIpakTU4Hi pekomeHpanii «Crioci6 BukopuctanHs edipHOi 0J1ii XMeJIo B IMBOBAPiHHIY.

ConiasibHO-eKOHOMIYHA crpsimoBaHicTh HTII: Exonomis matepianis, Conjianbaa eeKTUBHICTD
IOCATaeThCs 32 PAXyHOK MOKPAIIEHHS CMAaKO-apOMATUYHUX BIACTUBOCTEN MTMBA Ta 36arayeHHs HAaMo 6i0JI0TiYHO-

AKTUBHUMMU CIIOJIyKaMU XMEJIIO.

Bnyius HTII Ha moBKiJjs:

Bnposaas>keHHst HTII: Briposamkeno

ITpakTuyHa peasnizanis HTTI
ITouaTok eramy: 01.2019
3akiHyeHHs eTamy: 12.2020

Crnio>KuBavi NPOAYKILii:

IlepcneKTHBHI PUHKHU:

XapakTep cniBpoOiTHHIITBA 3 iHBECTOPOM
IoTpiGHMIT 0GCAT iHBECTHILiH, TUC. TPH.:
IIpaBa, 110 HaAAIOTHCS iIHBECTOPY MiCJIsA 3aBEPLIEHHs POOOTH:
HasaBHicTb Oi3Hec-IJIaHY:

TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHSI:



IloTeH1iaIbHUI 0OCAT IIPOJASKY, THC. TPH..
OuiKkyBaHHI TepMiH OKYIHOCTi (pPOKiB):

JoaaTtkoBa iHpopmamnist:
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