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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

TeopeTuyHe OOIPyHTYBaHHS Ta IPaKTUYHA peaJlisallis 3aCTOCyBaHHs Xap4yoBUX JI0OABOK Ta Giollpenaparis

MiKpOOHOTO i POCJIMHHOTO NMOXOIPKEHHS

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Theoretically, it is practical to implement the consumption of food additives and biopreparations of the microbial
and the growing plant

Pedepar yKpaiHCBKOIO:

OO6’eKT BOCIIIPKEHHS — [IPOLeC BUTy4eHHs 6i0IOTiYHO aKTUBHUX CIIOJIYK i3 BOIHUX €KCTPaKTiB CEMU POCINHHUX
inrpepnieHTiB 3a metogukoo B. I1. dinarosa. Po3pobsennii 6ioctumyasitop «MeracsiT», 10 3a CKJIAJOM i i€lo €
aHaJIOTOM BiOMOTO Ipernapary «biocBiT», OlHaK MIiCTUTbL EKCTPAKTU POCJIVH BiTYM3HSIHOTO MOXOAKEHHA. MeTa
po6OTH — OLiHUTY €PEKTUBHICTb «MeracBiTy» y CiIbCbKOMY r'OCIIOIAPCTBi, Xap4yOBill IPOMHUCIIOBOCTI Ta MEIUYHIN
cdepi. Metonu. JlocipkeHHs BKIIIOYaay aHajli3 KpOBi KOPiB JOCIiNHUX IPYN Ta IOKa3HUKIB MOJIOKA IIiCJIst
BBEJIEHHS ONTUMAaJIbHUX [03 IIperapary, NopiBHIHO 3 «BiocBiTOM» i KOHTposeM (¢i3ionoriyHn po3urH).
Pesysbratu. Tepmoo6po6ieHni cTepuii3oBaHuii «MeracBiT» 3a6e31e4nB MiIBUIIEHHS PiBHS reMOIJI00iHY Y KPOBi
IOCJiIHOI rpynu KopiB Ha 6,6 %; MacoBOi 4acTKu >KUPY y MoJloLi Bif HuX Ha 0,32 %, 6inka - Ha 0,37 %, OpiBHSHO 3
KOHTpPOJIEM. Y BUPDOOHUIITBI KUCJIOMOJIOYHOTO CUPY IIpenapar CIpusB 30i/blIeHHIO Ka3einy Ha 1,43 r /100 r, Buxony
IPOAYKTY Ha 4,5 %, a TAKO>K 3MEHIIEHHIO Yacy (POPMYBaHHS 3ryCTKy Ha 1-1,5 rof. 3acTocyBaHHS NacTEPU30BAHOTO
«MeracsiTy» y BUpDOOHUITBI JOMAIIHbOTO CUPY HilBULIMIIO BMICT 6iska Ha 0,4 %. BuaHaueHO onTuMasbHy 403y
6akrepiasibHOro npenaparty Inposit CKM, mo ctaHOBUTS 15 r/T. 36araueHHs CUPY BilBApOM KOPEHs JIoIyXa Ta
comnogxu (1:1, 0,4 %), 36inbIINIIO BUXiT TPOAYKTY Ha 17,3 % i mOKpaluio Moro OpraHoJIeNnTUYHI BIaCTUBOCTI
(TBEpIiICTD MPY>KHOTO CUPHOTO 3€PHA, COJIOJKYBAaTUI IIPUCMAK i )KOBTYBAaTUI KOJIiP Ha TJIi BUPKEHOTO
KUCJIOMOJIOYHOI'O CMaKy i 3amaxy). IIpenapar nposiBuB aHTUOaKTepiajbHy aKTHMBHICTb 10710 S. aureus, E. coli, P.
aeruginosa i C. albicans, 110 nigTBepIKye NEPCIEKTUBHICTb Or0 3aCTOCYBAHHS Y MEAMYHIN ITpakTui. Kinovyosi
CJI0Ba: 6iOCTUMYJIATOP, aHTUOAKTEPiasbHA aKTUBHICTb, IATOT€HHi 6aKTepii, TEXHOJIOrii, CiJIbCbKe roCIoIapCTBO,

xap4yoBa Ta MmeandHa cdepa.

Pedepar aHr1ilicbKOIO:

The object of the study is the process of extracting biologically active compounds from aqueous extracts of seven
plant ingredients according to the method of V. P. Filatov. The developed biostimulant "Megasvit", which in terms
of composition and action is an analogue of the well-known drug "Biosvit", but contains plant extracts of domestic
origin. The purpose of the work is to evaluate the effectiveness of "Megaworld" in agriculture, food industry, and
the medical field. Methods. The research included blood analysis of the cows of the experimental groups and milk
indicators after the administration of optimal doses of the drug, compared to "Biosvit" and the control
(physiological solution). The results. Heat-treated, sterilized "Megasvit" increased the level of hemoglobin in the
blood of the experimental group of cows by 6.6%; the mass fraction of fat in milk from them by 0.32%, protein - by
0.37%, compared to the control. In the production of sour milk cheese, the drug contributed to an increase in
casein by 1.43 g /100 g, product yield by 4.5%, as well as a decrease in the time of clot formation by 1-1.5 h. The use
of pasteurized "Megasvit" in the production of homemade cheese increased the protein content by 0.4%. The
optimal dose of the bacterial preparation Iprovit SCM was determined, which is 15 g /t. Enrichment of cheese with
a decoction of burdock root and licorice (1:1, 0.4%) increased the yield of the product by 17.3% and improved its
organoleptic properties (hardness of the elastic cheese grain, sweet taste and yellowish color against the
background of pronounced sour-milk taste and smell). The drug showed antibacterial activity against S. aureus, E.
coli, P. aeruginosa and C. albicans, which confirms the perspective of its use in medical practice. Key words:
biostimulant, antibacterial activity, pathogenic bacteria, technologies, agriculture, food and medical sphere.
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Haspa HTII YKpaiHCbKOIO: TEXHOJIOTTYHUI CITOCIB BUTOTOBJIEHHS BIOCTUMYJISITOPA
Haszpa HTII aurificbKor0: TECHNOLOGICAL METHOD FOR MANUFACTURING A BIOSTIMULATOR
HTII, sixy nepen6ayasiocss CTBOPHUTH: CTBOPEHO

IIpuunnu, yepe3s saki HTII e Gysio cTBOpeHO:

OTrpumaHi pe3yabTaTH: [Hie (Criocié BUTOTOB/IEHHS 6iCTUMYJIATOPA)

FaJIysb 3acTocyBaHHS: 01. CisibCbKe TOCIIOAAPCTBO, MUCIMBCTBO Ta HAJAHHS MOB'A3aHUX i3 HUMU ITOCTYT
PeecTpanifiHuil HOMep KapTKH T€XHOJIOTii:

Omnuc HTII: IMepma cxema BUpOGHUITBA CTEPUITIBOBAHOTO GIOCTUMYJISATOPA TIepeIGayae: OTPUMAHHS EKCTPAKTY
i3 BUCYyIIEHUX, TO30BAHUX 32 MACOI0 POCJIMHHUX KOMIIOHEHTIB; (iIbTPyBaHHS 3 BiOKpEMJIEHHSIM PinKoi dpakuii Bif,
TBepJ0i; pacyBaHHA PiKoi yacTUHM y PJIaKOHM Ta iX YKYIIOPIOBAaHHS; CTEPUJIi3allilo 1 0X0JI0IKeHHs. ['0ToBUi
IIPOAYKT 30€epiraloTh A0 peasisatii 3a npu Temnepartypi (6+2) oC Tepmin npugatHocTi — 3 poku i 6inbiie. [Ipenapar
BBOJIUTBCS 10 OPTraHi3My TBapUH Y BUIJISIAI iH €KL, SIK CTUMYJISITOP OOMiHHUX IPOLECIB, Y BiIIOBiTHOCTI 10
PO3p0o06JIeHOI CXeMU MOro 3aCTOCYBaHHS i3 BpaxyBaHHSIM Macu TBapyH. BiH cripusie ninBuileHHIO IPOLyKTUBHOCTI
KOPpiB, 301/IbLIIEHHIO FeMOIJIO0iHY B ix KpOBi Ta (i3sMKO-XiMiUHMX [TOKa3HUKIB MOJIOKA. Jlpyra cxeMa IIPUroTyBaHHS
[IaCTepU30BAHOTO BUIY 6iOCTUMYJIATOPA Nependavae : JO3yBaHHS POCIIMH Ta 3MilllyBaHHS 3 TiJCUPHOIO
CHPOBATKOI0, TTaCTepU3allisl, OXOJIOIKEHHS BilBapy 4O HU3bKUX MIO3UTHUBHUX TEMIIEPATYP, HOTro PinbTpyBaHHS, Ta
30epiraHHs pifKoi YaCTUHY BiiBapy [0 BUKOPUCTaHHS. TepMiH NprUIaTHOCTI OTPMMaHOro 6ioCTUMYJIsITOpa
CTaHOBUTBH He 6isblle 5 1i6 3 MOMEHTY 3aBepIIeHHS IIPoliecy HOro BUpOOHUILITBA. BiH cripuse 36i/bII€HHIO BUXOY
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l'onuyaposa . I.

26. Cnioci6 BurotossieHHs1 6ioctumysnsaropa N2593303 / u 2024 03936 Bonopinerp JepskaBHUM 6i0TEXHOJIOTIYHUM
yHiBepcureT. 14.05.2025, Bros. N220 INaTeHT Ha KopucHy Mogesnb Prokkosa T.M., anunenko C.I'., Muxaiinos B.M.,
letima I.M., Cinbuenko K.IT.

27. Criocib BUroTOBJIEHHS CPOBaTKOBOro Hamnow N2160621 / u 2024 06069. Ony6ikoBano 24.09.2025 p. Bros. N2
39. IlateHnT Ha KOpucHy mozesb Puxkkosa T.M., lanunenko C. I'. Muxainos B. M., Jlucenko I'. JI., l'eitpa I. M.

X. 3aKJII0YHI BiZOMOCTi

KepiBHHK I0pHIHYHOI 0COOH Kynpsuios Auipiii [roposud
K. T. H., 05.18.15

IlepeJtik 0Cci0O-BHKOHABILiB
boHpapyyk I[pyna MukosaiBHa
Bbonpapyyk Banepiit Bosogumuposuy
l'efina Ipuna MuxainiBHa

Jlucenko 'anHa JleoHiniBHa
(k. c.-T. H., po1., 06.02.04)

BignosigasnbHuii 3a lli,ILI‘OTOBKy SIkoBneBa Bikropis ITaBniBHa
00JIiKOBUX JOKYMEHTIB

Tenepon +380999710136

PeecTpartop IOpuenko TeTtsiHa AHaToJiiBHA

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZITIOBiJaJIbHUM 3a PeECTpalLilo HayKoBoOi IOpuenko TeTsHa AHaToiiBHA

OisIIbHOCTI




