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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3po6s1eHHSI METO1iB KOHTPOJIIO SIKOCTi Ta 6€3[1€YHOCT] MPOAYKTIB O/ KiNbHUIITBA

Ha3sBa po6oTH aHIJIilICbKOIO:

Development of methods for quality control and safety of beekeeping products

PedepaT ykpaiHCbKOIO:

3aBJsIKM CBOIM YHIKaJIbHUM LTIOIMM Ta [IOXUBHUM BJIACTMBOCTSIM MPOAYKTHU O KiJIbHUIITBA (Me], BiCK, IEPTa,
OIPKOIMHE OOHDIOKS, TPOIIOJIiC TOLIO) MKXPOKO BUKOPUCTOBYIOTHCS SIK Y Xap4OBill IPOMUCIIOBOCTI, TaK i Ipu
BUPOOHUIITBI KOCMETUYHUX 3aCO0iB, MEAUYHUX TTpenapaTiB. BapTo BigMiTUTH, [0 CTATUCTUYHI TTOKa3HUKU
€KCIOPTY 3 YKpaiHM OJIHOTO JINIIE MeLy 3 KOKHUM POKOM 3POCTAaIOTh. YKpaiHa 3aliMae NpoBifgHe micue (HUHi —
Ipyre y CBiTi) 32 06csiraMu eKCIIOPTYBaHHS L[bOTO NPOAyKTy. Yepes BruB nanaemii COVID-19 ocob6nuBo cTaB
3pOCTaTy MOIMUT HAa Me[I, OCKIJIbKU JIFOACTBO [104aJI0 Gijiblile CIIOKMBATH ITPOAYKTH, SIKi KOPUCHI 117151 3Il0POB’S Ta
MigBUILIYIOTh iIMYHITET. JI0 TOTrO X MeJ, € CTPATEriYHUM IIPOAYKTOM, SIKAH HE JIMILIE HIOPIYHO HAIIOBHIOE 1€ P>KaBHUM
O10[KeT HalIoi KpaiHu (0CO0JIMBO 32 PaXyHOK MOT0 €KCIIOPTYBaHHS), @ i BXOAUTD [0 CKJIALly CyXUX MaKKiB 17151
BilICBKOBOCJTY>KOOBLIiB Ta CUJIOBUX CTPYKTYp. Y TOH e yac sIK B YKpaiHi, Tak y €BPOIIi Ta 3arajloM y 1iiJIoMy CBiTi,
rOCTPO CTOIThb IUTAHHS SIKOCTi 1 6€3[1€YHOCTi XapuOBUX IIPOAYKTIB, 30KpeMa, BUSBJIEHHS iX ¢anbcudikaTis. Ha
Kasb, panbcu@ikoBaHa Ta 3a0pyiHEHA CTOPOHHIMU AoMilKkamu (napadiH, Lepe3nH, aHTUOIOTUKY, NeCTULIUAN
TOILO) MPOAYKLis O6IpKiIbHULITBA TPU3BOIUTH 10 €KOHOMIYHNX Ta MOPaJIbHUX 30UTKIB, BTpaTH iMimKy ramysi Ha
MI>KHaApOJIHi/ apeHi, 3aHenaay nacivHux rocrnojapcTs Tomo. Ha manuil yac BifCyTHi felesi, 3arajJlbHOgOCTYIIHI,
€KCIIPECHi METOJM JIiaTHOCTUKU SKOCTi Ta 6€3MeYHOCTi 65KONIONPOAYKTiB. TOMYy OUiKyBaHMI pE3yJbTaT JAHO]
po60TH — PO3POOJIEHHS Ta BIPOBAIKEHHS CYYaCHUX, OCTYITHUX, MIBUJKUX, JOCTaTHbO TOUHUX METOLIB

IiarHOCTUKY MTPOAYKTIB O KiTBHUITBA 3 MOKJIMBICTIO BUSIBJIEHHS (ajyibcudikary.

Pedepar aHI1iliCbKOIO:

Due to their unique healing and nutritional properties, beekeeping products (honey, wax, perga, bee pollen,
propolis, etc.) are widely used both in the food industry and in the production of cosmetics and medical
preparations. It is worth noting that the statistical indicators of the export of honey from Ukraine alone are
increasing every year. Ukraine takes the leading place (currently second in the world) in terms of export volumes
of this product. Due to the impact of the COVID-19 pandemic, the demand for honey has especially increased, as
humanity has begun to consume more products that are good for health and boost immunity. In addition, honey is
a strategic product that not only annually fills the state budget of our country (especially due to its export), but is
also part of dry rations for military personnel and security forces. At the same time, both in Ukraine and in Europe
and in general in the whole world, the issue of the quality and safety of food products, in particular, the detection
of their falsifications, is acute. Unfortunately, falsified and contaminated with extraneous impurities (paraffin,
ceresin, antibiotics, pesticides, etc.) beekeeping products lead to economic and moral losses, loss of the industry's
image on the international arena, decline of bee farms, etc. Currently, there are no cheap, publicly available,
express methods for diagnosing the quality and safety of bee products. Therefore, the expected result of this work
is the development and implementation of modern, affordable, fast, sufficiently accurate methods of diagnosing
beekeeping products with the possibility of detecting counterfeits.
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Koau TeMaTHYHHX PYOPHK: 65.65.03, 65.09.03
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