O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHH HOMeP: 0219U000390

Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpamuii: 29-01-2019

II. Etran BukoHauus JIiP
Homep erany:

Hasgsa eramny:

IToyarok eramy:
3aKiHYeHHS eTalny:

Buz 3BiTHOro JOKyMEHTa:

II1. BizomocTi npo BUKoHaBus JIiP

IloBHe Haff'lMeHyBaHHﬂ IOPUIUYHOL 0COOM: HamioHanbHUil HAyKOBU# LEHTP "[HCTUTYT BUHOTPAJapCTBa i

BHHOpoOOCTBA iM.B.€.Taiposa"

Kopg 3a €IPIIOY: 05431532

Micue3HaxoO KeHHS:

dopma Bi1acHoCTI:

Cdepa praBJIiHHﬂZ HaujonanbHa akageMis arpapHUX HayK YKpaiHu
InenTudikarop ROR: He zacrocosyerscs

Po3mip opranisamii:

Tenedon: +38(048)740-36-76

IV. BizomocrTi npo cniBBUKOHaBLiB JIiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HaujoHanbHa akaziemis arpapHux HayK YKpaiHu
Koz, 3a €JIPIIOY: 00024360

MiCI.IGSHaXO,I[)KeHHH: ByJl. M. OMengnoBuua-IlaBnenka, 9, M. Kuis, Kuiscbka 0611, 01010, Ykpaina
dopma Bi1acHoCTI:

Cdepa praBJIiHHﬂ: Ka6iner MiHicTpiB Ykpainu

InenTudikarop ROR: He zacrocosyerscs

Poamip opranisaiii:

Tenedon: 380445219277

VI. II>kepeJia, HanpsiMHu Ta oocsiru piHaHcyBaHHs [IiP

IlincraBa ojis npoBemeHHs [iP: 34 - norosip (3aMOBJIEHHS) 3 IIEHTPaTbHUM OPraHOM BUKOHABYOI BIajy,

akazemiero HayK (TOJIOBHUMU PO3NOPSIHUKAMU OI0pKeTHUX KOIITiB Ha rrposeneHHs HIIJIKP)

Hanpsam ¢inaHCcyBaHHS: 2.2 - npukiajHi 4OCTIIKEHHS | pO3pO6KM
Ixepesa ¢piHaHCYBaHHS

7713 - KOIITH AEP>KOIOAKETY

Kop, nporpamuoi kinacudikanii Bupmatkis i kpegutryBaHHs (KITKBK): 6591060

GakTuuyHMi 06car ¢piHaHCYBaHHS (THC. TPH.):




VII. BizomocrTi npo IiP

Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3pobka cucremu KpUTepiiB SIKiCHOro CKJa[ly CHPOBHHY, SIK OCHOBU BJIOCKOHAJIEHHS TEXHOJIOTi BUPOOHULITBA
CTOJIOBUX BUH

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Development of a system of quality criteria of grapes as the basis for improving the technology of table wines
Pedepar yKpaiHCBKOIO:

ExcriepuMeHTaIbHO BCTaHOBJIEH] OLiIbHI arpOTEXHIYHI IPMIAOMI BUPOLIYBAaHHS KYIIiB TOCJIiI)KYBaHUX COPTIB B
acrexTi onTuMisallii apoMaTUYHOro Ta PeHOJIBHOr0 KOMILJIEKCY BUHOTpamy. JoCliIKeHO KOMIIJIEKC MOHOTEPIIEHIB
BMHOI'PAJy, BCTAHOBJIEHO 3QJIE>KHICTh HAKOIIMYEHHS 3BsI3aHOI (paKLii Ta OKpeMUX ii KOMIIOHEHTIB Bif] TeMIIepaTypu

rpoHa y nepion no3piBaHHs. JOCIII)KEHO apOMAaTUYHUI KOMILJIEKC BUHOMAaTepiasiB. BUSBIEHO 3a/1€KHICTh MiX

HAKOIMYEHHSM 3Bs13aHOi PpaKiiii MOHOTEPIIEHIB y BUHOT'Pa/i i BiyibHOI - y BUHOMaTepianax .

Pedepar aHr1ilicbKOIO:

Appropriate viticultural practices for studied varieties in the aspect of optimization of aromatic and phenolic
complex of grapes were experimentally established. Complex of monotrepenes of grapes was studied. The
dependence of the accumulation of the bound fraction and its individual components on the temperature of the
cluster in the period of maturation was established. The aromatic complex of wine materials was studied.
Dependence between the accumulation of bound fraction of monoterpenes in grapes and the free - in wine
materials was revealed.

Immexc YIK: 663.5.002.5; 663.83.002.5; 663.551.5.002.5; 663.255; 663.441; 663.86.002.5, 663.21:684.36.12
Koau TemaTHYHHUX PYOPHK: 55.63.37

KepiBHHUKH po6OTH

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI: [Tamkoscokuii Onekcanap Iroposuy

HaykoBui CTyIiHb:

HaykoBe 3BaHHSI:

InenTudikarop ORCHID ID:

JoparkoBa iHdpopmamnist:



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

Ha3zsa HTII ykpaiHCBKOIO: Cucrema KpUTEPIiB SIKICHOTO CK/Iajly CUPOBUHM, K OCHOBH BIOCKOHAJIEHHSI

TE€XHOJIOTI BI/IpO6HI/II_LTBa CTOJIOBUX BMH

Ha3zpa HTII anrsiiicbKo0: The system of quality criteria of grapes as the basis for improving the technology

of table wines

HTII, sixy nepen6a4asiocsi CTBOPUTH:

IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:
OTpuMaHi pe3yJIbTaTH: [ToinueHHs IKOCTi IPOAYKLi
FaJIy3b 3aCTOCYBaHHSI: BUHOPOOCTBO Ta BUHOIPAZAPCTBO
PeecTpanifiHuii HOMep KapTKH TE€XHOJIOTIi:

Onuc HTII: Teoperunyna inpopmaliis npo arpoTexHivHi MpruiioMy BUPOLLYBaHHS KYIIiB COPTIB APOMAaTHMUIA Ta

3arpeii B aclleKTi oNTUMi3allii apoMaTUYHOro Ta (PEHOJIBHOrO KOMIIJIEKCY BUHOTPAy
ConiannbHO-eKOHOMIYHA cripsimoBaHicTs HTII:
Bnyius HTII Ha moBKiJjs:
Bnposags>keHHs1 HTII: He snpoBamxeHo
ITpakTnyHa peasnisanis HTII
IToyaTok eramy: 2019-2020 pp.
3aKiHYeHHs eTamy:
Crnio>KkuBavi NPOAYKILii: BuHOrpasapeeki rocrnogapersa
IlepcneKTHBHI PUHKH: Vkpaina
XapakTep cniBpOoOiTHHIITBA 3 iHBECTOPOM
IloTpiOHMI 00GCAT iHBECTHILiM, THC. TPH.:
IIpaBa, 0 HaAIOTHCS iIHBECTOPY MiCJIsA 3aBEpPLIEHHsT POOOTH:
HasaBHicTb Oi3Hec-IJIaHY:
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHSI:
IToTeH1iaILHUE 00OCAT IIPOJASKY, THUC. TPH..
OuiKkyBaHHI TepMiH OKYIHOCTI (POKiB):

HoparkoBa iHdopmamist:

IX. Bi6siorpadiuHuii onuc
MarteMaTryHe MOZEJIOBAaHHS SIKOCTi TEXHIYHUX COPTiB BUHOrpady B ymoBax Ogecbkoro periony / O. B. TkaueHKo,

O. I. [TamkoBceKuii, I. A. KoBanboga, JI. B. I'epyc Ta iH.// BunorpagapcTso i BUHOpoO6CTBO. - 2018. - N2 55. - c. 140-
145.



X. 3aKJIlI0YHi BiTOMOCTI
KepiBHHK I0pHAHYHOI 0COOH
IlepeJtik 0Cci0O-BHKOHABIIiB
Kosana Osnena OseriBHa
[Tamkoscpkuit Onexcanap Iroposuy

Tapacosa Bikropis BikropiBHa

BignoBigasibHuUI 3a HiATOTOBKY
00JIIKOBHX JJOKYMEHTIB
Tenedpon

Peectparop

KepiBHuKk Bigginy YKpIHTEI, mo €
BiZIOBiZaJIbHUM 3a peecTpallilo HayKOBOi

OisIIBHOCTI

BiiacoB BaueciaB BeceBosnomoBuy




