O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0400U002422
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 09-10-2000

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. MenkoHsH Akorn MicakoBuY

2. Melkonyan Akop Misakovych

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa/JIOKTOpPaHTypa: Tak

IIIndp HaykoBOi ceniaIbHOCTI: 05.18.03
Ha3zBa HayKoBOi cIeniaJabHOCTI:

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JaTa 3axHcTy: 29-09-2000

CreniaJbHICTh 32 OCBITOIO: 27.07

Micue po6oTu 3400yBava: TOB "Vimnepuan"
Kopg 3a €IPIIOY: 25132792

Micue3Haxoa>KeHHs: 98600, Kpum, m. fnra, Byn Kiposa, 31.

dopma BaacHOCTI:
Cdepa ynpasiriHHS:

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

IIudp cnenianizoBaHoi BYUEHOI pagH (Pa30Boi CIeliai30BaHOi BYEHOI paju): [153.365.02
IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:

Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma ByracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

IV. BimomocTi Ipo niznpueMcTBO, YCTaHOBY, OpraHi3alliio, B sIKi# 0yJ10
BHKOHAHO JHCEPTaIlilo

IloBHEe HaliMEeHYBaHHS IOPUAHYHOL 0COOH: IHcTUTYT BUHOTpamy i BuHa "Marapay"

Kog, 3a €JIPTIOY: 00334830

Micue3Haxoa KeHHS: 98600, Vkpaina, Kpum, m.snTa, By1.Kiposa, 31

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂZ YKpaiHCbKa arpapHa akazemis Hayk

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 68.35.53

Tema gucepranii:
1. TTin6ip copriB abpukoca s 36epiraHHs B 3aMOPOXEHOMY BUTJISL i OI€P>KaHHS IPOAYKTIB IEPEPOOKU

2. Selection of Apricot cultivars in view of storing in the frozen condition and processing into different products

Pedepar:

1. O6'extu gocnigxeHHs: [1nonu 10 copriB B Bipmenii. MeTa gocnimkeHHs: BUBUNTYH BIIJIMB HU3bKOTEMIIEPATYPHOTO
3aMOPO’KYBaHHSI Ha TEXHOJIOTi4HI ITIOKa3HUKMU SIKOCTI I1J10ZiB abpukoca. MeToau: 3aCTOCOBYBAJM 3arajbHO - BilOMi
METOJY AOCJiIPKEHD B rayysi 30epiranus cinsrocnnponykuii. TeopeTrnyHi i npakTU4Hi pe3yabTaTty: BusHavyeHi
KpuTepii Bioopy copTiB abpukoca, NpUaTHi 1010 HU3bKOTEMIIEPATYPHOTO 3aMOPOKYBaHHS1, TPUBAJIOrO
30epiraHHs, HACTYIIHiN NIepepoOLli Ha COKY, KOMIIOTH, BapeHHSI. BUKOpUCTOBYIOThCS B YKpaiHi 1151 HAyKOBOTO
OOI'PYHTOBAHOTO IIPOrHO3Y i TPOBEIEHHS BiZlOOPY COPTiB palilOHOBAHOTrO i IEPCIIEKTUBHOIO COPTUMEHTY B
NiBOeHHIN 30HI N7I0AiBHULTBA. PO3p06ieHi TeXHOOTiYHI iHCTPYKLii 3 BUPOOHUIITBa KOMIIOTIB, BAPEHHS Ta
3aMOPOKeHOro abpukocy. HOBiTHICTb HOBOBIIPOBaAKyBaHOro: BusiBsieHi kputepii, sIKi 03BOJISIIOTh IPOrHO3YBaTH
IIPUIATHICTh COPTIB aOpPUKOCY 11010 HU3bKOTEMIIEPATYPHOTO 3aMOPO>KYBaHHSI i TPMBAJIOro 36epiraHHs: Hu3bka
COKOBifaya npu gedpocrallii, HU3bKU piBeHb M0Ji(PEHOTBHUX CIOJIYK (KATEXMHIB 1 XJIOPOT€HOBOI KUCJIOTH);
BHCOKMI1 BMICT LIyKpi B, BiTaMiHiB rpynu B i C, BUCOKMI 3arajibH1i MOKa3HUK CMaky. CTYIIiHb BIIPOBaJKEHHS:

TexHos0riyHi iHCTPYKLii 32aCTOCOBYIOTHCS B X0JI0[OKOMOiHaTax YKpaiHu i 3aBojiax 3 nepepooku IJ10J00BOYEBO]



npognykuii. E¢extuBHicTb: EKOHOMIuHMI edeKT moxe pocsaratu 500 rpH /T rnpu 36epiranHi, Big peasnizauii - 1000
YMOBHHUX 6aHOK KOMIIOTY - 4840 rpH., BapeHHs - 1940 rpu. Cdepa, ranysb BUKOPUCTaHHSL: [1omonepepo6Ha ranysb

CiJIbCBKOT'O TOCIOAAPCTBA.

2. Research subjects: Fruit of 10 appricot cultivars zonated in Armenia. Research objectives: To investigate the
effect of low-temperature freezing on the technological quality indices of appricots. Methods: Conventional
methods applied in the agricultural products storage sector. Theoretical and practical results: Criteria were
established pertaining to the selection of appricot cultivars suitable for lowtemperature freezing and long-term
storage followed by processing into juices, compotes and jams. The criteria are currently employed in Ukraine in
view to scientifically predict and select cultivars of the recognized and promising assortment of the southern
horticultural zone. Technological instructions for the production of the above products were developed. Novelty of
introduced: Criteria were determined allowing to predict suitability of appricot cultivars to low-temperature
freezing and long-term storage: low dejuicing when thawed, low levels of polyphenolic substances (catechines,
chlorogenic acid) , high levels of sugars. Groups B and C vitamins, good total indice of gustatory qualities.
Implementation degree: The Technological Instructions developed are currently employed at refrigeration
enterprises and fruit-and vegetable-processing wineries of Ukraine. Effectiveness: The economical effect can be
500 hrn/t from storage, 4840 hrn from the sale of 1000 conditional cans of compote and 1940 hrn from 1000
conditional cans of jam Sphere, sector of implementation: Fruit-processing sector of agriculture.

Jep>kaBHH peecTpaniiiHuii Homep JiP:

IIpiopuTeTHHI HanIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:
ITiZcyMKH JOCTiI>KEeHHS:

ITy6sikamii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasIbHO-€KOHOMIYHA CIPSIMOBAaHICTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnipoBaaykeHHs pe3yJIbTaTiB AHcCepTalii:

3B'SI30K 3 HAYKOBHMH T€MaMH:

VI. BizoMocCTi mpo HayKOBOT0 KEPiBHUKa /KePiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. IBaHueHKo BsuecsaB MocumnoBuy

2. IBaHYeHKo BsiyecsaB Mocunosuy

KBasmigikamis: n.c.-r.u., 05.18.03
InenTudikarop ORCID ID: He 3acrocosyerncs
JoparkoBa indpopmamnist:

IloBHe HaliMEeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3HaxoO KeHHSI:



dopma By1acHoCTI:
Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiniliHuX OIIOHEHTIB Ta pELl€eH3€HTIiB
OdiuiiiHi OIOHEHTH
BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:

1. HikonaeB €BreH BonogumMuposud

2. HikonaeB €Bren BosognmupoBruy

KBasmigikamis: n.c.-r.u., 05.18.03
InenTudikarop ORCID ID: He 3acrocosyetses
JopaTrkoBa inpopmanist:

TloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg, 3a €IPITIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocoyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. [Tapdenosa Hatanist OnekciiBHa

2. [Tapdenosa Hatanis OnekciiBHa
KBasmigikanis: k.c.-r.u., 05.18.03
InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa iHdpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KeHHSI:

dopma ByracHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTn

VIII. 3aKkJII04Hi BiZoMOCTi



BaacHe IlpizBumie Im's ITo-6aTbKOBI
TOJIOBH pajgu

BiiacHe IIpisBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOrO Ha 3acCimaHHi
BignoBigasbHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peeCTpallilo HayKOBOIi

OisIIBHOCTI

[BaHYeHKO BsiuecsaB Mocumnosud

[BaHYeHKO BsiuecsaB Mocumnosud

IOpuenko T.A.



