O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0400U002252
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 14-08-2000

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. CemaxkoBa Mapwuha BirasiiBHa

2. Semakova Maryna Vitaliyivna

KBasmigikamis:

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

IIndp HaykoBOi creniagbHOCTI: 03.00.20
Ha3zBa HayKoBOIi cIeniaJIbHOCTI: BiotexHonoris

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JaTa 3axucTy: 06-07-2000

CreniaJbHICTh 32 OCBiTOIO: 01.08

Micue po6oTH 3400yBayva: Incrutyt BuHorpasy i Buxa "Marapay”

Kopg 3a €IPIIOY: 00334830

Micue3Haxoa>KeHHS: 98600, Ykpaina, Kpum, m.5nTa, Bys.Kiposa, 31

dopma BaacHOCTI:

C(l)epa praBJIiHHﬂ: YKpaiHcbKa arpapHa akazemis Hayk

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BY€HOI pagH (pa30Boi Cleliagai30BaHOi BYEHOI pazu): [l 53.365.02
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: 65.41.33

Tema gucepranii:
1. Po3po6ka TexXHOI0rii ofiep>kaHHs s6;Iy4HOrO IEKTUHY i3 3aCTOCYBAaHHIM (PepMEHTHUX IIPENaparTisB

2. Development of the technology of the apple pectin production using enzyme preparations

Pedepar:

1. O6'exTn gocmimKeHHs: 106J1ydHi BU4aBKY, (PepMEHTHI [IpernapaTy IPOMHUCIIOBOTO BUPOOHUIITBA, BUHHI IPDKIIXKI,
KyJIbTypY MIKpOMILIETiB, 3pa3Ky IEKTUHiB. MeTa [OCiI’)KeHHSsI: TEOPETUYHE OOrPYHTYBAHHS Ta PO3POOKa TEXHOJIOTi]
BMPOOHULITBA [IEKTUHY 3 sI0JyYHUX BUYABOK i3 3aCTOCYBaHHSAM (PEPMEHTHMX IIpenapaTiB HA OCHOBHUX CTafisIX
npouecy. MeTonu: MaTeMaTHYHE MOJIE/IIOBaHHS, CTAHJAPTHI Ta 3arajbHOBU3HAHI (i3UKO-xiMivHi i1 6ioxXimiuHi
METOJU aHaJi3y cKiaay si6JyYHMX BUYABOK i IEKTUHY; METOIU BU3HAUEHHS aKTUBHOCTI pepmeHTiB. TeopeTryHi i
[IPAKTU4YHI Pe3yJIbTaTU: BCTAHOBJIEHA 3aJI€KHICTh BUXOAY i IKICHUX [IOKa3HUKIB [IEKTUHY Bill TEMIIEPATYPU CYILiHHS
S16JTyYHUX BUYABOK; OOTPYHTOBaHI JOLibHICTh 3aCTOCYBaHHS (pepMeHTHOTrO npenapary Llenosipugux '20x Ta
PEKMMU TEXHOJIOTI] OfiepKaHHS IEKTUHY 3 NOTO BUKOPUCTAaHHSIM; JOBEJl€HA MOXKJIUBICTh BUKOPUCTAHHS
(epMeHTHOro npenapary eKTHHeCTepasy JJ1s1 PETyJIl0BaHHS BMICTy METOKCUJIbHUX TPYI Y IEKTHHI; po3pobJieHa
Ta 3aTBEPJKEHA HOPMATUBHA i TEXHOJIOTiYHA JOKYMeHTallis. HOBiTHICT HOBOBIIPOBAAKYBAHOTO: BIIEPILE Y
TEXHOJIOTii Olep>KaHHs IEKTUHY BUKOPUCTOBYIOThCSI (PEPMEHTHI NpenapaTu: Les0I0liTUYHOI Aii Ha cTafii

i poJIi3y-eKCTparyBaHHs Ta NEKTMHECTEPA3HOI - HA CTaflii YaCTKOBOTO AEMETOKCUJIIOBAHHS; BIIEPILE 3IiliICHEHO



CKPMHIHT BUHHUX IPDKAXKIB | MIKpOMILIETIB 3a 3IaTHICTIO CUHTE3YBAaTU aKTUBHY IIEKTUHECTEPA3Y; BUABJIEHO
nepcnektuBHuii mram Penicillium funiculosum 1237; npoBesieHO pPa3ropHyTy XapaKTepUCTUKY (iZMKO-XiMiYHHUX
BJIaCTUBOCTEN (PEpMEHTY NeKTuHecTepasy. CTyIiHb BIPOBAIPKEHHS: BUDOOHNYE BUNIPOOYBAaHHS i IPUMHATTS
TEXHOJIOTIYHOrO IIPOLIECY IPOBEAEHO HA JIMCHYaHCHKOMY KeJIATMHOBOMY 3aBOJ (JIyraHcbka 06:1.) EpexTuBHICTS:
CKOPOTUTb IIOPiYHI 3aKyNKU MEKTUHY 32 KOPJOHOM,; Oyjie CIIPUSITU PalliOHaJIbHOMY BUKOPUCTAHHIO BJIACHUX
pe3epBiB KOHCEPBHOI Ta BUHOPOOHOI ranysi. Cdepa, ranysb BUKOPUCTAHHS: XapuoBa IIPOMUCIIOBICTb Ta MEIULMHA;

TI0[j0TIepepo6Ha Ta BUHOPOGHA raysb.

2. Research subjects: apple pomace, commercial enzyme preparations, wine yeast, micromycetes, pectin samples.
Research objectives: theoretical substantiation and development of the technology of pectin production from
apple pomace using enzyme preparations at the principal stages of the process. Methods: mathematical modelling,
conventional hysico- chemical and biochemical methods for analysis of apple pomace and pectin, methods for
determination of enzyme activities. Theoretical and practical results: The dependency of pectin yield and quality
on drying temperature of apple pomace has beenestablished. The expediency of using the enzyme preparation
Celloviridin G20x and the modes of the technology of apple pectin production envisaging the use of the product
have been substantiated. The possibility of using the pectin- esterase preparation in view to control the level of
methoxyl groups entering pectin composition has been proved. The normatives and technological documentation
have been developed and affir med. Novelty of introduced: For the first time, the technology of pectin production
envisages the use enzyme preparations: the cellulolytic one at the hydrolysisextraction stage and the
pectinesterase one at the partial demethoxylation stage. Wine yeast and micromycetes have been screened for the
first time for ability to synthesize active pectinesterase. The promising strain Penicillium funiculosum 1237 has
been revealed and physico-chemical properties of the enzyme preparation have been characterized.
Implementation degree: The technology has been tested and adopted under industrisl conditions in the Lisichansk
gelatin-producing plant (Lugansk Region). Effectiveness: The technology developed will enable reduced purchases
of pectin from abroad and logical uses of the reserves of the country's canning and wine industries. Sphere, sector
of implementation: food industry, medicine, fruit processing, wine industry.

Jep>kaBHUHM peecTpauiiiHuii Homep [JIiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui# NpiopHTETHHUI HAIIPSIM iHHOBaLLiHHOI AiSJILHOCTI:
IlizcyMKHu BOCIiAKEHHS:

ITy6ostikamii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILisi:
ConiasiIbHO-€KOHOMIYHA CIIPSIMOBaHIiCTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaaykeHHs pe3yJIbTaTiB AHCepTalii:

3B'S130K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA /KEPiBHHUKIB (KOHCYJIbTAaHTA)

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
1. Conina OsneHna ['puropiBHa

2. Conina Onena I'puropisna



KBasigikamis: x.1.1., 05.18.07
InenTudikarop ORCID ID: He 3acrocosyerses
JoparkoBa iHdpopmamnist:

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

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BinomocTi npo odiniliHuX OIIOHEHTIB Ta PEI€H3€HTIiB
OdiuiiiHi oIOHEHTH
BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:

1. KimkoBcbka CBiTiiaHa AsbOEpTiBHA

2. KimkoBcbka CaiTsiaHa AnbOepTiBHA

KBasigikamis: g.1.1., 03.00.20
InenTudikarop ORCID ID: He 3acrocosyetscs
HoparkoBa indopmamist:

IloBHe HallMeHYBaHHS IOPHIHNYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasstiHHS:

Imentudikarop ROR: He zacrocoyerbcs

BaacHe IlpizBume Im's I10-6aThKOBI:
1. Pomanoschka TersaHa IBaHiBHaA

2. PomanoBcbka TersgHa IBaHiBHA

KBasigikamis: x.1.1., 03.00.20
InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa inHdpopmamnist:

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

Micue3Haxoa KeHHSI:



dopma By1acHoCTI:
Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi
BiiacHe IIpi3Buine Im'sa ITo-6aTbKOBI
TOJIOBH paju

BsiacHe IIpizBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOTO Ha 3acCifiaHHi
BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 32 peECTpallil0o HAyKOBOi

OisIIBHOCTI

IBaHuYeHKO Bsauecnas VlocumoBuy

IBaHuYeHKO Bsuecyias VMlocUmoBUY

Opuenko T.A.



