O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0419U002404
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpamuii: 16-05-2019

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Besinuko Cepriit MukosiaiioBuy

2. Velychko Serhii Mykolaiovych

KBasmigikamis:

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

IIIn¢dp HayKoBOi cneniaJabHOCTI: 06.02.04

Ha3Ba HayKOBOIi CIeIiaJIbHOCTI: TexHOIOTis BUPOGHUITBA IPO/yKTiB TBAPUHHULITBA

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JlaTa 3axHcCTy: 16-04-2019

CnenianbHICTB 3a OCBITOXO: TexHOJIOTisS BUPOOHUIITBA i EpepO6KU MPOAYKILii TBAPMHHULITBA

Micue po6oTu 3400yBayva:
Kopg 3a €1PIIOY:
Micue3HaxoaKeHHS:
dopma BaacHOCTI:

Cdepa ynpaBiiHHs:

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
Iudp cnenianizoBaHoi BYU€HOI pagH (pa30Boi creniajai30BaHOl BYEHOI pagu). [l 26.004.05

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOHM: HaujonanbHuil yHiBepcuTeT 6iopecypcis i

[IPUPOOKOPUCTYBaHHS YKpaiHU

Kopg 3a €IPIIOY: 00493706

Micue3HaxoaKeHHS: ByJ1. ['epoiB O6opoHwy, 15, M. Kuis, Kuicbka 0611., 03041, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBitiHHS: MinictepcTBo oCBiTH i HayKu YKpainu

InenTugikarop ROR: He zacrocosyerscs

IV. BizomocTi nipo nmiznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BUKOHaHO JHUCEPTALil0

IloBHe HaliMeHYBaHHSI IOPHUAUYHOI 0COOH: HaujonanbHuil yHiBepCUTET 6i0peCYpCiB i
[IPUPOLOKOPUCTYBAHHS YKpaiHU

Kopg 3a €IPIIOY: 00493706

Micue3HaxoaKeHHS: ByJ1. ['epoiB O60poHwy, 15, M. KuiB, KuiBcbka 06:1., 03041, Ykpaina

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

V. BimomocTi npo gucepraniio
Moga guceprariii:
Koau TemaTHYHHUX PYOPHK: 68.39.43

Tema guceprauii:
1. VmockoHaneHHs TEXHOJIOTii BUPOOHUIITBA Mepry
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Pedepar:

1. Y puceprauii BUKJIaZeHO TEOPETUYHNI Ta €KCIIEPUMEHTAJIbHMI MaTepias i3 OBeiHKY O[Kis y Ipoleci
3aKJIa[laHHs TPaHyJl IEPTH, AMHAMIKY HAaKOIIMYEHHS Ta BUKOPUCTAHHS 6/I)KOJIMHUMU CiM'sIMU 3anaciB 6i7IKOBOro
KOPMY, PO3pO6JIEHO TEXHIUHi 3aCO6M Ta 3aIIPOIIOHOBAHO CIOCI6 MPOMUCIOBOTO OTPUMAaHHS NePry, pO3MNUPEHO
3HaHHA IIpo ii MOp@oJIoriyHi 03HaKU Ta 6ioxiMiuHUI ckilaf. Po3po61eHO IPOMUCIIOBY TEXHOJIOTiI0 BUPDOOHUIITBA
[epry, Ky peasi3yloTh MIJISXOM 3allOBHEHHS Ta YIIiJIbBHEHHS KOMIpPOK LITYYHOTO CTiIbHMKA CBDKOBIiOpaHUM
OOHDICKSIM, 06POOKOIO [TOBEPXHI KOPMY MEJIOM, PO3MIIIEHHSIM i IBOTH)XHEBUM BUTPUMYBAHHSIM CTiJIbHUKA Y
OIPKOJIMHIN CciMT Mi>K KOPMOBOIO Ta PO3ILJIiAHOIO 30HOIO THi3[a, BUIaIeHHSIM TPaHyJI i3 KOMipoK. JJoOBHEHO 3HAHHS
040 OUHAMIKU (POpMYyBaHHS 3a1aciB 6iIKOBOro KOPMY Ta MOTO CIIOKMBAHHSI, YTOUHEHO 30HU 30CEPEIKEHHS IIEpPru
y THi3[ax ciMeil, BUBHA4€HO BIUIUB Pi3HMX (aKTOPiB Ha e(PeKTUBHICTb (pOpMyBaHHS ii 3amaciB Ta BUKOPUCTaHHS

6ppKosamu. JlocizpkeHo epeKTUBHICTh BUPOOHUIITBA [IePry 3a Pi3HUX CIIOCOOiB, IPOBeAEeHO 6i0XiMidHY Ta



MOpQOJIOTiYHY OLiHKY ii SKOCTI.

2. The dissertation contains theoretical and experimental material on bees’ behavior during the process of laying in
bee bread granules, dynamics of cumulation and using stores of protein food by bee colonies; technical means
were developed and a means of industrial obtaining of bee bread was suggested, the knowledge of its
morphological characteristics and bio chemical contents was upgraded. The industrial production process of bee
bread has been developed, which is being implemented by filling and thickening of the cells in a man made
honeycomb with freshly obtained pollen, working up food’s surface with honey, placing and having a honeycomb
rest for two weeks in a bee colony between the food and breeding zones of the nest, removing granules from cells.
The knowledge about the dynamics of forming protein food stores and its consuming was enhanced, the zones of
bee bread concentration in colonies’ nests were specified, it was defined that there are different factors which
influence the efficiency of forming of bee bread stores, bio chemical and morphological estimation of its quality

was made.
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