O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iIKOBHH HOMeP: 0400U002873
Oco006J1uBi TO3HAYKH: BinKpura

Jata peecrtpaunii: 13-11-2000

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. binbko MapuHa BosionuMupiBHa

2. Bil'ko Maryna Volodymyrivna

KBasmigikamis:

InenTudikarop ORCID ID: He 3acrocosyerbcs
Bup, pucepranii: kanguzaar Hayk
AcnipaHTypa//IOKTOpPaHTypa: Hi

IIIndp HayKoBOi creniaIbHOCTI: 05.18.07
Ha3zBa HayKoBOi cIeniaJabHOCTI:

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jata 3axHcTy: 31-10-2000

CreniaJbHICTh 32 OCBITOIO: 27.04

Micue po60oTH 34,00yBayva: YkpaiHChKMii J€pKaBHUIl yHIBEDCUTET XapYOBUX TEXHOJIOTII

Kopg 3a €IPIIOY: 02070938

Micuesnaxo,szeHHa: 01033, KuiB-33, Bys.Bonogumupceka, 68

dopma BaacHOCTI:
Cdepa ynpaBiriHHS: MinicrepcTBo ocBiTh YKpaiHu

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 TeMaTHYHHX PYOPHK: 65.49.29

Tema gucepranii:
1. Po3po6ka TEXHOJIOTiYHUX NPUIOMIB (POPMYBaHHS COPTOBOTO apOMATy IIPX BUPOOHULITBI CTOJIOBUX

BUHOMATEpialiB

2. The development of the technological methods for the varietal aroma formation in the table wine production

Pedepar:

1. O6'exTr OOCTiIKEHHS: BUHOTPas, CYCJIO, CTOJIOBI BUHOMaTepiaau. MeTa NOoCiIpKeHHs: pO3p0o0OKa TeXHOJIOTIYHUX
IpuroMiB GOPMYBaHHSI COPTOBOTO apOMAaTy CTOJIOBIX BUHOMATepiajiB Ha OCHOBiI BUBUEHHSI IEPETBOPEHD
apOMaTyTBOPIOIYUX PEYOBUH. MeTOIM: CTaHIAPTU30BaHI Ta 3araJlbHOBM3HAHI METOIM aHAJII3y XiMIYHOTO CKJIany Ta
BJIACTMBOCTE BUHOMaTepiasliB i BUH. TeopeTuyHi i pakTU4Hi pe3yabTaTu:Mo1(}iKoBaHO Ta aTECTOBAHO METOIY
BA3HAYEHHS BiJIbHUX i 3B'$13aHUX TEPIIEHOBUX CIIMPTIB, BUILINUX CIIVPTIB i aJIbIE€TU B, BUABJIEHN 3HAYYILi
apOMaTyTBOPIOIOYi pEYOBMHU, HA OCHOBI SIKUX PO3PO06JI€HI MaTEMATHUYHI MOZeJIi COPTOBOI'O apOMATy CTOJIOBUX
BHHOMaTepiaJiiB, po3po06ieHi TEXHOJIOTYHI CXeMr BUPOOHHUILITBA CTOJIOBUX BUHOMATEPiaiB 3 BUPAXEHNM COPTOBUM
apoMaToM, po3po0bJIeHO i 3aTBepkeHOo KpumpanrocnBuHIpomMoMm "JloNosiHeHNe K TEXHOJIOTNYeCKON NHCTPYKL MU
10 IPUMEHEHUIO NEKTOIPOTEOJIUTUYECKMX (DEPMEHTHBIX [IPHENAPATOB IIPU IPOM3BOICTBE BUHOTPAAHbIX BUH".
HoBiTHiCTb HOBOBIIPOBAI)KYBAaHOT'O: BCTAHOBJIEHO 3HAYEHHS TEPIIEHOBUX i BUIIUX CIIMPTIB, CKJIAAHUX €PUPIB i

anprerunis y GopmMyBaHHI COPTOBOTO apOMaTy CTOJIOBUX BUHOMATEpiaiB, yrepiue CTBOPEHi MyJIbTUpPerpeciiizi



MOJeJli COpPTOBOIO apOMarTy CTOJIOBAX BUHOMATEPialiB, yrieplie 3allpOIIOHOBAHUI HOBUM MifXif 10 GOpMyBaHHS
COPTOBOI'O apPOMaTy CTOJIOBUX BUHOMATepiaiB, sIKuil rependadae BUOip TEXHOJIOTIYHOI CXeMHU IepepoOKu
BUHOTPaZy B 3aJIEXKHOCTI BiJl MACOBOI KOHIIEHTpAllii TEPIIEHOBUX CIIUPTIB y BUHOTpai. CTyIiHb BIPOBAKEHHS:
nonepeHi Ta NpuiMabHi BUTPoOyBaHH rpoBenieHo B ATIK "BuHorpagnuit”. EQeKTuBHICTb: EKOHOMIYHUI €(EKT
ckiazgae 2851 rpH Ha 1000 mas BUHOMarepiay 3a paXyHOK 301/IbII€HHS SIKiCHUX (PpaKLiil cyca IpU BUKOPUCTAHHI

depmenTHoro npenapaty HoBopepm 12. Cepa, rasnysb BUKOPUCTaHHS:BUHOPOOHA IPOMHUCIIOBICTb.

2. Research subjects: grapes, must, wine materials. Research objectives: development of methods for the varietal
aroma formation of table wines basing on a study of transformations of aroma-forming substances. Methods:
standardized and traditional methods for determining the chemical composition and character- risties of wines
and wine materials. Theoretical and practical results: methods for the determination of free and bound terpenic
alcohols, higher alcohols and aldehydes were modified and recommended; significant aroma-forming compounds
were established which served as a basis for the development of mathematical models of the varietal aroma of the
table wines; technological schemes for the production of table wines with pronounced varietal aroma were
developed; "Additions to the technological recommendation on the use of pectic and proteolytic enzyme
preparations in grape wine production" were developed and affirmed. Novelty of introduced: values of terpenic
and higher alcohols, esters and aldehydes influencing the forma- tion of the varietal aroma of table wines were
established; for the first time, multiregression models of table wine varietal aroma were developed; for the first
time, a new approach to the formation of the varietal aroma of table wines was proposed which envisages the
choice of a technological scheme of table wine production as determined by bulk concen- trations of terpenic
alcohols in grapes. Implementation degree: preliminary and final tests were conducted at the "Vinogradny" argo-
industrial complex. Effectiveness: Economic effect is 2851 hrn per 10.000 liters of wine materials due to the
increased in the high quality juice fractions using the enzyme preparation Novoferm 12. Sphere, sector of

implementation: wine industry.

Jep>kaBHHHM peecTpaniliHuii Homep [iP:

IIpiopuTeTHHH HANIPSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHuii npiopUTETHHH HaNIPSIM iHHOBALLiHHOI Ais1JIbHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iyo6sikaii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasibHO-€KOHOMIYHA CIPSIMOBAHICTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaa>KeHHS pe3yJIbTaTiB AHCEpPTalii:

3B'130K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)
Baacwue IlpizBume Im'a Ilo-6aTbKOBI:

1. Jomapenpkuii Bitaniit AdpanacitioBuy

2. omapeupkuii Bitasniii AdanaciitoBny

KBasigikanis: 1.1.1., 05.18.07

InenTudikarop ORCID ID: He zactocoyerbcs



JoparkoBa iHdpopmamnist:

TloBHe HaliMEeHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizmomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€eHTiB
OdiuiiiHi OIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. 3iH4enko Bacusb IBaHOBUY

2. 3inyenko Bacuib IBaHOBUY

KBasigikanis: 1.1.1., 05.18.07
InenTudikarop ORCID ID: He 3acrocosyetbcs
JopaTrkoBa iHdpopmamnist:

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

Micue3Haxoa KeHHSI:

dopma ByracHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacwue IlpizBume Im'a Ilo-6aTbKOBI:
1. Bensaxos Banepiit CepriiioBuy

2. bensikos Banepint CepriftoBuy

KBasigikamis: k.1.1., 05.18.07
InenTudgikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa iHpopmamist:

TloBHe HaliMEeHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KeHHS:

dopma ByracHoOCTI:

Cdepa ynpasiriHHS:



InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3ak1104Hi BiZOMOCTI
BaacHe IlpizBuiie Im's ITo-6aTbKOBI
TOJIOBH pagu

Biiacue IIpizBuie Im's I1o-6aTbKOBi
TOJIOBYIOYOTO Ha 3acCiiaHHi
BignoBigasibHUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

KepiBHuk Bigainy YKpIHTEI, mpo €
BiZINOBiZaJIbHUM 32 peeCcTpallilo HayKOBOi

OisSIIBHOCTI

IBaHYeHKO Bsuecas VlocUmoBUY

[BaHYeHKO BsiuecsaB Mocumnosuy

IOpuenko T.A.



