O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iIKOBHI HOMeP: 0406U000971
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 17-03-2006

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. KapnukoBscbkuil Bosogumup JIMUTpOBUY

2. Karichkovskyy Volodimir Dmitrovich
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

Jara 3axucTy: 22-02-2006

CreniaJbHICTh 32 OCBiTOO: 7.130.103

Micue po60oTH 34,00yBava: YMaHCHKUIA iep)KaBHMIT arpapHuMii yHiBEPCUTET

Kopg 3a €IPIIOY: 00493787

Micue3Haxoa>KeHHS: M.YMaHb, By, IHCTUTYTChKa, 1

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHictrepcTBo arpapHoi nosituky Ykpainu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHOoi BYEHOI pagH (pa30Boi CIeliaai30BaHOi BYEHOI pagu): [ 74.844.01
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

IToBHE HaﬁMeHyBaHHﬂ IOPUIHUYHOL OCOOH: YMaHCHKUIi Iep>KaBHUI arpapHUii YHIBEPCUTET
Kopg 3a €IPIIOY: 00493787

Micue3Haxoa>KeHHS: M.YmaHb,Bys. [HCTUTYTChKA, 1

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO arpapHoi NOIITUKK YKpaiHn

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.49.01

Tema gucepranii:
1. XiMiKO-TE€XHOJIOTiYHA OLiHKA IIJIOZiB YOPHOI CMOPOAMHY i MOIITH Ta ONITUMI3allisl TEXHOJIOTI HEKPIIJIEHNX

BUHOMATEpiasliB 3 HUX

2. Chemical and technological evaluation of black currant and croma berries and optimization of dry wine
materials technology

Pedepar:

1. O6'eKTH DOCTIIKEHHS - HAKOIIMYEHHS Ta IEPETBOPEHHS KOMIIOHEHTIB XiMiYHOT'O CKJIaly MJIOMiB YOPHO]
CMOPOJMHM i MOWITH B MPOLIECi TEXHOJIOTIUHOI IEpepPOOKU Ha HEKpilJIeHi BUHOMartepianyu. MeTta LOCiIKeHHSs -
BUBYMTHU IIPUIATHICTH IIJIONIB YOPHOI CMOPOAVHU i MOLITH JJIS1 BATOTOBJIEHHS HEKPIIJIEHMX BUHOMAaTepiaJiB i BUH.
MeTonu focifKeHb - 1ab0paTOpHO-aHANITUYHI, MaTEMAaTUKO-CTaTUCTUYHI. TeopeTHUyHi Ta NpaKTU4Hi pe3yIbTaTu
- BU3HAYEHO ITOKA3HUKU SIKOCTi BUHOMATEPiaJliB 3 IIJI0LiB YOPHOI CMOPOJAUHY i TOLITH, BCTAHOBJIEHO 3QJIEXKHICTh
MDK COPTOBMMHU Ta BULOBMMHU OCOOJIMBOCTSIMU IIJIOZIIB Ta SIKICTIO BUHOMAaTepiasiB. HoBM3HA - eKCIIepUMEHTaIbHO
BCTaHOBJIEHI 3aJI€’KHOCTi HAaKOMUYEHHSI 6i0JI0TiYHO aKTMBHUX PEYOBUH Y I1JIOAAX YOPHOI CMOPOJMHM i HOLITHU Bif,
I'TK. BcTaHOBIIEHI 3aKOHOMIPHOCTI IHTEHCMBHOCTI CIIMPTOHAKOIIMYEHHS Y HEKPIIUJIEHUX BUHOMAaTepiasax.
BusHavyeHi OCHOBHI KOMIIOHEHTH XiMIYHOT'O CKJIaZly BUHOMATEPialiB, iX XapyoBa i JieTu4YHa LiHHICTb,. BCTAHOBJIEHI

KOpEJISILiNHI 3a71eKHOCTI. CTyIiHb BIPOBAPKEHHS - PE3YJIbTATU JOCIIIPKEHDb BIIPOBAJIKEH]I HA YMaHCBKOMY JIiKepo-



ropinmyaHomysaBogi Ta 'y T3OB "Jlyuezap". Cepa (rasysb) BUKOPUCTAHHS - IEPEPOOHA Tany3b IPOMHUCIIOBOCTI -
TEXHOJIOTi4Hi iHCTPYKIIii Ha HEKpiIyIeH]i BUHA "HOPHOCMOPOAUHOBE cosogke" i "CoslofKe 3 MOMTH"; B HABYAJILHOMY
IIpoleCi arpapHUX HaBYaIbHUX 3aKkiazis III-1V piBHIB akpeguTalii.

2. Objects of researches - accumulation and transformation of components of chemical composition of garden-
stuffs of blackberry and yoshta in the process of the technological processing on natural vinematerial. Purpose of
researches - to define the fitness of garden-stuffs of blackberry and yoshta for making of natural vinematerials and
wines. Methods of researches - laboratory-analytical, mathematical-statistical. Theoretical and practical results -
the physical and chemical and organoleptic indexes of quality of natural vinematerials from the garden-stuffs of
black currant and yoshta are certain, dependence is set between the of high qualities and specific features of
garden-stuffs and quality of vinematerials. Novelty - experimentally set dependences of accumulation of
biologically active matters in the garden-stuffs of blackberry and yoshta from HTK. Set conformities to the law of
intensity of spirit-creating natural vinematerials on the different stages of fermentation. The basic components of
chemical composition of vinematerials, their food and dietary value are certain. Degree of introduction - the
results of researches are inculcated at the Uman Liqueur plant and in TZOV "Luchezar". Sphere of the use -
processing the region of industry are technological instructions on the natural wines "Chornosmorodynove
solodke" and "Solodke z yoshty"; in the educational process of agrarian educational establishments of the III-IV
levels of accreditation.

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. Tokap Anacracis IOxumiBHa

2. Tokar Anastasiy Juchumivna

KBasigikanis: k.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. JIntoByeHko Onekcanap Muxainsosud

2. JIutoBueHko OsiekcaHIp Muxanaiosny

KBasigikanis: 5.1.1., 05.18.07
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. Pubak 'anivHa MuxaiisiBHa

2. Pubak l'annua MuxaiiniBHa

KBasigikanis: 1.6.1., 03.00.04
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

Kormutko Iletpo I'puroposuy

Konutko Ilerpo I'puroposuy

IOpuenko T.A.



