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I1. BizomocrTi nipo 3700yBaya
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InenTudikarop ORCHID ID: He sactocosyerbcs
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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

CeKTop HayKH: He 3aCTOCOBYETHCS

IV. BizomocTi ripo miznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BHKOHAHO JHCEPTaIlilo

IloBHe HaliMEeHYBaHHSI IOPHUAHUYHOI OCOOHM: YMaHCHKUII HALIOHAJILHUI YHIBEPCUTET CaniBHULITBA
Kopg 3a €JPIIOY: 00493787

MicueSHaxo,q)KeHHﬂ: BYyJI. [HCTUTYTCBKA, 1, M. YMaHb, Uepkacbka 061.

dopma ByracHoCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO arpapHoi NOMITUKK YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

CeKTOop HayKH: He 3aCTOCOBYETHCS

V. BimomocTi npo gucepraniio
Mosga aguceprarii:
Koau TemaTHYHHUX PYOPHK: 65.49.33

Tema gucepranii:
1. ®opmyBaHHS SIKOCTI IJIOAIB i Arif Ta ii 36epeskeHHs 3a yA0CKOHAIEHOI TEXHOJIOTiI HEKPilIeHUX BUHOMAaTepiasiB

2. Formation of the quality of fruits and berries and its preservation with the use of improved technology of non-
fortified wine materials

Pedepar:

1. O6'exT mocaimxkeHHs - GOPMyBaHHS SIKOCTI IJIOZIB i Arif Ta ii 30epekeHHs Mifl, Yac BUTOTOBJIEHHS HEKPIILJIEHUX
BUHOMAarTepiaziB. MeTa JOCiIKeHHs - po3p06Ka HAyKOBUX OCHOB (DOPMYBAHHSI SIKOCTI IJIOAIB i Arif Ta ii
30€pe>KeHHs BUTOTOBJIEHHSIM HEKPIIlJIeHUX BUHOMAaTePiasliB 32 yJJOCKOHAJIEHOI TeXHOJIorii. MeToau NociiKeHHs -
6iosiorivyHi, ¢pisnyHi, XiMiYHi, OpraHOJIENTUYHI, CIEKTPOMETPUYHI, aTOMHO-€MICiliHi, KOJIOpUMETPUYHI,
MaTeMaTU4YHOTO MOZEI0BaHHS. TeopeTuyHi i MpakTUYHi pe3ysbTaTh - TEOPETUYHA HOBU3HA POOOTH MOJISITAE Y
BUSIBJIEHH] 3arajibHUX 3aKOHOMipHOCTe! POPMyBaHHS i HAKOIIMYEHHS TEXHOJIOTIYHO BXKJIMBUX 6i0JIOTiYHO
aKTMBHUMX DEYOBUH Y IJIOZAX COPTIB 6JIyHi, TPy, BUIIHI, arpyCy, MaJMHM, Oy3MHM i IOBKOBULi YOPHOI 3aJIEXKHO

Bifl, BIJINBY MTOTOQHUX YMOB II€Piofly BereTalii Ta ix 36€peKeHHs B TPOAYKTaX IEPBUHHOI 0OPOOKY i HEKPIIJIEHNX



IJIOJ0BO-SITiAHUX BUHOMAaTepiasnax. HaykoBa HOBU3HA - 117151 iHTPOJIyKOBAaHUX COPTIB 516J1yHi 'ana, GiopiHa,
J>xoHarosig, Ta IUKOpPOCoi 6y3uHU YOpHOi B ymoBax [IpaBo6epeskHoro Jlicocteny YkpaiHu Brieplie poBeieHo
XiMIKO-TEXHOJIOTIYHY OLiHKY IIOJiB 3 METOIO BUTOTOBJIEHHS HEKPIIJIEHNX BUHOMATEPiaiB; UHaMiKy HAKOIIMYEHHS
HOPMOBAHOTO PiBHS €TUJIOBOTO CIIUPTY NPOTITOM ONTUMAJIbHOI TPUBAJIOCTI B OyAb-SIKUI MOMEHT OPOLiHHS
IJIOJOBO-SITIAHUX CyCeJl BIEPILE OMMCAHO KBAPATUYHOIO 1apaboJIol0 Ta €KCIIOHEHTOI0, iIHTEHCUBHICTb LIbOTO
IIPOLIECY BU3HAYEHO MOXiJHOIO PiBHSAHHS, 1O MOT0 XapaKTepU3ye; BUBHAYEHO XiMIYHUI CKJIa[, apoMar
YTBOPIOBAJIbHOT'O KOMILJIEKCY I1JIOIOBO-SITiIHUX BUHOMATepiaiB, BCTAHOBJIEHO B3a€MO3B'SI3KU MK rpyrnamu
PEYOBMH T2 OKPEMUMM KOMIIOHEHTAMU XiMIYHOTO CKJIaZly, IesKi OpraHiuHi KMCJIOTH i CKJIafHi e(pipy BUBHAYEHO
BIlEplIe; i1 4ac 6pofiHHS AJ1s IJIONOBO-ATiIHUX CyceJl BIiepllie BU3HAYeHO piBeHb HAKONIMYEeHHS IJIilepUHY,
OyTuIIeHrIiKoIo 1 i306yTaHosy Ha 100 r eTUI0BOro CIUPTY; JOBEIEHO, 110 BMICT METUJIOBOTIO CIIUPTY Y IJIOJ0BO-
AriHUX HEKPilJIeHUX BUHOMaTepiajax He [lepeBulllye TOKa3HMK BUHOIPAJHUX BUH; BUSHAYEHO Y IIJIOJIOBUX CYyCJax
KOHCTaHTy Mixaesica Ta MaKCUMaJIbHY IBUAKICTb (epMEHTAaTUBHOI peakii. CTyniHb BIIPOBa/IKEHHS - LOCJiAHI
napTii BUrOTOBJIEHO B HaBYaJIbHO-HAayKOBO-BUPOOHUYOMY Bilisli YMaHCHKOTO HAlliOHAJIBHOTO YHIBEPCUTETY
CaJiBHUIITBA Ta BIPOBAIKEHO y BUpoOHMLTBO Ha [II1 "YMaHChKUI jlikepo-ropinyanuii 3asog”, T30B "Jlyyesap”
(KuiB). MaTepianu nociiKeHb BUKOPUCTOBYIOTbCS B HAaBYaJIbHOMY IIPOLECi HA iHKEHEPHO-TEXHOJIOTIY4HOMY
(dakysbTeTi Ta PaKyabTeTi MJI0J00BOYiBHULITBA i JIiCIBHUI[TBA YMAaHCHKOTO HAl[iOHAJIBHOTO YHIBEPCUTETY
caniBHuuTBa. Cpepa 3acToCyBaHHs - BCi CafliBHUYI rOCIIOApCTBa, IepepOo6Hi MignpueMcTBa YKpaiHu Ipu
3aCTOCYBaHHI TEXHOJIOTIYHMX iHCTPYKLil Ha BUHO "Ckap6u Cogii" Ta "JuBocaz', mo 3aTeepaKeHO0 MiHiCTepCTBOM
arpapHoi nosuituku Ykpainu, pekomenjanii (Yepkacucagsunnpom, 2008) Ta BUi arpapHi 3aK1aiy OCBiTH.

2. The object of the research - the formation of fruit and berry quality and its preservation during making non-
fortified wine materials. The objective of the research - the elaboration of scientific grounds of the formation of
fruit and berry quality by making non-fortified wine materials with the use of the improved technology. The
methods of the research - biological, physical, chemical, organoleptic, spectrometric, atomic emission,
colorimetric, mathematical modeling. Theoretical and practical results - theoretical novelty of the research is in
identification of general pattern of formation and accumulation of technologically significant and biologically
active matters in the fruits of apple, pear, gooseberry, raspberry, elder and mulberry varieties depending on the
influence of weather conditions during the period of their vegetation and their preservation in the products of
their primary processing and in non-fortified fruit and berry wine materials. Scientific novelty - chemical and
technological assessment of the fruits of the introduced apple cultivars Gala, Florina, Johnagold and growing wild
elder under the conditions of the Right Bank Forest Steppe of Ukraine was made for the first time; dynamics of
accumulation of standardized rate of ethyl spirit during the optimum period in any moment of fermentation of
fruit and berry musts was described for the first time by quadratic parabola and by the exponent, the intensity of
this process was defined by the derivative of the equation which characterizes it; chemical composition of the
flavor of the forming complex of fruit and berry wine materials was identified, interrelations between the groups of
substances and certain components of the chemical composition, certain organic acids and complex ethers were
identified for the first time; the level of accumulation of glycerin, butyleneglycol and isobutanole per 100 gram of
ethyl spirit during fermentation was identified for fruit and berry musts for the first time, it is proved that the
content of methyl spirit in fruit and berry non-fortified wine materials is not higher than the corresponding index
of grape wines; the direction in fruit musts Michaelis constant and maximum speed of fermentative reaction were
identified. The level of application - trial consignments were made at the training scientific and productive
department of Uman National University of Horticulture and introduced into production at the state enterprise
"Uman Alcoholic Beverage Plant", "Luchezar" Itd.(Kyiv). The research materials are used in the educational process
at the Faculty of Engineering and Technology and the Faculty of Horticulture and Forestry of Uman National
University of Horticulture. The sphere of application - all fruit growing farms, processing enterprises of Ukraine
while using technological instructions for the wine "Sofia's Treasure" and "Dyvosad" (Wonder Garden) which are
approved by the Ministry of Agrarian Policy of Ukraine, recommendations (Cherkasysadvynprom, 2008) and higher
agrarian educational establishments.



Jep>kaBHHHM peecTpauiiiHuii Homep [iP:

IIpiopuTeTHHH HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHu# NpiopHTETHHUI HAIIPSIM iHHOBaLLiHHOI AiSJILHOCTI:
IlizcyMKu JOCIiAKEHHS:
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OxopoHHi gokymeHTH Ha OIIIB:
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VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA/KEPiBHHUKIB (KOHCYJIbTaHTA)

BiacHe IIpi3Buie Im'sa I1o-6aTbKOBI:
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KBasigikamis: 05.18.07
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IloBHe HallMeHYBaHHS IOPHIHNYHOI 0COOH:
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VII. BizomocTi npo odiriiHUX OTIOHEHTIB Ta pelleH3€eHTiB
OdiuiiiHi OTIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. KontyHOB BikTOp AHApPii0BIY

2. KonrtyHOB BikTOp AHnIpiii0BUY

KBasigikamis: 05.18.03

InenTudikarop ORCHID ID: He sactocosyerbcs



JoparkoBa iHdpopmamnist:
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Micue3Haxoa KeHHS:
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Baacue IlpizBumie Im's Ilo-6aTbKOBI:
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KBasigikamis: 05.18.03

ImenTudikarop ORCHID ID: He zactocosyetbcs
JoparkoBa iHdpopmamist:

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

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

BsacHe IIpizBuie Im'sa ITo-6aThKOBI:
1. IHonpy-Kynikos €srexin IlaBnosuy

2. llonbu-Kysikos €Brexin [1aBnosuy

KBasigikamis: 05.18.07

InenTudirkarop ORCHID ID: He 3actocoyerscs
JoparkoBa indopmamnist:

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

Micue3Haxoa KeHHS:

dopma BaacHoOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs
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Penensentu

VIII. 3ak1104Hi BiZOMOCTI
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TOJIOBH paju
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BignoBigasibHUI 3a HiATOTOBKY

00JIiIKOBHX JOKYMEHTIB
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BiZINOBiZaJIbHUM 32 peecTpallilo HayKOBOi IOpuenko T.A.

OisSIIBHOCTI




