O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0408U001136
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpaunii: 24-03-2008

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. babuy IpuHa MuxaiiniBHa

2. Babych Iryna Mishalivna

KBasmigikamis:

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

IIIndp HayKoBOi creniajIbHOCTI: 05.18.05

Ha3Ba HayKoOBOi CIIELLiaJIbHOCTI: TeXHOJOTis IyKPUCTUX PEYOBUH Ta MPOIYKTiB 6PO/iHHS

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JaTa 3axHCTy: 19-03-2008

CreniaJbHICTh 3a OCBIiTOIO: 7.091704

Micue po60oTH 34,00yBaya: HauioHanbHuil YHIBEPCUTET XapYOBUX TEXHOJIOTIi

Kopg 3a €IPIIOY: 02070938

Micuesnaxo,szeHHa: 01601, m. Kuis, 33, Bys. Bonogumupceka, 68

dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBIiTH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

IIudp cnenianizoBaHoi BYU€HOI pagH (Pa30Boi Cleliai30BaHOI BYEHOI pasu). [126.058.04
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 0C00H: HanioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kopg 3a €IPIIOY: 02070938

Micuesnaxo,rm(eﬂnﬂ: 01601, m. Kuis, 33, Bys1. Bomogumupceka, 68

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TeMaTHYHHX PYOPHK: 65.49.29

Tema gucepranii:
1. YoockoHasleHHs1 TEXHOJIOTii 06p0o6KM BUHOMAaTepiasliB Ha OCHOBI pO3pOOKM METO/IIB OLIIHKM NpenapariB piikux

JKeJIaTUHIB

2. Improvement of a Technology for Treatment of Wine Materials Based on Methods to Assess Liquid Gelatin
Preparations

Pedepar:

1. O6'eKT - TexHOJIOris cTabinmi3alii BUHOMaTepialiB; METOY - 3araJIbHONPUIHATI Ta MOIU(iKOBaHI METOIN
TEXHOXIMIYHOTO KOHTPOJIIO Y BUHOPOOHI rajy3i XxapyoBoi IPOMUCIIOBOCTI; HOBU3HA - BIEPLIE BU3HAUYEHO (Pi3KO-
XiMi4Hi i TEXHOJIOTIYHI XapaKTepUCTUKY IIPenapaTiB pigKux >kesaTuHiB. Po3po6sieHo i 06IpyHTOBaHO MeXaHi3M
B3a€MOJIii IIPerapariB pifKuUX >KE€JIaTUHIB 3 KOHIEHCOBAHMMM i TipOJIi30BaHUMU TaHIHAMU, BCTAHOBJIEHO
ONTUMAJIbHE CIiBBiIHOLIEHHS PEarylournx KOMIIOHEHTiB. OOI'PYHTOBAHO CUCTEMY INIOKA3HUKIB IIPENapariB PiIKUX
>KeJIaTHHIB 181 cTabinizanii BuHOMaTepiasiB IPOTH KOJIOIAHUX IIOMYTHITh.; PE3yJIbTaTh - pO3p00JIeHi METOOMNYHI
BKa3iBKY "MeTo bl OLIeHKY IIPENapaToB KUIKUX XKeJaTMHOB, TpuMeHseMbIx B BuHogennu" (P11 00334830.50-2006),
o 3aTBepykeHi YAAH. Po3po6iiena "TexHosiornyeckasi THCTPYKL s 0 00paboTKe BUHOMATEPHUAJIOB IIpenapaTamMu
xupaxoro xenatuHa" (TUY 00334830-079.2007). Po3po6ieHi TeXHOIOTYHI PEXXUMH i TapaMeTpU TEXHOJIOTII

00pOOKY BUHOMAaTepiaJiB Ipernaparamu pifKux XeJaTUHIB i IpoBeieHo iX BUpobHHYe BUIIPOOyBaHHS B [IT1



"TaBpupa"; rasysb - BAHOPOOCTBO.

2. Object - technology stability wine materials; methods - physical-chemical, special chemical to be Used in Wine-
Making. Novelty-four physico-chemical characteristics and the technological effectiveness of liquid gelatin
preparations to be applied in wine-making as a function of the degree of hydrolysis have been studied, the
interaction pattern of new fining agents and wine components has been investigated, and the optimum ratio of the
reacting components has been established. Requirements for new fining agents have been determined, and
technological approaches to their use in wine-making have been developed. Principal criteria which characterize
properties of liquid gelatin preparations have been determined: color, odor, taste, the proportion (by weight) of dry
matter, the proportion (by weight) of ash, the dynamic viscosity, pH, the protein fraction molecular weight, the
tannin-precipitating ability, the ability to bind of pyrogallic hydroxyl groups and the proportion (by weight) of
proline. Results -a method for treatment of wine materials with liquid gelatin preparations has been tested under
industrial conditions. The Methodological Instructions "Methods to Assess Liquid Gelatin Preparations to be Used
in Wine-Making" have been prepared and affirmed by the Ukrainian Academy of Agricultural Sciences. "The
Provisional Technological Instruction in Treatment of Wine Materials with Liquid Gelatin Preparation” TLY
00334830-079.2007. Branch - in wine-making

Jep>kaBHHHM peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHH HaNIpSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHu# NpioOpHTETHHUI HAIIPSIM iHHOBaLiHHOI AiSILHOCTI:
ITizcyMKH JOCTim>KEeHHS:

ITy6otikamii:

HaykoBa (HayKOBO-TE€XHiYHa) MPOAYKILis:
ConiasIbHO-€KOHOMIYHA CIIPSIMOBaHIiCTh:

OxopoHHi goKymeHTH Ha OIIIB:

BnpoBaakeHHS pe3yJIbTaTiB AHCEpTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA/KEPiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. T'ep>kukosa B.I'.
2. Gerjikova V.G.

KBasidikanis: n.1.1., 05.18.07
InenTudikarop ORCID ID: He 3acrocosyeTscs
JoparkoBa indopmamnist:

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

Micue3HaxoaKeHHS:

dopma BaacHOCTI:



Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€HTiB
OdiuiiiHi OIOHEHTH
BaacHe IlpizBume Im's I1o-6aThKOBI:

1. IutoBuenko O.M..

2. JIntoByeHko O.M..

KBasigikanis: 5.1.1., 05.18.07
InenTudikarop ORCID ID: He 3acrocosyerscs
JoparkoBa iHdpopmamnist:

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

Micue3HaxoO KeHHS:

dopma ByracHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Mauxko O.I1.
2. Mauko O.I1.

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

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kop 3a €IPIIOY:

Micue3Haxoa KEeHHSI:

dopma BiracHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZoOMOCTi



BaacHe IlpizBumie Im's ITo-6aTbKOBI Munsn TLJIL.

TOJIOBH pajgu
Biacue IlpisBuie Im's I1o-6aThKOBI IHpsae I1JL
rOJIOBYIOYOrO Ha 3acCimaHHi

BignoBigasbHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeectpaTtop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peeCTpallilo HayKOBOIi IOpuenko T.A.

OisIIBHOCTI




