O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0420U101002
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 15-07-2020

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. bBati BikTopis BiramniiBHa

2. Bati Viktoriia Vitaliivha

KBasmigikamis:

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

IIIn¢dp HayKoBOi cneniaabHOCTI: 03.00.07
Ha3zBa HayKoBoi creniaibHOCTI: Mikpo6ioJoris

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jata 3axucry: 02-07-2020

CnenianbHICTD 32 OCBITOXO: BioTe€XHOJIOTiS 6i0JIOTIYHO AKTUBHUX PEYOBUH

Micue po6oTH 34,00yBayva: [lepkaBHuil BULIMII HABYAJIbHWI 3aK71a], "YKTOPOICHKUIA HALIOHAJIBHMUIA

yHiBepcuTeT"

Kopg 3a €IPIIOY: 02070832

Micuesnaxo;pKeHHﬂ: By [linripHa, 46, M. YXropop, Y>Kropoacbekuil p-H., 3akapnarcbka 0671., 88000, Ykpaina

dopma ByracHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT
IIudp cnenianizoBaHoi BYU€HOI pagH (Pa30Boi CleliaJai30BaHOI BYEHOI pazu): [l 26.233.01

IloBHe HalMeHYBaHHSI IOPHUAHUYHOI 0COOH: IHCcTUTYT MiKpOGioIorii i Bipycosorii im. J.K. 3a6os0THOrO
HAH Ykpainu

Kopg 3a €IPIIOY: 05417087

Micue3HaxoaKeHHS: ByJI. akaziemika 3a6osoTHoro, 154, M. Kuis, KuiBceka 06:1., 03143, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBiiHHS: Haujonanbna akaziemist Hayk Ykpainu

InenTugikarop ROR: He zacrocosyerscs

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

IloBHe HaliMEeHYBaHHSI IOPHUAHUYHOI 0COOH: [lepkaBHUI BUIIVII HABYAJIbHUI 3aK/Iaj, "Y)KTOPOZICHKUIA
HalliOHAJILHUU YHiBEpCUTET"

Kopg 3a €IPIIOY: 02070832

Micue3HaxoaKeHHS: ByJL IligripHa, 46, M. YXropos, YXropoacbkuil p-H., 3akapnarcbka 06i1., 88000, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH | HayKy YKpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

V. BimomocTi npo gucepraniio
Moga guceprariii:
Koy TeMaTHYHUX PYOPHK: 34.27

Tema guceprauii:
1. BiosioriuHi BIaCTUBOCTI JIaKTOOAKTEPiil, IEPCIIEKTUBHUX [1J1S1 CTBOPEHHSI XapYOBUX IIPOLIYKTiB CIIELliajIbHOTrO

ITPOTHO30BaHOT'O MMPM3HAYEHHSI

2. Biological properties of lactobacteria, promising for the creation of special prognostic purpose food products

Pedepar:

1. TIpoBenieHO MiKpOG6iOIOTiYHMI aHAI3 HAa Pi3HUX CTaisX OPOIIHHS Bifi6paHUX TPALULITHMX (PEPMEHTOBAHUX
CTpaB i HaIOIB POCJIMHHOTO OXOKEHHS KpaiH periony YopHoro mopsl. IneHTrdikoBaHo Ta BUBYEHO 6i0JIOTiuHI
BJIACTMBOCTI i30JIbOBAHUX 3 HUX [IPOOIOTUYHHUX MITaMiB MIKpOOpraHi3MiB, 3/1ilICHEHO NTOJaIbIIMI Bifbip KyabTyp i
icTiBHMX POCJIMH, 6araTux Ha 6i0JI0TIYHO aKTUBHI KOMIIOHEHTH, SIKi 31aTHi BUOIPKOBO MIPUTHIYYBaTH PiCT YMOBHO-
[IaTOT€HHUX [IPEICTaBHMKIB KMIIKOBOI MiKpOGIiOTH i CTUMYJIIOBaTH KOMEHCAJbHI BUIM MiKpoopraHiamis. Briepime
IOCJi[I)KEHO CIIEKTPH iHribyBasbHOI Ta CTUMYJIIOI0YOI Aii 671M3bKO 25 Pi3HUX POCIIMHHUX KOMIIOHEHTIB DXi.
[TokazaHO CMHEpPriYHy B3a€MOJIiI0 BiflibpaHUX i3071bOBaHMX IPOOIOTUYHMX MIKPOOPraHi3MiB Ta POCIMHHUX
KOMIIOHEHTiB. Ha OCHOBI 0lep>KaHUX JaHUX PO3PO0JIEHO 3pa3Ku (PYHKIIOHATIbHUAX IPOJYKTIB XapuyBaHHS

CITeliaJIbHOTrO ITPOTHO30BAaHOTO NMPU3HAYEHHS. B eKcriepuMeHTax in vivo JoCimpKeHo BIIMB BifliOpaHuX



MIKpOOPraHi3MiB Ta pOCIMHHUX KOMIIOHEHTIB Ha KMIIKOBY MiKpOOGiOTY, JiMigHUI 0OMiH Ta BCTAHOBJIEHO iX
iIMyHOMOZYJIIOBAJIbHY Ait0. B po60Ti Briepiue 3alpor1oHOBAaHO PUHLIUIIM CTBOPEeHHS QYHKIIOHATIbHUX IIPOAYKTIB
XapuyyBaHHS Ha OCHOBi POCJIMHHUX KOMIIOHEHTIB Ta OPUTiHaJbHUX IITAMIB JJaKTOOAKTEpPill 3 METOIO iX
IIPOTHOCTUYHOIO Ta NEPCOHI(PIKOBAHOTO 3aCTOCYBAHHS [1JIs1 ONE€PEKEHHS BUHVKHEHHS] HEKOMYHIKaTUBHUX
3axBoploBaHb (HK3), 30kpemMa oKUpiHHS, LIJIIXOM CIPSIMOBAHOI KOPEKILii MIKkpOOHOr0 LIeHO3y KALIEYHUKY
MaKpOOPpraHi3Mmy, a BifiTax i sininHoro npodimnio ta imyHHOTro crarycy. [Ipo- Ta aHTUMIKpOOHA aKTHUBHICTb
CKJIa[IOBMX KOMIIOHEHTIB IUX IPOJYKTIB € OCHOBOIO /1J151 KOHCTPYIOBAHHSI Ii€T HA OCHOBI €THIYHUX NPOAYKTIiB
XapuyyBaHHA 3 BpaXyBaHHAM YHIKaJIbHUX PELIENTYP iX IPUroTyBaHHs. [301b0BaHi Mikpoopranismu L. paracasei IMB
B-7483, L. casei IMB B-7412, L. plantarum IMB B-7414 Ta L. plantarum KR-1 € nnepcrekTUBHUMHU y BUTOTOBJIEHHI

(epMEeHTOBAaHUX [IPOAYKTIB XapuyBaHHs], TakK i IPOCTO SIK OCHOBA IIPO- UM CUHOIOTMYHMX Gionpenaparis.

2. Microbiological analysis of selected traditional fermented foods and beverages of vegetable origin of the Black
Sea region countries at various stages of fermentation was carried out. The biological properties of isolated from
them probiotical strains of microorganisms have been identified and studied, further selection of cultures and
edible plants rich in biologically active components, which are able to selectively inhibit the growth of
conditionally pathogenic representatives of the intestinal microbiota and stimulate commensal species of
microorganisms have been carried out. For the first time, the spectra of the inhibitory and stimulating effects of
about 25 different plant food components were investigated. Synergistic interaction of selected isolated probiotic
microorganisms and plant components is shown. Based on the obtained data, samples of functional special
prognostic purpose food products were developed. On in vivo experiments the influence of selected
microorganisms and plant components on intestinal microbiota, lipid metabolism was investigated and their
immunomodulatory effect was established. In this work the principles of creating functional foods based on plant
components and original strains of lactobacilli for their prognostic and personalized use to prevent the occurrence
of non-communication diseases (NCP), including obesity, through targeted correction of microbial intestinal
cenosis of the macroorganism, and in turn lipid profile and immune status were proposed for the first time. The
pro- and antimicrobial activity of the components of these products is the basis for the design of diets based on
ethnic foods, taking into account the unique recipes of their preparation. Isolated microorganisms L. paracasei
IMB B-7483, L. casei IMB B-7412, L. plantarum IMB B-7414 u L. plantarum KR-1 are perspective in manufacture of
fermented foods products, and simply as a basis of pro- or synbiotic biopreparations.

Jep>kaBHH peecTpaniiinuii Homep JiP:

IIpiopuTeTHHI HanIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui# NpiopUTETHUI HAIIPSIM iHHOBaLiHHOI AiSJILHOCTI:
ITiZCyMKH BOCIiI>KEHHS:

Iyo6sikarrii:

HayKkoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
Conia;ibHO-€KOHOMIYHA CIIPSIMOBaHiCTh:

OxopoHHi gokymeHTH Ha OIIIB:
BrnpoBazyKeHHs pe3yJIbTaTiB AucepTalii:

3B'SI30K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA /KEPiBHUKIB (KOHCYJIbTAaHTA)

BaacHe IlpizBume Im's I10-6aTbKOBI:



1. bonko Hagis BosogumupiBHa

2. Boyko Nadiya V.

KBasigikamis: 1. 6. 1., 03.00.07
InenTudikarop ORCID ID: He 3acrocosyetses
JoparkoBa indopmamnist:

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

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasitiHHS:

Inentugikarop ROR: He zacrocosyerscs

VII. BizomocTi npo odilliiHUX OTIOHEHTIB Ta pelleH3€eHTiB
OdiuiiiHi OTIOHEHTH
Baacwue IlpizBume Im'a Ilo-6aTbKOBI:

1. Mimunaa Mapuna MutpodaniBHa

2. Mishyna Maryna Mitrofanivna

KBasigikanis: . men. 1., 03.00.07
InenTudgikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa iHdpopmamnist:

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

Micue3HaxoaKeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBumie Im's Ilo-6aTbKOBI:
1. Capponosa Jlapuca AnatosiiBHa

2. Safronova Larysa A.

KBasigikamis: 1. 6. 1., 03.00.07
InenTudgikarop ORCID ID: He 3acrocosyetscs
JoparkoBa indopmamnist:

IToBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:

Kopg 3a €IPIIOY:



Micue3HaxoaKeHHS:
dopma ByracHoCTI:
Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTu

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. JTazapeHnko Jlrogmuia MukosaiBHa

2. Lazarenko Ludmyla Mykolaivna

KBasigikanis: 1. 6. 1., 03.00.09
InenTudikarop ORCID ID: He 3acrocosyerbes
JoparkoBa iHdpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma Bi1acHoCTI:

Cdepa ynpasiiHHS:

Inentudikarop ROR: He zacrocosyerscs

Baacwue IlpizBumie Im'a Ilo-6aTbKOBI:
1. Cadpponosa Jlapuca AHaTosiiBHa

2. Safronova Larysa A.

KBasigikamis: 1. 6. 1., 03.00.07
InenTudgikarop ORCID ID: He 3acrocosyerncs
JoparkoBa iHdpopmamuist:

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

Micue3Haxoa KeHHS:

dopma ByracHoOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VIII. 3aKkJII04Hi BiZOMOCTi

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

TOJIOBH pajgu

[Tinropcekuii Banentrnn CrenaHoBAY



BaacHe IlpizBumie Im's ITo-6aTbKOBI
TOJIOBYIOYOTO Ha 3acCiiaHHi
BignoBigasibHUMH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

PeecTpaTop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peEeCTpallilo HAayKOBOIi

OisSIIBHOCTI

[Tinropcekuii Banentun CrenaHoBuY

IOpuenko T.A.



