O0Js1ikoBa KapTKa aucepTaii

I. 3arasbHi BimOMOCTI
Jep>kaBHHH 00J1iKOBHI HOMep: 0420U101002
Oco06J1uBi TO3HAYKH: BinKkpura

HJaTa peectpauii: 15-07-2020

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. bati BikTopis BitamniiBHa

2. Bati Viktoriia Vitaliivna

KBasmigikamis:

InenTudikarop ORCHID ID: He sactocosyerbcs

Bup, pucepranii: kanguuaar Hayk

IIIudp HayKoBOi creniaIbHOCTI: 03.00.07

HasBa HayKoBoi crneniaJbHOCTI: Mikpo6iosoris

Tamy3b / ranysi 3HaHb: He 3acTOCOByeThCS

OcBiTHBO-HayKOBa IMporpama 3i creniaJbHOCTI: He 3acTocoByeThCH
Jara 3axucTy: 02-07-2020

CrneniaJbHICTh 3a OCBITOIO: BioTexHOJIOTiA 6i0JIOTIYHO aKTMBHUX PEYOBUH

Micue po6oTH 3400yBayva: [lepkaBHuil BULIMIT HABYAIBHWI 3aK71az, "YKTOPOICHKUIA HALIOHATILHMUIA

yHiBepcureT"

Kopg 3a €IPIIOY: 02070832

Micue3HaxoO KeHHS: sy [liaripHa, 46, M. Ykropoj, YKropojcbkuii p-H., 3akapratchka 061., 88000, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBITH i HayKu YKpaiHu

Imentudikarop ROR: He zacrocoyerbcs

CeKTop HayKH: He 3aCTOCOBYETHCS



I11. BizomMocTi mIpo aucepraiiiro
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

CeKTop HayKH: He 3aCTOCOBYETHCS

IV. BizomocTi n1po nmiznpueMcTBO, yCTaHOBY, OpraHisalliio, B sIKii 0yJ10
BUKOHaHO JHUCEPTALil0

TloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: [lepkaBHUii BUIIMII HABYAJIbHUI 3aK/Iaj] "YKTOPOZCHKHIA

HalliOHAJIbLHUH YHiBEpCUTET"

Kopg 3a €IPIIOY: 02070832

Micqesﬂaxo,ereHHﬂ: ByJL. [ligripHa, 46, M. YXropog, YKropogcbkuii p-H., 3akapnaTtcbka 0641., 88000, Ykpaina
dopma BaacHOCTI:

Cdepa ynpaBitiHHS: MinictrepcTBo ocBiTH i HayKu YKpainu

InenTudgikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

V. BimoMocTi npo gucepraniio
MoBga gucepraiiii:
Koau TemaTHYHHUX PYOPHK: 34.27

Tema gucepranii:
1. BiosioriuHi BIaCTUBOCTI JIAKTOOAKTEPIil, NEPCIEKTUBHUX /1J151 CTBOPEHHSI XapuOBUX IIPOJYKTiB CII€LiaJIbHOTO

ITPOTHO30BAHOTO MMPU3HAYEHHSI

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

Pedepar:

1. TlpoBegeno Mikpo6iooriyHMH aHasi3 Ha Pi3HUX CTafisAx 6POMiIHHS BifibpaHUX TPAAUIIHHUX HEepMEHTOBAaHUX
CTpaB i HalMoiB POCJIMHHOTO NOXOIXEHHS KpaiH periony YopHoro mops. IneHTrndikoBaHo Ta BUBYEHO 6i0JIOTiUHI
BJIACTUBOCTI i30/IbOBAHUX 3 HUX [IPOOGIOTUYHUX IITaMiB MiKpPOOpPraHi3miB, 37iiiCHEHO IOJATIbIINI Bifi6ip KyAbTYp i
icTiBHUX pOC/INH, 6araTux Ha 6i0JI0TiYHO aKTUBHI KOMIIOHEHTH, SIKi 3[1aTHi BUOIPKOBO IIPUTHIYYBAaTH PiCT YMOBHO-
[IaTOT€HHUX [IPEICTaBHUKIB KMIIKOBOI MiKPOOIiOTH i CTUMYJIIOBaTA KOMEHCAJbHI BUJIM MiKpoopraHiamis. Briepiie

IOOCJiIKEHO CIIEKTPH iHribyBasIbHOI Ta CTUMYJIIOI0YOI Aii 671M3bKO 25 Pi3HUX POCIMHHUAX KOMIIOHEHTIB DXi.



[TokazaHO CUHEPTiYHy B3aeMOIII0 BifliopaHUX i30/1bOBAaHMX NPOGIOTUYHUX MIKPOOPIaHi3MiB Ta POCIMHHUX
KOMITOHEHTiB. Ha OCHOBI ofiep>kaHUX IaHUX PO3po0JieHO 3pa3ku QyHKIIOHANbHUX IIPOAYKTIB XapuyBaHHS
CIieliaJIbHOTro ITPOTHO30BaHOIO NTpU3HaYeHHs. B ekcliepuMeHTax in vivo JociipkeHo BIJIMB BiflibpaHuX
MiKpOOPTraHi3MiB Ta pPOCIVHHUX KOMIIOHEHTIB Ha KUIIKOBY MiKpOGiOTY, JIilliHNAI OOMiH Ta BCTAHOBJIEHO iX
iMyHOMOJYJIIOBaJ/IbHY 1i0. B po60Ti Brieplie 3anpoOnOHOBAHO MPUHLUIIY CTBOPEHHS (PYHKIiOHAIbHUX NIPOAYKTiB
XapuyyBaHHS Ha OCHOBi POCJIMHHUX KOMIIOHEHTIB Ta OPUTiHaJIbHUX IITAMIB JIaKTOGAKTEPill 3 METOIO iX
IIPOTHOCTUYHOIO Ta NI€PCOHIPIKOBAHOTO 3aCTOCYBAHHSI [1JIs1 IOIIE€PEKEHHS BUHVKHEHHS] HEKOMYHIKaTUBHUX
3axBopoBaHb (HK3), 30kpema 0XXUpPiHHS, MIJIIXOM CIIPSIMOBAHOI KOPEKLii MiKPOOHOTO LIEHO3Yy KUIIEYHUKY
MaKpoOpraHi3my, a Biarax i sinigHoro npodinio ta imyHHOro cratycy. [Ipo- Ta aHTUMiKpOOHa aKTUBHICTb
CKJIJOBUX KOMIIOHEHTIB LIUX IIPOJYKTIB € OCHOBOIO [IJIs1 KOHCTPYIOBAHHS [Ii€T HA OCHOBI €THIYHUX IIPOJYKTIB
XapuyyBaHH4 3 BpaXyBaHHAM YHIKaJIbHUX PELENTYP iX IPUroTyBaHHs. [301b0BaHi Mikpoopranismu L. paracasei IMB
B-7483, L. casei IMB B-7412, L. plantarum IMB B-7414 ta L. plantarum KR-1 € nepcneKTMBHMMU Y BUTOTOBJIEHHI

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

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>kaBHHH peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HaNIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTEeTHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:
ITiZcyMKH JOCTiI>KEeHHS:

Iy6sikamii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiaIbHO-€KOHOMIYHA CIIPSIMOBAaHICTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaaykeHHs pe3yJIbTaTiB AHcepTalii:

3B'SI30K 3 HAYKOBHMH T€EMaMH:



VI. BizoMocTi mpo HayKOBOT0 KEPiBHUKA /KEePiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IIpizBume Im'a Ilo-6aTbKOBI:
1. boniko Hagis BonogumupiBHa

2. Boyko Nadiya V.

KBasmigikamis: 03.00.07

InenTudikarop ORCHID ID: He sactocoByerbcs
JoparkoBa iHdpopmamnist:

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

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

VII. BizomocTi npo odinifiHHX ONIOHEHTIB Ta PELeH3€HTiB
OdiuiiiHi OIOHEHTH
Baacwue IlpizBumie Im's Ilo-6aTbKOBI:

1. Mimnna MapuHa MutpodasniBHa

2. Mishyna Maryna Mitrofanivna

Keasigikamis: 03.00.07

InenTudikarop ORCHID ID: He zactocosyetbcs
JoparkoBa iHdpopmamist:

TloBHe HaiMeHYBaHHS IOPHIHUYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BiracHocTi:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

Baacue IlpizBumie Im's Ilo-6aThKOBI:
1. Capponosa Jlapuca AnaTosiiBHa

2. Safronova Larysa A.



KBasigikamis: 03.00.07

InenTudikarop ORCHID ID: He sactocoyerbcs
JoparkoBa iHdpopmamnist:

IloBHe HaliIMEeHYBaHHS IOPHUAHYHOI 0COOH:
Kopg 3a €1PIIOY:

Micue3Haxoa KeHHSI:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

PeuenseHTu

Baacue IlpizBuuie Im's I1o-6aThKOBI:
1. JTazapeHko Jlrogmuia MukosaiBHa

2. Lazarenko Ludmyla Mykolaivna

KBasigikamis: 03.00.09

InenTudirkarop ORCHID ID: He sactocoByerbcs
JopaTrkoBa indpopmamnist:

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

Micue3HaxoaKeHHS:

dopma By1acHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: He 3aCTOCOBYETHCS

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Capponosa Jlapuca AHaToniiBHa

2. Safronova Larysa A.

KBasigikamis: 03.00.07

InenTudikarop ORCHID ID: He sactocoByerbcs
JoparkoBa iHdpopmamnist:

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

Micue3HaxoO KeHHSI:

dopma By1acHoCTI:



Cdepa ynpasiriHHS:
InenTudikarop ROR: He zacrocosyerscs

CeKTOop HayKH: He 3aCTOCOBYETHCS

VIII. 3akar04Hi BimoMocTi
BsiacHe IIpi3Buie Im'sa ITo-6aTbKOBI

TrOJIOBH pagu

BiiacHe IIpizBuie Im'sa ITo-6aTbKOBi

rOJIOBYIOYOrO Ha 3aCifiaHHi

BigmoBigasbHUH 3a MiATOTOBKY

00JIIKOBHX JJOKYMEHTIB

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIIOBiZaJIbHUM 32 peECTpallilo HayKOBOi

OisSIIBHOCTI

[Tinropcekuil Banentrnn CrenaHoBAY

[Tinropcekuii Banentrnn CrenaHOBAY

FOpuenko T.A.



