O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iIKOBHH HOMeP: 0406U000455
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpamnii: 09-02-2006

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Kosocos CranuciaB AHaTOJIbeBUY

2. Kolosov Stanislav Anatolyevich

KBasmigikamis:

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

IIIndp HayKoBOi creniaIbHOCTI: 05.18.07
Ha3zBa HayKoBOi cIeniaJabHOCTI:

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

Jara 3axHcrTy: 17-01-2006

CneniasipbHICTB 3a OCBITOIO:

Micue po6oTH 3400yBayva: Incrutyt BuHorpasy i Buxa "Marapay”

Kopg 3a €IPIIOY: 00334830

Micue3Haxoa>KeHHS: 98600, Ykpaina, Kpum, m.5nTa, Bys.Kiposa, 31

dopma BaacHOCTI:

C(l)epa praBJIiHHﬂ: YKpaiHcbKa arpapHa akazemis Hayk

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

Iudp cnenianizoBaHoi BY€HOI pagH (pa30Boi Cleliagai30BaHOi BYEHOI pazu): [l 53.365.02
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 0COOH: IHcTUTYT BUHOTpamy i BuHa "Marapay"

Kog, 3a €JIPTIOY: 00334830

Micue3Haxoa KeHHS: 98600, Vkpaina, Kpum, m.snTa, By1.Kiposa, 31

dopma ByracHOCTI:

Cdepa yIIpaBJIiHHﬂZ YKpaiHCbKa arpapHa akazemis Hayk

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TemaTHYHHUX PYOPHK: 65.49.35

Tema gucepranii:
1. Po3po6ka TexHoJIoTii BUpOGHUIITBA irPUCTUX BUH 3 MiABUIIEHUMU MiHUCTUMU BJIaCTUBOCTSI-MU.

2. Development of the technology of the pro-duction of sparkling wines having improved foaming properties.

Pedepar:

1. . O6'eKTr DOCTIIKEHHS: METO/, BU3HAYEHHS IIIHMCTUX BJIACTUBOCTE! CyCJa, BUHOMATePiaiB Ta irpUCTUX BUH;
TEXHOJIOTisl BUPOOHUILITBA iIrPUCTUX BUH 3 MiABUIIEHUMU MiIHUCTUMU BJIACTUBOCTSIMU. MeTa IOCTiIsKeHHs: po3pobKa
TEXHOJIOTI] irPUCTUX BUH 3 MiABULIEHUMU [IIHUCTUMU BJIACTUBOCTIMU. METOAM: TEOPETUYHI METOIM 3
BUKOPHCTaHHIM MeTO-/iB XiMil, ¢pizuko-ximii, excriepruMeHTaabHi METOIY 3 BUKOPHUCTAHHSIM MEeTO/iB
MaTeMaTUYHOI CTaTUCTUKU Ta aHajli3y JaHUX. TeopeTuyHi Ta IpakTUYHi pe3yibTaTh: cpopmMysiboBa-Hi Ta
3aIPOIIOHOBAHI IPUHIMIYM BU3HAYEHHS IIHUC-TUX BJIACTUBOCTEH Cycja, BUHOMATepiasiB Ta irpuc-TUX BUH i
OCHOBHI TE€XHOJIOTIYHI TPUIOMHU MiABUILEH-H [MIHUCTUX BJIACTUBOCTEN irpucTux BMH. HoBM3HA. BcTaHOBIEHO
3aKOHOMIPHOCTI 3MiH IIHMC-TUX BJIACTUBOCTEN Y CUCTEMI CyCJIO-- BUHOMATEPiaJl - KyllaXX- KIOB€- irPUCTE BUHO.
Ynepiie BCTaHO-BJIEHA 3aJI€XKHICTh MiXK MIHUCTUMU BJIIACTUBOCTSIMUA BUHOMATEPiasIiB i MOJIEKYJIIPHOIO Macolo 6iJKiB
i no-smicaxapugis. Ynepue kaacu@ikoBaHi COPTH BUHOT-PaAy 3a MiIHUCTUMU BJIACTUBOCTSIMUA BUHOMATEPIaJIiB i
BCTAHOBJIEH] [1ialla30HM 3HA4Y€Hb IIOKA3HMKIB IMIHMC-TUX BJIACTUBOCTEN BUHOMATEPialiB, a TAKOX irpUCTUX BUH, 110

320€31e4yIoTh iX TUIIOBICTb (MyC). BusiBIeHO oNITUMAaJbHI TEPMIHHU HICASTUPAKHOI BUTPUMKU 61X i 4€pBOHMX



irpucTux BUH, SIKi 3a6€311e4y0Th Hal-6iblI BUCOKI MIHMCTI BIaCTUBOCTI TOTOBOI IpoyKuii. HoBU3HA goCTimkeHb
HigTBEpIKeHa NaTeHTOM YKpa-iHu N2 3424. CTyniHb BIPOBaJKeHHS. BIOCKOHaIeHa Ta BIPOBa-AKEHA METOIMKA
BA3HAYEHHS IIHUCTUX BJIACTUBOC-TE CyCJla, BAHOMATEPiasliB Ta irpuCTUX BUH, SIKa BU-KJIaJleHa B 3aTB. YAAH
MertonnyHux BKadiBkax "MBB niHuCTHX BlaCTMBOCTeN BUHOMAaTepiamiB", po3pobsieHa Ta 3aTBepiaxeHa "T1 Ha
BUPOOHULITBO BUHA irpUCTOro HaMiBCYXOro, HaliBCOJIOLKOTO 6is10ro, 4epBoHOro "Po3a BeTpoB". PesynbraTtu
IOCJIiIKeHb BKIIOUEHi B "PekoMeH allii 3 MostinmeHHs SKOCTi ir-puctux BuH", 3aTBepmkeHi YAAH. EdekTuBHICTb:

€KOHOMIYHMI e(EeKT BiJl BIPOBAI’KEH-HS METOJly CKJlanae 6,43 rpH Ha 1 3pa3ok.

2. Research objects: method of the determination of the foaming properties of musts, wine materials and sparkling
wines; technology of the production of sparkling wines with improved foaming properties. Research objective:
development of the technology of the production of sparkling wines having improved foaming properties.
Methods: theoretical methods with the use of chemical and physicochemical procedures, experiment methods and
methods of mathematical statistics and data analysis. Theoretical and practical results: principles of the
determination of foaming properties of mast, wine materials and sparkling wines as well as technological
procedures of improving foaming properties of sparkling wines are outlined and presented for consideration.
Novelty: Regularities of changes of foaming properties of the system must wine material blend cuve sparkling wine
are established. The relation ship between the foaming properties of wine materials and molecular weights of
proteins and polysaccharides is established for the first time. The classification of grape varieties based on the
foaming properties of wine materials is for the first time presented; the ranges of indices values of foaming
properties of wine materials and sparkling wines which provide their distinctive characteristics are established.
The optimal terms of the aging of red and white sparkling wines after tirage providing the best foaming properties
of finished products are determined. The novelty of the research is asserted by the patent of Ukraine sparkling
wine N¢ 3424. Implementation degree: The procedure of the determination of the foaming properties of mast, wine
materials and sparkling wines, which is described in the Methodical recommendations of the Ukrainian Academy
of Agrarian Sciences "Methods for conducting determinations of the foaming properties of wine materials" is
improved and industrially introduced. "The technological instruction for the production of demi-sec and medium
sweet white and red sparkling wines Roza Vetrov is developedand approved. Research results are included into
"Recommendations for increasing the quality of sparkling wines" which have been approved by the Ukrainian
Academy of Agrarian Sciences

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. Makapos Osiekcangp CeMeHOBUY

2. Makarov Alexader Semenovich

KBasigikamis: g.1.1., 03.00.20
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. KumkoBceka CaiTsiana AnpbepTtiBHa

2. Kumkosceka CaiTsiaHa Anb6epTiBHA

KBasigikanis: 1.1.1., 03.00.20
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. Mauko Onekcanap IleTpoBuy

2. Manko Onekcanzp IletpoBuy

KBasigikamis: k.r.u., 03.00.20
InenTudgikarop ORCID ID: He 3acrocosyetscs
JoparkoBa indopmamnist:

IToBHe HaliMeHYBaHHS IOPHIHNYHOI 0COOH:

Kopg 3a €IPIIOY:



Micue3HaxoaKeHHS:
dopma ByracHoCTI:
Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi
BiiacHe IIpisBuie Im'sa ITo-6aTbKOBI
TOJIOBH paju

BiiacHe IIpizBuie Im'sa ITo-6aTbKOBI
rOJIOBYIOYOrO Ha 3acigaHHi
BignoBigasibHuUI 3a MiATOTOBKY

00JIIKOBHX JJOKYMEHTIB

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZIOBiZasIbHUM 3a peecTpallilo HAayKOBOIi

OisIIBHOCTI

ABinz6a Anarosiit MKaHOBUY

ABinz6a AHaroniit MKaHOBUY

IOpuenko T.A.



