O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iIKOBHI HOMep: 04070002541
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpaunii: 13-06-2007

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. baitnyk Cepriit IBaHOBHAY

2. Bayluk Sergiy Ivanovich

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

Jata 3axucrTy: 15-05-2007

CreniaJbHICTh 3a OCBIiTOIO: 7.091704

Micue po6oTH 34,00yBayva: IncrutyT arpoekosiorii Ta 6iotexHoorii YKpaincbKoi akaziemii arpapHux Hayk

Kopg 3a €IPIIOY: 13722479

Micue3Haxoa>KeHHs: 03143, M. Kuis-143, Bys. MeTposioriuna, 12

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: 65.49.33

Tema gucepranii:
1. YoockoHaseHHs TEXHOJIOTii BUPOOHULITBA CULIPY

2. Improvement of the cidermaking technology

Pedepar:

1. O6'eKTH JOCTIIKEHHS: TEXHOJIOTiSI BUPOOHULITBA CUAPY. MeTa TOCIIiIKeHHS: YI,OCKOHAIEHHS TeXHOJIOTI]
BMPOOHULITBA CHAJIPY HA OCHOBI TEXHOJIOTIYHO]I OL[iHKM HasiBHOI B YKpaiHi CupOBUHHO] 6a3u s16;1yK. MeTonu:
TEOPETUYHI METOJY 3 BUKOPHUCTAHHIM METO/IB XiMil, (izuKo-ximii, ekcriepuMeHTaIbHi METOIY 3 BUKOPHUCTAHHIM
METO[IiB MaTEMaTUYHOI CTATUCTUKU Ta aHaJi3y AaHuX.TeopeTuyHi Ta NpakTUYHi pe3ysbTaTu: pO3pobJIeHoO i
IIPOBEJEHO BiTYM3HIHY Kiacu@ikaliiio copTiB s1671yK Ha OCHOBI IXHbOT'O XIMIYHOI'O CKJIaZly Ta OOIPYHTOBAHO i
3aIPOINIOHOBAHO CIOCI6 MiJBUIEHHS MACOBOI KOHLIEHTPaLlii PeHOJIbHUX PEYOBUH HA OCHOBi BUKOPUCTAHHS
POCIMHHOI TaHIHOMICTKOI cupoBrHU. HoBU3HA. PO3p06seHO BiTYM3HSIHY Kaacuikaliilo COpTiB s6IyK Ha OCHOBI
iXHbOro XiMiyHOTO CcKIamy. HayKoBO OOIPYHTOBAHO AOLIIBHICT MifBUIIEHHSI MACOBOI KOHIIEHTpallii (PeHOJIbHUX
PEYOBMH y CUpPaX, BUTOTOBJIEHUX i3 HagBHOI B YKPAiHi CUPOBMHU, BU3HAYEHO ONTMMAaJIbHi yMOBU BUKOPUCTAHHS
POCJIMHHOI TAaHIHOMICTKOI CUPOBUHU [JIS 11bOTO Ta ONTUMAaJIbHUN XiMIYHUI CKJIaJ, TAaKUX CUAPiB. BusHaueHo
ONTHUMAaJIbHi yMOBY BUKOPHCTAaHHSKOHL,EHTPOBAHUX SIOJIyYHUX COKIiB Y BUPOOHULITBI CUIPY SIK CUDOBUHMU Ta SIK

i CO0AKYI040r0 KOMIIOHEHTY. HOBU3HY AOCIIII>KEHD MiATBEPI)KEHO 8 NeKapalilHUMU IaTeHTaMU



Ykpainu.CTyniHb BIpoBagKeHHs. Po3pobsieHo «PekomeHpallii o0 cTBOpeHHs B YKpaiHi CMpOBUHHOI 6a3u
CIlelliaJIbHUX TeXHIYHUX COPTiB 516JIyK 11711 BUPOOHUIITBA IIJI0I0BO—SITiTHUX BMH, CUPIB i KajbBaZoCiB».
YI0CKOHaeHOo Ta anpo6OBaHO TEXHOJIOT|I0 BUPOOHMIITBA CUJIPY i3 HasIBHUX B YKpaiHi COPTIB s10J1yK Ha OCHOBI
BMKOPHMCTaHHSI POCJIMHHOI TAHIHOMICTKOI CUPOBUHU Ta PErJIaAMEHTOBAHO] KiJIbKOCTi KOHLIEHTPOBAHUX SI0JTyYHUX
cokiB. Po3pobsieno JCTY «Cupnpu. 3aranbHi TEXHIYHI YMOBU», 10 SIKOTO BKJIIOUEHO PO3POGIIEHY TEXHOJIOTIIO.
EdexTrBHICTb: 0UiKyBaHMY €KOHOMIYHMI e(eKT BiJ, BUPOOHUILITBA CUAPY 32 PO3PO06JIEHOIO0 TEXHOJIOTIEID CTAHOBUTD

330 rpH. Ha 1000 nsmok.Coepa, rany3b BUKOPUCTAHHS: BUHOPOOHA.

2. Research objects: Improvement of the cidermaking technology. Research objective: Improvement of the
cidermaking technology on the basis of the technological estimation of the apple varieties grown in Ukraine.
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: domestic classification of
the apple varieties on the basis of their chemical compound is developed and made up and the way of increase of
tannin content on the basis of use plant tanninrich raw materials is proved and offered. Novelty. Domestic
classification of the apple varieties on the basis of their chemical compound is developed. The expediency of
increase of tannin content in ciders made from the apple varieties available in Ukraine is scientifically proved,
optimum conditions of use plant tanninrich raw materials for this purpose and an optimum chemical compound
such ciders are defined. Optimumconditions of using the concentrated apple juice in cidermaking as raw materials
and sugar component are established. Novelty of researches is confirmed 8 patents of Ukraine. Implementation
degree: The Recommendations about creation the raw material base of special technical apple varieties in Ukraine
for fruit wines’, ciders’ and calvados’ making are developed. The cidermaking technology based on the using the
plant tanninrich raw materials and the concentrated apple juice is improved and approved. The State standard
“Ciders. General specifications” is developed in which the possibility of using the plant tanninrich raw materials
and the concentrated apple juice is included. Efficiency: expected economic effect of cider producing as a new
product is 330 hrv per 1000 samples. Sphere, branch of use: wine industry.

Jep>kaBHHH peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HaNIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiJIBHOCTI:
ITiZcyMKH JOCTiI>KEeHHS:

Iy6sikamii:

HaykoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
ConiasIbHO-€KOHOMIYHA CIIPSIMOBAHICTbh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnipoBaaykeHHs pe3yJIbTaTiB AHCepTalii:

3B'SI30K 3 HAYKOBHMH T€EMaMH:

VI. BizoMocTi mpo HayKOBOr0 K€PiBHUKa /KePiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. JIykanin Onekcangp CepriioBud

2. Lukanin Olexandr Sergievich

KBasmigikamis: n.1.1., 03.00.20, 05.18.07



InenTudikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa iHdpopmamnist:

IloBHe HaliMEeHYBaHHSI IOPHAUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoAKeHHS:

dopma By1acHoCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BigomocTi npo odilifiHuX ONOHEHTIB Ta PELeH3€HTIB
OdiuiiiHi OIOHEHTH
Bsacue IlpizBuuie Im's I1o-6aThKOBI:

1. Makapos Osekcangp CeMeHOBUY

2. MakaposB OznekcaHgp CeMeHOBAY

KBasigikamis: 1.1, 03.00.20, 05.18.07
InenTudikarop ORCID ID: He 3acrocosyetscs
JoparkoBa indpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kop 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocosyerbcs

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Mauxo Onekcangp [lerposuy

2. Mauko Oznexcanpp Ilerposuy

KBasigikanis: k.1.1., 05.18.07
InenTudikarop ORCID ID: He 3acrocosyerbes
JoparkoBa iHdpopmamnist:

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

Micue3HaxoaKeHHS:

dopma ByracHoCTI:



Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3aKkJII04Hi BiZOMOCTi
BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBI
TOJIOBH paju

Baache IlpizBuie Im's ITo-6aTbKOBI

rOJIOBYIOYOTO Ha 3acCifiaHHi

BignoBigasbHUIH 3a HiATOTOBKY

00JIiKOBUX JOKYMEHTIB

Peectpartop

KepiBHuk Bigginy YKpIHTEI, mpo €
BiZIIIOBiZaJIbHUM 32 peECTpallil0o HAayKOBOIi

OisIIbHOCTI

ABinz6a AHarosiit MKaHOBUY

ABin36a AnaTosiii MKaHOBUY

IOpuenko T.A.



