O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHUH 00J1iKOBHI HOMEP: 0404U000385
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peectpauii: 04-02-2004

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Ananeubkuii AHaTONMUN SIKOBHUY

2. Yalanets'kyj Anatolyj Yakovych

KBasmigikamis:

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

IIIndp HayKoBOi creniaIbHOCTI: 05.18.07
Ha3zBa HayKoBOi cIeniaJabHOCTI:

T'anyss / ramysi 3HaHB. He 3aCTOCOBYETHCS

OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs

JaTa 3axHcCTy: 26-12-2003

CreniaJbHICTh 32 OCBITOIO: 27.04

Micue po6oTH 3400yBaya: Kombinat «KpumpaarocByHIPOM»

Kopg 3a €IPIIOY: 05414657

Micuesnaxo,r.pKeHHﬂ: ByJ1. KuiBceka, 73, M. Cimdeponons, AP Kpum, 95000

dopma BaacHOCTI:
Cdepa ynpasiriHHS:

ImenTudikarop ROR: He zacrocoyerbcs



I11. BimomMocTi mpo opranizariiio, e Big0OyBcsl 3aXHCT

IIudp cnenianizoBaHoi BYUEHOI pagH (Pa30Boi CIeliai30BaHOi BYEHOI paju): [153.365.02
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. Yo 0CcKOHaJIEHHS TEXHOJIOTI irpUCTUX BYH.

2. Technology advancement of sparkling wines.

Pedepar:

1. O6'eKTH DOCTiIKEHHS: TEXHOJIOTiSI KOHKYPEHTHO3JATHUX irPUCTUX BUH; META JOCJIIPKEHHS: HayKOBe
OOI'PYHTYBaHHS Ta CTBOPEHHS KOHKYPEHTHO3[IaTHUX irpUCTHUX BUH HA OCHOBI BUBYEHHS 3aKOHOMIpHOCTEN
(opMyBaHHS SIKOCTi Ha KJIIOYOBUX €TallaXx BUPOOHMIITBA; METOU: TEOPETUYHI METOIX 3 BUKOPUCTAHHSIM TEOPii
HMOBIpHOCTI, MeTOiB XiMii, 6ioximii, Ppiznko-xXimii Ta KONOigHOI XiMii; EKCTIEpUMEHTAaIbHI METOAY 3 BUKOPUCTAHHSM
MOJeJIIOBaHHS Ta METOAU MaTeMaTUYHOI CTATUCTUKY; TEOPETUYHI Ta TPaKTHU4Hi pe3yabTaTy: cHOPMYJIbOBaHI Ta
3aIPOIOHOBAHI IPUHIMIIN CTBOPEHHS I yMOBU (YHKIIIOHYBaHHS IIOCTIHUX CUPDOBUHHUX 30H; PO3p00JIeHi Ta
peaizoBaHi peKOMEH ALl 3 YyCTAHOBJIEHHSI MOMEHTY 3HSITTS BUHOMAaTepiaiB i3 piKIpKOBOro ocaly; AaHa OLiHKA
3B'13Ky MK TepMiHaMu CTabisibHOCTI 06po6IeHNX BUHOMATePiasiB i rOTOBOi TPOAyKIiii; HOBU3HA: 3aIIPOIIOHOBAHI
HayKOBO-METOJWYHI IIiAXOX 1,0 CTBOPEHHS CUPOBUHHUX 30H 3aBO/iB irpuCTUX BUH; OOI'PYHTOBAHO i
€KCIIEPUMEHTAJIbHO MiATBEPIKEHO 3B'130K MK [IpOLIECAMU aBTOJII3Y APLKIKIB, 3HUKEHHS BMICTY JEAKUX
aMiHOKHCJIOT, 6i0JIOTiYHOTO PO3KIaiaHHS SI6JTyYHOI KNCJIOTH, IKi 00YMOBJIIOIOTh YTBOPEHHSI CipKOBOJIHEBOTO TOHY;

OTPUMAaHO HOBI ySIBJIEHHS I1PO 3B'I30K MK TepMiHaMU CTabisIbHOCTI 06pOOJIeHNX KyIlaKiB BUHOMATepiaiB i roToBOI



IPOJYKILii; 3aIIpONIOHOBAHA ¥ BIIPOBAI)KEHA yIOCKOHA/IEHA TEXHOJIOTiSl CTBOPEHHSI KOHKYPEHTHO3ATHUX iIrpUCTUX
BYH; CTYIIiHb BIIPOBAPKEHHS: po3po0bJieHi Ta 3aTBepyKeHi T1 3 BUpOoOHUITBA irpuCTUX BUH 3aBoay «HoBuii CBiT» i3
BHUKOPHUCTaHHSIM OTPUMAaHUX Pe3yJIbTaTiB OCi>)KeHb; €(PEKTUBHICTb: EKOHOMIYHA e(PEeKTHBHICTb CKIagae 71 kp6. Ha
1000 msimok (uinu 1991 p.); cdepa, ranys3b BUKOPUCTAHHS: BUHOPOOHA.

2. Research objects: technology of producing competitive sparklings wines. Research objective: scientific
substantiation and creation of competitive sparkling wines based on the investigation of regularities governing the
formation of quality at key production stages. Methods: theoretical methods using theory of chances, methods of
chemistry, biochemistry, physical chemistry and colloidal chemistry; experiment methods using modeling and
methods of mathematical statistics. Theoretical and practical results: principles of creation and conditions which
determine the functioning of permanent grape and wine growing zone have been established and suggested;
recommendations concerning the establishment of the time when the wine material is to be racked off have been
developed and introduced into use; the interrelationship between the stability terms of the wine material treated
and the finished product has been evaluated. Novelty: scientific and methodological approaches to the creation of
grape and wine growing zones producing sparkling wines have been suggested; the interrelationship has been
substantiated and confirmed by experiment between yeast autolysis, a decrease in levels of a number of amino
acids, biological deacidification (malic acid disintegration) which promote the hydrosulfuric tone formation; new
understanding of the interrelationship between the stability terms of the blended wine material treated and the
finished product has been achieved; an improved technology of producing competitive sparkling wines. Realization
of implementation: technical instructions concerning the production of sparkling wines of the winery “Novy Svet”
by using the results of the research conducted have been developed and approved. Effectiveness: the economical
effectiveness is 71 roubles per 1000 bottles (prices of 1991). Sphere, branch of use: the grape and wine industry.

Jep>kaBHU peecTpaniiinuii Homep JiP:

IIpiopuTeTHHI HanIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHHUI HAIIPSIM iHHOBaLiHHOI AiSJIBHOCTI:
ITiZCyMKH JOCiI>KEeHHS:

Iyosikarrii:

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

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaakeHHs pe3yJIbTaTiB AHCepTalii:

3B'SI30K 3 HAYKOBHMH TEMaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA /KEPiBHHUKIB (KOHCYJIbTAHTA)

BaacHe IlpizBume Im's I10-6aTbKOBI:
1. Koctopa Bonogumup TepeHTiiioBud

2. Kosjura Wladimir Terentjevych
KBasigikanis: 1.1.1., 05.18.07
InenTudikarop ORCID ID: He 3acrocosyetbes

JoparkoBa indpopmamnist:



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

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

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

1. Monby-Kynukos €srex I1aBnosuy

2. lHonbu-Kynukos €srex [1aBnoBuy

KBasigikamis: 1.1.1., 05.18.07
InenTudikarop ORCID ID: He 3acrocosyerncs
JoparkoBa iHdpopmamnist:

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

Micue3HaxoAKeHHSI:

dopma Bi1acHoCTI:

Cdepa ynpasiiHHSL:

InenTudikarop ROR: He zacrocosyerscs

Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. Komyp Mukosna XpucaHoBu4

2. Komryp MukoJsia XprucaHoBu4

KBasidikanis: k.r.1., 05.18.07
ImenTudikarop ORCID ID: He zactocoyerbes
JoparkoBa iHdopmamist:

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

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs



PeuenseHTu

VIII. 3akir04Hi BimoMocTi
BiiacHe IIpizBuie Im'sa ITo-6aTbKOBI
rOJIOBH pagu

BiiacHe IIpi3Buie Im'sa ITo-6aTbKOBi
rOJIOBYIOYOTO Ha 3acCifiaHHi
BigmoBigasbHUH 32 MiATOTOBKY

00JIIKOBHX JOKYMEHTIB

PeecTpartop

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZITIOBiJaJIbHUM 32 PEECTpalLio HayKoBoOi

IisIJIbHOCTI

ABinz6a AHarosit MKaHOBUY

ABinz6a AHarosiii MKaHOBUY

FOpuenko T.A.



