O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0407U002486
Oco006J1uBi TO3HAYKH: BinKpura

JaTa peecrtpauii: 11-06-2007

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. KoemmnikoBa TetsiHa AdaHaciiBHa

2. Koveshnikova Tetyana Afanasiivna
KBasmigikamis:

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

IIIndp HayKoBOi creniaIbHOCTI: 05.18.07
Ha3zBa HayKoBOi cIeniaJabHOCTI:

T'asy3p / rasysi 3HaHB. He 3aCTOCOBy€THCS
OcBiTHBO-HayKOBa Mporpama 3i creniaJbHOCTI: He 3acTocoByeTbCs
Jata 3axucrTy: 15-05-2007

CreniaJbHICTh 3a OCBIiTOIO: 7.091704

Micue po6oTH 34,00yBayva: [lepkaBHe MiAnpueMcTBo "KpuMChKuil perioHasbHUi HayKOBO-BUPOGHMYMIL

LIEHTp CTaHAapTu3alii, MeTpoiorii Ta ceprudikarii’

Kopg 3a €IPIIOY: 04725964

Micue3Haxoma KeHHs: 95600, AP Kpum, m. Cimdpepornoss, By iM. razetn "Kpumchbka ripasza”, 61

dopma ByracHOCTI:

Cdepa ynpaBitiHHSL: [lepkaBHuil KOMiTeT YKpaiHK 3 IMTaHb TEXHIYHOTO PETYIIIOBAHHS Ta CIIOKMBYOL IOJIITUKY

InenTudgikarop ROR: He zacrocosyerscs



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 0C00H: HanioHanbHuii iHCTUTYT BUHOTpa/y i BuHa "Marapad"
Kopg, 3a €IPITIOY: 00334830

Micue3Haxoa KeHHs: 98600, m. Slnra, By Kipoga, 31

dopma ByracHOCTI:

Cdepa ynpaBiriHHS: VkpaiHCbKa akaJemis arpapHux HayK

InenTudikarop ROR: He zacrocosyerscs

V. BizomocTi npo gucepraniio
MoBga guceprariii:
Koau TeMaTHYHHX PYOPHK: 65.49.29

Tema gucepranii:
1. VnockoHaneHHs TEXHOJIOTii BUPOOHUIITBA JeCEPTHUX BUHOMATEpiaiB BifnoBinHo 1o BuMor cranaaptis ISO 9000

2. Improvement of technology to produce dessert wine materials in conformity with 9000 ISO standards

Pedepar:

1. O6'eKT moCHimKEeHHS: IPOLeCH MalLepawii M's3ru i 1o3piBaHHS BUHOMATEPiasliB Y TEXHOJIOTii BUPOOHULITBA
IleCEPTHUX BUH. MeTa LOCIiIP)KEHHS: YIOCKOHAJIEHHS TEXHOJIOTI IeCEepTHUX BUHOMATEPialiB Ha OCHOBI
OOI'PYHTYBaHHSI IapaMeTPiB KOHTPOJIIO i CIIOCOG6IB yIIPaBJliHHS TEXHOJIOTIYHMMY IIPOLIECAMU Ta YIIPOBAIKEHHY iX ¥
BUPOOHULITBO B PaMKaX CUCTEMU MEHEIKMEHTY SIKOCTi. MeToau: 3arabHONIPUIHSATI Ta clieliasbHi XiMivHi, Ppizuko-
XiMivHi, 6i0xiMiyHi 1 MaTeMaTUYHi 3 BAKOPUCTAaHHSIM Cy4YaCHUX NPUIafiB i o6sagHaHHs. TeopeTHuyHi Ta IpakTUYHi
pe3yabTaTu: BcTaHOBIEHO TapaMeTpH, sIKi 00YMOBJIIOIOTh Ta BilOOPaKyl0Th GOPMYBaHHS SIKOCTi I6CEPTHUX BUH B
IIpolecax Malepalii M's13T1 i o3piBaHHS BUHOMaTepiajiB. PO3p0671€HO yIOCKOHAIEHY TEXHOJIOTI0 i MOHITOPUHT
BMPOOHHULITBA [JeCEePTHUX BUHOMATEPiasliB, BiTMIHHUMU PUCAMU SIKUX € HACKPi3HUI IooIepauiiHui KOHTPOJIb
€HJIOTeHHUX I1apaMeTpiB SIKOCTi B CUCTEMi CUPOBHHA - BUHOMAaTepiaJl i ynpasiiHHA IpoliecoM GOpMyBaHHS SIKOCTI
npoaykuii. Po3po6sieni MB "PekomeHnpanii mof0 TeXHOJIOTIYHMX ONepalliil 3 M'I3rolo IpU BUPOOHULITBI AeCEPTHUX
BUHOMaTepiasiB"; MB "MeToayKa BuU3Ha4€HHS [TIOKa3HUKIB PO3JIMBO3PIiNIOCTI KpiljleHUX BUHOMarepiamuis. Yactuna 3.

Bunomatrepianu necepthi”; PI 8.2.4 - 02 "MouiTopuHr i BumiproBaHHs nporecis BupoboHunrsa” i CK PI10.01.02



"TIopsiBOK KOHTPOJIIO i BUITPOOYBaHb B Npoleci BUpoOHULTBA". HOBM3HA. YCTaHOBIIEHO ITOKA3HUKU 1 iara3oHu IxXHiX
3HaYeHb, 1[0 06YMOBJIIOIOTS i Bilo6paskaioTh GOPMYyBaHHS SIKOCTI leCEPTHUX BUH Y Ipoliecax maneparii M's3ru i
[03piBaHHS BUHOMATePiaJliB, sIKi 3alIpOIIOHOBAHI 1711 MOHITOPUHTY SIKOCTi BUPOOHUIITBA [IeCEPTHUX BUHOMATEpiaiB
K IApAMETPU BILOCKOHAJIEHHS TEXHOJIOTII. BUSBI€HO CUCTEMY KpUTEpiaJbHMX NTOKA3HUKIB, SIKA JO3BOJISIE
aZIeKBaTHO OLIiHIOBAaTH CTaH BUHOMATepiasliB 3a KaTeropisiMu "3pinuit” - "Hespinuit". [lokasaHo, mo e(peKTUBHUM
IIPUIIOMOM PEeTyJIIOBaHHS MacoBOi KOHLEHTpallil (eHOIbHUX PEYOBUH i TEPIIEHOBUX 3'€lHaHb Y CYCJli !
BHHOMarepiasnax € GpepMeHTallisl M's13TY €K30reHHUMU (epMEHTHUMU ITperapaTaMi 3a ONTUMi3alii Temneparypu i
TPUBAJIOCTI Ipotiecy. Po3po6seHo crnocié BU60py pepMeHTHUX NIPenapaTiB AJist 06POOKU M'SI3T1, 3aCHOBAHUI Ha
BU3HaueHHi KoedilieHTiB eeKTUBHOCTI iXHOI [1eKTOJITUYHOI Ta eKCTPArylovoi 10 BiHOUIEHHIO 10 GEeHOJIbHUX i
TEPIIEHOBUX CIOMYK Aii. CTyIiHb BIIPOBAJ)KEHHS. TE€XHOJIOrIS B paMKaxX CUCTEMU MEHEIKMEHTY SKOCTI
ynposagxeHa B HBAO "Macangpa” i BAT "Consiuna nonuHa" i cepTugikoBaHa Ha BiANOBIAHICTb CTaHIApTaM cepii
ISO 9000 Bepcii 2000. EdpexrupHicTs: EkonoMiuHnMi1 edpexT ckias 168 rphH. Ha 1000 gan nponykuii. ['anysb

BUKOPUCTAHHS - BUHOPOOHA.

2. Research objects: Processes of maceration of the grape crush and maturation of wine materials envisaged by the
technology of dessert wine production. Research objective: Improvement of the technology of dessert wine
production based on substantiation of control parameters and methods to regulate technological processes and on
their introduction into use as part of the system of quality management. Methods: Conventional methods and
special chemical, biochemical and mathematical ones in combination with the use of modern equipment and
apparata.Theoretical and practical results: Parameters which determine the formation of quality of dessert wines
during maceration of the grape crush and maturation of wine materials and are indicative of the processes have
been established. An improved technology and monitoring of dessert wine production have been developed, of
which distinguishing features are total step-by-step control of endogenous quality parameters in the source fruit-
wine material chain and regulation of the formation of the product's quality. The MRs "Recommendations
concerning technological operations with the grape crush in production of dessert wine materials", "A
methodology to determine maturity of fortified wine materials. Part 3. Dessert wine materials", the WI 8.2.4-0.2
"Monitoring and measurement of production processes” and the SQ W1 10.01.02 "The order of control and trial in
the process of production" have been developed. Novelty: Parameters of quality monitoring of dessert wine
production and improvement of the current technology which determine the formation of quality of dessert wines
during maceration of the grape crush and maturation of wine materials and are indicative of the processes have
been established, and their numerical ranges have been determined. A system of criteria enabling accurate
categorization of wine materials as "mature" or "immature" has been developed. The use of exogenous enzyme
preparations in fermentation of the grape crush has proved effective for regulation ofthe proportion (by weight) of
phenolic substances and terpenes in the must and in wine materials provided optimized temperature and length of
the process. A method to choose enzyme preparations for treatment of the grape crush has been developed which
relies on determination of the coefficients characterizing effectiveness of their pectolytic and extracting action on
phenolic substances and terpenes. Implementation degree: The technology has been put into use as part of the
quality management system at the agro-industrial association Massandra and at the close stock company
Solnechnaia Dolina. It also has been certified as conforming to requirements of the 2000 version of the 9000 ISO
standards. Effectiveness: The economical benefit is 168 hrn per 1000 dal of products. Sphere, branch of use: wine
industry.

Jep>kaBHHHM peecTpaniiiHuii Homep [JiP:

IIpiopuTeTHHH HaNIpSIM PO3BHTKY HayKH i TEXHIKH:
CrpareriyHu# NpioOpHTETHHUI HAIIPSIM iHHOBaILLiMHOI Aig/ILHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

Iyo6sikaii:



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

OxopoHHi gJokymeHTH Ha OIIIB:

BrnpoBazkeHHS pe3yJIbTaTiB AHCEpPTalLii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocCTi Npo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. Octpoyxosa Oznena BikropiBHa

2. Ostrouchova Olena Viktorivna

KBasigikanis: k.1.1., 05.18.07
InenTudikarop ORCID ID: He zacrocoyerbcs
JoparkoBa iHdopmamist:

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

Micue3Haxoa KeHHS:

dopma ByracHOCTI:

Cdepa ynpasiriHHSL:

InenTudikarop ROR: He zacrocosyerscs

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

1. Iomnby-Kyikos €srex I1aBnosud

2. lllonbu-Kysikos €Brex [1aBnoBruy
KBasmigikamis: n.r.u., 05.18.07, 05.18.07
InenTudikarop ORCID ID: He 3acrocosyerncs
JoparkoBa iHdpopmamuist:

IloBHe HaiMEeHYBaHHSI IOPUAHUYHOI OCOOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma Bi1acHoCTI:

Cdepa ynpassiHHS:



InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpi3Bue Im'sa I1o-6aTbKOBI:
1. bineko Mapuna BosiogumupiBHa

2. binbko MapuHa BonoguMupisHa

KBasmigikamis: x.1.1., 05.18.07
InenTudikarop ORCID ID: He 3acrocosyetscs
JopaTrkoBa inpopmanis:

TloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Koz, 3a €IPITIOY:

Micue3HaxoaKeHHS:

dopma BaacHOCTI:

Cdepa ynpasiiHHS:

ImenTudikarop ROR: He zacrocoyerbcs

PeuenseHTu

VIII. 3aKkJII04Hi BiZoMOCTi
BiiacHe IIpizBuie Im'sa Ilo-6aTbKOBi
TOJIOBH paju

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

00JIIKOBHX JOKYMEHTIB

PeecTparop

KepiBHuKk Bigginy YKpIHTEI, mo €
BiZIIOBiZaJIbHUM 3a peecTpallilo HayKOBOIi

OisIIBHOCTI

ABin36a AnaTosniii MKaHOBUY

ABin36a AHaTomiii MKaHOBUY

IOpuenko T.A.



