O0Js1ikoBa KapTKa aucepTaii

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0400U002882
Oco006J1uBi TO3HAYKH: BinKpura

Jata peecrtpaunii: 13-11-2000

Craryc: 3axumeHa

PexBi3utu Hakasy MOH / Haka3y 3aKjazy:

I1. BizomocrTi nipo 3700yBaya

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. XpamueHkoBa Ipuna BanepiiBHa

2. Khramchenkova Iryna Valeriyivna
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 3axHcTy: 28-09-2000

CreniaJbHICTh 32 OCBiTOIO: 01.09

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 TeMaTHYHHX PYOPHK: 65.49.29

Tema gucepranii:
1. Po3po6ka cuctemu KOHTPOJIIO NIPOLeCy BU3PiBaHHS OpPAMHAPHUX 611X MiLIHUX BUHOMAaTEPiasliB

2. Development of the control system for the process of maturation of ordinary fortified white wines

Pedepar:

1. O6'exTy goCimKEeHHS: OpAMHAPHI 6iri MilTHi BUHOMarepianu. MeTa nocCiiKeHHS: po3pOOKa 06'€KTUBHO]
CHACTEMU KOHTPOJIIO NIPOLieCY BU3PiBaHHS OPAUHAPHUX 611X MiLIHMX BUHOMAaTEPiasliB B aCIIeKTi JOCSITHEHHSI HUMU
BiZJIIOBiHOTO TUITY Ta SIKOCTi. MeTonu: CTaHAAPTM30BaHI Ta 3araJbHOBM3HAHI METOIM aHAJIi3y XiMIYHOTO CKJIaAy Ta
BJIACTUBOCTEN BUHOMaTepiasiB i BUH. TeopeTuyHi i IpakTU4Hi pe3yabTaTu:00rPyHTOBaHO AUdepeHLialliio
BUHOMATEPiaJiB 32 YOTMPbMAa KaTeropisiMu 3piJIoCTi Ta BCTAaHOBJIEHO Aialla30HU 3HAU€Hb KPUTEPiaJIbHUX
[IOKa3HMKIB PO3JIMBO3PLJIOCTI [1J1s1 KOXKHOI KaTeropii, po3pobsieHa cucTeMa KOHTPOJIIO MTPOLLECy BU3PiBaHHS
BUHOMaATeEpialiB, 3aTBepakeHo YAAH MeTonyyHi BKa3iBKY 110 BU3HAYEHHIO IOKA3HUKIB PO3JIMBO3PIIOCTI
BHHOMarTepiasiB. HOBIiTHICTh HOBOBIIPOBAPKyBaHOT'O: BCTAHOBJIEHO OCOOJIMBOCTI AMHAMUKY KOJIbOPY, GEHOJIbHOTO
Ta QpPOMAaTCTBOPIOIOYOr0 KOMIIJIEKCIB 611X MIITHUX BUHOMATEPialiB y 1epiof, BU3PiBaHHS B 3aJI€5KHOCTI Bif,
IIOYATKOBOTO KiJIbKICHOTO BMICTy (DEHOJIBHUX PEYOBMH i YaCTKM MOJIiIMEPHUX (JIAaBOHOIIiB, 3aKOHOMIPHOCTI 3MiHU
CIIiBBiHOLIEHb 3aI1aX0OBUX CKJIAOBM X Y apOMaTi MilIHMX BUHOMAaTepiasiB y IpoLeci BU3piBaHHS, 3HANIEHO

dyHKLiOHATIBHUI B3a€MO3B'SI30K MK CYKYITHICTIO 3HaU4€Hb ONTUYHUX [1I0Ka3HUKIB Ta iX CIHiBBigHOLIEHb 3i 3MiHOIO



XIMIYHOrO CKJIaZly Ta OPraHOJIENITUYHUX XapaKTEPUCTUK BUHOMAaTepiaziB y nepiog ix BuspiBanus CTyIiHb

BIIPOBA>)KEHHSI: BUPOOHUYI BUTIPOOYBaHHS ITpoBefieHOo y p-3 "KokTebens", "MasnopedeHcbkuil', "M3yMpynHuit"
(Kpum) Ta AT "Baxyc" (KazaxcraH). EpeKTUBHICTb: NiJBUIIEHHS SIKOCTi BUH. EKOHOMUYHMI €(DEKT CTaHOBUTb 24,5

TPH. Ha KOXHY J100y cKopodeHHs rmpouecy. Chepa, rany3b BUKOPUCTAHHS:BUHOPOGHA TIPOMUCIIOBICTb.

2. Research subjects: ordinary fortified white wines. Research objectives: to develop an objective system enabling
control of the maturation process of ordinary fortified white wines as they achieve the desired type and quality.
Methods: standart and conventional methods for analysis of the chemical composition and properties of wine
materials and wines. Theoretical and practical results: ordinary fortified white wines have been classified into four
groups of maturity and ranges of bottling suitability (completion of type and guality formation) indices have been
established established for each group. A system enabling control of the maturation process of ordinary fortified
white wines has been developed. Methodological recommendations pertaining to the determination of bottling
suitability of wines have been affirmed by the Ukrainian Academy of Agrarian Sciences. Novelty of introduced:
peculiarities of the dynamics of color characteristics, phenolics and aroma-forming complexes of ordinary fortified
whit e wines during maturation as a function of the initial level of phenolics and the proportion of polymeric
flavanoids have been found out. Regularities referring to the variations of the ratios of olfactory components of
ordinary fortified white wines during maturation have been established. the functional interrelationship between
the values of optical characteristics and their ratios on the one hand and variations of the chemical composition
and sensory characteristics of wines during their maturation on the other hand has been revealed. Implementation
degree: industrial trials have been carried out on the state farms "Koktebel", "Malorechenski" and "Izoumroudny”
(Crimea) and at the enterprise "Bachus" (Kazakhstan). Effectiveness: improvement of the quality of ordinary
fortified white wines. The economic effect amounts to 24,5 hrn. per a day of the process. Sphere, sector of
implementation: wine industry.

Jep>kaBHHHM peecTpauiiiHuii Homep [IiP:

IIpiopuTeTHHI HANIpSIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHu# NpiopHTETHHUI HAIIPSIM iHHOBaLiHHOI AiSJILHOCTI:
ITizcyMKH JOCTiI>KEeHHS:

ITy6osrikamii:

HaykoBa (HayKOBO-TE€XHiYHa) MPOAYKILis:
ConiasibHO-€KOHOMIYHA CIIPSIMOBaHICTbh:

OxopoHHi goKymeHTH Ha OIIIB:

BrnpoBaakeHHS pe3yJIbTaTiB AHCEpTalii:

3B's130K 3 HAYKOBUMH T€MaMH:

VI. BizomocCTi Ipo HayKOBOr0 KEPiBHHKA /KEPiBHHUKIB (KOHCYJIbTAaHTA)

Baacue IlpizBumie Im's Ilo-6aThKOBI:
1. OctpoyxoBa Oznena BikropiBHa

2. Ocrpoyxosa OsieHa BikropiBHa

KBasigikanis: x.1.1., 05.18.07

InenTudikarop ORCID ID: He 3acrocosyetscs



JoparkoBa iHdpopmamnist:

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

Micue3Haxoa KeHHS:

dopma ByTacHOCTI:

Cdepa ynpassriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BizmomocTi npo odiliiHUX OTIOHEHTIB Ta pelleH3€eHTiB
OdiuiiiHi OIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. Baropy#iko Biktop OnaHacoBuy

2. 3aropy#iko Bikrop OnanacoBu4

KBasigikanis: 1.1.1., 05.18.07
InenTudikarop ORCID ID: He 3acrocosyetbcs
JopaTrkoBa iHdpopmamnist:

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

Micue3Haxoa KeHHSI:

dopma ByracHoCTI:

Cdepa ynpasiiHHS:

InenTudikarop ROR: He zacrocosyerscs

Baacwue IlpizBume Im'a Ilo-6aTbKOBI:
1. Bab6akina Esna JleoHimiBHa

2. babakina Enna JleoHimiBHA

KBasigikamis: k.1.1., 05.18.07
InenTudgikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa iHpopmamist:

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

Micue3Haxoa KeHHS:

dopma ByracHoOCTI:

Cdepa ynpasiriHHS:



InenTudikarop ROR: He zacrocosyerscs

Penensentu

VIII. 3ak1104Hi BiZOMOCTI
BaacHe IlpizBuiie Im's ITo-6aTbKOBI
TOJIOBH pagu

Biiacue IIpizBuie Im's I1o-6aTbKOBi
TOJIOBYIOYOTO Ha 3acCiiaHHi
BignoBigasibHUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

PeecTpaTtop

KepiBHuk Bigainy YKpIHTEI, mpo €
BiZINOBiZaJIbHUM 32 peeCcTpallilo HayKOBOi

OisSIIBHOCTI

IBaHYeHKO Bsuecas VlocUmoBUY

[BaHYeHKO BsiuecsaB Mocumnosuy

IOpuenko T.A.



