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1. BiOTEXHOJIOTIYHI OCHOBHU PETYJI0BAHHA Jii IIONIEPEIHNKIB apOMaTy Xap40BOi CUPOBMHU

2. Biotechnological bases of action regulation of aroma precursors in food raw materials

Pedepar:

1. Incepraniio NpUCBSYEHO TEOPETUYHOMY Ta EKCIIEPUMEHTAJIbHOMY OOIDYHTYBAaHHIO HAyKOBHX OCHOB SIKICHO
HOBUX TEXHOJIOTIM apoMaru3allii Xxap4oBoi IpoayKuii. B 0CHOBY JoCiiKeHb MOKJIaZieHa HayKOBa rirnoresa Ipo Te,
1O LiJIeCIIPSIMOBAHNMIA BIUIUB Ha NMONEPEIHUKY apOMaTy IIifl 4ac 06pOOKU POCIMHHOI CUPOBMHU a00 iCTiBHUX rpUbiB
I03BOJISIE JOTIOBHUTU KJIAaCUYHI MeTOIM apoMaru3alii. Ha mifcrtaBi OTpMMaHuX pe3yJIbTaTiB AOCIiIKEHb HaJaHUHI
PO3BUTOK HayKOBO-TIPAKTUYHOMY HAIPsAMY — TEXHOJIOTII Xap4yoBOi IIPOAYKLii, apOMaTU30BaHO] 3a JOIIOMOIOI0
BIUJIMBY Ha Npolecu GepMEHTATUBHOTO (POPMYBAaHHS apOMaTy. 3a 6i0TEXHOJIOTIYHY OCHOBY apOMaTu3allii Xap4oBoi
NPOAYKLil IPUIHATI Biomi MpupoaHi peakuii pocJMHHNX (EepMEHTIB, BiITBOPEHi B ITyYHUX YMOBaX. [nes
IOCJIIPKEHHS T10JISITA€ B TOMY, 110 IIPOLIEC apOMaTH3aliii Ha OCHOBI peakliil NONEePEeSHUKIB € KEPOBAaHUM, a 3a
pe3ysbTaTaMu KEPYBaHHS 103BOJII€ OTPUMATH IIPOLYKT 3 MOKA3HMKAMU apOMaTy HabJIMXEHUMU JIO CBIKUX IIJIOIB.
Y npepcTaBieHNX HayKOBUX IiIX0Jax IO apoMaTH3allii Xap4oBoi POAYKLii B IKOCTI [TONEePEeSHUKIB BUKOPUCTaHi
JlinigHi eMysibcii, BULlli HeHacKu4eHi KUPHI KUCIOTH KIIITUHHUX MeMOpaH CBDKUX I1JI0AiB 200 TaKuX, 110 IPOHLIIN
IoNepeHI0 06pOOKY. B sIKoCTi pocIMHHUX (PepMEHTIB BUKOPUCTaHI BOJHI cycleHsii 606iB coi, 606iB Maill,
POCJIMHHUX FTOMOT€HATIB, SIKi BOJIOAIIOTh AOCTaTHBOK (PEPMEHTATUBHOIO AKTUBHICTIO JIIMOKCUT€HA3,
rizponepokcinmnias. O6po6ka pOCIMHHUX TOMOTE€HATIB Y BaKyyMi IPU3BOJUTD [0 30JIMPKE€HHS JIiMiJHUX YaCTUHOK i
depMeHTiB, 1o nedopmalii 1udy3HUX 060JI0HOK i X B3Ba€EMHOr0 IPOHUKHEHHS. BCTaHOBJIEHO, 1110 €KCTPaKTHUBHI
PEYOBUHU POCJIMH iMOUPY, XPOHY, Tipuulli, 3€JIEHOTO Ta YOPHOTO Yalo € iHrib6iTopaMy POCINHHUX apOMAaTOTBIPHUX
bepmenTiB uubyIii. [TeHnYHi BUCIBKY, BBE/IEH] K N06aBKA IIPU TiIPOTEPMIYHIl 06POGL M SICHUX CYGIIPOAYKTIB
pa3oMm i3 rap6y30M CYTTEBO 3MIHIOIOTh APOMAT Bi/IBApPy Ta M ACHUX BUPOGIB BHACIIOK BIUIMBY HA iX JIiMizHi
KOMIIOHEHTU. EXCTpaKT MiIeHUYHMX BHUCIBOK BBEJIEHUH SIK 00aBKa IIpU KyJIbTUBYBaHHi Pleurotus ostreatus Ha
pigKOMY IOKMBHOMY CE€peOBUI] iHiliI0I0Th (PePMEHTATHBHI PeaKlii yTBOpeHHs apoMary. OJHO4aCHO i3 3MiHaMK
apoMary BCTAaHOBJIEHI 3MiHM PO3MOAITy IIONEPENHMKIB MDK MilleJlieM Ta KyJIbTyPaJIbHOIO PiIMHOI0. BCTaHOBIIEHO,
110 PEXXUMU POTOCTUMYJISLiI 6I0CUHTETUYHOI aKTUBHOCTI Y 6i0TeXHOJIOrii IMIMOMHHOIO KyJIbTUBYBAaHHS ICTiIBHUX
Jikapcbkux MakpomineTiB Hericium erinaceus IBK-977, Lentinulla edodes IBK-2541, Ganoderma lucidum IBK-1621,
BUKJIMKA€E 3MiHH, K Y KUJILKICHOMY, TaK i SKiCHOMY CKJIa[li )KUPHUX KUCJIOT Ta JIETKMX apOMATUYHUX KOMIIOHEHTIB.
s nikapcbkoro makpomitiety Inonotus obliquus IBK-1877 doTocTuMysLlis HEraTUBHO BILJIMHYJIA HA YTBOPEHHS
JIETKMX apOMaTUYHUX KOMIIOHEHTIB B Miueii. [ToemHanHs 06po6ku nocisHoro minesnio G. lucidum IBK-1621
(HOTOCTMMYJIALI€I0 3 KOJIOINHUM PO3YMHOM HAaHOYACTUHOK Ag, Fe, Mg HeraTUBHO BIJIMBAIOTh HA YTBOPEHHS JIETKUX
apOMaTUYHUX KOMITOHEHTIB 3 MIONIepeIHMUKIB JlinigHoi npuponu. Bineni BHXKK Ta 6061 coi, Mai yTBOPIOIOTh
apoMaTtnyHi KomrioHeHTU GLV, npu 1iboMy pepMeHTH, 110 MICTATHCS y 600ax He OTPedyIOTh IONEPEHbOTO
OUUIIEHHS, iX aKTUBHICTb € JOCTAaTHLOI. DepMEHTATUBHI [1I€PETBOPEHHSI NIONIEPEIHUKIB apOMaTy 3aJ1eXXaTh Bif,
crinbHOi Aii i cnenudivnocti komnnekey LOX/HPL B 606ax matl, coi. BusHaueHO yMOBU aKTUBALlil
dhepMeHTaTUBHOI CUCTEMU CUPOBUHU LIJISIXOM ii monepenHboi 06pooku - oxosomxkeHHs (t = 1..3 °C, 5 rogun),
BakyymyBaHHs (3-9 kI1a), MikpoxBusbosoro BIiuBy (0,6 KBT) i koMb6iHOBaHO (MiKpOXBUJIbOBOT'O HAarpiBaHHS i
BaKyyMYBaHHSI) 11711 HEOOXiJIHOI 3MiHM apoMary abo Moro BifHOBJIEHHI. OGrPYHTOBAaHO MO>KJIMBICTb Y4aCTi
OalTaHHUX KyJIbTYP, MiCJIs TEIIIOBOI 06POOKHU, B ITPOLIeCaX BiJHOBJIEHHS] BTPAY€HOTO apOMarTy. AHai3
AHTUOKCHUJIAHTHOI aKTUBHOCTI, OKMCHO-BiITHOBHOI'O IIOTEHIiajly 6aliTaHHUX (KaByHU, Tap0Oy3, OTipKu) KyJIbTYP
CBIXKUX i TTiC71s TeryIoBoi 06pOOKY MOKa3aB MeBHi TeHAEH1ii TPOTiKaHHS OKUCIIOBaIbHUX MpolieciB. Li aBa
[IOKa3HMKY 3HAYHOIO MipOIO BU3HAYAIOTh 3ATHICTD IIJIOMIB 4O IOBTOPHOIO YTBOPEHHSI apOMAaTUYHUX KOMIIOHEHTIB.
Mixdazna akTuBalis peakiiiii 3 nornepegHUKaMU apOMaTy 3IiHCHIOETHCS 30ibIIEHHSIM IJIOILi [I0BEPXHi KOHTAKTy B
CHCTEMI, 10 iX MiCTUTB, JUCIIEPIYBaHHAM, MDDKMOJIEKYJISIPHOIO B3AEMOII€I0 B JKEJIATUHOBOMY XKeJle, IJISIXOM
YTBOpPEHHS NiHU. JloBe[IeHO, 10 BUOip nepiony 360py JIMCTS BUIIHI Ta JIANY JO3BOJISIE€ OOCIITHU Micyst pepMeHTalli
MaKCHMaJIbHOTO HabJIVM>KEHHS 10 BUIIHEBOTO apoMaTy abo LBiTy innu. Ha 0CHOBi HAyKOBOI KOHILEMII{i,
cpopMyIbOBAHOI B UCEPTALliiiHiil pOOOTi, i y3araqbHEHUX €KCIIEPUMEHTAIbHUX JaHUX, OTPUMAaHUX IPH ii

BMKOHAHHI, Ha/1aHi HAyKOBO-IIPaKTU4Hi pEKOMEeHAallii IPUroTyBaHHS apOMaTHU30BaHUX XapUOBUX IIPOMYKTIB (IiHHU,



>KeJle, Cisib 3 TpaBaMu, COYCiB, TUCTUJIATIB, HATIOBHIOBAUiB, EMYJIbCii, apOMaTU30BaHUX OJIili Ta iH.). TexHOoIOoriuHi
PO3pOOKU MIPUCBSIYEH] CTpaBaM JIiKyBaJIbHOTO Ta Ai€TUYHOTO XapuyBaHHS XPOHIYHUX XBOPUX, TEXHOJIOTISIM

Xap4YOBHUX MPOJYKTIB 3i 3MiHEHUMU PELENTYPaMU.

2. This dissertation focuses on the theoretical and experimental validation of new technologies for flavoring food
products. The research is based on the hypothesis that targeted manipulation of aroma precursors during the
processing of plant raw materials and macromycetes can complement traditional flavoring methods. The results
presented in this work advance the scientific and practical aspects of food product technology, emphasizing the
enzymatic formation of aromas. This biotechnological approach leverages known reactions of plant enzymes,
artificially replicated, as the foundation for food flavoring. The research explores the controlled aromatization
process based on precursor reactions, allowing for the creation of aroma profiles that closely replicate those of
fresh fruits. In the proposed scientific approaches to food aromatization, lipid emulsions and higher unsaturated
fatty acids from the cell membranes of fresh or pre-processed fruits are employed as precursors. Additionally,
aqueous suspensions of soybeans, mung beans, and plant homogenates - rich in lipoxygenases and
hydroperoxidases - are used as plant enzymes due to their sufficient enzymatic activity. Processing plant
homogenates under vacuum facilitates the convergence of lipid particles and enzymes, leading to the deformation
of diffuse membranes and their mutual penetration. It has been established that the extractive compounds in
ginger, horseradish, mustard, and both green and black tea act as inhibitors of the aroma-forming enzymes in
onions. The introduction of wheat bran as an additive during the hydrothermal treatment of meat offal and
pumpkin significantly alters the aroma of broth and meat products, mainly due to its impact on lipid components.
When wheat bran extract is used as an additive during the cultivation of Pleurotus ostreatus in a liquid nutrient
medium, it stimulates enzymatic reactions involved in aroma formation. These changes in aroma are accompanied
by shifts in lipid-based aroma precursors, which show varied distribution between the mycelium and the culture
liquid depending on the medium’s composition. It was found that photostimulation regimes used in the deep
cultivation of edible medicinal macromycetes — Hericium erinaceus IVK-977, Lentinulla edodes IVK-2541,
Ganoderma lucidum IBK-1621- induce significant changes in both the quantity and quality of fatty acids and
volatile aromatic compounds. In contrast, photostimulation had a negative effect on the formation of volatile
aromatic components in Inonotus obliquus IBK-1877. Furthermore, combining photostimulation with a colloidal
solution of Ag, Fe, and Mg nanoparticles in treating G. lucidum IBK-1621 seed mycelium also negatively impacted
the formation of lipid-derived volatile aromatic components. Free PUFA, along with soybeans and mung beans,
contribute to forming the aromatic components of GLV (Green Leaf Volatiles), with the beans' enzymes showing
sufficient activity without requiring preliminary purification. The enzymatic transformation of aroma precursors
depends on the combined action and specificity of the LOX /HPL complex in mung beans and soybeans. The
research established optimal conditions for activating the enzymatic system of raw materials through preliminary
treatments, such as cooling (1-3°C for 5 hours), vacuuming (3-9 kPa), microwave exposure (0.6 kW), and combined
methods (microwave heating and vacuuming) to modify or restore aroma. The study also confirmed the potential
for melon crops, after heat treatment, to contribute to restoring lost aroma. The analysis of antioxidant activity
and redox potential in melon crops (watermelon, pumpkin, cucumber), both fresh and after heat treatment,
revealed notable trends in oxidation processes. These two indicators play a significant role in determining the
fruits' capacity to regenerate aromatic components. The interphase activation of reactions involving aroma
precursors is achieved by increasing the contact surface area within the system, enhancing dispersion, and
promoting intermolecular interactions in the gelatin jelly, including through foam formation. Research has shown
that selecting the optimal collection period for cherry and linden leaves can closely replicate the natural aroma of
cherries or linden blossoms after fermentation. Drawing on the scientific concepts outlined in the dissertation and
the comprehensive experimental data collected, this work offers scientific and practical recommendations for
preparing a variety of flavored food products, including foams, jellies, herb-infused salts, sauces, distillates, fillers,
emulsions, and flavored oils. Technological advancements in this area focus on medical and dietetic meals for
chronic patients, specialized nutrition for military personnel, and developing food products with modified recipes.
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kBiTHS 2016 p. [TostaBa: I[TYET, 2016. C. 9-12. (3006yBady HaJlIe>XXUTh ifesi, OOIPyHTYBaHHS Ta y3arajbHEHHS
OTPUMAaHUX PE3YJIbTATIB, HAIMCAHHS TE3).

¢ 58. Dubova G., Sukmanov V, Krukoves L., Prokhorenko Z. Study of volatile biosynthesis condition the emulsion
flavors. 8th Central European Congress on Food 2016 Food Science for Well-being (CEFood 2016): Book of
Abstracts. 23-26 May 2016. K.: NUFT, 2016. P. 251. (3m06yBady HajeXXUTsb ifies, ToCTaHOBKA 3a1ayi Ta
€KCIIEPUMEHTY, Y4aCTb B €KCIIEPUMEHTI, OOIPYHTYBAHHS Ta y3araJIbHEHHS] OTPUMAaHUX PE3YJIbTATiB,
HaIMCaHHS Te3).

¢ 59. [ly6oBa I €., MesnbHuK O. I. BUKOpuCTaHHS POCIMHHOI HeTpagULIiiHOI CUPOBUHMU [1JIs1 apoMaTu3allii
Xap4yOoBUX NPOAYKTiB. HOBi TeXHOJIOTI] i 06/1alHaHHS XapuYOBUX BUPOOHMIITB: MaTepialy MDKBY3. HayK.-[IPaKT.
ceminapy 6 kBiTHs 2017 p. [Tonrasa: ITVET, 2017. C. 10-12. (3go6yBady HayieXuTh iznesi, MOCTaHOBKA 3a7iavi Ta

€KCIIEPUMEHTY, y4aCTh B €KCIIEPMMEHTI, OO DYHTYBAaHHS Ta y3arajabHEHHS! OTPMMAaHUX PE3YJbTaTiB,



HaIlMCaHHS Te3).

60. Cxukesud M. I'., Bosomuna JI. Y., Iy6osa I'. E., Ky JI. Y. OcobeHHOCTU BIMSHUS apOMAaTU3aTOPOB Ha
CEKPETOPHYIO (PYHKLMIO CIIIOHHBIX Kejie3. CydacHa CTOMAaTOJIOTis Ta 1ieJleHO-JIMLeBa Xipypris: MaTepianu
MDKHap. HayK.-IpakT. KoH@epeHuii 12 TpaBus 2017 p. Kuis: HAMY, 2017. C. 145-147. (3g06yBauy HalexXuTb iznes,
IIOCTAHOBKA 33/]a4i Ta €KCIIEPUMEHTY, Y4aCTh B €KCIIEPUMEHTI, OOIDYHTYBaHHS Ta y3araJlbHEHHS OTPMMAHUX
pe3yJIbTaTiB, HAlIUCAHHS TE3).

61. lyoosa I'.€., O6epemok B.M., €nbHikoB A.C. [linBuineHHs BUXony apomarusaropis GLV npodinio nins
IIPOJYKTIB 030POBYO] Aii. 3axullleHe Ta 3[0POBE MOKOJIiHHS: 30iPHUK Te3 NONOBifell MDKBY3iBCbKOTO
KPYTJIOTO CTOJY, IPUCBIYEHOTO BececBiTHROMY IHIO OXOpOHU mpaui (M. [TonTasa, 27 kiTHS 2018 pOKYy).
IMonrasa: [TYET, 2018. C. 11-13. (3g06yBauy HalIe>XUTh ifies], IOCTAaHOBKA 33/1a4i Ta €eKCIIEPUMEHTY, Y4acThb B
€KCIIEPMMEHTI, OOI'DYHTYBaHHS Ta y3arajbHEHHSI OTPUMAHUX PE3yJbTATiB, HAMCAHHS TE3).

62. Ily6osa I'.€. JlociaKeHHSs JinifiB pOCIMHHOI CUPOBUHU. 36ipPHUK HayKOBUX IPallb HAYKOBO-TIPAKTUYHOI
KoHJepeH1ii npodecopchKO-BUKIIaNALBKOro cKany IToaTaBchkoi nepkaBHOI arpapHoi akageMmii 3a
niiIcyMKaMu HayKoBO-zocifgHoi po6otu B 2020 poui (M. [Tontasa, 14 TpaBHs 2021 poky). [TostaBa: PBB ITJIAA,
2021. C. 284-286 c.

63. ly6osa I'. €., [IpokonieHKo B. BrijiuB aHTUOKCHIAHTIB Ha peaklii yTBOPEHHSI apOMarTiB B yMOBax
rigporepmiuyHoi 06pOOKM CUPOBUHU. I[HHOBALilHI Ta pecypco36epirawdi TeXHOJIOTIl XapyoBUX BUPOOHUIITB:
Marepianu BceykpaiHcbKoi HayK.-IIpakT. KoH®. 21 rpyx., 2021 p. TToarasa: T1AY, 2021. C. 16-18. (3g0o6yBauy
HAJIEXXUTD ifjesl, MOCTAHOBKA 3aJjadi Ta €KCIIEPUMEHTY, y4aCTb B €KCIIEPMMEHTI, OOI'PYHTYBaHHS Ta
y3arajbHEHHS! OTPUMaHMUX Pe3yJbTaTiB, HAIMCAHHS TE3).

64. Poyedinok N.L., Galkin O.Yu., Negriyko A.M., Dubova H.Ye. Increased synthesis of biologically active
components of medicinal mushrooms. The International research and practice conference “Nanotechnology
and nanomaterials” (NANO-2022). Abstract Book of participants of the International research and practice
conference, 25-27 August 2022, Lviv. Kyiv: LLC APF Polygraph Service, 2022. P. 283. (3n006yBauy HaJe>XXUTb
OOI'PYHTYBaHHS Ta y3araJbHEHHS! OTPMMaHUX PE3yJIbTaTiB, HAIIMCAHHS TE3).

65. Dubova H., Levchuk I., Holubets O., Miroshnikov V. Fermentation Technology Of Leaves For Flavored
Drinks. 61 st Annual Science Conference of Ruse University «New Industries, Digital Economy, Society -
Projections Of The Future V». Ruse, Razgrad, Silistra. 2022. P.475. (3m06yBauy HayeXXUTb ifiest, TOCTaHOBKa
3a7a4i Ta €KCIIEPUMEHTY, y4acCTb B €KCIIEPUMEHTI, OOIPYHTYBAHHSI Ta y3arajabHEHHS! OTPMMaHUX Pe3yJbTaTiB,
HaIMCaHHS Te3).

66. lyoosa I'. €., MipomHikos B. O., [leTpameHko A. B. PakTopu BIVIUBY Ha CMaKOBi XapaKTepPUCTUKU
HYTPiLleBTHKIB 3 CUPOI KapTomi Ta uubyJi. XimMis IpMpoJHUX crIoNyK: MaTepianu VI BceykpaiHCbKoi HAayKOBO-
IPaKTUYHOI KOHQepeHLii 3 MbkHapoHOIO y4acTio (M. TepHominb, 27-28 xoBTHs 2022 p.). TepHonins: THMY,
2022. 187 c. (3p00yBauy HaJeXUTb ifies1, IOCTAaHOBKA 33/1a4i Ta eKCIIEPUMEHTY, Y4acTb B €KCIIEPUMEHTI,
OOI'PYHTYBaHHSI Ta y3arajJbHEHHS OTPMMAaHUX Pe3yJIbTaTiB, HAIIMCAHHS TE3).

67. I'yniii LA., Caxanpka A.O., [Iy6osa I'.€. Po3po6Kka ekcripec-MeToy BU3HaYeHHs KapOOHIJIbHUX CITOJYK B
Xap4yoBUX cepenoBuinax. SKicTh i 6e3rnexka xapuoBUX MPOLYKTiB: MaTepianu VI MixKHapoAHOI HAYKOBO-
npakTuyHoi KoHpepeHLii (M. Kuis, 9-10 >xoBTHs 2023 p.). Kuis: HYXT, 2023. 187 c. (3m06yBauy HajexXuThb ifes,
[IOCTAaHOBKA 33Ja4i Ta €KCIIEPUMEHTY, y4acCTb B €KCIIEPUMEHTI, OO PYHTYBaHHSI Ta y3arajabHEHHS OTPMMaHUAX
pe3yJIbTaTiB, HANIMCAHHS TE3).

68. lyoosa I'., [ToeguHok H., Knumuenko M. Po3po6sieHHs TeXHOJI0rii HanoiB i3 COKOM CcHpOi KapTOILIi.
O3p0poBui Xap4yoBi MPOAYKTH Ta Ai€TUYHI JOOABKMU: TEXHOJIOT], SIKICTh Ta 6e3eKa: Marepianu MixkHapoaHoi
HayKOBO-IIPaKTM4HOI KOH(pepeHLii, 16 incronaga 2023 p., M. Kuis. K.: HYXT, 2023. ¢.80-82 (3mo6yBauy
HAJIEXXNUTD ifesl, TOCTAHOBKA 3aJjadi Ta €KCIIEPUMEHTY, y4aCTb B €KCIIEPMMEHTI, OOI'PYHTYBaHHS Ta
y3arajbHEHHS! OTPMMaHUX PE3yJbTaTiB, HANMCAHHS TE3).

69. Kpusomweii O. 1., ly6oBa I'. €., ApenpapeHko B. M. EkciepuMeHTasbHe JOCTiIKEeHHS IPOLECiB
MiKPOXBUJILOBOT'O CYIIiHHS OBOYEBOi CUPOBUHM IIiJi BAKYYMOM. BiCHMK XapKiBCLKOr0O HaliOHAJIbHOTO

TEXHIYHOTO YHIBEPCUTETY CillbCbKOTO rocrnogapcrsa iMm. [Terpa Bacunenka. Bum. 75. Xapkis: XHYCT, 2008. T. 1.



C. 179-183. (3mo6yBauy HaJIeXUTh ifies, po3pobka poboYMX rinores i JIaHyBaHHS €KCIIEPUMEHTIB, aHaIi3
pe3ysbTaTiB, GOpPMYyBaHHS BUCHOBKIB, OIIPALI0OBAaHHS JITEpPaTypHUX JaHUX, HAIIMCAHHS CTATTi).

¢ 70. Iy6oBa I'. €. TaiiBopoHchbKa 3. M. KpioKOHIIEHTPYBaHHS PilKMX HATypajbHUX aPOMAaTUUYHUX PEYOBUH.
BicHuk [NontaBCcbKOi Aep>kaBHOI arpapHoi akagemii. [Tosrasa: I[TTIAA, 2009. C. 36-42. (3m00yBady Hale€XUThb
izes, po3po6Ka po6OYUX rinoTe3 i MJIaHyBaHHS €KCIIEPUMEHTIB, TPOBEIEHHS YaCTUHU €KCIIEPUMEHTIB, aHai3
pe3ysbTaTiB, GOpMyBaHHS BUCHOBKIB, OIIPAlll0BaHHS JiTepaTypHUX JaHUX, HAIIMCAHHS CTATTi).

e 71. ly6oBaT. €., Yon T. M. [lepcriekTrB1 BUKOPUCTAHHS HaTyPaJbHUX apOMaTHU3aTOPiB IIPU BUPOOHULTBI
IJI0J0BUX Miope. HOBITHI TeHIeH1Iil y XapuOBUX TEXHOJIOTISIX Ta SKiCTb i 6€3Me4HICTb MPOLYKTIB : 30. cTaTei I
Bceykp. Hayk.-ipakT. KoHepeH1ii (JIpBiB, 22-23 kBiTHS 2010 p.). JIbBiB, 2010. C. 89-93. (3106yBavy HayNeKUTh
ines, po3pobka poboYUX rifnoTes i IaHyBaHHS €KCIIEPUMEHTIB, aHali3 pe3yJbTaTiB, GOPMyBaHHS BUCHOBKIB,
OIIPALIOBAHHS JiTEePaTypPHUX JAHUX, HAIIMCAHHS CTATTi).

e 72. lyoosa I'. E. YyacTtue pepmeHTOB B 06pazoBaHuu apomata. [Ipogykrsl 1 nHrpegueHTsl. 2013. N2 11 (108). C.
8-9.

e 73. BesycoB A. T., ly6oBa I'. E., Porosas H. B., MesnbHuk O. V. AprymeHTanus BbI00pa PaCTUTEJIbHBIX OOBEKTOB
1711 BOCCTAaHOBJIEHUA apoMarta. HaykoBuil BiCHUK I1071TaBCbKOr0O YHIBEPCUTETY €KOHOMIKM i TopriBiii. Cepis:
Texniuni Hayku. 2015. N2 1. C. 18-26. (3m00yBauy HaJIeXUTb ifies, po3pobka poboYUX rirnoTes i IIaHyBaHHS
€KCIIEPMMEHTIB, aHaJli3 pe3yJibTaTiB, GOpPMYyBaHHS BUCHOBKIB, OIIPALIOBAaHHS JITEPaTyPHUX NaHUX, HAIIMCAHHS
CTaTTi).

¢ 74. CxukeBud M. I'., Bosnomuna JI. Y., y6osa I'. E., Ky JI. Y. Biusaue HaTypaJbHUX apOMaTU3aTOPOB Ha
CEeKpeTOPHYI0 PYHKLMIO CIIIOHHBIX Keje3d. KiiHiuHa ctomarosoris. 2016. N2 4 (17). C. 48-54. DOI1 10.11603 /2311~
9624.2016.4.7236. (3m00yBauy HaJIeXUTb ifies, po3pobka poOOYMX riloTes i IIJIaHyBaHHS €KCIIEPUMEHTIB, aHaJIi3
Ta 0OpPOOKa pe3yJIbTaTiB, HAIMCAHHS CTATTi).

¢ 75. lyoosa I'.E., Jlipipenko O. TexHosoris HaTypanbHOro apomaTtusaropa GLV i3 MOXigHUX BUIIUX
HEHACUYEHUX KUPHUX KUCJIOT. PeCTOpaHHbIN U TOCTUHUYHBIM KOHCAITHHT. VIHHOBauu: Hay4y.co0pHUK. Kues:
N3p.nentp KHYKuM. 2018. C.64-75. DOI: 10.31866 /2616-7468.1.2018.147410 (3m06yBavy HaymexXUTb ines,
pO3po6Ka poOOUMX TifoTes i NIaHyBaHHS €KCIIEPUMEHTIB, aHaJIi3 pe3yJIbTaTiB, (POPMYBaHHS BUCHOBKIB,
OTIpallOBaHHS JIiITEPATYPHUX JAHUX, HAIMCAHHS CTaTTi).

¢ 76. lyoosa I'.€., Mutuenko T.B., [Tymkap 1.B. Posib apoMaTexHOJIOTiH y 306i1bII€HHI TYPUCTUYHUX NIPOMO3ULIIH.
BiTun3HsHI TOBapy Ha CY4aCHOMY PUHKY: [TO3ULIOHYBAaHHS, SKiCTb, 6€3I€YHICTb Y KOHTEKCTi €BPOIENChKOI
inTerpauii. 36ipHUK MaTtepiasiB BceykpaiHcbKkoi HAyKOBO-TIPakTH4HOI KOHepeHii (M. JIbBiB, 16 kBiTHS 2019 p.)
JIbBiB: JIIET, 2019. C.36-41. (3006yBady HaJIe>XXUTh HAYKOBE OOIPYHTYBaHHS TEOPETUYHUX I10JIOKEHD,

(pOpMyJIIOBaHHS BUCHOBKIB Ta PE3YJIbTATiB).

HaykoBa (HayKOBO-TE€XHiYHa) IPOIYKILiSL: TEXHOIOTI]; IPOEKTH HOPMATUBHUX JOKYMEHTIB

ComniasibHO-€KOHOMIYHA CIIPSIMOBAHICTb: NOJINIEHHS SKOCTI XUTTS Ta 37I0POB'S HACEJIEHHS,

e€(eKTUBHOCTI AiarHOCTUKY Ta JIiIKyBaHHS XBOPUX

OxopoHHi gokymeHTH Ha OIIIB:

Bunaxopu, KOpUCHI MOJIeJIi, TPOMUCIIOBI 3pa3Ku
Hy6osa I'. €., OBunnHikoBa C. O. Crioci6 BifHOBJIEHHS CBDKOrO apomaTty B XapuOBOMY IIPOAYKTi: IaTE€HT Ha
BuHaxiz 110149 Ykpaina: MIIK CI2N 11/18 (2006.01), A23L 1/22 (2006.01), A23L 1/23 (2006.01); N2 a 201404298;
3asBJ1. 8.04.14; ony6s1. 25.11.2015, Bros. N2 22 (ocobucTtuii BHECOK: po3pobKa GopmyJu, OrpalloBaHHs
JIiTepaTypHUX JAHUX, [IJIAHYBAHHS i IPOBEIEHHS €KCIIEPUMEHTIB, aHaJIi3 Ta 06pOOKa Pe3yJIbTaTiB,
(opMyBaHHS BUCHOBKIB, HanMcaHHA nateHty). Jlyo6osa I'. €., Kpusomeii O. I. Crioci6 oTpuMaHHs
IIOPOUIKOIIOiOHOI 0BOUYEBOi CHPOBMHU 3 [IO/IAJIbIIMM BUTOTOBJIEHHSIM HaMoiB. [IaTeHT Ha KOPUCHY MOJIEJIb
39265 Ykpaina MIIK A23L 1/025 (2006.01), A23P 1/06 (2006.01), A23B 7/02 (2006.01). N2 u 2008 07472, 3asBi1.
8.04.08, omy6.1. 25.02.2009, Bros1. N2 4 (ocobuctuii BHECOK: pOo3po6Ka (popMyJIy, ONpallOBAHHS JIiTepaTypHUX

IAHUX, [JIAaHYBaHHS | IpOBEJIEeHHS eKCIIePUMEHTIB, aHali3 Ta 00poOKa pe3yspTaTiB, GOpMYyBaHHS BUCHOBKIB,



HaIMCaHHS nateHTy). [lybosa I'. €., AuTiox0Ba O. M., Porosa A. JI. Crioci6 BUpOGHULITBA NOJi(yHKLIOHATIBHO]
COJI0[10BOI 06aBKU Ta OOPOUIHSIHUX BUPOOIB 3 ii BUKopucTaHHIM: naT 44630 Ykpaina: MITK7 A21D 2 /38
(2006.01), A21D 8/02(2006.01); N2 u 200904128; 3ass. 27.04.2009; omny6:1. 12.10.2009, Bros. N2 19 (ocobucTuit
BHECOK: PO3pO06Ka (pOPMYJIH, ONpALIOBaHHS JIiTEPaTypHUX NAHUX, [IJIAHYBAHHS i IPOBEJIEHHS €KCIIEPUMEHTIB,
aHasii3 Ta 06pobKa pesysbTaTiB, GOpMyBaHHS BUCHOBKIB, HallMCaHHs NaTeHTy). [ly6osa I'. €., MenpHuK O. 1.
Cnoci6b oTpuMaHHS COKOBMiCHOTO Harow «KajlnHOHbKa» 3 BAKOPMCTAaHHSIM HAaTypaJIbHUX apOMaTU3aTopiB:
naT. 44535 Ykpaina: MITK7 A23L 2 /02; N2 u 2009 04409; 3assi. 8.04.09, ony6J1. 12.10.2009, Bros1. N2 19.
(ocobucTuil BHECOK: po3po6ka (popMyJin, ONPALIIOBAHHS JliTEPATyPHUX JAHUX, IJIAHYBAHHS i IPOBEIEHHS
eKCIIEpMMEHTIB, aHaJli3 Ta 06pobKa pe3yJbTatiB, popMyBaHHS BUCHOBKIB, HallMCaHHS r1aTeHTy). JybosaI. €.,
You T. M. Crioci6 oTpuMaHHs KaByHOBOTO XKeJle i3 36epeKeHHsAM HaTypajbHOro apoMary: nat. 53939 Ykpaina:
MIIK7 A23L 1/06; N2 u 201004093; 3asB11. 8.04.10; omy6s1. 25.10.2010, Bros. N2 20. (0co61CTHI1 BHECOK:
po3pobka (popmysy, ONIpaLoOBaHHS JliTepaTypHUX JAHUX, IJIAaHYBAaHHS i IPOBEIeHHS eKCIIePUMEHTIB, aHaJli3 Ta
00po6Ka pe3yJbTatiB, oOpMyBaHHS BUCHOBKIB, HanucaHHs nateHty). llybosa I'. €., Bongapenko 5. B Cnoci6
OTPUMaHHS COJIOJKOrO CyIly «TpormniuHa slaryHa» i3 30€pe’keHHsIM HaTypajbHOro apoMary: nar 67712 Ykpaina:
MIIK7 A23L 1/39; N© u2011 04409; 3ass. 11.04.11; ony6:1. 12.03.2012, Bros1. N2 5. (0co6ucTuii BHeCOK: po3podka
dhopmyy, orpalloBaHHsI JiTepaTypHUX JaHUX, IVIaHYBaHHS i [IpOBeIeHHS eKCIIePUMEHTIB, aHaJli3 Ta 06pobka
pesysbTaTiB, GOpMYyBaHHS BUCHOBKIB, HallMCaHHS naTeHTy). [lyoosa I'. €., OBunHHikoBa C. O. Crioci6
BM3HAUEHHS KAPOOHIJIbHUX CIIOJIYK B NApPOBill ¢a3i xapyosoro npoaykry: nat 78188 Ykpaina: MITIK7 GOIN
33/48; N2 u 201210608; 3assi1. 10.09.12, ony6a1. 11.03.2013, Bros1. N2 5. (0co61CTUI BHECOK: pO3po6Ka popmMyJiy,
OIIpalll0OBaHHS JiTepaTypHUX IaHUX, IIJIaHYBaHHS i IPOBEIEHHS eKCIIEPUMEHTIB, aHaJli3 Ta 06pobKa
pe3yJsbTaTiB, POpMYyBaHHS BUCHOBKIB, HanucaHH4 nareHTy). lllesuenko O.10., Cykmanos B.O., Jly6oBa I'.€.,
Cainninpka A.l. Crioci6 yTBOpeHHSs HaTypajbHOTO apoOMaTH3aTopa i3 MOXiTHUX BULIMX HEHACUYEHUX KUPHUX
kucyorT: nnat. 133014 Ykpaina: MITK C 12N 9/00, CI2N 11/18; u201809120; 3as18:1.12.09.18, ony6:1. 25.03.2019,
Broz1. N2 6 (ocobucTuil BHECOK: Po3po6Ka GOpMYJId, ONIPaALIIOBaHHSI JIiTEPATYPHUX JaHUX, IJIaHyBaHHS i
IIPOBEJIEHHS €KCIIEPUMEHTIB, aHaJi3 Ta 0OpOOKa pe3ysbTaTiB, GOPMyBaHHS BUCHOBKIB, HAlIMCAHHS [IATEHTY).
Hy6osa I'.€. Crioci6 06po6Ky M'ICHUX CyONPOAYKTIB (JIer€Hb, MO3KY) /1J1s1 IIOKPAIIEeHHS apOMaTy FOTOBUX
BUPOOIB 3 ix BUkopucTtanHsam: nar.149318 Ykpaina:MIIK A23L 13 /00, A23L 33 /00; N2 u202103776; 3asB11.
2.07.2021, ony6s1. 3.11.2021, Bros1. N2 44. [ly6osa I'.€., YepHsascbka O.B., [Toegunok H.JL., T'ankin O. 10., Bygnux H.
B., Kaitnam A. I1. Crioci6 (pepMeHTaTUBHOrO N1epeTBOPEHHS apoMaTy uubyJi: mat. N2 154357: MITK A23L 33 /00,
A23L 5/20; N2 u 2023 01337; 3asB71. 30.03.2023, omny61. 8.11.2023, Bros. N2 45 (ocobucTunii BHECOK: PO3POOKa
dopmyy, olpallloBaHHs JiTepaTypHUX JaHUX, IJIaHYBaHH i IpOBEJIEHHS €KCIIEPUMEHTIB, aHali3 Ta 0O0pobka

pe3ysbTaTiB, GOPMYBaHHS BUCHOBKIB, HAlIUCAHHS IIATEHTY).
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InenTudirkarop ORCHID ID: 0000-0002-1943-8673
JopaTrkoBa inHdpopmanist:

TloBHe HalMEeHYBaHHSI IOPHUAHUYHOI OCOOH: [HCTUTYT (isnKO-OpraHidHoi XiMii i Byrsieximii im. JI. M.

JlutBuHeHKa HallioHanbHOI akageMii Hayk YKpainu
Kopg 3a €IPIIOY: 05420735

Micue3Haxoa KeHHS: XapkiBcbke moce, 6y, 50, Kui, 02155, Vkpaina



dopma BiracHOCTI: JlepxasHa
Cdepa praBJIiHHﬂZ HanjonanbHa akageMid HayK YKpaiHu
InenTudikarop ROR:

CeKTop HayKH: AkafieMivHuiT

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. ®posiosa Harasnis €nuHeTiBHA

2. Natalia Y. Frolova
KBasigikamis: n. 1. 1., npodecop, 05.18.06
InenTudikarop ORCHID ID: 0000-0001-9661-1540

JoparkoBa iHdpopmamnist:
https:/ /www.scopus.com/authid /detail.uri?authorld=57190403147&origin=resultslist

ITloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HauioHanbHMIl yHIBEPCUTET XapYOBMX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

Micue3HaxoaKeHHS: ByJI. Bonmogumupcska, 6ya. 68, Kuis, 01601, Ykpaina

dopma BracHOCTI: JlepxaBHa

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKK YKpaiHu

InenTudikarop ROR:

CeKTOop HayKH:. YHIBEPCUTETCHKUIL

PeuenseHTu

Bsacue IlpizBuuie Im's I1o-6aThKOBI:

1. Jyran Ousiekciii MapTeM'ssHOBAY

2. Olexii M. Dugan

KBasigikanis: 1.6.1., npodecop, 03.00.15

InenTudirkarop ORCHID ID: 0000-0002-5646-917X

JoparkoBa iHdopmanist: https://www.scopus.com /authid /detail.uri?authorld=7003323101

IloBHe HaliIMeHYBaHHS IOPUAHYHOL 0C00H: HanjioHanbHuit TexHiuyHuil yHiBepcuteT Ykpainu "KuiBchKuit

MOJITEXHIYHMI IHCTUTYT iMeHi Irops Cikopcekoro”

Kopg 3a €IPIIOY: 02070921

Micue3HaxoaKeHHS: npocnekT bepecreiicbkuii, 6yg. 37, Kuis, 03056, Ykpaina
dopma BaacHoOCTI:

Cdepa ynpaBitiHHS: MiHictepcTBo OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs

CeKTop HayKH: YHiBepCUTETCHKUI



Baacwue IlpizBumie Im's Ilo-6aTbKOBI:
1. Topgociintuyk Tetana CepriiBHa
2. Tetiana S. Todosiichuk

KBasigikanis: 1. 1. u., npodecop, 03.00.20
ImenTudikarop ORCHID ID: 0000-0002-2274-599X
JoparkoBa iHpopmawist: https://www.scopus.com/authid /detail.uri?authorld=56159561800

IloBHE HaliMEeHYBaHHS IOPUAHYHOL 0C00H: HanioHanbHuii TexHiuHuil yHiBepcuTteT Ykpainu "KuiBchKuit

MOJIITEXHIYHMN iIHCTUTYT imMeHi Irops Cikopcpkoro”

Kopg 3a €IPIIOY: 02070921

Micue3HaxoaKeHHS: npocnekt bepecreiicekuil, 6yg. 37, Kuis, 03056, Ykpaina
dopma By1acHoCTI:

Cdepa praBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKH YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

CeKTop HayKH: YHiBEepCHTETChKUI

Baacue IlpizBume Im'a Ilo-6aTbKOBI:
1. Tony6 Harasnis Bopucisua

2. Natalia B. Holub

KBasidikanis: 1. 1. u., nouenr, 03.00.20
Inentudikarop ORCHID ID: 0000-0003-1448-1872
JoparkoBa iHpopmauist: https://www.scopus.com /authid /detail.uri?authorld=56450589300

IloBHE HaliIMEHYBaHHS IOPUAHNYHOI 0COO0HM: HaujoHnanbHuii TexHiuHMiA yHiBepcuTeT YKpainu "Kuischkuit

NOJIiTeXHiYHMIA iHCTUTYT iMeHi Irops Cikopcekoro”

Kopg 3a €IPIIOY: 02070921

Micue3HaxoaKeHHS: npocnekT bepecreiicekuil, 6yg. 37, Kuis, 03056, Ykpaina
dopma ByracHoCTI:

Cdepa ynpaBiriHHS: MiHicTepcTBO OCBITH i HAayKu YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

CeKTOop HayKH:. YHiBEpPCUTETCHKUI

VIII. 3aKkJIl04Hi BiZoMOCTi
Biacue IpizBume Im's I10-6aTbKOBI Topociiyyk Tersna CepriisHa

roJIOBH pagu

BaacHe IlpizBume Im's ITo-6aTbKOBI Togmociitayk Tersina CepriiBHa

roJIOBYIOYOrO Ha 3aciJaHHi



BigmoBizasibHU 32 MiATOTOBKY Hy6osa l'anmna €preHiiBHa

00JIIKOBHX JOKYMEHTIB

PeecTtpartop YkpIHTEI

KepiBHuKk Bigginy YKpIHTEI, mpo €
BiZITIOBiZaJIbHUM 32 PEECTpalLilo HayKOBOI IOpuenko TeTsHa AHaTosiiBHA

OisIIBHOCTI




