O6J1ikoBa kKapTka HIJIKP

Jep>kaBHui 061ikoBHi HOMep: 0221U101865
Dep>kaBHuUM peecrpaniiinuii Homep: 0116U002453

Bigkpura

Iata peecrpamnii: 26-01-2021

1. ETaniy BUKOHAHHS

Homep eTtamy: 1

Hassa erany: HaykoBe OOIpyHTYBaHHS KPUTEPIiB OLiHIOBaHHS Ta 30epeskKeHHs! 610JI0riYHOI aKTUBHOCTI IIPOMUCIIOBUX IITaMiB

MIiKpOOpraHisamiB
ITowaToxk eramy: 01-2016
3akiHueHHs eTany: 12-2020

Bup, 3BiTHOTO ZOKyMeHTa: OCTaTOYHUH 3BiT

2. BukoHaBeupb

Hassa oprasisanii: [HCTUTYT Ipoj0BOJIbYMX pecypciB HarjionanpHOI akagemii arpapHuX HayK YKpaiHu
Kopg, € IPIIOY /IITH: 00419880

IliznopsaxoBaHicTk: HarioHasbHa akafieMist arpapHUX HayK YKpaiHu

Agnpeca: Bys1. €8reHa CBepcCTIOKa, 6yz. 4-a, M. Kuis, KuiBcbka 061., 02002, Ykpaina

Tenedon: 380445171737

E-mail: ipr_2018@ukr.net

WWW: http:/ /iprkyiv.com/

3. Bnacuuk peayabtatiB HIJIKP (mpoaykiiii)

Hassa oprasisanii: [HCTUTYT Ipoj0BOJIbYMX pecypciB HarionanpHOI akagemii arpapHux Hayk YKpaiHu
Kog, €IPTIOY /ITTH: 00419880

Appeca: Bys1. €Brena CBepcrioka, 6y1. 4-a, M. Kuis, KuiBceka 0611, 02002, Ykpaina
IliznopsaxoBaHicTk: HarioHasbHa akafieMist arpapHUX HayK YKpaiHu

Tenedon: 380445171737

E-mail: ipr_2018@ukr.net
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4. JI>xkepeJia Ta HanpsiMu piHaHCYBaHHSA

IligcTaBa aJ1s1 IpoBeAeHHs POOIT: 34 - IOTroBip (3aMOBJIEHHS) 3 LIEHTPAJIbHUM OPraHOM BUKOHABYOI BJIaIM, aKaleMi€lo HayK

(rO;IOBHMMU PO3IIOPSIAHUKAMY OIOPKETHUX KOIITIB HA mpoBeaeHHst HIIJIKP)
KIIKBK: 6591060

Hanpsm ¢inancyBanHs: 2.1 - pyHIaMeHTaNbHi TOCTiIKEHHS

J>kepesia piHaHCYBaHHS



IkepeJio diHaHcyBaHHS: 7713 - KOWITHU IEePKOIOIKETY

dakTuunnii o6csr pinaHcyBaHHs 3a 3BiTHMIH eTtam: 2070.77 THUC. TPH.
5. HaykoBo-TexHiYHa po6oTa

Hasga po6oTH (YKp)

HaykoBe oOrpyHTyBaHHsI KPUTEPIiB OIiHIOBaHHS Ta 30epe>KeHHs 6i0JI0TiYHOI aKTUBHOCTI IPOMHUCIIOBUX IITaMiB MIKpPOOpPraHi3mis

Haspa po6oTH (aHrJ1)

Scientific substantiation of criteria for assessing and maintaining the biological activity of industrial microorganisms

Pedepar (yxp)

MeTtoi0 po60oTn € po3pobKa Cy4yaCHMX OGiOTEXHOJIOTIYHMX IIIXOAiB IIOAO YMOB (PYHKI[iOHYBaHHSI Ta KOHCEPBYBaHHS Oiomacu
MIPOMUCIIOBUX KYJIBTYD, SIKi IPM3HAYAIOTLCA 111 BAKOPUCTAHHS y TEXHOJIOTIAX IIMPOKOrO aCOPTUMEHTY HalliOHAJIbHUX MOJIOYHUX
i QepmeHTOBaHMX M'SICHMX MpOIYKTiB. Po3po6Ka HampaBl€eHO Ha MiATPUMKY INTaMiB pi3HUX TaKCOHOMIYHMX TPyl B
JKUTTE3JaTHOMY CTaHi, 30€peXeHHs! iX KOPUCHUX BJIACTUBOCTEN IJ1s1 BUKOPUCTAHHS B IIPOMUCJIOBOCTI Ta 30epiraHHs KOJIEKLil 3a
paxyHOK ontumisanii ymoB siodimizanii i kpiokoHcepBauii. [ns 3amo6iraHHs 3arubesi 6akTepialbHUX KITUH IpU  iX
3aMOpPOJKyBaHHi HEOOXiHi 3aXUCHIi CepeIoBUIIa, SIKi MICTSITh KPiONPOTEKTOPH, SIK IIPaBUJIO, BYrJI€BOAM i 6iNKoBi cionyku. Caxapa,
MIPOHMKAIOYM B KJITUHM i CTBODIOIOYM TaM BUCOKMM OCMOTUYHMI THUCK, INEPEIIKOIKAIOTh YTBOPDEHHIO KDUCTAJiB JIbOZY i
pyiiHyBaHHSI KJiTMH B Tpoueci 3aMOpOXyBaHHS. [lofaloTbCs B cepeny OiZKOBi KOMIIOHEHTH CIPUSIIOTH 3MIllHEHHIO 3B'S3KY
KJITUHHOI OOOJIOHKYM 3 LIMTOIJIA3MOI0, 10 BaKJIMBO IIPU PO3MOPOXKYBaHHI i perigparauii kiaitTuH. TlokasaHo, 10 36epiraloTbcsl B
3aMOPOKEHOMY CTaHi 06akTepii MOXYTb TpUBaIMNl Yac 30epiraTM CBOIO >XUTTE3NATHICTb. [IpakTUKa PpPO3POOKM 3aXMCHUX
cepeloBULl, CBimYMTh, WO Ass MiHiMmizanii 3armbeni kiiThH 1 BigxoniB mpopykuii 3a (i3MYHMMH BJIACTUBOCTSIMU CKJIA],

KCEpPOIPOTEKTOPA [1JIs1 KOSKHOTO BUAY OaKTepill MOBUHEH BKJIIOYATH 30a71aHCOBAHM SIKICHO i KisIbKiCHO Habip KOMITOHEHTIB.
Pedepar (aHrI)

The aim of this work is to develop modern biotechnological approaches to the conditions of functioning and preservation of
biomass of commercial crops intended for use in technologies of a wide range of national dairy and fermented meat products.
the development is aimed at maintaining strains of various taxonomic groups in a viable state, preserving their useful properties
for use in industry and storage of the collection by optimizing the conditions for lyophilization and cryopreservation To prevent
the death of bacterial cells during freezing, the necessary protective media containing cryoprotectants, as a rule, carbohydrates
and protein compounds. Sugars, penetrating into cells and creating a high osmotic pressure there, prevent the formation of ice
crystals and cell destruction during the freezing process. Protein components are added to the medium to strengthen the
connection of the cell membrane with the cytoplasm, which is important for thawing and rehydration of cells. It has been shown
that bacteria stored frozen can retain their viability for a long time. The practice of developing protective media shows that in
order to minimize cell death and product waste in terms of physical properties, the composition of a xeroprotector for each
type of bacteria must include a qualitatively and quantitatively balanced set of components.

Inpexc YIK: 637.1/.3, 57.043:57.083:579.8:637.1:637.5

Kopgu Temarnunux pyopuxk HTI: 65.63
6. HaykoBo-TexHiyHa npoaykuis (HTII)

HTII 1

HasBa npoaykuii (ykp): Katasor kosekuii MpOMUCIOBUX IITaMiB MIKpDOOpraHi3miB. PeienTypu 3axXiuCHUX CEepeIOBUIL IS

siodinizanii Ta 3aMOpOKyBaHHSI MiKpOOPraHi3MiB pi3HUX TAKCOHOMIYHHX IPYII.

Haspa npoaykuii (anr.i): Catalog of the collection of industrial strains of microorganisms. Formulations of protective media for
lyophilization and freezing of microorganisms of various taxonomic groups.

OuiKyBaHi pe3yJIbTaTH: [IOJIIMIIEHHS SIKOCTi IPOAYKIii



T'anyss 3acrocyBaHHS: MOJIOKO Ta M'sicOTIepepoOHa IIPOMHCIIOBICTb

Onuc npogykuii (ykp): Karasyor kosexiii mpoMucsoBux mTamiB MiKpoOopraHi3mis, pexkKumH i mapaMeTpy KyJIbTUBYBaHHSI IITaMiB,
110 JO3BOJISIOTh 30€PErTH iXHI0 6i0JI0riYHY Ta TEXHOJIOTIYHY aKTUBHICTh. PellenTypu 3aXUCHUX cepeloBull s iodinisanii Ta
3aMOPO’KYBaHHS MiKpOOPraHi3MiB pi3HUX TAKCOHOMIYHUX rpy1 Po3pobiieHo cyyacHi 6i0TeXHOIOrIYHI MigX01 00 YMOB
(yHKIIOHYBaHHS Ta KOHCEPBYBaHHS 6i0OMacy MPOMHUCIIOBUX KyJIBTYP, SIKi IPU3HAYAIOTHCS 17151 BUKOPHCTAHHS Y TEXHOJIOTISIX

IIMPOKOTr0 aCOPTUMEHTY Hal[jOHAJIbHUX MOJIOYHHUX i (PepMEHTOBAHMX M'SICHUX MTPOJYKTIB.
ComiasibHO-eKOHOMIYHa crpsimoBaHicTs HTII: EkoHOMIs eHepropecypcis

Crapis 3aBepmenocti HTII: 3it o HIJKP

Bruposagskenns HTII: BnposagkeHo

Crpoxu BrnpoBagykeHHs: 01.202112.2021

BupoGHHUK npoAyKuii: IHCTUTYT IpofoBoIbYMX pecypciB HalioHanbpHOI akageMii arpapHUx HayK YKpaiHu
Cro>KuBayi NpogyKuii:

IlepcrieKTHBHI pUHKHU:

IlpaBa iHTesIeKTyasIbHOI BJIacHOCTI: B Ykpaini

®opmu Ta ymoBH nepepayi npogykuii: CriiyibHe BUPOGHUIITBO
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