O6J1ikoBa kKapTka HIJIKP

Jep>kaBHuH 06J1ikoBHI HOMep: 0224U002567
Jep>kaBHuUMH peecrpaniiinuii Homep: 0121U108556

Bigkpura

Dara peecrpamnii: 19-02-2024

1. ETaniy BUKOHAHHS

Homep eTtamy: 1

Haszga eramny: JlocimKkeHHs 6i0XiMiYHUX BJIaCTUBOCTEN (ITOKOMIIO3ULIiY Y BUPOOHUIITBI HATypasibHUX (pePMEHTOBAHUX HAIOIB
IToyaToxk eramy: 01-2021

3akiHueHHs eTany: 12-2023

Bup, 3BiTHOTO ZOKyMeHTa: OCTaTOYHUH 3BiT

2. BukoHaBeup

Hassa opraHsisanii: [HCTUTYT Ipoj0BOJIbYMX pecypciB HarjionanpHoi akagemii arpapHux Hayk YKpaiHu
Kog, €IPIIOY /ITIH: 00419880

IliznopsakoBaHicTk: HanioHasbHa akaieMist arpapHUX HayK YKpaiHu

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

Tenedon: 380445171737

E-mail: ipr_2018@ukr.net

WWW: http:/ /iprkyiv.com/

3. Bnacuuk peayabtatiB HIJKP (mpoayKiii)

Hassa opranisanii: [HCTUTYT IpoJi0BOJIbYMX pecypciB HarionanpHOI akagemii arpapHuX Hayk YKpaiHu
Kog, €IPIIOY /ITTH: 00419880

Appeca: Bys1. €Brena CBepcrioka, 6y1. 4-a, M. Kuis, 02002, Ykpaina

IliznopsaxoBaHicTk: HarionasbHa akafieMist arpapHUX HayK YKpaiHu

Tenedon: 380445171737

E-mail: ipr_2018@ukr.net

WWW: http:/ /iprkyiv.com/

4. JI>kepeJia Ta HanpsiMu piHaHCYBaHHSA

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

(ro;IOBHMMU PO3IIOPSIAHUKAMY OIOIPKETHUX KOIITiB Ha TpoBeaeHHst HIIJIKP)
KIIKBK: 6591060

Hampsam ¢inancyBaHHs: 2.2 - IPUKJIATHI JOCIiAXKEHHS i pO3pOOKU

J>kepesa piHaHCYBaHHS



IkepeJio diHaHcyBaHHS: 7713 - KOWITHU IEePKOIOIKETY

dakTuunnii o6csr pinaHcyBaHHs 3a 3BiTHMIH eTam: 550.990 THC. IPH.
5. HaykoBo-TexHiYHa po6oTa

Hasga po6oTH (YKp)

JocnimkeHHs 6i0XiMIYHUX BIaCTUBOCTEN PiTOKOMIIO3ULIY Y BUPOGHUIITBI HATYpaIbHUX (PEPMEHTOBAHMX HAIIOIB

Haspa po6oTH (aHrJ1)

Research of biochemical properties of phytocompositions in the production of natural fermented beverages

Pedepar (yxp)

By710 CTBOPEHO KOMIIO3ULIO i BUTOTOBJIEHO €KCIIEPMMEHTAIbHI 3pa3Ky 6ajib3aMiB, 4O CKIAAy SIKUMX BXOIUJM SIK IMPOKOBILOMI
POCIMHU TaKi SIK 3Bipo6ili, mepcTady NPsIMOCTOSTYMI, MOJIMH, ropix, AyboBa Kopa, 6epe3oBi 6pyHbKM, JTUMOBUI LBIT i T.H., TaK i
piIKOBXMBaHi B 6a/lb3aMax POCJIMHH, a caMe JIenexa, iMoup, MKipKy LATPYCOBUX, KaIUJIO SIPEMCBKE, 3€0pHHA NEeHyXa, BepoeHa
JIMMOHHA, 6a3uiiK JTMMOHHMHM i T.4. [Ipy BUTOTOBJIEHHI aJKOTOJIbHMX HAIOIB 3 BUCOKAM BMICTOM LYKPY B SIKOCTi POCJIMHHUX
KOMIIOHEHTIB 6ynu o6padi pizHi Bugu m'ar (Hrowmes, llokonanna, [Tomapanyesa, ['peiindpyTosa TOLIO), TUCTS MI0JOBUX INEPEB i
KyWiB (BULIHS, MaJMHA i CMOPOJMHA), i MPeICTaBHUKU Pi3HMX BUJIB LUTPYCOBUX (IOMapaHy, rpedndpyT, KYMKBarT, JalMm i T.1.).
OpraHosienTUYHi XapakTepUCTUKU OfepKaHMX HaroiB OGysu Ha piBHi 4,42, 4,77 i 4,55. Po3p06IeHO TEXHOJIOTiI0 IPUrOTyBaHHS
(pepMEHTOBAHOrO HAMo0 KambOyui 3 AofaBaHHSIM (PEPMEHTOBAHOTO JIUCTS MJOJOBUX i SITIHUX KYJbTYP, @ TaKOX JIiKAPCbKUX
pociuH. B mpoueci ¢epmeHTalii NpoAyKylOTbCs pevyoBUHU NpebioTuyHOi mpupopu. Ilpu 1pomy 6araTto JiKapCbKUX POCHWH
MICTSITh 6aKTEpPULUIHI PEUOBUHY, 5IKi CYTTEBO CIOBINBHIOIOTH NpoLiec 6poAiHHs. [IpUrotyBaHHs Kamobydi 3ificHIOBaau B 2 CTafii:
OCHOBHE OpOJIiHHSI 6a30BOr0 PO3UMHY i AOOPOAKYBaHHS MiCJsl AOAABAHHS JIIKapCbKOro 260 MPSIHO-apPOMAaTH4YHOTO KOMIIOHEHTY.
JerycraniiiHa OIiHKa OJ€p>KaHMUX HANOiB CBiJYUTh IIPO Te, IO OJep)KaHi Haroi MaloTbh OLIHKMA BUI, HDK KambOyya, IO

BUTOTOBJIEHA 34 KJIACUYHOIO TEXHOJIOTIEIO.
Pedepar (aHr1)

In the course of the work, a composition was created and experimental samples of balms were made, which included both well-

known plants such as St. John's wort, foxglove, wormwood, walnut, oak bark, birch buds, linden blossom, etc., as well as rarely
used in balms plants, namely plantain, ginger, citrus peels, Yarem incense, zebra penduha, lemon verbena, lemon basil, etc. In
the production of alcoholic beverages with a high sugar content, various types of mint (Duchess, Chocolate, Orange, Grapefruit,
etc.), leaves of fruit trees and bushes (cherry, raspberry, and currant) were chosen as plant components, and representatives of
various types of citrus fruits (orange, grapefruit, kumquat, lime, etc.). The organoleptic characteristics of the obtained drinks
were at the level of 4.42, 4.77 and 4.55. The technology for preparing a fermented beverage kombucha with the addition of
fermented leaves of fruit and berry crops, as well a medicinal plants, has been developed. In the fermentation process, prebiotic
substances are produced. At the same time, many medicinal plants contain bactericidal substances that significantly slow down
the fermentation process. The preparation of kombucha was carried out in 2 stages: the main fermentation of the base solution
and fermentation after the addition of a medicinal or spicy-aromatic component. The tasting evaluation of the obtained drinks
shows that the obtained drinks have higher ratings than kombucha made according to the classical technology.

Inpexc YIK: 663.54; 663.3, 663.54; 663.3

Kopgu TemarnuHux pyopuk HTI: 65.47.37
6. HaykoBo-TexHiyHa npoayKkuis (HTII)

HTII 1

HasBa npoaykiii (ykp): TexHosoriuni ymoBu TY V 10.8 - 00419880 - 7:2023 i TexHosoriyHa iHcTpykuis TI Ha Banb3am «KuiBcbkuit
LiTIOIIAN»

Ha3sBa npoayxkuii (aurJ): Technological conditions of TU U 10.8 - 00419880 - 7:2023 and technological instruction of TI for Balm



"Kyiv healing"
OuikyBaHi pe3ysbTtaTi: TexHosorii, HopmMaTuBHI JOKyMEHTHU
T'anyse 3acrocyBaHHs: [Xap4oBa IPOMUCIIOBICTb

Onuc npozykuii (ykp): Po3po6sieHO HOPMATUBHY AOKYMEHTALL{I0 Ha BUPOOHUITBO 6anb3amy «KUIBCHKUI LTIOmMMiT» MIIHICTIO Bif,
35 % 10 45 %, BUTOTOBJIEHOTO 3 I0JABAHHSM CIIMPTY €TUJIOBOTO PEKTH(IKOBAHOTO 10 HACTOSIHOK Ta €KCTPAKTIB JIiIKapChbKUX TPaB,
JI0LOBO-SATiIHOI CUPDOBMHN Ta NPSHO-apOMaTU4YHOI CHPOBUHH, LlyKDOBOTO CUPOIIy Ta MiJroToBlI€HOi Boayu. HaBeneHo cknap,
CHUPOBUHY, BUTPATU CHPOBUHU Ha 1 J1 BOGHO-CIIUPTOBO] CyMilli, crioci6 npuroTyBaHHs. [IpoBefieHO JerycTaliliHy OLiHKY

ofiepKaHUX KpaTOBUX HaIOIB — JIiKePiB 3 MigBUIEHNM BMICTOM LIyKpY i pi3HMM CKJ/IaJJOM CHPOBUHU.

ComianbHO-eKoOHOMIYHa crpsimoBaHicTs HTII: CTBOpeHHs IPMHLIMIIOBO HOBOI MPOAYKLil (MaTepiasiB, TeXHOJIOTIH TOLIO) 115

3abe3rnevyeHHs! eKCIIOPTHOTO TOTEeHIlialy Ta 3aMillleHHIO iMITOPTY, 36ibIIeHHS 00CSTiB BUPOOHUIITBA

Crapgis 3aBepmenocti HTII: 3sit no HIJKP, JocnigHui 3pa3ok, KOHCTPyKTOpChbKa Ta TEXHOJIOTIUHA JJOKYMEHTAllis
BnposaayxenHs HTII: AKT BripoBajpKkeHHs Bif, 15.09.2023

CTpoKH BIIPOBaJi)KEHHS:

BupoGHHUK NpoAyKuii: IHCTUTYT IPOH0BOIbYMX pecypciB HalioHanbHOI akageMii arpapHUx HayK YKpaiHu
Cro>KuBavi MPOAYKIii: MigmpremMcTBa Ta Manuil 6i3HecC, [0 MAIOTh JI1IeH3i10 Ha BUTOTOBJIEHHS aJIKOTOJIbHUX HAIOiB
IlepcrieKTHBHI PUHKH: TiAIIPUEMCTBA, III0 BUPOBJIAIOTH 6€3a/IKOTO0JIbHI i CJ1a60aJIKOTOJIbHI HaIoi

IIpaBa iHTeeKTyasIbHOI BJIACHOCTI: 32 JOroBOpamu

®dopmu Ta ymoBHu nepegavi npogykiii: [[ponax nponykuii, HapuanHus nepconany, CriibHe BUPOGHULITBO
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8. 3BiTHa JOKyMeHTaNis

KizpKicTh CTOPiHOK B 3BiTi: 42

Mosga 3BiTy: YKpaiHCbKa

YMoBH nmomupeHHst B YKpaiHi: 3a60poHeHO
YMoBH nepegadvi iHmum KpaiHam: 3a60poHEHO

KinpkicTs ¢aiisiB y 3BiTi: 1
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