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4. JI>)kepesia Ta HanpsAMU (piHaHCYBaHHA

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

(rO;IOBHMMU PO3IIOPSIAHNKAMY OIOPKETHUX KOIITIB Ha mpoBeaeHHst HIIJIKP)
KIIKBK: 2201040

Hampsm ¢inaHcyBaHHS: 2.2 - IPUKJIATHI JOCIiIKEHHS i po3poOKu



J>kepesia piHaHCYBaHHS

I>xepeJio ¢piHaHCyBaHHS: 7713 - KOWITHU IePXKOIOIKETY

daxruyHmii o6car dinancyBaHHS 3a 3BiTHHH eTam: 2035.452 THC. IPH.
5. HaykoBo-TexHi4Ha poooTa

HasBa po6oTHu (YKp)

Po3pob6sieHHsT MeTOiB KOHTPOJIIO SIKOCTi Ta 6€3TMeYHOCTI IPOAYKTiB O KiNbHULITBA

Ha3sBa po6oTH (aHrJI)

Development of methods for quality control and safety of beekeeping products

Pedepar (yxp)

3aBAsIKM CBOIM YHIKaJbHAM ILIJIIOIMM Ta IOKMBHUM BJIACTUBOCTSIM IPOIYKTH OIDKibHULITBA (MEJ, BiCK, Iepra, 6/KoJjiiHe
OOHIXOKSI, TIPOIMOJIC TOIO) MKUPOKO BUKOPUCTOBYIOTHCS SIK Y XapyOBill IIPOMMCJIOBOCTI, TaK i IpM BUPOOHUITBI KOCMETHUYHUX
3ac006iB, MEIMYHUX IIpenapaTis. BapTo BigMiTUTH, O CTATUCTUYHI TOKA3HUKY €KCIIOPTY 3 YKpaiH/1 OZHOrO JIMile Meay 3 KOKHUM
POKOM 3pOCTaloTh. YKpaiHa 3aiiMae MpoBifHe Mmicue (HUHI — Apyre y CBiTi) 3a 06csramu €KCIIOPTYBaHHSI LIbOTO MPOAYKTY. UYepes
BruB naugemii COVID-19 0co611BO CTaB 3pOCTAaTH MONUT HA Me[l, OCKIJIbKH JIIOJICTBO [104aJI0 OijibIlle CIIO>KMBATH IPOAYKTH, SIKi
KOPWCHI /17151 3IOPOB’S Ta MiBUIIYIOTh iMyHiTeT. [I0 TOTO X MeZ, € CTpATEriYHUM NPOAYKTOM, SIKAI HE JIMIIE MIOPIiYHO HAIIOBHIOE
Jlep>KaBHUN OI0[pKeT Haioi KpaiHu (0COGJIMBO 3a PaxyHOK HOro €KCIIOPTYBAaHHS), a i BXOOUTH /[0 CKJIAAY CYXMX MAKKiB s
BilICBKOBOCJTY>KOOBIIiB Ta CUJIOBUX CTPYKTYp. Y TOH Xe 4yac sK B YKpaiHi, Tak y €Bporii Ta 3arajom y LiJIOMy CBiTi, TOCTPO CTOITb
MUATAHHS SIKOCTi I 6€3MEeYHOCTI XapyOBUX NPOAYKTIB, 30KpeMa, BUSBJIEHHA ix (anbcudikariB. Ha sxanb, panbcudikoBaHa Ta
3a6pygHeHa CTOPOHHIMU JoMimkamu (napadiH, epe3uH, aHTU6i0TUKY, NECTULMIM TOLO) TPOAYKIisl 6[KiIbHALITBA IPU3BOAUTD
JI0 EKOHOMIYHUMX Ta MOpaJIbHUX 30MTKiB, BTPATH iMiIKy rajysi Ha MDKHapOJHil apeHi, 3aHenajy NacidyHUX rocrnojapcTs Tomo. Ha
JIaHUI 4ac BiICYTHI JleeBi, 3arajJbHOJOCTYIIHI, EKCIIPECHI METOAM JiarHOCTUKM SKOCTi Ta 6€3MEYHOCTi 61pKONIONPOAyKTiB. ToMy
OUiKyBaHUI pe3ysbTaT JAHOI POOOTHM — PO3POOJIEHHS Ta BIPOBAIKEHHS CyYaCHUX, JOCTYMHUX, WBUIKUX, AOCTAaTHbO TOYHUX

METOJiB IiarHOCTUKU MIPOAYKTIB 6[KiIbHUIITBA 3 MOXKJIMBICTIO BUSIBJIE€HHS (panbcudikary.
Pedepar (aHrI)

Due to their unique healing and nutritional properties, beekeeping products (honey, wax, perga, bee pollen, propolis, etc.) are
widely used both in the food industry and in the production of cosmetics and medical preparations. It is worth noting that the
statistical indicators of the export of honey from Ukraine alone are increasing every year. Ukraine takes the leading place
(currently second in the world) in terms of export volumes of this product. Due to the impact of the COVID-19 pandemic, the
demand for honey has especially increased, as humanity has begun to consume more products that are good for health and
boost immunity. In addition, honey is a strategic product that not only annually fills the state budget of our country (especially
due to its export), but is also part of dry rations for military personnel and security forces. At the same time, both in Ukraine and
in Europe and in general in the whole world, the issue of the quality and safety of food products, in particular, the detection of
their falsifications, is acute. Unfortunately, falsified and contaminated with extraneous impurities (paraffin, ceresin, antibiotics,
pesticides, etc.) beekeeping products lead to economic and moral losses, loss of the industry's image on the international arena,
decline of bee farms, etc. Currently, there are no cheap, publicly available, express methods for diagnosing the quality and safety
of bee products. Therefore, the expected result of this work is the development and implementation of modern, affordable, fast,
sufficiently accurate methods of diagnosing beekeeping products with the possibility of detecting counterfeits.

Inpexc YIK: 665.1/.3.014/.019; 664.3.014/.019, 664.014 /.019

Kogu remarnuynux pyopuk HTI: 65.65.03, 65.09.03

6. HaykoBo-TexHiyHa npoayKkuis (HTII)



HTII 1

HasBa npoaykiii (yKp): PO3po6yieHHSI METO/IiB KOHTPOJIIO JOMIIIOK Y IMTPOJYKTaX G/ KiIbHUIITBA
Ha3Ba npoaykuii (anri): Development of methods for controlling impurities in beekeeping products
OuikyBaHi pe3yybTaTi: MeTony, Teopii

T'anyss 3acToCyBaHHS: CiJIbCbKE TOCIIOAPCTBO

Onuc npoaykuii (yKp): [loTeHIiiHUMY 3aMOBHMKAaMU MOXXYTb BUCTYNATHU MiJIPUEMCTBA, sIKi 3aiMalOThCsI IEPEPOOKOI0 BOCKOBOI
CHPOBUHY, a TAKOX BUPOOGHUKHY Ta peasizaTopy NPOoAYyKIii 6KiNbHUITBA. Y JaHOMY BUIAJIKy 3aMOBHUKOM Ta MOTEHLIMHUM
Kopuctysadem moske crati TOB «KUIBOBJIBIPKOJIONTPOM» - 0fuH 3 Hall6i1bMx BUPOGHUKIB BOIIMHY Ta BUPOGIB 3 BOCKY B
YKpaiHi. ¥ pa3si po3po6Ku JOCTYIMHMUX METOIMK aHaJi3y NIPOAYKTIB O KiNbHUITBA, 30KPEMA Me[ly, BOHU 3HAUIyTh MHUPOKE

BITPOBAKEHHS Cepel] BUPOOHNYHUKIB.

ConjianpHO-eKOHOMIYHa cipsimoBaHicTh HTII: 36inb1meHHs o6¢sriB BUpo6HULITBA, EKOHOMISI eHepropecypcis, EKoHOMis

marepiaziB

Cragis 3aBepmenocti HTII: 3it o HAJIKP

BnposazykenHsa HTII: BipoBazkeHO

Crpoxku BrnpoBagykeHHs: 01.202212.2023

Bupo6HuK npoaykuii: HYXT

CnosKuBayi NpOAyKIii:

IlepcrneKTHBHI pUHKH:

IIpaBa iHTeeKTyasIbHOi BaacHOCTi: OTpuMMaHO NaTeHT, B Ykpaini

dopmu Ta ymoBu nepepavi npogykuii: Hapyanus nepconany, Crinbai HIJKP
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