O6J1ikoBa kKapTka HIJIKP

Jep>kaBHuM 061ikoBHI HOMep: 0216U005099
Jep>kaBHuM peecrpaniiinmuii Homep: 0111U003356

Bigkpura

Dara peecrpaunii: 08-07-2016

1. ETaniy BUKOHAHHS

Homep eTtamy: 1

Hasga eramy: AHasli3 Ta OO PYHTYBaHHS BUKOPUCTaHHS cOpTiB HOBOI cenekuii HHII "IBiB im. B.€. TaipoBa" st BUpOGHUIITBA

CTOJIOBMX 0i/IMX BUH Ta PO3POOKa PEXXMUMIB i TapaMeTpiB TEXHOJIOTiI BUPOOHULITBA BUH i3 COPTIB HOBOI CeJeKLii
IToyaToxk eramy: 01-2014
3akiHueHHs eTany: 12-2014

Bup, 3BiTHOTO JOKyMeHTa: [IpOMDIKHMIT 3BiT

2. BukoHaBeupb

Hassa oprasnisanii: [HCTUTYT BUHOTpasapcTBa i BuHOpo6cTBa iM. B.€. Taiposa
Kog, €PIIOY /ITIH: 05431532

IlizmopsaKoBaHicTh: YKpaiHChKA arpapHa akafemist Hayk

Agxpeca: 65496, Onecbka 0671., cMT. TaipoBo, Byi. 40-pivyus [lepemory, 27
Tenedon: +3(048)740-36-76

E-mail: iviv_nnc@ukr.net

3. BnacHuk peayabtatiB HIJKP (mpoaykirii)

Hassa oprani3sarii: [HCTUTYT BUHOTpa/iapcTBa i BUHOpo6cTBa iM.B.€.Taiposa

Koz, €IPIIOY /IIIH: 05431532

Appeca: Byn. 40-pivus [Tepemory, 27, cmT. Taipose, OBigionosnecekuil p-H., Opecbka 06:1., 65496, Yrpaina
IlizgnopsaxoBaHicTe: HalioHasbHa akafieMist arpapHUX HayK YKpaiHu

Tenedon: +38(048) 740-36-76

E-mail: iviv_nnc@ukr.net

4. JI>kepeJia Ta HanpsimMu piHaHCYBaHHA

IligcraBa aJj1s npoBeAeHHs PooiT: 34 - HOroBip (3aMOBJIEHHS) 3 LIEHTPAJIbHUM OPTaHOM BMKOHABYO] BIa1, aKaZieMi€io HayK

(roJ1I0BHMMU PO3MOPSIAHUKAMU OI0IKETHUX KOIITIB Ha TpoBeaeHHs HIIKP)
KIIKBK: 6491060

Hanpsm ¢inancyBaHHs: 2.2 - IPUKJIALHI JOCTIIPKEHHS i pO3pOOKU

J>kepesia piHaHCYBaHHS

IxepeJio gpiHaHCyBaHHS: 7713 - KOWITH IEePXKOIOIKETY



dakTuunnii 06csr pinaHcyBaHHS 3a 3BiTHHMH eTam: 325 THC. TPH.
5. HaykoBo-TexHiYHa po6oTa

Hasga po6oTH (YKp)

Po3po6uTy TEXHOIOTII0 CTOIOBUX GiNKMX BMH 3 COPTiB BUHOTPaZy HOBOI CeJIeKIii 3 iHgMBiyaJbHIM OPraHoJIENTUYHUM npodinem

Hasga po6oTH (aHrJI)

Development of technology of table white wines from grape varietes of new selection with original organoleptic profile

Peepar (yxp)

Po3po6ku HaykosniB HHIJ "IBiB im. B.€. TaipoBa" ocTaHHiX pOKiB y 06s1acTi cesex1il TeXHiYHUX COPTiB BUHOTPaZy HarpasjieHi Ha
MIONIOBHEHHS COPTUMMEHTY COPTaMM 3 SICKPaBUM apOMAaTUYHUM KOMILUJIEKCOM, fKi BifPi3HAIOTLCA IMiJBUILEHOI0 BPOKAMHICTIO,
CTIMKICTIO IO XBOPOO, HU3bKUX TEMIIEPATYP Ta WIKiGHUKIB. Y 3B'A3KYy 3 PO3BUTKOM IOTY>KHOTO IOTEHIialy MOAO BUBEIEHHS Ta
BUPOIIYBaHHS COPTiB BUHOTPAly HOBOI CeJeKIii foCiaKeHo cnenudidHi BIaCTUBOCTI JAaHUX COPTIB MTPU NPUTOTYBaHHI CTOJIOBUX

BHH, 30KpE€MA BUBYEHHO eBOJIIOL[i]O dPOMATHUYHOTO Ta (l)eHO]'IbHOI'O KOMIIJIEKCY B CHUCTeMi "BI/IHOl"pa,H—BI/IHO".
Pedepar (aHrI)

Recent research of scientists of NSC "IVV n. a. V. E. Tairov" in the field of selection of wine grape varieties expanded the
assortment of varieties with original aroma complex, which are characterized by high yield, resistance to disease, pests and low
temperatures. In connection with the development of powerful ability for cultivation of grape varieties the specific properties of
these ones, in particular, evolution of aromatic and phenolic complex in the "grape berry-wine" system was investigated.5481

Ingexc YIK: 663.2/.3:658.628, 663.21:684.36.12

Kozu tremaruynux pyopuk HTI: 65.49.45
6. HaykoBo-TexHiyHa npoayKkuis (HTII)

HTII 1

Ha3sBa npoaykuii (ykp): [TapameTpu i peskuMu TEXHOJIOTII BUH i3 COPTiB HOBOi cesexiiii

Hassa npoaykuii (aurJi): Parameters and modes of technology of wines from new grape varieties
OuiKyBaHi pe3yJIbTaTH:

T'anyss 3acrocyBaHHs: Po3caiHUKY, KOMYHAJIbHI MiIPUEMCTBA, HABYAJIbHI 3aKJIa1H, JliKapHi, OyJUHKY BigIIOYNHKY, IPUBaTHI

MiATIPUEMCTBA Ta [IPUBATHI CIIOKMABAYi

Onuc npozykuii (ykp): EkcriepuMeHTanbHO BCTAHOBJIEHO ONTMMAJbHI PEKMMHU i TapaMeTpy BUPOOHUITBA BUHOMATepialiB i3
JOCJIZPKYBAaHUX COPTIB BUHOTPAJy B ACIIE€KTi IEPETBOPEHHSI iX apOMATUYHOTO Ta (PEHOIBHOr0 KOMILJIEKCY: 3MiiCHEHO Mifbip

OCBITJIIOIOYMX Ta CTabii3y0unX MaTepiasiB, epeKTUBHUX cxeM 36epiraHHs. CHOopMOBaHi OCHOBHI TEXHOJIOTTYHI IPUTOMU [1JIs1
BUKOPHCTaHHS COPTIiB HOBOi reHEpaTUBHOI CeJIeKIi [7Ist IPUTOTYBAHHSI IPYIY MOJIOJIUX CTOJIOBUX OiJINX BUH, COPTIB KJIOHOBOI

CeJIeKLl - [71s1 TPUTOTYBAaHHSI IPYIY OPAVHAPHUX CTOJIOBUX OiIMX BUH.
ComiasibHO-eKOHOMIYHa crpsimoBaHicTs HTII:

Cragis 3aBepueHocti HTII: [JocninHuii 3pa3ok

Bruposagskenns HTII: BnposagxeHo

CTpOKH BIIPOBAJI’KEHHS: -

BHpPOOGHHUK NPOAYKIi: -

Cro>kuBayi MpogyKuii: -

IlepcrieKTHBHI pUHKH: -



IlpaBa iHTeeKTyas1bHOI BjacHOCTI: [ToaHO 3a5BKy Ha BUZAaYy OXOPOHHOTO JOKYMEHTY

®opmu Ta yMoBH nepepgadi npogykuii: [Ipogax nateHra
7. Bi6siorpagiyHuii onuc

8. 3BiTHa JOKyMeHTaIis

KinbKicTh CTOPiHOK B 3BiTi: 121
Moga 3BiTy: YKpaiHCbKa

KinpkicTs daiinis y 3BiTi: 1
9. 3aKJII0YHI BiOMOCTi

IlepeJiik 0Ci6O-BHKOHABIIiB
Bnacosa O. A.

[Tamkoscekuii O. 1.

INTonykaposa €. 0.

Tapacosa B. B.

Tpunkans O. B.

KepiBHHK opraHisamii:
Bnacos B'suecna BceBonogoBuy
KepiBHUKH poGoTH:

TxkaueHko [Imutpo [laBnoBuy

KepiBHUK Bigainy peectpanii HayKoBoi gisibHOCTi

IOpyenko T.A.
YxpIHTEI




