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Hucepranito BukoHaHo y CyMCHbKOMY HAIliOHAJIBHOMY arpapHoMy VHiBepcuTeTi. MiHicTeperna
OCBITH 1 HAYKH YKkpainu, M. Cymu
(HaliMeHyBaHHA 3aKIaay BUILOT OCBITH (HAYKOBOI YCTAHOBH), [iANOPAAKYBaHHs, MICTO)

Haykopuit kepiBHuKk (kepiBHHKH) Kpmkcpka TersHa AnHarosiiBHa, K.T.H., CTapIIWi BHKJIaJad.
Kadeapu TexHOIOriH Ta Ge31eYHocTi XapyoBUX MPoAyKTiB, CYMCHKOr0 HalliOHAJIBHOIO arpapHoro
yuiBepcureTy, MOH VYkpaluu.

3n00yBau Mae 17 HaykoBHX IyOsikauiil 3a TeMOO qucepTalii, y TOMY 4ucii: 4 ¢TarTi - y HAYKOBHX
(axoBHX BUAaHb YKpaiHH; 4 cTATTI - y EPIOAMUHUX HAYKOBUX BHJIAHHSX, [0 1HJICKCYIOTLCs y 0asi
JaHux Scopus; | cTaTrs - y nepioJMYHOMY HAyKOBOMY BHJaHHI KpaiH €Bponeiicskoro Cowosy; 8
Te3 JOMOBiACH - Ha HAyKOBHX, HAyKOBO-NIPAKTHYHUX Ta MiKHApOJHUX KoH(pepeHuisx. Bubpani
nyOstikalii, y skux BiJoOpakeHO pe3y/IbTaTH JIMCEPTALlfHOTO J0OCIIJDKEHHS:
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Y mucKycCii B34IM y4acTh oJI0Ba 1 WieHH creniaiizoBaHoi BYEHOT paJiM Ta MPUCYTHI Ha 3aXUCT
daxipii: .

Qorita TersHa [BaHiBHa, JOKTOp BeTepPHHAPHHX HayK, npodecop, 3aBizysau kadeapu
BETCAHEKCIIEPTH3H, MiKpoOioJ1orii, 300ririeHi Ta 6e31eKH 1 IKOCTI MPOJLYKTIB TBAPHHHHLITEA,
CyMCBKOTro HalliOHAIBHOTO arpapHoro yuisepcurery, MOH Ykpaiuu.

Ouinka nosutuBHa Oe3 3ayBaxeHb. PeKOMEHIYIO acmipaHta /0 NPUCBOCHHSA CTYNEHsS J0KTOP
(inocodii.

Camimnk Mapuna MuxaiilliBHa, KaHIMIaT TEXHIYHHX HayK, JIOLEHT, 3aBimxyBau kade/pu
TEXHOJOIH Ta Oe3Ne4HOCTi XapyoBUX MPOAYKTIB, CyMCBKOTO HalliOHAIBHOTO arpapHoOro
yHiBepcutery, MOH Vkpainu.

Ouinka nosuruBHa Oe3 3ayBakeHb.

Tumenko Bacuib IBaHOBHY, KaHIMAAT ClILCHKOTOCHOAAPCHKUX HAYK, JOLEHT Kaepu
TEXHOJIONH Ta Ge3neyHocTi XapyoBuX MpoAayKTiB, CyMCHKOr0 HALliOHATBLHOTO AarpapHOro
yHiBepcutety, MOH Ykpainu.

Owinka no3utuBHa 6e3 3ayBa)eHb.

Ilaciynuii Bacune Mukonaiosud, ToKTOp TeXHIYHAX HayK, mpodecop, 3aBixysad Kabeipu
TEXHOJIOTIT M’sica 1 M’ACHHX npoaykri, HauioHansHOro yHiBepcuTery XapuoBHX TEXHOIOIil,
MOH VYkpaiuu.

Ouinka no3sutuBHa 6e3 3ayBakeHb.

BepGuupkuii Cepriii  bopucoBuy, KaHAMIAT TeXHIYHMX HAyK, CTAPUIAI  HAyKOBHMIi
CriBPOOITHHK, 3aBifyBay Biuliny iHpopmariiiHoro 3abesneuenHs, cTanaapTH3aLi Ta METPOIOL]
[HcTuTyTY nponoBonsunx pecypeisB HAAH Vkpainu.

OuiHka no3uTHBHA O€3 3ayBaXKeHb.

—

Pe3ynbTaTé BIAKPUTOrO rOJIOCYBAHH: ,j
«3a» YJICHIB pa/iu,
«lIporu» % YJIEHIB paJu

Ha mincrasi pesy/bTaris BiIKpUTOrO roJIOCYBaHHs Clieliali3oBaHa BUCHa pajia MPHCYUKYE /
BIZIMOBJISIE Y IIPUCY IXKEHH] Ulanp Deiidero

(npisBuie, iM's, o OaTbkoBi (y pasi HasBHOCTI) 3100yBaya y 1aBajlbHOMY BiAMIHKY)

CTYIIHB / cTyneHs JokTopa dinocodii 3 ranysi sHanb 18 « BHpoGHUIITBO Ta TEXHOIOTT »
(ray1y3b 3HaHb)

3a CeUiaTBHICTIO 181 «XapyuoBi TEXHOJIOrIY,
(Kon I HaltMeHyBaHHA cnemaj;rlféocﬂ BiAnoBiaHo 10 [lepeniky ramyseit 3Haub i
CneulaJleOCTEH 3a H/HM 3MICHIOETLCS NIIrOTOBKA 3100YBa4iB BULIOT OCBITH)

["omoBa crerygani
BYEHOI paau T.1. ®orina

(im’s, npizBuiLe)




