Pimenns
Pa30Boi creniajaizoBaHoi BYEHOI paau

NPO NPUCYHAKEHHS CTyNeHs T0KTopa (isocodii

3no0yBauka crymneHs aokrtopa ¢inocodii Cuiskana JIOKEC, 1979 poky HapoKeHHS,
rpomMangsHka YkpaiHu, ocBiTa Buma: 3akinumina y 2001 poui IlonraBcekuii nepxaBHHNA
CUIbCHKOTOCTIOAAPCHKUI 1HCTUTYT 3a CIelianbHiCTIO «BerepuHapHa MenuIuHa», acHipaHTKa
HamionanbHoro yHiBepcuTeTy 6i0pecypciB i MpUpPOJOKOPUCTYBaHHs YKpainu MiHicTepcTBa OCBiTH
1 Hayku Ykpainu, M. KuiB, BUKOHalIa akpeIMTOBaHY OCBITHbO-HayKOBY Iporpamy «BerepunHapHa
ririeHa, caHiTapis i eKCIepTH3a.

PazoBa cmemiamizoBaHa BYeHa paaa, yTBOpeHa Haka3oM HallioHaabHOTO YHIBEPCHUTETY
OiopecypciB 1 MPUPOJOKOPHUCTYBAaHHSI YKpaiHu BiJ «28» mucromana 2025 poky Ne 1458, y ckmani:
roJIOBM pa3oBoi cneniagizoBanoi BueHoi paan — Oabru AKYBYAK, nokropa BeTepuHapHUX
Hayk, npodecopa, nmpodecopa kadeapu Tiri€eHW TBAPHH 1 XapuyoBHX NPOAYKTIB iIMEHI mpodecopa
A. K. Ckopoxonpka HarionanbHOro yHiBepcUTETY Ol0pecypciB 1 IPUPOIOKOPUCTYBaHHS Y KpaiHu;
penensentiB — Haranii CJIOBOASAHIOK, kanaugaTta cuibChbKOTOCIIOAAPCHKUX HAYK, TTpodecopa,
npodecopa kadeapu TEXHOJIOTII M’ ICHUX, pUOHUX Ta MOPENpoAyKTiB HallioHaIbHOTO YHIBEPCUTETY
6iopecypciB 1 npupogokopuctyBanHs Ykpainu; Oxcanu IHTOH/AM, kaHnuaata TeXHIYHUX HayK,
JIOLIEHTA, JIOIeHTa KadeIpu TEXHOJOrii M’SICHMX, pUOHMX Ta MOpenpoAykTiB HarioHampHOTO
yHIBEpCUTETY OlopecypciB 1 MPUPOAOKOPUCTYBaHHS YKpaiHu; o¢iuiiHux omoHeHTiB — Hanii
BOI'ATKO, nokropa BeTepMHapHHUX HaykK, Ipogecopa, 3aBigyBaya KadenpH BeTEepUHAPHO-
CaHITapHOI eKCIIEPTU3H Ta 1abopaTOpHOI A1arHOCTUKHU bis1o1epKiBCHKOT0 HAIlIOHAIBHOTO arpapHOTo
yHiBepcutery; Mapii XIMHUY, kannupata BeTepUHApHUX HAyK, AOIEHTa, JOIEHTa Kadenpu
1H(]eK1iiHOI maTosorii, 0100€3MeKu Ta BETepUHAPHO-CAHITAPHOTO 1HCIIEKTYBAaHHS iIMEH1 TTpodecopa
B. fI. Atamacs OpecbKoro JAep:kaBHOTO arpapHoro yHIBEpCHTETy, Ha 3acijaHHi «21» ciuHs
2026 poky mpuiiHsUIIa pilIeHHS MPO MPUCYJDKEHHS CTyIEeHs JoKTopa (imocodii 3 ramysi 3HaHb
«Berepunapna MmeaunmnHa»y CHixani JIOKEC nHa mifcraBi myOaiyHOrO 3axHCTy JIucepTarii
«CaniTapHo-riricHiuHa ouiHKa BapeHMX KOBOACHUX BHPOOIB 3a 00po0KM KyJbTypaMu
MOJIOYHOKHMCJIUX MiKpoopraHi3miB» 3a creuiaibHicTio 212 «BerepuHapHa ririeHa, caHiTapis
1 eKCTIepTH3ay.

Hucepramito BukoHaHO Yy HarioHanpHOMY yHIBEpcUTETI OlopecypciB 1 TPHUPOIO-
KOpHUCTyBaHHSI YKpaiHu MiHicTepcTBa OCBITH 1 HayKu YKpainu, M. Kuis.

HayxkoBuii kepiBHuk — Jlapuca HIEBUEHKO, nokTtop BerepuHapHHUX HayK, Impodecop,
npodecop Kadeapu TirieHu TBApUH 1 XapuoBHX NpoAyKTiB iMeHi mpodecopa A. K. Ckopoxoabka
HarmionansHOTO yHIBEPCUTETY 010peCypCiB 1 MPUPOJIOKOPUCTYBAHHS YKpaiHH.

Jluceprarito MOAAHO y BUIJIANI CIEHIAJbHO TMiATOTOBICHOTO PYKOIMHUCY, IO MICTHTh

HOBI HayKoBO OOIpyHTOBaHi pe3ynpTatu mpoBeneHux CHikanow JIOKEC nocnimxens,



SKI BHUKOHYIOTh KOHKPETHE HAyKOBE 3aBJIaHHs, a caMme: CaHITapHO-TITi€HIYHY OLIHKY COCHCOK
3a 00pOOKHM CTApTOBUMHU KYJIbTypaMH MOJOYHOKHCIHUX OakTepiii Ha OCHOBI TOKAa3HUKIB SIKOCTI
Ta 0e311e4HOCTI, 1110 Ma€ ICTOTHE 3HAUEHHS JUIs rairysi 3HaHb 21 «BerepuHapHa MeIUIIMHAY.

3n100yBavyka Ma€ 7 HAyKOBHX ITyOJTIKaIlil 3a TEMOIO JUCEpTallii, 3 HUX 2 CTaTTl y HAYKOBOMY
BUJAaHHI, BKIIIOYEHOMY 110 KaTteropii «A» Ilepeniky HaykoBuX (paxOBHX BHIAHb YKpaiHHU, CTATTA
y HayKOBOMY BHJIaHHI 1HIIOT I€p>KaBH, BKIIOUEHOMY 10 MIXKHAPOJHUX HAYKOMETPHUYHUX 0a3 TaHUX
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VY nuckycii B3sUIM y4acThb TOJI0Ba, PELIEH3eHTH, O]illiiiHI ONOHEHTH:

1. AKYBYAK Ouabra MukoJiaiBHa, TOKTOp BETEpUHApHUX HayK, mpodecop, mpodecop
Kadeapu TirieHM TBapUH 1 XapyoBUX NpoaykTiB imeHi mnpodecopa A. K. Ckopoxonbka
HanionaneHoro yHiBepcuTeTy 610pecypciB 1 MpUpOJOKOPUCTYBaHHS YKpaiHu — O1iHKa MO3UTHUBHA,
0e3 3ayBaKeHb.

2. CJIOBOASHIOK Haranis MuxaiiiBHa, KaHAWAAT CUIBCHKOTOCTIOAAPCHKUX HAYK,
npodecop, npodecop Kadeapu TEXHONOrii M’SICHUX, pUOHUX Ta MopenpoaykTiB HaiioHambHOTO
yHIBEpCcUTETY 010pecypciB 1 MPUPOAOKOpUCTYBaHHS YKpainu — O1iHKa NO3UTHBHA, 0€3 3ayBaKEeHb.

3. LITOHOA Oxcana AnaroJjiiBHa, KaHIWAT TEXHIYHUX HAYK, JOLEHT, JOIEHT Kadeapu
TEXHOJIOTIi M’SICHUX, PUOHMX Ta MopenpoaykTiB HaiioHampHOro YyHIBepcUTETy OiopecypciB
1 IpupogoKOpuCcTyBaHHs YKpainu — OLliHKa HO3UTHBHA, 03 3ayBaXKeHb.

4. BO'ATKO Hapis MuxaiiiBHa, JTOKTOp BETEpUHApHUX HayK, mpodecop, 3aBilyBad
Kadenpu BeTepHHAPHO-CAHITApPHOI €KCHEePTHU3M Ta J1abopaTOpHOi J1arHOCTUKU bilonepkiBChKOro
HaIllOHAJILHOTO arpapHoro yHiBepcureTy — OLliHKa TO3UTUBHA, O€3 3ayBaXKEHb.

5. XIMHUY Mapia CepriiBHa, kaHIuIaT BETEPUHAPHUX HAYK, JTOILCHT, JOIEHT Kadeapu
1H(]eK1iiHOoI maTosorii, 6100e3MeKH Ta BETepUHAPHO-CAHITAPHOTO 1HCMIEKTYBaHHS iIMeHI ipodecopa
B. . Atamacs Opecbkoro Jaep)kaBHOTO arpapHoro yHiBepcutery — OIliHKa TTO3UTHBHA,

0e3 3ayBa)KCHb.



Pe3ynbpTaTu BiIKpUTOTO TOJOCYBAHHS:

«3a» — 5 uneHiB paawy,

«ITpotn» — Hemae.

Ha miacraBi pe3ynbTaTiB BIIKPUTOIO TOJOCYBaHHS pa3oBa CIEIliaji3oBaHa BYEHA paja
npucykye Caikani JIOKEC crynmiae nokropa ¢inocodii 3 ramysi 3Hanp 21 «Berepunapna
MEAMIMHAY 3a cremianbHIcTIo 212 «BerepuHapHa ririeHa, caHiTapist i eKCIIepTH3a.

Bineoszamnuc TpaHCsIIii 3aXUCTy qUcepTalii JOJAEThCS.
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