PimenHs cnenianizoBaHol BUeHOI paan

Mpo MpPHCYIXKeHHN CTYIeHs JoKkTopa pitocodii

Crmemiam3oBaHa BueHa paga PCBP 062 HarmioHaapHOTO YHIBEpCHTETY OlopecypciB
1 TPUPONOKOpHUCTYBaHHS YKpaiHum MiHIcTepcTBa OCBITH 1 Hayku YKpainm, M. Kuip, mpmitHsiza
pIlIeHHS TIPO IPHCYIKEHHA CTyNeHd JokTopa ¢urocodii 3 ramrysi 3HaHb 18 «BupoOHHITTBO
Ta TEXHOJIOIii» Ha IIcTaBl MPWIIOJHOTO 3aXHCTy aucepraimii Ha Temy «HaykoBo-TexHiuHe
3a0e3medeHHs] Mpomecy Ta o0JaJHAHHS BHPOOHHITBA MpomoOJgicy» 31 CHeliaJIbHOCTI
181 «XapuoB1 TeXHOJIOTII» «16x» mMroToro 2024 poky.

JABUKAJIOK Poman Map’saoBu4, 1982 poKy Hapo/DKeHHS, TPOMalsSHUH Y KpaiHu,
ocBiTa Bumia: 3akiHYuB y 2006 pori KuiBchkuil HaI[lOHAJIBHHII TOPTOBEIHHO-EKOHOMITHHI
VHIBEPCHTET 3a CIeIianbHICTIO «IIpaBo3HABCTBOY.

IIpamoe Ha mocajil 3acTymHHKA JupekTopa ToBapHcTBa 3 00MeKEHOI BIIIOBIIATBHICTIO
«Apuo Cropt», M. KuiB, 3 2 TpaBHa 2022 poKy 1 JI0 IIbOTO Facy.

Juceprarito BHKOHaHO Yy HaloHalpHOMY VHIBEpCHTETI OlopecypciB 1 TMPHPOIO-
KOpPUCTYBaHHA YKpaiHu MIHICTepCTBa OCBITH 1 HAyKH YKpainu, M. Kuis.

HaykoBi kepiBHHKH — AJJAMYYK JleoHopa OJiekcaHApiBHA, KaHIHJAT CLIBCHKO-
rocIoJapchKUX HAayK, JIONEHT, JOHeHT KadelIpH CcTaHAapTH3amli Ta cepTHdIKAIli CLIbCHKO-
rocrmogapcbkoi mpoaykiii HaiioHalbHOTO YHIBEPCHTETY O10pecypciB 1 MPHPOAOKOPHCTYBAaHHS
Vkpainn; CJIOBOJAHIOK Haranis MmuxaiiaiBHA, KaHJIHIaT CUIBCBKOTOCIIONApChKUX HAayK,
JIOIIEHT, 3aCTYNHHK JleKaHa (hpaKy/IbTeTy XapdOBHX TEXHOJOTIH Ta YHpaBIIHHA SKICTIO IMPOIYKIILI
AIIK, poment kadempu TexXHOJOTII M’MCHHX, pHOHHX Ta MOpENpoAyKTIB HalioHansHOTO
YHIBEpPCHTETY O1opecypciB 1 IPUPOAOKOPUCTYBAHHSA Y KpaiHH.

3100yBau Mae 27 HayKOBHX IIpallb, 3 HUX 4 CTaTTl Y HAYKOBUX (paXoBHX BHIAHHAX YKpaiHH,
2 cTaTTl B IHIINX HAayKOBHUX BHJIAHHAX, 2 IMaTeHTH YKpaiHH Ha KOPHCHY MOJiefb, MAaTeHT YKpaiHu
Ha IMIPOMHCJIOBHII 3pa3okK, 19 Te3 HayKOBHX JOMOBIICIH:

1. Dvykaliuk R., Adamchuk L. Development of a propolis collecting device. Animal Science
and Food Technology. 2021. Vol. 12. No. 3. P. 76-88.

2. Dvykaliuk R. Exploring the composition of propolis as a subject of processing into food
products. Technology Audit and Production Reserves. 2023. Vol. 3. No. 3 (71). P. 35-40.

3. Dvykaliuk R. Testing of the collecting propolis device on the bee farms in different regions
of Ukraine. Scientific Works of National University of Food Technologies. 2023. Vol. 29. Iss. 2.
P. 85-100.

V auckycii B3sUIH yIacTh I'0JI0Ba Ta WISHH CIIeliaai30BaHoi BUEHOI paji:

1. MAJTAMAPYYK Irop IIaBiaoBWY, JOKTOp TeXHIYHHX HaykK, mpodecop, mpodecop
Kadeapu IpolieciB 1 oOmagHaHHS HepepoOku mpoxykiii AITK HaiioHalIbHOTO YHIBEPCHTETY

O1opecypciB 1 IPHPOIOKOPUCTYBaHHS YKpainn — OIiHKa MO3UTHBHA, 0e3 3ayBaKeHb.



2. KEINUITHCBKA Mapias MuxaiiiiBHa, KaHIHAAT TeXHIYHUX HayK, JOICHT, JIOIEHT
Kadeapu mpolieciB 1 obmagHaHHSA mepepoOku mpoxaykii AITK HarioHalIbHOTO YHIBEPCHTETY
O1lopecypciB 1 IpHpPOIOKOpHCTYBaHHS — OIIHKa ITO3UTHBHA, O3 3ayBajkeHb.

3. MYHITPYK Muxaitio MuxaiiioBH4, KaHIHIAaT TEXHIYHUX HAyK, JOIEHT, JOIEHT
Kadeapu mpolieciB 1 obmagHaHHSA HepepoOku mpoxykii AITK HarioHalIbHOTO YHIBEPCHTETY
OlopecypciB 1 IPHPOIOKOPUCTYBaHHS YKpaiHn — OIiHKa MMO3HTHBHA, 0e3 3ayBa/KeHb.

4. BE3BAX Irop BiramiiioBH4, JOKTOp TeXHIYHHX HayK, JOICHT, JOIEHT Kadeapu
mporeciB, o0JaJHaHHI Ta CEHEpPreTHYHOro MeHeKMeHTy OJecbKoro  HaIllOHAIBHOTO
TEXHOJIOTITHOTO YHiIBepcuTeTy — OIliHKa IO3UTHBHA, O€3 3ayBaKeHb.

5. MAPUHIH Amnapiii IBaHOBHMY, KaHIUJAT TeXHIYHHUX HayK, CTapIInil HayKOBHIl
CHiBpoOITHHK, 3aBiayBau [IpoOmeMHOI HaykoBo-JochijiHOI Jjgabopatopii  HamioHairpHOTO
VHIBEPCHTETY XapuoBUX TeXHOJIOT1H — OIHKa ITO3UTHBHA, 0e3 3ayBaKeHb.

Pesynpratu rosmocyBanHsa mono npucykeHHs JIBUKAJIIOKY Pomany Map’siHoBHYY
CTyIIeHd JoKTopa (itocodii:

«3a» — 5 WIeHIB paJiH,

«TIPOTH» — HEMAE,

«YTpHUMAITHCS» — HEMAE.

Ha miacraBi pe3yiabTaTiB TOJOCYBaHHS CIeIiali3oBaHa BUSHAa pajia IPUCYIKYE

JBHKAJIFOKY Pomany Map’ssHOBHYY CTYIIHb JOKTOpa ¢urocodii 3 Tamy3l 3HaHb

7
% Irop ITAJIAMAPUYYK
A




