HAUIOHAN Hifh

- MIHICTEPCTBO OCBITU 1 TR

TA BOAHUX BIOPECYPCIB

HAYKH YKPAITHUA

HAIIIOHAJIBHUM
YHIBEPCUTET BIOPECYPCIB
I MIPUPOJTOKOPUCTYBAHHS

YKPATHU

PAKYJBTET TBAPUHHUITBA TA BOAHUX BIOPECYPCIB

KA®EJPA TEXHOJIOI'TA BUPOBHUILITBA MOJIOKA TA M’SICA

MixtHapoOHa HaYyKOBO-NMPAKMUYHA KOHepeHUis

«HayKoei i mexHo02i4YHi BUKAUKU meapuHHUymea
y XXI cmoaimmi»

npucea4yeHa 95-piy4ro 8i0 OHA HAOPOOHEHHSA
0oKMopa c.-2. HaykK, npogecopa,
akaodemika YAAH
puropia OnekcaHaposnya borgaHoBa

6—7 bepe3Hs 2025 poky, m. Kuis



Illanoeni konezu!
3anpouryemo Bac npuitHatu y4acts y MidcHapoOHitl HayKo8o-npakmuutiti KoHpepeHyii
«Haykogi i mexnono2iuni euxnuku meapurnnuymea y XXI cmonimmiy
npucesauenitl 95-piuyro 6i0 OHsA HAPOOICEHH OOKMOPA C.-2. HAYK, npogecopa,
axademixa YAAH I'puzopin Onekcanoposuua bozoanosa
Kondepenist BinOyaeTbest Ha 6a3i akylIbTeTy TBApUHHHUIITBA Ta BOAHUX OiopecypciB
HYVYBIll Ykpainu, 3a anpecoro: M. Kuis, By1. ['opixyBarcekuii nuisix, 19 (1-it HaB4ansHuil KOpITYC).

Y nporpami koHepeHuii 3an/1aHOBaHI HACTYIHI CeKIii:
1. Cyuacni mexnonoeiuni pivienus 6uUpoOHUYMEa i nepepoOKU NPOOVKYIi MEAPpUHHUYMEA.
2 Hogi nanpsmku ti menOenyii 6 3a20mieii, BUPOOHUYMEI Ma YNPAGIIHHI 320008Y8AHHAM KOPMIE MEAPUHAM.
3. Csimosi cenemuyHi pecypcu meapuHHUYmMea i NEPCneKmuU eqoeKmusHo20 ix UKOPUCIAHHA 8 YKpaiHi.
4. [nsixu i HanpsmKu BGIOHOGIEHHS MEAPUHHUYMEA ) pelioHax YKpainu, nocmpasxicoanux 6i0 pocilicbkol
azpecii.

Dopmam nposedenHs KoHpepeHyii: ouna Odiyitini mosu: yKpaincoka, anzniiicbka
3a pezyromamamu kKoughepernyii 6yoe eunyujerno 30ipHuUK me3 0onosioeii

Jnst ygacti B KoH(epeHIIii HeoOXiTHO 3aIIOBHUTH €IEKTPOHY peecTpariiiiny hopmy
https://forms.gle/50ZtXLgxCKXMY XrJ9
Ha enextponny anpecy oprkomitery milkmeat chair@nubip.edu.ua nanicnatu do 15 momoeo 2025
POKY T€3H JIOTOBIJICH.

Bumoru 1o te3 gonosineii: nomst — 2 cM, mpudt — 14 pt, miskpsakosuii inTepBan — 1, ad3am — 1,25 cm.
CrpykTypa Te3 moBuHHA MicTuTH MeTanaHi (kox Y IK, 3aronoBok, iHpopMarriro mpo aBTopiB), TEKCTOBY
YaCTHHY 1 CIIMCOK BUKOPUCTAHMX JpKepel. TeKCTOBY YacTHHY YMOBHO PO3MOAUIAIOTH HAa BCTYM (CTaH
BUBYUCHHS TPOOJIEMH, BU3HAYCHHs 1i AaKTYallbHOCTI Ta METH JIOCITI/DKEHHS), OIUC METO/MKH,
BUCBITJICHHSI pE3YJIbTATIB JOCIHDKEHHSA Ta KOPOTKE 3aKIIOueHHs a0o0 BHUCHOBKH. Crmcok
BUKOPHUCTaHUX JpKepen ciif opopmisTy 3a andasitom 3rigHo 3 JJCTY 8302:2015. V tekcTi nocunaHHs
Ha MOPSIKOBHI HOMEP BHKOPUCTAHUX JIITEPATyPHHUX JHKEPET HABOJAUTHU B KBaJJPATHUX JTy)KKaX.

BinnoBinanbHICTh 32 3MICT Ta akaZeMIdHy JOOPOUYECHICTh MmyOiKalliii HeCYTh aBTOPH.

Tpuxnao ogpopmnenus me3 donogioeii:
YAK
HA3BA
L.b. HpizBuie (1), HaykoBuii CTyIiHb, BUEHE 3BAHHS, TI0CA/1a, Micye podomu.™

TexcroBa yactuHa (710 3-X CTOPIHOK).
Cnucox BHKOPHCTAHMX JKepe.t
1. Kruk O., Ugnivenko A. Quality characteristics of beef depending on its marbling. Animal Science and Food
Technology, 2024. T. 15. Ne 3. P. 58-71.

* Jloist actripaHTiB 000B’s13k0B0 BKazyBatH IbI1, BueHe 3BaHHsI i HAYKOBHH CTYIIHh HAYKOBOT'O K€PiBHHKA.

Opzkomimem Konghepenyii: xadenpa TEXHOJOrW BUPOOHHLTBA MOJIOKa Ta M’sica (aKyIbTETy
TBApUHHMIITBA Ta BOJHUX OiopecypciB  HamioHanbHOTO — yHIBEpCHUTETY
OiopecypciB 1 IPUPOJOKOPHCTYBaHHS YKpainu, Byja. ['epois OOoponm, 120,
M. Kuis, 03041. E-mail: milkmeat_chair@nubip.edu.ua

Konmakmui ocoou:
Hocesnu /Imutpo KocTaHTHHOBMY, TOIIEHT KadeApH TEXHOJIOTiH BUPOOHHUIITBA MOJIOKA Ta M’sica
Ten.: +38 (97)269-81-51, +38 (044)527-82-32;
KocTtenko Bacuis IBanoBu4, npodecop kadeapu TexHoOrH BUPOOHMIITBA MOJIOKA Ta M’sica
tei.: +38 (067)235-02-70, +38 (044)527-82-32;
YruiBenko AnatoJiiii MukoaiioBu4, 3aBityBay Kadepn TEXHOJIOTH BUPOOHUIITBA MOJIOKA Ta M’sica
tein.: +38 (097) 255-22-46, +38 (044) 527-83-93.
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