
Piuennc paronoi cneqienfuonano? sqenoi pa$l
IqoAo npncyAlnennr eryrrenfl Aorcropa einoco$ii

Pa3ona cnertiani:oBaHa BqeHa pgafl$ 26.224.0rzlncrnryry reruri,{Hoi r:eruo$i:uru Haqio'an*roi
axaAeuri Hayr YrpaiHn nprsgrna pimer*rx rrpo npgcyrx{euns erynenx Aor€ropa $ixoco$ii ranysi 3HaHbl4-Enelrrpra'rna irurcenepix na nigcrani 

- 
np"*og"o.c 3ax{sry aracepr:arlif ,,rrrreHcneircaqin

TeruroMacoofuiny ra aBToMarn'rnnft r<tnTpoJrb npoqecy cpuirmn rapot"o**ricrHoi clrpoBngg' 3acneuia*nicno I 4,1--Tennoe'eprersKa " 14" *o*r"" iozs por.y.

fparon {rranTpo flaencsfi'r 1983 poxry HapotrKertlrf,, rpouaEfffirn YrcpaiHu, ocri:ra Bxrqa: saKigqany 2006 poqi Halrionanrnufi teruriqnrui yuinepcrarcr Yrpainu <KuiBcb6r.rfi nonircrc{i.rHr.rfi iucruryr> sa
cnerlianrsicrro <IHSopMaqifiai ynpagrffoqi iHc.reMH ra rexHonorii>.

flpaqroe MoJroArrrr{M HayKoBr.{M cninpc6iruurcarvr y ria$iri rsnjroMaconepeHocy B renJrorexHonorisx
IttcmryryTexxi'nroi rcmo$irrarua HaqisHar$noi amxer*rii rmyr Yxpainx, *. i<x* iztztporry Ao rlboroqacy.

,{acepraqiro Br{KoHaHo y Incmryri texni.nroireruroSisnrn HaqiosanrHoi araAenaii nayx yxpaian,
na. Kui'n.

Hayronufi xepisnrm flerpona xanna onercaHgpiBrra, qrreg-KopecnortAenr HAH vrpaiua, AoKroprexniqnnx HayK, po$3cop, Incrnryr rcxniqnoi renno$isnrca HaqioHa-nuroi ar€AeMii nayx Vxpai'Hu,
ronosnafi nayronld cninpo6irunx.

3,qo6yraq rvrae I I HayKoBI'IX nyGnircaqifi 3a reMoK) guceplaJdi, 3 Hr{x 3 crarefr y HayKoBr{x $axonrarBplraHr{trx VlcpaIHN ga cneqialrnic:no 144 - TennoeHeprvrr.ma; I crarrx y HayKoBoMy nuranni, *e
BKJrKlqeHo .uo lriNHapoAHra( HayKoMerpr4.{Hnx 6a3 aa""i Scopus ra Web of S"irom tQ+t; Z crarri y
HayKoBHx BI{AaHHxx Vrpainn; orry6niroaauo 4 rer aonosiaefi y s6iprmrax nrarepianin-KoHr}epeHrlift,
no'4aHo I saxnry nareHTy Yrpai'r*r Ha runaxig ra 6esnocepegnbo crocyerbcr HayKoBr{x pesynrratin
4acepraqii:

1' Sniezhkin Yu', Petrova Zh., Bessarab o., Samoilenko K., Grakov D., petrov p. ean).Intensification ofdrying process of shiitake mushroom (Lentinula edodes) using combined methods ofdehydration. UkrainianFood Journal,2a23- volume 12. Issue 3, p. 444-457,Dar: io.zqzesn304-g74x-20n:n4-10[scopus,
Q3l
2. Ilerpona, X.O., & fparon, il\.n. QA2S). Tennouacoo6rvriuni trpoqecra m,q rrrlc oAeplKaHH{ rou6inonasuxKaporl'IrroBui$rrx nPogyKrir. Tenno$isnxa ra TennoeneprerrrKa, 47(l), 30-40.https:/ldoi. orgl 10.3t472t'W.1.2A25.3
3' llerpoaa, X'o', & fparon, A.n- Qa25). Aocrriaxeulrs rerrnorraacooduinHr4x npoqecin npu cyurinnioinrono-xaporranoslricltfix uatepia-rrin. Tenno$i:HKa ra TennoeneprernKa, 47(2),2g-37. h@s://doi.orgl
rc314721Wa2.2025.3

Y 4lcrrycii B3flJrI{ yqacrb roJroBa i qnenra pa:onoi cueqra.nisosaHoi nseHoi pam,r ra nprncyrni Ha:axncri Saxisqi:
- Ay6orrina lpnl{a O-nerccanupin}a A.r.H., c.H.c, npoBi,urmft uayronafi cninpo6irr*rx Incraryryrexsi.nroi r:enno$isnru FIAH yxpairra, 6e: saynaxerm; 

'

- Ianpilemo Eoplc Birroponxv A.T-H., c.H.c, ronosHufi nayxorrd cninpo6irr*-uc Incraryry
rexHiqnoi rennoi[ismor HAH yrpaina, 6el saynaxeHrj

- KopinneBcbKa Tergna Bono4uunpinna K.r.H., crap.AocJr., crapmnfi nayronufi cninpo6irurax
IHcrr'rryry rexni.nroi renno@irmra HAH yrcpai'rua, 6es sayraxe*;



--,- ',--:-ly:oBa 
IpruIa onexcarqpirna, 4-r'u., AorIeHr, Ka$etpa ximiqHoi irxeuepii, Iucruryry xirraii mxMrrIHI'Ix rexnonorifiHarlioHanrnoro yninepcxrery <Jbnircrra nonirexuira>, o"r auv"uu.arq

- Illenirvraxona Orena Bimniisrra K.T.H.? AorIeHT, Mrlelpa rerrnoeHeprernKu Harlionanrnoroy'irepcurcry 6iopecypcrB i np.rpoAo*opr,rcryBa'nx yrpai'ru.r, 6", *y"u*.L.
Pesyarram siAKpuroro roJrocyBaurrn:

"3a" 5 qrenis p&xw,
"ffpornu 0 qneris pa,Ar{,

"Yrpnuarnrcr,' 0 qrexis pa4r4.

Ha nilcrani pesynrrads silKpliloro ronocyBaHnfl pa3oBa cneqizurisoBa'a BrreHa paAa ,,pucy*KyefpaKony {nampy flarnonEry crynins Aolcx}pa 4imcoqii e ranyri 3ururb l4-Enercrprawla irmeHepix racneqiarnnicrro 1 44-Tennoexeprttr{Ka.

fonona pasonoi
cr-re{iani:osaHoi nqesoi pagn IpNHa AYEOBKIHA

Bqeurfi ceKpErap
ITTOI{AH Vrpairna
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