Pimenns
creniajizoBaHOI BYEHOI paau
NPO NPHUCYIKEHHS CTyNeHs A0KTopa disiocodii

CrnemianmizoBaHa BueHa pajga HamioHanmpHOro HaykoBoro HeHTpy  «lHCTHUTYT
EKCIIepUMEHTaIbHOI 1 KJIIHIYHOI BeTepuHapHoi Memunuan» HAAH VYkpainu, M. Xapkis,
NpUIHUIA PIIICHHS MPO NPUCYDKEHHS CTyIeHs JokTopa ¢imocodii 3 ramys3i 3Hanb 21 —
BerepuHnapis Ha mifcTaBl NPUIIOIHOTO 3aXUCTy aucepTaiii « TOKCHUHICTh CrosyK Opomy asis
Kype# Ta iX BIUIMB Ha SIKICTb 1 0€3MEUHICTh MPOAYKIIIT NTaXiBHUIITBAY 3a CIeliaabHicTIo 211 —
Berepunapna menuuHa.

«2» xBiTHA 2024 poKy.

Kopenesa FOmis MuxkonaiBaa 1993 poky HapopKeHHsS, TpoMajsiHKa YKpaiHH, OCBITa
BUIA: 3akiHumwia Marictpatypy y 2017 pomi XJ/I3BA 3a croemiaibpHICTIO «BETepUHApHA
MEIUIIHHAY.

Ha wmomeHT 3axucty puceprainii HaBYaeTbCcsd Ha BewipHid ¢dopMi acmipaHTypu
HarionansHOro HayKOBOTO HEHTPY «|HCTUTYT €KCIEPUMEHTAIBHOT 1 KIHIYHOI BETepUHAPHOI
menunuany HAAH Ykpainn, M. Xapkis.

Hluceprarito  BHKOHaHO y  HamioHampHOMYy  HaykoBoMy  IeHTpi  «lHCTHUTYT
eKCIIEPUMEHTANIBHOI 1 KITiHIYHO1 BeTepuHapHoi menuimHmy HAAH Ykpainu, M. Xapkis.

HaykoBuii kepiBauk [lamiii Amnaromiit IlaBmoBu4, AOKTOp BETEPUHAPHUX HAYK,
npodecop, nupektop HamioHaIBHOTO HAayKOBOTO HEHTPY «IHCTHTYT eKcIepuMeHTaIbHOI i
KIIIHIYHOT BETEPUHAPHOT MEULIUHI.

3n100yBau Mae 17 HaAyKOBHUX Tpallb 32 TEMOIO IUCEpTaIllii, 3 HUX: po3ai1 MoHOorpadii, 6
crareil y (axoBUX HAyKOBHX BHJIAHHIX YKpaiHu (ofHa y (axoBoMy BHUAAHHI YKpaiHu
Kareropii «A»); ofHa CTaTTd y NEepIOAUNYHOMY HAayKOBOMY BHJAHHI IHIIMX JEpXKaB, SKI
BXOJIAATH /10 ckiany €Bponeiicbkoro Coro3y Ta 9 — iHi myOmikarii:

1. Koreneva Y. M., Orobchenko O. L., Romanko M. Y., Malova N. G., Sachuk R. M., Gutyj
B. V. and Radzykhovskyi M. L. Influence of high-bromine poultry products on clinical-
biochemical blood parameters of white rats. Regulatory Mechanisms in Biosystems. 2023.
14(1). P. 125-30. (Web of Science, Scopus)
2. Orobchenko O., Koreneva Yu., Paliy A., Rodionova K., Korenev M., Kravchenko N.,
Pavlichenko O., Tkachuk S., Nechyporenko O., and Nazarenko S. Bromine in Chicken Eggs,
Feed, and Water from Different Regions of Ukraine. Potravinarstvo Slovak Journal of Food
Sciences. 2022. 16. P. 42-54. (Scopus Q3)
3. Kopenesa 0. M. TokcukokineTuka bpoMy B opranizMi Kypei-HeCy4oK 3a yMOB
CyOXpOHIUYHOTO HaJIXOKEHHS 3 KOPMOM Hatpito Opominy. HaykoBuil BicCHUK BeTepuHApHO1
memniman. 2020. 2. C. 140-149.

VY nuckycii B3sIM y4acTh roJioBa 1 YIEHH CIeliali30BaHOi BUEHOI pajiy Ta MPUCYTHI Ha
3axucTi (haxiBiii

1. borau MukoJia BosiogauMupoBu4, JOKTOp BETEpUHAPHUX HayK, Ipodecop, TUPEKTOp
Opecbkoi  pmocmigHoi  crtanmii  HarloHanpHOro  HaykoBoro  HeHTpY — «IHCTHTYT



€KCMIEPUMEHTAILHOT | KJITHIYHOT BETEPHHAPHOT MEIMLIMHM Y.
2. TI'epinoBuy Ipuna OaekcanapiBua. KaHauaar BETEPUHAPHHUX HayK, 3aBiayBay

CEKTOPY MEHEUKMEHTY SKOCTI HayKOBHX J0C/i1keHb Ta BUNpoOyBaHb HauioHanbHOro

HaYKOBOTO LEHTPY «IHCTHTYT eKCNEePUMEHTABHOT | KJTHIYHOT BETePUHAPHOT MeIULIMHIY .

3. HerpoB Poman BikTopoBHY. 10KTOp BeTepHHApPHHX Hayk. npogecop. 3aBigyBay
kadenpu Bipycounorii, nataHaToMii Ta XBOpod NTHLi iM. npodecopa L.I. [lanikapa Cymcbkoro
HaUIOHATLHOTO arpapHOTO YHIBEPCHTETY.

4. KKykosa Ipuna OunekciiBHa, 10KTOp BeTepHHAPHUX HAyK, npodecop, npodecop
Kageapu dizionorii Ta 6ioxiMii TBapuH JlepkaBHOro 6i0TEXHOIOMUYHOrO YHIBEpPCHUTETY.

5. Cokoatok Bacuib MiHOBHY, 10KTOp BeTepHHApHUX HayK, npodecop, npodecop
kadenpu HOpMmasnbHOI i maronoriyHoi mMopdosorii, riricHu Ta ekcneptusu [lonicbkoro
HallIOHAIBHOTO YHIBEPCHUTETY.

PesyabTatu ronocysanHs:
«3a» 5 uneHis paau,

«Ilpotw» & unenis paau,

Ha niacraBi pe3ysnbTatiB  BiZKPHTOro rojocyBaHHs —creliani3oBaHa BuYeHa pana
npucymkye Kopenesiit FOnii Mukonaisui naykoBuii cTyniHb mokTopa dinocodii 3 ranysi

3HaHb 21 — BetepuHapis 3a cnenianbHicTio 211 — BefepyHapHa MequLmHa.
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["onoBa cneuianizoBaHoil
BUYEHOI paau



