SCIENTIFIC LETTERS
OF ACADEMIC SOCIETY OF MICHAL BALUDANSKY

_4
ISSN 1338-9432 8 2020



SCIENTIFIC LETTERS
OF ACADEMIC SOCIETY
OF MICHAL BALUDANSKY

ISSN 1338-9432

EDITORIAL OFFICE:

Academic Society

of Michal Baludansky,
Humenska 16,

040 11 Kosice, Slovakia,
tel.: +421 (0)903 275 823
e-mail: asmiba@asmiba.sk

EDITOR IN CHIEF:

A Ing. Lenka DUBOVICKA, PhD.,
Vice-president of Academic Society
of Michal Baludansky, Slovakia,
University of Central Europe of Skalica,
Slovakia

DEPUTY EDITORS IN CHIEF:

A Ing. Peter TULEJA, PhD.,
Technical University of KoSice,
Slovakia

A Ing. Michal VARCHOLA Jr., PhD.,

Technical University of Kosice,
Slovakia

EDITORIAL ADVISORY BOARD:

A Dr.h.c.mult. prof. Ing. Miroslav
BADIDA, PhD., Technical University of
Kosice, Slovakia

A Dr.h.c. prof. Dr. Yariy BOSHITSKIY,
PhD., Kyiv University of Law of the
National Academy Sciences of Ukraine,
Ukraine

A D.rh.c. associate prof. Badri
GECHBAIA, DrSc., Batumi Shota
Rustaveli State University, Georgia

A D.rh.c. prof. Ketevan GOLETIANI,
DrSc., Batumi Navigation Teaching
University, Georgia

A prof. Oleksandr NESTEROYV, DrSc.,
Ural Federal University of Ekaterinburg,
Russia

A prof. Olha RUDENKO, DrSc.,
Chernihiv National University of
Technology, Ukraine

A prof. Dr. Oleg SINEOKIJ, DrSc.,
Zaporizhzhya National University,
Ukraine

A Drh.c. Ing. Heidy SCHWARCZOVA,
PhD., University of Central Europe of
Skalica, Slovakia

A Academician of RAES Vasil
SIMCHERA, DrSc., Russian Academy
Economics Sciences, Russia

A Dr.h.c. profh.c. Ing. Michal
VARCHOLA, PhD., President of
Academic Society of Michal Baludansky,
Slovakia

A prof. Tomasz WOLOWIEC, PhD.,
University of Information Technology and
Management in Rzeszow, Poland

A prof. Nataliia ZAMKOVA, DrSc.,
Vinnitsia Institute of Trade and Economics
of Kiev National University of Trade and
Economics, Ukraine

TO OUR READERS

This Journal, «Scientific Letters of Academic
Society of Michal Baludansky» has been
| conceived by the founders of Academic Society of
Michal Baludansky as a printed platform for
exchanging knowledge between university
scholars and experts from different countries who
| take a been interest and activities of the
outstanding scientist, educator and statesman
Michal Baludansky.

The journal's published six times a year. The fourth issue of year
2020 is devoted to the Vinnitsia Institute of Trade and Economics of

Kiev National University of Trade and Economics.

HIanoBHuii YnTaYy,
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Cemko Tersina, IBanimena OJbra

MMPOBJIEMHU TA NEPCIIEKTUBH KPA®TOBOI'O CUPOBAPIHHSA HA BIHHUYYMHI

Anomauin

MeTor0 CTaTTi € AOCHIIKEHHS CyYacHOTO CTaHy BHPOOHHWIITBA CHPOBHUHH Ui KpadTOBOTO CHPOBApiHHS B
VYkpaiHi, akTyalbHUX IIPOOJIEM B raily3i, iX MPUUYUH Ta MOXIUBUX IUISAXIB BUPINICHHS HA KOHKPETHUX MPHKIIAIAX
ISUTBHOCTI  YKpalHCBKHAX KpadToBuX cupoBapiB. [Ipobmema sKocTi cHpOBHHH At KpadTOBUX BUPOOHHUITB €
HAA3BUYANHO aKTyaJbHOIO, OCKIIBKH CHOTOMHI B YKpaiHi cHMCTeMa 3aroTiBji MOJIOKA SIK CHPOBHHM cama ceOe He
KOHTPOJIIOE, 1110 TATHE 332 COOO0I0 Psijl IOJATKOBUX BUTpPAT BUPOOHMKA, HEBIAIOBIIHICTE SKOCTI TOTOBOTO MPOAYKTY
CBITOBMM CTaHmapTamM. Y JaHIid CTaTTi JJOCTIDKEHO TEXHOJOTIYHI AacleKTH 3aroTiBii MOJIOKa-CHPOBUHH,
MIPOaHAII30BaHO pPOOOTY 3aKOPJOHHMX Ta BITYM3HAHUX (axiBLIB raiysi, OIHMCAaHO OCOOJIMBOCTI MisIBHOCTI
KpadTOBHX CHPOBApeHb BIHHHMIBKOTO perioHy. OCKiIBKM OCTaHHIM 4acoM YKpaiHChbKi BHPOOHMKH BCE YacTillie
BPaxoBYIOTh IPOLIEC FAPMOHI3allii BITYM3HSIHOIO 32KOHOJIaBCTBA 3 HOpMaMH Ta npaBuiiamu €Bporneiicbkoro Corosy,
MTOYMHAIOTH MPHUIUIATH yBary okpeMuM BumoraMm €C oo TirieHn Ta 6e3MmedHOCTi, MaroTh MO3UTHBHI PEe3YyIbTATH 1
BH3HAHHS MDKHApPOAHUX (haxiBIiB, y CTATTI NMPEACTaBICHO Pe3yJIbTaTh AiSUIBHOCTI Kpammx KpadTOBHX CHPOBapiB
Biraumekoi obmacri, iX 3700yTKH Ta MiAXOIH 10 BUPIMIEHHS BUPOOHUYHNX 1 MAPKETHHIOBUX MPOOIIEM.

Jocnikeno naBHi Tpamunii cupoBapiHHS B YKpaiHi, sIKi IPOCIHIAKOBYIOTECS Y POOOTi CydyacHUX BHPOOHHKIB
CHUpIB, TakuX, sk «Ykpaineup Arpo» (0peua Cheese Garden), «binosrapy» (cup «Ykpaincekuii»), TOB «bimom».
[IpoananizoBaHO MOXJIMBOCTI Ta NPOOJIEeMM ajanTaimii €BpONEeHChKOr0 CHPOBAapiHHS /0 YKPaiHCHKUX, 30KpeMa
BIHHHMIIBKMX, yMOB Ha mpukiaai TOB «ABepca-YkpaiHa», K€ BHUTOTOBISE€ CHP BHKIIOYHO 32 ITaTIHCHKOIO
TEXHOJIOTIEFO 3 MiCIIEBOT PErioHaIbHOI CHPOBUHH.

Bu3HaueHO mepCHeKTHBH MOJABIIOIO TEPEXOAY CHPOBAPHOI raily3i Ha €BPOIECHCHKI CTAHIAPTH YNPABIiHHSI
skictio ISO Ta mixknapoxnuii crannapt HACCP. 3anpornoHoBaHO HUIIXM BHPIMIEHHS MpoOJieM BUPOOHMLTBA Ta
peamizamii KpadTOBHX CHpPIB HUIAXOM PO3BUTKY TacTPOTYpPH3MY, CHPHOTO 30KpeMa, Ha NpHUKIani KpadToBoOi
cupoBaphi «Ko3a Ukay.

Haromomreno Ha mi€eBOCTI HECTaHAApPTHUX INIXOAIB JO OpraHizamii KpaQTOBHX CHPOBapeHb, BIIACHOTO
BUPOOHMLITBA CHPOBUHH Ta POCYBAHHIO iX HA BHYTPILIHHOMY Ta 30BHIIIHBOMY PHHKaX.

Knrwouosi cnosa: supobnuymeo; axicmo;, HACCP; cuposuna; mexunonoeis; cup; cacmpomypusm,; cuposap.

Semko Tetyana, Ivanishcheva Olga
PROBLEMS AND PROSPECTS OF CRAFT CHEESE-MAKING IN VINNYTSIA REGION

Annotation

The purpose of the article is to study the current state of production of raw materials for craft cheese making in
Ukraine, current problems in the industry, their causes and possible solutions to specific examples of Ukrainian craft
cheesemakers. The problem of quality of raw materials for craft industries is extremely relevant, because today in
Ukraine the system of milk production as raw materials does not control itself, which entails a number of additional
costs of the manufacturer, the inconsistency of the quality of the finished product to world standards. In this article
technological aspects of preparation of milk-raw materials are investigated, work of foreign and domestic experts of
branch is analyzed, features of activity of craft cheese-making enterprises of the Vinnytsia region are described.

As Ukrainian producers have recently increasingly taken into account the process of harmonization of domestic
legislation with the norms and rules of the European Union, begin to pay attention to certain EU requirements for
hygiene and safety, have positive results and recognition of international experts, the article presents the results of
the best craft cheesemakers achievements and approaches to solving production and marketing problems. The
ancient traditions of cheese-making in Ukraine, which are traced in the work of modern cheese producers, such as
"Ukrainian Agro" (Cheese Garden brand), "Bilozgar" ("Ukrainian" cheese), Bimol LLC, are studied. Possibilities
and problems of adaptation of European cheese-making to Ukrainian, in particular Vinnytsia, conditions on the
example of "Aversa-Ukraine", which produces cheese exclusively by Italian technology from local regional raw
materials, are analyzed.

Prospects for further transition of the cheese industry to European quality management standards ISO and the
international standard HACCP are identified. Ways to solve the problems of production and sale of craft cheeses by
developing gastrotourism, cheese in particular, on the example of craft cheese factory "Koza Chka" are suggested.

Emphasis is placed on the effectiveness of non-standard approaches to the organization of craft cheese factories,
own production of raw materials and their promotion in domestic and foreign markets.

Key words: production; quality; HACCP; raw; technology; cheese; gastrotourism; cheesemaker.

1. TToctaHoBka npodJieMu

Choro/icHHs CTaBUTh O0arato BUMOT mepes] YkpaiHoto. [lepii 3a Bce — He OOATHCS 1HHOBAIIIN, HOBUX CTaHIAPTIB,
BIIPOBAKEHHS periaaMeHTIiB. YKpalHChbKI KpadTOBI CHPOBapHI IIepeKUBAIOTh IHHOBALIIHUN OyYM: BOHH )KHBYTh HE B
OKpEeMili peasibHOCTI, & € YaCTHHOIO TJI00aJBbHOTO JKUTTS CBITOBOI iHIYCTPii, TOMY 110 Bke y 2021 porti B Ykpaini
Oyze opraHi3oBaHO BCecBiTHI KOHKypc KpadroBoro cupy — WORLD CHEESE AWARDS [2]. Ilepen
CHUPOBApPHSIMH — BEJIUKI MEPCICKTUBU MEPEPOKEHHS KITBKOCTI B SKICTh Ta OE3MEUHICTh TOTOBUX CHPIB, TOMY
TEXHOJIOTH-CHPOBAPH EKCIIEPUMEHTYIOTD, TATHYTHCS 10 1HO3EMHUX BUPOOHHUKIB 3 MOMKJIMBICTIO OLIIHUTH ceOe Ha TiIl
CMaKOBHX BJIACTUBOCTEH MPOAYKIIii Ta MOXKJIMBOCTI OIIHIOBAHHS CBITOBHMHM €KCIIEPTaMH HOBHUX Kiacudbikaliii, He
0osT4HCh 3a BIACHY iHAWBIAyalbHICTE. AJie mpoOieMu y i cdepi B YkpaiHi Ha CbOTOMHINIHIN JeHb Ty)Ke 3HAYHI i
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BIUIMBAIOTH HA CTaH Tajy3i BUIOMY. IX NPHYMHM Ta IUIAXM BUPINIEHHS HAa KOHKPETHHX MPHUKIAAaX MOTPEOYIOTh
IPYHTOBHOTI'O BUBYEHHS Ta aHaJIi3y, 1110 i IPONOHYETHCS Y TAHOMY JOCIIIKEHHI.

2. BukJajx 0OCHOBHOTO MaTepiaxy A0CTiTKeHHS

Moga Ha EKOJOTIYHICTE 1 3HOpOBE XapuyBaHHSA IIpHBENla BUPOOHUKIB 1O BapiHHSI KpadTOBHX CHPIB,
BUTOTOBJICHUX 3 HATYPaJILHOI'O MOJIOKA TBapHH, SKi HE KYIOTh CHJIOC B CTiilJli, a iAiTh TpaBy Ha BUILHOMY BUIACI.
Takuii POAYKT € OUTBII KOPUCHUM i CMadHIM.

ABTOpCBKE pydYHE BapiHHS CHpY IO BJACHIH peuentypi — Le aBTEHTUYHHH, BIACTHBUI YHIKaJbHOMY IIO
ocobymBocTi ¢utopu perioHy TBopuMi npouec. Kpadrosuii cup BapuThcs BHKIIOYHO 3 MOJIOKA TBapUH BUIBHOTO
BUIACY Ta MpPaBWJIBHOI TOAIBII CIHOM, 3€PHOM, KOHCEPBOBAHHMH KOPMaMHM, CHJIOCAMH. XapaKTEPHU3YIOUH CTaH
CIpaB, MOB’SI3aHUX 3 AKICTIO MOJIOKAa-CHPOBHHH, 1[0 3aTOTOBIIIOETHCS Il CHPOBUPOOHUIITBA, B OLIBIIOCTI BUMIAIKIB
BoHa He Bimmosimae Bumoram JICTY 3662-97, 0co0auBO 32 MiKpOOIOJOTIYHUMH IMOKA3HUKAMHU 1 MMOKa3HHKAMH
6esrexu [3]. ['00BHOIO ITPUYMHOIO € Te, 10 BUPOOHMKH, a TaKOX NPUBATHI rOCHOAAPCTBA, HE IOTPHUMYIOTHCS
CaHITapHO-TIT€HIYHUX BHMOI INIPH OTPHMAaHHI MOJOKAa. BHACIiZOK IBOr0 Ha CHPOBHPOOHHYI MiAPHEMCTBA
HaJIXOJIUTh 3HA4Ha KUIBKICTh MOJIOKA 3 OaKTepiallbHUM 3a0pYAHEHHSM, SIKE 3HAXOAUTHCS HE TUIBKU Ha IPAaHUYHOMY
PIBHI, aJie HABITh IHKOJIM MEPEBUIIYE 11i TOKA3HHUKH.

Maiixxe 80% BITUM3HSAHOIO MOJOKA BiHOCUTBCS a0 jApyroro kiacy [3]. Bumorm €C o0MexyroTh BMICT
KMA®AEM y cupomy Mmoo kinbkicTio 1,0-10°, a 3a pekomeHauieio BeecBiTHR0I OpraHizaiii 0OXopoHH 310poB’s
(BOO3) — na pieni 1,0-10° KYO/em® [3]. KpahtoBi cupu BUPOGISIOTH HPH 3aCTOCYBAHHI MiHIMAIBHOI TepMiuHOT
00poOKKM MOJIOKa, TOOTO TepMizalliiHid BUTpUMII MoJjioka mpoTsaroM 15 xB. mpu 65°C. KinbkicTh cOMaTHYHUX
KITHH € OJHMM 3 OCHOBHHMX IOKa3HHKIB CaHiTapHOro cramy monoka (500 Tuc. B 1 cm’). He nomyckaerbcs
BUKOPHCTOBYBAaTH aHOPMaJIbHE MOJIOKO, KOJIM COMATUYHI KIITHHHU 301IBIIYIOTECS 10 JEKUIbKA JAECATKA MiTbHOHIB.
Mo0KO 3 BHCOKOIO KIUIBKICTIO COMAaTHYHHMX KIJITHH Ma€ 3MIHHUHM CcKiaj OiTkoBOi Qpaxiii, HU3bKE CHUYXXHE
3rOpTaHHA, NOHIDKEHUI BUXIiJX CHPY, HiIBHUINEHY BOJOTY 1 HexapakTepHHH cMmak. KpiMm Toro, mis cMadHOro cupy
BXJIMBUIT BMICT Oinka i sxupy. g kpadroBux cupiB norpioHo He Oinbure 3,4% sxupy. Koau skupHicTh BUIIA —
CHPOBHHA HOPMAITi3YEThCS, 00 OTPUMATH MPOIYKT 3 MOTPiOHUM cMakoM. JIJist M’ KX CHpIB, TAKHX, IK KpadTOBi,
BUCOKA KUPHICTH HE 3aBKAU IUIF0c. CTOCOBHO O1IKa, TO YMM HOro Ouible, TUM OUIBIINI BUXI CUPY.

VKpalHCBKI CHpOBapH 31IITOBXYIOTHCS 3 O€3JIIY4I0 ITNTaHb: SKAH KpaQTOBUH CHP BapuTH, 1€, 3 yoro? B Ykpaini
CUCTEeMa 3aroTiBJi MOJIOKa-CHPOBHHHU cama ce0e He KOHTPOJIOE, TOMY JOBOJUTHCS MAaTH B apCeHasl MiHIMajabHE
o0agHaHHS AJIS TIEPEBIPKH SAKOCTI MOJIOKA, B TOMY YHCHI 1 HA aHTHO10THKH.

3a KopAOHOM Bce B iHIIOMY pakypci: y IlIBeiitiapii KopoBu macyThCs O Topax, I1'FOTh YUCTY 1 CMa4yHy BO.Y,
iATh TpaBM ANTBMIHCHKOTO JIYTY, SKHMH MM 3aBapIOEMO 4ai. IM 1aroTh )KMEHBKY 3€pHa T1iJ yac goiHHs. Betepunap
MiHIMAETBHCS B TOPH, 1100 OMISHYTH KOpPiB. Xyao00a BIJIbHO TyJjisie, HEe 3HarOuM aHTHOIoTUKIB [4]. B Ykpaini Bci mi
JYKH 1 IOJIS KOMYCh HaJle)KaTh, a00 He IPU3HAYCHI IS TBAPHH.

KpadroBuii cup — 1e MOXKIUBICTh BIJYYTH CMaK >KHTTS KOHKpETHOI MicrieBocTi. ITomopoxyroun dpaHiicro,
Itamiero, Himeyunnoro ta Icmaniero, 6araTuMu Ha Tpaguilii CHpoBapiHHS, YKpaiHIl cIpoOyBaiM Pi3HOMAaHITHICTH
CHpiB, MO0AYMIIM, O B OUIBIIOCTI €BPONEHCHKUX KpaiH € perioHajibHi KapTd CUpiB 1 BUH. ToMy YyKpaiHCBKi
BUPOOHMKH, SKi BPaxoOBYIOTh MNpOLEC TI'apMOHI3alil BITYM3HSHOTO 3aKOHOJABCTBA 3 HOPMaMH Ta IIpaBHIAMHU
€pporeiicekoro Coro3y, moyaau NPUAUIITHA yBary okpemMuM BuMoram €C mono ririenu ta 6esneqnocri [4].

CporofiHi yKpaiHChKi CHPOBapy 3HaXOATHCS B BUPOOHUYO-TBOPUOMY IIOIIYKY, IO TPYHTYIOTHCS HA TPAAULIISX.
Hanpuknan, peuent cupy «borycmaschkuii rpanit» OyB Bimomuii e 3a vaciB KuiBcbkol Pyci. A cwhoroaHi
BUPOOHMK «YKpainenb Arpo» crBoproe neit cup mis operny Cheese Garden. Cup «YkpaiHCbKkHi», po3po0ieHNI
KuiBChKMM TEXHOJIOTIYHMM THCTUTYTOM, BUPOOJISIETHCSI il Mapkoto «binosrapy [2].

B xo>Hi} KpaiHi cMak cupy pi3HHUH, 1 Ba)KJIMBO HE HAMAraTUCh HACJiyBaTH dy’Ke, a CTBOPIOBATH CBOE METOIOM
crpo6 1 mommitok. Cup TaTaHOBUTOTO cUpoBapa Oyjae MaTH CBOIO VHiKaidbHICTh. Ha BiHHUYUYMHI OJHUM 3 Mepmux
kpadroBux BUpoOHUNTB € TOB «ABepca-Ykpainay, ske mpairoe Bxke binbwe 15 pokiB. TyT BHTOTOBISIOTH CUD
BUKJIIOYHO 3a ITAlIMCHKOK TeXHOIOoricro. Ha mianpueMcTBl MHpano€ BiZOMUM ITANIMCHKUNA TEXHOJIOr-CUPOBAap
Maypimio ITepkyoko, 3aBISKH SKOMY BHPOOISIOTBCS TaKi BIIOMiI CHpH, SIK MoIapeiia, KadoKaBajo, KadoTa Ta
pikora. BupoOnuurBo cupiB B Itamii — me cyTo 4YosioBida cmpaBa, J0 TOTrO X Aye mpecTibkHa. CHUpoBapiHHS
Ha/I3BUYAIHO TOMIMpEHe e i ToMy, MO Iiif ramy3i Oarato yBaru mpuaiise nepxxaa. HalOumbIry momysspHICT
cepel TIOKYIIIIB Ma€e «KOpojieBa» CHpiB — Mouapena-¢ppem. KadokaBanio, pikora, KauoTa — I¢ BXXE TBEPIi BUIH
CHpiB, BUPOOHHITBO SKHX TAKOXX OCBOIB iTaji€lp Ha CBOIll cupoBapHi. BiacHuK cupoBapHi Mpi€ Hpo BIacHY
(epmy, 3aBe3Ty Ha BinHnuunHy OyiiBoiiB. Cup 3 TakOro MOJIOKa rOTYIOTh B iTaniicbkoMy perioHi Kammanbs [1].

B Ykpaini cboronHi mpaitoe ynmMaio KpadTOBUX CUPOBapEHb, sIKi FOTYIOTh CHp 3a KJIaCHYHOIO perenTyporo. Lle
oIHa KpadToBa CHpOBapHs po3TamioBaHa y BinHuubkiii obnacti. Bnacauns cupoBaphi TersHa J{snedxko Ha3uBae
«Ko3za Yka» TBOpUOIO racTpoMaiicTepHEr0, OCKITBKY TIOCTIHHO EKCTIEPUMEHTYE 13 TeKCTypaMH Ta cMakaMu cupy. Ha
crorozHi «Ko3za Uka» 3amycTmiia BIacHHMH II€X, B SIKOMY T'OTYIOTBCSI MOJIOJI CHPH, aBTOPCHKI CHPH 3 OJaKUTHOIO
IUTICHSABOIO Ta CHPH, BUTpuMaHi 3-6 micsamiB. [lapanensHo 3 BupoOHHumM mporecoMm «Kosa Ukay mpoBOIUTH
HaBYaJIbHI KypCH 13 CHPOBapiHHSSA, Ha SIKMX TUINTHCS MIPAaKTHYHUMH 3HaHHAMH 3 ycimMa oxounmu [1].

V UYepniBigx BiHHHAIBEKOT 00/1aCTi TAKOK BIAKPHUTO 3aBOJ 3 BUPOOHMIITBA CHPIB. BIIKPUTTS TaKOIro MOTY>KHOI'O
kpadToBOro 00'eKTy € Ha3BMYAHO BaXKJIMBUM YMHHUKOM JUISI PO3BUTKY €KOHOMIKH Ta iHQPACTPYKTypH palioHy Ta
obmacri B mimomy. Ilin yac mmaHyBaHHS poOOTH 3aBOy 3aCHOBHHKHM BPaXOBYBAIH CydacHI BUMOTH 3 YpaxyBaHHIM
MOJANIBIIIOr0 HEPEXOAY Ha €BPONEHCHKI CTaHAapTH ymnpaBiiHHS skicTio ISO ta MixkHapomuuii crangapt XACCII.
Kpadrosi cnayxHi cupu rpynu «Henep», «Hedenby, «cHp-KOCHYKa» KOPUCTYIOTHCS 3HAYHUM IIOIIUTOM HE JIUIIE B
VYxpaini, a i B Monnasii, binopyci, bonrapii.

89



Scientific Letters of Academic Society of Michal Baludansky. Volume 8, No. 4/2020

Binkpumu kpadrToBe BUpOOHHITBO 1 OBoe ¢QepmepiB 3 cema MyxiBmi Ha BiHHWYYHHI, sSKi po3modann
BUPOOHMLITBO 3 €IITHOT MOJIOUHOI poaykuii, 3HaHoi y I'penii Ta Kinpi: Horypru, OpuH3a i3 iTaniiCbKUMHU TpaBaMu
Ta cup Xamymi. Jlo cpaBu migidNuId HeCTaHAAPTHO. 3aMiCTh COTEHb KOPIiB — JIUIIIE BiCIMAECST, ajie eIITHUX TOPi.
VYHikajbHI penenty 30upanu mno BcboMmy cBiTy. KpiM 1poro, Ha depMi pobisiTh 0cOOMUBHIA HOTYPT 13 JOAaBaHHAM
CremiadbHOI PeYOBUHU — iHYNiHY. Ha ¢epMi BUTOTOBISAIOTH MOHAI TPUIISTH BHIIB MPOAYKII. AJle HEBETHMKUMH
HapTisiMU, aJpKe EKOJIOTTYHI HOTYpTH, MOJIOKO Ta CUPU HE MOXYTh 30epiraTucsi MicsusmMu. ['poiri Ha cTBOpEHHS
(depMu BKIAaB iHBECTOp, aje BOHM [0Ci HE MOBEPHYNIHCh. YCe BKJIANAETHCA Yy TEXHOIOTIi, BUPOOHHITBO Ta
po30ynoBy ¢depmu. HaitbnmkuuM yacoMm IUIaHYEThCSl BapUTH TOJUIAHJICHKI Ta IMIBEHIIAPCHKI TBEPII CUpH, alie 3a
YAOCKOHAJIEHUM perentom [1].

3. BucHoBkm

Jlis  BOpoBaKEeHHS KpaTOBHMX BHPOOHHMITB B YKpaiHi HEIOCTaTHIH PO3BUTOK CHCTEMH IIIATPHUMKH
MANPUEMHUNTBA JIep)KaBOIO, HEJAOCKOHaja CHCTEMa KOHTPOJIIO, HEJOCTYITHICTh KpEIWTIB, JIIEH3yBaHHS,
oOMexeHICTh (iHAaHCOBHX pecypciB, ceprTuikallisi, BUCOKI BUTpATH Ha 3MIMCHEHHsI TOCIOJAPCHKOI IisIbHOCTI,
3acTapiyli TEXHOJOrii BHPOOHMITBA, PI3HHL B pPETiOHAJIbHUX IiHaX. ToMy aHami3 mpoOieM Ta INepCHeKTUB
KpadTOBHX BHPOOHHMITB CHpiB Ha BiHHWYYMHI Mae BaxJHMBE 3HAYEHHS B KOHTEKCTi CTAHOBJECHHA BiHHMIBKOT
00J1acTi SIK perioHy 3 PO3BMHEHOIO CHPOBApHOIO MPOMHUCIIOBICTIO Ta SIKICHUM O€3IIE€YHUM ITPOTYKTOM.
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