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por:

Axryamicr. Bopownsri KoHAHTEPCoKi BHPOGH SATHILANTECA TIZEpaNH MPOTERY Cepen
v nacomis 5 Vpairi. OcoBmiso ix cnosanHs MIASHLLYETSCA NiA wac CosT. ATe cooron-
B cycninacrao sce Ginsie nix7yeTscs npo csoe 31005 . Morogs sizaac nepesary He TiTbH
rapro AcKoposaI CTpasaw, ane fi MpHAInRE SHAHY YBry AKICHOMY | KiTbKICHOMY CKAZZY
coposyr. Hapasi » Vipairi nomynapri main, kaneii, Gpayw, Gromai, SicxoTTi, KawTywi,
xpadpirn, GicxaiTe newnso «Casonpair i -Maatew. [lopHouiHte XapuySaHs € 3aMOpYKOR
BAMIFHOPO 320D0S', 0COBTHZO B CYYACHX EKOTOFINHIX yNOBX. BHPOGHWIRTS0 MPORYKLi -
Bnmerol xapuosol winocTi Mae LTbl YCKTRAHEHY TEXHOTOTi, HiX KIZCHINA, Ta MOTpEBYE
X 7X0R1S A0 MPOEKTYBAHH KORAHTEPCBIJ LEXID i3 TaKIHM HATPANKOM, TOMY L€ MHT2F-
13 ¢ axryansun. Mera i merom. MeTa A0CTIRErIHS ~ YAOCKOHATEHHS TEXHOTOTISHIN R
~KOMATEPCHKOTO Xy B AKTAZEX PECTOPANHOTO TOCTIORAPCTS, WO CTIEIaTISyIOTbCH Ha SHPOG-
‘s MpozyKuii migsHerol xapuoBoi inocTi. Tpi HATHCAHH CTaTTI SACTOCOBYBATHES Me-
O MOREIOBAHHS, GHATOTIT, CHCTENHOTO NiAXORY T2 GopMaisaui. PesymsTars. B xoai A0cTi-
Kerr OBrPYHTORAMO AOUIMBHICTS YAOCKORANEHIA TEXHOMOTiHHOI il MPHTOTYSaHHS TicTa i
il MpHrOTYBaHHS KpEMY Ta 03206 IOBATBHI HaiBGaGPHKATIS Y KOHDTEPCHIN LEXAX 52~
Knazis pecropartoro rocnozapersa. Bucrop it Ta ooroBoperm. O6rpyTOsar0 MAX0AH 20
YROCKOaTeKHA TEXHOTOTiHHIIX i KORHTEPCBAX LEXis 32KT2AiB PECTOPaHHOTO FOCTORAP-
703, w0 suroToBASIOTS Gopowrsi KoMATEPCHKi BHPOGH NiZBHILEHO! X200l inHOCT] T
"HaZEHO BHNOTH WOAO MPUMIEHS KOKANTEPCEIX UEXiS.

Kmowosi crosa: Texsonoriui i, 32K122 pECTOPaHHOTO FOCTIORApCTSa, Gopousti Btpo-
61, GicksiTHe newiso, pocniia CipoBI.
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AxTyansHicTs mpoSTenit

Tocmaroexa npodeu. Tlomynspi Ka ChOroRHi GOPOWKSHI KOHAMTEPChK] BHpO-
61t — xanxeiix, Madis, Kpadisi, GicKoTTi, GiCKBiTHE NEwMBE0 <MamieH» — y Caoe-
My cKnazi MICTATS 3HauHY KITEKICTh LUKPY Ta KHPY | Maibke He MICTATS Bitamisis,
MaKpo- Ta MiKpOEneMeHTI5. BIOMO, 110 CHCTEMATIUKE CTIOKMBaHHS BHCOKOKATOpIii-
HIX XapHOBMX MPORYKTIB MPH3BOMHTS 40 MOPYLLEHHS OGMIHY EuOBHH TOTMHH, TOMY
BHPOGHHIITEO NPOAYKL 3HIKeHOT KanopiiHOCTI it MiZBHIeHO] XapuoBoi isHOCTi Ha
CHOTORHI 3ATHIIAETECA AKTYATHIM B VKpaiki.

VAOCKOHATEHHS ICHYIOUIX TeXHOTOTI/i GOPOLIHSHIX KOHIWTEPCHKIX BPOGIS
‘MOKIHEO TIDH BHKOPHCTaHHi CHPOBMHH MIZBHILIEKOT XapuOBO LIHHOCT], OCOBTHEO aK-
TYATHHM € BHKODHCTZHHS POCTHHHOT CHPOBMHH Y BHPOGHHLITS! GOPOLLHSHIX KO-
‘TepCHKItX BUPOGIS, TEXHOTOTISt AKIX He BHMAra€ BXHEaHHs COpOLIKa 3 BHCOKHM BMIC-
‘ToM knefikoBut (llenyasKo, 2012, C. 57-60). 10 TAKOrO BHAY GopowAKOl MpoayKLil
BIZHOCHTECH GICKBITHE MewiB0 «Mallnes». Ae Ha COTORHI BIACYTHI pexomerzawil
1OZ0 MPOEKTYBaKHS TEXHOOTIuHIIX Tisifi KOHINTEPCHKIX XIS 3aKNAAIB peCTopat-
HOTO FOCTONApCTSa, AKi BUKOPHCTOBYITS iHHOBAITiKI TeXHOOTIT A1% BHPOGHMUTEE
GOPOUIHSHIX KORIHTEPCHKHX BHPOGIS MixBHIIEHOT XapHOBOT LiRHOCTI. OTXe, po3pos-
Ka MPAKTHUHIX PEKOMERTALI LOTO YIOCKOHATEHHS TEXHOTOTINHIX TiRilt KOHIMTED-
CHKIX eXiB 3 YPaXYBaHHSAM IHHOBAILIHIX TEXHOTOTili GOPOLIHAHHX KOHANTEPCHKIX
BUpOGis MiZEHILIeKO] XapuOBOT LIHHOCTI € KTYQTbHIM 3BIGHHSN.

Gma ausekHA npoGTeU. PECTOPaH — GaraTORYHKIIORATbHA CHCTENa, TKA IOEA-
HYE B COO 3HaHHS ISHIX ranyseli KayKi - eKOHOMIKH, Textonoril, coionoril, apxi-
‘TeKTyDH. Baronii BHECOK y POGTIEMY TEXHOTOTINHOTO MPOEKTYBaHHS: 3aKNGAIB Pec-
‘TOPRHHOTO FOCTION2PCTSa BHECTH TaKi 2BTOPH, 5K B. X. BePIUueRChKiy, B I. Kapcekis
(1988), T. T. Hikynesxosa, T. M. ficTitsa (2007), 1. 3. Lli7shas, A. 1. Yepesko (2001;
2005), C. Katsigris, C. Thomas (2009), B. I. Ilapyna, B. I1. Ypersos, A. A. Masapaki
(2010) T2 i ABTOPaMH POSISHYTO MHTGHHS TEXHOTOTIMHOTO MPOEKTYBAHHS! KORAH-
‘TEpCHKIX LeXiB Ha NAMPHEMCTBAX PECTOPAHHOTO TOCTOTAPCTEa, 110 BHKOPHCTOBYIOTS
KAACHUHY TEXHOTOTI0 MPHTOTYEaHHS KOHANTEDCSKIX BUPOCIS. Ane Tpesa Bi3HAH-
TH TEHZEHILif0 3POCTAKHS MOMHTY GOPOWIKSHIX KOHANTEPCHKHX BUPOGS MABHIEHOT
Xapu080i niKHOCTI (AQaHackesa Ta it., 2012, C. 390), WO MOTPEGYE MOWYKY WAAXIE
VAOCKOHEHHS TEXHONOTINHH MIHi KOHANTEPCEKIX Lexis.

"Hesupiuieni numakka. Cyuack] TeXHOTOTH] SHPOGHULITSA GOPOLIHSHIX KOHAHTED-
CBKMX BMOGIB NMOTPEGYIOTh YIOCKOHATEHHS TEXHOMOTIUHMX NiHiii KOHAMTEPCHKOTO
LeXy Y 33Ky 3 BHKOPHCTaHHSM AOJATKOBOI CHPOBHHH. TIpOTE MHTaHHS MPOEKTYBaH-
HS TeXHOTOTIuHIX Mkl KOHIHTEPCHIX LEXiB HEBEMIKOT MOTYXHOCTI Ha MAMPHEM-
CTBAX DECTODAHHOTO FOCMIONADCTEA, 1O CMEwai3YKTLCR Ha BHPOGHHITS] GOpOMHA-
HIX KOHIHTEDCHKITX BHPOGIS MIABMIEHOT XapUOBOT IHHOCTI, 3aTHINAETHCA 10 KIHIE
He BHBNEHIN, TOMY ICHYE HeOGXIAHICTS A0CTImKeHS.

Mera i MeToau RocTiDReRHS

Memor cmammi s3KavERo PO3POGKY MPAKTHIHIX PEKOMEHTALIlt WOTO YAOCKO-
"HaTEHHS TEXHOTOTINHIX TiHift KOHINTEDCHKHX EXiB 32KTIB PECTOPAHKOTO FOCTO~
RAPCTBa 3 YPaXyBaHHAM IHHOBALITHIX TEXHOTOTIT GOPOUIKAHIX KOHANTEPCHKHX Bit-
posis ninsimerof xapuosol wikHoCTi.
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X CHYIOIif 3AK1a3 PECTOPGHHOTO FOCTIOAGPCTB MOKE OTPHMATH BIACHY YHIKaTb-
HY TOproBenbHy MPOMO3HILI0, NOMYTAPHY Cepex Tioxe, AKi BEXYTS 310POBHIT CTOCIO
KuTTA

'BHCHOBKS Ta 0GTOBOPEHHSA Pe3yALTATIE

TOTOBHOM METO BPOBAKEHHS TEXHOTONII BHPOGHHITEa GOPOWIKSHIX KOHIH-
TepCsKiX BUPOGIS MABHILIEHOT XapuOBOT LIKHOCTI B KORIHTEPCHKHX eXaX € 3a0esre-
eHHS MOTPES CTIOKHBAUIB Y 310POBOMY XapuYBaHHi, 3GiTs IERHS iX 3210B0TEHHS T
VAOCKOHaeRHS AKOCTI KOHIHTEPCEKHX BHPOG

Tliz wac A0CTiIKeHHS OGTPYTOBaKO AOUITLHICTS YIOCKOHATEHHS TeXHOMOTIuHOT
nisil npuroTyBaHHs TICTa i niHil NPHIOTYBaHHS KpeMy Ta 03106TIOBATEHIX HaTiBha-
‘GPHKATIB KOHIMTEDCHKHX IEXiB Y 3AKNAAAX PECTOPAHHOTO TOCIONGPCTEA 32 PAXYHOK
OZATKOBOTO 06TAHAHHS, 70 AKOTO BIIHOCHTECA €TEKTPHURITE MTHK, WOK-BPpizep Ta
1iKCep. BUKOPHCTAHHS BKA32HOTO OGTATHAHHS I03BOTHTS 3A0€3MEUNTH HEOOKinHI
Z0RATKOB TeXHOMOTiNHI MPOLECH BUPOGHHLTSA GOPOWHAHIX KORIHTEPCKHX BUPO-
6is nisHeRoT Xapu0BOT WiKHOCTI B NOBHOMY 06CS3i.
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