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Y sxypHainai «Biorexmosorisg», T. 3, Ne 6, 2010, C. 59-67, Gyna omy0JaiKoBama MOSA €KCIIEPU-
meHTasmbHA cTaTTAa: «The infrared laser effect on carbohydrate fermentation by Saccharomyces cere-
visiae».

Kypuan «BioTexHo0Tisg» BXOAUTEH [0 MOIIYKOBOI crcTeMU Scopus, uepes AKY pedepaTu aHTJIO-
MOBHUX CTaTell YNTAIOTh Y BChbOMY CBiTi. 3aBAAKY Iili MOKJINBOCTI pelaKilisg €BpoIeichKOro JKypHa-
ay «Applied microbiology and biotechnology», mpouuTaBIIM 1[0 CTATTIO, 3AIIPOIOHYBAJIa aBTOPOBIi
CTATH pereH3eHTOM po3niny «Ipimmxi». [Tounnaiouu 3 6epesrs 2011 poKy aBTOp YCIIIIIIHO CIIiBIpa-
I[I0€ 3 BUIIle3a3HAUCHNM JKYyPHAJIOM Ta PeIleH3y€e CTaTTi aBTOPiB Kpain €Bpocoroay.

Tak, HaIIPUKJIAJ, BeJbMHU aKTYaJIbHUM HAIIPAMOM y €BPOIIi € oTpuMaHHA 6i0eTaHOJIy 3 BUKOPUC-
TAaHHAM IPiKIKOBUX KYJIBTYP, 4 TAKOK HOBUX KYJBTYP APiKIMKIB, BUAIIeHUX i3 PPYKTiB, Ta 3aCTO-
CYBaHHA X Yy BUPOOHUIITBI (PPYKTOBUX i BUHOTPAJHUX BUH.

Ha moe TBepie mepeKOHAHHA, YKPATHCHKU JKYPHAJ « B1I0TEeXHOJIOTisA» € MOBAaKHUM Ta BUCOKOIIPO-
decifinuM axageMiYHUM BUOAHHAM, III0 BigoOpaskae cydacHi MigXoau 40 BUPIIIeHHs 0e3JIiui BasKIu-
BUX I'OCIIOIapChKUX 3aBAaHb B yMOBaX CYyYacHOI JKUTTEAIAIBHOCTI JIIOAUHY i CIIPUsIE€ PO3B’ I3aHHIO Ha-
raJIbHUX Ipo6JieM B TaKUX raJy3faX, SK XapuoBa IIPOMUCJIOBICTh, MeIUIINHA, (papMallis, arpoHOMisd,
BeTepuHAapisa, eKoJIorid.

JKypHas BigpisHsAETbCS Bif iHINNX aHAJOTIUHKMX BUAAHL B Y KpPaiHi cBOIM TOJIEpAaHTHUM CTABJICH-
HSAM 0 aBTOPiB, 3JATHICTIO iX HiATPUMATHU, IIOPASUTH, AK IMOJIIIIIIIUTHA CTATTIO, ITIIO IIOJAETHCA 10 APY-
Ky, IPOaHAJIi3yBaTH eKCIepuMeHTAIbHUI MaTepiaJj ToIo.

3HaoMcTBO 3 KypHaJIoM «BioTexHosoris», 110 mouajgocs TOPikK, 0€3yMOBHO ITiIIIJI0O MEHi Ha KO-
PHUCTD, IMOJAJIbIIA CIIiBIPAIA 3 UM IIpodeciiiHuM BUJAaHHAM B rajysi 0ioTexHoJorii BiZKpuBae MoOK-
JUBicTh MyOJiKyBaTH MaTepiaau, AKi unTaTuMyTh (axiBIli B yCbOMY CBiTi.
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