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Pe3yabTaThl MHTE/VIEKTYAJbHOH AE€ATEJbHOCTH - DTO PE3YJbTAaThl TBOPYECKON ACATEIBHOCTH YEIIOBEKA
HE3aBHUCHUMO OT cioco0a U (POPMbI BEIPpAKEHUS, C(hEephl MCIOJIb30BAHUS.

OxpaHsiemble pe3yJbTaTbl MHTEVIEKTYAJbHOM JdeSITEJbHOCTH- OSTO PE3yIbTaThl TBOPUYECKOM
NEATEIbHOCTH YEJIOBEKA HE3aBUCHMO OT CIIOC00a U (POPMBI BBIPAKEHUSI, C(PEephbl HCHOIb30BAHMS, KOTOPHIM
B CHJIy 3aKOHA MOXKET OBITh INPEHOCTABJIICHA IIpaBOBasl OXpaHa, JU00 B cHiay (pakTa co3aaHUs (OOBEKTHI
ABTOPCKMX IIPaB), JIMOO IOCIIE TOCYJapPCTBEHHON PETUCTPALIUU.

NHTEe/NIeKTYAJIBHBI IIPaBa — 3TO IIpaBa Ha oxpaHsembie PY /1 1 ToBapHbI€ 3HAKH.
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-IPOMU3BEACHUS HAyKH, TUTEPATypPhl U HCKYCCTBA

-IpOTPaMMBbI JJIS1 JICKTPOHHBIX BBIYHUCIMTEILHBIX MAIIKMH (IporpamMmsbl 1J1s1 DBM)

-0a3bl JAaHHBIX

-MCIIOJIHCHUS; (DOHOIpAMMBI; COOOIICHHE B 3(PUP WU 110 KAOCII paauo-uiad Tenenepenady (BEllaHue
opraHu3alui 3(PUPHOro Miu KaOCILHOIO BEIlaHusl)

-M300pETCHUS; MMOJEC3HbIC MOJICIIM; IIPOMBIIILICHHEIE 00pa3Ibl

-CCJICKIIMOHHBIC JOCTUKCHUS

-TOIIOJIOTMHA MHTErPaJIbHbIX MUKPOCXEM
-CEKPEThI IIPOU3BOACTBA (HOY-Xay)

-(bMpMEHHBIC HANMEHOBAHUS; TOBAPHBIC 3HAKU U 3HAKU OOCITY>KHUBaHMS
-HAaMMEHOBAHMS MECT IIPOUCXOXKICHHUS TOBAPOB

-reorparUueCcKoe yKa3zaHue

-KOMMEPYECKHE 0003HAYCHMUS
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NHTe/lIeKTyaJIbHbIE [IPABA M BelllHbIE [IPaBa

| .MIaTEeIIIeKTYanbHbBIC IpaBa HE 3aBUCST OT IPAaBACOOCTBCHHOCTH Y MHBIX BEIIHBIX IIpaB Ha
MaTE€pUAJIbHBIA HOCUTEb, B KOTOPOM BBIPAXKEHBI COOTBETCTBYIOIIME PV 1 nim ToBapHbBIE 3HAKH.

2.Ilepexon mpaBacOOCTBEHHOCTH Ha BEIIb HE BIICYET IIEPEXO MJIH IIPEAOCTABICHUE
UHTEIJUICKTYaIbHBIX IIpaB Ha cooTBeTCTBYOME PU /1 viiin ToBapHbIE 3HAKU.
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Ilpou3BeaeHne — MPOAYKT TBOPUYECTBA

[Ipumepsl NPOU3BEACHUN — JHUTEPaTypHBIC, MY3BIKAJIbHBIC, NPOMU3BEIACHHUS HCKYCCTBa, I'palMKH,
CKYJIBITYPHI, )KUBOIIUCH U TAK JIaJIEE.

ABTOP-TpaXJaHUH, TBOPYECKUM TPYAOM KOTOPOI'0O CO3JIaH TAKOH PE3YJILTAT.
HcknrounTenbHbIE IpaBa

Oos13aTeIbHAsA PErucTPpanua He HYKHA

Cpok gerictBus —/0 net
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O0beKTAaMHM aBTOPCKHMX IMPaB SBJAIOTCH MPOU3BEACHUSA HAYKH, JIATEPATypbl M HCKYCCTBA
He3aBMCHUMO OT JOCTOMHCTB U HA3HAYECHMA NPOU3BEACHMA, a TAKIKE OT CN0C00a ero BbIPAKEeHU

1. JIMTEPATYPHBLIE npowu3BeneHus; IpaMaTUY4ECKUE W MY3bIKAJIbHO-IPAMAaTUUYECKUE IIPOU3BEIACHUS,
CIICHAPHBIC MPOU3BEACHUS; XOpEOrpapuyuecKue IIPOU3BEIACHUS W IAHTOMHMBI, IPOHU3BEICHUSA
’KUBOIIMCH, CKYJIBOTYphI, TIpauku, au3alHa, TrpauUeCKHUE pPaCCKa3bl, KOMHMKCbl H JIPYTHEC
IPOU3BEICHUS N300pa3UTEIILHOIO HCKYCCTBA U TaK JaJIee;

2. TIPOI'PAMMUBI J1JI1 9BM, kOoTOpBIE OXPaHSIOTCS KaK JIUTECpaTypPHbIC IPOU3BEACHMS,

3. BA3A JJAHHBIX — cocTaB KOHKPETHBIX CaMOCTOSITCIBHBIX MaTe€pHajoOB, CHCTEMATH3UPOBAHHBIX
onpeAeIeHHBIM o0pa3oM (Hanp., nymem pazmeuieHus Mamepuanroé 6 OmOEeNbHbIX KAmajio2ax,
OUPEeKMopusx, Nankax, CNPAsoOuYHUKax, ¢ainax u m.o.),

4. M3OBPETEHMUE - Texnudeckoe penreHue B JH000M 00J1aCTH, OTHOCSIIEECS K MPOAYKTY (YCTPOHCTRY,
BEIICCTBY, IITaMMy MHKPOOPraHM3Ma, KYJIbTYpe KJIETOK PACTCHUNW WJIM >KHUBOTHBIX) HIIM CHOCOOY
(mpoleccy OCYIIECTBICHUS ACUCTBUH HAJ MATCpHAJIbHBIM OOBEKTOM C IIOMOINBI) MaTrepHalbHBIX
CPEJICTB), B TOM YHCJIE€ K MPUMEHEHUIO NPOAYKTA WIIM CIIOCO0A I10 ONPEACIICHHOMY Ha3HAYECHHUIO;

5. TIOJIEBHAA MO/IEJIb - TEXHUYECKOE PEIICHUE, OTHOCSIIEECST K YCTPOUCTBY;

6. TIPOMBIIIJIEHHBIM OBPA3BELl - pelueHHMe BHEIIHEro BHAA H3ACIHS IPOMBIIUICHHOTO WIIH
KyCTapHO-PEMECIIECHHOI'O IPOU3BOJICTRBA.
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SO VILEBGX POIBQICTD 1l ocyrapcTBeHHasi perucTpanus
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Crarbs 1353 I'KP® - IocynapcTrBeHHasi perucTpanus n300peTeHuil, mojae3HbIX Moaeaen
H NPOMBILIJIEHHBIX 00pa31oB

UcKkiIounTe/IbHOE NMPAaBO0 HAa HM300pETCHHE, IIOJIC3HYIO MOJICIb WM IIPOMBIIUICHHBIM 0Opasell
IPU3HACTCS M OXPAHICTCS MOPH YCIOBHM TOCYJIAPCTBCHHOM PErHUCTpalid COOTBETCTBYIOIIMX
M300pPETCHUS, IIOJIC3HOM MOJECIN MM NOPOMBIIIJICHHOIO0 00pa3lia, Ha OCHOBAaHHMU KOTOPOM
degepalibHBIM OpraH MCIIOJHUTEIBHOM BJIACTH IO HHTEIUICKTYaJlbHOM COOCTBEHHOCTH BBIJACT
NaTCHT Ha N300PETCHUE, TTOJIE3HY MOJIEIb UK IIPOMBIIIUICHHBIN 00pa3ell.

IlaTeHT Ha WH300peTECHUE, MOJC3HYK MOJICIb WM IIPOMBIILICHHBIM 00pa3ell yI0CTOBEPSET
IPUOPUTET H300pPETCHUS, MOJE3HOM MOACIM WIH IIPOMBIIIJICHHOrO 00pasla, aBTOPCTBO U
MCKITIIOYMTEIBHOE IIPAaBO HA N300pETEHME, TTOJIE3HYIO MOJIEIb I IIPOMBIIIUICHHBIN 00pasell.
OxpaHa HHTEUICKTYaJdbHBIX MIpaB HAa HM300pETCHUE WIIM IIOJIC3HYIO MOJCIb IIPEAOCTABIISICTCS Ha
OCHOBaHMH IMaTe€HTa B 00BEME, OIPEACISIEMOM COAEPKAIICHCS B MaTeHTE (HOPMYIOH HM300pEeTCHUS
WJIN TI0JIE3HOU MOJIEIIN.

OxpaHa MHTEICKTYaJbHBIX IpaB HAa NPOMBIILUICHHBIM OOpa3el MPEeaoCTaBIICTCS Ha OCHOBAaHHUU
IaT€HTa B 00BbEME, OINPEIACIIECMOM COBOKYIIHOCTBIO CYILECTBEHHBLIX IMPHU3HAKOB MHPOMBIILICHHOTO
oOpasia, HaLICAIINX OTPaXCHHE Ha H300paKCHUSX BHEIIHETO BHJA H3MACIMS, COACPKAIUXCS B
[TATCHTE Ha IIPOMBIILICHHBLIN 00pa3ell
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47 MLERLX TPOV3BOCTE HNHTe/UIeKTYAIbHBIC TPaBa
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NHTEe/NIeKTYyaAJIbHBIC IPABA HA H300pPEeTEHUA ABJIATCH MATEHTHBIMU NMPABAMM.

ABTOpPY M300peTeHUs NPUHATJIEKAT CJAeAYIOIIHe IPaBa:

1) uckarounTEILHOE MIPABO;

2) mpaBO aBTOPCTBA.

3) uHBIC MpaBa, B TOM YMCJIC IIPaBO Ha IOJYUYCHHE MAaTeHTa, MPAaBO Ha BO3HATPAKICHUEC 3a CIYKEOHOE

N300pETECHHE.

ABTOpOM H300pETCHUS MPHU3HACTCA TIpPaXKJaHWH, TBOPYECKHUM TPYJOM KOTOPOIO CO3JaH
COOTBETCTBYIOIIMI PE3yNbTaT HHTCIUICKTYaIbHOU ACSTCIbHOCTH.

JIumo, yka3zaHHO€ B KaueCTBE aBTOpa B 3asBKE Ha BbIJA4y IMaTeHTAa HA M300pETEHHUE, CUUTACTCS
ABTOPOM M300PETCHUSI, €CIIM HE TOKA3aHO MHOE.

PacnopsbkeHHE IIpaBOM Ha IIOJIYYEHME MAaT€HTa Ha HW300peTeHHE, MNOJE3HYK MOACIb WU
IPOMBIIJICHHBIM 00pa3el OCYIMIECTBIICTCS aBTOPAMM COBMECTHO.
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N300peTeHNI0O MNPEIOCTaBISICTCS MPaBOBas OXpaHa, €CIM OHO SBIISIETCS HOBBIM, HMEET
M300pEeTaTCIbCKUN YPOBEHD U IIPOMBIIIICHHO IIPUMEHHUMO.

N300peTeHue SBIIETCS HOBBIM, €CJIM OHO HE N3BECTHO U3 YPOBHS TEXHUKH.

N300peTeHrne NMEET N300peTaATEIbCKUN YPOBEHb, €CIIN IS COCIAATINCTa OHO SIBHBIM 00pa3oM HE
CJIEAYET U3 YPOBHS TEXHUKHM.

YpOoBEHb TEXHUKH JJISI N300pETECHUS BKIIFOYAET JIFOObIC CBEJICHMUS, CTABIIME OOIEIOCTYITHBIMU B
MHPE 10 JaThl IIPUOPUTETA U300PETCHHUS.
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YT00bI MOJIYYUTH NATEHT HA H300peTeHUE HEOOXOAUMO:

1.0npenenuTs  COOTBETCTBYET JH  OHO  KPUTEPHSAM  ITAaTCHTOCHOCOOHOCTH  —HOBM3HA,
M300peTaTeIbCKUN YPOBEHD U IIPOMBIIIICHHAS IIPUMEHUMOCTD

2.1lpoBecTH MaTeHTHBIE HCCAEAOBaHMS (KaKk MMHHMYM IIOMCK aHaJIOrOB HPOAYKTa/pEIICHUS,
KOHKYPEHTOB, KaKk MaKCUMYyM —OIICHKA ITATCHTHOM YHUCTOTHI IIPOYKTA/pEIICHIS )

3.0npenenuTh CTpaTrerdi0 IIaTCHTOBAaHMUS (KaKOM IIPOOYKT/pElICHHE, IAe OyaeM IIpoaaBaTh,
IOPUCINKITAM, CPOKH MOATOTOBKH IIPOJAYKTA M BRIBOJA HA PEIHKH, OIOIKET)

4. YOpugndeckoe ohopMIICHHE OTHOIICHHH ¢ pa3padoTunKaMu 1 3asgBUTeIeM (ITaTEHTO00Ia1aTeIeM)
5.Be100p cucTteMbl IIaTEHTOBaHWS  (HAIMOHAJbHAs, pETHOHAIbHAsA, C  HCHOJIb30BAHHUEM
MEKIyHAPOIHOM mporeaypsl nogaun 3asBku —PCT)

0.lloaroroBka MarepuaioB 3asiBKU —OIMCaHue, popmyna, pedepar

7.0npeneneHue 3asBUTENS -JIMIA, KOTOPOE B MOCICAYIOIMIEM OyAeT BIAJAE€Th U PacHOpsKaThCs
[aTCHTOM

8.11omaua 3asBku B I1aTeHTHOE BE€IOMCTBO, BEJICHUE ACIOIPOU3BOACTBA 10 AKCICPTHU3E

9.1TonyueHue maTreHTa
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LLar 1. Upen LLiar 2. BcTpeya Lar 3. ABTOP UAEMN FOTOBUT
nateHtosegom MI'YII, NPOEKT 3aABKM

3HAKOMCTBO C NOPAAKOM
NOAINrOTOBKU 3dABKU
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LLlar 4. NaTeHTOBEA N LLiar 5. NaTeHTOBeA LLlar 6. MaTeHTOBEN,
asTop obcyxpaaloT roTOBMUT NakKeT noAaer 3aaBKy
AeTanu, BHOCAT [LOKYMEHTOB

KOPPEKTUPOBKM
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