Pe3yabraTn MizkHapoHOT0 KOHKYPCY CTyAeHTChKHX HaykoBuX podit “Black Sea Science 2019”
3a HAaNPAMOM “XapuyoBa HayKa i TeXHOJIOrii”

Kiab-
Micue 3BO Hnudgp ABTOp(-1) KepiBauk(-n) Ha3Ba KiCTh
0aJiB
OpnechbKa HalioHaIbHA aKa- Irina Sharova Svitlana Developing the technology of getting food colorants
| | memis xapuoBux TexHojoriin | 1/29 Kolesnichenko |from vegetable raw materials with using an activated | 94
solutions
Kpemenuyipkuii HallioHa b- Oksana Dudnik / Oksana Sakun/ | Development of the biotechnology project for the
HUit yHiBepcuteT iM. M. Oc- Dagmara Bednarova |Helena Hybska | production of the tea drinks enriched with B
| |Tporpanacekoro / 3BoJieHCH- 1/18 witamins 89
KW TEXHIYHUHN YHIBEPCUTET
(CnoBauunHa)
MoOruiIb0BChKHIA JAepKaBHUIN Polina Bolotova Marina Application of additive model of multiplicative type
Il |yniBepcuteT npoaoBosibcTBa | 1/14 Mikulinich for optimization of process parameters when receiv- 85
(Binopych) ing polymalt extracts
OpnechbKa HallioHaIbHA aKa- Diana Ambrosova/ |Olga Makarova |Pastry based on flour with specific characteristics
I JIeMisl Xap4OBUX TEXHOJIOTIH 1/09 Galina Nenova/ 85
Anastasia
Ivanchenko
VYuisepcuter ¢B. Kitumenra Ljubica Trajkoska / |Biljana The impact of the hygiene in the slaughterhouse on
Il |Oxpuncekoro (MakenoHist) 1/10 |Natalija Paskoska/ |Trajkovska / microbiological status of lamb carcasses 84
Marija Runcevska |Elena Joshevska
Kazaxchkuii Hal[loHAIbHUH Arailym Sagynova |Abdymanap Technology of manufacturing poly-cereal food
1l |arpapHuii yHiBEepCHTET 1/15 Ospanov products 82
(Kazaxcran)
Opnecpka HallioHaJ bHA aKa- Aleksandr Alla Makarynska |Development of technology for the production of
I . | 111 |4 ; " . 81
JIeMisl XapYOBUX TEXHOJIOTIH Piddubnyak mixed fodders and additive for snails
Harmionaneuuit ¢apmarnieB- Pavel Vehera / Olha Kaliuzhnaia | Development of the composition and technology of a
1l |TuuHMii yHIBEpCHTET 1/34 | Karina Danilich functional drink based on propionic acid bacteria 81
(M. XapkiB) enriched with cranberry extract and honey
i TexHOMOTIUYHUHN IHCTUTYT 1/32 Sara Munos Rivera |Aurora Valdes- |Water vapor adsorption and permeability of pectin 81

Momnrepeit (Mekcuka)

Fragoso

films with SiO, nanoparticles




OpnechbKa HalioHaIbHA aKa- 121 Sofiia Chernenko | Alla Salavelis Creation of specialized high-protein products for 80
JIeMisl Xap4OBUX TEXHOJIOTIH nutrition of athletes
Onepbxa HaIlioHaJIbHA aKa- 1/01 Yuliia Lishchynska |Elena Antipina | Determination of quality indicators of blended juices 80
JACMIA Xap4OBUX TCXHOJIOT'U
CyMChKHii JepKaBHUN YHI- Chernetskyi lhor / | Oleksandra The development of prediction methods of the
BEPCUTET 1/06 |Anastasia Konieva |Berhilevych number of microorganisms in raw milk during 80
refregirator storage conditions
Opnechbka HallioHaJIbHA aKa- Larysa Markevych / | Larysa Osypova / | Scientific rationale and development of technologies
nemist xapyoBux texuosoriii | 1/30 |Mariia Khlystina/ |Ludmyla of fruit-berries, honey ecowines, and ecodrincs 79
Nazarii Verhovliak | Tkachenko
Opechka HallioHaJIbHA aKa- Valentin Dmytro The development strategy of the gastronomic brand
. .y 1/33 79
JIeMisl Xap4OBUX TEXHOJIOTIH Semenchenko Kharenko of Odessa
MoOruiIb0BChHKHIA JepKaBHUIN Ekaterina Sergey Step-by-step design of catering services (for exam-
yHiBepcuteT npooBosiberBa | 1/08 | Alferovich Masanskiy ple, a coffee house service) using the QFD method- 78
(Binopych) ology
Opechka HallioHaJIbHA aKa- Anastasia Elena Development of recipes and sterilization regimes for
. . 1/27 . . . : . 77
JIEMisl XapUOBHUX TEXHOJIOTIN Minenkova Miroshnichenko |a canned food made from pickled quail eggs
BinHMIBKHH TOproBebHO- 1/22 Viktoriia Kruchko |Olga Innovative technology of gourmet dishes o
€KOHOMIUHHH iHCTUTYT Ivanishcheva
AJIMaTUHCHKHUI TEXHOJIOTIY- Darina Jalairova/ | Shynar Kenenbay | Efficiency of use and development of technology of
HUI YHIBEpCUTET 1/28 |Sabira Ashurova / Nurshash secondary raw materials of sugar production 77
(KazaxcraHn) Zhexenbay
Opecbka HallioHaJbHA aKa- Pukas Artyom Sentyabrina Substantiation of HACCP plan for orange nectars
neMist xap4oBux Texnosorii | 1/03 Reshta / Oksana 77
Bocharova
TenaBChbKUI YHIBEPCUTET iM. Ketevani Zakaidze |Tea Khositashvili | Study of the phenolic maturity index in Georgian
- : 1/07 . . 75
1. TorebamBini (I'py3is) red grapes at the different ripeness stages
Opnecpka HalioHaJ bHA aKa- Antonina Nikitchina | Tatiana Manoli / |Research of the effect of beekeeping products on the
JIEMist Xap9OBUX TEXHOJIOTIH / Svitlana Skrynko | Alina production of biogenous amines in food products
/ HamioHanibHUH yHIBEpCUTET Menchynska
: . 1/26 73
6iopecypciB 1 MPUPOJOKOPH-
CTyBaHHs YKpaiHU
(M. KuiB)
BinHuuekuii  topropenbHo- 1/23 |Marharyta Victor Harbar Technological aspects of the use of natural sugar 73




€KOHOMIYHMI IHCTUTYT

Barkalova-Zhyhadlo

subtitutes in the food industriy

Opnecbka HallioHaJIbHA aKa- Anastasiya Tatiana Plant hydrocolloids as a factor regulating the content
nemist xapyoBux Texnosoriii | 1/24 | Dovginska Nikitchina / Yana | of histamine in fish food products 72
Barysheva
Kpemenuyipkuii HallioHa b- Anastasia Palyuk / |Oksana Sakun/ | Assesment of toxic impact on test object
Huii yHiBepcuteT iM. M. Oc- Wladyslaw Kucenko | Marek Chamot
Tporpaachkoro / YHiBepcH- 1/17 71
TET EKOHOMIKH
(ITompmra, M. buaromnr)
AJIMaTHHCHKUI TEXHOJIOT14- Arailym Kapas / Nazym Development of chopped meat semi-finished
HUI YHIBEPCUTET 1/04 Nazerke Saparaly | Abilmazhinova/ |products 20
(Kazaxcran) Sholpan
Abzhanova
Opecbka HallioHaJIbHA aKa- Alina Sidorenko / | Anatoliy Bezysov | Chemical method of structural modification of
JIEMist Xap4OBUX TEXHOJIOTIH Marharyta / Tatiana lactose and maltose
1/25 S 68
Kondrashova / Nikitchina
Anastasiya Antonuk
AJIMaTHHCHKHUI TEXHOJIOT1Y- Aigerim Utaralieva / | Bagila Perfection of technology of production of the
HUI YHIBEpCUTET 1/05 |Fariza Jadiger / Jetpisbaeva / functional cheese cottage product 67
(Kazaxcran) Hanbibi Mukhit Ainur Matibaeva
Opnechbka HallioHaJIbHA aKa- Juliia Barkovska Nataliia Formulation development of wheat-spelt flour type
JeMist Xxap4oBuX TexHosoriii | 1/16 Khorenzhyi 600 with improving bakery properties and increasing | 65
biological value
KuiBchbkuii HallioHATbHUIMA Yevheniia Yarova/ |Marharyta Boyko | Introduction of the innovative product - Sugar Sticks
TOPTOBEJIbHO-EKOHOMIYHHN Vadym Karpenko / "Candis" - for the restaurant business: cafe-
YHIBEPCUTET 1/20 |Oleksandr confectionery "Defilade" 64
Kozhemiaka
ATMATHHCHKUI TEXHOIOTIY- Shakhsanam Bagimkul Development of high nutritional technology on the
HUl YHIBEpCUTET Seksenbay Tnymbayeva basis of corn grain
(Kazaxcran) 1/12 63




Kpemenuyiipkuii HarfioHaIb-

Dmytro Nauhat'ko / | Sergii Digtiar /

Development of the project of beverage production

HUI yHiBepcHTET iM. M. Veronika Dagmara biotechnology with the addition of salvia eastern oil
Ocrporpazacekoro / 3Bosten- | 1/31 | Dubchikova Samesova 60
CHKUH TEXHIYHUH YHIBEPCH-
teT (CaoBayunHa)
BinHuIbKUI HAIOHATHHUMA Nataliya Storozhuk |Larisa Developing the recipe of a sour-milk drink from

. 1/02 : X . . 57
arpapHuil yHiIBEpCHUTET Fialkovskaya skolotyn enriched with prebiotics
KuiBchbkuii HallioHATbHUIA Bondarenko Kseniia | Irina Antonyuk | Technology of the whipped sweet foods of
TOPrOBEIbHO-EKOHOMIYHHI 1/13 enhanceable biological value 54
YHIBEPCHTET
Opechka HallioHaJIbHA aKa- 1/19 Artur Khutak Olha Titlova Studing of wine prefferences of Ukrainian 45
JIeMisl Xap4OBUX TEXHOJIOTIH consumers by methods sensory analysis
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