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Results for the field of 

“Food Science and Technologies” 

 

Place Country Institution Work Title Author(s) Supervisor(s) Score 

I Ukraine Odessa National Academy of Food 

Technologies 

National University of Life and 

Environmental Sciences of Ukraine 

Improvement of fish snacks technologies with 

the application of biotechnological fat removal 

German Sapozhnik / 

Yaroslav Kyslytsia 

Tatiana Manoli / 

Alina Menchуnska 
99 

I Ukraine Chernihiv National University of 

Technology 

Technology of lollipop caramel with the use of 

phytoextracts 

Kateryna Sosedova Viktoriia 

Chelabiieva 
95 

II Ukraine Kharkiv State University of Food 

Technology and Trade 

Improvement of the technology of sunflower 

halva with the use grape seeds powder 

Viktoriia Bielikova Nataliia Hrevtseva 94 

II Ukraine Odessa National Academy of Food 

Technologies 

Development of compositions and technologies 

of culinary confectionery products with detox 

properties for introduction in modern 

establishments of the restaurant industry 

Alina Dubyna / Anna 

Dubyna 

Nadya Dzyuba 93 

II Kazakhstan Kazakh National Agrarian University Pasta of non-traditional poly-cereal raw 

materials 

Kyrmyzy Marat Aigul 

Timurbekova 
92 

III Ukraine National University of Food 

Technologies 

Technology of edible biodegradable coating for 

confectionery products 

Anastasiia Robotko / 

Viktoriia Kalmazan 

Anastasiia Chorna 91 

III Moldova Technical University of Moldova Research on the goat milk yogurt with fruits 

obtaining and quality index characteristics of it 

Valentina Rață Viorica Bulgaru 90 

III Belarus Belarus State Economic University Map of defects and diseases of fresh apples of 

late maturation 

Katsiaryna Maliauka-

Kim 

Mariya Zenkova 90 

III Ukraine Odessa National Academy of Food 

Technologies 

Substantiation of whole-grane flour production 

technology 

Anhelina Batashchuk 

/ Valeriia Pokarinina 

Olha Voloshenko 90 

III Kazakhstan Almaty Technological University Receiving desserts without sugar on the basis of 

vegetable raw materials 

Akbota 

Rakhymzhanova 

Arailym Aralbaeva 90 



 Ukraine Cherkasy State Technological 

University 

Increase in specific productivity of meat cutter Volodymir Chudov Olexandr 

Batrachenko 
89 

 Ukraine Vinnytsia Institute of Trade and 

Economics of Kyiv National University 

of Trade and Economics 

Innovative technologies for carrot dishes Anna Desiatnyk Olha Ivanishcheva 89 

 Ukraine Odessa National Academy of Food 

Technologies 

Improving Wholegrain Wheat Bread 

Technology by Introducing Popular Product 

Trends and Retro-Innovations 

Katerina Silveystrova 

/ Vladyslav 

Savchenko 

Tatyana 

Lebedenko 
89 

 Ukraine Dmytro Motornyi Tavria State 

Agrotechnological University 

Improvement of technology of storage of goose 

meat with the use of vitamin E 

Valeriya Milich Olena Danchenko 89 

 Ukraine Kyiv National University of Trade and 

Economics 

Innovative technologies of snacks with dry fish 

&plant semifinished products 

Oleksandra Kratiuk Dina Fedorova 88 

 Ukraine National University of Food 

Technologies 

Сolostrum bioactive peptides as constituents of 

a potential multifunctional parapharmaceutical 

Diana Tereshchuk / 

Anna Motsar 

Inna Lych 88 

 Macedonia St. Clement of Ohrid University of 

Bitola 

Importance of practices for improving the safety 

of final products 

Ljubica Trajkoska / 

Maja Trajanoska 

Biljana Trajkovska 

/ Vesna 

Karapetkovska – 

Hristova 

82 

 Ukraine Odessa National Academy of Food 

Technologies 

Competitiveness estimation of loose-leaf black 

tea presented in the Ukrainian market 

Denis Galchuk Kateryna 

Garbazhii / 

Viktoriia Lutskova 

82 

 Ukraine Odessa National Academy of Food 

Technologies 

Possibilities of cider production in Ukrainian 

conditions 

Oleksii Yelnikov / 

Daria Bandura 

Tetyana 

Suhachenko 
82 

 Kazakhstan Almaty Technological University Research on the quality and safety of flavoring 

condiments 

Aigul Begimbetova Bagimkul 

Tnymbayeva 
79 

 Kazakhstan Almaty Technological University Safety problems in the bakery production Almas Zhanbolat Gulnar Bugubaeva 78 

 Kazakhstan Almaty Technological University Commodity characteristics and quality safety 

research of wild poultry in Kazakhstan 

Aidana Kalbayeva / 

Guldana Kenges 

Ainur 

Zheldybayeva 
77 

 Ukraine Odessa National Academy of Food 

Technologies 

Development of composition and technology of 

production of bioprotective mousses 

Oksana Liashuk / 

Maria Oliinyk 

Nadya Dzyuba 76 



 Macedonia St. Clement of Ohrid University of 

Bitola 

Monitoring the quality and safety of water as a 

limited public health factor 

Ljubica Trajkoska / 

Andrej Stojkoski 

Biljana Trajkovska 

/ Ljupce Kocoski 
76 

 Ukraine Odessa National Academy of Food 

Technologies 

The spectrophotometric method of defining the 

falsification of the seasoning wasabi 

Anastasiia 

Kryzhanovska 

Olena Malynka 76 

 Ukraine Odessa National Academy of Food 

Technologies 

Improvement of table wine technology 

for the Riesling Rhine variety in southern 

Ukraine 

Mykyta Hereha Oksana Tkachenko 

/ Olha Radionova 
75 

 Georgia Iakob Gogebashvili Telavi State 

University 

Selection of the substrate for rooting the 

grapevine rootstock 

Vakhtangi 

Orkodashvili 

Levan Shavadze 74 

 Ukraine Odessa National Academy of Food 

Technologies 

Production of hybrid cell biomass from isolated 

plant protoplasts and yeast cells 

Anna Prodanova Anna Palvashova 73 

 Ukraine Odessa National Academy of Food 

Technologies 

Improvement of barriers in technology of fish 

preserves based on polyfloral honey 

Antonina Nikitchina / 

Vadym Dunskyi 

Tatiana Manoli / 

Tatiana Nikitchina 
73 

 Ukraine Lviv Institute of Economy and Tourism Scientific approaches to the enrichment of 

sponge cake dough products with biologically 

active ingredients 

Khrystyna Karpyn / 

Yulia Pavliuk 

Nadiia Dzhuryk / 

Myroslav Bomba 
72 

 Ukraine Odessa National Academy of Food 

Technologies 

Sensory analysis as a tool for the development 

of fine wine production of Ukraine 

Viktoriia Bondarenko 

/ Artur Khutak 

Olha Radionova / 

Oksana Tkachenko 
72 

 Belarus Belarusian-Russian University Development of new products as a tool for 

reducing the waste of major production waste 

Hanna Krotava / 

Uladzislau Patryn 

Svetlana 

Kamarova 
72 

 Ukraine Odessa National Academy of Food 

Technologies 

Analysis of the gastronomic brand of Odesa Svitlana Pelykh Dmytro Kharenko 71 

 Kazakhstan Almaty Technological University Research of the effect of pumpkin pectin on the 

quality indicators of bakery products 

Tamara Zhitnik Sanavar Azimova 71 

 Kazakhstan Almaty Technological University Study of the biochemical composition of 

strawberries mature and frozen for the 

preparation of functional dishes 

Tokzhan Koken Intyk 

Shaykhmetova 
70 

 Ukraine 

Slovakia 

Kremenchuk Mykhailo Ostrohradskyi 

National University 

Matej Bel University 

Milk whey as a valuable secondary material 

resource 

Lіudmyla Manenko / 

Jan Cernecky 

Olga Novokhatko / 

Eva Strbova 
66 



 Ukraine Odessa National Academy of Food 

Technologies 

Development of technology for stabilization of 

biological active substances and yeast cells 

Yelyzaveta Minakova Alla Makarynska / 

Tetiana Turpurova 
65 

 Kazakhstan Almaty Technological University Study of the effect of the type and dose of 

antioxidants on the quality and safety of semi-

smoked sausages 

Aizada Sailau Mira Serikkyzy 51 

 Ukraine Odessa National Academy of Food 

Technologies 

Fire danger in enterprises grain and processing Svitlana Kondratiuk / 

Timur Parastiuk 

Tetyana Strachova 

/ Olena Fesenko 
50 

 Ukraine Vinnytskiy National Agricultural 

University 

Quality and safety of cream spreads when using 

milk fat substitutes 

Kostia Holohots Svitlana Ovsiienko 46 

 


