Ceenenns o6 opHUHANIBHOM ONMOHEHTE
no auccepraunonHod padore Crenanosoit AHHBI AJleKCaHAPOBHbI
Ha TEMY «bHoTEXHOMOMHA t'l}’HH‘[lHﬂHﬂI[I:-HDFD HANHTKA HA OCHOBE Medusnmyces
gisevii ¢ nofaBeHHEM IKCTPAKTOB PACTHTEIBLHON0 NPOHCXOMAISHH AN,
[[PE,I[CT&B.TIEH’.HG?I HA COHCKAHHE }l"'-]EHDﬁ CTEMEHH KAHIHIATA TEXHHYCCKHX HAYVE MO
cneuHanbHOCTAM 4.3.3, [Inmessie cueTemsl, 4.3.5. BHOTEXHONOIHA NMPOAYKTOB MHTAHHA
H EHDJ’ID[‘H"{EEH{ AKTHBEHEIX BEIIECTB

hamumia Hma OruecTBo onnmoHexHTa

Yepuononsckas Hatanea Jleonnnoena

[Iudp 1 HaumMeHOBAHHE
CMELHATBHOCTEH, MO KOTOPLIM
JAMHINEHA THCCEPTALMA

05.18.04 TexHONOTHA MACHBIX, MOJIOYHBIX H PRIOHBIX
NPOAYKTOB H XOJOJHILHBIX MMPOH3BOACTE

VyeHas cTeneHbs M OTPAC/Ib HAYKH

HoKTOp TEXHHYECKHX HAYK

YuyeHoe 3BAHHE HoueHTt
[NTonHoe HAHMEHOBAHHE denepanbHoe rocyaapcTBEHHOE OHIKETHOE
OpraHH3aLHK, ABAIMENCH ofpa3oBaTensHOE yHpEKICHHE BHICLIETO

OCHOBHBIM MECTOM paboTsl
OMIMOHEHTA

obpasosania «OMCKHI rOCYIapCTBEHHBIH ArpapHLIi
yHHBepCHTET HMeHH [T A, CronsmuHa»

BenomcTBeHHAs NpHHALNCHKHOCTE

MuHucTepcTBO CcenbCkoro xosskcrea PoccHHCKOH
MenepalHu '

3aHHMaeMan J0KHOCTh

IMHTAHHA H

lMpodeccop kadeaps
MUIEBOH DHOTEXHONOTHH

MPOAYKTOB

[MouToBbIi HHACKE, agpec

644013, r. Omck, yn. HM. Anpunuesa a.26, ks, 297

Tenedon

89083165089

AOpec INEKTPOHHOH MOYTHI

nl.chernopolskaya@omgau.org

CnHCOK OCHOBHBIX 1Ty 0IHKALIHE
ohHIHANBHOTO ONMOHEHTA MO TeMe
JHCCEPTALIHH B PELEH3HPYEMBIX
HaYYHBIX H3JAHHAX 33 MOCNEIHHE 5
net (He Gonee 15 myGnHkaHi)

| bioproduct for healthy nutrition with functional

|. Development of technology for a creamy dessert

ingredients / Konovalov S.A., Gavrilova N.B.,
Ivanova N.F., Chemopolskaya N.L., Rebezov M.B.,
Smolnikova F.H. // Agranan Science. 2024, Ne 11.
C. 150-156.

2. TlpuHiMn OGepexTHBOTO NPOH3IBOACTBA KAk
ocHOBa paspaboTkH OHONOTHYECKH AKTHBHOTO
KOMIOHEHTA KOMILTEKCHOTO AeHCTBHA /
Yepuononeckaa H.J1., Ckpabuna O.B., Pabkosa
H.C. //  TlpogosonbCTBEHHAs  TMOJHTHEA H
fesonmacuocTe. 2024, T. 11. Ne 4. C. 1069-1082.

3. Technology for the preparation of a fermented
milk product with the addition of watermelon juice /
Chemopolskaya N.L., Nikitin Ye.B., Syzdykov |
M.A., Berdalina N. // Bectuuk HunoBaumoHHOTO
Empasmiickoro vHueepcuTera. 2023, No 1 (89). C.
194-199, .
4. KoMMIeKCHOE HCNONB3OBAHME NPODHOTHKOB H
MeTa0MOTHKOE B  OHOTEXHONOTHH  MPOIYKTOB
dyukunonansHoro wasHavenua / [aspwnosa H.b.,
Yepunononsckaa H.JI., Konosanos C.A., Hsanosa
H.®. // Monoysasa npoMeimieHHoCTh. 2022, Ne 11.




C. 23-25.

5. HHHOBAUMOHHBIE  TEXHONMOTHH  MPOAYKTOB
cneuHanTHIHposaHHoro nuradus / Naspunosa H.B.,
Uepnomonsckaas H.JI, Momncefixuna JH. //
[MepepaboTka monoka, 2022, Ne 6 (272). C. 22-24,

6. HHHOBALMOHHAA TEXHOMOTHA (YHKUHOHATBHOTO
MPOAYKTa CHELHATBHOTO (CMOPTHBHOIO) MHTAHHA /
[aspunosa H.b., Yepnononeckaa H.JL, IlletHHnna
E.M. // NepepaboTka monoka. 2021. Ne 3 (257). C.
20-23.

7. Kucnomonounsii dyHKIHOHATBHBIH MPOIYKT Ha
OCHOBE Ko3pero monoka [/ Taepunoea H.B.,.
Yepromoneckas H.JI., ®omuna E1O. // Monounas
npoMsimneHHocTs, 2021, Ne 11, C, 57-38.

HocToBepHOCTS BBIIENPHBEICHHOM HHOPMALIHH NMOATBEPHKIAID.

[Mpodeccop kadeaps npoaykTOB
NMHTAHHA H THIEBOH OHOTEXHONOTHH
®I'bOY BO Omcruii FAY,

NOKTOP TEXHHYECKHX HAYK, IOLEHT 7 j'f/ H.JI. YepHononeckas

= H.B. Noman

W AE w Qefieced 2026,
i




