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O3HaKOMMBIIMCh C  JMCCEepPTalMOHHOM  paboToii  ['peceBodi  Exarepunbl
['eHHanbeBHBI Ha TeMy: «Pa3paboTka peuenTyp U TEXHOJOTHH KOJOACHBIX H3AETUM C
UCIIOJb30BAHUEM IPOAYKTOB TIJIyOOKOM rmepepalOTKM MOJOYHOM  CBHIBOPOTKHY,
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N.o. pextopa ®I'bOY BO «Poccuiickuii
buoTexHOJOrnYecKuii yHUBEPCUTET

(POCBMIOTEX)»

HUcnonuurens: JiuteuHosa E.B.
J106. 1413

#

H. B. KyxoBa



Caenenusi o Beayuiei opraHu3auuu

no pucceprauuu ['peceBoit Exatepunbl ['eHHaAbeBHBI
Ha Temy: «Pa3paboTka peuentyp ¥ TEXHOJOrHi KONOACHbBIX U3ETHI ¢
MCII0/Ib30BaHUEM TPOAYKTOB INyOOKOH nepepaboTKK MOJIOYHOM ChIBOPOTKHY
o creuranbHocTu 4.3.3. [1uieBble cuctemsl
Ha COMCKaHME y4YeHOW CTeNeHU KaHau1aTa TeXHMYECKUX HayK

Ilonnoe HammeHoBaHue opranusauuu: @enepanbHoe rocylapcTBEHHOE
Oro/keTHOEe oOpa3zoBaTesbHOE yUpek/ieHHe BhIclIero obpasoBaHus «Poccuiickuii
ounorexHosornueckuit ynusepcurer (POCBHUOTEX)

CoxkpamenHoe HaumeHoBanue opranusauuu: PI'OY BO «POCBUOTEX»
KOpuaunueckuii aapec: 125080, r. MockBsa, Bonokonamckoe wocce, a. 11
ITouToBblii/pakTnueckuii aapec: 125080, r. Mocksa, Bonokonamckoe mocce,

o. 11

Tenedon: +7 (499) 750-01-11

Od¢uunanbhblii caiit: https://rosbiotech.ru/

E-mail: mgupp@mgupp.ru

PykoBoaurtenb opranusaumu: M.o. pexropa, k.3.H., noueHT KykoBa Haranbs
BukTopoBHa

Cnucok OCHOBHBIX NyOJIMKAUMIi pa00OTHUKOB Belyllel OpraHu3aunm
0 TeMAaTHKe AHCCePTALHH 3 NOoCJIeIHHe S jer:

l. Kunsies, C. H. Kganumerpuueckass oOlleHKa aHTHOKCHIAHTHOM
aKTHUBHOCTH IMHUILEBbIX aHTHOKHUcAUTeNel B MscHbIx cuctemax / C. H. Kunses, E.
B. JIutBunoBa, M. A. Kaweapoga, T. H. Jlanunbuyk // XpaHeHnue u repepaborka
cenbxo3cbipbs. —2024. — Ne 2. — C. 79-88. — DOI: 10.36107/spfp.2024.2.488.

2 JlutBunoBa, E. B. Bnusinue XonoaunbHOW 0OpaOOTKM W XpaHEHUs
BaKyyM-yI[laKOBaHHOIO Msica Ha KayecTBo rorosoro npoaykra / E. B. JIuTBuHoBa,
A. T'. loneukux, B. B. Hukutun, P. b. CaBuukuii / Mscuas ungyctpus. — 2024. —
Ne 11.—-C. 28-33. -DOI: 10.37861/2618-8252-2024-11-28-33.

3. ["apaBupu, M. QOyHKUHUOHAJIbHBIN MSICHOM NPOAYKT C
ucnosib3oBaHueM ¢epmeHThupoBaHHoro 6emnka Hyra / M. ['apaBupu, JI. C. fcak, A.
B. bynanosa, E. B. JlutBunoBa, H. I'. Maiuenuesa // Msicubie TexHonoruu. — 2023.
—Ne 9 (249). — C. 44-49. — DOI: 10.33465/2308-2941-2023-09-44-49.

4. JIutBunoBa, E. B. HoBbie naHHble 00 MCMNOJB30BAaHUKU MMOOOYHOTO
KOJIJIJar€HCOAepaKaLlero chipbsi MsicHoit otpacau / E. B. JlurBunosa, M. O.
AptembeBa, E. U. TutoB [u np.] // MscHas unayctpus. — 2022, — Ne 12. — C. 38-
42.—-DOI: 10.37861/2618-8252-2022-12-38-42.




5. Litvinova, E. V. Certain features of using modified collagen-
containing raw materials with prolonged shelf life in food technology / E. V.
Litvinova, E. I. Titov, S. N. Kidyaev [et al.] / Theory and Practice of Meat
Processing. — 2022. — Vol. 7. — Ne 1. — C.58-65. — DOI: 10.21323/2414-438X-
2022-7-1-58-65.

6. Turos, E. W. BnusHue BOJOKOH NUUIEBBIX Ha (YHKUHOHAJIBHO-
TexHoJioruueckue cBoicTba MsacHbIX cucteM / E. M. Turtos, A. HO. Cokonos, E. B.
JlutBunoBa, [[. U. Iluwkuna // Bcé o msce. — 2021. Ne 4. — C. 30-36. — DOI:
10.21323/2071-2499-2021-4-30-36.

7. PaxumoB, P. P. MuHynuH kak oOcCHOBa cO34aHUsl T[eTepOreHHOM
KOMITO3ULIUU ISl UCTIOJIb30BaHUsl B TEXHOJOTUM MSICHBIX MPOAYKTOB MOHUKEHHOM
KanopuiHoctu / P. P. PaxumoB, A. b. Jlucuusin, C. H. Kuases, E. B. JlutBunosa //
Bectuuk  BopoHexckoro - rocynapCcTBEHHOro — yHUBEpPCUTETa  MHIKEHEPHbIX
texHosoruit. — 2021. T. 83 Ne 4 (90). — C. 219-225. — DOI: 10.20914/2310-1202-
2021-4-219-225.

8. Huxkutun, B. B. O BO3MOXHOCTH HCIOJB30BaHUs MPOAYKTOB
nepepaboTku aMapaHTa B MsICHBIX cucTteMax / B. B. Hukurtun, E. 1. Turos, E. B.
JlutBunosa // Health, Food & Biotechnology. — 2020. — T.2, Ne 3. — C. 67-77. —
DOI: 10.36107/htb.2020.13.593.

9. JlutBunoBa, E. B. CrepunuzoBaHHble MNalITEThl M3 Msica MNTHIbI
¢yHkumoHaneHoOM HanpasnenHoctu / E. B. JlurBunosa, C. H. Kuases / MsicHble
TexHonoruu. — 2020. — Ne 9 (213). — C. 42-48. — DOI: 10.33465/2308-2941-2020-
09-42-48.

10.  Pleskacheva, M. Methodology for identification and quantification of
chicken meat in food products / M. Pleskacheva, M. Artamonova, E. Litvinova [et
al.] // Foods and Raw Materials. — 2020. — Vol. 8. — Ne 1. — P. 98-106. — DOI:
10.21603/2308-4057-2020-1-98-106.

Benywass opraHuzauusi [OATBEPXKIAET, YTO COMCKarelb He SBISETCS ee
COTPYAHUKOM M He MMeeT Hay4yHbIX paboT 1no TeMe JucCepTaluH,
MOJrOTOBJEHHBIX Ha 0a3e Bejyllled OpraHu3alMu WJIK B COaBTOPCTBE C ee
COTPYJIHUKAMH.
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