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MEPEJIK OPIEHTOBHUX TEM TA HATIPSIMIB JTOCJII)KEHb KBAJI®IKAIIMHAX
POBIT OC “MATIICTP” 31 CHEOIAJBHOCTI 207 - BOJAHI BIOPECYPCHU TA

AKBAKYJIBTYPA
1. CenekiiliHo-TuIeMiHHA poOOTa B pUOHHIITBI
2. IlnemiHHA OIlIHKA MOTOMIB’ ST PHO.
3. Oco0nuBOCTI BIATBOPEHHS 00'€KTIB aKBAKYJIbTYpH
4. Oco01MBOCTI BUPOLIYBaHHS 00'€KTIB aKBAKYJIbTYPH

HAyKOBA ﬂlﬂﬂ bHICTb 3a ocmaHHI 5 pokie

VY4acTh y MDKHApOAHUX, BCEYKPAiHCBKMX HAyKOBO-NIPAKTMYHHMX KOH(EpeHLisX, BeOiHapax,
CHUMIIO31yMax, ceMiHapax,
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Martseniuk, V., Kotovska, G., Klymkovetskyi A., & Glebova, J. (2022). Investigation of internal organs and
additive tissue of hybrid hypophthalmichthys (Hypophthalmichthys spp.) as a promising raw material for the
production of dietary nutritional products. Potravinarstvo Slovak Journal of Food Sciences, 16, 411—430.
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HigBumenHs kBagigikamii 3a cneniajJbHICTIO
2024 pik

AkaJieMigyHa TPaMOTHICTh Yy MiArOTOBIII HAyKOBHX MyONiKaimiii CBITOBOTO piBHA. MeTonomoris
CTBOPEHHSI HAyKOBOi CTaTTI Ta akajgeMiuHa noopouecHicTs / 30 Hours of Participation (1 ECTS) /
Swedish University of Agricultural Sciences Department of Molecular Sciences

2023 pik

1) Basics in human nutrition School time: July 2023 (3 ECTS) CERTIFICATE 07/07/2023

2) IncturyT Gionorii TBapuH HAAH - nocsimuenns 16/2023p

2022 pik

1) igsumenns kBamidikanii 3a crnemianshicTio "udposi incrpymentn GOOGLE ans ocsitu".
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