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EDUCATION  

Voronezh State University of Engineering Technologies, Voronezh, Russia 
Ph.D. in Food Technology, 2009-20012 
 
Voronezh State University of Engineering Technologies, Voronezh, Russia 
Engineer in Fish Processing technology, 2002-2008 
 
RESEARCH INTERESTS  

• Enzyme technology. 

• Post-harvesting technology. 

• Food processing technology 
 

RESEARCH EXPERIENCE  

•  Technology of processing industry food  for spiny lobster (Panulirus ornatus) and blue 

lobster (Panulirus Homarus), National Project KC.06/11-15, 2012-2013, participant 

 

TEACHING RESPONSIBILITY  

Undergraduate  

• Enzyme technology 

• Food Biotechnology 

Graduate  

• SPT502- Application of Enzymes in Seafood Processing 
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