Instructions for authors

Dear colleagues!

The Editorial Board of scientific periodical
“Ukrainian Food Journal”
invites you for publication of your research results.

A manuscript should describe the research work that has not been published before and
is not under consideration for publication anywhere else. Submission of the manuscript
implies that its publication has been approved by all co-authors as well as by the responsible
authorities at the institute where the work has been carried out.

It is mandatory to include a covering letter to the editor which includes short
information about the subject of the research, its novelty and significance; state that all the
authors agree to submit this paper to Ukrainian Food Journal; that it is the original work of
the authors.

Manuscript requirements

Authors must prepare the manuscript according to the guide for authors. Editors
reserve the right to adjust the style to certain standards of uniformity.

Language — English

Manuscripts should be submitted in Word.

Use 1.0 spacing and 2 cm margins.

Use a normal font 14-point Times New Roman for text, tables, and sings on figures,

1.0 line intervals.

Present tables and figures in the text of manuscript.

Consult a recent issue of the journal for a style check.

Number all pages consecutively.

Abbreviations should be defined on first appearance in text and used consistently
thereafter. No abbreviation should be used in title and section headings.

Please submit math equations as editable text and not as images (It is recommend
software application MathType or Microsoft Equation Editor)

Minimal size of the article (without the Abstract and References) is 10 pages. For
review article is 25 pages (without the Abstract and References).
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Manuscript should include:

Title (should be concise and informative). Avoid abbreviations in it.

Authors’ information: the name(s) of the author(s); the affiliation(s) of the author(s),
city, country. One author has been designated as the corresponding author with e-mail
address. If available, the 16-digit ORCID of the author(s).

Declaration of interest

Author contributions

Abstract. The abstract should contain the following mandatory parts:

Introduction provides a rationale for the study (2-3 lines).

Materials and methods briefly describe the materials and methods used in the study
(3-5 lines).

Results and discussion describe the main findings (2026 lines).

Conclusion provides the main conclusions (2-3 lines).

The abstract should not contain any undefined abbreviations or references to the
articles.

Keywords. Immediately after the abstract provide 4 to 6 keywords.

Text of manuscript

References

Manuscripts should be divided into the following sections:

— Introduction

— Materials and methods
— Results and discussion
— Conclusions

— References

Introduction. Provide a background avoiding a detailed review of literature and
declare the aim of the present research. Identify unexplored questions, prove the relevance
of the topic. This should be not more than 1.5 pages.

Materials and methods. Describe sufficient details to allow an independent
researcher to repeat the work. Indicate the reference for methods that are already published
and just summarize them. Only new techniques need be described. Give description to
modifications of existing methods.

Results and discussion. Results should be presented clearly and concisely with tables
and/or figures, and the significance of the findings should be discussed with comparison
with existing in literature data.

Conclusions. The main conclusions should be drawn from results and be presented in
a short Conclusions section.

Acknowledgments(if necessary). Acknowledgments of people, grants, or funds
should be placed in a separate section. List here those persons who provided help during the
research. The names of funding organizations should be written in full.

Divide your article into sections and into subsections if necessary. Any subsection
should have a brief heading.

References
Please, check references carefully.
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The list of references should include works that are cited in the text and that have been
published or accepted for publication.

All references mentioned in the reference list are cited in the text, and vice versa.

Cite references in the text by name and year in parentheses. Some examples:

(Drobot, 2008); (Qi and Zhou, 2012); (Bolarinwa et al., 2019; Rabie et al., 2020;
Sengev et al., 2013).

Reference list should be alphabetized by the last names of the first author of each
work: for one author, by name of author, then chronologically; for two authors, by name of
author, then name of coauthor, then chronologically; for more than two authors, by name of
first author, then chronologically.

If available, please always include DOIs links in the reference list.

Reference style

Journal article

Please follow this style and order: author's surname, initial(s), year of publication (in
brackets), paper title, journal title (in italic), volume number (issue), first and last page
numbers, €.g.:

Popovici C., Gitin L., Alexe P. (2013), Characterization of walnut (Juglans regia L.)
green husk extract obtained by supercritical carbon dioxide fluid extraction, Journal of
Food and Packaging Science, Technique and Technologies, 2(2), pp. 104-108. DOI:
10.1016/j.jece.2020.103776

The names of all authors should be provided, but in case of long author lists the usage
of “et al” will also be accepted. Journal names should not be abbreviated.

Book
Deegan C. (2000), Financial Accounting Theory, McGraw-Hill Book Company,
Sydney.

Book chapter in an edited book
Coffin J.M. (1999), Molecular biology of HIV, In: Crandell K. A. ed., The evolution of
HIV, Johns Hopkins Press, Baltimore, pp. 3-40.

Online document
Mendeley J.A., Thomson, M., Coyne R.P. (2017), How and when to reference,
Available at: https://www.howandwhentoreference.com

Conference paper

Arych M. (2018), Insurance's impact on food safety and food security, Resource and
Energy Saving Technologies of Production and Packing of Food Products as the Main
Fundamentals of Their Competitiveness: Proceedings of the 7th International Specialized
Scientific and Practical Conference, September 13, 2018, NUFT, Kyiv, pp. 52-57.

Figures

All figures should be made in graphic editor using a font Arial.

The font size on the figures and the text of the article should be the same.

Black and white graphic with no shading should be used.

The figure elements (lines, grid, and text) should be presented in black (not gray)
colour.
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Figure parts should be denoted by lowercase letters (a, b, etc.).

All figures are to be numbered using Arabic numerals.

Figures should be cited in text in consecutive numerical order.

Place figure after its first mentioned in the text.

Figure captions begin with the term Figure in bold type, followed by the figure
number, also in bold type.

Each figure should have a caption describing what the figure depicts in bold type.

Supply all figures and EXCEL format files with graphs additionally as separate files.

Photos are not advisable to be used.

If you include figures that have already been published elsewhere, you must obtain
permission from the copyright owner(s).

Tables

Number tables consecutively in accordance with their appearance in the text.

Place footnotes to tables below the table body and indicate them with superscript
lowercase letters.

Place table after its first mentioned in the text.

Ensure that the data presented in tables do not duplicate results described elsewhere in
the article.

Suggesting / excluding reviewers

Authors are welcome to suggest reviewers and/or request the exclusion of certain
individuals when they submit their manuscripts.

When suggesting reviewers, authors should make sure they are totally independent
and not connected to the work in any way. When suggesting reviewers, the Corresponding
Author must provide an institutional email address for each suggested reviewer. Please note
that the Journal may not use the suggestions, but suggestions are appreciated and may help
facilitate the peer review process.

Submission
Email for all submissions and other inquiries:

ufj nuft@meta.ua
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IIIanoBHi KoJeru!

Penakuiiina xoseris Haykooro nepioguunoro Buaanusa «Ukrainian Food Journaly
3anporrye Bac 1o myOmikariii pe3yapTaTiB HAyKOBHX JTOCIIIKCHb.

Bumorn 1o opopmiieHHs craTei

MosBa crareii — aHTJTIHiChKa.

Minimaneauii o0csr cratti — 10 cropinok dopmary A4 (6e3 BpaxyBaHHsS aHOTAINH i
CIHCKY JIITEpaTypH).

Jls Bcix enementiB cratti mpudt — Times New Roman, xerns — 14, intepan — 1.

Bci monst cropinku — 1o 2 cm.

CtpykTypa cTaTTi:

1. VK.
2. Ha3pa crarri.
3. ABrtopu craTtti (iM’s Ta mpi3BHIIE NOBHICTIO, pukiaz: Jennc O3epsHKo).
4. Yemanosa, 6 axiil sukonana poboma.
5. Anorarist. O00B’A3KOBa CTPYKTypa aHOTAIIIT:

— Bceryn (2-3 psakn).

— Marepianu Ta MeToau (10 5 ps/KiB)

— PesynbraTn Ta 00roBOpeHHs (IiB CTOPIHKH).

— BucnoBku (2-3 psaakn).
6. Kirtouosi ciioBa (3—5 ciiB, aje He CIIOBOCIIONTYYEHbD).

IIyHkTH 2—6 BUKOHATH aHIIiHCHKOIO | YKPaiHCHKOI0 MOBAMM.

7. OcHOBHHII TEKCT cTaTTi. Mae BKIIIOYATH Taki 000B’SI3KOBI PO3ILIH:
— Beryn
— Marepianu Ta MeTOU
— PesynbraTn T2 0OrOBOpEHHS
— BucHoBKH
— Jlitepatypa.
3a HeoOXiqHOCTI MOXKHA JIOAABATH iHIII PO3/iIK Ta PO30MBATH IX Ha IiIPO3ALIH.

8. ABtopchka nosinka (IIpi3Buie, iM’st Ta IO OaTHKOBI, BUSHHUH CTYIMiHb Ta 3BaHHS, MICIIe
pobotH, eleKTpoHHa aapeca abo TenedoH).
9. KoHTakTHi aHi aBTOpa, 10 AKOTO 32 HEOOXITHOCTI Oy/e 3BEePTATUCH PENAKIIis KYpHAITY.

PucyHkn BHUKOHYIOTbCA sikicHO. CKaHOBaHI PUCYHKM HE IpuiiMaroThes. Po3mip TekcTy Ha
PHUCYHKax MOBHHEH Oyt cniBpo3mipHuM (!) Tekcry crarti. @oTorpadii MojkHa BUKOPHCTOBYBATH
JIMIIIE 32 iX 3HAYHOI HAYKOBOI iHHOCTI.

®oH rpadikis, miarpam — nuie 6inuit. Komip enemenTiB pucyHky (iHii, ciTka, TEKCT) — YOpHHI
(ue cipuii).

Pucynxu ta rpadiku EXCEL 3 rpadikamMu 101aTKOBO HOJAIOTHCA B OKpeMHX (aiiax.

CkopoueHi Ha3Bu (DI3MYHUX BEJMYMH B TEKCTI Ta Ha rpadikax MO3HAYAIOTHCA JIATHHCHKUMU
niTepamu BianoBinHo 1o cucremu CL

V cnucky JiTepaTypy HOBHHHI II€peBaXkaTH aHIVIOMOBHI CTaTTi Ta MoHOrpadii, siki omy0IikoBaHi
micyst 2010 poky.
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OdopmiieHHSI HUTAT Y TEKCTI CTATTI:

Kiabkicts aBTOpiB cTatTi | IlpMKIag nUTYBaHHSA Y TeKCTi
1 aBTOp (Arych, 2019)
2 i OiIbllIe aBTOPIB (Bazopol et al., 2021)

Mpuxaax tekery i3 muryBanusam: It is known (Bazopol et al., 2006; Kuievda, 2020), the
product yield depends on temperature, but, there are some exceptions (Arych, 2019).

VY 1UTyBaHHAX HEOOXiTHO BKA3YBaTH OJHE JDKEPETIO, 3BIIKU B3ATO iH(GOPMAIIiFO.
CIUCOK JIiTepaTypu COPTYETHCS 3a andaBiToM, JTiTepaTypHi JKepesa He HyMEpYIOThCS.

IIpaBuna odgopmiieHHS CHUCKY JiTepaTypH

B Ukrainian Food JournalB3sito 3a OCHOBY 3araJlbHONPHIHSTE B CBITI CIIpOIIEHE
oopMIIEHHST CITUCKY JiTepaTypu 3rimHo cranmapty Garvard. Bci emeMeHTH mocHiIaHHS
PO3ILIAIOTHCS JIMIIIE KOMAMM.

1. [TocunaHHs HA CTATTIO:
ABTopu A.A. (pixk Buganusi), Hasa crarri, Hazea scypuany (kypcueom), Tom
(HOMeEp), CTOPiHKH.
[HiIamy mUITYThCS TICIS MPi3BHIIA.
Bci efleMeHTH MOCUIIAHHS PO3IIISAIOTECS KOMaMHU.
1. Tlpuxnan:
Popovici C., Gitin L., Alexe P. (2013), Characterization of walnut (Juglans regia L.)
green husk extract obtained by supercritical carbon dioxide fluid extraction, Journal of
Food and Packaging Science, Technique and Technologies, 2(2), pp. 104-108.

2. ITocujIaHHA HA KHUTY:
ABTopu (pik), Hazea knuzu (kypcueom), Bunapuuurso, Micro.
[HiIany MUITYThCS TICIS MPi3BHIIA.
Bci eneMeHTH OCHIIAHHS PO3IUISIFOTECS KOMaMH.
[puxnan:
2. Wen-Ching Yang (2003), Handbook of fluidization and fluid-particle systems, Marcel
Dekker, New York.

IMocuiiaHHs Ha eJIeKTPOHHMIA pecypc:

BHKOHY€ETBCS aHATOT YHO TIOCHIAHHIO Ha KHUTY 260 cTaTTIo. [Ticns odhopMiIeHHs JaHuX
Ipo MyOJIiKallifo MUIIyThes ciaoBa Available at: Ta Bka3yeThbcs eeKTpOHHA ajapeca.
[puxnaau:
(2013), Svitovi naukovometrychni bazy, Available at:
http://www.nas.gov.ua/publications/q_a /Pages/scopus.aspx
Cheung T. (2011), World's 50 most delicious drinks, Available at:
http://travel.cnn.com/explorations/drink/worlds—50-most-delicious-drinks—883542

Criucok JiTepatypu 0 OPMITIOETHCS JIHIIIE IATHHHUIICIO. EleMeHTH CIIICKY YKPaTHCHKOTO
Ta POCIHCHKOI0O MOBOI TOTPIOHO TpaHcHiTepyBaTH. [Jis TpaHCmiTepalii 3 yKpaiHCHKOIO
MOBH BUKOPHCTOBYETHCS TACTIOPTHHUI CTAHAAPT.

3py4Huii caliT U1 TpaHcIiTepalii 3 ykpaiHchkoi MoBu: http:/translit.kh.ua/#lat/passport

CTaTTs HAACUJIAETHCA 32 eJIEKTPOHHOIO aapecoro: ufj nuft@meta.ua
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YK 663/664

Ukrainian Food Journal ny6nikye opurinaneHi HaykoBi cTaTTi, KOPOTKi
ITOB1TIOMJICHHS, OTJISZOBI CTaTTi, HOBUHHU Ta OTJISIIH JIITCPATYPH.

Tematuka nmyoaikaniii B Ukrainian Food Journal:

XapuoBa iHKeHepis [poriecu Ta o0OaTHAHHS

XapuoBa XiMis HanorexHosorii

Mixkpobiosnoris ExoHomika Ta yrnpaBiiHHs

@i3MyHI BJIaCTUBOCTI Xap4OBHX MPOAYKTIB  ABTOMAaTH3allisl POIIECIB

SIkicTh Ta Oe3reka XapuoBUX HMPOAYKTIB YnakoBKa Juisi Xap4OBHX MPOITYKTIB

IepiognuHnicTh BUXOAY KypHAJTY 4 HOMEpPH Ha PiK.

Pe3yibraTi qoCHiIKeHb, IPEICTABIIECH] B )KypHAaIi, TIOBUHHI OyTH HOBUMH, MaTH YiTKUH
3BSI30K 3 Xap4yOBOIO HAYKOI 1 TPECTaBISATH IHTEpeC I MiKHAPOAHOTO HAaYKOBOT'O
CITIBTOBAPHCTRA.

Ukrainian Food Journal iHmekcyeTbcs HAyKOMETPHYHHUMHU Oa3aMH:

Index Copernicus (2012)

EBSCO (2013)

Google Scholar (2013)

UlrichsWeb (2013)

CABI full text (2014)

Online Library of University of Southern Denmark (2014)
Directory of Open Access scholarly Resources (ROAD) (2014)
European Reference Index for the Humanities and the Social Sciences (ERIH
PLUS) (2014)

Directory of Open Access Journals (DOAJ) (2015)

InfoBase Index (2015)

Chemical Abstracts Service Source Index (CASSI) (2016)
FSTA (Food Science and Technology Abstracts) (2018)

Web of Science (Emerging Sourses Citaton Index) (2018)
Scopus (2022)

Peunensist pykonucy crarri. Matepianu, npezacrasieni as myOnikyBaHas B «Ukrainian
Food Journal», npoxomste «IloasiiiHe citinie peleH3yBaHHM) JBOMAa BYCHHMH, NIPU3HAYCHUMHU
PEeNaKLiHOIO KOJIETIEI0: O/IMH € YJICHOM PEJIKOJIErii 1 OAMH He3aJIeKHUIN YUeHHH.

ABTOpCBKe NPaBo. ABTOPU CTaTel rapaHTYIOTh, 0 poOOTa HE € HOPYLIEHHAM OyIb-sIKUX
aBTOPCHKMX IpaB, Ta BIJUIKOAOBYIOTh BHIABLIO MOPYLIEHHS JaHoi rapanTii. OmyOnikoBaHi
Matepianu € npasoBoro BiacHicTio BunasLs «Ukrainian Food Journal», sikiio He y3romkeHo

1HIIIE.

JeranbHa ingopmanis npo ’KypHau, iHcTpykuii aBTOpaM, NPpUKJIaAN 0(h)OpMJIEHHS

CTATTi Ta aHOTalili po3MileHi Ha ca¥iTi:

http://ufj.nuft.edu.ua
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Ukrainian Food Journal

PepakuiiiHa koneris
T'onoBHUIT pexakTop:
Ouaena CraduikoBa, 1-p., Hayionanvnuil ynisepcumem xapuosux mexnonozi, Yxpaina
YuieHn MikHapOIHOI peaKuiifHOl KoJerii:

Arora I'enpe Paiimene, 1-p., Jlumoscokuti incmumym azpapnoi exonomixu, Jlumea

B. I. Bepnaocexoco HAH Ykpainu

bao Txu Byponr, n-p., Yuisepcumem Mexoney, B'emnam

BikTop CrabuikoB, n.T.H., ipod., Hayionanrvnuil yHisepcumem Xapuoux MeEXHONO02il,
Yxpaina

Toxein . Hmocci, npodecop, Memopianvnuii ynieepcumem Xybepma Katipyxi, Hap-ec-
Canam, Tanzanis

Hopa Mapinosa, npodecop, Yuisepcumem Kepmina, Ascmpanis

Eron IHimnep, 1-p, npodecop, Jepocasnuii ynisepcumem Ionma I poccu, bpaszunis
Eiipin Mapi Ckiionnan bap, n-p., npodecop, Hopeesvkuil ynieepcumem HayKu i mexuixu,
Tponxetim, Hopgezis

Hopnanka Credanosa, 1-p, [Tnosoiscoxuti yuisepcumem "laiciii Xinenoapcki”, Boneapis
Kipcren Bpanar, npodecopp, Vrisepcumem Hovroxacaa, Benuxobpumanis

Kpicrina Jlyiza Mipanga Cinea, n-p., npodecop, [lopmyeanscokuii KamoauybKuil
yrigepcumem — biomexnonoziunuil konedc, Illopmyeanis

Kpicrina IlomoBuy, 0-p., nouent, Texuiynuii ynieepcumem Monoosu

Jeniseawa Xy0, acoyiayis «Mixchapoona eapmonizayiina iniyiamueay, Hioepianou
Mapis C. Tamia, npodecop, [lenmpanvruii ynieepcumem Benecyenu, Kapakac, Benecyena
Moiizec Bypauuk, 1-p., Incmumym cintbcokococnooapcevkoi Oiomexwnonoeii  Iloxkanio
(INDEAR), Ilokanio, Apeenmuna

Mapk lamusig, 1-p., A01eHT, YopHomopcvka acoyiayis 3 Xapuoeoi HAyKu ma mexHoao2ii,
Pymynia

Hyp 3adipa Hyp Xacuan, noktop ¢inocodii, Yuisepcumem Ilympa Manausii, Cenaneop,
Manaiizis

Oxrtagio I[lapenec Jlonec, 1-p., ipod, [{enmp nepcnexmuenux oocuioxcenv Hayionanvnozo
noximexuiuno2o incmumymy, Mexcuxa.

Ounexcannp llleBuenxo, 1.1.H., npod., Hayionanvruil yrigepcumem xapuo8ux mexHoni02ii,
Yrpaina

Pana Mycrada, n-p., [nobanvhuti incmumym npodosonvuoi Oesnexu, Yruieepcumem
Cackauesana, Kanaoa

Cewmix OTtaec, 1-p., npogh, Yuieepcumem Eee, Typeuuuna

Const AMapei, 1-p., npog, Vuieepcumem «Illmeghan wen Mapey, Cyuasa, Pymynis
Cranka [lam'siHOoBa, 1.T.H., nipod., Pycencokuii yuisepcumem «Aneen Kamnueey, ¢hinis
Pasepao, Boneapis

Credan Credanos, 1.1.4H., npod., Vuieepcumem xapuosux mexnonozii, boreapis

Tersana Iupor, 1.17.H., npod., Hayionanvruil yrieepcumem xapuosux mexnHonoeit, Yxpaina
Ywmesypyiike Jlinye Omapa, npodecop, Cmennenbowicvkuti ynisepcumem, KetinmayH,
Ilisoenna Agpura
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Hleitna Kinonsi, Yuisepcumem Kapamina, Kenis

KOunist 3s136K0, 1-p. XiM. HaYK, C.H.C., [HCmumym 3a2aibHoi ma HeopeaniuHoi Ximil imeni
KOn-Xga Ierri Xci, 1-p, npodecop, Yuisepcumem @aopuou, CILIA

KOpiii Binan, 1-p., npod., Yuieepcumem Tomawa Bami ¢ 3nini, Yexis

SAcmina Jlykinak, n.1.1., mpodecop, Yuieepcumem Ociexa, Xopsamis

Scmina Jlykinak, n-p, npod., Ociexcoruil yrigepcumem, Xopeamis.

YiieHn pegakuiiHoi KoJierii:

Arorta I'enpe Paiimene, 1-p., Jlumoscokuti incmumym azpapnoi exonomixu, Jlumea

bao Txu Byponr, n-p., Yuisepcumem Mexoney, B'emnam

Banepiiit MupoHuyk, 1I-p. TexH. Hayk, npod., Hayionanvhuil yHisepcumem Xapuosux
mexuonozil, Ykpaina

BikTop CrabuikoB, n.T.H., nipod., Hayionarvnuil yHisepcumem Xapioux MeEXHONO02Il,
Yrpaina

Bosomumup Komo6aca, 1-p. TexH. Hayk, npod., Hayionanvhuii yHieepcumem Xapuosux
mexuonozil, Ykpaina

lanuna CimaxiHa, 10-p. TexH. Hayk, npod., Hayionamwnuil ynigepcumem Xapuosux
mexuonozil, Ykpaina

Toxein 1. Hmocci, npodecop, Memopianvnuii ynieepcumem Xybepma Katipyxi, Hap-ec-
Canam, Tanzanis

Hopa Mapinosa, npodecop, Yuisepcumem Kepmina, Ascmpanis

Eron IHimmep, 1-p, npodecop, Jepocasnuii ynisepcumem Ionma I poccu, bpaszunis
Eiipin Mapi Ckiionnan bap, n-p., npodecop, Hopeeszvkuil ynieepcumem HayKu i mexuixu,
Tponxetim, Hopgezis

Hopnanka Credanosa, 1-p, [Tnosoiscoxuti ynisepcumem "laiciii Xinenoapcki”, Boneapis
Kipcren Bpanar, npodecopp, Vrisepcumem Hovroxacaa, Benuxobpumanis

Kpictina Jlyiza Mipanga Cinea, n-p., npodecop, [lopmyeanscokuii KamoauybKuil
yrigsepcumem — biomexnonoziunuil konedc, Illopmyeanis

Kpicrina IlomoBuy, 0-p., nouent, Texuiyvnuii ynieepcumem Monoosu

Jlama Ilepinsin, n-p. ekoH. Hayk, mpodecop., Hayionanvhuil yHnieepcumem Xapuoeux
mexuonozil, Ykpaina

Jeniseana Xy0, acoyiayis «Mixchapoona eapmonizayiina iniyiamueay, Hioepaanou
Mapis C. Tamia, npodecop, [{enmpanvnuii ynieepcumem Benecyenu, Kapaxac, Benecyena
Moiizec Bypauuk, 1-p., lncmumym cinbcokococnooapcevkoi  Oiomexwnonoeii  Iloxkanio
(INDEAR), Ilokanio, Apeenmuna

Mapk lamusig, 1-p., A01eHT, YopHomopcvka acoyiayis 3 Xapuoeoi HayKu ma mexHoao2ii,
Pymynia

Hyp 3adipa Hyp Xacuan, noktop ¢inocodii, Yuisepcumem Ilympa Manausii, Cenaneop,
Manaiizis

Oxrtagio I[lapenec Jlonec, 1-p., ipod, [{enmp nepcnexmuenux oocuioxcenv Hayionanvnozo
noximexuiunoco incmumymy, Mexcuxa.

Ounexcannp llleBuenxko, 1.1.H., npod., Hayionanvruil yrigepcumem xapuo8ux mexHono2ii,
Yrpaina

Oabra Pubak, kaHI. TeXH. HayK, JOI., TepHOninbCbKuul HAYIOHATLHUL MEeXHIUHUL
yuiepecumem imeni leana Ilymos, Yipaina

Pana Mycrada, n-p., [nodanvhuti incmumym npodosonvuoi Oesnexu, Yrieepcumem
Cackauesana, Kanaoa

Cewmix OTtaec, 1-p., npogh, Yuieepcumem Eee, Typeuuuna
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Const AMapei, 1-p., npog, Vuieepcumem «Illmeghan wen Mapey, Cyuaea, Pymynis
Cranka [lam'siHOBa, 1.T.H., nipod., Pycencokuii yuisepcumem «Aneen Kamnuee», ¢hinis
Pasepao, Boneapis

Credan Credanos, 1.1.4H., npod., Vuieepcumem xapuosux mexnonozii, boreapis

Tersana Iupor, 1.1.H., npod., Hayionanvruil yHieepcumem xapuosux mexHonoeit, Yxpaina
Tersina IMupor, 1-p. 6ion. Hayk, npod., Hayionanenuil ynisepcumem xapyosux mexHono2it,
Yxpaina

Ywmesypyiike Jlinye Omapa, npodecop, Cmennenbowcvkuti ynisepcumem, KetnmayH,
Ilisoenna Agpura

Hleitna Kinonsi, Yuiseepcumem Kapamina, Kenisn

KOunist 353bK0, 1-p. XIM. HAYK, C.H.C., [HCITRUmym 3a2aibHoi ma Heopeaniunoi Ximii imeni B.
1. Bepnaocvkoeo HAH Yxpainu

KOn-Xga Ierri Xci, 1-p, npodecop, Yuisepcumem @aopuou, CILIA

Scmina Jlykinak, n-p, npod., Ociexcoruil yrigepcumem, Xopeamis.

Ounexciit I'ydensi (BiAmoBimanpbHHUI CEKpeTap), KaHI. TEXH. HayK, NOW., Hayionanvruii
VHigepcumem Xap1oeux mexnonozii, Yxpaina.
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