
ɂɦɟ, ɫɪɟɞʃɟ ɫɥɨɜɨ, ɩɪɟɡɢɦɟ ȼɟɫɧɚ Ȼ. ȼɭјɚɫɢɧɨɜɢʄ  
Ɂɜɚʃɟ ɉɪɨɮɟɫɨɪ ɫɬɪɭɤɨɜɧɢɯ ɫɬɭɞɢʁɚ 

Нɚɡɢɜ ɢɧɫɬɢɬɭɰɢјɟ ɭ  ɤɨјɨј ɧɚɫɬɚɜɧɢɤ ɪɚɞɢ ɫɚ 
ɩɭɧɢɦ ɪɚɞɧɢɦ ɜɪɟɦɟɧɨɦ ɢ ɨɞ ɤɚɞɚ 

ȼɢɫɨɤɚ ɲɤɨɥɚ ɫɬɪɭɤɨɜɧɢɯ ɫɬɭɞɢʁɚ ɡɚ ɦɟɧɚџɦɟɧɬ ɢ ɩɨɫɥɨɜɧɟ 
ɤɨɦɭɧɢɤɚɰɢʁɟ,  ɋɪɟɦɫɤɢ Ʉɚɪɥɨɜɰɢ, ɨɞ 2011. ɝɨɞɢɧɟ 

Уɠɚ ɧɚɭɱɧɚ ɨɞɧɨɫɧɨ ɭɦɟɬɧɢɱɤɚ ɨɛɥɚɫɬ Ɍɟɯɧɨɥɨɝɢʁɚ, ɤɜɚɥɢɬɟɬ ɢ ɛɟɡɛɟɞɧɨɫɬ ɯɪɚɧɟ 

Ⱥɤɚɞɟɦɫɤɚ ɤɚɪɢјɟɪɚ 

 Ƚɨɞɢɧɚ  ɂɧɫɬɢɬɭɰɢʁɚ  Ɉɛɥɚɫɬ  
ɂɡɛɨɪ ɭ ɡɜɚʃɟ 2011. ȼɢɫɨɤɚ ɲɤɨɥɚ ɫɬɪɭɤɨɜɧɢɯ ɫɬɭɞɢʁɚ ɡɚ 

ɦɟɧɚџɦɟɧɬ ɢ ɩɨɫɥɨɜɧɟ 
ɤɨɦɭɧɢɤɚɰɢʁɟ,  ɋɪɟɦɫɤɢ Ʉɚɪɥɨɜɰɢ 

Ɇɟɧɚџɦɟɧɬ 

Ⱦɨɤɬɨɪɚɬ 2011. Ɍɟɯɧɨɥɨɲɤɢ ɮɚɤɭɥɬɟɬ, ɇɨɜɢ ɋɚɞ Ɍɟɯɧɢɱɤɟ ɧɚɭɤɟ 

ɋɩɟɰɢʁɚɥɢɡɚɰɢʁɚ    

Ɇɚɝɢɫɬɪɚɬɭɪɚ 2005. Ɏɚɤɭɥɬɟɬ ɜɟɬɟɪɢɧɚɪɫɤɟ 
ɦɟɞɢɰɢɧɟ,Ȼɟɨɝɪɚɞ 

Ʉɜɚɥɢɬɟɬ ɢ ɛɟɡɛɟɞɧɨɫɬ ɯɪɚɧɟ 

Ⱦɢɩɥɨɦɚ 2004. Ɍɟɯɧɨɥɨɲɤɢ ɮɚɤɭɥɬɟɬ, ɇɨɜɢ ɋɚɞ Ɍɟɯɧɨɥɨɝɢʁɚ ɝɨɬɨɜɟ ɯɪɚɧɟ 

ɋɩɢɫɚɤ ɩɪɟɞɦɟɬɚ ɤɨјɟ ɧɚɫɬɚɜɧɢɤ ɞɪɠɢ ɧɚ ɫɬɭɞɢјɚɦɚ ɩɪɜɨɝ ɢ ɞɪɭɝɨɝ ɧɢɜɨɚ 

 ɧɚɡɢɜ ɩɪɟɞɦɟɬɚ    
   

ɇɚɡɢɜ ɫɬɭɞɢʁɫɤɨɝ ɩɪɨɝɪɚɦɚ, ɜɪɫɬɚ ɫɬɭɞʁɚ  Чɚɫɨɜɚ ɚɤɬɢɜɧɟ 
ɧɚɫɬɚɜɟ  

1. ɉɨɡɧɚɜɚʃɟ ɠɢɜɨɬɧɢɯ ɧɚɦɢɪɧɢɰɚ ɢ ɩɢʄɚ Ɇɟɧɚџɦɟɧɬ ɭ ɭɝɨɫɬɢɬɟʂɫɬɜɭ– ɨɫɧɨɜɧɟ 
ɫɬɪɭɤɨɜɧɟ ɫɬɭɞɢʁɟ 

3 

2. ɇɚɰɢɨɧɚɥɧɟ ɝɚɫɬɪɨɧɨɦɢʁɟ Ɇɟɧɚџɦɟɧɬ ɭ ɭɝɨɫɬɢɬɟʂɫɬɜɭ– ɨɫɧɨɜɧɟ 
ɫɬɪɭɤɨɜɧɟ ɫɬɭɞɢʁɟ 

3 

3. Ƚɚɫɬɪɨɧɨɦɫɤɚ ɨɛɪɚɞɚ ɦɟɫɚ Ɇɟɧɚџɦɟɧɬ ɭ ɭɝɨɫɬɢɬɟʂɫɬɜɭ– ɨɫɧɨɜɧɟ 
ɫɬɪɭɤɨɜɧɟ ɫɬɭɞɢʁɟ 

3 

4. Ɇɟɧɚџɦɟɧɬ ɯɪɚɧɟ ɢ ɩɢʄɚ  Ɇɟɧɚџɦɟɧɬ ɭ ɭɝɨɫɬɢɬɟʂɫɬɜɭ– ɨɫɧɨɜɧɟ 
ɫɬɪɭɤɨɜɧɟ ɫɬɭɞɢʁɟ 

2 

Ɋɟɩɪɟɡɟɧɬɚɬɢɜɧɟ ɪɟɮɟɪɟɧɰɟ (ɦɢɧɢɦɚɥɧɨ 5 ɧɟ ɜɢɲɟ ɨɞ 10) 
1.  Ⱦɢɦɢʄ, E., ȼ. ȼɭјɚɫɢɧɨɜɢʄ, Тɟɯɧɨɥɨɝɢʁɚ, ɤɜɚɥɢɬɟɬ ɢ ɛɢɨɥɨɲɤɢ  ɚɤɬɢɜɧɟ ɤɨɦɩɨɧɟɧɬɟ ɭʂɚ ɫɟɦɟɧɚ ɭʂɚɧɟ 

ɬɢɤɜɟ. ɍɪɟɞɧɢɤ: Јɚɧɨɲ Ȼɟɪɟʃɢ, ɍʂɚɧɚ ɬɢɤɜɚ Cucurbita pepo L., Ɇɨɧɨɝɪɚɮɢʁɚ, ɂɧɫɬɢɬɭɬ ɡɚ ɪɚɬɚɪɫɬɜɨ ɢ 

ɩɨɜɪɬɚɪɫɬɜɨ, ɇɨɜɢ ɋɚɞ, 2011, ɩɩ. 257-288. 

2.  ȼɭјɚɫɢɧɨɜɢʄ ȼ., ɋ. Ђɢɥɚɫ, E. Ⱦɢɦɢʄ, Ɋ. Ɋɨɦɚɧɢʄ, A. Taɤɚɱɢ, Shelf life of cold-pressed pumpkin (Cucurbita pepo 

L.) seed oil obtained with a screw press, J. Am. Oil Chem. Soc. 87: 1497-1505 (2010), DOI: 10007/11746-010-1630-

x 

3.  Ɋɚɞɨɱɚʁ, O., E. Ⱦɢɦɢʄ, Diosady L.L., ȼ. ȼɭјɚɫɢɧɨɜɢʄ, Optimizing the texture attributes of a fat-based spread using 

instrumental measurements, Journal of Texture Studies, DOI: 830269-709458 (2011) 

4.  Ⱦɢɦɢʄ E., Ɋ. Ɋɨɦɚɧɢʄ, ȼ. ȼɭјɚɫɢɧɨɜɢʄ, Essential fatty acids, nutritive value and oxidative stability of cold pressed 

hempseed (Cannabis sativa L.) oil from different varieties, Acta Alimentaria, 38 (2): 229-236 (2009) 

5.  Ɋɨɦɚɧɢʄ Ɋ., E. Ⱦɢɦɢʄ, ȼ. Ʌɚɡɢʄ, ȼ. ȼɭјɚɫɢɧɨɜɢʄ, Oxidative stability and tocopherol content of refined sunflower 

oil during long-term storage in different commercial packagings, Acta Alimentaria, 38 (3): 319-327 (2009)  

6.  Ɋɨɦɚɧɢʄ Ɋ., ȼ. Дɢɦɢʄ, Кɜɚɥɢɬɟɬ ɱɢɩɫɚ ɫɚ ɚɫɩɟɤɬɚ ɡɞɪɚɜɫɬɜɟɧɨ ɛɟɡɛɟɞɧɟ ɯɪɚɧɟ, IV Ɇɟђɭɧɚɪɨɞɧɚ Eɤɨ-

ɤɨɧɮɟɪɟɧɰɢʁɚ: Ɂɪɞɚɜɫɬɜɟɧɨ ɛɟɡɛɟɞɧɚ ɯɪɚɧɚ, Ɍɟɦɚɬɫɤɢ ɡɛɨɪɧɢɤ II, 369-374, ɇɨɜɢ ɋɚɞ, 20-23. ɫɟɩɬɟɦɛɚɪ 2006. 

7.  ȼɭјɚɫɢɧɨɜɢʄ ȼ., ɋ. Ђɢɥɚɫ, E. Ⱦɢɦɢʄ, O. Ɋɚɞɨɱɚʁ,, Characteristics of cold-pressed and virgin oils from naked 

pumpkin (Cucurbita pepo L.) seed, Olaj Szappan Kozmetika, 59 (4): 117-122 (2010) 
8.  Ⱦɢɦɢʄ E., ȼ. ȼɭɤɲɚ, ȼ. Дɢɦɢʄ, Мɚɪɝɚɪɢɧ ɢ ɦɚɫɧɢ ɧɚɦɚɡɢ ɤɚɨ ɮɭɧɤɰɢɨɧɚɥɧɚ ɯɪɚɧɚ, ɍʂɚɪɫɬɜɨ 33 (2-3): 3- 8 

(2002) 

9.  Дɢɦɢʄ ȼ., V. Roland, V. Van Hoed, Determination of sterols in olive oil, ɍʂɚɪɫɬɜɨ, 37 (1-2): 7-12 (2006) 

10.  ȼɭɤɲɚ ȼ., E. Ⱦɢɦɢʄ, ȼ. Ʌɚɡɢʄ, ȼ. Дɢɦɢʄ, Mayonnaise stability as a function of different factors, 8th Symposium: 

Vitamine und Zusatzstoffe in der Ernähruhg von Mensch und Tier, Proceedings pp. 349-352, Jena/ Thüringen, 2001 

Ɂɛɢɪɧɢ ɩɨɞɚɰɢ ɧɚɭɱɧɟ, ɨɞɧɨɫɧɨ ɭɦɟɬɧɢɱɤɟ ɢ ɫɬɪɭɱɧɟ ɚɤɬɢɜɧɨɫɬɢ ɧɚɫɬɚɜɧɢɤɚ  
ɍɤɭɩɚɧ ɛɪɨʁ ɰɢɬɚɬɚ  

ɍɤɭɩɚɧ ɛɪɨʁ ɪɚɞɨɜɚ ɫɚ SCI (SSCI) ɥɢɫɬɟ 4 

Ɍɪɟɧɭɬɧɨ ɭɱɟɲʄɟ ɧɚ ɩɪɨʁɟɤɬɢɦɚ Ⱦɨɦɚʄɢ Ɇɟђɭɧɚɪɨɞɧɢ 

ɍɫɚɜɪɲɚɜɚʃɚ  ɍɧɢɜɟɪɡɢɬɟɬ ɭ Ƚɟɧɬɭ, Ȼɟɥɝɢʁɚ, Faculty of Bioscience Engineering, ɂɧɬɟɧɡɢɜɚɧ ɤɭɪɫ-Safety in the Agro-

Food Chain, jaɧɭɚɪ 2005. 

Ʉɭɪɫ ɡɚ ɢɧɬɟɪɧɭ ɩɪɨɜɟɪɭ ɫɢɫɬɟɦɚ ɦɟɧɚџɦɟɧɬɚ ɤɜɚɥɢɬɟɬɨɦ ɢ ɫɢɫɬɟɦɚ ɚɧɚɥɢɡɟ ɪɢɡɢɤɚ ɢ ɭɩɪɚɜʂɚʃɚ 
ɩɪɨɰɟɫɢɦɚ ɭ ɤɪɢɬɢɱɧɢɦ ɤɨɧɬɪɨɥɧɢɦ ɬɚɱɤɚɦɚ (HACCP), ɭɤʂɭɱɭʁɭʄɢ ɩɪɚɤɬɢɱɧɭ ɨɛɭɤɭ ɢ ɢɫɩɢɬ ɡɚ 
ɨɰɟʃɢɜɚʃɟ ɫɢɫɬɟɦɚ ɦɟɧɚџɦɟɧɬɚ ɤɜɚɥɢɬɟɬɨɦ ɢ HACCP ɫɢɫɬɟɦɚ, ɞɟɰɟɦɛɚɪ 2006. 

Ⱦɪɭɝɢ ɩɨɞɚɰɢ ɤɨʁɟ ɫɦɚɬɪɚɬɟ ɪɟɥɟɜɚɧɬɧɢɦ: 
Чɥɚɧ ɟɤɫɩɟɪɬɫɤɨɝ ɬɢɦɚ ɡɚ ɞɨɞɟɥɭ ɡɧɚɤɚ “ɇɚʁɛɨʂɟ ɢɡ ȼɨʁɜɨɞɢɧɟ“ ɡɚ ɩɪɨɢɡɜɨɞɟ ɢɧɞɭɫɬɪɢʁɟ ɭʂɚ, ɨɞ 2005. 

Ɉɩɢɫ ɤɜɚɥɢɮɢɤɚɰɢʁɚ ɬɪɟɛɚ ɞɚɬɢ ɡɚ ɫɜɟ ɧɚɫɬɚɜɧɢɤɟ ɤɨʁɢ ɭɱɟɫɬɜɭʁɭ ɭ ɪɟɚɥɢɡɚɰɢʁɢ ɫɬɭɞɢʁɫɤɨɝ ɩɪɨɝɪɚɦɚ. ɉɨɞɚɬɤɟ ɨ ɫɜɢɦ 
ɧɚɫɬɚɜɧɢɰɢɦɚ ɨɛʁɟɞɢɧɢɬɢ ɤɪɨɡ Ʉʃɢɝɭ ɧɚɫɬɚɜɧɢɤɚ ɭɪɚђɟɧɟ ɩɨ ɨɜɨɦ ɭɡɨɪɭ ɡɚ ɫɜɟ ɧɚɫɬɚɜɧɢɤɟ ɜɢɫɨɤɨɲɤɨɥɫɤɟ ɭɫɬɚɧɨɜɟ. 
Ʉʃɢɝɚ ɧɚɫɬɚɜɧɢɤɚ ɭ ɬɨɦ ɫɥɭɱɚʁɭ ɩɪɟɞɫɬɚɜʂɚ ʁɟɞɢɧɫɬɜɟɧ ɩɪɢɥɨɝ ɡɚ ɫɜɟ ɫɬɭɞɢʁɫɤɟ ɩɪɨɝɪɚɦɟ ɩɪɜɨɝ ɢ ɞɪɭɝɨɝ ɧɢɜɨɚ ɫɬɭɞɢʁɚ. 
ɇɚɫɬɚɜɧɢɰɢ  ɫɚ ɩɭɧɢɦ ɪɚɞɧɢɦ ɜɪɟɦɟɧɨɦ  (ɭɫɬɚɧɨɜɚ ɭ ɤɨʁɨʁ ɧɚɫɬɚɜɧɢɤ ɢɦɚ 100% ɚɧɝɚɠɨɜɚʃɟɞɨɤɚɡ- ɭɩɢɫɚɧɨ ɭ ɪɚɞɧɭ 
ɤʃɢɡɢɰɭ ) 
Ɉɜɟ ɩɨɞɚɬɤɟ ɞɚɬɢ ɡɚ ɫɜɚɤɨɝ ɧɚɫɬɚɜɧɢɤɚ, Ɉɜɚ ɬɚɛɟɥɚ ɧɟɫɦɟ ɩɪɟʄɢ ʁɟɞɧɭ Ⱥ4 ɫɬɪɚɧɭ. 
 


