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 Head of the Department of Physical and Colloidal Chemistry of National University of 

Food Technologies of the Ministry of Education and Culture of Ukraine, 2008-2012. 
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Food Technologies of the Ministry of Education and Culture of Ukraine, 1991 – 2000 

 Engineer of R&D department of new technological processes and food production 

equipment of the TPO "Specter", 1986 - 1988. 
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