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editor A. A. Mazaraki — Kyiv: Kyiv National University of Trade and Economics, 2019. — 292 p.:
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2019. Volume 25, No. 1. P. 189-199.
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Proceedings of the Tavri State Agricultural Technological University, 2019, Issue 19, Volume 1. - p.
255-261.

» Kravchenko M. F., Yaroshenko N. I., Mykhailik V. S. Shortbread technology with pectin.
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the quality of mushroom sauce. Ukraine, Collection of materials "Scientific notes of TNU named after
V.I. Vernadskyi. Technical Sciences Series" 2018, Volume #29 (68), #5
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Kravchenko M., Romanovska O. Comparative analysis of rheological characteristics of dispersed
systems based on cocoa and carob. ChNU Scientific Bulletin - Issue 753 "Chemistry", 2016 - pp. 41-46.

 Kravchenko M.F., Mykhailik V.S. The newest shortbread technology using the composition of
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* Kravchenko M.F., Pop T.M. Technology of short pastry with walnut leaf powder and flour. "Food
Science and Technology", 2016
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» Kravchenko M.F., Yaroshenko N.Yu. Study of technological properties of phytopowders. journal
"Collection of scientific works™ National University of Food Technologies: [Coll. of scientific
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» Kravchenko M.F., Yaroshenko N.Yu. Technology of gingerbread products enriched with sesame
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1. Patent of Ukraine for utility model No. 123788 "Food concentrate Fish-vegetable soup puree with
protein-containing semi-finished products for nutrition of persons with increased physical and psycho-
emotional stress" / Prytulska N.V., Fedorova D.V., Kravchenko M.F., Hnitsevich V. .A., // Pub. /2018.
Bul. No. 5

2. Pat. on utility model No. 123788 Ukraine, IPC A23L 17/00. Fish and vegetable puree soup with
protein-containing semi-finished products / N. V. Prytulska, D. V. Fedorova, M. F. Kravchenko, V. A.
Hnitsevich, V. A. Piddubny; applicant and patent owner Kyiv. national trade and economy university;
publ. 12.03.2018. — 2018, Bull. No. 5. - 4 p.

3. Patent of Ukraine for utility model No. 126054 Food concentrate "Meat-vegetable puree soup" with
protein-containing semi-finished products for nutrition of persons with increased physical and
psychoemotional stress // Prytulska N.V., Fedorova D.V., Kravchenko M. F., Hnitsevich V.A., //Opub
2018. Byul. No. 11

4. Ukrainian utility model patent No. 126059 2018 Fish-vegetable breads. loads // Prytulska N.V.,
Fedorova D.V., Kravchenko M.F., Hnitsevich V.A., //Opub Byul. No. 11

5. Patent of Ukraine for utility model No. 126413 Food concentrate "Meat-vegetable puree soup with
legumes" with protein-containing semi-finished products for nutrition of people with increased physical
and psychoemotional stress // Prytulska N.V., Fedorova D.V. ., Kravchenko M.F., Hnitsevich V.A.,
//Opub2018. Bul. No. 12

6. Utility model patent 133246 of Ukraine, mpk a21d 2/36 (2006.01) a21d 13/80 method of making
cookies with a composition of sesame and flax seed meal. Mykhailo Fedorovych Kravchenko (ua),
Natalya Yuriivna Yaroshenko, Mykhailo Vitaly Serhiyovych, Kherson State University u 2018 11091,
stated; 09.11.2018 publ 25.03.2019 byul.no 6

7. Utility model patent 133840 of Ukraine, mpk a21d 2/36 (2006.01) a21d 13/80 (2017.01) method of
making cookies with seed meal. Kravchenko Mykhailo Fedorovych (ua), Yaroshenko Natalya Yuriivna,
Mykhailo Vitaly Serhiyovych, Kherson State University u 2018 11092; stated; 09.11.2018 publ
25.04.2019 byul.no 8

8. Utility model patent 133247 Ukraine, MPK a21d 2/36 (2006.01) a21d 13/80 (2017.01) method of
making cookies with soybean meal Mykhailo Fedorovych Kravchenko (ua), Yaroshenko Natalya
Yuriivna, Mykhaylyk Vitaly Serhiyovych, Kherson State University u 2018 11093; stated; 09.11.2018
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making cookies with walnut kernel meal
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