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EDUCATION

Moscow State University of Food Processing and Russian Federal Research
Institute of Fisheriesand Oceanography, M oscow, Russia

PhD degree about biopolymer in seaweed (carrageenan from Kappaphycus and
Eucheuma), 2009-2012

Technical State University of Astrakhan, Astrakhan, Russian
Engineer of Food Biotechnology, 2001-2007

RESEARCH INTERESTS

2014-until now: collagen from fish and venom peptides from Conus species
2007-until now: biopolymer and phycobiliprotein from seaweed

TEACHING RESPONSIBILITY

Undergraduate
1. Technology of meat, fish, eggs and dairy products
2. Food canning technology
3. Applied informatics in food technology and processes
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