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Education

National University of Food Technologies, Assistant Professor, 2014

National University of Food Technologies, Kyiv, 2002-2005

National University of Food Technology, Master of Technology in Bread, Confectionery, Macaroni
and Food Concentrates, 2001-2002

Ukrainian state university of food technologies, engineer-technologist on the specialty "Technology
of bread, confectionery, macaroni products and food concentrates™, 1996-2001

Work experience

Sumy National Agrarian University, Ukraine, Department of Food Technology, Associate
Professor, from 2014 to present

National University of Food Technologies, Ukraine, Department of Technology of Bread,
Confectionery, Macaroni and Food Concentrates, lecturer, 2005-2013

Personal qualities
Reasonable, Reliable, Persistent, Initiative, Universal

Research experience

Areas of scientific research "Research of technological properties of modified starches and their
application in the production of food and culinary products”, "Development of technologies of
bakery and confectionery products using raw materials of vegetable origin".

Under the guidance of Melnyk O.Yu. students became the winners of student competitions, diploma
projects competitions and master's degree programs in the field of "Food Technologies"”. Maintains
scientific contacts with scientists and food industry workers of Ukraine, conducts considerable work
on the implementation of the results of scientific work in production and training

process, takes an active part in exhibitions and tastings, speaks at scientific conferences.

Publications

The total list of published scientific and educational works during the labor path is about 50 works,
including 37 scientific, of which 14 are in professional editions, 7 patents of Ukraine and 13
teaching and methodological works.
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