CaBeieHHsI 0 HAYYHOM PYKOBOJMTEJIE

o Juccepranuu XBOCTOBA I[aHI/H/IHa BnagucinaBoBrya Ha TEMY <<<<Pa3pa60TKa

METOJIMKU HCCIJIEAOBaHU] MNPOTCOTUNHUYECCKUX MEHTHIAOB IJIA KOJIMYECTBEHHOI'O

aHaJIM3a MBIIIEYHBIX OEIKOB B MACHOM mpoayKimu MRM MeTonomM»» IpeacTaBIeHHOT

Ha COUCKaHHC yquoﬁ CTeleHU KaHaugaTa TEXHUYECKHX HAYK II0 CIENHaJIbHOCTH!

05.18.04 — TexHOIOTHU MACHBIX, MOJOYHBIX U PBIOHBIX IPOAYKTOB M XOJIOJIMJIBHBIX

IIPOU3BOJICTB.

damuus, UMs1, OTYECTBO

Bocrtpukosa Hatanes JleonngoBHa

['paxxpaHcTBO I'paxmanka Poccuiickoit Denepanvu

Vuenast cTemneHb (C yKa3zaHUEM JIOKTOp TeXHUYECKUX HayK

mmdpa 151 HauMmenoBanus | 05.18.04 — « TexHONOTUsA MSICHBIX, MOJIOYHBIX U

CrenUalbHOCTH HAYYHBIX | pIOHBIX ~ IPOAYKTOB M XOJIOAMJIBHBIX

pabOTHUKOB, IO  KOTOPOM | IPOU3BOACTB

3alIMIIeHa JUCCePTaIus) 05.18.07 — «buorexHONIOTHsA  IHIICBBIX
OPOAYKTOB W  OHOJOTMYECKM  aKTUBHBIX
BEILIECTBY

Yuenoe 3Banue (1o kadenape, o
CIeIUaIbHOCTH)

Tenedon

+7(495)676-79-81,

Anpec dIeKTPOHHOH ITOYTHI

n.vostrikova@fncps.ru

ITouToBBIN anpec

109316, Mocksa, yi. Tananuxusa, 1. 26

OcHO

BHOE MECTO pabOThI

Dzantiev B.B., Zherdev A.V.

meat products / Hendrickson O. D.,
// Food Chemistry.-2021.
https://doi.org/10.1016/j.foodchem.2020.128598.

2 IeHepanys OMOAKTMBHBIX TNENTHAOB B MACHOM CBIPbE TpH BO3JCHCTBUM
M3aToB GakTephatbHbIX 3akBacok / Uepnyxa M.M., Mamenuesa H.I',, Bocrpukosa H.JL,

ITonnoe nauMenoBanue | ®TBHY «®HII mumieBbix cucteM uM. B.M.
opraHuMsanyu B cooTBercTBUH ¢ | 'opbarosa» PAH
YCTaBOM
JIOMKHOCTB PykoBomutens Hay4uHo-uccieqoBaTenbcKoro
ucnelTarensHoro nentpa OI'BHY  "OHIL
mueBbix cucreM uM. B.M. I'opbatosa" PAH
[Ty6mukanuu
Kuunru
l. Lateral flow immunoassay for sensitive detection of undeclared chicken meat in

Zvereva E.A., Vostrikova N. L., Chernukha I. M.,
344, 128598. DOL




Kogases JL.U., Kosanéra M.A., Adanaceses JI.A. // Cenbckoxo3siicTBeHHas 6uonorus.-2020,
Vol. 55, Ne 6, c. 1182-1203. DOI: 10.15389 / agrobiology.2020.6.1182rus.

3. Lateral Flow Immunoassay to Detect the Addition of Beef, Pork, Lamb, and
Horse Muscles in Raw Meat Mixtures and Finished Meat Products / Zvereva, E.A.; Popravko,
D.S.;: Hendrickson, O.D.; Vostrikova, N.L.; Chernukha, [.M.; Dzantiev, B.B.; Zherdev, A.V.
// Foods.- 2020, 9(11), 1662. DOI: https://doi.org/10.3390/foods9111662

4. Estimation of the stability of skeletal muscle myoglobin of chilled pork treated
with brine activated by low-frequency high-intensity ultrasound / Krasulya O., Smirnova A.,
Bogush V., Shlenskaya N., Vostrikova N., Mettu S. // Ultrasonics Sonochemistry.-2021,

Volume 71, 105363. DOLI: https://doi.org/10.1016/j.ultsonch.2020.105363
https://www.sciencedirect.com/science/article/pii/S1350417720316679?via%3Dihub
5. PSV-25 Detection of heart and aorta tissue peptide markers by the multiple-

reaction monitoring method / Khvostov D., Vostrikova N., Chernukha I. // Journal of Animal
Science.-2020, Volume 98, Issue Supplement 4, Pages 362-363. DOL
https://doi.org/10.1093/jas/skaa278.636

6. Cuneprerndeckuii sddekr aeiicraus Lactobacillus plantarum u Staphylococcus
carnosus Ha COCTABJISIOMINE KOMITOHEHTHI MUILEBBIX CHCTEM Ha OCHOBE JKHBOTHOTO ChIPbs /
Ueankun AH., Bepesxun A.H., E¢ppemos A.C., Bocrpukosa H.JL., Kynukosckuit A.B.
baGypuna M.U. // Foods and Raw Materials. — 2020. — T. 8. — No. 2. — P. 277-285. DOL:
http://doi.org/10.21603/2308-4057-2020-2-277-285.

7. Comparison of heat-stable peptides using a multiple-reaction monitoring
method to identify beef muscle tissue / Khvostov D., Vostrikova N., Chernukha I. //
Potravinarstvo  Slovak Journal of Food Sciences.-2020, 14, 149-155. DOL
https://doi.org/10.5219/1317

8. Quantitative Identification of Muscle Tissue by Means of Biomarker Peptides
by Using Method of Multiple Reaction Monitoring / Kulikovskii A.V., Khvostov D.V.,
Vostrikova N.L., Chernukha .M., // J.Oriental of Chimistry.—2019, Vol. 35, No. (4):Pg. 1327-
1331. DOI: http://dx.doi.org/10.13005/0jc/350411

9. Methods of identification of muscle tissue in meat products. prerequisites for
creating a multi-level control system / Chernukha .M., Vostrikova N.L., Khvostov D.V.,
Zvereva E.A., Taranova N.A., Zherdev A.V. // Teopus u npakryka nepepabotku msca.-2019,
4(3):32-40. DOI: https://doi.org/10.21323/2414-438X-2019-4-3-32-40

10. Products of chemical reactions that occur during high-temperature heat
treatment of meat products / Utyanov D.A., Vostrikova N.L., Kulikovskii A.V., Kuznetsova
O.A. // Theory and practice of meat processing.-2019, 6(3): P.17-22. DOI: 10.21323/2414-
438X-2019-4-4-17-22

11, Biologically active peptides of meat and meat product proteins: a review Part 1.
General information about biologically active peptides of meat and meat products. Chernukha
I. M., Mashentseva N. G., Afanasev D. A., Vostrikova N. L. Theory and practice of meat
processing.-2019, 4(4): 12-16. DOI: 10.21323/2414-438X-2019-4-4-12-16




12. Mexanusam 00pa3oBaHUsl TETEPOLMKIMYECKUX apoMaTHUYeCKMX amMHUHOB B
nuimeBoii npomsimieHHocty / Yeauos . A., Kymnkosckuit A. B., Bocrpuxosa H. JL,
Kysnenona O. A. // TTruia u nruuenpogyktsl. .— 2019, Ned, C 26-29.

13. CpaBHHUTe/bHAs XapaKTepHCTHKA METOJIOB ONpe/eeHHs KoJllareHa B MACHOM
npoaykuuu / Xapuna A.T1., Kypsosa A.A., Tnpo T.M., Kysnenosa T.I'., Boctpuxosa H.JL /
Bee o msace.—2019, Ne5, C.10-12. DOI: 10.21323/2071-2499-2019-5-10-10

14. XpoMaTo-Macc-CleKTPOMETPUUECKOe OIpejiesieHHe OCTaTKOB BETePUHAPHBIX
MpenapaTos B MUIIEBOI NPOIYKLMH HOPMHPYEMBIX 3aKOHOAATENLCTBOM PP / KyauKoBCKH
A.B., Boctpukosa H.JL., Msankun A.H., Kuszesa A.C. // Bee o msace .— 2019, Nel, c. 48-53.
DOI: 10.21323/2071-2499-2019-1-48-53

15. OueHka OMOJOrMYECKOW UEHHOCTM MsCHOro Oeinka TIpY  XpaHEHWH
samoporxenHoro msaca / Kussesa A.C., Bocrpuxosa H.JL., MiBankun A.H., Kynukosckuii A.B.
// Bee o msice.-2017, Ne 2, ¢. 36 - 39.

16. O6paszoBaHue OWOJOrMYECKM AKTUBHLIX TIENMTHIOB B MACHOM ChIPbE MO
BIMSIHHEM TNpoTeas pasnudHoro npoucxoxaenus / Yepwyxa M.M., Mawenuesa H.I.,
Bocrpuxosa H.JL u np. / Cenbckoxossiicteernnas Guonorns.-2018, Tom 53, Ne 6, c. 1247-
1261. DOI: 10.15389/agrobiology.2018.6.rus.

17. Identification of Tissue-Specific Proteins and Peptides Forming Innovative
Meat Products Corrective Properties to Confirm Authenticity of Meat Raw Materials /
Vostrikova N.L., Chernukha I. M. // Foods and Raw Materials.—2018, V.6, Ne 1, pp. 201-209.
DOI: 10.21603/2308-4057-2018-1-201-209.

18. Determination of muscular tissue proteins by 2D electrophoresis and time-of-
flight mass spectrometry / Vostrikova N.L., Kulikovskii A.V., Chernukha .M., u np. // Zhurnal
Analiticheskoi ~ Khimii.—2017,  Vol. 72, No. 10, pp. 932-943. DOL
10.1134/S1061934817100173

19. Study and identification of main proteins and peptides to determine the content
of muscle protein in structureless cooked products by the method of two-dimensional
electrophoresis followed by the time-of-flight mass spectrometry identification / Vostrikova
N.L., Chernukha I. M., Kulikovskiy A.V., Shishkin S.S. // Foods and Raw Materials.—2016, V.
4, Ne2.P.136 —147. DOI: 10.21179/2308-4057-2016-2-136-147

20. Identification of species- and tissue-specific proteins using proteomic strategy /
Chernukha 1. M., Vostrikova N.L., Kovalev L. et al. / IOP Conference Series: Earth and
Environmental Science, 59th International Meat Industry Conference, MEATCON 2017; Mt.
Zlatibor; Serbia.-2017, Volume 85, Issue 1. DOI: 10.1088/1755-1315/85/1/012006

21. Denaturation of collagen structures and their transformation under the physical
and chemical effects / Ivankin A., Boldirev V., Fadeev G., Baburina M., Kulikovskii
A., Vostrikova N. // IOP Conf. Series: Journal of Physics: Conf. Series.-2017, 918. DOL:
10.1088/1742-6596/918/1/012010




HayuHsIit pyKOBOJHMTEIb, JOKTOP TEXHUYECKUX
Hayk, PykoBoaurens HayuyHo-uccnenoBaTesbCKoro
MCTIBITATENILHOTO LIEHTpa /)
®I'BHY "OHL nuwessix cucteM  / //
uMm. B.M. I'opb6atora" PAH /

[Moanuck pyku Boctpukosoii H.JL
MOJITBEPIK1at0

FOPUCKOHCYJIBT OT/EJ1a FOPUIHIECKOTO COTp
¥ YIIpaBJIeHHs TIEPCOHATIOM \\

a TarpsiHa BaneHTHHOBHA

HUS /’;, 7
/64 2021
5&(%5%[ ceHtsibps 2021 r

DeiepanbHOE rocy 1apcTBEHHOE OI0PKETHOE HayYHO®™
yupexaernue «DeepanbHblil HAYYHBIN LIEHTP MUILEBbIX
cucteM umenu B.M. I'op6arosay PAH (PI'BHY «DHIL]
nuesbix cucreM um. B.M. I'opbatosa» PAH

IOp. u nouroBslii agpec: 109316 r. Mockea

yn. Tananuxuna, 26

ten. +7 495 676 95 11, e-mail: n.vostrikova@fncps.ru



