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Quality Parameters / N. M. Breus, S. V. Hrybkov, G. Ye. Polischuk, O. L. Siedykh // Science and Innovation. — N¢ 15
(5) . - 2019. - C. 62-72 http: / /scinn.org.ua/en/archive /15(5) /15(5)05

Thermogravimetric analysis of indicators of the paste based on sour cream / O. Kochubei-Lytvynenko, A. Marynin,
N. Yushchenko, U. Kuzmyk, M. Lazarenko // EUREKA: Life Sciences. — 2017. - N2 5. - P. 57-66.

Investigation of functional-technological properties of soya protein / O. Kochubei-Lytvynenko, O. Yatsenko, N.
Yushchenko, U. Kuzmyk // EUREKA: Life Sciences. - 2018. - p. 39 - 44.
http:/ /dspace.nuft.edu.ua/jspui/handle /123456789 /28549

Development of mathematic model of spiced sour-milk pastas quality / V. Goots, N. Yushchenko, U. Kuzmyk //
Food and Environment Safety. - 2018. - N2 2. - p. 224-232.
http:/ /dspace.nuft.edu.ua/jspui/handle /123456789 /28547
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MapusiH, O.B. Kouy6eii-Jlursunesko, O. I1. @ypcik // Haykosuii Bicnuk HYBill Ykpainu. Cepis : TexHika Ta
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