Hayunbiit npo¢uis (moprgo/i10) N0TEeHIHATbHBIX HAYYHbIX
PYKOBOAUTEJIeH YYACTHUKOB TPEKA aCHUPAHTYPbI MeKIyHAPOIHOM 0JIMMIINA/IbI
Accounannu «I'100ajbHbIe YHUBEPCUTETHI»

Ha pycckom si3bIKe:

YHuBEpPCUTET

DOI'BOY BO «Poccuiickuii 53KOHOMHYECKHN YHUBEpcUTeT uMenu 1.B.
IInexanoBa»

YpoBeHb BIIaICHUS AaHTJIUACKAM
SI3BIKOM

Biagero cBobogHO

HampasneHnue moAroToBKU 1
npod b 00pa3oBaTEIHHOM
IPOrpaMMBbI, Ha KOTOPYIO Oy1eT
IMPUHUMATHCA aClIMPAaHT

4.3.3. Huwesvle cucmemoi

[Iepeuens nuccie10BaTENbCKUX
MPOEKTOB NOTEHIUATIBHOTO
Hay4YHOTO PYKOBOJUTEIS

10.

Pa3pa0OoTka TeXHOJIOTHI BHIPAILIMBAHUS MUKPO3EJIECHU U
3€JICHHBIX KYJBTYP, 000TaIEHHBIX ()yHKIIMOHATLHBIMHU
HYTPHUEHTaMHM, B KOHTPOJIIUPYEMBIX cpeliaxX (THAPOIIOHHKA,
(UTOTPOHHBIE CUCTEMBI)

OnTuMu3aus TEXHOJIOTUH XpaHEHUs, JTOTUCTUKU U
npeapeanTu3almoHHON 00pabOTKH TI0O00BOITHOM
HPOAYKIUH C LIeJIbI0 CHUYKEHHS TOTEPh U MOBBILICHUS
KadyecTBa
Pa3pabotka 6ropasnaraeMbix U (yHKIMOHAIBHBIX
OMOTIONMMEPHBIX TUIEHOYHBIX MAaTEPHAJIOB U TIOKPBITHI
JUIS IPOJITIEHUS] CPOKOB XPaHEHMs MTUILEBOM MPOAYKLIUU
PazpaboTka HOBBIX MTOJUMEPHBIX YITAKOBOYHBIX
MaTepHalioB ¢ 3aJaHHBIMU OAPbEPHBIMU, MEXAaHUYECKUMHU
U QYHKIIMOHATBHBIMHA CBOWCTBAMHU
Co3aHne NoMMMEpHBIX KOMITO3UIIMOHHBIX MaTepHAJIOB C
aHTHOAKTepUAIbHBIMU ¥ aHTUMHKPOOHBIMU CBOWCTBAMH
PazpaboTka cucteM HepazpylLIaloIEero KOHTPOJIs
Ka4yecTBa MHUIIEBOW MPOIYKIIUH C UCTIOIb30BaHUEM
TUIIEPCIIEKTPATIbHBIX, ONITUYECKUX U CEHCOPHBIX METOJIOB
Pa3paboTka 1 BHeapeHue duonpenapaTos u
OMOCTUMYJISITOPOB JAJIS IOBBILIEHNS YCTOMYMBOCTH
pacteHui
Co3aHne MHTeIJIEKTYalbHbIX YIIAKOBOYHBIX PELICHUN
(smart packaging), Bkiitouasi OMOCEHCOPHBIC UHIUKATOPHI
CBEXXECTHU
Pa3paboTka HHTEIUIEKTyabHBIX CUCTEM XPaHEHUS C
ynpaBisgeMoil aTMochepoit
Pa3paboTka TeXHONOrui HUPKYJISIPHOU SKOHOMUKH B
arpoIpoA0BOJILCTBEHHBIX crcTeMax (mepepaboTka
OTXOJIOB, OMOpa3IaraeMple MaTEpUAbl, 3AMKHYThIE
LIUKJIBI)

[Tepeuens nperaraeMbIx TEM TSt
HCCIIEIOBATENBCKOM pabOTHI

Pa3paboTka 6mopaznaraeMbiX ymakOBOYHBIX MaTEPHAIOB
JUTSI TIAIEBOM MPOTYyKITUU

HOJII/IMCpHI)IC KOMIIO3UTHI C aHTI/I6aKT€pI/IaJ'II>HI)IMI/I
CBOICTBaMHM ISl YIIAKOBKH

CeHcopHbI€ U TUNEepCHeKTPalIbHbIE METOAbI KOHTPOJIS
Ka4yecTBa MUIIEBOW MPOIYKITUH

TexHonornu mocTcOOPOIHON 00PaOOTKH (030H, XOJIOTHAS




11a3ma, MOKphITHS)

5. HHrennekryalbHbIE CHCTEMBI XPAHEHHUS
CEJIbCKOXO035MCTBEHHON MTPOTyKIINH

6. buoceHcopHBIE IIIEHKH U HHIUKATOPBI CBEKECTH

7. Ludposuzanus KOHTPOIIs KauecTBa NpoAyKToB (Al u
KOMIIBIOTEPHOE 3PEHUE)

8. Pa3paboTka TeXHOJIOTUI HUPKYISIPHON SKOHOMUKH B
arpoNMILEBbIX CUCTEMAX

9. BuOTEeXHOJOTUM MOBBIIIEHUS YCTOMYMBOCTU pacTEHUI

Hayunslii pykoBOAHUTENB:
CyxapeBa Kcenus
BanepnesHa,

KaHIMAT XUMIYECKHX HAyK
(MucTuTyT OMOXMMUYECKOM
¢uzuku um. H.M. Dmanyais
PAH)

3azonosok (ykazvieaemcs HanpasieHue MexcoOyHapoOHOU
Kapmol HAyKu, coomeemcmeayroujee o01acmu uccie008aHusl)

Hayunsie unTepecst
Hayunvle unmepecul cocpedomoueHul Ha pazpabomxe u
BHeOpeHUU UHHOBAYUOHHBIX peleHUll 8 001acmu
azpobuomexHoN02ull, NOTUMEPHBIX U KOMNOZUYUOHHBIX
Mamepuanos, a maKdice mexHoa02ull XpaHeHus U KOHMpoJis
Kawecmea nuuyegou NpoOYyKYuu.
Kniouesvle nanpasnenus ucciedosanuil 6K104AIOM.:

e paspabomxy yHKYUOHATLHBIX U OUOPA3NALACMbIX

NONUMEPHBIX MAMEPUATO8

e cosoanue aHmubaKxmepuaiIbHblX NOKPLIMUL U YNAKOBKU

*  MexHONI02UU NPOOTIeHUSL CPOKO8 XPAHEHUsI NPOOYKYUU

° Hepaspywaiowue mMemoobl KOHMPOJisl Kauecmea

e yugposusayuro azponpoussoocmaa (Al, cencoproie

cucmemul)

e gHeOpeHUe NPUHYUNOB YUPKYIAPHOU IKOHOMUKU
Hccnedosanus HOCAmM MeHCOUCYUNTUHAPHBLIL Xapakmep u
Peanusyiomcs Ha cmoike Mamepuaioge0eHus, Xumuu,
buomexnono2uU U NUWEBbIX CUCTEM.

Oco0eHHOCTH uccieIoBaHus (IIPU HATTMYHMH)

¢ Palora B cocTaBe arpoOMOTEXHOJIOTHUECKOT0 KilacTepa
MIOJIHOTO 1IMKJIa

* UHrerpauus ¢GyHIaMEHTAIbHBIX U IPUKJIAIHBIX
UCCIICIOBAaHUH

¢ CunpHas Koollepalys ¢ MUHAYCTPUAIBHBIMU TAPTHEPAMU
(arpompou3BOJICTBO, PUTEILIT)

¢ Peamuzanuss HUOKP-npoekToB ¢ ¢puHaHCHpOBaHUEM

¢ Hanuuue coBpeMeHHOM 1a00paTOpHOM HHPPACTPYKTYPHI

* Bo03MOXHOCTb KOMMEpIHATU3ALIH Pa3padoTOK
(maTeHThl, BHEPEHNE TEXHOJIOTHI)

¢ [loaroroBka acnMpaHTOB B paMKaX pPeaJbHBIX

WH]IyCTPUAJIbHBIX 3a/1a4
[

TpeGoBaHMsI MOTEHIIMATHFHOTO HAYYHOTO PYKOBOIUTENS

¢ Briciiee oOpa3zoBaHue B 00J1aCTH XUMUH,
OMOTEXHOJIOTUH, MaTePUATOBEICHUS MU TTHUIIEBHIX
TEXHOJIOTHI1
bazoBble 3HaHus GU3UKO-XUMHYECKUX METOAOB aHAIH3a
HaBbIku paboTHI ¢ HAYYHOU JTUTEPATyPOit
Kenarenen onbiT 1a60paTOPHOIT paObOTHI

BrnaneHue aHTJIMMCKUM SI3BIKOM HE HHUYKE YPOBHS




Intermediate

CBeieHHs O MyOIMKAIHUSX MOTEHI[MAIBLHOTO HAYYHOTO
PYKOBOIUTEIS
21 cmamuws Scopus/WoS

Ilyonuxyemcs nepeuens 00 5 Haubonee 3HAYUMbBIX NYOIUKAYULL
¢ yKasauuem 8vix00HbIX 0anHblx. Q0a3amenbHo BKII0UUMb
Munumym 1 nyoauxayuro Ha aHeIUUCKOM s3bIKe.
K. Sukhareva, V. Chernetsov, and 1. Burmistrov,
“A review of antimicrobial polymer coatings on steel for the food
processing industry,” Polymers, 2024, 16(6), 809.
K. Sukhareva, 1. Burmistrov, E. Mamin, A. Maltsev, S. Karpova,
and P. O. Offor,
“Effects of neat and silver-coated fly ash cenospheres on the
properties of styrene—butadiene—styrene block copolymer
composites obtained by a solution mixing method,” Journal of
Elastomers and Plastics, 2024.
K. V. Sukhareva, 1. A. Mikhailov, N. O. Belyaeva, A. D.
Buluchevskaya, M. E. Mikhailova, T. I. Chalykh, and A. A.
Popov,
“The effect of aluminosilicate cenospheres on the structure and
thermal properties of butadiene—styrene thermoplastic
elastomer,” Polymer Science, Series D, 2024, 17(2), 478—483.
K. V. Sukhareva, I. A. Mikhailov, N. O. Belyaeva, A. D.
Buluchevskaya, M. E. Mikhailova, T. I. Chalykh, L. R. Lyusova,
and A. A. Popov,
“The influence of aluminosilicate cenospheres on the structure
and properties of elastomeric composite materials based on
ethylene—propylene—diene elastomers,” Inorganic Materials:
Applied Research, 2024, 15(5), 1342—1349.
N. Sukharev, K. Sukhareva, S. Karpova, E. Mamin, A. Popov, Y.
Niu, and T. Ai,
“Effect of blend ratio on the phase structure and ozone aging
resistance of ethylene—propylene—diene, butyl, and chlorobutyl
rubber blends,” Polymer-Plastics Technology and Materials,
2024, 63(4), 432—446.

Pe3ynbraThl HHTEINIEKTYaTbHOM EATETbHOCTH
Ilamenum RU 2859293 C1 Dnacmomepro-oumymHnas Mmacmuka
namenm: RU 2814176 C1 CIIOCOBb AKTUBALIUU
PE3HHOBOH KPOIIIKU

namenm: RU 2677170 C1 PE3SUHOBAA CMECH J[JIA
I[IPOU3BO/[CTBA IIPOTEKTOPA IIIUH

namenm: RU 2640768 C1 CIIOCOBE MOIAUDPUKALIUHU
[IOBEPXHOCTH 3JIACTOMEPA

namenm: RU 2641273 C1 CITOCOb XUMHYECKOH
MOIUDUKALIUHU SJIACTOMEPOB B PACTBOPE
XJIOPCONEPALETIO YIJIEBOHAOPO/IA




Ha anriamniickom si3bIKe:

University

Plekhanov Russian University of Economics

Level of English proficiency

Fluent

Courses and fields of studies
offered for applicants

4.3.3. Food systems

Projects for potential academic
supervision

1. Development of technologies for growing microgreens
and leafy crops enriched with functional nutrients in
controlled environments (hydroponics, phytotron systems)

2. Optimization of storage, logistics, and post-harvest
treatment technologies for fruits and vegetables to reduce
losses and improve quality

3. Development of biodegradable and functional biopolymer
films and coatings for extending the shelf life of food
products

4. Design of advanced polymer packaging materials with
tailored barrier, mechanical, and functional properties

5. Creation of polymer composite materials with
antibacterial and antimicrobial properties

6. Development of non-destructive food quality control
systems using hyperspectral, optical, and sensor-based
methods

7. Development and implementation of biopreparations and
biostimulants to enhance plant resistance

8. Creation of intelligent packaging solutions (smart
packaging), including biosensor-based freshness
indicators

9. Development of controlled atmosphere storage systems

10. Implementation of circular economy technologies in agri-
food systems (waste recycling, biodegradable materials,
closed-loop systems)

Topics offered for prospective
researches

Development of biodegradable packaging materials for food

applications

Antibacterial polymer composites for food packaging

Sensor-based and hyperspectral methods for food quality control

Post-harvest treatment technologies (ozone, cold plasma,

coatings)

Intelligent storage systems for agricultural products

Biosensor films and freshness indicators

Digitalization of food quality control (Al and computer vision)
Circular economy approaches in agri-food systems
Biotechnologies for improving plant resilience

3aconosok (ykazvieaemces HanpasieHue MeicOyHAPOOHOU Kapmbl
HayKu, coomeemcmayrouee 001acmu Uccie008aHus)

Supervisor’s research interests
The research focuses on the development and implementation of
innovative solutions in the fields of agrobiotechnology, polymer
and composite materials, as well as food storage and quality
control technologies.
Key research areas include:

e Development of functional and biodegradable polymer

materials

e Design of antibacterial coatings and packaging systems

e Technologies for shelf-life extension of food products

e Non-destructive methods for food quality assessment

e Digitalization of agri-food production (Al, sensor systems)




Research supervisor: Ksenia V.
Sukhareva, PhD (Chemistry)
(Emanuel Institute of Biochemical
Physics of the Russian Academy of]
Sciences)

e Implementation of circular economy principles
The research is inherently interdisciplinary and lies at the
intersection of materials science, chemistry, biotechnology, and
food systems.

Study program highlights (npu naruuuu)

Participation in a full-cycle agrobiotechnology cluster
Integration of fundamental and applied research
Strong collaboration with industrial partners (agriculture,
food production, retail)

® [mplementation of R&D projects with external funding

® Access to advanced laboratory infrastructure

® Opportunities for commercialization (patents, technology
transfer)

®  PhD training based on real industrial challenges

Supervisor’s specific requirements:

e Degree in chemistry, biotechnology, materials science,
or food technology
Basic knowledge of physico-chemical analysis methods
Skills in working with scientific literature
Laboratory experience is preferred
English proficiency at least at Intermediate level

Supervisor’s publications

21 publications indexed in Scopus and Web of Science

K. Sukhareva, V. Chernetsov, and 1. Burmistrov,

“A review of antimicrobial polymer coatings on steel for the food
processing industry,” Polymers, 2024, 16(6), 809.

K. Sukhareva, 1. Burmistrov, E. Mamin, A. Maltsev, S. Karpova,
and P. O. Offor,

“Effects of neat and silver-coated fly ash cenospheres on the
properties of styrene—butadiene—styrene block copolymer
composites obtained by a solution mixing method,” Journal of
Elastomers and Plastics, 2024.

K. V. Sukhareva, I. A. Mikhailov, N. O. Belyaeva, A. D.
Buluchevskaya, M. E. Mikhailova, T. I. Chalykh, and A. A. Popov,
“The effect of aluminosilicate cenospheres on the structure and
thermal properties of butadiene—styrene thermoplastic
elastomer,” Polymer Science, Series D, 2024, 17(2), 478—483.

K. V. Sukhareva, I. A. Mikhailov, N. O. Belyaeva, A. D.
Buluchevskaya, M. E. Mikhailova, T. I. Chalykh, L. R. Lyusova,
and A. A. Popov,

“The influence of aluminosilicate cenospheres on the structure
and properties of elastomeric composite materials based on
ethylene—propylene—diene elastomers,” Inorganic Materials:
Applied Research, 2024, 15(5), 1342—1349.

N. Sukharev, K. Sukhareva, S. Karpova, E. Mamin, A. Popov, Y.
Niu, and T. Ai,

“Effect of blend ratio on the phase structure and ozone aging
resistance of ethylene—propylene—diene, butyl, and chlorobutyl
rubber blends,” Polymer-Plastics Technology and Materials,
2024, 63(4), 432—446.

Impacts of Supervisor’s research (npu nanuuuu)
e Patent RU 2859293 C1 — Elastomer-Bitumen Mastic
e Patent RU 2814176 C1 — Method for Activation of
Rubber Crumb
e Patent RU 2677170 Cl1 — Rubber Compound for Tire
Tread Production




Patent RU 2640768 C1 — Method for Elastomer Surface
Modification

Patent RU 2641273 C1 — Method for Chemical
Modification of Elastomers in a Chlorinated Hydrocarbon
Solution




