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Training session in Teramo, Italy

Duration: 09 — 13 of April, 2018
Topics covered:

Homogenization and food
dispersions

Use of vacuum impregnation for
food stabilization and enrichment of
functional compounds

Accuracy improvement in sensory
analysis

Wheat grinding
Antioxidant capacity assays

Detection of phenolic compounds in
food using chromatograph

Microextraction based procedures
for the detection of pesticides

Participants:

* Maryna Mardar — Vice Rector for Scientific and
Pedagogical Work and International Relations, Doctor
of Science, Professor

*Natalia Povarova — Vice Rector for Scientific Work,
PhD, Associate Professor

*Nataliia Tkachenko — Head of the Department

of Dairy, Fat and Qil Products and Cosmetics, Doctor
of Science, Professor
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BUDGET

General Budget for ONAFT:

QODESSA NATIONAL ACADEMY OF FOOD TECHNOLOGIES
Total planned SUM noney spent during the year Balance of the
total SUIM

7 650,00 |Staff Costs 2307,00 5343,00
7 830,00 (Travel Costs 925,00 £305,00
22 980,00 |Costs of Stay 5040,00 17940,00
20 300,00 | Equipment Costs 21000,00 -700,00
0,00 |Subcontracting Costs 0,00

58 760.00 |Total Costs 29 272,00 29 488.00

Balance after the first payment: 29 379,79 - 29 272,00 = 107, 79 Euro

Co-financing: 5000 Euro
January meeting in Kyiv (travel costs and costs of stay for 3 persons): 540+1440=1980 Euro

December meeting in Lviv (travel costs and costs of stay for 4 persons): 1100+1920=3020 Euro
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