Pe3rome Ilanamapuyka BiraguciaaBa Ha odiniiinomy caiiti BIHHMUbKOTO

TOProBeJbHO-eKOHOMIYHOTIO iHcTUTYTY ITEY

THO®OPMAIIMHA KAPTKA HAYKOBO-TIEJIATOT'TYHOI'O ITPALIIBHUKA

1. ITIB (noBHICTIO)

[Tamamapuyk Bnagucnas IropoBuy

2. HaykoBuii cTyniHb, BUeHe
3BaHH, 0CaAa HA Kadeapi

Kanaunar TexHIYHMX HayK, JOLEHT Kadeapu
TOBapO3HABCTBA, EKCIIEPTU3U Ta TOPTOBEIHLHOTO
1 IITPUEMHUIITBA

3. Axpeca nepcoHaJIbHOL
P0o00YOi eJIEKTPOHHOI MOIITH

v.palamarchuk@vtei.edu.ua

4. IlpaBuibHa TpaHciTepanist
Npi3BUIIA (111 CTBOPEHHS
KOPOTKOI aIpECH Ha NIEPCOHAIbHY

CTOPIHKY BHKJIa/1a4ya)

Palamarchuk

PE3IOME HAYKOBO-IIEJAT'OI'TYHOI'O TPAIIIBHUKA

1. InenTudikaropn
aBTOpa

ABTopcbkuii npodians B Google Scholar

ORCID

Researcher 1D

Scopus

2. OcBiTa Ta
kBatipikamis (i3
3a3HaYCHHSIM POKY,
3aKJialy BUIOi OCBITH,
CHEIIaJIbHOCTI, Y TOMY
YHCI HAYKOBOT)

2006 p., BiHHUIIbKMI MDKIIKUTEHUIN HaBYaJIbHO-BUPOOHUYHIA IICHTD,
creniaigbHicTh «OnepaTop KOMII FOTEPHOr0 Habopy».

2012 p., BiHHUIBKMI HALlIOHATIBHUN arpapHUil YHIBEpCHUTET,
creniaigbHicTh «O0MaHaHHS TepepoOHUX 1 XapuOBUX BUPOOHUIITBY,
KBasTi(piKaI(is — IHKEHep-A0CIIIHUK.

2016 p., 3aXUCTUB AMCEPTALIO Ha 3100yTTs HAYKOBOI'O CTYIEHS
KaH/AMaTa TeXHIYHUX HayK B OJlechbKii HalllOHATBHIN akaaeMii
Xap4OBHUX TEXHOJIOTH 3a cnerianbHicTio 05.18.12 — mpouecu Ta
00Ja/IHaHHA Xap4OBHX, MIKPOO10JOTTYHUX 1 (hapMalleBTUYHUX
BUPOOHHUITB, TeMa aucepTanii: «OOIpyHTyBaHHS ITapaMeTpiB
IpolLecy Ta o0aJHaHHS KOHBEEPHOTO 1HPPAYEPBOHOTO CYIIIHHS
CHUPOBHHH OJIIHTHOTO BUPOOHUIITBAY.

3. [ligBuieHus
KBaJgiikaunii

1. CraxxyBanHs Ha Kadeapi METPOJIOTii Ta MPOMHUCIIOBOI aBTOMAaTHUKH
BiHHMIIBKOTO HaIlIOHAJILHOTO TEXHIYHOTO yHiBepcuTeTy, 2018 p.

2. CraxxyBaHHs Yy BIHHUIIBKIM TOProBO-MpOMHUCIIOBIH Majnari y
BIJIUT eKcriepTu3u Ta cepTudikanii Toapis, 2018 p.

3. Craxysanns Ha [1I1 «KynbpTTOBapu-Binnuusa», 2023 p.

4. CraxyBaHHs y BIHHUIIBKOMY JIep>KaBHOMY I1€JarOTiYHOMY
yHiBepcureTi iM. Muxaitna Komro6uneskoro, 2023 p.

4. MixkHapoaHui
JAOCBi/

1. HaykoBe cTaxxyBaHHsI B AKa/ieMiYHOMY TOBapucTBI Mixana
banynsucekoro (M. Kommie, CioBauunHa) Ta YHIBEpCUTETI
neHtpansHoi €pornu (M. [Ipemos, CnoBayunna), 5-7 yepBus 2019 p.
Modern teaching methods and innovative technologies in higher
education: European Experience and Global Trends. 07 June 2019,
Kosice.

2. MixnaponHe ctaxxyBanHs y State University of Jan Kochanowski
(Kielce, Poland), Tema «{udposizariis ekKOHOMIKH SIK (haKTOp
CTIMKOTO PO3BUTKY Jepxkasuy», 2022 p.

5. OcoOucTi Haropoaun

6. Ilepenix
HalBAroMimmx npaub

3aranpHa KiibKicTh my6Jtikamiii, Bcboro — 67,



https://scholar.google.com.ua/citations?user=osIRc9MAAAAJ&hl=uk
https://orcid.org/0000-0002-7478-9521
https://publons.com/researcher/3129635/vladyslav-palamarchuk/
https://www.scopus.com/authid/detail.uri?authorId=57216392981

Yy TOMY YHCIIi:

MoOHorpadgiii — 2:

1. [Tanamapuyk B.1., IpykoBanuiit M.®., bannypa B.M.,
KonsinoBcbka JI.M. Y nockoHaneHHsI TEMIOTEXHOJIOTIT IpH
BUPOOHMIITBI 0J1ii Ta 010AM3EIHLHOTO MAIBHOTO : MOHOTpadisl.
Binnuns : PBB BHAY, 2014. 254 c. (o0csr BracHux — 64 c.);

2. [Tanamapuyk B.I., [Tanamapuyk LI1., [IpykoBanuii M.®., byposa
3.A. Bibpomexaniyna iHTeHCcH(DiKaLlis IPOIECIB CYITIHHS
osrieMicTKOi1 cupoBuHHM : MOoHOTpadis. Kuis : I{IT «KKOMITPUHT»,
2017. 325 c. (o6csr BaacHux — 81 ¢.);

miapyyHuk — 1:

1. Kypasens [.I1., [Tanamapuyxk LI1., Ymancekuit C.M.,
[Tanamapuyk B.I. I'inpaBiika, riipo- Ta THEBMOIIPUBO/IH:
MiIPYIHUK IS 3100yBaviB BuUIIOi ocBiTH; 3a pex. J.I1. XKypasmus.
Kuig: LT «Komnpunty, 2021. 449 c.

crareii y HaykoBuX (paxoBux BUAaHHAX — 19,

3 HUX

y Haykomempuuniu o6azi danux SCOPUS - 9:

1. Palamarchuk, 1., Tsurkan, O., Palamarchuk, V., Kharchenko, S.
Research of competitiveness vibrowave conveyor infrared dryer for
postharvest processing of grain. Eastern-European Journal of
Enterprise Technologies, 2016, 2(7), pp. 79-85. (SCOPUS)

2. Palamarchuk V., Semko T., Sukhenko V. Use of ultra-high-
temperature processing of raw milk to improve cheese quality.
Potravinarstvo Slovak Journal of Food Sciences. 2019. Vol. 13. Nel.
Pp. 840-845. URL: https://doi.org/10.5219/1186 (paxoBe BHIAHHS)
(SCOPUS) (ob6c¢sr BaacHux — 2 c.);

3. Palamarchuk l., Palamarchuk V., Gudzenko M., Sarana
V., Mukoid R. Hydrolysis of Vegetable Raw Pectin-Containing
Materials Under Vibration and Centrifugal Mixing of Liquid
Environment. Lecture Notes in Mechanical Engineering, 2021. Pp.
277-286. (SCOPUS)

4. Vlasenko 1., Bandura V., Semko T., Fialkovska L., Ivanishcheva
0., Palamarchuk V. Innovative approaches to the development of a
new sour milk product. Potravinarstvo Slovak Journal of Food
Sciences, Vol. 15. 2021. p. 970-981. (SCOPUS)

5. Bandura V., Yaroshenko L., Fialkovska L., Kondratyuk D.,
Palamarchuk V., Paladiichuk Y. Dynamics of sunflower seed
movement in the vibrating tray of the infrared dryer and its influence
on the drying process. Agraarteadus. Journal of Agricultural Science.

Vol. 2. XXXII. 2021. p. 204-213. DOIl:
https://doi.org/10.15159/jas.21.24  (Ecronis, 0,375 npyk. apk.)
(SCOPUS)

6. Palamarchuk I.P., Mushtruk M.M., Palamarchuk V.l., Deviatko
0.S., Wojcik W., Kalizhanova A., Kozbakova A. Physical-
mathematical modelling of the process of infrared drying of rape
with vibration transport of products. Mechatronic Systems 1:
Applications in Transport, Logistics, Diagnostics, and Control,
2021. P. 243 — 253. (BenukoOpwuranis, Jlonmon, 0,065/0,46 npyk.
apk.) (SCOPUS)

7. Tetyana Semko; Vladyslav Palamarchuk; Olga lIvanishcheva;
Olga Vasylyshyna; Nadiia Andrusenko; Kryzhak Liliia; Olena



http://www.tsatu.edu.ua/tstt/people/zhuravel-dmytro-pavlovych/
http://www.tsatu.edu.ua/tstt/people/zhuravel-dmytro-pavlovych/
https://www.scopus.com/authid/detail.uri?authorId=57208018791
https://www.scopus.com/authid/detail.uri?authorId=57216392981
https://www.scopus.com/authid/detail.uri?authorId=57219901674
https://www.scopus.com/authid/detail.uri?authorId=57208143229
https://www.scopus.com/authid/detail.uri?authorId=57208143229
https://www.scopus.com/authid/detail.uri?authorId=57190488407
https://www.scopus.com/authid/detail.uri?authorId=57216392981#disabled
https://doi.org/10.15159/jas.21.24

Pahomska; Alla Solomon. The production of the innovative craft
cheese "Anchan". Potravinarstvo Slovak Journal of Food Sciences,
Vol. 16. 2022. P. 705-720. (SCOPUS)
8. Mushtruk, M., Palamarchuk, I., Palamarchuk, V., Gudzenko, M.,
Slobodyanyuk, N., Zhuravel, D., Petrychenko, 1., & Pylypchuk O.
Mathematical modelling of quality assessment of cooked sausages
with the addition of vegetable additives. Potravinarstvo Slovak
Journal of Food Sciences, 17, 2023. P. 242-255. (SCOPUS)
9. Palamarchuk, 1., Palamarchuk, V., Paziuk, V., Hulevych, R.,
Kalizhanova, A., & Sarsembayev, M. Analysis of power and energy
parameters of the conveyor infrared dryer of oil-containing raw
materials. Informatyka, Automatyka, Pomiary W Gospodarce |
Ochronie Srodowiska, 13(2), 2023. P. 10-14. DOI:
https://doi.org/10.35784/iapgos.3487 (SCOPUS)
6 IHWUX MIDICHAPOOHUX Oa3ax 0aHux — 3.
1. Palamarchuk V., Vlasenko I., Semko T., The influence of the
composition of bacterial starter cultures on the maturation process
and the quality of hard rennet cheese Texnonozciunuii ayoum ma
pesepsu supoonuymsa. Chemical engineering. 2020. Vol. 1. No. 3
(51). Pp. 48-52 (thaxose Bumanns) (Index Copernicus, EBSCO,
1findr, Directory of Open Access Journals (DOAJ), EconBiz,
IDEAS, ERIH PLUS (The European Reference Index for the
Humanities and the Social Sciences), FSTA, OpenAIRE, Bielefeld
Academic Search Engine (BASE)) (o6csr Biacaux — 2 c.);
2. Palamarchuk V., Gyrych S., Vasilishina O., Pahomska O.
Intensification of the flow process of grain drying using two-sided
infrared irradiation. Texnonociunuii ayoum ma pesepéu
supoonuymea. Chemical engineering. Vol. 1. No. 1/3(57), 2021. Pp.
34-38 (dpaxose Bumanns) (Index Copernicus) (o6csr Bracaux — 1 c.);
3. Palamarchuk I.; Palamarchuk V.; Mushtruk M.; Shtefan E.;
Petrychenko I. Using the Similarity Theory in Designing
Vibroconveyor Dryer for Grain. Grabchenko'’s International
Conference on Advanced Manufacturing Processes. InterPartner
2023: Advanced Manufacturing Processes V, 2023. P. 550-560.
DOI: 10.1007/978-3-031-42778-7_51
inwmux gpaxosux — 7
MiKHAPOHUX BUIAHHSAX — 4.
1. ITanamapuyk B.I. Ctan puHKY Hapy4YHHMX TOJIMHHHKIB B YKpaiHi.
Scientific Letters of Academic Society of Michal Baludansky. 2019.
No. 3. Vol. 7. Pp. 83-84 (mixxHapoiHe BUIaHHS);
2. [Tanamapuyk B.1. Anani3 punky po6oris-nuiococis. Scientific
Letters of Academic Society of Michal Baludansky. 2020.
(MI>XKHapOoJHE BUIAHHSA);
3. Manamapuyk B.I. JlocmikeHHsI TEpCIEKTUBHUX €HEProOIaHUX
TEXHOJIOTiH CYIIiHHS Xap4oBUX NpoaykTiB. Scientific Letters of
Academic Society of Michal Baludansky. 2021 (mi>xHapoiHe
BUJIAHHS);
marepianiB koHdepeHuii — 12:
1. [MTanamapuyk B.I. XapaktepucTtruka puHKY Ta aCOPTUMEHTY
3BaApIOBANIbHUX €1EeKTPOoiB. CoyianbHo-noaimuymi, eKOHOMIuHIi ma
2yManimapHi eumipu €gponeticbkoi inmeepayii Yxpainu : 30. HayK.
np. VIII Mixnap. HayK.-ipakT. KoH(., M. Binauit, 03 gyepsH. 2020



https://doi.org/10.35784/iapgos.3487
https://doi.org/10.1007/978-3-031-42778-7_51

p. Binauns, 2020. C. 67-74;

2. ITanamapuyk B.I. AHani3 HOBITHIX €KOJIOTIYHO YHCTHX MaTepiajiB
JUTsL MaCOBOTO BUPOOHULITBA. [lionpuemuuymeo, mopeieis,
Mmapkemumne: cmpamezii, mexnono2ii ma iHnogayii : Te3u noi. [V
MixHap. HayK.-TIpakT. KoH}., M. Kuis, 27 tpaBH. 2021 p. Kuis :
KuiB. Hau. Topr.-ekoH. yH-T, 2021. C. 160-162,;
HABYAJbLHO-METOANYHHUX BUAAHb — 40.

7. JocBix podoTu
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