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CITATION OF SCIENTIFIC PAPERS
	18, h-index = 3




BRIEF DESCRIPTION OF RESEARCH IN THE PREVIOUS PERIOD 
	Development of functional food products using extrusion technology. Examination of the physical, chemical, and sensory characteristics of extruded products and animal-based products. Technological coordinator for meat and meat products, eggs and egg products, fish and fish products, milk and dairy products, oils and fats of plant and animal origin, and oilseeds.



BRIEF DESCRIPTION OF PLANNED RESEARCH IN THE NEXT PERIOD
	[bookmark: _GoBack]Development of new technologies for enhancing the nutritional profiles and bioavailability of ingredients in functional foods, using advanced bioengineering methods for the optimization of production processes, as well as detailed analyses of how certain ingredients affect biological processes at the molecular level.



