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SUPERVISOR’S EVALUATION
Natalia Onipchenko, M.Sc., was enrolled as an international student for full-time doctoral study at the department of “Food Technology and Microbiology” at Tomas Bata University in Zlín in October 2008. She has obtained the Master’s degree in 2007 at Don State Agrarian University, Persiyanovsky Settlement, Oktyabrsky region, Rostov Province, after successful completion of the study program entitled “Technology, economics and hygiene of food production” with the degree course “Technology of production and processing of agricultural products”. 

Natalia Onipchenko’s Ph.D. thesis entitled “Distribution of Casein Molar Fractions in Pasta Filata Cheeses” was carried out at the Department of “Food Technology and Microbiology”, Faculty of Technology, TBU in Zlín. The thesis is focused on investigation of the influence of technological processes, primarily the influence of the heating process on the degradation of the casein complex. The chosen topic was purposely oriented on the group of pasta filata cheeses due to the significant increase in popularity of these cheeses and with the view of implementation of student’s acquired knowledge in her further practice.

The declared aim of the thesis was focused on the monitoring of decisive process parameters namely steaming temperature and value ​​of the actual acidity (pH) of cheese curd before steaming process. The studied pasta filata cheeses were deliberately chosen from several manufacturers in order to evaluate the effect of modified steaming technology and subsequent extrusion. The degradation of casein complex was evaluated by Gel Permeation Chromatography (GPC) and Sodium Dodecyl Sulfate Polyacrylamide Gel Electrophoresis (SDS-PAGE).
The results of chemical analyses of the biogenic amines and sensory evaluation complement the characteristic of changes in casein complex and sensory quality of pasta filata cheeses. The methodology of work was chosen to monitor defined steamed cheeses manufacturers, who have different mechanical and technological solutions for cheese curdsteaming, or extrusion. This objective was achieved since the final products were collected from all available industrial producers in Moravia region. The choice of methods for monitoring of changes in casein complex degradation was done on the bases of equipment available at the laboratories of the department. The doctoral student cited in the present work a total of 140 references, most of which are taken from the major international journals. Selected objective of this thesis is, in my assessment fulfilled.

The publication output meets the requirements of the doctoral study board at the department of Food Technology. The results of the research work were published in peer-reviewed journals (Mlékařské listy) and in proceedings of international conferences (Works of International Scientific-Practical Conference “Innovative Technologies and Contemporary Materials”, Georgia, Kutaisi and International Bata Conference for Ph.D. Students and Young Researchers, Zlín).

Finally, I can state that Natalia Onipchenko demonstrated the ability of independent scientific work, including interpretation of results and relevant conclusions. 
Therefore, it is my pleasure to fully recommend Natalia Onipchenko and her Ph.D. thesis for the defense.


doc. Ing. Jan Hrabě, Ph.D.

  Supervisor
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