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Professor Gennady V. Semenov: Freeze drying is a lifelong endeavor!

Gennady V. Semenov, who I8 a Professor at the
Russian  Biotechnology University, Laureate of the
2022 Bussian Government Prize, Head of the Freeze-
Dieying Laboratory and Scientific Director, bas been
working o the feld of lyophilization since 1975, After
graduating from the Kuban 5ate Techaological
Unlversity n Krasnodar, Prof. Semenoy began his car-
eer as a freeze-drybng engloeer at the largest bioplan
in Russia in Shchyolkove, Moscow Reglon. This blo-
plant s currently successfully producing pharmaceutl-
cals for agriculture.

After completing his  post-graduate siudies and
defending his PhD thesis, Professor Semenov worked
for several years as the Head of the Freeze-Drying
Department al a Moscow-based company producing
bacterial and wiral druge Under his leadership, the
companys [reeze-deylng technologies were modesn-
fzed, resulting in bnproved economic performance
and guality of finished products.

Professor Semenov has led or personally partic-
pated In the invention of various types of vacuum
freeze-drying equipment as well as in the dw-nlnprﬁml
of new directlons for intensiflcation of heat and mass
transfer processes during dehydration of thermolabile
materials. These include the freeze-drying of -liquid
and pasty tvpes of raw mnalertals in the form of frozen
dispersed particles of various shapes and sizes, the use
of baking trays (raw material trays) equipped with
vertical ribs, the use of microwave power supply o
deying objects, among others,

He hasalso participated in the formation of several
freexe-drving enterpeises in Russia, including the first
stage of selting up of the largest freexe-drying plant in
Russia in Borowsk, Kaluga region. It s noteworthy
that this plant wses freeze-deying units, which were
specially manufactured in this food enterprise, and
fol in o4 specialized machine-building plant. He las
indeed supervised the developrment of technical apecl-
fications for freeze dryers of vartoms sizes in Russia
For several vears, e was the coordinator of the fabrl-
catlon and modernization of the freeze-deylng work-
shop of the company Dryff 0 Tuckey, where the

equipment of the Chinese company Truecold is used.
At preseat, he iz closely cooperating with leading
Rusaian manufacturers of equipment for freeze-drving
and freepe-dried products, Includlng SH-Technika,
Metallux, Sayves, Mazurin and Green House. His cue-
rent research anterests include freeze-drying of food
products, medicines and dietary supplements, vacuum
and freeze-drying equipment and technologies, meth-
ods of electrophysleal influgnce, storage of food prod-
ucts, research and development of IT technologies n
the food industcy.

Professor Senvendy ks a omember of the editorial
board ©of the Russian  journal “News of Higher
Edueational Institutions. Food Technologies™ He has
prepared and published several monographs In the
field of freeze-deving, lncluding “Freeze-Drying of
Food products™ “Freeze-Drying,” "Vacuurm freeze-
deying,” and "Deylng of Raw Materials: Meat, Fish,
Wegetables, Fruits, Milk.” He has published more than
AR} scientific articles and supervised more than 45 sci-
entific researches. His monographs clude biogra-
phies of leading Russian specialists in sublimation
deving. He knew many of these scientists and con-
ducted research with them. In his books, he showed
thelr role in scientific research and Inwoducuon of
this modern technology inte industrial production.

Professor Semenov sees great prospects in muoltifa-
ceted cooperation with various Chinese manufacturers
of equipment and food products, in the development
of scientific cooperation with Jiangnan University and
personally with Profeasor Min Zbhang and his team.
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