
 N. Mamardashvili 

 

1.  Mamardashvili N. Guliashvili M. Innovative technologies and modern materials; 

collection of works; Kutaisi, " making dessert liqueurs from some berries common in Georgia. 

"2013.  

2. Mamardashvili N. Guliashvili M. Shapatava Z. International scientific-practical 

conference.Current challenges of sustainable forest management in caucasus. “Non-

Traditional Products of Forest Fruits and The Importance of their Consumption”Agricultural 

University of georgia. 2013, 07-08 October, Tbilisi. 

3. Mamardashvili N. Guliashvili M. Shapatava Z., Gulua L., Magradze D. International 

symposium on Fruit Culture and its Traditional Knowledge along Silk road countries 

“Biological active indicators of wild berries as a basis for making of low-cal alcoholic and 

non-alcoholik products” Agricultural University of georgia. 2013, 4-8 November. Armenia 

and Georgia.Tbilisi.  

4. Z.Shapatava, Z. Bobokashvili, M. Guliashvili, N. Mamardashvili, L. Goginava. 

2014 International conference on food and biotechnology  September 11-12.ICFB 2014 

The phytochemical composition data of sumac (RHUS CORARIA L.) and its perspective use. 

5.  N.Mamardashvili, M.Guliashvili, T. Dalalishvili "phytochemical data of some varieties of 

Mulberry and perspective of use " international scientific conference Bulgaria. 2015. 

6.  M. Guliashvili, N. Mamardashvili, A. Khetereli. Georgian Academy of Agriculture 

International Conference 2016“ development of innovative technologies for processing 

Walnut mixtures and adoption of modern products " 2016 

7.   N. Mamardashvili.  "BlackBerry useful berries". brochure 2015 

8.  N.Mamardashvili.  "Raspberry nature wonder". brochure 2015 

9.  N.Mamardashvili. " unabi Tree of Life ". brochure 2016. 

10. Gurgenidze L., Kanchaveli T., Ugrekhelidze V., Mamardashvili N., Kvartskhava G. 

Determination of Physical and Chemical Characteristics of Wine, Obtained from Some 

Georgian Endemic Varieties of Grape. Moambe., Georgian National Academy of Sciences., 

2019, 13, 3, 84-88pp. 

11. Kanchaveli T.Z.,Gurgenigze L.R.,Ugrexelidze V.D. Mamardashvili N.G. Kvartskhava 

G.R.. Extraction of lipids from some georgisn wine sediment. //  Georgian Engineering News,    

vol.89, 2019, pp. 143-145.  ISSN 1512-0287 

12. Kanchaveli T.Z.,Gurgenigze L.R.,Ugrexelidze V.D. Mamardashvili N.G. Kvartskhava 

G.R.  Determination of  phenol compounds in red wine lees, obtalned from some endemic 

varieties of grape.  //  Georgian Engineering News,   vol.89, 2019, pp. 140-142.  ISSN 1512-

02813. 

13. N. Mamardashvili, S. Abashidze, M. Kuridze. PRODUCTION OF DESSERT LIQUEUR 

FROM THE DEVELOPMENT OFINNOVATIVE TECHNOLOGY FROM GREEN WALNUT 

WASTE. //  Georgian Engineering News,   2021,# 1, pp. 169-171.    



14. Mamardashvili n.C., Atanelishvili A.Z., Abashidze S.B. Innovative technology of using 

green nuts to obtain a functional product. To  Mark  the  80t h of the GAAS  Professor G. 

Tkemaladze  “international Scientific-Practical  conference “The  Innovative Research 

Aspects  in Agricultural  Science”, collection of  works, Tbilisi,  2021, 20-21 november. pp. 

116-118. 

15. Mamardashvili N.G., Chefichashvili S.A.   OBTALNING, STUDYNG AND USING 

THE EXTRACT FROM ALMOND SHELL. // Georgian Engineering News,    2022, #2, vol 96, 

pp. 127-130. 

16. Parjanadze T.M., Sordia E.K., Dzneladze S.J. Dolidze M.V., Mamardashvili N.G. 

Buckwheat bread with the addition of pip flour. // Georgian Engineering News, 2023, # 1, pp. 

142-144. ISSN 1512-0287. 

17. Mamardashvili N., Makhashvili K., Kiladze M. USING GREEN WALNUT REMAINS TO  

GET A FUNCTIONAL PRODUCT. №111/2023 Norwegian Journal of development of the 

International Science ISSN 3453-9875. pp. 3-5. https://doi.org/10.5281/zenodo.808985 

 

 

 

 

 

 

 

 

 

 

 

 


