
 

  

 

 

CURRICULUM VITAE 

ANASTASIIA KHROMENKO 
 
Contact Information 
Bocconi email address: anastasiia.khromenko@studbocconi.it      
 
Education 
2022-current Student, MSc in ESS, Università Bocconi.  
  Current GPA: 28.7/30 
2018-2022 Bachelor of Arts in Economics. 
  Joint Program of New Economic School and National Research University Higher School 
  of Economics, Moscow. 
  GPA: 9.25 / 10. Diploma with distinction. Thesis supervisor: Shlomo Weber 
2016-2018  Gymnasium “Gornostay”, Novosibirsk.  
  Final grade: 5.0/5.0. The Gold Medal for Outstanding Achievements in Learning. 
 
Awards and Scholarships (in high school or at the university) 
2022  Bocconi Graduate Merit Award scholarship 
2022  Excellent Bachelor Thesis (10/10) “Impact of Social Capital and Conformity on Isolation 

under Pandemic” 
2018  Winner of All-Russian School Olympiad in Mathematics  
2017, 2018 Winner of All-Russian School Olympiad in Economics 
2017, 2018 Winner of All-Siberian School Olympiad in Mathematics  
2017, 2018 Winner of the Higher School of Economics Olympiad “Highest Standard” in Economics 
 
Work Experience  
2022   Research Assistantship for Giovanni Mastrobuoni (University of Turin) 
2021-2022 Research Assistantship for Marta Troya Martinez (New Economic School) 
2021-2022 Intern Researcher (Center for the Study of Diversity and Social Interactions, NES) 
2020-2021  Teaching Assistant for courses in Calculus-II and Differential Equations (Higher School of 

Economics) 
 
Languages 
English: fluent (TOEFL 102, September 2021) 
Other languages: Russian (native), Italian (basic) 
 
Computer Skills 
Softwares: MS Office (advanced), LaTeX (basic) 
Programming languages: Python (advanced; including pandas, numpy, GeoPandas, Sklearn, Selenium, 
RegEx); R, Stata (intermediate); SQL (basic) 
 
Extra Curricular Activities 
2020  Teaching a remote math course for middle schoolers in Novosibirsk 
2018  Organization of a math summer school in Novosibirsk 
 
Other Skills and Interests 
Hobbies: drawing with watercolors and digitally and cooking. 


