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“Thé theme of the graduate thesis

5B070300/6B06114 - Mndopmaunonmbie CHCTEMBI

YHUBEPCHTET YlIIiH HHTEPHET-1YKeH Kypy

Pa3paboTka HHTEpHET MarasuHa juls yHUBEPCHTETA

Development of an online store for the university

o

JlomGapa KbI3METKePiHiH JKyMBIC OPHBIH
ABTOMAaTTaHABIPY

AToMaTH3alms paboyero Mecta COTpyaHMKa JoMmbapsia

Automation of the workplace of a pawnshop
employee

(V5 )

Car Sity asTonykenHin «Subaruy 6eniMinin
aBTO0OIIEKTEPIH CaTYIBIHBIH AEPEKTEP KOPbIH
skobanay

Co3spanme 6a3bl JaHHBIX NPOJABLIOB OT/IENA
asro3anyacteii «Cybapy» B Car Sity

Creating a database of sellers of the Subaru auto
parts department in Car Sity

MS Excel-ne Gyxranrepiik ecenteynepi xyprizy

ITpoBenenue Gyxranrepekux pacuetos B MS Excel

Conducting accounting calculations in MS Excel

Joomla GarnapnamaceiibliH kKeMeriMen Actana
KanacblHbIH Ned7 «AK xenkeny
OanabakwacblHblH_web — calfThiH Kypy

Co3pnanue caiita nerckoro caga Ned7 «Ak Xenken» B
AcTaH e ¢ noMoLLBIo nporpamMmel Joomla.

Creation of the website of the kindergarten No. 47
"AK Zhelken" in Astana with the help of the
Joomla program

KacinopsiHab! aHeprusme xababikray
JICPEKTEPIH KHHAY JKOHE OHIEY aKNapaTThiK
JKyiieci a3ipiey

Pa3paboTka uHpopMaLHOHHOI crcTeMbl copa U
006paboTKH JaHHBIX SHEPrOCHAOKEHHUS NPEANPHATHS

Development of an information system for
collecting and processing energy supply data of
the enterprise

Kacinopeiina nepexrepai 6epy Tpadurid sxunay
MEH €CenKe anyAblH aKIapaTThlK JKYMeCiH azipiey

PaspaGoTka HH(opMaLHOHHO# cHCTeMbl cGopa  yueTa
TpadyKa nepesayn AaHHbIX HA NPEANPUATHH

Development of an information system for
collecting and recording data transmission traffic
at the enterprise

KacinopbiHra Kenin TyceTiH TanchipbicTapabl
KaJBINTACTBLIPY/IbIH, €CETKe aTy/bIH XKOHE
OakblnayabiH OarapaamManbik MOYITIH 93ipaey

Paspa6oTka nporpammuoro Momyss (popMHpoBaHus,
YYETa ¥ KOHTPOJIs 3aKa3aB MOCTYNAIOLIMX Ha
TIpE/INpUSTHE

Development of a software module for the
formation, accounting and control of orders
received by the enterprise

KasTBY AX mamanabirbi 6okbIHIIA
CTYJACHTTEPAI JaiibIHAay AblH OKY-9icTeMeiK
KelleHiH xobanay

[IpoekTHpoBaHKE YueGHO-METOMMUECKOTO KOMITIEKea
MOArOTOBKH CTyAeHTOB 10 cneunansiHoctd UC KazVTh

Design of educational and methodical complex of
training of students in the specialty IS Kazutb

Ka3TBY-H TexHukanbik HakyIbTeTiHiH ap Typii
JICHreiii KypbUbIMbIK OesiMiuenepi
KbI3METKEpJIEPiHiH )KYMbIC OPEKETTECTIriHiH
KyHeciH xxobanay

IIpoekTrpoBaHue cHCTEMbI paboUEro B3auMoIeHCTBIS
COTPYAHHKOB Pa3HO YPOBHEBBIX CTPYKTYPHbIX
noapasaenenuit, Texunueckoro dakynsreta KasVTh

Design of system of working interaction of
employees of different level structural divisions,
Technical faculty Kazutb

Ka3TBY-H XKK AX aHbIKraMaibIK KbI3METiHIH
aBTOMATTAH/IbIPbUIFAH aKNApaTThIK JKYHeCiH
azipaey

Pa3paGoTka aBTOMaTH3HPOBAHHOI HH(OPMALIMOHHO
cucTeMbl cripaBouHoii ciyx6s1 COHa KasYTh

Development of the automated information
system of reference service Sona Kazutb

Typucrik arenttik AXK Kilui skyiecin asipaey, .

Paspabotka noacucremsl UC Typuctrueckoro

Development of the IS subsystem of the travel




«AK xenkeny OanabakiachIHbIH CATBHIH KYPY.

Co3lanne web-caiita aerckoro cama "Ax xeiaken".

Creation of the website of the kindergarten
"Ak Zhelken".

150 «Kerikaznmay meiipamxanacwinbin caiitein Kypy. | Cosmanue web-caiita pectopana "YKerikazpina". Creation of the website of the restaurant

- "Zhetigazyna".

151 «Homany xanapmaii Kylo CTaniusiipi web- Co3ylanue web-caiita aBTo3anpaBoyHO CTaHIMH Creation of the web-site of the gas station
caifTeIH KypYy. "Homan". "nomad".

152.] «Achut Kazpina» oKy opTajibIFbIHBIH BeO-

NnopTaJibli KYpY

Cosjianne web-nopraia neHTpa o0ydenus «Acbul
Ka3bIHa»

Creation of a web-portal of the training center
“Asyl Kazyna™

153.] «MoOuib1i KochIMIaap/bl Kypy» Kypcbina PazpaboTKa 2JIeKTPOHHOIO yueOHHKa 110 Kypey Development of an electronic textbook for the
APHAJIFAH HICKTPOH/IBI OKYJIBIK d3ipJiey. «Co3anye MOOMIIbHBIX MPHIIOKEHUIN. course "Creating mobile applications.

154 | KazakctanubiH TaOUFH KOPBIKTaphbl BEO- Paspa6oTka IporpaMMHOro kommiekca Beb-caiita | Development of a software package for the
caiiTbiHbIH OarapIamMalibIK KeIeHiH a3ipiey TNPHpPOJHBIX 3anoBeiHHKoB Kazaxcrana website of natural reserves of Kazakhstan

155 «MukeHepaiK-TeXHUHKIBIK OpTabiky AK

Kap KbUIBIK €ceOIHIH aBTOMATTaH IbIPbIIFaH
aKnapaTThIK XKyiiecin xobanay

[TpoekTHpoBaHHE ABTOMATHU3HPOBAHHOH
uH(OpMaIMOHHOM CHCTEMBI (PHHAHCOBOTO y4eTa
AO «MHKeHEepHO-TeXHUYECKUH LIEHTPY

Design of automated information system of
financial accounting of JSC " Engineering and
technical center»

15

BariapiamMaibik OHIMI TecTiney
apTomarTanbipy (Android nerisine)

ABTOMaTH3aIMS TECTHPOBAHHS IIPOrPaMMHOI0
npojykra (1a 6ase Android)

Automation of software product testing
(based on Android)

"
|

"Barpip" KIIC-te 1C: Kacimopsin.8 xyiecin
eHri3yi xKane cyitemenaeyi 6ackapy.

VrnpagsieHue BHEAPCHUEM U COTIPOBOKIACHHEM
cucremsl 1C: Ipeanpusitue. 8§ B TOO «batsipy.

Management of implementation and
maintenance of 1C: Enterprise. 8 in too "
Batyr”.

158, IBM Gu3nec-Taniay KypaiJlapblH naiiiaiana Ynpasienue npoueccoM paspadboTku MOJCIH Manage the process of developing a tax risk
OTBIPBIT CANBIK TAYEKeIePiHiH MOJICJIiH d3ipyiey | HAJIOTOBbIX PUCKOB C HCIIOJIb30BAHUEM model using IBM business intelligence tools.
npotecin backapy. MHCTPYMCHTOB Ou3Hec-aHanuTHKK IBM.

159, «JIOO Axkazemusi» 1amy OpTaIbIFbIHBIH IT- Ipoextiposanue IT —uH(pacTpyKTypbl LEHTPA Design of IT infrastructure of the
uH(paKypbUIBIMbIH jK0baay passutus «/JI0O Axanemusy» development center "DOO Academy»

160, "Oracle Fusion HCM" 6asaceinna HR JKyiiecin PaspaboTka METOAMKH BHEAPEHUS H Development of methods of implementation
eHri3y JKoHe cyhemeney ajicTemeci a3ipaey” conposoxenus cucrembl HR Ha base and maintenance of HR system based on "

“OracleFusionHCM” Oracle Fusion HCM”

" 161. Smatt-kananapas 6ackapy yuiin IBM Intellegent BHeapeHe i CONPOBOXK/ICHHE CHCTEMBI IBM Implementation and maintenance of IBM
Operation Center yfiecin eHrisy xoHe Intellegent Operation Center [Uisi ynpaBJieHus Intellegent Operation Center system for
cyiiemenzey. Smatt-ropoamMH. Smatt-citics management.

162 «Alser» nykenine KOMITLIOTEPJIIK TEXHUKAHBI Co3janue caiiTa 1o y4eTy npojax kommbioteproii | Creating a website for accounting sales of
cary/ibl ecernke ajiyra apHalirad calT Kypy TeXHHKH B MarasuHe «Alser» computer equipment in the store "Alser"

T ‘ OI1 6B05112 -BuoTexHo0rust

| Capoicyabl oHAIpY TEXHOJIOTHSCHIH KETL Py CoBepuieHCTBOBAHHE TEXHOJIOTHH nepepaboTKH Improvement of whey processing technology

I CBIBOPOTKH
Han-00s1ke OyibIv1apbIHbIH depmenTaTHRTI Anamis pepMeHTaTHBHBIX W3MEHCHHUIT H yTH Analysis of enzymatic changes and ways to
2 | esrepicrepine Tasjiay xKacay KoHE Taram.1bIK [IOBBIIIIEHNS TTHIIEBOH EHHOCTH XJ1e00-0ynounbIX increase the nutritional value of bakery

KYH/IbLUIBIFBIH JKorapbLUiaTy JKOoJiaapbl

U3JCITUH

products
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Kapma jnonni JIAKBUIAPBIHBI
CanbIpayKyJIaKTapMeH 3aKbIMIAHYBLIH aHBIKTAY
JKOHE OJIAP/IbI 3aJ1AICHI3IAHIBIPY TEXHOJIOTHSICHI

Onpejieniene NOBPEKICHHH KPYTISHBIX 36pHOBBIX
KyJbTYp rpubamMu ¥ TEXHOJIOTHS HX
o0e3BpeKUBaHUs

Determination of damage to cereals by fungi
and technology of their neutralization

AMapanT J19HiHCH eMJIK-TIPOQHIIAKTHKAIBIK Maii

PazpaboTka TeXHOJIOrMH IIPOU3BOJICTBA JieueOHO-

Development of technology for the

apTThIpy JKoHe OHOTEXHOJIOTHA/1a KOJIJIaHy

BbipatuBaembix B IOxHOM Kaszaxcrane u
IpHMEHEHHE B OHOTEXHOJIOTHH

4 | ouaipy TEXHOJIOIMSCHIN d3ipiey 1po(hHIAKTHUECKOTO Macjia U3 CeMsiH aMapaHTa. production of therapeutic and prophylactic oil
from amaranth seeds.
OCIMIIK TEKTEC TaramMIbIK TaIBIKTap/Ib] CoBepIleHCTBOBAHKHE TEXHOJIOTHH MTPOU3BOICTBA Improvement of the technology for the
5 | Kosaana oTeIpbIn, eT KapThuail pabpukarTapeii | MSICHBIX M0JTy(paGpHKATOB ¢ HCIOIL30BAHUEM production of semi-finished meat products
OHJIIPY TEXHOJIOTHSICBIH KETILAIPY ITHILCBBIX BOJIOKOH PaCTHTEIILHOIO ITPOMCXok/IeHus: | using dietary fiber of plant origin
6 m:o:o_._:.::._x KYH/IBUILIFBI TOMCH €T IMKi3aThin | McenenoBanne metosioB 06pabotku MscHoro ceipbsi | Research of methods of processing of meat
OHJICY /LICTEPIH 3epTTey C NOHMIKEHHOM OHOJIOrHYECKOH IEHHOCTBIO raw materials with a low biological value
- @:o.w_,.._c.ﬁlz MaHbI3/Ibl KacueTTepi Gap cychinaap | Pa3paboTka npou3BOJICTB HAIMTKOB C COLHAILHO Development of production of beverages with
OHIIpICiH d3ipIIey 3HAYUMBIMH CBOHCTBaMH socially significant properties
g JKana et eHimIepinin GHOTEXHOIOHSCHIH Pa3paboTka GHOTEXHOJIOrHH HOBOrO MSCHOIO Development of new meat product
KYpacTbipy 1poJIyKTa biotechnology
9 CyT eHimaepiHiH OH/Iipici GoitbiHIIa CoseplueHcTBOBaHHE TEXHOJOTHH 1O MPOU3BOACTBY | Improving the technology for the production
TEXHOJIOTHSICHIH JKETULIPY MOJIOUHBIX TPOJIYKTOB of dairy products
10 AMUIBIK Cbipa canachi KQUIBIITACTHIPYABIH buoTexHomoruyeckue 0CHOBbI (JOPMUPOBAHHUS wmoﬁogo_ommom_ bases of light beer quality
OHOTEXHOJIOTUSIIBIK Heri3aepi KauecTBa CBETJIOrO MMUBA formation
" Afipan canblpayKyJlaKkTapbli OH/ipy brorexnonorus npoussoactsa kedupHeix rpudkos | Development of biotechnology for a new
OHOTEXHOJIOTHSICHI meat product
Onrycrik Kazakcranza ecipuieTii acTbIK OlieHKA BIIMSIHUSL BO3/ICNTBIBAEMBIX 3€PHOBBIX Assessment of the influence of cultivated
12 | makpliapbiHbIH TONMBIPAK HepMEHTTEPIHIH KynbTyp B lOxHom Kaszaxcrane Ha akTHBHOCTh grain crops in southern Kazakhstan on the
OeJicen/ilirine ocepin Haranay OYBEHHBIX (PEPMEHTOB activity of soil enzymes
B HayGaiixananbik Kapa 6unaii aypynapbis Texuonorus BbisBenHns Gonesneit xnebonekaproii | Technology for detecting diseases of baking
13 | anpIKTay jKaHE OJap/bIH calla KOPCETKILITEPIH | piki H MOBBILIEHHS TIOKa3aTeNeil X KauecTa rye and improving their quality indicators
apTThIPy TEXHOJIOIHSICHI
KomnosnTTi acThIK 19/ AaKbu1apbl Herisinae | Paspabotka TexHonornu npoussoactsa monoka Ha | Development of technology for the
14 | 3bBIP MailbiHbIH OMera-3 MONHKaHbIKNaraH Maii | 0CHOBE KOMIO3HLIMOHHBIX 3¢PCH 3€PHOBBIX KynbTyp | production of milk-based compositional grain
KBIIKbLLIBIMECH OalbITHUIFAH CYT OHIMIEPIH oboraueHHBIX OMera-3 MOoJHHEHACHIIIICHHBIMH cereals fortified with omega-3
OH/IIPY TEXHOJIOI MSCBIH JKacay. JKHPHBIMH KHCJIOTAMH JIBHSHOTO Macjia. polyunsaturated fatty acids of flaxseed oil
ByTin Onaiijjan GHOTEXHOIOIHAIIBIK BHOTEXHOIOrMYECKHE OCHOBBI pa3paboOTKH Biotechnological foundations for the
15 TOCIZIEPMEH AlIBLITKBICHI3 HAH OHJIIpY TEXHOJIOTHH MPOU3BOJICTBA OE3POXKEBLIX XJ1e60- development of technology for the production
TEXHOJIOMHSIChIH a3ipJiey. Oy/I04HBIX M3JIeTHH M3 LENHO3EPEHHOI MIIEHHUIIBI of yeast-free bakery products from whole
grain wheat
Onrycrik KazakcTanja ocipiietid Maibl [ToBbIIeHHE KaYECTBEHHBIX MOKa3aTeneit Improvement of quality indicators of
16 | MaKcaph! OCIMJIINHIH caaiblK KOPCETKILUTEPIH | pacTHTEIbHOCTH MAaCIMYHBIX cadIopoB, vegetation of oil-bearing safflower grown in

southern Kazakhstan and application in

biotechnology




17,

lapan enzipicinae KonxansmaThin

KyJbTypanapra GMOTEXHOIOrHSUILIK Tasiay
acay

BuoTexnonornyeckuii anaius KYJbTYD,
ITPUMEHSIOINUXCST B BHHOJICJIUH

Biotechnological analysis of crops used in
winemaking

Maiiib1 3BIFBIP TaMIILIFBIHBIN GHOXUMUSIIBIK
KacHeTTepi MeH Kayincisairin seprrey

HccenenoBanne GHOXUMHYECKUX CBOMCTB U
Oe3omacHocTH JKHPHOTI'O JIBHSIHOI'O BOJIOKHA

Research of biochemical properties and safety
of fat flax fiber

Capricyra KochLIFan ociMIiK

GalibITKBIITAphIHbIH GHOTEXHONOTHSUIBIK dCepi

3eprrey

Hccnenosanue GHOTEXHOIOMMUECKOTO BIIMSIHUS
PaCTHTENILHOrO 000raTHTENS Ha CHIBOPOTKY

Investigation of the biotechnological effect of
a vegetable fortifier on serum

[Natorenai MUKpOOpranu3MaEpPMEH 5KoHE aybIp
METaJIIIAPMEH JIACTAHFaH TOIMBIPAKThI
Ta3apTyabiH OHOJIOTHSUIIBIK dicTepi

buonoruueckue METO/1bl OYUCTKH IMOYB,
3arps3HEHHBIX NATOr€HHBIMU MHKpOOpranusMaMu U
TSDKCJIBIMH MEeTaJllIaMH

Biological methods for cleaning soils
contaminated with pathogens and heavy
metals

bananapra apnanran cyTKbLIIKBUIABT
OHIM/ICPIHIH TEXHOJIOrHSIChIH JKETULIpY

CoBepiieHCTBOBAHHE TEXHOJIOTMH KHCIOMOJIOYHBIX
IIPOJIYKTOB JUISl ACTeH

Improving the biotechnology of fermented
milk products for children

—

bioTexHonorus aniciMen Taramra Xour uic
Oepywini adupmaiiib sxptanbac xanows
OCIMIITIHEH Ay TeXHOJIOTUSCHIH IaMbITY.

OowmﬁEnzn.—.wowmmxw TEXHOJIOTHH I10JTy4YEHHUS
TNUIOEBBIX apOMATHYECKHUX u%ﬁﬁ:r—x Macen
OMOTEXHOJIOrHYECKUMHU METOJaMH.

Improving the technology of producing food
aromatic essential oils by biotechnological
methods.

ban Herisinzne cnuprTik %aHe CyT-KbIIKbULIBIK
allly apKbUIbl aIbIHFAH CYCBIHIAPABIH
TEXHOJIOTUSICBIH KYPACTBIPY

vﬁwUNQOjAm TEXHOJIOrHH HAlIUTKOB CIIMPTOBOIO H
MOJIOYHOKHCJIOTO mﬁOxAmI:m Ha OCHOBE Mela

Development of technology for alcoholic and
lactic acid fermentation beverages based on
honey

IlpoTenasa npenaparrapbiHbIH GU3HKO-
XHMHUSLIBIK KACHETIH 3epPTTEY JKOHE €T
OHIpiciH/Ie KOJIaHbLTY NepCIeKTHBAIAPDI

HccnenoBanue GU3HKO-XUMHUYECKHX CBOICTB
[IPEnaparoB NPOTEHHA3bl H NEPCIEKTHBbI
MCIIOJIL30BAHHS B MSICHO# OTpaciu

Research of physical and chemical properties
of proteinase preparations and prospects for
use in the meat industry

o
n

LIMTOKMHUHAEP/IIH SCepiHEH Ka3/bIK Ou1aii
TYKBbIM/1apPbIHbIH OCYiH YK9HE KYpFaK
MaccachbIHbIH KHHATYbIH aHBIKTAY

Onpenenenue Npou3pacTaHue CEMSH H HAKOIJICHHS
CYXO#H MacChl IpOBO NMUICHHLIBI 101 BO3AHCTBHEM
LIMTOKHHHHOB

Determination of seed growth and
accumulation of dry mass of spring wheat
under the influence of cytokinins

TapTeuiras et kapThliail OHIMAEPIHIH
oHipiciHe apHaIFaH HoIbl 6ap TaFaMJIbIK
KocCnaJiap/ibIH OMOTEXHOJIOTUSICBIH KYPaCThIpy

Paspaborka GroTexnosornu Hoacoaepkamux
NHIIEBBIX 100aBOK AJIsl IPOM3BOACTBA MSCHBIX
py6uieHbIx nonydpabpukaros

Development of biotechnology of iodine-
containing food additives for the production
of minced meat semi-finished products

TonvikTeIpFBILIBI Oap cy30e AecepTiHin
OMOTEXHOJIOIHSICHIH KYpacThIpy

Paspa6oTka 6MOTEXHOJIOrHH TBOPOXKHOTO JecepTa ¢
HAIOJIHUTEJIEM

Development of biotechnology of curd dessert
with filling

Kpaxman aimyra apHasiral apra cOpTTapbIHbIH

OHOIOT USUTBIK R&n:ou;—.n_um MCH TEXHOJIOIHACbIH

3eprrey

Hccnenosanue 61onoruyueckux CBOMCTB H
TCXHOJIOTHH COPTOB SIYMEHS JUIA MOJIYUCHHUS
Kpaxmajia

Research of biological properties and

technology of barley varieties for starch
production

AILIBITKbI MEH CYT KbILIKbULIBI OaKTEpHsIap/AbIH

Kyprak JaKblUL1apbIH rnaijjanana OTBIPLII, KBAC
TEXHOJIOTHSACBHIH KYpPacThIpy

Pa3paboTka TeXHONIOTHH KBaca C UCIOJIb30BAHUCM
CYXHX KYJIBTYP APOXOKEH H MOJIOYHOKHUCITBIX
OaxTepuii

Development of kvass technology using dry
cultures of yeast and lactic acid bacteria

Bananap TaraMbIHAa ©CIMIIK TOJTHIPFBILITAPHI
Oap cHHOMOTHKABIK KbILIKBUI CYT OHIM/IEPiH

KOJIAaHV

I1 PHUMECHCHHE CHHOMOTHYECKHX KHCJIOMOJIOYHBIX

[POAYKTOB B I€TCKHX MPOAYKTAX C PACTUTEJIbLHBIMH
HAIOIHUTECIIIMH

Application of synbiotic fermented milk
products in children's products with vegetable

fillers




CyT KbIKbULL! YifBITKBUIAD Heri3ine
FIOTCHCI3 HaH-TOKAI OHIMAEpil OHLipy
TCXHOJIOIUSICBIH JKETIIpY

CoBepIeHCTBOBAHHE TEXHOIOTHH IIPOU3BOJICTBA
0e3rmoTeHOBBIX XJ1e000yJI0UHBIX H3/IE/uil Ha
OCHOBE MOJIOYHOKHCIJIBIX 3aKBACOK

Improvement of technology for the
production of gluten-free bakery products
based on lactic acid starter cultures

Muxkpoarsanapaan ansiaTeim GepMenTIep
TAraM OHIMJICPiH OHIPY TEXHOJIOIHICHIH/IA
KOJIIaHy

Hcnonp3oBanne (hepMEeHTOB MUKPOOHOTO
MPOUCXOXKIEHHS B IIPOU3BOACTBE MHUIIEBBIX
IPOJIYKTOB

Use of microbial enzymes in food production

Emuik-npodmiakrikaisik Kacuerrepi 6ap
OHOONTYPTTHIH JKaHa TEXHOJIOTHSICBIH KYPACTBIPY

PazpaboTka HOBOI1 TexHONOTHN GHOOrYpTa €
J11e4eOHO-NPOPHIAKTHICCKHMH CBOICTBAMH

Development of a new bioyogurt technology
with therapeutic and prophylactic properties

MukponyTpueHTTepMeH GalbITbUIFAH JKe1e
A3IpJICHETIH )KapMa OHIMIEpiHil
GHOTEXHOJIOTHSICBIH JKETUILIIpY

CosepiueHcTBOBaHHE GHOTEXHONOTMH KPYISHbIX
IPOJIYKTOB OBICTPOrO MPUrOTOBJICHHS,
oboraleHHbIX MUKPOHYTPHEHTAMH

Improvement of the biotechnology of cereals
fast food products enriched with
micronutrients

w)
n

CYT KbIIIKbULIBI OHIMAEP/I OHJIPY Ke3iHje
OCIMJIIK IIMKI3ATBIH Nalanany by
TEXHOJIOTHSIBIK QAICTEpiH XKETiipy

YCoBepIIEHCTBOBAHHE TEXHOIOTHUYECKHX TIPHEMOB
MCIIOJIb30BAHHUS PACTHTENBLHOTO ChIPS IIPH
IPOU3BOJICTBE KHCJIOMOJIOUHBIX OHONPOAYKTOB

Improvement of technological methods for
using plant raw materials in the production of
fermented milk bioproducts

J
N

Mukpo0 TexTi renai MoanQHKaMIIaHFaH Taram
OHIMJICPIHIH Kayinci3aik acnekTinepi

AcnekTel 6€3011aCHOCTH FeHHOMOH PUIIMPOBAHHBIX
IIPOJIYKTOB MUTaHHsl MUKPOOHOrO NPOUCXOXKIEHHUS

Safety aspects of genetically modified foods
of microbial origin

[

44

Hanarsl KapTon aypysIHbIH aJ/IbIH alyFa
apHajrad aK OM/Jai ambITKBICHIHBIH
OMOTEXHOJIOTHSCHI

BHOTEXHOJIOTHsl NIIIEHUYHBIX 3aKBACOK IS
IpEJIOTBPAILEHUS KapTohenbHO Goe3Hu B Xebe

Biotechnology of wheat starter cultures to
prevent potato disease in bread

JlacTypiii eMec 6CIMIIK HIMKI3aThIHAH [Iapar
OHIipY TEXHOJIOTHSCHIH JKETULLIpY

OOWQUEGEOH&OW&EEG TEXHOJIOI'HMH IIPOU3BOACTBA
BHH U3 HETPAAHIIMOHHOI'O PaCTUTEJ/IbHOI'O CHIphs

Improving the technology of wine production
from non-traditional vegetable raw materials

ET enepkacidinie KoljlaHyra apHajiFal KojuiareH
bIIBIPATKbILI KacueTi 6ap pepmeHTTi
JKYHenep1iH )KyMBbIC icTey 3aHIbIIBIKTapbiH
3eprrey

M3yuenne 3akoHOMEpHOCTEI HYHKIIHOHHPOBAHUS
(DEPMEHTHBIX CHCTEM, 00JIaNAIOLIMX
KOJUTareHpaCIIEIUISIOIUMHU CBOMCTRAMM JUIS
IpUMEHEHHUS! B MSICHOM OTpaciu

Study of the regularities of functioning of
enzyme systems with collagen-splitting
properties for use in the meat industry

JKana GrnoeHiMaepai KypacTblpy Ke3iHzae
NpOOHOTHKAIIBIK KyJIbTYpajlapIblH TaHAAlybIH
Herizzaey

ObocHoBanue BbIOOpa MPOOHOTHYECKUX KYJIBTYp
npH pa3paboTke HOBBIX OHONMpPOAYKTOB

Rationale for the choice of probiotic cultures
in the development of new bioproducts

OciMJIIK INMKI3aThIH KalTa oHIey/1IH KalTaiama
pecypcrapbii OHOKOHBEpCHsilay YIIiH
[ICUXPOTOJIEPAHTTHI ALIBITKbIIAP/IbI KOJIIAHY

IIpumeHenne NCUXpOTONEPAHTHBIX JAPOXOKEH IS
OHOKOHBEPCCHH BTOPHYHBIX PECYPCOB MEPepaboTKH
PACTHTEIILHOTO CBIPbSI

Application of psychrotolerant yeast for
bioconversion of secondary resources
processing of plant raw materials

CychIH/1ap/bIH carnachl MeH (yHKIMOHAT/bI
KacHeTTepiHe OCIMIIK ChIFbIHABLIAPBIHBIH dCEpi

Bnusnue PACTHUTEJIBHBIX OKCTPAKTOB HA KAYE€CTBO U
G%IXESOIE.;IEO CBOMCTBA HAITUTKOB

Influence of plant extracts on the quality and

AMHH KbIIIKBLIAPBIH ajly Ipolecinae Ouiait

aCTBIFBIH TEPEHJIETe KalTa OHIey i KaliTanama
OHIM/IEpiH KOJIJIaHy MYMKIHAIriH 3epTTey

M3yuenne BO3MOKHOCTH MPHUMEHEH Ui BTOPHYHBIX
TpOJ1yKTOB ry0oKoii nepepaboTKi 3epHa MIIEHHIbI
B IIPOIECCE MOJTYUYCHHUS AMHHOKHCIIOT

functional properties of beverages

Study of the possibility of using secondary
products of deep processing of wheat grain in
the process of obtaining amino acids

OciM/IIK KOMIIOHEHTTEPIH KOCa OTHIPBII, KYC
eTiHeH JKacaJIFaH LIMKIKaKTaaran OyibpIMaapabIH
OHOTEXHOJIOTHSCHIH d3ipJiey

Pa3paboTka OMOTEXHOIOTHH CHIPOBSICHHBIX
U3/Ie/IMiH M3 Msica NTHIBI ¢ o0aBinetinem
PaCTUTEIbHBIX KOMIIOHEHTOB

Development of biotechnology of raw

products from poultry meat with the addition
of plant components




o w.__,_\__”*_M_wawﬁ___.\_“ﬁm_“_%m__““MM”MMMN@_? Oap er PaspaBorka Grorexnonornm macoro NpojyKTa Development of Eoﬁor:o_omw of a meat
1SCBIH nevyebHo-npoduIaKTHyeckoro HasHaYeHus product for therapeutic prophylactic purposes
qlmqmz\:._zzoo:gmv MeH T'MA- Hccenenopanne snusung I1eBbIX00aBok 1 I'MO | Research on the effects of nutritional
46 :_,__G_Sooo:::7:.8_&:_Sc:omv\:r:,z:mooovm:wa_: Ha 3/10pPOBbE MOJAPOCTKOB supplements and GMOs on adolescent health
TeY
47 Cy3be-aiipan o:mzbc.vm w:hmvmo::: IKaHa CosepiencTBoBanme HOBOH TexHOTOMH Improvement of new technology of cottage
| TEXHOJIOTHSCHIH KeTiLtipy POH3BOJICTBA TBOPOIKHO-KeHPHBIX TPOJIYKTOB cheese production
Taram onimaepin OHJlIpY Ke3ineri Anaius GHoTexHOTOrHYeCKIX 11poLeccoB Analysis of biotechnological fermentation
48 | pepmentreynin OHoTexHONMOrUsIBIK epmenTaunu npu NPOM3BOJCTBE MHUIIEBBIX processes in food production
NpouecTepin Tajiay NPOAYKTOB
Hannarer kapron AYPYJIAPBIHBIH aJl/IbIH alyra buotexuonorus nmennunpix saxsacox JuIst Wheat biotechnology of starter cultures for
49 | apnanran 6unaii YHBITKBICHIHBII TIPEAOTBPAILCHUs! KapTodebHOll Goe3Hu B XiieGe prevention of potato disease of bread
| OnoTexHonorusice
Alipan-Kinereii cyt OHIM/Iepi OHIpiciHiH xKana CosepinencTBOBaHME HOBOH TeXHONOM N ~Bv3<nam=~omrmsn§morso_omv\% dairy and
50 | TexHonoruscein KeTUipy TIPOM3BO/ICTBA KEYHPHO-CIIMBOYHBIX MOTOYHBIX cream dairy products production
NPOIYKTOB
Cenenmernonunmen GaiibITbuiran Pazpabotka TexHonorun GpynkumonansHoro Development of technology of functional
51 | GyHKUHOHAIIBIK KBAC CYCHIHBIHBIN KBaCHOIO HalMTKa, 000raméHHoro kvass beverage enriched with
TCXHOJIOTHSACHIH d3ipiey CEJICHMETHOHHHOM selenomethionine
IluKizaTTel eIy iH capananFan Tacizepi Pa3paGoTka komekcHoIT TexHONOrHH STanoNa 13 Development of maomq.waa com ethanol :
52 | Heri3inje JKyrepisieH anbIHATBIH YTaHOIIbIH KYKYpY3bl Ha OCHOBE JU()()epeHIIHpOBAHHBIX Sorso_om« based o:.a_wmmnm::maa methods of
KCIUCH/Ii TEXHOJIOTHSCHIH 33ipiey ¢110co00oB 1nepepaboTKH Chipbst Bi.amazm_ processing : : -]
Moaunduimpienren xemai 6HOKOHBepCHsIay OboranieHne MSCHOTO Chipbs 3CCEHIHANBHBIMH m::o:.BoE of meat raw B&.o:m_m ,S&
53 | apKbUIbl €T WIKKI3aThIH 3CCEHIMANBI MHKPO3JIEMEHTaMH MyTeM OHOKOHBEpCHH nmmﬁ.:_m_ trace elements by bioconversion of
MHKpPO2JIEMEHTTEpMEH HalbITy MOAH(PUIMPOBAHHOTO KOpMa modified feed .
Ceipa enzipicinzeri pepmentatusti npouectepai | CoBpeMEHHOE COCTOSHHUE i HOBbIE npodeMsl Current state and Eov_nam of Mo:a.:o::»mw
54 | kypri3yain Kasipri »karaaiisl KoHe jKaHa BC/ICHUS (JEPMEHTATHBHBIX [IPOLECCOB MpPH enzymatic processes in the production of beer
Maceliesepi NPOM3BOJICTBE MHBa . ~ e - —
[IpobuoTHkanbIK OakTepHsUIapAbIH CHMOHO3bI PaspaboTka TeXHONIOrHH KOHLEHTPUPOBAHHOI Deve omamm. of tec Mo ogy m noh.oww rate
S5 | Heri3inje KOMbUITBUIFAH AllbITKb] szwmoz:: Ha OCHOBE CHMOHO03a POOHOTHYECKUX Wnﬂmm ; ased on symbiosis of probiotic
X bIH 33ipJie anTepuy
N.””_Mﬂ” M“ouai: mwﬁw\v:gmgz naiijianana Pa3paboTka TeXHOIOTHH 110J1yYeH s KOMILICKCHLIX Nmmww“_mﬁ MM Mmm%..m“__“w@mmw MMﬂw_mx food
56 | OTBIPBIN KEIIEeHIi TaramM/IbIK KOCTIIap/Ibl aly IHILEBBIX 100aBOK ¢ :n:,.swwomm:ﬁz
: KHMCJI0TOOOpa3yIOIHX OakTepuii ¢ :
= M w_mwov_ﬁsbm KoHe HcenenoBanne akTHBHOC M HaKoIIeHus 6iomacesl | Research of activity of accumulation of
57 M,:MMWMWMM“_WMLSMMM W:iquzzbm Oromacca MOJIOYHOKHCIIBIX BaKTephii H apoxokeii B coipbe 13 | biomass of lactic acid bacteria and yeast in

skuHay OeJICeH/IITIH 3epTTey

COJIOMBI

raw materials from straw

| 58 | Acnasabik oHiMaep/ie KypillTi Kaiita oHey/1in

(OOOCHOBAHHE TEXHOJIOTHH HCIIOIb30BAHMS

Justification of technology of use of




KaiiTasama oHimepin naiiaanany BTOPHYHBIX MPOIYKTOB 1epepaboTKu puca B secondary products of processing of rice in
TCXHOJIOTUSICLIH Heri3iey KYJIHHAPHBIX H3/IeJIHAX culinary products
Kazipik Gunaii noninin canaceima gynruumarep | Vcenenobanye Biusaus GyHrHIHIOB 1 Research of influence of fungicides and
59 | Men uHCeKTHIIMATEPIN acepiH 3epTTey MHCEKTHIIH/IOB Ha Ka4eCTBO 3epHa sipoBOi nuieHUNb! | insecticides on quality of grain of spring
wheat
AIIBITKBI KYJIBTYpaNapbii KOJIJIaHa OTBIPKIII, Ananu3 GHOTEXHOIOTHH [TPOU3BOJICTBA BUHA C Analysis of biotechnology of wine production
60 | mapan onaipicinin GHOTEXHONOIMACHIHA TANAAY | MCTIONB30BAHUEM KYJILTYP JAPOAIKETt using yeast cultures
JKacay
AUMIBITKBLI-0aKTEPUSIIBIK ()YHKIIMOHAIJIBIK Pa3paboTka TeXHONOrHHM aKTHBHBIX MOIMMHKPoOHBIX | Development of technology of active
61 oHIM/IepI o:h:d:w apuasnran Oesicenni NIOCEBHBIX MaTepPUaJIOB JIIs IPOM3BOJICTBA polymicrobial seed materials for the
NOJMMHKPOOTHI €TiC MaTepHALIapbIHBIH JIPOXOKEBBIX OaKTEPHANBHBIX (YHKIHOHATIBHBIX production of yeast-bacterial functional
TEXHOJIOTHSICHIH d3ipIiey POYKTOB products
JlakrobakTepun eHaipicinin CoBpeMEHHOE COCTOSHHE U TPOOJIEMBI Current status and problems of biotechnology
62 | GHOTEXHOIOTHSACHIHBIH Ka3ipri JKar/1aifbl MeH OHOTEXHOJIOTHH MPOM3BOJCTBA JIAKTODAKTEPHHA for the production of lactobacterin
Macesenepi
MukpoOTe! hepMenTTi Ipenapartap/sl Kojagany | Pa3paboTka TEXHOJIOTHH KOMILIEKCHOM nepepabotku | Development of technology for complex
63 | nerizinae OypiuaKThl AaKbULIap/ibl KEIeH 1 0060BBIX KyJIbTYp Ha OCHOBE HCIIOJIb30BAHUS processing of legumes based on the use of
OHJIEY TEXHOJIOTHSICHIH d3ipIiey MHKPOOHBIX (pepPMEHTHBIX IIpENapaToB microbial enzyme preparations
64 JKBLiKb! n.i:o: JlalbIHIaran mg:xmﬂami CoBepLIEHCTBOBaHHE OMOTEXHOJIOTHH ~5w~o<2:m=~ of biotechnology of
oHIMIEep/IIH OMOTEXHOIOTHSICHIH KETUIIPY JIEJIMKATECHBIX MPOJYKTOB U3 KOHHHBI delicatessen products from horse meat
CyT eniM/epiHiH OHIpic] OoiibIHIIA KaHa CoBepIIeHCTBOBaHHE HOBOM TEXHOJIOTHH Improvement of dairy products production
- TEXHOJIOTHSIHBI XKETULIIpY IPOU3BOACTBA MOJIOUHBIX MTPOYKTOB technology
66 Tamak enepkaciOiHie KoJany YiuiH aubITKbIIb | Pa3paboTka TeXHONOrHH APOXKIKEBOM JIHIIA3b] 115 Development of yeast lipase technology for
JIMIa3a TeXHOJIOTUSICBIH d3ip.iey 1IIPUMEHEHHUS! B MULIEBOH MPOMBILLIEHHOCTH use in the food industry
67 CyT KBILIKBUIIBI OHIMAEPIHIH YaHa CoBepIIEHCTBOBAHHE HOBOH TEXHOJIOTHH Improvement of new technologies of
TEXHOJIOTHSCBIH JKETUIIIpY KHCJIOMOJIOYHBIX IPOAYKTOB fermented milk products
Bananapra apHajiFal Kyprak cyT eHiMzepi CoBepLIEHCTBOBaHUE TEXHOJIOTHH MTPOM3BOACTBA Improvement of technology of production of
68 | eHAIpiCiHIH TEXHOJOTHACHIH KETULIIPY CYXHX MOJIOYHBIX [TPOAYKTOB JJISl JIETCKOTO dry dairy products for children
TIMTAHUS
PaspaboTka GHOJIOrHYECKNX AKTUBHBIX 100aBOK | |'epoJMETHKAJIBIK TaMAKTaHy YIIiH OcimMaik Development of biologically active additives
69 (PYHKLIHOHAILHOTO Ha3HAYEHHs Ha OCHOBE M NIapBIHBIH bochomunmuaTi SMyIbCHIAPHL for ?aocozm_ purposes c.mmma on urwmnro:va
($ocHOMMIHIAHBIX IMYIBCHH PACTHUTENBHBIX Heri3inae GpyHKIHOHAIAbI MAKCATTAFbI emulsions of vegetable oils for heroic
Maces1 /Uil FepOAMETHYECKOTO MUTaHMS. OuonorusuIbIK 6eNceH i Kocnauap/pl a3ipiey. nutrition.
Kypiurren omera-3 nonukaHbIKNnaraH Mai Pa3paboTka TEXHOJIOTHH MOJIOYHOTO HAMKTKA U3 Development of technology for a milk drink
70 | KpIUKbLIIApEIMEH OAUBITBUIFAH CYTTi CYChIH puca o0orameHHbIX oMera-3 MoJMHAChIIIEHHbIMH from rice enriched with omega-3
OHIMJIEPiH ATy TEXHOJIOTHSCHIH jKacay. JKUPHBIMH KHCJIOTAMH polyunsaturated fatty acids
KOMIIO3MTTI acTHIK A2HAI JaKbULIaphl Herisinae | PaspaboTka TexHOsOrHH npon3BojcTsa Monoka Ha | Development of technology for the
71 | 3bIFBIp MaiibIHBIH OMera-3 MoIMKaHBIKIIaraH Maii | OCHOBE KOMIOSHIIMOHHBIX 3¢PEH 3ePHOBBIX KY/IbTYp | production of milk-based compositional grain

KBILIKbUILIMEH GalbIThUIFAH CYT OHIMIEPIH

00O0TaleHHBIX OMera-3 MoJIMHEHAChIEHHBIMU

cereals fortified with omega-3




|| OuAipy TeXHONOIHsCHIN Kacay. JKMPHBIMH KHCJIOTAMH JIBHSIHOTO Macja. polyunsaturated fatty acids of flaxseed oil

brorexnonornueckie ocnonm paspaborku Bytin Gunaitian GHOTEXHOIOIMSIIBIK TaCiIIEpMEH Biotechnological foundations for the

72 | TEXHOJIOTHH NPOH3BOACTBA 6E3/POKEBRIX X160~ | AIBITKBICHI3 HAH OHJIPY TEXHOIOTHSCHIH d3ipIey. development of technology for the production
OyouHbIX M3emmii n3 nennoseperHoii of yeast-free bakery products from whole
NIICHHITBI grain wheat
AMApanT JIvHIHeH eMaik-npoduiakTHkanbik Maii | Development of technology for the production of Pa3paboTka TeXHOJIOTHH IPOU3BO/ICTBA

73 | onuipy TeXHOJIOTHSCHIH d3ipJiey. therapeutic and prophylactic oil from amaranth 71e4eOHO-TIPOMHIAKTHYECKOrO Mac/ia U3

seeds. CEMsIH aMapaHTa.

CyT enimzaepinen yaTTBIK TaFaMaap Jaiibinay CosepuiencTBoBaHNe OMOTEXHONIOTHYECKHUX Improvement of biotechnological processes in

74 | Gapeichinaarsl GHOTEXHONOTHAIBIK yAepicTepai | mporeccos IPH NIPUTOTOBJICHUH HALIHOHAJILHBIX the preparation of national dishes from dairy
KeTiipy. OJ110/1 U3 MOJIOYHBIX TIPOAYKTOB products
MorypTThIK CyChIHapAarsl POOHOTHKAIBIK Hccnenopanue 6HONOrHYECKHX CBOMCTB Study of the biological properties of probiotic

75 | KOMIIOHETTEP/IH GHOJOrMSUIBIK KAaCHETTEpiH NPOOHOTHYECKUX KOMIIOHEHTOB B HOTYPTOBBIX components in yoghurt drinks
3eprTey. HanMTKax
CYT KplIKbLLIB! Genceral mramMmaap CoBeplieHCTBOBAHHE TEXHOIOTHH MPOH3BOCTBA CyT KpIUKbL1IBI O€JICEH T LITaMMIap/ab

76 | KoNIaHbLIFAH albITKL! Herisinge alipan ousipy | kedupa Ha ocHOBe JIPOXOKEH ¢ HCMOJIb30BaHHEM naiifanana OTHIPBII, ALIBITKbI HEri3iH e
TEXHOJIOTHSICBIH XKETLLLIpY. MOJIOYHOKHCIIBIX aKTHBHBIX LITAMMOB aipan OHJ1ipy TeXHOJIOIHSChIH KeTLLIIpY
DHAEMHHII TYPJI J9PITiK eciMJIiKTepMeH PaszpaboTka HOBBIX IpenapaToB Ha OCHOBE Development of new drugs based on probiotic
NpoOHOTHKAIBIK MUKPOOPraHW3M/Iep/ieH MPOOHOTHYECKMX MHKPOOPTaHM3MOB H 9HAEMHYHBIX | microorganisms and endemic species of

& TYPAaThIH KaHa Guonpenaparrapasl xaca BHJIOB JIEKAPCTBEHHBIX PACTEHHI medicinal plants
LIbIFApy
KynOarbic Maiibiniars pochomunun HccnenoBanue aHTHOKCH/IAHTHON aKTHBHOCTH Study of the antioxidant activity of

78 | "MYJILCHSICBIHBIH @aHTHOKCHIAHTTBIK (ochonunuanoii smyncuu B noaconseyHom macie | phospholipid emulsion in sunflower oil
OeJICeHIITIrIH 3epTTey.

Kynbarbic maiibmgars! Gpocdonumnug HceneoBanne aHTHOKCH/IAHTHON aKTHBHOCTH Study of the antioxidant activity of

79 | 5MYJIbCHSACBIHBIH AHTHOKCHIAHTTBIK (ochomunuanoii smynnenu B nonconHewHom mMacne | phospholipid emulsion in sunflower oil
GeJsICeHALIIriH 3epTTey.

YIATTBIK JQHI JIaKbULAap/iad JaiblHiaran AHTHOKCH/IaHTHas! AKTUBHOCTb KOMIIOHEHTOB B Antioxidant activity of components in drinks

80 | cychiHAaparbl KOMIIOHEHTEPIH HAIIMTKaX, NPHIOTOBIEHHBIX U3 HALMOHAIBHBIX made from national cereals.
AHTHOKCHIAHTTHIK Oe/ICeH IIIT. 3J1aKOB. . :

I1IpipraHak Maiibl Heri3iHae eMIik- TexHonorust noxyueHus nevedHo- m_mconﬁ._o: of Sosso_omv\ for biological .

81 | npopunakTHKaIbIK OHoNpenapar ary npoduiakTHyeckoro G1onpenapara Ha OCHOBE preparation of 505.@05.5 and ?ov:v\_mn.:o
TEXHOJIOTHSCBL. 001enuxoBoro Maca. purposes on the basis of sea buckthorn oil
Kancyauenren kynoarbic Maibl pochoaumnua PaspaGoTka 0MOJOrHYECKH aKTHBHOTO JieyeGHO- Elaboration of biologically active therapeutic
IMYJILCHACHI HETi3iH1e OHOIOTHSUIBIK Oescen npoduIakTHYECKoro Kancyamposansoro npenapara | food encapsulated drug on the basis of

82 TAFAMIBIK, eMIIK nperiapar ainy Ha 0CHOBE (hOCHONUITHIHBIX IMYIIBCHI phospholipid emulsion of sunflower oil

T0JICOJIHEYHBIX Macel
3 BHOTEXHOJIOIHs dAICIMCH TaFaMFa Xoll Hic COBCpIICHCTBOBAHHE TEXHOJIOTHHU MO.IyYCHHS Improving the technology of producing food

GepyiuiHi 3(pHpMaiiibl KbLIaHOAC KAIObI3

IHILEBLIX APOMATHYECKHX IUPHBIX Macel

aromatic essential oils by biotechnological
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CIMAINTHEH aly TEeXHONOHACKIH JIaMBbITYy.

OHOTEXHOJIOTHYECKUMH METOIaMH.

methods.

Ky3zim ninerinen, IPEK KaHrarbiHaH,
KCPIKAHFaKTaH, Kapa 3epe, ackabak, KyHIKiT,
KOHE 3BIFBIP JIDHJEPIHEH Mall enlipyre jeri
KeleHAl GHOTEXHONOTHSUIBIK HKEMIey.

BuoTexXHONMOrHueCcKHit KOMITJIEKCHBIIT I1OJIX01
NPOM3BO/ICTBA MACjia U3 CEMSIH JIbHA, KYHIKYTa,
TBIKBBI, YEPHOTO TMHHA, apaxuca, FPeYecKoro opexa
U KUCTOYEK BUHOIpaja.

Biotechnological integrated approach produce
oil from flax seeds, sesame seeds, pumpkin,
black cumin, peanuts, Greek walnut and grape
seeds

85

Osipiiey KoHe OHepKaCcinTiK oHaipy
TEXHOJIOIHMSICHI, JdPITIK, TAMaK KoHe
KOCMETHKAIBIK Kypasijiap TaMbIpbIHAH Ka3aKCTaH
MItsl KeHIHHEH THPaXKIay HHHOBaLMsUIAP.

PazpaGoTkanpoMbIUIeHHOM TEXHOIOrHH
IIPOM3BOJICTBA JIEKAPCTBEHHBIX, MUIIEBBIX U
KOCMETHUYECKHX CPEJICTB H3 KOPHEM Ka3aXxCTaHCKOM
COJIOAKH JUIst TIOCJICIYIOIErO THPAXKHPOBAHHSI
WHHOBAIIUH.

Develop an industrial technology for the
production of medicinal, food and cosmetic
products from the roots of Kazakh licorice for
the subsequent replication of innovation.

86

CYT KbIIKbULB 5KaHE GruroGaKTepusIap/bl
naijianana oThIpbIN JailblHIanran Oananap
TaMarblHa apHAJIFaH CYT OHIM/IEPIHIH eMIiK-
NPO(HIAKTHKAIBLIK KACHETTEpiH 3epTTey

Hccnenopanue neuebHo-npodunakTuyeckux
CBOMCTB MOJIOYHBIX TIPOJYKTOB JUIS IETCKOTO
[UTAHHUS, IPUTOTOBIEHHBIX C HCIOJIb30BAHHEM
MOJIOYHOKHCIIBIX GakTepuii n Gudunobakrepuii

Study of therapeutic and preventive properties
of dairy products for baby food, prepared with
the use of lactic acid and bifidobacteria

OIl 6B07223 — A3bIK TYJliK 0HIMAEPiHIH TEXHOJOIHSICHI

Kekenic ToNTBIpFBILUTAPLIN  KOJIZaHA OTBIPBIIL,
AUIBITLUIFAH  CYT OHIMJIEPIHIH TEXHOJIOIMSCHIH
KETULAIPY

CoBepIeHCTBOBAHHE TEXHOIOTHH KHCIOMOMOUHBIX
IPOAYKTOB C IIPHMEHCHHEM PACTHTEIbHBIX
HaTOJIHUTEICH

Improving the technology of fermented milk
products using vegetable fillers

o

DOYHKUMOHAIbI TAMAKTAHY YILIH OCIMIIK
IIHKI3aThIH NaiijlaaHa OTBIPIN, AIBITBUIFAH CYT
OHIMJIEPIH KYpacTbIpy

PazpaboTka KHCIIOMOJIOUHBIX TIPOLYKTOB C
[IPUMEHEHHUEM PACTHTENBHOTO ChIPhS IS
(QYHKIMOHAILHOIO HTAHUS

Development of fermented milk products
using plant raw materials for functional
nutrition

CyT enimaepineH GpyHKIMOHAIABI YITTBIK
TAramMJIapbIHLIH TEXHOJIOTHSICBIH KYPACTHIPY

Pa3paboTka TeXHOJNOrHH (yHKIIMOHANBHBIX
HAIHOHAIBHBIX PO/IYKTOB H3 MOJIOYHBIX IIPOLYKTOB

Development of technology for functional
national dishes of dairy products

Meiipamxana KeleHiHiH 3aMaHyH
TEXHOJIONHAMEH KaMTaMachI3laH AbIPbLTYbIH
3eprrey

:uu‘.“r«.ﬁozm:zo OCHQIICIHHOCTH PECTOPANITIOTO
KOMIIJICKCA COBPCMCHHBIMHA TEXHOJIOT HAMH

Research of the restaurant complex equipment
with modern technologies

n

AKray Kajacoliarsl 90 opeinabl OaliblK
MeilipaMXaHachlHbIH OHAIPICTIK OarapiaMachH

KypacTbIpy

PaszpaboTka npon3BOACTBEHHOMH MPOrpaMMBI
prIOHOrO pecropana Ha 90 MOCaLOYHBIX MECT B
r.Akray

Development of a production program for a
fish restaurant with 90 seats in Aktau

ExibacTy3 KanacblHaa aybICbIMbIHA 3 T. CYT
LIMKI3aTbIH Kaiita enzey OOiibIHILIA OHAIPICTIK
Kyartel 6ap Maii oHJ1ipy LIaFbIH 3ayBITBIHBIH
xobacel

[TpoexT MHHH3aBO/IA MO MPOM3BACTBY Macja
MPOH3BO/ICTBEHHOH MOLLHOCTEIO 10 nepepaboTke
MOJIOYHOT'O ChIpbsi 3 T. B CMEHY B I. Dkubacry3

The project of a mini-plant for the production
of butter with a production capacity for the
processing of dairy raw materials 3 tons per
shift in the city of Ekibastuz

Kocranaii KanachIH/a aybIcbIMbIHA 25 TOHHA CYT
OHJIEHTIH KBILIKBUI CYT LIEXbIHBIH K00achl

[TpoeKT KHCJIOMOJIOUHOTO 1eXa 1o nepepaboTke 25 T
MoJjoKa B cMeHy B r. Kocranaii

The design of the sour-milk workshop for
processing 25tons milk per shift in the city of
Kostanay

IIneaeHskasairad CIIUPTTIK CYChIH
TEXHOJIOTHSICBIH 3epTTey

PazpaboTka TeXHOJOrHH CTTHPTHOTO HAMUTKA U3
BHLIHHU

Developmentofcherryalcoholtechnology
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w<—::m_n gé—!bmnj._bmﬁb—u_: AKYBI3bIH
9%:2::0:8.:::2 JKOHC JIMCTANILIK HAaH
OHIMJICPIHE KOJIJIAH BT bIH 3epTICey

Hcenenosanne npumenenns 6eka 6060861x

KYJIBLTYP B () yHKIHOHAIBHBIX H IHETHUYECKHX
xjebonpoaykrax

Research on the use of legume protein in
functional and dietary bread products

JlaeTypai emec mmkizarms: naijianana oTeIphI,
YH/IbI KOHIUTEPITi OyitbiMaapabin xana
ACCOPTHMCHTIH KYPACTBIPY TEXHOIOIMACHI

Texnonorus pazpaGorku Hosoro accopTUMEHTA
MYYHBIX KOHJIMTEPCKUX M3/ C HCMOIB30BAHKE
HETPAIIMUMOHHOTO ChIPhS

Technology for developing a new range of
flour confectionery products using non-
traditional raw materials

Et-cyT enimuepin onzipy kesinje (hepmenTTik
HpENapaTTapbl KOJIAHY/IBIH FBUIBIMH Heri3jiepi

:m.v:::u_a OCHOBBI UCITOJIL30BAHUSA %mﬁz_ﬂ_:.:v_x

NPEnapaTos 1pu MPOM3BOACTBE MACOMOIOUHBIX
IPOJIYKTOB

Scientific basis for the use of enzyme
preparations in the production of meat and

dairy products
12. | Hyp-Cynran KaJIaChIHBIH cayna | Mccnenopanue  mokasateneii kayecrsa maca B | Research of meat quality indicators in
OPTATILIKTaphIH AT bI CHBID  eTIHIH  camna | TOpro.eix lienTpax ropoaa Hyp-Cynran shopping centers of the city of Nursultan
KOPCETKILITEPIH aHbIKTay
13. | 100 opbmasr konautepiik KaheHin oHaipicTik PaspaGotka npoussoacteennoit IIPOrpaMMBbl Development of a production program for a
Oaf 1lapnamMackii KypacThipy KoHuTepekoro Kade ua 100 nocagounsix Mect confectionery cafe with 100 seats
14. | KP xacinopbinaapsinia OHJIpiIETIH Uccnenosanue kauectsa u 6esonacHocty Research of quality and safety of fermented |
CYTKBIIKbULIbI OHIM/ICP/IIH canackl MeH KHCJIOMOJIOYHBIX MPOJIYKTOB, IPOM3BOAUMBIX Ha milk products produced at the enterprises of
Kayinci3airid seprrey npeanpuatusx PK the Republic of Kazakhstan
15. | I'epoanernkansix TaMaKTaHyra apHajraH eT- Paspaborka Texnonoruu MSACOPACTUTEIbHBIX Development of technology of meat and
OCIMJIK TapTBUIFaH JKapThuiaif (babpukarrap pyOieHbIX nosyhabpuKaTos uis repoaneTHyeckoro | cereal chopped semi-finished products for
TEXHOJIOTUACKHIH d3ipiey MHUTaHHUs elderly persons nutrition
16. s igh it PaspaGotka npoussoacTBenHO# mporpaMmel rexa 1o Development of a production program for a
KyaTThutbirst Tay dATARE: w.o b ek o NIPOH3BOJICTBY KMCIOMOJIOYHBIX MPOYKTOB fermented milk products production facility
CYTRETEREULI OHiM SHAIPCTIN HEXTHE MOLIHOCTHIO 30 T nepepabarbIBaeMoro Mojoka B with a capacity of 30 tons of processed milk
OHAIpICTIK OarapiamMachlH KypacTeIpy cyTiH per day
e KyarTeuibirs! Toynirine 20 T cyTTi Kaiita enjern, Mwwﬂ MNMMMM%MMW_MMMMHMMMMM_&:wwﬁ»ﬂhﬂsﬁxw e Um<m_onm:n=~ ofa u.aoa:n:oz program for a
TYTAC CYT OHIMIEPiH OHIPETiH LEXThIN MOIIHOCTBIO 20 T 1epepadaThiBaeMOro MoJIoKa B whole milk production workshop wiie
i CTIK capacity of 20 tons of processed milk per day
OHJIIpICTIK Dar1apjaMachbiH KypacTeipy cyTkH pacity p p y
18. | Kyprax xemictepzen xoHe Y TROITIRLIIE! PaspaGoTka 6HOTEXHOIOr MM HOBOTO MPOAYKTA U3 Development onwc_oao.go_omw of anew )
. - 5 product from dried fruits and fermented milk
OHIMJIEP/ICH JKacalFaH jKaHa OHIMHIH CYMICHBIX PYKTOB U KHCIOMOIOHOFO MpOJIYKTa
OMOTEXHOJIOTHSCHIH KypacTbIpy an:ﬁ : .
19. | Akrobe kanacpinjia 6aIMy3/1aK 1bIFapaThiH [TpoekT Mopozenoro 1exa no nepepadorke 30 T Project om. an ice cream shop .»da processing 25
aveienvpia 25 T eyt olIeliTii HeXThIH ko0achl | MoJIoka B CMEHY B . AKTo6e tons of milk per shift in the city of Aktobe
20. | KyaTTBUIBIFLT QyBICBIMBIHA 5 T afibIH OHIM PaspaGotka npomnssozicTaenHoil nporpamvet exa 1o | Development of a production program for a
INEIFADATEIN IOEHEIK SHIMACPLIIN GRyUpict TPOM3BOJICTBY KOAOACHBIX H3/IENHIi MOMHOCTBIO 5 sausage production workshop with a capacity
00#ibIHIIA LEXTHIH OHJIIPICTIK OaraapiaMachlH TOHH rOTOBOI MPOIYKINH B CMeHy of 5 tons of finished products per shift
21. m%%ﬂ”w%ﬁﬁ&%tﬁ apHajraH PaspaboTka 1eX40J10rHH KHCIOMOJIOUHOTO POy KTa Development of technology for a fermented

CYTKBIIIKBULIbI OHIM — ITYJIMHITIH

IyJIdHra juis JICTCKOIro nuTaHus

milk product of pudding for baby food




TEXHOJIOTHACKIT KYPACThIpy

o
o

ApHalbUIaHFbIH TaraM eHiMIepin naiiaanana
OTBIPBI, YHBLIMAACTBIPBUIFAH YIXKbIMAp/IA
OKYUIbLIAP TAMAKTAHYBIH Y bIMIAACTHIPY

OU—.NI___GN;—:‘ INUTaAHHS IKOJIBHUKOB B
OpPraHiH30BaHHBIX KOJUJICKTHBAX C UCIIOJIb30BAHHEM
CIENHAIM3HPOBAHHBIX IMPOAYKTOB ITUTAHUS

Organization of meals for schoolchildren in
organized groups using specialized food
products

«HALAL» eunimaepinin onpipici men
CaItaChIHbIN TEXHOJOTHSIIBIK NPOIECTEPIHIH
CPEKIICIIKTEePIH TaLay

AHanu3 0coOO0EHHOCTEH TEXHOJIOTHYECKHX IIPOLIECCOB
NPOM3BOJICTBA M KayecTBa npoaykiuun «HALAL»

Analysis of the features of technological
production processes and the quality of
HALAL products

Jlanai nakburiapsr 6ap cyT eHiMiHIR
TEXHOJIOTHSIChIH KYpPacThIpy

Pa3paboTka TeXHOJOrHH MOJIOYHOTO MPOAYKTa C
3€PHOBBIMH KYJIbTYpaMH

Development of technology for a dairy
product with cereals

IoBbIenne KOHKYPEHTOCIOCOOHOCTH

MOJIOYHOI IPOJIYKIIHH HA OCHOBE IIPUHIMIIOBR
HACCP

HACCP npunumuntepi Herisinge cyT eHiMaepinin
GaceKenecTiriy xorapiary

Improving the competitiveness of dairy
products based on HACCP principles

YHTaKThl KOHIMTEPIIK MaTepUa1apIbH
(u3nKo-MexaHUKaIBIK KAaCHETTEpiH Tanmay

JKAHE OHJIIpY d/icTepi

MeTon010rHs NPON3BOACTBA H aHANTH3 (PUHKO-
MEXaHHYECKUX CBOMCTB MOPOIIKOOOPa3HBIX
KOHJIMTEPCKHX MaTepualioB

Methodology of production and analysis of
the physicomechanical properties of
powdered confectionery materials

Tabnerxa Topi3i TaMak eHiM/IEpiHiH PU3HKO-
MCXaHUKAJIbIK KACUETTEPIH TAJIIay XKOHE OHJIpPY
aaicrepi

Merononorus npou3BoACTBa U aHAIH3 PH3UKO-
MEXaHHYECKMX CBOHCTB TaONETHPOBAHHBIX MULIEBLIX
IPOJYKTOB

Physico-mechanical properties of tableted
products and analysis of the principles of
operation of devices and equipment

Koxiieray kanacelHaa aybIChIMbIHA ©HIMJIUIIT

ITpoeKT cMETaHO-TBOPOXHOIO 1i€Xa ¢ MepepaboTKoM

e
2
o0

26 TOHEE OV GHHCERE RiTereHil  cvibe The project of a cream-curd shop with milk
. 1 e Y Mojoka 26 t/cm B r. Kokieray processing 26 t / cm in the city of Kokshetau
LEXbIHBIH K00aChl.

23. _ Ocinvai Oananap iforypToiH Pa3paboTka TeXHONOrMH IPOU3BOJACTBA JETCKOIO Development of technology for the
CIMJIIK KOCNAMAPLINCH e VPTh a3pa o 3
ontipy 1 ..,z::.,:érnn:: JIAMBITY fforypra ¢ pacTuTenbHbIMH H00aBKaMu production of baby yogurt with herbal
- S supplements
30. | KoraMablK TaMaKTaiIpIpyaa €T oHiMIepiH Paspa6otka HOBOI TexHONOTHH MsACHOH npoaykuuu | Development of a new technology for meat
OHJIPYJIH JKaHA TCXHOJIOTHSCHIH KYPACThIpY B 00IIIECTBEHHOM ITHTAHHH products in public catering
31. | Fepoymernkanblk  TamMakraHyra — apHanral | Pa3paboTka TEXHONOIHM MPOM3BOACTBA MSICHOTO Development of technology for production of
IMIIK K i HBITBUTFAH CHBIP | xJieba U3 MSCHBIX CYONpPOAYKTOB, OOOTalll€eHHHOTrO ; ;
s s Sl i E oHi Wom:mm ACTHTEITLHBIMH ! mow\_:o:omgz_: JUTSt meat bread from meat offal enriched with
v : €T HaHbI g -
cyOomnIMIepIHeH JKacaran up P plant components for herodietic nutrition
TEXHOJIOTHSCBIH JKacay repoJIMeTHYECKOrO MHTAHHUSI
32. | Bananap tanakranyiima aphiagran smomtip anva | Meenenopanue GpynkimoHansHbIX CBOHCTB | ( : .
_ ' tiung ATALL KacueTrepin COREPIICICTROBANNC TEXTIOIOTHH TIPOM3BOACTBA .m:._m.v ﬁ_vaﬁmusn:wsm_ Mnov.mn_ow and .
| | 4 i e R AR EOT BT TLOT0 CORETH HEeh 6% ::E:,:::: of pro uction Emr:o_om_nm for
SCPTICY ASHE V1L PIC TEXHOJIOT clarified apple juice for baby food

_ JCTIPY MHTaHUsI

[ 33. | Crinwiseii cyT mniki3aiLiubig TAraMALIK 7KI1C CoBepHICHCTBOBANIIC MCTOL0J0THH HCCIICI0BANHMS Improving the research methodology of the
GHONOIHAILIK Ky H/IbUIBIFBIH 3¢PTTCY MUILEBOI 1 OMOJIOrHUECKOl LIEHHOCTH BTOPHYHOTO nutritional and biological value of secondary
aJlicTEMECIH JKeTULAIpY MOJIOYHOTO CBHIPbSI dairy raw materials

34. | Ocimuik xoHe eKiHLIi Cy TiK IHKI3aThIHAH Pa3zpaGoTka TEXHOJIOI UM HAIMOHATBHBIX XJICOHBIX

VITTHIK HaH OyibIMAApbIHbIH TEXHOJIOTHACHIH

U3/Ie/Hil U3 PACTUTENILHOTO H BTOPHYHOIO

Development of technology for national bread
products from vegetable and secondary dairy




KYpacThIpy

MOJIOYHOTO ChIpbs

raw materials

35. EMAiK-NpodHIaKTHKANBIK KacHeTTepi 6ap eT Pa3paboTka TeXHOJIOTHH MPOU3BOJICTBA MICHBIX Development of technology for the
- 2l e A . .
: : : p1 bap NPOJIYKTOB ¢ JIeUeOHO-MPOPHIAKTHYECKMMH production of meat products with therapeutic
OHIMJICPIH OHIPY TEXHOJIOIHSICBIH JKacay & i i
cBOiicTBAMH and prophylactic properties
36. | Hyp-Cyaran KalachbIHBIH CaThUILIMBIH/IAFBI €T 9 : v
e i : A WccnejoBanie KayecTBa M MUAIIEBOI 6e3011acHOCTH Research on the quality and food safety of
OHIM/ICPIHIH carachl MEH TaramJIbIK . . I
R msica, peanusyemoro B r.Hyp-Cynaran meat sold in the city of Nur-Sultan
| kayinciyuirin seprrey
37. | Cappl Maii OHAIPICIHIH carachkl MEH TaraM/1bIK OGecrieyenne Ka4ecTa U MUIIEBOH 6E30MacHOCTH Quality assurance and food safety of butter
Kayincei3/urid KaMTamMachl3 eTy IIPOM3BOJICTBA CJIMBOYHOIO Macja production
38. | Aybicsimbiga 500 kr Han-0enke OHbIMJIapbIH Pa3paboTka npon3BoICTBEHHOMN MPOrpaMMbl Development of the production program of
oHipeTin HaybaliXanaHbIH OHJUPICTIK nekapHu MoUHOCTbI0 S00 Kr xJ1e000yIOUHBIX the bakery with a capacity of 500 kg of
Oar1apiamMackli KypacTbipy W3JIeJIHI B CMEHY bakery products per shift
39. | AybichbiMbIHA 25 TOHHA CYT KOJIEMIH OHJICTI, = Project of skimmed milk powder plant with
) ITpoekT 3aBoja cyXoro 00e3:KMpeHHOr0 MOJIOKA C : 2 iy
Kyprak MaiicbI3Jan/ibIpbUIFal cyT Ezm:x: bIH processing capacity of 25 tons of milk per
o0bemMoM nepepaboTku 25 TOHH MOJIOKA B CMEHY 3
32y bIThIHBIH K00aChI shift
40. | E1 nen kekeHicTep KOHCEPBUIEPIH O:Evvﬁm HcenenoBanue (hyHKIHOHAIBLHBIX CBOMCTB The study of the functional properties of plant
OCIMJIIK KOMITOHEHTTEPIHIH ()YHKIHOHAIbI PACTHTENbHBIX KOMIIOHEHTOB TPH IPOU3BOACTBE components in the production of canned meat
Kacuerrtepi 3eprrey MS$ICO-PACTHTEIbHBIX KOHCEPBOB and vegetables
41. | Hyp-Cynran xanaceinaarst 150 opbiHbl Pa3paboTka Mpou3BOJACTBEHHOI POrpPaMMbl Development of the production program of
MeiipavMxaHnaHblH OH1IpiCTiK 6araapiamMachiH pectopana Ha 150 nocanounbix mect B ropoge Hyp- | the restaurant for 150 seats in the city of
KypacTbIpy Cyntan Nursultan
42. | T'epomeTHKAIbIK TAMAaKTaHyFa apHajFaH Pa3paboTKa TeXHOJIOIHH IPOLYKIMH IS Development of product technology for
OHIM/IEPJIIH TEXHOJIOTHSICBIH d3ipiey repoJIMETHYECKOTO ITMTaHHsl gerodietetic nutrition
43. | MekTenke Jeifinri TaMaKTaHyra apHatiaH goHai | PaspaboTka TeXHONOTHM kucaoMonounoro npoaykta | Development of fermented milk product
JIAKBLIAPBI KOJIAHY apKBUIBI CYTKBIIKBUIbI | C HCIIOJIb30BAHHEM 3€PHOBBIX KYJILTYP JUIS technology using cereals for preschool
OHIMICPIiH TEXHOJIOTHSICBIH 33ipiiey JIOLIKOJIbHOIO MUTaHH st nutrition
| JlacTypii emec 1unKizaTThl KOCA OTHIPBIIL. Development of technology for the
G0 iH oHI Mnxmouo:m“_nz: Raspaiofiel TELEQIOTAN NEOVIBOITRN. K/IbacHE Baco%os of sausages imﬂ ﬁm dditi f
el ; : - :
OIS SHIMACD upy U3/IENHi ¢ J100aBIeHHEeM HETPAJ{HLIHOHHOTO ChIPbA P i & OO
azipaey non-traditional raw materials
45. | ET onimiepid oHJIpY1iH 3aMaHyH Pa3paboTKa COBpEMEHHBIX TEXHOJIOT Ui Development of modern technologies for
TEXHOJIOTHSICBIH KYPacThIpy IIPOU3BOCTBA MSICHOH NPOAYKIHHU meat production
46. | 3amanayn HayGaiixaHaIbIK 3aybITTBIH YMbIChIH | MccieioBanne myTeil opraHnsauuu paboThl Ways to organize the work of a modern
YIbIMAACTBIPY KOJUIAPBIH 3€pTTeY COBpPEMEHHOr0 XJ1e00NneKapHoro 3aBoja bakery plant
L > - ;
. | Kaitta ewnnenred ¢ wukizaTein - Kosnady | ITyTi nenosib3oBaHHs nepepabOTaHHOTO MOJIOYHOTO . >
47. | K HL YT Y| Ways to use processed dairy raw materials
JKOJIAAPbI CBIPBSI
48. Pa3paboTka TeXHOJOTHH NPON3BOACTBA PUTO- Development of technology for the

["epo/eTHKIIBIK TaMaKTaHy yiuiH duro-
JIMETAIBLIK OHIM OHIIpY TEXHOJIOTHSCBIH d31pJIey

JIUETHYCCKOro NMpoayKTa /Ui repoaHuETHYECKOro
TTATAHUSA A

production of a phyto-dietary an:oﬁ for
heroic nutrition

49. | buduaorenix kacuerrepi 6ap JKEMIiC-KOKOHIC

PaspaboTka TeXHOJIOTHH (JPYKTOBO-OBOLIHBIX

Development of technologies for fruit and




OHIMJICPiHiN TCXHOJIOTHSIAPBIH KYPaCThIpy

NPOAYKTOB ¢ OHUIOreHHBIMH CBOICTBAMH

vegetable products with bifidogenic
properties

AWIBITHUTFAN cyT OHIMJICPIH OHipy/Ie OCiMITIK
KOMIOHCHTTEPiN Kotany

Hcnonb3oBanne PACTHTECJILHBIX KOMITAHEHTOB npu
ITPOH3BOJICTBE KHCIOMOJIOUYHBIX IPOJAYKTOB

Use of plant components in the production of

— 1 fermented milk products
S1. | Taraitbnokanyr IEPOJINCTHKAIILIK 60JIaTbIH Pa3paboTka TEXHONOMHH PYGIEHAX Hos o n— Development of technology for chopped
TapTeiIran kapreutaii abpukarrap 5 M ww y®abp semi-finished products for herodietic
] TCXHOJIOTHACKIH KYPACTBIPY POANEIRESRONR g purposes
52. | Kaparanan kanaceiarst 130 OPbIH/IBI ChIpa PaszpaboTtka npoussoictBennoii IIPOrpaMMBbl . S
MCHPaMXaHACLINBIN OHIpiCTiK GarapiamMachii | NHBHOrO pectopana Ha 130 nocanouneix MecT B | svclopme o; procnction progiot o
| kypactrpy r.Kaparanp: beer restaurant with 130 seats in Karaganda
53. | Hyp-cynran kanaceinna 80 OPBbIHJIBIK KadeHin PaspaboTka npousBoctsennoii nporpammsl kage na | Development of a production program for a
L OHILpicTiK Garapiamachin a3ipiey 80 nocanounbix mMect B r. Hyp-Cysrane cafe with 80 seats in Nur- Sultan
54. | JKana cyTKbIIKBUIIBI OHIMIHIN TEXHOMOIMACHIH Wccnenopanue 06e3xMpeHHOro MoJioka ¢ Research of skim milk and development of
KYPAcThIpa OTBIPLIN, MAHCHI3aH/IbIPBUIFAH CYTTi | pa3paGoTKOi TeXHONOTHH HOBOFO Kucnomonounoro | technology of fermented milk product
3eprrey IPOJIyKTa
55. | Kypimren omera-3 nojivkansiknaras maii Pa3paboTka TEXHONOTHH MOJIOYHOrO HamHTKAa M3 Development of technology for a milk drink
KbIIIKLULIApbIMEH OalbIThUIFaH CYTTI CyChIH puca 00OTallleHHbIX OMera-3 MoJHHACKILEHHBIMH | from rice enriched with omega-3
OHIMJIEPIH Ay TEXHOJIOTMSICHIH jKacay. JKMPHBIMH KHCJIOTAMH polyunsaturated fatty acids

56. | l'eposmeTukanblk — TaMaktany  ymie  Ocimjik PaspaGoTka 6HOTOrHYECKHX aKTUBHBIX 106ABOK Development of biologically active additives
MaiIapeiibi GochoaunuarTi  IMynbeusapsl | GyHKIHOHANBHOIO HA3HAYEHUS HA OCHOBE for functional purposes based on phospholipid
Herizinae dyHKIHOHAI B MaKcaTTarb! | (HoCHOIMIHAHBIX IMYIIBCHIL PACTHTEILHBIX Maces emulsions of vegetable oils for heroic
Ouoornsuibik GesceHIi Kocrnaiap/sl a3ipey. JUISl TEPO/IMETHYECKOTO MTUTAHMUSI. nutrition.

57. | Hyp-Cyiran kanacwinjiarsl kenenai Kacinopsin | Pa3paboTka npou3BoACTBEHHOI NPOrpaMMbl Development of the production program of a
— 60 oppabl Kayanxana met 30 OpbIHjibI KOMIUIEKCHOrO npeanpustus — [lambsranoit va 60 complex enterprise—a Kebabhouse with 60
ITlaiixananbii OHIIpICTIK Oar/iapiiaMachll rocagoyuHbIX MecT U Yaiixansl Ha 30 mocagoynbIxX seats and a Teahouse with 30 seats in Nur-
KYPACTBIPY mecT B r.Hyp-Cynran Sultan

58. | Tpurukane nouineH xacaran YHHBIH canachi HcenenoBanne kauecTBa Myku 13 sepna Tputukane | Research on the quality of triticale flour
3epriey

30 : S . Study of the effect of wheat bran

© 7| JlneranelK Han JaibiHgay Kesinae Oupaii kebex :oozgwmg:o BJIMSAHHS JI00ABKH MILICHHYHBIX supplementation in the preparation of dietary
KOCHACBIHBIH dCEpiH 3epTTey orpy0eii NpH NPUrOTOBJICHHHM IMETHUECKOTO XJleba Bread

60. | CyT KbIIIKBULAbI OHIMAEPAIH OHIpY Ke3iHze YcoBepiLIeHCTBOBAaHHE TEXHONOTHUECKHX IPUEMOB ::.Eo«d:ﬁi of ﬁ.morao_omwnm_ Bm&oam of
OCIMIIK UIMKI3aThIH NMaiiaananyIbIH UCII0JIL30BAHUS PACTUTENBHOTO ChIPbS IPH using plant :.::ozm_m in the production of
TEXHOJIONHSUIBIK /IICTEPiH KETLLAIPY IIPOM3BO/ICTBE KHCJIOMOJIOYHBIX [1POJIYKTaX fermented milk products :

61. | dyuxkunonan bl Kacuertepi 6ap et eHimaepinin | PaspaboTka TEXHOJIOIMH MACONPOJyKTa C U.c<m_ov5.r.2 of 80::0..05 of meat products
TEXHOIOHSCHIH azipiey ()YHKLIMOHAILHBIMH cBoficTBaMu with functional properties .
62. | AcraHa KAJIAChIHJIAaF bl 150 opbIH/Ibl | Pa3zpaboTka npoH3BOACTBEHHOIT TPOrpaMMBbI Development of the production program of

MeeiipamxaHaHblH  OHAIpiCTIK  Oarjapiamachbii
KYpacThbIpy

pectopana Ha 150 /M B ropoje Acrana

the restaurant for 150 p/ m in Astana
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63. aﬁ KaCIIOPLIHAAPBINAAFBI KayinCi3tik Ob6ocnosanue npuHIMITOB (OPMUPOBaHUs cucTeMbl | Justification of the principles of the formation
MCHCJDKMEHTI Kyiiecin KaJILINTacThIpy MeHe/DKMEHTa 0€30MacHOCTH Ha MOJIOYHBIX of a safety management system in dairy
NPUHIMITEpPIN Herizuey IpeNPUATHSIX enterprises

64. | "Anpens")KIIC uysxknpik OHIMJIEpPIHiH canackl Onenka u cnocoObl MOBBIIEHHS KAaYecTBa U Assessment and ways to improve the quality
MCH Kayineisgirin aprrsipy aicrepi men OesonacnocTn KonbacHbIx u3aenuii Ha TOO and safety of sausages at LLP "April"
Garanay. «ATpesiby.

65. | KpliKbut ¢yT oHiMIepinii TeXHOTOrHACHIH Ouenka HCnosb30BaHKus MOTOYHOKHCIBIX Evaluation of the use of lactic acid
d3Ipiiey Ke3iHae CyT KbIIKbULIbI MHKPOOPIranu3MOB NpH pa3paboTKe TEXHOIOMHH microorganisms in the development of the

_MHKpPOOprann3Mepi naiinaianyib Garanay KHCJIOMOJIOUHBIX I1POJIYKTOB technology of fermented milk products

06. | I'epoameransik Kacueti Gap ipiMIIiK oHiMiHIR Paspabotka Texnosnoruu TBOPOKHOrO MPOIYKTa € Development of technology curd product with
TCXHOJIOTHSICBIH 3ipIiey T€POJIMETHYECKUMHU CBOICTBAMH gerodietic properties

67. | TlpoSuoTukansik Gakroprapmen CYT KbIIKbUIbI | Pa3paboTka TEXHONOrHH KHCIIOMOIOUHBIX Development of the technology of milk
OHIMJICPIHIH TEXHOJIOTHSCHIH d3ipIiey MPOLYKTOB C MPOOHOTHYECKUMH (haKTOpamMu products fermented with probiotic factors

68. | bananapra apuanran GopTudHKALMLIBLIK TaFaM PazpaboTka meponpusituii 1o hopruduxammu Development of measures to fortification of
oHimepinin Gariapiamace Goitbinia asipiey MUIIECBOH NPOLYKIMH JUIS JIE€TEei food products for children

69. | buonorusnbik Gencensi Kocnanapsi any Texnosnorus mosyyenns 6HOTOrHYECKH AKTHBHBIX Technology of production of dietary
TCXHOJIOTHSACHI KOHE OJIAP/Ibl LIYKBIK N100aBOK ¥ MX IPUMEHEHHE B KOJIOACHOM supplements and their use in sausage
~OHJIPICIHJIE KOJJIaHy IIPOM3BOACTBE production

70. | Han enimaepin onnipyae KoJJIaHbUIATHIH Chipa | PaspaGoTka TeXHOMOI MM [PUMEHEHHUS OeTKOBBIX Development of technology for the use of
AUILITKBICHIHBIH Ky bI3/IbIK MHTPEIHEHTTEPIH MHI'PE/IMCHTOB M3 OCTATOYHBIX MHBHBIX JAPOJOKEHt protein ingredients from residual brewer's
KOJUIaHY TEXHOJIOTHSCBIH 3€pTTey TPH NPOU3BOJICTBE XJIEOOOYIOYHBIX H3METHIH yeast in the production of bakery products

71. | Ulyxkbix OHIM oHJIpicinae ecimik | MccnenoBanue 106aBOK H3 pacTHTENBHOTO CBIpbS The study of additives from vegetable raw
UIMKI3aTTapblHaH aJIbIHFaH Kocnajap/ibl | Ipd MPOM3BOACTBE KOJIOACHBIX U3MIENHi materials in the production of sausages
3eprrey.

72. | JKanyap xoHe oOCIMAIK TeKTeC InMKi3aTTaH | Pa3paboTka TEXHONOrHH MSCHOTO NalnTeTa 13 Development of technology of meat pate from
AILIHFAH CT NAIITCTIHIH TEXHOJIOTHACHIH JKacay | KMBOTHOIO M PACTHTENLHOIO ChIPhS animal and vegetable raw materials

73. | ©yHKuHOHAIIBI ATMAa WBIPBIHBIN TiKesel chikna | CoBeplIeHCTBOBaH e GHOTEXHONOTMH SOI09HOI0 Improving the biotechnology of apple juice
OMOTEXHOJIOTHSCHIH KETULIPY COKa NPAMOro 0KHMA (YHKIHOHATBHOTO direct-pressing functional purpose

Ha3HAYeHHs

74. | Kokweray karachinga 90 OpbIHIBI AMETANBIK Pa3paloTka n1pon3BoICTBEHHON POrpaMMBbI Development of the production program of a
acXaHaHbIH OHJUpICTIK Oar/lapamMaceli | IMETHYECKOl cTooBoil Ha 90 /M B ropone dietary canteen at 90 p / m in the city of
KYpPacThIpy Kokieray Kokshetau

75. Su_,wza::cvz,w:mmmE?::.m: iiorypr | PazpaboTka TexHon0ru1 iorypra, o6oraieHHoro Development of technology enriched with
TEX HOJIOTHSCHIHKETULLIPY BHUTAMHHAMH vitamins

76. | I POOHOTHKAIBIK ~ CYTKBIIIKBLIIbI oHimzep | Usyuenne pa3THYHbBIX BHJIOB 3akBacok, | The study of various types of starters used in
oHJlIpiciHIe KOJIJIaHbUTATHIH aUIBITKBLIAP | HCMOJIb3YEMBIX TPH 1IPOM3BOJCTBE TMpoGuOTHYecKHX | the production of probiotic fermented milk
TYpJIEpiH 3epTTey KHCJIOMOJIOUHBIX ITPO/IYKTOB products

77. | Mekren taramuapblnbin Kayinciztiri men CoBpeMeHHbIe CrIOcOOb! YIyULICHHS KayecTBa | Modern Ways to improve the quality and

0e301acHOCTH INPOAYKTOB IIKOJBHOI'O NMHTAHUSA

safety of school food products

CAINACBIH KAKCAPTY/IbIH 3aMaHayH Taci/yiepi




IIne ankoromii cyChiHbIH MHHOBALMSIIBIK TEXH
OJIOTHSCHIH 3¢PTTEY KIHE JAAMBITY

Hccneposanue u pazpaboTka HHHOBAIIHOHHOM
TEXHOJIOTHH CIIMPTHOIO HANUTKA M3 BULIHH

Research and development of innovative
technology of cherry liquor

OHJIPY TEXHOJIOTHSICHI

NPOJIyKTOB M3
BEpOJIIOKBETroO Msica

79. | Karrel Gutait coprrapeinan Makapos oHimaepin | TexHomorus TIPOM3BOJICTBA MaKapoHHBIX u3jieiuii u3 | The production technology of pasta from
OHJIIPY TEXHOJIOIHSACHI COPTOB TBEP/I0i1 MICHHUIIBI durum wheat varieties
80. | Tyiie eTinen xacanbiHran eT oHiMIEpPiHiH Pa3zpaborka TEXHOJIOTHM MSCHBIX

Development of technology of camel miate
dairy products

81. | Acrana Kajiaceinaare! aybicbiMbina 1,5 Tonna
JIaiibIH OHIM 1IBLIFAPATBIH AT BIH IIYKBIK
1HEXTHIH K00aChl

[TpoekT konbacHOro MHUHH-lIEXa MOLIHOCTBIO 1,5 T.
rOTOBOH MPOJIYKIIMH B CMEHY B r.AcTana

The project of sausage mini-shop with a
capacity of 1.5 tons of finished products per
shift in Astana

Tyiie cyTinen xacanslHFaH CyT OHIMJIEPiH
OHJIPY TEXHOJIOTHSCHI

Pa3paboTka TeXHOJOIHH MOJIOYHBIX MPOAYKTOB M3
BEpOJIIOIKBErO MOJIOKA»

Development of technology of camel milk
dairy products

OI1 6B07223 «TexHouorusi nepepabaTbIBAIOIIHX MPOH3BOACTB

Han-Tokam eHimMaepiHii TEXHONIOTHSICHIH
1 AKETULIIPY JKOHE OHIMHIH canachii Kajaaranayra
apHaJIra eJiliey KypajiapblH Taniay

CoBepuieHCTBOBAHME TEXHOJIOTHH XJIeG0OYII0UHOTO
M3IEIHs | 110,100p CPEeICTB U3MEPEHHH JUTs
KOHTPOJISl KAYeCTBa POILYKIHH

Improvement of bakery product technology
and selection of measuring instruments for
product quality control

Han-Tokan eHiMIEpiHiH TeXHOJOMMSICHIH
JKETUIIPY JKOHE OHIMHIH canachll Kajlarajayra
apHAIFaH oJllIey KypaJapbii Taray

|8

CoBepuIeHCTBOBaHHE TEXHONOTHH X/1e600yI04HOro
M371EMs U 1OA00p CPEACTB U3MEPEHMUIT JUlst
KOHTPOJISl KaUeCTBa MPOAYKIIMH

Improvement of bakery product technology
and selection of measuring instruments for
product quality control

JlapyMeHii-MIUHepa/ibl KeleHMEeH
dhoprrduKanMsIIaHFal YHJIbI KOJIJIAaHY
THIMLIITHE TaJ1Iay Kacay

w

AHanu3s 5Gp(HEeKTHBHOCTH UCTIONB30BAHUS MYKH,
GopTHHUUHPOBAHHOTO BUTAMHHHO-MHHEPAIEHBIM
KOMIIJICKCOM

Analysis of the efficiency of using flour
fortified with vitamin and mineral complex

PazpaboTka HHHOBALIMOHHOMH TEXHOJIOIHH
4 | npOM3BOJACTBA KYKYPY3HbBIX XJIOIBEB H CYXHX
3aBTPAKOB M3 PAJIMUHBIX BHJIOB 3EpeH

Op TYpJIi AOHJEP/ICH JKYTepi YANEKTepi MEH Kyprak
TAHFBI aCTAP/Ibl OH/1IPY/IIH HHHOBALHSIIBIK
TEXHOJIOTHSIChIH d3ipJey

Development of an innovative technology for
the production of corn flakes and break fast
cereals from various types of grains

Op TYpIi CYT KOMMa3HIUsIapbiHAH
JlaiibIHIJIFaH Ka3aKThIH YJITTbIK CYTKBIIIKBLL/bI
oHiMi «KypT» any TeXHOJIOrHsICBIH
OHTAMJIaH/IBIPBIN d3ipJiey.

o

OnTHMH3ALHS TEXHOJIOTHH TIPUTOTOBJICHU S
Ka3aXCKOro HallMOHAJIbHOI'O NIPOAYKTa A&Akﬁﬁq
H3rOTOBJICHOI'O H3 KOMITO3HIIMH MOJIOKA pa3IMYHbIX
BHUJIOB )XHBOTHBIX.

Optimization of the cooking technology of the
Kazakh national product "Yrt, made from the
composition of milk of various types of
animals.

JKoraprel MeJiepieri akybl3 KOChUIFaH
sKanyapJiapibiH KeMIIONnTepiH orIeyre
aApHAIFaH HYKCTPYAEPIIepIiH JKYMbICHIH
KETULIPY

CoseprieHCTBOBaHHE PabOTHI IKCTPY/IEPOB ISl
nepepaboTKH KOMOMKOPMOB C MOBBILICHHBIM
coJiepkannem OenkoB

Improving the work of extruders for
processing feed with a high protein content

Kyartbuibirel Tayiiirine 30 Touna I'epkynec

[TpoexT KpynsiHoro 3aBojia MOIHOCTLIO 30T B CYyTKH

5 Hercules cereal plant with a capacity of 30
YJIICTiH OHIPETIH JKapMa 3ay bIThIHBIH XK00achl | MO MPOH3BOACTBY XionbeB I'epkyiiec tons per day
Kapa-ak Gu/1aii YHbIHaH ajibiHraH [1poekT MyKOMOJILHOTO 3aBOzA The project of a flour mill with a capacity of
3 HayOaiiXaHaJIbIK CYPBINTBIK YH OH/Iipici NPOM3BO/UTENILHOCTLIO 70T/CyTKH 110 ipou3BoacTBy | 70t / day for the production of baking varietal

GoiibIHIIA KyaTThUIbIFBI Ty 1iriHe 70 T 601aThiH
YHTapTY 3aybI ThIHBIH K00ACh!

X/1eboneKkapHoi COPTOBOI MYKH U3 PXKAHO-
MIIEHUYHBIX CMECEH

flour from rye-wheat mixtures

\ 9 \>c.:::~ kanacbinaars! «llecra-Maky JKIIC-HIg

O1ieHKa KayecTna MaKapOHHBIX u3JIenuit

Quality assessment of pasta produced by




]

:_Z_.ES:._: MAaKapoH eHiMJIepiniy cana
KOpCETKImTepin Oaranay

tiponssouiuecs Ha TOO «llecna-Mak» ropoaa
AcTanel

«Tsesna-Mak» LPC in Astana

«llecna-Actoiky Konuepu XKIIC-nin
10 | msrapsuraTsm o:;:ﬁvi: canachl MeH
Kayincisairinin agicremenii Herizuepi

MeTononoriyeckue OCHOBBI KayecTBa U
Ge3onacHocTy BbImyckaeMbix u3aenii Ha TOO
Konuepn «llecna-AcTtbiky

Methodological basis of quality and safety of
manufactured products at LPC Concern
«Tsesna-Astyk»

KC w_: 1eri MHHOBALMSUIIBIK TEXHOJIOT usuiap

. Y o_:z:o?: DYHKIHOHAIIBIK Taraifbinjay

S:IOW&.E:OE:EG TEXHOJIOTMH TIPH IMPOHU3BOJICTBE
MYUYHBIX W3/ICIUH &Vv\:zE:OZE_rIO—‘O Ha3HaYCHHs

Innovative technologies in the production of
functional functional diagnostics

12 «llecna» Guuait yHbin oumipy sxone oHJIeY
TEXHOJIOTHSICHIH KTy

CosepuieHcTroBanme TEXHOJIOTHHIIEPepaboTKU 1
NIPOM3BO/CTBA IIUEHHYHOM Mykn«] [ecHay

Improving the technology of processing and
production of wheat flour "Tsesna"

13 Kypim sxapmachimnbin enipy samanayn
TCXHOIOTHSLIApbIH KETULTIpY

YCoBepUICHCTBOBAHHE COBPEMEHHBIX TEXHOJIOMH
TIPOM3BO/ICTBA PHCOBOM KPY b

Modern technologies for the production of
rice cereals

OcimaikTexTi TOJIBIKTBHIPFBIITAPMEH YH
14 | onimMaepide HopmatusTi Ky’KaTrTap MeH
TEXHOJIOTHSICHIH d3ipliey

Paspaborka TexHonornu n HopmMaTHBHBIX

JAOKYMEHTOB Ha MYYHOE U3/ICJIHE C PaCTUTEJIbHBIM
HaroJIHUTEJIEM

Development of technology and regulations
of normative documents for flour products
with vegetable filling

YHHBIH TCXHOJIOT'HUSAJIBIK, _AWOSO.:.GVWI 3EpTTEY

ﬁ 5 buaiiabin sxymeak cypbintapeinan asipienren

:Onbobowmzﬂm TEXHOJIOTHYECKHUX CBOHCTB MYKH U3
MSATKHX COPTOB IIIEHHUIBI

Research of technological properties of flour
from soft wheat varieties

OP TYPIIl ACTBIK TYPJIEPIHEH JKYTepi MeH Tanrbl

16 | ac oHiMzIepPiH OHAIPYIIH HHHOBALMSUIBLIK
TEXHOJIOIMSICHIH JKacay

Pa3paboTka HHHOBAIIMOHHOI TEXHOIOrHH
TIPOM3BOJICTBA KYKYPY3HBIX XJIOMILEB H CYXHX
3aBTPAKOB U3 PA3JIMYHBIX BHJIOB 3€pHa

Development of innovative technology for the
production of cornflakes and breakfast cereals
from various types of grain

bananapra apnanran Kypiui nes kapakymbIk

OHJIIPY TEXHOJIOTHSICHIH d3ipJiey

17 | *xapmanapbiHan KyarTTbUIBIFbl YHEM/IETEH YH

Paspaborkasueprocbeperaroreii TexHonoruu npou3
BOZICTBA MYKH JUISl A€TCKOI'O NUTAHHUSI U3 PHCOBOIT H
I'PEYHEBOH KPYIIbI

Development of energy-saving production
technology of flour for baby food from rice
and buckwheat groats

18 Taynirine 15 Tonna HaH-TOKaL OHIMAEPIH
OHJIIPETIH HAH 3ayBITHIHLIH )KOOACH]

[IpoexT xy1e603aBoga MOMILHOCTBIO 15 T
XJ1€000yI0UHBIX H3JENHIl B CYTKH

The project of a bakery with a capacity of 15
tons of bakery products per day

OII 6B07525 —Cranaaprusauus u ceprudpukauns

JKemic ToATBIpFBIIITAPbIMEH Gal BITHLIFAH

KETULAIPY

) alllbIFaH CYT OHIMJIEPIHIH cana KopeeTKiuTepid

Omeﬁ_:m:n.—.wowmISQ ToKasaTesiel KayecTBa
KHCJIOMOJIOYHBIX MPOAYKTOB, oforaleHHbIX
Aguv.z.ﬂomz?—: HATMOJIHUTEIISIMH

Improvement of quality indicators of
fermented milk products enriched with fruit
fillings

basbIk skoHe OasibIK OHIM/IEPIHIH canachiH

Uccnenosanue kauectsa u :ho:.ﬂ:%:%m::OEImm

Quality research and identification

- 3epTTey JKHE COlKeCTeH Iipy capanTamMachl 9KCIEpTH3a PhIObI U PLIOHBIX MPOAYKTOB examination of fish and fish products
Hyp-Cyirran Kanacbinja tapaTbliaThiH chipabii | Onenka u uaeHTHHUKALUS oKazaTesnell KauecTBa Improving identification processes and

3 canacelH Oarayiay *oHe KOpCeTKIUITepiH nuBa peannsyemblX B rHyp-Cynran assessing beer quality indicators
colikecTeHipy : s

. 111aiijibin GypMananybiH aHBIKTAY XKIHE Meroabl uieHTHOUKALHE U OOHApYKEHHS Methods for the identification and detection

coiiKecTeH1ipy a/1icTepi

¢anscndukannu yas

of adulteration of tea

Kasakcran PecriyOinMKachIHbIH TdAMaK
onipictepinge XACCII xyitecit xeTinuipy

CosepuiencroBanue cuctembl XACCII na
NHLIEBLIX Npon3BojacTBax Pecnybnnku Kazaxcran

Improvement of the HACCP system in food
production in the Republic of Kazakhstan

Hyp-CyJiran Kanacel ayMarbiH1a @HAipiIeTin
elKI CYTIHIH canachli Oaranay

Oretika KayecTBa KO3bEro MOJIOKa, IPOH3BONMOIO
Ha Tepputopuu ropoa Hyp-Cynran

Evaluation of the quality of goat's milk
produced in the city of Nur-Sultan




banbik enimaepinin canacom 3ePTTEY MEH
CapanTamMachii Kyprisy CpeKuIeiKTepi

Hcenenosanne kavectsa poiGHBIX IPOJIyKTOB H
OCOBEHHOCTH MPOBEICHHS! IKCIIEPTH3bI

Research on the quality of fish products and
features of the examination

Hyp-Cynran kanacwr AyMarbIHj1a OHipineTin
IPIMIIIKTEP/IIH CANachli capanTay xaHe Oarasay

U_Aozmﬁ.:—um H OII€HKa KayecTBa ChIpOB

ITPOM3BOZMMOrO Ha Tepputopun ropoaa Hyp-Cysiran

Examination and evaluation of the quality of
cheeses produced in the city of Nur-Sultan

Taram ennipicinneri 6uonormsumix Oesceni
JKOHC TarambIK Kocnanap/isli 3aManaym
HAPLIFbIH JKCTULLIpY

M\GONOUEOEOHmmeIEO COBPEMEHHOIO pbIHKA
Gnosiornuecku AKTHBHBIX H ITHIIEBBIX J00aBOK B
ITHIIIEBOM ITIPOHU3BOJICTBE

Improvement of the modern market of
biologically active and food additives in food
production

Hyp-Cyiran kanaceinna OHIPLIETIH MaKkapoH
OyiibIMAapbLIHBIN canackl Men Kayinci3/iria
3eprrey

Sno:nhOm&::o KayecTBa M Oe30macHOCTH

MAKapOHHBIX H3/Ie/Hii IPOU3BOIMMBIX B I Hyp-
Cyitan

Study of the quality and safety of pasta
produced in Nur-Sultan

Kapa ynnan sacanran tarambik KyHapuibirs:
HKOFapbl KCKCTEP/IIH TEXHOIOTHSICHIH JKAHE
ACCOPTHMEHTIH KYPacThIpy

Paspaborka Texnonornn u 4CCOPTUMEHTA KEKCOB
[IOBBILICHHOMN MUIIEBOI ICHHOCTH U3 PKaHOH MyKH

Development of technologies and assortment
of high nutritional value cakes made from rye
flour

AKyBI3bI Oap Kocramen KYHapJianAbIpbUIFad ax
HAHHBIH TEXHOIOTHACHIH KYpPacThipy

Paspabortka Texnonoruu NIIEHUYHOr o XJj1eda,
oboramennoro Genokconepxareit 106aBKoii

Development of technology for wheat bread
enriched with a protein-containing additive

AYBUL LIAPYAIIBLUIBIFBI CANANAPLIHBIN TAMAK
OHIMJIEpiN cTanaapTTay

Cranjaprusanms nuuiesoii npoaykimu oTpacieit
CeJIbCKOTO X035iicTBa

Food standardization of agricultural sectors

ET Koncepsinepin enipyae cananp KoTepy
JKAHE Kayincisaik npobiiemanaphi

_J__uom.:n?:.«_ TTOBBILICHHS Ka4yecTBA H 0E€3011aCHOCTH
ITPOU3BOJICTBA MSICHBIX KOHCEPBOB

Problems of improving the quality and safety
of canned meat production

CyYT eHiMACpPIH OHAIPYIE TEXHOTOIMSIIBIK
Kanaranay OOiibIHINA 1apaap/ibl KypacTeipy

Paspabotka meponpusituii mo TEXHOJIOIHYECKOMY
KOHTPO.IIO MPOM3BOACTBA MOJIOYHOM NTPOAYKIIHK

Working out of actions for technological
control of production of dairy products

ET enstey kacinopeisaapeima uny ek
OyiibIMIapbIHBIH CAMTACBIH 3epTTey

Hccenenosanne xauecta konGacHsIx w3nenuii Ha
MSCOTEPEpadATHIBAIOLIEM MPEANPHATHH

Study of the quality of sausages at a meat
processing plant

bananap Tamakranysinaa Gaitbitbuiran 60Tka
TaraMJIapbIHbIH Kayinci3airinzieri cranaprray
MEH CepTH(HKATTAYABIH MAHBI3/IbUIBIFBI

Basknocts crannaprusannu u cepruduraunu
0e30nacHOCTH IPO/IyKTOB 0BOraleHHOM Kalj B
JIETCKOM MHTaHHH

The importance of standardization and
certification in the safety of fortified porridge
products in children's nutrition

18.

ABTOPIIBIK KYKBIK JKOHE OHEPKICIIITIK MEHIIIIK.
KP 3ustkepix MeHIIKTI Kopray tocinuepi Men
TETIKTEpi.

ABTOPCKOE NPABO H POMBILLICHHAS COOCTBEHHOCTD.
CrocoObl 1 MEXaHM3MBbI 3aIHTHI
MHTEJUICKTYallbHHOH cobcTBenHocTH B PK.

Copyright and industrial property. Methods
and mechanisms for protecting intellectual
property in the Republic of Kazakhstan.

19.

AybI3 Cy canachli KaKcapTy MakcaTbiH/1a
CTaHapTTay MeH cepTH(HKATTAY/IbIH aJaThIH
OPBIHBI

Poinb CTaHIapTH3alMH U nnﬁ%:%:%&::: B IECTIAX
YIYUUICHHS Ka4eCcTBa MUTHLEBOH BOJLI

The role of standardization and certification
in improving the quality of drinking water

JKanyapnapabIHUMMYHHTETIHATIbIH-
AJIyIKIHENAKCAPTYMAKCATBIHAAIAPIKIIONTEPKO
criasiap KOChUIFaHKaHyapJap bl
KEMIIONTCPIHCEPTHHHUKATTAY OO0 bIHLIAY CBIHBICT
appIHa3ipiey

Paspabotka pexomentanmii o ceprudpuxanuu
KOMGHKOPMOB € 106aBKaMit JICKapCTBEHHBIX TPaB ¢
LEJIBIO TPO(YHAAKTHKH H NIOBBLIIIEHHS HMMYHHTETa
JKHBOTHBIX

Development of recommendations for the
certification of animal feed with additives of
medicinal herbs for the prevention and
improvement of animal immunity

AKybI3 MOJILIEPI JKOFapbl KaHyap.1ap/IbIH
JKeMIIOITepin cepTudukarTay OoiibiHia

Paspadorka pekomenaaimii o cepruduxanuu
KOMOHKOPMOB € MOBBILICHHBIM COEPKaHNEM Gelka

Development of recommendations for the

certification of animal feed with a high




YCBIHbICTAP/IBI 3ipiey protein content
CYT KBITKBUTBI OaxrepusuiapsiMen GaifbITbUIFAH PazpaboTka pexomeHanunii no cepruduKamu Development of recommendations for
22. | sxeTpyaranran cabanibl ceprudnkarTay IKCTPYAMPOBAHHOI COJIOMBI, 00OTrallleHHOI certification of extruded straw enriched with
Golibia ycplHbicTap/an! d3ipiey MOJIOYHO-KHCJILIMH GaKTepHsiMU lactic acid bacteria
XanbikapasslK J9pexe/ie yH oHiMIepin 3nayeHue ¥ OLEHKa TeXHU4ecKoro peryauposanus B | The importance and evaluation of technical
23. | onaipysieri TeXHHKaIBIK PETTeY i NPOM3BOICTBE MYYHOMH MPOIAYKIHH HA regulation in the production of flour products
MaHbI3/IbUILIFBI XKOHE OHBI Oarasay MEX/IYHapOJIHOM YPOBHE at the international level
OuiMHin canackl MeH Kayincizairin 6akpuiay Buenpenne cuctemsl kauecTBa B [IPOU3BOACTBO The introduction of a quality system in the
24. | MaKcaThIn/Ia aCTHIK JKOHE JKapMa onjipicine 3€pHA M KpYIl C LEJIbIO KOHTPOJIS 3a Ka4eCTBOM H production of grain and cereals in order to
cara Kyiecin eHrisy 0e30MacHOCTBIO MPOIYKLHH control the quality and safety of products
| 25 wh_r_uwov_“:_rzwmmz_“mz.:ua 'YPICPIH KOIAAHBIT | Ao i3 kavectsa xnebobynounslx u3menuii ¢ | Quality analysis of bakery products using
23 piH  euaipyue carnachiH . .
,_ capanTay MCIOJIb30BAaHUEM HETPAAHIIHOHHOTO CHIPbsI unconventional raw materials
ET onimaepinimokaprbuiaii GabpukaTsina PaspaboTka HOpMaTHBHOM JIOKYMEHTAIIMH HA Development of normative documentation for
26 HOPMATHBTIK Ky>KaTTamMaliap/ibl 93ipJiey jKaHe MsCHBIE 110J1y(abpuKaTsl U BLIOOP CPeCTB semi-finished meat products and the choice of
“7 | enim canachin Gakbulayra apHaira oJieM M3MEPEeHHUIT /Ul KOHTPOJIS KauecTBa MPOAYKIHHK TeMa | measuring instruments for product quality
KYpa/Llapbl TaHJIay control topic
Hyp-CyJitan KajlacblHbIH CaThUIBIMBIHIAFbI DKCHepTH3a M OLIEHKa Ka4ecTBa MAKApOHHbIX Assessment and examination of the quality of
27. | MakapoH OHIMJIEPIHIH CaNachIH caparrtay Kale M3JIENNI, peaiin3yeMbIX Ha pbike r. Hyp —Cynran pasta sold in the market of Nur-Sultan
Oaranay
8 Hyp-Cysitan Kanaceii/arsl caTblIaTbIH MAKapoH | AHQIM3 KauecTBa M MHLIeBOH GesonacHocTu xneba u | Examination and assessment of the quality of
" | oHimaepiHiH canacklH Oarajlay JKQHE caparray xJie6o0ynounbix uzgenuii B r. Hyp-Cynran pasta sold on the market of Nur-Sultan
Cyr ouimiHe HOPMATHBTIK KyxkaTramanapibl | PaspaGoTka  HopmaTuBHOM  jgokymeHTauun  Ha | Development of normative documentation for
29. | asipney  KoHE oHIM  camachld  Gakbuiayra | MOJIOYHYIO MPOAYKUHIO U BBIOOP cpeacTB u3mepenwuii | dairy products and selection of measuring
apHaJIFaH eJILIeM KypaliapbiH Taniay JUISL KOHTPOJISl KAYeCTBA POAYKLIHH instruments for product quality control
. Owtenren xeMicTep MeH KokeHicTepii capanray | MccnenoBanne 6e30macHOCTH M KauecTsa IpH Safety and quality study in the examination of
30. OapbichiiIa Kayilci3liK MeH caraibl 3epTTey HKCIepTH3e nepepadoTaHHbIX GPYKTOB H OBOUICH processed fruits and vegetables
. Hmnoprrairas €T eHIMeP :,_ IIpo6iemsl cepThHKaIH HMIIOPTHPOBAHHOI Problems of certification of imported meat
31. | ceprudmkarrayaarel npodieManap xoHe MSICHOI MPOJYKILHH H yTH HX pelIeHHS d . "
products and their solutions
0J12p/1b! 1LIELTY JKOJIaphI
Kasaxcran Pecry6nkachbin/ia 3usSTKepIiK PaspaboTka ctanaapToB B 06J1aCTH OXpaHbl U Development of standards in the field of
32. | MeHUIIK KYKBIFBIH KOpFay JKoHE OpbIHay 3QUIMTHI [IPAB HHTEJUICKTYATbHOH COOCTBEHHOCTH B protection and enforcement of intellectual
caslacbii/Iarbl CTaHAapTTap/bl a3ipaey Pecnybnuke Kasaxcran property rights in the Republic of Kazakhstan
| e | Sttt ittty
33. | MmoanduKauMsIanran op PAIH KYp modified organisms in food
Oakbliay IPOAYyKTax
34 :?-ﬁ YJITaH KanachlHbIH CaThUILIMBIH/IArbl Wnentuduxauns u pamcudukauus kauectsa nusa, | Identification and falsification of the quality

ChIPAHBIH CAIIACBIH CAHKECTCH/IPY JKIHE

peastn3yemoro B r. Hyp-Cynran

of beer sold in Astana




| panseudukannscein anpikray

OI1 6B07219 - Texnosioruueckne MamHHbl 1 000py/10BaHue

Omnnipic xarnaiibiijia TOHA3BITKBII KaMepanap/a
OHIMJIEP/II CANKBIHATY XKIHE MYy3/1aTy
CPEKINETIKTEePiH 3epTTey

N3yueHneocobeHHOCTEH OXJIaKAEHUs U
3aMOpa)KUBAHMSI TIPOTYKTOB B XOJIOJAMIIbHBIX
Kamepax B yCJIOBHSIX MPOU3BOJICTBA

Study of the features of cooling and freezing
of products in cold storage in production
conditions

Ocimlik MaiinapbH OHIPYIIH pecype
YHEMJICHTIH MpolecTepiH a3ipieyi jKaHe
Oacekere kabiIeTTi OHEPKACIIITIK arapaTypaHbl
KYPY/b! FBUIBIMH HeETi3/1ey

Hayunoe o6ocHoBaH#e pa3paboTku
pecypcocHeperaronmx npoueccos Mpou3BOACTBA
PaCTHTENbHBIX Macesl U CO3JlaHHs
KOHKYPEHTOCTIOCOOHO# MPOMBIIILICHHOMH
annaparypsl

Scientific justification for the development of
resource-saving processes for the production
of vegetable oils and the creation of
competitive industrial equipment
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KyaTTbUIbIFbl TOMEH KaMBIpapaiaCThIPFBIII
MalIMHACKIH Kobanay

[TpoexTHpoBaHHE TECTOMECHIBHOM MALIMHBI MAJIOH
NPOU3BOJIUTEILHOCTH

Designing a low-capacity dough mixer

Tapreutran eTTi Tycipyre apHairan apbaiapsi
KOTEpy/li MeXaHUKaIaH/bIPa OTHIPBIIL,
capjiesiKajap/ibl OHJIPY MXKeJTiCiH XKeTUaipy

CoBepleHCTBOBaHHE JIMHUH IIPOM3BOLCTBA
cap/ielieK ¢ MexXaHM3aluei NoabeMa TeexmeK st
BBITPY3KH (hapa

Improvement of the sausage production line
with mechanized lifting of carts for unloading
minced meat

[TacTnnb Maccachii amy ydyacKeciHiH HeTisri
’KaOJIBIKTAphIH JKaHAPTA OTBIPLII, KECiIreH
NAcTHIIA OHJIPY KEIICIH XKETUIIPY.

CoBepleHCTBOBAaHHE JIHNHUH NIPOU3BOCTBA PE3HOM
NACTHIIBI C MOJIEpHU3ALMEH OCHOBHOIO
000pyNOBaHUS yyacTKa MOJIy4CHHUS aCTUILHOH
MacChl.

Improvement of the line for the production of
carved marshmallows with the modernization
of the main equipment of the section for the
production of pastel mass

Taprbuiran eTTi Tycipyre apHajirad apoanap/sl
KOTepyl MCXaHHKaJIAHbIPA OTBIPHIIL,
capJieiKasapibl OH/IpY JKENiCiH XKeTiLIpy

CoBepliIeHCTBOBAHHE JIMHUHU NIPOU3BOACTBA
cap/iefieK ¢ MeXaHH3alHei obeMa TeJIeXKeK UL
BBITPY3KH (apura

Improvement of the sausage production line
with mechanized lifting of carts for unloading
minced meat

OI1 6B072 — TexHos10rust 1 KOHCTPYHPOBAHHE H3ACJHIT JIerKOH NPOMBbIIIJIEHHOCTH

JKeke nene OiTiMiHe apHayIFaH aitenep
JKUBIHTBIFBIH OHJICY/TIH K00aIbIK-
KOHCTPYKTOPJIbIK Ky’KaTTaMachlH AaibIHIay

Pa3zpaboTka NpoeKTHO-KOHCTPYKTOPCKON
JIOKYMEHTALIUH Ha H3TOTOBJIEHUE KEHCKOrO
KOMIUIEKTA Ha HHAWBUAYAIBHYIO QUrypy

Development project designer of
documentation on making of woman
complete set on an individual figure

Oiiesiep/iiH YITTHIK HAKBIITAr bl May CBIM/IBIK
NaJTbTOHBIH OHJIENYIHIH XKOOaIbIK-
KOHCTPYKTOPJIbIK Ky’KaTTaMachliH daiibiHaay

Pa3paboTka NpoeKTHO-KOHCTPYKTOPCKO#
JIOKYMCHTAIMH Ha U3TOTOBJIEHHE JKEHCKOrO
JIEMHCE30HHOIO MaNbTO ¢ HAIMOHATIbHBIMH
JJIEMEHTAMHU

Development project designer of
documentation on making of woman overcoat
with national elements
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Epsiepiin y/ITTbIK CaXHara apHaIral KHiM
JKUBIHTBIFBIH OHJICY/IIH )K00abIK-
KOHCTPYKTOPJIbIK KYXKaTTaMachlH JaibIHjIay

Pa3paboTka NpOEeKTHO-KOHCTPYKTOPCKOIt
JIOKYMEHTAIMK HA U3TOTOBJIEHHE HAIIMOHAIBLHOTO
CIIEHHUYECKOTO MYXKCKOTrO KOMIJICKTa

Development project designer of
documentation on making of a national stage
masculine complete set

«PoKOKOY» cTHIIMHJIET] aiieriepre apHaliran
JKMBIHTBIKTBI OHJIEYJIiH JKOOAILIK-
KOHCTPYKTOPJIbIK Ky/KaTTaMachiH JlaibIH1ay

n

Pa3paboTKa NPOEKTHO-KOHCTPYKTOPCKOH
JIOKYMCHTAIMK HA H3rOTOBJIEHHE KEHCKOrOo
KOMILIEKTa B cTHIIE «POKOKO»

Development project designer of
documentation on making of woman
complete set in style of «Rococo»

Tpancopmais dieMeHTTepi 6ap MekTen
JKachIHJ1arbl yJ1 Oajaiapra YITTbIK KOCTIOMEp
JKkacay yIiH koOaIbIK Ky’KaTTaMaHbl 931piicy

PazpaboTka mpoeKTHO-KOHCTPYKTOPCKOM
JIOKyMEHTAIIHH Ha H3TOTOBIEHHE HALMOHAILHOTO
KOCTIOMA JUTS MIBYHKOB LIKOJBHOrO BO3pacTa ¢

Development of design documentation for the |
production of a national costume for school-
age boys with transformation elements




