ATY

ALMA’

- basisuroBa Mepyept MbICbIpOBHA
DhvER Bayazitova Meruyert
PhD, xadenpanbiH acCUCTEHT-TIPOGECCOPhI
PhD, accucent-npodeccopa kadeapbl
PhD, Assistant Professor of the Department
e-mail: mikab_87@mail.ru
Tea: 8 705 33544 71

https://orcid.org/0000-0002-0037-5094

Scopus ID: 57203976165
https://www.scopus.com/authid/detail.uri?authorld=572039761635

Binimi MeH MmaHca0bI:

2004-2008 xx. — AMaThl TEXHOJOTUSIIBIK YHUBEPCUTETI,

050727 - «Taram eHIMAEPIHIH TEXHOJOTHSICHD) MaMaHIbIFbI OOMBIHIIA TEXHHUKA JKOHE TEXHOJIOTHUS
OaxaJiaBphbl.

2011-2013 k. — AnMarsl TEXHOJIOTUSAJIBIK YHUBEPCUTETI,

6MO073500 - «Taram Kayinci3air MamMaHabIFbl OOMBIHINIA TEXHUKA FHUTBIMIAPBIHBIH MAarucTpi.
2015-2018 K. — AnMaThl TEXHOJIOTUSIIBIK YHUBEPCUTETI,

6D072800 - «Onaey eHAIpiCTEpIHIH TEXHOIOTUACHDY MaMaHABIFbI OoiibiHIIIa PhD qOKTOpPHI.
bonrapus, Peceii ®enepauusicel xoHe ApcTpus (Erasmus+ Oarnapiamackl) yHHUBEPCUTETTEpiHAE
FBUTBIMHU-TOKIPHOCTIK TaFbUIBIMIAMaIapJiaH KOHE aKaJIEMHUSUIBIK YTKBIPJIBIKTAH OTTi, COHJai-aK
KOMMYHUKAIMSIIAP XKOHE KOJIAaHOaIbl TEXHOJIOTHsIap CalachlHa KOCiON NaspiabIKTaH OTTi.

3eprTey 0aFbITHI:

AUIBITY OHAIpICTepl TEXHOJOTHMSCHI >KOHE CYCBIH OHJIpICi; JOHAI IIMKI3aT HEH YBITTHl 3€pTTEy;
YBITTAHJBIPY JKOHE AaIIbITy MPOIECTepiH OHTAWIAHIBIPY; IIapam jkacay, oSJICI3aIKOTONBIl JKOHE
(YHKLIMOHANIBI CyCBHIHAAPABIH TEXHOJIOTHACHIH d31pJiey; CyChIHAAp UHIYCTPHUICHIHAA TOCTYPIIl KoHE
Oamamalbl IMHKI3aTThl KOJIJaHYy.

Fpl1bIMH skapusiIaHbIMAAP:

OTaHAbIK JKOHE ILIETENJIIK FhUIBIMH OachUIbIMIapJa albITy ©HJIPICIHIH TEXHOJOTHsUIapblHA, YBIT
JaiibIHaayFa, CyChIHAAp OHIIPICIHAE ASHMI MaKbUIIAp/bl (COHBIH 1IIIHAE TPUTHUKAJICH]) Maiiiananyra,
COH/Iaii-aK OHIMHIH carachkl MEH KaylIci3airi Macesnesnepine apHainrad 30-1aH acTaM FUIBIMU KYMBIC,
COHBIH 1IIIH/€ MaKajajap xKapuslaHabl.

Oopa3oBanmue:

B 2008 r. okoH4MsIa AJIMaTUHCKUI TEXHOJIOTUYECKUN YHUBEPCUTET IO CIIEHUATBHOCTU

«TexHomoruss MTPOMOBOJBLCTBEHHBIX MPOAYKTOB», KBalu(pukanusg — OakalaBp TEXHUKH H
TEXHOJIOTHUH.

B 2013 r. okoHuMna Maructparypy AJIMaTUHCKOTO TEXHOJIOTMYECKOIO YHUBEPCUTETA

1o cnenuanabHoCcTH «lluieBas 6e30MacHOCTY, MPUCBOCHA CTETIEHh MarucTpa TEXHUYECKUX HayK.

B 2018 r. oxoHuYMIa TOKTOPAHTYPY AJIMATHHCKOTO TEXHOJIOTHUYECKOTO YHUBEPCUTETA

1o crenuanbHOCTH «TexHonorus nepepadaThIBaOIIUX TPOU3BOJCTBY, IPUCYKICHA CTETIEHb T0OKTOPa
PhD.

[Tpoxonnna Hay4HO-IIPAKTUYECKHE CTAXKUPOBKHM M aKaJeMHUYECKYI0 MOOMJIBHOCTh B YHMBEPCHTETaX
bonrapun, Poccuiickoit ®emeparmuu  uw ABctpum  (mporpamma  Erasmust), a  Takke
npo¢eCCHOHANIBHYIO MMOJArOTOBKY B 00J1aCTH KOMMYHUKAIMHA U MPUKIATHBIX TEXHOIOTHMA.

O0s1acTh HAYYHBIX HCCJICJOBAHMIL:



https://orcid.org/0000-0002-0037-5094
https://www.scopus.com/authid/detail.uri?authorId=57203976165

TexHonmorusi OpPOAMIBHBIX MPOU3BOACTB M MPOU3BOACTBO HAIIMTKOB; UCCIIEIOBAHNUE 36PHOBOTO CHIPHS
U COJIONA; ONTHUMM3alMs MPOLECCOB COJNOMOPAIIEHUS U OpOXKEHHUs; pa3padoTKa TEXHOJIOIMi
BUHOZETBIECKOM,  crmaboankorosbHO ¥ (DYHKIMOHANBHOW  MPOAYKLMH;  HCIIOIb30BAHUE
TPaJULIHOHHOTO U AJIETEPHATUBHOIO CBHIPBSI.

Hayunble nyOamkxauuu: OnyOnukoBaHo Oonee 30 HaydHBIX pabOT, B TOM YHCJIE CTarbu B
OTEUECTBEHHBIX M 3apyOeKHBIX HAayYHBIX M3/1aHUAX, MOCBSIIEHHBIE TEXHOJIOTUU OpOAMIBHBIX
IIPOU3BOACTB, COJIOIOPALICHHUIO, MCIONb30BAHUIO 3E€PHOBBIX KyJbTyp (BK/IIOUash TPUTHKAJIE) B
IIPOM3BOJICTBE HAIIUTKOB, a TAK)KE BOIPOCAM KauecTBa M 0€30MaCHOCTH MPOAYKIINH.

Education:

In 2008 graduated from Almaty Technological University with a Bachelor’s degree in Food Products
Technology.

In 2013 received a Master’s degree in Food Safety.

In 2018 awarded the PhD degree in Technology of Processing Industries (Almaty Technological
University).

Completed scientific and practical internships and academic mobility programs at universities in
Bulgaria, the Russian Federation, and Austria (Erasmus+ program), as well as professional training in
communications and applied technologies.

Research area:

Fermentation technology and beverage production; research on grain raw materials and malt;
optimization of malting and fermentation processes; development of winemaking, low-alcohol and
functional beverages; application of traditional and alternative raw materials.

Scientific publications: More than 30 scientific papers have been published, including articles in
domestic and international journals, focusing on fermentation technologies, malting, the use of cereal
crops (including triticale) in beverage production, as well as product quality and safety issues.




