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Area and directions of research:

- technology of bakery, pasta and confectionery industries; food biotechnology.
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"Ekouniversal 1203-32" and special-purpose fat "Oilprime 1003-32" in the production of flour
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semi-finished products based on the use of margarine and special-purpose fat of the oil and fat
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Results:
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products based on the use of highly effective strains of microorganisms for the production of rye,
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the selection of highly effective strains of lactic acid bacteria and yeast resistant to low
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technology, recipes, parameters of the technological process for the preparation of rye, wheat
bread, confectionery products based on frozen semi-finished products have been developed.
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industries of the Republic of Kazakhstan", Ministry of Agriculture of the Republic of
Kazakhstan, 2010-2011.



Results:

evidence-based recommendations have been developed: to improve the competitiveness of small
and medium-sized enterprises in the food industry in Kazakhstan, both in the domestic and
international markets; on the technical re-equipment of the branches of the agro-industrial
complex of the Republic of Kazakhstan for the formation of a modern type of industry with a
high innovative component; on the range of manufactured products in the context of each branch
of the food and processing industry, including export-oriented; export-import policy in the
context of deepening integration of the countries of the Customs Union.

- Project implementer: "Development of technology for functional pasta for different groups of
the population using raw materials of plant origin", 2013-2015.

Results:

a scientifically substantiated selection of species and varieties of local crops of plant origin was
carried out on the basis of a study of the chemical composition, amino acid composition of
proteins. The technology of functional pasta products for different population groups has been
developed and implemented.
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- participation in the European Union project Tempus on food safety Institute of food safety
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University of Bologna, Italy from 1.09.2011 to 30.03.2012 (6 months);

- postdoctoral scientific internship under the program of the German Academic Exchange
Service DAAD at Hohenheim University, Stuttgart, Germany, from 1.09.2015 to 30.11.2015 (3
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- internship at the University of Milan, Italy, within the framework of the Grant of the Ministry
of Education and Science of the Republic of Kazakhstan "The best teacher of the university",
from 4 to 10 July and from 20 to 26 July 2017;

- internship at the Dresden Technical University, Germany, within the framework of the Grant of
the Ministry of Education and Science of the Republic of Kazakhstan "The best teacher of the
university", from July 10 to July 20, 2017;

- participation in the GIZ project on the basis of the Kyrgyz state technical university named
after I. Razzakov, February 2018;

- diploma for Delivering lectures on food technology at Mendel University in Brno, Czech
Republic, from November 18 to 23, 2019;

- internship at the Miihlenchemie Technology Center, "Research of the quality of flour products
using gluten-free raw materials based on the use of devices from Perten Instruments, Shopin
Techologies", Almaty, October 4-22, 2021.
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Black Sea - 2020, 2021, 2022" in the field of "Food Sciences and Technologies".
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