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Ne CryneHTTiH JumnomMapIK skyMeIC (3k00a) TaKbIPBIOBI/ JAmIoMapIK sk00a ECKEPTY (IUTUIOMIBIK XKYMBIC
n/m aThl — KeHi/ Tema quTuIOMHON PabOTHI (ITPOEKTA) JKETEKITCiHIH aThl XOHi, HeMece xo0a)
Damunus, FBUTBIMH JIOPEKEC], aTarbl/ IIpumedanue (murioMHast pabora
M, Kaszax timinae/ Opeic Timiage/ AFBUIIBIH TUTIHAE/ DaMuusi, UMsl, 0TYECTBO WJIM TIPOEKT)
OTHECTBO Ha Ka3aXCKOM SI3BIKE Ha PyCCKOM SI3bIKE Ha aHIIIMHCKOM SI3bIKE PYKOBOIMTENS IUILIIOMHOH
CTyEeHTa paboTHI IPOEKTa, yueHas
CTEIIeHb, M 3BaHHE
1 Man Pazpabotka Development of Karamesa A Y., k.c/X.H., acc. Hayunas numiiomHas pabora
IIapyamIbUTBIFBIHAA TexHoJormueckux pemennii | technological solutions mpod.
KaJIBIKTapIbl KoJIere 0 YTUJIM3AIUN OTXOI0B for the disposal of
xKapary >KeHiHeri ’KMBOTHOBOJICTBA C livestock waste with the
TEXHOJIOTHSLIIBIK MOJTyYeHHUEM T0JIe3HOU production of useful
HIenrMaepal azipiey SHEPrUH U yI0OpeHui energy and fertilizers
Taijansl SHEprusl MeH
THIHAWTKBIIITAD ATy
2 My3nateuran C ucnonb3oBaHUEM Using frozen technology | Karamesa A,U., k.c/X.H., acc. | Hayunas auruiomHas pabora
TEXHOJIOTHSTHEI 3aMOpOXCHHOW TexHONOTHH | to produce bakery mpod.
KOJIJAHBITT moJy4YeHre X1e000ynouHbIX | products
TICipiJIreH HaH-TOKAII W3IENNI
OHIMIEPIH ATy
3 BroTexXHOIOTHAIIBIK Pazpabotka Development of a Karamesa A, Y., k.c/X.H., acc. Hayunas numiomHas pabora
OMIiCTi KOIIAHBIT OHOTEXHOIIOTHIECKOTO biotechnological method | mpod.
aKyBI3 OHIMIH alry crocoba for obtaining a protein
MTOJIYyYCHHUsT OCTIKOBOTO product
IPOJYKTA
4 YITTEIK €T N3zyuenue Study of Karamesa A,U., k.c/X.H., acc. Hayunas muriomHas padora
OHIMICPIH/IC OHOTEXHOJIOTHICCKHIX biotechnological npod.
KOJIJAQHLUIATLIH JKBUIKEI | CBOMCTB MSICa KOHHHEI, properties of horse meat
eTIHIH UCIIONB3YyEMBIX B used in national meat
OMOTEXHOJIOTHSIIBIK HalMOHAJIBHBIX MSCHBIX products
KacHEeTTEpiH 3epTTey IPOAYKTax
5 Hocrypni emec ecimaik | MccnenoBanue kynmuaapusix | Study of culinary AcembaeBa 3.K.,PhD, Hayynas nunnomaas pabora

[IHAKI3aTEIMEH
OalbITHUIFaH YHHAH

W3JENUNA U3 MyKH,
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products made from
flour enriched with
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JKacairaH acias/blK
OHIMAEP/I 3epTTEY

HETPpAAUITUOHHBIM
PACTUTCIbHBIM ChIPEEM

non-traditional plant raw
materials

6 TaramMabIK HccnenoBanue kauyecTBa u Study of the quality and | Acembaera 3.K.,PhD, Hayunas muruiomHas padora
KOCHaJlapMeH 0e30MacHOCTH safety of bakery products | acc.mpodeccop
OallbITHUIFaH xJ1e000YTOUHBIX M3JIEITHH, fortified with food
HaH-TOKAIIl 00OTaIIeHHBIX MUIIEBBIMA additives
OHIM/ICPIHIH Ccarachl nmobaBKaMu
MEH KayiIci3/Iirin
3epTTey
7 OcIMIIK Uccnenosanue Study of traditional Acembaesa D.K.,PhD, Haydnas mumiomHas paborta
KOMITOHEHTTEPIMEH TPaIUITHOHHBIX fermented milk products | acc.mpodeccop
OaWBITBUTFaH JOCTYPIi | KUCIIOMOJIOYHBIX enriched with plant
allIbIFaH CYT OHIMIEPIH | MPOAYKTOB, OOOTAIIEHHBIX | components
3eprTey PacTHUTENEHBIMU
KOMIIOHCHTaAMH
8 AIIBITBUTFAH CYT Hccnenosanue u Research and Acembaera 2.K.,PhD, Hayunas numiomHuas pabora
OHIM/IEPIHIH OoceKere MTOBBIIIICHHE improvement of the acc.mpodeccop
KaOUIETTIIIrH apTThIPy | KOHKYPEHTOCIOCOOHOCTH competitiveness of
HKOHE 3epTTey KHCJIOMOJIOYHOM fermented milk products
MPOAYKIIUH
9 Kaprontsl W3yueHue BNUSHUSL Studying the influence of | Jlecosa XK.T., x.0.H., ITo 3axa3y npeanpusTHs
MHKPOKJIOH/IAY pa3IMYHBIX (hAKTOPOB Ha various factors on the acc.poceccop
IpoLeciHe apTypIi nporecc process of potato
(axkToprap/bIH 9cepiH | MUKpOKJIOHHMPOBaHHUS microcloning
3epTTey kaproders
10 Bypmak TykeiMaac BuotexHomornueckue Biotechnological Aobxanosa [1I.A., x.T.H., Mo 3aka3y npemnpusTHs
JAKbUIAapIaH Kypama 0COOCHHOCTH TOTYYICHUS features of obtaining new | acc.mpodeccop
€T eHIMJIEepiHiH XaHa HOBBIX BHIOB types of composite meat
TYPJEpiH aTyabIH KOMIIO3UIIMOHHBIX MACHBIX | products from legumes.
OHMOTEXHOJIOTUSIIIBIK MIPOILYKTOB U3 OOOOBBIX.
epeKIIeTiKTepi
11 CyT omraran Hcnonp3oBanue sxctpakToB | Use of milk thistle Aoanosa I11.A., K.T.H., ITo 3aka3y mpeanpusATHsI
CBHIFBIHBUIAPBIH €T pacTOpOIIIK B TEXHOIOTUU | extracts in meat product | acc.mpodeccop
OHIMJICPIHIH MSICHBIX TTPOIYKTOB technology
TEXHOJIOTHSICHIH/A
KOJJIaHY
12 buoTexHOMOTrUsIBIK HUccnenoranue Texnonorun | Research into the Aoxanosa I1I.A., x.T.H., Haydnas muruiomHast padota
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TEXHOJIOTHSICHIH OMOTEXHOIOTHIECKHUX biotechnological
3eprTey MIPUEMOB techniques
13 Canayattel TamakTany | McciemoBanue u Research and application | Adxanosa III.A., k.T.H., Hayunas nuruiomHast padota
YIIIiH OaJIbIK MpPUMEHCHHE HOBBIX BUIOB | of new types of acc.mpodeccop
OHIMIEPiHIH NoNMA(YHKIIMOHAIBHBIX multifunctional protein
TEXHOJIOTHSCHIH/IA KOIT | OCIKOBBIX JOOABOK B additives in the
(YHKIMOHAIIBI TEXHOJIOTHH PHIOHBIX technology of fish
aKYBI3IIBIK MPOIYKTOB JUISI 30POBOTO products for healthy
KOCTIaJIapJIbIH KaHa MUTaHUS nutrition
TYPJEPiH 3epTTey JKoHE
KOJIJIaHY
14 [exTnn Muxkpobuonornaeckre Microbiological AmmbaeBa b.H., x.0.H., [To 3axa3y npeanpusTH
ToJIicaxapuaTepine MTOKa3aTeJId OBOITHBIX indicators of vegetable CEHUOP-JICKTOP
HeTi3/IeNreH KyJIBTYp TpH crops when using a plant
OCIMIIIKTEPIIH 6Cy HCIOJIb30BaHUK peryistopa | growth regulator based
peTTeriiniiy maianany | pocrta pacTeHHil Ha OCHOBE | on pectin
KE31HJIeT1 KOKOHIC MEKTHHOBBIX polysaccharides.
JaKbLUIIAPBIHBIH HoJIMcaxapH/0B
MHUKPOOHOJIOTHSIIBIK
KOPCETKIIITEP]
15 Bannaeip Pazpaborka Development of a Amnbaesa b.H., x.0.H., Hayunas nunnomaas pabora
oJIcaxapuaTepi ¢dbyHKIMOHANBEHOTO Horypra | functional yogurt based CEHHOP-JIEKTOP
HeTi3[IeNTeH Ha OCHOBe monucaxapunoB | on polysaccharides from
(YHKIMOHAIIBI HOTYPT | W3 BOXOPOCIEH. algae
xKacay
16 Teni3 6angpipiapeiHan | MccnemoBanue MUIIeBoH u Research on the Boxbanos A.JK., Hay4anas mumiomHuast pabora
KacaJiFaH TaMak OHOIOTHYECKOH IIEHHOCTH nutritional and biological | x.6.H., acc. mpod.
OHIMIEPIHIH TaFaMIBIK | MUAIMIEBBIX MPOIYKTOB U3 value of seaweed food
JKOHE OMOJIOTHUSIBIK MOPCKHX BOIOpOCIIEH products
KYH/IbUIBIFBIH 3€PTTEY
17 Hutpyc xemictepinen | Mccnemoanue numieBoit 1 | Study of the nutritional Box6anos A. XK., Hayunas muruiomHas padbota
93ipJICHIeH OHMOJIOTUYECKOM IICHHOCTH and biological value of K.0.H., acc. mpod.
LIBIPBIHAAPABIH COKOB IIUTPYCOBBIX citrus fruit juices
TaFaM/IbIK KOHE ¢bpyxTOB
OUOJIOTHSIABIK
KYHJIBUIBIFBIH 3ePTTEY
18 Apre3uaH CyblH HccnenoBanue u Research and Abmurammesa T.b.  PhD, Crapran-npoexr

naiijanana OThIPBII
(huTOCApHICY HETI3iHae
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KOCMETHUKAJIBIK
OnroMacKaHbI 3epTTey
JKOHE 3IpIIey

(UTOCHIBOPOTKH C
UCIIOJIb30BaHUEM
ApTE3UAHCKON BOMBI

on phyto-serum using
artesian water

HETi31H/e TaOuru

HaTypaJbHBIX MAMICBBIX

biotechnology of natural

Cepukbomnosna, PhD, accori.

19 CYTKBIIIKBIIIBI Pazpaborka ouorexnonoruu | Development of HaOuesa JKanap ITo 3axa3y npennpustus UI1
YHBITKBIIAPBI KOJJaHA | KOHAUTEPCKUX M3AETUH C biotechnology of CepukbonosHa, PhD, accorr. «KueHkymnos»
OTBIPBII KOHJAUTEPIIK MIPUMEHCHHEM confectionery products npocgeccop
OHIM/IED MOJIOUHOKHCIIBIX 3aKBACOK with the lactic starter
OMOTEXHOJIOTHACHIH cultures
Kacay
20 XKeprimikti ecimaik Paspabotka HanmonaneHOTO | Development of national | Habuesa XKanap Haydanas mummoMHas paborta
[IMKI3aTTapbIH OHICY OMONPOIYKTa — TaKaH Ha bioproduct — talkan CepuxbomnosHa, PhD, accorr.
HeTi31H/Ie YITTHIK, OCHOBE TepepaboTKu based on the processing | mpodeccop
OMO6HIM - TaJIKaH MECTHOTO PacTUTEFHOTO of local plant materials
TEXHOJIOTHSCHIH Kacay | ChIpbA
21 OCIMIIIK ITUKI3aThI Pa3pabotka onorexuonoruu | Development of Habwuesa Xanap Hayunas numiomHuas pabora

TaraMJIbIK 0OsyIap Kpacurenei u3 food dyes from plant raw | mpodeccop
OMOTEXHOJIOTHSACHIH PaCTUTENIBHOTO ChIPbS materials
xKacay

3asenytomnmii kagenpoii "Ilumesas 6uorexHomorus" Aobxanosa II1A.




