
Author Information 

        

1. Surname, name: 
 
Syzdykova Layla. 
 
2. Position, academic degree, title: 
 
candidate of technical sciences, docent, associate professor of the department of "Food 
technology". 
 
3. Education: 
 
- diploma with honors No. 0001902 AFDTiLPP specialty "Canning Technology"; 
 
- diploma of the candidate of technical sciences № 0002968 dated May 21, 2009. specialty 
05.18.01 - "Technology of processing, storage and processing of cereals, legumes, cereal 
products, fruits and vegetables and viticulture"; 
 
- associate professor diploma № 0002633 dated December 7, 2011 specialty 05.18.00 - 
"Technology of food products". 
 
4. Field and directions of research, including participation in scientific projects with a brief 
description of the research results: 
 
Area and directions of research: 
 
- obtaining various canned food products by processing vegetable and meat raw materials. 
Development of technology for the production of dry breakfasts, fruit and vegetable juices, as 
well as blended juices and drinks. 
 
Participation in scientific projects: 
 
- performer of the initiative research project “Development of technology and expansion of the 
range of vegetable drinks of increased biological value, 2014-2016; 
 



Results: recipes and technologies for vegetable drinks of increased biological value have been 
developed. The organoleptic and physico-chemical parameters of vegetable drinks based on 
potatoes, carrots, and tomato have been studied. 
 
- Head of the initiative research work "Development of recipes and technology of acidified 
vegetable juices", 2017-2019. 
 
Results: recipes and technologies for acidified vegetable juices and blends based on them have 
been developed. Vegetable low-acid juices from pumpkin, cucumbers, zucchini and blended 
juices based on them have been studied in terms of organoleptic and physico-chemical 
parameters. 
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6. Achievements in research, teaching activities (awards): 
 
1. Awarded with a diploma of the 1st degree for the development of an innovative technology for 
cooked and smoked processed meat products "Baikonur". Moscow. International exhibition May 
25, 2017; 



 
2. Awarded with a gold medal for the development of an innovative technology of 
boiled-smoked combined functional meat products. Moscow VDNH October 4-7, 2017; 
3. Awarded with the jubilee medal "Badge of Honor" for her contribution to the development of 
the Almaty technological university, 2017; 
 
4. Awarded with a diploma of the 1st degree and a badge of the republican competition "The 
Best Candidate of Sciences-2019"; 
 
5. Winner of the competition "Honorary Citizen of the Republic of Kazakhstan" - awarded with a 
diploma of the 1st degree; 
 
6. For special merits in the spiritual and social development of the country, she was awarded the 
order "Kazakhstan republicasynyn kurmetti azamaty" and issued a certificate, 2021. 
 
8. E-mail address, contact details (tel.: office (ext.), cell.): 
 
E-mail: syzdykova.l@atu.edu.kz 
 
Cell. tel.: 8-777-272-43-07. 
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