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3. Education: 
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description of the research findings:  
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Participation in research projects: 
 
1.​ In 2004-2006 – the executor of the MES project "Creation of technology for meat, dairy 
products and beverages of high nutritional and dietary value"; 
 
2.​ In 2005-2007 – the executive officer in the innovation project of KazNAU on the order of 
Almaty region Akimat "Creation of milk cluster on the basis of "RAIMBEK – AGRO" company 
with the total amount of financing 20 million tenge;  



3.​ In 2005-2007 – responsible for the "Development of standards of the Republic of 
Kazakhstan on meat and dairy products" by order of the State Committee for Standardization, 
Certification and Metrology of the MIT RK, with the amount of funding 20 million tenge; 
 
4.​ With participation of Alimardanova M.K. ST RK 1760-2008 "Milk of the cow harvested" 
under the order of the State Committee on standardization, certification and metrology of the 
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5.​ In 2009 – head of the project "Development of technical regulations "Safety requirements 
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6.​ In 2010 – responsible for the project "Development of ST RK "Determination of micro 
quantities of pesticides"; 
 
7.​ In 2011 – project leader of the project "Provision of services for participation in certain 
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amount of funding 20 million tenge. As a result of scientific research work, the company 
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functional dairy products based on secondary raw milk using new compositions of probiotic 
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1. Dairy products. Protekvasha. General technical conditions. Introduced for the first time. ST 
RK 1100-2002; 
 
2. Sour-milk products. Ryazhenka, varenets. General technical conditions. Introduced for the 
first time. ST RK 1101-2002; 
 
3. Dairy products. Sary-Irimshik. General technical conditions. Introduced for the first time. ST 
RK 1102-2002; 
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- diploma of the MES of the RK for excellent work in supervising students' research work (2014, 
2018); 
 
- 1st place and "Best ATU teacher" diploma (2014, 2015, 2016, 2018, 2019); 
 
- Badge of merit for the "Development of science of the RK (2014); 
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the nomination of the same name and was awarded a Diploma and a valuable statuette 
"Shapagat".  
 
- The "Veteran of labor" Medal (2017);  
 
- Medal "60 years of ATU" (2017); 
 
- "Best educator" Medal, Association of Kazakhstan universities (2022).   
 
8. E-mail address, contact details (tel.: work (ext.), cell.): 
 
E-mail: alimardan.m.atu4@mail.ru  
 
Cell. tel.: 8-747-813-62-45. 
 

mailto:alimardan.m.atu4@mail.ru

