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1Pasport of the educational program

1.1 Purpose of the educational program

The purpose of the educational program (EP) "Food Technology" is the
fundamental educational, methodological and research training and in-depth study of
subjects in the respective fields of sciences for students.

Objectives of program:

the study- to form students' skills in working with primary sources of scientific
literature, with particular attention to be paid to the ability to analyze the information
received together, the ability to highlight problematic aspects in the practical application
of this knowledge;

- to form the ability to competently choose and apply various methodological
approaches in studying the problem posed based on modern research methods;

- to form the ability to contribute to the development of the latest trends in science
in the food industry with a holistic multidisciplinary approach by conducting original
research;

- to form the ability to develop, conceptualize and introduce new technologies of
significant scientific importance for the development of the food industry in the country;

- training specialists with a high level of professional culture, including a culture
of professional communication, with an active citizenship, able to formulate and solve
modern scientific and practical problems at the intersection of science, successfully carry
out research and management activities in various research organizations and industries;

- obtaining the necessary knowledge and experience in the field of university
pedagogy and psychology.

1.2 Training outcomes (codes):

ON1-Offers methodological approaches to improving food technology;

ONZ2-Able to conduct research activities in the field of food technology using
information and communication technologies;

ON3-Knows the current trends and patterns of development of domestic science
in the context of globalization of knowledge-intensive technologies;

ON4-Able to analyze and evaluate the socio-economic consequences of new
phenomena in science, technology and technology, professional sphere;

ONb5-Applies professional knowledge and skills in the implementation of
innovative educational policy objectives;

ONG6-Able to manage with technology, scientific research and commercialization
of ideas in solving problems in professional sphere of activity ;

ON7-Can use scientific communication technologies in Kazakh, Russian and
foreign languages

ON8-Can make a conclusion and give recommendations on the results of
scientific research in the field of food products;

ONB9-Analyze and applyes the most reasonable innovative solutions to improve
the safety and efficiency of food production.



2 General characteristics of the educational program (relevance,
characteristics, competitive advantages, unigueness, stakeholders, etc.)

The food industry has enormous socio-economic importance, as it meets the needs
of the population in a number of essential food products and reflects the standard of
living in the country. Food production is a kind of indicator of the economic situation in
the country. In this regard, the training of competitive specialists who have successfully
mastered modern educational programs on food production technologies that are able to
independently develop technologies of new types of food products is one of the urgent
tasks in the Republic of Kazakhstan.

The EP "Food Technology" was developed in accordance with the National
Qualifications Framework and professional standards, consistent with the Dublin
descriptors and the European Qualifications Framework, based on the State Compulsory
Standard of Higher Education, a doctorate approved by the order of the Minister of
Education and Science of the Republic of Kazakhstan dated October 31, 2018 (No. 604)
and the Model Curriculum for the field of preparation 8D072 - Production and
processing industries.

EP is designed on the basis of a modular system for the study of disciplines and
includes theoretical and practical training, teaching and research practice, the
implementation of a doctoral dissertation, in general, the doctoral student must master
180 ECTS. Training is conducted in three languages (state, Russian and English).

A feature of the EP is the possibility of consolidating theoretical knowledge and
practical skills on the basis of its own scientific and experimental platform for the
production and processing of agricultural products, created in the framework of the State
Program of Industrial and Innovative Development of the Republic of Kazakhstan for
2015-2019, together with professors of the University of California in Davis (USA) ,
taking into account the recommendations of leading industry experts. The platform
consists of 4 experimental production workshops for the processing of meat, milk,
oilseeds and public catering, allowing online monitoring of technological processes in
the workshops.  What is unique is that the doctoral student has the opportunity to
implement their experimentally-grounded developments in the production cycle of the
workshops.

The competitive advantages of this educational program are the following:

- highly qualified teaching staff (degree of over 70%, average age 47 years);

- high material and technical equipment of the educational program (the
department has 4 operating experimental production workshops and 2 laboratories of
physico-chemical research of food products);

- training is conducted in three languages (state, Russian and English);

- regular passage of scientific internships of doctoral students at leading foreign
universities using modern material and technical base: UC Davis (California), Northwest
Agricultural and Forestry University (China) and others;

- the provision of apartment-type office accommodation for living during training
is 100%.

The main stakeholders of the study program are the Ministry of Agriculture of the
Republic of Kazakhstan, the Scientific and Production Enterprise RK "Atameken",
research institutes and research and production centers; industry institutes, expert



institutions; state and non-state specialized educational organizations; higher education
institutions; training and production centers.

3 Competency model (pattern) of a graduate student

3.1 Professional activity areas of the EP

Food Technology in the direction of training 8D072 - Production and processing
industries include the following areas of professional activity: research, education,
communication, organizational and managerial, expert-analytical, methodical,
ideological, consulting, social engineering, educational activities in higher vocational
schools, in science and technology industrial centers, research institutes, food industry
enterprises, in various types of farms, in organizations, firms, ministries and
departments.

Doctoral students must demonstrate the ability to create and interpret new
knowledge, are able to conduct the organization and control over the observance of the
technological process; improve technological operations to create new products; make
management decisions; be able to independently carry out further theoretical and applied
research and development at a high level, making a significant contribution to the
creation of new ideas, approaches and methods for solving actual problems of the food
industry.

3.2 Types of professional activity:

The subjects of professional activity of doctoral students in EP "Food
Technology", the direction of training 8D072 - Production and processing industries are
government organizations, educational institutions and research centers, enterprises of
food and processing industries.

The main types of professional activity are:

- scientific activities by performing theoretical or experimental research in
accordance with scientific methodology, providing systematic and reliable knowledge in
the food industry;

- educational activities of higher vocational schools of technological profile using
Innovative methods and means;

- organization and management of research teams in research institutes, research
and production centers, higher educational institutions;

- management activities in structural divisions in ministries and departments,
financial formations of various forms of ownership;

- professional and comprehensive analysis of problems in the food industry.

3.3 General educational competences:

- own the methodology of a systematic approach to the organization, modern
approaches to management and analytical methods of management, methods of
diagnostics, analysis and problem solving;

- skillfully solve practical problems of management and implement these
solutions, be prepared for the implementation of management functions and solve
professional problems;



- have the knowledge, skills and abilities necessary to occupy the relevant
managerial position and based on a deep understanding of the characteristics of the
market economy and its capabilities, functions and economic role of the state,

- be able to assess current problems and prospects for the socio-economic
development of Kazakhstan, understand current trends in the development of the world
economy and globalization, navigate issues of international competition;

- know the methods of scientific research and academic writing and apply them in
the field of study;

- understand the importance of the principles and culture of academic integrity.

3.4 Basic competences:

- demonstrate a systematic understanding of the field of study, mastering the skills
and methods of research used in this field,;

- demonstrate the ability to think, design, implement and adapt a substantial
research process with a scientific approach;

- to contribute with their own original research to the expansion of the boundaries
of the scientific field, which deserves publication at the national or international level;

- critically analyze, evaluate and synthesize new and complex ideas;

- communicate their knowledge and achievements to colleagues, the scientific
community and the general public;

- contribute to the advancement, in an academic and professional context, of the
technological, social or cultural development of a society based on knowledge

3.5 Professional competencies:

The main professional competencies for doctoral students of OP are:

- to possess the methodology and methods of research;

- the ability to interpret the results of scientific research, assess the limits of their

applicability, the possible risks of their implementation, the prospects for further

research;

- willingness to organize the work of the research team in the field of food

technology;

- choose the necessary methods of analysis of production processes, modify
existing and develop new technologies, based on the objectives of scientific research;

- the ability to model new technological processes, analyze taking into account the
available literature data;

- the ability to produce the main types of technological observations and work,
perform processing of materials, observations and preparing them for publication;

- the ability to use new technologies in food production (nanotechnology,
membrane, chromatographic, etc.);

- the use of mathematical modeling of experimental results, statistical methods for
processing and analyzing data;

- the ability to set research goals and objectives, select adequate scientific methods
to achieve them, including experimental ones, meaningfully interpret the results of
scientific research; innovative approaches and technologies for implementation in
production.



4 Base of professional practice (all types of practice)

The passage of research and teaching practices provided in the EP, is mandatory
for the doctoral student.

The bases of research and educational practices in the EP are: department,
laboratories and experimental manufactories of the department of JSC “S.Seifullin
Kazakh Agrotechnical University”, LLP “Rodina enterprises”, LLP “Astana Onim”,
LLP “Gormolzavod”, LLP “Bakara”, JSC “Concern Tsesna-Astyk”, LLP “Garant”, LLP
“Kazakh Research Institute of Agricultural Products Processing”, scientific laboratories
of foreign collaborators, etc.

Pedagogical practice is aimed at the formation of professional competencies for
doctoral students, ensuring readiness for pedagogical activity in universities, designing
the educational process in accordance with the profile of training and conducting certain
types of training sessions using innovative educational technologies; consolidation of
psychological and pedagogical knowledge in the field of professional pedagogy and the
acquisition of creative skills in solving scientific and pedagogical problems; the
introduction of doctoral students to real problems solved in the educational process of
the institution of higher professional education; the study of modern educational
technologies, methods, techniques, technologies of pedagogical activity in higher
education institutions; mastering the skills of diagnosing, monitoring and evaluating the
effectiveness of educational activities; acquisition of teaching experience in high school.



5 Structure of the educational program of doctoral studies in the scientific
and pedagogical direction

Name of cycles of disciplines and types of

Totall aborintensity

No. activities In academic In acad_emic
hours credits
1 2 3 4

1. |Educational component 1350 45

1.1 |Cycle of basic disciplines (DB)

1 |Academic component 300 10
Academic writing 150 5
Methods of scientific researches 150

2 |Component of choice 600 16
Theory of food technology /The advanced
technologies of obtaining of biologically active
substances and nutraceuticals of animal and 0 3
vegetable raw materials
Scientific aspects of processing plant products /

Scientific basis of combined products creation /
International, regional and national certification 0 3
systems

3) |Teaching practice 300 10

1.2 |Cycle of majors discipline (MD) 330 22

1) |Component of choice
Nanotechnology in food and processing industries
/ Digital technologies in science and industry / 90 3
Genetic engineering in the food industry
Methodology of mathematical processing of
scientific results / Commercialization of 90 3
innovative technologies
Modern physical and electrophysical methods of
food processing / Resource-saving technologies
for food and processing industries / Modern 90 3
instrumental methods of food analysis

3) |Research Practice 300 10

20 |Research work 3690 123

1) |Research work doctoral, including passage of

9




placement and fulfillment doctoral dissertation

Final attestation

360 12
1) |Design and defense of doctoral dissertation 360 12
Total 5400 180
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Appendix 1. Academic calendar

ACADEMIC CALENDAR

for 2022-2023 academic year

in areas of Doctoral training

Bt:gi_nning of Ist trimester 1 September
I | Presentation week from | September to September 2
(from August 29 to September
2 for 1 course)
2 | Constitution day 30 August
3 | The day of knowledge 1 September
4 | Examination session from 14 to 25 November
5 | The day of the First President of | December
6 | FX delivery from 14 November to 9 December
7 | Independence day 16 December
8 | Holidays from 28 November to 31 December
9 | The New year's holiday January 1,2,3
Beginning of 2nd trimester I January
10 | Christmas 7 January
11 | International Women's Day on 8 March
12 | Nauryz holiday 21,22,23 March
13 | Examination session from March 13 to 24 March
14 | FX delivery from March 13 to 31 March
15 | Holidays from March 27 to March 31
Beginning of 3rd trimester 1 April
16 | Holiday of Unity of Nations of Kazakhstan | | May
17 | Defender is day 7 may
18 | Victory Day 9 may
19 | Examination session from 12 June to 23 June
20 | Holidays from 26 June 1o 31 August
21 | FX delivery from 12 June to 30 June
22 | Enrollment for a trimester from 26 June to 30 June
23 | Final examination until June 30
24 | Summer trimester from 3 June to 11 August
25 | Capital Day 6 July

@ Note: If it concurs with a weekend or a holiday, study begins on the next

Deputy Director of the Depajtment
of Academic Affairs A.Sh.Imasheva

working day.
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Appendix | to the Academic Calendar
Approved by the Academic Council of the NAO *S.Seifullin KATU" Protocel No. 14 of 13.05 2022

Schedule of the educational process for 2022-2023 academic year for the educational doctoral’s programs of the Technical faculty
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Appendix 2 Working curriculum

Ne Subject name Discipline Academic I- course I1- course 11- course
cycle BS/AS | credits/ semesters
component Volume of 1 2 3] 4 5 6 7 8 9
US/ES hours
1. Theory and practice of food production 45/1350
1.1 |Cycle of basic disciplines (DB) BS 23/690
1.1.1| Academic writing BS/US 5/90 5
1.1.2 | Methods of scientific researches BS/US 5/90 5
1.1.3 | Theory of food technology/The advanced technologies of obtaining of biologically active BS/ES 3/120 3
substances and nutraceuticals of animal and vegetable raw materials
1.1.4 | Scientific aspects of processing plant products/ Scientific basis of combined products creation/ BS/ES 3/90 3
International, regional and national certification systems
1.1.5 | Teaching practice BS 10/300 10
1.2 |Cycle of majors discipline (MD) AS 22/660
1.2.1 | Nanotechnology in food and processing industries/Digital technologies in science and AS/ES 3/90 3
industry/Genetic engineering in the food industry
1.2.2 | Methodology of mathematical processing of scientific results’fCommercialization of innovative AS/ES 3/90 3
technologies
1.2.3 | Modern physical and electrophysical methods of food processing/Resource-saving technologies AS/ES 3/90 3
for food and processing industries/Modern instrumental methods of food analysis
1.2.4 | Research Practice AS 10/300 10
2. Research work 123/3690
2.1 | Research work doctoral, including passage of placement and fulfillment doctoral dissertation | - 123/3690 | 7 | 8 |10]10|20|20|20]20| 8
3. Additional courses 12/360
3.1 | Final attestation - 12/360 12
Total - 180/5400 | 202020 ]20| 20 20]20]20] 20
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Annex 3. Matrix of achievability of the formed learning outcomes in the educational program with the help of academic
disciplines.

Ne

Name of the discipline

Brief description of the discipline

Amount
of
credits

Formed learning outcomes

ON1

ON2

ON3

ON4

ON5

ONG6

ON7

ON8

ON9

Cycle of basic disciplines.

Academic

component

Academic writing

Using of preparation techniques for writing
(free writing, brainstorming), drawing up a
plan. The basic principles of writing an essay.
Work with scientific texts: review. Work with
scientific texts: annotation. Bibliography
basics: links, description. Review of a
scientific publication. Writing a abstract of a
scientific article. Academic text editing.
Presentation development of own project.

5

Methods of scientific
researches

The formulation of scientific problems on the
basis of existing contradictions between the
currently available data on research objects
and the knowledge necessary for practical
solutions to problems demanded by the
society. The topics choice and the scientific
justification of its relevance for practical
application. Hypothesis formulation, research
plan development. Methods of theoretical,
experimental research and scientific results
presentation.

Cycle of basic disciplines.

Component of ch

oice

Theory of food
technology

A methodological approach to developing
food technology appropriate for modern
aspects of functional product design.
Innovative high-tech technologies developed
in the last decade. Modern concepts of the
theory of mechanical, hydro-mechanical, heat
and mass transfer and biotechnological

3

+
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processes of food production. Generalized and
systematized ideal models of leading food
technology processes

The advanced
technologies of
obtaining of
biologically active
substances and
nutraceuticals of
animal and vegetable
raw materials

Biotechnology for the production of food
additives and biologically active substances.
Methods for obtaining food biologically active
substances (from raw materials of plant,
animal and microbiological origin) that based
on organic synthesis. Classification and
properties of nutraceuticals, BAS. Physical
and chemical properties and biological
functions of nutraceutical. Food protein
preparations of plant and animal origin.

Scientific aspects of
processing plant

The main priority scientific directions of
processing industries that considers theoretical

products issues. The justification of the technological
basis for the effective processing of crop
products for the production of food and starch
products and alcohol.

Scientific  basis of | The study, research and development of

combined products | technology for complex multi-component

creation products with a set of qualitative and

quantitative indicators. The main regularities
are:  biochemical, enzyme-microbiological
processes and their influence on the quality
characteristics of food products,
biotechnological potential of raw materials of
animal and plant origin, and ways of its
directed regulation to obtain products with the
specified properties and composition.

International, regional
and national
certification systems

Theoretical bases of international, regional
and national standardization and certification
of products. Technical regulations of the
Customs Union. Tasks of the International

15




organization for standardization (ISO). The
organizational structure of 1SO. Activities of
ISO committees. Algorithm for developing an
international standard. The main goals and
activities of the International organization of
Legal Metrology (IOLM), the General
agreement on tariffs and Trade (GATT), the
European Organization for Quality (EOQ),
ILAC, SEN, SENELEC, and others. The
scope of the Alimentarius Code.

Cycle of major disciplines. Compone

nt of choice

Nanotechnology in
food and processing
industries

Basics of nanotechnology for processing raw
materials and using them in food production,
including  historical  aspects of the
development of nanotechnology, basic terms
and definitions, basics of nanotechnology,
nano effects and types of nanostructures,
methods of their production, directions,
examples of use, scientific developments on
the use of nanostructured materials in food.

3

Digital technologies in
science and industry

Digital technologies for the raw material-
consumer system using information and
communication technologies. Development
and implementation of big data collection,
processing, and analysis tools. Development
and implementation of a single distributed
database based on blockchain technology for
the integration of scientific research.

10

Genetic engineering in
the food industry

Current trends in the development of genetic
engineering;  Technology for  obtaining
genetically modified organisms; Problems and
prospects of genetic engineering. The main
methods and equipment used for setting up
genetic  engineering  experiments;  The

16




formation of skills for analyzing modern data
on the use of genetic engineering methods in
the food industry; the Specifics of obtaining
and processing genetically modified sources
and its biological safety.

11

Methodology of
mathematical
processing of scientific
results

Original models of mathematical management
of scientific results, which carry out planning
and conducting research using modern
methods of processing scientific results,
allowing you to effectively solve scientific and
technical problems in the field of food
technology.

12

Commercialization of
innovative technologies

Concept of commercialization of innovative
projects, assessment of potential demand.
Fundamentals of commercialization of
research and development results. Methods
and technological techniques for the
professional commercialization of innovative
technologies. Methods of  marketing
communications in the commercialization of
innovative technologies. Organization of
intellectual property protection in the process
of commercialization of innovative solutions.
Organization of security in the process of

commercialization of innovative
developments.
13 | Modern physical and | Physical and electrophysical methods of

electrophysical
methods  of
processing

food

processing crop products, modes, parameters
of raw material processing. Innovative
technological schemes for processing crop
products. Innovative technologies for reducing
grain losses as a result of the use of
electrophysical methods of processing it in
elevators and grain processing enterprises

17




14

Resource-saving
technologies for food

Study of modern methods and technologies
that ensure resource conservation in food

and processing | processing and production. The analysis and
industries system approach to resource-saving with the
use of waste-free and low-waste technologies
is carried out. The issues of recycling food and

processing industry wastes are considered.
15 | Modern instrumental | Development of advanced methods of research
methods  of  food | of food raw materials and products in modern
analysis devices and equipment. Providing analytical

training that helps students develop
professional thinking for solving problems in
food analysis. A modern approach to
instrumental methods for determining the
quality and safety of food systems (definition,
including an in-depth study of methods for
analyzing contaminants of various origins.
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MAP of methodological support

8D07201 FOOD TECHNOLOGY

Total disciplines of the educational program 15

Of these, how many disciplines are taught at the graduating department __ 15

Of these, how many in other departments _ 0
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MAP Nel.

Information on the availability of a fund of educational and scientific literature
Kazakh agrotechnical university named after S.Seifullin

(05/10/2022)

8D07201-"Technology of food products™

Ne Academic discipline by The number of Educational literature (title, year of publication, Educational and methodical, scientific Number of
T profession, specialty, type of students authors) textbooks, manuals literature (title, year of publication, authors) | copies/ person
activity, section of the studying the
education and training discipline
program (estimated
enrollment)
Kaz/rus
1 2 3 4 5 6
1 | Academic writing 23 AkajieMudecKoe MHCHMO: TIPHHIATIBI 1
CTPYKTYPUPOBAHUS M HAIMCAHUS HAYYHOTO TEKCTa
/ coct. A. T'. UbpaeBa. - Ilerponapnosck : CeBepo-
KazaxcraHckuil rocyqapCTBEHHBIH YHHUBEPCHUTET
nMm. M.Ko3r10aeBa, 2015.
PycremoBa C.K. Akanemuyeckoe MHCHMO: 1
ocobeHHOCTH pa3BuTHa maparpaga Iscience
AKTyallbHbIE  HaydHbIE HCCIENOBAaHUS B
coBpeMeHHOM Mmupe. Boimyck 7(72) Yactb
8.Ilepesicnag, anpensb, 2021., pp 174-179
2 Methods of scientific 23 HayuHble uccnenoBaHus B )XUBOTHOBOJICTBE: y4e0. 20
researches mocobue / C. K. Bocranoga ; pern.: K. H. bassurosa,
B. C. MaiikanoB ; M-Bo cenbckoro xo3-Ba PK, Kas.
arporexH. yH-T uM. C.Ceiidynnuna. - Acrana :
Ka3ATY um. C.Celidpynnuna, 2018. - 111 c.
Mero0orisl  Hay4HOTO  HCCIEOBaHU:  y4deO. 59
nocobue / b. C. Yrubaes, K. T. Anenosa, I'. B.
YTtubaesa ; peu.: M. K. Amme, C. M.
ErembepnueBa, b. E. Pycrembaes ; M-Bo
cembckoro xo3-Ba PK. - Acrana : KazATY
um.C.Ceitdpymnuna, 2016. - 220 c.
Merono0THsl HAYYHBIX MCCIIEOBaHU | yIeOHUK / 5

b. A. KenrtbaeBa ; M-Bo o0Opa3oBaHusi M HayKu
Pecn. Kazaxcran, KasHAY. - Anmarer: Alitymap,
2014.-206 c.

20




Theory of food technology 23 HayuHble OCHOBBI IHIIEBBIX IPOU3BOJCTB YuebHOe 20
mocobue: I'.H. XKakymopa, H.C.Mamranora, K.
Makanranmu /KasATY um. C. Celidymnuna, 2021, -
164 ctp.
Taram eHIIpiCiHIH FBUIBIMH Herizaepi YueOHoe 20
nmocobue. I'.H. XKakymosa, H.C.Marmanoga,
K. Makanraimm KazATY mm. C. Celidynnmna,
2021, -164 cp.
TeopeTndeckrie OCHOBBI TEXHOJIOTHH XpPaHEHUS U 1
nepepabOTKM  TPOAYKIIMM  PacTEeHHUEBOJICTBA.
VYuebHoe mocobue, M3taeB A.UM., YBakacosa I'.T.,
Wstaes b.A/. Anmarsr, 2015.
The advanced technologies of 23 [TumeBble ¥ OMOJOTHYECKM AKTHBHBIE NOOABKU K 5
obtaining of biologically numre: yue6. mocobue / M. P. Cmumpuosa, JI. TL
active substances and CartokoBa, M. U. Hlomuuckas. - CII6.: Ksazapo,
nutraceuticals of animal and 2017.-112c.
vegetable raw materials CoBpEeMEHHOE COCTOSHHE M TEPCIEKTUBBI 1
Pa3BHUTHs MPOM3BOJCTBA MSICHBIX IPOIYKTOB
(YHKIIOHAIBHOTO Ha3HAYCHHUS:
Momnorpadusi. Amupxano K.K., AceHoBa
B.K. u np. — Anmarsl, 2013.- 127c.
NuxancynupoBaHie OHOIOTUIECKH aKTHBHBIX 1
M00aBOK M WX  KCHOJb30BaHHUE  MPH
TIPOM3BOICTBE TTUIIEBBIX MIPOJIYKTOB.
Momnorpadmus./ A.K.Kaknmos, KX
Kaxumoga, K.C. XKaprikbacosa, A.E. bereesa,
I'.O. Mupamesa, M.M. [Ixymaxkanosa, I".A.
Kymanunosa. PI'TI Ha TIBX
locynapcTBeHHBI ~ YHMBEPCHUTET  MMEHHU
Iaxapuma ropona Cemeil. -Anmatsl, 2017. -
218c
Scientific basis of combined 23 ABBIK-TYJTIK OHAIPIiCIHIH FHUIBIMH HETi3Iepi: OKy 3

products creation

kypaust / J. P. Jlayrkanosa, C. XK. Mycaesa, K. M.
Mypar6ekoBa. - AnmaTtsl : AnpManax, 2016
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CoBeplIeHCTBOBaHHE TEXHOJIOTHH
KOMOMHHUPOBAHHBIX MPOAYKTOB K3  Msica
TTHLBL: CEKIIUST: VIHHOBaIIMOHHBIC
TEXHOJNOTHH  TMPOHM3BOJICTBA  IMPOIYKTOB
MUTaHWs,  1epepabOTKH M XpaHCHHs
CEeNIbCKOXO3SHCTBEHHOW —mpoxykumu / M.
bexbomnaroBa // Celidpynaun okynapsi-12:
FoulbIM SKONBIHIAFBI JKacTap - OOJalIaKThIH

UHHOBALMAJIBIK aneyeri" aTThl
PecryOnuxanbIx FBUIBIMU-TEOPUSIIBIK

KOH(EpEeHIMACHIHBIH MaTepuanaapsl =
Marepuansl  PecnyOnmkaHckoit — Hay4dHO-

TEOPETUIECKOi KOH]epeHIHn
"Ceiipynmuackue yreHus - 12: "Mononexs B
HayKe€ -  HWHHOBAI[MOHHBIA  MOTEHLIHAT

Oynymero". - Actana : KazATY, 2016. - T.1,
q.2. - C. 149-51.

Encapsulation of biologically active additives
and their use in food production. Monograph. /
Zh. Kakimova, A Kakimov, K.
Zharykbassova, G. Mirasheva, G.
Baybalinova, M. Dzhumazhanova, G.
Tulekbayeva, NPJSC “Shakarim University of
Semey”. —-Semey, 2022. -198 p.

Optimization of combinatorincs of functional
food ingredients: Monograph /Kassymov S.K.,
Igenbayev ALK,  Mustafayeva AK,
Konganbayev Y.K. Baikadamova A.M.
/Semey, NJC “Shakarim university of Semey”
2020.-150 p.
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Food Science and Technology, 2nd Edition.
Geoffrey Campbell-Platt (Editor), ISBN: 978-0-
470-67342-3 November 2017 Wiley-
Blackwell 576 Pages

International, regional and
national certification systems

23

[MumeBbie npoaykTsl. TpeboBaHUS K KayecTBY U
KOHTPOJIb 0€30ITaCHOCTH I10 MEXIYHApOIHBIM U
eBporieiickuM crannaptam = [lapan. Tut. anri. / O.
H. ®omumna, I'. C. ®omun. - M. : Tlporektop, 2017.

22




HarmmonanbHble ¥ MEKIyHApOIHBIE  ACHEKTHI
6e30MmacHOCTH MHUIIEBOM MPOTYKITUH B
COBPEMEHHBIX yCIOBHAX = [lapan. THT. aHII.
yue0. mocobwue. - [b. M.] : Study book, 2017. - 268
C. : puc., Tabn. - bubnmorp.: c. 266 - 267.

11

MeTtoap! uccienoBaHess CBOMCTB U COCTaBa MOJIOKa
n  MonoyHbIXx mnpoaykroB. JKakymoa I'.H.,
AbnyramuroBa A.E., Carammeik A.T. Kazaxckwii
arpoTeXHUYECKUH YHHUBEPCUTET AMEHHI
C.Ceiipymmna. — Acrana, 2019. -147c.

[TpousBoacTBO u 0e301MacHOCTh
CeJIbCKOXO03AMCTBEHHOM IIPOYKLIMIA:
MEHEIDKMEHT KadyecTBa M  0O€30IacCHOCTH:
Marepuansl 3 MexIyHapogHOH Hay4dHO-
npaktiueckoit kongpepeniwu (11-13 despans
2015 roma, Bopomex, Poccus). — U
I./Konnextus aBropoB. — Boponex: ®I'BOY
BIIO Boponexckuii 'AY, 2015- 354 c.

Research  to improve  the  quality
of food products / A. B. Nurtaeva // News of
the national academy of sciences of the
republic of Kazakhstan-series of geology and
technical sciences. - 2018. - Boin.4. - P37-45.

Unified standards of the eurasian economic
union for fruit and vegetable products as a
means of integrated trade in the global
economic environment / N. V. Moskovenko,
S. L. Tikhonov, N. V. Tikhonova, A. A
Muratov // Food Processing: Techniques and
Technology. - 2020. - Ne 50(3). - P559-574.

Nanotechnology in food and
processing industries

23

HanoTexHOMOTHS 1 HAHOMATEPUAITHI TS TTHIIEBBIX
U TepepadaThiBalONUX — TPOM3BOJCTB:  y4eOd.
mocobue / A. W. Wsraes [m xap.]. ; M-Bo
oOpazoBanus u Hayku Pecrr. Ka3zaxcraH. - AnMarst :
LEM, 2015. - 328 c. : wn. - bubnwmorp.: c. 325 -
328.

50

Kana 3amanra - 03bIK TexHOmorust = HoBbIit
BEK - HOBBIE TEXHOJIOTUH: XIII
PecnyGmikanbik FBUTBIMH-TOXKIpAOETIiK
KOH(EpEHIMACBIHBIH MaTepHAIAAP KUHAFBl =
C6. wmarepmanoB XIII Pecn. Hayd.-TIpakT.
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koH]. / Kazak TexHOmOTHS >XKoHE OW3HEC
yHuBepcuteri = Ka3. yH-T TEXHOJIOTHH U
ousHeca ; oomi. pen. H. b. Kamabaes ; ots.
pen. A. B. Aboxanenos ; pen. E. 2K. Catos. -
Actana : Mactep Ilo, 2013.

3amanyn omicTepMeH OWe CYTiH OHAIpY 1
OHJIIPICTEPiHIH TEXHOJOTHSCHIH JKEeTiIAipy:
HayyHoe m3nanue / A. Tok6aii // "CelidymmH
OKynapsI-14: Kacrap, FBUIBIM,
WHHOBAIUSUIAP: MUQPIAHIBIPY - XKaHA JaMy
Ke3eHi" arTel  PecnmyONWKanblK — FRIIBIME-
TEOPUSITBIK KOH(epEHITUSICHIHBIH
MaTepuanaapei=MaTepuaisl
Pecrrybnmukanckoit HAy4YHO-TEOPETUYECKON
koH(pepenmu "Celidymmuackne uyreHus - 14:
Mononaexs, HayKa,
WHHOBAITUI:IIM(PpPOBHU3AKI - HOBBIH 3Tall
pazButus. - Acrana : KazATY, 2018. - T.1,
Y.1. - C. 335-338.
Digital technologies in science 23 Remote Sensins of Global Croplands 1
and industry for Food Security / ed.: P. S. Thenkabail [et al.]. -

Boca Raton: CRC Press, 2017. - 556 p.

DneKTPOHIBIK ammapartapra Kipicne [TekcT] : oKy 50

JKOHE OKy-omicTeMenik Kypaisl / K. M. Mykaiies ;

Kasakcran PecrybnukaceIHBIH, BimiM sKoHE FBLIBIM

MuHHCTpIiri, Abait ar. Kas¥IIY. - Kaparauns! :

Medet Group, 2015. - 308 6.
AKnapaTThIK TEXHOJOTUsIAp TUTIHAETT KipMe 1

tepmuHgap Taburatel [Tekcr] / Ilyrpura
Ecenrenpauna // Kazakcran PecnyOimKachl
Toyescizairidin 30 O KBUIABIFBIHA _apHAJIFaH

"Cenipyiumng  okyaapel - 17:  "Kasipri
arpapJibIK FBUIBIM: LU(PIIBIK
Tpa"chopMarusa” aTThI XaJbIKapaJIbIK

FBUIBIMH-TKIPUOEITIK KOH(epEeHIIHIFa
Marepuangap = Marepuanasl MeXIyHapOIHOK
HAY4YHO-TEOPETUYECKON KoH(pepeHIUn
"Cenidyiummackue yrenus - 17: "CoBpeMenHast
arpapHas Hayka: nudposas tpadchopManug’,
mocBsAmeHHor  30-IeTHi0  HE3aBUCHMOCTH
Pecny6nmku Kazaxcran. - Acrana : KazATY,
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2021.-T.2,4.2. - C. 66-71.

9 | Genetic engineering in the 23 Introduction to Food Engineering / R. Paul R. P.
food industry Singh, D. R. Heldman. - Fifth ed. - Amsterdam :
Elsevier , 2014. - 892 p : fig, tabl. -
(Food Science and Technology). - Bibliogr.: p. 848
- 850. -
YueOHOe mocoOMe 1O TEHHOW WHXKEHEpUH B
OMOTEXHOJIOTMU pacTeHuii: ydeoHoe nocodue / C.
I'. Joarux. - 2-e wu3g., crep. - Anmarel : Hyp-
Ipunt, 2014. - 148 c.
Knerounas OMOTEXHOJIOTHS: yueOHo-
meroandeckuii kominiekc / B. K. IIIBumguenko
[ np.]; MunncrepcTBo 00pa3oBaHMsI M HAYKH
PecnyOmuku Kazaxcran, Kazaxckuit
arpoTeXHUYECKHUN YHUBEPCHUTET HM.
C.Ceiipymmmaa. - Acrana: KasATY wuwm.
C.Ceiipymnmmna, 2013. - 120 c.
10 | Resource-saving technologies 23 CoBpeMeHHbBIE ACTICKTHI HAay4IHO-
for food and processing TEXHOJIOTHIECKOTO obecrieueHns

industries

epepabdOTKA CENTbCKOXO3IHCTBEHHOTO CHIPBS
U OTXOJIOB: cO. OKJIAaOB MEXKIyHap. Hayd.-
mpakT. kKoHpepeHmun, 9-10 okr. 2014 1. / M-
BO cenbckoro xo3-sa Pecn. Kazaxcran ; pen.
. A. laiimepnenosa, b. K. Bynames, I'. T.
HrocenoBa. - Acrana : Ka3zArpolunHoBarms,
2014. - 299 c.

Pazapabotka crioco0a nepepaboTKH 3epHOBBIX
otxon0oB [Tekct] : cekmus: MHHOBaIMOHHBIE
TEXHOJNOTUM  TNPOM3BOJCTBA  IPOLYKTOB
[UTaHUs,  [epepabOTKM M XpaHEeHU
cenbcKkoxo3siiictBenHor nponaykiuu / I B.
Abwnpauna  // Celidymmun — oKynapbl-12:
FrutbIM JKONBIHAAFBL JKacTap - OoNamIakThIH

WHHOBALTHSITBIK aneyerti" aTThI
PecrryOmukainsix FBUTBIMU-TEOPHUSIIBIK
KOH(EPEHIMACBIHBIH ~ MaTepualiapsl =
Marepuansl  PecryOnmkaHckoit — Hay4dHO-
TEOPETUYECKOit KOH(epeHIInn

"Ceiipymmuackue yrenus - 12: "Monoaexs B
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HAayKe -  WVHHOBAIIMOHHBIH  MOTCHITHAI
oynymero". - Actana : KazATY, 2016. - T.1,
q.2. - C. 48-49.

Technology of storage and Processing of grain: 21
manual / K. M. Mussynov, E. A. Gordeyeva ; rev.:
U. M. Sagalbekov, A. P. Nauanova ; Ministry of
education  and science of the Republic of
Kazakhstan. - Astana : S.Seifullin Kazakh Agro
Technical University, 2014. - 121 p : fig., tab. -
Biblliography: p. 119 - 120.
11 | Methodology of mathematical MeTom0I0T S HAYYHBIX HCCIAC0BAHUN: yIeOHHUK / 5
processing of scientific results 23 b. A. KenrbaeBa, M-Bo 00pa3oBaHus ¥ HAyKH
Pecn. Kazaxcran, KasHAY. - Anmater: Aiitymap,
2014. - 206 c.
[InanupoBaHMe W OpraHu3alys  HayYHBIX 3
UCCIIEI0BaHUiL: y4e0.mocodue Iisi MaruCTpaHToB U
acriupanrtos / B. 1. Komunankwii, C. B. Jlorunos, I'.
B. Komankuii. - PoctoB #//l; "®enukc", 2014. -
204 c. : Tabn. - (Breicmee oOpazoBaHme). -
Bbubmmorp.: c. 202.
12 | Commercialization of 23 OKOHOMHKA WHHOBAlWi: Y4eOHHK Uil CTYIEHTOB 8
innovative technologies BbICII. yueO. 3aBenenuii / pen. B. 5. Topdunkens,
T. I'. llonamiok. - 2-¢ u3., mepepad. u gom. - M. :
By3osckmii yuebnuk, 2013. - 336 c. : puc. -
(BysoBckuit yuebnuk). - bubauorp.: c. 333 .
O KoMMepUHaIH3alii Pe3yIbTaTOB HAYYHOMH 1
U (WJIM) HayYHO-TEXHHYECKOU NEATEeNbHOCTH:
3akoH PK ot 31 okms0ps 2015 Ne381 - V 3PK
/I Kazaxcranckas mpasaa. - 2015. - Ne 218. -
C. 25-26. - 13 HOs10ps.
13 | Modern physical and 23 DnekTpodu3nUecKkue  METOAbl  0OpabOTKH 1
electrophysical methods of 3epHa Ha 3JIeBaTOpax "
food processing 3epHoIIepepabaThIBAOIINX TPEPHUATHIX
Mownorpadus, Uzraes A.U., Kynaxanos T.K.,
MaemepoB M.M., Acanramuesa JK.P., l3raes
B.A., CapnribaeBa JI.M. -Anmatsr, 2015.
Processing camel meat for the production of meat 1

products: Uzakov Ya.M., Taueva A.M., Satayeva
Zh.l. «xO9BEPO», Anmarsl, 2021, 197 c.
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14 | Modern instrumental methods 23 OCHOBBI TEXHOJIOTUH, TUTHCHBI W BETCPUHAPHO- 45
of food analysis CaHHTAPHOW OKCIEPTH3bl MOJIOKA M MOJIOYHBIX
npoxykToB: yue0. mocooue / XK. . AnunnOexos,
0. A. banmxu; peu.: b. E. Hypramues, K. K.
Myp3arynos. - Acrana : KATY um.C.CelidyminHa,
2017
Ananus 9KOJIOTUYECKOU Oe3omacHOCTH 2
MMUTIEBBIX TPOU3BOJCTB = [lapain. THT. aHII. :
Hayd. aHanuT. 0030p / JI. FO. KonoBanenko ;
M-Bo cenbckoro xo3-sa P®. - M. : ®I'BHY
"Pocurdopmarpotex”, 2013. - 176 c.
KonTtponp 06e3omacHOCTH M KadecTBa 3€pHa: 1
CEKITHS: HuHOBamoHHbIE TEXHOJIOTHH
MIPOM3BOICTBA MIPOAYKTOB MUTaHUS,
nepepaboTKH u XpaHEHHS
cenbckoxo3siiictBenHor npoaykumu /[, TL
I'yces // Ceiidynnmun oxynapei-12: Frutbim
JKONBIHIAFBI  JKacTap -  OOJamIakThIH
WHHOBALTHSUIBIK aneyerti" aTThI
PecnyOmikanbik FBUTHIMH-TEO PHSITBIK
KOH()EPEHIWSICEIHBIH,  MaTepHalgaphl =
Marepuansl ~ PecryOnukanckoit — HaydHO-
TEOPETHYECKOH KOH(epeHIInn
"Ceiipymmuackue yreHus - 12: "Monoaexs B
Hayke - HHHOBaL[HOHHbIﬁ nOoTCHIIMaI
Oynymiero". - Acrana : KazATY, 2016. - T.1,
4.2. - C. 53-54.
Quality and safety of agricultural products in 1
the Shuchinsk-Burabay Resort Zone. Fish /
B.S Maikanov, L. T. Auteleyeva [et al.]
/I Medycyna Weterynaryjna-Veterinary
Medicine-science and practice. - 2020. - T. 76
Beimyck: 10 . - P 585-588
15 | Scientific aspects of 23 Technology of storage and Processing of grain: 21
processing plant products manual / K. M. Mussynov, E. A. Gordeyeva ; rev.:
U. M. Sagalbekov, A. P. Nauanova ; Ministry of
education  and science of the Republic of
Kazakhstan. - Astana : S.Seifullin Kazakh Agro
Technical University, 2014. - 121 p.
Tamak eHiMIepi TeXHOJIOTHACHIHBIH HETi3Nepi: OKY 25

kypainsl / A. b. Hypraesa, C. b. Epmex0aeB ;
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mikipmri: b. Y. BaiixoxkaeBa, K. JI. Ecxoxun ;
Kazakcran PecrmyOnukacel Aybll IIapyamibUIBIFBI
MuHHCTpIITL. - Actana : C.Celidy/unH aTbIHIAFbI
KazATY, 2016

Rheology of food products. Training manual. 25
Nurtayeva A.B., Satayeva Zh. I., Mashanova N.S.,
Koishybayeva A.T. S.Seifullin Agro Tehnical
University. — Astana, 2017
Processing camel meat for the production of 1

meat products: Uzakov Ya.M., Taueva A.M.,
Satayeva Zh.l. <k9BEPO», Anmarsr, 2021, 197
C.
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1 | Academic writing AkajzieMHU4ecKoe MUCHLMO. SI3BIK M CTHIIL aKajeMu4ecKoro | basxmerosa, A A., http://rmebrk.kz/book/1174395
nuceMa @ YuebHnoe nocobume. . - Kocranaii: KI'Y um. A. | [lycenOuna, M.JK.
Baiitypceinona, 2019. - 106 c.
OCHOBBI HAYYHO-HCCICIOBATEIBCKOW  JAESTENLHOCTH bypma A. T. https://kubsau.ru/upload/iblock/40f/40f35535e069a
yueb. mocobue (kypc nekuuit) /; Kyban. roc. arpap. yH-T. — 955ca6fc10d13d484b7.pdf
Kpacnromap, 2015. — 145 c.
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BBICTYIIJICHUIO. AHITIMICKHH SI3BIK: yueOHOe mocobue ks=1
WMsparenscto "OJIMHTA", 2018, 168 c.
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