«Ilakapim ynuBepcuteti» KeAK

TeXHHKA FbLIBIMIAPbIHBIH KAHIHIATHI, KAYbIMIACTHIPLLIFaH npodeccop (101EHT)
Hypoivmxan I'ynayp Hecinraitkpizpiabig 2022-2026 K. sxKapHUs/IaHFAH eH0eKTepinin

TI3IMI
Ne KymMbICTBIH aTaybl Kymbic- HIbIFapbLIbIM JepeKTepi Keaemi ABTOpJIap
p/c TBIH (6.1.)
CHIIATHI
1 2 3 4 5 6
SCOPUS nepextep KOPBIHAAFBI XAJIBIKAPAJIBIK FHUIBIMH Ky PHAJIJAPAAFbI MaKaJIa1ap

1. | Composite flour production and assessment bacma Food Science and Technology (Brazil)this link is 0,5 Kulushtayeva B.,

of the safety quality of gluten-free bread disabled, 2023, 43, Q2 npouernTHIb S0 Tumenova G. xoHe
https://doi.org/10.1590/fst.56522 T.0.

2. | Enhancing  emulsified  sausages: a bacna Cogent Food and Agriculture/ Tom 10, Bpmyck 1/| 08 Dautova A.,
comprehensive study of the nutritional, 2024 Homep crathu 2426612 Q2 npoumeHTHIBL S7 Amirkhanov K.,
sensory, and sustainability advantages of doi: 10.1080/23311932.2024.2426612 Baytukenova Sh.,
quinoa flour incorporation xoHe T.0.

3. | Effect of flax and hemp flour on the Oacma Potravinarstvo Slovak Journal of Food Sciences/ Tom 18, 0,7 Maizhanova A.,
nutritional value of turkey-duck meat pate Crpanwus 874 — 886, 2024/doi 10.5219/1977 Amirkhanov K,.

Zhakupbekova Sh.

4. | Study on the Combined Effects of Bromelain Oacna Multidisciplinary Digital Publishing Institute (MDPI) Q2 1,5 Orynbekov D,
(Ananas comosus) Enzyme Treatment and npoueHTHIb 56, Processes 2024, 12(8), 1766; p. Amirkhanov K,
Bacteria Cultures on the Physicochemical https://doi.org/10.3390/pr12081766 Kalibekkyzy Zh,
Properties and Oxidative Stability of Horse *KoHe T.0.

Meat

5. | Hazard analysis and critical control point 6acna Cogent Food and Agriculture Q2 npoueHnTuiIb 63 125 | Spanova A.,
(HACCP) application to the production of a 2025, Vol. 11, no. 1, 2546081 Rebezov M. xone
new low-fat meat patty https://doi.org/10.1080/23311932.2025.2546081 T.0.

6. | Effect of Electron-Beam Irradiation on 6acna Multidisciplinary Digital Publishing Institute (MDPI) Q1 1,3 Orynbekov D.,
Microbiological Safety, Nutritional Quality, nponenTHL 87, Fpods 2025, 14(9), Amirkhanov K.,
and Structural Characteristics of Meat https://doio 00/ F00ds 14091460 Kalibekkyzy Zh.
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7. | Consumer Perception of Irradiated Food bacna Multidisciplinary Digital Publishing Institute (MDPI) Q1 1,7 Orynbekov D.,
Products in the Abai Region of Kazakhstan npouenTuib 87 Foods 2025, 14(9), Kalibekkyzy Zh.,

1625; https://doi.org/10.3390/foods14091625 JKOHE T.0.

8. | Effects of Spinach Addition on the Oacna Applied Sciences (Switzerland). 2025, 15(17), 9556, Q1 1,6 Tumenova G.,
Nutritional Value, Functional Properties, NPOUEHTHJIb 79, Kambarova A.
Microstructure and Shelf Life of Lamb Meat https://doi.org/10.3390/app15179556
Dumplings

9. | Investigation of the Effects of Electron 6acna | Applied Sciences (Switzerland)ArticleOpen Access 2025 1,6 Orynbekov D.
Beam Irradiation on the Functional Q2 npouentmis 61 Kalibekkyzy Zh.
Properties and Stability of Various Feed https://doi.org/10.3390/app15189855 Smolnikova F.
Products During Storage

10. | The Effect of a Multi-Component Plant Oacna Processes 2025, 13 (10), 3171,Q2 wnpouentuin 58 | 1,37 | Kalibekkyzy Z,
Supplement on the Nutritional Value of Meat https://doi.org/10.3390/pr13103171 Orynbekov D,
Patties Assenova B,

Kambarova A

11. | Valorization of Dairy and Plant By-Products Oacma Foods Article Open Access 2026 Q1 npouenTuin 87 1,6 Kalibekkyzy, Zh.
as Functional Ingredients in Kurt (Dried https://doi.org/10.3390/foods15020369 Zhakupbekova Sh.
Fermented Milk Product): Effects on Rebezov M.
Nutritional, Physicochemical, and Sensory
Properties

12. | Effect of Protein—Oil-Based Emulsion on the 6acma | Foods 2026, 15(5), 858; Q1 npouenTis 90 1,25 | Okuskhanova E.,
Nutritional Value of the Red Deer Meat https://doi.org/10.3390/foods15050858 Smolnikova F.,
Sausage Amirkhanov K.,

Shujaul M.

13. | Development and Evaluation of Candied 6acma | Multidisciplinary Digital Publishing Institute (MDPI) 1,6 Smolnikova F.,
Pumpkin Produced with Jerusalem Artichoke Foods 2026, 15 (14) Q1 npouenTnians 90 Okuskhanova E.,
Syrup https://doi.org/10.3390/foods15142424 Amirkhanov K.,

Asenova B.
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14. | Comparative Analysis of Volatile Oacma Foods, 2026, 15(17), 2959. npouentuas 90 1,6 Huang D.,
Components Changes in Horse Fat During https://doi.org/10.3390/foods15172959 Hua M.,

Dry Fractionation by E-Nose, HS/GC-IMS Kassymov S.,
and SPME/GC-MS. Nurgazezova A.
KP I’KBM Fx’KBCCKK ychiHFaH Ky pHAJIIAFbI MAKaJIaJ1ap

1. | Development of a combined product from Hacna Moxopim yHuBepcureTiHiH XaOaprubicel. Texuukamsik | 0,7 Atambayeva Zh.,
horse meat and chicken with sprouted green reUTBIMIAp cepusichl. Ne 1(5) 2022. b. 29-39. Baikadamova A.,
buckwheat using the principles of HACCP Kambarova A.

2. | Temenri  copTTel  eTTi (bepMeHTTIK mey. Bectnuk ynuBepcurera Illakapuma. TexHudeckue HayKu 0,3 Opsabexos J1.P.,
IpenaparrapMeH OHOTEXHOJOTHSUIBIK OHJICY No 1(13) 2024, c.281-286 Amupxanos KK, ,

doi: 10.53360/2788-7995-2024-1(13)-35 Acenosa b.K.,
Mycmumona H.P.

3. | Ouenka 3¢ ¢peKkTHBHOCTH 0OpPabOTKH Oacma loxopiM yHuBepcUTETiHIH XabapiibiChl. TeXHHKAIIBIK 0,6 Hyprazesosa A.H.,
TOBSIMHBI, PHIOBI U PHIOHOTO MOy habpuKa- reubiMaap cepusicel. Ne 3 (15) 2024. — B, 215-222. Ab6xymmunHa O.C.,
Ta Ha YCKOpHUTEJIE 3JIeKTPOHOB Wiry-10 B https://doi.org/10.53360/2788-7995-2024-3(15)-29 Kaxynbexona I11.K.,
3aBHCHMOCTH OT JJO3UMETPUUYECKHUX ITOKa- Maitxanosa A.O.
3atelnield 1o oTHOIIeHHIO K clostridium SPP

4. | HUccnenoBanue u3MeHeHus GU3UKO- Gacna ITokopim yHUBepcuTeTiHIH Xabapibichl. TeXHHKaIBIK 0,5 TymenoBa I'.T.,
XUMHUYECKUX 3HAUYECHHUH ChIPOKOITYECHOM FeUIBIMIAp cepusichl. 2024; 1(2(14)). — C.239-246. Acenona b.K.,
KoJ0achl «ceMeHHOM» B Ipolecce https://doi.org/10.53360/2788-7995-2024-2(14)-29. Hyprasesosa A.H.,
CO3peBaHusl Mycmumona H.P.

5. | Development and rsm-based optimization of bacna IToxopiM yHUBEpcHTETIHIH Xa0apimbiChl. TeXHUKAIBIK 0,6 Orynbekov D.R.,
biodegradable edible films from electron reUIBIMAAp. — Ne 2(18). —2025. — B. 336-345. Kalibekkyzy Zh.
beam-irradiated starch and chitosan https://doi.org/10.53360/2788-7995-2025-2(18)-41 xoHe T.0.

6. | Designing high-performance edible films bacna [IokopiM yHUBEpcUTETIHIH XaOapurbIChl. TeXHUKAIBIK 0,5 Orynbekov D.R.,
from natural starches: a study on barrier, reutbiMaap. — Ne 2(18). — 2025. — b. 369-376. Kalibekkyzy Zh.
mechanical, and solubility properties https://doi.org/10.53360/2788-7995-2025-2(18)-45 KoHE T.0.

7. | OcIMIOIKTEH oHE JKaHyap/iaH abIHATHH bacma IIokopiM yHUBEpcUTETIHIH XabapimbIChl. TeXHHKAIBIK 0,5 AcenoBa B.K.,
dysxunOHAN B OHOHIMIEPII EMIIK- reutbIMAap. — Ne 3(19). — 2025. — Bb. 239-246. Hypemvxan I'.H.,
PO UIAKTHKAIIBIK TaFaM/Ia Mai 1alaHy https://doi.org/10.53360/2788-7995-2025-3(19)-27 Kamb6aposa A.C.,

bakuposa JI.C.
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https://doi.org/10.53360/2788-7995-2026-1(21)-39
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8. | HccnenoBanue MUAMIEBOW M OMOJIOTMYECKOM Oacna IllokopiM yHuBepcuTeTiHiH Xabapmbicel. TexHukansk | 0,37 | Maibkanosa A.O.,
[EHHOCTEH KOMIIO3UTHON MYKHU reuibiMIap. — Ne 4 (20). — 2025. — B. 466-472. AmupxanoB K.K.,
M3 JILHSHOTO W KOHOIUISTHOTO )KMbIXa https://doi.org/10.53360/2788-7995-2025-4(20)-55 Xakyn6exosa I11.K.
JlayToBa A.A.
9. | Effect of sprouted green buckwheat on Oacma IlTokopiM yHHBepcHuTETiHIH XabapmbIChl. TeXHUKaIBIK 0,6 Atambayeva Zh.,
organoleptic properties reuTbIMIap. — Ne 3 (19). — 2025. — b. 254-262. Tumenov S.,
and microstructure of meat cutlets https://doi.org/10.53360/2788-7995-2025-3(19)-29 Tumenova G.,
Nurgazezova A.N.
10. | Texmomorus NpOM3BOACTBa Xjieba ¢ Oacma BecTtHuk AMaTHHCKOTO texHojoruyeckoro | 0,37 | XKuenbaesa, E.K.
HCIIOJE30BAHUEM IIPOPOCIIErO 3€pHa yuuBepcurera, Tom 150, Ne 4 (2025) Crp. 78-84 MartubaeBa A. 1.
https://doi.org/10.48184/2304-568X-2025-4-78-84
11. | KauectBo u  mumieBas  0e30maCHOCTh Oacma BecTHHK AJIMAaTHHCKOTO TEXHOJIOTHYECKOTO 0,56 | Opsmbekos /1.P.,
MSICOPACTHTEIBHBIX noJty pabpHkarTos, yuuBepcureta 2025/6/21, 148 (2), ctp. 47-56 Amupxanos KK,
H3rOTOBJIEHHBIX c UCIOJIb30BaHUEM https://doi.org/10.48184/2304-568X-2025-2-47-56 AcenoBa b.K.
KOMIIOHEHTOB PacTUTEJILHOTO
TIPOUCXOXKJICHUS
12. | OutuMasibHbie — mapameTpel  00paboTku Gacma Bectruk Yuusepcureta [Hlakapuma. Cepust texamyeckue | 0,43 | Mycmamosa H.P,
TOBSITUHEI HA 3JIEKTPOHHOM YCKOPHTEJIE HITy- Hayku, 2025, Homep 3 (19), Ctp 333-340 O36exoBa X.O.
10 1 ux BIMSHHE HA CPOK XPAaHEHUS https://doi.org/10.53360/2788-7995-2025-3(19)-38
13. | TexHomoruss IpPOM3BOACTBA M  OIEHKaA Oacma Bectauk Yuusepcuteta [llakapuma. Cepust TeXHUYECKHUE 0,5 bakuposa JI.C.,
[MIIEBOM O€30MacHOCTH KOJIOACHBIX U3 1eJIMH Hayku, 2025, Homep 3 (19), Ctp. 419-427 Kacemos C.K.,
13 BTOPUYHOTO MSCHOTO ChIPbs https://doi.org/10.53360/2788-7995-2025-3(19)-47 Mycmumona H.P.
14. | OCIMIIKTEH >KOHE JKaHyapAaH albIHATHIH Oacna Bectuuk Yuusepcurera [llakapuma. Cepust Texuudeckue | 0,43 Acenosa b.K.,
dyHKIFOHATIBI OmeHIMAEpII  E€MJIK- Hayku, 2025, Homep 3 (19), Ctp. 239-246 Hyprazezopa A.H.,
ripodrIaK-TUKAJIBIK TaFaM/ia IakaanaHy https://doi.org/10.53360/2788-7995-2025-3(19)-27 Kamb6aposa A.C.,
Bbakupona JI.C.
15. | Er mmki3aTblHaH  ajiblHFaH  JKapThUIAM Oacma Bectrux Yuusepcurerta [Ilakapuma. Texauueckue Hayku | 0,43 | Mycmamosa H.P.
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16. | XKbUIKBI MalBIHBIH (U3HKA-XUMHUSITBIK Oacna IloxopiM yHHBepcuTeTiHiH XaOapmbiChl. TeXHHKAJIBIK 0,5 Hyprasesosa A.H.,
KOPCETKIIITEPi )KOHE Mai KBIIIKBLIIBIK FeuIBIMaAap. — Ne 2 (22). —2026. — b. 312-320. Hrenbaes A K.,
KACUETTEPiHIH TaFaMIbIK KYH/IBUIBIK https://doi.org/10.53360/2788-7995-2026-2(22)-33 Kamun6exkpiznr XK.,
TYPFBICBIHAH OarajiaHybl Hyrmanosa X.M.

IeTesiK XaJIbIKAPAJIBIK HKIHE PecHyDIHKABIK FHLIBIMH-TIKIPHOEIIK KOH(epeHIHIAD MATEPHAIIAPbIHAAFbI MAKAJIAIAD

MeH OasiHAaMaJiap

1. | UccnenoBanue OPraHoJIENTAYECKUX IV Mexnynaponnas HayuHas koH(epermus 10 | 0,18 Cyneiimenosa A.b.,

roKa3aresei kayecTBa MoJoKa MEXIUCLIUIIIMHAPHBIM HCCIIEIOBAaHUAM: COOPHHK CTaTei. Kacemon C.K.,
ExarepunOypr: OOO «HcTHTYT 111 pOBOI SKOHOMHKH U AxanoBa A.A.
npaBay, 2023.-524c. ISBN: 978-5-6050374-3-9

Ilereaik FHLIBIMH Ky PHAJAAPAAFHI MAKAJIAIAP

1. | PazpaboTka u uccnenoBanue Kpekepa, Oacma Jara my6muxanuu 2022/11/15, XypHan ArpapHasi Hayka, 0,25 SunmHa O.B.,

00OrameHHOro MUIEBEIMU BOJIOKHAMH Homep 9, Ctp. 173-179 ITaBnosa S1.C.,
Pe6e3oB M.b.

2. | MccnenoBaHue NMHUINEBON IIEHHOCTH MHOro- |  Gacma. Hayunsrit sxypran «Bectauk Kpacl’AY» 2022, No4 ¢.155- 0,5 CmonpaukoBa @.X.,
KOMIIOHEHTHOH 100aBKM W3  3JJaKOBBIX 163 Kambaposa A.C.
KYJIBTYp

Kaszaxkcranaarp! XaJbIKapabIK XKOHEe PecnyfIMKaAIbIK FhUIbIMU-ToKIpHGeik KondepeHHaIap MATEPHAIAAPbIHAAFbI MaKaJiajiap MeH
OasiHIaMasIap

1 | JoHai [akpUIAapABIH MHKPOOHOJIOrHSUIBIK Oacma T.F.1., Epenranues A.E.-HbiH 80 )KbUIABIFBIHA )KOHE T.F.1I., 0,2 Hypsmvxan I'.H.,

KayiIICi3[IiriHiH YH MEH HaH OHIMJepine acepi npodeccop Kaknmos A.K.-HbIH 70 XbUIIBIFBIHA apHATFaH Kamibexkp3e! XK.,
«ArpapiblK JKOHE a3BIK-TYJIIK OHEPKOCIOIH TaMBITYIBIH Kamb6aposa A.C.,
IIEPCIEKTHBAJIBIK OarbITTaphl» XaIbIKApalbIK FBLIBIMH- Ceitdymmn O.
Toxipubenik kondepenuus marepuaigapsl, 08.12.2023 x.
Cewmeti k. b. 178-180.

2 |Er ©HEPKaCIOiHIH JCTYpIi  eMec Bacna B.F.1., npodeccop [lrocembaeB C.T.-HpiH 70 >KBUIIBIK 0,3 beranst M.H.,
INUKI3aTbIHAH Oajlajapra  apHalFaH €T MepeHTOUbIHA apHaJFaH «BerepuHapusIBIK- Maxanram K.K.,
©HIMJIEPIHIH TEXHOJIOTHSCHIH J3ipIiey CaHMTapHUIBIK capalTama: jKaHyap TEeKTeC OHIMAEpIiH Hypsmvmxan I'.H.,

camackl MEH KayilCi3iriH KamMTamachl3 eTy Macelnelnepi l"anrap C.JI.

MEH [Ielly JKOJNJAph»  XaJbIKApAJIBIK  FHUIBIMH-
ToXxipubenik koHdepenuus Marepuanaapsl. 24.11.2024 x.
Cemeit —138-142.
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apTTHIPY JKOJIJaphl

1 | 2 3 | 4 5 6
Iajinaasl Moje/Ibre NaTeHT
ET-eciMaik Kypampl IalnTeT KP ITaitnans! mogenbine nareHt Ne 7126 ot 27.05.2022 x. Kamb6aposa A.C.,
Hypemvxan I'.H.
XoHe T.0.
Cnoco0 mOAroTOBKHU ChIPhs )KUBOTHOI'O KP ITaiinans: moaenbine nmateHT Ne 9433, 27.08.2024 x. Kamubekkpizbl XK.,
TIPOUCXOXKICHUS JUIS IEPEPA0OTKH Opsbiabexos J1.P.
XoHE T.0.
Yif KychlHa apHaJIFaH a3blK KOCIACHIH aly KP ITaiinans: mogensine nateHT Ne 10410, 11.04.2025 x. Opeiabexos J1.P.
TacLIl Kamun6exkpi3ol XK.,
XoHE T.0.
Erti Tazanay tocimi KP Iaiinans: mogensine mareHt Ne 10454, 25.04.2025 x. Opsiabexos J1.P.,
Mycmumosa H.P.
XKoHE T.0.
Banaeipnapas! ecipyre apHainral KOHIBPFEI KP [Ilaiigansi mogmenbiHe mateHT Ne 2026/0624.2, Kapumxanos K.T.
22.05.2026 x. H6parumon H.K.
XoHE T.0.
KypambiHIa Keml  KOMIIOHEHTTI  [PHI KP Tlaitnansl mogenbine nateHt Ne 12593, 10.07.2026 x. AcenoBa b.K.,
Kocracel 6ap eT TypamMachlH eHIpY TOCLIl Kambapora A.C.
XoHE T.0.
Momnorpadus
1. | DnexTpodU3uKATIBIK )KIHE PAIHAIIUSIIBIK bacna | Illokopim YauBepcureti — Cemeii: 2025. — b. 180 6. 11,25 | Amupxanos K.K.,
OHJIey d/iCTepi HEeri3iH/e y3aK caKTay¥a AcenoBa b.K.
apHAJIFaH a3bIK-TYJIK Kayinci3airi xxyiiecin XoHE T.O.
a3ipiey
2. |Er eHepKaciOiHzeri KOCBIMIIIA bacma | Illokopim YauBepcureti — Cemeii: 2026. — b. 252 6. 15,75 |-
MIHKI3aTTapbIH PECYPCTHIK oJIeyeTiH
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