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AHJIATIIACBI

3eprTey xyMbICBIHBIH 03ekTiairi. Kazakcran PecnyOnmkacer TyHFBIII
[Ipesunenti — EnGaceinbiy «Kazakctan-2050 Crpaterusicel» atthl Kazakcran
xajikpiHa JKonpayeiHaa «XXI FachIpablH KahaHABIK OH CBHIH-KATepi» aTajbln
HAKThI KOPCeTIJINeH, COHBbIH illliH/Ie YIIIHII ChIH-KaTepiHae — sKahaHabIK a3bIK-
TYJIiK Kayinci3airine TOHETiH KaTepJiep OpPbIH ajraH 0OonateiH. by cbIH-
KaTepaiH aJIbIH a1y YIIiH a3bIK-TYJIK KaylCi3/1irh MEH ©HIM OHIPETIH OHAIPICT1
KaMTaMachl3 €TyiMi3re KaKETTUIIK TYbIHIAM OThIPFaH/IbIFbI aHKBIH A JIbI.

Kenen omareiabiy 2011 xputebl 9 xenrokcanmarbl Ne880 miemimine (13-0ar,
3.1-tapmak) coiikec 2013 xbutrel 1 mipeneH 6actan benapych, Kazakcran sxoHe
Peceit memiekerrepi apaceiHaa «TaMak eHIMAEPIHIH Kayirnci3airi Typans» Kegen
onarelHbIH TexHUKaNBIK persnamenti (KO TP 021/2011) xymine enai. Ocsbl
perjlaMeHTKe COMKeC TaMakK OHIMIEPIH *Kacay Ti30eriHe KaTbICaThbIH YibIMIAp YIIH
HACCP karugaTTapblH eHTi3y MiHaeTTI Oobin Tabbuaasl [1, 2].

HACCP oxyieciHiH anaplHa KOWFaH MIHJAETTEpiHIH Oipi Oy  eHiMi
IIMKI3aTTaH JalblH OHIMIE JEeWiH MIbIFapyJarkl OapiblK MpoIllecTepl Kaaaraiay,
COH/Iaii-aK TYTHIHYIIBIHBIH KayiNCI3AIriH KaMTaMachl3 eTyre OalaHbICThI KayilTi
Karaall TybIHIAybl MYMKIH OapiblK Jkepae Oakbuiay KaKeTTUINH opHaTy. byn
aTaJFaH KyHeH1 OHIpiCKe eHri3y MUKI3aTTaH JalbIH OHIMIe ACHIHT1 KayICi3A1KTi,
AKCTIOPTKA OHIM IIBIFAPYAbl KAMTAMAacChI3 €Tyre, €71 SKOHOMUKACHIH KOFapbUIaTyFa,
Kazakcran PecnybnmukacklH 0Oacka MEMIJIGKETTEpPre TaHBITYFa, a3bIK-TYJIK
KETKI3YAIH QJIEMJIIK Ti3IMIHE KipeTiH OapiblK YHBIMIAPABIH KaTapblHa €HYTe JKOHE
COHBIMEH KOCa MEMJICKETIMI3MIIH >KaIMbl OTAHJBIK IIMIKI OHIMIH apTThIpyFa
MYMKIHIIK Oepemi. OWTKeHI OapiblK OPKEHUETTI elAep cama MEH Kayimnci3ik
po0JIeMaChIH 63 KbI3METIHIH 0achIM OarbITTapbIHBIH Oipi JICTT TAHHIBI.

Kazipri yakpITTa TYTHIHY Tayapiapbl MEH KbI3METTEPiHIH camachl Kayinci3airia
KaMTaMachl3 €Ty, YWBIMHBIH TYPaKThl JaMybl XOHE OHBIH OW3HEC-TIPOIECTEPiH
’KY3€re achIpy VIIIIH JKaFgaiiap jkacay, OHbIH KbI3METIHIH HOTHXKENepiHe MyIaeml
OapIBIK TapanTapblH KKETTUTIKTEPIH KaHAFATTaHIBIPY ©3€KT1 OOJIBIT TaObLIAIHI.
ONTKeHI TYTHIHYIIBUIAPABIH camachkl TOMEH, KayilTi eHIMAEpAl TYTHIHY
CaJIapbIHAH JICHCAYJIBIKTAPbIHA 3UsTH KeNeTiHAIr1 0enriai. OchIiFan opai, XaJbIKThI
camajpl Kayinci3 TaMakK eOHIMIEpIMEH KaMTaMachl3 €Ty/e IKOHE JKYKIAJIbI
aypynapablH alJblH ajblll, Kayilm-KaTepiiep/i KO MaKCaThIHJIa ©HIM calachlH
YKaKcapTy YIIIH TyOereisi e3repicTep €Hrizy ©3eKTI MacenenepiH Oipi OoJbIm
TaObLIagbL.

3eprey JKYMBICBIMBI3IBI KYPri3y OapbICHIHJA OTaHJBIK JKOHE XaJIbIKapaIbIK
TOXKIpUOE HOTHXKEJIEPl KOPCETKEHIEH, eHIIPYLIUIEpAIH calajbl eHIM IIbIFapyFa
JIET€H KbI3bIFYIIBUIBIFBIH apTThIPY YIIIH HOPMATUBTIK KY>KaTTaMaHbIH KaXXETTUIIr1



OaliKalbIll JKOHE OJ OHMIIPICTIK [UKIAIH OapiblK Ke3eHIepiHIe eo3apa
0ailyIaHBICTBUIBIKTEl OPHATY KaXKETTUIIN TYybIHAAAbl, COHbIMEH KaTap Ka3zakcran
PecnyOnukacel OolipiHIIA CYT *oHE cyT eHiMmuepl enaipicine HACCP xylieciHiH
EHT1311y AOPEKECIHIH TOMEH/IIT1, aTal ©TeTiH 00JICaK, EUIKI CYT1 )KOHE EIIK1 CYTIHEH
KacaifaH CcyT eHiMaepiH eHaipyull kacinopsingapra HACCP xyiieciniy mynaeMm
EHT3UJIMEreHIIr aHbIKTaAbl. byn O13[1H 3epTTey >KYMBICBIMBI3/IBIH ©3€KTLIINH
alKpIHJAM, AUCCepTalusIIbIK TakbIphlObIMBI3ABI «HACCP xyiteci HeriziHme cyT
OHIMJIEpIHIH carachl MEH KayilcI3Air» Aen TaHJaybIMbI3Fa HEeri3 OOJabL.

3eprreynin makcatbl: HACCP »xyiieci Heri3iHae €miKi CyTi eHIMIEPIHIH
canacel MeH Kayincizairin KP ISO 22000-2006 «Tamak eHiMmzaepi Kayinci3AgiriHig
MEHE/DKMEHT JKYHesepi» CTaHIapThiHA COWKECTITIH 3€PTTElN, FBUIBIMU TYPFbIJIa
HETi37ey.

3epTTey MakKcaThIHA KOJI )KETKI3y YIIIH KeJecl MiHAeTTep ajiFfa KOWbUIIbL:

1. Kazakcran PecnyOnukachlHOarbl CYT >KOHE CYT OHIMJAEpPIH OHAIpYIIi
KOCIMOpBIHAAPAAFbl TaMaK OHIMJEPIHIH KAayilci3[iri MEHEKMEHT1 >KYyHeciH
€HT13y/11H Ka3ipri kaFJaiibiHa Tajaaay Kyprizy.

2. «3epenna» aceul TYKpIMABI mapyambuibiFb» JXIIC «Tamak eHiMaepiHiH
KayIIci3iri MeHePKMEHTI )KYHECiH» EHTI13yTe 931pey;

3.  Emki cyriHeH = xacaimraH  KeQUpPABIH  MUKPOOHUOIOTHUSIIBIK,
OpTraHOJICNITUKAJIBIK, (PU3HKA-XUMUSIIBIK KOPCETKIIITEPiH 3epTTLY;

4. Emiki cyTiHEeH kacairaH kedup oHIIpICiHIH Kayiln-KaTepJIepiH Tajaay koHe
ChIHM Oakpliay HYKTEJepiHe HETi3JIeNreH TaMaK OHIMJIEpIHIH carackl MeEH
Kayincizairia 6ackapy xkyieci HACCP sxocnapsid 6exity;

5. Tamak eHIMIEpiHIH Kayilci3airi MEHEIKMEHTI KyHenepiH eHipicke
EHTI3y/IeTr1 9KOHOMUKAJIBIK THIMJIUTITIH aHBIKTAY.

3eprrey HbIcaHbl: Akmona oOmwickl [lenmHorpan aymanel KaxeiMykaH
aynmeIHAAFBl «3epeHaa» achll TYKbIMABI mapyamsuisirb» KIIC-ne enmipinren
eIIKI CYTIHEH aJIbIHFaH CYT JKOHE CYT OHIMIEPIH OHIIPY MpoIieci O0IBIN TaObLIabI.

3epTTeyaiH FHLJIBIMHU KAHAJIBIFbI:

- CYT OHE CYT OHIMJIEPIH OHAIPYII KOCIMOphIHAApAAFkl TaMaK OHIMIEPIHIH
Kayinci3airi MEHEKMEHT1 >KYHECIHIH >Kal-KyHi TajagaHbIN, FBUIBIMH TYPFBIIAH
aJIFaIll peT HeTi3e/I;

- CIIKI CYTIHEH >acajfraH KedUp/AiH cama KOpCeTKIMITEePl aHBIKTAIBII, «OHIM
cUmaTTaMachDy Ky>KaThl JalbIHIATIbL;

- SIIIK1 CYTIHEH KacaiaFaH Kedup oHAIPICIHIH Kayil-KaTepiepl TaldaHbII )KOHE
ChilHM Oakpllay HYKTEJEepiHE HETI3/IeTeH TaMaK OHIMJACpIHIH camackl MEH
Kayincizmik MmeHemkMeHTi xyiecinin HACCP xocmapsl asFamt peT paciMaei;

- TaMaK OHIMJEPIHIH KayilCi3Miri MEHEIKMEHTI KYWeIepiH OHIIpICKe
SHTI3yIeT1 SKOHOMUKAJIBIK THIMJIUTITIH aHBIKTAJIJIB;

- anFaml pet «3epeHaa» acbul TYKbIMABI mapyambuibiEsdy XKIIC-ne HACCP
KYyMecl eHr1311ye;

- «Co3/laHe CUCTeM MEHEIKMEHTa 0€30MacCHOCTH MUIIEBON MPOIYKIHUHU Ha
ocHoBe metoaosiornd XACCII qyst MaJbIX U CPEAHUX MPEANPUITUNY KYPaJbl ATTHI
OKY-9/IICTEMENIK KypaJibl ’KaCaKTaJIJIbl.



ZKyMBICTBIH TI:KiprOeiK MaHbI3AbLIbIFbI:

«3epeHaa» acbul TYKBIMIBI mapyambuibiely JKIIC-ae aHBIKTaNFaH CHIHU
0akpl1ay HYKTEJNEepl MEH OENrUIEHIeH ChIHU LIEKTep OHIM OHAIpY MpOIlEeCiHAeri
Kayll-KaTepAlH aJlJblH ajlyFa, MOHUTOPUHI MpoueAypanapbl TAaObUIFaH ChIHU
0akplI1ay HYKTEJIEPIMEH ChIHM IIEKTEP/IIH aybITKYbIH TY3€TYre MYMKIHIK Oepe/l.

Tamak eHimaepi Kayilnci3AiriHiH MEHEKMEHT JKyHesepl CTaHAapThIH €HT13Y,
KOCIMOPBIHJAP OHIMAEPIHIH KAYINCI3/irhT MEH camachblHa KOWBLIATHIH TaJlalTap bl
OpbIHJIAyFa, oyapAbpl Oackapyra, OJKCIOPTKA 6©HIM IblFapyra, Ka3zakcran
PecnyOyMKachIHBIH JKallbl 1K1 ©HIMIH apTThIpyFa *OHE TYTHIHYUIbUIAPABIH
caraJjbl Kayirciz eHIMMEH KaMTaMachi3 €Te aaajbl.

«Co3anue cUCTeM MEHEIKMEHTa 0e30MacHOCTH MUUIIEBON MPOAYKIIMH Ha
ocHoBe Metononorun XACCII mns ManblX ¥ CpeIHUX MPEANPUATHN» aTThl OKY-
omicremenik kypansl B076 «Cranpmaprray, cepTudUKaTTay >KOHE METPOJIOTHS)
Ou1iM Oarmapiamacel OoifbiHIIA OUTIM amyiubl cryaeHTrepre apHaibin, «HACCP
KaFuagapbl HETI31HET1 cara MEHEKMEHT KYHec» MoH1 asichIHa OKY MpolieciHe
enrizial. CoHbIMEH KaTap OyJl OKY-9JICTEMENK Kypajbl OapibIK CYT OHAIpYIIi
kocinopeiggapasl  KP ISO  22000-2006 «Tamak eHiMaepi Kayinci3miriHig
MEHEHKMEHT JKyHesepi» CTaHIapThIHA COMKEC AalbIHay MaKCaThIHAa HYCKAYJIbIK
peTiHae KeHIHEH KOoJIJaHyFa 00J1abl.

KyMBICTBIH 0acka FBUIBIMH-3€PTTEY JKYMBICTAPbIMEH OalIaHbICHI.
JuccepranusiiblK  KYMbIC «HUIIMATUBANIBIK TaKbIPBID» asChIHAA MEHIIIKT1
kapaxkat meHoepinge Ne0118PKU 0554 «Kayircis cyT eHiMaepin eHaipy OOHbIHITIA
miapangapbl o3ipiey» TakbpblObiHAa opbiHaanran (Koceimmia A). XKoGanbl icke
aceipy xbugapsl 2018-2020 xok.

Koprayra mibIFapbLIaTBIH HeTi3ri HOTHIKeJIep:

1. Kasakcran PecnyOnukacelHIAFbl CYT JKOHE CYT OHIMIEPIH OHAIpYIIi
KOCIMOpBIHAAPAaFbl TaMaK OHIMICPIHIH KayiIci3airi MeHeKMEHTI )KYHECiHIH KoM -
KYHi.

2. CyT eHIMJIEpiH OHIIPY MPOIECIH/IC aHBIKTAJIFAaH CHIHU OaKbLIay HYKTEIEPi,
OCNriIeHreH  CBhIHM  IIEKTEP JKOHE MOHUTOPHMHI  pociMepi, TaObLIFaH
colikecci3miKTepal ko010 yiiH Ty3ety oapekertepi, HACCP xocnapsi.

3. Cpiam Oakpliay HYKTENIEpiH KaJaralaHybl HET131H/I€ eIIKi CYTiHEH jKacalFaH
KeQup OHIMIHIH carachl.

4. «3epenga» ackul TYKeiMIbI mapyambuibirel»y JKIIIC HACCP xyitecin
EHTI3yTe 931pJey Kajaamaaphbl.

5. ImiKi skoHE CBHIPTKBI AyTUT KOPBITHIH/IBICHI.

6. HACCP xyiieciH eHIIpiCKe SHTI3yAeT1 9KOHOMUKAIBIK THIMILTIT.

7. Kacanran FpulbIMU XYMbIC HeriziHme «Co3maHue CHUCTEM MEHEIKMEHTA
0€301MacHOCTH MUIIEBOM MpoayKIuu Ha ocHoBe MeTomosioruu X ACCII mms manbix
U CPEIHUX MPEIMPHUSTHN» aTThl OKY-9/1ICTEMEIIK KYPaIbIHBIH 931pJICHYI.

JIOKTOPAaHTTBIH KeKe YyJiecl. 3epTTey JKYMBICBIHBIH TEOPUSJIBIK KOHE
AKCHEPUMEHTTIK OOJIriH OopbiHAay, 91ebu aepekrepai tangay, HACCP xyiiecin
€HT13y MYMKIHJIIT1H HET13/Iey, ChIHM OaKbUIiay HYKTEJIEPIH aHbIKTAY, CBIHU IIEKTEP/1
Oenriuiey, TaObUIFaH COMKECCI3MIKTI KOK YIIIH TY3€Ty SpPEKeTTEpIIl jKacay >KoHE
MOHUTOPHUHT TMpoleAypajapblH Oedruviey, ©HIMHIH TaFaMmJblK KYHJbUIBIFbIH



aHBIKTAaY OOJIBITI TAOBLIAIEI. ABTOP 3€PTTEY HOTHKENIEPiH FEUIBIMU KapHUITaHBIMIAP
TYPIHAE MIbIFapAbl, ©HIMAl cbiHakTaH eoTki3al, HACCP xocnmapbelH koHE
HOPMATHUBTIK KyXKaTTama >KacakTasJibl.

AKymeic  «3epeHnma»  acbul  TyKeiMabl  mapyamsuibEsDy  OKIIC-ge,
C. Ceitpynnun  atbiHgarsl Kazak arpoTeXHUKaIblK YHUBEPCUTETIHIH FHUIBIMU
OpPTaNBIFBI — «AYBUIIIAPYANIbUIBIK OWOTEXHOJIOTHSCHIHBIH — FBUIBIMU-3EPTTEY
mwatgopMaceiHaay, «CyT eHIMAEPIH OHACUTIH TKIpUOENi-oHAIPICTIK LEXbIHAA
OPBIHIAJIIBI.

Jluccepranys HOTHKEJIEPIHiH KAPUATAHYBI MEH anpodauusiaH oTyi.

Jluccepranus TaKpIphIObI OOMBIHINA 8 FEUTBIMHU KYMBIC, OHBIH IITiHAC Scopus
XaJIbIKapaJIbIK AepeKTep 0a3ackiHa KipeTiH 1 makana, Kazakcran PecryOnkachiHbIH
biniM xoHe FbUIBIM MUHUCTPIIriHIH OUTIM JKOHE FBUIBIM CalaChIHAAFbl caraHbl
KamTamachli3 ety KomuTeTi yYChIHFaH >KypHajiaapjaa 3 Makaja, XaJlbIKapasbIK
FBUIBIMH KOH(EPCHIMSUIAp CHOCKTEPIHIH JKMHAKTApBIHIA 3 Makaia >KapusIaHIbl
*KoHe 1 OKy-omicTeMeNiK Kypasl 0acrajiad mIbIFapblIIb:

1. Scopus xanbIKapasbIK JepeKTep Oa3achiHa eHreH xypHamaa: Development
and implementation of the HACCP system on the production line of kefir from goat's
milk // OnLine Journal of Biological Sciences (2020, 20(3).

2. Kazakcran Pecriybnukackiabsiy bitim sxoHe FrITbIM MUHUCTPIIITIHIH OUTIM
KOHE FBUIBIM CaJlachIHAAFbl camaHbl KaMTaMachl3 ery KomwureTi yYChIHFaH
xypHangapaa: HACCP xyiieciH eHrizyneri mocemejaep MEH IepcrekTuBaiap //
AJNMaThl TEXHOJOTUSIIBIK yHUBepcuTeTiHiH Xabapiibsichkl (2019), HACCP xyiteci
HEeTi31HAe CYT OHIMJAEpiHIH  Kayimeairi //  AlMaTel  TEXHOJOTHSUIIBIK
yHuBepcuteTiHiH Xabapubickl (2020), «3epeHaa» achbll TYKbIM/IBI IIAPYalTbUTBIFD)
XKIIC-ne ecipiumeTiH acbUl TYKBIMJIIBI EIIKUIEP CYTIHIH CaJIbICTBIPMAJbI cama
KOPCETKIMITEPiH Tajaay //AlMaThl TEXHOJIOTHUSIIBIK YHUBEPCUTETIHIH Xa0apIIbIChI
(2020).

3. XanbikapanblK KOHGEpPEHIMSUTAPAbIH KUHAKTapbIHIAA: OPTYpal Yi
YKaHyapJIapbIHBIH CYTTEPIHIH camaiblK Kypambl MeH Kacuertepi // «Kahanmany
KarJdalblHAAFbl  FBUIBIM ~ MEH  OUIIMHIH ~— JaMy  TCHACHIUSIAphl  MEH
nepcnektuBaiapb» XXX  XaJbIKapajblK FBUIBIMU-TIPAKTUKAIBIK HWHTEPHET-
koH(pepenusa (Ykpauna, 2017), Cyt eHiMmzepi OHIIPICIHIH CBHIHA OakpUIay
HYKTenepin anbikTay // «Ceripymnun okynapsl — 15: XKacrap, FpUIbIM, TEXHOJIOTUS
— JKaHa Haessiap MEH MEepPCIEeKTHBAIAP» aTThl XaJbIKAPAIBIK FHUTBIMU-TCOPHSIIBIK
koHpepentus (Hyp-Cynran, 2019), Pons niumeBoit 6€30macHOCTH B TPOU3BOJICTBE
Mos1ouHOM npoayknuu // «Iluma. Dxonorus. KauectBa» artel XVI Xanmbikapaasik
FBUTBIMU-TIpAKTUKATBIK KoHpepenuus (baprayim, 2019).

duccepraumust KypbLIbIMbI 3KOHe KojeMi. JluccepTanusiiblK KYMBIC
HOPMATHUBTIK CUITEMEJIEP/ICH, AHBIKTaMAJIAP/IaH, oenriieynep MEH
KBICKApTyJIapfaH, KipicTieieH, 9/Ie0ueTKe MoMyIaH, 3epTTey HICAHBI MEH 9IiCTeI,
3epTTey HOTHXKEJIEpPl MEH KOPBITBIHIBIAAH JKOHE OHJIPICKE YCBIHBIC TIEH
KOJJAHbUIFAH oJcOueTTep TI3IMIHEH COHJAl-aK KOChIMIIAlapAaH TYpajbl.
Hucceprauusiiblk kymbic 122 Oerre mazmyHpuanraH, 17 kecte, 14 cypernen
oesenmipinin, 20 KoceIMIaaaH Typaasl. OTaHIBIK JKOHE MICTEIIIK IMakTalaHbIIFaH
oneduertep canbl 102.



AHHOTALIMSA

auccepranuoHHoit padorsl FOcynosoii 'ayxap TypranueBHBI HA TeMY
«KavecTBO M 0€3011aCHOCTH MOJIOYHOM NMPOAYKIMH HA OCHOBE CHCTEMbI
HACCP», npeacTaBJieHHOM HA COMCKAHME CTENICHU A0KTOpPa puirocopuu
(PhD) no cnemuansrocTn 6D073200 - «CTangapTH3anus U cepTHUKAINS

AKTYaJIbHOCTh AucCepTAUMOHHON padorsl. B Ilocmanuu Ilepsoro
[Ipesunenta Pecniyonnku Kazaxcran Hapony Kazaxcrana Crparerus «Kazaxcran —
2050» yeTko 0003HAYEHBI «IECATH INI00ATBHBIX BEI30BOB X XI BEKay, B TOM YHCJIIE
TPETU BBI30B — yrpo3bl II100aJbHOM MPOJOBOJBLCTBEHHON Oe30macHOCTH. UTOoOBI
OpelOTBPATUTh 3Ty MpoljeMy U u30exaTb STUX YIPoO3, HaM HEOOXOIUMO
o0ecreyuTh NPOoAOBOJIBCTBEHHYIO 0€30MaCHOCTh U MPOU3BOJICTBO MPOAYKIIUH.

B cooTtBercTBUU ¢ penieHueM TamoskeHHoro coro3a Ne880 ot 9 nekabps 2011
roga (myHkT 3.1 ctareu 13) ¢ 1 urona 2013 roga Berynui B cuily TexXHUYECKU
pernamenT TamoxkeHHOTo coro3a «O 6ezonacHocTH nuIeBbIX Mpoaykros» (TP TC
021/2011) mexay rocymapctBamu benapych, Kazaxcran u Poccusi. B cootBeTcTBUT
¢ 3TUM perjaMmeHToM BHeapenue npuHiunoB HACCP sBnseTcst o0s13aTebHBIM 1S
OpraHu3aIvi, y4acTBYIOIIMX B MUIIEBOM 1IEMOYKE CO3JaHUS MUIIEBON MPOAYKITUN
[1, 2].

Onna w3 3amau cuctrembl HACCP — KOHTponuMpoBaTh BECh MpPOIECC
IPOU3BOACTBA ATOrO MPOAYKTA OT ChIPbSl 10 TOTOBOM MPOAYKIMU, a TaKXKe
yCTaHABJIMUBATh HEOOXOAUMOCTh KOHTPOJIS BE3/E, IJIe MOKET BOBHUKHYTH OIacHasl
CUTYyallus, CBSI3aHHas ¢ 0€30MaCHOCThIO MOTpeOuTens. BHeapeHue 3Toil cucTemMsl
oOecrieyuT 0€30MacHOCTh OT CBIPBS O FOTOBOW MPOJIYKIUHU, SKCIIOPTA, YBEITUUUT
HPKOHOMHKY CTpaHbl, mpoaBuHET PecyOonuky Kazaxcran B npyrue cTpaHbl, CTAaHET
OJIHUM M3 BEIYIINX MUPOBBIX IOCTABUIMKOB NPOIYKTOB TUTAHHUSI, & TAKIKE MIOBBICUT
BAJIOBOM BHYTPECHHUM MPOAYKT HAIIEH CTpaHbl. Beap BCE NIMBUIN30BaHHBIC CTPAHBI
NPU3HAIOT MpoOJieMy KadecTBa U OE30MACHOCTH OJHUM M3 MPUOPUTETOB CBOEH
NEeATEIbHOCTH.

B Hacrosimee BpeMss BaxkHO OOECHEYHUTh KayecTBO M OE30MacCHOCTb
MOTPEOUTENHCKUX TOBAPOB M YCIIYT, CO37aTh YCJIOBUS JUIsl YCTOWUMBOTO Pa3BUTHS
OpraHM3allud U ee¢ OM3HEeC-NPOLECcCOB, YAOBIETBOPUTh MOTPEOHOCTH BCEX
3aMHTEPECOBAHHBIX CTOPOH B pE3yJbTaTax CBOEH AeATENbHOCTU. M3BECTHO, YTO
yHnoTpeOJieHne HEKAYeCTBEHHBIX, OMACHBIX MPOIYKTOB BPEIUT 3I0POBHIO
notpebuteneir. B cBA3M ¢ ITUM OAHUM U3 KIIOYEBBIX BOMPOCOB SIBISCTCS
oOecrieueHNEe HACEJICHUSI Ka4eCTBEHHBIMU OE€30TAaCHBIMH MPOIYKTAMU MUTAHUS U
BHECEHUE paJIMKaIbHBIX U3MEHEHUH JJ1s1 TOBBILLICHHS KAUeCTBA MPOIYKIIUHU C LIEJIbIO
npeaoTBpamieHusi THPEKITMOHHBIX 3a00J€BaHNN U yCTPAHEHUS PUCKOB.

Pe3ynbTaThl O0TE€4eCTBEHHOTO M 3apyOEKHOTO OMBITA MOKA3BIBAIOT, YTO JIJIS
MOBBIIICHUS 3aMHTEPECOBAHHOCTHU MPOU3BOIUTENIEH B MPOU3BOACTBE KaU€CTBEHHOM
MNpPOAYKIIMM  HeoOXoAWMa  HOpPMAaTUBHAs  JOKyMEHTallMs, TpeOyrolas
B3aMMOJICHCTBUSl Ha BCEX 3Tamnax MPOU3BOJACTBEHHOrO IMKIIA, a TAKXKE HU3KAs
creneHb BHeApeHnss HACCP B npon3BOJICTBO MOJIOKA M MOJIOYHBIX MPOJIYKTax B
Kazaxcrane. Cnengyer ormeTuth, uTo cucrema HACCP BooOIe He BHEApeHa Ha



MPEANPUATUAX, TTPOU3BOASIIUX KO3bE MOJIOKO M MOJIOUHBIE MPOAYKTHI U3 KO3bETO
MOJIOKA, YTO TMOCIY>KWJIO OCHOBAHHMEM [IJIsl ONpEJETCHUsS aKTyaJbHOCTH HAIIETO
uccleI0BaHus U BhIOOpa TeMbl nuccepTainuu «KauecTBo u 6€301macHOCTh MOJIOYHOM
npoaykuuu Ha ocHoBe cucteMbl HACCPy.

Hear wucciaenoBaHusi: U3Yy4YUTh M HAydHO OOOCHOBAaTH KadyeCTBO U
0€30MacHOCTh MPOJYKTOB M3 KO3bero Mojioka Ha ocHoBe cuctembl HACCP B
cooTBeTcTBUM cO cTaHnapramu Pecnybmuku Kazaxcran HMCO 22000-2006
«CucteMbl MEHEHKMEHTa 0€30MacHOCTH MUIIEBBIX MPOIYKTOBY.

JI71s1 TOCTUKEHUS 1IEIN UCCIIeIOBAaHUSI ObLIM MOCTABJICHBI CIICAYIONINE 3aJaUn:

. AHamM3 TEKyIIerOo COCTOSIHUSI BHEAPCHHS CHUCTEM MEHEKMEHTa
0€30MacHOCTH TUIIEBBIX MPOAYKTOB Ha MPEANPUSATHUAX MOJOKa U MOJOYHBIX
npoaykToB B Pecniybnuke Kazaxcran.

2. Pa3paboTtka «CucteMbl MEHEI)KMEHTA O€30MMaCHOCTH MUILEBBIX MTPOTYKTOB)
TOO «IInemenHoe X035UCTBO «3epeHaa;

3. U3ydyeHue MHUKpPOOMOJIOTHYECKUX, OPraHOJENTUYECKUX,  (u3uko-
XUMHUYECKUX CBOMCTB Kedupa U3 KO3beTO MOJIOKA;

4. Yteepxkaenue miaHa HACCP pans cuctemMbl MEHEI)XKMEHTa KadyecTBa U
0€30MacHOCTH THUIIEBBIX MPOJYKTOB Ha OCHOBE aHalM3a PUCKOB M KPUTHUYECKUX
KOHTPOJIBHBIX TOYEK MPHU MPOU3BOJICTBE Kerpa U3 KO3bETO MOJIOKA;

5. Omnpenenutb 53KOHOMHYECKYIO 3(P(EKTUBHOCTh BHEAPEHUS CHCTEM
MeHeHKMEeHTa 0€301MacHOCTH MUIIEBBIX MPOIYKTOB HA MTPOU3BOJICTBE.

O0bexT mccaenoBanusa: Ilporecc mNpou3BOACTBA KO3bETO MOJOKAa H
MOJIOYHBIX MPOAYKTOB, Tpou3BoAUMBIX TOO «IlnemeHnHoe X0351UCTBO «3epeH1a» B
cene Kaxpimykan [{enuHorpaackoro paitoHa AKMOJIMHCKON 00J1acTH.

Hay4ynasit HOBU3Ha MCCJICIOBAHMS:

- BIIEpBbIE HAYYHO OOOCHOBAaH aHAJM3 COCTOSHUS CHUCTEMbl MEHEIKMEHTa
0€30MacHOCTH MUIIEBBIX MPOIYKTOB HA MIPEANPUATHUSAX IO IPOU3BOICTBY MOJIOKA U
MOJIOYHBIX MPOAYKTOB;

- OmpeJerneHbl KayeCTBEHHBbIE IOKa3aTeNu Kepupa W3 KO3BETO MOJOKa U
COCTaBJIEH JOKYMEHT «ONUCaHus MPOAYKTa»;

- npoaHasm3upoBaH MmiIaH HACCP jis cucteMbl MEHEI)KMEHTa KauecTBa U
0€30MacHOCTH MHIIEBBIX MPOTYKTOB HA OCHOBE KPUTHYECKUX KOHTPOJIBHBIX TOUYEK
Y BIIEPBBIC MPOAHAIM3UPOBAHBI PUCKU MTPOU3BOACTBA Ke(prpa U3 KO3bEro MOJIOKA,

- peHTa0eNbHOCTh CUCTEM MEHEIKMEHTa 0€30MacHOCTH MUIIEBHIX MPOIYKTOB
Ha MMPOU3BO/ICTBE;

- BuepBble cucteMa HACCP Buegpsietcss B TOO «IlnemenHoe X0351HCTBO
«3epenaa»,

- pazpabotanHo yueOHOoe mocobme «Pa3paboTka CHUCTEMBI MEHEIKMEHTA
0€30IacCHOCTH THUIIEBHIX MPOAYKTOB Ha ocHOBe Metomosiorud HACCP mis maneix
U CPEITHUX NPEATPUATHII.

IIpakTHyeckasi 3 HAYMMOCTH PadOTHI:

Kputnueckre KOHTPOJIbHBIE TOYKA U YCTAHOBJIECHHBIE KPUTHYECKUE MPEIEIbI,
onpeaeneHuble B TOO «lInemMenHoe X034MCTBO «3epeHAa», MNO3BOJIAIOT
NpEJOTBPATUTh PUCKA B IPOU3BOJICTBEHHOM MpOLIEcCe, CKOPPEKTHUPOBATH



OTKJIOHCHUSI KPUTHYECKUX TMPEACIOB OT KPUTUUYECKUX KOHTPOJBHBIX TOYEK, B
KOTOPBIX OOHApY EHBI MPOLIETYPbl MOHUTOPUHTA.

BHenpenue cuctem yrpanieHUs: 0€301aCHOCThIO MUILEBBIX MPOAYKTOB MOXKET
MO3BOJIUTh MPEANPUATHAM COOTBETCTBOBATH TPeOOBaHUSAM MO OE€30MacHOCTU H
KaueCTBY MPOAYKIMH, YIPABIATH UMHU, SKCIOPTUPOBATH MPOAYKIINIO, YBEIMUYUBATh
BaJIOBOM BHYTpeHHUN npoaykT Pecnybmukn Kazaxcran u oOecrneuuBaTh
noTpeduTeneil kKaueCTBeHHOUM 0e30macHO MPOAyKITUEH.

B yueOHbIil mpoliecc BBeIEHO yueOHO-MeToanueckoe nocobue «Pa3pabotka
CUCTEMBbl MEHEUKMEHTa O€30MaCHOCTM MHILEBBIX MPOJYKTOB Ha OCHOBE
merogonorun  HACCP jans  wmaneix u cpeanux npeanpustuin»  B076
«Cranaapruzanus, cepTudUKaus 1 METPOJIOTHS» ISl CTYI€HTOB, 00yYaromuXcs
no oOpa3oBaTenbHOU mporpamMmme «CHucTeMa MEHEIXMEHTa KauecTBa Ha OCHOBE
npuniunoB HACCP». Kpome Toro, 1anHO€ yueOHO-METOAMYECKOE TOCOOHE MOKET
OBITH LIMPOKO HCIIOJIB30BATHCA B KAaYECTBE PYKOBOJACTBA ISl MOATOTOBKU BCEX
MOJIOUHBIX TPEANnpUsATHl B cooTBeTcTBHM co ctanaaprom PK MCO 22000-2006
«CucTeMbl MEHEIP)KMEHTa 0€30MaCHOCTH MUILIEBBIX MPOJTYKTOBY.

CBsa3b paldoTBl ¢ APYrHMH HayY4YHO-HCCJIEA0BATeJIbCKMMH PpadoTamm.
HucceprannonHas pabota BbINONIHEHA Ha TeMy «Pa3paboTka MepornpusTuil mo
IPOM3BOJICTBY 0€30MacHbIX MOJOYHBIX TpoaykToB» NeOl18PKU 0554 3a cuer
COOCTBEHHBIX CPEJICTB B paMKaxX <«HMHHUIIMATUBHON TeMbI». 0Bl peanu3anuu
npoekta 2018-2020 rr.

OcHOBHBIE 110J105KeHN S, BBIHOCMMbIE HA3AIMUTHI:

1. CocrosiHue cUCTEeMbl MEHEKMEHTa 0€301MaCHOCTH MUIIEBBIX TPOYKTOB HA
NPENNPUSATUSAX TIO MPOU3BOJCTBY MOJIOKa M MOJIOUHBIX NMPOAYKTOB B Pecrybinuke
Kazaxcran.

2. Kputrnueckue KOHTPOJIbHBIE TOYKHU, BBISIBICHHBIE B IPOLIECCE TPOU3BOJICTBA
MOJIOKA, YCTAHOBJICHHBIE KPUTHUYECKUE MpeAeibl U MNPOLEAYypbl MOHUTOPHUHTA,
KOPPEKTUPYIOLINE NEUCTBHS MO YCTPAHEHUIO BBIABICHHBIX HECOOTBETCTBUH, IUIAH
HACCP.

3. KauectBo kedHpHOW MPOAYKIIMM M3 KO3BETO MOJIOKAa 10 JIaHHBIM
MOHUTOPUHTA KPUTUUYECKUX KOHTPOJIBHBIX TOUEK.

4. Dranbl noaroroBku Kk BHenpeHuto cuctembl HACCP TOO «lInemennoe
X03MCTBO «3epeHia.

5. Pe3ynbraTel BHYTPEHHETO U BHEIIHETO AYyIUTA.

6. Oxonomuueckas 3pdpexruBHocTh cucteMbl HACCP Ha mpousBojacTBe.

/. B pe3ynpTate Hay4yHO-UCCIEAOBATEIbCKON padOThl pa3paboTaH y4yeOHUK
«Co3ianue CUCTEMbI YIpaBieHUsl 0€30MacCHOCThIO MUILEBBIX TPOAYKTOB HA OCHOBE
Metonosioruu HACCP 1151 ManbIX U CpeIHUX OPEAnpUsITHIIY.

JIMuHbI BKJIAA JAOKTOPAaHTA. JIMYHBIA BKJIAJ aBTOpa 3aKIIOYAcTCs B
BBITIOJIHEHUU TEOPETUUYECKOMN U SKCIIEPUMEHTAIbHON YacTU UCCIIEIOBAHUS, aHAIU3
nuTepaTypbl, obocHoBaHue 1enecoodpazHoctu cucrembl HACCP, BbisBieHue
KPUTUYECKUX KOHTPOJBHBIX TOYEK, YCTAHOBJIGHHE KPUTHUYECKUX TpaHUIl,
KOPPEKTUPYIOIIME JEHUCTBHUS IO YCTPAaHEHUIO HECOOTBETCTBUUM U MPOLEAYP
MOHUTOPUHIA,  OINpEAEICHHE MUUIEBOM  LEHHOCTH  HOPOAYKT.  ABTOpPOM
onyONUMKOBaHbl pe3yJNbTaThl HUCCIACAOBAHUM B BHUAEC HAYYHbIX MyOJUKaIUH,



MPOTECTUPOBaHbl MPOAYKTHI, paszpadotan tan HACCP wu HopmarTuBHas
JIOKYMEHTAIIUSI.

Pa6ota Bemonnena B TOO «IlneMeHHOEe X035UCTBO «3epeHAa», B HAYYHOM
nentpe Kazaxckoro arporexnuueckoro yHuBepcuteta wum. C.Ceitdynnuna
«HayuHo—uccienoBarenbckas mathopma CEJIbCKOXO3IMCTBEHHOU
ouorexHonorun», «ONBITHO-MIPOU3BOJICTBEHHOM II€X€ MO MepepadoTKe MOJIOYHOM
MIPOTYKITUN».

Iy6oaukanus u anpodauus pe3yJbTaTOB AUCCEPTALHUN.

1o Teme nuccepranuu omnyoJIMKOBAaHO 8 HAYYHBIX paboT, B TOM yucie 1 craThs
B MEXAYHApOIHOM 0a3e JaHHBIX Scopus, 3 CTaThbH B )KypHaJIaX, pPeKOMEH/I0BaHHbIX
Komurerom no oGecneyenuto kadectBa B oOpazoBanuu M Hayke MOH PK u 3
CTaThd B MEXIYHApOJIHBIX HAay4YHbIX KoHGepeHIUsX, u3naHo 1 ydeOHO-
METOJINYECKOE TTOCOOHE.

1. B xypHane, BKIIOUECHHBIM B MEXIYHApPOJHYIO 0azy MaHHBIX SCOPUS:
Development and implementation of the HACCP system on the production line of
kefir from goat's milk // OnLine Journal of Biological Sciences (2020, 20(3).

2. B xxypHanax, pekoMeH/10BaHHbIX KoMuUTeTOM 110 006€CTICYUeHUIO0 KauecTBa B
oOpa3oBaHMM M Hayke MwuHHUCTEpCTBa 00pa3oBaHWs W Hayku PecrmyOnuku
Kazaxcran: IIpo6nemsr u mnepcnektuBbl BHeapeHus HACCP // BectHux
AJMaTHHCKOTO TeXHOJIornueckoro yausepcurera (2019), bezonacHocTh MOJIOUHOM
nponyknuun Ha ocHoBe HACCP // BecTHuk AJMaTHHCKOTO TEXHOJIOTHYECKOTO
yHuBepcutera (2020), AHaIu3 CpaBHUTEIBHBIX IOKa3aTeJed KayecTBa KO3bETo
Mouioka, BeIpamieHHoro B TOO «IlnemenHoe xossiicTBo« 3epenna» // BecTHuk
AJMaTHHCKOTO TEXHOJIOTHUecKoro yuusepcurera (2020).

3. B marepuanax MexayHapoaHbX KoHpepenuuii: KauecTBeHHBIN cocTaB U
CBOMCTBA MOJIOKA PAa3IMYHBIX JOMAITHUX >XUBOTHBIX // XXX MexayHapoaHas
Hay4YHO-TIpaKTHYecKasi MHTEepHET-KoH(pepeHuss «TeHACHIIMM U TEePCIEeKTUBBI
pa3BUTHA HAayKH W oOpa3oBaHUs B YCIOBUAX riobamm3anum» (Ykpauna, 2017),
Nnentudukamnus KpUTHYECKUX KOHTPOIBHBIX TOYEK MOJIOYHOTO MPOW3BOACTBA //
MexnayHapoaHas HaydyHO-TeopeTudeckas KoHpepeHus «CelynmuHcKue YTeHHs
- 15: Monoaexp, HayKa, TEXHOJIOTUH — HOBBIE Ujeu U nepcrnektuBb» (Hyp-Cynran,
2019), Ponp 0Oe30macHOCTM NUIIEBBIX MPOJYKTOB B IPOU3BOJCTBE MOJIOYHBIX
npoaykroB /[ «[luma. DOxomorus. KadectBay XVI MexayHapogHas HaydHO-
npaktudeckas kondepennus (bapnaymn, 2019).

Ctpykrypa u 00bem auccepranuu. Jluccepranus COCTOUT U3 HOPMATUBHBIX
CCBUIOK, OmpeaeieHnii, 00O3HAYeHWl M COKpallleHWi, BBEICHHUA, 0030pa
TuTepatypsl, GOpPMBI W METOJOB HCCIEAOBAHMS, PE3YJIbTaTOB U BBIBOJOB
UCCIIEIOBAHUS, PEKOMEHAAlUi TPOMU3BOJCTBY M CIHCKAa HCIOJIb30BaHHOU
JTUTEpaTyphl, a Takxke NnpuioxkeHuil. Jluccepraunonnas padora uznoxkeHa Ha 122
CTpaHWIIaX, WUIOcTpupoBaHa 17 tabmumamu, 14 pucynkamu, comxepxutr 20
npunoxeHuii. KoandecTBO HCIONIB30BAHHON OTEUYECTBEHHON U 3apyOeKHOU
nureparypsl 102.



ANNOTATION

of dissertation work of Yussupova Gaukhar Turgalievna on the theme:
""Quality and safety of dairy products based on the HACCP system"’,
prepared for obtaining Doctor of Philosophy (PhD) degree in the specialty
6D073200-""Standardization and certification™

The relevance of the research work. The Message of First President of the
Republic of Kazakhstan — Elbasy to the people of Kazakhstan “Strategy Kazakhstan-
2050 clearly identifies "Ten global challenges of the XXI century", including the
third challenge — threats to global food security. To prevent these challenges, the
need to ensure food security and production was identified.

In accordance with the decision of the customs union No. 880 of December 9,
2011 (Article 13, paragraph 3.1), the technical regulations of the Customs Union
"On Food Safety” (TR CU 021/2011) between the states of Belarus, Kazakhstan and
Russia entered into force on July 1, 2013. For organizations participating in the food
production chain in accordance with this regulation, the introduction of HACCP
principles is mandatory [1, 2].

One of the tasks assigned by HACCP to the system is to control all processes
of production from raw materials to finished products, as well as to establish the
need for control wherever a dangerous situation may arise related to ensuring
consumer safety. The introduction of this system into production will ensure the
safety of raw materials to finished products, the production of products for export,
raise the country's economy, show the republic of Kazakhstan to other states,
become one of all organizations included in the world list of food supplies, as well
as increase the gross native inner product of our state. After all, all civilized countries
recognize the problem of quality and safety as one of the priority areas of their
activities.

Nowadays, it is important to ensure quality safety of consumer goods and
services, create conditions for the sustainable development of the organization and
the implementation of its business processes, meet the needs of all parties interested
In the results of its activities. After all, it is known that consumers get harm to their
health due to the use of low-quality, dangerous products. In this regard, one of the
urgent issues is to provide the population with high-quality safe food and make
fundamental changes to improve the quality of products in order to prevent and
eliminate the risks of infectious diseases.

During our research work, as the results of native and international experience
showed, the need for regulatory documentation was noted to increase the interest of
producers in the production of high-quality products and there was a need to
establish relationships at all stages of production cycle, as well as a low degree of
implementation of HACCP system in the production of milk and dairy products in
the republic of Kazakhstan, in particular, HACCP system was not implemented at
enterprises producing goat's milk and dairy products from goat's milk. This
determined the relevance of our research work and served as the basis for choosing



the topic of the dissertation as "quality and safety of dairy products based on HACCP
system".

The aim of the research: study and scientifically substantiate quality and
safety of goat's milk products based on HACCP system for compliance with the
standard of the republic of Kazakhstan 1SO 22000-2006 "Food safety management
systems".

To achieve the purpose of the study, the following tasks are set:

1. to analyze the current state of the implementation of food safety management
system at milk and dairy production enterprises in the republic of Kazakhstan.

2. development of the implementation of "food safety management system" of
LLP "Breeding farm "Zerenda™;

3. study of microbiological, organoleptic, physical and chemical parameters of
kefir from goat's milk;

4. Food quality and safety management system based on the risk of production
analysis of kefir from goat's milk and critical control points approval of HACCP
plan;

5. determination of economic efficiency of food safety management systems
introduction into production.

The object of the study is the process of production of milk and dairy products
from goat's milk produced at LLP "Breeding farm "Zerenda" in Kazhymukan
village, Tselinograd region, Akmola oblast.

Scientific novelty of the research:

- the state of food safety management system at the enterprises producing milk
and dairy products has been analyzed and scientifically substantiated for the first
time;

- the quality indicators of kefir from goat's milk were determined, the document
"product description™ was prepared;

- the risks of kefir from goat's milk production are analyzed and HACCP plan
of quality and food safety management system based on critical control points is
drawn up for the first time;

- the economic efficiency of food safety management systems introduction into
production is determined,;

- for the first time, HACCP system is being introduced in the LLP “Breeding
farm “Zerenda”;

- a training manual "Creation of food safety management system based on
HACCP methodology for small and medium-sized enterprises" has been developed.

Practical significance of the work:

The critical control points and the established critical limits identified in LLP
“Breeding farm “Zerenda” allow to prevent risks in production process, to correct
deviations of critical limits with the found critical control points of the monitoring
procedure.

The introduction of food safety management system standards will allow
enterprises to meet the requirements for product safety and quality, manage them,
produce products for export, increase gross native product of the republic of
Kazakhstan and provide consumers with high-quality safe products.



The training manual «Creation of a food safety management system based on
HACCP methodology for small and medium-sized enterprises» is intended for
students studying under the educational program BO076 - "Standardization,
certification and metrology " and is introduced into the educational process within
the discipline "Quality management system based on the principles of HACCP",
Also, this training manual can be widely used as a guide for the preparation of all
milk-producing enterprises in accordance with the standard of the republic of
Kazakhstan 1SO 22000-2006 "Food safety management systems".

The connection of the work with other research works. The dissertation
work was carried out on the topic "Development of measures for the production of
safe milk products™ No. 0118RKI 0554 within its own funds in the framework of the
"Initiative topic" (appendix A). Project implementation years 2018-2020.

The main results submitted for defense:

1. The state of food safety management system at the enterprises producing
milk and dairy products in the republic of Kazakhstan.

2. Critical control points identified during production of milk products,
established critical limits and monitoring procedures, corrective actions to eliminate
detected inconsistencies, HACCP plan.

3. The quality of kefir products from goat's milk based on the traceability of
critical control points.

4. Steps to prepare LLP “Breeding farm “Zerenda” for the implementation of
the HACCP system.

5. Conclusion of internal and external audit.

6. The economic efficiency of introduction of HACCP system into production.

7. On the basis of scientific work done, an educational and methodological
manual "Creation of a food safety management system based on the HACCP
methodology for small and medium-sized enterprises™ was developed.

Personal contribution of doctoral student. Performing the theoretical and
experimental part of the research work, analyzing the literature data, substantiating
the possibility of implementing HACCP system, determining critical control points,
setting critical limits, performing corrective actions to eliminate detected
discrepancy and establishing monitoring procedures, determining the nutritional
value of the product. The results of study were published by the author in the form
of scientific publications, products were tested, HACCP plan and regulatory
documentation were developed.

The work was performed in LLP “Breeding farm “Zerenda”, which is scientific
center of Kazakh Agrotechnical university after S.Seifullin, on the "research
platform of agricultural biotechnology”, in the "experimental production shop for
processing milk products”.

Publication and approbation of the results of the dissertation.

8 scientific papers have been published on the topic of dissertation, including 1
article included in the international database Scopus, 3 articles in journals
recommended by the Committee for Quality Assurance in the Field of Education
and Science of Ministry of Education and Science of the republic of Kazakhstan, 3



articles in the proceedings of international scientific conferences and 1 educational
and methodological manual:

1. In the journal included in the international database Scopus: Development
and implementation of the HACCP system on the production line of kefir from goat's
milk // OnLine Journal of Biological Sciences (2020, 20(3).

2. In journals recommended by the Committee for Quality Assurance in the
Field of Education and Science of the Ministry of Education and Science of the
republic of Kazakhstan: problems and prospects of implementing the HACCP
system //Bulletin of the Almaty Technological University (2019), safety of milk
products based on the HACCP system // Bulletin of Almaty Technological
University (2020), analysis of comparative indicators of the quality of milk of
breeding goats raised in LLP "Breeding farm "Zerenda"//Bulletin of Almaty
Technological University (2020).

3. In the collections of international conferences: qualitative composition and
properties of milk of various domestic animals / / XXX international scientific and
practical Internet conference "Trends and prospects for the development of science
and education in the context of globalization” (Ukraine, 2017), determination of
critical control points of dairy production / / international scientific and theoretical
conference "Seifullin readings-15: Youth, science, technology-new ideas and
prospects” (Nur-Sultan, 2019), The role of food safety in milk production//. Ecology.
XVI International Scientific and Practical Conference "Quality™ (Barnaul, 2019).

Structure and volume of the dissertation. The dissertation work consists of
normative references, definitions, designations and abbreviations, an introduction, a
review of literature, the object and methods of research, research results and
conclusions, proposals for production and a list of references, as well as appendices.
The dissertation work is presented on 122 pages, consists of 17 tables, 14 figures,
contains 20 appendices. The number of used native and foreign literature is 102.



