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lonoea opzkomimemy

3acmynHuk 2o0n108u
YneHu opakomimemy:

OPrAHI3ALIMHUM KOMITET KOHOEPEHLUII
THE ORGANIZING COMMITTEE OF THE CONFERENCE

Muxaiinos B.M., npopexkmop 3 HayKosoi pobomu ep#asHo20 biomexHos102iYHo20 yHisepcumemy, 6.m.H., npodg.

Anveesa M.O., OeKaH haKynememy repepobHuUX i Xxap4osux supobHUYUMe epiasHo2o biomexHoso2iYHo20 yHigepcumemy, 0.m.H., npodg.

IpuHuenkKo O.0., 308i0y8au Kaghedpu Xap4yosux MexHooziti 8 pecmopaHHiti iHoycmpii epasHo2o biomexHosoziyHo20 yHisepcumemy, 0.m.H., podg.

Taspuwi T.B., 3a8i0y8a4 Kagheopu mexHos10eii XibornpodyKmis i KOHOUMeEPCLbKUX 8Upobis LlepasHoeo biomexHosI02iYHo20 yHIBepcumemy, K.m.H., 00U,
€Eenawi B.B., 3a8i0ysay Kaghedpu ximii, bioximii, mikpobiosioeii ma eizieHu xap4ysaHHs [epasHo20 biomexHOoo2iuHo=0 yHigepcumemy, 0.m.H., pocp.

Mozapcbka B.B., 3asidysauy KagheOpu xap4osux mexHonorili npodykmie 3 ra00ie, o0eo4ie i MOMOKA ma iHHosayili 8 0300p08YOMY XApP4yB8aHHI
im. P.1O. Masntok LeprasHo20 biomexHos102iuHO20 yHigepcumemy, 0.m.H., npodg.

IpuHueHKo H.T., 3a8i0ysay Kaghedpu mexHonozii m’saca [epicasHo20 biomexHos02iyHo20 yHisepcumemy, 0.m.H., 00U,

Casuybka H.J/1., 3068i0ysay Kageopu mMapKemuHzy, yrpassniHHA perlymayieto ma KaieHmcoKum 0ocsioom [epicasHo2o biomexHoso2ivHo20 yHisepcumemy, 0.e.H.,
npoag.

Kambynoea KO.B., npogpecop Kaghedpu mexHosoaii xniboneKapcbKux i KOHOUMePCbKUX 8upobie HauioHanbHO20 yHIBepcUmMemy xap4yosux mexHosozil, 0.m.H.,
npoa.

KpasueHko M.®., npochecop Kaghedpu mexHonoeii i opeaHi3auii pecmopaHHo20 eocriodapcmea LeprasHo2o mopaosesibHo-eKOHOMIYHO20 yHisepcumemy, 0.m.H.,
npocp.

Mepyeesoii ®.B., npocecop Kaghedpu mexHosoeaii xap4ysaHHA CYMCbKO20 HAUIOHAIBbHO20 G2PapHO20 yHisepcumemy, 0.m.H., npog.

KanniHa T.B., 3a6i0y8a4 Kaghedpu 20mesieHO-PeCmOopaHHOI ma KypopmHoi cripasu osimascbKo20 yHIsepcumemy eKoHoMIKU i mopeieni, 0.m.H., rpog.

Smetanska Iryna, University of Applied Sciences Weihenstephan-Triesdorf

Ayeina K.B., Haykosulli cniepobimHuk LlIkoau  6ionoeiyHux  HAayk  HommiHeemcobko2o — yHisepcumemy  (School of  Biosciences,  University
of Nottingham)

LlleHeucos A.Y. 3asidysay Kagpedporo «TexHonoeia ma 6e3neyHicms  npodososbvux  rnpodykmis»  [lisO0eHHO-Ka3axcmaHCcbKo20  yHisepcumemy
im. M. Ayezoea (Mukhtar Auezov South Kazakhstan University)

Mukain Mazeppamos, padHUK peKmopa, rnpoghecop Kageopu mMexHOs02ii ma mexHiYHUX OucyurisiH JITHKOPAHCbKO20 OepiasHo20 yHisepcumemy, 0.m.H., podg.
(Lankaran State University, Azerbaijan)

Aries B.A., npopekmop 3 HayKu ma iHHo8auili AMMAamMUHCbK020 MexHOos102i4Ho20 yHigepcumemy, 0-p gi3.-mam. Hayk, 0oy, (Almaty Technological University, Aimaty
city)

MyxmapxaHoea P.b., Ha4a1bHUK yrpaesiHHA HayKu AIMAmUHCbKO020 MexHOs102iYHO20 yHisepcumemy, K.m.H., dou. (Almaty Technological University, Aimaty city)

Jokmop fAKy6 KopaneecKu, momiyHUK peKmopa 3 MiXHApoOHUX NUMaHe Buwoi wiKonu 300poes's, kpacu ma oceimu, m. osHaHs, Monswia (Wyzsza Szkola Zdorowia
Urody i Edukacji w Poxnanie)
bymopuHa H.M., Ha4aneHUK nabopamopii iHHosayiliHux mexHosoeili ma ekcriepmusu xap4osoi npodykyii TOB “TalighyH-2000”

CmenaHeHko C.B., dupekmop TOB "KoHoumepcbKa chabpuka « ConodKuli caim»



Mo4yaToK poboTu

NPOrPAMA KOH®EPEHLYI Konpeperul
CONFERENCE PROGRAM o
10.00

[TocnnaHHA Ha KOHPepeHL,ito
Link to the conference:
https://meet.google.com/hxy-szti-eit

MoaepaTop KOHbepeHLU,ii
Moderator of the conference:
AHyesa MapuHa OneKkcaHOpieHa
[ToyaToOK PEeECTpPAaLill .
VUACHUKIB KOHEpeHLji O0eKaH akynbmemy rnepepobHuUxX i xap4yosux supobHUymMs
Start of registration of lepxasHo2o biomexHoso2i4HO20 yHieepcumemy,

conference participants: 00OKMOP MexHIYHUX HAYK, rpogecop
09.45


https://meet.google.com/hxy-szti-eit

IHbOopMaLia roNoBM OPrKkOMITETY MiXKHAPOAHOI HaYKOBO-NPAKTUYHOI KOHdEpPEHLiT MPOPEKTOPa 3 HAYKOBOI

poboTn [leprKaBHOro 6ioTEXHONOrYHOrO YHIBEPCUTETY, AOKTOPA TEXHIYHUX HAYK, Npodecopa

MWXAMNNOBA BAJIEPIS MUXAUTOBUYA

BiTanbHe c10BO B.0. peKkTopa [lepr*KaBHOro 6ioTEXHONOrNYHOrO YHIBEPCUTETY KaHAMAATA TEXHIYHMX HayK

KyAPALLOBA AHAPIA ITOPOBUYA

BiTanbHe cn0BO AeKaHa GaKynbTeTY NEPEepPObHUX i XapuoBUX BUPOOHMUTB [epHKaBHOro 6ioTexHONorYHOro

YHIBEPCUTETY AOKTOPA TEXHIYHMX HAYK, npodecopa
AHYEBOI MAPUHU ONNEKCAHAPIBHU

CTAJIUM PO3BUTOK NPOAOBOJIbYMUX CUCTEM
SUSTAINABLE DEVELOPMENT OF FOOD SYSTEMS

Onecsa MPICC

A.T.H., npodecop

i

10:30 — AuyH JleoHia
MwuKonanosuy, npodecop
Kadbeapwn meHeaKMeHTy, bisHecy
Ta aAMIHICTPyBaHHA [lep*KaBHOro
6i0oTEXHONOrYHOTO YHIBEPCUTETY
HAMPAMMW TPAHCPOPMALLIT A0

10:15 — Npicc Oneca lNeTpiBHa,
3aBiayBay Kadeaporo Xxap4yoBuXx
TEXHO/I0TiM Ta roTe/IbHO-PEeCTOPaHHOI
cnpasu TaBPINCbKOro AeprKaBHOro
arpoTexXHO/IOMNYHOro YHIBEPCUTETY IMEHI

Amntpa MoTopHoro CTA/IOrO PO3BUTKY
BIMHA B VKP_AIHI: PUSUKU ,Cl,nﬂ NnPOAOBOJ/IbMUX CUCTEM
MOBAJIbHOI MPOAOBO/IbYOI NeoHig AUYH

BE3MNEKU 4.e.H., npodecop



IHHOBALLIMHI TEXHONOrII IK CKNAQOBA OWAQJIUBOIrO BUPOBHULITBA
INNOVATIVE TECHNOLOGIES AS A COMPONENT OF LEAN PRODUCTION

10:45 — Kapaaw Ceprin
CTenaHoBMWY, rOJIOBHUI TEXHONOT
TOB «EBpoimneKc»
KOHUEHTPOBAHI COKU |
POC/IMHHI EKCTPAKTU AK
ANNbTEPHATUBA BAPBHUKAM Y
XAPYOBIN NPOMUCNOBOCTI

Ceprin KAPOALL

rON0OBHWUN TEXHONOT

11:10 — Madina Zhetenova, Senior
laboratory assistant of the
Department Chemistry, chemical

_ technology and Ecology, Almaty
Technological University
DEVELOPMENT OF SPECIAL-
PURPOSE BREAKFAST
TECHNOLOGY WITH
ANTIOXIDANTS

Madina ZHETENOVA

assistant

Hatania KOHOPATIOK

K.T.H., AOLEHT

AHppin ®OLLAH

A.T.H., AOUEHT

11:00 — KoHapaTioKk HaTanis
BAyecnaBsiBHa, 3aBigyBay Kadpeapu
Xap4yoBUX TEXHONOTIN
[JHINPOBCbKOro HauioHaNbHOIO
yHiBepcuteTty imeHi Oneca loH4apa
LUPKYNAPHA EKOHOMIKA B
CUCTEMAX XAPYYBAHHA

11:20 — ®owaH AHApinN JIeoHTINOBWY,
npodecop Kadpeapun xapyoBux
TEXHO/IOTi B PeCTOPaHHIN iHAYCTpIi
[lep*aBHOro 6ioTexHONOriYHOro
YHiBEpcUTeTy

HAYKOBE OBIrPYHTYBAHHA
PECYPCO3BGEPITAIOYMX TEXHOOTIN
BUPOBHULITBA XXEJNIEMHOI
NPOAYKLIT



IHHOBALLIMHI TEXHONOrII IK CKNAQOBA OWAQJIUBOIrO BUPOBHULITBA
INNOVATIVE TECHNOLOGIES AS A COMPONENT OF LEAN PRODUCTION

BikTopia JOPOXOBWUY

AO.T.H., AOUEHT

11:30 — [dopoxoBu4y BiKTOpiA
BiTaniiBHa, npodecop
HauioHanbHOro  yHiBepcutety

Xap4y0oBMX TEXHONOTI

PO3POB/IEHHA  3[0BHOIO
MEYUBA [ANA XBOPUX HA
LIYKPOBWIA LIABET
MOKPALLEHOIO

HYTPIEHTHOIO CKNAAY

11:50

Onbra KOXKEMAKA

acnipaHT

[JHINpPOBCbLKOro

ilhama KAZIMOVA

K.T.H.

Koxemsaka

Hap’s

Onebra
HaLiOHA/IbHOIO
[OoH4yapa, TexHonor TOB M’acHa ¢abpuka «PABOPUT M1HOCy,
[MpnxoabKo
HauiOHANIbHOrO yHiBepcuteTy imeHi Oneca loHuapa
MIKPOBOAOPICTb XJIOPEJIA — «CYMNEP®YA» HOBOIO
NMOKO/IHHA

OpiiBHa,

11:40 — Ilhama Kazimova, Department of
Engineering and Applied Sciences,
Faculty of Engineering, Azerbaijan State
Economic University

INVESTIGATION OF THE EFFECT OF
PRELIMINARY ENZYMATIC TREATMENT
ON SOME BIOLOGICALLY ACTIVE
COMPOUNDS AND ANTIOXIDANT
PROPERTIES OF BLACK ELDERBERRY
AND HAWTHORN BERRIES

acnipaHT
Onecs

BonoanmupisHa,
YHiBEpCUTeTy  iIMeHi

CTyAeHTKa  [HIiNpoBCbKOro



XAPUYOBA BE3INEKA TA METOOU BUSHAYEHHSA ®ANBCUGIKALLII
XAPHOBUX NPOAYKTIB

FOOD SAFETY AND METHODS OF IDENTIFICATION OF FALSIFICATION OF
FOOD PRODUCTS

12:10 — KapHayweHKo Anna CepriiBHa,
AOUEeHT Kadpeapn eKOHOMIKK Ta diHAHCIB
XepCOHCbKOro AepKaBHOro arpapHo-
€KOHOMIYHOro YHIiBepCUTETY

POJIb TEXHONOTI| B/IOKYEUH B
YNPAB/IIHHI AKICTIO NPOAYKUIT

Anna KAPHAYLLEHKO

Mo@alnla

12:20 — Iy6cbkum Ceprin Mmnxamnnosuy,
AOoUEeHT Kadbeapwu ximii, bioximii, mikpobionorii
Ta ririeHN xapyyBaHHA [epKaBHOro
b6ioTexHO/0riYHOro yHiBEpCUTETY

RHEOLOGY OF COMMERCIAL MAYONNAISES
AND MAYONNAISE SAUCES: A
CHEMOMETRIC ANALYSIS

Ceprin F'YBCbKUN

K.X.H., AOLUEHT



MAPKETMHT |1 BIANOBIAAJIbHE CINTOXXUBAHHA B CTAJNIUX XAPHOBMX JNIAHLLIIOIFAX
MARKETING AND RESPONSIBLE CONSUMPTION IN SUSTAINABLE FOOD CHAINS

12:40 — Rainer Haas, Associate Professor,
PhD, at the Department of Economics
and Social Sciences Institute of
Marketing & Innovation University of
Natural Resources and Life Sciences
KOHUENTYAJIbHI 3BACAAN TA NOVEL FOOD ALGAE - HOW
IHCTPYMEHTAPIA MAPKETUHIY Y CONSUMERS PERCEIVE AND EVALUATE
®OPMYBAHHI KY/1bTYPU ‘ SELECTED ATTRIBUTES OF ALGAE-BASED
Apocnasa NIAPIHA o noBIAIBHOTO CNIOUBAHHSA Rainer HAAS FOODS

A.e.H., npodecop PhD, Associate Professor

$+7 2% 12:30 - JlapiHa fipocnasa CTenaHisHa,

M npodecop Kadeapn mapKeTUHry imeHi A. .
™ [asneHKa KMiBCbKOrO HaLLiOHaIbHOMO
WESTE EKOHOMIYHOrO YHiBepcuTeTy imeHi Bagnma
[eTbmaHa

12:50 — LlanopeHKo OneHa OneKkcaHapiBHa,

[onosa KomiteTty OpraHiyHoro MapkeTuHry YKpaiHCbKol AcouiaLil
MapKeTUHry, 4ieH poboyoi rpynu 3 NUTaHb PO3BUTKY chepu
opraHiyHoro BUpobHMUTBa Npn MiHicTepcTBi arpapHOi NONITUKMK
Ta NPOAOBONbCTBA YKpaAlHU

MAPKETUHI OPTAHIYHUX XAPYHOBUX NMPOAYKTIB AK
BAXJ/IUBA CKZIAAOBA KOMMNNEKCY BIANOBIAA/IbBHOIO
Onexa WAMOPEHKO  cnoyMBAHHSA B CTAZIMX XAPYOBUX NTIAHLIOTAX: IOCBIA
YKPAIHU TA CBITY




MAPKETMHT |1 BIANOBIAAJIbHE CINNTOXXUBAHHA B CTAJNIUX XAPHOBMX NNIAHLLIIOTAX
MARKETING AND RESPONSIBLE CONSUMPTION IN SUSTAINABLE FOOD CHAINS

13:10 — lNpocKkypHA BaneHTUHa
CepriiBHa, AMPEKTOP 3 NepCoHany
TOB «C-TpaHc», INMILKCO
HABYAHHA TA PO3BUTOK
NEPCOHANY B YKPAIHCbKIN

13:00 — CaBuubKa HaTania
JleoHigiBHa, 3aBiayBay Kadeapu
MApPKETUHrY, yNpaBAiHHA penyTaLi€to
Ta KNIEHTCbKMM A0CBIAOM

[ep*aBHOro 6ioTexHoNoriYHOro
yHiBepcuTeTy TOPrOBO-BUPOBHUYIA KOMMAHII

PE3U/IbEHTHUA MAPKETUHT B INMILKCO 3rigHoO CYYACHUM
Harania CABULBKA  XAPYOBUX IAHLUIOTAX BanentuHa MPOCKYPHA TPEHAAM AYAJZIbHOI OCBITU

A.e.H., npodecop AVPEKTOp 3 NepcoHany

13:20 — Xeryc OneHa BaneHTuHiBHa, npodecop
Kadbeapn MapKeTUHryY, ynpaBaiHHA penyTauieto
Ta KNIEHTCbKMM AocBigom [lepKaBHOro
6ioTeXHOI0rIYHOro YHiBEPCUTETY
®OPMYBAHHA MOAE/NI PO3YMHOIO
CNOXUBAHHA HA PUHKY NMPOAYKTIB
XAPYYBAHHA

OneHa XEI'YyC

A.e.H., npodecop



AONDATKOBA IH®POPMALLIA
ADDITIONAL INFORMATION

TeTAaHa enesa, K.T.H., AOLUEHT
e-mail: sts512@ukr.net
Ten.: +38 (095) 125 24 73

[annHa CTenaHbKOBA, K.T.H., AOUEHT
e-mail: stepankova_galina@ukr.net
Ten.: +38 (095) 825 97 80




