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7 | UccnenoBanue opranonen- | bacma | «IIloxapim YHUBEPCHUTETIHIH xabapmsice» | 0,63 | XKeneyosa XK.C.,
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15 | buonorusuibIk Oemcenni | bacma | «Oye3oB oxymapel-21:0)Kama Kazakcran- engig | 0,25 |-
KOCTIaJTap/iblH  aJlaM aF3achliHa Oonamiarbl»  TaKbIPBIOBIHIAFBI  XaJbIKApaJIbIK
acepi FBUIBIMU-TIPAKTUKATIBIK KOH(epeHIUIHBIH

eqoekTepi. T.6. IlIpiMkenT: M.Oye30B aThIHAAFEI
OKY, 2023x. b. 265-268.

16 | Preparation of dietary | bacma | Proceeding XI International Conference | 0,31 | Berdembetova A.,
mayonnaise technology using «Industrial Technologies and Engineering» ICITE Schinaliyeva A.
jerusalem artichoke — 2024. Volume II.Shymkent: M. Auezov South

Kazakhstan Research University, 2024. P.159-
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17 | XpeHn kocbulraH MaiioHes aiy | bacma | «Oye30B okymnapel-23: Xakim Ao6aiinery 180 | 0,19 |-
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