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TEMATHKA JUIIVIOMHBIX PABOT

(IIPOEKTOB)

JIast cTyaeHTOB ODaKajJaBpHaTa

KaparananHckoro yHupepcHTera 1o o0pa3opaTeibHOM Nporpamme
6B07201 «TexuoJiorust NpoA0BOJbLCTBEHHBIX NPOIYKTOB)

Ha 2026-2027 y4eOHbII roj

Themes of diploma works

KOCIIaJIap/ipl KOJIAaHy JKoHE
OJIapJIBIH acla3/IbIK OHIMIEP/IIH
canachlHa 9cepl

[IAIIEBBIX T00aBOK M HX BIHUSHHE

Ne | IuniomMabIK KyMbICTAPABIH TeMbI JUILIOMHBIX PAGOT
(*k00asapabIH) TAKBIPBINTAPLI (IpOEKTOB) (projects)

1. JKana OybIH penentypanapbH PazpaboTka rexnosorun | Development of food product
33ipIiey YIIiH N'eHepaTHBTI MUIIEBOTO MPOAYKTa ¢ | technology through the use of
KacaH bl HHTEJUIEKTT] alilallaHa | HCIONb30BaHHEM TeHepaTHBHOrO | generative artificial
OTHIPHIIT, TaFaM OHIMIHIH uckycerenHoro uuterviexta i | intelligence for designing
TEXHOJIOTHSCHIH d31pJIey co3maHusl  pelenTyp  HOBOro | next-generation formulations

ITOKOJICHUS

2. OcCIMIIK aKyBI3BIHBIH OalaMalibl TexHoorus npurotosiaenus | The technology of cooking
TypJiepiH KOJIJaHa OTBIPHIN TamMak | Oyrox Q ucronp3oBanreM | dishes using alternative types
NalbIHIAy TEXHOJIOTHUSCEI aJIbTePHATUBHBIX BuzoB | of vegetable protein

pacTHTEIbHOrO OeJIKa

3. ['moTenre Te30eymiir: 6ap PazpaboTka rexgojiorud | Development of gluten-free
aZlaMIap YIIiH TJIFOTEHCI3 GesrmoTeHoBbIX m3menmit s | products  technology  for
OHIMEp TEXHOJNOTHACHIH 3ipey | Mofedl ¢ HEMepeHOCHMOCTEIO | people with gluten

TJIIOTEHA, intolerance.

4, JKacaH bl HHTEJUIEKT Paspa6otka FoodTech-mpomykra | Development of a functional
TEXHOJIOTHIApBIH NaljataHa byrKImoHansHoro HasHadenus c | foodtech product through the
OTBIPBII, (YHKIMOHAJIBIK mpUMeHeHHeM  HCKyccTBeHHoro | application of artificial
makcattarsl FoodTech eHIMIH MHTEJUIEKTA intelligence technologies
a31pJiey

5. Cyt eniMaepine 6anama petinae | Paspaborka TEXHOIOTHH HAIMATKA Development of plant-based
oCIM/IIK HETi31HJET1 CyChIH Ha PaCTUTENHHOM OCHOBE B beverage technology as an
TEXHOJIOTHACHIH 331pIIEY KayecTBE aJIbTEPHATHBEI alternative to dairy products

MOJIOYHBIM ITPOJYKTaM

6. Kaparan sl KanacsiHaa 80 [IpoekTUpOBaHHE PECTOPAHA Designing a restaurant of
OpBIHBIK €YPONATEIK TaFAMAp | eBPONEHCKOM KyXHU Ha 80 MeCT B European cuisine with 80
MeiipaMXaHachlH JKobasay ropozie Kaparauna | seats in the city of Karaganda

f | VHHOBAIHSIBIK TaFaMIbIK Hcnonp3oBanne uHHOBaMOHHBIX | The use of innovative food

additives and their impact on

JlocTypiii emMec TaraMJapAbIH
peLenTypajapbH J31pJe
oThIpbII 80
OpBIH/IBIKMEHPAMXaHAHBIH €T

Ha  KadecTBO kynuHapHo# | the quality of culinary
[IPOJAYKITHH Jroducts

[IpoexT MsCOpBIOHOrO LEXa The project of the meat and
pectopana Ha 80 ocax04HBIX fish workshop of the

MECT ¢ pa3pabdO0TKON peLenTyp
HETpaJHIMOHHBIX OO

restaurant with 80 seats with

the development of recipes

L ¥

‘—ﬂ




OQIIBIK 1exbIH xobanay

for non-traditional dishes

OHJIIPY TEXHOJIOTHACHIH 931pJIey

OTACJIbHBIX BUA0OB CMECTAHEI

9. TahfaK oHepkaciOl | Paspabotka  muTemnexTyanbHOIR Development of an intelligent
KICINOPBIHAAPhIHIAF bl aszm.-"r\{nix CHCTEMBI MOHHTOpHHTA | system for monitoring food
OHIMAEPIHIH Kay1lnc13airid | 6e30macHoOCTH MUIEBoOH | product safety at food
OaKbLIay JKoHe MOHHTOPHHTIIEyTe HPOAYKIHMH HA TIPENPUATHAX | processing enterprises
apHaJIFay HHTCIUIEKTYaJAbI | ITHIIEBOM MPOMBIIIIEHHOCTH

| XYHEH] a3ipIiey

10. | Op Typni bupma-ennipyminepain | Cpasuutensnas ToBaposennas | Comparative merchandising
KOKOHIC IIBIPBIHAAPBIHBIH | XapaKTepUCTHKA (bpykTOBBIX | characteristics of fruit juices
CaJIBICTRIDMAIBI  TayapTaHYJIBIK | COKORB Pa3HbIX (hupm- | from different manufacturers
CHIIaTTaMachl IIPOU3BOAUTEIICH

I1. | ¥arreix oHIMzEp | OcobeHHoCTH TexHonoruu | Features of the technology of
TCXHOJIOTHACHIHBIH HallHOHAJIbHBIX IPOAYKTOB: | national products: the
CPEKUICMIKTEP]:  YATTBIK Opemy | co3nanme HallHOHAJIBHOrO Openaa | creation of a national brand

| KaJIBINTACTBIPY
| [2. | TyremymsusxK TannayeIHbIH | COBpeMEHHBIH aHaym3 | Modern analysis of consumer
| Kasipri 3aMaHJarsl TANAAYbl KoHE OTPEOHTENBCKUX TpeanouTeHuit | preferences and improving
| TaraM O@HIMJEPIHIH TayapTaHyIbIK | U coBeplieHCTBOBaHME | merchandising characteristics
CHITaTTaMaJIapbIH XETUIIIPY TOBAPOBEAHBIX  XapakTepucTHK | of foodstuffs
MUIIEBBIX IPOIYKTOB

[3. | Xeprinikti eciMmik wmki3aTnen dopmupoBanue kadyectBa | Formation  of  quality
OaMbIThLUIFAH a3BIK-TYJIIK | IPOJIOBOJILCTBEHHBIX  TOBapoB, | foodstuffs enriched with local
TayapiapbIHbIY canachIH | oborameHHbIX MECTHBIM | crude plant
KAJIBINTaCThIPY _PaCTHTEJILHBIM CBIPhEM

14. 1300 OPBIH/IBIK 3aybIT | [IpoexT cTo0B0i mnpu The project of a canteen at a
\(pabprKa\KaCIOPBIH HKAHBIHAFE 3aBoze\(pabpuke\npennpusatiu Ha | factory \factory\enterprise

- acxana »o00ackl 300 mocago4HeIX MecT with 300 seats
15, | 70 opsmmsIK Kade xoback! [Tpoekt kade Ha 70 mocagounsix | Cafe project with 70 seats
| MECT
16. | KyarTsuisirsl Toynirine 26 TonHa [Ipoext 3aBoma mo  xumcno- | The project of a dairy plant
CYT alllbIFaH CYT OHIMIEPi MOJIOYHBIM npoaykraM | with a capacity of 26 tons of
OOMBIHIIA 3aYBITTHIH K00ACKI MOIIHOCTBIO 26 TOHH Moyoka B | milk per day
CYTKH
17. | KoraMasIK TaMakTaHy Pacmupenue accoprumenTa u Expanding the range and
OHIMEPIHIH aCCOPTHMEHTIH COBCPIICHCTBOBAHHE TEXHOJIOIHH | improving the technology of
KEHEUTY XOHE TEXHOJIOTHICKHIH IPOAYKLIMH OOIECTBEHHOIO catering products
KETLIAIPY. IUTaHUS
18, | banamans! muki3ar neH sxacauapl | PaspaGoTka TeXHOMOrHH Development of  next-
HUHTEJUIEKT oHICTEP] HETI31HIe OEJKOBEIX IPOAYKTOB HOBOI'O generation protein product
’kKaHa OYBIH aKybI3 OHIMICPIHIH IIOKOJICHUS Ha OCHOBE technology based on
| TEXHOJIOTHSCHIH 331pJey aJIbTEPHATUBHOI'O CHIPBS 1 alternative raw materials and
| METOJ0B HCKYCCTBEHHOT'O artificial intelligence methods
HHTEJIJIEKTA
19. | OtasgpIK 6HIIPUIreH IIYKBIK BiusiHue xayecTBa CHIphs Ha Influence of quality of raw
OyHBIMIapIbIH TYTHIHY NOTPEOUTENLCKHE CBOKMCTRA materials on  consumer
KaCHETTEpIHE IIUKI3aT KOJIOQCHBIX U3IEIIUH properties of sausage
CaIlachbIHBIH acepi OTEYECTBEHHOT0 IIPOU3BOICTBA products of a domestic
_production

20. { 3 Development of technology

Ka.mwalc s g . *aIPaDGTIR RexuOnaTIH for the production of sour
| OHIMJICPIHIH JXEKEJIEreH TYPJIEPIH | MPOU3BOACTBA CMETAHEI U

cream and certain types of
sour cream
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21.

100 OPBIHIBIK OabIK
MeHpaMXaHaChIHBIH K00AaCH]

[Ipoekt pwibHOrO pecropana Ha
100 nmocago4HbIX MecT

The project of a fish
restaurant with 100 seats

22,

ET emimumepin enzipy xesinze
)KaHA TEXHOJIOTHSIAPABI d31pJIey

Pa3paboTka HOBBIX TEXHOJIOTHH
pHu [IPOHU3BOJICTBE MSICHOM

NPOAYKIHH

Projecting of new
technologies in production of
meat products

23.

Cyr eHIMIEpiH OHOIpyAe >KaHa
TEXHOJIOTHIAPAbI 931pJiey

Pa3paboTka HOBBIX TEXHOJIOrHI
[IpH  NPOM3BOJACTBE MOJIOYHOM

POAYKIHHU

Development of new
technologies in the
_production of dairy products

IIyXpIK ~ eHIMIEPIH  OHIIpyIE
KaHa TeXHOJIOTUSIAPABI 931pJIey

Pa3paboTka HOBBIX TEXHOJIOTHM
IpH  MNPOU3BOACTBE KOJIOACHBIX

HU31CIIMN

Development of new
technologies in the
production of sausages

Han-tokam ewnimumepin emnmipyne
YKaHa TeXHOJIOTUSIAp/IbI 931pJIey

Pa3paboTka HOBBIX TEXHOJOIHH
pH MPOU3BOJICTBE

XJ1e000YI0UHBIX U3/IECIIUH

Development of new
technologies in the
production of bakery products

26.

IpiMmmixk  emgmipicinme  xaHa

TEXHOJIOTHAIAPABI 931pJIey

Pa3paboTka HOBBIX TEXHOJIOTHUH
IIPH IIPOU3BOJICTBE CHIpa |

Development of new
technologies in cheese
‘production

2ty
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¥HHaAH >KacaJaThlH KOHIHUTEPIIK
OHIMAEpAl  OHIIpyAe  JKaHa
TEXHOJIOTHSUIAPABI 931pJIey

Pa3paboTka HOBBIX TEXHOJIOTHH
Ipd  IPOU3BOACTBE  MYYHBIX
KOHIUTEPCKUX U3HEITHH

Development of new
technologies in the
production of flour
confectionery products

28.

KoramapIk TaMaKTaHJbIPY
KOCIMOPHBEIHAA  HMHHOBAIHSIIBIK
TEXHOJIOTUSUIAP/bI EHII3Y

Buenpenue HHHOBAIlHOHHBIX
TEXHOJIOTHM Ha MNpeanpHsATHH
00IECTBEHHOI O MUTAHUA

Implementation of innovative
technologies in a catering
enterprise

29,

3aMaHayd TEPMHSUIBIK  OHJIEY
ONICTEpIHIH TaraMHBIH Camachl
MEH TaraMIblK KYHIbUIBIFBIHA
acepl

BiusHue COBpPEMEHHBIX METOJIOB
TEILJIOBOM 00pabOTKU HA KaYECTBO
Y IHINEBAsS LIEHHOCTD IIPOAYKTOB

The introduction of modern
methods of thermal insulation
for the quality and cost of

products

30.
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TexHOomOrusbIK IIPOIIECTI
OacKapyAblH  HHTEIUIEKTYaJIBI
Xyiiecl HeriziHae €T >XapThlIau
(pabpukarrapslH OHJIIPY
TEXHOJIOTHACHIH XKETLIAIPY

CoBepIIeHCTBOBAaHUE TEXHOJIOIHH
IIPOU3BOJCTBA MSICHBIX
1oJ1y(abpuKaToB OCHOBE
MHTEJUIEKTYaJIbHOH CHACTEMEI
VIOpaBACHUS  TEXHOJOTHYECKUM

IIPOLIECCOM

Ha

Improvement of Meat Semi-
Finished Product
Manufacturing Technology
Based on an Intelligent
Process Control System

<

Penentypanpix KYpaMIbl
OHTAMIaHABIpy YIIIH JKacaHJbl
MHTE/UIEKTTI KOJIJaHa OTBIPHII,
IIIOTEHCI3 TaraM  ©HIMJEpIHIH

TEXHOJIOTHSACHIH 931pJIey

TEXHOJIOTHH
0€3rIF0TEHOBBIX IPOAYKTOB
TTUTaHUS C IPUMEHEHUEM
HCKYCCTBEHHOI'O HMHTEJUIEKTa JUIA

ONTUMH3ALUU PELIEITYPHOTO
COCTaBa

Pa3paboTka

Development of Gluten-Free
Food Product Technology
Using Artificial Intelligence

for Recipe Optimization

3.2

TaJIIIBIKTEI HaH
OHIMJIEPIH OHIIPY1H
PELENTYPAChI MEH
TEXHOJIOTHACBIH OHTAHIaH/IBIPY

JKorapel

pelenTypel |
IIPOH3BOACTBA

591 (A)0505 C
COAEPKAaHUEM

OnTuMHu3aLus
TEXHOJIOTUH
xJ1€000yI0YHBIX
TIOBBILLICHHBIM
KJIETYATKH

-

Optimization of the
formulation and production
technology of bakery
products with a high fiber

content

33.

Bipinmi KnacTel Kade K00ackl
"[Ierpic Taramaapsl” 90 OpBIHFA

[IpoekT Kade mepBoro Kiacca
«BocToyHas KyXHs» pacCUHTaHO
Ha 90 nocamo4YHEIX MECT

The project of the first class
cafe "Oriental cuisine" is
designed for 90 seats

34.

-

apHaJIFaH
780 oxymera apHaaraH 80
OpPBIHJBIK MEKTEIl acXaHaChIHBIH

KO00aCHI

[IpoeKT MKOJBHOM CTOJIOBOM Ha
80 rmocaI04YHbBIX MECT JJIS IIKOJIBI
Ha 780 yyamuxcs

ﬁ

The project of a school
canteen with 80 seats for a
school with 780 students

.

32,

90 opbIHFa apHAIFaH KOIIIIIIKKE

[IpoeKTHPOBAHHE TOPSYEro Lexa

Design of a hot shop in a




KOJDKETIMII acXaHanarbl bICTHIK
IIEXTHI Xxobanay

B 00IEIOCTYITHOM CTOJIOBOM Ha
90 mocaioYHBIX MECT

public dining room with 90
seats

36.

ET xapreunaii pabpuxarrapbi
OHJIIpy OOMBIHIIA LIEXBIH Xo0anay

[IpoexTpoBanue 1exa 1o
IIPOU3BOJICTBY MSICHBIX
1noJy(habpuKaTos

Shop design on production of
meat semi-finished products

37,

Toynirine 5000 nana eHiM
OHJIPETIH KOHAUTEPIIIK IEXTHIH
)X00ack!

[IpoexT KkoHaUTEpCKOrO 1EXa
MPOU3BOAUTENHHOCTHIO 5000
IITYK U3JEJIUU B CYTKH

38.

Jana TexHONOrUsIap Heri3iHue
MEKTEII OKYIUBLIaPBIHBIH
TAMAKTAHYBIH YHBIMIACTHIPY

[TUTAHHUA
OCHOBC

Opranu3zanus
IIKOJIbBHHKOB Ha
COBPEMEHHBIX TEXHOJIOTHH

Tproducts per day

The project of a
confectionery shop with a
capacity of 5,000 pieces of

Organization of
schoolchildren’ feeding on a
basis of modern technology

39

05 OpPBIHABIK XacTap YJriCiHeri
Kade o00achl

[IpoexT xade MOJOAENKHOIO THIIA
Ha 65 MOCaJ0YHBIX MECT

The project of a youth-type
cafe with 65 seats

- 40.

Kyartouisirs! aybickivbia 500 kr
TOMEH KaJOPHSJIBI HAH-TOKAII
OHIMJIEPiH LIBIFAPAThIH
MaMaHIaHABIPBUIFAH YH LEXBIHBIH
K00aCHI

[Ipoekt chnenuanIu3zupoBaHHOTO
MYYHOr0 Iiexa IO IIPOHU3BOJCTBY
HU3KOKaJIOPUHUHBIX
XJ1€000yI0YHBIX 569 (1505
MOILHOCTBIO 500 KI' B CMEHY

The project of a specialized
flour workshop for the
production of low-calorie
bakery products with a
capacity of 500 kg per shift

41.

Toymirine 2,0 TH er ©OHIEHTIH
NAMBIHABIK JKacay KoCIIOPBIHHBIH
XK00achl

ITpoekT 3ar0TOBOYHOI'0
npeanpuaTus mo odpaborke Msca
2,0 TH B CyTKH

Project of preparing
enterprise on meat processing
of 2,0 tons a day

a L — N . W

42.

JXacaHapl MHTENNEKT OMICTEpIH
KOJJJaHA  OTBIPHII,  CIIOPTTHIK
TaMaKTaHyFa apHaJfaH TaraMm
OHIMJICPIHIH TEXHOJIOTUSICBIH

331pJiey

TEXHOJIOTUH
MPOAYKTOB U1
CIIOPTUBHOTO ITUTaHUS ¢

HUCIIOJIB30BAaHHCM MCTOOB
HCKYCCTBECHHOI'O MHTCJIJICKTA

Pa3spaboTtka
MUIIEBBIX

Development of Food
Product Technology for
Sports Nutrition Using
Artificial Intelligence
Methods.

43..

Kyarteuieirsl aysicbiMbiHA 300 Kr
KOFapbl  JIOpeXesl  JKapTbUIai
dhabpuxarTapabl eHAIpy OOMBIHIIA
MaMaHJaHABIPBUIFAH  acla3gblK
IIEXTHIH K00achl

[Ipoext crnenuanu3supoBaHHOTO
KYJIHHApHOIO exa 1o
MMPOU3BOACTBY MOJIy(pabpukaToB
BBICOKOM CTEIEHH TIOTOBHOCTH

MOITHOCTBIO 300 KT B CMEHY

The project of a specialized
culinary workshop for the
production of semi-finished
products of a high degree of
readiness with a capacity of
300 kg per shift

O —— B — —

44,

KaCHETTEpIH CaKTau
TEHI3  TaraMJapblH
YKOHE caKray

ITaiiganer
OTBIpBHIII,

JaubIHAAY
€peKIIEIIKTEP]

OCOOEHHOCTH MNPHUTOTOBJICHHUS U
XpaHECHUS oo u3
MOPEIPOAYKTOB € COXPaHEHHEM
I10JIE3HBIX CBOMCTB

| properties

Features of cooking and
storing seafood dishes while
preserving their beneficial

- 45.

ACTBIK OayaMaliapbiHa
HEri3eNreH NIIOTEHCI3 OHIMAEPl
Kacay

Co3nanue 0E3rIIOTEHOBOM
MPOAYKUHUHA HA OCHOBE 3E€PHOBBIX
aJIbTEpHATHB

Creating gluten-free products
based on grain alternatives

TR #

46.

TopTrapra apHayiFaH >apThLIau
(dabpukarrapapl  JadBIHAAYABIH
TEXHOJIOTUAJIBIK IPOIECIH
VUBIMIACTBIPYABI JKETUIAIPY

CoBEpIIIEHCTBOBAHHE
OpraHH3alii TEXHOJIOTHYECKOTO

Tporiecca MPUrOTOBJICHUS
OTJIEJIOYHBIX MOTY(haOpUKaTOB
JIJIs1 TOPTOB

Improving the organization of
the technological process of
preparing semi-finished
products for cakes

TaFaMJIbIK
OTBIPHIII,

Tenpecripiarexn
KypaMIpI caKTau
BEreTapHaHIbIK JKOHE
BereTapHaH/IbIK TaramMJapHAbl
JadbIHAAY TEXHOJIOTHACHI.

Texnomorus
BereTapHaHCKUX U
1l C
cOalaHCHPOBAaHHOT'O
COCTaBa.

IIPUTOTOBJICHHUS
BEraHCKHX
COXpaHEHUEM
MUIIEBOTO

The technology of cooking
vegetarian and vegan dishes
while maintaining a balanced
nutritional composition.

438.

—

KyaTTsuIbIFbl aybICHIMBIHA 3 MBIH
oHIM  OOJaTBIH  KOHIHUTEPIIK

acxa

[IpoekT KOHIUTEPCKOrO

MOIIIHOCTBIO 3 TEICAY H3IEJIUH B

-

| The project of a

confectionery shop with a
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| LEXThIH )K00ack! CMEHY capacity of 3 thousand

| ‘products per shift

': 49. | bananap TamakTany yuis [IpoexTHpoBanue 1exa 1o Shop design on production of
KOHCEpBUIEPAL OHI1py OOHBIHIIA | MPOH3BOJICTBY KOHCEPBOB IS canned food for baby food
[IEXBIH K00anay JETCKOIO MU TAHUS

50. | 50 opemABIK KyiiMak aybickiMbiHa | [IpoekT cnenmamsuposannoro M | The project of a specialized
600 xr >xapTeinai gpadbpukarrap yugoro nexa moumuoctsio 600 xr | flour shop with a capacity of
BIFApPaThiH MAMaHAAHABIPBUIFAH | 1101Y(abpHKaTOB B CMEHY 600 kg of semi-finished
YH LIEXBIHBIH )00achl GnuuHOM Ha 50 mocamounbix Mect | products per pancake shift for

50 seats

51. | IIpobuotukrepi 6ap ampiTeinrad | PazpaboTka TeXHOJOTHH Development of technology
CYT OHIMJIEPIH OHAIPY npousBozcTsa kuciaomonounslx | for  the  production  of
TEXHOJIOTUSCHIH 331pJiey [IPOAYKTOB C MPOOMOTHKAMH fermented milk products with

' probiotics

' 52. | CtyneHTTep TaMaKTaHATHIH PexoHCTpYKITHS KOMIUIEKCHOTO Reconstruction of  the
KELIEH 1 KOCIMTOPBIHHBIH, KaiTa MPEANpPUATUS CTYACHYECKOIO complex enterprise of a
KOHCTPYKIHSUIAHYBI UTAHUS student's food

53. | 150 oprinra apHanFaH [TpoextpoBanme Mico-psioHoro | Projecting of butcher’s -fish
NaspIIBIMEH KBI3MET KOpPCETY 1exa B kade ¢ o0cay)KuBaHUEM shop in the cafe with waiter’s
Kadecinneri eT-0anblK NEXbIH opunuanTamu Ha 150 service for 150 seats
xodanay I10CaZI0YHbBIX MECT

54. | Hoctypil eMec MHUKI3aTThl CosepuencrBoBanue Texnonoruu | Improvement of Gluten-Free
naijganaHy HEr131HIe IIIOTEHCI3 IPOU3BOJICTBA OE3IIIOTEHOBBIX Bakery Product

| HaH-TOKAIll OHIMACPIH OHIIPY XJ1€000yIOYHBIX U3IEIUN HA Manufacturing Technology
! TEXHOJOTHACHIH XXETULAIPY. OCHOBE HETpaIuIHOHHOro ceipst. | Based on Non-Traditional
| Raw Materials.

55. | EMaik-ipoduiakTHKaIBIK OGecneuenue 0€30aCHOCTH U Ensuring the safety and
KaCHETTepl Oap cy30eHiH | OlleHKa KayecTBa TBOPOTa C quality assessment of cottage
Kayilci3Airii KaMTaMachl3 €Ty | JIe4eOHO-IPOPHIaKTHICCKAMH cheese with therapeutic and
’KoHE camachld Oaraiay CBOMCTBAMHU _preventive properties

56. | 95 opBIHABIK >KallOH [IpoekT smoHcKoro pectopana Ha | The project of a Japanese
MelpaMXaHaChIHBIH Y00ack! 95 mocago4YHbIX MECT restaurant with 95 seats

57. | Tamak eHepkociOi yIIIH Buenpenue HHHOBAaMOHHEIX | Introduction of innovative
ITHKI3aTTh] MeTo0B obe33apaxkuBanus chipbs | methods of disinfection of
3apapChI3JaHIbIPY IbIH JIIS IAIIEBOM MPOMBIIIEHHOCTH | raw materials for the food

| MHHOBAIMSIIBIK SiCTEPIH €HII3Y industry

1 58. | KypkeTaybIKTaH BICTBIK CoBeplICHCTBOBAHHE Improving the technological
TaraMJapbl JadbIHAAY AbIH TEXHOJIOTHUYECKOTr0 IIpoliecca process of cooking hot turkey
TEXHOJIOTHSIIBIK IPOLECIH IPUrOTOBJIEHUS ropsunx Omox u3 | dishes
YKETLIAIPY HHJICHKH

59. | AWBITUTFaH CYChIHIAD MCH Hcnonp3oBanue Ouotexuonoruii | The use of biotechnologies in
OHIMIEPAL OHIIPYIE B npousBozcTse | the production of fermented
OMOTEXHOJIOTUSHEI KOJIJIaHy (epMEHTHPOBAHHBIX HANUTKOB M | beverages and products

[IPOJYKTOB
60. | 120 opemasix Opsic Taramaapbl | IIpoekT pectopaHa pycCKOU The project of a Russian
| MeHpaMxaHaCBhIHBIH HK00ackl kyxau Ha 120 nmocago4nbix MecT | cuisine restaurant with 120
i seats
' 61. | QyHKUHOHATIEI Pa3paboTka TexHONMoruu Myunslx | Development of technology
?

MHIPEIMCHTTEPMEH OalbITEUIFAH

KOHJIUTEPCKUX U3IEIIHH,

for flour confectionery

VHHAH acaJiFaH KOHAUTEPIIIK 00OrauieHHbIX products enriched with
OHIMIEPAIH TEXHOJOTUACHIH G yHKIHOHAEHBIMU functional ingredients
azipiey MHTPEAMEHTaMH




62. | Kant nuaberiMen aybipaTsid Pa3spaborka pelenTypbl u | Development of formulation
aJlaMJlapra apHaJIraH JHEeTaJIbIK TEXHOJIOTHH npoussojcTsa | and technology of production
OHIMIEpIIH pelenTypackl MEH nueTudeckux  mpoaykros  juig | of dietary products for people
TEXHOJIOTHACKIH XKacay JIIOZIEH € CaxapHbIM Ha0ETOM with diabetes mellitus

63. | AmbIrad CyTTl Kol JoHa1 eHIMHIH | PazpaboTka TexHonoruu Development of technology
TEXHOJIOTHSCBIH 931pJIey KHCJIOMOJIOYHOTI' O for fermented milk multigrain

MYJIbTH3IaKOBOI'O IIPOJIYKTa product

64. | 50 opeIHABIK cyim-Oap Opranuzanus pabotsl cymu-6apa | Organization of a sushi bar

KYMBICBIH YHBIMIACTHIPY Ha 50 MmecT for 50 seats

' 65. | Toynirise 15 ToHHA HaH-TOKAII [IpoexT xnebo3aBona Design of a Bakery Plant with

| OHIMICPIH OHAIPETIH HaH IIPOU3BOAUTEIBHOCTBIO 15 T a Production Capacity of 15
3aYBITBIHBIH K00aChI xe600ynounslx n3nenuii B cyrku | Tons of Bakery Products per

Day

' 66. | Kyats! aybiceiMbiHa 3,0 TOHHA [IpoexT MUHHU-TIPEANIPUATHS I10 The project of a mini-
BICTAJIFAH LIYKBIK OHIMIEPIH BBIpa0OTKE KOMYeHbIX KojibacHsix | enterprise for the production
OHJIIPY XOHIHJEr] IarbIH m3nenuit momHoctsio 3,0 Toud B | of smoked sausages with a
KOCIMOPBIHHBIH, K00acCkI CMEHY capacity of 3.0 tons per shift

67. | Ounipic xoHE caKTay Pa3paGotka Meronos cumkenus | Development of methods to
KE3EHIEPIH/IC OHIMHIH XOFAJIybl | NOTEPb ¥ MOPYH NPOAYKTOB Ha reduce losses and spoilage of
MeH OyYJIIHYIH a3aiiTy 9[ICTEpiH JTamax Mpou3BOACTBA M XpaHeHus | products at the stages of
KYPacTbIpY production and storage

j 68. OKOJIOTHSUIBIK 9CepJil a3aiTy Paspa6oTtka cuctemsl ynpasienus | Development of a waste

; MaKcaThIHa TaMaK OTXOJIaMH Ha IMHUIIEBOM management system at a food

| KJCIMOPHBIHIA KAJIABIKTApIb] MPEANPUITHH C LEIBIO processing plant in order to

| Oackapy yHeciH a31piiey MHHHMH3AI[UH 3KOJIOTHYECKOT'O minimize the environmental
KYpacThIpy BO3ICHCTBHS impact

69. | OuiMauniri Toynirine 10 ToHHa [IpoekT 11exa 1mo npou3BOACTBY Design of a Workshop for the
00naThIH () YHKIHOHAJLIBIK (G YHKIIHOHATBHBIX Production of Functional
allIEITBUIFAH CYT OHIMEPIH KHCJIOMOJIOYHBIX IIPOLYKTOB Fermented Dairy Products
OHJIIPY LEXBIHBIH )K00aCEI MOIIHOCTHIO 10 TOHH B CYyTKH with a Capacity of 10 Tons

per Day.

70. | 70 opeIHABIK YITTHIK acXaHa [IpoexT sTHOKAa(dE HarmoHansHO# | Design of an Ethno-Café of
3THOKa(ECIHIH X00ackl kKyxHH Ha 70 mocamounbix MecT. | National Cuisine with 70

: Seats

f 71. | XKpuike! eTiH oHzey koHe YITTHIK | [IpoekT mexa mo nepepaborke Design of a Horse Meat

i €T OHIMJIEPIH LIBIFapy LEXbIHBIH | KOHHHBI H BBITYCKY Processing Workshop and

| K00ackI HaIHOHAJIBHBIX MSICHBIX Production of National Meat
IIPOJYKTOB Products

72. | Kautrel kogguTepiik eHimzaepal | IIpoexT npeanpusTus mo Design of a Production
IIBIFAPATHIH K9CITOPBIHHBIH BBEINYCKY CaxapHCTHIX Facility for Sugar
JK0OACHI KOHUTEPCKHX M3/ Confectionery Products.

73. | Caynma-oHbIH-CaybIK [IpoexT npeanpusTUs Design of a Public Catering
opTayIbIFbIHAAFE! 120 OpBIHIBIK 0OILECTBEHHOI'O IIUTAHUS IIPH Facility at a Shopping and
KOFaMJBIK TAMaKTaHy TOPrOBO-Pa3BIEKATEIILHOM Entertainment Center with

| K9CIIOPHBIHBIH, )K00aChl nenTpe Ha 120 mocamounsix Mect | 120 Seats

' 74. | Tamak eHepkaci6i kacimopubiHga | Paspa6orka cucremel XACCII na | Development of a HACCP

; XACCII xyiiecin a3ipaey NPEATNPUSATAN MULIEBOM system at a food industry
IIPOMBIIIIEHHOCTH enterprise

75. | Han-Toxam eHAipiCiHAEr] YnpaBieHHUEe KaueCTBOM U Quality and safety
TeXHOJIOTHSUIBIK ITPOLECTEP/IIH 0€30I1aCHOCTBIO management of technological




Caracel MEH Kayinci3airiy

TCXHOJIOTHYECKHX IIPOLIECCOB HA

processes in bakery

Oackapy | e XJ1€60IIeKapHOM TIPOH3BOICTRE production
t 76. | Kongurepiik enaipicreri | YpaBjieHHE KaYeCTBOM U Quality and Safety
: TEXHOJOrHAIBIK IPOLECTEP/IH 0€301acHOCTHIO Management of
| canachl MEH Kaylirnci3airig TEXHOJIOTHYECKHX MPOLIECCOB Technological Processes in
| Oackapy KOHJIUTEPCKOI'0 IIPOH3BOICTBA Confectionery Production

77. | Tamak eHAIpICIHIE CAllaHEI Opranusanus kKouTposs kadectBa | Organization of Quality
OaKpLIayabl YHBIMIACTHIPY JKOHE | HA MUILIEBOM IIPOM3BOJICTBE U Control in Food Production
OHBI JKXETUIAIPY JKOJIAApHI IIYTH €ro yJy4lIeHus and Ways to Improve It

[TonapaaeIk ko00auap / Mexaucunnaunnapsie npoexktsl/ Interdisciplinary projects

78. | KoramMaplK TaMaKTaHy CoBpeMeHHBbIEC TEHACHIUH B Current trends in the catering
CaJIaChIHIArbl 3aMaHayH HHIYCTPHU OOLIECTBEHHOI'O industry: taste trends and
TEHACHUMSUIAp: AaM YpaicTepi MMUTAHUS: BKYCOBBIE TPEH/BI U changing food habits
HKOHE TAMaKTaHy ONETTEPIHIH CMEHA IHUINEBLIX IPUBBIYEK

L e3repyi

! 79. | 80 OpBIHABIK HTATBSIHIBIK [TpoexT pecTopana utanpanckoii | The project of an Italian

g MeHpamxaHa 00ackhl KyxHu Ha 80 mocago4HbIX MECT restaurant with 80 seats

: 80. | ConopTiusLIapapiH TaFraMbIH Pa3zpaboTka COBpEeMEHHBIX Projecting of  modem
YHBIMIACTBIPYIAFbI JKaHa TEXHOJIOTHH B OpraHu3anuu technologies 1n sportsmen
TEXHOJIOTUSAIAPBIH 31pJIey MUTaHHUs CTIOPTCMEHOB feeding organization

81. | XACCII xarmpatraps! Herisigne | Breapenue v aHaiu3 CHCTEMBI Implementation and analysis
aJIKOT0JIbC13 ra3lajIFaH YIIPaBJICHUS KaYeCTBOM of the quality management
CYCHIHIAP/BIH CarachiH 6ackapy | Ge3aKoronbHBIX ra3upoBaHHEIX | system of soft carbonated
J)KYHECIH EHII3Y XKoHE Tajjay HAIUTKOB HA OCHOBE IpUHUHMNOB | beverages based on the

XACCII principles of HACCP
: 82. | XACCII karunarTapblH Buenpenue npuniunoB XACCIT | Implementation of HACCP
KOFaMIBIK TaMaKTaHbIPY Ha [IPePHATHH 00LIecTBEHHOro | principles at a  catering
KOCIIIOPHBIHA €HI13Y U TaHMs company

83. | IMicipinren myxsiK eHiMaepi MeH | CoBpemeHHBle  TeHmeHuud B | Modern  trends  in the
(YHKIIHOHAIIBIK MaKCaTTarbl IIPOU3BOACTBE BapeHbIx | production of boiled sausages
oHIMAEp/i eHAipyzeri 3aManayn | KonbacHsix m3nenuit u npoxykros | and functional products.

_YPAICTEP. (b yHKIMOHAILHOIO Ha3HAYCHHUS.

84. | 120 opeIHOBIK ChIpa [Tpoext muBHOro pectopana Ha | The project of a beer
MelipaMXaHaChIHBIH XK00ackL. 120 mocago4HBIX MECT. restaurant with 120 seats.

85. | Kyartsl Toyairige 25 TOHHA CYT [TpoexT chrIp3aBoaa MomHocThio | Cheese factory project with a
IIBIFAPATHIH ipIMUIIK 3ayBITHIHBIH | 25 TOHH MOJIOKA B CYyTKH capacity of 25 tons of milk
’K00ackl _per day

; 86. | Kaparannp! KanaceiHAars! 80 CocraBieHHe Npou3BoAcTBeHHOH | Drawing up a production

| OpBIHIBI TYIIIIapaXxaHaHbIH IIporpaMMbI NEIbMEHHOM Ha 80 program for a dumpling shop
| eHipicTiK OarnapiaMachklH mecT B ropozie Kaparanaa for 80 places in the city of

| KYPacThIpy Karaganda

87. | 100 opemHaBIK 0TOACHUIBIK THOTET | [IpOCKTHPOBAHHE XOJIOAHOTO Designing a cold shop in a
MelipaMxaHa/ia CyBIK LIEXThI [[€Xa B pECTOPaHE CEMEHHOTO family-type restaurant with
xobanay turna Ha 100 mocagoYHbIX MECT 100 seats

88. | 150 opriHra apHaNFaH [TpoexTupoBaHue My4Horo uexa B | Projecting of flour shop at the
MeipaMXaHaHbIH YH/IbI ICXBIH pectopane Ha 150 mocano4HEIX restaurant for 150 seats
xo0bajay MECT

89. | Kyars! aypiceivbiEa 1000 kr [IpoekT 1exa 1o Ipou3BOJICTBY The project of a workshop for

| BeretapHaHAbIK XapThUIaH BEreTapuaHCKuX the production of vegetarian

habpukarTap OHI1PY IEXbIHBIH 1oayhadbpukaToB MOLIHOCTEIO semi-finished products with a
»00achl 1000 xr B cMEHY capacity of 1000 kg per shift

90. | KypT eHiMiH @HIpY LEXBIH [TpoexTHpOBaHHKE II€Xa II0 Designing a workshop for the

T I ——— - ——— - —




% xo0asay NPOU3BOJCTBY U3JEIHH KypPT production of kurt products

91. | OHIMALIITI aybICHIMBIHA 5 MBIH [IpoexT 1exa no mpoU3BOJICTBY The project of a workshop for
oyiieiM OonaThiH LLIBIFEIC BOCTOYHBIX CIIAN0CTEH the production of oriental
TOTTLIEPIH OHIIPY LIEXBIHBIH [IPOM3BOJMTEIBHOCTBIO 5 THICAY | SWeets with a capacity of 5

: HK00ackl M3IEJIUH B CMEHY thousand products per shift

9Z. | KoHcepBijieHreH KOKOHICTED [IpoekTHpOBaHHE 1I€XA I10 Shop design on production of
oHZIipy OOMBIHINA LEXBIH XK0baay | MIPOH3BOACTBY tinned vegetables

KOHCEPBHPOBAaHHBIX OBOLLEH

93, | CropTThIK TaMaKTaHyFa apHajFraH Pa3paboTka TEXHOJOTHH Development of
’KOFaphl TaFaMIbIK KYH/IbUIBIFbI IIPOM3BOJCTBA OEIKOBBIX Manufacturing  Technology
6ap aKybI3bl OATOHYHKTEP GAaTOHYMKOB MOBBILIEHHOH for  High-Nutritional-Value
OH/IIPY TEXHOJIOTUACHIH 93ipiey. | MHIIEBOH LEHHOCTH JUIA Protein Bars for Sports

CIIOPTHBHOTI'O MU TAHUA Nutrition.

94. | Xorapsl TaraMabIK KyHABUIBIFEL | Vlcronp3oBaHHC neusanoii myku B | Use of Flaxseed Flour in the
Gap HaH-TOKAII OHIMIEPIH POU3BOJCTBE XJIE000YIOUHBIX Production of  Bakery
OHIIPY/E 3BIFBIP YHBIH Nalifayiany | U3ACIHH nopeIeHHoOM nuieoit | Products  with Increased

: IIEHHOCTH Nutritional Value.

95. | CyOnuManusuIbIK KenTipyal [IpoeKT MHHHME 10 Npou3BoAcTBY | Design of a Production Line
KOJIZIaHa OTBIPKIII, XKEMIC-KHAEK | PPYKTOBO-ArOJHBIX CHEKOB C for Fruit and Berry Snacks
CHEKTEPiH OHIPY KEeTiCIHIH pUMEHEHHEM CyOIMMalHOHHOH Using Freeze-Drying.
’)K00aCEHL. CYLIKH

97. | Tikenei CHIFY 9AICIMEH XKEMIC [IpoeKT mpeAnpHATHS 110 Design of a Facility for the
IIBIPBIHAAPEIH OHIIPETIH IIPOM3BO/ICTBY (PPYKTOBBIX COKOB Production of Direct-Pressed
KQCIIOPBIHHBIH JK00ACHL. MPSIMOr0 OTXKHMa Fruit Juices.

98. | 100 opeHABIK apad Taramaaphbl [IpoexT pecTopaHa apabCcKoH The project of an Arabic
MelpaMXaHachIHBIH JK00ack kyxad Ha 100 mocanoyHbIx MecT | restaurant with 100 seats

99. | Kyarrsuisirsl aybicbiMbiHa S00 Kr | IIpoekT crienuanu3upoBaHHOIo The project of a specialized
TOMEH KAJOPHUSUIBI KOHAUTEPIIK | KOHAMTEPCKOro 1exa Iio confectionery shop for the
OHIMJEpAl IBIFapaThH IIPOM3BOACTBY HU3KOKAIOPHHHBIX production of low-calorie
MaMaHJaHbIPbUIFaH KOHIMTEPCKUX HU3ACITHH confectionery products with a
KOHMTEPJIK LEXTHIH O00acH! MOIIHOCTBIO 500 KI' B CMEHY capacity of 500 kg per shift

100. | ©unipicTix kacimopsHAars! 60 [IpoexTHpOBaHHE OBOIIHOI'O LEXa Projecting of  vegetable

| OpBIHFa apHAJIFaH acXaHaHbIH B CTOJIOBOH IIpH department in the dining —
KOKOHIC IIeXBIH )obajay IIPOM3BOJCTBEHHOM MPEANPHATHH hall at the production
Ha 60 mocaJOYHbIX MECT installation for 60 seats

101. | KyarTouisirsl Toyuirige 15 TorHa | 1IpoeKTHpOBaHHE xiebozaBona | Design of a bakery with a
HaH-TOKALI OHIMEPIH MOIIHOCTBIO 15 TOHH capacity of 15 tons of bakery
IIBIFApaThIH HaH 3ayBIThIH x71e606yI0YHBIX M3eNuii B CyTKH | products per day
xobanay

10.2. | KocimopbiH TancheIpbickl GobiHIIa | TeMbI 110 3aKka3aM npemmpuataii | Themes of the enterprise

/| TaKpIphIITap orders
KadenpaapaiblK JHIVIOMIBIK sk062a1apaAbIH TAKBIPHINTApbl/ Tembl MekKadeApaNIbHBIX QUIIOMHBIX
npoexros/ Topics of interdepartmental graduation projects

103. | Illerenmik TypucTEpre KpI3MET Pa3paboTka JIMHUH atHO- | Development of an ethno-
KOpPCeTy YLUiH 3THO- JIETyCTalMOHHBIX ceroB | tasting set line (national
[IETyCTAlUSIIBIK XKHBIHTBIKTAP (HalMOHAJIBHBIE  3aKYyCKH  H snacks and beverages) for
(YITTHIK TaFramMaap MEH panuTky) I obcayxkuBaHHSA | serving foreign tourists
CyCBIHZIAPp) JKEJCiH a31pIIey MHOCTPaHHBIX TYPHCTOB

104 | MeiipamMxaHa MEH KOHAKYH Pa3paboTka TEXHOJIOTHH U Development of technologies
Ma3ipiHe apHaJIFaH KypT II€H pelenTyp HalOHAIbHBIX and formulations for national
ipiMIIiK Heri3iHAeri YITTBIK CYTTI | MOJIOYHBIX 3aKyCOK H ZIECEPTOB Ha dairy appetizers and desserts
TickeGacapyiap MEH IECEPTTEP/IH | OCHOBE KypTa M IPIMIIIK J1Jist based on kurt and irimshik for
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AP |
MEHIO PecTOpaHa M TOCTHHHMIBL: | restaurant and hotel menus:

TEXHOJIOTUACHI MCH
pelienTypaapbi d31pIey: MULIEeBas EHHOCTh, CPOKH nutritional value, shelf life,
TaraMIbIK KYHIBUIBIFBI, CAKTay XpaHEeHHs, TEXHOJIOTHYECKHE and technological cards
Mep3iMi, TEXHOJOTHAIBIK KapThl
B KapTanap | |
105 | Konakyii TaHFbI acTapbl MCH Pa3zpaboTka TEXHOJIOTHH Development of technologies
CYBEHHPJIIK FAaCTPOHOMHSAFA ABTOPCKHX DKEMOB, MACTHIIBI H for signature jams, fruit
apHaTFaH JKepriliKTl XeMic- rpaHoJIbl H3 MECTHOT'O TLJI0ZI0BO- pastila, and granola using
SKHJIEK JKoHE ToH/1 JaKbU1Iap ITOJHOrO ¥ 3€pPHOBOIO ChIpHS LI local fruit, berry, and grain
[IMKI3aThIHAH aBTOPJIBIK rOCTHHHYHBIX 3aBTPAKOB H raw materials for hotel
| oKemzep, macTuia XKoHe rpaHoa CyBEHHPHO}H raCTpOHOMHH: breakfasts and gastronomic
TEXHOJIOTHACHIH 31pJIey: MHIIEBas IEHHOCTh H CPOKH souvenirs: nutritional value
TaraMbIK KYHIBUIBIFBI JKOHE TOIHOCTH and shelf life
, L)KZQ&MIIBUII:IK.MCPBiMi | 1
106 | Acna3abik eHIMAEpal OHIAIPY [TpoeKTHpOBaHHE PECTOPAHA C Design of a restaurant with
TEXHOJIOTHACHI MEH pa3paboTKOH TeXHOJIOIHH the development of culinary
ACCOPTHMEHTIH 93ipJieil OTHIPHIN, | POH3BOJCTBA H ACCOPTHMEHTA production technologies and
MeiipaMXxaHanBl xobanay. KyJIHHApHOH IPOAYKIHH ~product assortment.
£33 3aB. kadeipoit TOBAPOBEICHHS U W
Ecenbaena ['.A.
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