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bunumu
Bakanasp 2003 - 2008
MarucTp 2008 - 2010
Ph.D 2012 - 2016

Tun bunyy geHrasnu

yryn
# Twun TYLWYHYY
1 Kbipreizya C2
2  AHrnvncye Cl1
3 Opycya Cc2

4  Typk4e C2

Al: Beginner

HunccepTaymsanapsl

1

byTypyy vwn

Okyn
TYLWYHYY

C2
C2
C2

C2

Tamak-aw nHxexepaurun benymy, Kolproi3-Typk
MaHac yHuBepcuTeTu

Tamak-aw nHxeHepanru 6arbiTbl, Kbiprbi3-Typk
MaHac yHuBepcuTeTu

Tamak-aw nHxeHepanru 6enymy, Kelproi3-Typk
MaHac yHuBepcuTeTu

O3 apa Oo3eku
cynnewyy TYWYHAYPYY
C2 c2

B2 B2

C2 c2

C2 c2

2008

A2: Elementary B1: Pre-Intermediate B2: Intermediate C1: Upper-
Intermediate C2: Advanced

Xaszsyy
C2
Bl
C2

C2

Ky4eTyareH Kbi3bll Lapan eHAYpyY
YYYH NPeccTuH KybaTTyynyryH

dHbIKTOO

Tamak-all nHxeHepanrn benymy,
Kblprbi3-Typk MaHac yHuBepcuTeTu



2 MarucTpavk aucceprauus

3 [OoKTOpAyK anccepTtauus

Nnumnin barbiTTapsl

2010

2016

®JIYOPECUEHTTUK
CMEKTPOCKOMNA bIKMACbIH
KOIAOHYI YA XXAHA TOMO3
STTEPUH CANBILUTBIPMAYY
nN3nnnee

Tamak-aw nHxeHepauru benymy,
Kblprbi3-Typk MaHac yHuBepcuTeTu

Kblprbui3cTaHLa eHAYPYIreH TaMak-
alll a3blKTapbIHbIH KaceTTepuH
(PyopecUeHTTUK CNeKTPoCKonus
)KaHa XeMoOMeTpus bIKManapbl
MEeHeH 13nsanee.

Tamak-all nHXeHepsanrn benymy,
Kbiprei3-Typk MaHac yHUBepCUTETH

TaMak-all NHXeHepuschl, TaMak-all TEXHONOrnACkl, TaMak-al eHAYPYLL XabablKTapsbl

Nnumun papaxkanapsl

1 Ip. 2016

2 Adou.M.A.lp. 2019

BepreH cabakTapsl
GMB-323 CeHcopLyK aHann3

GID-452 KBanupukaumanbik 6yTypyy v ii
GMB-201 MaTepuangblk XaHa 3HepreTukanslik banaHcTap
GMB-207 TamMak-all a3blKTapblHbIH (PU3MKaNbIK KacneTTepu

KMM-202 Maccanblk XaHa 3HepreTukanbik 6anaHcTap ii

Tamak-aw nHxeHepnurun 6areiTol, Kolprbi3-Typk MaHac
YHUBEPCUTETU

Tamak-aw nHxeHepaurun 6enymy, Kolproi3-Typk MaHac
YHUBEPCUTETU

KMM-405 XuMUsblk TEXHOOMMANBIK NpoLeccTepan MoLengewTupyy

GMB-301 KongoHMO KMHETUKA

GID-610 TaMaK-all YNAKK 3aTTap.KOMMOHET.CaKT-40 )KaHa Kalpa uLw.e3

GID-623 Tamak-al Kowmonopy,bynroodynap xaHa TOKC.)KOH-[6 aKblp.Ma

GID-451 KBanugukaumanbik bByTypyy vwm i

GID-616 TamMak a3blKTapblHAArbl AMNUOAEPAN N3NLE6

GID-321 KonpgoHMO KMHETUKa



GID-331 CeHcopayk aHanm3

GID-447 A3bIK-TYNYK KOOMNCYy3ayry

BTZ-451 OunnoMAayk mul i

GID-201 MaTepuanabiK XaHa 3HepreTuKaablik banaHcTap

BTZ-452 Junnomayk v ii

GID-316 Tamak-all a3blKTapblHbIH (hM3NKaJIbIK KaceTTepu

GID-324 TamaK-aLl NpoLecCTePUHUH Hernsgepwu iii

GID-326 Tamak-aLl 6MOTEXHOJIOrNAChHI

GID-446 CeHcopayk aHanu3

GID-315 Tamak-all a3blKTapblHbIH (hU3NKaJIbIK KaceTTepu

KMM-505 num n3nnnee bikManapbl

GID-504 2kcnep.nnaH.,yiowTypyy XaHa 3kcrnep.MaanbiMaTTapbl MWTETYY
GID-507 TexHosormaablk NpoL.MaTeMaTuKalblKk MOAEN[66

GID-613 Tamak-alw Kowmonopy,bynroodynap xaHa TOKC.)KOH-[6 aKblp.Ma
GID-618 TaMak-all YAAKK 3aTTap.KOMMOHET.CaKT-[0 )KaHa Kanpa uLw.e3
GID-106 KongoHMO MexaHuKa

MUH-205 KongoHMo MexaHuKa

GID-422 TaMaK all UHXEeHepauK 0on6opnoo

GID-431 Tamak-al TexHonorus nabopatopuschbl

SCl, SCI-E, SSCI xaHa AHCI nHaekcTyy xXypHangapaa 6acbinrax
MakaJsianapel

1. C.OZBEKOVA, A.A6abinnaes, A.KULMIRZAEV. (2024). Study of relations between chemical,
colour and fluorescence properties of raw and dried meat powders of cow and yak (Bos

grunniens). SPECTROCHIMICA ACTA PART A-MOLECULAR AND BIOMOLECULAR

SPECTROSCOPY, 306(123610), 1-9. DOI: 10.1016/j.5aa.2023.123610.

https://www.webofscience.com/wos/woscc/full-record/W0S:001108348300001.
2. P.2nemaHoBa, M.M.MycynbmaHoBa, C.0ZBEKOVA, A.USUBALIYEVA, R.A.A.TEGIN,

A.DEYDIEV, X.CmaHanuesa. (2022). Rheological, microbiological and sensory properties of

fermented khainak milk fermented with different starter cultures. International Dairy
Journal, 105453(134), 105453. DOI: https://doi.org/10.1016/j.idairyj.2022.105453.
https://www.webofscience.com/wos/woscc/full-record/W0S:000842981900012.

3. C.OZBEKOVA, A.KULMIRZAEV. (2019). Fluorescence spectroscopy for accurate and rapid
prediction of meat composition. Indian Journal of Animal Sciences, 89(7), 786-790. DOI:

10.56093/ijans.v89i7.92052.
https://www.webofscience.com/wos/woscc/full-record/W0S:000477711500016.

4. C.OZBEKOVA, A.KULMIRZAEV. (2019). Study of moisture content and water activity of rice
using fluorescence spectroscopy and multivariate analysis. Spectrochimica Acta Part A:

Molecular and Biomolecular Spectroscopy, 223(2019), 117357.
https://www.webofscience.com/wos/woscc/full-record/W0S:000489293900074.


https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/kulmyrzaev
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/ausubalieva
https://avesis.manas.edu.kg/ruslan.adil
https://avesis.manas.edu.kg/anarseit.deydiev
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/kulmyrzaev
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/kulmyrzaev

5. C.OZBEKOVA, A.KULMIRZAEV. (2017). Fluorescence spectroscopy as a non destructive
method to predict rheological characteristics of Tilsit cheese. Journal of Food Engineering,
210(2017), 42-49.
https://www.webofscience.com/wos/woscc/full-record/W0S:000405880700005.

balka XypHangapaa 6acbiiraH Makananapbl

1. N.-TURGANBAYEVA, C.OZBEKOVA, R.A.A.TEGIN. (2023). Functional koumiss from donkey's
milk. Harran Journal of Agricultural and Food Science, 27(4), 458-466.
https://dergipark.org.tr/en/download/article-file.

2. R.Anarbay kizi, C.OZBEKOVA, A.KULMIRZAEV. (2022). NCCNEJOBAHUE ®U3NKO-
XUMUYECKIMX CBOWCTB MATU PA3HbIX BUIOB AINMNO3HbIX XXNPOB KOHWNHBI.
N3BECTUA BY30B KbIPI'bI3CTAHA, Ne 1, 2022, 1(2022), 14-17.
http://www.science-journal.kg/kg/journal/2/archive/15234.

3. A.A6abingaes, C.OZBEKOVA, A.KULMIRZAEV. (2020). YANKW XXAHA KYPTATBIITAH 3TTUH
KYPAMbIH CANBILUTBIPMANYY U3NN066. U3BECTUA BY30B KbIPIbI3CTAHA, 1(2020), 3-8.
http://science-journal.kg/kg/journal/2/archive/12730.

4. K.Canuesa, C.OZBEKOVA. (2020). KbIPI'bI3 PECMYBJIMKACBIHIA ©CTYPYre&H JAH
A3bIKTAPbIHbIH XUMUAJTBIK KACUETTEPWH CAJTBILLTBIPMANYY N3NNO66. HAYKA,
HOBbIE TEXHOJIOT N N NHHOBALLMI KbIPTBI3CTAHA, 2(2020), 25-29.
http://www.science-journal.kg/kg/journal/1l/archive/13312.

5. C.SMANALIYEVA, C.OZBEKOVA, A.KULMIRZAEV, P.Fischer. (2019). Investigation of fatty acid
composition, thermal and rheological behavior of yak, cow and horse fats. Manas Journal of
Engineering, 7(1), 24-33. https://dergipark.org.tr/tr/download/article-file/738103.

6. A.USUBALIYEVA, A.MACITOVA, C.OZBEKOVA, A.H.B.. (2018). NCCNELOBAHUE
ACKOPBWHOBOW KNCNOTbI (BUTAMUH C) U BETA-KAPOTWHA B OBOLLIAX BbIPALLIEEHHbIX
B MAPHUKOBbIX YCJTOBUSX YYMCKOW OBJIACTH. Hayka, HOBble TEXHOJIOr MK Y MHHOBALLUN
Kblprei3cTaHa, 2(-), 41-44. http://science-journal.kg/ru/journal/1l/archive/11314.

7. AMACITOVA, A.KULMIRZAEV, C.OZBEKOVA, A.BODOSOV. (2015). Amino Acid and Fatty
Acid Profile of the Mare's Milk Produced on Suusamyr Pastures of the Kyrgyz Republic
During Lactation Period. Procedia - Social and Behavioral Sciences, 195(-), 2683-2688.
https://www.sciencedirect.com/science/article/pii/S1877042815039580.

8. C.OZBEKOVA, A.KULMIRZAEV. (2015). Et Griinlerinde yaygin kullanilan katki maddesi soya
ile et arasindaki bagintinin floresans spektroskopisiyle arastiriimasi. MANAS Journal of
Engineering , 3(1), 1-10. https://dergipark.org.tr/tr/download/article-file/575939.

Hoknapnapsl

1. C.OZBEKOVA. COMPARATIVE STUDY OF PHYSICO-CHEMICAL PROPERTIES OF TOMATO
PRODUCTS. 1 st International Traditional Foods and Sustainable Food System Symposium,
2022. https://foods.toros.edu.tr/.

2. C.SMANALIYEVA, C.ISKAKOVA, C.OZBEKOVA, X.OckoHbaeBa, D.Darr. Investigation of
Physiochemical Characteristics of Wild Fruits and Berries from the Walnut-Fruit Forests of
Southern Kyrgyzstan. Tropentag 2018 International Research on Food Security, Natural
Resource Managem, 2018. DOL:
https://www.tropentag.de/2018/proceedings/proceedings.pdf.
https://www.tropentag.de/2018/proceedings/proceedings.pdf.

3. C.OZBEKOVA, A.KULMIRZAEV. Fluorescence Spectroscopy for Classification of Cow, Yak,
Goat, Sheep and Pig Meat. The Eurasian Agriculture and Naturel Sciences Congress, 2017.
https://www.agrieurasia.com/ENy/.

4. C.0ZBEKOVA, A.KULMIRZAEV. Investigation of Meat and Meat Products by Fluorescence


https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/kulmyrzaev
https://avesis.manas.edu.kg/nadira.turganbaeva
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/ruslan.adil
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/kulmyrzaev
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/kulmyrzaev
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/jamila.smanalieva
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/kulmyrzaev
https://avesis.manas.edu.kg/ausubalieva
https://avesis.manas.edu.kg/aichurok.mazhitova
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/aichurok.mazhitova
https://avesis.manas.edu.kg/kulmyrzaev
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/aybek.bodoshev
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/kulmyrzaev
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/jamila.smanalieva
https://avesis.manas.edu.kg/janyl.iskakova
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/kulmyrzaev
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/kulmyrzaev

Spectroscopy. The ANCON 2017 / INTERNATIONAL CONGRESS ON CHEMISTRY AND
MATERIALS SCIENCE, 2017. http://ancongress.com/main/c/20172/en..

5. X.CmaHanuesa, C.OZBEKOVA, P.Heunemann, A.KULMIRZAEV, C.ILICALI. Comparative
Study of Fatty Acid Profile and Thermal Parameters of Yak (Bos Grunniens) and Cow (Bos
Taurus) Fats. The ANCON 2017 / INTERNATIONAL CONGRESS ON CHEMISTRY AND
MATERIALS SCIENCE, 2017. http://ancongress.com/.

6. E.Omurzak uulu, A.Bekpolot kyzy, R.A.A.TEGIN, C.OZBEKOVA. Antibacterial Activity of Cu
Nanoparticles Synthesized by the Electrical Discharge in Liquid. The ANCON 2017 /
INTERNATIONAL CONGRESS ON CHEMISTRY AND MATERIALS SCIENCE, 2017.
http://ancongress.com/main/c/20172/en..

7. AMACITOVA, A.KULMIRZAEV, C.OZBEKOVA. Fatty Acid Profile of Mare’s Milk Produced in
the Mountain and Highland of Kyrgyzstan during Milking Season. Ancon 2017- International
Congress on Chemistry and Materials Science, 2017.
http://ancongress.com/main/c/20172/en.

8. C.OZBEKOVA, A.KULMIRZAEV. Y, TOMO3 XKAHA XXblJIKbl STUHW ®JIYOPECLEHTTUK
CMNEKTPOCKOMNA bIKMACbI MEHEH N3UNNL66. NNHHOBaLMOHHLIN MNOTEHLUWaN pa3BuTus
Hayku n TexHonoruu, 2015. DOI: chrome-
extension://efaidnbmnnnibpcajpcglclefindmkaj/https://arch.kyrlibnet.kg/up. chrome-
extension://efaidnbmnnnibpcajpcglclefindmkaj/https://arch.kyrlibnet.kg/uploads/KSTUALIBE
KOV12016-37.pdf.

9. C.OZBEKOVA, A.KULMIRZAEV. Investigation of rheology of semi-hard cheeses using
fluorescence spectroscopy and chemometrics. . 7th International Symposium on Food
Rheology and Structure. , 2015. https://isfrs.ethz.ch/.

10. C.OZBEKOVA, A.KULMIRZAEV. UccnenoBaHme BO3MOXKHOCTEN (hlyopecLeHTHOI
CNEKTPOCKOMNUW B N3MEPEHUN PEONOrMYECKNX CBONCTB NONYTBEPAbIX CbIPOB. YNpaBieHune
peonornyeckMy CBOMCTBaMM NuLLeBbIX NPoayKTos, 2015.
https://pandia.ru/text/78/389/82829.php.

11. C.OZBEKOVA, A.KULMIRZAEV. CpaBHUTeNbHOE UCCefoBaHMe rOBSAANHLI U MSACa SiKa
MeTOoLOM (hJlyopecLeHTHON cnekTpockonuu. International Scientific and Practical
Conference, Novosibirsk, Russia, 2011. DOI:
https://cyberleninka.ru/article/n/sravnitelnoe-issledovanie-govyadiny-i-myasa-ya.
https://cyberleninka.ru/article/n/sravnitelnoe-issledovanie-govyadiny-i-myasa-yaka-metodo
m-fluorestsentnoy-spektroskopii/viewer.

Hon6oopnopy

1. A lengnes, A.Ycybanuesa, bl.ToHTyn, C.Typkep, X.636ekoBa, A.bogoLuos. Yyn
obnacTblHAArbl MeMe-LMpe eHAYPYLYHYH asMa KangbirbiHaH QYHKLMOHANAbIK MOME
6aToHYMIUH eHaypyy. KTMU-BAP-2019.FBE.04.

2. X.3.Tabpusn, A.lypcyH, X.X.Manekn, X.636ekosa, M.l'epe, C.C.Macoonex, C.5obyLiosa,
B./caesa, T.2ceHanun Yyny. Ap KaHZan bMonornanbik xxep CeMUPTKUYTEPANH
KyprakyblblK CTpecC WapTTapblHAa 6CKOH MalAblK XXaHa Yarbiyydy KyH Kapama
(Helianthus annuus L.) COpTTOPYHYH CaHAbIK XXaHa CanaTTblK KaCUeTTepUHe TUNTN3reH
TaaCUpUH aHbIKToo. KTMU-BAP-2023.FB.08.


https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/kulmyrzaev
https://avesis.manas.edu.kg/ruslan.adil
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/aichurok.mazhitova
https://avesis.manas.edu.kg/kulmyrzaev
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/kulmyrzaev
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/kulmyrzaev
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/kulmyrzaev
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/kulmyrzaev
https://avesis.manas.edu.kg/anarseit.deydiev
https://avesis.manas.edu.kg/ausubalieva
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/aybek.bodoshev
https://avesis.manas.edu.kg/h.zeynelzade
https://avesis.manas.edu.kg/atilla.dursun
https://avesis.manas.edu.kg/zhyldyzai.ozbekova
https://avesis.manas.edu.kg/saykal.bobusheva
https://avesis.manas.edu.kg/venera.isaeva
https://avesis.manas.edu.kg/tair.esenaliuulu

