
  . 2015 1. 
 

1 

 
 

ISSN 2304-5681 
 
 
 
 
 
 
 
 
 

  
 

 
 
 
 
 
 
 
 

 
 
 

  
 
 
 
 
 

 
, 2015 

 
TH

E 
JO

U
R

N
A

L 

 
 

 

 
 

1 (106) 
 

 
 

  
 

1 (106) 

OF ALMATY  
TECHNOLOGICAL  
UNIVERSITY 
 

Issue 1 (106) 
 
 
 



  . 2015 1. 
 

2 

 
 

 
 
 
 

 
 

» 
 

 
 

  ,  
 

.  
 

  
 

 
   

 
 

 , 
 

  
 
. -   

-  , 
 

    
   

-   
- 

 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  
 .  

 
 

 
 

 
 

4  
 

 
 

 
 

13928-  
 

-  
 

727) 2935319  
27) 2924758 

E-mail: nauka@atu.kz 
 http://www.atu.kz/zhurnal-vestnik-atu 

 
-  

 
8(727)2935287, 2935289 

727)2935292 
E-mail: rector@atu.kz 

 
http://www.atu.kz/zhurnal-vestnik-atu 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
©  2015 

  
                                  
                                                   1 (106) 2015 

 
  - 

  

mailto:nauka@atu.kz
http://www.atu.kz/zhurnal-vestnik-atu
mailto:rector@atu.kz
http://www.atu.kz/zhurnal-vestnik-atu


  . 2015 1. 
 

3 

 
 

 
 
 

: 
 

 
 

 
 ,  , 

 
  , 

  
 ,    

 , 
   

 ., , 
  

  PhD , 

 
 

  
  

 , 
 

   
   

  
 

 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

   
 .  

 
-

 
 

4   
 

  
 

 
13928-  

 
 

 
727) 29353  
727)2924758 

E-mail: nauka@atu.kz 
http://www.atu.kz/zhurnal-vestnik-atu 

 
 

 
727)2935287, 2935289 
727)2935292 

E-mail: rector@atu.kz 
 

 
http://www.atu.kz/zhurnal-vestnik-atu 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

5 

 
 

 
1 (106) 2015 

 
 

-   

mailto:nauka@atu.kz
http://www.atu.kz/zhurnal-vestnik-atu
mailto:rector@atu.kz
http://www.atu.kz/zhurnal-vestnik-atu


  . 2015 1. 
 

4 

 

 
 
 
THE OWNER: 
 
«Almaty Technological University» JSC 
 
EDITORIAL BOARD: 
T.K. Kulazhanov - Doctor of Technical Sciences, Prof., 
Rector of ATU, Editor-in-Chief 
B.K. Nurakhmetov  Doctor of Technical Sciences, First 
Vice-rector of ATU, Deputy Editor  
K.S. Kulazhanov  Doctor of Chemical Sciences, 
Academician, President of ATU 
M. Zh. Kizatova - Doctor of Technical Sciences, Prof., 
Vice-rector for Science and Innovation of ATU 
N.D. Menkov - Doctor of Technical Sciences, Prof. of 
University of Food Technologies, Plovdiv, Bulgaria 
V. Masteikaite  PhD, Prof. of Kaunas University of 
Technology, Kaunas, Lithuania 
R.G. Mnatsakanyan  Chairman of the Board of 
Trustees of ATU 
A.I. Iztayev - Doctor of Technical Sciences, 
Academician, Director of Research Institute of Food 
Technologies, ATU 
R.O. Zhilisbayeva - Doctor of Technical Sciences, Prof., 
Dean of the Faculty of Light Industry and Design, ATU 
L.K. Baybolova - Doctor of Technical Sciences, Prof., 
Dean of the Faculty of Engineering and Information 
Technologies, ATU 
A.M. Tayeva  Candidate of Technical Sciences, 
Associate Prof., Dean of Faculty of Food Productions, 
ATU 
G.O. Zhanguttina Candidate of Economic Sciences, 
Dean of Faculty of Economics and Business, ATU 
G.K. Dzholdasbayeva  Doctor of Economic Sciences, 

ATU  
V.I. Andreyeva  executive Secretary, ATU 
 
 
 
 
 
 
 
 
 
 
 
 
Responsible for issue  Zh.M. Tussupova 
Computer Imposition  A.D. Duisengalieva 

 
Printed according to the Resolution of the Scientific and 
Technical Council of Almaty Technological University 
 
Publication frequency: 4 issues per year 
 

Archives Committee of the Ministry of Communication 
and Information of the Republic of Kazakhstan 
 
Registration certificate:  

13928- from October 08, 2013  
 
Editorial address: 
050012, Almaty city, 100, Tole bi str. 

el.: 8(727) 2935319 (ext. 145,208) 
Fax: 8(727)2924758 
E-mail: nauka@atu.kz 
Web-site: http://www.atu.kz/zhurnal-vestnik-atu 
 
Address of the Publisher: 
050012, Almaty city, 100, Tole bi str. 

el.: 8(727)2935287, 2935289 
Fax: 8(727)2935292 
E-mail: rector@atu.kz 
 
The Journal is available on-line: 
http://www.atu.kz/zhurnal-vestnik-atu 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
© Almaty Technological University, 2015 

THE JOURNAL OF ALMATY TECHNOLOGICAL UNIVERSITY 
Published since 1996  

1 (106) 2015 
The Journal is included in the List of publications recommended by the Committee 
for Control of Education and Science, Ministry of Education and Science of the 
Republic of Kazakhstan for publication of the main results of scientific activities in 
the Technical Sciences and has a non-zero impact factor according to the 
Kazakhstan base of citation. 

mailto:nauka@atu.kz
http://www.atu.kz/zhurnal-vestnik-atu
mailto:rector@atu.kz
http://www.atu.kz/zhurnal-vestnik-atu


  . 2015 1. 
 

 

 

- -
-

  

 

 

-
 

 
 

1.   
 

- 
2007. - - -30. 

2. 

. - 2007. - - -19. 
3. - -

-

- 2008 - - 
 130-13  

4. A.M
-

-
.  2006. - . - -25. 

 
 
 

3 
 

 
 

 

 
 

SPECIFICS OF OLIVE OIL TECHNOLOGY AND IDENTIFICATION OF ITS QUALITY 
 

 
I.G. RADZIEVSKA*, O.P. MELNYK*, N.V. BUDNYK**  

 
 
 

(  
 

(*National University of Food Technologies, Kyiv, Ukraine, * *Poltava university  
of economics and trade, Poltava, Ukraine) 

E-mail: ksaname@gmail.com 
 

-

 

  
-

 . 
 

64 

mailto:ksaname@gmail.com


  . 2015 1. 
 

 

-

 
 

  
 
Technology of receipt of olive oil is considered, his classification over is brought on the European 

legislation; the defects of quality of oil are described, such as a level of acidity and index of  
fat. The questions of sensory estimation of oil of different sorts and physical and chemical indexes of 
technical requirements of delivery are lighted up. Composition of fat acids of olive oil is analysed by 
comparison to traditional for Ukraine by a sunflower and linen oils. The chosen theme is relevant due to 
the influence of lipid foods on human health and the development of a number of diseases associated with 
lipid disorders. Materials articles contain new results, which can be useful for students, young scientists, 
in-depth study of dietary fats and their impact on the balance of the diet. 

Material is sanctified to the 130 year from the day of founding of National University of Food 
Technologies (Kyiv, Ukraine). 
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