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1. | Musulmanova M., Laboratory workshop on the discipline | Brief theoretical information and
Toktogul k. R. "Food Microbiology and Hygiene" for | methods for determining the

undergraduates of the direction | microbiological indicators of food 7 - HOS6Pb aa
«Technology and production of food of | products and objects of the
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given.

2. | Tamabaera b.C. YuyebHoe nocobue no aucumnnuvHe | MNpuBedeHbl Martepuanbsl Kypca 8 50 OKTA6Pb Meu.
CynTtaHkynosa A.C. «Tamak—aLu >KaHa Ovonornanbik | nexkumm no ancuunnumue
aKkTuBayy Kowwynmanap” ansa | «Tamak—aw aHa Grnonormanbik
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