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	WORK EXPERIENCE
	


	
	

	
	

	
	· Organise scientific research work;

· Implementation of the research results in the production of

	
	

	
	· Development and implementation of a process and apparatus for drying of pharmaceutical and food products.

· Modelling of moisture movement in the capillary pores of the materials.

· Development of technological scheme of processing of the tubers of Jerusalem artichoke and rosehip.


	
	Head of the department

	
	Tashkent state technical university, Tashkent (Uzbekistan) 

	
	· Food and agricultural biotechnology.

· Technological machines and equipment for food products.

· Technology and service of agricultural machinery 


	EDUCATION AND TRAINING
	


	
	Bachelor of  agro engineering
	

	
	Tashkent state technical university, Tashkent (Uzbekistan)

	
	· Study of the current status of processes and devices food production.

· Performing calculations of processes and devices of food manufactures.

· Development of processes and devices of food manufactures.

· Storage of agricultural products.

· Technological equipment for processing agricultural products.


	
	Master of automation machine
	

	
	Tashkent state technical university, Tashkent (Uzbekistan) 

	
	· Assessment of the status complex problems and analysis of information material for the development of measures and their implementation.

· Automation of production technology.

· Theory of automatic control systems.

· The reliability of processes and devices.


	
	Postgraduate Studies in the specialty - "Processes and equipment for food industry»
	

	
	Tashkent state technical university, Tashkent (Uzbekistan)

	
	· Research the thermal processing properties of medicinal herbs.

· Heat and mass transfer in the vacuum drying process.

· Investigation of heat and mass transfer of a nonlinear equation in natural environments with infrared heating.

· Development of technological processes of production of dried medicinal herbs.

· Improvement of technology and herbs drying technology.

· Engineering calculation method of the vacuum dryer with IR - heating.


	
	Doctoral dissertation on the specialty - "Processes and equipment of chemical technology and food production"
	

	
	Tashkent state technical university, Tashkent (Uzbekistan) 

	
	· Modeling trace the distribution process in the products during their drying.

· Preparation of biologically active additives to aid drying.
· Food biotechnology.
· Development of technologies for the processing of the tubers of jerusalem artichoke and rosehip with preservation of biologically active substances


	PERSONAL SKILLS
	


	Mother tongue(s)
	Uzbek

	

	Other language(s)
	English (average) 

Russian (proficient) 


	ADDITIONAL INFORMATION
	


	Doctoral dissertation 

(technical sciences)

Publication

Patents
Publications
	In the field of food processing and biotechnology direction.

Published more than 120 scientific works. Of them 2 monographs, 5 patents, 21 International Journal, 29 Republican journal.

• The method of tubers drying. Patents for inventions IAP 04936.

• Drying apparatus for infrared radiation. FAP 00655.

• Drying plant. IAP 04822.

• Software of mathematical models of Jerusalem artichoke tubers drying technology and hips. DGU 20160012.

• Hammer mill. FAP 20130173.

1. Nоrkulova K.T., Safarov J.E. Drying technology tubers of jerusalem artichoke and rose hips. Monograph: Lambert Academic Publishing. –Germany, 2016. -191 p.;
2. Norkulova K.T., Safarov J.E. Research of sorption characteristics of tubers jerusalem artichoke (Helianthus tuberosus). // Journal of Food Processing & Technology. – USA, 2015. Vol.6, Issue 6.;
3. Safarov J.E. Development process and apparatus for drying rosehips // European Applied Sciences. Germany, 2015. №5. -pp.64-66.;\
4. Nоrkulova K.T., Safarov J.E. Drying of raw materials: Jerusalem artichoke tubers and hips: Monograph. -Tashkent, 2015. -123 p.
5. Safarov J.E. Way of cooling with the help of air – pulsation method // Journal of the Technical University of Gabrovo. -Bulgaria, Volume 47’2014.-p.23-25.;

6. Norkulova K.T., Safarov J.E. Processing of experimental data and identifying the optimum mode obtain a powdery product from plant raw material. // Chemical technology control and management. -Korea, 2015, №3-4. –рр.47-50.;

7. Norkulova K.T., Safarov J.E. Developing a new type hammer mill with a cooling system // Journal of the Technical University of Gabrovo. -Bulgaria, Volume 51’2015. -pp.3-5.;

8. Narkulova K.T., Safarov J.E. Calculation vacuum dryers with infrared (IR)-heat // International scientific conference UNITECH-2014. –Gabrovo, 2014. -p.379-381.;

9. Narkulova K.T., Safarov J.E. Study optimum variant drying rosehips conservation of biological active substances. Proceedings 8th World Conference on Intelligent Systems for Industrial Automation “WCIS–2014”. -Tashkent, 2014. -p.205-207;

	
	10. Norkulova K.T., Safarov J.E. Produce high quality products using the drying economic effect way // 5th International scientific conference “Practice and research in private and public sector-2015”. –Vilnius, 2015. -рp.192-197.

11. Safarov J.E. The development of the technological scheme of processing of the tubers of jerusalem artichoke and rosehip // The magazine "Food Industry". - Moscow, 2016. -№3.

12. Narkulova K.T., Safarov J.E. Getting high-quality products from Jerusalem artichoke tubers (Helianthus tuberosus) by optimizing the drying modes // Uzbek chemical journal. –Tashkent, 2014. -№6. -P.54-57.
13. Narkulova K.T., Safarov J.E. Nonlinear transport phenomena of solutes in the capillaries under the given initial conditions // International Science and Technology magazine "Chemical technology. Control and management". – Tashkent, 2014. -№4. -P.11-15.



	
	14. Norkulova К.Т., Mamatkulov М.М., Faxrutdinov R.R., Safarov J.E. Tubers drying method. Patent for an invention IAP 04936 from 23.07.2014 y.
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