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Kipicne

DNEeKTUBTI TOHACP KaTalorbl OKBITYIBIH KpEeIUTTIK >Kyieci OoiibiHIIa
KYPacCTBIPBUIAILI. JJICKTUBTI TOHACP KaTaJOThl >KYWEJIEHTeH TaHAay OOWBIHIIA
MIOHJIEP Ti31MIH YKOHE OJIAP/BIH KBICKA CHITATTaAMAChIH KapaCThIPAIbI.

CTyIeHT MaMaHIBIKTapJblH MIHACTTI KOMIIOHGHT/>KOFapbl OKYy  OpPHBI
KOMITOHEHTIHIH  TOHJIEPIH MEHTrepyMeH KaTap, VCHIHBUIBIN OTBIPFaH TaHAy
OOMBIHIIIA ITOHIEP/I1 TaH IAIl aTyhl THIC.

DJIeKTUBTI TIOHJEPl TaHjaayFa 3jBaizep keHec Oepeni. OHbiMeH Oipre OUTIM
anymbl JKOX (OKeke oky »kocmapbIH) jkacay VIINIH TOHIEPre >Ka3blly HBICAHBIH
TOJTBIPAJIBI.

Kypmerti crynentrep! biumiM Oepy TpaeKTOPUACHIHBIH O1pPTYTAaCTBHIFBIHBIH
oimacteipbutybl  Ci3qiH OoJialllakTa MaMaH peTIHJE KOCIOM JallbIHABIFBIHBI3/IBIH
JEHIeiiHe BIKMaJI €TETIHIH €CTE€ CAKTAYbIHbI3 KEPEK.

BBenenue

[Ipy KpenUTHOM  TEXHOJOTMM OOydeHHs  pa3padaThlBaeTCs  KaTajior
ANIEKTUBHBIX JUCIUIUIMH, KOTOPBIA MpEeACTaBIsieT COOOW CHUCTEeMaTU3UPOBAHHBIN
MepeveHb TMCLUUILIMH KOMIIOHEHTA MO BEIOOPY U COAEPKUT KPATKOE UX OINKCAHUE.

Hapsiny ¢ u3yueHueM JUCHUIUIMH 00s13aTEIBHOTO / BY30BCKOI'O KOMIIOHEHTA,
oOyJarolmuiicss JOKEH BbIOpaTh A U3YYEHUS JUCHUIUIMHBI KOMIIOHEHTa I10
BBIOODY.

KoHncynpramnuu no BeIOOPY 3JIEKTUBHBIX JUCHMIUIMH JaeT 31Baizep. Bmecte ¢
HUM O0OydYaromuiics 3amoJyiHsieT (GopMy 3alUCH Ha JUCHUIUIMHBL JJIi COCTaBJICHHUS
NVYII (naauBuyanbHOTO y4eOHOTO TUTaHA).

YBaxkaemble CTyIeHTbl! BaXHO NOMHUTb, YTO OT TOIO, HACKOJIBKO
MPOJyMaHHON M 1enocTHOM Oyaer Bama oOpa3zoBarenbHas TPacKTOPHs, 3aBUCHUT
ypoBeHb Bamieil npodeccuoHanbHOM MOArOTOBKH, KaK Oy IyIIero CueralucTa.

Introduction

At the credit technology of education the catalog of elective disciplines which
represents the systematized list of disciplines of a component by choice and contains
their brief description is developed.

Along with the study of the disciplines of the compulsory/university component,
a graduate student must choose to study the disciplines of the elective component.

Advising on the choice of elective disciplines gives the adviser. Together with
him a student fills in an enrollment form for disciplines for making up an IEP
(individual study plan).

Dear students! It is important to remember that the level of your professional
preparation as a future specialist depends on how thought-out and integral your
educational pathway will be.



CemecTp 0oiibIHIIIA 3JIEKTUBTI MOHAEPAi 001y /

Pacnpenesnenue 3/1eKTUBHBIX TUCHUILINH Mo cemecTpam / Distribution of elective

COUrsSes by semester

ITonHiH ataysl / HaumenoBanue aucrumuinabl /Course name

Kpenurrep
caHbl /
Kom-Bo

KpeIuTOB/

Number of
credits

Axanemust
JIBIK
Ke3eH/
Axan
nepuo/
Academic
period

KyKpIK skoHE chI0aiiinac ;keMKOPJIBIKKA Kapchl MoJieHHeT Heriznepi / OCHOBBI
mpaBa U aHTUKOPPYIIMOHHOW KyJIbTyphl / Basics of Law and Anti-
Corruption Culture

DKOJIOTHS JKOHE TIPIILIIK Kayinci3airi / OKonorus u 6€30macHOCTh
xusHenestensHocti/ Ecology and Life Safety

DKOHOMHUKA KOHE KocINKepik Herizaepi/ OCHOBBI SKOHOMUKH U
npeanpuHuMaTesbeTBa/ Basics of economics and business

KembacmpLislk Herizaepi / OcHoBwl auaeperBa / Basics of Leadership

KapxbutbIK cayaTThUIbIK HeTi3nepi / OCHOBBI (P MHAHCOBOW TPAMOTHOCTH /
Fundamentals of financial literacy

FrutbiMu 3epTTey HETi3Aep1 J)KOHE aKaAeMISUIBIK a3y / OCHOBBI HAyUHBIX
HUCCIIeIOBaHUM U akagemuyeckoe mucbmo / Basics of Research and
Academic Writing

"MHKIIF03UBTI ©3apa 9pPEeKEeTTECY 3TUKACKHI / DTUKA HHKITFO3UBHOTO
B3aumopeucreus/ Ethics of inclusive interaction"
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ACTBIKTBIH calachlH capanTay / DKcrepTu3a kauecTBa 3epHa / Examination
of the quality of grain

Kaiita enjiey kocimopbIHIapbIHAAFbl TEXHOXUMHUSITBIK Oakbliay /
TexHOXMMHUUYECKUN KOHTPOJIb Ha IiepepadaThIBAIOIINX IPEITPUITUSIX /
Technochemical control on processing enterprises

DneBaTop eHAIPICIHIH TEXHOJIOTHACH MEH Ka0AbIKTaphl/ TeXHOIOTHS U
o0opyoBaHue 3eBaTopHoM npombinuieHHocTH/ Technology and equipment
of the elevator industry

ACTBIKTBI KaliTa OH/ICY KOCITOPBIHIAPBIHBIH KYMBICHIH YHBIMIACTHIPY /
Opranuzanus paboTsl IpeAnpUsATH 1o iepepadboTke 3epHa / Organization
of grain processing

"Kypama xemM eH1ipy TeXHOJIOTUsCH / TeXHOIOTUs MPOU3BOACTBA
koMmOukopmoB / Feed production technology"

Tamak enepkociOinzeri buorexnonorus/buoTexXHOIOTHS B MTUIIEBOM
npomsliieHHocTH/Biotechnology in the food industry

Han xoHe HaH eHIMIEepiHIH TeXHOJorHsCH / TexHomorus xiaeba u
xs1e000ynounbix m3aenuii / Technology of bread and bakery products

Han, MmakapoH >koHe KOHAUTEP OHIMIEPiH OHAIpy OOHBIHIIA
KOCIMOPBIHAAPBIH KYMBICHIH YHbIMAACTIpY / Opranusanus padoTsl
NPEINPUATHIA O MPOU3BOJICTBY XJ1€0a, MAKAPOHHBIX U KOHAUTEPCKUX
m3nenuii / Organization of work of enterprises for the production of bread,
pasta and confectionery

TopTTap MeH nupoxHbIi eHAlpy / TexHoIorus Npon3BoACTBa TOPTOB U
nupokHbIX / Technology of production of cakes and pastries

[Teuenne, Ban, KEKCTEP JKOHE MPSHUKTI OHIMIEP I OHIIPY TEXHOIOTUSICHI
/ TeXHONOTHsI MPOU3BOJICTBA NIEUEHb, Bahelb, KEKCOB M MPSHUYHBIX
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uznenuit / Technology of production of cookies, wafers, cakes and
gingerbread products

Kapamens xoHe mIoKoaa eHIMIEpiH oHipy TexHosoruscsl / Texnonorus
MIPOM3BOJICTBA KapaMelu U IokoJaaHbix uznenuit / Technology of
production of caramel and chocolate products

Kommut enaipy TexHOI0rusChl/ TeXHOIOTUS KOHPETHOTO
npousBojictBa/Candy production technology

MakapoH eHIipiCiHIH TEXHOJIOTUACH MEH ka0 abIKTaphl/ TexXHOIOTHS 1
obopynoBanue MakapoHHoro npousBocTBa/Technology and equipment for
pasta production

ActrikThI TepeH oHey/I mybokas nepepaboTka 3epHa/ Deep grain
processing

Kaiita enniey enaipicTepiHiH HHHOBAIUSUTBIK TEXHOJIOTHSIIAPHI /
VHHOBaIMOHHBIE TEXHOJIOTHU TIepepadaThIBAOIINX TPOU3BOJICTB /
Innovative technologies of processing industries

OcCiIMIIIK MMKi3aThIHAH CAJIayaTThl a3bIK-TYJIIK OHIMIEPIH OHIIPYAiH
3aMaHayHu TCXHOJIOIUAJIapbl / COBpeMeHHHe TCXHOJIOTHUH ITPOU3BOACTBA
MMPOAYKTOB 3J0POBOTO IMUTAHUA U3 PACTUTCIIBHOI'O ChIPbH / Modern
technologies of production of healthy food from vegetable raw materials

OcimIik Maiinapbl MeH MaiinapeiH eHIipy/IIpor3BOACTBO pacTUTEIBHBIX
Macen u xupoB/Production of vegetable oils and fats

" A3BIK-TYJIIK CarachlH OaKbUIAayAbIH CaHIBIK oaictepi / LludpoBbie MeToIbI
KOHTPOJIS KauecTBa MUIIEBbIX MpoaykToB / Digital methods of food quality
control"




1 2 Kkypc cTyAeHTTepiHe apHAJIFaH YJIeKTUBTI MIHIep / DJeKTHBHbIE THCIHMILUINHBI JIsl cTyaeHToB 2 Kypca/ Elective disciplines for

2nd year students

KYKbIK orcone colbaiinac »eemrkopablKKa Kapcol maoenuem Hezizoepi / Ocnoswvl npasa u anmuxkoppynyuonnou Kyasmypeul / Basics of Law and

Anti-Corruption Culture

OKy makcamut / Yueonan yenv/ Purpose

Cpi0aiimac  KEMKOPJIBIKKA KapChl 1C-KHMBLT
OOWBIHIIA KYKBIKTBHIK OLTIM MEH a3aMaTThIK
YCTaHBIM JKYHECIH KaJIBIITACThIPY.

CdopmupoBaTh cucTeMy IMpPaBOBBIX 3HAHUH U
IPAKIAHCKOM NO3ULHU IO IPOTUBOJECUCTBUIO
KOPPYILHH.

To form a system of legal knowledge and civil
position on combating corruption.

Oxvimy naomuceci / Pezyiomamut 00yuenusn / Learnin

outcomes

Kypcrbl ¢oTTi asikTaJiraHHaH KeidiH 0ijaim

AnyumbLiap:

-KazakcranHbin KOJIIAHBICTAFbI
3aHHAMaChIHbIH HETI3T1 epexenepiy,
MemiekeTTik Oackapy OpraHIapbIHBIH

KYHECIH, COHJai-aK ChIOalIac MKEMKOPIIBIKKA
Kapchl 1C-KUMBUIJBIH MOHIH, cebenTtepi MeH
mapajgapblH TYCIHETIH 00JIajIbl;

-OKUFajlap MEH 9peKeTTep/Ii 3aH

TYPFBICHIHAH TaJIJAHIBI;

-HOPMATHUBTIK aKTiIep/i KOJIJaHy,

COHJali-aK chl0ailylac KEMKOPIBIKTBIH aJlJIbIH

alyblH ~ PYXaHU-alaMTepIIUTIK  TETIKTepiH
KOJIZTaHA/IBI;

-MEHrepyl THiC: Typial KyXaTTapra KYKbIKTBIK
Tangay  OKYpri3y — JaFabuiapbl,  chiOaiiac

KEMKOPJIBIKKA Kapchl MOJEHHMETTI JKeTUIIIpy
TaFApLTaAPHI;

-63 eMipiH/e Chl0aiyac KEeMKOPJIBIKKA KapChl
KYKBIKTBIK OUTIM/TI KOJITTAHY;

-Oimyre Tuic: chibainac KeMKOPIBIKTBIH MOHI
YKOHE OHBIH Taiga 0oty cebenTepi; chibaitiac

IMocae ycnenrHoro 3aBepuieHnsi Kypca
odyuarouuecs Oyayr:

-[IOHUMATh OCHOBHBIE MOJIOXKEHUS
JIENCTBYIOILETO 3aKOHOJATEIbCTBA
Kazaxcrana, CUCTEMY OpraHoB
roCyJapCTBEHHOTO  yMpPAaBJICHHS, a Takke
CYIIHOCTb, MPUYUHBI U Mephl

MPOTUBOJICUCTBUS KOPPYITLIHH;
-aHaJM3UPOBATh COOBITUS U JCHCTBHS C TOUKH
3peHus MpaBa,

-IIPUMEHSTh HOPMAaTUBHBIE aKThl, a TaKXke
3aJIeiiICTBOBATh JTyXOBHO-HPaBCTBEHHbIE
MEXaHM3MBbI [IPEJOTBPALLECHUS KOPPYILUU;
-BJAJETh HABBIKAMM  BEJICHUS  IPABOBOTO
aHaJIM3a Pa3JIMYHBIX JOKYMEHTOB, HaBbIKAMU
COBEPIICHCTBOBAHUS AHTHUKOPPYIIIMOHHOMN
KYJbTYPBI;

-IPUMEHSTh B CBOEH JKU3HEIEITEIBbHOCTH
[IPAaBOBBIE 3HAHUS ITPOTUB KOPPYILIUH;

-3HaThb CYUIHOCTh KOPPYNUHH W TPUYUHBI €€
MIPOUCXOXKICHUS, Mepy MOpaJIbHO-
HPAaBCTBEHHOW M MPABOBOM OTBETCTBEHHOCTH

After successful completion of the course,
students will be:

-understand the main provisions of the current
legislation of Kazakhstan, the system of public
administration, as well as the essence, causes and
measures to combat corruption;

-analyze events and actions from the point of view
of law,

- apply regulations as well as to strengthen spiritual
and moral mechanisms for prevention of
corruption;

-possess the skills of conducting legal analysis of
various documents, skills of improving the anti-
corruption culture;

-apply legal knowledge against corruption in their
life activities;

-know the essence of corruption and the reasons for
its origin; the measure of moral and legal
responsibility for corruption offenses;

-to implement the values of moral consciousness
and follow moral norms in everyday practice; to
work to increase the level of anti-corruption culture

8




KEMKODPIIBIK ~KYKBIK ~OY3YIIBUIBIKTap — YIIiH
MOPAJIbJIBIK-aIAMIePUIUTIK  JKOHE KYKBIKTBIK
KayarnKepUIIiK Iapaiapsl;

-MeHrepyi KepeK: MOPAJIbJIBIK caHa
KYH/IBUTBIKTApPBIH 1CKE achIpy JKOHE KYHJETIKTI
OpakTHKaga  aJaMIeplIllik  HOpMaJlapblH
ycTaHy;  Jkactap  apacblHIa  chl0aiinac
KEMKOPJIBIKKa Kapchl MOJCHHET JICHIeHiH
apTTHIPY OOMBIHINA KYMBIC JKacay.

3a KOPPYNLMOHHBIE IIPABOHAPYLLICHUS;
-p€anu30BbIBATH LEHHOCTHU MOPaJIBHOTO
CO3HAHMs U CJIEI0BAaTh HPABCTBEHHBIM HOpMaM
B TIOBCEJHEBHOH IMpakTuke; paboTaTth Hajl
MOBBIIIEHUEM YPOBHS AHTUKOPPYNLUHMOHHOM
KYJBTYpPbI B MOJIOZICKHOMU Cpejie.

among young people.

Kypcmotn kbickawa mazmynst / Kpamkoe codepycanue Kypca / Course summary

MemiiekeT MeH KYKBIKTBIH HEri3ri YFbIMJaphbl
MEeH Kareropusuiapbl. KyYKBIKTBIK — KapbIM-
KaTbIHACTap. KP KOHCTUTYLUSIIBIK
KYKBIFBIHBIH Heri3zepi. KP Okimmrimik sxoHe
KbUIMBICTBIK KYKBIK Herizzaepi. KP AzamarTsik
KYKBIK HET1371epi.

"Ce10aiiac AKEMKOPJIBIK" YFBIMBIHBIH
TEOPHSUIBIK-dJiICHAMaNBIK Heri3zepi. Corbaitnac
KEMKODPJIBIKKA ~ KAapChl  IC-KUMBLI ~ IIAPTHI
peTiHJe Ka3aKCTaHAbIK KOFAMHBIH QJI€yMETTIK-
SKOHOMUKAJIIBIK ~ KATBIHACTAPBIH  KETUIAIPY.
Cei0aitnac AKEMKOPJIBIK MiHE3-KYJIBIK
TaOUFATBIHBIH MICUXOJIOTHSUTBIK €PEKIIETIKTEPI.
Cepi0ailiac KEeMKOPJIBIKKA KapCchl MOAECHUETTI
KaneinTacTelpy.  ChlOaiiiac  5K€MKOPJIBIKKA
KapChl 1C-KMMBUI MOCeJeNIepiHie MeMJICKET
NMeH KOFaMJABIK YHBIMAApABIH —©3apa  ic-
KHMBLIBL.

OCHOBHBIE MOHATUSL U KAaTErOpUU rocyapcTBa
u mnpasa. IlpaBoBeie oTHOmIEHHS. OCHOBBI
KoHcTUTyuuoHHoro mpaBa PK.  OcHOBbI
aIMUHUCTPATUBHOIO U YyroyioBHoro npasa PK.
OcHoBbI rpaxaanckoro npasa PK.

TeopeTnko-MeTo10JI0rHuecKre OCHOBBI
HNOHATHS «KOppynuun». COBEpIIEHCTBOBAHUE

COLIMAIbHO-DKOHOMUYECKUX OTHOIIEHUH
Ka3aXxCTaHCKOro0  OO0IIecTBa Kak  yCJOBHUsA
MPOTUBOACUCTBUIO KOPPYTHILIHH.
[lcuxonoruueckue OCOOEHHOCTH  MPHUPOABI
KOpPYILIMOHHOTO noBeAeHuss. PopMupoBaHue
AHTUKOPPYNLHOHHON KYJbTYpBI.
Bs3aumopeicteue rocyaapcraa 5
OOILIIECTBEHHBIX ~OpraHu3aluii B  BOMpoOcax

MPOTUBOICUCTBUS KOPPYILIUH.

Basic concepts and categories of state and law.
legal relations. Fundamentals of the Constitutional
law of the Republic of Kazakhstan. Fundamentals
of administrative and criminal law of the Republic
of Kazakhstan. fundamentals of civil law of the
republic ~ of  kazakhstan.  theoretical and
methodological foundations of the concept of
"corruption”. improvement of socio-economic
relations of the kazakh society as a condition for
combating corruption. psychological features of the
nature of corrupt behavior. formation of an anti-
corruption culture. Interaction of the state and
public organizations in the fight against corruption.

bazoaprama sncemexuiici / Pykosooumenw npozpammut | Prog

ramme manager

Baimacosa M.JK.

Aybaxuposa 3.b.

Kozhevnikov S.K.




IKonozua icane mipwinik Kayincizoici / Ixonozus u d6ezonacnocms ycusnedeamenvnocmu/ Ecology and Life Safety

OKy makcamut / Yueonan yenv/ Purpose

Texnochepa MeH  Taburm  IKOXKyHenep
KBI3METIHJIET] KayinTi KoHE TOTEHIe KayimlTi
KarJalmapaa  eCKepTy  KaOlIeTTepi  JKOHE
SKOKOPFay OMJIayabl KAJBIITACTBIPY

DopMHUPOBAHUE SKO3AIIUTHOTO MBIIUICHUS U
CIIOCOOHOCTH TMPEAYNPEKICHUSI OIMACHBIX U
Ype3BbIYAHBIX CUTYyalMi B
(GYHKITMOHUPOBAHUH TPUPOTHBIX SKOCUCTEM U
TeXHOCHEPHI

the formation of eco-protective thinking and
the ability to prevent dangerous and emergency
situations at the functioning of natural ecosystems
and the technosphere

Oxvimy naomuceci / Pezyiomamut 00yuenusn / Learnin

outcomes

Kyperbl ¢3TTi asiKTaJFaHHaH KeWiH OLTiM

ajTymsbLIap:

-OKOJIOTUSIHBIH, TIPIIUTIK Kayilci3airi MeH
TYPaKThI JaMy JIbIH HETI3T1
TYKbIPBIMIaMaJIapbiH, AHTPOIIOTSH/TIK
KBI3METTIH QJIEYMETTIK-3KOJIOT USLITBIK

caJlAapblH TYCiHY;

-OJapbIH  JKAW-KYWIHIH KayilnTi JEeHreHiHIH
TYBIH/IAybIHBIH QJIJbIH Ay YLIIH TaOUFU KOHE
TEXHOTeHMIK  KYWelnepAlH  JamMybl  MeEH
OPHBIKTBUIBIFBIHBIH 3ep/eIeHIeH
3aHBUTBIKTAPBIH KOJIJIAHY;

-ICK€ aChIPBUIFaH >KOHE BIKTUMAaJ KayilTepaiH
TepiC 9cepiH JKOHE OJapAblH JCHreHiepiH,
aHTPOIOTEH/IIK KbI3MET TOyeKeNIepiH Oarainay;
-TeXxHOCc(pepaHblH  KAyllICI3AINIH  apTThIpy
OoiibIHINIA iC - MapagapAbl )KOocTapiay;

-03 OeTiHIle )KYMBIC ICTey, KOMaHAa/1a KYMBbIC

IHocaie ycnemHoro
odyuarouuecs Oyayr:
-IIOHUMAaTh OCHOBHBIC KOHILICMIUU 3KOJOTHUH,
0e30macHOCTH JKH3HEACATCIILHOCTH,
YCTOWYHBOTO pa3BUTHS; COLIMAJILHO-
OKOJIOTHYECKUE TIOCIICICTBUS aHTPOIOTSHHON
JESITEIIbHOCTH;

-IIPUMCHATDH HN3YYCHHBIC 3aKOHOMCPHOCTHU
pa3BUTHUS M YCTOMUMBOCTH NPUPOJIHBIX U
TCEXHOI'CHHBIX CHUCTEM MJid HNPCAYIPEIKACHUA

3aBeplIeHusl Kypca

BO3HMKHOBEHHS  ONACHOIO  YPOBHA  HX
COCTOSIHUS;

-OLIEHUBATh HEraTHBHOE BO3JIEHCTBUE
pealn30BaHHbIX u MOTEHLIUATbHBIX
OMACHOCTEM W HMX  YPOBHH,  PHUCKHU

aHTPOHOFCHHOfI JACATCIIbHOCTH,
-[IJIJAHUPOBATh MEPONPHUATHS 1O MOBBIIIEHUIO
0e30MmacHOCTH TeXHOChEepHI;

After successful
students will be:
-understand the basic concepts of ecology, life

completion of the course,

safety, sustainable development; social and
environmental consequences of anthropogenic
activities;

-apply the studied patterns of development and
stability of natural and man-made systems to
prevent the occurrence of a dangerous level of their
condition

-assess the negative impact of realized and
potential hazards and their levels, risks of
anthropogenic activities;

-plan measures to improve the safety of the
technosphere;

-have the skills of independent work, teamwork,
decision-making, critical thinking, the use of
digital and information and computer technologies,

ictey, miemiM KaObuinay, CBIHM Oiinay, | -001maaarh HaBBIKAMA camocrosiTenbHoi | working with information.
UU@PIBIK JKOHE aKMapaTThIK-KOMIIBIOTEPIIK | paboThl, paboOThl B KOMaHjAe, MPUHATHUS
TEXHOJIOTUSUIAp/Ibl  KOJNJAHy,  aKmapaTieH | pelieHui, KPUTUYECKOTO MBILICHUS,
KYMBIC 1CTey JlaF/ibulapbiHa ue 0oiy. NpUMEHEeHUs LU(POBBIX U HH(POPMAIIMOHHO-
KOMIIBIOTEPHBIX ~ TEXHOJOTHH, paboTel ¢
uH(popMaluen.
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Kypcmuviy kbickawa mazmynst / Kpamrkoe codepicanue Kypca / Course summary

Aytakonorus. Jlemakomorus. CHHAKOJIOTHS.
buocdepa-noochepanbix KOHIICTIIIUSICHI.
Taburu pecypcTapsl JKOHE OJapabl THIM/II
naiiganany. Kazipri sxahaHapl 3KOIOTHSIIBIK
KOHE OJIEYMETTIK -DKOJIOTHUSIIBIK Macelenep.
Kopuiaran opra :koHE TypakThl Jamy.
Kazakcran TypakTel mamy »xoibiHza. JKacbul
SKOHOMHUKA. Koumaiinsl TOYEKeJIiH
KoHIenmuscel.  KayinTmi  xoHe  3HUSHIBI
(bakTopmapasiH KikTenyi. TeTeHme xarnainap
KE31HJIeT1 iC-KUMBLIIap PETTIri

Aytakonorus. Jlemdkonorus. CHHIKOIOTHS.
buocdepno-noochepnas KOHIICTILIUSI.
[Ipupomubie  pecypchl W pallMOHAIBHOE
MPUPOIONOIB30BaAHUE. I'moGanbHbIE
SKOJIOTHYECKHE H COLMAJIbHO-3KOJOIrHYECKHE
npobiieMbl  coBpeMEeHHOCTH.  OKpyskaromas

cpena u ycroiuuBoe passutue. KazaxcraH Ha
NyTH K YCTOWYMBOMY Pa3BUTHUIO. 3eJeHas
sKOHOMUKA. KoHIenuusi npueMiaeMoro pucka.
Knaccudukanus  omacHeIX W BPEIHBIX
(hakTOpoB. ITopsinok JEeUCTBUI npu
YPE3BbIYANMHBIX CUTYALMSIX

Autecology. Demecology. Synecology.
Biosphere-noosphere concept. Natural resources
and environmental management. Current global

environmental problems, current social and
environmental problems.  Environment  and
sustainable development. Kazakhstan on the

way to sustainable development. Green economy.
The concept of acceptable risk. Classification
of dangerous and harmful factors.

The order of actions in emergency situations.

bazoaprama sncemexuwiici / Pykosooumens npozpammut | Pro

ramme manager

Kokywesa 3.1°

bexmypeanosa A.K.

bexmypeanosa A.K.
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IKoHoMuUKa rcane Kacinkepik Hezizoepi/ Ocnosbl IKOHOMUKU U npeonpunumamenvcmea/ Basics of economics and business

OKy makcamut / Yueonan yenv/ Purpose

Canayartsl SKOHOMHUKAJIBIK O JIBI,
OacekenecTik  opraaa KOCIOPBIHAAPIBIH
TaOBICTHI KOCIIKEPIIiK KBI3METIH
YUBIMIIACTBIPY/IBIH TEOPUSLITBIK JKOHE

TOKIPUOCIIK JaFIbUIAPBIH KAJIBIITACTHIPY.

dopmHupoBaHUE  HKOHOMHUYECKOro  oOpasa
MBIIUICHUS, TEOPETUYECKUX U MPAKTUYECKUX
HABBIKOB OpraHu3aluu YCHEIIHOM
MpeANPUHUMATEIbCKOMN JIeATETbHOCTH
NPEINPUATHI B KOHKYPEHTHOM cpefie

Formation of an economic way of thinking,
theoretical and practical skills of organizing
successful business activities of enterprises in a
competitive environment

Okbimy namuoceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kyperbl ¢3TTi asiKTaJFaHHaH KeWiH OLTiM
aJyumbliap:

-Kazipri 3aMaHfbl JKOHOMHKA TPUHIIMITEPI
MEH  3aHIBUIBIKTapJbIH  KbIBMET €Ty,
HSKOHOMHMKAIIBIK KaTEeropusuiap, MHKPO >KOHE
MaKpOJICHT eiIeT1 YFBIMIBIK anmapar;
«KOCITIKEP»,  «KOCIMKEPIIK»,  «KACIIKEPJIiK
KBI3METY, «Ou3Hec-x)ocmapiay»
YFBIMAAPAAPBIHBIH SKOHOMHKAIIBIK Ma3MYHBI
MEH MOHI

-3KOHOMUKAJIBIK JKaFJaii bl Tanjaay;
KOCIMKEPJIK KBI3BMETTIH OChbl Hemece Oacka
TYpJepiHiH Oa3alblK MpolecTepiH Oenriiey;
TaOBICTBl KICIIKEPNIK KbI3METKE MiHe3/eMe
Oepy; OumzHec-xocmap Kypy; ajiFaH OuTimMaepiH
Man1aIbl KOCIIKEPIIIK KbI3MET YIIIH KOJaHy.

-KOCIIKEPIIIK KBI3METTI SKOHOMHKAIBIK >KOHE
QJIEYMETTIK Oackapy cajachlHIIa TIYPHIC MIEHTiM
KaObLIIal amyapl; Ou3Hec-)xocnapiaapasl Kypy,
MIPE3CHTAIMSIIAY JKOHE OJIApIIbI JKY3ere achlpy
JaFaplIapblH - Olmy; JkaHa OuW3Hec-uaesap
MYMKIHJIKTEpIH  HeMmece OMIpUICHIITTH
aHBIKTAay; WHBECTUIUSIIBIK OpTaMeH e3apa ic-
KHMMBbLI JKacay Heri3fepiH

IHocaie ycnemHoro
odyuarouuecs Oyayr:
-[IOHUMAaTh IIPUHLIMAIIBI u 3aKOHBI
(GYHKIMOHUPOBAHUS COBPEMEHHOMN
DKOHOMHKHM,  3KOHOMHYECKHE  KaTETOpHH,
NOHATUMHBIM  ammapaT Ha  MHKpO- U
MaKpOYPOBHSIX; SKOHOMHUYECKOE COJIEPIKaHUE U
CYLIIHOCTb  IOHATUH  «IPEINPUHUMATEIbY,
«IIPEANPUHUMATEIIBCTBOY,
«TIpeATNPUHUMATENbCKAS
«Ou3HeC-TIIAaHUPOBAHUS»
-aHaJM3UPOBAaTh 3KOHOMHYECKYIO CUTYaIlHIo;
BBIJIEJIATh 0a30BbI€ MPOLIECCH TOIO MM WHOTO
BUJA TPEANPUHUMATENLCKON JIE€ATEIbHOCTH;

3aBeplIeHusl Kypca

JACATCIIBHOCTB),

JlaBaTh XapaKTePUCTHKY YCHEWHOCTH
IpeaPUHUMATEIbCKON JIeSITEIbHOCTH;
COCTaBIIATh Ou3Hec-TIaHbl;  MPUMEHSATh
MOJIyYeHHblE  3HAHWUA  JJI1  TOCTPOEHUs
npUOBLIBHOM peIIPUHUMATEIBCKOM
JeSITEIIbBHOCTH

-BJIaICTb YMCHUCM IPUHHUMATL IIPABUJIIBHBIC

peui€Husd B 00aCTH  DKOHOMHYECKOIO0 U
COIUaJIbHOI'O YHOpaBJICHUA
HpC}IHpHHI/IMaTeJIBCKOﬁ JCATCIIbHOCTH,

After successful
students will be:
-understand the principles and laws of functioning
of the modern economy, in economic terms, the
conceptual framework at the micro and macro
levels; economic substance and essence of the
concepts of "entrepreneur”, "business”, "business"”,
"business planning”

-to analyze the economic situation; to identify the
basic processes of a business; to characterize the
success of business activities; draw up business
plans; apply the acquired knowledge to build a
profitable business activities

-possess the ability to make the right decisions in
the field of economic and social management of
business activities; drawing skills, presentation and
implementation of business plans; determining the
viability or the ability of new business ideas; the
basics of interaction with the investment
environment

-to understand the issues of the organization of
business activities and evaluation of its
effectiveness; when

completion of the course,
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-KOCIMKEPIIK KBI3METTI YHBIMIACTBIPY >KOHE
OHBIH THIMIUTITIH Oarajay MoceselIepiHe;
apryMeHTTEep/li Jaspiiay, KalmuTaaabl KOJJaHy
cajachIH TaHIayIbl HeTri3/ey
KE31HJIC;KOCIIKEPIIK ~ KbI3MET  CalachIHIa
OOJIBINT JKATKAH SKOHOMHUKAJBIK KYOBLIBICTAp
MEH TPOIECTePAiH MOHIH TYCIHY/IC;

-pupmMa JaMyBIHBIH JKEKEJereH CypakKTaphbl
OOlBIHIIA  JepeKTepai  JKaImbulay  JKOHE
naibpIMIay bl TYCIHIIpYTe KabineTi 60yl

HaBBIKAMU  COCTABJICHUS, NPE3CHTAIlMA U
OCYILIECTBIICHUSI OU3HEC-TIJIAaHOB; OMpeesICHuUs
KU3HECTIOCOOHOCTH MJIM BO3MO>KHOCTEH HOBBIX
OusHec-uaeii; OCHOBaMHM B3aUMOJICHUCTBUS C
WHBECTULIMOHHOMN Cpeaoi

-paz0uparbcs B BOIpOCax OpraHu3aluu
OPEANPUHUMATENBCKONH — NIESTENbHOCTH U
oreHKH e¢ A((PEKTUBHOCTH; TPHU BBIPAOOTKE
apryMeHToOB, OOOCHOBaHHs BBIOOpa cdepsl
OPUIOXKEHUs  KamuTajia, B  NOHUMAaHUU
CYUIHOCTH  DKOHOMHUYECKHX  SIBICHHA U
MPOLIECCOB,  MPOUCXOIAIMMX B cdepe
NPEANPUHIMATENBCKONH  JEeSTeIbHOCTH;, B
000011IeHUU TaHHBIX U X UHTEePIpEeTalud AJs
BBIDAOOTKM  CYXKACHHS IO  OTHEJIbHBIM
BOIIPOCAaM pa3BUTHSI (PUPMBI

Kypcmuiny kbickawa mazmynot / Kpamkoe codepicanue Kypca / Course summary

DKOHOMMKA KbI3MET eTyiHIH ipreni
Mmacenenepi. Kanuran. CypaHbIC EH YCBIHBIC

HapbIFbl.  bocekenecTik JkoHE MOHOIOJUS.
Kacinkepmik: TyciHIrl, MoHI, HETI3r1 TypJepi
KOHE yiBIMAACTBIPY HBICAH/1apBbl.
Kacinkepmik KBI3METTET1 TOyEKeNaep.
KomMMepuusIbIK  Kynusi OHE OHBI KOpFay
TacLIAEpi. Kacinkepiik KbI3METTI

KapKblUTaHAbIpy. Kocinkepiiik MoJIeHHET] JKoHe
ITHKACHI.

dyHIaMeHTaIbHbIE poOIEeMBI
(GYyHKIMOHUPOBaHMUS AKOHOMUKH. Kanuai.
Pemok Cnpoc n npemnoxenue. KonkypeHuus
U MOHOIIOJHS. [IpennpuHUMATETLCTBO:

MOHATHE, CYITHOCTh, OCHOBHBIE BUIBI U (POPMBI
opraHusanuu. Pucku B npeanpuHUMaTeIbCKON

nesrenbHocTH.  Kommepdeckas TaliHa W
cnocobsl ee 3amuThl. DuHaHCHpOBaHUE
peaNpUHIMATENbCKON JeSITebHOCTH.

KynpTypa u 3THKA NpeAIpUHNMATENbCTBA.

Fundamental problems of the functioning of the
economy. Capital. Market Supply and demand.
Competition and monopoly. Entrepreneurship: the
concept, essence, main types and forms of
organization. Risks in business activities. Trade
secrets and ways to protect them. Financing of
business activities. Culture and ethics of
entrepreneurship

Bazoaprama scemexuiici / Pykosooumens npozpammut | Pro

ramme manager

Kazwvikbaesa I'.A.

|

Kymabaesa K.A.
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Kowbacwvinolk nezizoepi / Ocnoswt 1udepcmea / Basics of Leadership

OKy makcamut / Yueonan yenv/ Purpose

CTYJICHTTEPAIH KeIOacIIbUIbIK KaCHeTTEPIl,
CTHIIBJIEP/Il, KOCIOPBIH, aiiMaK >KOHE JKaJIIbl
€1 JCHTEHWiHAEe ocep €Ty OIICTepiH THIMII
naiganaHy apKbUIBI  aJaMIapJblH  MiHE3-
KYWIKBIH JKOHE 6e3apa OpeKEeTTeCYlH THIMII
Oackapy  omicTeMeci MEH  IPaKTHUKACHIH
MEHIepy

OBJIQJICHUE CTYJIEHTaMH METOAOJOrHel Hu
IIPAKTUKOMN 3P PEKTHBHOTO yIpaBIEHUs
IOBEICHUEM M B3aUMOJCHCTBUEM JIIOJIEU
yTeEM 3¢ HEKTUBHOTO HCII0JIb30BaHUs
JUJIEPCKUX KayeCTB, CTUIIEH, METOJIOB BIUSHUS
Ha YpOBHE MPEANPHUSITHS, PETHOHA U CTPaHBI B
LEJIOM

mastering the methodology and practice of
effective management of people's behavior and
interaction by effective use of leadership qualities,
styles, methods of influence at the level of the
enterprise, region and country as a whole

Okbimy namuoceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kyperbl ¢oTTi asiKTaJFaHHaH KeiH Oixim
ajTymsbLIap:

-0ackapyIbIH OapIbIK JEHTeHIIepinaeri
yUBIMIApIarel  KOMIOACHIBUIBIK MOceTeIepiH
TEOPUSTIBIK JKOHE TMPAKTUKAJBIK  IIEHIyre
FBUIBIMH KO3KapacThIH MOHI MEH OJiCTepiH
TYCIiHY;

-0acKapylbUIBIK MIHAETTEPAl IIenly YILIiH
KOIIOACIIBIIBIK TIeH OMITIKTIH HETI3T1
TEOPHUsIIAPBIH KOJIIAHY;

-)KeKe OacChIHBIH  apTHIKIIBLIBIKTAPHI
KEMILIUTIKTEPIH ChIHU Oaranay;
-yKBIMJIA )KYMBIC 1CTEY; SJI€YMETTIK MaHBI3/IbI
Macesienep MEH YAepicTepil Taiaay, TOINTHIK
IUHAMHKA YIEpiCTepiH JKOHE KOMAaHJaHBI
KAJIBIITaCThIpy KaFuAaTTapblH OUTy Heri3iHie
TONTHIK KYMBICTBI THIMA1 YHBIMIACTBIPY;
-TYJIFaapaibK, TOTITHIK KOHE
YUBIMIACTBIPYIIBIIBIK ~ KOMMYHHKAIHSIIAP/IbI
Tajujaay jkoHe jxobanay

-ICKepIiK KapbIM-KaThIHAC MJaFjblIapblHA He
0ony, op Typial >Karmaiapra OalJIaHBICTBHI

MCH

IHocae ycnemHoro
odyuarouuecs Oyayr:
-IOHUMATh CYHOIHOCTh M METOJbl HAy4YHOTO
MOJX0/1a K TEOPETUYECKOMY U MPAKTUIECKOMY
PELICHUIO TPOOJIEM JIHEPCTBA B OPTaHU3AIHAX
Ha BCEX YPOBHSX YIPaBIICHUS;

-HCIOJIb30BaTh OCHOBHBIE TEOPHUHU JIUAECPCTBA U
BJIACTH JUTSI pEIICHHsI YIIPaBICHYECKHX 3a/1a4;
-KpUTHYECKU OLIEHUBATh JINUHbIE TOCTOMHCTBA
Y HEJIOCTAaTKH;

-paboTaTh B KOJUIEKTHUBE; aHAJIW3UPOBAThH
COLIMAIBHO 3HAYMMBIE MPOOIIEMBI U TIPOIIECCHI,
3¢ GEKTUBHO OPraHU30BaTh IPYNIOBYIO PabOTY
Ha OCHOBE 3HAHHUA TIPOIECCOB TPYIIOBOU

3aBeplIeHusl Kypca

JUHAMUKA ¥ TPUHOUNOB  (hOpMUpPOBaHUS
KOMaH/Ibl;

-aHaJIM3UPOBATh u IIPOEKTUPOBATH
MEXIJINYHOCTHBIE, rpyHIoBbIe u

OpraHu3alMOHHbIE KOMMYHHUKAIIUU
-00JIagaTh HAaBBEIKAMH  JIEJIOBOTO  OOIICHMS,
MHOTOOOpPa3HbIMU CTWJISIMH ~ YIPaBICHUS B
3aBUCUMOCTH  OT  Pa3jIMYHBIX  CHUTYaIluil;

After successful
students will be:
-understand the essence and methods of the
scientific approach to the theoretical and practical
solution of leadership problems in organizations at
all levels of management;

-use the basic theories of leadership and power to
solve management problems;
-critically  evaluate personal
weaknesses;

-work in a team; analyze socially significant
problems and processes, effectively organize group
work based on knowledge of the processes of
group dynamics and the principles of team
formation;

-analyze and design interpersonal, group and
organizational communications;

-possess business communication skills; diverse
management styles depending on different
situations; methods and techniques for studying
leadership qualities, technologies for developing
leadership abilities

completion of the course,

strengths  and
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OackapyIblH allyaH TYypJii CTWIbJEpiHE He
00Jy; KeImOacIIbUIBIK KaCHeTTepal 3epTTey
o/icTepi MEH oficTeMenepiHe, KOmOacIbUTBIK
KaOlumeTTepaAl JaMBITY TEXHOJIOTHSIApbIHA HE
ooy

METOAaMU u MCTOAUKaMU HUCCIICAOBaHUA
JHUACPCKUX KaueCTB, TCXHOJOTUSIMU Pa3BUTHS
JUJIEPCKHUX CTIOCOOHOCTEN

Kypcmuviy kbickawa mazmynot / Kpamxkoe codeporcanue kypca / Course summary

KomOacmpUIbIKTEIH =~ TaOMFaTBl MEH  MOHI.
KembacubLibik JKOHE MEHEKMEHT.
KoemoacpuibIKTEIH JIOCTYPIIi
KOHIIETIUSIIAPHI. Kem6acmbuIbIKTEIH
MHHOBAIMSUIBIK ~ KOHIIENUHMsIapbl.  Tormrap,
KOMaHaJap JKOHE KOMaH/1a KYpY.
KemibacuibIHbIH 1aMybl.

Osrepicrepai  Ky3ere  acelpy  Ke3iHJETi

KemoOacbUIbIK. Kenbacubuibik Moceenepi.

[Tpupona u cyurHocTs nuaepcTsa. Jlunepcrso u

MEHE/DKMEHT.  TpaJulMOHHBIE  KOHIEMIUU
nuaepctBa.  VIHHOBallMOHHBIE — KOHIIEIIIUU
JTUJEpCTBA. ['pynmer, KOMAaH/IbI u

KoMaHA000pa3zoBanue. PasButue nuaepa.
JlunepcTBO TpH OCYIIECTBICHUU H3MEHEHU.
[TpoGems! MuaepcTBa.

The nature and essence of leadership. Leadership

and management.
leadership. The in
groups, teams,
development  of

The traditional concept of
novative concept of leadership.
and team building. The
a leader. leadership in

implementing change. The issue of leadership.

bazoaprama scemexuiici / Pykosooumens npozpammut | Pro

ramme manager

Ecivxan I'E.

Tobwinos K.T.

Tobwinoe K. T.
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Kaporcoinwvik cayammoutnwlk nezizoepi / Ocnosol punancosou cpamomnocmu/ Basics of financial literacy

OKy makcamut / Yueonan yenv/ Purpose

CTYICHTTEpAC KEeKEe Kap)KbIFa KATHICTHI IICHIIM
KaObUIIay KE31HAEC YTHIMIBI Kap)KbLIBIK MiHE3-
KYJIBIKTBI JIAMBITY, COHBIMEH KaTap IU(PIBIK
TEXHOJIOTHSIAPABl KOJIIAHY apKbLIbl KapP)KbLUIBIK
KBI3METTEP/Il TYTHIHYIIBLUIAP PETiHAE OJIAPBIH
KYKBIKTaphl ~ MEH  MYJJICICPIH  KOprayra
OaiJIaHBICTBI  TIPOLIECTEPJI CBHIHU  TYPFBIIAH
Oaranay jkoHe Tanjay KaOiJIeTiH 1aMBbITy.

¢dopmupoBaHue y o0yyaromuxcs
pPalMOHAIBHOTO  (PMHAHCOBOTO  IOBEICHHS
OpU TPUHATAW  PEIICHHH, KacCaloLIHXCs

JUYHBIX (UHAHCOB, a TaKXE CIIOCOOHOCTH
KPUTUYECKH OLICHUBATh W AHAJIM3UPOBATH
MIPOIIECCHI, CBSI3aHHBIE C 3AIMTON WX MpaB U
WHTEPECOB B  KadyecTBE  IMOTpeduTenen
(hMHAHCOBBIX yCIyT MOCPEJCTBOM
UCIIOJIb30BAaHUSA B TOM 4HCIe IU(POBBIX
TEXHOJIOTUH.

formation of students' rational financial behavior
when making decisions related to personal
finances, as well as the ability to critically evaluate
and analyze the processes related to the protection
of their rights and interests as consumers of
financial services through the use of digital
technologies.

Okbimy

Hamuoceci / Pesynemamot 06yuenus / Learning outcomes

Kyperbr  corTi
aJxymbLiap

- JKeKe kOHE OTOACBUIBIK KAap>Kbl CaJaChIH/IAFbl
Macesenep/Il menty YIIiH ajaFan OutiMaepl MeH
JNAFbUIapbIH  KOJJAaHyJa TaHBIMIBIK JKOHE
IIbIFapMallblIBIK OacTamMaHbI KOPCETY, - XaJIBIK

asgIKTaFraHHAH KeHiH OliiM

YILiH Kap>KbUIBIK TOYEKENJED MEH
OAHKPOTTBIKTBI ~ €CKEpe  OTBIPBIN,  JKEKe
Kap)KbIHBI €3 O€TiHIIe JKocmapyiail >KoHe

Oackapa Ouly; - Keke KapXKbIHbl OacKapyra,
KApP)KbUIBIK YHBIMJIApPMEH BIHTBIMAKTACTHIKKA,
KAp)KBUTBIK TOyEKeNJepre *oHe T.0. KaThICTHI
OpPTYPJIi Kap>KbUIBIK MoceJeNiepre KaTbICThl 63
MIKIPIHI3AL  TYXBIPpBIMIAY; -  Kap>KbUIBIK
MoceJeNiep/liH ajaMfa ocepiH Tanjaid Oimy,
COHJai-aK oOJIapAbl  IIENTy  VIIIH  THICTI
MEMJICKETTIK OpraHjapra/kopiapra xabapiaca

ITociie ycnemHoro 3aBepimeHus Kypca
oO0yyaromuecsi OyayT

- IPOSBIATE  IO3HABAaTEIbHYID U
TBOPYECKYI0 WHULIMATUBY B INPUMEHEHUH
IOJTy4YE€HHBIX 3HaHUH W yMEHUU JUIA
pemieHus 3agad B 00JIaCTH  JIMYHBIX U
CceMeNHBIX (PUHAHCOB;

- yYMEThb CaMOCTOSITEJIBHO OCYLIECTBIIATH
IUIAHUPOBAaHUE M YIPABIECHUE JIMYHBIMU
(uHaHCaMH C y4eToM (PMHAHCOBBIX PUCKOB U
0GaHKpOTCTBA Il HACENICHHUS,;

- (QopmynupoBaTh COOCTBEHHOE MHEHHE B

OTHOILIEHNUU pa3IMYHBIX (UHAHCOBBIX
npobieM 10  yNpaBiICHHUIO JUYHBIMU
¢uHaHcamu, COTPYJHUYECTBY c
(rHaHCOBBIMU OpraHHu3alUsIMH,

q)HHaHCOBLIMI/I PUCKAMU U T.I.;

After successful
students will

- to show cognitive and creative initiative in
applying the acquired knowledge and skills to
solve problems in the field of personal and family
finance;

- be able to independently carry out planning
and management of personal finances taking into
account financial risks and bankruptcy for the
population;

- to formulate their own opinion regarding
various financial problems on personal finance
management, cooperation  with  financial
organizations, financial risks, etc.;

- be able to analyze the impact of financial
problems for the individual, and contact the
appropriate government agencies/funds to resolve

completion of the course,
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oiy;

- OpTYpil Ke3IepJeH albIHFAaH KapKbUIBIK
aKmapaTThl TyciHaipe Oily, COHBIMEH KaTap
mikipai (ke3Kkapac), IoJeNIeMeHi (apryMeHT),
¢axrinepai axbipaTa Oiny;

- WHBECTHLUSUIBIK TOPTHENbII KAIBIITACTHIPY
Ke3iHJC TYBIHIAUTHIH TOyeKeaepAl Oaranay
JKOQHE a3alTy;

- «KapXbl MHPAMUAACHIHBIH»  OeNTuUIepiH
aHbIKTall OUTy >KOHE WHBECTULUSIIAY VIIIH
KKETTI Kypaiaap/abl TaHIal Oury.

- YMETb  QHAJIU3UPOBATh  BIUSHHUE
(uHAHCOBBIX NpoOJIEM M 4YeloBeKa, a
TaKKe 00pamarbcs B COOTBETCTBYIOLIME
rOCYJapCTBEHHbIE OpraHbl/(OHABI I HX
pelieHus;

- yMeTb HUHTEPHPETHUPOBATH (PMHAHCOBYIO
MHGOPMAILINIO, TOTYYCHHYIO M3 Pa3IHYHBIX
HUCTOYHMKOB, a TaKXe pas3jinyaTh MHEHUE
(TOUKy 3peHust), JOKa3aTeNbCTBO (APIyMEHT),
(hakThI;

- OILICHMBaTh W MHHHMM3UPOBATh DPHUCKH,
BO3HHUKAIOIIINE pu (dbopmMupoBaHUA
MHBECTULIMOHHOTO MOPTQers;

- YMETh BBISIBIISITH NMPHU3HAKH «(PUHAHCOBOM
NUPaMUAbD W BBIOUpAaTh HEOOXOIUMBII
MHCTPYMEHTApHM JUUIsl UHBECTUPOBAHUSI.

them;

- be able to interpret financial information
obtained from various sources, as well as
distinguish between opinion (point of view),
evidence (argument), facts;

- assess and minimize the risks arising in the
formation of an investment portfolio;

- be able to identify the signs of a “financial
pyramid” and choose the necessary tools for
investment.

Kypcmuvinkvickawa mazmynot / Kpamkoe codepicanue kypca/ Course summary

Kapkpuiblk CayaTThUIBIKTHIH TYCIHIrI,
MakcaTTapbl Me€H MiHAeTTepi. AKIIa, ecen
ailbIpbIcy KoHe Tenemiep. JKeke Kapbl: Kipic,
mbiFbic, OrojpkeT. CanblKTap JKOHE  JKEKe
TYIFajJapra CalblK cally. XaJIbIKKa OaHKTIK
KbI3MeT Kepcery. Cakranabipy. Kap:kbl HapbIFsl
JKOHEe MHBECTULIMA Herizaepi. JKeke Kocimkepik
KOHE cTaprarl. Keke TYJIFaJIap/blH
OaHKPOTTHIFBL. JKeke KapyKbUIBIK KayiTCi3miK.

[lonsate, muenum wu 3agaud  (PUHAHCOBOM
TPaMOTHOCTH. JIeHbrH, pacyeThl WU TUIATEXKH.
Jlvaable  (UHAHCBHL:  JIOXOMABI, PACXOJIbI,
Oromker. Hamorm ©W  HamorooOJI0XeHUE
¢usnueckux i, BaHKOBCKWE YCIyrd JUIs
Hacenenus.  CrpaxoBanue. (DHUHAHCOBBIC
PBIHKH u OCHOBBI WHBECTUPOBAHUSI.
NunuBuayanpbHOE MpEeANpUHUMATETBCTBO H
cTapTai. baHKpOTCTBO (PU3MUYESCKUX JIHII.

JInunast puHaHcoBasi 0€30MACHOCTb.

The concept, goals and objectives of financial
literacy. Money, settlements and payments.
Personal finances: income, expenses, budget.
Taxes and taxation of individuals. Banking
services for the population. Insurance. Financial
markets and basics of investing. Individual
entrepreneurship and startup. Bankruptcy of
individuals. Personal financial security.

bazoaphama scemexuiici / Pykosooumens npozpammut/ Pro

rammemanager

Kuenmaes C.M.

| l'ooynos B.B.

l'ooynos B.B.
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Founeimu 3epmmey nezizoepi scone akademuansvix sncazy | Ocnosvl hayunozo uccinedosanusn u akademuueckoe nucomo | Fundamentals of scientific

research and academic

Oky maxcamul / Yueonan yenv/ Purpose

OUTiM  anymbUTApABIH ~ apachlHIA  FHUIBIM,
3epTTEYAIH FBUIBIMHA OIICTEPi, FBHUIBIMH-OKY
KOHE FBUIBIMH JKYMBICTAP/IbIH HOTHXKEICPIH
TIpKEy TypaJibl OUTIM KYHECIH KaJIbIITaCTBIPY

chopmupoBath y OOydYarOMIMXCS CHCTEMBI
3HAHMH O  HayKe, Hay4dHbIX  MeToAax
UCCIICIOBaHMsL, O(GOPMIICHUS  PE3yJIbTAaTOB

HAay4YHOU U y4eOHO-HAy4YHOH pabOThI

to form a system of knowledge about science,
scientific methods of research, registration of the
results of scientific and educational and scientific
work among those

receiving training

Okvimy namuorceci / Pezynomamut ooyuenusn / Learnin

outcomes

KypeTsl ¢oTTi assKTaraHHaH KelliH  Ol1iM
aJylmbLiap:

- FBUIBIMHBIH HETI3T1 YFBIMAAPBIH CHUIIATTAY
AKOHEFBUIBIMU 3€pTTEYJIep/ll YHBIMIACTHIPY,

- FBUIBIMU aKIIapaTThl aHBIKTAY XKOHE SHIEY,

- FBUIBIMH 3€pTTEey OMICTEPiH KOJAAHY,
3epTTEYIICPIKYPri3y *KOHE OHBIH HOTHKEIIEPIH
peciMmaey,

CTYINEHTTIK CTapTanTap VIIIH KapanaibiM
Ou3Hec-xocmap Kypy.

MMocae ycnemHoro
odyuyawummuecs Oyayr:
- ONMCHIBATh OCHOBHBIE IMOHSTHS O HayKe U
OpraHM3alHI0 HayYHBIX HCCIIEI0BAaHUM,

- omnpenenarb U 00pabaThiBaTh HAyYHYIO
UHGOPMALIMIO, TPUMEHSATh METOJbl HAy4YHbBIX
HCCIICIOBaHUM,

- MPOBOJUTH MCCIE0BAHUE U OQOPMIIATH €ro
pe3yJIbTaThl,

COCTaBJIATh HE CIOXHBIA OHM3HEC-TUIaH JUIs
CTYJIEHYECKHX CTapTaIoB.

3aBeplIeHHs] Kypca

After successful completion of the course,
students will be:

- describe the basic concepts of science andthe
organization of scientific research,

identify and process scientific information,

- apply scientific research methods, conduct
research and formalize its results,

draw up a simple business plan for student
startups.

Kypcmotny kbickawa mazmynst / Kpamkoe cooepycanue Kypca / Course summary

FoutbIM oHE FBUIBIMU 3€pTTEY Typalibl HET13ri

YFBIMJIAp. 3epTreynepi aKnapaTThIK
KaMTamacbl3 ery. FwuteiMm  3eprreynepai
yileiMaacTeipy.  FwuibiMu  3epTTeyneplix
omicreMeci. 3epTTEyNiH  JKajlmlbl  FBUIBIMU
omictepi. 3epTTeyAiH CTAaTHCTUKAIBIK KOHE
BIKTUMAJIJTBIK smicrepi. 3eprreynepne
KOJIJaHBUIATBIH TpaduKaibIK oictep. bakpuiay
HOTHKEJIEpiH Tanaay. OKCHEepUMEHTTIK
3epTreyep. Foutbivu 3epTTeynepai

YUBIMIACTBIPY JK9HE JKYPrizy.FpuIbiMu KyMbIC

OCHOBHBIE TIOHSTHSI O HayKe W Hay4YHOM
HCCJICTOBaHUH. Nudopmannonnoe
obecrieuenue wuccnegoBanuid.  OpraHuzarus
Hay4HbIX HCCIICIOBaHHUI. MeTononorus
HAYYHBIX HUCCIIENOBAaHUN. OO6menay4yHbIe
MeTonbl uccaemoBaHus. CTaTHCTHYECKHE H
BEPOSITHOCTHBIC METOBI HCCJICTOBaHUM.
I'padmyeckue MeTOHBI, UCHOIb3yeMbIE B
HUCCIICTOBAHUSIX. Ananmmuz pe3yIBTaTOB
HAOJIIOIEHUH. DKCIepUMEHTAIbHbIE
uccaenoBanus. OpraHuzanusi U TPOBEJCHUE

Basic concepts about science and scientific
research. Information support of research.
Organization of scientific research. Methodology
of scientific research. General scientific methods of
research. Statistical and probabilistic methods of
research. Graphical methods used in research.
Analysis of the results of observations.
Experimental research. Organization and
conduct  of scientific research. Formalization of
the results of scientific work. Features of
preparation and defense of term papers and
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HOTIKeNepiH  pecimaey. KypcTeIk — koHe
TUMIUIOMJIBIK  KYMBICTap/bl JIalbIHIAY JKOHE
Kopray epekmienikrepi. CTyIeHTTIK FhUIBIMU
KYMBICTApAbl YCBIHY OHE peciMiey TuTiHE
KOMBUIATBIH ~ TalamnTap, Mpe3eHTauusIapabl
o3ipyieyre KOWBLIATHIH TaylanTap, CTYIEHTTIK
cTapTanTap/sl 93ipiey epeKIIeniKTepi.

HAYYHBIX UCCIICTOBAHUH. Odopmnenue
pe3yabTaTOB Hay4HOW paboThl. OCOOECHHOCTH
MOATOTOBKM M 3allUTBl  KyPCOBBIX U
JTUIUIOMHBIX paboT. TpeOGoBaHUST K S3BIKY
U3JI0KEHUSI W O(GOPMIICHHIO CTYJICHUECKUX
Hay4HbIX pabor, TpeOoBaHMs K pa3pabOTKe
npesentaimii,  OcobeHHocTH  pa3paboTKu
CTYJCHYECKHIX

CTapTAIoB.

diploma theses. Requirements for the language of
presentation and design of student research papers,

Requirements

for the  development of

presentations, Features of the development of

student startups.

Bazoapnama scemexwici / Pykosooumenv npozpammot | Prog

ramme manager

Kavivipbaesa I K.

looynos B.B.

Godunov V.V.
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Huknio3zuemi e3apa apekemmecy Imukacol /Imuxka uHK1103u8H020 e3aumooeicmeus/ Ethics of inclusive interaction

OKy makcamut / Yueonan yenv/ Purpose

CryneHTTep apacblHIa HWHKIIO3MBTI — €3apa
OPEKETTECTIKTIH WHKIIO3MBTI MOJCHHETI MEH

dopMHUpOBaHUE Y CTYACHTOB HHKIIIO3UBHOM
KYJIBTYpbl M  COIIMAIBHO-TICUXOJIOTMYECKUX

Formation of an inclusive culture and socio-
psychological foundations of inclusive interaction

QNIEYMETTIK-TICUXOJIOTHSUTBIK HETI3/IePiH | OCHOB MHKJIFO3UBHOTO B3aHMMOICHCTBHSI among students
KaJIBIITACTBIPY
Oxvrmy namuorceci / Pesynemamut 00yuenus / Learning outcomes
Kypcter COTTI asiKTaraHHaH keiin | [Tocne  ycmemnoro  3aBepmienust  kypca | After successful completion of the course, students
OimiMaTybIIap oOyJarommics: will be

- QJICYMETTIK-TICUXOJOTHSUIBIK OLTIMIII MYTeAeK
aJaMJIapMEH KapbIM-KaThIHACTA KOJIIaHY.

- JKEKe KY3bIpETTEp KOJJIaHy MYTeleKTepMeH
KOHCTPYKTHUBTI KapbIM-KaTBIHACTBI
KAJIBIITACTBIPY YIIIiH.

- TPHUMEHSTh COIUATbHO-TICHXOJIOTHYCCKUE
3HaHUs BO B3auMojelicTBuu ¢ muuamu ¢ OB3.
- IPUMEHSThH JIMYHOCTHBIC KOMIETCHIIUU IS
dbopmMupoBaHUs KOHCTPYKTHBHOTO
B3anMoAercTBHA ¢ aunamu ¢ OB3.

- apply socio-psychological knowledge in interaction
with persons with disabilities.

- apply personal competencies to form constructive
interaction with persons with disabilities.

Kypcmuiy kbickawa mazmynst / Kpamrkoe codepicanue Kypca/ Course summary

[ToH MYMKIHAITT HIEKTEYJ afaMIapMeH KapbIM-
KaTblHAC Kacay IMpOLECIHJe CTYJIEHTTEp.IiH
KOMMYHHUKATHBTI KOHE QJIEYMETTIK JaFbUIapbiH
JAMBITY/bI, €peKIIe JEHCAYJbIK MYMKIHIIKTEpI
0ap amaMaapIblH OJIEYMETTIK, AMOIMOHAIIBI
KOHE MiHE3-KYJIBIK KHBIHBIKTapbIHBIH
epeKIIeNirt Typaibl OUTIMIl KalbIITacTHIPYIb
KAMTHU/bI, COHBIMEH KaTap HWHKIIO3UBTI OLUTIM

JucnuminHa — mpeanonaraeT pa3sBUTHE Y
CTYJI€HTOB KOMMYHHUKAaTUBHBIX U COLUAJIbHBIX
HaBBIKOB B IIPOLIECCE B3aUMOJICHUCTBUS C
JIOJbMHU C OTPAaHUYEHHBIMH BO3MO>KHOCTSIMHU
310pOBbs,  (OPMUPOBAHME  3HAHUH O
CBOEOOpa3sUM COLMANBHBIX, YMOLUOHAIBHBIX
U TOBEJCHYECKUX TPYIHOCTEH JIUI C
0COOBIMH BO3MOKHOCTSIMH 37I0POBbS, a TAKKE

Oepy KoHe KociOM opTaja TYyBIHOAWTHIH | IPU3BaHa IOMOYb B  pEIIEHWH  3a/]ay

TYIFaapajblK ©3apa OpEKeTTecy MaceseNepiH | MeXIMYHOCTHOTO B3aUMOJICUCTBUSA

HIeNryre KOMEKTeCyre apHaJIFaH. BO3HMKAOIIHAX B WHKJIFO3UBHOU
oOpa3oBaTenbHOW M TPOdecCHOHATBHON
cpene.

The discipline develops communication and social
skills in the process of interaction with people with
disabilities. It forms knowledge about characteristics
of social, emotional and behavioral difficulties of
people with disabilities. Also it helps to solve the
tasks of interpersonal interaction in inclusive
education and professional field.

bazoapnama scemexuici / Pykosooumenv npozpammst/ Pro

ramme manager

C.H. Aumxkyoacunosa

| Hapxomenxo U.A.

Paxmamynuna A.P.
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Acmuikmoty canaceln capanmay / Ixcnepmusza kavyecmea zepna / Examination of the quality of grain

OKy makcamut / Yueonan yenv/ Purpose

ChiHay, 0OakplIay JXOHE aCTBHIKTHI KaObLLIay
’KOHE CaKTay TEXHOJIOTUSCBIHBIH Macelnenepi
OOMBIHIIIA TEOPHUSIIBIK O1I1IM Oepy.

I[aTB TECOPCTUYCCKHUEC 3HaHUA II0 BOIIpoCaM
9KCIICPTU3BI KAUYCCTBA 3€pHA 3CPHA.

To give theoretical knowledge on the examination
of the quality of grain grain.

Okbvimy namuoceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kypcerbl ¢oTTi asiKTajfaHHaH KeHiH OlrimM

IMocne ycmemHOro 3aBepileHUsl Kypca

After successful completion of the course,

aJyumbLiap: od0yuarommecst OyayT: students will be:
- ACTBIKTBIH KYpaMbl MEH KaCHETTEpiH Oiy. -3HAaTh COCTaB M CBOMCTBA 3€pHA. -Know the composition and properties of grain.
- aCTBIK CamachlH TEXHHUKAJIBIK JKOHE | -IPUMEHATh ~ METOAbl  TexHuueckoro  u | - apply methods of technical and chemical quality
XUMUSITBIK OaKbUIAY 9MIICTEPiH KOJIAaHY; XUMHYECKOTO KOHTPOJISI Ka4eCTBa 3€PHa,; control of grain;
- eHIipicTeri aCTBIK HIBIFBICBIHBIH | - pPacCYMTBIBATH HOPMBI pacxoia 3epHa Ha | - calculate the rate of grain consumption in
HOPMAaJIapbIH €CEITeY. POM3BOJICTRBE. production.
- Kayimnci3mikke, — KaTepCi3lliKKe  KOHE | -3HATh TpeOOBaHUS coorBercTBus | -know the requirements for compliance with
HOPMAaTHUBTIK Ky)KaTTapra colikecTik | GezomacHoctH,  goOpokadectBenHoctd  u | Safety, good quality and regulatory documents.
TaJlaNTapbiH OLTy. HOPMAaTHBHBIM JIOKYMCHTaM. - own modern methods of testing, as well as
- CBIHAKTap/Ibl OTKI3Y/IIH 3aMaHay! O/IiCTEPiH, | - BJIAJETH COBPEMECHHBIMHU meromamu | practical skills for their implementation.
COHJIaif-aK OJIap/Ibl )KY3€re achIpy YIIiH MPOBEJICHUS WCTIBITAHUH, a TaKkKe
MPAKTHKAIBIK JaFIbLIapIbl MCHIEPY. NPAKTHYECKUMHU HaBbIKAMU TSt ux

OCYIIIECTBIICHHSL.

Ilpepexsuzummepi / Illpepexeusumut / Prerequisites

Tamax XuUMHUACHI

IInmeBast xumusa

Food chemistry

Kypcmuiy kbickawa mazmynol / Kpamkoe cooepycanue kypea | Course summary

HCO 9001 CEPHUSLITBI XaITBIKAPAITBIK
HOPMAaTUBTIK Ky)XaTTap, Kazakcran
Pecny6nukaceinnakadbuinanran « TeXHUKATBIK
perTey Typasibl» 3aHbl TYIBIPFaH 33repicTepiin
eceOIMEH  TEeXHHUKaJbIK  perTey  Kyileci.
«Onimey Oipnirin  KamMTamachls €Ty» 3aHbL.

Kazakcran PecnybOnukacelHga FaHa emec,
COHJali-aKk OHBIH MIETiHJAE KaObUIIaHFaH
HOPMaTHUBTIK KyoKar TaJIanTapblHa

MesxTyHapoTHbIE HOPMATUBHBIC JOKYMEHTBI
cepun MCO 9001, cuctemMbl TEXHHUYECKOTO
pEeTyJIUpOBaHUsT €  Y4eTOM  HW3MEHEHHU
BBI3BAHHBIX TpuHATHEM B Pecrnybnuke
Kazaxctan 3akoHa «O  TEXHHYECKOM
perynupoBanun»  3akoH  «OOecneueHue
€IMHCTBA CPENICTB HU3MepeHui». N3yueHue
ocoOeHHoCTeH NpOBEJICHUS
CepTU(HUKAIMOHHBIX HCIBITAHAA THUIIEBBIX

International normative documents of the 1ISO 9001
series, technical regulation systems, taking into
account the changes caused by the adoption in the
Republic of Kazakhstan of the law "On technical
regulation” Law "Ensuring the uniformity of
measuring instruments”. Study of the features of
conducting certification tests of food products for
compliance with the requirements of regulatory
documents adopted not only in the Republic of
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COUKeCTIiriHe Taram SHIMJIEpIH | POJYKTOB Ha cooTrBercTBHEe TpeboBanuii | Kazakhstan, but also abroad.
cepTU(UKALMSITBIK CBIHAY 3TKI3y | HOPMATHUBHBIX JOKYMEHTOB, NPHUHATHIX HE
epeKIIeTIKTEPiH OLTy. TosbkOB PecryOnuke KazaxcraHn, HO U 3a ero
npeieJIaMH.
Hocmpekeusummepi / Ilocmpekeusumul/ Postrequisites
Kypama >xeM eHIipy TeXHOJIOTHUSICHI | Texuonorus nponsBojacTBa KOMGHKODMOB | Feed production technology
Bazoaprama scemexuiici / Pykosooumenn npozpammet | Programme manager
Cauoos A.M. ‘ Cauoos A.M. Saidov A.M.
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Kaiima enoey kacinopvinoapwvinoazel mexHoxumuanvlk oaxoiiay / Texnoxumuueckuiit KOHmpoav Ha nepepadamuvléarOuiux npeonpuamuix /
Technochemical control on processing enterprises

Oky maxcamul / Yueonan yenv/ Purpose

ACTBIKTBI KaObUIAay  JKOHE cakrayjaa
TEXHOJIOTUSUIBIK TIPOIECCTEPIi OKBIT YHPEHYIe
TEOPUSIIBIK OitiM MEH

TOKIPUOCTIKMAIIIBIKTAPABI MEHrepy. OciMIiK
Maiyapbl MEH Maiiapabl JalbIHIAQy Ke3iHae
KAyilCi3MiK  TEXHUKAChl, JKEKe TUrueHa,
OHEPKACIITIK CaHUTapHs KOHE epT
KayYIICi3/Iiri epexeaepid caKray.

OBnanerp TEOPETUYECKMMM 3HAHUSMH U
MPAKTUYECKUMH  HaBbIKAMH B U3YYEHUU
TEXHOJIOTMYECKUX IPOLECCOB MO IPUEMKE U
xpaneHuto  3epHa. CoOmogaTh  mpaBuiia
TEXHOXMMHYECKOI'0 KOHTPOJIS U O€30MacHOCTH,
JUYHON TUTHUEHBI, TPOMBIIUICHHON CaHUTapuu
U TOXapHOU 0€30IaCHOCTU MPU M3rOTOBJICHUU
pPaCTUTEIBHBIX Macell U KUPOB.

To acquire theoretical knowledge and practical
skills in the study of technological processes for
acceptance and storage of grain. Observe the rules
of technical and chemical control and safety,
personal hygiene, industrial sanitation and fire
safety in the manufacture of vegetable oils and fats.

Okbimy namuoceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kyperbl ¢3TTi asiKTaJlFaHHaAH KeWliH OLTiM

aJymbLIap
- DIeBaTopra TYCKEH Ke3le  ACTBIKTbHI
KaObuTIay  TOpTIOIH, d3JeBaTopAa  cakray

epexeciH Oiy.

- ACTBIKTHI KaObUI/Iay MEH >KOHENTYIl JKy3ere
aceIpy;

- KYKaTTap/bl XKYPri3y epexesepin oury.

- - aCTBIK TayJayblH Xyprizy OoiibiHma KK
TajmanTapblH OLTy J>KOHE acCThIK carachliH
Oaranay.

- ACTBIKTBIH KacHETTEpiH aHBIKTay oICTEpiH,
acTBIKTBl OHJIEY JKOHE CaKTay ToCcUIAepiH
MEHTepy.

3epTXaHalbIK KaOABIKTHl —MaljganaHa
OTBIPBIN, AaCTBIKTBIH CAalachblH aHBIKTAY/Ibl
xyprizy, onsl HTK tanmanrapeiHa coiikec
OanTay bl )KoHE Hai1amany /bl KYprisy.

IMocne ycmemHOro 3aBepileHUsi Kypca
odyuarouuecs Oyayr:
-3HaTh  MOPSAJOK MPHEMKH 3epHa  IpU

MOCTYIUIEHUU Ha 3JI€BATOp, MpaBUiIa XpaHEHUs
Ha DJIEBaTOpE.

- OCYILECTBJISATh BECTH NPHUEMKY U OTIPY3KY
3€epHa;

- 3HaTh NpaBUJIa BEJICHUS TOKYMEHTOB.

- 3Hath TpeboBanuss HJI mo mnpoBoaeHuUro
aHaJIN3a 3€PHA U OLIEHUBATh Ka4E€CTBO 3€PHA.

- BJIaJICTh METOIaMU  OTIPEJICIICHUsI CBOWCTB
3epHa, crocobamMu O0O0pabOTKM M XpaHEHUs

3epHa.
- TPOBOJUTH OIpEICTHAE Ka4yecTBa 3€pHA C
UCTIOJIb30BaHUEM 1a00paTOPHOTO

000pyA0OBaHUs TPOBOJUTH €r0 HACTPOUKY U
HKCIUTyaTaluio coraacHo Tpedosanusm HT/I.

After successful
students will be:
-know the order of acceptance of grain upon
receipt at the elevator, the rules of storage at the
elevator.

- carry out acceptance and shipment of grain;

- know the rules of paperwork.

- - know the requirements of RD for grain analysis
and assess the quality of grain.

- own methods for determining the properties of
grain, methods of processing and storing grain.

- - carry out the determination of grain quality
using laboratory equipment; carry out its
adjustment and operation in accordance with the
requirements of the NTD.

completion of the course,

Ilpepexsuzummepi / Illpepexsuzumot / Prerequisites

AHaIUTHKAIBIK JKOHE (DU3KOJUTOUATHIK XUMHUSI ‘

AHamnTnyeckas 1 (bHSKOHHOI/I)IHaH XUMUA

| Physcolloidal and analytical chemistry
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Kypcmuviy kbickawa mazmynst / Kpamrkoe codepicanue Kypca / Course summary

OcCIMIIIK OHIIPYAl TEXHOXUMHMSUIBIK OaKbLIay
3ayBITTBIH OPTYPJL JKYMBIC Ke€3EHICpiHJETi
IIUKI3aTThIH, KOCAJIKbl  MaTepuasIap/IbiH,
JaiibIH OHIMHIH JKOHE KaJJIBIKTapIbIH OpTaIia
camachl TypaJibl ICPEKTEP/li ayFa HETr13/IeTeH.
OneBaropiapaa xoHe AKII TexHOIOTHSIIBIK
mporecTep/Il YUBIMIACTBIPY, aCTBIK
MaccaJIapblH CaKTay peXKHMJIEPl MEH ToCLIIepi,
KOCHalapAaH Ta3apTy,0JIapAblH MEMIIEKETTIK
HOpMaJaHybl.  ACTBIKTBIH  TYTHIHYIIBUIBIK
kKacueTTepi. IlIukizar 6a3acel, aCTBIK OHIMJIIK
KCIICHHHIH  3aMaHayd  JKarjaidbl  KOHE
Oojamiarbl. OJEMIIK ToXIpuOe. ACTBIKTHI
KaObLIIaY JKOHE ajIbIHAIa OHJICY
TeXHOJOTHsCH. JKa3rel OumaiapiH canackiH KP
CT 1046-2008 OoiibiHIIa aHbIKTay. JKasFel
OunaiiapiH canacelH Xanbikapaislk MCO-2002
TajanTapbl OOWBIHINA AHBIKTAY.

TexHOXUMHYECKHIT KOHTPOJIb IPOU3BOJCTBA
OCHOBaH Ha IMOJyYECHHH JAaHHBIX O CpPEeJHEM
Ka4yecTBe CBIpBS, BCIIOMOTaTEIbHBIX
MarepHaiax, TOTOBOW MPOAYKLUH B OTX0aX 32
pa3muuHBIE  MEepUoABl  paboTHl  3aBoja.
Opranuzanus TEXHOJIOTHYECKOTO IMpolecca Ha
aneBatopax u 3IIII, pexumbl U crocoOb!
XpaHeHHs 3€pHOBBIX MacC, OYHCTKa OT
npuMeceil, TPUHLIUIBI UX TOCYAapCTBEHHOTO
HopMupoBaHus. CelppeBasi 0a3a, COBPEMEHHOE
COCTOSIHHE u HePCIIEKTUBBI
3ePHONPOAYKTOBOTO  KoMmIuiekca. [Ipuemka,
nepBuYHas 00- paboTKa M XpaHEHHE 3epHa.
Mertonpl ompeneneHusi KadecTBa 3€pHa B
Pecny6bnuke Kazaxcran CT PK 1046-2008.
Metonbl  ompenenieHHEe — KadecTBa  3epHaB
COOTBETCTBUHU C MEXTYHapOAHBIMU
tpeboBanusimu M1CO-2002.

Technochemical control of production is based on
obtaining data on the average quality of raw
materials, auxiliary materials, finished products
and waste for various periods of the plant's
operation. Organization of the technological
process at elevators and ZPP, modes and methods
of storage of grain masses, purification from
impurities, principles of their state regulation. Raw
materials base, current state and prospects of the
grain complex. Acceptance, primary processing
and storage of grain. Methods for determining the
quality of grain in the Republic of Kazakhstan ST
RK 1046-2008. Methods for determining the
quality of grain compliance with international
requirements 1ISO-2002.

Ilocmpexeusummepi / Ilocmpexeusumoi/ Postrequisites

Han, MakapoH >koHe KOHAUTEP OHIMIEPiH
OH/JIIpY OOMBIHILIA KICITOPBIHIAPIbIH
YKYMBICBIH YUBIMIACTBIPY

Opranuzanus paboThl TPEITPUITHIA TTO
MIPOU3BOJICTBY XJIeOa, MAaKapOHHBIX U
KOHJIUTEPCKUX U3JETUI

Organization of work of enterprises for the
production of bread, pasta and confectionery

Bazoaprama scemexuici / Pykosooumens npozpammut | Pro

ramme manager

Cauooe A.M.

Cauooe A.M.

Zhanabaeva K.K.
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2
students

3 Kypc CTyIeHTTepiHe apHaJIFaH 3JIeKTHBTI MaHAep / DJeKTHBHBIE TUCHUIIMHBI IS cTyaeHToB 3 Kypca/ Elective disciplines for 3rd year

Ineeamop onodipiciniy mexnoaocusacol men xcadoovikmapwl/Texnonozusn u ooopyoosanue rneeamopnou npomoiuiiennocmu/Technology and

equipment of the elevator industry

Oky maxcamul / Yueonan yenv/ Purpose

Han KaObUIIAY KOHE OHJICY
KOCIMOPBIHAAPBIHBIH COTTI JKYMBIC iCTEY1 YIIIH
OH/TIPICTIK-TEXHOJOTUSITBIK OaKpLIayIbIH
OapIBIK TYpPJICPiH YHPETY.

W3ydenue BceX BHIOB TMPOHM3BOJCTBEHHO-
TEXHOJIOTUYECKOTO KOHTPOJISL ISl YCIHEIIHOW
paboThl XJICOOTTPUEMHBIX U
nepepadaThIBAIOIINX MPEANPUATUHI

Study of all types of production and technological
control for the successful operation of grain
receptions and processing enterprises

Okvimy namuorceci / Pezynomamut 0oyuenusn / Learnin

outcomes

Kyperbl corTi agkraraHHaH KeiiH Oiiim
aJlylmbLiap:

- HEeTi3r1 onepanusiapapl OaKplIay HEri3aepiH
O1ITy: acTBIKTHI Ta3apTy, KENTIPY, CaKTay;

- aCTBIKTBI THEI-KOHENTy >KoHe Oocaty
TOpTiOiH, COHAal-aK acTBhIK KOWManapblH
Ta3apTy/bl XKoHE TYTE€HIEY/ JKYpPri3y TOpTiOiH
ouy.

- INWKI3aT II€EH [OaWblH OHIMHIH CalachlH
Oarajmay YLIIH KaXeTTl Taijmay TYypJepiH

OpBIHJIAY;
- - ’Ka0IBIKTBIH THIMILTITIH J)KoHE
TEXHOJIOTHSUUIBIK ~ TIPOLECTIH  HOTIKETEPiH
Oaranay.

- 3epTTEy OMICTEPIH KOHE 3EPTTEY KYpPrizyre
apHaJFaH acanTapisl MEHTepy.

ITocie ycnmemHoro 3aBepuieHHsl Kypca
o0yuawmuecs Oyayr:
- 3HaThb OCHOBBI KOHTPOJIA OCHOBHBIX

olepaluii: OYUCTKHU, CYIIKH, XPaHEHUEM 3€pHa;
- 3HaTh MOPSIOK OTTPY3KH M OTIyCKa 3€pHa, a
TaK)K€ MPOBEACHHUE 3aUYUCTOK 3E€PHOXPaHMUIIMILL
Y UHBEHTapU3alHH.

- BBITMOJIHATH HEOOXOIMMbIE BU/IbI aHANIN3A IS

OLICHKM  KayecTBa ChIpbS U  TOTOBOM
IPOXYKLIHH;
- oueHuBatb  3(PQPEKTUBHOCTb  PaOOTHI
00OpYJIOBaHUS M MTOTOB TEXHOJIOTMYECKOTO
mpouecccea.
- BIAJETh METOJAaMU HCCIENOBAaHUN U

pudopaMu Ui POBEIEHUS UCCIEA0BAHUN.

After successful
students will be:
- to know the basics of control of the main
operations: cleaning, drying, storage of grain;
- know the order of shipment and release of grain,
as well as the cleaning of granaries and inventory.

- perform the necessary types of analysis to assess
the quality of raw materials and finished products;

- - evaluate the efficiency of the equipment and the
results of the technological process.
- own research methods and

research.

completion of the course,

instruments for

Ilpepexeusummepi / [Ipepexeusumot / Prerequisites

ACTBIKTBIH CanachlH capanray

3Kcnepm3a Ka4ucCTBa 3€pHA

|

Examination of the quality of grain

Kypcmotny kbickawa mazmynst / Kpamkoe cooepycanue Kypca / Course summary

Han enimzaepit kyileciHiH 3epTXaHajapbl
Typajbl JKaIMbl CUNATTaMa, 3€pTXaHaJlap/blH

O6mme cBemeHusi 0 JabOpPaTOPUAX CHUCTEMaxX
XJICOOMIPOJIYKTOB, THUMBI 1abopaTopuid, WX

General information about laboratories, bakery
systems, types of laboratories, their staff.
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TYpJepi, OJapAblH INTATTApbl. 3epTXaHAIbIK
KaOJBIKTap JKOHE HOPMATHBTIK-TEXHHKAJIBIK
Kykarrama. Han KaObuimay NyHKTTEpi, YH

mrarel.  JlaBoparopHoe oOopymoBaHWe U
HOPMATHBHO- TEXHHYECKas JOKYMEHTAIHU.
[Ipon3BOACTBEHHO-TEXHOJOTMUECKHI

Laboratory equipment and normative and technical
documentation.
Production and technological control at grain-

apTaThlH, JKapMaJbIK »JKOHE KypaMa >KeM | KOHTpOJIb Ha XJIeOOnmpHeMHBIX IyHKTax, Ha | receiving points, at flour mills, cereals and feed
KOCIMOPBIHAAPBIHAAFBI OHJIIPICTIK- | MyKOMOJIBHBIX, KPYISIHBIX U KoMOukopMoBbix | Mills enterprises. Features of reception, placement,
TEXHOJIOTHSIIBIK, OakpLIay. [IuKi3aTTsl | IPEIIPUSTHIA. OcobeHHocTH npuema, | storage of raw materials, control of its quality.
KaobLIIaY, OpHAJIACTHIPY, caKTay | pa3MeIICHHs, XpaHEeHHUs ChIpbs, KOHTpOJb ero | Control of technological processes production.
epeKINeNIIKTepi, OHBIH camachlH OakpLiay. | KauecTBa. KOHTpOIIH TexHoioruueckux | Documentary registration of various operations
OHIIpICTIH TEXHOJIOTUSUIBIK ypaictepiH | mporeccoB mpousBoacTBa. JlokymenransHoe | With grain and grain products, types of reporting
Oakpuiay. ACTBIK JKOHE acThIK OHIMJIEPIHIH | 0hOpPMIICHHE Pa3InYHBIX ONEpPalUii ¢ 36PHOM U

OpTYpJIi  ONEpalMsIapblH  KY/KAaTTAMAIBIK | 3¢PHOMPOAYKTAMH, BH/IBI OTYETHOCTH

paciMaey

Hocmpekeusummepi / Ilocmpekeusumul/ Postrequisites

ACTBIKTBI TEPEH OHACY

['ny6okas nepepaboTka 3epHa

Deep grain processing

Bazoapnama scemexwici / Pykosooumens npozpammot | Prog

ramme manager

Cauooe A.M.

Cauoos A.M.

Saidov A.M.
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AcmulKmbul Kaitma oHOey KaCinOPblHOAPLIHbIH, HCYMBICHIH Yilbimoacmulpy / Opzanusayua pabomel npeonpuamuil no nepepadomke 3epua /

Organization of grain processing

Oky maxcamul / Yueonan yenv/ Purpose

biniM anymbeuiapaa acTelK OHACY
KOCINOPBIHAAPBIH  YHBIMAACTHIPYIBIH  Ka3ipri
3aMaHFbl FRUIBIMU HBICAHAAPHI Typajbl TYCIHIK
KaJIBIITACTBIPY. ACTBIKTHI TaMakK ©HIMEpiHe
KaliTa eHJAey YVIIH OHMIIPICTI YWBIMIACTBIPY
KE3iHJIe ©31HIH FBUIBIMU HJICAJApPbIH YCBhIHA
oiry.

dopmupoBanue y o0yyaromuxcs
IPEICTABICHUS O COBPEMECHHBIX Hay4YHbBIX
bopmax OpraHHu3aluH MPEANPHUITUIIIO
nepepaboTKe 3epHa. YMEHHE IPE3CHTOBATh
CBOM HAy4HbIE HJCH TIPU OpraHU3aALUH
HPOU3BOJICTBA ISl IEpepadOTKH

3€pHa B [TUILEBBIC MPOITYKTHI.

Formation of students' ideas about modern
scientific forms of organizing grain processing
enterprises. Ability to present your scientific ideas
when organizing production for processing

grains into food.

Okvimy namuorceci / Pezynomamot ooyuenusn / Learning outcomes
Kyperbl corTi asikraranHan keifin Outim | ITocie  ycmemnoro 3aBepmienusi  kypca | Upon successful completion of the course,
aJymblLiIap: odyuarommecst 6yayT: students will:
- OKYMBIC icTem TyYpFaH acThiKk eHJeYy | - wuaeHTuduImMpoBaTh (opmbl opranusanuu | - to identify the forms of organization of existing

KOCIMOPBIHAAPBIH YIHBIMIACTHIPY HbICAHAAPBIH
aHBIKTAY.

-TeXHUKAJBIK-DKOHOMHUKANIBIK peHTa0ebA1TIK
TYPFBICBIHAH TaJJIay KYPrizy

- opTypdi HIapyanbUTbIKTap M€EH
KOCIMOPBIHAAPIbIH HAKThI OHTIPICTIK
MIHJETTEepiHE apHaIFaH >Ka0AbIKTapAbl TAHIAY.
- KYPBUIFBIHBI, )KYMBIC IPUHIIHITIH KOHE
aCTBHIKTBI OHJEY Ke3iHJe MalluHalap MeH
anmnapaTtTap/sl aiganaHy epeect.

- [IUKI3aTThl OHIEY Ke3iHAe KaOIBIKTHI
nanjanaHy oHE XYMBIC ICTE€y PEeXKHUMIEPIH
aHBIKTAy, JKAOJBIKTBIH JKYMBICHIH Tajjay,
OHBIH KYPBUIBIMJIBIK CXeMaJIapbiH TYCIHY.

JNEHCTBYIOIIMX NPEANpUATHH MO nepepaboTke
3epHa.

- IPOBOAUTDH aHAJIN3 C TOUYKH 3PEHUS TEXHUKO-
HKOHOMUYECKOUN peHTa0enbHOCTH

- BbIOMpaTh 00OpYyJOBaHME A KOHKPETHBIX
IIPOU3BOJICTBEHHBIX 3a1a4y Pa3IUYHbIX
XO35IMCTB U NPEATIPUATHH.

- pa3nauyaTh yCTPOMCTBO, IPUHLIMI JACHUCTBUS U
IIpaBWIa JKCIUTyaTallud MAallWH, W alnaparoB
IIpU NepepabdOTKU 3epHa.

- NpedeisaTbh PEeKUMbl OKCIUIyaTalud U
GYHKIMOHUPOBaHHUS ~ OOOpPYIOBaHMSI  IpPHU
00paboTKe CBIPbsS,, AHAIM3UPOBATH PAOOTY
000pya0BaHUs, TOHHUMATh €ro CTPYKTYpHbIE
CXEMBI.

grain processing enterprises.

- conduct an analysis in terms of technical and
economic profitability

- choose equipment for specific production tasks of
various farms and enterprises.

- to distinguish between the device, the principle of
operation and

rules for the operation of machines and apparatus
during grain processing.

- determine the modes of operation and functioning
of the equipment in the processing of raw
materials, analyze the operation of the equipment,
understand its block diagrams.

Ilpepexeusummepi / [Ipepexeusumot / Prerequisites

ACTLIKTLIH CallaCbIH CapallTay

3KCHCpTI/I38. KaucCTBa 3€pHa ‘

Examination of the quality of grain

Kypcmuviy kvickawa mazmynot / Kpamrkoe codeporcanue kypca / Course summary
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ACTBIKTBI Ta3apTy¥a JKOHE OHJAEyre JaibIHaay

OOHBIHIIA  TEXHOJOTHSUIBIK  JKaOJbIKTap.
OpeKeT €Ty NOPUHIUNTEpl, TEXHUKAIBIK
cUIaTTamasapsbl XKoHEeMalllHa

KypbUibIMAapbl.. KypblibiMbl. Opeker ery

NPUHINII. ACTBIKTBI Ta3apTyFa >KOHE OHJEeyTe
apHaiiran >kabaeikrap. Kenripy ypaiciHig
TEOPHUSUIBIK ~ HeTi3i.  ACTBIKTBI  COpTTay
MalllMHAJIApbl. bBarbIThl, KYpBUIBIMBI, OpEKEeT

ety  npunHiuntepi.  JKiktemyi.  ACTBIK
JaKbUIIAPbIH
KaybI3bIHAH aWbIpyFa JKOHE IKBUITBIpATyFa

dpHaJIfadH MalllhuHaJIap.

TexHonmoruueckoe 000py/1I0BaHUE IO MMOJATOTOB
Ke 3€pHa K €ro O4YHCTKE H TIepepadoTKe.
[IpuHIMIIBI  AEUCTBUS, TEXHUYECKUE Xapak
TEPUCTUKH U yCTpolcTBO MamuH. Cxema

pabotel. YctpoictBo. I[lpunnun nencTBus.
OO6opymoBaHKue ISl OYUCTKH M TOJTOTOBKH
3epHa. Teopermyeckue OCHOBBI —Ipolecca
CymKd.  MammHel  COPTHPOBKH  3€pHAa.
Ha3nauenue, KOHCTPYKLUH, IIPUHLIUI
nevictBus.  Knaccudukanms. MamuHel — J1st
MeITyHCHUs n IIIJII/I(l)OBaHI/IFI 3CPHOBBIX
KYJIBTYP.

Technological equipment for the preparation of
grain for cleaning and processing. Principles of
operation, technical characteristics and machine
design. Scheme of work. Device. Operating
principle. Equipment for cleaning and preparation
of grain. The theoretical foundations of the drying
process. Grain sorting machines. Purpose, designs,
principle of operation. Classification. Machines for
hulling and grinding grain crops.

Ilocmpekeusummepi / Ilocmpekeusumul/ Postrequisites

Kaiita enney eHaipicTepiHiH HHHOBAIIUSIIBIK

HMHHOBaIMOHHEIE TEXHOJOTUHU

Innovative technologies of processing industries

TEXHOJIOTUSITAPBI nepepadaThIBAIONINX MTPOU3BOJICTB
Bazoapnama scemexwici / Pykosodumenv npozpammot | Programme manager
Cauodos A.M. ‘ Cauoos A.M. Saidov A.M.
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Kypama scem ondipy mexnonozuscel / Texnonozusn npouzeodcmea komouxopmos / Feed production technology

OKy makcamut / Yueonan yenv/ Purpose

OHIIpy JXKOHE CakTay Ke3iHJE ©HIM IIbIFbIHBIH
azaiiTy, ecipuUlreH eHiMAl OapblHIIA THIMII
naiiiaany YIIiH a3bIKTBIK KOCIAHBI OHIIpY
Mocesieniepi  OoMbIHIIA OUTIM  aTyIIbLIapABIH
KOCiOM KY3BIPETTUIIrH KAJIBIITACTBIPY, OHIIPY
KOHE CcaKTay THIMIUITIH apTThIPYy, OHIM
ACCOPTUMECHTIH KCHEHTY.

dopmupoBanue y o0y4JaroIuxcs
po(ecCHOHANBHBIX KOMIIETEHIIUH B OMpOcax
MIPOM3BOJICTBA KOMOMKOPMOB JIJIS Haunboee
paIMOHATBHOTO HKCIMOJIb30BAHUS BBIPANIEHHON
NPOAYKIUH, YMEHBIICHHUSI TOTEPb MPOTYKIIHU
IPH TPOW3BOJICTBE M XPAaHEHUH, TOBHIIICHUC
s pexTuBHOCTH MIPOM3BO/ICTBA u
XpaHEHUs,pacIIupEeHUE ACCOPTUMEHTA
BBIITYCKACMO# MPOIYKIIHH.

Formation of students' professional competencies
in the production of compound feed for the most
rational use of grown products, reducing product
losses during production and storage, increasing
the efficiency of production and storage, expanding
range of products

Okbimy namuoceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kypctbl coTTi askranraHHaH KeWiH OiIiM
aTyIIbLIap:
-Kypama >kemIepiiH KacuertepiHn ((usuka -

MEXAHUKAJIBIK, PEOJIOTUSIIBIK) JKOHE OJIap]IbIH

TemImeparypa MeH BUIFaJI/IBUTBIKKA
OaiiTaHBICTHI ©3repyiH OLTy.
- IMKI3aTThl  OHJEYAIH €H  OHTailsbl

PSKUMJICPIH OHBIH CaIllachblH €CKepe OTBHIPHIT
TaHJai OuTy;

- KypaMa jKeM carachlH OaraiayjblH 3aMaHayu
o/licTepiH MEHTepY;

- KociOm (QyHKUUsIapAbl OpbIHAAY Ke3lHAe
TYBIHIAUTBIH MIHAETTEP/II HICNTy diCTepi MEH
TOCUIAEPiH OLTY;

- - JKeKe TpOIeCTep MEH IMPOLECTIH >KeKe
KYHesepiHiH MaKCaThIH TYCIHY
MafiblH  OHIMHIH OHIMIUIIr
apTTHIpY.

MCH CallaCblH

IHocae ycnemHoro
odyuarouuecs Oyayr:
-3HaTh CBOMCTBa ((pU3MKO- MeXaHHUYECKUe,
PEOJIOTHYECKUE) KOMOMKOPMOB U HX
U3MEHEHMS B 3aBHCHMOCTH OT TeMIIEpaTyphl U
BJIQKHOCTH.

- yMeTh mnojdupaTh Haubojee ONTUMalbHbIE
PEXKUMBI O0pabOTKH CBHIPbSI C YUYETOM €ro
Ka4yecTBa;

- BJAJETh COBPEMEHHBIMH METOIAMHU OLEHKH
KayecTBa KOMOMKOPMOB;

- 3HaTh METOABI M CIIOCOOBI pEIIeHUs 3ajad,

3aBeplIeHusl Kypca

BO3HUKAIOIINX npu BBINOJIHEHUH
npodeccnoHanbHbIX QYHKIUI;
- TOHUMAaTh  Ha3HAYEHHUU  OTJENbHBIX

IIPOLIECCOB U OTAENIBHBIX CUCTEM MpOLECcca IS
MOBBILIEHHUS BBIXOJAa M KadyecTBa TIOTOBOM
NPOAYKIIHH.

After successful
students will be:
- know the properties (physico-mechanical,
rheological) of compound feed and their changes
depending on temperature and humidity.

- be able to select the most optimal modes of
processing raw materials, taking into account its
quality;

- own modern methods of assessing the quality of
feed;

- know the methods and ways of solving problems
that arise in the performance of professional
functions;

- - understand the purpose of individual processes
and individual process systems for

increase the yield and quality of finished products.

completion of the course,

Ilpepexsuzummepi / Illpepexsuzumot / Prerequisites

Kaiita eHJiey KoCIIOPBIHIAPbIHAAFBI

TexXHOXUMUYECKU KOHTPOJIb HA

| Technochemical control on processing enterprises
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TEXHOXUMISUIBIK OaKblIay ‘

nepepadaThIBAOUINX IPEANPUSITHIX

Kypcmuviy kbickawa mazmynot / Kpamrkoe codeporcanue kypca / Course summary

ABBIKTBIK KOCIIaHBI OHIIPY KE31HJE OHICYIIH
TUIM/II 9MIICTEP/II KOJIAAHYIbI MEHTEPY: KyBIPY,

CoyJIeJICHAIPY,  JKOFapbl  JKUUIIKTI  JKOHE
MUKPOTOJKBIH/IBI COYJIENIEHY, JKCTPYIUpIIEY,
AKCaHUPIIEY.

N3yyeHne  BO3MOMKHOCTH  HCIIOJIB30BAHUS
3pPEKTUBHBIX ~ METOJIOB  O0pabOTKHM  mpU
IPOU3BOJACTBE KOMOHMKOPMOB: O0KapuBaHUE,
UH(PaKPCHOE U3ITyueHHE, BBICOKOYaCTOTHOE

u CBEPXBBICOKOYACTOTHOE U3JTy4eHHE,
OKCTPYIMPOBAHHE, IKCIIAHANPOBAHUE.

Study of the possibility of using effective
processing methods in the production of compound
feed: roasting, infrared radiation, high-frequency
and microwave radiation, extrusion, expansion.

Ilocmpekeusummepi / Ilocmpekeusumul/ Postrequisites

Onjey SHIPICTePiHIH TEXHOIOTHSUIBIK

HpOGKTHpOBaHI/Ie TEXHOJOTMYSCKUX JIMHUN

Design of technological lines for processing

KeJIJIepiH xobanay nepepadaThIBAOIIMX MPOU3BOJICTB industries
Bazoapnama scemexwici / Pykosodumens npozpammot | Programme manager
Cauoos A.M. ‘ Cauoos A.M. Saidov A.M.
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Tamax onepkacivinoezi buomexnonozua/buomexunonozus ¢ nuwiesoii npomviuiiennocmu/Biotechnology in the food industry ona Texnonozoe
nepepadamvléarouiell U RUWLEBOI NPOMBIUIEHOCIU

Oky maxcamul / Yueonan yenv/ Purpose

binim anymeimapra Tamak  eHepkociOiHeri
OMOTEXHOJIOTHSUIBIK TPOLIECTEPIAIH TCOPHUSIBIK
HETI3IepiH  MEHIrepTy, OHOTEXHOJIOTHUSHBIH
HETI3T1 9ICTEPiH, KYpaIapbiH JKOHE OJIAPIIbIH
TaraM  OHIMACpPIH  OHIIPYJeri  KOJJaHy
JKOJIIAPBIH YHPETY.

I[aTb OGy‘IaIOH_[I/IMCH TCOPCTUUCCKHUEC OCHOBBI
OHMOTEXHOJIOTHYECKUX IMpoueccCcoB B HHH.ICBOﬁ
MMPOMBIIIJICHHOCTH, IIO3HAKOMUTH C
OCHOBHBIMHA MCTOAaMU, cpeacrBaMmu u
IMPUMCHCHUCM OHOTEXHOJIOTHU B IMPONU3BOACTBE
IMAIICBBLIX ITPOJAYKTOB.

To provide students with a theoretical foundation
of biotechnological processes in the food industry
and introduce the main methods, tools, and
applications of biotechnology in food production.

Okbimy namuoceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kypctbl corTi  askTaraHHaH KeliH OuTiM
aTyIIbLIap:

-TaMaK OHEPKACIOiHaeri OMOTEXHOJOTHSIHBIH
HETI3T1 YFBIMAAPBIH CUITATTal aJlajbl;
-MUKpOOpraHu3Maepai, (pepMeHTTepai JKoHE
Kacylia  JakpULIAphlH — KOJJIaHAa  OTBIPHII,
OMOTEXHOIOTHSIIBIK TIPOIECTePAl TYCIHE ],
-TaraM OHIM/JIEPIH OHAIPYAe OMOTEXHOJIOTUSHBI

[Tocnme  ycmemHoro  3aBepuIeHUs — Kypca
00y4aroluecs: CMOTyT:

-OIHCHIBATh OCHOBHBIE HOHSATHUS
OMOTEXHOJIOTHH B HHIIIGBOP'I
IPOMBIIUICHHOCTH;

-IOHUMAaTh OMOTEXHOJIOTUYECKUE IPOLECCHl C
UCTIOJIb30BaHUEM MHUKPOOPIaHU3MOB,

(epMEHTOB U KJIETOUYHBIX KYJIbTYP;

After successful completion of the course, students
will be able to:

-describe the basic concepts of biotechnology in
the food industry;

-understand  biotechnological processes
microorganisms, enzymes, and cell cultures;
-identify effective applications of biotechnology in
food production;

using

KOJNIaHYBIH THIMII JKOJJIapblH  aHBIKTal | -ompenenath 3(dexktuBHbie myTn npumenenus | -Select appropriate biotechnological methods for
anaJpl; OMOTEeXHOJOrMK B MPOM3BOJACTBe mHINeBbIX | producing high-quality and safe food products.
-cafayIbl  JKOHE  Kayilnci3  eHIM  ajyfa | POJIYyKTOB;
OarpITTalFaH OMOTEXHOJIOTHSUIBIK OMICTEP/l | -BBIOMpPATh OMOTEXHOJOTHYECKHE METOABI IS
TaHAai anajpl. NOJyYeHHUs KayecTBEHHOM U Oe3omacHou

TPOJTYKITHH.

Ilpepexsuzummepi / Illpepexeusumuot / Prerequisites

TaraMIbIK XUMUS

‘ ITnmesas XuMus

| Food chemistry

Kypcmotny kbickawa mazmynst / Kpamkoe codepycanue Kypca / Course summary

Kypc Tamak eHepkaciOingeri | Kypc ~ oxBareiBaeT ~ Teoperuueckue W | The course covers the theoretical and practical
OHMOTEXHOJIOTUSHBIH TEOPUSITBIK KOHE | MpaKTHYeCKhe OCHOBBI OmotexHosjoruu B | foundations of biotechnology in the food industry.
NPaKTUKAABIK ~Herizgaepin Kamtuael. OHga | THIIEBOH MIPOMBIIIJICHHOCTH. B mem | It explores the development stages of
OMOTEXHOJIOTUSHBIH namy KE3€HJepl, | paccMaTpUBaIOTCS JTarbI passutus | biotechnology, the role of microorganisms and
MHKPOOpraHu3Maep MeH  (GepMeHTTep/iH | OMOTEXHOJOIHH, pOJb MHKpoopranu3smoB u | enzymes in food production, biocatalysis, yeast
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TaraM  eHJIpiciHaeri peni, OwWoOKaramus,
aImbITKBl OHAIPICi, MPOOMOTUKTEP, TaFaMJIbIK
Kocrnanap JKOHE TeHIIK UHXXEHEepUs
3JIEMEHTTEpl  KapacTeipblianbl. CTyAeHTTEp
CyT, eT, HayOalixaHa, CYCBIH, OCIMIIK
OHIMJICpIH  OHJEYJeri  OMOTEeXHOJIOTHSUIBIK
omicTepMeH TaHBICAJEL. Conpyaii-ax,
OMOTEXHOJIOTHSUIBIK OHIMICP/IIH camachl MeEH
Kayirncizairine KOMBLIATHIH TajanTap,

OMOTEXHOJIOTHSIIBIK OHJIIPICTIH JKOJOTHSIIBIK
acIeKTijiepi TanKpUIaHaabl. byn kypce Oonarmmak
TEXHOJIOTTapFa Kas3ipri 3aMaHFbl OHIIpICTe
OMOTEXHOIOTHSTHBI THIM/I1 KOJIZIaHy
JIaF IbUIApBIH Oepe/i.

(GepMEeHTOB B  MPOU3BOJICTBE  IHIIEBBIX
MPOJYKTOB, Ouokaranms, MIPOU3BOJICTBO
JIPOAOKEH, TPOOMOTHUKOB, TUIIEBBIX 100aBOK U
AIIEMEHThl TeHHOW uHXeHepuu. CTyIeHTHI
3HAKOMSITCS c OMOTEXHOIOTHIECKUMU
MeTOJlaMU TepepaboTKH MOJIOUHBIX, MSCHBIX,
XJ1Ie000YJIOUHBIX, HAIUTKOB H PACTHUTEIHHBIX
MPOJIYKTOB. Taxxe paccMaTpuBaIOTCSA
TpeOOBaHUsI K KadecTBy H 0€30MacHOCTH
OMOTEXHOIOTHYECKOM IPOAYKIIUH,
AKOJIOTUYECKHUE aCTeKThl Mmpou3BoacTBa. Kypc
dbopMupyer y OyIayIIUX TEXHOJIOTOB HABBIKU
3¢ (HEeKTHBHOTO MPUMEHEHHSI OMOTEXHOJIOTUU B
COBPEMEHHOM MUIIEBOM MPOMBIIIIJICHHOCTH.

production, probiotics, food additives, and
elements of genetic engineering. Students will
study biotechnological methods in dairy, meat,
bakery, beverage, and plant-based food processing.
The course also addresses quality and safety
standards for biotechnological products and the
environmental aspects of production. It equips
future technologists with the skills to effectively
apply  biotechnology in  modern  food
manufacturing.

Hocmpexsusummepi / [locmpexsusumat/ Postrequisites

Onjiey SHIIPICTEPIHIH TEXHOIOTHSUITBIK

[IpoekTupoBaHH€e TEXHOIOTUUECKUX JIMHUI

Design of technological lines for processing

KeJIIepiH xobanay nepepadaThIBaOIIUX TPOU3BOJICTB industries
Bazoaprama scemexuiici / Pykosooumens npoecpammot | Programme manager
Caudos A.M. | Caudos A.M. Saidov A.M.
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Han scone nan onimoepiniy mexunonozuscel / Texnonozus xneva u xnevooynounvix uzdeauii / Technology of bread and bakery products

OKy makcamut / Yueonan yenv/ Purpose

MeHnrepty,  TeopusibIK  Oumimaepi  MeH | OBlajeHne TEOPETHUCCKUMHU 3HAHUAMU u | Mastering theoretical knowledge and practical
MPaKTHUKAITBIK Ja¥IbLIapbIH y#ipeHyre | mpaktuueckumu  HaBbikamu B u3ydenuu | SKills in the study of technology bread and bakery
TEXHOJIOTHS HaH jKOHE HaH-TOKAII OHIMJIEPIH. | TEXHOJIOrMH XJicOa M XJ1e000yIouHbIX u3aeanii | products

Okvimy namuoceci / Pezynomamut ooyuenusn / Learning outcomes
Kyperbl corri asikraranHan keifin Ourim | Ilocsie  ycmemnoro 3aBepmienusi  Kypea | After successful completion of the course,
aJyumbLiap: od0yuarommecst OyayT: students will be:

- HayOaiixaHa OHJIPICiHIH TEXHOJOTHSIIBIK
nporecTepi MEeH cxemasapbiH Oy

- Heri3ri  IMWKI3aTThIH  KypaMbl  MeH
KacHeTTepiH Oury; HayOalixaHa NIMKi3aThIH
KaObLIay, CaKTay XKoHE albIH/IaY;

- - HWneynmiH TeOpUSIBIK HETI3IEpiH OuTy:
KaMbIp MEH KaMbIp, MiCipy Ke3iHIe KaMbIp
JaibIHIaMachIHIa OOJIATBIH MTPOIIECTED.

- ecemTeylnep OKyprize Oiry KoHE HaH
3ayBITTAPBIHBIH TEXHOJIOTHSUIBIK CXEMaTapbiH
KaHFBIpTa OLTy.

- - HayOalixaHa OHIIPICIHIH TEXHOJOTHUSIIBIK
MalIHaIapbl MEH Ka0IbIKTapblH )KMHAKTAyda
OHTAMJIaHJIBIPY OOWBIHIIA TEOPHSUIBIK IKOHE
MIPAKTUKAJIBIK JaFIbLIapIbl MEHTEPY.

-3HAaTh TEXHOJIOTHYECKHE TPOLECCHl U CXEMBI
XJ1€00TMEKapHOT0 MPOU3BOICTBA

- 3HaTh COCTaB M CBOMCTBA OCHOBHOTO CHIPbS;
IIprueMm, XpaHCHUC n IIOATr0OTOBKA
XJ1e00TEKapHOTO CHIPHS;

- 3HaTh TEOPUTUYECHE OCHOBBI 3aMeca: ONaphbI

U TEeCTa, IMPOLECCHl, MPOUCXOJAIINE B
TECTOBOM 3arOTOBKE IIPU BBIIIECUKE.

- yMeTb  TPOU3BOAUTH  pAacueTsl WU
BOCIIPOM3BOJUTh  TEXHOJOTHYECKHE  CXEMBbI
xJ1€003aBOJIOB.

- BIAJACTh TEOPUTUYECKUMHU U MPAKTHYECKUMHU
HaBBIKAMM 110 ONTHMH3ALUU B KOMIUIEKTAlUU
TEXHOJOTMYECKMX MAIllMH U 000pyAOBaHUMN
XJ1e00MeKapHOro NPOU3BOJICTB.

- to know technological processes and schemes of
bakery production
- know the composition and properties of the main
raw material; reception, storage and preparation of
bakery raw materials;
- - know the theoretical foundations of kneading:
sourdough and dough, the processes occurring in
the dough piece during baking.
- be able to make calculations and reproduce
technological schemes of bakeries.
- - possess theoretical and practical skills for
optimization in the configuration of technological
machines and equipment for bakery production.

Ilpepexsuzummepi / Illpepexsuzumot / Prerequisites

Kaiita eHyiey eHaipicTepiHiH >KaIbl

OO11ast TeXHOJIOTUs TlepepadaThIBAIOIINX

General technology of processing industries

TEXHOJIOTUSACHI IMPON3BOJACTB
Kypcmotny kbickawa mazmynst / Kpamkoe cooepycanue Kypca / Course summary
Typanbl okanmel  MomimerTep, HaH micipy | OOmue — cBemenuss o xiuebomekapHoM | General information about bakery production;

OHJIIpiCl; HAaH-TOKAIIl OHIMJIEPIH ACCOPTUMEHTI.

MMPOU3BOJACTBE; ACCOPTUMCHT XJ'IC606yJIO‘lHLIX

assortment of bakery products. Composition and

Kypamsr KOHE TEXHOJOTHSUTBIK-JTBIK | m3nenuii.  CoctaB u  TexHosorudec-kue | technological properties of raw materials (main and
KacHeTTepi  IIMKI3aTThIH  (HETi3ri  OoHE | CBOWCTBA CBIPBSI (ocHOBHOTO u | additional) for the production of bakery products.
KOCBIMINIA)  YIIIH HAaH-TOKAll  OHIMJEPIH | JOMOIHUTEIHLHOTO) TUIst npou3BojicTBa | Acceptance, storage and preparation of the main
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ennipy. KaObuinay, cakray jkoHe MallbIHIAy,
Heri3ri JKOHE KOCBIMIIIA LINKI3aTThI
eHJipicke. TeXHOMOTHUACKI MEH >KaOJBIKTaphl
KOHE HaH Ticipy eHAipici. TexXHOJIOTHSIIBIK
cxeManap,  OKYHemiiiri  MEeH  MAaKCaThl,
TEXHOJIOTUSUIBIK ~OTIepanysyIapaAbl HaH-TOKAII
eHiMJIepiH eHaipy. Penenrtypa, naiibiHnay
TOCUIZEP] TECT ilIiHeH Oujai MeH Kapa Oumait
YH JKOHE OJIap IbIH

KOCIIaJIaphl.

xne600ynounsix uzgenuit. [lpuem, xpanenue u
IIOATOTOBKA OCHOBHOTO M JOIOJIHUTEIBHOIO
CBIPbs K IIyCKY B IIPOU3BOJCTBO.

TexHosorust 1 060pyoBaHUE XJI€00MNEKAPHOrO

MPOU3BOJCTBA.  TEXHOJOTUYECKHE  CXEMBI,
MOCJIENOBATEIHLHOCTh n Ha3HauYeHHE
TEXHOJIOTHYECKUX Olepanuid  MPOU3BOJICTBA
XJ1€000yTOUHBIX H3EINH. Peuentypa,

CIOCOOBI MMPUTOTOBJICHUS TECTA U3 MIIICHUYHON
Y P>KAHOW MYKHU U U3 UX CMECH.

and additional raw materials for launching into
production. Technology and equipment for bakery
production. Technological schemes, sequence and
purpose of technological operations for the
production of bakery products. Recipe, methods of
making dough from wheat and rye flour and from
their mixture.

Hocmpekeusummepi / Ilocmpekeusumul/ Postrequisites

OciMIIIK MIMKi3aTBIHAH CAayaTThl a3bIK-TYIIIK
OHIMJIEpIH OHIIPYAIH 3aMaHayu

COBpeMeHHBIe TCXHOJIOTMH ITPOU3BOACTBA
MNPOAYKTOB 3JO0POBOTO ITUTAHUA U3

Modern technologies of production of healthy food
from vegetable raw materials

TEXHOJIOTUSIAPBI PacTUTEIBHOTO ChIPbs
Bazoapnama scemexwici / Pykosodumens npozpammot | Programme manager
Aybakuposa I'E. | Cauodos A.M. Cauodos A.M.
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Han, makapou >cane Kkonoumep 0HimOepin OHOIpY OOUBIHULA KICINOPLIHOAPOBIH HCYMBICHIH Yilbimoacmulpy / Opzanuszayus padonot
npeonpuAmMuil N0 NPOU3600CMEY X1e0d, MAKAPOHHBIX U KOHOumepckux usoenuii / Organization of work of enterprises for the production of bread,

pasta and confectionery

OKy makcamut / Yueonan yenv/ Purpose

Han, makapoH J>XoHE KOHJHTEP OHIMJICPIH
OHJIIPY OOMBIHIIIA KOCITOPBIHAAPIBIH
JKYMBICBIH YHBIMJIACTBIPY TYPaJIbl TECOPHUSIBIK
OUTIMITI MEHTepY

OBnazeHue TEOPETUYECKUMU 3HAaHUSAMU 00
opraHm3anmuu  paboOThl  NPEANPUATHNA  TIO
MPOU3BOJCTBY  XJeba,  MakapoOHHBIX U
KOHJIUTEPCKUX WU3AEIHI

Mastering theoretical knowledge about the
organization of work of enterprises for the
production of bread, pasta and confectionery

Okvimy namuorceci / Pezynomamut 0oyuenusn / Learnin

outcomes

Kypcerbl ¢oTTi asgKTaraHHaH KeiliH Oijgim
aJylmbLIap:
- KOCIMOPBIHAAP/IBIH KYMBICHIH YHBIMIACTHIPY
MPUHIMIITEPIH TYCIHY.
- OHIIpIC KEe3iHJe Heri3Ti JXKOHE KOCHIMIIA
IIMKI3aTThIH KaCHETTEPiH OLTy;
- HayOailixaHa, MakapoH »OHE KOHIHTEPIIiK
IIMKI3aTThl KaObUIAAyAbl, CaKTayJbl JKOHE
JANbIHAAY bl YUBIMAACTHIPY;
- MIMKI3aTTHIH HIBIFBIHBI MEH ©63apa alIMacyblH
Taj/iay K9HE ecenTey.
- bopmynanapabt KYpacThIpy
IIMKI3aTThIH ©3apa aJMacybIH €CelTey;

JKOHC

ITocse ycnemHoro 3apepuieHust Kypca
o0yuarmuecs Oyayr:
- IOHMMATh NPUHUUIBI OpPraHU3alUU PabOThI

NPEANPUATHI.

-3HATh CBOMCTBaA OCHOBHOTO Hu
JIOMTOJTHUTEIILHOTO CBhIPbs ITPU ITPOU3BOJICTBE;
- OpraHu30BBIBATH TIPHEM, XpaHCHHE U

MOJrOTOBKY XJI€OOMEKapHOTro, MaKapoOHHOTO U
KOHJIUTEPCKOTO CHIPHS;

- aHaJIU3MPOBATh U BECTU PACYEThl pacxona U
B3aUMO3aMEHSIEMOCTH CHIPBSI.
- COCTaBJIATH PELENTYpPbI
B3aMMO3aMEHSIEMOCTb ChIPbS;

U PaCCUUTHIBATH

After successful completion of the course,
students will be:
- understand the principles of organization of work
of enterprises.
- to know the properties of the main and additional
raw materials in the production;
- organize the reception, storage and preparation of
bakery, pasta and confectionery raw materials;
- analyze and conduct calculations of consumption
and interchangeability of raw materials.
- make recipes and calculate the interchangeability
of raw materials;
- have practical skills in the preparation and

- OHJIIpICKe apHaJFaH PElENTTep/l KypacTeipy | -  BilaaeTh  NpakThueckumu  HaBbikamu | Selection of recipes for production.
MEH TaHJayAblH MPAaKTUKAJIBbIK JaFAbUIAPBIH | COCTaBIEHUSs U MoA0Opa peuentyp Juisd
MEHTepy. IIPOU3BOJICTBA.

Ilpepexeusummepi / [Ipepexeusumot / Prerequisites

Kaiita eHziey eHaipicTepiHiH >KaIIbl
TEXHOJIOTUACHI

OO11ast TeXHOJIOTUS TIepepadaThIBAIOIIUX
IPOM3BOJICTB

General technology of processing industries

Kypcmotny kbickawa mazmynst / Kpamkoe cooepoycanue Kypca / Course summary

Han, makapoH »oHe KOHAMTEpP ©HIMJIEPiH
OHJIIPETIH  KOCIMOPBIHIAPABIH  KYMBICBIH
YUBIMIACTBIPY TYpaJIbl JKaJIbl MATIMETTEP.

OO6mme cBeneHus 00 OpraHu3anud padOTHI
OpEeNnpusITHiAi 10  TPOU3BOACTBY  XJjeba,
MaKaPOHHI)IX nu KOHJII/ITepCKI/IX 1/13)1em/1171.

General information about the organization of the
work of enterprises for the production of bread,
pasta and confectionery products. The properties of
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Herizri JKOHE KOCKIMIIIA IIUKI3aTTHIH
kKacuerrepi. HaH-ToKam, MakapoH JKOHE
KOHJUTEPIIK OHIMACPAI OHAIpyre apHalFaH
IIUKI3aTTHIH (HET13T1 )KoHE KOCBIMINA) KYpaMbl
MEH TEXHOJIOTHSIIBIK KacueTTepi. Onmipicke
KOCyFa HEri3ri JkoHe Kockimima IIIuki3zaTTel
KaObLIIAY, caKkray  JKOHE JTabIHIAY.
11IuKi3aTThIH ©3apa aJIMaCThIPBLIYI

CBOWCTB OCHOBHOTO M JOIOJIHUTEIBHOIO
ceIpbst. CocTaB M TEXHOJIOTMYECKUE CBOMCTBA
CBIPbsSI(OCHOBHOTO M JOINOJHHUTEIBHOT0) JIJIsi
MIPOU3BOJICTBA XJIEOOOYJIOUYHBIX, MaKapOHHBIX
U KOHAUTEpPCKUX usnenuil. Ilpuem, xpanenue u
MOATOTOBKA OCHOBHOTO M JIONOJIHUTEIBHOIO
CBIpbS K IyCKy B IIPOU3BOJICTBO.
B3anMo3aMeHs1€eMOCTh ChIPBS.

the main and additional raw materials.
Composition and technological properties of raw
materials (main and additional) for the production
of bakery, pasta and confectionery. Reception,
storage and preparation main and additional raw
materials to be put into  production.
Interchangeability of raw materials.

Hocmpekeusummepi / Ilocmpekeusumul/ Postrequisites

ABBIK-TYIIIK CalachblH 0aKbUIAY IBIH CaH]IBIK

[{u¢poBble METOABI KOHTPOJISI KAUeCTBa

Digital methods of food quality control

amicrepi MUIIEBBIX MPOAYKTOB
bazoaprama scemexuwiici / Pykosooumens npozpammet | Programme manager
Aybaxuposa I'.E. ‘ Cauoos A.M. Cauoos A.M.
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Topmmap men nuposicnwtii 0n0ipy / Texnonozua npou3eo0cmea mopmoe u NUPOHCHBIX /
Technology of production of cakes and pastries

Oky maxcamul / Yueonan yenv/ Purpose

Bimim aTyLIbUIAPAbIH OHIIPICTIK-
TEXHOJIOTHUSUIBIK, YHBIMIACTBIpY-0acKapy,
FBUIBIMH-3EPTTEY KOHE )K00ajay KbI3MeTi YIIiH
Han-Tokam KOHE YHHaH KacairaH
KOHIUTEPIIK OHIMICPAIH YITTBIK TYpPJICpiH
OHJIIPY TEXHOJIOTUACHI CalaChbIHAAFbl HETi3Ti
OUTIMJIEPiH KAIBIITACTHIPY.

dopmupoBanue y o0yyaromuxcs
OCHOBOITOJIAraroIINnX 3HAHUH IS
MIPOU3BOJICTBEHHO-TEXHOJIOTHUECKOH,
OpraHU3aIMOHHO-YTIPABICHUECKOMH,
HCCIICIOBATEIbCKOM Hu
NEeITEIbHOCTH B 00macTH
MIPOU3BOJICTBA MYYHBIX
U3IEINI.

Hay4HO-

MPOEKTHOMN
TEXHOJIOTHH
KOHJUTEPCKHUX

Formation of fundamental knowledge among
students for production and technological,
organizational and managerial, research and design
activities in area technology for the production of
national types of bakery and flour confectionery
products

Okbimy namuoceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kyperbl ¢oTTi agKTaraHHaH KeMiH Oijgim
aJylmbLiIap:

- HaH-TOKAIll JKOHE YHHAH JKacajFaH
KOHJUTEPIIK OHIMACPAIH WITTHIK TypJepiH
OHIIPICIHIH TEXHOJOTHSUIBIK IMpOLEecTepi MeH
cXeMaJapblH a)KbIpaTaJibl,

- Herisri MIUKI3aTTHIH KacHUeTTepiH
AHBIKTAN/IBI, MIUKI3aTThl KAOBUIIAN/IbI, CaKTay
KOHE OHIpiCKe MalbIHIANIbI,

- OHJIIPICTIH JKaHa TEXHOJIOTUSIIBIK
MIPOLIECTEPIH 93ipJiey KOHE EHTI3y OHJIPICTIH
TyOereii  ’kaHa, OHTAWiIbBl MpOIECTEPiH
aHBIKTAWIbI, OHIMII TEXHUKAIBIK OaKbLIay
JKOHE ChIHAY OJIICTEpIH 931pJei i, akay
ceOenTepiH Taaaan b,

IMocae ycnmemHoro 3aBeplieHHsi Kypca
o0yuaruuecs OyayT:

- pa3nu4aTh TEXHOJIOTMYECKHE MpPOIECChl M
CXEMBI TPOM3BOJICTBA MYYHBIX KOHIUTEPCKUX
U3JIeNy;

-ONpeACTATh CBOWCTBA OCHOBHOTO  CBIPBS,
OCYILECTBIISATh IPUEM, XPAHEHUE U MOATOTOBKY
CBIPBsI K IPOU3BOJICTBY;

-pa3pabaTbIBaTh U BHE/IPSTH HOBBIE
TEXHOJIOTUIECKHE TIPOIIECCHI TIPOU3BOJICTBA

- OTIpeNieNATh NPUHIUIHAIBHOHOBBIE,
ONITUMAJIEHBIE TIPOIIECCHI IPOM3BOJICTBRA,

- pa3pabaTbiBaTb METOJbl  TEXHHUYECKOIO
KOHTPOJISI W WCIBITAaHUS TPOIYKIIWH, aHAJIN3
OpUYHH Opaka.

After successful completion of the course,
students will be:

- trainees will distinguish between technological
processes and schemes for the production of
national types of bakery and flour confectionery
products;

-determine the properties of the main raw
materials, reception, storage and preparation of
rawmaterials for production;

-develop and implement new technological
production processes define fundamentally new,
optimal production processes develop technical
control methods and product testing, analysis of the
causes of defects.

Ilpepexeusummepi / [Ipepexeusumot / Prerequisites

Kaiita eHziey eHaipicTepiHIH >KaIIbl
TEXHOJIOTUACHI

OO1m1ast TeXHOJIOTUS TepepadaThIBAIOLINX
MIPOU3BOJICTB

General technology of processing industries

Kypcmotyy kbickawa mazmynst / Kpamkoe cooepycanue Kypca / Course summary

Ilon Hau -TOKAIll JK9HC YHHAaH JKacajraH

JucuunianHa  TOCBSIIEHAa  M3YYEHHUIO

oc- | The discipline is devoted to the study of the main
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KOHIUTEPIIK OHIMICP/AiH YITTHIK TYPJICPIH | HOBHBIM  CTaausiM  M3TrOTOBIIeHHs  Haiwo- | stages of the production of national types of bakery
OHIIpYAIH HEri3ri  Ke3eHJEpiH 3epTTeyre | HaJbHBIX BUIOB XJeOoOymounbix ¥ Myd-Hbix | and flour confectionery products..
apHaJIFaH. KOHJIUTEPCKUX U3JIETUMN.
Hocmpexeuzsummepi / [locmpexeusumot/ Postrequisites
CoBpeMEHHBIC TEXHOJIOTHHU IIPOU3BO/ICTBA CoBpeMEHHBIC TEXHOJIOTHH IPOU3BOICTBA Modern technologies of production of healthy food
IPOJYKTOB 3J0POBOTO TIUTAHUS M3 MPOJIyKTOB 3I0POBOTO IUTAHHS U3 from vegetable raw materials
PaCTHTEIBHOTO ChIPhS PACTHTEILHOTO ChIPhsI
bazoaprama scemexuwiici / Pykosooumens npozpammer | Programme manager
Aybaxuposa I'.E. ‘ Cauoos A.M. Cauodos A.M.
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Ileuenve, saghiu, kexcmep rxHcone npaHukmi OHIMOepoi oHipy mexunonozusacol / Texnonozus npouzeoocmea neuensvs, eaghenn, KeKcos u
npanuunsix uzdeaut / Technology of production of cookies, wafers, cakes and gingerbread products

Oky maxcamul / Yueonan yenv/ Purpose

YHHaH JKacalFaH KOHIUTEPIIK eHIMIepIi
OHJIIPY TEXHOJOTHSJIApPhl Typalibl  Kazipri
3aMaHFbl  KO3KapacThl  KaJbIITACTHIPATHIH
TEOPHSUIBIK, dIiCHAMAIIBIK KOHE TMPAKTUKAIBIK
OlmiMal  KaJbINTAacTBIPY,  HETI3ri  KociOu
MIHJETTEPAl UTrepy KOHE OPBIH/IAY YIIIIH HET13.

dopmupoBanue TEOPETUYCCKUX,
METOOJIOTMYECKIX W TPAKTUYCCKUX 3HAHWM,
(bopmupyOIIME COBPEMEHHOE MpPECTaBICHUE
O  TEXHOJOTHSX  TPOU3BOJCTBA  MYYHBIX
KOHJUTEPCKUX U3/, OCHOBY JUISI OCBOCHUS
Y BBIMOJIHEHHSI OCHOBHBIX MPO(PECCUOHATBHBIX
3ajgad

Formation of theoretical, methodological and
practical knowledge that forms a modern
understanding of the technologies for the
production of flour confectionery, the basis for the
development and implementation of basic
professional tasks

Okvimy namuorceci / Pezynomamut 0oyuenusn / Learnin

outcomes

Kyperbl ¢oTTi asKkraraHHaH Keiiin Oijgim
aTylmbLIap:

- YH KOHJWTEPJIK OHIMACpIH OHIIPYIiH
TEXHOJIOTUSUIBIK MTPOLIECiH 01y,

- llImkizar canachlH TaJIayFa KyHem Ke3Kapac
HETI131HIE TEXHOIOTHSIIIBIK mpolLecTepIi
OHTaWJIAHIBIPY MACETICIIePiH IIeNTy.

- IIHMKI3aTTBIH, JOaWbIH OHIMHIH calachklHa
Tajjnay oOKyprizy YyHIiH OapiblK — KaKeTTi
acmantap MeH 3epTXaHaIbIK KaOJbIKTap/Ibl
HeJICHY;

- OHJIIPICTIH
TEXHOJIOTUSIIBIK
TUIMJIUTITIH Oaranay.

OapIbIK
MPOIIeCTi

Ke3eHIepiHae
KYPTi3yliH

Ilocse ycmemHoro 3aBeplieHHsl Kypca
o0yuawmuecs Oyayr:

-3HATh TEXHOJOTHYECKUI rporuecc
MIPOU3BOJICTBA MYYHBIX KOHAUTEPCKUX
HU3CIINM;

-peuathb poOIeMbI ONITUMHU3AIIH
TEXHOJIOTHUYECKUX  TPOIECCOB  Ha  0Oasze

CUCTEMHOI0 IIOAXOJa K aHajau3y KadecTsa
CBIpBA.
-BJIaJIETh BCEMU HEOOXOJIMMBIMHU NMPUOOpaMH U

1a00paToOpHBIM 00opyOBaHUEM TUIs
MIPOBE/ICHUS aHAJIN3a KaYecTBa ChIPbs, TOTOBOM
IIPOYKIHH;

- oneHuBath  A(PQPEKTUBHOCTb  BEACHUSA

TEXHOJIOTMYECKOTO IIpoHecca Ha BCCX ITallax
IIPpOU3BOJACTBA.

After successful
students will be:
- to know the technological process of production
of flour confectionery;

- to solve the problems of optimization of
technological processes on the basis of a
systematic approach to the analysis of the quality
of raw materials.

- own all the necessary instruments and laboratory
equipment for analyzing the quality of raw
materials, finished products;

- evaluate the efficiency of the technological
process at all stages of production.

completion of the course,

Ilpepexeusummepi / [Ipepexeusumot / Prerequisites

¥YH kKoHE *KapMa eHepKaCiOiHIH
TEXHOJIOTHUSACHI
MEH XKa0IBIKTapbl

TexHomorust u 060py10BaHNE
MYKOMOJBHO -
KPYIISIHOM POMBIIUIEHHOCTH

Technology and equipment of the flour-
grinding
industry

Kypcmuviy kvickawa mazmynot / Kpamxkoe codeporcanue kypca / Course summary
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YH KoHE KOHIUTEPIIK OHIMAEp OHIIpICiH
JaMBITy MEPCIEKTUBACHIHBIH Ka-Kyii.
Kongurepmik  eHIMIEpIiH IKIKTEIyi MEH
ACCOPTHMEHTI, azaM  TaMaKTaHYbIHAAFbl
MaHbI3bl. IIUKI3aTTBIH HETI3ri TypiepiHiH
CUIATTaMachl, OHBIH TEXHOJIOTUSIIBIK
KacHeTTepi JKoHE OHAIpiCKe AalbIHIBIK. ¥ HHAH
KacallFaH KOHJUTEPJIK OHIMAepre apHalFaH
KaMbIp Typiepi. Kameipasl 6ocary koHE Wiy
onmictepi. Kambipael uney kesinneri ¢usuka-
XUMHSUIBIK Ipouectep. Tect pailbiHaaManapbiH
KaJIBIITay ToCIIACPI. [Ticipyaix
TEXHOJIOTHSUTBIK ~ PeXKUMJCPl JKOHE IMicipy
Ke3iH/Ie 0OJIaThIH (U3UKA-XUMUSITBIK
nporecrep. Illuki sxoHe micipinreHn 3iMOipai
OHJIIPY TEXHOJIOTUSCHIHBIH  E€pEeKILIEeTIKTepi.
buckBut, Kym, KailHaTHa »9oHE KaTIapJiibl
KaMBbIp/IaH >KapThlaail ¢abpukaTTapibl eHIIpy
TEXHOJIOTUSICBIHBIH €pEeKIIeNIKTep]

CocrosiHue IIEPCIIEKTUBBI pa3BUTHSA
IIPOM3BOJICTBA MYYHBIX M  KOHJIUTEPCKUX
m3nenuii. Knaccudukanmss u  acCOpTUMEHT
KOH/JUTEPCKUX W3/EIMHA, 3HAaU€HUE B MHUTaHHE
YeJloBeKa. XapaKTEpUCTUKA OCHOBHBIX BHUJOB
CBIPbs, €ro TEXHOJIOTMYECKUX CBOICTB U
MOJITOTOBKA K MPOU3BOACTBY. Bunbl Tecta s
MYYHBIX KOHAMTEpCKHX wu3aenuid. CrocoOsl
paspbixjeHus M 3ameca Tecta. CTpPyKTypo-

obpazoBanue  Tecrta.  DH3MKO-XMMUYECKHE
nporeccsl mpu  3amece Tecta. (CrnocoObl
(dbopmoBaHus TECTOBBIX 3aroTOBOK.
TexHoNOrMYeCKe  pPEKHUMBI  BBIICUYKA U
¢busuko- XUMUYECKHE IIPOIIECCHI
MPOUCXOANIMEe TpU BbIMEYKH. OCOOEHHOCTH
TEXHOJIOTHH MIPOU3BOJICTBA NIPSIHUKOB
CBIPIOBBIX U 3aBapHbIX. OcobGeHHOCTH

TEXHOJIOTUM TPOM3BOJICTBA MOy (HaOpUKaTOB
13 OWCKBUTHOTO, MECOYHOrO, 3aBapHOIO U
CJIOEHOT'O TECTA.

The state of the prospects for the development of
the production of flour and confectionery products.
Classification and assortment of confectionery,
importance in human nutrition. Characteristics of
the main types of raw materials, their technological
properties and preparation for production. Types of
dough for flour confectionery. Methods for
loosening and kneading the dough. Test structure-
formation. Physicochemical processes during
dough kneading. Methods for forming dough
pieces. Technological modes of baking and
physical and chemical processes occurring during
baking. Features of the technology for the
production of raw and custard cakes. Features of
the technology for the production of semi-finished
products from biscuit, shortbread, custard and puff
pastry.

Hocmpekeusummepi / Ilocmpekeusumul/ Postrequisites

OcCiIMJIIK MIMKI3aTbIHAH CaJlayaTThl a3bIK-TYJIIK
OHIMJIEPIH OHIPYAIH 3aMaHayu

COBpeMeHHBIe TCXHOJIOTHUH ITPOU3BOACTBA
IMPOAYKTOB 3J0POBOTO IMUTAHUA U3

Modern technologies of production of healthy food
from vegetable raw materials

TEXHOJIOTUSIIAPhI PacTUTENIBHOTO CHIPhsI
Bazoapnama scemexwici / Pykosodumens npozpammot | Programme manager
Aybaxuposa I'.E. | Cauodos A.M. Cauodos A.M.
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Kapamens ncone wiokonao onimoepin onoipy mexuonozusacot / Texuonozua npouseoocmea kapamenu u wiokonaonvix uszoeauii / Technology of

production of caramel and chocolate products

Oky maxcamul / Yueonan yenv/ Purpose

Kapamens xoHe 1mIokoman OyilbIMIapbiH
naiblHayFa apHajdFaH >KaOAbIKTa >KYMBICTBI
Oackapy YmiH OuriM amymbulapga  Heris
KaJaymbl OuTiMIl KanmeimTacTelpy. Kapamens
KOHE IIOKOJaa OyWbIMIApblH  JTalbIHIAY
MPOLIECIHE TYBIHIANTHIH aKaylapabl aHbIKTAy
*KoHe kow, Kapamenp xoHe ImIOKOJAn
OyibIMIapbIH nailblHIayFa apHaJFaH
xaOJpIKKa KbI3MeT Kepcery. Kapamens meH
miokojaa OydbIMIapblH JalbIHAAy Ke3iHIe
KAyilCi3MIK ~ TEXHUKAChl, KEKE THrUCHa,
OHEPKACIMNTIK CaHHUTapUs KOHE epT
Kayinci3airi KaruaajJapblH caKTay

dopmupoBaHue y 00yYaroLIXCsI Formation of basic knowledge among students for
OCHOBOITOJIATAIOIIMX 3HAHUK JUIs yopaBjieHus | managing work on equipment for the production of
paboToii Ha obopynoBanuu s u3rorosneHus | caramel and chocolate products. To identify and
KapaMend M IIOKOJamHbIx u3zenuit. Bersisisats | eliminate defects arising in the process of making
u ycrpaHsath jaedexTsl, Bo3HuKarommie B | caramel and chocolate products, to maintain
nporecce  M3rOTOBiIEeHHs — Kapamenud — u | equipment for the production of caramel and
IIIOKOJIATHBIX U3/, obcnyxuBaTh | chocolate products. Observe the rules of safety,
obopymoBaHue JJIsi M3rOTOBICHUS Kapamenu u | personal hygiene, industrial sanitation and fire
mokonaaubix u3genuit. CoOmromars mpasuia | safety in the manufacture of caramel chocolate
TEXHHUKH O€30MacHOCTH, JIMYHOW THIHEHBI, | products

IIPOMBILUICHHOW CAaHUTapuu W IOXKapHOU
0€30MacHOCTH TMPH HM3TOTOBICHUU KapaMmeIuu
HIOKOJIAHbIX U3JETUi

Okvimy namuoiceci / Pezynomamut 00yuenusn / Learning outcomes

Kyperbl ¢oTTi asKkraraHHaH KeifiH 6inim

ajlyumbLiap:
- Kapamenab ~ MEH  IIOKOJaa  OHIIPY
TEXHOJIOTUSICHIHBIH TEOPUSIIBIK JKOHE

MIPaKTUKAJIBIK HET13JIepiH Oly;

- - KapamMenb MEH IIOKONaJ ©HIMJIEpPiH
OHJIIpyJle OOJBIT JKAaTKAH TEXHOJOTHSIIBIK
MPOLIECTEP/II AaHBIKTAY .

- HETI3rl IUKI3aTThIH KACHETTePIH aHBIKTAy,
CakKTayfa >KOHE OHIIpyre MalbIHABIKTHI KY3€ere

IMocae ycmemHoro 3aBepmenusi Kypca | After successful completion of the course,
od0y4yarommecsi OyayT: students will be:

- 3HaTh TeOpUTHYECKME | mpaktuueckue | - Know the theoretical and practical foundations of
OCHOBBI TEXHOJIOTMH MpoM3BOjcTBa Kapamenu | caramel and chocolate production technology;

H IIOKOJIa/1a; - - to identify the technological processes occurring
- UICHTU(UIIMPOBATH texnomoruueckue | in the production of caramel and chocolate
IPOIIECChl MTPOUCXOIAIINE TPU TPOU3BOACTBE | products.

KapaMeJIHH U MOKOJIaIHBIX U3JIEIHH. - determine the properties of the main raw
- OmpeeNsaTh CBOWMCTBA OCHOBHOTO ChIpbs, | Materials, prepare for storage and production.
OCYIIECTBIISAT IOJTOTOBKY K XxpaHeHuto u | - Select the optimal parameters of production

aceIpy. NPOU3BOJICTRY. processes;

- OH/IIpiC MIPOLIECTEPiHIH OHTAMIBI | - ToOAOMpaTh  omTUMalbHbIC  mapameTpsl | - develop and apply methods of technical control of
napameTpJIepiH TaHaay; MPOIIECCOB MPOM3BOICTRA, products;

- OHIMJI TEXHUKAIBIK Oakpuiay oficTepiH | - paspabaTbiBaTh ¥ NpUMEHATH Meronsl | - Analyze the causes of marriage, and ways to
o3ipiiey yKoHE KOJJIaHy, TEXHUYECKOTO KOHTPOJISI IPOAYKITHH; eliminate it.
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- HEKEHiH ceOenTepiH >KOHE OHBbI Kajail KOk
KEPEKTIT1H TaJIJaHbI3.

- AHAJIM3UPOBATHL IIPUYMHBI BO3HHUKHOBCHUA

Opaka, 1 criocoObl YCTPAHCHHS.

Ilpepexsuzummepi / Illpepexsuzumot / Prerequisites

Kaiira eHyiey eHaipicTepiHIH >KaIIIbl
TEXHOJIOTHSICHI

OO1m1ast TeXHOJIOTUS TIepepadaThIBAIOLIIX
IIPOU3BOJICTB

General technology of processing industries

Kypcmoty kbickauwia mazmynst / Kpamkoe codepocanue kypca / Course summary

Kapamenbaep MeH miokomaja eHiMaepi-Oyi op
TYpii TiONHAI JKOHE Kepkem Oeri  Oap
KOHIUTEpIiK eHimaep. Kapamens Typaisl
xanmnbel  MamiMmertep. LIukizarTel  eHAipicke
naneiaaay. TonTelpyasl paiibinnay. Kapamens
MEH IIOKOJIaJ  OHIMJAEpiHE  CHIaTTama.
[HukizaTTeiH kikTenyi. Kocmamapasl kikrey.
Kapamenbs maccachlHBIH Kapamelb MmopOaTsl
MEH IIO0KOJIa]] OYHBIMIAPbIH JalbIHAAY.

Kapamenu u miokomajgHele u3JeIust — 3TO
LITY4YHbIE KOHIUTEPCKHE H3IENINs, HMEIOIINe
pa3sHoOOpa3Hyl0 GopMy M XYJOXKECTBEHHYIO
HOBepXHOCTh. OOIIMe CBEAEHUs O KapaMelH.

[logrotoBka  Chlppt K  MPOU3BOJICTBY.
[IpuroroBneHne HAYMHOK. XapaKTEPUCTHKA
KapaMmenu u HIOKOJIQHBIX 17631 (17078
Knaccudpukanus  ceipps.  Kiaccudukanus
nob6aBok.  [IpuroroBrneHue  KapaMenbHOTO
cupora

KapaMeHBHOﬁ MAacCChl ¥ OKOJIAAHBIX U3/ICITHH.

Caramel and chocolate products are piece
confectionery products that have a variety of
shapes and artistic surfaces. General information
about caramel. Preparation of raw materials for
production. Preparation of fillings. Characteristics
of caramel and chocolate products. Classification
of raw materials. Classification of additives.
Making caramel syrup caramel mass and chocolate
products.

Hocmpekeusummepi / Ilocmpekeusumul/ Postrequisites

OHzey OHIIpICTepiHIH TEXHOIOTUSITBIK

HpOCKTI/IpOBaHI/Ie TEXHOJIOTUYECKHUX JTUHUI

Design of technological lines for processing

KeJIJIepiH xobanay nepepadaThIBAONINX MPOU3BOJICTB industries
Bazoapnama scemexwici / Pykosodumenv npozpammot | Programme manager
Aybakuosa I'.E. | Cauoos A.M. Cauoos A.M.
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Komnum enoipy mexuonozusacwt / Texnonozusa kongpemnozo npouseoocmea / Candy production technology

OKy makcamut / Yueonan yenv/ Purpose

eHipiciHIeT] Kasipri
Typaiabl TEOPHSUIBIK  KOHE
ouniMal KaJIBITITACTRIPY,
KOpITyCcTapJpl  OHIIpyTe
J)KOHE  OHBIH

Kommnutrep

TEHICHIHLIIAP
IIPAKTUKAJIBIK
KOMIIUTTED MeEH
apHasiFaH  KaOAbIKTapMeH
epeKUICTIKTEpPiMEH TaHBICY .

dopmupoBaHue TEOPETUUECKHUX U
NPAaKTUYECKHX 3HAHUH O  COBPEMEHHBIX
TEHACHIUSAX B  INPOU3BOJACTBE  KOHQET,
3HaKOMCTBO C 00opy10BaHHEM TUIst

MIPOU3BOJICTB KOH(ETHBIX HAYMHOK U KOPITYCOB
Y €ro Crenu(puKon .

Formation of theoretical and practical knowledge
about modern trends in the production of sweets,
familiarity with the equipment for the production
of candy fillings and cases and its specifics.

Okvimy namuorceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kyperbl ¢oTTi asgKTaraHHaH KeiiH Oijgim
aJylmbLIap:

- YH KOHJWTEPJIK OHIMACpIH OHIIPYIiH
TEXHOJIOTHSUIBIK MPOIECiH Oleni;

- [lImkizar canachlH TaJIayFa KyHer Ke3Kapac
Herizigge TEXHOJIOTASIIBIK MporecTep/Ii
OHTaWJIAHJBIPY TOCUIACPIH OlIei.

- JalbplH MIMKI3aT camachlHA Talfay KYprizy

YIIiH  OapiblK  KaXeTTl  acmamnrtap MeH
3epTXaHaJIbIK *KaObIKTap bl HeJICHE 11

OHIMJIEP

- OHJIIPICTIH OapIibIK Ke3eHIepiHae
TEXHOJIOTUSIIBIK MIPOLIECTI] KYPTi3yliH

TUIMJIUTITIH Oaranayra KaOineTTi.

ITocne ycnemHoro 3aBepuieHust Kypca
odyuyawmmecs OyayT:

- 3HaTh TE€XHOJOTUYECKUI rporuecc
MIPOU3BOJICTBA KOH(]ET;
- moHuMare cnenuduky — o0opynoBaHHUS

HCIIOJIB3YEMOI'0 IJId IIPOU3BOACTBA KOHq)eT n
HaA4YMHOK.

-3HATh CIoco0bI ONITUMM3AINH
TEXHOJIOTHUYECKUX  TPOIECCOB  Ha  0Oasze
CUCTEMHOT'0 TIOJIX0/1a.

- BJIAACTH HaBbIKaMU pacucra BbIXOJa
MPOAYKIIMK 7S ONTUMHU3ALUKA  OTXOJOB
MIPOU3BO/ICTBA.

- oueHuBath  A()PEKTUBHOCTL  BEIEHUS

TCXHOJIOTMYCCKOT'O IpoHecca Ha BCCX OTallax
IIPpOU3BOJACTBA.

After successful
students will be:
know the technological process for the production
of flour confectionery;

-know ways to optimize technological processes
based on a systematic approach to the analysis of
the quality of raw materials.

- own all the necessary instruments and laboratory
equipment for analyzing the quality of raw
materials, finished

products

- able to evaluate the effectiveness of the
technological process at all stages of production.

completion of the course,

Ilpepexeusummepi / [Ipepexeusumot / Prerequisites

Kaiita eHyiey eHaipicTepiHiH >KaIbl

OO1ast TeXHOJIOTUS TIepepadaThIBAIOIINX

General technology of processing industries

TEXHOJIOTUSICHI IPOM3BOICTB

Kypcmoty kbickawa mazmynst / Kpamkoe codepycanue Kypca / Course summary
Kommut OHIIpICiH nambIty | CocTostHHe MEPCICKTHBBI passutust | The state of the prospects for the development of
NepCIIeKTUBAChIHBIH Kai-KyHi. Konmurepnik | mpousBoactBa koHger. Kiaccudpukamms wu | candy production. Classification and assortment of
OHIMJICPJIIH  JKIKTEIyl MEH acCOPTUMEHTI, | aCCOPTUMEHT KOHJIUTEPCKUX uzaenui, | confectionery products, importance in human
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aJlaMHBIH TaMaKTaHYbIHIaFbl MaHBI3bI. | 3HAYCHUE B NHTaHHE yetoBeka. | nutrition. Characteristics of the main types of raw
[IuKi3aTThIH HETI3ri TYPJEPiHiH cUImaTTamachl, | XapakTepruCcTHKa OCHOBHBIX BHIOB ChIphs, ero | materials, their technological properties and
OHBIH  TEXHOJIOTHSUIBIK KAaCHETTEepl JKOHE | TEXHOJIOTHYECKUX CBOMCTB W mojaroroBka k | preparation for production. Types of fillings and
OHJIpiCKe  JalbIHABIK. TONTBHIPFBIIITAPABIH | MPOU3BOACTBY. Buabl HaunHOK M crocoObl ux | methods of obtaining them. Basic methods and
TYpJiepi JKoHE onapabl anmy  Tocuiaepi. | momydeHus. OcHOBHBIE crmocoObl U Meroxsl | methods of control

bakputayibIH HET13T1 9J1icTepi MEH 9icTepi KOHTPOJIS

Iocmpexsusummepi / [locmpexsuszumwt/ Postrequisites

Bazoapnama scemexwici / Pykosooumens npozpammot | Programme manager

Aybakuposa I'E. | Cauodos A.M. Cauodos A.M.
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3 4 kypc cTylAeHTTepiHe apHAJFaH YIEKTUBTIK MIHAep / DiIeKTHBHbIE THCHHMILUINHBI JUIs cTyaeHToB 4 Kypca/ Elective disciplines for

4th year students

Maxkapon onoipiciniy mexunoocusacol men rxcadovikmapwt / Texnono2usa u 06opyoosanue makaponnoz2o npouzeoocmea / Technology and

equipment for pasta production

OKy makcamut / Yueonan yenv/ Purpose

Tamak eHAIPICIHIH TEXHOJOTHSJIAPHI TYypasbl
Ka3ipri 3aMaHfbl TYCIHIKTI KaJbIITACTHIPATHIH
TEOPHSIIBIK, 9IiICHAMAIIBIK KOHE MPAKTUKAIBIK
OlmiMal  KaJbINTAacTBIPY,  HETI3ri  KociOu
MIHJICTTEPAl UTePY JKOHE OPBIHJAY YIIiH HETi3.

dopmMupoBaHue TEOPETHUYECKUX u
MPAaKTUYECKUX 3HAHUM,

(GOpMUPYIOIIUX COBPEMEHHOE TMPECTaBICHUE
O TEXHOJOTMM NPOHU3BOJCTBA MAaKAPOHHBIX
U3ICIINI.

Formation of theoretical, methodological and
practical knowledge, forming a modern
understanding of food production technologies, the
basis for the development and implementation of
the main professional tasks

Okbimy namuoceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kyperbl ¢oTTi agKTaraHHaH KeiliH 0ixim
aJylmbLiIap:
- Kipic IIUKi3aThl MEH JalbIH OHIMII OaKplIay
Tociaepin ouy;
- HET13T1 TEXHOJIOTHUSJIBIK MpoliecTep i Oiy;
- - HeKe npoobJieManapbiH KoHE JalblH OHIMHIH
COMKeCCI3IITrH HIeny.

- JaillblH  eHIMHIH  peLenTypachl  MeEH
HIBIFBIMJIBIIBIFBIH €cenTei O1y;
- OH/JIIPICTIK KYaTTBUIBIKKA COMKecC

TCXHOJIOTHUAJIBIK )Ka6I[LIKTBI TaH[ay.

ITociie ycnemnoro 3aBepueHus Kypca
odyuarouuecs Oyayr:
-3HaTh CIIOCOOBI KOHTPOJISI BXOJSALIETO ChIphs U
TrOTOBOM IIPOJYKIIHH;
- 3HAaTb  OCHOBHBIE
MIPOLIECCHI;
- pewath pobsaemsl Opaka U HE COOTBETCTBUS
TrOTOBOM ITPOJYKIIHH.
- YMETb pacCUMTHIBaTh PEUENTYPY M BBIXOJ
TrOTOBOM IIPOYKIIHH;
- o0MpaTh TEXHOJIOTHYECKOEe 000pYyI0BaHUE
COIJIACHO MPOM3BOACTBEHHON MOUTHOCTH.

TCXHOJIOTHYCCKHEC

After successful completion of the course,
students will be:
-know how to control incoming raw materials and
finished products;
- know the basic technological processes;
- - to solve the problems of marriage and
inconsistency of finished products.
- be able to calculate the recipe and the yield of
finished products;
- select technological equipment according to
production capacity.

Ilpepexsuzummepi / Illpepexeusumuot / Prerequisites

Kaiita eHzmey KocimOpBIHAAPBIHIAFHI
TEXHOXUMHSUTBIK OaKpliay

TexXHOXUMHUUYECKUI KOHTPOJIb Ha
niepepadaThIBAIOIINX TPEATNPUITHSIX

Technochemical control on processing enterprises

Kypcmoty kbickawa mazmynst / Kpamkoe cooepycanue Kypca / Course summary

YHHBIH KIKTeTyl. ¥YHHBIH (U3HKA-XUMUSIIBIK,
TEXHOJIOTHSUIBIK ~ KacuerTepi.  OHAIpLIETIH
OHIMHIH acCOpPTHMEHTI MeH camnacbl. MakapoH
OHIMJIepiH eHJIIpyre HIMKi3aT

Knaccudpukammss myku. DOU3NKO-XUMUUYECKHE,
TEXHOJIOTUYECKHE CBOMCTBa MYKHU.
ACCOPTUMEHT M KauecTBO BbIpabaThIBaeMOH
MPOAYKLIHH. IloaroroBka CBIPbs JUIS

flour classification. Physico-chemical,
technological properties of flour. The range and
quality of manufactured products. Preparation of
raw materials for the production of pasta. Dough
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naiipianay. Kamelp wmney. Ilpomecrtin Herisri
MiHZETTepl. MakapoH OHIMIECPIH KaJbIIITay
XKoHe KenTipy mnpoueci.. JKammbl epexenep.
HaiteiH  eHiMAl opay. MakapoH eHIMIepiH
OHJIIPYTe apHAJIFaH Ka0/bIK.

MPOU3BOJICTBA MAaKapOHHBIX H37eiHil.3amec
tecta. OCHOBHBIC 3a7auM Tporiecca. [Iporece
(hOpMOBaHUS U CYIIKH MAaKapOHHBIX W3JICIHIA..
OO0mue monoKeHusd. YIIaKoBKa T'OTOBOM
npoaykiuu.O0opyaoBaHue Ui MPOU3BOJICTBA
MaKapOHHBIX M3JCIIHA.

kneading. The main tasks of the process. The
process of molding and drying pasta. General
provisions. Finished product packaging. Equipment
for the production of pasta.

Hocmpekeusummepi / Ilocmpekeusumul/ Postrequisites

Bazoapnama scemexuwici / Pykosooumenv npozpammot | Prog

ramme manager

Cauoos A.M.

Cauoos A.M.

Saidov A.M.
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Acmuikmol mepen ondey/I'nyooxasn nepepabomka 3epua/ Deep grain processing

OKy makcamut / Yueonan yenv/ Purpose

bimim amymisiapra acTBIKTBI TEPEH OHICYAIH
TEOPUSIIBIK JKOHE TEXHOJIOTHSUIBIK HETi3/IepiH
MEHIEepPTY, AaCThIK KYpPaMbIHJIAFbl  KYHJIbI
KOMITOHEHTTEp/Ii (Kpaxmal, TIIFOTEH, TAJIBIK,
OMOAKTUBTI 3aTTap) TUIMII Oeiinm amy MXoHe

OOy4uTh  CTYJICGHTOB  TEOPETHYECKHM U
TEXHOJIOTHYECKUM OCHOBaM riryOoKon
nepepadoTKu 3epHa, ¢ pexTuBHOMY
BBICTICHUIO I[EHHBIX KOMIIOHEHTOB 3€pHa
(kpaxmaj, TIIOTEeH, KJIeT4YaTKa, OMOaKTHBHBIC

To provide students with theoretical and
technological foundations of deep grain processing,
including the efficient extraction of valuable grain
components (starch, gluten, fiber, bioactive
substances) and their use in food and industrial

oJapApl TaFaM JKOHE TEXHHMKAJBIK OHIMIEp/E | BEIIeCTBA) Hu ux HMCIIOJIb30BAHMIO B | products.
KOJIIaHy1bl YHPETY. IIPOMU3BOJCTBE IMILEBOM M  TEXHUYECKOU
OPOAYKIHH.

Okvimy namuorceci / Pezynomamut 0oyuenusn / Learnin

outcomes

Kypcerbl ¢oTTi asgKTaraHHaH KeiliH Oijgim
aJylmbLIap:

aCTBIKTBI TEPEH OHJICY TEXHOIOTHICHIHBIH
MPUHITUIITEPIH TYCIHE ],

acTBIKTaH O6JIIHEeTIH Heri3ri eHiMIep MeEH
KOCAJIKbl OHIMJIEP/I1i aHBIKTAl anaibl;
KpaxmaJj, TJIOTEH, OeJIOKTap, Maiyiap KoHe
TUETANBIK — TaNIIBIKTApIbl  aly  OICTepiH
CHIIaTTaM ajajpl;

aCTBIK KOMIIOHEHTTEpIH THIMI Maiiananyra
apHAJFaH TEXHOJOTHSUIBIK IIEIIMIED YChIHA
ajajpl.

ITocne ycnemHoro 3aBepuieHust Kypca
odyuyawummecs Oyayr:

MOHUMATh TPUHIMITEI TEXHOJIOTHHA TIITyOOKOM
nepepabdoTKU 3e€pHa;
ONpeAeNsiTh  OCHOBHbIE U
IPOAYKTHI IEpepabOTKH;
ONMCHIBaTh METOJABl M3BJICUEHUS Kpaxmaina,
IJIOTEHa, OelKOB, JKUPOB UM IHIIEBBIX
BOJIOKOH;

npeiaraTb TEXHOJIOTMUECKHE PELIEHHUS II0
3(¢(HEKTUBHOMY HCIOJB30BAaHUIO 3€PHOBBIX
KOMITOHEHTOB.

0OOYHBIE

After successful completion of the course,
students will be:

understand the principles of deep grain processing
technologies;

identify the main and by-products of grain
processing;

describe methods for extracting starch, gluten,
proteins, fats, and dietary fibers;

propose technological solutions for efficient use
of grain components.

Ilpepexsuzummepi / Illpepexsuzumot / Prerequisites

Kaiita eHzey KocimOpbIHAAPHIHIAFBI
TEXHOXUMUSUIBIK OaKplIay

TexHOXMMHUYECKU KOHTPOJIb Ha
nepepadaThIBAIONINX MPEANPHUSITHIX

Technochemical control on processing enterprises

Kypcmuviy kvickauwa mazmynot / Kpamrkoe codeporcanue kypca / Course summary

By xypc acThIKTBI TepeH OHJAEYAiIH FHUIBIMHU
KOHE TEXHOJIOTHSUIBIK HET137IepiH KaMTH/IBI.
ACTBIK KYpPaMBIHJAFbl HETI3r1 KOMIIOHEHTTEP
(kpaxmai, aKybI3, TJIFOTEH, Maiiap, KJIeT4yaTKa)
KOHE osiapAbl OeJiilm  ay TEeXHOJOTHUsSJIaphl

Kypc OXBaTbIBACT Hay4HbIE "
TE€XHOJIOTMYECKHE OCHOBBI riry0oKoi
nepepaboTKu 3epHa. PaccmaTpuBaroTcst
OCHOBHBbIE KOMIIOHEHTHI 3epHa (Kpaxmal,

6CJ'II(I/I, TJIFOTCH, KHPBI, KHeT‘IaTKa) 1 MCTOJbI

This course covers the scientific and technological
foundations of deep grain processing. It examines
the main grain components (starch, proteins,
gluten, fats, fiber) and the technologies used to
extract them. Topics include enzymatic hydrolysis,
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KapacThIPbLIAIBI. Kypc nieHOepine
(dhepMEeHTAaTUBTI  THAPOJIW3, OHOOHIIPICTIK
nporecTep, KaHT MeH ATaHOJ OHIIPY, )KaHama

eHIMAepai (keOek, YHTaKTap) IaiiaiaHy,
COHal-aK HKOJIOTUSITBIK aCTICKTLIep
TankpuTaHaabl. CTYIEHTTEP aCTBIKTHI YKOFaphl
KOCBUTFAH KYHIBI OHIMJAEpPre alHaIIbIpy

TCXHOJIOTUAJIAPBIH MeHrepez[i.

ux BblIeNeHUs. B pamkax kypca u3ydaroTcs

(dbepMeHTaTUBHBIH THJIPOJIH3,
OMOTEXHOJIOTHYECKHE MIPOIIECCHI,
MIPOU3BOJICTBO caxapoB " 3TaHOJIA,
UCTIOJIb30BaHUE MOOOYHBIX MIPOTYKTOB
(oTpyOm, Myka), a TaKXKe DSKOJOTHYECCKUE
acniekTel. CTYIOEHTBI OCBOSIT  TEXHOJIOTUHU

MpEeBpalleHus] 3epHa B TPOJYKTHI C BBICOKOM
100aBIEHHOU CTOUMOCTBIO.

biotechnological processes, sugar and ethanol
production, utilization of by-products (bran, flour),
and environmental aspects. Students will learn
technologies for converting grain into high value-
added products.

Ilocmpekeusummepi / Ilocmpekeusumul/ Postrequisites

bazoaprama sncemexuwiici / Pykosooumens npozpammut | Pro

ramme manager

Cauoos A.M. ‘

Cauooe A.M.

Saidov A.M.
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Kaiima enoey onoipicmepinin unnosayusanvlk mexuonozusanapol / Unnosayuontvle mexnoaozuu nepepadamouléaroujux npou3eoocme /
Innovative technologies of processing industries

OKy maxcamot / Yueonaa yenv/ Purpose

ABBIK-TYJIK OHIMJIepiH LIbIFApaThIH
caJagapablH FBUIBIMU-TEXHUKAJIBIK
aKmnaparTapblHaH xabapaap ooy

KaOUTeTTIIITH KETUINIPY JKOHE IpaKTUKaaa
WHHOBAIVSUIBIK TEXHOJIOTHSIIAPIBITAPATY.

CdopmupoBaTth  CIOCOOHOCTH  CBOOOJHO
OPHEHTHPOBaTbCS B HAYYHO-TEXHHYECKOM
uHpopMaun oTpaciei [IPOU3BOAAIIUX
POTYKTHI TUTaHHSI u peann3oBarh
HMHHOBAIIMOHHBIC TCXHOJIOTHHU HAITPAKTHUKEC

Form ability to navigate freely in the scientific and
technical information of industries producing food
products and to implement innovative technologies
in practice

Oxvimy namuaceci / Pezynomamut ooyuenus / Learning outcomes
Kypcerbl carTi agkraranHaH keiiin 6iim | Ilocie ycmemHoro 3aBepmienusi kypca | After successful completion of the course,
aJymbLIap: odyuarommecst OyayT: students will be:
- [MKI3aTThl  OHJCYMIH  HEri3ri  JKOHE | - 3HaTh OCHOBHBIC U MHHOBALIMOHHBIC MeTONbl | - Know the basic and innovative methods of
WHHOBAIMSUIBIK 9/IicTepiH Oiy; nepepadoOTKU CHIPbS; processing raw materials;
- OoJIBII KaTKaH ©3repiCTepliiH | -MOHMMAaTh 3aKOHOMEPHOCTH mpoucxosamux | - understand the patterns of ongoing changes:

3aHJIBUTBIKTAPbIH TYCIHY: TalbIH OHIMA1 OHAIPY
MPOLIECiHAC OWOJIOTHSIIBIK, TEXHOJOTHSIIBIK
KOpPCEeTKIIITEp

- IIMKI3aTThl KalTa OHJEYAIH WHHOBAIMSIIBIK
TEXHOJIOTUSUTAPBIH KOJIIaHy

- KalitTa eHjaey calachlHbIH  ©HIMIEPIH
OHJIIpYJle WHHOBALIUAJBIK TEXHOJIOTHUSIAPIbI
Maii1ajiany;

- HOPMATHBTIK KY)KaTTapJblH TajlanTapblHa
Colikec camaHbl OaKbUIAYJbIH WHHOBAIUSIIBIK

TOCUIJIEepiH Oiy.

M3MEHEHUH: OMOJIOTMYECKHX,
TEXHOJOTUYECKUX II0Ka3aTeliel B Mpolecce
MIPOM3BOJICTBA TOTOBOM MPOAYKIIUN

- TPUMCHATL HWHHOBAIIMOHHBIC TCEXHOJOTHUU
nepepaboTKU CHIPbs

- HUCIIOJIB30BAaTh MHHOBAIIMOHHBIC TCXHOJIOTHUHN
npu MIPOU3BOJICTBE MPOYKTOB
nepepabdaTbIBaroOnIeil 0Tpaciu;

-3HaTh WHHOBAIIMOHHBIE CIOCOOBI KOHTPOJIS
KadyeCcTtBa, B COOTBCTCTBHHU C Tpe6OBaHI/I${MI/I
HOPMAaTUBHBIX JOKYMEHTOB.

biological, technological indicators in the process of
manufacturing finished products

- apply innovative technologies for processing raw
materials

- use innovative technologies in the production of
products of the processing industry;

-know innovative ways of quality control, in
accordance with the requirements of regulatory
documents.

Ilpepexeuzummepi / IIpepexeuzumut / Prerequisites

Kaiita eHziey eHaipicTepiHiH >KaIIbl
TEXHOJIOTUACHI

OO1m1ast TeXHOJIOTUS TepepadaThIBAIOLINX

IIPOU3BOJICTB

General technology of processing industries

Kypcmuiny kbickauwia mazmynst / Kpamkoe codepocanue kypca / Course summary

NunoBanus
NunoBanusnap
KBICKaIa

YFBIMBI KOHE
KIKTENYI.
CHITATTAMaCHI.

TypJiepi.
NunoBanus
NHHOBaASIIBIK

[Tonsitne u Buabl nHHOBAIMNA. Knaccuduxarms
MHHOBAIIUM. Kparkas XapakTepUCTUKA
HHHOBAIIUHN. Dransl MHHOBAIIMOHHOI'O

Concept and types of innovations. Classification of
innovations. Brief description of innovations.
Stages of the innovation process. Concept, types
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MPOLECTIH  Ke3eHIepi.  TYKBIpbIMIaMachl,
TYpJepl JKOHE WHHOBALMAJIAp HOTHUXKeEIepi.
MHHOBanys yipIMIacTeIpy HbICaHapsl. bunait
yHBl TpolLeciH KapKelHOaTty. JKyrepi yH
MHHOBALMSUIBIK TEXHOJIOTUACHI. DMOPHUOHHBIH

Oeminm Kyprak omici. JKorapbl — aKybI3[blI
TaMakTaH WHHOBAUMSUIBIK JaMbITy. bupai
KapMachl  KaHAa  TEXHOJOTHACHL.  DJICKTP

KBUIBIHY-HAH MiCIpYy/IiH MHHOBAIMSUIBIK TOCLII.
Kenrtipy MakapoH 3aMaHayd TEXHOJIOTHSICHL
YMaoM eHIMICpi TEXHOIOTHSICHI

npouecca. Ilonsrue,
WHHOBAIIMOHHOM JESITEIIbHOCTH.
OpranuzanuoHHbsie  (HOpMBI  MHHOBAIIMOHHOU
nesitenibHOCTH.  VMIHTeHcudukamus —mpoiiecca
nomosia TMIIEHULIBI. WNunoBarmonHas
TEXHOJIOTHS KyKypy3HOW Myku. Cyxoi croco0
OTIEIICHUS 3apoApIla. NunoBaunoHHas
TEXHOJIOTHUS bIpa0OTKU BBICOKOOETIKOBOM MYKH.
HoBas TexHonormst miepepabOTKu  OTpyOei

BUJBI U  pe3yibTarT

MIICHUIIBI. JJIEKTPOKOHTAKTHBIA MPOTPEB —
WHHOBAIIMOHHBIA  CIIOcO0  BBINEYKH  XJjieOa.
CoBpemeHHbIE TEXHOJIOTUU CYIIKH

MaKapOHHBIX U31eNHi. TeXHOIOrus MpOyKTOB
JUETUYECKOTO TUTAHHUS.

and results of innovation. Organizational forms of
innovation. Intensification of the wheat milling
process. Innovative corn flour technology. Dry

method for separating the embryo.

Innovative

technology for the production of high-protein flour.
New technology for processing wheat bran. Electric
contact heating is an innovative way of baking
bread. Modern technologies for drying pasta. Diet

food technology.

Hocmpexeusummepi / [locmpexeusumul/ Postrequisites

Bazoapnama scemexuwici / Pykosooumenwv npozpammot | Programme manager

Abakuposa I'.E.

Cauooe A.M.

Cauooe A.M.
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OciMmOiK WMUKI3amblHAH canayammol a3vlK-myiiK OHimOepin oHOIpydin 3amanayu mexnonozusanapol / Coepemennvie mexHoao2uu npou3e00cmea
NPOOYKMO06 300p06020 RUmManus u3 pacmumenvhiozo coipvs / Modern technologies of production of healthy food from vegetable raw materials

Oky maxcamul / Yueonan yenv/ Purpose

OCIMIIK IIMKi3aTbIHAH JYpPHIC TaMaKTaHy
OHIMJICPIH OHTIPYAIH 3aMaHayH
TEXHOJIOTHSUTAPBI  CalachiHaa OumiM, OUTIK,

JIa¥JIbl, KY3bIPETTUTIK aTy

[Tonyyenue  3HaHWN, YMEHHUH, HABBIKOB,
KOMIIETCHITMI B 00JIaCTH COBPEMEHHBIX

TEXHOJIOTHI MPOU3BOJACTBA
MPOIYKTOB3J0POBOTO MUTaHHS u3

PACTUTCIILHOT'O ChIPbsA

obtaining knowledge, skills, skills, competencies in
the field of modern technologies for the production
of health food from plant raw materials

Oxvimy namuceci / Pezyiomamol 00yuenus / Learnin

outcomes

Kypcerbl ¢oTTi asgKTaraHHaH KeiliH Oijgim

aJylmbLIap:

- JIYpBIC TaMaKTaHyJbIH FBUIBIMH HETi3IepiH
oiny;

- OcIMIIK INWKI3aThIHAH Maiganbl  TaMak
OHIMJICPIH OHIIPYIiH 3aMaHayu
TEXHOJIOTUSUTAPBIH MEHTEPY;

- JypbIC TaMakTaHy OHIMJAEpIH OHAIPYdiH
TEXHOJIOTUSIIBIK MIPOLIECIHIH opTypii
KE3€HIepiHIH MaKcaThl MEH PeXUMIEPIH OLTy.

- JIypbIC TaMakKTaHy OHIMJEpiHE KaKeTTl
IIMKI3aT TIeH KalnTaMaHbl TaHAal OTBIPHIM,
(GYHKIMOHANABl OHIMIEPIIH pelenTypachiH
xKacay.

- TaMaK OHIMJIEPIH OHAIPYIIH TEXHOJOTHSIIBIK
IPOLIECIHE TaAAY KYPri3y;

- JypbIC TaMakKTaHy OHIMJEpiH 33ipjey MeH
€HT13y/ll HeTi3ey

ITocne ycnmemHoro 3aBeplIeHHs Kypca
o0yuarmuecs Oyayr:
- 3HAaTb HAYYHBIC OCHOBBI 310POBOI'0 MNUTAHUA,
- BIAJETh COBPEMEHHBIMU TEXHOJOTMSIMHU
IIPOU3BOJICTBA MPOAYKTOB 3/10POBOT0O NMUTAHUS
U3 PACTUTEIBHOIO ChIPbS;
- 3HAaTb HA3HAYCHUC H PCIKHMbI PA3JTUYHBIX

JTaroB TEXHOJIOTUYECKOTO nporecca
MIPOU3BOJICTBA POAYKTOB 3/JOPOBOTO MUTAHUSI.
- pa3pabaTbIBaTh peLenTypbl
(YHKIMOHANBHBIX ~ MPOAYKTOB,  MHoaOMpas
HEOOXO/MMOE ChIpb€ M YHAKOBKY  JUIA
MIPOJYKTOB 3/10pPOBOTO ITUTAHMUSL.

- IPOBOAMTH AHAIN3  TEXHOJOIMUYECKOTO

rpolecca NpoOU3BOICTBA MUIIEBBIX MPOTYKTOB;
- 00OCHOBBIBaTH pPa3pabOTKy U BHEAPEHUE
MIPOJYKTOB 3/I0pPOBOTO MUTAHUS

After successful completion of the course,
students will be:
- know the scientific basis of healthy eating;
- own modern technologies for the production of
healthy food products from plant materials;
- know the purpose and modes of various stages of
the technological process for the production of
healthy food products.
- develop recipes for functional products, selecting
the necessary raw materials and packaging for
healthy food products.
- analyze the technological process of food
production;
- justify the development and implementation of
healthy food products

Ilpepexeusummepi / [Ipepexeusumot / Prerequisites

ACTBIK QHE acThIK OHIMAEPiH TayapTaHy

TOB&pOBCZ{CHI/Ie 3CpHAa 1 3CpHOMMPOAYKTOB

\ Commaodity research of grain and grain products

Kypcmuviy kvickauwa mazmynot / Kpamkoe codeporcanue kypca / Course summary

[uki3aTTeIH JocTypii emec Typiepi, Tamak
OHEPKICIOIHIE KOJIJIaHy. 2Korapsl

Herpanunuonnsie BUJIBI CBIPBS,
WCTIOJIH30BaHNE B MTUIIEBON MPOMBIITUICHHOCTH.

Unconventional raw materials, use in Food
Industry. Improvement of the technology of bakery
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OMOJIOTHSUTBIK KYHIBUIBIFBI Oap HaH- Tokamn | COBepIICHCTBOBAHUE TEXHOJIOTHH
JKOHE MaKapoH OHIMJICPiHIH TEXHOJIOTHSCHIH | XJICOOOYJIOUHBIX W  MAaKapOHHBIX  HW3JCIUH

emzey- aJJIbIH any OHIMJICPIH | TIOBBIIIICHHOH  OWOJIOTUYECKOW  IICHHOCTH
ATyTeXHONOTUACKIH  ketunipy.  Kekewic, | TexHomoruu Oy YCHUS JeueOHo-
CUPEK  JOCTYplli  eMec  JaKbULAAPJBIH | MPOPMIAKTUYHCKUAX MPOIYKTOB. TeXHOIOTHS
KarbIpakTapblH KOJIIaHy apKbUIBl OCIMJIK | IPOITYKTOB U3 PACTUTEIHLHOTO CBIPBS C
IIMKI3aThIHAH JKacallFaH OHIMJICD | UCTIOJB30BAHUEM JIUCTHEB OBOIIHBIX, PEIKHUX
TEXHOJIOTUSCHL.  TaMak  TalIIBIKTapbIHBIH | HETPAIUIMOHHBIX  KYJIBTYP. Pazpabotka
pecypc YHEMICYIIITEXHOJIOTHSACHIH d31pIey. pecypcocOeperaromeit TEXHOJIOTHH
MTUIIIEBBIXBOJOKOH.

and pasta products of increased biological value.
therapeutic
prophylactic products. Technology of products
from vegetable raw materials using leaves of
vegetable, rare non-traditional crops. Development
of resource-saving technology for food fibers.

Technologies

obtaining

Hocmpekeusummepi / Ilocmpekeusumul/ Postrequisites

Bazoapnama scemexwici / Pykosooumenv npozpammot | Prog

ramme manager

Aybakuposa I'E.

‘ Cauoos A.M.

Cauoos A.M.

52




Ocimodik maitnapol men maiaapoin onoipy/Ilpoussoocmeo pacmumenvuvix macen u yncupos/Production of vegetable oils and fats

Oxy makcamot / Yueonasn yenwv/ Purpose

OciMaik  mUWKi3aTBIHAH  OYPbIC  TaMakKTaHy
OHIMJIEPIH OHIIPYIiH 3aMaHayH TEXHOJIOTHSIAPHI
cayiachlHJIa OiTiM, OUTIK, TAFJIbI, KY3BIPETTUTIK Ty

dopmupoBaHue y 00yUarOMIUXCS MPEACTABICHAN O
MIPOM3BOJCTBE Macell W JKUPOB M3 PACTUTEIHHOTO
CBIPbsI, METO/IaX KOHTPOJISI KYECTBA TOTOBOM.

obtaining knowledge, skills, skills, competencies in the
field of modern technologies for the production of
health food from plant raw materials.

Oxbvimy namuoiceci / Pesynomamot 00yuenus / Learning outcomes

Kypersl ¢dTTi agKTraraHHaH Keifin Oixim
aJymbLIap:
- Maifmap MeH Maiapabl  eHAipy  YUIiH

KOJIIaHBLIATHIH HETI3T1 MUKI3aTThl OLIy;

- OHJIPICTIH TEXHOJOTHSUIBIK IPOIECIHIH OpTYpPIi
KE3CHICPiHIH MaKCaThl MEH PESKUMICPIH OLTy.
JMafiblH ~ OHIMJII TEXHOXUMUSUIBIK  OakbLIay
omicTepiH MeHTepy;

- - Malmapiael Ta3zapTy JKOHE Je30j0palrusiay
Tocimepin Oiny;

IHocne  ycmemHoro

o0yuarouuecsi Oyayr:
3HaThb OCHOBHOE CBHIPhE HCIOJIb3YyEMOE I

IIPOM3BOICTBA Macel U KUPOB;

- 3HaTh HA3HAUYEHHUE U PEXKUMBI PA3IUYHBIX ITAIIOB

TEXHOJIOTMYECKOI'0 Ipoliecca IPOU3BOJICTBA.

- BJIAJICTh MCTOAaMH TCXHOXUMHNYCCKOTO KOHTPOJIA

FOTOBOM NPOAYKIIUH;

- 3HaTh CII0COOBI OYMCTKHU U [€3a1apaliii Maced;

3aBepuieHHs  Kypca

After successful completion of the course,students
will be:
- know the main raw materials used for the production
of oils and fats;
- know the purpose and modes of various stages of the
technological process of production.
- own methods of technochemical control of finished
products;
- to know the methods of purification and disinfection
of ails;

Ilpepexsuzummepi / Ilpepexeuzumut / Prerequisites

Kaiita eHiey oHIipicTEpiHiH KaJIIbI

OO0mas TeXHONOTHS TTepepadaThHIBAIOIIIX

General technology of processing industries

TEXHOJIOTHSICHI POM3BOJICTB
Kypcmoiy kpickawa mazmynst / Kpamkoe codeporcanue kypca / Course summary

Byn kypc ascelHZa  Keneci  Takeipbintap | B pamkax ganHoro kypca OyayT paccmarpuBatbkesi | The following topics will be covered within this course:

KapacTelpbutaaibl: Mea MeH Mail ajidy VIIiH | CIeAylom|e TeMBl: Chiphbe Hcmoiab3dyemoe st | Raw materials used to produce messes and fats.

KOJITAHBUTATBIH IMHKI3aT. OHIIPIC TEXHOJOTHMACH: | TONydYeHHss Mecen u  okupoB. Texuomorus | Production technology: main stages and purpose of

NPOLIECTEP/IH HEri3ri Ke3eHjaepi MeH MakcaThl. | IPOM3BOJCTBA: OCHOBHBIE O3Talbl W Ha3HaueHue | processes. Product range. Quality control at the main

LIbrrapbiiaTelH ©HIMHIH aCCOPTUMEHTI.OHIIPICTIH | MPOLECCOB. AccopTuMeHT BeIllyckaemoi | stages of production. Methods of packaging and

HEri3ri Ke3eHJepiHjeri camanbl Oakpuiay. Opay
JKOHE CaKTay dJicTepi.

nponykiuu. Kontposs
JTanax IPOU3BOJCTBA.
XpaHEeHUsl.

KayecTBa Ha OCHOBHBIX
CriocoOBl  yMakoBKH |

storage.

Hocmpexeuzummepi / Ilocmpexeuszumol/ Postrequisites

Bazoapnama scemexuici / Pykosooumens npozpammst | Programme manager

Ay0akuposa I.E. |

Caunos A.M.

| Caunos A.M.
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" A3b1K-myiK canacwvli 0aKulIayoblH canowvlK, 20icmepi / Llughposvie memoowvt konmponsa kauecmea nuuieswvix npodykmoe / Digital methods of food

quality control"'

Oky maxcamul / Yueonan yenv/ Purpose

ABBIK-TYJIK eHIMIEPiHIH Kayinci3airia
OaranmaynblH  HETI3T1  ojicTeMenepi  MEH
TEHICHIIMSUIAPBIH OKBITY.

N3ydyeHne OCHOBHBIX TEHJICHIIMN U METOJIUK
OIICHKH 0€30MaCHOCTH MHIIEBBIX TPOTYKTOB.

obtaining knowledge, skills, skills, competencies in
the field of modern technologies for the production
of health food from plant raw materials

Oxwvitmy namuxceci / Pezynomamot ooyuenusn / Learnin

outcomes

Kyperbl coTTi agkraraHHaH keifiH 0inim
alylmbLIap:
- TaMak
KacCHETTEPiH
OineTin Oomabl.

- OHIM camachbIHBIH JEHI€HiH aHBIKTAWTBIH
Ooaanl

- TaMaK eHIMJEpIHIH canachkl MEH Kayinci3iria
KaMTaMachl3 €Ty JaFAbUIaphIH MEHIEPETiH
0omabl.

-FBUTBIMA-TEXHUKAIBIK ~ KYKaTTama, TaMmak
OHIMJIepl camachlHBIH MpolJemManapbl >KOHE
ojapJpl  IIEUIy  MOceJeNepiH  TYCIHETIH
0omabl.

OHIMJICPIHIH  TYTHIHYIIBUIBIK

IMocae ycmemHoro
o0yuaromuecs Oyayr:
- 3HaTh MOTPEOUTETHCKUE CBOMCTBA MHIIEBBIX
IPOAYKTOB.

- OIIPEJIENISITh YPOBEHb KauecTBa MPOyKLHUH.
-BJIaIETh HaBBbIKAMU OOECIIEYEeHUsl KadecTBa U
0€30MaCHOCTH MULIEBOM MPOTYKIIH.
-[IOHUMAaTh B BOIPOCAX HAyYHO-TEXHUUYECKOU
JOKYMEHTAIUH, TPo0JieMax KauecTBa MHUIEBON
MIPOLYKIUH U BOIIPOCAX UX PELICHHUS.

3aBeplIeHHs] Kypca

After successful completion of the course,
students will be:
- to know the consumer properties of food
products.
- determine the level of product quality.
- have the skills to ensure the quality and safety of
food products.
- understand in matters of scientific and technical
documentation, problems of food quality and
issues of their solution.

Ilpepexsuzummepi / Ilpepexsuzumot / Prerequisites

KoraMapIKk TaMaKTaHABIPY SHIMIEPIHIH
TEXHOJIOTHUACHI

TexHosorust MpoyKTOB OOLIECTBEHHOI'O
UTaHUS

Food service technology

Kypcmuiny kbickawa mazmynot / Kpamkoe codepicanue Kypca / Course summary

uki3aTTeIH JocTypii emec Typiepi, Tamak
OHEPKICIOIHIE KOJIJIaHy. Korapsr
OMOJIOTHSUTBIK KYHJIBUIBIFBI Oap HaH- TOKAIl
KOHE MaKapoH OHIMJIEPIHIH TEeXHOJIOTUICHIH
emey- aJIJIbIH aiy OHIMJIepiH
IyTEeXHOJIOTUACHIH  keTuialpy.  Kexkewsic,
CHpEK  JOCTYpdi  eMec  JaKbULIAPJbIH

Herpaauuumonnsie BUJIbI CBIPbS,
WCTIOJIh30BaHNE B MTUIIIEBOH MPOMBIIIUIEHHOCTH.
CoBepIiieHCTBOBaHUE TEXHOJIOTHH
xJIeOOOYJIOUHBIX Y  MaKapOHHBIX  HM3JENUN
MOBBIIIEHHOW  OMOJOrMYecKOW  LEHHOCTH
TexHonoruu MOy YCHUS ne4eOHo-

HpO(bI/IJ'IaI(TI/I‘-IHCKI/IX IMPOAYKTOB. TexHomorus

Unconventional raw materials, use in Food
Industry. Improvement of the technology of bakery
and pasta products of increased biological value.
Technologies for obtaining therapeutic and
prophylactic products. Technology of products
from vegetable raw materials using leaves of
vegetable, rare non-traditional crops. Development
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KambIpaKTapblH KOJJIaHy apKbUIBI OcCIMIIK

[IMKI3aThIHAH JKacajlraH

TEXHOJIOTHSICHI.  TaMakK  TaJIIbIKTapbIHBIH
pecypc YHEMICYIIITEXHOJIOTUACHIH 931pIiey.

OHIMIED

IIPOIYKTOB U3 PACTUTEIBHOTO

CBIpbs C

HCIIOJIb30BAHHUEM JIMCTHEEB OBOINHBIX, PEAKHUX

HETPaIULMOHHBIX KYJbTYD.
pecypcocOeperaroreit
IUIIEBBIXBOJIOKOH.

Pa3zpabotka
TEXHOJIOTHH

of resource-saving technology for food fibers.

Hocmpexeusummepi / [locmpexeusumot/ Postrequisites

|

bazoaprama sncemexuiici / Pykosooumens npozpammut | Pro

ramme manager

Aybaxuposa I'E.

Cauooe A.M.

Cauooe A.M.
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