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Kipicne

OJIEKTUBTI TIOHJIEP KaTaJloTbl OKBITYJBIH KPEIUTTIK JKyheci OoMbIHIIA
KYpacTbIpbUIaAbl. JEKTUBTI MOHAEP KaTalorbl >KYWEJIEHreH TaHAay OOMBIHINIA
MIOHJIEP Ti3iMiH JKOHE OJIapIbIH KhICKA CHUIIATTaMacChlH KapacThIPaIbl.

CTymeHT MaMaHIBIKTapJblH MIHACTTI KOMIIOHEHT/’KOFapbl OKY OpHBI
KOMIIOHEHTIHIH  TIOHJIEPIH MEHIepyMEH KaTap, YCBIHBUIBII OTBIPFaH TaHAAy
OOMBIHIIIA ITOHIEP/I1 TaH IAIl aJTyhl THIC.

DNEeKTUBTI MOHIEPAl TaHJayFa d/Baiizep keHec Oepemi. CTyIeHT daBali3epMeH
Oipjece OTBIPHIN, CTYACHTTIH JKEKE OKY OCIapblH KYpYy YIIIH MOHAEPTe >Ka3bLTy
HBICAHBIH TOJITHIPAJIBI.

Kypmerti cryaenrrep! bimim 0epy TpaeKTOPHUSCHIHBIH OipTYTAaCTHIFBIHBIH
oinacteipbutybl  Ci3miH OoJjlalmakra MaMaH PETiHAE KOCciOM JailbIHIIBIFBIHBI3/IBIH
JEHIeiiHe bIKMaJI €TETIHIH €CTE€ CAKTAYbIHbI3 KEPEK.

Beenenue

[Ipu kpeauTHON  TexHONOrMM OOyuyeHHUs pa3padaTbIBaeTCs  Karajor
AJIEKTUBHBIX AUCLMIUIMH, KOTOPBIA MpeacTaBisieT co00il cUCTeMaTU3MpPOBAHHBIN
NepeyeHb AUCHUUIIMH KOMIIOHEHTA MO BBIOOPY U COJIEPIKUT KPATKOE UX OMMCAHHE.

Hapsiny ¢ u3yueHueM JUCHMIUIMH 00s3aTEIBHOIO / By30BCKOTO KOMIIOHEHTA,
CTYACHT JOJDKEH BBIOPATH I U3YUECHUSI JUCIIUILIMHBI KOMIIOHEHTA IO BBIOOPY.

KoHcynbranmu no BeIOOPY 3JIEKTUBHBIX JUCUUIUIMH JAaeT 3/Baiizep. Bmecre ¢
HUAM CTYJIEHT 3amoyiHsgeT (opMy 3alHMCH CTYJEHTOB Ha JIUCUUIUIMHBL IS
coctasienust UYII (MHIuBUAYyanbHOTO Y4EOHOTO IJIaHa).

YBaxkaemble CTyaeHTbl! BaXHO NOMHHUTH, YTO OT TOTO, HACKOJBKO
MPOJyMaHHOW M 1enocTHOM Oyaer Bama oOpa3zoBarenbHas TPacKTOPHs, 3aBUCHUT
ypoBeHb Bamieil npodeccuoHanbHOM MOArOTOBKH, KaK Oy IyIlIEero CHelHaIucTa.

Introduction

With credit technology, a catalog of elective courses is developed. A catalog is a
systematic list of elective component courses and contains a brief description of
them.

Along with studying the required / university component courses, the student
must choose an elective course.

Advisers help students make choices of elective courses. Together with their
adviser, the student fills out a form to register for courses for an ICP (individual
curriculum plan).

Dear students! It is important to remember that the level of your professional
training as a future specialist depends on how considered and complete your
educational trajectory will be.



CeMmecTp 00iibIHIIA JJIEKTUBTI MIIHAEPAi 06.1y /
PacnpenesieHue 3JIeKTUBHBIX IMCIUILUIMH 10 ceMecTpam /
Distribution of elective courses by semester

Kpenutrep | Akxanemus

CaHBbI / JIBIK
Kon-Bo Ke3eH/
[Tonniy ataysl / HaumenoBanue auciurminael /Coursename KpenuToB/ Axkan
Numberofcr | mepuon/
edits Academic
period
KyKpIK oHE chI0aiinac >KeMKOPJIBIKKA KapChl MOJICHUET Heri3aepi / OCHOBBI
npaBa U aHTUKOPPYHIIMOHHOM KyabTyphl / Basics of Law and Anti-
Corruption Culture
DKOJIOTHS JKOHE TIPIILIIK Kayirci3airi / IKomorus u 6€30macHOCTh
xusHeaestenpHocTn/ Ecology and Life Safety
DKOHOMUKA JKoHE Kocinkepimik Herizaepi/ OCHOBBI 5KOHOMHUKH U
npeanpuHuMaTenbeTBa/ Basics of economics and business
WHKITI03UBTIK ©3apa i1c-KUMBULIBIH SJI€YMETTTIK - IICUXOJIOTUSITBIK
epekienikrepi / CounanbHO-TICUXOIOTHUECKHEe 0COOCHHOCTH 5 3

MHKJIFO3UBHOTO B3aumoeiictBus/ Social-psychological features of inclusive
interaction

Kembacusuibik Herizaepi / OcHoBbl tuaepctBa / Basics of Leadership

FrutbiMu 3epTTey Heriznepi ®oHe akaaeMHUsUIbIK ka3y / OCHOBBI HAYYHBIX
HCCIIENOBAHNN 1 akageMuueckoe mucbMo / Fundamentals of scientific
research and academic writing

WHKITI03UBTI ©3apa 9peKeTTecy STUKACHl / DTUKA UHKJIIO3UBHOTO
B3aUMOJIEHCTBUS/
Ethics of inclusive interaction

Tayapnapas! Gipaeitnenaipy, Oypmainay xoHe TanOanay/ Unentudukanus,
¢banbcudukanus 1 MapkupoBka ToBapos/ Tampering, identification and
marking 5 5

MeTtponorusiHpl Ky’KaTTaMaMeH KaMTaMachI3aaHabpy/JlokyMeHTalloHHOE
obecrnieuenue B Merposiorur/Documentation support in Metrology

KoramabIK TaMaKTaHy bl YUBIMIACTBIPY JKOHE KbI3MET 5 5
kepceTy/Opranuzaius 1 o0cIy>KUBaHUE Ha TPEINPUATUSIX 0OIIECTBEHHOTO
nutanus/Organization and services in catering

MeiipaMxaHaJIbIK KbI3MET KOPCETY/ Il YUBIMAACTHIPY K9HE TEXHOJIOTHSICHI
/TexHoNorusl M opraHu3zanus pecropantoro oocmyxuBanus / Technology
and organization of catering

OCIMJIIKTI MIMKi3aThIHAH KAaCaaThIH OHIMJIEp TEXHOJIOTrusCh /TexHomorus
MIPOJYKTOB U3 pacturenbHoro cbipbs / Technology Herbal Products

Tycki ac TaraMaapbIHBIH KOHIIEHTPATTapbIH OHIPY TEXHOJIOTUSCHI / 5 5
TexHonorust Npou3BOICTBA KOHIIEHTpaTOB 00eneHHbIX 001/ Technology
of production of concentrates lunch dishes

OHiMIIi cbIHAyY, OaKbUIay KoHE Kayirnci3airi/ Mcneitanue, KOHTPOJIbh U
6e3onacHocTh mpoaykiuu / Testing, control and security of production

OHIpICTI METPOJIIOTHSIIBIK KaMTaMachl3 eTy / MeTposoruieckoe S 6
obecnieuenue npousBojacTBa / Metrological assurance of production

Mopyns 1 Minor 9,5 5)
CyT *XoHE CYT eHIMAEpiHIH TeXHOJIOTUsCH /TeXHONIorus MoJoKa u 3) 6
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MOJIOUHBIX TTpoaykToB / Technology of milk and dairy products

ET >xoHe eT eHIMAEpiHiH TeXHONOTHICH/ TeXHOIOTHs MsICa ¥ MSICHBIX
npoayktoB/ Technology of meat and meat products

AJKOTOJIbCI3 CYCBIHIAPIBIH TEXHOJIOTHSACKH / TeXHOMOTHs 0€3aTKOTOIbHBIX
nanutkoB / Technology of soft drinks

OHimIi ceiHay, OaKpUIay KoHe Kayincizairi/ Mcnsltanue, KOHTPOJIb U
6e3onacHocTh npoaykimu / Testing, control and security of production

OH1ipiCTI METPOJIOTHSIIBIK KaMTaMachl3 eTy / MeTposiornyeckoe
obecrieuenue mpon3BojcTBa / Metrological assurance of production

Monyns 2 Minor

DKOJOTHUSUITBIK MEHEPKMEHT kyieci / Cucrema 3K0JI0ruH4ecKoro
MeHekMenTa/ Environmental management System

Tamak eHiMaepi Kayinci3airiHiH MEHEKMEHT yiienepi / Cucremsl
MeHeKMeHTa Oe3onacHocTy numieBoi npoaykuuu / Food safety
management systems

JleHcaynbIK caKkTay >KoHe eHOeK KayiICi3AiriH KaMTaMachl3 eTy
MEHEKMEHTI Jkyienepi CucTeMbl MEHEDKMEHTA OXPaHbI 3JI0POBbS U
obecnieyeHus 6e3onacHoctu Tpyna/Occupational health and safety
management systems

BipikTipiiaren MeHeKMEHT kyieci / MTHTerpupoBaHHBIC CHCTEMBI
MeHepkMenTa / Integrated Management System

Taram eHimMzepiHiH Kayirncizairi/ besonacHocTs nuIieBsIx mpoaykros/ Food
safety

CanuTtapusi )XoHe TaFaMTaHy rurueHachl /CaHuTapus U TUTHEHA
nutanus/Sanitation and food hygiene

YHemuinik enpipic/bepexnnBoe nmpoussoactBo/Lean manufacturing

Tayapnapasl koaray Herizzaepi / OcHOBBI KoaupoBaHus ToBapoB/ Basics of
product coding




1 2 Kypc CTyJeHTTepiHe apHAJIFaH JIeKTUBTIK NMIHAep / DJIeKTUBHbIE IMCHUIIMHBI J1J15 cTYAeHTOB 2 Kypca/ Elective

subjects for 2 st year students

KyKblIK ocone colbaiiniac s#eemKkopasblKKa Kapcol maoenuem ne2izoepi / Ocnoevt npasa u anmukoppynyuonnou Kyasmyput / Basics of Law and

Anti-Corruption Culture

OKy maxcamut / Yueonaa yenv/ Purpose

Cpi0aiiac  JKeMKOPJIBIKKA Kapchl 1C-KUMBLI
OOWBIHINIA KYKBIKTBIK OLTIM MEH a3aMaTThIK
YCTaHBIM )KYHECIH KaJIBIITACTHIPY.

CdopmupoBaTh cucTteMy IpPaBOBBIX 3HAHUM U
IPAXKJAHCKOW ITO3ULMUA 110 MPOTUBOAECHCTBUIO

KOPPYIIIHH.

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

Oxvtmy namuoiceci / Pezyiomameul 00yuenus / Learning

outcomes

Kypcrbl CITTI KeiliH
olmiManymbLIap

-KazakcTaHHbBIH KOJAaHBICTAFbI
3aHHAaMaChIHbIH HETI3T1 epexenepiy,
MemekeTTik Oackapy OpraH/IapbIHbIH
KYHECiH, COHNal-aK ChIOaiIac >KEMKOPIBIKKA
Kapchl 1C-KUMBUIJIBIH MoOHiH, cebenrepi MeH
mIapajapbiH TYCIHETIH 00JIajIbl;

-OKUFajlap MEH 9peKeTTep/Ii 3aH

TYPFBICBIHAH TaJIalIbL;

-HOPMATUBTIK aKTiIepl KOJIAaHy,

COHJali-aK cblOaiaac MKEMKOPJBIKTHIH abIH

assKTaraHHaH

alyJblH ~ pyXaHU-aJJaMTepLIUNK  TETIKTepiH
KOJIJTaHA/IbI;

-MEHrepyl THIC: TYpJi KyXKaTTapFa KYKBIKTBIK
Tajngay  OKYprizy JaFabuiapel, — chiOaiiniac

KEMKOPJIBIKKA Kapchbl MOJEHHETTI XKeTUIAipy
JaF IbLIAPHI;

-03 OMipiHJe ChlOaliIac >KEMKOPJBIKKA KapcChl
KYKBIKTBIK O1TIM/T1 KOJIJTaHY;

-Oimyre THIC: chl0aiyiac KEMKOPIBIKTHIH MOH1
YKOHE OHBIH Taiiga Ooiry cebemrepi; chibaiinac
KEMKOPJBIK KYKBIK OY3yIIBUIBIKTap  YIIiH
MOPAJIBJIBIK-aJaMTePIIIIIK ~ JKOHE  KYKBIKTBHIK

IMocsie ycmemHoro 3aBepuieHHs] Kypca
oOyuarommecsi OyayT

- HOHUMATh OCHOBHBIE TIOJIOJKEHHS
JEHCTBYIOILETO 3aKOHO/IaTeIbCTBA
Ka3zaxcrana, cucTeMy OpraHoB
rOCYJapCTBEHHOTO  YIPABJICHHUS, a TaKke
CYIIHOCTb, NPUYHHBI U Mepsl

MPOTUBOJICUCTBUS KOPPYILIHH;

- aHaJM3UPOBATH COOBITHS U JEHCTBUS C TOUKU
3peHus MpaBa,

- NPUMEHATH HOPMATUBHBIC AKTBI, a TaKXe
3aJIeiiCTBOBATh JTyXOBHO-HPaBCTBEHHbIE
MEXaHU3MBbI IIPEIOTBPALLECHUS KOPPYIILIUY;

- BIJIAJICTh HABBIKAMM BEAECHUS IPABOBOrO
aHaJIM3a Pa3JIMYHBIX JOKYMEHTOB, HaBbIKAMU
COBEPIIECHCTBOBAHUS AHTHUKOPPYILIMOHHOMN
KYJbTYpHI;

- TPUMEHATh B CBOEH JKH3HEIEITEIbHOCTH
MIPABOBBIE 3HAHUS IIPOTUB KOPPYILMY;

- 3HATBbCYIIHOCTh KOPPYNIMUA W MNPHUYHHBI €€
MIPOUCXOXKICHUS, Mepy MOpaJIbHO-
HPAaBCTBEHHOW M MPAaBOBOM OTBETCTBEHHOCTH
3a KOPPYILIMOHHBIE TPAaBOHAPYILIECHUS,

- peaJn30BbIBATH IEHHOCTH MOPAJIbHOTO

After successful
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
among young people.

completion of the course,
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YKayarKepIIuliK mapagapsl;

-MeHrepyi KEpeK: MOpaJIBIBIK caHa
KYHJIBUTBIKTApbIH 1CKE achIpy >KOHE KYHICIIKTI
NpaKkTUKaga  afaMrepuiiik  HOpMaJapblH
yCTaHy;,  JKacrtap  apachlHAa  ChlOaiiiac
KEMKODPJIBIKKA KapChl MOJCHHUET JCHIeHiH
apTTHIPY OOMBIHIIIA )KYMBIC JKacay.

CO3HAHUS U CIIe0BaTh HPABCTBEHHBIM HOpMaM
B IIOBCEHEBHOM IpakTuke; paboTarth Hal
IOBBIIIEHUEM YPOBHS aHTUKOPPYHNIIMOHHOU
KYJIBbTYpBI B MOJIOACKHOU Cpeie.

Kypcmoiy kvickauwa mazmynst / Kpamrkoe codepicanue Kypca / Course summary

MeMIIeKeT TMeH KYKBIKTBIH HETi3Tl YFbIMIaph
MEH Kareropusuiapbl. KYKBIKTBIK — KapbIM-
KateiHacTap. KP KOHCTUTYIUSIIBIK KYKBIFBIHBIH
Herizgepi. KP OKIMIIUTK >koHE KBUIMBICTHIK
KYKbIK Herizgepi. KP A3aMaTThIK KYKBIK
HeTi37epi.

«Cr10aiinac KEMKOPJIBIK) YFBIMBIHBIH
TEOPHSUIBIK-9JiICHAMANBIK Herizaepi. Cribaiinac
KEMKOPJIBIKKA  KApChl  1C-KMMBLI  IIAPTHI
peTiHge Ka3aKCTaHIBIK KOFAMHBIH QJICyMETTIK-
HSKOHOMHMKAIIBIK ~ KAaTBIHACTAPBIH  JKETULIPY.
Ce10aiinac AKEMKOPJIIBIK MIHE3-KYJIBIK
TaOMFATHIHBIH TICUXOJIOTUSIIBIK €PeKIIeTiKTEePI.
Cpi0aiinac KeMKOPJIBIKKA Kapchbl MOJIEHUETTI
KaneimTacTeipy.  ChiOaiimac  KEMKOPIBIKKA
KapChl 1C-KMMBLIT MOCEJIEIePIH/Ie MEMIICKET TIeH
KOFaMJIbIK YIBIMAAPABIH 63apa iC-KUMBLIBL.

OCHOBHBIE TTOHATUS U KAaTErOpUU rocyaapcrsa
u mnpasa. llpaBoBeie oTHOUIEHMS. (OCHOBBI
KoHcTUuTynIuoHHoro npaBa PK.  OcHoBbI
aIMUHHCTPATUBHOIO U YroJjioBHOro mnpasa PK.
OcHoBbI rpaxaanckoro npasa PK.

TeopeTrko-MeTo10JI0rnuecKre OCHOBBI
HNOHATUSA «KOppynuuu». COBEpIIEHCTBOBAHUE

COLIMAIbHO-OKOHOMUYECKHX OTHOILEHUN
Ka3axCTaHCKOr0  OOIecTBa Kak  yCJOBHUSA
IIPOTUBOICUCTBUIO KOPPYIILIHH.
[Tcuxonmoruyeckue  OCOOEHHOCTH — MPHPOJIBI
KOpPPYILIMOHHOTO NoBeAeHUs. PopMHUpOBaHUE
AHTUKOPPYNLIMOHHON

KyJlbTypbl.B3aumonencTBue rocynapcrsa H
OOIIIECTBEHHBIX ~OpraHu3alMii B  BOIpocax

IIPOTUBOICUCTBUS KOPPYILIUU.

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 scemexuici / Pykosooumens npozpammot/ Programmemanager

batitacosa M.K.

‘ Ay6axkuposa 3.b.




IKonocusn yHncone mipwinik Kayincizoizi / Ikonocusn u oezonacnocms ycuznedeamenvnocmu/ Ecology and Life Safety

Oky maxcamul / Yueonan yenv/ Purpose

Texnochepa Men Taburm  3Koxyienep | PopmupoBanue sko3ammrHoro MmeiuicHus u | the formation of eco-protective thinking and
KbI3METIHJIET] KayilTi »oHE TOTCHIE KayilTi | ClIOCOOHOCTH mpeaynpexacHus omnacHeix u | the ability to prevent dangerous and emergency
JKarjaligapaa  eCKepTy  KaOileTrepl  JKOHE | Upe3BBIYAMHBIX CUTYyaIui B | situations at the functioning of natural ecosystems
9KOKOpFay OMJIay bl KAIBINTACTHIPY (GYHKIIMOHUPOBAHUHM TPUPOAHBIX dKocucTeM u | and the technosphere
TEXHOCHEPHI

Oxvtmy nomuoiceci / Pezyiomameut 00yuenus /Learning outcomes
Kypersl  corri askrarannan  keiiin | ITocie  ycmemnoro 3aBepmenusi  kypca | After successful completion of the course,
olrimasymbLIap odyuyawmmecsi OyayT students will be
-9KOJIOTHSIHBIH, TIPIIUTIK ~Kayilci3giri MeH | - MOHMMAaTh OCHOBHBIC KOHIIEMIUHU 3Kosoru, | - understand the basic concepts of ecology, life
TYPaKThI JIaMYy JTbIH Heri3ri | 0e30macHOCTH KU3HeAesTenbHOCTH, | Safety, sustainable development; social and
TYKBIPBIMIaMaaphbiH, AQHTPOIOTEH/IIK | YCTOWYHUBOTO pa3BUTHS, coumpanbHo- | environmental consequences of anthropogenic
KbI3METTIH QIICYMETTIK-3KOJIOTHSJIBIK | SKOJIOTHYECKHE MOCICACTBHS aHTPOIOTCHHOM | activities;

caJlIapblH TYCIHY;

- OJIApABIH JKaW-KYHIHIH KayinTi JeHTreWiHiH
TYBIH/IQybIHBIH aJIJIbIH aJly YIIIH TaOUFU >KOHE
TEXHOTEH/IK  JKYWelnepAiH  JaMmybl  MeH
OPHBIKTBUIBIFBIHBIH 3ep/eIeHIeH
3aHBUTBIKTAPBIH KOJIJaHY;

- ICK€ aChIPbUIFaH JKOHE BIKTUMAJl KayiNTepiH
TepiC 9cepiH JKOHE OJapAblH JACHIeHlepiH,
aHTPOIOTEH/IIK KbI3MET TOyeKeJIepiH Oaranay;
- TexHoc(epaHbIH KAyllCI3IITIH apTThIpy
OoiibIHIIA iC - MapagapAbl )KOocmapiay;

-03 OETiHIlE )KYMBIC ICTey, KOMaH/Aa/1a KYMbIC
ictey, 1emiM KaObuigay, CBhIHH Olay,
HUQPIBIK JKOHE aKMapaTThIK-KOMIIBIOTEPIIIK
TEeXHOJIOTUSUIAp/Abl  KOJJAHy,  aKmnaparieH
KYMBIC 1CTey JlaF/ibuIapblHa ue 0oiy.

JCATCIIbHOCTH,

- INPUMCHATH H3YYCHHBIC 3aKOHOMCPHOCTU
pPa3sBUTHA H YCTOﬁqHBOCTH INpUpOAHBIX H
TCXHOI'CHHBIX CHUCTEM IJid HPCAYHNPCIKIACHUA

BO3HHUKHOBEHHUS OITaCHOT'O YpPOBHA  HX
COCTOSIHUS;

- OLIEHMBaTh  HETraTUBHOE  BO3JICHCTBUE
peanm30BaHHbBIX u IMOTSHITHAIBLHBIX
OITIaCHOCTEM U 0. YPOBHHU, pUCKHU

AHTPOIIOTEHHOM JESITENIbHOCTH;

- IUTAHUPOBATh MEPONPUATHS MO MOBBIIICHUIO
0€e30MacHOCTH TeXHOChEpPHI;

- 001a1aTh HaBBIKAMH CaMOCTOSTEIbHOM
paboThl, pabOTHI B KOMaH/I€, IPUHATHUS
pELIEeHN, KpUTUUECKOTO MBIIIEHUS,
MpUMEHEHUs HU(POBBIX U HH(POPMALIMOHHO-
KOMITBIOTEPHBIX TEXHOJOTHH, pabOTHI €
nH(popManuei.

- 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,
working with information.

Kypcmuiy kbickawa mazmynot / Kpamkoe codepicanue kypca / Course summary

CHHIKOIOTHA.
KOHILIEIILMSCHI.

Ayrakonorus. Jlemakonorus.

buocdepa-noocdepanbix

CHHOAKOJIOTH.
KOHIIETILHS.

Aytakonorus. Jlemakonorus.
buocdepno-HoochepHas

Autecology. Demecology.
Biosphere-noosphere concept.

Synecology.
Natural




Taburm pecypcTrapbl jXKoHE OJapAbl THIMII
naiiganany. Kazipri skahaHapl 3KOIOTHSIIBIK
KOHE OJICYMETTIK -DKOJIOTHSUIBIK Mceesep.
Kopmaran opra IKoHE TYpakTbl Jamy.
Kazakcran TypakThl namy >kosibiHIA. JKachut
YKOHOMHKA. Komnaiier TOYEKEIIiH
KoHIenuuschl.  Kayinti — koHe  3USHBI
(baxTopnapabiH KikTenyi. TeTeHIe xarnainap
KE31HJIeT1 iC-KUMBLIIap PETTIri

[lpupomusle  pecypchl W palHOHAIbHOE
IPUPOJIOIIOIB30BAHHE. I'mo6anbHble
OKOJOTUYECKHUE U COIMAIBHO-IKOJIOTHYECKUE
npobieMbl  coBpeMeHHOCTH.  Okpyskaromas

cpena u ycroiumBoe pa3Butue. Kazaxcran Ha
NyTH K YCTOMYMBOMY pa3BUTHIO. 3eJieHas
sKoHOMHUKa. KoHIenuus mpuemieMoro pucka.
Knaccugpukamuss ~ omacHbIX M BpPEAHBIX
(bakTopoB. [Topsanok JEUCTBUI npu
YpE3BbIYANHBIX CUTYAIHSIX

resourcesand 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.

Bazoapnama scemexuwici / Pykosooumens npozpammot | Programmemanager

Koxkymesa 3. \

Koxesuunkos C.K.

‘ Koxesunkos C.K.
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IKonomuka yncane Kacinkepiik nezizoepi/ OcHo6vl IKOHOMUKU U npedonpunumamenvcmea/ Basics of economics and business

Oky maxcamul / Yueonan yenv/ Purpose

CanayaTThl SKOHOMHKAJIBIK OMIbI, O9CEKeIeCTiK
oprama  KOCIMOPBIHAAPABIH TaOBICTBI KOCIITKEPIIiK
KBI3METIH YHBIMIACTBIPYABIH TEOPHUSIIBIK  JKOHE
TOXKIPHUOECIIK JIaFIbIIAPbIH KAJBIITACTHIPY.

dopMHUpOBaHHE HSKOHOMHUYECKOrO o0Opa3a MBIIUICHUS,
TEOPETHYECKUX ¥ TPAKTUIECKHX HABBIKOB OpTaHWU3AIlUU
YCIEUTHOU MpeNPUHAMATENHCKON JIeSITEIbHOCTHU
NpEeANpUITHI B KOHKYPEHTHOM cpeie

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

Oxvtmy namuoiceci / Pezynomameul 00yuenusl Learningoutcomes

Kypcrbi CoTTI KeiiH
olmiMaymbLIap

-Kazipri 3amMaHfbl SKOHOMHKAa NPHHIUOTEPI MEH
3aHIBUIBIKTAPBIH KBI3MET €Tilyi, IKOHOMHKAIBIK
KaTeropusyiap, MHKPO JKOHE MakpoJeHreimeri
YFBIMJIBIK ~ alMapaT; «KOCIMKep», «KACIMKePIIiKy,
«KOCIMKEPIIK  KBI3MET»,  «OW3Hec-)Xocmapiay»
YFBIMIApAApbIHBIH, KOHOMHUKANBIK Ma3MyHbl MEH
MOHI

-DKOHOMUKAIIBIK JKaFIaipl Taljgay; KoCIKepIiK
KBI3METTIH OChI HeMece 0acka TypJepiHiH 0a3albiK
MpolecTepiH  Oenriiey;  TaOBICTBI  KACIIKEPIIiK
KbI3METKe MiHe3lleMe Oepy; Ou3Hec-)xocmap Kypy;
anFaH OuTIMIEepiH Maljganbl KOCITKEPIiK KbI3MET
YIIIH KOJIJIaHy.

-KOCIIKEPJIIK  KBI3BMETTI  DKOHOMHUKAJIBIK  JKOHE
oleyMeTTIK 0ackapy cajachlHAAa IYPHIC IIEIM
KaObuail  amyzpl;  OM3Hec-)Kocmapiapisl  Kypy,
Mpe3eHTAlMsIay JKOHE OJapAbl JKy3ere achlpy
JaF IbIIaPBIH oiy; JKaHa Ou3Hec-unesap
MYMKIHIOIKTEpiH HeMece ©MIpLICHAIrH aHBIKTaY;
WHBECTUIMSJIBIK OpPTAMEH ©3apa iC-KHMMBLI Kacay
HETi3JIepiH

-KOCIMKEPIIiK KBI3METTI YHWBIMIACTBIPY >KOHE OHBIH
THIMJIUTITIH Oaranay MocelenepiHe; apryMeHTTep/i
Jasipyay, KaruTalabl KOJJAHY CallaChlH TaHIayJlbl
HETi37ey Ke3iHJIE;KACIKEPIIiK KbhI3MET CaJlaChIHIa
OOJIBII JKaTKaH SKOHOMHKAIBIK KYOBUIBICTAp MEH
MPOLIECTEPAIH MOHIH TYCIHY/E;

asgKTaraHHaH

ITocsie ycnemHoro 3aBepuieHust Kypca
o0yyarommecsi OyayT

--[IOHUMAaTh IPUHIMIIBI U 3aKOHB! (DYHKIIMOHUPOBAHUS
COBPEMEHHOM SKOHOMUKH, 9KOHOMUYECKHUE
KaTeropuu, TIOHATUHHBIA anmapar Ha MHKPO- H
MaKpOYPOBHSIX;3KOHOMHUYECKOE coJiep;KaHue u
CYIIHOCTb HOHATUI «IIpeaIpUHUMATENbY,
«IPEANPUHUMATENIBCTBO»,  «IIPEANPUHUMATENIbCKAs
NeSITeNbHOCTDY, «OU3HEC-TIIaHUPOBAHUS
-aHaJIM3UPOBATh SKOHOMUYECKYIO CUTYaLUIO;
BBIIENATh 0a30BbIE MPOILECCHl TOTO HJIM MHOIO BHJA
MpeANPUHUMATEIbCKON JIeSITeIbHOCTH; 1aBaTh
XapaKTePUCTUKY YCIEUIHOCTH MpPeANPUHUMATEIbCKOM
NeSITeNIbHOCTH; COCTaBJISITh Ou3HeC-TIIaHBI;
NPUMEHATh IOJyYEHHblE 3HAaHUS JUISI MOCTPOCHMS
MpUOBUIBHON NPEANPUHUMATENIBCKON AESITENbHOCTH
-BJIaIETh YMEHUEM NPUHUMATh NMPaBUIbHBIE PELICHUS
B 0o0sacTH  SKOHOMMYECKOTO U  COIMAJIbHOTO
yIpaBJIEHUs] MPEIIPUHUMATEIbCKON JESTETbHOCTH,
HaBbIKaMU COCTaBJICHUS, Mpe3eHTalNun U
OCYILIECTBIICHUS OM3HeC-TUIaHOB; onpeaeIeHus
KU3HECTIOCOOHOCTH  WJIM  BO3MOKHOCTEH  HOBBIX
OusHec-uaeH; OCHOBaMH B3aMMOJACHCTBUSI C
WHBECTULIMOHHOM Cpenon

-pa3oupaTbCs B BOIIpOCax OpraHu3aIH
MpeNPUHUMATEIbCKON J1eATEeIbHOCTH M OLEHKU ee
5(G(EKTUBHOCTH; TNpU  BBIPAOOTKE  apryMEHTOB,

After successful completion of the
course, 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
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(upMa TaMyBIHBIH JKEKEJIereH CYpaKTapbl OOHBIHIIA
JepeKTepi KANbUIAY JKOHE TTalibIMIaYy IbI
TyciHaipyre KabineTi 60Iybl

o0ocHOBaHUs BbIOOpa cepbl MPUIOKECHHS KalHUTalIa;
B MOHMUMAHHWH CYIIHOCTH SKOHOMHYECKUX SIBJICHUU U
MPOIIECCOB, MIPOUCXOISTIHX B chepe
MPEANPUHUMATETLCKON JEATEILHOCTH;B  0000IICHUN
JaHHBIX W WX WHTEPIpPETAllMd Ui BHIPAOOTKH
CYXXICHHSI 110 OTJCIBHBIM BOIIPOCAM Pa3BUTHUSL (DUPMBI

Kypcmuvingvickama mazmynst / Kpamkoe codepacanue kypca/ Coursesummary

OKOHOMHKAa KBI3MET €TYiHIH ipreii Mocemenepi.
Kanurai. CypaHbIC TI€H YCBIHBIC HapBIFHI.
Bocekenectik  xkoHe Monomonus.  Kacimkeprik:
TYCIiHITi, MOHI, HETI3ri Typiiepi ®oHE YHBIMIACTBIPY
HbIcaHTaphl. KOocimkepIik KpI3METTET1 ToyeKelep.
KoMMepuusiblk Kynusl %9oHE OHBI KOpFay ToCUIAEpI.
Kacinkepmik Kb13meTTi KapKbpu1aHaspy. Kacimkepamik
MOJICHHUETI )KOHE 3THKACHI.

OyHIaMeHTaIbHbIE MIPOOIEMBI (YHKITMOHUPOBAHUS
skoHOMUKH. Kamurtan. PeiHoxk Crnpoc u mpenioxeHHe.
Konkypenuus u  moHomonuda. [lpeanpuHMMAaTensCTBO:
MOHATHE, CYIIHOCTb, OCHOBHbIE BUABI H  (OPMBI
OpraHU3aLNH. Pucku B NpeANpUHUMATEIBCKON
nestenpHOocTH. KomMmepdeckas TaiiHa H  CIOCOOBI  ec
3aILUTBHIL. DUHAHCUPOBAHHE OpeANpUHUMATEIBCKON
nesitenbHOCTH. KynbTypa U 3THKa MpeanpuHUMATEIbCTBA.

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

bazoapnama scemexuici / Pykosooumens npozpammst/ Programmemanager

JKaspixOaesa I'.A.

Kymabaes K.A.
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Huxnrwo3uemi e3apa apekemmecy Imuracol /Imuxka uHK1103ueH020 e3aumooeiicmeus/ Ethics of inclusive interaction

Oky maxcamul / Yueonan yenv/ Purpose

CryneHTTep apachblHIa WHKIIIO3HMBTI  €3apa
OPEKETTECTIKTIH WHKIIO3UBTI MOICHHETI MEH

dopMupoBaHUE y CTYACHTOB HHKIIIO3UBHOM
KYJIbTYpbl M  COIMAIBHO-TICUXOJIOTHYECKUX

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

QNICYMETTIK-TICUX OJIOT USUTBIK HETi3JIepiH | OCHOB MHKJIFO3UBHOT'O B3aHMO/ICHCTBUS among students
KaJIBIITACTHIPY
Oxvimy naomuoiceci / Pezyiomamel 00yuenus / Learningoutcomes
KypceTbl CaTTI asKTaFaHHAH keiiin | [locie ycmemHoro 3aBepmenusi Kypca | After successful completion of the course,
olriMasymbLIap o0yuarommecst OyayT students will be

-OJIEyMETTIK-TICUXOJIOTHSUIBIK OUTIMII MYTeAeK
aJlaMJIapMEH KapbIM-KaTblHACTa KOJAAHY.

-)Keke Ky3bIpeTTep KOJJAHY MYTeIeKTepMeH
KOHCTPYKTHUBTI KapbIM-KaThIHACThI
KAJIBIITACTBIPY YIUIH.

-[lpumeHsITh  COLMATBHO-TICUXOJIOTUYECKUE
3HAHUS BO B3auMojaencTBuu ¢ tunamu ¢ OB3.
-IIpuMeHsATh TUYHOCTHBIE KOMIIETCHIIMU JIJIst
hopmMupoBaHu KOHCTPYKTHUBHOTO
B3aumMojiercTBus ¢ auiamu ¢ OB3.

-Apply  socio-psychological ~ knowledge in
interaction with persons with disabilities.
-Apply personal competencies to form constructive

interaction with persons with disabilities.

Kypcmuvingvickauwa mazmynot / Kpamkoe codepycanue Kypca/ Coursesummary

Wukoro3ust Oetiri peTinae KapbIM-KaThIHAC
3TUKAchl. IHKIIFO3UBTI ©3apa OpeKETTECTIKTIH
MICUXOJIOTUSUTBIK HeTi3aepi. Myreaekrepi
OHAJITY YKOHE JIEYMETTIK-TICUXOJIOTUSIIBIK
Oeifimziey Macenenepl; KOMMYHUKATHUBTIK
KY3bIPETTIIIK,03apa dPEKET €Ty ITUKACHI MEH
MOJICHHMETI, MYTeeKTep/Il KaObliaay
CTEPEOTHIITEPIH KEHY KOHE OJIApMEH KapbIM-
KaTbIHAC Ke31HJ€ KapbIM-KaTbIHAC KeJeprijiepiH
KEHY JKOJIIapbl MEH 9fiCTei.

OTHKa O0IIEHHs KaK YacTh WHKITFO3UH.
IIcuxonoruveckre OCHOBBI MHKIIFO3UBHOTO
B3anMoeicTBus. [Ipobembl peabunuTanuu u
COLIMAJIbHO-TICUXOJIOTMYECKON alalTalluu
JIL C UHBAJIMHOCTBI; KOMMYHUKATUBHAs
KOMIIETEHTHOCTb, 9TUKA U KYJIbTypa B3aUMO-
NeNCTBUS, CIIOCOOBI U METO/IBI TPEOOTICHUS
CTEPEOTHUIIOB BOCIIPUATHUS JIULL C
MHBAJIAIHOCTBIO U ITPEOIOJIEHUS] KOMMYHHU-
KAaTUBHBIX 0apbepoB NpHU OOIEHUH ¢ HUMH.

Ethics of communication as part of inclusion.
Psychological foundations of inclusive interaction.
Perception of people with disabilities in society
and culture. Problems of rehabilitation and socio-
psychological adaptation of persons with
disabilities; communicative competence, ethics and
culture of interaction, ways and methods of
overcoming stereotypes of perception of persons
with disabilities and overcoming communicative
barriers when communicating with them.

bazoaphama rcemexwici / Pykosooumensv npozpammut/ Prog

rammemanager

Ypoaobaesa JI.E.

| Hapxomenko H.A.

Paxmamynuna A.P.
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FulibiMu 3epTTey Herizaepi skoHe akaJeMHUsJIbIK ka3y / OCHOBBI HAYYHBIX HCCIeI0BaHMil U akajeMuyeckoe nmucbmo / Fundamentals of

scientific research and academic writing

OKy makcamuwt / Yueonan yenv/ Purpose

CryneHTTepaiH FBUIBIMU-3epTTey Kbi3MeTiHe | DopmMupoBaHue y CTyIeHTOB HaBblkOB K | Formation of students' skills for research activities;
JIaFAbUIapbIH  KaJbIITACTBIPY;  CTYACHTTEP/I | HAy4HO-HMCCIeaoBaTenbekoi  aestenbHocty; | familiarization of  students with  scientific
FBUIBIMH OlsliMre Oayiy. npuoOIlleHHe  CTyJeHTOB K  HayuHbiM | Knowledge.
3HAHHSM.
Oxvimy naomuoiceci / Pezyiomameut 00yuenusn / Learningoutcomes
Kypcrbi CoTTI asiKTaraHHaH keiiin | ITocsie ycmemHoro 3aBepieHusi Kypcea | After successful completion of the course,
olriMasymbLIap odyuarommecst OyayT students will be

-OJIeyMETTIK-TICUXOJIOTUSUIBIK OUTIMII MYTeaeK
aJlaMJIapMEH KapbIM-KaThIHACTA KOJIAHY.

-XKeke Ky3bIpeTTep KOJJaHy MYTelIeKTEpMEH
KOHCTPYKTHUBTI KapbIM-KATBIHACTBI
KaJIBIITACTBIPY YIIiH;

- 3epTTey omicTepiH OACIIBUIBIKKA AJTBIHBI3 KOHE
©31HI3/IIH FBUIBIMU KO0AHBI3MIBI JKY3€re achIpy
YIIiH KYpaJigap *KUHAFbIH TaHIaHbI3.

-IIpuMeHAT 3HAHMS BO BPEMSIPOBEACHUS
Hay4YHO-HMCCIIEJ0BATEIBCKUX padoT.
-IIpuMeHATh JTMYHOCTHBIE KOMIIETCHLUN VIS
aHaJIM3a HaAy4HOU JIUTEPATYPHI;
-OpueHTupoBaTbcs UCCIIEJOBATEIBCKUX
METOoJIaX U MOJAOMpaTh MHCTPYMEHTAPHUM ISt
peann3anuu COOCTBEHHOTO HAy4HOTO
IIPOEKTA.

-Apply knowledge during research work.

-Apply personal competencies for the analysis of
scientific literature;

-Be guided by research methods and select tools
for the implementation of your own scientific
project.

Kypcmuvingoickauwa mazmynot / Kpamkoe codepyncanue kypca/ Coursesummary

AKaIeMUsUIBIK ~ JTUCKYPCTBIH  €peKIIeNTIKTepi:
CTHJIl, “KaHpJapbl, MpoOieManapel. 3epTrey
cyparbiH Koto. Kipicne KypbUIbIMbI )KOHE OHBIH
FBUTBIMU JKYMBIC HOTHXKEJEPIH YChIHYIAFbl POIIL.
bubnuorpadust MeH aHBIKTaMaJBIK ammapaTThl
pecimaey. AHHOTAUUANAPABIH TYplepl KoHE
oJlapAbl KYpacTeIpy epekmienikrepi. FruibiMu
MOTIHT€ IIOTYy.

Oco0eHHOCTH  aKaJeMHYECKOTro JUCKypca:
CTWJIb, JKaHpbI, mpobiemaruka. [locraHoBKa
uccienoBaTenbckoro Bompoca. CTpykTypa
BBEJICHUA U €ro pojb B IPEACTaBICHUU
pe3ynbTaToB HayuyHOU paboTsl. OdopmieHue
O6ubnuorpaduu M CHpaBOYHOrO ammapara.

Tunel  aHHOTAIMA M OCOOEHHOCTH WX
COCTaBJIEHUS. PenensupoBanue HayyHOro
TEKCTA.

Features of academic discourse: style, genres,
problems. Formulation of a research question. The
structure of the introduction and its role in
presenting the results of scientific work. Design of
the bibliography and reference apparatus. Types of
annotations and features of their compilation.
Reviewing a scientific text.

bazoapnama scemexuici / Pykosooumenwv npozpammst/ Prog

rammemanager

14




KembacubLibik Herizaepi / OcuoBbl gunepcersa / Basics of Leadership

OKy maxcamut /Yueonas yean/Purpose

CTYJIEHTTEpAIH KOmOacHIbUIbIK KAaCHETTEP/Ii,
CTHJIBJIEP/Il, KOCIIOPHIH, aliMaK KOHE >KaJIIbl
el JeHreHiHIae ocep €Ty OIiCTepiH THIM/II
naiganany apKpUIbl  aJaMIaplblH ~ MiHE3-
KYWIKBIH JKOHE ©3apa OpEeKeTTeCyiH THIM/II
Oackapy omicteMeci MEH  NPAaKTHKACBIH
MEHIepy

OBJIaJICHUE CTYyJIEHTAaMU METOAOJOTHeH U
IIPAKTUKOMN 3P PEKTHBHOTO YIIpaBICHUS
IOBEICHUEM M B3aUMOJCHCTBUEM JIIOJIEU
nyTeM 3¢ heKTHBHOTO HCIIOJIb30BaHUS
JUAEPCKUX KayecTB, CTUJICH, METO0B BIUSHUS
Ha ypOBHE MPEANPUATHS, PETUOHA U CTPAHBI B
1EJIOM

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

Oxptmy namuoiceci / Pezynomameut 00yuenus / Learning

outcomes

Kypcrbl CITTI KeiliH
olmiMaaymbLIap

- OackapyablH OapiblK  JAeHreiiepinaeri
yiipIMIapiarel  KONIOACIIBUIBIK —~ MACeNeNepi
TEOPHMSUIBIK ~ KOHE  MPAKTHKAIBIK  LIELIyre
FBUIBIMH KO3KApacThIH MOHI MEH OICTepiH
TYCiHY;

- OacKapymbUIBIK MIiHAETTEpAl MIemry YIIiH
KOIIOACIHIBIIBIK TIeH OMITIKTIH HET13T1
TEOPHSUIAPBIH KOJIIaHY;

- JKeke OAachIHbIH AapTHIKIIBUIBIKTAPHI
KEMILIUTIKTEPIH ChIHU Oaranay;

- YKbIMJIa ’KYMBIC iCTeY; QJIEYMETTIK MaHbI3/bI
MoceJIieNiep MEH YHepicTepi Taijay, TONTHIK
JUHAMUKa YAEpICTEpIH JKOHE KOMAaH/aHBI
KAJIBINITaCThIpy KaruJIaTTapblH OUTy HETI31HIE
TOMNTBHIK JKYMBICTBI THIM1 YHBIMAACTHIPY;

- TYJIFaapasbIK, TOTITBIK KOHE
YUBIMIACTBIPYIIBUIBIK ~ KOMMYHUKAIUSIIAP/IbI
Tajjaay JKoHe xobanay

- ICKepiiK KapbIM-KaTbIHAC JaF[blIapblHA He
Oomy;, op Typal Karmaiiapra OalIaHBICTHI
OackapyIblH alyaH TYpJl CTWIbJEpiHE He
0011y; KemOaclIbUIbIK KAacHEeTTepAl 3epTTey
o/icTepi MEH JdJicTeMelNepiHe, KOmOacuIbUIbIK

agKTaraHHaH

MCH

IMocJie ycnmenHoOro 3aBepuieHust Kypca
oO0yuarommecsi OyayT

- MOHMMAaTh CYIIHOCTh W METOJbl HAay4YHOTO
MOJIX0/1a K TEOPETHYECKOMY U MPAKTHYECKOMY
PELICHUIO npoOiem JAMJepCTBa B
OpraHu3aIUsaX Ha BCEX YPOBHSX yIPaBIICHHUS,
-HCTOJIb30BaTh OCHOBHBIE TEOPUH JHUCPCTBA U
BJIACTH JUTSI PEILICHHSI YIIPABICHYECKHX 3a/1a4;

- KPUTUYECKU OLIEHUBATh JINYHbIE TOCTOMHCTBA
Y HEJIOCTAaTKH;

- paboTaTh B KOJUIEKTHUBE; aHAJIN3UPOBATH
COLIMAIBHO 3HAYMMBIE TPOOIIEMBI U TIPOIIECCHI,
3¢ GEKTUBHO OPraHU30BaTh IPYMNIOBYIO paboOTy
Ha OCHOBE 3HAHHUS MPOLECCOB TIPYIIOBOH

JUHAMUKA ¥ TPUHOUIOB  (hOpMUpPOBaHUS
KOMaH/1bl;

- AHAIN3UPOBATH " IIPOEKTUPOBATH
MEXJINYHOCTHBIE, IpyNIoBbie u

OpraHU3alMOHHBIE KOMMYHUKAIHH
- 007ajgaTh HaBBIKAMH JICJIOBOTO OOIICHHS;
MHOTOOOpa3HBIMH CTHJISIMHA ~ yIIPABJICHUS B
3aBUCUMOCTH  OT  Da3jIUYHBIX  CHUTYallHW;
METOJlaMH W METOJMKAMH  HCCIICIOBaHUS
JUACPCKUX KAa4YE€CTB, TCXHOJIOTHAMU PA3BUTHUA
JHUJIEPCKUX CIIOCOOHOCTEN

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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KaOlmeTTepal MaMbITy TEXHOJOTHsIapblHA He
ooy

Kypcmoty Kbickawa mazmynut / Kpamkoe cooepyacanue kypca / Course summary

Kem0acIIbIBIKTEIH —~ TaOMFAaTBl MEH  MOHI.
KembacubLibIk JKOHE MEHEHKMEHT.
KembacmbUIbIKTHIH AOCTY Pl KOHIETITUSIIAPHIL.
Kem0acublbIKTIH WHHOBAIUSIIBIK
KOHIENIUsUTaphl. Tonrap, KOMaHJamap >KOHE
KoMaHa Kypy. KeloacbIHbIH JaMybl.
Osrepicrepai  JKy3ere  acelpy  KesiHjeri
KemoOacIbUIBIK. KembacubuibiKk Maceenepi.

ITpupoga u cymHocTs nuaepeTsa. Jlnaepcrso u

MEHE/DKMEHT.  TpaJulMOHHBIE  KOHIEHIIUN
nuaepctBa.  VIHHOBanMOHHBIE — KOHUEMIUU
JTUEPCTBA. ['pynmsr, KOMaH/IbI u

KOMaH1000pa3oBaHue. Pa3Burue nuaepa.
JIuaepcTBO MPH OCYIIECTBICHUU H3MEHEHHU.
[TpoGiems! MuaepCTBa.

The nature and essence of leadership. Leadership
and management. The traditional concept of
leadership. The innovative concept of leadership.
groups, teams, and team building. The
development of a leader. leadership in
implementing change. The issue of leadership.

bazoaprama sncemexuiici / Pykosooumens npozpammer | Programmemanager

Ecimxau I'.E.

‘ To6su10B K.T.

To6suioB K.T.
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3 Kypc CTyJIeHTTepiHe apHAJFaH JIeKTUBTIK MIHAep / DJIeKTHBHbIE TUCUUILIMHBI JJI51 CTYJAeHTOB 3 Kypca/

Elective subjects for 3 st year students

TayapJapabl Oipaeiijienaipy, OypmaJjay xoHe Tan0anay/ Unenrudukanus, panbcuukanus 1 MapKupoBka tosapos/Tampering,

identification and marking

Oky maxcamul / Yueonan yenv/ Purpose

TayapiapJsl COWKECTeHIIpy, Oypmainay >KoHe
TaHOanay JKOHIHET] caparibIHbIH
MPAKTUKAJIBIK KYMBICBIH/IA
aKTUIepIi KOJJaHy YIIH OimiM, OUTIK KoHE
MPAKTUKAJIBIK JAFIbUIapAbl aly, Tayapiap MeH
OHIMJICP/IIH TYIMHYCKAIBIFBIH aHBIKTAY omicTepi
MEH KYpaJIJIapblH KOJIJIaHYy.

3aHHaMalJIbIK

NOJTy4eHHe 3HAHUM, YMEHUN U NMPAKTHYECKUX
HABBIKOB JIJISl IPUMEHEHHUS 3aKOHOAATEIbHBIX
aKTOB B NPAKTHYECKOIl pabore sKcrepra 1o
UACHTU(DUKAIIH, dbanbcupukanm u
MapKUpPOBKH TOBapOB, MPUMEHSATh METOJIBI U
CpeICTBa  YCTAHOBICHHS  IOUIEHHOCTU
TOBapOB U NPAYKIIHH.

obtaining knowledge, skills and practical skills for
the application of legislative acts in the practical
work of an expert on the identification, falsification
and labeling of goods, to apply methods and means
of establishing the authenticity of goods and
products.

OKbimy

Hamuceci / Pezynemamot ooyuenusn / Learning outcomes

Kypcrbl CITTI KeiliH
olmiMaymbLIap

- ColiKeCcTeH/Iipy callaChIH/IaFbl 3aHHAMAIBIK
YKOHE HOPMATHUBTIK KYKBIKTBHIK aKTUIEPI],
o/icTeMeNiK MaTepuaiaapabl Oiy;

- COMlKeCTEHIpY HOTUXKEJIEPIH OHJIeY SIICTEPIH
KOJIJIaHy;

- Oypmaiiay TYpJepiH >KOHE OJIap/Ibl aHBIKTAY
ozicTepi MEH 9ICTEPIH KIKTEY;

- TayapJyiappl TaHOaIay TOCUIIAEPIH JKOHE
HOTIDKETEP/Il OHJICY SICTEPiH KOJIaHy;

- ColKeCTeH/IIPY )KYMBICTAPBIH JKOCTIapiIay XKoHE
XKYPri3y YIIiH KOMIBIOTEPIIIK TEXHOIOTHIAP b
KOJIJIaHy;

- OHIMHIH camachlH 0aKbUIay 9/IiCTEPiH KOJIIaHY;
- Tayapiap/sl TaHOAIAy bl OKYIBIH KYpalIapsl
MEH QJIICTEpiH KOJIJIaHy.

asgKTaraHHaH

ITocJie ycremHoOro 3aBepueHust Kypca
oO0y4aromuecs OyayT
-3HAMB3aKOHOJATENIbHBIE W  HOPMAaTUBHBIE
IIPaBOBBIE AKTbI, METOAUYECKHE MaTepHallbl B
o0jacTu UAEHTUPUKAIUY;

- NPUMEHSATH METO/IbI
pe3yIbTaTOB UACHTU(DUKAIINY;
-Ki1accuuumpoBaTh BUIb danbcudukaun
U CIOCOOBI M METO/IBI X OOHAPYKEHMUS;

- IPUMEHSATH CIIOCOOBI MAPKUPOBKU TOBApOB
1 MEeTOJIbl 00pabOTKU pPe3yIbTaTOB;

- NPHUMEHATbKOMIIBIOTEPHBIE TEXHOJIOTHH
JUIS TTAHUPOBAHUS U MPOBEICHHsS paboT Mo
UACHTU(DUKALIH;

- NPUMEHSITb METOJbl KOHTPOJS KadyecTBa
IPOJYKLIHH;

- HUCIOJIb30BBIBaTh CPEICTB U METO/OB
CUMTBIBAaHUSI MAPKUPOBKU TOBAPOB.

00paboTku

After successful
students will be
-know legislative and regulatory legal acts,
methodological materials in the field of
identification;

- apply methods of processing identification
results;

-classify the types of falsification and methods and
methods of their detection;

- apply methods of labeling goods and methods of
processing results;

- apply computer technologies for planning and
carrying out identification work;

- apply methods of product quality control;

- use of means and methods of reading the marking
of goods.

completion of the course,

Ilpepexsuzummepi / Ilpepexeusumet / Prerequisites

OHIM canachlH capanTay

| OKcrnepTu3a KauyecTBa PO yKIUU

Product quality expertise
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Kypcmuingvickama mazmynst / Kpamkoe codepacanue kypca/ Coursesummary

JKanraHIpIK caachblHAAFbl HETI3T1 YFBIMIAp MCH
acnektiiep. Tayapmapael Oarayiay KbI3METIHIH
TypiepiHne  colikecteHmipy.  TayapiapasiH
KEKeJIereH TONTaphl MEH TypiepiH Oypmanay.
bypmanay omictepi MeH Kypangapel. JKanran
Tamak eHiMIIepi MEH OHEPKICINTIK Tayapiiap.Ibl
KIKTEyre apHalFaH MapKep MaTPHUIIACHIHBIH
Teopusicel. JKeke KoHE TONTHIK Oenriaepai
AQHBIKTAWTBIH HETI3/Ie JKaJlFaH OHIMJl JKIKTEY
YILIiH MapKepJiep MaTpUIIAChIH KYpY.
ABTOMaTTaHIBIPBLUTFaH caparntaMaJibIK
KyHenep. DKCHOPTTHIK Oakpliay MaKCaThIH/A
colikecTeHipy capantamacbl. CaHABIK KOHE
ACCOPTUMEHTTIK KalFaHIbIK. Tayapra inecre
Ky>KaTTap MCH Oarajiel Karazapabl OypMaiay.

OCHOBHBIE IIOHATHS M acIeKThl B 00JIacTu
tdanscudukanuu. Mnentudukanus B BUAAX

OLICHOYHOH JESATEIbHOCTH TOBapOB.
danbcudukanys OTAEIbHBIX I'PYNI U BUIOB
TOBApOB. Meronsl u cpeacTaa

danbcudukanuu. Teopust MaTPULILI MAPKEPOB
s kinaccudukanuy  (GanbCuUIMPOBAHHBIX
MUIIEBbIX TMPOAYKTOB W IPOMBIINUICHHBIX
ToBapoB. IlocTpoeHne MaTpullbl MapKepoB
sl kiaccudukanuu hanbcuGUIIMpPOBaHHOTO
TOBapa  Ha  OCHOBE OTIPEIEIISFOIINX
WHIMBUYAIBHBIX M TPYIIOBBIX MPHU3HAKOB.
ABTOMaTH3MPOBAHHBIE IKCTIEPTHHIE CHCTEMBI.
WneHTudukanonHas SKCIEepTU3a B LENIX
SKCHOPTHOTO KOHTpOJs.KonmuecTBeHHass u
aACCOPTUMEHTHAs danscudukanusi.
Qanscudukanys TOBAPOCOMPOBOIUTEIHHBIX
JJOKYMEHTOB M 1I€HHBIX OyMmar.

Basic concepts and aspects in the field of
falsification. Identification in the types of valuation
activities of goods. Falsification of certain groups
and types of goods. Methods and means of
falsification. The theory of the marker matrix for
the classification of adulterated food and industrial
goods. Construction of a matrix of markers for the
classification of counterfeit goods based on

defining individual and group characteristics.
Automated  expert  systems.  Identification
examination for export control  purposes.
Quantitative  and  assortment  falsification.

Falsification of shipping documents and securities.

Iocmpexsusummepi / [locmpexsuszumat/ Postrequisites

OHIM camachIHBIH ayIUTI

\ AyIUT KayecTBa MPOAYKIUU \

Product quality audit

bazoaphama rcemexwici / Pykosooumensv npozpammut/ Prog

rammemanager

Carurosa I'.C.

‘ Myxamenos T.A.
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MeTpoJiorusiHbl KY;KATTaMaMeH KaMTaMacbI3AaHaAbIpy/JlokyMeHTAllHOHHOE 00ecniedyeHue B MeTposoruu/ Documentation support in

Metrology

OKy makcamut / Yueonan yenwv/ Purpose

backapyzapl JkoHe Myparar iCiH aKMaparThIK-
KYy’KaTTaMaJIbIK KaMTaMachI3 eTyniH
3aHHAMAJIBIK JKOHE HOPMATUBTIK-9/1iCTEMENiK

0as3acel caJlachIH/a, COHIali-aK Kac10u
TEPMUHOJIOTUSHBI, 3aHHAMAJIBIK KOHE
HOPMAaTHBTIK-9/IICTEMEITIK 0a3aHbI urepy

MOCEJIETIEPiH/IE TEOPHSUIBIK O1TIMITI MEHTepY.

OBnaneHne TEOPETUYECKUMHU 3HAHUSIMHU B
00JIaCTH 3aKOHOJATEIbHOH W HOPMATHBHO-
MeToMuYecKoi  0a3pl  WH(GOPMAIMOHHO-
JOKYMEHTAI[HOHHOT'O obecrieyeHUs
yIIPaBICHUS U apXUBHOTO JieJia, a TaK K€ B
BOIPOCAaX  OCBOCHHUSI  NPOPECCHOHATBLHON
TEPMHUHOJIOTHH, 3aKOHO-/IaTeIbHOU u
HOPMaTHBHO-METOJIUYECKON 0as3bl.

Mastering theoretical knowledge in the field of
legislative and regulatory-methodological base of
information and documentation support of
management and archival affairs, as well as in the
development of  professional  terminology,
legislative and regulatory-methodological base.

OKvtmy namuoiceci / Pezyiomameul 00yuenusl Learningoutcomes

Kypcrbl CITTI KeiliH
olmiMaymbLIap

O171iM aymibLIap

-OH/IIpICTEe KYKaTTaMaJbIK KaMTaMachl3 eTYIiH
TEOPHSUIBIK HET13/IepiH, METPOJIOrHsa, 6JIlley,
ChIHAY OJICTEepiHAE IKOHE OHIM camachlH
0akpulay Ke3iHJe KyXKaTTaMalblK KaMTamachl3
€TYIlH  HOPMAaTUBTIK-KYKBIKTBIK  HET13/1epiH
KOJIJTaHy.

- iprenec camanapablH KYKBIKTBIK Oa3achlHJA,
METPOJIOTHSIaFbl  KY)KaTTap MeEH aKHnapaTThIK
KOPCETKIIITEPAIH KYpaMblH pETKE KeNTIpy
INPUHIUITEP] MEH 9/licTepiHe OaFraapiaHy.
-KoCiOM TEpPMMHOJOTHS, 3aHHAMaJbIK JKOHE
HOpPMAaTHUBTIK-9/icTeMelliKk 0a3a Macelnesnepinie
OLTIMII KOJIIaHy.

- Ky’KaTTap MEH akKIapaTThIK aFbIHIap IbIH
KYPaMbIH OHTAIaHABIPY, OJIAP/IbIH CAHBIH
azaiiTy MacenesnepiH menry.

asgKTaraHHaH

IMocse ycnemHoro 3aBepuieHusi Kypca
o0yyarommecsi OyayT

“RPUMEHAMbTCOPCTHICCKUC OCHOBBI
JOKYMCHTAJIBHOI'O obecrnieueHus B
IMpOU3BOJCTBC, HOPMAaTUBHO—IIPABOBLIC

OCHOBBI JJOKYMEHTAJIHHOTO OOECICYCHHS B
METPOJIOTHH, MeToaax M3MEPEHMUI,
UCTIBITAHUH U TIpU  KOHTPOJIE KadecTBa
MPOIYKLIHH.

- opuenmuposeamwvcsa B TIPaBOBOM 0Oasze
CMEXHBIX 00JIacTeil, B MPUHIMIAX U METOAaX

YOOPSAOYEHHUs] cOCTaBa JOKYMEHTOB W
MH(POPMALMOHHBIX noKa3aTesen B
METPOJIOTHH.

- npumenamo npodeCCHOHATBHYIO
TEPMHUHOJIOTHIO,  3HaHMS B  BOIpOcax
3aKOHOJATEIBbHOU u HOPMAaTHUBHO-

METOIUYECKON 0a3sbl.

- peuwiams BOTIPOCHI ONTUMMU3AINH COCTaBa
JIOKYMEHTOB M HH(OPMAIIMOHHBIX TOTOKOB,
COKpAIIIeHHS X KOJIUYECTBA.

After successful
students will be

- students
-application of the theoretical foundations of
documentation support in production, regulatory
and legal foundations of documentation support in
metrology, measurement methods, testing and
product quality control.

- to be guided in the legal framework of related
fields, principles and methods of ordering the
composition of documents and information
indicators in metrology.

-apply knowledge in matters of professional
terminology, legislative and regulatory framework.
- solving problems of optimizing the composition
of documents and information flows, reducing their
number.

completion of the course,

Ilpepexeuzummepi / Ilpepexeusumet / Prerequisites

(I)I/IBI/IKE[, MCTPOJIOTHA ‘

(I)I/I3I/II(2[, MCTPOJIOTHA

Physics, metrology
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Kypcmuingvickama mazmynst / Kpamkoe codepacanue kypca/ Coursesummary

Omniem Oipmirin KaMTaMachI3 eTYIiH
MEMJIEKETTIK KYHECIHIH HOPMATHBTIK
KYKaTTaphl. TexHUKANBIK ~ perIaMeHTTEp.

MeTpoOTHsUTBIK KaMTaMachl3 €Ty CallaChIHIaFbI
TEXHHUKAIBIK PEraMeHTTi d3ipiiey, KaObuimay,
©3repTy JKOHE KYIIIH K00 TopTiOi. Kyxkarrap
MEH  aKHapaTThIK  aFbIHIAPIBIH  KYPaMbIH
OHTAMJIaH/BIPY, OJAPABIH CAaHBIH a3aiTy.

HopMmartuBHBIE TOKYMEHTBI TOCYAApPCTBEHHOMN
CUCTEMBI OOECreueHusl €IMHCTBA U3MEpPEHUM.
TexHuueckue perJaMeHTHI. [Topsinok
pa3paboTKu, IPUHATHSA, U3BMEHEHUS U OTMEHbI

TCXHHUYCCKOI'O periiaMmcHTa B o0iactu
MCTPOJIOTHYCCKOI'O
obecneucHus. OHTI/IMI/I3aLII/IH cocCTaBa

JOKYMEHTOB H I/IH(i)OpMaLII/IOHHBIX IIOTOKOB,
COKpalICHUSA UX KOJMYCCTBA.

Regulatorydocumentsofthestatesystemforensuringt
heuniformityofmeasurements.
Technicalregulations. The procedure for the
development,  adoption, = modification  and
cancellation of technical regulations in the field of
metrological support. Optimizing the composition
of documents and information flows, reducing their
number.

ITocmpexsusummepi / [locmpexeuszumeut/ Postrequisites

Ceprudukarray KeHIHIETI Opranaap MEH
CBIHAY 3€pPTXaHAJIAPbIH aKKPEIUTTEY

AKKpeauTaIys OpraHoB 110 cepTH(GUKALNT ’
WCIBITaTeIbHBIX JTAOOpaTOpHii

Accreditation of certification bodies and testing
laboratories

bazoaprama rcemexwici / Pykoeooumenwv npozpammut/ Prog

rammemanager

Epimr H.A.

MyxamenoB T.A.
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KoramabIK TaMaKTaHyAbl YIBIMAACTBIPY KJHE KbI3MeT KopceTy/Opranu3anus u 00CJaIyKMBAHUE HA MPEANPUATHAX 001ECTBEHHOT0 MUTAHUSA

/Organization and services in catering

OKy makcamuwt / Yueonan yenv/ Purpose

KOraM/IbIK TaMaKTaHyAbl OaMBbITYIbIH HET13r1

OBJIAAICHUC TCOPCTUYCCKUMHU 3HAHUAMU U

mastering theoretical knowledge and practical

OarpITTapBIHAAFel  TEOPHSUIBIK ~ OLTIM  MeEH | mpakTH4ecKMMH HaBbikamMu B ocHOBHBIX | SKills in the main directions of the development of
MPaKTHUKAIIBIK MalIbIKTap/Ibl, KOFaMJIbIK | HalpaBleHUsIX pa3BUTUs  oOmectBeHHoro | public catering, classification and features of the
TaMaKTaHy KOCITOPBIHAAPHI KBI3METIHIH | MUTaHMsA, KiIaccuuKamuu u ocobennoctu | activities of public catering enterprises, production
KIKTEeTyl ~ MEH  epeKIIeNiKTepi, OHIIPICTI | JeaTeIbHOCTH HpeAnpusTHii odmecTBeHHOro | organization and technological documentation
YHBIMIACTBIPY MEH TEXHOJIOTHSUIBIK | MUTAHUS, OpraHU3alueil MPOM3BOACTBA H
KyKaTTaMaHbl MEHTEepY TEXHOJIOTMYECKON TOKYMEHTalUeH

Oxbimy namuorceci / Pesynomamut 06yuenus / Learningoutcomes
Kypcrbl CoTTIi asiKTaraHHAaH keiiin | ITocsie ycmemHoro 3aBepumienusi kypca | After successful completion of the course,
olriMasymbLIap odyuarommecsi OyayT students will be

- MHKpOOHUOJIOTHS, TaMaKTaHy (DU3HOJIOTHSACHI,
TUTUCHA JKOHE CaHWUTapWsl HETI3EpiH; TaraM

OHIMJICPIHIH KIKTENyiH, ACCOPTUMEHTIH,
TYTHIHYIIBUTBIK KOHE TEXHOJIOTUSUITBIK
KaCUETTEPiH, caracblHa KOMBLIAaTBIH
TajanTapjabl TYCIHE ajlajbl.

- M33ip KYpy; TYTBIHYWIBUIAPABIH JpTYpIl
caHarTapbl  YUIIH  TOYJIKTIK  TaMaKTaHy
pPallMOHBIHBIH ~ XMMHUSJIBIK ~ Kypambl — MEH

KaJIOPUSUIBLIBIFBIH AHBIKTAN aJIafbl.

- KOFaMJIbIK TaMaKTaHAbIPY KOCIMOPBIHAAPHIHBIH
KYMBICBIH YWBIMJIACTBIPY AAFIbUIAPBIH MEHTEpe
ajabl

-KOFaMJIBIK ~ TaMaKTaH/BIPY  KOCIMOPBIHAAPHI
KOCIMOPBIHAAPBIHBIH OHIIPICTIK
MH(PaKypbUILIMBIHBIH, LIMKI3aT JKOHE

MaTepUaIbIK-TEXHUKAIBIK 0a3achIHbIH HETi3T1
epeKeIepiH TYCIHE aajibl.

-IIOHUMAaTbOCHOBBI MHUKPOOHOJIOIUH,
(bU3MONIOTHH MUTAHUS, TATHUEHBI U CAHUTAPUH,
KJ1accu(uKanuro, aCCOPTHMEHT,
noTpeOUTENbCKIE u TEXHOJIOTMYECKHE
CBOWCTBa, TpeOOBaHMs K KauyeCTBY MHUILIEBBIX
MIPOJTYKTOB.

- COCTAaBJIATh MEHIO; ONPEACNIATh XUMUYECKUN
COCTaB M KAJIOPUHHOCTh CYTOYHBIX PAallHOHOB
NUTAaHUS U1 Pa3iIUYHbIX  KaTeropui
MoTpeOUuTeNeH.

-BJIaIETh HAaBBIKAMM OpraHU3alUu pPalboThI
MPEeANPUATHI 001IECTBEHHOTO MUTAHUS.
-pa30bupaTbCSIB ~ OCHOBHBIX  IOJOXEHUSAX
MIPOU3BOJICTBEHHOMN UHQPaCTPYKTYPHI,
CBIPbEBOI U MaTepHAIbHO-TEXHUYECKOH 0a3bl
MPEeANPUATHI MPeANnpUATHI 001EeCTBEHHOTO
MUTaHUA

-understand the basics of microbiology, nutrition
physiology, hygiene and sanitation; classification,
assortment, consumer and technological properties,
requirements for food quality.

- make a menu; determine the chemical
composition and caloric content of daily diets for
different categories of consumers.

- possess the skills of organizing the work of
public catering enterprises.

- understand the main provisions of the production
infrastructure, raw materials and material and
technical base of enterprises of public catering
enterprises

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

OHIM camacelH capanTay

DKcrnepTu3a KayecTBa MpoyKIUU

Product quality expertise

Kypcmuinkvickauwa mazmynot / Kpamkoe codepycanue kypca/ Coursesummary

KOF aAMIbIK TaMaKTaHy

KocinopsiHapsiHa | CTpykTypa

IITaToOB Ha

npexnpustuu | The structure of the staff in the catering enterprise.
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apHaJfaH  IUTaTTapAblH  KypbUIbIMBL  [miki
aybICBIMJIBIK €HOCK J>KoHE JeMajbIC PEXKHUMIH
yibIMaacTeIpy. JKYMBICKA MIBIFY TpagUKTEpiHIH
Typaepi. JKyMbIC  yakKbITBIHBIH  IIBIFBIMBIH
TajjayablH TEOpUsUIbIK  Herizgepi. Kymbic
VaKbITBIHBIH ~ KYPBUIBIMBI,  JKYMBIC  yaKbITBI
dboTorpadusAChIHBIH ~ OpPBIHIATY  OIICTEMECI.
JlalibIHay KOCIHOPBIHBIHBIH €T IEXbIHIA Keel
JKocIapJiayablH TEOPHUSLITBIK Heri3zepi.
KacinopsiHaars! JKeen Kocmapiiay sKoHe Keael
ecenke  amy. Ac  JKaylIbIKTapblHBIH,  ac
BIJIBICTAPBIHBIH, KYPaIJapbIHBIH TYPJIEPIH OKY.
Y crenmi KaOIBIKTAY TypJiepi. Baunker
YUBIMIACTBIPY - PypILET.

oOmIecTBeHHOTO  nuTaHus.  OpraHu3ars
BHYTPUCMEHHOTO pEXHMa Tpyda M OTAbIXA.
Bunel rpadukoB BeIxOga Ha  paboTy.
Teopernueckue OCHOBBI —aHalW3a 3arpar
pabouero BpemeHu. CTpykTypa pabodero

BpEMECHH, METOTUKA BBITIOJTHCHHSI
dhoTtorpadun pabouero BPEMCHH.
Teopernueckue  OCHOBBI  ONEPATUBHOTO

TUTAHUPOBAHHSI B MSICHOM nexe
3aroTOBOYHOI'0 MPCANPUATHUA. OHepaTI/IBHOG
IUTAHUPOBAaHUE W OINEPATUBHBIA y4eT Ha
Mpou3BojCTBE. M3ydeHne BHUIOB CTOJIOBOTO
Oembsi, CTOJIOBOW TOCY/bI, MPHOOPOB. Bujbl
cepBUPOBOK croia. Opranuzamnus OaHkeTa -

¢bypier.

Organization of intra-shift work and rest. Types of
work-out schedules. Theoretical foundations of the
analysis of working time costs. The structure of
working time, the method of performing photos of
working time. Theoretical foundations of
operational planning in the meat shop of a
procurement enterprise. Operational planning and
operational accounting in production. Study of
types of table linen, tableware, appliances. Types
of table settings. Organization of a banquet-buffet.

Ilocmpexsusummepi / Ilocmpexsuszumat/ Postrequisites

CaHI/ITapI/IH JKOHC TaraMTaHy I'MI'MCHAChI

CaHI/ITapI/IH U TMIrucHa 1nuTaHusa ‘

Sanitation and food hygiene

bazoaprama rcemexwiici / Pykoeooumensv npozpammut/ Prog

rammemanager

Mongaxmerona 3. K.

Tneybaesa 3.b.
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MeiipaMxaHaJbIK KbI3MeT KOPCETYAi YHBIMAACTHIPY KIHE TEXHOJOTUsAChI /TeXHO0J0rusi ¥ OpraHu3anus pecTOPAHHOro 00Cay:KUBaHUsA /

Technology and organization of catering

OKy makcamuwt / Yueonan yenv/ Purpose

KOFaMJIbIK TaMaKTaHy CaJachlHIa KbI3MET KOpCeTyre
HOPMATUBTIK  KYKaTTapAbl  KOJJAHy  JKOHE
HOPMATUBTIK KYXKaTTapAblH TajJanTapbl OOWBIHIIA
OimiMai MeHrepy;

OBJIAJICHUEC 3HAHUSIMH 10 MPUMCHCHUUIO
HOPMATHBHBIX JIOKYMEHTOB M TpeOOBaHUU
HOPMATUBHBIX JOKYMEHTOB K OKa3aHHUIO
yciIyr B cepe OOIEeCTBEHHOTO MTUTAHNUS,

mastering the knowledge of the application of
regulatory documents and the requirements of
regulatory documents for the provision of services
in the field of public catering;

Oxvtmy namuoiceci / Pezynomameul 00yuenusl Learningoutcomes

Kypcrbl coTTi KeHiH
OimiManymbLIap

- Op TYpJl YJTiACTi )KOHE HBICAHAAFbl KOFAMIBIK
TaMaKTaHJbIPy KOCIMOPBIHAAPBIHBIH OHAIPICTIK
KOHE  CEepBUCTIK  KbI3METIHIH  YKYMBICHIH
YHUBIMAACTBIPY NPUHIMIITEPIH KOJIJAHY.

- KOCIMOPBIH 0aCIIBICHIHBIH, CEPBHUCTIK KbI3METTI
YUBIMAACTBIPYIIBIHBIH,  3aJ1  MEHEJDKEpiHiH,
Oasmpl MEH — OKIMINIHIH, XOCTecC  IIEH
CTIOAP/ITHIH OUTIMIH KOJAaHYFa.

- KeJyIriepre KBI3MET KOPCETY/iH,
aybIChIMJIap/Ibl KaJIBIITaCThIPY/IbIH KoHE
KbI3MET KOpPCETETIH NepCOoHalFa Ka)KEeTTLIIKTI
ecenTeyiy opTypii TEXHOJIOTUSIAPBbIH
MEHTepY;

- oprypai  Qopmartarel  OyKapajblK  ic-
IIapajiapra KbI3MeT KOPCETY i YIbIMIACThIPAIbI.

assKTaraHHaH

ITocJie ycnemHoro 3aBepiieHus Kypca
o0yuarwmuecs OyayT

-IIPUMEHSTh NPUHLMIBI  OpTraHUu3aluu
paboThl TMPOU3BOACTBEHHON M CEPBHUCHOM
CIyX OBl ~ TPENNPUATANA  OOIIECTBEHHOTO
MUTAHUS Pa3TUYHBIX TUIIOB U (HOPM.

- IPUMEHSTb  3HAaHUA  PYKOBOJUTEIS
NpEeanpusaTHs, OpraHu3aTopa  CEpBUCHOM
NeSITeTbHOCTH, MEHE/DKepa 3alia, opHUIMaHTa
Y aJIMUHHUCTPATOPa, XOCTECC U CTIOAp/a.

'06J'IaI[aTI) Pa3IMIHBIMHU TEXHOJIOTIUAMU
o0cIy>)KuBaHMsl noceruteneil, GopMupoBaHus
CMEH UM  pacueTta  MOTpeOHOCTH B

00CITyKMBAIOIIEM TTEPCOHATIE;
-OpraHnu30BLIBATH O6CJ'Iy}KI/IBaHI/Ie MaCCOBBIX
MEPOMPHUATHIA, pa3nuyHoro Gopmara.

After successful
students will be

- apply the principles of organizing the work of the
production and service services of public catering
enterprises of various types and forms.

- apply the knowledge of the head of the enterprise,
the organizer of service activities, the hall
manager, the waiter and the administrator, the
hostesses and the steward.

- possess various technologies for serving visitors,
forming shifts and calculating the need for service
personnel;

- organize the service of mass events, of various
formats.

completion of the course,

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

OHIM camachlH capanTay

\ DKcrnepTu3a KayecTBa MpoyKIUU

| Product quality expertise

Kypcmuinkvickauwa mazmynot / Kpamkoe cooeprcanue xypca/ Coursesummary

Ke3mer KepceTy MPOIIECiHIH YKaJIIIbI
CUIIaTTamachl. Cayna Y- KallIapbIHBbIH
cunarraMachl. AcxaHa bIbICTapbl, acranrap, I
kuiM. KpI3MeT kepceTy NpoOLECiH aKMapaTThIK
KaMTaMachl3 eTy. Ke13mer KepceTy/i
yiBIMIAcTbIpy Ke3eHaepl. JlalbIHIBIK Ke3eHi.
MeilipaMxaHajlapia TYTBIHYIIBUIAPFA  KBI3MET

Oomas XapaKTepUCTHKA nporecca
oOcimyxuBaHUs. XapaKTEepPUCTHKA TOPTOBBIX
nomenieHuit. CronoBble mocyna, HpUOOPHI,

oenmpe.  UMudopmammonHoe  obecrieueHune
npoiiecca 00CTy)KUBaHUS. Dransl
OpraHu3aIuu o0CITy>)KMBaHUSI.

ITonroroBurtenbHpli  dTan.  OOciIyXHBaHUE

General characteristics of the service process.
Characteristics of retail premises. Tableware,
appliances, linen. Information support of the
service process. Stages of service organization. The
preparatory stage. Customer service in restaurants.
Service of receptions and banquets. Special types
of services and forms of service. Services for the
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kepcery. KaOpiimaymap wmeH

KBI3MET KopceTy. ApHaiibl KbI3MET TYpJIepi KoHE
HBICAH/IaPbI.
TYpUCTEPre KBI3MET KOPCETYIl YHBIMIACTBIPY
OolipIHIIIA KbI3METTEp. MeiipamMxana Ou3Hecl
callaChIH/IaFbl MEKEMellep/ie camaHbl Oackapy
’KOHE KbI3MET KOPCETY CTPATETHSICHI.

KbI3MET  KOpCETY

OaHKeTTEpTe

lerenmik

norpedurenen B pecTopaHax.
OOcnmyxuBaHWe TPHEMOB U OAHKETOB.
CrnenuanpHple BUABI  YCIyT U (HOPMBI
OOCITy’>)KMBaHMs. YCIYTM TIO OpraHu3aIluH
OOCITy’)KUBaHHsI ~ MHOCTPAHHBIX  TYPHCTOB.
VYropaBiieHne ~ Ka4ecTBOM W CTpaTerus
oOCIy>)kMBaHUSI B 3aBEICHHAX  Cdepsl

pECTOpaHHOTO OH3HECA.

organization of services for foreign tourists.
Quality management and service strategy in the
establishments of the restaurant business.

Ilocmpexsusummepi / Ilocmpexsuszumot/ Postrequisites

Taram eHiMIEpiHIH KayiNCi3air ‘

be3onacHOCTh MUIIEBBIX IIPOTYKTOB

Food safety

bazoapnama scemexuici / Pykosooumenv npozpammst/ Prog

rammemanager

Monnaxmerona 3. K.

Kexrtep 1.B.
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OciMAIKTI IMKI3aTTaH KacaJaAThIH OHIMIEP TeXHOJOTusIChbl /TexXH0J10rus MPpoaAYKTOB U3 pacTUTeJbHOro coipbsi / Technology Herbal Products

Oky maxcamul / Yueonan yenv/ Purpose

Ocbl FBUIBIMHBIH TCOPHSIIBIK JKOHE IMPAKTHKa-
JBIK ~ Mocenenepl  OOWBIHIIA CTYACHTTEPAIH
KQ)KCTTI TAWbIHABIK ACHIeHiH KAMTaMachI3 eTy.

Ob6ecneunTh HEOOXOIMMBIH YPOBEHb
MOJATOTOBKH CTY/ACHTOB MO TEOPETHUYECKUM H
MPAKTUYECKUM BOIIPOCAM JIAaHHOW HAyKH.

To provide the necessary level of training of
students on theoretical and practical issues of this
science.

Oxvtmy namuoiceci / Pezynomameul 00yuenusl Learningoutcomes

Kypcrbi CoTTI asiKTaFAaHHAH KeliH
olmiMaaymbLIap

- IIIMKI3aTTHIH calachlHa KOMBUIATHIH
Tajantapabl, OCIMIIIK MUKi3aThIHAH JKacaTFaH
OHIMJIEp/Il OHAIPY TEXHOJIOTHICHIH, OCIMIIIK
TEKTeC MIMKI3aTTaH jKacaJlFraH TaMaK OHIIPICiHIH
KIKTENTyiH O1Ty.

- Op TYpJIi YHHAH KaMbIp JalibIHIAY/bI UTEPY,
KOMITUT JaiblHAAY TEXHOJIOTUSACHIH, OCIMIIK
IIMKI3aTBIHAH OHIM OHJIIPY TEXHOJIOTUSCHIH
OakpLIay.

- MaprapuH KoHe Mail eHAIpiCiHIH
TEXHOJIOTUSICHIH, KOMITUT, KOHTUTEPIIK
OHIMJIEP/Il JalbIH/Iay TEXHOJIOTUSACHIH MEHTEPY.

ITocsie ycnemHoro 3aBepuieHust Kypca
o0yyarommecsi OyayT

- 3HaTbTpEOOBaHMsS K KAuyecTBY CBIpbS,
TEXHOJIOTHIO TPOU3BOJACTBA TPOIYKTOB U3
pacTUTENILHOTO  CBIPbs,  KJIacCH(UKALNIO
MTUIIEBBIX MIPOU3BOJICTB u3 CBIPBSI
PacTUTENILHOTO HPOUCXOXKICHUS.

- OCBOUTH IMPHUTOTOBJICHHUS  TECTO W3
pa3MyHON MYKH, KOHTPOJIMPOBATh
TEXHOJIOTHIO MPUTOTOBIICHHS KOH(eT,
TEXHOJIOTUIO TPOU3BOJACTBA IPOIYKTOB U3
PacTUTEILHOTO CHIPHSL.

- BJaJeThb TEXHOJOTHEeW MaprapuHOBOrO M
MAacJIO’)KUPOBOTO TIPOU3BOJICTBA, TEXHOJIOTHUU
IIPUTOTOBIIEHUSI ~ KOH(ET,  KOHIAMTEPCKHUX
U3IEINH.

After successful completion of the course,
students will be

- know the requirements for the quality of raw
materials, the technology of production of products
from plant raw materials, the classification of food
production from raw materials of plant origin.

- master the preparation of dough from various
flour, control the technology of making sweets, the
technology of production of products from
vegetable raw materials.

- possess the technology of margarine and fat-and-
oil production, the technology of making sweets,
confectionery.

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

OHIM camachlH capanTay

DKcrnepTu3a KayecTBa MpoyKIUU

Product quality expertise

Kypcmuvingvickauwa mazmynot / Kpamkoe codepycanue kypca/ Coursesummary

OciMIIK TeKTeC NIMKI3aTTaH TamakK ©HJIPICIH

KIKTEY. Han AIIBITKBICHIH OHJIIpY
TEXHOJIOTHSICBI. OJTWJI  CIHUPTIH, apakTap/pbl,
JIMKEep-apak OyibIMAAPBIH OHIIpY

TexHojorusicel.  JKy3iM  mapantapsl  MeH
KOHBSIKTapbl OHJIIPY TEXHOJOTHSICHL.  YBIT,
QJIKOTOJIbCI3 CYCBIHJAP OHJIIPY TEXHOJOTHSICHI.
¥H, HaH-TOKAIl »>KOHE MAaKapoH OHIMJEpiH
ennipy. Kongutepnik  eHiMIepai  eHIIpY
TeXHOJIOTUSICHl. KaHT eHAipy TEeXHOJIOTHSCHI.

Knaccnquaum{ IMUIICBBIX MPOU3BOJACTB U3
ChIpbs PaCTUTCIILHOTO MMPOUCXOXKIACHUS.
Texuomorus IMPOMU3BOJACTBA xne6oneKapme

JIPOKKEN. TexHoiorus MPOU3BOJICTBA
STUJIOBOTO CIHPTA, BOJOK, JIMKEPOBOOUYHBIX
H3JIEIUH. Texnoiorus MPOU3BOJICTBA

BUHOTPA/JHBIX BUH U KOHBSKOB. TE€XHOJIOTHA
MIPOU3BOJICTBA COJIO/A, MMBA OE3aJIKOTOJIbHBIX
HaITUTKOB. [IpousBoacTBo MYKH,
XJICOOOYJIOUHBIX M MAaKAapOHHBIX M3JIEIHH.

Classification of food production from raw
materials of plant origin. Technology of production
of baking yeast. Technology of production of ethyl
alcohol, vodka, alcoholic beverages. Technology of
production of grape wines and cognacs. Production
technology of malt, beer and soft drinks.
Production of flour, bakery and pasta products.
Technology of confectionery production. Sugar
production technology. Technology of fat-and-oil
and margarine production.
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Maii KOHE MaprapuH eHIpiCiHIH | TeXHOIOTHsI TPOM3BOJICTBA KOHIAMTEPCKHUX
TEXHOJIOTHSCHI. n3genui. TexHOoJIorus nmpou3BOACTBA caxapa.

Texnonorus MAacCJI0XHPOBOTO u

MaprapMHOBOIO IPOU3BOJICTBA.

Ilocmpexsusummepi / Ilocmpexsuszumwt/ Postrequisites
Taram eHIMIIEpiHIH KayINCI3iri ‘ be3zonacHOCTh MUIIEBBIX TPOJIYKTOB | Food safety
bazoaphama sicemexuici / Pykosooumenw npozpammul/ Programmemanager

Mongaxmerosa 3.K. | XKanaGaesa K.K.
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Tycki ac TaraMIapbIHbIH KOHUEHTPATTAPbIH OHAIPY TeXHOJ0Trusichbl / TeXH010rus MpoU3BOACTBA KOHLIEHTPATOB 00€eeHHbIX 01101/
Technology of production of concentrates lunch dishes

OKy makcamuwt / Yueonan yenv/ Purpose

Tycki ac TaraMAapbIHBIH KOHIIEHTPATTAPBIH
OHJIIPY TEXHOJIOTHACBIHBIH HETi3/IepiHe, Hiri3l
NPUHIUNTEP] MEH epekeepiHe CTyAeHTTep.i
yUperery

OOy4eHue CTYJCHTOB OCHOBaM, MPUHIIMIIAM U
HpaBHIaM TEXHOJIOTHU nepepadoTKH
KOHIICHTPATOB 00EJICHHBIX OO

Teaching students the basics, basic principles and
rules of the technology of processing concentrates
of lunch dishes

Oxvimy nomuaiceci / Pezyiomameut 00yuenusn / Learning outcomes
Kypcrbi CoTTI asiKTaraHHaH keiiin | ITociie ycnemHoro 3aBepuieHust Kypca After successful completion of the course,
olriMasymbLIap odyuarommecst OyayT students will be
- TaMaK KOHIIEHTPATTapPbIH OHIIPY - 3HaTh oOmme mnpuHOUIBE TexuHomoruu | - Know the general principles of food concentrate
TEXHOJIOTHUSACBHIHBIH YKaJIIbl PUHIIMIITEPIH, MPOM3BOJICTBA  MHUIIEBBIX  KOHIEHTpaToB, | production technology, production of cereals and
’KapMa jKOHEe KOKOHIC KOHIICHTPATTapbIH NpOM3BOACTBO  KPYISIHBIX M OBOIIHBIX | Vegetable concentrates;
OHIIpyi Oly; KOHIICHTPATOB, - owns the production method and quality control
- OpUKETTENITeH KOHIICHTPATTap bl OHAIPY J)KOHE | - BJAaAeTh MeTomoM mpowmsBoiactBa u | Of briquetted concentrates.
carachlH OaKpUIay SJIICIHE HMEITIK eTeIi. KOHTpPOJIEM  KadyecTBa  OpPUKETHPOBAHHBIX

KOHIICHTPATOB.

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

OHIM camachlH capanTay

\ DKcrnepTu3a KayecTBa MpoyKIUU

| Product quality expertise

Kypcmuvinkvickauwa mazmynot / Kpamkoe codepyacanue kypca/ Coursesummary

TaraM KOHUEHTpPATTapblH OHIPYAIH >KajlIlbl

TYCIHIT1. KoHuentpaTrTapibig OMJIIK
KACHETTEpIH JKaKcapTaThlH 3aTTap. TYycki ac
TaFaMJapAblH  TaFraMmJbIK  KOHIICHTpATTapbIH

xikrey. JKapreutait ¢abpukarrap eHAIPICIHIH
onicrepi. Ilicipyai KaxeT eTHEHTIH kapmaiap.
bypmiak neH cosHBI yYHTaKTayra JanbIHAAY
poIeCCi.

OOmiee NOHATHE TMHUTAaHUS KOHIIEHTPATOB.
Bemectsa, ynydiaromue BKyCOBbIe CBOWCTBA
KOHIIeHTpaToB. Kiaccupukamust NHIIEBBIX
KOHIIGHTPAaTOB O00€IeHHbIX Oytog. MeTossl
npou3BoJicTBa nonygadbpukaroB. Kpynsl, He
TpeOyromue Bapku. IIpormecc MmoAroToBKU
ropoxa u COM K H3MEIbUYEHUIO.

General concept of processing food concentrates.
Substances that improve the taste properties of
concentrates. Classification of food concentrates of
lunch dishes. Methods of production of semi-
finished products. Cereals that do not require
cooking. The process of preparing peas and soy for
grinding.

Iocmpexsusummepi / [locmpexsuszumot/ Postrequisites

Taram eHiIMJIEpiHIH KayINCI3iri

‘ be3omacHOCTh MUIIEBBIX IMPOAYKTOB

\ Food safety

bazoaphama rcemexuiici / Pykoeooumensv npozpammut/ Prog

rammemanager

MongaxmeroBa 3.K.

‘ JKanatbaesa K. K.
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Onimai ceiHay, OaKkbLIAy KIHe Kayincizairi/ McnbiTanne, KOHTPOJb U Oe3onacHocTh npoaykuuu / Testing, control and security of production

OKy makcamuwt / Yueonan yenv/ Purpose

Ceinay MeH Oakpliay JKYprizy, jKocnapiay KoHe
YHBIMAACTBIPY TOCUIACPIHIH HET13I1 epekenepi
TypaJbl, TYPJIi cananap OyibIMIaphIH 3eppTey
TypaJibl OUTIM/TI KJIBITITACTHIPY.

dopmupoBanue 3HaHUH 00  OCHOBHBIX
MOJIOKEHUAX METOJI0OB IUIAHUPOBAHMUS U
OpraHu3alyy, IPOBEACHUS MCIBITAHUM U
KOHTpOJs,, 00  HCCIeAOBaHUU  U3JEIHMA
Pa3JIMYHBIX OTPACIIEH.

Formation of knowledge about the main provisions
of methods of planning and organization, testing
and control, research of products of various
industries.

Hamuiceci / Pesynomamot 06yuenus / Learning outcomes

Oxvimy
Kypcersl ITTI assKTaraHHaH KeHiH
OimiManymbLIap
- MEXaHHUKAJbIK, KJIUMATTBIK JKOHE

OMONOTHSIIBIK (haKTOPIAPIBIH CEPiHE CHIHAKTAP
KYpPrizy  TEXHOJOTHSICHI MEH  OiCTEMECiH
KOJIIaHY;

- MeXaHUKAIBIK, KIIMMATTBIK KOHE
OMONOTHSIIBIK (haKTOPIAP/IBIH dCEPiHE CHIHAKTap
KYprizy — ojmicreMeci MEH  TEXHOJOTHSACHIH

naii1ajany;
- CBIHAKTap/bl 3aMaHayu JeHrenae
TEXHOJIOTUSIIBIK, MaTE€MAaTHUKaJbIK,

METPOJIOTHSUIBIK JKOHE aKIapaTThIK KaMTaMachl3
€Tyl KOJIJJaHy.

ITocae ycnemHoro 3aBepiieHus Kypca
o0yuarmuecs OyayT

- NPUMEHSATH TEXHOJOTHIO U METOIUKY
MPOBEJICHUSI HWCIBITAHMA Ha BO3JCHCTBUE
MEXaHUYECKHUX, KIIMMAaTUIECKUX u
OuosornuecKkux (hakTopos;

- UCNOJb30BATh METOJIUKY M TEXHOJIOTHIO
MPOBEJICHUSI HWCIBITAHUA Ha BO3JCHCTBUE
MEXaHUYECKHUX, KIIMMAaTUIECKAX u
O6uosIorn4eckux (pakTopos;

- MPUMEHSITh Ha COBPEMEHHOM ypPOBHE
TEXHOJIOTUYECKOE, MaTeMaTHUECKOE,
METPOJIOTHYECKOE U HHPOPMAITHOHHOE
o0ecreyeHne UCTIbITAHUH.

After successful completion of the course,
students will be

- apply the technology and methodology of testing
for the effects of mechanical, climatic and
biological factors;

- use the methodology and technology of testing
for the effects of mechanical, climatic and
biological factors;

- apply technological, mathematical, metrological
and informational support of tests at the modern
level.

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

Mertponorus, CtanaapTray Herizzepi,
CepTtudukarray Herizaepi

Mertposorusi, OCHOBBI CTaHIapTU3ALIUH,
OcHOBBI cepTu(UKaLNU

Metrology,Fundamentals of standardization.
Fundamentals of certification

Kypcmuvingvickauwa mazmynot / Kpamkoe codepacanue kypca/ Coursesummary

CpiHay MeH Oakpimay — TtyciHirl. JKammbr
epexenep. CeiHay MeH Oakpiiay MiHIETTEpl
xoHe Typuepi. CeiHay Typnepi. CeiHay
TEXHOJIOTUSUIBIK Tpouecc petinae. ChIHayabl
nabIHaay KQHE XKYPrisy.

[Tonstne wucneiTannii U KoHTposst. OOIIHe
MOJIOKEHHUA. 3aJaud W BBl HUCIBITAHUNA U
KOHTpOJiA. Buael wucnertanuii. Mcneitanue
KaK TEXHOJOTrH4eckuii mnpouecc. I[loaroroska
Y MPOBEJICHUE UCTIBITAHUIA.

The concept of testing and control. General
provisions. Tasks and types of tests and controls.
Types of tests. Testing as a technological process.
Preparation and conduct of tests.

General rules for the provision of test marks and

CreiHay OenriiepiH KaMmTaMachl3 €TYAIH Oo6mue npaBmIia obecneuenus | their requirements. Certification of tests. Test
XKaJMbl epekernepl KOHE oJlapFa KOWBUIATHIH | MCTIBITATENIbHBIX 3HAKOB U TpeOoBanus k HUM. | quality systems. The main tasks of mechanical
tanantap. CeiHayabl ceptudukarray. CeiHay | CepTudUKaAMs — HCHBITAHUM. Cucremsl | tests. Means of testing for wear and friction. Means
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CaIachlHbIH Kykenepi. MexaHukanslK | KauecTBa wucnbiTanuid. OcHoBHbIe 3amaum | Of measuring the hardness of materials.
CBIHAYIBIH Herisri MiHzxerrepi. To3y MEH | MCXaHMYECKUX  MCIBITAHUI. Cpencrsa | Vibration test. Impact test.
yiikenyre chlHay Kypaigapbl. MartepuaniapiblH | HCIIBITaHUS Ha HM3HOC W TpeHume. Cpeictsa
KATTBUIBIFBIH OJIIICY KYpaJlaphl. M3MEpEHUs TBEPIOCTH MATEPUAJIOB.
Hipinnin ocepine ceiHay. COKKbUIApABIH ocepine | McnpiTanne Ha Bo3aelcTBHE  BHOpaIuu.
CBIHAY. HcnpiTanue Ha BO3AEHCTBUE yIAPOB.
Ilocmpexsusummepi / Ilocmpexsuzumwt/ Postrequisites
KBamumerpus | Kpamumerpust | Qualimetry
bazoaphama scemexuici / Pykosooumenw npozpammut/ Programmemanager
Carurosa I'.C. | Myxamenos T.A.

29




Oujipicti MeTpoIOTHSIIIBIK KaMTaMachi3 ety / MerpoJiornueckoe odecnedenue npoussojacraa / Metrological assurance of production

Oky maxcamul / Yueonan yenv/ Purpose

OHIIpICTI METPOJIOTHSUIBIK KaMTaMachl3 €Ty
HETi3/IepiH, COHJaii-aKk OHMIpICTI KaMTaMmachl3
€Ty 9MiCcTepl, KaFruaaTTapbl MEH aJITOPUTMJICPIH
KOHE OJIap IbIH METPOJIOTHSITBIK
cumaTTaMasapbliH 3epAelieyAe TeOPHUIBIK OimimM
MEH TPAKTHKAIBIK JaFIbLIap bl MEHTEPY.

OBJ'IaI[eHI/Ie TCOPCTUUCCKUMH 3HAHUAMHU U

MNPaKTUYCCKMMU  HABbBIKAMHM B  HU3YUYCHHUU
OCHOB MECTPOJIOTHYECKOI'O obOecrieyeHus
IIpOU3BOACTBA, a TakK XK€ METO/J0B,
IIPUHOUIIOB W  AJIIr'OPUTMOB obecrnieueHus
IIpOU3BOACTBA U HUX MCTPOJIOTHYCCKUX
XApaKTCPHUCTHUK.

Mastering theoretical knowledge and practical
skills in the main directions of development and
organization of production of canned food and
food concentrates.

OKbimy

Hamuoiceci / Pesynomamot o6yuenusn / Learning outcomes

Kypcrbl CITTI KeiliH
olmiMaymbLIap

- OHJIIPICTI METPOJIOTHSIIBIK KaMTaMachl3 eTyIiH
TEOPHSUIBIK HETI3JepiH, OJIIey HOTHXKEIEpiH
OHJICY 9JIiCTEepl MEH AITOPUTMIEPIH KOHE OHIM
caracelH OaKbUIAyIbl, ©JIIIeY KYpalIapblH KYpy
MIPUHITUATITEPIH ;

- OHMIPICTIK MpoHecTepIi METPOJIOTHUSIIBIK
KaMTaMachl3 €Ty KYPBUIBIMBIH TaHJAAy; OIIIey
HOTWIKEJIEpIH OHJIEY JKOHE OHIM CcarachiH
OakpuIay, eJiey carnacblH Oaranay
AITOPUTMJIEPIH d31pJiey, OJIIIey HOTHKEICPIHIH
KaTeJIKTepiH ecernrTey; METPOJIOTHSIIBIK
KBI3METTET1 HOPMAaTHUBTIK-KYKBIKTHIK
TajanTapiabl €CKepy;

- OHJIpiC TUIMIUITIH apTThIPY YIIIH ©HIMHIH
camachlH OIIIey, CBhIHAYy JKOHE Oakbuiay
OMICTEPIH KOJIJIaHY;

- QJIIIIEY MPOLIECTEPIH JICTEMEIIK KIHE
TEXHUKAJIBIK KaMTaMachI3 €Ty YIIiH OJIIey
onicTepi MEH KypajiapblH KOJIaHy.

asKTaraHHaH

ITocse ycnemHoro 3aBepuieHust Kypca
o0yyarommecsi OyayT
-61a0emp TEOPETUYECKUMU  OCHOBaMHU
METPOJIOTHIECKOTO obecrieyeHus
IIPOU3BOJICTBA, METOJAAMU M aJITOPUTMaMHU
00pabOTKH  pe3ysIbTaTOB  HM3MEPEHUH U
KOHTPOJISl Ka4eCTBa NPOIYKLUHU, IPUHIMITAMHU
MOCTPOEHHSI CPEJCTB U3MEPEHUH;
-BBIOMPATh CTPYKTYPbl METPOJIOTHYECKOTO
o0ecrieyeHrsl MPOU3BOJICTBEHHBIX IPOIIECCOB;
pa3pabaTbIBaTh AJITOPUTMBI 00paboTKH
pe3yabTaTOB U3MEPEHUH U KOHTPOJISI KayecTBa
MPOAYKIUH, OLIEHKHU KayecTBa
W3MEPEHUH, paCCUNTHIBATh MIOTPEITHOCTH
pe3yabTaTOB U3MEPEHU;
- npumenameo METOaMH W3MEPEHUH,
UCTBITAHUNA U KOHTPOJIS KayecTBa MPOAYKLIUU
JUTs TIOBBITIeHHS D (dEeKTa MPOU3BOJICTBA;
- npUMeEHAmb METOJIbl U CPE/ICTBA
W3MEPEHUH TSl METOJMYECKOTO U
TEXHUYECKOTO 00ecreueHus MpoLecCoB
U3MEpPEHHUII.

After successful
students will be

- master the theoretical foundations of metrological
support of production, methods and algorithms for
processing measurement results and product
quality control, principles of construction of
measuring instruments ;

- choose the structures of metrological support of
production processes; develop algorithms for
processing measurement results and product
quality control, evaluation of measurement quality,
calculate measurement errors;

- master the methods of measurement, testing and
quality control of products to increase the
production effect;

- apply measurement methods and tools for
methodological and technical support of
measurement processes.

completion of the course,

Ilpepexsuzummepi / Ilpepexeusumet / Prerequisites

q)I/IBI/IKa, MCTPOJIOTHA

(I)I/I3I/II(2[, MCTPOJIOTHA

Physics, metrology

30




Kypcmuingvickama mazmynst / Kpamkoe codepacanue kypca/ Coursesummary

Epexenep MEH epexenepre COMKecC
METPOJIOTHSUIBIK KaMTaMachl3 ety Herizaepi: KP
CT HCO 9001, wmemIeKeTTIK CTaHAapTTap.
OHIIpICTI METPOJIOTHUIBIK KaMTaMachl3 €Ty
MakcaTTapbl. MeTpOoJIOTHsIIBIK KaMTaMachl3 €Ty
YIIiH YKayarmKepIIIk. YWbIMIaFbl
METPOJIOTHSUIBIK KaMTaMachl3 €Ty MiIHICTTEpiH
menry — OOWBIHINIA — YKYMBICTApABbIH  HETI3rl
Typaepi. Ommey kypangapel (CH), onapasiH
Kypamaac Oeiikrepi KoHe OarmapiiaMalibIK
KaMmTaMachi3 ery, cramapttel ynriiep (CO),

O6akpmay kypangapel  (CK) koHe  chIHAK
xabapikrapel  (MO), mama  OGipiikTepiHiH
ATaJIOHJIAPBI.

OCHOBBI METpPOJIOTHYECKOTO O00ECHeueHue B
COOTBETCTBHUH C TPABUIIAMHU U TTOJIOKCHUSMHU:

CT PK HCO 9001, rocynapcTBeHHBIX
CTaH/IapTOB. Ilenm  METPOIOTHYECKOTO
obecrieyeHus MIPOU3BOJICTBA.
OTBETCTBEHHOCTh 32  METPOJIOTHYECKOE
obecrieyenre. OCHOBHBIE BHIBI pPabOT 110
PELICHUIO 3a1a4 METPOJIOTHYECKOTO
obecieuennss B opranuzanuu.Cpencrsa

n3mepenust (CH), ux cocraBHbBIE YacTH U
nporpaMMHOe oOecrieueHue, CTaHIapTHBIC
obpasusl (CO), cpeacrBa koutpois (CK) u
HCIIBITATEIIHbHOE obopymoBaHue (HO),
ATAJIOHBI SJMHUI] BEJINYHH.

Fundamentals of metrological support in
accordance with the rules and regulations: ST RK
ISO 9001, state standards. The goals of
metrological support of production. Responsibility
for metrological support. The main types of work
to solve the problems of metrological support in
the organization. Measuring instruments (SI), their
components and software, standard samples (SO),
control equipment (SC) and test equipment (10),
standards of units of quantities.

Iocmpexseusummepi / [locmpexeuszumat/ Postrequisites

OHiMHIH canackliH 0acKapy

praBHeHI/Ie Ka4uCCTBOM IIPOAYKIIUU ‘

Quality management

bazoaprama rcemexwici / Pykoeooumenwv npozpammut/ Prog

rammemanager

Carurosa I'.C.

Myxamenos T.A.
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CyT KoHe cyT OHiMIepiHiH TexHoorusichbl /TexHoaorust MoJioka 1 MoJIogHbIX MPoaykToB / Technology of milk and dairy products

Oky maxcamul / Yueonan yenv/ Purpose

OCBbl TIOHHIH TEOPHSUIBIK JKOHE MPAKTHKAIBIK
Moceseniepi OOMBIHIIA CTYACHTTEPAIH KaXeTTi
JafbIH/IBIK ICHIeHiH KAMTaMachI3 eTy.

obecreunThb HEOOXOIUMBIH YPOBEHb
MOJATOTOBKH CTY/ACHTOB MO TEOPETHUYECKUM H
MPAKTHYECKUM BOIIPOCAM ITOM TUCIIMITIIHHEI.

provide the necessary level of training of students
in the theoretical and practical issues of this
discipline.

Hamuoiceci / Pesynomamot 06yuenusn / Learning outcomes

OKbimy
Kypcrbi CoTTI asiKTaFAaHHAH KeliH
olmiMaaymbLIap
- CYTTIH KypaMbl MEH KaCHUeTTepiH, CYT
[IUKI3aTBIH (YHKITMOHAJTBIK KacueTTepi

JKOFapbl JKOHE Ccakray KaOuieTi »KOoFapbl CYT
OHIMJIEpiHE OHJICY TICUIACPiH TYCIHETIH O0IaIbl
- oHIMHIH Oenrisi Oip TypiH eHIIpyre apHaIFaH
KEINJep MEH »aOIbIKTap[pl TaHy, KaHIal 1a
Olp TEXHOJOTUSUIBIK OMEpalMsHbl  KYPrizy
KQKETTUIITH aHBIKTAl ajajbl

- CYTTi ©HJIEY/IiH HET13T1 TYCIHIKTEpiH, Tciiaepi
MEH TOCUIepiH MEHIepeTiH 00a kI,

IMocae ycnemHoro 3aBepuieHusi Kypca
o0yyarommecsi OyayT

- TIOHMMaTh COCTaB W CBOWCTBa MOJIOKA,
CrocoOBI TIepepabOTKH MOJIOYHOTO CHIPHS B
MOJIOYHBIE TPOAYKTHI C Oo0Jiee BBICOKUMHU
(GyHKIMOHATLHBIMH CBOMCTBaMH u
MOBBIIIIEHHOW XPAaHUMOCIIOCOOHOCTBIO
-pacrio3HaBaTh JIMHUM ¥ OOOPYIOBAaHUE ISt
BBIPAOOTKH ONPEACICHHOTO BHJA MPOAYKTa,

ONpEACIATh HEOOXOIUMOCTh  TIPOBEACHHUS
TOW WM MHOU TEXHOJOTUYECKOM OIeparuu
-  BJIQIETH OCHOBHBLIMHU MTOHSTHSIMH,

After successful
students will be

- understand the composition and properties of
milk, methods of processing dairy raw materials
into dairy products with higher functional
properties and increased storage capacity

- recognize lines and equipment for the production
of a certain type of product; determine the need for
a particular technological operation

- master the basic concepts, methods and
techniques of milk processing; technological
modes and operations of dairy products production

completion of the course,

CYT eHIMJEpIH OHAIPYIiH TEXHOJOTHSIIBIK | criocobamu u mpreMaMu o0paboTku Monoka; | - understand the main provisions of the regulatory
PEKUMICPIMEH JKOHE OlepalisiIapbIMeH TEXHOJIOTUYCCKUMHU peKUMaAMU u | and technological documentation
- HOPMAaTHBTIK  JKOHE  TEXHOJIOTHSUIBIK | OTEpAlMsMH  TPOU3BOACTBA  MOJIOYHBIX
Ky)KaTTaMaHbIH HETI3T1 epeXesiepiH TYCIHE | IPOJYKTOB
anajbl -pa30MpaThCsSIB  OCHOBHBIX  MOJIOKCHUSIX
HOPMaTUBHOMN u TEXHOJIOTHYECKOU
JTOKYMEHTAIIUH

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

ABBIK TYJIK OHIMJEPIH OHIPY KaOIbIKTapbI

OO6opynoBaHue POU3BOICTBA
MPOJIOBOJILCTBEHHBIX MPOTYKTOB

Food production equipment, food processing
technology

Kypcmuvingvickamwa mazmynot / Kpamkoe codepycanue kypca/ Course summary

OHIMJIEPIHIH
TexHOTOTHSICH
TexHomorusAChHI
ipimmik.  Cyr
TEXHOJIOTHSACHI.

Kammer  cyr
TEXHOJIOTHSACHI.
LETbHOMOJIOUHBIX ~ ©HIMJED.
Maitap. TexHonorusChI
KOHCEpPBLIEPIH OHJIpY

KOHE  CYT

OOmiasi TEXHOJOTHS MOJIOKA U MOJIOYHBIX
NPOAYKTOB. TEXHOJIOTHS LEIbHOMOJIOYHBIX
npoAykToB. TexHosorusa Macna. TexHonorus
ceipa. TexHOJIOTUS MOJOYHBIX KOHCEPBOB.
TexHonoruss NpoOAYKTOB JETCKOrO ITMTaHUS.

General technology of milk and dairy products.
Technology of whole-milk  products. Oil
technology. Cheese technology.The technology of
canned milk. Technology of baby food products.
Technology of skimmed milk, buttermilk and whey
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bananapneig TaMaKTaHy OHIMJIEPIHIH
TEXHOJIOTUSCHL.  OHIMAEPIHIH  TEXHOJIOTHSCHI
CYTT€H, IaxXThl M capbicyiaap. OHIMIEPiHIH

TEXHOJIOTUSICHl (PYHKIIMOHAIJBIK IUTAHUS CYT
HeriziHae. TeXHOIOTHUSIIBIK ecenTeyep KYprizy
Ke3iHAe CyT JKoHe CyT eHiMmuepi. Kobamay
TEXHOJIOTUSUIBIK TPOIIECTEP.

TexHonoruss mpoAyKTOB M3 00€3)KUPEHHOTO
MOJIOKA, IMaXThl U CHIBOPOTKH. TEXHOJIOTHUS
MPOAYKTOB (YHKIMOHAIBHOTO IHUTAaHUS Ha

MOJIOYHOU OCHOBE. TexHomornueckue
pacyeTsl TpPH TPOM3BOACTBE MOJIOKA |
MOJIOYHBIX  NPOAYKTOB. IIpoektupoBanue

TEXHOJIOTHYCCKHUX IIPOLCCCOB.

products. Technology of functional food products
based on milk. Technological calculations in the
production of milk and dairy products. Design of
technological processes.

Ilocmpexsusummepi / [locmpexsuszumut/ Postrequisites

Taram eHiIMIEpIHIH KayiCi3iri

‘ be3omacHOCTh IMHUIICBBIX IMTPOAYKTOB ‘

Food safety

bazoaprama scemexwiici / Pykoeooumenwv npozpammut/ Prog

rammemanager

MonpaxmeroBa 3.K.

‘ Kextep U.B.
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ET :xoHe eT oniMaepinin TexHosorusicbl/ TexHosorust Msica 1 macHbIx nmpoayktos/ Technology of meat and meat products

Oky maxcamul / Yueonan yenv/ Purpose

ET 5x0oHE eT eHIMIEepiHIH TEXHOJOTHUSICHI
OolibIHIIIA TepeH OuTiM Oepy.

Hatb pynaameHTaabHbIe 3HAHUS O
TEXHOJIOTMH MsICA U MSICHBIX MTPOJIYKTOB.

Provide fundamental knowledge on the technology

of meat and meat products.

Hamuoiceci / Pesynomamot 06yuenus / Learningoutcomes

Oxvimy
Kypcrbl coTTi asiKTaraHHaH KeHiH
OiiMaaymbLIap
- T OJKOHe eT OHIMACPIHIH  IKIKTemyi,

ACCOPTHMMEHTI MEH CaIlachl CajachIH/IaFbl HET13T1
YFBIMIAPBI TYCIHETIH 001 IbI

- [IMWKI3aT T[eH [JaiblH OHIMHIH
OakpUIaYy YIIiH Heri3ri
MaTepuaaiap MeEH  O3bIK
TOCUIIEP/Ii MEHIepEeTiH O0Ia IbI
- camara capanTama OKYprisy;
CTaHJIAPTTAP/ABIH TaJanTapblHA COMKEC €T JKOHE
€T OHIMJIEPIHIH camacblHa Taljay ’Kacay >KoHe
KOPBITBIH/IBI OepeTiH 00Ia bl

- ©T OHE eT eHIMJIEpiHIH calla KepCceTKIITepiH
OakpuIay SIICTEPIH; €T OHIMIEPIHIH TOMIH TaTy

epexernepid OieTiH 0omabl.

- HOPMATHBTIK JKOHE TEXHOJIOTHSIIBIK
Ky)KaTTaMaHBIH HET13T1 epekesiepiH TYCIHETIH
0OoJ1aIbl.

carachIH
HOPMATHUBTIK
TEXHOJIOTHSITBIK

MEMJIEKETTIK | -

ITocJie ycnemHoro 3aBepiieHus Kypca
oOyuaromuecst OyayT

- pa30upaTbCsi B OCHOBHBIX IIOHATHUSIX B
obnacTi Kiaccu(UKaLuU, acCOpPTUMEHTa MU
KadeCTBa MACA U MACHBIX ITPOAYKTOB.
-BJIa/IETh OCHOBHBIMH HOPMAaTUBHBIMU
MarcpuajiaMu u MMpOrpeCCMBHbIMU
TEXHOJIOTUYECKUMU MTPHUEMaMH sl KOHTPOJIS
Ka4ecTBa ChIPbSl U TOTOBOM MPOLYKIUH.
OPOBOJIUTH  OJKCHEPTU3y  KayecTBa;
aHAJIM3UPOBAaTh M JlaBaTh 3aKJIIOYEHUE O
KayecTBe MsACAa U MACHBIX IPOAYKTOB B
COOTBETCTBUU c TpeOOBaHUSIMU
roCy1apCTBEHHBIX CTaHIAPTOB.

- BJIaJIETh METOJaMH KOHTPOJI IOKazareseu

KadyecTBa Msca u MSICHBIX
MPOAYKTOB;IPABUIIAMHU MPOBEICHUS
JIETyCTallMd MSICHBIX IIPOJTYKTOB.

- MOHUMAaTHLOCHOBHEIC TTOI0KEHUS
HOPMAaTUBHOM u TEXHOJOTMYECKOU
JIOKYMEHTAIMH.

After successful
students will be

- understand the basic concepts in the field of
classification, assortment and quality of meat and
meat products. - master the basic regulatory
materials and advanced technological techniques
for quality control of raw materials and finished
products. - conduct quality expertise; analyze and
give an opinion on the quality of meat and meat
products in accordance with the requirements of
state standards. - know the methods of quality
control of meat and meat products; the rules of
tasting meat products. - understand the main
provisions of regulatory and technological
documentation.

completion of the course,

Ilpepexeuzummepi / Ilpepexeuszumot / Prerequisites

ABBIK TYJIK OHIMIEPIH OHIPY KaOIBIKTaphI

OO6opynoBaHue MPON3BOJICTBA
MPOJIOBOJILCTBEHHBIX MPOTYKTOB

Food production equipment, food processing
technology

Kypcmuinkvickauwa mazmynot / Kpamkoe codeprcanue xypca/ Coursesummary

Er xome et
ACCOPTUMEHTIH

OHIMJIEpIHIH  JKIKTENYiH,
KOHE  CcalachblHBIH  HETI3T1
TyciHikrepid.  lluki3arTel  eHmey  *oHe
TanbIHAAY omicrepi MEH TOCIIEDI,
TEXHOJIOTHSIIBIK IpoIecCTEPIiH HETi3r1

OcHOBHBIE TIOHSTUSA B obnactu
KJIacCU(PUKAINK, ACCOPTUMEHTa M KadecTBa
MsICa U MSCHBIX MPOAYKTOB, XapaKTEpPUCTUKA
OTJIETBHBIX TPYI u3aAeauid. OCHOBHBIE 3TAITbI
TEXHOJIOTHYECKOr0 IpOolecca, CIOCO0bl U

Basic concepts in the field of classification,
assortment and quality of meat and meat products,
characteristics of individual groups of products.
The main stages of the technological process,
methods

and methods of preparation and
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STanTapBhl. OHnipicTiH TEXHOXUMMUSIIBIK
OaKpLIAYbIH, carachlH KaJIbIITaCThIPATHIH
dakropiap. Canurapusra, rUrUeHara,
[IapTTapra, oMAICTEp MEH OHIMIEpIi cakray

Mep3iMiHE, €T JKOHE €T OHIMJEpiHe KOWbLIATHIH
TajanTap >KoHe oJlap/bl OTKI3Y epexenepi.
Tyteiny Mep3imi. Cakray amicTepi.

METOABl TOATOTOBKM M OOpaOOTKU CHIPHSI.
daxTophl, dopmupyronme KayecTBO,
TEXHOXUMHUYECKHH KOHTPOJIb HPOU3BOJICTBA.
TpeboBaHMsI cCaHUTApUU U TUTUEHBI, YCIOBUS,
CIIOCOOBI M CPOKM XPAaHEHHS MsCa M MSCHBIX
npoaykToB.Cpokun  peanuzauuu. CrnocoObl
XpaHeHHUsl.

processing of raw materials. Factors that shape
quality, technochemical control of production.
Requirements of sanitation and hygiene,
conditions, methods and terms of storage of meat
and meat products. Terms of implementation.
Storage methods.

Ilocmpexsusummepi / [locmpexsuszumut/ Postrequisites

Taram eHiIMIEpiHIH KayiNCi3Iiri

‘ be3omacHOCTh IMHUIICBBIX IMTPOAYKTOB

Food safety

bazoaprama scemexwiici / Pykoeooumenwv npozpammut/ Prog

rammemanager

MonpgaxmeroBa 3.K.

‘ Monmaxmerona 3. K.
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AJIKOr0J1bCi3 CyChIHAAPABIH TeXHOJ0TusIChI / TexHnouorus 0e3ankoroabHbix HANUTKOB / Technology of soft drinks

Oky maxcamul / Yueonan yenv/ Purpose

AJKOTOJIbCI3  CYCBHIHAApABIH  TexHosorusacel | late  ¢yHmamentanbHbie  3Hanust 1o | Provide fundamental knowledge on soft drink
OolibIHIIIA TepeH OuTiM Oepy. TEXHOJIOTHH 0€3aJIKOTOJIbHBIX HAITUTKOB. technology.

Oxvimy naomuoiceci / Pezyiomamel 00yuenus / Learningoutcomes
Kypcetbl CaTTI asKTaFaHHAH keiiin | [locie ycmemHoro 3aBepmenusi kypca | After successful completion of the course,
olriMaymbLIap o0yuarommecst OyayT students will be
- aIKOToJIbCI3  CYCBIHIAAPABIH  OKIKTENyi, | - pa30upaTbcs B OCHOBHBIX mMOHSATHAX B |- understand the basic concepts in the field of

ACCOPTUMEHTI MEH Callachl, IUKI3aT MeH JailbIH
OHIMHIH caracelH OakplIayFa apHaJFaH HETi3ri
HOPMATHUBTIK MaTepualijap MEH IPOrPECCUBTI
TEXHOJIOTUSUTBIK OICTep CallaChIHIAFBl HETI3Ti
TYCIHIKTEPII TYCIHETIH 0OJI1a b

- camara capamnTama OKYpri3y; MeMIIEKeTTiK
CTaHJapTTAP/IbIH TaJlanTapbIHA coiikec
CYCBIHIApABIH camachl Typajbl Talgay >KoHE

obnactu KJ'IaCCI/I(l)I/IKaI_II/II/I, aCcCoOpTHUMECHTa U

KayecTBa 0€3aJIKOr OJIbHBIX
HaIIUTKOB,0CHOBHBIX HOPMAaTHUBHBIX
MaTepuaax u MIPOTPECCUBHBIX

TEXHOJIOTMYECKUX IpUeMax Il KOHTPOJIA
Ka4ecTBa ChIPbSl U TOTOBOM MPOLYKIUH.

- IpPOBOAUTH  DKCIEPTU3Y  KayeCTBa;
aHAJIM3MPOBaTh M J1aBaTh 3aKIIOYEHUE O

KOPBITBIH]IBI O€pe anajbl. KauecTBE HANMUTKOB B COOTBETCTBHH C
AJIKOTOJIBCI3 CYCBIH/Iap/IbIH cama | TpeOOBaHUAMU roCy/1apCTBEHHbBIX
KOPCETKIIITEPiH OakpuIay O/IiCTEpiH; | CTAaHAAPTOB.
QIKOTOJNBCI3  CYCBIHAAPJBIH  JIOMIH  TaTy | - BJIaJeTh METOJaMHU KOHTPOJIS TMOKa3aresei
epexernepiH OieTiH 60mabl. KauecTBa 0€3aJIKOTOJTEHBIX
- HOPMAaTHUBTIK  JKOHE TEXHOJIOTHSUIBIK | HaIIUTKOB;IpaBUIaAMH IIPOBEICHUS
Ky’KaTTaMaHbIH HeTi3ri epeXeNePIH | nerycTanuu 6e3a1KOr0NbHBIX HATIUTKOB.
naiifanaHaTeiH 6oabl -UCII0JIb30BaTbOCHOBHBIE MOJIOKEHUS
HOPMaTUBHOMN u TEXHOJIOTHYECKOU
JOKYMEHTAIIH.

classification, assortment and quality of soft drinks,
basic regulatory materials and advanced
technological techniques for quality control of raw
materials and finished products.

- conduct quality expertise; analyze and give an
opinion on the quality of beverages in accordance
with the requirements of state standards.

- possess methods of control of indicators of
quality of soft drinks; rules of carrying out tasting
of soft drinks.

- use the main provisions of the regulatory and
technological documentation.

Ilpepexsuzummepi / Ipepexeusumeot / Prerequisites

ABBIK TYJIK 6HIMAEPIH OHIIPY Ka0IBIKTaphI

O6opynoBaHue MPOU3BOICTBA
MMPOAOBOJIbCTBCHHBIX IMTPOAYKTOB

Food production equipment, food processing
technology

Kypcmuvinkvickauwa mazmynot / Kpamkoe codepacanue kypca/ Coursesummary

AJKoOrosbci3 CYCBIHJIap/bIH KIKTEYlH,
ACCOPTHMEHTIH, JKOHE CalachlHBIH  HETi3ri
TYCIHIKTEPIH. IInki3arTel OHJIEY J)KOHE
JaibIHaay ozicrepi MEH Tocizepi,

OcHOBHEBIE ITOHATUSA B obnactu

Knaccn(bmcaupm, ACCOPTUMCHTA U KadCCTBa
0€e3aJIKOTOJIbHEIX HaIIMuTKOB. OcHOBHBIE
OTallbl TEXHOJIOTHYCCKOTI'O rnpomnecca,

Basic concepts in the field of classification,
assortment and quality of soft drinks. The main
stages of the technological process, methods and
methods of preparation and processing of raw
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TEXHOJIOTUSIIBIK MPOIIECCTEPIIH HEri3ri
STanTapsbl. OnpipicTiH TEXHOXUMHUSIIBIK
OakpUIayblH,  camachlH  KaJbIITaCThIPATHIH
¢baxTopmap. Canurapusira, THTUCHAFa,
mapTTapra, OJICTEp MEH OHIMIEpAl cakTay
Mep3iMiHe, QJIKOTOJTBCI3 CyCbIHJapFra

KOMBUIATBIH TajanTap >KOHE OJiapibl OTKi3y
epexenepi. TyTeiHy Mep3imi. Cakray oficTepi.

CIoCcOOBbI ¥ METO/BI MOJATOTOBKH U 00pabOTKH
CrIpbsi. DakTOphI, GOPMUPYIOIIUE KAYECTBO,
TEXHOXMMHUYCCKUH KOHTPOJIb IPOU3BOJICTBA.
TpeboBaHMsI CaHUTApUU U TUTUEHBI, YCIOBHUS,
CIOCOOBI U CPOKHU XpaHEHUsS 0€3aJIKOTOJIbHBIX
HanuTKoB.Cpoku peanuszanuu. CrocoObl
XpaHEHUS.

materials. Factors that shape  quality,
technochemical control of production.
Requirements of sanitation and hygiene,
conditions, methods and terms of storage of soft
drinks. Terms of implementation. Storage methods.

Hocmpexeuzsummepi / [locmpexeuszumut/ / POstreq

uisites

Taram eHIMIEpiHIH KayiNCi3air

‘ be3onacHOCTh MUIIEBBIX IIPOTYKTOB

| Food safety

bazoapnama scemexuici / Pykosooumens npozpammst/ Programmemanager

Mongaxmerosa 3.K.

| Monpnaxmerosa 3.K.
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OHiMHIH canacbIH 0ackapy / YnpasieHue kauecTBoM npoaykuuu / Quality management

Oky maxcamul / Yueonan yenv/ Purpose

OHIM canacelH OacKapyblH TEOPHSUIBIK Oiimi
MEH MPAKTHKAIBIK JaFAbLIAPbIH MEHIEPY

OcBouTh TECOPETHUECCKUEC 3HaHUA nu
MPAKTUYICCKHUC HaBBIKH YIIpaBJICHUSA
Ka4€CTBOM IMPOAYKKKIIMA

Master theoretical knowledge and practical skills
of product quality management

OKbimy

namuceci / Pezynomamot ooyuenusn / Learning outcomes

Kypcrbi CoTTI KeliH
olmiMaaymbLIap

- OHIM camachlH 0acKapy canaachblHAAFb
TEPMUHJICP MCH aHBIKTaMaJIap,Ibl MEHIEPY;

- cepTU(UKaTTay OPraHbIH TaHJIAY;

- OHIMHIH OMIPJIIK IUKJIIH KOCIapIiay;

- OHIMHIH KayiIci3Airin Oaranay oiicTeMecin

MEHTepy.

asgKTaraHHaH

ITocse ycnenmHoro 3aBepuieHust Kypca
o0yyarommuecsi OyayT

-BJIaJleTh TEPMUHAMH U ONPEACICHUSIMHA B
00JIaCTH yIpaBJICHUHN Kaue€CTBOM IPOTYKIIHH;
-MPOBOAMTH BEIOOP OpraHa 1o
CepTH(UKAINH;

-IUIAHUTOBATH )KU3HCHHBIN ITHKII
IIPOYKLIMH;

- BJIa1aTh METOMKOHN OIICHUBaHMUS

0€30MaCHOCTH MPOTYKIIHH.

After successful
students will be
-possess terms and definitions in the field of
product quality management;

-to carry out the selection of the certification body;
-plan the product lifecycle;

- possess a methodology for assessing the safety of
products.

completion of the course,

Ilpepexseuzummepi / Ilpepexeuzumot / Prerequisites

OHIM camacheIH capanTay

OKcrnepTu3a KayecTBa PO yKIUU

Product quality expertise

Kypcmuingvickawa mazmynnt / Kpamkoe codepicanue kypca/ Course summary

Cama MEHEKMEHT1 JKYMeCIHJIer1 HEri3ri YFbIM.
Cana cayjachlHAAFbl XaJlbIKApalblK KbI3METTI
tangay. ISO 9000 cepusuibl  XalmbIKapasbIK
cragpaprrapra moay. KP CT HCO 9001
CTaHJAPTHIHBIH TaJlalTapblH KbICKAIla Tajaay.
ISO 9000 cepusinbl cTaHgapTTapAblH Maiina
0onybIHBIH ~anFbimaprrapel. Cama ky#enepi.
Canacbl OOWBIHIIA €H TaHbIMAJl ayIUTOPIIBIK
bupmanapabig CHUITaTTaMachl. Camna
MEHEJ[KMEHTI] JKYHeCiHIH HeTi3r1 NpUHIUOTEpI.

OCHOBHBIE ITIOHATHE B CUCTEME MEHEIKMEHTA
Ka4yecTBa. Amnanus MeXTyHApOIHON
NesATeIPHOCTH B obOnactu kadectBa. O030p
MeXAyHapoAHbIX cTaHaapToB cepun HCO
9000. Kparkuii  aHanmu3  TpeOoBaHMIA
crangapra CT PK UCO 9001. IIpeanoceuiku
nosiBieHusT crangaproB cepuu MCO 9000.
CucreMsbl Ka4yecTBa. XapakTepuctuka
HanOoJIee U3BECTHBIX ayJIUTOPCKUX (HHUPM IO
kauecTBy. OCHOBHBIE MPUHIUIBI CHCTEMBI

MCHCIPKMCHTA Ka4yeCTBaA.

The basic concept in the quality management
system. Analysis of international activities in the
field of quality. Overview of international
standards of the 1ISO 9000 series. A brief analysis
of the requirements of the ST RK ISO 9001
standard. Prerequisites for the appearance of ISO
9000 series standards.  Quality  systems.
Characteristics of the most well-known audit firms
by quality.The basic principles of the quality
management system.

Ilocmpexsusummepi / [locmpexeuszumut/ Postrequisites

OHiM camachIHBIH ayIUTI

AyIUT KauecTBa MPOAYKIUU ’

product quality audit

bazoaphama rcemexuici / Pykoeooumenwv npozpammut/ Prog

rammemanager

Carurona I'.C.

Myxamenos T.A.
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Kbi3merTi akkpeautrey / Akkpeautanus yciayr/Accreditation of services

Oky maxcamul / Yueonasa yenv/ Purpose

MeMmIeKkeTTiK aKKpeAUTTey KyHeci cajachlHaa
OlTIM amy

[Ipuobperenue 3HaHUH B oOjactu
rOCYJapCTBEHHOM CUCTEMBI aKKpEIUTALUU

Acquisition of knowledge in the field of the state
accreditation system

Oxvtmy namuoceci / Pezynemamaut 00yuenusn / Learningoutcomes

Kypetni CITTI asiKTaraHHaH KeiliHn
OiTiMmanymbLIap

KBI3METTEP/Il aKKPEAUTTEY TOPTIOI MEH pPICciMiH
KOJI/IaHy;

- aKKpEeOUTTEy >KOHIHJET! KyXKaTTaMaHbl TaJjiay,
KEPrUTIKTI JKepie capanrtamara JaibIHIBIKTBI
’KOHE OHBI XKYPTi3y/i KY3ere acbpy, CHIPTKbI XKOHE
1K1 ayAUTTI OPBIHIAY;

- AKKpPEeIUTTEyIiH PECMU KYXKATTapblH TOJTHIPY
’KOHE JKYPri3y JaFIblUIapbiH KOJIJaHY;

- KBIBMETTEP/Ii AKKPEIUTTEY CaIAChIHIaFbl
Moceesnep/al menry.

IMocse ycnenmHoro 3aBepiuieHust Kypca
oOyuaronquecs OyayTt Oya

-HPUMEHAMBTIOPSTIOK u npoLeaypy
aKKpeIUTalluu YCIyT;
-aHanu3uposams JIOKYMEHTAITHIO o

aKKpeIUTalllu, OCYIIECTBIATh IOATOTOBKY K
JKCHEepTH3e Ha MecTeé U ee MPOBEICHHE,
BBITIOJIHATH BHEIIHUN U BHYTPEHHU ayIuT;
-HpuUMeHAmb  HABBIKAMU  3aIOJIHEHUS U
BEJICHUS ouIHaIHHBIX JIOKYMEHTOB
AKKpeIUTAlNN;

-peutams 6onpocel B 007IACTH aKKPEIUTALUU
YCIYT.

After successful completion of the course, students
will be

apply the procedure and procedure for the
accreditation of services;

-analyze the accreditation documentation, prepare for
on-site expertise and conduct it, perform external and
internal audits;

-apply the skills of filling out and maintaining official
accreditation documents;

-solve issues in the field of accreditation of services.

Ipepexeuzummepi / Ilpepexsusumot / Prerequisites

Carma MEHeKMEHTI Kyileci

| Cucrtema MEHEDKMEHTA KauecTBa

| Quality management system

Kypcmuinkvickawa mazmynst / Kpamkoe codeprcanue Kypca/ Coursesummary

Kpi3merTi akkpeautreynin Makcarrapbl. KeizmeTTi

aKKpEIUTTEY i H MPUHIIAIITEPI. Ke3merTi
aKKpEIUTTEY TiH KpUTEepUIIepi. Kpi3merTi
aKKpEIUTTEYTiH dIiCTEMECI. Ke3meTTi
aKKpEIUTTEYTiH Ke3eHaepi. AKKpenuTTey
aJIIbIHaF bl KeJiCiMIIIapT. Y ChIHbLIFaH
KyXKarrapapl — capanrtay.  OriHiM  OepymriHi
OpHaJIaCKaH OPHBI OoibIHIIIA TEKCepy.

AKKpenuTTey HEeMece aKKpPEeIUTTeMEy TYpaJlbl
memiM  KaOburmay. AKKpPEIUTTEYACH KeHiHTi
KeJIeCIMIIapT. AKKPEIUTTEY aTTeCTaThl.

Hemn  akkpeauranmu — ycnyr.  [IpuHOUNGD
akkpeautauuu ycuyr. Kpurepun akkpenuranuu
yeayr. [lpouenypa  akkpeauTanuu — yciyr.
Metoauka  akKpeAWTauuMM — yCIOyr.  OTallbl
akkpeaurauuu ycuyr. [IpegakkpeiuTauoHHBIH
JIOTOBOD. DKkcnepTusza NPEICTaBIEHHBIX
nokyMeHToB. OOcnmenoBaHue 3asBUTENS IO
MecTy HaxoxieHus. [IpuHsatue pemeHust 06
aKKpeauTanud 00 00 OTKaze B
aKKpeaUTalLuK. [TocTakkpenuTanmoOHHBIN
JIOTOBOP. ATTECTAT aKKpEAUTALIUY.

Objectives of service accreditation. Principles of
accreditation of services. Criteria for accreditation of
services. The procedure for accreditation of services.
Methodology of accreditation of services. Stages of
service accreditation. Pre-accreditation agreement.
Examination of the submitted documents.
Examination of the applicant at the location. Making
a decision on accreditation or refusal of accreditation.
Post-credit agreement. Certificate of accreditation.
Reissue of the accreditation certificate. Updating of
accreditation materials.

Iocmpexsusummepi / [locmpexsuszumat/ Postrequisites

OHiM camachIHBIH ayIUTI

\ AyIuT KauecTBa MPOAYKIUU

\ Product quality audit

Bazoaprama yncemexuici / Pykosooumenwv npozpammut/ Programmemanager

Epim H. A.

‘ MyxamenoB T.A.

39




4 Kypc cTyieHTTepiHe apHAJFaH 3JIeKTUBTIK MIHAEP / DJIeKTUBHbIE JUCHHUILIMHBI ISl CTYAeHTOB 4 Kypca/

Elective subjects for 4 st year students

IKOJIOTMSUIBIK MEHeZKMEHT Kyieci / CucremMa 3koj10ruyeckoro MeHezkmenta/ Environmental management System

OKy makcamut / Yueonan yenv/ Purpose

XaJlbIKapayblK CTaHAApPT TaJlalTapblHA COWKeEC
IKOJIOTHSUIBIK OacKapy JKyHeciH jkacay, Kypy
JKOHE EHTI3y YIIIH OUTIM KoHE MPAKTHUKAIIBIK
JaFIbl aly.

[TonydyeHue 3HaHMM, yMEHUN U TPAKTUYECKHUX
HaBBIKOB JJisi  pa3pabOTKH, CO3JaHUS U
BHEJPEHUS  CHCTEMBbI HKOJIOTMYECKOTO
yIpaBICHUS B COOTBETCTBUU TPEeOOBAHUSIM
MEXKIYHAPOIHBIX CTAaHIAPTOB

Obtaining knowledge, skills and practical skills for
the development, creation and implementation of
an environmental ~management system in
accordance with the requirements of international
standards

OKbimy

Hamuoicect / Pesynomamot 06yuenus / Learningoutcomes

Kypcrbl CITTI KeiliH
oliMaymbLIap

- DKOJIOTHUSIIBIK MEHEIKMEHTTIH SBOJIIOIHICHIH
KIKTEy; KOpIIaraH oOpTaHbl Oackapy Kyieci
typasibl UCO 14000 cepusiCbIHBIH XaJbIKapaJIbIK
’KOHE YITTHIK CTaHAAPTTAPHI;

- KOCIMOPBIHAAFHI KOPIIaFaH OpTaHbl KOPFaybl
OackapyIblH KOJJIaHBICTAarbl >KyHeciH Oaranay
XKOHE Tajjiay;

- KOpIlIaraH OpTaHbl KOPFaybl 0ackapy *KyheciH
a3ipJIey JKOHE EHT3Y;

- XaJbIKApalbIK >KOHE YITTBHIK CTaHJapTTapra
Colikec  JSKOJNIOTHSUIBIK ~ Oackapy  KesiHJe
KYKaTTap/bl peciMIey;

- DKOJIOTUSUIBIK OacKapy MaceleepiH Tajaay.

asgKTaraHHaH

IMocse ycnemHoro 3aBepuieHusi Kypca
o0yyarommecsi OyayT

- maccudmuuposamb 9BOJIFOIIUIO
9KOJIOTHYCCKOT'O MCHCIP)KMCHTA,
MCKAYHAPOAHBIC nu HallMOHAJIbHBIC

crangaptel cepun MCO 14000 o cucreme
YIPABICHUS OKPYXKarOLIEH CPEeoH;

-oyenugamso u aHAU3UPOBAMb
CYLIECTBYIOIIYIO ~ CHUCTEMY  YIpaBJIEHUSA
OXpaHOU OKpYy>Karoleu cpeasl Ha
NpEeANpPUITHH,

- paspabameleamp U BHEAPSITH CUCTEMY
yIIpaBJIEHUS] OXPaHO OKpYXKarollel cpe/ibl;
-opopmname JTIOKYMEHTBI npu
HKOJIOTUYECKOM YIPABICHUHU B COOTBETCTBUHU
C MEXIYHapOJHBIMH W HAIWOHAJIHHBIMH
CTaHJapTaMH;

- QHAU3UPOEANb BOTIPOCHI SKOJIIOTHYECKOTO
yIIpaBJICHHSL.

After successful
students will be

- classify the evolution of environmental
management; international and national standards
of the ISO 14000 series on the environmental
management system;

- evaluate and analyze the existing environmental
management system at the enterprise;

- develop and implement an environmental
management system;

- to draw up documents for environmental
management in accordance with international and
national standards;

- analyze environmental management issues.

completion of the course,

Ilpepexsuzummepi / Ipepexeusumeot / Prerequisites

Cranpaprray
Heri3zepi

Heri31epi, cepTudUKaATTAy

OcHoBBI CTaHJapTH3aLus,
cepTuduKanus

OCHOBBEI

Fundamentals of standardization, fundamentals of
certification

Kypcmuinkoickauwa mazmynot / Kpamkoe codepycanue Kypca/ Coursesummary
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bakpimay ~— koHe ~— cama  calachIH/AFbI
HOPMATHUBTIK KyXaTTamanap. OHiMIi Oakpuiay
KOHE cama cajlaChlHOarbl TEPMHUHAEDP MEH

aHbIKTaMasap. Ocimaik HIapyalblUIbIFb]
OHIMJICPIHIH  camachlH KaMTaMachl3  €Tyre
KOMBLIATBIH TanamnTap.

AybBUTIIApYalIBUIBIFBIHBIH ~ IUKI3aThl ~ MEH
OHIMJIepiHIH camacelH  Oaranay. OHAipicTi
CaHUTAPJIBIK- MHUKPOOHOIOTHSIBIK — OakKbLIay.
Kazipri  acTelk  eHepkacidi  eHipiCiHIH
KarJaiiblHaa agamabl KOpFayIblH Kayimnci3fik
Mmocenenepi. KayinTi jkoHe 3usSHAA OHJIPICTIK
(dakTopyiapibl KaJbINTACTBIPY JKYHeci.

HopmaruBHass nokymeHrtamusi B o0jacTu
KOHTPOJS ¥  KadecTBa. TepMUHBI W
ONpeNieJiecHUusT B O0JIaCTH  KOHTPOJIS |
KauecTBa  MpoAyKuuu. TpeOoBaHuUS K
o0ecCIeYeHnI0 KaJyecTBa MPOAYKIIUU
pacTeHUEeBO/ICTBA. Onenka Ka4yecTBa
CEITbCKOXO03SHICTBEHHOTO CHIPhSl U MPOJYKTOB.
CaHuTapHO- MHUKPOOHOJIOTHYECKHI KOHTPOIb
npou3BojcTBa.  Bompockl  Ge3omacHoCTH
YeloBeKa B YCIOBHSX  COBPEMEHHOTO
3epHOIEpepadaThIBAIOIIETO  IPOU3BOJICTBA.
Cucrema  GOpMUPOBAaHHS  OMACHBIX |
BPEIIHBIX MPOU3BOACTBEHHBIX (DAKTOPOB.

Regulatory documentation in the field of control
and quality. Terms and definitions in the field of
product control and quality. Requirements for
ensuring the quality of crop production.
Assessment of the quality of agricultural raw
materials  and products. Sanitary  and
microbiological control of production. Human
safety issues in the conditions of modern grain
processing production. The system of formation of
dangerous and harmful production factors.

bazoaprama rcemexwici / Pykoeooumensv npozpammut/ Prog

rammemanager

Epimr H. A.

‘ MyxamenoB T.A.
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Tamak eHimaepi Kayincis3airinin MeHeqKMeHT xkyiesnepi / CucreMbl MeHeAKMeHTA 0e30IaCHOCTH MUIEBOH NPOAYKIMH /

Food safety management systems

Oky maxcamul / Yueonan yenv/ Purpose

Tamak eHIMIEpiHIH KayilncCi3Iiri MEHEIKMEHTI
KYHeNepiH CTaHaapTTay CajachbIHIAFbl OLTIMII
kansinracteipanbl, KP CT MCO 22000 «Tamak

dopmupyet 3HAHUS B o0OiacTu
CTaHJApTU3allMd  CHUCTEM  MEHEIKMEHTa
6e3onacHoct numeBor mpoxykuuu: CT PK

dopMupyer 3HaHUS B OOJACTH CTaHAAPTHU3AIUU
CUCTEM MEHEHKMEHTa O€30IaCHOCTH ITUIIEBOI
npoaykuuu: CT PK HMCO 22000 «Cucremsbl

OHIMJIepiHIH Kayirci3airi menemxkmenTi | UCO 22000  «Cuctembl  MEHEIKMEHTa | MEHEIKMEHTA 0€3011aCHOCTH MULIEBON
Kyitenepi». 0€30MacHOCTH MHIIEBOH MPOTYKIIHH. POJTYKIIHH.

Okvtmy namuoiceci / Pezyiomameul 00yuenusl Learningoutcomes
Kypcrbl CoTTI asiKTaraHHAaH keiiin | IocJie ycneumHoro 3aBepuieHusi Kypca After successful completion of the course,
olriMasymbLIap odyuarommecst OyayT students will be

- THICTI TajanTapabl KaHaFaTTaHbIPY
[IAPTBIMEH KayilcCi3 6HIM MEH KbI3MET KOpCeTy
OHJIIPICIHIH JEeHTeWiH apTThIpy YIIiH OHBIH
HOTIDKENIIITiH  apTThipy Makcarbiana LIKC
o3ipJiey JKOHE €HT13y Ke31HJE MPOIECTIK TICUIIL
KAJIBIIITACTBIPYFa BIKITAT €TY.

- a3BIK-TYJIIK KAayilcCi3[iri casicaTblHa >KOHE
VUBIMHBIH ~ JaMy  CTpaTerWsChlHA  COWKec
O€NriJIieHreH HOTHKeNepre KOoJ JKeTKI3y YILIiH
e3apa OalIaHBICTBI MPOIECTEP MEHETKMEHTIH
TYCIHY KOHE KOJJIaHy.

-CIIOCOOCTBOBATH (hopMHUPOBAHHIO
MPOIIECCHOTO TMOAXOJa TMpHU pa3paboTke Hu
BHeApeHun CMIIb B 1ensx MOBBIIEHUH €€
PEe3yJAbTAaTUBHOCTU [IJISl TIOBBIIICHUS YPOBHS
MPOU3BOJICTBA 0Oe30macHOW MPOAYKUUU H
yCIyr  TpPU  YCIOBUU  YIOBJIETBOPEHUS
COOTBETCTBYIOIIUX TPEOOBAHUH.

- TOHUMAaTh W TPUMEHATh MEHEIKMEHT
B3aMMOCBS3aHHBIX MIPOIIECCOB, YTOOBI
JIOCTHTaThb HAaMEUYEHHBIX  PE3yJIbTaTOB B
COOTBETCTBMM C  IOJHUTHKOM  MHILEBOU
0€30MacHOCTM W CTpaTerued  pa3BUTHS
OpraHu3aIyu.

- to promote the formation of a process approach in
the development and implementation of the SMPB
in order to increase its effectiveness in order to
increase the level of production of safe products
and services, provided that the relevant
requirements are met.

- understand and apply the management of
interrelated processes in order to achieve the
intended results in accordance with the food safety
policy and the development strategy of the
organization.

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

Camna MeHeIKMEHTI JKyHeci |

Cucrema MCHCIPKMCHTA Ka4CCTBa

\ Quality management system

Kypcmuinkvickauwa mazmynot / Kpamkoe cooeprcanue xypca/ Coursesummary

KP CT HCO 22000 «Tamak eHIMIEpiHIH
Kayirci3airi MeHeKMEHTI kyhenepi. Tamaxk
OHIMJIepiH ~ Jkacay  Ti30eriHe  KaThICATBhIH
yiibIMaapra KonbutateliH Tanantap»; MCO 22000
7 KaruaaThbl, Knuentke Oarmapiany;
KOIOACIIBIIBIK; MIHIETTEME; MPOIECTIK TICLT;
KaKcapTy; HETi3JIelreH memiMaep KaObUiaay;

dopmupyer 3HAHUS B obacTu
CTaHJApTH3alMM  CHUCTEM  MEHEKMEHTa
6e3onacHoctu numeBoi npoxykuuu: CT PK
NCO 22000 «CucreMpl MeHEIKMEHTA
0e30macHOCTH MUIIEBON MPOIYKIIMH.
TpeboBanus Kk opraHu3alysaM, y4aCcTBYIOIIUM
B 1IN CO3JaHMs NHIIEBOW MPOIYKIHUNY»; 7

Develops knowledge in the field of standardization
of food safety management systems: ST RK ISO
22000 " Food safety management systems.
Requirements for organizations involved in the
food chain™; 7 principles of 1ISO 22000, Customer
orientation; Leadership; Commitment; Process
approach;  Improvement; Informed decision-
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e3apa KapbIM-KaTeiHacTapael backapy. PDCA
UKJTiHIH NPUHIHUNTEPIHE HETi3/1eNreH
TEXHOJIOTUSIIBIK TOCLIL.

npuniunos MCO 22000, OpueHtanust Ha

KJIMCHTA; JlunepctBo; O0s13aTEILCTBO;
[IpoueccHblii MMOIXOI; VYaydienue;
[Ipunsarue 000CHOBAaHHBIX peLIcHu;
VYnpasnenue B3aMOOTHOIIICHHUSAMHU.

[IpoueccHblii TOAXOJ, OCHOBBIBAaHHBIA Ha
npunimnax nukia PDCA.

making; Relationship Management. A process
approach based on the principles of the PDCA
cycle.

bazoaprama scemexwiici / Pykoeooumensv npozpammut/ Prog

rammemanager

Epimr H. A.

‘ CaruroBaI'. C.
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JeHcaybIK caKTay KoHe eHOeK KayillCi3airin KaMmTamachi3 eTy MeHeKMeHTI :Kyiesepi / CucreMbl MeHeXKMEHTA 0XPaHbI 3[10POBbSI U
obecneuenus 6esonacHoctu Tpyaa/ Occupational health and safety management systems

OKy makcamuwt / Yueonan yenwv/ Purpose

OHSAS konmany narapliapblH KalbIITACTHIPY,
JleHcaynbIK cakTay >KOHE €HOEK Kayimnci3airi
CaJIaChIHAFbI MEHEI)KMEHT Kyliecine
KoWpUIaThiH Tajantapabl Oenritey (JIC »xoHe
EKKC) apkpuibl yiibIMFa 3aHHaMalbIK >KOHE
HOPMATHBTIK Tajanrtapiabl, coHmai-ak Ohsiobt
CaJIAaCBIHJIAFBl TOYEKENJEpP TYypaslbl aKIapaTThl
€CKEpeTiH casicaTThl d3iplieyre JKOHE iCKe
acelpyra JKOHE MakcaTTapra KOJI JKETKi3yre
MYMKIHAIK Oepei.

dopMupoBaHHWE  HABBIKOB IO MPHUMEHEHUIO
OHSAS, ycranaBnmuBanue TpeOOBaHUN K
CUCTEeME MEHEDKMEHTa B OOJACTH OXpaHBI
30pOBbs U o0ecmedeHuss Oe30MacHOCTH
tpyna (O3uOBbT) nocpencTBoM, 4ToOBl 1aTh
BO3MOXXHOCTh OpraHu3allud pa3paboTaTh U
peain30BaTh TOJUTHKYH JIOCTHYb IICIIeH,
KOTOpbI€ YYHTHIBAIOT 3aKOHOJATENIbHBIE H
HOpPMAaTUBHBIC  TpeOOBaHWs, a  TaKKe
nHdopmanuio o puckax B oonmactu O3uOBT.

Develop skills in the application of OHSAS,
establish requirements for the occupational health
and safety management system (OSH) through, to
enable the organization to develop and implement
policies and achieve goals that take into account
legal and regulatory requirements, as well as
information about the risks in the field of OSH

OKvtmy namuoiceci / Pezynomameul 00yuenusl Learningoutcomes

Kypcersl CITTi asiIKTaraHHaH KeliH
OimiManymbLIap

- JICHCAYJBIK CaKTay >KoHE eHOEK KayilcCi3IiriH
KaMTaMachl3 €Ty cajachlHAarbl  KbI3METTI
Oaranmay OOWBIHINIA KYXKaTTapIbl *XoHE 1Jecre
Ky)KaTTapasl OLty;

- JIC xome EKKC camaceiHZarel KbI3MET
MEHEKMEHTI MoceleepiH MEHTepy;

- JIGHCAyJIBIK CaKTay >KOHE e€HOEeK Kayirci3iriH
KaMTaMachl3 €Ty MEHEKMEHTI KyileciHmue
CasiCaTThI 931pJIey J)KOHE 1CKEe achIpy.

Ilocsie ycnemHoro 3aBeplieHMsi Kypca
o0yuarwmuecs OyayT

-3HaTh JOKYMEHTbI IO OLICHKE JEeSATEIbHOCTH
B 00J1aCTH OXpaHbl 3/J0POBb U 0OecreueHus
0€30MacHOCTH TpyJa M COINpPOBAXKIAIOIINE
JOKYMEHTHI,

- BJaJeTh  BONPOCAMU  MEHEIKMEHTa
nesrenbHocTH B o0nactu ObuOBT;
-pa3pabaTbIBaTh U PEan30BbIBATH MOJIUTHKY
B CHCTEME MEHEI)KMEHTa OXPaHBI 310pPOBbSI U
oOecnieuyeHns 6e30MacHOCTH TPYJa.

After successful completion of the course,
students will be

- know the documents on the assessment of
activities in the field of health and safety at work
and the accompanying documents;

- to know the management issues of the activities
in the field of OBIOBT;

- develop and implement policies in the health and
safety management system.

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

Cara MEHeKMEHTI Kyileci

CucreMa MEHEKMEHTA KaueCcTBa

| Quality management system

Kypcmuvingvickauwa mazmynot / Kpamkoe codepacanue kypca/ Coursesummary

JleHcaynbIK cakTay >XoHE €HOEK Kayirci3IiriH
KaMTaMachl3 €Ty MeHeIKMeHTI xyienepi. [IC
xoHe EKKC wmenemxment xyiieci. JIC xone
EKKC camaceiHmarsl  Makcartap. JK3uo0T
camacelHIarel  cascar. Eckepry  opekeri.
JleHcayJbIK cakTay jkoHe eHOeK Kayinci3firin
KamMTamMachl3 €Ty MEHEIKMEHTI JKyHheciHe

CuHcTeMBbl MEHEIDKMEHTA OXPAHBI 3I0POBbS H
obecnieuenus Oe3omacHocTH Tpyda. Cucrema
MmeHemkmenTta O3uOBT. Ilenm B oOmactm
O3uOBbT. Ilomutuka B obmactu O3uOBbT.
[Ipenynpexnaromiee aeiicteue. TpeboBaHuUs K
CUCTEME MEHEXKMEHTa OXPaHBbI 3[IOPOBBS H
o0ecrniedeHus 0€30MacHOCTH TpyZa.

Occupational health and safety management
systems. OSIOBT management system. OSIOBT
goals. OSIOBT policy. Warning action.
Requirements for the health and safety
management system. Identify hazards, assess risks,
and establish management measures. Legal,
regulatory, and other requirements. Implementation
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KOWBLIATHIH Tajanrap. Kayinrepmi
COMKEeCTeH/IIPY, TOyeKeaepal Oaramay KoHe
Oackapy ImapanapblH Oenriney. 3aHHaMAaJbIK,
HOPMATHUBTIK JKoHE Oacka jaa Tajantap. EHrizy
koHe Kbi3MerT ery. Kyxkarrama. Kyxkarrapabt
Oackapy. Onepanusnapasl 6ackapy. ABapUsIIBIK
KaFIaiiapra JalbIHBIK XKOHE OJlapFa JCH KOIO.

Nnentudukaius ornacHOCTEH, OIICHKA PUCKOB
u YCTaHOBJICHUE Mep yIpaBJICHHUSL.
3akoHOAaTENbHbIE, HOPMATUBHBIE U Jpyrue
TpeboBaHus. Buenpenme wu  QyHKIHO-
HupoBaHue. JlokyMeHTanusa. YmnpaBieHUE
JOKYMEHTaMHU.  YTIPaBJICHUE OIMEpalUsIMHU.
[ToAroTOBIEHHOCTH K aBAPUMHBIM CUTYaLUSIM
Y pearnpoBaHue Ha HUX.

and  operation. Documentation.  Document
management. Managing operations. Emergency
preparedness and response.

bazoaphama sicemexuici / Pykoeooumenwv npozpammut/ Prog

rammemanager

Epimn H. A.

| CaruroBa I'. C.
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BipikTipiiren menexxmMenT xkyieci / MUHTerpupoBanHble cucteMbl MeHeIkMeHTa / Integrated Management System

OKy makcamuwt / Yueonan yenv/ Purpose

BipikTipiirTeH MEHEIKMEHT KYHEeCiH Kacay,

[lonyyenue 3HaHUM, yMEHUHN U IPAKTUYECKUX

Obtaining knowledge, skills and practical skills for

Kypy JKOHE €Hri3y ymiH OuriM  JKoHe | HaBBIKOB I pa3paborku, cos3manus u | the development, creation and implementation of
MPAaKTUKAJIBIK JAFJbl aly BHEAPECHUS UHTETPUPOBAHHBIX cucreMm | integrated management systems
MEHE/DKMEHTA
Oxvimy nomuaiceci / Pezyiomameut 00yuenusn / Learning outcomes
Kypcroi CoTTI asiKTaraHHaH keiiin | ITocite ycnenHoro 3aBepiieHns Kypca After successful completion of the course,
olriMasymbLIap odyuarommecst OyayT students will be

- MEeHEIKMEeHT :Kyieci CTaHIapTTApPbIHbIH
TajanTapbl MEH e3apa OailylaHBICBIH aHBIKTAY:
HNCO 9001, OHSAS 18001 kocibu kayirncizairi
xoHe geHcaynbiFbl, SA 8000 omeymertik
xayankepmiairi, UCO 22000 sxone XACCII
TaMaK OHIMJEPIHIH Kayilci3iri; HOTIKeN
MEHEJKMEHT MOJEII;

- cara KyHesepiH a3ipJiey jKoHe eHT13Y;

- YWbIMHBIH Oackapy KyHenepiH Oaranay >KoHe
031H-031 Oararnay;

- KOCIMOpBIHAApAa cama >KyienepiH a3ipiey
MKOHE EHT13y Ke31HJIe KY>KaTTap/bl paciMJIey;

- MEHEJDKMEHTTIH MHTerpalusIaHFaH
KYHETIepiH J31piey )KOHE EHT13y.

-onpedensamsy TPeOOBaHUS W B3aUMOCBS3b
cTaHzapToB cucreM MeHemxkmenTta: HMCO
9001, mpodeccuoHalbHONW 0€30MaCHOCTH U
3JI0pPOBbS OHSAS18001, COLMATTLHOU
otBeTcTBeHHOCTH SA 8000, Oe3omacHOCTH

numieBod  npoxykuuun - MMCO 22000 wu
XACCII; MOJIeJIb pe3yIabTaTUBHOIO
MEHEKMEHTA;

- paspabdamvliéamsb W BHEIPATH CHCTEMBI
KauyecTBa,

- Ouenueamp W TPOBOJUTH CAMOOLICHKY
CHCTEM MEHEPKMEHTa OpraHu3aliy;
-opopmaame TOKYMEHTHI IIpU pazpaboTke U
BHEJIPEHUU CUCTEM KauecTBa Ha
NPEINPUATHIX;

- pa3pabamoviéams U BHEIPSThH

HUHTCTPHUPOBAHHBIC CUCTCMbBI MCHCIPKMCHTA.

-determine the requirements and interrelation of
management system standards: 1SO 9001,
occupational safety and health OHSAS 18001,
social responsibility SA 8000, food safety ISO
22000 and HACCP; model of effective
management;

- develop and implement quality systems;

- evaluate and conduct self-assessment of the
organization's management systems;

- to draw up documents during the development
and implementation of quality systems at
enterprises;

- develop and implement integrated management
systems.

Ilpepexsuzummepi / Ipepexeusumet / Prerequisites

Carma MeHeKMEHTI xKyileci

Cucrema MCHCIPKMCHTA Ka4CCTBa

Quality management system

Kypcmuinkvickauwa mazmynot / Kpamkoe cooeprcanue xypca/ Coursesummary

bipikripinren MEHEIKMEHT KYHECIHIH
Moenepi. Kacinoperaubig QJIEYMETTIK
KayarmKepIIIiri. Cama MEHEHKMEHTIHIH
OW3HECTICH BIHTBIMAKTACTBIFBI. Carra

MEHEDKMEHTI JKyHeciHiH Oacka KylherepMeH

Mopenu WHTETPUPOBAHHOM CHCTEMBI
MeEHEeDKMEHTA. Monenn COLIMAIBHOU
OTBETCTBEHHOCTH Tpeanpusatus. MHTerpanus
MEHEKMEHTA  KadyecTBa C  OU3HECOM.

COBMECTHMOCTD CUCTCMBI MCHCIPKMCHTA

Models of the integrated management system.
Models of social responsibility of the enterprise.
Integration of quality management with business.
Compatibility of the quality management system
with other systems. Occupational Safety and
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yinecimaimiri.  Kocibm  Kayimci3mik — KoHE
JICHCAYJIBIK CATACHIH/IAFbI Calla MCHEDKMEHTTEP1
(OHSAS 18001). omeyMmerTiK >KayamKepIILTIK
crangaptel (SA 8000). Kayin-katepai Tanaay
JKOHE CBIHIIBUT Oakpllay HYKTelepi kykeci
XACCIL

KauecTBa ¢ ApyruMu cucreMamu. CHcTeMbl
MEHEJ[KMEHTa B 00JIaCTH podeCcCHOHATHLHON
6esomacaoct U 3mo0poBbs (OHSAS18001).
CraHgapT COIMaIbHON OTBETCTBEHHOCTH (SA
8000). Cucrema anHaiM3a PHUCKOB U
KpUTHYECKNX KOHTPosIbHBIX Touek XACCIIL.

Health Management Systems (OHSAS 18001).
Social Responsibility Standard (SA 8000). The
HACCP risk analysis and critical control point
system.

Bazoapnama sicemexuici / Pykosooumenwv npozpammut/ Prog

rammemanager

Carurosa ['.C.

| Epim H. A.
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Taram enimaepinin Kayincizairi/ besonacnocts nuieBbix npoaykToB/ Food safety

OKy makcamuwt / Yueonan yenv/ Purpose

[IsirapbutaTein TaMak OHIMJICPIHIH
Kayilci3airii - KaMTamachl3 €TYIIH MaHbI3Ibl
(dakTopbl peTiHae A3BIK-TYJIK MIMKI3aThl MEH
TaMaK OHIMJCPIHIH JIaCTaHybIHA 9CEp ETEeTIH
Typaep, Kesaep, ¢akropiap Typaibl OuTiMi
KaJIBITITACTBIPY; KayinTi dbakTopiapasl
Ta3apTy[blH, OCEpiH  a3alTyAblH  HEMece
IIMKI3aTThl ~ TEXHOJIOTHSUIBIK ~ OHJEY, OHIM
Kayilci3airi  KepCeTKIITepiHiH HOPMATUBTIK
Tajantapra COWKECTIMH KaMTaMachl3 €TeTiH
TaMaK OHIMJEpiH OHIIPY KOHE OTKi3y Ke3iHJe
OJIap bl TOJIBIK JKOFOIBIH BIKTHMAJ TOCLIIEPI.

dopmMupOBaHUE 3HAHUU 0 BUAX,
HCTOYHUKAX,(paKTopax, BIISFOIIIMX Ha
3arpsI3HEHUE MPOJOBOJIBCTBEHHOTO CBIPbSl U

MPOTyKTOBIUTAHHUS, KaK Ba)KHEHIIETo
¢dakropa obecrnieueHust Oe3omacHoCTH
BBIITyCKaeMOM HPOYKITUH UTaHKS;

BO3MOXHEIX CIIOCO0AX OYMCTKH, CHHIXCHHA
BJIMSAHHNSA OIIACHBIX (I)aKTOpOB HJIK IIOJIHOC HX

yCTpaHEHHE npu TEXHOJIOTHYECKOU
o0OpaboTke CBIpbA, MPOU3BOJCTBA U
peanu3anuu MPOJIYKTOB MATaHUS,

00€CIIeYNBAIOIINXCOOTBETCTBUE TOKA3aTEICH
0€30MaCHOCTHIIPOYKIIUU HOPMAaTUBHBIM
TpeOOBAHUM.

Formation of knowledge about the types, sources,
factors affecting the contamination of food raw
materials and food products, as the most important
factor in ensuring the safety of food products;
possible methods of cleaning, reducing the
influence of hazardous factors or their complete
elimination during the processing of raw materials,
production and sale of food products, ensuring
compliance with product safety indicators with
regulatory requirements.

OKvtmy namuoiceci / Pezyiomameut 00yuenusal Learnin

outcomes

Kypcrsi COTTi asiIKTaraHHaH KeHiH
oiiManymbLIap
-a3bIK-TYJIK ~ INHKI3aTbl ~ MEH  a3bIK-TYJIK

OHIMJIEPIHIH KayINCI3IINH KaMTaMachl3 €Ty
KOHIHJIETT HOPMATUBTIK-KYKBIKTBIK aKTLIEpl,
TaMaKTaHY/IbIH BaJIMMEHTAJIFa KapChI
¢baxToprapbH Oiny;

- Oeryie 3arrapiblH ajaM ar3achlHa docep €Ty
MEXaHHU3MIiH, a3bIK-TYJIK HIUKi3aThl MEH TaMak
OHIMJIEPIHIH  KayilCi3fgik  KepCeTKIITepiH
0akpulay QNICTepl MEH TEXHUKAIBIK eJley
KypaJIJapblH MEHIEPY;

- Kayirci3 eHIM HIBIFapyAbl KAMTaMachl3 eTeTiH
KayinTi Qakropiapabpl a3alTy HeEMece TOJIBIK
KOK  apKbUIbl  OHJIPICTIH  TEXHOJOTHSIIBIK
MIPOLIECIH KAJIBITACTBIPY.

ITocae ycnemHoro 3aBepuieHust Kypca
o0yyarommecsi OyayT

-3HaTb HOPMATUBHO-IIPABOBBIE ~ AKTHI IO
o0OecrieyeHn0 0e30MacHOCTH  MPOJIOBOJIBCT-
BEHHOI'O CBIpbSI M NPOAYKTOB MHUTaHUS,
aHTHaAJIMMEHTapHbIe (PaKTOPbI MTUTAHUS;

-BI1aACTh MEXaHU3MOM BOS,Z[CIZCTBPISI
YYKCPOOHBIX B€IICCTB Ha OpraHu3M
YCJI0BCKa, METOJaMH KOHTPOJIA u
TCXHUYCCKUMHU cp€acTBaMu HN3MCPCHUA

mokasaresneil 0e30MacHOCTH  MPOJIOBOJILCT-
BCHHOTI'O CI)IpI)SI n HpOHYKTOB IIUTaHUA,

-popMUpPOBaTh TEXHOJOTUYECKUN TIPOIECC
MIPOU3BOJICTBA TOCPEJACTBOM CHIDKEHUS WIIH
MOJIHOTO YCTPaHEHHUS OMAacCHBIX (PaKTOPOB,
00€eCIIeYnBarOIINX BBITTYCK Oe30macHoO’

MPOTYKLIHH.

After successful
students will be

- know the regulatory and legal acts to ensure the
safety of food raw materials and food products,
anti-alimentary factors of nutrition;

- possess the mechanism of the impact of foreign
substances on the human body, control methods
and technical means of measuring the safety
indicators of food raw materials and food products;
- to form the technological process of production
by reducing or completely eliminating the
dangerous factors that ensure the production of
safe products.

completion of the course,
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Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

OHIM camachelH capanTay

\ OKcrnepTu3a KauyecTBa PO yKIUU |

Product quality expertise

Kypcmuingvickawa mazmynst / Kpamkoe cooepycanue kypca/ Course summary

ABBIK-TYJIIK IIUKi3aThl MEH TaMakK ©HIMICPiHiH
Kayilnci3airii - kamTamachiz  ety. Kayincizmik
typiepi.  Kayinti  3arTapaplH  KIKTe€yi.
VYBITTBIIBIK KOpCETKIIITEPI. ABBIK-TYJIIK
IIMKI3aThl MEH TaMaK OHIMICPIHIH KayilCi3airia
PETTEHTIH HOPMATHBTIK-KYKBIKTBIK  aKTLIEp.
Tamak eHiIMIEpiHIH KayilCi3IiriH KaMTamachl3
eTyre Toyekedre OariapliaHFaH TocUl. Anam
ar3achblHa 3HUSHIBI oCEp eTeTiH a3bIK-TYJIK

IIMKi3aThl MEH  a3bIK-TYJIK  ©HIMJEPIHIH
KEPruTIKTI KOMITOHEHTTEPiMEH.
AHTHATUMEHTAIIb B 3arrap, AlKbBIH

(dapmakonorusIBIK  Oencenaimiri 6ap 3arrap,
a3bIK-TYJIIK IIMKi3aThl MEH TaMakK OHIMIEPiHIH
YBITTBl KOMITOHEHTTEpi. AB3BIK-TYJIK IIHUKI3aThI
MEH TaMaK OHIMIEpPIH XHUMHUIBIK 3aTTapMeH
jacray.

Obecneuenue

0€30I1aCHOCTUIIPOIOBOJILCTBEHHOT'O ChIPbSl U
MPOAYKTOB THUTaHUSA. Buiel 06e30macHOCTH.
Knaccudukanus OIaCHBIX BEIIIECTB.
Ilokasatenu TOokKcuuHocTH. HopmarusHO-
IIPaBOBBIE aKTBhl, perinaMeHTHpYIoLHe
0€30MaCHOCTh TPOJIOBOOJIBLCTBEHHOTO CHIPHS
u POAYKTOB UTAHUS. Puck-
OpPUEHTUPOBAHHBIM MOJAX0J K OOECHEeYEHHUIO
0e30macHOCTH MUILEBOM mnpoxykuuu. Ilpu
POAHBIC KOMIIOHCHTBI ITPOAOBOJBCTBCHHOI'O
CBIPbSl U MIPOAYKTOB MUTAHMs, OKa3bIBAIOLIIE

BpEIHOE BO3JICHCTBME HAa  OpraHU3M
4ellIoBEKa. AHTHAIMMEHTAapHBIE BEILECTBA,
BEILIECTBA c BBIPAKEHHOU
(bapMOKOJIOTHUECKON AKTUBHOCTBIO,
TOKCHUYHBIC KOMITIOHCHTHBI

IPpOAOBOJILCTBEHHOTO CBIPpbSI KW IHPOAYKTOB
IUTaHUA. 3arp$I3HCHI/Ie MMPpOAOBOJIBCTBEHHOT' O
ChIpbsd W MPOAYKTOB IIUTAHUA BCHICCTBAMU
XUMHYCCKOTO IMMPOUCXOKIACHUS.

Ensuring the safety of food raw materials and food
products. Types of security. Classification of
hazardous  substances.  Toxicity indicators.
Regulatory legal acts regulating the safety of food
raw materials and food products. A risk-based
approach to food safety. Natural components of
food raw materials and food products that have a
harmful effect on the human body. Anti-alimentary
substances,  substances  with pronounced
pharmacological activity, toxic components of food
raw materials and food products. Contamination of
food raw materials and food products with
substances of chemical origin.

bazoapnama scemexuici / Pykosooumenv npozpammst/ Prog

rammemanager

Carurosa I'.C.

| Epim H. A.
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CaHurapus ’»oHe TaramMTaHy ruruenacol /Canurapus u rurueHa nuramusi/Sanitation and food hygiene

Oky maxcamul / Yueonan yenv/ Purpose

XKanmbl ’koHE OHEPKACINTIK CaHUTApHsl, TaMak

OHJIIPICIHIH TUTHUEHACHl HETi3JCepiH TEPEeHIETIN
3epaeney, MHUKPOOPTaHU3MIECPIiH pei,
CaHWTApHUsl JKOHE THUTHEHA TYpPalbl FHUIBIMU
JTYHHUETAHBIM/IbI KaJIBIIITACTBIPY,3aMaHayH
KEUIeHJ1 FBUIBIM pETIHJEe CaHUTapusi MEH
TaMaKTaHy TMTHEHACHIHBIH HET137epl JCHCAYIIBIK
CakTay, TaMaK OHIMCPiHIH Kayilci3iri Typaibl
OUTIM Heri3iHJAEe THTHCHAJBIK JTYHUETAHBIMIbI
KAJIBIIITACTHIPY.

YrinyOieHHOe U3Yy4YeHHE OCHOB OOmer u
MPOMBIIIICHHON CaHUTapuH, THUTHUECHBI
MUIIEBBIX ~ MPOM3BOACTB,  (HOpMHUpOBaHHE
HAy4YHOTO MHUPOBO33PEHUS 0 poau
MHUKpPOOPTaHU3MOB, CAHUTAPUU U TUTHEHBI,
03HAKOMJICHHE C KOHIICTITYaJIbHBIMH
OCHOBAaMHU CAHUTApUU U TUTHEHBl MUTAHUS
KaK COBPEMEHHOM KOMIUIEKCHON HayKH O
3J10pOBbECOCPEKEHHH, dbopmupoBanue
THTUEHHMYECKOTO MHUPOBO33PEHHUSI Ha OCHOBE
3HAHUU 0 0e30MacHOCTH  MHILEBbIX
MPOAYKTOB.

In-depth study of the basics of general and
industrial sanitation, food hygiene, the formation of
a scientific worldview about the role of
microorganisms,  sanitation  and  hygiene,
familiarization with the conceptual

foundations of sanitation and food hygiene as a
modern comprehensive science of

health care, the formation of a hygienic worldview
based on knowledge about food safety.

Oxvimy namuoiceci / Pesynomamut 06yuenusl Learningoutcomes

Kypcrbl CITTI asiIKTaraHHaH keiiin | [Tocse ycnemHoro 3aBepuieHusi Kypca
olmiMaymbLIap o0yyarommecsi OyayT

- Kayinci3AiK TeXHUKAChl, OHIPICTIK CAaHUTapus, | -IPUMEHSATH MpaBuiIa TEXHUKH
OpT  Kayllci3miri JkoHe  eHOeKkTI  Kopray | 0e30macHOCTH, MPOU3BOJCTBEHHOMN
KarHJ1alapblH KOJ/1aHy; CaHWTapuHu, MOXXKapHOM OE30MmacHOCTH H
- OHJIIPICTIK MUKPOKJIMMATTBIH, IIAHIAHY JKOHE | OXpaHbl TPYAA;

I"a3nany nenreiinin, lly MeH IipindiH, KYMBIC | - u3Mepams W OLIEHUBATh IapaMeTpbl

OPBIHAAPBIH KaPBIKTAHIBIPYIbIH
napaMeTpIIepiH eJley jxoHe Oaranay;

- Oepinren opmicreMe OOiBIHINIA 3epTTEYIIEP
KYPrizy )KoHE SKCIIEPUMEHTTEP IIH HOTHXKeNepiH

Tannay, *Kypri3uireH SKCIepUMEHTTEp/l eJley

KOHE CHIIaTTay;

- TaMakKTaHy KoCIMOpBIHAApbIHA KYPri3UIreH
3epTTeyJepAiH  SKCIEPUMEHTTIK  JepeKTepiH
OHJICY KYpaJapbIH KOJIAAHY.

MPOU3BOJICTBEHHOTO MHUKPOKIIMMATa, YPOBHS
3albJICHHOCTH W 3ara3oBaHHOCTH, IIyMa, W
BUOpalLMK, OCBEIIEHHOCTH PabOUnX MECT;

- npoeodump WCCIECIOBAHUS 10 3aJaHHOM
METOAMKE ¥ aHATU3UPOBATh PE3YJIbTATHI
HKCHEPUMEHTOB,  HM3MEpATh U COCTaBIATh
OIHMCaHWE TPOBOIUMBIX IKCIIEPUMEHTOB;

- HPUMEHAMBCPEICTBA 00paboTku
AKCIEPUMEHTAIBHBIX JaHHBIX IPOBEACHHBIX
WCCIICIOBAaHUM Ha MPEANPUATUSAX TUTAHHUS.

After successful
students will be
-apply the rules of safety, industrial sanitation, fire
safety and labor protection;

- measure and evaluate the parameters of the
industrial microclimate, the level of dust and gas
pollution, noise and vibration, illumination of

completion of the course,

workplaces;
- conduct research according to a given
methodology and analyze the results of

experiments, measure and make a description of
the experiments conducted,

- apply the means of processing experimental data
of the conducted research to food enterprises.

Ilpepexsuzummepi / Ilpepexeusumet / Prerequisites

OHIMHIH canacklH 6acKapy

‘ praBHeHI/Ie KauCCTBOM MMPOAYKIIUA

Quality management

Kypcmuinkvickaua mazmynot / Kpamkoe cooeprcanue xypca/ Coursesummary
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I'uruena HeTi3epin IUTAHU.
['urueHanbIKCHIPTKB OpTa (PaKTOpIIaphiHA JKOHE
cajna KOCIITOPBIHAAPBIH abaTTaHbIpyFa

KOWBUIATBIH ~Tajantap. [WMrueHalblK HU3alH
Herizzepicana KOCIMOPBIHAAPBIHBIH KYPBUIBICHI.
TeXHOIOTHUSIIBIK JKaOIBIKKA KOMBIJIATHIH
CaHUTApHUSUIBIK  TaJjlanTap,Kypaji-caiiMaHapra,
pIIbICTapFa. TaMak @HEepKociOl KoHE KOFaMIIbIK
TaMaKTaHy KbI3METKEPJICPIHIH JKEKE TMTHEHACHI
MEH eHOex TUTUEHACHI. CaHuTapibiK
pexumCalnia  KoCIOpBIHIAAPBIHAA.  TaramJIbIK
uH(EKIMsIap MEH YJIaHylnap, OJapIbIHAIIBIH
any. ['enbMUHTHKaNBIK aypynap, OJIapAblH
anapiH-any. TaMak eHIMAEpIHIH CaHUTApIbBIK -
TUTHEHAJIBIK MaHBI3bI JKOHE OJIApJIbIH
AMUACMHOJOTHSUIBIK ~ MaHbI3Bl.  CaHWTAPIIBIK
TananTapA3bIK-TYJIIK OHIMAEPIH TackIMalay
oJlapibl KaObuTIAy koHe cakTay. CaHUTAPIIBIK
MEXaHHUKANBIK JKOHE KbUTy TaJanTapbloHIMIEp/ i
acmaszplK OHJIeY.

OcHOBBI rUrMeHbl MUTaHU. [ UrHeHnYeckue
TpeboBaHUS K (pakTopaM BHEIIHEH Cpeabl U
0J1aroyCTpOMCTBY — IpPENIpPUATHI  OTpaciu.
['uruennyeckre OCHOBBI POSKTUPOBAHUS
CTPOUTENIbCTBA  MNPENIPUATUN  OTpaciu.
CanutapHbie TpeOOBaHUS TEXHOJIOTHUECKOMY
000pyJI0BaHUIO, MHBEHTapro, Tape. JInuHas
TMTHEHa M TUTHEHa Tpyda pabOTHUKOB
MUILEBOM IIPOMBIIIIEHHOCTH u
obmecTBeHHOTO  nuTaHus.  CaHUTApHBIN
PEKUM HanpeAnpusTHsx orpaciu. Ilumessie
WHQEKIUH U OTPABIICHHSI, MEPBI TOUX
npeaynpexaeHuto. I aucTHele 3aboseBaHus,
nux npo¢punaktuka.CaHuTapHO-
TMTUEHUYECKasl IMUIIEBBIX IPOAYKTOB U HX
SIHUIEMHUOJIOTHYECKOE 3Ha4YCHUE.
Canurtaphsle TpeOoBaHus. TpaHCIOPTHPOBKE

MHIIEBbIX  MPOAYKTOB,  KUX  IPUEMKE
XPaHEHHUIO. CanuTapHbIeTpeOOBaHUS K
MEXAaHUYECKOW W TEIJIOBOMKYJIMHAPHOU

00paboTKe MPOJTYKTOB.

Fundamentals of food hygiene.
Hygienicrequirements for environmental factors
and the improvement of industrial enterprises.
Hygienic bases of design ofconstruction of the
enterprises of the branch. Sanitary requirements for
technological equipment,inventory, and containers.
Personal and occupational hygiene of food industry
and public catering workers. Sanitary regime at
the

enterprises of the industry. Food infections and
poisoning, measures toprevent them. Helminthic
diseases, their prevention.Sanitary and hygienic
food products and their epidemiological
significance. Sanitary requirementsTransportation
of food products, totheir acceptance and storage.
Sanitaryrequirements for the mechanical and
thermalculinary processing of products.

bazoaphama rcemexwici / Pykoeooumensv npozpammut/ Prog

rammemanager

Carurosa I'.C.

\ Epim H. A.
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Yuemaiiik enaipic/bepesxxkiuBoe npousBoacrso/Lean manufacturing

Oky maxcamul / Yueonan yenv/ Purpose

YHemIi OHIIpiC TYKbIPBIMIAMACHIH iCKE achIpy dopmupoBanue KoMmIiulekc 3HaHuii o | Formation of a complex of knowledge on the use
KOHE KOJJaHy Heri3iHae TamaK OHJIpici | BOmpocaM HCIIOJb30BaHMs IepcrekTuBHbIX | OF  promising  approaches to  production
calachlHAarbl KBI3METTI JKY3€re achIpaThiH | MOJXOMOB II0 YIPABIECHHIO IPOM3BOACTBOM | management of enterprises operating in the field of
KOCIMOPBIHAAPABIH ~ OHMIPICIH  0acKapyablH | NPEANPUSTHH, ocymiectsisirorux | food production, based on the implementation and
MEPCICKTUBAIIBIK, ToCUIAEpiH KOJIJaHy | AesrelbHOCTE B obmactu  mummieBoro | application of the concept of lean production.
Mocenenepi  OoifblHIIa  OLTIM  KEMICHIH | MPOM3BOJACTBA, HA OCHOBE peajM3alud |
KaJIbINTaCThIPY. NPUMEHEHHSI  KOHIEMIUH  OepekIMBOrO

POU3BOJICTBA.

Oxvimy namuoiceci / Pesynomamut 06yuenusnl Learningoutcomes

Kypcrbi CoTTI asiKTaraHHaH keiiin | [Tocsie ycmemHoro 3aBepimieHusi Kypcea | After successful completion of the course,
olriManymbLIap odyuarommecst OyayT students will be
- YHEMJI OHJIpicTi YHBIMAACTBIPYIBIH THIMAI | -pcronb3oBath d(dexTuBupie Mertoxs | - Use effective methods of organizing lean
SMICTEPIH KOIaHy; OpraHu3anuu Gepexnusoro | production;
- OHJIpiCKE Tammay >KYprisy YIIH KaKeTTi | qpou3BOCTBA; - develop the necessary documents for the analysis
Ky’KaTTap/bl 931pJIey. - pa3pabaThIBaTh HEOOXOAMMEIE JTOKYMEHTHI of production.

JUISL IPOBEJICHUSI AaHAJIN3a IPOU3BOJICTBA.

Ipepexeuzummepi / Ilpepexeuzumot / Prerequisites

OHIMHIH carnacklH 0acKapy \

YnpasieHue KauecTBOM ITPOTYKIIHH

Quality management

Kypcmuinkvickawa mazmynst / Kpamkoe codeprcanue kypca/ Coursesummary

ApBIK OHIIPICTIH HEri3ri yFeIMAApbl MEH
OpUHOMITEPl. YHEMAI OHJIpic uaeangapsl.
ApBIK OHJIIpic XKYHECIH eHri3y YIIiH 0a3ajblK
Karjainap okacay. KocimopslHaapaa yHemIl
eH/IIpic KyHeciH eHT13y TOxipudeEci.
HIerFpIHAApABIH  TYpJEPi JKOHE OJIApIBI KOO
omictepi. MarepuanaslK arbIHAApABl OacKapy
KOHE OHTAWIaHABIPY Kyhenepi. MaTepuaibik
aFbIHIApABI 0acKapy MOAENbIEPiHIH TYpIepi.
Cana WIBIFBIHIAPEI KOHE IIBIFBIHAAP. APBIK
eHJipic  Kypangapsl. KyHABUIBIK  aFbIHBIH
KapTara Tycipy.

5S-)KYMBIC OPHBIH pallMOHAIM3ALUSIIAY JKYHecl.

OCHOBHBIE ~ TOHATUS M TNPUHLUIBI
OCpeXXIMBOTO  MPOM3BOJACTBA.  Mmeansl
OepexxiuBoro  npousBojactBa.  CoznaHue
0a30BbIX YCIIOBUM JJISi BHEIAPEHHS CHUCTEMBI
OepeKIMBOTO IPOU3BOJICTBA. OnbIT
BHEJIPEHUS CHUCTEMBI OepeKIIMBOTO
MIPOM3BOJICTBA HA MPEANpUATHIX. Bumsl

MOTEPh U METOJbI UX ycTpaHeHHs. CHCTEMBI
yIIPaBJIEHUS u ONTUMM3AITUU
MaTepHalbHBIMU MOTOKaMU. Buasl mozaeneit
YIPaBICHHUS MaT€pUAIIbHBIMU TOTOKAMHM.

3aTpatbl Ha  Ka4ecTBO W TOTEPH.
WNHcTpymMeHTBl OepekIMBOrO MPOU3BOJICTRA.

Basic concepts and principles of lean
manufacturing. The ideals of lean manufacturing.
Creation of basic conditions for the introduction of
a lean production system. Experience in
implementing a lean manufacturing system at
enterprises. Types of losses and methods of their
elimination. Material flow management and
optimization systems. Types of material flow
management models.

Quality costs and losses. Lean manufacturing tools.
Mapping the value stream.

5S is a workplace rationalization system. The
TPM system. SMED is a quick equipment
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TPM xyiieci. SMED-xa0abpIKThI )KbIIAAM KaiiTa
perrey xyieci. Kaiizen Onici. Kepuekinik. "Jlan
yakpITBIHAA" kyHeci. Sw2h kyieci."kanOan"
KYHECIH a3ipIiey *KoHE SHT13Y

KaptupoBanue moToka co3gaHus IIEHHOCTH.
5S — cucrema panMoHaNIM3auuu padodero
mecta. Cucrema TPM. SMED- Cucrema
OBICTPON  MepeHallafKu  00OpyIOBaHUS.
Meton Kaiinzen. Busyanuzamusa. Cucrema
«Touno Bo Bpems». Cucrema SW2H.
PazpaboTtka W BHEAPEHHE  CHCTEMBI
«KaHOaH»

changeover system. The Kaizen method.
Visualization. The system is "Right on time". The
5W2H system. Development and implementation
of the Kanban system

bazoaphama sicemexuici / Pykoeooumenwv npozpammut/ Prog

rammemanager

Carurona I'.C.

Epim H. A.
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Tayapaapabl koaray Herizaepi / OcHoBbI KoaupoBaHus ToBapos/ Basics of product coding

Oky maxcamul / Yueonan yenv/ Purpose

Tayapmapmerl KIKTEY YFBIMJIAPbIMEH
OaifTaHBICTHI TEPMUHJCP MEH aHBIKTaMaJTapMeH
TaHBICTBIPY. Tayapiiap/pl KIKTey OenrijiepiMeH,

O3HaKOMHUTH C TEPMHUHaAMHU u
OIPCACIICHUAMMA, CBA3AHHBIMU C ITOHATUAMU
KJ'IaCCI/I(i)I/IKaHI/II/I TOBApPOB. O3HaKOMHTH C

Familiarize with the terms and definitions related
to the concepts of classification of goods.
Familiarize with the signs, methods and rules of

ONICTEpIMEH JKOHE epeKeNepIMEH TaHBICTHIPY. | IpU3HaKamu, Meromamu 1 npaBuiamu | classification of goods. To teach to calculate and
Tayapmapsr KIKTCY JKOHE KoATay | KiaccuuKamum TOBApOB. Hayuwuts | analyze indicators of classification and coding of
KOPCETKIMITEPiH eCeNTeyre IKOHE TalayFa | paCCUMTBIBATh M aHAJIM3UPOBATH MOKaszaTenu | goods.
yiipery. KJIacCH(MKAIMK ¥ KOMPOBAHUS TOBAPOB.

Okvimy namuoceci / Pezynomamut ooyuenusn / Learning outcomes
Kypcrbl CoTTI AAKTAFAHHAH keifin | ITocjie ycnmenmHoro 3aBepuieHus Kypca After successful completion of the course,
oiniManymbLIap obyuaroumecst OyayT students will be

- TayapJap/bl )KIKTey KoHe KOATay
caJlaChIH/IaFbl HET13T1 TePMHUHIEPl KOJIaHy;
- Tayapiapbl XKIKTEY *KOHE KOJATAy SIICTepiH
KOJIJTaHy;

- OHIMHIH >KaJIIbI KIKTEYIIIiH O1Iy;

- EAH mrpux-HeMipiiey YFIMBIH KOJIJaHY.

- IIPUMEHITh OCHOBHBIE TEPMHUHBI B 00JIACTH
KJ1accu(UKaLUU U KOAUPOBAaHUS TOBApOB;

- HUCIOJB30BaTh METO/bl KJIACCU(PUKALUU U
KOJAMPOBAHUS TOBApPOB;

- 3HaTh OOIIMH KIACCH(PHUKATOP MPOAYKIHH
(OKIT;

-IIPUMEHATh  TOHATHE O
Hymepanuu EAN.

LITPUXOBOMN

- apply basic terms in the field of classification and
coding of goods;

- use methods of classification and coding of
goods;

- know the general classifier of products (OKP;
-apply the concept of line numbering of the EAN.

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

AKMapaTThIK-KOMMYHHUKAIHSITBIK
TEXHOJIOTHsUIap (aFBUIIIBIH TUTIHAE), A3BIK-TYJIIK
OHIMJIEpiHIH TayapTaHybl

HubopManinoHHO-KOMMYHHUKAIIHOHHBIE
TEXHOJIOTHH (Ha aHTJIMICKOM SI3BIKE),
ToBapoBeieHHEe MPOAOBOJIBCTBEHHBIX

MIPOJIYKTOB

InformationandCommunication Technologies (in
English), The goods of a message of food products

Kypcmuvinkvickauwa mazmynot / Kpamkoe codepyacanue kypca/ Coursesummary

[ToHHiH m™OHI, Ma3MyHBI JKOHE MIHACTTEPI.
TyTelHy HapbBIFBIHBIH JKal-KyHi MeH Jamy
MepCIeKTUBANIaphl, TayapTaHy MEH TayapJiap/bl
KOATayJbl JaMBITYABIH TapUXbl MEH OarbIThI.
Tayaprany omicTepiHIH MOHI, TYCIHIKTepI,
KikTenyi, npuHiunrepi. JKikrey Oenrinepi.
Tayapnapapl KIKTEy jKOHE KOATAy CaIaChIHIAFbI
Herisri  y¥bimpap.  JKikrey — KYpBUIBIMBI,
COPTTaphl, OJapAbIH aPTHIKIIBUIBIKTAPhl MEH

[Ipenmer, coaepKaHue " 3a7a41
qucuuruHbl. COCTOSIHUE W MEPCHEKTHUBBI
Pa3sBUTUA l'IOTpe6I/ITeJ'II)CK01"O PBIHKA, UCTOPUA
Y HampaBliEHUE Pa3BUTHS TOBApOBEJICHUS U
KOOUpPOBaHWA TOBApPOB. CYHIHOCTI), IIOHATHA,

KIaccupuKaIus, MIPUHLIUIIBI METOJIOB
ToBapoBeaecHus. [Ipu3Haku KiaccupuKaiim.
OcHOBHbIE TIOHSTHUSA B obnactu

KJ'IaCCI/I(l)I/IKaHI/II/I U  KOJUPOBAaHHA TOBAPOB.

The subject, content and objectives of the
discipline. The state and prospects of the consumer
market, the history and direction of the
development of commodity science and coding of
goods. The essence, concepts, classification,
principles of methods of commodity science. Signs
of classification. Basic concepts in the field of
classification and coding of goods. Classification
structure, varieties, their advantages and
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disadvantages. National classifiers:

concept,

KEMIITUTIKTEPI. Kanneimemnekertik | CTpykTypa KiaaccupUKaIUU, Pa3HOBUIHOCTH,
KIKTEYyIlITep: TYCIHITI, JKIKTeNmyi, MakKcarThl, | UX JIOCTOMHCTBA u Henocrarku. | classification, purpose, structure.
KYPBUIBIMBL. OOmerocynapcTBeHHbIE  KJIACCH(HKATOPHI:
MOHATHE,  Kilaccu(ukauus,  Ha3HAYCHHE,
CTPYKTYpa.
bazoaprama scemexuici / Pykosooumens npozpammul/ Programmemanager

Carurona I'.C.

‘ MyxamenoB T.A.
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