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Kipicne

DJNEeKTUBTI TOHAEP KAaTajJorbl OKBITYIbIH KpEeIUTTIK >Kyieci OoiibIiHIIA
KYPacCTBIPBUIAILI. JJICKTUBTI TOHACP KaTaJOThl >KYWEJIEHTeH TaHAay OOWBIHIIA
MIOHJIEP Ti31MIH YKOHE OJIAP/BIH KBICKA CHITATTaAMAChIH KapaCThIPAIbI.

CTyneHT MaMaHIBIKTapJAblH MIHACTTI KOMIIOHEHT/’KOFapbl OKYy  OpPHBI
KOMITOHEHTIHIH  TIOHJIEpIH MEHTepyMEeH KaTap, YCHIHBUIBIN OTBIPFaH TaHIAy
OOMBIHIIIA ITOHIEP/I1 TaH IAIl aTyhl THIC.

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

Kypmerti crynentrep! biniMm 0Oepy TpaeKTOPHUACHIHBIH OIPTYTAaCTHIFBIHBIH
oimacteipbutybl  Ci3qiH OoJialllakTa MaMaH peTIHJE KOCIOM JallbIHABIFBIHBI3/IBIH
JEHIeiiHe BIKMaJI €TETIHIH €CTE€ CAKTAYbIHbI3 KEPEK.

BBenenue

[Ipy KpenuTHOM TEXHOJNOrMU OO0ydeHHUs pa3padaTbIBaeTCsl  KaTalor
ANIEKTUBHBIX JUCIUIUIMH, KOTOPBIM MpeAcTaBisieT coOO0M CUCTEMaTU3UPOBAHHBIN
MepeYeHb TMCLUUILIMH KOMIIOHEHTA MO BEIOOPY U COAEPKUT KPATKOE UX OINKCAHUE.

Hapsiay ¢ u3yueHneM AMCHMILUIMH 00A3aTENbHOTO / By30BCKOIO KOMIIOHEHTA,
oOyJaromuiicss JOJKEH BbIOpaTh AN U3YYEHUS JUCHUIUIMHBI KOMIIOHEHTa I10
BBIOODY.

KoHncynpTamnuu mno BeIOOPY 3JIEKTUBHBIX JUCHMIUIMH JaeT 31Baizep. Bmecte ¢
HUM oOOyuvaromuiicss 3amojHseT (opMy 3alucCH CTYACHTOB Ha JUCIHUIUIMHBL IS
coctasienust UYII (uHauBuayansHOTrO y4eOHOTO TJ1aHa).

VYBaxkaemble cTyfeHThl! BaXHO NOMHUTb, 4YTO OT TOr0, HAaCKOJIbKO
MpPOJyMaHHOW M 1enocTHOM Oyaer Bama oOpa3zoBarenbHas TPacKTOPHs, 3aBUCHUT
ypoBeHb Bareit mpodeccroHanbHON MOATOTOBKH, KaK Oy IyIIEro CrenuaiiucTa.

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.



CemecTp 0oiibIHIIIA 3JIEKTUBTI MOHAEPAi 001y /
PacnpeneneHne IJICKTUBHBIX JTHCHUILJIMH 110 CEMECTPaAM /
Distribution of elective courses by semester

Kpenurrep | Axanemus

caubl / JIBIK
Koi-Bo Ke3eH/
[Tonnin ataysl / HaumenoBanue aucuuminael /Coursename KpeIuTOB/ Axan
Numberofcr | nepuon/
edits Academic
period

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

DKOJIOTHS JKOHE TIPUIUIIK KAyINci3airi / IKoaorus u 6€301macHOCTh
xu3HenestensHoct/ Ecology and Life Safety

DKOHOMHUKA KOHE KociNKepik Herizaepi/ OCHOBBI SKOHOMUKH U
npeanpuHuMarenbeTBa/ Basics of economics and business

KembacmpLibik Herizaepi / OcHoBwl auaeperBa / Basics of Leadership 5 3

KapxbutbIK cayaTThUIBIK HeTi3nepi / OCHOBBIGpHHAHCOBOM IpaMOTHOCTH /
Fundamentals offinancial literacy

FrutbiMu 3epTTey HETi3/Aepl J)KOHE aKaAeMHISUIBIK a3y / OCHOBBI HAyUHBIX
HUCCIIeIOBaHui U akagemMuyeckoe nucbMo / Fundamentals of scientific
research and academic writing

WHKIII03UBTI ©3apa 9peKeTTeCY 3TUKACKHI / DTHKA HHKITIO3UBHOTO
B3aumoaercreus/ Ethics of inclusive interaction

Tayapnapne! Oipaelinenaipy, Oypmainay sxone Tanb6anay/ Unearudukamnus,
danbcudukanus 1 MapkupoBka ToBapos/Tampering, identification and
marking 5 5

MeTpOHOFI/IHHH KY?KaTTaMaMCH KaMTaMaCBIS,[[aHI[LIpy/ I[OI(yMeHTaI_II/IOHHOG
obecnieuenne B merposiorun/Documentation support in Metrology

KoraMabIK TaMaKTaHy 1bl YHBIMIACTBIPY JKOHE KbI3MET
kepceTy/Opranuzaius 1 o0CIyKMBaHUE HA TIPEANPUATUSIX 0OIIECTBEHHOTO
nuTaHus/Organization and services in catering

MeiipaMxaHaJIbIK KbI3MET KOPCETY/ 1 YUBIMAACTBIPY JK9HE TEXHOJIOTUSCHI
/TexXHONMOTusl U OpraHu3alus pecropaHHoro oocmyxxuBanus / Technology
and organization of catering

OCIMIKTI MIMKI3aThIHAH KacaJaThlH OHIMJIEp TEXHOJIOTUACH /TeXHOI0rus
IPOAYKTOB U3 pactuTenbHoro coipbst / Technology Herbal Products

Tycki ac TaramMJ1apbIHBIH KOHLIEHTPATTAPbIH OHIPY TEXHOJIOTUSCHI / 5 5
TexHomorust MPOM3BOACTBA KOHIIEHTPATOB 00eaeHHbIX Or01/ Technology
of production of concentrates lunch dishes

OHimIli chiHAYy, OaKblIay KoHE Kayincizairi/ cnsitanue, KOHTPOJIb U
6e3onacHocTh npoaykiuu / Testing, control and security of production

OH1ipiCTI METPOJIOTHSIIBIK KaMTaMachl3 eTy / MeTposiornyeckoe
obecrnieuenne mpon3BojacTBa / Metrological assurance of production

CyT xoHE CYT OHIMJIepiHIH TeXHOIOTUSACKH /TeXHOIOTHs MOJIOKa U
MOJI0UHBIX TTpoiyKTOB / Technology of milk and dairy products

ET >xoHe eT eHIMAEpiHIH TEXHONOTHUSICH/ TeXHOIOTHs MsICa ¥ MSICHBIX 5 6
npoayktos/ Technology of meat and meat products

AJIKOT0JIbCi3 CYCbIHAAPAbIH TCXHOJIOT'UACHI / TexHOJI0THS 0E3aIKOTOJIbHBIX

5




HanuTKoB / Technology of soft drinks

DKOJIOTHSUITBIK MEHEDKMEHT XKyieci / Cuctema SKOJI0TUIeCKOro
MeHekMenTa/ Environmental management System

Tamak eHiMIepi Kayirnci3AiriHiH MEHEPKMEHT Ky#enepi / CUCTEMBI
MeHeKMeHTa 6e3omacHocTy numieBor npoaykmuu / Food safety
management systems

JleHcaybIK caKkTay JKoHe eHOEK KayiIlCi3/IiriH KaMTaMachl3 eTy
MEHEKMEHTI yhenepi CrcTeMbl MEHEPKMEHTa OXPaHBI 37I0POBBSI U
obecnieuenus 6e3onacHoctu Tpyaa/Occupational health and safety
management systems

BipikTipinren MeHeKMEHT xKyieci / UHTerpupoBaHHbIE CHCTEMBI
MeHekMenTa / Integrated Management System

Taram enimzepiHiH Kayincizairi/ besomacHocTs numieBbix npoaykTos/ Food
safety

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

YHremuunik enuipic/bepexxnuBoe npousBoacTBo/Lean manufacturing

Tayapmnapast koaray Herizzaepi / OcHOBBI KoupoBaHus ToBapos/ Basics of
product coding




1 2 Kypc CTyAeHTTepiHe apHAJIFaH 3JIeKTHBTIK MIHAeP / DJIeKTUBHbIE TUCHUILIUHBI 115 cTyaeHToB 2 kypca/ Elective

subjects for 2 st year students

KyKbiK orcone colbaiinac HcemkopaviKKa Kapcol maoenuem nezizoepi / Ocnoewt npaea u anmukoppynuyuonnou Kyasmypot / Basics of Law and

Anti-Corruption Culture

OKy makcamul / Yueonan yenv/ Purpose

Cr106aiinac  KeMKOPJIBIKKA Kapchl 1C-KUMBLIT
OOMBIHIIIA KYKBIKTBIK OLJTIM MEH a3aMaTThIK
YCTaHBIM )KYHECIH KaIBIITACTHIPY.

CdopmupoBaTh cucTeMy MpPaBOBBIX 3HAHHHA U
IPAKJAHCKOW MO3ULUU O MPOTUBOJAECUCTBUIO
KOPPYIILIMH.

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

Oxvimy namuceci / Pezynomamot 00yuenus / Learnin

outcomes

Kypcersl €TTI Keilin
OimiManymbLIap

-KazakcTaHHBIH KOJIIaHBICTAFbI
3aHHAMACHIHBIH Herisri epexenepiy,
MemeKkeTTik Oackapy OprasJapbIHbIH
KYHeciH, CoHJali-aK cblOaiaac >KeMKOPJIBIKKA
Kapchl iC-KUMBUIIBIH MOHIH, ce0enrtepi MeH
I1apajapblH TYCIHETIH 0oJa/ibl;

-OKHFajlap MEH dpeKeTTep/Ii 3aH

TYPFBICBIHAH TaJIJJalIbl;

-HOPMATHUBTIK aKTUIEPAl KOJIJIaHy,

COHJal-aK chI0ailiac MKEeMKOPJIBIKTBIH aJlJIbIH

asiKTaraHHaH

QTyJIbIH  pyXaHU-aJaMTepUIUIK  TETIKTEepIH
KOJIAaHa/Ibl;
-MEHrepyl THIC: TYpJl KyKaTTapFa KYKBIKTBIK
Tajmay  OKyprizy JaFasliapbl, — chi0aiimac
KEMKOPJIBIKKA KapChl MOICHHUETTI >KETUIIIPY
JaF IbLIAPHI;

-3 OMIpiHJE ChI0aiIac KEMKOPJIBIKKA KapChl
KYKBIKTBIK O1TIM/T1 KOJIJIaHY;

-OuTyre THIC: chIOaiyiac KEMKOPJIBIKTBIH MOHI1
’KOHE OHBIH Maiaa Oony cebenTepi; cbibaitnac
KEMKOPJBIK KYKBIK OY3yIIBUIBIKTap  YIIiH
MOPAJbABIK-aIAMIEPIIITIIK  XKOHE  KYKBIKTBIK

Ilocne ycmemHoro 3aBepuieHHsl Kypca
odyuaruuecs OyayT

- IIOHUMAaTh OCHOBHBIC ITOJIOKCHU A
JeHCTBYIOIIEr0 3aKOHOJIaTeNbCTBA
Ka3zaxcrana, CUCTEMY OpraHoB
rOCYJapCTBEHHOTO  yIpAaBJIEHUSA, a TaKxKe
CYHIHOCTb, IMPUYINHBL n MCPbI

IIPOTUBOAECUCTBHS KOPPYIILNH;

- aHaJIM3UPOBATH COOBITHSI U JEHCTBUS C TOUKU
3peHus Ipasa,

- IPUMEHATh HOPMATHBHBIE AaKThl, a TaKXke
3aJIeiCTBOBATh ZyXOBHO-HPABCTBEHHbIE
MEXaHU3MbI IPEIOTBPALICHUS KOPPYIILIUY;

- BJAQJCTh HaBbIKAMH BEACHMS IIPaBOBOTO
aHaJau3a pa3jIMYHBIX JOKYMEHTOB, HAaBBIKAMU
COBEPILECHCTBOBAHUSA AHTUKOPPYILUOHHON
KYJbTYPBI;

- INPUMEHATb B CBOEH >KU3HENEATEIBHOCTU
[IPABOBbIE 3HAHUS POTUB KOPPYIILIUU;

- 3HaTbCYIIHOCTb KOPPYNLIHMU M NPUYUHBI €€
IIPOUCXOXKICHHS; Mepy MOpPaJIBHO-
HPABCTBEHHOW M IPaBOBOM OTBETCTBEHHOCTHU
3a KOPPYNIIMOHHBIE TPABOHAPYLIEHUS;

- peanu30BbIBaTh  ILIEHHOCTH  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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KayarnKepuIIiK apanapsl;

-MeHrepyi KepeK: MOPaJIbJIBIK caHa
KYH/IBUIBIKTApBIH 1CKE achIpy >KOHE KYHJIEMIKTI
NpakTHKaJa  aJaMrepuiijiik  HOpPMalapblH
yCcTaHy;  KacTap  apacblHIa  CcblOailiac
KEMKOPJIBIKKAa Kapchl MOJEHHMET JACHIeHiH
apTTHIPY OOMBIHINA KYMBIC JKacay.

CO3HAHMUS U CJIEIOBAaTh HPABCTBEHHBIM HOpMaM
B TIOBCEJHEBHOI IMpakTuke; pabdoTarth Hajl
MOBBIIICHUEM YPOBHS aHTUKOPPYMNIIMOHHOU
KYJBTYpPbI B MOJIOZICKHOU CpeJie.

Kypcmoty Kbickawa mazmynut / Kpamkoe cooepncanue kypca / Course summary

MewmnekeT MeH KYKBIKTBIH HETi3ri YFhIMIaphl
MeH Kareropusuiapbl. KYKBIKTBIK — KapbIM-
KatbiHacTap. KP KOHCTUTYNHSUTBIK KYKBIFBIHBIH
Herizaepi. KP OKiMIIimiK oHE KbUIMBICTBIK
KyKbIK Herizzmepi. KP  A3aMaTThIK KYKBIK

Herizaepi.

«CprIbaitac HKEMKOPITBIK) YFBIMBIHBIH
TEOPUSIIBIK-9/IICHAMAIIBIK Herizaepi. CreiOaitnac
KEMKOPJIBIKKA  KApChl  IC-KUMBLI  IIAPTHI
pETiHIE Ka3aKCTaH/IbIK KOFAMHBIH QJICYMETTIK-
OKOHOMHKAIIBIK ~ KATBIHACTAPBIH  KETUIIIPY.
Cei0aitnac AKEMKOPJIBIK MiHE3-KYJIBIK

TaOMFATHIHBIH TICUXOJIOTUSIIBIK €pEeKIIETIKTEPI.
Cepi0aiiniac JKeMKOpJIBIKKa Kapchl MOJCHMETTI
KanplnracTelpy.  ChbrOaiimac  K€MKOPJIBIKKA
Kapchl 1C-KMMBUI MceleNepinie MeMIIEKET TIeH
KOFaM/JIbIK YWBIMIAPABIH ©3apa 1C-KUMBLIBL.

OcHOBHBIE IIOHATHSI U KaTETOpPUU TOCyAapcTBa
n mnpasa. lIpaBoBeie oTHOmIEHMS. (OCHOBBI
KoHcTUTYyHMoHHOro mpasa PK.  OcHoBbl
aIMMHMCTPAaTUBHOIO U YyrojosHoro npasa PK.
OcHoBbl rpaxkanckoro npasa PK.

TeopeTnko-MeTo10JI0rHueCKre OCHOBBI
HNOHATUSL «KOppynuuu». COBEpIIEHCTBOBAHUE

COLIMATIbLHO-OKOHOMHYECKUX OTHOIICHUN
Ka3aXxCTaHCKOr0  O0LIecTBa Kak  yCJIOBHUsA
IIPOTUBOACUCTBHIO KOPPYILHH.
[Icuxonoruueckue OCOOEHHOCTH  MPUPOIBI
KOPPYNIMOHHOIO ToBeAeHus. PopMupoBaHue
AHTUKOPPYNLHOHHON KYJbTYpBI.
Bs3aumopeicteue rocyaapcraa 5

OOLIECTBEHHBIX OpraHu3aluil B
IPOTUBOAECHCTBUS KOPPYIILIHH.

BOIIPOCAx

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.

Bazoapnama scemexwici / Pykosodumenv npozpammot/ Programmemanager

baiitacoBa M.K.

\ Aybakuposa 3.b.




JKon02us Heane mipwinik Kayincizoici / Ixkonozua u 6ezonacnocms yHncusnedeamenvnocmu/ Ecology and Life Safety

OKy makcamut / Yueonan yenv/ Purpose

TexHochepa MeH Taburu  3koxyienep | PopmupoBanue s3ko3ammTHoro MbinuieHuss u | the formation of eco-protective thinking and
KBI3METIH/IET] KayilTi »KOHE TOTEHIIe KayinTi | crmocoOHOCTH mpeaynpexkiacHus onacHbix u | the ability to prevent dangerous and emergency
Karnaiapaa  eckepry  KaOuieTrTepi  JKOHE | Ype3BBIYAHBIX CHUTYaIUi B | situations at the functioning of natural ecosystems
9KOKOpFay OiJIayibl KaJbITACThIPY (bYHKIIMOHMPOBAHUU MPUPOAHBIX 3KocucTeM u | and the technosphere
TexHocheps

Oxvimy nomuoiceci / Pezyiomameut 00yuenusa [L_earning outcomes
Kyperbl  carri  askraramnan  keiiin | [locie  ycmemHoro 3aBepmenusi  kypcea | After successful completion of the course,
olriMasymbLiap o0yuarommecst OyayT students will be
-9KOJIOTUSIHBIH, TIPIILUIIK Kayilci3airi MeH | - MOHMMaTh OCHOBHBIC KOHIICIIMHM 3Kojoruu, | - understand the basic concepts of ecology, life
TYPaKThI JIaMY JTBIH HETI3r1 | 0€30IMacHOCTH KusHenesTenpHocTH, | Safety, sustainable development; social and
TYKBIPBIMIAMAJIAPbIH, AQHTPOIOTCH/IIK | YCTOWYHBOTO pa3BHUTHS; coraibHO- | environmental consequences of anthropogenic
KbI3METTIH QJICYMETTIK-3KOJIOTHSIIBIK | DKOJOTMYECKUE IMOCICACTBUS aHTPOIOIrEeHHOM | activities;

calIapbIH TYCiHY;

- ONapAbIH >KaW-KYHiHIH KayinTi JeHreiiHiH
TYBIHJAYBIHBIH aJJIBIH Iy YIIiH TaOWFU JKOHE
TEXHOTEHMIK  KYWelnepAiH  JamMybl  MeH
OPHBIKTBUIBIFBIHBIH 3epIeIICHTCH
3aHJIBUTBIKTAPbIH KOJAAHY;

- 1CK€ aCBhIPBUIFaH KOHE BIKTUMAaJ KayllnTep.liH
TepiC ocepiH >KOHE OJapIblH JACHIeHIepiH,
AHTPOIIOTCH/IIK KBI3MET TOyEKeIIepiH Oaranay;
- TexHoc(epaHbIH KayilCI3IiriH apTTBIPY
OOMBIHIIA IC - MapaJIlap bl JKOocTapiay;

-03 OeTiHIIe )XYMBIC iCTey, KOMaHAa/1a KYMBIC
ictey, memriM KaObulgay, CBIHM — OWJay,
IUQPIBIK JKOHE aKMapaTThIK-KOMIBIOTEPIIiK
TEXHOJIOTHSUTApABl  KOJNJaHy,  aKmapaTtieH
KYMBIC iCTey JlaFAbuIapbiHa ue 0oiy.

JIeSATEIbHOCTH;

- INPUMEHATb U3YYCHHBIE 3aKOHOMEPHOCTHU
pa3BUTUS W yCTOWYMBOCTU IPUPOJHBIX U
TEXHOTECHHBIX CHUCTEM I MPELyNpPEKACHUSA

BO3HUKHOBCHUA OIIaCHOI'O YPOBHA ux
COCTOSIHUS,;

- OILICHUBATh HETaTHUBHOC BO3]1€I710TBPI€
peann30BaHHbIX u MIOTEHIUATbHBIX
OIaCHOCTEH U UX  ypOBHH, pUCKU

AQHTPOIIOT€HHOH JIeSITeNbHOCTH;

- IUIAHUPOBATh MEPOIPHUSATHS 1O MOBBIIICHHIO
0e30macHOCTH TeXHOC(hEpHI;

- 00J1a1aTh HABBIKAMH CaMOCTOSITEIIbHON
paboTHI, pabOTH B KOMaH/E, TPUHSTHUS
pELICHU#, KPUTHUECKOTO MBIIICHHUS,
NpUMEHEHHS ITU(PPOBBIX U HHHOPMALTMOHHO-
KOMITBIOTEPHBIX TEXHOJIOTHIA, pabOThI C
uHpopmanuen.

- 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 cooepycanue kypca / Course summary

CHuHDKOIOTHA.
KOHIIEIIIMSICHI.

AyTZ-)KOJlOFI/ISI. I[CMBKOJIOFI/IH.

buocdepa-noocdepanbik

CHUHDKOIOTHA.
KOHIIETIIIAS.

Aytokonorus. Jlemdkomorusi.
bruocdepro-noochepnas

Autecology. Demecology.
Biosphere-noosphere concept.

Synecology.
Natural




Taburu pecypcrapsl >KoHE OJapAbl TUIMAIL
nariganany. Kasipri skahaHIbl 3KOJIOTHSIIBIK
KOHE ONIEYMETTIK -DKOJOTHSIIBIK Maceleep.
Kopmaran opra JkoHE TYpakThl Jamy.
Kazakcran TypakTel mamy xoibiHIA. JKachur
SKOHOMUKA. Komnaiinast TOYEKEIIiH
KOHIIEIIUSICHI. KayinTi  >koHE  3USHABI
(dhakToprapabIH KikTenyi. TeTeHe xaraaniap
KE31HeT1 iC-KUMBUIIAp PETTIri

IIpuponHble  pecypchl U palMOHAIbHOE
MIPUPOIONOTIB30BAHUE. I'moGanbHbIE
HKOJIOTMYECKNE U COLMAIbHO-IKOJIOIMUYECKUE
npobiieMbl  coBpeMeHHOCTH.  OKpyskaromas

cpena u ycronuuBoe pasBurue. KasaxcraH Ha
OyTH K YCTOWYMBOMY pa3BUTHIO. 3eJieHas
sKoHOMHMKa. KoHuenuus npuemsieMoro pucka.
Knaccudukanus  omacHeIX U BPEIHBIX
(baxTopoB. [Mopsimok JecTBUI npu
Ype3BhIYANHBIX CUTYAIHIX

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.

Bazoaprama scemexwici / Pykosooumens npozpammet | Programmemanager

Kokymesa 3.I

XKapuibiracosa I'. /1.

| Zharlygassova G.D.
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IKoHOMUKA JHcIHe KacinKepiK He2i30epi/ OCcHO6bl IKOHOMUKU U npednpunumamenvcmea/ Basics of economics and business

OKy maxcamul / Yueonas yeav/ Purpose

CanayaTThl 3KOHOMHKAJBIK OHIbI, O9CEKeNnecTik
opraga  KOCIMOPBIHAAPABIH TaOBICTBI KOCITKEPIIK
KBI3METIH VHBIMIACTHIPYABIH TEOPHUSIIBIK  JKOHE
TOXIPUOECIIK JIaFIbIIAPbIH KAJBIITACTHIPY.

dopMHUpOBaHHE HSKOHOMHUYECKOTO oOpa3a MBIIUICHUS,
TEOPETHYECKUX M TPAKTUIECKNX HABBIKOB OPTaHWU3AIlUU
YCIIEUIHOM MPEANPUHAMATENHCKON JIeSITEIbHOCTH
NpEANpUITHIA B KOHKYPEHTHOM cpefie

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

OKvtmy nomuoiceci / Pezyiomameut o0yuenusal Learningoutcomes

Kypcrsl CITTI KeiiH
OimiManymbLIap

-Ka3ipri 3aMaHfbl SKOHOMHKA NPUHIMITEPI MEH
3aHBUIBIKTAPBIH KBI3MET €Tilyi, AKOHOMHKAIBIK
KaTeropusiap, MHUKPO JKOHE MakpojeHreimeri
YFBIMJIBIK ~ alMapaT; «KOCIMKep», «KOCIMKEPIiKy,
KOCIMKEPIIK  KBI3MET»,  «OHM3HEC-)Kocmapiay»
YFBIMIApAAPbIHBIH, 3KOHOMHUKAIBIK Ma3MYHBl MEH
MOHi

-DKOHOMUKAJIBIK JKaFIaipl Taljgay; KoCIKepIiK
KBI3METTIH OChI HeMece 0acka TypiepiHiH 0a3albik
MpolecTepin  Oenrijiey;  TaOBICTBI  KACIIKEPIIiK
KbI3METKe MiHe3lleMe Oepy; Ou3Hec-)xocmap Kypy;
anFaH OUTIMIEepiH Malijganbl KOCITKEPIiK KbI3MET
YIIIiH KOJIJIaHy.

-KOCIIKEPJIIK  KBI3BMETTI  SKOHOMHUKAJIBIK  JKOHE
oJIeyMETTIK Oackapy cajachlHAa IYPBIC IIEHIiM
KaObUIail  amyzpl;  OM3Hec-)xocmapiapabl — Kypy,
Mpe3eHTAlUsIIay JKOHE OJapAbl JKy3ere achlpy
JaF IbIIaPBIH oiy; JKaHa Ou3HEeC-uesap
MYMKIHIIKTepiH HeMece ©MIipIICHIITiH aHBIKTay;
WHBECTUIMSJIBIK OpPTAMEH ©3apa iC-KHUMBUI Kacay
HETi3JIepiH

-KOCIMKEPIIiK KBI3METTI YHWBIMIACTBIPY >KOHE OHBIH
THIMJIUTITIH Oaranay MocelenepiHe; apryMeHTTep/i
Jasipyiay, KaruTalabl KOJJAHY CallaChlH TaHIay.lbl
HETi37ey Ke3iHJIE;KACIKEPIIiK KbhI3MET CallaChIHIa
OOJIBII JKaTKaH SKOHOMHKAIBIK KYOBUIBICTAD MEH
MPOLIECTEPAIH MOHIH TYCIHY/E;

asiIKTaraHHaH

ITocJie ycnemHoro 3aBepiieHust Kypca
o0yuarmuecs OyayT

--[IOHUMATh TPUHIMITEI U 3aKOHBI (DYHKIIMOHUPOBAHUS
COBPEMEHHOMU YKOHOMHUKH, 9KOHOMUYECKHUE
KaTeropuy, IMOHATUMHBIA ammapar Ha MHKPO- H
MaKpOYPOBHSIX;3KOHOMHUYECKOE coJiep;KaHue "
CYILIIHOCTh HOHSTUN «TIpeANpUHUMATEIDY,
«IIPEANPUHUMATENIBCTBO»,  «IIPEAIPUHUMATENbCKAs
JEeSTENIbHOCTDY, «OU3HEC-TIIAaHUPOBAHUS»
-aHAJIM3UPOBATh SKOHOMUYECKYIO CUTYaLNIO;
BBIJICNIATH 0a30BBIE MPOIECCHl TOTO HJIM WHOTO BUIA
IpEeANPUHUMATEIBCKON JIESTEIIbHOCTH; 1aBaTh
XapaKTePUCTUKY YCIEUIHOCTH MPEeANPUHUMATENbCKON
JESATEIBHOCTH; COCTaBIIATh OM3HeC-TUIaHbI,
MPUMEHSTHh IIOJIy4eHHbIE 3HaHUS JUISl TOCTPOCHUS
NpUOBIIBLHOMN NMpeNNPUHUMATEIBCKON AEATEIbHOCTH
-BJIaJIETh YMEHUEM MPUHUMATh MPaBUIIbHBIE PELLICHUS
B 00JacTd  SKOHOMMYECKOTO U  COLUAIBHOTO
YOpPaBJIEHUS MPEAIPUHUMATENBCKOW JAESTEIbHOCTH;
HaBbIKaMU COCTaBJICHUS, IIPE3EHTALNN "
OCYIIECTBICHUS OHM3HEC-TIJIaHOB; orpezeneHus
KHU3HECTIOCOOHOCTH  WJIM  BO3MOXKHOCTEH  HOBBIX
OusHec-uAeH; OCHOBaMH B3aNMOIENCTBUA C
WHBECTULIMOHHOM CpeIon

-paz0uparbcs B BOIpocax OpraHu3aluu
MPEANPUHUMATEIBCKON JIEATENBHOCTH M OLEHKU €€
3¢ ()EeKTUBHOCTH; TpHU  BHIPAOOTKE  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
JepeKTep i KANbUIAY JKOHE TTalibIMIay Abl
TyciHaipyre KabineTi 00Iybt

000CHOBaHHUs BBIOOpA chepbl MPUIIOKEHUS KaluTaa,
B TMOHMMAaHHW{ CYIIHOCTH SKOHOMHYECKHUX SIBICHUU U
IIPOLIECCOB, HPOUCXOMAIINX B chepe
HPEANPUHUMATEIECKON JIEATEILHOCTH;B  0000IIeHUH
JaHHBIX M WX WHTEpHpeTald i1 BHIPAOOTKH
CY)KJICHHUS 110 OT/ICJIbHBIM BOIIPOCAM Pa3BHUTHUS (PUPMBI

Kypcmuingvickauwa mazmynst / Kpamkoe codepicanue kypca/ Coursesummary

OKOHOMHKAa KbBI3MET €TyiHIH ipreli Mocenenepi.
Kanurai. CypaHbIC TI€H YCBIHBIC HapBIFHI.
Bocekenectik  xkoHe Monomosus.  Kacimkeprik:
TYCiHITi, MOHI, HETi3Ti TYpliepi oHE YUBIMIACTBIPY
HbIcaHTapbl. KOocimkepiik KpI3METTETi ToyeKelep.
KoMMepuusiIblk Kynusl %9oHE OHBI KOPFay TaCUIAEpI.
Kacinkepmik Kb13MeTTi KapKbpUTaHaeIpy. Kacimkepitik
MOJICHHUETI )KOHE ITHKACHL.

dyHnaMeHTalIbHbIE pOOIEMBI (YHKLIMOHUPOBAHUS
skoHoMuKH. Kamwurtan. PeiHok Crnpoc u mpemioxeHHe.
Konkypenuus u wmonomonuda. IlpeanpuHMMAaTensCTBO:
MOHATHE, CYIIHOCTb, OCHOBHblE BUABI M  (OPMBI
OpraHU3aLNH. Pucku B NpeANpUHUMATEIbCKON
nestenpHOocTH. KomMmepdeckas TaiiHa H  CIOCOOBI  ee
3aILUTBHIL. DUHAHCUPOBAHHE OpeANpUHUMATEIBCKON
nesitenbHOCTH. KynbTypa U 3THKa IpeanpUHUMATEIbCTBA.

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

bazoaprama scemexuici / Pykosooumens npozpammul/ Programmemanager

JKaspikOaesa I'.A.

Kymabaes K.A.

12




Kembacmblibik Herizaepi / OcHoBbl auaepcersa / Basics of Leadership

OKy makcamut /Yueonas yean/Purpose

CTYICHTTEPAIH KOmOacbUIbIK KAaCHETTEPIl,
CTHIIBJCPAl, KOCIMOPBIH, aliMaK >KOHE JKaJIIlbl
el JIeHrediHae ocep €Ty oiCTepiH THIMII
naiijanany  apKpUIbl  aJamIapAblH  MiHE3-
KWIKBIH JKOHE ©3apa OpeKeTTeCyiH THIMl

OBJIQJICHHE CTYyJCHTAaMU METOAOJOTHEH U
MIPAKTUKOI 3¢ (dHeKTUBHOTO yHpaBiIeHUsS
MOBEJCHUEM U  B3aUMOJCHCTBHUEM JIOJEH
nyTeM 3¢ HeKTUBHOTO UCIOJIb30BaHUS
JTUAEPCKUX KauyeCTB, CTUJICH, METO/I0B BIUSHUS

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

Oackapy  ojmicTeMeci MeH  MPaKTHUKAChIH | HA YPOBHE MPEANPUATHS, PETHOHA M CTPAHbI B
MEHIepy 1[EITIOM

OKptmy nomuoiceci / Pezyiomameut 00yuenus / Learning outcomes
Kyperbsl  corri asikraranHan  keiiin | [TocJjie ycnemHoro 3aBepiieHusi Kypca After successful completion of the course,
olriManymbLIap odyuarommecsi oyayT students will be
- OackapyablH OapiiblK  JCHICHJIEpiHICTI | - MOHMMATh CYNIHOCTH W MeToAbl HayuyHoro | - understand the essence and methods of the
yibIMIapaarbl  KOMIOACIIBIIBIK ~MOCEJIeNepiH | moJaxoa K TeOpeTHIeCKOMy M IpakTuueckomy | scientific approach to the theoretical and practical

TEOPUSIIBIK ~ JKOHE  MPAKTUKAIBIK  IICIIyTe
FBUIBIMM KO3KapaCThIH MOHI MEH oJIiCTEepiH
TYCiHY;

- 0acKapylIbUIBIK MIHAETTEpAl MLIeNy YIIiH
KOmOacbUIBIK ~ MMEeH  OWIKTIH  HeTi3Ti
TEOpUsTIapbIH KOJAAHY;

- JKeke OAaChIHBIH APTHIKIIBUTBIKTAPHI
KEMIIUTIKTEPiH ChIHU Oarasay;

- YKBIM/IA ’KYMBIC 1CTEY; 9JI€YMETTIK MaHBbI3/1bl
MoceNeniep MEH YIepicTepAi Taiaay, TOMTHIK
TUHAMUKA YAEPICTEpIH IKOHE KOMAaHJ/IaHbI
KAJBIITACTRIPY KaFuJaTTapblH Oy HeTi3iHIe
TOTTHIK KYMBICTBI THIMJII YHBIMIIACTBIPY;

- TYJIFaapanbIK, TOTTHIK KOHE
YUBIMIACTHIPYIIBIIBIK ~ KOMMYHUKAIIHASIIAP BT
Tanjay koHe jxobanay

- ICKepJliK KapbIM-KaTbIHAC JarJblIapblHa He
Oomy; op Typii karjainapra OailaHBICTHI
OackapyIblH ajlyaH TYpJil CTHJIbJIEpIHE Ue
Oony; KeIOaclIbUIBIK KacHeTTepAl 3epTTey
omiCTEpl MEH JJlicTeMeNiepiHe, KOmOaCIIbIIBIK

MCH

PEIICHUIO poosiem JTUIePCTBA B
OpraHu3alUsaX Ha BCEX YPOBHSIX yNpaBIICHUS;
-ACIIOJIb30BaTh OCHOBHBIE TEOPHHU JIMACPCTBA U
BJIACTH JUISl pellieHHs] yIpaBIeHYECKHX 3a/1aY;

- KPUTUYECKU OIICHWBATh JINYHBIE JOCTOMHCTBA
U HEJIOCTaTKH;

- paboTath B KOJUIEKTHBE; aHAJIM3HPOBATH
COLMAJIBHO 3HAYMMBbIE MPOOJIEMBI U MPOLIECCHI,
3¢ (HEeKTUBHO OpraHU30BaTh TPYNIIOBYIO padOTy
Ha OCHOBE 3HAaHMA NPOLECCOB TIPYyNIOBOH

JUHAMUKA ¥ TOPUHUUIOB  (OPMHUPOBAHUSA
KOMaH/IbI;

- aHaJIU3UPOBAThH " IIPOEKTUPOBATh
MEXINYHOCTHBIE, IPYIIIOBBIE u

OpraHHu3allMOHHBIC KOMMYHUKAIIUH

- o0majgath HaBBIKAMU JIEJIOBOTO OOIICHUS;
MHOFOO6pa3HBIMI/I CTUWIAIMU  YIIPABJICHUA B
3aBUCHUMOCTH  OT pPa3JMYHBIX  CHUTYaIHii,
METOAaMHU n METOANKaAMMN HNCCIICI0BAHUA
JTUAEPCKUX KadeCcTB, TEXHOJOTUSMHU PAa3BUTHS
JTUJEPCKUX CIIOCOOHOCTEH

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

strengths and
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KaOlneTTepAl JaMbITy TEXHOJOTHsJIapblHA He
0oy

Kypcmuiy kbickawa mazmynst / Kpamkoe codepicanue Kypca / Course summary

KomoOacmpUIbIKTEIH —~ TaOUFaTel MEH  MOHI.
Kembacuibiibik XKOHE MEHE/KMEHT.
KembacuibuIbIKTBIH JOCTYPITi KOHIICIITHSIIAPHL.
KembacbuIbIKTHIH WHHOBAIIHSITBIK
KOHIIeTIUsUIapbl. Tomrap, KOMaHJalap »XoHe
KoMaHza Kypy. KembacibIHbIH JaMyHI.
OsrepicTepai  Ky3ere  acelpy  Ke3iHJeri
KembacnipUIBIK. KembacuibliblK Moceseepi.

[Tpupona u cyurHocTs nuaepcTsa. JlunepcTso u

MEHE/UKMEHT.  TpaJuIMOHHBIE  KOHLUENLUU
auaepcTBa.  VIHHOBaMOHHBIE  KOHLENIHAN
JIMJepcTBa. I'pynsl, KOMaH/bl u

KoMaHa000pa3zoBanue. PasButue nuaepa.
JlunepcTBO mpH OCYILIECTBICHUU H3MEHEHUIA.
[TpoGems! TuaepcTBa.

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.

Bazoapnama scemexwici / Pykosooumenv npozpammot | Programmemanager

Ecimxau I'.E.

| To6su10B K.T.

| To6su10B K.T.
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Kapotcvinvix cayammotnoik necizoepi/ Ocnoswt hunancosoii cpamomunocmu/Fundamentals of financial literacy

Oxy maxcamul / Yuedonas yenv/ Purpose

CTYAICHTTEP/C JKEKE KapXKbIFa KaTHICTHI HICIIIM
KaObUIIay Ke3iHIEe YTHIMJIbI Kap>KbUIBIK MiHE3-
KWIBIKTBl JTAMBITY, COHBIMEH Karap IHQPIbIK
TEXHOJIOTUSIIAP/IbI KOJITaHy APKBLIBI
KAapXKBUIBIK ~ KBI3METTEP/Al  TYTHIHYIIBLIAP
peTiHe OJapAbIH KYKBIKTapbl MEH MYUIeNepiH
KOprayra OalIaHBICTBI TIPOIIECTEPi CHIHU
TYpFBIIaH Oaranay >KoHE Tanjmay KaOuleTiH
JAMBITY.

dbopMupoBaHUEe y 00YYAIOIIMXCS PALIMOHAIBHOTO

(UHAHCOBOTO OBEACHUS NIPU IPUHATHN
pEeLIeHMH, KacaroIluXcs JTUYHbIX (PUHAHCOB, a
TaKXe CI0COOHOCTH KPUTUYECKU OLIEHUBATh U

AHAJIM3UPOBATDH IMPOUCCChI, CBA3AHHBIC C 3aIIUTOMN

UX MIPaB U MHTEPECOB B KAYECTBE NOTPEOUTENCH

q)HHaHCOBBIX yCIayr noCpcacTBOM HUCIIOJIb30BaAHHA

B TOM 4HCJI€ HU(PPOBBIX TEXHOIOTH.

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

Oxvimy namuaiceci / Pezyiomameut 00yuenusn / Learningoutcomes

Kyperbl ¢dTTi asikraranHaH KeiiiH Oiiim
aJIylbLiap

- JKEKe JKOHE O0TOACHUIBIK Kap Kbl CaJachIH/IaFbI
MoceNenepl ey YOIiH anFaH Oimimaepi
MEH JIaFIbIIapBbIH KOJIJaHyAa TAHBIMABIK KOHE
HIBIFApMalIbUIBIK ~ OacTaMaHbl  KepceTy; -
XaJblK VIIH KapXKbUIBIK TOYyEKeJIIep MEH
OaHKpPOTTBIKTBI ~ €CKepe  OTBIPBIN,  JKEKe
KapKbIHBI ©3 O€TiHIIe JKocmapjail >KoHe
Oackapa Ouly; - jKeKe Kap)KbIHbI Oackapyra,
KAp)KBUTBIK YABIMIAPMEH BIHTBIMAKTACTHIKKA,
Kap>KbUIBIK TOYEKeJepre »*oHe T.0. KaThICThI
OpPTYPITi KapKBUIBIK MOceJieNiepre KaThICTHI 03
MIKIPIHI3AI  TYXKBIPBIMIAY; -  KapKbUIBIK
Mocemenep/iiH ajgamMFa ocepiH Taijgad Oury,
COHAAW-aK oJlapJpl eIy YLIH THICTI
MEMJIEKETTIK OpraHaapra/Kopiapra xabapiaca
ouny;

- OpTYpJi Ke3IepJeH albIHFaH KapKbUIBIK
aKmapaTThl TyciHIipe Oily, COHBIMEH KaTap

ITocne ycnemHoro 3aBepuieHust Kypca
odyuaruuecs OyayT

- MPOABJIATH IMO3HABATCIIBHYIO M TBOPYCCKYIO
HWHULIMATUBY B MIPUMCHCHUU ITOJTYUYCHHBIX 3HAHHI

Y YMEHM AJ1s pelieHus 3a1a4d B 00J1aCTH JTMYHBIX

U CeMeiHbIX (PMHAHCOB,;

- YMETb CAMOCTOSITENILHO OCYILECTBIISATh
IUTAHUPOBAHME U YNIPABJICHUE JTUYHBIMU
(¢buHaHCaMM ¢ y4eTOM (PMHAHCOBBIX PUCKOB U
OaHKpOTCTBA I HACEJICHMUS;

- (opmynupoBaTh COOCTBEHHOE€ MHEHHE B
OTHOIICHUH Pa3NUYHBIX (UHAHCOBBIX MpoOIEeM
1o  yIpaBJICHUIO JUYHBIMA  (PUHAHCAMH,
COTPYAHUYECTBY c (bUHAHCOBBIMU

OpraHu3anusaIMi, (UHAHCOBBIMU PUCKAaMH U T.11.;

-YMCTb QAHAJIM3UPOBATH BJIMAHUC (I)I/IHaHCOBBIX

mpoOyeM Il 4elioBeKa, a TakKe o0pamiarbest
COOTBETCTBYIOIIUE
oprasbl/(GOHABI AJIS UX PELIECHUs;
- yMeTh  HMHTEPHpPETUPOBATH

B

roCy/1apCTBEHHbBIE

(UHAHCOBYIO

After successful completion of the course,
students will

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

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

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

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

- be able to interpret financial information
obtained from various sources, as well as
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mikipai (ke3Kkapac), IonenaeMeri (apryMeHr),
(dakTinep/i axpipaTta OiIy;

- UHBECTUIUSIIBIK MOPTHEThIl KATBIITACTHIPY
KE3iH/Ie TYBIHAAWTBHIH TOyeKenaepai Oaranay
YKOHE a3alTy;

- «KapKbl TUPAMHUAACBIHBIHY  OCNTiIepiH
aHbIKTal OlLTy >KOHE WHBECTUIMSUIAY YILIIH
KaKETT1 Kypajaaap/bl TaHAal OLTy.

UHPOpPMALIMIO, TOJYYCHHYI0 M3  Pa3IUYHBIX
MCTOYHHKOB, a TaKKe pPa3iiMyaTh MHEHHE (TOYKY
3pEeHHs), T0KA3aTEeIBCTBO (aPTyMEHT), (haKThl;

- OLICHMBAaTh U MUHUMU3HUPOBATh PUCKH,
BO3HUKAIOIIKE TPU (OPMHUPOBAHUHU
MHBECTULMOHHOTO NOPTdEs;

- YMETh BBIABIATH NPU3HAKH «(PUHAHCOBON
HUPaMUIb» U BBIOUPATh HEOOXOIUMBIN
MHCTPYMEHTApUH /JI1 MHBECTUPOBAHMUSI.

distinguish between opinion (point of view),
evidence (argument), facts;

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

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

Kypcmoingoickawa mazmynst / Kpamkoe codepacanue kypca/ Coursesummary

KapxpuibIKcayaTThIIBIKTHIHTY CIHIT,
MakcaTTapbIMEHMIHICTTEPI. Axia,
ecemabIpeIcy)KoHeTonemaep. JKeke KapiKbl:
Kipic, MBIFbIC, Or0KeT. CallbIKTap JKOHE JKEKe
TYJIFaIapFa cajiblK caimy. XajblKKa OaHKTIK
Kbi3MeT  kepcery. Cakrangsipy.  Kapaxsl
HapbIFBl JKOHE WHBeCTUIUS Herizaepi. Keke
KOCIIKEPITiK JKOHE cTapTar. Keke
TYJIFAIapAIHOAHKPOTTHIFBL. K eke

Kap KbUIBIKKAYIMCI3IK.

[lonsite, wenmu ®w  3amayd (PUHAHCOBOMU
rpamMoTHOCTH. JleHbru, pacueTsl | IUIATEXKHU.
Jlnunbie (UHAHCHI: JOXOJBI, PACXOJbI, OFOKET.
Hanoru u HanorooGnoxxeHue (HU3MUECKUX JIHII.
bankoBckue ycnyru juis HaceneHusi. CTpaxoBaHHe.
OUHAHCOBBIEPHIHKUHMOCHOBBIMHBECTUPOBAHUSI.
NunuBuayansHOCTIPEATPUHUMATEIHCTBOMCTAPTAII.
baHkpoTCTBO (hU3HUECKUX JIUII.
JInunasihunancoBas6€301MacHOCTb.

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

bazoapnama scemexuiici / Pykosooumens npozpammst/ Programmemanager

Kueuntaes C.M.

‘ l'onynos B.B.

l'onynos B.B.
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FoLibiMu 3epTTey Heriz/iepi :koHe akageMHusIbIK ka3y / OCHOBBI HAYYHBIX HCCJIeI0BaHUI U akajeMudeckoe nmucbMo / Fundamentals of

scientific research and academic writing

Oky maxcamul / Yueonas yenv/ Purpose

CryaeHTTEpaiH FBUIBIMH-3epTTEY Kbi3MeTiHe | DopMupoBaHHE Yy CTyIeHTOB HaBbIkOB K | Formation of students' skills for research activities;
JaFIblIapblH  KAJBIITACTBIPY;  CTYIEHTTEpAl | Hay4dHO-UCCIenoBaTenbckol  nestenbHocTH; | familiarization  of  students  with  scientific
FBUIBIMH OlTiMre Oayiy. npuoOIIeHre  CTYIAeHTOB K HayuHbiM | Knowledge.
3HAHUSIM.
Oxvimy nomuoiceci / Pezyiomamet 00yuenus / Learningoutcomes
Kypcrbl caTTI asKTaFaHHAH keiiin | [locie ycmemHoro 3aBepmenusi Kypca | After successful completion of the course,
olriManymbLIap odyuarommecst OyayT students will be

-OJIEyMETTIK-TICHXOJIOTHUSUIBIK OUTIMII MYTeAeK
aziaMIapMeH KapbIM-KaThIHACTA KOJIJIaHy.

-)Keke Ky3bIpeTTep KOJAAHY MYTEeACKTepMEH
KOHCTPYKTHBTI KapbIM-KaThIHACTBI
KaJIBIITACTHIPY YIIiH;

- 3epTTey omicTepiH OacIIbUIBIKKA alIbIHBI3 KOHE
©31HI3/IIH FBUIBIMH KOOAHBI3IBI JKY3ere acwlipy
VIIH KYpaJlaap )KUHAFbIH TaHIaHbI3.

-IIpuMeHsAT, 3HaHMS BO BPEMSIIPOBEACHUS
Hay4YHO-HMCCJIEI0BATENbCKUX paboT.
-IIpuMeHATh JTMYHOCTHBIE KOMMETEHLIUU JUIS
aHaJIM3a Hay4YHOH JINTEPATYPBI;
-OpueHTupoBaThCs HCCIIEI0BATEIBCKUX
METOAax U MOoJAOUpaTh MHCTPYMEHTApUH IS
peanu3anuu COOCTBEHHOTO Hay4HOT'O
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.

Kypcmuingvickauwa mazmynst / Kpamkoe codepicanue kypca/ Coursesummary

AKaneMUsANbIK ~ JUCKYPCTBIH — €pEeKIIeNIKTepi:
CTHI, >KaHpJaphl, MpobiaemManapel. 3eprrey
cyparbiH Koto. Kipicne KypbUIbIMBI )KOHE OHBIH
FBUTBIMH KYMBIC HOTHKEJIEPIH YCHIHYAAFbI POJIL.
bubnuorpadusi MeH aHBIKTaMambIK anmapaTThl
peciMaey. AHHOTAIUSAJIAPABIH TYpJiepl JKOHE
oNapIbl KYpacThIpy epekuienikrepi. FbuibiMu
MOTIHTE TIOTY.

OCOOEHHOCTH  aKaJeMHYEeCKOro JHUCKypca:
CTHJIb, XKaHpbI, IpobiemaTnka. ITocraHoBka
uccienoBarenbckoro  Bompoca.  Crpykrypa
BBEJICHUS U €ro pojb B IMPeICTaBICHUU
pe3yabTaToB HayyHOM paboTel. OdopmieHue
Ooubnuorpaguu ¥ CHOPaBOYHOIO ammapara.

Tunel aHHOTAUMA U  OCOOEHHOCTH UX
COCTaBJICHUSI. PeniensupoBanue Hay4dHOro
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.

bazoaprama rcemexuiici / Pykosooumensv npozpammut/ Pro

rammemanager
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Huxnrozuemi o3apa apexkemmecy 3muKacvl /ImuKka UHK1103u6H020 e3aumooeiicmeus/ Ethics of inclusive interaction

Oxy makcamot / Yueonan yenwv/ Purpose

Crynentrep  apachlHAa  WHKIIO3MBTI  e3apa
OPEKeTTECTIKTIH  WHKIIO3WBTI  MOIEHHETI  MEH
QNIeyMETTIK-TICUXOJIOTHSUTBIK HeTi37epiH
KaJIBIIITACTBIPY

®opMHpOBaHUE Y

CTYACHTOB WHKIIIO3UBHOMN

KYJbTYPbl U COITMAIIBHO-TICUXOJIOTHICCKHUX OCHOB
HWHKJIFO3UBHOT'O B3aMMOISHCTBHS

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

Oxvumy namuoiceci / Pezyniomamot o6yuenus / Learning

outcomes

Kypctol cotTi asikTaraHHaH KeiiH OiiManypLiap

- QJICYMETTIK-TICUXOJIOTHUSUIBIK  OUTiMI
aJaMJIapMEH KapbIM-KaThlHACTA KOJIIaHY.

MyTelIeK

- JKeKe KY3BIpEeTTep  KOJIJaHy MYTreIeKTepMEH
KOHCTPYKTHBTI KapbIM-KAaThIHACTHI KAJBIITACTHIPY
YIIIiH.,

ITocae

yCHeuHOoro 3aBCPIICHUSA

Kypca

oOyJarouiics:

- IIPUMCHSATDH

COMAaJIBHO-TICUXOJIOTHYCCKHUC

3HaHUA BO B3auMojelicTBu ¢ iumamu ¢ OB3.

- NPUMCHATHL JIMYHOCTHBIC KOMIICTCHIIUMH JIA

(dhopMupoBaHUs

KOHCTPYKTHBHOT'O

B3anMoercTeua ¢ auiamu ¢ OB3.

After successful completion of the course, students will
be

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

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

Kypcmuiy Kbickawa mazmynst / Kpamkoe codepycanue kypca/ Course summary

IloH MYMKiHIITI TIEKTeydl agamMaapMeH KapbIM-
KaTelHAC  JKacay  MPOIECiHAe  CTYJeHTTepAiH
KOMMYHHUKATUBTI JKOHE OJEYMETTIK JlaFAblIapbIH
JAMBITY]IBI, €PEeKIle JEeHCAYJIBIK MYMKIHIIKTEpi O0ap
afaMIapAblH  QNEYMETTIK, OMOLMOHAIIBI JKOHE
MiHE3-KYJIBIK KUBIHBIKTAPBIHBIH €PEKIIeTIri Typaibl
OLTIM/TI KaTBIITACTRIPYABI KAMTHBI, COHBIMEH KaTap
WHKITIO3MBTI  OiiM  Oepy koHe Kocidu oprana
TYBIHIAUTBIH  TYJIFaapaiblK  e3apa  opeKeTTecy
MoceJIeliepiH Memyre KOMEKTeCyre apHaJFaH.

Jucuumimaa

npeanojaaract pa3BUTHC y

CTYACHTOB KOMMYHHUKATHBHBIX MW COIHAJIbHBIX
HAaBBIKOB B IIPOLCCCE B3aHMO,Z[€fICTBHSI C JIIOJJbMHU
C OI'paHUYCHHBIMHU BO3MOXHOCTAMU 310POBbA,

¢dbopmupoBaHHe

3HaHUH 0  cBoeoOpazuu

COIMAJIbHBIX, DMOIMOHAJIBHBIX W ITOBCACHYCCKUX
pr,Z[HOCTeﬁ JmI; C O0COOBIMH BO3MOKHOCTSIMHU
3/I0pOBbA, a TAKKC IIPpU3BaHa IOMOYb B PCUICHHUU

3ama4

MEXKINYHOCTHOTO B3aI/IMO,Z[eI\/’ICTBI/I$I

BO3HMKAIOIINX B MHKIIIO3UBHON 00pa3oBaTebHON
1 TIpoeCCHOHAIIEHOM Cpe/Ie.

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

Bazoapnama scemekuiici / Pykogooumens npozpammst/ Progr

amme manager

C.H. Aiitkyx’uHoBa

ITapxomenko 1.A.

Paxmatynuna A.P.
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3 KYpC CTYIleHTTepiHe apHaJIraH JIEKTHUBTIK MHIAEP / DlIeKTUBHBIE AUCHHUIVIMHBI JISI CTYACHTOB 3 Rypca/

Elective subjects for 3 st year students

Tayapaapabl Oipaeilsienaipy, Oypmasay kone tanoanay/ Unenrudukanus, panbcugukanusa u MapkupoBka topapos/Tampering,

identification and marking

OKy makcamut / Yueonan yenv/ Purpose

Tayapiapasl COMKECTCHJIpy, Oypmaiiay KoHe
capalrlibIHbIH
3aHHaMAaJIBIK
aKTIepai KojjgaHy yuorH OimiMm, OUTIK JKoHE
MIPAKTUKAJIBIK JaFAbUIapAbl aly, Tayapiaap MeH
OHIMJIEP/IIH TYNHYCKAJBIFBIH aHBIKTAY oicTepi

JKOHIHJIET]
YKYMBICBIH/IA

TaHOanay
MIPAKTUKAJIBIK

MEH KYpaJIapblH KOJIaHYy.

MOJTyYCHHE 3HAHWA, YMEHHIA M MPAKTUYCCKUX
HABBIKOB JIJIsl TIPUMEHEHUST 3aKOHOAATEIbHBIX
aKTOB B MPAKTHYECKOM paboTe IKcIepra Io
uaeHTU(DHUKAINH, dbanscuduxanuu u
MapKHUPOBKH TOBApOB, MPUMEHSATH METOIBI U
CpeACTBa  YCTaHOBJICHHUS  IOJUICHHOCTH
TOBApPOB M MPIYKITHH.

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 / Pesynomamul o6yuenusn / Learning outcomes

Kypcersl CTTI
OimiManymbLIap
- COMIKeCTeH/IIpy CcalachIHIaFbl 3aHHAMAIIBIK
KOHE HOPMATUBTIK KYKBIKTHIK aKTLIEP/Il,
o/licTeMeENIK MaTepuaniapasl Ouny;

- CollKecTeHIpy HOTIKENEPiH eHIey dJIICTEepiH
KOJIJIaHY;

- Oypmanay TypJepiH >KOHE OJap/bl aHBIKTAy
o/1icTepl MEH IICTEPIH KIKTEY;

- TayapJiap/sl TaHOaay TOCUIAEPiH JKoHe
HOTWDKETIEPIl OHJCY SICTEPIH KOJIaHY;

- ColiKkecTeHIpy KYMBICTAPbIH XKOocHapiay KoHe
AKYPTi3y YIIIH KOMIIBIOTEPIIK TEXHOJIOTUSIap bl
KOJIJIaHy;

- OHIMHIH camnachklH 0aKplIay 9ICTEPIH KOIIaHY;
- Tayapiap/bl TaHOaIay 1l OKY/IbIH Kypaiaapsl
MEH 9JIICTEPIH KOJI/IaHy.

asiKTaraHHaH

Kelin

ITocJie ycremHoro 3aBepueHust Kypca
oO0y4aromuecs OyayT
-3HAMb3aKOHOAATEIbHbIE W  HOPMAaTHBHbBIE
MIPABOBBIC AKTHI, METOAMYECKHE MaTepPHAIbl B
o0acTH UASHTU(DUKALINY;

- NPUMEHSATH METO/IBI
pe3yabTaToOB UJIEHTU(DUKALIUY;
-KJaccupuumpoBaTth BUAbI QanbcuduKanuu
U CIIOCOOBI M METO/Ib X OOHApY KEHMUS,;

- IPUMEHSTH CIIOCOOBI MAPKUPOBKH TOBApPOB
U MeTOJ1bl 00pabOTKH pe3yiIbTaToB;

-  NPUMEHATHKOMITBIOTEPHBIE TEXHOJOTHH
JUI TUTAaHUPOBAHMS W MPOBENEHUs paboT 1o
UJIeHTU(DUKAINY;

- NPUMEHAITh METOJIbl KOHTPOJS KadecTBa
MPOAYKIINY;

- HCIIOJIb30BBIBATH CPEICTB M METOJIOB
CUMTBIBAHUSI MAPKUPOBKH 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,

Ilpepexeusummepi / Ilpepexsuszumot / Prerequisites
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OHIM canachlH capanray

OKCIepTU3a KauecTBa NPOAYKIUU

Product quality expertise

Kypcmoingvickawa mazmynst / Kpamkoe codepacanue kypca/ Coursesummary

JKanraHIpIK caachbIHAAFbI HETI3T1 YFBIMIAp MCH
acnektiiep. Tayapmapasl Oaraiay KbI3METIHIH
TypiepiHne  colikecteHaipy.  TayaprapsiH
KEKeJIeTeH TONTaphl MEH TypJiepiH Oypmaiay.
bypmanay omictepi MeH Kypangapsl. JKamran
Tamak eHiMZIepi MEH OHEPKOCINTIK TayapJapabl
KIKTEyre apHalFaH MapKep MAaTPUIIACHIHBIH
Teopusicel. JKeke oHE TONTHIK Oenriaepai
AQHBIKTAWTBIH HETI3NIe JKaJFaH OHIMJI JKIKTEY
YILIiH MapKepJiep MaTpHUIAChIH KYpy.
ABTOMaTTaH/IBIPBLUIFaH caparnTaMaJbIK
KyHenep. DKCHOPTTHIK Oakpliay MaKCaThIHIA
coiikecTeHmipy capantamachkl. CaHIBIK IKOHE
ACCOPTUMEHTTIK KalFaHIbIK. Tayapra inecre
Ky>KaTTap MCH Oarajiel Karaszapabl OypmMaay.

OCHOBHBIE IIOHATHS M acIEKThl B 00JIacTU
danscudukanuu. Mnentudukanus B BUAaX

OLICHOYHOH JEATEIbHOCTH TOBapOB.
danbcudukanys OTAEIbHBIX I'PYNI U BHUIOB
TOBApOB. Meronsl u cpeacTaa

danbcudpukanuu. Teopus MaTPUITBI MApPKEPOB
s kinaccudukanuu  (anbcupUIIPOBAHHBIX
MUIIEBBIX MPOJYKTOB W IPOMBIIUICHHBIX
ToBapoB. IlocTpoeHne MaTpUIlbI MapKepoB
sl kiaccudukanuu HanbCuGUIIMpPOBaHHOTO
TOBapa  Ha  OCHOBE OTIPEIeIISFOIINX
WHIMBUIYaIbHBIX M TPYIIOBBIX MPH3HAKOB.
ABTOMAaTH3MPOBAHHBIE IKCTIEPTHHIE CHCTEMBI.
WneHTudukanmonHas SKCIEepTU3a B LENSIX
SKCHOPTHOTO KOHTpoJs.KonmuecTBeHHass u
aACCOPTUMEHTHAs banscuduxanusi.
Qanbcudukanys TOBAPOCOIPOBOIUTEIHEHBIX
JJOKYMEHTOB M IIEHHBIX OyMar.

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.

Hocmpexsusummepi / [locmpexsuszumat/ Postrequisites

OHIM camachIHBIH ayIUTI

AyauT KauecTBa MPOAYKIHUU

Product quality audit

bazoaphama secemexuici / Pykosooumens npozpammst/ Pro

rammemanager

Carurosa I'.C.

MyxamenoB T.A.
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MeTpoJIorusiHbl Ky:KaTTaMaMeH KaMTaMachi3AaHabIpy/JlokyMeHTanMOHHOEe o0ecnieyenne B MeTpoJiornn/ Documentation support in

Metrology

OKy makcamut / Yueonan yenv/ Purpose

backapynbl jkoHEe MyparaTr iCiH aKmapaTThIK-
Ky>KaTTamasbIK KaMTaMachI3 eTyIIH
3aHHAMAJIBIK JKOHE HOPMATUBTIK-0/IiCTEMENK

0as3acsl caJlachIH/a, COHIali-aK Kac10u
TEPMHUHOJIOTUSHBI, 3aHHaAMaJIbIK KOHE
HOPMAaTHBTIK-9/IICTEMEITIK 0a3aHbI urepy

MOCEJICTIEPiH/IE TCOPHSUIBIK OUTIMIII MEHTepY.

OBnaneHrne TEOPETUYECKUMHU 3HAHUSIMU B
00JIaCTH 3aKOHOJATEIbHOH W HOPMATHBHO-
MEeTOMuYecKoi  0a3pl  WH(GOPMAIMOHHO-
JOKYMEHTAIHOHHOTO oOecrieyeHus
yIpaBlIeHUSI U apXUBHOTO JieJia, a TaK K€ B
BOIPOCAaX  OCBOCHUS  NPOGECCHOHATBLHON
TEPMHHOJIOTHH, 3aKOHO-/1aTeIbHON "
HOPMaTHBHO-METOJIMYECKOM 0a3bl.

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 nHomuoiceci / Pezyiomameut 00yuenusl Learningoutcomes

Kypcersbi CITTI KeiliH
olmiMaymbLIap

O11iM anyuIbLIap

-OHJIIpiCTe KYKaTTaMaJIbIK KaMTaMmachl3 eTYIIH
TEOPHSUIBIK HET13]IepiH, METPOJIOTHUsIA, OJIIIey,
ChIHAY OJICTEpiHJE IKOHE OHIM camachlH
0akpulay Ke3iHJe KyXaTTaMalblK KaMTamachl3
€TYIlH HOPMATHUBTIK-KYKBIKTBIK  HET13/1€piH
KOJIJaHy.

- ipremec cajanmapAbplH KYKBIKTHIK Oa3achiHAA,
METPOJIOTHSIaFbl  KY)KaTTap MeEH aKMapaTThIK
KOPCETKIIITEPAIH KYpaMblH pPETKE KEeNTIpy
NPUHIUITEP] MEH 9licTepiHe OarnapiaHy.
-KoCi0M TEpPMHMHOJOTHS, 3aHHAMaJbIK JKOHE
HOpPMAaTHUBTIK-9/licTeMelliKk 0a3a Macelnesepinie
OLTIM/TI KOJIJTaHy .

- Ky)KaTTap MEH aKIapaTThIK aFbIHIap IbIH
KYPaMbIH OHTAMJIaHABIPY, OJIAP/IbIH CAHBIH
azaiiTy MocenesnepiH Ienty.

agKTaraHHaH

Iocse ycnenmHoro 3apepuieHnsi Kypca
o0yyaromuecsi OyayT

-NPUMEHAMBTEOPETUUECKUE OCHOBBI
JIOKYMEHTaJIbHOTO obecrieyeHus B
IPOM3BOJICTBE, HOPMAaTHBHO—TIPABOBBIE
OCHOBBI JTOKYMEHTAJILHOTO O0OecreueHus: B
METPOJIOTHH, METOoJaxX U3MEpEHU,
UCOBITAaHUH W TpPU KOHTPOJIE KadecTBa
IPOAYKIIMH.

- oOpuenmupoeamvcsa B TIPaBOBOM Oasze
CMEXHBIX 00J1acTeil, B MPUHIMIAX U METOAaX

YOOPSZAOYEHUs]  cOCTaBa JOKYMEHTOB H
MH(POPMALIMOHHBIX noKa3aTesnen B
METPOJIOTHH.

- npumenameo poeCCHOHATIBHYIO
TEPMHUHOJIOTHIO, 3HaHMS B  BOIpOcax
3aKOHOJATEIbHOU " HOPMAaTHUBHO-

METOIUYECKON 0a3sbl.

- peuwiamp BONIPOCHI ONITUMU3AINH COCTaBa
)IOKYMCHTOB 58 I/IH(l)OpMaHI/IOHHI)IX IIOTOKOB,
COKpAIIIeHHS MX KOJIMYECTBA.

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,

Ipepexsuzummepi / Ilpepexeusumet / Prerequisites
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Dusnka, METPOJIOTHS | du3snka, METPOJIOTHS | Physics, metrology

Kypcmoingvickawa mazmynst / Kpamkoe codepacanue kypca/ Coursesummary

Ounem Oipiirin ~ KaMTamachi3 erynin | HopmaTuBHBIC TOKYMEHTBI rocyaapcTBenHoii | Regulatorydocumentsofthestatesystemforensuringt
MEMIIEKETTIK KYHECIHIH HOPMATHUBTIK | CHCTEMBI oOecrieueHus equHCcTBa u3Mepenwuii. | heuniformityofmeasurements.

KyKaTTapbl.  TeXHHKalIblK  periiaMeHTTep. | TexHudyeckue pErJIaMEHTHI. [Mopsimok | Technicalregulations. The procedure for the
MeTpoIOrHsUIBIK KaMTaMachl3 €Ty CallaChlHAArbl | pa3pabOTKH, MpUHATHS, H3MeHeHus U otmeHbl | development,  adoption,  modification  and
TEXHUKAJBIK PErJIAMEHTTI d3ipiey, KaObuigay, | TeXHUYECKoro  perijameHta B oOxactu | cancellation of technical regulations in the field of
©3repTy >KOHE KYIIiH K0 TopTiOi. KykarTap | METpOIOrHYECKOTo obecreuenus. | metrological support. Optimizing the composition
MEH  aKmapaTThIK  aFbIHIApABIH  KypamblH | OnTuMmu3anuud — coctaBa  jokymentoB  u | Of documents and information flows, reducing their
OHTaWJIaHIBIPY, OJAP/IbIH CAaHBIH a3aiTy. MH(POPMAIIMOHHBIX TTOTOKOB, COKpAICHUs UX | Number.

KOJIMYECTBA.
ITocmpexsusummepi / [locmpexeusumeut/ Postrequisites
Ceprudukarray KeHIHIET] OpraHaap MeH AKKpeauTaIys OpraHoB 1Mo cepTH(GUKALNUN 1 Accreditation of certification bodies and testing
ChIHAY 3epPTXaHAJIAPbIH aKKPEIUTTCY UCIIBITATEIbHBIX JJAOOpATOpHit laboratories
bazoaphama rcemexuici / Pykosooumens npozpammul/ Programmemanager
Carutosa I'.C. ‘ MyxamenoB T.A.
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KOF&M}]LIK TaMaKTaHy/Abl ¥ﬁb]MﬂaCTblpy ZKOHE KbI3ZMET KepceTy/OpraHI/Baunﬂ n oﬁcnymuBaHne HA NPEeANPUATHAX OﬁllleCTBeHHOFO NMUTAHUA

/Organization and services in catering

OKy makcamut / Yueonan yenv/ Purpose

KOraM/IbIK TaMaKTaHyIbl OaMBbITY/IbIH HeT13T1

OBJIAAICHUC TCOPCTUYCCKUMHU 3HAHHUAMU U

mastering theoretical knowledge and practical

OarpITTaphIHAAFel  TEOPHSUIBIK ~ OLTIM ~ MeH | mIpakTH4ecKMMH HaBbikamMu B ocHOBHBIX | SKills in the main directions of the development of
MPaKTHUKAIIBIK MalbIKTap/Ibl, KOFaMJIbIK | HalpaBleHUsX pa3BuUTUs  obOmectBeHHoro | public catering, classification and features of the
TaMaKTaHy KOCIOPBIHAAPHI KBI3METIHIH | MUTaHus, Kilaccuukamuu u ocobennoctu | activities of public catering enterprises, production
KIKTETyl ~ MEH  epeKINeNiKTepi, OHIIPICTI | JeaTeNIbHOCTH HpeAnpusTHii odmecTBeHHOro | organization and technological documentation
YHBIMIACTBIPY MEH TEXHOJIOTUSUIBIK | MUTAHUS, OpraHU3alMeii MPOM3BOJCTBA W
Ky)KaTTaMaHbl MEHIEpy TEXHOJOTMIECKON JOKYMCHTAIUCH

Oxvimy namuorceci / Pesynomamut 06yuenus / Learningoutcomes
Kypcrbl CoTTI assiKTaFaHHAH keiiin | Ilocsie ycmemHoro 3aBepmenusi kypca | After successful completion of the course,
olriMmasymbLIap odyuarommecst OyayT students will be

- MHKpPOOHMOJIOTHS, TaMaKTaHy (H3HOJIOTHSCHI,
TUTUEHA JKOHE CaHWUTApHisl HETI3JepiH; TaraM

OHIMJICPIHIH KIKTENylH, ACCOPTHUMEHTIH,
TYTBIHYIIBUTBIK KOHE TEXHOJIOTUSUITBIK
KaCUETTEepiH, caracblHa KOMBLIATBIH
TajanTapjabl TYCIHE ajlajbl.

- M33ip KYpY; TYTBIHYWIBIIAPABIH QPTYpIi
caHarTapbl  YUIIH  TOYJIKTIK  TaMaKTaHy
pPallMOHBIHBIH ~ XMMHUSJIBIK ~ Kypambl — MEH

KaJIOPUSUIBLIBIFBIH AHBIKTAM aJIajbl.

- KOFaMJIbIK TaMaKTaHAbIPY KOCIIOPBIHAAPBIHBIH
KYMBICBIH YWBIMJIACTBIPY JaFIbUIAPBIH MEHIEpe
ajabl

-KOFaMJIBIK ~ TaMaKTaH/ABIPY  KOCIMOPBIHAAPHI
KOCIMOPBIHAAPBIHBIH OHIIPICTIK
MH(PaKypbUILIMBIHBIH, LIUKI3aT KOHE

MaTepUaIbIK-TEXHUKAIIBIK 0a3achIHbIH HETi3T1
epeKeIepiH TYCIHE aJlajibl.

-IIOHUMAaTbOCHOBBI MHUKPOOHOJIOIUH,
(bU3MONIOTHH MUTAHUS, THTHUEHBI U CAHUTAPUH,
KJ1accuuKanuro, aCCOPTHMEHT,
MOTPEOUTENBCKIE 51 TEXHOJIOTMYECKUE
CBOWCTBA, TpEOOBaHMs K KAauyeCTBY MMIIEBBIX
MIPOIYKTOB.

- COCTAaBJIATh MEHIO; ONPEACNIATh XMMUYECKUI
COCTaB M KaJIOPUHHOCTh CYTOYHBIX PAallHOHOB
NUTaHUS U1 Pa3iIU4YHbIX  KaTeropui
MoTpeOuTeneH.

-BJIaIETh HABBIKAMHM OPraHU3alUU pPalbOoThI
MPEeANPUATHI 001IECTBEHHOTO MUTAHUS.
-pa30bMpaTbCSIB  OCHOBHBIX  IOJOXEHUAX
MIPOU3BOJICTBEHHOMN UHQPaCTPYKTYPHI,
CBIPbEBOI U MaTepUAILHO-TEXHUYECKOM 0a3bl
MPEeANPUATHI MPEeANPUATHI 001IeCTBEHHOTO
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 / Ilpepexsuszumot / Prerequisites

OHIM cammachlH capanTay \

DKcnepTu3a KauecTBa MPOAYKIHU \

Product quality expertise

Kypcmuvingwickawa mazmynot / Kpamkoe codepracanue kypca/ Coursesummary
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Koramnplk ~ TaMakTaHy  KOCIIOpPBIHAApbIHA
apHajJFaH  INTaTTapAblH  KypbUIbIMBL.  [mmiki
aybICBIMJIBIK €HOCK J>KoHE JeMajbIiC PEXUMIH
yibIMaacTeIpy. JKYMBICKA MIBIFY Tpa@UKTEpPiHIH
Typiepi. JKyMbIC  yakbITBIHBIH  IIBIFBIMBIH
TajjayAblH TEOpUsIIbIK  Herizgepi. KyMbic
VaKbITBIHBIH ~ KYPBUIBIMBI,  JKYMBIC  YaKbITBI
dboTorpadusACHIHBIH ~ OpPBIHIAANY  OJICTEMECI.
JlalibIHay KOCIMOPBIHBIHBIH €T EXBIHAA Keael
JKocIapiiay by TEOPHUSLITBIK Heri3zaepi.
KacinmopsiHaars! jKemen Kocmapiiay sKoHe JKeael
ecenke  aimy. AcC  JKaylbIKTapblHBIH,  ac
BIJIBICTAPBIHBIH, KYPaIJIapbIHBIH TYPJIEPIH OKY.
Ycrenai  kaOGAbIKTay — Typaepi. banxker
YUBIMIACTBIPY - QypILET.

CtpykTypa  IITaTOB Ha  MPEANPHUATHH
oOmiecTBeHHOTO  nuTaHus.  OpraHuzarus
BHYTPUCMEHHOTO peXHMa TpyJda M OTAbIXA.
Buaslt rpadukoB BeIXOZa Ha  paboTy.
Teopernueckne OCHOBBI aHalu3a 3aTpaT
pabouero BpemeHu. Crpykrypa pabodero

BpEMECHH, METOIUKA BBITIOJTHEHHSI
dhoTtorpadun pabouero BPEMCHH.
Teopernueckue  OCHOBBI  ONEPATHBHOTO
TUTAHUPOBAHHSI B MSICHOM exe

3aroTOBOYHOI'0 MPCANPUATHUA. OﬂepaTI/IBHOC
IUTAHUPOBAaHUE W OINEPATUBHBIA y4YeT Ha
Mpou3BoCTBE. M3yueHne BHUIOB CTOJIOBOTO
Oembsi, CTOJIOBOW TOCY[bI, MPHOOPOB. Bujbl
cepBUpPOBOK crona. Opranuzamnus OaHkeTa -

¢dypier.

The structure of the staff in the catering enterprise.
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.

Hocmpexsusummepi / [locmpexsusumst/ Postrequisites

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

CaHI/ITapI/IH U TMIiCHa IUTaHUusA

Sanitation and food hygiene

bazoaprama scemexuiici / Pykosooumensv npozpammst/ Pro

rammemanager

Monnpaxmerona 3. K.

Tney6aesa 3.b.
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MeiipaMXaHAJBIK KbI3MET KOPCETYAI YiBIMIACTBIPY KOHE TEXHOJIOTUsAChI /TeXHOJIOrusl ¥ OPraHu3anus peCTOPAHHOI0 00Cy;KMBAHUA /

Technology and organization of catering

OKy makcamut / Yueonan yenv/ Purpose

KOFaMJIbIK TaMaKTaHy CaJlaChIHAa KbI3MET KOPCETyre
HOPMATUBTIK  KYXKaTTapibl KOJJIaHy  JKOHE
HOPMATHBTIK KYKaTTapAbIH TaJanTapsl OOMBIHIIA
OLTIMIII MEHTEPY;

OBJIAJICHUEC 3HAHUSIMH 10 MPUMCHCHUUIO
HOPMATHUBHBIX JIOKYMEHTOB U TpeOOBaHUU
HOPMATUBHBIX JOKYMEHTOB K OKa3aHHIO
yciyT B cdepe OOIIECTBEHHOTO MUTAHMUSI;

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 nomuoiceci / Pezynomameut 00yuenusl Learningoutcomes

Kypcersl CITTI asiIKTaraHHaH KeiiH
OimiManymbLIap

- Op TYpJl YJTiAETi )KOHE HBICAHAAFbl KOFAMIBIK
TaMaKTaHJbIPY KOCIMOPBIHAAPBIHBIH OHAIPICTIK
KOHE  CEepBUCTIK  KBI3METIHIH  JKYMBICHIH
YUBIMAACTBIPY NPUHIMIITEPIH KOJIJAHY.

- KOCIIMOPBIH 0aCIIBICHIHBIH, CEPBHUCTIK KbI3METTI
YUBIMAACTBIPYIIBIHBIH,  3aJ1  MEHEJDKEpiHiH,
Oasmipl MEH — OKIMINIHIH, XOCTecC  IIEH
CTIOAPITHIH OUTIMIH KOJJaHYyFa.

- KeJyuiijepre KbI3MET KOPCETY/IiH,
aybIChIMJIapIbl KaJIBIITACTHIPYIBIH KOHE
KbI3MET KOPCETETIH NepCOoHallFa Ka)KEeTTLIIKTI
ecenTeyIiy opTypii TEXHOJIOTUSIAPbIH
MEHTepY;

- oprypai  Qopmartarel  OyKapanblK  ic-
IIapajiapra KbI3MeT KOPCETY/ 1l YHBIMIACTRIPAIbI.

ITociie ycnemHoro 3aBepiieHust Kypca
o0yuarmuecs OyayT

-[IPUMCHATH IIPHUHIUIIBI opraHu3anvun
pabOThl MPOU3BOJACTBEHHOM U CEpBUCHOU
CIYXKOBl  TPEANPUITHIA 00IIECTBEHHOTO
MUTAHUS PA3JIMYHBIX TUIIOB U (GOPM.

- MNPUMCHATH 3HaHUA PYKOBOOUTEIIA
NpEeNNpusATHs,  OpraHu3aTopa  CEpBUCHOMN
JeSITeIbHOCTH, MEHEDKepa 3alia, opHUIMaHTa
U aIMUHHCTPATOPa, XOCTECC U CTI0AP/A.
'06J'IaI[aTI) Pa3IMIHBIMHU TEXHOJIOTUAMU
o0ciTy>)KuBaHUs mocetuteneil, GopMupoBaHUs
CMEH M  pacueTta  MOTpeOHOCTH B
00CITyKUBAIOIIEM TTEPCOHATIE;
-OpraHnu30BLIBATH O6CJ'Iy>KI/IBaHI/Ie MaCCOBBIX
MEpONPUATHH, pa3IU4HOro hopmara.

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 / Ilpepexsuzumot / Prerequisites

OHIM canachlH capanTay

DKcnepTusa KauyecTBa NPOAyKLIHU

Product quality expertise

Kypcmuvingvickawa mazmynot / Kpamkoe cooepacanue kypca/ Coursesummary

Kezmer KepceTy MPOLIECiHIH JKaJIIbI
CUITaTTaMachl. Cayna Y- KallIapbIHbIH
cUmarTaMachl. AcxaHa bIBICTaphl, acmanrtap, [t

Oomas XapaKTepUCTHKA nporecca
oOcimyuBaHUsl. XapaKTEepPUCTHKA TOPTOBBIX
nomenieHuii. CronoBble mocyna, MpUOOPHI,

General characteristics of the service process.
Characteristics of retail premises. Tableware,
appliances, linen. Information support of the

kuiM. KpI3mer kepcery mporieciH akmapaTTelK | Oenbe.  MupopmanmonHoe — obecrieuenue | Service process. Stages of service organization. The
KaMTaMachbI3 ery. Ke13mer KepceTyl | mpouecca 00CITy>)KMBaHUSI. Oranel | preparatory stage. Customer service in restaurants.
yiBIMIACTRIPY Ke3ergepi. JIaWbIHABIK Ke3€Hi. | OpraHu3amnuu obcnykuBanus. | Service of receptions and banquets. Special types
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Melipamxananapaa TyThIHYIIbDIapFa Kbi3Mmet | [logroroBurensHbiii  stanm.  OOcmyxwuBanue | Of services and forms of service. Services for the
kepcery. Kabwbuimaymap MeH OaHKeTTepre | morpeouteneit B pecropanax. | organization of services for foreign tourists.
KbI3MET KOpCceTy. ApHaiibl KbI3MET Typiiepi skoHe | OOcimyxuBanue mnpuemMoB u  OankeroB. | Quality management and service strategy in the
KbI3MeT  Kepcery  Hbicanmapbl. Illerenmik | Cnenmansusie  Buasl  yceayr  u  ¢opmsl | establishments of the restaurant business.
TYPUCTEPre KbhI3MET KOPCETYAl YHBIMAACTBIPY | OOCIyKHMBaHHs. YCIyrd [0 OpraHU3aluu
OoiibiHIIa KbI3METTEp. MelipamxaHa OW3HECI | OOCIYy)KHBaHUS ~ WHOCTPAHHBIX  TYpPHCTOB.
calaChlHIAFbl MEKEMeJepae camaHbl Oackapy | YIpaBieHHE  KauyeCTBOM U CTpATerus
’KOHE KBI3MET KOPCETY CTPATETHSICHI. o0CITy’)KMBaHWsI B 3aBEICHUAX  CQEphI
pECTOpaHHOTO OHM3HECA.

Iocmpexeusummepi / [locmpexsusumwt/ Postrequisites

Taram eHiIM/IEpiHIH KayilCi3/air ‘ be30nacHOCTh MUIIEBBIX MPOTYKTOB ‘ Food safety
bazoapnama scemexuici / Pykosooumens npozpammst/ Programmemanager
Monnaxmerona 3. K. \ Kextep 1.B.
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OCiMIKTI NIKKI3aTTaH )KACAJIATHIH OHIMAEP TeXHo10ruschl /TexXH0J0rusi MPOAYKTOB U3 pacTuTeJbHOro chipbsi / Technology Herbal Products

OKy makcamut / Yueonan yenv/ Purpose

OcChl FBUIBIMHBIH TEOPUSIIBIK JKOHE IPAKTUKA-
JBIK  Mocenenepi  OOWBIHIIA  CTYISHTTEPIH
KQXKETTi JaWbIHJIBIK JCHICiiH KAMTaMachI3 eTy.

Obecneunth HEOOXOIUMBIN YPOBEHb
HOATOTOBKH CTYACHTOB [0 TEOPETHYCCKUM U
MPAaKTHYECKHM BOIIPOCAM JIAHHOW HAYKH.

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

Oxpimy

Hamuoiceci / Pesynomamot 06yuenusl/ Learningoutcomes

Kypcrsl CTTI asiIKTaraHHaH KeliH
oiiMaaymsbLIap

- IIMKI3aTTHIH CalachlHa KOHBUIATBIH
TajanTapapl, OCIMIIK MKKi3aThIHAH KacaJFaH
OHIMJIEP/Ii OH/TIPY TEXHOJIOTHICHIH, OCIMIIIK
TEKTEC IHUKI3aTTaH )KacajJFaH TaMaK OHIPICIHIH
KIKTETyiH OlTy.

- Op TYpJIl YHHAH KaMbIp JaibIHIAY bl UTEPY,
KOMITHT JaibIHAAY TEXHOJIOTHUSCHIH, OCIMIIK
IIMKI3aThIHAH OHIM OHJIPY T€XHOJIOTUSICHIH
OaKpLIay.

- MaprapuH >koHe Mail eHAIpiCiHIH
TEXHOJIOTUSICHIH, KOMITUT, KOHTUTEPITIK
OHIMJIep/ii JaiibIHay TEXHOJIOTHUSICHIH MEHTEPY.

Ilocie ycnemHoro 3aBepuieHus1 Kypca
oOyuaromuecst OyayT

- 3HAaTbTpeOOBaHUS K KAuyeCTBY ChIPbS,
TEXHOJIOTMIO IPOU3BOACTBA NPOAYKTOB U3
pPaCTHTENBLHOTO  CBIPhS,  KiIaccU(HUKAIIIO
MULLIEBBIX MIPOU3BOJCTB u3 CBIpbS
PACTUTCIIBHOTO HNPOUCXOXKIACHUA.

- OCBOMTb HPHUTOTOBJIEHHUS  TECTO U3
pa3In4yHOMN MYKH, KOHTPOJIMPOBAThH
TEXHOJIOTUIO MIPUTOTOBJICHUS KoH(er,
TCXHOJIOTUIO ITIPOU3BOJACTBA MHNPOAYKTOB U3
PacTUTENBHOTO CHIPBS.

- BJIAJIETh TEXHOJIOTMEW MAaprapyuHOBOIO H
MacJ0KMUpPOBOTO MPOU3BOJCTBA, TEXHOJIOTHH
MIPHUTOTOBJICHUA KOH(i)eT, KOHAUTCPCKUX
W3IEIUN.

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.

Ilpepexeusummepi / Ilpepexsuszumot / Prerequisites

OHIM canachlH capanray |

3KCHepTI/I33 KaducCTBa IMPOAYKIINU

Product quality expertise

Kypcmuingvickaua mazmynst / Kpamkoe codepycanue kypca/ Coursesummary

OciMIIK TEeKTeC MIMKi3aTTaH TamaK OHJIPICiH

KIKTEY. Han AIBITKBICHIH OHJIIPY
TEXHOJIOTUSICHL. ODTWJI CIHPTIH, apakKTapbl,
JIMKep-apak OyHbIMIapbIH OHJIIpY

texHosorusicel.  JKy3iM  mmapantapsl  MeH
KOHBSAKTApAbl OHAIPY TEXHOJOTHSICHL. YBIT,
aJIKOTOJIbCI3 CYCBIHAAP OHAIPY TEXHOJIOTHUSCHI.
¥H, HaH-TOKAlll JKOHE MaKapoH eHIMAepiH

Knaccu¢ukanuss nuieBbIX NPOU3BOACTB M3
CBIpbSl  PACTUTEIBHOTO  IPOUCXOKJICHHUS.
TexHonorus Npou3BOACTBA XJIEOOMEKAPHBIX
JPOKKEN. Texnonorus IIPOU3BOJCTBA
STUJIOBOI'O CIHUPTA, BOJOK, JIMKEPOBOJOYHBIX
5631 (S05078 Texnonorus IIPOU3BOJCTBA
BUHOTPAJHBIX BUH U KOHBIKOB. TeXHOIOTHUA
IIPOU3BOJICTBA COJIOJA, MMBA OE€3aJIKOTOJIBHBIX

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
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eHnipy. KoHmutepnmik  eHiIMIepai  OHIIPY | HAITUTKOB. [TpousBoacTBO myk#, | production technology. Technology of fat-and-oil
TeXHOJOTUACH. KaHT eHaipy TeXHOJOTUsACH. | XJIeOOOYJOYHBIX M MaKapoOHHBIX u3aeiauid. | and margarine production.

Mait JKOHE Mapraput eHpipiciHiy | TexHonorus NPOU3BOJICTBA KOHAUTEPCKUX
TEXHOJIOTUSACHI. n3nenui. TexHonorus nmpou3BoACTBa caxapa.
Texnonorus MAaCJIO)KUPOBOIO u

MaprapruHOBOI'O IIPOU3BOJCTBA.

Hocmpexsusummepi / [locmpexsuszumwl/ Postrequisites

Taram eHiIMJIEpiHIH KayiNCI3Iiri ‘ be3onacHOCTh MUIIEBBIX TPOTYKTOB | Food safety
bazoaprama scemexuici / Pykosooumens npozpammul/ Programmemanager
Monpgaxmerona 3.K. ‘ JKanabaesa K.K.
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TYCKi aC TaraMIapbIHBIH KOHIHEHTPATTAPbIH 9H)1ipy TexHoJiorusacel / TexHosorusa NMPpOU3BOJACTBA KOHICHTPATOB OﬁelleHHbIX 6.]'[10[[/
Technology of production of concentrates lunch dishes

Oky maxcamul / Yueonan yenv/ Purpose

Tycki ac TaraMIapblHBIH KOHIIEHTPATTapbiH
OHJIIPY TEXHOJOTUSCBIHBIH HETi3/IepiHe, Hirisi
MPUHITAIITEP] MEH epekKeliepiHe CTyACHTTEP/Il
yuperery

OOyueHHe CTyICHTOB OCHOBAM, MPUHITUIIAM H
MpaBUJIaM TEXHOJIOTHH nepepaboTKu
KOHIICHTPATOB 00€ICHHBIX OJIOT

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

Oxvimy naomuoceci / Pezyniomamol 00yuenus / Learning outcomes
Kypcrbi CoTTI asiKTaFraHHaH keiiin | [TocJie ycnenmHoro 3aBepuieHust Kypca After successful completion of the course,
olTiManymbLIap odyuarommecst OyayT students will be
- TaMaK KOHILICHTPATTapbIH OHIIPY - 3HaTrh oOmuWe mnpuHLUIBI TexHonoruu | - Know the general principles of food concentrate
TEXHOJIOTUSACHIHBIH JKaJIIbl IPUHIUIITEPIH, MPOM3BOJACTBA  MHUIIEBBIX  KOHIEHTpaToB, | production technology, production of cereals and
KapMa KoHE KOKOHIC KOHIICHTPATTapbIH NpOM3BOJACTBO  KPYISIHBIX M OBOIIHBIX | Vegetable concentrates;
eHIIpy i Oiny; KOHIIEHTPATOB; - owns the production method and quality control
- OpUKETTENITeH KOHIICHTPATTap/Abl OHIIPY OHE | -  BJajAeTh MeTofoM mpousBojactBa U | Of briquetted concentrates.
camachlH Oakpliay o/liCiHE UEeNIK eTel. KOHTPOJEM  KayecTBa  OpHUKETHPOBAHHBIX

KOHIICHTPATOB.

Ipepexsuzummepi / Ilpepexsuzumot / Prerequisites

OHIM canachlH capanray

‘ 3KCHepTI/I33 KaducCTBa IMPOAYKIINU

Product quality expertise

Kypcmuingvickauwa mazmynst / Kpamkoe codepycanue kypca/ Coursesummary

TaraM KOHIIEHTpATTapblH OHIPYAIH KNI

TYCIHITTI. Konuenrtparrapabig TOMIK
KAacHeTTepiH JKaKcapTaThlH 3aTTap. [YCKi ac
TaraMJapJblH ~ TaraMmJIbIK  KOHIICHTPATTapbIH

xiktey. JKapreuail ¢abpukaTrap eHIpiCiHIH
omictepi. Ilicipyal KakeT €TIEWUTIH KXapmaiap.
Bypmak mneH cosHbl YHTaKrayfa JalbIHIAY
poIiecci.

OOmiee TOHATHE THUTAaHUS KOHIICHTPATOB.
Bemecta, yyuaromiyue BKyCOBbIe CBOMCTBA
KoHIleHTpaToB. Kiaccudukanus MTHUIIEBHIX
KOHIICHTPATOB OO€ICHHBIX OyroA. MeTobl
nmpou3BoJicTBa nonydadpukaroB. Kpymsl, He
TpeOyromue Bapku. [Ipomecc mMOATOTOBKH
ropoxa U CoM K U3MEIIbUEHHUIO.

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 / [locmpexsuszumat/ Postrequisites

Taram eHiMIEpiHIH KayINCI3/iri

‘ be3onacHOCTh MUIEBBIX TPOIYKTOB

Food safety

bazoapnama scemexuiici / Pykosooumenv npozpammst/ Prog

rammemanager

Mongaxmerona 3.K.

| XKamaGaesa K.K.
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OniMIi cbIHAay, 6aKbLIAY KoHe Kayincizairi/ UcnbpiTanue, KOHTPOJIb M 6e3onacHocTh npoaykiun / Testing, control and security of production

Oky maxcamul / Yueonan yenv/ Purpose

Ceinay MeH OakplIay XKYprizy, )Kocrapiay *KoHe
YUBIMIACTBIPY TOCUIIEPIHIH HETI3T1 epexenepi
Typabl, TYpJli cajaiap OyHbIMAApBIH 3eppTey
TypaJibl OLTIMII KaJIBITACThIPY.

dopmupoBanne 3HaHuid 00 ocHoBHBIX | Formation of knowledge about the main provisions
MOJIOKEHUsIX  MeTojoB  IuiaHupoBanust u | Of methods of planning and organization, testing
opraHusallu, MpoBelAcHHMs wucnbiTanuii u | and control, research of products of various
KOHTpOJIsI, 00  wWcciemoBaHuW — m3fenuii | industries.

pa3IMYHBIX OTpacieH.

Okbimy
Kypcersbi ITTI asiIKTaraHHAaH KeiliH
olmiMaymbLIap
- MEXaHUKAJbIK, KJIMMATTBIK KOHE

OMOJIOTHSUITBIK (DAaKTOPIIAPIBIH dCEpiHEe CHIHAKTAP
KYPri3y  TEXHOJOTHSICBI MEH  o/licTeMecCiH
KOJIJIaHY;

- MEXaHUKAIBIK, KJIMMATTBIK KOHE

OMOJIOTHSUTBIK (DAaKTOPIIAPIBIH dCEpiHE CHIHAKTAP
KYprizy omicteMeci MEH  TEXHOJOTHUSICHIH
Maii1ajiany;
- CBHIHAKTAP/IbI 3aMaHayH JeHreiine
TEXHOJIOTUSUTBIK, MaTeMaTHKabIK,
METPOJIOTHSUIBIK KOHE aKMapaTThIK KaMTaMachl3
€Tyl KOJIJIaHy.

Hamuoceci / Pesynemamot 06yuenus / Learning outcomes
IMocsie ycnenHoro 3apepuieHusi Kypca After successful completion of the course,
odyuarommecst OyayT students will be

- NPUMEHSITh TEXHOJOrMI0O M Meromuky | - apply the technology and methodology of testing
npoBejieHuss ucnbiTaHuid  Ha BosaekctBue | for the effects of mechanical, climatic and
MEXaHUYECKHUX, KJIMMATHYECKHAX u | biological factors;

Ouonoruyeckux (hakTopos; - use the methodology and technology of testing

- HCmoJib30BaTh MeTouKy 1 TexHosoruto | for the effects of mechanical, climatic and

mpoBejieHus1 ucHbiTaHuid  Ha BoszeiictBue | biological factors;

MEXaHUYECKHUX, KJIMMaTHYECKUX u | - apply technological, mathematical, metrological
Ouonormyeckux (hakTopoB; and informational support of tests at the modern
- MPAMEHSATDh Ha COBPEMEHHOM ypPOBHE level.

TEXHOJIOTHYECKOE, MATEMATHYECKOE,
METPOJIOTHYECKOEe U MHPOPMAIIMOHHOE
obecrieueHne UCIIBITaHUIA.

Ipepexsuzummepi / Ilpepexsuzumot / Prerequisites

Mertponorus, CtannapTray Herizzepi,
Ceprudukarray Herizzepi

Mertpoiorusi, OCHOBBI CTaHIAPTHU3AIINH, Metrology,Fundamentals of standardization.
OcHOBBI cepTHU(HUKALUH Fundamentals of certification

Kypcmuvingvickamwa mazmynot / Kpamkoe cooepacanue kypca/ Coursesummary

CeiHay MeH Oakputay — Tycidiri. JKammsl
epexxenep. CplHay MeH Oakpuiay MiHAETTEpl
xkoHe Typnepi. CeiHay Typiepi.  CeiHay
TEXHOJIOTUSUIBIK Tpouecc peTiHae. ColHay bl
TalbIHJIAY KOHE XKYPri3y.

CeiHay OenriiepiH KamMTamachl3 €TYIIH

[Tonsatue wucnbiTanuii u koutposs. O6mme | The concept of testing and control. General
MOJIOKEHMs. 3ajJaud W BUIBI WCHBITAaHUU W | provisions. Tasks and types of tests and controls.
koHTpoJisi. Bunwsl wucneitanuit. Mcnbiranue | Types of tests. Testing as a technological process.
Kak TexHosormueckuii mporiecc. [loaroroska | Preparation and conduct of tests.

U TIPOBEJICHUE UCTIBITAHUH. General rules for the provision of test marks and

Oomme paBuja obecrieuenus | their requirements. Certification of tests. Test
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KAIBl epekeNiepl JKOHE oJlapFa KOWBLIATHIH
tanantap. CeiHayael cepTudukarTay. CpiHAy
canachIHbIH Kyrenepi. MexaHHuKalbIK
CBIHAYIBIH HEri3ri MiHgeTTepi. To3y MeH
YHKelyre cblHay Kypajiaapsl. Marepuaniapiabiy
KATTBUIBIFBIH OJIIICY KYPaJ1aphl.

Hipingig ocepine ceiHay. COKKBUIAPIBIH dCepiHe
CBIHAY.

HUCIIBITAaTCIBbHBIX 3HAKOB U TpGGOBaHI/IH K HUM.

Cepruduxarus WCTIBITAHUH. Cucrembl
KauecTBa McnblTaHui. OCHOBHBIE 3aJa4u
MEXaHUYECKUX HCITBITAHHH. CpenctBa

WCIIBITaHUsI HAa W3HOC U Tpenue. Cpencraa
HU3MEpPEHUS TBEPJOCTH MAaTEPUAIIOB.
UcnbiTanue Ha BO3ACHCTBHE  BUOpALMU.
HcnbiTanue Ha BO3JEHCTBUE YIapOB.

quality systems. The main tasks of mechanical
tests. Means of testing for wear and friction. Means
of measuring the hardness of materials.

Vibration test. Impact test.

Hocmpexsusummepi / [locmpexsuszumwl/ Postrequisites

Taram eHiMJIEpIHIH KayiNCi3Iiri

‘ be3omacHOCTh IMHUIICBBIX ITPOAYKTOB I

Food safety

bazoaprama scemexwiici / Pykosooumens npozpammel/ Programmem anager

CaruroBa I'.C.

‘ MyxamenoB T.A. ‘
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OunipicTi MeTposTOrNsJIbIK KaMTamachki3 ety / Merposaornyeckoe odecnedyenne npousoacrea / Metrological assurance of production

OKy makcamut / Yueonan yenv/ Purpose

OHJIpICTI METPONIOTHSUIBIK KamTamachi3 ety | OBnaseHne TeopeTnyeckuMu 3HaHussMu u | Mastering theoretical knowledge and practical
HETI3/IepiH, COHaaii-aK OHIIpiCTI KaMTaMachl3 | MpaKTHYCCKMMHM HaBbikamMu B m3ydenuu | Skills in the main directions of development and
eTy 9iCcTepi, KaFuJaaTTapbl MEH aJrOPUTMICPIH | OCHOB  METpOJIOrHMYecKoro  obecneuenus | organization of production of canned food and
KOHE OJIap/IbIH METPOJIOTHSIIBIK | TPOM3BOJCTBA, a TaK JKe meronos, | food concentrates.
cUNaTTaMajapblH 3epAelieyie TCOPHUSUIBIK OLTIM | IPUHIMIIOB ¥  AJITOPUTMOB  OOeCIeUCHHS
MEH NPAKTHKAIBIK JaFIbLIapIbl MEHIEPY. MIPOM3BOICTBA U HX METPOJIOTHUECKHUX

XapaKTEPHUCTHK.

OKbimy

Hamuiceci / Pezynomamol 00yuenusn / Learning outcomes

Kypcrsl COTTI Keilin
OimiManymbLIap

- OHJIIPICTI METPOJIOTHSUIIBIK KaMTaMachl3 eTYIiH
TEOPUSIIBIK HETI3/IepiH, ©JIlIey HOTIKEeIepiH
OHJICY 9/iCTepi MEH alrOPUTMJIEPIH KOHE OHIM
carachlH 0aKbuIayibl, ©JIIey KypallapblH KYpy
NPUHIUNTEPIH ;

- OHJIPICTIK MpoUecTepi MEeTPOJIOTHUSIIBIK
KaMTaMachl3 €Ty KYpPBUIBIMBIH TaHJAay; ©JIIIey
HOTIDKEJIEPIH ©OHJEeY JKOHE ©HIM carachblH
OaxpLIay, oJIIIey camachlH Oaranay
ATOPUTMJEPIH 93ipJiey, NIIey HOTHXKEIepiHiH
KaTeNIKTepiH €CerTey; METPOJIOTHSITBIK
KbI3METTET1 HOPMAaTUBTIK-KYKBIKTBIK
TaNanTapsl ecKepy;

- OHJIpiC THUIMAUIMH apTThIpy YILUIH OHIMHIH
carmacelH — eNIIey, CBhIHAY JKOHE OakpuIay
oNiCTEepiH KOJaHY;

- OJIIIICY TIPOIIECTEPIH JIICTEMETTIK JKOHE
TEXHUKAJIBIK KAMTaMachl3 €Ty YILiH eJIIIey
oMiCTEPl MEH KYpaJAapblH KOJIaHY.

asiKTaraHHaH

IlocJie ycnemHoro 3aBpepiieHust Kypca
o0yuarmuecs OyayT
-g1a0embp TEOPETUYECKUMH  OCHOBaMU
METPOJIOTMYECKOT 0 obecrieyeHus
MIPOU3BOJICTBA, METOJAAMU U AJITOPUTMaMHU
00pabOTKM  pe3ysIbTaTOB  HU3MEpPEHHH U
KOHTPOJISI Ka4eCTBa MPOLYKIUH, IPUHIUIIAMU
IIOCTPOEHHUSI CPENICTB U3MEPEHUH;
-BbIOMPATh CTPYKTYPbl METPOJIOTUYECKOTO
o0ecreyeHus: MPOU3BOJCTBEHHBIX IPOIIECCOB;
pa3pabaTbIBaTh AITOPUTMBI o0paboTku
pE3yJIbTaTOB U3MEPEHUI U KOHTPOJIS KauecTBa
MPOIYKIUH, OLIEHKH KayecTBa
U3MEpPEHUH, paCCUNTHIBATh MOTPELIHOCTH
pe3yabTaTOB U3MEPEHUN;
- npuUMeHAmb METOJaMH  U3MEpEHU],
WCIBITAHUN U KOHTPOJISL KauecTBa MPOIYKIUU
JUIs1 TIOBBIIIEHUS P eKTa MPOU3BO/ICTBRA,
- HpUMEHAmb METOJbI U CPE/ICTBA
U3MEpPEHUN 711 METOAMYECKOIO U
TEXHUYECKOTO 00ecreueHus IpoIeCCOB
HU3MEpPEHH.

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,
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Ilpepexeusummepi / Ilpepexsuszumot / Prerequisites

Du3nkKa, METPOJIOTHS ‘

(DI/BI/IKa, MCTPOJIOTHA I

Physics, metrology

Kypcmuingvickauwa mazmynst / Kpamkoe codepicanue kypca/ Coursesummary

Epexenep MEH epexenepre colikec
METPOJIOTHSUIBIK KaMTaMachl3 eTy Heriznepi: KP
CT HCO 9001, memyekeTTik cTaHgapTTap.
OHIIpICTI METPOJOTHSIIBIK KaMTaMachl3 €Ty
MakcarTapbl. MeTpOJIIOTHsUIBIK KaMTaMachl3 eTy
YIIiH KayarKepuIiiK. ¥iibIMarsl
METPOJIOTHSUIBIK KaMTaMachl3 €Ty MiHJETTepiH
menry  OOWBIHINA — JKYMBICTApIBIH  HETI3Ti
Typaepi. Ommey kypangapsl (CH), omapasiH
Kypamjaac OekTepi KoHE OarmapiaMalibIK
KaMTaMachl3 ery, cTtanaapttel yiriiep (CO),

O0akpiay  kypammapel  (CK) xoHe chiHAK | o6pasubl (CO), cpeacrBa kontpois (CK) m
xabnaeikTapel  (MO), mama  GipiiKTepiHiH | UCIBITaTEIbHOE o0opynoBaHUE (HO),
STAJIOHAPBIL. STAJIOHBI EMHUII BEJTUYHH.

OCHOBEI METPOJIOTHUYCCKOI'0 obecrieueHre B
COOTBCTCTBUH C IIpaBUJIaMU U MOJIOKCHUAMMU:

CT PK HCO 9001, rocynapCTBEeHHBIX
CTaHJapTOB. Hemn METPOJIOTUYECKOTO
obecrnieueHus MIPOU3BO/ICTBA.
OTBETCTBEHHOCTh 32  METPOJOTUYECKOE
obecrieuenre. OCHOBHBIE BHJBI PabOT MO
peIIeHUIO0 3a/1a4 METPOJIOTUUECKOTO
obecnieuenus B opranuzauuu.Cpeactsa

mmeperus: (CHU), ux cocTaBHbIE 4YacTHU H
MporpaMMHOe OOecreueHue, CTaHJapTHhHIE

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.

ITocmpexeusummepi / [locmpexeusumeut/ Postrequisites

YHEeMIUTIK OHIpic ‘

bepexinBoe npon3BOACTBO \

Lean manufacturing

bazoapnama scemexuiici / Pykosooumens npozpammst/ Prog

rammemanager

Carurosa I'.C. |

Myxamenos T.A.
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CyT K9He cyT 6HiM/IepiHiH TexHoorusAchl /TexHoJ0rust MoJIOKa 1 MOJIOYHBIX NPoaAYKTOB / Technology of milk and dairy products

OKy makcamut / Yueonan yenv/ Purpose

OCHl TIOHHIH TEOPHUSIIBIK KOHE TMPAKTUKAIIBIK
Mocesenepi OOMBbIHINIA CTYICHTTEPIIH KaKeTTi
JANBIHIBIK ICHICiiH KAMTaMacChI3 €TY.

obecreynTh HEOO0XOIUMBIN YPOBEHb
HOATOTOBKH CTYACHTOB [0 TEOPETHYCCKUM U
MPaKTUYECKHM BOIIPOCAM 3TOW JUCIMIUINHBI.

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

namuoiceci / Pesynomamul 06yuenus / Learning outcomes

Oxvitmy
Kypcrsl CITTI asiIKTaraHHaH KeiiH
OimiManymbLIap
- CYTTIH KypamMbl MEH KacCHeTTepiH, CYT
LINKI3aTBIH (yHKIIMOHATIBIK KacHeTTepi

KOFapbhl JKOHE CaKTay KaOuIeTi >KOFaphl CYT
eHIMJIepiHE OHCY TICUIAEPiH TYCIHETIH OoMaabl
- OHIMHIH Oenriii Oip TYpiH eHAipyre apHaJIFaH
XKeJiep MEH >KaOJbIKTap/pl TaHy; KaHaald aa
Olp TEXHOJIOTHSUIBIK  OMNEPAUSHBI  JKYPTi3y

ITocJie ycnemHoro 3aBepiieHust Kypca
o0yuarmuecs OyayT

- TIOHMMAaTh COCTaB M CBOWMCTBA MOJIOKA,
Coco0bl NepepabOTKU MOJIOUHOTO ChIPbsSl B
MOJIOYHBIC TIIPOAYKTBI C 0ojiee BBICOKMMH
(GYHKIMOHATIBHBIMU CBOHCTBaMHU u
MOBBIIIEHHOW XPAaHUMOCIIOCOOHOCTBIO
-pacmo3HaBaTh JUHUU M 00OpYyJOBaHHE IS
BBIPAaOOTKHM ONPEJEICHHOIO BUAA IPOIYKTA,;

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

completion of the course,

methods and

KaXETTUTITH aHbIKTal ajajibl OmpeessITh  HEeOOXOAMMOCTh  mpoBenacHus | - master the basic concepts,
- CYTTi OHJCYIIH HETI3T1 TYCIHIKTEPIH, TOCLIIepl | TON MM UHOM TEXHOJIOTUYECKON ONepaiun techniques of milk processing; technological
MEH TOCUIIEPiH MEHIepETiH 00JIaIbI; - BIaJACTh  OCHOBHBIMH noustusmu, | modes and operations of dairy products production
CYT OHIMJEpiH OHIIpYIiH TEXHOJOTHIIBIK | CIIOcO0aMu U mprueMamu o0paboTku Mojioka; | - understand the main provisions of the regulatory
PEeKUMIEPIMEH JKOHE OlepalisIapbIMeH TEXHOJIOTUIECKUMHU pexXUMaMH u | and technological documentation
- HOPMATHBTIK  JKOHE  TEXHOJIOTHSUIBIK | OTICpAIlMsIMA  MPOM3BOJCTBA  MOJIOYHBIX
Ky)KaTTaMaHbIH HETI3I1 epekeNnepiH TYCiHE | MPOAYKTOB
aJaipl -pa30upaThCSIB ~ OCHOBHBIX  IOJIOKEHHUSX

HOPMAaTUBHOM 51 TEXHOJIOTMYECKOU

JIOKYMEHTAIIUH

Ipepexeuzummepi / Ilpepexeuzumot / Prerequisites
OHIM carachIH capamnTay | DKcrepTH3a KauecTBa MPOIyKIHH ’ Product quality
Kypcmuvingvickawma mazmynot / Kpamkoe codepycanue kypca/ Course summary

XKammer  cyr  koHe  cyr  eHimaepiHiH | OOmas TexHojorus Moyioka W Mosounbix | General technology of milk and dairy products.
TEXHOJIOTHSICHI. TexHomorusicel | mpoaykToB. TexHomorus 1eapbHOMONouHbIX | Technology of  whole-milk  products.  Oil
IIEJILHOMOJIOYHBIX ~ OHIMzep. TexHosoruscel | mpoaykroB. TexHonorus macna. Texunonorus | technology. Cheese technology.The technology of
maitmap.  Texwomormsicel  ipimmiik.  Cyr | ceipa. TexHonorms wmojodabix kKoHcepBoB. | canned milk. Technology of baby food products.
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KOHCEpBUIEpiH OHIIIpY TEXHOJIOTHSCHI.
bananapeig TaMaKTaHy OHIMJICPIHIH
TEXHOJIOTHSICHL.  OHIMJAEPIHIH  TEXHOJOTHUSACHI
CYTT€H, IaXThl M capbicysap. OHIMIEPIHIH
TEXHOJIOTUSCHl (PYHKIMOHAIJBIK MUTAHUS CYT
Heri3iHae. TeXHOIOTHSIBIK ecenTeyep Kyprizy
Ke3iHAe CyT JKoHe CyT eHiMmuepi. Kobamay
TEXHOJIOTHSUIBIK TPOLIECTEP.

TeXHOJIOF 1551 HpO,Z[yKTOB JOCETCKOI'O IIUTAaHUS.
TexHOoTHUS TPOIYKTOB M3 00€3KHPEHHOTO
MOJIOKaA, IIaxXThl H CBIBOpOTKI/I. TCXHOJIOI‘ U
MPOAYKTOB (PYHKIIMOHAIIBHOTO THUTAHHUS Ha
MOJIOYHOM OCHOBE. TexHonornueckue
pacyeTsl TpH TPOM3BOACTBE MOJIOKA |
MOJIOYHBIX  NpoAyKTOB. IIpoektupoBanue
TEXHOJIOTHYECKHUX MPOIIECCOB.

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

Hocmpexsusummepi / [locmpexsuszumwl/ Postrequisites

Taram eHiMJIEpIHIH KayiNCi3Iiri

‘ be3omacHOCTh IMHUIICBBIX ITPOAYKTOB

|

Food safety

bazoaprama scemexuiici / Pykosooumens npozpammst/ Pro

rammemanager

Mongaxmerona 3.K.

‘ Kextep 1.B.
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ET :x9He eT oHiMaepiHiH TexHoJ0rusicbl/ Texnonorus msica u msacHbix npoaykToB/ Technology of meat and meat products

OKy makcamut / Yueonan yenv/ Purpose

ET xoHe eT eHIMIIepiHIH TEXHOJIOTHICHI
OolipIHIIIA TEpEH O11iM Oepy.

Jatp ¢pyHIaMeHTanbHbIe 3HAHUS 110
TEXHOJIOTMH MsICa U MSCHBIX IIPOJYKTOB.

Provide fundamental knowledge on the technology
of meat and meat products.

Hamuoceci / Pesynemamot 0o6yuenus / Learningoutcomes

OKvimy
Kypcrsi coTTI asiKTAaFaHHAH KeliH
olmiMaymbLiap
- T OKOHE €T OHIMJACPIHIH JKIKTeNlyl,

ACCOPTHMEHTI MEH CaIachl CaJIAChIH/IaFbl HET13T1
YFBIMJIAPABI TYCIHETIH 00JIa b

- IIWKI3aT IIeH JalelH OHIMHIH callachlH
OakpLIay YIIiH Heri3r1 HOPMAaTHUBTIK
MaTepuagiap MEH  O3BIK  TEXHOJOTHUSIIBIK
TOCUIAEP Il MEHIepeTiH 00aabl

- camara capamnTama OKYprizy; MEMIIEKETTIK
CTaHJAPTTAP/bIH TallalTapblHA COMKEC €T YKOHE
€T OHIMJICPIHIH calachlHa Taljay JKacay MXoHe
KOPBITBIH/IBI OEpeTiH 00 bl.

- €T KOHE €T OHIMJEPIiHIH cara KepCeTKIMTepiH
0aKpuIay OQIICTEpiH; €T OHIMJEpPIHIH AOMIH TaTy

ITocse ycnenHoro 3apepiieHnsi Kypca
o0yuyaromuecsi OyayT

- pa3Ouparbcsi B OCHOBHBIX IOHSATHAX B
obmacTi Kiaccu(UKaluM, aCCOPTUMEHTA H
Ka4ecTBa MsICa U MSACHBIX IIPOYKTOB.
-BJIaACTh OCHOBHBIMH HOPMAaTUBHBIMUA
MaTepuanaMu u POTPECCUBHBIMU
TCXHOJIOTMYCCKUMU ITpUEMaMHU [JIA KOHTPOJIA
Ka4ecTBa CBIPbsl M TOTOBOW MPOIYKIIUH.

- TpPOBOAUTH  OJKCIEPTHU3y  KAuecTBa;
aHAIM3MPOBaTh M JaBaTh 3aKJIIOUCHHE O
KaueCTBC MsACa W MIACHBIX IIPOAYKTOB B
COOTBETCTBUH c TpeOOBaHUAMU
ToCyJapCTBCHHBIX CTaAHAAPTOB.

- BJIaJEeTh METOJaMH KOHTPOJIS IOKa3aTenei

epexxenepin Ou1eTiH 0omaabl. KadecTBa Msca " MSICHBIX

- HOPMATHBTIK YKOHE TEXHOJOTHSIIBIK IPOLYKTOB;IPaBUIIaMHU IIPOBEACHUS

Ky>KaTTaMaHbIH HET13T1 epexeNiepiH TYCIHETIH JEryCTalluH MSCHBIX IIPOYKTOB.

Oonajpl. - IIOHUMaTbOCHOBHBIE MIOJIO’KEHHUS
HOPMaTUBHOMN u TEXHOJIOTMYECKOU
JOKYMEHTAlLMH.

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,

Ilpepexeusummepi / Ilpepexsuszumot / Prerequisites

OHIM canachlH capanray |

3KCHepTI/I33 KaducCTBa IMPOAYKIINU

Product quality

Kypcmuvingvickamwa mazmynot / Kpamkoe cooepacanue kypca/ Coursesummary

ET xoHe er eHiMAepiHIH  XikTenyiH, | OCHOBHBIE IMOHSITHS B obnactu | Basic concepts in the field of classification,
ACCOPTUMEHTIH JKOHE  CalachiHBIH  HETI3ri | Kaaccu(uKalluk, acCOpTUMEHTa M KadecTBa | assortment and quality of meat and meat products,
tyciHikTepin.  IllmkizarTel ~ eHmey  KoHE | Msica M MSACHBIX NMPOJYKTOB, xapaktepucTuka | characteristics of individual groups of products.
TalbIHIAY anictepi MEH TOCUIZIEpi, | OTAENBHBIX rpymm u3nenuit. OcHoBHbIC 3Tanbl | The main stages of the technological process,
TEXHOJIOTHSUIBIK MIPOLIECCTEPIIH HETI3TI | TEXHOJOTHYECKOro Tmpolecca, crmocodobl u | methods and methods of preparation and
ATarnTaphbl. OHipicTiH TEXHOXHMHUSUTBIK | METO/IBI TOJTOTOBKM W 00paboTKM ChIpbs. | processing of raw materials. Factors that shape
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0aKbUIayblH,  camachlH  KaJbINTACThIpAaThIH | DaKTOPHI, dopmupyronme Ka4yecTBo,
dbaxTopaap. Canwurapusra, TMT'HEHara, | TEXHOXMMHUYECKUH KOHTPOJIb MPOHM3BOJACTBA.
[IapTTapra, oMICTEp MEH eHimuaepai cakray | TpeOoBaHUSI CAaHUTAPHM U TUTHUEHBI, YCIOBHA,

Mep3iMiHE, €T JKOHE €T OHIMJEpiHe KOWBLIATHIH

TajamnTap jKoHe oJiap]lbl OTKI3y epekenepi.
TyTteiny Mep3imi. Cakray omicTepi.

CIIOCOOBI M CPOKM XPAaHEHHS MsCa M MSCHBIX
npoaykToB.Cpokn  peanmuzauuu. CrocoObl
XpaHEHHUsL.

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.

Hocmpexsusummepi / [locmpexsuszumwl/ Postrequisites

Taram eHiIMJIEpiHIH KayiNCI3Iiri

‘ be3onmacHOCTh IMHUIICBBIX ITPOAYKTOB I

Food safety

bazoaprama scemexuici / Pykosooumenw npozpammut/ Prog

rammemanager

Monpgaxmerona 3.K.

‘ Mongaxmerona 3. K.
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AJIKOT0J1bCi3 CyChIHAapABbIH TexHoaoruschl / Texnosorust 6e3aakorojbHbIX HANMUTKOB / Technology of soft drinks

OKy makcamut / Yueonan yenv/ Purpose

AJIKOTOJNIBCI3  CYCBIHAAPABIH ~ TEXHOJOTHUSCHI

OoMBIHIIIA TEpEH Oi1iM Oepy.

Hate  ¢yHIaAMEHTaNbHbIE  3HAHUS  TI0
TEXHOJIOTUH 0€3aJIKOr0JIbHbBIX HAIUTKOB.

Provide fundamental knowledge on soft drink
technology.

OKvimy

Hamuoceci / Pesynemamot 0o6yuenus / Learningoutcomes

Kypcrsi coTTI asiKTAaFaHHAH KeliH

olmiMaymbLiap
- aJKOroJIbCi3  CYCBIHIApPJIbIH
ACCOPTHMEHTI MEH carachl, IMIMKi3aT

KIKTEIYI,
neH TalbIH

OHIMHIH canachlH OaKbliayFa apHajfaH Heri3ri
HOPMATUBTIK MaTepualijap MEH IpPOrPECCUBTI
TEXHOJIOTHSUIBIK OJICTep CallaChIHJAFbl HETi3Ti

TYCIHIKTEp/Ii TYCIHETIH 00Ia b1

- Callara capaliTaMa )I(YpFiSy; MEMJIEKETTIK

CTaHIapTTapIbIH TaJlanTapblHA

CcoMKkec

CYChIHAApPAbIH CallaCbl TYpPAJIbl Tallgay KIOHC

KOPBITBIH/IBI Oepe alaibl.
aJIKOTOJIbCI3 CYCBIHIAPIbIH
KOPCETKIIITEPiH OakplIay

cama
onicTepiH;

QJIKOTONIECI3  CYCBIHAAPABIH ~ JOMIH  Tary

epexxenepin Ou1eTiH 0omaibl.

- HOpMaTI/IBTiK JKOHC TCXHOJIOTHUAJIBIK

IMocne ycnmemHoro 3aBeplieHUsi Kypca
o0yuyaromuecsi OyayT

- pa30bupaTrbcs B OCHOBHBIX IIOHATHSAX B
obmacTi Kiaccu(UKaluM, aCCOPTUMEHTA H
Ka4yecTBa 0e3aJIKOT OJIHBIX
HAIIMTKOB,0CHOBHBIX HOPMAaTUBHBIX
Marepuanax u MPOTPECCUBHBIX
TCXHOJIOTMYCCKUX TIIpHUEMax [JIsI KOHTPOJIA
Ka4ecTBa CBIPbsl M TOTOBOW MPOIYKIIUH.

- TpPOBOAUTH  OJKCIEPTHU3y  KAuecTBa;
aHAIM3MPOBaTh M JaBaTh 3aKJIIOUCHHE O
KadyeCTBE€ HAIIUTKOB B COOTBCTCTBUH C

TpeOOBAHUAMU roCy/1apCTBEHHBIX
CTaHJapTOB.

- BJaJETh METOJIaMHU KOHTPOJIS TOKazareyen
KadecTBa 0e3aJIKOrOJILHBIX
HaIMUTKOB;TpaBUIIaMU MIPOBEACHUS

Ky’KaTTaMaHbIH HETI3r1 epexenepin JerycTaiun 0e3aIKOTrOJIbHBIX HAITUTKOB.

naiijanaHaTseiH 601a bl -CIO0JIE30BAaTEOCHOBHEIE TTOJIOXKECHUA
HOPMAaTUBHOM u TEXHOJIOTHYECKOM
JIOKYMEHTAIIWH.

After successful completion of the course,
students will be

- understand the basic concepts in the field of
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.

Ipepexsuzummepi / Ilpepexsuzumot / Prerequisites

OHIM canachlH capanTay

DKcnepTu3a KauyecTBa MPoAyKLIHU

\ Product quality

Kypcmuvingvickawa mazmynot / Kpamkoe codepracanue kypca/ Coursesummary

AJIKOTOJIBCI3 CYCBIHJIApIbIH

KIKTEIY1H,

ACCOPTHMEHTIH, JKOHE CalachlHBIH  HETi3ri
TYCIHIKTEPIH. IInki3arTel OHJIEY JKOHE

nanbIHAAy omicrepi MEH
TEXHOJIOTUSIIBIK MPOIIECCTEPIIH

Tociuepi,
HET13T1

OcHOBHBIE MOHSITHS B obnacTu
KiIaccupUKalUM, acCOPTUMEHTa U KayecTBa
0€3aJIKOTrOJIbHBIX  HAIUTKOB. OcHOBHBIE
JTaIlbI TEXHOJIOTHYECKOTO npotiiecca,
CrocoObl ¥ METOJIBI MOJTOTOBKH U 00pabOTKH

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
materials. Factors that shape  quality,
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STanTapsbl. OHpipicTiH TEXHOXUMHUSIIBIK

OakpUIayblH,  camachlH  KaJbIITaCThIPATHIH
¢baxTopmap. Canurapusira, THUTUCHAFa,
mapTTapra, OJICTEp MEH OHIMIEpAl cakTay
Mep3iMiHe, QJIKOTOJTBCI3 CyCBIHJIapFa

KOMBUIATBIH TajanTap >KOHE OJiapiAbl OTKi3y
epexenepi. TyTeiny Mep3imi. Cakray oficTepi.

ceipbsi. DakTopsl, GopMmupyromme kadectso, | technochemical control of production.
TEXHOXHMHUYECKUI KOHTPOJIb mpou3BozcTBa. | Requirements of  sanitation and  hygiene,
TpeOoBanusi canuTapuu U TMrHEHbI, yenoBus, | conditions, methods and terms of storage of soft
crocoObl M CpoKM XpaHeHus: Oe3ankoronbusix | drinks. Terms of implementation. Storage methods.
HanuTkoB. Cpoku  peanuzanuu. CrnocoObl
XpaHCHUS.

Ilocmpexeusummepi / [locmpexsuszumwt/ / Postrequisites

Taram eHiIMJIEpiHIH KayiNCi3/air

| be3omacHOCTh NHIIEBBIX IPOYKTOB | Food safety

bazoaphama sicemexuici / Pykosooumens npozpammul/ Programmemanager

Monpmaxmerona 3.K.

| Monnaxmerosa 3.K.
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4 Kypc CTyAeHTTepiHe apHAJIFaH 3JIeKTUBTIK MIHJAEP / DJIeKTUBHbIE TUCHHILIMHBI VISl CTYAEHTOB 4 Kypca/

Elective subjects for 4 st year students

IKOJIOTHSVIBIK MeHeKMeHT Kyleci / Cucrema 3K0J10ru4eckoro Mmesezkmenta/ Environmental management System

OKy makcamut / Yueonan yenv/ Purpose

XaJlpIKapayblK CTAaHAApPT TaJlaNTapblHA COWKeC
IKOJIOTHSUIBIK OacKapy JKyHeciH »xacay, Kypy
JKOHE EHTI3y VIIIH OLIiM KoHE MPAaKTHUKAIBIK
JaFIbl aly.

[Tonydyenue 3HaHMI, YMEHUIN U MPAKTUYECKUX
HaBBIKOB JJisi  pa3pabOTKH, CO3JaHUS U
BHEJPEHUS  CHCTEMBbI HKOJIOTHYECKOT0
yIOpaBiIeHUSI B COOTBETCTBUU TpPEeOOBaAHUSIM
MEXKIYHAPOIHBIX CTAHAAPTOB

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

Hamuceci / Pesynomamot 06yuenus /L earnin

outcomes

Kypcersbi CoTTI asIKTaraHHAH KeHin
olmiMaymbLIap

- DKOJIOTHUSIIBIK MEHEI)KMEHTTIH SBOJIIOLHICHIH
KIKTEy; KOpIIaraH OpTaHbl Oackapy Kyieci
typasibl UCO 14000 cepusiCbIHBIH XaJIbIKapaJIbIK
KOHE YWITTHIK CTaHIAPTTAPHI;

- KOCIMOPBIHAAFbl KOPIIaFaH OpTaHbl KOPFaybl
OacKapyablH KOJIJAHBICTAFbl JKyHeciH Oaraiay
KOHE Tajjaay;

- KOpIlIaraH OpTaHbl KOpFayasl 0ackapy KyileciH
a3ipiiey ’KOHE eHTi3y;

- XaJBIKAPAIBIK JKOHE VITTBHIK CTaHIapTTapFra
CollkeC  DKONOTHSUIBIK  Oackapy — Ke3iHfe
KYKaTTap/abl peciMIey;

- OKOJIOTHSUIBIK OacKapy MoceleNnepiH Tanaay.

IMocse ycnemHoro 3apepuieHnsi Kypca
o0yyaromuecsi OyayT

- maccudmuuposamb 9BOJIFOIIUIO
9KOJIOTHYCCKOT'O MCHCIP)KMCHTA,
MCKAYHAPOAHBIC u HanlMOHAJIbHBIC

crangaptel cepun MCO 14000 o cucreme
YIIPABIICHUS OKpPY KarOLIEeW Cpesiou;

-oyenugamso u AHAUZUPOBAMb
CYWIECTBYIOIIYIO ~ CHUCTEMY  YIIpPaBIICHUSA
OXpaHou OKpYXaroIeun cpensl Ha
NpEeANpPUITHH,

- paspabameligamp Y BHEAPSITH CUCTEMY
yIpaBJIeHUS] OXPaHO! OKpY Karolle cpe/ibl;
-opopmname JTIOKYMEHTBI pu
9KOJIOTUYECKOM YIPABICHUHU B COOTBETCTBUU
C MEXIYHapOJAHBIMH ¥ HAIWOHAJIHHBIMH
CTaHJapTaMH;

- QHAU3UPOEAMb BOTIPOCHI SKOJIIOTHYECKOTO
yIpaBJIeHUsI.

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,

Ipepexsuzummepi / Ilpepexeusumest / Prerequisites

Crannaprray Heri3zepi, ceptudurarray | OCHOBBI CTaHJapTU3aAIMS, ocHoBbl | Fundamentals of standardization, fundamentals of
HeTi3/epi CepTHUKAITHSI certification
Kypcmuvingvickawa mazmynot / Kpamkoe codepracanue kypca/ Coursesummary
Bakeulay  JkoHe  cama  canachlHmarsl | HopmatuBHas  jokyMentamms B obuactu | Regulatory documentation in the field of control
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HOPMATHUBTIK KyXXaTTamanap. OHiMIi OakplIay

KOHE cama cajlaChlHOarbl TEPMHUHAEDP MEH
aHbIKTaMasap. Ocimik HIapyablUIbIFbI
OHIMJICPIHIH  camachlH KaMTaMachl3  €Tyre
KOMBLIATBIH Tanamnrap.
AybUIIapyambUIBIFBIHBIH ~ [IMKI3aThl  MEH
OHIMJIepiHIH  camacelH Oaranay. OHAIpicTi
CaHUTAPIIBIK- MHKPOOHOIOTHSUIBIK ~ OakpLiay.
Kazipri  acTelIKk  eHepkocidi  eHipiCiHIH

KarJalblHIa aJaMJibl KOpPFayAblH KayiIci3ik
Mmocenenepi. KayinTi skoHe 3usHAA OHJIPICTIK
(dakTopiap bl KAJIBINTACTHIPY JKYHECI.

KOHTPOJIA M  KadecTBa. [epMHHBI U
ompezeneHuss B 00JAaCTH  KOHTPOJS H
KauecTBa  MpoAyKmuu. TpeboBaHuS K
o0ecreveHnIo Ka4yecTBa IIPOAYKLHUH
pacTEHUEBO/CTBA. Onenka Ka4ecTBa
CEJIbCKOXO35IMCTBEHHOIO ChIPbS U MPOJYKTOB.

CanuTapHO- MUKPOOHOJIOTHYECKHI KOHTPOJIb

IIpOU3BOACTBA. BOHpOCBI 0€e301acHOCTH
YCJIO0BCKa B YCIIOBUAX COBPCMCHHOT'O
3epHonepepa6aTLIBanmero IMpOU3BOJCTBA.

Cucrema  ¢GOpMUPOBAaHHS  OMACHBIX |
BPEIIHBIX MPOU3BOJACTBEHHBIX (DAKTOPOB.

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 sicemexuiici / Pykosooumens npozpammut/ Pro

rammemanager

Epimr H. A.

‘ MyxamenoB T.A.
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Tamaxk enimaepi Kayinci3airinin MeHeTKMeHT xkyliesepi / CuCcTeMbl MeHeI:KMEeHTA 0€30NMACHOCTH MUIeBO# MPoaAyKIuM /

Food safety management systems

Oky maxcamul / Yueonas yenv/ Purpose

Tamak eHiMmuepiHiH Kayincizairi meHemkmenTi | opmupyer 3HAHUS B obnactu | ®opmMupyeT 3HaHHS B 00JIACTH CTaHIAPTH3ALHUH
KYHENepiH CTaHIapTTay cajachIHAAFbl OLTIMII | CTAHTAPTU3AlMH  CHCTEM  MEHEDKMEHTA | CHCTEM MEHEIKMEHTa Oe30MacHOCTH MHILEBON
kanbintacteipansl, KP CT MCO 22000 «Tamak | 6e3onacHoctr numeBod npoaykuuu: CT PK | mpoaykmuu: CT PK HMCO 22000 «Cucremsr
OHIMJIepiHIH Kayirei3airi menemxkmenTi | UCO 22000 «Cuctembl  MEHEKMEHTa | MEHEIKMEHTA 0€301acHOCTH IUIIEBON
KyHrenepiy. 0€30I1aCHOCTH TUIIEBOH MPOAYKIIHH. TIPOJYKITUH.
Oxvtmy nomuoiceci / Pezynomameut 00yuenusl Learningoutcomes

Kypcrbl CoTTI assiKTaFaHHAH keiiin | Iociie ycnmeurHoro 3apepuieHusi Kypca After successful completion of the course,
olriMmasymbLIap odyuarommecst OyayT students will be

- THiCTI  TamanTapipl  KaHAFaTTaHABIPY | -ClIOCOOCTBOBATH dbopmupoanuio | - to promote the formation of a process approach in

IIAPTHIMEH KAyYiIlCi3 OHIM MEH KBI3MET KOpCeTy
OHJIIPICIHIH JeHTeliH apTThIpy YIIIH OHBIH
HOTIDKENIIITiH  apTThlpy Makcarbiana LIKC
o3ipJiey JKOHE €HT13y Ke31HJe MPOIECTIK TICUIIL
KAJIBIITACTRIPYFa BIKIAJ €TY.

- a3BIK-TYJIIK Kayilci3diri casicaTblHa >KOHE

MPOIIECCHOTO TOAXOJa MpHU pa3paboTKe Hu
BHeApeHun CMIIB B 1ensX MOBBIICHUM €€
pe3yJIbTAaTUBHOCTH VISl TOBBILICHUS YPOBHS
MPOU3BOJICTBA 0€30macHOW MPOAYKLIUU H
yCAYyr MHpUA  YCIOBUU  YAOBJIETBOPEHUS
COOTBETCTBYIOIIUX TPEOOBAHU.

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

YABIMHBIH ~ JaMy  CTpaTerHschblHA  COMKEC | - MOHMMAaTh W NPUMEHATh MeHemkMeHT | interrelated processes in order to achieve the
OCMTIJICHICH HOTKDKENEpPre KOJ JKETKI3y YIIIH | B3aMMOCBSI3aHHBIX MPOIIECCOB, gro6sr | intended results in accordance with the food safety
e3apa OaiiJIaHBICTHI MPOIIECTEP MEHEIDKMEHTIH | JOCTUTAaTh HaMEUCHHBIX pe3yibratoB B | policy and the development strategy of the
TYCIHY KOHE KOJIJIaHy. COOTBETCTBMM € MOJWUTHKOW  MHIIEBOH | Organization.

0e30MacHOCTH W CTpaTerdeil  pa3BUTHUS

OpraHU3alHH.

Ilpepexeusummepi / Ilpepexsuszumot / Prerequisites

Cana MeHeIKMEHTI Kyleci |

Cucrema MCHCIPKMCHTA Ka4CCTBaA

| Quality management system

Kypcmuingvickaua mazmynst / Kpamkoe codepycanue kypca/ Coursesummary

KP CT HCO 22000 «Tamak eHIMIEpiHIH
Kayinci3airi MeHeKMEHTI kyhenepi. Tamaxk
OHIMJIepiH ~ Jkacay  Ti30eriHe  KaTbhICaTbIH
yibIMaapra KoMbuIateiH Tanantap»; MCO 22000
7 KaruJ1aThl, Knuentke Oarmapiany;

dopmupyet 3HAHUS B obnacTtu
CTaHJapTH3alMM  CHUCTEM  MEHEKMEHTa
6e3onacHoctu numeBoi npoxykiuu: CT PK
NCO 22000 «CucremMpl MeHeIKMEHTA
6e30macHOCTH MUIIEBON MPOIYKIIMH.

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

KOIIOACHIBIIBIK, MIHIETTEME; MPOIECTIK Tacim; | TpeboBaHus K opraHu3aiusM, ydacTByromum | orientation; Leadership; Commitment; Process
KaKcapTy; HETI3JENTeH INennMaep KaObuigay; | B 1M CO3JaHMs MHINEBOW Mpoaykium»; [/ | approach; Improvement; Informed decision-
e3apa KapbIM-KaTeiHacTapasl backapy. PDCA | npuniunos MCO 22000, Opwuentanms Ha | making; Relationship Management. A process
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IUKITIHIH NPUHIUIITEPIHE HETI3C/IICH | KIUCHTA, JlunepcTBo; Oo6s3aTenbeTBO; | approach based on the principles of the PDCA

TEXHOJOTUSILIK TACLIL. [IpoueccHplii MMOIXOI; Viydmienue; | cycle.
[Ipunsarue 000CHOBAHHBIX peLIcHu;
VYnpasnenue B3aMMOOTHOIIIEHUSIMH.

[IpoueccHblii TOAXOJ, OCHOBBIBAaHHBIM Ha
npunimnax nukia PDCA.

bazoaprama scemexuiici / Pykosooumens npozpammul/ Programmemanager

Epim H. A. ‘ CarutoBa I'. C.
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JleHCcayJIBIK CaKTay KoHe eH0eK KayillCi3Airin KaMTamMachi3 eTy MeHeIKMeHTI xkyiieaepi / CucTteMbl MEHeI)KMEHTA OXPAHbI 310POBbS
o0ecnieuenus 0ezonmacHoctu Tpyaa/ Occupational health and safety management systems

Oky maxcamul / Yueonas yenv/ Purpose

OHSAS konnany maFapUIapblH KaJbIITACTHIPY,
JleHcayNbIK cakTay >KoHE eHOeK Kayirci3miri
caJlaChIH/1aFbl MEHEKMEHT Kylecine
KOWbIATBIH Tajantapael Oenritey (JC sxoHe
EKKC) apkpuibl yHbIMFa 3aHHaAMaJbIK JKOHE
HOPMATHUBTIK TajlanTapAabl, coHpmaii-ak Ohsiobt
CaJIaChIHJIaFbl TOYEKeNJIep Typasibl aKIapaTThbl
€CKepeTiH casicaTThl d3ipjeyre >KoHEe icKke
acplpyra JKoHE MakcaTTapra KON JKeTKi3yre
MYMKIHJIK Oepe/i.

dopMUpOBaHUE  HABBIKOB IO MPHUMEHCHHIO
OHSAS, ycranaBnmuBanue TpeOOBaHUH K
CHCTEME MEHEDKMEHTa B OOJIACTH OXpPaHbI
3I0pOBbsS W o0ecrmedeHuss OE30MacCHOCTH
tpyna (O3uOBbT) nmocpencTBoM, 4TOOBI J1aTh
BO3MOKHOCTh OpTaHM3alUU pa3padoTaTh M
peanu3oBaTh IOJMTHKYH JIOCTUYb IIEJICH,
KOTOPBIE YYHTBHIBAIOT 3aKOHOJATENIbHBIE U
HOpMaTHBHbIC  TpeOOBaHUS, a  TaKKe
uHpopmanmio o puckax B oosactu O3uOBbT.

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

Oxvimy namuorceci / Pesynomamut 06yuenusl Learningoutcomes

Kypcerbi CoTTI asIKTaraHHAH KeHin
olmiManymbLIap

- JIEHCayJbIK CaKTay >KoHe eHOeK KayilcCi3IiriH
KaMTaMachl3 €Ty  cajachlHIAFbl  KBI3METTI
Oaranay OOWBIHILA KYXXATTapAbl KOHE 1lecre
KyKaTTapAsl O1y;

- JC xome EKKC camaceiHgarbl KbI3MET
MEHEKMEHTI MOCEJIEJIEPIH MEHTEPY;

- JIEHCayJbIK CaKTay >KoHe eHOeK Kayirci3IiriH
KamMTamachl3 €Ty MEHEIDKMEHTI JKyHeciHJe
casicaTThl 931pJiey JKOHE iCKe achIpy.

IMocne ycnmemHoro 3aBeplieHUsi Kypca
o0yyaromuecsi OyayT

-3HaTh JOKYMEHTHI 110 OLIEHKE AEATCIHbHOCTH
B 00J1aCTH OXpaHbI 37I0POBbS U 00eCIeUeHUs
0e30MmacHOCTH TpyJa M COIPOBAKAAIOIINE
JOKYMEHTHI,

- BIAAETh  BOMNpPOCaMH  MEHEKMEHTa
nesarenbHocTH B oonactu ObuOBT;
-pa3pabaTbIBaTh U PEAJN30BbIBATH MOJIUTUKY
B CHCTEME MEHE/KMEHTA OXPAHBI 3[0POBBS U
obecnieyeHus 6€30MaCHOCTH TPYAA.

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.

Ilpepexeusummepi / Ilpepexsuszumot / Prerequisites

Camna MeHeKMEHTI XKyileci

Cucrema MCHCIPKMCHTA Ka4uCCTBa

| Quality management system

Kypcmuinkvickaua mazmynst / Kpamkoe codepycanue kypca/ Coursesummary

JleHcayJbIK caKTay >koHe eHOeK KayiIlCi3[iriH
KamMTamachl3 €Ty MeHemkMeHTi xyuenepi. JC
xoHe EKKC wmenemxment xyiteci. JC xoHe
EKKC camaceimarel  MakcaTtTap. JK3moOT
cajlachlHAarbl  casicar.  EckepTy — opekeri.
JleHcayJbIK CcakTay >XoHE €HOEK KayimcCi3IiriH
KaMTaMachl3 €Ty MEHE)KMEHTI JKyHeciHe

CucreMbl MEHEIKMEHTA OXPAHBI 3I0POBbS U
oOecnieuenus Oe3omacHocTH Tpyaa. Cucrema
menemkMenta O3uOBT. Ilenmu B obOmactm
O3uOBbT. Ilomutuka B obmactu O3uOBT.
[Ipenynpexnaromiee neiicteue. TpeboBanus k
CHUCTEME MEHEDKMEHTa OXPaHBI 3JIOPOBBS H
obecneyeHus 0e301acHOCTH TpyAa.

Occupational health and safety management
systems. OSIOBT management system. OSIOBT
goals. OSIOBT policy. Warning action.
Requirements for the health and safety
management system. ldentify hazards, assess risks,
and establish management measures. Legal,
regulatory, and other requirements. Implementation
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KOMBLIATHIH Tajanrap.

Oackapy ImmapamapeiH Oenriiey. 3aHHaAMAIBIK,

HOPMATHBTIK XoHE Oacka na Tamantap. EHrizy
*oHe Kbi3mer ery. Kyxkarrama. Kykarrapuasl
0ackapy. Oneparnusuiapasl 0ackapy. ABapHUsIIBIK

JKaraliapra JaubIHABIK )KOHE OJIapra JIeH KOIO.

Kayinrepnai
COMKECTECHIpY, TOyeKeaepal Oaramay KoHE

Nnentudukaius omacHOCTEH, OI[CHKA PUCKOB
Hu YCTaHOBJICHUE Mep yIIpaBJICHHUS.
3aKkoHO/IaTeNIbHbIC, HOPMATUBHBIE U JPyTHE

TpeOboBanusa. Baenpenne u  QyHKIHO-
HupoBaHue. JlokymeHTanus. YTpaBlIcHHUE
JOKYMEHTaMHU. YTIpaBIICHHE OICPaIHsIMH.

I1oAroTOBIEHHOCTh K ABAPUNUHBIM CUTYaLUSIM
U pearupoBaHuEe Ha HUX.

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

bazoaprama scemexuici / Pykosooumenw npozpammut/ Prog

rammemanager

Epimr H. A.

CaruroBa I'. C.
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bipikTipuiren MenexxkmeHT xkyiieci / UnTerpupoBanHbie cucTemMbl MeHeqkMeHTa / Integrated Management System

Oky maxcamul / Yueonas yenv/ Purpose

BipikTipiareH MEHEIKMEHT >KYHeciH kacay,

[Tonydyenue 3HaHMI, yMEHUIN U MPAKTUYECKUX

Obtaining knowledge, skills and practical skills for

Kypy OKOHE CeHri3y yuIiH OuUliM  JKOHE | HaBBIKOB JiIs  pa3pabotku, cosmanus u | the development, creation and implementation of
MPAKTUKAIBIK JIaF]Ibl alTy BHEJIPECHUSA WHTETPUPOBAHHBIX cucreM | integrated management systems
MEHEPKMEHTA
Oxvimy naomuoiceci / Pezyiomamut 00yuenusn / Learning outcomes
Kypcerbl caTTI asKTaFaHHAH keiiin | [locsie ycnmeurHoro 3aBepuieHusi Kypca After successful completion of the course,
olriMasymbLIap o0yuarommecst OyayT students will be

- MEeHeIKMEHT :Kyileci CTaHAaAPTTAPBIHBIH
TananTapbl MEH e3apa OailylaHBICBIH aHBIKTAY:
HCO 9001, OHSAS 18001 xocibu kayincizmiri
xKoHe jgeHcaynbirbl, SA 8000 oneymerTik
xayankepurisiri, UCO 22000 sxone XACCII
TaMaK OHIMAEpIHIH KayilCi3airi; HOTHXKeN
MEHEHKMEHT MOIENI;

- cara JKyHesepiH a3ipiiey JKoHe eHI13Y;

- YWBIMHBIH Oackapy Kyienepin Oaranay >KoHe
©31H-031 Oaranay;

- KOCIMOpBIHAApJa cama KyHelepiH o3ipiey
’KOHE SHT13y Ke31H/e KY>KaTTapbl pociMJIey;

- MEHEDKMEHTTIH MHTETpalysIaHFaH
KYHeNepiH a3ipiiey kKoHe eHI13y.

-onpedenssms TPEOOBAHUS W B3aUMOCBS3b
CTaHIApPTOB cHcTeM MeHemkmeHTa: HMCO
9001, mpodeccuoHaibHOM 0€30MACHOCTH U
3I0POBbBS OHSAS18001, COLMAJIHOMI
orBercTBeHHOCTH SA 8000, Oe3omacHocTH

numeBod  mpoxykuun  MMCO 22000 w
XACCII; MOJIETb pe3yJIbTaTUBHOTO
MEHEJKMEHTA;

- paspabdamsigams W BHEIPATb CHUCTEMBI
KauyecTBa,

- Ouenueamp W TPOBOJIUTH CAMOOILICHKY
CHUCTEM MEHEPKMEHTA OpraHu3aluy;
-0hopmasame TOKyMEHTHI NIpU pa3paboTke U
BHEJPEHUH CUCTEM KauyecTBa Ha
MPEeANPUATHIX;

- paspadamovigams U BHEIPSTD

HMHTCTPHUPOBAHHBLIC CUCTCMbI 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.

Ipepexsuzummepi / llpepexsuzumot / Prerequisites

Carma MeHeKMEHTI XKyileci

CucreMa MeHeKMEHTa KaueCcTBa

Quality management system

Kypcmuvingvickawa mazmynot / Kpamkoe codeprucanue kypca/ Coursesummary

BipikTipinaren MEHEI)KMEHT KYHECIHIH
MoJieNepi. KacinopbsIHHBIH QNIEyMETTIK
KayarKepIIUTIiri. Cana MEHE[KMEHTIHIH
Ou3HecneH BIHTBIMAKTACTBIFbI. Carma

MEHE/DKMEHT] JKYHecCiHIH O0acka KyHelepMeH

Monpenu WHTETPUPOBAHHOMN CHUCTEMBI
MEHEPKMEHTA. Monenu CoIMaJIbHOM
OTBETCTBEHHOCTH Tpeanpuatus. MaTerpanus
MeEHEKMEHTAa  KadyecTBa C  OM3HECOM.

CoOBMECTHMOCTh CHUCTCMBI MECHECI>KMCHTA

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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yitnecimuimiri.  Kocibm — kayimcizmik — koHe
JICHCAYJIBIK CAJIaCBIHIAFBI calla MEHEKMEHTTEP1
(OHSAS 18001). oneymerTiK jKayanmKepUILUTIK
crangaptel (SA 8000). Kayim-karepai Ttamgay
KOHE CBIHIIBLI Oakpliay HYKTelepl Kyieci
XACCIL

KauecTBa C ApyruMu cucreMamu. CHCTEMBI
MEHEKMEHTa B 00J1acTH mpodeccnoHanbHOM
6esonacuoctu U 3m0poBbsi (OHSAS18001).
CraHmapT couuagbHON OTBETCTBEHHOCTH (SA
8000). Cucrema aHanmu3a pHCKOB M|
KPUTHYECKUX KOHTPOJIbHBIX ToYeKk XACCII.

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

bazoaprama scemexuiici / Pykosooumenw npozpammut/ Prog

rammemanager

Carurona I'.C.

| Epim H. A.

47




Taram enimaepinin Kayincizuiri/ bezonacuocts numeBbix npoaykToB/ Food safety

Oky maxcamul / Yueonas yenv/ Purpose

[prrapbutaThiH TaMak OHIMIEPiHIH
Kayilci3Airii KaMTamachl3 eTYAiH MaHbI3/IbI
(dakTopbl peTiHae ABBIK-TYNIK IIMKI3aThl MEH
TaMaK OHIMJEPIHIH JacTaHyblHa ocep eTeTiH
TYypiiep, kesaep, (akropiap Typansl OuTiMII
KAJIBIIITAaCThIPY; Kayinri daxTopiapsl
Ta3apTyAblH, OCEpiH  a3alWTyIblH  HeMece
MIMKI3aTThl ~ TEXHOJOTHSUTBIK ~ OHJEY, OHIM
Kayilci3airi KepCeTKIMTepiHiH HOPMATHUBTIK
TajanTapra COWKECTIriH KaMTaMachl3 CTETiH
TaMaK OHIMJIEPIH OHIIPY JKOHE OTKI3y Ke3iHje
OJIAp.IbI TOJIBIK YKOFOJIBIH BIKTUMA TICLIIEPI.

dopmMupoBaHUE 3HAHUU 0 BHUJIAX,
WUCTOYHUKAX, (akTopax, BIUAIONMX Ha
3arpsi3HEHUE MPOJOBOJIBCTBEHHOTO ChHIPbI U
MPOTyKTOBIUTAHUS, KaK BaYKHEHIIIETo
(hakTopa obecrieueHus 0€301acHOCTH
BBIITyCKaeMOM MPOIYKITUH MTUTaHWS,
BO3MOXHBIX CIOCO0aX OYUCTKU, CHUKCHHUS
BIIUSTHUSL OTIACHBIX (PAKTOPOB WIIHM TOJTHOE UX

yCTpaHEeHHUE npu TEXHOJIOTUYECKOM
00paboTKE  CBHIPHA, MPOU3BOJCTBA U
peanu3aiuu IPOIYKTOB NIUTaHUS,

00€ecIeunBaONIMXCOOTBETCTBUE TTOKa3aTenei
0€30MacCHOCTHITPOAYKIIHU HOPMaTHBHBIM
TpeOOBaHUSIM.

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.

Oxvimy namuceci / Pezyiomamot 00yuenusl Learnin

outcomes

Kypcrsl COTTI asKTaFAaHHAH Keiiin
olmiMaymbLIap
-a3bIK-TYJIIK ~ IIWKI3aThl  MEH  a3bIK-TYJIK

OHIMJIEpIHIH KayilCI3AINiH KamMTaMachl3 €Ty
KOHIHJIEIT HOPMATUBTIK-KYKBIKTBIK aKTUIEp/l,
TaMaKTaHyAbIH BaJIMMEHTAJIFa Kapchbl
(dakTopaapbIH OLTy;

- Oerje 3arTapblH ajaM aF3acblHa dcep €Ty
MEXaHU3MIH, a3bIK-TYJIK IIHUKI3aThl MEH Tamak
OHIMJIEpIHIH ~ KayllCi3AiK  KepCeTKIITepiH
Oakputay oMmIiCTepl MEH TEXHHUKAIBIK OJIIey
KypajiapblH MEHIepY;

- Kayirci3 eHIM LIbIFapyabl KaMTaMachl3 €TeTiH
KayinTi ¢akropnapabl a3aiiTy HeMece TOJBIK
KOIO  apKbUIBI  OHIIPICTIH  TEXHOJOTHSIIBIK
MPOIIECIH KATBIITACTBIPY.

IMocae ycnenHoro 3aBepuieHusi Kypca
oO0yyarommuecsi OyayT

-3HAaTh HOpMaTI/IBHO'HpaBOBI)Ie AKThI 110
obOecrieyeHn0 0e30MacHOCTH  MPOJIOBOJIBCT-
BCHHOTI'O CI)IpI)SI n HpOIIYKTOB IIMTaHUA,
aHTHAJTMMEHTAapHbIC (PAKTOPHI TUTAHMSI,

-BJIaZCTh MEXaHU3MOM BO3ACHUCTBUS
JYXKCPOAHBIX BCIICCTB Ha OpraHu3m
YCJI0BCKa, METOJaMU KOHTPOJIA u
TCXHUYCCKUMHU cpeacTBaMu N3MCPCHUSA

rokasaresjel 0e30MacHOCTH  MPOJIOBOJIBCT-
BEHHOTO ChIPbSl U TPOJIYKTOB MUTAHUS;
-bopMHpOBaTh TEXHOJIOTHYECKHN TIpoIecc
MPOU3BOJICTBA MOCPEACTBOM CHUKEHUS WIH
TOJTHOTO YCTpPaHEHHUs OMacHbIX (PaKTOPOB,
o0ecreunBaOMUX  BBIMYCK  0€30MacHOi
MPOIYKIIHH.

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 / Ilpepexsuszumot / Prerequisites

OHIM canachlH capanTay

‘ 3KCH€pTH3a Ka4CCTBa IMMPOAYKIUHU

| Product quality expertise

Kypcmuinkvickauwa mazmynot / Kpamkoe codepaycanue Kypca/ Course summary

ABBIK-TYJIIK IIHUKI3aThl MEH TaMakK ©HIMIEPiHIH
Kayinci3airin  kamTtamace3  ery. Kayincizaik
typiaepi.  KayinTi  3artapasiH  KIKTEyi.
VY BITTBUIBIK KOPCETKIIITEePi. ABBIK-TYITIK
IIMKI3aThl MEH TaMaK OHIMIEPIHIH KayilcCi3airia
PETTEHTIH HOPMATUBTIK-KYKBIKTBIK  aKTLIEp.
Tamak eHIMIEpiHIH KayilCIi3[IiriH KamTamachl3
eTyre Toyekenre OarmapiaHfaH ToCcUL Ajgam
ar3achlHa 3HUSHABI 9CEp €TETIH a3bIK-TYJIK

IIMKI3aThl  MEH  a3bIK-TYJIK  ©OHIMJEpiHIH
KEPTUTIKTI KOMITOHEHTTEPIMEH.
AHTHaIUMEHTAJIbIbI 3arrap, allKbIH

(dhapmakoJorusblK - Oencenaimiri 6ap 3artap,
a3bIK-TYJIIK IIMKI3aThl MEH TaMakK OHIMJIEPIHIH
YBITTBl KOMITIOHEHTTEPi. AB3BIK-TYNIK IIHKI3aThI
MEH TaMaK OHIMJICPIH XHMHSUIBIK 3aTTapMEH
macray.

Obecrnieuenue

0€30IaCHOCTUIIPOIOBOJILCTBEHHOTO CHIPBS U
NPOIYKTOB NHUTaHHWA. Buasl Ge3omacHOCTH.
Knaccudukanus OITaCHBIX BEIIECTB.
[Tokazarenmn TOKCcMuHOCTH. HopmaTtuBHO-
IIpaBOBLIC AaKThI, PErIIaMCHTHUPYIOIHEC
0€30MacHOCTh MPOAOBOOILCTBEHHOTO CHIPBS
U IPOAYKTOB [IATAHUA. Puck-
OPHEHTHPOBAHHBIA IMOIXOJ K OOECIEeYECHUIO
Oe3omacHocTH mnuIEeBoM mnpoaykuuu. Ilpu
POAHBIE KOMIOHEHTHI IPOJIOBOJIHCTBEHHOTO
ChIpbs W MPOAYKTOB IMMUTAHHA, OKA3bIBAIOIIUC

BpEIHOC BO3/ICHICTBHE HA  OpPraHU3M
YCJIOBCKA. AHTI/IaJII/IMeHTapHI)IG BCIICCTBaA,
BEIIIECTBA c BBIPAKEHHOMN
(hapMOKOJIOTHIEeCKOU AKTUBHOCTBIO,
TOKCHYHbBIE KOMITIOHEHTBI

IIPOJIOBOJIBCTBEHHOI'O CBHIPbsI M IPOAYKTOB
NUTaHUsS. 3arpsA3HEHHUE MPOJIOBOJIBCTBEHHOTO
CBIpbsl M NPOJIYKTOB IHUTAaHHUS BEUIECTBAMU
XUMHUYECKOTO ITPOUCXOXKICHHUS.

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.

bazoaprama scemexuiici / Pykosooumensv npozpammut/ Pro

rammemanager

CaruroBa I'.C.

‘ Epimt H. A.
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Canurapus KoHe TaraMTaHy ruruetacol /Canurapus u rurueHa nuranus/Sanitation and food hygiene

OKy makcamut / Yueonan yenv/ Purpose

JKanmel xKoHE OHEPKACINTIK CaHUTApUS, TaMak
OHJIIPICIHIH THUTMEHAChl HETI3JEpPIH TEePEHIETII

3epaeney, MUKPOOPTaHU3MICPIiH
CaHWTApHUs JKOHE THUTHECHA TYypaibl
JTYHUETAHBIM/IbI
KCIICH/II FBUIBIM  PETIHJIEC

FBUIBIMH
KAJIBIIITACTBIPY,3aMaHAY 1
CaHWTapUs MCH
TaMaKTaHy TUTUCHACHIHBIH HET13/1epl JCHCAYIIBIK
cakTay, TaMaK ©HIMJEPiHIH KayilcCi3Iiri Typaibl

YrinyOneHHOe W3yYeHUE OCHOB OOIIeld wu

MPOMBIIUICHHOM CaHUTAPHH, TUTHEHBI
pedi, | MUIIEBBIX  HPOHU3BOJCTB,  (OPMHUPOBAHHE
HAY4YHOTO MHPOBO33PEHUS 0 ponu

MHUKPOOPraHU3MOB, CaHHUTApUHU U TUTHCHBI,
O3HAaKOMJICHUC C KOHICIITYaJIbHBIMHU
OCHOBaMH CaHWUTapUW W TUI'MCHBI NUTAHUA
KakK COBpeMCHHOﬁ KOMIIJICKCHOM HAYKH O

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

OUTIM HETI3IHJIE TUTHEHANIBIK JIYHHCTAHBIMIBI | 3I0POBbECOCPEIKEHUH, dopmuposanue | based on knowledge about food safety.
KaJIBINTaCThIPY. THTMEHUYECKOT0 MHUPOBO33PEHHS Ha OCHOBE
3HaHUI 0 0e301acHOCTH MUIIEBBIX
POJIYKTOB.
Oxvtmy nomuoiceci / Pezyiomameut 00yuenusl Learningoutcomes
Kypcrbi CoTTI asiKTaFraHHaH keiiin | [TocJie ycnenmHoro 3aBepuieHusi Kypca After successful completion of the course,
olriManymbLIap o0yuarommecst OyayT students will be

- KayINCi3/iK TeXHUKACHI, OHIIPICTIK CAaHUTAPHS,

OpT  Kayimci3miri koHe  eHOeKTI

KarnaajJdapbiH KOJOAHY,

- OHJIPICTIK MUKPOKIMMATTBIH, IIAHAAHY >KOHE
laznany nenreiiinin, [y meH mipiiaiH, )KyMbIC | -
KaPBIKTAHABIPYIBIH

OpBIHJIAPBIH
rapameTpJIepiH eJIey KoHe Oaranay;

- OepuireH onicteMe OOMBIHIIA 3epTTEYJEp
KYPTi3y KOHE SKCHEPUMEHTTEP/IIH HOTHKEIEPIH
Tanjay, >KYpri3uireH SKCHepUMEHTTEp/l eJIey

JKQHC CUIIaTTay,

- TaMakTaHy KoCIMOpBIHAApBbIHA IKYPTi3ijreH

3epTTEYNEpPaIH  IKCIEPUMEHTTIK
OHJIeY KYpaJJapblH KOJIJaHy.

JepeKTepiH | -

-IPUMEHSATh MpaBmUIIa TEXHUKHU
KOpray | O€30MaCHOCTH, MIPOU3BOJICTBEHHOMN
CaHUTapUH, TOXKapHOW O€30MacHOCTH U

OXpaHbl TPYa;
usmepamey W OICHUBATH TIapaMeTpPhI
MPOU3BOJICTBEHHOTO MHUKPOKJIMMATa, YPOBHSI
3aIBUICHHOCTH W 3ara30BaHHOCTH, IIyma, H
BUOpAIIMH, OCBEIIEHHOCTH PabOUNX MECT;

- npo6oOumd WVICCICIOBAHUS IO 33JaHHOU
METOJIMKE ¥ aHaJIM3UPOBaTh PE3YJbTATHI
OKCIICPUMCHTOB, N3MCPATH W COCTaBJIATH
OIHMCaHNE TTPOBOIUMBIX YKCIIEPUMEHTOB;
NPUMEHAMBCPETICTBA 00paboTku
AKCIIEPUMEHTANBHBIX JaHHBIX MPOBEICHHBIX
HCCIEA0BAHUMN Ha NPEIPUATUAX TUTAHUS.

-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

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.

Ilpepexeusummepi / Ilpepexsuszumot / Prerequisites

OHIM cammachlH capanTay

| DKcnepTusa KauyecTBa MpoaAyKLIHUU

\ Product quality

Kypcmuvingvickawa mazmynot / Kpamkoe codepycanue kypca/ Coursesummary
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I'uruena HeTri3aepiH MUTAHU.
['MrueHanbIKChIPTKB OpTa (haKkTOpiIapblHA JKOHE
caia KOCITOPBIHAAPHIH abarTaHapIpyFa

KOWBUIATBIH =~ Tajantap. [ WrueHalblK HU3aiH
HeTi3/epicana KoCIMOPBIHAAPBIHBIH KYPBUIBICHI.
TeXHOJIOTrUSIBIK ’KaOIBIKKA KOHBLIaThIH
CAaHUTAPUSUIBIK  TajlarTap,Kypaji-caiMaHIapra,
piIbICTapFa. Tamak eHepKociOl kKoHE KOFaMIIBIK
TaMaKTaHy KbI3METKEPJIEPiHIH KEKe TMTUeHACHI
MeH eHOex TUTHEHACHI. CaHuTapIbIK
pexuMmCalia  KOCIMOPBIHAAPBIHIA.  TaramIbIK
uH(peKuusIap MeH YJaHyjlap, OJapIbIHAJIbIH
any. ['embMUHTUKaANBIK aypyJiap, OJapAblH
anaeiH-any. Tamak eHIMAEpiHIH CaHUTAPIBIK -
TUTHEHAJIBIK MaHbI3bI JKOHE OJIapIbIH
AMUJAEMUOJIOTHSIIBIK ~ MaHbI3bl.  CaHUTapPIIBIK
TananTapA3bIK-TYJIK OHIMIEPiH TachIMaJIay
onap/ipl KaObuiaay *oHe caktay. CaHUTapIIbIK
MEXaHUKAIBIK KOHE KbUTY TalanTapbloHIMIepIi
acmasfblK OHJIeY.

OcHOBBI TUTHEHBI TUTaHU. [ UrHeHnYecKue
TpeOoBaHUs K (akTopaM BHELIHEH Cpeasl U

OJIarOyCTpOMCTBY  TPEINPHUITHIA  OTPACIH.
['uruennueckue OCHOBBI TPOEKTUPOBAHUS
CTPOUTENBCTBA  MPEANPUITHHA  OTPACIIH.

CanutapHble TpeOOBaHUS TEXHOJIOIMUECKOMY
000pyI0BaHUIO, WMHBEHTapro, Tape. Jlnunas
TMTMEHa M TUrHeHa Tpyla pabOTHUKOB
MULIEBOU IIPOMBIIITIEHHOCTH u
obmecTBeHHOro  nuraHus.  CaHUTapHBIN
PeXUM HanpeaupusTuax orpaciu. llumesbie
UHGEKIUH U OTPABICHUSI, MEPBI IOUX

npenynpexaeHuto. rcTHple 3aboseBaHus,
ux npodunaktiuka.CaHuTapHo-
TUTHEHUYECKasl MHILEBbIX MPOAYKTOB U HX
SMHIEMHUOJIOTMYECKOE 3Ha4YeHue.
Canurapuble TpeOoBaHus. TpaHcOpTUPOBKE

MUIIEBBIX  IMPOJAYKTOB,  KUX  IPUEMKE
XPAHECHMUIO. CanuTapHbleTpeOOBaHUS K
MEXaHUYECKOW W TEIUIOBOMKYJMHAPHOU

00paboTKe MPOTYKTOB.

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.

bazoapnama scemexuiici / Pykosooumenv npozpammst/ Prog

rammemanager

Carurosa I'.C.

\ Epim H. A.
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Yuemainik engipic/bepe:xiansoe nponssoacrso/Lean manufacturing

OKy makcamut / Yueonan yenv/ Purpose

YHem/Ii eHIpiC TY)KBIPHIMIAMAChIH iCKE aChIpy

@opMUPOBAHHE KOMIUIEKC 3HAHUM 1O

Formation of a complex of knowledge on the use

JKOHE KOJJaHy HeriziHae TamaK OHIIpici | BompocaM HCIOJb30BaHMs IepcrnekTuBHBIX | Of  promising  approaches to  production
caJachIHIarbl KBI3METTI JKy3ere achIpaThlH | HOAXOJOB MO YIPABICHUIO IPOM3BOACTBOM | management of enterprises operating in the field of
KOCIOPBIHAAPABIH ~ OHIIpiCiH  GacKapyablH | MPEIIPUATHI, ocymectBistromux | food production, based on the implementation and
MEPCIEKTUBAIIBIK ToCUIACpiH KOJIJaHy | JgesresibHOCTH B obmactu  mmmieBoro | application of the concept of lean production.
Macenenepi OoMpIHIIIA olmimM KCIIICHIH | MPOM3BOJACTBA, HAa OCHOBE pealu3aluud |
KaJIBINITaCTBIPY. NPUMEHEHHST  KOHIENMIUK  OepekIMBOrO
IPOU3BOJICTBA.

Oxvtmy nomuoiceci / Pezyiomameut 00yuenusal Learningoutcomes
Kypcrbl CoTTI assiKTaFaHHAH keiiin | Ilocsie ycmemHoro 3aBepmenusi kypca | After successful completion of the course,
olriMasymbLIap odyuarommecst OyayT students will be

- YHeMIi OHJIpICTI YHBIMIACTBIPYIbIH THIMII
oNicTepiH KOJAaHy;

- OHJIpICKE Tangay OXKyprizy YIIIH KaKeTTi
KyKaTTapzsl 93ipiey.

-UCNOJIb30BaTh 3P PEKTUBHBIE METOMBI
OpraHu3aluu 6epexIuBOro
MIPOU3BOJCTBA;

- pa3pa6aTLIBaTB HGO6XOI[I/IMBIG HAOKYMCHTBI
JJIA IIPOBCACHMA aHAJIM3a ITPOU3BOJACTBA.

- use effective methods of organizing lean
production;
- develop the necessary documents for the analysis

of production.

Ilpepexeusummepi / Ilpepexsuszumot / Prerequisites

OHIM canachlH capanray |

3KCHepTI/I33 KaduceCTBa IMPOAYKIINU

Product quality

Kypcmuvingvickawa mazmynot / Kpamkoe codepracanue kypca/ Coursesummary

ApBIK OHAIPICTIH HEri3rl YFbIMAAphl MEH
OpUHOMNTEpl. YHEMAI OHIIpic uAeangapsbl.
ApBIK eHIpic XYHeciH eHrizy YIIiH Oa3aibIK
Karmainap okacay. KocimopelHoapaa yHemui
OH/IIpiC KyheciH €HT13y Toxipudeci.
IeiFpIHAApABIH  TYpJEpl JKOHE OJIaplbl KOO
omicTepi. MarepuanaplK arbIHIAPABI Oackapy
KOHE OHTaWIaHIBIpY XKyHenepi. MaTepuaiabk
arpIHIAPIBI OaCKapy MOJENbACPIHIH TYpJIEpI.
Cana WIBIFBIHIAPBI KOHE IIBIFBIHAAP. APBIK
eHJIpic  Kypannapbl. KyHIBUIBIK  aFbIHBIH
KapTara Tycipy.

5S-)KYMBIC OPHBIH paIlMOHATU3AIMsIAY KYHecl.

OCHOBHEBIE IIOHATUSA u MIPUHIUIIBI
OepeXIIMBOrO  TPOU3BOACTBa. M meainbl
OepexxnuBoro  mpoms3BojicTBa.  Co3naHue
0a30BBIX YCIOBUN AJIsi BHEAPEHUSI CHCTEMBI
OEepEKITUBOTO MIPOU3BOJICTBA. OmnpIT
BHEJPEHUS CUCTEMBI OepexKIMBOTO
MIPOU3BOJCTBA HA NPEANPUATHAX. Buabl

IIOTEPh M METOJbI UX ycTpaHeHUs. CUCTEMBbI
yIpaBlIEHUS u ONTUMHU3ALNH
MaTepHabHBIMU MOTOKaMU. Buasl Monenei
YIpPaBJIEHUSI MaTepUaTbHBIMU TOTOKAMHU.

3arpaTbl Ha  Ka4ecTBO WM IOTEpH.
WNHcTpyMeHThl OepekIMBOrO MPOU3BOJICTBA.

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.

Quiality 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-xa0abIKThI )KbUIIAM KaiiTa
perrey xy#heci. Kaiizen Onuici. Kepaekinik. "o
yakpIThIHAQ" Kydeci. Sw2h xyiieci."kanOan"
KYHECIH 931pJIey KOHE EHT13y

KapTtupoBanue notoka co31anus 1eHHOCTH.
5S — cucrema panuoHaNM3aUd padboyero
mecra. Cucrema TPM. SMED- Cucrtema
OBICTPO  TEpeHaNaKu  00OpYyIOBaHMS.
Meron Kaiinzen. Busyammuzanusa. Cucrema
«Touyno Bo Bpems». Cucrema SW2H.
Pazpabotka ©  BHEIpPEHHE  CHCTEMBI
«KaHOaH»

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

bazoaprama scemexuici / Pykosooumenw npozpammut/ Prog

rammemanager

Carurona I'.C.

Epimr H. A.
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Tayapaapasl koaray Heriznepi / OcHoBbI KoaupoBaHusi ToBapos/ Basics of product coding

OKy makcamut / Yueonan yenv/ Purpose

Tayapmnapnerl KIKTEY YFBIMJIAPbIMEH
OallyIaHBICTBl TEPMHUHJIEP MEH aHBIKTaMaJapMeH
TaHBICTBIPY. Tayaprnapasl KikTey OenrijepiMeH,

O3HaKOMHUTH C TEPMHHAMHU u
OIIPEIETICHUSIMH, CBS3aHHBIMH C IOHATHIMHU
knaccudukanuu  ToBapoB. (O3HAKOMUTH C

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

olicTepiMEH JKOHE epekelepiMeH TaHBICTHIPY. | IpU3HakaMu, Metogamu W mpasmiamu | classification of goods. To teach to calculate and
Tayapnapmsrl KIKTEY KOHE KoJTay | KiaccupuKauu TOBapOB. Hayuuts | analyze indicators of classification and coding of
KOPCETKIIITEPIH €eCenTeyre JKOHE TajjayFa | pacCUMThIBATh U aHAIM3UPOBATh TOKa3zaTeau | goods.
y#pery. KJaCCH(MKALIMK U KOJMPOBAHMSI TOBAPOB.

Oxwvimy namuceci / Pezynomamot od0yuenusn / Learning outcomes
Kypcrbi COTTI aAKTaFaHHAH keifin | [Toc/ie yenemHoro 3aBepuieHus Kypea After successful completion of the course,
OisiMasnymbLIap obyuarommecs Oyayr students will be

- Tayapiapsl KIKTEYy KOHE KOATAY
caJlaChIHJIaFbl HET13T1 TEPMUHAEPAl KOJAaHY;
- TayapJiap/bl )KIKTEY jKOHE KOATAY 9ICTepiH
KOJIJIaHY;

- OHIMHIH JKaJIIBI KIKTEYIIIiH OLTY;

- EAH mtpux-HeMipiiey YFbIMBIH KOJIJaHY.

- TIPUMEHSTh OCHOBHBIC TEPMHHBI B 00JIACTH
KJaccu()UKAMU ¥ KOJAUPOBAHUS TOBAPOB;

- HCHOJB30BaTh METOABI KJIACCHU(UKAIMU M
KOJHMPOBAHUS TOBAPOB;

- 3HaTh OOIIMI KiIacCUPHUKATOP MPOIYKIIHU
(OKII;

-IPUMEHSATH  TOHSATHE O
Hymepaiuu EAN.

HITPUXOBOM

- 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.

Ipepexsuzummepi / llpepexeuzumot / Prerequisites

AKIapaTThIK-KOMMYHHUKAIHSUTBIK
TEXHOJIOTUSIIAP, A3BIK-TYIIIK OHIMAEPIHIH

HHupopMalinoHHO-KOMMYHHKAIIIOHHBIE
TexHosiorny, ToBaposeneHue

InformationandCommunication Technologies, The
goods of a message of food products

TayapTaHybl POJIOBOJILCTBEHHBIX MTPOIYKTOB

Kypcmuvingoickauwa mazmynot / Kpamkoe codepyacanue kypca/ Coursesummary
[TonHiH ToHI, Ma3MyHBl JkoHe MiHaerTepi. | [Ipeamer, COZICpIKaHKe u 3amaum | The subject, content and objectives of the
TyTeiHy HapBIFBIHBIH JKail-kyili MeH npamy | aucummuinael. CocrosHue u mepcnektuBsl | discipline. The state and prospects of the consumer

NepCIeKTUBANIaphl, TayapTaHy MEH Tayapiapibl
KOATAyJlbl JaMBITY/bIH TapUXbl MEH OaFrbITHI.
Tayaprany oficTepiHIH MOHI, TYCIHIKTepI,
KikTenyi, npunHuunrepi. JKikrey Oenrinepi.
Tayapnapapl )KIKTey XKOHE KOJTAy CaachIH/IAFbI

Pa3BUTHS MOTPEOUTEIIHCKOTO PHIHKA, UCTOPHS
YW HampaBJICHUE PA3BUTHSA TOBAPOBEICHUS U
KospoBaHusi ToBapoB. CyIHOCTh, MOHSATHSI,
KIaccupuKaIus, MIPUHLIUIIBI METOJIOB
ToBapoBeaeHusA. [Ipu3Haku KiaccupuKaium.

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

Heri3ri  yrbeimpap.  JKiktey  KypbuibIMbl, | OCHOBHBIE MOHATHUSA B obnacrtu | classification and coding of goods. Classification
COPTTaphbl, OJIAPJBIH aPTHIKIIBUIBIKTAPhl MeEH | Kaaccu(UKallid ¢ KOAMPOBaHUS TOBapoB. | Structure,  varieties, their advantages and
KEeMIIUTIKTEPI. XKammeivemniekertik | CTpykTypa Kiaccudukanuu, pasHoBuaHocty, | disadvantages.  National  classifiers:  concept,
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KIKTEylITep: TYCIHITI, JKIKTeNmyi, MaKcaThl, | UX JOCTOMHCTBA u Henocratku. | classification, purpose, structure.
KYPBUIBIMBIL. OObuerocyiapcTBeHHbIE  KJIAaCCU(PHUKATOPHI:
MOHATHE,  KiIaccu(ukauus,  Ha3HAYCHHE,
CTPYKTYpa.
bazoaprama scemexwici / Pykosooumens npozpammul/ Programmemanager
Carurona I'.C. | MyxamenoB T.A.
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