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Kypcrein Kpickama cunarramachl / Kparkoe onucanue kypca / Brief description of the
course:

Xaman eHIMAEp Typaibl TYCiHIK. Xajlal eHIMJIEpPIH TEeXHHUKaIbIK perrey. Jlyppic TamakTaHy
Herizzuepi. Camayartel Tamakrany. / [loHsTHe Xanan mpoayKiuu. TeXHHUECKOE peryjiupoBaHue Xaiai
npoaykToB. OCHOBBI MpaBHIbHOTO mHMTaHusA. 3m0poBbiii panuon. / The concept of halal products.
Technical regulation of Halal products. Fundamentals of proper nutrition. Healthy diet.

Makcatsl / Hean / Aim:

Xaunan eHiMAep Typalibl TYCIHIK KaJbIITACTBIPY, KaJIMbl Xalal eHIMAEpPre KoHe OHBIH IIIiHJAE €T
OHIMJICpIHE KaHAIlla Ke3KapacleH Kapay, COHbIMEH KaTap «xaja» TePMHUHIH cama >KoHE Kayilci3miK
TYPFBICBIHAH KapacThIPy, OHBI TEXHHMKAJBIK PETTEY KaKETTUIIrIH HeTi3Iey >KOHE KayilCi3miK IeH
cajlayaTThl TAMAKTaHy TYPFBICBIHAH OHIMHIH OCBI TYPIH OHIIPY/I KalaranayblH jKaHa dIiCl.

CdhopmupoBaTh mpeacTaBICHUE O XaJlal MPOIYKIIUK, HOBBIN B3I HA MPOAYKIHUIO XaJlall B IIEJIOM
M Ha MSCHYIO B OCOOCHHOCTH, a TaK)K€ PAaCCMOTPEHHE TEPMHUHA «Xallal» C TOYKH 3pEHHs KayecTBa W
0e30macHOCTH, 00OCHOBAHHWE HEOOXOJMMOCTH €ro TEXHHUYECKOTO PETYJIHPOBAHUS U CO3JaHHE HOBOM
METOJMKH TPOCICKHUBAEMOCTH MPOM3BOJICTBA JAHHOTO BHUJa NPOAYKIMH B CBeTe OE30MaCHOCTH U
3mopooro nuranus. / To form an idea of halal products, a new look at halal products in general and meat
products in particular, as well as considering the term "halal™ in terms of quality and safety, justifying the
need for its technical regulation and creating a new method for traceability of the production of this type
of product in the light of safety and healthy eating.

Oky minaerrepi / Yueouble 3a1auu / Learning Objectives:

- Kazakcranza >xoHe nyHUe Ky31HET1 Xallaid HHIYCTPHUICHIH 3ePTTeY; MEMIICKETTIK, IIETENIIK KOHE
XaJbIKapalblK cTaHaapTTapra moiy / M3ydenne cymecrByromeil B Kazaxcrane u Bo BceM Mupe Xajai-
HHIyCTPHUH; 0030p TOCYIapCTBEHHBIX, HHOCTPAHHBIX M MEXIYHApOAHbIX cTanaapToB; / Study of the halal
industry existing in Kazakhstan and around the world; review of state, foreign and international standards

- Kazakcranarbl xanan MHAYCTPHUSCHIHBIH carla MEHEPKMEHTI KYHEeCIHIH )KYMBIC iCTey KOHE
KETIIIPY JKaFIailbIH Tanaay / AHAIN3 COCTOSIHUS (DYHKIIMOHHPOBAHUS M COBEPIICHCTBOBAHUS CHCTEMBI
yIpaBJCHUS KaueCTBOM XajanHoi unaycrpuu B Kazaxcraune / Analysis of the state of functioning and
improvement of the quality management system of the halal industry in Kazakhstan

- Kanran kocinkepmikTi 6oaabipmay xoHe Kogekc Annmentapuyc KomuccuscbiHbIH
CTaH/apTTapblHA KAHIIIbI KEJIETIH Xajiajl OHIMICPiH aHBIKTaYIbIH BIKTUMAJ JKOJIAPbIH KapacTeipy /
PaCCMOTpeHHe BO3MOJXHBIX HYTeﬁ I/II[GHTI/I(l)I/IKaHI/II/I MPOAYKIMHU XaJiaJl, C HEJIbIO UCKIIOYCHUSA JIKE-
NpeINpUHIMATENbCTBA U IPOTUBOPEUUs cTaHAapTaM komuccun Kogekca AnrMenTtapuyca /
Consideration of possible ways to identify halal products, in order to exclude false entrepreneurship and
contradict the standards of the Codex Alimentarius Commission

- Jlypeic TaMaKTaHy OPUHIMITEPIH 3epTTey / V3yueHne mpuHIMIIOB 310poBoro mutanus / Learning
the principles of healthy eating

KanbinracTeipy Kepek Herisri Ky3piperrep / ba3oBble KOMIETEHIMH, KOTOPbIe NMPEACTOUT
copmupoBars / Basic competencies to be formed:

- XaJaj eHIMJepiH JaibIHAay/IbIH TEOPHUSIIBIK HET13JIEpIH OKY

- JIypbiC TaMaKTaHYIbIH TEOPHMSUIBIK HETi3JepiH, TaramMJap MEH CYCBIHAApIbIH TaraMJIbIK
KYHJIBUIBIFBI MEH KaJIOPHSUIBIK Ma3MYHBIH 3€pTTEY

- JKYMBIC OpBIHJAPbIH, Kypal-KaOJIbIKTap/Abl, IIUKI3aTThl JaWbIHIAYJbl YHBIMIACTBIPY >KOHE
KbI3METKEpJIepre HYCKAyJIbIKTap MEH epexeNepre ColKec Xajiaa eHIMAEPIl, acma3ablK oHIMIEPAl, KeHLT
TaraMzap/bl JaiiblHaayFa HycKay oepy.

- cajlayaTThl AYpbIC TaMaKTaHy JUETACHIH, KYHJIETIKTI Ma3Ip/i *Kacay

- U3yYUTh TEOPETUYECKUE OCHOBBI IPUTOTOBJIEHUS Xalall IPOAYKTOB

- W3Y4YUTh TEOPETUYECKHE OCHOBBI MPABUIBHOTO MUTAHUS, MUIIEBYIO LIEHHOCTh U KaJOPHIHOCTh
IIPOJYKTOB U HAIIUTKOB



- OpraHWU30BBIBATH MOATOTOBKY pabO4YMX MeECT, OO0OpYAOBaHHS, CHIPbs, MaTEpPHAIOB, MPOBECTH
MHCTPYKTaX PAaOOTHUKOB JJIsl MPUTOTOBICHMUS Xaslal MPOIYKTOB, KyJWHAPHBIX HM3ICIHUH, 3aKyCOK B
COOTBECTCTBHUH C HHCTPYKIUAMHA U PETTIaMCHTaAMU.

- COCTABJATH pallMOH MOJIC3HOTO IMPABUJIBHOI'O MMTaHUA, CYTOYHOC MCHIO

- to study the theoretical foundations of the preparation of halal products

- to study the theoretical foundations of proper nutrition, nutritional value and calorie content of
foods and drinks

- organize the preparation of workplaces, equipment, raw materials, and instruct employees for the
preparation of halal products, culinary products, snacks in accordance with instructions and regulations.

- make a diet of healthy proper nutrition, daily menu.

OKpbITYAbIH HITH:KeJIepi / Pe3ynbTarsl 00ydyenusi / Learning outcomes:

Kypcetsl oKy 6apsiceinga 6iiM anymsiiap / [locie ycnemHoro 3aBepuieHust Kypca o0ydaromuecs
oynyt / After successful completion of the course, students will:

oiny:

- XaJjaj eHIMJIepiH JaibIHIayAbIH TEOPUSIIBIK HET13/IepiH;

- IYPBIC TaMaKTaHyIbIH TEOPHUSIIBIK HeriaﬂepiH;

- )KYMBIC OPBIHAAPBIH, KYpaI-KaOIbIKTap/Ibl, ITUKI3aTThl JalbIHAAYAbl Kallall YIUBIMIACTHIPY KEepeK,
YKYMBICIIIBUIAP/IBI XaJall OHIMIEP Il JaibIHIayFa HYCKay.

- cajayaTThl AYpbIC TaMaKTaHy PAIlMOHBIH Kallail )kacay KepekK, KYHJIETIKTI Ma3ip

3HAKOT:

- TCOPCTUYCCKHEC OCHOBBI IIPUTI'OTOBJICHUA XaJIall HpO,Hy'KTOB;

- TCOPCTUUCCKHUEC OCHOBBI ITPABUJIBHOI'O 310POBOI0 IIATAaHUA,

- KaK OpraHu30BbIBATH IMOATOTOBKY pa60‘lI/IX MCCT, 060py,ZLOBaHI/I$I, ChIpbs, MAaTCpPpUAJIOB, IIPOBCCTHU
MHCTPYKTaX paOOTHUKOB AJIsl IPUTOTOBJICHUS Xajall IPOAYKTOB

- KaK COCTaBJIATb pallOH ITOJIC3HOT'O IPABUJIBHOT'O ITUTAHUSA, CYTOYHOC MCHIO

know:

- theoretical foundations for the preparation of halal products;

- theoretical foundations of proper healthy nutrition;

- how to organize the preparation of workplaces, equipment, raw materials, instruct workers for the
preparation of halal products

- how to make a diet of healthy proper nutrition, daily menu

icTeli ajaabI:

- OHIM MEH JIaiiblH kapThuiail (adpuKaTTap/AblH CarlachblH OpraHOJENTHKAIbIK Oaranay

- TaMak eHIMJIEepiH JalbIHAAY Ke31HJIe OHIIPICTIK Ka0ABIKTap MEH TEXHOJOTHIIBIK Ka0bIKTap bl
TaHJIay JKOHE Kaylrci3 nananany;

- xanai (pykcar eTuUIreH) eHIMAep/1i XapaMHaH (ThIMbIM CaJIbIHFaH) aXKbIPaTy;

- IIUKI3aT MeH JalbIH OHIMHIH canachlH 0araiiay, TEXHOJIOTHSIIBIK TalanTapra COMKECTITH OpHATY;

- cajlayaTThl ’KoHE MaiJalibl TAMaKTaHy YIIiH IUeTa jKacaHbI3

- IYPBIC TaMaKTaHYbl TalbIHAY YIIIH aJaMHBIH KEeKe epEeKIIeTIKTePiH ecKepy

yMeET:

- OPraHOJIENTUYECKH OL[EHUBATh KAUE€CTBO MPOAYKTOB U TOTOBBIX MOITy(paOpHKaToB

- BBIOMpaTh W OE301aCHO TIOJH30BATHCS TPOM3BOJCTBEHHBIM HWHBEHTAPEM M TEXHOJIOTUYECKUM
000pyZI0BaHUEM IPU MIPUTOTOBICHUH MTPOAYKTOB IMUTAHUS;

- OTVIMYUTH Xajial (pa3pelieHHble) IPOAYKTHI OT XapaM (3alperieHHoro);

- OICHMBAaTh KadyeCTBO ChIpbS W TOTOBOM MpPOJYKLMH, YCTaHAaBIMBAThb COOTBETCTBHE
TEXHOJIOTHIECKAM TPEOOBAHMSIM;

- COCTaBJIATH PALMOH IS 30POBOTO U MOJIE3HOTO MUTAHUS

- YUUTHIBATh HHINBHUIYaJbHBIE 0COOCHHOCTh YeJI0OBEKa IS COCTABIICHHUS TUETHUECKOTO MOJIE3HOTO
MUTAHUS

are able to:



- organoleptically evaluate the quality of products and finished semi-finished products

- choose and safely use production equipment and technological equipment in the preparation of
food products;

- to distinguish halal (permitted) products from haram (prohibited);

- evaluate the quality of raw materials and finished products, establish compliance with
technological requirements;

- make a diet for a healthy and wholesome diet

- take into account the individual characteristics of a person for the preparation of a healthy diet

TIKipHbeci 00,1y Kepek:

- KYHJICJIIKTI ac Ma3ipiH, AYPHIC TAMAKTAHY bl 931pJIey/e;

- XaJIaJl TaFaMJIapbIH JaibIHAAYAa;

- HYCKayJlbIKTap MEH epexXelepre CoMKeCc KYMBIC OpBIHIAAPBIH JalbIHAAYbI, >KYMbBICKA
TalbIHIAY bl dKOHE TEXHOJIOTHUSUIBIK Ka0AbIKTapIbl, OHAIPICTIK Ka0ABIKTapAbI, acTIanTapIbl, acTianTapabl
Kayirnci3 naigananyasl YUBIMIACTBIPY/IA dKOHE XKYPri3yie;

- Kayilci3miK TajanTapblH, COHIAi-aK Xajall eHIMAepre KOMbUIATBIH TajanTapIbl €CKepe OTHIPHII,
JaiibIH ©HIM MEH OHJICNIeH IIMKI3aTThl Opay, CaKTay Ke3iHe

HMEThb l'IpaKTI/I‘{eCKI/Iﬁ OIIbIT:

-B pa3pa60TKe CYTOYHOI'O MCHIO, palliOHa ITOJIE3HOI'O IIUTaHUIA,

- B IPUT'OTOBJICHUU XaJaJl OJIto1;

- B OpraHu3anii WU IIPOBCACHUHN ITIOATIOTOBKH paGO‘II/IX MECT, IIOATOTOBKH K pa60Te u Oe3omacHoOi
OKCILTyaTallud TCXHOJIOTMYCCKOT O 06OPYI[0BaHI/I$[, IMPOU3BOACTBCHHOI'0O HWHBCHTApA, HWHCTPYMCHTOB,
HpI/I60pOB B COOTBCTCTBUU C HHCTPYKIUAMHU U PCTIIAMCHTAMU;

- B YNAKOBKE, XpaHEHHsI TOTOBOM MPOAYKIMU U O0OpabOTAaHHOTO CHIPBSI C y4ETOM TpeOOBaHHUU K
6630HaCHOCTI/I, a TaKKE Tpe6OBaHI/I$[M K XaJIaJl IpOAYKTaM

have practical experience:

- in the development of a daily menu, a healthy diet;

- in the preparation of halal dishes;

- in organizing and conducting the preparation of workplaces, preparation for work and safe
operation of process equipment, production equipment, tools, instruments in accordance with instructions
and regulations;

- in packaging, storage of finished products and processed raw materials, taking into account safety
requirements, as well as requirements for halal products



IMonaep /dAucuummnbl / Disciplines:

1. Omimai ceiHay, Oakpuiay »oHe Kayincismiri (5 kpemut, aybiina emrtuxan) / VcnbiTanue,
KOHTPOJIb M Oe3omacHOCTh mpoaykiuu (5 kpeauToB, ycTHbIN dk3amed) / Testing, control and product
safety (5 credits, oral exam);

2. Koramublk TaMaKTaHIbIPY KOCIMOPBIHAAPBIH jkobanay (5 Kkpemurt, aybi3ima emTuxan) /
[IpoektupoBanue npeanpusatuii (5 kpeauTos, ycTHbid 3k3ameH) / Planning of food industry enterprises
(5 credits, oral exam);

3. KoramaplKk TamakTaHy ©HIMJEPIH OHIIPYIiH TeOpusUlbIK Heri3aepi (5 kpemuTos, ayb3iia
emtuxaH) / TeopeTrueckre OCHOBBI MPOU3BOJCTBA MPOAYKTOB OOIIECTBEHHOrO MUTaHUA (5 KPEIUTOB,
ycrHbrii 9k3ameH) / Theoretical foundations of catering production (branded) dish (5 credits, oral exam);

4. Xaman eHIMAEpIH TEXHHUKAJbIK perrey (5 kpemur, ayb3mia emtuxad) / TexHuueckoe
peryaupoBaHus npoaykiuu xanan (5 kpeaurtoB, ycTHbIM 3k3amen) [/ Technical regulation of halal
products (5 kpeauTOB, YCTHBII SK3aMeH ).

Enobex colitbiMabLibirsl / Tpynoemkocts / Labor intensity: 20 kpeaur / 20 kpeaurtos / 20
credits.
IMpepexBusurrep / [IpepexBusurnl / Prerequisite: Marematuka / Matematuka / Mathematics

Minimum number of listeners / MuHuMa/ibHO€ KOJIMYECTBO caymaTesei /
ThiHaaymMIbLIAPABLIH €H a3 caHbl: 8

Maximum number of listeners / MakcuMaJjibHOe KOJHYECTBO ciaymareiei /
ThIHaayMIBLIAPABIH MAKCHMAJABI caHbl: 20

Onimai cbiHay, 6akblIay KIHe Kayincizairi / UcnbiTaHue, KOHTPOJIb M 0€3011aCHOCTD
npoayknuu / Testing, control and product safety
ITonnin KbicKama cunarramachl / Kparkoe onucanne nucuuniunsl / Discipline Summary:

CopiHakTap MeH Oakpuiaynbl »Kocrapiay, YHBIMIACTBIPY JKOHE OTKI3y OJICTEpIiHIH HEri3ri
epexesiepiH, ChIHAKTapbl TEXHOJOTUAJBIK, MAaTE€MaTUKAJBIK, METPOJOIHUSIBIK JKOHE aKMapaTThIK
KaMTaMmachl3 eTY/IH Kasipri gamy JeHreiiH kapacTeipasbl. /| PaccMaTpuBaeT OCHOBHBIC ITOJIOKEHHS
METOJIOB IUIAHMPOBAHMS, OPTaHU3ALMKA U TPOBEACHUS MCIBITAHUN U KOHTPOJIS, COBPEMEHHBIN YPOBEHb
Pa3BUTHS TEXHOJIOTUYECKOTO, MATEMAaTUYECKOT0, METPOJIOTUYECKOTO U UHPOPMAIIMOHHOTO 00€CIIeYeHHU s
ucneitanuii./ Considers the main provisions of the methods of planning, organizing and conducting tests
and control, the current level of development of technological, mathematical, metrological and
information support for tests.

Cabax typJiepi / Buabl 3ausituii / Types of lesson: toxipubenik / mpaktuueckue / practical.

OxpiTymibl / IlpenogaBartenn / Teacher Tieybacra 3apuna baypkankeisel / TieybaeBa 3apuna
baypxanosna / Tleubayeva Zarina Baurzhanovna.

KoramMabIK TaMaKTaHIBIPY KACiNOpbIHAAPHIH Ko0asnay / [IpoekTHpoBaHue npeANpusTHA
oomecrBennoro nutanusi / Planning of food industry enterprises

ITonnin KbicKama cunarramachl / Kparkoe onucanune nucuuniaunsl / Discipline Summary:

Byl MoH CTyAeHTKE KYpBUIBICTBIH JOHE TEXHOJIOTHSUIBIK >K0OallayJblH HEri3ri oJicTepi MeH
YKOJIIAphl Typalibl TYCIHIK Oepeni. On ylpeHyl Kepek: HeTi3T1 TepMUHIEP MEH aHbIKTaMalap/Ibl; TH3aiH
HeTi3/Iepl; TEXHOJIOTHSUIBIK KOHE KOHCTPYKTUBTI ecenTeyiepai Herizaepi. / JlaHHas QUCHUILIMHA daeT
CTYZICHTYy TIpeACTaBJICHHE 00 OCHOBHBIX MeETOJaX M Ccroco0ax CTPOHUTEIHHO-TEXHOIOTHIECKOTO
npoekTupoBaHus. OH JO0JKEH YCBOUTh: OCHOBHBIE TEPMUHBI U ONPEETICHHS; OCHOBBI IPOSKTUPOBAHUS;
OCHOBBI TEXHOJIOTHYECKUX M KOHCTPYKTHBHBIX pacuetoB. / This discipline gives the student an idea of the
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basic methods and ways of construction and technological design. He must learn: basic terms and
definitions; basics of design; bases of technological and constructive calculations.

Cabax typJepi / Buasi 3ansituii / Types of lesson: toxipubenik / mpakrudeckue / practical.

OxpiTymbl / IlpenogaBarenan / Teacher Tieybacra 3apuna baypskankeisel / Tieybaca 3apuna
bayp:xanosna / Tleubayeva Zarina Baurzhanovna.

KoramMabIK TaMaKTaHy eHiMIepiH oHaipyaiH TeopusiibIK Herizaepi / Teopernyeckue 0CHOBBI
NMpPOM3BOACTBA NMPOAYKTOB o0mecTBeHnnoro nutanust / Theoretical foundations of catering
production

ITonnin KbicKama cunarramachl / Kparkoe onucanue nucuuiuinabl / Discipline Summary:
CryneHTTep TaMaKTaHIBIPYIbIH TEOPHSUIBIK HEeri37epiMeH Tanbicabl. Onap er, OanbIK TaramaapbiH
JadbIHAAy, OCIMIIK IIMKI3aTbIHAH OHIMJAEpIl JaiblHaay TexXHONOruschiH 3eprreiiai. / CTyaeHTh
MO3HAKOMSTCS C TEOPETUYECKMMH OCHOBAaMH OOIIETBEHHOrO0 MNUTaHUS. [3yyaT TEXHOIOTHUIO
[IPUTOTOBIICHHE OJIFO]] U3 Msica, PHIOBI, IPUTOTOBJICHUE MPOIYKTOB M3 PACTHTEIBHOIO Chipbs. / Students
will get acquainted with the theoretical foundations of catering. They will study the technology of
cooking dishes from meat, fish, cooking products from vegetable raw materials.

Cabak TypJiepi / Buanl 3ausaTuii / Types of lesson: toxipubenik / npaktuueckue / practical.

OxpiTymisl / IlpenogaBatens / Teacher TieyOaea 3apuna baypxanksiel / TieyOaeBa 3apuna
Bbaypsxanosna / Tleubayeva Zarina Baurzhanovna.

XaJiay eHimMIepiH TeXHUKAJBIK perTey / TexHnuyeckoe peryJupoBaHusi NPOAyKIHH xajaau /
Technical regulation of halal products

ITonnin KpicKama cunarramacel / Kparkoe onncanue nucouniaunbl / Discipline Summary:

Xaman — uciaamaa pykcar eTuireH 0apisik Hopce. CTaHaapTTay MeH cepTU(PUKATTAYyABIH Oi1pTyTac
Xaman xkyieci, Mcnam blaTeiMakTacThik YiibiMbl Herizinaeri Wcmam enmepinin CtanmapTTap XKoHE
metposorust uHCTUTYThl SMIIC. KazakcTanmarbl Xxanaia eHIMAEPiH TeXHUKAIBIK perTey/ Xamaa — Bce To,
YTO pa3pelieHo W JonmycTuMo B uciame. Exannas Xaman cucremMa CTaHAApTH3alUU U CepTU(UKAIINH,
Wuctutyt crangaproB u merpoioruu Mcmamckux ctpan SMIIC na 0aze OpraHusanuu HCIaMCKOIO
cotpynaundectBa OIC. TexHuueckoe perynupoBanune Xanan mpoaykimu B Kaszaxcrane. / Halal -
everything that is allowed and permissible in Islam. Uniform Halal system of standardization and
certification, Institute of Standards and Metrology of Islamic Countries SMIIC on the basis of the
Organization of Islamic Cooperation OIC. Technical regulation of Halal products in Kazakhstan

Cabak TypJiepi / Buawl 3ausuii / Types of lesson: toxipubenik / mpaktudeckue / practical.

OxpITymisl / IlpenogaBatens / Teacher TrneyOaea 3apuna baypxankeizel / TieybaeBa 3apuna
baypsxanosna / Tleubayeva Zarina Baurzhanovna.
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