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Kypcerbin Kpickaina cunatramachl / Kparkoe onucanune kypea / Brief description of the course:

Konpaurepiik eHiMaepaiH accoptuMenTi. KonauTtepiik eHiMaepai JaibIHAAy TEXHOJIOTHSIIAPHI MEH
pexumzaepi. TopTTap MEeH MUPOKHBIAIAP OHAIPYTre apHaJIFaH MUKi3aT Typiepi. TopTTap MEeH TOpTTapAbIH
KIKTeIyi, MilliHi, MOJIIEepi KoHEe Maccachl. OpIiey KYpAeIUIirine, MmilliHi MEH MaccachblHa OaiIaHBICTHI
TOPTTap MEH MHUPONKHBIMIAPABIH TYpiaepi. TopTTap MeH TOPTTapAbl JaWbIHIAYABIH HET13T1 MPOIECTEpi.
[oxonan maccanapeiaTeMnepupiey. Llokonan enimaepinkanbinray. llokonan eHiMaepiHCATKBIHIATY.
[Hlokonax eHiMaepiHOpay, opaykoHecakTay. KepkeMKOMITO3HIIHMSIIAp MEH IIOKOJIaa SlIeKeHIepimKacay.
Heceprrepaintypiepi. WMHrpeaueHTTepAiHEPEKIICNIKTepl.  OJeMaerieHTanpIManeceprrep.  Jexop
x)oHeOe3eHipy. Tysaeikrap. drnamOupiey. Kapamens eHIIpymiHTEXHOJOTHSIIBIKCXeMachl. Kapamenb
mopOaThIHAANBIHIAY. Kapamens MaccachlHAANbIHAAY. TontelpyapliaibIHAAY .
KonnurepnikeHiMaepaitaibiHaayFaapHaAIFaHKa0apIK, MYKOMMaJI, Kypaj-caiMaHmap. / AcCCOPTHMEHT
KOHJIUTEPCKUX M3AeIUN. TEeXHOJIOIMU U PEKUMBI IIPUTOTOBIICHUS KOHAUTEPCKUX U3Jenuil.BUbI Chlpbs
JUTsI TPOU3BOCTBA TOPTOB U MUPOXKHBIX. Kitaccudukamnus, hopma, pasmep ¥ Macca TOPTOB U IMTUPOKHBIX.
BI/I[[BI TOPTOB U IHPOXHBIX B 3aBUCHUMOCTU OT CJIOXHOCTH OTHACIIKH, (1)0pr1 1 Maccel. OCHOBHEIE
MpoueCChl IMPUI'OTOBJICHUSA TOPTOB U ITHMPOIKHBIX. TeMHepI/IPOBaHI/IC IIOKOJIaAHBbIX MaccC. (DOpMOBaHI/Ie
HIOKOJIAIHBIX u3lenuil. OXJaxJeHUe IIOKOJAJAHBIX W3ACIUNd. 3aBepTKa, YIMaKOBKAa M XpaHEHHE
WOKOJMAaAHbIX u3faenuil. Co3mgaHve ApPT-KOMIO3MLMA M yKpalleHWil u3 mokonajga.Bunsl necepTos.
Ocobennoctn uHrpeaneHToB. Cample momyisipHble aecepTsl mupa. Jlekop u odopmieHue. Coychl.
CDJ'IaM6I/Ip0BaHI/IC. TexHoornyeckass cxemMa IIpOU3BOJACTBA KapaMeCJu. HpI/IFOTOBJICHI/IC KapaM€CJIbHOT'O
cupona. [Ipurorosnenue kapamenbHoil Maccel. [Ipurotosnenue HaunHku. OOOpynOBaHME, WHBEHTApb,
HHCTPYMEHTHI Ul IPHUIOTOBICHHMS KoHauTepckux wusgenuii. / Therange of confectionery products.
Technologies and modes of preparation of confectionery products.Types of raw materials for the
production of cakes and pastries.Classification, shape, size and weight of cakes and pastries. Types of
cakes and pastries depending on the complexity of the finish, shape and weight. The main processes of
making cakes and pastries. Tempering of chocolate masses. Molding of chocolate products. Cooling of
chocolate products. Wrapping, packaging and storage of chocolate products. Creation of Art compositions
and jewelry made of chocolate. Types of desserts. Features of ingredients. The most popular desserts in
the world. Decor and decoration. Sauces. Flambering. Technological scheme of caramel
production.Preparation of caramel syrup.Preparation of caramel mass. Preparation of the
filling.Equipment, inventory, tools for making confectionery.

Makcartsi/Llesan/Aim:

Konaurepiik eHIMIepAl: TOPTTap MEH NHUPOXKHBIMIAPABI, AECepTTEp/l,lIoKoa] OHIMIAepl MeH
KapaMmenpAepai  JaibIHIAYAbIH NPaKTHUKAIBIK  JaFabuiapblH  Kanemrtactelpy [/ CopmupoBarth
MMPaKTUYCCKUC HAaBbIKMHN3TI'OTOBJICHUA KOHAUTCPCKUX PI3I[CJ'IPII>1 . TOPTOB u MMUPOKHBIX,
JIeCEePTOB, IIOKOMaMHbIX m3aenuidi U kapamenu / To form practical skills in the manufacture of
confectionery products: cakes and pastries, desserts, chocolate products and caramel

Oky mingerrepi / YueOnnie 3agaun / Learning Objectives:

- Kongutepiik eHiMaepal eHAIPY TEXHOJIOTUSACH Typaibl TYCIHIK KaJlbIITaCThIPY;

- TopTTap M€EH TOTTI TOKaITap, AECCPTTEP Kacay, HIOKOJIAAINCH, KapaMCIIbMCH KYMBIC iCTey KOHC
apT-KOMIO3UIMSIIAP JKacay IbIH KociOU JaFbliIapblH KalbIITaCThIPY.

- C(i)OpMI/IpOBaTB MMPEACTAaBJICHHUEC O TCXHOJOTHUIIPONU3BOACTBA KOHAUTCPCKUX I/I3I[CJ'II/II71;

- ChopmupoBath npodeccruoHaaIbHbIe HABBIKUU3TOTOBICHHS TOPTOB M TUPOKHBIX, JECEPTOB,
pa6OTBI C IOKOJIaI0M, KapaMeJIbO U CO3JIaHUSA apT-KOMHO3I/II_II/II7L

- To form an idea about the technology of confectionery production;

- To form professional skills in making cakes and pastries, desserts, working with chocolate, caramel
and creating art compositions.

KanbinTacTeipy Kepek Herisri Ky3siperTep /bazoBble koMneTeHIIMH, KOTOPbIe MPEICTONT
chopmupoBars/ Basic competencies to be formed:

- KaMbIp/IbIH, KpEMIEP/IIH, caMaiapAblH opTYpiIl TYPJIEpiH AalbIHAAYbI )KY3€re achlpy

- lecepTTep JalibIHaayIbl )KY3€Te acblpy



- KaMBIPJIbI WIICY/I1, TYCIpY/li )KOHE aJbIHFaH XapThlaai ¢hadpuKaTTapasl KECYl )Ky3ere achlpy

- OyifBIMAap/IBl TOMaIaMeH, MAPIUIIaHMEH, KAaHTTAIFaH )KeMiCTePMEH, IIOKOJIA/INEeH, KpEMMEH
opJIeyai JKy3ere achipy;

- JKY3€ere acelpyra OeJIeKTepIi JalbIHaay CYpeT, SIIeKeH YIIiH TOPTTap HIOKOJIad, KpeM

- )KOFapbl KOpKeM, Oiperei, (GUrypaibiK, YITTBIK, TAICHIPHICTHIK TOPTTAP JANBIHAAYABI KY3ETre achlpy

- IIOKOJIaJ] TIeH KapaMellbJIeH KOMITUT JaiibIHAay MPOLECiH KYPri3y/i ’Ky3ere acblpy

- OCYHIECTBJIATE NPUTOTOBJIICHHUE PA3JIMYHBIX BUAOB TECTA, KPEMOB, HAYMHOK

- OCYHICCTBJIATHL NPUTOTOBJICHHUEC JCCECPTOB

- OCYIIECTBJIATH 3aMEIITMBaHKE, COMBAHKE TECTA U PA3JICIKY OJYICHHBIX TOJTy(PaOpHKaTOB

- OCYIIECTBIIATH OTACIKY M3/IEIUN TOMAJAKON, MapIIMIIaHOM, 3acaxapeHHBIMU (PPyKTaMH,
IIOKOJaaoM, KPpEMOM;

- OCYHICCTBJISATHL U3TOTOBJICHUC I[eTaHefI PUCYHKa, praH_IeHI/If/'I AJIL TOPTOB M3 IOKOJIa[da, KpeMa

- OCYHIECTBJIATH U3IOTOBJICHUS BBICOKOXYAOKCCTBCHHBIX, OPUT'MHAJIBHBIX, (bI/Il"ypHI)IX,
HanmMOHAJIbHBIX, 3aKa3HBIX TOpTOB;

- OCYHIECTBJIATE B€ACHUC ITPOLECCAa U3IOTOBJICHUA KOH(bCT M3 [IOKOoJaJda U KapaMeEJIn.

- to prepare various types of dough, creams, fillings

- to carry out the preparation of desserts

- carry out kneading, knocking down the dough and cutting the resulting semi-finished products

- to finish products with fudge, marzipan, candied fruits, chocolate, cream;

- to carry out the manufacture of drawing details, decorations for cakes made of chocolate, cream

- to carry out the manufacture of highly artistic, original, figured, national, custom cakes

- to conduct the process of making chocolates from chocolate and caramel

OKbITYabIH HITHIKEJIEPi / Pe3yabTaThl 00y4yenns / Learning outcomes:

oiny:

- KOHIUTEPIIK OHIMIEP/IIH aCCOPTUMEHTI, calachlHa, IMapTTapbl MEH CaKTay Mep3iMiHe KOWbUIATHIH
TajanTap

- KOHIUTEPIIKOHIMACP 1 1albIHIayTEXHOIOTUACH MEH PEKUMI.

- IOKOJIa/1 MacCaJIAPbIHTEMIIEPUPIICYTEXHUKACHI

- IIOKONAATHI O€3eH 1Py XKoHe Oe3eHIIpy oaicTepi.

- KapaM¢€Jib I[al\/JIBIHI[ay TEXHOJIOTHUSACHI.

- ApT-KOMITO3ULIUATIAP kKacay Taciiaepi

- KOHIUTEPIIIK OHIMAEPAl JalibIHIayFa apHaIFaH 'ka0bIK, MyKoMMall, Kypal-caiiMaHap.

3HAKOT:

- aCCOPTUMEHT, TPeOOBaHUS K KAUECTBY, YCIOBHUSAM M CPOKAM XpaHEHHs] KOHIUTEPCKUX U3l

- TEXHOJIOTHIO U PEKUMBI IPUTOTOBJIEHUSI KOHIAUTEPCKUX U3ETHI.

- TEXHUKY TEMIIEpPUPOBAHUE MIOKOJIATHBIX MACC

- TEXHHUKH JIeKopa 1 0OpMIICHHSI U3 IIOKOJIAa.

- TEXHOJIOTHIO U3TOTOBJICHUS KapaMeu.

- CIOCOOBI CO3AaHMSI APT-KOMITO3HIIUNA

- o60py)1013aHHe, HWHBCHTAapPb, MHCTPYMCHTHI JJIA HPUTOTOBJICHUA KOHAUTCPCKUX HBHGHHﬁ.

know:

- assortment, quality requirements, conditions and shelf life of confectionery products

- technology and modes of preparation of confectionery products.

- the technique of tempering chocolate masses

- techniques of decoration and decoration of chocolate.

- the technology of making caramel.

- waystocreateartcompositions

- equipment, inventory, tools for making confectionery.

IcTeil anaambl.

- TOPTTApPMEH TOPTTAP/IbI JKacay >koHe Oe3eHAIPY, TYPIIl AecepTTep AalbIHaay

- IOKOJIA/ITICH KOHE KapaMeIbMeH JKYMBIC iCTeY, apT-KOMIO3UIIUSIIAP jKacay



- KypAeni TaraMJapra apHajfaH >KapTeUlail ¢aOpukaTTapabl AaiibIHIAy Ke3iHIe OHIIPICTIK
MYKOMMaJIJIbI XKOHE TEXHOJOTHSUIBIK JKa0IBIKTHI TAHAAY KOHE Kayilci3 maiaanany;

- CYpPaHBICTBIH ©3TepyiH €0alJIaHbICTBI KapThUlail (adpuKaTTapIbIH PELeNT TypajapblH d3ipIey,
ACCOPTUMEHTIH ©3TepTy, J3ipIiey KoHe OeriMaey;

- )KYMBIC OPBIHJIaPBIH, TEXHOJIOTHSUIIBIK JKa0IbIKTApAbl JaHbIHIAY Al YUBIMIACTHIPY XKOHE XKYPri3y

- HEri3ri MmUKi3aT MeH KOCHIMIIA WHIPEIUCHTTEPAIH YHIeCIMAUIri, e3apa alMacylIbUIbIFbI
epeKerepiH cakray.

YMEIOT:

- U3TrOTOBJIMBATh U ACKOPUPOBATH TOPTHI U MMIMUPOXKHBIC, TOTOBUTH PA3JIMYHBIC JC€CEPTHI

- pa60T aThb C HIOKOJIaAOM U KapaMCJiblO, CO31aBaTh apT-KOMIIO3UIU

- BBI6I/IpaTB 1 0€e30IacHO IMOJIb30BATHCS IMPOU3BOACTBCHHBIM HMHBCHTAPEM M TCXHOJOIHYCCKHUM
000pyI0BaHUEM IIPH MIPUTOTOBICHUH MOTY(HaOPUKATOB I CIOXKHBIX OJIFOJT;

- paBpa6aTbIBaTb, HU3MCHATH ACCOPTHUMCHT, p33pa6aTbIBaTb U aaallTUpoBaTb PCUHCITYPLI
noJry(habpuKaToB B 3aBUCUMOCTH OT U3MEHEHHS CIIPOCa;

- OPraHu30BbIBATH U IIPOBOJUTL IIOATOTOBKY pa6oq1/1x MECT, TCXHOJIOTHNYCCKOI'O 060py,[[0BaHI/I${

- COGJIIOI[aTB mpaBujia COYCTAaCMOCTHU, B3aMMO3aMCHACMOCTH OCHOBHOI'O ChIPpbA W HOIIOJHUTCIIBHBIX
HHI'PCIUCHTOB.

are able to:

- make and decorate cakes and pastries, prepare various desserts

- work with chocolate and caramel, create art compositions

- choose and safely use production inventory and technological equipment when preparing semi-
finished products for complex dishes;

- develop, change the assortment, develop and adapt the recipes of semi-finished products depending
on changes in demand;

- organize and conduct training of workplaces, technological equipment

- observe the rules of compatibility, interchangeability of the main raw materials and additional
ingredients,

Taxipubeci 601y kepek:

- KaMBIPJIbIH, KpeMIEP/IiH, calManapAblH op TYPl TYpJliepiH HalbIHIaY;

- OYHBIM/IBI OpJIey MIOMAIKOH, MapIMIIaHOM, 3aCaxapeHHBIMH JKEMIC-KHUIEKTEp, MIOKOJIad, Kpemi Oap;

- TYpJIi LIMKI3aTTaH: YHKaMBIpbIHAH, Cy30€MacCcacblHAaHTOPTTAP MEH TOTTITOKAIITapAaiibIHAAY

- cypeT OeIIeKTepiH, MOKOIaATaH, KPEMHEH JKacallFaH TOPTTapFa apHaJIFaH SlIeKeUepal xxacay

- apHaiibl 93ipJeHreH GUpPMaNbIK peLenTypaigap OOUbIHIIA )KOFapbl KOPKEMIIK, Oiperel, purypasik,
VITTBIK, TAIICBIPBICTBIK TOPTTAP AAlbIHIAY

- IOOKOJad JKOHE KapaMeilb 6¥fILIMI[apBIH JKacay, COHﬂaﬁ-aK apT-KOMIIO3ULUAJIIap rumMapar
TapbIHAJIBIT KYP/II.

HUMEThb npaKanecKnﬁ OIIBIT:

- IPUT'OTOBJICHUEC PA3JIMYHBIX BUAOB TECTA, KPECMOB, HAUUHOK;

- OTACJIIKHU I/I3,[[€J'II/II>1 HOMS.I[KOIZ, MapHH1IiaHOM, 3aCaXapC€HHbBIMHA (bpYKTaMI/I, IIOKOJIaaA0M, KPEMOM;

- U3TOTOBJICHUA TOPTOB U MMUPOKHBIX U3 PA3JIMIHOIO ChIPbA: MYUYHOT'O TCCTA, TBOpO)KHOfI MacCChbI

- U3IOTOBJICHUEC JICT ajeu PUCYHKa, YKpaH_IeHI/II\/'I AJI1 TOPTOB M3 IIOKOJIada, KpeMa

- HU3IrOTOBJICHHA BBICOKOXYIOKXCCTBCHHBIX, OPUTHHAJIbHBIX, (1)I/Il"ypHBIX, HalnmMOHAJIbHBIX, 3aKa3HbIX
TOPTOB IO CHENMAIBHO pa3paboTaHHBIM (PUPMEHHBIM peLenTypam

- M3TrOTOBJICHHE IIOKOJAJHBIX M3ACIUN W U3ICIUN W3 Kapamelu a TaKXKEHE CIIO3JKaHUs apT-
KOMITO3UITUH.

have practical experience:

- preparation of various types of dough, creams, fillings;

- finishing products with fudge, marzipan, candied fruits, chocolate, cream;

- making cakes and pastries from various raw materials: flour dough, curd mass

- production of drawing details, decorations for cakes made of chocolate, cream

- production of highly artistic, original, figured, national, custom-made cakes according to specially
developed branded recipes

- manufacture of chocolate and caramel products and also carried buildings of art compositions.



IMonnep /Ancuuniunbl / Disciplines:

1. TopTTap MEH NUPOKHBIIAPABI JaAWBIHAAY TEXHOIOTHUSACH (5 KpeauT, aybi3ia emtuxaH)/ TexHomorus
M3rOTOBJICHHS TOPTOB U MUPOXKHBIX (5 KpeauTos, ycTHbIN sk3amen)/ Technology of making cakes and
pastries (5 credits, oral exam)

2. JlecepTTepai AalbIHAAY TEXHOJIOTUACH (5 KpemuT, aybisiina eMmTuxaH)/ TexXHOIOTHs IPUTOTOBICHHSI
neceptoB (5 KpeauToB, YCTHBIH 5k3amen) / Dessert preparation technology (5 credits, oral exam)

3. IllokomaameH )KyMbIC iCTe€y TEXHOIOTHACHL. APT-KOMIO3UIHsIap (5 KpeauT, aybi3iia eMTHxaH) /
TexHosorus paboThI ¢ MOKOIaI0M. ApT-KOMITO3uIiK (5 KpeauToB, yCTHbIN 3k3amen)/ Technology of
working with chocolate. Art compositions (5 credits, oral exam)

4. KapamesbMeH KYMBIC jKacay TEXHOJIOTUSACH. APT-KOMIO3ULMsIIap (5 KpeauT, aybi3iia eMTuxaH) /
TexHousorust paboThI ¢ KapaMelbio. ApT-KoMo3uiun (5 KpeauTos, yeTHbIN 3k3ameH)/ Technology of
working with caramel. Art compositions (5 credits, oral exam)

Enoek coiiibiMabLibiFbl / Tpynoemkocts /Labor intensity: 20 kpeaut / 20 kpeautos / 20 credits.
IMpepexBusurrep / [IpepexBusurni / Prerequisite: Xumus / Xumus / Chemistry

Minimum number of listeners / MuHuMa/JibHOE KOJIMYECTBO ciaymaresei / TrIHaayIbLIAPAbIH €H
a3 caHbl: 8

Maximumnumberoflisteners / MakcumaJjibHOe KoJu4ecTBO caymaTesiei / TolHaaymbLIapabIiH
MaKcuMAaaabl canbl. 20

TopTTap MeH NHPOKHBIAIAPABI JAHBIHAAY TeXHOI0rusACHl / TeXHOI0rusA M3roTOBJIEHHUA TOPTOB U
nupoxubix / Technology of making cakes and pastries

ITonnin KbicKama cunarramacsl / Kparkoe onncanue nucuuniaunbl / Discipline Summary:

TopTrap MeH nUpOXHBIIIAP OHAIpYre apHajIFaH MIHMKI3aT Typiaepi. TopTTap MEH TOPTTapIbIH KIKTEyil,
MilIiHI, MeIImepi )KoHe Maccachl. Opiiey KypJAeniuTirine, MilIiHi MEH MaccachlHa OalIaHBICTBI TOPTTAP
MEH NHUPOXHBIAIApAbIH Typiepi.  TopTrap MeH TopTTapibl JalbIHAAyIbIH HETI3rl IpolecTepi.
TopTTapapl JalblHIAydaFbl MICIPUINEH JKOHE OHJENTEH >KapThulail gaOpukaTTapipl TaHIay epekernepl
MEH KOMOMHAIMICHIHBIH HYCKanmapbl. TopTrapasl caTyra naiibingay. Camara KOWBUIATHIH TallamTap,
caKTay mapTTapel MeH Mep3iMaepi. / Buasl ChIpbs A8 MPOM3BOACTBA TOPTOB W MHUPOXKHBIX.
Knaccudukanus, dopma, pasmep M Macca TOPTOB U MUPOXKHBIX. BHUIBI TOPTOB M NHPOXKHBIX B
3aBUCHUMOCTH OT CJIOKHOCTHU OTICJIKH, (pOpMI)I 1 Macchl. OCHOBHEIE IMPOUECChI MPUTOTOBJICHHUA TOPTOB U
IMUPOKHBIX. HpaBI/ma BLI60pa N BapUaHTBhl COYCTAHUS BBIIICUCHHBIX U OTACIIOYHBIX HOJ'Iyq)a6pI/IKaTOB B
U3roToBiIeHUH TopToB. [lonroroBka TOpTOB K peanusanuu. TpeOoBaHHE K KA4eCTBY, YCIOBUS U CPOK HX
xpanenwust. / Types of raw materials for the production of cake sandpastries. Classification, shape, size and
weight of cakes and pastries. Types of cakes and pastries depending on the complexity of the finish, shape
and weight. The main processes of making cakes and pastries. Selection rules and options for combining
baked and finishing semi-finished products in the manufacture of cakes. Preparation of cakes for
implementation. Quality requirements, storage conditions and terms.

Cab6ak typJepi / Buasl 3ansituii /Types of lesson: Toxipubenik / npaktayeckue / practical.

OxbiTymnsl /IlpenogaBareas / Teacher: Ilasnosa JLA.



JeceprTi naiibiHaay TexHosorusicbl/ TexHoJiorust npuroroByeHus aecepros / Dessert preparation
technology

IMonnin Kpickama cunarramacel/Kparkoe onucanume aumcummaunbi/Discipline  Summary:
Heceprrepain Typiepi. MHrpeAueHTTepAiIH epeKIenikTepi. OneMaeri eq TaHbMan aeceprrep. [lexop
xoHe Oesenmipy. Tysapikrap. @mambupney. / Buasl aeceproB. OcobeHHOCTH HHrpeaueHToB. Cambie
nonyisipHeie geceptsl mupa. Jlexop u odopmiienue. Coycel. @namoOuposanue. /| Types of desserts.
Features of ingredients. The most popular desserts in the world. Decor and decoration. Sauces.
Flambering.

Cab6ak typJepi / Buasl 3ansituii /Types of lesson: toxipubenik / npaktuueckue / practical

OxpiTymnbl /IlpenogaBaressn / Teacher: [1aBiosa JILA.

Ilokosiax MeH KYMbIC icTey TeXHOJIOTUsIChI. APpT-KoMno3uuusijap / TexHosiorusi paéoTsl ¢
mokoJanomM. Apr-komnosunuu / The technology of working with chocolate. Art compositions

IMonnin Kpickama cunarramacel / KpaTkoe onucanue nucuumanabl / Discipline Summary:
Hlokonan Maccamapein Temnepupiiey. Illokonan enimaepin kKanbintay. Illokoman eHiMaepin
cankpigaary. lllokonan eniMmuepin opay, opay »xoHe cakray. KepkeM KOMITO3MIMsUIAp MEH IIOKOJIA[
QmeKeﬁnepiH JKacay. / TeMHepI/IPOBaHI/Ie IIOKOJIaAHBIX Macc. q)OpMOBaHI/Ie HIOKOJIaAHBIX I/I3,Z[CJ'II/If/i.
OXJI&)K[[GHI/IG II0KOJIaAHBIX I/I3[[€JII/II>1. 3aB€pTKa,yHaKOBKa M XPAHCHUC IIOKOJAAHBIX I/I3I[CJII/II71. CO3IIaHI/I€
Apr-kommo3uIMidi U ykpamenuii u3 mokosaaga. / Tempering of chocolatemasses. Molding of chocolate
products.Cooling of chocolate products.Wrapping, packaging and storage of chocolate products.Creation
of Art compositions and jewelry made of chocolate.

Caobaxk TypJepi / Buabi 3ansaruii /Types of lesson: toxipubenik / mpakruyeckue / practical

OxbiTyminl /IlpenogaBarens / Teacher: Ilasnosa JLLA.

KapamenbMeH KyMBbIC 5kacay TeXHOJIOTHACHL. ApT-KoMno3uuusaiaap / Texnosorust padéorsl ¢
kapamenabio. ApT-komno3unmu / The technology of working with caramel. Art compositions

IMonnin Kpickama cunarramacel / KpaTkoe onucanue nucuumanabl / Discipline Summary:
Kapamenb eHIipyliH TEXHOIOTHSUIBIK cxeMachl. Kapamens mopOatbiH gaibiHaay. Kapamenbs maccacblH
naiibingay. TonTelpyabl padibiHaay. ApT-komnoszunusnap. / TexHoimormyeckass cxema MNpPOM3BOACTBA
kapamenu. [IpuroroBnenne  kapamenpHOro cupomna. [IpuroroeineHue  KapaMenbHOHM — MAacChl.
[Tpurorosnenue Haunaku. Apt-kommosuiiuu. / Technologicals cheme of caramel production. Preparation
of caramel syrup. Preparation of caramel mass. Preparation of the filling. Art compositions

Cabaxk TypJaepi / Buabi3 ansaruii /Types of lesson: toxipubenik / mpaktudeckue / practical

OxbiTymnnl /IlpenogaBareas / Teacher: Ilasnosa JLA.



