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KypeTbiH KbicKama cunatramacel /| Kparkoe omucanue kypea / Brief description of the
course:

/«TuiMzai TaMakTaHy - Ci3JiH JEHCAYJIBIFBIHBI3IBIH KEIiIi» KOChIMIa OiTiM Oepy Oarmapiiamachl
OapabIK O1iM Oepy OarmapiamMaiapblHa apHAJIFaH.

Bonamak Mamanaap cajiayaTThl eMip CalThIH KYPri3y, aaM ar3achl MEH KOpIIaraH OpTaHbIH
e3apa IC-KUMBUIBIH Oarajiay, OpraHM3MIe OH HEMECE TepiC ocep €TETiH KopiiaraH opTa (aKTopiapbiH
aHBIKTAY, CHIPTKBl OPTaHBI CAYBIKTHIPYFa KOHE XaJIBIKTHIH JICHCAYJbIFBIH HBIFAUTYFa OarbITTalFaH ic-
mapagapapl 93ipiaey OOWBIHIIA THTHEHAIBIK IC-IIapayiapAbl KYPri3y YIIH HETi3Tr1 TeOPHSUIBIK OlaimMaep
MEH MPaKTUKAIBIK JaFAbulapibl KojjaHaabl. Mciaam HopMamapbiHa COWKeC KeNeTiH OHIMHIH camachlH
TEXHUKAJIBIK PETTey, cepTU(UKATTay JKOHE OaKbulay KaruJaTTapblH 3epjeieyll KaMTuIbl. bigim
aIyIIbUIap/Aa TayapTaHy HEri3/epi, bIABIC TIeH KalTaMaHbIH HETi3T1 KACUETTEPiHIH CUMIATTaMachl, TYTHIHY
TayapJiapblHa apHaJIFaH bIJBIC IICH KaTaMaHbIH TYpJIepl OOMBIHIIA OLTIM/II KaIBIITACTHIPY.

/lononuuTeabHass oOpa3oBaTelbHas mporpamma «PanuMoHadbHOE NUTAHWE — 3AJIOT BAlllero
3A0POBLA IPCAHA3SHAUCHA AJIA BCEX 06paSOBaTeJ'IBHBIX IIporpamMmm.

EYIIYIIII/IG CIICHUAJIUCTEI ITPUMCHSAIOT 0a30BbIE TCOPCTUUCCKHUEC 3HAHUA U NPAKTUYCCKHUEC HABBIKH
A1 IIPpOBCACHUA T'HTIHMCHHYCCKUX MepOHpI/IHTI/Iﬁ II0 BCIACHHUIO 3J0pOBOIo 06pa3a JKU3HHU, OICHKC
B3aMMOJICHCTBHS OPraHMW3Ma YEJIOBEKAa M OKPYKAIOLIEH Cpeibl, YMEHUIO MACHTU(PHUIMPOBATH (PaKTOPHI
Cp€abl, OKa3bIBAIOIHEC IIOJIOKUTCIBHOC WM OTPpULIATCIBbHOC BOSI[Gf/iCTBI/IG Ha OpraHusM, pa3pa60TKe
MEpPOIPHUATHM, HANPABICHHBIX HAa 03J0POBJICHUE BHEIIHEN CPEIbl U YKPEIJICHUE 310POBbs HACEIICHMUS.
Bxmrouaet HU3YUYCHUC NPHUHIOUIIOB TCXHUYCCKOI'O PEryJIMpOBAHUS, CCpTI/I(bI/IKaHI/II/I U KOHTPOJIA Ka4yeCTBa
IIPOAYKLIMH, COOTBETCTBYIOIIEH MCIaMCKUM HOopMaM. DopMupoBaHUE y CTYJEHTOB 3HAHUHM 110 OCHOBAM
TOBApPOBCACHUA, XaPAKTCPUCTUKE OCHOBHBLIX CBOICTB Tapbl U YIIAKOBKH, BUJAM Tapbl U YIIAKOBKHU IUJIA
NOTPEOUTENHECKUX TOBAPOB.

/The additional educational program "Rational nutrition is the key to your health" is intended for
all educational programs.

Future specialists apply basic theoretical knowledge and practical skills to conduct hygienic
measures to maintain a healthy lifestyle, assess the interaction of the human body and the environment,
the ability to identify environmental factors that have a positive or negative impact on the body, develop
measures aimed at improving the external environment and strengthening the health of the population. It
includes the study of the principles of technical regulation, certification and quality control of products
that comply with Islamic standards. Formation of students ' knowledge on the basics of commodity
science, characteristics of the main properties of containers and packaging, types of containers and
packaging for consumer goods.

Makcarsi/Leas/Aim:

binim anymbuiapa TamMakTaHy THTHEHAchl OOWBIHINIA TEOPHSUIBIK HEri3ep MEH IMPaKTHKAabIK
AarAblIapabl KaJBIIITACTBIPY, COHHaﬁ-aK TaMakK eHiM,Z[epiHiH CaHUTaPJIbIK )KafﬂaﬁLIH AHBIKTAYy JKOHC
"Xaman" craHAapTTapbIHBIH TajanTapblHa *OHE TEXHHUKAJIBIK PETTey HOpMallapblHa COWKeC OJapiblH
KayIINCi3/IiK TOPEKECIH aHBIKTAY.

dopMHupOBaHUE Yy 00YUYAIOIIMXCA TEOPETHUECKUX OCHOB M MPAKTHYECKUX HABBIKOB MO TUTHEHE
IMUTaHUA, a TaKXKC OMNPEACTIATh CAHUTAPHOEC COCTOAHUC NHUIICBBIX IPOAYKTOB H BBIABUTH CTCIICHb HUX
0€30IMacHOCTH B COOTBETCTBHU C Tpe6OBaHI/I$IMI/I CTaHJapTOB «Xanan» u HOpMaMHu TEXHUYECKOIO
perynupoBaHusl.

Formation of students' theoretical foundations and practical skills in food hygiene, as well as to
determine the sanitary condition of food products and identify their degree of safety in accordance with
the requirements of Halal standards and technical regulations.

Oky minaerrepi / Yueonnle 3aqauu / Learning Objectives:

KoramaplK TamakTaHy ©HIMJIEpPIH OTKI3yre KOWBIIATBIH CaHUTAPIIBIK-3IUAEMUOIOTHSIIBIK
TajanTapapl naiganany. Xajaa eHIMJAEpIH cepTu(dHKaTTay MPOIECIH KOHE OHJIPICKEe, CaKTayFa JKOHE
TaHOaNayra KOMbIIATHIH TallanTap Il 3epAciey.



Hcnonb30BaTh CaHUTAPHO-3MHUAEMHOJIOTMYECKHE TPeOOBaHMS K  peamu3ald  MPOAYKLIUHU
O6H.[CCTB€HHOFO nutanusg. Pa3bsCHUTH KIIOUEBBIE Tpe6OBaHI/IH CTaHAapTOB «Xajan» Ha MCXKAYHAPOJIHOM
1 HAIMOHAJIbHOM YPOBHAX.

Use sanitary and epidemiological requirements for the sale of public catering products. To clarify
the key requirements of Halal standards at the international and national levels.

Kanvinmacmuipy kepek nezizei Kysvipemmep /bazoevie komnemenuuu, Komopvie npeocmoum
chopmuposams/ Basic competencies to be formed:

CanayatTTsl eMip CaJIThIH KalbIITACTBIPYAaFbl FTUTHEHANIBIK TOPOUEHIH peodl. «Xaal» XalbIKapaibIK
KOHE YITTBHIK CTaHIApTTapbl MEH cepTUUKaTTayra KOMBUIaThIH TananTapabl Oimy. Kasipri
HSKOHOMMKAJIaFbl KalTaMa MEH KanTaMaHblH peJjiiH apTThIPYAbIH Heri3ri cebenrtepi: caTylblH
IIPOTPECCUBTI 9MIICTEPIH €HTi3Yy, XaJBIKTBIH OMip CYPY IE€HIeHiH apTThIpy, KOMIAHUSHBIH UMUIKIH KYPY.

Ponp  rurmenmyeckoro BocnuTanus B (opmupoBanmu 30XK. OpueHTHpoBaThCS B
MEXIYHApOAHbIX U HAllMOHAJBHBIX CTaHAApTax «Xamam» U TpeOoBaHUAX K cepTUukanuu. OCHOBHBIE
IIPUYMHBI MOBBIILIEHUS POJIM Tapbl U YIIAKOBKH B COBPEMEHHON SKOHOMUKE: BHEIPEHHE IPOTrPECCUBHBIX
METOOB IPO/IaXKH, IOBHIIIEHUE YPOBHS KU3HU HACEICHUS, CO3JJaHNE UMHIKA (DUPMBI.

The role of hygienic education in the formation of healthy lifestyle. Be guided by international and
national Halal standards and certification requirements. The main reasons for increasing the role of
containers and packaging in the modern economy: the introduction of progressive sales methods,
improving the standard of living of the population, creating the image of the company.

OKBITYABIH HITH:KeNIepi / Pe3ynbTaThl 06yuenns / Learning outcomes:
1 Camnanbl TaMaK ©HIMAEPIH TYTHIHY/BIH QJI€YMETTIK MAaHbI3/IbLIbIFbIH TYCIHY;
2 Xanan eHiMJIepiHe KOWBUTATBIH HOPMATHBTIK TaJarTap/ sl TAAAY JKOHE OJIap.Ibl iC JKY3iHAE KOJIIaHYy;
3 Onaipic neH eHIMHIH Xallajl-cepTU(HUKATTAY TalalTapblHA COMKECTITH Oaranay;
4 Tamak Kayirnci3airid KaMTaMachl3 €Ty OaraapiiaMaliapbiH d31pJiey )KoHE CHT13Y,
5 Tuimi TaMaKTaHy epexenepi OOHbIHIIA OUTIMAEPIH KOPCETY;
6 CanayarThl ©Mip CaITHIH KAJIBIITACTHIPY YIIiH (YHKITMOHAIIBI OHIMIEP I KOJIaHBIHBI3;
7 OHimal TaHOaNayIbIH MOHIH KoHE TaMaK KapHaMAaChIHBIH TEPIC 9CEpiH TYCIHY.

1 IToHumath colnanbHyI0 3HAUUMOCTh YIOTpeOIeHHs J0OOPOKaYeCTBEHHBIX TPOAYKTOB MUTAHUS;

2 AHanm3upoBaTh HOPMATHBHEIE TPEOOBAHUS K XaNaI-MIPOYKIIMY U IPUMEHSATh UX Ha MIPAKTUKE;

3 OneHMBaTh COOTBETCTBHE MPOU3BOICTBA U MPOAYKIMH TpeOOBaHUAM Xajal-cepTu(UKaLuy;

4 Pa3paOaThIBaTh U BHEAPATH IPOrpPaMMbl 0OecTieueHus TUIEBOM O€30M1aCHOCTH;

5 JIeMOHCTpHUPOBATH 3HAHMSI 10 IPABUJIAM PALMOHAIBHOTO MUTAHNUS;

6 Mcronp30BaTh GyHKIIMOHAIBHBIE TPOAYKTHI U151 GOpMUPOBAHUS 3I0POBOTO 00pa3a KU3HHU;

7 ITloHMMaTh CYIIHOCTb MAapKHPOBKH TMPOJYKTOB M HETaTUBHOE BIIMSHUE PEKJIaMbl MHILEBBIX
MIPOJYKTOB.

1 Understand the social significance of eating good quality food,;

2 Analyze the regulatory requirements for halal products and apply them in practice;

3 To assess the conformity of production and products with the requirements of halal certification;
4 Develop and implement food safety programs;

5 Demonstrate knowledge of the rules of rational nutrition;

6 Use functional products to promote a healthy lifestyle;

7 Understand the nature of food labeling and the negative impact of food advertising.

IMonnep / Jucumniunel / Disciplines:

1. Xaman eHiMzIepiH TEXHUKAIBIK peTTey (5 KpenuT, aybi3iia emtuxaH) / TexHuyeckoe peryimpoBaHue
npoaykiuu xanan (5 kpeautoB, ycTHbIN 3k3amen) / Technical regulation of halal products (5 credits,
exam).



2. OyHKIMOHANABI TaMaK 6HIMJEpl oHe TaMakK Kayirmcizmiri (5 KpeauT, aybi3iia emtuxad) /
DOyHKIMOHATBHBIC TMPOAYKTHI MUTAHWUS W THUIIEBas 0e30macHOCTh (5 KpeauToB, YCTHBIN 3k3ameH) [/
Functional food products and food safety (5 credits, exam).

3. Tamak eHimuepiH TaHOalay >KoHE skapHaMa (5 KpeauT, aybi3ina eMTuxaH) / MapKHpOBKa IMHUIIEBBIX
POAYKTOB U pekiaMa (5 KpeauToB, yeTHbIM dk3ameH) / Food labeling and advertising (5 credits, exam).

Enbex coiiibiMablibirbl /| Tpymoemkocts / Labor intensity: 15 kpeaut/15 xpemuros/15 credits.
IIpepexBusurrep / [lpepexBusutsl / Prerequisite: MukpoOuomnorus/ Mukpoouonorus/ Microbiology
Minimum number of listeners / MunumManbHoe KoJIM4ecTBO caymaresei / ThIHIayIbLIAPABIH €H
a3 cabl: 16

Maximum number of listeners / MakcumanbHoe KoIn4decTBo ciaymareseii / ToinaaymbLIapabiH
MaxkcuMaaael canbl: 100

1-mon Xaunan eHimepin TeXHUKaIbIK pertey / Jucuumnna 1 TexHndyeckoe peryaIupoBaHue MpoIyKIIHu
xanan / Discipline 1 Technical regulation of halal products

IIonnin Kbickama cunarramacsl / Kparkoe onncanue nucuumiunbl / Discipline Summary:

[Ton xamanm eHIMIEpiH OHAIPYIl, cepTUUKATTAYIbl KOHE CalachlH OakKbUIayIbl PETTEUTIH
HOPMATHBTIK-KYKBIKTBIK HETi3/Iepai, CTaHgapTTap MeH Tananrtapiasl 3eprredni. Kypc menOepinmge
XaJIBIKApaJIbIK JKOHE YITTHIK CTaHAApTTap, Xaijaj >KyHeciHIH KaruJarTapbl, cepTUUKATTAY paciMaepi,
COHJAW-aK TaMak >KoHE a3bIK-TYJIK eMec OHIMIEpiH Kayilci3/iri MeH camachlH KaMTaMachl3 eTyJeri
TEXHHUKAJBIK PETTEY/iH peii KapacThipbuiaasl. Cana MEHEDKMEHTI )KYHEeCiH eHri3y TaxipuleciHe, xananl
eHIMJIepiH TaHOalayFa KOHE COMKECTeHIIpyre, COHail-aK MHCIEKIUSIIBIK KOHE 3epTXaHalbIK OaKbuiayra
epekuie Hazap ayzaapbuiagbl. [IoH Tamak eHepkocibi, cepTuduKaTTay >KOHE Xajal CTaHAapTTapblHa
COMKeCTITH 6aKbuIay cajachblHa )KYMBIC ICTEY YILIIH KaXKeTT1 KY3bIPETTEepAl KaJIbINTACThIPAIbL.

JucuumninHa u3ydaeT HOpMaTUBHO-IIPaBOBbIE OCHOBBI, CTAHIAPThl M TPEOOBAHUS, PETYIUPYIOLINE
MPOU3BOJICTBO, CEPTU(UKALMIO M KOHTPOJb KadyecTBa Xalal-MpoAykKuuu. B pamkax Kkypca
pacCMaTpUBaIOTCS MEXAYHAPOJHBIE W HAlMOHAJIbHBIE CTAHAAPTHI, IMPHUHIMIIBI CUCTEMbl Xalsllb,
Iporeypsl CepTU(UKALINHU, a TAK)KE POJIb TEXHUYECKOTO PETYIMPOBaHUs B 0OecrieueHuN 0e30M1acHOCTH
M KayecTBa MMILEBON M HENMpOIOBOJLCTBEHHON mpoaykuuu. Oco0oe BHUMaHUE YAENSETCS NMPaKTUKE
BHE/IPEHMsI CUCTEM MEHE/DKMEHTa KaueCTBa, MApKUPOBKE M MJICHTU(DUKALMYU XaJal-POAYKIUH, a TAKKe
MHCIEKIMOHHOMY U J1abopaTopHOMY KOHTpouo. JucuumniarnHa GopMUpyeT KOMIIETEHIIMH, He00X0JuMbIe
111 paboThI B cpepe MUIIEBON MPOMBIIIIEHHOCTH, CepTU(UKALUN U KOHTPOJISI COOTBETCTBHS CTaHIapTaM
Xanai.

The discipline studies the regulatory framework, standards and requirements governing the
production, certification and quality control of halal products. The course examines international and
national standards, principles of the Halal system, certification procedures, as well as the role of technical
regulation in ensuring the safety and quality of food and non-food products. Special attention is paid to
the practice of implementing quality management systems, labeling and identification of halal products,
as well as inspection and laboratory control. The discipline forms the competencies necessary for work in
the field of the food industry, certification and control of compliance with Halal standards.

Cabaxk TypJepi / Buabi 3ansaruii / Types of lesson: gopictep, Toxipubernik / iekuuu, npakTuyeckue /
lectures, practical.

OxpiTymibl /IlpenogaBatenn / Teacher: Epimr H.A., A3BIK-TYJIK Kayinci3airi koHe OMOTEXHOJOTHS
kadeapachiHbIH ara oKpITyIIbICH / Epitn H.A., crapmmii mpenomaBatenb Kageaphbl Mpoa0BOILCTBEHHON



6e3onacuoctu u 6uotexHonoruu / Yerish N.F., Senior Lecturer of the Department of Food Security and
Biotechnology

2-11oH OYHKIIMOHAJJIBIK TaMaK eHIMIEpPI jKoHe TaMak Kayirncizairi / JJucuuruimaa 2 @yHKIMOHAIbHBIC
IPOYKTHI MUTAHUS U nuieBas 0e3omnacHoctsb / Discipline 2 Functional food products and food safety

IIonniH KbicKama cunarramachl / Kparkoe onucanue nucuuiiinabl / Discipline Summary:

[Ton TamMakTaHy FBUIBIMBIHJAFBI )KaHa OAarbITTBIH - (DYHKIHOHAIIBI TaAMaKTaHYIBIH TEOPHSIIBIK
Heri3zepiH KaMTuabl. OyHKIIMOHAIIBI TAMAKTaHYbIH MAKCaThl - JCHCAYIBIKTHI CaKTay JKOHE KaKcapTy,
TaMaKTaHyFa OaiJIaHBICTBI aypyJapJblH JaMy KayIiH a3aiTy. [IoHHIH Ma3MyHBI KeJjieCl YFbIMIApJbl
3epTTeyli KaMTUIBI - (PYHKIIMOHAIIBI TaMaK eHIMJEpi, JKanmaid TYThIHY eHiMmzaepi, OalbIThIIFaH TaMaK
eHiMIepl, GU3MOTIOTHSIIBIK (YHKIIMOHATABI TaFaM MHTPEIUEHTI, eMIIK TaMaK eHiMmaepi, (pyHKIHOHAIIbI
cyceiHaap. bizaig enimizae GpyHKIHMOHAIIB TAMaK OHIMAEPIH 3ipiey OarbITHIH TaMBITY/IBIH 3aHHAMAJIBIK
AIIFBIIIAPTTAPBIHBIH HET13/1epl KapacThIpbUIaabl;, GyHKIMOHANIBI TaMak eHiMaepiHiH (FPP) 6uonorusuibik
KacMeTTepi MeH KypamblH Oaramay. bimiMm amymbutapaa (QyHKIMOHANIBIK TaMaKTaHy OHIMIEPiHIH
Kayinci3airin Oaranay, ar3ara OH HeMece Tepic ocep eTeTiH (hakTopiapibl aHbIKTay OOWBIHIIA Oa3aibIK
TEOPHUSIIBIK OLTIMII KAJIBIITACTHIPY.

JucuuminHa colepKUT TEOPETUYECKUE OCHOBBI HOBOTO HAIIPABJIEHUS B HAayKe O IMUTAaHUU -
¢byHKIHMOHATBHOrO NMUTaHMs. Llens pyHKIMOHANBHOTO NUTAHUS - COXPAHEHHUE U yIydIlIeHHE 30POBbS,
CHIDKEHHE pHCKa pa3BUTUs 3a00JeBaHMUll, CBA3aHHBIX ¢ nuTaHueM. CojepkaHue ITUCHUILUIMHBI
BKJIIOYAE€T HU3y4eHHE IMOHATUH - (QYHKIUOHAIbHbIE MPOAYKTHl IUTaHUSA, HPOAYKTHI MacCOBOTO
noTrpedyieHusi, OOOTalleHHbIH NHUIIEBONM NPOAYKT, (PU3HOJOTHYECKH (PYHKIMOHAIBHBINA MHILEBOM
WHTPEMEHT, MPOAYKTHI JIeUeOHOro MUTaHus, (YHKIMOHAJIbHBIE HAUTKU. PaccMaTpuBaloTCs OCHOBBI
3aKOHOAATEIBHBIX MPEANOChUIOK K Pa3BUTHUIO HANpaBICHUS pa3padOTKH (PYHKIIMOHAIbHBIX MPOIYKTOB
NUTAHUS B Halllel CTpaHe; OleHKa OMOJIOTMYECKUX CBOMCTB M cocTaBa ()YHKIMOHAJIBHBIX IMHUIIEBBIX
npoaykroB (Q@IIII). dopmupoBanue y oOydarommxcss 0a30BbIX TEOPETUUECKMX 3HAHMM IO OIIEHKE
0€30MacHOCTH NPOAYKTOB (YHKIMOHAJIBHOIO TMMTaHUsS, YMEHHUI0O HMICHTU(UIUPOBATh (HAaKTOPHI,
OKa3bIBAIOIINE MOJIOKUTEIBbHOE UM OTPULIATEIbHOE BO3/IEHCTBIE HA OPraHU3M.

The discipline contains the theoretical foundations of a new direction in the science of nutrition -
functional nutrition. The purpose of functional nutrition is to maintain and improve health, reduce the risk
of developing diseases associated with nutrition. The content of the discipline includes the study of
concepts - functional food, consumer products, enriched food product, physiologically functional food
ingredient, health food products, functional drinks. The basics of legislative prerequisites for the
development of the direction of development of functional food products in our country are considered,
assessment of biological properties and composition of functional foods (FFP). Formation of students'
basic theoretical knowledge on assessing the safety of functional food products, the ability to identify
factors that have a positive or negative effect on the body.

Ca6axk typJaepi / Buanl 3ansitmii / Types of lesson: nopicrep, npakTuKanbIK / JEKIMH, TPAKTHYECKHE /
lectures, practical

OxpiTyminl /IlpenogaBatens / Teacher EneycuzoBa Anapa TynereHoBHa., KaybIMIAcCTBIPBUIFaH
npodeccop m.a., PhD nmokrop / EneycuzoBa Anapa TynereHoBHa, M.0.aCCOIMUPOBAHHOTO TMpodeccopa,
PhD nokrop / Eleusizova Anara Tulegenovna, Acting Associate Professor, PhD



3-non Tamak eHimepin TaHOanay xoHe xapHama / Jlucuuruinaa 3 MapKupoBKa MUIIEBBIX MPOIYKTOB U
pexuiama / Discipline 3 Food labeling and advertising

IIonniH KbicKama cunarramachl / Kparkoe onucanue nucuuiiinabl / Discipline Summary:

binim anymbutapra TayapTaHy Heri3fepi, bIIbIC II€H KalTaMaHbIH HETi3ri KacHETTepPiHIH
CUTIATTaMachl, TYThIHY TayapJiapblHa apHaJFaH BIABIC MEH KallTaMaHbBIH TypJepi OoWbIHIIA OuTIMIEpiH
KaJbINTacTRIpy. blApic meH Kamramara KOWBUIATBIH 3aMaHayd TajanTapibsl OUTy: eHIMII y3aK yakKbIT
cakTay KaOuieTi, Kayilnci3aik, CeHIMIUTIK, TapThIMIBI KOPIHIC, KON (PYHKIIMOHAIIBUIBIK, KOJETe KapaTy
Kabineri, keH accopTuMeHT. Kazipri SKOHOMHUKaZarbl KOHTEHHEpIep MeH KanTaMmalapAblH peiliH
apTTBIPYIBIH HETI3r1 ceOenTepiH ic Ky3iHJe KOJJAAHBIHBI3: CATYABbIH IMPOTPECCUBTI OMICTEPIH EHTI3Y,
XaIIBIKTBIH OMIp CYpYy JCHICHIH apTThIpy, KOMIIAHUSHBIH HWMHUKIH Kypy. TYTBIHY TayapiapbiH
TaHOaayFa KOMBUIATBHIH TaJanTapisl MeHrepy. TYThIHY BIIBICHI )KOHE OHBIH OYBIN-TYIO MaTepHajiaphl.

@opMHUpPOBAaHUE Y CTYACHTOB 3HAHUU [0 OCHOBAM TOBAPOBEICHUS, XapaKTEPUCTUKE OCHOBHBIX
CBOMCTB Taphl M YNAaKOBKH, BUIAM Tapbl M YINAKOBKH i1 MOTPEOMTENHCKUX TOBapoOB. 3HATH
COBpPEMEHHBIE TPEeOOBaHUS, TPEABSIBISIEMbIE K Tape M YIIAKOBKE: CIIOCOOHOCTH COXPAaHATH TOBAp
JUINTEIbHOE  Bpems,  0€30IacHOCTh,  HAJeKHOCTh,  NPUBIEKATEIbHBIH  BHEIIHWA  BH],
MHOTO()YHKIITHOHAJILHOCT, CIIOCOOHOCTh K YTHJIM3aLUH, IIUPOKUH acCOPpTHMEHT. Vcronp3oBaTh Ha
MIPAKTUKE OCHOBHBIE IPHUYMHBI MOBBILIEHUS POJIU Tapbl M YHNAKOBKM B COBPEMEHHOW HSKOHOMHKE:
BHEJPEHHUE IPOrPECCUBHBIX METOJOB IPOJAXH, IOBBIIICHUE YPOBHS XU3HU HACEICHUS, CO3JaHHE
uMupka Gupmel. Branets TpeOoBaHUSMU, MPEAbABIAEMbIE K MAPKHUPOBKE MOTPEOUTENHCKUX TOBAPOB.
[TorpeOuTenbckas Tapa U €e yImakoBOUYHbIC MaTEPHUAIbI.

To form students' knowledge on the basics of commodity science, the characteristics of the main
properties of containers and packaging, types of containers and packaging for consumer goods. Know the
modern requirements for containers and packaging: the ability to preserve the goods for a long time,
safety, reliability, attractive appearance, versatility, the ability to recycle, a wide range. To use in practice
the main reasons for increasing the role of containers and packaging in the modern economy: the
introduction of progressive sales methods, improving the living standards of the population, creating the
company's image. Possess the labeling requirements for consumer products. Consumer containers and
their packaging materials.

Cab6ak typJaepi / Buabl 3ansaTuii / Types of lesson: gopicrep, npakTHKaNIbIK / JEKIUH, TPAKTHISCKHE /
lectures, practical

OxpiTymibl /IlpenogaBatens / Teacher EneycuzoBa Amnapa TynereHoBHa., KaybIMIAcCTBIPBUIFaH
npodeccop m.a., PhD moxrop / EneycuzoBa Anapa TynereHoBHa, M.0.aCCOIMUPOBAHHOTO TMpodeccopa,
PhD nokrop / Eleusizova Anara Tulegenovna, Acting Associate Professor, PhD



