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I3IPJIEYHIJIEP/ PABPABOTUUKHW// DEVELOPERS:

23.10.2020 sxpuiet AN nupexTopbl A.HyrymaHoB OSKITKEH aKaJeMHSIIBIK KOMUTET d3ipiei /

PazpaboTano akageMHUYecKUM KOMUTETOM, YTBEPKAeHHBIM nupekropoM CXU HyrmanoBsiM A.
23.10.2020 rona / Developed by the academic committee approved by the Director of SHI Nugmanov A.
on 10.23.2020

YCBIHBIJIABI/PEKOMEHIOBAHO/RECOMMENDED:

Kaiita eHiey TeXHOJOTHACH KOHE CTaHnapTTay Kadeapa oTbIphIChIHIA KapacTeipbuiasl,2021 . _ 13
04 No 4 xarrama

PaccmoTpena Ha 3acenanuu Kadeapbl TEXHOJIOTUUIIEPEPaOOTKU M CTaHAAPTU3ALMU, TPOTOKOd Ne 4 oT
13.. 04 2021r.

a\sidered at a meeting of the department,protocol No. 4 dated 13 04 2021y.

B. Z[Bype‘leHCKI/Iﬁ ATbIHAAarbl aybUIHIAPYaAIIbUIBIK HHCTUTYTTBIH Q,Z[iCTeMeJ'IiK KOMUCCHACBIHAA
tankpuagap, 2021 k. 15~ 04 Ne 4 xarrama OOcCyk7eHa Ha 3aceIaHHH

METOJIMYECKON KOMHUCCUU CEITbCKOX031ICTBEHHOTO MHCTUTYTAa UMEHU B.

JIBypeuenckoro mporokon Ne4or 13 . 04  2021r.

Discussed at a meeting of the methodological commissions of the agricultural production Institute named
after V. Dvurechensky,protocol No. 4  dated 13 04 2021y.

Oky omicTeMelnik KeHECIHIH memiMiMeH YehIHbIIbL, 2021 5x. 23~ 04~ Ne 4 xarrama

PexomeHnoBaHa pemieHHeM Y4eOHO-METOAMYECKOTo coBeTa, mportokoa Ne 4 ot 23
04 2021 .

Recommended by the decision of the Educational and Methodological Council, Protocol

No. 4 dated 23 04 2021y.

Keuneci kyxkaTTrap Herizinae azipJenui:

- Kazakcran Pecnybnukacs! Ykimertinin 2018 sxbuiebl 31 kazangarsl Ne 604 OyiipeirsiMer Oekitinren XXKb
MBBC (e3repicrepmen);

- OJIEyMETTIK OPINTECTIK KOHE AJICYMETTIK jK9HE €HOEK KaThIHACTAPBIH PETTEY JKOHIHAET1 pecyOIHKaIbIK
yUDKakThl koMuccusiMeH 2016 xbuibl 16 HypbI3bIHIA XaTTaMaMeH O€KITUIreH, YJITTHIK OUTIKTUIIK
menoepi; - «Cranmaprrayy KC «Atameken» Kazakcran PecnyOnmkachiHbIH YITTHIK KOCIKEpIEp
nanatacsl backapma Teparacel opeinGacapsiabiH 30.12.2019 k. Ne 270 Oyiipeirsina Nel3 kockiMina;

- «OHIM, Tnpolecc, Kbi3MmeT canacklH 6akpuiay» KC «Atameken» Kazakcran PecryOnukachiHbIH ¥JITTBIK
kacinkepinep nanaracsl backapma Teparacel opsiHOacapbiabi  30.12.2019 k. Ne 270 OyiipsirbiHa Ne2
KOCBIMIIIA;

- «Ommem Oipiirin  kamtamaceid ety» KC «Atameken» Kazakctan PecmyOnukachiHBIH Y ITTHIK
kocinmkepiep manarackl backapma Teparacel opsiHOacapsiHbiH, 30.12.2019 x. Ne 270 OyiipsireiHa No3
KOCBIMIIIA;



- «AkkpenutTey canaceiHgarel Oaramay» KC «Atameken» Kazakcran PecryOnukaceiHBIH ¥ IITTBIK
Kocinkepnep nanaracel backapma Teparacer opeiaOacapeiabiy 30.12.2019 x. Ne 270 Oyiipeireia Ned
KOCBIMIIIA;

- «TexHUKANBIK peTTey cajackiHaa MaManaap naspiay» KC «Artameken» Kaszakcran PecryOnukachIHBIH
¥ ITTHIK Kocinkepiep nanatackl backapma Teparacs! opein6acapsiabie 30.12.2019 k. Ne 270 Oyiipeirsina
Ne5 xoceIMIa;

- «Tamak eHimuepiniH coiikectirin pacray» KC «Artameken» Kaszakctan PecmyOnukachbiHBIH ¥ITTHIK
Kocinkeprnep nanaracsl backapma Teparacel operHOacapsiabiH 30.12.2019 x. Ne 270 Oyiipsirsiaa Nel0
KOCBIMIIIA.

Pa3paborana Ha OCHOBaHUM CJIeAYIOIIMX JOKYMEHTOB:
- I'OC BO, yrBepxaennoro npukazom MOH PK Ne 604 ot 31.10.2018 r.;

- HaunonaneHass pamka kBanuukauuid, yTBep)KIeHHass IMpoTrokosom oT 16 wmapra 2016 roga
PecniyOnmkaHCKON TpPEXCTOPOHHEM KOMHCCHEW MO COLUAJIbHOMY MAapTHEPCTBY U PEryIMPOBAHUIO
COLIMAJIBHBIX U TPYIOBBIX OTHOLIEHUII;

-1IC «Cranpaptusanus» npuioxenue Ne 13 k npuka3dy 3amectutens Ilpencemarens IlpaBnenus
HanmonanwsHoii manatel npeanpunuMareneid Pecyonuku Kazaxcran «Atameken» ot 30.12.2019r. Ne
270; - TIC «KoHTponp KadecTBa MPOIYKIMH, IPOLIECCOB, YCIyr» mpuiokeHue Ne 2 K Mpukasy
3amectutens Ilpencenarens IlpaBnenuss HanumonaneHoil manmaTel npeanpuHumatenedt PecryOmuku
Kaszaxcran «Atameken» ot 30.12.2019r. Ne 270;

- [IC «Obecnieuenne enuHCTBA M3MEpeHMID» npriiokeHne Ne 3 k mpukasy 3amecturens [Ipeacenarens
[IpaBnenns HauuonanbHOM mnanatsl npeanpuHumareneil PecnyOmukn Kazaxcran «ATamekeH» ot
30.12.2019r. Ne 270;

- [IC «Ouenka B obnacTu akkpeauTanuu» npuiiokenue Ne 4 k mpuka3y 3amectutens Ilpencenarens
[IpaBnenus HanumonanbHOM mnanatel npeanpuHumarenedt PecnyOnukn Kaszaxctan «AtamekeH» OT
30.12.2019r. Ne 270;

- [IC «IloaroroBka crenuanucToB B chepe TEXHUUECKOTO PeryIupoBaHus npuioxenue Ne 5 k npukazy
3amecturens Ilpencenarens IlpaBnenns HauwmonanbHOl nanatel npeanpuHuMateneid PecrnyOnuku
Kazaxcran «Atameken» ot 30.12.2019r. Ne 270;

- [IC «IlonTBep:kieHne COOTBETCTBUS MUILEBOM MpoayKuum» npuiioxkenne Ne 10 k npukasy 3amecTuTens

[Ipencenarens IlpaBnenus HanwmonaneHoil mnanatel npennpuHumareneit PecnyOnuku Kazaxcran
«Atameken» ot 30.12.2019r. Ne 270.

Developed on the basis of the following documents:

- SES of all levels of education, approved by order of the Minister of Education and Science of the Republic
of Kazakhstan dated October 31, 2018 No. 604;

- National qualifications framework approved by the protocol of March 16, 2016 by the Republican
tripartite commission on social partnership and regulation of social and labor relations;

- PS "Standardization" Appendix Ne 13 to the order of the Vice Chairman of the Board of the National
Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" of 30.12.2019. Ne 270;

- PS "Quality control of products, processes, services" Appendix Ne 2 to the order of the Vice Chairman of
the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken™ from
30.12.2019. Ne 270;

- PS "Ensuring the unity of measurements" Appendix Ne 3 to the order of the Deputy Chairman of the Board
of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken™ from 30.12.2019.
Ne



270;

- PS "Assessment in the field of accreditation" appendix Ne 4 to the order of the Deputy Chairman of the
Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" dated

30.12.2019. Ne 270;

- PS "Training of specialists in the field of technical regulation" Appendix Ne 5 to the order of the
ViceChairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan
"Atameken" from 30.12.2019g. Ne 270;

- PS "Confirmation of conformity of food products" Appendix Ne 10 to the order of the Deputy Chairman
of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" from

30.12.2019. Ne 270.
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Binim Oepy 0aFnapiaMmachbIHbIH MACOPTHI
ITacnopt o0pa3oBaTe/IbHOI MPOrpaMMBbl
Passport of the educational program

bbb koabl skoHe aTaybl/ 6B07501 Crannaprray xoHe ceptudukarray/

Koxa u nazpanue OII Cranpaptuzanus u cepruduxanus /

OP code and name Standardization and certification

BiniM Oepy canacbhbIHBIH KOJbI JKIHE JKIKTeJyi 6B07 NnxeHepiik, OHJCY XKoHE KYPbUIbIC cajanapbl/
/Kox u kaaccupukanust WuxenepHbie, 00pabaThIBAIONINE U CTPOUTEIILHEIC
o6sacruodpaszosanus/ Code and otpacau /Engineering, manufacturing and
classificationthe field of education construction industries

Jasipjiay 0aFbITBIHBIH KOJbI MEH KiKTeJryi/ 6B075 Cranngaprray, cepTu(UKaTTay KOHE

Binim Gepy 6arnapaamanapsl To0b1/biniv 6epy | merponorus (cananap Goiibinma) / Ctangaprusanus,
0arnapJjamajapbiHbiH TOOBI Koa u ceprudukanus u Mmerposorus (mo orpacism) /
KJaccu(puKanusi HanpasBJIeHHI Standardization, certification and metrology (by
noaroroBku/ I'pynma industry)

o0pa3oBaTe/IbHBIX POrpamm /

Code and classification

areas of training/ Group of educational
programs

Bbijim BB Typi/ Bux OII/EP type Konnansicrarsl//leiicTByromas / Acting

BBXC)K oGoiibinma  jaeHreiii/Yposen» mo| BBXCII 6/MCKO 6/ISCED 6
MCKOY/ ISCED level

YBII ooiibinma aenreiii/Yposens mo HPK/| ¥BIII 6/HPK 6/NQF 6

NQF level

CB1I 6oiibiHmIa neHreiii/yYposens no OPK/ CBI/OPK//ORK 6

ORK level

OKBbITY HBICAHBI/ Kynaizri/Ounoe /Fulltime

®opma o0yuyenus/Form of study

Oky mep3imi/Cpoxk odyuenusi/ Training period | 4 xbu1/4 rona/4 years

OkpITy TiJi/SI3bIK 06yuenus/ Language of Ka3ak koHe opbic/

instruction kazaxckuit u pycckuit/ kazakh and russian

Kpennt xkenemi/ 240  AxkageMusulbIK  KpeauT/  AKaAeMHUYECKUX
O6bem kpenuton/Loan volume kpeautoB 240/Academic credits240 ECTS

Binim Oepy 0arpapaamaceinbiH MakcaThbl/Lleans o0pa3oBarenannoii nporpammbl/ The purpose of the
educational program

Tamak eHiMAEpiH OTKI3y Ke3iHJe CTaHIapTTay KoHE cepTU(UKaTTay OOWBIHIIA KYMBICTApAbl OPbIHIAY
Ke3iHJe ©HIMAEep MEH MpOoIecTepIiH canachlH OaKbUIaylbl >Ky3ere achblpy YVIIIH >XOfapbl OUTIKTI
MaMaH/ap/bl Jaspiay

[TonrotoBka BBICOKOMPO(ECCHOHANBHBIX CHEIMATUCTOB JUIS OCYIIECTBIEHUS KOHTpOJII KadecTBa
MPOJIYKIIMH U MPOLIECCOB MPH BBHIMOJHEHUH PaOOT IO CTaHIaPTU3ALMH U CEPTH(PUKALIUU [TPU ITPOU3BOJICTBE
MUILIEBBIX IPOAYKTOB

Training of highly professional specialists to carry out quality control of products and processes in the
performance of work on standardization and certification in the production of food products

Bepinerin napexe/llpucyxnaeman crenens/ Awarded degree




6B07501 «Crannaprray oHe cepTudukarray» OiniM O6epy Oarnapiamachl OOMbBIHIIA TEXHUKA KOHE
TEXHOJIOTHUS OaKaIaBphl

BakanaBp TeXHUKM M TEXHOJOTHH IO oOpaszoBaTenbHOU nmporpamme 6B07501 «CrangapTuzamnus u
ceptuduranys»

Bachelor of Engineering and Technology in the educational program 6B07501 « Standardization and
certification»

Maman naya3biMAapbIHbIH Tiz0eci/ Ilepedyennb qo/kHOCTEH CleHAJINCTA

aCTBIKTHI KalTa OHJIEY KOCIMOPBIHAAPBIHAAFE MaMaH KOHE HHXKEHEP, METPOJIOTHSUIBIK KbI3SMETTEP MEH
3epTXaHaapIbIH OACTHIFBI, CallaHbl 0aKblIay KOHE CePTU(PHUKATTAY KBI3METIHIH WHCIIEKTOPBI, TEXHUKAIIBIK
capariibl, capanibl-ayIuTop, KOJJIEIX OKbITYIIBICHI

CHEIMAIUCT U HUHXKEHEp Ha 3epHOINepepadaThIBAIONINX MNPEANPUATUAX, HAYaTbHUK METPOJOTHYECKHX
cnyx0 u maboparopuii, MHCIEKTOp CIy>KObl MO KOHTPOJIO KauecTBa M CepTU(PHUKAIUHN, TEXHUYECKUN
JKCIIEPT, IKCIEPT-ayAUTOP, IPENoAaBaTeNb KOJIeaKa

specialist and engineer at grain processing enterprises, head of metrological services and laboratories,
inspector of the quality control and certification service, technical expert, expert auditor, college teacher

Kacion kpi3mer 00bekTisiepi/ O0bekThl npodeccuoHaibHoil AesitesibHocT/ Objects of professional
activity

- 0ackapy opraHaapsl, lenapTaMeHTTep;

- eHiMIep (KbI3METTEP) OHIIPY KOHIHJIETT MEMJIEKETTIK KOHE MEMJICKETTIK eMeC MEHIIIIKTEeT1
KOCIITOPBIHAAP, YHBIMIIAD;

- CBIHAK 3€pTXaHalapbl (OPTAJIBIKTAP);

- COMKECTIKTI pacTay >KoHe cara MeHEPKMEHTI JKylenepiHe Tikeael KaTbIChl 0ap MEMJIEKETTIK JKOHe
MEMJIEKETTIK eMeC MEHIIIKTET1 KOCINOpbIHAAP, YHbIMIAP.

- Oprasbl yIpaBJIeHHUs, JeapTaMEHTBhI;
- NPEINpUATHS, OPraHU3alUK FOCYJapCTBEHHON M HErOCYAapCTBEHHOM COOCTBEHHOCTH IO
IPOU3BOJICTBY MPOIYKINH (YCIYT);

- HCIBITaTeNIbHbIE JJA0OPATOPUH (LIEHTPBHI);

- MPEANPUATHS, OpraHU3aluU TOCYAapCTBEHHOM U HEroCy1apCTBEHHON COOCTBEHHOCTH, UMEIOIIHE
IPsIMOE OTHOIIEHHE K CUCTEMaM MOATBEPKACHUS COOTBETCTBUS U MEHEIKMEHTa KaueCTBa.

- management bodies, departments;

- enterprises, organizations of state and non-state ownership for the production of products (services);
- testing laboratories (centers);

- enterprises, organizations of state and non-state ownership that are directly related to conformity
assessment and quality management systems.

Kacion kpi3mer TypJepi/Buabl npodeccuonanbnoii nesreapnoctu/ Professional activities

-YHBIMJIACTBIPYIITBLIBIK-0aCKAP yIITBLTBIK;
- OH/IIPICTIK-TEXHOJIOT HSUIBIK;
- ecenrey-xooanay;

- DKCIIEPUMEHTAJIIbI 3EPTTEY.

OpraHnu3allMOHHO-YIIPABJICHYCCKAsA,;

MMPOU3BOJACTBCHHO-TCXHOJIOTHYCCKA,

pacyeTHO-NIPOEKTHAS;
IKCIIEPUMEHTAIBHO-HCCIICIOBATEIBCKAS.




- organizational and managerial,
- industrial and technological,

- calculation and design;

- experimental and research.

Kacion kpi3meTinin pynkuusiaapsl/ @ynkunu npodeccnoHanbHoii aesteabHocT/ Functions of
professional activity

- KaiTa eHJIey KeIICHIH/IC CTaHIapTTay XKoHe cepTH(HUKaTTay OOMBIHINA )KaHA CTAaHIaPTTap MCH
0acka J1a HOpMaTHBTIK KY»KaTTap bl d3ipJiey KoHE KOJIIaHBICTAFbUIAPBIH KaliTa Kapay;

- KaliTa eH/Iey KEeUICHIH/IE CTaH/IapTTay KOHE CepTH(PHUKATTAay OONBIHIIA KOCITOPBIHIA
KOJIJIaHBUIATBIH CTAaHIAPTTap MEH 0acKa Ja KyKaTTap bl )KYHesIl TeKCepy/ i )Ky3ere acopy;

- KaiTa eHJIey KEIIeH] KOCIMOPBIHAAPHI OeTIMIIeNIePiHIH CTaHAAPTTAY )KOHIHJIET1 KYMBICTAPAbI
OpBIHAAYBIH

0akpLIay; - KaiiTa OHJICY KEIICHIH/IET] CTaHAapPTTAay J)KOHE CEPTH(PHUKATTAY CaJTaChIHIAFbI 03bIK OTAHIBIK JKOHE
HIeTEJIIK TOKIPUOCHI 3epieliey KoHe xKyheney

-pa3pabOTKa HOBBIX U NEPECMOTP ACUCTBYIOIIUX CTAaHAAPTOB M JIPYTMX HOPMATHBHBIX JOKYMEHTOB IO
CTaHJApTU3aLMU U cepTU(UKaLUU B epepadbaThIBAIOLIEM KOMIUIEKCE;

- OCYULIECTBJIEHUS CUCTEMATUYECKOMN IIPOBEPKU PUMEHIEMBIX HA IPEANPUATHH CTAaHAAPTOB U APYIUX
JOKYMEHTOB T10 CTaHAAPTH3AINU U cepTU(UKAUH B ITepepadaThIBAIONIEM KOMILIEKCE;

- KOHTPOJIb ~ BBIIOJIHEHUS pabOT MO  CTaHJApTH3alMU  IOJPA3JAEICHUSAMH  HPEINpUATHH
nepepadaThIBalOIEro KOMIUIEKCA; - M3YyYeHMs M CHUCTEMaTH3alMM IEepelOBOI0 OTEYECTBEHHOIO U
3apy0e’KHOTO OMbITa B 00JIACTH CTAaHAAPTU3ALMHU U CepTUDUKAIIMM B IepepadaThIBaroIeM KOMITJIEKCe

-development of new and revision of existing standards and other regulatory documents on standardization
and certification in the processing complex;

- implementation of systematic verification of the standards and other documents on standardization
and certification applied at the enterprise in the processing complex;

- control over the implementation of standardization work by the departments of the processing
complex enterprises;

- study and systematization of advanced domestic and foreign experience in the field of
standardization and certification in the processing complex

Kaans1 kadaerrep/O6ummue komnerenuuu / General competences




Oky 0aFapJ/iaMachbiH COTTI asIKTaFAHHAH KeliH 0i1iM ajymbl Ka0JeTTi 00y1aabl:

KK 1 Kazak, opbIc jkoHe e3re-oFall TUIAepe aybI3lia kKoHe kaz0alia HbICaH/1a KOMMYHUKAIHSIFa Kipy;
KK 2 Kocibu KpI3METTEe aKnapaTThIK-KOMMYHHKAIMSJIBIK TEXHOJOTHSIAPABIH OPTYPJ TYpJepiH
naiilajiany;

KK 3 XKayankepmrinikTi ©3 MOMHBIHA ally, OacKaiapMeH OipJiecill menrimMaep d3ipiey KoHe OJIapibl iCKe
achIpyFa KaTbICy KalineTi, apTyp:i ’THOMaieHHeTTep MeH ninaepre te3imainik; XKK 4 blmbipara kerne Oy,
03 MIKIPiHI3/ll YKBIMHBIH HiKipiIMEH O0aliJIaHBICTBIPY;

KK 5 Jlonengemenepre HerizaenreH mnpoOieManap MEH KOPBITBIHABUIAPABI aHBIKTAy VIIIH oJIeM/Il
TYCIHIIpETIH OUTIM MEH 9JliCHAMaHBIH HETI3/IepiH KOJaHa ayiajibl, 63 OUTIMIH KOCIOM MIHIETTEPII LTy
YIIiH KOJI/IaHa aJiaJibl;

KK 6 O3iH-631 1aMBITY KoHE MAaHCANTHIK 6CY YIIIH oMip 00WbI xKeke 011iM Oepy TpaeKTOPUSICHIH KYPY;
KK 7 Jlene mbIHBIKTRIPY 9/1iCTEPi MEH KYpallgapbl apKbLIbI TOJBIKKAHIBI SJICYMETTIK KOHE Koci0U KbI3METT1
KaMTaMachl3 €Ty YIIiH cajlayaTThl eMip CalThIHA OaFaapiiaHy;

KK 8 KacinTik cana macenenepidiy Gpunocodusiblk Ma3MyHBIH aHBIKTAY YIIIH MaHBI3Ibl PHIOCO(USITBIK
TYKBIpBIMIaMasiap bl CBIHHM TYPFBIJIaH Oarajiayra,

KK 9 Tynraapanblk, 9J1€yMETTIK kKOHE KOCiOM KapbIM-KaTBIHACTBIH SPTYPIIi cajajlapbIHIAFbl KaFdau bl
Oaranayra;

KK 10 Oneymerrany, cascartany, MOJACHHETTAHY JKOHE TICHXOJIOTHS Ca0aKTapblH CHHTE3ICH /I,

KK 11 Kazipri KoFaMHBIH 63€KTi MoceeNIepiHe KaThICThI ©31HIH MOPAIB/IBIK MO3HIIASCHIH TY KBIPBIMIAMTbI
JKOHE cayaTThl TYPAE JNeIAeH/Il;

KK 12 Jlene WWIBIHBIKTBIPY OSJICTepl MEH Kypalgapbl apKblUIbl eMip OOWBI XKeKe TYJIFaHBbIH JaMy
TPACKTOPUSICHIH KYPaJIbl,

KK 13 AzaMatThIK >KayanKepIIiTiKTi, KOmOacuIbIIBIKTBI, KOC1I0M Macemenepal ey 1e THIM/II YKbIM/IBIK
JKYMBICTBI KepceTei;

KK 14 O3 kaxeTTiIiKTepl MEH ce0enTepiH MarblIbICThIPAIbI.

ITocae ycmemHoro 3aBepuieHusi 3TOH NPOrpaMMbl 00y4Jaromuiics Oyaer cnocodeH:

OK 1 BerynaTts B KOMMYHHUKAIIMIO B YCTHOM M TUCbMEHHOMN (pOpMax Ha Ka3aXCKOM, PYCCKOM U HHOCTPAaHHOM
A3BIKAX;

OK 2 Hcnonb3oBaTh B MNpo(eCCHOHAIBHOW JEATENbHOCTH pa3IUYHble BUABI HMH(OPMAIIMOHHO-
KOMMYHHKAI[MOHHBIX TEXHOJIOTH;

OK 3 CnocoOHOCTb B3Th Ha c€0si OTBETCTBEHHOCTb, COBMECTHO C JIPYTMMH BbIpa0aThIBaTh pEICHUs U
Y4acTBOBaTh B MX pEaJU3alMM, TOJEPAHTHOCTb K Pa3HbIM 3THOKYJIbTypam u penurusm; OK 4 Vwmers
HAaXOJINTh KOMIIPOMHUCCHI, COOTHOCHTh CBO€ MHEHHE C MHEHHEM KOJIJICKTHBA,;




OK 5 Cnocoben ucmoib30BaTh OCHOBBI 3HAHWW W METOOJIOTHM, OOBSCHSIOMIMX MHUP ISl BBISIBICHUS
npoOiieM M BBIBOJOB, OCHOBAaHHBIX Ha JI0Ka3aTeJIbCTBAaX, MPUMEHSITh CBOM 3HAHUS JJIS PpEIICHUS
npo(hecCHOHANBHBIX 33]1a4;

OK 6 BricTpanBath 1HMUHYI0 00pa30BaTENbHYIO TPACKTOPHUIO B TEUEHHUE BCEH >KU3HU ISl CaMOPa3BUTHS U
KapbepHOI'0 POCTa;

OK 7 OpuentupoBarhcs Ha 370pOBBIA 00pa3 KU3HU sl 00ECIEUCHHUs MOJHOICHHON COLMAIbHOU U
npodeCcCHOHATBLHOM IS TETBHOCTH MOCPEACTBOM METOAOB U CPENICTB (PU3UUECKOM KYJIbTYpPHI.

OK 8 Kpurtuuecku orneHuBath (GpUIOCOPCKHE KOHLEMIUU aKTyaJbHBIC Ui BBIABICHHUA (HIOCOPCKOTO
cojiepxkanus mpobieM nmpodeccuoHaTbHON 00J1aCTH;

OK 9 JlaBaTh OILICHKY CUTYaIlMU B PA3IMIHBIX chepax MEeHITMIHOCTHOH, COIMAILHON U TPO(eCcCHOHATEHOM
KOMMYHUKAIIHH;

OK 10 Cunre3upoBaTh 3aHaHHS COIUOJIOTUH, TIOJTUTOJIOTHH, KYJIbTYPOJIOTHH U TICUXOJIOTHH;

OK 11 ®opmynmupoBaTh W TPaMOTHO apryMEHTHPOBATh COOCTBEHHYIO HPABCTBEHHYIO IO3UIUIO IIO
OTHOIIEHHIO K aKTyaJIbHBIM MPOOIeMaM COBPEMEHHOTO O0IIIEeCTBa;

OK 12 BsicTpauBaTh TPaeKTOPHUIO JIMYHOCTHOTO PAa3BUTHSA HAa MPOTSHKEHUH BCEH KU3HHM MOCPEACTBOM
METOJIOB U CPENICTB (PU3UUECKOM KYIbTYpHI;

OK 13 JlemoHCTpUpOBaTh TPaKIAHCKYIO OTBETCTBEHHOCTH,IUJAEPCTBO,2PPEKTUBHYIO pabOTy B KOMaH[E
IIPY PEUIeHNH MPO(eCcCHOHANBHBIX 33/1a4;

OK 14PednexkcupoBarb cBOM NOTPEOHOCTH U MOTHBBHI.

Upon successful completion of this program, the student will:

GC 1 Enter into communication in oral and written forms in Kazakh, Russian and foreign languages;

GC 2 Use various types of information and communication technologies in professional activities;

GC 3 The ability to take responsibility, work together with others to develop solutions and participate in
their implementation, tolerance to different ethnic cultures and religions;

GC 4 Be able to find compromises, correlate your opinion with the opinion of the team;

GC 5 is able to use the fundamentals of knowledge and methodologies that explain the world to identify
problems and draw conclusions based on evidence, and apply its knowledge to solve professional problems.;
GC 6 Build a personal educational trajectory throughout your life for self-development and career growth;
GC 7 Focus on a healthy lifestyle to ensure full-fledged social and professional activities through methods
and means of physical culture

GC 8 critically evaluate philosophical concepts that are relevant for identifying the philosophical content
of the problems of the professional field;

GC 9 assess the situation in various areas of interpersonal, social and professional communication;

GC 10synthesize classes in sociology, political science, cultural studies and psychology;

GC 11 to formulate and competently argue their own moral position in relation to the urgent problems of
modern society;

GC 12 to build a trajectory of personal development throughout life through the methods and means of
physical culture;

GC 13 demonstrate civic responsibility, leadership, effective teamwork in solving professional problems;
GC 14 reflect on your needs and motives.

BBB Goiibinma oKy HaTH:Keaepi/ PesyabTaTel 00yuenust mo OIN/ EP learning outcomes




Oky 0aFjap/iaMachbiH COTTI asIKTaFAHHAH KeHiH OL1iM ajymibl KadjeTTi:
ON 1 Onim canacelH Tajay 9IICTEPIH KoHE aKay ceOenTepid Tady 9MiCTepiH KOJIIaHAbI;
ON 2 Tamak eHiMaepiH oHAIpY Ke3iHIE camaHbl 0aKbplIay YIIiH bakbliay-eJiiey )KoHe ChlHay TEXHUKACHIH
KOJIJTAaHATBI |
ON 3 Tamak eHiMzepiH eHIIPY Ke3iHIE CTaHIApTTay >KOHE cepTU(dHKATTAy >KOHIHJIETT KYMBICTAP/b]
JKOCTIapIIay JKOHE JKYPri3y YIIiH KOMIBIOTEPIIK TEXHOJIOTHUSIAP,IbI KOJTAHAHI |
ON 4 KocinopeiHaapia cranapTTap MEH 0acka J1a HOPMAaTHUBTIK-TEXHHKAJIBIK KyKaTTaMaHbl o3ipiey
Ke31H/Ie MapaMeTpIIiK KaTtapiaap/ sl OipiKTipy, CUMIUTA(DUKAIHIIAY )KOHE €CEeNTey 9/IICTEPIH KOJIAAHAIbI;
ON 5 Illuki3at neH gailblH TaMaK ©HIMJICPIHIH carmachlH Oaraiaii/Ibl |
ON 6 /[laifbiH ©HIMHIH HIBIFBIMIBIIBIFBI MEH CalachlH apTThIPY YLIIH TEXHOJOTHSUIBIK MPOLECTEPAiH
TUIMJIUTITIH apTTHIPaIb;
ON 7 EHOex yKbIMIapbIHBIH dKYMBICBIH YHBIMAACTHIPA/IBI dKoOHE 0ACKAPYLIBUIBIK IIEUTIMAED KaObLI Al IbI;
ON 8 Kaszax, opbIC oHE HIEeT TUIIepiHAe aybI3Ia )KoHe jkaz0alia HpICaH1a KOMMYHUKALUAFa Kipy;
ON 9 ABBIK-TYJIIK ©HIMJIEpIH CaKTayFra, TachIMayayFa, MEXaHUKAIBIK JKOHE JKbUTy MEH OHJeyre, Kairta

OHJICYTe JXKOHE OYBIN-TYIOTe apHAJFaH JKeKe MallMHAJApbIHIA, KEIJIEPIiH IeKOHCTPYKIUSIAphl MEH
KYPBUIFBUIAPBIHBIH JKYMBICBIH OaKbLUIAHIb;

ON 10 ©OnimHiH xaHa TypliepiHe, TEXHOJIOTHSUIIBIK MPOIIECTepre HOPMATUBTIK Ky>KaTTaMaHbl KOHE OJIapFa
ApHAIIFaH TEXHOJIOTUSUIBIK KYKaTTaMaHbl 931pJIeili, KaKeTT1 TEXHOJIOTHSUIIBIK eCenTepIl XKyprizen;

ON 11 IlIuki3aTThIH, JalbIH OHIMHIH JKOHE IIEXTHIK Ky>KaTTaMaHbIH ece0l MEH €CeNTUIIrH

PKYprizeni;

ON 12 Tamak eHimaepiH eHIipy OOlbIHIIIA CTAaHIAPTTAY KOHE CepTU(PHUKATTAY )KOHIHIET1 KaHa CTaHAApTTap
MEH KOJIJaHBICTaFbl 0acKa J1a HOPMATHBTIK Ky XKaTTapAbl 931pJiei/Ii )koHe KalTa Kapaiibl.

ITocsie ycnemHoro 3aBepuieHusi 3TOM NPporpaMmMsl o0y4Jaromuiics Oyner:

ON 1 [IpumensieT MeTO/IbI aHaIM3a KayecTBa MPOIYKIIUU U CIIOCOOBI OTHICKAHUS MTPUUKH Opaka;

ON 2 IlpumMeHseT KOHTPOJIbHO-U3MEPUTENIbHYIO U MCTIBITATENIbHYIO TEXHUKY JUIsl KOHTPOJI KauecTBa MpHU
[IPOM3BOJICTBE MUILEBHIX TPOTYKTOB ;

ON 3 [IpuMeHsieT KOMIIbIOTEpHbIE TEXHOJIOTUH ISl IUTAHUPOBAHUS U IPOBEIeHHs padoT MO CTaHJapTH3aUN
1 cepTUu(dUKALUY [TPU IPOU3BOJICTBE MHUIIEBBIX TPOTYKTOB ;

ON 4 I[Tpumensier MeTo1bl YHU(UKALIUN, CUMIUTM(UKALIUY U pacdeTa MapaMeTpUIeCcKUX PsiioB IpU
pa3paboTKe CTaHIapTOB U APYroll HOPMATUBHO-TEXHUYECKOW JOKYMEHTAIIUU Ha IPEANPUATHSX;

ON 5 OneHuBaeT KaueCTBO ChIPbsl M TOTOBBIX MUILEBBIX IPOYKTOB;

ON6 CosepiieHCTBYeT 3(p(pEeKTUBHOCTD TEXHOJOTHUECKUX MPOIIECCOB JUIS MOBBIIIEHHUS BBIXOJA U KauecTBa
TOTOBOM MPOYKIUH;

ON 7 Opranusyet paboTy TPYJIOBBIX KOJUICKTUBOB M MPUHUMACT YIIPABICHUYCCKHUE PEIICHUS;

ON 8 BerynaTh B KOMMYHHUKAIMIO B YCTHON M TUCbMEHHON (pOpMax Ha Ka3aXxCKOM, PYCCKOM M HHOCTPAaHHOM
SI3BIKAX;

ON 9 Kontponupyer paboTy KOHCTPYKLUN M YCTPOUCTB, KaK OTAEIbHBIX MAIlIUH, TaK U JIMHUHA
MpeJHa3sHAuYEHHBIX U1 XpaHEeHUs], TPAaHCIIOPTUPOBKH, MEXaHMYECKOW U TEIIOBOW 00paboTKHU, mepepaboTKu
1 (acOBKHU IIPOAOBOJIBCTBEHHBIX MTPOTYKTOB.

ON 10 Pa3pabarpiBaeT HOPMATHBHYIO JOKYMEHTAITMIO Ha HOBBIE BUBI TPOTYKIIUH, TEXHOJIOTHUECKHE
MPOIECCHl U TEXHOJIOTMUYECKYIO JOKYMEHTAIIMIO Ha HUX; TPOM3BOIUT HEOOXOAMMbIE TEXHOJIOTHUECKUE
[pacueTsl

ON 11 Bezner y4eT 1 OTYETHOCTD ChIPbsI, FOTOBOM MPOIYKIIMM U LIEXOBOH TOKyMEHTaLlUU

ON 12 Pa3paOaTbIBacT HOBBIE U NIEPECMATPUBACT JACHCTBYIONINE CTAHAAPTHI U APYrHe HOPMATUBHbIE
TOKYMEHTBI 10 CTAaHIAPTU3ALUHU U CEPTUPUKAIIMU TI0 TPOU3BOJACTBY MUILEBON MPOIYKIIHH.




Upon successful completion of this program, the student will:

ON 1 Applies instrumentation and testing techniques fot quality control in food production;

ON 2 Applies computer technology for planning and conducting standardization and certification work in
food production ;

ON 3 Applies computer technologies for planning and carrying out works on standardization and
certification in food production ;

ON 4 Applies methods of unification, simplification and calculation of parametric series in the development
of standards and other regulatory and technical documentation in enterprises;

ON 5 Evaluates the quality of raw materials and finished food products;

ON 6 Improves efficiency of technological processes to increase output and quality of finished products;
ON 7 Organizes work teams and makes management decisions;

ON 8 Communicates verbally and written in Kazakh, Russian and foreign languages;

ON 9 Supervises work of constructions and devices, both separate machines, and the lines intended for storage,
transportation, mechanical and thermal processing, processing and packaging of food stuff;

ON 10 Develops normative documentation for new types of products, technological processes and
technological documentation for them; makes necessary technological calculations;

ON 11 Maintains records and reports of raw materials, finished products and shop documentation;

ON 12 Develops new and revises existing standards and other regulatory documents on standardization and
certification for the production of food products;




Binim 6epy 0arnapaacsinbiH Ma3myHbl/Coaep:xanne oopa3oBarenbHoii mporpammbl/ Content of the educational program

Monynbaiy ataybl/ Moaynb Kowmmon | [Tonaep [TonHIH [TonHIH KpICKAIIa Ma3MYHBI/ Kpenutr ep | Cemectp/Sem| Kampmracar
Haspanue Mo- Ooiiptnmia OH/ | €HT xonwl /Ko | /roxipubenin Kparkoe onucanue aucuumiueel | canel/  Komn- | ester BIH
nyns/Module name PO 1o LUK JUCIMILUIAE | ataypl/ /Brief BO KOMITETCHILIN
moxymo/Module | MK, | gy/The code description of the discipline kpexutos/Nu suiap
ay. HanmenoBanue /
i iccinli KOJTTaphI
learning XO?’ disciplines | ;ycripmmmapn /mpaK- mber of ED JITTaphbi)
outcomes TK)/Ln credits OpMHpYEM
K, THKH/ _—
KOMIIOH Name KOMIICTEHIH
disciplines / u
eHT -
(OK, practices (komer)/Form
BK, ed
KB)/Cyc competencies
le, (codes)
compon
ent (OK,
VK,
KV)
Tapuxu- Monayabai JKBIT KKZT1101 | KasakcTaHHEIH Ilon Kazipri Kazakcran 5 2 KK 1;
rmocopuanbK OiTM | corTi MK Kasipri 3aMa TapUXbIHBIH HETi3ri Ke3eHzaepi KK 2
Gepy oHe pyxann asiKTaraHHaH TapuXbl Typajbl OOBEKTHUBTI TapHXH
maHH’I_F/’K/I KeidiH Oimim OimiM Oependi; CTyAEHTTEPIIH
MOLYIUAVIOAYITH alylbl HA3apblH MEMIJIEKETTUTIK TIeH
HUCTOPUKOPHUITOCOPCKUX KaGIeTTi: i
. . . TAPUXUMOJECHU TPOLIECTEPIIH
3HAHU U JlyXOBHOMN WK 1. KK 2
/ ' ' KaJIbINTAaCybl MEH  J1aMYybl
MO/ICpHH3AIINH WK 3. KK 8 : J
Module of historical e 0 Mocelenepine OarbITTal Ibl.
and philosophical KK 9,5KK 10, oo SIK 1101 | CoBpemennas JucuuniuHa n1aeT 00beKTUBHEIE
knowledge and spiritual KK 11, KK OK HUCTOpUA HCTOPUYECKUE 3HaHUSA 00
modernization 13, KK 14 Kazaxcrana OCHOBHBIX  3Talax  HCTOPHH
COBPEMEHHOTO Kazaxcrana;
[ Ilocae HaIpaBIIsIeT BHHMaHUE
yCIeIHOro CTYJICHTOB Ha po0IIeMbI
CTaHOBJICHHS u pa3BUTHS




3aBeplLIeHUus roCyJIapCTBEHHOCTH U UCTOPUKO-
MoayJis KyJITYPHBIX IIPOLIECCOB.
GED CHK 1101 | Contemprorary The discipline provides objective
MC History of historical knowledge about the
Kazakhstan main stages of the history of
modern Kazakhstan; directs
odyuarouuiicst the attention of students to the problems of
Oyaer: the formation and development of
OK 1,0K 2 , statehood and historical and cultural
OK3, OK 8, OK processes.
9, OK 10, OK KBIT Fil 1102 dunocodust ITon crynenTrepae Ooamak Kocion XK 3; KK
11, OK 13, OK | MK ICOpeKeT KOHTEeKCTiHAe ¢uiaocodpus 8
14 Typaibl, OHBIH Heri3ri OemimMzepi,
MoceJieNiepi  JKOHE OJIapibl  3epTTey

/ Upon omicTepi Typajbl TYCIHIKTEP/II
successful KaJIbIITaCThIPA/IBI. I[Ton asdceiHOA
completion of CTYJICHTTED bunocodusHbIH
the module, KOFAMJIBIK ~CaHaHBbl  YKAHFBIPTYAFbI
the student pOJIiH TYCiHY JKoHE Kasipri 3aMaHHBIH
will: GC 1, GC »ahaHIbIK MoceeNepin ey
2,GC3,6C KOHTEKCTIH/IE
?’OG(;: Cgif% C (1)I/I‘J'IOCO(i)I/ISIJ'II)IKI[YHI/IeTaI-I.HMI[I)IF HoHe

’ ! o/liCHaMaJIbIK MOJIEHUETTIH HeTi3/1epiH
13 GC 14 3epTTeH L.




00/1
OK

Fil 1102

dunocodus

Jucruiuimaa  GopMupyeT y CTYAEHTOB
IIEJIOCTHOE TIPEACTABICHHE O GIIocoduu
Kak 0coboil (opme Mmo3HaHUS MHUpa, 00
OCHOBHBIX €€ paszaenax, MpobiemMax H
METOJaX WX U3Y4YCHHs B KOHTEKCTE
Oynmyiei npodeccuoHaTbHON
NEeATeNbHOCTH. B pamMkax IUCIUITITHHBI
CTYIEHTHl M3ydaT OCHOBBI (HHIOCO(CKO-
MHPOBO33PEHUYECKOM u
METOI0IOTHUECKOM KyJIbTYPBI B
KOHTEKCTE TOHUMaHUsI poiii Griocoduu B
MOJIEpHU3AIMN OOLIECTBEHHOTO CO3HAHUS
u pereHnu rI100aJIbHBIX 3amay
COBPEMEHHOCTH.

GED
MC

Fil 1102

Philosophy

The discipline forms students' holistic
understanding of philosophy as a special
form of understanding the world, its main
sections, problems and methods of study-

ing them in the context of future
professional activities. As part of the
discipline, students will study the basics of
philosophical, worldview and
methodological culture in the context of
understanding the role of philosophy in
modernizing public consciousness and
solving global problems of our time.

KBII
MK

ASM 2106

OJEeyMETTaHY,
Cascarrany,
MaonenueTTtany

Monyne nonzepi «bonariakka ke3kapac:
KOFaMJIbIK CaHaHEI JKAHFBIPTY»
MEMJIEKETTIK OarmapiramaceiHAa

KK 9;
KK 10




Psi 2107 [cuxomnorus aHBIKTAJIFAaH KOFaMJIBIK CAaHAHBI )KAHFBIPTY
MIHJETTEPiH MIeNry KOHTEKCIHAe OlmiM
aTyIIBUTAPBIH 9JICYMETTIKIYMaHUTAPIIBIK
JIYHHETAaHBIMBIH KAJIBIITTACTHIPAIBL.
00/] SPK 2106 Conmonorus, Jucumnmuael  Moayns  (OPMHUPYIOT
OK [TonuTonorus, COLMAIIBHO-TYMaHUTapHOE
KynbTyponorus MHPOBO33PEHUE oOyJarommxcs B
Psi 2107 T — KOHTEKCTe pelIeHus 3a7a9 MOJIEPHA3ZAINN
00II[ECTBEHHOTO CO3HaAHMS,
OTpeeIeHHbIX roCyAapCTBEHHOH
nporpamMmmoii  «Barusim B Oynymiee:
MOJIEpHU3AIIHS OOIIIECTBEHHOT'O
CO3HAHMS.
GED SPSC 2106 | Sociology, The disciplines of the module form the
MC Political science, social and humanitarian outlook of
Culturology students in the context of solving the
Psi 2107 Psychology problems of modernization of public
consciousness, determined by the state
program "Looking into the future:
modernization of public consciousness".
KBII TK | KSZhKM | KyKbIK KoHE Ilonai OKy 3aHHaMaJbIK HOPMaJap/IbIH KK 11;
N ceIfaiinac poedl Typaiel Kalmbl TYCiHIK OepeTiH KK 13
2109 JKEMKOPJIBIKKA KAPChI | KYKBIKTHIH Heri3ri cajaapbIHbIH ON 7
MOJICHHET HeTi3/lepi | MoceJeNepiH  Kapayra  OaFbITTasFaH, ON 8

COHJIali-aK O1J1iM amyIIbIIapABIH ChiOaiinac
JKEMKOPJIBIKKA KapChl TYHHETAaHBIMBI MEH

KYKBIKTBIK MOJICHHETIH KaJIBIITACThIPY/IbI
3epAeey Il Ke3aeu i




ool OPAK2109 | OcHoBBI IIpaBa u W3yueHre NUCUUILUIMHBI HAIpPaBICHO Ha
KB AHTUKOPPYILUMOHHONA | pACCMOTPEHUE  BOIPOCOB  OCHOBHBIX
KYJIBTYPbI oTpaciel IpaBa, KOTOpPhIE HAlOT oodiiee
MPECTaBICHUE O POJIM 3aKOHOAATENbHBIX
HOPM, a TaKkKe MpeaycMaTpuBaeT
H3yueHHE ¢dhopmupoBaHus
AHTUKOPPYNIIMOHHOTO MHUPOBO33PEHHS U
IIPaBOBOHN KyJIbTYpPhl 00yJaroImuxcs
GED FLACC Basics of Law and The study of the discipline is aimed at
MC 2109 Anti-Corruption considering the issues of the main branches
Culture of law, which give a general idea of the role
of legislative norms, and also provides for
the study of the formation of anti-
corruption worldview and legal culture of
students
KBII ETK JKOJIOTUS JKOHE [ToH 3KONOTHSUIBIK OMIIAY bl )KOHE TaOUFU KK 6
MK 2109 TipIIiTiK JKOXKYHelmep MeH TexHocdepamapIsiH ON7
Kayinciziri YKYMBICBIHIIA KayimTi, TOTEHIIIE ON 8
JKaFJainapablH auIelH aly KaOileTiH
KaJIBIITaCThIPAIbI
OOJKB | EBZh 2109 | Dkonorust u | duciounnuaa ¢GOpMUPYET 3KO3aLIUTHOE
0e30macHOCTh MBILICHHE u CIOCOOHOCTH
JKU3HEIESTEIbHOCTH | MPEeRyNpesKACHUs OIaCHBIX u
Ype3BbIYAMHBIX CUTyalul B
(YHKIIMOHUPOBaHUT MIPUPOIHBIX
9KOCHUCTEM U TEXHOCHEPHI.
GED ELS 2109 Ecology and Life The discipline forms eco-protective
MC Safety thinking and the ability to prevent
dangerous and emergency situations in the
functioning of natural ecosystems and the
technosphere
JKBIT EKN2109 | DxoHOMHKA KOHE [loH »SKOHOMMKAIBIK OWNAy  TOCUIIH, KK 11
MK KACIIKEePJIiK Heri3aepi| OocekenecTik opTaja KCIHOPBIHIAPIBIH




TaOBICTBI KOCITTKepIIiK KBI3METIH
YHBIMIACTBIPYIBIH TEOPHUSITBIK HKOHE

IMMPAKTHUKAJIBIK AarIbuIapbIH
KaJIbIIITaCThIpAaAbI

OOJIKB

OEP 2109

OCHOBBI PKOHOMHUKH U
MPeAPUHUMATEIILCTBA

Hucnunnuna GopMupyeT SKOHOMHYECKHN
o0pa3 MBIIUICHUS, TEOPETUYECKHE U
MIPaKTUYECKWE HABBIKK  OpraHu3alluu
YCHEIIHON NpeANPUHUMATEIbCKON
JESITEbHOCTH MpEeaNpUSITUR B
KOHKYpPEHTHOMU cpeze.

00D
CcC

FEE
2109

Basics of economics
and business

The discipline forms an economic way of
thinking, theoretical and practical skills in
organizing successful entrepreneurial
activities of enterprises in a competitive
environment.

KBII
MK

KN2109

Kemoacmsuislk
Heri3aepi

By monzi oky kesinae OinmiM amymipLiap
KOIIOACIIBUIBIK KACUETTEPl, CTHIIbACPI,
KOCIIIOPBIH, aliMakK >KOHE TyTacTail e
JICHTeHIHEe acep €Ty SJICTepiH KoJiaHa
OTBIPBIIN, afaMIapIbIH MiHE3-KYJIKBl MEH
e3apa opeKeTiH THiMAl OacKapyIblH
omicTeMeci MeH MPaKTUKACHIH HTepeIi

OOJIKB

OL 2109

OCHOBEI TUAEPCTBA

Ilpy w3yyeHMH JT@aHHOW JUCUIMUIUIMHBI
CTYIEHTbl OBJAJCIOT METOJOJIOTHEH U
MIPAKTUKON 3PPEKTUBHOTO YIIPaBICHUS
MOBEeJACHHUEM M B3aMMOJICHCTBHEM JIIOJIECH
IyTeM HMCIOJIb30BaHUS JIMJEPCKUX
KadecTB, CTHJICH, METOHOB BIMUSHHSI Ha
YPOBHE NPEANPUATHSA, PETHOHA U CTPAHBI
B IICJIOM.

XK 13
ON 7
ON 8




GED LF 2109 Basics of Leadership | When studying this discipline, learners
MC will master the methodology and practice
of effective management of behavior and
interaction of people through the use of
leadership qualities, styles, methods of
influence at the level of the enterprise,
region and country as a whole
Tin momymi/ Monyabai JKBIT KO)T Kazax (opsic) Timi MeMIEeKeTTIK TIIAlI KOCciOM KBI3METTE, 10 1,2 KK 4;
SI3pIKOBOM CoTTI MK 1103 FBUIBIMM JKOHE MPAKTUKAIBIK KYMBICTA, KK'S
MOJTyJIb/ opinTecTepMEH KaphbIM-KaThIHACTA, 03
language asgKTaFaHHAH OerTiHIe outiM amy, FBLIBIMH,
module Keiiin 6irimM OKyarapTyIIbUIBIK ~ JKOHE  e3re  Jie
aJIy LBl MakcarTap YIIIH KoiijaHa Oiryl MeH
kabaerri: XK JAFJBUIAPBIH KAJIBINTACTRIPaabl. FhUTbIMU
Makanana MeH FBUTBIMH-3EPTTE
4, KK 5 Katatap priey
JKYMBICTApbIH JKOHE >KoOamap/pl kazyna
MEMJIEKETTIK T KOJIIaHy
/Mocae MYMKIHT : :
YMKIHIIKTEPiH KopceTeai
YCIEIHOTro - -
oo/ K(R)Ya Kazaxckuii (pycckuit)| Jducruminna o0ecrieunBaeT
3aBepLUeHUA
MOIVIISE OK 1103 SI3BIK KaueCTBEHHOE YCBOGHHE Ka3aXCKOTO
Ay . s3pIKA KAk  CpPEACTBa  COIMATBHOTO,
odyuarwmmiics
6 . OK 4 MEXKKYJIBTYPHOTO,  MPOQECCHOHATHLHOTO
O);?eST. ’ oOmIeHus yepes (hopmupoBanue

KOMMYHUKAaTUBHBIX KOMIIETEHIIMI BCEX
YPOBHEW MCIOJB30BAHMS  SI3bIKA  JUIA
U3YYarOIIMX  Ka3aXCKUM  A3BIK  Kak
HWHOCTPAHHBIN.




/ Upon
successful
completion of
the module,
the student
will:
GC4,GC5

GED
MC

K(R)La
1103

Kazakh (Russian)
language

The discipline provides high-quality
mastering of the Kazakh language as a
means of social, intercultural, professional
communication through the formation of
communicative competencies at all levels
of language use for students of Kazakh as
a foreign language.

KBII
MK

ShT 1104

[Hleren Tum

[Ton CTYACHTTEPIH
MOJICHHETAPATBIKKOMM YHUKATHUBTIK
KY3BIPETTUIITIH IIeTeN TUTIHIAE OltiM
Oepy OapbIChIH/A )KETKUTIKTI JICHIeiIe
KaJIBIITACTBIPA/IBL.

00]1
OK

IYA 1104

WNHocTpaHHbIN A3bIK

Jucturmniaa thopmupyet
MEKKYJIBTYPHOKOMMYHHKATUBHYIO
KOMIIETEHIIMIO CTYJCHTOB B Ipolecce
HWHOSI3EIYHOTO o0Opa3oBaHus Ha
JOCTaTOYHOM YPOBHE.

GED
MC

FL 1104

Foreign language

The discipline forms the intercultural and
communicative competence of students in
the process of foreign language education
at a sufficient level.

10

1,2

KK 4;
KK 5

BIT

KK(O)T
KOOK (2203

Kacibu ka3ak (opbIc) Timi

Ilongi oxy OapbichiHAa  KociOm
KBI3METTE KOJIJAHBUIATBIH YFBIMIAP
MEH FBUIBIMH KO3KapacTapllbl TepeH
3epTTeyre, KociOm  TepMHUHAEPIiH
MaFbIHACHIH TYyCiHyTE, Kocion
JICKCUKaHbl KCHIHEH KOJJIaHyFa, 63
OWBIH HAKTHl JKeTKi3e Oimyre Oaca
Hazap ayAapbUiajibl

KK 4;

b

XK 5
ON 8




b1
BK

PKYa
2203

IIpodeccnonambHBIN Ka3axCKHA
(pycckwuil) A3bIK

IIpn H3y4ECHUU JUCIUTIINHBI
OCHOBHOE€  BHHMMaHWE  YJEIAeTcs
IIyOOKOMY M3Y4YEHHIO HCIIOJIb3YEMBbIX
B Mpo()eCCHOHATIBHON NesTeTbHOCTH
MOHATUM M HAYYHBIX TOYEK 3PEHUMN,
[TOHMMAaHUIO 3HaYeHUH
podecCHOHANBHBIX TE€PMHHOB,
oOmmIpHOMY HCTIOITb30BaHUIO
podeccnoHaNbHON JICKCUKH, YMEHHUIO
SICHO IOHECTH CBOIO MBICIIb

BD UC

PK(R)L
2203

Professional Kazakh (Russian)
language

The discipline focuses on an in-depth
study of concepts and scientific
viewpoints used in professional
activities, an understanding of the
meaning of professional  terms,
extensive  use of  professional
vocabulary, and the ability to
communicate clearly

BIT
XKOOK

KBShT220
4

KociOu GarpITTaNIFAH 1IET
T

[lon OimiM adympUTApABIH TaHJAFaH
OarbITbIHA  COHMKEC  JKOHE  Kociom
TarnchIpMalIapIbl Ienry YIIiH
MPAKTHKAIIBIK KBI3METTI JKY3€re achipy
YIIIH KQXKETTI KaJIlbl MOJCHU, KCINITIK
JKOHE JIMHTBUCTHKAJIBIK KY3bIPETTEeP i

KaJIBIITACTBIPAIBI XKOHE KETUTHIpesi

b1
BK

POIlYa
2204

[IpodeccnonanbHOOPUEHTUPOBAHHBIH
WHOCTPAHHBIN S3bIK

Huctunnuna GopMHUPYET U pa3BUBaET
00IIEKYIBTYPHBIE, MPOdheccCHOHATbHEIC
Y JINHTBUCTUYECKUE KOMIIETEHIINU B
COOTBETCTBHU C BEIOPaHHBIM
HaIIPABJIEHUEM CTYJIEHTOB U
HEOO0XOIMMBIE ISl OCYLIECTBICHUS
MIPaKTUYECKOH EATEIBHOCTH IO
peleHnto NpoQecCHoOHANBHBIX 3aad.

KK 4;
KK 5
ON 8




BD UC

POFL
2204

Professionally oriented foreign
language

The discipline forms and develops
general cultural, professional and
linguistic competencies in accordance
with the chosen direction of students and
necessary for the implementation of
practical activities to solve professional
problems.

BII
KOOK

AlZH
2201

AKaJIeMHUSIIBIK
iCKepJIiK xazy /

Byn mom Oimimanymbuiapra FBUIBIMA
JIepeKKOpIIapaH aKmaparrap i3zeyre,
MATiHAEpAl Tanaay MeH pedeparrayra,
aKageMIBUTBIK Jka30amapAblH op Typii
JKaHpJIapbIMEeH(aHHOTAIIHS, acce,
IIOJTyJIap, AHAJIMTHUKAJIBIK
IIOJyJap,MaKanaa) SKYMBIC jKacayFra
OaliIaHBICTBl  KOCIOM  ic-opeKeTTepi
JKY3ere acblpyFa MYMKiH/IK Oepei.

BJI BK

ADP
2201

AxageMH4ecKoe JeJI0BO€E
IINCHBMO

N3yuenue NaHHOTO Kypca IO3BOJIAT
o0yJaromumcs OCYIIECTBIISTh
po(heCCHOHANBHYIO JIESTSIILHOCTD,
CBSI3aHHYIO C TIOMCKOM HMH(pOpPMAanuu B
HAy4YHbIX 0a3ax JaHHBIX, AHAJIH30M H
pedepupoBaHUEM TEKCTOB, PabOTOH C
pa3NMYHBIMKH JKaHpamu (aHHOTAIIWH,
3CCe, OT3bIB, PELICH3UH, AHATUTUYECKUI
0030p, CTaThH) 0COOCHHOCTSMU
aKaJIeMUYECKOT0 MUChMa.

BD UC

ABW
2201

Academic Business Writing

This course allows students to search
for information from scientific
databases, analyze and abstract texts,
carry out professional activities related
to working with different genres of
academic records (annotations, essays,
reviews, analytical reviews, articles).

KK 4;
KK 5;
ON 6




Kapateuieictan | Moayasai catri | JKBIT/ | AKT 1105| AknapaTThIKKOMMYHUKAMWUIBIK 11oH mpomectepmi, akmaparTel i31ey, 5 KK 6;
y- asiKTaraHHaH MK TEeXHOJOTHsIIAp (aFbUTIIBIH CaKTay JKOHE OHJEY SAiCTEepiH, CaHABIK KK 7
MaTeMaTHKanblK | KediH Oitim TiTiHIE) TEXHOJIOTHSJIAp aPKBUIBI  aKIapaTThl
FBUIBIMU MOJYJTi | ATyIIBI JKUHAY JKOHE Oepy TociuuepiH ChIH
KabuierTi: TYPFBICBIHAH 0araliay jKoHe Tajuay

/EctectBennoMareMarudecku | KK 6, J)KK 7, KaOlIeTiH KaJIBITITaCTHIPaIHI.
i Hayusslii Mogyns/ Natural | ON5, ON8,ON1 Crynenrrep KOMITBIOTEPITIK
Science and KyHenep APXUTEKTYPACBIHBIH
Mathematics / Tloc.re TYKBIPBIMIaMaJIBbIK HeTi3/1epiH,
Scientific YCITELIHOTr0 omepanmsIbIK  JKy#Helaep — MeH
Module/ 3aBepuIeHHUs] JKEJIIep Il 3ePTTEH/Ii; JKENLTIK )KOHE

MOyJIs1 BeO  KOCBIMIIANApIbl  a3ipiey

o0yualoumiicst KOHLETILVSIIaphI, aKnapaTThIK

oyner: OK 6, KayinCi3miKTi  KaMTaMachl3 €Ty

OK 7, Kypalgapel Typaibl OiliM amajsl;

ON5,0N8,0N1 Kazipri 3aMaHFbI

aKnapaTTHIKKOMMYHHUKAIMSIIBIK

/ Upon TECXHOJOTUsIap bl naijanany

successful JIaFBUTAPHI KAJTBITACaIbl.

completion of IKT | MadopMaliaOHHOKOMMYHHUKAIMOHH | JIMCIMILIMHA bopmupyer

the module, the
student will:
GC6,GC7,
ONS5, ON8,0ON1,

1105

bl€ TEXHOJIOTHH (Ha
aHTJI. SI3BIKE)

CIOCOOHOCTH MCIOIB30BATh IS
pelleHrs  aHAUTHYECKHX |
UCCIIEIOBATENECKUX 3a1aqy
COBpEMEHHBIE TEXHUUYECKHE
cpeactBa U WHGOPMAIMOHHbBIE
TEXHOJIOTUHU U YMEHHE padoTaTh
¢ uHbopMarmeil B rodaIbHBIX
KOMITBIOTEPHBIX CETSX.




GED
MC

IKT
1105

Information and
Communication
Technologies (in
English)

The discipline forms the ability to
use modern technical means and
information technologies to solve
analytical and research problems
and the ability to work with
information in global computer
networks.

BII
AKOOK

Mat
1202

MaremaTnka

Monyns  TOHI  KOMITBIOTEPIIIK
TEXHOJIOTHsITap bl naiiganaHa
OTBIPBHIII, npobiaeManapsl
MOJIENIbACyTe,  Taljayra  JKoHE
HIEITyTre KOMEKTECETIH
MaTeMaTHKAJIBIK anmaparThl
MEHrepyre MYMKiHOIK  Oepeni;
MaTEeMaTHKAIBIK smicrep,
CTYIEHTTEPAIH Ooammak
KBI3METIHIH cajlaChlHAaH MaMaHJap
peTiHge rpoiiecTep MEH
KYOBUTBICTApABI  3EPTTEYTe JKOHE
OoipKkayFa MYMKIHZIK Oepei

ONS5
ON8

BJI BK

Mat 1201

Marematuka

JncuuniamHaa

Pa3BUBAETCIIOCOOHOCTH  MPUMEHSTh
MaTEMaTHYECKOE  MBIIUIEHUE IS
pelIeHus] MPOU3BOJICTBEHHBIX 3a7a4 B
MMOBCEIHEBHBIX
HCITOJI30BaTh
MBIIITICHUS (yoruka,
MPOCTPAHCTBEHHOE  MBIIUICHUE) |
MPE3CHTAIUN
TaOIUITEI U T.J.) B CBOCH

CIOCOOBI

PO eCCHOHAIBHON JeATETHHOCTH

MOZYJISI

CUTyalusx,
MAaTCMAaTHYCCKHUC

(bopmymbl,  MomenH,




BD UC

Mat 1202

Mathematics

The discipline of the module develops the
ability to apply mathematical thinking to
solve production problems in everyday
situations, to use mathematical ways of
thinking (logic, spatial thinking) and
presentations (formulas, models, tables,
etc.) in their professional activities

BII
KOOK

Fiz 1205

dusnka

by mon ¢u3uKaHBIH HETI3T1 3aHAaphl MEH
(U3UKAIBIK KYOBUTBICTAPBIH, TEOPHUSIIBIK
JKOHE KOJIaHOANbI ecenTep/i ey YUl
OJIAPJIbIHIC Ky3iHzae KOJIIaHBLTY
MYMKiHIiKTepiH 3eprreiini. [lon onemHiH
Ka3ipri 3aMaHFbl (M3UKAIBIK KOPIHICIHIH
HET13Ti TYCIHIKTepiH KaMTHIBL.

B/ BK

Fiz 1205

duzuka

JlaHHas AUCIUIUIMHA W3y4aeT OCHOBHBIC
(u3nYeCcKue SBJICHUS U 3aKOHBI (PU3UKU U
BO3MOKHOCTH Ux MPaKTHUYECKOTO
MPUIOKEHUS IR peLeHus Kak
TEOPETHUUYECKUX, TaK U MPUKIATHBIX 3a7a4.
JucruniuHa COZIEPKUT OCHOBHbBIE
MIPEICTABIICHUS COBPEMEHHOU
($u3nUecKol KapTUHBI MUDA.

BD UC

Phy 1205

Physica

This discipline studies the basic physical
phenomena and laws of physics and the
possibilities of their practical application to

ONS5

solve both theoretical and applied
problems.

The discipline contains the basic concepts
of the modern physical picture of the
world.




BIT/ KO
OK

BOH 1206

beliopranukanbik
YKOHE OpTaHUKAIIBIK
XUMHS

MonynbaiH moHI OellopraHUKaNbIK JKOHE
OPraHUKAIBIK  XUMHUSHBIH  TEOPHUSIIBIK
HeTi37epiH TapbIITYFA, XUMUSIIBIK,
KOCBUIBICTAD  KYPBUIBICBI(HBIH  ©3apa
0aiiJIaHBICHIH KOHE OJIAPJIbIH KACHETTEPIH,
EPITIHAIEPAC XUMUSUIBIK TPOIECTEPiH
OTYIHIH KAl 3aHJBUIBIKTAPhIH JKOHE
oNapAplH TaMaK ©HEepKaciOiHmeri peiiH,
TaMak OHEpKaCiOiHIe KOJI1aHOAJTBI
MaHBI3Bl 0ap 3Je-MEHTTEP MEH OJap/IbIH
KOCBLIBICTAPBIHBIH (PU3UKA-XUMHUSITBIK
KacHeTTepiH yhpeTeni

BJl BK

NOH 1206

Heoprannueckas u
OpraHuvcCKas XuMusa

JuctumimHa ~ MOAyJis  CHOCOOCTBYET
M3YYCHUIO TEOPETHUECKHUX OCHOB
HEOPraHW4YeCKON U OPraHUYECKON XUMUM,
B3aMOCBA3b CTPOCHUA XUMHNYECCKHUX
COEIMHEHUMH M HX CBOMCTBa, OOIIHE
3aKOHOMEPHOCTH MPOTEKaHUS
XUMUYECKUX IPOLECCOB B PACTBOPAX U UX
poJib B MHILEBOM MPOMBIIIJICHHOCTH,
(PM3UKO-XMMUYECKHE CBOMCTBA 3JICMEHTOB
U UX COCIMHEHUH, UMEIOIINX NPUKIIATHOE
3HA4YCHHEC B HI/IHIGBOﬁ IMPOMBIIIJIICHHOCTH

ON1

BD UC

I0C 1206

Inorganic and organic
chemistry

The discipline of the module contributes to
the study of the theoretical foundations of
inorganic and organic chemistry, the
relationship of the structure of chemical
compounds and their properties, the
general laws of chemical processes in
solutions and their role in the food
industry, the physical and chemical
properties of elements and their




compounds that are of applied importance
in the food industry

BIlT
KOOK

OP 2213

OKy IpaKTUKAChI

Bazanbik MIOHJIEP MpPaKTUKACHIHA
CTYIEHTTEP/iH aiFaH OUTIMIEpiH OKBII
Oimy ke3iHme OailIaHBIC TEOPHSUIBIK
OuriMal Oenruiedal JKoHe HBIFaHTaIbI,
kadempa 3eprxaHamapeia  OemiMiH[E
FBUIBIMH 3€PTTEYJIEPiH HETi3ri OaFbIThIH
urepei.

B/l BK

YP 2213

YyeOHas mpakTHKa

Jaet mpezacTaBieHue 00 yCTAaHOBICHUU U
YKPEIUICHUH  CBSI3M  TEOPETHYECKUX
3HAHWH, IOJIyYEHHBIX CTYJICHTaMH MpH
u3ydyeHHH  0a30BbIX  AWCIUILUIMH  C
MPaKTUKOM. OcBamnBaet OCHOBHBIE
HanpaBJIeHUs] HAYYHBIX HCCIEJOBaHUN B
paspe3e  JesTeNbHOCTH  JlabopaTtopuu
Kadenpol

BD UC

TP 2213

Training practice

It gives an idea of establishing and
strengthening the connection of theoretical
knowledge obtained by students in the
study of basic disciplines with practice.
Masters the main directions of scientific
research in the context of the activities of
the laboratory of the department




Ipreni gaspasik | Moayabai cotti | BII TRN 2207 | Texnukanblk perrey | Moxyns 1moHI  TeXHHKaNbIK  peTTey ON1;
Moy / asKTaFaHHAH XKOOK Heri3nepi CaJIaChIH/Iarbl OLmim KEIICHIH ONG6
Monyns Keifin 0l1imM KaJIBIITACTBIPYFa, TEXHUKAIBIK PETTEYAIH
(byHIaMeHTab JKaJIIbl KaFUIaTTapbIH, J1iCTEPi MCH
HOM AJIy bl pacimzepin urepyre, okyuibiabel KP sxana
MOATrOTOBKHU/ Ka0JjeTTi: TEXHUKAJIBIK casicaThl asChIHAA ©JILIEM
Fundamental ON1, ON6,0ON OipyiriH  KamMTamMachl3 €Ty QiCTepiH
Training 8,0N2, ON3, naianany Heri3iHle »KYMBICTBIH Carachl
Module ON9, ON 10, ON MCH THIMJUTITIHE KOJ JKETKi3y JKOHIHICTI
4,0ON7,0N5 KociOM MIHIETTEp i MISNIyTe JaibIHaayFa
BIKITAJI €TEI1
BJI BK | OTR 2207 | OcHoBEI JucuumimHa Moayast CHocoOCTBYET
/ Tlocne TEXHUYCCKOTO (hOpPMHUPOBAHHMIO KOMIUICKCA 3HAHUH B
YCHemHoro PEryIMpOBaHHs obnactu TEXHUYECKOTO
3aBeprueHust pEerylupoBaHUs, OCBOCHHS  OOIIHUX
Moxyat MPUHUUIIOB, METOJOB U MPOUEAYpP
odyuarwouuiics
Gyer: TEXHUYECKOTO peryaupoBaHus,
ONZ1,0N6,0N 8, MOATOTOBKA oOyuatomierocs K
ON2,0N3, pEHICHUI0 MPOPECCHOHATIBHBIX 3aad
ONJ9, ON 10,0N o0  JOCTMKEHMID  KayectBa W
4,0N7,0N5 sbdexTuBHOCTH PabOT HaA OCHOBE

WCII0JIb30BaHUSI METOJIOB O0ECTICUeHUS
€UHCTBA MU3MEPEHUN B CBETE HOBOM
TeXHUYEeCKOU nouTuku PK




/ Upon
successful
completion of
the module, the
student will:
ON1,
ONG6,0N8,0N2,
ONS3, ONB9,

ON 10,0N4
ON7, ON5

BD UC

TBR 2207

Technical basics
regulation

The discipline of the module contributes to
the formation of a complex of knowledge
in the field of technical regulation, the
development of general principles,
methods and procedures of technical
regulation, the preparation of students to
solve professional tasks to achieve quality
and efficiency of work based on the use of
methods to ensure the uniformity of
measurements in the light of the new
technical policy of

the Republic of Kazakhstan

BIlT
KOOK

SN 2208

CrannapTray
HeTi31epi

MoynbIiH I9HI CTaHIApTTay HETI3[EpiH,
CTaHJAapTTay caJjachblHIAaFrbl YFBIMIAPAbI,
COHZAll-aK  CTaHAapTTay  MaKcaTTaphl,
MIHJETTepi, MPUHIUNTEPI, (QYHKIHIAPHI
MEH 9JIICTEPiH OKBITY 1A KY3BIPETTLTIKTI

ON 6;
ON8

KaJIBITITACTHIPAIBI. Cranpaprray
oOBekTiiepi MeH canackiH, Kazakcran
PecrryOnukachiHBIH MeMIIeKeTTIK
CTaHJapTTay JKYHECiH, Kazakcran
PecnryOnukaceiana CTaHIapTTay
JKOHIHJIET] YKYMBICTAP/IbI
YHBIMIACTBIPY/IBI, CTAHAAPTTAY JKOHIHAET1
YKYMBICTAPIbI KOocHapJay/sl,

HOPMATUBTIK KYKaTTapllbl, CTaHIapTTay
KOHIHIIETT HOPMATHUBTIK KY)KaTTap/AblH
CaHaTBIH,  OPTYPJi  CTaHAAPTTapIbIH
CUMaTTaMalapblH Kapasl.




B/ BK

OS 2208

OCHOBBEI
CTaHIaPTH3ALNU

JucrummuHa MOIYJIS (hopMuUpyrOT
KOMIICTCHIIMM B HM3YYCHHH  OCHOB
CTaHJapTH3allMKM, TOHATUH B o0NacTu
CTaHAApPTH3AIMH, & TaKXKe IO LENsIM,
3ajayaM, TpUHIHNAM, (QYHKOUAM H
METO/aM CTaHIapTU3AIUH.
PaccmaTpuBaeT O00BEKTHI W 00JACTh
CTaHJapTHU3AIINY, TocynapcreeHnyo
CUCTEMY CTaHJapTH3anud PecryOiauku
Kazaxcran, opranuzanuio paboT 1O
CTaHJApTU3AINU B PecnyOmnuke
Kazaxcran, mnanupoBanue paboT 1O
CTaHJapTHU3aluu, HOPMAaTHUBHEBIC
JOKYMCHTBI, KaTCropurd HOPMATHBHBIX
JOKYMCHTOB 10 CTaHAapTU3aluu,
XapaKTEePUCTUKY  CTAHAApPTOB  Pa3HBIX
BUJIOB.

BD UC

FS 2208

Fundamentals of
standardization

The discipline of the module forms
competencies in the study of the basics of
standardization, concepts in the field of
standardization, as well as on the goals,
objectives, principles, functions and
methods of standardization. Considers the
objects and scope of standardization, the
State System

of Standardization of the Republic of
Kazakhstan, the organization of
standardization work in the Republic of
Kazakhstan, the planning of
standardization work, regulatory
documents, the category of regulatory
documents on standardization, the
characteristics of standards of different

types.




BIT
XKOOK

SN 2209

Cepruduxarray
Herizmepi

Monynsaig TIOHI Kazakcran
PecrryOnukachiHBIH MemiekeTTik
cepruduKarTay OKyieci cajlachIHAAFBI
cepTU(UKATTAYAbIH HETi3r1 YFBIMAAPbIH,
cepruduKaTTay SKOHIHACTT HOPMATHBTIK
KYKaTTapaAbl, 6HIMICP MEH KOpPCEeTUIEeTiH
KBI3BMETTEPJIH  COMKECTITiH  pacTay/bl,
cepruduKarTay TypiaepiH, cepTudukarray
CXeMaJaphlH JKOHE OHIMII, KOpCeTIIeTiH
KBI3METTEpl CepTUPHUKATTAYABI KYPTizy
TOPTINTEPIH 3epienieyle Ky3bIpeTTepi
KaJIBIITACTBIPAIBI.

B/l BK

0S 2209

OCHOBBI
cepTuduKauu

Jucuummaa  monyiast  ¢opMHUpyeT
KOMIIETEHIIUM B M3yYEHUU OCHOBHBIX
MOHATUH cepTuduKanuii, B 00J1acTH
l'ocynmapcrBeHHOM CHCTEMBI
cepTUUKAIIH PecnyOnuku
Kazaxcras, HOPMAaTUBHBIX
JOKYMEHTOB 10  CepTH(HKAINH,
TIOITBEPIKICHHI COOTBETCTBUS
OPOAYKIIMK W YCIYT, BUJIOB
cepTudukanmu, cxem cepTudukanuy u
MIOPSIIKOB TPOBEJICHUN CepTU(UKAITUH
MIPOAYKITUH, YCITYT.

BD UC

CB 2209

Certification Basics

The discipline of the module forms
competencies in the study of the basic
concepts of certification, in the field of the
State Certification System of the Republic

ON1,
ONZ;
ON6




of Kazakhstan, regulatory documents on
certification, confirmations of conformity
of products and services, types of
certification, certification schemes and
procedures for certification of products and
services.

BII
XKOOK

Met 2210

Mertponorust

Monynpaik moHI  (PU3MKANBIK — IIama
OipmikTepin, emmey  omicTepi  MeH
KYpaJIIapblH KOJIJIaHy OOMBIHIIIA MIHACTTI
TEXHUKANBIK J>KOHE 3aHAbl TalanTapabl
OeJriIelTiH, COHan-aK oJapAbIH OipJIiriH
KaMTaMachl3 €TYyJIiH eJIIeMaepi, daicTepi
MEH KypalJapbl >KOHE Tajaml eTUIeTiH
MONIIIKKE KON  KETKi3y, TEeXHUKAJIBIK
Kypanaapabt KOJIZIAHY OolbIHIIA
omepanysiap KUBIHTHIFBIHAA KOPIHETIH
OINIIIICYJIEp  KYPrizy  KOHE  OJIIeM
KypangapbIHbIH METPOJIOTHSLIBIK
TajanTapra COHKECTITiH pacray
MaKCaTbIHJa OPBIHIAIATBHIH CaJBICTHIPHII
TeKcepy, olepanusiap Typaibl OimiM I

ONg3;
ONG9;
ON 10




B/ BK

Met 2210

Mertponorust

Jucnunimaa  Moxaynst  opmupyer
3HAHUSA yCTaHaBJIMBAIOIINE
o0s13aTebHbIC TEXHHUYECKHE u
IOpUIMYECKHE TpeboBaHus o
NPUMEHEHHUIO eIWHUIl  (PU3NIECKOH
BEJIMYMHBI, METOJI0B U  CPEICTB
U3MEpEeHuH, Takke 00 H3MEepeHHsIX,
METOAAX M CPECTBAX 00ECIeUeHHUs UX
eIMHCTBA W CIOCO0aX JOCTHXKEHHS
TpeOyeMOl TOYHOCTH, MPOBEICHUS
U3MEpeHUil, BBIPA)KAIOIITIXCS B
COBOKYITHOCTH onepanuin o
NPUMEHEHHIO TEXHUYECKOTO CPEJICTBA,
U TOBEPKH, OTEpAIii, BHITIOIHIEMBIX
B LIEJISIX MTOJITBEPKICHUS COOTBETCTBUS
CpenCTB

I/I3MepeHI/H\/JI MCTPOJIOTUYCCKHUM
TpeOOBaHUSM.

BD UC

Met 2210

Metrology

The discipline of the module forms
knowledge that establishes mandatory
technical and legal requirements for the use
of units of physical quantity, methods and
means of measurement, as well as about
measurements, methods and means of
ensuring their unity and ways to achieve
the required accuracy, conducting
measurements, expressed in a set of
operations for the use of technical means,
and verification, operations performed in
order to confirm the compliance of
measuring instruments with metrological
requirements.




BIT
KOOK

TOPA
2211

Taram eHfipicTepiHIH
rporeccTepi MeH
anmaparrapsl

Monaynp ToHI MarepHaimapAbl YcakTay,
MaTepuaiiapasl  KbICBIMMEH  OHJIEY
(mpectey),  cyHBIK  OIpTeKTI  emec
Kydenepai 6emy, OyiaaHAbIpy, acTepIiey,
CTepUIN3AIIIAY, abcopOrusay,
azcopOuusinay, KenTipy, SKCTparupiey,
KpHCTaJIay, MEXaHUKAJIBIK, Maccaaamacy,
THIPOMEXaHHUKAIBIK, JKBITY KOHE

XMMUSUIBIK TIPOLIECTEPIH epeKIIeNiKTepi

B/ BK

PAPP 2211

IIpouieccrl u
anmapaThl TUIIEBhIX
MIPOM3BOICTB

Jucrurmaa MOyt dbopmupyer
KOMIICTEHIIMM B M3YYCHHH MHPOLECCOB U
anmnapaToB IS H3MEIbUCHUS MaTepUalIoB,
00pabOTKM  MaTepHajioB  JaBJICHUEM
(mpeccoBaHueM), pasfeneHus  KHIKHUX
HCOAHOPOAHBIX CHCTCM, BbIIIapHUBaHUA,
nacTepu3alum, CTEPIIIN3AIINH,
abcopOuuw, azcopoIum, CYIIIKH,
IKCTPAarupoBaHUs, KPHUCTAITH3ALIH;
0COOEHHOCTH MeXaHUYECKHX,
MacCOOOMEHHBIX, THAPOMEXaHHYECKUX,
TCIUIOBBIX 1 XUMYECKUX NIPOLECCOB

ONg3;
ONG9;
ON 10

BD UC

PEFP 2211

Processes and
equipment of food
production

The discipline of the module forms
competencies in the study of processes and
devices for grinding materials, processing
materials by  pressure  (pressing),
separation of liquid inhomogeneous
systems,  evaporation, pasteurization,
sterilization,  absorption,  adsorption,
drying, extraction, crystallization; features
of mechanical, mass transfer, hydro-
mechanical, thermal and chemical
processes




BIT
KOOK

0SS 2212

OHIM camnaceid
capanray

MonynpaiH TIoHI 6HIM callacklH caparnrTay,
KaOpIIAay Ke3iHAe HeMece Y3aK YaKbIT
caKTaraHHaH KEeHiH apTHs
TayapJiapbIHbIH CallaChblH aHBIKTay HEMece
cakTay Ke3iH/e )KaChIPbIH TEXHOJIOTHSIIBIK
aKayJapabl aHBIKTay, KETKi3yIIire
Hapas3pUIBIK ~ Olnamipydin  Oenrimi  Oip
Mep3iMaepi asKTaTFraHHaH KeWiH, XaHa
Tayapiap YITUIepiHiH camacklH Oaranay
OoifpIHIIIA  OUTIMII  KaJBITITAC-THIPAIHI,
CepUsUTBIK OHIipicke neiiH. bimim cama
capanTaMachblHBIH ~ Typiepi  OoiibiHIIa
KaJblnTacaabl, OJ KeJeci copTrapra
OemiHeni: caraHbl KaObLIAY
capanTaMachl, TOJBIKTBIFBI  OOMWBIHIIIA
capanrtama, jKaHa TayapilapAbl capanray,
a3BIK-TYIIK JIOMiH Tary XKOHE
KeIriciMmmapTTap OOMbBIHINIA capanTama.

BJl BK

EKP 2212

DKcrepTH3a KadecTBa
NPOAYKIUU

JucuumnimHa MoIysi GOpMUPYET 3HAHUS
10 IKCIEPTU3€ KAadecTBa INPOAYKLIHH, IO
OIPEIEICHUIO0 KayeCTBa TOBAPOB IAPTUU
BO BpEMS CHAUUIIPUEMKH WU IOCIE
JUIMTENIBHOTO XPAaHEHUs!, WIM BBIABICHUSA
CKPBITBIX TEXHOJIOTMYECKHX A€(EKTOB PH
XPAaHEHMH, 110 UCTEYEHUU OIIPENEICHHBIX
CPOKOB NPEAbSABICHUS IPETEH3UM

ON 1;
ON 3;
ON4;
ONY7




MOCTABIIUKY, MO0 OIICHKE KadecTBa
00pas3IioB HOBBIX TOBAPOB MEpPE]] TEM, KaK
WX 3aIyCKaIOT B CEpPUITHOE TIPOM3BOJICTBO.
DopMHUpPYIOTCS  3HAHWUS 1O  BHIAAM
SKCIEPTU3BI KadecTBa, KOTOpas JeNNTCs

Ha clceayrommue Pa3HOBUAHOCTH:
InmpueMHas OKCIIEpTU3a KadeCTBa,
SKCIIEpTU3a 10 KOMIIIICKTHOCTH,

IKCIIEPTH3a HOBBIX TOBApOB, JIETYCTAIUs
NPOAYKTOB THTAHUS W OSKCIEPTH3a IO
JIOTOBOpPaM.

BD UC

PQE 2212

Examination of
product quality

The discipline of the module forms
knowledge on the examination of product
quality, on determining the quality of the
goods of the batch during delivery or after
long-term storage, or on identifying hidden
technological defects during storage, after
certain deadlines for submitting claims to
the supplier, on evaluating the quality of
samples of new goods before they are put
into mass production. Knowledge is
formed on the types of quality expertise,
which is divided into the following types:
reception quality expertise, completeness
expertise, new product expertise, food
tasting and contract expertise.




KII/2KO
OK

ATOT
2301

ABBIK-TYITIK
OHIMACPIHIH
TayapTaHybl

Monayns ToHI a3bIK-TYJIK ©HIMIEPIHIH
carachlHa, TaMaK eHIMJEpiHiH KypaMblHa,
cakray peXUMEpiHE, a3bIK-TYJIK
OHIMJIEPIHIH JKIKTeNyiHe jKaH-)KaKThl Oara
Oepeni; a3bIK-TYJIK OHIMJCPIH OHIIPETIH
KocimopbIHAapaa eHIipicTi
YUBIMIACTHIPYABLOHAIPIC
TEXHOJIOTHSCHIHBIH CPEKIICTKTEPIH
JOTHKAJBIK ~ JKOHE  JIOMeKTI  Typae
Heri3aenal

ON1,
ONZ;
ON4

Tl BK

TPP 2301

ToBapoBeneHue
MIPOOBOIBCTBEHHBIX
MIPOAYKTOB

JucuurumHa MOTYJIs Jaet
KOMIUICKCHYIO ~ OIICHKY  KauecTBa
MIPOIOBOJILCTBEHHBIX MPOIYKTOB,
cocraBa MHUIEBBIX MIPOAYKTOB,
PSKUMOB XPAaHCHUS, KIACCH(PUKAIIUU
MMPOAOBOJILCTBCHHBIX IMPOAYKTOB;
JOTHYECKH W TOCJENOBATEIHHO
000CHOBBIBAET OpraHu3aIHio
MPOU3BOJACTBA Ha HNPCANPUATHAX 10
MMPOU3BOJACTBY MMPOAOBOJIBCTBCHHBIX
MPOJIYKTOB, OCOOEHHOCTH TEXHOJIOTUHU
MIPOM3BOJICTBA

PD/ UC

GMFP
2301

The goods of a
message of food
products

The discipline of the module provides a
comprehensive assessment of the quality
of food products, the composition of food
products, storage modes, classification of
food products; logically and consistently
justifies the organization of production at
food production enterprises, the features of
production technology




KII/2KO
OK

Kva 3302

KBanumeTpus

Mopnynb oHI KBAJIMMETPUSHBIH
TEOPHSITBIK HeTi3mepin 3epTTei i,
MacmTadTayFa HETi3ri KBaJMMETPHSIIBIK
KO3KapacThl, opTYpil  OOBEKTUIepAiH
camachlH CaHIBIK Oaramay oficTepiH
KapacTelpajpl, cama  KpPUTEpUHIEpiH
TaHJay JKOHE callaHbl Oaranay paciMaepiH
Ky3ere acwlpy, CaHOBIK Talgay JKOHE
MOJIETIBICY SIICTEMECI, TEOPHSUTBIK JKOHE
IKCTIEPUMEHTTIK 3eprrey, caraHsl
OackapyablH 3aMaHayd KyHeci IKoHE
Oocekere KaOUIETTLTIKTI KAMTaMachI3 €TYy.

Tl BK

Kva 3302

Kpanumerpus

Jucrurumna MO IS U3yJaer
TEOPETHYECKUE OCHOBBI KBAIUMETPUH,
paccMmatpuBaeT 0a30BbIi

ONS5;
ONG;
ON4

KBaJIUMETPUUECKUIA HOOXO0M K
HIKAJTUPOBAHUIO, METOJBI
KOJINYECTBEHHOM  OLIGHKM  KaudecTBa
Pa3IMYHBIX 00BEKTOB, dhopmupyet
HaBBIKK B 00JacTd BBIOOpa KpPHUTEPHEB
KadecTBa M OCYIIECTBJICHHS MPOLEIypHI
OIICHKH KayecTna, METOAUKY
KOJINYECTBEHHOT'O aHanm3a u
MOJICIIMPOBAHUS,  TEOPETHYECKOTO |
IKCTIEPUMEHTAIILHOTO HCCIIEI0BaHMS,
COBPEMEHHOH  CHCTEMBl  yNpPaBICHHSA
Ka4eCTBOM u obecrieueHust
KOHKYPEHTOCIOCOOHOCTH.




PD/ UC

Qua 3302

Qualimetry

The discipline of the module studies the
theoretical foundations of qualimetry,
considers the basic qualimetric approach to
scaling, methods for quantifying the
quality of various objects, develops skills
in the selection of quality criteria and the
implementation of the quality assessment
procedure, methods of quantitative
analysis and modeling, theoretical and
experimental research, modern quality
management  systems and ensuring
competitiveness.

KII/XKO
OK

OBAK
2303

Oniey MmeH
OaKpIIAYIBIH oiCTEPI
MEH Kypaiaapsl

Mopnyns ToHI (U3UKAIBIK IIaMaapabl
eIIey MPUHIUITEPIH HTepyre, OIliey

KYpaJTapbIHBIH KYPBUIBIM/IBIK,
ONTHKAIBIK, KHHEMATHKAIBIK ChI30aIapbiH
JKoHE OJIapAbIH METPOJIOTUSITBIK

cumarTaMmaiapelH  Oinyre,  coHpaii-ak
elliey MIiHIETTEPIHIH EpeKIICTKTEePiH
eCKepe OTBIPBHII  OJIIey KypajIapblH
KOJIJIaHY/IBIH TIPAaKTHKAIBIK JaFJbUIapbIH
urepyre BIKITAJ eTei. Omey
TEeXHUKACHIHBIH 3aMaHayd Macelenepi
TYpaJIbl, TEXHUKAIBIK KY>KaTTaMaHbI

ON5
ON 6
ON 7

naiiangany TypaJisl, CbIHAY jKOHE OaKbLIay
Ke3iH/e oJIey KypalgapblH Maiinanany
Typanbl, OHBIH OLTIKTLIIr MEH eHIIpICTIK
KBI3METIHE COMKeC KeJETiH YITUIK OIIIey
MIiHAETTEpiH Imemy KesiHge Oimimai
KaJIBIITACTHIPAIBI.




Tl BK

MSIC 2303

MeToibl U cpecTBa
M3MEpEeHUs ’
KOHTPOJIS

HuctumnuHaa  Momyns — cocoOCTBYeT
YCBOEHHIO MIPUHIINATIOB M3MEpEeHHH
(M3UYeCKNX  BENWYWH, MPHOOpPETCHUE
3HAaHUH  CTPYKTYPHBIX,  ONTHYECCKUX,
KHUHEMaTHIECKUX cXeM CpeACTB
U3MEPEHHUH W WX METPOJIOTUYECKUX
XapaKTepPUCTUK, a TaKkKe NPHOOpeTeHue
MPAKTHYECKAX  HABBIKOB  IPHUMEHEHUS
CpeJCTB H3MEpeHUn c Y4EeTOM
0COOEHHOCTEH MTOCTaBIICHHOMN
u3MepurenpbHoil  3amaun.  Dopmupyer
3HaHHE O COBPEMEHHBIX MpobieMax

M3MEpHUTETHHON TEXHUKH, 00
WCTIOJIb30BaHAN TEXHUYECKOH
JOKYMEHTallid, 00  HCIIOJb30BaHUU

CPEICTB M3MEPEHHUH NpPH HUCHBITAHUSIX U
KOHTpOJIE€, MpPH PELICHUHd  THUIIOBBIX
N3MEPUTENBHBIX 3ajad,
COOTBETCTBYIOIIME €ro KBATH(UKALUU U
MIPOM3BOICTBEHHOM JIEATENFHOCTH.

PD/ UC

MMMC
2303

Methods and means
measurement and
control

The discipline of the module contributes to
the assimilation of the principles of
measuring  physical quantities, the
acquisition of knowledge of structural,
optical, kinematic schemes of measuring
instruments and their  metrological
characteristics, as well as the acquisition of
practical skills in the use of measuring
instruments, taking into account the
features of the measurement task. Forms
knowledge about modern




problems of measuring equipment, about
the use of technical documentation, about
the use of measuring instruments during
testing and control, when solving standard
measuring tasks, corresponding to his
qualifications and production activities.

KII/KO
OK

DBEZh
3304

HepexTep 6azamapsl
JKOHE DKCITCPTTIK
Kyienep

KapacTeIpputbln  ’KaTKaH MOIYJb II9HI
OHIMHIH camachl Typajibl —aKHapaTThl
Kyheney JKOHE aBTOMATTaHIBIPY
MOceJIeCiHIH KeIIeH Il CUIIAThl cajlachIHaa
OULMIMIII  KaJIBINTACTHIPAMbl, MAJIMETTEP
0a3achIH Oackapy, MaiMeTTep 0a3achIHBIH
JKy#enepiH jxo0amay MeH KOJJIaHY/IbIH
Heri3ri Tocimmepi, MDb  apxwurektypa,
MamiMeTTep 0a3achIHBIH MEePCIEKTHBAIBIK
MOJIEIBICPi, CYpaHBICTAPBI KYpY Tijaepi
Typajibl  TYCIHIKTI  KaJbIITACTBIPAIbI,
COHBIMEH KaTap capalnTaMaiblK Oaraiay
YFBIMBIH ~ amiajbl:  oJapAbl  KOJIAaHy
cayianapbl, eHIM CalachlH capanTaMaliblK

Oaranay, caparnramalbiK Oaranay
KpUTepHUiiepi, ©HIM camacklH Oaranay
Ke3inae KpuTepuiepi TaHaay,

capanTaMaiblK ~ Oaranmayabl  KOJJIaHY
ozicTepi MEH OJiCTepiH KapacTBIPabI.,
caparnraMalibIK aaicrepai KOJIJIaHY
KE3eKTiJIiri.

ONS3;
ON4




Tl BK

BDES 3304

basbl qaHHbBIX U
AKCIIEPTHBIC CHCTEMBI

Huctumnuaa Momymnst GopMHEpYyeT 3HaHUS
B 00JIaCTH KOMIUIEKCHOTO XapakTepa
MPOOIIEMBI CHCTEeMAaTH3aIuI u
aBTOMaTH3aluN HHGOOpMAIMK O KauecTBe
NpOAYKIHH, (GOPMHUpPYET NpeAcCTaBICHHE
00 apXWTeKType, OCHOBHBIX MOAXOAaX K
MPOEKTHPOBAHUIO " o0macTsx
MPUMEHEHUs] CUCTeM 0a3 [aHHBIX, O
MEPCIIEKTUBHBIX MOJENSAX 0a3 JaHHBIX,
MaHUMYJIHPOBaHUAX 0azaMu

JIAHHBIX, SI3BIKOB CO3/aHUS 3alpOCOB, a
TaKkKe€  pacKpbIBaeT  IOHATHE 00
OKCHEPTHBIX  OlEHKaxXx: o0JacTh WX
MPUMEHEHUS, 9KCIEPTHBIX OIICHOK
KaJyecTBa MPOYKIIWH, KpUTEPHU
9KCTHEPTHBIX OIICHOK, OTOOp KpUTEpHEB
NpU  OICHKEe KayecTBa  MPOJYKIIUH,
paccMaTpuBaeT CIOCOOBI W METOJBI
IIPUMCHCHUSA SKCIIEPTHBIX OILICHOK,
MOCJIEeI0BATENLHOCTD MIPUMEHEHUS
SKCIIEPTHBIX METOZO0B.




PD/ UC

DES 3304

Database and expert
systems

The module of the discipline forms
knowledge in the field of the complex
nature of the problem of systematization
and automation of product quality
information, forms an idea of architecture,
basic approaches to the design and
application of database systems, promising
database models, database manipulation,
query languages, and also reveals the
concept of expert assessments: their areas
of application, expert assessments of
product quality, criteria of expert
assessments, selection of criteria for
evaluating product quality, considers
methods and methods of applying expert
assessments., the sequence of application
of expert methods.

BIlT
KOOK

OP 2214

OnipicTiK
MIPaKTHUKACHI

OHpipicTiH HerI3r1 TEXHOJIOTUSJIBIK
mporecTepi MEH SKOHOMHUKAJIBIK
KOpPCETKIITepiH  ecenTtey  SJIiCTEpiH
KOJIJIaHyFa; 0acKapyIbIH Ka3ipri 3aMaHFbI
omictepi  HeriziHAe THIMII  OHAIPICTI
YHBIMIACTBIPY TOCUIACpIH MaijaiaHyra;
FBUIBIMU-TEXHHUKAIIBIK TIPOTPECTIH Kazipri
3aMaHFbI JKETICTIKTEPiH KOJIaHa OTHIPHII,
OCIMJIIK KOHE KaHyap TEKTEC HIMKi3aTThl
KailTa eHJey calachlHIArbl TEOPUSIIBIK




YKOHE TIPaKTUKAJIBIK HET13Aepai KoJaaHyFa
MYMKiHJIIK Oepeni;

ABBIK-TYJTIK OHIMEPiH OHIpeTiH
KocinopeIHaapaa OHIpICTI
YUBIMIACTBIPYIbI, eHJipic
TEXHOJIOTHSICHIHBIH epeKLIeiKTepiH

KHUCBIH/IBI JKOHE JOWEKTiI Type Heri3fey.
[MpakTukagan Ty  Ke3iHAEC  aFaH
OimiMaepi MeH JaFmbUIaphIH  OCHIHmIK
MOHAEPAl TaOBICTHI KOHE HQINENIi Urepy
YIIiH Maianany.

B/l BK

PP 2214

[IpousBoacTBeHHas
MIPAaKTHKa

HOSBOJIHCT HpI/IMeHﬂTb METOAbI pacqua
OCHOBHBIX TEXHOJIOTHYECKUX MPOIECCOB U
SKOHOMHYECKHUX MOKa3aTeIen

IIPOMU3BOACTBA,

Hcronp30BaTh  NpPHEMBI OpraHU3aldd
3¢ (eKTUBHOTO TPOM3BOJICTBA HA OCHOBE
COBPEMEHHBIX ~ METOJOB  YIpaBIICHUS;
TeopeTnyeckue n MPaKTHYECKUE OCHOBEI B
obnactu repepaboTKu CBIPBS
PaCTUTECIBLHOTO u JKHUBOTHOTI'O
IMPOUCXOXKJCHUA C IPUMECHCHHUEM

COBPCMCHHBIX ,Z[OCTI/I)KGHI/Iﬁ HAaYy4HO-
TEXHHUYCCKOI'O IMporpecca,

Jlornuecku u MOCJIEI0BATEILHO
000CHOBBIBATH OpraHH3aIHIo
IMPpOU3BOJCTBA Ha IpEAINpUATHUAX 10
ITPOU3BOJICTBY MPOAOBOJIbCTBEHHBIX
MPOJYKTOB, OCOOCHHOCTH TEXHOJIOTUH
MTPOU3BOICTBA. Hcnonw3oBath

MOJy4YEHHBIE IPU MTPOXOKIAECHUN IPAKTUKU
3HaHWA M HABBIKA JUI YCIEIIHOTO M
MOTHBUPOBAHHOI'O OCBOCHHUS
MPOMGUIMPYIOIIUX TUCIUILINH.




BD UC

SP 2214

Specialized practice

Allows you to apply methods for
calculating the main technological
processes and

economic indicators of production; Use
techniques for organizing efficient
production based on modern management
methods;  theoretical and  practical
foundations in the field of processing raw
materials of plant and animal origin with
the use of modern achievements of
scientific and technological progress;

Logically and consistently justify the
organization of production at enterprises
for the production of food products, the
features of production technology. Use the
knowledge and skills acquired during the
internship for successful and motivated
development of the core disciplines.

ABBIK-TYJTIK
OHIMJIEPiHIH
TEXHOJIOTHSACHI
’KOHE OHIM
camacelH
6ackapy/Texuo
JIOTHSI ITHIIEBBIX
MPOMBOJICTB U
yIpaBJieHHE
Ka4eCTBOM
MPOAYKIHH

Moayabai coTTi
asKTaraHHAH
Keiiin 0igiMm
anyuibl
Ka0J1eTTi:

ON1, ONZ2,
ON7, ON3, ON9,
ON 6, ON 11,
ONS5

BIT/TK

OMKE
3215

OnuipicTi
METPOJIOTHSITBIK
KaMTaMachI3 €Ty

[Ton OumiM aNyIIbUIAPIBIH Ka3aKCTaHJIbIK
KoCIIMOpBIHapIa eIIIIIeM Oipmirin
KaMTaMachl3 €Ty IIH FhUIBIMH-
YHBIMIACTBIPYIIBUIBIK HETI3AepPiH OpHATY
JKOHE KOJIJIaHy, eJIieM OipIiri MeH Taar
eTUTeTIH JONIIKKEe KO JKeTKI3y YIIiH
TEXHHMKAJIBIK KYPaJIapbl, epexesiep MCH
HOpMaJIap/bl MEHIepY OolibIHIIIa
TEOPHUSIIBIK JKOHE TMPAKTUKAIBIK OlmiMi
KOJIIaHy cajachIHIA OlmiMi
KaJIBIIITACTHIPAIBL.

ON 1;
ON 2;
ON7




/Food

/ Tlocne Bl /KB | MOP 3215 | MeTtpoiorudeckoe Huctumnmuaa  GopMupyeTr 3HaHHA B
production YCIEIHOT 0 obecrieyenue o0nacTH TpPUMEHEHHUS O0yYaroIIUMUCS
technology and | sapepmenun MIPOM3BOJICTBA TEOPETUYECKUX M TPAKTUUCCKUX 3HAHUI
product quality | momy.is [0 YCTAHOBJIECHHIO M  INPUMEHEHHIO
management o0yuaromuiics Hay4YHO-OpPraHU3allMOHHBIX OCHOB

Oyner: o0ecrieyeHUs] €IMHCTBA HW3MEPEHUH Ha

ONI1, ON2, Ka3aXxCTAHCKHUX MPEANPHATHSIX, OCBOCHHUS

ON?7, ON3, ONS, TEXHUYECKUX CPEJICTB, MPAaBWI U HOPM,

ON6, ON 11, ON JUTSL IOCTH)KECHUSI SAMHCTBA M TpeOyemoit

S TOYHOCTH U3MEPEHUH.

/ Upon BD/EC | MAP 3215 | Metrological The discipline forms knowledge in the

successful assurance of field of application by students of

completion of production theoretical and practical knowledge on the
the module, the establishment and application of scientific
student will: and organizational bases for ensuring the

ON1, uniformity  of measurements at

ON2,0N7,0N3, Kazakhstani enterprises, the development

ON9, ON,6 of technical means, rules and regulations,

ON 11,0N5 . . .

to achieve the unity and required accuracy
of measurements.
BII/TK | MKK 3215 | MeTponorusHsr Mojynb moHI Oackapyzpl JKoHE Myparar
Ky>XaTTaMmamMeH 1ciH aKmapatTeIK-KyKaTTamMabIK
KaMTaMachI3aHABIPp | xamTamachl3 eTYJIH 3aHHAMAJBIK >KOHE
y HOPMATHUBTIK-9/IiCTEMEITIK 0azacel
caJlachIHa, COHIAI-aK Kociou

TEPMHUHOJIOTHSIHEI, 0acKapy/ia aKnapaTThIK
TEXHOJIOTHSIIAP/Ibl KOJIAHYIbI PETTEHTIH

3aHHaAMAaJIbIK JKOHE
HOPMATHUBTIKSAICTEMETIK 0asaHsbl,
KY)KaTTaHyJblH  HETI3ri  Macelesepin
MEHTepy Maceenepine oimimai

KaJIBIIITaCThIPpAAbI.




B/ /KB

DOM
3215

JoxyMeHTalmoHHOE
obecrieucHue B
METPOJIOTHH

Jucnummmaa Moayist GOpMHPYET 3HAHUS
B o0ractu 3aKOHOJIaTEeILHOU u
HOPMAaTHBHO-METOIHIECKOMH 0a3sl
MH(POPMAITUOHHO-TIOKYMEHTAIIHOHHOT'O
oOecrieueHusl yrpaBiie-HUS U apXHBHOTO
Jlena, a TaK JKe B BONPOCaX OCBOCHUS
poheCcCHOHAIBHOMN TEPMHHOJIOT UM,
3aKOHOAATEIbHOM H
HOPMAaTHBHOMETOINIECKOM 0askl,
pEeTIaMEeHTHPYIONTYIO MIPUMEHEHHUE
WH(POPMAITMOHHBIX TEXHOJIOTHH B
yIpaBJIEHUH, OCHOBHYIO MPOOJIEMATHUKY
Z[OKYMCHTOBCILCHI/ISI.

BD/ EC

DSM
3215

Documentation
support in Metrology

The discipline of the module formsg
knowledge in the field of legislative and

normative-methodological base of
information and documentation support of
management and archival affairs, as well
as in the development of professional
terminology, legislative and normative-
methodological base regulating the use of
information technologies in management,
the main problems of documentation
studies.

BIT/TK

OSBK
3216

OHimi chIHAY,
OaxpLIay KoHE
Kayincismiri

Moynb ToHi ChIHAYIap MEH OaKbLIaybl
JKOcTapiay, YHbIMIaCcTBIPY KHE KYPrizy
SmicTepiHiH Heri3ri epeskeliepi Typasibl,
KeWiHHEH OLTIM/Il KOJIIaHy YIIIiH ChIHAK

HOTHXeIepiH OHJEY TypaJsbl,
OHEPKACINTIH ~ 9pPTYpJl  cajalapbIHBIH
OyifpIMIapbIHa 3eprrey, OakpLIay
CBIHAKTapbIH KYPri3yliH

YHUBIMAACTBIPYIIBUIBIK, SAICTEMETIK JKOHE

ON 1;
ON 2;
ON7




TEXHHKAIIBIK MOCEIIeNepiH Menry Ke3iHe
KociOM MiHIETTep/l Menry OOMbIHIIA
ouniMai KaJIBITITACTBIPA/IbI, OHIMHIH
camachlH KAMTaMachI3 eTy JKyHeciH/IeTi
CBIHAKTAPABIH  MIHIETTEplI  Typajbl,
CBIHAKTapAbI TEXHOJOTHSUTBIK,
MaTeMaTHKaJbIK, QMIICTEMEITIK,
METPOJIOTHSUIBIK ~ JKOHE  aKIMapaTThIK
KaMTaMachI3 €TY/IIH Ka3ipri 3aMaHFbl JaMy
JIEHT el Typabl.

B/l /KB

IKBP 3216

HcnwiTanue,
KOHTPOIIb U
0e30IMacHOCTh
POy KITHH

Jucrmruimaa Moxynst popMHUpYeT 3HaHUS
00 OCHOBHBIX IIOJOKEHHSAX METO/OB
IIJIaHUPOBAHUA, OpraHu3allvii U
NPOBEACHUS UCIIBITAHUA M KOHTPOIS, 00
00paboTKe pe3ynbTaTOB HCIBITAHUNA IS
MIOCJIC/TYIOIIETO UCIIONBb30BaHUS 3HAHUH,
[0 pemeHuio MpodecCHOHATBHBIX 33134
npu peleHnu OPraHU3alMOHHBIX,
MCETOJUUYCCKUX U TCXHUYCCKUX BOIIPOCOB

MIPOBEICHUS HCCIIEA0BATENbCKUX,
KOHTPOJIBHBIX UCTIBITAHUN U3AETUi
Pa3IUYHBIX OTPACICH MPOMBINIIICHHOCTH,
0 3ajJayaxX HCOBITAHUM B  CHCTEME
obecrieueHnsT KadecTBa NPOAYKIUH, O
COBPEMEHHOM YpOBHE pa3BHUTHSA
TEXHOJIOTHYECKOT0,  MaTEMaTHYECKOIO,
METOJIMYECKOTO, METPOJIOTHIECKOTO U
WHPOPMAITUOHHOTO obecrniedyeHus
HWCIBITAaHUH.




BD/ EC

TCSP 3216

Testing, control and
security of
production

The discipline of the module forms
knowledge about the main provisions of
the methods of planning, organizing and
conducting tests and control, about the
processing of test results for subsequent
use of knowledge, on solving professional
problems in solving organizational,
methodological and technical issues of
conducting research, control tests of
products of various industries, about the
tasks of testing in the product quality
assurance system, about the current level
of development of technological,
mathematical, methodological,
metrological and information support for
tests.

BIT/TK

OBAK
3216

Onmiey MmeH
OaKpLIaYIBIH 9/1iCcTEPI
MEH KYpasIiapbl

Mopnynb TMoHI (U3MKAIBIK —IIaMaiapibl
oIy TMPHUHIUIITEPIH Wrepyre, OJIIey

KYpaJlJapbIHbIH KYPBUIBIMJIBIK,
ONTUKAJIBIK, KHHEMATHKAJIBIK ChI30aJIapbliH
JKOHE OJIapIbIH METPOJIOTHSITBIK

cumaTTaMaiapelH  Oilyre,  COHAal-aK
eNiey MIiHACTTEPiHIH epeKIIeNiKTepiH
€CKepe OTBIPBII  OJIIey KypajlapbiH
KOJIJAHYJIBIH TPAKTUKAIBIK JaFAbUIapbiH
urepyre BIKITA eTeqi. Oniey
TEXHUKACBHIHBIH 3aMaHayd Macelesepi

Typalibl,  TEXHUKAIBIK  KY)KAaTTaMaHbI
naianany Typasbl, ChIHAY XoHE OaKbuIay
Ke3iHjae eJey KypalJapblH NaiaaiaHy
TypaJibl, OHbIH OUTIKTUIIN MEH ©HIIPICTIK
KBI3METIHE COMKEC KEJICTIH YITLIK OJIIIey




MIHIACTTEPIH IHemy KesiHiae Oimimai
KaJIBIITACTHIPAIBI.

B/l /KB

MSIC 3216

MeTonp! u cpeacTBa
HU3MEPEHHUS U
KOHTPOJIA

JuctumimHa ~ MOayJis  CHOCOOCTBYET
YCBOCHHIO MPUHITUTIOB HU3MEpEeHU
(U3MYECKUX  BEIWYMH, MPUOOPETECHUE
3HAHUM  CTPYKTYPHBIX,  ONTHUYECKHUX,
KHHEMAaTUIEeCKUX cxeM CPEeICTB
M3MEPEHHA © WX METPOIIOTUIECKIX
XapaKTePUCTHK, a TakXKe MPHOOpeTeHwe
MPAKTHYECKAX  HABHIKOB  IPHUMEHEHUS
CpEICTB HU3MEPEHUN c Y4EeTOM
ocobeHHOCTe! MOCTaBJICHHOMN
u3MeputenpbHor  3amaun.  Dopmupyer
3HaHHE O COBPEMEHHBIX MpobieMax

U3MEPUTENTLHON TEXHUKH, 00
UCTIOJIb30BaHUN TEXHUYECKOU
JOKYMEHTalud, 00  HCIIOJb30BAHUHU

CPEACTB M3MEPEHUIl MpU HUCHBITAHUSIX U
KOHTpPOJIE, TpPU  PEIIEHUH  THUIIOBBIX
HU3MEPUTETBHBIX 3ajad,
COOTBETCTBYIOIIUE €r0 KBAJTU(UKAIUU U
MPOU3BOJICTBEHHOM J€ATETHbHOCTH.

BD/ EC

MMMC
3216

Methods and means
measurement and
control

The discipline of the module contributes to
the assimilation of the principles of
measuring  physical  quantities, the
acquisition of knowledge of structural,
optical, kinematic schemes of measuring
instruments and their metrological
characteristics, as well as the acquisition of
practical skills in the use of measuring




instruments, taking into account the
features of the measurement

task. Forms knowledge about modern
problems of measuring equipment, about
the use of technical documentation, about
the use of measuring instruments during
testing and control, when solving standard
measuring tasks, corresponding to his
qualifications and production activities.

BII/TK

KTYKK
3217

KoraMapik
TaMaKTaHy bl
YUBIMAACTBIPY KOHE
KBI3MET KOpCeTy

MonynbaiH ToHI KOFaMABIK TaMakKTaHy
KOCIOPBIHIAPBIHIA KBI3MET KOPCETY JKOHE
YHBIMIACTBIPY MOHIH Oinefi; a3blK- TYIIK
OHIMJICpiHIH OpPraHOJICNTHKAJIBIK, (PU3UKO-
XUMUSIIBIK, MUKPOOHOTIOTHSLITBIK
KAaCHETTEPIH CUIATTAHThIH HET13T1
KOpCETKIIITepTe He ;

TaraM  OHIMJICPIHIH  aCCOPTHUMEHTTIK
Ti30eci )KoHE cala KepCeTKIIITepi;Kacion

KBI3MET CaJlaChIH/IaFbl JarablIap;
KeJyLijaepre KbI3MET KepceTy,
TaraMIap/bl pecimzey, KOFaMJIbIK
TaMaKTaHABIPY KOCIMOPBIHAAPBIHBIH

JKYMBICBIH YHBIMIACTBIPY

ON 1;
ON 2;
ON3




B/ /KB

OPPOP
3217

Opraam3anus u
oOciTyXKMBaHHE Ha
MPEIIPUITHSIX
00IIECTBEHHOTO
MTUTAHUS

JIMCIMIUIMHA MOYJISI BJIA/ICETCYIIIHOCTBIO
OpraHmM3alii W  OOCIyXHBaHHsS  Ha
OPEANPUATUSAX OOMIECTBEHHOTO MHTAHHUS;
OCHOBHBIMH MOKa3aTesIsIMH,
XapaKTePU3YIOIIMMHU OPraHOJCTITHICCKHUE,
(HU3UKO-XUMHUECKHE,
MHUKPOOHOIOTHUECKIE CBOMCTBA MUIIEBBIX
OPOAYKTOB;, H3y4aeT acCOPTUMEHTHBIN
NepeueHb W TOKa3aTelid  KadecTBa
NUIIEBBIX TPOAYKTOB;, HaBBIKK B chepe
npodeccroHaTBHOM JIeSATEIILHOCTH,
00CTyKUBAaHUH MOCETUTEIICH,
odopmIIeHUs OJIIOJT, OpraHU3aluu PaboThI
TMPEANPHUITHI 0OIIECTBEHHOTO MUTAHUS

BD/ EC

OSC 3217

Organization and
services in catering

The discipline of the module has the
essence of organization and service at
public

catering enterprises; the main indicators
that characterize the organoleptic,
physicochemical, microbiological
properties of food products; studies the
assortment list and indicators of food
quality; skills in the field of professional
activity; customer service, food design,
organization of the work of public catering
enter-prises




BIT/TK

MKKUT
3217

MeitpamxaHanbIK
KBI3MET KOpCceTyl
YUBIMAACTBIPY KOHE
TEXHOJIOTHACHI

Monyib TIoHI KOCITTOPBIHHBIH €PEKIIE TYPi
peTiHme MelpamMXaHaHBIH JKaH - KAKTHI
KBI3METI Typabl Olmimmi
KaJIBINTACThIPaabl. OHBIH KYMBICHIHBIH
opTypii aCTIeKTiIepiH 3eprreiini:
yibkaiinapapl — xkaOaplKTaynaH — Oacrar
KEIyIIiiepre KbI3MeT KOPCETYIiH KOFaphl
JIeHreiin YHBIMIACTHIPYFa JIeHiH.
MetipaMxaHaHBIH JK€Ke KbI3METTEPiHIH
JKYMBIC OIICTEpi MEH OmICTEpPIH KOHE
acmasfplK  OHIIPICTIH  epeKIIeNiKTepiH
KapacThIpaibl

BJI /KB

TORO 3217

TexHomorus u
OpraHu3aIys
pecTopaHHOro
00CITyKUBaHHS

Jucrurumaa Moxynst popMHUpyeT 3HaHUS
0 BCECTOPOHHEU JI€ATEIbHOCTH
pectopaHa - Kak oco0oro  THma
npeanpusTus. M3ygaer MHOT00Opas3HbIE
CTOPOHBI €ro paboThl: OT 00OPYAOBaHHUS
MOMEIICHUA 10 OpraHu3alud BBICOKOI'O
YpOBHSL  OOCIY)KUBaHUS  IOCETUTEICH.
PaCCManI/IBaeT IIPUCMBI u METOAbI
paboOTHl OTAENBHBIX CIYXO pecTopaHa u
0COOCHHOCTH KYJIMHAPHOTO TIPOU3BOCTBA

BD/ EC

TOC 3217

Technology and
organization of
catering

The discipline of the module forms
knowledge about the comprehensive
activities of the restaurant-as a special type
of enterprise. Studies the diverse aspects of
its work: from the equipment of the
premises

to the organization of a high level of
customer service. Examines the techniques
and methods of operation of individual
restaurant services and features of culinary
production




BIT/TK

OshzhOT
3218

OciMaiKTi
[IHKi3aTTaH
JKacajaaThlH OHIMIEp
TEXHOJIOTHUSCHI

Monyis moHI 6CiMIIK MUKi3aTEIHAH OHIM
OHJIIPY TEXHOJOTHSCHIMEH;
TEXHOJIOTHSTHBIH EPEKIICTIKTEPIMEH;
oCIMIIK IIMKI3aTbIHAH O©HIM callachlH
OakpLIayMeH JKOHE OaranmayMmeH
TaHBICTHIPAJIbI; pelenTtypaiapabl
KYpacThIpy, MITUKI3aTTHI ipikTey
MpOIEeAYpachlH  TYCIHYre  MyMKIiHMIIK
Oepemi; OcCIMIiK IMHKI3aTBIHAH —OHIM
OHIIPY YIIIH HEeTi3ri TEeXHOJIOTHSIIBIK
a0 IbIK )KYMBICHIHBIH

TEXHOJIOTUSUIBIK TUIMIUTIITIH aHBIKTAHIBI

B/l /KB

TPRS 3218

Texuonorusa
MPOAYKTOB U3
pacTUTENBHOTO ChIPbs

JuctummHa  MOAmyJis  3HAKOMUT €
TEXHOJIOTHEH MPOU3BOICTBA POJTYKTOB U3
PaCTUTEIBHOTO CBIPhS; OCOOCHHOCTSIMH
TEXHOJIOTMH, KOHTPOJIEM U  OIICHKOU
Ka4yecTBa MPOIYKIIMU U3 PACTHTEIBHOTO
CBIPbsI; TIO3BOJIACT TIOHATH MPOLEAYPY
COCTABJICHUSI PpeEIenTyp, OTOOpa CHIPHS;
OTpeNIeNATh TEXHOJIOTHYECKYIO
3¢ (EeKTUBHOCTH  pabOTBI  OCHOBHOTI'O
TEXHOJIOTHUECKOTO O0OpYAOBaHHUS IS
MPOU3BOICTBA MIPOJYKTOB u3
PaCTUTEIBHOTO ChIPhS

BD/ EC

THP 3218

Technology Herbal
Products

The discipline of the module introduces the
technology of production of products from
vegetable raw materials; features of the
technology; control and evaluation of the
quality of products from vegetable raw
materials; allows you to understand the
procedure for composing recipes, selecting
raw

ON 1;
ON 3;
ON9




materials; determine the technological
efficiency of the main technological
equipment for the production of products
from vegetable raw materials

BIT/TK | TATKOT Tycki ac MonynpaiH TIOHI TaMakKTaHATHIH TaFram
3218 TaraMIapbIHbIH KOHIIGHTPATTAPBIH OHIPY TEXHOJIOTHUSICHI,
KOHIICHTpATTapbIH ACCOPTHUMEHTTI KaiiTa Tiry, IIMKI3aTTBIH
OHJIIPY KacHeTTepi, MalbIH OHIMIe KOWBLIATHIH
TEXHOJIOTHACHI HOPMATUBTIK  TajanTap CaJjlachbIHIarbl
OLTIMIII KaNBINTACTHIPAbl; KYPFaK TaHFBI
ac, JKyrepi J>KoHE KYpilll TasKIIanapbl,
OipiHII, eKIHII KOHIICHTPATTap JKOHE
TOTTI TaraM KOHIIGHTPATTaphl OHIIPiCiHIH
TEXHOJIOTHSLITBIK HYCKAyJIBIKTAPbIH
3epTTeIi; KYBIPBUIFaH KOHE JKaChLI Kode
MEH OHBI aybICTBIPATHIH CYCBHIHJAPIbIH
(PUBUKAIBIK-XUMHUSUIBIK ~ CHITATTaMallapbIH
3epTTeHIl
BJI/KB | TPKOB Texnomorus JuctummuHa Momynst GopMHUpYeT 3HaHUS
3218 MIPOM3BOICTBA B 00JacTH TEXHOJOTHMH IIPOHW3BOJICTBA
KOHIIGHTPATOB KOHIIGHTPATOB 00eIeHHBIX omox;

00€eIeHHBIX OO

ACCOPTHMEHTHOIO  IIEPEYHS,  CBOWCTB
CBIpbSl, HOPMATHUBHBIX TpeOOBaHMUA K

rOTOBOM MIPOJIyKLIUY; u3yqaeT
TEXHOJIOTHYECKHE HMHCTPYKLUHU
IIPOU3BOJCTBA CyXHUX 3aBTPAKOB,

KYKYpY3HBIX W  PHCOBBIX  TaJIOYeK,
KOHIIEHTPAaTOB  TEpPBBIX, BTOPBIX U
KOHIICHTPATOB CITaJIKUX oJmro.1;
(OU3UKOXUMHYECKHE XapaKTepUCTUKHU
KAPEHOTO W 3€JIeHOTo Kode M HAMHUTKOB
3aMEHSIFOIIUX €T




BD/ EC

TPCLD
3218

Technology of
production of
concentrates lunch
dishes

The discipline of the module forms
knowledge in the field of production
technology of concentrates of lunch dishes;
assortment list, properties of raw materials,

regulatory requirements for finished
products; studies technological
instructions for the production of breakfast
cereals, corn and rice sticks, concentrates
of the first, second and sweet food
concentrates; physical and chemical
characteristics of roasted and green coffee
and beverages replacing it

BII/TK

EEOT 3219

ET xoHe eT
OHIMJICPIHIH
TEXHOJIOTHSCHI

Monyns TIoHI €T JKOHE eT OHIMIEpiHIH
JKIKTETyl, ACCOPTHMEHTI JKOHE Calachl
caylachlH/Ia HeTisri TyciHikTep Oepeni. Et
[IMKI3aThl MEH NaiiblH OHIMHIH camachliH
Oakpllay YOIIH HETi3ri HOPMATHBTIK
MaTepuaniap MeH MIPOTPECCUBTI
TEXHOJOTHSUIBIK TACUIEP; €T JKOHE €T
OHIMJIePIHIH cama KOPCETKIIITEPiH
OakpLIay 9/iCTEPl; €T OHIMIEPIHE
JIETYCTAIHs KYPrizy epexeci

BJ1 /KB

TMMP
3219

Texuonorusa Mmsica u
MSICHBIX POAYKTOB

JuctumiuHa MOJyJsS JaeT OCHOBHBIC
MOHATHA B 00JacTh KIacCU(UKAIIHH,
ACCOPTUMEHTA M Ka4eCTBa MsICa M MACHBIX
mpoAykToB.  OCHOBHBIE HOpPMaTHBHBIE
MaTepHabl 5 MPOTPECCUBHBIC
TEXHOJIOTHUECKUE MPUEMbI JIJISi KOHTPOJIS
KauyeCTBa ChIPbsSl K TOTOBOM MPOIYKIIUH U3
Msica; METOAbl KOHTPOJIS TMoOKaszaTenei
KayecTBa Mmsca n MSICHBIX
MPOAYKTOB;IIPaBHIIA MIPOBEICHUS
JIETYCTAIUU MSICHBIX ITPOJYKTOB

ONI1;
ONZ2;
ON7




BD/ EC

TMMP
3219

Technology of meat
and meat products

The discipline of the module provides
basic concepts in the field of classification,
assortment and quality of meat and meat
products. Basic regulatory materials and
advanced technological techniques for
quality control of raw materials and
finished products from meat; methods for
controlling the quality indicators of meat

and meat products; rules for tasting meat
products

BII/TK

SSOT 3219

CyT xoHE cyT
OHIMJIEPiHIH
TEXHOJIOTHSICHI

Momyns TOHI CYTTIH KYpambl MeH
KacHeTTepi, CYT IMIMKIi3aTTapblH >KOFaphI
(YHKIIMOHANIB KacueTTepi Oap JkoHE
JKOFapbl cakray KaOimeri ©Oap cyr
eHIMJEpiHE KaliTa eHaey Tocinmepi
Typansl  OumiMAi; CyT  JKOHE  CYT
OHIMJICPIHIH Kbl  TEXHOJOTHUSICHIH;
TYTac CYT OHIMJEPIHIH TEXHOJIO-THUSCHIH;
cappl Mall TEXHOJOTHSACHIH; IPIMIIIK
TEXHOJOTHSCHIH; CYT KOHCEpBIIEPiHiH

TEXHOJIOTUSICHIH KaJIBIIITACTHIPA/IBI.
Oananap Tarambl OHIMJICPIHIH
TCXHOJIOTUACHI, MaﬁCBI?;I[aHIlLI 'pBIJ'IFaH

CYTTEH, TaxTaJaH »JoHE CapbiCylaH
JKacaJIFaH OHIMIEP/IiH TEXHOJIOTHSCHI; CYT
Heri3ixmaeri (YHKITHOHAITBIK Taram
eHiIMIEpiHiH TexHonorusackl, CyT XoHE
CYT  eHiMuepiH  eHAiIpy  Ke3iHjeri
TEXHOJOTHSIIBIK €CeNTeP; TEXHOJIOTUSIIBIK
MpoLIECTEeP/l K00a




B/ /KB

TMMP
3219

TexHOIOrHsI MOJIOKA
¥ MOJIOYHBIX
MIPOIYKTOB

Huctumnuaa Momymnst GopMHEpYyeT 3HaHUS
0 COCTaBe M CBOMCTBaxX MOJOKa, CITOcoOax
nepepaboTKi  MOJIOYHOTO  CHIPhSI B
MOJIOYHbIE MPOAYKTHI ¢ Oojee BHICOKUMHU
(YHKUMOHAIBHBIMH ~ CBOWCTBaMH U
MOBBIIIEHHOH  XPaHUMOCHOCOOHOCTBIO;
0O0IIyIO TEXHOJIOTHIO MOJIOKA U MOJIOYHBIX

IIPOAYKTOB; TEXHOJIOT'UIO
OCIbHOMOJIOYHBIX IIPOAYKTOB;
TCXHOJIOT'HIO CIIMBOYHOT'O Macja,
TCXHOJIOTHIO ChIpa, TCXHOJIOIHIO
MOJIOYHBIX KOHCEPBOB. TEXHOJIOTUIO
IMPOAYKTOB JCTCKOT'O UTaHWA,

TEXHOJIOTUIO IMTPOAYKTOB U3

00€3)KMPEHHOTO  MOJIOKAa, MaxThl U
CBIBOPOTKH, TEXHOJIOTUIO IIPOAYKTOB
(DYHKITMOHAIBHOTO MUTAHUS HA MOJIOYHOM
OCHOBE; TEXHOJOTHUYECKHE PacyeThl MpH
MPOM3BOJCTBE MOJIOKA M  MOJIOYHBIX
MPOAYKTOB; TPOEKTHPOBAHNE

TEXHOJIOTMYCCKUX IMPOLECCOB




BD/ EC

TMDP
3219

Technology of milk
and dairy products

The discipline of the module forms
knowledge about the composition and
properties of milk, methods of processing
dairy raw materials into dairy products
with higher functional properties and
increased  storage capacity; general
technology of milk and dairy products;
technology of whole milk products;
technology of butter; technology of cheese;
technology of canned milk. technology of
baby food products; 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

BIT/TK

AST 3219

AKOToNBCI3
CYCBIHIAPJIbIH
TCXHOJIOTUACHI

Monynbain TIoHi AJIKOTOJIBCI3
CYCHIHIApABI ~ OHAIPY  TEXHOJOTHSCHI
calachIHIarbl OUTIMII KaJbINTaCThIPAIb;
ANKOTOJIbCI3  CYCBIHAAPIBIH  JKIKTENyi,
ACCOPTHMEHTI JKOHE Carlachl CaJlaChbIH/IAFbI
Heri3ri TyciHikTepai 3eprreiai. [llukizar
MeH JIaliblH OHIMHIH canachlH OakbuIayFra
apHaIFaH HeTi3ri HOPMATHUBTIK
MaTepHaiap MeH MpOrpecCHBTI

TEXHOJIOTHSUIBIK TACLIIEP

B/ /KB

TBN 3219

Texuonorusa
0€3aJIKOr OJILHBIX
HAIIUTKOB

JucuunmHa Moayiist popMUpYeET 3HAHUS B
00J1aCTH TeXHOJIOTUH IPOU3BOJCTBA




0e3aNKOrONbHBIX  HAIHUTKOB; M3ydJaeT
OCHOBHBIE TTOHSTHS B obmactu
KJIACCHU(DUKAITHIH, acCOpPTHMEHTA "
KayecTBa 0€3aJIKOTOJIbHBIX
HanuTKoB.OCHOBHEIE HOPMAaTHUBHBIC
MaTepHabl u MIPOTPECCUBHBIC
TEXHOJIOTUUECKHUE TIPUEMBI ISl KOHTPOJIS
Ka4deCcTBa ChIPbs U TOTOBOW MPOAYKINN

BD/ EC

TSD 3219

Technology of soft
drinks

The discipline of the module forms
knowledge in the field of technology of
production of soft drinks; studies 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

KII/XKO
OK

AN 4305

AKKpeaurTey
Heri3aepi

[lon akkpenuTTey *KYHECiHIH KYPBUIBIMBL,
aKKpeOUTTey  KOHIHIETI  OpraHHBIH
KYKBIKTapbl MEH MiHIETTepi, Ky’Karrama
HBICaHJaPbIHBIH HETI3ri TYpJIepi,
aKKpeIuTTey JKOHE capanTama paciMiHiH
aaicTeMernepi, akKpeaUTTeY/ 1l KAMTaMachl3
eTYJIH KYKBIKTBIK HETi3/Iepi, cayialarbl
TEXHUKAIBIK Kenepriiepai JKOI0,
Kazakcran PecnyGnukachiHBIH
cepTudUKaTTay  JKOHE  aKKpPEeIUTTEy
Kydenepi  mpoOiemanapbl  KOHiHJETi
MiHIeTTep i miemnry, aKKpeauTTey
CaJIaChIHIarbl XaJIBIKAPAJIBIK KOHE OHIPIIIK
CraHgapTTapMeH JKOHE  HOPMATHBTIK
Ky>KaTTapMeH KYMBIC, CaJlaNbIK
aKKpEeIUTTEY, KP MemiekeTTik

ON 1;
ON 2;
ON 7




aKKPEIUTTEY Kyieci Mocenenepi
OoBIHIIIA OLTIMII KAaJIBIITACTHIPAITBI

I1J1 BK

OA 4305

OcCHOBBI
aKKpeIuTalun

JucuunnuHa  ¢GopMmupyer 3HaHUS B
o0nactu CTPYKTYPBI CUCTEMBI
aKKpeIUTAallH, IIPaB U 0013aHHOCTH

OopraHa IO AaKKpPEeIWTAIlMH, OCHOBHBIX
BUJIOB (OPM JIOKYMEHTAIlMH, METOHK
HPOLETYPHI AKKPEIUTAIIMN M SKCIIEPTU3HI,
HPaBOBBIX OCHOB obecrieyeHue
aKKpeIuTaIlnHy, o YCTpaHEHHIO
TEXHUYECKUX OapbepoB B  TOPrOBIIE,
pemieHni 3agad 1Mo mpoliieMaM CHCTEM
cepTUUKAIIT u aKKpeIuTaluu
Pecnybnukn ~ Kaszaxcran, pabor ¢
MEXIYHAapOIHBIMH M  PErHOHAJIBHBIMU
CTaHJapTamMu u HOPMAaTUBHBIMH
JOKYMEHTaMH B 00JIaCTH aKKPEAUTALNH, B
BOIIPOCax OTPAcIeBOM  aKKpeIUTalui,




roCcyJ1apCTBEHHOM CHUCTEMBI
akkpenurtanuu PK.

PD UC

BA 4305

Basics of
accreditation

The discipline develops knowledge in the
field of the structure of the accreditation
system, the rights and obligations of the
accreditation body, the main types of
documentation  forms, methods of
accreditation and examination procedures,
the legal basis for ensuring accreditation,
eliminating technical barriers to trade,
solving problems related to certification
and accreditation systems of the Republic
of Kazakhstan, working with international
and regional standards and regulatory
documents in the field of accreditation, in
matters of industry accreditation, the state
accreditation system of the Republic of
Kazakhstan.

KIT TK

SMZh 3306

Cara MEHEDKMEHTI
xKyheci

Moyns TIoHI Ka3aKCTaHIBIK OHAIPICTIH
camacelH Oackapy cajacbIHIAFbl OiniM
KEIICHIH  KaJbIITACTBIPy,  ©HJIIPICTIK
xargaitmapna  ISO 9000  cepusiibl
XaJBIKapaJIbIK CTAHAAPTTAPIbI KOJIaHY,

ONS5
ON 6




KomganbicTarbl HJ[ KoHE TEXHHMKAIIBIK
permaMeHTTepli KaiiTa Kapay JaFapUIaphl;
carmara OaliIaHbBICTHI TEXHHUKAJIBIK
perIaMeHTTep TaJanTapbIHBIH
CaKTalyblHa KYHem OaKpUIayIbl *Ky3ere
acelpy; TEXHHMKAIIBIK DPETTEY KOHE OHIM
canmachlH 0ackapy caJlaChIHIaFbl O03bIK
OTaHJBIK KOHE IICTSNIK TIKiprOeH1
3epAeriey KoHe KYHeey YIIiH KakeT.

I/ KB

SMK 3306

Cucrema
MEHEKMEHTA
KadecTBa

JuctumiuHa Moayss HeoOXoauma JJis
(dopMupOoBaHUSI y o0yyJaromuxcs
KOMILIEKCa 3HAHWH B 00JIaCTH yIIPaBICHHUS
KayecTBa Ka3axCTaHCKOTO MPOW3BOJACTBA,
INPUMEHEHUI0 B MPOM3BOICTBEHHBIX
YCIIOBUSIX MEXKIYyHAapOAHBIE CTaHOAPTHI
cepun UCO 9000, BrageHur0 HaBbIKAMU
nepecMotrpa  AedctByrommx HJ wu
TEXHHUYCCKHUX PEriIaMCHTOB,
OCYIIIECTBIICHHUS CHUCTEMAaTHYECKOT0
KOHTpOJIsI ~ COOMIOZieHUsT  TpeOOBaHMA
TEXHUYECKUX PErjJaMEHTOB CBS3aHHBIX C
Ka4ecTBOM; M3YYEHHUs U CHCTEMaTHU3aL1H

HepeI0BOro OTEUECTBEHHOTO "
3apyOeXHOro  omplTa B oOmactu
TEXHUYECKOTO pe-TYJIMpOBaHHUs u

YIpaBJICHUA Kau€CTBa MPOMU3BOACTBA.




PD/ EC

QMS 3306

Quality management
system

The discipline of the module is necessary
for the formation of a complex of
knowledge in the field of quality
management of Kazakhstan production,
the application of international standards
of the ISO 9000 series in production
conditions, the skills of reviewing the
existing ND and technical regulations; the
implementation of systematic control of
compliance with the requirements of
technical regulations

related to quality; the study and
systematization of advanced domestic and
foreign experience in the field of technical
regulation and quality management of
production.

KII/ TK

OSB 3306

OHIMHIH canachiH
Oackapy

Moy MoHIEpi canaHbl 0acKapyIbIH
TEOPUSIIBIK ~HETi3/IepiH MEHrepy YIIiH
OlIiMOl, COHIal-aKk camaHbl KaMTaMachl3
eTy OOWBIHINIA >KYMBIC 3IMHU30ATHIK €Mec,
NCO xanblkapalblKk CTaHAapTTapbIHBIH
YCBIHBICTApPbIHA COMKEC KEJIETIH TYPaKThI
KYMBIC ~ ICTEHTIH  cama  JKyHeciHue
YHBIMAACTBIPBUIATBIHAAN eTin
KoCIOpBIHIApaFsl OHIMEp MeH Oacka
oOBeKTINepAIH  camacklH  OacKapyabl
yUBIMIACTEIpy OOMBIHIIA YCHIHBICTAPIBI
MPAaKTUKAIBIK ~ KOJJaHy  JaFJAbUIapblH
KaJIBIIITACTHIPAIBL.




TJl KB

UKP 3306

YnpasneHue
KauecTBOM

MIPOTYKITHH

JvcuuIuinHbl MOy GOPMHUpPYET 3HAHUE
JUIS OCBOCHHSI  TEOPETHUYECKMX OCHOB
yIOpaBJICHUsI ~ Ka4eCTBOM, a  TaKkKe
(opMHpOBaHNE HABBHIKOB MPAKTUYECKOTO
MPUMEHEHUS PpEeKOMeHIaIHi o
OpraHu3allid  yMpaBleHHUsS KadyecTBOM
NPOAYKIIMA W JIPYTMX OOBEKTOB Ha
MPEANPUATASIX TaKUM 00pa3oM, YTOOBI
paboTa 1Mo obecIeueHN o KauecTBa HOCHIIA
HE DSNHM30JMYCCKHI XapakTep, a Oblia
OpraHu30BaHa B MOCTOSIHHO
JIEHCTBYIOIIYIO CHUCTEMy  KayecTBa,
OTBEYAIOIIYIO PEKOMEHIAISIM
MexayHapoaHsix crangaptos UCO.

PD/ EC

QM 3306

Quality management

The disciplines of the module form the
knowledge for mastering the theoretical
foundations of quality management, as

well as the formation of skills for the
practical application of recommendations
for the organization of quality management
of products and other objects at enterprises
in such a way that the work on quality
assurance is not episodic, but is organized
into a permanent quality system that meets
the recommendations of international 1SO
standards.




BIT/TK

EMZh
4220

OKOJIOTUSIIBIK
MEHEIDKMEHT JKylect

Monyns moni KMCO 14000 cepusuib
VIITTBIK KOHE XaITBIKAPAITBIK
CTaHIApTTapJbIH TajanTapbiHa colikec KP
KoCINOPBIHIAPbIHA 9KOJIOTHSUTBIK
Oackapy KyieciH o3ipiey, Kypy »KoHE
eHrisy ymiH Oimim, OUIIK  >KoHe
MPaKTUKAIBIK JaFAbUIapbl aly >KOJIBIMEH
JKOJIOTHSLITBIK TaNanTap/bl caKTay
cajachIHIA OUTIMITI KaJIBIIITACTHIPAIEL.

B/l /KB

SEM 4220

Cucrema
SKOJIOTUYECKOTO
MEHEKMEHTA

JucuuniuHa Moxyist GOpMUpPYET 3HAHHS
B 00nacTu coONIONIEHHS JKOJIOTUYCCKUX
TpeOOBaHUM IMyTeM MOJYUYCHHUS 3HAHHIA,
YMEHUN U IPAKTUYECKUX HABBIKOB IS
pa3paboOTKH, CcO37MaHWsl H  BHEIPEHUS
CHCTEMBI HKOJIOTMYECKOr0 yIpPaBICHUS Ha
npeanpusatuax PK B cooTBercTBUH C
TpeOOBaHUSIMH HaIlMOHAIbHBIX u
MeXIyHapOIHBIX cTaHaapTos cepuu MCO
14000.

BD/ EC

EMS 4220

Environmental
management System

The discipline of the module forms
knowledge in the field of compliance with
environmental requirements by obtaining
knowledge, skills and practical skills for
the development, creation and
implementation of an environmental
management system at enterprises of the
Republic of

ON 6;
ONT;
ON 11

Kazakhstan in accordance with the
requirements of national and international
standards of the ISO 14000 series.




BIT/TK

TOKMZh
4220

Tamak eHiMaepi
Kayimnci3airiaig
MEHEKMEHT
xKyhenepi

MopynpaiH T1OHI TaMaK ©HIMICPIHIH
Kayinci3airi. MeHeDKMEHTI  IKyWernepiH
CTaHAapTTay  cajachlHAarbl  OlmiMmal
kaneintacteipaasl: KP CT UCO 22000
«Tamaxk OHIMJICPIHIH Kayincisairi
MeHEeKMEHTI JKyienepi. Taram eHiMaEpiH
JKacay Ti3OeriHe KaThICaThIH YHbIMAapra
KoWputaThiH Tamanrapy; KP CT 53755
«Tamax eHIMIEPi Kayinci3iriHig
MEHEKMEHT Ky#enepi. Tamak
OHIMJIEPIHIH KAayIICi3airi MEHeIKMEHTI
JKYHenepiHig ayJuTi MeH
CepTUUKATTAYBIH JKY3€Te  AacChIpaThiH
opraHjapra KOWbUIaThIH Tamamnrtapy. KP
CT 51705.1 «Cama xyiienepi. XACCII
KaFuAaTTapbl Heri3iHmae TaMak
OHIMJIEpiHIH camachlH 0acKapy».

B/l /KB

SMBPP
4220

CucreMbl
MEHEDKMEHTA
6e30macHOCTH
MUIIEBON TIPOTYKIINH

JuctummuHa Moayist popMHUPYET 3HAHUS
B 00JaCTM CTaHJapTU3aIlMM  CHCTEM
MEHeKMEHTa Oe30IMacHOCTH IHIIEBOM
nponykuuu: CT PK  HCO 22000
«CHCcTeMBI MEHEIKMEHTa 0e30MacHOCTH
MUIIeBONH mpoxykiuu. TpeOoBaHus K
OpraHm3alusM, Y4YacTBYIOUIMM B IEMHU
cozmanus mumeBoi npoaykuum»; CT PK

53755 «Cucrem MEHEKMEHTA
0e30MacHOCTH  NMUIIEBOW  MPOTYKIIUH.
TpeboBanus K opraHam,
OCYIIECTBIISIOIIIM ayanuT "

CEepTUQUKALMIO CUCTEM MEHEIKMEHTa
0e301acHOCTH MUILIEBBIX TPOIYKTOBY. CT
PK  51705.1 «CucrteM  KauecTBa.
Yupasnenue KayeCTBOM MHIIEBBIX
MPOAYKTOB HAa OCHOBE IPHUHIIMIIOB
XACCII».




BD/ EC

FSMS 4220

Food safety
management systems

The discipline of the module forms
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 chain of creation of food
products»; ST RK 53755 «Food safety
management systems. Requirements for
bodies that audit and certify food safety
management systems». ST RK 51705.1
«Quality  systems. Food  quality
management  based  on HACCP
principles».

KII/ TK

DSEKKM
Zh 4307

HeHcaynbIk cakray
XKoHE eHOeK
Kayimnci3airia
KaMTaMachI3 €Ty
MEHEIKMEHTI
xKyhenepi

MonynsIiH TOHI JIEHCAyJNbIK CaKTay
MEHE/DKMEHTI  JKyieci KoHe  eHOex
KayiTNCI3OiriH  KaMTaMmachl3 €Ty, HerTisri
Tanantap, JIEHCAYIIBIK cakray
MEHE/DKMEHTI ~ KYyHeciHe  KOWbUIATHIH
TamanTap KOHE eHOeK Kayilci3airin
KaMTaMachI3 eTy, Kayinrep/i
ColiKecTeHIipy, Toyekenaepai Oaramay
JKoHe Oackapy ImapamapblH Oenriney,
3aHHaMaJIbIK, HOPMaTHBTIK jK9HE 0acKa J1a
Tajanrap CaJIaChIHIaFbI ouriMIi
KaJIBIITACTHIPAIBI.

ON 8




I17I/ KB | SMOZOBT | Cucremsr Juctumimaa  Moaynsa — GpopMupyet
4307 MEHC/UKMEHTA 3HaHHMA B  o0iactu CHUCTEMBI
OXPaHbI 310POBbA H | veHeKMEHTa OXPaHbl  30POBBS U
obecrererms obecrieueHnss O€30MACHOCTH  TPYJAa,
OesomacnocTi Tpyna OCHOBHBIE TpeOOBaHMS, TPEOOBAHUH K
CUCTEME  MEHE)KMEHTa  OXPaHbI
310POBbS u obecrniedeHus
0e30MmacHOCTH Tpy/a, UACHTUDUKAIH
OIIaCHOCTEM, OLICHKH pHUCKOB U
YCTAaHOBJICHUM  MEp  YIpPaBJICHUH,
3aKOHOJIaTENbHBIX, HOPMATHBHBIX U
JIpYrux TpeOOBaHMSIX.
PD/EC | OHSMS Occupational health | The discipline of the module forms
4307 and safety | knowledge in the field of the health and

management systems

safety = management  system, basic
requirements, requirements for the health
and safety management system, hazard
identification, risk assessment and the
establishment of management measures,
legislative,  regulatory and  other
requirements.




KIT/ TK

BMZh
4307

BipikTipinrexn
MEHEIDKMEHT JKylect

MonaynpaiH ToHI  MEHEHKMEHTTIH
UHTerpanusuianran  xyieci  (MIXK)
cajachlH/Ia OUTIMII KaJbIITaCThIPAIbI,
OJIapABIH  Kypamjaac OeJiiri carmaHbl
Oaramay >OKkoHe Oakputay —ojicTepi
Typajiiel ~ OUTIM  JKUBIHTBIFBI,  OHBI
OHIMHIH OMIpJIIK LUKIIHIH op Typ:ii
caThUIApbIH/IA KAMTaMachl3 €Ty, Oy
OlmiMII MpakTUKaaa iCKe ackipa Oiny,
€Ki HeMece OJIaH Jla KO XaJbIKapasIbiK
CTaH/IApPTTAp TaJIANTApPbIH OCNTIICHTIH
XKoHE  OipTyTac peTiHae IKYMBIC
1ICTEUTIH SKaJIIIbI MEHEIHKMEHT
xKyHeciHig Oip Oeiri peTiHIe YCHIHY
Oompim  TaObuTampl.  KazakcTaHIbIK
OHTIPICTIH JKOFaphI TajiabblHa
oainaneictel ISO 9001, ISO 14001
s)kone OHSAS 18001 xanbikapayiblk
CTaHJapTTaphl HETi31HIE.

T/ KB

ISM 4307

WNHTterpupoBaHHbIe
CUCTEMBI
MEHEJDKMEHTA

JucuumimHa Motynsi GOpMUpPYET 3HAHHS
B 00-7aCTH HHTETPUPOBAHHBIX CHCTEM
MeHekMenTa (MCM), cocTaBHOI 4acTbio
KOTOPBIX SIBIISIETCS COBOKYIHOCTH 3HAHHUN
0 METOJax OLECHUBAaHUS H KOHTPOJA
KadecTBa, 00ecTIeYeHusl ero Ha pa3IHyHbIX
CTaJUsIX )KU3HEHHOTO LIUKJIa IPOLyKIINH,




YMEHHSI peali30BaTh DJTH 3HAHUS Ha
npakTuke, npenactaBiaTh MCM kakdacTh
CHUCTEMBI o0rmiero MEHEPKMEHTAa,
OTBEUAIONIYI0 TPEOOBAHUSIM JIBYX WU
0osee MEXIYHAPOIHBIX CTAHJAPTOB U
(YHKITMOHUPYIOIIYIO KaK €IUHOE IEeNoe
Ha OCHOBE MEXIYHApOJHBIX CTaHAAPTOB
ISO 9001, ISO 14001 u OHSAS 18001
BBHIY MTOBBILIIEHHOTO TpeOoBaHM
Ka3aXCTaHCKOTO MPOU3BOCTBA.

PD/ EC

IMS 4307

Integrated
Management System

The discipline of the module forms
knowledge in the field of integrated
management systems (IMS), an integral
part of which is a set of knowledge about
methods of quality assessment and control,
ensuring it at various stages of the product
life cycle, the ability to implement this
knowledge in practice, to represent the
IMS as part of a general management
system that meets the requirements of two
or more international standards and
functions as a whole on the basis of
international standards 1SO 9001, ISO
14001 and OHSAS 18001 due to the
increased requirements of Kazakhstan
production.




KIT/ TK

TOK 4308

Taram eHIMIEPiHIH
Kayincizmiri

[lin Tamak eHIMIEpiHIH Kayinci3mirin
OaramaymplH  HETi3ri  ypaicTepi  MeH
amicTepi; TaMak OHIMAEPIHIH
TYTBIHYIIBIIBIK KacHUeTTepi; OHIM
CamnachbIHBIH KOPCETKIIITEPI; OHIM CarachlH
Oakpuiay Typiepi; ©HIM  camlachIHBIH
JIeHTelli; OHIMHIH TEXHUKAIBIK OaKbLIayHI;
JKapaMJIbUIBIK —~ VFBIMIApPBI  cajachlH/a
KociOm OUTIM MEeH 1CKepITiKTi

KaJIBITITACTBIPaIbI

ON 1;
ON 2;
ON7

I/ KB

BPP 4308

bezonacHocTh
MMHUILEBBIX MPOAYKTOB

Hucnunnuna dbopmupyet
npodeccHoHANbHBIC 3HAHUSI M YMEHHUS B
00acTH  OCHOBHBIX  TEHACHUIUA |
METOIMKaX OLICHKU 0e3omacHOCTH
NHIIEBBIX TPOAYKTOB; MOTPEOHTEIBCKUX
CBOMCTBax MHIIEBBIX MIPOYKTOB;
MOKAa3aTeNsIX KadyecTBa MPOIYKINH; BHIAX
KOHTPOJIsI KayecTBa MPOJYKLHUH; YPOBHSA
KadecTBa  MPOAYKLUUH, TEXHUYECKOTO
KOHTPOJISI POJYKIIMH; TIOHSITHSI TOJJHOCTH
MPOAYKIINH; Jne(eKToB TOTOBOM
HPOTYKIHH

PD/ EC

FS 4308

Food safety

The discipline  forms  professional
knowledge and skills in the field of the
main trends and methods of food safety
assessment; consumer properties of food
products; product quality indicators; types
of product quality control; product quality
level; technical control of products;
concepts of product shelf life; defects of
finished products




KIT/ TK

STG 4308

CannTapus xoHe
TaFaMTaHy
TUTHEHACHI

Monynsaig IoHI1 TaMaKTaHy
TUTHEHACHIHBIH HETi3Zepi, CHIPTKBI OpTa
(dhakTopIapeIHa JKOHE caia
KOCIITOPBIHIAPHIH abaTTaHABIpyFa
KOWBLIATHIH TUTMEHAJNIBIK Tajanrtap, caja
KOCITOPBIHIAPBIHBIH KYPBUIBICHIH
koOamayiblH ~ THTHCHANBIK  HETi3Iepi,
TeXHOIOTUSTIBIK KAOIBIKKA, MYKOMMAJIFa,
BIIBICKA, BIABICKA KOUBLIATHIH
CaAHUTAPHUSIIBIK Tajarnrap, cana
KOCIOPBIHIAPBIHIAFbI CaHHUTAPHSUIBIK
pexumaep, TaMmak OHIMJICPiH
CaHUTAPUSUIBIK-TUTHCHAJIBIK Oaraliay jKoHe
OJIAPJbIH  JMHISMHUOIOTHUIBIK  MOHACP1
CaJachIHIaFbl OLTIMIl KaJIbIITACTHIPAIbI.

Tl KB

SGP 4308

CanuTtapus U TUTMEHA
MUTaHUS

Jucuunnuaa wmonayns — GopMupyer
3HaHHE B OOJIACTH OCHOB TUTHEHBI
MUTaHUs], THTUEHUYECKUX TPEOOBaHUU
K (axkTopaM BHEIIHEH cpeasl U K

07aroycTponcTBy NpEANPUATHI
OTpaciu, TUTUEHUYECKUX  OCHOB
MIPOECKTUPOBAHUSA CTPOUTEIBCTBA

NPEANPUATUI OTPACIIH, CAHUTAPHBIE
Tp€6OBaHI/I$[ K TGXHOJ’IOFI/I‘IGCKOM}’
000py/I0BaHNIO, WHBEHTApIO, MOCY/IE,
Tape, CaHUTApPHBIX PEXKUMOB Ha
NPEANPUATHAX OTPACIIN, CAHUTAPHO-
TUTUEHUYECKOM  OIIGHKH  IHIIECBBIX
HpO}IyKTOB 1 UX SIIUICMHUOJIOTUYCCKUX
3HAYCHUH.




PD/ EC

SFH 4308

Sanitation and food
hygiene

The discipline of the module forms
knowledge in the field of the basics of food
hygiene, hygienic requirements for
environmental factors and for the
improvement of industry enterprises,
hygienic bases for the design of
construction of industry enterprises,
sanitary requirements for technological
equipment, inventory, dishes, containers,
sanitary regimes at industry enterprises,
sanitary and hygienic assessment of food
products and their epidemiological values.

BII/TK

OSA 4221

OHIM canachIHbIH
ayauTi

MonynbIiH ToHI MIBIFApbUTATHIH OHIMHIH
HEMece OHIM TONTApbIHBIH CANachlH
Oaranay, COHJIal-aK NIBIFAPBLUTFaH
OHIMJIEPIIH HeMece OHIMAep KeIiCiHiH
aJIJIbIH-aIa OenruieHreH camna
CcTaHJapTTaphIHA CcoliKecTiri,
HMHCIIEKIMSUTBIK  TEKCepy YIIH apHaibl
OeJriJIeHTeH cara JeHreiin Oaranay,

ON1,
ONZ;
ONS5;
ON7

WHCHEKIUSUTBIK ~ TEKCEPYAIH  THIMIUTIK
JIOPEKECIH  oJIley, cama Macenesepi,
KOCIITOPBIHIAFBl 1IIKI camaHbl OakpuIay
MpoIeCTepiH  TEKCepy  cajachIHIarbl
OUTIMIII KAJIBIIITaCThIPAIbI.




B/ /KB

AKP 4221

Aynut KadecTBa
MPOAYKITUH

Jucruruimaa Moxynst popMHUpYeT 3HaHHE
B 00JacTM  OLEHKH KayecTBa
BBIITYCKAEMOW NPOLYKIMU MIM TPy
MPOAYKIHH, a TaK €  COOTBETCTBHUSA
BBITYIIEHHON NPOAYKLUM WU JIMHEUKU
MPOAYKTOB  3apaHee  yCTAHOBJIEHHBIM
CTaHJapTaM YpOBHIO KayecTBa, OLEHKU
YpOBHS Ka4yecTBa, 0003HaYEHHOH
CIELUAIBHO st MHCTIEKLIMOHHON
MPOBEPKH, U3MEepeHui CTETICHU
a¢dhexTnBHOCTH WHCTIEKITMOHHOM
MpPOBEpPKH, IO  BOIpOcaM  KayecTsa,
MPOBEPKH  TPOIECCOB  BHYTPEHHETO
KOHTPOJIAA Ka4€CTBa HAa NPCAIIPUATHUU.

BD/ EC

PQA 4221

Product quality audit

The discipline of the module forms
knowledge in the field of assessing the
quality of products or product groups, as
well as the compliance of the released
products or product line with pre-

established standards to the quality level,
assessing the quality level designated
specifically for inspection, measuring the
degree of effectiveness of inspection, on
guality issues, checking the internal quality
control processes in the enterprise.

BIT/TK

KA 4221

Keizmerri
aKKpeIUTTey

Mojyinb ToHI OOBEKTIHIH OeJrijeHreH
oJIIeMIIapTTap MEH KepCeTKilTepre
(cTraHmapTKa) COMKECTIriH pecMu pacray
pocimMiH  Kyprizy OolibiHIIA  OimiMIi
KaJBIITACTBIPAAbl,  OJNapIblH  CalachlH
Oaramay

YIIiH TYTBIHYIIBI, OJIETTE, IKETKUIIKTI
KY3bIpeTKe ue 00IMaiabl.




B/ /KB

AU 4221

AKKpeauTamnms
yciyr

Jucruruimaa Moxynst popMHUpYeT 3HaHHE
o MPOBEIACHUIO TPOLeTypPHI
ourmansHOTO HOATBEPIKICHUS
COOTBETCTBHS OOBEKTa YCTaHOBJICHHBIM
KpUTEpHAM M TOKa3aTelsM (CTaHaaprTy),
Hauboslee pacHpocTpaHeHbIX B cdepe
OKa3aHus NpodecCHOHANBHBIX YCIYT, I
OLICHKH Ka4yecTBa KOTOPBHIX MOTPEOHUTEINb,
Kak IPaBmIIo, He 00J1aIaeT TOCTATOYHBIMHU
KOMITCTEHIIASIMH.

BD EC

AS 4221

Accreditation of
services

The discipline of the module forms the
knowledge of conducting the procedure of
official confirmation of the object's
compliance with the established criteria
and indicators (standard), the most
common in the field of professional
services, for the evaluation of the quality of
which the consumer, as a rule, does not
have sufficient com petencies.

KII
XKOOK

OP 4309

OHipicTiK NpaKTHKA

OHpipicTiH HETI3T1 TEXHOJIOTUSIIBIK
mporecTepi MeH SKOHOMUKAJIBIK
KOPCETKIIITEpiH  ecemnTey  oIiCTepiH
KOJJlaHyFa MYMKIiHIIK Oepemi; Kazipri
3aMaHfbl 0ackapy ojicTepi Heri3iHzeri
eHIIpiC; FBUIBIMU-TEX HUKAJTBIK
MPOTPECTIH Ka3ipri )KETICTIKTEPiH KOJIaHa
OTBIPBIN, OCIMJIK JKOHE JKaHyap TEKTeC
IIMKI3aTThl KalTa ©HJACYy CalachIHIaFrbl
TEOPUSUIIBIK JKOHE TPAKTUKAJBIK HETi3Iep;
YHUBIM/IbI KUCHIH/IBI YKOHE JOMEKTI Typae
Heri3aey

18

7,8

ON 1;
ON 2;
ON7;
ON 11

1 KB

PP 4309

[IpousBoacTBeHHas
MPaKTHKa

ITo3Bomser IMPUMECHATb METOJbI pacyeTa
OCHOBHBIX TCXHOJOTHUYCCKUX ITPOLCCCOB U
SKOHOMMYECKHUX IT0Ka3aTeyci




MPOU3BOJICTBA;  KCIOJBH30BATh  MPHEMBI
opranuzanuu 3QPEKTHBHOTO

MPOU3BOJACTBA Ha OCHOBE COBPEMEHHBIX
METOJIOB YIIPABICHUS; TEOPETUYCCKUE U
MPakTUYeCKUE  OCHOBHI B 00JacTH
nepepadoOTKU  ChIPbS PACTUTEIBHOTO |
JKUBOTHOTO MTPOUCX OXKICHUS c
MPUMEHEHUEM COBPEMEHHBIX JIOCTHKCHUI
HAyYHO-TEXHUYECKOTO nporpecca;
JIOTUYECKH u MOCIIEI0BATEIIEHO
000CHOBBIBATH OPTAHHU3AITHIO

IMPOU3BOJACTBA IPOAYKTOB IMAUTAHUSA

PD UC

SP 4309

Specialized practice

It allows to apply methods of calculation of
the main technological processes and
economic indicators of production; to use
methods of organization of effective
production on the basis of modern
management methods; theoretical and
practical bases in the field of processing of
raw materials of plant and animal origin
with the use of modern achievements of
scientific and technological progress;
logically and consistently justify the
organization

KIl/
XKOOK

DP 4310

Jnmnomanasl
MTPAKTHUKACHI

JMruioM  anabIHAAFbl MPaKTHKagaH oTy
mporeci MBIHaIaH KY3BIpeTTep/Ii
KaJIBINTACTBIPyFa OarbITTaIIFAH:
KOCIITOPBIHHBIH HOPMATHUBTIK
KY>KaTTapbIMEH KoHE KYKaTTaMalapbIMeH
TaOBICTHI XKYMBIC iCTey; Ka3ipri 3aMaHFbI
TEXHOJIOTHSUIBIK TACLIAEPl JKOHE >KaHa
a0 IBIKTAPIbI KOJI/IaHy; OHIIpiC
TUIMALTITIH ecenrtey YILIiH
TEXHUKAIBIKIKOHOMHUKAIIBIK

KOpPCETKIIITEeP/Ii maiganan

ON 1;
ON 2;
ON 7;
ON 11




TJl KB

PP 4310

IIpennunnomuas
MIPaKTHKA

[Iponiecc OpoXoXKACHUS MPEIAUNIOMHON
MPaKTUKHU HAMIPaBJICH Ha (popMHUpOBaHLE

CICIYIOIIUX  KOMIICTEHIIWIA: yCIIeITHAs
paboTa ¢ HOPMATUBHBIMH JIOKYMEHTAMHU U
JIOKyMEHTAITUCH MIPEIPUSITHUS;
MpUMEHEHUE COBpPEMEHHBIX
TEXHOJIOTHYECKUX MPHUEMOB U HOBEUIIIETO
000pyI0BaHUSI; HCIIOJIH30BAHHE TEXHUKO-
SKOHOMHYECKHX MOKa3aTelielt s pacyera
3¢ (EeKTUBHOCTH TPOU3BOJICTBA.

PD UC

PP 4310

Pregraduation
practice

The process of passing the pre-graduate
practice is aimed at the formation of the
following competencies: successful work
with  regulatory ~ documents  and
documentation of the enterprise; the use of
modern technological techniques and the
latest equipment; the use of technical and
economic indicators to calculate the
efficiency of production.

KocbiMina 6is1im 6epy 6araapiaamasnapsl (Minor)/domno

BD/ EC

BI1/TK | 3222 ITon 1/

B/l /KB Hucrummaa 1
BD/ EC

BIT/TK | 3223 ITon 2/

B/l /KB Hucrummaa 2
BD/ EC

BIT/TK | 3224 ITon 3/

BJ1 /KB Jucuumnmnaa 3
BD/ EC

BI1 /TK | 3225 ITon 4/

BJ1 /KB Jucnummmna 4

JIHMTeJIbHbIE 00pa3oBaTeabHble nporpamMmmsbi(Minor)




Hene Monyneai corti | JXKBIT DSh 1108 | /leHe MIBIHBIKTHIPY ITon kociOM KBI3METKE MalbIHAANy YIIiH 8 1-4 KK 12
IIBIHBIKTRIPY/ asKTaraHHaH MK (1-4) JCHCAYIBIKTHI cakray, HBIFAUTY b
dusnaeckast KeHiH Ol1iM KaMTaMachl3 €TETIH JeHe IIBIHBIKTHIPY
KyIbTypa/ alymbl Kypangapel MeH OficTepiH MaKcaTThl
Physical KaOJIeTTi: TypIe KOJJaHyFa yuperendi; (hU3UKaIBbIK
Culture KK 12 JKYKTEMEHI, )KYHKE-TICHXUKAJIBIK CTPECCTI
JKoHe Oomamiak eHOeK  OpeKeTiHIETi
/ Tlocne KOJIAHCBI3 (haKTOpJIapabl TYPAKTHl TYpAC
YCIICHIHOTO ayBICTBIPYFa BIHTAJIAHIBIPAIBI
3aBEpIICHHUS ool FK 1108 ®dusndeckas Kynb JuctuminmHa  y4dT — IeNeHaIlpaBIeHHO
MOAYJIst OK (1-4) Typa UCITIONIb30BaTh ~ CPEACTBA W METOJBI
00yHaroIIHiiCs (bu3nUecKoi KyIbTyphl, 00€CIIEUHBAIOLIHE
Oyner: COXpaHEHUE, YKPEIUICHUE 3J0POBbsS IS
OK 12 MOJATOTOBKHU K npodeccHoHATEHON
JESTEIBHOCTH; K CTOWKOMY MEpEHECEHHIO
/' Upon bu3nIecKux Harpys3oK, HEPBHO-
SUCCEISSI_UI ; IICUXUYECKUX HATIPSDKEHUH u
completion o HEOJIAaronpuUATHBIX (aKTOPOB B O eit
the modul_e, the pr,I[OBOpr,I[QHTelILH?))CTI/I. ’ 7R
student will: - —
GC 12 JKEII GED MC| PhC 1108 | Physical Culture The discipline teaches to purpqsefully use
MK (1-4) the means and methods of physical culture,
ensuring the preservation, strengthening of
health in order to prepare for professional
activity; to persistent transfer of physical
exertion, neuropsychic stress and adverse
factors in future labor activity.
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