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Kipicne

OJIEKTUBTI TIOHJIEP KaTaJloTbl OKBITYJBIH KPEIUTTIK JKyheci OoMbIHIIA
KYpacTbIpbUIaAbl. JEKTUBTI MOHAEP KaTalorbl >KYWEJIEHreH TaHAay OOMBIHINIA
MIOHJIEP Ti3iMiH JKOHE OJIapIbIH KhICKA CHUIIATTaMacChlH KapacThIPaIbl.

CTyneHT MaMaHIBIKTApIblH  MIHJICTTI  KOMIIOHCHT/’KOFapbl OKY  OpHBI
KOMIIOHEHTIHIH  TIOHJIEpPIiH MEHIepyMEH KaTap, YCBIHBUIBII OTBIPFaH TaHAAy
OOMBIHIIIA ITOHIEP/I1 TaH IAIl aJTyhl THIC.

DNEeKTUBTI MOHIEPAl TaHJayFa d/Baiizep keHec Oepemi. CTyIeHT daBali3epMeH
Oipjece OTBIPHIN, CTYACHTTIH JKEKE OKY OCIapblH KYpYy YIIIH MOHAEPTe >Ka3bLTy
HBICAHBIH TOJITHIPAJIBI.

Kypmerti cryaenrrep! bimim 0epy TpaeKTOPHUSCHIHBIH OipTYTAaCTHIFBIHBIH
oinacteipbutybl Ci3miH OoJamakra MaMaH PETiHAE KOCciOW JailbIHIIBIFBIHBI3IBIH
JEHIeiiHe bIKMaJI €TETIHIH €CTE€ CAKTAYbIHbI3 KEPEK.

Bsenenne

[Ipu xpeauTHOM  TexHONOrMM OOyueHHUs pa3pabaTbIBaeTCs  KaTajor
AJIEKTUBHBIX JUCLMIUINH, KOTOPBIA MPEACTABISAET COOOM CHCTEMaTHU3UPOBAHHBIN
NepeyeHb AUCUUIUIMH KOMIIOHEHTA IO BBIOOPY U COAEPIKUT KPATKOE UX OIHCAHHUE.

Hapsay ¢ n3yyeHneM AMCHMIUIMH 00S3aTENbHOTO / BY30BCKOTO KOMIIOHEHTA,
CTYJIEHT JOJDKEH BbIOpATh AJIA U3YUYEHUS TUCUUILIMHBI KOMIIOHEHTA MO BHIOODY.

KoHcynbranuu no BeIOOPY 3JIEKTUBHBIX JUCHUIUIMH JIaeT 3/Baiizep. Bmecte ¢
HUM CTYJIEHT 3amoyiHsger (opMy 3alucH CTYJIEHTOB Ha JUCUUIUIMHBI JJIs
coctasienust Y1l (MHauBUAYyanbHOrO Y4€OHOTO IJIaHa).

VYBaxaembie CTyaeHTbI! BaXHO NOMHUTB, YTO OT TOr0, HAaCKOJIBKO
MPOlyMaHHOW | 1ieiocTHOM OyzneT Bamia oOpa3zoBarenbHas TpPaeKTOPHS, 3aBHCHUT
ypoBeHb Bareit npodeccrnonaabHOM MOATOTOBKH, KaK OYyIyIIEeTo CIeIHaInCTa.

Introduction

With credit technology, a catalog of elective courses is developed. A catalog is a
systematic list of elective component courses and contains a brief description of
them.

Along with studying the required / university component courses, the student
must choose an elective course.

Advisers help students make choices of elective courses. Together with their
adviser, the student fills out a form to register for courses for an ICP (individual
curriculum plan).

Dear students! It is important to remember that the level of your professional
training as a future specialist depends on how considered and complete your
educational trajectory will be.



CemecTp 00iibIHIIA JJIEKTUBTI MIHAEpai OoJry /

PacnpenesieHue 3J1eKTHBHBIX JUCHMILUIMH MO ceMecTpaMm /

Distribution of elective courses by semester

[Tonniy aTaysl / HaumenoBanue auctmuinabl /Course name

Kpenutrep
caHsbl /
Kom-Bo

KpenuToB/

Number of
credits

AxaneMust
JIBIK
Ke3eH/
Axan
nepuo/
Academic
period

DKOJIOTHS JKOHE TIPIILIIK Kayirci3airi / Ikonorus u 6€30macHOCTh
xusHenestenbHocTr/ Ecology and Life Safety

KyKBIK xoHE chIbaiiiac >KeMKOPIIBIKKA KapChl MOZICHHUET Heri3epi / OCHOBBI
mpaBa U aHTHUKOPPYIIIMOHHON KynbTyphsl / Basics of Law and Anti-
Corruption Culture

Kembacusuibik Heriznepi / OcuoBsl muaepersa / Basics of Leadership

DKOHOMUKA KOHE KOCINKepiik Herizaepi/ OCHOBBI SKOHOMUKH U
npeanpuHuMarenscTBa/ Basics of economics and business

WHKITF03UBTI ©3apa OpeKeTTeCY ITUKACH /ITUKA HHKIIFO3HBHOTO
B3aumoaencreus/ Ethics of inclusive interaction
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KoraMIbIK TaMaKTaHy 1kl YHBIMIACTBIPY JKOHE KBI3MET
kepcery/Opranu3zaiiys U 00CITy>)KHBaHHE Ha TIPEIIPUITHIX OOIICCTBEHHOTO
nurtanus/Organization and services in catering

TaramIIBIK KOHIIEHTPATTAP/IbI )KOHE KOHCEPBUIEp i OHAIpY/Ii
yitbiMaacTeipy/Opranu3anus Ipou3BOJICTBA KOHCEPBOB U
nuuiekoHuenTparos/ Organization of production of canned goods and food
concentrates

Tamak naipiHaay TeXHOJIOTHSCH /TeXHOIOTHS TPUTOTOBICHUS
nuiu/Cooking technology

TaraM eHIMIEpIH KOHCEPBIICY/IH TEOPHUIBIK Heri3aepl/ TeopeTnueckue
OCHOBBI KOHCEPBHUPOBaHUS MUIIEBBIX MpoaykToB/ The theoretical basis of
food preservation

Nnxenep:ik »koHe KOMIIBIOTEPIIIK rpaduka / IHxeHepHast U KOMITbIOTepHast
rpaduka / Engineering and computer graphics

Kanmbl OarpITTaFbl KOFaMJIBIK TAMaKTaHy OHIMIEPIHIH TEXHOJIOTUSICHI /
TexHomoTHs MPOIYKIIMH OOIIECTBEHHOTO MUTAHUS OOIIET0 Ha3HAYEHUS /
Technology of production of general purpose catering

CyrTi, eTTi kxoHe OaNbIKThl KOHCEPBUIEPIiH TEXHOIOTUACH / TexHomorus
MOJIOYHBIX, MSICHBIX U ppIOHBIX KOHCepBOB / The technology of milk,
canned and fish meat

Tamaxk eHepkaciOl KacimopbIHAapbIH kobanay / [IpoexTupoBanue
npeanpusaTHii nuieBoi orpaciu / Design of food industry enterprises

Monyne 1 Minor

5,5

OCIMJIIKTI MIMKI3aTTaH jKacalaTblH OHIMIEp TeXHOJIOTusACH /TexHomorus
MIPOJYKTOB U3 pacturenbHoro cbipbs / Technology Herbal Products

Tycki ac TaraMaapbIHBIH KOHIIEHTPATTapbIH OHIPY TEXHOJIOTUSCHI /
TexHoMOTHSI MPOU3BO/ICTBA KOHIICHTPATOB 00e1eHHBIX 0o/ Technology
of production of concentrates lunch dishes

ET >xoHe eT eHiMAEpiHIH TeXHONOTHUSICH/ TeXHOMOTHs MsICa ¥ MSICHBIX
npoayktoB/ Technology of meat and meat products

CyT X0HE CYT OHIMJICPiHIH TEeXHOJIOTUSCHI /TEXHOIOTHS MOJIOKA U
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MOJIOUHBIX MpoaykToB / Technology of milk and dairy products

AJKOTOJIbCI3 CYCBIHIIAPIBIH TEXHOJIOTHUSACKH / TeXHOMOTHs 0€3aTKOTOTbHBIX
HarutkoB / Technology of soft drinks

OYHKIMOHAIIBI TaFaM eHIMIEpi TeXHONOoTusIChl / TexHomorus
bynknnonanpHbIX mpoaykTos / Technology of functional food products

Kynunapislk eHiMIep MEH KOHAUTEPIIK OyibIMAap bl OHIIpY
TEXHOJIOTUACH / TeXHONOrusl MpOU3BOACTBA KYJIUHAPHON MPOTYKIIUHU U
konautepckux m3nenuit / Technology of production of culinary products
and confectionery

bananap >koHe IueTanblK KOHCEPBiJIepiH OHAIPY TEXHOIOTHICHI /
TexHonorus IMPOU3BOACTBA ACTCKUX U TUCTUUCCKHUX KOHCEPBOB /
Technology of production of dietetic canned

Mopyns 2 Minor

5,5

KorambIKk TaMaKTaHyJaFbl €CenKe aly >koHe ecen oepy / Yuer u
OTYETHOCTH B 00IeCcTBeHHOM nuTanuu / Accounting in the catering

Koncepsinepai eHAipy KoCIHOPBIHAAPBIHAAFEI €CEIKE ATy JKoHe ecen Oepy /
VYd4er 1 OTYETHOCTH Ha MPEANPHUSATHUSIX IO IIPOU3BOJICTBY KOHCEPBOB /
Accounting at factories producing canned

bananap TaramMmIapbIHBIH TEXHOJIOTUSACH / TEXHOJIOTHS IETCKOTO TUTAHUS /
Baby Food Technology

ABBIK-TYJIIK OHIMIEPiHIH PEOJIOTHACH / Peoorus mpo1oBoIbCTBEHHBIX
npoayktoB/ Rheology of food products

YATTHIK TaramMJap TEXHOJIOTHCH / TeXHOIOT s HAIMOHAIBHBIX OO /
Technology of preparation of national dishes

Kewmicrepi, KOKOHICTEP/II KIHE TAMBIPIBI )KEMICTEPAl KOHCEPBIIeY
TEXHOJIOTUSACHI/ TeXHOIOTHsI KOHCEPBUPOBAHMUS IJI00B, OBOLLIEH U
kopHeruioioB/ The technology preservation of fruits, vegetables and roots

MeiipamxaHalbIK KbI3MET KOPCETY I YHBIMIACTBIPY XKOHE TEXHOJIOTHUSCHI
/TexHonorus W opraHu3anus pecropaHHoro oocinyxupanusa / Technology
and organization of catering

OCIMIK MHKi3aThIH OHACYAIH OMOTEXHOIOTUSIIBIK HeTi3aepi /
buoTtexHONMOrHUECKHe OCHOBHI IMTEPEPa0OTKH PACTUTEIHLHOTO CHIPHSI /
Biotechnological foundation plant raw materials




1 2 kypc CTyJeHTTepiHe apHAJIFaH IeKTUBTIK MoHAeP / DJIeKTUBHbIE TUCIUILTHHBI AJs cTy/1eHTOB 2 Kypca/ Elective

subjects for 2 st year students

IKonocun Hncone mipwinik Kayincizoizi / Ikonocusn u oezonacnocms ycuznedeamenvnocmu/ Ecology and Life Safety

OKy maxcamul / Yueonas yenv/ Purpose

Texnochepa MeH TaOUFH SKOXKYHETIED
KBI3METIHJIET1 KAyIITi )KOHE TOTEHIIE KayilTi
JKarIanapaa ecKepTy KabuieTTepi )koHe
HKOKOpFay OMJIayAbl KAJIBIITACTBIPY

DopMHUPOBAHUE SKO3AIIUTHOIO MBILIUICHUS U
CIIOCOOHOCTH TMPEAYNPEKJICHUSI OIMACHBIX U
Ype3BbIYAHBIX CUTYyalui B
(GYHKIMOHUPOBAHUU MPUPOIHBIX IKOCHUCTEM H
TEXHOC(HEPHI

the formation of eco-protective thinking and
the ability to prevent dangerous and emergency
situations at the functioning of natural ecosystems
and the technosphere

Oxbimy namuorceci / Pesynomamut 06yuenusn /Learnin

outcomes

Kyperst  corTi KeiliH
OimiManymbLIap

-OKOJIOTUSHBIH, TIPIIJIIK Kayilci3giri MeH
TYPaKThI JaMyJIbIH HEri3ri
TYKBIpBIMAaMaIapbiH, AHTPOTIOTEHIIK
KbI3METTIH QJICYMETTIK-3KOJIOT USIIBIK
caJIJapbIH TYCIHY;

- ONapAbIH >Kal-KYHiHIH KayinTi JeHreliHiH
TYBIHIQYBIHBIH QJIJBIH QJIy YIIH TaOWFU JKOHE
TEeXHOTEH/IK  JKyHenepaiH  JaMmybl  MeH
OPHBIKTBUTBIFBIHBIH 3ep/IeJICHIeH
3aHJBUIBIKTapbIH KOJIJaHY;

- 1CK€ aCBhIPBUIFaH KOHE BIKTUMAaJ KaylnTep/IiH
TEpiC 9CepiH KOHE OJapAblH JeHIreiepiH,
AHTPOTIOTCH/TIK KBI3MET TOYEKEIIepiH Oaranay;
- TexHoc(epaHbIH KayilCi3AiriH apTTIPY
OOMBIHIIA IC - MapaJlap bl JKocTapiay;

-03 OETIiHIIIE )KYMBIC iCTeYy, KOMaHAaaa *KYMBIC
icTey, IemrM KaObuiay, CBIHM —Oifnay,
HUQPIBIK JKOHE  aKMapaTThIK-KOMIBIOTEPIIK
TEXHOJIOTHSUTAPABI  KOJNJaHy,  axKnapaTiieH
’KYMBIC iCTey JaFblIapbiHa e 00Iy.

assKTaraHHaH

[Mocae ycnemHoro
odyuyarwimuecs OyayT
- IIOHUMAaTh OCHOBHBIC KOHIICIIIIMH SKOJIOTHH,
0e3omacHoCTH KHU3HEICSATEIbHOCTH,
yCTOI\/JI‘-II/IBOI“O Pa3sBUTHA, COIIMaJIbHO-
HKOJIOTMYECKUE TMOCIIEACTBUS aHTPONOTEHHON
JeSITENIbHOCTH;

- INPUMEHATh H3YYCHHBIE 3aKOHOMEPHOCTHU
pa3BUTUS WM YCTOWYMBOCTU MPUPOJHBIX U
TEXHOT€HHBIX CHCTEM I NpPEIyNpeXICHUs

3aBeplIeHHsl  Kypca

BO3HUKHOBCHUA OITIaCHOTI'O YPOBHHA ux
COCTOSIHUS,

- OILICHUBATh HETaTHUBHOC BO3I[GI>'ICTBPI€
peannu30BaHHbIX u MIOTEHIUATbHBIX
OMacHOCTEH 51 )50, YPOBHHU, pHUCKHU

AQHTPOIIOT€HHOH JIeSITeNbHOCTH;

- INIAaHUPOBATH MCPOIPUATHA 110 ITOBBIILICHUIO
0e30macHOCTH TeXHOC(hEPHI;

- 00J1a1aTh HABBIKAMH CaMOCTOSITEIbHON
paboThI, pabOTHl B KOMaH/E, TPUHSTUS
pe[HeHPII:I, KPUTHYCCKOT'O MBIIIJICHUA,
NpUMEHEHHS ITU(PPOBBIX U HHHOPMALTUOHHO-
KOMIIBIOTEPHBIX TEXHOJIOT U, pabOTHI €

After successful
students will be
- understand the basic concepts of ecology, life

completion of the course,

safety, sustainable development; social and
environmental consequences of anthropogenic
activities;

- apply the studied patterns of development and
stability of natural and man-made systems to
prevent the occurrence of a dangerous level of their
condition

- assess the negative impact of realized and
potential hazards and their levels, risks of
anthropogenic activities;

- plan measures to improve the safety of the
technosphere;

- have the skills of independent work, teamwork,
decision-making, critical thinking, the use of
digital and information and computer technologies,
working with information.
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Kypcmuiy kbickawa mazmynst / Kpamrkoe codepicanue Kypca / Course summary

Ayrakonorus. Jlemakomorus. CHHAKOJIOTHS.
buocdepa-noochepanbix KOHIICTIIIUSCHI.
Taburu pecypcTapsl JKOHE OJapabl THIM/II
naiiganany. Kazipri skahaHapl 3KOIOTHSIIBIK
KOHE QJIEYMETTIK -DKOJIOTHUSIJIBIK Macelenep.
Kopuiaran opra koHE TypakTel Jamy.
Kazakcran typakThl namy »xoibiHja. JKacbul
SKOHOMHUKA. Koumaiiibr TOYEKEIIiH
KoHUenuuscel.  Kayintmi  koHe  3USHJIBI
(baxTopiapabiH KikTenyi. TeTeHIe xarnainap
KE31HJIeT1 iC-KUMBLIIap PETTIri

Aytakonoruda. Jlemskosorus. CHHIKOIOTHS.

buocdepno-noochepnas KOHIICTILIUSI.
[lpupoaHble  pecypcbl H  palUOHAIBHOE
IPUPOIOIIOIH30BAHNE. ['mobanbHbIe

9KOJIOTUYECKHE M COLMAIBHO-IKOJIOTHYECKUE
npoOsieMbl  cOBpeMEHHOCTH.  OKpyskaromas
cpena u ycrolunmBoe passuthe. KazaxcraH Ha
NyTH K YCTOMYMBOMY pa3BUTHIO. 3eJieHas
sKoHOMUKA. KoHuenuusi npueMiaemMoro pucka.
Knaccugpukamuss ~ omacHeIX W BpPEIOHBIX
(hakTOpOoB. ITopsinok JEeUCTBUI npu
Ype3BbIYAHBIX CUTYaIUSIX

Autecology. Demecology. Synecology.
Biosphere-noosphere concept. Natural resources
and environmental management. Current global
environmental problems, current social and
environmental problems. Environment and
sustainable development. Kazakhstan on the
way to sustainable development. Green economy.
The concept of acceptable risk. Classification
of dangerous and harmful factors.

The order of actions in emergency situations.

Bazoapnama scemexwici / Pykosooumens npozpammot | Prog

ramme manager

XKoxkymesa 3.I'

‘ Koxesunkos C.K.

Koxesunkos C.K.




KyKblIK ocone colbaiinac s#eemKkopablKKa Kapcol maoenuem ne2izoepi / Ocnoevt npasa u anmukoppynyuonnou Kyasmyput / Basics of Law and

Anti-Corruption Culture

Oky makcamut / Yueonan yenwv/ Purpose

Cr10aiinac  KeMKOPJIBIKKA Kapchl 1C-KUMBLIT
OOMBIHIIIA KYKBIKTBIK OLJTIM MEH a3aMaTThIK
YCTaHBIM JKYHECIH KaIBIITACThIPY.

CdopmupoBaTh CUCTEMY MPABOBBIX 3HAHUU U
IPaKJAHCKOW MO3ULUU 1O MPOTHBOJAECUCTBUIO

KOPPYILHH.

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

Oxptmy namuoiceci / Pezyiomameul 00yuenus / Learning

outcomes

Kypcersl CTTI KeiliHn
OimiManymbLIap

-KazakcTaHHBIH KOJIJIaHBICTAFbI
3aHHAMACHIHBIH Herisri epexenepiy,
MemeKkeTTik Oackapy OpraHJapbIHbIH
KYHeciH, COHAal-aK cbl0ailac KEeMKOPIBIKKA
Kapchl iC-KUMBUIIBIH MOHIH, ce0enrTepi MeH
mapajapblH TYCIHETIH 00JIajIbl;

-OKUFajlap MEH 9peKeTTep/Ii 3aH

TYPFBICBIHAH TalIalIbl;

-HOPMATHUBTIK aKTUIEP i KOJIJIaHy,

COHJali-aK chlOalIac MKEMKOPIBIKTHIH AalIbIH

asiIKTaraHHaH

QTYIBIH  pYyXaHU-aJaMTepUIUIK  TETIKTEepIH
KOJIAaHa/Ibl;
-MEHrepyl THIC: TYpJl KyKaTTapra KYKBIKTBHIK
Tajmay OKyprizy JAaFasliapbl, — chi0aiimac
KEMKOPJIBIKKA KapChl MOICHHUETTI >KETUIIAIPY
JaFIbLIAPHI;

-3 OMIpiHJE ChI0aiIac KEMKOPJIBIKKA KapChl
KYKBIKTBIK O1TIM/II KOJITaHy;

-OuTyre THiC: CchIOaiyiac KEMKOPIBIKTBIH MOHI
’KOHE OHBIH Maiiaa Oony cebenTepi; cbibaitnac
KEMKOPJIBIK KYKBIK OY3YIIBUIBIKTAp — YIIH

MOpPAaJIbJIBIK-IaMT €PIIITIK  JKOHE  KYKBIKTBIK
KayanKepIIUTiK [apagapbl;
-MeHrepyi KepekK: MOpPaJIbIbIK caHa

Ilocne ycmemHoro 3aBepuieHHsl Kypca
odyuyarwimuecs OyayT

- IIOHUMAaTh OCHOBHBIC ITOJIOKCHU A
JeMCTBYIOILETr0 3aKOHOJIaTeNIbCTBA
Ka3zaxcrana, CUCTEMY OpraHoB
rOCYJapCTBEHHOTO  YNPABJIEHHUS, a TaKxKe
CYUIHOCTD, IIPUYUHBI u MCPbI

IIPOTUBOAEHUCTBUS KOPPYIILIVH;

- aHaJIM3UPOBATH COOBITHUSI U JEHCTBUS C TOUKU
3peHus Ipasa,

- IPUMEHATh HOPMAaTHBHBIE AaKThl, a TaKXke
3a/1elCTBOBATH JyXOBHO-HPABCTBEHHbIE
MEXaHU3MBI [TPEIOTBPALEHUS KOPPYIILUY;

- BJAJETh HaBbIKAMHM BEICHMS IIPAaBOBOTO
aHaJau3a pa3jIMYHBIX JOKYMEHTOB, HAaBBIKAMH
COBEPILECHCTBOBAHUSA AHTUKOPPYILMOHHON
KYJIbTYpBI;

- INPUMEHATb B CBOEH JKU3HENEATEIBHOCTH
IIPABOBbIE 3HAHUS MPOTUB KOPPYILUH;

- 3HaTh CYIIHOCTb KOPPYILMHU U NPUYHUHBI €€
IIPOUCX 0K ICHHS; Mepy MOpPaJIBHO-
HPABCTBEHHOH M IPaBOBOW OTBETCTBEHHOCTH
3a KOPPYNIIMOHHBIE IPABOHAPYILICHHS;

- pealM30BbIBaTh LEHHOCTH MOpPaJIbHOIO
CO3HAHMs U CJIEIOBAaTh HPABCTBEHHBIM HOpMaM
B TIOBCE/IHEBHOW MpakTHKe, padoTaTh Haj

After successful
students will be

- understand the main provisions of the current
legislation of Kazakhstan, the system of public
administration, as well as the essence, causes and
measures to combat corruption;

- analyze events and actions from the point of
view of law,

- apply regulations as well as to strengthen spiritual
and moral mechanisms for prevention of
corruption;

- possess the skills of conducting legal analysis of
various documents, skills of improving the anti-
corruption culture;

- apply legal knowledge against corruption in their
life activities;

- know the essence of corruption and the reasons
for its origin; the measure of moral and legal
responsibility for corruption offenses;

- to implement the values of moral consciousness
and follow moral norms in everyday practice; to
work to increase the level of anti-corruption culture
among young people.

completion of the course,
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KYHJIBUTBIKTApbIH 1CKE achIpy >KOHE KYHICIKTI
NpaKkTUKaga  afaMrepuiiiik  HOpMaJapblH
yCTaHy;,  acrap  apachlHAa  ChlDaiiiac
KEMKODPJIBIKKA KapChl MOJCHUET JCHIeHiH
apTTHIPY OOMBIHIIIA )KYMBIC JKacay.

IOBBIIIEHUEM YPOBHS aHTUKOPPYHNIMOHHOU
KYJIbTYpBI B MOJIOACKHOU Cpenie.

Kypcmoiy kvickawa mazmynst / Kpamrkoe codepicanue Kypca / Course summary

MemiiekeT TMeH KYKBIKTBIH HETI3T1 YFhIMIAphl
MEH Kareropusuiapbl. KYKBIKTBIK — KapbIM-
KatbiHacTap. KP KOHCTUTYHMSIBIK KYKBIFBIHBIH
Herizgepi. KP OKIMIIUTK >koHE KBUIMBICTHIK
KYKbIK Herizmepi. KP  A3amMaTTBIK KYKBIK
HeTi37epi.

"CelI0aiinac KEMKOPJIBIK" VFBIMBIHBIH
TEOPHSUIBIK-9JiICHAMANBIK Herizaepi. Cribaiinac
KEMKOPJIBIKKA  KapChl  IC-KMMBLI  IIAPTHI
peTiHge Ka3aKCTaHIBIK KOFAMHBIH OJICyMETTIK-
HSKOHOMMKAIIBIK ~ KAaTBIHACTAPBIH  JKETULIPY.
Ce10aiinac AKEMKOPJIIBIK MIHE3-KYJIBIK
TaOMFATHIHBIH TICUXOJIOTUSIIBIK E€PEeKIIeTiKTepi.
Cpi0aiinac KeMKOpPJIBIKKA Kapchl MOJIEHUETTI
KaneimTacTeipy.  ChiOaiimac  KEMKOPIBIKKA
KapChl 1C-KMMBLJT MOCEJIEIePIH/Ie MEMIICKET TIeH
KOFaMJIbIK YIBIMIAPABIH 63apa iC-KUMBLIBL.

OCHOBHBIE TTOHATUS U KAaTErOpUU rocyaapcrsa
u mnpasa. llpaBoBeie oTHOUIEHMS. (OCHOBBI
KOHCTUTyIIMOHHOro mpaBa PK.  OcHoBbI
aIMUHUCTPATUBHOIO U YrojioBHoro npasa PK.
OcHoBbI rpaxaanckoro npasa PK.

TeopeTrko-MeTo10JI0rnuecKre OCHOBBI
HNOHATUSA «KOppynuun». COBEpIIEHCTBOBAHUE

COIMAJIBHO-3KOHOMMWYCCKUX OTHOIICHHUH
Ka3aXxCTaHCKOTO  OOIecTBa Kak  yCJOBHUSA
IIPOTUBOICUCTBUIO KOppYIILUH.
[Tcuxonoruyeckue  OCOOEHHOCTH — MPHUPOJIBI
KOPPYINIMOHHOTO MoBeAeHusl. PopMupoBaHUE
AHTUKOPPYNLUOHHON KYJIBTYPBI.
Bsanmopeiicteue rocyzapcraa "

OOIIIECTBEHHBIX ~ OpraHu3aluil B
MIPOTUBOICUCTBUS KOPPYIIIUH.

BOIIpOCax

Basic concepts and categories of state and law.
legal relations. Fundamentals of the Constitutional
law of the Republic of Kazakhstan. Fundamentals
of administrative and criminal law of the Republic
of Kazakhstan. fundamentals of civil law of the
republic ~ of  kazakhstan.  theoretical and
methodological foundations of the concept of
“corruption”. improvement of socio-economic
relations of the kazakh society as a condition for
combating corruption. psychological features of the
nature of corrupt behavior. formation of an anti-
corruption culture. Interaction of the state and
public organizations in the fight against corruption.

Bazoaprama sncemexuiici / Pykosooumens npozpammet | Programme manager

batitacoBa M.K.

‘ Ay6axkuposa 3.b.

10




Kowbacuwvinwik nezizoepi / Ocnoeswt 1udepcmea / Basics of Leadership

Oky makcamut / Yueonan yenwv/ Purpose

CTYICHTTEPAIH KOIOacIbUIbIK KAaCUETTEP/Il,
CTWIIBJCPAl, KOCIMOPBIH, aliMaK >KOHE JKaJIIlbl
el JIeHrediHae ocep eTy omiCTepiH THIMII
naiijanany  apKpUIbl  aJamIapAblH  MiHE3-
KWIKBIH JKOHE ©3apa OpeKeTTeCyiH THIMII

OBnajgeHue CTyACHTaMH METOJOJOTHEH U
MIPAKTUKOI 3¢ heKTUBHOTO yIIpaBICHUS
MOBEJCHUEM U  B3aUMOJCHCTBHUEM JIOJEH
nyTeM s dexTruBHOTO UCIIOJIb30BaHUs
JTUAEPCKUX KaueCTB, CTUJICH, METO/IOB BIUSHUS

mastering the methodology and practice of
effective management of people's behavior and
interaction by effective use of leadership qualities,
styles, methods of influence at the level of the
enterprise, region and country as a whole

Oackapy  ojicTeMeci MeH  MPaKTHUKAChIH | HA YPOBHE MPEANPHUATHS, PETHOHA M CTPAHbI B
MEHrepy 1[ETIOM

Oxvimy namuorceci / Pesynomamut 06yuenus /Learning outcomes
Kyperbl  carri  askraranHan  keiiin | [TocJjie ycnemHoro 3aBepiieHusi Kypca After successful completion of the course,
olriManymbLIap odyuaronmecsi oyayT students will be
- OackapyablH OapiblK  JCHIEHJIEpiHICTI | - MOHMMATh CYHIHOCTh W MeToAbl HayuHoro | - understand the essence and methods of the
yibIMIapaarbl  KOMIOACIIBIIBIK MOCEJICIepiH | MoJaxoa K TeOpeTHIeCKOMY | TpakThyeckomy | scientific approach to the theoretical and practical
TECOPUSUIBIK ~ JKOHE  IMPAKTUKAIBIK  IICIIYre | PEHICHHIO npoOiem JHJCPCTBA B | solution of leadership problems in organizations at

FBUIBIMH KO3KapacThIH MOHI MEH oJIiCTepiH
TYCIHY;

- OacKapylWbUIBIK MIiHAETTEpAl MLIemy YIIiH
KOIIOACIIBIIBIK eH OWMIIIKTIH HEr13r1
TEOPHSUIAPbIH KOJIJIAHY;

- JKeke OAachIHBIH apTHIKIIBUIBIKTAPEI
KEMIITIKTEPIH ChIHU Oarasay;

- YKBIMJIa ’KYMBIC 1CTEY; 9JI€YMETTIK MaHbI3/1bl
MoceNenep MEH YIepicTepai Tainaay, TONTHIK
TUHAMUKA YAEPICTEpIH IKOHE KOMAaHJ/IaHbI
KAJIBIITACTRIPY KaFUIATTapbiH OiMy Heri3iHze
TOMTHIK JKYMBICTHI THIM1 YHBIMIACTHIPY;

- TYJIFaapanbIK, TOTITBIK KOHE
YUBIMIACTBIPYIIBUTBIK ~ KOMMYHUKAIUSIIAP BT
Tangay >koHe xolanay

- ICKepJliK KapbIM-KaTbIHAC JarJblIapblHa He
Oomy, op Typal >karjainapra OailaHBICTHI
OackapyJblH ajlyaH TYpJl CTHIbJIEpIHE ue

MCH

OpraHu3alUsaX Ha BCEX YPOBHSX YIPABICHMUS;
-HMCII0JIb30BaTh OCHOBHBIE TEOPUU JIUJEPCTBA U
BJIACTH JUIsl PEILIECHNUS yIIPABICHUECKUX 3aay;

- KpUTUYECKU OI[CHUBATh JIMYHBIE IOCTOMHCTBA
Y HEJI0CTaTKH;

- paboTaTh B KOJUIEKTHBE, aHAJIU3UPOBATh
COLIMAJIBHO 3HAYMMBbIE MPOOJIEMBI U MPOLECCHI,
3¢ (HEeKTUBHO OpraHU30BaTh TPYIIOBYIO paboTy
Ha OCHOBE 3HaHUS NPOLECCOB TIPYNIOBON

JUHAMUKA ¥ TOPUHLOUIOB  (OPMHUPOBAHUSA
KOMaH/IbI;

- aHaJIU3UPOBAThH " MIPOEKTUPOBATh
MEXJIMYHOCTHBIE, IPYIIIOBBIE u

OpraHHu3allMOHHBIC KOMMYHUKAalIUN

- 06J'Ia)13.TB HaBBIKaMHU OCJI0BOI'O 06IJ_ICHI/IH;
MHOI‘006pa3HBIMI/I CTUWIAMU  YyIIPaBJICHUA B
3aBUCHUMOCTH oT PAa3JINIHBIX CHTyaHHﬁ;
METOJaMH H  MCTOAMKaMH  HMCCICIOBAaHUS

all levels of management;

- use the basic theories of leadership and power to
solve management problems;

- critically evaluate personal
weaknesses;

- work in a team; analyze socially significant
problems and processes, effectively organize group
work based on knowledge of the processes of
group dynamics and the principles of team
formation;

- analyze and design interpersonal, group and
organizational communications;

- possess business communication skills; diverse
management styles depending on different
situations; methods and techniques for studying
leadership qualities, technologies for developing
leadership abilities

strengths and
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00Jy; KeIIOaCHIbUIBIK KaCHeTTepAl 3epTTey
omicTepi MEH oJicTeMelNepiHe, KOmOacIbUIbIK
KaOlmeTTepai MaMbITy TEXHOJOTHsIapblHA He
6oy

JUACPCKUX KAueCTB, TEXHOJOTUSMH DPa3BUTHS
JUJIEPCKHUX CTIOCOOHOCTEN

Kypcmoty Kbickawa mazmynut / Kpamkoe cooepacanue kypca / Course summary

KembacIpIBIKTEIH ~ TaOMFAaTel MEH  MOHI.
KembacubLibIk JKOHE MEHEHKMEHT.
KembacbUIbIKTHIH AOCTY Pl KOHIETITUSIIAPHIL.
Kem0acblIbIKTIH WHHOBAIUSIIBIK
KOHIENIUSUTaphl. Tonrap, KOMaHJaiap >KOHE
KoMaHJ1a Kypy. KemoacibiHbIH 1aMyHbI.
Osrepicrepai  JKy3ere  acelpy  Ke3iHjeri
KemoOacIbUIBIK. Kembacubuibik Maceenepi.

ITpupoga u cymHocTs nuaepcersa. Jlnaepcrso u

MEHEDKMEHT.  TpagulMOHHBIE  KOHLEHIUU
nuaepcTBa.  VIHHOBanMOHHBIE — KOHUEMIUU
JMIepCcTBa. ['pynmsbi, KOMAaH/IbI Hu

KoMaH1000pa3oBanue. Pa3Burue muaepa.
JlunepcTBO MPHU OCYIIECTBICHUH H3MCHEHUIA.
[IpoGnems! uaepcTBa.

The nature and essence of leadership. Leadership
and management. The traditional concept of
leadership. The innovative concept of leadership.
groups, teams, and team building. The
development of a leader. leadership in
implementing change. The issue of leadership.

Bazoaprama sncemexuiici / Pykosooumens npozpammet | Programme manager

Ecimxau I'.E.

To6suroB K.T.

‘ To6s10B K.T.
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IKoHOMUKA Hcane KacinKepiK Hez2i30epi/ OcH068bl IKOHOMUKU U npednpunumamenscmea/ Basics of economics and business

OKy makcamuwt / Yueonan yenwv/ Purpose

CanayaTTsl OSKOHOMHKAJBIK OMIBI, OacekenecTik
opTaga  KoCIMOPBIHAAPABIH TaOBICTBI KACIITKEPIIiK
KBI3METIH YHBIMIOACTHIPYABIH TEOPHUSIIBIK  JKOHE
TOXKIPHUOEINIK aF IbUIaAPbIH KAJIBIITACTHIPY.

QopMHpoOBaHHE SKOHOMHUYECKOro o00pa3a MBIIUICHUS,
TEOPETUUECKUX M TPAKTUUECKUX HABBIKOB OpTaHU3ALNU
YCHEIIHON MpeANPUHAMATEIBCKON JIeATEeIFHOCTH
NpeANpUiATHA B KOHKYPEHTHOU cpene

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

Oxvimy

namuoiceci / Pesynomamot 06yuenus / Learning outcom

€S

Kypcersl CITTi asiIKTaraHHaH KeHiH
OimiManymbLIap
- Kazipri 3aMaHfbl 3KOHOMHKA MPHHLHUITEPI MEH

3aHJBUIBIKTAP/ABIH KBI3MET €TLTyl, 3KOHOMMKAJIBIK

KaTeropusyiap, MHKPO JKOHE MakpoJeHreimeri
VFBIMABIK ~amlmapaT; «KOCIKep», «KACIMKePIiK»,
«KOCITIKEPTIK ~ KBI3MET»,  «OW3HEC-Kocmapiay»

YFBIMIAPAAPbIHBIH 3KOHOMHKAJIBIK Ma3MYHBI
MOHI

- SKOHOMHKANBIK JKaFmaiijibl Tajmay; KoCIKEpIiK
KBI3METTIH OChl HeMece 0acka TypJepiHiH 0a3aibIK
mporecTepin  Oenriney;  TaOBICTBI  KOCIITKEPIiK
KbI3METKe MiHe3lleMe Oepy; Ou3Hec-)xocmap Kypy;
anfaH OUTIMIEpPIH mMalijaibl KOCIKEPINK KbI3MET
YIIIiH KOJIJIaHy.

- KOCIIKEepIiK KbI3METTI AKOHOMUKAIBIK IKOHE
QJIeYyMETTIK 0ackapy cajachlHAa IYPBIC IIEIIM
KaObUIAAl  alyzbl; OW3HEC-KOCcHmapiaapiasl  KYpy,
Mpe3eHTaNusIay KOHE OJIapAbl JKY3ere achkipy
JIaF IbLTapbIH oiy; JKaHa Ou3Hec-uesap
MYMKIHIKTEpIH HEMece OMIpIICHIINH aHbIKTay;
WHBECTUIMSIIBIK OPTAMEH 63apa iC-KUMBLI Kacay
HeTri37epiH

- KOCIMKEpIiK KbI3METTI YHBIMJIACTHIPY JKOHE OHBIH
THIMJILTITIH Oaranay Mocelenepinie; apryMeHTTepl
naspiay, KalmuTalbl KOJJIaHY CallaChlH TaHIaybl
HETi37ey Ke3iHJIE;KACIKEPIIiK KbhI3MET CaJlaChIHIa

MCH

ITocae ycnemHoro 3aBepuieHust Kypca
o0yuarmuecs OyayT
-IIOHUMATh MPUHIUIBI U 3aKOHBI (DYHKIIMOHUPOBAHUS

COBPEMEHHOMU YKOHOMHUKH, 9KOHOMUYECKHUE
KaTeropuy, IMOHATUMHBIA anmapar Ha MHKPO- H
MaKpOYPOBHSIX; OKOHOMHMYECKOE COJEp)KaHue U
CYIIHOCTh ITOHATUI «IIpEAIPUHUMATENDY,

CIIpCANTPUHHUMATCIILCTBO», CIIPCAIIPHUHUMATCIIbCKAs
JACATCIIBHOCTB, «6I/ISH€C-HJ'IEIHI/Ip0BaHI/I5[»

-~aHAJIM3UPOBATH 9KOHOMHYCCKYTO CUTYallU1o,
BBIJICIIATH 0a3oBEIC mponecCoel TOTrO HMJIW HWHOI'0 BHOA
np eﬂHpHHHMaTeHBCKOﬁ JCATCIbHOCTH, JaBaThb

XapaKTEPUCTUKY YCHEITHOCTH MPEANPUHUMATEIHCKOM
NeSATEIbHOCTH, COCTAaBJISITh Ou3HEC-TIIIaHBI;
MPUMEHATh TOJyYEHHbIE 3HAaHUSI MJIsi TOCTPOCHUS
MPUOBUIBHON MpEANPUHUMATENECKON AeITeTbHOCTH
-BJIQJICTh YMEHHEM IPUHUMATh MPABUIILHBIE PEIICHUS
B 00JacTd  DKOHOMHYECKOTO W  COI[MAIIBHOTO
yIpaBJiIeHUs TPEANPUHUMATEIECKOW JeATeTbHOCTH,
HaBbIKAMH COCTaBJICHUS, MPE3EeHTALNN u
OCYIIIECTBIICHUS OU3HEC-TIJIaHOB; ornpezeneHus
KU3HECTIOCOOHOCTH  WJIM  BO3MOXHOCTEH  HOBBIX
OusHec-uaei; OCHOBaMHM  B3aWMOJICUCTBHUS C
WHBECTULIMOHHOM CpeIon

-pa3dupaTbcs B BONpOCax  OpraHu3aluu

After successful completion of the
course, students will be

understand the principles and laws of
functioning of the modern economy, in
economic  terms, the  conceptual
framework at the micro and macro levels;
economic substance and essence of the
concepts of “entrepreneur”, "business",
"business”, "business planning™

- to analyze the economic situation; to
identify the basic processes of a business;
to characterize the success of business
activities; draw up business plans; apply
the acquired knowledge to build a
profitable business activities

- possess the ability to make the right
decisions in the field of economic and
social management of business activities;
drawing  skills,  presentation  and
implementation of  business  plans;
determining the viability or the ability of
new business ideas; the basics of
interaction with the investment
environment

- to understand the issues of the
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OONBI JKaTKaH SKOHOMHKAIBIK KYOBUIBICTAD MEH
MPOIIECTePAIH MOHIH TYCIHY/E;

(upMa TaMyBIHBIH JKEKEJIereH CYpaKkTapbl OOHbIHIIA
JepeKTePAi JKaJIblUIay KoHE MaibIMAay Il
TyciHaipyre KabineTi 60Iybt

MPEIIPUHIMATEIBCKON JIEITETLHOCTH W OLICHKU €¢
5pGEKTUBHOCTH; TpPH  BBIPAOOTKE  apPryMEHTOB,
0o0ocHOBaHUs BbIOOpa cepbl MPUIOKECHHS KalKUTalIa;
B MOHMUMAHHUH CYIIHOCTH SKOHOMHYECKUX SIBJICHUU U
MIPOIIECCOB, MIPOUCXOISTIHX B chepe
MPEeANPUHUMATEILCKON JIeATehHOCTH; B 0000IICHNUN
JaHHBIX W WX WHTEPIpPETAllMd Ui BHIPAOOTKH
CYXXICHHSI 110 OTJCIBHBIM BOIIPOCAM Pa3BUTHUSL (DUPMBI

organization of business activities and
evaluation of its effectiveness; when

Kypcmoty Kbickawa mazmynst / Kpamkoe cooepacanue kypca/ Course

summary

OKOHOMHKAa KbBI3MET €TYiHIH ipreii Mocemenepi.
Kanuran. CypaHbIC T€H YCBIHBIC HAapbIFBI.
Bocekenectik  xkoHe Monomonusi.  Kacimkepiik:
TYCIiHITi, MOHI, HETI3ri TYpiiepi ®oHE YHBIMIACTBIPY
HbIcaHTapbl. KOocimkepiiK KpI3METTEri ToyeKeep.
KoMMepuusiblk Kymusl %9HE OHBI KOpFay ToCUIAepi.
Kacinkepmik Kb3MeTTi KapKbpUTaHaeIpy. Kacimkepitik
MOJICHHUETI )KOHE 3THKACHI.

DyHIaMeHTaIbHbIE po0IEeMBI (YHKLIMOHUPOBAHUS
skonomuku. Kamuran. Peimok Cropoc U mpeayioKeHHE.
Konkypennus u monononus.  [IpennpuHUMaTenbCcTBO:
MOHATHE, CYIIHOCTb, OCHOBHblE BUABI H  (OPMBI
OpraHU3aLNH. Pucku B NpeANpUHUMATEIBCKON
nestenbHOocTH. KomMepdyeckas TaiiHa H  CIOCOOBI  ee
3aILUTBHIL. DUHAHCUPOBAHHE OpeANpUHUMATEIBCKON
nesitenbHOCTH. KynbTypa U 3THKa MpeanpuHUMATEIbCTBA.

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

bazoaphama rcemexwici / Pykoeooumens npozpammel/ Programme manager

KasreikOaesa . A.

‘ Kymabaes K.A.
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Hnknrozuemi e3apa apekemmecy ymuxacovl / Imuka UHK03u6H020 63aumooeiicmeus / Ethics of inclusive interaction

Oky maxcamul / Yueonan yenv/ Purpose

CryneHTTep/iec MHKIIO3UBTI MOJICHUETTI JKOHE
WHKITIO3UBTI ©3apa OPEKeTTECY/iH dJIeyMETTIK-
TICXOJIOTUSUTBIK HETI3/IepiH KAJIBINTACTHIPY

dopMHUpOBAaHUE Y CTYICHTOB HWHKIIO3UBHOMN
KYJIbTYpbl W OLMAIBHO-TICUXOJOTUYECKUX
OCHOB MHKITIO3UBHOT'O B3aHMOJICICTBHS

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

Okvimy namuceci / Pezynomamut ooyuenusn / Learnin

outcomes

-0acKapyIbIH OapIIbIK JeHTeIepineri
yUBIMIApIarel  KOMIOACHIBUIBIK —MOCceTeepiH
TEOPHMSUIBIK ~ JKOHE  TMPAKTHKAIBIK  IIENIyre
FBUIBIMH KO3KapacThIH MOHI MEH oJIicTepiH
TYCiHY;

-0acKapymIbUIBIK ~MIHIACTTEPi IIenry YIIiH
KOL0acIbUIBIK [IEH OWMIIKTIH HET13r1
TEOPHUSIIAPBIH KOJIaHY;

-)KeKe OAacChIHBIH  apTHIKIIBUIBIKTAPHI
KEMIIUTIKTEPiH ChIHU Oaranay;
-YKBIMJIA KYMBIC ICTEY; QJICYMETTIK MaHBbI3/IbI
MoceieNiep MEH YIepicTepiAl Taiaay, TONTBIK
IUHAMHKA YIEpicTepiH JKOHE KOMAaHJIaHBI
KAJIBINITaCThIPy KaFUAATTapblH OLTy HeEri3iHie
TONTHIK KYMBICTBI THIMA1 YHBIMIACTBIPY;
-TYJIFaapabK, TOTITHIK JKOHE
YUBIMIACTBIPYIIBIIBIK ~ KOMMYHUKAIIHSIIAP/IbI
Tajnjaay KaHe jxobanay

-ICKepIiK KapbIM-KaTblHAC MAaFiblIapblHa He
O0omy;, op Typial >karjaiiapra OaiJIaHBICTBI
OackapyIblH ajlyaH TYpJll CTWIbJEpiHE He
00Jy; KemOacHIbUIBIK KAaCHETTepal 3epTTey
o/icTepi MEH oficTeMenepiHe, KOMOaCIIbUIBIK
KablumeTTepal JaMBITY TEXHOJOTHSJIapblHA HE
6oy

MCH

-[IOHUMATh CYIIHOCTh W METOIBl HAYyYHOTO
MOJIX0JIa K TEOPETUIECKOMY U MPAKTUICCKOMY
PELICHHIO MPOOJIEM JINJEPCTBA B OPTaHU3AIIUAX
Ha BCEX YPOBHSX YIPABIICHUS;

-HCIOJIb30BaTh OCHOBHBIC TCOPHHU JIUACPCTBA U
BJIACTH JISI PEIICHUS YIIPABICHUSCKHX 3a7a4;
-KpPUTHUYECKU OIICHUBATh JINYHBIC JIOCTOMHCTBA
Y HEJIOCTATKH;

-paboTaTh B KOJUIGKTHUBE; aHAJIU3UPOBATH
COIMAJILHO 3HAYMMBIC MPOOIEMBI U MPOIECCHI,
7 (HeKTUBHO OpraHU30BaTh TPYIIIOBYIO paboOTy
Ha OCHOBE 3HAHHUA TIPOIECCOB TPYMIIOBOU

JUHAMUKA ¥ TPUHLUNOB  (hOpMUPOBaHUS
KOMaH/1bl;

-aHaJIM3UPOBATh " IIPOEKTUPOBATH
MEXJINYHOCTHBIE, IpyNIoOBbIE u

OpraHU3alMOHHbIE KOMMYHUKAIIMU
-00JamaTh HaBBIKAMH JCJIOBOTO  OOIICHHS;
MHOTOOOpPa3HBIMU CTHJISIMU ~ YIPaBICHUS B
3aBUCUMOCTH  OT  Pa3JMYHBIX  CHUTYaIlHii;
METOJJaMM U  METOJMKAaMHU  HCCIIeIOBAHUS
JTUJEPCKUX KAYECTB, TEXHOJIOTHUSIMH Pa3BUTHS

-understand the essence and methods of the
scientific approach to the theoretical and practical
solution of leadership problems in organizations at
all levels of management;

-use the basic theories of leadership and power to
solve management problems;
-critically  evaluate personal
weaknesses;

-work in a team; analyze socially significant
problems and processes, effectively organize group
work based on knowledge of the processes of
group dynamics and the principles of team
formation;

-analyze and design interpersonal, group and
organizational communications;

-possess business communication skills; diverse
management styles depending on different
situations; methods and techniques for studying
leadership qualities, technologies for developing
leadership abilities

strengths  and

Kypcmuoiy kvickawa mazmynt / Kpamrkoe codepycanue kypca / Course summary

MEH MOHI.
MEHEHKMEHT.

TaOUFaThl
JKOHE

KombacmbUIbIKTBIH
Kembacmbuibik

HpI/Ipona " CYIIHOCTD JIMACPCTBA. .HI/I)IepCTBO u
MCHCIPKMCHT. TpaI[I/IIII/IOHHI)Ie KOHIICIIITNHN

The nature and essence of leadership. Leadership
and management. The traditional concept of
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KeomoacmpuIbIKTEIH JIOCTYPITi
KOHIEIUSUIAPHIL. Kem0acbLibIKThIH
WHHOBAIMSUIBIK ~ KOHIICMIHMsIapbl.  Torrap,
KOMaHasap JKOHE KOMaH/1a KYpY.
KermbacnibIHbIH JaMYHI.

Osrepicrepi  Ky3ere  acblpy  Ke3iHAeri

KemoOacbLIBIK. Kenbdacubuibik Macemenepi.

auaepctBa.  MIHHOBalMOHHBIE — KOHUENUUU
JTUJEpCTBa. ['pynmsi, KOMaH/IbI u
KoMaHa000pa3zoBanue. PasButue nuaepa.
JlunepcTBO mpH OCYIIECTBICHUU H3MEHEHUM.
[Tpo6Giems! MuaepcTBa.

leadership. The
groups,
development

teams,

innovative concept of leadership.
and team building. The

of a leader. leadership in

implementing change. The issue of leadership.

bazoaprama scemexuiici / Pykosooumens npozpammut | Prog

ramme manager

Kokywesa 3.I'

‘ Koowesnukos C.K.

Kooceenurkoe C.K.
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Kozamovik mamaxmamnyowl yitbimoacmuipy jicane Kbizmem Kopcemy/Opzanuzayusa u 00Cayicuganue Ha nPeonpuUAmuUaX 00uieCmeeHHozo
numanus/Organization and services in catering

Oky maxcamul / Yueonan yenv/ Purpose

KoramaplK  TamaKTaHyAbl — JaMBITYJbIH  Herisri | OBnajgeHue — Teoperudeckumu  3HaHuamu M | Mastering theoretical knowledge and practical
OarbITTapBIHIAFEI TEOPHSITBIK OimiM MEH | MPAaKTHYeCKUMU  HaBblkaMu B ocHOBHBIX | skills in the main directions of the development of
IIPAKTUKAJIBIK MAaIlbIKTApAbl, KOFaMIbIK TaMaKTaHY | HaIIPpaBJIICHUAX Pa3sBUTUSA O6H_ICCTBCHHOFO pub“c Catering’ Classification and features Of the
KOCIIOPbIHAApbl  KBI3METIHIH ~ KIKTEIyl — MCH | IMTaHus, KiIaccupukauum ¥ OCOOCHHOCTH | antivities of public catering enterprises, production
epeKUIeTiKTepi, ©HAIpicTI  YHBIMIACTBIPY MEH | IesTeIbHOCTU npenaniITHﬁ 00I11eCTBEHHOTO organization and technological documentation
TEXHOJIOTHSITBIK Ky’KaTTaMaHbI MEHIepy | MUTaHWs, OpraHu3alfeld  IMPOM3BOACTBA U
TEXHOJIOTMYECKON JOKYMEHTAlUEH

Oxbimy namuorceci / Pesynomamut 06yuenus / Learning outcomes
Kypcrbl CoTTIi asiKTaraHHAaH keiiin | ITocsie ycmemHoro 3aBepumienusi kKypca | After successful completion of the course,
olriMasymbLIap odyuarommecst OyayT students will be
- MHUKpOOMOJIOTHs, TaMakKTaHy ()M3UOJOrHSACH, | ~-TIOHUMATh OCHOBBI mukpobuooru, | -understand the basics of microbiology, nutrition
TUTHEHA JKOHE CAaHMTapus HeTisjepiH; Taram | (hU3MOJIOTMHU MUTAaHUs, TMTHEHBI U canutapun; | physiology, hygiene and sanitation; classification,
OHIM/IEPiHIH KIKTEIyiH, ACCOPTUMEHTIH, | KiracCH(UKALHIO, accopTuMeHT, | assortment, consumer and technological properties,
TYTBIHYHIBIIBIK HOHE TEXHOIOTHAIBIK KACHETTEPIH, | orpedurenbckue U TexHonormueckue | requirements for food quality.

caracplHa KOWBUIATBIH TaJanTap/Abl TYCiHE alabl.

- MO3ip KYpY; TYTHIHYIIBUIAPABIH SPTYPIl CAaHATTAPEI
YIIiH TOYJTIKTIK TaMaKTaHy PallMOHBIHBIH XUMHUSUTBIK
KYpaMbl MEH KaJOPHUSUTBLTBIFBIH aHBIKTAH aajibl.

- KOFaMJIBIK TaMaKTaHIBIPY KOCIIOPBIHIAPBIHBIH

CBOMWCTBa, TpeOOBaHMs K KauyeCTBY MHUIIEBBIX
MIPOJYKTOB.

- COCTaBJISITh MEHIO; ONPEAEIATh XUMUYECKUN
COCTaB M KaJOPUIHOCTh CYTOUYHBIX PallOHOB

JKYMBICBHIH ~ YIBIMJIACTEIPY JaFablIaphlH  MeHrepe | WATAHWS — JUIL  Pa3jIM¥HBIX  KaTCropun
anapl oTpeduTenen.

-KOFaMIbIK TaMaKTaHJbIPy KOCIIOpBIHAaps! | “BJIAJETh HABBIKAMHM OPraHM3alUH PabOThI
KOCIITOPBIHIAPBIHBIH eunipicTik | MPeANPUATUI OOIIECTBEHHOTO TUTAHHUS.
MH(PPAKYPHUILIMBIHBIH, IIMKI3aT XKOHE | -pa30UpaTbcsi B  OCHOBHBIX  TOJOKEHHSX
MaTePHaIbIK-TEXHUKAIBIK  0a3aChIHBIH  HETi3rl | MpoM3BOACTBEHHOMN UHPPACTPYKTYPBI,

epeXKeIIepiH TYCiHE anajbl.

CBIPbEBOI U MaTepHAIbHO-TEXHUYECKOH 0a3bl
MPEeANPUATHI MPEeANpPUATHI 001IeCTBEHHOTO
MIUTaHUS

- make a menu; determine the chemical
composition and caloric content of daily diets for
different categories of consumers.

- possess the skills of organizing the work of
public catering enterprises.

- understand the main provisions of the production
infrastructure, raw materials and material and
technical base of enterprises of public catering
enterprises

Ilpepexsuzummepi / Ipepexeusumet / Prerequisites

OeliopraHNKaIBIK XKOHE OPraHUKaJIbIK XUMHUS ,
¢u3nka

HCOpPTraHUYCCKasA U OpraHNYICCKasA XUMUs, (1)I/I3I/IK8,

inorganic and organic chemistry, physics

Kypcmuiy kvickawa mazmynot / Kpamkoe codeprucanue kypca/ Course summary
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KoFamaplK TamakTaHy KOCIHOpBIHAAphIHA apHAIFaH
IITATTapABIH KYPBUIBIMBL IIIKi ayBICEIMABIK €HOEK
XKOHE JEMalbIC PEKUMIH yHbIMIAcThIpy. JKymbicka
WEIFy rpadukrepiniy Typiepi. JKyYMbIC yaKbITHIHBIH
IIBIFBIMBIH  TAJIAYABIH  TEOPHSUIBIK — HETi3zepi.
JXKyMBIC yaKbBITBIHBIH KYPBUIBIMBI, JKYMBIC YaKBITHI
¢dororpadusCHIHBIH OpBIHAATY omicTemeci.
HaiiplHaay KoCIMOPBIHBIHBIH, €T LEeXbIHIA JKeaeln
YKOCTIapIIayIbIH TEOPHSLITBIK HeTi31epi.
KocinopeiHnarel >keien jKocmapiay >KoHE Kelleln
ecernke amy. Ac JKayJIBIKTaPBIHBIH, ac
BIIBICTAPBIHBIH, KYPaJApBIHBIH — TYPJIEPIH  OKY.
Ycrennai xabasikTay Typiepi. baHker yiibiMaacTeIpy
- dypier.

CrpykTypa LITaTOB Ha OpEANPHUSITUN
00IIIeCTBEHHOTO MTATaHUS. Opraam3anus
BHYTPUCMEHHOTO peXXUMa Tpyda U OTIbIxa. Buas
rpadgukoB BbIXOJAa Ha pabotry. Teoperuueckue
OCHOBHI aHaimM3a 3aTpaT pabodyero BpEMEHH.
Crpyktypa pabodero BpeMEHH, METOJIWKa
BHIMOJIHEHHST (oTorpadguu pabouero BPEMEHH.
Teoperuueckue OCHOBBI OIIEPaTUBHOTO
IDIAHUPOBAHHSA B MSICHOM IeX€ 3aroTOBOYHOTO
npennpusatus. OmnepaTuBHOE IUIAHUPOBAaHUE U
ONEPAaTUBHBIA ydeT Ha IPOU3BOACTBE. M3yueHue
BHJIOB CTOJIOBOTO O€Nbs, CTOJIOBOH TIOCY.HI,
puOOpOB. Buner CEPBHUPOBOK CTOJA.
Opranusainus 0aHKeTa - (GypIier.

The structure of the staff in the catering enterprise.
Organization of intra-shift work and rest. Types of
work-out schedules. Theoretical foundations of the
analysis of working time costs. The structure of
working time, the method of performing photos of
working time. Theoretical foundations of
operational planning in the meat shop of a
procurement enterprise. Operational planning and
operational accounting in production. Study of
types of table linen, tableware, appliances. Types
of table settings. Organization of a banquet-buffet.

ITocmpexsusummepi / [locmpexeuszumut/ Postrequisites

Tamax JalbIHAAQy TEXHOJIOTHSCHI

‘ TexHomorus IMPUTOTOBJICHUS TUIIU

| Cooking technology

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

Monnaxmerosa 3. K.

Kexrtep U.B.
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Tazamowvlk Konyenmpammapowl HHcane Koncepeainepoi oHOIpyoi yivimoacmulpy/Opeanuzayus npou3e00Ccmea KOHCEPE0s U NUWEKOHUEeHmMpPamoes/
Organization of production of canned goods and food concentrates

Oky maxcamul / Yueonan yenv/ Purpose

KoHcepBiiep MeH TamaK KOHIICHTPATTapbIH
OHJIIPYIl JaMBITy MEH YHBIMAACTHIPYIbIH
HETi3ri OarbITTaphl OOWBIHIIA TEOPHSUIBIK O1TiM
MEH TPAKTHKAIBIK JaFIbLIapIbl MEHTEPY.

OBJ'IaI[eHI/Ie TCOPCTUUCCKMMH 3HAHUAMH U
MPaKTUYCCKMMU HABBIKAMHM B  OCHOBHBIX
HAIpaBJICHUAX Pa3sBUTUA MW OpraHu3allin
IIpOU3BOJACTBA KOHCCPBOB n
IMUIICKOHIOCHTPATOB.

Mastering theoretical knowledge and practical
skills in the main directions of development and
organization of production of canned food and
food concentrates.

OKbimy

Hamuoiceci / Pesynomamot o6yuenusn / Learning outcomes

Kypcrbl CoTTI asgIKTaFaHHAH KeHiH
olmiMaymbLIap

- KOHCEpBUICYAIH TEOPUSUIBIK Heri3epli MeH

TOCUIEPiH; KOHCEPBUICYIIH JOCTYpJIi eMec
TOCUIIEPIH; KOHCEepBiJIep MEH Taram
KOHIIEHTPATTApbIH  OHIIPY  TEXHOJOTHSICBHIH
TYCiHE anapl.

- HOPMATHBTIK KYKATTapIblH TaJalTapbiH

KOJITaHY/Ibl; eJIlIey KypaJlJapblH HaianaHny/bl;
KOHCEpBUIEpD MEH TaraM KOHIIEHTPaTTapBIHBIH
KYpaMBbIH ColikecTeHaIpyi Oiiesi.

-laFapIChl  O0Jybl THUIC YHBIMHBIH  KYMBIC
KOHCEpBI J0oHE MNHIIEKOHLEHTPATHOTO OHJIpe
anaspl.

- KOHCEpBLIEp MEH a3bIK-TYJIIK
KOHIEHTPATTapbIH OHIPETIH KACIMOPBIHAAPABIH
OHIIPICTIK HHPPAKYPHUTBIMBIHBIH, IIHKI3aT
KOHE MaTepHAaJIbIK-TEXHUKAIBIK 0a3aChIHBIH
HETI3T1 epexesiepiH TYCiHe anajpl.

IMocae ycmemHoro
o0yyarommecsi OyayT

3aBeplIeHHs] Kypca

- TOHMMATh TEOPETUYECKHE OCHOBBI H
CTIIOCOOBI KOHCEPBUPOBAHHS;
HETPaJAULMOHHbIC CrIoco0bI
KOHCEPBUPOBAHUS; TEXHOJIOTUIO
HPOU3BOJICTBA KOHCEPBOB u
MUIIECKOHIICHTPATOB.

- TNPHUMEHATH TpeOOBaHMS HOPMATHBHBIX
JOKYMEHTOB;  TOJB30BaThCs  CPEACTBAMHU
U3MEpPeHNH;  MICHTU(HUIUPOBATH  COCTaB

KOHCCPBOB U IMUIICKOHICHTPATOB.
'06J'Ia,Z[aTB HaBbIKaMU OpraHu3annuun pa6OTLI

KOHCEPBHOI'O U MUIIEKOHIIEHTPATHOTO
IIPOU3BOJICTBA.

-pa3Ouparbcsi B  OCHOBHBIX  IOJIOKEHUSIX
IIPOU3BOJICTBEHHOU UHPPACTPYKTYPHI,

CBIPHEBOM M MaTepUaIbHO-TEXHUYECKOM Oa3bl
NPEANPUATHI 110 IIPOU3BOACTBY KOHCEPBOB U
MHAIIEKOHIIEHTPATOB.

After successful
students will be

- understand the theoretical foundations and
methods of canning; non-traditional methods of
canning; technology for the production of canned
food and food concentrates.

- apply the requirements of regulatory documents;
use  measuring instruments; identify  the
composition of canned food and food concentrates.
- have the skills to organize the work of canning
and food-concentrate production.

- understand the main provisions of the production
infrastructure, raw materials and material and
technical base of enterprises for the production of
canned food and food concentrates.

completion of the course,

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

OeliopraHNKaIbIK XKOHE OPraHUKaJIbIK XUMHUS ,
¢u3nka

HCOpPraHUYCCKasA U OpraHNYICCKasA XUMUs, (1)I/I3I/IK8,

inorganic and organic chemistry, physics

Kypcmuiy kvickawa mazmynot / Kpamkoe codeprucanue kypca/ Course summary
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KoHcepBineymiH TEOpHSUIBIK HETI3Aepl MeEH
TocUIepi; KOHCEPBUICYMIH  JIOCTYpJL  eMec
ToCUIIEPI; KOHCEpBLIEp MEH TaMaK
KOHIIEHTPATTAPbIH OHIPY TEXHOJIOTHUSCHI.
HopmarupTik KY)KaTTapIblH TaJanTapsl;
KOHCEPBUIEp MEH TaMaK KOHIEHTPATTapbIHBIH
KYPaMBbIH COMKECTEHIIPY.

KoHcepBiiey  ’koHE  TamMaKk  KOHIICHTPATHI
OH/TIPICIHIH )KYMBICBIH YHBIMAACTHIPY.
KoHcepBiiep MeH TamMaK KOHIICHTPATTAPBIH
OHJIIPETIH KOCIIIOPBIHIAPIbIH OHJTIPICTIK
WHQPaKYPHUILIMBIHBIH, HIMKi3aT KOHE
MaTepUaIbIK-TEXHUKAIBIK 0a3achIHbIH HET13T1
epexernepi.

KOHCEPBUPOBAHUS;

IIPOU3BOJICTBA
MUIIEKOHIIEHTPATOB.

MMUIICKOHICHTPATOB.

IIPONU3BOJACTBY
IMUINCKOHICHTPATOB.

TGOPCTI/I‘ICCKI/IG OCHOBBI u CII0COOBI

Herpagunuonnsie

CII0COOBI KOHCCPBHUPOBAHM, TexHooruzo

KOHCEPBOB u

Opranuszauuu  paboThl
MUIIEKOHIIEHTPaTHOTO IIPOM3BO/ICTBA.

OcCHOBHBIE TIOJIOKEHUSAX IMPOU3BOJICTBEHHOU
UHPPACTPYKTYPHI, CBIPHEBON U MaTepUAITLHO-
TEXHUYECKOH  0a3bl

TpeboBaHMsIT HOPMATUBHBIX  JIOKYMEHTOB;
WNnentudpukanus cocrtaBa KOHCEPBOB U

KOHCEPBHOI'O u

NpEaNpUITAR 110

KOHCEPBOB "

Theoretical foundations and methods of canning;
Non-traditional methods of canning; Technology
for the production of canned food and food
concentrates.

Requirements of regulatory  documents;
Identification of the composition of canned food
and food concentrates.

Organization of work of canning and food
concentrate production.

The main provisions of the production
infrastructure, raw materials and material and
technical base of enterprises for the production of
canned food and food concentrates.

Ilocmpexsusummepi / [locmpexsuszumat/ Postrequisites

Taram eHIMAEPIH KOHCEpBUICYIIH  TEOPHSIIBIK
Heri3aepi

MUIICBLIX MTPOAYKTOB

TeopeTnueckue OCHOBBI

KOHCEPBUPOBAHUA

The theoretical basis of food preservation

bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager

Mongaxmerona 3. K.

| Kextep 1.B.
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Tamak oautvinoay mexunonozusacwl /Texnonozus npuzomosnenun nuwgu/Cooking technology

OKy makcamuwt / Yueonan yenwv/ Purpose

Tamak malibiHIay TEXHOJIOTUSCHIH JAMBITYIBIH
HETi3T1 OarbITTapbIH/Ia TEOPUSIIBIK O111M MEH
MPAKTUKAIBIK JaFIbLIAPIbl MEHIePY

OBJIaIIGHI/Ie TCOPCTUUCCKUMH 3HAHUAMH U
IMPaKTUYCCKMMHU HaBbIKAMH B  OCHOBHBIX
HaITpaBJICHUAX Pa3sBUTHA TCXHOJIOI'NH
IIPUTOTOBJICHUA ITHIITH

Mastering theoretical knowledge and practical
skills in the main directions of the development of
cooking technology

OKbimy

Hamuoiceci / Pesynomamot o6yuenusn / Learning outcomes

Kypcrbl CITTI KeiliH
olmiMaymbLIap

- KoraMapik

asgKTaraHHaH

TaMaKTaHyIbIH caJaJbIK
epeKIIeNiKTepiH, WHQPAKYPBUIBIMABI, YHBIMBIK-
KYKBIKTBIK HBICAHIAP/IbI, OHIIPICTIK JKoHE
TEXHOJIOTHSUIBIK ~ TIPOIIECC  DJIEMEHTTEPIH  TYCiHE
anmasl

- KYpBUIBIMIBI 93ipJiey KOHE OHAIPIC KYMBICBIH
KelleNl JKocmapiiayAbl >Ky3ere achlpy, KOFaMIBIK
TaMakTaHy OHIMIEpIH OHIIPYIIH TEeXHOJOTHSIIBIK

MPOLECIiH YTHIMIBI JKOHE THIMIII YHBIMIACTHIpa
aJajbl
- KOFaMJIBIK TaMaKTaHy OHIMJIEPIH  OHIIpY

HeTi3IepiH MEeHrepe anabl

- KOFaMJIBIK TaMaKTaHy OHIMJEpIH eHAIPYIiH
TEOPHUSIIBIK HETI3JICPiHIH HETI3rl epeesiepiH TyCiHe
ajajpl.

IMocae ycmemHoro
o0yyarommecsi OyayT
- pa30upaThCsi B OTPACIIEBBIX OCOOEHHOCTAX
OOIIECTBEHHOTO MUTaHMsA, HH(PACTPYKType,
OpraHU3alOHHO-TIPABOBBIX dopmax,
JIIEMEHTax MIPOU3BOJICTBEHHOTO "
TEXHOJIOTUYECKOT0 Ipolecca

- pa3pabarbIBaTh CTPYKTYPY U OCYLIECTBISTH
OIIEpPaTUBHOE IUITAHUPOBaHUE paboThI
MIPOU3BOJICTBA, PAIMOHAIBHO U 3(PPEKTUBHO
OpPraHU30BBIBaTh TEXHOJOIMUYECKHI Mpolecc
MPOU3BOJICTBA TPOAYKTOB OOIIECTBEHHOTO
MUTaHUS

- BJQJIETh HABBIKAMU OCHOB IPOU3BOJICTBA
MPOAYKTOB OOIIECTBEHHOI'O TUTAHUS.

- TIOHMMaThb  OCHOBHBIE  TIOJIOKEHUS
TEOPETUUECKUX OCHOB IIPOM3BOJICTBA
MIPOTYKTOB OOIIIECTBEHHOTO MTUTAHUSI.

3aBeplIeHHsl Kypca

After successful
students will be

- understand the industry features of public
catering, infrastructure, organizational and legal
forms, elements of the production and
technological process

- develop the structure and carry out operational
planning of production, rationally and effectively
organize the technological process of production of
public catering products

- master the skills of the basics of food service
production.

- understand the main provisions of the theoretical
foundations of the production of public catering
products.

completion of the course,

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

OeliopraHUKaIbIK XKOHE OPraHUKaJIbIK XUMHUS ,
¢u3nka

HCOpraHUYCCKasA U OpraHNYICCKasA XUMUs, (1)I/I3I/IK8,

inorganic and organic chemistry, physics

Kypcmuiy kvickawa mazmynot / Kpamkoe codepracanue kypca/ Course summary

Acma3qiblK ©HIM OHIIPICIHIH TEXHOJIOTUSIIBIK, ITHKIII.
Acma3nielK  OHIMACPAl OHAIPYIH TEXHOJOTHSIIBIK
KaFuaaaphbl. IIuki3aTTEIH TEXHOJIOTHSIIBIK,
KacueTTepi. AcCHa3fblK 6HJEYy TOCUIIEPiH IKIKTey.
MexaHUKanbIK, THIPOMEXaHWKAJBIK, MaccaaaMmacy,

TexHomorn4eckui LUK MIPOU3BOICTBA
KyJIMHapHOH  MNpOAYKUHMH.  TEeXHOJIIOrM4ecKue
TIPUHIHIIBL MIPOM3BO/ICTBA KyJHHApHOMN

NPOAYKIHMH. TEXHOJIOrMYEeCKHue CBOMCTBA CBHIPHSL.
Knaccudukanus croco0oB KyJIMHapHOHI

Technological cycle of production of culinary
products. Technological principles of production of
culinary products. Technological properties of raw
materials. Classification of cooking methods.
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XUMHSUTBIK, OMOXUMUSIIBIK, MHUKPOOUOJIOTHSIIBIK,
TePMIBUTBIK OHJAEY Tocinaepi. Acma3iplK ©HIMHIH
KIKTENyl KOHE acCOpTUMEHTI. KoFraM/IbIK TaMaKTaHy

OHIMJICPiHIH carachblH KaJIBIITaCTHIPATHIH
mporiectep. LIWKi3aTTBl acma3fblK OHAEYAIH JKOHE
KapThUIai (habpukaTTap bl TANBIHAAYABIH

TEXHOJIOTHSUIBIK TIpoIiecTepi. AcCMaslblK ©HIMICPIl
JafbIHAAYABIH TEXHOJOTHSUTBIK TPOIIECTEPI.

00paboTKH. MexaHuveckue,
THIPOMEXaHUYECKHE, MaccoOOMEHHBIE,
XUMHYECKHE, OMOXHUMHUECKHE,

MUKpPOOUOJIOTUYECKHE, TEPMHUYECKUE CIOCOOBI
obpabotku. Kiaccuukammss W acCOPTHMEHT
KYJMHApHOU MPOIYKLHUU. IIporeccsl,
¢dbopmupyronme KauecTBO MPOAYKIIUU
OOIICCTBEHHOT0  MUTAHHA. |EXHOJOTUYECKHE
MPOLIECCHl  KYTMHAPHOH O0OpabOTKH CHIPhSI |
MIPUTOTOBJICHHUS oJ1ypaOpUKaTOB.
TexHomornyeckue IMpoUeCChbl IIPUTOTOBJICHUA
KYJIHHAPHON TPOAYKIINH.

Mechanical, hydro-mechanical, mass transfer,
chemical, biochemical, microbiological, thermal
processing methods. Classification and assortment
of culinary products. Processes that shape the
quality of public catering products. Technological
processes of culinary processing of raw materials
and preparation of semi-finished products.
Technological processes of cooking culinary
products.

Ilocmpexsusummepi / Ilocmpexsuszumat/ Postrequisites

JKanmer OarbITTarbl KOFaMJIbIK TaMaKTaHy
OHIM/JIEPiHIH TEXHOJIOTHSCHI

Texuonorusa MNpOAYKUIUHU 0OILIECTBEHHOT O
MUTAHAS O0IIETO Ha3HAYCHUS

Technology of production of general purpose catering

bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager

Mongaxmerona 3. K.

‘ 3nepesa JI. b.
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Tazam onimoepin Koncepesineyoin meopusanvik Hezizoepi/Teopemuueckue 0cHogbl Koncepsuposanus nuuieeblx npooykmos/ The theoretical basis

of food preservation

OKy maxcamul / Yueonas yenv/ PUrpose

Tamak eHIMJIEpiH KOHCEPBUICYAIH TECOPHSIIBIK

OBJ'IaI[eHI/Ie TCOPCTUUCCKMMH 3HAHUAMH U

Mastering theoretical knowledge and practical

HETI3/IEpPiH JaMBITYAbIH HETI3rl OarbITTapblHAA | MPaKTHYCCKMMH HaBbikaMu B ocHOBHBIX | SKills in the main directions of the development of
TEOPHSITBIK Oi1imMm MEH NpaKTUKAJIBIK | HAlIpaBICHHUAX  pa3BuThs  Teopermueckux | the theoretical foundations of food preservation.
JaFIbLIapabl MCHIEPY. OCHOB KOHCEPBHUPOBAHUS IHIIEBBIX
MIPOJTYKTOB.

Oxvimy naomuoiceci / Pezyiomameut 00yuenusn / Learning outcomes
Kypcrbl CoTTIi assKTaraHHAaH keiiin | Ilocsie ycmemHoro 3aBepumienusi kypca | After successful completion of the course,
olriMasymbLIap odyuarommecst OyayT students will be
- KOHCEpBIJIEp MEH TaraM KOHIIEHTpaTTapbiH | -- pa3Ouparbcss B HOpMaTHBHON ©Oase, | - understand the regulatory framework, basic
OHJIIpY TEXHOJIOTHSICHI CaJlaChIH/IaFbl | OCHOBHBIX TOHSATHSIX, TEpMUHAX u | concepts, terms and definitions in the field of
HOpPMATHUBTIK 0a3aHbl, HEri3ri yFRIMAAPIBL, | ompeaeieHusx B obmactu  texuonoruu | technology for the production of canned food and
TEPMHUHJICP MEH aHbIKTaMaJiap/ibl TYCIHE aJIafibl | MPOU3BOJICTBA KOHCEPBOB u | food concentrates
- KOHCEpBLIEp ME€H TaraM KOHIIEHTPATTApPbIH | MUIIEKOHIIEHTPATOB - evaluate the quality of raw materials and finished
OHIPYIIH TEXHOJOTHSIIBIK MPOIECIHIH OapibIK | - OIIEHWBaTh KauyeCTBO ChIpbs M ToToBoit | products at all stages of the technological process
KE3CHJEpiHAe WIMKI3aT TIeH JMJalblH OHIMHIH | MPOAYKIIUH Ha BCEX cragusx | of production of canned food and food

camachlH Oarajail anajsl.

- IIWKI3aTTBl  OHJEYIIH, JMJalblH  OHIMII
OHIIPY/AIH TEXHOJIOTHSIJIBIK TOCUIIEPIH MEHIepe
anasel

- KOHCEpBUIEY 9MICTEpiH; TYpJl OCIMIIK >KJHE
KaHyap IIUKI3aTbIH KOHCEpBUIEy  Ke3iHe
KOJIJIAaHBUIATBIH  JKaOABIKTAp MEH OHJIPICTIH
TEXHOJIOTUSUIBIK TOCUIEPiH KOJIaHa alajIbl.

TEXHOJOTMYECKOro Mpolecca MpPOU3BOACTBA
KOHCEPBOB U MUIIEKOHIIEHTPATOB.

- BJAAETh TEXHOJOTWYECKUMH MpHEMaMHU
00pabOTKU CBIpbs, MPOU3BOJCTBA T'OTOBOM
MPOTYKITUH

- HCIOJIb30BaTh METOAbl KOHCEPBUPOBAHUS;
TE€XHOJOTMYECKHE MPUEMbI MPOU3BOJCTBA U
HCII0JIB3yEMOTO 000pyI0BaHUS pu
KOHCEPBUPOBAaHUU Pa3IM4HOTO
PacCTUTEIBHOIO U KUBOTHOTO ChIPbsI

concentrates.

- master the technological methods of processing
raw materials, production of finished products

- use methods of canning; technological methods
of production and the equipment used in the
canning of various vegetable and animal raw
materials

Ilpepexsuzummepi / Ilpepexeusumet / Prerequisites

OeliopraHUKaIIBIK dKOHE OPraHUKAaJIBIK XUMHUS ,
¢duznka

HEOpraHNYCCKaA U OpraHNYCCKasA XUMUA, (1)1/131/11(21

inorganic and organic chemistry, physics

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

IIHKi3aTThIH TEXHONOTHSUIBIK epekuienikTepi | TexHomornueckue ocobeHHOCTH chpbs  u | Technological features of raw materials and
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JKOHE TaraMIbIK OHIMICPAI KOHCEPBLIECYMIH | METOIBI KOHCEPBUPOBAHHMS numesbix | methods of  food  preservation.  Chemical
anicTepi. HIuKi3aTThiH XMMUSUIBIK | IPOAYKTOB.  XuMuueckue  ocobenHoctu | characteristics of raw materials. Biological
epekmienikrepi.  IIukizaTTelH ~ OHONOTHSUIBIK | CHIPbs. brojormueckue ocobeHHOCTH chIphs. | characteristics of raw materials. Bioz. Suspended
epekienikrepi.  buo3.  AnHabmo3.  AOuo3. | buos. Anabuo3. AoOuo3. Ilpensaputenbnas | animation. Abioz. Pre-processing of raw materials.
[MIukizaTTel anaplH  aja eHjaey. Taramuablk | oOpaboTka ceipbs. TerutoBas crepuaumsaius | Thermal  sterilization  of  food  products.
eHIMIep/i KBLTYITBIK 3aJIaNIChI3IaHIBIPY. | MUIIEeBbIX  mpoaykToB. Teruodusudeckue | Thermophysical bases of thermal sterilization of
TaramapIK eHIMaepIi KBUTYJIBIK | OCHOBBI TEIUIOBO# crepuim3anuu mwmiieBbix | food products.
3aaJIChI3IAHABIPYABIH  JKbUTY  (DH3UKAIBIK | IPOTYKTOB.
Heri3aepi.

Ilocmpexsusummepi / [locmpexsuszumat/ Postrequisites
Cyrri, erTi koHe OanbIKThl KOHCepBiephiH | TexHonmoruss MoOuYHBIX, MsCHBIX H pbIOHBIX | The technology of milk, canned and fish meat
TEXHOJIOTUSACHI KOHCCPBOB

bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager

Mongaxmerona 3. K.

‘ 3nepesa JI.b.
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Huoncenepnik scone komnvromepik epaguxa / Huscenepnaa u komnvromepnasn zpagpuxa / Engineering and computer graphics

OKy makcamuwt / Yueonan yenwv/ Purpose

WHXeHepiK oHEe KOMITBIOTEPIIK TrpaduKaHbl
OKBITYJIa TEOPHSUIBIK OUTIM MEH NpPaKTHKAJIBIK

OBJIaIIGHI/Ie TCOPCTUUCCKUMH 3HAHUAMH U
IMPaKTUYCCKMMHU  HAaBBIKAMHM B  HU3YUYCHHU

Mastering theoretical knowledge and practical
skills in the study of engineering and computer

JaFIbUIAP bl MEHIEPY WHXKCHEPHOM U KOMITBIOTEPHOU rpaduku graphics

Oxvimy naomuoiceci / Pesyiomamet 06yuenusn / Learning outcomes
KypceTbl CaTTI asKTaFaHHAH keiiin | [locsie ycnemHoro 3aBepuieHusi Kypea After successful completion of the course,
olTiMasnymbLIap odyuarommecst OyayT students will be

-CbI30anapAbl OKBIHBI3, TEXHUKAIBIK UACSIapIbl
rpaduKabIK TYp/AE KOPCETiHI3, COHBIMEH Karap
THICTI OOBEKTIHIH ChI30achl HEMece CXEeMachl
apKbUIbl OHBIH JKYMBIC ICTEY MNPHUHLHUIIH
TYCIiHIHI3.

- TE€OMETPUSUIBIK KYPBUIBICTAP/Ibl KOJIMEH KOHE
aBTOMATTaHABIPBUIFAaH Ko0alay KypajJapbIHbIH
KOMETIMEH OpbIHJIAY.

- OeJlIeKTEpIiH MIIIIHAEPIH OJIApAbIH CypeTTepi
OoliblHIIAa Tangail Oimy *oHE OChl CypeTTep.i
TYpJiepAi, KeCIHIUIepai, KuMaiapIbl KOoJJaHa
OTBIPBII, TAOUFATTaH kacail Oiy.

- Texnukansik Kyxarramanel MEMCT ECK/]

KOHE HOpPMATHBTIK Oa3aHbIH TalanTapbiHA
colikec peciMey.

- 3aTTapablH aAKCOHOMETPHSLITBIK
MIPOEKIUATIAPHIH, ACKU3JEPIH JKOHE

KHHCMATHUKAJIBIK CXEMaJIapblH OPBIH/AY.

-4UTaTh 4YEepPTeXH, TpadUUIecKH H3Jararhb
TEXHHYECKHE HJIEU, a TakKe ITOHUMAaTh C
IIOMOIIBIO yepTexa 158)07 CXEMBI
COOTBETCTBYIOIIETO0 OOBEKTAa MPUHLHUII €ro
JICHCTBHS.

-BBIMIOJIHATh T€OMETPUYECKHUE MOCTPOCHUS

pPyYHBIM  CcIIOCOOOM W IpU  [OMOIIU
aBTOMaTU3UPOBAHHBIX CPEICTB
MIPOEKTUPOBAHUS.

-yMeTb aHaJIu3UpoBaTh (QOpPMBI JAeTanen
M0 WX H300paXEHUSM W BBIOJIHHUTH JTH
n300pakeHUs] C HATyphl, UCHOJb3Ys BUJBI,
pa3pesbl, CeUeHUS.

-ohopmIIAThH TEXHUYECKYIO
JIOKYMEHTAITUIO B COOTBETCTBUU c
TpeOOBaHUSIMU I'OCTos ECK/J u
HOPMAaTUBHOM 0a3bl.

- BBITIOJIHSATh AKCOHOMETPUUECKHE
MIPOCKIIUN MPEIMETOB, ACKH3bI u

KHHEMATHYCCKHUEC CXCMBEI.

-read drawings, graphically present technical ideas,
and also understand with the help of a drawing or
diagram of the corresponding object the principle
of its operation.

-perform geometric constructions manually and
with the help of automated design tools.

-be able to analyze the shapes of parts based on
their images and perform these images from nature,
using views, sections, sections.

-draw up technical documentation in accordance
with the requirements of GOST ESKD and the
regulatory framework.

- perform axonometric projections of objects,
sketches and kinematic schemes.

Ilpepexsuzummepi / Ilpepexeusumet / Prerequisites

Maremarunka, pr3uka

‘ Maremartunka, pr3uka ‘

Mathematics, physics

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

KOHCTPYKTOp/IBIK ~ Ky)KaTTaMaHbIH  OipbIHFal
xyieci (ECKJ)). ECKIA (I'OCT) coiikec

Enunas cucTema KOHCTPYKTOPCKOM
nokymentanuu  (ECKJ[). OOmme mnpaBuia

Unified system of design documentation (ESCD).
General rules for the execution of drawings
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chI30ayiap/ibl OPBIHAAYABIH KBl epexerepi
2.301-2004-2.305-2013). Typunepi, Timikrepi,
KuManapbl.  KOHCTPYKTOpJIBIK — Ky)KaTTapjaa
MIHJETTI PETJIAMEHTTEYTe KATaThIH aKIMapaTThIH
Kypambel. Cyper QopmarTapel KoHE Cyper
napakTapblHBIH Au3aiiHel. MacmTalb KapinTep
cei30a Oombim TaObuTafmbl. ChI3y CBI3BIKTAPHI.
Ce30anapra emmemaepai Konnany. benrinep
MEH JKa3yJap caiy..

BBIMOJHEHUST 4eprexker cormacHo ECK]]
('OCT  2.301-2004-2.305-2013).  Bunsi,
paspesbl, ceuenud. CocraB uHbopManuwy,
MO IeXKAIIEH 00s13aTeIbHOMY
pPErIaMeHTUPOBAHUID B  KOHCTPYKTOPCKHX
JOKymMeHTax.  DopMmarbl  4eprexed WU
o(opMIIeHHE YEPTEXKHBIX JTUCTOB. MaciTalsl
Hlpudter  ueprexxupie. JluHUM  YepTexa.
Hanecenne  pa3mepoB  Ha  4yeprexax.
HazeceHne 3HaKOB M HaIIUCEN.

according to the ESKD (GOST 2.301-2004-2.305-
2013). Types, sections, sections. The composition
of information subject to mandatory regulation in
design documents. Drawing formats and design of
drawing sheets. The scales are drawing fonts.
Drawing lines. Drawing dimensions on drawings.
Application of signs and inscriptions.

ITocmpexsusummepi / [locmpexeuszumut/ Postrequisites

Tamax eHepKacibi KocimOphIHIAPHIH JK00atay

| IIpoexTupoBaHye NUIIEBBIX MPEANPUITUN

| Design of food industry enterprises

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

Kamues B.C.

‘ Kamues b.C.
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2 3 Kypc CTy/IeHTTepiHe apHAJFAaH JIeKTUBTIK MIHAeP / DJIeKTHBHbIEe TUCHUILIMHBI U1 cTyAeHTOB 3 Kypca/ Elective

subjects for 3 st year students

Kannwl 6azeimmazol K02amoOvlK mamaxkmany eHimoepiniy mexuonozuscol / Texnonocua npooykuuu 0ouecmeeHHo20 RUMAaHus 00uLe2o
nasnauenusn / Technology of production of general purpose catering

Oky maxcamul / Yueonan yenv/ Purpose

JKaunmer MakcaTTarbl KOFaMJIBIK TAMaKTaHy
OHIMJIEpPiH OHAIPY/IIH TeXHOIOTUSIIBIK
MIPOLIECTEPIH KYPri3ye TEOPHUUIBIK O11IM MEH
MPAKTUKAJIBIK JaFABUIAPIBI MEHTEPY

OBnajiecHne TEOPETUYECKHMHU 3HAHMSIMH U
NPAKTUYECKIMHU  HaBbIKAMH B  BEJCHUU
TEXHOJIOTUYECKUX IPOIECCOB IPOU3BOJICTBA
MPOAYKTOB OOIIECTBEHHOTO MUTAHUS OOIIEro

Ha3Ha4YCHUA

Master theoretical knowledge and practical skills in
the management of technological processes for the
production of general-purpose public catering
products

Hamuoiceci / Pesynomamot 06yuenusn / Learning outcomes

OKbimy
Kypcrbl CoTTI asIKTaFaHHAH KeHiH
olmiMaymbLIap
- KOFaMIbIK TaMaKTaHJbIPY eHiIMIepl
CaIlaChIHBIH HETI3T1 eJIIeM ICpPiH,
TEXHOJIOTUSIIBIK KAaCHUeTTEPIH, TaMaKTaHy
(DU3HOIOTHSICHIH, KAITBI MAKCATTaFbl KOFaMIBIK
TaMaKTaHJbIPY OHIMJIEPIHIH KIKTEyiH,

ACCOPTUMEHTIH TYCIHE anajibl.

- KBI3METTIH Heri3ri TypiiepiHe HOPMAaTHUBTIK
KYKaTTapAblH TajamnTapblH  KOJAAaHy;, Ma3ip
KYpy;  TEpCOHAIJbIH  JKEKe  TUI'MeHachl
epeKeNepiHiH CaKTalyblH OaKblIayJbl Ky3ere
achbIpa anapl.

- JKanumbl MaKcaTTarbl KOFaMJIBIK TaMaKTaHy
OHIMJIEpIH  JalbIHAAYAbIH  TEXHOJIOTHUSUIIBIK
MPOIIECiH YHBIMAACTBIPY IaFAbUIaPBIH MEHTepe
anajpl.

- IIWKI3aTTBl MEXaHUKAIBIK, KBUTY, aCTa3IbIK
OHJIeY  MPOLECTEepPiH  XKYPri3yAi,  >KaiIlbl
MakcaTTarbl KOFaMJbIK TaMaKTaHy OHIMJepiH
OHJIIPYIIH OMOXUMUSIIBIK OMICTEPIH TaJaayabl

IMocae ycmemHoro
o0yyarommecsi OyayT
- NIOHMMaThb OCHOBHBIE KPUTEPUU KadyecTBa

3aBeplIeHHs] Kypca

MPOAYKIHUH 0OIIIECTBEHHOTO MMATAHUSA,
TEXHOJOTHYECKHE CBOWMCTBA, (PU3UOJIOTHIO
MUATAaHUSI, KJIAaCCHU(UKAINIO, aCCOPTUMEHT

MPOAYKIIUHN OOIECTBEHHOTO MUTAHUs 00ILero
Ha3HAYEeHUS.

- TpUMEHATh TpeOOBaHMS HOPMATUBHBIX
JOKYMEHTOB K OCHOBHBIM BHJaM YCIIYT;
COCTaBJIAITh MEHIO; OCYILLECTBIISITH KOHTPOJIb
3a COONIOZICHUEM MPaBUJI JIMYHON THUTHEHBI
IIepCcoHaIa.

- BJIQ/IETh HaBbIKaMU OpraHu3alu
TEXHOJIOTMYECKOTr0 TpoIecca H3TOTOBJICHMUS
MPOIYKIIMK OOIIECTBEHHOTO MUTaHUs O0IIEro
Ha3HAYECHUS.

- pa3bupaThCsi B BEICHHM IIPOLECCOB
MEXaHUYECKOM,  TEIUIOBOM,  KYyJIWHApHOU
00pabOTKHU CHIPHS, aHAN3E OMOXUMUUYECKHUX

METOJ0B IMPONU3BOJACTBA IMPpOAYKIIUU

After successful
students will be

- understand the main criteria for the quality of
public catering products, technological properties,
nutrition physiology, classification, and the range
of general-purpose public catering products.

- apply the requirements of regulatory documents
to the main types of services; make a menu;
monitor compliance with the rules of personal
hygiene of personnel.

- possess the skills of organizing the technological
process of manufacturing general-purpose public
catering products.

- understand the processes of mechanical, thermal,
culinary processing of raw materials, analysis of
biochemical methods of production of general-
purpose public catering products

completion of the course,
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TYCiHE ajaapl

00IIIECTBEHHOTO IMATAHUS o0miero
HA3HAUYECHUSA

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

XUMUs, PU3HKa

| xumus, dusuka

| chemistry, physics

Kypcmoiy Kbickawa mazmynst / Kpamkoe cooepycanue kypca/ Course summary

KoraMapIK TaMaKTaHJbIPy OHIMJICPIHIH
ACCOPTUMEHTIH KIKTEY. TexHUKaIBIK
HOpMaTUBTEp KuHaAKTapbl, [1IukizaT meH naitbix
enimre apHainran ['OCTrap, onapaplH Ma3MYHBI.
AKybI3112p. Maiinap. Kewmipcymap.
Cumnarramacel. AcHas[bIK ©HICY IMPOLECIHIe
HETI3T1 3aTTapIbplH e3repyi. OHimzaepai micipy
Ke3lHOe oM, XOII HICTI JKOHE OOSFBIII
3arrapablH — maiima  Gomyel.  IImki3aTThIH
CUIATTaMacChl.

Knaccudpukanus ACCOPTUMEHTA
IPOAYKLIUH OOIIECTBEHHOTO HUTaHUS.
COopHuku TEXHUYECKUX HOPMAaTHUBOB,

I'OCTprI Ha ChIpBE U TOTOBYIO MPOIYKIIUIO, UX
conepxkanue.  benxu. JKupbl. VYrimeBogsl.
XapakTtepuctuka. V3MeHeHHWE  OCHOBHBIX
BEIIECTB B IpOIIecce KyTUHApHOU 00pabOTKH.
dopMUpoOBaHUE BKYCOBBIX, apOMATHUYECKHUX U
KpacsiliMX  BELIECTB  NIpU  KYJIMHAPHOU
00paboTKe MPOAYKTOB.  XapaKTepUCTUKA
CBIPBSL.

Classification of the range of public catering
products. Collections of technical standards, GOST
standards for raw materials and finished products,
their contents.

Squirrels. Fats. Carbohydrates. Characteristic. The
change of basic substances in the cooking process.
Formation of flavoring, aromatic and coloring
substances in the culinary processing of products.
Characteristics of raw materials.

ITocmpexsusummepi / [locmpexeuszumut/ Postrequisites

Bananap TaraMJIapbIHbIH TCXHOJIOTUACHI

‘ TexHoJorus AeTCKOro MUTaHus

| Baby Food Technology

bazoaprama rcemexwici / Pykosooumens npozpammel/ Programme manager

MongaxmeroBa 3.K.

| KanaGaesa K.K.
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Cymmi, emmi xscone 6anviKmol Koncepeinepoiy mexuonozusacel / Texnonozusa monounwvix, macnuvix u pulonwvix koncepeoe / The technology of

milk, canned and fish meat

Oky maxcamul / Yueonan yenv/ Purpose

CyT, er >xoHe OanblK KOHCEpPBUICPIH OHIIPY
TEXHOJIOTUSICBIH 3€pTTEYy/le TEOPHUSUIBIK OlTiM
MEH MPAKTHKAIBIK JaFIbUIapIbl MEHIEPY.

OBtaieHue TCOPCTUUCCKMMHU 3HaHUAMU U
MPaKTUYCCKMMU  HABBIKAMH B  HU3YUYCHHUU
TCXHOJIOI'MH IMpOU3BOZACTBA MOJIOYHBIX,
MACHBIX U pBIGHBIX KOHCCPBOB.

Master theoretical knowledge and practical skills in
studying the technology of production of dairy,
meat and canned fish.

Oxvimy

Hamuoiceci / Pesynomamot o6yuenus / Learning outcomes

Kypcersl CITTi KeHiH
OimiManymbLIap

- KOHCEpBIJIEy OHIpiCiHe apHaIFaH CYT, €T
XKOHE OalbIK IIMKI3AThIHBIH CHUMIATTaMAachIH,
KYPBUIBIMBIH, XHMHSUIBIK ~ KYpPamblH  TYCiHE
ayajpl.

- BIJOBICKA
JKaraanaapbeiHa
Kayirnci3airine
OpBbIHIal aJlajIbl.
- KaJJIBIKCBI3 OHJIPIC TEXHOJIOTHSCHIH MEHIepe
anajpl.

- TYpi KOHCEpBLIepl OHIIPYIIH
TEXHOJIOTUSUIBIK TPOLECTEPIH EHTi3yll TYCiHe
aJlajipl.

asiIKTaraHHaH

JKoHe KarramMmara,
JKoHe nalbIH
KOUBLIATEIH

OHJIIpIC
OHIMHIH
TaanTapIbl

IMocse ycmemHoro
o0yuarmuecs OyayT
- T[IOHUMAaTh XapaKTEPUCTHKY, CTPOECHHUE,
XUMUYECKUM COCTAaB MOJIOYHOT'O, MSICHOTO U
pBIOHOTO  CHIpbSL IS KOHCEPBHOI'O
MIPOU3BO/ICTBA.

- BBITOJIHATH TPEOOBAHUS K Tape W yMaKOBKE,
K YCIIOBUSIM TPOU3BOJCTBA U OE30MACHOCTH
FOTOBOM MPOIYKIIUH.

- BIIAJIETh HaBbIKAMH
TEXHOJIOTHH ITPOU3BOJICTBA.
-pa3bupaTbcs B BBEJCHHM TEXHOJIOTHYECKUX
MIPOLIECCOB IPOU3BOJICTBA PA3JIMYHBIX BUIOB
KOHCEDB.

3aBeplIeHUus Kypca

0€30TXOMHON

After successful
students will be

- understand the characteristics, structure, and
chemical composition of dairy, meat, and fish raw
materials for canning production.

- meet the requirements for packaging and
packaging, production conditions and safety of
finished products.

- possess the skills of waste-free production
technology.

- understand the introduction of technological
processes for the production of various types of
canned goods.

completion of the course,

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

TaraM OHIMJEpIH KOHCEpPBUIEYIIH TEOPHSIIBIK
Heri3zepi

TCOPETUUCCKHUE OCHOBBI
TTUIICBBIX ITPOAYKTOB

KOHCCPBUPOBAHUA

The theoretical basis of food preservation

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

KoncepBiney eHfipici YIIIH CYTTi, €TTI XoHE
OabIK HIMKI3aTTapbIHBIH CHUITaTTaMachl,
KYpPBUIBIMBI, XUMHSUIBIK Kypambl. Kyprak cyr,

XapaKTCpI/ICTI/IKa, CTPOCHUC, XUMHUYECKUM
coctTaB MOJIOYHOIO, MSICHOTO H pI)I6HOFO
ChIpbs  JIA KOHCCPBHOT'O IMMPOU3BOACTBA.

Characteristics, structure, chemical composition of
dairy, meat and fish raw materials for canning
production. The technology of condensed,

ipiMIrik  koHe ©Oacka CyTTi KoHcepBinepaiH | TexHomorus crymenHoro, cyxoro mousoka. | powdered milk. Technology of canned meat, their
TEXHOJIOTUSCHI. ETTi KoHcepBinepniy | TexHomoruss  MsCHBIX  KOoHcepBoB,  ux | classification and assortment. Technology of
TEXHOJIOTUACHI, OJApJAbIH  JKIKTeNlyi JkoHe | kmaccudukanus u accoprument. Texunonorus | canned fish, their classification and assortment.

29




TYpJepi. basbik KOHCEpBUIEpiHiH | ppIOHBIX KOHCEpBOB, WX Kiaccubukarms u | Requirements for packaging and packaging,
TEXHOJIOTUACHI,  OJApJABIH  JKIKTeNyi  JKOHE | acCOpTUMEHT. TpeOoanusi k Tape wu | production conditions and safety. Waste-free
Typiiepi. Tapara »oHe opayra, eHJIpiC JKOHE | YIIaKOBKe, K YCJIOBHSM Mpou3BojacTBa u | production technology.

KayiNCi3[iK JKarlailblHa KOWBUIATBIH Taylantap. | 0e3omacHOCTH.  be3oTXxomHass  TEXHOJOTHUs

OHIIPICTIH KAJIBIKCHI3 TEXHOJIOTHUSICHI. IPOM3BOJICTRA.

Iocmpexsusummepi / [locmpexsuszumal/ Postrequisites

KEMICTepAl, KOKOHICTEpMI KOHE TaMbIPJIbI
KEeMICTepl KOHCEPBIJICY TEXHOIOTHSICHI

TEXHOJIOTUSI ~ KOHCEPBUPOBAHHUS
OBOILIEH U KOPHEIIJIOI0B

IUIOJIOB,

The technology preservation of fruits, vegetables
and roots

Bazoaphama scemexuici / Pykosooumenw npozpammut/ Programme manager

Mongaxmerosa 3. K.

| 3nepesa JLB.
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Tamax, enepkacioi kacinopvtnoapuin scooanay | Ilpoexkmuposanue npeonpusmui nuwesoi ompacau | Design of food industry enterprises

OKy makcamuwt / Yueonan yenwv/ Purpose

Crynentrepre Heri3ri yrbiMmap MeH Oackapy
OMICiH, TamaK KOCIMOPBIHAAPBIH JKoOamayna
TEOPUSIBIK  JKOHE  TPAKTHKAIBIK  KOJJIAHY
JaFIbIIapbIH YHPETY

OOyuuTh CTYIEHTOB OCHOBHBIM IMOHSATHUSM H
METOJIOM yIIpaBJICHMUS, HaBbIKaM
TEOPETHYECKOTO u IIPAKTHYECKOTO
IIPUMEHEHHUS. B IIPOCKTUPOBAHMM IUIIEBBIX
HPEATPUITHI

To teach students the basic concepts and methods
of management, skills of theoretical and practical
application in the design of food enterprises

Oxvimy

Hamuoiceci / Pesynomamol o6yuenus / Learning outcomes

KypcTthl ¢oTTi assKTaraHHaH KeiliHn
OimiManymbLIap

- eHaipicTi  YHBIMAACTBIPDYABIH  HETi3ri
MPUHIUAIITEPIH; OHEPKACITITIK KOCIMOPBIHIAPABIH
KIKTENyiH; OHIIpIC TypJepiH; KocimopbIHIAp
MEH IeXTapAblH MaMaHJAaHYbIHBIH  HETi3ri
HBICAH/IapbIH TYCIHY;

- arplHIBl OHJIPICTIH HETI3rl TypJepiH JKoHE
OJIapJIbIH CcUIaTTaMajapblH opbiHAay; EHOexTi
HOpMaJlay YIIiH HOPMaTHUBTEP/IH XKIKTelyi;

- KOCIMOPBIH MEH LEXThl 0acKapy anmnapaTblHbIH
KYPBUIBIMBI MeEH (GyHKUMATAPBIH;
KOCIMOPBIHHBIH KOCAJIKBI JKOHE KBI3MET KOPCETY
OeniMiIenepin YHBIMJIaCTBIPYIBI;
KOCIMOpBIHAAPABI KoOajmay Ke3IHIEeri Herisri
epexxesiep MeH HopMaliap/ibl TYCIHY.

- KOCIMOPBIH LIEXTapbIHBIH MaMaHJIaHy TYpJIepiH
aHBIKTAy; OHMIIPICTIK UUKIIIH  Y3aKTHIFBIH
€cenrTey; arblHAbl OHJIPICTe KOJJaHbLIAThIH
OPBIHAAP/BIH CaHBIH JKOHE KOHBeHeplepIiH
€CEeTTIK CHUITaTTaMalapblH aHBIKTAY; YKYMBICTBIH
eHOeK CBHIABIMIBUTBIFbIH ecernTey;
KOCIMOPBIHHBIH KYHTI30€T1K-KOCIapJIbl
HOpPMAaTHBTEPIH ECETTey.

IlocJie ycnemHoro 3aBepiieHus Kypca
o0yuarmuecs OyayT

- [IOHUMATh OCHOBHBIE
OpraHu3aluu
KJIaCCU(PUKALIUIO
NPENIPUATHIA; THUIIBI
OCHOBHBIE bopmbl
NPEINIpPUATHH U 1IEXOB;

- BBINOJHATH OCHOBHBIE BHUIBl IOTOYHOTO
IIPOMU3BOJCTBA M  HMX  XapaKTEPHUCTHUKH;
KJIaCCU(UKALINIO HOPMaTHBOB TUISI
HOPMHUPOBAHUSA TPYJIa;

- pa3buparbCsi B CTPYKType M (QyHKUIUAM
afnmapara ymnpaBJIEHUs TpeANpUsITHEM H
LIEXOM; OpraHM3allid BCIOMOTAaTEIbHBIX H
00CITy>KUBAIOIINX NoIpa3AeiIeHu
MIPENNPHUATHS; OCHOBHBIX MTpaBHJIax U HOpMax
IIPY IPOEKTUPOBAHUY NIPEATIPUATHI.

- OTIpeIeIsATh BBISIBIISITh BUIBI
crenyanInu3anum LIEXOB IIPENIPUATHS,
paccuuTHIBaTh JUITATENbHOCTh
MIPOU3BOJICTBEHHOIO  IUKJA;  ONPEIENSTh
KOJINYECTBO MECT 5 pacué€THble
XapaKTEpUCTUKU KOHBEWEPOB, UCIOIb3yEMbIX

IIPHUHIMUIIBI
IIPOU3BOJICTBA,
IMPOMBIIIJICHHBIX

IIPOU3BOJACTBA,
cricnyajin3anuu

IIPpHU MMOTOYHOM IMPOMU3BOACTBE, PACCUHUTEIBATH

After successful
students will be

- understand the basic principles of production
organization; classification of industrial
enterprises; types of production; the main forms of
specialization of enterprises and workshops;

- perform the main types of in-line production and
their characteristics; classification of standards for
labor rationing;

- to understand the structure and functions of the
enterprise and shop management apparatus; the
organization of auxiliary and service divisions of
the enterprise; basic rules and regulations in the
design of enterprises.

- determine to identify the types of specialization
of the workshops of the enterprise; calculate the
duration of the production cycle; determine the
number of places and design characteristics of
conveyors used in line production; calculate the
labor intensity of work; calculate the calendar and
planning standards of the enterprise.

completion of the course,
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TPYAOEMKOCTh  paboT;
KaJIeHIapHO-TJTAHOBBIX
TIPEANPUSITHSL.

IIPOBOJIUTH  PaCUET
HOPMaTUBOB

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

HHxeHepiik )oHe KOMITBIOTEPIIIK Tpaduka

| VmxeHepHas M KOMIIbIOTEpHAS rpaduKa

| Engineering and computer graphics

Kypcmoiy kvickaua mazmynnt / Kpamkoe codepicanue Kypca/ Course summary

Kobamap  Typanmbl  TyciHik. TexXHUKaJIBIK-
9KOHOMHUKAITBIK YCBIHBICTAP. XKobamnay
tanceipMachl. Coyner-Kocmapiiay TarchblpMachl.
Nuxenepik 3epTTeyIep. XKobanapasia
TypJIepi. TexHUKaIbIK )Ko0a. JKymebic
chI30ayiapbl, KYMbIC >ko0amapel. JKeke xoHe
AKCIIEPUMEHTTIK ko0Oanmap. Twuntik sxobamap
YKOHE OJIap/bl OAMIaHBICTHIPY.

XKobanay s TEXHHUKAJIBIK-I)KOHOMHKAITBIK
Heriznemeci. Kypaeni canpiMaap Typaisl HErisri
MOJIIMETTED. Kypsuibic aiiMarbIHBIH
SKOHOMHKAJIBIK CHMATTaMackl. KocIiOpBIHHBIH
KAl KQKETTLTIr MEH KyaThbIH aHBIKTaY.

[Tonsstue o mnpoekrax. TexHuUKO-
SKOHOMHYECKHE TPEUIOKCHHs. 3aJaHue Ha
MIPOCKTUPOBAHUE. ApPXUTEKTYpHO-
IUIAHUPOBOYHOE  3ajaHue.  VIHKEHEepHEIC
n3bIcKaHus. Buabel npoekToB. TexHUuYecKHid
npoektr.  PaGoume  ueprexu, Pabouue
MTPOCKTHI. NuauBuayanbHbie u
IKCIIEPUMEHTAIBHBIC  MPOCKTHl.  THITOBEIC
MIPOCKTHI M UX TIPHUBS3KA.
TeXHHUKO-9KOHOMHYECKOE 000CHOBaHHE
npoektupoBanusi. OCHOBHBIE CBEICHUS O
KaIlUTAJIBHBIX BIIOXKEHUSIX. DKOHOMHYECKAS
XapaKTepUCTHKa palioHa  CTPOUTEIHCTBA.
Onpenenenne  oOmeld  NOTPEOHOCTH U
MOIIIHOCTH MPEATPHUSITHSL.

The concept of projects. Technical and economic
proposals. Design assignment. Architectural and
planning task. Engineering surveys. Types of
projects. Technical project. Working drawings,
Working projects. Individual and experimental
projects. Typical projects and their binding.
Feasibility study of the design. Basic information
about capital investments. Economic
characteristics of the  construction area.
Determination of the total needs and capacity of
the enterprise.

Hocmpexsusummepi / [locmpexsuszumat/ Postrequisites

Kynunapiaslk  eHiMIEp MeH  KOHIHUTEpIiK
OyHbIMIapIbl OHIIPY TEXHOJIOTUSICHI

Texnonorus IIPOU3BOJACTBA KYJIHMHAPHON
MPOJIYKIIMHU U KOHAUTEPCKUX U3AETU /

Technology of production of culinary products and
confectionery

bazoaphama rcemexwici / Pykosooumens npozpammel/ Programme manager

Xacenos VY.b.

‘ Xacenos Y.b.
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OciMAIKTI IIUKI3aTTaH )KacaJdaTbIH OHiMIEP TexHoa0ruschl /TexXHoJI0rusi MPOAYKTOB U3 pacTUTeJbHOro coipbsi / Technology Herbal Products

OkKy makcamuwt / Yueonan yenv/ Purpose

OCIMIIIK MIUKI3aT OHIMJEPIHIH TEXHOJIOTUSCHIH
3epTTey/I€ TEOPHSUIBIK O11iM MEH MPaKTHUKAIIBIK
JaFabpUIap Il MEHTEpy

OBiasieHHe TEOPETUUYECKUMU 3HAHUSIMU U
MPAKTUYECKUMH HABbIKAMH B  H3YYCHHH
TEXHOJIOTMM TMPOAYKTOB M3 PACTUTEIIBHOIO
CBIPbSI

Mastering theoretical knowledge and practical
skills in the study of technology of products from
vegetable raw materials

Okvimy namuoceci / Pezynomamut o6yuenusn / Learning outcomes

KypcTbl cOTTi assKTaFaHHAH KeiliH
olmiMaymbLIap

- JoH.I, OYpIIaKThl, MaWjbl JaKbuLIap MeEH
TaMblp  JTaKbULIAPBIHBIH ~ MOP(OIOTHSIIBIK
AHATOMUSUJIBIK EpEKIIeNIKTepl MEH XHMHSUIBIK

KYpaMbl;
- aybUI MIapyallbUIBIFBI OCIMIIK MIapyallbUIbIFbI
OHIMJICPIHIH (U3HUKATIBIK, KYPBUIBIMIBIK-
MEXaHUKAIbIK, KYIITIK, YHKeNic, JKbUIY-
(bu3HKaIbIK, ANEKTPOPU3UKAIIBIK,
TUTPOCKOTHUSIIBIK KAaCHUEeTTEePiHIH JKaJIIIBI
cUnaTTaMasapel;

- OOTaHUKAaJBIK  EpeKIIETIKTepAl  eckepe
OTBIPbIN, OCIMJIK IapyallbUIbIFBl ©HIMAEPIH
cakTay peXXHUMJepl MEH ToclaepiH OakpLIay;

- aCTBIK IIMKI3AaThIH Ta3apTy, KEeNTipy, OenceHl

KENJETY TEXHHUKACHI, TEXHOJIOTUSCHI
oliCTEpIMEH. HaH KOPBIHBIH
MUKpPOOPTaHU3M/IEPi MEH 3USTHKECTEPiH

3apapChi3IaHABIPy OPEKETI;
- KOHIULIUAFA KOHE TallbIH OHIMIE KETKI3LIreH
IIMKI3aTKa CYPAHBICTHI KAJIBIITACTHIPY

ITocJsie ycnenmHoro 3aBepuieHusi Kypca
o0yyarommecsi OyayT

- MOP(OJIOTHUECKHE, aHATOMHUYECKHUE
OCOOCGHHOCTM M  XMMHYECKMI  cocTaBa
3epHOBBIX, 0000OBBIX, MACIUYHBIX KYJIbTYp H
KOPHEIJIO/IOB;

- o0mue XapakTepUCTUKH  (U3HYECKUX,
CTPYKTYPHO-MEXaHHYECKUX, CHJIOBBIX,
(hpUKIIMOHHBIX, TETI0(U3NIECKUX,
AIEKTPOPUZUUECKUX, TUTPOCKOMTUYECKHUX
CBOICTB CEIbCKOXO3HCTBEHHOM
PaCcTEHNEBOIYECKON IPOIYKIUI;
-KOHTPOJIUPOBATh  PEXHUMBI U  CIIOCOOBI
XpaHEHHUs] PaCTEHUEBOAUYECKOM TPOIYKIIUU C
y4eToM OOTaHUYECKUX OCOOEHHOCTEH;

- METOJAaMM TEXHUKHU, TEXHOJIOTHH OYHCTKH,
CYIIIKH, aKTHUBHOT'O BEHTHJINPOBAHUS
3€pHOBOTO CBIPbSL. o0e33apaxuBaHNe
JIEHCTBUE MHUKPOOPTaHU3MOB U BpEeIUTENEH
XJIEOHBIX 3aI1acoB;

- (QopmupoBanuum cmpoca Ha  CBIPbHE,
JIOBEJICHHOE 10 KOHJWIMA W TOTOBYIO
MPOTYKLIHIO

After successful completion of the course,
students will be

- morphological, anatomical features and chemical
composition of cereals, legumes, oilseeds and root
crops;

- general characteristics of physical, structural-
mechanical, power, friction, thermophysical,
electrophysical,  hygroscopic  properties  of
agricultural crop products;

- to control the modes and methods of storage of
plant-growing products, taking into account
botanical features;

- methods of technology, technology of cleaning,
drying, active ventilation of grain raw materials.
disinfection action of microorganisms and pests of
grain stocks;

- formation of demand for raw materials, brought
to condition and finished products

Ilpepexsuzummepi / Ilpepexeusumet / Prerequisites

beliopraHukanbIK oHE OPraHUKAJIbIK XUMHUS

‘ HCOpPaHI/I‘{eCKaH 1 OpraHruYCCKasd XUMHsL

| Inorganic and organic chemistry

Kypcmuiy kvickawa mazmynot / Kpamkoe codeprucanue kypca/ Course summary
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ACTBIK TICH Tamblp JaKbpUIIApbIH JKUHAYAaH
KEeWiHT1 eHaey. OCIMIIK IapyamlbUTbIFbIHBIH

ayBUIIIAPYAIIBIIBIK ~ OHIMJIEPIH  CaKTay[IblH
KIKTeNyl, oJlapFa  KOWBUIATBIH  TajamTap.
ACTBIKTEHI KaoObL1aY, HapTHsIIap/IbI

KAJIBIITACTRIPY JKOHE €TiH JKWHAyJaH KEHiHTi
eHJIey TexHoJorusicbl. CychIMallbl MaTepraliaap

MEXaHUKACBHI. AcTBIK KOWMaJIapsl,
MEXaHUKAIAH/BIPbUIFAH JKYMBIC MYHapanapsl
KOHE 3JIeBaTOpIIAp. DneBaTopiapablH

TEXHOJIOTUSUIBIK EPEKIIeNiKTepi. ACTBIK OHJIEY
OHIMJICPIH CcaKTayra apHaJFfaH caTy Oasajapbl

MEH KOHMMaJlaphl.

[Tocneybopounass  obOpaboTka 3epHa |
KopHeronoB. Kiaccupukanus —XpaHWIAI]
CEJILCKOXO3SIMCTBEHHON MPOIYKIIUHI
pacTEeHUEBO/ICTBA, TpeOoBaHUS,

npeabsBiIsieMble K HUM. TeXHOIOTHS preMa,
(dbopMupOBaHHS TAPTHA W TOCICYOOPOUYHOMA
00paboTku 3epHa. MexaHHMKa  CBHITYYHX
MaTepHuaioB. 3epHOBBIE CKJIAJIBI,
MEXaHHW3UpPOBaHHBIC pabouyue OamHu W
AJIeBaTOPhl. TEXHOJIOTUYECKHE OCOOCHHOCTH
aJieBaTOpOB.  Peanu3aryionHsle  0asbl U
CKJIQ B TUTSI XpaHeHUs MIPOJYKTOB
nepepabOTKH 3epHa.

Post-harvest processing of grain and root crops.
Classification of storage facilities for agricultural
crop  production, requirements for  them.
Technology of receiving, forming batches and
post-harvest processing of grain. Mechanics of
bulk materials. Grain warehouses, mechanized
work towers and elevators. Technological features
of elevators. Implementation bases and warehouses
for storage of grain processing products.

Iocmpexsusummepi / [locmpexsuszumot/ Postrequisites

OciMaik [IUKI3aTBIH
OMOTEXHOJIOTHSUTBIK HeTi3/1epi

OHJIEYIIH

buorexHonornuecknue OCHOBBI Hepepa60TKH
PACTUTCIIBHOT'O ChIPbA

Biotechnological foundation plant raw materials

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

Xacenosn VY.b.

\ Xacenosn VY.b.
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Tycki ac TaraMIapbIHbIH KOHUEHTPATTAPbIH OHAIPY TeXHO00TUusAchbl / TeXH010rus MPoOU3BOACTBA KOHLIEHTPATOB 00€eeHHbIX 011011/
Technology of production of concentrates lunch dishes

OKy makcamuwt / Yueonan yenv/ Purpose

Tycki ac KOHLEHTpaTTapbIH OHIIpYy
TEXHOJIOTHSCHIH 3€PTTEyAC TEOPHSUIBIK OLTiM
MEH MPAKTHKAIBIK JaFAbLIapbl MEHIEPY

OBnajeHre TEOPETUYECKUMHU 3HAHUSMHU H
MPAKTUYCCKMMH  HABBIKAMH B  HM3YYCHHH
TEXHOJOTHHM TPOU3BOJICTBA KOHIICHTPATOB
00eneHHbIX OJIFO

Mastering theoretical knowledge and practical
skills in studying the technology of production of
concentrates of lunch dishes

Hamuoiceci / Pesynomamot 06yuenusn / Learning outcomes

OKbimy
KypcTtbl ¢oTTi asiKTaraHHaH KeiliH
olmiMaymbLIap
- TaMaK  KOHLEHTPATTApbIHBIH  QPTYpIi

TOTNITAPbIH aHBIKTAY;

- TamMaK KOHLIEHTPATTapblH OHAIpY OOHBIHIIA
XKaOABIKTAp bl KOJIJIAHY;
-TiCipiNreH-KenTipiireH YKapMaJIap/IbIH,
KEMTIPUIreH MsACa, aKybl3 THIPOJIN3AaTTaPBIHBIH,
KEMIC-)KUICK CBHIFBIHBUIAPBIHBIH  KapThUIal
(abpuKaTTapbIHBIH OHAIPICIH Oaranay;

- TamaK KOHIIEHTPATTapbIH eHJIpye
KOJITAaHBUTATBIH IIWKI3aTThIH CHUITaTTaMaJapbiH
KIKTEY.

IMocae ycnemHoro 3aBepiuieHust Kypca
o0yuaruuecs OyayT

- OIPENEIIATh Pa3IMYHbIC TPYIIbI MUIIEBBIX
KOHHGHTpaTOB;

- MPUMEHSITh obopyioBaHuE
IPOU3BOACTBY IIUIICBBIX KOHIICHTPATOB,
- OLIEHUBATh IIPOU3BOJICTBO MOIY(HaOpHUKATOB
BapeHO-CYLIEHBIX KpyI, CYLIEHOrO Msca,
OCJIKOBBIX THAPOJIM3AaTOB, IUIOJA0BO-SITOJIHBIX
JKCTPAKTOB;

- KJ1acCu(DUITMPOBATh XapaKTEPUCTUKH CHIPbS,
NPpUMECHACMOI0O B TIPOU3BOJACTBC ITHHICBBIX

10

KOHIOCHTPATOB.

After successful
students will be

- identify different groups of food concentrates;

- use equipment for the production of food
concentrates;

- evaluate the production of semi-finished products
of boiled and dried cereals, dried meat, protein
hydrolysates, fruit and berry extracts;

- classify the characteristics of raw materials used
in the production of food concentrates.

completion of the course,

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

TaraMIbIK XUMUS

‘ ITnmeBast xumusa

\ Food chemistry

Kypcmuiny kbickawa mazmynst / Kpamxoe codepicanue kypca/ Course summary

ABBIK-TYIIK KOHIIEHTPaTTapblH eHJIIpyTe
apHasiFaH muKi3aT. KoHIEHTpaTTapAsIH  JOMIH
KakcapTaTelH 3arTap. Tycki ac TaraMaapbIHBIH
TaFaMJIbIK ~ KOHIICHTPATTAPBIHBIH  JKIKTENYI.
[Ticipyni xaxer erneiitin XKapma. XKewmic xone
KHJIEK CHIFBIHABUIAPHI. AKYBI3 THIPOIA3ATTaPHI.
BipiHmi koHe eKiHII TYCKI ac TaramMJIapbIHBIH

TaFaMIBIK ~ KOHIIGHTpATTaphl. bpHKeTTenreH
KOHILIEHTpaTTap OHJIIpiCI. AcxaHalbIK
TaFaMIapAblH ~ KOKOHIC  KOHIICHTPATTaphIH

Coippe a7 NOPOM3BOACTBA  IHILIEBBIX
KOHIICHTpaToB. BemecTsa,  yilydlIaroimue
BKYC KOHIIEHTPATOB. Knaccudukanus

MUIIEBbIX KOHIIEHTPATOB OOEIEHHBIX OIOI.
Kpymsbl, He Tpebyromue Bapku. [1monoBsie u

ATOJIHbIE JKCTPAKTBHI. benkoseie
ruaponu3arel.  IlumieBble  KOHLIEHTPATHI
NEepBBIX W  BTOPbIX OOE€AEHHBIX  OJIOA.
[IpousBoacTeo OpUKETHUPOBAHHBIX

Raw materials for the production of food
concentrates.Substances that improve the taste of
concentrates. Classification of food concentrates of
lunch dishes. Cereals that do not require cooking.
Fruit and berry extracts. Protein hydrolysates. Food
concentrates of the first and second lunch dishes.
Production of briquetted concentrates. Production
of vegetable concentrates of lunch dishes.
Production of food concentrates of sweet desserts.
Production of concentrates of culinary sauces. Dry
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http://www.comodity.ru/foodconced/rawmaterials/
http://www.comodity.ru/foodconced/rawmaterials/
http://www.comodity.ru/foodconced/makingbetter/
http://www.comodity.ru/foodconced/makingbetter/
http://www.comodity.ru/foodconced/classification/
http://www.comodity.ru/foodconced/classification/
http://www.comodity.ru/foodconced/cereals/
http://www.comodity.ru/foodconced/fruit/
http://www.comodity.ru/foodconced/fruit/
http://www.comodity.ru/foodconced/hydrolysates/
http://www.comodity.ru/foodconced/hydrolysates/
http://www.comodity.ru/foodconced/mealconcentrate/
http://www.comodity.ru/foodconced/mealconcentrate/
http://www.comodity.ru/foodconced/briquetted/

eHmipy. Torti  geceprrepiin
KOHLIEHTpaTTapblH OHJIIDY.
TY3ABIKTapblH ~ KOHIICHTPATTapbIH

TaFraMIbIK
AcmasapIk

OHJIIPY.

banamap MeH aueTanbIK TaraMmIapiblH Kyprak
eHimMzaepi. [ueransik yH eHmipici. Cyubl
nuetanslK eHimuaepi. JKyrepi, Oumaii eHimzepi
(Tanrel ac). JKappurraH IoHACP SKCTpyAarTap)
enpipici. Kodeni anmacteipatein Kode wmen

CychlHIap. ¥H  OHIMIEpiHIH

JKapThuIail

¢dabpukarrapel.  TaraMIplK ~ KOHIICHTpATTap
TypaJbl )Kalmel MaiMerTep. KenTiparen er.

KOHUEHTpaToB. [IpoM3BOACTBO  OBOLIHBIX

KOHIICHTPATOB 00€eIeHHBIX OJIroI.
[Ipou3BONCTBO  MHUINEBHIX  KOHIICHTPATOB
CIIAIKUX JICCEPTOB. [IpownsBocTBO

KOHLIEHTPAaTOB KyJIMHAapHbIX coycoB. Cyxue
IPOLYKTBl  J€TCKOTO M JHETUYECKOIrO
nutanus. [Ipor3BOICTBO AUETUYECKON MYKH.
OBcsiHBIE TUeTHYEeCKUE NPORYKTHL. [IpomyKThI
U3 KyKypy3bl, MIIEHULBI (CyXHE 3aBTpaku).

[IpouzBoacTBO B30PBaHHBIX 3epeH
(3KCTpYyIaTOB). Kode u HaIUTKH,
3aMEHSIOIINE Kod(e. [Tonydabpukatsr

MyuYHbIX u3fenuid. OOumme cBeneHus o
MULIEBBIX KOHLIEHTpaTax. CyleHoe MaAco.

products of children's and dietary nutrition.
Production of dietary flour. Oatmeal dietary
products. Products from corn, wheat (breakfast
cereals).  Production of exploded grains
(extrudates). Coffee and coffee substitute drinks.
Semi-finished flour products. General information
about food concentrates. Driedmeat.

Ilocmpexsusummepi / [locmpexsuszumot/ Postrequisites

XKanmpr  OaFbpITTaFbl  KOFaMJIBIK
OHIMJIEPIHIH TE€XHOJIOTHUSCHI

TaMaKTaHy

TexHonorus MPOAYKIMH  OOIECTBEHHOTO
MUTaHUs O0IIEro Ha3HAYEHUS

Technology of production of general purpose
catering

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

Xacenosn VY.b.

\ Xacenosn VY.b.
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http://www.comodity.ru/foodconced/briquetted/
http://www.comodity.ru/foodconced/vegetable/
http://www.comodity.ru/foodconced/vegetable/
http://www.comodity.ru/foodconced/dessert/
http://www.comodity.ru/foodconced/dessert/
http://www.comodity.ru/foodconced/sauce/
http://www.comodity.ru/foodconced/sauce/
http://www.comodity.ru/foodconced/childrendiet/
http://www.comodity.ru/foodconced/childrendiet/
http://www.comodity.ru/foodconced/childrendiet/
http://www.comodity.ru/foodconced/dietflour/
http://www.comodity.ru/foodconced/dietoats/
http://www.comodity.ru/foodconced/drycornwheat/
http://www.comodity.ru/foodconced/drycornwheat/
http://www.comodity.ru/foodconced/extrudate/
http://www.comodity.ru/foodconced/extrudate/
http://www.comodity.ru/foodconced/coffee/
http://www.comodity.ru/foodconced/coffee/
http://www.comodity.ru/foodconced/flour/
http://www.comodity.ru/foodconced/flour/
http://www.comodity.ru/foodconced/about/
http://www.comodity.ru/foodconced/about/
http://www.comodity.ru/foodconced/friedmeat/

Em ycone em onimoepininy mexnonozuacwl/ Texnonocusn maca u macuovix npooykmos/ Technology of meat and meat products

Oky maxcamul / Yueonan yenv/ Purpose

ET xoHe eT eHIMIEpiHIH TEXHOJOTHUICHIH
3epTTEeye TEOPUSIIBIK OLTIM MEH MPaKTHKAIBIK
JaFIbLIap bl MEHIEPY.

OBtaeHune TCOPCTUUCCKMMHU 3HaHUAMU U
MPaKTUYCCKMMU  HABBIKAMHM B  HU3YUYCHHUU
TCXHOJIOTUHN MsCA U MACHBIX ITPOJYKTOB.

Master theoretical knowledge and practical skills in
the study of meat and meat products technology.

Hamuoicect / Pesynomamot 06yuenus / Learning

outcomes

OKbimy
Kypcrbl coTTi asiKTaraHHaH KeHiH
OiiMaaymbLIap
- T JKOHe €T OHIMACPIHIH  IKIKTemyl,

ACCOPTHMEHTI MEH calachl CaaChIHIAFbl HET13T1
YFBIMIAPBI TYCIHETIH 001 IbI

- [IMKI3aT T[eH [JaiblH OHIMHIH calachblH
OakpLIAy YIIiH Heri3ri HOPMATHUBTIK
Martepuangap MeEH  O3BIK  TEXHOJIOTHSUIBIK
TOCUIIEP/Ii MEHIepEeTiH O0Ia bl

- camara capanTama O KYprisy; MeEMIIEKETTIiK
CTaHIAPTTAP/AbIH TaJlalTapblHA COMKEC €T >KoHE
€T eHIMJIEpIHIH camachblHa Tajjay »kacay >KoHe
KOPBITBIH/IBI O€peTiH O0aIbl.

- ©T OHE eT eHIMJIEPiHIH calla KepCceTKIITepiH
0aKplIay SJICTEPIH; €T OHIMAEPIHIH JOMIH TaTy
epexernepiH OieTiH 0onabl.

- HOPMATUBTIK  JKOHE  TEXHOJOTHSUIBIK
KYy)KaTTaMaHbIH HETi3r1 epekeNepiH TYCIHETiH
OoJ1aIbl.

Ilocsie ycnemHoro 3aBepiieHHsI Kypca
oOyuaromuecst OyayT

- pa3buparbcs B OCHOBHBIX TOHATHSAX B
obacTi Kiaccu(UKaLuU, acCOpPTUMEHTa H
KauecTBa Msica U MACHBIX IPOJYKTOB.

- BJaJeThb OCHOBHBIMH  HOPMAaTHUBHBIMU
MaTepuagaMu u IIPOrPECCUBHBIMU
TEXHOJIOTUYECKUMU MTPHUEMaMH sl KOHTPOJIS
KauecTBa ChIPbsl U TOTOBOM MPOYKIUH.

- IpOBOAUTH  3KCIEPTU3Y  KauecTBa,
aHAJIM3UPOBAaTh M JlaBaTh 3aKJIIOYEHUE O
KauecTBE MsACa M MSACHBIX TPOAYKTOB B
COOTBETCTBUU c TpeOOBaHUSIMU
roCy1apCTBEHHBIX CTaHIAPTOB.

- BJIaJIETh METOJaMH KOHTPOJI IOKazareseu

KayecTBa MsCa M  MACHBIX IPOAYKTOB;
MpaBUJIaMU MPOBEICHUS JAETYCTAlUU MSCHBIX
MPOJYKTOB.

- MMOHUMATh OCHOBHBIE TTOJI0KEHUS
HOPMAaTUBHOM u TEXHOJOTMYECKOU
JIOKYMEHTAIMH.

After successful
students will be

- understand the basic concepts in the field of
classification, assortment and quality of meat and
meat products.

- master the basic regulatory materials and
advanced technological techniques for quality
control of raw materials and finished products.

- conduct quality expertise; analyze and give an
opinion on the quality of meat and meat products
in accordance with the requirements of state
standards.

- know the methods of quality control of meat and
meat products; the rules of tasting meat products.

- understand the main provisions of regulatory and
technological documentation.

completion of the course,

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

TaMaK eHIM/JIepi
TEOPETUKAJIBIK HETi3epi

TEXHOJIOTHAJIAPBbIHBIH

TCOPETUUCCKUE OCHOBBI
TTHIICBBIX ITPOAYKTOB

TE€XHOJIOTHH

Theoretical foundations of food technology

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

ET xoHe er  eHIMAEpIHIH  XKIKTENyiH,
ACCOPTHMEHTIH JKOHE  CalachlHBIH  HETi3ri
TYCIHIKTEDIH. IInki3arTel OHJIEY J)KOHE

OCHOBHBIE OOHSITUSA B o0Onactu
KinaccupUKalUM, acCOPTUMEHTa U KayecTBa

MACA U MACHBIX MMPOJAYKTOB, XapaKTCPUCTHUKA

Basic concepts in the field of classification,
assortment and quality of meat and meat products,
characteristics of individual groups of products.
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nanbIHAAY omicrepi MEH ToCIAEDI,
TEXHOJIOTUSIIBIK poreccTepaiy HET13T1
ATanTapshl. OHipicTiH TEXHOXUMMUSIIBIK
OaKpLIAYbIH, carachlH KaJIBIITACTHIPATHIH
dakropiap. Canurapusra, rUrUeHara,
IapTTapra, oMAICTEp MEH OHIMIEpIi cakray

Mep3iMiHE, €T JKOHE €T OHIMJIEpiHe KOWbLIATHIH
TajanTap >KoHe oJlap/bl OTKI3Y epexernepi.
Tyrteiny Mep3imi. Cakray aicTepi.

OTJENbHBIX Ipynn u3aenuil. OCHOBHBIE ITaIlbI
TEXHOJIOTUYECKOT0 Ipolecca, CIOCO0bl U
METOJIbl TMOATOTOBKH U OOpPabOTKU CBIPbHSI.
daxTophl, dopmupyronme KayecTBO,
TEXHOXUMHUYECKUNA KOHTPOJIb IPOU3BOJICTBA.
TpeboBaHMsI cCaHUTApUU U TUTHEHBI, YCIOBUS,
CHOCOOBI U CPOKHM XpaHEHHUS! MsACa U MSICHBIX
IIPOJYKTOB.

Cpokn peanu3aiuu. CriocoObl XpaHECHHS.

The main stages of the technological process,
methods and methods of preparation and
processing of raw materials. Factors that shape
quality, technochemical control of production.
Requirements of sanitation and hygiene,
conditions, methods and terms of storage of meat
and meat products. Terms of implementation.
Storage methods.

Ilocmpexsusummepi / [locmpexsuszumat/ Postrequisites

Eananap TaraMIapbIHbIH TCXHOJOI'UACHI, YITTBIK
TaramMaap TEXHOJIOTI'UACHL

TexHonorus AETCKOro IMUTAaHMS, TEXHOJIOTHUS
HAIMOHAJILHBIX OJIFOI

Baby Food Technology, Technology of preparation
of national dishes

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

MonpmaxmeroBa 3.K.

Monmaxmerosa 3. K.
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Cym ycane cym onimoepiniy mexunonozuscot /Texnonozusa monoka u monounwvix npodykmoe / Technology of milk and dairy products

OKy makcamuwt / Yueonan yenwv/ Purpose

CyT xoHE CYT ©HIM/Iepi TEXHOJIOTUSCHIH
3epTTey/Ie TCOPHUSIIBIK OUTIM MEH MPAKTHUKAJIBIK
JaFIbLUIAp 16l MEHIePY

Osnanenue TCOPCTUUCCKMMU 3HAHUSAMU U
IMPaKTUYCCKMMHU  HAaBBIKAMHM B  H3YUYCHHU
TCXHOJIOTMHW MOJIOKA U MOJIOYHBIX ITPOAYKTOB

Master theoretical knowledge and practical skills in
the study of milk and dairy products technology

Hamuoiceci / Pesynomamot o6yuenus / Learning outcomes

Oxvimy
Kypcrtbl coTTi asiKTaraHHaH KeHiH
OimiManymbLIap
- CYTTIH Kypambl MEH KacHUeTTepiH, CYT
LINKI3aTBIH (YHKITMOHATIIBIK KacHeTTepi

KOFapbhl JKOHE CaKTay KaOiueTi >KOFaphl CYT
OHIMJIepiHE OHJCY TOCUIAEPiH TYCIHETIH OOaabl
- OHIMHIH Oenrini Oip TypiH eHAipyre apHaJIFaH
JKeJTiJiep MeH jkaOJbIKTapAbl TaHy; KaHgal aa
O0ip TEXHOJIOTHSUIBIK ~ ONEpAIMsIHBI  KYPTi3y
KaKETTUIITH aHBIKTaHl ajiajbl

- CYTTI ©HJIey/lIH HETI3T1 TYCIHIKTEpIH, Taclaaepi
MEH TOCUIJIepiH MEHIepeTiH 00Ja/ibl;

IIocne ycnemHoro
o0yuarwmuecs OyayT
- TIOHMMAaTh COCTaB M CBOMCTBA MOJIOKA,
CIoco0bl NepepabOTKH MOJIOUHOTO ChIPbsS B
MOJIOYHBIC TIIPOAYKTBI C 0ojiee BBICOKHMH
(GYHKLINOHATIBHBIMU CBOWCTBaMHU U
MOBBIIEHHONW XPaHUMOCIIOCOOHOCTHIO

- pacno3HaBaTh JUHUM U 00OpYyIOBAaHUE IS
BBIPAaOOTKH ONPEJEICHHOTO BHUAA IPOAYKTA;

3aBeplIeHUusl Kypca

OTPENEIATh  HEOOXOIUMOCTh  MPOBEIACHUS
TOMW WJIM NHOW TEXHOJOTHUYECKON Oonepanuu
- BIajJeTb OCHOBHBIMU MMOHSTHSIMH,

After successful
students will be

- understand the composition and properties of
milk, methods of processing dairy raw materials
into dairy products with higher functional
properties and increased storage capacity

- recognize lines and equipment for the production
of a certain type of product; determine the need for
a particular technological operation

- master the basic concepts, methods and
techniques of milk processing; technological
modes and operations of dairy products production

completion of the course,

CYT OHIMJEpiH OHIIPYIiH TEXHOJOTHIIBIK | CIIocO0aMu U mprueMamu o0paboTku Mojioka; | - understand the main provisions of the regulatory
PEKUMICPIMEH KOHE OTepaIUsIapbIMEH TEXHOJIOTUICCKUMU peKUMaMu u | and technological documentation
- HOPMAaTHBTIK  KOHE  TEXHOJIOTHSUIBIK | OTIEPAIMsAMHA  TPOU3BOACTBA  MOJIOYHBIX
Ky)KaTTaMaHbIH HETI3I1 epexenepiH TyCiHe | MPOAYKTOB
asajipl -pa3OMpaThCsi B  OCHOBHBIX  IOJIOKCHUSIX

HOPMAaTUBHOM 51 TEXHOJIOTMYECKOU

JTOKYMEHTAIHH

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

TamaK eHIMIepi TEXHOJIOTUSUIAPBIHBIH | TEOPETHYCCKUE OCHOBBI texHosoruu | Theoretical foundations of food technology

TEOPETUKAJIBIK HETi31epi

TTHIICBBIX ITPOAYKTOB

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

XKammer  cyr  koHe  cyT  eHimzepinin | O0mas TexHojorms Moyioka u Mosounsix | General technology of milk and dairy products.
TEXHOJIOTHSICHI. TexHosorusichl | MPoayKToB. TexHomorus meiabHOMOJo4HBIX | Technology of  whole-milk  products.  Oil
[EPHOMOJIOUHBIX ~ OHiMzaep. TexHomorusichl | mpoaykroB. TexHomorus Macna. Texnomorus | technology. Cheese technology.The technology of
Maiinap. TexHOoIOrusIChI ipimmik.Cyr | ceipa. TexHonmoruss MonouHbIX  KoHcepBoB. | canned milk. Technology of baby food products.
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KOHCEpBUIEPIH OHTIPY TEXHOJIOTHSICHI.
bananapabig TaMaKTaHy OHIMJIePiHIH
TEXHOJIOTHACHL. OHIMJAEPIHIH  TEXHOJIOTHSICHI

CYTTeH, MaxThl M capbicynaap. OHIMIEpiHiH
TEXHOJIOTUSCHl (DYHKIIMOHAIABIK MUTAHUS CYT
Heri3inae. TeXHOIOTHSITBIK eCenTeyep XKYprizy
Ke3iHIe CyT >koHe cyT eHiMaepi. JKobamay
TEXHOJIOTHSUIBIK IPOLIECTEP.

TexHOJOTUsI MPOIYKTOB IETCKOTO IMUTAHHMS.
TexHONOTHA TPOIYKTOB M3 00E3KUPEHHOTO
MOJIOKA, HaxThbl M CHIBOPOTKH. TEXHOJIOTHS
MPOAYKTOB (YHKIMOHAIBFHOTO THMTAaHUS Ha

MOJIOYHOU OCHOBE. TexHonornueckue
pacyeTsl IpU MPOU3BOACTBE MOJIOKA U
MOJIOYHBIX ~ MPOAYKTOB. IIpoekTupoBaHue

TCXHOJIOTUYCCKUX MMPOUCCCOB.

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.

Ilocmpexsusummepi / [locmpexsuszumwt/ Postrequisites

Banaﬂap TaraMJIapbIHbIH TCXHOJIOTHUACHI, YITTBIK
TaraMmaap TCXHOJOTIUACHI

TexHosoruss IETCKOro MUTAHUS, TEXHOJOTHS
HALIMOHAJILHBIX OO

Baby Food Technology, Technology of preparation
of national dishes

bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager

MonpaxmeroBa 3.K.

| Kexrep 1.B.
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Anxozonsciz cycoinoapoviy mexnono2usacel / Texnonozusa dezankozonvnovix nanumkog / Technology of soft drinks

OKy makcamuwt / Yueonan yenwv/ Purpose

AJKOTOJIBCI3 CyCBHIHIAp TEXHOJIOTUSICHIH
YHpeHyZle TEOPHSUIBIK OUTIM MEH MPaKTUKAJIBIK
JaFIbLIap Il MEHTEPY.

Osnanenue TCOPCTUUCCKMMU 3HAHUSAMU U
IMPaKTUYCCKMMHU  HAaBBIKAMHM B  H3YUYCHHU
TEXHOJIOTHH 0S3aIKOTOJILHBIX HAIIUTKOB.

Master theoretical knowledge and practical skills in
the study of soft drink technology.

Hamuoiceci / Pesynomamot o6yuenus / Learning outcomes

Oxvimy
Kypcrtbl coTTi asiKTaraHHaH KeHiH
OimiManymbLIap
- QIKOTOJIbCI3  CYCBIHIAPABIH  KIKTEIyi,

ACCOPTUMEHTI MEH Callachl, IUKI3aT MEH JailblH
OHIMHIH caracelH OaKplIayFa apHaJIFaH HETi3ri
HOPMATHUBTIK MaTepualijap MEH MHPOrPECCUBTI
TEXHOJIOTUSUTBIK OICTep CallaChIHIAFbl HETI3Ti
TYCIHIKTEp/lI TYCIHETIH OOJIabI

- camara capamnTama OKYpri3y; MEMIIEKeTTiK
CTaHJapTTAP/IbIH TaJlanTapbIHA colikec
CYCBIHIApABIH camackl Typajbl Taljay >KoHE
KOPBITBIH/IbI Oepe aaibl.

IIocne ycnemHoro
o0yuarwmuecs OyayT
- pa3buparbcsi B OCHOBHBIX IOHSTHSX B
obnacTi Kiaccu(UKaLuu, acCOPTUMEHTa U
KadyeCcTBa 0€e3aIKOTrOJIBHBIX HAaIIUTKOB,
OCHOBHBIX HOpPMATHUBHBIX Marepuajgax M
MMPOTrpeCCUBHBIX TCXHOJOTMYCCKUX IIpHUeMax
JUIE KOHTPOJISl KauecTBa ChIPbsi M TI'OTOBOH
MIPOIYKIUH.

- IpOBOAUTH  3KCIEPTU3Y  KauyecTBa;
aHAIM3UpPOBaTh W J1aBaTh 3aK/IIOUEHHE O
KAauecTBE HANUTKOB B COOTBETCTBHHM C

3aBeplIeHUusl Kypca

After successful
students will be

- understand the basic concepts in the field of
classification, assortment and quality of soft drinks,
basic regulatory materials and advanced
technological techniques for quality control of raw
materials and finished products.

- conduct quality expertise; analyze and give an
opinion on the quality of beverages in accordance
with the requirements of state standards.

- possess methods of control of indicators of
quality of soft drinks; rules of carrying out tasting

completion of the course,

AJIKOTOJIBCI3 CYCBIHIAPABIH cama | TpeOOBaHUSIMU rocynapctBeHHbix | Of soft drinks.
KOPCETKIIITEPiH OakpLIay O/IiCTEpiH; | CTAaHAAPTOB. - use the main provisions of the regulatory and
aIKOTOJIbCI3  CYCBHIHAAPABIH  JOMIH  TaTy | - BJIaJeTh METOJAaMU KOHTPOJs mokasareneit | technological documentation.
epexernepiH OieTiH 6onabl. KadecTBa 0e3aJIKOTOJIbHBIX HaIlUTKOB;
- HOPMATHUBTIK  JKOHE  TEXHOJOTHSUIBIK | TpaBUIaMHU NIPOBEICHUS JIeTyCTaIiK
Ky’KaTTaMaHbIH HeTi3ri CPEXKEICPIH | Ge3aNKOronbHBIX HATHTKOB.
naiJaTaHaTH 00 bl - HCHOJIb30BaThb  OCHOBHBIE  IOJIOKEHUS
HOPMaTUBHOMN 51 TEXHOJIOTHYECKOU
JTOKYMCHTAITHH.

Ilpepexeuzummepi / Ilpepexeusumet / Prerequisites

TaMaK OHIMJIepi
TEOPETUKAIBIK HET137epi

TCXHOJIOTHUAJIAPBIHBIH

TCOPCTUUCCKUC OCHOBBI TCXHOJIOTHNH

IMHUIICBBIX IMTPOAYKTOB

Theoretical foundations of food technology

Kypcmuiy kvickawa mazmynot / Kpamkoe codepracanue xypca/ Course summary

AJKOrosbci3 CYCBIHJIapAbIH KIKTEYIH,

| OcHoBHBIE HOHATUS B

o6mactu | Basic concepts in the field of classification,
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ACCOPTUMEHTIH, JKOHE CalachlHBIH  HETI3ri

tycinikrepin.  luki3arTel  eHmey  KoHE
nanbIHAAY omicrepi MEH ToCIAEDI,
TEXHOJIOTUSIIBIK poreccTepaiy HET13T1
ATanTapshl. OHipicTiH TEXHOXUMMUSIIBIK
OakplIaybIH,  CalmachlH  KaJbIITACTBIPATHIH
dbakTopap. Canurapusira, THTUCHAFa,
[IapTTapra, oMAICTEp MEH OHIMIEpIi cakray
Mep3iMiHe, AJIKOTOJIbCI3 CyCBIHJapFa

KOWBUIATBIH TajamnTap >OHE OJapAbl OTKI3y
epexenepi. TyTeiny mepsimi. CakTay oaicTepi.

KiaccupuKaluy, acCOPTUMEHTa M KayecTBa
0€3aKOroNbHBIX ~ HAanuTKOB.  OCHOBHBIE
JTarnbl TEXHOJOTHYECKOT0 nporecca,
CTIOCOOBI U METOABI OJATOTOBKH U 00pabOTKH
ceIpbsi. DakToOphl, GOPMUPYIOLIHNE KAYEeCTBO,
TEXHOXUMHUYECKUI KOHTPOJIb MPOU3BOJICTBA.
TpeboBanusi caHUTapUU U TUTHEHBI, YCIOBHS,
CIOCOOBI U CPOKH XpaHEHUS 0e3aJIKOTOJIbHBIX
HanuTkoB. Cpoku  peanuzaruu. CrocoOsl
XpaHEeHHUS.

assortment and quality of soft drinks. The main
stages of the technological process, methods and
methods of preparation and processing of raw
materials. Factors that shape  quality,
technochemical control of production.
Requirements of sanitation and hygiene,
conditions, methods and terms of storage of soft
drinks. Terms of implementation. Storage methods.

Ilocmpexsusummepi / Ilocmpexsuszumot/ Postrequisites

Eananap TaraMIapbIHbIH TCXHOJOI'UACHI, YITTBIK
TaramMaap TEXHOJIOTI'UACHL

TexHonorus AETCKOro IMUTAaHMS, TEXHOJIOTHS
HAIIMOHAJILHBIX OJIFOI

Baby Food Technology, Technology of preparation
of national dishes

bazoapnama scemexwuici / Pykosooumens npozpammst/ Programme manager

MonpmaxmeroBa 3.K.

Monmaxmerona 3.K.
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ODYHKIMOHAIIBI TaFaM eHIMepi TexHonorusacel / Texnonorus GyHKImoHanbHBIX MpoaykToB / Technology of functional food products

OKy makcamuwt / Yueonan yenwv/ Purpose

QOYHKINOHAIAB OHIMIEP TEXHOJIOTHUSCHIH 3ePTTEYIe
TEOPUSIIBIK OUTIM MEH TPaKTHKAJBIK JaFIblIapibl

urepy

OBJIaIIGHI/Ie TCOPCTUUCCKUMH 3HAHUAMH U
IMPaKTUYCCKMMHU HaBbIKAMH B  HU3YUYCHHH
TCXHOJIOTMH (I)YHKLII/IOHEUIBHBIX IMPOAYKTOB

Mastering theoretical knowledge and practical
skills in studying the technology of functional
products

Oxvimy

Hamuiceci / Pesynomamul 00yuenusn / Learning outcomes

Kypcrtbl coTTi asiKTaraHHaH KeHiH
OimiManymbLIap

- (yHKOMOHAJIABI WHTPEAWCHTTEPMl TaramFa
€HT13y o/ICTepiH TaHIay;

- (hyHKIIMOHAIIBI TAFAMHBIH CaIlachlH Oarasay;

- (GYHKIMOHAJABIK TaMaK ©HIMJIEpiH OHIIpy
YILIiH IIUKI3aTTHI ipIKTEY/Al KYPrizy;

- [IMKI3aT TeH JalblH eHIMAI Tanjaay Ke3iHae
carmaHel ~ Oarayiay[blH  3aMaHayd QJICTEepiH
KOJIJIaHy;

- IIMKI3aT MEeH JalblH OHIMHIH TaraMIBIK KOHE
OMOJIOTUSIIBIK KYHABUIBIFBIH aHBIKTAY;

Ilocsie ycnemmHoro 3aBepiieHMsI Kypca
o0yuarwmuecs 0yayT

- BbIOMpATh METO/1bI BHECEHUS
(YHKIMOHATIBHBIX UHTPEIUEHTOB B IUILIEBbIC
MIPOJYKTHI;

- OLEHMBAaTh KauyecTBO ()YHKIMOHAIbHBIX
MIPOJYKTOB MMUTAHUS;

- OpOBOIUTH  HOAOOp  ChIpbA  JUIA
MPOU3BOJICTBA (DYHKIIMOHAIBHBIX IMPOIYKTOB
MIUTaHUS;

- HCNOJNb30BaThb COBPEMEHHBIE  METOJIbI
OLICHKM KayecTBa IIPU aHAIM3E ChIPbS H
TrOTOBOM IIPOJYKLINH;

- OIpeNeNATh MUIIEBYI0 U OUOJOTHYECKYIO
LIEHHOCTb ChIPbsl U TOTOBOM MPOAYKIUU;

After successful completion of the course,
students will be

- choose methods of introducing functional
ingredients into food products;

- evaluate the quality of functional foods;

- to carry out the selection of raw materials for the
production of functional food,;

- use modern methods of quality assessment in the
analysis of raw materials and finished products;

- determine the nutritional and biological value of
raw materials and finished products;

Ipepexeuzummepi / Ilpepexeuzumot / Prerequisites

Kanmnel OarbITTaFbl KOFAMJIBIK TAMAKTaHY
OHIMJICPIHIH TEXHOJIOTUSCHI

TexHOMOTHS TPOTYKITUHN OOIIECTBEHHOTO
MUTAHUS O0IIEro Ha3HAYEHUS

Technology of production of general purpose catering

Kypcmuiy kbickawa mazmynst / Kpamrkoe cooepycanue Kypca/ Course summary

O YHKIIMOHAIBI TaFaMHBIH HET13T1
cunarramaiapbl MEH KOMITOHEHTTEPI.
OYHKIIMOHAIIBI Taramap >KOHE OJIapIIbIH ajam
TaMaKTaHYBIHIAFbI peli. JlueTanbiK Kocmanap bl
eMJIK JKOHE MNpOQMIAKTUKAIBIK TaraMaapaa
KongaHy. Cost aKkybI3IapblH KoJAaHy. Jlueranbik
TaIIIBIKTBl  KOJIAHY. AIIBITKBl  HETI31HAETI
MUKPOOTBIK aKybI3Jap/ibl KOJIAAHY.

OCHOBHBIE XapaKTEPUCTUKH U COCTABJISIONINE
(YHKIIMOHATBHBIX ~ TPOAYKTOB  THTAHHUS.
OyHKIIMOHATBHBIE TPOAYKTHI M HMX POJb B
MMUTaHUHA YyeJIoBeKa. Hcnonw3oBanue
OHMOJIOTMYECKH  aKTUBHBIX  J00aBOK B
ne4eOHO-TTPOPUITAKTUYECKUX MPOAYKTAX
nutanus. MCrmoiab30BaHHE COEBBIX OEIKOB.

Hcnons3oBaHue IMUIICBBIX BOJIOKOH.

The main characteristics and components of
functional food products. Functional foods and
their role in human nutrition. The use of
biologically active additives in therapeutic and
preventive food products. The use of soy proteins.
The use of dietary fiber. The use of proteins of
microbial origin based on yeast.
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Hcnons3zoBanue OeNKOB MHUKPOOHOTO
IIPOUCXO0XKACHNS HA OCHOBE JPOXIKEM.

Ilocmpexsusummepi / Ilocmpexsuszumwt/ Postrequisites

ABBIK-TYJIIK OHIMAEPiHIH PEOTOTHSICHI | Peororust mpo1oBONECTBEHHBIX IPOLYKTOB | Rheology of food products
bazoaprama rcemexuici / Pykoeooumens npozpammul/ Programme manager
Myxamenos T.A. ‘ Myxamenos T.A. ‘
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Kynunapnoik onimoep men Kkonoumepaik oyusimoapovt oK 0ipy mexuonozuscwl / Texnonozua npou3eo0cmea KyJauHapHo npooyKuyuu u
xonoumepckux uzdeauun | Technology of production of culinary products and confectionery

OKy maxcamul / Yueonan yenv/ Purpose

Acrma3aplK OHIMIep MEH KOHIUTEPIIIK OHIMACP/I1
OHJIIPY TEXHOJIOTHSICHIH 3€PTTEY/IC TEOPHUSIIBIK
OLTIM MEH MPAKTUKAJIBIK AAFIbUIAPABI MEHIEPY.

OBnaneHue TEOPETUYECKMMM 3HAHUAMU U
MPAKTUYECKUMH HAaBbIKAMU B  HM3YYEHUHU
TEXHOJIOTMM  IPOU3BOJACTBA  KYJIMHApPHOU
NPOAYKUHUH U KOHIAUTEPCKUX U3JICIUN.

To master theoretical knowledge and practical
skills in studying the technology of production of
culinary products and confectionery.

Oxvimy

Hamuoiceci / Pesynomamol o6yuenus / Learning outcomes

Kypcersl CITTi KeHiH
OimiManymbLIap

- JKIKTEY CaJIaChIHJIAFbl HETI3T1 YFBIMIAPIBI,
KEKeJlereH TONTAPAbIH OyHBbIMIapBIHBIH
cUmarTaMajiapbliH, KOHAWTEPIIK OHIMICPIiH
ACCOPTHMEHTI MEH acMa3/blK CarachlH TYCiHE
OineTin 6oabl.
- OHIIpiCKe

KYprizeai.

- acmas[blK JKOHE KOHAMTEPNIK eHIMIEpIi
NMalbIHAAY, CaKTay TOCUIAepl MEH NaFibLUIapbiH,
caTy epekeNnepiH MeHrepe/l.

- IIUKI3aTTBl MEXaHWKAJBIK, JXBUTYMCH OHJICY
MPOLIECTEPIH KYPrizy, OMOXUMUSIIBIK dIicTepi
Tanay, TaMmak OHIMIEPIH OHJIIPY/IIH
TEXHOJIOTUSUTBIK MPOIIECTEPIH YHBIMAACTHIPATHIH
OoJ1aIbl.

asiIKTaraHHaH

TCXHOXUMMUAIIBIK 6aKI>IJ'Iay

ITocJie ycnemHoro 3aBepiueHus Kypca
o0yuarmuecs OyayT

- pa30uparbCsi B  OCHOBHBIX IIOHATUSAX B
obyacTi Kiaccu(UKaLuU, acCOpPTUMEHTa MU
KayecTBa KyJMHAPHOM M  KOHAUTEPCKOU
NPOAYKIMH,  XapaKTEPUCTHKAX OTIENIbHbIX
TPYIII U3/1EIINN.

- IPOBOJUTh TEXHOXUMHYECKHH KOHTPOJIb

MIPOU3BO/ICTBA.
- BIageT, cmocodaMM M HaBBIKAMH
MPUTOTOBJICHUS,  XPAaHEHHS,  MPaBUIAMH

pealu3ali KyIHMHAPHBIX M KOHIUTEPCKUX
W3IETUN.

- BECTHU MPOLIECCHl MEXaHHUECKOH, TEeTJIOBOM
00pabOTKH CBHIPBS, aHATTN3 OMOXUMHYECKUX
METOJIOB, OPTaHU30BbIBaTh TEXHOJIOTHUECKUE
MIPOIIECCHI TPOU3BOJICTBA TTHIIEBHIX
MIPOJYKTOB

After successful
students will be
- to understand the basic concepts in the field of
classification, assortment and quality of culinary
and confectionery products, characteristics of
individual groups of products.

- to carry out technochemical
production.

- possess the methods and skills of cooking,
storage, rules for the sale of culinary and
confectionery products.

- conduct the processes of mechanical, thermal
processing of raw materials, analysis of
biochemical methods, organize technological
processes of food production

completion of the course,

control of

Ilpepexeuzummepi / Ilpepexeusumet / Prerequisites

ITicipy TeXHOJIOTUSCHI

‘ TexHomorus MMPUTOTOBJICHUS THIIN

| Cooking technology

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

Acma3blK  JKOHE  KOHIUTEPIIK  eHIMIAep.i
KIKTEy, aCCOPTUMEHT OHE calla CaJlaChIHJIaFbl
HET13T1 YFBIMJIAP, OHIMJIEPiH JKEKe
TONTAPBIHBIH ~CUIATTAMACBhl. | €XHOJIOTHSIIBIK

OcHoBHbIE MIOHATHS B obnactu
KJ1laccu(pUKallUK, acCOPTHMEHTa M KauyecTBa
KYJIMHApHOM M KOHJAWUTEPCKOW IPOIYKIUH,
XapaKTePUCTHKA OTAEIbHBIX TPyNN M3AENuil.

Basic concepts in the field of classification,
assortment and quality of culinary and
confectionery  products,  characteristics  of
individual groups of products. The main stages of
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MPOIECTIH  HET3ri  Ke3eHJepl, IIHMKI3aTThl
TalbIHIAY KOHE OHJCY TOCUIAEepl MEH JIicTepi.
Carmassl KaJIBIIITACTHIPATHIH ¢dakropiap,

OHJIIPICTI TEXHOXUMUSUIBIK Oakputay. CaHuTapus
MEH THTHMEHA TajanTapbl, acla3lblK OHIMIEP
MEH KOHAMTEPJIK OHIMIEP/i CaKTay IIapTTaphl,
TocuIaepi MeH Mep3imzepi. Icke ackipy mep3imi.
Cakray omicrepi.

OcHOBHBIC JTaIlbI TEXHOJIOTUIECKOTO
polecca, Croco0bl U METOJIbI MOATOTOBKH H
00paboTKu ChIpbs. PaKkTOPHI, HOPMHUPYIOIIHE

KaueCcTBO,  TEXHOXMMUYECKHH  KOHTPOJIb
mpousBoJicTBa. TpeOoBaHUs CaHUTApUU M
TUTUEHBI, YCJOBHS, CIOCOOBI H  CPOKH
XpaHeHusT  KyJIMHApHOM  TOPOAYKIUU U

KOHJIUTEPCKUX u3aenuit. Cpoku peanu3aiu.
CrniocoObl XpaHEHUs.

the technological process, methods and methods of
preparation and processing of raw materials.
Factors that shape quality, technochemical control
of production. Requirements of sanitation and
hygiene, conditions, methods and terms of storage
of culinary products and confectionery. Terms of
implementation. Storage methods.

Ilocmpexsusummepi / [locmpexsuszumat/ Postrequisites

Eananap TaraMIapbIHbIH TCXHOJOI'UACHI, YITTBIK
TaramMaap TEXHOJIOTI'UACHL

TexHonoruss AETCKOro IMUTAHMUS, TEXHOJIOTHS
HAIMOHAJILHBIX OJIFOI

Baby Food Technology, Technology of preparation
of national dishes

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

MonpmaxmeroBa 3.K.

| Canios A. M.
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Bananap sncone ouemanvik koncepginepin eHoipy mexunonozusacwl / Texnonozua npouszeoocmea oemckux u ouemuueckux korcepeoe / Technology

of production of dietetic canned

Oky maxcamul / Yueonan yenv/ Purpose

bananap >xoHe nueranblK KOHCEpBUIEP OHIIPICIH
JAMBITYIBIH HETI3r OaFbITTaphlHAa TEOPHUSIIBIK
O1J1IM MEH MPAKTUKAJIBIK JIaFIbIIap/Ibl MEHTepY.

OBJ'IaI[CHHe TCOPCTHUYCCKUMHU  3HAHWAMU U
MNPaKTHICCKUMU HaBbIKaMH B OCHOBHBIX
HaIpaBJICHUAX pa3sBUTUA IMPOU3BOJACTBA

JCTCKUX U JUCTUYCCKUX KOHCECPBOB.

Mastering theoretical knowledge and practical
skills in the main directions of development of
production of children's and dietary canned food.

OKbimy

Hamuoiceci / Pesynomamot o6yuenusn / Learning outcomes

Kypcrbl CITTI KeiliH
olmiManymbLIap

- Oaylanap/bplH TaMaKTaHy €pEeKILENIKTEePIH KoHe
TaMaKTaHyJblH  HEri3rl  TYKbIpbIMJaMaJlapblH;
Oanamap TaraMbl OHIMIEPIHIH TYpJIEpiH JKOHE

oNapIel OHIIPY VIIIH IIHMKi3aTKa KOWBUIATHIH

asgKTaraHHaH

TananTapipl; MUKPOOHOJIOTHS, TaMaKTaHy
(GU3HONIOTHACHl, THIHEHAa  JKOHE  CaHUTapus
HETi37epiH; TaMaK OHIMJICPIHIH  IKIKTENYiH,
ACCOPTHUMEHTIH, TYTBIHYIIBUTBIK KOHE
TEXHOJIOTHSLTBIK KaCHETTEiH, carachiHa

KOMBLIATBIH TaJanTap/sl TyCIHETiH OO Ibl.

- peuentypajgap KypacTelpy, Oamamap MeH
JMETANbIK TaraMJIapAblH TOYJIIKTIK PAallMOHBIHBIH
XUMHSUTBIK ~ KYpambl MEH  KaJOPHUSUIBLIBIFBIH
aHBIKTANTHIH 001a/1bI
- Oamamap MeEH JHeTalblK  KOHCepBULIEp.l
OHIIPYAIH JKaHa TEXHOJOTHsUIApblH  93IpJey
OolbIHIIA IIOIyNap, €cenTep MEH FbUIBIMU
KapusaHbIMIap — YIIIH — JIEPeKTepll  ©JIIIey,
OaKplIay KOHE JalbIHAANTHIH 00aabl

-Oanamap  MeH  JOUETaNblK  KOHCEpBUIEPAIH
KYPBUIBIMIIBIK-MEXaHUKAJIBIK, OpPTaHOJIENTHKAJIBIK
KOHE XUMUSUTBIK CUMaTTamasapsl MEH
KOPCETKIIITEPiH 3epPTTeHTIH 001aabl

IMocae ycmemHoro
o0yyarommecsi OyayT
- pa3buparbcs B OCOOGHHOCTSIX IMUTAHUS JleTel
U OCHOBHBIX KOHLEMUIHMAX IMTaHMS;, BHUIAX
IIPOAYKTOB J€TCKOI'0 MUTAaHUsI U TPeOOBAHUAX K
CBIPBIO JUISI HUX IIPOMU3BOJCTBA; B OCHOBAaX
MHUKpOOHOJIOTUH, ¢dusmnonorun IIUTAHMUS,
TMTMeHbl W CaHWTapuM; Kilaccudukauy,
aCCOPTUMEHTE, HOTPEOUTENTBCKUX u
TEXHOJIOTHUECKUX CBOMCTBaxX, TpeOOBaHMAX K
KauyeCTBY IUILEBBIX IPOIYKTOB.

- COCTaBJIAATb  pELENTypbl,  ONPEAEIAThH
XUMHMUYECKHUN COCTaB U KAJIOPUUHOCTH CYyTOYHBIX
PaLMOHOB JETCKOT0 U JUETUYECKOTO MUTAHMSL.
- U3MepATh, HAOMIOJAaTh M MOJATrOTAaBIUBAThH
JaHHBIE U1 0030pOB, OTYETOB M HAy4YHBIX
MyOIMKAIMi 10 pa3paboTKe HOBBIX TEXHOJIOTHIA

3aBeplIeHHs] Kypca

IpOU3BOJCTBA JCTCKUX MW JUCTHYCCKHUX
KOHCCPBOB.

- HCCJIICA0BATh CTPYKTYPHO-MCXaHHYCCKHUC,
OpraHOJICIITHYCCKUC n XHUMHUYCCKHEC

XAapPaKTCPpUCTUKKU M TIOKA3aTCJIM JACTCKUX U
AUCTUYCCKUX KOHCCPBOB.

After successful
students will be

- understand the peculiarities of children's nutrition
and the basic concepts of nutrition; types of baby
food products and requirements for raw materials
for their production; the basics of microbiology,
nutrition physiology, hygiene and sanitation;
classification,  assortment,  consumer  and
technological properties, requirements for food
quality.

- make recipes, determine the chemical
composition and caloric content of daily diets for
children and dietary food.

- measure, monitor, and prepare data for reviews,
reports, and scientific publications on the
development of new technologies for the
production of canned food for children and diets.

- to study the structural-mechanical, organoleptic
and chemical characteristics and indicators of
children’s and dietary canned food.

completion of the course,

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites
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TaraM eOHIMAEpPIH KOHCEPBUICYIIH TEOPHUSIIBIK
Heri3aepi

TEOPETUYECKUE  OCHOBBI
MULIEBBIX MPOJYKTOB

KOHCCPBUPOBAHUA

The theoretical basis of food preservation

Kypcmoiy Kbickawa mazmynst / Kpamkoe cooeprcanue kypca/ Course summary

CypneHreH  jKeMic, KOKOHIC  IOpeliepiHeH
KOHCEpBUIEp OHAIPY TeXHOJOruschl. bamamapra
apHaJIFaH CYT koHe eT KoHceprinepi. LlsipeiHmap
MeH cychlHaap kekeHic. Camanbl OakpLiay.
JluetanbiK YH, CYJIbl ©HIMJIEpI, XKYTrepl sKkapMachl,
TasKIIaizap, >kapbUIFaH ISHAEP OHIIpiCi.

TexHonmorvus TPOU3BOJACTBA  KOHCEPBOB U3
MPOTEPTHIX  (PPYKTOBBIX, OBOIIHBIX ITIOPE.
MonouHbie U MACHBIE IETCKHUE KOHCEPBBI. COKU
U HanmuTKu oOBoIIHbIE. KOHTpons KadecTsa.
ITpon3BOACTBO NMETUYECKUX MYUHBIX, OBCSHBIX
NMPOAYKTOB, KYKYPY3HBIX XJIONBEB, MaJOYEK,
B30pPBaHHBIX 3€PEH.

Technology of production of canned food from
mashed fruit and vegetable purees. Canned milk
and meat for children. Vegetable juices and drinks.
Quality control. Production of dietary flour,
oatmeal products, corn flakes, sticks, blasted
grains.

Ilocmpexsusummepi / Ilocmpexsuszumat/ Postrequisites

KEMICTepal, KOKOHICTEp/I KOHE TaMbIPJIbI
KEMICTEepi KOHCEPBIJICY TEXHOIOTHSICHI

TEXHOJIOTUSI ~ KOHCEPBUPOBAHUS
OBOILIEH U KOPHEIIJIO/I0B

IUIOJIOB,

The technology preservation of fruits, vegetables
and roots

bazoapnama scemexwuici / Pykosooumens npozpammst/ Programme manager

MongaxmeroBa 3.K.

Kextep U.B.
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3 4 Kypc CTyleHTTepiHe apHAJFAH JIEKTUBTIK MIHAEP / DJIeKTUBHbIE JUCHUILIMHBI U1 cTyAeHTOB 4 Kypca/ Elective

subjects for 4 st year students

Kozamovlk mamaxmanyoazel ecenke any »ycone ecen depy / Yuem u omuemnocms 8 ooujecmeennom numanuu / Accounting in the catering

Oky maxcamul / Yueonan yenv/ Purpose

KoramipIk TaMaKTaHy1aFbl ecer MeH
€CEMTUIIKTI 3epTTEY/IE TCOPHSUIBIK O1J1IM MEH
MPAKTUKAJIBIK JaFIbUIapIibl MEHIEpY.

OsBnageHne TCOPCTUYCCKMMU 3HAHUAMU U
MPAKTUYCCKMMU HABbIKAMHU B U3YUCHHU YyUCTa
1 OTUECTHOCTHU B O6H.[CCTBCHHOM IIMTaHHUH.

Mastering theoretical knowledge and practical
skills in the study of accounting and reporting in
public catering.

Hamuoiceci / Pesynomamot 06yuenusn / Learning outcomes

OKbimy
Kypcrtbl CoTTI asIKTaFaHHAH KeHiH
olmiMaymbLIap
- KOFaMJIbIK TaMaKTaHJbIPY KOCIOPBIHAAPBIHIA
CCCIIKC aJIyIII)I ¥I7H)IMIIaCTI)Ipy,I[I)IH JKaJIIIbI

NPUHIMOTEPIH NaljaJaHaThiH O0IaIbl.

- KOFaMJIbIK TaMaKTaH/bIPy KOCIOPBIHIAPBIHIA
Oara Oenriiey MEH KalbKYJSIHUSHBL KYprize
anajpl.

- HOpMaTHBTEp OOMBIHINA IIMKI3aT CAaHBIH >KOHE
JaiibIH OHIMHIH IIBIFYBIH €CENTey JaFIbLIapbiH
MEHTrepe ajafpl.

- OTBIPFBIZY  HOPMACBIH,  pELENTYpPaHBbI,
ecenTeyal Tanjaaii 6inerin 6omaapl.

IMocae ycnmemHoro
o0yyarommecsi OyayT
- T0JIb30BaThCsl  OOLIUMHU
OpraHu3ali  yd4era Ha
OOIIECTBEHHOTO MUTaHMUSL.

- IIPOBOAUTH LIEHOOOpa3oBaHue u
KaJIbKYJISALUIO Ha HOPENPUATHIX
OOLIECTBEHHOTI'O TUTAHMUSL.

-BJIaIETh HABBIKAMU pacyeTa KOJUYECTBa
ChIpbs IO HOpMATHBaM M BbIXOAa I'OTOBBIX
U3IeIui.

- pa3buparbcsi B pacuerax,
HOpMax 3aKJIaJIKH.

3aBeplIeHHs] Kypca

IPUHIUIIAMU
HPEANPUATHUIX

penentypax,

After successful
students will be

- use the general principles of organization of
accounting in public catering enterprises.

- conduct pricing and calculation at public catering
enterprises.

- have the skills to calculate the amount of raw
materials according to the standards and the output
of finished products.

- understand calculations, recipes, and bookmark
norms.

completion of the course,

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

KANMbl ~MaKcaTTarbl KOFAMJBIK TaMaKTaHy
OHIMJIEPIHIH TEXHOJIOTHACHI, acla3/blK OHIMAEP
MEH KOHAUTEPIIK eHIMJIep/i OHIIIPY
TEXHOJIOTHSICHI

TEXHOJIOTUSI ~ MPOAYKIMH  OOIIECTBEHHOTO
MUTaHUS OOILEro Ha3HAYEHMsI, TEXHOJIOTHS
IIPOU3BOJCTBA KYJIMHApPHOW IPOAYKLMH H
KOHJIUTEPCKHUX W3/IETUN

technology of general-purpose public catering
products, technology of production of culinary
products and confectionery products

Kypcmuiy kvickawa mazmynot / Kpamkoe codeprcanue kypca/ Course summary

KoramablK TamMakTaHy KoCIHOPBIHAAPBIHAAFBI
€CerKe  alyAbl YHBIMIACTBIPYIBIH  KaJIIbI
OpUHIUNOTEpl. Marepuanipl KayanKepiiik,
MaTepHua bl KayarKepIIiik KeJIiCiMI.
Knaccudukanusi,  peKkBU3NUTTEp,  KYXKATThIH
Ma3MyHBbIHa JKOHE peciMJienylHe KOMbUIFaH

O6IJ_II/IC MNPUHIUIIBI OpTraHU3allui Yy4CTa Ha

OpCANPUATHAX O6H.[€CTB €HHOI'O IIUTaHUA.
MaTCpI/IaJ'IBHa}I OTBCTCTBCHHOCTb, JOTOBOP
MaTepHaJILHOfI OTBETCTBCHHOCTH.

Knaccudukanusi, pekBU3UTHI, TpeOOBaHUS K

COJICPKAHUI0O W O(POPMIICHUIO JTOKYMEHTOB.

General principles of accounting in public catering
enterprises. Material liability, contract of material
liability. Classification, details, requirements for
the content and design of documents. Pricing and
calculation at public catering enterprises. The order
of drawing up the plan is the menu. The concept of
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Tayanrap. Korampik TaMaKTaHy
KocimopHbIHAarel  bara  Oenriney  koHe
kanbKynanus. JKocmap-Mazip Kypy TopTioi. bara
koHe Oara Oenriney Typaibl TyciHik. KoramabIk
TaMaKTaHyIarel OaraHbl Oenriney. Kanbkynanuys
Kypy. Hopmatup OoifbIHIIA MIMKI3aT MOJIIEPiH
canay. Illuki3zar >xoHe HalibIH OHIMJI €CENKe
aiy.

HeHOO6paSOBaHI/I€ nu KaJIbKYJISAA Ha
OpCApUATHAX O6H.[CCTB€HHOF0 IHUTaHUs.

[Topsimox COCTaBJICHUS [UIaHA-MEHIO.
[lonsatTue o0 1eHe W 1LEHOOOpa30BaHUMU.
Ilenoobpa3zoBanue B 00IIIECTBEHHOM

nutanuu. CocraBieHue KaiabKyasauuu. Pacyer
KOJIMYECTBA CBIPbS 110 HOpMaTHBaM. Y4YeT
CBIpbsl U TOTOBOW NPOAYKIIMH.

price and pricing. Pricing in public catering.
Making a calculation. Calculation of the amount of
raw materials according to the standards.
Accounting of raw materials and finished products.

Bazoaphama sicemexuici / Pykosooumens npozpammut/ Programme manager

MonpmaxmeroBa 3.K.

‘ Kextep 1.B.

50




Koncepeinepoi onoipy KacinopvltHoapvlnoazel ecenke any yHcamne ecen depy / Yuem u omuemnocms Ha NPEORPUAMUAX NO RPOU3ZEOOCHEY KOHCEPB 08

/ Accounting at factories producing canned

Oky maxcamul / Yueonan yenv/ Purpose

KoHcepBisiep eHAIpPETIH KOCIMOpBIHAApPIAA €Cell
MEH ECeNTUIIKTI 3epleneyne TEOPUSIIbIK OinmiM
MEH MPAKTHKAIBIK JaFIbUIapIbl MEHIePY

OBnasieHue TEOPETHUUYECKUMH 3HAHUSIMH U
MPAKTUYECKUMU HABBIKAMH B U3yUYEHUHU YUeTa
U OTYETHOCTH HAa  MPEANPUATHSIX IO
MIPOU3BOJICTBY KOHCEPBOB

Mastering theoretical knowledge and practical
skills in the study of accounting and reporting at
canned food production enterprises

Oxvimy

Hamuoiceci / Pesynomamot o6yuenus / Learning outcomes

Kypcrsi COTTI Keiiin
OimiManymbLIap

- eCemKe ajgy MeH eCeNTUIKTIH Heri3ri
YFBIMAPBIH, IIWKI3aT I[E€H MaTepHalgap/sbl,
KOHCEpPBI  JKOHE  a3bIK-TYJIK  KOHIICHTPATHI
OHJIIPICIHACTI KAJIABIKTAp MEH bICHIpanTapIbl
KyMcay JKOHE cally HOpMalapblH TYCIHETiH
OoJtaabl

- KOHCEpBUIEP OHIPICIHIH KOHE JAaWbIH OHIMHIH
IIBIFYBIH ~ €CeNKe  alyAblH  TeXHOJOTHSIIBIK
cXeMaJapbIH KaCauThIH 00JIa bl

- KOHCepBUIepAl OHJIIpY Ke3iHAe WIMKi3aT IeH

asiIKTaraHHaH

MarepuajiaapablH IIBIFBIHBIH CCCIITCY
JaFAbUIapbIH MEHTepe ajajbl,
OHJIIPICTE  €cenKe ajlly MEH eCEeNTUIIKTI

KYprizeTiH 00Jaabl

IMocse ycmemHoro
o0yuarmuecs OyayT
- pa36HpaTLcs1 B OCHOBHBIX ITOHATUAX y4YC€Ta U
OTYETHOCTH, HOpPMaxX pacxoja M 3aKjIaJKH
ChIpbsd W MaATCpHUaJIOB, OTXOAOB U IIOTCPb B

3aBeplIeHUs Kypca

KOHCCPBHOM n IMHIICKOHICHTPATHOM
IIPOU3BOJACTBAX
- COCTaBJIATH TCXHOJIOT'MYCCKHUC CXEMBbI

MPOU3BOJICTBA KOHCEPBOB M ydYeTa BBIXOJA
TOTOBOTO NMPOJYKTa

- BJIQJIETh HAaBBIKAMH pacyeTa pPacxoia ChIPhs
Y MaTepuasoB IpU IPOU3BOJCTBE KOHCEPBOB,
B BEICHHMM YydeTa M OTYCTHOCTH Ha
MIPOU3BO/ICTBE

After successful
students will be

- understand the basic concepts of accounting and
reporting, consumption rates and bookmarks of
raw materials and materials, waste and losses in
canning and food processing plants

- draw up technological schemes for the production
of canned food and accounting for the output of the
finished product

- possess the skills of calculating the consumption
of raw materials and materials in the production of
canned food, accounting and reporting in

completion of the course,

Ilpepexsuzummepi / Ipepexeusumet / Prerequisites

TaFaM OHIMJEPIH KOHCEPBUICYAIH TEOPHUSIIBIK
Heri3aepi, KOHCEpBLJIep MEH  TaFaMJIbIK
KOHIICHTPATTapblH OHIIPY/Il YHBIMIACTHIPY

TEOPETUYECKUE OCHOBBI KOHCEPBUPOBAHMS
MHAILIEBBIX IIPOJIYKTOB, OpraHu3aIus
MIPOU3BOJCTBA KOHCEPBOB u
MAIEKOHIIEHTPAaTOB

theoretical foundations of food preservation,
organization of production of canned food and
food concentrates

Kypcmuiy kvickawa mazmynot / Kpamkoe codeprcanue kypca/ Course summary
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KoncepBi  enpipiciHieri  HIBIFBIHAAD  MEH
BICBIpAITAp, MIMKI3aTTap MEH MaTepHuaIaapiblH
pelenTypachl, IMIBIFBIM HOPMAChI TYPajbl HETi3Ti
tycinikrep. Ecentik OipiikTepaeri KoHcepBi
OHJIIpICIH ecenTey omictepi. Tapa MeH maibIH
eHIMIep/i CaTy/Ibl MEXaHUKaJIaH]IbIPY.
KoHcepBiney eHmipici Ke3iHAETi IIHMKi3aTTap
MEH MaTepHalAapIblH IIbIFEIMBIH  €CEMTEY.
[IukizaTtTapapl eHjaey KOHE JalblH OHIM
enpipiciniy rpaduri. KoHcepBi eHmipiciHIH
TEXHOJIOTUSUIBIK CXEMACHI.

OcHoBHbIE TIOHATHSA O peUenTypax, HOpMax
pacxolia ChIpbsi U MaTEpPUAIOB, OTXOJaX M

IOTEPSIX B  KOHCEPBHOM  IIPOU3BOJCTBE.
Meronsl HCUYUCIICHUSA KOHCEPBHOMN
IIPOLYKIIMH B YYETHBIX €AVHULIAX.

MexaHuzanuss yKJIAQIKM Tapbl M TOTOBOU
nponykuuu. Pacdersl pacxoma ChIpps U
MaTepuajoB IpU IPOU3BOJICTBE KOHCEPBOB.
I'padux nepepa®oTKH CBIPbsI U IPOU3BOICTBA
roTOBOM  INpoaykuuu. TexHomormueckas

CXCMa IIPOMU3BOACTBA KOHCCPBOB

Basic concepts of recipes, consumption rates of
raw materials, waste and losses in the canning
industry. Methods for calculating canned goods in
accounting units. Mechanization of packing of
containers and finished products. Calculations of
the consumption of raw materials and materials in
the production of canned food. Schedule of
processing of raw materials and production of
finished products. Technological scheme of canned
food production

bazoaprama rcemexwici / Pykosooumens npozpammel/ Programme manager

MonpaxmeroBa 3.K.

‘ Monmaxmerona 3.K.
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bananap mazamoapvinviy mexunonozusacwl / Texnonozus oemckozo numanus/ Baby Food Technology

OKy makcamuwt / Yueonan yenwv/ Purpose

banamap Tarambl TEXHOJIOTHSICBIH 3€pTTEy/Ie
TEOPUSITBIK olTimM MEH MPaKTUKAJIBIK
JaFIbLUIAp 16l MEHIePY

OBJ'IaILCHI/Ie TECOPETUYCCKUMU 3HAHHUAMHU n
MNPaKTUYCCKUMU HaBBIKaMH B HU3YyUCHHUU
TCXHOJIOTHUHU ACTCKOI'O ITHTAaHUA

Mastering theoretical knowledge and practical
skills in the study of baby food technology

Oxvimy

Hamuoiceci / Pesynomamot 06yuenus / Learning outcomes

Kypcrtbl coTTi asiKTaraHHaH KeHiH
OimiManymbLIap

- Oayanap TaraMmbl eHIMAEp] eHAIpICiHIH Ka3ipri
Kail-Kylli MeH JamMy  MepCleKTHBAIapbiH
TYCIHETiH OOoJabl

- Oamanmap Tarambl OHIMJICPIHIH OHIIpiCiHE
TEXHOJIOTHSUTBIK ~ JKOHE  MHKPOOHMOJIOTHSITBIK
OaKpLIay KYprise anaibl

- OHIMHIH camachl MEH KayilCi3firiH 3epTrey
TEXHOJIOTUSICBIH, OiCTepl MEH KypajJapbiH
MEHIrepeTiH 00maabl;

-HOPMATUBTIK KOHE TEXHOJOTUSITBIK
Ky)KaTTaMaHbIH HETI3T1 epexenepiH; Oanamap
TaFaMBbl OHIMJIEPIH OHJIIPY JKOHIHET]
KOCIMOPBIHAAP/IBIH JKEKEJIereH THUITEepl MEH
CBHIHBINITAPBIHBIH, OHJIIPICTIK
MH(PaKypbUILIMBIHBIH, LINKI3aT KOHE
MaTepUaIbIK-TEXHUKAIIBIK 0a3aChIHBIH €peKIle
EPEKIISTKTEPIH MaiJaTaHaThiH 00JIa b

IMociie ycmemHOro 3aBepuIeHMsl Kypca
o0yuarwmuecs OyayT

- pa3OupaTbCs B COBPEMEHHOM COCTOSIHUM U
MEPCIEKTUBAX pa3BUTHS MPOU3BOJCTBA
MPOAYKTOB JETCKOTO MUTAHUS

- MPOBOJAUTHh  TEXHOJOTMYECKUH U
MHUKPOOHOIOTHUSCKUAN KOHTPOJIb
IIPOU3BOJCTBA POAYKTOB JIETCKOTO MUTaHUS
-  BHAJCTh TCEXHOJIOTHEH, METOJaMH H
CpelICTBAMU  HCCJIEIOBAaHWM KadecTBa U
0€30MMacCHOCTH MPOYKIUH;

- HCIIOJIL30BaTh OCHOBHEIE ITOJIOKEHUS
HOPMAaTUBHOU u TEXHOJIOTHYECKOU
JOKYMCHTalWH, OTJINYUTCJIIBHBIC OCO6CHHOCTI/I
OTACIBHBIX THUIIOB U KJIACCOB, HpOHSBOI[CTBeHHOﬁ
HHPPACTPYKTYPBI, CBIPHEBOH W MaTepHATbHO-
TEXHUYECCKOM 0asbl MPEANPUITHI 3 (0]
MMPOU3BOJACTBY HNPOAYKTOB JETCKOT'O MAUTAHUSA

After successful completion of the course,
students will be

- to understand the current state and prospects of
development of the production of baby food
products

- carry out technological and microbiological
control of the production of baby food products

- possess the technology, methods and means of
product quality and safety research;

- use the main provisions of regulatory and
technological documentation; distinctive features
of individual types and classes, production
infrastructure, raw materials and material and
technical base of enterprises producing baby food
products

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

[Ticipy TeXHOIOTHSICHI

‘ TexHomorus IMPUTOTOBJICHUS THIN

| Cooking technology

Kypcmuiy kvickawa mazmynot / Kpamkoe codepracanue kypca/ Course summary

bananap TamakTany eHIMAEpiHIH TypJepl KoHE
onmapiIbl  OHMAIpYyre  apHaJFaH  IIUKi3aTKa
KOMBUIATHIH TaJyanrap. bananap
TaMaKTaHYbIHBIH MEMKO-OMOIOTUSITBIK
acniektinepl. banmamapapiH  emipiHiH  OipiHII

Buael npoaykToOB  AETCKOTO MUTAaHUS U
TpeOOBaHUS K CHIPbIO JJIsI UX NMPOU3BOJICTBA.
Me)lI/IKO-6I/IOJ'IOFI/I'-IeCKI/Ie ACIICKThI JETCKOI'O
MUTaHUS. Pexomenayemsie HOPMBI
noTpebsieHns: OeNKOB, JKUPOB, YIJIEBOJOB H

Types of baby food products and requirements for
raw materials for their production. Medical and
biological aspects of baby food. Recommended
intake of protein, fat, carbohydrates and energy for
children in the first year of life. Technology of
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KbUIBIHA apHaJIFaH OeloK, Maijap, Kemipcyrap
KOHE DHEPIHUSHBl TYTBIHYIBIH YCHIHBIIATHIH
HOopMasapbl. banamap TamakKTaHyBIHBIH CYHBIK
3apapChI3aHIBIPBUTFAH JKOHE CYT KBIITKBUIIBI
OHIMJIEPIHIH TEXHOJIOTUACHI. bananap
TaMaKTaHYbIHbIH KYpFaK OHIMJIepiHIH
TeXHOJIOTHSACKHL. bamanap KOHCEpBUIEPIH OHIIPY
TEXHOJIOTHSCHI.

SHEpPruu ISl JeTed NEpPBOro Trojia >KU3HMU.
TexHONMOTus >KUJIKUX CTEPUIU30BAaHHBIX U
KHCJIOMOJIOYHEIX MPOAYKTOB JIETCKOT'O
nutanus. TexXHONOrusT CyXux MPOAYKTOB
JIETCKOT'O MMUTAHUS. TexHoorus
MPOU3BOJICTBA JIETCKUX KOHCEPBOB. MsICHBIE
MPOAYKTHI I JIeYeOHOrO0 THTAHHUS JCTEH
TPYJIHOTO BO3pacTa.

liquid sterilized and fermented milk products of
baby food. Technology of dry baby food products.
Technology of production of canned food for
children. Meat products for therapeutic nutrition of
infants.

Bazoaphama sicemexuici / Pykosooumens npozpammut/ Programme manager

MonpmaxmeroBa 3.K.

‘ Kextep 1.B.

54




A3bIK-mynik onimoepinin peonozuscol / Peonocus npodosonvcmeennvix npodykmos/ Rheology of food products

OKy makcamuwt / Yueonan yenwv/ Purpose

3epTTeyae TEOPHSUIBIK O1J1iM MEH TPaKTHKAIIBIK
JaFabpUIap bl UTEPY a3bIK TYJIIK PEOTOTUSCHI

OBJ'IaILCHI/Ie TECOPETUYCCKUMU 3HAHHUAMHU n
MNPaKTUYCCKUMU HaBBIKaMH B HU3YyUCHHUU
PEOJIOTHA IMTPOAOBOJIBCTBCHHBIX IMTPOAYKTOB

Mastering theoretical knowledge and practical
skills in the study of rheology of food products

OKbimy

Hamuoiceci / Pesynomamot 06yuenusn / Learning outcomes

Kypcrsbi CoTTI KeliH
olmiMaymbLIap
-HAaKThl JCHEEP/iH PEOJIOTUSIIBIK KACHUETTEPiH;

Macca ajMacy MpOLECTEPiHiH HETI3epiH; a3bIK-

asgKTaraHHaH

TYJIK OHIMJIEPIHIH KYPBLUIBIMIBIK-MEXaHUKAIBIK

KACHETTEPiH, BUFAIBIH OHIMMEH OaiiJlaHbIC
(dhopmastapeiH OiIETIH OOJIABI.

-a3bIK-TYJIK OHIMIEpPiHIH HETI3r1 PEOJIOTUSIIBIK
KaCHETTEePiH aHBIKTay, TEXHOJOTHUSUIBIK OHJCY

OapbICHIH A TaMaK
KYPBUIBIMIBIK-MEXaHUKATBIK
©3repy CUIAThIHA TAJJAY KYPrizy KOHE OJlapabl
perTey OoibIHIIIA YChIHBICTAP OepeTiH 00Ja bl

MaccajlapblHbIH

- JUCHepCTi >KyWenepali >KiKTey, alblH aa

OenruieHreH Kacuerrepi Oap KypbUIbIMIAp/ bl
KaJIBINTACTBIPY JAFAbLIaPbIH MEHT€PE alajIbl.

HaKTbl TamMaK ©HIMJAEpiHE  apHaJFaH
MEXaHUKAIBIK MOJIENbJEPAl CUIAaTTay/la HaKThl
JIEHEeNePIiH
KAaCHETTepiH CUNATTANThIH

KAaCHUeTTEPiHIH

KYPBUIBIM/IBIK-MEX aHUKAJIbIK

IMocae ycmemHoro
o0yyarommecsi OyayT
-3HaTh PEOJIOTMYECKHE CBOWCTBA peallbHBIX
TEJ, OCHOBBI MAacCOOOMEHHBIX IPOIECCOB;
CTPYKTYpHO-ME€XaHHUYECKHE CBOIiCTBa
MIPOJIOBOJILCTBEHHBIX ~ MPOJYKTOB;  (hOPMBI
CBSI3H BJIaTHl C IPOYKTOM.

OTIPE/CIIATh OCHOBHBIC PEOJIOTHUECKUC
CBOMCTBA MPOJOBOJILCTBEHHBIX MPOIYKTOB,
MPOBOANTHh aAHAIM3 XapaKTepa W3MCHCHHS
CTPYKTYpPHO-MEXaHUYECKHUX CBOWCTB
MUIIEBBIX MAacC B XOJA€ TEXHOJIOTHYECKOM
00paboOTKM W J1aBaTh PEKOMEHJAIMH MO0 HX
PETYIUPOBAHHUIO.

BJIQJICTh  HAaBBIKAMHU  KJIacCH(DHUKAIHH
JUCTIEPCHBIX CHUCTEM, (hopmupoBanus
CTPYKTYp C 3apaHee 3aJJaHHbIMH CBOHCTBaMH.
WCIONIb30BaTh  OCHOBHBIE  TOKAa3aTelNH,
XapaKTePU3YIOIIHe CTPYKTYpHO-
MEXaHHYECKHe CBOWCTBA pPEaTbHBIX TEM, B
ONMMCAaHUW MEXAaHWYECKUX MOJeNIed  JUIs
pEeAbHBIX MUIIEBBIX MPOTYKTOB.

3aBeplIeHHs] Kypca

After successful
students will be

- know the rheological properties of real bodies;
the basics of mass transfer processes; structural and
mechanical properties of food products; forms of
moisture-product communication.

- determine the main rheological properties of food
products, analyze the nature of changes in the
structural and mechanical properties of food
masses during processing and make
recommendations for their regulation.

- possess the skills of classification of dispersed
systems, the formation of structures with
predefined properties.

- use the main indicators that characterize the
structural and mechanical properties of real bodies
in the description of mechanical models for real
food products.

completion of the course,

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

MareMaTuka, Gu3nKa

‘ MaTeMaTuKa, Gu3nKa

| mathematics, physics

Kypcmuiy kvickawa mazmynot / Kpamkoe codeprucanue kypca/ Course summary

PeonorusiHplH ~ Herisri  TYCIHIKTEpI  M€H
aHbIKTamMajapbl. PeoJOrusuIbIK KacuerTepi KoHe

OCHOBHBIE
peoorumu.

MIOHATHAS |
Knaccudukanus

OTpeIeIIeHIUS
MUIIEBBIX

Basic concepts and definitions of rheology.
Classification of food products by rheological
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TEKCTypalbIK Oenriepi OOMBIHINA a3bIK-TYJIIK
OHIMJIepiH KIKTEY. Koarynsauusuisik,
KOH/ICHCAIIHSITBIK, KPHUCTaJUIIbI KOHE
OIpIKTIPUITeH KYPBUIBIMAAPHI, OJApIbIH TUOTIK
OKIIepI. TexXHUKATBIK eJIIey YIIiH
KOJIJAaHBUIATBIH ~ MIApTThl  Kenemuepi. Kpicy
kod(durmenTi, AedopMaMSIHBIH KapChl TYPYHI,
KaJIIIBIHA KeNTipy, Oeky (Kanablk aedopmarms).
blnran men enimMHIH Oaiinanbic HOpMAacCHI.

IIPOLYKTOB IO PEOJIOTHYECKUM CBOMCTBAM U
TEKCTYpPHBIM Ipu3HakaMm. KoaryiasnuoHHBIE,
KOHJICHCALIMOHHBIE, KPUCTAIUIM3aLMOHHBIC U
KOMOWHUPOBAHHBIE CTPYKTYPHI, UX TUITHYHBIE

MPEJICTaBUTENIN.  YCIIOBHBIE  BEIHYUHBI,
MPUMEHSIOIINECS JUIst TEXHUYECKUX
U3MEPCHUH. Koaddumument cKaTHs,
COIIPOTUBIICHUE nedopmanu,

BOCCTAHOBJICHHE, YyIpOYeHUEe (OCTaTOYHas
nedopmarusi). DopMbl  CBA3M  BIAard  C

IIPOAYKTOM.

properties and textural characteristics. Coagulation,
condensation,  crystallization and combined
structures, their typical representatives. Conditional
values used for technical measurements.
Compression ratio, strain resistance, recovery,
strengthening (residual deformation). Forms of
connection of moisture with the product.

bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager

MonpaxmeroBa 3.K.

| Kexrep 1.B.
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¥ammotk mazamoap mexunonozusacwl / Texnonozua nayuonanvnvix 61100 / Technology of preparation of national dishes

OKy makcamuwt / Yueonan yenwv/ Purpose

¥YATTBIK TaraM TEXHOJIOTHSCHIH
TEOPUSITBIK Sl Y MEH
JaFIbLUIAp 16l MEHIePY

3eprreyae
NPaKTUKAJIBIK

OBJIaIICHI/Ie TCOPCTUUCCKUMH 3HAHUAMH U

IMPaKTUICCKUMU

HaBblKaMM B  HU3YYCHHH

TCXHOJIOI'MHU HAallMOHAJIbHBIX 6JHOI[

Mastering theoretical knowledge and practical
skills in studying the technology of national dishes

Hamuoiceci / Pesynomamot o6yuenus / Learning outcomes

Oxvimy
Kypcrtbl coTTi asiKTaraHHaH KeHiH
OimiManymbLIap
- onem XJIBIKTAPBIHBIH acXxaHachIH/Ia
KOJIZIAaHBUIATHIH IIUKI3aTThIH HETI3r1 TYPJEPiH,
VITTBIK TaraMmJ1ap bl TabIHIAY
TEXHOJIOTHSCBIHBIH ~ €pPEeKIIeNIKTepiH  OlIeiH
00maIbI
- YITTBIK TaraMAapAbl JalblHOAy Ke3iH[e
Kywemi TEXHOJIOTHSUTBIK orepanusIapIapl

XKYprizeTid 601aapl

- WITTBIK JSCTYpJIepre COWKec TaraMIapiabl
paciMaey JkoHe Oepy JaribUIapblH MeEHrepe
aaapl

- eHOeK 3aHHaMachlH, TaMaK OHIMJEpiH eHIIpY
TEXHOJIOTHUSICHI MaceJIeNIepiH; TaMak
OHEepKaCciOiHIH MpoOieManapblH KoHE OJapibl
ISy MOCEJIeNIepPIH TYCIHETIH 00J1a bl

IMocae ycmemHoro

3aBeplIeHUusl Kypca

o0yuarwmuecs OyayT

3HaTh OCHOBHBIC BHU/bI ChIpbs

HUCIIOJIB3YEMOI'0 B KYXHC HapOJ0B MHpa,
OCOOCHHOCTH TEXHOJIOTHU IIPHUTrOTOBJICHUA
HalTMOHAJIbHBIX 6JHOI[

TCXHOJIOT'MYCCKUEC

IIPpOBOAUTD IIOCICA0BATCIBHBIC

orepanuu npu

M3TOTOBJICHUHU HAIIMOHAJIBHBIX OJIF0]T

- BIIQJCTh HAaBbIKAaMU O(OpPMIICHUS U MOJAYH
0JIfo1 B COOTBETCTBMU C HAIIMOHAIBHBIMU
TpaauLUSIMU

-pa3oupaThCsi B TPYJAOBOM 3aKOHOAATEIBLCTBE,

B

BOIIpOCax  TEXHOJOTHUU  HNPOU3BOACTBA

MIPOJAYKTOB MHUTAHUS; B MpoOiIemMax MUILIEBOU
MIPOMBILIJIEHHOCTH U BOIIPOCAX UX PELICHUS

After successful
students will be

- know the main types of raw materials used in the
cuisine of the peoples of the world, the features of
the technology of cooking national dishes

- to carry out consistent technological operations in
the production of national dishes

- master the skills of preparing and serving dishes
in accordance with national traditions

- understand labor legislation, food production
technology, food industry problems and their
solutions

completion of the course,

Ipepexsuzummepi / Ilpepexeuzumot | Prerequisites

KoraMaplK TamakTaHy[pl YHUBIMAACTBIPY JKOHE
KbI3MET KopceTy/

Opranuzanus u

o0cmy)KuBaHUE Ha

NpCANPUATHAX O6IJ_ICCTBCHHOFO IUTaHUA

Organization and services in catering

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

SHSY XaJIBIKTapbIHBIH acxaHacblHJIa
KOJI/IaHbUIaThIH IINKI3aTTapAbIH HET13T1 TYpJiepi.
¥ ITTBIK Taramiap TEXHOJIOTHACBIHIA
KOJI/IaHbUIaThIH, JKbUIYMEH OHJey Ke3iHJe,
MEXaHUKAJIBIK peXuM/e, Kabbuigaynap, 9JicTep
YKOHE HETI3T1 Tocuiiepl. YJTTHIK TaraMIapbiH

OCHOBHBIE BHU[BI CBIPbS, HCIOIB3YEMOTO B
KyxHe HaponoB cTpaH. OCHOBHbIE CIOCOOBI,
METOJIbI U TIPUEMBI, PEKUMBI MEXaHHUECKOUN U

TEIIOBOM, KYJIMHApHOU 00paloTKH.
OcHOBHBIE BHJIBI HAallMOHAJIBHOW IOCY/BI,
WHBEHTaps, O0OpyaOBaHUSI. ACCOPTHUMEHT

The main types of raw materials used in the cuisine
of the peoples of the countries. The main methods,
methods and techniques, modes of mechanical and
thermal, culinary processing. The main types of
national dishes, inventory, and equipment. An
assortment of traditional dishes. The sequence of
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ACCOPTUMEHTI. ¥ ITTBIK Taramap
TEXHOJIOTUSICBIHIIA  KOJIJAHBLIATBIH  HETI3Ti
TocuIaep. ¥ATTHIK BIABICTAPIBIH HETI3T1 TYpiepi
MEH WHBEHBTAphl, KaOmbIKTapbl. JlocTypai
TaraMZiap acCCOPTUMEHTI. YJTTHIK JOCTYpJeri
KaHa 3aMaHFbl acma3[blK OHep. YJITTHIK ac
YHIIH MepeKeliK JacTapXaHbIHBIH YCBIHBLTY
TEXHOJIOTUSICBIHBIH €PEKIIIeIIIT 1.

TpaAMIIMOHHBIX Oyroa. IlocimegoBaTenbHOCTH
TEXHOJIOTHYCCKUX oneparui npu
M3TOTOBJICHUHM HallMOHANBHBIX Omrof. [Tomxbop
U palMoHaJbHEe WCIIONb30BAHUE  CHIPbSA
COOTBETCTBYIOIIETO ONpeeICHHOMN
HalMoHaNbHOW KyxHU. Odopmienue u
momaya  OMOJa B COOTBETCTBUM  C
HaIlMOHAIbHBIMU TPAAUIUSIMU.
CoBpeMEHHOE KYJIMHApHOE MCKYCCTBO B
HallMOHAJIBHBIX TPAJAUIIHIX.

technological operations in the production of
national dishes. Selection and rational use of raw
materials corresponding to a certain national
cuisine. The design and serving of the dish in
accordance with national traditions. Modern
culinary art in the national traditions.

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

MonpmaxmeroBa 3.K.

| Monaxmerosa 3.K.
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Kemicmepoi, kokonicmepoi cane mamvipvt yHcemicmepoi KoHcepeainey mexnonouacol/Texnonocun Koncepeuposanus njioodoes, 08ouiell u
kopnennooos/ The technology preservation of fruits, vegetables and roots

Oky maxcamul / Yueonan yenv/ Purpose

Kemicrepai, KOKOHICTEpHlI JKOHE  TaMBbIp
JAKbUIIAPBIH ~ KOHCEPBUIEY  TEXHOJOTHSICHIH
3epTTey/IC TEOPHSUIBIK O1IiM MEH MPaKTUKAIBIK
JaFIbLUIap 16l MEHIePY

OBnazieHHe TEOPETUYECKMMU 3HAHUSAMH MU
MMPAKTUICCKUMU HaBbIKaMH B HN3YUCHUU
TEXHOJIOTUM  KOHCEPBUPOBaHMs  IUIOAOB,
OBOILIEH U KOPHEIIJIOI0B

Mastering theoretical knowledge and practical
skills in studying the technology of preserving
fruits, vegetables and root crops

After successful
students will be
- use the technology of concentrating fruits,

completion of the course,

vegetables and root crops; methods and methods of
canning; storage conditions for finished canned

Oxvimy nomuoiceci / Pezyiomamet 06yuenusn / Learning outcomes
Kypcrsi COTTI asKTaFaHHaH keifin | [Tocie ycnmemHoro 3aBeplIeHHsi Kypca
OimiManymbLIap o0yuarmuecs OyayT
- KOHCEpBUIEY oIicTepl MEH Taciiiepi; NaibIH | - HCII0JIb30BATh TEXHOJIOTHIO
KOHCEPBUIGHIeH OHIMAI  OHJIpICTE CcaKTay | KOHLIGHTPUPOBAaHHUS  IUIOAOB, OBOIICH U
IapTTapbl, JKeMicTepli, KOKOHICTep MEH | KOPHEIUIO/IOB; METO/IbI U CHocoObl
TaMbIpXKeMICTLIepai HIOFBIPJIAHJBIPY | KOHCEPBUPOBAHUS, YCIOBUSL ~ XpaHEHUs

TEXHOJIOTUACHIH TaiitaiaHaThH 00JIaabl
- IIMKI3aTTBIH, JAaWbIH OHIMHIH CaIlachIH >KOHE

KOHCEpBLUIEY 9/IICTEPiH IYPBIC TOCUT MEH Tajaay | -

Heri3iHAe  KOJIJAHBICTaFbl
MPOIIECTEP/Il KETUIIIpEl

- KaJJBIKChI3 TEXHOJIOTHSIMEH OHE KOpIaraH
OpTaHbIH >Kal-KYWIH CaKTayMEH CHMNaTTaJaThiH
TEXHOJIOTUSIIIBIK MpoLecTep/Ii
JaFIbUTApBIH MEHTEpe ajiabl

- KEeMICTEepJCH,KOKOHICTEP/IEH JKOHE TaMBbIp
KEMICTEepIHEH KOHCEpBUIEp OHAIPY Ke3iHJe

TCXHOJIOTHUAJIBIK

azipney | -

rOTOBOM KOHCEPBUPOBAHHOW MPOAYKIUU B
IIPOU3BOJICTBE

YCOBEPIIEHCTOBOBATH JIEUCTBYIOIINE
TEXHOJIOTUYECKUE  Ipolecchl Ha  0Oase
MPAaBUJIBHOTO IOAXO0Ja W AaHAJINA3a KadecTBa

CBIpbSl, TOTOBOM MPONYKIMHM U METOIOB
KOHCEPBHPOBAHUS

BJIAJIETh HaBBIKAMHU pa3paboTKu
TEXHOJOTHYECKHUX IPOLIECCOB,
XapaKTEepU3YIOIINUXCS 0€30TX0HOM

TEXHOJIOTHEH U COXPAaHCHUEM COCTOSAHUA

TEXHOJITHSITBIK nporecTepIiy YTBIMIBI | OKPYKAIOLIEH Cpenibl

peXUMIEPIH TaHJay1a HOPMATHUBTIK | - pa30uparbcs B BOINPOCAX COJEPKaHUS U

KyKaTTapZblH  Ma3MyHbl ~ MEH  YCakKray | IpUMHUHEHHs HOPMATHUBHBIX JIOKyMEHTOB; B

MOceJIeNIEpiH TYCIHE ajaibl BBIOOpE paroHaIbHBIX PEXKUMOB
TEXHOJITUYECKUX IIPOLIECCOB npu

MMPOU3BOJICTBE KOHCEPBOB M3 IIJIOJIOB,0BOIIECH
Y KOPHEIUIOJIOB

products in production

- improve existing technological processes based
on the correct approach and analysis of the quality
of raw materials, finished products and canning
methods

- possess the skills to develop technological
processes characterized by waste-free technology
and environmental conservation

- understand the issues of the content and
application of regulatory documents; in the choice
of rational modes of technological processes in the
production of canned fruits,vegetables and root
vegetables

Ilpepexsusummepi / Ilpepexeusumet / Prerequisites
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TaraM OHIMJIEPIH KOHCEPBUICY/IH TEOPHSIIBIK
HEri3zepi, KOHCEpBUIEp  MEH  TaramJbIK
KOHIIEHTpATTap OHAIPY/Il YHBIMAACTHIPY,

TEOPETUYECKHE OCHOBBI KOHCEPBHUPOBAHUS
MHUIIEBBIX MPOAYKTOB, OpraHu3anus
MPOU3BOJCTBA KOHCEPBOB u
MHUILECKOHLIIEHTPATOB

theoretical foundations of food preservation,
organization of production of canned food and
food concentrates

Kypcmoiy Kbickawa mazmynwt / Kpamkoe cooepacanue kypca/ Course summary

[lorpipanFaHn  KbI3aHAK OHIMACPIH OHIIPY
TEXHOJIOTHUSICHI, JKEMIC-KOKOHIC JTaKbUITAPbIHBIH
IIBIPBIHIAPE  MEH  CHIFBIHIBUIAPBIH  OHIIPY
TEXHOJIOTHSCHL. KaHT Meumepi >KOFapbl Kemic
KOHCEpBUIEpiH 15911100 TEXHOJIOTUSICHI
(kommoTTap, JKEM, HKeM, JkeMm). Kenripinren
KeMicTep, KOKOHICTEp MEH TaMbIp JaKbUIIAPbIH,
TapThUIFaH KOHCEpBLIepIi OHJIIPY
TEXHOJIOTHSCHL. JKeMiC, KOKOHIC XOHE TaMbIp
JNaKbUIIAPBIH OHJIpyre apHajiFaH IIUKi3aTKa
KOWBUIATBIH TaJIANTap KOHCEPBLIEP.

TexHonorus MPOU3BOACTBA
KOHLIEHTPUPOBAHHBIX TOMAaTHBIX INPOIYKTOB,
TexHonoruss  NpPOM3BOACTBA  COKOB MU
9KCTPAKTOB IIJIOJOBBIX M OBOUIHBIX KYJIBTYP.
TexHomnoruss  mpou3BOACTBA  (PPYKTOBBIX
KOHCEPB C BBICOKMM COJEpXaHUEM caxapa
(KOMIOTBI,  MOBUAJIO, BApEHBE,  JIKEM).
Texnonorus IIPOU3BOJCTBA CYILLEHBIX
IJI0JI0B, OBOIIEH U KOPHEIUIOAOB, (apIieBbIX
KOHCepBOB. TpeOoBaHMSI K CBIPbIO JJIS
MIPOM3BOJICTBA  IUIOJIOBBIX, OBOIUHBIX U
KOPHEIUIOIHBIX KOHCEPB.

Technology of production of concentrated tomato
products, Technology of production of juices and
extracts of fruit and vegetable crops. The
technology of production of canned fruit with a
high sugar content (compotes, jam, jam, jam).
Technology of production of dried fruits,
vegetables and root vegetables, canned minced
meat. Requirements for raw materials for the
production of fruit, vegetable and root preserves.

bazoaprama rcemexwici / Pykoeooumenw npozpammel/ Programme manager

3nepesa JI.b.

| 3nepena JLB.
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Meinipamxananvix, Kplzmenm Kopcemyoi yiublMoacmoipy jHcone mexunonozusacl /Texnonozus u opzanu3zayus pecmopannozo oocayrcueanusn /

Technology and organization of catering

Oky maxcamul / Yueonan yenv/ Purpose

MelipamxaHa KbI3METIH YHBIMIACTHIPY KOHE
TEXHOJIOTUSICBIH 3€pTTEYy/le TEOPHUSUIBIK OlTiM
MEH MPaKTUKAIBIK AaFAbLIapbl MEHIEpY

OBnaJicHUEC TEOPETUUCCKHMHU 3HAHUSAMH U
MMPAKTUICCKUMU HaBbIKaMH B HN3YUCHUU
TEXHOJIOTMM W OpraHH3allid PEeCTOPAHHOIO
00CITy>)KHUBaHUS

Mastering theoretical knowledge and practical
skills in the study of technology and organization
of restaurant service

Hamudiceci / Pesynomamot 06yuenus / Learning outcomes

Oxvimy
Kypcersl CITTi asiIKTaraHHaH KeHiH
OimiManymbLIap
- TaraM  JaiblHIAay  TEXHOJOTHUSCHIHBIH
HeT13/1epiH, MeipamxaHasia AKYMBICTBI
YUBIMIACTBIPY NPUHIUNTEPIH TYCIHETIH
OoJIabl.

- M3ip  Kypa Oiry, JKymbic  OpHBIH
YUBIMIACTBIPY, BIIBIC-asK O€3€HAIpY; KENyIliHi
KapChl ally, OFaH TaFaMJap MEH CYyCHIHIap/Ibl
YCBIHATBIH OO IbI.

- KociOM KbI3MET cajlaChlHAA JaFablIapabl
MEHIepy; Kelyliijiepre KbI3MeT  KepceTy,
TaramMJIapabl  peciMiey, MelpamXxaHalap.IbIH
KYMBICHIH YHBIMIACTHIPATHIH 0ONaIbI

- KOFaMIbIK TaMaKTaHIBIPY
KOCIMOPBIHAAPBIHBIH, aran anTKaHma
MelpaMxaHaHbIH HOPMATHBTIK JKOHE

TEXHOJOTUSUTBIK ~ KY)KaTTaMacChIHBIH ~ HETi3Ti
epekeNepiH TyCiHeT1 O0aIbl.

Ilocae ycnemHoro 3aBepuieHHsl Kypca
o0yuarmuecs OyayT

- IIOHUMAaTh OCHOBBI TEXHOJIOTNHU
IIPUTOTOBIICHUS UILH, HPUHIMIIBL
OpraHu3alnuu paboThl B PECTOPAHE.

- YMETb COCTaBJISTh MEHIO, OPraHU30BBIBAThH
pabouee  mecto, odopmIATH  ONIOAA;
BCTpEYaTh MOCETUTENs, PEKOMEHJI0BATh €My
0JIr01a ¥ HATTUTKH.

- BJIAJIETh HaBBIKAMU B chepe
npodecCuoHaIbHON NeSTeTbHOCTH;
OOCITy’)KUBaHHM TOCETUTENEH, O(hOpMIEHUU
0Jr0]1, OpraHu3alnuy padboThl PECTOPAHOB.

- pa30upaTbCsi B OCHOBHBIX MOJOXEHMAX

HOPMaTUBHOMN u TEXHOJIOTHYECKOU
JOKYMEHTaluu IpEIIPUSTHN
0O0IIIECTBEHHOTO MMUTAHUA, YJaCTHOCTH
pecropaHa.

After successful completion of the course,
students will be

- understand the basics of cooking technology, the
principles of organization of work in the restaurant.
- be able to make a menu, organize a workplace,
arrange dishes; meet the visitor, recommend dishes
and drinks to him.

- possess skills in the field of professional activity;
customer service, food design, organization of
restaurants.

- understand the main provisions of the regulatory
and technological documentation of public catering
enterprises, in particular restaurants.

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

KoraMaplK TamakTaHy[pl YHUBIMAACTBIPY JKOHE
KBI3MET KopceTy/

Opranuzanus Hu o0cy>)KnBaHUE Ha
MPEANPUATHIX 00IIECTBEHHOT'O MTUTAHMS

Organization and services in catering

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

MelipamxanaHbly cunarramacel. MelipaMxaHa
KYpbUIBIMBIH Oackapy. backapy anmapaTbIHbIH

Xapaktepuctuka pectopaHa. CrpykTypa
YIIPaBICHUSA pECTOPAHOM. IIpaBa )3l

Characteristics of the restaurant. Restaurant
management structure. Rights and obligations of
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KbI3METKEPJICPiHIH KYKBIKTaphl MEH MIHACTTEPI.
OHipicTiH TEXHOJIOTHSIIBIK ypaicTepain
CUIIaTTaMachl. OHipicTiK Karapra
KOWBUIATBIH HETI3ri TajmanTap. MepamxaHaja
KbI3MET KOPCETYMIH Ka3ipri Typiaepi MeH
omictepi. ACXaHAJBIK BIIBICTAP/ABIH, ACXaHAIBIK
Kypai-KaOJbIKTapJIbIH aCCOPTUMEHTI, TaMakK
IIeTiH YCTeNai *aOabIKTay epeKeepiH KoHE
TaraMJbl, CYCBIHIApJbl Kajail Oepy omicTepi.
OpTypii CaJITAaHATTHI KOHAKACHI MeH
KaObL1IaYy1ap OTKi3y epeKIICITKTEePI.
JIYHUEKY31HIH OpTYpJi elnepiHeH KOHaKTapra
KBI3MET KOPCETY/ll YHBIMIACTBIPY.

00513aHHOCTH PAOOTHUKOB YIIPABIEHYECKOTO
amnrapara. XapaKkTepucTHKa
TEXHOJIOTUYECKOr0 Ipoliecca MPOU3BOICTBA.
OOmme TpeGoBaHUS K MPOU3BOACTBEHHBIM
noMenieHussM. CoBpeMeHHble  (OpMBI U
METOJbl  PECTOPAHHOTO  OOCIYXHBaHHUSL.
ACCOPTHMEHT CTOJIOBOM IOCY/IbI, CTOJIOBOTO
Oenbsi W WMHBEHTaps, IpaBHJa CEPBUPOBKH
CTOJIa U CIIOCOOBI MOoJauu OJIr0A U HAIUTKOB.
OcoOeHHOCTH TIPOBEICHUS M OOCITYKUBAHHS
pa3NUYHBIX BHUJOB OaHKETOB U IPUEMOB.
Opranuzauus oOCIy)KHMBaHUSA TOCTEd U3
pa3HbIX CTPAaH MHpa.

employees of the management apparatus.
Characteristics of the technological process of
production. General requirements for production
facilities. Modern forms and methods of restaurant
service. The range of tableware, table linen and
equipment, the rules of table setting and methods
of serving dishes and drinks. Features of holding
and servicing various types of banquets and
receptions. Organization of service for guests from
different countries of the world.

bazoaprama rcemexwici / Pykosooumensv npozpammut/ Prog

ramme manager

3nepesa JI.b.

Kextep U. B.
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Ocimoik wuKizamoln OHOEYOiH OUOMEXHOI02UANBIK He2i30epi / buomexnonozuueckue ocHOGbl nepepadomKu pacmumenbHozo colpbvs /

Biotechnological foundation plant raw materials

Oky maxcamul / Yueonan yenv/ Purpose

OCIMIIK TIMKI3aThIH OHJCYIIH OUOTEXHOJIOTHSLUIBIK
Heri3fepiH 3epTTeylae TEOpWsUIBIK OuTiM  MeH
MPaKTUKAIBIK JIAFbUIAP]IBI MCHICPY

OBnaneHue  TCOPSTHYCCKUMH  3HAHUSMH U
MPAaKTUYECKAMH  HaBBIKAMH B W3y4YCHHU
OMOTEXHOJIOTHIECKHUX OCHOB epepadoTKH

PACTUTCIBHOI'O ChIPbS

Mastering theoretical knowledge and practical
skills in studying the biotechnological foundations
of processing plant raw materials

Hamuoiceci / Pesynomamot o6yuenus / Learning outcomes

Oxvimy
Kypcrbl CoTTI asIKTaFaHHAH KeHiH
olmiMaymbLIap
- OCIMIIK [IHAKI3aTBIH OHJICYIIH HET13r1
OMOTEXHOJIOTHSUTBIK ~ TOCUIAEpI MEH  9MICTEpiH,

OCIMJIIK IMHKI3aTBIHBIH TYpJEPiH, MUKPOOHOIOTHS,
TaMakTaHy (DM3HONOTHSICH HETI3JepiH, ©CIMIIK
[IMKI3aThIHBIH TYTHIHYIIBUIBIK XKOHE TEXHOJIOTHSIBIK
KacHeTTepiH NaiiaaHaTeH 00JIa b,

- eHAipicTe TeopHsUBIK Olmimmi kKommany, Llukizat
carachlH, TEXHOJOTHSUIBIK TPOLIECT JKOHE TYMKIUTIKTI
OHIMIe KOMBUIATHIH TalanTapAbl TAIAAayAbIH KyHeli

TOCIl  HETi3iHAEe acTBIKTBI CaKTay MEH Kaiita
OHJICY T H KOJITAHBICTAFbI TEXHOJIOTUSIIBIK,
MPOLIECTEPIH  JKETUIAIPY KOHE  OHTAWIAHIIBIPIBI

OlneTiH 0onambl.

- OCIMIIK MIHKI3aThIH OHOTEXHOIOTHSIIBIK OHJEY
OOMBIHIIIA TEXHOJIOTHUSIIBIK MPOIECTI YHBIMIACTHIPY,
OCIMJIIK  IIUKI3aThIH  OHJCYIIH  KOJIJIaHBICTAFbI
TEXHOJIOTHSUIBIK TPOLIECTEPiH OacKapy AaFAbUIapbiH
MEHIepe ajajpbl;

- KeH oif-epici 0ap, JOTHKaJIBIK Oilay KaOiJIeTi,
AQHAIMTUKAIBIK Oiylay KaOijeTi, KaFgaibl HAKThI
Oaranay, Kypneiai OMOTEXHOJIOTHSIIBIK IPOIECTEPAl
TYCiHy Ka0ineTi 6ap Oonasl.

IMocae ycmemHoro
o0yyarommecsi OyayT
- HCIIOJIb30BaTh OCHOBHBIE OMOTEXHOJIOTMYECKHUE
IpUEMbl U METOJbl MepPepabOoTKU PaCTUTENBHOIO
CBIPBSl, BUJBl PACTUTENHHOTO CBIPbS, OCHOBBI
MUKpPOOHOIIOTHH, (hmznonorun MTUTaHWS,
HOTPeOUTENbCKUE U TEXHOJIOTHYECKUE CBOWCTBA
PaCTHTEIEHOTO CHIPBSI.

3aBeplIeHHsl Kypca

- IPUMEHATH TEOPETHYECKHME 3HAHWS  HA
MPOU3BOJICTBE, COBEpILIEHCTBOBATh u
ONTUMU3UPOBATH JIEUCTBYIOILINE
TEXHOJOTHYECKHE  IPOLECCHl  XpaHEHUs U

nepepabOTKH 3epHa Ha 06a3e CHCTEMHOrO MOAX0/a
K aHaJIM3y KayecTBa CHIPbs, TEXHOJIOTHYECKOTO
nporecca 1 TpeOoBaHNH K KOHEUHOW POIYKLIUH.

- BJIaJICTh HaBBIKAMH OpraHu3aru
TEXHOJIOTHYECKOTO npoiecca o
OMOTEXHOJIOTHYECKOM nepepaboTKe
PacTUTETHLHOTO CBIPBS, yIpaBICHUS

HeﬁCTBYIOHIHMH TEXHOJIOTMYCCKMHU TIpoLecCaMu
repepaboTKU PaCTUTEIHEHOTO CHIPHS;

- WMeTh IIUPOKHHA  Kpyrosop, o0JaaaTh
JIOTUYECKMM  MBIIUIGHHEM,  aHAJIMTHYECKUM
CKJIaJIOM yMa, CIIOCOOHOCTBIO PeaibHO OICHUBATH
CUTYaLHIo, MOHUMATh CIIO’KHBIE

OMOTEXHOJIOrMUYECKHE IMMPOLCCChI.

After successful
students will be

- use the main biotechnological techniques and
methods of processing plant raw materials, types of
plant raw materials, the basics of microbiology,
nutrition physiology, consumer and technological
properties of plant raw materials.

- apply theoretical knowledge in production,
improve and optimize existing technological
processes of grain storage and processing on the
basis of a systematic approach to the analysis of
the quality of raw materials, the technological
process and the requirements for the final product.

- possess the skills of organizing the technological
process for the biotechnological processing of plant
raw materials, managing the existing technological
processes for processing plant raw materials;

- have a broad outlook, have logical thinking,
analytical mindset, the ability to really assess the
situation, understand complex biotechnological
processes.

completion of the course,

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

63




[Ticipy TEXHOIOTHSCHI

‘ TexHomorus IMPUTOTOBJICHUSA IMTHUIIH

| Cooking technology

Kypcmoiy kvickaua mazmynst / Kpamkoe codepicanue kypca/ Course summary

MukpoOTHIK OHOKOHBEpCUSFa apHaJfaH MLIMKi3ar.
MukpoOTHIK OMOKOHBEPCHS TEXHOJIOTHSICHI.
MukpoOTHIK OMOKOHBEPCHS OHIMIEPI.

HayOGaiixana engipici. Han micipyre apnanran

mwukizar. HaH jkoHe HaH eHIMIEpiH eHAIpY
TEXHOJIOTHSICHI. Han  micipyzne (hepMeHTTIK
mpenapaTrap MeH THIPOJIM3aTTapAbl  KOJIAaHy.

depMeHTTIK Tpenaparrap. OHIIPIC TEXHOIOTHSCHI.

Herisri oraHgplk ¢epMeHTTIK mpemapaTTapabiy
cunarramacel. ~ depmeHTaTUBTI  OMOKOHBEpCHUS
eHiMzepi

Celppe 111  MHUKPOOHOW OHMOKOHBEPCHH.
TexHonorus  MHKpOOHOW  OMOKOHBEPCHUHU.
[TpoaykThl MUKPOOHOM OMOKOHBEPCHH.

XnebonekapHoe Mpou3BoACTBO. ChIpbe st
xyieboneueHus. TexXHONOTHUsS TPOU3BOJCTBA
xieba W xJeOOOYJIOYHBIX  U3JCIUU.
[Ipumenenne (epMEHTHBIX MpPENapaToB Hu
TUAPOJIN3ATOB B XJIEOOIIEYUEHUH.
depMeHTHBIE  TIpenapaThl. TexHomorus
MIPOU3BOJICTBA. XAapPaKTEPHCTUKA OCHOBHBIX
OTEYECTBCHHBIX (PEPMEHTHBIX IpenapaToB.
[TponykTsl (hepMeHTATHBHOM OMOKOHBEPCUU

Raw materials for microbial bioconversion.
Microbial bioconversion technology. Microbial
bioconversion products.

Bakery production. Raw materials for baking.
Technology of bread and bakery products
production. The use of enzyme preparations and
hydrolysates in baking. Enzyme preparations.
Production technology. Characteristics of the main
domestic enzyme preparations. Products of
enzymatic bioconversion

bazoapnama scemexwuici / Pykosooumens npozpammst/ Programme manager

Mopaxmerona 3. K.

‘ Kextep U.B.
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