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DNEeKTUBTI TOHJIEP KaTaJorbl KHICKAIllA CHUIATTaMAachl, OKBITY MAaKCaThl, OKY
Ma3MYHBI oHE KYTLIETIH OKYy HOTHXKECI KOPCETUINeH TaHAay KOMIIOHEHTIHE KipeTiH
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OOMBIHILIA OKUTHIH CTYAACHTTEPIe apHAaJIFaH.

Karamor »5neKkTUBHBIX JUCHMIUIMH  COACPXKHUT IEpPEUYeHb  JUCIMILIUH
KOMIIOHEHTa M0 BBIOOPY M WX KpPaTKOE OMHCAHWE C yKa3aHUEM IIeNId W3YYCHUS,
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The catalog of elective disciplines contains a list of elective disciplines and
their brief description with the purpose of study, content and expected learning
outcomes. It is intended for students, studying on credit technology, the set of 2023.
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Kipicne

DNEeKTUBTI TOHACP KaTalorbl OKBITYIBIH KPEeIUTTIK >Kyieci OoiibiHIIa
KYPaCTBIPBUIAILI. JJICKTUBTI TOHACP KaTaJlOThl >KYWEJIEHTeH TaHAay OOWBIHIIA
MIOHJIEP Ti31MIH KOHE OJIap/bIH KbICKA CHITATTAMACHIH KapaCThIPAIbI.

CtyaeHT MaMmaHABIKTApJbIH MIHAETTI KOMIIOHEHT/’)KOFaphl OKY  OpPHBI
KOMITIOHEHTIHIH  TOHJEPIH MEHIepyMEH Karap, YCBHIHBUIBIII OTBIPFaH TaHjaAy
OOMBIHIIIA ITOHIEP/I1 TaH IaIl aJTyhl THIC.

DNeKTUBTI MOHJIEPAl TaHJayFa 3/Baiizep keHec Oepeni. CTyIeHT 3Baii3epMeH
OipJyiece OTBIPBIN, CTYJIEHTTIH JKEKE OKY >KOCHapblH KYpYy YIIIH MOHAEPre »azbuly
HBICAHBIH TOJITHIPAJIBI.

Kypmerti crynentrep! biniMm 0Oepy TpaeKTOPUACBHIHBIH OIPTYTACTHIFBIHBIH
oimacteipbutybl  Ci3fiH OoJialllakTa MaMaH pPETIHJE KOCIOM JallbIHABIFBIHBI3BIH
JEHIeiiHe bIKMaJI €TETIHIH €CTE€ CAKTAYbIHbI3 KEPEK.

BBenenue

[Ipy KpenUTHOM TEXHOJOTMM OOydeHHs pa3padaTbiBaeTCsl  KaTalior
AJIEKTUBHBIX AUCLMIUIMH, KOTOPBIA MpeacTaBisieT co00il cUCTeMaTU3MpPOBAaHHBIN
nepeyeHb AUCUUIUIMH KOMIIOHEHTA MO BBIOOPY U COAEPIKUT KPATKOE UX OIHCAHHUE.

Hapsiny ¢ u3yueHueMm JUCHUILIMH 00s13aTEIBHOTO / By30BCKOTO KOMIIOHEHTA,
CTYAEHT JOJDKEH BBIOPATH I U3YUECHUSI JUCIIUILIMHBI KOMIIOHEHTA IO BBIOOPY.

KoHcynbranuu no BeIOOPY 3JIEKTUBHBIX JUCIUIUIMH J1aeT 3/aBaiizep. Bmecre ¢
HUM CTYyJIEHT 3amnojiHseT ¢GopMy 3aluCHU CTYACHTOB Ha JUCUUIUIMHBL JUIs
coctasienust UYII (MHauBuAyanpHOTO Y4eOHOTO TIaHa).

YBaxkaemble CTyaeHTbl! BaXHO NOMHUTH, YTO OT TOTO, HACKOJBKO
MpPOJyMaHHOW M 1enocTHOM Oyaer Bama oOpa3zoBarenbHas TPacKTOPHs, 3aBUCHUT
ypoBeHb Bameil npodeccuoHanbHOM MOArOTOBKH, KaK Oy IyIIEero CeHalucTa.

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 3JIEKTUBTI MIHAEpai OoJry /

PacnpeneneHne IJICKTUBHBIX JHCHUILJIMH 110 CEMECTPaAM /

Distribution of elective courses by semester

[Tonnin aTaysl / HanmenoBanue mpucruminael /Course name

Kpenurrep
caHbl /
Kom-Bo

KpeIUuTOB/

Number of
credits

Axanemust
JIBIK
Ke3eH/
Axan
nepuo/
Academic
period

KyKpIK skoHE chI0aiinac ;keMKOPJIBIKKA Kapchl MoJieHHeT Heriznepi / OCHOBBI
mpaBa U aHTUKOPPYIIIMOHHON KyIbTyphl / Basics of Law and Anti-
Corruption Culture

DKOJIOTHS JKOHE TIPUIUTIK KayICi3Airi / 9Koaorus u 6€301macHOCTh
xu3nenestenpaoct/ Ecology and Life Safety

DKOHOMHUKA KOHE KOcINKepik Herizaepi/ OCHOBBI SKOHOMUKH U
npeanpuHIMarenbeTBa/ Basics of economics and business

Kembacmbuisik Herizaepi / OcHoBwl auaeperBa / Basics of Leadership

WHKITI03UBTI ©3apa OpeKeTTECY 3TUKACH /ITHKA HHKIIFO3UBHOTO
B3anmopeiicteus/ Ethics of inclusive interaction

FrutbiMu 3epTTey Heriznepi ®oHe akaaeMUsUTbIK a3y / OCHOBBI HAYIHOTO
HCCIENOBAHUS U akaneMmuueckoe mrucbmo / Fundamentals of scientific
research and academic writing

5

3

KoramapIk TaMaKTaHy 16l YHBIMAACTBIPY KOHE KbI3MET
kepcery/Opranu3zaiiys U 00CITy’)KHBaHHE Ha TIPEIIPUITHIX OOIICCTBEHHOTO
nuTanus/Organization and services in catering

MeiipaMxaHaJIbIK KbI3MET KOPCETY/Il YUBIMAACTHIPY KOHE TEXHOJIOTHUSCHI
/TexHonorusi M opraHusaius pecropastoro oocnyxuanus / Technology
and organization of catering

AutoCAD / AutoCAD / AutoCAD

Tamak eHepkociOi KacimopbIHAAPBIH sk00anay / [IpoekTupoBaHHe MUILIEBBIX
npennpusTtuii / Design of food industry enterprises

Acna3zblK eHIMIEepAl OH1IpY TEXHOJIOTHSIChl MEH ka0 IbIKTaphl /
TexHomorust 1 000pyI0BaHUE MPOU3BOJICTBA KYJIUHAPHON MPOIYKITUH /
Technology and equipment for the production of culinary products

OCIMAIKTI MIMKI3aTTaH jKacaJlaThlH OHIMAEp TeXHosorusichl /TexHnomorus
POAYKTOB U3 pactutenbHoro coipbs / Technology Herbal Products

XKemicrepi, KoKOHICTEPAl )KOHE TAMBIPIIBI KEMICTEP/II KOHCEPBLIEY
TEXHOJIOTUSCHI/ TeXHOIOTHsI KOHCEPBUPOBAHMUSI IIJI00B, OBOILIEH U
kopHerionoB/ The technology preservation of fruits, vegetables and roots

bananap >xoHe 1ueTanblK KOHCepBiJepiH OHAIpY TEXHOIOTHICHI /
TexHOOTHSI MPON3BOICTBA IETCKUX U TUETHUECKIX KOHCEPBOB /
Technology of production of dietetic canned

Koncepsinepai eHAipy KoCIIOPBIHIAPBIHAAFEI €CEIKE ally jKaHe ecen Oepy /
VYdeT ¥ OTYETHOCTD Ha MPEIIPUATUSIX IO TPOU3BOJCTBY KOHCEPBOB /
Accounting at factories producing canned

¥ ATTHIK TaFaMaap TEXHOJIOTHSICHI / TexHOoI0orns HallHOHAJIBHEIX OJIrO /
Technology of preparation of national dishes

KoraMapIK TamMaKTaHyaFbl €CENKe aly JKOHE ecemn Oepy / YueT u
OTYETHOCTH B 00IecTBeHHOM nuTanuu / Accounting in the catering




1 2 kypc cTyaeHTTepiHe apHAJIFAH 3JIeKTHBTI MOH/AeP / DIeKTHBHBIE JUCIUILINHBI JJIs1 CTyaeHTOB 2 Kypca/ Elective

disciplines for 2nd year students

KyKbiK stcane coloaiinac yncemkopaviKKa Kapceol maoenuem Hezizoepi / Ocnoesl npasa u anmuxkoppynyuonnou Kyaemypul / Basics of Law and

Anti-Corruption Culture

OkKy makcamut / Yueonan yenv/ Purpose

Cr106aiinac  KeMKOPJIBIKKA Kapchl 1C-KUMBLI
OOMBIHIIIA KYKBIKTBIK OLJTIM MEH a3aMaTThIK
YCTaHBIM JKYHECIH KB TaCTRIPY.

CdopmupoBaTh CUCTEMY MPABOBBIX 3HAHUU U
IPaKJAHCKOW MO3ULUU 1O MPOTHBOJAECUCTBUIO

KOPPYILIHH.

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

Oxvtmy namuoiceci / Pezyiomameul 00yuenus / Learning

outcomes

Kypcrbl CcoTTI asIKTaFaHHAH Kelin
olmiMaymbLIap

-KazakcTaHHBIH KOJIJIAHBICTAFbI
3aHHAMaChIHbIH HETI3T1 epexenepiy,
MeMiteKeTTik Oackapy OpraHJapbIHBIH
KYHECiH, COHNaii-aK ChIOaiIac >KEMKOPIBIKKA
Kapchl 1C-KUMBUIJIBIH MoOHiH, cebenrepi MeH
mIapajapbiH TYCIHETIH 00JIajIbl;

-OKHFaIap MEH dpeKeTTep/Il 3aH

TYPFBICBIHAH TaIalIbL;

-HOPMATUBTIK aKTiIepl KOJIAaHy,

COHJali-aK chlOaiaac MKEMKOPJBIKTHIH abIH

alyIblH  pyXaHU-aJJaMTepLIUTK  TETIKTepiH
KOJIJTaHA/IbI;

-MEHrepyl THIC: TYpJi KyXKaTTapFa KYKBIKTBIK
Tangay  OKyprizy JaFabuiapel, — chiOaiinac

KEMKODPJIBIKKA Kapchbl MOJEHHETTI XKeTUIAIpy
JaF IbLIAPHI;

-03 OMipiHJe ChlOaliIac >KEMKOPJBIKKA KapcChl
KYKBIKTBIK O1TIM/T1 KOJIJTaHY;

-Oimyre THIC: chlIOaiyiac KEMKOPIBIKTHIH MOH1
YKOHE OHBIH Taiiga Oosry ceberrepi; chibaiimac
KEMKOPJBIK KYKBIK OY3yIIBUIBIKTap  YIIiH
MOPAJIBJIBIK-aJaMTEePIIIIIK ~ JKOHE  KYKBIKTHIK

IMocsie ycmemHoro 3aBepuieHUsl Kypca
oOyuarommecsi OyayT

- HNOHUMATh OCHOBHBIE TIOJIOKEHHS
JEHCTBYIOILETO 3aKOHO/IaTeIbCTBA
Ka3zaxcrana, cucTeMy OpraHoB
rOCYJapCTBEHHOTO  YIPABJICHHUS, a TaKke
CYIIHOCTb, NPUYHHBI U Mepsl

MPOTUBOJICUCTBUS KOPPYIILIHH;

- aHaJIM3UPOBATH COOBITHS U JEHCTBUS C TOUKU
3peHus MpaBa,

- NPUMEHATH HOPMATUBHBIC AKTBI, a TaKXe
3aJIeiiCTBOBATh JTyXOBHO-HPaBCTBEHHbIE
MEXaHU3MBbI IIPEIOTBPALLECHUS KOPPYIILINY;

- BIJIAJICTh HABBIKAMM BEAECHUS IPABOBOrO
aHaJIM3a Pa3JIMYHBIX JOKYMEHTOB, HaBBIKAMU
COBEPIIECHCTBOBAHUS AHTHUKOPPYILIMOHHOMN
KYJbTYpHI;

- TPUMEHATh B CBOEH JKH3HEAEITEIbHOCTH
MIPABOBBIE 3HAHUS IIPOTUB KOPPYILMUY;

- 3HaTh CYIIHOCTh KOPPYIILMU U MPUYHUHBI €€
MIPOUCXOXKICHUS, Mepy MOpaJIbHO-
HPAaBCTBEHHOW M MPABOBON OTBETCTBEHHOCTH
3a KOPPYILIMOHHBIE TPAaBOHAPYILIECHUS,

- peaJn30BbIBATH IEHHOCTH MOPAJIbHOTO

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,

7




YKayarKepIIvIiK apaiapsl;

-MeHrepyi KEpeK: MOpaJIbBIK caHa
KYHJIBUTBIKTApbIH 1CKE achIpy >KOHE KYHICIIKTI
NpaKkTUKaga  afaMrepuiiliik  HOpMalapblH
yCTaHy;,  JKacrtap  apachlHAa  ChlOaiiiac
KEMKODPJIBIKKA KapChl MOJCHUET JCHIeHiH
apTTHIPY OOMBIHIIIA )KYMBIC JKacay.

CO3HAHUS U CIIeI0BaTh HPAaBCTBEHHBIM HOpMaM
B IIOBCEHEBHOM IpakTukKe; paboTaTth Hajx
IOBBIIIEHUEM YPOBHS aHTUKOPPYHNIMOHHOU
KYJIBbTYpBI B MOJIOACIKHOMU Cpenie.

Kypcmoiy kvickauwia mazmynst / Kpamrkoe codepicanue Kypca / Course summary

MemMiekeT MeH KYKBIKTBIH HETI3T1 YFhIMIaphl
MEH Kareropusuiapbl. KYKBIKTBIK — KapbIM-
KatbiHacTap. KP KOHCTUTYHHANBIK KYKBIFBIHBIH
Herizgepi. KP OKIMIIUTK >koHE KBUIMBICTHIK
KYKbIK Herizmepi. KP  A3amMaTTBIK KYKBIK
HeTi37epi.

"CelI0aiinac KEMKOPJIBIK" VFBIMBIHBIH
TEOPHSUIBIK-9JiICHAMANBIK Herizaepi. Cribaiinac
KEMKOPJIBIKKA  KapChl  iC-KMMBLI  IIAPTHI
peTiHIe Ka3aKCTaHIBIK KOFAMHBIH OJICyMETTIK-
HSKOHOMHMKAIIBIK ~ KATBIHACTAPBIH  JKETULIPY.
Crl10aiinac KEMKOPJIIBIK MiIHE3-KYJIBIK
TaOMFATHIHBIH TICUXOJIOTUSIIBIK €PeKIIeTiKTEePI.
Cpi0aiinac KeMKOPJIBIKKA Kapchl MOJIEHUETTI
KaneimTacTeipy.  ChiOaiimac  KEMKOPIBIKKA
KapChl 1C-KMMBLIT MOCEJIEIePIH/Ie MEMIICKET TIeH
KOFaMJIbIK YIBIMAAPABIH 63apa iC-KUMBLIBL.

OCHOBHBIE TTOHATUS U KAaTErOpUU rocyaapcrsa
u mnpasa. llpaBoBeie oTHOUIEHUS. (OCHOBBI
KoHcTuTynmonHoro  mnpaBa PK.  OcHoBbI
aIMUHUCTPATUBHOIO U YyrojioBHoro npasa PK.
OcHoBbI rpaxaanckoro npasa PK.

TeopeTnko-MeTo10JI0rnuecKre OCHOBBI
HNOHATUSA «KOppynuun». COBEpIIEHCTBOBAHUE

COIMAJIBHO-3KOHOMMWYCCKUX OTHOIICHUH
Ka3axCTaHCKOTO  O0IecTBa Kak  yCJOBHUSA
IIPOTUBOJICUCTBUIO KOPpPYIIHHU.
[Icuxonmoruueckue  OCOOEHHOCTH  MPHUPOJIBI
KOPPYINIMOHHOTO MoBeAeHUsl. PopMUpOBaHUE
AHTUKOPPYNLUOHHON KYJIBTYPBI.
Bsanmopeiicteue rocyzapcraa "
OOIIIECTBEHHBIX ~OpraHu3alMii B  BOIpocax

IIPOTUBOICUCTBUS KOPPYILIUN.

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 scemexuwici / Pykosooumens npozpammet | Programme manager

BatitacoBa M.XK.

‘ Ay6akuposa 3.b.




IKonocusn yHncone mipwinik Kayincizoizi / Ikonocusn u oezonacnocms ycuznedeamenvnocmu/ Ecology and Life Safety

Oky maxcamul / Yueonan yenv/ Purpose

Texnochepa MeH TaOUFH SKOXKYHETIED
KBI3METIHJIET1 KAyIITi )KOHE TOTEHIIE KayilTi
JKarIalapaa ecKepTy KabuieTTepi )KoHe
SKOKOPFay OMayibl KAJIBIITACTBIPY

®opMHUpPOBAHUE SKO3AIIUTHOIO MBILIUICHUS U
CIIOCOOHOCTH TPEAYNPEKJACHUSI OIMACHBIX U
Ype3BbIYAHBIX CUTYyalHi B
(GYHKIIMOHUPOBAHUH TPUPOTHBIX SKOCHUCTEM U
TEXHOCHEPHI

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

Oxvimy nomuoiceci / Pezyiomameut 00yuenus / Learning

outcomes

Kypcrsbi CoTTI KeliH
olmiMaymbLIap

-OKOJIOTUSIHBIH, TIPIIUTIK Kayilci3[iri MeH
TYPaKThI JaMYy IbIH HETI3T1
TYKBIpBIMAMaIaphblH, aHTPOIIOTEHIK
KBI3METTIH QJIEYMETTIK-3KOJIOTHUSIITBIK
caJlIapblH TYCIHY;

- OJIApABIH JKaW-KYHIHIH KayinTi JeHTreWiHiH
TYBIH/IQybIHBIH QJIJIbIH aJly YLIIH TaOUFU jKOHE
TEXHOTEHMIK  KYWenepAlH  JamMybl  MEH
OPHBIKTBUIBIFBIHBIH 3ep/ieJIeHIeH
3aHBUTBIKTAPBIH KOJIJaHY;

- ICK€ aChIPBUIFaH JKOHE BIKTUMAJ KayinTepiH
TepiC 9cepiH JKOHE OJapAblH JACHreHiepiH,
aHTPOIOTEH/IIK KbI3MET ToyeKeJIepiH Oarainay;
- TexHoc(epaHbIH KayilCI3AIMIH apTThIPY
OoiibIHINIA iC - MapagapAbl )KOocmapiay;

-03 OETiHIlE )KYMBIC ICTey, KOMaH/Aa/1a KYMbIC
icTey, 1emiM KaObuigay, CBhIHM OJay,
HUQPIBIK JKOHE aKMapaTThIK-KOMIIBIOTEPIIIK
TEeXHOJIOTUSUIAp/Abl  KOJJAHy,  aKmaparieH
KYMBIC 1CTey JlaF/ibuIapbiHa ue 0oiy.

assKTaraHHaH

IMocae ycnemHoro
oOyuarommecsi OyayT
- TIOHMMaTh OCHOBHBIE KOHIEMIMH 3KOJIOTHUH,
0e30macHOCTH JKH3HCACATCIILHOCTH,
YCTOHYHMBOTO pa3BUTHS, COLIMAILHO-
OKOJIOTHYECKUE TIOCIICICTBUS aHTPONOTSHHON
JeSITEIIbHOCTH;

- TIPUMCHATH H3YYCHHBIC 3aKOHOMCPHOCTHU
pa3BUTHUS M YCTOMYUBOCTH NPUPOJHBIX U
TEXHOICHHBIX CHUCTEM MJId HOPCAYNPCKICHUA

3aBeplIeHHsl Kypca

BO3HHUKHOBEHHUS OITaCHOT'O YpPOBHA  HX
COCTOSIHUS;

- OLIEHMBaTh  HETraTUBHOE  BO3JICHCTBUE
peanm30BaHHbBIX u IMOTEHITHAIBLHBIX
OITaCHOCTEM U 0. YPOBHHU, pUCKHU

AHTPOIIOTEHHOM JESITEIbHOCTH;

- IUTAHUPOBATh MEPONPUATHS MO MOBBIIICHUIO
0€e30MacHOCTH TeXHOChEPHI;

- 001a1aTh HaBBIKAMH CaMOCTOSTEIbHOM
paboThl, pabOTHI B KOMaH/I€, IPUHATHUS
pELIEeHN, KpUTUUECKOTO MBIIIIEHUS,
MpUMEHEHUs HU(POBBIX U HH(POPMALIMOHHO-
KOMITBIOTEPHBIX TEXHOJOTHH, pabOTHI €
nH(popManuei.

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.

Kypcmuiy kbickawa mazmynot / Kpamkoe cooepicanue kypca / Course summary

Ayrokonorus. Jemdkonorus. Cumdkonorus. | Ayrskomorus. emdxonorus. Cumdxonorus. | Autecology. Demecology. Synecology.
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buocdepa-noocdepanbik KOHILIEHIIUSICEI.
Taburm pecypcTapbl >KOHE OJapIbl THIMII
nariganany. Kasipri skahaHIbl 3KOJIOTHSIIBIK
KOHE OIIEYMETTIK -DKOJOTHSIIBIK MAceleep.
Kopmaran opra JkoHE TYpPakThl Jamy.
Kazakcran TypakTel mamy »xoibiHIa. JKachur
SKOHOMUKA. Komnaiinst TOYEKeIIH
KOHIENuschl.  KayinTmi  koHEe  3HUSHJBI
(dhakToprapbIH KikTenyi. TeTeHIe xaraanmap
Ke31HeT1 iC-KUMBUIIAp PETTIri

buocdepno-noochepnas KOHIICTIIIHS.
[IpuponHble  pecypchl W palloOHaIbHOE
MIPUPOJIOTIOIL30BAHHUE. I'moGanbHbIC
DKOJIOTHYECKHE U COIHATBHO-IKOJIOTHUECKUE
npobnemMbl  coBpeMeHHOCTH.  OKpyrKaromas

cpena u ycroiunBoe pasBurtue. KasaxcraH Ha
OyTH K YCTOMYMBOMY pa3BUTHIO. 3eJieHas
sKoHOMHUKa. KoHuenuus npuemsieMoro pucka.
Knaccudukanus  omacHBIX U BpEIHBIX
(dakTopoB. [Topsnox nercTBUM npu
Ype3BBIYANHBIX CUTYAIIHIX

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.

bazoaprama sncemexuiici / Pykosooumens npozpammut | Prog

ramme manager

XKoxkymesa 3.I'

Koxesuukos C.K.

Koxesuukos C.K.
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IKoHOMUKA HHcaHne KacinKepaiK Hezizoepi/ Ocnoebl IKonoMuKku u npeonpunumamensvcmea/ Basics of economics and business

Oky maxcamul / Yueonan yenv/ Purpose

CanayaTThl SKOHOMHKAJIBIK OMIbI, O9CEKENIeCTiK
oprama  KOCIMOPBIHAAPABIH TaOBICTBI KOCITKEPIIK
KBI3METIH YHBIMIACTBIPYABIH TEOPHUSIIBIK  JKOHE
TOXKIPHUOECIIK JIaFIbIIAPhIH KAJBIITACTHIPY.

dopMHUpOBaHHE HSKOHOMHUYECKOTOo o0pa3a MBIIUICHUS,
TEOPETHYECKUX ¥ TPAKTUIECKHX HABBIKOB OPTaHWU3AIlUU
YCIEUTHOU MpeNPUHAMATENHCKON JIeSITEIbHOCTH
NpEANpUITHI B KOHKYPEHTHOM cpefie

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

OKbimy

Hamuoicect / Pesynomamot 06yuenus / Learning outcom

€S

Kypcrsbi CoTTI KeliH
olmiMaymbLIap
- Kazipri 3aMaHFbl 3KOHOMHUKA MPHHIUNTEPI MEH

3aHJBUIBIKTAP/BIH KBI3MET €TUTyi, 3KOHOMHKAJIBIK

asgKTaraHHaH

KaTeropusulap, MHKPO JKOHE MaKpojaeHrewmeri
YFBIMJIBIK ~ alMapaT; «KOCIMKep», «KACIMKePIIiKy,
«KACITIKEPIIK ~ KBI3METY, «Ou3HEC-)KOCTIapIay»

YVFBIMIAPAAPBIHBIH, 3KOHOMUKAIBIK Ma3MYyHbl MEH
MOHI

- DKOHOMUKAJBIK JKarmaijpl Tajnay; KOCIIKepIiK
KBI3METTIH OChI HeMece 0acka TypJepiHiH 0a3albiK
mporecTepin  Oenriney;  TaOBICTBI  KOCIITKEPIiK
KbI3METKE MiHe3lieMe Oepy; Ou3Hec-xocmap Kypy;
anfaH OUTIMIEpPIH Maljgalibl KOCIKEPIK KbI3MET
YIIiH KOJIIaHy.

- KOCIMKEPIIK KbI3METTI JKOHOMHUKAIBIK JKOHE
QJIeYyMETTIK 0ackapy cajachlHAa JYPBIC IIEIIM
KaObUIIall  amynmel; OHW3HEC-)KOCHapiapabl  Kypy,
MPE3CHTALMAIAY JKOHE OJapiAbl JKY3ere achipy
JIaF TEUTApBIH oiny; KaHa OusHec-uaesap
MYMKIHIKTEpIH HEMECEe OMIPIICHIITH aHBIKTAY;
WHBECTUIMSIIBIK OPTAaMEH 63apa iC-KUMBLI Kacay
HETi3JIepiH

- KOCIMKEpIiK KbI3METTI YHBIMJIACTHIPY JKOHE OHBIH
TUIMALIIriH Oaranay MocemenepiHae; apryMeHTTepal
naspiay, KalmuTalbl KOJJIaHY CallaChlH TaHIaybl
HEri37ey KEe31HJIC;KACIIKEPIIiK KbhI3MET CallachIH/a
OOJIBITT KATKAH HSKOHOMHUKAJIBIK KYOBUIBICTAD MEH

ITocJie ycnnemHoro 3aBepiieHusi Kypca
o0yyarommecsi OyayT

MMOHUMATh TIPUHIIUTIBI 3aKOHBI
(YHKIMOHUPOBAHUS ~ COBPEMEHHOW  DKOHOMHKH,
SKOHOMMYECKHE KaTerOpuH, MOHSITUHUHBIN amnmapaT Ha
MUKpO- u MaKpOYpOBHSX; HKOHOMUYECKOE
coJiep>KaHue u CYLTHOCTh MOHITUI
«IIpeIIpPUHUMATENDY, «IPEIIPUHUMATEIBCTBOY,
«TpeANpUHUMATENbCKAsT  ACSITETbHOCTbY, «OU3HEC-
MJIAaHUPOBAHUS»

-aHaJIM3UPOBATh HKOHOMHMYECKYIO CUTYaLNIO;
BBIIEIATh 0a30BbI€ MPOIIECCH TOTO WJIM MHOTO BHJA
NpeaIpUHUMATEIbCKON NesITeNbHOCTH; JlaBaTh
XapaKTePUCTUKY YCIEIIHOCTH MpeANpUHUMATEIbCKON
JESATEIbHOCTH; COCTaBIISATh OM3HeC-TUIaHbI,
MPUMEHSTh TOJyYEHHBIE 3HAHUS ISl MOCTPOSHHS
NpUOBIIBLHON NMpeNPUHUMATEIBCKON AEATEIbHOCTH
-BIIQIETh YMEHUEM NMPUHUMATH TPABWILHBIC PEUICHUS
B 00JacTd  PKOHOMMYECKOTO W  COLMAIBHOTO
yIOpaBieHUsl MPEANPUHUMATENBCKOW JAESITeTbHOCTH;
HaBBIKAMU COCTaBJICHUS, Mpe3eHTalNN U
OCYIIIECTBIICHUS OH3HEeC-TIJIaHOB; ornpezeneHus
KHU3HECTIOCOOHOCTH  WJIM  BO3MOXKHOCTEH  HOBBIX
OusHec-uaei; OCHOBaMHU  B3aUMOJEWUCTBUS C
WHBECTULIMOHHOM CpeIon

u

-pa3dupaTbcs B BOINpOCax  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
organization of business activities and
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MPOLIECTEPAIH MOHIH TYCIHY/E;

(hrpma mamMybIHBIH JKEKeJIeTeH CypaKTaphl OOHBIHIIIA
JIEPEKTep/Ii XKaJbLIay )KOHE MalbIMIay bl

TyciHaipyre KabineTi 00ybt

MPEIIPUHIMATEIBCKON JIEITETLHOCTH W OLICHKU €¢
5pGEKTUBHOCTH; TpPH  BBIPAOOTKE  apPryMEHTOB,
o0ocHOBaHHUS BbIOOpa cepbl MPUIOKECHHS KalKUTala;
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

evaluation of its effectiveness; when

Kypcmoty Kbickawa mazmynst / Kpamkoe cooepacanue kypca/ Course

summary

OKOHOMHKAa KbBI3MET €TYiHIH ipreii Mocemenepi.
INEH  YCBIHBIC

Kamurain.
BocexkeinecTik

Cypanbic

KOHEC MOHOIIOJINA.

TYCIiHITi, MOHI, HETI3ri TYpiiepi ®oHE YHBIMIACTBIPY
Kacinkepimik KpI3METTEr1 ToyeKemnep.
KoMMepuusiIblk KyIusl )oHE OHBI KOPFay TaCUIIepi.
Kacinkepmik Kb3MeTTi KapKbpUTaHaeIpy. Kacimkepitik

HbICaHAAphbI.

MOJIEHUETI JKOHE ITUKACHI.

HAapBIFbL.
Kacinkepik:

DyHIaMeHTaIbHbIE po0IEeMBI (YHKLIMOHUPOBAHUS
skonomuku. Kamuran. Peimok Cropoc U mpeayioKeHHE.
Konkypennus u monononus.  [IpenmnpuHuMaTenbcTBO:
MOHATHE, CYIIHOCTb, OCHOBHblIE BHABI 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

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

JKaspikOaesa I'.A.

Kymabaes K.A.
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Kowibacuwvinwik nezizoepi / Ocnoewnl auoepcmea / Basics of Leadership

OKy maxcamut / Yueonaa yenv/ Purpose

CTYJIEHTTEpAIH KOIOacIIbUIBIK KacHEeTTep/Il,
CTHJIBJIEP/Il, KOCIIOPHIH, aliMaK KOHE >KaJIlbl
e JeHTeHiHIe ocep €Ty OIiCTepiH THIM/II
naiganany apKpUIbl  aJaMIaplblH ~ MiHE3-
KWIKBIH JKOHE ©3apa OpEeKeTTeCyiH THIM/II
Oackapy omicteMeci MEH  NPAaKTHKACBIH
MEHIepy

OBnaseHue CTyIEHTaMH METOAOJOTHEH U
IIPAKTUKOMN 3P PEKTHBHOTO YIIpaBICHUS
IOBEICHUEM M B3aUMOJCHCTBUEM JIIOJIEU
nyTeM 3¢ heKTHBHOTO UCIIOJIb30BaHUS
JUAEPCKUX KayecTB, CTUJICH, METO0B BIUSHUS
Ha ypOBHE MPEANPUATHS, PETUOHA U CTPAHBI B
1EJIOM

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

Oxvtmy namuoiceci / Pezyiomameul 00yuenus / Learning

outcomes

Kypcrbl CITTI KeliH
olmiMaymbLIap

- OackapyablH OapiblK  JAeHreiiepinaeri
yiipIMIapiarel  KONIOACIIBUIBIK —~ MACeNeNepi
TEOPHSUIBIK ~ KOHE  MPAKTHKAIBIK  LIELIyre
FBUIBIMH KO3KApacThIH MOHI MEH OIICTEepiH
TYCiHY;

- OacKapylbUIBIK MIHAETTEpAl LIy YIIH
KOIIOACIIBIIBIK TIeH OMITIKTIH HET13T1
TEOPHSUIAPBIH KOJIJIaHy;

- JKeke OAachIHbIH AapTHIKIIBUIBIKTAPHI
KEMILIUTIKTEPIH ChIHU Oaranay;

- YKbIMJIa ’KYMBIC iCTeY; QJIEYMETTIK MaHbI3/bI
MoceJIieNiep MEH YHepicTepi Taijay, TONTHIK
JUHAMUKa YAEpICTEpIH JKOHE KOMAaH/aHBI
KAJIBIITaCThIpy KaruJIaTTapblH OUTy HETI31HIe
TOMNTBHIK JKYMBICTBI TUIM1 YHBIMAACTHIPY;

- TYJIFaapasbIK, TOTITBIK KOHE
YUBIMIACTBIPYIIBUIBIK ~ KOMMYHUKAIUSIIAP/IbI
Tajujaay KoHe xobanay

- ICKepiiK KapbIM-KaTbIHAC JaF[blIapblHA He
Oomy, op Typal Karmaiiapra OalIaHBICTHI
OackapyIblH alyaH TYpJl CTWIbJEpiHE He
0011y; KemOaclIbUIBIK KAacHETTepHAl 3epTTey

assKTaraHHaH

MCH

IMocJie ycnmenmHOro 3aBepuieHus: Kypca
oO0yuarommecsi OyayT

- TOHMMAaTh CYIIHOCTh W METOJbl HAay4YHOTO
MOJIX0/1a K TEOPETHYECKOMY U MPAKTHYECKOMY
PELICHUIO npoOiem JAMJepCTBa B
OpraHu3aIUsaX Ha BCEX YPOBHSX yIpaBIICHHUS,
-HCTOJIb30BaTh OCHOBHBIE TEOPUH JHUCPCTBA U
BJIACTH JUTSI pEIICHHsI YIIPABICHYECKHX 3a/1a4;

- KPUTUYECKU OLIEHUBATh JINYHbIE TOCTOMHCTBA
Y HEJIOCTAaTKH;

- paboTaTh B KOJUIEKTHBE; aHAJIN3UPOBATH
COLIMAIBHO 3HAYMMBIE TPOOJIEMBI U TIPOIIECCHI,
3 HEKTUBHO OPraHU30BaTh IPYNIOBYIO paboTy
Ha OCHOBE 3HAHUS MPOLECCOB TIPYIIOBOH

JUHAMUKA ¥ TPUHOUIOB  (hOpMUpPOBaHUS
KOMaH/1bl;

- AHAIN3UPOBATH u IIPOEKTUPOBATH
MEXJINYHOCTHBIE, IpyMIoOBbIe u

OpraHU3alMOHHbIE KOMMYHUKAIIUU

- 001amaTh HaBBEIKAMH JEJOBOr0 OOIIECHUS;
MHOTOOOpPa3HBIMU CTUJISIMU  YIIPaBIEHUS B
3aBUCUMOCTH  OT  Pa3jJUYHBIX  CHUTYallUid;
METOAaMH W METOAMKAMU  HCCIIEIOBaHHS
JUJEPCKUX KAueCTB, TEXHOJIOTHSIMHU Pa3BUTH

After successful
students will be

- 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

completion of the course,

strengths and
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omicTepi MEH dJicTeMeNiepine, KOmOaCIIbIIbIK
KaOlJIeTTepai JaMbITy TEXHOJOTHSIIAPbIHA e
ooy

JUJEPCKUX CIIOCOOHOCTEH

Kypcmoiy kvickauwia mazmynst / Kpamrkoe codepicanue Kypca / Course summary

KomOacpUIbIKTEIH —~ TaOUFAaTBl MEH  MOHI.
Kembacuibuibik KOHE MEHE/KMEHT.
Ken6acuibIbIKTBIH JOCTYPIl KOHIICTIITHSIIAPEIL.
KembacbuibIKTIH WHHOBAIIHSITBIK
KOHIIeNIUsUIapbl. Tomrap, KOMaHJajlap »XOHE
KoMaHa Kypy. KenGacuibIHbIH JaMybI.
Osrepictepai  JKy3ere  acblpy  KesiHjeri
kembacbUIBIK. Kembacibiblk Mocemenepi.

[Tpupona u cyuiHocTh MuaepcTBa. JIunepcTso u

MEHE/DKMEHT.  TpaJulMOHHBIE  KOHUEMIUU
nuaepcTtBa.  VIHHOBallMOHHBIE — KOHIIEIIIUU
JTUJEpCTBa. ['pynmsi, KOMAaHIbI u

KoMaHA000pa3zoBanue. Pa3Butue nuaepa.
JlupepcTBO mpH OCYIIECTBICHUU H3MEHEHUM.
[TpoGems! MuaepcTBa.

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.

Bazoapnama scemexuwici / Pykosooumens npozpammot | Programme manager

Ecimxau I'.E.

TooOsut0B K.T.

‘ ToOsut0B K.T.
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Huxnrwzusemi e3apa apekemmecy smukacwol / Imuka unkaro3uenozo ezaumooeiicmeus / Ethics of inclusive interaction

Oky maxcamul / Yueonan yenv/ Purpose

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

dopMHUpOBaHUE Y CTYIEHTOB 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 OJiCTepiH
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, TOUTHIK
IUHAMHKA YIEpicTepiH JKOHE KOMAaHJIaHBI
KAJIBINITaCThIPy KaFUAATTapblH OLTy HeEri3iHie
TONTHIK KYMBICTBI THIMA1 YHBIMIACTBIPY;
-TYJIFaapabK, TOTITHIK KOHE
YUBIMIACTBIPYIIBIIBIK ~ KOMMYHUKAIIHSIIAP/IbI
Tajnjaay KaHe jxobanay

-ICKepIiK KapbIM-KaTblHAC MAaFiblIapblHa He
O0omy;, op Typal >karmaimapra OalJIaHBICTBHI
OackapyIblH ajlyaH TYpJll CTWIbJEpiHE He
00Jy; KemOacHIbUIBIK KAaCHETTepal 3epTTey
oficTepi MEH oficTeMenepine, KOmOacHIbUIIBIK
KablumeTTepal JaMBITY TEXHOJOTHSJIapblHA HE
6oy

MCH

-[IOHUMATh CYIIHOCTh W METOIBl HAYyYHOTO
MOJX0/Ia K TEOPETUIECKOMY U MPAKTUIECKOMY
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,
3¢ (HeKTUBHO OpraHU30BaTh TPYIIOBYIO PabOTy
Ha OCHOBE 3HAHHUA TIPOIECCOB TPYMIIOBOU

JUHAMUKA ¥ TPUHLUNOB  (hOpMUPOBaHUS
KOMaH/1bl;

-aHaJIM3UPOBATh " IIPOEKTUPOBATH
MEXJINYHOCTHBIE, IpyNIoOBbIE u

OpraHU3alMOHHbIE KOMMYHUKAIIMU
-00yamaTh HaBBIKAMH JCJIOBOTO  OOIIEHHUS;
MHOTOOOpPa3HBIMU CTHJISIMU ~ YIPaBICHUS B
3aBUCUMOCTH  OT  Pa3jMYHBIX  CUTYaIlHii;
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

Kypcmuviy kvickawa mazmynot / Kpamrkoe codeporcanue kypca / Course summary

MEH MOHI.
MEHEHKMEHT.

TaOUFaThl
JKOHE

KombacmbUIbIKTBIH
Kembacmbuibik

HpI/Ipona " CYIIHOCTD JIMACPCTBA. .HI/I)IepCTBO u
MCHCIPKMCHT. TpaJIHIIHOHHI)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

KemoOacbUIBIK. KembacubuibIk Mocesenepi.

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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Fourvimu 3epmmey nezizoepi ycane akaoemusnvik, ycasy / Ocnoevl HayuHoz2o ucciedosanus u akademuueckoe nucomo / Fundamentals of scientific

research and academic

OKy makcamuwl / Yueonan yeno

OlTiM QITyIIBUIAPIBIH apacblHIa  FBUIBIM,
3epTTEYAiH FBUIBIMU OMICTEPi, FBUIBIMU-OKY >KOHE
FBUIBIMH  JKYMBICTapJIbIH ~ HOTHXKEIIEPIH  TipKey
TypaJibl OUTIM JKYHECIH KaJIBIITaCTBIPy

chopmMupoBaTh |y OOY4YaIOUIMXCS  CHUCTEMBI
3HaHUH 0  HayKe, Hay4YHbIX  METOAAX
uccleioBaHus,  OQOpMIIEHUST  pe3yJabTaTOB

Hay4YHOU U y4eOHO-HAy4YHOH pabOThI

to form a system of knowledge about
science, scientific methods of research,
registration of the results of scientific and
educational and scientific work among those
receiving training

Oxpimy namuoiceci / Pesynomamul 00yuenusn

Kypersl  ¢oTTi  asgKraraHHaH KeiiH  Oiiim
aJIylibLiap

- FBUIBIMHBIH HET13T1 YFBIMIAPhIH CHUIATTAy JKOHE
FBUIBIMU 3€pTTEYJIep/l YHBIMIACTHIPY,

- FBUIBIMU AKIapaTThl aHBIKTAY JKOHE OHIEY,

- FBUIBIMH 3€pTTEY SICTEPIH KOJJaHy, 3epTTeyliep
KYPrizy )KoHE OHBIH HOTIKEIEPiH peciMIey,

- CTYIGHTTIK CTapTanTap YIiH KapanaibiM Ou3HeC-
XKocrap Kypy.

Ilocsie ycmemHoro 3aBepuieHHsI Kypca
o0yuarwmuecs OyayT

- OIKMCBIBATHL OCHOBHBLIC IIOHATHUA O HAYKEC U
OpraHM3aLMI0 HAyYHbIX HCCIIEIOBAHUM,

- ompenenAate ©  00pabaTeiBaTh  HAy4YHYIO
uHGOpMAlLIMIO, MPUMEHATh METO/bl HAayYHBIX
HCCIICAOBAHHUIA,

- MPOBOJUTH HCCIENOBaHUE M OQOPMIIATH €ro
pe3yJIbTaThl,

- COCTaBJISITh HE CIJIOKHBIM OW3HEec-TIaH s
CTYJI€HUECKHX CTapTaIoB.

After successful completion of the course,
students will be

- describe the basic concepts of science and
the organization of scientific research,

- identify and process scientific information,
- apply scientific research methods, conduct
research and formalize its results,

- draw up a simple business plan for student
startups.

Kypcmoty kbickawia mazmynl / Kpamkoe codepicanue Kypca

FouibIM KoHE FBUIBIMH 3€pTTEY Typajbl HETI3r1
yFbIMIap. 3epTTeynepii aknapaTThIK KamMTaMachl3
ery. FouibiMu  3eprreynepial  yHBIMIACTBIPY.
FoutbiMu  3epTTeynepain omictemeci. 3epTTEyIiH
HKaJIIIbI FBUIBIMU axicrepi. 3eprTeyaix
CTaTUCTHKANBIK JKOHE BIKTUMAIIBIK  OJiCTepi.
3epTreynepae KOJIJTaHbLTAThIH rpapuKaIbIK
anicrep. bakputay ~ HoTHXKeJepiH Tanaay.
DKCIIEpUMEHTTIK 3epTreyiep. Feieivm
3epTTeynepal  YWBIMIACTBIPY  KOHE  KYprisy.
FoutbiMu sxymbIc HoTHXKENEpiH pecimaey. KypcTbik
KOHE ITUIUIOMABIK KYMBICTapAbl AalbIHAAY KOHE
Kopray epekmeniktepi. CTYACHTTIK  FBUIBIMU

OcCHOBHBIE TIOHSTHUSI O HayKe W HAyYHOM
uccnenoBanuu. Mapopmaimonnoe obecreueHue

HCCIIEA0BAHUM. Opranu3zanus Hay4HBIX
HCCIIEA0BAHUM. Merononorus HAay4YHBIX
HCCIIETOBaHUM. OO1ieHayuyHbIe METO/IbI
HCCIIEI0OBaHUS. Cratuctuueckue u
BEPOSITHOCTHBIE METO/IBI WCCIIEIOBaHUM.
I'papuueckue  MeTOABI, HCHOJB3yeMBbIE B
UCCIIETOBaHUSIX. Ananuz pe3yabTaToOB
HaOI0ACHUH. OKCIIepUMEHTAIIbHBIE
uccnenoBanus. OpraHuzanuss W IPOBEJICHUE
Hay4YHBIX UCCIIEJOBAHUM. Odopmnenue

pe3yabTaToB Hay4dHoO paboTel. OcobeHHOCTH

Basic concepts about science and scientific
research. Information support of research.
Organization ~ of  scientific  research.
Methodology of scientific research. General
scientific methods of research. Statistical and
probabilistic methods of research. Graphical
methods used in research. Analysis of the

results of observations. Experimental
research. Organization and conduct of
scientific research. Formalization of the

results of scientific work. Features of
preparation and defense of term papers and
diploma theses. Requirements for the
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YKYMBICTaPIbI
KOWBUIATBIH

YChIHY JKOHE pecimjaey TuUIiHe
TayanTap, MIpe3eHTAIHSIIAP bl

o3ipyieyre  KOMBUIATHIH — TayiamnTap,
cTapTanTap/bl 93ipiiey epeKIIeNIiKTepi.

CTYJICHTTIK

MOATOTOBKH U 3aIIUTHI KYPCOBBIX U JUILIOMHBIX
pabot. TpeGoBaHuss K S3BIKY HW3JIOXKEHUS U
Oo(QOpPMIIEHHIO CTYJIEHYECKUX Hay4dHbIX padoT,
TpeboBanust K  pa3paboTKe  Mpe3eHTaLui,
OcoGenHoctu pa3palboTKu CTYIACHUECKHUX
CTapTamoB.

language of presentation and design of
student research papers, Requirements for the
development of presentations, Features of the
development of student startups.

Translated with DeepL.com (free version)

bazoapnama scemekwici / Pykoeooumens npozpammot

Ecimxau T'.E.

‘ To6suioB K.T.

ToOsu10B K.T.
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Kozamovik mamaxkmanyowl yivimoacmulpy yHcone Kvizmem kopceny/Opzanuzayus u o0cayycuganue Ha RPEOnPUAMUAX 00UeCmeeHH020
numanus/Organization and services in catering

OKy makcamuwt / Yueonan yenwv/ Purpose

KoramapIK ~ TamMaKTaHy#sl — JTaMBITy#AbIH — Herisri | OBmagenme — Teopetmdyeckumu  3Hammamu | Mastering theoretical knowledge and practical
OaFbITTaPBIH/IaFbI TEOPUSIIBIK Oimim MEH | NPaKTUYECKUMHU HaBBIKAMU B ocHOBHBIX | skills in the main directions of the deve|opment of
MPAKTHUKAJIBIK MalIbIKTApJbl, KOFraMIbIK TaMadKTaHy | HAIIPpaBJICHUAX Pa3sBUTUA O6HICCTBCHHOFO pub“c Caterlng1 Classrﬁcatlon and features Of the
Kecinonguap.H KBI.31\./IGT.iHiH KIKTElyl ~ MCH | MHUTaHWs, KIACCHQUKAUMM M OCOOCHHOCTH | gotivities of public catering enterprises, production
epeKIIemiKTepi, OHMIPICTI  YHBIMAACTBIPY MEH | IeATEIbHOCTH HpeI[HpI/IiITI/Iﬁ 00IIIeCTBEHHOT'O organization and technological documentation
TEXHOJIOI'UAJIBIK KyKaTTaMaHbl MCHICpY | MMUTAHUA, OopraHuvsanucu MMpoOU3BOJACTBA u
TEXHOJIOTHYECKON TOKYMEHTauuen

Oxvimy naomuaiceci / Pezyiomameut 06yuenusn / Learning outcomes
Kypcrbi CoTTI assKTaraHHaH keiiin | [Tocsie ycmemHoro 3aBepiieHusi Kypca | After successful completion of the course,
olTiMasnymbLIap odyuarommecst OyayT students will be
- MHUKpPOOMOJOTHWs, TaMakKTaHy ()M3UOJOTHACH, | -TIOHUMATh OCHOBBI mukpoouosioruy, | -understand the basics of microbiology, nutrition
TUTMEHA JKOHE CaHMTapus HerisjepiH; TaraMm | (DU3MOJIOTMHU MUTAHUsA, TUTHEHBI U canutapun; | physiology, hygiene and sanitation; classification,
OHIMJIEPiHiH KIKTENyiH, aCCOPTHMEHTIH, | kjaccH(pHUKALUIO, accopTHMeHT, | assortment, consumer and technological properties,
TYTBIHYILIBLIBIK JKOHE TEXHOJIOTHSABIK KACHETTEPiH, | orpebutensckue M TexHolormueckue | requirements for food quality.
canachlHa KOMBUIATHIH TaTAlTap bl TYCIHC ajla/ibl. CBOIiCTBa, TpeOOBaHMs K KayeCTBY nMiIeBbiX | - make a menu; determine the chemical
- MO3IP KYPY, TYTBIHYUILLTAPABIH OPTYPIIL CARATTAPBL |y pyerop, composition and caloric content of daily diets for

YIIiH TOYJIKTIK TaMaKTaHy PallMOHBIHBIH XUMHUSUTBIK
KypaMbl MEH KaJIOPHSUIBLIBIFBIH aHBIKTAH aj1ajibl.

- KOFaMJIBIK TaMaKTaHJABIPY KOCIMOPBIHIAPBIHBIH
KYMBICBIH ~YHWBIMJIACTBIPY JaFAbUIapbIH  MEHTepe
anaspl

-KOFaMIBIK TaMaKTaHBIPY KOCITTOPBIH/IAPEI
KOCIITOPBIHIAPBIHBIH OHIIPICTIK
WHQPPAKYPBITBIMBIHBIH, IIUKi3aT JKOHE
MaTepUaIIbIK-TeXHUKAIBIK ~ 0a3achIHBIH ~ HETi3ri

epeKeIIepiH TYCIHE anajbl.

- COCTAaBJISATh MEHIO; ONPEAEISATh XUMUYECKUI
COCTaB U KaJIOPUHHOCTh CYTOYHBIX PAallHOHOB
NATaHHUST U1 Pa3iIU4HBIX  KAaTeropui
noTpeduTenei.

-BJIaJIETh HAaBBIKAMU OpTraHMU3alMd pPadOThI
NPEeINpUATHI 00IIIECTBEHHOT'O TUTAHUS.
-pa30uparbcsi B OCHOBHBIX IOJOXKEHHSX
IIPOU3BOJCTBEHHOMN UHPPACTPYKTYPHI,
CBIPHEBOM M MaTepUaIbHO-TEXHUYECKOM Oa3bl
NPEINpUATHI TPEeANpUATHIA OOIIECTBEHHOTO
MUTaHUS

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

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

JleHi cay TaMakTaHy Heri3zepi

‘ OCHOBEI 3A0POBOI0 MUTAHUS

| Basics of healthy eating

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

KoFaMabIK TamakTaHy KOCIIOPBIHIIAPbIHA apHAJFaH
LITATTAPABIH KYPBUIBIMBI. IMIKi aybICBIMIBIK eHOEK

mITaToB Ha
IUTaHUA.

CrpykTypa
00IIIECTBEHHOT O

MIPEeANPUATAN
Opranuzanus

The structure of the staff in the catering enterprise.
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XKOHE JEMalbIC PEKUMIH yHbIMIAcThIpy. JKymbicka
meIFy rpadukrepidiy Typrepi. JKyMbic yaKbITHIHBIH
IIBIFBIMBIH ~ TAJJIAYABIH ~ TCOPHSUIBIK  HETi3zaepi.
JKyMBIC yaKBITBIHBIH KYPBUIBIMBI, KYMBIC YaKbITHI
(hoTorpadHsCHIHBIH OpBIHATY omicTeMeci.
JlaliblHIay KOCIOPBHIHBIHBIH €T IIEXBIHIA KeIel
KocHapiayIbIH TEOPHSIIBIK Herizaepi.
KocinopeiHnarbl >keien jKocmapiay >KoHE JKeleln
ecerke any. Ac KAYJBIKTAPBIHBIH, ac
BIIBICTAPBIHBIH, KYPAJIapbIHBIH — TYpPJCPIiH  OKY.
Ycrenni xxabapikray Typiiepi. baHker yibIMaacTepy
- hypmer.

BHYTPUCMEHHOTO peXXUMa Tpyda U OTIbIxa. Buisl
rpadgukoB BBIXOJAa Ha paboTy. Teopermueckue
OCHOBBI aHalW3a 3aTpar pabdo4yero BpPEMEHH.
CrpykTypa paboyero BpEeMEHH, METOIUKA
BBITIOJIHEHHS (poTorpadmu pabodero BpeMEHH.
Teopernueckue OCHOBBI OIIEPaTUBHOTO
IUTAHUPOBAHUSI B MSICHOM ILI€X€ 3aroTOBOYHOIO
npeanpusatus. OmnepaTuBHOE IUIAHUPOBAaHUE U
ONEpPaTUBHBIA ydyeT Ha MpPOU3BOACTBE. M3yueHue
BUJIOB CTOJIOBOTO O€ibsi, CTOJOBOW TMOCY[HI,
puOOpOB. Bunet CEpBHUPOBOK cTOJA.
Opranuzanus 0aHKeTa - GypIIer.

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.

Ilocmpexsusummepi / Ilocmpexsuszumat/ Postrequisites

Tamak naiibiHIay TEXHOJIOTHUSICHI

‘ TexHomnorus IMPUTIOTOBJICHUSA IMTHUIIH

| Cooking technology

bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager

Mongaxmerona 3. K.

‘ 3nepesa JI.b.
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Meiipamxananslx Kblzmem Kopcemyoi yiublmoacmulpy jHcaone mexnonozusacot /Texnonozua u op2anuzauus pecmopannozo 00cayicueanus /

Technology and organization of catering

OKy makcamuwt / Yueonan yenwv/ Purpose

MeiipamxaHa KbI3METiH YHBIMIACTBIPY JKOHE
TEXHOJIOTHSCHIH 3€PTTEyAC TEOPHSUIBIK OLTiM
MEH MPaKTHKAIBIK JaFbUIapabl MEHI€PY

OBnaneHrne TEOPETUYCCKUMHU 3HAHUSIMH H
MPAKTUYECKUMHA HABBIKAMH B W3YYCHUH
TEXHOJOTHMH ¥ OPraHu3allid pPeCcTOPAHHOTO
00CITy>)KUBaHUS

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

Hamuoiceci / Pesynomamot 06yuenusn / Learning outcomes

OKbimy
Kypcrbl CoTTI asIKTaFaHHAH KeHin
olmiMaymbLIap
- TaraM  JaiiplHAay ~ TEXHOJOTHSCHIHBIH
HET13/IepiH, MelpaMxaHaja KYMBICTBI
YUBIMIACTBIPY NPUHITUTITEPIH TYCIHETIH
Ooazpl.
- M3ip  Kypa Oimy, JKympic  OpHBIH

YUBIMIACTBIPY, BIABIC-asK Oe3eHAIpy; KemylIiHi
Kapchl ajly, OFaH TaraMJap MeH CYCBhIHIapibl
YCBHIHATBIH 0OJIAJIBI.

- KociOM KbI3MeT cajachlHIa JaFJbliapiabl
MEHrepy; Kemymiiepre  KbI3MET  KOepCeTy,
TaraMJapAbl  pecimzey, MelpaMxaHanap/blH
’KYMBICBIH YHBIMJIACTBIPATHIH OO0JIa b1

- KOFaM/IbIK TaMaKTaHJbIPY
KOCIOPBIHAAPBIHBIH, alfTKaHIa
MelpaMXaHaHbIH HOPMAaTUBTIK KOHE
TEXHOJIOTHSUTBIK ~ KYKaTTaMachlHBIH  HETI3Ti
epexesiepiH TYCiHeTi 00a bl

aTarl

IMocae ycmemHoro
o0yyarommecsi OyayT
- MIOHUMATh OCHOBBI
MIPUTOTOBJICHUS TTUTIIH,
opraHu3zaiuu paboThl B peCTOpaHe.

- YMETb COCTaBJISITb MEHIO, OPTaHH30BHIBATH
pabouee  mecto, OopOpMIIATH  OJFOAA;
BCTPEYATh TOCETUTEINS, PEKOMEHJOBATh €My
OJIFO]a U HAIIUTKU.

- BIIAJIETh HaBBIKAMHU B chepe
npogeccuoHaIbHON NESITeNIbHOCTH,
OOCITy’)KUBaHHH TIOCETHTENEH, O(pOPMICHUU
OIr0]1, OpraHu3anuu paboThl PECTOPAHOB.

- pa30upaThCsi B OCHOBHBIX MOJIOXKCHHIX

3aBeplIeHHsl Kypca

TCXHOJIOT'MH
IMPUHIHUIIBI

HOPMAaTUBHOM u TEXHOJOTMYECKOU
JIOKYMEHTaUU NPEINPUITHI
00IIIECTBEHHOT' O MUTaHUS, YaCTHOCTHU
pecTopaHa.

After successful
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.

completion of the course,

Ilpepexeuzummepi / Ilpepexeusumet / Prerequisites

JleHi cay TaMakTaHy Heri3zepi

‘ OCHOBEI 3A0POBOI0 MUTAHUS

| Basics of healthy eating

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

MelipamxanaHbly cunarramacel. MelipaMxaHa
KYpbUIBIMBIH Oackapy. backapy amnmapaTbIHbIH
KbI3METKEPJIEePiHiH KYKBIKTapbl MEH MIHAETTEPI.
OHAIpICTIH TEXHOJIOTHSUIBIK ypaicTepiH

Xapakrtepuctuka  pectopaHa. Crpykrypa
YIIpaBICHUSA peCTOpaHOM. IIpaBa u
0053aHHOCTH PAOOTHUKOB YIIPABIEHUYECKOTO
arrapara. XapaKTepHUCTHKa

Characteristics of the restaurant. Restaurant
management structure. Rights and obligations of
employees of the management apparatus.

Characteristics of the technological process of
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CUIIaTTaMachl. OHipicTiK Karapra
KOWBUIATBIH HETI3ri TajmanTap. MepamxaHana
KbI3MET KOPCETYMIH Ka3ipri Typjiaepi MeH
omictepi. ACXaHAJBIK BIIBICTAPABIH, ACXaHATBIK
Kypai-KaOJbIKTapJIbIH aCCOPTUMEHTI, TaMak
IIeTiH YCTeNai *KaOabIKTay epeKeepiH KoHE
TaraMJbl, CYCBIHIApAbl Kajaii Oepy omicTepi.
OpTypii CaJITaHATTHI KOHAKACHI MeH
KaOpu11aYyIap OTKIZY epeKIIeITKTEePI.
JIYHUEKY31HIH OpTYpJi elnepiHeH KOHaKTapra
KBI3MET KOPCETY/ll YHBIMIACTBIPY.

TEXHOJIOTUYECKOTO Mpolecca MPOU3BOACTBA.
OOmme TpeGoBaHUS K MPOU3BOICTBEHHBIM
nomemieaussM.  CoBpemeHHBbIE  (HOpMBI U
METOJBl  PECTOPAHHOTO  OOCITY)KHBaHHMSI.
ACCOPTHMEHT CTOJIOBOM MOCY/IbI, CTOJIOBOTO
Oenbss W WMHBEHTAps, IPaBUIa CEPBUPOBKU
CTOJIa U CIOCOOBI MoJauu OO M HAIHTKOB.
OcoOeHHOCTH TIPOBEACHUS M OOCITYKUBAHHS
pa3NUYHBIX BUAOB OAHKETOB W TIPHUEMOB.
Opranuzauus oOCIy)KHMBaHUS TOCTEHd U3
pa3HbIX CTPaH MHPA.

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.

Ilocmpexsusummepi / Ilocmpexsuszumat/ Postrequisites

Tamak naiibiHIay TEXHOJIOTHUSICHI

‘ TexHomnorus IMPUTIOTOBJICHUSA IMTHUIIH

Cooking technology

bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager

Mongaxmerona 3. K.

‘ 3nepesa JI.b.
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AutoCAD / AutoCAD / AutoCAD

OKy maxcamul / Yueonan yenv/ Purpose

AutoCad rpadukanbiK OpTacklH OJIaH opi KCiOn
KBI3METTE KOJIJJaHa OTBIPBIIT 3ePTTEY.

Nzyuenue rpapuueckoii cpenst AutoCad ¢
HCTIOJIb30BAHHUEM €€ B JlalbHeUIIeH
podeCCHOHABHON ACATEIBHOCTH.

The study of the AutoCAD graphical
environment with its use in further
professional activities.

Oxovimy nomuiceci / Pezyiomamut 00yuenusn / Learning outcomes

Kypcrbi CoTTI asiIKTaFAaHHAH KeliH
OimiMasymbLIap:

- TpaduKaNbIK MPUMHUTUBTED MEH CXeMallapbl
OPBIHJIAY KOHE OHJICY.

AUutoCAD-ta kapanmaiibiM  KypaJaapabIH
KOMETIMEH €Ki emeM Il chi30anap jkacaHbi3.

- 3aTTapJblH MILIHIH Tangay (TaburaTTaH >KoHE

rpadukanblK OelHeNnepAeH), TEXHUKAIIBIK CYpeT

IMocae ycmemHoro
o0yuarwuuecs Oyayr:
- BBIIIOJIHATH W PCAAKTUPOBATH rpa(bﬂqecm/le
MPUMHTUBBI U CXEMBI.

- CO3[1aBaTh JIByXMEPHBIE YEPTEKHU C
MOMOILBIO TPOCTBIX UHCTPYMEHTOB B
AutoCAD.

- aHaJIM3UpPOBaTh GOpMY MPEIMETOB (C HATYPbI
U 110 rpayuuecKkuM U300paxeHUsIM),

3aBeplIeHHs] Kypca

After successful completion of the course,
students will be:

- execute and edit graphical primitives and
diagrams.

- Create two-dimensional drawings using
simple tools in AutoCAD.

- analyze the shape of objects (from nature
and from graphic images), perform technical

caiy. drawing.
- TexHukanslK Kykartamansl MEMCT ECK]] | BbIIOIHATD TEXHHYECKUI PHCYHOK. - draw up technical documentation in
JKOHe HOPMATHBTIK 0asaHblH TajanTtapbiHa | - OPOPMILITE TEXHHYECKYIO IOKYMEHTAIHIO B | accordance with the requirements of GOST
coiikec pecimzey. cooTercTBHH ¢ TpeOoBanmsMu 'OCTos ESKD and the regulatory framework.
ECKJI u HopmaTuBHOI 6a3bl.
Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

AKHapaTTI)IK-KOMMYHI/IKaHI/IﬂJ'II)IK
TCXHOJIOTHAIAP

NHupopmaninoHHO-KOMMYHHUKAIIIOHHBIE
TEXHOJIOTHH

Information and Communication
Technologies

Kypcmuiy kbickawa mazmynst / Kpamxoe codepycanue kypca/ Course summary

AutoCAD rpaduxanslk opra uHTepdenciMeH
Tanpicy. KeHICTIKTIK Oarmapiay KypajiJapsl.
KapaGaiisipnapmen xyMmbic. Bipinmni cei30aHbIH
Kypbuibichl. AutoCAD rpadukanslk oprackiHia

KaparnaibiM KOMaH1anap apKBLIbI
MIPUMHUTHUBTEPAI KYpY. [TonmunuHnep.
[Mommuuaepain OpTYPJILIITL. AutoCAD
rpaduKaiblK  OpTAachblHAAa KOHBIOTALUsIAPIbI
Kypy. AutoCAD rpadukanblKk OpTacChIHBIH
MIPUMHUTUBTEPIHIH OpTYPJILIIr, oJ1apasl

cei30anapna Kongany. KabGarrapnelH Makcatbl.

3HaKOMCTBO C uHTepdeiicoM Trpadudeckoii
Cpenbl AutoCad. Cpenctna
MPOCTPAHCTBEHHOHN opueHTanuu. Pabota ¢

NIPUMUTUBAMU. [TocTpoenne IIEpBOro
yeprexka.  IlocTpoeHMe  NPUMHUTHBOB €
ITOMOIIBIO OJIEMCHTAPHBIX KOMaH/ B

rpapuueckoit cpene AutoCad. Ilomaumunun.
Mmuoroo6pasue nonuiuHuid. IlocTpoeHue
conpspbkeHui B rpaduyeckoit cpene AutoCad.
MHoroo6pa3ue NpPUMUTUBOB TIpaduyecKoit
cpeapl  Auto CAD, ux npuMeHEHue B

Introduction to the interface of the
AutoCAD graphical environment. Means of
spatial orientation. Working with primitives.
Construction of the first drawing. Building
primitives using elementary commands in
the AutoCAD graphical environment.
Polylines. The variety of polylines. Building
interfaces in the AutoCAD graphical
environment. The variety of primitives of
the AutoCAD graphical environment, their
application in drawings. Assigning layers.
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Kabatrapasl Kypy *oHE OJIApMEH KYMBIC iCTEY
epeKIIeTiKTePI. Ce130amapapl xobamay.
Ommemmi OpHAJIACTHIPY peXKUMICPIHIH
oprypainiri. Te3imMaiik.

gyepTerkax. Hasnauenwe cnoeB. Co3maHue
CIIOEB M OCOOCHHOCTH pabOTBHl C HHUMHU.
Odopmnenne 4yeprexeil. Muoroodpasue
PEKUMOB ITPOCTAHOBKHU pazMepoB. Jlomycku.

Creating layers and features of working with
them. Design of drawings. Variety of sizing
modes. Tolerances.

Iocm

pexeusummepi / ITlocmpexeuzumui/ Postrequisites

Taram eHIMEpIH KOHCEPBUICYMIH TEOPHUSIIBIK
Heriznepi

TeopeTuyeckre OCHOBBI
MUIIEBBIX MPOAYKTOB

KOHCCPBUPOBAHUA

The theoretical basis of food preservation

bazoaprama scemexuiici / Pykoeooumens npozpammel/ Programme manager

Kamues B.K.

| Kannes B.K.

| Kaliyev B.K.
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Tamax, enepkacioi kacinopvtnoapoin sncooanay | Ilpoexkmuposanue nuwieswvix npeonpusmui | Design of food industry enterprises

OKy makcamuwt / Yueonan yenwv/ Purpose

Crynentrepre Heri3ri yrbiMmap MeH Oackapy
OMICiH, TamaK KOCIMOPBIHAAPBIH JKoOamayna
TEOPUSIIBIK  JKOHE  TPAKTUKAIBIK  KOJIJaHY
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
MPUHITUTITEPIH; OHEPKACINITIK 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 amnmnapaThIHbIH
KYPBUIBIMBI MeEH (byHKUUSATAPBIH;
KOCIMOPBIHHBIH KOCAJIKBI JKOHE KBI3MET KOPCETY
OeniMiIenepin YHBIMJIaCTBIPYIBI;
KOCIMOpBIHAAPABI KoOajmay Ke3IHIEeri Herisri
epexxesiep MeH HopMaliap/ibl TYCIHY.

- KOCIMOPBIH LIEXTapbIHBIH MaMaHJIaHy TYpJIepiH
aHBIKTAy; OHMIIPICTIK UUKIIIH  Y3aKTHIFBIH
€CenTey, aFbIHIbl OHJIPICTe KOJIJAHBUIATHIH
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 HOPMaTUBOB JUISt
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 BUJIBI
crenyanIn3anum LIEXOB IIPENPHUATHS;
paccuuTHIBaTh JUITATENbHOCTh
MIPOU3BOJICTBEHHOIO  IUKJA;  ONPEIENSTh
KOJINYECTBO MECT 5 pacué€THble
XapaKTEpUCTUKU KOHBEWEPOB, UCIOIb3yEMbIX

MMPUHIMUIIBI
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

AKMapaTThIK-KOMMYHHKAIUSIIBIK
TEXHOJIOTHUsIap

NudopmaninoHHO-KOMMYHHUKAIIIOHHBIE
TEXHOJIOTUH

Information and Communication Technologies

Kypcmoin Kbickawa mazmynnt / Kpamkoe cooeprcanue kypca/ Course summary

KobGamap  Typamsl  TyciHIK. TeXHUKAaIBIK-
SKOHOMMKAJIBIK YCBIHBICTAP. KobGanay
tarnceipMacel. CoylneT-Kocnapiay TarchlpMachl.
Nuxenepmik 3epTTeynep. Kobamap ey
TYpJiepi. TexHuKanbIK xo0a. Kymsbic
ChI30ayIapbl, KYMBIC jkoOamapbl. JKeke xoHe
IKCIIEPUMEHTTIK Jko0amap. TunTik xobanap
KOHE OJIap/bl OAUIaHBICTHIPY.

Kobanayapix TEXHHUKAJIBIK-D)KOHOMUKAJIBIK
Herizgemeci. Kypaeni canbimaap Typaibl HETi3r1
MOJTIIMETTED. Kypsiibic aliMaFbIHbIH
HSKOHOMHMKAIIBIK CcHMaTTaMachkl. KocimopbIHHBIH
KAl KQKETTUTIT MEH KyaThIH aHBIKTAY.

Ilonstne o 1npoekrax. TexHuko-
SKOHOMMYECKHE NPEUIOKCHMS. 3aJaHue Ha
IIPOEKTUPOBAHHUE. ApXUTEKTYypHO-
IUIAHUPOBOYHOE  3ajaHue.  VIHkeHepHbIe
n3bIcKaHusA. Buael npoekToB. TexHuueckuii
npoekT.  PaGoume  ueprexxkw, Pabouwme
IIPOEKTHI. WuauBunyanbHbie u
OKCIIEPUMEHTAJIbHBIE  NPOEKTHl.  TUIOBbBIE
MIPOEKTHI U UX MPUBS3KA.
TexHHUKO-3KOHOMUYECKOE 000CHOBaHUE
npoektupoBaHus. OCHOBHBIE CBEACHHUS O
KalUTaJIbHBIX BIIOKEHUAX. ODKOHOMHYECKAS
XapaKTepUCTHKa palloHa  CTPOUTEIHCTBA.
Omnpenenenue  o0meit  moTpedHOCTH |
MOIIIHOCTH MPEANPHUSITHSL.

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.

ITocmpexsusummepi / [locmpexeuszumeui/ Postrequisites

TaraM eHIMIEpIH KOHCEPBUICYIIH TEOPHSIIBIK
Heri3zaepi

TeopeTnyeckre OCHOBBI
MULIEBBIX POAYKTOB

KOHCCPBUPOBAHUA

The theoretical basis of food preservation

bazoapnama scemexuici / Pykosooumeny npozpammst/ Programme manager

Xacenosn VY.b.

\ Xacenosn VY.b.
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2
disciplines for 3rd year students

3 Kypc CTydeHTTepiHe apHAJIFAaH YIEKTUBTI MIHep / DJIeKTHBHBIE THCIMIIMHBI U1 cTyAeHTOB 3 Kypca/ Elective

Acnazovik 0HIiMOepOi OHOIPY MEXHO102UACHL MeH HcadoviKkmapwl / Texnonozusa u 060pyoosanue npouzeo0cmea KyauHapHou npooyKyuu /
Technology and equipment for the production of culinary products

Oky maxcamul / Yueonan yenv/ Purpose

Acrma3aplK OHIMIep MEH KOHIUTEPIIIK OHIMACP/I1
OHJIIPY TEXHOJIOTHSICHIH 3€PTTEY/IC TEOPHUSIIBIK
O151iM MEH MPaKTUKAIIBIK AaFAbUIAPABI MEHTEPY.

OsBnageHne TCOPCTUUCCKMMU 3HAHUAMU U
MPaKTUYCCKMMU  HABBIKAMHU B  HU3YUYCHHUU
TCXHOJIOI'MHN IIPpOU3BOJACTBA KYHHHapHOﬁ
MPOAYKIIMHU U KOHOAUTCPCKUX H3H€HHﬁ.

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

OKbimy

Homuiceci / Pezynemamol 00yuenusn / Learning outcomes

Kypcersl CITTi KeHiH
OimiManymbLIap

- JKIKTEY CaJIaChIHJIAFbl HETI3T1 YFBIMIAPIBI,
JKEeKeJIeTeH TONTAP/IbIH OYIMBIMIAPBIHBIH
cUmarTaMajiapbliH, KOHAWTEPIIK OHIMICPIIH
ACCOPTHMEHTI MEH acMa3/blK CalachlH TYCiHE
Ou1eTIH OOMaIbI.
- OHJIIpiCKe

KYprizeai.

- acmas[plK JKOHE KOHAMTEPINIK eHIMAepIl
NMalbIHAAY, CaKTay TOCUIAEpPl MEH JaFJbUIaphIH,
caTy epexenepiH MeHTepei.

- IIUKI3aTTBl MEXaHWKAJBIK, JXBUTYMCH OHJICY
MPOILECTEPIH KYPrizy, OMOXUMUSIIBIK SIicTepi
Tanaay, TaMaK OHIMJIEpPIH OHJIIPYIiH
TEXHOJIOTHUSUTBIK TMPOIIECTEePIH YHBIMAACTHIPATHIH
OoJ1aIbl.

asiIKTaraHHaH

TCXHOXHUMUAJIBIK 6aKLIJ'Iay

ITocJie ycnemHoro 3aBepiueHus Kypca
o0yuarmuecs OyayT

- pa30uparbCsi B  OCHOBHBIX IIOHATUSAX B
obnacTi Kiaccu(UKaluu, acCOpPTUMEHTa MU
KayecTBa KyJMHAPHOM M  KOHAUTEPCKOU
MPOAYKLIMM,  XapaKTEPUCTHUKAX OTAEIbHBIX
TPYIII U3/1EIIUN.

- MNPOBOAUTb TEXHOXUMHUYECKUU KOHTPOIb

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

pealu3ali KYIHMHAPHBIX M KOHIUTEPCKUX
W3IETUN.

- BECTHU MPOLIECChl MEXaHHUECKOH, TEeTJI0BON
00pabOTKH CBHIPbS, aHATN3 OMOXUMHYECKUX
METOJIOB, OPTaHU30BbIBaTh TEXHOJIOTHYECKHE
MIPOIIECCHI TPOU3BOJICTBA MTHUIIIEBHIX

IIPOJYKTOB

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

Ilpepexsuzummepi / Ipepexeusumet / Prerequisites

ITicipy TeXHOJIOTUSCHI

‘ TexHomorus MPUTOTOBJICHUS NTUIIN

| Cooking technology

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

Acma3iplK ~ JKOHE  KOHJIUTEPIIIK

OHIMICP/II ‘ OcHOBHBIE

TTOHATHUSA B oOnactu

| Basic concepts in the field of classification,

27




XKIKTEy, aCCOPTUMEHT OHE calla CaJlaChIHJIarbl
HET13T1 YFBIMJIAP, OHIMJICPIiH JKEKE
TONTAPBIHBIH ~ CUIATTaMachl. TEXHOJOTHUSIIBIK
OPOIECTIH  HEri3ri  Ke3eHjaepi, IMIUKi3aTThl
JTaNbIHIAY KOHE OHJACY TOCUIIEpl MEH dJicTepi.
CanaHebl KaJIBINITaCTHIPATHIH dakropmap,
OH/IIPICTI TEXHOXUMHUSUIIBIK Oakpuiay. CaHuTapus
MEH TUTHCHA TaJlallTapbl, acma3[blK OHIMICP
MEH KOHJMTEPJIIK OHIMIEp/Al caKTay IIapTTaphl,
Tocuaepi MeH mMep3iMaepi. Icke aceipy Mep3imi.
Cakray auicrepi.

KJaccu(UKaluy, acCOPTUMEHTAa M KadyecTBa
KYJIMHAapHOM M KOHJIUTEPCKOM IPONYKLIHH,
XapaKTePUCTHKA OTACIBHBIX IPYII H3ACIUN.
OcHoBHbIE JTaIbI TEXHOJIOTUYECKOTO
nporecca, crnocoobl ¥ METO/Ibl IOJTOTOBKU U
00paboTku chipbi. DakTopel, GopMHUpYIOLTHIE

KAaueCcTBO,  TEXHOXMMHUYECKHMH  KOHTpPOJIb
MpOU3BOJACTBA. TpeOOBaHUS CaHUTApUU U
TMTUEHbI, YCIOBUS, CHOCOOBI M  CPOKH
XpaHEHUsT  KyJIMHapHOM  NOpPOAYKIHU U

KOHAUTEPCKUX u3aenuil. Cpoku peaaus3aluu.
CriocoObl XpaHEHUsl.

assortment and quality of culinary and
confectionery  products,  characteristics  of
individual groups of products. 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 culinary products and confectionery. Terms of
implementation. Storage methods.

ITocmpexsusummepi / [locmpexeuszumeui/ Postrequisites

¥JITTI)IK TaraMaap TCXHOJIOTHUACHI

‘ TexHomorus HallMOHAJIbHBIX 6JHOI[

| Technology of preparation of national dishes

bazoapnama scemexwuici / Pykosooumens npozpammst/ Programme manager

MonpmaxmeroBa 3.K.

| Xaceno V.B.
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OcimOiKmi wuKizammau yHeacanamovli OHimoep mexuonozusacel /Texnonozua npodykmoe uz pacmumenvrnozo coipvs / Technology Herbal

Products

OKy makcamuwt / Yueonan yenwv/ Purpose

OciMaik [IUKI3aT OHIMJICPIHIH
TEXHOJIOTHSCHIH 3€PTTEyAC TEOPHSUIBIK OLTiM
MEH MPAKTHKAIBIK JaFAbLIapbl MEHIEPY

OsnaneHue TCOPCTUUCCKUMU 3HAHUSAMU U

IMPaKTUICCKUMU

HaBbIKaMKM B  H3Y4YCHHUU

TCXHOJIOTUU TIIPOAYKTOB H3 PACTUTCIBHOI'O

CBIPbSI

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

OKbimy

namuceci / Pezynomamot ooyuenusn / Learnin

outcomes

KypcTbl cOTTi assKTaFaHHAH KeiliH
olmiMaymbLIap

- JoHII, OYpIIaKThl, MaWjbl JdaKbUIIap 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 YKaJIIIBI
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

ITocse ycnenmHoro 3aBepuieHust Kypca
o0yyarommecsi OyayT
- MOp}OJOrUYecKue, aHaTOMHYECKUE

O0COOEHHOCTH |

XAMHUYECKHUH  cocTaBa

3CPHOBLIX, 606OBI>IX, MAacCJIMYHBIX KYJIBbTYp U

KOPHCIJIOA0B,

- o0mIMe XapakTEepPUCTUKU (PU3NYECKUX,
CTPYKTYPHO-MEXaHHYECKUX, CHUJIOBBIX,

(hpUKIIMOHHBIX,

TCHJ'IO(bI/BI/I‘leCKI/IX,

AIEKTPOPUZUUECKUX, TUTPOCKONTUYECKUX

CBOWCTB

CEJILCKOXO03AMCTBEHHON

PaCcTEHNEBOIYECKON IPOIYKIUI;
- KOHTPOJINPOBATh PEKUMBI u
CIOCOOBI XpAaHEHUs PACTEHHUEBOAYECKOMU

MNPOAYKIIUUA  C
0COOEHHOCTEMN;

YueToOM 0OTaHMYECKUX

-  MCTOAaMHU TCXHHKH, TCXHOJOI'MU

OYHCTKH,
BEHTUJIMPOBAHUS
o0e33apaxuBaHue

CYILIKH, aKTHUBHOTO
3EPHOBOTO CBIPBSL.
NIEUCTBUE

MHUKPOOPTaHU3MOB U Bpe,uHTeneﬁ XJICOHBIX

3aIacos;

- (OpMHpPOBAaHUHU CIpOCAa Ha CHIPHE,

IIOBEICHHOE 10

MPOAYKITHIO

KOHAUIMA W TOTOBYIO

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

Ilpepexsusummepi / Ilpepexeusumet / Prerequisites
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[Ticipy TEXHOIOTHSCHI

‘ TexHomorus IMIPUTOTOBJICHUA IMTHUIIH

| Cooking technology

Kypcmoiy kvickaua mazmynst / Kpamkoe codepicanue kypca/ Course summary

ACTBIK TIE€H TaMblp JaKbUIJApBIH JKUHAYJAH
KeWiHri eHjaey. OCIMAIK IIapyallbUIbIFbIHBIH

ayBUIIIAPYAIIBIIBIK ~ OHIMJIEPIH  CaKTay[IblH
KIKTeNyl, oJlapFa  KOWBUIATBIH  TajamTap.
ACTBIKTEHI KaoObL1aY, HapTHSIIap/bI

KAJIBIITACTRIPY JKOHE €TiH JKWHAyJaH KEHiHTi
eHJiey TexHojorusicel. CychiMajbl MaTepuaaap
MEXaHHUKACHI. ACTBIK KoWMaJapsl,
MEXaHHUKAIAHJBIPBUIFAH KYMBIC MYHapayapbl
KOHE aneBaropiiap. DreBaTopiapabIH
TEXHOJIOTUSUIBIK €pEeKIIeNiKTepl. ACTBIK OHICY
OHIMJICPIH CcaKTayFa apHaJfaH caTy Oasajapbl
MEH KOHMMaJlaphbl.

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

peabsBIIsieMble K HUM. TeXHOIOTHUs preMa,
(dbopMupoBaHHS TAPTHA W TOCICYOOPOUYHOMA
00paboTku 3epHa. MexaHHMKa  CHITYYHX
MaTepHUaoB. 3epHOBBIC CKJIAJIBI,
MEXaHU3UPOBaHHbIE pabouue OamHU U
3JIeBaTOphl. TEXHOJIOTHYECKHEe OCOOCHHOCTH
asieBaTOpoB.  Peanu3ainuonHsie  0a3bl U
CKJIQJIBI 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.

Ilocmpexsusummepi / Ilocmpexsuszumat/ Postrequisites

¥ ATTHIK TaraMmaap TCXHOJOI'UACHI

\ TexHooruss HalMOHAIBHBIX OJIFO[

| Technology of preparation of national dishes

bazoaphama rcemexwici / Pykosooumens npozpammel/ Programme manager

XacenosB VY.b.

‘ XaceHos Y.b.

30




3 4 Kypc cTyIeHTTepiHe apHAJFAH YIEKTUBTI MIH/IEp / DJIeKTUBHbIE TUCHHUILIMHBI UM cTYAeHTOB 4 Kypca/ Elective

disciplines for 4th year st

udents

Kemicmepoi, kokonicmepoi rcane mamwipvt yHcemicmepoi Koncepeainey mexunonozusacovl/Texnonozus KoHcepeupoeanus nioooe, 06ouiell u
kopnennooos/ The technology preservation of fruits, vegetables and roots

Oky maxcamul / Yueonan yenv/ Purpose

Kemictepai, KOKOHICTEpHl  JKOHE

TaMBbIp

JAKbUIIAPBIH  KOHCEPBUICY  TEXHOJOTHSICHIH
3epTTeye TEOPUSIIBIK OLTIM MEH MPaKTHKAIBIK

JAFAbUIAPbl MEHIEPY

OBnazieHHe TEOPETUYECKMMU 3HAHUSAMH MU
MMPAKTUICCKUMU HaBbIKaMH B HN3YUCHUU
TEXHOJIOTUM  KOHCEpBUPOBaHMs  IUIOAOB,
OBOIIIEH U KOPHEIIJIO/I0B

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

OKbimy

Homuiceci / Pesynomamol 00yuenus / Learnin

outcomes

Kypcrbl CoTTI asIKTaFaHHAH
olmiMaymbLIap

- KOHCEpBIJIey oficTepl MEH Tacuiaepi
KOHCEpBUIEHIeH OHIMAlI  OHIipicTe

KeHiH

; JladbIH
cakTay

mapTTapbl, JKEMICTEpHi, KOKOHICTep MeH
TaMBIPKEMICTiIepIi LIOFBIPJIAHBIPY

TEXHOJIOTHUACHIH HaﬁHaHaHaTLIH 60)13}1131

- IIMKI3aTTBIH, JAaWbBIH OHIMHIH CalachlH >KOHE
KOHCEpBUIEY 9/IICTEPiH IYPhIC TICUI MEH Taljay
HETI31HIAE  KOJJAHBICTAaFbl  TEXHOJOTHSIIBIK

MPOIIECTEP/Il KETULIIpE

- KaJJABIKCHI3 TEXHOJIOTHUSIMEH >KOHE KOpLIaraH
OpTaHbIH >Kal-KYWIH CaKTayMEH CHUMaTTaJIaThIH

TEXHOJIOTHSIIBIK MpoLecTep/Il azipiey
JaFIblIapbIH MEHTEpE aja bl

- JKEMICTep/IeH,KOKOHICTEPJIeH >KOHE TaMBbIp
KEMICTEepIHEH KOHCEpBUIEp OHAIPY Ke3iHJe
TEXHOJITHSITBIK MIPOLIECTEPIIH YTBIMIBI
peXUMIEPIH TaHJay1a HOPMAaTHUBTIK
KYyKaTTapAblH ~ Ma3MYHBl ~ MEH  YCakTay

MaceJIeNIepiH TYCIHE anaabl

IMocne ycnmemHoro 3aBeplieHUsi Kypca
o0yyarommecsi OyayT

- UCII0JIb30BATh TEXHOJIOTHIO
KOHILICHTPUPOBAaHHUSA  IUIOJOB, OBOLICH H
KOPHEIIONOB; METOJIBI U CrocoOBbl
KOHCEpPBHPOBAHN; YCIJIOBHS XPaHEHUS
rOTOBOM KOHCEPBUPOBAHHOW MPOAYKIUU B
IIPOU3BOJICTBE

- YCOBEPIIEHCTOBOBATH JICUCTBYIOIIIHAE
TEXHOJIOTUYECKHEe  Ipolecchl Ha  0Oase
MPaBWIBHOTO MOAXOJa M aHajiu3a KayecTBa
ChIpbSi, TOTOBOM NPOAYKIMM U METOJOB
KOHCEPBUPOBAHUS

- BJIAJIETh HaBBIKAMH pa3paboTKu
TEXHOJIOT'MYCCKUX mponeccosB,
XapaKTEPU3YIOLIUXCSI 0€30TX0IHOI
TEXHOJOTHEH | COXPAaHCHUEM COCTOSHUA
OKpY>Karollen cpeibl

- pa3Ouparbcsi B BOMNpOCAax COAEPKAHUS H
IPUMUHEHHUSI HOPMAaTUBHBIX JOKYMEHTOB; B
BBIOOpE panOHAIBHBIX PEKUMOB
TEXHOJTUYECKHUX MPOLIECCOB pu
IIPOM3BOJICTBE KOHCEPBOB M3 IIJI0JIOB,0BOIIEH

After successful completion of the course,
students will be

- use the technology of concentrating fruits,
vegetables and root crops; methods and methods of
canning; storage conditions for finished canned
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
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‘ 1 KOPHCILJIOOB

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

Taram eHIMIEpPIH KOHCEPBUICYIH TEOPHUSIIBIK
Heri3zepi

TCOpCTI/I‘{eCKI/Ie OCHOBBI
ITUIICBBIX ITPOAYKTOB

KOHCCPBHUPOBAHUA

Theoretical foundations of food preservation

Kypcmoiy Kbickawa mazmynst / Kpamkoe cooeprcanue kypca/ Course summary

[lorpipanFaHn  KbI3aHAK OHIMACPIH OHIIPY
TEXHOJIOTHUSICHI, JKEMIC-KOKOHIC JTaKbUITAPbIHBIH
IIBIPBIHIAPE  MEH  CHIFBIHIBUIIAPBIH  OHIPY
TEXHOJIOTHACHL. KaHT Meuepi >KOFapbl kKemic
KOHCEpBUIEpiH OHIIIpY TEXHOJIOTUSICHI
(kommoTTap, JKEeM, HKeM, JxeMm). Kenripinren
KeMicTep, KOKOHICTEp MEH TaMbIp JaKbUIIAPbIH,
TapThUIFaH KOHCEpBLIepIi OHJIIPY
TEXHOJIOTHSCHL. JKeMiC, KOKOHIC XOHE TaMbIp
JaKbUINAPBIH  OHJIIpPYre apHaJFaH IIUKi3aTKa
KOWBUIATBIH TaJIaNTap KOHCEPBLIEP.

TexHonorus MPOU3BOACTBA
KOHLIEHTPUPOBAHHBIX TOMAaTHBIX INPOIYKTOB,
TexHonoruss  NpPOM3BOACTBA  COKOB MU
9KCTPAKTOB IIJIOJOBBIX U OBOLIHBIX KYJIBTYP.
TexHomnoruss  mpou3BOACTBA  (PPYKTOBBIX
KOHCEPB C BBICOKMM COJEp)KaHUEM caxapa
(KOMIOTBI, MOBUAJIO, BapeHbE, JIKEM).
TexHonorus IIPOU3BOJCTBA CYILLEHBIX
IJI0JI0B, OBOIIEH U KOPHEIUIOAOB, (apieBbIX
KOHCepBOB. TpeOoBaHMsSI 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.

bazoaphama rcemexwici / Pykosooumens npozpammel/ Programme manager

Monmaxmerona 3.K.

‘ 3nepesa JLb.
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Bananap >icone ouemanvik koncepeginepin onoipy mexnonozusacel / Texnonozus npouszeoocmea oemckux u ouemuueckux koncepeos / Technology

of production of dietetic canned

OKy makcamuwt / Yueonan yenwv/ Purpose

banamap »xoHe aueTanblK KOHCEpBUIEP OHIIPICIH
JaMBITYJIBIH HETI3Ti OarbITTapblHAa TEOPHSUIBIK
O1J1IM MEH MPAKTUKAJIBIK JTAFIbLIAPIbI MEHTEPY.

OBJ'IaI[eHI/IG TCOPCTUUCCKUMU 3HAHUAMU U
MPAKTHYCCKUMHA HaBbIKaMH B OCHOBHBIX
HaIpaBJICHHUAX pa3BUTUA IIPOU3BOJICTBA

JACTCKUX U JUCTHYCCKUX KOHCCPBOB.

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

Oxvimy

Hamuiceci / Pesynomamot o6yuenus / Learning outcomes

Kypcersl CITTi KeliH
OimiManymbLIap

- Oananap/blH TaMaKTaHy EpeKIICTIKTEPiH JKOHEe
TaMaKTaHyIbIH HETi3r  TYXKbIpbIMIaMaJapbIH;
Oanmayap TaFaMbl OHIMICPIHIH TYpJCPIH KOHE

oJlapIbl OHIIPY YIIH IIHMKI3aTKa KOWBUIATHIH

asiIKTaraHHaH

TajanTapibl; MUKPOOHOJIOTHS, TaMaKTaHy
(U3NONOTHACHI, TUTHEHA  JKOHE  CaHUTApHA
Heri3fepiH; TaMmMaK ©HIMIEpIHIH O KIKTeNlyiH,
ACCOPTHMEHTIH, TYTBIHYIIBUTBIK JKOHE
TEXHOJIOTUSIIIBIK KACHUETTEPIH, carracelHa

KOWBUIATHIH TaJaNTap bl TYCIHETiH O0IaIbI.

- peuentypamap KypacTelpy, Oanamap MeH
JMETANBIK TaFaMIapAblH TOYJIIKTIK PallMOHBIHBIH
XUMMSUIBIK ~ Kypambl MEH  KaJOPHSUIbUIBIFbIH
aHBIKTaUTBHIH 00JIa/1bI

- Oamamap MeEH JHeETalblK  KOHCEpBLIEp.i
OHIIPYAIH JKaHa TEXHOJOTHUIAPBIH  d3ipiiey
OOWBIHINIA IIOJTyJIAp, €CenTep MEH FhUIBIMH
KapusIaHbIMIAp — YIOIH — JIGPEKTEpIi  OJIIIey,
OaxplIay KOHE JABIHAANTHIH 0O0JaIbl

-0amamap ~ MeH  JMETaJblK  KOHCEpBLIEPHAIH
KYPBUIBIMABIK-MEXaHUKAJIBIK, OPraHOJENTUKAIBIK
KOHE XUMMSITBIK cunaTTamanapbl MEH
KOPCETKIIITEPIH 3epTTEUTIH 00JIaabI

IMocae ycmemHoro
o0yuaruuecs OyayT
- pa30upaTbcsi B OCOOEHHOCTSAX MUTaHUS JETeH
U OCHOBHBIX KOHLENUUSAX MHUTaHWSA; BUAAX
IPOIYKTOB JE€TCKOTO MUTaHUSA U TPeOOBAHUAX K
CBIPBIO sl HX IPOM3BOJACTBA; B OCHOBax
MHUKpPOOHOJIOTUH, dusuomorun  MUTaHMA,
TMTHMEHbl W CaHWUTapuy;  Kiaccupukauuy,
aCCOPTHMEHTE, HOTPEeOUTENBCKUX u
TCXHOJIOTUYCCKHUX CBOfICTBaX, TpC6OBaHI/I5IX K
KauCCTBY IMUIICBLIX IPOAYKTOB.

- COCTaBJIATH  PELENTYpbl,  ONPENENATH
XUMHUYECKHH COCTaB U KAJIOPUHHOCTH CYTOUHBIX
PaLMOHOB JETCKOTO ¥ JUETHYECKOTO MUTaHMUS.
- U3MepsATh, HaOMIOJaTh M IMOATOTABIMBATDH
JaHHbIE Ui 0030pOB, OTYETOB M HAYYHBIX
myOIMKaLuii Mo pa3paboTKe HOBBIX TEXHOJIOTHUI

3aBeplIeHUs] Kypca

MMPOU3BOJCTBA JCTCKUX U JUCTUYCCKHUX
KOHCEPBOB.

- HCCIIeIOBaTh  CTPYKTYPHO-MEXaHUUECKUE,
OpPraHoJICITUYCCKUEC nu XUMHUYCCKHE

XapaKTCPUCTUKHU MW IIOKA3aTciii JCTCKHUX U
AUCTHYCCKUX 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,

Ilpepexsuzummepi / Ilpepexeusumet / Prerequisites

TaraM eHiMJepiH KOHCepBineymiH Teopusnblk | TeopeTHueckue ocHOBH KoHcepBuposanus | Theoretical foundations of food preservation
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Heriznepi

IMTNIICBBIX IMTPOAYKTOB

Kypcmoiy kvickawa mazmynst / Kpamkoe codepicanue kypca/ Course summary

CypneHreHn  jkeMmic, KOKOHIC  MIOpeliepiHeH
KOHCEpBUIEp OHAIpY TeXHoJoruschl. bamamapra
apHaJIFaH CYT koHe eT KoHceprinepi. LlsipeiHmap
MeH cCychlHIap KekeHic. Camanbl Oakpuiay.
Jlueranblk YH, CYIBI ©HIMIEPi, JKYTepl jkapMachl,
TasKIIaizap, )kapbUIFaH JIOHICP OHIIpiCi.

TexHonorus NpPOU3BOACTBA

MPOTEPTHIX  (PPYKTOBBIX,
MonouHbie U MACHBIE I€TCKHE KOHCEPBHI. COKU
W HamuTKu oBoiHble. KoHTponbs KauecTsa.
[Tpon3BOACTBO JUETHUECKUX MYUHBIX, OBCSTHBIX
MPOIYKTOB, KYKYPY3HBIX XJIOTbEB, MaJIOYEK,

B30pBaHHBIX 3€PEH.

KOHCEPBOB W3

OBOIIHBIX

mIope.

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.

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

MongaxmeroBa 3.K.

3nepesa JI.b.
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Koncepeinepoi onoipy kacinopsinoapsinoazel ecenke ajy jcamne ecen depy / Yuem u omuemnocms Ha npeonpuamuax no npou3eo00cmey KOHcCepeoe

/ Accounting at factories producing canned

OKy makcamuwt / Yueonan yenwv/ Purpose

KoncepBinep eHIipeTiH KoCiMOpbIHAApAa ecer
MEH ECeNTUIIKTI 3epieneyae TEOPUSIIBIK OiIiM
MEH MPaKTHKAIBIK JaFbUIapabl MEHI€PY

OsBnageHue TCOPCTUUCCKMMHU 3HAHUAMU U
IMPAaKTUYCCKMMHU HaBbIKaMU B U3YUCHHUH YUCTa
n OTYCTHOCTHU Ha NpCaANpUATUAX 110
IIPONU3BOJICTBY KOHCEPBOB

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

OKbimy

namuceci / Pezynomamot ooyuenusn / Learning outcomes

Kypcrbl CoTTI asIKTaFaHHAH KeHiH
olmiMaymbLIap

- eCemke ajgy MeH eCEeNTUIKTIH Heri3ri
VFBIMJIAPBIH, IIHKI3aT TI€H MaTepHaIap/Ibl,
KOHCEPBI  KOHE  a3BIK-TYJIK  KOHIICHTPATHI
OHJIPICIHACTI KalIIBIKTap MEH bICBIpANTapabl
KyMcay JKOHE cally HOpMaJapblH TYCIHETiH
Ooaanl

- KOHCEPBUIEP OHIPICIHIH XKoHE JalHbIH OHIMHIH
IIBIFYBIH ~ €CENKe  alyABIH  TEeXHOJOTHSIIBIK
cXeMaJapbIH >KacaluThIH 0OJIaIbl

- KOHCEpBUIEpAl OHIIpY Ke3iHJe IIMKI3aT IeH

MaTepuaiIapabH IIBIFBIHBIH ecenTey
JaFIbLIapbIH MEHIepe ajabl,
OHJIIPICTE  ecemKe ajlly MEH  ECeNTLIIKTI

KYPri3eTiH 0osabl

IMocae ycmemHoro
o0yyarommecsi OyayT
- pa30upaThCs B OCHOBHBIX MOHATHUAX ydeTa U
OTYETHOCTH, HOpPMax pacxoja U 3aKIaJIKu
CBIPbSl U MaTEpUaIOB, OTXOJOB U IOTEPh B

3aBeplIeHHsl Kypca

KOHCCPBHOM u IMUIICKOHICHTPATHOM
IIPpOU3BOACTBAX
- COCTaBJIATH TCXHOJIOTHYCCKHE CXCMbI

IIPOU3BOJICTBA KOHCEPBOB M Yy4eTa BbIXOJa
TOTOBOTO MPOJyKTa

- BJIaJIeTh HaBbIKAMM pacyeTa pacxoja ChIpbs
1 MaTepuasoB MIPHU MPOU3BOJICTBE KOHCEPBOB,
B BEACHMM YydyeTa UM OTYETHOCTH Ha
MIPOU3BOJICTBE

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,

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

TaraM eHIMIEpPIH KOHCEPBUICYAIH TEOPHSIIBIK
Heri3zepi

TeopeTnyeckre OCHOBBI
MUIIEBBIX POAYKTOB

KOHCCPBUPOBAHUA

Theoretical foundations of food preservation

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary
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KoncepBi  enpipiciHieri  HIBIFBIHAAD  MEH
BICBIpAITAp, MIMKI3aTTap MEH MaTepHuaIaapiblH
pelenTypachl, IMIBIFBIM HOPMAChI TYPajbl HETi3Ti
tycinikrep. Ecentik Oipiikrepiaeri KoHCEpBi
OHJIIpICIH ecenTey omictepi. Tapa MeH maibIH
eHIMIep/i CaTy/Ibl MEXaHUKaJIaH]IbIPY.
KoHcepBiniey eHpipici Ke3iHAeri IIHMKI3aTTap
MEH MaTepHalAapIblH IIbIFEIMBIH  €CEMTEY.
[IukizaTtTapapl eHjaey KOHE JalblH OHIM
enpipiciniy rpaduri. KoHcepBi eHmipiciHIH
TEXHOJIOTHSUIBIK CXEMACHI.

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

IOTEPSIX B  KOHCEPBHOM  IIPOM3BOJCTBE.
Meronsl HCUYUCIICHUSA KOHCEPBHOMN
IIPOLYKIIMH B YYETHBIX €AVHULIAX.

MexaHuzanuss yKJIAQIKM Tapbl M TOTOBOU
nponykuuu. Pacdersl pacxoma CeIppd U
MaTepuajoB IpU IPOU3BOJICTBE KOHCEPBOB.
I'padux nepepa®oTKH CBIPbsI U IPOU3BOICTBA
roToBOM  Impoaykuuu. TexHomormyeckas

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 / Pykoeooumens npozpammel/ Programme manager

Monnmaxmerona 3.K.

| 3nepena JLB.
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¥Yammuik mazamoap mexnonozusacel / Texnonocua nayuonanvnvlx 01100 / Technology of preparation of national dishes

Oky maxcamul / Yueonan yenv/ Purpose

YJITTBIK TaFaM TEXHOJIOTHSICHIH
TEOPUSIIBIK OitiM MEH
JaFbUIAP Il MEHTEPY

3epTTeyae
MIPAKTUKAJIBIK

OBJ'IaI[eHI/Ie TCOPCTUUCCKMMH 3HAHUAMH U
MNPaKTUIYCCKMMU  HABbBIKAMHM B  HU3YUYCHHUU
TE€XHOJIOTMH HAalMOHAJIbHBIX 6.]'1}0,[[

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

Hamuoiceci / Pesynomamot 06yuenusn / Learning outcomes

OKbimy
Kypcrbi CoTTI asiKTAaFAaHHAH KeliH
olmiMaaymbLIap
- QJIeM  XaJbIKTapblHbIH  acXaHachlHJa
KOJITAaHBUTATBIH IIMKI3aTTBIH HETI3ri TYpJIEpiH,
WITTBIK TaraMaap/bl nalbIHaay
TEXHOJIOTHSICBIHBIH ~ epEeKIICTIKTepiH  Oiein
OoJtaabl
- WITTBIK TaraMmJapAbl JalblHIAy Ke3iHe
KYHesll  TeXHOJOTHSUIBIK  OIepaiusiiapsl

KyprizeriH 0oyaabl

- WITTBIK J9CTYpJiepre CoWKec TaraMaapiabl
paciMaey skoHe Oepy JaFIbUIapblH MEHIepe
anajpl

- eHOeK 3aHHaMachblH, TaMaK OHIMJAEpIH OHJIpY
TEXHOJIOTUSICHI MOcCeJIeNepiH; TaMaK
OHEPKACIOIHIH MNpobiieManapblH JKOHE OJiap/ibl
HIeNTy MAceseNIepiH TYCIHETIH 00a bl

IMocae ycmemHoro
o0yyarommecsi OyayT
- 3HAaTh OCHOBHBIE  BHJBI  CBIPbs
HCIIOJI3YEMOr0 B KyXHE HapoOJOB MHpa,
OCOOCHHOCTH TEXHOJIOTUU IPUTOTOBJICHHUS
HaIlMOHAJIBHBIX OO

- MIPOBOJUTH MOCIeI0BaTEIbHbIE
TEXHOJIOTHYCCKHE oreparuu npu
M3TOTOBIICHUH HAIMOHAIBHBIX OJIIO]T

- BIIQJCTh HAaBBIKAMU O(OPMIICHUS W TIOJIAYH
OM0l B COOTBETCTBUU C HAIMOHAIBHBIMU
TPaIUIIASIMA

-paz0Ouparbcsi B TPYIOBOM 3aKOHOAATEIHCTBE,
B BONPOCAX TEXHOJOTHH TPOU3BOJICTBA
MPOJIYKTOB MHUTAHUS, B MpoOIeMax MHUILEBOM
MIPOMBIIIJICHHOCTH ¥ BOIIPOCAX MX PEIICHHS

3aBeplIeHHsl Kypca

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,

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

KoramIpIK TamakTaHyAbl YHBIMAACTHIPY >KOHE
KBI3MET KOpCeTy/

OpraHI/I3aI_II/I$I u 06CJIy>I(I/IBaHI/Ie Ha

NPpCANPUATHAX O6HI€CTBGHHOFO NUTaHUA

Organization and services in catering

Kypcmuiy kvickawa mazmynot / Kpamkoe codepancanue kypca/ Course summary

OJieM XaJTBIKTAPBIHBIH acxaHacChIH/Ia
KOJIIaHBUIAThIH TUKI3aTTapAbIH HET13T1 TYpJepi.
Y ITTBIK TaramJiap TEXHOJOTHACHIHIA
KOJI/IaHBUIAThIH, JKBUIYMEH OHJeYy Ke3iHJe,
MEXaHUKAJIBIK PeXUMIIe, KaOblaaysap, 9aicTep
KOHE HEeTI3Ti Tocimaepi. ¥YATTHIK TaraMaapiblH
ACCOPTHMEHTI. Y ITTBIK Taramiap

OCHOBHBIE BHUJIBI CBHIPBS, HCIIOIB3YEMOTO B
KyxHe HapoaoB cTpaH. OCHOBHBIE CIOCOOBI,
METO/BI U IPUEMBI, PEKUMBI MEXAHUYECKOU U

TEIIOBOM, KYJIMHApHOU 00paboTKu.
OcHOBHBIC BHIIBI HAIMOHATBHOW TTOCY/HI,
UHBEHTapsi, 000pyaOBaHUSA. ACCOPTUMEHT

TpaauIIMOHHBIX Omroa. [locmegoBaTenbHOCTD

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
technological operations in the production of
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TEXHOJIOTMACHIHAA  KOJJAHBUIATBIH  HETI3T1
Tocinaep. ¥ATTHIK BIABICTAPIBIH HEri3ri Typiepi
MEH HHBEHBTAphI, JKaOmbIKTapbl. JlocTypii
TaraMZap AacCOPTUMEHTI. YJITTHIK JSCTYpJHeri
’KaHa 3aMaHFbl acmasJblK ©OHep. YJITTHIK ac
YiIIIH MepeKeniK JacTapXaHbIHBIH YCBIHBLTY
TEXHOJIOTHSICBIHBIH €PEKIIIEIIT1.

TEXHOJOTHYECKHUX orepanuit npu
M3TOTOBIICHUH HAIIMOHANBHBIX Omro7. [lonoop
U palyoHaJbHEe  HCIIOJIb30BAHUE ChHIPbS
COOTBETCTBYIOIIETO onpe/IeICHHOM
HalMOHAJIBHOW KyxHU. OdopmiieHue u
mojmaya  Onroga B COOTBETCTBUU  C
HaIlMOHAJILHBIMU TPaAULIUSIMU.
CoBpeMeHHOE KyJWHApHOE MCKYCCTBO B
HAI[MOHAJILHBIX TPAIUIIHSIX.

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.

bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager

MonpaxmeroBa 3.K.

‘ Monmaxmerona 3.K.
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Kozamovik mamaxkmanyoazol ecenke any sucone ecen depy / Yuem u omuemnocms 6 oouwecmeennom numanuu / Accounting in the catering

Oky maxcamul / Yueonan yenv/ Purpose

KoramipIk TaMaKTaHyJaFbl ecer MeH
€CEMTUIIKTI 3epTTEY/IE TCOPHSIIBIK O1TIM MEH
MPAKTUKAJIBIK JaFIbUIapIbl MEHIEpY.

OsBnageHne TCOPCTUUCCKMMU 3HAHUAMU U
MPAKTUYICCKMMHU HABbIKAMHU B U3YUCHHU YyUCTa
U OTUECTHOCTH B O6H_ICCTBCHHOM IIMTaHHUH.

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

Hamuoiceci / Pesynomamot 06yuenusn / Learning outcomes

OKbimy
Kypcrbi CoTTI asiKTAaFAaHHAH KeliH
olmiMaaymbLIap
- KOFaM/JIbIK TaMaKTaH/bIPY KOCIOPbIHIAPbIHJIA
€CernKe  alyAbl YUBIMIACTBIPYABIH  YKaJIIIbI

NPUHIMOTEPIH NaljaJaHaThiH O0Iabl.

- KOFaMJIbIK TaMaKTaH/bIPY KOCIIOPBIHIAPBIH/IA
Oara Oenriiey MEH KalbKYJSIHUSHBL KYprize
anajpl.

- HOPMAaTUBTEp OOWBIHINIA IIUKi3aT CaHBIH JKOHE
JaiibIH OHIMHIH IIBIFYBIH €CENTey JaFIbLIapbiH
MEHI'epe aJajbl.

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

IMocae ycmemHoro
o0yyarommecsi OyayT
- TIONIb30BaThCA  OOIIKMMU
OpraHu3ali  yd4era Ha
0OIIECTBEHHOTO TUTaHMUSL.

- IIPOBOAUTH LIEHOOOpa3oBaHue u
KaJbKYJISIIIHIO Ha MPEIPUATHIIX
0O0I11eCTBEHHOT'O MUTAHMUS.

-BIaJIcTh HABBIKAMU pacueTa KOJUYeCTBa
CBIPBSl TI0 HOpMATHBaM W BBIXOJAa TOTOBBIX
U3ICIINH.

- pa3buparbcsi B pacuerax,
HOpPMax 3aKJIaJIKH.

3aBeplIeHHsl 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

KoramIpIK TamakTaHyAbl YHBIMAACTHIPY >KOHE
KBbI3MET KOpceTy/

OpraHI/BaI_II/ISI u 06CJ'Iy>I(I/IBaHI/Ie
MPpCANPUATHAX 06HI€CTB€HHOFO U TaHUs

Ha

Organization and services in catering

Kypcmuiy kbickawa mazmynst / Kpamrkoe cooepicanue Kypca/ Course summary

KoramMaplKk TamMakTaHy KoCIMOPBIHAAPBIHAAFHI
€cernke anyabl  YHUBIMIACTBIPYIBIH  SKaJIlbl
npuHUMNTepi. Martepuanasl kayankepuuiik,
MaTepHaibl KayarKepLIuTiK KeJicimi.
Knaccudukanus,  pexkBU3UTTEp,  KY’KaTThIH
Ma3MyHbIHa JKOHE peciMJenyiHe KOWBbUIFaH
Tanamnrap. KoraMapix TaMaKTaHy
KocimopHbIHAarel ~ bara  Oenriey  koHe
kanpKynanus. JKocmap-Mazip Kypy TopTioi. bara
koHe Oara Oesnriney Typainsl TyCiHiK. KoraMabIk
TaMakKTaHyarbl Oaranbl Oenruiey. Kanpkynanus

OOmue NpUHLMIBI OpraHM3allMM YydeTa Ha

OpeAlpUATHIAX OGH.[CCTBGHHOFO IUTaHUA.
MaTepI/IaJ'II)HaSI OTBCTCTBCHHOCTH, JOTI'OBOpP
MaTepHaHBHOﬁ OTBCTCTBCHHOCTH.

Knaccudukanus, pexkBu3UThI, TpeOOBaHUSA K
COJZIEpKaHUI0 U O(OPMIICHHIO JOKYMEHTOB.
[lenooOpa3oBaHue W  KalbKyJaslus  Ha
NPEINpUATHSIX ~ OOLIECTBEHHOIO  MUTaHMUA.
[Mopsimox COCTaBIICHUS IJIaHa-MEHIO.
[lonatne o0 1leHE U I[IEHOOOPA30BAHMH.
IlenoobpaszoBanme B 00I11eCTBEHHOM

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
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.
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Kypy. Hopmarus GolipiHIIa mmkizat mesnmiepi | nuranuu. CocTaBlieHHE KanbKymsuu. Pacyer
canay. llluki3ar koHe HalblH OHIMII €CelKe | KOJIMYECTBA ChIphS 1O HOPMAaTHBaM. YueT

aiy. CBIPBSI M TOTOBOM MPOAYKIHUU.
bazoaprama scemexuiici / Pykoeooumens npozpammsr/ Programme manager
MongaxmeroBa 3.K. ‘ 3nepesa JL.b. ‘
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