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Kypacrsipymsuiap / Cocrasurenun / Compilers:
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Biotechnology, Master of Technical Sciences;

Tleubayeva Z.B. — Senior Lecturer at the Department of Food Safety and
Biotechnology, Master of Technical Sciences;

Kalitka D.A. - Lecturer of the Department of Food Safety and Biotechnology, Master
of Natural Sciences;
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Kipicne

DNEeKTUBTI TOHACP KaTalorbl OKBITYIBIH KPEeIUTTIK >Kyieci OoiibiHIIa
KYPacTBIPbUIAbI. DJEKTUBTI TOHAEP KaTajorbkl KYWEJIEHIeH TaHaay OOWBIHIIA
MIOHJIEP Ti31MIH KOHE OJIap/bIH KbICKA CHITATTAMACHIH KapaCThIPAIbI.

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

DNeKTUBTI MOHJIEPAl TaHJayFa 3/Baiizep keHec Oepexai. CTyIeHT 3/Baii3epMeH
OipJyiece OTBIPBIN, CTYJIEHTTIH JKEKE OKY XOCHapblH KYPYy YIIIH MOHAEPre »azbuly
HBICAHBIH TOJITHIPAJIBI.

Kypmerti crynentrep! binim Oepy TpaeKTOPUSCHIHBIH OipTYTaCThIFBIHBIH
oimacteipbutybl  Ci3fiH OoJialllakTa MaMaH pPETIHJE KOCIOM JalbIHIBIFbIHBI3IBIH
JEHIeiiHe bIKMaJI €TETIHIH €CTE€ CAKTAYbIHbI3 KEPEK.

BBenenue

[Ipy KpenuTHOM TEXHOJNOrMU OO0y4yeHus pa3padaTbIBaeTCsl  KaTalor
AJIEKTUBHBIX AUCLMIUIMH, KOTOPBIA MpeacTaBisieT co00il cUCTeMaTU3MpPOBAaHHBIN
nepeyeHb AUCHUUIIMH KOMIIOHEHTA MO BHIOOPY U COJAEPKUT KPATKOE UX OIMCAHUE.

Hapsiny ¢ u3yueHueM JUCHUILIMH 00s13aTEIBHOTO / By30BCKOTO KOMIIOHEHTA,
CTYACHT JOJKEH BBIOPATH I M3YUECHUSI JUCIIUIUIMHBI KOMIIOHEHTA IO BBIOOPY.

KoHcynbranuu no BeIOOPY 3JIEKTUBHBIX JUCIUIUIMH J1aeT 3/aBaiizep. Bmecre ¢
HUM CTYyJIEHT 3amnojiHser ¢GopMy 3alldCHU CTYACHTOB Ha JUCHUIUIMHBI IS
coctasienust UYII (MHauBuAyanpHOTO Y4eOHOTO TIaHa).

YBaxkaemple CTyaeHTbl! BaXHO NOMHHUTH, YTO OT TOTO, HACKOJBKO
MpPOJyMaHHOW M 1enocTHOM Oyaer Bama oOpa3zoBarenbHas TPacKTOPHs, 3aBUCHUT
ypoBeHb Bamieil npodeccuoHaabHOM MOArOTOBKH, KaKk OyIyIIero CuenuaiicTa.

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 JTUCHUILJIMH 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 ;keMKOPJIIbIKKA Kapchl MoJIeHHET Herizaepi / OCHOBBI
mpaBa U aHTUKOPPYIIIMOHHON KynbTyphl / Basics of Law and Anti-
Corruption Culture

DKOJIOTHS JKOHE TIPLILTIK Kayinci3airi / Oxonorus U 6€30MacHOCTh
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

KapxbutbIK cayaTThUIbIK HeTiznepi / OCHOBBI ((MHAHCOBOW TPAMOTHOCTH/
Fundamentals of financial literacy

FrutbiMu 3epTTey Heriznepi ®oHe akaaeMUsUTbIK a3y / OCHOBBI HAYIHOTO
HCCIENOBAHUS U akaneMmuueckoe mrucbmo / Fundamentals of scientific
research and academic writing
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KoramapIk TaMaKTaHy 16l YHBIMAACTBIPY KOHE KbI3MET
kepceTy/Opranuzaius u o0cIy>KUBaHUE Ha TPEIPUATUIX 00IIECTBEHHOTO
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

OYHKIMOHANIBI TaFaM OHIMIEP1 TEXHOIOTHSICHI /
TexHonorust GyHKIIMOHATBHBIX TPOYKTOB TUTAHHMS /
Technology of functional food products

OCIMIIIKTI MHMKI3aTTaH jKacaJaThIH OHIMJIEP TEXHOJIOTHUACH /TexHomoTns
MIPOJYKTOB U3 pactutenbHoro chipbs / Technology Herbal Products

CyTTi, eTTi )koHEe OaJIbIKThl KOHCEPBUIEPAIH TeXHOIorusAch / TexHonorus
MOJIOYHBIX, MSICHBIX U peIOHBIX KOHCepBOB / The technology of milk, canned
and fish meat

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

XKemicrepi, KOKOHICTEPAl )KOHE TAMBIPIIBI KEMICTEP/II KOHCEPBLIEY
TEXHOJIOTUSACHI/ TeXHOIOTHsI KOHCEPBUPOBAHMUS IIJI00B, OBOILIEH U
kopuerutonos/ The technology preservation of fruits, vegetables and roots

KoramIpIk TaMaKTaHyIaFbl €CEIIKE ally JK9HE ecer oepy / Yuer u
OTYETHOCTh B OOIIECTBEHHOM NuTaHuu / Accounting in the catering

KoHcepsinepai eHIipy KoCITOPBIHAAPBIHIAFBI €CEIKE ally JKOHE ecert 0epy /
VYdeT ¥ OTYETHOCTD Ha MPEIIPUATUSAX IO IPOU3BOJCTBY KOHCEPBOB /
Accounting at factories producing canned




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

Cri0aiinac JKeMKOPJIBIKKA KapChl

1C-KUMBLI

OOMBIHIIIA KYKBIKTBIK OLJTIM MEH a3aMaTThIK

YCTaHBIM )XYHECIH KaJBIITACTHIPY.

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

-Ka3zakcTaHHBIH KOJ1aHBICTAFbI
3aHHAMaChIHbIH HETI3T1 epexenepiy,
MemiekeTTik Oackapy OpraHIapbIHBIH

KYHECiH, COHNaii-aK ChIOaiIac >KEMKOPIBIKKA
Kapchl 1C-KUMBUIJIBIH MOHiH, cebenTepi MeH

mIapajapbiH TYCIHETIH 00JIajIbl;
-OKHFaIap MEH dpeKeTTep/Il 3aH
TYPFBICBIHAH TaIalIbL;
-HOPMATUBTIK aKTiIepl KOJIAaHy,

COHJali-aK chlOaiaac MKEMKOPJBIKTHIH abIH

allyIbIH ~ pyXaHU-aJJaMTepILILTIK
KOJIJTaHA/IbI;

TETIKTepiH

-MEHrepyl THIC: TYpJi KyXKaTTapFa KYKBIKTBIK

Tangay  KYprizy  JaFlbuIaphl,
KEMKOPJBIKKA KapChl MOJICHUETTI
JaFAbLIapPHI;

chl0aiinac
KETUAIPY

-03 OMipiHJe ChlOaliIac >KEMKOPJBIKKA KapcChl

KYKBIKTBIK O1TIM/T1 KOJIJTaHY;

-Oimyre THIC: chlIOaiyiac KEMKOPIBIKTHIH MOH1
YKOHE OHBIH Taiiga Oosry ceberrepi; chibaiimac
KEMKOPJBIK KYKBIK OY3yIIBUIBIKTap  YIIiH

MOpPaJIbJbIK-aJAMIePIILIIK  KOHE

KYKBIKTBIK

IHocie ycnemHOro 3aBeplICHUA
oOyuarommecsi OyayT

Kypca

- MOHUMATh OCHOBHBIE MOJIOKEHUS
JIENCTBYIOILETO 3aKOHOJATEIbCTBA
Kazaxcrana, CUCTEMY OpraHoB
rOCyAapCTBEHHOTO  yMPAaBJICHUs, a TakKxke
CYIIHOCTb, MPUYUHBI U Mephl

IIPOTUBOICUCTBUS KOPPYIILIUH;
- QHAJIM3UPOBATH COOBITHS U JEHCTBHS C TOUKU
3pEeHHs 1paBa,
IIPUMEHATh HOPMATHBHBIE aKTBI, a TaKKe

3a7eiicTBOBAaTh

AYXOBHO-HPAaBCTBCHHLIC

MCXaHU3MBbI ITPEAOTBPAIICHUA KOPPYIILINUH,
BJIAACTb HAaBBIKAMH BCIACHHA IIPaBOBOIO
aHajIn3a pas3IMYHbIX AJOKYMCHTOB, HAaBBIKAMH

COBCPHICHCTBOBAHUA

KYJbTYpHI;
- TPUMEHATh B CBOEH JKH3HEIEITEIbHOCTH
MIPABOBBIE 3HAHUS IIPOTUB KOPPYILMUY;
- 3HaTh CYIIHOCTh KOPPYIILMU U MPUYHUHBI €€
MIPOUCXOXKICHUS, Mepy MOpaJIbHO-
HPAaBCTBEHHOW M MPABOBON OTBETCTBEHHOCTH
3a KOPPYILIMOHHBIE TPAaBOHAPYILIECHUS,
peanu30BbIBATh  IIEHHOCTH  MOPAJIBHOTO

AHTUKOPPYILIHOHHON

After successful completion of the course,
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.
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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 CIIe0BaTh HPABCTBEHHBIM 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 "

OOIIECTBEHHBIX ~ 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.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 IKOCUCTEM 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

Oxvtmy nomuoiceci / Pezyiomameut 06yuenus / 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 JIeHreHiHiH
TYBIH/IQybIHBIH aJIJIbIH aJly YIIIH TaOUFU >KOHE
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 KAyllCI3IITIH 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
pa3BUTUA H YCTOMYMBOCTH NPUPOJIHBIX U
TEXHOICHHBIX CHUCTEM MJId MPCAYHNPCKIACHUA

3aBeplIeHHsl Kypca

BO3HHUKHOBEHHUS OITaCHOT'O YpPOBHA  HX
COCTOSIHUS;

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

AHTPOIIOTEHHOM JESITEIbHOCTH;

- IUTAHUPOBATh MEPONPUATHS IO MOBBIIICHUIO
0€e30MacHOCTH TeXHOChEpPHI;

- 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 gamy »oibiHaa. JKachin
SKOHOMUKA. Komnaiinst TOYEKeIIH
KoHIenmuscel.  KayinTmi  koHE  3HSHIBI
(dhakToprapbIH KikTenyi. TeTeHIe xaraanmap
Ke31HeT1 iC-KUMBUIIAp PETTIri

buocdepno-noochepnas KOHIICTIIIHS.
[IpuponHble  pecypchl W palloOHaIbHOE
MIPUPOJIOTIOIL30BAHHUE. I'moGanbHbIC
AKOJIOTHYECKHE U COIHATHHO-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 necTBuit 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 npozpammet | 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 OHIbI, O9CEKeIeCTiK
oprama  KOCIMOPBIHAAPABIH TaOBICTBI KOCITKEPIIK
KBI3METIH YHBIMIACTBIPYABIH TEOPHUSIIBIK  JKOHE
TOXKIPHUOECIIK JIaFIbIIAPhIH KAJBIITACTHIPY.

dopMHUpOBaHHE HSKOHOMHUYECKOTOo o0pa3a MBIIUICHUS,
TEOPETHYECKUX ¥ TPAKTUIECKHX HABBIKOB OPTaHWU3AIlUU
YCIEUTHOU MpeNPUHAMATENHCKON JIeSITEIbHOCTHU
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

Hamuoiceci / 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», «KICIMKEePIiKy,
«KOCITIKEPTIK ~ KBI3MET»,  «OW3HEC-)Kocmapiay»

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 mMalijaibl KOCIKEPIK KbI3MET
YIIiH KOJIIaHy.

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

- KOCIMKEpIiK KbI3METTI YHBIMJIACTHIPY JKOHE OHBIH
TUIMALIIriH Oaranay MocemenepiHae; apryMeHTTepal
naspiay, KaluTaiasl KOJJIaHy CallaChlH TaHIayabl
HEri37ey Ke31HJIe;KACIIKEPIiK KbhI3MET CaslaChIHIa
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, «IPEIIPUHUMATETHCTBOY,
«IpeANpUHUMATENbCKAsT  ACSITETbHOCTbY, «OU3Hec-
MJIAaHUPOBAHUS»

-aHaJIM3UPOBATh HKOHOMHMYECKYIO CUTYaLNIO;
BBIIEIATh 0a30BbI€ MPOIIECCH TOTO WJIM MHOTO BHJA
NpeaIpUHUMATEIbCKON NesITeNbHOCTH; JlaBaTh
XapaKTePUCTUKY YCIEIIHOCTH MpeANpUHUMATEIbCKON
JEATENBHOCTH; COCTaBIISATh OM3HeC-TUIaHbI,
MPUMEHSTh TOJyYeHHbIE 3HAHUS JUISI TTOCTPOCHHS
NpUOBIIBLHON NMpeNPUHUMATEIBCKON AEATEIbHOCTH
-BIIQIETh YMEHUEM NMPUHUMATH TPABWILHBIC PEUICHUS
B 00JacTd  PKOHOMMYECKOTO W  COLMAIBHOTO
yIOpaBieHUsl MPEANPUHUMATENBCKONW JAESITeTbHOCTH;
HaBBIKAMU COCTaBJICHUS, Mpe3eHTaINN u
OCYIIIECTBIICHUS OU3HEC-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 €¢
5G(GEKTUBHOCTH; TPH  BBIPAOOTKE  apryMEHTOB,
0o0ocHOBaHUs BbIOOpa cepbl MPUIOKECHHS KalKUTalIa;
B MOHMUMAHHUH CYIIHOCTH SKOHOMHYECKUX SIBJICHUU U
MIPOIIECCOB, MIPOUCXOISTIHX B chepe
MPEANPUHUMATEILCKON JIeATehHOCTH; B 0000IICHNUN
JaHHBIX W WX WHTEPIpPETAllMd Ui BHIPAOOTKH
CYXJCHHSI TT0 OTJICIBHBIM BOIIPOCAM Pa3BUTHUS (PUPMBI

evaluation of its effectiveness; when

Kypcmoty Kbickawa mazmynst / Kpamkoe cooepacanue kypca/ Course

summary

OKOHOMHKAa KbBI3MET €TYiHIH ipreii Mocemenepi.

Kamurain.
BocexkeinecTik

Cypanbic

KOHEC MOHOIIOJINA.

INEH  YCBIHBIC

HAapBIFbL.
Kacinkepik:

TYCIiHITi, MOHI, HETI3ri TYpiiepi ®oHE YHBIMIACTBIPY

HbICaHAAphbI.

Kacinkepmik KbI3METTETI ToyeKemep.

KoMMepuusiblk Kymusl %9HE OHBI KOpFay ToCUIAepi.
Kacinkepmik Kb3MeTTi KapKbpUTaHaeIpy. Kacimkepitik

MOJIEHUETI JKOHE ITUKACHI.

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

bazoapnama scemexuici / Pykosooumenv npozpammst/ Programme manager

JKaspikOaesa I'.A.

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

OKy maxcamut / Yueonasa yenv/ Purpose

CTYJEHTTEpPAIH KemoOacbUIbIK KacueTTepai, | OBiaacHue CTyaeHTamMu MeTozosnorueir u | mastering the methodology and practice of
CTHJIBJICP/Ii, KOCIMOPBIH, aliMaK J>KOHE JKalIbl | MpakTUKod  sddektuBHOro  ympasienus | effective management of people's behavior and
e JeHredinge ocep €Ty OmicTepiH THWIMII | MOBEACHHMEM M B3auMojcicTBueM Jrozeit | interaction by effective use of leadership qualities,
naijanany  apkbUIbl  aJaMapAblH  MiHE3- | IyTeM 3P HEKTUBHOTO ucnonb3oBanus | Styles, methods of influence at the level of the
KYIKBIH JKOHE ©3apa OpEKeTTeCYiH THIMJI | JHAECPCKMX KadecTB, CTHJICH, METOOB BIUSHU | enterprise, region and country as a whole
Oackapy omicTeMeci MEH  NPAaKTUKACBIH | HA YPOBHE MPEANPHUITHS, PErMOHA U CTPaHBI B
MEHIepY 1eJIOM

Okvtmy namuoiceci / Pezyiomameul 00yuenus / Learning outcomes
Kyperel  corri  askraranHan  keiiin | [Tocie ycnenmHoro 3aBepiieHust Kypca After successful completion of the course,
olriMasymbLIap od0yuyarwmecsi OyayT students will be
- OackapyablH OapiblK JEHreilyiepiHieri | - MOHMMATh CYINIHOCTh W MeToabl Hay4dHoro | - understand the essence and methods of the
yiibIMIapiarbl  KONIOACIIBUIBIK ~MOCEJIENIEPiH | MOIX0/1a K TeOpETHUECKOMY U mpakThueckoMy | scientific approach to the theoretical and practical
TECOPUSUIBIK ~ KOHE  MPAKTUKAIBIK  IIEIIyre | PElICHHIO npobem JMIEPCTBA B | solution of leadership problems in organizations at

FBUIBIMH KO3KApacThIH MOHI MEH OIICTEepiH
TYCiHY;

- OacKapylbUIBIK MIHAETTEpAl LIy YIIH
KOIIOACIIBIIBIK MeH OMITIKTIH HET13T1
TEOPHSUIAPBIH KOJIIaHY;

- JKeke OAachIHbIH AapTHIKIIBUIBIKTAPHI
KEMILIUTIKTEPIH ChIHU Oaranay;

- YKbIMJIa ’KYMBIC iCTeY; QJIEYMETTIK MaHbI3/bI
MoceJIieNiep MEH YHepicTepi Taijay, TONTHIK
JUHAMUKa YAEpICTEpIH JKOHE KOMAaH/aHBI
KAJIBIITaCThIPy KaFUJIaTTapblH Oy HEri3iHze
TOMNTBHIK JKYMBICTBI TUIM1 YHBIMAACTBIPY;

- 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
00Jy; KemOaCHIBUIBIK KAaCHETTEp/Al 3epTTey

MCH

OpraHu3aIUsaX Ha BCEX YPOBHSIX yIPABICHHUS;
-HCTOJIb30BaTh OCHOBHBIE TEOPUH JHUCPCTBA U
BJIACTH JUTSI pEIICHHsI YIIPABICHYECKHX 3a/1a4;

- KPUTUYECKU OLIEHUBATh JINYHbIE TOCTOMHCTBA
Y HEJIOCTAaTKH;

- paboTaTh B KOJUIEKTHBE; aHAJIN3UPOBATH
COLIMAIBHO 3HAYMMBIE TPOOIIEMBI U MTPOIIECCHI,
3¢ HEKTUBHO OPraHU30BaTh IPYMNIOBYIO paboOTy
Ha OCHOBE 3HAHUS MPOLECCOB TIPYIIOBOH

JUHAMUKA ¥ TPUHOUIOB  (hOpMUpPOBaHUS
KOMaH/1bl;

- AHAIN3UPOBATH u IIPOEKTUPOBATH
MEXJINYHOCTHBIE, IpyMIoOBbIe u

OpraHU3alMOHHbIE KOMMYHUKAIIUU

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

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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omicTepi MEH dJicTeMeNiepiHe, KOmOacIIbLIbIK
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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Oky maxcamul / Yueonan yenv/ Purpose

CTYICHTTEP/IC KEKE KapXKbIFa KATHICThI HICIIIM
KaObUIIay KEe31HJIe YTHIMIbI KApXKBUIBIK MiHE3-
KYIBIKTBl JIaMBITYy, COHBIMEH KaTap IHQPIBIK
TEXHOJIOTUSIIAP/IbI KOJITaHY apKbLIbI KAPKbLIBIK
KBI3METTEP/li TYTHIHYIIBLIAP PETiHAE OJIAP.IbIH
KYKBIKTappl ~ MEH  MYJJICNepiH  KOpFayra
OalJIaHBICTBI  TIPOILIECTEPAl CBIHU  TYPFbBIIAH
Oararnay KoHE Tajjiay KaOiJeTiH JaMBITy.

dhopmupoBaHue y 00yJaronuxcs
paroHanbHOr0  (PMHAHCOBOTO  TOBEICHUS
OpU  TPUHITAW ~ PEIICHHHA, KacaloUIHXCs

JIUYHBIX (UHAHCOB, a TaKXKe CIHOCOOHOCTH
KPUTHYECKH OLICHUBaThb M aHAJIW3UPOBATh
MIPOIIECCHI, CBA3aHHBIE C 3aIUTON MX IMpaB U
UHTEPECOB B  KadecTBe  IOTpeduTesei
(UHAHCOBBIX yCIIyT IIOCPEICTBOM
UCIOJb30BaHUS B TOM 4HCIe LUPPOBBIX
TEXHOJIOTHH.

formation of students' rational financial behavior
when making decisions related to personal
finances, as well as the ability to critically evaluate
and analyze the processes related to the protection
of their rights and interests as consumers of
financial services through the use of digital
technologies.

OKbimy

Homuiceci / Pezynemamol 00yuenusn / Learning outcomes

Kypersr  corTi
ajrymbLiap

- JKEKe KOHE OTOACBUIBIK KAPKbl CaJachIHIAFbI
Moceenep/l menly Yl anraH OuriMaepi MeH
JOaFApUIapblH  KOJJIaHyJda TaHBIMIBIK JKOHE
HIBIFAPMAIIBUTBIK, OacTaMaHbl KOPCETY; - XallbIK

agKTaraHHaH KeHin OiIiM

YIIiH Kap KBIIbIK TOyEKEILAEP MEH
OaHKpPOTTBIKTBI ~ €CKepe  OTBIPBIN,  JKEKe
KapKbIHBI €3 O€TiHIIEe >Kocmapiaid >KoHe

Oackapa Ouly; - JKe€Ke Kap)KbIHbI OacKapyra,
KAp)KBUTBIK YABIMJIAQPMEH BIHTHIMAKTACTHIKKA,
KAp)KbUIBIK TAyeKeNaepre *oHe T.0. KaThICThI
OPTYPJTi Kap>KbUIBIK MOCEJeNlepre KaTbICThl 03
MIKIPIHI3AI  TYXBIpBIMAAY; -  Kap>KbUIBIK
MoceTeNiep/IiH  aJlaMFa oCcepiH Tanjai Oimy,
COHAaW-aK  oJapAbl IIemy YIIH  THICTI
MEMJIEKETTIK OpraHjapra/Kopiapra xabapiaca
ouny;

- OpTYpil Ke3IeplAeH albIHFaH KapKBUIBIK
aKmapaTThl TyciHAipe Oily, COHBIMEH KaTap
mikipai (Ke3Kapac), IoJeNieMeHi (apryMeHT),

IlocJie ycnnemHoro 3aBepuieHus Kypca
o0yuarmuecs OyayT

- MPOSIBJIATh  MO3HABATEIbHYI0 |
TBOPYECKYI0 HWHHUIUATUBY B MPUMEHEHHH
TOJIYYEHHBIX 3HAaHUM W YMEHUW A
pelieHus 3amad B O0JNAaCTH JUYHBIX U
CEeMEMHBIX (UHAHCOB;

- YMETb CaMOCTOSITEIbHO OCYIIECTBIIATh
MJIAHUPOBAHUE U YIIPABJICHUE JIMUHBIMU
(uHaHCaMU ¢ yueTOM (PHAHCOBBIX PHCKOB U
OaHKPOTCTBA /I HACETICHNUS,

- QopmynupoBaTh COOCTBEHHOE MHEHHE B

OTHOILIEHUU pa3INYHBIX (bUHAHCOBBIX
npobjeM 1O  YIpPaBICHHIO JIUYHBIMU
¢uHaHCamH, COTPY/IHHYECTBY c
(UHAHCOBBIMU OpraHu3alnusaIMu,
(bMHAHCOBBIMU PUCKAMHU U T.J.;

- YMETb  AHAIU3UPOBATH  BIIUSIHUE

(uHaHCOBBIX MpoOieM MJisi YeJoBeKa, a
TaKke o0palaTbCsi B COOTBETCTBYIOLIHUE

rOCy/IapCTBEHHbIE OPraHbl/(GOHABI ISl UX

After successful
students will

- to show cognitive and creative initiative in
applying the acquired knowledge and skills to
solve problems in the field of personal and family
finance;

- be able to independently carry out planning and
management of personal finances taking into
account financial risks and bankruptcy for the
population;

- to formulate their own opinion regarding various
financial problems on  personal finance
management, cooperation  with  financial
organizations, financial risks, etc.;

- be able to analyze the impact of financial
problems for the individual, and contact the
appropriate government agencies/funds to resolve
them;

- be able to interpret financial information obtained
from various sources, as well as distinguish
between opinion (point of view), evidence

completion of the course,
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(dakTinepsai axsipaTa 01y,

- MHBECTULUSIIBIK MOPTHENTbAl KATBIITACTHIPY
KE31HJIe TYBIHAAWTBHIH TOoyeKenaepal Oaraiay

YKOHE a3alTy;
- «KapXbl  MHPAMUAACHIHBIHY

aHbIKTall OuTy JKOHE WHBECTHLMSIIAY YILIiH

KaKETT1 Kypajaap/bl TaHaAai 011y

oenrinepin

peleHus;

- YMETh HWHTEPIPETHPOBATh (UHAHCOBYIO
WHPOPMAIIHIO, TIOTYYCHHYIO M3 Pa3IHYHBIX
HMCTOYHUKOB, a TaKKe pa3inyaTh MHCHHE
(TOUKyY 3peHHUsl), T0OKa3aTeIbCTBO (apPTYMEHT),
(baxThI;

- OLICHUBATh U MUHUMHU3HUPOBATh PUCKH,
BO3HHUKAIOMIKE TPU POPMHUPOBAHUHT
MHBECTULIMOHHOTO MOPTQEs;

- YMETb BBIABIIATH IPU3HAKU «(PUHAHCOBOM
UPaMUABD U BBIOUPATh HEOOXOAUMBIN
MHCTPYMEHTApUH 1J11 UHBECTUPOBAHMUSI.

(argument), facts;

- assess and minimize the risks arising in the
formation of an investment portfolio;

- be able to identify the signs of a “financial
pyramid” and choose the necessary tools for
investment.

Kypcmuvingwickawa mazmynot / Kpamkoe codepicanue kypca/ Course summary

KapbINblK, CayaTTbINbIKTbIH,
MaKcaTTapbl MeH MiHAeTTepi.
anbIpbICy KaHe Tenemaep. Keke
wolfblc, broaxeT. CanbiKTap

TyAfanapfa canblk cany. Xanblkka OaHKTIK
Kbi3ameT KepceTy. CakTaHablpy. KapKbl Hapblfbl
YKOHe uHBecTMumMA Herizgepi. eke Kacinkepaik

’KoHe CTapTan. Keke

GaHKPOTTbIFbI. *eKe KapKbl/blK, Kayinci3ik.

TYCiHiri,
AKwa, ecen
Kap»bl: Kipic,
XoHe  KeKke

TyNfanapabiH

[lonsatne, uenum wu 3agaud  (PUHAHCOBOM
rpaMOTHOCTH. JIeHbIW, pacueThl U IUIATEKH.
Jlvaaple  (UHAHCBL:  JIOXOIBI,  PaCXOJBbI,
ormker. Hamorm ®  HaAIOrooOI0KEHUE
¢usnueckux i, BaHKOBCKWE YCIyTH JUIS
HaceneHus.  CrpaxoBanue. (DUHAHCOBBIC
PBIHKM W OCHOBBI  HHBECTHPOBAHHS.
NuouBuayanbHOe MTPEeNNpPUHUMATETBCTBO H
cTapTar. baHKPOTCTBO (PU3NUYESCKUX JIHII.
JInunas ¢puHaHCOBasE OE€30MACHOCTb.

The concept, goals and objectives of financial
literacy. Money, settlements and payments.
Personal finances: income, expenses, budget.
Taxes and taxation of individuals. Banking
services for the population. Insurance. Financial
markets and basics of investing. Individual
entrepreneurship and startup. Bankruptcy of
individuals. Personal financial security.

bazoaphama rcemexwici / Pykosooumensv npozpammut/ Prog

rammemanager

Kueuntaes C.M.

I'onynos B.B.

I'onynos B.B.

16




Foutvimu 3epmmey nezizoepi scane akaoemusnvik, ycasy / OcHogvl HayuHo20 ucciedosanus u akaoemuueckoe 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

chopMupoBaTh Yy OOYYaIOIIMXCS  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 HOTIKEJIEPiH pecimuey,

- 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 mazmynsl / Kpamkoe codepicanue Kypca

FouibIM KoHE FBUIBIMH 3€pTTEY Typajbl HETI3r1
yFbIMIap. 3epTTeynepii aknapaTThIK KamMTaMachl3
ery. FouibiMu  3eprreyiepal  yHBIMIAcThIpY.
FoutbiMu  3epTTeynepain omictemeci. 3epTTEyIiH
YKaJIIIbI FBUIBIMHU oxicrepi. 3epTTeyaiy
CTaTUCTHKANBIK JKOHE BIKTUMAIIBIK  OJiCTepi.
3epTreynepae KOJIJTaHbLTAThIH rpapuKaIbIK
anicrep. bakpinay HOTHKEJEpiH 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 HaykKe H HAyYHOM
uccrnenoBanuu. MHpopmalmonnoe 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. OpraHuzanusi W IPOBEJIECHUE
Hay4YHBIX UCCIIEJOBAHUM. Odopmnenue

pe3yiabTaToB Hay4dHoOU 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 — Tayanrap,
cTapTanTap/bl 93ipiiey epeKIIeNIiKTepi.

CTYJIEHTTIK

MOATOTOBKH U 3aIIUTHI KYPCOBBIX U TUILIOMHBIX
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 mamaxkmanyowt yiuvimoacmulpy yHcone Kpizmem kKopceny/Opzanuzayusn u 00Cayyicusanue Ha NPpeonpusmusax 00uiecmeeHHozo
numanus/Organization and services in catering

OKy makcamuwt / Yueonan yenwv/ Purpose

KoramMaplK ~ TamMaKTaHy#sl — JTaMBITYZAbIH — Herisri | OBmagenme — Teopetmdeckumu  3Hammamu | Mastering theoretical knowledge and practical
OaFbITTaPBIH/IaFbI TEOPUSIIBIK Oimim MEH | NPaKTUYECKUMHU HaBBIKAMH B ocHOBHBIX | skills in the main directions of the development of
MPAKTHUKAJIBIK MalIbIKTApJbl, KOFraMIbIK TaMadKTaHy | HAIIPpaBJICHUAX Pa3sBUTUA O6HICCTBCHHOFO pub“c Caterlng1 Classrﬁcatlon and features Of the
Kecinong;:[ap.LI KBI.31\./IeT.iHiH KIKTEIlyl ~ MCH | MHUTaHWs, KIACCHQUKAUMM M OCOOCHHOCTH | gotivities of public catering enterprises, production
epeKIIemiKTepi, OHMIPICTI  YHBIMAACTBIPY MEH | IeATEIbHOCTH HpeI[HpI/IiITI/Iﬁ 00IIIeCTBEHHOTO organization and technological documentation
TEXHOJIOI'UAJIBIK KyKaTTaMaHbl MCHICpY | MMUTAHUA, OopraHuvsanucu MMpoOU3BOJACTBA u
TEXHOJIOTHYECKON TOKYMEHTauuen

Oxvimy naomuaiceci / Pezyiomameut 06yuenusn / Learning outcomes
Kypcrbi CoTTI asiKTaraHHaH 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, accoptuMeHT, | assortment, consumer and technological properties,
TYTBIHYILIBLIBIK JKOHE TEXHOJOTHSABIK KACHETTEPiH, | orpebutensckue M TexHolormdeckue | requirements for food quality.
canachlHa KOMBUIATHIH TaTAlTap bl TYCIHC ajla/ibl. CBOIiCTBa, TpeOOBaHMs K KayeCcTBYy nMiIeBbix | - make a menu; determine the chemical
- MO3IP KyPY, TYTBIHYUILUTADABIH OPTYPIIL CARATTAPBL |y pyerop, composition and caloric content of daily diets for

YIIiH TOYNIKTIK TaMaKTaHy PallMOHBIHBIH XUMHUSUTBIK
KypaMbl MEH KaJIOPHSUIBLIBIFBIH aHBIKTAH aj1ajibl.

- KOFaMJIBIK TaMaKTaHJABIPY KOCIMOPBIHIAPBIHBIH
KYMBICBIH ~YHWBIMJIACTBIPY JaFAbUIapbIH  MEHTepe
anaspl

-KOFaMIBIK TaMaKTaHBIPY KOCITTOPBIH/IAPEI
KOCITOPBIHIAPBIHBIH OHIIPICTIK
WHQPPAKYPBITBIMBIHBIH, IIHKi3aT KOHE
MaTepUaIIbIK-TeXHUKAIBIK ~ 0a3achIHBIH ~ HETi3ri

epeKeIIepiH TYCIHE anajbl.

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

-BJIaJIETh HAaBBIKAMU OpraHU3alMd padOThI
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

Kypcmuiny 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 OaHKeTa - QypIer.

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 rcemexuici / 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  JaiiplHAAay ~ 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 rcemexuici / 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.

Oxvimy 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 TajanTtapbiaa | - 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.

23




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

CyT XoHE CYT OHIMIEPiHIH TEXHOJIOTUSCH MEH
KaOIBIKTaphI

Texnomnorus u 000OpyJOBaHHWE MOJIOKA W
MOJIOYHBIX MPOJAYKTOB

Technology and equipment of milk and
dairy products

bazoaprama scemexuici / Pykoeooumens npozpammer/ Programme manager

Kamues B.K.

| Kannes B.K.

| Kaliyev B.K.
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Tamax, enepkacioi kacinopvtnoapuin 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  YHBIMAACTBIPYABIH  HETi3Ti
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 KYHTI130€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 (yHKUUAM
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

AKDapaTThIK-KOMMYHHKAIIASITBIK

NudopmaninoHHO-KOMMYHHUKAIIIOHHBIE

Information and Communication Technologies

TEXHOJIOTHSIIAP TEXHOJIOTHHU
Kypcmoiy Kbickawa mazmynnt / Kpamkoe cooepycanue kypca/ Course summary

JKobGamap  Typanbl  TyciHik. TeXHHKAJIBIK- [Toustue o mpoekrax. Texuuko- | The concept of projects. Technical and economic
HKOHOMHKAJIIBIK, YCBIHBICTAp. Xobamay | skoHoMuyeckre mpeatokeHus. 3amanue Ha | proposals. Design assignment. Architectural and
tarnceipMacel. CoylneT->kocnapiay TarchIpMachl. | IPOSKTUPOBAHUE. ApxutektypHo- | planning task. Engineering surveys. Types of
Wmkenepiaik 3eprreyIep. XobamapasiH | mIanupoBouHoe — 3amanue.  Mmkenepusie | projects. Technical project. Working drawings,
TYpJiepi. TexHUKaNBIK  k00a. Kywmbic | u3bickanus. Bunel mpoektoB. Texumueckuit | Working projects. Individual and experimental
cei30anapbl, JKYMbIC jkoOamapel. JKeke skome | mpoekT. Paboume  yeprexku, PabGoume | projects. Typical projects and their binding.
SKCHEPUMEHTTIK kobamap. TumnTik xobanmap | MPOEKTHI. WupuBuyanbHbIe u | Feasibility study of the design. Basic information
’KOHE oJIapIbl OAIaHBICTBIPY. OKCICPUMEHTAJIbHBIE  MPOeKThl.  Turmossie | about capital investments. Economic
XKobanaynbiH TEXHHUKAJIBIK-O)KOHOMHUKAJIBIK | IPOCKTHI U MX MPUBSI3KA. characteristics of the  construction area.
Herizaemeci. Kypaeni cansiMaap Typaibl Herisri | TeXHHKO-9KOHOMHYECKOES obocuoBanue | Determination of the total needs and capacity of

MOJTIMETTEp. Kyppuisic aliMarbIHbIH
HSKOHOMHMKAIIBIK CcHMaTTaMachkl. KocimopbIHHBIH
KAl KQKETTUTIT MEH KyaThIH aHBIKTAY.

npoektupoBaHus. OCHOBHBIE CBEIACHHUS O
KallUTaJIbHBIX BJIOXKEHUAX. OKOHOMHYECKas
XapaKTepUCTHKAa  paiioHa  CTPOMTEIHCTBA.
Omnpenenenue  o0meit  moTpedHOCTH |
MOIIMTHOCTHU MPCATIPUATHUA.

the enterprise.

ITocmpexsusummepi / [locmpexeuszumeui/ Postrequisites

CyT XoHE CYT OHIMIECPIHIH TEXHOJIOTHSICHI MEH
XKaOIBIKTapbl

TexHomorus u 00OpyJAOBaHHE MOJIOKA U
MOJIOYHBIX MPOJTYKTOB

Technology and equipment of milk and dairy
products

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

Xacenosn VY.b.

\ Xacenosn VY.b.
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2 3 Kypc cTydeHTTepiHe apHAJFaH YIeKTUBTI MoHAep / DJIeKTUBHbIE TUCIUILUINHBI AJ1s cTyaeHToB 3 Kypca/ Elective

disciplines for 3rd year students

OKy makcamuwt / Yueonan yenwv/ Purpose

OYHKIMOHAIIBI OHIMIEP TEXHOJOTHSICHIH 3ePTTEY e
TEOPHSUTBIK OLTIM MEH TPaKTHKAIBIK JaFIbUIapabl

urepy

OBJIaIIGHI/Ie TCOPCTUUCCKUMH 3HAHUAMHU U
IMPaKTUYCCKMMHU  HaBbIKAMH B  HU3YUYCHHHU
TCXHOJIOTMH (l)yHKLII/IOHaJIBHbIX IIPOAYKTOB

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

OKbimy

namuoiceci / Pesynomamot o0yuenusn / Learning outcomes

Kypcersl CITTi KeHiH
OimiManymbLIap

- (yHKOMOHAJIABI WHTPEAUCHTTEP/Al Taramra
€HT13y o/ICTepiH TaHIay;

- (hyHKIIMOHAIBI TAFAMHBIH CaIllachlH Oarasay;

- (GYHKIMOHAJABIK TaMakK ©HIMIEPIH OHIIpY
YILiH IIUKI3aTTHI ipIKTEeYAl KYPrizy;

- IIUKI3aT TeH JalblH OHIMAI Tanjaay Ke3iHae
camaHbl  OaranaylblH 3aMaHayd o/iCTEpiH
KOJIJIaHy;

- IIMKI3aT MEeH JalblH OHIMHIH TaraMIBIK KOHE
OMOJIOTHSIIBIK KYHABUIBIFBIH aHBIKTAY;

asiIKTaraHHaH

ITocae ycnemHoro 3aBepuieHust Kypca
o0yuarmuecs OyayT

- BBIOMpATh METO/IbI BHECEHUS
(YHKIIMOHATBHBIX UHTPEIMEHTOB B MUIIEBBIC
MPOIYKTHI;

- OLEHMBAaTh KauyecTBO ()YHKIMOHAIbHBIX
MIPONYKTOB ITUTAHHUS;

- OpOBOIUTH  MHOAOOP  ChIpbA  JUIA
MIPOU3BOJICTBAa (PYHKIIMOHAIBHBIX TPOJIYKTOB
MIUTaHUS;

- HUCIIOJIB30BaTh  COBPEMEHHBIE  METOMbI
OLICHKA KaudecTBa IPU aHAIU3E CbIPbA U
rOTOBOM IIPOJYKLINH;

- OIpeNeNATh MUIIEBYI0 U OUOJOTHYECKYIO
LIEHHOCTB CBhIPbsl U TOTOBOW MPOAYKIINH;

After successful
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;

completion of the course,

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

KoramapIK TaMaKTaHy (bl YHBIMIACTHIPY KOHE
KBI3MET KOPCETY

OpraHu3zaiyst 1 00CTy»KHBaHUE HA MPEIIPUATHIX
00IIIECTBEHHOIO ITUTAHUSI

Organization and services in catering

Kypcmuiy kvickawa mazmynot / Kpamkoe codepycanue kypca/ Course summary

Monynb noHI QYHKIMOHAJIIEI TaMaK ©HIMIEPIH
OHJIIPY JKOHE CalachlH capamnTay CajlachIHIaFbl
OuTiMal  KaibImTacThipanbl. DYHKITMOHAIIBIK
TaMaK OHIMJEpPIH OHIIPY  TEXHOIOTHUSACHI,
(GYHKIMOHANABIK ~ MHTPEIMEHTTePIH  camachl

JucuuninuHa mMonayns (GopMHpYeT 3HAHUS B

0o0JIacTH  TPOM3BOACTBA M IKCIEPTHU3BI
KauecTBa  (YHKUMOHAJIBHBIX  TPOJIYKTOB
[IATAHHUS. TexHomoruto MIPOU3BOJICTBA
(YHKIIMOHATBHBIX ~ NPOAYKTOB  IHUTAHMS,

The discipline of the module forms knowledge in
the field of production and examination of the
quality of functional food products. The
technology of production of functional food
products, the quality and safety of functional
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MEH KayilTulri, oJlapAbl TaMakK eHiMJepiHe
eHri3y ToclUigepi MeH caThUIapbl, CakKTay
MPOIIECiHIe (YHKIIMOHAJIIBIK TaMak
OHIMJIEpiHIH  camachl MEH  TYPaKTbUIBIFbIH
OHTaWJIaHIBIPYIbIH TEXHOJIOTHSIIBIK
epeKIIeTiKTepi, Tamak OHIMJIepIH/IeT]
(GYHKIIMOHAIIBIK MHIPEIUCHTTEP/II TaIAayIbIH
3aMaHay| 9JIicTepi.

KayecTBO M 0€30IMacHOCTh (bYHKHI/IOHaJ'II)HBIX

WHTPEUCHTOB, CIOCOOBI M  CTaguu UX
BHECEHMS B IUIIEBLIE MIPOAYKTHI,
TEXHOJIOTHYECKHUE 0COOEHHOCTH
ONTHUMU3ALMA KayecTBAa M CTAOMJIBHOCTH

(YHKIMOHATBHBIX TMPOAYKTOB MHUTAHUS B
IIPOLIECCE XPAHECHMS, COBPEMEHHBIE METObI
aHanM3a (YHKIMOHAIBHBIX HHIPEIHECHTOB B
MULIEBBIX IPOAYKTAX.

ingredients, methods and stages of their
introduction into food products, technological
features of optimization of the quality and stability
of functional food products during storage, modern
methods of analysis of functional ingredients in
food products.

Ilocmpexsusummepi / [locmpexsuszumat/ Postrequisites

Koramapik TaMaKTaHABIPYIaFbl Kayincismik

MEHEDKMEHTI Kyienepi

CucreMbl  MEHEIKMEHTA  OE30IacHOCTH B

00IIIECTBEHHOM ITUTAaHUHU

Safety management systems in public catering

bazoaprama rcemexwici / Pykoeooumens npozpammet/ Programme manager

Myxamenos T.A.

‘ Myxamenos T.A.
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OcimOiKmi wiuKizamman 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 JaFIbLIapIsl 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

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

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

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

- 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 |

XAMHUYECKUH  cOCTasa

3CPHOBLIX, 606OBI>IX, MAacCJIMYHBIX KYJIBbTYp U

KOPHCIJIOA0B,

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

(hpUKIIMOHHBIX,

TCHJIO(i)I/ISI/I‘IeCKI/IX,

AIEKTPOPUZUUECKUX, TUTPOCKONTUYECKUX

CBOWCTB

CEJILCKOXO03AMCTBEHHON

PaCcTEHNEBOIYECKON IPOIYKIUI;
- KOHTPOJINPOBATh PEKUMBI 51
CIOCOOBI XpAaHEHUs PACTEHHUEBOAYECKOMU

MNPOAYKIIUUA  C
0COOEHHOCTEMN;

YueToOM 0OTaHMYECKUX

-  MCTOAaMHU TCXHHKH, TCXHOJOI'MU

OYHCTKH,
BEHTUJIMPOBAHUS
o0e33apaxuBaHue

CYILIKH, aKTHUBHOT'O
3EPHOBOTO CBIPBSL.
NIEUCTBUE

MHUKPOOPTaHU3MOB U Bpe,uHTeneﬁ XJICOHBIX

3aIacoB;

- (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 TICH Tamblp JaKbUIIAPBIH JKUHAYAaH
KEeWiHr1 eHaey. OCIMIIK IapyamlbUTbIFbIHBIH

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

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

[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. 3epHOBbIE CKJIAJIBI,
MEXaHU3UPOBaHHbIE pabouue OamHU U
3JIeBaTOphl. TEXHOJIOTHYECKHEe OCOOCHHOCTH
2JIeBaTOpOB.  Peanu3aryioHHsle  0asbl 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

bazoaprama rcemexwici / Pykosooumens npozpammel/ Programme manager

XacenosB VY.b.

‘ XaceHos Y.b.
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3 4 kypc cTyIeHTTepiHe apHAJFaH NIEKTUBTI MIH/IEp / DJIeKTUBHbIE TUCHHUILIMHBI UM cTYAeHTOB 4 Kypca/ Elective

disciplines for 4th year students

Cymmi, emmi >cane 0a1blKmul KoOHcepsiiepoiny mexunoaocusacol / Texnonozusa monounwvix, MAcHbIX u polonvix korncepeoes / The technology of
milk, canned and fish meat

OKy makcamuwt / Yueonan yenv/ Purpose

Cyt, er >xoHe OalblK KOHCEpBUIEPIH OHIIpY
TEXHOJIOTHSICBIH 3€PTTEY/AC TEOPHUSIIBIK OLlTiM
MEH MPaKTHKAIBIK JaFIbUIapabl MEHTepY.

OsBnanenue
MPAKTUYECKUMHU  HaBBIKAMH
TEXHOJIOTUHA MPOU3BOJCTBA

MACHBIX U pBI6HBIX KOHCCPBOB.

TCOPCTUUCCKMMU 3HAHUAMU U

B HW3YYEHUU
MOJIOYHEBIX,

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

OKbimy

Homuiceci / Pezynemamol 0oyuenusn | Learning outcomes

Kypcrbl CITTI KeiliH
olmiMaymbLIap

- KOHCEpBlIey OHJIpiCiHe apHalfaH CYT, €T

asgKTaraHHaH

KoHe OallbIK IIMKI3aTBIHBIH CHIIATTAMACHIH,
KYPBUIBIMBIH, XHMHSUIBIK ~ KYPaMbIH — TYCiHE
anajpl.

- BIABICKA  JKOHE  KamnTamara,  OHJIpiC
JKarganuaapbeiHa J)KOHE anbIH OHIMHIH
Kayincizairine KOUBLIATHIH TananTapabl

OpBbIHJIall aJlajibl.

- KaJJIBIKCBI3 OHJIPIC TEXHOJIOTUSICBIH MEHIepe
ayajpl.

- TYpJIi KOHCEpBUIEp/i OHIIPYIIH
TEXHOJIOTHSUIIBIK MPOIECTEPIH SHT13Y/ll TYCiHE
aajpl.

IMocse ycnemHoro 3aBepuieHusi Kypca
o0yyarommecsi OyayT

- IIOHHMMATb

XapaKTCPUCTHKY,

CTpOCHHC,

XHMHYCCKHI COCTaB MOJIOYHOTI'O, MSICHOI'O H

pBIOHOTO
MIPOU3BOJICTBA.

CBIPBS

JUTSL

KOHCCPBHOI'O

- BBINOJIHATH TPEOOBAHUS K Tape U yINaKOBKE,
K YCIIOBUSIM IIPOM3BOJCTBA U 0€30MacCHOCTH
TOTOBOM MPOTYKIIMH.

- BJIAJIETh

HaBBIKaAMH

TCXHOJIOTUHU ITPOU3BOACTBA.
'p336I/IpaTI)Cﬂ B BBCACHHUHN TCXHOJOTUYCCKUX
IIpoOLECCOB MMPOU3BOJACTBA PA3JIMYHBIX BUIOB

KOHCEPB.

0€30TXOIHOMI

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,

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

Tamax eHIM/IEPI
TEOPETUKAJIBIK HETi3epi

TEXHOJIOTHATIAPBbIHBIH

TEOpETUYECKHE

OCHOBBI

TTHIICBBIX ITPOAYKTOB

TEXHOJIOTUH

Theoretical foundations of food technology

Kypcmuiy kvickawa mazmynot / Kpamkoe codeprucanue kypca/ Course summary

Koncepsiney eHmipici yIIIH CYTTi, €TTI >KOHE
OaJIbIK IIMKI3aTTapbIHBIH CUIIATTAMAaChl,

XapakTeprcTHKa,

CTpOCHHE,

XAMHUYECKUN

coCTaB MOJIOYHOIO, MJICHOTO H pBI6H01"O

Characteristics, structure, chemical composition of
dairy, meat and fish raw materials for canning
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KYPBUIBIMBI, XUMHUSUIBIK Kypambl. Kyprak cyr,
ipiMIIik  JkoHe ©Oacka CyTTi KOHCEpBUIEPIiH

TEXHOJIOTUSACEHL. Erri KOHCEPBLUIEP/IiH
TEXHOJIOTHSICBI,  OJNIAPJABIH  KIKTENyl  KOHE
TYpJIepi. banbik KOHCEpBUIEPIHIH
TEXHOJIOTHSICBI,  OJNIApPJABIH  KIKTENyl  KOHE

Typiepi. Tapara j>koHe opayFa, OHAIPIC >KOHE
KAyINCI3[IK JKaFnailblHa KOWBUIATBIH TaJlarTap.
OHIIPICTIH KAJIIBIKCHI3 TEXHOJIOTHUSICHI.

CBIPBSL JUIA  KOHCEPBHOIO IIPOM3BOCTBA.
TexHOoNIorus CrymeHHOro, Cyxoro MoOJIOKA.
TexHomoruss  MACHBIX  KOHCEPBOB,  HX
Kknaccuukanus u accopTuMent. TexHonorus
PBIOHBIX KOHCEpPBOB, UX KJAacCU(PHUKALMI U

accoptuMeHT. TpeOoBaHus K Tape W
yIIaKOBKE, K YCIOBHMSM IPOU3BOACTBA U
Oe3omacHOCTH. be3orxomHast  TEXHOJIOTHS
[IPOM3BOJICTBA.

production. The technology of condensed,
powdered milk. Technology of canned meat, their
classification and assortment. Technology of
canned fish, their classification and assortment.
Requirements for packaging and packaging,
production conditions and safety. Waste-free
production technology.

Ilocmpexsusummepi / [locmpexsuszumat/ Postrequisites

KEMICTepai, KOKOHICTEp/I KOHE TaMbIPJIb
KeMICTepil KOHCEPBIJICY TEXHOIOTHSICHI

TCXHOJIOI'UA KOHCCPBUPOBAHHUA IJ10408B,

OBOIIIEH U KOPHEIIJIOI0B

The technology preservation of fruits, vegetables
and roots

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

Monnaxmerosa 3. K.

| 3nepesa JLB.
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bananap scane ouemanvix koncepginepin oHoipy mexunonozusacel / Texnonozusa npou3eoocmea 0emckux u ouemuueckux koucepeos / Technology

of production of dietetic canned

Oky maxcamul / Yueonan yenv/ Purpose

bananap >xoHe nueranblK KOHCEpBUIEP OHIIPICIH
JAMBITYIBIH HETI3r OaFbITTaphlHAa TEOPHUSIIBIK
01J1IM MEH MPAKTUKAJIBIK JaFIblIap/Ibl MEHIEpY.

OBJ'IaI[CHI/Ie 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;
Oananmap TaramMbl OHIMIEPIHIH TYpJIEpIH JKOHE

oNapIel OHIIPY VIIIH IIHMKi3aTKa KOWBUIATHIH

asgKTaraHHaH

TananTapipl; MUKPOOHOJIOTHS, TaMaKTaHy
(GU3NOJIOTHACHI, TUTHEHA  JKOHE  CaHHWTapHs
HETi37epiH; TaMaK OHIMJICPIHIH  IKIKTENYiH,
ACCOPTHUMEHTIH, TYTBIHYIIBLTBIK JKOHE
TEXHOJIOTUSIIBIK KaCHETTEPiH, caracslHa

KOMBLIATBIH TajanTap/sl TyCIHETiH 0OJIa/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 IIONYNap, €cenTep MEH FbUIBIMU
KapusaHbIMIap — YIIIH  JIEpeKTepll  oJIIey,
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 CaHWTapuy; KilaccudUKaIuy,
aCCOPTUMEHTE, HOTPEOUTETBCKUX u
TEXHOJIOTHUECKUX CBOMCTBaxX, TpeOOBaHMAX K
Ka4yeCTBY MUILEBBIX IPOJIYKTOB.

- COCTaBJIAATb  pELENTypbl,  ONPEAEIAThH
XUMHMUYECKHUN COCTaB U KAJIOPUUHOCTH CYyTOYHBIX
PaLMOHOB JETCKOTO U JUETUYECKOTO MUTAHMSL.
- U3MepATh, HAOMIOJATh M MOJrOTABIMBATH
JaHHBIE Ui 0030pOB, OTYETOB M HAYYHBIX
MyOIMKAIMi 10 pa3paboTKe HOBBIX TEXHOJIOTHIA

3aBeplIeHHsl 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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Tamax eHIM/IEPI
TEOPETUKAJIBIK HEeT13/1epi

TEXHOJIOTHAJIaPBIHBIH

TeopeTnyeckue
MUIIEBBIX MPOAYKTOB

OCHOBBI

TEXHOJIOTUN

Theoretical foundations of food technology

Kypcmoiy Kbickawa mazmynwt / Kpamkoe cooepycanue kypca/ Course summary

CypneHreH  JKeMic, KOKOHIC  IOpeliepiHeH
KOHCEpPBUIEp OHAIPY TEXHOJOTHICH. bamanapra
apHaJFaH CYT JkoHEe eT KoHcepBiiepi. LsipeiHmap
MEH cychlHIap KekeHic. Camanbl Oakpbuiay.
JlueranbiK yH, CYJIbl ©HIMIEP1, XKYrepi >kapMachl,
TasKIIaizap, >KkapbUIFaH JISHIEP OHIIpiCi.

MIPOTEPTHIX

NIPOAYKTOB,
B30PBAHHBIX 3€pPEH.

TexHonorusa MNPOU3BOACTBA
(PYKTOBBIX,
MonouHbie 1 MSICHBIE JIeTCKHEe KOHCEPBBI. COKH
U HanmuTKu oOBolIHbIe. KOHTpOdL KadecTBa.
ITpon3BOACTBO NMETUYECKUX MYUHBIX, OBCSHBIX
KYKYPY3HBIX XJIOTILEB, MaJIOYEK,

KOHCEPBOB U3

OBOIIHBIX

Iope.

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.

bazoaprama rcemexwici / Pykoeooumens npozpammer/ Programme manager

Monnmaxmerona 3.K.

| 3nepena JLB.
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Kemicmepoi, kokonicmepoi rcane mamvipivt yHcemicmepoi Koncepainey mexnonouacol/Texnonocus 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 TCOPHSUIBIK OLTiM MEH MPaKTUKAIIBIK
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

outcomes

Oxvimy nomuoiceci / Pezyiomameut 00yuenus / Learnin
Kypcrsi COTTI asKTaFaHHaH keifin | [Tocie ycnmemHoro 3aBepiieHHsi Kypca
OimiManymbLIap o0yuarmuecs OyayT
- KOHCEpBUIEY oIicTepi MEH Taciiiepi; NaibH | - HCII0JIb30BATh TEXHOJIOTHI0
KOHCEPBUIGHIeH OHIMAI  OHJIpICTE CcaKTay | KOHLIGHTPUPOBAaHHUS  IUIOAOB, OBOIICH U
[IapTTapbl, JKEMicTepli, KOKOHICTep MEH | KOPHEIUIO/IOB; METO/IbI U CIoCcoObI
TaMbIpXKeMICTLIepai HIOFBIPJIAHJBIPY | KOHCEPBUPOBAHUS, YCIOBUSL ~ XpaHEHUs

TEXHOJIOTUACHIH TaiitaiaHaThIH 00J1aabl
- IIMKI3aTTBIH, JAaWbIH OHIMHIH CaIlachlH >KOHE

KOHCEpBUIEY 9/1ICTEPiH IYPBIC TOCUT MEH Tajaady | -

HEri3iHAe  KOJIJAHBICTaFbl
MPOIIECTEP/Il KETUINIpET

- KaJJBIKChI3 TEXHOJIOTHSIMEH JKOHE KOpIlaraH
OpTaHbIH >Kal-KYWIH CaKTayMEH CHUIaTTaJaThiH
TEXHOJIOTUSIIBIK MpoLecTep/Il
JaFIbUTApBIH MEHTepe aiabl

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

TCXHOJIOTHUAJIBIK

azipney | -

rOTOBOM KOHCEPBUPOBAHHOW MNPOAYKIUU B
IIPOU3BOJICTBE

YCOBEPIIEHCTOBOBATH JIEUCTBYIOIINE
TEXHOJIOTUYECKUE  Ipolecchl Ha  0Oase
MPAaBUJIBHOTO IOAXO0JA W AaHAJINW3a KadecTBa

CBIpbSI, TOTOBOM MPONYKIMHM U METOIOB
KOHCEPBHPOBAHUS

BJIAJIETh HaBBIKAMHU pa3paboTKu
TEXHOJOTHYECKHUX IPOLIECCOB,
XapaKTEepU3YIOIINUXCS 0€30TX0JHOI

TEXHOJIOTHEH U COXPAaHCHUEM COCTOSSHUA

TEXHOJITHSITBIK nporecTepIiy YTBIMIIBI | OKPYKAIOLIEH Cpenibl

peXUMIEPIH TaHJay1a HOPMATHUBTIK | - pa30uparbcs B BOINPOCAX COJIEPKAaHUSA U

KyKaTTapZblH ~ Ma3MyHbl ~ MEH  YCakKTray | IpUMHUHEHHS HOPMATHUBHBIX JIOKyMEHTOB; B

MOceJIeNIepiH TYCIHE ajaibl BBIOOpE paroHaIbHBIX PEXKUMOB
TEXHOJITUYECKUX IIPOLIECCOB npu

MPOU3BOJICTBE KOHCEPBOB M3 IIJIOJIOB,0BOIIECH
Y KOPHEIUIOJIOB

After successful
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

completion of the course,

Ilpepexsusummepi / Ilpepexeusumet / Prerequisites
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Tamax eHIM/IEPI
TEOPETUKAJIBIK HEeT13/1epi

TEXHOJIOTHAJIaPBIHBIH

TeopeTnyeckue OCHOBBEI TEXHOJIOTUN

IMUIICBBIX IMTPOAYKTOB

Theoretical foundations of food technology

Kypcmoiy Kbickawa mazmynwt / Kpamkoe cooepycanue kypca/ Course summary

[orpipanFadn  KbI3aHAK OHIMJAEPIH OHIIPY
TEXHOJIOTHUSICHI, JKEMIC-KOKOHIC JTaKbUITAPbIHBIH
IIBIPBIHIAPE  MEH  CHIFBIHIBUIAPBIH  OHIIPY
TEXHOJIOTHACHL. KaHT Meuepi >KOFapbl kKemic
KOHCEpBUIEpiH OHIIpY TEXHOJIOTUSICHI
(kommoTTap, JKEM, HKeM, mxeMm). Kentipiiren
KeMicTep, KOKOHICTEp MEH TaMbIp JaKbUIIAPbIH,
TapThUIFaH KOHCepBuIepai OHJIIPY
TEXHOJIOTHSCHL. JKeMiC, KOKOHIC »XOHE TaMbIp
JNaKbUINAPbIH  OHJIpPYre apHaJFaH IIUKi3aTKa
KOWBUIATBIH TaJIaNTap KOHCEPBLIEP.

TexHonorus MPOU3BOACTBA
KOHLIEHTPUPOBAHHBIX TOMAaTHBIX INPOIYKTOB,
TexHomoruss  NpPOM3BOACTBA  COKOB MU
9KCTPAKTOB IIJIOJOBBIX M OBOUIHBIX KYJIBTYP.
TexHonmorus  mpousBOACTBA  (DPYKTOBBIX
KOHCEPB C BBICOKMM COJEpXaHUEM caxapa
(KOMIOTBI, MOBUAJIO, BapeHbE, JIKEM).
TexHonorus IIPOU3BOJCTBA CYILLEHBIX
IJI0JIOB, OBOIIEH U KOPHEIUIOAOB, (apieBbIX
KOHCepBOB. TpeOoBaHMSI K CBIPbIO JJIS
MIPOU3BOJICTBA  IUIOJIOBBIX, OBOIIHBIX MU

KOPHCIUIOAHBIX KOHCCPB.

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 / Pykoeooumens npozpammer/ Programme manager

Monpmaxmerona 3.K.

| 3nepena JLB.

36




Kozamovik mamaxmanyoazel ecenke auy ycane ecen depy / Yuem u omuemnocmo 6 obuiecmgennom numanuu / Accounting in the catering

OKy makcamuwt / Yueonan yenwv/ Purpose

KoramIbIK TaMaKTaHyJaFbl €cell TieH
€CENTUIIKTI 3ePTTEYC TCOPUSIBIK O1TIM MEH
MIPAKTUKAJIBIK JAFIbUIAPI6I MEHTEPY.

OsBnageHue TCOPCTUUCCKMMHU 3HAHUAMU U
IMPAaKTUYCCKMMHU HaBbIKaMU B U3YUYCHHH YyU€Ta
1 OTUCTHOCTHU B O6H.[CCTBGHHOM IIMTaHUH.

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

Hamuoicect / Pesynomamot o6yuenus / Learning outcomes

Oxvimy
Kypcrtbl coTTi asiKTaraHHaH KeHiH
OimiManymbLIap
- KOFaMJIbIK TaMaKTaH/bIPY KOCIOPBIHIAPBIH/IA
€cerKke alyAbl  YHUBIMIACTBIPYIBIH  SKaJIlbl

NPUHIMITEPIH NaliJaJaHaThIH O0JIaIbl.

- KOFaMJIbIK TaMaKTaHJbIPy KICIIOPBIHIAPBIH/IA
Oara Oenriiey MEH KaJbKYJSIUSHBI JKYprize
anajpl.

- HOPMATUBTEp OOMBIHINA IIUKI3aT CAaHBIH JKOHE
NaiiblH OHIMHIH IIBIFYbIH €CENTey JaFIbUIapbiH
MEHI'epEe aJaibl.

- OTBIPFBI3Y  HOPMACBIH,  PELENTYypaHBbI,
ecenTeyl Tanai 6ieTin 0oyabl.

IIocne ycnemHoro
o0yuarwmuecs OyayT
- II0JIb30BaThCsi  OOIIMMU
OpraHuzanuy yd4era Ha
OOLIECTBEHHOI'O TUTAHMUSL.

- HPOBOJIUTH LIEHOOOpa30BaHue u
KaJIbKYJIAIUIO Ha NpCaANpUATUAX
OOIIECTBEHHOTO MMUTaHMSL.

-BJIaJICTh HAaBBIKAMH pacy€Ta KOJMUYCCTBA
CBIPbsl 110 HOPMAaTHUBaM M BBIXOJa TOTOBBIX
U3IEINH.

- pa3buparbcs B pacyerax,
HOpMax 3aKJIaJKH.

3aBeplIeHHus] Kypca

MPUHIIATIAMA
MPEITPUATHSIX

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,

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

KoramapIK TaMakTaHyJbl YUBIMAACTBIPY KIHE
KbI3MET KopceTy/

Opranu3zanus " o0ciyXKUBaHUE Ha

NpCANPUATHAX O6H.I€CTB6HHOFO MNUTaHUA

Organization and services in catering

Kypcmuiny kbickawa mazmynst / Kpamxoe codepycanue kypca/ Course summary

KoramaplKk TamMakTaHy KoCIHOPBIHAAPBIHAAFHI
€CermKe  aIyAbl  YHBIMIACTBIPYIBIH  KaJITbl
OpUHIUNOTEpl. Marepuanipl KayanKepiiik,
MaTepHaIbl KayarmKepIIIK Kelicimi.
Knaccudukanusi,  peKkBU3NUTTEp,  KYXKATThIH
Ma3MYHBIHA JKOHE peciMielnyiHe KOWbUIFaH
Tanamnrap. KorampIk TaMaKTaHy
KocimopHbiHAarel ~ bara  Oenriey  koHe
KajbKynanus. XKocmnap-mazip Kypy 1opTi0i. bara
)oHe Oara Oenriiey Typaybl TyCiHIK. KoFaMIbIK

O6H_II/Ie INPUHIOUIIBI OpTraHHU3aluU Y4C€Ta Ha

OpCANPUATHAX O6H.[€CTB€HHOFO IUTaHUs.
MaTCpI/IaJ'IBHa}I OTBCTCTBCHHOCTb, JOTOBOP
MaTepHaJILHOﬁ OTBETCTBCHHOCTH.

Knaccudukanusi, pekBU3UTHI, TpeOOBaHUS K
COJIEp’)KaHUI0 U O(GOPMIICHHIO JOKYMEHTOB.
IlenooOpa3oBanue W  KaNbKyIsUs  Ha
MPEeaNnpUATHSIX  OOIIECTBEHHOTO  IMUTaHUS.
ITopsanox COCTaBJICHUS IJIaHA-MEHIO.

[lonstTne o0 1meHe W 1EeHOOOpa30BaHUM.

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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TaMaKTaHyarel Oaranbl Oenriiey. Kanpkynanus | [lenooOpa3zoBanue B 00111eCTBEHHOM
Kypy. Hopmarup OoiipiHIIa mwmkizat meniepin | nmutaHnuu. CocTaBlieHne KanbKymsun. Pacuer
canay. lllukizaT >koHe AalbIH OHIM[I €CeNKe | KOJMYeCTBa ChIphsl MO HOpMaTHBaM. Y4YeT

aiy. CBIPbSI U TOTOBOM MPOTYKIIHH.
Bazoaphama scemexuici / Pykosooumenwv npozpammst/ Programme manager
Mongaxmerona 3.K. ‘ 3nepesa JI.b.
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Koncepeinepoi onoipy Kacinopvltnoapvlnoazol ecenke auy yHcamne ecen oepy / Yuem u omuemnocms Ha NPEORPUAMUAX NO RPOU3ZEOOCHEY KOHCEPBO8

/ Accounting at factories producing canned

Oky maxcamul / Yueonan yenv/ Purpose

KoHcepBiiep eHAIpETIH KociMOpBIHAApAA ecell

MEH ECeNTUIIKTI 3epleneyne TEOPUSIIbIK OinmiM
MEH MPAKTUKAJIBIK JaFIbLUIap/Ibl MCHICPY

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

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

completion of the course,

Oxwvimy namuoiceci / Pesynomamut o0yuenusn / Learning outComes

Kypcrsi COTTI assKTaFaHHaH keifin | [Tocie ycnmemHoro 3aBeplieHHsI Kypca
OimiManymbLIap o0yuarmuecs OyayT

- eCemKe ajly MEH eCeNTUIKTIH HeTi3Ti | - pa30upaThCs B OCHOBHBIX IMOHATHAX yUYeTa U
YFBIMAAPBIH, IIHKI3aT T[E€H MaTepHaligap/bl, | OTYSTHOCTH, HOPMax pacxofa U 3aKJIaJKu

KOHCEpBI  JKOHE  a3bIK-TYJIK KOHIIGHTPATHI | CBIPbSl U MaTE€pPHalOB, OTXOJOB M TOTEPh B
OHJIIPICIHACT] KaJJBIKTAp MEH bICHIPANTapAbl | KOHCEPBHOM u MUIIEKOHIIEHTPATHOM

KyMcay >KOHE cally HOpMallapblH TYCIHETIH | MPOM3BOJICTBAX

60a bl - COCTaBJISITh ~ TEXHOJOTUYECKHE  CXEMBI

- KOHCEpBUIEP OHIPICIHIH XKOHE JaWbIH OHIMHIH
HIBIFYBIH ~ €CENKe  ally/blH

CXeMaJIapbIH KaCaWThIH 00JIa bl
- KOHCEpBUIEepAl OHJIpY Ke3iHAe IIMKi3aT IeH

TCXHOJIOTHUAJIBIK

MIPOM3BOJICTBA KOHCEPBOB U YydeTa BbIXOZA
TOTOBOTO MPOJyKTa

- BJIQJIETh HAaBBIKAMU pacueTa pacxojia ChIpbs
U MaTEpUAJIOB IIPU POU3BOJICTBE KOHCEPBOB,

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

MaTepHaIapIbIH HIBIFBIHBIH ecenTey | B BEACHHMM y4yeTa W OTYCTHOCTH Ha
JaFIbUIAPIH MEHTEePE ajlajibl, MIPOU3BOJICTBE
OHJIIPICTE  €cenKe ajlly MEH  EeCEeNTUIIKTI
KYprizeTiH 00Jaabl
Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites
Tamak eHiIMIepl TEeXHOJOTUsUIaphIHbIH | TeopeTuueckue OCHOBBI texHojoruit | Theoretical foundations of food technology

TEOPETUKAIBIK HET137epi

IMHUIICBBIX IMTPOAYKTOB

Kypcmuiy kvickawa mazmynot / Kpamkoe codepyncanue kypca/ Course summary
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KoncepBi  enpipiciHieri  HIBIFBIHAAD  MEH
BICBIpAITAp, MIMKI3aTTap MEH MaTepHaAapIbIH
pelenTypachl, IMIBIFBIM HOPMAChI TYPajbl HETi3Ti
tycinikrep. Ecentik OipiikTepaeri KoHcepBi
OHJIIpICIH ecenTey omictepi. Tapa MeH maibIH
eHIMIep/i CaTy/Ibl MEXaHUKaJIaH]IbIPY.
KoHcepBiniey eHpipici Ke3iHAeri IIHMKI3aTTap
MEH MaTepHalAapJblH IIbIFEIMBIH  €CEITeY.
[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  IIPOM3BOJCTBE.
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  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

Monpmaxmerona 3.K.

| 3nepena JLB.
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