A.BAUTYPCBIHOB ATBIHJIAFbI KOCTAHAM OHIPJIIK YHUBEPCUTETI
KOCTAHAVMCKUN PETUOHAJIBHBIN YHUBEPCUTET UMEHU
A.BAUTYPCBIHOBA
A. BAITURSYNOV KOSTANAY REGIONAL UNIVERSITY

IJEKTUBTI IIOHAEP KATAJIOI'bI
KATAJIOI QJEKTUBHBIX JUCHUIIJINH
CATALOG OF ELECTIVE COURSES

6B07203 - KaiiTa eHjey :koHe TaMaK OH/IipicTepPiHiH TEXHOJIOTHACHI /
TexHoJI0rHsI IEPepadaTHIBAKIINX W MUAIIEBHIX MPOU3BOACTB /
Processing and food production technology

2022 xpL1gapabIH KHHAFBI YIIiH /151 Haoopa 2022 / for the admission
2022

KocTAHAI1, 2022



Kypacrtsipymsbuiap / CocraBurtesnu / Compilers:

CapnoB Amzop MycaeBuy — KaiiTa ©OHICY TEXHOJOTHACHI >KOHE CTaHAAPTTay
KaeapackIHBIH ara OKbITYIIBICHI.

CaunoB Anzop MycaeBuu - CT.pernoiaBaresb Kadeapbl TEXHOIOTHU NepepadOTKH 1
CTaHIapTHU3AIHH.

Saidov Anzor Musaevich - senior lecturer of the department of processing technology
and standardization.

DnexTuBTI oHAep KaTanorkl.- Kocranaii: A.baiitypceiHoB aTeiHnarel KOV, 2022.-
47 6.

Karanor snextuBHbIX aucuuinuivg.- Koctanaii: KPY nmenn A.BalitypceinoBa, 2022.-
47 c.

Catalog of elective disciplines.- Kostanay: A. Baitursynov KRU, 2022. - 47 p.
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Kipicne

ONEeKTUBTI TOHACP KaTajJorbl OKBITYIBIH KPEOUTTIK Kyheci OoWbIHIIA
KYpacThIpbUIAAbl. OJIEKTUBTI TOHIACP KaTaJloOrbl JKYWEICHTeH TaHjuay OOWBIHIIA
MIOHJEP Ti3IMiH KOHE OJap/IbIH KbICKa CHIIATTaMachlH KapacThIpabl.

CTyaeHT MaMaHIBIKTAPAbIH MIHACTTI KOMIIOHEHT/>KOFapbl OKy  OpHBI
KOMIIOHCHTIHIH ~ TOHJIEPIH MEHIepyMEH KaTap, VCBIHBUIBII OTBIPFaH TaHJAy
OOMBIHIIIA TIOHIEP/TI TAHIAIT ATYBI THIC.

OJeKTUBTI MOHAEPAl TaHOayFa 37Baiizep keHec Oepeni. CTyaeHT »3/aBal3epMeH
Oipiiece OTBIPBIN, CTYAEHTTIH JKEKe OKY XOCHApblH KYpy YLIIH MOHAEpre *asbLly
HBICAHBIH TOJITHIPA/IBL.

Kypmerti crymentrep! bimiMm 0Oepy TpaeKTOPHSCHIHBIH OipTYTaCTHIFBIHBIH
ovnacteipeutybl  Ci3fiH Oonamiakra MaMaH peTiHAE KOCiOM JaibIHIIBIFBIHBI3IBIH
JICHIeiiHe BIKIAJ €TETiHIH €CTe CAKTaybIHbI3 KEPEK.

Beenenue

IIpy  kpeauTHOW  TEXHOJOTMM OOydeHHUs  pa3pabaThIBaeTCss  KaTajor
JJIEKTUBHBIX JUCHUIUINH, KOTOPBIA MpEACTaBIseT CO00M CHCTEeMAaTH3UPOBAHHBIHN
NepeveHb AUCIUILIMH KOMIIOHEHTA 110 BBIOOPY M COACPKHUT KPaTKOE MX OMHCAHUE.

Hapsiny ¢ usydeHunem QUCLUIUIMH 0053aTEJIbHOTO / BY30BCKOI'O KOMIIOHEHTA,
CTY/IECHT JIOJDKEH BBIOPATh [T U3YyUEHHSI JUCIUIUIMHBI KOMIIOHEHTA 110 BBIOODY.

Koncynpranmu no BeIOOPY 3JIEKTHBHBIX TUCIMIUIMH JAeT 3/Baizep. Bmecte ¢
HUM CTYAEHT 3amojHseT (opMy 3alucH CTYACHTOB Ha JUCHUIUIMHBI JUIS
cocrapnenust UYII (mHauBuayansHOro yueOHOro mniaHa).

VBaxaemble cTyAeHTbl! BaXHO NOMHHTB, 4YTO OT TOrO, HACKOJIBKO
NpOAYMaHHOW W UeNOCTHOW Oyner Bamma oOpa3zoBaTenbHasi TpaeKTOPHsI, 3aBHCHT
ypoBeHb Bareli npodeccuoHanbHOM TOArOTOBKHY, KakK OyIyIIero CreraiicTa.

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 00ifbIHIIA YJIeKTUBTI MOHEPi 60ty /

Pacnpenesnenne 31eKTHBHBIX TUCHUTLINH 0 cemectpam / Distribution of elective

courses by semester

Kpeautrep | Axagemus
caHbl / JIBIK,
Komn-Bo Ke3eH/
[onnin araysl / HaumenoBanue aucuuminasl /Course name KpenuToB/ Axan
Number of | mepuon/
credits Academic
period
KyKBIK jkoHE cpI0aiiiac )KeMKOPIIBIKKA Kapchl MoJIeHUeT Herizaepi / OCHOBBI 5 3
MpaBa U aHTUKOPPYIIIMOHHOU KyibTyphl / Basics of Law and Anti-
Corruption Culture
DKOIIOTHSI XKHE TIPIIUTIK KAayirci3airi / DKoiaorus u 06e30macHOCTb
xkusnenestenpHoct/ Ecology and Life Safety
OKOHOMHMKA KOHE KOCIKepIIiK Heriznepi/ OCHOBBI SKOHOMHUKH 1
npennpuHIMaTenbcTBa/ Basics of economics and business
Kembacuipuibik Herizaepi / OcHoBbl nuaepctsa / Basics of Leadership
WHKITI03UBTI ©3apa opeKeTTecy 3TUKAchl / DTHKA WHKIIFO3UBHOTO B3au-
mogeiicteus / Ethics of inclusive interaction
DrneBaTop eHEpKaCciOiHIH TeXHOJIOTHACH / TeXHONIorus 311eBaTOpHOI 5 3
npomsbinuieHHocTH / Technology of elevator industry
ACTBIKTBIH CaHBIK XoHE canaiblK ece6i / KomnuecTBeHHBIN 1
Ka4ueCTBEHHBIN ydeT 3epHa / Quantitative and qualitative account of grain
Kypama xeM eHAipy TeXHOJIOTHACH / TeXHOIOTHs TPOU3BOJCTBA 5 4
koMbOukopmoB / Feed production technology
ACTBIKTBIH camachlH capanTay / DKcliepTH3a kadecTBa 3epHa / Examination
of the quality of grain
YH TapTy OHIIPiCiHIH TEXHOIOTHACH / TEeXHOIOTHSI MyKOMOJIBHOTO 5 5
nipousBojctia / Technology of flour production
ACTHIKTHI KaObII1ay JKoHE cakTay Ke3iHgeri crannaprray / CtaHmapTa3anns
pu IpHeMKe U XxpaHenuu 3epHa / Standardization in corn acceptance and
storage
Moayas 1 Minor 55 5
XKapma enpipicinig TexHosorusicbl / TeXHONOrHs KpyMsiHOTO NPOU3BOACTBA 6 6
/ Technology of cereal production
Kaiita enney kocilmopsIHAaPEIHAAFE TEXHOXUMUSIIBIK OaKpUIay /
TexHOXUMIYECKHI KOHTPOIh Ha TIepepadaThIBAIOIIINX MPEIIPUITHAIX /
Technochemical control on processing enterprises
Frubivu 3eprreynep oficHamMachkl / MeTo1010rust HayYHbIX 6 6

uccienosannii/Methodology of scientific research

ACTBIKTBI KaliTa OH/IEY KOCIIOPBIHIAPBIHBIH )KYMBICHIH YHBIMIACTHIPY /
Opraxu3anus paboTsI IPEIIPHUITHI 1Mo mepepadboTke 3epHa / Organization
of grain processing

ACTBIKTBI CaKTay JKoHE KalTa OHIeY KOCIOPbIHAAPBIHIAFbI
TEXHOXUMUSUIBIK OaKbuiay / TeXHOXMMHYECKUIT KOHTPOIIb Ha MPEANPUITHIX
0 XpaHeHHo U nepepadoTke 3epHa / Technochemical control in the
enterprises for storage and grain processing




Han sxoHe HaH eHiMJepiHiH TexHosoruschl / TexHoxorus xineda u
xye600ynounbIx m3nenwuii / Technology of bread and bakery products

Han, MakapoH »oHe KOHAUTEP OHIMIIEPiH OHIIPY OONBIHIIIA
KOCIITOPBIHIAP/IBIH KYMBICBIH YHBIMAACTHIPY / OpraHu3arus padoTsl
MIPEANPHUATHH [0 MPOU3BOACTBY XJicOa, MAKAPOHHBIX U KOHAUTCPCKIX
uznenuit / Organization of work of enterprises for the production of bread,
pasta and confectionery

Mopayas 2 Minor

5,5

Katiita eHney eHnipicTepiHiH HHHOBAIHSIIBIK TEXHOJIOTHSIAPHI /
MHHOBaIIMOHHBIC TEXHOJIOTHH TIepepadaThIBAOIINX IPOU3BOJICTB /
Innovative technologies of processing industries

Han micipy enaipiciHiH sxababikrapsl / ObopynoBaHue XJ1e00neKapHOro
npousBozicTBa / Bakery production equipment

[Neuyenne, Badim, KEKCTEp KHE NPSHUKTI OHIMIEP/I OHIIPY TEXHOJIOTUSCHI
/ TexHOJIOTHsI IPOU3BO/ICTBA MEUYCHbBsI, Badesib, KEKCOB U IPSIHUYHBIX
m3aenmii / Technology of production of cookies, wafers, cakes and
gingerbread products

OCIMIIK IIUKI3aTRIHAH CalayaTThl a3bIK-TYJIK OHIMACPIH OHIIPYIiH
3aMaHayu TeXHONOTusu1apbl / COBpEMEHHBIC TEXHOJIOIMHU MPOU3BO/ICTBA
MIPOYKTORB 3[0POBOI0 MUTAHUS U3 PACTUTEIHLHOTO ChIphs / Modern
technologies of production of healthy food from vegetable raw materials

ToprtTap MeH mUpoXHBIH eHAipy / TeXHOIOTHS MPON3BOICTBA TOPTOB U
mupoxkusix / Technology of production of cakes and pastries

OcimJiik Maiibl MEH Malyiap/ibl OHAIPY TeXHoIoruscs /TexHomorus
TIPOW3BOICTBA PACTUTENLHBIX Macen u xupoB / Technology of production of
vegetable oils and fats




2 Kypc CTyJleHTTepiHe apHAJFaH J1eKTHUBTIK MoHAep / DJIeKTHBHbIE AN CUMIJIMHBI AJI5l CTYeHTOB 2 Kypca/

Elective subjects for 2 st year students

KyKbix srcane coioaitnac HcemMKopivlKKa Kapeovl MaoeHuem Hezizoepi / Ocnosvl npasa u aHmukoppynuuouHnoil Kyasmypsl / Basics of Law and Anti-

Corruption Culture

Oxy makcamol / Yuedbnas yenn/ Purpose

Cei0aitiac  )KeMKOPJIBIKKA KAapChl 1C-KUMBLI
OOWBIHINIA KYKBIKTHIK OL1IM MEH a3aMarThIK
YCTaHBIM KYHECiH KaIbIITACTRIPY.

CdhopmupoBath cuCTeMy MPaBOBBIX 3HAHUHA U
rpaKIAHCKOW TO3MLIMK 10 TPOTHUBOACHCTBUIO
KOPPYIILHH.

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

y Hamuoiceci / Pesynomamut 00yuenusn | Learning

outcomes

OKbim
Kypctbl  corTi  askraraHHaH KeWiH OuTiM
aymsLIap:
-KazakcranHbiH KOJIJAHBICTAaFbI
3aHHAMACHIHBIH Herisri epexerepiH,
MeMIteKeTTiK Oackapy OpraHJIapbIHbIH

KYHECIH, COHmal-aK ChI0aiiac KEMKOPJIBIKKA
Kapchl iC-KMMBULIBIH MOHIH, ce0enTepi MeH
nIapajiapblH TYCIHETiH 00JIabl;

-OKUFajlap MEH OpPEKeTTEep/i 3aH TYPFBICBIHAH
TaJaJauIbl;

-HOPMATHUBTIK aKTiJAepli KOJIAAHy, COHIal-aK
ChIOAIAC KEMKOPJBIKTHIH AJJBIH  alyIbIH
pyXaHU-aIaMTepIILUTIK TeTIKTePiH KOJIJaHa IbI;
-MEHIepyl THiC: TYPJi KyKaTTapFa KYKBIKTBIK
Tajgmay OKypri3y — JaFabliapel,  chlOaiiimac
AKEMKOPJIBIKKA KapChl MOJEHUETTI KETUIIipy
JIaFbUIAPHI;

-63 OMipiHJe ChIOAIaC JKEMKOPIIBIKKA KapChl
KYKBIKTBIK O1TiM]TI KOJIZIaHY;

-Oltyre THiC: ChIOAIac KEMKOPJIBIKTBIH MOHI
JKOHE OHBIH Taija Oony cebenrepi; chibaitnac
KEMKOPIIBIK KYKBIK OY3YIIBUIBIKTap — YIOiH
MOPATBJIBIK-IAMTePIIUTK  KOHE KYKBIKTHIK
KayarKepIIIiK mapajapsl;

IMocne  ycmemrHoro
obyuatomuecs: OymyT:
-[IOHUMATh OCHOBHBIE TIOJI0KEHHS
JCHCTBYIOMIETO 3aKOHOMaTeNnbcTBa Ka3zaxcrana,
CHCTEMY OpraHoB TOCY/IapCTBEHHOTO
VIIpaBICHUS, a TaKKe CYIIHOCTb, IPHUYUHEI H
MepbI IPOTHUBOJICHCTBUS KOPPYITIUH;
-aHAJIM3UPOBATh COOBITUS W JICHCTBHUS C TOUKU
3peHHs NpaBa,

-IPUMCHATh HOPMATUBHBIC aKThl, a TaKxke
3a7eHCTBOBATh JyXOBHO-HPaBCTBCHHEIC
MEXaHU3MBI IPEJ0TBPALLCHUS KOPPYTILIUY;
-BJIaZICTh HABBIKAMU  BEJCHHUS IPABOBOTO
aHalu3a pa3lUYHbIX JOKYMEHTOB, HAaBBIKAMHU
COBEPILEHCTBOBAHHUS AHTUKOPPYILIMOHHOMN
KYJIBTYPBL;

-IPUMCHATH B CBOCH JKU3HEICATEIBHOCTH
MIPaBOBEIC 3HAHUS MIPOTHUB KOPPYIIIHH;

-3HAaTh CYIIHOCTh KOPPYILUH U MPUYUHBI e€
TIPOUCXOKICHHUS; Mepy MOpaJbLHO-
HPaBCTBEHHON M IIPaBOBOH OTBETCTBEHHOCTU
3a KOPPYIIIHOHHBIE PABOHAPYIICHUS;
-pealn30BbIBATH INEHHOCTH  MOPAaJbHOTO
CO3HAHUS W CJIeJIOBATh HPABCTBEHHBIM HOpMaM

3aBeplIeHUs  Kypca

Upon successful completion of the course, students
will:

-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.

7




-MeHrepyi KepeK: MOPAJIbIBIK caHa
KYH/IBUIBIKTAPBIH iCKE aChIpy *OHE KYHJEINIKTI
MpaKkTUKaga  aJaMrepliijiik  HopMajapblH
YCTaHy;  JacTtap  apacblHOa  cblOaiiac
KEMKOPJIBIKKA Kapchl MOJAEHHMET JEHIeiiH
apTThIpy OOMBIHINA JKYMBIC XKacay.

B TIOBCEJHEBHOW TMpaKTHKe; padoTaTh Haj
TOBBIIICHUEM YPOBHS aHTHUKOPPYIIIMOHHOM
KYJIBTYpBL B MOJIOAEKHOH cpelie.

Kypcmuiy kbickawa masmynot / Kpamkoe codeprcanue kypca / Course summary

MemiiekeT MeH KYKBIKTBIH HETI3r1 YFhIMIaphl
MEH KaTeropusuiapbl. KYKBIKTBIK  KapbIM-
KaTbIHACTAp. KP KOHCTHUTYLIUSIIBIK
KYKBIFBIHBIH Heriznepi. KP Oximmrimik jxoHe
KBUIMBICTBIK KYKBIK Herizuepi. KP A3amarTbik
KYKbIK Heriznepi. "Ceibalinac KeMKOPJIBIK'

YFBIMBIHBIH TEOPUSITBIK-9/IICHAMAIIBIK
Herizzepi. Cribaiinac KEeMKOPIBIKKA Kapchl ic-
KAMBUI ~ IIAPTBl  pPETiHAE  Ka3aKCTaHMABIK
KOFaMHBIH QJIEYMETTIK-9KOHOMUKAIIBIK
KaTbIHACTAPBIH KETULIPY. Cri0aiinac
KEMKOPJIBIK ~ MiHE3-KYJIBIK  TaOWFaTBIHBIH
TICUXOJIOTHSUTBIK ~ epekinenikrepi. Crpibainac
KEMKOPJIBIKKA Kapchl MOJICHHETTI
Kanpimractelpy.  Cpi0aitmac  SKeMKOPJIBIKKA

Kapchl iC-KMMBLIT MceJeliepiHae MEMIICKET
MeH KOFaMJBIK YHWBIMIApIBIH — e3apa  ic-
KUMBUIEI.

OcHOBHBIE TOHSTHS M KaTETOPUHU TOCYIapCTBa
n mnpasa. IIpaBoBble oTHOUIEHUs. (OCHOBBI
KoHcTuTynmoHHoro mpaBa PK.  OcHoBbl
aJMUHHMCTPATUBHOIO U yrosoBHoro npasa PK.
OcHoBsl Tpaxnanckoro npasa PK. Teopernko-
METO/I0JIOTUYECKHE OCHOBBI TIOHSTHUS
CKOPPYIIIUN. CoBepIIeHCTBOBaHKE
COLMAJIbHO-3KOHOMUYECKUX OTHOIIEHUM
Ka3aXCTaHCKOTO  OOIecTBa Kak  yCIIOBUS
TIPOTHUBOACUCTBUIO KOPPYIIIHH.
[lcuxonorudeckrie  OCOOEHHOCTH  MIPHUPOJIBI
KOPPYHIIMOHHOTO MoBeAeHuss. DPopMUpoBaHUE
AHTHUKOPPYIIIUNOHHOMN KYJIbTYPBHIL.
BzanmopeiictBue rocynapcrsa "
OOIIECTBEHHBIX OpraHMW3alliii B  BOIpOCax
MIPOTHUBOACHCTBHS KOPPYTIIIHH.

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.

FBazoapnama scemexwici / Pykosooumens npozpammst | Prog

ramme manager

Batitacosa M.)K.

| Ay6axkupona 3.5.




JKonozusa ycane mipwinik Kayincizoizi / Ixonozusn u dezonacnocme yncusnedeamenvnocmu/ Ecology and Life Safety

Oky maxkcamut / Yueonas yenv/ Purpose

Texnochepa MeH Taburm  dKOXYyienep | @opmupoBanre sko3ammTHOro MeiuieHus u | the formation of eco-protective thinking and
KbI3METIHETI KayilTi JKoHE TOTEHIE KayilTi | ClocoOHOCTH mpeaynpexaeHus omacHsix u | the ability to prevent dangerous and emergency
Karjaimapaa  eckepTy — KaOiaerrepi  KoHe | Ype3BBIYaliHBIX CHUTYaIMH B | situations at the functioning of natural ecosystems
9KOKOpPFay OMJIay/Ibl KaJIbINTACTHIPY (bYHKIMOHUPOBaHUU MPUPOIHBIX 3kocucteM U | and the technosphere
TEXHOC(EpHI
Oxbimy namuoceci / Pezynomamul 00yuenusn / Learning outcomes

Kypctbl  coTTi  askTaraHHaH KeWiH OiliM
alymsLIap:

-OKOJIOTUSIHBIH, TIPIIUTIK Kayirnci3giri MeH
TYPaKThI JIlaMy JTbIH Heri3ri
TYKBIpbIMIAMaJIapbiH, AHTPOIIOTEH TIK
KBI3METTIH QJIEYMETTIK-3KOJIOTUSITBIK

CaJJIapbIH TYCIHY;

-OJIApJBIH KaW-KYHiHIH KayinTi JeHrediHiH
TYBIHAAYBIHBIH ANIBIH Ty YIIiH TaOWFH XKoHE
TEXHOTEH/IIK  JKYWenepaiH  JaMybl — MEH
OPHBIKTHLIBIFBIHBIH 3epeNICHIeH
3aH/IBIIBIKTAPBIH KOJAAHY;

-iCKe aCBIPBUIFAH JK9HE BIKTHMAN KayilTepIiH
TEpiC ocepiH JKOHE ONapAblH JCHIeHIepiH,
aHTPOIIOTEH/IIK KBI3MET TayeKeNIepiH Oaranay;
-TeXHOC(epaHblH  KayilCI3OIriH  apTThIpY
OOMBIHIIA iC - IapaapIbl )KOCHIapIay;

-03 O€eTiHILE XYMBIC iCTEey, KOMaHIa/1a JKYMBbIC
icrey, mIemiM KaObUiay, CBIHA — OWJay,
OUQPIBIK KOHE aKIapaTTHIK-KOMIBIOTEPIIIK
TEXHOJOTHSUIApABI  KOJIaHy,  aKlapaTIieH
KYMBIC iCTEy AaFIbUIaphIHa He 00ITy.

Ilocne  ycmemrHoro
obOy4aromuecs OyayT:

3aBCPIICHUA Kypca

-[IOHUMAaTh OCHOBHBIC KOHICIIHWHW 3KOJIOI'MH,
0e30MacHOCTH KHU3HCACATCIbHOCTH,
YCTOﬁqHBOFO PAa3BUTHUA, CouaJIbHO-

HKOJIOTUYECKUE TIOCIEACTBUS AHTPOIIOTECHHOM
JIESITEIIbHOCTH;

-IPUMEHATh  HM3YYEHHBIE  3aKOHOMEPHOCTH
Pa3BUTHA W YCTOMYMBOCTH NPUPOIJHBIX U

TEXHOTEHHBIX CHCTEM ISl TPEIyNpeKICHUS
BO3HMKHOBEHHUSI ~ OMAcHOTO  YpPOBHS  UX
COCTOSTHUS;

-OlLIEHUBATh HEraTUBHOE BO3JIEHCTBUE
peann30BaHHbIX u MOTEHIIUATIBHBIX
omnacHocTel u 150, YPOBHH, pucku

AHTPOIIOTEHHOM AEATSIBHOCTH;

-IUTAHUPOBATh MEPOIPHATHS IO TOBBILICHUIO
0e30MmacHOCTH TeXHOC(hEPHI;

-obnajaTh  HABBIKAMH  CaMOCTOSITEIBHOMN
paboTel, paboThl B KOMAaHjE, MPUHSITHS
pelIeHuH, KPUTHIECKOTO MBIIUICHUS,
npuMeHeHHs: U(POBBIX U HUH(OOPMAIMOHHO-
KOMIIBIOTEPHBIX ~ TEXHOJOTHWH, paboThl ¢
nHpOpMaIuei.

Upon successful completion of the course, students
will:
-understand the basic concepts of ecology, life

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 kvickauwa masmynst / Kpamrkoe codepowcanue xkypca / Course summary
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Aytakonorus. J[emakonorus. CHHAIKOIOTHS.
Brocpepa-noochepanbix KOHIICTIIIUSICHI.
Taburu pecypcTapbl >kKoHE oONapAbl THIMAL
naiinanany. Kasipri sxahaHapl SKOIOTHSIIBIK
JKOHE OJIEYMETTIK -IKOJIOTHUSUIBIK Maceselep.
Kopuiaran opra JkoHE TYpakThl Jamy.
Kazakcran typakThl gamy koibiHAa. JKackut
SKOHOMHKA. Komnaiinst TOYEKEIIiH
KoHIenuuscel.  KayinTi  koHEe  3USHIBI
(bakTopyapabIH kikTenyi. TeTeHIe xaraannap
Ke31HJIeT1 iC-KMMBUIAAp PETTirl

Aytakonorus. Jemakonorus. CHHIKOIOTUS.
BuocgepHo-HOOChEpHas KOHIICTILIHSL.
IMpupomHble  pecypcsl U pPaIHOHAIBHOE
IIPUPOAOIIOJIL30BAHUE. ['moGanbHbIe
9KOJOTUYECKHE M COLHUATbHO-IKOIOTUYECKHE
npobnembl  coBpeMeHHOCTH.  Oxpyxaromias

cpena M ycrolumBoe pasButue. KazaxcraH Ha
NyTH K YCTOMYMBOMY pa3BUTHIO. 3eleHas
9KOHOMUKA. KOHLENIUs NpueMIeMoro pucka.
Krnaccudukanms  omacHBIX M BPEOHBIX
(baxTopoB. Ilopsmox JEHCTBUI npu
Yype3BbIYAHBIX CUTYaLUIX

Autecology. Demecology. Synecology.
Biosphere-noosphere concept. Natural resources
and environmental management. Current global

environmental problems, current social and
environmental problems.  Environment  and
sustainable development. Kazakhstan on the

way to sustainable development. Green economy.
The concept of acceptable risk. Classification
of dangerous and harmful factors.

The order of actions in emergency situations.

Bazoapnama scemexuici / Pykosooumens npozpammet | Prog

ramme manager

Kokywesa 3.I |

Koorceenurxoe C.K.

Koorceenurxoe C.K.
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IKonomuka yncane Kacinkepik nHezizoepi/ Ocnosvl I3konomuxu u npeonpunumamenscmea/ Basics of economics and business

Oky maxkcamut / Yueonasn yenv/ Purpose

CanayarTsl SKOHOMHUKAIIBIK oiinpl, | opMupoBaHKe ~ 3KOHOMHYECKoro  obpasa | Formation of an economic way of thinking,
OocekenecTik  oprana KOCIIOpBIHAAP/IBIH | MBIIUICHNS, TEOpeTHUecKuXx W mnpakTudeckux | theoretical and practical skills of organizing
TaOBICTHI KOCIMKepIIiK KbI3METIH | HABBIKOB OpTaHMU3aIMH yermemHoit | successful business activities of enterprises in a
YUBIMIACTBIPYIBIH TEOPUSIIBIK JKOHE | MPEeaTPUHUMATEIBCKON JesaTeIbHOCTH | competitive environment
TOKIpHOEIIK IaFJbUIapbIH KAJIBIITACTHIPY. NpeANpHUATHI B KOHKYPEHTHOM cpejie

Oxbimy namuorceci / Pezynomamul 00yuenus / Learning outcomes
Kypersl  corti  asikraraHHan keitin  Oimim | [Tocme 3aBepmienuss kypca oOyuaromumecst | Upon successful completion of the course, students
aryIIbLIap: OymyT: will:
-Ka3ipri 3amMaHfbl JKOHOMHKA HPUHIHUITEPI | -[IOHUMATh MIPUHIIATIBI u 3akonsl | -understand the principles and laws of functioning
MEH  3aHIBUIBIKTAPIBIH  KBIBMET  €Tiyi, | QYHKIIMOHUPOBAHHUS cospemennoii | of the modern economy, in economic terms, the
SKOHOMHKAJIBIK KaTeropusiap, MHKPO >KOHE | JKOHOMHKH,  JKOHOMHYecKWe  Karteropuw, | conceptual framework at the micro and macro
MaKpoIeHreaeri YFBIMJIBIK ammapart; | MOHATHWHBIA ~ ammapar  Ha — Mukpo-  u | levels; economic substance and essence of the
«KOCITIKEp»,  «KACIMKEPIiK», «KICIMKepIiK | MaKpOYypPOBHSIX; IKOHOMHUYECKOE comeprikanme u | concepts of “entrepreneur”, "business”, "business”,
KbI3METY, «OM3HEC-)KOCTIapiiay» | CYIIHOCTh ~ MOHSATHH  «IIpeanpHHAMAaTensy, | "business planning”
YFBIMIIAPIAPBIHBIH 3KOHOMHKAIBIK Ma3MYHbI | «IIPEANPUHUMATEIECTBOY, -to analyze the economic situation; to identify the
MEH MOHI «OpennpUHUMATEIbCKas JeATeNbHOCTDY, | basic processes of a business; to characterize the

-3KOHOMUKAJIBIK KarIau bl Tanjay;
KOCIMKepIlik KBI3METTIH OCBHl HeMmece Oacka
TypJepiHiH 0a3aiblK TpoILecTepiH Oenriney;
TaOBICTBl KOCIMKEPIiK KbhI3METKE MiHE3JeMe
Oepy; Om3Hec-xKocmap Kypy; alFaH OuTiMaepiH
naianel KOCIMKepIliK KbI3MET YILIiH KOJIIaHy.
-KOCIMKEPJIiK KBI3METTI AKOHOMMKAJIBIK >KOHE
QJIeyMeTTIK OacKapy cajlachlHAa TYPHIC MIEHIiM
KaObLIIal amyapl, Ou3Hec-xocmapiapasl Kypy,
Mpe3eHTaIHsUIaY JKOHE OJNapIbl KY3ere acwpy
IOaFnpUIapelH  Olly; kaHa OW3Hec-HAesIap
MYMKIHIIKTEpiH  HeMmece OMIpPIICHIITH
aHBIKTAy; WHBECTHUIINSUIBIK OPTaMEH e3apa ic-
KHMBLI JKacay HeTi3aepiH

-KOCIIKEpIiK KBI3METTi YHBIMIACTBIPY JKOHE

«OM3HEC-TUTAHUPOBAHUSD)

-aHAIU3UPOBATh JKOHOMUYECKYID CHUTYALHIO;
BBIICNSATh 0a30BbIC MPOIECCH TOTO WM HHOTO
BU/A TPEANPUHUMATEIBCKON AESITEIbHOCTH;
JaBaTh XapaKTEPUCTUKY YCIIEIIHOCTU
MpeNTPUHIMATENHCKOMN ACSITENBHOCTH;

-COCTaBJISTh OM3HecC-TIJIaHbl; TPUMEHATh
MOJlydeHHbIE  3HaHMA Ui I[IOCTPOEHHS
MpUOBLILHOM MpeaNpUHUMATEIBCKOM
JesITeIbHOCTH

-BJIaJICTb YMCHHEM IPUHUMATL I[IPABUJIBHBIC

peuIcHus B 00J1aCTH  DKOHOMHYECKOTO U
COUAJIBHOTO YrpaBJICHUA
Hpe,Z[HpI/IHI/IMaTeJILCKOI\/II JCATCIbHOCTH,
HaBbIKaMH COCTaBJICHMA, MPE3CHTAINN )41

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 evaluation of its
effectiveness; when
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OHBIH THIMIIUIITIH Oaramay MoceNenepinie;
apryMEeHTTep/Ii Jaspiiay, KamuTalasl KOJIaHy
cajachlH TaHJayabl Herizaey
KE31HJIE;KOCIMKEepIiK  KbI3MET  caJlachblHIa
OOJIBIN JKaTKaH SKOHOMHKAIIBIK KYOBLIBICTAP
MEH MPOLECTepIiH MOHIH TYCIHYIE;

-pupMa JaMybIHBIH JKEKEJIereH CypakKTapsbl
OOMBIHIIIA  JEPEeKTepAi  JKANMbUIAy — JKOHE
nanbIMIayIbl TYCIHAIpYTe KabineTi 60mys

OCYILIECTBIICHHS OM3HEC-TUIAHOB; OIpecIICHHS
KHU3HECTTIOCOOHOCTH WJIM BO3MOXKHOCTEH HOBBIX
Ou3Hec-ulell; OCHOBaMHM B3aWMOJICHCTBUS C
WHBECTUIIMOHHOU CpeIon

-pa3zoupaTbcs B BONpOCaXx OpraHU3aINH
MPEeINpUHUMATENbCKON  JEATEeNbHOCTH |
oueHku ee 3(pdexkTuBHOCTH; MpHU BHIPAOOTKE

apryMeHToB, 00OCHOBaHHS BbIOOpa cdepbl
NPWIOKEHUST ~ KamWTala; B [OHUMAaHHUU
CYIIHOCTH  DJKOHOMHYECKHX  SIBJICHHH U
MPOIIECCOB,  MPOHMCXOMAIMUX B cdepe
MPeANPUHIMATEICKOH  NEeSTeNbHOCTH; B
0000IICHUN JaHHBIX M UX WHTEPIPETAIUH IS
BEIPAaOOTKH  CY)KAEHHS 10  OTICIHHBIM

BOIIPOCAM Pa3BUTHS (pUPMBI

Kypcmoy kvickawa mazmynst / Kpamxoe codepacanue kypca / Course summary

DKOHOMHUKA KBI3MET eTyiHiH ipremi
Mmocenenepi. Kamuran. CypaHbIC TIEH YCBIHBIC

HapeIFBl. bocekenecTik JkoHE MOHOIOJNHS.
Kacimkepiik: TyciHITi, MoHI, HeETI3ri Typiepi
XKoHE YUBIMIACTEIPY HBICAHIAPEI.
Kacinkepiik KBI3METTeT TOyeKenep.
KoMMepImsuIblK - KYITUSL JKOHE OHBI  KOpFay
ToCIIEpi. Kacinkepaik KBbI3METTI

KapKpuTaHaelpy. Kocimkepiik MoJICHHETI jkoHe
STHKACHL.

@DyHnaMeHTaIbHbIE npoOIeMBI
(GYHKIIMOHHUpOBaHUS OSKOHOMHUKH. Kammra.
Peinok Cnpoc u npemiokenne. Konkypennus
u MOHOTIOJHSL. [IpennpuHIMaTEIBCTBO:

MOHSTHE, CyIIHOCTh, OCHOBHBIE BUBI H (HOPMBI
opraHu3anyy. PUCKH B IpeaNTpUHUMATEIBCKON
nesrenbHocTd.  Kommepueckas TallHa
cmocobsr  ee  3ammrTe. DuHAHCHpOBaHKE
IIpeIIpUHIMATEIIbCKON JEeATENILHOCTH.
KynbTypa 1 3THKa IpeanpuHIMaTENbCTBA.

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 sicemexwmici / Pykosooumenv npozpammest | Prog

ramme manager

JKaspikOaeBa I".A.

| Kymabaes K.A.
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Kowobacuivinoik nezizoepi / Ocnoswt tudepcmea / Basics of Leadership

OKy maxkcamut / Yueonas uenv/ Purpose

CTYIEHTTEpAiH KOIIOaCIIbIIBIK KACHETTEPIi, | OBIaJeHUe CTyAeHTaMH Meromojormeit u | mastering the methodology and practice of
CTHJIBIICPi, KOCITIOPBIH, aiiMaK jKoHE JKaJIbl | MPaKTHKON 3¢ dexTHBHOTO yrnpasnenus | effective management of people's behavior and
e JeHreiiHme ocep €Ty oOmiCTepiH TWIMJI | MOBeAeHMEM U B3amMojekcTBueM Jirozei | interaction by effective use of leadership qualities,
naijanaHy —apKpUlbl  amaMaapiblH  MiHe3- | myTeM adpdexruBHOrO ucnonb3oBanus | Styles, methods of influence at the level of the
KYJIKBIH JKOHE e3apa opeKeTTecyiH THIMII | JIMAEPCKUX KauyecTB, CTHJICH, METOIOB BIMsHUS | enterprise, region and country as a whole
Oackapy omicTeMeci MEH TPAKTHUKACHIH | HA YPOBHE MPEANPUATHS, PETHOHA U CTPAaHBI B
MEHrepy 1eJIOM

Oxbimy nomusceci / Pezynomamut 00yuenusn / Learning outcomes
Kypcter corri  askraramHaH keiin Oimim | [Tocne  ycmemHoro — 3aBepmienust  Kypea | Upon successful completion of the course, students
aTyIIbLIap: obyuaroruecs OyayT: will:
-6acKapybIH 6apIIbIK JCHreHIepiH/Ieri | -lIOHMMAaTh CYIMHOCTh W MeTomsl HayduHoro | -understand the essence and methods of the
yibIMapaarel  KeIIOACHIBLIBIK MacesesepiH | MoAxo/a K TeopeTHYecKoMy M mpaktudeckomy | scientific approach to the theoretical and practical

TEOPUSUIBIK ~ JKOHE  MPAKTHUKAJBIK  IIEHIyre
FBUIBIMH KO3KAapacThIH MOHI MEH OiCTepiH
TYCiHy;

-0acKapylIbLIbIK ~ MIHACTTEPI
KOIIIOACIIBUIBIK eH OMITIKTIH
TEOPHSUIAPBIH KOJIIAHY;

-KeKe OachlHBIH  ApPTHIKIIBUIBIKTAPHI
KEeMIITIKTEPiH ChIHU Oaranay;
-YKBIMAA KYMBIC iCTEY; 9JICYMETTIK MaHBI3/bI
Mocelerep MEH YAepiCTepAi Tannay, TONTHIK
IWHAMHKA YICpICTEpiH KOHE KOMaHIAHEI
KaJIbINTACTRIPY KaFUAATTaphlH OLTy HeETi3iHIe
TOIITHIK JKYMBICTHI THIMITI YHBIMIACTHIPY;
-TYJIFaapabIk, TOTITBIK KoHE
YHBIMIACTRIPYIIBUIBIK ~ KOMMYHHKAIIASIIAPIBI
Tangay ’KoHe xKobaay

-iCKepJIiK KapbIM-KAaTBIHAC JaFIbUIapblHA He
0oy, op Typdi Karmaimapra OalJIaHBICTHI
OackapyAblH aiyaH TYpJi CTWJbJIEpiHE Ue

mlenry Y
HeTi3ri

MCH

PEILIeHUIO TPOOIIEM JINIEPCTBA B OPraHU3AIUSIX
Ha BCEX YPOBHSX YIPABICHHUS;

-HCIIOJIb30BATh OCHOBHBIC TEOPHH JIUICPCTBA H
BJIACTH JJIS PELLICHHS yIIPaBICHUECKUX 3a/1a4;
-KPUTHUYECKU OLIEHUBATH JIMUHBIE JOCTOMHCTBA
Y HEeJIOCTaTKH;

-paboTaTh B KOJUIEKTUBE, aHAJIU3UPOBATH
COLIMAJIFHO 3HAYMMBbIE MPOOJIEMbI U MPOLECCHI,
3(hpeKTHBHO OpraHN30BaTh TPYIIOBYIO padoTy
Ha OCHOBE 3HAHMS IIPOIECCOB TPYIIOBOU

OUHAMUKA M OPUHOUIOB  (OpMUpPOBaHUA
KOMaHJIbl;

-aHaJIU3UPOBATh u IIPOEKTUPOBATh
MEXJIMYHOCTHBIE, IpyNIIOBbIE u

OpraHU3aIMOHHBIE KOMMYHHKAIINA

-007a7aTh HABBIKAMHM  JEJIOBOTO  OOIIECHMS;
MHOTOOOpa3HBIMH ~ CTHIIIMH ~ YIIPABJICHUS B
3aBUCUMOCTH  OT  PAa3JIMYHBIX  CHTYaIHi;
METOJaMH W METOAUKAMH  HCCICIOBAHUS

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

13




0oy, KemIOacIIbUIBIK KaCHETTepAl 3epTTey
o/licTepi MEH dJicTeMesepiHe, KomOacIIbUTbIK
KaOlIeTTepAl JaMbITy TEXHOJOTHsUIApbIHA He
6oy

JIMACPCKUX KA4YE€CTB, TCXHOJIOTHUAMU DPaA3BUTUA
JTUICPCKHUX CIIOCOOHOCTEH

Kypcmuiy kvickauwia mazmynst / Kpamrkoe cooepicanue kypca / Course summary

KembacisUIBIKTEIH,  TaOMFATBI MEH  MOHI.
Kembacuibiibik, JKOHE MEHEPKMEHT.
KenbacubuibIKThIH JocTypai
KOHIICTIIUSIIAPHL. KemobacibIbIKThIH
WHHOBAIMSUIBIK ~ KOHIENIHsIapel.  TomTap,
KOMaHiaJiap JKOHE KOMaH/Ia KYpy.
KenibacuibiHbIH 1aMyBL.

Osrepicrepai  Ky3ere  acelpy  Ke3iHjeri

kembacuibuIbIK. Kenbacbuiblk Mocenenepi.

IIpupona u cymHocTs nuaepcTsa. JluaepcTso u

MEHEKMEHT.  TpajaulUOHHBIE  KOHILIENIUU
nuaepcrBa.  VIHHOBallMOHHBIE — KOHIIENIUU
JINIEPCTBA. I'pynmsL, KOMAaH/Ibl U

KoMaHmo000pa3oBaHue. Passurue nuaepa.
JlunepcTBO MpU OCYIIECTBIEHUU W3MEHEHUH.
[Ipo6nemsl TuaepcTBa.

The nature and essence of leadership. Leadership

and management.

The traditional concept of

leadership. The innovative concept of leadership.

groups,
development

teams,
of

The
in

team
leader.

and
a

building.
leadership

implementing change. The issue of leadership.

Bazoapnama scemexwmici / Pykosooumenv npozpammet | Prog

ramme manager

Ecimxau I'.E.

| Too6suioB K.T.

ToosutoB K.T.
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Hurxnrozuemi ezapa apexemmecy ymuracel | Imuka unknrwsusnozo ezaumodeiicmeus | Ethics of inclusive interaction

OKy maxkcamut / Yueonasn uenv/ Purpose

HIEKTeYJIi afaMIapMeH KapbIM-KAaThIHAC jKacay
MPOIECIHAEC CTYACHTTEPAIH KOMMYHHKATHBTI
JKOHE OJICYMETTIK JaFAbUIApPbIH JIaMBITYIHI,
epeKIe  JCHCAyJNbIK MYMKIHIIKTepi  Oap
aJaMJapJbIH SJI€YMETTIK, SMOIIMOHAIIBI JKOHE
MIHE3-KYJIBIK KUBIHIBIKTAPBIHBIH ~EPEKIIeIIiri
Typasibl OUTIMAI KaJbIITACTBIPYABl KaMTHIIBL,

Pa3BUTUC Y CTYACHTOB KOMMYHUKATUBHBIX H
COHaJIbHBIX HaBBIKOB B mponecce
B3aUMOJCHUCTBHS C JIOAbBMH C OTpaHUYCHHBIMU

BO3MOXKHOCTSIMUA ~ 3JI0POBBSI,  (POPMHpPOBAHHE
3HaHUH O  CBOeOOpasWM  COIMAIBHBIX,
SMOLIMOHAJIBHBIX u MIOBEJICHUECKUX

TPYAHOCTEH JIUL C OCOOBIMH BO3MOKHOCTSIMU

develops communication and social skills in the
process of interaction with people with disabilities.
It forms knowledge about characteristics of social,
emotional and behavioral difficulties of people
with disabilities. Also it helps to solve the tasks of
interpersonal interaction in inclusive education and
professional field.

COHBIMEH KaTap WHKIIO3WBTI OiniM Oepy jKoHE | 3MOpPOBBS,, a TaKke TPH3BaHA IIOMOYb B

Kocibm opTaga TYBIHZAWTBIH TYJIFAapaNIbIK | PELICHHH 3a7adq MEKITNIHOCTHOTO

e3apa 9pEKeTTeCYy MaceNleNepiH IIeIryre | B3auMOACHCTBUS BO3HMKAIOIINX B

KOMEKTEeCyTre apHaJFaH. HWHKJIIO3UBHOM oOpa3zoBaTebHON u

nmpoeccHOHATBLHOM cpeie.
Oxbimy nomusceci / Pezynomamut 00yuenusn / Learning outcomes

Kypcter corTri  askraramHan keiin Oimim | [Tocme  ycmemHoro — 3aBepmienust  Kypea | Upon successful completion of the course, students
aymbLIap: oOyuyarommuecs OyayT: will:

-6acKapyIbIH OapiblK  JCHreWIepiHieri | -lIOHMMaTh CYIIHOCTh W MeToasl Haydnoro | -understand the essence and methods of the
yibIMapaarel  KeIIOACHIBLIBIK MaceJesepiH | MoAxo/a K TeoOpeTHYecKoMy M mpaktudeckomy | scientific approach to the theoretical and practical

TEOPUSUIBIK ~ JKOHE  MPAKTUKAJBIK  IIENIyre
FBUIBIMH KO3KApacThIH MOHI MEH OJiCTepiH
TYCiHY;

-0acKapymbUIBIK  MIiHASTTEpAl WIenly YIIiH
KOIIIOACIIBUIBIK eH OMITIKTIH HeTi3r1
TEOPHSIIAPBIH KOJIaHY;

-KeKke OachIHBIH  apTHIKIIBLIBIKTAPHI
KEeMIIUTIKTEPIH ChIHA Oaranay;
-YKBIMJIA )KYMBIC ICTEY; 9JICYMETTIK MaHBI3IbI
MoceleNiep MeH yAepicTepi Tanaay, TONTHIK
JUHAMUKA YACPICTEpPIH JKOHE KOMAaHIaHbI
KaJIbINTACTRIPY KaFUAATTaphlH OLTy HeETi3iHIe
TOMNTHIK KYMBICTHI THIMJII YUBIMIACTHIPY;
-TYJIFaapabIK, TOITBIK

MCH

KOHC

pelIeHUIO TPOoOIIeM JINAEPCTBA B OPraHU3aIUsIX
Ha BCEX YPOBHSX YIPABICHHUS;

-HCIIOJIb30BaTh OCHOBHBIC TEOPUH JIHJIEPCTBA U
BJIACTH JJIS pEllICHHs yIIpaBIeHUECKUX 3a1a4;
-KPUTHUYECKU OLIEHUBATH JIMYHBIE JOCTOMHCTBA
Y HEeJIOCTaTKH;

-paboTaTh B KOJUIEKTUBE, aHAJIM3UPOBATH
COIMAJBHO 3HAYUMBIC MPOOJIEMBI H IPOLECCHI,
3(hpeKTHBHO OpraHN30BaTh TPYIIIOBYIO padoTy
Ha OCHOBE 3HAHHS TMPOIECCOB TPYIIOBOU

IWHAMHKA W TIPUHINIOB  (OPMHPOBAHHUS
KOMaHJIbl;

-aHaJIU3UPOBATh u IIPOEKTUPOBATh
MEKITUIHOCTHBIE, TPYIIIOBBIE "

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

strengths  and
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YHBIMAACTBIPYIIBLIBIK
Tanay ’KaHe xKobanay
-iCKepJiK KapbIM-KaTbIHAC JaFAbUlapblHA He
0ony; op Typii Jkarjaiynapra OalIaHBICTHI
OackapyAblH anyaH TYpJi CTWJbIEpiHE ue
0oily; KemOacIIBUIBIK KacHeTTepAl 3epIrey
omicTepi MEH oficTeMeNepiHe, KOmOacIIbLUTbIK
KaOineTTepAl JaMbITy TEXHOJOTHsUIAPbIHA He
6oy

KOMMYHUKaIUs1apabl

OpraHU3aIMOHHBIE KOMMYHUKAIH
-007a7aTh HABBIKAMH JEIIOBOIO  OOIICHMS;
MHOTOOOPa3HBIMH  CTHJISIMH ~ YIIPABJICHUS B
3aBHUCUMOCTH  OT  Pa3iMYHBIX  CUTYallHid;
METOAAMH W METOAUKAMHU  HUCCIIEIOBaHUS
JIUJCPCKUX KAYE€CTB, TEXHOJIOTUSMH PA3BUTHUS

management styles depending on different
situations; methods and techniques for studying
leadership qualities, technologies for developing
leadership abilities

Kypcmuoiy xvickauwa mazmynst / Kpamrkoe cooepircanue Kypca / Course summary

KemibactibIBIKTEIH, TaOUFAaTBI MEH  MOHI.
Kemmbacibuibik JKOHE MEHEIJKMEHT.
KombacbuIbIKTEIH, JIOCTYPIIi
KOHIIETIUSUIAPBI. Kemi0acbUIbIKTEIH,
VHHOBAIIMSUIBIK ~ KOHIleNUUMsapel.  Tomrap,
KOMaHanap JKOHE KoMaHa KYpy.
KeribacuibIHbIH 1aMYyBbI.

Osrepicrepai  Ky3ere  acelpy  Ke3iHjeri

KemrdacmbUIbIK. Kenbacbiiblk Macemenepi.

IIpupona u cymHocTh nuAepcTBa. JIuaepcTso u

MEHEKMEHT.  TpajgullMOHHBIE  KOHIICTIUH
nuaepctBa.  VIHHOBallMOHHBIE — KOHIICTIIIUH
JU/IePCTBA. ['pynmsL, KOMaH/IbI u

KoMaH1000pa3oBanue. PazBuTtue nunepa.
JlunepcTBO MpH OCYIIECTBICHUH H3MEHEHHIl.
[Ipob6nemsl TuaepcTsa.

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 scemexwmici / Pykosodumenwv npozpammer | Prog

ramme manager

Ypoabaesa JI.E.

| Hapxomenxo U.A.

Paxmamynuna A.P.
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Dnesamop onepraciviniy mexnonozuscel / Texnonozus ynesamopnoii npomviuiiennocmu / Technology of elevator industry

Oky maxkcamut / Yueonas yenv/ Purpose

Hau KaObUIIaY JKOHE oHJIEY
KOCIMOPBIHAAPBIHBIH COTTI KYMBIC iCTeyi YIIiH

HSy‘-IeHI/IC BCE€X BHIOB MPOU3BOACTBECHHO-
TEXHOJIOTMYECKOTO KOHTPOJIA IJIA YCHeLHHOﬁ

Study of all types of production and technological
control for the successful operation of grain

OHJTIPICTIK-TEXHOMOTUSLITBIK OaKpUIayIBIH | paGOTHI x7eGompUeMHBIXH | receptions and processing enterprises
GapIIBIK TYpIIEpiH yipeTy. nepepabaThIBAIONINX MPENPHSITHI
Oxbimy nomuoceci / Pezynomamut 06yuenusn / Learning outcomes
Kyperbl  corti  asikraramHaH keiiin  Gimim | [Tocnme  ycmemHoro — 3aBepmienuss — Kypca | Upon successful completion of the course, students
ayIipLap: oOydaromuecs OymyT: will:

- HeTI3Ti onepanusiapsl O0akpuiay Heri3iepiH
TYCIHY: aCTBIKTBI Ta3apTy, KENTipy, CAKTay;
aCTBIKTBI ~ THEI-)KOHENTYy  JKoHe  Oocary
TOpTiOiH, COHAal-aKk acThIK KOMMaapbiH
Ta3apTyIbl XKOHE TYTCHCY I O1Ie/mi.

- [IMKI3aT I€eH JOaiblH OHIMHIH CallachlH
Oaramay YOIIH KaXETTI Taljiay TYpJIepiH
OpBIHAY;

- JKaOIBIKTBIH,
TEXHOJIOTHSIIBIK
Tajaay.

- 3epTTey JKYprisy YHIH KaXeTTi 3epTrey
o/licTepi MEH aclamnTapblH NaiganaHy.

THIMIUTITIH JKOHE
MPOLECTIH  HOTIDKENepiH

- IMOHUMATb OCHOBBI KOHTPOJII OCHOBHBIX
onepaunﬁ: OYHMCTKH, CYLIKH, XPaHCHUA 3€PHA,
3HAIOT MOPAAOK OTIPY3KH W OTIIYCKa 3€pHaA, a
TAKXKC IMPOBCACHUE 3aYMCTOK 3CPHOXPAHUIIUIIL
1 UHBCHTapHU3aIUH.

- BBIIIOJIHATH HCO6XO,Z[I/IMLIG BHJBI aHAJIN3a I

OIICHKA  KauecTBa CBIpbS M  TOTOBOWM
MIPOAYKIIHH;

-aHAM3UPOBaTh  3(PEeKTHBHOCTE  PabOTEHI
000pyJIOBaHUS M HTOTOB TEXHOJOTHYECKOTO
mporecca.

- HCIOJB30BaTh METOMABI HCCIENOBaHUN H
npuOOpbl  HEOOXOAMMBIE I MPOBEICHUS
HCCIIEeIOBaHU.

- understand the basics of control of the main
operations: cleaning, drying, storage of grain;
they know the order of shipment and release of
grain, as well as the cleaning of granaries and
inventory.

- perform the necessary types of analysis to assess
the quality of raw materials and finished products;
- analyze the efficiency of the equipment and the
results of the technological process.

- use research methods and instruments necessary
for research.

Kypcmuiy kvickauwia mazmynst / Kpamrkoe cooepicanue kypca / Course summary

Han eniMaepi kyieciHiH 3epTxXaHallapbl
Typajbl JKaIIbl CHIIATTAMa, 3epTXaHaJap.IblH
TYpJiepi, ONApABIH INTATTApHl. 3epTXaHAaJIBIK
KaOIBIKTAp J>KOHE HOPMATHUBTIK-TEXHHUKAIBIK
Kykartama. HaH KaObuimay ITyHKTTEpi, YH

OO6mme cBeneHus O 1a0OpaTOPUSX CHCTEMax
XJICOOTIPOJIYKTOB, THUIMBI JIA0OpATOPHUH, WX
mratel.  JlaGoparopHoe o0OopymoBaHue W
HOPMATUBHO- TEXHWYECKas JIOKyMEHTAI[Hsl.
[Ipon3BOACTBEHHO-TEXHOIOTUYECKUI

General information about laboratories, bakery
systems, types of laboratories, their staff.
Laboratory equipment and normative and technical
documentation.

Production and technological control at grain-

apTaThIH, JKAPMAIbIK JKOHE KypaMa JKeM | KOHTpOJbh Ha XJeOONpHeMHBIX ITyHKTax, Ha | receiving points, at flour mills, cereals and feed
KOCITIOPBIHAAPBIHIAFBI OHIIPICTIK- | MyKOMOJIBHBIX, KPYIISHBIX M KoMOuKopMOBBIX | Mills enterprises. Features of reception, placement,
TEXHOJIOTHSITBIK OakpLIay. IuKi3aTThI | IPEIIPHUSITHIA. OcobeHHOCTH npuema, | storage of raw materials, control of its quality.
KaObLI1aY, OpHAIACTHIPY, caxkTay | pa3MelieHns, XpaHeHus ChIpbsi, KoHTposs ero | Control of technological processes production.
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epeKIIeNTiKTepi, OHBIH camachlH OakpuIay. | KadecTBa.KOHTPOIb TexHonoruueckux | Documentary registration of various operations
OHIIpICTIH TEXHOJIOTHSITBIK ypaictepin | mpomeccoB mpousBonactsa. Jlokymentansroe | With grain and grain products, types of reporting
Oakputay. ACTBIK JKOHE AacTBIK OHIMAEPiHIH | odopMIIeHHE Pa3TUYHBIX ONEPAIHid C 36PHOM H

OpTYpJi  OMepauusUIapblH  KYKATTaMaJlbIK | 3epHOMPOAYKTaMHU, BUABI OTYETHOCTU

pacimaey

Ilocmpexsusummepi / Ilocmpexeusumot/ Postrequisites

Kypama 5xeM oHIIpy TeXHOJIOTUSICHI |

TexHOJIOTHS IPON3BOJICTBA KOMOUKOPMOB

| Feed production technology

Bazoapnama scemexwmici / Pykosooumenv npozpammet | Prog

ramme manager

Kanabaesa K.K. |

Kanaovaeea K.K.

Kanaoaesa K.K.
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Acmuvitkmuty canoduik scone canansik eceoi | Konuuecmesennwviit u kauecmeennwtii yuem 3epna | Quantitative and qualitative account of grain

Oky maxkcamut / Yueonas yenv/ Purpose

Crynenrrepi aCTBIKTBI KaObL1IaY,
OpPHAJIACTHIPY, CaKTay >KOHE JKOHENTY Ke3iHIe

O3HaKOMUTH CTYACHTOB C OCHOBaMH BECACHHS
KOJIMYECTBECHHOTO MW KAaYE€CTBCHHOI'O0 Yy4d€Ta

To acquaint students with the basics of conducting
quantitative and qualitative accounting of grain

OHBIH CaHJBIK JKOHE camaiblK eceOiH JKYpridy | 3epHa IIpH ero IpHeMKe, pasmemienun, | during its acceptance, placement, storage and
HeTi3/IepiMeH TaHBICTHIPY. XPaHEHUH ¥ OTTPY3Ke. shipment.

Oxbimy nomuoceci / Pezynomamul 06yuenus / Learning outcomes
Kypetbl  corti  asikraranHan keitin Gimim | [Tocme  ycmermmnoro — 3asepmenust — kypea | Upon successful completion of the course, students
ayIipLap: oby4aroruecs OyayT: will:

- ACTBIKTBI KaObUIAAy JXKOHE CaKTay Ke3iHJe
IIBIFBIHIAP/IBI a3aUTY MOCETIeNIEPiH MIeTy.

- cakray, KaObLIIay >KOHE >KOHENTY Ke3iHe
ACTBIKTHI €CETIKE ay JKOHIH/AET! Ky>KaTTaMaHbl

pecimuey.

- caKray TNpOIECiHAE AacCTBHIKTH CaHMIbIK-
camajblk €CeNKe alyabl, TaOUFH KeMy
HOpMallapbl ~ OOWBIHIIA  OHIMJI  ecenTeH

MIBIFapyIbl XKY3eTe achIpy.

- Taburyu KeMy HOpMayapbl OOHBIHINA ©HIMII
CaKTay, €CENTEH IIbIFapy MPOLECIHE ACTHIKTHI
CaHJBIK-CAIIATIBIK €CEeTKe ally KYKaTTapblH
peciMzey AaFbUIaphIH MEHTepYy.

- aCTBIKTHI CaHJIBIK-CAIANIBIK ECEIIKEe ally JKOHE
€CENTEH INBIFapy JKOHIHAETT KyXKaTTaMaHbI
pecimaey Ke3iHze TYBIHAANUTBIH
npoOnemManapabl MIenty.

- pemaTh NpoOJieMbl IO CHIXKEHHIO TIOTEPh MPH
MpUEMKE U XpaHEHUHU 3€pHa.

- oopMIIATh TOKYMEHTAIMIO 110 Y4YEeTy 3epHa
[IpU XpaHEHUH, IPUEMKE U OTTPYy3Ke.
-OCYLIECTBIIATh KOJIMYECTBEHHO-Kaue€CTBEHHBIH
y4eT 3epHa B IPOLIECCE XPAHEHUs, CHHCAaHUE
MIPOXYKIUH M0 HOPMaM €CTECTBEHHOM yOBLITH.
-BIIJICTh HaBBIKAMU B odopmMIeHUN
JIOKyMEHTOB  KOJIMYECTBEHHO-KAaueCTBEHHOTO
ydeTa 3epHa B IIPOLECCE XPAHEHMs, CIIUCaHUs
MPOIYKIIUH [0 HOPMaM €CTECTBEHHOM yOBLIH.
-pemiath  NMpoOOJEMBI, BO3HHMKAIOMINE  TPH
oopmneHnn JIOKYMEHTAIH 1o
KOJIMYECTBEHHO-KAaYeCTBEHHOMY  Y4eTy H
CIIMCAHUIO 3€pHA.

- solve problems to reduce losses during the
acceptance and storage of grain.

- draw up documentation on the accounting of
grain during storage, acceptance and shipment.
-carry out quantitative and qualitative accounting
of grain during storage, write-off of products
according to the norms of natural loss.

- possess skills in the preparation of documents for
the quantitative and qualitative accounting of grain
in the process of storage, write-off of products
according to the norms of natural loss.

- to solve problems that arise in the preparation of
documentation for the quantitative and qualitative
accounting and write-off of grain.

Kypcmuiy kbickauwa mazmynst / Kpamxoe cooepacanue kypca / Course summary

Tepmunaep MEH aHBIKTaManap; KK
HOpMaTWBTIK  0Oasacel; bBK eHrisy wmeH
cepTUUKATTAYIbl KYPTi3y/di BIHTAJIAHIBIPY;
cepTudUKaTTay KOHIHJIETT OpraHibl caiay;
OaCIIBIIBIKTBIH  JKayalKepIIiiiri; pecypcrap
MEHEJDKMEHTI. OHIMHIH  OMIpIIK  IMKII.

TepMuHEI U oTIpesieNieHus; HOPMATHBHYIO 0a3y
VK; MoTuBammio NpOBEACHUS BHEAPEHUS U
ceprudpukammio YK; BbIOOpHI oOpraHa 1o
CepTHU(HKAIINY; OTBETCTBEHHOCTH
PYKOBOJICTBA; MEHEIKMCHT pecypcos.
Kvizuennplii nwkn npoaykiuu. [IpuHIums

Terms and Definitions; the regulatory framework
of the Criminal Code; motivation for
implementation and certification of the CM;
election of a certification body; responsibility of
management; resource management. Product life
cycle. Production management principles.
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Onzipicti backapy NpUHIHOTEI.

| yIpaBieHus IPOM3BOACTBOM. |

Ilocmpexsusummepi / Ilocmpexeuzumul/ Postrequisites

ACTI)IKTI)IH CalacCbIH capaliray | 3KCHepTI/I3a Ka4yeCTBa 3€pHa

Examination of the quality of grain

Bazoapnama scemexwici / Pykosodumenwv npozpammest | Prog

ramme manager

HKanavaesa K K.

| Myxameoos T.A

Myxameoos T.A

20




Kypama scem ondipy mexnonozusncot / Texnonozusn npoussoocmea komouxopmos / Feed production technology

Oky maxkcamut / Yueonas yenv/ Purpose

OHJIIpy KOHE caKTay Ke3iHJIe ©HIM IIBIFBIHBIH
azaiiTy, ecipiireH eHIMIi OapbIHIIA THIMJI
maijanany YIOIH a3bIKTBIK KOCIAHBI OHIIpY
Mocenenepi OOWBbIHINA OLTIM  aTyIIbLIAPIbIH
KOCiOM KY3BIPETTIITIH KAIBINTACTHIPY, OHIIPY

dopmupoBaHue y oOyyaromuxcs
po(eCcCHOHATIFHBIX KOMIIETCHIIMH B OIpOcax
MIPOU3BOICTBA KOMOMKOPMOB JUIS HaunOonee
palMOHAIBHOIO HCIIOJIb30BaHUS BbIpAIllEHHON
MPOAYKLHUY, YMEHBIICHUS MOTEPh MPOAYKIHMU

Formation of students' professional competencies
in the production of compound feed for the most
rational use of grown products, reducing product
losses during production and storage, increasing
the efficiency of production and storage, expanding

JKOHE CaKTay THIMIUIITIH apTThIPY, ©HIM | IpW TMPOM3BOACTBE M XpaHEHWH, moBhimieHue | range of products
ACCOPTHMEHTIH KEHEHTYy. 3 PEeKTUBHOCTH IIPOU3BOJICTBA u

XPaHEHUSL,paCITUPCHUE acCOpTHMEHTa

BBIITYCKAEMO# MTPOIYKIIHH.

Oxbimy nomusiceci / Pezynomamut 00yuenusn / Learning outcomes

Kypcrer  corri  askraranHan keiin Oimim | [Tocte  ycmemnoro — 3aBepmienust  Kypea | Upon successful completion of the course, students
ayIIbLIap: obyuaroruecs OyayT: will:
- Kypama >KeMIepaiH Kacuertepin ((usuka- | - OTIPEAETATh CBOMCTBa (dusuko- | - to determine the properties (physico-mechanical

MEXaHUKAIBIK PEOJIOTHSUIBIK) JKOHE OJIapJIbIH
TeMIeparypa MEH BUTFATIABIIBIKKA
OaliJIaHBICTHI ©3TEPYIH aHBIKTAY.

- MWKI3aTTBl  OHJACYIiH ©H  OHTaMIbI
PEXKUMAEPIH OHBIH CamachlH €CKEPe OTHIPHII
TaHzay;

- Kypama >keM camnachlH Oarajay/blH 3aMaHayd
o/liCTEpiH MEHTepY;

- KociOM (yHKUUSIIapAel OpbIHAAY Ke3iHIe
TYBIHIAUTBHIH MIHAETTEPI MICIUIYAIH dJicTepi
MEH TOCUIJIEPiH KOJJIaHy;

JAWbIH  OHIMHIH IIBIFBIMABIIBIFEl  MEH
camnachlH apTTHIPY YIIiH JKEKEJIEereH MporecTep
MEH TIPOLECTIH JKEKeJIereH  IKyHenepiHiy
MaKCaThIH TYCIHY.

MEXaHWIECKHE PEOJIOTHICCKUE) KOMOMKOPMOB
u nux NU3MCHCHUA B 3aBUCHUMOCTH OoT
TEMIICPATYPhbI U BJIIAXKHOCTH.

- moabupaTh HanbOoJIee ONMTHUMAIIBHBIC PEKUMBI
00pabOTKH CHIPBS C YIETOM €T0 KauecTBa;

- BJIaA€Tb COBPEMCHHBIMH MCETOJAAMU OIICHKU
KayecTBa KOMOMKOPMOB;

- HUCIIOJIB30BAaTh MECTOJAbBI U CHOCOGI)I PEIICHUA

3aJa4, BOSHUKAIOUIUX [IPH BBITTOJTHEHUH
npodeccuoOHaNbHBIX (DYHKLNH;
- TIOHMMAaTh  Ha3HAYeHUH  OTHEIbHBIX

OpoUecCCOB U OTACIBHBIX CUCTEM ITpOLICCCa AJisd
MOBBIIICHUS BBIXOAA M KadecTBa TOTOBOHU

TIPOTYKIIHH.

rheological) of feed and their changes depending
on temperature and humidity.

- select the most optimal modes of processing raw
materials, taking into account its quality;

- own modern methods of assessing the quality of
feed;

- use methods and ways of solving problems that
arise in the performance of professional functions;

- understand the purpose of individual processes
and individual process systems to improve the
yield and quality of the finished product.

Ilpepexsuzummepi / Ilpepexeuzumul / Prerequisites

DneBaTop eHep KOCiOiHIH TEXHOJIOTHSCHI

TexHonorust 371¢BaTOPHON IPOMBIIUICHHOCTH |

Technology of elevator industry

Kypcmuiy kvickauwa masmynst / Kpamrkoe codepiwcanue xkypca / Course summary
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ABBIKTBIK KOCIIaHBI OHIIPY Ke3iHAE OHACYIiH
THIMJI AICTEp/Ii KOJIAAHYABl MEHTEpY: KYBIPY,
COyJIeNIeHIIPY,  JKOFaphl  KHUUIIKTI  JKOHE
MHUKPOTOJIKBIH/Bl COYJICNIEHY, SKCTPYAUpIIEY,
SKCaHAUPIIEY.

I/I3yquI/Ie BO3MOKHOCTH HCIIO0JIb30BAHUA

3¢ PEeKTUBHBIX
MIPOU3BOJICTBE

METOJIOB  00paboTKH  TIpH
KOMOUKOPMOB: 00XapHBaHUe,

nH(PaKpCHOE U3ITyYeHHE, BRICOKOYaCTOTHOE
u CBEPXBBICOKOYACTOTHOE U3Jy4eHue,
IKCTPYIUPOBAHKE, KCIIAaHIUPOBAHHE.

Study of the possibility of using -effective
processing methods in the production of compound
feed: roasting, infrared radiation, high-frequency
and microwave radiation, extrusion, expansion.

Hlocmpexsusummepi / Ilocmpexeusumot/ Postrequisites

Kaiita eHyiey eHIipicTEpiHiH KaIIbI

OO011as1 TEXHOJIOTHS TTepepadaTHIBAIOIIIX

General technology of processing industries

TEXHOJIOTHSICHI MTPOU3BOJICTB
FBazoapnama sicemexwici / Pykosodumens npozpammst | Programme manager
Kanavaesa K.K. | Kanaovaesa K.K. Kanabvaesa K.K.
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Acmuikmuty canacwin capanmay / Ixcnepmusa kauecmea 3epnua / Examination of the quality of grain

Oky maxkcamut / Yueonas yenv/ Purpose

CriHay, 0akpliay JKOHE aCTHIKTHI KaObuIaay
JKOHE CaKTay TEXHOJIOTHSCHIHBIH Maceselnepi
OOMBIHIIIA TEOPUSIILIK Ol1iM Gepy.

I[aTI) TCOPETHUYCCKHUEC 3HAHWUA II0 BOIIpOCaM
OKCIIEPTU3BI KaUCCTBA 3€pHA 3€PHA.

To give theoretical knowledge on the examination
of the quality of grain grain.

OKbim

y Homuoiceci / Pesynomamal o6yuenusn / Learnin

outcomes

Kypersl  coTTi  askraraHHaH KediH OuTiM
aymeLIap:
- aCTBIK MEH aCTBIK KOCMACBIHBIH KypamMbl MEH

KAaCHETTEPiHE Tal/ay KYpPri3y.

- acTBIK  camachlH  TEXHMKAJBIK  JKOHE
XUMHSIIBIK OaKbLIAY 9/1iCTEPiH KOJIAaHY;

- eHJIipicTeT1 aCTBIK [IBIFBICHIHBIH
HOpMaJIapbIH eCeTTey.

- KayilCI3MIKTIH, KaTEePCI3MIKTIH  JKoHE
HOPMATHBTIK Ky)KaTTapabIH HET13r1

TaJaNTapbIH OaKBLIAYIBI KY3€Te achpy.

Ilocne  ycmemrHoro
oOyuatomuecs: OyayT:
-OCYIIECTBIIATh aHaIM3 COCTaBa W CBOMCTB
3€pHa M 3¢PHOBOW CMECH.

-IPUMEHATH ~ METOINBl  TEXHHYECKOTO U
XHMHUYECKOTO KOHTPOJIS KauecTBa 3ePHA;

- paccUUTHIBaTH HOPMBEI pacxola 3€pHa Ha
TIPOM3BO/ICTBE.

-OCYIIECTBIATE KOHTPOJIh 32 OCHOBHBIMH
TpeOOBaHUSIMH COOTBETCTBUSI 0€30IaCHOCTH,
HO6pOKaquTBeHHOCTI/I u HOPMAaTUBHBIM

3aBeplIeHUs]  Kypca

Upon successful completion of the course, students
will:

- to analyze the composition and properties of grain
and grain mixture.

- apply methods of technical and chemical quality
control of grain;

- calculate the rate of grain consumption in
production.

-to exercise control over the basic requirements for
compliance with safety, good quality and
regulatory documents.

- CBIHAKTap/Ibl OTKI3Y/iH 3aMaHayH d[iCTepiH, | JOKyMEHTaM. - own modern methods of testing, as well as
COHJIali-aK OJIapbl XKY3€re achlpy YIIiH - BmameTh  coBpemeHHbiMH  Meromamu | practical skills for their implementation.
MPaKTUKAJIBIK JaFIbUIap/ibl MEHIEpPY. MPOBE/ICHUS UCIIBITAaHHH, a TaKKe

MPaKTHYECKUMHU HaBBIKAMHU JUTS ux

OCYILIECTBIICHHUSL.

Ilpepexsuzummepi / Ilpepexeuzumel / Prerequisites

ACTBIKTBIH CaHBIK KOHE CalajbIK ecebi

| KonnuecTBeHHBIN U KaYECTBEHHBIN yU€T 3epHa |

Quantitative and qualitative account of grain

Kypcmuiy kbickaua mazmynst / Kpamxoe cooepacanue kypca / Course summary

NCo 9001 CEepHSITBI XaJIBIKAPAITBIK
HOPMATHUBTIK KyKarrap, Kazakcran
PecriyOnukaceinakaObuiianran « TeXHUKaIBIK
peTTey Typalibl» 3aHbI TYABIPFaH 33repicTepAiH
eceOiMEH  TEXHUKaNbIK  peTTey  JKyieci.
«Ommey OipiiriH  KamMTamMachls eTy» 3aHbl
Kazakcran PecnyOnukaceiHza FfaHa eMmec,
COHJal-aKk OHBIH WICTiHIAC KaOBUIIaHFaH

MexayHapoIHbIe HOPMATUBHBIC JTOKYMEHTHI
cepun UCO 9001, cucTemMbl TEXHHYECKOTO
peryIupoBaHUsA C  y4eTOM  H3MEHEeHHH
BBI3BaHHBIX MpHHATHEM B PecmyOmuke
Kazaxcran 3akoHa «O  TeXHHYECKOM
perynupoBanun»  3akoH  «OOecrnieueHue
€IMHCTBa CPEACTB M3MepeHHit». M3yueHue
ocobeHHOCTE! MIPOBEICHHUSI

International normative documents of the ISO 9001
series, technical regulation systems, taking into
account the changes caused by the adoption in the
Republic of Kazakhstan of the law "On technical
regulation” Law "Ensuring the uniformity of
measuring instruments"”. Study of the features of
conducting certification tests of food products for
compliance with the requirements of regulatory

23




HOPMATHUBTIK KyKar TajanTtapbiHa
colikecTirine TaraM SHiMIeEpiH
CepPTH(UKAIUSITBIK ChIHAY 3TKizy

epeKILeIiKTepiH OiTy.

CepTU(UKAIIMOHHBIX HCIBITAHUNA THIIEBBIX
MPOAYKTOB Ha COOTBETCTBUE TpeOOBaHUI
HOpPMATUBHBIX JOKYMCHTOB, MPUHATBHIX HE
TonbpKOB Pecrybmuke KazaxcTaH, HO U 3a €ro
IpeJeIaMu.

documents adopted not only in the Republic of
Kazakhstan, but also abroad.

Hlocmpexsusummepi / Ilocmpexeusumot/ Postrequisites

ACTBIKTBI KaOBUTJIAY JKOHE CaKTay Ke3iHjeri

CranpapTu3anus nNpy IpUueMKe U XpaHEeHUU

Standardization in corn acceptance and storage

CTaHAAPTTAY 3epHa
FBazoapnama sicemexwici / Pykosodumens npozpammst | Programme manager
Tneybaesa 3.b. | Tneybaesa 3.b. Tneybaesa 3.b.
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3 KypC CTy/leHTTepiHe apHAJIFaH 3JIeKTUBTIK NIH/ep / DJIeKTUBHbIE TUCHHUILIMHBI [JIS1 CTY/IEeHTOB 3 Kypca/

Elective subjects for 3 st year students

¥u mapmy onoipiciniy mexuonozuscot / Texnonozus mykomononozo npouzsoocmea / Technology of flour production

Oky markcamul / Yueonas yenv/ Purpose

Tamax eHMIpICiHIH TEXHOIOTHAIAPHl TYpPaJIbI
Ka3ipri 3aMaHfbl TYCIHIKTI KallbIITaCThIPATHIH
TEOPHUSUIBIK, 9/IICHAMAJIBIK JKOHE MPaKTUKAJIBIK
OUTIMJII  KAJBIITACTBIPY, HETI3ri  KociOm
MIHAETTEPl UTePY JKOHE OPbIHIAY YLIiH HETi3.

dopmupoBaHue TEOPETHICCKHUX,
METOIOJOTUIECKUX U TPAKTUICCKUX 3HAHUIA,
(bopMHUpYIOIIE COBPEMEHHOE MPEACTABICHUE
0 TEXHOJNOTHSX MHUINEBBIX  MPOU3BOJCTB,
OCHOBY Ui OCBOCHHS U BBIITOJTHEHHS
OCHOBHBIX IPO(eCCHOHANBHBIX 3a/1a4

Formation of theoretical, methodological and
practical  knowledge, forming a modern
understanding of food production technologies, the
basis for the development and implementation of
the main professional tasks

OKbim

y Homuorceci / Pesynomamal o6yuenun / Learnin

outcomes

Kypctbl corTi  askraraHHaH KeWiH OuTiM
aTyIIpLIap:

yH CcarnachIH TEOPHUSUTBIK JKOHE
AKCIIEPUMEHTTIK 3ePTTeY SJICTEepiH TYCIHY.
KOJIJAHBICTAFbI OH/IIpic Heri3iHze
KOJIIAaHBICTAaFbl TEXHOJIOTHSUIBIK IPOIECTePIi
KETUTIPY JKOHE OHTAMIAHIBIPY JKOJIAPBIH
azipiiey.

- IIWKI3aT II€H JaiblH OHIMHIH calachklHa
TaNIay KYPri3y YIIH 3epTXaHAIBIK Ka0IbIKTa

KYMBIC iCTEY JaFrbpUIapblH MEHTEPY.
- OHJIIPiCTIH 0apIbIK Ke3eHJepiH/ie
TEXHOJIOTHSUTBIK ~ TIPOIECTEpi  IKYPTi3yliH

TUIMALTITIH OaFanay.

Ilocne  ycmemHoro  3aBepLIeHUs  Kypca
obOy4aromuecs OyayT:

-IOHUMATh  METOABl  TEOPETHYECKOTO U
IKCIIEPUMEHTAILHOTO HCCIICJOBaHUS KauyecTBa
MYKH.

- pa3pabaTbiBaTh IMyTH COBEPIICHCTBOBAHUS U
OTITUMU3AIHN JEHCTBYIOIIIX
TEXHOJOTMUECKHX  TIPOIleccOB  Ha  0Oase

JEHCTBYIOIIETO PON3BOJICTBA.
- BJIaJIeTh HaBBIKaMH pabOTHI Ha Ta00PaTOPHOM

000opyIOBaHMM M TPOBEICHHM AaHAIN3a
Ka4eCTBa CHIPHSI U TOTOBOH MPOIYKITHH.
- omneHuBaTb  3((PEKTUBHOCTH  BEICHHUSA

TEXHOJIOTHYECKUX TPOIECCOB Ha BCEX ATalax
MIPOU3BOJICTBA.

Upon successful completion of the course, students
will:

- to understand the methods of theoretical and
experimental research of flour quality.

- develop ways to improve and optimize existing
technological processes on the basis of existing
production.

- have the skills to work on laboratory equipment
to analyze the quality of raw materials and finished
products.

- evaluate the efficiency of technological processes
at all stages of production.

Ilpepexsuzummepi / Ilpepexeuzumul / Prerequisites

ACTBIKTBIH CcamachH capanTay, 1aram
OHIpiCTepiHiH IpolieccTepi MEH anmapaTTapsl

DKCIiepTH3a KauecTBa 3epHa, POLECCHl 1
arrmapaThl MUIICBBIX TPOU3BOJCTB

Examination of the quality of grain, Processes and
equipment of food production

Kypcmoty kbickawa mazmynst / Kpamkoe codepacanue Kypca / Course summary

bunait noHIHIH KiKTeyi. ACTBIKTBIH (U3HKa-
XUMUSITBIK, KYPBUIBIMJIBIK-MEXaHUKAJTBIK,

Knaccupukanus 3epHa mmeHunbl. Dusnko-
XHMUYECKHE, CTPYKTYPHO-MEXaHUYECKHE,

Grain classification wheat. Physicochemical,
structural-mechanical, technological and milling
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TEXHOJIOTUSUIBIK KOHE YH TapTy KacHeTTepi.
OHIipideTiH ©HIMHIH aCCOPTHMEHTI MCH
camacel.  ACTBIKTBI ~ OHJIEyre  JIalbIHJAY.
[Iponectin HeT13r1 MiHAETTepi. ¥YH
3ayBITTapbIHAA ACTBIKTBI THAPOTEPMUSIIBIK
eHzey. Xanmber epexenep. bumail MeH Kapa
OuJaiipl YHTAKTay blH KikTenyi. ¥H anyablH
HETI3ri nmpouecrepi.

TCXHOJIOTUYECKUE W MYKOMOJIBHBIC CBOICTBaA
3epHa. AccopTuMeHT u Ka4yecTBO
BbIpabaTeiBaeMoll mpoaykuuu. [loxroroska
3epHa K TepepaboTke. OCHOBHBIE 3aJa4yd
mporecca.  [waporepmuueckas — oOpaboTka
3epHa Ha Menb3aBojaax. OOmIMe MOJIOKEHHS.
Knaccugukanuss moMOJIOB MIIEHULBI U PHKH.
OCHOBHBIE IPOLIECCHI TOJIYYEHUS] MYKH.

properties of grain. Assortment and quality of
manufactured products. Grain preparation for
processing. The main tasks of the process.
Hydrothermal treatment of grain at mills. General
Provisions. Classification of grinding wheat and
rye. The main processes for obtaining flour.

Ilocmpexeuzummepi / Ilocmpekxeuzumul/ Postrequisites

Haw xoHe HaH oHiM/epiHiH TexHonorusce /| TexHonorus xi1e6a u X1e6o6yI0uHbIX H3eNHii |

Technology of bread and bakery products

Bazoapnama scemexwmici / Pykosooumenv npozpammet | Prog

ramme manager

Kanabaesa K. K.

Kanabaesa K. K.

Kanaoaesa K.K.
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Acmotkmol Kadovlioay yncone cakmay kesinoezi cmanoapmmay | Cmandapmusayus npu npuemke u xpanenuu 3epua | Standardization in corn

acceptance and storage

OKy maxkcamut / Yueonas yenv/ Purpose

HETI3r  TEOPUSIIBIK OUTIMAI  KaJbIITACTHIPY,
callaiaFbl HETI3rl MPaKTUKAIBIK aFIbLIapabl
KaJIBIITACTRIPY KalTa eHIey JKoHE TaMak
OHJIIpici KOCIMOPBIHAAPHIH Kobanay

¢dopmupoBaHue  0a30BBIX  TCOPETHICCKUX
3HaHUil, BBIPaOOTKAa OCHOBHBIX NPAaKTUUYECKUX
HaBbIKOB B chepe MIPOEKTUPOBAHUS

MPEANPUATHH TTIepepadaTHIBAIOIINX 1 MTHIIEBBIX
IIPOU3BOJICTB

formation of basic theoretical knowledge,
development of basic practical skills in the field

of design of processing and food production
enterprises

outcomes

OKbim
Kypctel  corTi  askraraHHaH KeWiH OuTiM
alymsLIap:
- KOCIMOPBIHABI  JKOCMApiayAblH  HErisri

NPUHOUNTEPiH, COHOAW-aK >KOCHAPIBI KOHE
KOOAIBIK KYXKATTapbl d3ipiiey Ke3iHzeri ic-
KUMBLLIAPIBIH PETTUIITH TYCIHY;

- Op TYpN OKOCHapiibl JKOHE JKOOAITBIK
Ky)KaTTapbl jKacay Ke3iH/e aJFaH TEOPUSIIBIK
OlmiMIepiH KOJIaHy;

YHBIMHBIH KBI3METIH Taiay JXOHE ajIbIHFaH
JIepeKTep/li OHIMHIH CalachlH XaKcapTy YIIiH
naifanany;

y namudceci / Pezynemamut ooyuenusn / Learnin
ITocne  ycmemHoro  3aBepmieHHS — Kypca
oOyuatomuecs: OymyT:

- TMOHUMATh OCHOBHEIE TIPUHIIHITHI
MJAaHUPOBAaHUS  TMPEANPUSATHS, a  TaKkke
MOCJIE0BATEIIHLHOCTD nencTBUi npu
pa3paboTke TJTAHOBBIX u MIPOEKTHBIX
JIOKYMEHTOB;

- MPUMEHATh IIOJIyYEHHBIE TEOPETHYCCKHE
3HaHUS TPH  COCTABICHWH  Pa3IHYHBIX

TIJIAHOBBIX U TPOCKTHBIX JOKYMEHTOB,

— AHAJIM3HUPOBATH ACATCIBHOCTH OPraHU3allun
U HUCIIOJB30BATh IIOJMYYCHHBIC MOAHHBIC JIA
TTOBBILICHUA KA4Y€CTBA IPOAYKIUH,

Upon successful completion of the course, students
will:

- understand the basic principles of enterprise
planning, as well as the sequence of actions in the
development of planning and design documents;

- apply the acquired theoretical knowledge in the
preparation of various planning and design
documents;

- analyze the activities of the organization and use
the data obtained to improve product quality;

Ilpepexsuzummepi / Ilpepexeusumut / Prerequisites

ACTBIKTBIH CallachlH capanrtay

3KCHepTI/I3a Ka4yeCTBa 3€pHa

Examination of the quality of grain

Kypcmuiy kbickauwa mazmynot / Kpamkoe codepracanue kypca / Course summary

[Ion  camaHblH  TEXHUKAJBIK  MPOTPECiH
KeAeNnAeTyieri  koOanmaynelH  peil  MeH
MIHAETTEePiH 3epTTeilli; cana KocimopbIHAAPHIH
xo0anayaplH OipJIeCKeH OJIICTEpiH 3epJeney;
)obaay mpoIeCiH JaMbITY MEH XKeTiaipyaeri
AXOK pemi MeH oficTepiH 3epTTey, OHILY
KOHE TaMaK KOCINOPHIHAAPHIH jXobanay MeH
KalTa Kypy Ke3iHAe KYMBIC CallachlH apTTHIPY

JucuuiuinHa  W3y4aeT poiad HW  33Ja4d
MPOEKTUPOBAHUS B YCKOPEHHHM TEXHHUYECKOTO
mporpecca OTpaciii; HU3yuYeHHE COBPEMEHHBIX
METOJIOB  NPOEKTHPOBAaHUS  NPENNpUATHH
oTpaciy; uzydenue poiau U MetonoB CAIIP B
pPa3BUTHMM W COBEPLICHCTBOBAHWHU IIpoliecca
IIPOEKTHUPOBAHUS, COKpalLEHHs CPOKOB
MIOBBIIICHUS KayecTBa pabor pu

The discipline studies the roles and tasks of design
in accelerating the technical progress of the
industry; the study of modern methods of
designing enterprises in the industry; the study of
the role and methods of CAD in the development
and improvement of the design process, reducing
the time to improve the quality of work in the
design and reconstruction of processing and food
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Mep3iMIIEPiH KbICKAPTY.

MIPOEKTHPOBAHHUH u PEKOHCTPYKIIUH
nepepadaTHIBAIONINX u MHIEBBIX
MIPEANIPUATHUH.

enterprises.

Ilocmpexsusummepi / Ilocmpexeusumot/ Postrequisites

ACTBIKTBI CaKTay KoHE KaiTa oHJIey
KOCIOPBIHAAPBIHIAFBI TEXHOXUMHSITBIK

TexHOXNMHUYECKHUI KOHTPOJIb Ha
MIPEANPUATHAX 10 XPAHEHUIO U TIepepadoTKe

Technochemical control in the enterprises for
storage and grain processing

OakpuIay 3epHa
FBazoapnama scemexwici / Pykosodumens npozpammst | Programme manager
Ilasnosa JI.A. | Ilasnosa JI.A. Ilasnosa JI.A.
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Kapma ondipiciniy mexuonocuscel / Texnonozusn kpynanozo npouseoocmea / Technology of cereal production

Oky maxkcamut / Yueonasn yenv/ Purpose

Tamak eHJIpICiHIH TEXHOJIOTHUSIIAPHI Typaibl
Ka3ipri 3aMaHFbl TYCIHIKTI KaJIbINITACTBIPATHIH
TEOPHSUIBIK, 9IIICHAMAJIBIK KOHE MPAKTHKAIBIK

@opmupoBaHre  0a30BBIX  TEOPETHUECKUX
3HaHUil, BBIPaOOTKAa OCHOBHBIX NPAaKTUUYECKUX
HaBBIKOB B c(hepe MpOeKTHPOBAHUS

Formation of theoretical, methodological and
practical knowledge that forms a modern
understanding of food production technologies,

OLTiMOI  KaJBIITACTBIPY,  HETI3ri  KociOu basis for mastering and performing basic
MIHIETTEPl Urepy JKOHE OPBIHAY VIIiH HETi3. professional tasks.

Oxbimy namuorceci / Pezynomamul 00yuenus / Learning outcomes
Kyperbl  corti  asikraranHan keitin  Oimim | [Tocme  ycmemmHoro — 3asepmienust — kypca | Upon successful completion of the course, students
aryIIbLIap: obyuaroruecs OyayT: will:
- JKapma camacelH  TEOPHMSUIBIK JKOHE | - IPUMEHATh MeETomsl Teoperuueckoro u | - understand the basic principles of enterprise
9KCIIEPUMEHTTIK 3€PTTEY 9iCTEPIH KOJIIaHY SKCIIEPUMEHTAIILHOTO HCCenoBanus kadectsa | planning, as well as the sequence of actions in the
- TEXHOJIOTHSUIBIK TIPOLIECTEPAl IKETUIAIPY, | KPYIIBI development of planning and design documents;
OHTAMIAHABIPY TOCLIAEPI MEH omicTepin Taby; | - HAXOJIUTh CIIOCOOBI u meromsl | - apply the acquired theoretical knowledge in the
- 3epTXaHaJbIK Ka0IBIKTa KYMBIC iCTEY YIINiH | COBEPIICHCTBOBAHHUS, omruMu3anuu | preparation of various planning and design

OapJIBIK KXKETTI JaFAbUIAP Il )KOHE JKA0IBIKTHI
naiiiananyra JaibiHIay TOCUACPIH MEHTEpY.

- OHJIIPiCTIH OapIIbIK KE3CHJIepiH/Ie
TEXHOJOTHSUIBIK ~ IIPOIECTEepHi  KYPri3yldiH
TUIMLTITIH OaFanay.

TEXHOJIOTHYECKUX NPOLECCOB;

- BJaJeTh BCEMU HEOOXOIAMMBIMH HaBBIKAMH
U paboThl Ha TabopaTOPHOM 00OPYAOBAHHH
U CcHnocob0aMu TOATOTOBKH OOOPYIOBAaHUS K
9KCILTyaTaIlHH.

- oueHuBaTh  3(P(EKTHBHOCTH  BEACHMS
TEXHOJIOTUYECKUX IIPOIIECCOB HAa BCEX IJTarax
IIPOU3BOACTBA.

documents;
- analyze the activities of the organization and use
the data obtained to improve product quality;

Ilpepexsuzummepi / Ilpepexeuzumul / Prerequisites

Kaiita enziey eHAIpiCTEPiHIH KB
TEXHOJIOTHUSCHI, OHIeYy OHIIpiCTepiHIH

OO0m1ast TEXHOJIOTHS ITepepadaThIBAIOIINX
MPOU3BOJICTB, TEXHOJOTHUECKUE MAIIIMHBI 1

General technology of processing industries,
Technological machinary and processin

TEXHOJIOTUSITBIK MAIIHHATIAPEI MEH o0opynoBanue mepepabaTBaronux manufacture
KAOIBIKTAPBI MPOM3BOICTB
Kypcmuoiy xvickauwa mazmynst / Kpamrkoe cooepircanue Kypca / Course summary
Bupmaii  jmomimin  okiktenmyi.  ActeikTeiH | KpymsiHoe mpomsBoactBo. Texnomormueckue | Groats production. Technological properties of raw

(hM3UKa-XUMUSIIBIK, KYPBUTBIMIBIK
MEXaHHUKAJIBIK, TEXHOJIOTHSUIBIK XKOHE YH TapTy
KAaCHEeTTepI. OHpipineTiH OHIMHIH

CBOWCTBA CBHIPbS KPYISHON MPOMBILIUIEHHOCTH.
CriocoObt BbI-/ICJICHUS npuMecei.
I'upporepmuueckas oOpaboTka 3epHa. Cxembl

materials for the cereal industry. Methods for the
separation of impurities. Hydrothermal treatment
of grain. Peeling preparation schemes. Hulling
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ACCOPTUMEHTI MEH carachl. ACTBIKTHI OHJICYTE
naiteianay. Iponectiy Herisri miHaeTTepi. YH
3ayBITTaphIHAA ACTBIKTBI THAPOTEPMUSIIBIK
eHzey. Xanmbr epexenep. bumaili mMeH Kapa
OuJaiIbl YHTAKTAybIH KiKTenyi. ¥H alyablH
HeTi3ri npouecTepi.

noAroToBku K menymenuto. lllemymmibsaoe
oTneeHne Kpyno3aBojaa. OCHOBHBIE OIepaliu
menymuibHoro otnenenus. CopTupoBaHue
MpOAYKTOB ImenyuieHus. Kpymnooraenenue.
nudoanue u monmpoBaHue Kpymsl. YacTHast
TEXHOJOTUs Kpynsl. [Ipon3BOICTBO Kpymbl U3
1poca, puca, TPeUrxy U oBca

department of the groats plant. Basic operations of
the hulling department. Sorting of peeling
products. Croup separation. Grinding and polishing
cereals. Private technology of cereals. Millet cereal
production, rice, buckwheat and oats

Ilocmpexeuzummepi / Ilocmpekxeuzumul/ Postrequisites

%CTLIKTLI‘ KalTa eH/Iey KOCIMOPBIHIaPBIHBIH
JKYMBICBIH YHBIMIIACTBIPY

Opranuszanus paboThI IPEANPHATHH IO
nepepaboTKe 3epHa

Organization of grain processing

Bazoapnama sicemexwmici / Pykosooumenv npozpammest | Prog

ramme manager

Kanabaesa K. K.

Kanaoaesa K. K.

Kanabaesa K. K.
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MpuMeyaHue [al]: He moxer 6bITh
TIOCTPEKBU3UTOM D,G.HHOFI JAUCHUILIMHBI TaK
KaK M3y4Y€HHUE 3THUX NUCLUMIUIAH HA OJHOM
cemecTp

TTocrpexsusutsl JJOJDKHA BbITh
TAKAS JUCIIUTUIMHA KOTOPA A
Oy/eT U3y4aThCs Mo3Ke




Kaiima onoey kacinopuinoapsinoazel mexHoxumusnslk oaxvinay / Texnoxumuueckuil KOHmMpoab Ha nEPePadamvlearOuux npeonpusmuix /
Technochemical control on processing enterprises

OKy maxkcamut / Yueonas yenv/ Purpose

ACTBIKTBI KaObLUIIay JKOHE caKraymia
TEXHOJIOTHSIIBIK MPOLIECCTEP OKBIN YHPEHY/Ie
TEOPHSUTBIK oLTiM MEH

TOXKIPUOCTIKMAIIBIKTAPIBI MEHIrepy. OciMIiK
Maiylappl MEH MaiiapIbl JaiblHIAy Ke3iHJe

OBnajgeTb TEOPETHMYECKMMM 3HAHUAMU U
MPAKTUYECKUMU  HAaBbIKAMH B  H3YYEHHUH
TEXHOJIOTUYECKUX IIPOLIECCOB IO IPHUEMKE U
xpaneHuto 3epHa. CoOmromate  TpaBmiIa
TEXHOXUMHYIECKOTO KOHTPOJISI M O€301IaCHOCTH,

To acquire theoretical knowledge and practical
skills in the study of technological processes for
acceptance and storage of grain. Observe the rules
of technical and chemical control and safety,
personal hygiene, industrial sanitation and fire

KayiliCi3mik ~ TEXHUKAachl, JKCKe THUTHCHA, | TMYHOM TMTMEHBI, MpOMbINUIeHHONW carutapuu | safety in the manufacture of vegetable oils and fats.
OHEPKACINTIK CaHUTapUsl HKOHE OpT | U MOKapHOIl 6E30IMaCHOCTH MPU M3TOTOBICHUN
KayiIci3lIiri epekesIepiH caKTay. PACTUTEIILHBIX MACEIl ¥ KHUPOB.

Okvimy nomuaceci / Pezynomamut 06yuenus / Learning outcomes
Kypcrei corti askraranHan Keiin crygentrep: | [locme  yememnoro — 3aBepmienust  Kypea | Upon successful completion of the course, students
- oJJjeBaropra TyCcKeH Ke3ne ACTBIKTHI | oOydaroriuecs OyayT: will:
KaOburmay  TopTiOiH, 9jeBaTopaa CakTay | - ONpenelsaTh TMOPAAOK mpueMku 3epHa mpwm | - determine the order of acceptance of grain upon

epeXeciH alKbIH/IAY.

- aCTHIKTBl KaOBUIIAyAbl JKOHE IKOHENTYI
KY3ere achlpy JKOHE THICTI KyKaTTaMaHbI
pecimney Epexenepin cakray.

- acTBIKTHI Tanzayra RD rananrapbiH KongaHy
JKOHE aCTHIK callachblH Oaranay.

- aCTBIKTBIH KAaCHETTEepiH aHBIKTAYIbIH ©31HIIK

omicTepi, AacTBIKTBI OHJCY JKOHE Cakray
omicrepi.

- 3epTXaHaIbIK  KaOJBIKTBIH  KOMEriMeH
ACTBIKTBIH, CamlachlH aHBIKTaHbI3, OHbI NTD
TajanTapbiHa coliKec peTTeHi3 JKOHE
OacKapbIHBI3.

MIOCTYIIJIEHUU Ha 3JIEBATOp, MpaBUla XpaHEHUs
Ha 3JIeBaTope.

- OCYUIECTBJIATH NMPUEMKY M OTIPY3KY 3€pHa U
mpaBwia  O(QOPMIICHHS  COOTBETCTBYIOLICH
JOKyMEHTAIVH.

- MpUMeHATh TpeboBanus HJI mo mposenenuto
aHalu3a 36pHa U OLIEHUBATh Ka4eCTBO 3€pHA.

- BIAJIETh METOJJaMH OIIPENIENICHUSI CBOMCTB
3epHa, crmocobamMu oO0pabOTKM W XpaHEHHS
3epHa.

-IPOBOJUTH OIpPEJEICHUE KayecTBa 3€pHa C
HCIOJIb30BaHUEM 1a00paTOPHOTO
00OpyZ0OBaHUsl NMPOBOAUTH €T0 HACTPOHKY H
AKCILTyaTaIuio cornacHo TpedboBanusim HT/I.

receipt at the elevator, the rules for storage at the

elevator.

- carry out the acceptance and shipment of grain
relevant

and the rules for

documentation.

processing the

- apply the requirements of RD for grain analysis

and assess the quality of grain.

- own methods for determining the properties of

grain, methods of processing and storing grain.

- to determine the quality of grain using laboratory

equipment, to configure and operate it in
accordance with the requirements of the NTD.

Ilpepexsuzummepi / Ilpepexeuzumul / Prerequisites

ACTBIKTBI KaOBUTJIAY J)KOHE caKTay Ke3iHeri
CTaHAapTTaY

Cranpaptuzanys Ipyu IpueMKe 1

ACTBIKTBI KaOBUTJIAY J)KOHE caKTay Ke3iHeri
CTaHAapTTaY

Kypcmuiy kbickauwia mazmynot / Kpamkoe codeprucanue kypca / Course summary
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OciMIOiK eHIIpyAl TEXHOXUMUSUIBIK OaKpLIay
3ayBITTBIH OPTYPJL KYMBIC Ke3eHIepiHAeri
IIUKI3aTThIH,  KOCAJIKbl  MaTepuasJiap/bIH,
JIafibIH OHIMHIH JKOHE KaJJIBIKTapJIbIH OpTalla
carnachel TypaJibl ICPEKTEP/Il aJTyFa HET13/CIITCH.
Oneatopnapaa xoHe AKIl TEeXHOIOTHSITBIK
mpouecTepai YUBIMIACTRIPY, ACTBIK
MaccanapblH CaKTay pekKUMJIEpl MEH TocLiepi,
KOCTajiapJiaH Ta3apTy,0JdapAblH MEMIICKETTIK
HOpMallaHybl.  ACTBIKTBIH  TYTHIHYIIBUIBIK
kacueTTepi. Illmkizar 6a3achl, acTBIK OHIMIIIK
KCeNICHHHIH  3aMaHayW  JKaFJalbl  JKoHE
Oonamiarel. ONEMIIK TXKiprOe. ACTBIKTHI
KaobUIIAY KOHE aJpIHAIA OHJICY
TexHoJiorusicel. JKasrel Ouman sy canacein KP
CT 1046-2008 OoifpiHIIa aHbBIKTAy. JKas3Fel
OupaiieiH canackiH Xanbikapansik 1CO-2002
TajanTapbl OOMBIHIIIA aHBIKTAY.

TeXHOXMMHUYECKHUIT KOHTPOJb MPOU3BOJACTBA
OCHOBaH Ha IOJIyYEHUHU [@HHBIX O CpEIHEM

Ka4y€CTBC ChIpbA, BCIIOMOT'aTCJIBHBIX
mMarepuaiax, TOTOBOM OpoAYKIHHU U OTXOJax 3a
pasiIn4YHbIC nEprUOabl paGOTLI 3aBo/Jia.

OpraHu3zanysi TEXHOJIOTHYECKOTO Ipolecca Ha
anesatopax u 3IIII, pexumbl u crnocoOs!
XpaHEHHs 3CpHOBBIX MacC, OYHCTKA OT
npuMecel, TPUHIUIB X TOCYAapCTBEHHOTO
HopmupoBaHus. CrlpbeBast 6a3a, COBPEMEHHOE
COCTOSIHUE u MIePCTIEKTHBEI
3€pPHOINPOAYKTOBOTO  KoMIUiekca. [Ipmemka,
nepBuyHass 00- paboTka W XpaHEHHWE 3epHa.
Meronsl ompenencHUs KadecTBa 3€pHA B
Pecniyonmuke Kaszaxcran CT PK 1046-2008.
Meroabl  ompejeieHHe  KayecTBa  3epHaB
COOTBETCTBUU C MCEXKIAYHAPOOAHBIMHA
tpeboBanusimu MCO-2002.

Technochemical control of production is based on
obtaining data on the average quality of raw
materials, auxiliary materials, finished products
and waste for various periods of the plant's
operation. Organization of the technological
process at elevators and ZPP, modes and methods
of storage of grain masses, purification from
impurities, principles of their state regulation. Raw
materials base, current state and prospects of the
grain complex. Acceptance, primary processing
and storage of grain. Methods for determining the
quality of grain in the Republic of Kazakhstan ST
RK 1046-2008. Methods for determining the
quality of grain compliance with international
requirements 1SO-2002.

Ilocmpexsusummepi / Ilocmpexeuzumul/ Postrequisites

NCO-9001Canansl 6ackapy | Vipasnenue kauectsom MCO-9001 |

Quality Management 1SO-9001

Bazoaprama scemexwici / Pykosooumensv npozpammet | Prog

ramme manager

Kanabvaesa K.K. | Kanabaesa K.K.

HKanabaesa K. K.
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Han yicone nan onimoepininy mexnonozusncol / Texuonozusn xneba u xnebvooynounvix uzdeauit / Technology of bread and bakery products

Oky maxkcamut / Yueonas yenv/ Purpose

Menrepry,  Teopusulblk ~ Oimimmepi  MeH | OBiajeHue TEOPETUUECKMMHU 3HAHUSMU u | Mastering theoretical knowledge and practical
MPAKTHKAJIBIK JIaFIbLIapBIH yiipeHyre | mpaktudeckuMu — HaBeikamu B m3ydenmu | SKills in the study of technology bread and bakery
TEXHOJIOTUs HAH JKOHE HAH-TOKAII OHIMEPIH. | TexHOJOoruH Xiieba u xyebo0ynounbix u3aenuii | products

Oxbimy nomuoceci / Pezynomamut 00yuenusn / Learning outcomes
Kypersl  cotTi  askraranHaH keifin Oimim | [locme  ycmemHoro — 3aBepmieHust — Kypca | Kursty satti ayaktagannan keyin bilim alushylar:
aTymbuIap: oOyuarommuecs OyayT: - naubaikhana ondirisinin technology
- HayOaiixaHa OHIIpICIHIH TEXHOJOTHAJIBIK | - KJaccu(pUIUPOBaTh texHonoruueckue | - Negizgi shikizattyn kyramy men Kasietterin
MPOLECTEP] MEH CXEMANApPBIH KIKTey mpolecchl W cxeMmbl  xjeOomekaphoro | taldau;
- Herisri  IMKI3aTTBIH  KypaMbl  MEH | IPOU3BOJCTBA - naubaikhana shikizatyn kabyldaudy, saktaudy
KacHeTTEPiH Tajuay; - amamu3WpoBaTh coctaB W cBoictBa | zhane dayyndaudy zhuzege asyru;
- Hay0aiixaHa IIMKi3aThIH KaOBUIIAY[bI, | OCHOBHOTO CHIPbS; - Ileudin theorylyk negizderin bilu: kamyr men
CaKTayIbl JKOHE JaibIHIAYIbI )KY3eTre ackIpy; -OCYILECTBIIATE TIpUeEM, XpaHeHue u | kamyr, pisiru kezinde kamyr dayyndamasynda

- Untey iy TeOpHSUTBIK HETI3IepiH OlTy: KaMbIp
MEH KaMblp, Ticipy  Ke3iHJe  KaMbIp
JaiibIHIaMachIHIa OOJIATHIH MTPOIECTEP.
ecenreyjep  KYprisy  JkoHE  HaH
3aYBITTAPBIHBIH, TEXHOJIOTUAJIBIK CXEMaJlapbIH
KaAHFBIPTY.

HayOaiixaHa OHIPICIHIH TEeXHOJOTHSIIBIK
MalrHajlapbl MEH )Ka6ZH)IKTapI>IH JKWHaKTayga
OHTalNaHAbIpy OOMBIHIIA TEOPHUATBIK >KOHE
MPAKTHKAJBIK JTAFIbUIAPABI MCHIEPY.

ITOJTOTOBKA XJI€OOIIEKAPHOTO CHIPHS;

- 3HaTh TEOPETHUYECKHE OCHOBBI 3aMeCa: OTaphl
U TECTa, TMPOIIECCHI, TPOUCXOSIIIE B TECTOBOM
3aroTOBKEC IIPU BBIIICYKE.

MMPpOMU3BOAUTL PpAaCY€Tbl W BOCHPOU3BOAUTH
TEXHOJIOTUUECKHE CXEMBI XJ1€003aBOIOB.

- BJaJIETh TEOPETUYECKUMH W MPAKTHYCCKUMU
HaBbIKaMHM I10 OINTHMH3aIlMKU B KOMIIJICKTAIIUH
TEXHOJIOTHYECKUX MAIUH U 000pyAOBaHHIA
XJIeOONIEKapHOT'O IPOU3BOCTB.

bolatyn procester.

esepteuler zhyrgizu zhane nan zauyttaryn
tekhnologiyalyk schemalaryn zhangyrtu.
naubaikhana  endirisinin  tekhnologiyalyk
mashinalary men zhabdyktaryn zhinaktauda
ontaylandyru boyinsha theorylyk zhane practikalyk
dardylardy mengeru.

Ilpepexsuzummepi / Ilpepexeuzumul / Prerequisites

YH TapTy OHIIPICiHIH TEXHOJOTHSICHI

Texnonorus MYKOMOJIBHOI'O MPOU3BOJACTBA

| Technology of flour production

Kypcmuoiy xvickauwa mazmynst / Kpamrkoe cooepircanue Kypca / Course summary

Typanel sKanmel MAJIMETTep, HaH IMICipy
OHJIIpici; HAH-TOKAI OHIMJEPiH ACCOPTUMEHTI.

Kypamsl JKOHE TEXHOJIOTUSIIBIK-TIBIK
KacueTTepl  WMKI3aTTbIH  (HErisri  JKoHe
KOCBIMINIA)  YLIiH HaH-TOKAIl  ©HIMJIepiH

enmipy. KaObuimay, cakray jxoHe naiibiHIay,

Oo6mme CBEJICHUS 0 XJIeOOTIeKapHOM
MPOU3BOJICTBE; ACCOPTHUMEHT XJieO00yI0YHBIX

m3genuii.  CocTaB M TEXHOJOTHYEC-KHE
CBOIiCTBa CBIPbsI (ocHOBHOTO u
JOTIOJTHUTEIBHOTO) JUTS MIPOU3BOJICTBA

xJ1e000yn0uHbIX n3aenui. [lpuem, xpaneHue u

General information about bakery production;
assortment of bakery products. Composition and
technological properties of raw materials (main and
additional) for the production of bakery products.
Acceptance, storage and preparation of the main
and additional raw materials for launching into
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HETI3T1 JKOHE KOCBIMIIIA IIAKI3aTTEI
eHJipicKe. TeXHOMOTHACKI MEH XaOABIKTaphI
XKoHEe HaH micipy eHaipici. TeXHOIOTHSIIBIK
cxeManap, JKYHeIiTiri M€EH MaKCaThl,
TEXHOJIOTUSUTBIK ~ OTIEpaNusap/ibl HaH-TOKAII
eHIMIEpiH eHAipy. Peuentypa, naiibiHaay
TociAepi TecT inriHeH Oupaii MeH Kapa Ommai
YH JXKoHE OJlapJIbIH

KOCIaJiaphl.

MOArOTOBKA OCHOBHOTO M JOIOJIHHUTEIBHOTO
CBIPBSA K ITyCKY B IIPOU3BOJICTBO.
Texnonorus u 000pynOBaHHE XJIEOOIEKAPHOTO

MPOU3BOJICTBA.  TEXHOJOTHYECKHE  CXEMBI,
TIOCJIEIOBATENBLHOCTD u Ha3Ha4YeHUE
TEXHOJIOTHYECKUX OllepalMii  MpOU3BOJCTBA
XJ1e000yIIOUHBIX W3JIETUH. Peuentypa,

CITOCOOBI IMPUTOTOBJICHUA TECTA U3 MIICHUYHOMN
u p)KaHOI\/'I MYKH U U3 UX CMECH.

production. Technology and equipment for bakery
production. Technological schemes, sequence and
purpose of technological operations for the
production of bakery products. Recipe, methods of
making dough from wheat and rye flour and from
their mixture.

Hlocmpexsusummepi / Ilocmpexeusumot/ Postrequisites

Han micipy enpaipiciHiH Ka0IbIFbI

O6opynoBanue XJIe00MEeKapHOTO
MIPOM3BOJICTBA

Bakery production equipment

Bazoapnama sicemexwmici / Pykosooumenv npozpammet | Prog

ramme manager

Kanabaesa K. K.

Cauooe A.M.

Cauooe A.M.
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Han, makapon jxcane konoumep onimoepin onoipy 00iiblHuIA KICINROPLIHOAPObIH, HCYMBICHIH Yilbimoacmulpy / Opzanuzayusn padomul
npeonpusmuill RO RPOU3600CMEY X1e0a, MAKAPOHHBIX U Konoumepckux usoenuii / Organization of work of enterprises for the production of bread,

pasta and confectionery

OKy maxkcamut / Yueonas yenv/ Purpose

Han, MakapoH »koHe KOHIOWTEp OHIMIEPIH
OHIIIPY OOoMBIHIIA KOCITOPBIHAAPIBIH
YKYMBICBIH YHBIMIACTBIPY TYPalbl TEOPUSIIBIK
OlTiMII MEHTepY

OBnazieHHe TEOPETUYECKUMHU 3HAHUSIMH 00
opraHuzanyu  pabOTBl  NPEANPHATHH  TIO
TPOU3BOJICTBY  XJeOa, MaKapOHHBIX  H
KOHJIUTEPCKUX WU3AEITUN

Mastering theoretical knowledge about the
organization of work of enterprises for the
production of bread, pasta and confectionery

y Homuoiceci / Pesynomamal ooyuenusn / Learnin

outcomes

OKbim
Kyperel  coTTi  askraraHHaH KeHiH — OimiMm
aymbLIap:
- Han, mMakapoH >XoHE KOHIHUTEpPIiK eHiMJep
OHIIPETIH  KOCIMOPBIHAAPABIH  KYMBICHIH
YHBIMAACTBIPYBI KY3€Te achIpy.
- OHJIpiCTeri HET3ri JKOHE  KOCHIMIIA

IIMKI3aTTHIH KACUETTEPIH TaJ/Iay;

- HayOaiixaHa, MaKapOH >KOHE KOHIUTEPIIK
OHIMJIEp YINIH INWKI3aTThl  KaOBUIIAY/IbI,
caKTay/Ibl J)KoHe JalbIHIaY bl YHBIMIACTBIPY;

- (opMmynanapapl KYpacThIpy, IIHKI3aTThIH
IIBIFBIHBI MEH ©3apa aIMacybIH €CEIITey.

[Tocne  ycmemHOro  3aBepuieHHs  Kypca
oOyuaromuecs OyayT:

-OCYLIECTBIIATh OPTaHHU3aIHIO
OPENpUsATUH [0  MPOU3BOACTBY
MaKapOHHBIX U KOHOAUTECPCKUX I/I3,Z[CJ'II/II>1.
-aHaJM3UPOBATh  CBOWCTBa  OCHOBHOTO
JOTIOJIHUTEIIBHOT'O ChIPbs IPU HpOH?;BOI[CTBe;
- OpraHH30BBIBaTh [pUEM, XpaHEHHE U
MOATOTOBKY  CBIPbSl I XJIeGOMEeKapHOro,
MaKapOHHOTO ¥ KOHAUTEPCKOTO MPOU3BO/ICTRA;
- COCTaBISITh PELENTYpPhl, BECTH pPacyeThl
pacxoja ¥ B3aHMO3aMEHSIEMOCTH ChIPbSL.

paboTsI
xjeba,

n

Upon successful completion of the course, students
will:

-organize the work of enterprises for the production
of bread, pasta and confectionery.

- analyze the properties of the main and additional
raw materials in the production;

- organize the reception, storage and preparation of
raw materials for baking, pasta and confectionery
production;

- make recipes, calculate the consumption and
interchangeability of raw materials.

- have practical skills in the preparation and

- OHJIIPICKE apHaIFaH PelenTTeplai KypacTelpy | -  BIaueTh  NpakTHYeckuMd  HaBbikamu | Selection of recipes for production.
MEH TaHIayAblH IPAKTUKAIBIK IaFJbUIAPBIH | COCTABICHHS W moadopa peuentyp Juis
MeHTepy. IPOHU3BOACTBA.

Ilpepexeuzummepi / IIpepexeuzumut / Prerequisites

¥H TapTy eHAIPiCiHIH TEXHOIOTHUACH, OHJIEY
OH/IIPICTEPiHIH TEXHOJIOTHSIIBIK MAITHHATAPBI
MeH >KabJbIKTapbl

TexHomorus MYKOMOJIBHOT'O ITPOU3BO/JICTBA,
TexHoMOrM4ecKre MalliHbl U O60pya0BaHI/Ie
nepepa6aTBa}0me MMPOU3BOJICTB

Technology of flour production, Technological
machinary and processin manufacture

Kypcmuoiy xpickauwia mazmynst / Kpamrkoe cooepicanue kypca / Course summary

Han, wmakapoH »XoHE KOHIHWTEP OHIMIEpIH
OHJIPETIH  KOCIMOPBIHAAPIABIH  KYMBICHIH
YIBIMIACTBIPY Typajbl Kallbl MJIIMETTED.
Herisri JKoHE KOCBIMIIIA MIAKI3aTTHIH

OO0mue cBefeHUs 00 OpraHu3amuud padoThI
OPEANpPUATHA 1O  MPOHM3BOACTBY  XJieba,
MaKapoOHHBIX W  KOHAWTEPCKHAX  H3JCIHI.
CBOWMCTB OCHOBHOTO MW JOHOJHUTEILHOTO

General information about the organization of the
work of enterprises for the production of bread,
pasta and confectionery products. The properties of
the main and additional raw materials.

35




KacueTTepi. HaH-TOKami, MakapoH JKoHE
KOHJIUTEPTIK OHIMAEPAl OHIIpyre apHajFaH
HIMKI3aTThIH (HETi3Ti )KoHEe KOCBIMIIIA) KYPaMbl
MEH TEXHOJIOTUSJIBIK KacueTTepi. Onuipicke
KOCyFa Heri3ri jkoHe Kocbimiia IlukizaTTsl
KaObL1IAY, caKTay  JKOHe JarbIHAay.
IIuKi3aTThIH ©3apa AJIMaCThIPbUTYHI

celppsi. CocTaB M TEXHOJOTUYECKHE CBOICTBA
CBIPBSI(OCHOBHOTO ¥ JIOTIOJHUTEIBHOTO) IS
MPOU3BOJICTBA XJIEOOOYIOYHBIX, MaKapOHHBIX
U KOHJUTEPCKUX u3nenuil. [lpuem, xpaneHue u
MOATOTOBKA OCHOBHOTO M JIOIOJIHUTEIBHOTO
CBIPbS K MIyCKy B MIPOU3BOJICTBO.
B3anmMo3aMeHs1€MOCTb CBIPBSI.

Composition and technological properties of raw
materials (main and additional) for the production
of bakery, pasta and confectionery. Reception,
storage and preparation main and additional raw
materials to be put into  production.
Interchangeability of raw materials.

Ilocmpexeuzummepi / Ilocmpekeuzumul/ Postrequisites

ITeuense, Baguiu, KEKCTEP XKOHE MPSIHUKTI
OHIMJIEpIi OHIPY TEXHOJIOTUSICH

TexHONOTHSA TPOU3BOJICTBA TIEUSHb, Bahelb,
KEKCOB U MPSIHUYHBIX U3AETUI

Technology of production of cookies, wafers,
cakes and gingerbread products

Bazoaprama sicemexwmici / Pykosooumenv npozpammet | Prog

ramme manager

Kanabaesa K. K.

Cauooe A.M.
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4 Kypc cTy/IeHTTepiHe apHAJIFaH 3JIeKTUBTIK NIH/ep / DJIeKTUBHbIE TUCHUILIMHBI ISl CTY/IeHTOB 4 Kypca/

Elective subjects for 4 st year students

Fonvimu 3epmmeynep adicnamacwl / Memooonozus nayunvix uccieoosanuit/Methodology of scientific research

OKy maxcamol / Yueonasn yenn/ Purpose

FreutbiMu-3eprrey KymbIcTapblH  Kkyprisyne | OBnagenne  cnocoOHoctsiM  mpoBeaeHus | Mastering the ability to conduct research
KablneTTepai MeHrepy HAyYHO-HCCIIEAOBATEIBCKUX padoOT

Oxbimy namuorceci / Pezynomamul 00yuenusn / Learning outcomes
Kypcrtsl corTi asikraranHas keiiid crygentrep: | [locme  ycmermmHoro — 3asepiuenuss — kypea | Upon successful completion of the course, students
- 3epTTeydiH  ©3eKTUliriH, oOBeKTICiH, | oOydaromuecs OymyT: will:
TakKpIPBIOBIH, MaKcaThl MEH MiHAETTEpPIH, | - (opMynupoBarth akTyalbHOCTh, 00bekT, | - formulate the relevance, object, subject, purpose
KOPBITBIHABIIAPBIH  TY)KBIPBIMIAY, €CenTep | mpeaMeT, Nelb u 3amaud  uccieposanus, | and objectives of the study, conclusions, prepare
TalbIHaAY JKOHE OKCIIEPUMEHTTIK | BBIBOABI,  IOATOTaBIMBAaThL  jgokiuaael  u | reports and present the results of experimental
3epTTeyNepAiH HOTHKEIEePiH YChIHY. MPE3CHTOBATh pe3yabrate | Studies.
- FBUIBIMH aKMapaTThl i31ey, KUHAKTAY JKOHE | DKCIIEPUMEHTAIBHBIX HCCIICIOBAHHA. - search, accumulate and process scientific
OHIIEY, COHZIA-aK SKCIIEPUMEHTTIK | -OCYIIECTBIATh  MOHMCK, HakammBare u | information, as well as formalize the results of
3epTTeyIePIiH HOTIKEIEPiH pecimMaey. obpabaTpiBaTh Hay4yHyro uH(pOpManuio, a | experimental studies.
- FBUIBIMH JKapHUsUTaHbIMIAP/IbI JKa3y, kobasay | Takke ohopmIIATh pe3yabraThl | - possess the skills of writing, designing and

JKOHE JailblHAay [aFabUIapblH, COHAANH-aK
aKmapaT KesJepiH i3Jey MeH OHJICYAIH
KOMIIBIOTEPIIIK TEXHOJIOTHAJIAPBIH MEHIEPY.

9KCMEPUMEHTAIBHBIX HCCIICJIOBAHUIMA.

- BIIaJICTh HABBIKAMH HAMHMCaHUs, 0OpPMICHHS
Y TIOJITOTOBKM HAYYHBIX MyOJHMKAlIMH, a TaKkKe
KOMIBIOTEPHBIMH TEXHOJIOTUSIMH JIJIsl TIOUCKA U
00pabOTKH HCTOYHUKOB HH(POPMAITUH.

preparing scientific publications, as well
computer technologies for  searching
processing information sources.

as
and

Kypcmuiy kvickauwia mazmynst / Kpamrkoe cooepircanue kypca / Course summary

FreuibIMu KBI3METIHIH CHITATTAMACHI: FHUIBIMU
KbI3METTIH  epeKIICNiKTepi, IPUHIHUNTEPI,
mapTTapbl, HOpMajapblLEBIIBIMH  KBI3METTIH
JIOTHKAIIBIK KYPBUIBIMBL. FBUIBIMH KBI3METTiH
cyObBeKkTici, OOBEKTICi, TMoHi, HBICAaHAAPHI,
omicrepi, HoTmwkeci. FbUIbIMU  KBI3METTIH
VaKpITIIA KYPBUIBIMBL. FBUIBIMU  KBI3METTIH
Ke3eHiepi,. FhUTbIMU TaHBIMHBIH 9J1iCHAMAIBIK
Herizaepi. FrUIBIMHBIH aHbIKTaMachl. FhIIbIM
JKOHE IIIBIHJIBIKTRI UTEPY/IiH 0acka Ja TypJepi.

XapakTepUCTUKa  HAYYHOH  JEATEIbHOCTH:
0COOCHHOCTH, TPHUHIIUIBI, YCJIOBUS, HOPMEI
Hay4dHoOMaeaTenpbHOCTH. Jlornyeckass cTpykrypa
HayyHOU nestenpHOCTH. CyOBEKT, OOBEKT,
npeamet, (JOpMbl, METO/IBI, Pe3yIbTaT HAYIHOU
JIesITENbHOCTH. BpeMeHHas cTpyKkTypa Hay4dHOI
JesTenbHOoCTH. Pasbl, cTaguy, 3Tanbl HAYyYHOH
JIEATENIBHOCTH. METO/I0IOTHYECKHE  OCHOBBI
Hay4yHOro mo3HaHua. OrmnpeneneHue HayKH.
Hayka wu  npyrue  ¢GopMbl  OCBOEHHS

Characteristics of scientific activity: features,
principles, conditions, norms of scientific activity.
The logical structure of scientific activity. Subject,
object, object, forms, methods, the result of
scientific activity. Temporary structure of scientific
activity. Phases, stages, stages of scientific activity.
Methodological ~ foundations  of  scientific
knowledge. Definition of science. Science and
other forms of mastering reality. The main stages
of the development of science. The concept of
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FoutbiM  nmamMybIHBIH ~ HETi3ri  Ke3eHIepi.
Foueimu  OGinmim  Typansl  TyciHik. Fruteimu
TaHBIM 9JIicTepi. METONOJIOTUSHBIH ITUKAJIBIK
XKOHE  OCTETHKANbIK  Heri3aepi. FbruteiMu
3eprTey ~ OarbIThIH  TaHmay.  T'bUIBIMHU-
TEXHHUKAJIBIK MOCEJCHIH  KOWBLIYBl  JKOHE
FBUIBIMH-3€PTTEY  JKYMBICHIHBIH  KE3CHIEpi.
FeuteiMu 3epTTey OAFbITBIHBIH MaKCaThl MEH
TaHmay — oicTepi. FutbIMu-TeXHUKATBIK
MoceneHi Kor. FruTIMI-3epTTey JKYMBICBIHBIH
Ke3eHaepi..  3epTTeymiH  33eKTiIri  MeH
FBUIBIMH  JKaHANBIFBL. JKYMBIC THIIOTE3aCHIH
yChIHY. FBUIBIMU 1371y, )KUHAKTAY KOHE SHJIEY.
KyxarTelk akmapatr k33mepi. Kyxkartapsbt
tanmay. FThUIBIME  akmapaTThl 137y KOHE
KUHAKTAY. AKMaparTelK  PecypcTapiblH
INEKTPOHABIK (opmamapsl. Foinbivu
aKnmapaTThl SHACY, OHBI OCKITYy JKOHE CakTay.
TeopusuTbIK KOHE IKCIIEPUMEHTTIK
seprreynep.  Toxipubemik — 3epTTeylephiH
HOTHIKENEpiH SHjaey. OHEpKOCINTIK YiTiHIH
MaTeHTKE KAaOUICTTUTIK MIapTTapbl MATEHTTIK
i3gey. FBUIBIMH  YKBIMABI  YHBIMIACTHIPY.
FBuIbIMH KBI3METTIH epeKIIeTiKTepi.

JIEHCTBUTEILHOCTH. OCHOBHEBIC JTaIbl
paszButus Hayku. [ToHsATHE O HAyYHOM 3HAHUU.
Metonsl Hay4yHOTO TMO3HAHUS. OTHYECKUE U
3CTETUYECKHE OCHOBaHHUS METOJI0JIOTHH.
Br10op HampaBiieHUsI HAYYHOTO HCCIIEIOBaHUS.
[TocTaHoBKa Hay4YHO-TEXHHYECKON MpOoOIeMbl
W 3Tanbl HAyYHO-HMCCIEI0BATENBCKON PabOThHI.
Meronbl  BbIOOpa W IIENIM  HANpPAaBICHUS
Hay4HOTO uccienoanus. [locTaHoBKa HaAy4YHO-
TEXHHYECKOH mpoOjemMpl. DTambl HAy4YHO-
HCCIEeIOBATENIbCKON pabOoTHL.. AKTYaIbHOCTh U
Hay4JHass HOBU3HA UCCIIEJIOBaHUS. BeiBIKeHNE
pabGoueii rumote3bl. Ilowck, HakoIuicHHE W

00paboTka HAyYHOM. JlokyMeHTabHbIC
HACTOYHHUKH WHpOpMAIINH. Ananms
JOKyMEHTOB. [loMCK M HakoOIJICHME Hay4HOM
nHpOpMaIHH. ONeKTpOHHbBIE (hopMEI
nH(POPMALIMOHHBIX ~ pecypcoB.  OOpabotka
HaydyHOW wuH(popManuu, e¢ QuKcanus Hu
XpaHEHHE. Teopernueckue u

OKCIICPUMCHTAJIbHBIC HCCICIOBAHUA.

scientific  knowledge. Methods of scientific
knowledge. Ethical and aesthetic foundations of
the methodology. The choice of the direction of
scientific research. Statement of a scientific and
technical problem and stages of research work.
Methods of choice and objectives of the direction
of scientific research. Statement of a scientific and
technical problem. Stages of research work
Relevance and scientific novelty of research.
Putting forward a working hypothesis. Search,
accumulation and processing of scientific.
Documentary sources of information. Analysis of
documents. Search and accumulation of scientific
information. Electronic forms of information
resources. Processing of scientific information, its
fixation and storage. Theoretical and experimental
research.

Bazoapnama scemexwmici / Pykosooumenv npozpammest | Prog

ramme manager

Kanaoaesa K.K.

| Cauooe A.M.
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AcmulKmol Kaitma enoey KacinopulHOAPbIHbIH HCYMBICIH Yilbimoacmulpy / Opeanusayus padomosl npednpuamuil no nepepadomke 3epua /

Organization of grain processing

OKy maxkcamut / Yueonas yenv/ Purpose

bBinim amymsnrapna acTeIK ©HIEY
KOCIMOPBIHAAPHIH  YHBIMIACTBIPYABIH,  Ka3ipri
3aMaHFBl FEUTBIMH HBICAHAAPHI TYpajbl TYCIHIK
KaJIBIITACTHIPY. ACTBIKTHI TaMak ©HIMICpiHe
KaliTa eHjey YIIIH OHIIPICTI YHBIMIACTBIPY
Ke3iHJle ©3iHIH FBUIBIMH HWACSJIAphIH YChIHA
oimy.

dopmupoBaHue y o0yyaromuxcs
MPEJCTaBICHUA O COBPEMEHHBIX Hay4YHbBIX
¢dopmax OpraHu3aluu MIpeIIpUATHHAIIO
nepepaboTke 3epHa. YMEHHE IIPE3eHTOBATh
CBOM HayuyHble MJIed IIpU OpraHU3aluu
MIPOM3BOJICTBA IS IIepepabOTKN

3epHa B MHUILEBBIC TIPOTYKTHI.

Formation of students' ideas about modern
scientific forms of organizing grain processing
enterprises. Ability to present your scientific ideas
when organizing production for processing

grains into food.

OKbim
KypcTel  coTTi  asKTaraHHaH KeHiH OuTiM
amyIbUIap:
- OKYMBIC ICTeN TYpFaH AacTBIK OHJICY
KOCIOPBIHAAPEIH YHBIMIACTHIPY HBICAHIAPBIH
aHBIKTAY.
-ap TypJi HIApYanbUTBIKTaP MEH
KOCIITOPBIHAAPIBIH HaKThI OHIIPICTIK
MiHJETTEepiHe apHaJFaH a0 IBIKTHI

TEXHUKAJIBIK-OKOHOMUKAJIBIK ~ PEHTA0CIbAUTIK
TYPFBICBIHAH HET13]l1 )KY3€Te achIpy.

- KYPBUIFBIHBI, )KYMBIC TIPHHIIUITIH )KOHE
aCTBIKTBI OHJCY Ke3iHJe MalluHaiap MeH
anmapatTap/ibl NaiganaHy epexeci.

- IIUKI3aTThl OHACY Ke3iHJe KaOIbIKTHI
naiiiaiany >KoHe KYMBIC iCTEy PpEeXHUMICPiH
aHBIKTAy, >KAOJBIKTBIH SKYMBICBIH TaJjay,
OHBIH KYPBUIBIMJIBIK CXEMaJIAPbIH TYCIHY.

- HIeHTH(UIPOBATh (HOPMBI OpPTaHU3AINH
JEHCTBYIONMUX TPEANPUATHI 0 TiepepaboTke
3epHa.

- OCYIIECTBIISITH OOOCHOBAHO C TOYKH 3PEHHSA
TEXHUKO-9KOHOMHYECKOU peHTabeNnsHOCTH
o0opyaoBaHHe JUTS KOHKPETHBIX
TIPONU3BOJACTBECHHBIX 3aga4 Pa3JINYHbIX
XO3SIUCTB U MIPEATIPUSITHH.

- pa3nMyaTh YCTPONCTBO, MPUHIIMII ACHCTBUS U
MpaBUiia JKCIUTyaTallid MallWH, W amllapaToB
pH NiepepadOTKy 3epHa.

- ONpPEAeNATh PEXUMBI JKCIUTyaTallid U
(GYHKIMOHHPOBaHUS ~ O0OpPYIOBaHMSA  MpPHU
00paboTKe CHIPhs, AaHAIU3UPOBATH pPabOTY
000OpynoBaHHs, ITOHUMATh €ro CTPYKTYpHEIE
CXEMBI.

Upon successful completion of the course, students
will:

- to identify the forms of organization of existing
grain processing enterprises.
- to carry out justified from the point of view of
technical and economic profitability equipment for
specific production tasks of various farms and
enterprises.
- to distinguish between the device, the principle of
operation and
rules for the operation of machines and apparatus
during grain processing.
- determine the modes of operation and functioning
of the equipment in the processing of raw
materials, analyze the operation of the equipment,
understand its block diagrams.

y Homuxceci / Pesynomamot o6yuenus / Learning outcomes
IMoce  ycmemHoro  3aBepmIeHHs — Kypca
oOyyJaroruecs OyayT:

Kypcmuoiy xvickawa mazmynot / Kpamrkoe cooepircanue Kypca / Course summary

ACTBIKTBI Ta3apTyFa XOHE OHJeyre JalbIHIay
OoMBIHIIIA TEXHOJIOT USJIBIK JKaOaBIKTap.

OpekeT erTy MNPUHLIMITEPl, TEXHUKAIBIK

TexHomoru4yeckoe 060py'L[OBaHI/Ie 10 MMOoAT0TOB
K€ 3€pHa K €ro OYHUCTKEC U nepepa60TI<e.
HpI/IHLII/IHBI ,E[eﬁCTBPISI, TCXHUYCCKHUE XapakK

Technological equipment for the preparation of
grain for cleaning and processing. Principles of
operation, technical characteristics and machine
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cunarramagapsl XoHeMalluHa
KypbulbIMJapel.. KypbUlbIMBL.  Opeker eTy
IPUHIOUML. ACTBIKTHI Ta3apTyFa JKOHE OHIEYyTe
apHanran kabgeikrap. Kentipy ypriciHiH

TEOPUSUIBIK ~ HETi3i.  ACTBIKTBI ~ COpTTay
MalldHanapbl. bBaFpIThl, KYpPBUIBIMBL, OpEKeT
ety npuHHHMNTepi.  JKikrenyi.  ACTBIK
JaKbUTIaPBIH

KaybI3bIHAH aWbIpyFa JKOHE O KBUITHIpATyFa

dApHaJIFaH MalllMHaJIap.

TEPUCTUKM U ycTpolcTBO MamuH. C(Cxema
pabotel. YcrporictBo. IlpuHIMI neicTBUS.
O6opynoBaHue Uil OYUCTKH U TOJATOTOBKU

3epHa. TeopeTWyeckne OCHOBBI IIpoliecca
CYIIIKH. MamivHel  COPTHPOBKH  3€pHA.
Hasnauenue, KOHCTPYKIIUH, MPUHIHUIT
nevictBus.  Kiaccubukanums. MamuHbsl st
MENyImeHuss W IIUGOBaHMsI  3€PHOBBIX
KYJIBTYD.

design.

Scheme of work. Device.

Operating

principle. Equipment for cleaning and preparation
of grain. The theoretical foundations of the drying
process. Grain sorting machines. Purpose, designs,
principle of operation. Classification. Machines for
hulling and grinding grain crops.

Bazoapnama scemexwmici / Pykosodumenwv npozpammet | Prog

ramme manager

Kanaoaesa K.K.

| Cauoos A.M.

Kanaoaesa K.K.
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AcmulKmeul caKmay jicane Kaima oHoey KaCinopblHOapblHOa2bl MeXHOXUMUANBIK bakblnay / Texuoxumuueckuit KOHmMPOb HA NPEONPUAMUAX O
xpanenuio u nepepabomke 3epua / Technochemical control in the enterprises for storage and grain processing

OKy maxkcamut / Yueonas yenv/ Purpose

AcThIkTBI  KaObUIay  JKOHE  cakraynaa
TEXHOJIOTUSUTBIK TIPOLIECCTEP Il OKBII YIpeHyie
TEOPHSUTBIK O1TiM MEH TOXKIpUOEITIK

MaIIbIKTapa6l MEHTEPY.

OBHaZ[eTL TCOPETUICCKNMHU 3HaHUAMH u
MNPAKTHICCKUMU HaBbIKaMH B HN3Yy4YCHUU
TEXHOJOTUYCCKUX ITPOILECCOB IO ITPUEMKE U

XPaHEHHUIO 3epHa.

To acquire theoretical knowledge and practical
skills in the study of technological processes for
acceptance and storage of grain.

OKbim

y Homuiceci / Pesynomamul 00yuenusn / Learnin

outcomes

Kyperel  coTTi  asikTaraHHaH —KeHiH — OUTiM

aymbLIap:
- acTBIKTBI OHJEY MEH CaKTaylIblH Heri3ri
Ke3eHJIepiH Oenriney

- OHJCY MCH CaKTayblH Op KE3CHIH/IE aCTHIK
CamnachIHBIH KOPCETKIIITEPiH TaJay.

- ACTBIKTBIH carraCbIH AHBbIKTaYy Y]J_IIH
3epTXaHAIBIK 3epTTeyiIep XKYprisy.
- acTBIKTBI  KaObUIAAyIbl,  KYy)KaTTap/sl

peciMIey/i, aCThIKKA Tallfay KYPri3yail xKy3ere
aceIpy, aCTHIKTHIH CallachIH Oaraiay.

- acTBIK camachkl  Typaimbsl  JAepeKTepi
©3CKTEHIIpY YIIiH HOPMAaTHBTIK
Ky)KaTTamasap 0a3acklH MEHTepy.

IMocne  ycmemiHoro — 3aBepllieHHss — Kypca
oOyuJaromuecs OyayT:

-yCTaHaBIMBaTh OCHOBHBIC JTAIIbI [IEPEPabOTKU
U XpaHEHUs 3epHa

- aHAJIM3MPOBATh TOKA3aTeIN KauyecTBa 3epHa,
Ha K&XKIOM 3Tale mepepadoTKH U XPaHCHUH.

- [IPOBOJUTS JIAOOPATOPHBIE UCCIICIOBAHUS IS
OIIpeJIeNICHHs] KauecTBa 3epHa.

-OCYIIECTBIATh MPHEMKY 3epHa, OodopmieHHe

OOKYMCHTOB, IIPOBOJACHHC aHaIM3a 3C€pHa,
OCHMWBATH KA4€CTBO 3€PHA.
- BJIaJICTh Oazamu HOPMAaTUBHBIX

JOKyMEHTalU{d U1 aKTyalu3aldHd JaHHBIX O
Ka4eCTBE 3€pHa.

Upon successful completion of the course, students
will:

- establish the main stages of processing and
storage of grain

- analyze grain quality indicators at each stage of
processing and storage.

- conduct laboratory tests to determine the quality
of grain.

- carry out acceptance of grain, paperwork,
analysis of grain, assess the quality of grain.

- own databases of regulatory documents for
updating data on grain quality.

Ilpepexsuzummepi / Ilpepexeuzumul / Prerequisites

Kaitra eHJIey KOCIMOPBIHAAPBIHAAFBI
TEXHOXUMUSIIBIK OaKplIay

TexHOXUMUYECKUI KOHTPOJIb Ha

nepepadaThIBAIOIINX NPEATNPHUITUIX

Technochemical control on processing enterprises

Kypcmuiy kvickauwia mazmynst / Kpamrkoe cooepicanue kypca / Course summary

OneBaropnapaa xoue AKII TexHOIOTHSIIBIK
mporecTep/i YHBIMIACTBIPY, aCTBIK
MaccallapblH CaKTay pesKUMIepi MEH Taciiepi,
KOCTIaJIapZiaH Ta3apTy,oNIapJblH MEMIIEKETTIK

Opraau3anust TEXHOJIOTUYECKOTO MpoIiecca Ha
ameBaropax u 3IIII, pexuMel u crmocoOBI
XpaHCHUA 3€PHOBBIX Macc, OYHCTKa oT
HpHMeceﬁ, NPpUHOUIIBI WX TOCYAapCTBEHHOTO

Organization of the technological process at
elevators and ZPP, modes and methods of storage
of grain masses, purification from impurities,
principles of their state regulation.

HOpMaJlaHybl.  ACTBIKTBIH  TYTHIHYIIBUIBIK | HOpmupoBaHus.ChippeBas 0asa, coBpemeHHoe | Raw material base, current state and prospects of
kacueTTepi. Lllukizatr Ga3acel, acThIK OHIMIK | COCTOSHHE u nepcrektuBsl | the grain complex. Acceptance, primary processing
KCIICHHHIH  3aMaHayd OJKarJaibl  JKOHE | 3epHONPOAYKTOBOro Komiuiekca. Ilpuemka, | and storage of grain. Methods for determining the
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Oomamiarpl. ONEMIIK ToXiprOe. ACTBIKTHI
KaobUIIAY JKOHE anpIHAaTIA OHJICY
TexHoorusackl. JKasrel OugaiaeiH camacein KP
CT 1046-2008 OoifpiHIIa aHbIKTAy. JKas3Fel
OunaiiaeiH canackiH Xanbsikapansik MCO-2002
TajanTapbl OOMBIHINIA AHBIKTAY.

nepBuUYHas 00- paboTKa M XpaHEHHWE  3CpHA.
Mertoapl ompenencHUsT KadecTBa 3epHa B
Peciyonuke Kazaxcran CT PK 1046-2008.
Mertonasl  OompeneneHHE  KadecTBa  3CpPHAB
COOTBETCTBHUH C MEKAYHAPOAHBIMU
tpeboBanusimu UCO-2002.

quality of grain in the Republic of Kazakhstan ST
RK 1046-2008. Methods for determining the
quality of grain compliance with international
requirements 1ISO-2002.

Bazoapnama scemexwmici / Pykosooumenv npozpammet | Prog

ramme manager

Kanaoaesa K.K.

| Kanabaega K.K.

Kanaoaesa K.K.
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Kaiima onoey onodipicmepinin unnosauusiolx mexuonozusnapol / HHHo6auuoHHble MEXHOI02UU REPEPADAMbIEAIOUiUX NPOU3600CcHIE |
Innovative technologies of processing industries

OKy maxcamut / Yueonas uenv/ Purpose

ABBIK-TYITIK OHIM/IEpIH [IBIFApaThIH
caJyanap b= FBUTBIMH-TEXHUKAJIBIK
aKmapaTTapbeIHaH xabapmap ooy

KaOUTSTTUNITIH KETIAIPY JKOHE TNpaKTHKaIa
WHHOBAILMSUIBIK TEXHOJOTHSIIAPIBITAPATY.

CdopmuposaTthb CIOCOOHOCTH cBOOOAHO
OPHEHTHPOBATHCS B  HAYYHO-TCXHHIESCKOU
nHpOpMaIU oTpacieit TIPOU3BO/ISATINX
MIPOIYKTHI MUTaHUSA 17§ peann3oBaTh
MHHOBAIMOHHEIC TEXHOJIOTHH HAIIPAKTHKE

Form ability to navigate freely in the scientific and
technical information of industries producing food
products and to implement innovative technologies
in practice

OKpbim

Hamuceci / Pesynomamot 00yuenus / Learnin

outcomes

Kypersl  coTTi  asKkTaraHHaH KeHiH OuTiM

aymbLIap:

- OCIMJIIK IUKI3aThIH OHJCY/IH HETi3ri >KoHe
WHHOBAIUSIIBIK JIICTEPiH XKIKTEY;

- 60JTBIT KaTKaH e3repicTepIin
3aHIBIIBIKTAPBIH TYCiHY: JTaibIH OHIMIII OHIIpY
MpoNeciHe OUOJOTHUSIIBIK, (UIUKAIBIK >KOHE
TEXHOJIOTHUSUIBIK KOPCETKIIITEP.

- IOUKI3aTThl KalTa eHACYIiH WHHOBAIMSIIBIK
TEXHOJIOTUSUIAPBIH KOJIJIaHYy.

- KaliTa eHJECYy CalachlHBIH OHIMJCPIH
OHIIIpy/IE WHHOBAIMSJIBIK TEXHOJOTHSLIIAPIbI
raianany.

- HOPMATHBTIK KY)KaTTapiblH TaianTapbiHa
colikec camaHbl OaKbUIAyIIBIH WHHOBAIUSIIBIK
TOCUIJEPiH JKYy3€ere achIpy.

Ilocnme  ycmemHoro — 3aBepiieHHs — Kypca
oOyuJaromuecs OyayT:

- KIaccuuImpoBartsh
HWHHOBAITMOHHBIC MCETOAbI
PacTHTEIBHOTO ChIPBS;
-MIOHUMAaTh 3aKOHOMEPHOCTHU MPOUCXOIAIIUX
U3MCHEHHH: OMOJIOTHYECKUX, (U3NICCKUX U
TEXHOJIOTHUECKUX IIOKa3aTelell B Ipolecce
MIPON3BOCTBA TOTOBOM MPOIYKIIUH.

- TPUMEHATh WHHOBAIMOHHBIE TEXHOJOTHH
nepepabOTKU CHIPbS.

- UCIIOJIb30BaTh HMHHOBAIIMOHHBIC TCXHOJIOTHH
npu MPOU3BOJICTBE MPOIYKTOB
nepepabaThIBaIOILEeH OTPACIIH.

-~OCYIICCTBJIATH HWHHOBAIIMOHHBIC CIT0COOBI
KOHTPOJII ~KauecTBa, B COOTBETCTBHU C
Tpe6OBaHI/IﬂMI/I HOPMATUBHBIX TOKYMCHTOB.

OCHOBHBIC u
nepepadoTKu

Upon successful completion of the course, students
will:

- classify the main and innovative methods of
processing plant materials;
- understand the patterns of ongoing changes:
biological, physical and technological indicators in
the process of manufacturing finished products.
- apply innovative technologies for processing raw
materials.
- use innovative technologies in the production of
products of the processing industry.

- to carry out innovative methods of quality
control, in accordance with the requirements of
regulatory documents.

Ilpepexsuzummepi / Ilpepexeusumut / Prerequisites

2Kapma eHAipiCiHIH TEXHOJIOTHUACHI

TexHomorus KPYIIAHOI'O MPOU3BOACTBA

Technology of cereal production

Kypcmuiy kbickawa mazmynst / Kpamrkoe cooepyrcanue kypca / Course summary

Nunosanusa
WNHunoBamusinap
KbICKaIIa

TIPOLIECTIH,

YFBIMBI JKOHE
KIKTEIyi.
CHIIATTaMACHI.

Ke3eHIepi.

TYpIepi.
Nunosanus
HMHHOBaIUSIIBIK
Ty KbIpbIMIaMachl,

[Monsitne n Buabpl HHOBaWH. Kinaccuukamms
WHHOBAIUH. Kparkas XapaKTEepUCTUKA
MHHOBALIUH. DTanel MHHOBAlIMOHHOI'O
npouecca. IloHATne, BUABI U pe3yJbTaT

Concept and types of innovations. Classification of
innovations. Brief description of innovations.
Stages of the innovation process. Concept, types
and results of innovation. Organizational forms of
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TypJepi >KkoHe WHHOBaIUsIAD HOTHIXKEINEPI.
WunoBanus yiieIMaacTelpy HelcaHAapsl. bunait
YHBI TpOLECiH KapkpiHaaTy. JKyrepi yH
WHHOBAIVSUIBIK TEXHOJIOTHUSACH., DOMOPHOHHBIH
Oemin kyprak omici. JKorapel aKybI3Jbl
TaMaKTaH WHHOBAIMSUIBIK JaMbITy. bunai
JKapMachl KaHA  TEXHOJIOTUSCHL. — DJEKTP
JKBUTBIHY-HaH MICIPYAiH WHHOBAIMSIIBIK TOCLTI.
Kenripy MakapoH 3aMaHayd TEXHOJOTHSICHI.
YM1oM eHIMAEP] TEXHOIOTHUSICHI

MHHOBAIMOHHOM JeSITENIEHOCTH.
Opranu3anuoHHbIe  (OPMBI MHHOBAIIMOHHOMN
JeaTensHoCTH.  MHTeHcupuKkanus mporecca
oMo HIICHUIBL. WuHOBanmoHHas
TEXHOJIOTHS KyKypy3HOi Myku. Cyxo# crmocod
OTAENEHUs  3apofbllla. HHHOBanMOHHAS
TEXHOJIOTUsI bIpaOOTKU BBICOKOOENIKOBOI MyKH.
HoBas TtexHomoruss mnepepaboTku OTpyOeit

MIIEHUIBl. DJIEKTPOKOHTAKTHBIA NPOrpeB —
WHHOBALMOHHBIA CIOCOO BBINICYKH  XjeOa.
CoBpeMmeHHbIe TEXHOJIOTUH CYLIKH

MaKapOHHBIX u3aenuil. TexHonorus IpOAYKTOB
JUCTUYCCKOTO ITUTAHHA.

innovation. Intensification of the wheat milling
process. Innovative corn flour technology. Dry
method for separating the embryo. Innovative
technology for the production of high-protein flour.
New technology for processing wheat bran. Electric
contact heating is an innovative way of baking
bread. Modern technologies for drying pasta. Diet
food technology.

Bazoaprama sicemexwici / Pykosooumens npoepammut | Programme manager

HKanabaesa K. K.

Kanaoaeesa K.K.

HKanabaesa K. K.
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Han nicipy ondipicininy srcadovixkmapul / Qdbopydosanue xnedonexapnozo npouzsoocmea / Bakery production equipment

Oky maxkcamut / Yueonas yenv/ Purpose

KabapikTapapiH KYPBUIBIMBIH HKOHE
KYpaJIapblH YHpeTyae, Keke MalluHANap/bl
TaMaKk  OHEepKacidi  eHIey  CANAChIHBIH
TEXHOJIOTUSUTBIK ~aFBIH/APBl CHSIKTBL TaHIAI
ally MEH IpiKTeyle TEOpHUIBIK OiliM MeH
TOKIPHOETIK MAIIBIKTapABI MECHTEPY.

OBnaneHue TEOPETHYECKHMMHU 3HAaHUSAMH H
MPAKTUYECKUMU  HABbIKAMH B H3YyYEHHH
KOHCTPYKUMI M YCTPOMCTB 00OpymOBaHHUA,
nonbopa W pacdera, Kak OTICIBHHBIX MAIlWH,
TaK u TEXHOJIOTUYECKUX JUHUAN
nepepadaThIBAIONINX [TPOM3BOACTB  IIHIIECBON
MIPOMBINICHHOCTH.

Mastering theoretical knowledge and practical
skills in the study of equipment structures and
devices, selection and calculation of both
individual machines and technological lines
processing plants of the food industry.

OKbim

y namusceci / Pezynemamut ooyuenusn / Learnin

outcomes

KypcThl cotTTi asikTaraHHaH KeiiH CTyJCHTTEp:
l'uopoMexaHmka, >KbIIy aiMacy, Macca
aJMacy MpOLECTePiHiH HeTi3epPiH TYCIHY;

- JKa0 IBIKTHIH Heri3ri TEXHUKAJIBIK-
SKOHOMHKAJIBIK ~ CHIIATTAMAJapblH  Oaranay
KOHE  OHJIpicTe MaijanaHy YIIH eH

KAKCBICHIH TaHIAYy.

IIIukizaT IIGIFBIHBIH JKOHE IaWbIH OHIM
KYHBIH TOMEHJICTY TOCUIIEPiH a3ipiiey.

OHJIpiC  THIMAUTITIH  apTTBIPy  YLIiH
3epTTeyiep KYPTizy KOHE AJbIHFaH
JiepeKTepi Tanaay.

ITocme  ycmemHoro  3aBepuICHUS — Kypca
oby4aromuecs OyayT:

- [IOHMMAaTh  OCHOBBI  T'HIPOMEXaHHKH,
TETI000MEHHBIX, MACCOOOMEHHBIX IIPOIIECCOB,;
OIICHUBATH OCHOBHBIE TEXHHUKO-
9KOHOMHUYECKHE XapaKTePUCTUKU
000pyJI0BaHUS M BBIOUpATh ONTUMAJIBHOE JIJIS
MPUMCEHEHHS Ha MTPOU3BOJICTBE.

- paszpabaTbIBaTh CIOCOOBI CHIDKEHHS pacxoja
CBIPBS U Ce0ECTOMMOCTH TOTOBOM MPOAYKIIHH.

- MPOBOJIUTH WCCIICJAOBAHHUA M aHAIM3UPOBATH
MOJTyYeHHBIE JAHHBIE TIS TIOBBIIICHUS
3(hHEeKTHBHOCTH MPOU3BOJICTBA.

Upon successful completion of the course, students
will:

- understand the basics of hydromechanics, heat
exchange, mass transfer processes;

evaluate the main technical and economic
characteristics of the equipment and choose the
best one for use in production.

- develop ways to reduce the consumption of raw
materials and the cost of finished products.

- conduct research and analyze the data obtained to
improve production efficiency.

Ilpepexsuzummepi / Ilpepexeuzumuol / Prerequisites

Han 'xoHe HaH OHIMJIEPiHIH TEXHOJIOTHSCHI

Texnonorus xjeba

U3IEIAI

u  x1e000yIOYHBIX

Technology of bread and bakery products

Kypcmuoiy xvickauwa mazmynst / Kpamrkoe cooepircanue Kypca / Course summary

Herisri Tyciniktep MeH aHbikTamanap. Onaey | OcHoBHble — moHATHS M ompezaeneHus. | Basic concepts and definitions. Classification of
eHIipiciniH kikTey nporeci. Herisri 3anmgapsl. | Knaccudukarms mportieccoB | processes of processing industries. Basic laws.
[ukizat pu3uKaIbIK KaCHETTEpi. nepepabareiBaronux mpoussoacts. OcHosubie | Physical properties of raw materials. Hydraulic and
I'uapaBIUKabIK JKOHE THIPOMEXaHHKANbIK | 3aKkoHbI.  Du3nyeckue  cBoiicTBa  chipbs. | hydromechanical — processes.  Thermal  and
nporectep. JKbUIBITY —JkoHE cankeiHaary | umpaBmudeckue u  ruapomexaHudeckue | refrigeration processes. Mass transfer processes.
nporecrepi. Maccaanmacy nporiecrep. | mporecchl.  TemoBele  u  xomoamnbHble | Mechanical processes.

45




MexaHuKaIBIKIPOIECTED.

IIPOLIECCHI. MaccooOMeHHbIe IIPOLIECCHI.
MexaHnyecKkue IpoIiecChl.

Bazoapnama scemexwmici / Pykosooumenv npozpammet | Prog

ramme manager

Myxameoos T.A.

Cauooe A.M.

CAuooe A.M.
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ITeuenve, saghnu, kexcmep sncane npanukmi OHiIMOepoi ondipy mexnonocusicol | Texnonozus npouszso0cmea neuenvs, 6aghenv, KeKcos u
npanuunsix uzdenun | Technology of production of cookies, wafers, cakes and gingerbread products

OKy maxkcamut / Yueonas yenv/ Purpose

YHHAH JKacaJdFaH KOHAWTEPJIIK eHiMaep.i
OHIIIPY TEXHOJOTHSIIAPhl  Typajbl  Kasipri
3aMaHfBl  KO3KapacThl  KAJIBIITACTHIPATHIH
TEOPHSUIBIK, 9MICHAMAJIBIK KOHE MPAKTHKAIBIK
OlLTiMII  KaIBIITACTBIPY,  HETI3rl  Kociow
MIHIETTEpl Urepy >KoHE OpBIHIAY YIIiH HETi3.

DopmMHpOBaHHE TEOPETUYECKHUX,
METOJOJIOTUYECKUX M NPaKTUYECKUX 3HAHWM,
(dopMupyIoIe COBPEMEHHOE IPEACTABICHUE
0  TEXHOJOIMAX  IpPOU3BOJICTBA  MYYHBIX
KOHIUTEPCKUX U3/EIUH, OCHOBY ISl OCBOCHUS
W BBIMIOJIHEHHUS OCHOBHBIX MPO(ECCHOHATBHBIX
3amadq

Formation of theoretical, methodological and
practical knowledge that forms a modern
understanding of the technologies for the
production of flour confectionery, the basis for the
development and implementation of basic
professional tasks

Oxbimy nomudiceci / Pezyiomamut 00yuenusn / Learnin

outcomes

KypcTel  coTTi  asiKTaraHHaH KeHiH — OuTiM

aTyIIbLIap:
- YH KOHIUTEPJIK OHIMAEPIH OHAIPYIiH
TEXHOJIOTUSUTBIK MPOIIECIH TYCIHY;

- [llmkizat camachiH TalgayFa KyHesi Kke3Kapac
HeTi3iHae TEXHOJIOTHSUIBIK mporecTepi
OHTaMIaHABIPY TOCUIACPIH J3ipIiey.

- MadblH UIMKI3aT camachlHa Tajgay XXYprily

ymiH OapmblK  KaXeTTi acmamTap MeH
3epTXaHaJBIK KaOABIKTAPBI HEJICHY

eHIMIEp

- OHJTIPICTIH 0apIbIK Ke3eHIepiH/e
TEXHOIOTHUSIIBIK MPOIECTI JKYPri3yiiH

TUIMJIUTITIH Oaranay.

IMocme  ycmemrroro
oby4aromuecs OyayT:
- TOHHMAaTh  TEXHOJOTHYECKHUH
MIPOM3BOJICTBA MYYHBIX
U30CITHN;

-pa3pabaThIBaTE  CHOCOOBI  ONTHUMH3AINN
TEXHOJIOTHYECKUX  TIPOLIECCOB  Ha  0Oase
CHCTEMHOTO TIOAXOJAa K aHAJIN3y KadecTBa
CBIPBSI.

-BJIaJICTh BCEMH HEOOXOAUMBIMH IpuOOpaMu 1
nabopaTOpHBIM o0opynoBaHUEM JUIS
MIPOBE/ICHUS aHAIM3a Ka4eCTBa ChIPhs, TOTOBOM
TPOIYKIUH

- oueHuBaTb  3(PGEKTUBHOCTH  BEICHHUS
TEXHOJIOTHYECKOro Tpolecca Ha BCEX ATamax
MIPOM3BOJICTBA.

3aBepleHHsT  Kypca

Tpo1ecc
KOHIUTEPCKHAX

Upon successful completion of the course, students
will:

- understand the technological process
production of flour confectionery products;
-develop ways to optimize technological processes
based on a systematic approach to the analysis of
the quality of raw materials.

- own all the necessary instruments and laboratory
equipment for analyzing the quality of raw
materials, finished

products

- evaluate the efficiency of the technological
process at all stages of production.

of

Ilpepexeusummepi / Ilpepexsuzumut / Prerequisites

Han, MakapoH joHe KOHIUTEp OHIMAEPIH
OHIIIPY OoMbIHIIA KOCITOPBIHAAPIBIH
KYMBICBIH YHBIMIACTBIPY

Opranuzanusi  paboTh
MPOU3BOJICTBY  XJIe0a,

NpEeANpUITHl  TTO
MakapoHHbIX U

KOHJIUTEPCKUX W3IEITUN

Organization of work of enterprises for the
production of bread, pasta and confectionery

Kypcmuiy kvickawa mazmynot / Kpamrkoe cooepacanue kypca / Course summary

YH JKOHE KOHJUTEPJIK OHIMAEp OHIIPICIH | CocrosiHue

TICPCIICKTUBLIL

passutus | The state of the prospects for the development of
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JaMBITy MEPCIEKTUBACHIHBIH Kan-KyHi.
Konmureprnik  eHIMAEpAiH  JKIKTelIyi MeH
ACCOPTUMEHTI,  aJaM  TaMaKTaHYbIHJAFbl
MaHb3bl. LIWKi3aTTBIH HEri3ri TyplepiHiy
cUnaTTaMachl, OHBIH TEXHOJOTHSITBIK
KacUeTTepi JkoHe eHAipicKe NalbIHABIK. ¥ HHaH
xKacaJFaH KOHAMUTEPJIIK eHiMaepre apHajraH
KaMbIp Typiepi. KaMmeipasl 6ocaty skoHE miey
omicrepi. KaMbIpael wney kesiHjeri ¢u3uka-
XUMUSUTBIK TIporiectep. Tect qaiblHIaMaIapbH
KaJbITay TociIepi. [icipynin
TEXHOJIOTHSUTBIK ~ PEXKUMICPI  JKOHE  Micipy
Ke3iHae 00JaTBIH (U3HUKA-XUMSITBIK
nponecrep. IlIuki >xoHe micipiireH 3iMOipi
OHIIPY TEXHOJOTHSCHIHBIH  EpeKIIeNiKTepi.
buckBuT, KyMm, KalHaTIa >KoHE KaTIapJibl
KaMBIpJaH XapTbulail (GadpukaTTapasl eHIIpy
TEXHOJOTHSICHIHBIH epeKIIeIiKTepi

NPOU3BOACTBA MYYHBIX M  KOHJHMTEPCKUX
m3gemmii. Kiaccngpukanuss ¥ acCOPTUMEHT
KOHANUTEPCKUX H3ZENUH, 3HAaUeHHUEe B IUTaHHE
yeoBeka. XapaKTepUCTUKa OCHOBHBIX BHJIOB
CBIPbS, €ro TEXHOJIOTMYECKHX CBOWCTB U
MOATOTOBKA K NMPOM3BOJCTBY. Buabl Tecta s
MYYHBIX KOHIUTepCKUX wu3aenuidi. CrnocoOsl
paspeixiieHuss U 3ameca Tecta. CTpyKTypo-

obOpazoBanne Tecta. DUBMKO-XUMHUYECKHUE
mpoueccel mpu  3amece Tecta. CrocoOsl
(opmoBaHHS TECTOBBIX 3aroTOBOK.
TexXHOIOrMYecKue  PeKUMBbl  BBIIEUKH U
¢dm3uKo- XUMHYECKHE IIPOLIECCHI
MPOUCXOIAIINE TpH BbIMeYkd. OcoOeHHOCTH
TEXHOJIOTHUH MIPOU3BOJICTBA MIPSTHAUKOB
CHIPIIOBBIX W 3aBapHbIX. OcoOeHHOCTH

TEXHOJOTUHM TIPOM3BOJCTBA TONTy(HaOpHKaTOB
3 OWCKBUTHOTO, MECOYHOTO, 3aBapHOTO U
CJIOEHOT'O TEeCTa.

the production of flour and confectionery products.
Classification and assortment of confectionery,
importance in human nutrition. Characteristics of
the main types of raw materials, their technological
properties and preparation for production. Types of
dough for flour confectionery. Methods for
loosening and kneading the dough. Test structure-
formation.  Physicochemical processes during
dough kneading. Methods for forming dough
pieces. Technological modes of baking and
physical and chemical processes occurring during
baking. Features of the technology for the
production of raw and custard cakes. Features of
the technology for the production of semi-finished
products from biscuit, shortbread, custard and puff
pastry.

Bazoaprama sicemexwmici / Pykosooumenv npozpammet | Prog

ramme manager

Aybaxupoga I'.E.

| Kanaoaesa K K.

Cauooe A.M.
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OciMOIK wuKi3amuplnan canayammol a3plK-myJiK oHimoepin onoipyoin 3amanayu mexnonozusanapul / CoepemeHnnvie mexnonocuu npou3eoo0cmea
nPOOYKHL08 300P06020 numanus u3 pacmumensvnozo coipvs / Modern technologies of production of healthy food from vegetable raw materials

OKy maxkcamut / Yueonas yenv/ Purpose

OciMaik mmmMKi3aTeIHaH Ayphic TaMmakrany | [lojgyuenwe  3HaHMiE, yYMeHHW#, HaBbIKOB, | Obtaining knowledge, skills, skills, competencies in
OHIMIEPiH OHIIPYIiH 3aMaHayd | KOMIIETEHIMIH B 00JaCTH COBPEMEHHBIX the field of modern technologies for the production
TEXHOJOTHSUIAphl  calachlHaa OiaiM, OiliK, | TEXHOIOTHIA npousBoactea | Of health food from plant raw materials
JIAFJIBI, KY3BIPETTLIIK ay TPOTYKTOB3IOPOBOTO MTUTAHHS u3
PACTUTEIHHOTO CHIPBSI

Oxbimy nomusceci / Pezynomamut ooyuenusn / Learning outcomes
Kypcrer  corri  askraranHan keifin Oimim | ITocme  ycmemmoro — 3aBepmenust — kypea | Upon successful completion of the course, students
aryIIbLIap: obyuaromuecst OymyT: will:
- JIYPBIC TaMaKTaHyIblH FBUIBIMHA HETI3JEpiH | - NPUMEHATh HaydHble OCHOBBI 3moposoro | - apply the scientific basis of healthy nutrition;
KOJIIaHy; MTUTAHNS; - own modern technologies for the production of
- OciMmmik MmHWKi3aTBIHAH Iaiijanbl Tamak | - BiafeTh coBpeMeHHbIMH TexHojormsamu | healthy food products from plant materials;
OHIMIEPiH OHIIPYMiH 3aMaHayd | IPOM3BOJCTBA MPOMYKTOB 310poBoro mutanus | - understand the purpose and modes of various

TEXHOJIOTUSUIAPBIH MEHTePY;

- IyphiC TaMmakTaHy eHIMICPiH OHIIpYmiH
TEXHOJIOTUSUIBIK MPOTIECiHIH opTYpIi
Ke3CHJepiHIH MakcaTbl MEH peXHMICpiH
TYCiHY.

- JyphIC TaMaKTaHy eHIMJIepiHEe KaXKeTTi
IIUKI3aT TIeH KalnTaMaHbl TaHJAal OTBIPHIIL,
(YHKIMOHANABl OHIMAEPHAIH pelenTypachiH
xKacay.

- TaMaK OHIMJIEPIH OHAIPY/IiH TEXHOJIOTHUSIIBIK
MIpOLIECiHe TaJay XKYprizy;

- calayaTThl TaMaKTaHYIbIH JKaHa OHIMIEPiH
93ipJiey MEH EHTI3Y/Ii HeTi3ley.

U3 PACTUTEIBHOTO ChIPBS;
- IOHUMATh Ha3HAYCHHE U PEXKUMBbI PA3INIHBIX

ITaroB TEXHOJIOTUYECKOTO nporecca
MPOU3BOACTBA MPOIYKTOB 3[J0POBOTO MUTAHHMS.
- paspabaThIBaTh penentTypsl
(YHKIIMOHANBHBIX ~ HPOAYKTOB,  IoaOupas
HEOOXOAMMOE ChIphE U  YNAKOBKY  JUIs
HPOJYKTOB 37J0POBOTO ITUTAHUS.

- TPOBOAMTh AHAIN3  TEXHOJOTHYECKOTO

mpoliecca NPOU3BOACTBA MHIIEBBIX MTPOAYKTOB;
- 000CHOBBIBaTH pa3pabOTKy M BHEApPEHHE
HOBBIX POIYKTOB 37J0POBOTO MUTAHUSI.

stages of the technological process for the
production of healthy food products.

- develop recipes for functional products, selecting
the necessary raw materials and packaging for
healthy food products.

- analyze the technological process of food
production;

- justify the development and introduction of new
healthy food products.

Kypcmuoiy xvickauwa mazmynst / Kpamrkoe cooepircanue Kypca / Course summary

IukizaTThlH JSCTYpi emec Typiiepi, Tamak
OHEpKaCiOiHe KOJIJIaHy. YKorapbt
OMOJIOTHANBIK KYHIBUIBIFBI Oap HaH- TOKAII
KOHE MaKapOH OHIMJIEPIHIH TEXHOJIOTHSCHIH

HerpannumonHsie BUIBI CBHIPbS,
UCIOJIb30BaHUE B IHIIEBON IPOMBIIIICHHOCTH.
CoBepuieHCTBOBaHHE TEXHOJIOTHH
xJ1e000yTOUHBIX M MaKapOHHBIX  M3JCIHUH

Unconventional raw materials, use in Food
Industry. Improvement of the technology of bakery
and pasta products of increased biological value.
Technologies for obtaining therapeutic and
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emuey- aJJbIH ainy OHIM/IEpiH
ATyTEeXHOJNOTMSCHIH  >keTinaipy.  Kekedic,
cHUpeK JIOCTY I eMec JaKbUIIapIBIH
JKanbIpaKTapblH KOJJIaHy apKbUIbl OCiMIiK

MIHUKI3aThIHAH sKacaaraH eHIMJIEp
TEXHOJIOTUSICBL.  TaMak  TalIIBIKTapbIHBIH
PeCypC YHEMCYIIITEXHOJOTUSICHIH d3ipJey.

MMOBBILIIEHHON OHOJIOrNYECKOM LIEHHOCTH
TexHonoruu MOJTyYCHUS nedeOHo-
NPOPHUIAKTUIHCKUX TPOAYKTOB. TexHojorus
MPOJYKTOB U3 PACTUTEIHLHOTO CBIPBS c
WCIIOJIb30BAHUEM JIUCTHEB OBOIIHBIX, PEIKHX

HETPaJAUIIUOHHBIX KYJbTYP. Pazpabotka
pecypcocOeperaromieit TEXHOJIOTHH
MHUIIEBHIXBOJOKOH.

prophylactic products. Technology of products
from vegetable raw materials using leaves of
vegetable, rare non-traditional crops. Development
of resource-saving technology for food fibers.

Bazoaprama scemexwici / Pykosodumenwv npozpammot | Prog

ramme manager

Xacenos Y.b.

| Kanavaesa K K.

Cauooe A.M.
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Topmmap men nupoxrcuvtit onoipy | Texnonozus npousze00cmea mopmos u RUPOHCHLIX /
Technology of production of cakes and pastries

OKy maxkcamut / Yueonas yenv/ Purpose

Binim ATYIIBIIAPAbIH OHIIPICTIK-
TEXHOJOTHUSIIBIK, yiBIMIacTeIpy-0ackapy,
FBUIBIMH-3EPTTEY JKoHE jk00aay KbI3MeTi YIIiH
Han-Tokam JKOHE YHHaH JKacaraH
KOHJIUTEPJIIK OHIMIEPIIH YITTBIK TypJepiH
OHIIIPY TEXHOJOTHSICHI CallaChIHIAFbl HETi3ri

dopmupoBaHue y obydaromuxcst
OCHOBOIIOJIAraOIINX 3HAHMI JUIST
TIPOU3BOJICTBEHHO-TEXHOJIOTHUECKOM,
OpTraHU3aIOHHO-YIIPABICHUYECKOH,
HCCIIEI0BATEIECKON "
NEATENPHOCTH B 00JacTH
HpOI/I3BO)ICTBa My‘-IHBIX
H3JICIIUI.

Hay4HO-

MIPOEKTHON
TECXHOJIOTHUHN
KOHAUTCPCKUX

Formation of fundamental knowledge among
students for production and technological,
organizational and managerial, research and design
activities in area technology for the production of
national types of bakery and flour confectionery
products

y hamuceci / Pesynemamel ooyuenusn / Learnin

outcomes

OimiMIepiH KAIBIITACTRIPY.

OKbim
KypcTel  coTTi  asKTaraHHaH KeHiH OuTiM
aITyIIbIIap:

- YHHaH JKacallFaH KOHIUTEPIK eHIMIepi
OHIIIPYMIH TEXHOJOTHSIIBIK MpOIecTepi MeH
cXeMasapbiH aXKbIPaThIHBI3.

-HETI3T1 IHUKI3aTThIH KACHETTEePiH aHBIKTAY,
HIMKI3aTThl OHMIPICKEe KaObUIAY, CAKTAY JKOHE

JanbIHaAY.

- OHJIIPiCTIH JKaHa TEXHOIOTHUSIIBIK
MPOLIECTEPIH d3ipJiey JKIHE EHT13y.

- OHAIpicTIH TyOereii >kaHa, OHTAMIIBI
MPOLIECTEPIH aHBIKTAY.

- OHIMII TEXHHKAJBIK OaKbLIay >XOHE CBhIHAY
ozicTepiH a3ipiey, akaynelH mnaiga Oomy
cebenrtepiH Tanaay.

IMocne  ycmemrHoro
oOyyJaromuecs OyayT:
- pasIMYaTh TEXHOJOTHYECKHE IIPOIECCH M
CXEMBI TPOU3BOJICTBA MYYHBIX KOHIUTEPCKUX
U3CIIHI.

- OIpeessaTh CBOWCTBA OCHOBHOTO CBIPbS,
OCYIIECTBIATD MIPUEM, XPAHCHUE U MTOTOTOBKY
CBIPBS K IPOM3BOJICTRY.

- paspabareiBaTh ¥  BHEAPSITH  HOBBIC
TEXHOJIOTHYECKHE MPOIIECCHI TPOU3BOICTRA.

- OmpeneNATh  MPHUHIMIIHAIBHO  HOBBIC,
ONITHMAITLHBIE MPOLIECCHI IPOU3BOJICTBA.

- pa3pabaTeiBaTh METOJBl TEXHHUYECKOIO
KOHTPOJII M WCHBITAHUS  MPOAYKLUH,
AQHAJIM3UPOBATh  IPUYMHBI  BO3HUKHOBCHHS
Opaka

3aBepllIeHUs  Kypca

Upon successful completion of the course, students
will:

- distinguish between technological processes and
schemes for the production of flour confectionery
products.

-Determine the properties of the main raw
materials, carry out the reception, storage and
preparation of raw materials for production.

- develop and implement new technological
processes of production.

- to determine fundamentally new,
production processes.

- develop methods of technical control and testing
of products, analyze the causes of defects

optimal

Ilpepexsuzummepi / Ilpepexeuzumul / Prerequisites

Han >xoHe HaH OHIMJIEPIHIH TEXHOJIOTHSICHI

| Texmonorust xyeba i x11e606YI0IHBIX H3ICTHIA |

Technology of bread and bakery products

Kypcmuoiy xvickauwa mazmynst / Kpamrkoe cooepircanue Kypca / Course summary

[Ion HaH-TOKAIl J>KOHE YHHAH JKacajFaH
KOHJUTEPIIK OHIMJIEP/IH YITTBHIK TYpJepiH

I[I/ICLII/IHJ'II/IHa IIOCBJIIICHA HN3Y4YCHUIO oC-
HOBHBIM CTagusM HU3roTOBJICHUA Haluo-

The discipline is devoted to the study of the main
stages of the production of national types of bakery
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OHIIIPYiH
apHaJIFaH.

HETi3ri  Ke3eHJepiH

3eprreyre

HAJIBHBIX BHJOB XJI€OOOYIOYHBIX M Myd-HBIX
KOH/IUTEPCKUX U3JEIUil.

and flour confectionery products..

Bazoapnama sicemexwmici / Pykosooumeinv npozpammest | Prog

ramme manager

Aybaxupoga I'.E.

Ilaenosa JI.A.

Cauooe A.M.
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Kapamens scone mokonao onimoepin ondipy mexnonocusicot | Texnonozus npoussoocmea kapamenu u wioxkonaonwix uzoenuu | Technology of

production of caramel and chocolate products

OKy maxkcamut / Yueonas yenv/ Purpose

Kapamens koHe 1moKomax —OyHBIMIAapHIH
MAWbIHIAayFa apHaIFaH KaOIBIKTa JKYMBICTHI
Oackapy YIIiH OuUTiM anymipuIapia  Heris
Kajaylmel OuTiMal KajemTacTelpy. Kapamenb
KOHE TIOKONAJ OYHBIMAApPBIH  JalbIHIAY
MPOIIECIH/IC TYBIHIANUTHIH aKayaap/bl aHbBIKTAY
xoHe ko, Kapamens koHe IOKONag
OyHBIMIapBIH JaibiHiayFa apHaIIFaH
xabJIpIKKa KbI3MET kepcery. Kapamernp MeH
mIokonay OyWeIMIApBIH JTalbIHAAy Ke3iHfe
Kayilci3MiK  TeXHUKAachl, JKEeKe THIHEHa,
OHEPKACINTIK caHuTapus JKOHE epT
KAyITCi3Iiri KaFuadapbiH CaKTay

dopMHpOBaHKE y 00yJaroIuXCs Formation of basic knowledge among students for
OCHOBOIIOJIATAMONIMX 3HAHWM JUIA ympasieHus | managing work on equipment for the production of
paboroii Ha obopymoBanuu ajs u3roToienus | caramel and chocolate products. To identify and
KapaMeld W mIokojamabix m3menuit. Besteisates | eliminate defects arising in the process of making
u yctpaHsTe AedekTsl, BosHHKaromme B | caramel and chocolate products, to maintain
mpolecce  W3rOTOBICHMs — kapamenu — u | equipment for the production of caramel and
MIOKOJITHBIX u3j1eNnui, obcmyxusarhk | chocolate products. Observe the rules of safety,
obopymoBaHue it U3roToBiIcHMs Kapamenu u | personal hygiene, industrial sanitation and fire
mokonaaueix m3genuid. CoOmromate mpasuia | safety in the manufacture of caramel chocolate
TEXHUKH OE€30MacHOCTH, JUYHOW TurueHsl, | products

MPOMBIIIJIEHHOW CaHUTapUd M IOKapHOH
0€30MacHOCTH TIPU HM3TOTOBIICHHH KapaMelnnu
[IOKOJIAJIHBIX U3AEIHHA

OKbim

y Homuoceci / Pesynomamel ooyuenusn / Learning outcomes

Kypersl  coTTi  asikTaraHHaH KeHiH — OuTiM
aymbLIap:

- Kapamelb ~ MEH  INOKOJaJd  OHIIpy
TEXHOJIOTUSICHIH TYCiHY;

- KapaMellb MEH LIOKOJIaJl OHIMAEPIH eHAIpYyAe
OOJIBINT JKATKAH TEXHOJIOTHSUIBIK MPOLECTEPIi
AHBIKTAY.

- HEri3ri IMKIi3aTThIH KAacHETTEepiH aHbIKTay,
cakKTayfa jKoHe OHJIIpyre JaibIHABIKTHI XKY3€ere
aceIpy.

- eHJIIpic MPOIECTEPiHIH OHTAMIbI
mapaMeTpiIepiH aHBIKTAY;

- TEXHUKAaJBIK OHIM OJICTepiH a3ipiey >KoHe
KOJIIaHYy;

- HEKEHIH ceOenTepiH *KoHE OHBI Kallail KO0
KEPEKTIiriH TaJllaHbI3.

[Tocme  ycmemmoro  3aBepureHmss — kypca | Upon successful completion of the course, students

oOyuyarommuecs OymyT: will:
- OHMMATh TEXHoJOormi mpousBonctsa | - understand the technology of caramel and
KapaMeld U IOKO0JIa 1a; chocolate production;

- unentudunmpoBare  TexHonoruueckue | - identify technological processes occurring in the
MpoIIecChl mpoucxomsaiue mpu mpousBojacTse | production of caramel and chocolate products.
KapaMel U IOKOJIATHBIX H3ICITHIA. - determine the properties of the main raw
- ompenensTh CBOWCTBA OCHOBHOTO ChIpbs, | materials, prepare for storage and production.
OCYILIECTBIIATh MOJATOTOBKY K xpaHeHuto u | - determine the optimal parameters of production

MPOM3BO/ICTBY. processes;

- ompemenars ontuManbHele mapamerpsl | - develop and apply methods of technical
MPOLIECCOB TPOU3BOJICTBA,; production;

- paspabarbiBaTh u npuMeHaTh Meromsl | - Analyze the causes of marriage, and ways to
TEXHHYECKOTO TPOIYKIIHH; eliminate it.

- aHaIM3UPOBaTh IPUYMHBI BO3HUKHOBECHUS
Opaka, ¥ CrIoCOOBI yCTPaHEHHSL.
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Kypcmuoiy xvickauwa mazmynst / Kpamrkoe cooepircanue Kypca / Course summary

Kapamenbnep MeH 1I0KonaJ ©HIMIEpi-OyJ op
Typal TMinHAI JKoHe KepkeM Oeri Oap
KOHAUTEPIiK eHiMaep. Kapamens Typanbl
xanmbl Momimertep. llIukizatTel  eHmipicke
naneiaaay. TonTelpynsl gaiteiHnay. Kapamens
MEH IIIOKOJIaJl  OHIMJICpiHe  CHIaTTama.
[wukizaTTeiH KikTenyi. Kocmamapibel KikTey.
Kapamenr maccachlHBIH KapaMmenb OISpOaThI
MEH IOKOJIa]] OYHBIMIApBIH JalbIHAAY.

Kapamenun u mokonaaHele H3IEIHSA — 3TO
LITYYHBIE KOHAUTEPCKUE HW3IENUs, UMEIOIIUe
pa3zHooOpa3Hyl0 (GOpMy H XYIO0KECTBEHHYIO
MoBepXHOCTh. OOIME CBEAECHUS O KapaMesHd.

IMoaroToBka  ChIpbSt K  IPOU3BOJCTBY.
[MpuroToBieHHe HaYUHOK. XapaKTEPUCTHKA
KapamMend W INOKOJAJHBIX  H3MENHA.
Knaccudukamus  ceipps.  Kiaccugukarms
nobaBok.  [IpuroroBieHne  KapamesbHOTO
cupormna

KapaMeJIbHOW MacChl M MOKOJIAAHBIX U3/IEIHH.

Caramel and chocolate products are piece
confectionery products that have a variety of
shapes and artistic surfaces. General information
about caramel. Preparation of raw materials for
production. Preparation of fillings. Characteristics
of caramel and chocolate products. Classification
of raw materials. Classification of additives.
Making caramel syrup caramel mass and chocolate
products.

Bazoapnama scemexwmici / Pykosooumenv npozpammest | Prog

ramme manager

Aybakuposa I .E.

| Ilasnosa JI.A.

Ilagnosa JI.A.
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