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Kypacrsipymsuiap / Cocrasurenun / Compilers:

Kamutka Imutpuii ApkagpeBuY - KaiiTa @HACY TEXHOIOTUSCHI KOHE CTaHAapTTay KadeapachiHbIH
OKBITYIIIBICHI;

Kamutka Imutpuii ApkaapeBud - MPErnoaoBaTeb Kageapsl TEXHOJIOTHU epepadoTKu 1
CTaHJIapTHU3AIIH, MAarUCTP;

Kaltka Dmitry Arkadievich - Lecturer of the Department of Processing Technology and
Standardization, master;

CaruroBa ['ynpHa3 CaHcbhI30aeBHa— KaiiTa OHIEY TEXHOJIOTHSCHI )KOHE CTaHIapTTay
KadeIpachblHbIH aFa OKbITYIIBICHI;

Carurosa ['ynpna3 Cancei30aeBHa — CT.IIpenooBarenb Kadeapsl kadeapbl TEXHOIOTUU
nepepaboTKU U CTaHAapTH3ALIY;

Sagitova Gulnaz Sansyzbaevna - Senior Lecturer of the Department of Processing Technology and
Standardization;

MyxamenoB Tanrat AMaHrainueBuy — KaiiTa eHjiey TEXHOJOTUSCH] )KOHE CTaHapTTay
KadeIpachIHBIH aFa OKBITYIIBICH], MATHCT;

MyxamenoB Tanrat AMaHraqueBud — CT.IPENO0BaTeNb Kadeapsl Kadeapbl TEXHOIOTHH
nepepadOTKU U CTaHAAPTU3ALNHU, MATHCTD;

Mukhamedov Talgat Amangalievich - Senior Lecturer of the Department of Processing Technology
and Standardization, master;

Epimr Hyp6o1 AmaHTaeBuY — KaiiTa ©H/iey TEXHOJOTHUSCHI XKoHE CTaHAapTTay KaeIpachlHbIH aFa
OKBITYHIBICBI, MarucCTp;

Epimr Hyp6o1 AmantaeBuy — cT.IpernoaoBaTenb kageapsl kadeapbl TEXHOIOTHH MePepadOTKH U
CTaHJapTU3AL1H, MarucTp;

Yerish Nurbol Amantaevich - Senior Lecturer of the Department of Technology of Processing and
Standardization, master;

Tney6aeBa 3apuna bayblp:kaHOBHA — KaliTa ©H/1ey TEXHOJIOTUSCHI )KOHE CTaHAAPTTAY
KadepachblHbIH aFa OKbITYIIBICHI, MArUCTP;
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nepepaboTKU U CTaHAapTU3ALUHU, MarkCTp;

Tleubayeva Zarina Bauyrzhanovna - Senior Lecturer of the Department of Technology of
Processing and Standardization, Master;
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Afonina Valentina Alexandrovna - 4th year student of EP 6B07202 - TPPRS;

No3 Anacracus Bnagumuposna — 3 kypce cryzaenti OIl 6B07501 - AGOCC;

No3 Anacracus BnagumuposHa — crynenTtka 3 kypea OIT 6B07501 - CCIIIIIT;

loz Anastasia Vladimirovna - 3rd year student of OP 6B07501 - SSPPP;
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DNEeKTUBTI TOHIEP KaTaJlorbl KHICKAIlA CHIATTAMAChl, OKBITY MAaKCaThl, OKY
Ma3MYHBI J)KOHE KYTUIETIH OKY HOTHKECI KOPCETUINeH TaHJay KOMIIOHCHTIHE KipeTiH
noHjep TiziMiH Kamtuabl. 2023 skpUigapaa KaObUIIAHFAH KPEAUTTIK TEXHOJIOTHUS
OOWBIHIIIA OKUTHIH CTYJICHTTEPI¢ apHaJIFaH.

Karamor 9jeKTHBHBIX  JUCIHUIUIMH  COJCPKHUT  IEPEYCHb  JAWCIUILIMH
KOMITOHEHTa II0 BBIOOPY M WX KpaTKOE OMHMCAHUEC C YKa3aHHEM IICIA HM3y4YCHUS,
coJiepKaHUsI M OXKHUIACMBIX PE3yJIbTaToB 00y4eHUs. IIpenHazHaYeHMIACTYACHTOB,
00yJaroIMX CSATOKPEIUTHONTEXHOIOTHH, Habopa 2023 roa.

The catalog of elective disciplines contains a list of elective disciplines and
their brief description with the purpose of study, content and expected learning
outcomes. It is intended for students, studying on credit technology, the set of 2023.
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Kipicne

OJIEKTUBTI TIOHJEP KaTalloTbl OKBITYJABIH KPEIUTTIK J>Kyheci OOWBIHIIA
KYPacCThIPbIJIaAbl. OJIEKTUBTI TIOHJEP KaTajJoTbl JKYMEJIICHreH TaHaay OoMbIHIIA
TIOHJIEP TI31MiH YKOHE OJIap IbIH KbICKA CHUIIaTTaMacChlH KapacThIPaIbl.

CryneHTMaMaHABIKTAPABIH, ~ MIHAETTI  KOMIIOHEHT/>)KOFapbl ~ OKy  OpHBI
KOMITOHCHTIHIH  TOHJEPIH MEHIepPYMEH KaTap, YCHIHBUIBIII OTBIpFaH TaHIAy
OOWBIHIIIA TTIOHIEP/I1 TAHIAIT aTyhI THIC.

DNeKTUBTI TIOHAEPII TaHaayFa daBaizep keHec Oepeni. CTymeHTIIBai3epMeH
Oipiece OTBIPHIN, CTYACHTTIHXXEKE OKY JKOCHAapblH KYpy YIIH IOHAEpPre >Ka3bLIy
HBICAHBIH TOJITHIPAJIBI.

Kypmerrtictynentrep! bimim  Oepy TpaeKTOpUSCHIHBIH O1pTYTAaCTHIFBIHBIH
oimacteipbutybl  Ci3fiH OoJialllakTa MaMaH pPEeTIHJE KOCIOM JallbIHABIFBIHBI3IBIH
JIEHrel1HEe BIKIaJ €TETIHIH €CTE€ CaKTaybIHbI3 KEPEK.

BBenenue

[Ipn kpenuTHONW TEXHOJOTMU OOyueHus pa3pabaTbiBaeTCsl  KaTajor
AJIEKTUBHBIX JUCIUIUIMH, KOTOPBINM MpeACTaBIseT COOOW CHCTEeMaTU3UPOBAHHBIM
NepeyeHb AUCUUIUIMH KOMIIOHEHTA IO BBIOOPY U COAEPIKUT KPATKOE UX OIHCAHHUE.

Hapsay ¢ n3yyeHneM AMCHMIUIMH 00S3aTENbHOTO / BY30BCKOTO KOMIIOHEHTA,
CTYJEHT JOJDKEH BbIOpATh Uil U3yYEHUS TUCUUILIMHBI KOMIIOHEHTA 10 BBIOODY.

KoHcynbranuu no BeIOOPY 3JIEKTUBHBIX JUCHUIUIMH JIaeT 3/Baiizep. Bmecte ¢
HUM CTYAEHT3anodHsIeT (OopMy 3alUCU Ha JUCUUIUIMHBL s coctaBieHuss UYII
(MHAUBHUIYATILHOTO YYEOHOTO TIJIaHa).

VYBaxaemblecTyAeHTb! BaXHO NOMHHUTB, YTO OT TOrO, HACKOJBKO
MPOlyMaHHOW | 1ieiocTHOM OyzneT Bamia oOpa3zoBarenbHas TpPaeKTOPHS, 3aBHCHUT
ypoBeHb Bareit npodeccrnonaabHOM MOATOTOBKH, KaK OYyIyIIEeTo CIeIHaInCTa.

Introduction

At the credit technology of education the catalog of elective disciplines which
represents the systematized list of disciplines of a component by choice and contains
their brief description is developed.

Along with the study of the disciplines of the compulsory/university component,
a graduate student must choose to study the disciplines of the elective component.

Advising on the choice of elective disciplines gives the adviser. Together with
him a student fills in an enrollment form for disciplines for making up an IEP
(individual study plan).

Dear students! It is important to remember that the level of your professional
preparation as a future specialist depends on how thought-out and integral your
educational pathway will be.



CemecTp 00iibIHIIA JJIEKTUBTI MIHAEpai OoJry /
PacnipenesieHne 3J1eKTUBHBIX THCIHILIAH Mo ceMecTpam /Distribution of elective
courses by semester

Kpenutrep | Akxagemus

CaHBbI / JIBIK
Kon-Bo Ke3eH/
[Tonnin aTaysl / HaumenoBanue nuctuminael /Course name KpenuToB/ Akan
Numberofcr | mepuon/
edits Academic
period
KyYKBIK jxoHe chI0aiinac >KeMKOPIIBIKKA Kapchl MoJieHHeT Herizzaepi / OCHOBBI 5 3

npaBa U aHTUKOPPYHIIMOHHOM KyabTyphl / Basics of Law and Anti-
Corruption Culture

DKOJIOTHS JKOHE TIPLILIIK Kayinci3airi / Oxonorus 1 6€30MacHOCTh
xu3nenestenpaoct/ Ecology and Life Safety

DKOHOMUKA JKoHE Kocinkepumik Herizaepi/ OCHOBBI 5KOHOMHUKH U
npeanpuHuMaTesbeTBa/ Basics of economics and business

Kembacusuibik Heriznepi / OcHoBsl muaepersa / Basics of Leadership

WHKITI03UBTI ©3apa 9peKeTTeCy ITUKACH! / DTHKA MHKJIFO3UBHOTO B3au-
moxeiicteus / Ethics of inclusive interaction

FreuteiMu 3epTTeynepaid Herizaepi koHe akaieMHsIIbIK XaT / OCHOBBI
HAYYHBIX UCCIICIOBAaHMI U akajeMuueckoe nmucbmo/ Basics of research and
academic writing

ACTBIKTBIH CarachlH capanTay / DKcrepTu3a Kadectsa 3epHa / Examination 6 4
of the quality of grain

Kaiita eHjiey KocinopbIHAapbIHIaFbl TEXHOXUMHUSIIBIK OakbLIay /
TexHOXMMHUYECKHI KOHTPOJIb Ha IiepepadaThIBAIOIUX MPEAIPUATHIX /
Technochemical control on processing enterprises

Kypama >xem eHzipy TexXHOJOTHsCH / T€XHOIOTHs POU3BO/ICTBA 4 5
komOukopmoB / Feed production technology

ACTBIKTBI KaliTa OH/Iey KOCITOPBIHIAPBIHBIH KYMBICHIH YHBIMIACTHIPY /
Opranuzanus paboTsl IpeAnpusATHi 1o epepadboTke 3epHa / Organization
of grain processing

DrneBaTop OHAIPICIHIH TEXHOIOTUSCHI MeH ka0abikTapsl/ TexHOTOTHS U 6 5
obopynoBanue seBatopHoii mpombituiearoctr / Technology and
equipment of the elevator industry

ACTBIKTBIH CaHJIbIK KoHE canaybIK ecedi / KoanuecTBeHHBIN 1
KayecTBEHHBIN yueT 3epHa / Quantitative and qualitative account of grain

MakapoH eHIpiCiHIH TEXHOJIOTHACH MEH >ka0abIKTaphl/ TexHoMOTHS U 4 5
obopynoBanue MakapoHHoro npousBojcTBa/Technology and equipment for
pasta production

ACTBIKTHI KaObLI/1ay XKoHE cakTay Ke3iHzeri cranaapTray / CtanaapTuzanus
npu MpreMKe 1 XpaneHun 3epHa / Standardization in corn acceptance and
storage

Han xoHe HaH eHIMIEPiHiH TeXHOJOTHICH / TexHomorus xieda u 6 6
xs1e600ynounsix u3aennii / Technology of bread and bakery products

Han, MmakapoH xoHe KOHAUTEP OHIMIEPIH OHIIPY OOMBIHIIA
KOCIMOPBIHAAPABIH KYMBICHIH YiibIMAacToIpy / Opranuzaius padboTbl
MPEINPUATHIA TTO TPOU3BOJICTBY XJie0a, MAKAPOHHBIX M KOHIUTEPCKUX
uznenuit / Organization of work of enterprises for the production of bread,
pasta and confectionery




TopTtTap MeH MUpOXKHBIA 6HAIPY / TeXHOIOTHS MPOU3BOICTBA TOPTOB U
nupokubix / Technology of production of cakes and pastries

[Teuenne, Baiu, KEKCTEP JKOHE MPSHUKTI OHIMACPII OHIIPY TEXHOIOTHUSICHI
/ TeXHONOTHsI MPOU3BOJICTBA TIEUYCHbS, Bahelh, KEKCOB M MPSHUYHBIX
m3nenuii / Technology of production of cookies, wafers, cakes and
gingerbread products

Kapamens »xoHe 1okosia eHIMACPiH OHIIPY TEXHOJOTHICH / TeXHOIOTHS
IIPOM3BOJICTBA KapaMelu 1 MoKomaaHbIX naenuii / Technology of
production of caramel and chocolate products

Komnut ennipy rexnonoruscel/ Texnonorus kKon(peTHoro
npon3BojicTBa/Candy production technology

Kaiita enyiey enaipicTepiHiH HHHOBAIUSUTBIK TEXHOJIOTHSLIIAPHI /
VHHOBaIMOHHBIE TEXHOJIOTHU TIepepadaThIBAOIINX TPOU3BOJICTB /
Innovative technologies of processing industries

ACTBIKTBI CaKTay )KOHE KaiiTa OHJIeY KOCIOPBIHAAPBIHIAFbI
TEXHOXUMHUSUTBIK OaKpuiay / TeXHOXUMHUYECKUH KOHTPOITb Ha MPEAIPUATHIX
0 XpaHeHuto u nepepadbotke 3epHa / Technochemical control in the
enterprises for storage and grain processing

Ankoronbci3 cyceinnap enfipici/ [IpousBoactBo 0e3amKoroabHbIX
narmtkos/ Production of soft drinks

OcCiMIIIK MMKI3aTBIHAH CaJlayaTThl a3bIK-TYJIIK OHIMICPIH OHIIPYIiH
3aMaHayu TeXHOJ'IOFI/ISIJ'IapBI/ COBpeMeHHHe TCXHOJIOTHUH ITPOU3BOACTBA
MPOJIYKTOB 3I0POBOTO MMUTAHHS U3 PACTUTEIBHOTO Chipbsi/ Modern
technologies of production of healthy food from vegetable raw materials

OcimIik Maitnapsl MeH MaitnapbeiH eHIipy/ [Ipou3BOACTBO pacTHTENBHBIX
macen u sxupos/ Production of vegetable oils and fats

besonacHocTh numieBbix npoaykTos/ Taram eHimuepiHiy Kayincizziri/ Food
safety




2 Kype CTyJAeHTTepiHe apHAJFaH JIEKTHUBTI MOHAep / DJeKTHBHbIe JUCHUIUIMHBI IS CTyAeHTOB 2 Kypca/ Elective

disciplines for 2nd year students

KyKbIK srcone coloaiinac sncemKopablKKa Kapcol MaoeHuem necizoepi / Ocnoevl npasa u anmukoppynyuonnou Kyavmyput / Basics of Law and

Anti-Corruption Culture

Oky maxcamul / Yueonan yenv/ Purpose

Cei0aitnac  KEMKOPJIBIKKA KapChl 1C-KUMBLI
OOWBIHIIA KYKBIKTBHIK OLTIM MEH a3aMaTThIK
YCTaHBIM )KYHECIH KaJBIITACTHIPY.

CdopmupoBaTh cucTeMy MpPaBOBBIX 3HAHUM U
IPAKJAHCKOM NO3ULHU 10 IPOTHBOACHCTBUIO

KOPPYIIIHH.

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

Oxkvimy namuoceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kypersl  ¢oTTi asKTrajraHHaH KeHiH Oinxim
ajrymbLiap

-KazakcTaHHBIH KOJIJIAaHBICTAFbI
3aHHAMACHIHBIH Heri3ri epexenepiy,
MemiekeTTik Oackapy OpraHJapbIHbIH
KYHeciH, COHIail-aK ChOaiac KeMKOPJIBIKKA
Kapchl 1C-KUMBUIIBIH MOHIH, cebOentepi MeH
I1apajapblH TYCIHETIH 0oJa/bl;

-OKHMFajiap MEH dpeKeTTep/Il 3aH

TYPFBICBIHAH TaIalIbl;

-HOPMATHUBTIK aKTUIEP i KOJIJIaHy,

COHJali-aK chI0ailac KEMKOPIBIKTHIH allIbIH
QTyIBIH  pYyXaHU-aJaMTepIIiTiK  TETIKTEpPIH
KOJIIaHAIbL;

-MEHIrepyl THIC: TYpJl KyXKaTTapFa KYKBIKTHIK
Tajmay OKyprizy JAaFabliapbl, — cblOaiinac
KEMKOPJIBIKKA Kapchl MOJIEHHETTI >KETUIIipy
TaFApLTaAPHI;

-63 eMipiH/e CchlOaiyac KEMKOPJIBIKKA KapChl
KYKBIKTBIK O1TIM/T1 KOJIJTaHY;

-0inmyre Tuic: chiOaiiac KEeMKOPIBIKTHIH MOHI

Ilocne ycmemHoro 3aBepuieHHsl Kypca
odyuyarwimuecs OyayT

-IIOHUMAaThb OCHOBHBIC ITOJIOKCHU A
JIeMCTBYIOILETrO 3aKOHOJIaTeNIbCTBA
Ka3zaxcrana, CUCTEMY OpraHOB
rOCyJlapCTBEHHOI'O  yNpaBIEHUS, a TaKke
CYIIHOCTbD, IMIPUYUHBI n MCPLBI

IIPOTUBOAECHUCTBHS KOPPYIILIVH;
-aHaJU3UPOBATh COOBITUS U JEHCTBUS C TOUKU
3peHus Ipasa,

-IPUMEHATh HOPMATUBHBIE aKThl, a TaKke
3aJIeiCTBOBATh JyXOBHO-HPABCTBEHHbIE
MEXaHU3MBI [TPEIOTBPALLEHUS KOPPYIILUY;

-BJIaIETh  HABBIKAMU  BEJEHHUS  IPABOBOTO
aHaJIM3a Pa3IUYHBIX JOKYMEHTOB, HaBbIKaMU
COBEPLICHCTBOBAHHUS AHTUKOPPYNIIUOHHON
KYJIBTYPBHI;

-IIPUMEHATH B CBOEH JKHU3HENEATEIbHOCTH
IIPABOBBIE 3HAHUS MPOTUB KOPPYILUH;

-3HaTh CYIIHOCTh KOPPYNUHUU U TPUYUHBI €€
IIPOUCXOXKACHHUSI, MeEpy MOpaJIbHO-

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

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

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

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

-apply legal knowledge against corruption in their
life activities;

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

-to implement the values of moral consciousness
and follow moral norms in everyday practice; to

completion of the course,




YKOHE OHBIH Maijga 0oty cebemnTepi; chibaitiac
KEMKOPIBIK ~KYKBIK OY3YIIBUIBIKTap  YLIIH
MOPAJIbJIBIK-aIAMIePUIUTIK  JKOHE KYKBIKTBIK
JKayarnKeplIIiK [mapanapsl;

-MeHrepyi KepeK: MOPAJIb/IBIK caHa
KYH/IBUTBIKTAPBIH 1CKE achIpy JKOHE KYHJETIKTI
OpakTHKaga  aJaMrepuIlik  HOpMaJlapblH
yCTaHy;  JKactap  apachlHAa  chIOaiinac
’KEMKOPJIBIKKAa Kapchl MOJEHHMET JICHIeHiH
apTTHIPY OOMBIHIIIA )KYMBIC JKacay.

HPaBCTBEHHOW W NPABOBOM OTBETCTBEHHOCTHU
32 KOPPYNLMOHHBIE [TPaBOHAPYIIEHUS;
-p€anu30BbIBATH LEHHOCTHU MOPaJIBHOTO
CO3HAHMS U CJIEZ0BATh HPABCTBEHHBIM HOpMaM
B TIOBCEHEBHOH IMpakTuke; paboTarth Hal
MOBBIIICHHEM YPOBHS aHTUKOPPYNIIMOHHON
KYJIbTYpbI B MOJIOAECKHOU CpeJie.

work to increase the level of anti-corruption culture
among young people.

Kypcmouiny kvickawia mazmynst / Kpamkoe cooepyacanue Kypca / Course summary

MewmiekeT MeH KYKBIKTBIH HEri3ri YFbIMJaphbl
MEH Kareropusuiapbl. KyKBIKTBIK — KapbIM-
KaTbIHACTap. KP KOHCTUTYLUSIIBIK
KYKBIFBIHBIH Herizaepi. KP Okimmrinik sxoHe
KBbUIMBICTBIK KYKBIK Herizzaepi. KP AzamarTsik
KYKBIK HET137epi.

"Cpli0aitnac KEMKOPJIBIK" YFBIMBIHBIH
TEOPUSIIBIK-dIICHAMAIBIK Heri3zaepi. Coibaiinac
KEMKODJIBIKKA ~ KAapChl  IC-KUMBLI ~ IIAPTHI
peTiHJe Ka3aKCTaHAbIK KOFAMHBIH QJI€YyMETTIK-
SKOHOMMKAJIBIK ~ KaTbIHACTAPBIH  KETLIAIPY.
Cei0aitnac AKEMKOPJIBIK MiHE3-KYJIBIK
TaOMFATHIHBIH MICUXOJIOTHSUIBIK €pEKIIENIKTEPI.
Cepi0aiiniac xKEeMKOPJIBIKKA KapChl MOJICHUETTI
KaneinTactelpy.  CplOaiiiac  5KeMKOpJIBIKKA
KapChl 1C-KMMBUI MOCeJeNIepiHie MeMJICKEeT
MeH KOFaMJABIK YHBIMAApABIH —©3apa  ic-
KUMBLIBL.

OcHOBHBIE IIOHATHS U KaTETOPUU TOCYAApCTBa
u mnpasa. llpaBoBeie oTHOmIEHMS. OCHOBBI
KoHCTUTYynuoHHoro mpaBa PK.  OcHoBbl
aIMUHHCTPATUBHOIO U YyroyioBHoro npasa PK.
OcHoBbl rpaxknanckoro npasa PK.

TeopeTnko-MeTo0I0rHYECKHE OCHOBBI
HNOHATHS «KOppynuun». COBEpIIEHCTBOBAHUE

COLIMAIbHO-DKOHOMUYECKHUX OTHOIIEHUH
Ka3aXxCTaHCKOr0  OOIecTBa Kak  yCJOBHUSA
MIPOTUBOACUCTBUIO KOPPYILHH.
[Icuxonoruuyeckre OCOOEHHOCTH  MPUPOIBI
KOpPPYILHUOHHOTO noBefeHus. PopMupoBaHue
AHTUKOPPYNLHUOHHON KYJIbTYpBI.
Bsaumozeiicteue rocynapcraa u

OOLIECTBEHHBIX OpraHu3aluil B
IPOTUBOACHCTBUS KOPPYIILIUH.

BOIIPOCAx

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

Bazoaprama sncemexuwiici / Pykosooumens npozpammet | Programmemanager

Koxkymesa 3.

|

Koxesunkos C.K.

Kozhevnikov S.K.




IKonocua Hncone mipwinik Kayincizoizi / Ixkonocusn u 6ezonacnocms syncusnedeamenvnocmu/ Ecology and Life Safety

Oky maxcamul / Yueonas yenv/ Purpose

Texnochepa MeH  Taburm  dKOXKyHenep
KBI3METIHJIET]1 KayINTi KoHE TOTEHIE KayiITi
Karjgaiapaa  eckepTy  KaOumeTTepi  kKoHE
IKOKOPFay OMJIaybl KAJIBIIITACTHIPY

@OpMUPOBAHHUE SKO3ALIUTHOTO MBIIUICHUS W
CITOCOOHOCTH TMPEAYNPEKJACHUS OIACHBIX U
Ype3BbIYAHBIX CUTYyalHil B
(GYHKIIMOHUPOBAHUU TMPUPOIHBIX IKOCHCTEM H
TeXHOC(EpHI

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

Okvimy namuoiceci / Pezynomamut 00yuenusn / Learnin

outcomes

Kypersl  ¢oTTi asKrajgraHHaH KeiiH 0inim
aJIylibLiap

-OKOJIOTUSHBIH, TIPIIUIIK Kayinci3giri MeH
TYPaKThI JaMyJIbIH HEri3ri
TYKBIpBIMAaMaIapbiH, AHTPOTIOTEHIIK
KbI3METTIH QJIEYMETTIK-3KOJIOT USIIBIK

calIapbIH TYCiHY;

-oJapAblH  Kal-KYHWiHIH KayinTi JeHreliHiH
TYBIHIQYBIHBIH aJJIBIH aJTy YIIiH TaOWFU JKOHE
TEXHOTEHMIK  KYWelepAiH  JaMybl  MeEH
OPHBIKTBUTBIFBIHBIH 3epeIICHTeH
3aHJIBUTBIKTAPbIH KOJAaHY;

-ICK€ acChIPbUIFaH XOHE BIKTUMaJ KayllnTepJiH
Tepic ocepiH >KOHE OJapiblH JeHTensepiH,
AHTPOIIOTCH/IIK KBI3MET TOYEKeIIepiH Oaranay;
-TeXHOC(epaHblH  KaylNCI3JIriH  apTThIpy
OOMBIHIIA IC - MapaJlap bl JKocTapiay;

-03 OeTiHIIe )XKYMBIC iCTey, KOMaHAa/1a KYMBIC
icTey, MmemrM KaObuiay, CBIHM —Oifnay,
IUQPIBIK JKOHE aKMapaTThIK-KOMIBIOTEPIIiK
TEXHOJIOTHSUTApABl  KOJNJIaHy,  aKmapaTieH
KYMBIC iCTey JlaFIbuIapbiHa ue 0oiy.

MMocae ycnemHoro
odyuyarwimuecs OyayT
-IIOHUMAaTh OCHOBHBLIC KOHIICIIIIMK 5SKOJIOTUH,
Oe3omacHoCTH KHU3HEICSATEIbHOCTH,
yCTOI\/JI‘-II/IBOI“O Pa3sBUTHA, COIIMaJIbHO-
HKOJIOTMYECKHE TMOCIEACTBUS aHTPOMOTEHHON
JIeSITEIIbHOCTH;

-IPUMEHATh ~ U3YYEHHBIE  3aKOHOMEPHOCTH
pa3BUTUS M YCTOWYMBOCTH MPUPOJHBIX U
TEXHOT€HHBIX CHCTEM I NpPEXyNpeKICHUs

3aBeplIeHHsl Kypca

BO3HHUKHOBCHUA OITIaCHOTI'O YPOBHA ux
COCTOSIHUS;

-OILICHUBATh HETaTUBHOC BOSILGfICTBI/IC
peannu30BaHHbIX u MIOTEHIUATbHBIX
OIaCHOCTEN U Ux YPOBHH, pUCKH

AQHTPOIIOT€HHOH eI TeNbHOCTH;
-IUIAaHUPOBATH MCPONPUATHA 110 ITOBBIILICHUIO
0e30macHOCTH TeXHOC(hEPHI;

-001a1aTh HaBBIKAMH CaMOCTOSITEIbHON
paboTel, paboThl B KOMaHjie, MPUHATHUSA
penIeHuH, KPUTHYECKOTO MBIIIJIEHNS,

OpUMEHEHUS LUQPPOBBIX U HHPOPMALUOHHO-
KOMITBIOTEPHBIX ~ TEXHOJIOTHH, paboThl ¢
uHpopManuen.

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

completion of the course,

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

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

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

-plan measures to improve the safety of the
technosphere;

-have the skills of independent work, teamwork,
decision-making, critical thinking, the use of
digital and information and computer technologies,
working with information.
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Kypcmuviy kvickawa mazmynut / Kpamrkoe codeporcanue kypca / Course summary

Aytakonorus. lemdkonorus. CHHIKOIOTHS.
buocdepa-noocdepanbik KOHILIEHIIUSCEI.
Taburm pecypcTapbl >KOHE OJapIbl THIMII
nariganany. Kasipri skahaHIbl 3KOJIOTHSIIBIK
KOHE ONIEYMETTIK -DKOJOTHSIIBIK Moceleep.
Kopmaran opra IkKoHE TYpaKThl Jamy.
Kazakcran TypakTel mamy »oJbiHIA. JKachur
3KOHOMUKA. Komaitnsr TOyeKeINIiH
KOHIIEIIUSICEI. KayinTi  koHE  3USHIBI
bakTopnapbH KikTenyi. TeTeHIe xarnanaap
KE31HeT1 iC-KUMBUIIAp PETTIri

Ayrakonorus. Jlemakonorus. CHHAIKONOTHSL.
buocdeprno-noochepnas KOHIICTIIIHSI.
[Ipuponnble  pecypchl W palMOHAIBHOE
MPUPOIOIOIB30BAHNUE. ['moGanbHbIC
HKOJIOTUYECKUE M COIHMATbHO-3KOJIOTMYECKHE
npobnemMbl  coBpeMeHHOCTH.  OKpyrKaromas

cpena u ycroilunBoe pasButue. KazaxcraH Ha
OyTd K YCTOMYMBOMY pa3BUTHIO. 3elieHas
SKOHOMMKA. KoHuenuus npuemMiaeMoro pucka.
Knaccudukanus  omacHBIX U BPEIHBIX
(dakTopoB. [Topsnox nercTBUM npu
Ype3BBIYANHBIX CUTYAIIHIX

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

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

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

The order of actions in emergency situations.

Bazoapnama scemexwici / Pykosooumens npozpammot | Programmemanager

Kokywesa 3.1 ‘

Kooweenuroe C.K.

| Kozhevnikov S.K.
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DKOHOMUKA HCIHE KacInKepaik neziz0epl/ Ocnosbl IkoHomuku u npeonpunumamenscmea/ Basics of economics and business

Oky maxcamul / Yueonan yenv/ Purpose

Canayattbl 9KOHOMHMKAJIBIK OMIBI,
OacekenecTik  opraaa KOCIOPBIHAAP/IBIH
TaOBICTHI KOCIIKEPIIiK KBI3METIH
YUBIMIIACTBIPYIBIH TEOPHSIITBIK JKOHE

TOXKIpUOETIK JaFAbUIAPBIH KABINTACTHIPY.

dopMupoBaHHe  SKOHOMHYECKOro  obpasa | Formation of an economic way of thinking,
MBIIIICHUS, TeopeTndeckux u npaktuyeckux | theoretical and practical skills of organizing
HaBBIKOB OpraHu3aIUH yenemnoit | successful business activities of enterprises in a
peINpPUHIMATEIbCKON JedaTeNIbHOCTH | competitive environment

NPEANPUITHI B KOHKYPEHTHOM cpefie

Okvimy namuceci / Pezynomamul ooyuenusn / Learning outcomes

Kyperbl  ¢aTTi asikraJraHHaH KeHiH OLTiM
ajTymbLiap

-Kazipri 3aMaHfbl JKOHOMHKA TPUHIIMIITEPI
MEH  3aHJBUIBIKTapIbIH  KbI3MET €Ty,
YKOHOMHKAJIBIK KATErOpHsIap, MHUKPO JKOHE

MaKpOJICHT e IeT1 YFBIMIBIK armapar;
«KOCITIKEP»,  «KACIMKEPIIK»,  «KOCIIKEPIiK
KBI3METY, «Ou3HEC-)Kocmapiay»

YFBIMAAPAAPBIHBIH SKOHOMHKAIIBIK Ma3MYHbI
MEH MOHI

-3KOHOMUKAJIBIK JKaF A bl Tanaay;
KOCIMKEPJIIK KBI3BMETTIH OChbl Hemece Oacka
TYpJepiHiH Oa3alblK MpoLecTepiH Oenriiey;
TaOBICTBI KOCIMKEPIJIIK KBI3METKE MIHE3eME
Oepy; OuzHec-ocmap Kypy; ajlFaH OutimMaepiH
Manaabl KOCITKEPIIiK KbI3MET YIIiH KOJAaHy.
-KOCIIKEPJIIK KBI3METTI SKOHOMHKAIBIK KOHE
QJIEYMETTIK Oackapy canachlHIIa IYPHIC MIEHTiM
KaObLIIal anyabl; OM3Hec-)xocnapiaapasl Kypy,
MIPE3CHTAIMSIIAY JKOHE OJIApIIBI JKY3ere achlpy
JaFaplIapblH - Olmy; JkaHa OuW3Hec-uaesap
MYMKIHJIKTEpIH  HeMmece OMIpUICHIT1H
aHBIKTAay; WHBECTUIUSUIBIK OpTaMeH e3apa ic-
KMMBbLUI JKacay Heri3zepin

IMocie ycmemHoro 3aBepuieHusi Kypea | After successful completion of the course,

od0yuarwmecsi OyayT students will be
-[IOHMMATh HPUHIUITBL u 3akonbl | -understand the principles and laws of functioning
(GYHKIIMOHUPOBAHHUS coBpemenHoii | of the modern economy, in economic terms, the

SKOHOMHKH,  OJKOHOMHUYECKHME  Kareropuw, | conceptual framework at the micro and macro
NOHSATHHHBIN  ammapaT Ha  Mukpo-  u | levels; economic substance and essence of the

MaKpOYPOBHSIX; 9KOHOMHYECKOE cojepkanue u | concepts of “entrepreneur”, "business”, "business”,
CYIIHOCTh  TOHATHH  «IpeanpuHUMaTesby, | "business planning”

«IPEANPHHAMATEIBCTBOY, -to analyze the economic situation; to identify the
«IpeANPUHUMATEIBCKASI JeATeNILHOCTBY, | basic processes of a business; to characterize the
«OW3HeC-TIIIAaHUPOBAHUS success of business activities; draw up business

-aHAIM3MPOBATh DKOHOMHYECKYIO0 cuTyaruio; | plans; apply the acquired knowledge to build a
BBIJICTIATH Oa30BbIe Tporiecchl Toro min uHoro | profitable business activities
BUJa TPEANPUHUMATEIILCKON JesTeapbHOCTH; | -p0ssess the ability to make the right decisions in

JlaBaTh XapaKTEePUCTHKY ycnemHoctH | the field of economic and social management of
peANPUHUMATEITLCKON nesrenpHOCTH; | business activities; drawing skills, presentation and
COCTaBIISITh OusHec-tuaHbl;  npuMeHsATh | implementation of business plans; determining the
noJydeHHble  3HaHWs i nocTtpoenwus | Viability or the ability of new business ideas; the
NpUOBLIBHOMN npeanpuHUMaTenbckoi | basics of interaction with the investment
JIEATENBHOCTHA environment

-BJIAJICTh yMEHHEM IpHHUMaTh TnpaBwibHbIe | -t0 understand the issues of the organization of
peuieHuss B oOmacTu  3KOHOMHYeckoro U | business activities and evaluation of its
COLIMAJIBHOTO ynpasienus | effectiveness; when

peAPUHUMATEITLCKON JICSTEIIbHOCTH;
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-KOCIMKEPJIIK KBI3METTI YUBIMAACTBIPY JKOHE
OHBIH THUIMAUIriH Oaranay MocelelnepiHie;
apryMEHTTEp/Ii Jaspiiay, KamuTalabl KOJJIaHy
cajachblH TaHJ1ay1bl HeTi37ey
KE31H]1e;KOCITTKEePIIIK KBI3MET cajacelHa
OOJIBIN JKAaTKaH SKOHOMHUKAJBIK KYOBUIBICTAP
MEH IPOIIECTEeP/IiH MOHIH TYCIHY/IE;

-pupMa JaMYBIHBIH JKEKEIIETeH CYpPaKTaphbl
OOWMBIHIIA  JEpeKTepIi  JKaIMbUIay — JKOHE
naibIMaay bl TYCIHAIpYyTe KalineTi 60Iys

HaBBIKAMH  COCTaBJICHUS, TMIPE3CHTAlUH U
OCYIIECTBIICHUS] OM3HEC-TIJIAHOB; OMPEeIICHUS
JKM3HECITOCOOHOCTH MM BO3MOYKHOCTEH HOBBIX
OusHec-UAeH; OCHOBAMM B3aHMMOJECHCTBHS C
WHBECTUIIMOHHOM Cpeaoid

-pazouparbcs B BONpOCaX OpraHu3aluu
MpEANPUHUMATEIIBCKOM NIeITEIbHOCTH u
OlIEHKH ee AY(PPEKTHBHOCTH; TPU BBHIPAOOTKE

apryMeHToB, 00OCHOBaHHUS BbIOOpa cdepbl
NPWIOKCHUS ~ KamWTajda, B  IOHUMAaHHUU
CYIIHOCTH  SKOHOMHUYECKHX  SIBICHHUA U
IpOIECCOB,  MPOMCXOMSAMUX B cdepe
NOPEANPUHUMATEIIBCKONH  NESITEIBbHOCTH, B
0000IIeHUH TaHHBIX U UX WHTCPIPETALUN IS
BBIDAOOTKH  CYXJACHUS [0  OTICJIBHBIM

BOIPOCAaM pa3BUTHsI (PUPMBI

Kypcmoiy kbickawia mazmynt / Kpamkoe cooepycanue Kypca / Course summary

OKOHOMMKA KbI3MET eTyiHIH ipremni
mocenenepi. Kanutan. CypaHbIC NEH YCHIHBIC

HapbeIFel.  BocekenecTik JkoHE MOHOIIOJNHSI.
Kacinkepnik: TyciHiri, MoHI, HeETi3ri TypJepi
KOHE YHBIMAACTBIPY HBICAH/IapbI.
Kacinkepik KbI3METTET1 TOyeKemaep.
KoMMepnusuiblK - Kynmusi KoHE OHBI  KOpFay
Tociaepi. Kacinkepmik KBI3METTI

KapKbuTtaupIpy. Kocimkepiik MoeHHeT! JKoHe
ATUKACHI.

@DyH1aMEHTaIbHbIE poOIeMBbI
(GyHKIMOHUPOBAaHUS AKOHOMMKH. Kanwura.
PeiHok Cnpoc u npegnoxenue. Konkypenuus
U MOHOIIONHUS. [IpeanpuHUMaTENnbCTBO:

MOHSTHE, CYIIIHOCTh, OCHOBHBIE BUIBI U (POPMBI
opra"usanuu. Pucku B npeanpruHUMaTeIbCKON
nedarenbHOCTH.  Kommepueckass TallHa U
crocoOpl  ee  3amuThl. DuHAHCHpOBaHUE
MPEIPUHUMATETBCKOMN JIeSITEIILHOCTH.
KynbpTypa u 3THKa npenpuHIMaTeNbCTBa.

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

Bazoaprama scemexuwiici / Pykosooumens npozpammer | Programmemanager

Kokywesa 3.I"

|

Kooweenuroe C.K.

Kozhevnikov S.K.
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Kowoacuwvinvlk nezizoepi / Ocnoswl nuoepcmea / Basics of Leadership

Oky maxcamul / Yueonas yenv/ Purpose

CTYICHTTEPAIH KOIOACIIBUIBIK KAaCUETTEP],
CTWIIBJCPAl, KOCIMOPBIH, aliMaK >XOHE JKaJIIbI
el JIeHreiiHme ocep €Ty oAiCTepiH THIMAI
naiijanany  apKbUIbl  aJaMIapAblH  MiHE3-
KWIKBIH JKOHE e3apa OpEeKeTTeCyiH THIMIl

OBJIQJICHHE CTYJACHTAaMU METOJAOJIOTUEH U
MIPAKTUKOI 3¢ heKTUBHOTO yIIpaBICHUS
MOBEJCHUEM U  B3aUMOJCHCTBHUEM  JIOJEH
nyTeM s dexTruBHOTO UCIIOJIb30BaHUs
JTUJEPCKUX KaueCTB, CTUJICH, METO/I0B BIUSHUS

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

Oackapy  oicTeMeci MEH MPAKTHKACBIH | HA YPOBHE MPEANPHUSITHS, PETHOHA U CTPAHBI B
MEHrepy 1eJIOM

Oxvimy namuoiceci / Pezynomamut 00yuenusn / Learning outcomes
Kyperbl  corTi askrasranHad keiiin Outim | ITocie  ycnmemnoro 3aBepmenusi  kKypca | After successful completion of the course,
aJymbLIap odyuaromnmecst 6yayT students will be
-0acKapy/IbIH 0apIIbIK JICHICHIIEpIHICT] | -TIOHMMATh CYIIHOCTh W MeTOAbl HayuHoro | -understand the essence and methods of the
yibIMIapaarbl  KeIIOACIIbUIBIK MACENIeNepiH | Moaxoaa K TeOpeTHUeCKoMy M mpaktudeckomy | scientific approach to the theoretical and practical

TEOPUSIIBIK  JKOHE MPAKTUKAIBIK  MICIIyre
FBUIBIMH KO3KapacThlH MOHI MEH oicTepiH
TYCIHY;

-0acKapylIbUIbIK ~MIHJAETTEpl INenry YUIiH

KOIIOACIIBIIBIK ne” OMIIIKTIH HET13I1
TEOPUSIIAPBIH KOJIJIaHYy;
-)KeKe OachlHBIH apTHIKIIBUIBIKTAphl  MEH

KEMIITIKTEPiH ChIHU Oarasay;

-YKBIMJIA )KYMBIC 1CTEY; QJI€YMETTIK MaHbI3/bl
MoceNenep MeH YIepicTepAl Tajiaay, TOMTHIK
OUHAMHMKa YJepicTepiH JKOHE KOMaHIaHbI
KaJIBIITACTBIPY KaFuAAaTTapblH Oy HeTi3iHJe
TOMTHIK JKYMBICTHI THIM1 YHBIMIACTBIPY;
-TyJIFaapablk, TOTITBIK KOHE
YUBIMIACTBIPYIIBUIBIK ~ KOMMYHHKAIHSITAP BT
Tangay >koHe jxolanay

-ICKepJIIK KapbIM-KaTblHAC JAaFjblIapblHa He
0oy, op Typii >Karjaiymapra OalIaHbBICTHI

pELICHHIO TPOOJIEM JINJEPCTBA B OPraHU3ALUAX
Ha BCEX YPOBHSX YIPABIICHUS;

-HMCII0JIb30BaTh OCHOBHBIE TEOPUU JIMJEPCTBA U
BJIACTH JUIsl PEIIECHUS YIIPABICHUECKUX 3a/a4;
-KPUTUYECKU OIICHUBATh JIMYHBIE IOCTOMHCTBA
Y HEJI0CTaTKH;

-paboTaTh B  KOJUIEKTHUBE;, aHAJIU3UPOBATh
COLIMAJIBHO 3HAYMMBbIE MPOOJIEMBI U MPOLIECCHI,
3¢ (HEeKTUBHO OpraHU30BaTh TPYIIOBYIO paboTy
Ha OCHOBE 3HaHUSA NPOLECCOB TIPYNIOBON

JUHAMUKA W TOPUHOUIOB  (OPMHUPOBAHUS
KOMaH/IbI;

-aHAJIN3UPOBATh " MIPOEKTUPOBATh
MEXJIUYHOCTHBIE, IPYIIIOBBIE u

OpraHHu3allMOHHBIC KOMMYHUKAalIUN

-O6J'IaIlaTL HaBBIKaMH  O€JI0BOI'O 06IJ_ICHI/IH;
MHOF006pa3HBIMI/I CTWIAIMU  YIIPABJICHUA B
3aBHUCHUMOCTH oT PA3JIMIHBIX CI/ITyaI_II/Iﬁ;

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,
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

group and
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OackapylblH ajyaH TYpJi CTWIbJEpiHE He
001y; KemobacHbUIBIK KACHETTEpAl 3epTTey
oliCTEpl MEH oJicTeMeNepine, KombacuIbUIbIK
KaOlJeTTepAl JAaMbBITy TEXHOJOTHUSIIAPbIHA HE
ooy

METOJAaMH W  METOJAUKAMH  HCCIIEAOBAHMUS
JUJEPCKUX KAuyeCTB, TEXHOJIOTHSIMU Pa3BUTHUSA
JUJEPCKUX CIIOCOOHOCTEH

Kypcmuiy kbickawa mazmynst / Kpamrkoe codepicanue kypca / Course summary

KemobacmblIbIKTBIH —~ TaOWFATBI MEH  MOHI.
Kembacubuibik KOHE MEHE[)KMEHT.
KembacnibuIbIKTIH JOCTYpTi
KOHIICTIIUSUIAPHI. KembacuibuibIKThIH
WHHOBAIVSUIBIK ~ KOHIENIUsIapel.  Tomrap,
KOMaH1aJjiap KOHE KOMaHJ1a KYpY.
KemmbacnibIHbIH JaMYHI.

Osrepicrepai  Ky3ere  acblpy  Ke3iHAeri

kembacbUIBIK. Kembacubiblk Moceseepi.

ITpupoga u cymHocTs nuaepeTsa. Jlnaepcrso u

MEHE/DKMEHT.  TpaJulMOHHBIE  KOHIEHIIUN
nuaepctBa.  VIHHOBanMOHHBIE — KOHUEMIUU
JUJEPCTBA. ['pymmsl, KOMAaH/IbI 51

KoMaH1000pa3oBanue. Pa3Burue nuaepa.
JluepcTBO MPHU OCYIIECTBICHUH H3MCHCHUI.
[IpoGnems! uaepcTBa.

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

Bazoapnama scemexuwici / Pykosooumens npozpammot | Programmemanager

Kokywesa 3.1

Kooweenuroe C.K.

| Kozhevnikov S.K.
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Huxniozuemi o3apa apekemmecy ymuxacot / Imuka unkirosuenozo ezaumoodeicmeusn / Ethics of inclusive interaction

Oky maxcamul / Yueonas yenv/ Purpose

HICKTEYJ aiaMJapMeH KapbIM-KAaThIHAC JKacay
MPOIIECIHAC CTYACHTTEP/IIH KOMMYHHKATHBTI
KOHE OJICYMETTIK JaFIbUIAPBIH JaMBITY/IbI,
EpeKIe  JICHCAYJbIK MYMKIHIIKTEpl  Oap
aJlaMJIap IbIH dJICYMETTIK, SMOIIMOHAIIBI KOHE
MIHE3-KYJIbIK KUBIHABIKTAPBIHBIH EPEKIIeIIT1
Typaibl OUTIMII KaJBIITACTBIPYABl KaMTHJIBI,
COHBIMEH KaTap MHKIIO3UBTI OUTIM Oepy jkoHe
KociOM opTaja TYBIHJAWTHIH TYJIFAapalibiK
@3apa OpEKETTeCYy MOcCelieliepiH  IIelIyre
KOMEKTECyre apHaJFaH.

Pa3BUTHC Yy CTYACHTOB KOMMYHUKATUBHBIX U
COHMaAJIBHBIX HaBBIKOB B Imponecce
B3aHMOHeﬁCTBHH C JIIOAbMHU C OIrpaHUYCHHBIMU

BO3MOXKHOCTSIMU ~ 3JI0pOBbsl, (hOPMHUpPOBaHHE
3HaHUM 0  CBOEOOpa3MM  COIMAJBHBIX,
IMOLUOHATBHBIX 7 HOBEICHYCCKUX

TPYIHOCTEH JHI] C OCOOBIMH BO3MOXKHOCTSIMU
3MI0POBBSI, a TaKXKe IMpU3BaHA IIOMOYb B
peIIeHnn 3aJa4 MEKJIHYHOCTHOTO
B3aMMOJICHCTBUS BO3HMKAIOIIMX B
WHKJIFO3UBHOM o0Opa3oBarenbHON u
poeCCHOHAIBHOU Cpejie.

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.

Oxkvimy namuceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kypersl  ¢3TTi asiKTajgraHHaH KeliH Oinim
aJyumsLIap

-0acKapy/ibIH 0apIbIK JIeHreinepineri
yiBIMIapIaFbl  KOIIOACHIBUIBIK ~ MAceesepiH

TEOPMSUIBIK ~ JKOHE  MPAKTHKAIBIK  ILIEIIyre
FBUTBIMH KO3KApPaCThIH MOHI MEH OIICTEpiH
TYCIHY;

-0acKapylblIbIK MIHAETTEpPAl IIenly YIIiH
KOIIOACIIBIIBIK TIeH OMITIKTIH HeT13T1
TEOpUSTIAPbIH KOJIJIaHY;

-)KeKe OacChIHBIH  apTHIKIIBUIBIKTAPHI
KEeMILIUTIKTEPIH ChIHU Oaranay;
-YKbIMJIA )KYMBIC ICTEY; QJIE€YMETTIK MaHBbI3/IbI
Macesiesiep MEeH YIepicTepAl Tajijaay, TONTHIK
JMHAMUKa YIEpICTepiH KOHE KOMaHIAaHBI
KAJIBIITaCThIPy KaFWAATTapblH OUTy HeEri3iHie
TOMNTBHIK JKYMBICTBI THIM1 YHBIMAACTHIPY;

MCH

MMocae ycnemHoro
o0yyarommecsi OyayT
-IOHUMAaTh CYLIIHOCTb M METOAbl HAy4YHOI'O
MOJIX0/1a K TEOPETUIECKOMY U TPAKTHIECKOMY
peLIeHHIO POOIIEM JINEPCTBA B OPraHU3aLUAX
Ha BCEX YPOBHSX yIPaBIICHHUS,

-HCIOJIb30BaTh OCHOBHBIE TEOPUHU JIUAECPCTBA U
BJIACTH IS pEIICHHsI YIIPABICHYECKHX 3a/1a4;
-KpUTHYECKU OLIEHUBATh JINUHbIE TOCTOMHCTBA
Y HEJIOCTAaTKH,

-paboTaTh B KOJUIEKTUBE; aHAJIW3UPOBATH
COIMAIBHO 3HAYMMBIE TPOOJIEMBI U TIPOIIECCHI,
3¢ HEKTUBHO OPraHU30BaTh IPYMNIOBYIO paboOTy
Ha OCHOBE 3HAHMSA TIPOIECCOB TPYIIIOBOU

3aBepIIeHHs] Kypca

JUHAMUKA ¥ TPUHOUNOB  (hOpMUpPOBaHUS
KOMaH/Ibl;
-aHaJIM3UPOBATh " IIPOEKTUPOBATH

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

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

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

-analyze and design interpersonal, group and
organizational communications;

completion of the course,

strengths  and
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-TYJIFaapabik,
YUBIMIACTBHIPYIITBLIBIK
Tajay *KoHe )xobajay
-ICKepJIiK KapbIM-KaThIHAC JaFJblIapblHA HE
O0omy, op Typal >karmainapra OalJIaHBICTBHI
OackapyIblH ajlyaH TYpJi CTWIbJEpiHE He
00Jy; KemOacIIbUIBIK KAaCHeTTepal 3epTTey
oicTepl MEH oficTeMelNepine, KOmOacIIbUTBIK
KaOlJeTTepAl AaMbITy TEXHOJOTHUsIIapblHA He
ooy

TONTBIK JKoHE
KOMMYHUKaIUIap bl

MEKJIIMYHOCTHEIE, TPYIIIOBbIE n
OpraHU3alMOHHbIC KOMMYHUKAIIIU

-00JIagaTh HAaBBIKAMH JI€JIOBOTO  OOIICHMS;
MHOTOOOpa3HBIMH CTWJISIMH  yIIPaBJICHUS B
3aBUCUMOCTH  OT  Pa3jIMYHBIX  CHUTYaIlHii;
METOJaMH W  METOJMKAaMH HCCJIEJOBaHHUS

JUACPCKUX KAYECTB, TEXHOJOI'UAMU pa3BUTUSA

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

Kypcmouiny kvickawia mazmynst / Kpamkoe cooepyacanue Kypca / Course summary

KomOacmpUIbIKTEIH =~ TaOMFAaTBl MEH  MOHI.
KembacubLibIk JKOHE MEHEIKMEHT.
KemoacpuibIKThIH JIOCTYpIIi
KOHIIETIUSUTAPHI. Kem6acmbuIbIKTEIH
WHHOBAIIMSUTBIK ~ KOHIIENIUsUIapel.  TomTap,
KOMaHaJap JKOHE KOMaH/1a KYpY.
KemmbacbIHbIH JaMYHI.

Osrepicrepi  Ky3ere  acblpy  Ke3iHAeri

KeIoacbUIBIK. KemobacubuibIKk Macemnenepi.

[Tpupona u cyurHoCTh MHaepcTBa. JInmepcTBo u

MEHE/DKMEHT.  TpaJulMOHHBIE  KOHIEMIUU
nuaepctBa.  VIHHOBallMOHHBIE — KOHIICHIIUU
JTUJEpCTBA. ['pynmsi, KOMAaH/IbI u

KoMaHJ1000pa3oBaHue. Pa3Butue nuaepa.
JlunepcTBO MpU OCYLIECTBICHUH H3MEHEHH.
[Tpobnems! TuaepcTBa.

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

Bazoaprama scemexwici / Pykosooumens npozpammer | Programmemanager

Kokyweesa 3.1

\ Koowceenukoe C.K.

Kozhevnikov S.K.
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Foinvimu 3epmmey nezizoepi srcone akademuansik yecazy / OCHO8bL HAYUHO20 Ucciedosanusn u akadoemudeckoe nucemo / Fundamentals of scientific

research and academic

OKy makcamul / Yueonan yeno

ouTiM ATYIIBLIIAPIBIH apachIHJIa FBLIBIM,
3epTTEYIiH FBUIBIMUA OMiCTEPi, FHUIBIMU-OKY >KOHE
FBUIBIMH  JKYMBICTApJIbIH ~ HOTHOXKEIIEPIH — TipKey
TypaJibl O11iM KYHECiH KaJIbIITacThIPy

chopMupoBath y OOY4YaIOIIUXCS  CHCTEMBI
3HaHUH O  Hayke, HAy4YyHBIX  METOJax
uccienoBaHusi,  ohOpMIICHHS  PE3yJIbTaTOB

HAy4YHOH 1 yueOHO-Hay4YHOU PabOTHI

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

Oxwvimy nHomuxceci / Pesynomamul o0yuenusn

Kyperbl  ¢oTTi  agKTraraHHaH KeiliH  Oilim
aJIylmbLIap

- FBUIBIMHBIH HETi3T1 YFBIMJApblH CUIATTAy >KOHE
FBUIBIMH 3€PTTEYJIEP/i YHBIMIACTHIPY,

- FBUIBIMM AKI1apaTThl aHBIKTAY JKOHE OHJEY,

- FBUIBIMH 3€PTTEY 9IICTEPiH KOJAaHYy, 3epTTEyiIep
AKYPrizy )KoHe OHbIH HOTIIKENIEPiH peciMey,

- CTYIGHTTIK CTapTanTap YILUiH KapanaiblM Ou3HeC-

Kocmap Kypy.

ITocne ycmemHoro 3aBeplleHUsi Kypca
o0yyarommecsi OyayT

- OIHUCHIBaTh OCHOBHbBIE IOHATHS O HaykKe HU
OopraHn3anvio Hay4YHbIX I/ICCJIGI[OBaHI/H\/JI,

- ompeneynAte U 00pabaThlBaTh  HAy4YHYIO
WHPOPMAIIMIO, TPUMEHSATh METOAbl HAYYHBIX
HCCIIEOBaHUI,

- TPOBOJUTH HWCCJIEAOBAaHHE M OPOPMISITH €ro
pe3yibTaThl,

- COCTaBIISITh HE CIIOKHBIA OW3HEC-TUIaH s
CTYIEHYECKHX CTapTaIlOB.

After successful completion of the course,
students will be

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

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

- draw up a simple business plan for student
startups.

Kypcmui

HKbicKauwia masmynvl / Kpamkoe codeporcanue Kypca

FoutbiM KoHE FBUIBIMU 3€pTTEy Typajbl HETI3Ti
yFbIMAAp. 3epTTeyiepll akmaparThlK KaMTamachl3
ery. FoutbeiMu  3eprreyiepai  yHBIMOACTBHIPY.
Femeimu  3epTTeynepnain omicremeci. 3epTTeyiiH
KB FBUTBIMU omicrepi. 3epTTeyaig
CTATUCTUKAJIBIK JKOHE BIKTUMAJIIBIK  OIICTEPI.
3eprreynepe KOJITaHBLTAThIH rpaduKabIK
omicTep. baxputay HOTWKEJEPiH Tanaay.
DKCIepUMEHTTIK 3epTTeyniep. FoumeiMu
3epTTeyiepal  YHBIMIACTBIPY  JKOHE  KYPrisy.
FrutbiMu sxymbIc HoTHXKeENEpiH pecimaey. KypcThik

OcHOBHBIE TIOHATHA O HAyKe W HAyYHOM
uccnenaoBanuu. MudopmanmonHoe odecreyeHme

HUCCIIEIOBAHUM. Opranuzanus Hay4HbIX
HUCCIIeJOBAHUN. Metonomorus HAaYYHBIX
HCCIEOBAHUM. OOmeHay4yHbIC METOBI
HCCIICJOBaHUS. CraTtucrudeckue "
BEpPOSITHOCTHBIE METOIbI HCCIEOBaHUM.
I'paduueckne  MeTOABI, HUCHONB3yEeMBbIE B
HCCICAOBAHUSIX. Amnanus pe3ynbTaToOB
HaOJII0IeHUH. OKCcrnepuMeHTaIbHbIE
uccnefgoBanus. OpraHuzanusi W TNPOBEJEHUE

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

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

results of scientific work. Features of
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KOHE JUIUIOMJBIK J>KYMBICTAp/bl JTalbIHAAY KOHE
Kopray epekmeniktepi. CTyIeHTTIK  FBUIBIMU
KYMBICTapAbl YCBIHY JKOHE pecimjaey TUIiHe
KOWBLIATBIH Tajanrap, MIpe3eHTaIHIIAPIbI
o3ipieyre  KOWBUIATBIH — TallalTap, CTYAEHTTIK

HAaY4YHBIX HCCIICIOBAHUH. Odopmienne
pe3ynbTaToB Hay4yHOW paborhl. OcoOeHHOCTH
MOATOTOBKH U 3aIIUTHI KYPCOBBIX U JUILIOMHBIX
pabot. TpeGoBaHuss K S3BIKY HW3JIOXKEHUS U
O(QOpPMIIEHHIO CTYJIEHYECKUX HAay4dHbIX padoT,

preparation and defense of term papers and
diploma theses. Requirements for the
language of presentation and design of
student research papers, Requirements for the
development of presentations, Features of the

cTapranTtap/bl 93ipJiey epeKIIeTiKTepi. TpeOoBanust k  paspaborke mpeseHranui, | development of student startups.
OcobeHHOCTH ~ pa3pabOTKU  CTYACHYECKHX
CTapTAaIoB.

bazoaprama swcemexwici / Pykogooumens npocpammoul

Kaiipipbaena I'.K.

‘ l'onynos B.B.

| Godunov V.V.
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Acmuitkmoty canaceln capanmay / Ikcnepmusa kauecmea zepua / Examination of the quality of grain

Oky maxcamul / Yueonas yenv/ Purpose

CriHay,0aKplIayKOHEACTHIKTHIKAOBLIIaY)KOHECAK
TayTeXHOJIOTUSACBIHBIHMACeesIep100MbIHIIA
TEOPHUSIIBIKOLTIMOEDY.

J_—[aTLTeOp CTUYCCKUC3HAHUATIOBOIIPOCAMOKCIICPT
H3bl KAYCCTBA 3€pHa3CpHa.

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

Oxwvimy namuoceci / Pesynomamut o0yuenusn / Learning outc

omes

Kypersl  ¢aTTi  agKTagraHHaH KeiliH Oigim
ajrymbLiap

- aCTBIKTBIH KYpPaMbl MCH KaCHETTEpiH Oinei;

- aCTBIK CalachlH TEXHHUKAJIBIK >KOHE XHMHSUIBIK
OaKpLIay SMICTEPiH KOJIIAaHAIHI,

- OHJIpICTErl acTBIK UIBIFBICBIHBIH HOPMaJIapbIH

Ilocsie ycmemHoro 3aBepuieHHsI Kypca
o0yuarmuecs OyayT

-3HaTh COCTaB U CBOMCTBA 3€pPHA,;

-IPUMEHSATh METO/Abl  TEXHUYECKOIo U
XUMHUYECKOTI0 KOHTPOJISL KauecTBa 3€pHa;

- paccuuTbIBaTh HOPMBI pPacxofa 3€pHa Ha

After successful completion of the course,
students will be

- know the composition and properties of
grain;

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

ecernTeni; MIPOU3BO/ICTBE; - calculate the rate of grain consumption in

- Kayilnci3liKKe, KaTepci3/IIKKe >KOHE HOPMATHUBTIK | -3HATh TpeOOBaHMS cooTBeTcTBUs | production;

Ky)KaTTapra COMKECTIK TalanTapbiH Oiei; 0€301acHOCTH, J0OpOKaUYECTBEHHOCTH u | -know the requirements for compliance with

- CBIHAKTap/Ibl OTKI3Y/IH 3aMaHayu dJIICTEPiH, HOPMATHUBHBIM JJOKYMEHTaM; safety, good quality and regulatory

COHJIaii-aK oJ1ap/Ibl JKy3€re aceIpy YIIiH - BJIAJIETh COBPEMEHHBIMU Mertonamu | documents;

MPAKTUKAJIBIK JaFIbUIap.Ibl MEHTEPEe/Ii. MIPOBEICHUS HCIIBITAHUH, a takxe | - own modern methods of testing, as well as
MPAKTUYECKUMU HaBBIKAMU TUIst ux | practical skills for their implementation.
OCYIIECTBIICHHS.

Ilpepexeuzummepi / Ilpepexeuzumot / Prerequisites

TamMak XUMHUACHI ‘

ITnmeBast xumusa

| Food chemistry

Kypcmoiny kvickawa mazmynst / Kpamkoe cooepycanue Kypca / Course summary

NCO9001  cepusipl  XaJbIKapalblK ~ HOPMATHUBTIK
KYyoKarTap, Kazakcran PecniyOnukaceiama
"OTEXHUKAIBIK perrey"” 3aHBIHBIH "oreM
KYpaJJapblHBIH OIpJliriH KaMTaMachl3 eTy'3aHbIHBIH
KaObUIAaHYBIHAH ~ TYBIHJAFaH ©3TepicTepii  eckepe
OTBIPBIT, TEXHUKAJBIK peTTey >Kyhenepi. Kaszakcran
PecnyOnukacbiHIa FaHa eMec, OJlaH ThIC KepJepae e
KaObUIJaHFaH HOPMATHUBTIK KYKaTTapblH TajJanTapblHa
COMKECTITiHE TaMak eHiIMJepiHe cepTU(UKATTHIK
CBhIHAKTAp JKYPri3yiH epeKIICIIIKTePIiH 3epeiiey.

MexyHapoaHble ~ HOPMaTHBHBIE  JTOKYMEHTBI
cepun  MICO9001, cuctemMbl  TEXHUYIECKOTO
pPETyJIMPOBAHUS C YUYETOM M3MEHEHUW BBI3BAHHBIX
npuHstueM B PecnyOnmuke Kazaxcran 3akoHa
«OTeXHUYECKOM pEryIHpOBaHUN 3aKkoH
«ObecrieueHne €IWHCTBA CPENCTB H3MEPEHUID.
Uzyuenne ocobeHHOCTEH MIPOBEICHHUS
CepTUPHUKALMOHHBIX UCTIBITAHUH MUILEBBIX
MPOIYKTOB ~ HA  COOTBETCTBHE  TpPeOOBaHMIA
HOPMATHUBHBIX JOKYMCHTOB, ITPUHATHIX HE TOJIBKOB

International normative documents of the 1SO
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 documents adopted
not only in the Republic of Kazakhstan, but also
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| PeCHy6J'II/IKC KaSaXCTaH, HO 1 3a €ro npeaciaMu.

| abroad.

Hocmpexkeusummepi / [locmpekeusumot/ Postrequisites

Kypama »xem eHIipy TeXHOJIOTHUSICHI

‘ TexHon0rus MPOU3BOICTBA KOMOMKOPMOB

| Feed production technology

Bazoaprama scemexwici / Pykosooumens npozpammet | Programmemanager

HKanabaesa K. K.

HKanaoaeea K.K.

Zhanabaeva K.K.
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Kaiima enoey kacinopwvinoapsinoazbl mexHoxumuanslk oaxoiaay / Texnoxumuueckuii KOHmMpoJib Ha nepepadamuvléarOuux nPeonpuUAmuax /
Technochemical control on processing enterprises

OKy makcamuwt / Yueonan yenwv/ Purpose

ACTBIKTBI ~ KaObUIay  KOHE  cakrayja
TEXHOJIOTUSUTBIK IPOIIECCTEP Il OKBITI YHpPEHYIe
TEOPHSITBIK Sl Y MEH
TOKIpUOETIKMAIIBIKTAPAbl MEHrepy. OciMaik
Maiapbl MEH Maiyapiabl JaiblHIay Ke3iHJe
KAyilCI3IK ~ TEXHUKAChl, IKEKE THrUCHa,
OHEPKACIITIK CaHHUTApUs KOHE epT
KAyYITICI3]IIT1 epexkeNIepid caKTay.

OBnanerp TEOPETHMYECKMMM 3HAHHAMH U
IIPAaKTUYECKMMH  HABBIKAMM B W3Y4YCHUU
TE€XHOJIOTMYECKHUX IIPOLECCOB IO IPHUEMKE U
xpaHeHuto  3epHa. CoOmomate  mpaBuia
TEXHOXUMHUYECKOT0 KOHTPOJIA U O€3011acHOCTH,
JUYHOW TMTHEHBI, IIPOMBIIIJIEHHON CAHUTApUU
U T0’KapHOH 0€30MacHOCTH MPU U3rOTOBICHUU
pPaCTUTENBHBIX MACEI U JKUPOB.

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
safety in the manufacture of vegetable oils and fats.

Okvimy namuoiceci / Pezynomamut 00yuenusn / Learnin

outcomes

Kypcerbl coTTi askTajsfraHHaH KeidiH Oltim
aJIylibLiap

- DJIEBaTOPFa TYCKEH Ke3/1€ aCTHIKTHI KaObLIIay
TOpTiOiH, 37eBaTOp/a caKTay epexeciH OileTiH
00JIaIbI;

- aCTBIKTBI KaObUIJIay MEH >KOHENTY/l XKy3ere
achIpajIbl,

- Ky)KaTTap/bl )KYpri3y epexenepit oineai.

- - acThIK TanjayblH Xyprizy OoibiHma KK
TalanTapblH Oy JKOHE AacThIK CallachlH
Oarajaipl;

- aCTBIKTBIH KACHUETTEpiH aHbIKTAy OJICTEpiH,
aCTBIKTBI OHJICY JKOHE CaKTay ToCcUIIepiH
MEHTepei;

- 3epTXaHalbIK  KAOABIKTHI  TaljamaHa
OTBIPBIT, ACTHIKTBIH CAalachlH  AHBIKTAY/IbI
xyprizy, oHsl HTK rtanmanTapeina colikec
OanTay/pl )KOHE MaiaaJaHy/Ibl XKyprizei.

Ilocne ycmemHoro 3aBepuieHHsl Kypca
odyuyarwimuecs OyayT
-3HaTh  IIOPANOK IPUEMKH 3€pHA  IIpU

IIOCTYIUIEHUHU Ha 3JI€BATOp, NpaBUila XpaHEHU
Ha 3JIeBaTope;

- OCYILECTBJIATh BECTH IPHUEMKY U OTIPY3KY
3epHa;

- 3HaTh [IpaBUJIA BEJICHUS TOKYMEHTOB;

- 3Hath Tpeboanus HJ| mo mnpoBoaeHuo
aHaJIM3a 3€pHA U OLIEHUBATh Ka4eCTBO 3€PHAa,

- BIIQJIETh METO/IaMU ONPE/ECIIEHNs CBOMCTB
3epHa, crnocobamMyu OOpabOTKH U XpaHEHHS
3epHa,

- NPOBOJUTH ONPEJECIHUE KayecTBa 3€pHA C
HCIIOJIb30BaHUEM 1abopaTopHOTO
000pyIOBaHUSI TPOBOJUTH €ro HACTPOHKY W
IKCIUTyaTaIuio cormacHo TpedoBanusm HT/I.

After successful
students will be
-know the order of acceptance of grain upon
receipt at the elevator, the rules of storage at the
elevator;

- carry out acceptance and shipment of grain;

- know the rules of paperwork;

- - know 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;

- carry out the determination of grain quality using
laboratory equipment;

- carry out its adjustment and operation in
accordance with the requirements of the NTD.

completion of the course,

Ilpepexeusummepi / [Ipepexeusumot / Prerequisites

AHaJ'II/ITI/IKaJIBIK KOHC (I)I/ISKOJIJ'IOI/I,Z[TBIK XUMUA ‘

Amnanuruyeckas u (I)I/I3KOJ'IJ'IOI/I)1H3.}I XHUMUA

\ Physcolloidal and analytical chemistry
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Kypcmuiy kvickawa mazmynot / Kpamrkoe codeporcanue kypca / Course summary

OciMaiK eHIIpYAl TEXHOXUMUSUIBIK OakblIay
3aYBITTBIH OPTYPJl KYMBIC Ke3eHIEpiHAeT1
IIMKI3aTThIH,  KOCAJKbl  MaTepUaIap/IbIH,
JaiiblH OHIMHIH JKOHE KaJJbIKTapIblH opTamia
camachl Typalibl IEPEKTEP/Ii ATyFa HET13 eI eH.
OneBatopiapaa xoHe AKII TexHOIOrusIbIK
poLecTep/Ii YUBIMIIACTBIPY, ACTBIK
MaccallapblH CaKkTay peKUMJIepl MEH Tociiepi,
KOCHaJIApaH Ta3apTy,0JIap/blH MEMIICKETTIK
HOpMajaHybl.  ACTBIKTBIH  TYTHIHYIIBUIBIK
kacuertepi. [llukizar 6a3acel, acTBIK OHIMJIIK
KCIIEHHHIH  3aMaHayd  J>Karjaibl  KOHE
Oomamrarpl. OJEMIIK ToXKipuOe. ACTBIKTHI
KaObLIIaY KoHE anJpIHaIa eHJIeY
TexHosorusicel. XKa3rbl OunaiasiH camacbin KP
CT 1046-2008 OoiipiHIa aHBIKTay. JKa3rbl
OmmaiipiH caracklH Xanmbikapaislk MCO-2002
Tajantapbl OOWBIHINA aHBIKTAY.

TexXHOXMMHUYECKUI KOHTPOJIb IPOU3BOJICTBA
OCHOBaH Ha IIOJIyYCHHH JAHHBIX O CPEIHEM

Ka4ueCTBEC ChIpbA, BCIIOMOI'aTCJIbHBIX
MarepuaiaX, TOTOBOM MPOAYKIIMU M OTXO/aX 3a
pa3iaudHbIle  TEepuoAbl  paboThl  3aBOjA.

Opranu3anys TEXHOJIOTHYECKOIo Ipolecca Ha
anearopax u 3IIII, pexumbl U cHocoObl
XpaHEHUsT 3EepPHOBBIX MacC, OYHMCTKAa OT
npuMeceld, NPUHLHUIIBI UX TOCYJapCTBEHHOIO
HopMmHpoBaHus. CblpbeBas 0a3a, COBpEMEHHOE
COCTOSIHUE u HEePCIIEKTUBBI
3epHONPOAYKTOBOrO  Komriuiekca. [Ipuemka,
nepBuuHas o00- paboTKa M XpaHEHHUE 3EpHa.
Mertoabl ompeneneHuss KayecTBa 3€pHa B
Pecniyonmuke Kazaxcran CT PK 1046-2008.
Metonel  ompeneneHue  KadecTBa — 3€pHaB
COOTBETCTBUHU C MEXTyHapOAHBIMU
tpeboBanusimu MMCO-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.

Ilocmpexeusummepi / Ilocmpekeusumul/ Postrequisites

Han, makapoH >xoHe KOHAUTEP OHIMIEPIH
OHJIIpy OOMBIHIIIA KOCITOPBIHAAPABIH
YKYMBICBIH YUBIMIACTHIPY

Opranuzanus padboThl IPEIIPUITHN 11O
MIPOU3BO/ICTBY XJIeOa, MAKapOHHBIX U
KOHJIUTEPCKUX U3JEIUI

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

Bazoapnama scemexwici / Pykosodumens npozpammot | Programmemanager

Cauooe A.M.

Cauooe A.M.

| Zhanabaeva K.K.
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3 Kypc CTyIeHTTepiHe apHAJFaH 3JIEeKTHBTI MOHIep / DJIeKTUBHbIE THCIUTLIMHBI 151 cTyAeHTOB 3 Kypca/ Elective

disciplines for 3rd year students

Kypama scem onoipy mexnonozuscwt / Texnonozua npouzsoocmea komouxopmoes / Feed production technology

OKy maxcamul / Yueonan yenv/ Purpose

OHipy KOHE CaKTay Ke3iHJE ©HIM IIbIFbIHBIH
azaiiTy, ecipiireH eHiMal OapblHIIA THIMII
naiiiaany YIiH a3bIKTBIK KOCIAHBI OHIIpY
Moceneniepi  OoMbIHIIA OUTIM  aymIbLIapAbIH
KOCi0M KY3BIPETTLUIITH KAJIBIITACTRIPY, OHAIPY
KOHE CcaKTay THIMIUINTIH apTTBIPY, OHIM
ACCOPTUMEHTIH KEHEHTY.

dopmupoBanue y 00yJaroIuxcs
po(eCcCHOHABHBIX KOMIIETCHIIMH B OMpPOCax
MIPOM3BOJICTBA KOMOMKOPMOB JIJIS HaunOoJee
paIMOHATBPHOTO HCIOJIb30BAHUS BBIPANCHHON
HOPOAYKIMK, YMEHBIIECHHUS TOTEPh MPOIYKIIUU
IPU TPOW3BOJICTBE W XPAaHCHUH, TOBBINICHUC
s pexTuBHOCTH MIPOM3BOICTBA u
XPaHEHUS,pacIIuPECHUE ACCOPTUMEHTA
BBIITYCKAeMO# MPOIYKIINH.

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
range of products

Oxkvimy namuoceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kypersl ¢aTTi agKTagsraHHaH KeiiH Oixim
aJyumsLIap

- Kypama keMmJepAiH KacuerrepiH (pusuka -
MEXaHUKAIBIK, PEOJIOTHSIIBIK) YKOHE OJapIbIH

TemIeparypa MeH BUTFaJI/IbUTBIKKA
OaiiaHbICTHI ©3repyiH Olen;
- IMKI3aTThl  OHJEYAIH €H  OHTailbl

PSKUMJIEPIH OHBIH CalachlH €CKepe OTBHIPHIT
Tayai ouneni;

- KypaMa jKeM caItachlH Oaraiay/blH 3aMaHayd
o/licTepiH MEHTrepe/i;

- KociOm GyHKIUSUIapAbl OpbIHAAY Ke3iHJe
TYBIHIAUTHIH MIHAETTEP/II MICHTy SAICTepi MEH
TOCUTAEPiH Olnel;

- OJKeKe TpOLEeCTep MEH TPOIECTIH KeKe
KYHeJepiHIH MaKcaTblH TYCIHETIH Ooiaabl
JKOHE MalbIH OHIMHIH OHIMJIUIITI MEH CallachlH

Ilocne ycmemnoro
o0yyarommecsi OyayT
3HaTh CcBOMcTBa (PU3MKO- MeXaHUYECKHe,
PEOJIOTHYECKUE) KOMOMKOPMOB U HUX
U3MEHEHHS B 3aBHCHMOCTH OT TeMIIEpaTyphl U
BJIQKHOCTH.

- yMeTh mnojdupaTh Haubojee ONTUMAaJIbHbIE
PEXKHUMBI O0pabOTKH CBIPbSI C YUYETOM €ro
Ka4yecTBa;

- BJAJeTh COBPEMEHHBIMH METOIAMH OILEHKH
KayecTBa KOMOMKOPMOB;

- 3HaTh METOABI M CIIOCOOBI pEIIeHUs 3ajad,

3aBepIIeHHs]  Kypca

BO3HHUKAIOIMINX npu BBITTOJIHEHUN
npodeccnoHanbHbIX (QYHKIUII;
- TOHUMAaTh  Ha3HAYEHHUU  OTHENbHBIX

MMponeCcCoOB U OTACIBbHBIX CUCTEM ITpoLECCa I
MOBBIIIIEHUS BBIXOJAa KM KadecTBa TIOTOBOH

After successful
students will be
know the properties  (physico-mechanical,
rheological) of compound feed and their changes
depending on temperature and humidity;

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

- own modern methods of assessing the quality of
feed;

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

- understand the purpose of individual processes
and individual process systems for

increase the yield and quality of finished products.

completion of the course,
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apTTHIpaJbL. \

MIPOTYKIIUH.

Ilpepexeuzummepi / Illpepexeuzumot / Prerequisites

Kaiita eHyiey KocimopbIHIapbIHAFbI
TEeXHOXMMUSUIBIK OaKplIay

TexHOXUMHUYECKU KOHTPOJIb HA
nepepabaThIBAIONINX MPEIPUATHIX

Technochemical control on processing enterprises

Kypcmuiy kbickawa mazmynst / Kpamrkoe codepicanue kypca / Course summary

ABBIKTBIK KOCIIAaHBI OHIIPY KE31HJE OHJICYIIH
THIMJII 9MIICTEP/II KOJIAAHYABl MEHIEPY: KYBIPY,

COyJIeNeHIIpY,  JKOFapbl  JKHUIIKTI  JKOHE
MHKPOTOJIKBIHIBI CIyJIENCHY, JKCTPYIHUpIIEY,
IKCaHAMPIIEY.

N3yueHne  BO3MOXXHOCTH  MCIOJIb30BaHUSA
3QPEKTUBHBIX ~ METOJOB  O0pabOTKHM  TpH
IPOM3BOJICTBE KOMOHMKOPMOB: 0OXapuBaHHE,
UH(PPAKPCHOE U3JIy4yeHHE, BBICOKOYACTOTHOE

u CBEPXBBICOKOYACTOTHOE U3JIy4eHue,
SKCTPYAMPOBAHUE, SKCIIAHIUPOBAHUE.

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.

Ilocmpexeusummepi / Ilocmpekeusumul/ Postrequisites

OHIcy OHIPICTePiHIH TEXHOIOTHSITBIK

[IpoekTupoBaHue TEXHOJOTUYECKUX JIMHHI

Design of technological lines for processing

KEIJIepiH xobanay riepepadaThIBAIOIINX ITPOU3BOJICTB industries
Bazoaprama scemexwici / Pykosooumens npozpammer | Programmemanager
Cauodos A.M. | Cauodos A.M. | Saidov A.M.
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Acmuikmul Kaiima oHoey KaCinopblHOAPbIHBIH HCYMBICHIH Yilbimoacmulpy / Opeanuzauyus padomol npeonpusmuil no nepepadomeke 3epua /

Organization of grain processing

OKy makcamuwt / Yueonan yenwv/ Purpose

birim anmympuiapia acTeK eHIEY
KOCIMOPBIHAAPBIH  YUBIMIACTBIPYABIH  Ka3ipri
3aMaHFbl FBUIBIMH HBICAHIAPhl TYPaJIbl TYCIHIK
KAJIBIITACTRIPY. ACTBIKTHI TaMaK ©HIMJEpiHEe
KaiiTa eHJAey YUIIH OHIIPICTI YHUBIMAACTHIPY
Ke3iHJe ©3iHIH FBUIBIMU HJISSUIapbIH YChIHA
oiy.

dopmupoBaHue y oOyuaromuxcst
MPEICTAaBICHUSI O COBPEMEHHBIX HAyYHBIX
dbopmax OpraHu3aIuu IPEIPUATHIIIO
nepepaboTKe 3€pHAa. YMEHUE IPEe3eHTOBAThH
CBOM HAay4Hble WJAE€U TMpPH OpTraHU3aLUU
MPOM3BOJICTBA [T IEpPepadOTKU

3epHa B MUILEBbIE MPOTYKTHI.

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.

Oxkvimy namuceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kyperbl ¢oTTi asikTaraHHaH KeiliH OL1imM
ajlyubliap:

- OKYMBIC ICTem TYpPFaH acCThIK OHJEY
KOCITOPBIHAAPBIH YHBIMIACTHIPY HBICAHIAPBIH
AHBIKTAMTHIH 00JIa/bI;
-TeXHUKAJIBIK-DKOHOMHUKAJIBIK PEHTA0EIbILTIK
TYPFBICBIHAH TaJJay >KYprizeni;

- opTypii [IapyanbUTLIKTap MeH
KOCIMOPBIHAAPIBIH HAaKThI OHJIIPICTIK
MIHJIETTEpiHE apHaJIFaH KaOABIKTAPIbI
TaHJalIbl;

- KYPBUIFBIHBI, )KYMBIC TIPUHIIHITIH KOHE
aCTBIKTHI OHJEY Ke3iHJe MalluHalap MeH
anmnapaTTap/bl aiganaHy epeect.

- I[IUKI3aTTBl OHIEY Ke3iHAe KaOIbIKTHI
naijanaHy »oHE XYMBIC ICTE€y PEeXHUMIEPIH
aHBIKTAy, KAOJBIKTBIH JKYMBICHIH Talaay,
OHBIH KYPBUIBIMIBIK CXeMaJIaPBIH TYCIHE/I].

IHocae ycnewHoro
odyuarimmecs OyayT:
- uaeHTuuuupoBarh (HopMbl OpraHU3aLUU
JEHCTBYIOIUX MPEANpUATHI 10 nepepadboTke
3€pHa,

- IPOBOJIUTH aHAJIU3 C TOUKH 3PEHUS] TEXHUKO-
HKOHOMHUYECKOW PEHTA0ENbHOCTH;

- BBIOMpaTh 000PYAOBAHME ISl KOHKPETHBIX
IIPOU3BOJICTBEHHBIX 3a1a4y pa3IMYHBIX
XO34HUCTB U NPEAIPUATHH,;

- pa3anyaTh yCTPOWCTBO, IPUHIUN IEUCTBUS U
IpaBWJia dKCIUTyaTalldd MalllH, ¥ aIapaTroB
pU nepepadoTKU 3epHa;

- MpedensaTh PEeXKUMBl OKCIUTyaTallud U
(GYHKIMOHUPOBAaHUS ~ OOOpYIOBaHUS  TPHU
00paboTKe ChIpbs, aHAIU3UPOBaTH pPadOTy
000pyIOBaHUs, MOHMMAaTh €ro CTPYKTypHBIE
CXEMBI.

3aBeplIeHHsl Kypca

After successful
students will be

- to identify the forms of organization of existing
grain processing enterprises;

- conduct an analysis in terms of technical and
economic profitability;

- choose equipment for specific production tasks of
various farms and enterprises;

- to distinguish between the device, the principle of
operation andrules 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.

completion of the course,

Ilpepexsuzummepi / Ilpepexeuzumot / Prerequisites

ACTBIKTBIH CallacblH capanTay

3Kcnepmsa KadeCTBa 3€pHA

| Examination of the quality of grain

Kypcmoiny kbickawia mazmynst / Kpamkoe codeporcanue kypca / Course summary
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ACTBIKTBI Ta3apTyFa *oHE OHJeyre HaiblHaay

OOMbIHIIIA TEXHOJIOTHSUIBIK XKaObIKTAP.
OpeKkeT €Ty MNPUHIUNTEepl, TEXHUKAJIBIK
curnaTrTamasiapbl ;KoHeMallluHa

KypbpuUlbIMAApbl.. KypblibIMBL. OpEKeT €Ty

MPUHINIT. ACTBIKTBI Ta3apTyFa >KOHE OHJCYTe
apHasiFaH ka0aeikTap. Kentipy ypaiciHiH

TEOPUSIIBIK ~ HETi3l.  ACTBIKTBI  COPTTay
MalIMHamapbl. bBaFbIThl, KYpPBUIBIMBI, OPEKET
ery  npuHHmmnrepi. JKikremyi.  ACTBIK
JaKbUIIapbIH

KaybI3blHAH aWbIpyFa JKOHE IKBUITBIPATYFa
apHaJIFaH MalIMHaJIap.

TexHonornueckoe 000py0BaHUE 10 NOATOTOB
K€ 3€pHa K €ro OUHCTKE M IepepadoTKe.
[TpyHIMIBI  IEHCTBUS, TEXHUYECKHE Xapak
TEPUCTUKM U ycTpoicTBO MamuH. (Cxema

pabotel. YctpoictBo. IlpuHiun nedcTBuHs.
O6opynoBaHue Jisi OYUCTKA M TIOJITOTOBKU
3epHa. TeopeTuueckue OCHOBBI Ipolecca
CymiKd.  MamuHbl ~ COPTUPOBKH  3€pHa.
Ha3nauenue, KOHCTPYKLUH, NPUHIUI
neiictBus.  Kiaccupukanus. MamuHbel — 1Jis
mienymeHuss W IIugoBaHUS  3€PHOBBIX
KYJIBTYP.

Technological equipment for the preparation of
grain for cleaning and processing. Principles of
operation, technical characteristics and machine
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.

Ilocmpexeusummepi / Ilocmpekeusumul/ Postrequisites

Kaiira enyiey enaipicTepiHiH HHHOBAIUSITBIK

I/IHHOBaIII/IOHHBIe TCXHOJIOTHH
nepepa6aTLIBa}0mHX ITPpON3BOACTB

Innovative technologies of processing industries

Bazoaprama scemexwici / Pykosooumens npozpammer | Programmemanager

Kanaovaesa K.K.

Kanabaeea K.K.

\ Kanabaesa K.K.
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dnesamop OHOIpiciHiN mexXHo102UACH MeH Headovikmapvl/Texnonozus u ooopyoosanue riesamopnoit npomviuwinennocmu/Technology and

equipment of the elevator industry

OKy makcamuwt / Yueonan yenwv/ Purpose

Han KaoObL11aY KoHE eHIIeY
KOCIMOPBIHAAPBIHBIH COTTI JKYMBIC iCTEYl YILIIH

I/IsyquI/Ie BCEX BHAOB IIPOU3BOACTBECHHO-
TCXHOJIOTUYCCKOT'O KOHTPOJA OJIid yCHeIlIHOfI

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

OH/TIPICTIK-TEXHOJIOTUSITBIK OakbUTaYIBIH | PAOOTHI xJebonpreMHBIXH | receptions and processing enterprises
OapIIbIK TYpIepiH YHpeTy. nepepadaThIBAIOIINX MPEeNPUIATUHI
Oxvimy namuoiceci / Pezynomamut 00yuenusn / Learning outcomes
Kyperbl corTi askraranHan keifin Oiiim | Ilocie  ycmemnoro 3aBepmienusi  kypea | After successful completion of the course,
aJyumsLIap: oOyuvarommecst OyayT: students will be:
- Heri3ri omeparusuiapasl OaKpliay HETi3JEpiH | - 3HATh  OCHOBBI  KOHTpPOJs  OCHOBHBIX | - t0 know the basics of control of the main

Oinerin Oonaabl: acTBIKTBHI Ta3apTy, KENTipy,

CaxKTay/abl,
- aCTBIKTBI THEN-KOHENTYy KoHE Oocary
TOpTiOiH, COHAAW-aK acTBHIK KOWMalapblH

Ta3apTyibl XKOHE TYTCHICYAl KYprizy TopTiOiH
oureni;

IIUKI3aT TI€H JalblH OHIMHIH CallachlH
Oaranay YIOIH KaXeTTl Tanjgay TypiepiH
OpBIHIANIBI;
YKaOBIKTHIH
TEXHOJIOTUSIIBIK
Oarajaipl;

- 3epTTey OMICTEpiH KOHE 3epTTey XKYprisyre
apHaJFaH acanTapibl MEHIepesi.

THIMILIITH J)KOHE
MPOIECTIH  HOTHXKENEepiH

olepaluii: OYUCTKHU, CYILIKHU, XPAaHEHUEM 3€pHa;
- 3HaTh MOPSA0K OTTPY3KU M OTIIyCKa 3€pHa, a
TaKXe MPOBEACHUE 3aUHUCTOK 3€pHOXPAHUIIUILL
Y UHBEHTapU3allH.

- BBITMOJIHATH HEOOXOIMMbIE BU/IbI aHANIN3A IS

OLICHKM  KayecTBa ChIpb U  TOTOBOM
IPOIYKLIAH;
- oueHuBatb  3PQPEKTUBHOCTH  PabOTHI
00OpYyZIOBaHUSI M WTOTOB TEXHOJOTHYECKOTO
mporuecccea.
- BIAJETh METOJAaMU HCCIENOBAaHUN U

npudopaMu Ui POBEAEHUS UCCIEA0BAHNM.

operations: cleaning, drying, storage of grain;
- 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;
- - evaluate the efficiency of the equipment and the
results of the technological process;
own research methods and
research.

instruments for

Ilpepexeuzummepi / Ilpepexeuzumot / Prerequisites

ACTBIKTBIH CallachlH caparnray

| DKcrepTH3a KauecTBa 3epHa

] Examination of the quality of grain

Kypcmoiny kbickawa mazmynst / Kpamkoe cooepycanue Kypca / Course summary

Han enimzaepi kyileciHiH 3epTXaHaiapsl
Typajibl Kallbl CUIIATTaMa, 3€pTXaHaJlap/blH
TYpJepi, OJIApAbIH IUTATTaphbl. 3€pTXAHAJBIK
KaOJBIKTap KOHE HOPMATUBTIK-TEXHUKAIBIK

O6mme cBemeHusi 0 JabOpPaATOPHUAX CHUCTEMax
XJIEOOMPOYKTOB, THUMBI Jaboparopuid, uX
mraTtel. JlabopaTtopHoe oOopymoBaHue U
HOPMATHUBHO- TEXHUYECKas JIOKYMEHTaIls.

General information about laboratories, bakery
systems, types of laboratories, their staff.
Laboratory equipment and normative and technical
documentation.
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Kyxkarrama. Han kaObuigay MyHKTTEpi, YH

HpOI/I3B0I[CTBeHHO'TGXHOJ’IOFI/ILIGCKI/Iﬁ

Production and technological control at grain-

apTaThlH, JKapMaJblK »JKOHE KypaMa JKeM | KOHTpOJb Ha XJeOONpHEeMHBIX IyHKTaX, Ha | receiving points, at flour mills, cereals and feed
KOCIOPBIHAAPBIHAAFBI OHIIPICTIK- | MyKOMOJIBHBIX, KPYISTHBIX M KoMOMKopMoBbIx | Mills enterprises. Features of reception, placement,
TEXHOJIOTUSUIBIK OakpLIay. HIuKIi3aTThI | IPEAIPUSATHIA. OcobeHHOCTH npuema, | storage of raw materials, control of its quality.
KaObLIIaY, OpHAJIACTHIPY, caKTay | pasMelICHHs, XpaHEeHUs1 ChIpbs, KOHTpoJb ero | Control of technological processes production.
epeKIIeIiKTepi, OHBIH camachlH Oakpulay. | KauecTBa. KOHTpOIIH TexHosoruueckux | Documentary registration of various operations
OHIIPICTIH TEXHOJIOTUSIBIK ypaicrepin | mporeccoB mpousBozicTBa. JlokymeHnranbHoe | With grain and grain products, types of reporting
Oakputay. ACTBIK JKOHE acThIK OHIMJEPiHIH | 0(OpMIIEHUE Pa3IMYHBIX OMEpAIHid C 36PHOM H

OPTYPJi  OmepanusuiapblH  KYKaTTaMaIbIK | 3¢pPHOIPOIYKTAMHU, BH/IbI OTYCTHOCTH

pacimaey

Ilocmpekeusummepi / Ilocmpekeusumul/ Postrequisites

ACTBIKTBI CaKTay oHe KaiiTa eHaey
KOCIITOPBIHAAPBIH/IAFBl TEXHOXUMHUSIITBIK

TexHOXUMHYECKUN KOHTPOJIb HA
MPEANPUITHSIX 110 XPAaHEHUIO U TIepepadoTKe

Technochemical control in the enterprises for
storage and grain processing

OakpLIay 3epHa
Bazoaprama sncemexwici / Pykosooumens npozpammer | Programmemanager
Cauoog A.M. \ Cauooe A.M. Saidov A.M.
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AcmolKkmotH canowlk ycane cananwlk eceoi /Konuuecmeennwtii u kauecmeennwtii yuem 3epna /Quantitative and qualitative account of grain

Oky maxcamul / Yueonas yenv/ Purpose

Crynenrrepaui ACTBIKTHI KaObLIIAY,
OpHAJIACTHIPY, CaKTay >KOHE JKOHENTY Ke3iHIe

O3HAaKOMUTH CTYACHTOB C OCHOBaMH BCACHUA
KOJIMYCCTBECHHOI'O MW KAYCCTBCHHOI'O0 Yy4€Ta

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

OHBIH CaHJBIK XXOHE camlajblK eceOiH JKYpridy | 3epHa TpM ero npueMke, pasmenieHuw, | during its acceptance, placement, storage and
HETi3/IepiIMEH TaHBICTHIPY. XpaHEHHH U OTTPY3Ke. shipment.
Okvimy namuceci / Pezynomamul ooyuenusn / Learning outcomes

Kyperbl ¢oTTi asikTaraHHaH KeiliH Ol1imM
aJyumbliap:

- AaCTBIKThl KaObLIAy MXOHE cakTay Ke3iHJe
IIBIFBIHAAPIBI  a3aUTY  KOJJAPBIH  OUIETIH
Oonaasl;

- cakray, KaObuigay j»KOHE JKOHENTY Ke3iHIe
aCTBIKTBI €CEIKe aly JKOHIHJEer Ky KaTTaMaHbl
pecimey TopTiOiH Oineni;

-caKTay TpoleciHAe ACTBIKTBIH CaH/bIK-
canaiblK eceOiH o3 OeriHIe koOeWTe Oy,
TaOUF KeMy HOpMajiapbl OoMbIHIIA eHIMII
€CEeTITeH MIBIFapaIbl;

- TaOMFU KeMy HOpMaiapbl OOWBIHIIA ©HIMJI
CaKTay, €CENTEH MIBIFapy MPOIECiHIe aCTHIKTHI
CaHJbIK-CallaJIblK €CenKe ally KyXKaTTapblH
peciMaey JaFabUIapblH MEHTepei;

- aCTBIKTBI CaHIBIK-CAMaJIbIK €CEeIKe ally >KoHe
€CeNTeH IIbIFapy >KOHIHIErl Ky)KaTTaMaHbI
peciMaey Ke3iHAe TYBIHIAMTHIH KaJbINTACKAaH
npoGyieManap/ipl Hieme.

IHocae ycnewHoro
odyuarwoimuecs OyayT:
- 3HaTh IYTH CHIKEHUS OTEPh MIPU MPUEMKE U
XpaHEHHUH 3€pHA;

- 3HaTh MOPSIOK OPOPMIICHUS TOKYMEHTAIUU
0 Yy4eTy 3€pHa NpH XpaHCHWH, NPUEMKE HU
OTTPY3KE;

-yMETb  CaMOCTOSITENIbHO ~ BOCIIPOM3BOJAUTH
KOJINYECTBEHHO-KAUeCTBEHHBIN yueT 3ep-Ha B
nporecce XpaHeHHs, CIUCAHNE MPOMYKIIUU 1O
HOpMaM €CTECTBEHHOH YObUIH;

-BIIaJIETh HaBBIKaMU B oopmieHun
JOKYMEHTOB  KOJMYECTBEHHO-KaueCTBEHHOT'O
ydeTa 3epHa B TPOIECCEe XPaHEHHS, CIMCAHUS
HPOAYKIMH [0 HOpMaM €CTECTBEHHON yObUIH;

3aBeplIeHHsl Kypca

- pemarp CJIOKMBILHECS poOIEeMbI
BO3HHUKAOILINE npu oopmieHnn
JIOKyMEHTaIlu1 1o KOJIMYECTBEHHO-

KauCCTBCHHOMY YYCTY U CIIMCAHUTIO 3CpPHA.

After successful
students will be:
- know the ways to reduce losses during the
acceptance and storage of grain;

- to know the procedure for registration of
documentation for the accounting of grain during
storage, acceptance and shipment;

- to be able to independently reproduce the
quantitative and qualitative accounting of grain
during storage, the 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;

- solve the existing problems arising in the
preparation of documentation for the quantitative
and qualitative accounting and write-off of grain.

completion of the course,

Ilpepexsuzummepi / Ilpepexeuzumot / Prerequisites

Kaiita eHjiey KocimOpbIHIAPbIHAAFbI
TEXHOXUMHUSUIBIK OaKbLIay

TexHOXMMUYECKU KOHTPOJIb HA
nepepabaThIBAIONINX MPEANPUITHIX

Technochemical control on processing enterprises

Kypcmuviy kvickawa mazmynot / Kpamrkoe codeporcanue kypca / Course summary

Tepmungep MEH aHbIKTamaap;

KK | Tepmuusl u onpenenenus; HopMatupHyto 6a3y | Terms and Definitions; the regulatory framework

30




HOpMaTHBTIK  0Oa3zacel; bBK enrizy MeHn
CepTH(UKATTAYbl KYPTi3yAl BIHTAJAHIBIPY;
cepruduKaTTay KOHIHJAETI OpraHbl caiay;
0aCHIBUIBIKTBIH  JKayalKeplIiri; pecypcrap
MEHE/DKMEHTI. OHIMHIH  OMIpJIK  IHKJI.
Onuipicti backapy IpUHIUNITEPI.

YK; moTHBanuio MNpoBeACHUS BHEIPEHUS U

ceprudpukammio  YK; BBIOOpHI oOpraHa 1o
cepTuduKanyy; OTBETCTBEHHOCTh
PYKOBO/JICTBA; MEHEIKMEHT pECypcoB.

JKu3HeHHbI 1UKI OpoayKuuu. [IpuHUMIBL
YIpaBJICHUS] TPOU3BOACTBOM.

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.

Bazoaprama scemexuwici / Pykosooumens npozpammer | Programmemanager

Myxameooe T.A

‘ Myxameodos T.A

‘ Myxameodos T.A
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Maxkapon onoipiciniy mexnoiocusacot men rxcadovikmapot / Texnonozusa u 06opyoosanue maxaponnoz2o npouzeoocmea / Technology and

equipment for pasta production

OKy makcamuwt / Yueonan yenwv/ Purpose

Tamak eHAIPICIHIH TEXHOJOTHUSIAPHl TYypasbl
Ka3ipri 3aMaHfbl TYCIHIKTI KaJbIITACTHIPATHIH
TEOPHSUIBIK, 9IiCHAMAIIBIK KOHE TMPAKTUKAIBIK
OlmiMal  KaJbIOTAacTBIPY, HEri3ri  Kociou
MIHJETTEPAl UTePY JKOHE OPBIHJIAY YIIIIH HEri3.

dopmMupoBaHue TEOPETUYECKUX u
MPAaKTUYECKUX 3HAHUM,

(GbOopMHUPYIOIIUX COBPEMEHHOE MPEACTABICHUE
O TEXHOJIOTMM NPOU3BOJCTBA MaKAPOHHBIX
U3ICIINI.

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

Oxkvimy namuceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kyperbl ¢oTTi asikraraHHaH KeiliH OL1imM
ajTymbLIap:

- Kipic IIUKi3aThl MEH JalbIH OHIMII OaKblIay
Tociepin OueTiH 00IabI;

- HET13T'1 TEXHOJIOTHSUIBIK MpoIiecTep i Oieni;

- - HeKe mpoObeMaiapbliH XKOHE TalibIH OHIMHIH
COMKECCI3AITIH IIEIIET];

- JaillblH  eHIMHIH  pelentypackl  Me€H
MIBIFBIMIBLIBIFBIH €CENTEN OLIEN];
- OHJIIPICTIK KyaTThUIBIKKA colkec

TEXHOJIOTUSIIBIK Ka0IbIKTEI TaH A IbI.

IMocae ycmeurHoro
o0yuaruuecs Oyayr:
-3HaTh CIIOCOOBI KOHTPOJISI BXOJASALIETO ChIpbs U
rOTOBOM IIPOJYKLINH;

- 3HAaTb  OCHOBHBIE
IIPOLIECCHI;

- pewath mpobsaemsl Opaka U HE COOTBETCTBUS
rOTOBOM ITPOJYKIIHH.

- YMETb pacCUMTBHIBaTh PELENTYPY U BBIXOJ
rOTOBOM IIPOJYKLINH;

- o0MpaTh TEXHOJOTHYECKOEe 00OpYyI0BaHUE
COTJIACHO NMPOM3BOACTBEHHON MOUTHOCTH.

3aBeplIeHHsl Kypca

TCXHOJOI'MYCCKUC

After successful
students will be:
-know how to control incoming raw materials and
finished products;

- know the basic technological processes;

- - to solve the problems of marriage and
inconsistency of finished products.

- be able to calculate the recipe and the yield of
finished products;

- select technological equipment according to
production capacity.

completion of the course,

Ilpepexsuzummepi / Ilpepexeusumui / Prerequisites

Kaiita eHjiey KociHOpbIHIAPbIHAAFBI
TEXHOXUMUSUIBIK OaKblIay

TexHOXMMUYECKU KOHTPOJIb HA
nepepabaThIBAIONINX MPEANPUITHIX

Technochemical control on processing enterprises

Kypcmuviy kvickawa mazmynot / Kpamrkoe codeporcanue kypca / Course summary

YHHBIH KiKTenyl. YHHBIH (pU3UKa-XUMUSIIBIK,
TEXHOJIOTHSUIBIK ~ KacuerTepi.  OHAIpLIETIH
OHIMHIH acCCOPTUMEHTI MeH carachkl. MakapoH
OHIMJIEp1H OHJIIpyTe IIMKI3aT
naiteiagay. Kamelp wney. IlpomectiH Herisri
MIHAETTepl. MakapoH 6HIMIEpiH KajblllTay
XKoHe KenTipy mnpoueci.. JKammel epexenep.

Knaccupukanus myku. PU3NKO-XUMHUECKUE,
TE€XHOJOTHYECKHE CBOICTBa MYKH.
ACCOPTHMEHT W KadecTBO BbIpabaThIBaeMoOM
npoaykuuu.  IloaroroBka — celpps A
IIPOU3BOJICTBA MAaKApOHHBIX M3JeNnii.3aMec
tecta. OCHOBHBIE 3a1aun npouecca. IIponece
(opMOBaHUS U CYIIKM MAaKapOHHBIX W3JIENUil..

flour classification. Physico-chemical,
technological properties of flour. The range and
quality of manufactured products. Preparation of
raw materials for the production of pasta. Dough
kneading. The main tasks of the process. The
process of molding and drying pasta. General
provisions. Finished product packaging.Equipment
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JaiibiH  eHiMIi opay.Makapon enimzaepin | O6mme monoxkeHus. YmakoBka rorosoi | for the production of pasta.
OHJIIpyre apHAJIFaH jKa0IbIK. npoaykimu.O60pya0BaHUE ISl IPOM3BOJICTBA
MaKapOHHBIX U3JICIIHIA.

Iocmpexeusummepi / Ilocmpekeusumul/ Postrequisites

- | - ‘ -

Bazoaprama scemexwici / Pykosooumens npozpammet | Programmemanager

Cauoos A.M. | Cauodos A.M. | Saidov A.M.
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Acmuikmot Kadwvinoay scane cakmay Kezinoei cmanoapmmay /Cmanoapmu3ayus npu npuemke u xpanenuu 3epua /Standardization in corn

acceptance and storage

OKy makcamuwt / Yueonan yenwv/ Purpose

HETI3r TEOPHUSUIBIK OUTIMAI  KaJIBIITACTBIPY,
callaflaFbl HEri3ri MPaKTUKAJIBIK JIaFIbLIap/Ibl
KAJIBIITACTRIPY KalTa OHACY JKOHE TaMak
OHJIIpici KOCIMOPBIHAAPHIH K00anay

dopmupoBaHue  0a30BBIX  TEOPETHUECKUX
3HAHUU, BBIPAOOTKA OCHOBHBIX IMPAKTUYECKHUX
HABBIKOB B chepe MIPOEKTUPOBAHMUS

NPEINPUSATHIA 1TepepadaThIBAIOIINX U MUIIEBBIX
IIPOU3BOJCTB

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

of design of processing and food production
enterprises

Oxkvimy namuceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kyperbl ¢oTTi asikraraHHaH KeiliH OL1imM
ajTymbLIap:

- KOCIMOPBIHABI  KOCHApiayldblH  HETi3Ti
MPUHIMIITEPIH, COHJAN-aK JKOCIAPJIBI KOHE
KOOANBIK KY)KaTTap[el 93ipiiey Ke3iHaeri ic-
KUMBULIAPIBIH PETTUTIrH Oiei;

- Op TYpJdi OKOCHApIbl JKOHE KOOAIBIK
KyKaTTap/pl ’Kacay Ke3iH/e ajFaH TeOPHUSIIBIK
O1miMIepiH KOJAaHAbI;

VUBIMHBIH KBI3METiHE Talljay JKacay >KOHE
albIHFaH  JIEPeKTepJl  OHIMHIH  CcamachlH
apTTHIPY YIIIiH MMalijaIaHaIbl.

IHocae ycnewHoro
odyuawiuecs Oyayr:
- 3HaThb OCHOBHBIC MPUHIUIBI JIAHUPOBAHUS
OPEINPUATHSI, a TaKXKe IOCIeI0BATEIbHOCTD
neicTBUil mpu  pa3paboTKe IUIAHOBBIX U
MMPOCKTHBIX JOKYMCHTOB;

- TPHUMEHATh TIOJyYEHHbIE TEOPETUUYECKUE
3HaHUA npu COCTAaBJICHUHN Pa3INIHBIX
TJTAHOBBIX U MPOEKTHBIX IOKYMEHTOB;

—  OCYHIECTBJISATH  aHAIM3  JCSTEIbHOCTH
opraHu3allii MW  HUCIHOJB3YIOT IMOJTYYCHHBIC
JTAaHHBIC JJIs TOBBIIICHHS KaueCTBa MPOAYKIINH;

3aBeplIeHus] Kypca

After successful
students will be:
- know 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 the quality of
products;

completion of the course,

Ilpepexeuzummepi / Ilpepexeuzumot / Prerequisites

ACTBIKTBIH CallaChlH caparray

3Kcnepm3a Ka4deCTBa 3€pHA

Examination of the quality of grain

Kypcmotny kbickawia mazmynst / Kpamkoe cooepycanue Kypca / Course summary

[lon  camaHbIH  TEXHUKAJIBIK  IMPOTPECiH
KelenaeTyleri  kobanmayaelH  peli  MeH
MIHJETTEpIH 3epTTeilIl; cajla KCImOpbhIHAAPbIH
xKobanmay/blH OipJecKeH QJICTepiH 3epleliey;
xo0anay IpoUeciH AaMbITYy MEH JKeTUIIIpy/eri
AXOK peni MeH omicTepiH 3epTTey, OHIEY
KOHE TaMaK KOCIMOPBIHAAPBIH jKo0alay MeH
KaliTa Kypy Ke3iHJe )KYMBbIC CallaChlH apTThIpy

JucuuninmHa uw3y4aer poJM M 3a/a4du
IIPOCKTUPOBAHUS B YCKOPEHUU TEXHUYECKOIO
Iporpecca OTpaciii; HW3yYEeHUE COBPEMEHHBIX
METONOB  IPOCKTUPOBAHUSA  MPEANPUATUN
oTpaciu; uzydenue ponr u metonos CAIIP B
pPa3BUTUM U COBEPLICHCTBOBAHMUM IIpoLECCa
IIPOEKTUPOBAHMS, COKpAILCHUS CPOKOB
MTOBBIIICHUS KauecTBa pabot 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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Mep3iMJIEpiH KbICKApPTY.

MIPOEKTUPOBAHUU u PEKOHCTPYKIIUU
nepepadaThIBarOIINX u MUILEBBIX
NPEINPUATHIA.

enterprises.

Ilocmpexeusummepi / Ilocmpekeusumul/ Postrequisites

Han, MakapoH >xoHe KOHAUTEP OHIMIEPiH
OHIIpy OOMBIHIIIA KOCITOPBIHAAP IBIH
YKYMBICBIH YUBIMIACTHIPY

Opranuzanus padoThl IPEANPUATHN IO
IIPOM3BOJICTBY XJIe0a, MAKapPOHHBIX U
KOHJIUTEPCKUX U3JEIUN

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

Bazoapnama scemexwici / Pykosooumens npozpammot | Programmemanager

Kanaovaesa K.K.

Kanaovaesa K.K.

Kanavaesa K.K.
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Han xncone nan enimoepininy mexnonozusacel / Texnonozusn xneoa u xnevooynounvix uzdeauii / Technology of bread and bakery products

Oky maxcamul / Yueonas yenv/ Purpose

Menrepry, TeopusiiblKk  OutiMaepi  MeH | OBnajieHHE TEOPETUICCKUMH 3HAHUSIMHU u | Mastering theoretical knowledge and practical
[PAaKTUKAJIBIK JaFAbLIaPBIH yiipenyre | mpakTuueckumu  HaBbikamu B u3ydenun | SKills in the study of technology bread and bakery
TEXHOJIOTHS HaH JKOHE HaH-TOKAI OHIMJIEPIH. | TEXHOJOrHU XJie0a 1 XJ1e000yIouHbIX u3aeauii | products

Oxwvitmy namuceci / Pesynomamut o0yuenusn / Learning outcomes
Kyperbl corTi askrarannan keiiin 0Oijgim | [Tocsie  ycmemHoro 3aBepmieHusi Kypea | After successful completion of the course,
aJymbLIap: odyuaroumecsi 6yayT: students will be:

- HayOalixaHa OHIIPICIHIH TEXHOJIOTHSIIBIK
MpoIIeCTepl MEH cXeMasapblH OiIeTiH 00aabl;
- Heri3ri  IMKI3aTTBIH  KypamMbl  MEH
KacueTTepiH Ouly; HayOalixaHa IIMKi3aThIH
KaObLIIaMIbl, CAKTaN bl )KOHE JalbIHAANIbI,

- WICYAIH TEOpUSUIBIK Heri3aepiH Oueni:
KaMblp MEH KaMbIp, TicCipy Ke3iHIe KaMbIp
JaibIHIaMachiHAa OOIAThIH MIPOLIECTEP/IL;

- ecenTeynep IKyprize OuUly KoHE HaH
3ayBITTAPBIHBIH TEXHOJOTHSUIBIK CXeMalapblH
YKaHFBIpTa OlIel;

- HayOaiixaHa OHJIPICiHIH TEXHOJOTHSIIBIK
MaIlIHHAJIAPbl MCH Ka0IBIKTAPhIH KHHAKTAY/1a
OHTaWIaHABIPy OOWBIHINA TEOPHSUIBIK >KOHE
MIPAKTUKAIBIK JaFIbUIAP.Ibl MEHI'CPe/Ii.

-3HaTb TCXHOJOTHYCCKUEC MPOUCCChI U CXCMBbI
xJ1e00TIeKapHOTO IPON3BO/ICTBA,

- 3HaTh COCTaB M CBOWCTBA OCHOBHOTO CHIPBS;
pueM, XpaHeHue u MOJrOTOBKA
XJ1€00TEKapHOTO ChIPbS;

- 3HaTh TEOPUTUYECHE OCHOBBI 3aMeca: OIaphbl

M TeCTa, TPOLECChl, MPOUCXOIAINIHE B
TECTOBOM 3arOTOBKE MPH BHITICUKE;

- YMGTI) HpOI/ISBO)II/ITI) pacquI)I nu
BOCIIPOU3BOJNTh  TEXHOJOTHYECKHE  CXEMBI
XJ1e003aBOJIOB;

- BJIAJIeTh TEOPUTUYECKUMHU U MPAKTUIECKUMHU
HaBbIKaAMHU 110 ONTHUMH3AIINU B KOMIIJICKTAIlUU
TEXHOJIOTUYECKHX MAIIMH U 000pyAOBaHUN
XJ1€00TIeKapHOTO MPON3BOICTB.

- to know technological processes and schemes of
bakery production;
- know the composition and properties of the main
raw material; reception, storage and preparation of
bakery raw materials;
- know the theoretical foundations of kneading:
sourdough and dough, the processes occurring in
the dough piece during baking;
- be able to make calculations and reproduce
technological schemes of bakeries;
- possess theoretical and practical skills for
optimization in the configuration of technological
machines and equipment for bakery production.

Ilpepexsuzummepi / Ilpepexeusumut / Prerequisites

¥H KoHE xKapMa ©HEepPKIC101HIH TEXHOJIOTHUSICHI

MCH )Ka6,Z[BIKTapBI

Texnonorus u 000pyn0BaHNE MYKOMOJIBHO -
KPYISIHOM IPOMBIIIIIEHHOCTH

Technology and equipment of the flour-grinding
industry

Kypcmuviy kvickawa mazmynot / Kpamrkoe codeporcanue kypca / Course summary

Typansl sxanmel MomiMeTTep, HaH Micipy
OH/IIpiCl; HAaH-TOKAIIl OHIM/IEPIH ACCOPTUMEHTI.
Kypamsl KoHE TEXHOJIOTUSUIBIK-JIBIK
KacHeTTepl  IIUKI3aTTBIH  (HEri3ri  JKOHE
KOCBIMINIA) YIIiH HAH-TOKAIl  ©HIMJAEpPIH

O6umme  cBemeHuss 0  XxJjeOomekapHOM
MIPOM3BOJICTBE; ACCOPTUMEHT XJI€OOO0YIOUHBIX
m3nenuii. CoctaB M TEXHOJOTMYEC-KHe
CBOMCTBA CBIPbS (ocHOBHOTO u
JIOTIOJIHUTEIIBHOT0) IPOM3BOJICTBA

JUTSL

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
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eHipy. KaOwuinay, cakray »oHE NaibIHIAY,
HeTi3ri JKOHE KOCBIMIIIA IIUKI3aTThI
eHipicke. TeXHOIOTHACHI MEH >KaOIbIKTaphl
XKOHE HaH Ticipy eHpipici. TexXHOIOTHSIIBIK
cxemayiap,  OKYMeNmiairi ~ MeH  Makcarhl,
TEXHOJIOTUSUTBIK ~ OTepalusiapIbl HaH-TOKAII
eHIMIIEpIH eHuipy. Penentypa, naibHmay
TocuIaepi TecT imiHeH Oupail MeH Kapa Oumait
YH JKOHE OJIap/IblH

KOCTIAJIAPHI.

x51e000ynounbIX u3nenuid. Ilpuem, xpanenue u
IoAroToBKa OCHOBHOI'O M JOIIOJIHHUTCIIBHOI'O
CBIPBS K ITYCKY B IIPOU3BOJICTBO.

TexHomnorust 1 000pyAOBaHUE XJIeOOMEKAPHOTO

IPOM3BOJCTBA.  TE€XHOJOrMYECKHE  CXEMBI,
II0CJIE0BATEIBHOCTD u Ha3Ha4YCHUE
TEXHOJIOTUYECKUX  Olepaluii  MPOU3BOJCTBA
xJ1€000yT0UHBIX U3JENUN. Peuentypa,

CHOCOOBI MPUTOTOBJICHUS TECTA U3 MILIEHUYHON
Y P’)KAHOW MYKHU U U3 UX CMECH.

and additional raw materials for launching into
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.

Ilocmpexeusummepi / Ilocmpekeusumul/ Postrequisites

OciMIIK NIMKI3aThIHAH CalayaTThl a3bIK-TYIIK
OHIMJICPIH OHIIPYAIH 3aMaHAY!

CoBpeMeHHbIE TEXHOJIOTUH ITPOU3BO/ICTBA
MPOAYKTOB 3I0POBOIO MUTAHUS U3

Modern technologies of production of healthy food
from vegetable raw materials

TEXHOJIOTUSIIAPHI PaCTUTEILHOTO CBHIPhSI
Bazoaprama sncemexuwici / Pykosooumens npozpammet | Programmemanager
Kanabaesa K.K. Cauoos A.M. Cauooe A.M.
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Han, maxkapon »xcone konoumep OHimoepin OHOIpy 00UbIHUIA KICINOPBIHOAPOBIH, HCYMBICHIH YilbimOacmulpy / Opzanuzayusa padomot
npeonpusmuii R0 RPOU3600CMEY X1e6a, MaKapoOHHbIX U KoHOumepckux uzdenuii / Organization of work of enterprises for the production of bread,

pasta and confectionery

Oky maxcamul / Yueonan yenv/ Purpose

Han, MmakapoH >koHE KOHIUTEp OHIMAEPIH
OHJTIPY OoiibIHIIIA KOCIMOPBIHAAPIbIH
KYMBICBIH YHBIMJIACTBIPY TYPaJIbl TEOPHUSIIBIK
O11iMI1I MEHTepy

OBnasieHWe TEOPETHUECKUMHU 3HAHUSMH 00
OpraHu3aii  pabOThl  MPEANPUATHH  TIO
MPOU3BOJCTBY  XJeba,  MakapoOHHBIX U
KOHJIUTEPCKUX U3IEIIUI

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

OKovim

y nomuoiceci / Pesynomamul 00yuenus / Learnin

outcomes

Kyperbl ¢oTTi asikraraHHaH KeiiH Oiiim
alyumbLiap:

- KOCIMTOPBIHIAPABIH KYMBICHIH YHBIMIIACTBIPY
MIPUHIIATITEPIH TYCIHE];

- OHIIpIC Ke3iHAe HEeTi3Ti JXKOHE KOChIMIIA
IIMKI3aTThIH KACUETTEPiH OlIei;

- HayOaiixaHa, MakapoOH J>XOHE KOHJIUTEPJIK
IIMKI3aTThl  KaOBUIAAyAbl, CaKTayAbl KoHE
JAWbIHAYAbl YHBIMIACTHIPAIbI,

- MIUKI3aTTHIH HIBIFBIHBI MEH ©3apa alIMacyblH
TaJaJan bl )KOHE eCENTEH ],

- dbopmynanapsi KYpacThIpy
IIUKI3aTTHIH ©3apa aIMacyblH €CenTen/Ii;
- OHJIIpiCKe apHaJIFaH pelenTTepl KYpacThlpy
MEH TaHJAyAbIH TPAKTUKAIBIK JIaFIbIIapbIH
MEHTepei.

KOHC

ITocne ycmemHoro 3aBepuieHHsl Kypca
odyuyawmmecs OyayT:
- NOHMMAThb MPUHUUIBI OpraHU3alU PabOThI

NPENPUSITUH;

-3HaTh CBOMCTBaA OCHOBHOTO u
JIOMTOJTHUTEIILHOTO ChIPbs ITPU ITPOU3BOJICTBE;
- OpraHuU30BBIBATH TIPHEM, XpaHEHHE U

MOJrOTOBKY XJIEOONEKapHOT0, MaKapOHHOTO U
KOHJIUTEPCKOTO CHIPHS;

- aHaJIU3MPOBATh U BECTU PACUYETHI pacxola U
B3aUMO3aMEHSIEMOCTH CHIPbS;

- COCTaBIATh pPELENTypbl HMPACCUUTHIBATH
B3alMO3aMEHSEMOCTb ChIPbS;

- BJaJeTb  MNPAKTUYECKMMU  HaBBIKAMHU
COCTaBJIEHUs U moabopa peuentyp A
IIPOU3BOJICTBA.

After successful
students will be:
- understand the principles of organization of work
of enterprises;

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

- organize the reception, storage and preparation of
bakery, pasta and confectionery raw materials;

- analyze and conduct calculations of consumption
and interchangeability of raw materials;

- make recipes and calculate the interchangeability
of raw materials;

- have practical skills in the preparation and
selection of recipes for production.

completion of the course,

Ilpepexeusummepi / [Ipepexeusumot / Prerequisites

¥H jKoHE KapMa eHEPKACIO1HIH TeXHOJIOTUSCH
MEH Ka0AbIKTaphl

TexHosorust 1 000pyI0BaHUE MYKOMOJIBHO -
KPYHISIHOM IPOMBIIUIEHHOCTH

Technology and equipment of the flour-grinding
industry

Kypcmouiny kbickawa mazmynst / Kpamkoe cooepycanue Kypca / Course summary

Han, MakapoH >XoHE KOHIUTEp OHIMAEPIH
OHJIIPETIH  KOCIMOPBIHAAPABIH ~ KYMBICHIH
YUBIMAACTBIPY TYypaJIbl JKaJlbl MAIIMETTEp.

OO6ume cBeneHus 00 opraHu3aluu  padOTHI
OPEINpUsATHA 10  TPOHW3BOJACTBY  XJieba,
MaKapoOHHBIX W  KOHJUTEPCKUX  U3JETHil.

General information about the organization of the
work of enterprises for the production of bread,
pasta and confectionery products. The properties of
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Herisri JKoHE KOCBIMIIIA LINKI3aTTHIH
KacuerTepi. HaH-ToKami, MakapoH IKOHE
KOHJIUTEPJIIK OHIMIEPAl OHJIpyre apHaJFaH
IIMKI3aTTHIH (HET13T1 %KOHE KOCBIMIINA) KYpPambl
MEH TEXHOJIOTHSUIBIK KacHeTTepi. OHIipicke
KOCyFa HETI3ri jkoHe KochiMima IIIuKizarTer
KaObLIIaY, cakray JKOHE JTafbIHAY.
[IuKi3aTTBIH 63apa aJIMACTHIPHUTYHI

CBOWCTB OCHOBHOTO M JOIOJHUTEIHHOTO
celppsi. COCTaB U TEXHOJIOTMYECKUE CBOMCTBA
CBIPBSI(OCHOBHOTO ¥ JOMOJIHUTENBHOIO) IS
MPOM3BOJICTBA XJIEOOOYTOUYHBIX, MaKapOHHBIX
U KoHauTepckux uznaenuii. [lpuem, xpanenue u
IoAroToBKa OCHOBHOI'O M JOIIOJIHHUTCIIBHOI'O
CBIpbSi K  IYCKy B  TPOM3BOACTBO.
B3anM03aMeHs€MOCTh CBIPBSI.

the main and additional raw materials.
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.

Ilocmpexeusummepi / Ilocmpekeusumul/ Postrequisites

Taram eHiIMJIEpiHIH KayINCI3Airi

be3onacHOCTh MUILIEBBIX ITPOAYKTOB

Food safety

Bazoaprama scemexwici / Pykosooumens npozpammer | Programmemanager

Kanaobaeea K.K.

Cauooe A.M.

Cauooe A.M.
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Topmmap men nuposcnutit onoipy / Texnonozusa npou3eo0cmea mopmoe u RUPOHCHIX /
Technology of production of cakes and pastries

OKy makcamuwt / Yueonan yenwv/ Purpose

Binim ATyIIBUIAPABIH OH/TIPICTIK-
TEXHOJIOTUSUIBIK, yiBIMIacThIpy-0acKapy,
FBUTBIMH-3EPTTEY KoHE k00ajay KbI3METI YIIiH
Han-tokam JKOHE YHHaH JKacaJraH
KOHJIUTEPJIIK OHIMIEPAIH YITTBIK TYPJEpPiH
OHJIIPY TEXHOJIOTUSACHI CaJIACBIHIAFBl HETI3T1
OlTiMIEpiH KAJIBIITACTHIPY.

dopmMupoBaHue y 00yJaronmxcst
OCHOBOITIOJIararIMnX 3HAHUM s
MPOU3BOACTBEHHO-TEXHOJIOTUYECKOM,
OpraHU3aIMOHHO-YIIPABICHUYECKOM,
HCCIIeIOBATEIbCKOM Hu
nesaTenbHOCTM B oOsact
MPOU3BOJCTBA MYYHBIX
A30CTINH.

Hay4HO-

MPOEKTHOMN
TEXHOJOTHH
KOHJIUTEPCKUX

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

Okvimy namuoiceci / Pezynomamut 00yuenusn / Learnin

outcomes

Kyperbl ¢dTTi asikraranHaH KeifiH 0iiim
aJylmbLiap:

- HaH-TOKAIl  JXKOHE YHHAH  JKacaJFaH
KOH/UTEPIIK OHIMAEPAIH YITTHIK TypJepiH
OHJIIPICIHIH TEXHOJIOTHSUIBIK IPOLECTepl MEH
cXeMaJlapbIH aXXbIpaTapbl,

- HET13T'1 MIKUKI3aTThIH KaCUETTEPIH aHBIKTAN/IbI,
IIMKI3aTThl  KaObUIJAibl, cakray >KoHe
OH/IIPICKE TalbIHIaNTbI;

- OHJIIPICTIH ’KaHa TEXHOJIOTUSIIBIK
MPOIIECTEPIH A3IpJICy KOHE €HT13y OHJIPICTIH
TyOereimi  ’kaHa, OHTaWIBl  NPOLECTEPIH
AQHBIKTAWIBI, OHIMII TEXHHUKAJIBIK OaKblIay
KOHE CBhIHAy OJICTepiH  a3ipyeiidi, akay
ceOenTepiH TalanIbl.

IMocae ycnemHoro
odyuyawmuecs OyayT:
- pa3iauyuaTh TEXHOJIOTMYECKUE IPOLECCHl U
CXEMBI NPOM3BOACTBA MYYHBIX KOHIUTEPCKHUX
U3JIeNH;

-OIPENENSITh CBOMCTBA OCHOBHOI'O  CBIPBS,
OCYIIECTBIISATh IPUEM, XPAHEHUE U MOATOTOBKY
CBIpBS K IIPOU3BOJICTBY;

-pa3pabaTbIBaTh u BHEPATH HOBBIE
TEXHOJIOTUYECKHE TIPOLIECChl  MPOU3BOACTBA
ONpeAeNATh NPUHLIUIINATBHO HOBBIE,
ONTUMAJIbHBIE IIPOLIECCHI IIPOU3BOJICTBA
pa3pabaTbIBaTh METO/IbI TEXHUYECKOTO
KOHTPOJISI U HUCHBITAaHUS TNPOAYKLMH, AHAIU3
pUYKH Opaka.

3aBeplIeHHs]  Kypca

After successful
students will be:
- trainees will distinguish between technological
processes and schemes for the production of
national types of bakery and flour confectionery
products;

-determine the properties of the main raw
materials, reception, storage and preparation of raw
materials for production;

-develop and implement new technological
production processes define fundamentally new,
optimal production processes develop technical
control methods and product testing, analysis of the
causes of defects.

completion of the course,

Ilpepexsuzummepi / Ilpepexeuzumot / Prerequisites

Kaiita enzey eHaipicTepiHiH KaJImbl
TEXHOJIOTHUACHI

OO6111ast TEXHOJIOTHS TTepepadaThIBAIOIINX
IIPOU3BOJICTB

General technology of processing industries

Kypcmuviy kvickawa mazmynot / Kpamrkoe codeporcanue kypca / Course summary

IIoH HaH-TOKAIll KOHE YHHAH JKacCaJiraH

I[I/ICI_II/IHJ'II/IHH. IIOCBAIIICHA HN3YUCHUIO

oc- \ The discipline is devoted to the study of the main
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KOHJIUTEPJIIK OHIMIEPAIH YITTBIK TYPJEpPiH
OHJIIPYIIH HEri3ri Ke3eHIEpiH 3eprreyre
apHaJIFaH.

HOBHBIM  CTagWsIM W3FOTOBJIECHHUS  HAIHO-
HAIBHBIX BHUJIOB XJICOOOYTOUHBIX W MYY-HBIX
KOHJIUTEPCKUX U3JICTUH.

stages of the production of national types of bakery
and flour confectionery products..

Iocmpexeusummepi / Ilocmpexeusumul/ Postrequisites

COBpeMeHHHe TCXHOJIOTHUU ITPOU3BOACTBA
IMPOAYKTOB 3JI0POBOI'O ITMTAHUS U3
PACTUTCIIBHOT'O ChIPbA

COBpCMCHHBIG TCXHOJIOTHUU IMPOU3BOACTBA
IPOAYKTOB 3I0pOBOI'O ITMTAHUA U3
PaCTUTCIILHOT'O ChIPbA

Modern technologies of production of healthy food
from vegetable raw materials

Bazoapnama scemexwici / Pykosooumens npozpammot | Programmemanager

Xacenog Y.b.

Cauooe A.M.

Cauooe A.M.
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Ileuenve, saghnu, kekcmep scane npaAHUKmMI OHIMOepOi oHOIpy mexnoocusacol /Texnonozus npou3eoocmea neuenvs, eaghevb, KEKCos8 u
npanuunvix uzdeauii /Technology of production of cookies, wafers, cakes and gingerbread products

OKy makcamuwt / Yueonan yenwv/ Purpose

YHHaH JKacaJifaH KOHIUTEPJIK eHIMIep/i
OHJIIpYy  TEXHOJOTHSUIAphl Typaslbl — Kasipri
3aMaHfbl  KO3KapacThl  KaJIBIITACTHIPATHIH
TEOPUSIIBIK, OICHAMAIIBIK JKOHE MPAKTUKAJIBIK
OlmiMIOlI  KaJbIITaCTBIPY,  HETri3ri  KociOu
MIiHAETTEPl Urepy KOHE OPBIHAAY YIIiH HETi3.

dopmupoBaHue TEOPETUUECKHX,
METOAOJOTUYECKUX M MPaKTUYECKUX 3HAHUM,
(dbopMupyIOlIUe COBPEMEHHOE MPEACTABICHUE
O  TEXHOJOTUAX  MPOU3BOJCTBA  MYYHBIX
KOHJUTEPCKUX U3JIEJIHI, OCHOBY JII OCBOCHUS
Y BBITIOJTHEHUSI OCHOBHBIX MPO(EeCcCHOHATBHBIX
3a/1a4

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

Oxkvimy namuceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kyperbl ¢oTTi asikTaraHHaH KeiliH OL1imM
ajTymbLIap:

- YH KOHAMUTEPIIK OHIMAEPIH OHAIPYIiH
TEXHOJIOTUSUTBIK MTPOIIECiH OUIeTiH 00IaIbI;

- IIMKi3aT canachlH TalgayFa Kyheml Ke3Kapac
Heri31H7e TEXHOJIOTHSUIBIK npouecTep/Il
OHTaWJIAH/IBIPY MOCETIENepiH IIeIe/i;

- IIMKI3aTThIH, JalbIH ©HIMHIH calachklHa
Tangay OKYprisy VIIiH OapiblK  KaXeTTi
acmanTap MEH 3epPTXaHAIBIK KaOJBIKTapIbI
HEIEHE],

- OHJIIPICTIH OapIbIK
TEXHOJIOTHSIJIBIK MPOLIECT1
TUIMILTITIH Oarajaibl.

Ke3eHIepiH/Ie
KYPrizyaiH

IMocae ycmeurHoro
o0yuaruuecs Oyayr:
-3HATHTEXHOJIOTUYECKUHTIPOIIECCTIPON3BOACTBA
MYYHBIX KOHIUTEPCKUX U3JEIHI;

-pemathb poOIeMbI ONITUMHU3AIIH
TEXHOJIOTHUECKMX  TPOIECCOB  Ha  Oase
CUCTEMHOTO TO/AXO0Ja K aHalu3y KauyecTBa
CBHIPBS.

-BJIaJICTHBCEMU HEOOXOIUMBIMU TpHOOpaMu U

3aBeplUIeHUs] Kypca

1a00paTOpPHBIM 00opynoBaHHEM IS
IIPOBEJICHUSI ~ aHalNW3a  KadecTBa  ChIPbA,
TOTOBOMITPOTYKIIHH;

- oneHuBath  A(PPEKTUBHOCTb  BEACHUSA

TEXHOJIOTHYECKOTO IIpoHecca Ha BCCX OTalax
IIPpONU3BOJICTBA.

After successful
students will be:
- to know the technological process of production
of flour confectionery;

- to solve the problems of optimization of
technological processes on the basis of 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.

completion of the course,

Ilpepexeusummepi / [Ipepexeusumot / Prerequisites

YH jKoHE KapMa eHEPKCiIO1HIH TEXHOJIOTUACHI
MEH >Ka0IbIKTapBI

TexHosnorus u 060pyA0BaHNUE MYKOMOJIBHO -
KPYISTHOM IPOMBIIUIEHHOCTH

Technology and equipment of the flour-grinding
industry

Kypcmuiny kbickawa mazmynst / Kpamkoe codepocanue kypca / Course summary

¥H KOoHE KOHIUTEPJIK OHIMAEp OHMIIpIiCiH
JAMBITy  TIEPCHEKTUBACHIHBIH Kan-Kyii.

CocrosHne MEPCICKTUBEI Pa3sBUTUA

MPOU3BOJACTBA  MYYHBIX u KOHIUTCPCKUX

The state of the prospects for the development of
the production of flour and confectionery products.
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Konnmurepmik  eHIMAEPIIH  JKIKTEIyl MEH
ACCOPTHMEHTI, aJlaM  TaMaKTaHYbIH/IaFbI
MaHbI3bl. [IIMKI3aTTBIH HETI3TiI TYpPJIEPiHIH
CUIIATTaMAacCHhl, OHBIH TEXHOJIOTUSLITBIK

KacHETTepl J)KOHE OHJIIPICKE NalbIHIbIK. ¥ HHAH
KacalFaH KOHIMTEPIiK OHIMJIepre apHajfaH
KaMmbIp Typiepi. Kambipasl Gocary xoHe uiey
onmicrepi. Kampipabl miey kesinzaeri ¢usuka-
XUMHSUIBIK TIporiecTep. TecT naibiHnaManapbia
KaJIBIIITay Tocimepi. [Ticipynig
TEXHOJIOTUSUIBIK ~ PEXKUMAEPl JKOHE  Micipy
Ke3iHIe 0OoJ1aThIH (UBUKA-XUMUSITBIK
npornectrep. Iuki xoHe micipinreH 3imMOipmi
OHJIIPY  TEXHOJIOTHSICHIHBIH  EPEKIIENIKTEePi.
buckBuT, KyM, KaiiHaTma >koHE KaTHapibl
KaMbIpJIaH >KapTbulail abpuKaTTapabl eHAIpYy
TEXHOJIOTUSICBIHBIH epeKIIeTIKTepl

m3nenuid. Knaccudukamuss W acCOpTHMEHT
KOH/JIUTEPCKUX H3/EIHHA, 3HAaUeHUE B IHUTAHHE
YeJoBeKa. XapaKTepHCTUKAa OCHOBHBIX BHJIOB
CBIPbS, €ro TEXHOJOTUYECKUX CBOHCTB U
MOJrOTOBKA K MPOM3BOJACTBY. Buabl Tecta mis
MYUYHBIX KOHAUTEepcKux wuzaenui. CrnocoOsbl
paspeixyieHnss W 3ameca Tecta. CTpyKTypo-

oOpazoBanne Tecta. DUBUKO-XUMUYECKHE
mporiecchl  mpu  3amece Tecta.  CrocoOwl
dhopMoBaHUS TECTOBBIX 3aroTOBOK.
TexHOJOrHMYEeCKHEe  PEKUMBI  BBIIICUKA U
¢buzuko- XUMHUYECKHE IIPOLIECCHI
MPOUCXOISANIME TpPU BbIMEYKH. OCOOESHHOCTH
TEXHOJIOTHH MIPOU3BOJICTBA MPSTHUKOB
CBIPIIOBBIX M 3aBapHbIX.  OcoOeHHOCTH

TEXHOJIOTHMH TPOU3BOJICTBA TOJIyhaOpHKaTOB
3 OWCKBUTHOTO, TECOYHOTO, 3aBapHOTO U
CIIOEHOTO TECTA.

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.

Ilocmpexeusummepi / Ilocmpexeusumol/ Postrequisites

Taram eHIMIEpiHIH KayINCI3/iri

be3onacHOCTh MUIIEBBIX TPOTYKTOB

| Food safety

Bazoaprama scemexuwici / Pykosooumens npozpammer | Programmemanager

Kanaovaesa K.K.

Cauooe A.M.

\ Cauoos A.M.
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Kapamens sncone wiokonao enimoepin onoipy mexnonozusacel / Texnonozusa npouzeoocmea kapamenu u uioxoaaonvix uzoeauii / Technology of

production of caramel and chocolate products

OKy makcamuwt / Yueonan yenwv/ Purpose

Kapamens xkoHe 1mIokosan — OyibIMaapbiH
JabIHIAyFa apHaJIFaH >Ka0JBIKTa JKYMBICTBI
Oackapy YIIiH OuTiM  anmymbLiapaa  Heri3
Kajaymbl OumiMal KaneimracTeipy. Kapamens
KOHE 1IOKoslan —OyHMbIMIapblH — JaliblHAAY
MPOIECIH/IE TYBIHAAUTHIH aKayJnapabl aHBIKTAY
xKoHe korw, Kapamens koHe —mIOKOIAn
OyiibIMIapBIH JaibIHAAayFa apHajIra”
KaOabIKKa KbI3MeT KepceTy. Kapamenb MmeH
IoKoJIax OyHBIMAApBIH JaiibIHAAy Ke3iHJe
KAayilCi3MlK  TEXHUKAChl, JKEKe TUrueHa,
OHEPKACIITIK caHUTapus KOHE epT
Kayilci3iri KaFuaajgapblH caKTay

dopmupoBaHue y 00yYarOIIHUXCsI Formation of basic knowledge among students for
OCHOBOIIOJIATAIOIIMX 3HAHUK JIsl ynpasieHus | managing work on equipment for the production of
pabotoii Ha obopymoBanuu s usrorosieHus | caramel and chocolate products. To identify and
KapaMenu M IIOKoJaaHbIX u3nenuil. BeusiBisate | eliminate defects arising in the process of making
U yctpaHsTth gedektel, Bo3HuKaromme B | caramel and chocolate products, to maintain
nporiecce  HM3TOTOBJICHMs — Kapamenu — u | equipment for the production of caramel and
IIIOKOJIAHBIX U3, obcnyxuBath | chocolate products. Observe the rules of safety,
obopyaoBaHue I U3rOTOBIICHUS Kapamenu u | personal hygiene, industrial sanitation and fire
mokonaaueix u3genuii. Cobmromars mpasuia | safety in the manufacture of caramel chocolate
TEXHUKA OE€30MMacHOCTH, JIMYHOH TMrueHsl, | products

MPOMBIIIUICHHON CaHWUTApUU U TOKApHOU
0€e30MmacHOCTH IIpHU H3TOTOBJICHUH KapaMCInnu
HI0OKOJIaAHBIX I/I3I[6J'II/II71

Oxkvimy namuyceci / Pezynomamul ooyuenusn / Learning outcomes

Kypersl ¢3TTi asiKkraraHHaH Keifin Oixim

alymbLIap:
- - KapaMenb MeH [IIOKOJaJ  eHAIpY
TEXHOJIOTUSICBIHBIH TEOPHSITBIK KOHE

MIPaKTUKAJIBIK HET137IepiH Olnei;

- - Kapamenb MEH IIOKOJIaJ, ©HIMJEpiH
OHJIIpyZe OOJBIN >KAaTKAaH TEXHOJOTHUSIIBIK
MPOIIECTEP/Il AHBIKTANTIBI,

- HEri3ri IIUKI3aTThIH KAaCHETTEpiH aHBIKTAy,
CaKTayFa JKOHE OHIIpyTe JalbIHABIKTHI KYy3ere
achIpaibl;

- OHJTIpIC MPOIIECTEPIHIH OHTAMJIbI
napameTpJiepiH TaHIanIbl;

- OHIMJI TEXHUKAIBIK OaKpUiay OMiCTEepIH
o3ipJIeli Il )KOHE KOJIIaHabl,

Ilocie ycmemHoro 3aBepmienusi Kypcea | After successful completion of the course,

o0yuarommecsi OyayT: students will be:

- 3HaTh TeEOpUTHYECKME M TpakTuueckue | - - Know the theoretical and practical foundations
OCHOBBI TEXHOJIOTHH Tpou3BojcTBa Kapamenu | Of caramel and chocolate production technology;

U IIOKOJIaJ1a; - - to identify the technological processes occurring

- uaeHTUQUUUpoBaTh  TexHosoruueckue | in  the production of caramel and chocolate
HPOLECChl MTPOUCXOSIIME MPU Mpou3BoacTBe | products.

KapaMeJHH U MMOKOJIAJHBIX U3/ICITHA. - determine the properties of the main raw
- ompeneniTh CBOWCTBA OCHOBHOTO ChIpbs, | Materials, prepare for storage and production.
OCYIIECTBIIATh IMOJArOTOBKY K XpaHeHuto u |- Select the optimal parameters of production

TIPOM3BOJICTBY. Processes;
- mombupath omnTUMaidbHBIE mapamerpsl | - develop and apply methods of technical control of
IPOLIECCOB MPOM3BOCTBRA; products;

- paspabaThiBaTh W TNpHMEHSITH Meronsl | - Analyze the causes of marriage, and ways to
TEXHUYECKOTO KOHTPOJISI MPOAYKIIHH; eliminate it.
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- aKayJblH ceOenTepiH JKOHE OHBI Kajai Ok
KEPEKTITIH TaIaliIbI.

-  AHAJIMU3UPOBATH IMPHUYUHBI BO3HUKHOBCHHA

Opaxa, U criocoObl YCTpaHEHHS.

Ilpepexeuzummepi / Ilpepexeuzumut / Prerequisites

Kaiita enaey eHaipicTepiHiH >KaJIIbI
TEXHOJIOTHUSCHI

OO0m1as TeXHOJIOTHS IepepadaThIBAIOIINX
MIPOU3BO/ICTB

General technology of processing industries

Kypcmuviy kvickawa mazmynot / Kpamrkoe codeporcanue kypca / Course summary

Kapamenbnep MeH 1mokomiaa eHimaepi-Oyr op
TYpJli WHnHA KoHE KepkeM Oeri  Oap
KOHAUTEepIiK eHiMaep. Kapamens Typaisl
x)anmel Momimertep. IuKi3aTThl  ©HIIpICKE
navbiagay. Tonteipynsl naneiHgay. Kapamens
MEH IIOKONaJ  eHIMJAepiHe  cuIarrama.
[ukizaTTeiH KikTenyi. Kocnamapapl kikrey.
Kapamens wmaccacblHBIH Kapamenb MopOaThl
MEH IIOKOJIa]l OYMBIMIAPBIH JaibIHAAY.

Kapamenu ¥ WIOKOJAgHBIC H3IEIUS — I3TO
IITYYHbIC KOHJUTCPCKHE W3ICIUS, MMEIOIINES
pazHooOpa3Hyro (GopMy U XYH0KESCTBCHHYIO
noBepxHOCTh. OOIIME CBEICHHUS O KapaMelH.

[lonroroBka  cblpbst K  IPOU3BOJCTBY.
[IpuroroBnenue HauyMHOK. XapaKTEpUCTHUKA
Kapamelu u IIOKOJIATHBIX 17691 () 15178
Knaccudpukauusa  ceippa.  Knaccudukanus
no6aBok.  [IpuroroBnenue  KapaMeIbHOTO
cupona

KapameIbHOM MACChI U IIOKOJIATHBIX U3ICIIHIA.

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.

Ilocmpexeusummepi / Ilocmpexeusumol/ Postrequisites

OHJey OHIIpICTEPIHIH TEXHOIOTUSITBIK

[IpoekTupoBaHHe TEXHOJOTUYECKUX JTMHUMN

Design of technological lines for processing

KeJIIepiH xobanay nepepadaThIBalOIIMX IPOU3BOICTB industries
Bazoaprama scemexwici / Pykosooumens npozpammer | Programmemanager
Xacenos Y.b. Cauooe A.M. | Cauooe A.M.
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Komnum enoipy mexnonozusacel/Texnonocua kongpemnozo npouseoocmea/Candy production technology

Oky maxcamul / Yueonas yenv/ Purpose

Komnurrep OHIIpiciHAeT] Kazipri
TEHACHIMSUIAD Typajbl TEOPHSIIBIK  JKOHE
MPAKTUKAJIBIK oLTiMII KaJIBITITACTHIPY,

KOMITUTTED MEH KOPIYCTapAbl  OHIIpyre
apHaJFaH  KaOJOpIKTapMEH  KOHE  OHBIH
€pEeKILEeTIKTEPIMEH TAaHBICY .

dopmupoBaHue TEOPETUUECKHUX u
IIPAKTUYECKUX 3HaHUH 0
COBPEMEHHBIXTEH/ICHLIUAX B
IIPOU3BOJICTBEKOH(DET, 3HaKOMCTBO c
000pyI0BaHUEM JUISI IPOU3BOACTB KOH(ETHBIX
HAYMHOK U KOPITYCOB M €ro cretu(puKoi.

Formation of theoretical and practical knowledge
about modern trends in the production of sweets,
familiarity with the equipment for the production
of candy fillings and cases and its specifics.

Oxkvimy namuceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kyperbl ¢oTTi asgKTaraHHaH KeiliH OL1iM
aJyumbliap:

- YH KOHAMUTEPIIK OHIMAEPIH OHAIPYIiH
TEXHOJIOTUSUTBIK MTPOLIECiH OiIe/i;

- IIMKi3aT canachlH TaljayFa Kyhesl Ke3Kapac
HETi3IHIE  TEXHOJIOTHSUIBIK  TPOLECTEepAi
OHTaWJIaHJBIPY TOCILIAEPiH Olnei.

- JAWBIH MIMKI3AaT camachlHA Talaay KYprizy
ylliH ~ OapiblK  KaXeTTi acrmamTap  MeH
3epTXaHAJIBIK Ka0AbIKTap bl HETICHE

- OHJIIPICTIH OapIbIK Ke3eHIepiHae
TEXHOJIOTUSIIBIK MIPOLIECTI] KYPri3yIiH
TUIMJIUTITIH Oaranayra KaOijneTTi.

IMocae ycmemHoOro 3aBeplleHHsi Kypca
o0yuaruuecs Oyayr:
3HATHTEXHOJIOTHYECKUMIIPOLIECCTIPOU3BOICTBA
KoH(eT;

- moHUMarh cnenuduky — 00OpYyIOBaHUS
UCIOJIb3yeMOTro JJIsi NMPOU3BOJCTBA KOH(ET U
HAYMHOK.

-3HaThCIIOCOOBIONTUMU3ALIUN
TEXHOJIOTHUYECKUX  TMPOIECCOB  Ha  0Oasze
CHCTEMHOI'0 TIOJIX0/1a.

-BIIQJIETh ~ HaBBIKAMHM  pacyeTa  BBIXOja
OPOAYKIMH  JUIs  ONTUMH3AIMU  OTXOJIOB
MIPOU3BOJICTBA.

-OLICHUBATh 3¢ EKTUBHOCTD BEJICHUS
TEXHOJIOTUYECKOTO TpoIlecca Ha BCEX ATarax
IIPOU3BOJICTBA.

After successful completion of the course,
students will be:

know the technological process for the production
of flour confectionery;

-know 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

- able to evaluate the effectiveness of the
technological process at all stages of production.

Ilpepexeusummepi / [Ipepexeusumot / Prerequisites

Kaiita eH/iey oHAIpiCTEPiHIH JKATITBI

OO11ast TeXHOJIOTHS TIepepadaThIBAIOIIUX

General technology of processing industries

TEXHOJIOTHUSICHI TIPOU3BOJICTB
Kypcmoiny kbickawa mazmynst / Kpamkoe cooepycanue Kypca / Course summary
Kommut OHIIpICiH nameity | CocTostHHe MEPCIICKTHBBI passutHst | The state of the prospects for the development of

NEePCHNEKTUBAChIHBIH JKai-Kyii. Konaurtepmix

npousBojacTBa koHper. Knaccudukanums wu

candy production. Classification and assortment of
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OHIMICPMIH KIKTeIyi MEH aCCOPTHMEHTI, | aCCOPTHMEHT KOHIUTEPCKUX usnenui, | confectionery products, importance in human
aJlaMHBIH TaMaKTaHYbIHIaFbl MaHBI3bI. | 3HAYCHUE B NUTaHHE yeytoBeka. | nutrition. Characteristics of the main types of raw
[IuKi3aTTIH HETI3ri TYPJEPiHiH cUmaTTamachl, | XapakTeprCcTHKa OCHOBHBIX BHIOB ChIphs, ero | materials, their technological properties and
OHBIH  TEXHOJIOTHSUIBIK KAaCHETTEepl JKOHE | TEXHOJIOTMYECKUX CBOMCTB W MmojaroroBka k | preparation for production. Types of fillings and
OHJIpiCKe  JalbIHABIK. TONTBHIPFBIIITAPABIH | MPOU3BOACTBY. Buabl HaunHOK M crocoObl ux | methods of obtaining them. Basic methods and
TYpJiepi JKoHE onapabl any  Tocuiiepi. | momyueHus. OcHOBHbIE crnocoObl W Metoxasl | methods of control

BakputayieiH HeTi13T1 9J1icTepi MEH 9icTepi KOHTPOJIS

Ilocmpexeusummepi / Ilocmpekeusumul/ Postrequisites

Bazoaprama scemexuwici / Pykosooumens npozpammer | Programmemanager

Kanabaesa K.K. ‘ Cauoos A.M. ‘ Cauoos A.M.
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4 Kypc CTyJACHTTepiHe APHAJIFAH YJICKTHUBTI MOHAep / JJIeKTHBHbIC JUCHMILVIMHBI A5l cTyAeHTOB 4 Kypca/ Elective

disciplines for 4th year students

Kaiima enoey enoipicmepiniy unHo8auyuanslK mexuoaozuanapol / Hnnoeayuonnvie mexnoniocuu nepepadamuléarouiux npouzeoocme /
Innovative technologies of processing industries

OkKy makcamut / Yueonan yenv/ Purpose

ABBIK-TYIIK OHIMIIepiH LIbIFApaThIH
caJajgap/blH FBUIBIMU-TEXHUKAJTBIK
aKmaparTapblHaH xabapaap ooy

KaOIJIeTTUIITH JKETUIAIPY J>KOHE NpaKTHKaAa
WHHOBAIVSUIBIK TEXHOJIOTHSIIAPIBITAPATY.

Cdopmuposathb CIIOCOOHOCTH CBOOOJTHO
OPUCHTHUPOBAThCSI B HAYYHO-TEXHHYCCKOM
uH(popManuu oTpacnein MIPOU3BOIAIINX
TIPOIYKTHI UTaHUS u peaan30BaTh
HMHHOBAITMOHHBIC TCXHOJIOTHU HAITPAKTHUKE

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

Okbimy namuoceci / Pesynomamul 00yuenun / Learning outcomes
Kyperbl corTi askraranHan keifin Outim | Ilocie  ycmemnoro 3aBepmienusi  kypca | After successful completion of the course,
aJymbLIap: odyuaroumecsi 6yayT: students will be:
- IMKI3aTThl ~ OHJACYJIH HEri3ri JKOHE | - 3HATh OCHOBHBIC M MHHOBAaLMOHHBIC MeTo/bl | - Know the basic and innovative methods of
WHHOBAIMSUIBIK OICTepiH OineTie 60omasl; nepepaboTKU CHIPBS; processing raw materials;
- OoJIBII KaTKaH ©3repiCTeplliH | -MOHMMAaTh 3aKOHOMEPHOCTH mpoucxosaimux | - understand the patterns of ongoing changes:
3aHJBUIBIKTAPBIH ~ TYCIHEII: JaiiblH OHIMII | U3MECHCHHIA: ounonornyeckux, | biological, technological indicators in the process of
OHJIIPY npoIlecinie OMOJNIOTHSJIBIK, | TEXHOJIOTMUECKMX TOKa3zaTeneid B mporecce | manufacturing finished products;

TEXHOJIOTUSUITBIK KOPCETKIIITED;

- IIMKI3aTThl KailTa OHJEYAIH WHHOBAIUSIIBIK
TEXHOJIOTUSIIAPbIH KOJIaHA/IbI;

- KailtTa eHjaey calachlHbIH  ©HIMIEpIH
OHJIIpYJle HMHHOBALUSIBIK TEXHOJIOTHUSIAPIBI
nainagaHabl;

- HOPMATUBTIK KY)KaTTapIblH TalanTapbliHA
Colikec camaHbl OaKbUTAYIbIH WHHOBAIIMSUIBIK

TocuIIepiH Oinemi.

MPOU3BOJICTBA TOTOBOW MPOJTYKIINH;

- TPUMCHATHL HWHHOBAIIMOHHLIC TCXHOJIOIUH
nepepadoTKU ChIPbS;

- HCIIOJIB30BAaTh MHHOBAIIMOHHBIC TCXHOJIOI'MHU
npu IPOM3BOJICTBE IPOIYKTOB
nepepa0aThIBaONIeH OTPACIIH;

-3HaThb WHHOBALMOHHBIE CHOCOOBI KOHTPOJIS
KadyeCcTtBa, B COOTBCETCTBHH C Tpe60BaHI/ISIMI/I
HOPMAaTHBHBIX JIOKYMEHTOB.

- apply innovative technologies for processing raw
materials;

- use innovative technologies in the production of
products of the processing industry;

-know innovative ways of quality control, in
accordance with the requirements of regulatory
documents.

Ilpepexeusummepi / IIpepexeuzumut / Prerequisites

Kaiita enney eHaipicTepiHiH KaImbl
TEXHOJIOTHUACHI

OO61ast TeXHOIOTHS 1epepadaThIBAIOIINX

IIPONU3BOJICTB

General technology of processing industries
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Kypcmuviy Kbickawa mazmynot / Kpamxoe cooeporcanue kypca / Course summary

TYpJepi.
uanoBanus

HNunosanms YFBIMBI JKOHE
WNuHoBanmsnap KIKTETY1.
KbICKAIlla  CHIATTaMachl.  VIHHOBAIUSIIBIK
mpormectiy  Ke3eHaepi. Ty KbIpbIMIaMachl,
TYpJepi JKOHE WHHOBANMSIIAD HOTIIKENIEPI.
NuHoBanus yibIMIacThIpy HbICaHIaphl. bumait
yHBI TIpOLECiH KapKelHAary. JKyrepi yH
WHHOBAIMSUIBIK, TEXHOJIOTHACHL. DMOPHOHHBIH
Oemin Kyprak omici. JKorapsl aKybI3JbI
TaMakKTaH WHHOBAIMSUIBIK JaMbITy. bunait
KapMachl JKaHA  TEXHOJIOTHSICBHL.  DIIEKTP
KBUIbIHY-HaH MICIPYAiH WHHOBAIMSIIBIK TCLII.
Kenrtipy makapoH 3amMaHayd TEXHOJIOTHSICHI.
YMII0M 6HIMIEP1 TEXHOIOTHUSACHI

[TonsiTrie 1 BUABI nHHOBaIMH. Kinaccudukanus

MHHOBAIUH. Kparkas XapaKTepUCTHKA
I/IHHOBaI_[I/If/'I. OTansl WHHOBAILIMOHHOI'O
npouecca. [lonarue, BHUIBI W pe3ynbTar
HHHOBaHHOHHOﬁ ACATCIIbHOCTH.
Opranu3anoHHele  OPMBI MHHOBALMOHHOM
nestenbHOCTH. VHTeHcuukanus mporecca
omMoJa MIIEHHIIBL. HuHOBanmoHHast
TEXHOJIOTUsS KyKypy3Hoi Myku. Cyxoit cocod
oTAeNeHUs  3apoxbima.  VIHHOBanmoHHas

TEXHOJIOTHUS BIPA0OTKH BBICOKOOEITKOBOW MYKH.
HoBas TexHonoruss mnepepaboTku oTpyOeit

MIIEHUIBI. DJEKTPOKOHTAKTHBIA MPOTPEB —
WHHOBAIIMOHHBI croco0  BBINMEYKH — XJjeda.
CoBpemeHHbIE TEXHOJOTHH CYIIKH

MaKapOHHBIX HSHGHHﬁ. TexHomorus IMPOAYKTOB
JUECTUYCCKOI'O IMUTaHUA.

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
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.

Ilocmpexeusummepi / Ilocmpexeuszumul/ Postrequisites

Bazoaprama scemexuiici / Pykosooumenn npozpammet | Programmemanager

Kanabaeea K.K.

Cauooe A.M.

Cauooe A.M.
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AcmulKkmol cakmay x#cone Kaiuma oH0ey KaCinopblHOAPbIHOA2bl MEeXHOXUMUATBIK 0aKblaay / Texnoxumuueckuii KOHmMpoJib Ha NPEONPUAMUAX NO
xpanenuto u nepepavomxe 3epua / Technochemical control in the enterprises for storage and grain processing

OKy makcamuwt / Yueonan yenwv/ Purpose

ACTBIKTBI ~ KaObUIay  KOHE  cakrayja
TEXHOJIOTUSUTBIK MPOIIECCTEP I OKBIT YHpEHY/ e
TEOPHSITBIK oimim MEH TOXKIPUOEITIK

MAIlIBIKTapAbl MEHTEPY.

OBnasieTh  TEOPETHYECKUMH  3HAHUAMH |
MPAKTUICCKUMHU HaBbIKaMH B HU3YyUCHUU
TEXHOJOTUYECKUX IPOLECCOB M0 IPUEMKE U
XpaHEHUIO 3epHa.

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

Okvimy namuoiceci / Pezynomamut 00yuenusn / Learnin

outcomes

Kypcerbl ¢oTTi asikraraHHaH KeiliH Oltim
alyumbLiap:

- aCTBIKTBI OHJIEY MEH CaKTayAblH HETi3Ti
Ke3eHIepiH Outei;

- OHJCY MEH CaKTayJblH Op KE3CHIHJE aCTBIK
CanachIHBIH KOPCETKIIITEPIH aHBIKTAMIbI.

- aCTBIKTBIH  camachlH  aHbIKTay  YUIH
3epTXaHaJIbIK 3epTTeyep Kyprizei.
- - AaCTBIKTBl KaObUIAAyAbl, Ky’KaTTapibl

peciMaey/i, acThIKKa Taljay Kyprizyai xKysere
achIpy, aCTBHIKTHIH CallaChlH Oaraanipl;

- acThlK camachl Typajbl  JIepeKTepAi
©3EKTEHAIPY YILiH HOpPMaTUBTIK
Ky)KaTrTamasap 0a3acblH MEHIepe/i.

MMocae ycnemHoro
odyuyarmmuecs Oyayr:
- 3HaThb OCHOBHBIE JTallbl MEpepadOTKU U
XpaHeHus 3epHa;

- ONpEeNeNATh MOKa3aTeld KauecTBa 3€pHa, Ha
KaXKIOM dTare nepepadoTKi U XpaHEHUS.

- IPOBOJIUTH JTA0OPATOPHBIC UCCIICAOBAHUS JIJIS
OIpEEIICHNUs KaueCTBa 3€PHA.

- OCYILEBCTBIATh IPUEMKY 3€pHa, ohopmiieHue

3aBeplIeHHsl Kypca

JAOKYMCHTOB, IIPOBOACHHUEC aHAJIM3a 3C€pHA,
OLICHUBAIOT KAa4YCCTBO 3€PHA.
- BJIaJACTh Oazamu HOPMAaTUBHBIX

JIOKYMCHTaHI/II\/'I IJI1 aKTyaJlu3allvi JaHHBIX O
KauCCTBC 3CpHaA.

After successful

students will be:
- to know the main stages of processing and

storage of grain;

- determine 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.

completion of the course,

Ilpepexeuzummepi / Ilpepexeuzumot / Prerequisites

ACTBIKTBI KaObL1/1ay ’KOHE CaKTay Ke3iHAer1
CTaHIApTTAY

CranpapTusanys Npu NpueMKe u
XpaHEHUU 3epHa

Standardization in corn
acceptance and storage

Kypcmuiny kvickawa mazmynst / Kpamkoe cooepycanue Kypca / Course summary

Oneatopiapaa xoHe AKII TexHOIOrusIbIK
mpoLecTep/Ii YUBIMIACTBIPY, aCTBIK
MaccajgapblH CaKTay PeXKUMACPI MEH TOCUIIEDI,
KOCMaNapAaH Ta3apTy,0JIapAblH MEMIIEKETTIK
HOpPMaJaHybl.  ACTBIKTBIH  TYTBIHYIIBUIBIK
kacuertepi. [llukizar 6a3achl, acTBIK OHIMJIIK

Opranu3anys TEXHOJIOTMYECKOro IMpolecca Ha
aneBatopax u 3IIII, pexumbl U CrIOCOOBI
XpaHCHUA 3C€PHOBBIX Macc, OYHCTKa oT
nprUMecei, MPUHIMIBI WX TOCYIapCTBEHHOTO
HOopMupoBaHUs.CoipbeBasi 0aza, COBPEMEHHOE
COCTOSIHHE U NEePCHEKTHBBI

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 material base, current state and prospects of
the grain complex. Acceptance, primary processing
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KCIICHHHIH  3aMaHayd O Kargailbl  JKOHE
Oomamrarpl. ONEMAIK ToXKipuOe. ACTBIKTHI
KaObLUIIaYy KOHE albIHANA eHIey

TexHoyIoruschl. JKa3rel OugaiasiH camacbin KP
CT 1046-2008 OoiibiHIIa aHbIKTay. JKas3rbl
OunmaiipiH canackiH Xanbikapaislk MCO-2002
TajanTapbl OOMBIHIIA AHBIKTAY.

3€pPHONPOAYKTOBOrO KoMmIuiekca. [Ipuemka,
nepBuyHasg 00- paboTKa M XpaHEHHWE  3epHa.
Meronsl ompeneneHus KadecTBa 3€pHAa B
Pecnnyonmuke Kazaxcran CT PK 1046-2008.
Meronsl  ompezaeneHue  KadecTBa  3€pHAB
COOTBETCTBUH C MEKTYHAPOIHBIMU
tpeboBanusimu MCO-2002.

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 1ISO-2002.

Ilocmpexeusummepi / Illocmpekeusumul/ Postrequisites

Bazoapnama scemexwici / Pykosooumens npozpammot | Programmemanager

Kanaovaeea K.K.

Kanaovaesa K.K.

Kanavaesa K.K.
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Anxozonwciz cycotnoap endipici/llpouzsoocmeo 6ezankozonvnuvix nanumkos/Production of soft drinks

Oky maxcamul / Yueonas yenv/ Purpose

ACTBIKTBI ~ KaObUIAAy  JKOHE cakrayja
TEXHOJIOTUSUIBIK TPOLIECCTEPl OKBIN YHPEHYAe
TEOPUSIIBIK Oiim MEH TOXKIpHOeiK

MalIbIKTapIbl MEHIePY.

OBH&I[GTB TCOPCTUUCCKUMU 3HaHUAMU u
MMPaKTUICCKUMU HaBbIKaMH B HN3Yy4YCHUU
TCXHOJIOTHYCCKHUX IMponeccoB Io

MIPOU3BOJITCTBY 0€3aJKOKOJIBLHOM MPOTYKIIUT

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

Oxkvimy namuoceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kyperbl ¢oTTi asikTaraHHaH KeiliH Ol1imM

ajTymbLIap:
- QJIKOTOIIbCI3 CYCHIHAAp OHMAIPICIHIH HEeTi3ri
KEe3CHJIepiH, COHAai-aKk opOip  OHaIpICTIH

alpBIKIIIA epeKIIeTIKTepiH O1IeTiH OOJaIbI;

- Oacranksl IIMKI3aT II€H JalblH OHIMHIH cara
KOPCETKIIITEPiH OLIe/1l )KOHE aHBIKTAN/IbI;

- - HOPMATHBTIK KY)KAaTTapJblH TaJlanTapblHA
ColikeC TYMHYCKAaHBI Ta3apTy ojicTepi MeH
OMICTEPIH TaHIANIbI;

- JAWbIH OHIMJII TachIMaJIayFa )KoHE CaKTayra
apHaJFaH blIJIBICTBIH EPEKIIENIKTEPIH OlIe 1.

IMocne ycmemiHOro 3aBepuieHUsl Kypca
odyuarwoimuecs OyayT:

- 3HaTh OCHOBHBIC JTalbl IMPOU3BOJICTBA
0€3aJIKOrOJIbHBIX HAIIUTKOB, a TakK XKe
OTJIMYUTEIIbHBIC 0COOEHHOCTH KaXJI0TO
MIPOM3BO/ICTBA;

- 3HATb W ONpPCACIIATL II0KA3aTCIIM KadCCTBa
HCXOJHOT'O ChIPbA U TOTOBOH IMPOAYKIUH.
- HOI[6I/IpaTB CIIOCOOBI U METOABI OYHCTKH

HCXOJITHOTO COTJIaCHO TpeOOBaHUSAM
HOPMAaTHUBHX JOKYMEHTOB.

-3HaTh 0COOEHHOCTH Tapbl JUISt
TPAaHCHOPTUPOBKM ¥ XpaHEHHs  TOTOBOM
MPOIYKIIUH.

After successful
students will be:
- know the main stages of the production of soft
drinks, as well as the distinctive features of each
production.

- to know and determine the quality indicators of
raw materials and finished products.

- select ways and methods of purification of the
source according to the requirements of regulatory
documents.

- to know the features of containers for
transportation and storage of finished products.

completion of the course,

Ilpepexsuzummepi / Ilpepexeusumot / Prerequisites

Kaiita enney eHaipicTEepiHIH KaJITbl
TEXHOJIOTUACHI

OO611ast TEXHOJIOTHS NTepepadaThIBAIOIIUX
IPOM3BOJICTB

General technology of processing industries

Kypcmuoiy kvickawa mazmynot / Kpamrkoe codeporcanue kypca / Course summary

ITon menOepinae eHipicke TYceTiH OacTamKbl
IIUKI3aTTEI OakpLTay KapacThIPbLIaIbI.
[epeiHAap,  KBac,  MHHEpPAIAbl  KOHE
OaifbIThUIFaH cy oHAipici.CychiHAapAbl OHIIPY
YIIIH KOJIJIAHBIJIATBIH HETI3r1 KoHE KOCBIMIIA
IIMKI3aT  (XOII  WICTEHAIPrimTep, AOMIIK
KocIajnap). AJKOronansci3 OHIMJIEP/IiH

B pamkax OUCIUIUIMHBI paccMaTpUBACTCS
KOHTPOJIb HCXOJHOTO ChIPbS ITOCTYIAOIIETO Ha
Ipou3BOJACTBO. IIpon3BOACTBO COKOB, KBAaCOB,
MUHEpaIbHOMN u BUTAMUHU3UPOBAHHOMN
BOAbI.OCHOBHOE M [JIOTIOJHUTEIBHOE ChIPbE
UCIIONIB3YEMOE Il IPOU3BOJICTBA HAIMUTKOB
(apoMaTH3aTOpHI, BKYCOBBIE J0OaBKN).

Within the framework of the discipline, the control
of raw materials entering production is considered.
Production of juices, kvass, mineral and fortified
water. The main and additional raw materials used
for the production of drinks (flavors, flavoring
additives). Assortment of non-alcoholic products.
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ACCOPTHMEHTI. | AccopTuMeHT 6€3aIIKOr0JIbHOM IPOTYKIIHH. \

Ilocmpexeusummepi / Ilocmpekeusumul/ Postrequisites

- | - ‘ -

Bazoaprama scemexwici / Pykosooumenw npozpammet | Programmemanager

Kanaoaesa K.K. | Kanaoaega K.K. | Kanaoaesa K.K.

53




OcimOiK WuKi3amvlHaH canayammal a3vblK-myaiK oHimoepin oHOIpyOin 3amanayu mexuonozuanapol / Cospemennsvle mexHoa02uu nPpou3eo00cmea
nPOOYKHI06 300P06020 NUMAHUA U3 pacmumenvhozo coipbs / Modern technologies of production of healthy food from vegetable raw materials

OKy makcamuwt / Yueonan yenwv/ Purpose

OcCIMIIIK IMKI3aThIHAH JYPHIC TaMaKTaHy
OHIMJICPIH OHIPYAIH 3amMaHayu
TEXHOJIOTHSUIAPBl  cayliachlHaa OumiM, OLIIK,

JaF]Ibl, KY3bIPETTUTIK ary

[lonyyenue 3HaHWN, YyMEHHH, HAaBBIKOB,
KOMITETEHIMI B 00JIACTH COBPEMEHHBIX

TEXHOJIOTHI MIPOU3BOCTBA
MPOYKTOB30POBOTO IMUTAHUS u3

PACTHUTCIIbHOI'O ChIPbs

obtaining knowledge, skills, skills, competencies in
the field of modern technologies for the production
of health food from plant raw materials

Oxkvimy namuoceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kyperbl ¢oTTi asikraraHHaH KeiliH OL1imM
alymbLIap:

- JypbIC TaMaKTaHY/AbIH FbUIBIMU HeETri3/epiH
oureni;

- OcIMIIK IIUKI3aThIHAH Malgaidbl  TaMak
OHIMJIepiH OHIIPYIiH 3aMaHayu
TEXHOJIOTUSIAPBIH MEHTepeii;

- JAypbIC TaMakKTaHy OHIMJAEpIH eHAIPYIiH
TEXHOJIOTHSIIBIK MPOLIECIHIH opTYpIIL
KE3EHJEPIHIH MakcaTbl MEH pPEeXHUMJICPIH
olen;

- JyphIC TaMaKTaHy ©HIMJEpiHE KaXKeTTl
IIMKI3aT TEeH KanTaMaHbl TaHJail OTBIPHIIM,
(GYHKIMOHANABl OHIMIEPIIH peLenTypachlH
JKacal e,

- TaMaK OHIMJIEPIH OHAIPYIAIH TEXHOJOTHSIIBIK
MpOIIECiHE TajAay KYprizeni,

- JypbIC TaMakKTaHy OHIMJEpiH J3ipjiey MeH
€HT13y/Il HEeT13/IeH/Ii.

IMocae ycmeurHoro

o0yuaruuecs Oyayr:
- 3HaTh Hay4HbIE OCHOBBI 3/IOPOBOTO MUTAHUS;

- BJIaACTb COBPCMCHHBIMHU  TCXHOJIOTHAMHA
MIPOU3BOJICTBA MPOAYKTOB 3J0POBOTO MHUTAHUS
U3 PaCTUTEIBHOTO CHIPHS;

- 3HaTh HA3HAYCHHE W PEXKUMBI Pa3TUUYHBIX
ITAIoB TEXHOJIOTUIECKOTO nporecca
MIPOU3BO/ICTBA NMPOYKTOB 3710POBOTO MUTAHUS;
- pa3pabarbiBaTh pelenTypbl)yHKIMOHATIBHBIX
MPOAYKTOB, MOJOMpasi HEOOXOIUMOE ChIpbE M
YIIAKOBKY JUIS IPOAYKTOB 3JI0POBOrO IMUTAHUS,

- TMPOBOAMTH  AaHAIU3  TEXHOJOIMYECKOIo
Imponecca Npon3BoACTBA MUIICBBIX IMTPOAYKTOB,
- 000OCHOBBIBaTH pPa3pabOTKy U BHEIpEHUE
MPOAYKTOB 3I0POBOTO TIUTAHUSI.

3aBeplUIeHUs] Kypca

After successful
students will be:
- know the scientific basis of healthy eating;

- own modern technologies for the production of
healthy food products from plant materials;

- know the purpose and modes of various 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 implementation of
healthy food products.

completion of the course,

Ilpepexeusummepi / IIpepexeuzumut / Prerequisites

Kaiita eHziey oHAIpICTEPiHIH >KaITBI
TEXHOJIOTUACHI

OO11ast TeXHOJIOTHS TIepepadaThIBAIOIINX

IIPOU3BOJICTB

eneral technology of processing industries

Kypcmoty kbickawa mazmynst / Kpamkoe cooepycanue Kypca / Course summary
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[IuKi3aTThIH JI9CTYpJl emec Typiepi, Tamaxk
eHepKaciOiHie KOJITaHy. XKorapsr
OMOJIOTHSUTBIK KYHIIBUTBIFBI Oap HaH- TOKAII
KOHE MaKapOH OHIMJEPiHIH TEXHOJOTHICHIH
eMey- AJIBIH amy OHIMIEPIH
ATYTEeXHOJIOTHSICHIH  ketuigipy.  Kexkewic,
CHpEK  JOCTYypil  eMec  JaKbULAapJbIH
JKambIpaKTapblH KOJJIaHYy apKbUIBI OCIMIIIK
IIUKi3aThIHAH JKacajaraH eHIMIED
TEXHOJOTUSCHL.  TaMak  TaJIIBIKTapbIHBIH
pecypc YHEMJICYILITEXHOJIOTUSICHIH d31pJIey.

Herpaguunonnsie BU/IBI CBIPBA,
WCIOJIb30BAHNE B MUILEBOM MPOMBIIUIEHHOCTH.
CoBepIeHCTBOBaHHE TEXHOJIOTUH
XJIeOOOYJIOUHBIX ¥  MAaKapOHHBIX — HM3AEIHH
MOBBIICHHOW ~ OWOJIOrMYecKOW  IEHHOCTH
Texnonoruu HOJIyYEHUS ne4eOHo-
NpOQUIAKTUYHCKUX TMPOAYKTOB. TexXHOJIOrHs
MPOAYKTOB U3 PACTUTEIBHOTO CBIPBA C
UCIIOJIb30BAHUEM JIUCTHEB OBOIIHBIX, PEAKUX

HETPaIULUOHHBIX KYJIbTYD. Pa3paborka
pecypcocOeperaronieit TEXHOJIOTUH
MUIIEBBIXBOJIOKOH.

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
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.

Ilocmpekeusummepi / Ilocmpekeusumul/ Postrequisites

Bazoaprama sncemexuwici / Pykosooumens npozpammer | Programmemanager

Xacenos Y.b. |

Cauooe A.M.

Cauooe A.M.
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Ocimoik maiinapvl men maiaapvin onoipy/Ilpouseoocmeo pacmumenvuvix macen u y»cupos/Production of vegetable oils and fats

Oky maxcamul / Yueonas yenv/ Purpose

OcCIMIIK IIMKi3aTbIHAH JYphIC TaMaKTaHy
OHIMJICPIH OHJIIPY/IIH 3aMaHayu
TEXHOJIOTUSUTAPBI  CcalachiHaa OumiM, OuUTIK,

JIAFJIbl, KY3BIPETTUIIK aTy

dopmupoBaHue y oOyJaromuxcs
NPEACTaBICHUH O TIPOU3BOJCTBE Macesl W
KHPOB U3 PACTUTEIBHOTO CBHIPbs, METOJaxX
KOHTPOJISI K4€CTBA TOTOBOH.

obtaining knowledge, skills, skills, competencies in
the field of modern technologies for the production
of health food from plant raw materials.

Oxkvimy namuoceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kyperbl ¢oTTi asikTaraHHaH KeiliH Ol1imM
ajTymbLIap:

- Mailmap MeEH Maimap/sl
KOJINAHBIIATBIH  HETI3T1
OoJ1aael;

- OHIIPICTIH TEXHOJOTHSUIBIK IPOICCIHIH
oprypui Ke3eHIEPiHIH MakKcaThbl MEH
peKUMIEPIH OlIei;

- JaiiblH OHIMAI TEXHOXUMHUSIBIK Oakpliay
o/licTepiH MEHTrepei;

- Maijapael TazapTy KOHE Je30/0palusiay
TOCUIZEPiH OlnIel.

OHJIIpY  YIIiH
LIMKI3aTThl OLJIETIH

IMocae ycmeurHoro
o0yuaruuecs Oyayr:
- 3HaTHbOCHOBHOE CBIPhE HCHOJIB3yeMOe st
MIPOU3BO/ICTBA MACEI U KUPOB,;

- 3HaTh HA3HAYCHHE M PEXKHUMBI Pa3THUUHBIX

3aBeplUIeHUsI Kypca

OTaIlloB TEXHOJIOTHYCCKOT'O mponecca
IIpOU3BOACTBA,
- BJIaACTh METOJaMH  TCXHOXHMHUYCCKOI'O

KOHTPOJIA TOTOBOH IIPOAYKIIMH,
- 3HaATh CIOCOOBI OYHCTKH H Ac3agapanun
Maced.

After successful
students will be:
- know the main raw materials used for the
production of oils and fats;

- know the purpose and modes of various stages of
the technological process of production;

- own methods of technochemical control of
finished products;

- to know the methods of purification and
disinfection of oils;

completion of the course,

Ilpepexsuzummepi / Illpepexeusumut / Prerequisites

Kaiita enney eHipicTEpiHIH KaIIbI

OO6111ast TEXHOJIOTHS ITepepadaThIBAIOIINX

General technology of processing industries

TEXHOJIOTUSACHI POM3BOJICTB
Kypcmuiy kbickawa mazmynot / Kpamkoe codepiwcanue Kypca / Course summary

Byn xypc asceiHma kemeci TakeipeinTap | B pamkax — manmHoro  kypca  Oynyt | The following topics will be covered within this
KapacTeIphlIaapl: Men MeH Mail any YVIIiH | pacCMaTpMBaThCs CIEAYIONIHE TEMBI: ChIphe | course: Raw materials used to produce messes and
KOJIIaHBLIAaThIH IIUKI3aT. OHnpipic | ucronap3yeMoe Juls mostydeHus: mecen u xupos. | fats. Production technology: main stages and
TEXHOJIOTHSCHI: MPOIeCTEPIIH Herisri | TexHo0rHus MPOM3BOICTBA: OCHOBHBIE 3Tarlbl U | purpose of processes. Product range. Quality
Ke3eHaepi MeH Makcarbl. llIpIFapbutaThiH | HA3HAYCHUE MIPOIIECCOB. Accoptument | control at the main stages of production. Methods
OHIMHIH  aCCOPTUMEHTI.OHAIpiCTIH  Heri3ri | Beimyckaemoi mpoaykimu.Konrpons kauecta | Of packaging and storage.

Ke3eHaepinaeri camanbl Oakputay. Opay koHE
cakTay oficTepi.

Ha OCHOBHBIX 3Tallax IMpoUu3BOJCTBA. CnocoObl

YIAaKOBKH U XPaHCHU.

Hocmpexkeusummepi / [locmpexkeusumol/ Postrequisites
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Bazoaprama scemexuwici / Pykosooumens npozpammer | Programmemanager

Xacenoe Y.b.

‘ Cauoos A.M. ‘

Cauooe A.M.
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Tazam enimoepinin Kayincizoizi /bezonacnocms nuuiesvix npooykmos/Food safety

Oky maxcamul / Yueonas yenv/ Purpose

KayIncCi3airia
MEH

ABBIK-TYIIK eHIMIEpiHIH
OaranmaynblH  HETI3TT  ojicTemenepi
TEHICHIIMSIIAPBIH OKBITY.

N3ydyeHne OCHOBHBIX TEHJICHIIMN U METOJIUK
OIICHKH 0€301TaCHOCTH MHUIIEBBIX MTPOTYKTOB.

obtaining knowledge, skills, skills, competencies in
the field of modern technologies for the production
of health food from plant raw materials

Oxwvimy namuoceci / Pesynomamut o0yuenusn / Learnin

outcomes

Kyperbl ¢dTTi asikraranHaH KeifiH 0inim
alyumbLiap:

- TaMak OHIMJICPIHIH
KacHETTEepiHOUIETIH O0JIaIbI;
- OHIM camachbiHBIH JCHICHIH aHBIKTAaHTBIH
OoJ1aael;

- TaMaK eHIMEPIHIH canackl MEH Kayilci3airid
KaMTaMachl3 €Ty JaFAbUIapblH MEHIepeTiH
0oJabl;

-FBUTBIMU-TEXHUKANBIK ~ KY)KaTTama, TaMak
OHIMJIEpl CalachIHBIH MpoOJieMaNapbl KOHE
ojlapAbl  IENIy  MAceJeNepiH  TYCIHEeTiH
0OoJ1aIbl.

TYTBIHYIIBUIBIK

IMocse ycmemHoro
o0yuyarwmuecs Oyayr:
- 3HaTh MOTPEOUTETHCKUE CBOWCTBA MHIIEBBIX
IPOAYKTOB;

- OIPEJENSITh YPOBEHb KaueCcTBa MPOYKIUH;
-BJIaIETh HaBBIKAMU OOECIIEYEeHUsl KadyecTBa U
0€30MacCHOCTH NMUIIEBON MPOAYKIINH;
-[IOHUMAaTh B BOIPOCAX HAyYHO-TEXHUUYECKOU
JIOKYMEHTAIMH, Tpo0eMax KauyecTBa MUILEBON
MIPOLYKIIMH U BOIIPOCAX UX PELICHHUS.

3aBepIIeHHs]  Kypca

After successful
students will be:
- to know the consumer properties of food
products;

- determine the level of product quality;

- have the skills to ensure the quality and safety of
food products;

- understand in matters of scientific and technical
documentation, problems of food quality and
issues of their solution.

completion of the course,

Ilpepexsuzummepi / Illpepexeusumut / Prerequisites

KoraMapIK TaMaKTaHIBIPy OHIMACPIHIH
TEXHOJIOTUACHI

TexHonorust NpolyKTOB 0OIIECTBEHHOTO
UTaHUS

Food service technology

Kypcmuiny kbickawa mazmynot / Kpamkoe codepicanue Kypca / Course summary

[uki3aTTeIH JocTypii emec Typiepi, Tamak
OHEPKICIOIHIE KOJIIaHy. Koraper
OMOJIOTHSUIBIK KYHJIBUIBIFBI Oap HaH- TOKAIl
KOHE MaKapoH OHIMJIEPIHIH TEeXHOJIOTUICHIH
emaey- aJIJIbIH ainy OHIMJIepiH
IyTeXHOJIOTUSICHIH  keTuiaipy.  Kexewic,
CHpEK  JOCTypil  eMec  JaKbUIAap/bIH
KAMbIPAKTapblH KOJJIAHY AapKbUIBI  OCIMJIIK
IIMKI3aThIHAH JKacaJlraH OHIMJIEP

Herpanunuonnsie BUJIBI CBIPBS,
HCIIOJIb30BAHUE B IMHIIEBOW MPOMBIIUICHHOCTH.
CoBepIiiieHCTBOBaHHE TEXHOJOTHH
xJe000yJTOUHbIX W  MAaKapOHHBIX  HW3JIETUH
MOBBIIICHHONM  OHOJIOTHYECKOM  I[CHHOCTH
Texnomorun MOJTYICHUS ne4eOHo-
MpoQUIAKTUYHCKUX TPOAYKTOB. TexHomorus
MIPOJYKTOB U3 PACTUTEILHOTO CBIPBS c

HCIIOJIb30BAHHUECM JIMCTHCB OBOINHBIX, PCIAKUX

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
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.
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TEXHOJIOTHACHL.  TaMak  TaJIIBIKTapBIHBIH | HETPAJAUIUOHHBIX  KYJIBTYP. Pa3pabotka
pecypc YHEMICYLIITEXHOJIOTHSCBIH d3ipIiey. pecypcocOeperatoreit TEXHOJIOTUH

IIHUIIECBBIXBOJIOKOH.

Ilocmpexeusummepi / Ilocmpekeusumul/ Postrequisites

| - |

Bazoaprama scemexwici / Pykosooumens npozpammet | Programmemanager

Xacenog Y.b.

‘ Cauoos A.M. ‘

Cauooe A.M.
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