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Kypacrsipymsuiap / Cocrasurenun / Compilers:

Kamutka Imutpuii ApkagpeBHY - a3bIK-TYMIK KayiNCi3/iri )koHe OMOTEXHOJIOTUs KadeapachIHbIH
OKBITYIIBICHI, )KapaThIIBICTAHY FhIIBIMAAPBIHBIH MarucTpi;

Carurosa ['ynbpna3 Cancei30aeBHa — a3bIK-TYJIK KayiNCi3/iri xoHe OMOTeXHOI0rus KadeapachlHbIH
ara OKbITYILIBICHI, MATUCTD;

MyxamenoB Tanrat AMaHraqueBU4 — a3bIK-TYJIK KayilCi3iri )koHe ONMOTEXHOIOTUs
KaeapachIHbIH aFa OKbITYIIBICH], TEXHUKA FBUIBIMIAPbIHBIH MarkCTpi;

Epim Hyp6on AmaHTaeBUY — a3bIK-TYJIIK KayilCi3/iri )&oHe OMOTEXHOJIOTHs KadeapachIHbIH ara
OKBITYIIBICHI, TEXHUKA FbUIBIMIAPbIHBIH MAarucTpi;

TneybaeBa 3apuHa baybip:kaHOBHA — a3bIK-TYJIIK KAYINCI3/IIT1 )KOHE OMOTEXHOIOTHSI
KaepachIHbIH aFra OKbITYILIBICHI, TEXHUKA FHUIBIMIAPbIHBIH MAarucTpi;

MennpiranueBa Acemryib ['ansivokankbizsl — 6807202 — OLDKOOOT bb 4 kypc cryaenTi;

No3 Anacracus Bnagumuposna — 6B07501 - AOGOCC Bbb 4 kypc cryzaenri;

Kanutka Imutpuii ApkaaseBud - pernoaoBaTesb Kageapsl NpoI0BOIbCTBEHHONH 0€30aCHOCTH U
OMOTEXHOJIOTHH, MATUCTP €CTECTBEHHBIX HAYK;

Carutosa ['ynpHa3 CaHcpI30aeBHA — CTapIIMi MTPenooBaTesb Kadeapbl MPo10BOJIbCTBEHHON
0€3011acCHOCTH U OMOTEXHOJIOTUH, MAaruCTD;

MyxamenoB Tanrat AMaHraqueBUd — CTApIIMNA TPENoI0BaTeNb Kadeaphl MPOAOBOILCTBEHHOM
0€301aCHOCTH U OMOTEXHOJIOTUH, MAarMCTP TEXHUYECKUX HAYK;

Epim Hyp6on AmaHTaeBrUY — CTapIuii mpernoaoBareib Kageapsl MpoJ0BOIbCTBEHHON
6€3011aCHOCTH U OMOTEXHOJIOTUH, MarCTP TEXHUYECKUX HayK;

TrneybaeBa 3apuHa baypipkaHOBHA — CTapIIUi MPEMOI0BATENb Kadeaphl TPOJOBOIBCTBEHHON
6€301acHOCTH U OMOTEXHOJIOTUH, MarCTP TEXHUYECKUX HaYK;

MenapiranueBa Acemryib ["anbIMkaHKbI3BI — cTyneHTKa 4 kypca OI1 6B07202 — TIIIIPC;
No3 Anacracusa BnagumuposHa — ctynentka 4 kypca OIT 6B07501 - CCIIIIII;

Kaltka Dmitry Arkadievich - Lecturer at the Department of Food Safety and Biotechnology, Master
of Natural Sciences;

Sagitova Gulnaz Sansyzbaevna - Senior Lecturer at the Department of Food Safety and
Biotechnology, Master's degree;

Mukhamedov Talgat Amangalievich - Senior Lecturer at the Department of Food Safety and
Biotechnology, Master of Technical Sciences;

Yerish Nurbol Amantaevich - Senior Lecturer at the Department of Food Safety and Biotechnology,
Master of Technical Sciences;

Tleubayeva Zarina Bauyrzhanovna - Senior Lecturer at the Department of Food Safety and
Biotechnology, Master of Technical Sciences;

Mendygalieva Asemgul Galymzhankyzy - 4th year student of EP 6B07202 - TPPRS;

loz Anastasia Vladimirovna — 4th year student of OP 6B07501 — SSPPP.
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Kipicne

OJIEKTUBTI TIOHJEP KaTaJloTbl OKBITYJBIH KPEAUTTIK JKyheci OoMbIHIIA
KYPacCThIPbIIaAbl. OJIEKTUBTI TIOHJEP KaTajJoTbl JKYWEJICHreH TaHjaay OOMbIHIIA
TIOHJIEP TI31MiH YKOHE OJIap IbIH KbICKA CHUIIaTTaMacChlH KapacThIPaIbl.

CTyIeHT MaMaHIBIKTapJblH MIHACTTI KOMIIOHEHT/’)KOFapbl OKY  OpPHBI
KOMIIOHEHTIHIH MIOHJIEpIH MEHrepyMeH KaTap, YCBIHBUIBII OTBIPFaH TaHJay
OOWBIHIIIA TTIOHIEP/I1 TAHIAIT aTyhI THIC.

ONeKTUBTI TOHAEPAl TaHjaayFa »dBaizep KeHec Oepeni. Maructpant
sABal3epMeH Oipiiece OTBHIPHIN, MArMCTPAHTTHIH JKEKE OKY JKOCHMApbhlH KYpy YIIiH
MIOHJIEPTe KA3bUTY HBICAHBIH TOJITHIPAIIBI.

Kypmerti crygentrep! binmiMm Oepy TpaeKTOPHUSCBHIHBIH OIpTYTACThIFbIHBIH
oimacteipbutybl  Ci3fiH OoJialllakTa MaMaH pPETIHJE KOCIOM JalbIHIbIFbIHBI3IBIH
JIEHrel1HEe BIKIaJ €TETIHIH €CTE€ CaKTaybIHbI3 KEPEK.

BBenenue

[Ipn kpenuTHONW TEXHOJOTMU OOyueHus pa3pabaTbiBaeTCsl  KaTajor
AJIEKTUBHBIX JUCIUIUIMH, KOTOPBINM MpeACTaBIseT COOOW CHCTEeMaTU3UPOBAHHBIM
nepeyeHb AUCHUUIIIMH KOMIIOHEHTA MO BHIOOPY U COJAEPKUT KPAaTKOE UX OIMCAHUE.

Hapsay ¢ n3yyeHneM AMCHMIUIMH 00S3aTENbHOTO / BY30BCKOTO KOMIIOHEHTA,
CTYJIEHT JOJDKEH BbIOpATh ISl U3yYEHHUS TUCHUILIMHBI KOMIIOHEHTA MO BBIOODY.

KoHcynbranuu no BeIOOPY 3JIEKTUBHBIX JUCHUIUIMH JIaeT 3/Baiizep. Bmecte ¢
HUM CTYJEHT 3amoJyiHseT (opMy 3alucH Ha JUCUUILIMHBL Ui cocTaBieHus UYII
(MHAUBHUIYATILHOTO YYEOHOTO TIJIaHa).

YBaxaembie CTyaeHTb! BaXHO NOMHUTB, YTO OT TOrO, HACKOJBKO
MPOlyMaHHOW | 1ieiocTHOM OyzneT Bamia oOpa3zoBarenbHas TpPaeKTOPHS, 3aBHCHUT
ypoBeHb Bareit npodeccrnonaabHOM MOATOTOBKH, KaK Oy IyIIero CIeIUaInCTa.

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 THCIHILIHH Mo ceMecTpam / Distribution of elective

COUrses by semester

[Tonniy araysl / HaumeHnoBanue quctumuivael /Course name

Kpenutrep
caHsbl /
Kom-Bo

KpenuToB/

Number of
credits

AxaneMust
JIBIK
Ke3eH/
Axan
nepuo/
Academic
period

KyKpIK oHE chI0aiinac >KeMKOPJIBIKKA KapChl MOJICHUET Heri3aepi / OCHOBBI
npaBa U aHTUKOPPYHIIMOHHOM KyabTyphl / Basics of Law and Anti-
Corruption Culture

DKOJIOTHS JKOHE TIPUILIIK Kayinci3iri / Dxonorus u 6€30macHOCTb
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

KapxbUiblk cayaTTbulbIK Herizaepi / OcHOBBI (PMHAHCOBOM TPaMOTHOCTH /
Fundamentals of financial literacy

FrutbiMu 3epTTey Herizepi ®oHe akaaeMUsUIbIK a3y / OCHOBBI HAYYHBIX
HUCCIIENOBAHNN 1 akageMuueckoe mucbMo / Basics of Research and
Academic Writing

5

3

ACTBIKTBIH canachlH capanTay / JKcrnepTu3a kauecTBa 3epHa / Examination
of the quality of grain

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

Kypama xem eHzipy TexHOJIOTHCH / T€XHOIOTUs TPOU3BOCTBA
komOukopmoB / Feed production technology

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

DneBaTop OHIIPICiHIH TEXHOJIOTHSICH MEH Ka0AbIKTaphl/ TeXHOIOTHS U
o0opynoBaHue 3neBaTopHOM npomsinuieHHocTH/ Technology and equipment
of the elevator industry

ACTBIKTBIH CaHIBIK JKOHE canaiblk ece0l / KonndyecTBEHHBIN 1
Ka4yeCTBEHHBIN yueT 3epHa / Quantitative and qualitative account of grain

Han >xoHe HaH eHIMJEpiHiH TexHoIorusIch / TexHnonorus xyieda u
xs1e600ynounsix uznenwuii / Technology of bread and bakery products

Han, MmakapoH xoHe KOHAUTEP OHIMEPIH OHIIPY OOMBIHIIA
KOCIMOPBIHAAPABIH )KYMBICHIH YiibIMAacThIpy / Opranuzaius paboTsl
MPEINPUATHIA TTO0 TPOU3BOJICTBY XJie0a, MAKaPOHHBIX M KOHIUTEPCKUX
uznenuit / Organization of work of enterprises for the production of bread,
pasta and confectionery

TopTrap MeH nupoxHsbIii eHAiIpYy / TeXHOIOTHs TPOU3BOICTBA TOPTOB U
nupoxxkHbIX / Technology of production of cakes and pastries

[Teuenne, Baghm, KEKCTEP KOHE MPSHUKTI OHIMAEPI OHIIPY TEXHOJIOTUSACHI
/ TexHOJIOTHSI TPOU3BOACTBA MIEUCHBS, Badeib, KEKCOB M MPSTHUIHBIX
uznenuit / Technology of production of cookies, wafers, cakes and
gingerbread products




Kapamens »xoHe mokosia eHIMACPiH OHIIPY TEXHOJOTHICH / TeXHOIOTHS
MIPOM3BOJICTBA KapaMelu 1 MoKomaaHbIX nzaenuii / Technology of
production of caramel and chocolate products

Komnut ennipy rexnonoruscel/TexHonorus kKoH(peTHOro
npousBojctea/Candy production technology

MaxkapoH eHIipiCiHIH TEXHOJIOTUACH MEH ka0 pIKTaphl/ TexHomorus u
obopynoBanue MakapoHHOTO Ipon3BocTBa/ Technology and equipment for
pasta production

ACTBIKTBI CaKTay jKOHE KalTa OHICY KOCITOPhIHIAPbIHIAFbI
TEXHOXUMHUSUIBIK OaKpuiay / TeXHOXUMHUUYECKUN KOHTPOJIb Ha TIPS PHUSITHIX
10 XpaHeHuto u nepepadbotke 3epHa / Technochemical control in the
enterprises for storage and grain processing

KaiiTa enney eHnaipicTepiHiH MHHOBAIIUSIIBIK TEXHOJIOTHSIIAPHI /
VMHHOBAIIMOHHBIC TEXHOJIOTHH IepepadaThIBAIOIINX MTPOU3BOICTB /
Innovative technologies of processing industries

OcCiIMIIIK MMKI3aTBIHAH CaJlayaTThl a3bIK-TYJIIK OHIMICPIH OHIIPYIiH
3aMaHayH TCXHOJIOTUAJIapbl / COBpeMeHHHe TCXHOJIOTHUH ITPOU3BOACTBA
MPOAYKTOB 3/I0POBOTO MIUTAHUS U3 PACTUTENLHOTO ChIphsi / Modern
technologies of production of healthy food from vegetable raw materials

OciMmIik Maiinapbl MeH MaiinapseiH oHIipy/IIpou3BOACTBO paCTUTENBHBIX
Mmacen u xupos/Production of vegetable oils and fats

Taram enimzepiniy Kayincizairi /be3onacHocts numieBsix npoaykros/Food
safety




1 2 Kypc CTyJeHTTepiHe apHAJIFaH JIEKTHBTI MoHAep / DJeKTUBHbIE THCIHMILIMHBI 1JIsl cTyeHTOB 2 Kypca/ Elective

disciplines for 2nd year students

KyKbIK srcone coloaiinac sncemKopaIblKKa Kapcol MaoeHuem nezizoepi / Ocnoswvl npasa u aHmuxkoppynuyuonnoi Kyasmyput / Basics of Law and

Anti-Corruption Culture

Oky maxcamul / Yueonan yenv/ Purpose

Cei0aitnac  KeMKOPJIBIKKA KapChl 1C-KUMBLT
OOWBIHIIA KYKBIKTBHIK OLTIM MEH a3aMaTThIK
YCTaHBIM )KYHECIH KaJIbIITACTHIPY.

CdopmupoBaTh cucTeMy MpPaBOBBIX 3HAHUHN U
IPAKJAHCKOM NO3ULHU IO IPOTUBOACUCTBUIO

KOPPYIIIHH.

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

Oxkvimy namuceci / Pezynomamut ooyuenusn / Learnin

outcomes

KypcTtbl ¢oTTi asiKTaJIFaHHAH KeiliH 0iaiM

AnyusLiap:

-Kazakcranubin KOJIIAHBICTAFbI
3aHHAaMaChIHbIH HETI3T1 epexenepiy,
MemiekeTTik Oackapy OpraHJIapbIHBIH

KYHeciH, cOHJall-aK cblOailyiac KeMKOPJIBIKKA
Kapchl 1C-KMMBUIJBIH MOHIH, cebenTtepi MeH
mIapajgapbiH TYCIHETIH 00JIajIbl;

-OKUFajlap MEH 9peKeTTep/Ii 3aH

TYPFBICHIHAH TaJIJAHIbI;

-HOPMATUBTIK aKTiIepl KOJIAaHy,

COHJali-aK chl0ailyiac KEMKOPIBIKTHIH allJIbIH
allyIblH ~ pPYXaHU-alaMTepIIUTIK  TETIKTEpiH
KOJIJTAaHATBI;

-MEHrepyl THiC: TYpii KyXKaTTapra KYKbIKTBIK
Tangay OKYpri3y  JaFabuiapbl, — CchlOaiiac
KEMKOPJIBIKKA Kapchl MOJEHHETTI >KETUIIIpy
TaFApLTaAPHI;

-03 eMipiH/e chl0aiiyac KEeMKOPJIBIKKA KapChl
KYKBIKTBIK O1TIM/T1 KOJIJTaHY;

-Oimyre Tuic: chiOaiimac KeMKOPIBIKTHIH MOHI
YKOHE OHBIH Taiga 0oty cebemnrepi; chibaitiac

IMocae ycnemHoro 3aBepuieHnst Kypca
odyuarimuecs Oyayr:

-IIOHUMATh OCHOBHBIE MOJIOKEHUS
JIENCTBYIOILETO 3aKOHOJATEIbCTBA
Kazaxcrana, CUCTEMY OpraHoB
FOCYJapCTBEHHOTO  VIPABJICHHS, a TaKke
CYILIHOCTB, MPUYUHBI U Mephl

MPOTUBOJICUCTBUS KOPPYILIHH;

-aHaJTM3UPOBATh COOBITUS U JACHCTBHS C TOUKH
3peHus MpaBa,

-IIPUMEHSTh HOPMAaTUBHBIE aKThl, a TaKxke
3aJIeliCTBOBATh JIyXOBHO-HPaBCTBEHHbIE
MEXaHU3MBbI IIPEIOTBPALLECHUS KOPPYIILINY;
-BJAJETh HABBIKAMM  BEJICHUS  IPABOBOrO
aHaJIM3a PA3JIMYHBIX JOKYMEHTOB, HaBbIKAMU
COBEPIICHCTBOBAHUS AHTHUKOPPYILIMOHHOMN
KYJbTYpBI;

-IPUMEHSATh B CBOEH JKU3HEICITEIbHOCTH
[IPABOBBIE 3HAHUS ITPOTUB KOPPYIILHUH;

-3HAaTh CYIIHOCTh KOPPYNUHUH W TPUUYUHBI €€
MIPOUCXOXKICHUS, Mepy MOpaIbHO-
HPAaBCTBEHHOW M MPABOBON OTBETCTBEHHOCTH

After successful completion of the course,
students will be:

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

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

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

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

-apply legal knowledge against corruption in their
life activities;

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

-to implement the values of moral consciousness
and follow moral norms in everyday practice; to
work to increase the level of anti-corruption culture
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KEMKODPJIBIK ~KYKBIK ~OY3YIIBUIBIKTAp — YIIiH
MOPAJbABIK-aIAMIEPIILTIIK  KOHE KYKBIKTBIK
YKayarKepIIIiK apajiapsl;

-MeHrepyi Kepek: MOpPaJbABIK caHa
KYHJIBUTBIKTApbIH 1CKE achIpy JKOHE KYHIIETIKTI
NpaKkTUKaga  aJaMrepuIiulik  HOpMalapblH
yCTaHy;  JKactap  apachlHaa  chlOaiiiac
KEMKODPIIBIKKAa KapChl MOJICHHET JICHTeHiH
apTTHIPY OOMBIHIIIA )KYMBIC JKacay.

3a KOpPYILMOHHbIE IPAaBOHAPYILEHMS;
-pCaIN30BbIBATH OCHHOCTH MOpPAJILHOTO
CO3HAHUS U CJIe0BaTh HPABCTBEHHBIM HOpMaM
B IIOBCEJHEBHOM IIpaKTHKe; paboTaTh Hal
IOBBIIIEHUEM YPOBHS aHTUKOPPYHNIMOHHOU
KYJIbTYpBI B MOJIOACKHOU Cpenie.

among young people.

Kypcmuiny kbickawa mazmynot / Kpamkoe codepircanue Kypca / Course summary

MemiieKeT TIeH KYKBIKTBIH HETI3Ti YFBIMIAphI
MeH KaTteropusiapbl. KyYKBIKTBIK KapbIM-
KaTBIHACTAp. KP KOHCTUTYLUSIIBIK
KYKBIFBIHBIH Herizaepi. KP OxiMmiiiik sxoHe
KBUIMBICTBIK KYKBIK Heri3aepi. KP AzaMaTThik
KYKBIK Heri3zaepi.

"Ceo10aitnac AKEMKOPJIIBIK" YFBIMBIHBIH
TEOPHSUIBIK-dJiICHAMaNBIK Heri3zepi. Corbaitnac
KEMKOPJBIKKA  Kapchl  1C-KUMBIT  IIAPTHI
peTiHae Ka3aKCTaHABIK KOFAMHBIH QJI€YMETTIiK-
OSKOHOMHUKAIIBIK ~ KaTBIHACTAPBIH  KETIIAIPY.
Crli0atinac AKEMKOPJIBIK MiIHE3-KYJIBIK
TaOMFaTHIHBIH TICUXOJIOTHSIIBIK €PEeKIIeNIKTepi.
Cpi0aiinac KEeMKOPJBbIKKAa KapChl MOACHMETTI
KaneimTacteipy.  ChrOaiinac  jKeMKOpPJIBIKKA
KapChl iC-KMMBUI MOCEJeNIepiHIe MEeMIICKET
MeH KOFaMJbIK YHBIMAApABIH ©3apa ic-
KHMBLTHI.

OcHOBHbBIE MOHATHSI U KaTETOPUU TOCYAApCTBA
u mnpasa. IIpaBoBeie oTHOmIEHMS. OCHOBBI
KoHcTUTyMOHHOro mnpasa PK.  OcHoBbl
aIMUHHMCTPATUBHOIO U YrojosHoro npasa PK.
OcHoBbl rpaxkanckoro npasa PK.

TeopeTuko-MeToq0I0THYECKUE OCHOBBI
HNOHATUSL «KOppynuun». CoOBEpIIEHCTBOBAHUE

COLIMAIILHO-3KOHOMHMYECKHUX OTHOIIEHUH
Ka3aXxCTaHCKOTO  O0IecTBa Kak  yCJOBHUSA
IIPOTUBOJICUCTBUIO KOPPYIIHHU.
[Icuxonoruyeckue  OCOOEHHOCTH  MPHPOJIBI
KOPPYHNIMOHHOTO noBeAeHus. PopMupoBaHue
AHTUKOPPYNLHUOHHON KYJIBTYPBI.
Bsanmopeiicteue rocyzapcraa "
OOIIECTBEHHBIX ~OpraHu3alMii B  BOIpOcax

MPOTUBOJICUCTBUS KOPPYITLIMH.

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 scemexuici / Pykosooumens npozpammut | Prog

ramme manager

BatitacoBa M.2K.

Ay6akuposa 3.b.

Kozhevnikov S.K.




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

Oky maxcamul / Yueonan yenv/ Purpose

Texnochepa MeH  Taburm  IKOXyHenep
KBI3METIHJIET] KayilTi jKOHE TOTEHIIEe KayimTi
Karmaumapaa  ecKepTy  KaOlIeTTepi  JKOHE
SKOKOPFay OMayibl KAJIBIITACTBIPY

DopMHUpPOBAHUE SKO3ALIUTHOTO MBIIUICHUS U
CIIOCOOHOCTH TPEAYNPEKJACHUSI OIMACHBIX U
Ype3BbIYAHBIX CUTYyalHi B
(GYHKIIMOHUPOBAHUH TPUPOTHBIX IKOCUCTEM U
TEXHOC(hEPHI

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

Oxpimy nomuoceci / Pesynomamot 00yuenusn / Learning outcomes

Kypersl ¢aTTi asgKranraHHaH KeiiiH 0inim

alIymbLIap:

-OKOJIOTUSHBIH, TIPIIUIIK Kayinci3giri MeH
TYPaKThI JaMyJIbIH HEri3ri
TYKBIPBIMIaMaJlapbIH, AHTPOTIOTEH/TIK
KBI3METTIH QJICYMETTIK-3KOJIOT USLITBIK

calIapblH TYCiHY;

-oJapAblH  Kal-KYHiHIH KayilnTi JeHreliHiH
TYBIHJQYBIHBIH aJJIBIH aJTy YIIiH TaOUFU KOHE
TEXHOTEHMIK  KYWelepAiH  JaMybl  MeEH
OPHBIKTBUTBIFBIHBIH 3epeIICHTeH
3aHJIBUTBIKTAPbIH KOJAaHY;

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

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

MMocae ycnemHoro
odyuyarmmuecs Oyayr:
-IIOHUMAaTh OCHOBHBLIC KOHIICIIIIMK 5SKOJIOTUH,
0e3onacHoCcTH KHU3HENIeATEIbHOCTH,
yCTOI\/JI‘-II/IBOI“O Pa3sBUTHA, COIIMaJIbHO-
HKOJIOTUYECKUE TOCIEICTBHUS AHTPOIOIEHHOM
JIeSITEIIbHOCTH;

-IPUMEHATh ~ U3YYEHHBIE  3aKOHOMEPHOCTH
pa3BUTUS M YCTOWYMBOCTH MPUPOJHBIX U
TEXHOT€HHBIX CHCTEM I NpPEIyNpeXICHUs
BO3HUKHOBCHUA OITIaCHOTI'O YPOBHA ux
COCTOSIHUS;

-OILICHUBATh HETaTUBHOC
pealn30BaHHBIX " MOTEHIIMAJIbHBIX
OIaCHOCTEN U ux YPOBHU, pUcKu
AQHTPOIIOTEHHOM JESITEIbHOCTH;

-IUIAaHUPOBATH MCPONPUATHA 110 ITOBBIILICHUIO
0e30macHOCTH TeXHOC(hEPHI;

3aBeplIeHHsl Kypca

BO3J€HCTBUE

-001a1aTh HaBBIKAMH CaMOCTOSITEIbHON
paboTel, paboThl B KOMaHjAe, MPUHATHUSA
penieHuH, KPUTHYECKOTO MBIIIJIEHNS,

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

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.

10




Kypcmuiy kbickauwa mazmynol / Kpamkoe cooepycanue kypca / Course summary

Aytakonorus. lemdkomnorus. CHHIKOIOTHS.
buocdepa-noocdepanbik KOHILIEHIIUSCEI.
Taburm pecypcTapbl >KOHE OJapIbl THIMII
nariganany. Kasipri skahaHIbl 3KOJIOTHSIIBIK
KOHE ONIEYMETTIK -DKOJOTHSIIBIK Maceleep.
Kopmiaran opra koHE TYpakThl JaMmy.
Kazakcran TypakTel mamy »oJbiHIA. JKachur
3KOHOMUKA. Komaitnsr TOyeKeINIiH
KOHIIEIIUSICEI. KayinTi  koHE  3USHIBI
dakTopnapabH KikTenyi. TeTeHIe xarnanaap
KE31HeT1 iC-KUMBUIIAp PETTIri

Aytakonorus. Jlemakonoruss. CHHAIKONOTHSL.
buocdeprno-noochepnas KOHIICTIIIHS.
[Ipupoanble  pecypchl W palMOHAIBHOE
MPUPOJIONIOIB30BAHNUE. ['moGanbHbIC
HKOJIOTUYECKUE M COIMATbHO-3KOJIOTMYECKHE
npobiieMbl  coBpeMeHHOCTH.  Okpyskaromias

cpena u ycroilunBoe pasBurtue. KazaxcraH Ha
OyTd K YCTOMYMBOMY pa3BUTHIO. 3elieHas
SKOHOMUKA. KoHuenuus npuemMiaeMoro pucka.
Knaccudukanus  omacHBIX U BPEIHBIX
(dakTopoB. [Topsnox nercTBUM npu
Ype3BBIYAIHBIX 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.

Bazoaprama scemexuwici / Pykosooumens npozpammst | Programme manager

Koxywesa 3.1

Kooweenurkoe C.K.

| Kozhevnikov S.K.

11




IKoHOMUKA dHcaHne KacinKepaiK Heziz0epi/ OcHoebl IKOHOMUKU U npeonpunumamenvcmea/ 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  SKOHOMHUYECKOro  obOpasa | Formation of an economic way of thinking,
MBIIIICHUS, TeopeTndeckux u mnpaktudeckux | 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 ¢oTTi asikTanFaHHaH KeWiH OLTiM
ajlymbLIap:

-Kazipri 3aMaHfbl JKOHOMHKA TPUHIIMIITEPI
MEH  3aHJBUIBIKTapIbIH  KbI3MET €Ty,
SKOHOMHMKAJIBIK KaTEeropusiiap, MHKPO 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 anyabpl; OM3Hec-)xocnapiaapasl Kypy,
MIPE3CHTAIMSIIAY JKOHE OJIApIIBI JKY3ere achlpy
JaFaplIapblH - Oimy; JkaHa OuW3Hec-uaesap
MYMKIHJIKTEpIH  HeMmece OMIpUICHIT1H
aHBIKTAay; WHBECTUIUSUIBIK OpTaMeH e3apa ic-
KMMBbLUI JKacay Heri3zepin

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

od0yuarommecsi 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 cojepxkanue 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
BUJAa TPEANPUHUMATEILCKON aesTeapbHOCTH; | -possess the ability to make the right decisions in

JlaBaTh XapaKTEePUCTHKY ycnemnoctr | 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  3KOHOMHueckoro U | business activities and evaluation of its
COLIMAJIBHOTO ynpasienus | effectiveness; when

peAPUHUMATEITLCKON JICSTEIIbHOCTH;
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-KOCIMKEPJIIK KBI3METTI YUBIMAACTBIPY JKOHE
OHBIH THUIMAUINiH Oaranmay Mocenelnepine;
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
OOWBIHIIA  JEpeKTepIi  JKaJMbuIay  JKOHE
naibIMaay bl TYCIHAIpYyTe KalineTi 60Iys

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

-pazouparbcs B BOIPOCaX OpTraHU3AINH
MpEANPUHUMATEIIbCKOM IeITEIbHOCTH u
OlIEHKH ee AY(PPEKTHBHOCTH; TPU BBHIPAOOTKE

apryMeHToB, 00OCHOBaHHUS BbIOOpa cdepbl
NPWIOKCHUS ~ KamWTajda, B  IOHUMAaHHUU
CYIIHOCTH  SKOHOMHUYECKHX  SIBICHHUA U
IpOIECCOB,  MPOMCXOMSAMUX B cdepe
NOPEANPUHUMATEIBCKONH  JESITEIbHOCTH; B
0000IIeHNH TaHHBIX U UX UHTCPIPETALUN JIs
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.
Kacinkepinik: TYCiHIri, MoHI, HEri3ri Typiaepi

KOHE YHBIMAACTBIPY HBICAH/IapbI.
Kacinkepik KbI3METTET1 TOyeKemaep.
KoMMepnusuiblK - Kynmusi KoHE OHBI  KOpFay
Tociaepi. Kacinkepmik KBI3METTI

KapKbuTtaupIpy. Kocimkepiik MoeHHeT! JKoHe
ATUKACHI.

@DyH1aMEHTaIbHbIE poOIeMBbI
(GyHKIMOHMPOBAaHUS HSKOHOMMKH. Kamwuran.
Pemok Cnpoc u npepnoxenue. Konkypenuus
U MOHOIIONHUS. [IpeanpuHUMaTENnbCTBO:

MOHSITHE, CYIIHOCTh, OCHOBHBIE BUbI U (DOPMBI
opraHusanuu. Pucku B npeanpuHUMaTenbCKON
nesrenpHOCTH.  Kommepueckass TaiiHa W
crnocoObl  ee  3amuThl. (DHHAHCUPOBaHHE
pEeANPUHUMATEIBCKON JESATEIBHOCTH.
KynbTypa u 3THKa NpeAnpuHUMATENIbCTBA.

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 scemexwici / Pykosooumenwv npocpammst | Programme manager

Kazvikoaesa I'. A.

Kymaodaesa K. A.

Kozhevnikov S.K.
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Kowoacwvinoik necizoepi / Ocnoswt iuoepcmea / Basics of Leadership

Oky maxcamul / Yueonan yenv/ Purpose

CTYJICEHTTEPAIH KeIOacIIbUIbIK KaCcHeTTepIi,
CTHIIBJIEP/Il, KOCITIOPBIH, aliMaK >KOHE JKaJIIbl
€1 JCHTEHiHAE ocep €Ty OMICTepiH THIM/II

naiganany apKbUIBI  aJaMJaplblH  MiHE3-
KYIKBIH JKOHE ©3apa OpeKeTTeCyiH THIM/I
Oackapy omicTeMeci MEH  NPAaKTHKACBHIH
MEHrepy

OBJIaJICHUE CTYyJEHTAaMU METOAOJOTHeH U
IIPAKTUKOMN 3P PEKTHBHOTO YIIpaBICHUS
IOBEICHUEM M B3aUMOJCHCTBUEM JIIOJIEU
nyTeM 3¢ heKTHBHOTO UCIIOJIb30BaHUS
JUAEPCKUX KayecTB, CTUIIEH, METOJOB BIUSHUS
Ha ypOBHE MPEANPHUATHS, PETUOHA U CTPAHBI B
1EJI0M

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

Oxpimy nomuceci / Pesynomamot 00yuenusn / Learning outcomes

Kypersl caTTi asgKranraHHaH KeiiiH 06inim

aJymbLiap:
-0acKkapyabiH OapIbIK JeHTerIepinaeri
yibIMIapIaFbl  KOMIOACHIBUIBIK ~MAceesepiH

TEOPUSIIBIK  JKOHE MPAKTUKAIBIK  IICIIyre
FBUIBIMH KO3KapacThIH MOHI MEH OJiCTepiH
TYCIHY;

-0acKapylIblUIbIK ~MIHJAETTEp]l INenry YUIiH

KOIIOACIIBIIBIK ne” OMIIIKTIH HET13TI1
TEOPUSIIAPbIH KOJIJIaHYy;
-)KeKe OachlHBIH apTHIKIIBUIBIKTAphl  MEH

KEMIITIKTEPiH ChIHU Oaranay;

-YKBIMJIA )KYMBIC 1CTEY; JI€YMETTIK MaHbI3/bl
MoceNeniep MeH YIepicTepAl Taiaay, TONTHIK
JUHAMHMKa YIEpIiCTepiH JKOHE KOMAaHJaHBI
KaJIBIITACTBIPY KaFuAAaTTapblH Oy HeTi3iHJe
TOMTHIK JKYMBICTHI THIMI1 YHBIMIACTBIPY;
-TyJIFaapablk, TOTITBIK KOHE
YUBIMIACTBIPYIIBUIBIK ~ KOMMYHHKAIHSITAP BT
Tangay >koHe jxolanay

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

MMocae ycnemHoro
odyuyarmmuecs Oyayr:
-[IOHUMaTh CYIIHOCTb M METOJIbl HAy4HOTO
[OJX0/1a K TEOPETUYECKOMY U MPAKTUUYECKOMY
pelIeHuto Mpo0eM JUAEPCTBA B OPraHU3alMsIX
Ha BCEX YPOBHSX YIPABIICHUS;

-HMCII0JIb30BaTh OCHOBHBIE TEOPUU JIMJEPCTBA U
BJIACTH JUIsl PEILIECHNUS YIIPABICHUECKUX 3aay;
-KPUTUYECKU OIIEHUBATh JINYHBIE IOCTOMHCTBA
Y HEJI0CTaTKH;

-paboTaTh B  KOJUIEKTHBE;, aHAJIU3HPOBATh
COLIMAJIBHO 3HAYMMBbIE MPOOJIEMBI U MPOLIECCHI,
3¢ (HEeKTUBHO OpraHU30BaTh TPYIIIOBYIO paboTy
Ha OCHOBE 3HaHUSA NPOLECCOB TIPYNIOBON

3aBeplIeHHsl Kypca

JUHAMUKA W TOPUHLOUIOB  (OPMHUPOBAHUS
KOMaH/IbI;

-aHAJIN3UPOBATh " MIPOEKTUPOBATH
MEXJIUYHOCTHBIE, IPYIIIOBBIE u

OpraHHu3allMOHHBIC KOMMYHUKalIUN

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

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

completion of the course,

strengths  and

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
JTUAEPCKUX KadyeCTB, TEXHOJOTUSIMU Pa3BUTHUS
JUJEPCKUX CIIOCOOHOCTEH

Kypcmuiy Kbickauwa mazmynol / Kpamkoe cooepycanue kypca / Course summary

KomOacmpUIbIKTEIH =~ TaOMFAaTBl MEH  MOHI.
KembacubLibik JKOHE MEHEIKMEHT.
KoemoacmpuibIKThIH JTOCTYPIIl
KOHIIETIUSUTAPHI. Kem6acmbuIbIKTEIH
MHHOBAIMSUIBIK ~ KOHIIEMUHMsIapbl.  Tormrap,
KOMaHaJap JKOHE KOMaH/1a KYpY.
KembacuibIHbIH 1aMYyBbI.

Osrepicrepai  Ky3ere  acelpy  Ke3iHAeTI

KemoacIIbUIbIK. Kembacubuibik Maceenepi.

[Tpupona u cyurHoCTh MHaepcTBa. JInmepcTBo u

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

KoMaHA000pa3zoBanue. PasButue nuaepa.
JlunepcTBO mpH OCYIIECTBICHUU H3MEHEHUM.
[TpoGems! muaepcTBa.

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

Bazoaprama scemexuiici / Pykosooumens npozpammst | Programme manager

Ecimxan I' E.

Toowinoe K. T.

\ Kozhevnikov S.K.
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Kaporcoinwvik cayammeutnwlk nezizoepi / Ocnosnl gpunancosou cpamomnocmu/ Basics of financial literacy

Oky maxcamul / Yueonan yenv/ Purpose

CTYICHTTEP/IC JKEKE KapiKblFa KATBICTBHI IIEIIIM
KaObUIay KEe31HJIE YTHIMJIbI KApXKBUIBIK MiHE3-
KYJIBIKTBI JIaMBITY, COHBIMCH KaTap IH(PIIBIK
TEXHOJIOTHSUTAPABI KOJIJAHY apKbUIBl KAP>KBLUIBIK
KBI3METTEP/li TYTHIHYIIBLUIAP PETIHAC OJIAP.IbIH
KYKBIKTapel ~ MEH  MYIJICNEpiH  KOpFayFra
OaiJIaHBICTBI  IIPOLECTEPJI  CBHIHM  TYPFbIIAH
Oararnay KoHE Tajjiay KaOiJeTiH JaMBITy.

dhopmupoBanue y oOydJaronmxcs
paroHanbHOr0  (PMHAHCOBOTO  ITOBEJCHUS
NpU  TPUHATAU  PEUICHUH, KaCaIOIIUXCS

JUYHBIX (PUHAHCOB, a TaKXE CIOCOOHOCTH
KPUTHYECKH OLICHMBAThb W aHAJIU3UPOBATH
IPOLIECCHI, CBA3aHHBIE C 3aIIUTON UX MpaB U
UHTEPECOB B  KauyecTBe  HOTpeOuTenei
(bMHAHCOBBIX yCIIyr IIOCPEICTBOM
UCIIONIb30BaHUSI B TOM 4HCIe IHPPOBBIX
TEXHOJIOTHH.

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

OKbimy

Homuiceci / Pezynemamol 00yuenusn / Learning outcomes

Kyperbl coTTi  asikraraHHaH Keilin Outim
aJIylmbLiap

- JKEKe XKOHE OTOACBUIBIK Kap>Kbl CaJlaChIH/IAFbI
MoceseNepii menly YUIiH ajFaH OuriMaepl MeH
JOaFAbpUIapblH  KOJJIaHyJa TaHBIMIBIK KOHE

IIbIFapMalllblIbIK OacTaMaHbI KOPCCTY; - XaJIbIK

YIIiH Kap KBIIbIK TOyEKEILAEP MEH
OaHKpPOTTBIKTBI ~ €CKEpe  OTBIPBIN,  JKEKe
KAapKbIHBl 63 O€TiHIIEe >Kocmapiaid >KoHe

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

IMocse ycnemHoro 3aBepuieHus Kypca
o0yyarommecsi OyayT

- MPOSIBJISATh  MO3HABAaTEIbHYIO |
TBOPYECKYI0 MHHUIMATUBY B MPUMEHEHUHU
TOJIYYEHHBIX 3HAaHUM W YMEHMH A
pemieHus 3agad B O0JNacTH JUYHBIX U
CEeMEMHBIX (PMHAHCOB;

- yMEThb CaMOCTOSITENIbHO OCYIIECTBIISTh
IJITAHUPOBAaHUE W  YIpaBJICHUE JIMYHBIMU
(uHaHCaMU C y4eTOM (PMHAHCOBBIX PUCKOB U
OaHKPOTCTBA /I HACETICHNS,

- (QopmynupoBaTh COOCTBEHHOE MHEHHE B

OTHOILIEHUU pa3IMYHBIX (bHHAHCOBBIX
npobjieM 1O  YIpPaBICHHIO JIUYHBIMU
¢buHaHCcamH, COTPY/IHUYECTBY c
(UHAHCOBBIMU OpraHu3alusaMu,

(bMHAHCOBBIMU PUCKAMHU U T.J.;

After successful
students will

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

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

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

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

completion of the course,

16




oury;

- OpTYpial Ke3IeplAeH albIHFAaH KapKbUIBIK
aKmaparThl TycCiHAipe OuTy, COHBIMEH Karap
mikipai (ke3Kkapac), IoJeneMeHi (apryMmeHr),
(bakTinepsai axpipaTa 011y,

- MHBECTULUSIIBIK MOPTHENTbAl KATBIITACTHIPY
KE3iHJIe TYBIHAAWTBIH Toyekemuepai Oaramay
YKOHE a3aUTYy;

- «KapKbl ~TUPAMHUAACBIHBIH»  OCNrijepiH
aHBIKTall OuTy JKOHE WHBECTHLHMSIIAY YIIiH
KaKeTT1 Kypanaapabl TaHaai oiny.

- YMETh  QHAJIM3UPOBATh  BIIMSHHE
(UHAHCOBBIX TPOOJIEM s 4YeloBeKa, a
TaKke OOpamarbcsi B COOTBETCTBYIOIINE
TOCYJapCTBEHHbIE OPTaHbl/(POHABI [UII HX
pelieHus;

- yMeTb HWHTEPHPETHUPOBATH (HUHAHCOBYIO
MHQOPMAIHIO, TONYYCHHYI0 U3 DPa3IMYHBIX
WUCTOYHHUKOB, a TaKXe pas3inyaTh MHEHUE
(TOYKy 3peHHus), J0Ka3aTeNbCTBO (APTYMEHT),
(baxThr;

- OLEHHMBATh W MHUHHMH3UPOBATh PHUCKH,
BO3HHUKAOIIHE npH (bopmupoBaHUH
WHBECTULIMOHHOTO MOPTQETs;

- YMETh BBISIBJISITH NPH3HAKU «(HUHAHCOBOM
MUPaMUIBD U BBHIOMPATh HEOOXOIUMBIMA
WHCTPYMEHTApUM JIJ1s1 ”THBECTUPOBAHUSL.

them;

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

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

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

Kypcmuingvickauwa mazmynst / Kpamrkoe codepicanue kypca/ Course summary

Kapxpuiblk CayaTTbUIBIKTHIH TYCIHIri,
MakcaTTapbl MEH MIiHJeTTepl. AKIIa, ecel
allbIpbICy XKoHE Tenemjep. JKeke KapiKbl: Kipic,
mblFbic, OrokeT. CanpIKTap JKOHE  KEKe
TYJIFaiapFa callblK cally. XallbIKKa OaHKTIK
KbI3MeT kKepcery. Caktanabipy. KapKel HapbIFsl
KOHE MHBECTUIUS Herizzepi. JKeke KocimKepIik
JKOHE cTaprail. Kexe TYJIFaJIapIbIH
0aHKPOTTHIFBL. JKeKe KapKbUIBIK KayINCi3 K.

[Tonsatne, menun w 3amgaud  (pUHAHCOBOM
TPaMOTHOCTH. [leHbru, pacyeThl U TUIATEXKHU.
Jlnyaele  (UHAHCHI:  JIOXOJBI,  PacXO/Ibl,
Oromker. Hamorm w©  HaIorooOJIOXeHUE
¢busnueckux mui. baHKOBCckue ycmyru Juis
Hacenenus.  CtpaxoBanue.  (DUHAHCOBBIC
PBIHKH H OCHOBBI MHBECTUPOBAHUS.

NunuBuayanbHoe NpennpUHUMATEIbCTBO H
crapran. baHKpOTCTBO (PU3NUECKUX JIHILI.

Jlnunas ¢uHaHCcOBasi 0€30MACHOCTb.

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

bazoapnama scemexuici / Pykosooumenv npozpammst/ Prog

rammemanager

Kueuntaes C.M.

‘ I'onynos B.B.

I'onynos B.B.
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Fourvimu 3epmmey nezizoepi scone akademusnwik syncazy | Ocrnosvl Hayunozo ucciedosanusn u akademuueckoe nucomo | Fundamentals of scientific

research and academic

OKy makcamuwt / Yueonan yenwv/ Purpose

OUTIM  alylIBLIAPABIH ~ apachlHIA  FBUIBIM,
3epTTeYAIH FBUIBIMA OMICTEPi, FBUIBIMU-OKY
KOHE FBUIBIMU JKYMBICTAp/bIH HOTIKEIEPiH
TIpKeyY Typajibl OUTiM JKYHeCiH KaJbIITacThIPy

chopMUpoBaTh y OOYYaIOIIUXCS CUCTEMBbI
3HAHUM O  HAyKe, HAy4YHBIX  METOJax
UCCIIeIOBaHMsI, O(QOPMIICHHUS  PE3YyJIbTaTOB

HAYYHOH 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

Oxkvimy namuceci / Pezynomamut ooyuenusn / Learnin

outcomes

Kypcrbl ¢oTTi asKTaraHHaH KeliiH  OitiM
ajlyubLIap:

- FBUIBIMHBIH HETI3r1 YFBIMIAPbIH CUMIATTay
YKOHEFBUIBIMH 3€pPTTEYJIEPi YHBIMIACTHIPY,

- FBUIBIMU aKIapaTThl aHBIKTAY XKoHE SHIEY,

- FBUIBIMH 3€PTTEY SIICTEPiH KOJJIaHY,
3epTTEYIEPKYPri3y *KoHE OHBIH HOTHKEIEPiH
pecimaey,

CTYICHTTIK CTapTamTap VIIIH KapamnaibiM
Ou3Hec-)xocmnap Kypy.

IHocae ycnemHoro
odyuawmmecs OyayT:
- ONKCHIBATH OCHOBHBIC MOHSTHS O HayKe U
OpraHu3alrio HAyUYHbIX HCCHGHOB&HHﬁ,

- ompenenatb U oO0pabaThiBaTh HAYYHYIO
uH(pOpMaLIMIO, MPUMEHITh METOAbl HAay4YHBIX
HCCIIeIOBaHUMM,

- TIPOBOJUTH HUCCIEAOBaHUE U 0QOPMIIATH €T0
pe3yIbTaThl,

COCTaBIISITh HE CIIOKHBIA OW3HEC-TUTaH IS
CTYJICHYECKHX CTapTaIoB.

3aBeplIeHUsl Kypca

After successful completion of the course,
students will be:

- describe the basic concepts of science andthe
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.

Kypcmuiny kbickawa mazmynot / Kpamkoe codepicanue Kypca / Course summary

FbUIbIM JKOHE FBUIBIMU 3€pTTeY Typalibl HETi3r1

YFBIMAAP. 3eprreynep/i aKnapaTThIK
KaMTamachl3 ery. FwuibiMu  3eprreynepai
YUBIMAACTBIPY. FoueiMu  3eprreynepain
onmictemeci.  3epTTEyINiH Kallbl  FBUIBIMU
omicTepi. 3epTTeydiH CTAaTUCTUKAIBIK >KOHE
BIKTUMAJIJIBIK omicrepi. 3eprreynepe
KOJIIaHbUIaThIH Ipadukansik oaictep. bakpuiay
HOTIKENIEpiH Tanaay. OKCIEepUMEHTTIK
3epTTeynep. Foutbimu 3epTTeynepal

YUBIMAACTBIPY OHE KYPri3y. F bUIbIMU KyMBIC

OcCHOBHBIE TOHSATUS O HAyKe U HAYYHOM
HCCJICOBAHUH. HNudopmanronnoe
obOecrieueHrne wuccinenoBanuii. OpraHuzanus
HAaYYHBIX HCCIIENOBAaHUMN. Metononorus
HAyYHBIX  HCCJEIOBAHUM. OOmeHay4yHbIe
MeToAsl uccienoBaHusa. CTaTUCTHYECKHE U
BEPOATHOCTHBIE METOIBI HCCIEI0BAHUMN.
I'padmyeckue MeETOABI, HCIOJB3yeMbIe B
HCCIIEN0BAHUAX. Amnanus pe3yabTaToOB
HaOJIFO JEHUIA. DKCIepUMEHTaTbHBIC
uccienoBanus. OpraHuzaiids W TPOBEACHUE

Basic concepts about science and scientific
research. Information support of research.
Organization of scientific research. Methodology
of scientific research. General scientific methods of
research. Statistical and probabilistic methods of
research. Graphical methods used in research.
Analysis of the results of observations.
Experimental research. Organization and
conduct  of scientific research. Formalization of
the results of scientific work. Features of
preparation and defense of term papers and
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HOTWKENEepiH  pecimuey. KypeThik — koHE
TUTUIOMIBIK JKYMBICTapJbl JTalbIHIAY KOHE
Kopray epekmenikrepi. CTyAeHTTIK FhUIBIMHU
KYMBICTapbl YCHIHY >KOHE peciMiaey TuliHe
KOMBUIATBIH ~ TayamnTap, Mpe3eHTalusIapabl
o3ipreyre KOHBUIATBIH TaJlanTap, CTYIEHTTIK
CTapTanTap/sl 931pJiey epeKIIeTiKTepi.

HaY4YHBIX HCCIICIOBAHUM. Odopmienue
pe3ynbTaToB HaydHOW paboTel. OcoOeHHOCTH
MOATOTOBKM M 3allUTBl  KYPCOBBIX U
JUIUIOMHBIX paboT. TpebGoBaHust K S3BIKY
U3NIOKEHUST U O(OPMIICHHIO CTYJEHYECKHX
Hay4YHbIX paboT, TpeGoBanus Kk pa3paboTke
npeseHTaumii,  OcoOeHHOCTH  pa3paboTKu
CTYACHYECKHX

CTapTaroB.

diploma theses. Requirements for the language of
presentation and design of student research papers,

Requirements

for the  development  of

presentations, Features of the development of

student startups.

bazoaprama sncemexuiici / Pykosooumens npozpammut | Prog

ramme manager

Kaiipip6aesa I'.K.

I'onynos B.B.

Godunov V.V.
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Acmuikmotl, canacvln capanmay / Ixcnepmu3sa kavyecmea 3epnua / Examination of the quality of grain

Oky makcamut / Yueonaa yenv/ Purpose

Ceinay, Oaxpliay »oOHE aCTBIKTHI KaObLiaay
’KOHE CaKTay TEXHOJIOTUSACBIHBIH Macelenepi
OOMBIHIIIA TEOPUSIBIK OiTiM Oepy.

I[aTB TCOPCTUUCCKHUEC 3HAHUA 110 BOIIpOCaM
SKCIICPTHU3BI KAYECTBA 3€pHA 3CPHA.

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

Oxbimy nomuoceci / Pesynivmamut o0yuenusn / Learning outcomes

Kyperbl ¢oTTi asikTajFaHHaH KeWiH OLTiM
ajTymbLIap:

- aCTBIKTBIH KYpaMbl MEH KaCHETTepiH Oiy.

- aCTBIK camachblH  TEXHUKAJBIK  JKOHE
XUMHUSUIBIK OaKbLIay ofiCTepiH KOJIIaHY;

- OHIIpiCcTeT1 aCTBIK HIBIFBICHIHBIH
HOpMaJIapbIH ECENTey.
- Kayilci3JiKKe,
HOPMAaTUBTIK
TajanTapbH O1y.
- CBIHAKTap bl OTKI3YAIH 3aMaHayHu o/IicTepiH,
COHJIali-aK oJap/bl KY3€re acblpy YIIiH
MIPAKTUKAJBIK JaFIbLIAPIbl MEHTEPY.

KAaTepCi3IoiKKe  JKOHE
Ky)KaTTapra COMKECTIK

IMocne ycmemiHOro 3aBepuieHUsl Kypca
odyuarimecs OyayT:

-3HaTh COCTAaB M CBOWCTBA 3€pPHA.

-IIPUMCHATDH METOAbI TEXHUYCCKOI'O n

XUMHUYECKOIO KOHTPOJIA KaueCTBa 3€pHa;
- paccuuThIBaTh HOPMBI pacxojJa 3€pHa Ha

MIPOM3BOJICTBE.
-3HATh TpeOOBaHUS COOTBETCTBUS
0e30MacHOCTH,  JOOpOKAYeCTBEHHOCTH U
HOPMATHUBHBIM JOKYMEHTaM.

- BJIaNeTh  COBPEMECHHBIMH  METOJaMH
MIPOBEICHUS UCTIBITAHUH, a TaKKe
NPaKTUYCCKUMHU HaBBIKAMU IE ux
OCYIIECTBIICHHSI.

After successful
students will be:

-Know the composition and properties of grain.

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

- calculate the rate of grain consumption in
production.

-know the requirements for compliance with
safety, good quality and regulatory documents.

- own modern methods of testing, as well as
practical skills for their implementation.

completion of the course,

Ilpepexsuszummepi / lIpepexsuszumot / Prere

uisites

Tamax XUMHUACHI

IInmeBast xumMus

Food chemistry

Kypcmuiny kbickauwa mazmynst / Kpamkoe codeprcanue Kypca / Course summary

HUCo 9001 CepUsIIBI XaJTbIKapabIK
HOPMAaTHBTIK KyKarTap, Ka3zakcran
Pecnybnukaceingakadbuiganrad «TexXHUKaIbIK
peTTey Typalibl» 3aHbl TYJbIpFaH 33repicTepIiy
ece0IMEH  TEeXHHUKAJBIK  perrey  KyHeci.
«Onmmey OGipirid KamTamachl3 eTy» 3aHbL
Kazakcran PecnyOnukacklHoa faHa eMec,

MexyHapoaHble HOPMAaTUBHBIE JOKYMEHTBI
cepun ICO 9001, cucTeMBbl TEXHUYECKOTO
peryJiMpoBaHuss €  YYE€TOM  M3MEHEHUU
BBI3BAaHHBIX TMpuHATHEM B PecmyOnmke
Kazaxctan 3akoHa «O  TeXHMUYECKOM
peryaupoBaHuu»  3aKOH «ObecrieueHne
€IMHCTBA CPEACTB H3MepeHuil». H3yudeHue
0c00EHHOCTEH NPOBEICHUS] CePTUPHKAIMOHHBIX

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
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COHAal-aK OHBIH MIETiHAE KaObUIJaHraH

HOPMATHUBTIK KyKat TajanTapbiHa
COHKeCTIT1HE Taram SHIMIEpiH
CepTHPHUKAIHMSITBIK ChIHAy 3TKIZY

EpeKIICTKTEpiH OLTy.

HUCIBITAaHUHN IIHUIICBBIX IMPOAYKTOB Ha
COOTBCTCTBUC Tpe6OBaHI/If/'I HOPMATHUBHBIX
JOKYMCHTOB, IIPUHATBIX HC TOJIBKO B

Pecrry0nmke KazaxcraH, HO 1 3a €ro mpeenamu.

compliance with the requirements of regulatory
documents adopted not only in the Republic of
Kazakhstan, but also abroad.

Iocmpexeuzummepi / Ilocmpekeuzumol/ Postrequisites

Kypama xem eHipy TEXHOIOTHUSICH

TexHonorus IIPpOU3BOJICTBA KOM6I/IKOpMOB ‘

Feed production technology

Bazoaprama scemexuwici / Pykosooumensv npozpammst | Programme manager

Cauooe A.M.

Cauoos A.M. \

Saidov A.M.
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Kaiima enoey kacinopwvinoapsinoazbl mexHoxumuanslk oaxoiaay / Texnoxumuueckuii KOHmMpoJib Ha nepepadamuvléarOuux nPeonpuUAmuax /

Technochemical control on processing enterprises

Oky makcamut / Yueonaa yenv/ Purpose

ACTBIKTBI ~ KaObUIAAy  JKOHE cakrayja
TEXHOJIOTHSUIBIK MIPOIECCTEPIl OKBIT YHPEHY e
TEOPUSIIBIK OitiM MEH

TOXKIpUOETIKMAIIBIKTAPABl MEHTepy. OcCiMIIiK
Maiapbl MEH Maiiapiabl JaiblHAay Ke3iH7e
KAyilCi3MIK ~ TEXHUKAChl, JKEKe TIUrueHa,
OHEPKACIITIK CaHUTapHs KOHE epT
KAyITCI3/IIT1 epexeNepid cakray.

OBnaznerp TEOPETHMUECKMMM 3HAHUAMH U
MPAKTUYECKUMH  HaBbIKAMH B U3YYEHUU
TEXHOJOTMYECKHUX IPOLECCOB MO IPUEMKE U
xpanenuto 3epHa. CoOnrogarh  mpaBuia
TEXHOXMMHYECKOI0 KOHTPOJISI U OE30M1aCHOCTH,
JUYHON TUTHUEHBI, TPOMBIIUICHHON CaHUTapuu
U TOXapHO! 0€30IaCHOCTU MPU M3rOTOBJICHUU
pPaCTUTEIBHBIX Macel U KUPOB.

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.

Oxpimy nomuceci / Pesynomamot 00yuenusn / Learning outcomes

Kypersl ¢aTTi asgKragsraHHaH KeiiiH 06inim

aJymsLIap
- DJeBaTOpfa TYCKEH Ke3ne  ACTBIKTHI
KaObu1ay  TopTiOiH, 2jeBaTropAa  cakray

epeKeciH OuTy.

- ACTBIKTBI KaObUIJIay MEH KOHENTY/l *Ky3ere
aceIpy;

- Ky’KaTTap/bl )KYpri3y epexenepis oiny.

- - acThIK TanjayblH Xyprizy OoiibiHma KK
TalanTapblH Oy JKOHE AacThIK CalachlH
Oaranay.

- aCTBIKTBIH KACHUETTEpiH aHbIKTAy OJICTEpiH,
aCTBIKTBI OHJICY JKOHE CaKTay ToCcUIIepiH
MEHTepYy.

3epTXaHAIBIK KAOABIKTHI —TaliayaHa
OTBIPBITN, ACTHIKTBIH CAallachlH  AHBIKTAY/IbI
xyprizy, oHsl HTK rtanmanTapeina colikec
OanTay/pl )KOHE MaiaagaHy/Ibl XKYprizy.

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

MOCTYIUIEHUU Ha 2JIEBATOp, NpaBUila XpPaHEHUs
Ha 3JIeBaTope.

- OCYILECTBJIATh BECTH IPHUEMKY U OTIPY3KY
3epHa;

- 3HaTh [IPaBUJIA BEJCHUS TOKYMEHTOB.

- 3Hath TpeboBanus HJ| mo mnpoBoaeHu0
aHaJIM3a 3€pHA U OLIEHUBATh Ka4E€CTBO 3€pHA.

- BIIQJIETh METO/IaMU ONPEJIECIIEHNs CBOMCTB
3epHa, crocobaMu OOpabOTKM U XpaHEHHUs
3epHa.

- NPOBOJUTH ONPEIECIIHUE KayecTBa 3€pHA C
HCIIOJIb30BaHHUEM 1abopaTopHOTO
000pyIOBaHUSI TPOBOJUTH €ro HACTPOHKY W
IKCIUTyaTaIuio cornacHo 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,

Ilpepexeuzummepi / Ilpepexeusumot / Prere

uisites

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 kbickawa mazmynol / Kpamkoe cooepycanue kypca / Course summary

OciMIIK OHIIpyIl TEeXHOXMMHUSIBIK OaKpuIay
3aYBITTBIH OPTYPJl KYMBIC Ke3eHIEpiHAeT1
IIMKI3aTThIH,  KOCAJKbl  MaTepUaIap/IbIH,
JaiiblH OHIMHIH JKOHE KaJJbIKTapIblH opTamia
camachl Typalibl IEPEKTEP/Ii ATyFa HET13 eI eH.
OneBatopiyapaa sxoHe AKII TexHOIOrusIIbIK
poLecTep/Ii YUBIMIIACTBIPY, ACTBIK
MaccallapblH CakTay peKUMJIepl MEH Taciiiepi,
KOCHaJIapaH Ta3apTy,0JIap/IblH MEMIICKETTIK
HOpMajaHybl.  ACTBIKTBIH  TYTBIHYIIBUIBIK
kacuertepi. [llukizar 6a3acel, acTBIK OHIMJIIK
KCIIEHHHIH  3aMaHayd  J>Karjaibl  KOHE
Oomamrarpl. OJEMAIK ToXKipuOe. ACTBIKTHI
KaObL1IaY KOHE anJpIHaIa eHJIeY
TexHosoruscel. XKa3rpl OugaitasiH canacein KP
CT 1046-2008 OoiipiHIma aHbBIKTay. JKa3rbl
OunaiiapiH canacelH Xanbikapaislk MCO-2002
TajanTapbl OOWBIHINA AaHBIKTAY.

TexXHOXMMHUYECKUI KOHTPOJIb IPOU3BOJICTBA
OCHOBaH Ha IIOJIyYCHHH JAHHBIX O CPEIHEM

Ka4ueCTBEC ChIpbA, BCIIOMOI'aTCJIbHBIX
Marepuaiax, TOTOBOM MPOAYKIIMU M OTXOJaX 3a
pa3iuYHbIe  TEepuoAbl  paboThl  3aBOjA.

Opranu3anus TEXHOJIOTHYECKOIo IMpolecca Ha
anearopax u 3IIII, pexumbl U cHocoObl
XpaHEHHsT 3EepPHOBBIX MacC, OYHMCTKAa OT
npuMeceld, NPUHLHUIIBI UX TOCYJapCTBEHHOIO
HopMmHpoBaHus. CblpbeBas 0a3a, COBpEMEHHOE
COCTOSIHUE U HEPCIIEKTUBbI
3epHONPOAYKTOBOrO  KomIuiekca. [Ipuemka,
nepBuuHas 00- paboTKa M XpaHEHHUE 3epHa.
Mertoabl ompeneneHuss KayecTBa 3€pHa B
Pecnyonmuke Kazaxcran CT PK 1046-2008.
Metonel  ompeneneHue  KadecTBa  3€pHaB
COOTBETCTBUHU C MEXyHAPOAHBIMU
tpeboBanmsimu M1CO-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 1ISO-2002.

Hocmpexsuzummepi / llocmpexeusumol/ Postrequisites

Han, makapoH >kxoHe KOHAUTEP OHIMIEPIH
OH/JIIpy OOMBIHIIIA KOCITOPBIHAAPABIH
YKYMBICBIH YUBIMIACTHIPY

Opranuzanus paboThl IPEIIPUITHN 11O
MIPOU3BO/ICTBY XJIe0a, MAKapOHHBIX U
KOHJIUTEPCKUX U3JEITUI

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

Bazoaprama scemexwici / Pykosooumenwv npocpammst | Programme manager

Cauooe A.M.

Cauooe A.M.

| Zhanabaeva K.K.
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2 3 Kypc CTyJIeHTTepiHe apHAJIFaH JIeKTHBTI MoHAeP / DIeKTHBHbIE JUCIUILINHBI 1J1s cTyaeHToB 3 Kypca/ Elective

disciplines for 3rd year students

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

Oxy maxcamul / Yueonan yenv/ Purpose

OHIipy JKOHE CaKTay Ke3iHJIe ©HIM IIBIFBIHBIH
azaiiTy, ecipiireH eHimMal OapblHIIA THIMII
naiiianany YIIiH a3bIKTBIK KOCIAHBl OHIIpY
Mocenenepi OoifblHIIA OUTIM  amylIbLIAP.IbIH
KOCIOM KY3BIPETTUIITH KaJbIITACTRIPY, OHIIPY
KOHE CakTay THUIMIUIIIH apTThIPy, ©HIM
ACCOPTUMEHTIH KEHEHTY.

dopmupoBaHue y o0yJaromuxcst
npodeccCHOHANBbHBIX KOMIIETEHIIMH B OMpocax
IIPOU3BOJICTBA KOMOUKOPMOB ISl Haubosee
paIMOHAIbHOIO HKCIOJIb30BAHUS BBIPAIIEHHON
HNPOAYKIMH, YMEHBIIECHHUS TOTEPh MPOIYKIIUU
IpU TPOU3BOJACTBE U XPaHEHUU, TOBHIIICHUE
3P PEKTUBHOCTH IIPOU3BOJICTBA u
XpaHeHUs,paclIupeHue aCCOpPTHMEHTA
BBIITYCKA€MOW MPOAYKIIHH.

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

Oxpimy nomuceci / Pesynomamot 00yuenusn / Learning outcomes

KypcTel coTTi asgkTanraHHaH KeWiH OuUTIM
aymbLIap:
-Kypama >KeMJepliH KacuerTepin (dusuka -

MEXaHMKAJIBIK, PEOJIOTUSIIBIK) JKOHE OJIap]IbIH

TemIeparypa MeH BUTFaJI/IBUTBIKKA
OaiiIaHbICTHI ©3repyiH OLTy.
- IMKI3aTThl  OHJEYAIH €H  OHTalbl

PEKUMJICPIH OHBIH CaIllachblH €CKepe OTBHIPHIT
TaHai oOimy;

- KypaMa jKeM carachblH Oarajay/blH 3aMaHayn
o/licTepiH MEHTepY;

- KociOm GyHKIUSUIapAbl OpbIHAAY Ke31He
TYBIHIAUTBIH MIHAETTEP/II HICITy SICTepi MEH
TOCUTIEPiH OlTy;

- - JKeKe TPOIECTep MEH IMPOLECTIH JKeKe
KyHesepiHiH MaKCaThIH TYCIHY

IMocae ycnemHoro
o0yuarommecst Oyayr:
-3HaTh CBOMCTBa ((PU3MKO- MEXaHUYECKHE,
PEOJIOTHYECKUE) KOMOMKOPMOB U HUX
U3MEHEHMs B 3aBHCHMOCTH OT TEMIIepaTyphl U
BJIQ)KHOCTH.

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

- BJAJeTh COBPEMEHHBIMH METOIAMHU OILECHKH
KayecTBa KOMOMKOPMOB;

- 3HAaTh METOJBl U CIOCOOBI pelIeHus 3ajad,

3aBeplIeHHs]  Kypca

BO3HUKAIOIMINX npu BBITTOJIHEHUN
npodeccnoHanbHbIX QYHKIUH;
- TOHUMATh  Ha3HAYEHUU  OTJENIBHBIX

MMponecCCOB U OTACIBbHBIX CUCTCEM ITpoLECCa I

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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IayiplH OHIMHIH OHIMIUIINT MEH callachlH
apTTHIPY.

MOBBIIICHUS] BBIXOJIa W KayecTBa TI'OTOBOM
MPOAYKIUH.

Ilpepexsuzummepi / [lpepexeuzumut / Prerequisites

Kaiita eHyiey KocimopbIHIapbIHAFbI
TEXHOXUMUSUIBIK OaKplIay

TexHOXUMUYECKUI KOHTPOJIb HA
nepepabaThIBAIONINX MPEINPUITHIX

Technochemical control on processing enterprises

Kypcmuiy Koickawa mazmynul / Kpamkoe cooepacanue kypca / Course summary

ABBIKTBIK KOCIIAaHBI OHJIPY Ke3iHAC OHICYIiH
TUIMJ1 9IICTEP/Il KOMAAHYABl MEHTEPY: KYBIpPY,
COyJeNCHIIPY,  KOFapbl  JKHUIKTI  KOHE
MUKPOTOJIKBIH/IBI COYJICNICHY, 3KCTPYIHUpICY,
dKCaHIUPIICY.

W3ydeHne  BO3MOXXHOCTH  HCIOJIb30BaHUS
3¢ (PEeKTUBHBIX  METOJOB  OOpabOTKH  Mpu
MPOU3BOJICTBE KOMOMKOPMOB: 00KapuBaHUE,
uH(ppaKpCHOE U3ITYYCHHE, BHICOKOYACTOTHOE

u CBEPXBBICOKOYACTOTHOE U3JTy4eHue,
HKCTPYAMPOBAHUE, SKCIIAHTUPOBAHNE.

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.

Hocmpexsuzummepi / Ilocmpexeusumol/ Postrequisites

Onjiey SHIIPICTEPiHIH TEXHOIOTHSITBIK
KeIIepin xobanay

[IpoekTupoBaHHE TEXHOIOTUUECKUX JIMHUI
nepepadbaThIBAIONTNX MTPOU3BOJICTB

Design of technological lines for processing
industries

Bazoaprama scemexuiici / Pykosooumens npozpammst | Programme manager

Cauooe A.M.

Cauooe 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 makcamut / Yueonaa yenv/ Purpose

biniM anymbutapaa acTeiK OHJCY
KOCINOPBIHAAPBIH  YHBIMAACTBIPYIBIH  Ka3ipri
3aMaHFbl FRUIBIMU HBICAHAAPHI TypPabl TYCIHIK
KaJIBIITACTBIPY. ACTBIKTBI TaMakK ©HIMJCpIHE
KaliTa eHJaey YIIIH OHMIIPICTI YHWBIMIACTHIPY
KE3iHJIe ©31HIH FBUIBIMH HJICAJIapblH YChIHA
oiry.

dopmupoBaHue y o0yJaromuxcst
OpPE/ICTABICHUS O COBPEMEHHBIX HAYYHBIX
dopmax OpraHu3aIuu MPEIIPUATHIIIO
nepepadoTke 3epHa. YMEHHE IMPE3CHTOBATh
CBOM HAy4HbIE HJACH NpPU OpraHU3alUU
MPOM3BOJICTRA IS IEPEPAOOTKH

3epHA B IHILEBBIC POTYKTHI.

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.

Oxbimy nHomuoceci / Pesynivmamut o0yuenusn / Learning outcomes

Kyperbl ¢dTTi asikraranHaH KeifiH 0iiim
alyumbLiap:

- OKYMBIC ICTeNl TYpFaH acThIK OHJACY
KOCIMOPBIHAAPBIH YHBIMIACTHIPY HBICAHAAPBIH
aHBIKTAY.

-TeXHUKAJIBIK-DKOHOMHUKANIBIK pEeHTa0ebATIK
TYPFBICBIHAH TalJay XKYprizy

- opTypii [IapyanbUTLIKTap M€EH
KOCIMOPBIHAAPIBIH HAaKThI OHJIIPICTIK
MIHJIETTEpIHE apHAJIFaH ka0 IbIKTapabl TaHIAY.
- KYPBUIFBIHBL, )KYMBIC IPUHIIUITIH KOHE
aCTBIKTBI OHJEY Ke3iHJe MalluHajlap MeEH
anmapaTtTap/sl Naiganany epexeci.

- IHKI3aTTBl OHACY Ke3iHIe IKAOJBIKTHI
naijanany »oHE KYMBIC ICTEy PEKUMIEPIH
aHBIKTAy, KAOJBIKTBIH JKYMBICBIH TaJlay,
OHBIH KYPBUIBIMJIBIK CXeMaJlapblH TYCIHY.

[Mocae ycnemHoro
odyuyarmmuecs OyayT:
- uaeHTUUIUPOBaTh (HOPMBI OpraHU3aAIHUN
JNEHCTBYIOIMX NPEANPUATHHA 1O nepepaboTke
3epHa.

- IPOBOAUTH aHAJIN3 C TOUYKH 3PEHUS] TEXHUKO-
HKOHOMHUYECKOW PeHTa0eIbHOCTH

- BBIOMpaTh 000PYAOBAHME ISl KOHKPETHBIX
IIPOU3BOJCTBEHHBIX 3a1a4y pa3IUYHbIX
XO3AHUCTB U NPEAIPUATHIA.

- pa3anyaTh yCTPONUCTBO, IPUHIIUI IEHCTBUSA U
IpaBWJia dKCIUTyaTallid MAallWH, U alapaTroB
pU nepepadoTKU 3epHa.

- MpedensaTh PEeXKUMBl OKCIUTyaTallud U
(GyHKIMOHUPOBAaHUS ~ OOOpYIOBaHUS  TpPHU
00paboTKe ChIpbs, aHAIU3UPOBATH pPadOTy
000pyIOBaHUs, MOHMMATh €ro CTPYKTypHBIE
CXEMBI.

3aBeplIeHHsl  Kypca

Upon successful
students will:

- 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 and

rules for the operation of machines and apparatus
during grain processing.

- determine the modes of operation and functioning
of the equipment in the processing of raw
materials, analyze the operation of the equipment,
understand its block diagrams.

completion of the course,

Ilpepexeuzummepi / IIpepexsusumot / Prerequisites

ACTBIKTBIH CallacblH capanTay

\ DKcrepTH3a KauecTBa 3epHa

Examination of the quality of grain
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Kypcmuiy kbickawa mazmynl / Kpamxkoe codepacanue kypca / Course summary

ACTBIKTBI Ta3apTy¥a JKOHE OHJAEYre NalibIHaay

OOMBIHIIA  TEXHOJIOTHSUIBIK  KaOJIBIKTap.
OpeKeT €Ty NpPUHIUNTEPl, TEXHHUKAIBIK
cHUIaTTaMajapbl )koHEMallInHa

KYpbUIbIMIapbl.. KypbUIbIMBL. OpekeT ery

NPUHINII. ACTBIKTBI Ta3apTyFa jKOHE OHJICYTe
apHairaH kabaeikrap. Kenrtipy ypaiciHig
TEOPHUSUIBIK ~ HeTi3i.  ACTBIKTBI  COpTTay
MalllMHAJIApbl. bBarbIThl, KYPBUIBIMBI, OpEKET

ety  npuHHmunrepi.  JKikrtemyi.  ACTBIK
TaKbUIIAPbIH
KaybI3bIHAH albIpyFa JKOHE IKBUITBIpATyFa

dpHaJIfaH MalllkuHaJIap.

TexHOMOrHYECKOE 000PYIOBAHKE IO MOATOTOB
Ke 3epHa K €ro O4YHCTKEe H TmepepadoTke.
[IpuHIMIIBI  AEUCTBUS, TEXHUYECKUE Xapak
TEPUCTUKH U yCTPOUCTBO MamuH. Cxema
pabotel. YctpoictBo. IlpuHnun nencTBus.
O6opynoBaHue Jii OYUCTKA M TOJATOTOBKU
3epHa. TeopeTudyeckue OCHOBBI IpoIecca
CYILIKH. MamuHbel  COPTUPOBKM  3€pHA.
Ha3znauenwe, KOHCTPYKIIUH, MIPUHITUTT
nevcrBus. Kmaccudukanumsas. MamuHbl s
menymeHuss Y nUiM@OBaHUS — 3€PHOBBIX

KYJBTYD.

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.

IHocmpekeuzummepi / Ilocmpexsuszumul/ Postrequisites

Kaiita enaey eHipicTepiHig
WHHOBAITUSIJIBIK TEXHOJIOTHSIIAPHI

NHHOBaIMOHHBIE TEXHOJIOTUU
nepepadaTHIBAIOIINX IMPOU3BOJICTB

Innovative technologies of processing
industries

Bazoaprama scemexuiici / Pykosooumens npozpammst | Programme manager

Cauooe A.M.

Cauooe A.M.

Saidov A.M.
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dnesamop OHOIpiciHiN mexXHo102UACH MeH Headovikmapvl/Texnonozus u ooopyoosanue riesamopnoit npomviuwinennocmu/Technology and

equipment of the elevator industry

Oky makcamut / Yueonaa yenv/ Purpose

Han KaObUIAY KOHE OHJICY
KOCIMOPBIHAAPBIHBIH COTTI KYMBIC 1CTEY1 YIIIH
OHIIPICTIK-TEXHOJIOTHSITBIK OaKbLIAYIBIH
OapibIK TYpJEpiH yiperTy.

W3yyeHne Bcex BHUJIOB IPOU3BOJCTBEHHO-
TEXHOJIOTUYECKOT0 KOHTPOJS MJIsl YCIEIIHON
paboThI XJI€O0TPUEMHBIXU

nepepabaThIBAIONINX MPEANPUSTHI

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

Oxpimy nomuoceci / Pesynomamot 00yuenusn / Learning outcomes

Kyperbl ¢oTTi asikraraHHaH KeiiH Oiiim
aJylmbliap:

- HEeTi3r1 onepanusiapapl OaKplIay HEeri3aepin
O1I1y: acTBIKTBI Ta3apTy, KEMTIpy, CaKTay;

- aCTBIKTBI THEIM-KOHENTy JKoHe Oocary
TOpTIOiH, COHJaW-aK acTBhIK KOMMajapbiH
Ta3apTy[bl KOHE TYTCHICYAl KYpPrizy TopTiOiH
oiy.

ITocie ycmemHoro 3aBepuieHHsl Kypca
o0yuyarwmuecs Oyayr:
- 3HaThb OCHOBBI KOHTPOJIA OCHOBHBIX

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

- BBITMOJIHATH HEOOXOIMMbIE BU/IbI aHAIN3A IS

After successful
students will be:
- to know the basics of control of the main
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;

completion of the course,

- mWKI3aT TEeH JaiblH OHIMHIH CcalachlH | OICHKM  KadyecTBa  ChIpbs M TOTOBOW | - - evaluate the efficiency of the equipment and the
Oaraiay YIIIH KaXeTTI Tanaay TYpJepiH | MPOAYKIHH; results of the technological process.
OpBIHJIAY; - ouenuBath  3hdekTHBHOCT,  paboTel | - own research methods and instruments for
- - ’Ka0IBIKTBIH THIMILTITIH KoHe | 000pyIOBaHMS W HMTOTOB TEXHOJIOTHYECKOro | research.
TEXHOJIOTHSUTBIK ~ TIPOILECTIH  HOTIDKEJIEPIH | MpoIlieccea.
Oaranay. - BJIaJeTh METOJaMU HCCICAOBAaHUH H
- 3epTTey OMICTEPiH JKOHE 3epPTTEy XKYPrizyre | mpruOopaMu JUis IPOBEICHUS HCCIICTOBAHUI.
apHaJIFaH acrnanTapabl MEHrepy.
Ilpepexeuzummepi / IIpepexsusumot / Prerequisites

ACTBIKTBIH CalaCbIH Capalray ‘

9KCHCpTI/ISa Ka4uCCTBa 3€pHaA

Examination of the quality of grain

Kypcmoty kbickauwia mazmynot / Kpamroe codepocanue kypca / Course summary

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

O6mme cBeneHusi 0 JabOpaTOPUAX CHUCTEMaxX
XJIEOOMPOIYKTOB, THUMBI Jaboparopuid, uX
mratel. JlabopaTtopHoe oOopymoBaHue U
HOPMATHUBHO- TEXHUYECKas JIOKYMEHTaIlus.

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 MyHKTTEpl, YH

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

Production and technological control at grain-

apTaThiH, JKapMaliblK »JKOHE KypaMa JKeM | KOHTpOJb Ha XJeOOmpHeMHBIX ITyHKTax, Ha | receiving points, at flour mills, cereals and feed
KOCIOPBIHAAPBIHAAFBI OHIIPICTIK- | MyKOMOJIBHBIX, KPYISTHBIX M KoMOMKopMoBbIx | Mills enterprises. Features of reception, placement,
TEXHOJIOTUSUIBIK OakpLIay. HIMKI3aTThI | IPEAPUSITHIA. OcobeHHOCTH npuema, | storage of raw materials, control of its quality.
KaObLIIaY, OpHAJIACTHIPY, caKTay | pasMelIcHHs, XpaHeHUsI ChIpbs, KOHTpoJb ero | Control of technological processes production.
CpPEeKIICIKTepi, OHBIH camachlH OakKbuIay. | KAuecTBa. KonTtpoin texHosornueckux | Documentary registration of various operations
OHIIPICTIH TEXHOJIOTUSIBIK ypaicrepin | mporeccoB mpousBozicTBa. JlokymeHnranbHoe | With grain and grain products, types of reporting
Oakputay. ACTBIK JKOHE acThIK OHIMAEPiHIH | oOpMIIEHHE pa3IMYHBIX ONEpAIHid C 36PHOM U

OPTYPJIi  OmepanusuiapblH  KY)KaTTaMaIbIK | 3¢pPHOIPOIYKTAMH, BHIBI OTYETHOCTH

pacimaey

Hocmpexsuzummepi / llocmpexeuszumol/ Postrequisites

Kaiitra enyiey enaipicTepiHiH HHHOBAIUSITBIK
TEXHOJIOTUSIIAPHI

I/IHHOBaIII/IOHHI)IG TCXHOJIOTHH
nepepa6aTLIBa}0me IIPOU3BOJICTB

Innovative technologies of processing industries

Bazoaprama scemexuwiici / Pykosooumens npozpammot | Programme manager

Cannos A.M.

Cannos A.M.

Saidov A.M.
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Acmublkmuotn canowik scane cananwik, eceoi / Konuuecmeennwiit u kauecmeennsitii yuem 3epna / Quantitative and qualitative account of grain

Oky maxcamul / Yueonan yenv/ Purpose

Crynentrepai ACTBIKTHI KaOpL1/1aY,
OpPHAJIACTHIPY, CaKTay JKOHE KOHENTY Ke3iHJe
OHBIH CaHJIBIK OHE camlalblK eceOiH Kyprizy
HETi37IepiMEH TaHBICTBIPY.

O3HAaKOMUTH CTYIEHTOB C OCHOBAaMHU BEJICHUS
KOJMYECTBEHHOTO UM KAueCTBEHHOrO0 YydYeTa
3epHAa TNpU €ro IpUeMKe, pa3MelIeHUH,
XPAHEHUH U OTTPY3KeE.

To acquaint students with the basics of conducting
quantitative and qualitative accounting of grain
during its acceptance, placement, storage and
shipment.

Oxbimy nomuoceci / Pesynivmamut o0yuenusn / Learning outcomes

Kyperbl ¢oTTi asikTaraHHaH KeiliH Ol1iM
alymbLIap:

- ACTBIKTBI KaObulJay >KOHE CaKTay Ke3lHJe
IIBIFBIHIAP/IBI Q3aNTY JKOJIapBIH O1ITy.

- cakray, KaOblU1aay >XOHE JXKOHENTy Ke3iHJe
ACTBIKTHI €CENKEe aly KOHIH/ET1 Ky)KaTTaMaHBbI
pecimaey TopTiOiH Oimy.

-cakTay TpoueciHae ACTBIKTBIH  CaHJbIK-
canajiblK eceOiH o3 OeTiHIIe KeOeiTe Oiny,
TaOUFu KeMy HopMaiapbl OOWBIHIIA ©HIMII
€CEeIITEH LIBIFapy.

- TaOUFu KeMy HopMayapbl OOMBbIHIIA ©HIMII
CaKTay, €CENTeH LIbIFapy MPOLECIHAE aCTHIKTHI
CaHJbIK-CalaJiblK €cenKe aly KyXKaTTapblH
peciMIey JaFblIapblH MEHTepYy.

- ACTBIKTBI CaHJBIK-CAIaJbIK €CENKe ally JKOHE
€CENTeH IIbIFapy MKOHIHAErl KyXKaTTaMaHbI
peciMaey Ke3iHJAe TYBIHIAWTBIH KaJbIITacKaH
npobiaemManapsl memry

IHocae ycnewHoro
odyuarimecs OyayT:
- 3HaTh IYTH CHIKEHUS OTEPh IIPU MIPHUEMKE U
XpaHEHHUH 3epHa.

- 3HaTh MOPSIOK OPOPMIICHUS TOKYMEHTAI[UU
0 YyYeTy 3€pHa NpH XpaHEHWHU, NpPUEMKE U
OTTPY3Ke.

-yMEeTb  CaMOCTOSITENIbHO ~ BOCIIPOM3BOJAUTH
KOJINYECTBEHHO-KAUeCTBEHHBIN yueT 3ep-Ha B
nporecce XpaHeHHs, CIUCAHNE MPOMYKIIUH TI0
HOpMaM €CTECTBEHHOH YOBLIH.

-BIIaJIETh HaBBIKaMU B oopmieHun
JOKYMEHTOB  KOJMYECTBEHHO-KaueCTBEHHOTO
ydeTa 3epHa B TPOIECCe XPaHEHHS, CITMCAHUS
HPOAYKIMH 10 HOPMaM €CTECTBEHHOW yOBIIH.

3aBeplIeHHs Kypca

- pemarp CJIOKMBILHECS poOIEeMbI
BO3HHUKAOILINE npu oopmieHnun
JIOKyMEHTaIluu 1o KOJIMYECTBEHHO-

KauCCTBCHHOMY YYCTY U CIIMCAHUIO 3CpHA

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 / Ilpepexeuzumut | Prerequisites

Kaiita eH/iey KocimOpBIHIAPBIHIAFBI
TEXHOXUMHUSUIBIK OaKbLIay

TexXHOXUMUYECKUN KOHTPOJIb HA
nepepadaThIBAIOMINUX TPEATPUITUSIX

Technochemical control on processing enterprises

Kypcmuiny kbickauwa mazmynst / Kpamkoe cooepicanue Kypca / Course summary

Tepmunaep MeH aHbIKTamMaap;

KK | TepMunbl H onpefeneHus; HopMaTHBHY0 6a3y | Terms and Definitions; the regulatory framework
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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.

Hocmpexsuzummepi / llocmpexeuszumol/ Postrequisites

bazoaprama sncemexwici / Pykosooumenwv npozpammer /| Programme manager

Myxamenos T.A

‘ MyxamenoB T.A

‘ MyxamenoB T.A
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Han xncone nan enimoepininy mexnonozusacel / Texnonozusn xneoa u xnevooynounvix uzdeauii / Technology of bread and bakery products

Oy maxcamul / Yueonan yenv/ Purpose

MeHrepty, TEOpHMSUIBIK  OuliMaepi  MEH
MIPAKTUKAIIBIK JaF IbUTAPBIH yiipeHnyre
TEXHOJIOTUS] HaH JKOHE HAH-TOKAIll OHIMJICPiH.

OBJajIcHHEe TCOPETHUCCKUMH 3HAHUSIMH 5
MPAKTUYECKUMH  HaBBIKAMH B W3YYCHUU
TEXHOJIOTHH XJieOa 1 XJ1e000yTOUHBIX H3IETHI

Mastering theoretical knowledge and practical
skills in the study of technology bread and bakery
products

Oxvitmy nomuoceci / Pezynomamul 00yuenus / Learning outcomes

Kyperbl ¢oTTi asikraraHHaH KeiiH Oiiim
alyumbLiap:

- HayOaiixaHa OHJIPICIHIH TEXHOJIOTHSIIBIK
MPOLIECTEPl MEH CXeMalapbIH OLTy

- Heri3Ti  IIMKI3aTTBIH  KypaMbl  MEH
KacueTTepiH Ouny, HayOaiixaHa IIMKi3aThIH
KaObUI/Iay, CaKTay JKOHE JaibIHAaY;

- - HneynmiH TeopusanbIK Heri3nepiH Oily:
KaMblp MEH KaMbIp, TicCipy Ke3iHIe KaMbIp
JaibIH1aMachIH1a 00JIATHIH MPOLIECTEP.

- ecenTeynep IKyprize OuUly KoHE HaH
3ayBITTAPBIHBIH TEXHOJOTUSJIBIK CXeMallapblH
KaHFBIpTa OLTy.

- - HayOaiixaHa OHJIIPICIHIH TEXHOJIOTHSIIBIK
MalllMHAJIAPbl MEH JKa0JIbIKTapbIH )KHHAKTAYa
OHTallaHAbIpy OOMBIHIIA TEOPHUSIIBIK >KOHE
MIPAKTUKAJIBIK JaFIbUIapIbl MEHTEpY.

MMocae ycmemHoro

odyuyawimuecs OyayT:
-3HaTb TCXHOJIOTHYCCKUEC MPOUCCChI U CXCMBbI
XJ1IeO0NeKapHOro MPOU3BOJICTBA

- 3HaTh COCTaB U CBOWCTBA OCHOBHOI'O CBIPbS;
IpUeM, XpaHEeHHe U MOJIrOTOBKA
XJ1€00TEKapHOTO ChIPbS;

- 3HaTh TEOPUTHUYECHUE OCHOBBI 3aMeca: OMaphbl

3aBepIIeHHs] Kypca

M TeCcTa, TPOILECChl, MPOUCXOIAINIHE B
TECTOBOM 3arOTOBKE MPH BHITICUKE.

- YMGTI) HpOI/ISBO)II/ITI) pacquI)I 158
BOCIIPOU3BOJNTh  TEXHOJOTHYECKHE  CXEMBI
xJ1e003aBOIOB.

- BJIAJIeTh TEOPUTUYECKUMHU U MPAKTUUECKUMU
HaBbIKaAMHU 110 ONITHUMH3AIINU B KOMIIJICKTAIlUU
TEXHOJIOTUYECKHX MAIIMH U 000pyAOBaHUU
XJ1€00TIeKapHOTO MPON3BOICTB.

After successful

students will be:
- 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.

completion of the course,

Ilpepexseuzummepi / IIpepexsusumot / Prere

uisites

¥H KoHE xKapMa ©HEepPKIC101HIH TEXHOJIOTHUSCHI
MEH a0 IbIKTaphl

Texnonorus u 000pyn0BaHNE MYKOMOJIBHO -
KPYIISIHOM IPOMBIIIIIEHHOCTH

Technology and equipment of the flour-grinding
industry

Kypcmoty kbickawa mazmynot / Kpamxoe codepacanue Kypca / Course summary

Typanbl >kanmbl MONTIMETTEp, HaH MICIpYy
OH/IIpici; HAaH-TOKAIIl OHIMJIEPIH ACCOPTUMEHTI.
Kypamsr KOHE TEXHOJIOTHSUTBIK-JTBIK
KacHeTTepi  IMMKI3aTThIH  (HEri3ri  KoHe

OO0mue CBEECHUS 0 xje0onekapHOM
MIPOU3BOJICTBE; ACCOPTUMEHT XJIeOOOYTOUHBIX
m3penuit. CocTaB MW TEXHOJIOTMYEC-KUE
CBOIiCcTBa CBIPBSI (OCHOBHOTO H

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.
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KOCBIMIIIA)  VIIIH  HaH-TOKall  ©HIMICPIH
ennipy. KaOwsuigay, cakray jkoHe MailblHOay,
Heri3ri JKOHE KOCBIMIIIA [IUKI3aTTHI

eHJipicke. TeXHOMOTHUACKI MEH >Ka0JBIKTaphl
KOHE HaH Ticipy eHAipici. TexXHOJIOTHSIIBIK
cxeMmanap,  OKYHemiiiri  MEeH  MAaKCaThbl,
TEXHOJIOTHSUIBIK ~OTIepanysIapabl HaH-TOKAII
eHiMIepiH eHaipy. Peuentypa, malibiHIay
TOCUIZEP] TECT iMIiHeH Oujai MeH Kapa Oujait
YH JKOHE OJIap IbIH

KOCIIaJIaphl.

JIOTIOJIHUTEIILHOT'0) TUIS IIPOU3BOJCTBA
x51e600ynounsix uzaenuit. [lpuem, xpanenue u
IIOATOTOBKA OCHOBHOTO M JOIOJIHUTEIBHOIO
CBIPbsl K IIYCKY B IIPOU3BOJCTBO.

TexHomorust 1 060pyaoBaHUE XJI€00NEKAPHOTO

MPOU3BOJICTBA.  TE€XHOJOTUYECKHE  CXEMBI,
[TOCIE0BATEIBHOCTD u Ha3HaYEHHE
TEXHOJIOTHYECKHX OIepalfii MPOW3BOJICTBA
XJ1€000yTOUHBIX U3 EIIUN. Peuentypa,

CIoCcOObI MMPUTOTOBJICHUS TECTA U3 MIICHUYHON
U P>)KAHOW MYKHU U U3 UX CMECH.

Acceptance, storage and preparation of the main
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.

Hocmpexsuzummepi / Ilocmpexeusumol/ Postrequisites

OciMIIK NIMKI3aThIHAH CalayaTThl a3bIK-TYIIK
OHIMJICPIH OHIIPYIIH 3aMaHaY!
TEXHOJIOTHSIAPBI

CoBpeMeHHbIE TEXHOJIOTUH TPOU3BO/ICTBA
MPOAYKTOB 3I0POBOIO MUTAHUS U3
PACTUTENILHOTO ChIPbS

Modern technologies of production of healthy food
from vegetable raw materials

Bazoaprama scemexuiici / Pykosooumens npozpammot | Programme manager

Ayb6akupona ['.E.

Cannos A.M.

Caunos A.M.
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Han, maxkapon »xcone konoumep oHimoepin 6HOIpy 00UbIHUIA KICINOPBIHOAPOBIH, HCYMBICHIH Yilbimoacmulpy / Opeanuzayus padomaul
npeonpuamuIl O NPOU3600CMEy X1eda, MaKapoOHHBIX U KoHOumepckux usoenui / Organization of work of enterprises for the production of bread,

pasta and confectionery

Oky maxcamul / Yueonan yenv/ Purpose

Han, makapoH J>XoHE KOHJHTEP OHIMJICPIH
OHIIIPY OoMbIHIIIA KOCITOPBIHAAPIBIH
KYMBICBIH YHBIMAACTBIPY TYpPalbl TEOPHSIIBIK
OUTIMITI MEHTEpY

OBnaseHue TEOPETUYECKUMHU 3HAaHUSAMHU 00
opraHu3anu  paboThl  MPEANPUITHH 10
MPOU3BOJCTBY  XJeba,  MakapoOHHBIX U
KOHJIUTEPCKUX U3AEIHI

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

Oxpimy nomuoceci / Pesynomamot 00yuenusn / Learning outcomes

Kyperbl ¢oTTI agKTaFraHHaH KeiliH 0ixim
aJymbLiIap:
- KOCIMOPBIHAAPABIH KYMBICHIH YHBIMIACTBIPY
NPUHIUITEPIH TYCIHY.
- OHJIpIC KE3IHJe HEeTI3rl JXOHE KOCBIMIIA
IIUKI3aTThIH KACUETTEPIH OLTY;
- HayOalixaHa, MakapoH >KOHE KOHIUTEPIiK
IIMKI3aTThl  KaOBUIAAyAbl, CaKTaylbl >KOHE
JalbIHAYAbl YUBIMIIACTBIPY;
- MIUKI3aTTHIH HIBIFBIHBI MEH ©3apa alIMacyblH
Tajgay *KoHE €CEeNnTey.
- dbopmynanapsi KYpacThIpy
IIMKI3aTTHIH 63apa aJIMacyblH €CeITey;

KOHC

IMocae ycnemHoro 3aBepuieHust Kypca
o0yuaruuecs OyayT:
- TIOHUMATh MPHUHIUIBI OpPraHU3alKuu PaboThI

IPEATNPUATHIN.

-3HaTh CBOIICTBa OCHOBHOT'O u
JIOTIOJIHUTEIILHOTO CBIPbs IPU TPOU3BOJCTBE;
- OpraHu30BBIBATH IIPUEM, XPAHCHHE U

MOJrOTOBKY XJIEOOIEKapHOTO, MaKapOHHOTO U
KOHJIUTEPCKOTO CHIPHS;

- aHaJIU3MPOBATh U BECTU PACYETHl pacxoja u
B3aUMO3aMEHSIEMOCTH CHIPBSI.
- COCTaBJIATh PELENTYpPbI
B3aMMO3aMEHSIEMOCTb ChIPBS;

U PaCCUUTHIBATH

After successful completion of the course,
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

- OHIIpiCKe apHAJFaH PelenTTepi KypacTelpy | -  Biuagerh  mpakTuueckumu  Hasbikamu | Selection of recipes for production.
MEH TaHJay/AblH MPaKTUKAJbIK JaFAbUIApBIH | COCTaBIEHUS U TMojadopa penentyp Juisd
MEHTepYy. IIPOU3BOJICTBA.

Ilpepexsuszummepi / lIpepexsuszumot / Prere

uisites

¥H jKoHE KapMa eHEPKACIO1HIH TeXHOJIOTUSCH
MEH Ka0AbIKTaphl

TexHosorust 1 000pyI0BaHUE MYKOMOJIBHO -
KPYHSIHOM IPOMBIIIUIEHHOCTH

Technology and equipment of the flour-grinding
industry

Kypcmuiny kbickauwa mazmynst / Kpamkoe cooepicanue Kypca / Course summary

Han, makapoH >oHE KOHAMTED OHIMJIEPIH ‘ OO6mue cBeneHuss o0 opraHu3anuu padOTHI ‘ General information about the organization of the
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OHJIIPETIH KOCIOPBIHAAPIBIH YKYMBICBHIH
YUBIMIIACTBIPY TYpallbl KAl MOIIMETTE.
Herisri JKoHE KOCBIMIIIA [INKI3aTTHIH
KacuerTepi. HaH-ToKami, MakapoH IKOHE
KOHJIUTEPJIIK OHIMIEPAl OHJIIpyre apHaJFaH
MIMKI3aTTHIH (HET13T1 %KOHE KOCBIMIINA) KYpPambl
MEH TEXHOJIOTHSUIBIK KacHeTTepi. OHipicke
KOCyFa Heri3ri jkoHe KochiMima IIIuKizarTer
KaobLIIIAY, caKTay JKOHE JalbIHIAY.
[IuKi3aTTBIH 63apa aIMACTHIPBUTYBI

OpeNNpusITHii 10  HPOM3BOACTBY  xJjeOa,
MaKapoOHHbIX U  KOHIUTEPCKUX  U3JCIIHM.
CBOICTB OCHOBHOI'O M  JIONOJIHUTEIBHOIO

celppsi. COCTaB U TEXHOJIOTMYECKUE CBOMCTBA
CBIPBSI(OCHOBHOTO ¥ JOMOJHUTENBHOIO) s
MPOU3BOJICTBA XJICOOOYTOUHBIX, MaKapOHHBIX
U KoHauTepckux u3naenuid. [lpuem, xpanenue u
IOoArOoTOBKa OCHOBHOI'O M JOIIOJIHHUTCIIBHOI'O
CBIpbSi K  IYCKy B  TPOM3BOACTBO.
B3anM03aMeHs1€MOCTh CBIPBSL.

work of enterprises for the production of bread,
pasta and confectionery products. The properties of
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.

Hocmpexsuzummepi / llocmpexeuszumol/ Postrequisites

Taram eHIMIIEPiHIH KayIICI3Iiri

be3onacHOCTh MUILEBBIX TPOJYKTOB

Food safety

bazoaprama sncemexwici / Pykosooumenwv npozpammst /| Programme manager

Ay6axupona ['.E.

Cannos A.M.

Cannos A.M.
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Topmmap men nuposcnutit onoipy / Texnonozus npou3e00cmea mopmoe u RUPOHCHLIX /

Technology of production of cakes and pastries

Oy maxcamul / Yueonan yenv/ Purpose

Bimim ITyHIbUIAPABIH OHJIIPICTIK-
TEXHOJIOTHUSUIBIK, yHBIMIACTBIpY-0ackapy,
FBUIBIMH-3EPTTEY KOHE )K00aay KbI3METi YIIiH
Han-Tokam KOHE YHHaH xKacairaH
KOHJUTEPIIK OHIMAEPIIH WITTHIK TYpJepiH
OHJIIPY TEXHOJIOTUACHI CallaChIHIAFbl HETI3T1
OUTIMIEPiH KAJIBIIITACTHIPY.

dopmupoBanue y 00yJaroImuxcs
OCHOBOITOJIATAFOLINX 3HaHU Ui
IIPOU3BOJICTBEHHO-TEXHOJIOTMUECKOH,
OpraHU3allMOHHO-YIIPABIEHUYECKOH,  Hay4HO-
HCCIIE0BATEIbCKON 51 IIPOEKTHOMN
NEeATeIbHOCTH B 00JAacTH  TEXHOJIOTHH
IIPOU3BOJICTBA MYYHBIX KOH/IUTEPCKUX
U3IEINI.

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

Oxpimy nomuyceci / Pesyniomamot 00yuenusn / Learning outcomes

Kyperbl coTTi asikraraHHaH Keiin Oijim
aJylmbLIap:

- HAH-TOKAIl JKOHE YHHAH JKacaiFaH
KOH/IUTEPIIK OHIMAEPAIH YITTHIK TypJepiH
OHJIIPICIHIH TEXHOJIOTHSUIBIK IPOLIECTEPl MEH
CXeMaJlapbIH aXbIPaTa/bl,

- Heri3ri LIMKI3aTThIH KAaCHUETTEepIH
aHBIKTAM/Ibl, IUKI3aTThl KaObUIIANIbl, CcaKTay
YKOHE OHJIIPICKE JalbIHIAN BT,

- OHJIIPICTIH ’KaHa TEXHOJIOTUSIIBIK
MPOIIECTEPIH d3IpJey JKOHE €HTI3y OHAIPICTIH
tTyOereii  ’kaHa, OHTaWIBI  NPOIECTEPIH
AQHBIKTAWBI, OHIMJI TEXHHUKAJIBIK OakKblIay
’KOHE ChIHAY OJICTEpiH d3ipieii, akay
ceOenTepiH Tajaaanbl.

ITocne ycnmemHoro 3aBeplieHHs Kypca
o0yuarwmuecs Oyayr:

- pa3nauyaTh TEXHOJIOIMYECKHE IPOLECChl U
CXEMBI NPOM3BOACTBA MYYHBIX KOHIUTEPCKHUX
U3JIeNu;

-OIPENENTh CBOMCTBA OCHOBHOTO  CBIpBS,
OCYHICCTBJIATE NPUEM, XPAHCHHUEC U ITOATOTOBKY
CBIpBS K IIPOU3BOJICTBY;

-pa3pabaTbIBaTh 5 BHEPATH HOBBIE
TEXHOJIOTHYECKHE MTPOLIECCHI TPOU3BOJICTBA

- OIPECACIIATh IMPUHOUITNAJIBHOHOBEIC,
ONTUMAJIbHBIE TPOLIECCHI TPOU3BOJICTBA,;

- pa3pabarpiBaTh METOABl  TEXHHUYECKOTO
KOHTPOJISI U MCHBITAaHUS NPOAYKLHH, aHAIU3
pUYKH Opaka.

After successful completion of the course,
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
rawmaterials 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.

Ilpepexeuzummepi / IIpepexsusumot / Prere

uisites

Kaiita enyiey enaipicTepiHiH JKajbl
TEXHOJIOTUSICHI

OO61ast TeXHOJIOTHS IepepadaThIBAIOLIUX
IIPOU3BOJICTB

General technology of processing industries
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Kypcmuiy kbickawa mazmynol / Kpamkoe cooepycanue kypca / Course summary

[Ton HaH-TOKam JKOHE YHHAH JKacajraH
KOHJIUTEPJIIK OHIMIEPAIH YITTBIK TYpJEpPiH
OHJIIPYIIH HEri3ri Ke3eHIEpiH 3eprreyre
apHaJFaH.

JvcuunimHa  NOCBSIIEHA  M3YYEHUIO  OC-
HOBHBIM  CTaausiM  M3TOTOBJIEHHS  HAIUO-
HaJIbHBIX BHIOB XJIC606YJIO‘IHBIX U MYY-HBIX
KOHJIUTEPCKUX U3JIETUM.

The discipline is devoted to the study of the main
stages of the production of national types of bakery
and flour confectionery products..

Iocmpexeuzummepi / Ilocmpekeusumot/ Postrequisites

COBpeMeHHI)IG TCXHOJIOTHU ITPOU3BOACTBA
MMPOAYKTOB 3JOPOBOI'O IMUTAHUS U3
PACTUTCIIBHOT'O ChIPbA

COBpeMeHHI)IG TCXHOJIOTHUU ITPOU3BOACTBA
IPpOAYKTOB 3JOPOBOTO ITUTAHUA U3
PaCTUTCIIBHOI'O ChIPbA

Modern technologies of production of healthy food
from vegetable raw materials

bazoaprama sncemexwici / Pykosooumenwv npozpammer /| Programme manager

Ayb6akupona I'.E.

Cannos A.M.

Caunos A.M.
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Ileuenve, saghnu, kekcmep ricane npaHukmi OHimoepoi onoipy mexnoaocusacot / Texnonozus npouseoocmea neuenvs, eaghenv, KeKcos u
npanuunsix uzdenun / Technology of production of cookies, wafers, cakes and gingerbread products

Oky maxkcamul / Yueonaa uyenv/ Purpose

YHHaH JKacalFaH KOHIUTEPIIK eHIMACpIi
OHJIIPY TEXHOJOTHSJIApPhl Typajbl  Kazipri
3aMaHFBl  KO3KapacThl  KaJIBINTACTHIPATHIH
TEOPHSUIBIK, 9IiICHAMAIIBIK YKOHE MPAKTUKAIBIK
OlmiMal  KaJbINTacTBIpY, HEri3ri  Kociom
MIHJETTEPAl UTepPY JKOHE OpPBIHJIAY YIIIiH HEri3.

dopMupoBaHue TEOPETHUECKUX,
METOJIOJIOTUYECKUX U TMPAKTUYECKUX 3HAHMIH,
(dbopMHpyIOIIEe COBPEMEHHOE NPEACTABICHUE
O  TEXHOJOTUSX  MPOU3BOJACTBA  MYUYHBIX
KOHJIUTEPCKUX H3JEIHI, OCHOBY /I OCBOCHUS
Y BBITIOJTHEHUSI OCHOBHBIX MPO(hecCHOHATBHBIX
3a1a4

Formation of theoretical, methodological
practical knowledge that forms a m
understanding of the technologies for

and
odern
the

production of flour confectionery, the basis for the

development and of

professional tasks

implementation

basic

Oxvimy namuoiceci / Pezynomamot 06yuenus / Learning outcomes

Kyperbl ¢dTTi asgKTaraHHaH KeiliH OiximM
aTymbLIap:

- YH KOHAMUTEPJIIK OHIMIEPiH
TEXHOJIOTHSUTBIK MPOIIECIH OLTY;

- lllukizat canachlH TalgayFa Kyheni Ke3Kapac
HETI31HIE TEXHOJIOTHSIIIBIK mporecTepIi
OHTAWJIAHIBIPY MOCETICIICPIiH IIemTy.

- IIHUKI3AaTTBIH, MOaWbBIH O©HIMHIH calachblHa
Tangay OKyprizy YmnH OapiblK — KaXeTTi
acmanTtap MeEH 3epTXaHaIbIK KaOJbIKTap/Ibl
HeJICHY;

- OHJIIPICTIH
TEXHOJIOTHSIIBIK
TUIMJIUTITIH Oaranay.

OHIIPY/IIH

OapIbIK
MPOIIeCTi

Ke3eHIepiHe
KYPri3yIiH

Ilocsie ycmemHoro 3aBeplieHUsi Kypca
o0yuaruuecs Oyayr:

-3HATh TEXHOJIOTHYECKUN porecc
IIpOU3BOJACTBA MYYHBIX KOHAUTCPCKUX
U3 eI,

-pemathb poOIeMbI ONITUMHU3AIIH
TEXHOJIOTHUYECKUX  TMPOIECCOB  Ha  0Oasze

CUCTEMHOI0 IIOAXOJa K aHajau3y KadecTBa
CBIpBA.
-BJIaJIETh BCEMU HEOOXOIMMBIMU NMPUOOpaMH U

1a00paTOpPHBIM 00opynoBaHHEM IS
MIPOBE/ICHUS aHAJIN3a KaYeCTBa ChIPhs, TOTOBOM
IPOJYKLIHH;

- omneHuBath  A(PPEKTUBHOCTb  BEACHUS

TEXHOJIOTHYECKOTO IIpoHecca Ha BCCX OTallax
IIPpONU3BOJICTBA.

After successful
students will be:

completion of the course,

- to know the technological process of production

of flour confectionery;

- to solve the problems of optimization of

technological processes on the basis
systematic approach to the analysis of the q
of raw materials.

of a
uality

- own all the necessary instruments and laboratory

equipment for analyzing the quality of
materials, finished products;

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

raw

Ilpepexsuzummepi / IIpepexsusumut / Prerequisites

¥YH kKoHe *KapMa eHepKaCiOiHIH
TEXHOJIOTHUSICHI

TexHomorust 1 060pyTI0BaHNE
MYKOMOJIBHO -

Technology and equipment of the flour-
grinding

38




MCEH )Ka6,I[BIKTapBI ‘

KPYISHON MPOMBIIIEHHOCTH \

industry

Kypcmuiy Kbickauwa mazmynol / Kpamkoe cooepacanue kypca / Course summary

¥YH JKOHE KOHJWUTEPJIIK 6OHIMIEp OHJIpICIH
JaMBITY [IEPCIEKTUBACHIHBIH Kan-Kyii.
Konnmurepmik  eHIMIEPIIH JKIKTEIyl MEH
ACCOPTHMEHTI, aJzaM  TaMaKTaHYbIHJaFbI
MaHbI3bl. IIIMKI3aTTBIH HETI3Ti TYpPJIEPiHIH
CUTIATTaMAaCHhI, OHBIH TEXHOJIOTUSITBIK
KacHETTePi J)KOHE OHJIIPICKE NaMbIHBIK. ¥ HHAH
KacalFaH KOHIMTEPIK OHIMJIepre apHafaH
KaMmbIp Typiepi. Kambipasl Gocary xoHe uiey
onmicrepi. Kampipibl mney kesinzaeri ¢usmka-
XUMHSUIBIK TIpotiecTep. TecT naifbiHnaManapbia
KaJIBIIITay Tocimepi. [Ticipynig
TEXHOJIOTHSUIBIK ~ PEXKUMAEPl JKOHE Micipy
Ke31He 0OoJ1aThIH (UBUKA-XUMUSITBIK
nporecrep. IlIuki sxoHe micipiareH 3iMOipai
OHJIIPY TEXHOJIOTUSACHIHBIH  E€pPEKILETIKTEPI.
buckBuT, KyM, KaiiHaTma >koHE KAaTIapJibl
KaMbIpJIaH >KapTbulail (pabpuKaTTapabl eHAIpY
TEXHOJIOTUSICBIHBIH €pEKIIeNiKTepl

CocrosHue MePCIIEKTUBBI pa3BUTUA
MPOU3BOJCTBA MYYHBIX M  KOHJUTEPCKUX
m3nenuit. Krnaccudukanus U acCOPTUMEHT

KOH/JIUTEPCKUX H3/EIHNA, 3HAaUeHUE B IHUTAHHE
YeJoBeKa. XapaKTepPHCTHKAa OCHOBHBIX BHUJIOB
CBIPBS, €r0 TEXHOJOTUYECKHX CBOHCTB U
MOJrOTOBKA K MPOM3BOJCTBY. Buabl Tecta s
MYYHBIX KOHAMTEPCKHX wu3aenuid. CrocoOsl
paspeixyieHuss W 3ameca Tecta. CTpyKTypo-
oOpazoBanne Tecta. DUBHUKO-XUMUYECKHE
nporecchl mpu  3amece Tecta. CrocoObr
dbopMoBaHUs TECTOBBIX 3arOoTOBOK.
TexHomornueckue  peXUMBl  BBIICYKH |
¢uzuko- XUMHYECKHE IIPOLIECCHI
MPOUCXOJsANIMe TpU BbIMeYkH. OcoOEHHOCTH
TEXHOJIOTHH MIPOU3BOJICTBA MPSTHUKOB
CBIPLIOBBIX W 3aBapHbIX. OcoOeHHOCTH
TE€XHOJOTHMHM IPOU3BOJCTBA MONIYy(hadpHUKaToB
3 OHCKBUTHOTO, IE€COYHOIO, 3aBapHOT0 H
CIIOEHOTO TECTA.

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

Hocmpexsuzummepi / llocmpexeuszumol/ Postrequisites

Taram eHiIMJIEpiHIH KayINCI3iri ‘

be3omacHOCTh MUIIEBBIX IMPOAYKTOB ‘

Food safety

Bazoapnama scemexwici / Pykosooumens npozpammsr | Programme manager

Ay0akupona ['.E.

Cannos A M.

Cannos A.M.
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Kapamens scone wiokonao enimoepin onoipy mexnonozusacwol / Texnonozusa npouzsoocmea kapamenu u uiokoaaouvix uzoenuit / Technology of

production of caramel and chocolate products

Oy maxcamul / Yueonan yenv/ Purpose

Kapamens xoHe 1mIokoman OyilbIMIapbiH
nablHayFa apHajdFaH >KaOAbIKTa >KYMBICTBI
Oackapy ymiH OimiM ajgymbDiapjaa  Heri3
Kanaymbel OutiMai KaneimracTelpy. Kapamens
KOHE IIOKONaa OyWbIMAApblH  JalbIHAAY
MPOLIECIHC TYBIHIANTHIH aKayaap/bl aHbIKTAYy
*KoHe kow, Kapamenp xoHe ImIOKOJAn
OyibIMIapbIH naiblHaayFa apHaJFaH
xaOJpIKKa KbI3MeT Kepcery. Kapamens meH
miokojaa OyibIMIapblH JalblHAAy Ke3iHIe
KAyilCi3IK  TEXHUKAChl, IKCKE THTUCHa,
OHEPKACIMNTIK CaHHUTapHs KOHE epT
KayINCi3/IIr1 KaFu1ajdapblH CakTay

dopmupoBanue y 00yJaromuxcst

OCHOBOIIOJIATAIOIINX 3HAHUH JJIsl yIpaBJICHHS
paboToii Ha 000OpPYIOBAHUU ISl U3TOTOBJICHHS
KapaMeld M MIOKOJIQJHBIX H3/Aenil. BRIsBIATH

U yCTpaHATh Je(EeKThl, BO3HUKAIOIIME B
IpOLIECCE  M3IOTOBIICHHMS ~ KapaMelnd U
LIOKOJIAIHBIX W31, 00CIyK1BaTh

o0opynoBaHue sl U3TOTOBJICHUS Kapamenu U
mokoyagubix u3genuid. CoOonaTh MpaBuiia
TEXHUKH O€30MacHOCTH, JHYHOM TUTHEHBI,
IIPOMBILUICHHOW CAaHUTapuu W IOXKapHOU
0€30IacHOCTH TpU HM3TOTOBJIECHUU KapaMeluu
IIIOKOJIATHBIX U3EINI

Formation of basic knowledge among students for
managing work on equipment for the production of
caramel and chocolate products. To identify and
eliminate defects arising in the process of making
caramel and chocolate products, to maintain
equipment for the production of caramel and
chocolate products. Observe the rules of safety,
personal hygiene, industrial sanitation and fire
safety in the manufacture of caramel chocolate
products

Oxpimy nomuceci / Pesynomamot 00yuenusn / Learning outcomes

Kypersl ¢3TTi asiKraraHHaH KeiiH Oinim

alymbLIap:
- KapaMenb ~ MEH  UIOKOJIaJ  OHJIpY
TEXHOJIOTUSICBIHBIH TEOPHSITBIK KOHE

MPAKTUKAJIBIK HET13/1epiH O11y;

KapaMmellb MEH IIIOKOJIaJ OHIMIEPiH
OHJIpyse OONbIN JKAaTKAaH TEXHOJIOTHSIIBIK
MPOIIECTEP/Il AHBIKTAY.

- HEri3ri IIUKI3aTThIH KAaCHETTEpiH aHBIKTAy,
CaKTayFa JKOHE OHIIPYTe JalbIHIBIKTHI KY3ere
achIpy.

- OHJTIpIC MPOIIECTEPIHIH
napameTpIepiH TaHaay;

- OHIMJII TEXHUKaIbIK Oakpulay oOJICTEpIH

OHTAaMJIBI

IMocae ycnewmHoro
odyuawiuecs OyayT:
- 3HaTh TEOPUTHYECKHE H TMPAKTHUYECKUE
OCHOBBI TEXHOJIOTHH TPOU3BOJICTBA Kapameln
U IIOKOJIA/a;

- UACHTU(PUIIMPOBATD TEXHOJIOTUYECKUE
MPOLIECCHl MPOUCXOAIINE MPH MPOU3BOJCTBE
KapaM€CJIM1 U HIOKOJIaTHBIX HS)IeHI/Iﬁ.

- ONpeNeNniaTh CBONCTBA OCHOBHOTO CBIPBS,
OCYHICCTBJIATL IMOATOTOBKY K XpaHCHUIO H

3aBepIIeHHs] Kypca

IIPOU3BO/ICTBY.

- noadupaTh  ONTHUMAaJbHBIE  TapaMeTpbl
IIPOLIECCOB ITPOU3BOJCTBA;

- pa3pabaTblBaTh M NOPUMEHATH METOMbI

After successful completion of the course,
students will be:
- know the theoretical and practical foundations of
caramel and chocolate production technology;
- - to identify the technological processes occurring
in the production of caramel and chocolate
products.
- determine the properties of the main raw
materials, prepare for storage and production.
- select the optimal parameters of production
processes;
- develop and apply methods of technical control of
products;
- Analyze the causes of marriage, and ways to
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a3ipJIey JKoHE KOJIIaHy;
- HEKEHiH ce0enTepiH >KoHEe OHBbI Kajail KOk
KEPEKTIT1H TaJIJJaHbI3.

TEXHUYECKOTO KOHTPOJISI TPOAYKITUH;
- aHaTU3UPOBATh TMPUYMHBI BO3HUKHOBEHUS
Opaka, 1 CrIocoObl yCTPaHCHHUS.

eliminate it.

Ilpepexeuzummepi / Ilpepexeuzumot / Prerequisites

Kaiita enney eHaipicTepiHiH KaJITbl
TEXHOJIOTHASCHI

OO0m1as TeXHOJIOTHS IepepadaThIBAIOIINX
MIPOU3BO/ICTB

General technology of processing industries

Kypcmuviny Kbickawa mazmynst / Kpamkoe cooepycanue kypca / Course summary

Kapamenbaep MeH 1mIokojaja eHiMaepi-Oyi op
TYpim TiONHAI JKOHE Kepkem Oeri  Oap
KOHIUTEpIiK eHimuep. Kapamens Typaibl
xamnbel  MamiMmertep. LukizarTel  eHAipicke
naiiinaay. Tonteipyasl naiipianay. Kapamens
MEH  IIOKOJIaJ  OHIMJAEpiHEe  cuIaTTama.
[ukizaTTeiH KikTenyl. Kocnmamapasl xikrtey.
Kapamenp maccacblHBIH Kapamelnb apOaThl
MEH LI0KOJIa]] OyHbIMIapbIH JaiibIHAaY.

Kapamenu u miokomajgHble u3JeIUs — 3TO
LITY4YHbIE KOHJIUTEPCKHE H3IENINs, MMEIoIINe
pa3sHOOOpa3Hyl0 (GOpMy M XYIO0XKECTBEHHYIO
NOBEpXHOCTh. OOIIME CBEACHUS O KapaMelu.

[logroToBka  Chlpp K  HPOU3BOJCTBY.
[IpuroTroBneHne Ha4YMHOK. XapaKTEPUCTUKA
KapaMmenu u HIOKOJIQHBIX 1763 (17078
Knaccudpukanus  ceipps.  Kiaccudukanus
nob6aBok.  [IpuroroBrneHue  KapaMeIbHOTO
cuporna

KapaMeHBHOﬁ MAacChl ¥ MIOKOJIaAHBIX U3IEITHH.

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.

Hocmpexsuzummepi / Ilocmpexeusumol/ Postrequisites

Kaiita enney enaipicTepiHiH HHHOBAIUSIIBIK
TEXHOJIOTHSUIAPHI

HMHHOBaIIMOHHBIE TEXHOJIOTHH
riepepadaThIBAIOIINX MTPOU3BOJICTB

Innovative technologies of processing industries

Bazoaprama scemexwici / Pykosooumenwv npocpammst | Programme manager

Ayb6axuona I'.E.

Cannos A.M.

‘ CaunoB A.M.
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Komnum onoipy mexnonozuscwt | Texnonozus kongpemnozo npouseoocmea | Candy production technology

Oxy maxcamul / Yueonan yenv/ Purpose

Kommnutrep
TEHJICHLIUsIIap
MIPAKTUKAJIBIK

eHIIpiciHeT] Kazipri
Typalbl TCOPHSUIBIK  IKOHE
ounimMal KJIBITITACTHIPY,
KOMITUTTEP MEH KOPIYyCTaplbl  OHIIpyTe
apHaJFaH  KaOJpIKTApMEH  JKOHE  OHBIH
epeKIIeNKTEepiMEH TaHBICY .

dopmupoBaHue TEOPETUUECKHUX u
MPAKTUYECKUX  3HAHUA O  COBPEMEHHBIX
TEHJACHLIUAX B  IPOU3BOJCTBE  KOH(ET,
3HAKOMCTBO c o0opymnoBaHueM JUTSt

MIPOU3BOJICTB KOH(ETHBIX HAYMHOK M KOPITYCOB
Y €ro Crenu(puKon .

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.

Oxbimy nHomuoceci / Pesyivmamut o0yuenusn / Learning outcomes

Kyperbl ¢oTTi agKTaraHHaH KeiiH Oixim
aJymbLiIap:

- YH KOHAMUTEPJIIK OHIMIEPiH
TEXHOJIOTUSUTBIK MTPOLIECiH OiIe/i;
- [llukizar canachlH TajigayFa )yuen Ke3Kkapac
HETi3IHIE  TEXHOJIOTHSUIBIK  TPOLECTEepAi
OHTaWJIaHJBIPY TOCIIAEPiH Oinei.

- JAWBIH MIMKI3AaT camachlHA TalAay KYprizy

OHIPY/IH

ylliH  OapiblKk  KakeTTi acrmamTap  MeH
3epTXaHAJIBIK Ka0AbIKTap bl HETICHE

eHIMJIEp

- OHJIIPICTIH OapIbIK Ke3eHIepiH/Ie
TEXHOJIOTUSIIBIK MPOIIECTI KYPri3yIiH

THIMJIUTITIH Oaranayra KaOuIeTTi.

IMocae ycnenmHoro 3aBepuieHnst Kypca
odyuawmmecs OyayT:

- 3HATh TEXHOJIOTUYECKUH nporecc
MPOU3BO/ICTBA KOH(ET;
- noHuMare  crnenuduky  00OpyIOBaHHS

HCIIOJIB3YEMOI'0 JjId IPOU3BOJACTBA KOH(l)GT n
HA4YMHOK.

-3HATh CIocoObl ONTUMU3ALNH
TEXHOJIOTUYECKUX  TpolleccoB  Ha  Oaze
CHUCTEMHOTI'0 IIOJIX0/1a.

- BJIAJETh HAaBBIKAMU pacyeTa  BbIXOJA
NPOAYKIIMK s  ONTHMHU3AllUM  OTXOJOB
IIPOU3BOJICTBA.

- oueHuBath  A(P(PEKTUBHOCTL  BEJEHUS

TCXHOJIOTUYCCKOTO IIpoHecCa Ha BCCX ITallaX
ITPOU3BOJICTBA.

After successful
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.

completion of the course,

Ilpepexsuzummepi / [lpepexeuzumut / Prerequisites

Kaiita enney eHaipiCTEpiHIH Kbl
TEXHOJIOTUACHI

OO611ast TeXHOJIOTHS ITepepadaThIBAIOIINX
IIPOU3BOJICTB

General technology of processing industries

Kypcmoty kbickauwa mazmynot / Kpamroe codepowcanue kypca / Course summary

Komnur OH/IIpiCiH JAMBITY
NEepCIEeKTUBAChIHBIH JKal-Kyii. KonauTtepmiix

Cocrosiaue MePCTIEKTUBBI pa3BUTHS
npousBojacTBa koHper. Knaccudukanus wu

The state of the prospects for the development of
candy production. Classification and assortment of
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OHIMJICPIIH JKIKTETyl MEH acCCOPTHMEHTI,
aJaMHBIH TaMaKTaHYybIHaFbI MaHBI3EI.
[IMKi3aTThIH HETI3T1 TYPJICPIHIH CHUIATTaMachl,
OHBIH TEXHOJIOTUSIJIBIK  KAacCHETTepl JKoHE
OHJIIpICKEe  JaWbIHABIK.  TONTBIPFBIIITAP/IBIH
TYpAepi JKOHE OJlapAbl  almy  Tociiuepi.
BakputayieiH HeTi13T1 9J1icTepi MEH 9icTepi

aCCOPTUMEHT KOHJIATEPCKUX H3JICITNH,
3HAUCHHEC B IMUTaHHE YyeJI0BeKa.
XapakTepucTUKa OCHOBHBIX BHUJIOB CHIPbS, €O
TEXHOJOTMYSCKUX CBOMCTB M ITOATOTOBKA K
MPOM3BOJICTBY. BHIBI HAUMHOK M CITOCOOBI MX
nosiydeHus. OCHOBHBIE CIIOCOOBI U METOMIbBI
KOHTPOJIA

confectionery products, importance in human
nutrition. Characteristics of the main types of raw
materials, their technological properties and
preparation for production. Types of fillings and
methods of obtaining them. Basic methods and
methods of control

Ilocmpexsusummepi / [locmpexeuzumul/ Postrequisites

bazoaprama sncemexwici / Pykosooumenwv npozpammer /| Programme manager

Ay6axupona ['.E.

‘ CaunoB A.M.

Cannos A.M.
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3 4 Kypc CTyAeHTTepiHe aPHAJIFAH 3JIEKTUBTIK MOHAEP / DJIeKTUBHbIE TUCUMILIMHBI JJIS1 CTYAeHTOB 4 Kypca/
Elective disciplines for 4th year students

Maxapon onoipiciniy mexnonozusacol men rxcadvovikmapwt / Texnonozusa u 06opyoosanue makaponnoz2o npouzeoocmea / Technology and

equipment for pasta production

Oxy maxcamul / Yueonan yenv/ Purpose

Tamak eHAIpPICIHIH TEXHOJOTHSIIAPHI TYpaJIbI
Ka3ipri 3aMaHfbl TYCIHIKTI KaJbIITaCThIPAThIH
TEOPHSUIBIK, 9IiCHAMAIIBIK KOHE IMPAKTHUKAIBIK
OlmiMIOlI  KaJbIITaCTBIPY,  HETri3ri  KociOu
MIHAETTEPl UTepy KOHE OPBIHAAY YIIiH HETi3.

dopMupoBaHue
IIPaKTUYECKUX 3HAHUH,
(hOopMHUPYIOIIUX COBPEMEHHOE MPECTABICHHE
O TEXHOJIOTMH TIPOM3BOJACTBA MAaKapOHHBIX
5631 (S05078

TCOPCTUICCKHUX n

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

Oxpimy nomuceci / Pesynomamot 00yuenusn / Learning outcomes

Kyperbl ¢dTTi asiKkraraHHaH KeiliH Oiiim
aJylmbLIap:
- KipiC IIMKI3aThl MEH JalbIH OHIMJI OaKblIay
TocuaepiH Oiny;
- HET13T'1 TEXHOJIOTHSUIBIK MpoIiecTepal Outy;
- - HeKe mpoO0sieManapbiH KoHE JalbIH OHIMHIH
COMKECCI3/IITIH IIeIy.

- JailblH  OHIMHIH  peLenTypackl  MeH
IIBIFBIMIBUIBIFBIH €CeNTeN OLTy;
- OH/IIPICTIK KyaTTbUIBIKKA colikec

TEXHOJIOTUAIIBIK )Ka6JII)IKTBI TaHgay.

ITocne ycnemHoro 3aBepuieHns Kypca
o0yuyawmmecs OyayT:
-3HaTh CIIOCOOBI KOHTPOJISI BXOJSIIETO ChIPhS U
TOTOBOM MPOYKIUHY;
= 3HaThb OCHOBHBIC
IIPOLECCHI;
- pemath npobsieMbl Opaka U HE COOTBETCTBUS
TOTOBOM MPOTYKIIMH.
- YMETh pPACCUMTBLIBATL PELENTYPY U BBIXOJ
TOTOBOM MPOYKIUH;
- OJ0MpaTh TEXHOJOTHYECKoe 00OpyIOBaHUE
COIJIACHO NMPOM3BOACTBEHHON MOUTHOCTH.

TCXHOJIOTHYCCKHEC

After successful completion of the course,
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.

Ilpepexeuszummepi / Ilpepexeusumot / Prere

uisites

Kaiita eHzey KoCIMOpPBIHIAPBIHIAFHI
TEXHOXUMHSUIBIK OaKplIay

TexXHOXUMHUUYECKU KOHTPOJIb Ha
riepepadaThIBAIOIINX MPEATIPUITUSIX

Technochemical control on processing enterprises

Kypcmuiy kbickawa mazmynst / Kpamkoe cooepicanue Kypca / Course summary

YHHBIH KiKTelnyl. YHHBIH (pU3UKA-XUMHUSIIBIK,
TEXHOJIOTHSUIBIK ~ KacuerTepi.  OHAIpLIETIH
OHIMHIH aCCOPTUMEHTI MeH camnachkl. MakapoH

Knaccudukanus myku. PU3NKO-XUMHUECKUE,
TE€XHOJOTHYECKHE CBOICTBa MYKH.
ACCOPTHMEHT W KauecTBO BbIpabaThIBaeMoOM

flour classification. Physico-chemical,
technological properties of flour. The range and
quality of manufactured products. Preparation of
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OHIMJICPIH OHJIIpyTE IIUKi3aT
naiipianay. Kamelp wmney. Ilpomectin Herisri
MiHZeTTepi. MakapoH 6HIMAEpIH KaJbIlnTay
KOHE KenTipy mnpoueci.. JKammel epexenep.
HaiieiH  eHiMAl opay. MakapoH eHIMIepiH
OHJIIpYTe apHAJIFaH JKa0IbIK.

MPOTYKIIUH. IToaroroBka CBIPbS IS
MPOU3BOJICTBA MAaKapOHHBIX M37einil.3amec
tecta. OCHOBHBIC 3amaum Tporecca. [Iporece
(hOpMOBaHUS U CYIIKH MAKapPOHHBIX W3JICIHIA..
OO0mue monoKeHusd. YIIaKoBKa T'OTOBOM
npoaykuuu.O00py1oBaHuE ISl MPOU3BOJICTBA
MaKapOHHBIX M3JCITHA.

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
for the production of pasta.

Hocmpexsuzummepi / Ilocmpexeusumol/ Postrequisites

Bazoaprama scemexuiici / Pykosooumens npozpammst | Programme manager

Cauooe A.M.

Cauooe A.M.

Saidov A.M.
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AcmulKmul cakmay jcone Kaiima oHo0ey KaCinopblHOAPbIHOA2bl MEXHOXUMUANBIK, OaKblaay / TexHoXxumuueckuii KOHmMpob Ha NPEONnPUAMUAX NO
xpanenutro u nepepavomke 3epnua / Technochemical control in the enterprises for storage and grain processing

Oky maxcamul / Yueonan yenv/ Purpose

ACTBIKTBI ~ KaObUImay  KOHE  cakrayja
TEXHOJIOTUSUTBIK MPOIIECCTEP I OKBIT YHpEHY/ e
TEOPHSITBIK Oimim MEH TOXKIPUOECITIK

MallIbIKTapAbl MEHTEPY.

OBnasieTh  TEOPETHYECKUMH  3HAHUSAMH |
MPAKTUICCKUMHU HaBbIKaMH B HU3YyUYCHUU
TEXHOJOTUYECKUX MPOLECCOB M0 IPUEMKE U
XPaHCHUIO 3epHa.

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

Oxpimy nomuceci / Pesynomamot 00yuenusn / Learning outcomes

Kypcrbl ¢oTTi asKTaraHHaH Keilin 0inim
aJylmbLIap:

- ACTBIKTBI OHJIEY MEH CaKTayJblH HETI3Ti
Ke3eHIepiH Oiny;

- OHJICY MEH CaKTayJblH Op KE3CHIHJE aCTHIK
carnachbIHBIH KOPCETKIIITEPiH aHbIKTAY.

- acTBIKTBIH  calachblH aHbIKTay  YIIIH
3epTXaHaJIbIK 3epTTEyIIep XKYprizy.
- - AaCTBIKTBl KaObUIAAyAbl, Ky’KaTTapibl

peciMaey/i, acThIKKa Taljay *Kyprizyai xysere
aceIpy, aCTHIKTBIH CallachblH Oarasay.

- acThlIK camachl Typallbl  JIepeKTepAi
©3EKTEHAIPY YILiH HOpPMaTUBTIK
Ky)KarTamasuap 06a3acblH MEHrepy.

Ilocne ycnemHoro 3aBepllieHHsi Kypca
o0yuyawmmecs OyayT:
- 3HAaTb OCHOBHBIE OJTambl I[EpPepadOTKU U
XpaHEeHUs 3€pHa;
- OIpeneNATh IOKa3aTelad KayecTBa 3€pHa, Ha
KaXX/IOM 3Tare nepepaboTKU U XpaHEHUs.
- IPOBOJIUTH J1a0OPATOPHBIE UCCIIEAOBAHUS IS
OIpEEIICHNUs KaueCTBa 3€PHA.
- OCYILLEBCTBIIATh IPUEMKY 3€pHa, 0hopMIIeHUE

JAOKYMCHTOB, IIPOBOACHHUEC aHAJIM3a 3C€pHA,
OLICHUBAIOT KAa4YCCTBO 3€PHA.
- BJIaJACTH 0azamu HOPMAaTUBHBIX

JIOKYMCHTaHI/II\/'I IJI1 aKTyaliu3allu JaHHBIX O
KauCCTBC 3CpHaA.

After successful completion of the course,
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.

Ilpepexeusummepi / Ilpepexeuzumot / Prere

uisites

Kypcmoty kbickauwia mazmynot / Kpamroe codepocanue kypca / Course summary

Oneatopiapaa xoHe AKII TexHOIOrusIIbIK
mpoLecTep/Ii YUBIMAACTBIPY, aCTBIK
MaccajgapblH CaKTay PeXKUMACPI MEH TCUIIEDI,
KOCMalapAaH Ta3apTy,0JIapAblH MEMIIEKETTIK
HOpMaJIaHYBbI. ACTI)IKTI)IH TYTBIHYIIBUIBIK

Opranu3anys TEXHOJIOTMYECKOTo IMpolecca Ha
aneBatopax u 3IIII, pexumbl U CrIOCOOBI
XpaHCHUA 3CPHOBBIX Macc, OYHCTKa oT
nprUMecei, MPUHIMIBI UX TOCYIapCTBEHHOTO
HOopMupoBaHUs.ChipbeBasi 0aza, COBPEMEHHOE

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
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kacuetTepi. IlIukizar 6a3ackl, aCTBIK OHIMJIIK

KCIIEHHHIH  3aMaHayd  JKarjaibl  KoHE
Oonamarbl. OJEeMIIK ToKIpuOe. ACTBIKTHI
KaObUIIaY JKOHE aJIapIHaNIa OHJICY

TexXHoJorHsCk. JKa3rel OumaiapiH canackiH KP
CT 1046-2008 OoiipiHIIa aHbIKTay. JKasrbl
OmmaiiapiH camachklH Xanbikapaibik NCO-2002
TajanTapbl OOWBIHINA AaHBIKTAY.

COCTOSIHUE u HEPCIICKTHBBI
3epHONPOAYKTOBOTO  KomIuiekca. [Ipuemka,
nepBuYHas 00- paboTKa M XpaHCHHWE 3epHa.
Mertoabl ompeneneHusi KadecTBa 3€pHa B
Pecniyoimuke Kazaxctan CT PK 1046-2008.
Metonbl  ompenenieHHE — KauecTBa  3€pHaB
COOTBETCTBHUH C MEXyHAPOHBIMH
tpeboBanusimu M1CO-2002.

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 1ISO-2002.

Hocmpexsuzummepi / llocmpexeuszumol/ Postrequisites

bazoaprama sncemexwici / Pykosooumenwv npozpammer /| Programme manager

Ayoakuposa I'.E.

Cauooe A.M.

Saidov A.M.
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Kaiima enoey onoipicmepiniy unHo8auyuAnblK mexuoaozuanapol / Hnnoeayuonnvie mexnoiocuu nepepadamuléarouiux npouzeoocme /

Innovative technologies of processing industries

Oky maxcamuot / Yueonan yenv/ Purpose

ABBIK-TYIIK OHIMJIepiH LIbIFApaThIH
cajajgapblH FBUIBIMU-TEXHUKAJIBIK
aKnaparTapblHaH xabapnaap ooy

KaOIJeTTUIITIH JKETUIAIPY >KOHE NpaKTHKaAa
WHHOBAIMSUTBIK TEXHOJIOTUSIAPIBITAPATY.

CdopmupoBaTth  CIOCOOHOCTH  CBOOOJHO
OPHEHTHPOBaTbCS B HAYYHO-TEXHHYECKOM
uHpopMaun oTpaciei MIPOU3BOAALIUX
POTYKTHI U TaHHSI u peann3oBarh
HHHOBAITMOHHBIC 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

Oxwvimy nomuoceci / Pesynomamot o0yuenus / Learning outcomes

Kypcrbl ¢oTTi asKTaraHHaH Keilin 0inim

aJymbLIap:

- IOUKI3aTTBl  OHJACYIIH  HETi3Ti  JKOHe
WHHOBAIMSUIBIK 9/IiCTEPiH O1y;

- O0ubII KATKaH e3repicTepiy

3aHJIBUTBIKTAPbIH TYCIHY: JaiiblH OHIM/1 OHAIpY
MPOIIECIHAC OHOJOTUSIIBIK, TEXHOJIOTHSIIBIK
KOpPCEeTKIIITEp

- IIMKI3aTThl KalTa OHJEYAIH WHHOBAIIMSIIBIK
TEXHOJIOTUSTAPBIH KOJIIaHy

- KalltTa eHjaey calachlHbIH  ©HIMIEpIH
OHJIIpYJle HMHHOBALUSAIBIK TEXHOJIOTHUSIAPIbI
naii1ajiany;

- HOPMATUBTIK KY)KaTTaplblH TalanTapblHa
colikec camaHbl OaKbUIAYIBIH WHHOBAIIUSIIBIK
TocUIepiH Oiny.

ITocsie ycnemmHoro 3aBepiieHMsl Kypca
o0yuyawmmecs OyayT:

- 3HaTb OCHOBHBIC W MHHOBAIlMOHHBIC METOAbI
nepepaboTKU CHIPBS;

-IIOHUMATb 3aKOHOMCPHOCTHU IIPOUCXOAAIINX
M3MEHEHUH: OMOJIOTMYECKHUX,
TEXHOJIOTMYECKHUX TIOKa3aTeyiel B Mpolecce
IIPOU3BOJICTBA TOTOBOM MPOIYKIIUU

- TPUMCHATHL HWHHOBAIIMOHHLIC TCEXHOJOTHUHU
nepepaboTKU CHIPbS

- HCIIOJIB30BaTh MHHOBAIIMOHHBIC TCXHOJIOI'MHU
npu IIPOU3BOJICTBE IIPOJYKTOB
nepepabdaTbIBaroLIeil 0Tpaciu;

-3HaTh WHHOBAIIMOHHBIE CHOCOOBI KOHTPOJIS
KadyeCcTtBa, B COOTBCETCTBHH C Tpe6OBaHI/ISIMI/I
HOPMATUBHBIX JOKYMEHTOB.

After successful completion of the course,

students will be:

- know the basic and
processing raw materials;
- understand the patterns of ongoing changes:
biological, technological indicators in the process of
manufacturing finished products
- apply innovative technologies for processing raw
materials
- use innovative technologies in the production of
products of the processing industry;

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

innovative methods of

Ilpepexsusummepi / IIpepexsuszumot / Prere

uisites

Kaiita eHyiey eHaipicTepiHiH >KaJIIbl
TEXHOJIOTUACHI

OO11ast TeXHOJIOTHS TIepepadaThIBAIOIIUX
MTPOU3BOJICTB

General technology of processing industries

Kypcmuiy kvickawa mazmynst / Kpamrkoe codepicanue xKypca / Course summary

MuaHoBanus
NunoBanusuiap

YFBIMBI JKOHE
KIKTETTYI.

TYpJiepi.
Nunosanms

[TonsiTrie 1 BuABI nHHOBaIMH. Knaccudukanus
VHHOBAIIW. Kpatkas XAPAKTEPUCTHKA

Concept and types of innovations. Classification of
innovations. Brief description of innovations.
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KbICKallla  curarramachl.  VIHHOBalUSJIBIK
mporectin  KezeHaepi. Ty KbIpbIMIamachl,
TYpJEpi JKOHE WHHOBAIMSUIAD HOTHKENEpI.

MHHOBanys yibIMIacThIpy HbICaHAapbl. bunaii
yHBI TpoleciH KapkelHIaty. JKyrepi yH
WHHOBALMSUIBIK, TEXHOJIOTHSIChL. DMOPUOHHBIH
Oeminm Kyprak omici. JKorapel aKybI3abl
TaMakTaH WHHOBAUMSUIBIK JaMbITy. bumait
KapMachl JKaHA  TEXHOJIOTHSICBI.  DIEKTp
KBUIBIHY-HAH MiCIPY/iH WHHOBAIMSUIBIK TOCLIII.
Kenrtipy makapoH 3amaHayd TEXHOJIOTHSICHI.
YMaoM eHIMIECpi TEXHOTOTHSICHI

WHHOBAIIUN. OTtanel
npouecca. Ilonsrue,
WHHOBAIIMOHHOM JESITeIbHOCTH.
OpranuzanuoHHbie  (HOpMBI  MHHOBAIIMOHHOU
nesitenibHOCTH.  VMHTeHcudukamus —mpoiiecca
nomoJia TMIIEHULIBI. NuHoBanronHas
TEXHOJIOTHS KyKypy3HOUM Myku. Cyxol croco0
OTIEIICHUS 3apoApIla. NunoBannoHHas
TEXHOJIOTHS BIPAaOOTKU BBICOKOOETKOBOM MYKH.
HoBas TtexHonorus mnepepaboTku OTpyOei

MHHOBALIMOHHOI'O
BUJIBI U  pe3yibTar

MIICHUIBI. JJIEKTPOKOHTAKTHBIA MPOTPEB —
WHHOBAIIMOHHBIN  CrOCOO  BBITIEYKH — XJieOa.
CoBpemeHHbIE TEXHOJIOTUU CYIIKH

MaKapOHHBIX M31eJIUN. TeXHOIOrus IPOLyKTOB
JUETUYECKOTO TUTAHHUS.

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.

Ilocmpexsusummepi / Ilocmpexeuzumol/ Postrequisites

bazoapnama scemexwici / Pykosodumenwv npozpammst | Programme manager

Aobaxupoea I'.E.

Cauooe A.M.

Cauooe A.M.
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OcimOiK WuKi3amvlHaH canayammal a3vblK-myaiK oHimoepin oHOIpyOin 3amanayu mexuonozuanapol / Cospemennsvle mexHoa02uu nPpou3eo00cmea
nPOOYKHI06 300P068020 NUMAHUA U3 pacmumenvhozo coipbs / Modern technologies of production of healthy food from vegetable raw materials

Oky makcamut / Yueonaa yenv/ Purpose

OcCIMIIK IIMKi3aTbIHAH JYphIC TaMaKTaHy
OHIMJICPIH OHTIPYIIH 3aMaHayu
TEXHOJIOTUSUTAPBI  calachlHAa OumiM, OUTIK,

JaF]bl, KY3bIPETTUTIK aly

[Tonyyenue  3HaHWM, YMEHHH, HABBIKOB,
KOMIIETCHITMI B 00JIaCTH COBPEMEHHBIX
TEXHOJIOTHI MPOU3BOJCTBA
MPOYKTOB30POBOTO MUTaHHS u3
PaCTUTENBHOTO ChIPbA

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

Oxbimy nHomuoceci / Pesynivmamut o0yuenusn / Learning outcomes

Kyperbl ¢dTTi asiKkraraHHaH KeiliH Oiim
aJylmbLIap:

- JIYpBIC TaMaKTaHYIbIH FBUIBIMH HETi37epiH
oiny;

- OcIMIIK INWKI3aThIHAH Maiganbl  TaMak
OHIMJICPIH OHIIPYAIH 3aMaHayu
TEXHOJIOTUSTAPBIH MEHTEPY;

- JyphIC TaMakTaHy OHIMJAEpiH OHAIPYIiH
TEXHOJIOTHSIIBIK MIPOLIECIHIH opTYpIIL
KE3EHJIEPIHIH MaKcaThl MEH PEXXUMJIEPIH OLTy.
- JypeIC TaMaKTaHy OHIMJEpiHE KaXeTTi
MIUKI3aT TICH KamnTaMaHbl TaHIai OTBIPHII,
(GYHKIIMOHANABI OHIMIEPIIH pelenTypachiH
xacay.

- TaMaK OHIMJEPIH OHAIPYiH TEXHOJIOTHSIIBIK
MPOIIECIHE TNy KYPri3y;

- JlypbiCc TaMakTaHy OHIMJIEpiH d3ipjiey MeH
€HT13y/ll HeTi3/1ey

ITocne ycnemsoro 3aBeplieHHsI Kypca
o0yuyarwmuecs Oyayr:
- 3HAaTb HAYYHBIC OCHOBBI 310POBOI'0 MNTAHMA,
- BIAJETh COBPEMEHHBIMU TEXHOJOIMSIMHU
IIPOU3BOJICTBA MPOJYKTOB 3/10POBOTO NMUTAHUS
U3 PACTUTEIBHOIO ChIPbS;
- 3HAaTb HA3HAYCHUC H PCIKHMbI PA3TUYHBIX

3TaNoB TEXHOJIOTUYECKOTO npolecca
MIPOU3BO/ICTBA MPOYKTOB 3/10POBOIO MTUTAHUS.
- pa3pabatbiBaTh peuenTypsl
(GYHKIMOHATBHBIX ~ MPOAYKTOB,  IMOAOHUpas
HEOOXOIMMOE  ChIpb€ U  YIAKOBKY  JJIs
MPOAYKTOB 3/I0POBOTO MUTAHUS.

- TPOBOAWTH AaHAIN3  TEXHOJIOTUYECKOTO

Iporecca NpOU3BOACTBA MULIEBBIX MPOAYKTOB;
- 00OCHOBBIBaTh pa3pabOTKy U BHEApPEHUE
IIPOYKTOB 3/I0POBOTO MMUTAHUS

After successful completion of the course,
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

Ilpepexeuzummepi / IIpepexsusumot / Prerequisites

Han >xoHe HaH eHIMJIepiHiH TEXHOJIOTHSCHI

Texnonorust xyneba 1 x1e000yI0UHBIX
1563 (SU15071

Technology of bread and bakery products

Kypcmoty kbickawia mazmynot / Kpamrkoe codepiwcanue kypca / Course summary
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[IuKi3aTThIH J9CTYpJIi emec Typiepi, Tamak
eHepKaciOiHie KOJITaHy. XKorapsr
OMOJIOTHSUTBIK KYHIIBUTBIFBI Oap HaH- TOKAII
KOHE MaKapOH OHIMJEPiHIH TEXHOJOTHICHIH
eMey- AJIBIH amy OHIMIEPIH
ATYyTEXHOJIOTUACHIH  keTuaipy.  Kexewic,
CHpEK  JOCTYypil  eMec  JaKbULAapJbIH
KambIpaKTapblH KOJJIaHy apKbUIBI OcCIiMIiK
IIUKi3aThIHAH JKacajaraH eHIMIED
TEXHOJOTUSCHL.  TaMak  TaJIIBIKTapbIHBIH
pecypc YHEMJICYILITEXHOJIOTUSICHIH d31pJIey.

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

HETPaIULUOHHBIX KYJBTYP. Pazpabotka
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.

Hocmpexsuzummepi / llocmpexeuszumol/ Postrequisites

Bazoaprama scemexuiici / Pykosodumens npozpammot | Programme manager

Aybakuposa I .E.

Cauooe A.M.

Cauooe A.M.
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Ocimoik maiinapvl men maiaapoin onoipy/Ilpouseoocmeo pacmumenvuvix macen u yncupos/Production of vegetable oils and fats

Oky maxcamul / Yueonan yenv/ Purpose

OcCIMIIIK IMKI3aThIHAH JYPHIC TaMaKTaHy
OHIMJIEPIH OHIPYAIH 3amMaHayu
TEXHOJIOTHSUIAPBl  cayliachlHaa OlmiM, OLIIK,

JAF]bl, KY3bIPETTUTIK aTy

dopmupoBaHue y o0yJaroImuxcs
IPEJCTaBICHUA O IPOU3BOACTBE Macel U
KHUPOB U3 PACTUTEIBHOIO ChIPbs, METOJax
KOHTpPOJIsSI K4€CTBA TOTOBOM.

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

Oxvimy nHomuoceci / Pesynivmamut o0yuenusn / Learning outcomes

Kyperbl ¢oTTi agKTaraHHaH KeiliH Oitim
aJylmbLIap:

- Maiimap MeH Maimapabl eHIIpy  YIIiH
KOJIJAaHBUTATBIH HETI3T1 MIUKi3aTThI OiTy;

- OHIIPICTIH TEXHOJOTHSJIBIK IPOIECIHIH
OpTYpAi  KE3CHIEpPiHIH  MakcaThl  MEH
peXUMIEPiH OLTy.

- JalblH OHIMII TEXHOXUMHSUIBIK OaKblaay
ONIICTEpPiH MEHTepy;

- - MaiJlapJibl Ta3apTy KOHE Je30/I0palusiay
TocuiaepiH Oiny;

IMocne ycmemHoOro 3aBepuleHUsi Kypca
odyuarommecs OyayT:

- 3HaTh OCHOBHOE CBHIPhE HCIIOJIB3YEMOE JIIs
MIPOU3BOJICTBA Macell U JKUPOB;

- 3HaTh HA3HAYCHUEC M PEXKUMBI Pa3IMIHBIX

OTaIlloOB TEXHOJIOTHYCCKOT'O mnmponecca
IIpOU3BOACTBA.
- BJIaACTh METOJaMHW  TCXHOXHMHYCCKOI'O

KOHTPOJISI TOTOBOU MPOAYKIIHH;
- 3HaTh CIOCOOBI OYHCTKA U Je3aJapaiuu
Macel,

After successful completion of the course,
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;

Ilpepexsuzummepi / Ilpepexsusumot / Prerequisites

Kaiita enney eHipiCTEpiHIH KaJIIbI
TEXHOJIOTHSICHI

OO611ast TEXHOJIOTHS NTepepadaThIBAIOIIUX
IPOM3BOJICTB

General technology of processing industries

Kypcmoty kbickauwia mazmynot / Kpamroe codepowcanue kypca / Course summary

Bynr xypc ascelHIAa Keieci TaKbIpHIITap
KapacTeIpbUIagpl: Men MeH Mail ajny YIIiH
KOJITaHbLIATEIH [IMKI3aT. Onmipic
TEXHOJIOTHUSICBI: nporecTepIiy HETi3T1
Ke3eHaepi MeH Makcatel. IprFapeiiaTeH
OHIMHIH  aCCOPTUMEHTI.OHMIPICTIH  HEri3ri
Ke3eHepiHaeri camnanbl 0akpuiay. Opay KoHE
CakTay SJicTepi.

B pamKax JAHHOTO Kypca Ooyayr
paccMaTpUBaThCS CIEAYIONIME TEMBI: ChIphbE
HCTIONIB3YyEeMOE ISl TIOJTyYSHUST MECEIT U J)KUPOB.
TexHon0rUs MPOU3BOICTBA: OCHOBHBIE ATAIIBI U
Ha3Ha4YeHHE MPOLIECCOB. AccopTUMEHT
BbIITyckaeMoi npoaykuuu.KoHTponb kayecTBa
Ha OCHOBHBIX JTamax Mpou3BojacTBa. CrocoOs
YIIaKOBKH U XpaHEHHUS.

The following topics will be covered within this
course: Raw materials used to produce messes and
fats. Production technology: main stages and
purpose of processes. Product range. Quality
control at the main stages of production. Methods
of packaging and storage.

52




Hlocmpexeuzummepi / Ilocmpexeusumol/ Postrequisites

Bazoaprama scemexuwici / Pykosooumens npozpammst | Programme manager

Ay6akuposa ['.E.

| Cangnos A.M. |

Cannos A.M.
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Tazam enimoepinin Kayincizoizi /bezonacnocms nuuiesvix npodykmos/Food safety

Oky maxcamul / Yueonan yean/ PUrpose

ABBIK-TYJIIK OHIMJICPIHIH Kaylinci3giria
OaranmayJplH  HETI3ri  ouicTemesepi  MeH
TEHICHIIMSUIAPBIH OKBITY.

W3y4yeHne OCHOBHBIX TEHACHIIUNA U METOJUK
OLIEHKHM 0€30I1aCHOCTH MMILEBBIX IPOJYKTOB.

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

Oxpimy nomuceci / Pesynomamot 00yuenusn / Learning outcomes

Kypersl ¢dTTi asikraranHaH KeifiH 0iiim
alylmbLIap:
- TaMak
KacCHETTEpiH
OineTin Oomaibl.

- OHIM calachbIHBIH [EHI€HIH aHBIKTANTHIH
Ooaanl

- TaMaK eHIMJEpiHIH canachl MEH Kayilci3airia
KaMTaMachl3 €Ty JaFJAbUIaphIH MEHIEPETiH
0omabl.

-FBUTBIMA-TEXHUKAIBIK ~ KYKaTTama, TaMmak
OHIMJIepl camachlHBIH MpoliemManapbl >KOHE
ojapJpl  IIEUly  MOceJeNepiH  TYCIHETIH
0omabl.

OHIMJICPIHIH  TYTHIHYIIBUIBIK

IMocae ycmemHoro
o0yuaromuecs Oyayr:
- 3HaTh MOTPEOUTETHCKUE CBOWCTBA MHIIEBBIX
IPOAYKTOB.

- OIIPENEATh YPOBEHD KayeCcTBa MPOIYKIIUH.
-BJIaIETh HaBBIKAMU OOECIIEYEeHUsl KayecTBa U
0€30MaCHOCTH MULIEBOU MPOIYKIIUH.
-[IOHUMAaTh B BOIPOCAX HAyYHO-TEXHUUYECKOU
JOKYMEHTAI1H, MpobaemMax KauecTBa MUIIEBON
MPOLYKIIMH U BOIIPOCAX UX PELICHHUS.

3aBepIieHHs]  Kypca

After successful completion of the course,
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.

Ilpepexeuszummepi / Ilpepexsusumot / Prere

uisites

KoraMpIK TaMaKTaHABIPY SHIMIEPIHIH
TEXHOJIOTUACHI

TexHonorust MpoyKTOB OOLIECTBEHHOI'O
MTUTaHUS

Food service technology

Kypcmoty kbickauwia mazmynot / Kpamroe codepowcanue kypca / Course summary

[Iuki3aTTBIH mOCTYpPIL emec Typiaepi, Tamak
eHepKaciOiHie KOJIJaHy. XKorapsr
OMOJIOTHSUIBIK KYHJIBUIBIFBl 0ap HaH- TOKAII
KOHE MAaKapoOH OHIMJEPiHIH TEXHOJIOTHSICHIH
emMaey- aJJIbIH any OHIMIEpIH
alyTeXHOJNOTUsAChIH  ketunipy.  KekeHic,

Herpanuimonueie BHJIbI CBIPbS,
HCMOJIb30BAHUE B MULIEBOM MPOMBIIIJIEHHOCTH.
CoBepIeHCTBOBaHUE TEXHOJIOTHH
XJ1e000yIOUHBIX Y MAaKapOHHBIX  HM3JENUi
MOBBIIIIEHHON OHOJIOTHYECKON LICHHOCTH
TexHomorun MTOJTYYEHHUS neueOHo-

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
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CHUPCK ,Z[QCTYpJ'Ii eMeC JaKblIAapAbIH

KambIPaKTapblH KOJJAHYy apKbUIBI OCIMIIK
LIMKI3aTBIHAH JKacaJrad OHIMIED
TEXHOJOTUSChL.  TaMak  TaJIIBIKTapbIHBIH

peCypc YHEMICYIIITEXHOJIOTUSACHIH 31pIey.

npobuIakTHYHCKUX poaykToB. Texwosorus | Vegetable, rare non-traditional crops. Development
MPOJIYKTOB U3 PaCTUTEIBHOTO CBIPbS c | of resource-saving technology for food fibers.
HCITOJIb30BAHUEM JINCTHEB OBOIIHBIX, PEIKUX

HETPaIULIMOHHBIX KYJIbTYD. Pa3paboTtka
pecypcocOeperaronieit TEXHOJIOTUH
MUIIEBBIXBOJIOKOH.

Hocmpexsuzummepi / llocmpexeuszumol/ Postrequisites

Bazoaprama scemexuwiici / Pykosooumens npozpammst | Programme manager

Aybdaxupoesa I .E.

Cauoos A.M. \ Cauoos A.M.
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