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Kipicne

OJIEKTUBTI TIOHJIEP KaTaJloTbl OKBITYJBIH KPEIUTTIK JKyheci OoMbIHIIA
KYpacTbIpbUIaAbl. JEKTUBTI MOHAEP KaTalorbl >KYWEJIEHreH TaHAay OOMBIHINIA
MIOHJIEP Ti3iMiH JKOHE OJIapIbIH KhICKA CHUIIATTaMacChlH KapacThIPaIbl.

CTymeHT MaMaHIBIKTapAblH MIHACTTI KOMIIOHEHT/’KOFapbl OKY OpPHBI
KOMIIOHEHTIHIH  TIOHJIEPIH MEHIepyMEH KaTap, YCBIHBUIBII OTBIPFaH TaHAAy
OOMBIHIIIA ITOHIEP/I1 TaH IAIl aJTyhl THIC.

DNEeKTUBTI MOHIEPAl TaHJayFa d/Baiizep keHec Oepemi. CTyIeHT daBali3epMeH
Oipjece OTBIPHIN, CTYACHTTIH JKEKE OKY OCIapblH KYpYy YIIIH MOHAEPTe >Ka3bLTy
HBICAHBIH TOJTHIPAJIBI.

Kypmerti cryaenrrep! bimim 0epy TpaeKTOPHUSCHIHBIH OipTYTAaCTHIFBIHBIH
oinacteipbutybl Ci3miH OoJamakra MaMaH PETiHAE KOCciOW JailbIHIIBIFBIHBI3IBIH
JEHIeiiHe bIKMaJI €TETIHIH €CTE€ CAKTAYbIHbI3 KEPEK.

Beenenue

[Ipu kpeauTHOM  TexHONOrMM OOyueHHs  pa3padaTbIBaeTCsl  KaTaJor
AJIEKTUBHBIX AUCLMIUIMH, KOTOPBIA MpeacTaBisieT co00il cUCTeMaTU3MpPOBAHHBIN
NepeyeHb AUCUUIUIMH KOMIIOHEHTA IO BBIOOPY U COAEPIKUT KPATKOE UX OIHCAHHUE.

Hapsiny ¢ u3yueHueM JUCHMIUIMH 00s3aTEIBHOIO / By30BCKOTO KOMIIOHEHTA,
CTYACHT JOJKEH BBIOPATh JJI U3YUYECHUS JUCHUIUIMHBI KOMIIOHEHTA IO BBIOOPY.

KoHcynbranmu no BeIOOPY 3JIEKTUBHBIX JUCUUIUIMH JAaeT 3/Baiizep. Bmecre ¢
HUM CTYJIEHT 3amoyiHger (opMy 3aluCH CTYJIEHTOB Ha JUCUUIUIMHBI JJIs
coctasienust UYII (MHIuBUAYyanbHOTO Y4EOHOTO IJIaHa).

YBaxkaemble CTyIeHTbl! BaXHO NOMHUTb, YTO OT TOrO, HACKOJBKO
MPOJyMaHHOW M 1enocTHOM Oyaer Bama oOpa3zoBarenbHas TPacKTOPHs, 3aBUCHUT
ypoBeHb Bameil npodeccuoHanbHOM MOArOTOBKH, KaK OyIyIIEero CeualncTa.

Introduction

With credit technology, a catalog of elective courses is developed. A catalog is a
systematic list of elective component courses and contains a brief description of
them.

Along with studying the required / university component courses, the student
must choose an elective course.

Advisers help students make choices of elective courses. Together with their
adviser, the student fills out a form to register for courses for an ICP (individual
curriculum plan).

Dear students! It is important to remember that the level of your professional
training as a future specialist depends on how considered and complete your
educational trajectory will be.



CemecTp 00iibIHIIA JJIEKTUBTI MIHAEpai OoJry /

PacnpenesieHue 3J1eKTHBHBIX JUCHMILUIMH MO ceMecTpaMm /

Distribution of elective courses by semester

[Tonniy aTaysl / HaumenoBanue auctmuinabl /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 TIPIIUIIK Kayirci3airi / IKonorus u 6€30macHOCTh
xusHenestenpHocTH/ Ecology and Life Safety

DKOHOMUKA JKoHE Kocinkepimik Herizaepi/ OCHOBBI 5KOHOMHUKH U
npeanpuHuMaTenbeTBa/ Basics of economics and business

WHKITI03UBTIK ©3apa iC-KUMBUIIBIH SJICYMETTTIK - IICHXOJIOTHSIITBIK
epekienikrepi / CounanbHO-TICUXOIOTHUECKHEe 0COOCHHOCTH
MHKJIFO3UBHOTO B3aumoeiictBus/ Social-psychological features of inclusive
interaction

Kembacusuibik Heriznepi / OcHoBsl muaepersa / Basics of Leadership

Taram enpaipicTepiniy mpoueccrepi MeH anmnaparTtapbl/[Iporeccs n
anmaparbl MUIIEBBIX Tpou3BoACTB/Processes and equipment of food
production

ABBIK-TYJIIK 6HIMAEPIH OH 1Py ka0abIkTapsl / O6opyaoBaHue
MIPOM3BO/ICTBA NPOJOBOJILCTBEHHBIX NPpoAyKTOB / The equipment of
manufacture of food products

OHiM canachlH capanTay/ JKcnepTusa kadecTBa npoaykuun/ Product quality
expertise

Tayapnapas! konray Heriznepi / OcHOBBI KOJupoBaHuUs ToBapoB/ Basics of
product coding

Omniey MeH OaKbUTAYIBIH 9MIICTEPl MEH Kypaiaapsl / MeTosl u cpeacTBa
u3MepeHus 1 KouTpoJs/ Methods and means measurement and control

Nnxenep:ik xoHe KOMITbIOTEPIIIK rpaduka / THxeHepHast U1 KOMIIbIOTEpHast
rpaduka / Engineering and computer graphics

Ksamumerpus / Kpamumerpust / Qualimetry

JKanmel TeXHUKAIBIK TapaMeTpIiepi eiiey Herizepi/ OCHOBBI H3MEpEeHUH
obmerexanvecknx napamerpon/ Foundations of the measurement of
technical parameters

OHIpICTI METPOJIOTHSIIBIK KaMTaMachl3 eTy / MeTposoruieckoe
obecnieyenue npousBojcTBa / Metrological assurance of production

MeTtposorusiHel KyKaTTaMaMeH KaMTaMachi3JaHaelpy/JlokyMeHTalimoHHOe
obecnieyenue B merposnorun/Documentation support in Metrology

KoraMapIK TaMaKTaHybl YUBIMAACTBIPY KOHE KBI3MET
KepceTy/Opranu3zanus 1 00CIyKHUBaHUE Ha MPEIIPUATUSIX 00IIECTBEHHOTO
nutanus/Organization and services in catering

MeiipamxaHaJbIK KbI3MET KOPCETY I YHBIMIACTHIPY HKOHE TEXHOJIOTHSCHI
/TexHonorusi M opraHu3aius pecTopaHHoro oociyxuBanus / Technology
and organization of catering




Monyns 1 Minor

5,5

OHiMIi cbiHAy, OaKpUIay KoHE Kayirnci3airi/ Mcneitanue, KOHTPOJIb U
6e3omacHocTh npoaykiuu / Testing, control and security of production

Tayapmnapae! Oipaeinenaipy, Oypmainay xoHe TaHOanay/ Mnentudukamnus,
¢banbcudukanys 1 MapkupoBka ToBapos/ Tampering, identification and
marking

OCIMIIIKTI MIKKi3aThIHAH KacalaThlH OHIMIEP TeXHOJIOTHsICH /TexHonorus
MPOJIYKTOB U3 pacTuTenabHoro chipbs / Technology Herbal Products

Tycki ac TaraMaapbIHBIH KOHIICHTPATTAPbIH OHIPY TEXHOJIOTHUSCHI /
TexHom0THs MPON3BOICTBAa KOHIIEHTPATOB 00emeHHbIX 011011/ Technology
of production of concentrates lunch dishes

CyT KoHE CYT OHIMIEPIHIH TEXHOJOTHUACH /TeXHOIOTHs MOJIOKA U
MoJiouHbIX poaykToB / Technology of milk and dairy products

ET >xoHe eT eHIMAEpiHIH TEXHOIOTHSICH/ TeXHOIOTHS MsICa M MSICHBIX
npoaykto/ Technology of meat and meat products

AJKOTOJIBCI3 CYCBIHAAPABIH TeXHOIOTUACH / TexXHOIoTHs 6€3aIKOT0JIbHBIX
nanutkoB / Technology of soft drinks

Cana meHemxMeHTI kyiieci/ Cucrema MeHekKMeHTa KadecTBa/ Quality
management system

OHiMHIH canacklH Oackapy / YmpasiieHue kadecTBoM npoaykunu / Quality
management

Monynb 2 Minor

5,5

Axkkpenutrey Heriznepi /OcHOBBI akkpeauTaiuii /Basics of accreditation

Ceprudukarray xeHIHJET1 OpraHaap MEH CblHAaY 3epTXaHaJapblH
aKKpeauTTey /AKKpeaAUTallis OpraHoB 10 CepTUPUKALNU U
UCIIBITaTeNbHBIX Jaboparopwuii/ Accreditation of certification bodies and
testing laboratories

DKOJOTHUSITBIK MEHEKMEHT kyieci / Cuctema 5KoJI0rH4eckoro
MeHemkMenTa/ Environmental management System

Tamak eHiMIepi KayiCi3AIiriHIH MEHEeHKMEHT Kyienepi / CucteMbl
MEHeKMeHTa Oe30macHOCTH nuieBoit npoaykuun / Food safety
management systems

bipikripiaren MeHeKMEHT kyiieci / IHTerpupoBaHHbIE CHUCTEMBI
MmeHe pkMeHTa / Integrated Management System

JleHcayJbIK caKTay *KoHE €HOEK KayINCi3/iriH KaMTaMachl3 €Ty
MeHeKMEHTI kyienepi CuctemMbl MEHEIXKMEHTA OXPaHbl 3JI0POBbS U
obecrieuenus 6ezonacHoctu Tpyaa/Occupational health and safety
management systems

Taram eHiMJIepiHiH Kayincizairi/ besonacHocTh numieBbix npoaykTos/ Food
safety

CanuTapus )KoHe TaraMTaHy TurueHacsl /CaHuTapus U TUTHEHA
nutanus/Sanitation and food hygiene

OHIM canachIHbIH ayAuTi/ AyauT KadecTBa npoaykiuu /product quality
audit

Kp3merTi akkpeauttey / Akkpeauranus ycayr/Accreditation of services




1 2 Kypc CTyJeHTTepiHe apHAJIFaH JIeKTUBTIK NMIHAep / DJIeKTUBHbIE IMCHUIIMHBI J1J15 cTYAeHTOB 2 Kypca/ Elective

subjects for 2 st year students

KYKbIK scone colbaiinac s#cemKopavblKKa Kapcol Maoenuem nezizoepi / Ocnoevl npasa u anmuxoppynyuonnou Kyasmypeul / Basics of Law and Anti-

Corruption Culture

OKy maxcamul / Yueonaa yenv/ Purpose

Cpi0aiiac  KeMKOPJIBIKKA Kapchl 1C-KUMBLI
OOWBIHIIIA KYKBIKTBIK OLTIM MEH a3aMaTThIK
YCTaHBIM )KYHECIH KaJIbITACTHIPY.

CdopmupoBaTh cucTteMy IpPaBOBBIX 3HAHMH U
IPAXKJAHCKOW ITO3ULHMU 110 MPOTUBOACHCTBUIO

KOPPYIIIHH.

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

Okvtmy namuoiceci / Pezyiomameul 00yuenus / Learning outcomes

Kypcrbl CITTI KeiliH
olmiMaymbLIap

-KazakcTaHHbBIH KOJIaHBICTAFbI
3aHHAaMaChIHbIH HETI3T1 epexenepiy,
MemekeTTik Oackapy OpraH/IapbIHbIH
KYHECiH, COHNal-aK ChIOaiIac >KEMKOPIBIKKA
Kapchl 1C-KUMBUIJIBIH MoOHiH, cebenrtepi MeH
mIapajapbiH TYCIHETIH 00JIajIbl;

-OKUFajlap MEH 9peKeTTep/Ii 3aH

TYPFBICBIHAH TaIalIbL;

-HOPMATUBTIK aKTiIepl KOJIAaHy,

COHJali-aK cblOaiaac MKEMKOPJBIKTHIH abIH

assKTaraHHaH

alyIblH ~ pyXaHU-aJJaMTepLIUNK  TETIKTepiH
KOJIZTaHA/IBI;

-MEHrepyl THIC: TYpJi KyXKaTrTapFa KYKBIKTBIK
Tajngay  OKYprizy JaFabuiapel, — chlOaitiac

KEMKOPJIBIKKA Kapchbl MOJEHHETTI XKeTUIAipy
JaF IbLIAPHI;

-03 OMipiHJe ChlOaliiac KEMKOPJBIKKAa KapcChl
KYKBIKTBIK O1TIM/T1 KOJIJTaHY;

-Oimyre THIC: chl0aiyiac KEMKOPIBIKTHIH MOH1
YKOHE OHBIH Taiiga Oonry ceberrepi; chibaimac
KEMKOPJBIK KYKBIK OY3yIIBUIBIKTap  YIIiH
MOPAJIbJIBIK-aJaMTePIIIIIK ~ JKOHE  KYKBIKTBHIK

IMocsie ycmemHoro 3aBepuieHHsl Kypca
o0yuarommecsi OyayT

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

MPOTUBOJICUCTBUS KOPPYIILIHH;

- aHaJM3UPOBATH COOBITHS U IEHCTBUS C TOUKU
3peHus MpaBa,

- NPUMEHATH HOPMATUBHBIC AKTBI, a TaKXe
3aJIeiiICTBOBATh JTyXOBHO-HPaBCTBEHHbIE
MEXaHU3MBbI IIPEIOTBPALLECHUS KOPPYIILIUY;

- BIJIAJICTh HABBIKAMM BEAECHUS IPABOBOrO
aHaJIM3a Pa3JIMYHBIX JOKYMEHTOB, HaBBIKAMU
COBEPIICHCTBOBAHUS AHTHUKOPPYILIMOHHOMN
KYJbTYpBI;

- TPUMEHATh B CBOEH JKH3HEIEITEIbHOCTH
MIPABOBBIE 3HAHUS ITPOTUB KOPPYILUY;

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

- peaJn30BbIBATH IEHHOCTH MOPAIBHOTO

After successful
students will be

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

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

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

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

- apply legal knowledge against corruption in their
life activities;

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

- to implement the values of moral consciousness
and follow moral norms in everyday practice; to
work to increase the level of anti-corruption culture
among young people.

completion of the course,
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YKayarKepIIuIiK mapaiapsl;

-MeHrepyi KEpeK: MOpaJIbBIK caHa
KYHJIBUTBIKTApbIH 1CKE achIpy >KOHE KYHICTIKTI
NpaKkTUKaga  agaMrepuiiiik  HOpMaJapblH
yCTaHy;,  JKacrtap  apachlHAa  ChlOaidac
KEMKODPJIBIKKA KapChl MOJCHUET JCHIeHiH
apTTHIPY OOMBIHIIIA )KYMBIC JKacay.

CO3HAHUS U CIIe0BaTh HPABCTBEHHBIM HOpMaM
B IIOBCEHEBHOM IpakTuke; paboTarth Hal
IOBBIIIEHUEM YPOBHS aHTUKOPPYHNIMOHHOU
KYJIBbTYpBI B MOJIOACKHOMU Cpenie.

Kypcmoiy kvickawa mazmynst / Kpamrkoe codepicanue Kypca / Course summary

MemiiekeT TMeH KYKBIKTBIH HETI3T1 YFhIMIAphl
MEH Kareropusuiapbl. KYKBIKTBIK — KapbIM-
KatbiHacTap. KP KOHCTUTYHHANBIK KYKBIFBIHBIH
Herizgepi. KP OKIMIIUTK >koHE KBUIMBICTHIK
KYKbIK Herizmepi. KP  A3amMaTTBIK KYKBIK
HeTi37epi.

"CelI0aiinac KEMKOPJIBIK" VFBIMBIHBIH
TEOPHSUIBIK-9JiICHAMANBIK Herizaepi. Cribaiinac
KEMKOPJIBIKKA  KapChl  iC-KMMBLI  IIAPTHI
peTiHae Ka3aKCTaHIBIK KOFAMHBIH QJICyMETTIK-
HSKOHOMHMKAIIBIK ~ KAaTBIHACTAPBIH  JKETULIPY.
Ce10aiinac AKEMKOPJIIBIK MIHE3-KYJIBIK
TaOMFATHIHBIH TICUXOJIOTUSIIBIK E€PEeKIIeTiKTepi.
Cpi0aiinac KeMKOpPJIBIKKA Kapchl MOJIEHUETTI
KaneimTacTeipy.  ChiOaiimac  KEMKOPIBIKKA
KapChl 1C-KMMBLIT MOCEJIEIePIH/Ie MEMIICKET TIeH
KOFaMJIbIK YIBIMIAPABIH 63apa iC-KUMBLIBL.

OCHOBHBIE TTOHATUS U KaTErOpUU rocyaapcrsa
u mnpasa. llpaBoBeie oTHOUIEHMS. (OCHOBBI
KoHcTUTynIuoHHoro mpaBa PK.  OcHoOBbI
aIMUHUCTPATUBHOIO U YroJjioBHOro npasa PK.
OcHoBbI rpaxaanckoro npasa PK.

TGOPGTI/IKO'MCTOIIOJIOFI/I'-IGCKI/IG OCHOBBI

HOHATUS «Koppynuuu». CoBeplLIeHCTBOBaHUE
COIMAJIBHO-3KOHOMMWYCCKUX OTHOIIICHHUH
Ka3axCTaHCKOT0  O0IecTBa Kak  yCJOBHUSA
IIPOTUBOIECUCTBUIO KOppYIILUH.
[Tcuxonoruyeckue  OCOOEHHOCTH  MPHUPOJIBI
KOPPYINIMOHHOTO MoBeAeHUsl. PopMUpOBaHUE
AHTUKOPPYNLUOHHON KYJIBTYPBI.
Bsanmopeiicteue rocyzapcraa "
OOIIIECTBEHHBIX ~OpraHU3alMii B  BOIpOcax

IIPOTUBOICUCTBUS KOPPYILIUU.

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

Bazoaprama sncemexuiici / Pykosooumens npozpammet | Programme manager

batitacoBa M.K.

‘ Ay6axkuposa 3.b.




IKonocun Hncone mipwinik Kayincizoizi / Ixkonocusn u oezonacnocms yncuznedeamenvnocmu/ Ecology and Life Safety

Oky maxcamul / Yueonan yenv/ Purpose

Texnochepa MeH  Taburum  IKOXKyHenep
KBI3METIHJIET] KayilTi jKOHE TOTEHIIEe KayimTi
Karmaumapaa  eCKepTy  KallIeTTepi  JKOHE
9KOKOpray OMIaybl KaJIBIITACTHIPY

DopMHUPOBAHUE SKO3AIIUTHOTO MBILIUICHUS U
CIIOCOOHOCTH TMPEAYNPEkKJACHUSI OIMACHBIX U
Ype3BbIYAHBIX CUTYyalHi B
(GYHKIIMOHUPOBAHUH TPUPOTHBIX IKOCUCTEM U
TEXHOCHEPHI

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

Oxvimy nomuoiceci / Pezyiomameut 00yuenus | Learning

outcomes

Kypcrbi CoTTI KeHiH
olmiMaymbLIap

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

- OJIApABIH JKaW-KYHIHIH KayinTi JeHTreWiHiH
TYBIH/IQybIHBIH aJIJIbIH aJly YIIIH TaOUFU >KOHE
TEXHOTEH/IK  JKYWelnepAiH  JaMmybl  MeH
OPHBIKTBUIBIFBIHBIH 3ep/eIeHIeH
3aHBUTBIKTAPBIH KOJIJaHY;

- ICK€ aChIPbUIFaH JKOHE BIKTUMAJl KayiNTepiH
TepiC acepiH JKOHE OJapAblH JEHTeUJepiH,
aHTPOIOTEH/IIK KbI3MET ToyeKeJIepiH Oarainay;
- TexHoc(epaHbIH KAyllCI3IITIH apTThIpy
OoiibIHIIA iC - MapagapAbl )KOocmapiay;

-03 OETiHIlE )KYMBIC ICTey, KOMaH/Aa/1a KYMbIC
ictey, 1emiM KaObuigay, CBhIHH Olay,
HUQPIBIK JKOHE aKMapaTThIK-KOMIIBIOTEPIIIK
TEXHOJIOTUSUIAp/Abl  KOJJAHy,  aKnapaTieH
KYMBIC 1CTey JlaF/ibuIapbiHa ue 0oiy.

asiKTaraHHaH

IMocae ycnemHoro
oOyyarommecsi OyayT
- TIOHMMAaTh OCHOBHBIE KOHIEMNIMH 3KOJIOTHUH,
0e30macHOCTH JKH3HCACATCIILHOCTH,
YCTOHYHMBOTO pa3BUTHS, COLIMAILHO-
OKOJIOTHYECKUE TIOCIICICTBUS aHTPONOTSHHON
JeSITEIIbHOCTH;

- IPUMCHATH H3YYCHHBIC 3aKOHOMCPHOCTHU
pa3BUTHUS M YCTOMYUBOCTH NPUPOJHBIX U
TCXHOI'CHHBIX CHUCTEM IJid HPCAYHNPCIKIACHUA

3aBeplIeHHs Kypca

BO3HHUKHOBEHHUS OITaCHOT'O YpPOBHA  HX
COCTOSIHUS;

- OLIEHMBaTh  HETraTUBHOE  BO3JICHCTBUE
peanm30BaHHbBIX u IMOTSHITHAIBLHBIX
OITIaCHOCTEM U 0. YPOBHHU, pUCKHU

AHTPOIIOTEHHOM JESITENIbHOCTH;

- IUTAHUPOBATh MEPONPUATHS MO MOBBIIICHUIO
0€e30MacHOCTH TeXHOChEpPHI;

- o00nazaTh HaBBIKAMH  CAMOCTOSTEIbHOM
paboThel, paboThl B KOMaHJe, MPUHSITUA
peleHuH, KPUTHYECKOTO MBILICHUS,
NpUMEeHEeHUs LU(POBBIX M HHPOPMAIIMOHHO-
KOMIIBIOTEPHBIX ~ TEXHOJOTHH, paboThl ¢
nH(popManuei.

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

completion of the course,

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

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

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

- plan measures to improve the safety of the
technosphere;

- have the skills of independent work, teamwork,
decision-making, critical thinking, the use of
digital and information and computer technologies,
working with information.

Kypcmuiy kbickawa mazmynot / Kpamkoe cooepicanue kypca / Course summary

CHHIKOIOTHA.
KOHILIEIILMSCHI.

Ayrakonorus. Jlemakonorus.
buocdepa-noocdepanbix

CHHOAKOJIOTH.
KOHIIETILHS.

Aytakonorusi. JleMdKoI0rusl.
buocdepno-HoochepHas

Autecology. Demecology. Synecology.
Biosphere-noosphere concept. Natural resources




Taburm pecypcTrapbl jXKoHE OJapAbl THIMII
naiiganany. Kazipri skahaHapl 3KOIOTHSIIBIK
KOHE QJICYMETTIK -DKOJIOTHSUIBIK Mceesep.
Kopmaran opra IKoHE TYpakTbl Jamy.
Kazakcran TypakThl namy >kosibiHIA. JKachut
YKOHOMHKA. Komnaiier TOYEKEIIiH
KoHIenuuschl.  Kayinti — koHe  3USHBI
(bakTopiapabiH KikTenyi. TeTeHIe xarnainap
KE31HJIeT1 iC-KUMBLIIap PETTIri

[lpupomusle  pecypchl W palHOHAIbHOE
IPUPOJIOIIOIB30BAHHE. I'mo6anbHble
OKOJOTUYECKHUE U COIMAIBHO-IKOJIOTHYECKUE
npoOsieMbl  coBpeMEeHHOCTH.  OKpyskaromas

cpena u ycroiumBoe pa3Butue. Kazaxcran Ha
NyTH K YCTOMYMBOMY pa3BUTHIO. 3eJieHas
sKoHOMHUKa. KoHIenuuss mpuemMaeMoro pucka.
Knaccugpukamuss ~ omacHbIX M BpPEAHBIX
(bakTopoB. [Topsanok JEUCTBUI npu
YpE3BbIYANHBIX CUTYAIHSIX

and environmental management. Current global

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

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

The order of actions in emergency situations.

Bazoapnama scemexuwici / Pykosooumenv npozpammot | Prog

ramme manager

XKoxkymesa 3.I'

‘ Koxesumnkos C.K.

Koxesunkos C.K.
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IKoHOMUKa Hcane Kacinkepik Heziz30epi/ OcHo8bl IKOHOMUKU U npeonpunumamenvcmea/ Basics of economics and business

OKy maxcamul / Yueonan yenn/ Purpose

CanayaTTsl OSKOHOMHKAJBIK OMIBI, OacekenecTik
opTaga  KoCIMOPBIHAAPABIH TaOBICTBI KACIITKEPIIiK
KBI3METIH YHBIMIOACTHIPYABIH TEOPHUSIIBIK  JKOHE
TOXKIPHUOEINIK aFIbUIaPbIH KAJIBIITACTHIPY.

dopMHUpoBaHHE SKOHOMHUYECKOTO 00pa3a MBIIUICHHS,
TEOPETUUYECKUX M TPAKTUUECKUX HABBIKOB OpraHU3aINU
YCHEIIHON MpeANPUHAMATEIBCKON JIeATEeIFHOCTH
NpeANpUATHA B KOHKYPEHTHOU cpene

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

Oxvimy

namuoiceci / Pesynomamot 06yuenus | Learning outcom

€S

Kypcrsi COTTI Keiiin
OimiManymbLIap
-Ka3ipri 3aMaHfbl SKOHOMHKA NPUHIMITEPI MEH

3aHJBUIBIKTAP/BIH KBI3MET €TLTyi, 3KOHOMHKAJIBIK

asiIKTaraHHaH

KaTeropusulap, MHKPO JKOHE MaKpojaeHrewmeri
VFBIMABIK ~amlmapaT; «KOCIMKep», «KACIMKEePIiK»,
«KOCITIKEPTIK ~ KBI3MET»,  «OW3HEC-Kocmapiay»

YVFBIMIAPAAPBIHBIH OKOHOMUKAIBIK Ma3MyHbl MEH
MOHI

- DKOHOMUKAJIBIK JKarmaijbl Tajiay; KoCIIKepIIiK
KBI3METTIH OChl HeMece 0acka TypJiepiHiH 0a3alibik
mporecTepin  Oenriney;  TaOBICTBI  KOCIIIKEPIiK
KbI3METKE MiHe3lieMe Oepy; Ou3Hec-xocmap Kypy;
anfaH OUTIMIEPIH Malijaibl KOCIKEPIK KbI3MET
YIIiH KOJIIaHy.

- KOCIMIKEpJIK KBI3METTI JKOHOMHKANBIK JKOHE
QJIeyMETTIK 0ackapy cajachlHAa JYPBIC IIEIIM
KaObUIAAl  alyzbl; OM3HEC-KOocHmapiaapiasl  KYpy,
MPE3CHTALMAIAY JKOHE OJapiAbl JKY3ere achipy
JIaF IbLIapbIH oiny; JKaHa OusHec-uaesiap
MYMKIHIKTEpIH HEMeCe OMIpIICHIINH aHBIKTaY;
WHBECTUIMSIIBIK OPTAMEH 63apa iC-KUMBLI Kacay
HeTri37epiH

- KOCIIKEPIiK KbI3METTI YHBIMIACTHIPY KOHE OHBIH
TUIMALIIriH Oaranay MocemenepiHae; apryMeHTTepal
naspiay, KaluTaiasl KOJJIaHy CallaChlH TaHIayAbl
HEri37ey Ke31HJIe;KACIIKEPIiK KbhI3MET CaslaChIHIa
0O0JIBINT JKATKAH SKOHOMHUKAJIBIK KYOBLIBICTAD MEH

ITocae ycnemHnoro 3apepuieHust Kypca
o0yuarmuecs OyayT
--[IOHUMATh TPUHIMIEI U 3aKOHBI ()YHKIIHOHUPOBAHUS

COBPEMEHHOMU YKOHOMHUKH, 9KOHOMUYECKHUE
KaTeropuy, IMOHATUMHBIA ammapar Ha MHKPO- H
MakKpOYPOBHSIX; JKOHOMMYECKOE COJEp)KaHUE U
CYIIHOCTh ITOHATUI «IIpEAIPUHUMATENDY,

CIIpCANPUHUMATCIILCTBO, «IIpCANMPHUHHUMATCIIbCKas
JACATCIIBHOCTD», <<6I/13HCC-HJIaHI/IpOBaHI/Iil)>

-~aHAJIM3UPOBATH 9KOHOMHYCCKYTO CUTYallU1o,
BBIJICIIATH 0a3oBEIC mponecCoel TOTrO HMJIW HWHOI'0 BHOA
np eﬂHpHHHMaTeHBCKOﬁ JCATCIbHOCTH, JaBaThb

XapaKTePUCTHUKY YCIEITHOCTH MPEANPUHUMATEITHCKON
JeSITeNIbHOCTH; COCTaBIISITh OUM3HEeC-TIIaHBI;
MPUMEHSTh TTOJIYYCHHBIC 3HAHWS JUIS TOCTPOCHUS
MpUOBUTBHON MpeANPUHUMATENECKON AeITeTbHOCTH
-BJIAJICTh YMECHUEM MPUHUMATH MMPABUIBHBIC PEIICHUS
B 0o0JacTd  DKOHOMHYECKOTO U  COIIHMAILHOTO
VIpaBICHUS TPEANPUHAMATEIIBCKOW JIESITeITLHOCTH;
HaBBIKaMU COCTaBJICHUS, MIpe3eHTAINH u
OCYIIIECTBIICHUS OM3HEC-TIJIAaHOB; ompeeeHus
KU3HECTIOCOOHOCTH  WJIM  BO3MOXKHOCTEH  HOBBIX
OusHec-uAeH; OCHOBaMH B3aNMOIENCTBUA C
WHBECTULIMOHHOM CpeIon

-pa3oupartbCs B BOITPOCax OpraHH3aIiH

HpeHHpHHHMaTCHBCKOﬁ JACATCIIBHOCTH W OLICHKH €€

After successful completion of the
course, students will be

understand the principles and laws of
functioning of the modern economy, in
economic  terms, the  conceptual
framework at the micro and macro levels;
economic substance and essence of the
concepts of “entrepreneur”, "business",
"business", "business planning™

- to analyze the economic situation; to
identify the basic processes of a business;
to characterize the success of business
activities; draw up business plans; apply
the acquired knowledge to build a
profitable business activities

- possess the ability to make the right
decisions in the field of economic and
social management of business activities;
drawing  skills,  presentation  and
implementation of  business  plans;
determining the viability or the ability of
new business ideas; the basics of
interaction with the investment
environment

- to understand the issues of the
organization of business activities and
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MPOLECTEPAIH MOHIH TYCIHYIE;

(hrpma TamMybIHBIH JKEKeJIeTeH CypaKTaphl OOHBIHIIIA
JePEKTEP/Ii )KAJIbLUIAY KOHE MaibIMIaY bl
TyciHaipyre KabineTi 00ybt

3¢ pexTuBHOCTH; TIPH  BBIPAOOTKE  apryMEHTOB,
000cHOBaHHUs BBIOOpA chepbl MPUIIOKEHUS KaluTaa,
B TMOHUMAaHHU{ CYIIHOCTH SKOHOMHYECKHX SIBICHUU U
MIPOIIECCOB, MIPOUCXOIAIINX B chepe
HPEANPUHUMATEILCKON IeSTETBHOCTH; B 0000IIEHUH
JaHHBIX M WX MHTEpHpETalMd i BHIPAOOTKH
CY)KJICHHUS 110 OT/ICJIbHBIM BOIIPOCAM Pa3BUTHUS (PUPMBI

evaluation of its effectiveness; when

Kypcmoiy kvickawa mazmynnt / Kpamkoe codeprcanue Kypca/ Course

summary

OKOHOMHMKa KBI3MET €TYiHiH ipreii Mocenenepi.
Kanwrai. CypaHbIC TI€H YCBIHBIC HAapPBIFBL.
Bacekenectik xome MoHomommsa.  Kocimkepmik:
TYCIHIrl, MOHi, HETI3r1 TypJepi *oHE YHBIMIACTHIPY
HbICaHJaphbl. KocCimkepilik KbI3METTETl ToyeKeIep.
KoMMmepnuusmsIk Kymnvisi %oHE OHBI KOpFay TocUIAepi.
Kacinkepaik KpI3METTi KapkbUIaHasIpy. Kocimkepik
MOIEHHETI KOHE ITUKACHL.

dyHIamMeHTaIbHbIE poOIeMBI (YHKIMOHUPOBAHUS
skoHomukn. Kamuran. PerHok Cropoc W NpemioKeHHE.
Konkypentuss n MoHomonwuda. IIpeanpuHUMAaTensCTBO:
MOHSATHE, CYIIHOCTh, OCHOBHBIE BUABI H  (OPMEI
OpraHu3alLuu. Pucku B HpEeANPUHAMATEIBCKON
nesitensHOCTH. KomMmepdeckass TaifHa ©  CIOCOOBI  ee
3aLIUTHI. DUHAHCUPOBAaHHE HpEAIPUHUMATEIBCKON
nestenbHocTH. KynbTypa u 3THKA MpepuHIMaTeNbCTBA.

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 rcemexwici / Pykoeooumens npozpammet/ Programme manager

KasreikOaesa . A.

Kymabaes K.A.
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Huknrozuemi o3apa apekemmecy ImuKacol /ImuKa UHKII03U8H020 e3aumodeiicmeus/ Ethics of inclusive interaction

OKy makcamuwt / Yueonan yenv/ Purpose

CrynmeHTTep apachlHIa WHKIIIO3MBTI  ©3apa
OPEKETTECTIKTIH HHKJIIO3UBTI MOJCHUETI MeEH

@opMHUpOBaHUE Y CTYACHTOB HHKIIIO3UBHOU
KyIbTYpPbl H COLHUAIBbHO-TICUXOJIOTHYECKUX

Formation of an inclusive culture and socio-
psychological foundations of inclusive interaction

QJIEYMETTIK-TICHX OJIOTUSLITBIK, HETi3/IepiH | OCHOB MHKIIFO3UBHOTO B3aUMOICHCTBUS among students
KaJIBINTACTBIPY
Oxvimy naomuoiceci / Pezyiomameut 00yuenusn / Learningoutcomes
Kypcrbi CoTTI asiKTaraHHaH keiiin | ITocsie ycmemHoro 3aBepieHusi Kypcea | After successful completion of the course,
olriMasymbLIap odyuarommecst OyayT students will be

-OJIeyMETTIK-TICUXOJIOTUSUIBIK OUTIMII MYTeaeK
aJlaMJIapMEH KapbIM-KaThIHACTA KOJIJAHY.

-XKeke Ky3bIpeTTep KOJJaHy MYTelIeKTEpMEH
KOHCTPYKTHUBTI KapbIM-KATBIHACTBI
KaJIBIITACTBIPY YIIIH.

-[IpuMeHAT,  CONMATBLHO-TICUXOJIOTUYECKHE
3HaHU BO B3auMoaelicTBuu ¢ nunamu ¢ OB3.
-IIpuMeHATh JTUYHOCTHBIE KOMIICTCHIIMM IS
(dhopMupoBaHHS KOHCTPYKTHUBHOT'O
B3auMoAencTBug ¢ auiamMu ¢ OB3.

-Apply  socio-psychological  knowledge in
interaction with persons with disabilities.
-Apply personal competencies to form constructive

interaction with persons with disabilities.

Kypcmuinkvickawa mazmynst / Kpamkoe codeprcanue kypca/ Coursesummary

Nuknro3ust 6e:1iri peTiHae KapbIM-KaThIHAC
sTHKachl. IHKITIO3UBTI ©3apa 9pEeKEeTTECTIKTIH
MICUXOJIOTUSUIBIK Heri3aepl. Myreaekrepi
OHAJITY JKOHE AJIEYMETTIK-TICHXOJIOTHUSITBIK
Oeltlimaey Macenesnepl; KOMMYHUKaTUBTIK
KY3BIPETTLTIK,03apa SPEKET €Ty ITUKACHI MEH
MOJIEHHUETI, MYTeJIeKTep/Ii KaObuiaay
CTEPEOTHIITEPiH KEHY KOHE OJIApMEH KapbIM-
KaTbhIHAC Ke31H/e KapbIM-KaTbIHAC KeJAepriiepiH
YKEHY JKOJIIapbl MEH 9MIICTEPI.

OTHKa O0ILEHHs KaK YacTh HHKIIO3UH.
[Icuxonoruueckre OCHOBBI HHKIIFO3UBHOTO
B3auMoieicTBusL. [Ipobiembl peabunuTanuu u
COLIMAJIbHO-TICUXO0JIOTMYECKOM a/lanTaluu
JIUI] C UHBAJIMAHOCTBIO; KOMMYHHUKaTUBHAs
KOMIIETEHTHOCTh, 3TUKA U KYJIbTypa B3aUMO-
JeUCTBUS, CIIOCOOBI U METO/BI MPEOI0ICHUS
CTEPEOTUIIOB BOCIIPUSATHS JIUI C
MHBAJIUIHOCTBIO U NPEOIOJIEHUS KOMMYHH-
KAaTUBHBIX 0apbepoB NP OOIIEHUN C HUMH.

Ethics of communication as part of inclusion.
Psychological foundations of inclusive interaction.
Perception of people with disabilities in society
and culture. Problems of rehabilitation and socio-
psychological adaptation of persons with
disabilities; communicative competence, ethics and
culture of interaction, ways and methods of
overcoming stereotypes of perception of persons
with disabilities and overcoming communicative
barriers when communicating with them.

bazoapnama scemexuici / Pykosooumenwv npozpammst/ Prog

rammemanager

Ypoaoaesa JI.E.

‘ Ilapxomenxo U.A.

Paxmamynuna A.P.
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Kowbacuwvinwik nez2izoepi / Ocnoeswt 1udepcmea / Basics of Leadership

OKy makcamut / Yueonas uenn/ Purpose

CTYICHTTEp/AIH KeIIOacHIbUIBIK KAacHEeTTep[, | OBaJicHHe CTyACHTaMu Meromojorueit u | mastering the methodology and practice of
CTHJIBAEP/I, KOCIIOPBIH, aliMaK »oHE KaJIlbl | IPAKTHKON 3P GEKTHBHOTO yrpasinenus | effective management of people's behavior and
el JeHrediHge ocep €Ty OIICTepiH THIMII | MOBEJCHHMEM H  B3auMojeicTBueM Jirojei | interaction by effective use of leadership qualities,
nmaiianany  apkbUIbl  aJamMaapablH  MiHE3- | yTeM 3¢ (HEeKTUBHOTO ucnonb3oBanus | styles, methods of influence at the level of the
KWIKBIH JKOHE ©3apa OpEKeTTeCYiH THIMJI | JUASPCKUX KadecTB, CTHJICH, METOJIOB BIUsSHUS | enterprise, region and country as a whole
Oackapy  ojicTeMeci MeH  MPaKTHUKAChIH | HA YPOBHE MPEANPUATHS, PETHOHA M CTPAHbI B
MEHIepy 1[EITIOM

Oxvimy namuorceci / Pesynomamut 06yuenus / Learning outcomes
Kyperbl  corri  askraranHan  keiiin | [Tocjie ycnemHoro 3aBepiieHusi Kypca After successful completion of the course,
olriManymbLIap odyuaronmecsi oyayT students will be
- OackapyablH OapiiblK  JCHICHIIEpIiHICTI | - MOHMMATh CYHNIHOCTh W MeToAbl HayuHoro | - understand the essence and methods of the
yibIMIapaarbl  KOmOACIIbIIBIK ~MOCEJIeIepiH | MoJaxoa K TeOpeTHIEeCKOMY | TpakThdyeckomy | scientific approach to the theoretical and practical
TECOPUSUIBIK ~ JKOHE  IMPAKTUKAIBIK  IICIIYre | PEHICHHIO npoOiem JHUJEPCTBA B | solution of leadership problems in organizations at

FBUIBIMH KO3KapacThIH MOHI MEH oJIiCTepiH
TYCiHY;

- OacKapylbUIBIK MIiHAETTepAl MLIemy YIIiH
KOIIOACIIBIIBIK ne” OMIIIKTIH HET13I1
TEOPHSUIAPbIH KOJIJIAHY;

- JKeke OAachIHBIH AapTHIKIIBIIBIKTAPHI
KEMIITIIKTEPIH ChIHU Oaranay;

- YKBIMJIa ’KYMBIC 1CTEY; 9JI€YMETTIK MaHbI3/Ibl
MoceNeniep MEH YIepicTepAi Tanaay, TONTHIK
TUHAMUKA YAEPICTEpIH IKOHE KOMAaHJIaHbI
KAJBINITACTRIPY KaFUJIATTapblH OUTy HETi3iHIe
TOMTHIK JKYMBICTHI THIM1 YHBIMIACTBIPY;

- TYJIFaapasbIK, TOTITBIK KOHE
YUBIMIACTBIPYIIBUTBIK ~ KOMMYHUKAIUSIIAP BT
Tanay >koHe jxolanay

- ICKepJliK KapbIM-KaThbIHAC JarJblIapblHa He
Oomy, op Typal karjainapra OaillaHBICTBI
OackapylblH allyaH TYpJdl CTHIbJIEpiHE ue
0oy, KeIOacUIbUIBIK KAacHETTepAl 3epTTey

MCH

OpraHu3alUsaX Ha BCEX YPOBHSIX YIPABICHMUS;
-HMCII0JIb30BaTh OCHOBHBIE TEOPUU JIUJEPCTBA U
BJIACTH JUIsl PEIIECHUS YIIPABICHUECKUX 3aay;

- KpUTUYECKU OI[CHUBATh JIMYHBIE IOCTOMHCTBA
Y HEJI0CTaTKH;

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

JUHAMUKA ¥ TOPUHLOUIOB  (OPMHUPOBAHUSA
KOMaH/IbI;

- aHaJIU3UPOBAThH " MIPOEKTUPOBATh
MEXJIMYHOCTHBIE, IPYIIIOBBIE u

OpraHu3allMOHHBIC KOMMYHUKAalIUN

- 06J'Ia):[aTB HaBBIKaMHU OCJI0BOI'O 06H_ICHI/I$I;
MHOFOO6pa3HBIMI/I CTUWIAMU  YyIPaBJICHUA B
3aBUCHUMOCTH oT Ppa3InYHbIX CHTyaHHﬁ;
METOJaMH H  MCTOAMKaMH  HCCICIOBAaHUS
JIMACPCKUX KAYCCTB, TCXHOJIOTHAMU PA3BUTHUA

all levels of management;

- use the basic theories of leadership and power to
solve management problems;

- critically evaluate personal
weaknesses;

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

- analyze and design interpersonal, group and
organizational communications;

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

strengths and
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omicTepi MEH JJicTeMeNiepine, KOuOacIIbLIbIK
KaOlJIeTTepai JaMbITy TEXHOJOTHSIIAPbIHA e
ooy

JTUJEPCKUX CIIOCOOHOCTEH

Kypcmoiy kvickaua mazmynst / Kpamrkoe codepicanue kypca / Course summary

KomOacpUIbIKTEIH —~ TaOUFAaTBl MEH  MOHI.
Kembacuibuibik KOHE MEHE/KMEHT.
Ken6acuibIbIKTBIH JOCTYPIl KOHIICTIITHSIIAPEI.
KembacnbuibIKTHIH WHHOBAIIHSITBIK
KOHIIeNIUsUIapbl. Tomrap, KOMaHJanap »oHe
KoMaHza Kypy. KemOacibIHbIH JaMybI.
Osrepictepai  JKy3ere  acblpy  KesiHzeri
kembacbUIBIK. Kembacuibuislk Mocesenepi.

[Tpupona u cyuiHocTs MuaepcTBa. JlunepcTso u

MEHE/UKMEHT.  TpaJIuIHMOHHBIE  KOHUENLUU
auAepcTBa.  VIHHOBaMOHHBIE  KOHLENIIHAN
JIMJepcTBa. I'pynmel, KOMAaH/IbI u

KoMaHA000pa3zoBanue. Pa3Butue nuaepa.
JlunepctBO mpH OCYHIECTBICHUHW H3MEHEHHI.
[TpoGems! MuaepcTBa.

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

Bazoapnama scemexuwiici / Pykosooumens npozpammot | Programme manager

Ecimxau I'.E.

ToOsut0B K.T.

‘ ToOsut0B K.T.
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Tazam onoipicmepinin npoyeccmepi men annapammaput/Ilpoyeccol u annapamut nuwessix npouszeoocme [Processes and equipment of food

production
Oky maxcamul / Yueonan yenv/ Purpose
JKabapIkTap abIH KYPBUIBIMBIH xoHe | O0yueHue YCTPONCTBY u neraism | Training in the design and details of equipment,
KypajJapblH YHpeTy, »JKeKe MalldHauap/sl | 000pyIOoBaHUs, OBJajJecHUEe Teopuei  u | mastering the theory and practical skills of
Tamak OHEPKACiOi OHJCY  CalaChIHBIH | IPAaKTHYECKUMH HaBblkamu mombopa u | Selecting and selecting individual machines in
TEXHOJIOTHSUIBIK aFbIHIAPhl MEH MPOLIECCTEPiHE | BEIOOpa OTAEIBHBIX MalliH B | technological flows and processes of the food

ipikTey MEH TaHJan alTyAblH TEOPHSICHl MEH
TOKIPUOETIK MAIIBIKTAPIH MEHI€PTY

TEXHOJIOTHYECKHUX IIOTOKaX M IIpoHeccax
HHH.[GBOI71 MMPOMBIIIJICHHOCTHU

industry

OKbimy

namuoiceci / Pesynomamot 00yuenusn / Learning outcomes

Kypcersl CITTi asiIKTaraHHaH KeHiH
OimiManymbLIap

- TUAPOMEXaHHWKa HEeTi3JepiH, KbULy aiMacy,
Macca anmacy YPAICTEepiHIH  HETi3JepiH,
MEXaHHUKAIBIK YPAICTEPiHIH HETi3IepiH, OHILY
OHEPKICIOIHIH YpIICTEePiHIH HETI3IepiH UTepPe/Ii;

-)I(a6I[I)IKTapIII>IH TCXHUKAJIBIK J3KOHOMMHMKAJIBIK

THIMJIUTITI TYPFBICBIHAH HET13T1
cUmarraMajapblH = Oaranay JKoHE THUIMIICIH
TaHaay

-TaraM OHJIPICIHIH TEXHOJOTHUSJIBIK YpAICTEPIH
YUBIMAACTBIPY

IMocse ycmemHoro
o0yuarmuecs OyayT

3aBeplIeHUs] Kypca

- BJAACTH OCHOBaMH FHI{pOMCX&HHKH,
OCHOBaMH IIPOIIECCOB TEII000MEHa,
MaccooOMeHa, OCHOBAaMHM  MEXaHUYECKHUX
IIPOILIECCOB, OCHOBaMH IIPOIIECCOB

oOpalaThIBaroIIel MPOMBIIIIEHHOCTH;
-OLlGHMBATh  OCHOBHBIE  XapaKTEPUCTHKH
00OpYyIOBaHUSI C TOYKH 3PEHUS TEXHHUKO-
HKOHOMHYECKOH 3(PPEKTUBHOCTH U BBIOOP
3¢ deKkTUBHOTO

- OpraHM30BBIBATH  TEXHOJOTHYECKHE
MPOIIECCHI TPOU3BOICTBA MPOTYKTOB ITUTAHUS

After successful
students will be

- master the basics of hydromechanics, the basics
of heat transfer, mass transfer, the basics of
mechanical processes, the basics of manufacturing
processes;

-evaluate the main characteristics of the equipment
in terms of technical and economic efficiency and
the choice of an effective;

- organize technological
production.

completion of the course,

processes of food

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

MaTCMaTI/IKa, (I)I/IBI/IKE[, TaraMABbIK XUMUA

‘ MaTCMaTI/IKa, (I)I/I3I/IK3., numeBasd XUuMHA

| Mathematics, physics, food chemistry

Kypcmuiy Kbickawa mazmynnt / Kpamrkoe cooepicanue kypca/ Course summary

[TonHiH Heri3ri >kKargaimapbl MeEH FBUIBIMU
Herizzaepi. I'unpaBnuka Heri3aepi.
I'aipoMexaHUKaIbIK porLeccTep.

Mexanukanblk mporecctep. JKbUIbITY KoHE
Macca anmacy mporeccrepi. JKblTyanMacKbl
amapaTt Typiepi. ApHaibl XbUIy MpoIeccTepi.
MaccaanMacy  IPOLECCTEPiHIH  TEOPUSIIBIK

OCHOBHBIE TIOHSTHSI W HAy4yHbIE OCHOBBI
AUCHUITIIINHBI. OCHOBBI FI/IJIpaBJ'II/IKI/I.
I'mapomexanuveckue MPOLIECCHI.
Mexannueckue MPOLECCHI. ITpoueccsr
Harpesa H MaccooOMeHa. Buasr
TEII000MeHHHUKOB. CIrelHanbHbIE TEIJIOBLIE
MIPOLIECCHI. Teopernueckue OCHOBBI

Basic concepts and scientific foundations of the
discipline. Fundamentals of hydraulics. Hydro-
mechanical processes. Mechanical processes.
Heating and mass transfer processes. Types of heat
exchangers. Special thermal processes. Theoretical
foundations of mass transfer processes. Mass
recoil. The absorption process.
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Herizmepi. MaccOepimic  JkoHe Maccalepy. | mpolieccoB  MaccooOmeHa.  MaccaoTaya.
AGcopOIust mporeci. ITponecc abcopbumu.
Hocmpexkeuzsummepi / [locmpekeusumol/ Postrequisites
OHJIPICTI METPOJIOTUSIIBIK KAMTAMAChI3 €Ty Mertposoruueckoe obecnieuenne | Metrological assurance of production
MIPOU3BOJICTBA
bazoaprama rcemexuici / Pykoeooumens npozpammul/ Programme manager
Carurosa I'.C. ‘ Myxamenos T.A.
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A3vIK-mynik enimoepin onoipy ncadoovikmaput / Q60opyoosanue npou3e00cmea npooosobcmeeHnvlx npooykmos / The equipment of manufacture

of food products

OKy makcamuwt / Yueonan yenwv/ Purpose

KyppuibiMaap MeH KypbUIFBUIAPABIH 3€pTTEyre

[Ipuobperenne TEOPETUUECKUX 3HAHUH U

Mastering theoretical knowledge and practical

TEOPHSIIBIK Oi1imMm MEH NPaKTUKAJIBIK | MPAKTHYECKUX  HaBbIKOB st m3ydenus | SKills in the study of structures and devices,
JaFnblIapAbl MEHrepy, JKeKe  MalllMHajap, | KOHCTPYKIMiA ©  ycTpoucTB, otaenbHbIX | individual machines, as well as lines for storage.
COHJIali-aK caKTayFa apHaJFaH ChI3BIKTAP. MAIIMH, & TAKKE JTUHUN IS XpaHCHHSI.

Oxvimy nomuaiceci / Pezyiomamut 00yuenusn / Learning outcomes
Kypcrbl COTTI AAKTAFAHHAH keiiin | [Tocie  ycnmemmnoro  3aBepmenusi  kypea | After successful completion of the course,
oiniManymbLIap obyuaroumecst OyayT students will be
- TEXHOJIOTHMSUIBIK OIEpalysuiap MEH oHmipicTik | -~  YMeTh  YINpaBiIATL  TEXHOJIOTMYECKMMHM | - he able to manage technological operations and
npouecTepi 6ackapabl ONCpaiIMI " TIPOMSBOACTBEHHBIMH | nroduction processes.

IPOLECCAMM.

- eT, OalbIK, CYT JKOHE CYT OHIMIEpiH OHAiIpyre
apHaJFaH  TEXHOJOTHUSIIBIK
MPUHIUITEPIH KOJIaHA/IbI.

- TaMaK OHIMJEPIH OHAIPYAe TEXHOJIOTHSUIBIK

XKaOIBIKTApIbIH

nporecTepli MaifanaHy — JaFibUlapblHA M€
OoJ1aIbl.
- TaMaK ©HEepKacidl  TEeXHOJOTHsUIAPbIH

JAMBITYJIBIH 3aMaHayH YPJAICTEPIH KOJIIaHAa bl

- NPUMEHSTh [PUHLHUIBI TEXHOJIOTHYECKOrO
00OpyZOBaHHS IS TPOU3BOJICTBA MSCA, PHIOHI,
MOJIOKA ¥ MOJIOYHBIX IIPOJYKTOB.

- o0J1agaTh HaBBIKAMHU HCIIOJIb30BaHUS
TEXHOJIOTMYECKUX IMPOIECCOB MPU MPOU3BOICTBE
[IPOJYKTOB MUTAHUS.

- IPMMEHSATh COBPEMEHHBIE TCHACHLINNA Pa3BUTHS

TEXHOJIOTHI HHH.IeBOﬁ MMPOMBIITIICHHOCTHU

- apply the principles of technological equipment
for the production of meat, fish, milk and dairy
products.

- have the skills to use technological processes in
food production.

- apply modern trends in the development of food
industry technologies

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

MaTeMaTI/IKa, (1)I/I3I/IKa, TaraMJbIK XUMHA

‘ MaTGMaTI/IKa, (1)I/I3I/IKa, nUImeBasi XuMuAa

| Mathematics, physics, food chemistry

Kypcmuiy kbickawa mazmynst / Kpamrkoe cooepicanue Kypca/ Course summary

Tamax OHEPKCIOl TEXHOJIOTHUSIIaPbIH
JTaMBITy/1aFbl Ka3ipri TenaeHusuiap. Kocy xone
KOpray ammaparTapbl. bakeiiay xoHe Oackapy
anmaparrapbl.  MamuHanapIblH ~ KYPBUIBICHI
KOHE Herisri TyciHikTep. TeXHOJOTHSIIBIK
onepanusuiap MEH OHJIpICTIK mporecc. Man
TYpPJIEpIH COIO JKeJicl KOHIBIpFbUIapbl. Man
YIIACBIH JKOHE KOCBIMINA OHIMAEPIH 6OHJeY
MalllMHAJIAPBl  MEH KOHABIPFBUTApHL.  Tamak
OHIMJIEpIH OHJIIpY Ke3iHJe MaijaJaHbuIaThIH

CoBpeMeHHbIE  TEHJCHIIMM B  pPa3BUTUU
TEXHOJIOTMM MHILEBOW TMPOMBIIIIIEHHOCTH.
VYcerpolictBa  BKJIIOYEHHST W 3alIUTHI.
KonTtponbHO-ynpaBieHuecKuit amnmnapar.
[IpoekTpoBaHne MamMH W  OCHOBHBIC
MOHATUA. TEeXHOJIIOTMYEeCKHEe ONepaluu Hu

MPOM3BOJICTBEHHBIN Tporiecc. ObopymoBaHue
yOOITHOW CeTH BHJIOB KUBOTHBIX. MaIlIMHBI U
YCTAaHOBKM  JuId  TepepaboTKu  Tyml |
MOOOYHBIX MIPOJIYKTOB YKUBOTHOT'O

Current trends in the development of food industry
technologies. Activation and protection devices.
Control and management apparatus. Machine
design and basic concepts. Technological
operations and production process. Equipment for
the slaughter network of animal species. Machines
and installations for processing carcasses and by-
products of animal origin. Processes used in food
production. Technological equipment for the
production of meat and fish products. Machines
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nporectep. ET jkoHe OaiblK OHIMAEPIH OHIIpyTe
apHaJFaH TEXHOJOTHSUIBIK kKaOaeiK. [IIy:KbIK
JMaibIHIay MallMHAJIapbkl MEeH ammapaTrTtapsl. CyT
J)KQHE CYT OHIMJICPIH TEXHOJIOTUSIIIBIK
XKaOIBIKTAY.

npoucxoxzacHus. [Ipoueccel, HCIONB3yeMBbIe
B IPOM3BOJCTBE  IPOJYKTOB  IUTAHUS.
TexHonornueckoe o0opyoBaHue JUIS
MIPOU3BO/ICTBA MSICHOHN M PHIOHOM MPOTYKIIHH.
Mamusbl ¥ annapatel Ui IPUTOTOBJICHUS
kojbacHbIXx — m3aenuil.  TexHosoruueckoe
cHa0xeHue MOJIOKOM U MOJIOYHOM
IIPOYKIIHEH.

and apparatuses for the preparation of sausage
products. Technological supply of milk and dairy
products.

Ilocmpexsusummepi / Ilocmpexsuszumot/ Postrequisites

KoramaplK TaMakTaHyJbl YUBIMAACTBIPY MKIHE
KbI3MET KOPCETY

Opranuzanus u 00CITy’)KUBaHHE Ha
IPEINPUATHIX OOIECTBEHHOIO MUTaHUs

Organization and services in catering

bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager

Carurona I'.C.

MyxamenoB T.A.
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Ouim canacwvin capanmay/ Ixcnepmusza kavecmea npooykuuu/ Product quality expertise

Oky maxcamul / Yueonan yenv/ Purpose

capaliTaMaHbIH  KaJIIIbI

KOHE  OHIMIEPIIH  IKEKelereH
capanTayiblH  HPaKTHKAJIBIK

naiiianana OTBIPBIN, OHBI CalaHbl OakKpUIAyAa,
caraHbl Oaranayna,
naiiiaiany MyMKIiHIIKTEpiH KapacThIpy.

omicHaMachiH (OHBIH
MakcaTTapbl, MiHAETTepi, TypJiepi, Kypaigapsl
XKoHe T.0.) KyHen Typjae urepyre x)opaemiaecy

TONTAPBIH
MBICAJIIAPbIH

ceprudukarrayaa

OKa3aTh IIOMOIIb B CHCTEMHOM YCBOCHHHU
o0IIel METOJ0JIOTUU IKCIIEPTHU3HI (ee IeeH,
3ala4d, BHJIOB, CpPEACTB M T. [1.) U Ha
MIPaKTUYECKHUX puMepax JKCIEPTU3BI
OTJICNbHBIX TOBAPHBIX TPYHI PACCMOTPETh
BO3MOXKHOCTH €€  HCIIOJIb30BaHUsl  IIpU
KOHTpOJE€  KayecTBa,  OICHKE  YPOBHS
KauyecTBa, CEPTUPUKALINU.

to assist in the systematic assimilation of the
general methodology of expertise (its goals,
objectives, types, means, etc.) and, using practical
examples of the expertise of individual product
groups, consider the possibilities of its use in
quality control, quality assessment, certification.

OKbimy

Homuiceci / Pezynemamol 00yuenusn / Learning outcomes

Kypcersl CITTi
OimiManymbLIap

asiIKTaraHHaH

- camaHbl 3epTTEYAIH TEOPHSUIBIK HETI3JepiH

MCHICPY,

- cara capanTaMachlH XYPTi3y JaFpUIapbiHa Ue

oomy;

Kazipri 3aMaHFbI
KOJIIaHY;

- camaHbl 3epTTey OJiCTepiH Oaranay >XKoHE
Tangay

KeHin

KocinmopbIHAapAa
KOJIJaHBbUIAThIH camna >KYHeciHIH alropuTMiH

IMocse ycmemHoro
o0yuarmuecs OyayT

3aBeplIeHUs] Kypca

- BJIAJ1€Th TCOPCTUUCCKUMU OCHOBaMH
HCCIeAOBAaHUS Ka4YeCTBa,
- OﬁﬂaHaTb HaBBIKaMU IMPOBCACHUA

SKCIEPTU3bI KAYCCTBA,

- IPUMEHATH aJTOPUTM CHCTEMBI KauecTBa,
HCIIONIb3YEMBIE Ha COBPEMEHHBIX
MPEANPUATHX;

aAaBaTb OLCHKY W IIPOBOAWTHL aHAJIM3
METOJ0B UCCIICAOBAHHUA Ka4CCTBaA

After successful
students will be

- possess the theoretical foundations of quality
research;

- have the skills to conduct a quality examination;

- apply the algorithm of the quality system used in
modern enterprises;

- to evaluate and analyze the methods of quality
research

completion of the course,

Ipepexeuzummepi / Ilpepexeuzumot / Prerequisites

dusnka | pusuxa | physics

Kypcmuiy kvickawa mazmynot / Kpamkoe codeprncanue kypca/ Course summary
Kacinopsitaars caraHbl OackapyaeiH | Teoperuueckue OCHOBBI ynpasienus | Theoretical foundations of quality management at
TEOPUSUIBIK Herizzepi. OHimai capantay [loHi, | kauectBoMm Ha mnpennpusitud. [Ipeamer, | the enterprise. Subject, tasks and types of product
MiHmeTTepi  MeH  Typsepi.  Capanrtama. | 3aJadyd M BHJBI OKCIEPTU3bl NpOMyKIWH. | expertise. Expertise. The main elements of the
Tayapnapabl capanTayAblH HEri3ri 3JIeMEeHTTepl. | DKCIepTus3a. OcHoBHBIE aneMeHTHl | examination of goods. The procedure for
OHIM camacblHa capanTama >KYpri3y TopTiOi. | skcnepTtu3bl ToBapoB. [lopsmox mposenenwus | conducting €% And
Tamak eHiMIepiHiH camacklHa capanrama. IKCTIEPTU3BI Ka4yecTBa HPOTYKIIUH.

DKCHepTH3a KauecTBa MHUIIEBBIX MPOIYKTOB.

Ilocmpexsusummepi / [locmpexsuszumot/ Postrequisites
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OHiMII ChIHAY, OaKbLIAY XKOHE KayiTCI3air

HcnpiTanue, KOHTPOIIb U 0€3011aCHOCTD
MPOTYKIIUH

Testing, control and security of production

Bazoaphama scemexwici / Pykosooumenw npozpammul/ Programme manager

Carurona ['.C.

|

MyxamenoB T.A.
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Tayapaapowvt koomay nezizoepi / Ocnoevl koouposanusa moeapoe/ Basics of product coding

OKy makcamuwt / Yueonan yenv/ Purpose

Tayapnapasl KIKTEY YFBIMJIapbIMEH
OallyIaHBICTBl TEPMHUHJIEP MEH aHBIKTaMaJapMeH
TaHBICTBIPY. Tayapiapasl KikTey OenriiepimMeH,

O3HaKOMHUTH C TEPMHHAMHU u
OIIPEICTICHUSMH, CBS3aHHBIMH C IMOHATHSIMHU
knaccudukanuu  ToBapoB. (O3HAKOMUTH C

Familiarize with the terms and definitions related
to the concepts of classification of goods.
Familiarize with the signs, methods and rules of

olicTepiMEH JKOHE epekelepiMeH TaHBICTHIPY. | IpU3HakaMu, Metogamu W mpaswmiamu | classification of goods. To teach to calculate and
Tayapnapmsr KIKTEY KOHE KonTay | KiaccuuKauu TOBapOB. Hayuuts | analyze indicators of classification and coding of
KOPCETKIIITEPiH ecenTeyre IKOHEe TaljayFa | paCCUMTBIBATh M aHAJIM3UPOBATh MOKazaTenu | goods.
yiipery. KIaccu(MKAIUK ¥ KOTHUPOBAHUS TOBAPOB.

Okvimy namuoiceci / Pezynomamut 00yuenusn / Learning outcomes
Kypcrbi CoTTI asiKTaraHHaH keiiin | [Tocsie ycmemHoro 3aBepimieHusi Kypcea | After successful completion of the course,
olriManymbLIap odyuarommecst OyayT students will be
- TayapiuapIbl  OKIKTey  JKOHE  KOJATAy | - IPUMEHATh OCHOBHBIC TepMHHBI B oOnactu | - apply basic terms in the field of classification and

caJlaChIHJIaFbl HET13T1 TEPMHUHAEPAl KOJAaHY;

- TayapiapAbl KIKTEY >KOHE KOATAay OIICTepiH
KOJIJIaHYy;

- OHIMHIH JKaJIIBI KIKTEYIIIiH 01Ty,

- EAH mtpux-Hemipiey YFBIMBIH KOJJIaHy.

KJIacCH(MKALMK ¥ KOJUPOBAHUS TOBAPOB;

- HCIIOJI30BaTh METObI KJIACCU(PHUKAIMU U
KOJIMPOBAHHUS TOBApPOB;

- 3HAaTh OOIIMI KIACCH(PHUKATOP MPOTYKIIUH
(OKIT;

-IPUMEHSTh  TIOHSTHE

0  IITPUXOBOU

Hymepanuu EAN.

coding of goods;

- use methods of classification and coding of
goods;

- know the general classifier of products (OKP;
-apply the concept of line numbering of the EAN.

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

dusnka, uHpOpMaTHKA

| dusnka, napopMaTHKa

| Physics, Computer Science

Kypcmuiy kbickawa mazmynst / Kpamxoe codepycanue kypca/ Course summary

[ToHHIH TOHI, Ma3MyHBl JKOHE MIHJETTEPI.
TyTbIHY HapbIFbIHBIH Kail-Kylll MeEH Jamy
NEepCHeKTUBANIAPbI, TayapTaHy MEH Tayapiapabl
KOATayabl JTaMBITYABIH TAapUXbl MEH OaFbITHI.
Tayaprany omicTepiHiH MOHI, TYCIHIKTEpI,
Kikrenyl, npuHuunrepi. JKiktey Oenriiepi.
Tayapnapabl KiKTey kKoHE KOATAY CaJachIHIAFbI
Heriari  yrbiMaap.  JKiKTey — KYpBUIBIMBI,
COPTTapbl, OJIAPJBIH APTHIKUIBUIBIKTAPEl MEH
KEMIITUTIKTEPI. KanmeimemnekeTTik

KIKTEYIIITep: TYCIHIr, JKIKTeTyl, MaKcaThbl,

IIpenmer, coJiepXaHue u 3a/1aun
JAUCHUITIINHBI. Cocrossane u MEPCICKTUBBI
Pa3BUTUS TOTPEOUTENHCKOTO PHIHKA, UCTOPHS
U HapaBJICHUEC Pa3sBUTHUA TOBAPOBCACHHUA U
KoJiupoBaHusi ToBapoB. CyIIHOCTb, MOHATHUS,
Kiaccuukanms, MIPUHLUIIBI METOJIOB
ToBapoBeAcHUs. [Ipu3HaKM KiaccupUKaIUu.
OcHOBHEIE IIOHATUA B o0OJacTu
KIaccupUKAUM W KOAMPOBAHUS TOBAPOB.
Crpykrypa knaccuduKaiuu, pa3HOBUIHOCTH,
ux JIOCTOUHCTBA " HEJIOCTAaTKU.

The subject, content and objectives of the
discipline. The state and prospects of the consumer
market, the history and direction of the
development of commodity science and coding of
goods. The essence, concepts, classification,
principles of methods of commodity science. Signs
of classification. Basic concepts in the field of
classification and coding of goods. Classification
structure, varieties, their advantages and
disadvantages. National classifiers: concept,
classification, purpose, structure.
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KYPBUIBIMBIL.

OO6merocyiapcTBeHHbIE  KJIACCU(PUKATOPHI:
MIOHSTHE, KJIacCUUKALHS, Ha3HA4YCHHUE,

CTPYKTYypa.

Ilocmpexsusummepi / [locmpexsuszumat/ Postrequisites

Tayapnapnael OipuaenneHaipy, Oypmanay xKoHe

TaHOanay

Wnentudukanus, danscudukanys
MapKHUPOBKA TOBAPOB

u

Tampering, identification and marking

Bazoaphama scemexuici / Pykosooumens npozpammut/ Programme manager

Carurona ['.C.

MyxamenoB T.A.
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2 3 KypcC CTyleHTTepiHe apHAJIFaH IeKTUBTIK MoHAeP / DJIeKTHBHbIE JUCHUILIUHBI JAJIs CTY/IEeHTOB 3 Kypca/
Elective subjects for 3 st year students

Onuiey men daxwvliayowiy a0icmepi men Kypanoapsl / Memoowl u cpedcmea uzmepenusn u konmponasn/ Methods and means measurement and

control

Oky maxcamul / Yueonan yenv/ Purpose

Omniiey TeXHHMKACBIHBIH 3aMaHayH Mocesenepi
TypaJibl, TEXHUKAJIBIK KYKaTTaMaHbl TaiganaHy
Typajbl, ChIHAY JKoHE OakpLIay Ke3iHIe euey
KypaJIapblH MaianaHy Typajibl, YITUIIK emey

dopMmupyeT  3HaHME€ O  COBPEMEHHBIX
npobiemMax H3MEPHUTENbHON TEXHUKH, 00
HCIOJIb30BAHUU TEXHUYECKOH IOKyMEHTALlNH,
00 HCIIOJIb30BAHUU CPEJICTB U3MEPEHUH IpU

acquisition of theoretical knowledge and practical
skills in the main areas of development and
theoretical foundations of the technology of
production of canned food and food concentrates

MIHJICTTEPIH 11(S118% Ke3iHJIe OUTIMII | UCTIBITAHUSAX M KOHTpPOJIC, TIPH PEIICHUH
KaJIBINTACTBIPAIBI. THIIOBBIX U3MEPHUTEIBHBIX 3371a4.
Oxbimy namuorceci / Pesynomamut 06yuenus | Learning outcomes
Kypcrbl coTTi asgKTaFraHHAH keiiin | Ilocsie ycmemHoro 3aBepumenusi kypca | After successful completion of the course,
olriMasymbLIap odyuarommecst OyayT students will be
- (bu3UKaIBIK IIaMaJiap bl oJIIIIeY | -IPUMEHSTh IPUHIUITBL usMepenuii | - apply the principles of measurement of physical
NPUHIUNITEPIH, eJey KYpaJIapbIHbIH | (U3NIECKUX BEJIMYHH, npuHIMIEL | quantities, the principles of optical, kinematic

OINTUKAJIBIK, KHHEMAaTUKAJIbIK CXEMaJlapbIHbIH
MPUHIUNTEPIH JKOHE OJAPJAbIH METPOJIOTUSIIBIK
CHUIaTTaMajapblH KOJIJAaHy;

- KOUbLIFaH 11105 MIHIETIHIH
epeKUIeNiKTEepIH  €CKepe  OTBIPBIN,  eJIlley
KypainapbIH KOJITaHyIbIH MPAKTUKAIIBIK
JaFAbUIapbIH MEHTEPY;

- - eNmey TEXHUKACBIH, TEXHUKAJBIK
KYy)KaTTaMaHBbl, eJey KypajiapbiH
naiiiananynarel  mpobnemanapisl  IIEmyne
OLTIM/TI KOJIJIaHY;

- OUINKTUIK  JKOHE  OHIIPICTIK  KbI3MET
cajajapblHa COMKeC KEeJeTiH YATUIK eJley
MIHAETTEPIH IIENy.

ONTUYECKUX, KHHEMAaTUUYECKUX CXEM CPEJICTB
U3MEpEeHU M HUX  METPOJIOTUYECKHUX
XapaKTePUCTHK;

-BJIaJIETh MPaKTUYECKUMHU HaBbIKaMU
IIPUMEHEHUSI CPEACTB M3MEPEHUN C y4ETOM
0COOEHHOCTEH MIOCTaBJIEHHOU
U3MEPUTENIBHON 3a/1a4H;

- IPUMEHSTHh 3HaHWE B pPELICHUH IpoOsieM B
WCIIOJb3BAHUM  HU3MEPUTEIIBHONM  TEXHUKH,
TEXHUYECKONM  JOKYMEHTalluH, CPEICTB
WU3MEPEHHI;

- pelaTh THUIIOBBIE M3MEPUTENIBHBIE 3a/ayH,
COOTBETCTBYIOIINE cdepe KBTUPUKAUN U
IIPOU3BOJICTBEHHOU JESATEIBHOCTH.

schemes of measuring instruments and their
metrological characteristics;

- possess practical skills in the use of measuring
instruments, taking into account the specifics of the
measurement task;

- apply knowledge in solving problems in the use
of measuring equipment, technical documentation,
measuring instruments;

- solve typical measurement tasks corresponding to
the field of qualification and production activities..

Ilpepexeuzummepi / Ilpepexeuszumot / Prerequisites

Maremaruka, ®usnka

‘ Marematuka, Pusnka

| Mathematics, Physics

Kypcmuiy kvickawa mazmynot / Kpamkoe codeprucanue kypca/ Course summary
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Ommieynep, ChIHAKTap XOHE OakKbUiay Typaibl
KaNbl MamiMerTep. DU3MKAIBIK IIaManapibl
eJIey. Ouey TYpPICHIIPTITEPIHIH KIKTETYI.
Oney KypangapblH aHBIKTAY JKOHE JKIKTEY.
Onmey axknmapaThIHBIH CUTHaimapbl.  Kasipri
ChIHAKTap Typaibl akmapar. CheIHAK TypIepi.
JlipUIlliH, COKKBIHBIH, CHI3BIKTHIK YICYIIH YKOHE
AKYCTHKAJIBIK IIYABIH MEXaHUKAIBIK JCepiH
ChIHAY.

O06mmme CBEIECHUS 00 U3MEPCHUSIX,
WCTIBITAaHUSAX W KoHTposie. M3mepenue
¢busmveckux  BenmmuuH.  Knaccudukarus
M3MEPUTEIBHBIX npeoOpazoBaTeeH.
Omnpenenenne W Kiaccu(uKanus CpeaCTB
U3MEPECHUM. Curnaiel U3MEPUTEIIBHON
nHpopmanuu. CBeneHUS O COBPEMEHHBIX
HCHOBITaHUAX. Bunpl ucneiTanuii. McnpITaHuS
Ha MEXaHWYECKHE BO3JCHCTBUS BHUOpAIINH,
yAapos, JIMHEHUHBIX YCKOPEHUI u
AKYCTHYECKHUX IITYMOB.

General information about measurements, tests,
and controls. Measurement of physical quantities.
Classification of measuring transducers. Definition
and classification of measuring instruments.
Measurement information signals. Information
about modern tests. Types of tests. Tests for
mechanical effects of vibration, shock, linear
acceleration and acoustic noise.

Ilocmpexsusummepi / [locmpexsuszumat/ Postrequisites

CaHI/ITapI/IH JKOHC TaraMTaHy T'MI'MCHACHI ‘ CaHI/ITapI/ISI U T'MrucHa nuTaHusa

Sanitation and food hygiene

bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager

CarunroBa I'. C.

Myxamenos T. A.
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Huoncenepnix scone komnvromepinik cpaguxa / Hnorrcenepnan u komnvromepnasn cpaguxa / Engineering and computer graphics

Oky maxcamul / Yueonan yenv/ Purpose

[TpoeKUUsIBIK ~ ChI3YABIH HETI3ri  3aHIapbiH,
MEMJICKETTIK CTaHIapTTAPMEH KOHCTPYKTOPJIBIK
Ky)KaTTaMaHbl KOPHEKI TypJe YCBhIHY JKOHE
pecimaey  Epexenepin, camanbiH =~ CAD
OarmapiamanapbiHa MOJCIbCY MPUHIUITEPIH
oiy.

3HaHKEe OCHOBHBIX 3aKOHOB IMPOCKIIUOHHOTI'O

YepUeHHUs, IIPaBUII HarJsHOro
MIpeICTaBICHUS u odopmiieHus
KOHCTPYKTOPCKOM JOKYMEHTaIU1 C

rOCyJapCTBEHHBIMM CTaHAAPTAMU, IPUHIUIIBI
MozenupoBanuss B CAD  mporpammax
OTpaciH.

Knowledge of the basic laws of projection
drawing, rules for visual representation and design
documentation with state standards, principles of
modeling in CAD programs of the industry.

OKbimy

Hamuoiceci / Pesynomamot o6yuenusn / Learning outcomes

Kypcrbl CoTTI asIKTaFaHHAH KeHiH
olmiMaymbLIap

- ChI30a reOMETPHACHI MEH MHKEHEPJIIK Tpaduka
AIIEMEHTTEPiH MEHTEpY;

- cypertep MeEH chI30amapiabl  OpbIHAAY,
penakuusiay KOHE KOHCTPYKTOPJIBIK-
TEXHOJIOTUSUIBIK ~KY)XKaTTaMaHbl JaibIHIAyIbIH
3aMaHayu OarmapiamMabIK KypaIapbiH
KOJIJIaHy;

- O3IpJICHIN >KaTKaH >Ko0ajlap MEH TEeXHHUKAJBIK
Ky)KaTTaMaHbIH KociOM KbI3MET CallaChIHaFbl
CTaHJapTTapFa COMKECTIriH OakbUIay/abl JKy3ere
aceIpy.

ITocie  ycmemHoro  3aBepumieHHsT — Kypca
o0y4aromuecs OyayT

-BIaJE€Th  DJIEMEHTAMH  HA4depTaTEeJIbHOU
reOMETPUH U MH)KEHEPHOU TpaduKi;

- IIPUMEHSATh COBPEMEHHBIE IIPOIPAMMHBIE
CPEICTBA  BBINOJHEHUSA, PEAAKTUPOBAHUSA
M300paKeHU ¥ dYepTeX el M IOATOTOBKU
KOHCTPYKTOPCKOTEXHOJIOIMYECKOMN
JOKYMEHTALUK;

- OCYLIECTBJIATH KOHTPOJIb COOTBETCTBUSA
pa3pabaTbiBaeéMbIX MPOEKTOB M TEXHUYECKOMN
JOKYMEHTAllMM  CTaHaapraM B 001acTu

npodeccnoHaNbHOM 1eATEIbHOCTH.

After successful completion of the course,
students will be

-possess elements of descriptive geometry and
engineering graphics;

- apply modern software tools for executing,
editing images and drawings and preparing design
and technological documentation;

- to monitor compliance of the developed projects
and technical documentation with standards in the
field of professional activity.

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

¢buznka

| pusnka

| physics

Kypcmuiy kbickawa mazmynst / Kpamrkoe cooepicanue Kypca/ Course summary

Kypneni cyper. HykreHi eki koHe yII
MPOSKIMSUTBIK ~ KA3bIKTBIKKA  MPOSKIUSIAY.
berrep. Cri30agarbl TamcelpMa >KOHE CYperT.
Kikrey. berinin xkoHTypsl. berinaeri HykTenep
MEH ChIBBIKTap. JKanmbl KepiHICTIH ChI30AaCHIH
erxen-Terkeiai kepcety. Kymbic chiz30anapbiH
opeiHAay epexenepi. KypacTtelpy chI30achl.
Kypactelpy  cpi30anapeiHia  KOJJaHBUIATHIH
OpBIHZAY €pexenepi, MapTThl OenTuIep KOHE

Kommiiekcneiii  uyeprex. IIpoenupoBanue
TOYKM Ha JIBE€ U TPHU IJIOCKOCTH IMPOEKIUI.
[ToBepxHocTu. 3aganue M u300paxkeHHEe Ha
4yepTeke. Knaccudukanus. Ouepk
MOBEpXHOCTU.  TOYKM WM  JIMHUM  Ha
MOBEpXHOCTU.  JleTanupoBaHue  deprexa
obmero Buma. IlpaBuna  BBIMOTHEHUSA
pabounx 4yeptexkeil. COOpPOYHBIN UepTEX.

HpaBI/IJ'Ia BBIIIOJIHECHU A, YCJIIOBHOCTH n

Complex drawing. Projecting a point onto two and
three projection planes. Surfaces. The task and the
image in the drawing. Classification. Outline of the
surface. Points and lines on the surface. Detailing
of the general view drawing. Rules for the
execution of working drawings. Assembly
drawing. Execution rules, conventions and
simplifications applied in assembly drawings.
Drawing up a specification.
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oHainary. Crienudukanmsi xacay.

YIPOIIEHHS, TNPHMEHsIEMbIE Ha COOPOYHBIX
yeptexkax. CocTraBieHue crenupuKaim.

Ilocmpexsusummepi / Ilocmpexeuszumot/ Postrequisites

OHIpicTI METPOJOTHSUIBIK KaMTaMachl3 €Ty,

KBAJIMMETPUA

Mertposoruueckoe obecricueHue
MIPOU3BOJICTBA, KBATMMETPHSI

Metrological support of production, qualimetry

bazoaprama rcemexuici / Pykoeooumens npozpammul/ Programme manager

Carurona I'.C.

Myxamenos T.A.
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Keanumempus / Keanumempus | Qualimetry

Oky maxcamul / Yueonan yenv/ Purpose

3aHHAMAJIBIK aKTUIepAl MPAKTUKAIBIK KYMBICTA
KOJIJIaHy YIIiH OiTiM, OUTIK XKOHE MPAKTHKAIBIK
JaFIbUTAp/IBI ATy, calaHbl Oaranay oiicTepi MeH
KYpaJIJapbIH KOJJIaHy

MOJIyuYeHUE 3HAHUM, YMEHUI U MPAKTUYECKUX
HaBBIKOB JIJIsl IPUMEHEHHUS 3aKOHOAATEIIbHBIX
aKTOB B MpPAaKTHUYECKOW paboTe, MPUMEHSThH
METO/Ibl U CPEJICTBA OLIEHKU KauyeCTBa

obtaining knowledge, skills and practical skills for
the application of legislative acts in practical work,
apply methods and means of quality assessment

Oxvimy

Hamuiceci / Pesynomamul 00yuenusn / Learning outcomes

Kypcrtbl coTTi asiIKTaraHHaH KeHiH
OiiMaaymbLIap

- OIIPE/ETATh CBA3M YPOBHS XKHU3HU C KAU€CTBOM
HIPOAYKLUH U YCIIYT;

- IpPUMEHSTb NPAaBOBbIE U HOpPMaTHBHbIE-
TEXHUYECKHE aKThl, METOJIMUECKHUE MaTEPUAJIbI;
- NPUMEHATh CUCTEMY KOHTpPOJS U Haja30pa 3a
Ka4yeCTBOM IPOAYKLUY;

- ONpeneNaTb OCHOBHBIE TEXHUYECKHE U
KOHCTPYKTUBHBIE XapaKTEPUCTUKU IPOAYKIHH;

- NPUMEHITb METOJMKH U CpPEACTBa KOHTPOJIS
OTpaciIi NUIIEBON IPOAYKIINH;

- OPraHU30BbIBaTh POBEACHUSI AaHATTN3 KauecTBa
MPOYKIIMH.

IMocie  ycmemHoro  3aBepuieHHsl  Kypca
o0yyaromuecst OyayT

OIPCACIITE CBsA3HM  YPOBHA JKU3HU C

Ka4eCTBOM MPOAYKIIMH U YCIIYT;

INPUMCHATDb IIPABOBBIC W HOPMATHUBHLIC-

TCXHHUYCCKUC aKThl, METOJHUYCCKHE
MaTCpHralbl;

- IPUMCHATH CUCTCMY KOHTPOJIA U HAA30pa 3a
KaueCTBOM IIPOAYKINU;

OMpeaAciiiTb OCHOBHBIC TCXHHUYCCKUC U

KOHCTPYKTHUBHBIE XapaKTEPUCTUKHU
HPOAYKIINH;

- IPUMEHATb METOJUKHA U CPEIACTBA KOHTPOJIS
OTpaciay NUIIEBON MPOLYKINH;

OpPTraHU30BBIBATL  IPOBCACHUSA aHaJIn3

Ka4yeCTBA MPOAYKIIHH.

After successful completion of the course,
students will be

- determine the relationship between the standard
of living and the quality of products and services;

- apply legal and regulatory-technical acts,
methodological materials;

- apply a system of control and supervision over
the quality of products;

- determine the main technical and design
characteristics of the products;

- apply methods and means of control of the food
industry;

- organize a product quality analysis.

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

MaT€MaTuKa, MECTPOJIOTUs.

‘ MaT€MaTuKa, MECTPOJIOT .

| mathematics; metrology.

Kypcmuiy kbickawa mazmynst / Kpamrkoe cooepicanue Kypca/ Course summary

Canma  penreiii. Cama peHreilin  Oaranay
TexHousiorusicel. Canansl kemenai 6aranay. Cama
NeHreiin OaranayneiH apamac ofici. Camanbl
Oaranay/plH HHTErpaiasl 9ici. KocimopbiHaars
OHIM camnachelH KAKCAPTYIbIH HeT13T1
OarpiTTappl. JKanmel YIATTBIK ©HIM. OHiIMJeri
akaynap. Cama mbIFbIHAapeIH Tangay. Cana
canmachiHaarbl  cascar. Camanbl  Oaranay.
OKOHOMHUKAJIBIK THUIMALIIK OOWBIHINA CamaHbl

YpoBeHb KayecTBa. TEXHOJOTHS OLICHKH
ypoBHs KauecTBa. KomruiekcHas oOIleHKa
kadecTBa. KoMOMHMPOBAHHBIN METO/ OIIEHKH
YpOBHsI KauecTBa. IHTerpanbHbll MeETOH
OIIEHKM KayecTBa. OCHOBHBIE HAMPABJICHUSA
COBEpLICHCTBOBAHMS Ka4eCTBA MTPOAYKIMH Ha
NpeanpusTii.  BaloBoil  HalMOHAJIBHBIN
nponaykt. Jledbektsl B um3menuu. AHaW3
3aTpar Ha KadecTBO. [lomuTuka B oOmactu

The quality level. Technology for assessing the
quality level. Comprehensive quality assessment.
A combined method for assessing the quality level.
Integral method of quality assessment. The main
directions of improving the quality of products at
the enterprise. Gross national product. Defects in
the product. Quality cost analysis. Quality policy.
Quiality assessment. Quality assessment based on
economic efficiency. Examination of the quality
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Oaranmay. bannpik Oaramay

neHreiin capantay. Cama gopexeciH Oaranay

OMICTEPIHIH KIKTETYI.

ApKBUIBI  calla

kauectBa. Ornenka  kadectBa. OIlieHKa
Ka4yecTBa o SKOHOMHUYECKOMN
3 PEeKTUBHOCTH. DKcnepTusa YpOBHS
KayecTBa C IIOMOINBI0 Oa/UIbHOH OILICHKH.
Knaccudukanuss METOIO0B OIEHKH CTEIICHH
KauyecTBa.

level with the help of a point assessment.
Classification of methods for assessing the degree
of quality.

Ilocmpexsusummepi / Ilocmpexsuzumwt/ Postrequisites

HcnbiTanue,  KOHTpPOJIb U
IIPOJYKIIMH.

0€30I1aCHOCTD

HcnbiTanue, KOHTpONb M 0E€30MacCHOCTh
HPOJYKIIHH.

VcnbiTanue, KOHTPOJIb " 6e30macHOCTh
HPOJYKIIHH.

bazoaprama scemexuici / Pykoeooumens npozpammer/ Programme manager

Carurosa I'.C.

MyxamenoB T.A.
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/Kannvl mexnuxanvik napamempinepoi oauey ne2izoepi/ Ocnoswt uzmepenuu oouemexnuueckux napamempos/ Foundations of the measurement

of technical parameters

OKy makcamuwt / Yueonan yenv/ Purpose

TexHONOTHANBIK ~ MIHAETTEPAIH  OHIIPICTIK
Oarnapnamanapsl KaXeT OOJNaThIH eJIeMaep
CaJIaChIHJIaFbl OUTIMII KaJIBIITACTHIPY.

®opmupoBaHue  3HaHUM B oOjactu
M3MEpPEHHH, KOTOpBIE HEOOXOIMMBI
MIPOU3BO/ICTBEHHBIX porpaMm
TEXHOJIOTUYECKHUX 3a/1a4.

Formation of knowledge in the field of
measurements that are necessary for production
programs of technological tasks.

OKbimy

namuceci / Pezynomamot o0yuenusn / Learning outcomes

Kypcrbi CoTTI asiKTAaFAaHHAH KeliH
olmiMaymbLIap

- HOPMATHBTIK KY>KaTTapIblH HeTi3r1
KaFuJajiapsl ~ MEH  TaJanTapblHa  CoHKec

TEXHOJIOTUSUIBIK KOHE TEXHUKAJIBIK
Ky)KaTTaMaHbI peciMJey TOpTiOiH MeHrepy;
eJIIIey;

- TeXHOJIOTHSUIBIK ~ KyKarrama  OoWbIHIIA
eJIILIEeMIEPIH ILIEKTl aybITKyJapblH aiKbpIHIAQY
KOHIH/IET] TAJaIThI TYCIHY;

- barmapiay

o0JpICTa KOHE OJIIey TypiepiHae; Oakpuiay -
eJIILIey AaclamTapblH, aclanTapAbl OHE ChIHAK
anmnapaTypaiapblH KOJI/IaHyFa;

- TEXHUKAJIBIK 6JIIIIEM MPUHIUIITEPIH MEHTEPY,
MEMIIEKETTIK METPOJIOTHSITBIK

OaKpuIay XKoHE KaJaraay;

- OIey KATeTIKTepIH aHbIKTay O/ICTEeMECIH
TYCIiHY;

- eJIIey KAaTeJIIKTepiH aHbIKTay OIICTepiH,
eJIILIey KypalJlapblH KOJJIaHY/bl TYCIHY

Ilocsie ycnmemHoro 3aBeplieHHsi Kypca
o0yyarommecsi OyayT

-BJIJIETh MIOPSIKOM oopmiIeHUS
TEXHOJIOTUYECKON 5 TEXHUYECKON
JOKYMEHTAaI1eH B COOTBETCTBUU c
OCHOBHBIMHM TpaBWJIaMH M TpPeOOBaHUSIMU
HOPMAaTUBHBIX JOKYMEHTOB I10

U3MEPCHUSIM;

— nouwumams TpeOOBAaHUE MO OIPEACTCHUIO
MpEeACIbHBIX ~ OTKJIOHEHHUH pa3sMepoB IO
TEXHOJIOTHYECKON TOKYMEHTAIUU;
-OpUEHTHUPOBATHCS

B 00JacTH M B BUJAX U3MEPEHHI; MPUMEHSTh
KOHTPOJIbHO-  M3MEPUTEIbHBIE  MPUOOPHI,
WHCTPYMEHTHI u UCIIBITATEIbHbBIE
anmnaparyphl;

- BIaAeTh NPUHLUUNAMU  TEXHUYECKUX
W3MEPEHHUH, OCHOBAMH TOCYJIapCTBEHHOTO
METPOJIOTMYECKOTO KOHTPOJIS U HAA30pa;

- TIOHUMATh  MemoOOuKy  OnpeoeileHus
NO2peuHOCTEN U3MEPEHU;

After successful completion of the course,
students will be

-possess the procedure for processing technological
and technical documentation in accordance with
the basic rules and requirements of regulatory
documents on

measurements;

— understand the requirement to determine the
maximum size deviations according to the
technological documentation;

- to be guided

in the field and in the types of measurements; to
use control and measuring instruments, instruments
and test equipment;

- possess the principles of technical measurements,
the basics of state metrological

control and supervision;

- understand the methodology for determining
measurement errors;

-to understand the methods of determining
measurement errors, in the use of measuring
instruments

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

dusnka, CTaHIAPTTAY )KOHE cepTU(UKATTAY

‘ ®du3uka, CTaHapTH3AIMS U cepTHPUKAIUS

| Physics, standardization and certification

Kypcmuiy kvickawa mazmynot / Kpamkoe codeprucanue xypca/ Course summary

XKanmel TeXHUKANBIK TapaMmeTpiiepi  eImey
onicrepi. TexXHHKaJIBIK eJIEeMIEpIiH Herisri

Mertoasl  u3MepeHUs  OOMIETEXHHUYECKUX
napamMeTpoB. OCHOBHbBIE MOHSATHS, MPUHIUIIBI

Methods of measuring general technical
parameters. Basic concepts, principles of technical
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YFBIMAPhI, NPUHIMITEP], OJIIey cajackl MEH
Typi. Ommey mkanaceiHbIH TYypiepi. Llkana,

TEXHUYECKUX HU3MEpeHuil, o0lacTb U BHJ
n3mepenuil. Tumnsl mkan n3mepenui. [llkana,

measurements, scope and type of measurements.
Types of measurement scales. Scale, scales of

PETTIK IKajanap, WHTEpBaAap, KaThlHACTap, | MIKAJbl MOpPsIKa, HWHTEpBaaoB, oTHomeHuii, | order, intervals, relations, Classification of
eINIIeMICPIiH JKikTenyi. Ommey Karenikrepid | Kinaccupukanus M3MEpEeHUH. MeTtoasr | measurements. Methods  for  determining
aHBIKTAy oficTepi. OJmiey KYpajJapblHbIH | ONPEJCICHUS MOTPEIIHOCTe  HM3MepeHuit. | measurement errors. Types of  measuring
TYpJIepi. bakpinay-esnmiey acranrtapsl. | Bumsr MU3MEPUTEITBHBIX cpexacts. | instruments. Control and measuring devices.
MexaHUKaNbIK I1aMa TYpJIeHAiprimTepi oHe | KOHTpOIbHO-U3MEpUTEIbHBIE npubopsl. | Converters of mechanical quantities and remote
KaIIBIKTBIKTaH Oepy kyienepi. Peocrartsl | [IpeoOpa3oBarenn mMexaHMYecKHX BeIHUMH W | transmission systems. Rheostatic converters. Strain
TYPJICHIIprimTep. TeH30MeTPHUSUIIBIK | CHCTEMbI IUCTAHIIMOHHOM MIepeayu. gauge converters.  Piezoelectric  converters.
TYpJICHIIprimTep. [Tre3oanekTpiik | Peocratubie mpeodpasoBatenu. Tenzomerpu- | Inductive  converters.  Rotating  transformers.
TYpJEHIiprimTep. WHIyKTUBTI | yeckue npeobpazoarenu. | Inductosins. Photovoltaic converters.
TYPJACHIIprimTep. Alinanmansl | [Ibe303mekTpudeckue npeoOpa3oBaTei.
TpaHcdopmaropIap. Wunykrocunaep. | MHIyKTHBHBIC peoOpa3oBa-TEJIH.
@DOTOANEKTPIIIK TYPICHAIPTIIITED. Bpamaromuecs TpaHchopMaTopsI.

WHIyKTOCHHBI. doTO3IEKTpHUCCKIE

peoOpa3oBaTeIy.

ITocmpexsusummepi / [locmpexeuszumut/ Postrequisites

WcrmpiTanue, KOHTPONIL M Oe3omacHOCTh | VIcmbiTanune, KOHTPOIb ©  0€30macHOCTh | McmbITanWe,  KOHTPOIb W O€30MacHOCTb
POTYKITHH. POTYKITHH. HPOJYKIIHH.

bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager

CaruroBa I'.C.

| Myxamenos T.A.
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Ounoipicmi memponozuanvlk Kammamacwiz emy / Memponozuueckoe ovecneuenue npouzeoocmea / Metrological assurance of production

Oky maxcamul / Yueonan yenv/ Purpose

OHIIpICTI METPOJIOTHSUIBIK KaMTaMachl3 €Ty
HETi3/IepiH, COHJai-aK OHMIpICTI KaMTaMachl3
€Ty 9MiCcTepl, KaFruaaTTapbl MEH aJITOPUTMJICPIH
KOHE OJIap IbIH METPOJIOTHSITBIK
cumaTTaMasapbliH 3epAelieyAe TeOPHUIBIK OimimM
MEH TPAKTHKAIBIK JaFIbLIap bl MEHTEPY.

OBJ'IaI[eHI/Ie TCOPCTUUCCKUMH 3HAHUAMHU U

MNPaKTUYCCKMMU  HABbBIKAMHM B  HU3YUYCHHUU
OCHOB MECTPOJIOTHYECKOI'O obOecreyeHus
IIpOU3BOACTBA, a TakK XK€ METO/J0B,
IIPUHOUIIOB W  AJIIr'OPUTMOB obecrnieueHus
IIpOU3BOACTBA U HUX MCTPOJIOTHYCCKUX
XApaKTCPHUCTHUK.

Mastering theoretical knowledge and practical
skills in the main directions of development and
organization of production of canned food and
food concentrates.

OKbimy

Hamuoiceci / Pesynomamot o6yuenusn / Learning outcomes

Kypcrsi COTTI Keiiin
OimiManymbLIap

- OHJIIPICTI METPOJIOTHSUIIBIK KaMTaMachl3 eTYIiH
TEOPUSIIBIK HETI3/IepiH, ©JIlIey HOTIKEeIepiH
OHJICY 9iCcTepl MEH aJTrOPUTMJEPIH JKOHE OHIM
camacblH OakbUIay/bl, ©JIIeY KYpalIapblH Kypy
MPUHLMIITEPIH ;

- OHIIPICTIK TpOLECTepAl METPOJIOTHSIIBIK
KaMTaMachl3 €Ty KYpPBUIBIMBIH TaHJAy; OJIIey
HOTIDKEJIEPIH ©OHJeY JKOHE ©HIM CcalachlH
OaxpuIay, eIy camachlH Oaranay
ATOPUTMEPIH d3ipJiey, OIIey HITHXKEIepiHiH
KaTeNiKTepiH ecernrey; METPOJIOTHUSITBIK
KbI3METTET1 HOPMATHUBTIK-KYKBIKTBIK
TayanTapsl ecKepy;

- OHJIpiC THUIMAUINH apTThIpy YIIIH OHIMHIH
carmacelH  eNIiey, ChIHAYy JKOHE Oakpiiay
o/licTepiH KOJIaHy,

- ONIIey TPOIECTEPIH OMICTEMENIK JKOHE
TEXHUKAIBIK KaMTaMachl3 €Ty VIIiH eJIey
omiCTEPl MEH KYpaJapblH KOJIAaHYy.

asiIKTaraHHaH

IMocse ycmemHoro
o0yuarmuecs OyayT
-BJIaJIETh TEOPETUYECKUMH  OCHOBaMU
METPOJIOTHYECKOTO obecrieyeHus
MMpoOnU3BOJACTBA, MCTOAaMHW W aJIrOpuTMaMu
00pabOTKM  pe3yabTaToB  HU3MEpPEHUH U
KOHTPOJIA KauCCTBA IIPOAYKIUH, IPUHIOUIIAMHA
MOCTPOEHMSI CPEJCTB U3MEPEHNUU,
-BBIOMPATh  CTPYKTYPhl  METPOJOTUYECKOTO
o0ecreyeHus: MPOU3BOJCTBEHHBIX IPOIIECCOB;
pa3palaTbiBaTh AJITOPUTMBI o0paboTku
pE3yJIbTaTOB U3MEPEHUN U KOHTPOJIS KauecTBa
IIPpOAYKIHH, OILICHKHU Ka4dyeCcTBa
U3MEpPEHUH, paCCUNTHIBATh HOTPEIIHOCTH
pe3yabTaTOB U3MEPEHU;
- IIPUMEHSITD METOJlaMU  M3MEPEHUH,
WCIIBITAHUN M KOHTPOJIS KadyecTBa MPOIYKIIHH
U1 TIOBBIIIEHUS 2 eKTa MPOU3BO/ICTBRA,;
- IPpUMCHATE METOJBI U CPEACTBA I/ISMepeHI/Iﬁ
UL METOIMWYECKOTO U TEXHUYECKOTO
o0ecrnieueHuns MpoLEeccCOB U3MEPEHUH.

3aBeplIeHUs] Kypca

After successful
students will be

- master the theoretical foundations of metrological
support of production, methods and algorithms for
processing measurement results and product
quality control, principles of construction of
measuring instruments ;

- choose the structures of metrological support of
production processes; develop algorithms for
processing measurement results and product
quality control, evaluation of measurement quality,
calculate measurement errors;

- master the methods of measurement, testing and
quality control of products to increase the
production effect;

- apply measurement methods and tools for
methodological and  technical support of
measurement processes.

completion of the course,

Ilpepexsuzummepi / Ipepexeusumet / Prerequisites

(DI/ISI/IKa, MCTPOJIOTUA

‘ CDI/ISI/IKa, MCTPOJIOTUA

| Physics, metrology

Kypcmuiy kvickawa mazmynot / Kpamkoe codepyncanue kypca/ Course summary
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Epexenep MEH epexenepre colikec
METPOJIOTHSUIBIK KaMTaMachl3 ety Herizaepi: KP
CT HCO 9001, memyekeTTik cTaHaapTTap.
OHIIpICTI METPOJOTHIIBIK KamMTaMachl3 €Ty
MakcarTapbl. MeTpONIOTrHsUIbIK KaMTaMachl3 €Ty
YILIiH KayarnKepuIiik. ¥iipIMarsl
METPOJIOTHSUIBIK KaMTaMachl3 €Ty MiHJETTepiH
menry  OOMBIHINA — JKYMBICTApAbIH  HETI3Ti
Typiepi. Ommey kypangapsl (CH), omapasiH
Kypamaac OeikTepi KoHE OaraapiamMalibIK
KaMTaMachl3 ery, crtannapttel yiriiep (CO),

Oakputay  Kypamgapel  (CK) xoHe  ChIHaK
xabaeikTapel  (MO), mama  GipnikTepiHiH
ATAJIOHJIAPHI.

OCHOBBI METPOJIOTHYECKOTO OOEecreuyeHue B
COOTBETCTBUH C MPABWIAMH U TOJIOKCHUSIMU

CT PK HCO 9001, rocymapCTBEHHBIX
CTaHJapTOB. Henu METPOJIOTUYECKOTO
obecrnieueHus MIPOU3BO/ICTBA.
OTBETCTBEHHOCTh 32  METPOJOTUYECKOE
obecrieuenue. OCHOBHBIE BHJBI PabOT MO
peLIeHUIO 3a/1a4 METPOJIOTUYECKOTO
obOecnieuenus B opranuzauuu. Cpezactsa

mmepenust (CH), ux coctaBHbIE 4YacTH H
MporpaMMHOE OOecreueHue, CTaHJapTHbHIE
obpasupsl (CO), cpencrBa koHTpois (CK) u
HCITBITATEIbHOEC o0opyioBaHuE (1O),
STAJIOHBI €IMHUI] BEJTUYHH.

Fundamentals of metrological support in
accordance with the rules and regulations: ST RK
ISO 9001, state standards. The goals of
metrological support of production. Responsibility
for metrological support. The main types of work
to solve the problems of metrological support in
the organization. Measuring instruments (SI), their
components and software, standard samples (SO),
control equipment (SC) and test equipment (10),
standards of units of quantities.

ITocmpexsusummepi / [locmpexeuszumeut/ Postrequisites

Ceprtudukarray OKOHIHIETI OpraHaap MeH
CBIHAY 3epPTXaHAJIAPbIH aKKPEJUTTEY

AKKpeauTanysi OpraHoB 10 CepTH(GHUKAINN U
WCIBITaTeIbHBIX JTAOOpaTOpHii

Accreditation of certification bodies and testing
laboratories

bazoaprama rcemexuici / Pykosooumens npozpammel/ Programme manager

Carurona I'.C.

‘ Myxamenos T.A.
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Memponozuanvl Kyscammamamen Kammamacovizoanovipy//lokymenmayuonnoe odecneuenue ¢ memponozuu/ Documentation support in

Metrology

Oky maxcamul / Yueonas yenv/ PUrpose

backapynpl jxkoHe Myparar iCiH aKmapaTThIK-
KY>KaTTaMasbIK KaMTaMachI3 eTyIiH

3aHHAMaJIBIK JKOHE HOPMATHBTIK-OICTEMENTIK
KociOu

0a3achl cajachIH/A, COHJali-aK
TEPMHUHOJIOTUSHBI, 3aHHaMaJIbIK
HOPMATHUBTIK-9JIICTEMEITIK 0a3aHbl
MOceJeNIepiH/ie TEOPHSUIBIK O1TIM/II MEHTepY.

7KOHC

urepy

OBnajeHUEe TEOPETUYCCKHUMHU 3HAHUSIMHU B
00JIaCTH 3aKOHOJATEJIbHON W HOPMATHBHO-
Meroaudeckod  0a3pl  MH(POPMALUOHHO-
JTOKYMEHTAI[HOHHOTO obecriedeHHst
YIpPaBJICHUS] M apXUBHOIO JeNa, a TaKk Ke B
BOIIPOCAX  OCBOGHHUS  Hpo(dhecCHOHATBHON
TEPMHUHOJIOTHH, 3aKOHO-/IaTeIbHON u
HOPMAaTHUBHO-METOMYECKON 0asbl.

Mastering theoretical knowledge in the field of
legislative and regulatory-methodological base of
information and documentation support of
management and archival affairs, as well as in the
development of  professional  terminology,
legislative and regulatory-methodological base.

After successful
students will be
- students

-application of the theoretical foundations of
documentation support in production, regulatory

completion of the course,

and legal foundations of documentation support in
metrology, measurement methods, testing and
product quality control.

- to be guided in the legal framework of related

Oxvimy namuceci / Pezyiomamot 00yuenus | Learning outcomes

Kypcrsi CITTI asiKTaraHHaH keiiin | [Tociie ycnmemHoro 3aBepiIeHHsi Kypca
OimiManymbLIap o0yuarmuecs OyayT

-OH/IIpICTe KYKAaTTaMaJbIK KaMTaMachl3 €TyIiH | - [PUMEHATh  TEOPETHYECKHE  OCHOBBI
TEOPHSUIBIK HET13/IepiH, METPOJIOTHUsIA, OJIIIey, | JOKYMEHTAIbHOTO obecrieyeHus B
ChIHAY OJICTepiHAE IKOHE OHIM CamlachlH | MMPOU3BOCTBE, HOPMaTUBHO—TIPAaBOBbBIE
Oakpulay Ke3iHJEe KyXKaTTaMallblK KaMTamachl3 | OCHOBBI JIOKYMEHTAJLHOTO OOecledyeHus B
€TYIlH  HOPMAaTUBTIK-KYKBIKTBIK  HET13/I€piH | METPOJIOTHUH, MeToAax WU3MEPECHU,
KOJIJIaHy. UCIBITAaHUM W TIpU KOHTPOJIE KadecTBa
- iprejec cajajapAblH KYKBIKTBIK 0a3zachlHIa, | MPOAYKIUH.

METPOJIOTHSIaFbl  Ky)KaTTap MEH aKnapaTThK | - OpPHEHTHUpOBaTbcs B  IpaBoBOil  Oasze

KOPCETKIIITEPAIH KYpaMblH pETKe
MPUHIUNTEP] MEH 9licTepiHe OarnapiaHy.
-KoCci0M  TepMHHOJIOTHS,

OLTIMII KOJIIaHy.

- KYXarrtap MCH AaKIapaTTbhlK arbIHAAPAbIH
CaHbIH

KYPaMbIH OHTAWJIAHIBIPY, OJAPAbIH

a3zaiTy MocenenepiH menry.

KENTipy

3aHHAMAJIBIK ~ KOHE
HOpPMAaTHUBTIK-9/icTeMelliKk 0a3a Macelnesnepinie

CMEXHBIX 00J1aCTeil, B MPUHIUIAX U METOAaX
YIOPSAOYEHHUsSI  COCTaBa JOKYMEHTOB H
MH(OPMaLMOHHBIX IoKa3aTesnen B
METPOJIOTHH.

- MIPUMEHSATH npodeccuoHaNbHYIO
TEPMHUHOJIOTHIO,  3HaHMs B BOIIPOCAx
3aKOHOIATEIbHOU " HOpPMAaTHUBHO-

MCTOIIPI‘-ICCKOﬁ 0a3bl.

- pflaTb BOIIPOCHI  OINTHUMHU3AIUMKU COCTaBa
AOKYMCHTOB U I/IH(I)OpMaI_II/IOHHBIX IIOTOKOB,
COKpalICHUA WX KOJINYCCTBA.

fields, principles and methods of ordering the
composition of documents and information
indicators in metrology.

-apply knowledge in matters of professional
terminology, legislative and regulatory framework.
- solving problems of optimizing the composition
of documents and information flows, reducing their
number.

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites
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®du3uKa, METPOJIOTUS

\ dusuka, METPOJIOTHS

\ Physics, metrology

Kypcmoiy kvickawa mazmynst / Kpamkoe codepicanue Kypca/ Course summary

Oniem Oipiirin KaMTaMachl3 eTy/IH
MEMIICKETTIK KYHECIHIH HOPMAaTHUBTIK
KYKaTTaphl. TexXHUKAIBIK periamMeHTTep.

MeTponOoTHsITBIK KAaMTaMachl3 €Ty CallaChIHAAFbI
TEXHUKAJIBIK PETJIaMEHTTI d3ipiey, KaObuiaay,
©3repTy KoHE KYIIiH X010 Toptibi. Kyxkarrap
MEH  aKHapaTrTblK  aFbIHIAPIBIH  KYpPaMbIH
OHTAlNIaHABIPY, OJApABIH CaHBIH a3aiTy.

HopmaTtuBHbIE TOKyMEHTBI TOCYJapCTBEHHOI
CUCTEMBbI 00eCrieYeHusl €IMHCTBA U3MEPECHUI.
Texunuueckue pEerJIaMeHTBhI. [Topsnok
pa3paboTKu, IPUHATHS, U3MEHEHUS U OTMEHBI

TEXHHUYECCKOI'O periamMecHTa B obnacTu
MCTPOJIOTHYCCKOI'O obecrnieucHuUs.
OHTI/IMI/I3aHI/II/I coCTaBa JOKYMCHTOB n

MH(POPMAIIMOHHBIX MMOTOKOB, COKPALICHUS UX
KOJIMYECTBA.

Regulatory documents of the state system for

ensuring the uniformity of measurements.
Technical regulations. The procedure for the
development,  adoption, = modification  and

cancellation of technical regulations in the field of
metrological support. Optimizing the composition
of documents and information flows, reducing their
number.

Ilocmpexsusummepi / Ilocmpexsuszumat/ Postrequisites

Ceptudukarray KeOHIHIErli oOprasfap MeH
CBhIHAY 3epTXaHAIAPBIH AaKKPEIUTTCY

AxkpeauTanysi OpraHoB 1o cepTuduKanuu u
HCIBITATENbHBIX JJAOOPATOPHiA

Accreditation of certification bodies and testing
laboratories

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

CaruroBa I'.C.

‘ Myxamenos T.A.
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Kozamovlk mamaxkmanyowvl yYiubimMoacmuipy ryHcaoHe Kvizmem Kopcemy/Opzanuszayus u 00cayyicusanue Ha RPeonpUAmMUAX 00uiecmeeHHo2o
numanusa /Organization and services in catering

Oky maxcamul / Yueonan yenv/ Purpose

KOFaMJIBIK TaMaKTaHyIbl JaMBITYIbIH HETi3Ti
OarbpITTApBIHAAFBl  TEOPUSUIBIK ~ OUTIM ~ MeH

MPAKTUKAJIBIK MaIbIKTap/Ibl, KOFaMJIbIK
TaMaKTaHy KOCIOPBIHAAPHI KBI3METIHIH
KIKTeNIyl ~MEH  epeKIIeTiKTepi, ©HIIpICTI
YUBIMAACTBIPY MeH TEXHOJIOTUSUIBIK

KY’KaTTaMaHbl MCHI'CPY

OBJIQJICHUE TEOPETUYECKUMU 3HAHUAMH U
MPAaKTUUYECKUMU HAaBBIKAMHM B  OCHOBHBIX
HalpaBJICHUSAX  Pa3BUTHUA  OOIIECTBEHHOTO
NUTAHUSA, KIACCH(PHUKAIMU M OCOOCHHOCTH
JEATEILHOCTH TPEINPUATHN OOIIECTBEHHOTO
MUTaHUS, OpraHU3alMe MPOU3BOACTBA U
TEXHOJIOTHYECKON JOKYMEHTalMen

mastering theoretical knowledge and practical
skills in the main directions of the development of
public catering, classification and features of the
activities of public catering enterprises, production
organization and technological documentation

OKbimy

Hamuoiceci / Pesynomamot 06yuenusn / Learning outcomes

Kypcersl CITTi asiIKTaraHHaH KeliH
OimiManymbLIap

- MHKpOOHWOJIOTHS, TaMaKTaHy (PU3HOIOTHSACHL,
TMTHMEHA JKOHE CaHMTapus HEri3epiH; Taram

OHIMJIepiHIH KIKTEIyiH, ACCOPTUMEHTIH,
TYTBIHYIIBUTBIK KOHE TEXHOJIOTUSUIBIK
KacHETTEPIH, camachlHa KOWBLIATHIH

TaNanTapibl TYCiHE anajbl.

- M33Ip KYpy; TYTBIHYIIBUIAPABIH OpTYpJIl
caHaTTapbl  YVIIIH  TOYJIKTIK  TaMakKTaHy
pPAllMOHBIHBIH, ~ XUMHSIJIBIK ~ KYpambl  MEH
KaJIOPHSUTBIIIBIFBIH aHBIKTAN ayajpl.

- KOFaMJIbIK TaMaKTaH/AbIPY KOCIMOPbIHAAPBIHBIH
’KYMBICBIH YWBIMJIACTHIPY JIaFblJIapblH MEHIepe
anajpl

-KOFaMJIBIK ~ TaMaKTaHJABIPY  KOCIMOPBIHAAPHI
KOCIMOPBIHAAPBIHBIH OH/TIPICTIK
UH(PaKYpPHUIBIMBIHBIH, HIMKi3aT KOHE
MaTepUAIBIK-TEXHUKAJIBIK 0a3aChIHBIH HETI3T1
epexeNiepiH TyCiHe allajbl.

ITocne ycnmemHoro 3asepuieHHsl Kypca
o0yuarmuecs OyayT

-IIOHUMAaThb OCHOBBI MI/IKp06I/IOJIOFI/II/I,
(I)I/I3I/IOJ'IOFI/II/I IMUTaHus, TATUCHBI U CAHUTAPHH,
KJIaCCI/I(bI/IKaIII/IIO, ACCOPTUMCHT,

OTPeOUTENBCKUE U TEXHOJIOTMYECKHE
CBOICTBa, TpeOOBAHMS K KayeCTBY MHILEBHIX
IIPOJYKTOB.

- COCTaBJISITh MEHIO; ONPEAENIATh XUMUUYECKH
COCTaB M KaJIOPUMHOCTh CYTOUYHBIX PalliOHOB
MUTaHUS  JUIl  pa3iMYHbIX  KaTeropui
noTpeduTenei.

-BJIaJIETh HAaBBIKAMU OpraHMU3alMi padoThI
NPEeINpUATHI 00IIECTBEHHOT'O TUTAHUS.
-pa3Ouparbcsi B OCHOBHBIX  IOJIOXKEHHSX
IIPOU3BOJICTBEHHOU UHPPACTPYKTYPHI,
CBIPHEBOM M MaTepUaIbHO-TEXHUYECKOM Oa3bl
NPEINpUATHI TPEeANpUATHIA OOIIECTBEHHOTO
MUTaHUS

After successful completion of the course,
students will be

-understand the basics of microbiology, nutrition
physiology, hygiene and sanitation; classification,
assortment, consumer and technological properties,
requirements for food quality.

- make a menu; determine the chemical
composition and caloric content of daily diets for
different categories of consumers.

- possess the skills of organizing the work of
public catering enterprises.

- understand the main provisions of the production
infrastructure, raw materials and material and
technical base of enterprises of public catering
enterprises

Ilpepexeuzummepi / Ilpepexeusumet / Prerequisites

66171012)1" AHUKAJIBIK ’KOHC OPTraHUKAJIbIK XUMUS

‘ HCOPTraHNYCCKasd U OPraHNYCCKasad XUMMUSL

| inorganic and organic chemistry

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary
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Koramaplk ~ TamakTaHy  KOCITOpPBIHIApBhIHA
apHaJIFaH  IOTaTTapAblH  KYPbUIBIMBL.  [mmiki
aybICHIMJIBIK €HOCK JKOHE JeMajbIC PEKUMIH
yibIMIACThIpY. JKYMBICKA MIBIFY TpaUKTEPiHIH
Typiepi. JKyMBIC  yaKbITBIHBIH  IIBIFBIMBIH
TaliayablH TEOpUSIIBIK  Herizgepi. Kymbic
VaKbITBIHBIH ~ KYPBUIBIMBI, KYMBIC  YaKBITHI
¢dororpaUACHIHBIH ~ OpBIHIALY  9IICTEMECI.
JlalibiHIay KOCITIOPBIHBIHBIH €T IEeXbIHIA KEIel
JKocIapiiayiblH TEOPHUSIIBIK HeTi31epi.
KocinopsIlHaaFsl JKeIem )Kocmapiiay sKoHe Keael
ecemke  aimy. AcC  JKayJBIKTapblHBIH,  ac
BIJIBICTAPBIHBIH, KYPAIJIapbIHBIH TYPJICPIH OKY.
Ycrenai  kaOapIKTay — TYpJiepi. banker
YHBIMAACTBIPY - (ypIIIeT.

CrtpykTypa  INTaToB Ha  NPERNPUSTHU
oOmecTBeHHOTO  nuTaHusa.  OpraHuzamus
BHYTPUCMEHHOTO PEeXHMa Tpylda U OTIbIXA.
Bungsl  rpaduxkoB  BeIxoga Ha  paboTy.
Teopernueckue OCHOBBI aHanm3a 3aTpaT
pabouero Bpemenu. CrpykTypa pabouero
BPEMECHH, METOINKA BBITIOJTHEHUS
dotorpadun pabodero BpPEMECHH.
Teopernueckue  OCHOBBI ~ ONEPATHBHOTO
TUTAHHUPOBAHUSI B MSICHOM nexe
3aroTOBOYHOr0 mpeanpusatus. OnepaTHBHOE
IUIAHUPOBAaHKE W OINEPATHBHBIA y4eT Ha
NPOM3BOACTBE. l3yueHHe BHIOB CTOJOBOIO
0embsi, CTOJIOBOW TOCYIBI, MPHOOPOB. Bumbl
cepBHpOBOK cTona. OpraHuzainus OaHKeTa -

¢bypuier.

The structure of the staff in the catering enterprise.
Organization of intra-shift work and rest. Types of
work-out schedules. Theoretical foundations of the
analysis of working time costs. The structure of
working time, the method of performing photos of
working time. Theoretical foundations of
operational planning in the meat shop of a
procurement enterprise. Operational planning and
operational accounting in production. Study of
types of table linen, tableware, appliances. Types
of table settings. Organization of a banquet-buffet.

ITocmpexsusummepi / [locmpexeuszumut/ Postrequisites

CaHI/ITapI/Iﬂ JKOHC TaraMTaHy 'MI'MCHAChI

‘ CaHI/ITapI/ISI U TUrucHa NnuTaHus

| Sanitation and food hygiene

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

Monngaxmerona 3. K.

\ Tney6aesa 3.b.
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Meupamxananvik Kbizmem Kopcemyoi yilblMOacmuipy dHcane mexnonousacel /Texunonocus u opzanusayus pecmopannozo 00CayiHcueanus /

Technology and organization of catering

Oky maxcamul / Yueonan yenv/ Purpose

KOFaMJIbIK TaMaKTaHy CaJlaChIHAa KbI3MET KOPCETyre
HOPMAaTHBTIK KYKaTTap.Ibl KOJNJIaHy  JKOHE
HOPMATHBTIK KYKaTTapAblH TaJanTapsl OOMBIHIIA
OLTIMIII MEHTEPY;

OBJIa[ICHUE 3HAHUSAMH 10 TPUMECHCHHUHUIO
HOPMATUBHBIX JOKYMCHTOB H TpeGOBaHI/II/I
HOPMATHBHBIX JOKYMEHTOB K OKa3aHHIO
ycIyT B cepe 00IEeCTBEHHOTO MUTAHUS;

mastering the knowledge of the application of
regulatory documents and the requirements of
regulatory documents for the provision of services
in the field of public catering;

Oxvimy

Hamuoiceci / Pesynomamot o6yuenus | Learning outcomes

Kypcrbl CoTTI asIKTaFaHHAH KeHiH
olmiMaymbLIap

- Op TYpJTi YATiET] )KOHE HBICAHAFbl KOFaM/IbIK
TaMaKTaHIBIPY KOCINOPBIHAAPBIHBIH OHIIPICTIK
KOHE  CEpPBHCTIK  KBbI3METIHIH  KYMBICBIH
YUBIMIIACTHIPY MIPUHIMIITEPIH KOJIAAHY.

- KOCIIMOPBIH OACIIBICBIHBIH, CEPBUCTIK KbI3METTI
YUBIMIACTBIPYIIBIHBIH,  3a71  MEHEDKEpiHiH,
Jasgiipl MeH — OKIMINIHIH,  XOCTecC  IeH
CTIOAPITHIH OUTIMIH KOJAAHYFa.

- KemyIrijepre KBbI3MET KOPCETY/IiH,
aybICBIMIAP,TbI KAJTBIITACTHIPY/IBIH JKOHE
KbI3MET KOPCETEeTIH NepCOHalIFa KaKeTTUIIKTI
eCeNTey/IiH opTypii TEXHOJIOTUSTAPBIH
MEHTepYy;

- oprypai  ¢opMmarTarbl  OyKapalblK  iC-
apanxapra KbI3MeT KOpCceTy/l YIbIMIACThIPaIbl.

IHocae ycnemHoro 3apepuieHus Kypca
o0yyarommecsi OyayT

-IIPUMEHSTh MPUHLMUIIBI  OpraHU3ALMU
paboThl TMPOU3BOJCTBEHHOW H CEPBUCHOM
CnykObl  TOpeaupusaTuil  OOIIECTBEHHOTO
MUTaHUS Pa3IUYHbIX TUIIOB U (HOPM.

-  NOPUMEHSATh  3HAHUSA PYKOBOJIUTES
NpEeaNpUsATHs,  OpraHu3aTopa  CEpBUCHOU
NesITeNIbHOCTH, MEHEepKepa 3ana, opuiuaHTa
U aIMMHHUCTPATOpPa, XOCTECC U CTIAp/a.

-0051a/1aTh  pa3IMYHBIMH  TEXHOJIOTUSIMU
oOciyXUBaHUs TloceTuTeNel, GOpMUPOBAHUS
CMEH U  pacyera  HOTPeOHOCTH B

00cTyKMBAIOIIEM TIEPCOHAIIE;
- OpPraHU30BBIBATh OOCITYKMBAHHE MAaCCOBBIX
MEPOIPUATHH, pa3IuyHoro Gopmara.

After successful
students will be

- apply the principles of organizing the work of the
production and service services of public catering
enterprises of various types and forms.

- apply the knowledge of the head of the enterprise,
the organizer of service activities, the hall
manager, the waiter and the administrator, the
hostesses and the steward.

- possess various technologies for serving visitors,
forming shifts and calculating the need for service
personnel;

- organize the service of mass events, of various
formats.

completion of the course,

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

6CﬁOpF AHUKAJIBIK KOHC OPTraHUKAJIbIK XUMUS

‘ HCOPTraHNYCCKasA U OPraHNnvYCCKasad XUMUSL

| inorganic and organic chemistry

Kypcmuiy kvickawa mazmynot / Kpamkoe codeprcanue kypca/ Course summary

Keizmer KepceTy MPOIIECIHIH JKaJIbI
CUIIaTTaMachl. Cayna yii->KaliapbIHbIH
cunarramachl. AcxaHa bIJIBICTapbl, acnanrap, lm

Oobmas XapaKTepUCTHKA nporecca
oOciy>)kuBaHMsl. XapaKTepUCTHKA TOPTOBBIX
nomemieHui. CToJOBBIE TOCYyna, MPHOOPSI,

General characteristics of the service process.
Characteristics of retail premises. Tableware,
appliances, linen. Information support of the

kuim. KpI3mer kepcery mporeciH akmaparTek | Oenbe.  MHpopmammonHoe — obecriedeHue | Service process. Stages of service organization. The
KamMTaMachI3 eTy. Kpzmer KOpCeTy/l | mpolecca 00CITy>)KMBaHUS. Dranel | preparatory stage. Customer service in restaurants.
YUBIMIACTBIPY Ke3eHaepi. JlaWbIHIBIK Ke3€Hi. | OpraHu3aiuu obciykuBanus. | Service of receptions and banquets. Special types
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Meiipamxananapaa TyThIHyIIbUTapFra Kei3MmeT | [ToxroroBurenbubiii  atam.  O6cnyxuBanue | Of services and forms of service. Services for the

kepcery. KaObuimaymap MeH

OaHKeTTepre | morpeduTeneit B pecropanax. | organization of services for foreign tourists.

KBI3MET KopceTy. ApHaiibl KbI3MET TypJiepi xkone | O0cnyxuBanue mpueMoB W Oamkeros. | Quality management and service strategy in the

KbI3BMET KOpCeTy HBICAaHAAPBhI.

TypHCTepre KbI3MET KOpCeTyli YHBIMAACTHIPY | OOCIYy)KMBaHUS. YCIyrH II0 OpTaHU3alUH
OoiipiHIIa KbI3MeTTEp. Meiipamxana OusHeci | OOCIY)KMBaHUS ~ MHOCTPAHHBIX  TYpPHUCTOB.
caJachIHIArbl MEKeMeleple camaHbl Oackapy | YmpaBieHHE  KaueCTBOM W CTpaTerus
’KOHE KbI3MET KOPCETY CTPATETHICHI. OOCITy’>)KMBaHHMsI B 3aBEACHUAX  c(epbl

Hlerennik | CneunaneHble  BUAbl  ycuyr u  (opmsl | establishments of the restaurant business.

pecTopaHHOro 6u3Heca.

Iocmpexsusummepi / [locmpexsuszumat/ Postrequisites

Taram eHiMJIEpiHIH KayINCI3iri ‘ besonacHOCTh MUIIEBBIX MPOAYKTOB ‘ Food safety
bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager
Monnaxmerosa 3. K. | Kexrep 1.B. |
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Onimoi cvinay, oaxwpinay sxcane Kayincizoici/ Ucnotmanue, konmpoas u 6ezonacnocms npooykyuu / Testing, control and security of production

OKy makcamuwt / Yueonan yenv/ Purpose

Ceinay MeH Oakpliay JKYprizy, jKocnapiay KoHe
YUBIMAACTBIPY TOCUIACPIHIH HET13T1 epexenepi
TypaJsbl, TYPJIi cananap OyibIMIapbIH 3eppTey
TypaJibl OUTIM/TI KJIBITITACTHIPY.

dopmupoBanue 3HaHUH 00  OCHOBHBIX
MOJIOKEHUAX METOJI0OB IUIAHUPOBAHMUS U
OpraHu3aly, NPOBEACHUS MCIBITAHUN U

KOHTPOJIA, 00 HcciIeca0BaHUuU PI3I[€J'IPII71

Pa3JIMYHBIX OTPACIIEH.

Formation of knowledge about the main provisions
of methods of planning and organization, testing
and control, research of products of various
industries.

Hamuoiceci / Pesynomamot o6yuenus / Learning outcomes

Okbimy
Kypcrbl JTTI agKTaraHHAH KeHin
olmiMaymbLIap
- MEXaHUKAIBIK, KJIMMATTBIK KOHE
OMOJIOTHSUITBIK (DaKTOPIIAPIBIH dCEPiHE CHIHAKTAP
KYPrizy TEXHOJIOTMSICBI MEH  o/licTeMeciH
KOJITaHy;
- MEXaHUKAIBIK, KJIMMATTBIK KOHE
OMOJIOTHSUITBIK (DAaKTOPIIAPIBIH dCEpiHE CHIHAKTAP
KYprizy ozmicreMeci MEH  TEXHOJOTHSICHIH
naii1ajiany;
- CBhIHAKTAPIbI 3aMaHayu JieHreiiie
TEXHOJIOTHSUTBIK, MaTeMaTUKAbIK,

METPOJIOTHSUIBIK KOHE aKMapaTThIK KaMTaMachl3
€Tyl KOJIJIaHy.

IMocae ycmemHoro
o0yyarommecsi OyayT

- NIPUMEHSATh TEXHOJIOTMI0 U METOIUKY
MPOBEJICHUSI HCIBITAHWA Ha BO3JECHCTBUE
MEXaHUYECKHUX, KJINMAaTHYECKUX n
Ouosornyeckux (pakTopos;

- MCMOJb30BaTh METOJIUKY U TEXHOJOTHIO
MPOBEJICHUSI HUCIBITAHWA Ha BO3JECHCTBUE

3aBeplIeHHsl Kypca

MEXaHHYECKHUX, KJIMMaTHYECKUX u
OuoJI0rn4eckux (HakTopoB;

- TPUMEHATh HAa COBPEMEHHOM YpOBHE
TEXHOJIOTHIECKOE, MaTeMaTHYeCKOe,
METpPOJIOTHYECKOE U HH(pOpMAIOHHOE

obecrieueHne UCIIBITAaHUIA.

After successful
students will be

- apply the technology and methodology of testing
for the effects of mechanical, climatic and
biological factors;

- use the methodology and technology of testing
for the effects of mechanical, climatic and
biological factors;

- apply technological, mathematical, metrological
and informational support of tests at the modern
level.

completion of the course,

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

Marematrnka, ®usuka, Cranmaprray xoHe | Matemartnka, Pwusuka, Crammaprusamus u | Mathematics, Physics, Standardization and
cepruuKarray cepruduKanms Certification

Kypcmuiy kpickawa mazmynot / Kpamkoe codepcanue kypcal Course summary
CeiHay MeH Oakputay  Tyciniri. JKammer | [lonstue wucnbeitanuii w1 kouTposs. O6mme | The concept of testing and control. General
epexxenep. CeiHAy MeH Oakpulay MIHICTTEpl | MONOKeHHS. 3aadd W BUABI WCHBITaHWA W | provisions. Tasks and types of tests and controls.
xoHe Typuepi. CeiHay Typuepi. CeiHay | koHTpons. Buael ucneitanmii. Vcemeiranue | Types of tests. Testing as a technological process.

TEXHOJIOTUSUIBIK Tipouecc petinae. ChIHayabl
naibiHaay JkoHe kyprizy. CeiHay OenrinepiH
KaMTaMachl3 eTY/iH KaJlbl epeenepi KoHe
ojapra  KoWbpuiaThlH  Tamanrtap.  ChIHaynbl
ceptudukarray. CblHAy camnachlHbIH JXyienepi.

KaK TexHojormdeckuil mpouecc. Iloaroroska
U TpoBefieHue uchbITanuii. OO0mme mpaBuia
oOecreyeHns: UCHBITATENbHBIX 3HAKOB H
TpeOoBanuss Kk  HuM.  Cepruduxanus

ucnbiTaguii. CUCTEMBI KaueCcTBa HCILITAHMI.

Preparation and conduct of tests. General rules for
the provision of test marks and their requirements.
Certification of tests. Test quality systems. The
main tasks of mechanical tests. Means of testing
for wear and friction. Means of measuring the
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MexaHUKaNbIK ChIHAYABIH Heri3ri Mingerrepi. | OCHOBHBIC 3aJ1a41 Mmexannueckux | hardness of materials.
Tozy wMen yiikenyre cblHay Kypajinapel. | ucnbitanuid. CpenctBa ucnbiTanust Ha usHoc | Vibration test. Impact test.
MarepuanapabiH KaTThUIBIFbIH emuey | u TpeHue. CpencTBa M3MEpPEHHs TBEPIOCTH
KypaJiapsl. MaTepUasoB.
Hipinnin ocepine ceiHay. COKKpUIapAbIH ocepine | McnpiTanne Ha Bo3aelcTBHE  BHOpaIuu.
CBIHAY. HcnpiTanue Ha BO3AEHCTBUE YIapOB.
Ilocmpexsusummepi / Ilocmpexsuzumwt/ Postrequisites
Cana MeHE/DKMEHTI XKykeci | Cucrema MeHeKMEHTA KauecTBa | Quality management system
Bazoaphama scemexuici / Pykosooumenw npozpammul/ Programme manager
CaruroBa I'.C. | Myxamesios T.A. |
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Tayapnapost oipoeiinendipy, oypmanay yncone manoanay/ Hoenmugurkayus, panscugpuxayus u mapkuposxa mosapos/Tampering, identification

and marking

OKy makcamuwt / Yueonan yenv/ Purpose

Tayapiapabsl COMKECTeHipy, Oypmanay KoHe
TaHOanay JKOHIHJET] caparnibIHbIH
MIPAKTUKAIIBIK YKYMBICBIH/IA 3aHHAMAJIBIK
aKTUIepAl KOJAaHy YIIiH OuriM, OUTIK JKoHE
MPAKTUKAIBIK JaFAbUIapAbl aly, Tayapiap MeH
OHIMJIEP/IIH TYIHYCKAJIBIFBIH aHBIKTAY OJicTepl
MEH KypaJJIapblH KOJIJIaHy.

IIOJIyYEHUE 3HAHUM, YMEHUHN U NIPAKTUYECKUX
HAaBBIKOB JIJISl IPUMEHEHUSI 3aKOHOIAaTEIbHBIX
aKTOB B TPAKTUYECKOH paboTe sKcrepra o
uaeHTU(DHUKAINH, danscuduxanum u
MapKHPOBKH TOBAPOB, MPUMEHSATh METOJbI U
CpeICTBAa  YCTAHOBJECHHS  IOJJICHHOCTH
TOBAPOB U MPAYKIUH.

obtaining knowledge, skills and practical skills for
the application of legislative acts in the practical
work of an expert on the identification, falsification
and labeling of goods, to apply methods and means
of establishing the authenticity of goods and
products.

OKbimy

namuoiceci / Pesynomamot 00yuenusn / Learning outcomes

Kypcrbl CITTI KeiliH
olmiMaymbLIap

- COlKecTeHJIpy calachIHaFbl
KOHE HOPMATHBTIK  KYKBIKTBIK
oicTeMeNiK MaTepuaiaapabl o1y,
- COWKeCTeH/Ipy HOTHXKEJIepiH OHJeYy MICTepiH
KOJIJaHy;

- Oypmanay TypJiepiH »oHE oJlap/ibl aHBIKTAY
o/icTepl MEH IICTEPIH KIKTEY;

- Tayapiapiel TaHOajgay TOCULAEPIH JKOHE
HOTWDKENEPIl OHCY SICTEPIH KOJIaHY;

- COMKeCTeHIIpY KYMBICTapbIH KocHapiay >KoHe
KYPTi3y YIIIH KOMIBIOTEPIIIK TEXHOJIOTUSIapb
KOJIJaHy;

- OHIMHIH camnachlH 0aKplIay 9IICTEPIH KOJIAaHY;
- Tayapiap/bl TaHOanayabl OKYIbIH Kypajaapbl
MEH 9JIICTEPIH KOJIJIaHy.

asgKTaraHHaH

3aHHAMAJIBIK
aKTiIep/i,

IMocae  ycmemHoro
o0y4yarouquecst OyayT
-3HaTh 3aKOHOJIATEJIbHbIE W HOPMATHUBHbBIC
MPaBOBBIC AKTHI, METOJIMUECKUE MATEPUAIIbI B
00JacTi uAeHTU(UKAITUY;

- MPUMEHSTH METOJIbI 00PaOOTKH PE3yIHTATOB
UJeHTU(DUKAIIY;

-knaccuuuupoBaTh BUIb! PanbcuduKaum 1
CHOCOOBI M METO/IBI X OOHAPYKEHHUS;

- MPUMEHSTh CIOCOOBI MaPKUPOBKH TOBApPOB
Y METOJIbI 00pabOTKU Pe3yIbTaTOB;

- TPUMEHSATH KOMIIBIOTEPHBIE TEXHOJOTUU
JUIS TUTAHUPOBAHUS U TPOBEICHHS paboT Mo
UJEeHTU(DUKAINY;

- TPUMEHATh METOJIbl KOHTPOJIA KayecTBa
U SIVR

- HCHOJBb30BBIBAaTH CPEJACTB U  METOJIOB
CUMTHIBAHUSI MAPKUPOBKHA TOBAPOB.

3aBepUIeHNs  Kypca

After successful
students will be
-know legislative and
methodological —materials
identification;

- apply methods of processing
results;

-classify the types of falsification and methods and
methods of their detection;

- apply methods of labeling goods and methods of
processing results;

- apply computer technologies for planning and
carrying out identification work;

- apply methods of product quality control;

- use of means and methods of reading the marking
of goods.

completion of the course,

regulatory
in the

legal
field

acts,
of

identification

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

OHIMHIH canachlH 0aKbLIaY; KBATUMETPHSL.

KonTpo:s
KBJIUMETPHSL.

KadeCTBa MMPOAYKIUHU,

Product quality control; qualimetry.

Kypcmuiy kvickawa mazmynot / Kpamkoe cooepyncanue kypca/ Course summary

XKanrauaplK calachlHIAFbl HETI13T1 YFbIMIAp MEH
acriektiziep. Tayapnapasl Oaranay KbI3METiHIH

OCHOBHBIE IIOHSTUA M acCHEKThl B 00JIacTH
danpcudukanuu. Mnentudukanus B BHIAX

Basic concepts and aspects in the field of
falsification. Identification in the types of valuation
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TypJiepiHae  coMkecTeHAipy.  TayapiapasiH
KEKEeJIereH TONTapbl MEH TypliepiH Oypmanay.
bypmanay omictepi mMeH Kypannapel. JKanran
Tamak eHiMIEepi MEH OHEPKACINTIK Tayapiaapabl
KIKTEYre apHajJfaH MapKep MaTPULIACHIHBIH
Teopusichl. JKeke >KoHE TONTHIK Oenriiepai
AQHBIKTAUTBIH HETI37le JKaJFaH OHIMIl XKIKTey
YIIiH MapKepiep MaTpPHIIACHIH KYpY.
ABTOMaTTaHIBIPHUIFAH capanTaMaibIK
KyHenep. OKCHOPTTHIK Oakpulay MakKcaTbIHJIA
colikecTeHaipy capanrtamacbl. CaHIBIK JKOHE
ACCOPTHMEHTTIK JKaJFaHIbIK. Tayapra imecme
Ky)KaTTap MCH Oaralibl Kara3aap/ibl Oypmaay.

OLICHOYHOH JESTEIILHOCTH TOBapOB.
Qanbcuduranys OTACTBHBIX T'PYII U BHIOB
TOBapOB. Metobl u CpelcTBa

¢danbcudukanun. Teopus MaTpULILI MAPKEPOB
st kiaccudukanuu  GhanbCuGUIIMPOBAHHBIX
MUIIEBbIX MPOAYKTOB U TMPOMBIIUICHHBIX
ToBapoB. [locTpoeHne MaTpuIBI MapKepoB
s kinaccupukanun paabcuGuuupoBaHHOTO
TOBapa  Ha  OCHOBE  OINpPECISIOIINX
WHJAWBUIYAIbHBIX M TPYMIOBBIX MPHU3HAKOB.
ABTOMaTHU3UPOBAHHBIE IKCIIEPTHBIC CHCTEMBI.
WnentudukanonHas SKCIEpTH3a B LEIAX
IKCIIOPTHOTO KOHTpois. KomnmvecTBeHHast u
aCCOPTUMEHTHas danbcupukarys.
danbcudukanus TOBAPOCONPOBOAUTEIBHBIX
JOKYMEHTOB M IIEHHBIX Oymar.

activities of goods. Falsification of certain groups
and types of goods. Methods and means of
falsification. The theory of the marker matrix for
the classification of adulterated food and industrial
goods. Construction of a matrix of markers for the
classification of counterfeit goods based on
defining individual and group characteristics.
Automated  expert  systems. Identification
examination for export control  purposes.
Quantitative  and  assortment  falsification.
Falsification of shipping documents and securities.

ITocmpexsusummepi / [locmpexeuszumut/ Postrequisites

OHIM canachIHBIH ayIUTI

‘ AyauT KayecTBa NPOIYKIIUU

| Product quality audit

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

Carurosa I'.C.

‘ Myxamenos T.A.
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OcimOikmi wuKizamman yHeacanamoli OHiMoep mexuonozusacel /Texnonozua npodykmoe uz pacmumenvnozo coipvs / Technology Herbal

Products
OKy makcamuwt / Yueonan yenv/ Purpose
Ocbl FBUIBIMHBIH TCOPHSIIBIK JKOHE MpakTHka- | O0ecneunTh HEOOXOIUMBIH ypoBenb | TO provide the necessary level of training of

JBIK ~ Mocenenepi  OOWBIHINIA  CTYJASHTTEP.IIH
KaQXXETTi JaWbIHJBIK JCHIeHiH KAMTaMachI3 eTy.

MOJIFOTOBKM CTYJIEHTOB 10 TEOPETUYECKUM U
IIPAKTUYECKUM BOIIPOCAM JAHHON HAYKH.

students on theoretical and practical issues of this
science.

Hamuiceci / Pesynomamot 06yuenus | Learning outcomes

Oxvimy
Kypcrbl coTTi asiKTaraHHaH KeHiH
OiiMaaymbLIap
- IMKI3aTTBIH  camachlHa  KOMBUIATBIH

TajmanTapapl, OCIMIIK IMIMKI3aTbIHAH >KacajFaH
OHIMJIEP/I OHIIPY TEXHOJOTHAICHIH, OCIMJIIK
TEKTEC IIMKI3aTTaH YKacaJFaH TaMaK OHJIPICIHIH
KIKTETyiH OlTy.

- Op TYpJi YHHaH Kamblp AalbIHAAYAbl UTEPY,
KOMIIUT JalbIHAy TEXHOJIOTHSCHIH, OCIMIIK
IIMKI3aTbIHAH OHIM OHAIPY TEXHOJOTHSCHIH
OaKpLIay.

- MaprapuH  OkoHe  Mal  eHJIpICIHIH
TEXHOJIOTHSICHIH, KOMIIHUT, KOHIUTEPITIK
OHIMJIep il JaiibIHay TEXHOJIOTUSCHIH MEHTEPY.

IIocne ycneumHoro
oOyuaromuecst OyayT
- 3HaTh TpeOOBaHUS K KadeCTBY ChIpPbS,
TEXHOJIOTMI0 IPOU3BOJACTBA IIPOAYKTOB U3
PaCTHTENBLHOTO  CBIPBS,  KiIaccU(HUKAIUIO
MULLIEBBIX MIPOU3BOJCTB u3 CBIpbS
PACTUTCIIBHOTO HMPOUCXOXKIACHUA.

- OCBOMTb HPUTOTOBJIEHHS  TECTO U3
pa3In4yHOMN MYKH, KOHTPOJIMPOBAThH
TEXHOJIOTUIO MIPUTOTOBJICHUS KoH(er,
TCXHOJIOTUIO IIPOMU3BOJACTBA IPOAYKTOB U3
PaCTUTEIBHOTO CHIPbSL.

- BJIAJICTh TEXHOJIOTMEW MaprapuHOBOIO H
MAacJI0KHPOBOTO MPOU3BOACTBA, TEXHOJIOTHHU
MPUTOTOBJIEHUS] ~ KOH(ET,  KOHAUTEPCKUX
U3IeIui.

3aBeplIeHUs] Kypca

After successful
students will be

- know the requirements for the quality of raw
materials, the technology of production of products
from plant raw materials, the classification of food
production from raw materials of plant origin.

- master the preparation of dough from various
flour, control the technology of making sweets, the
technology of production of products from
vegetable raw materials.

- possess the technology of margarine and fat-and-
oil production, the technology of making sweets,
confectionery.

completion of the course,

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

ABBIK-TYJIK OHIMIEPIH OHIPY KaOIBIKTaPhI

O6opynoBanue MIPOU3BOJICTBA
IMPOAOBOJILCTBCHHELIX ITPOJAYKTOB

Food production equipment

Kypcmuiy kbickawa mazmynst / Kpamrkoe cooepicanue Kypca/ Course summary

OcCiMIIK TeKTeC WIMKi3aTTaH TaMmaK OHMIIpICIH
KIKTEY. Han AIIBITKBICHIH OHJIIpY
TEXHOJIOTUSICBI. OJTWJI  CIHUPTIH, apakTapbl,
JIMKep-apak OyHbIMIapbIH OHJIIpY
TexHosorusicel.  JKy3iM  mapantapsl  MeH
KOHBSKTapAbl OHIIPY TEXHOJOTHSICH. YBIT,
aJIKOTOJIbCI3 CYCBIH/AAP OHAIPY TEXHOJIOTHUSCHI.
¥H, HaH-TOKAlll JKOHE MAaKapoH eHIMAEpIH

Krnaccudukanus nHIeBbIX TPOU3BOACTB U3
CBIPbSl  PACTUTEIIBHOTO  MPOUCXOXKACHUA.
TexHonoruss MPOM3BOACTBA XJIEOOTEKAPHBIX
JIPOIKEH. Texuonorus MPOU3BOJCTBA
ATUJIOBOTO CIUPTA, BOJOK, JUKEPOBOJOYHBIX
5631 (SN05078 Texnonorus IIPOU3BOJACTBA
BUHOTPAJIHBIX BUH M KOHBSKOB. TeXHOJIOrUsA

IIPOMU3BOJCTBA COJIOAA, ITMBA 0e3aIKOr OJILHBIX

Classification of food production from raw
materials of plant origin. Technology of production
of baking yeast. Technology of production of ethyl
alcohol, vodka, alcoholic beverages. Technology of
production of grape wines and cognacs. Production
technology of malt, beer and soft drinks.
Production of flour, bakery and pasta products.
Technology of confectionery production. Sugar
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eHmipy. Konmurepnik  eHiMaepai  eHAIPY
TEXHOJOTUACHL. KaHT eHIIpy TEeXHOJIOTHSCHI.
Maii KOHE MaprapuH OH/TIPICIHIH
TEXHOJIOTHSCHI.

HaITUTKOB. [IpouzBoacTso MYKH,
XJIe000YIOUHBIX W MaKapOHHBIX H3CIUH.
TexHonorus MpoOU3BOJCTBA KOHJIUTEPCKUX
n3genui. TexHOoJIorus nmpou3BOACTBA caxapa.
Texnonorus MacJI0KUPOBOTO u
MaprapuHOBOI0 IPOHU3BOJICTBA.

production technology. Technology of fat-and-oil
and margarine production.

Ilocmpexsusummepi / Ilocmpexsuzumwt/ Postrequisites

Taram eHiIMJIEpiHIH KayINCI3iri

‘ be3onacHOCTh MUIIEBBIX IPOYKTOB

| Food safety

Bazoaphama scemexuici / Pykosooumenw npozpammul/ Programme manager

Mongaxmerosa 3.K.

| XanaGaesa K.K.
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Tycki ac mazamoapuvinvly KOHYEHMpPammapvii 6HOIipy mexuonozusacol / Texnonozua npou3eo0cmea KOHUEHMPAM o8 00edeHHbIX 01100/
Technology of production of concentrates lunch dishes

Oky maxcamul / Yueonan yenv/ Purpose

Tycki ac TaraMJapblHBIH KOHLIEHTPATTapbIH
OHJIIPY TEXHOJOTHUSCBIHBIH HETi3/IepiHe, Hirisi
MPUHITUIITEP]I MEH epeXKeliepiHe CTYACHTTEPIl
yuperery

OOy4eHHe CTYICHTOB OCHOBaM, MPUHITUIIAM H
MpaBUJIaM TEXHOJIOTUH nepepadboTKu
KOHIICHTPATOB 00€ICHHBIX OJII0T

Teaching students the basics, basic principles and
rules of the technology of processing concentrates
of lunch dishes

Oxvimy naomuoiceci / Pezyiomamet 06yuenusn / Learning outcomes
Kypcrbi CoTTI asiKTaraHHaH keiiin | [Tocsie ycmemHoro 3aBepiieHusi Kypcea | After successful completion of the course,
olriManymbLIap odyuarommecst OyayT students will be
- TamaK KOHIICHTPATTAPbIH OHJIpY | - 3HaTh oOmme npuHOUNBI TexHomoruu | - Know the general principles of food concentrate
TEXHOJIOTHSCHIHBIH ~ JKalllbl  IPHHIMOTEPIH, | MPOU3BOACTBA  MHMIIEBBIX  KOHIEHTpartoB, | production technology, production of cereals and
’KapMa  JKOHE KOKOHIC  KOHIICHTpATTapblH | MPOM3BOACTBO  KPYISIHBIX M OBOINHBIX | Vegetable concentrates;
eHIIpyl Oiny; KOHIIEHTPATOB; - owns the production method and quality control
- OpUKETTENreH KOHIICHTpATTap/ bl OHAIPY JKOHE | -  BJajeTh MeTojoM mpousBojacTBa u | Of briquetted concentrates.
camachlH OakpUIay 9/IiCiHE UK eTe/ll. KOHTpOJEeM  KayecTBa  OpUKETHPOBAHHBIX

KOHIICHTPATOB.

Ilpepexsuzummepi / Ilpepexeuzumot / Prerequisites

ABBIK TYJIK OHIMJEPIH OHAIPY KaOIBIKTaPhI

O6opynoBanue MIPOU3BOJICTBA
IMPOAOBOJILCTBCHHEBIX IPOJAYKTOB

Food production equipment, food processing
technology

Kypcmuiy kbickawa mazmynst / Kpamrkoe cooepycanue Kypca/ Course summary

TaraM KOHUEHTpPATTapblH OHIPYAIH >KajlIbl

TYCIHIT1. KoHuentpaTrTapibig OMJIIK
KACHETTEpIH JKaKcapTaThlH 3aTTap. TYyckl ac
TaFaMJapAblH  TaFraMJbIK  KOHIICHTpATTapbIH

xikrey. JKapreutait ¢abpukarrap eHAIPICIHIH
onicrepi. Ilicipyai KaxeT eTNEHTIH kapmaiap.
bypmiak neH cosHBI yYHTaKTayra JaubIHAAY
poIeCCi.

OOmiee NOHATHE TMHUTAaHUS KOHIIEHTPATOB.
Bemectsa, ynydiaromnue BKycOBble CBOWCTBA
KOHIIeHTpaToB. Kiaccupukamusi NHIIEBBIX
KOHIIGHTPAaTOB O00€IeHHbIX Oytog. MeTossl
npou3BoJicTBa nonygadbpukaroB. Kpynsl, He
TpeOyroue Bapku. IIporecc MOArOTOBKU
ropoxa U COM K H3METbUEHUIO.

General concept of processing food concentrates.
Substances that improve the taste properties of
concentrates. Classification of food concentrates of
lunch dishes. Methods of production of semi-
finished products. Cereals that do not require
cooking. The process of preparing peas and soy for
grinding.

Iocmpexsusummepi / [locmpexsuszumot/ Postrequisites

Taram eHiIMJIEpiHIH KayINCI3iri

‘ be3omacHOCTh MUIIEBBIX IMPOAYKTOB

| Food safety

bazoaphama rcemexwici / Pykosooumens npozpammel/ Programme manager

MonpmaxmeroBa 3.K.

‘ JKanat6aesa K. K.
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Cym sxcone cym onimoepininy mexnonozuscwl /Texnonocua moaoxa u moaounvix npodykmoe / Technology of milk and dairy products

Oky maxcamul / Yueonan yenv/ Purpose

OCBbl TIOHHIH TEOPHSUIBIK JKOHE MPAKTHKAIBIK
Moceseniepi OOMBIHIIA CTYACHTTEPAIH KaXeTTi
JafbIH/IBIK ICHIeHiH KAMTaMachI3 eTy.

obecreunThb HEOOXOIUMBIH YPOBEHb
MOJATOTOBKH CTY/ICHTOB 10 TCOPETUYECCKHM U
MIPAKTHYECKUM BOTIPOCAM 3TOM TUCIHUILIHHEI.

provide the necessary level of training of students
in the theoretical and practical issues of this
discipline.

Hamuoiceci / Pesynomamot 06yuenusn / Learning outcomes

OKbimy
Kypcrbi CoTTI asiKTaFAaHHAH KeliH
olmiMaymbLIap
- CYTTIH KypaMbl MEH KacHUeTTepiH, CYT
[IUKI3aTBIH (YHKITMOHAJTBIK KacueTTepi

JKOFapbl JKOHE Ccakray KaOuieTi »KOoFapbl CYT
OHIMJIEpiHE OHJICY TICUIACPiH TYCIHETIH O0IaIbl
- oHIMHIH Oenrisi Oip TypiH eHIIpyre apHaIFaH
KEINJIep MEH »aOIbIKTap[pl TaHy, KaHIal 1a
Olp TEXHOJNIOTUSIIBIK OMEPALUSHBI  KYPrizy
KQKETTUIITH aHBIKTAl ajajbl

- CYTTi ©HJIEY/IiH HET13T1 TYCIHIKTEpiH, Tciiaepi
MEH TOCUIepiH MEHIepeTiH 00a kI,

IMocae ycmemHoro
o0yyarommecsi OyayT
- TIOHMMaTh COCTaB W CBOWCTBa MOJIOKA,
CrocoOBI TIepepabOTKH MOJIOYHOTO CHIPHS B
MOJIOYHBIE TPOAYKTHI C Oo0Jiee BBICOKUMHU
(GyHKIMOHATLHBIMH CBOMCTBaMH u
MOBBIIIIEHHOW XPAaHUMOCIIOCOOHOCTBIO

- pacmo3HaBaTh JUHUHM U 000pYyIOBaHUE IS
BBIPAOOTKH ONPEACICHHOTO BHJIA MPOAYKTa,

3aBeplIeHHsl Kypca

OIPCACIIATh HCO6XOI[I/IMOCTI> IMPOBCACHUA
TOM WJIM MHOHM TEXHOJOTHYECKOM OoIcpanuun
- BJIAJCTH OCHOBHBIMHU IIOHATUSAMU,

After successful
students will be

- understand the composition and properties of
milk, methods of processing dairy raw materials
into dairy products with higher functional
properties and increased storage capacity

- recognize lines and equipment for the production
of a certain type of product; determine the need for
a particular technological operation

- master the basic concepts, methods and
techniques of milk processing; technological
modes and operations of dairy products production

completion of the course,

CYT eHIMJEpIH OHAIPYIiH TEXHOJOTHSIIBIK | criocobamu u mpreMaMu o0paboTku Monoka; | - understand the main provisions of the regulatory
PEKUMICPIMEH JKOHE OTepalsiIapbIMeH TEXHOJIOTUYCCKUMHU peKUMaAMU u | and technological documentation
- HOPMAaTHBTIK  JKOHE  TEXHOJIOTHSUIBIK | OTEpAlMsMH  TPOU3BOACTBA  MOJIOYHBIX
KY)KaTTaMaHbIH HETI3I1 epeXeyepiH TYCIHE | MPOJyKTOB
anajbl -pa3bMpaTbCsi B  OCHOBHBIX  MOJIOKCHUSIX
HOPMaTUBHOMN u TEXHOJIOTHYECKOU
JTOKYMEHTAIIUH

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

ABBIK TYJIIK OHIMJEPIH OHIIPY KaObIKTapbl

O6opynoBanue MIPOU3BOICTBA
MIPOJIOBOJILCTBEHHBIX MPOJTYKTOB

Food production equipment, food processing
technology

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

Kanmer CYT J)KOHE CYT OHIMJIEPIHIH
TEXHOJIOTHSICHI. TexHOIOTHICHI
LEJIBHOMOJIOUHBIX ~ ©HIMAEp. TeXHOJIOTUsACHI
Mammap. TexHomorusicbl  1piMILIK. Cyr
KOHCEpBUIEpiH OHIIpY TEXHOJIOTHSCHI.
banamappin TaMaKkTaHy OHIMJIEPIHIH

OOmast TEXHOJOTHUS MOJIOKA M MOJIOYHBIX
NPOAYKTOB. TEXHOJOTHS LEIbHOMOJIOYHBIX
npoaykToB. TexHonorus macna. TeXHOIOTUS
ChIpa. TexHomOTHA MONOYHBIX KOHCCPBOB.
TexHonorus NpOAYKTOB IETCKOTO MHUTAHUS.
TexHonoruss NpoAyKTOB M3 00€3)KMPEHHOTO

General technology of milk and dairy products.
Technology of whole-milk  products. Oil
technology. Cheese technology.The technology of
canned milk. Technology of baby food products.
Technology of skimmed milk, buttermilk and whey
products. Technology of functional food products
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TEXHOJIOTHSCHL. OHIMJAEPIHIH  TEXHOJIOTHSICHI
CYTTeH, MaxThl M capbicynaap. OHIMIEpiHIH
TEXHOJIOTUSICHl (DYHKIIMOHAIIBIK TMUTAHUS CYT
Heri3inae. TeXHOIOTHSITBIK ecenTeyep XKYprizy
Ke3iHIe CyT >koHe cyT eHimaepi. Kobamay
TEXHOJIOTHUSUIBIK MTPOIIECTE.

MOJIOKA, TMaXThl W CHIBOPOTKH. TEXHOJOTHUS
MPOAYKTOB (DYHKIIMOHAILHOTO THUTAaHUS Ha
MOJIOYHOM OCHOBE. TexHosornuaeckue
pacyeTsl IpU MPOU3BOACTBE MOJIOKA U
MOJIOYHBIX ~ MPOAYKTOB. IIpoekTupoBaHme
TEXHOJIOTHYECKHUX MPOIIECCOB.

based on milk. Technological calculations in the
production of milk and dairy products. Design of
technological processes.

Ilocmpexsusummepi / Ilocmpexsuzumwt/ Postrequisites

Taram eHiIMJIEpiHIH KayiNCi3airi

‘ be3onacHOCTh MUIIEBBIX IPOYKTOB

Food safety

Bazoaphama scemexuici / Pykosooumenw npozpammul/ Programme manager

Monpgaxmerona 3.K.

‘ Kextep 1.B.
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Em ycone em onimoepininy mexunonozuscel/ Texnonozus maca u macuwix npodykmos/ Technology of meat and meat products

OKy makcamuwt / Yueonan yenv/ Purpose

Er oxoHe er eHiMuepiHiH TexHosoruscel | latek  ¢yHmameHtanbHbie  3HaHus  mo | Provide fundamental knowledge on the technology
OoliBIHIIIA TEPEH O11iM Oepy. TEXHOJIOTHH MSICa M MSICHBIX ITPOJTYKTOB. of meat and meat products.
Oxvimy nomuaiceci / Pezyiomameut 00yuenusn / Learning outcomes

Kypcrbi CoTTI
olmiMaaymbLIap

- €T KOHEC €T

asgKTaraHHaH

KeHiH

OHIMCPIHIH  XKIKTENyl,

ACCOPTHMEHTI MEH CaItachl CaJIAChIHJIaFbl HET13T1

YFBIMJIAPABI TYCIHETIH 00JIa b

- IIWKI3aT IIeH JalblH OHIMHIH callachblH

OakpLIay YIIiH HET13T1 HOPMAaTHBTIK
MaTepuagiap MEH  O3BIK  TEXHOJOTHSIIBIK
TOCUIZEP Il MEHIepeTiH 00aabl

- camara capamnTama OKYpri3y; MEMIIEKeTTiK

CTaHJAPTTAP/bIH TaJlalTapblHA COMKEC €T JKOHE
€T OHIMJICPIHIH camacklHa Tallgay JKacay KoHE

KOPBITBIH]IBI O€peTiH OOMaabl.

- €T JKOHE €T eHIMJIEpiHIH cama KepCeTKIITepiH
0aKpuIay OQIICTEpiH; €T OHIMJEpPIHIH AOMIH TaTy

IMocae ycmemHoro
o0yyarommecsi OyayT
- pa3buparbci B OCHOBHBIX IOHSTHUSAX B
obmacTi Kiaccu(UKaMM, aCCOPTUMEHTa H
KayecTBa Msica U MICHBIX IPOJYKTOB.
-BJIaACTh OCHOBHBIMH HOPMAaTUBHBIMU
MaTepHuagamMu u IPOrPECCUBHBIMU
TCXHOJIOTHYCCKUMU IIpUEMaMHU JIA KOHTPOJIA
KayecTBa ChIPbsl U TOTOBOM MPOAYKLIMH.

- TNpOBOJUTH  DOKCIEPTHU3Y  KAauecTBa;
aHaJIM3UpOBaTh W JlaBaTh 3aK/IIOUEHHE O
KaueCTBC MiACa M MACHBIX IIPOAYKTOB B
COOTBETCTBUU C TpeOOBaHUSAMU
TOCYyAapCTBCHHBIX CTAHAAPTOB.

- BJIQJIETh METO/JAaMHU KOHTPOJIS IOKa3aTelei

3aBeplIeHHsl Kypca

epexerepid Ou1eTiH 0oabl. KayecTBa MsAca M MSCHBIX MPOIYKTOB;

- HOPMATUBTIK  JOHE  TEXHOJOTHUIBIK | MpaBWJIaMH MPOBEJECHUS AETYCTAllUd MSCHBIX

KY)KaTTaMaHbIH HETI3T1 epeKesiepiH TYCIHETIH | MPOJYKTOB.

Oonazpl. - TIOHUMaTb  OCHOBHBIE  IOJIO)KEHHUS
HOPMaTUBHOMN u TEXHOJIOTHYECKOU
JOKYMEHTaIMH.

After successful
students will be

- understand the basic concepts in the field of
classification, assortment and quality of meat and
meat products. - master the basic regulatory
materials and advanced technological techniques
for quality control of raw materials and finished
products. - conduct quality expertise; analyze and
give an opinion on the quality of meat and meat
products in accordance with the requirements of
state standards. - know the methods of quality
control of meat and meat products; the rules of
tasting meat products. - understand the main
provisions of regulatory and technological
documentation.

completion of the course,

Ilpepexsuzummepi / Ilpepexeusumat / Prerequisites

ABBIK TYJIK OHIMJEPIH OHAIPY KaOIBIKTAPhI

O6opynoBanue MIPOU3BOJICTBA
IIPOAOBOJIbCTBECHHEBIX ITPOJYKTOB

Food production equipment, food processing
technology

Kypcmuiy kvickawa mazmynot / Kpamkoe codeprcanue kypca/ Course summary

Er koHe er  eHimuepiHiH  KikTenyiH, | OCHOBHbIC TOHSATHS B obnactu | Basic concepts in the field of classification,
ACCOPTUMEHTIH JKOHE  CamlachblHBIH  HETI3ri | kjaccu(UKalui, acCOpTUMEHTa M KadecTBa | assortment and quality of meat and meat products,
tyciniktepin.  Illuki3arTel ~ eHjaey  JKOHE | Msica M MSCHBIX MPOJYKTOB, xapakTepuctuka | characteristics of individual groups of products.
JaibIHaay omicrepi M€EH ToCUIepi, | OTAeNbHBIX rpymn u3naenuii. OcHoBHBIC dTanbl | The main stages of the technological process,
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TEXHOJIOTUSIIBIK MPOIIECCTEPIIH HEri3ri
STanTapsbl. OnpipicTiH TEXHOXUMHUSIIBIK
OaKbLIAYbIH, carachlH KaJIBIIITACThIPATHIH
¢baxTopmap. Canurapusira, THTUCHAFa,

mapTTapra, OJICTEp MEH OHIMIEpAl cakTay
Mep3iMiHe, €T KOHE €T OHIMJepiHe KOHbUIAThIH
TayanTap >KoHe OJIap/Ibl OTKI3y epeKenepi.
Tyteiny Mep3imi. Cakray amicrepi.

TEXHOJIOTUYECKOTO TIpoIecca, CHOCOOBl M
METOBl TOATOTOBKH M OOpabOTKU CHIPHS.
dakropsl, dopmupyromue Ka4ecTBo,
TEXHOXUMHUYECKUI KOHTPOJIb TMPOU3BOACTBA.
TpeOoBaHus CAHUTAPUU U THTHEHBI, YCIOBHS,
CIOCOOBI U CPOKH XPaHEHHS MsiCa U MSICHBIX
nponykroB. Cpoku peanmzanuu. CriocoOsl
XpaHCHHUS.

methods and methods of preparation and
processing of raw materials. Factors that shape
quality, technochemical control of production.
Requirements of sanitation and hygiene,
conditions, methods and terms of storage of meat
and meat products. Terms of implementation.
Storage methods.

Ilocmpexsusummepi / Ilocmpexsuszumot/ Postrequisites

Taram eHiIMJIEpiHIH KayINCI3airi

‘ be3onacHOCTh MUIIEBBIX IPOYKTOB

| Food safety

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

MonpmaxmeroBa 3.K.

\ Monnaxmerosa 3. K.
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Ankozonwciz cycotnoapoviy mexuonozcusacol / Texnonozua 6ezankozonvnuvix Hanumkog / Technology of soft drinks

OKy makcamuwt / Yueonan yenv/ Purpose

AJKOTONBCI3  CyChIHAApABIH — TexHosnoruscel | Jlatb  dyHmamentanpubie  3Hanus 1o | Provide fundamental knowledge on soft drink
OoliBIHIIIA TEPEH O11iM Oepy. TEXHOJIOTHH 0€3aJIKOTOJIbHBIX HAITUTKOB. technology.
Oxvimy nomuaiceci / Pezyiomameut 00yuenusn / Learning outcomes

Kypcrbi CoTTI asiKTaraHHaH keiiin | ITocsie ycmemHoro 3aBepiieHusi Kypcea | After successful completion of the course,
olTiManymbLIap odyuarommecst OyayT students will be

- aIKOroJIbCi3  CYCBIHAAPABIH  JKIKTenyi, | - pa30upaTbcs B OCHOBHBIX moOHATHAX B |- understand the basic concepts in the field of
ACCOPTHMEHTI MEH calachl, IKMKI3aT MeH JaibiH | o0yacTu Kkiaccudukanuu, accoprumenta u | classification, assortment and quality of soft drinks,
OHIMHIH camachlH OaKplayFa apHajJFaH HEri3ri | KauecTBa 0E3aJIKOTOJIBHBIX HamuTKOB, | basic  regulatory  materials and  advanced
HOPMAaTHBTIK MaTepuayjap MEH IPOrPECCUBTI | OCHOBHBIX HOpMaTuBHbIX Marepuanax | | technological techniques for quality control of raw

TEXHOJIOTHSUTBIK OMICTEp CalachIHIAFbl HETI3Ti
TYCIHIKTEp/Ii TYCIHETIH 00Ia b1

- camara capamnTama OKYprizy; MEMIIEKETTIK
CTaHJIaPTTAPIBIH TaJanTapbiHa
CYCBIHIAP/BIH camachl Typajbl Talljay >KOHE
KOPBITBIH]IBI OEpe amajibl.

colkec | -

IIPOIPECCUBHBIX TEXHOJOIMUYECKHX IpHUeMax
JUIs. KOHTPOJIS KayecTBa ChIpbs U TI'OTOBOM
HIPOAYKIUH.

IPOBOAUTH  JKCIEPTU3Y  KayecTBa,
aHaJIM3UpOBaTh W JlaBaTh 3aK/IIOUEHHE O
KauecTBE HANUTKOB B COOTBETCTBUM C

materials and finished products.

- conduct quality expertise; analyze and give an
opinion on the quality of beverages in accordance
with the requirements of state standards.

- possess methods of control of indicators of
quality of soft drinks; rules of carrying out tasting

QJIKOTOJIBCI3 CYCBIHJAP/IbIH camna | TpebOBaHUSIMH rocynapctBennbix | Of soft drinks.
KOPCETKIIITEPiH OakpLIay ONICTEpiH; | CTAaHIAPTOB. - use the main provisions of the regulatory and
aIKOTOJIbCI3  CYCBIHAAPABIH ~ JOMIH  TaTy | - BJaJAeTh METOJAaMH KOHTpoJisi mokasateseid | technological documentation.
epexxenepin Ou1eTiH 0omaabl. KadecTBa 0€3aJTKOTOJIbHBIX HaIUTKOB;
- HOPMATHUBTIK JKOHE TEXHOJIOTHSUIBIK | MPaBUIaAMHU MIPOBEACHUS JerycTanuu
Ky>KaTTaMaHbIH HeT13r1 EPEKETIEPIH | Ge3aIKOrOIbHBIX HAIUTKOB.
naiJasaHaThH 00/l - WCIIOJIb30BaThb OCHOBHBIE  MOJIOKEHUS
HOPMAaTUBHOMN 51 TEXHOJOTUYECKON
JIOKYMEHTAITUH.

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

ABBIK TYJIIK 6HIMJEPIH OHIIPY KaObIKTaphbl

O6opynoBanue MPOU3BOICTBA
MIPOJIOBOJILCTBEHHBIX MPOJTYKTOB

Food production equipment, food processing
technology

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

ATKoronbci3 CYCBIHIapAbIH KikTenyiH, | OCHOBHBIE TTOHSTHS B obmactu | Basic concepts in the field of classification,
ACCOPTUMEHTIH, JKOHE CalachIHBIH  HETI3ri | Kiaccu(uKaluy, acCOpTUMEHTa M KadectBa | assortment and quality of soft drinks. The main
tycinikrepid.  [llukizartel  eHymey  koHe | Oe3ankoronbHbIX  HamuTkoB.  OcHoBHbIe | Stages of the technological process, methods and
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JTalbIHIAY amicrepi MCH TOCIIAEpi, | ATAIBI TEXHOJIOTHYECKOTO nporiecca, | methods of preparation and processing of raw
TEXHOJIOTUSIBIK MPOIeCCTEPIIH HETI3Ti | crocoObl ¥ METO/IBI MOATOTOBKH M 00paboTku | materials. Factors  that shape  quality,
ATarTapsbl. OnipicTin TEXHOXUMHUSUIIBIK, | ChIpbs. PakTopsl, (opmupyoomue Kadectso, | technochemical control of production.
OakplUlayblH,  CamacbhlH  KaJIbINITACTHIPAThIH | TEXHOXMMHUYECKHI KOHTpPOJIb Tpou3BojacTBa. | Requirements of  sanitation and  hygiene,
dbakTopiap. CanuTrapusira, rurueHara, | TpeboBaHUs CaHUTAPHM M TUTHEHBI, yciaoBus, | conditions, methods and terms of storage of soft
HmIapTTapra, OIICTep MEH OHIMJAEpIl cakTay | CrocoObl M CpoKH XpaHeHus OezankoronbHbix | Arinks. Terms of implementation. Storage methods.
Mep3iMiHe, AJTKOTOJIbC13 cycohiHmapra | HamutkoB. Cpoku — peanusanuu. CrocoObl

KOWBLIATHIH TaJanTap >KOHE OJapbl OTKi3y | XpaHCHHS.

epexenepi. TyreiHy Mep3imi. CakTay oicTepi.

Ilocmpexeusummepi / [locmpexeusumwl/ | Postrequisites

Taram eHiMJIEpiHIH KayINCI3iri ‘ besonacHOCTh MUIIEBBIX MPOAYKTOB ‘ Food safety
bazoaprama rcemexwici / Pykoeooumens npozpammel/ Programme manager
MonpaxmeroBa 3.K. ‘ Monnmaxmerona 3.K. ‘
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Cana menedycmenmi ncyiienepi / Cucmemul menedyicmenma kauecmea/ Quality management system

Oky maxcamul / Yueonan yenv/ Purpose

Kacinopreiaaap/a cana MeHEDKMEHTI )KYHECIH
a3ipIiey, KYpy *KoHE €HTi3y YIIiH OiTiM aiy.

[IpuoOperenne 3HaHUN g Ppa3pabOTKH,
CO3/IaHUS W BHEIPCHUS CHCTEM MEHEKMEHTA
Ka4yecTBa Ha MPEIIPUITHSIX.

Acquisition of knowledge for the development,
creation and implementation of quality
management systems in enterprises.

OKbimy

Hamuoiceci / Pesynomamot o6yuenusn / Learning outcomes

Kypcerbl ¢oTTI asiKraranHaH KediH Ourim
aJIybLiap

-CO-9001 CEpUSCHIHBIH CTaHIApTTapPhI
OolibIHIIa cama MEHEIKMEHTI XYHEeCiH Kypy
KaFuJaTTapblH KOJIJIaHy;

- KOCIMOpPBIHIAFBI  KOJ/IAaHBICTAaFbl  cama
MEHEKMEHTI JKyHeciH Oaranay >KoHe Talnjay;

- cama MEHEKMEHTI JKYHeciH a3ipiey >KoHe
€HT13Y;

- KOCINOpBIHAA KOJJAHBUIATHIH CTaHIAPTTAp
MeH 0acka J1a HOPMaTHBTIK KyXXaTTapFra »KyHeli
TEKCepy KYPrizy;

- cama MEHEDKMEHTI KYHeciH KOHE THICTI
KyKaTTaMaHbl Kypy OOWBIHIIA IKYMBICTap/IbI
OpBIHAAY.

IMocne ycnmemHoro 3aBeplieHUsi Kypca
o0yyarommuecsi OyayT

- NIPUMEHSTH MPUHIMIIBI TOCTPOCHUSI CUCTEM
MEHE/KMEHTa KadecTBa II0 CTaHaapTam
cepun 1CO-9001;

IMPONU3BOJUTH OLICHKY n aHaJIn3

CYLIECTBYIOILIEH  CUCTEMBI  MEHEKMEHTa
Ka4ecTBa Ha NPEAIPUITUY;

pa3pa6aTLIBaTL U BHCApPATb CUCTEMY

MEHEeKMEHTA KaueCTBa;

- OCYLIECTBJISATH CUCTEMATUYECKYIO IIPOBEPKY
MPUMEHSAEMBIX Ha TPEANPUSATAU CTAHIAPTOB
U IPYTUX HOPMATUBHBIX JIOKYMEHTOB;

- BBINOJHATH PabOTHI MO CO3JAaHUI0 CHUCTEM
MEHEIP)KMEHTA KayecTBa U COOTBETCTBYIOLLEH
JIOKYMEHTAIMH.

After successful completion of the course,
students will be

- apply the principles of building quality
management systems according to 1SO-9001 series
standards;

- to evaluate and analyze the existing quality
management system at the enterprise;

- develop and implement a quality management
system;

- to carry out a systematic review of the standards
and other regulatory documents applied at the
enterprise;

- to carry out work on the creation of quality
management systems and relevant documentation.

Ipepexeuzummepi / Ilpepexeuzumot / Prerequisites

Crangaprray *KoHe cepTU]UKaATTay Heri3aepi

‘ OCHOBBI CTaHJIAPTU3AIMS U CePTHPUKALUS

| Fundamentals of standardization and certification

Kypcmuiy kbickawa mazmynst / Kpamrkoe cooepycanue Kypca/ Course summary

Cama MeHEXKMEHTI cajachlHAAFbl  HETi3ri
yreivaap. Cama MeHeIKMEeHTI (popmallapblHbIH
BONMIOIMSICHL.  TqM  TYXKBIpBIMIAMachl  MEH
Mojenbaepl (Kanmbl cara MeHemkMeHTi). 9000
cepusinmbl [SO cama MeHEMKMEHTI KYHeCiHIH
Heri3ri epexenepi. Cana MEHEDKMEHTI JKyHeciH
o3ipyey, eHrizy, >XYMbIC icTey Ke3iHjaeri ic-
kuMbL1 TopTi6l. KP CT MCO 9001-2016. Cama
MEHeJUKMEHTI kyHenepi. Camanbsl Oackapy
MEHE/DKMEHTIHEe KOWBIJIATBIH HETI3T1 TajamnTap.

OcHoBHbIE TTOHATHS B 00JIaCTH MEHEHKMEHTA
YIOpaBJI€HUs KadecTBOM. OBOIIOLUS (HopM
MEHe/DKMEHTa KkauecTBa. KoHuenmuss u
mogemn TQM (BceoOmiero MeHEIKMEHTA
kadecTtBa). OCHOBHBIE MOJOKEHUS CUCTEMBI
MeHemKkMeHTa kadecta 1o ISO cepun 9000.
Ilopsimox  nmeiicTBuii  mpu  pa3paboTKe,
BHEIpPEHNHU, (YHKIIMOHUPOBAHUU CHUCTEMBI
MmeHemxMeHTa kauectBa. CT PK MCO 9001-
2016. CucremMbpl MEHEKMEHTAa KadecTBa.

Basic concepts in the field of quality management
management. Evolution of forms of quality
management. The concept and models of TQM
(Universal Quality Management). The main
provisions of the quality management system
according to I1ISO 9000 series. The procedure for
the development, implementation, and operation of
a quality management system. ST RK ISO 9001-
2016. Quality management systems. Basic
requirements for quality management management.

53




Cana camacelHIarbl YWBIMHBIH casicaTel. Cama
xeHiHmeri  Hyckayneik. Cama  keHIHAETI
OaciIbUIBIK  dJEMEHTTepiHiH Ma3myHbl. Cama
MEHEHKMEHTI KYHECIHIH KY>KaTTaMachbl.
[Iporecc xoHe KYHETIK TICL.

OcHoBHbIE TpeOOBaHHA K MEHEIKMEHTY
yIpaBICHUS KayeCTBOM. [TonuTuka
OpraHu3alyu B o0nactu KaydecTBa.

PykoBonctBo mno kauectBy. CopepxaHue

JJIEMEHTOB  PYKOBOJICTBA IO  KayecTBY.
JlokymeHTaluss  CUCTEeMbl  MEHEI)KMEHTa
kayecTBa. IIpoueccHbli W CHUCTEMHBIN

IIOAXO/.

The organization's quality policy. Quality Manual.
The content of the elements of the quality manual.
Documentation of the quality management system.
Process and system approach.

Ilocmpexsusummepi / Ilocmpexsuszumot/ Postrequisites

BipikTipiireH MEeHEPKMEHT Kyieci

‘ HHTGFpHpOBaHHBIG CUCTEMBI MCHCPKMCHTA

| Integrated Management System

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

MonpmaxmeroBa 3.K.

| Canios A. M.

54




Ouimnin canacwin dackapy / Ynpaenenue kauecmeom npodykuuu / Quality management

Oky maxcamul / Yueonan yenv/ Purpose

OHIM camacelH O0acKapyJblH TEOPHSUIBIK Oiiimi
MEH MPAKTHKAIBIK JaFAbLIAPbIH MEHIEPY

OcBouTh TECOPETHUECCKUEC 3HaHUA nu
MPAKTUYICCKHUC HaBBIKH YIIpaBJICHUSA
Ka4€CTBOM IMPOAYKKKIIMA

Master theoretical knowledge and practical skills
of product quality management

Hamuceci / Pezynomamut o6yuenusn / Learning outcomes

OKbimy
Kypcrbi CoTTI asiKTaFAaHHAH KeliH
olmiMaaymbLIap
- OHIM camachlH 0ackapy caJachbIH/Aarbl

TEPMUHJICP MCH aHBIKTaMaJIap,Ibl MEHIEPY;

- cepTuUKaTTay OpraHbIH TaHIaYy;,

- OHIMHIH OMIPJIIK IUKJIIH KOCIapIiay;

- OHIMHIH Kayinci3airin Oaranay oicTeMeciH
MEHTepYy.

IMocae ycmemHoro
o0yyarommecsi OyayT
-BJIaIETh TEPMUHAMH U ONPEAEICHUAMHU B
00JIaCTH yIpaBJICHUHN Kaue€CTBOM IPOTYKIIHH;

3aBeplIeHHs] Kypca

-[IPOBOJIUTH BBIOOD oprana o
CepTH(UKAINH;

-IJTAHUTOBATh )KU3HEHHBIN IIUKJI IPOAYKIIHH;
- BJIagaTb MCTOHHKOﬁ OLICHUBAaHUA

0€e30macHOCTH IMPOAYKIINH.

After successful
students will be
-possess terms and definitions in the field of
product quality management;

-to carry out the selection of the certification body;
-plan the product lifecycle;

- possess a methodology for assessing the safety of
products.

completion of the course,

Ilpepexeuzummepi / Ilpepexeuzumot / Prerequisites

OHIM canachlH capanray

‘ 9KCHepTI/I3a KadeCTBa IMPOAYKIIUU

| Product quality expertise

Kypcmuiy kbickawa mazmynst / Kpamxoe codepycanue kypca/ Course summary

Cana MeHeKMEHTI >KYMeCIHer! HEeri3ri Y¥bIM.
Cana camachlHAAFBl XaJIbIKAPATBIK KBI3METTI
tangay. ISO 9000 cepusibl XanbIKapayiblK
craggaprrapra mony. KP CT HCO 9001
CTaHJApPTHIHBIH TaJlalTapblH KbICKAIllA Tayjay.
ISO 9000 cepusinbl craHmapTTapAblH naiiia
OonybIHBbIH ~anfblmapTrapsl. Cama kyiienepi.
Canacel OOWBIHIIIA €H TaHBIMAJ AYAUTOPIBIK
bupmanapabig CHUIIaTTaMachl. Carma
MEHEKMEHTI JKYHEeCIHIH HeTr13T1 MPUHILIUIITEPI.

OCHOBHBIE NTOHATHE B CUCTEME MEHE)KMEHTA
Ka4ecTBa. AHnanu3 MEXIyHAPOAHOU
JesaTenbHOCTH B oOnactu kauectBa. O0630p
MeXAyHapoAHbIX craHaaptoB cepun HCO
9000. Kparkuit  aHamu3  TpeOGoBaHUI
crannapta CT PK MCO 9001. Ilpeanoceuiku
nosiBieHuAT crangapros cepuu MCO 9000.
Cucremsl KayecTBa. XapaxkTepuctuka
HanboJiee U3BECTHBIX ayIUTOPCKUX (HUPM IO
kauecTBy. OCHOBHBIE TIPUHIUIBI CHCTEMbI
MEHEP)KMEHTa Ka4eCTBa.

The basic concept in the quality management
system. Analysis of international activities in the
field of quality. Overview of international
standards of the ISO 9000 series. A brief analysis
of the requirements of the ST RK ISO 9001
standard. Prerequisites for the appearance of ISO
9000 series standards.  Quality  systems.
Characteristics of the most well-known audit firms
by quality.The basic principles of the quality
management system.

Iocmpexsusummepi / [locmpexsuszumat/ Postrequisites

OHIM canachIHbIH ayIUTI

‘ AyauT KadecTBa NPOIYKIHH

| product quality audit

bazoapnama sncemexuici / Pykosooumenws npozpammst/ Programme manager

Carurosa I'.C.

‘ Myxameznos T.A.
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3 4 kypc cTyieHTTepiHe apHAJIFAH JIEKTUBTIK MOH/EP / DJeKTHBHbIE TUCHUIJIMHBI IS CTYJeHTOB 4 Kypca/
Elective subjects for 4 st year students

Axkpedoummey nezizoepi /Ocnoswt akkpeoumayuii /Basics of accreditation

OKy makcamuwt / Yueonan yenwv/ Purpose

3epTXaHajapApl AKKpEAUTTEY JKoHE OHimui
ChIHAY KYHMECIH 3epTTey/ie TEOPHUSUIBIK OiaimM
MEH MPaKTHKAIBIK JaFbUIapabl MEHI€PY

OBJAJETh TEOPETUYECKUMH 3HAHHSIMU U
MPAaKTUYECKUMU HABBIKAMH B  HM3yYCHUH
CUCTEMBl aKKpPEAWTAlUU JIA0OpaTOpuil
WCTIBITAHUHN TTPOTYKITUH

master theoretical knowledge and practical skills in
studying the accreditation system of laboratories
and product testing

OKbimy

Hamuceci / Pezynomamot ooyuenusn / Learnin

outcomes

Kypcersl CITTi asiIKTaraHHaH KeliH
OimiManymbLIap

- KOCIMOpBIHIApAa aKKpEOWTTEy TallanTapbiHa
COMKECTIKTI Oaranay TEXHOJIOTUACHIH KOJAaHY;

- KOJJAHBICTarbl ~ 3epTXaHa  YOIH  OCHI
CTaHJIapTKa KOWBLIATHIH TananTapabl
IIpaKTUKaa KOJAaHy;

- TY3€Ty JKOHE aJJAblH aly 1C-opeKeTTepiH
KYPTi3y, KaKcapTyabl )KYprizy;

- KOCIMOpBIHAAFBl  KONJAHBICTAaFbl  cama
MEHEKMEHTI XKYHeciH Oaranay KoHe Tajljaay;

- KOCIMOPBIHAA KOJJAHBUIATBIH CTaHIAPTTap
MeH 0acka J1a HOPMaTHBTIK KyKaTTapra >Kyheni
TeKcepymep Kyprizy.

IMocie  ycmemHoro  3aBepuieHHsi  Kypca
oO0y4aromuecs OyayT

-IIPUMEHSTh TEXHOJIOTUIO OLIEHKH
COOTBETCTBHUSI TPEOOBAaHUSAM aKKpETUTAIHH
Ha MPEANPUITHSIX;

-IIPUMEHATh Ha TPaKTHKE TpeOOBaHUS, VIS
COOTBETCTBUS JIA0OPATOPUU JCUCTBYIOIIEMY
CTaHJapTy;

-TIPOU3BO/IUTH KOPPEKTUPYIOIINE "
NpeAynpexaatone ACUCTBUA, MPOBOAUTH
yIIy4dllEeHUE;

-IIPOU3BO/IUTH OLICHKY u aHau3
CYIIECTBYIOIIEH  CUCTEMbI  MEHEIKMEHTA
KauecTBa Ha NMPEAIpUITHH,

-OCYIIECTBIISITh CUCTEMATUUYECKUE TPOBEPKHU
MPUMEHSAEMBbIX HAa MPEANPUATHH CTAHIAPTOB

U JPYI'MX HOPMATUBTHBIX TOKYMEHTOB.

After successful completion of the course,
students will be

-apply technology for assessing compliance with
accreditation requirements at enterprises;

-to apply in practice the requirements for the
current laboratory of this standard;

- to carry out corrective and preventive actions, to
carry out improvement;

- to evaluate and analyze the existing quality
management system at the enterprise;

- carry out systematic checks of standards and
other regulatory documents applied at the
enterprise

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

Crangaprray ’oHe cepTuduKaTTay Herizaepi

‘ OCHOBBI CTaHJIAPTU3AIMS U CePTHPUKAIUS

| Fundamentals of standardization and certification

Kypcmuiy kvickawa mazmynot / Kpamkoe codepyncanue kypca/ Course summary

AKKpeauTTey/IiH 3aHHaMaJIbIK Her131.
Crangaprray typansl KP3. Cranpaprrayzabig
3aHHAMaJIBIK JKOHE  HOPMATHBTIK  0a3achl.
Makxkcarrap, MiHJIETTEp, IPUHLIMIITED,
byHKIMsIap,  omicTep, OOBEKTUIEp  KOHE

3akoHOAATeNbHAs OCHOBAa  aKKpEIUTAIIMH.
3PK O cranmaptuzanuu. 3aKoHoJaTeNbHAs U
HOpMmaTHBHas 0a3za cranmaptuzanuu. [lemm,
3ala4¥, TPUHIUINGI, (QYHKIUH, METOJBbI,
Oo0BEKTHI W  00NacTh  CTaHJAPTHU3AIMH.

Legislative basis of accreditation. ZRK About
standardization.  Legislative and  regulatory
framework of standardization. Goals, objectives,
principles, functions, methods, objects and scope
of standardization. Objects and requirements of
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CTaHIapTTay caJIachl. MemiekeTTik
CTaHIapTTay O0BCKTLIepI MeH TamanTtapbl. KP
MEMIICKETTIK CTaHJApTTapbIH azipiey
ke3enaepi. KP wMemiekeTTik cTaHgapTTapbiH
TEeKCepy, KahTa Kapay J>XKOHE TOKTaTy TopTiOi.
Crannpaprray KOHIHJIET1 HOPMATHUBTIK
KyKarrap. KP3 COMKECTIKTI Oaranay
caJlaChIH/IaFbl AKKPETUTTEY TYpaJbl.
CoiiKeCTIKTI Oaranay caJlaChIHIaFbI
aAKKPEIUTTEYIIH 3aHHAMAJIBIK KOHE
HopMaTuBTIK Oazacel. ColikecTikTi Oaranay
caJlaChIH/IaFbl aKKpEIUTTeYy  MaKCaTTaphl,
MIHAETTEepl,  NOPUHIUOTEPl,  (YHKIUSIAPHL,

omicrepi. CoiikecTikTi Oaranmay cajJachIHIAFbI

OOBekThl W TpeOOBaHUS TOCYIAPCTBEHHOU
CTaHJapTU3AIUH. Drarbl pa3zpaboTku
rocynapctBeHHbix cranaaptoB PK. Ilopsmok
MPOBEPKH, TMEPEeCMOTpa U  MPEKpalCHUS
rOCyJ1apCTBEHHBIX CTaHJ1apTOB PK.
HopmatusHbIe JIOKYMEHTBI o
craggaptuzaiuu. 3PK  O06 akkpenuranuu B
obacTu OLICHKHU COOTBETCTBHSI.
3akoHO#aTeNbHAs W HOpMaTuBHas 0aza
aKKpeAUTaII B obnactu OILICHKU
cootBercTBUs. llenmm, 3amauu, TPUHIIMUIIGI,
(GyHKINU, METOBl aKKPEIUTALUN B OOJIACTH
OLICHKHU COOTBETCTBHUSL. OOBeKTHI u
TpeOOBaHUS TOCYAAPCTBEHHOW aKKpeTUTAIHH

MEMJICKETTIK aKKpeauTTey OOBEKTIIepi MeEH | B obnactu OLIEHKH COOTBETCTBHS.

Tanantapel. Akkpenutrey Tamantapbl. CeiHak | TpeboBanus AKKpEeIUTALNH. O6mmue

JKoHE Kanuopiey 3epTXaHajJapbIHbIH | TPEOOBAHMS K KOMITETEHTHOCTH

KY3BIPETTLIITIHE KOWBUIATBIH Kb TaJanTap HCIIBITATENbHBIX u KaJTMOPOBOYHBIX
nabopaTtopuii

state standardization. Stages of development of
state standards of the Republic of Kazakhstan. The
procedure for checking, reviewing and terminating
the state standards of the Republic of Kazakhstan.
Normative documents on standardization. ZRK On
accreditation in the field of conformity assessment.
Legislative and regulatory framework of
accreditation in the field of conformity assessment.
Goals, objectives, principles, functions, methods of
accreditation in the field of conformity assessment.
Objects and requirements of state accreditation in
the field of conformity assessment. Accreditation
requirements. General requirements for the
competence of testing and calibration laboratories

bazoaphama rcemexwici / Pykosooumens npozpammel/ Programme manager

Carurosa I'.C.

‘ Myxamenos T.A.
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Cepmuguxammay coninoezi opeanoap meH ColHAy 3epPmMXAHANAPbIH AKKpeoummey /AKKpeoumayusn op2anoe no cepmupukauyuu u
ucnvimamensvnvlx 1adopamopuii/ Accreditation of certification bodies and testing laboratories

OKy makcamuwt / Yueonan yenwv/ Purpose

3epTxaHanapasl aKKpEAUTTEY JKYHeCiH >KoHe

ChIHAaK IIOAYKHUAIAPBIH 3C€PTTCYAC TCOPHUAIIBIK

O1J1iM MEH MPaKTHKAIIBIK JaFAbUIAPABI MEHTEPY.

OBnazerp TEOPETUYECKMMHU 3HAaHUSMU H
IPAKTUYECKMMHU HAaBbIKAMM B  H3YYEHHUH
CHCTEMBl aKKpeauTauuu JabopaTopuii H
UCHBITATEIbHON MOAYKIIMH

Master theoretical knowledge and practical skills in
studying the accreditation system of laboratories
and testing substructure.

OKbimy

namuceci / Pezynomamot o0yuenusn / Learning outcomes

Kypcrsbi CoTTI KeliH
oliMaymbLIap
-KOCINOpBIHIAp/Ia AaKKpPEAUTTEy TallanTapbiHa

COMKECTIKTI OaFajiay TeXHOJOTHSICHIH MEHT€PY;

asgKTaraHHaH

-3epTXaHaHblH  KOJJAHBICTAFbl  CTaHAAPTKA
COMKeCTIrl YOIH Tajantapasl IMpaKTHKazaa
KOJIIaHy;

-Ty3€Ty OJKOHE alIblH ally iC-OpeKeTTepiH

KYPTi3y, KaKcapTyabl KYprizy;
-KOCIITOPBIHIAFbI KOJIJTAaHBICTAFbI
MEHEKMEHTI JKyieciH Oaraay jkKoHe Tajjiay.

cama

IMocae ycmemHoro
o0yyarommecsi OyayT
-BJIaJIETh TEXHOJIOIMEN OLIEHKU COOTBETCTBHS
TpeOOBaHUSAM AKKPEAUTAIMH HA TIPEANPHIX
usix;

- MPUMEHATh HA TPAKTHKE TPeOOBAHUS LIS
COOTBETCTBUS J1a00OpaTOpPUU JIEHCTBYIOIIEMY

3aBeplIeHHs] Kypca

CTaHIapTy;
-IIPOU3BOJNUTH KOPPEKTHUPYIOILIHE u
NpeAYNpeXAAONIME ACUCTBUSA, INPOBOIAUTH
YIIyYILECHHE;

-IIPOU3BOIUTH OLIEHKY " a”aju3
CYLIECTBYIOIIEH  CUCTEMBI  MEHEKMEHTa

Ka4ecTBa Ha NPEIPUSATHH.

After successful
students will be
-possess technology for assessing compliance with
accreditation requirements at enterprises;

-to apply in practice the requirements for
compliance of the laboratory with the current
standard;

-to carry out corrective and preventive actions, to
carry out improvement;

-to evaluate and analyze the existing quality
management system at the enterprise

completion of the course,

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

Crangaprray )koHe cepTU]UKaATTay Heri3epi

‘ OCHOBBI CTaHIAPTU3AIMS U CEPTUPUKALIHS

| Fundamentals of standardization and certification

Kypcmuiy kbickawa mazmynst / Kpamrkoe cooepicanue Kypca/ Course summary

AKKpenuTTeyIiH 3aHHaMaJIbIK Heri31.
Crangaprray typansl KP3. IAF akkpeagurrey
cajlachlHa apHaJiFaH aknapaTThlK KykaT. CMXK
xkoHe COM 3-6aceutbiM.  KP3  coiikecTikTi
Oaranay cajachlHIAFbl AaKKPEAUTTEY TYypalbl.

ColKecTIKTI Oaranay calachIHIArbl
aKKPEIUTTEY KYXKaTTApPBIHBIH HBICAHJIAPhI JKOHE
aKKpeIUTTey aJIIbIHIAFbL, AKKpETUTTEY

[IapTTapbIHBIH YJTUIIK HBICAHIAPh.

3akoHOJaTeNbHasi OCHOBAa  aKKpeIUTaIUH.
3PK O crannaptuzanun. VHpopManoHHbIH
JTOKYMEHT i1 oOnactu akkpeautaruu [AF.
CMK u COM wu3panue 3. 3PK 06
aKKpeIuTaluu B o0nactu OILICHKHU
cooTBeTCTBUS. DOpPMBI AKKPEIUTALMOHHBIX
JIOKYMEHTOB B 00JIaCTH OLIEHKH COOTBETCTBHUS
U TUIOBbIE (OPMBI MpPEJaKKpeIUTAIMOHHBIX,

MMOCAKKPEANTAIMHHBIX JOIOBOPOB.

Legislative basis of accreditation. ZRK About
standardization. Information document for the IAF
accreditation area. QMS and EMS Edition 3. ZRK
On accreditation in the field of conformity
assessment. Forms of accreditation documents in
the field of conformity assessment and standard
forms of pre-accreditation, post-accreditation
agreements.

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager
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Carurona I'.C. Myxamenos T.A.
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AKonozuanvik menedrcmenm sxcyieci / Cucmema 3konocuuecko2o meneoyncmenma/ Environmental management System

OKy makcamuwt / Yueonan yenv/ Purpose

XanplKapanblK CTaHAAPT TaJlalnTapblHA COWKec
AKOJIOTHSUTBIK Oackapy JKyHeciH jkacay, Kypy
KOHE CeHTI3y YIIH OLTIM JKOHE NPAKTHKAIBIK
JaFIbl aly.

[lonyyenue 3HaHUM, yMEHUHN U IPAKTUYECKUX
HaBBIKOB JUIsl  Pa3pabOTKH, CO3JaHUS U
BHEJIPEHUS  CUCTEMBI HKOJIOTHYECKOI O
yIpaBJIEHUs] B COOTBETCTBUU TpeOOBaHUAM
MEKYHAPOAHBIX CTAaHIAPTOB

Obtaining knowledge, skills and practical skills for
the development, creation and implementation of
an environmental management system in
accordance with the requirements of international
standards

Oxovimy

Hamuoiceci / Pesynomamot o6yuenus / Learnin

outcomes

Kypcrbl coTTI asiKTaraHHaH KeiliH
OimiManymbLIap

- SKOJOTHSIIBIK MEHEPKMEHTTIH SBOJIIOLUSCHIH
KIKTEy; KOpIIaraH oOpTaHbl Oackapy Kykeci
typaisl UCO 14000 cepusChIHBIH XalbIKapaJbIK
KOHE YWITTHIK CTaHIapPTTaPhI;

- KOCIMOPBIHAAFEl KOPIIIaFaH OPTaHbl KOPFayJIbl
OackapyablH KOJIJAHBICTaFbl JKyHeciH Oaranay
KOHE Tajjiay;

- KOpIIaraH OpTaHbl KOPFayabl 6ackapy kyheciH
93ipJIey KOHE EHTI3Y;

- XaJbIKapalbIK J>KOHE VYITTBHIK CTaHIapTTapra
CoOllKeC  DKOJOTHUSIIBIK  Oackapy  Ke3lH[e
KYKaTTap/bl peciMaey;

- OKOJIOTHSUTBIK OacKapy MoceseliepiH Tajjaay.

Ilocsie ycnemHoro 3aBepiieHMsi Kypca
o0yuarmuecs OyayT

- KJIaccu(puIpoBaTh ABOJIIOLIMIO
9KOJIOTHYECKOTO MEHE/PKMEHTA,
MEXIyHApOIHbIC u HallMOHATbHBIC

craunaptel cepun MCO 14000 o cucrteme
YIPABICHUS OKPYKAIOILIEH CpesIon;

- OLICHUBATH U aHAJIN3UPOBATh
CYHIECTBYIOIYK) ~ CHUCTEMY  YIPaBJICHHA
OXpaHoi OKpYKaIOILEeH cpensl Ha
NpEANPUITHH,

- paspabarbiBaTb U BHEIPSATH CUCTEMY
YIPaBJICHUS OXPAHOM OKpPYKArOLIEH CPEJIbl;

- oopmIATH JIOKYMEHTBI pu
9KOJIOTMYECKOM YIIPaBICHUH B COOTBETCTBUU
C MEXAYHapOOHBIMH M HalMOHAJIBHBIMU
CTaH/IapTaMU;

- aHaJIM3UPOBATH BOINPOCHI 3KOJOTUYECKOTO

yIpaBJIeHUSI.

After successful completion of the course,
students will be

- classify the evolution of environmental
management; international and national standards
of the ISO 14000 series on the environmental
management system;

- evaluate and analyze the existing environmental
management system at the enterprise;

- develop and implement an environmental
management system;

- to draw up documents for environmental
management in accordance with international and
national standards;

- analyze environmental management issues.

Ilpepexeuzummepi / Ilpepexeuszumot / Prerequisites

Cranjaprray xoHe ceprudukarray Herisaepi | OcHoBbI cTaHmapTH3anus u ceprudukamms | Fundamentals of standardization and certification

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

bakpulay ~ koHe  cama  caslachIHZIAFbI
HOPMAaTHUBTIK KyXaTTamaiap. OHIMIl OakbLiay
KOHE cala CaJachlHIaFrbl TEPMUHAEP MEH
aHbIKTaMasap. OciMaik H1apyaniblIbIFbI

HopmaruBHass JokymeHTanmuss B 00jacTu
KOHTpPOJsl M  KadecTBa. TepMUHBI H
ompesieieHuss B O0JACTU  KOHTPOJIA |
KauecTBa  mpoaykuumu. TpeboBanus K

Regulatory documentation in the field of control
and quality. Terms and definitions in the field of
product control and quality. Requirements for
ensuring the quality of crop production.
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OHIMJICPIHIH  camachlH KaMTaMachl3  €Tyre
KOMBLIATBIH TanamnTap.
AybUTIIapyanibUIbIFbIHBIH HIAKI3aThI MEH
OHIMJIepiHIH camacelH  Oaranay. OHAipicTi
CaHWTAPJIBIK- MHKPOOHMOJIOTHSIIBIK — OaKbLIay.
Kazipri  acTelk  eHepkocidi  eHipiCiHIH
KarJalblHIa aJaMJibl KOpPFayablH Kayilci3mikK
Mmocenenepi. KayinTi sxkoHe 3usSHAA OHAIPICTIK
(dakTopap bl KAJIBINTACTHIPY JKYHeci.

o0ecreYeHnIo KaJyecTBa MPOAYKIIUU
pacTeHUEeBO/ICTBA. Onenka Ka4yecTBa
CEITbCKOXO3SHICTBEHHOTO CHIPhSl U MPOJYKTOB.
CaHuTapHO- MHUKPOOHOJIOTHYECKHI KOHTPOJIb
npou3BojcTBa.  Bompockl  Ge3omacHoCTH
YeloBeKa B YCIOBHSX  COBPEMEHHOTO
3epHOIepepadaThIBAIOIIEIO  IPOU3BOJICTBA.
Cucrema  ¢GOpMUPOBAaHHS  OMACHBIX |
BPEIIHBIX MPOU3BOACTBEHHBIX (DAKTOPOB.

Assessment of the quality of agricultural raw
materials  and products. Sanitary  and
microbiological control of production. Human
safety issues in the conditions of modern grain
processing production. The system of formation of
dangerous and harmful production factors.

bazoaprama scemexuici / Pykoeooumens npozpammul/ Programme manager

Epim H. A.

‘ Myxamenos T.A.
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Tamax enimoepi Kayincizoiciniy menedyrcmenm xycyienepi / Cucmemot meneoyHcmenma 6€30nACHOCHU RULLEBOU NPOOYKYUU /

Food safety management systems

Oky maxcamul / Yueonan yenv/ Purpose

Tamak eHIMIEpiHIH KayilncCi3Iiri MEHEIKMEHTI
KYHeNepiH CTaHaapTTay CajachbIHIAFbl OLTIMII
kanbintacteipaabl, KP CT MCO 22000 «Tamak

dopmupyet 3HAHUS B o0Oiactu
CTaHJApTU3allMd  CHUCTEM  MEHEIKMEHTa
6e3onacHocT numeBor nmpoaykuuu: CT PK

dopMupyer 3HaHUS B 00JACTH CTaHAAPTHU3AIUU
CUCTEM MEHEHKMEHTa O€30IaCHOCTH ITUIIEBOI
npoaykuuu: CT PK HMCO 22000 «Cucremsl

OHIMJIepiHIH Kayirci3airi menemxkmenTi | UCO 22000  «Cuctembl  MEHEIKMEHTa | MEHEIKMEHTA 0€3011aCHOCTH MULIEBON
Kyitenepi». 0€30MacHOCTH MHIIEBOH MPOTYKIIHH. POJTYKIIHH.

Oxvimy nomuaiceci / Pezyiomamut 00yuenusn | Learning outcomes
Kypcrbl CoTTIi asiKTaraHHAaH keiiin | Ilocsie ycmemHoro 3aBepumienusi kypca | After successful completion of the course,
olriMasymbLIap odyuarommecst OyayT students will be

- THICTI  TajanTapabl KaHaFaTTaHbIPY
[IAPTHIMEH KayilcCi3 6HIM MEH KbI3MET KOpCeTy
OHJIIPICIHIH JEeHTeWiH apTThIpy YIIIH OHBIH
HOTIDKENIIITiH  apTThlpy Makcarbiana LIKC
o3ipJiey JKOHE €HT13y Ke31HJE MPOIECTIK TICUIIL
KAJIBIIITACTBIPYFA BIKITAT €TY.

- a3BIK-TYJIIK KAyilCi3[iri casicaTblHa >KOHE
VUBIMHBIH ~ JaMy  CTpaTerWsChlHA  COWKec
O€NriJieHreH HOTHKeNepre KOJ JKeTKi3y YILIiH
e3apa OalIaHBICTBI MPOIECTEP MEHEHKMEHTIH
TYCIHY KOHE KOJJIaHy.

- C1oco0CTBOBATH (hopMHUPOBAHHIO
MPOIIECCHOTO TMOAXOJa IMpHU pa3paboTKe u
BHeApeHun CMIIBb B 1ensx MOBBIIEHUH €€
pPEe3yJAbTAaTUBHOCTU [IJISl TIOBBIIICHUS YPOBHS
MPOU3BOJICTBA 0€30macHOM MPOAYKLIUU H
yCIyr  TpU  YCIOBUU  YIOBJIETBOPEHUS
COOTBETCTBYIOIIUX TPEOOBAHUH.

- TOHUMATh W TPUMEHATh MEHEIKMEHT
B3aMMOCBS3aHHBIX MIPOILIECCOB, YTOOBI
JIOCTHTaTh HAaMEUEHHBIX PE3yJIbTaTOB B
COOTBETCTBMM C  IOJMUTHKOM  MHILEBOU
0€30MacHOCTM W CTpaTerued  pa3BUTHS

OpraHu3anuvu.

- to promote the formation of a process approach in
the development and implementation of the SMPB
in order to increase its effectiveness in order to
increase the level of production of safe products
and services, provided that the relevant
requirements are met.

- understand and apply the management of
interrelated processes in order to achieve the
intended results in accordance with the food safety
policy and the development strategy of the
organization.

Ipepexeuzummepi / Ilpepexeuzumot / Prerequisites

Cara MEHeKMEHTI Kyileci

| Cucrema MeHeKMEHTa KauecTBa

| Quality management system

Kypcmuiy kvickawa mazmynot / Kpamkoe codeprucanue kypca/ Course summary

KP CT HCO 22000 «Tamak eHIMIEpiHIH
Kayinei3airi MeHepKMeHT1 kyienepi. Tamak
OHIMJIEpIH  kacay  Ti30eriHe  KaThICaThIH
yiipIMaapra KoiblaTsiH Tananrapy; 1CO 22000
7 KarugaThl, Kimnenrtke Oarmapiiany;
KOIOAaCIIbUIBIK, MIHJIETTEME; MPOLECTIK TOCLI;
YKAKCapTy, HETI3JeNreH mennmaep KaObuimay;

dopmupyet 3HAHUS B obmactu
CTaHIApPTH3aIlMM  CHUCTEM  MEHEIKMEHTa
6e3omacHoctu numieBord npoaykuuu: CT PK
NCO 22000 «CucreMbl MEHEIKMEHTa
0€30MacHOCTH MUIIEBON MPOIYKIIUH.
TpeboBanus K OpraHU3aIMsIM, YI4aCTBYIOIIUM

B ILIETIM CO3/IaHUS THIIEBON TPOIYKIIUN»; [

Develops knowledge in the field of standardization
of food safety management systems: ST RK ISO
22000 " Food safety management systems.
Requirements for organizations involved in the
food chain™; 7 principles of ISO 22000, Customer
orientation; Leadership; Commitment; Process
approach; Improvement; Informed decision-
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e3apa KapbIM-KaTeiHacTapael backapy. PDCA
UKJTiHIH NPUHIHUNTEPIHE HETi3/1eNreH
TEXHOJIOTUSIIBIK TOCLIL.

npuniunos MCO 22000, OpueHtanust Ha

KJIMCHTA; JlunepctBo; O0s13aTEILCTBO;
[IpoueccHblii MMOIXOI; VYaydienue;
[Ipunsarue 000CHOBAHHBIX peuieHui;
VYnpasnenue B3aMOOTHOIIICHHUSAMHU.

[IpoueccHblii TOAXOJ, OCHOBBIBAaHHBIA Ha

npunimunax nukia PDCA.

making; Relationship Management. A process
approach based on the principles of the PDCA
cycle.

bazoaprama scemexuiici / Pykoeooumens npozpammul/ Programme manager

Epimr H. A.

| Carurosal. C.
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bipikmipincen meneosxcmenm yxcyuieci / Hnmezpuposanuuwte cucmemol meneodxcmenma / Integrated Management System

OKy makcamuwt / Yueonan yenv/ Purpose

BipikTipiirTeH MEHEIKMEHT KYHEeCiH Kacay,

[lonyyenue 3HaHUM, yMEHUHN U IPAKTUYECKUX

Obtaining knowledge, skills and practical skills for

Kypy JKOHE €Hri3y ymiH OuriM  JKoHe | HaBBIKOB I pa3paborku, cos3manus u | the development, creation and implementation of
MPAaKTUKAJIBIK JAFJbl aly BHEAPECHUS UHTETPUPOBAHHBIX cucreMm | integrated management systems
MEHE/DKMEHTA
Oxvimy nomuaiceci / Pezyiomameut 00yuenusn / Learning outcomes
Kypcroi CoTTI asiKTaraHHaH keiiin | ITocite ycnenHoro 3aBepiieHns Kypca After successful completion of the course,
olriMasymbLIap odyuarommecst OyayT students will be

- MEeHEIKMEeHT :Kyieci CTaHIapTTApPbIHbIH
TajanTapbl MEH e3apa OailylaHBICBIH aHBIKTAY:
HNCO 9001, OHSAS 18001 kocibu kayirncizairi
xoHe geHcaynbiFbl, SA 8000 omeymertik
xayankepmiairi, UCO 22000 sxone XACCII
TaMaK OHIMJEPIHIH Kayilci3iri; HOTIKeN
MEHEJKMEHT MOJEII;

- cara KyHesepiH a3ipJiey jKoHe eHT13Y;

- YWBIMHBIH Oackapy KyHesepiH Oaranay >KoHe
031H-031 Oararnay;

- KOCIMOpBIHAApAa cama >KyienepiH a3ipiey
JKOHE EHT13y Ke31HJIe Ky>KaTTap/lbl pacimMey;

- MEHEJDKMEHTTIH MHTerpalusIaHFaH
KYHETIepiH J31piey )KOHE EHT13y.

- ompeaensaTb TpeOOBaHHUS W B3aUMOCBS3b
cTaHzapToB cucreM MeHemxkmenTta: HMCO
9001, mpodeccuoHalbHONW 0€30MaCHOCTH U

smopoBbst OHSAS 18001, commanbHOI
otBeTcTBeHHOCTH SA 8000, Oe3omacHOCTH
numieBod  npoxykuuun - MMCO 22000 wu
XACCII; MOJIeJIb pe3yIabTaTUBHOIO
MEHEIKMEHTA,

- pa3pabaTeiBaTh W BHEAPSATH CHUCTEMBI
Ka4yecTBa;

- OIEHUBaTh M TMPOBOJUTH CAMOOIICHKY
CUCTEM MCHC/PKMCHTA OpTraHU3aluu;

- 0OpMIIATh TOKYMEHTHI MpU pa3zpaboTKe U
BHEJIPCHHUH CUCTEM KadecTBa Ha
MIPEANPUATHSIX;

- pa3pabaThIBaTh U BHEIPSTH

HUHTCTPHUPOBAHHBIC CUCTCMbBI MCHCIPKMCHTA.

- determine the requirements and interrelation of
management system standards: 1SO 9001,
occupational safety and health OHSAS 18001,
social responsibility SA 8000, food safety ISO
22000 and HACCP; model of effective
management;

- develop and implement quality systems;

- evaluate and conduct self-assessment of the
organization's management systems;

- to draw up documents during the development
and implementation of quality systems at
enterprises;

- develop and implement integrated management
systems.

Ilpepexsuzummepi / Ipepexeusumet / Prerequisites

Carma MeHeDKMEHTI xKyileci

‘ Cucrema MCHCIP)KMCHTA Ka4yCCTBa

| Quality management system

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

bipikripinren MEHEI)KMEHT KYHECIHIH
Moenepi. Kacinoperaubig QJIEYMETTIK
KayarmKepIIIiri. Cama MEHEHKMEHTIHIH
OW3HECTICH BIHTBIMAKTACTBIFBI. Carra

MEHEDKMEHTI JKyHeciHiH Oacka KylherepMeH

Mopenu WHTETPUPOBAHHOM CHCTEMBI
MeEHEeDKMEHTA. Monenn COLIMAIBHOU
OTBETCTBEHHOCTH Tpeanpusatus. MHTerpanus
MEHEKMEHTAa  KadyecTBa €  OM3HECOM.

COBMECTHMOCTD CUCTCMBI MCHCIPKMCHTA

Models of the integrated management system.
Models of social responsibility of the enterprise.
Integration of quality management with business.
Compatibility of the quality management system
with other systems. Occupational Safety and
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yinecimaimiri.  Kocibm  Kayimci3mik — KoHE
JICHCAYJIBIK CAJIAChIHAFbI carla MEHEKMEHTTEP1
(OHSAS 18001). omeyMmerTiK >KayamKepIIiLTiK
crangaptel (SA 8000). Kayin-katepai Tanaay
JKOHE CBIHIIBUT Oakpllay HYKTelepi kykeci
XACCII.

KauecTBa ¢ ApyruMu cucreMamu. CHcTeMbl
MEHEJ[KMEHTa B 00JIaCTH podeCcCHOHATHLHON
6esomacuoctu u 310poBbst (OHSAS 18001).
CraHgapT COIMaIbHON OTBETCTBEHHOCTH (SA
8000). Cucrema anHaiM3a PHUCKOB U
KpUTHUYECKUX KOHTposIbHBIX Touek XACCII.

Health Management Systems (OHSAS 18001).
Social Responsibility Standard (SA 8000). The
HACCP risk analysis and critical control point
system.

Bazoaphama scemexwici / Pykosooumens npozpammul/ Programme manager

Carurona ['.C.

| Epim H. A.
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Jencaynvlx cakmay sncane enoek Kayincizoizin Kammamacwolz emy meneoxcmenmi scyienepi | Cucmemot MeHeOHCMEHMA OXPAHDBL 300P06bA U
obecneuenus dezonacnocmu mpyoa/ Occupational health and safety management systems

Oky maxcamul / Yueonan yenv/ Purpose

OHSAS kongaHy JgarAapUIapblH KaJbIITACTHIPY,
JleHCcaynbIK cakTay >KoHE €eHOEK Kayirlci3miri
caJlaChIH/1aFbl MEHEKMEHT Kylecine
KoiiputaTeiH Tanantapabl Oenriney (JC xone
EKKC) apkpuibl yibIMFa 3aHHaAMaJbIK >KOHE
HOPMATHBTIK TajlanTapAabl, coHpmaii-ak Ohsiobt
CaJlaChIHJIaFbl TOYEKENJep Typallbl aKapaTThbl
€CKEpeTiH cascaTThl d3ipiieyre JKOHE iCKe
acplpyra JKoHE MakcaTTapFa KON JKETKi3yre
MYMKIHTIK Oepei.

dopMupOBaHUE HABHIKOB M0 MPHUMEHCHHIO
OHSAS, ycranaBnmuBanue TpeOOBaHUN K
CHCTEME MEHE/DKMEHTa B OOJIACTH OXPAaHBI
3I0pOBbs W o0ecrmedeHuss OE30MacCHOCTH
tpyna (O3uObT) nmocpencTBoM, 4TOOBI 1aTh
BO3MOKHOCTh OpraHM3aluu pa3padoTaTh W
peanu3oBaTh TOJUTUKY M JOCTHYb IICJICH,
KOTOpBIE YYHTBHIBAIOT 3aKOHOJATENbHBIC |
HOpMaTHBHbIC  TpeOOBaHUS, a  TaKXKe
nHpopmanmio o puckax B oosmactu O3uOBT.

Develop skills in the application of OHSAS,
establish requirements for the occupational health
and safety management system (OSH) through, to
enable the organization to develop and implement
policies and achieve goals that take into account
legal and regulatory requirements, as well as
information about the risks in the field of OSH

OKbimy

Homuiceci / Pesynemamot 00yuenusn | Learning outcomes

Kypcrbl CoTTI asIKTaFaHHAH KeHiH
olmiMaymbLIap

- JIEHCayJbIK CaKTay >KoHE eHOeK KayincCi3airiH
KaMTaMachl3 €Ty  cajachlHAaFrbl  KBI3METTI
Oaranmay OOWMBIHIIA KyXKaTTapbl JKOHE Liecrne
Ky>KaTTap/bl Oiy;

- JC xome EKKC camaceiHgarbl KbI3MET
MEHEKMEHTI MaceTeIepiH MEHTepy;

- JIEHCayJbIK CaKTay >KoHe eHOeK KayincCi3airiH
KamMTamMachl3 €Ty MEHEIDKMEHTI JKyHeciHJe
casicaTThl 931pJiey JKOHE iCKe achIpy.

Ilocsie ycnmemHoro 3aBeplleHHsi Kypca
o0yyarommecsi OyayT

- 3HAaTh JOKYMEHTHI IO OLIEHKE JEeSATeNIbHOCTH
B 00JIaCTH OXpaHbI 3JI0POBBS M 00€CTICUCHUS
0€30MacHOCTH TpyJa U COMPOBAKIAIOIINE
JIOKYMEHTHI,

- BJaJeTh  BONPOCAMHU  MEHEIKMEHTa
nesarenbHocTH B oonactu ObuOBT;

- pa3pabaThIBaTh U PEATU30BBIBATH MOJIUTUKY
B CHUCTEME MEHEPKMEHTA OXPaHbI 3[I0POBbS 1

obecrieyeHns 6€30MaCHOCTH TPYy/Aa.

After successful completion of the course,
students will be

- know the documents on the assessment of
activities in the field of health and safety at work
and the accompanying documents;

- to know the management issues of the activities
in the field of OBIOBT;

- develop and implement policies in the health and
safety management system.

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

Carma MeHeDKMEHTI xKyileci

‘ Cucrema MCHCIP)KMCHTA Ka4yCCTBa

| Quality management system

Kypcmuiy Kbickawa mazmynot / Kpamrkoe cooepicanue kypca/ Course summary

JleHcaynbIK cakTay >KOHE €HOEK Kayirci3airiH
KamMTamacel3 €Ty MeHemkMeHTi xyiuenepi. JC
xoHe EKKC wmenemxment xyiteci. JIC sxoHe
EKKC camaceimarel  MakcaTtTap. JK3moOT
calachlHIarpl  casicar.  EckepTy — opekeri.
JleHcaynbIK cakTay »XoHE €HOEK KayircCi3IiriH

CucreMbl MEHEIKMEHTA OXPAaHBI 3I0POBbS U
oOecnieuenus Oe3omacHocTH Tpyda. Cucrema
menemkMenta O3uOBT. Ilenu B obOmactm
O3uOBbT. Ilomutuka B obmactu O3uOBT.
[Ipenynpexnaromee neiicteue. TpeboBanus k

CUCTCMEC MCHCIPKMCHTA OXpPaHbl 310POBbBA U

Occupational health and safety management
systems. OSIOBT management system. OSIOBT
goals. OSIOBT policy. Warning action.
Requirements for the health and safety
management system. ldentify hazards, assess risks,
and establish management measures. Legal,
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KamMTamMachl3 €Ty MEHEIKMEHTI JKyHeciHe
KOMBUIATBIH Tanamrap. Kayinrepai
COMKECTEHIpY, TOyeKeaepai Oaramay KoHe
Oackapy ImapamapeiH Oenriiey. 3aHHaAMAIBIK,
HOPMATHBTIK koHE Oacka na Tamantap. EHrizy
*oHe Kbi3Mmer ery. Kyxkarrama. Kykarrapuabl
6ackapy. Onepanusnapasl 6ackapy. ABapUsUIbIK
JKaraliapra JaubIHABIK )KOHE OJIapra JIeH KOIO.

obecrieueHus 0e30MmacHOCTH Tpynaa.
WNnentudukaius omacHOCTEH, OIICHKA PUCKOB
u YCTaHOBJICHHE Mep yIpaBJICHHUSL.
3aKoHOATEeNbHBIC, HOPMATHUBHBIC U JIPYTHE
TpeOboBanusi. BHenpenne u  QyHKIHO-
HupoBaHue. JlokymeHTanus. YmpaBlIcHHE
JOKYMEHTaMHU. YTpaBlieHUE OINepalusMu.
[ToATrOTOBICHHOCTD K aBAPHIHBIM CUTYAIUSIM
U pearupoBaHue Ha HUX.

regulatory, and other requirements. Implementation
and  operation. Documentation.  Document
management. Managing operations. Emergency
preparedness and response.

bazoaprama scemexuici / Pykoeooumens npozpammur/ Programme manager

Epim H. A.

| CaruroBal. C.
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Tazam enimoepinin Kayincizoizi/ bezonacnocms nuwiesvix npooykmos/ Food safety

Oky maxcamul / Yueonan yenv/ Purpose

[prrapbutaThiH TaMak OHIMIEPIHIH
KayilCi3AiriH KaMTamachl3 eTYAIH MaHbI3/bI
(dbakTopbl peTiHae A3BIK-TYNIK IIMKI3aThl MEH
TaMaK OHIMJEPIHIH JacTaHyblHA 9Cep eTeTiH
Typiiep, kesaep, (akropiap Typanbl OuTIMII
KAJIBIIITACThIPY; Kayinri daxTopnapas!
Ta3apTy[blH, 9CEpiH  a3alTyAblH  HEMece
MIMKI3aTThl ~ TEXHOJOTHSUIBIK ~ OHJEY, OHIM
KAyilCi3airi  KepCeTKIITepiHiH HOPMATHUBTIK
TajanTapra COWKECTIMH KaMTaMachl3 €TETiH
TaMakK OHIMJEPIH OHIIPY *KoHE OTKI3y Ke3iHie
OJIAp.IbI TOJIBIK YKOFOJIBIH BIKTUMA TOCLIAEPI.

dopmMupoBaHUE 3HAHUM 0 BHUJIAX,
WUCTOYHUKAX, (akTopax, BIUSIONMX Ha
3arpsi3HEHUE MPOJOBOJIBCTBEHHOTO ChIPbI U
MPOAYKTOB  TUTaHUS, Kak BaKHEHIIEro
(haxTopa obecrieueHus 0€301acCHOCTH
BBIITyCKaeMOM MPOIYKIINH MTUTaHMS,
BO3MOXXHBIX CIOCO0aX OYUCTKH, CHUKCHHUS
BIIUSTHUSL OTIACHBIX (JAKTOPOB WJIH TOJTHOE UX

yCTpaHEHUE npu TEXHOJIOTUYECKOM
00paboTKE  CBHIPHA, MPOU3BOJCTBA U
peanu3aiyu IIPOTYKTOB MUTaHUS,
00€eCTIeYNBAIOIINX COOTBETCTBHUE

nokasareJieit 0€e30IacHOCTH IMpOAYKIIUU
HOPMAaTUBHBIM Tp€6OBaHI/I$IM.

Formation of knowledge about the types, sources,
factors affecting the contamination of food raw
materials and food products, as the most important
factor in ensuring the safety of food products;
possible methods of cleaning, reducing the
influence of hazardous factors or their complete
elimination during the processing of raw materials,
production and sale of food products, ensuring
compliance with product safety indicators with
regulatory requirements.

OKbimy

Homuiceci / Pesynomamol 0dyuenusn | Learnin

outcomes

Kypcrsi COTTI asKTaFAaHHAH Keiiin
olmiMaymbLIap

-a3bIK-TYJIIK  IMWKI3aTbl  MEH  a3bIK-TYJIK
OHIMJIEpIHIH KayilCI3INiH KaMTaMachl3 €Ty
KOHIHJETT HOPMATHBTIK-KYKBIKTBIK aKTUIEP/],
TaMaKTaHYIbIH BaJIUMEHTAJIFa Kapchbl
(bakTopaapbIH Oi1y;

- Oerje 3arTapblH aJaM aF3acblHa dCep eTy
MEXaHU3MIH, a3bIK-TYJIK IIHUKI3aThl MEH Tamak
OHIMJIEpIHIH  KayilCi3AiK  KepCeTKiITepiH
OakpuTay onmicTepl MEH TEXHHKAJIBIK OJIIIIey
KypajlapblH MEHTepY;

- Kayilrci3 eHIM HIbIFapyAbl KAMTaMachl3 €TeTiH
KayinTi ¢akTopiapisl a3aiiTy Hemece TOJbIK
JKOIO  apKbUIBI  OHJIPICTIH  TEXHOJOTHUSIIBIK
MPOIIECIH KATBIITACTHIPY.

IMocae ycnenmHoro 3aBepiieHust Kypca
o0yyarommecsi OyayT

-3HATh HOpMaTI/IBHO'HpaBOBI)Ie AKThI 110
obecrieyeHrn0 0e30MacHOCTH  MPOJIOBOJIBCT-
BCHHOTI'O CI)IpI)SI n HpOIIYKTOB IIMTaHUA,
aHTHAJTMMEHTAapHbIC (PAKTOPHI TUTAHMUSI,

-BJIaZCTh MEXaHU3MOM BO3I[€fICTBI/I$I
JYKCPOAHBIX BCIICCTB Ha OpTraHu3M
YCJI0BCKa, METOJaMU KOHTPOJIA u

TEXHUYECKUMHU  CPEICTBAMH  HW3MEpPEHUS
rokasaresnel 0e30MacHOCTH  MPOJIOBOJIBCT-
BEHHOTO ChIPbSl U TPOJIYKTOB MUTAHUS;

-bopMHpOBaTh TEXHOJIOTHYECKHH TIpoliecc
MPOU3BOJICTBA MOCPEACTBOM CHUKEHUS WIH
MOJTHOTO YCTpPaHEHHUs OMAaCHBIX (haKTOPOB,
o0ecreunBaOIMUX  BBIMYCK  0Oe30MacHOi

MPOIYKIIHH.

After successful completion of the course,
students will be

- know the regulatory and legal acts to ensure the
safety of food raw materials and food products,
anti-alimentary factors of nutrition;

- possess the mechanism of the impact of foreign
substances on the human body, control methods
and technical means of measuring the safety
indicators of food raw materials and food products;
- to form the technological process of production
by reducing or completely eliminating the
dangerous factors that ensure the production of
safe products.

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites
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OHIM caracelH capanTay

| DkcnepTH3a KayecTBA IPOLYKIIHH

| Product quality expertise

Kypcmoiy kvickawa mazmynst / Kpamkoe codepicanue Kypca/ Course summary

ABBIK-TYJIIK IIHMKI3aThl MEH TaMakK ©OHIMIEPiHIH
Kayimci3airii - kamTamacei3  ery. Kayincizaik
typiaepi.  Kayinti  3artapasiH  KIKTENyi.
VY BITTBUIBIK KOPCETKIIITEPI. ABBIK-TYITIK
IIMKI3aThl MEH TaMaK OHIMIEPIHIH Kayirci3airia
PETTEHTIH HOPMATUBTIK-KYKBIKTBIK  aKTLIEp.
Tamak eHIMIEpiHIH KayilCi3IiriH KamTamachl3
eTyre Toyekedre OarjapliaHFaH Tocul. Anam
ar3acblHa 3USHABl 9cep €TeTIH a3bIK-TYJIK
MIMKI3aThl  MEH  a3bIK-TYJIK  OHIMICPiHIH
KEPTUTIKTI KOMITOHEHTTEPiMEH.
AHTHaIUMEHTAJIbIbI 3arrap, allKbIH
(dhapmakojorusblK - Oencenaimiri 6ap 3artap,
a3bIK-TYJIIK IIMKI3aThl MEH TaMakK OHIMJIEPiHIH
YBITTBl KOMITOHEHTTEPi. AB3BIK-TYJIK IIHKI3aThI
MEH TaMaK OHIMJICPIH XHMHSUIBIK 3aTTapMEH
macray.

Obecrnieuenue 0e30MacHOCTH
MIPOJOBOJILCTBEHHOTO CBHIPbSI U TMPOJYKTOB
MUTAHUS. Bunpt 0€30I1aCHOCTH.
Knaccudukanus OTaCHBIX BELIECTB.
Ilokazarenn TokcuyHocTH. HopmaTuBHO-
MIPaBOBBIC aKTHl, peraaMeHTHpYoIne
0€30I1aCHOCTh TPOJIOBOOJILCTBEHHOIO ChIPbS
u HPOAYKTOB [IATaHUSA. Puck-
OPUEHTUPOBAHHBIN MOJAX0A K O00ECIeYeHMIO
Oe3omacHocTH MnuIEeBOM mnpoaykuuu. Ilpu
pPOJHBIE KOMIIOHEHTHI IMPOJIOBOJIBCTBEHHOIO
CBIPbSI U TIPOAYKTOB NMUTAHMS, OKA3bIBAIOIIIE

BpEIHOC BO3/ICHICTBHE HA  OpPraHU3M
YCJIOBCKA. AHTI/IaJII/IMeHTapHI)IC BCIICCTBaA,
BEIIIECTBA c BBIPAKCHHOU
(hapMOKOJIOTHIEeCKOU aAKTUBHOCTHIO,
TOKCHYHbBIE KOMITOHEHTBI

MIPOJIOBOJILCTBEHHOTO CBHIPbS M INPOAYKTOB
NUTaHUsA. 3arpsA3HEHHUE MPOJIOBOJIBCTBEHHOTO
CBIpbsl M NPOJIYKTOB IHTAaHHUs BELIECTBAMU
XUMUYECKOTO ITPOUCXO0XKICHHUS.

Ensuring the safety of food raw materials and food
products. Types of security. Classification of
hazardous  substances.  Toxicity indicators.
Regulatory legal acts regulating the safety of food
raw materials and food products. A risk-based
approach to food safety. Natural components of
food raw materials and food products that have a
harmful effect on the human body. Anti-alimentary
substances,  substances  with pronounced
pharmacological activity, toxic components of food
raw materials and food products. Contamination of
food raw materials and food products with
substances of chemical origin.

bazoaprama rcemexwici / Pykosooumens npozpammel/ Programme manager

Carurosa I'.C.

| Epim H. A.
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Canumapus scone mazammany cucuenacvl /Canumapusa u 2uzuena numanus/Sanitation and food hygiene

OKy makcamuwt / Yueonan yenv/ Purpose

JKanmel xoHE OHEPKACINTIK CaHUTApHs, TaMak
OHJIIPICIHIH THUTMEHAChl HETI3JEpIH TEePEHIETII
3epaeney, MUKPOOPTaHU3MICPIiH peni,
CaHWTApUs JKOHE THUTMEHA TYpPalbl FHUIBIMU
OYHUETAHBIMJIBI  KaJBIITACTBIPY,  3aMaHayu
KCIICHl FBUIBIM PETIHJIE CAHUTApPUS MEH
TaMaKTaHy TUTHEHACHIHBIH HETi3/epi JCHCAYIBIK
CakTay, TaMaK eHIMEpiHIH Kayilci3giri Typabl

VYrinyOneHHoe U3y4eHHEe OCHOB o0Ome u

MIPOMBILLIIIEHHOU CaHUTapHH, TUTHEHBI
MUIIEBBIX  TPOM3BOACTB,  (HOpPMHUpPOBAHHE
Hay4HOT'O MHUPOBO33pPEHUS 0 poin

MHUKPOOPTraHnu3MOB, CaHUTApUHU W TUTHUCHBI,
O3HAKOMJICHUC C KOHICIITYaJIbHBIMHA
OCHOBaMH CaHWUTapuUh W TUIMCHBI NHUTAHWUA
KaK COBpeMeHHOﬁ KOMILIEKCHOM HAyKH O

In-depth study of the basics of general and
industrial sanitation, food hygiene, the formation of
a scientific worldview about the role of
microorganisms,  sanitation  and  hygiene,
familiarization with the conceptual

foundations of sanitation and food hygiene as a
modern comprehensive science of

health care, the formation of a hygienic worldview

OUTIM HETI3IHJIE TUTHEHANIBIK JIYHHCTAHBIMIBI | 3I0POBbECOCPEIKEHNUH, dopmuposanue | based on knowledge about food safety.
KaJIbINTaCThIPY. THTMEHUYECKOT0 MHUPOBO33PEHUS Ha OCHOBE

3HaHUI 0 0e301acHOCTH TMUIIEBBIX

MIPOJIYKTOB.

Hamuoiceci / Pesynomamot 06yuenusn | Learnin

outcomes

OKbimy
Kypcrbl CoTTI asIKTaFaHHAH KeHiH
olmiMaymbLIap
- KayINCI3/iK TEXHUKAChI, OHAIPICTIK CAaHUTAPHU,
OpT  Kayllci3miri  JkoHe  eHOEKTI  Kopray

KarHJ1alapblH KOJ/1aHy;
- OHJIPICTIK MUKPOKJIMMATTBIH, IIAHIAHY KOHE
l'azmany npewreitiniy, Ly Men mipinfiH, Kymbic
OPBIHAAPBIH KaPBIKTAHIBIPYIbIH
napameTpIIepiH eJley jxoHe Oaranay;

OepuireH omicteMe OOWBIHIIA 3EPTTEYIep
KYPrizy )KoHE SKCIIEPUMEHTTEP/I1H HOTHXKeNEepiH
Tanjaay, *Kypri3iireH 5KCIEepUMEHTTEp/l eJley
’KOHE CHIIaTTay;

- TaMakKTaHy KoCIMOpBIHAApbIHA KYPri3UIreH
3epTTeyJepAiH  SKCIEPUMEHTTIK  JepeKTepiH
OHJIey KYpaJlJapbIH KOJIJIaHy.

IMocye ycnemHoro 3aBepuieHusi Kypca
o0yyarommecsi OyayT

- MIPUMEHSITh npaBuiia TEXHUKHU
0€e30I1acHOCTH, MIPOU3BOICTBEHHOM
CaHUTApUH, TMOXKAPHOM OE30MacHOCTH H
OXpaHBL TpyAa;

- U3MepATh M OIEHHBATh IapaMeTphl

MPOU3BOJICTBEHHOTO MHUKPOKIIMMATa, YPOBHS
3albJICHHOCTH W 3ara3oBaHHOCTH, IIyMa, W
BHOpaIu, OCBEIICHHOCTH pabOUnX MECT;

- TPOBOJUTH HCCJIENOBAHUSA 10 3aJaHHOM
METOJMKE W aHATU3UPOBATh PE3YJIbTAThI
HKCHEPUMEHTOB,  HM3MEpATh U COCTaBIIATH
OIMCaHHE TTPOBOIMMBIX IKCIIEPUMEHTOB,

MIPUMEHSITh CpeacTBa 00paboTku
AKCIEPUMEHTAIBHBIX JaHHBIX TPOBEICHHBIX

HCCIIeOBaHUM Ha NpCANPUATUAX TTUTAHUA.

After successful
students will be

- apply the rules of safety, industrial sanitation, fire
safety and labor protection;

- measure and evaluate the parameters of the
industrial microclimate, the level of dust and gas
pollution, noise and vibration, illumination of

completion of the course,

workplaces;
- conduct research according to a given
methodology and analyze the results of

experiments, measure and make a description of
the experiments conducted,

- apply the means of processing experimental data
of the conducted research to food enterprises.

Ilpepexeuzummepi / Ilpepexeusumet / Prerequisites

OHIMHIH canacklH 6acKapy

‘ praBHeHI/Ie KauCCTBOM MMPOAYKIIUHN

| Quality management
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Kypcmotny Kbickawa mazmynst / Kpamkoe cooeprcanue kypca/ Course summary

l'uruena HerizmepiH mnuTaHu. [WrueHanbIK
CBIPTKBI OpTa (aKTOpJIaphlHA JKOHE cajia
KOCIMOPBIHAAPBIH a0aTTaHAbIpyFa KOWBUIATHIH
tajantap. ['MrueHaNIbIK TU3aliH Heri3mepi cana
KOCITOPBIHAAPBIHBIH KYPBUIBICHL.
TeXHOIOTUSIIBIK, YKa0IbIKKA KOMBLIATHIH
CAaHUTAPUSUIBIK TaJlanTap, Kypaj-caiMaHAapra,
pIbICTapFa. Tamak eHepKociOl XKoHE KOFaM/IbIK
TaMaKTaHy KbI3METKEPJIEPiHiH KEeKe TMTUeHACHI
MeH eHOeK rurueHachl. CaHHUTApIBbIK PEKAM
Caina KOCIITOPBIHIAPBIHA. TaraM/IbIK
UHOEKIUUIAD MEH YIaHyjap, OJapiblH aJJIbIH
any. ['enbMUHTUKaNBIK aypyJjiap, OJaplAblH
anaplH-ay. TaMak eHIMJIEpiHIH CaHUTApJbIK -
TUTHEHAJIBIK MaHBI3bI JKOHE OJIap IbIH
AMUAEMUOJIOTHSIBIK ~ MaHbI3bl.  CaHUTapPIIBIK
TananTtap A3bIK-TYJIIK ©HIMJEPIH TachIMaIay
onap.ibl KaObuiaay *oHe caktay. CaHUTapIbIK
MEXaHHKAIBIK  KOHE  KBUIy  TaJlalTapbl
OHIMJIEp/Il aCMa3/IbIK OHJCY.

OcCHOBBI TUTHEHBI TUTAaHU. | UTHMEHUYECKHE
TpeOoBaHUs K (paKTOpaM BHEIIHEH cpelbl U
ONaroycTpoucTBy  MPEINpPUATHI  OTpaciu.
I'uruennveckre OCHOBBI IPOCKTUPOBAHUS
CTPOUTENBCTBA  HPEAUPUITHA  OTPACIIH.
CanutapHble TpeOOBaHUS TEXHOJIOIMUECKOMY
000pyJI0OBaHUIO, MHBEHTapo, Tape. JlnuHas
TMTMEHa M TUTMeHa TpyJa pabOTHUKOB
MULIEBOU IIPOMBIIIJIEHHOCTH u
obmecTBeHHOro  nurtaHus.  CaHUTapHBII
PEXHUM Ha NpeanpusaTusIx orpaciu. ITumessie
UHGEKIUH U OTPABJICHMSI, MEPBI IO UX
MpeaynpexaeHuto. [ ucTHeie 3a0oeBaHus,
nux npoUIIaKTHKA. CanurapHo-
TUTHEHUYECKasl NMILEBbIX MPOJYKTOB U UX
SMUAEMHOJIOTMYECKOE 3HAYCHUE.
Canurapsble TpeOoBaHus. TpaHCOpTUPOBKE
MULIEBBIX NPOXYKTOB, K HX IPHUEMKE
xpaHeHuto. CaHuTapHble TpeOOBaHUS K
MEXAaHUYECKOW U TEIUIOBOW KYJIMHApPHOU
00paboTKe MPOTYKTOB.

Fundamentals of food hygiene. Hygienic
requirements for environmental factors and the
improvement of industrial enterprises. Hygienic
bases of design of construction of the enterprises of
the branch. Sanitary requirements for technological
equipment, inventory, and containers. Personal
and occupational hygiene of food industry and
public catering workers. Sanitary regime at the
enterprises of the industry. Food infections and
poisoning, measures to prevent them. Helminthic
diseases, their prevention. Sanitary and hygienic
food products and their epidemiological
significance. Sanitary requirements Transportation
of food products, to their acceptance and storage.
Sanitary requirements for the mechanical and
thermal culinary processing of products.

bazoapnama scemexuici / Pykosooumens npozpammst/ Programme manager

Carurosa I'.C.

| Epim H. A.
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Ouim canacvinoviyy ayoumi/ Ayoum kauecmea npodykuyuu /product quality audit

OKy makcamuwt / Yueonan yenv/ Purpose

Cana aynuTiHIH HETi3Tl YFBIMAAPBIH, ayIuT
KYPTi3y[iH KaFUIaTTapblH, PETTUIITIH, ayauT
HOTH)KECI OOWBIHIIA KYyXKaTTaMaHbl peciMaey
MoceJeNnepiH, ayAuTOPAbIH KY3bIPETTUIIN MeH
XKeKe 0ACHIH KAIBIITACTRIPY.

@OpMHUpPOBAaHNE OCHOBHBIX IIOHATHH ayauTa
KAauecTBa, NPUHLUIIOB, MOCIEI0BATEIBHOCTH
MIPOBE/ICHUS AyJHTa, BOMPOCH O(GOPMIICHUS
JOKYMEHTallMd II0 pe3yJbTaTOM ayJuTa,
KOMIIETEHTHOCTH U JIMYHOCTHU ayJIUTOPA.

Formation of the basic concepts of quality audit,
principles, sequence of audit, issues of
documentation on the audit results, competence
and personality of the auditor.

Oxvimy

Hamuoiceci / Pesynomamot o6yuenus | Learning outcomes

Kypcrbl CoTTI asIKTaFaHHAH KeHiH
olmiMaymbLIap

- ayAWT TEOPUSICHIH, AYAUTTIH HOPMATHUBTIK
KY)KaTTapblH 01y, HAKThI MiHAETTEPMEH OPEKET
€Ty Kypajaapbl MEH TOCUIIEpiH Oiy;

- ayAMT JKYPri3y VIIIH KYXKarTapisl d3ipiey
JaFblIapbIH MEHTepy, ayauT XKYprizy KesiHue
HTK mnaiinanany;

- CMX »snementTepin Oaranay, CalbICTBIPY
XKOHE TEKCepy, OeMILeNepre ayauT KXyprizy.

Ilocsie ycnmemHoro 3aBepuieHHs Kypca
o0yyarommecsi OyayT

-3HaTh ~ TEOPHUIO  ayAUTa, HOPMATUBHBIC
JOKYMEHTBl ~ayauTa, 3HaThb CpEIACTBA W
Croco0bl  JEWCTBUS  C  KOHKPETHBIMU
00BA3aTEIIHLCTBAMHY;

-BJIaJIETh HaBbIKAaMU pa3pabOTKH JOKYMEHTOB
JUISL IPOBEJICHUS ayauTa, ucnoias3oBate HT/
IIPY NIPOBEJICHUU ayJUTa;

-yMeTh OLIEHUBaTh, CPABHUBATh U MPOBEPATH
anemeHtel  CMK,  mpoBoguth  ayauTt
MOJIpa3/IeJICHUIA.

After successful completion of the course,
students will be

- know the theory of audit, regulatory documents
of audit, know the means and methods of action
with specific obligations;

- possess the skills of developing documents for
conducting an audit, use the NTD when conducting
an audit;

- be able to evaluate, compare and verify the
elements of the QMS, conduct audits of
departments.

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

OHIMHIH canachklH 0acKapy

‘ YnpasieHue KauecTBOM ITPOTYKIIHH

| Quality management

Kypcmuiy kbickawa mazmynst / Kpamroe codepicanue kypca/ Course summary

Cana ayautiHiH Typyiepi MeH »xiktenyi. Cama
ayqUTIHIH Typaepl. AyauT OacTamalibliapbl.
Aynmut MakcaTtapbsl. AyauT  (puiaocoduschl.
Cama aymautin xiktey. Cama xyieci ayauTiHIH
YUBIMAACTBIPYIIBUIBIK TPUHIUNOTEP]. AYIUTTIH
HETI3T1 Ke3eHaepi. ©31H-031 TeKcepyre apHaJIFaH
cypakrap.Cama ayauTiH JKOCHapiay JKoHE
naneiHAay. AyauT OarmapiamachklH - Oackapy.
AyIuT XYpri3y MYMKIHJITIH aHBIKTay. AyIuT
TOOBIH KYpy. AyJIUT KOHIHJIETI TOI KETEKIIICIH
TaraiblHaay. AYIUTTIH MakcaTTapblH, CAJaChIH

Buner u xnaccudukanus ayaIuToB KadecTBa.
Bunget ayauToB kawectBa. MHHIMaTophl
aymuta. lenu aymuta. ®@unocodus ayaurta.
Knaccudukamms ayIuTOB KadJecTna.
Opranu3zanvoHHbIE TIPUHLIUIIBI ayJura
cuctembl kKadyecTBa. OCHOBHBIE ATAIbl AyIUTA.
Bomnpocsl mns camonposepku.linanuposanue
Y TOJIrOTOBKA ayJMTa KayecTBa. Y PABJICHUE
MIPOrpPaMMOi ayaura. Omnpenenenue
BO3MO>KHOCTH MPOBEJICHUS aynura.

@dopMUpOBaHHE  TPYyNNbl 1O  AyJWTY.

Types and classification of quality audits. Types of
quality audits. Initiators of the audit. Audit
objectives. Audit philosophy. Classification of
quality audits. Organizational principles of quality
system audit. The main stages of the audit.
Questions for self-testing.Planning and preparing a
quality audit. Managing the audit program.
Determination of the possibility of conducting an
audit. Formation of the audit team. Appointment of
the head of the audit team. Defining audit
objectives, scope, and criteria. Preliminary contact
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KOHE KPUTCPHUHJIEPIH aHBIKTay. TeKcepiieTiH
yibIMMEH aljbiH ana baiinaneic. AyauT Typasbl
xabapiama. Cayannama napaxkTapsl.
Kyxarrapael anapiH ana tangay. «OpHBIHIA
ayJUT JKYprizyre NalbIHABIK. AyIUT KOCHapbIH
JaibIHAY. Ton MyIenepi apacheIHIa
MiHzeTTepal Oemy aynut. XKymbic KyXaTTapblH
nanbIHaay. AynuTopnapabiH MIHIETI,
YKayarmKepIIUIiri )oHe KYKbIKTaphl.

Ha3nauenue pyKOBOAWTENS TPYIIBI IO
aynuty. Omnpenenenue 1ened, o0jgactu u
KpUTepUeB  ayauTa.  lIpeaBapuTenbHBIN

KOHTAKT C MPOBEPSIEMOl opraHu3alueil.
VYBenomienue 06 ayaute. OnpocHbBIE JIUCTHI.
IIpenBaputenbHblii  aHaIU3  JOKYMEHTOB.
[ToaroroBka K TPOBEACHHUIO ayAWTa « Ha
MECTE. [logroroBka  mjana  ayauTa.
Pacnpenenenue 00s13aHHOCTEN MEXKY
YieHaMH Tpynmbsl 1no ayauty. [loaroroBka
pabounx JIOKYMEHTOB. OO0s13aHHOCTb,
OTBETCTBEHHOCTH U IIpaBa ayJIMTOPOB.

with the organization under review. Notification of
the audit. Questionnaires. Preliminary analysis of
documents. Preparing for an on-site audit.
Preparation of the audit plan. Distribution of
responsibilities among the members of the audit
team. Preparation of working documents. The duty,
responsibility and rights of auditors.

bazoapnama scemexwuici / Pykosooumens npozpammst/ Programme manager

Carurona I['.C.

| Epim H. A.
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Kvizmemmi akkpedoummey / Akkpeoumausn ycayz/Accreditation of services

Oky makcamut / Yueonasa yenv/ Purpose

MeMIIeKeTTIK aKKpeAuTTey JKyHeci cajachlHaa
O11IM ay

[Tpuobperenue 3HaHUH B oOjactu
rOCYJapCTBEHHOM CUCTEMBI aKKPEIUTALIUN

Acquisition of knowledge in the field of the state
accreditation system

Oxbimy

Hamuiceci / Pesyiomamot 00yuenus / Learning

outcomes

Kypcrbl coTTi asiKTaraHHaH KeHiH
OiiMaaymbLIap

-KbI3METTEPAl aKKPEAUTTEY TOPTiOI MEH PaciMiH
KOJIJaHy;

-aKKpeIUTTey XKOHIHACTI Ky)KaTTaMaHbl TaJljay,
KEPTUTIKTI JKepJie capanTamara JadbIHIBIKTHI
KOHE OHBI XKYPTi3yadi JKy3ere achlpy, CBIPTKBI
YKOHE 1K1 ayIUTTI OPBIH/AY;

-aKKPEIUTTEYIH PECMU KYKATTapblH TONTHIPY
KOHE XKYPri3y JaFAbUlapblH KOJ/IaHy;
-KBI3BMETTEpAl  aKKPEIUTTEy  CaJlaChIH/AFbI
Mocesenepii menry.

Ilocne ycnmemHoOro 3aBepuieHMsi Kypca
oOyuaromuecst Oyayrt 0ya

-IIPUMEHSTh MOPSIZIOK U TPOLEIypy
AKKpEeIUTALMH YCIYT;
-aHAJIM3UPOBATh JIOKYMEHTAIUIO o

aKKpeIUTAIMH, OCYIIECTBISATh MOJATOTOBKY K
JKCIIEPTH3€ Ha MECTE€ M €€ IIPOBEIEHUE,
BBITIOJTHATH BHEIIHUN U BHYTPEHHUH ayIuT;
-IPUMEHSTh  HAaBBIKAMU  3aIMIOJIHECHUS U
BEJICHUS oUIHaATBEHBIX JIOKYMEHTOB
aAKKpeIUTALIHNH;

-pemath BOIPOCHl B 00JAacTH aKKpeIUuTaINU
YCIIYT.

After successful completion of the course,
students will be

-apply the procedure and procedure for the
accreditation of services;

-analyze the accreditation documentation, prepare
for on-site expertise and conduct it, perform
external and internal audits;

-apply the skills of filling out and maintaining
official accreditation documents;

-solve issues in the field of accreditation of
services.

Ipepexeusummepi / Ilpepexsusumot / Prerequisites

AKKpeauTTey Heriznepi |

OCHOBBI aKKpeAUTALUN

| Basics of accreditation

Kypcmuiy Kbickawa mazmynst / Kpamxkoe codepacanue Kypca/ Course summary

Kpi3merTi akkpeautreynin Makcarrapbl. KeizmerTi
aKKpeIuTTeyIiH MIPUHIUITEPI. Kezmerri
aKKpeIuTTeyIiH KpHUTEpHiIepi. Ke3merrti
aKKpeIUTTEY IiH omicreMeci. KpzmerTi
aKKpeIUTTeyIiH Ke3eHepi. AxkpenutTey
aJIIbIHIAF bl KeJiciMIIapT. ¥ chIHBUTFAH
KyXKaTrTapabl — capanrtay.  OTiHIM  OepyliHi
OpHaJIaCKaH OpHBI OolibIHIIA TEKCepy.
AKKpenuTTey HeMece aKKpeIUTTeMey Typasibl
memiM  KaOburmay.  AKKpPEIUTTEYACH KeHiHTi
KeJIeCIMIIapT. AKKPEIUTTEY aTTeCTaThl.

Henn  akkpenurtaumm  ycayr.  IIpuHOUMIBL
akkpeautauuu ycayr. Kpurepuu akkpeauranuu
yeayr. [lpoueaypa akkpeauTauuu — yCIyr.
Mertoauka  akKpeIWTauuMM — yCIOyr.  OTalbl
aKkkpeauTanuu ycnyr. [IpenakkpeauTanoHHbII
JIOTOBOP. DKcnepTusa MPEACTABICHHBIX
nokymenToB. OOcneoBaHue 3asBUTENS 10
MecTy Haxoxnaenus. IlpuHsTue pemenust o0
aKKpeIUTalu 60 00 OTKa3e B
aKKpeaUTaLUK. [TocTakkpenuTarmOHHBIN
JIOTOBOP. ATTECTAT aKKPEIUTAllHH.

Objectives of service accreditation. Principles of
accreditation of services. Criteria for accreditation of
services. The procedure for accreditation of services.
Methodology of accreditation of services. Stages of
service accreditation. Pre-accreditation agreement.
Examination of the submitted documents.
Examination of the applicant at the location. Making
a decision on accreditation or refusal of accreditation.
Post-credit agreement. Certificate of accreditation.
Reissue of the accreditation certificate. Updating of
accreditation materials.

bazoapnama scemexwici / Pykosooumens npocpammul/ Programme manager

Epim H. A. |

Myxamenos T.A.

74




