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Kipicne

OJIEKTUBTI TIOHJEP KaTaJioTbl OKBITYJBIH KPEIUTTIK JKyheci OoMbIHIIA
KYPacCThIPbIJIaAbl. OJIEKTUBTI TOHJAEP KaTaJlorbl KYHEJICHTeH TaHjay OoWbIHIIA
TIOHJIEP TI31MiH YKOHE OJIap IbIH KbICKA CHUIIaTTaMacChlH KapacThIPaIbl.

CTtyneHT MaMaHIBIKTApJbIH  MIHJACTTI KOMIIOHEHT/>)KOFapbl OKY  OpPHBI
KOMITOHEHTIHIH  TIOHJIEpIH MEHITepyMEH KaTap, VCHIHBUIBIT OTBHIPFaH TaHAAy
OOWBIHIIIA TTIOHIEP/I1 TAHIAIT aTyhI THIC.

DNeKTUBTI MOHIEPAl TaHIayFa daBaiizep keHec Oepemi. CTyIAeHT daBali3epMeH
Oipjece OTBIPHIN, CTYACHTTIH JKEKE OKY OCHapblH KYpYy YIIIH MOHAEPTe >Ka3bLIy
HBICAHBIH TOJITHIPAJIBI.

Kypmerti crygentrep! binim Oepy TpaeKTOPUACHIHBIH OlpTYTaCThIFBIHBIH
oimacteipbutybl  Ci3qiH OoJialllakTa MaMaH peTIHJAE KOCIOM JallbIHIBIFBIHBI3/IBIH
JIEHrel1HEe BIKIA €TETIHIH €CTE€ CaKTaybIHbI3 KEPEK.

Bsenenne

[Ipu kpeauTHON  TexHONOrMM OOyuyeHHUs pa3padaTbIBaeTCsl  KaTajor
AJIEKTUBHBIX AUCLMIUIMH, KOTOPBIA MpeacTaBisieT co00il cUCTeMaTU3MpPOBAHHBIN
NepeyeHb AUCUUIIMH KOMIIOHEHTA MO BBIOOPY U COJIEPIKUT KPATKOE UX OIMCAHHE.

Hapsiay ¢ n3ydeHneM AMCHMIUIMH 00S3aTENbHOTO / By30BCKOIO KOMIIOHEHTA,
CTYJIEHT JOJDKEH BbIOpATh JJIsl U3yYEHUS TUCUUILIMHBI KOMIIOHEHTA MO BBIOODY.

KoHcynbranuu no BeIOOPY 3JIEKTUBHBIX JUCHUIUIMH JIaeT 3/Baiizep. Bmecte ¢
HUM CTYJIEHT 3amoyiHseT (opMy 3amucH CTYJAEHTOB Ha JIUCUUIUIMHBI IS
coctasienust Y1l (MHauBUAYyanbHOrO Y4€OHOTO IJIaHa).

YBaxkaemble CTyaeHTbl! BaXHO NOMHHUTB, YTO OT TOTO, HACKOJBKO
MPOlyMaHHOW | 1ieiocTHOM OyzneT Bamia oOpa3zoBarenbHas TpPaeKTOPHS, 3aBHCHUT
ypoBeHb Barreit npodeccruoHaibHOM MOATOTOBKH, KaK OyIyIIeTo CHeHaIuCTa.

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 00ibIHIIA 3JIEKTUBTI MIHAEPAi 0oty /

PacnpenesieHue 3J1eKTHBHBIX JUCHMILUIMH MO ceMecTpam /

Distribution of elective courses by semester

[Tonnin aTaysl / HanMenoBanue nuciumminael /Coursename

Kpenurrep
caHbl /
Kom-Bo

KpeIUuTOB/

Numberofcr

edits

Axanemust
JIBIK
Ke3eH/
Axan
nepuo/
Academic
period

KyKBbIK skoHE chIOaiinac ;keMKOPJIbIKKA Kapchl MoJieHHeT Heriznepi / OCHOBBI
mpaBa U aHTUKOPPYIIIMOHHON KyIbTyphl / Basics of Law and Anti-
Corruption Culture

DKOJIOTHS JKOHE TIPIILIIK Kayirci3airi / Ikonorus u 6€30macHOCTh
xusHeaestenpHocTn/ Ecology and Life Safety

DKOHOMUKA JKoHE Kocinkepimik Herizaepi/ OCHOBBI 5KOHOMUKH U
npeanpuHuMaTesbeTBa/ Basics of economics and business

Kembacusuibik Heriznepi / OcHoBsl muaepersa / Basics of Leadership

KapxbUiblK cayaTThulbIK Herizaepi / OcHOBBI ((MHAHCOBOW I'PaMOTHOCTH /
Fundamentals of financial literacy

FrutbiMu 3epTTey Herizepi skoHe aKkaJAeMHsUIBIK a3y / OCHOBBI HAYYHBIX
HUCCIIENOBaHMUI U akageMuueckoe nucbMo / Fundamentals of scientific
research and academic writing

Tayapnapas! 6ipaeitnenaipy, Oypmainay xoHe TanOanay/ Unentudukanus,
¢danbcudukanus 1 MapkupoBka ToBapos/ Tampering, identification and
marking

MeTtponorusiHel Ky’kaTTaMaMeH KaMTaMachI3gaHabIpy/JlokyMeHTallMioHHOE
obecrnieuenne B MeTposorun/Documentation support in Metrology

KoraMapIK TaMaKTaHybl YHBIMAACTBIPY KOHE KBI3MET
kepceTy/Opranuszanus 1 00CIyKMBaHUE Ha MPEIIPUATUSIX 00IIECTBEHHOTO
nutanus/Organization and services in catering

MeiipamxaHalbIK KbI3MET KOPCETY/ I YHBIMIACTHIPY KOHE TEXHOJIOTHSCHI
/TexHonorusi U opraHu3anus pecropanHoro oociyxusanus / Technology
and organization of catering

OCIMIIIKTI MHMKI3aThIHAH KACATAThIH OHIMIEP TEXHOJIOTHICH /TexHomorus
MIPOJYKTOB U3 pacTutenbHoro chipbs / Technology Herbal Products

Tycki ac TaraMJ1apbIHBIH KOHLIEHTPATTAPbIH OHJIIPY TEXHOJIOTHSICHI /
TexHonorus npon3BoICTBa KOHIIEHTPATOB 00eeHHbIX 0o/ Technology
of production of concentrates lunch dishes

OHiMIIi chIHAY, OaKplIay JKoHE Kayincizairi/ Mcnsltanue, KOHTPOJIb U
6e3omacHoCTh mpoaykimu / Testing, control and security of production

OHIPICTI METPOJIOTHSIIBIK KaMTaMachl3 ety / MeTposoruieckoe
obecnieyenue npousBocTBa / Metrological assurance of production

CyT oHE CYT OHIMIEPIHIH TEXHOJIOTUACH /TEeXHOIOTHUS MOJIOKa U
MoJI04HBIX TpoaykToB / Technology of milk and dairy products

ET sxoHe eT eHIMIIEpiHIH TeXHOJIOTHICH TEeXHOJIOTHS Msica U MSICHBIX
npoaykTos/ Technology of meat and meat products

AJKOTOJIbCI3 CYCBIHAAP IBIH TEXHOJIOTHUACH / TeXHOI0THs 0€3aIKOTOJIbHBIX
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HarutkoB / Technology of soft drinks

DKOJIOTUSIIBIK MEHEDKMEHT Kyieci / CucTeMa 3KoI0Tn4ecKoro
MeHekMenTa/ Environmental management System

Tamak eHiMaepi Kayinci3airiHiH MEHeHKMEHT xyiienepi / Cucrembl
MEHEeDKMEHTa 0e30nacHOCTH nuineBoi npoaykuuu / Food safety
management systems

JleHcayIbIK caKTay )oHEe eHOCK Kayirci3/IiriH KaMTaMachl3 €Ty
MEHEKMEHTI kyienepi CucTeMbl MEHEDKMEHTA OXPaHbI 3JI0POBbS U
obecrieuenus 6ezonacHoctu Tpyaa/Occupational health and safety
management systems

BipikTipiiaren MeHeKMEHT Kyieci / MTHTerpupoBaHHBIE CUCTEMBI
meHemxkmenTa / Integrated Management System

Taram eHiMzepiHiH Kayirnci3airi/ besomacHocTh numeBbix npoaykTos/ Food
safety

CanuTtapus )KoHE TaraMTaHy rurueHacsl /CaHuTapus ¥ TUTHEHA
nuTaHus/Sanitation and food hygiene

Yuemainik enpipic/bepexxnuBoe npousBoacteo/Lean manufacturing

Tayapnapnel konray Herizaepi / OcHOBBI KOApoBaHUs ToBapos/ Basics of
product coding




1 2 Kypc CTyJeHTTepiHe apHAJIFaH JIEeKTUBTIK MIHAeP / DJIeKTUBHbIE IMCHUIIMHBI J1J15 cTyAeHTOB 2 Kypca/ Elective

subjects for 2 st year students

KYKbIK scone colbaiiniac s#eemKopablKKa Kapcol maoenuem ne2izoepi / Ocnoewt npasa u anmukoppynuyuonnou Kyasmypst / Basics of Law and

Anti-Corruption Culture

OKy maxcamut / Yueonaa yenv/ Purpose

Cpi0aiiac  JKeMKOPJIBIKKA Kapchl 1C-KUMBLI
OOWBIHINIA KYKBIKTBIK OLTIM MEH a3aMaTThIK
YCTaHBIM )KYHECIH KaJIBIITACTHIPY.

CdopmupoBaTh cucTteMy IpPaBOBBIX 3HAHUM U
IPAXKJAHCKOW ITO3ULMUA 110 MPOTUBOAECHCTBUIO

KOPPYIIIHH.

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

Oxvtmy namuoiceci / Pezyiomameul 00yuenus / Learning

outcomes

Kypcrbl CITTI KeiliH
olmiManymbLIap

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

-OKUFajlap MEH 9peKeTTep/Ii 3aH

TYPFBICBIHAH TaJIalIbL;

-HOPMATUBTIK aKTiIepl KOJIAaHy,

COHJali-aK cblOaiaac MKEMKOPJBIKTHIH abIH

assKTaraHHaH

alyJblH ~ pyXaHU-aJJaMTepLIUNK  TETIKTepiH
KOJIJTaHA/IbI;

-MEHrepyl THIC: TYpJi KyXKaTTapFa KYKBIKTBIK
Tajngay  OKYprizy JaFabuiapel, — chiOaiiniac

KEMKOPJIBIKKA Kapchbl MOJEHHETTI XKeTUIAipy
JaF IbLIAPHI;

-03 OMipiHJe ChlOaliIac >KEMKOPJBIKKA KapcChl
KYKBIKTBIK O1TIM/T1 KOJIJTaHY;

-Oimyre THIC: chl0aiyiac KEMKOPIBIKTHIH MOH1
YKOHE OHBIH Taiiga Ooiry cebemrepi; chibaiinac
KEMKOPJBIK KYKBIK OY3yIIBUIBIKTap  YIIiH
MOPAJIBJIBIK-aJaMTePIIIIIK ~ JKOHE  KYKBIKTBHIK

IMocsie ycmemHoro 3aBepuieHHs] Kypca
oOyuarommecsi OyayT

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

MPOTUBOJICUCTBUS KOPPYILIHH;

- aHaJM3UPOBATH COOBITHS U JEHCTBUS C TOUKU
3peHus MpaBa,

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

- BIJIAJICTh HABBIKAMM BEAECHUS IPABOBOrO
aHaJIM3a PaA3JIMYHBIX JOKYMEHTOB, HaBBIKAMU
COBEPIIECHCTBOBAHUS AHTHUKOPPYILIMOHHOMN
KYJbTYpHI;

- TPUMEHATh B CBOEH JKH3HEIEITEIbHOCTH
MIPABOBBIE 3HAHUS IIPOTUB KOPPYILMY;

- 3HATBbCYIIHOCTh KOPPYNIMUA W MNPHUYHHBI €€
MIPOUCXOXKICHUS, Mepy MOpaJIbHO-
HPAaBCTBEHHOW M MPABOBON OTBETCTBEHHOCTHU
3a KOPPYILIMOHHBIE TPAaBOHAPYILIECHUS,

- peaJn30BbIBATH IEHHOCTH MOPAJIbHOTO

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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YKayarKepIIuliK mapagapsl;

-MeHrepyi KEpeK: MOpaJIBIBIK caHa
KYHJIBUTBIKTApbIH 1CKE achIpy >KOHE KYHICIIKTI
NpaKkTUKaga  afaMrepuiiik  HOpMaJapblH
yCTaHy;,  JKacrtap  apachlHAa  ChlOaiiiac
KEMKODPJIBIKKA KapChl MOJCHHUET JCHIeHiH
apTTHIPY OOMBIHIIIA )KYMBIC JKacay.

CO3HAHUS U CIIe0BaTh HPABCTBEHHBIM HOpMaM
B IIOBCEHEBHOM IpakTuke; paboTarth Hal
IOBBIIIEHUEM YPOBHS aHTUKOPPYHNIIMOHHOU
KYJIBbTYpBI B MOJIOACKHOU Cpeie.

Kypcmoiy kvickauwa mazmynst / Kpamrkoe codepicanue Kypca / Course summary

MeMIIeKeT TMeH KYKBIKTBIH HETi3Tl YFbIMIaph
MEH Kareropusuiapbl. KYKBIKTBIK — KapbIM-
KateiHacTap. KP KOHCTUTYIUSIIBIK KYKBIFBIHBIH
Herizgepi. KP OKIMIIUTK >koHE KBUIMBICTHIK
KYKbIK Herizgepi. KP A3aMaTThIK KYKBIK
HeTi37epi.

«Cr10aiinac KEMKOPJIBIK) YFBIMBIHBIH
TEOPHSUIBIK-9JiICHAMANBIK Herizaepi. Cribaiinac
KEMKOPJIBIKKA  KApChl  1C-KMMBLI  IIAPTHI
peTiHge Ka3aKCTaHIBIK KOFAMHBIH QJICyMETTIK-
HSKOHOMHMKAIIBIK ~ KAaTBIHACTAPBIH  JKETULIPY.
Ce10aiinac AKEMKOPJIIBIK MIHE3-KYJIBIK
TaOMFATHIHBIH TICUXOJIOTUSIIBIK €PeKIIeTiKTEePI.
Cpi0aiinac KeMKOPJIBIKKA Kapchbl MOJIEHUETTI
KaneimTacTeipy.  ChiOaiimac  KEMKOPIBIKKA
KapChl 1C-KMMBLIT MOCEJIEIePIH/Ie MEMIICKET TIeH
KOFaMJIbIK YIBIMAAPABIH 63apa iC-KUMBLIBL.

OCHOBHBIE TTOHATUS U KAaTErOpUU rocyaapcrsa
u mnpasa. llpaBoBeie oTHOUIEHMS. (OCHOBBI
KoHcTUuTynIuoHHoro npaBa PK.  OcHoBbI
aIMUHHCTPATUBHOIO U YroJjioBHOro mnpasa PK.
OcHoBbI rpaxaanckoro npasa PK.

TeopeTrko-MeTo10JI0rnuecKre OCHOBBI
HNOHATUSA «KOppynuuu». COBEpIIEHCTBOBAHUE

COLIMAIbHO-OKOHOMUYECKHX OTHOILEHUN
Ka3axCTaHCKOr0  OOIecTBa Kak  yCJOBHUSA
IIPOTUBOICUCTBUIO KOPPYIILIHH.
[Tcuxonmoruyeckue  OCOOEHHOCTH — MPHPOJIBI
KOpPPYILIMOHHOTO NoBeAeHUs. PopMHUpOBaHUE
AHTUKOPPYNLIMOHHON

KyJlbTypbl.B3aumonencTBue rocynapcrsa H
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 scemexuici / Pykosooumens npozpammot/ Programmemanager

batitacosa M.K.

‘ Ay6axkuposa 3.b.




AKon0zus ncane mipwinik Kayincizoiei / Ikonozus u 6ezonacnocme yncusnedeamenvrocmu/ Ecology and Life Safety

Oky maxcamul / Yueonan yenv/ Purpose

Texnochepa Men Taburm  3Koxyienep | PopmupoBanue sko3ammrHoro MmeiuicHus u | the formation of eco-protective thinking and
KbI3METIHJIET] KayilTi oHE TOTCHIE KayilTi | ClIOCOOHOCTH mpenynpekaeHus omnacHeix u | the ability to prevent dangerous and emergency
JKarjaligapaa  eCKepTy  KaOileTrepl  JKOHE | Upe3BBIYAMHBIX CUTYyaIui B | situations at the functioning of natural ecosystems
9KOKOpFay OMJIay bl KAIBINTACTHIPY (GYHKIIMOHUPOBAHUHM TPUPOAHBIX dKocucTeM u | and the technosphere
TEXHOCHEPHI

Oxvtmy nomuoiceci / Pezyiomameut 00yuenus /Learning outcomes
Kypersl  corri askrarannan  keiiin | ITocie  ycmemnoro 3aBepmenusi  kypca | After successful completion of the course,
olrimasymbLIap odyuyawmmecsi OyayT students will be
-9KOJIOTHSIHBIH, TIPIIUTIK ~Kayilci3giri MeH | - MOHMMAaTh OCHOBHBIC KOHIIEMIUHU 3Kosoru, | - understand the basic concepts of ecology, life
TYPaKThI JIaMYy JTbIH Heri3ri | 0e30macHOCTH KU3HeAesTenbHOCTH, | Safety, sustainable development; social and
TYKBIPBIMIaMaaphbiH, AQHTPOIOTEH/IIK | YCTOWYHUBOTO pa3BUTHS, coumpanbHo- | environmental consequences of anthropogenic
KbI3METTIH QIICYMETTIK-3KOJIOTHSJIBIK | SKOJIOTHYECKHE MOCICACTBHS aHTPOIOTCHHOM | activities;

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 JCHreHJIepiH,
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
TEeXHOJIOTUSUIAp/bl  KOJJAHy,  aKnapaTieH
KYMBIC 1CTey JlaF/ibuIapbiHa ue 0oiy.

JCATCIIbHOCTH,

- IPUMCHATH H3YYCHHBIC 3aKOHOMCPHOCTHU
pPa3sBUTHA H YCTOP’I‘IHBOCTPI INpUpOAHBIX H
TCXHOI'CHHBIX CHUCTEM IJid HPCAYHNPCIKIACHUA

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;

- 001a1aTh HaBBIKAMH CaMOCTOSTEIbHOM
paboThl, pabOTHI B KOMaH/I€, IPUHATHUS
pELIEeHN, KpUTUUECKOTO MBIIIEHUS,
MpUMEHEHUs HU(POBBIX U HH(POPMALIMOHHO-
KOMITbIOTEPHBIX TEXHOJIOTH, pabOTHI C
nH(popManuei.

- 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.
Biosphere-noosphere concept.

Synecology.
Natural




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

[lpupomusle  pecypchl W palHOHAIbHOE
IPUPOJIOIIOIB30BAHHE. I'mo6anbHble
OKOJOTUYECKHUE U COIMAIBHO-IKOJIOTHYECKUE
npobieMbl  coBpeMeHHOCTH.  Okpyskarolas

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

resourcesand 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 / Pykosooumens npozpammot | Programmemanager

Koxkymesa 3. \

Koxesuunkos C.K.

‘ Koxesunkos C.K.
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IKoHOMUKA dHcaHne KacinKepiiK Hezizoepi/ OcHoebl IKoHOMUKU u npeonpunumamensvcmea/ Basics of economics and business

Oky maxcamul / Yueonan yenv/ Purpose

CanayaTThl SKOHOMHKAJIBIK OMIbI, O9CEKeIeCTiK
oprama  KOCIMOPBIHAAPABIH TaOBICTBI KOCIITKEPIIiK
KBI3METIH YHBIMIACTBIPYABIH TEOPHUSIIBIK  JKOHE
TOXKIPHUOECIIK JIaFIbIIAPbIH KAJBIITACTHIPY.

dopMHUpOBaHHE HSKOHOMHUYECKOrO o0Opa3a MBIIUICHUS,
TEOPETHYECKUX ¥ TPAKTUIECKHX HABBIKOB OpTaHWU3AIlUU
YCIEUTHOU MpeNPUHAMATENHCKON JIeSITEIbHOCTHU
NpEeANpUITHI B KOHKYPEHTHOM cpeie

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

Oxvtmy namuoiceci / Pezynomameul 00yuenusl Learningoutcomes

Kypcrbi CoTTI KeiiH
olmiMaymbLIap

-Kazipri 3amMaHfbl SKOHOMHKAa NPHHIUOTEPI MEH
3aHIBUIBIKTAPBIH KBI3MET €Tilyi, IKOHOMHKAIBIK
KaTeropusyiap, MHKPO JKOHE MakpoJeHreimeri
YFBIMJIBIK ~ alMapaT; «KOCIMKep», «KACIMKePIIiKy,
«KOCIMKEPIIK  KBI3MET»,  «OWM3HEC-)Kocmapiay»
YFBIMIApAApbIHBIH, 3KOHOMHUKANBIK Ma3MyHbl MEH
MOHI

-DKOHOMUKAIIBIK JKaFIaipl Taljgay; KoCIKepIiK
KBI3METTIH OChI HeMece 0acka TypJepiHiH 0a3albiK
MpolecTepiH  Oenriiey;  TaOBICTBI  KACIIKEPIIiK
KbI3METKe MiHe3lleMe Oepy; Ou3Hec-)xocmap Kypy;
anFaH OuTIMIEepiH Maljganbl KOCITKEPIiK KbI3MET
YIIIH KOJIJIaHYy.

-KOCIIKEPJIIK  KBI3BMETTI  DKOHOMHUKAJIBIK  JKOHE
oleyMeTTIK 0ackapy cajachlHAAa IYPHIC IIEIM
KaObuail  amyzpl;  OM3Hec-)Kocmapiapisl  Kypy,
Mpe3eHTAlMsIay JKOHE OJapAbl JKy3ere achlpy
JaF IbIIaPBIH oiy; JKaHa Ou3Hec-unesap
MYMKIHIOIKTEpiH HeMece ©MIpLICHAIrH aHBIKTaY;
WHBECTUIMSIIBIK OpPTaMEH ©3apa iC-KHMBLI jKacay
HETi3JIepiH

-KOCIMKEPIIiK KBI3METTI YHWBIMIACTBIPY >KOHE OHBIH
THIMJIUTITIH Oaranay MocelenepiHe; apryMeHTTep/i
Jasipyay, KaruTalabl KOJJAHY CallaChlH TaHIayJlbl
HETi37ey Ke3iHJIE;KACIKEPIIiK KbhI3MET CaJlaChIHIa
OOJIBII JKaTKaH SKOHOMHKAIBIK KYOBUIBICTap MEH
MPOLIECTEPAIH MOHIH TYCIHY/E;

asgKTaraHHaH

ITocsie ycnemHoro 3aBepuieHust Kypca
o0yyarommecsi OyayT

--[IOHUMAaTh IPUHIMIIBI U 3aKOHB! (DYHKIIMOHUPOBAHUS
COBPEMEHHOM 9KOHOMUKH, SKOHOMUYECKHUE
KaTeropuu, TIOHATUHHBIA anmapar Ha MHKPO- H
MaKpOYPOBHSIX;3KOHOMHUYECKOE coJiep;KaHue u
CYIIHOCTb HOHATUI «IIpeaIpUHUMATENbY,
«IPEANPUHUMATENIBCTBO»,  «IIPEANPUHUMATENIbCKAs
NeSITeNbHOCTDY, «OU3HEC-TIIaHUPOBAHUS
-aHaJIM3UPOBATh HKOHOMUYECKYIO CUTYaLIUIO;
BBIIENATh 0a30BbIE MPOILECCHl TOTO HJIM MHOIO BHJA
MpeANPUHUMATEIbCKON JIeSITeIbHOCTH; 1aBaTh
XapaKTePUCTUKY YCIEUIHOCTH MpPeANPUHUMATEIbCKOM
NeSITeNIbHOCTH; COCTaBJISITh Ou3HeC-TIJIaHBl;
NPUMEHATh IOJyYEHHblE 3HAaHUS JUISI MOCTPOCHMS
MpUOBUIBHON NPEANPUHUMATENBCKON AESITETbHOCTH
-BJIaIETh YMEHUEM NPUHUMATh NMPaBUIbHBIE PELICHUS
B 0o0sacTH  SKOHOMMYECKOTO U  COIMAJIbHOTO
yIpaBJIEHUs] MPEIIPUHUMATEIbCKON JESTETbHOCTH,
HaBbIKaMU COCTaBJICHUS, Mpe3eHTalNun U
OCYILIECTBIICHUS OM3HeC-TUIaHOB; onpeaeIeHus
KU3HECTIOCOOHOCTH  WJIM  BO3MOKHOCTEH  HOBBIX
OusHec-uaeH; OCHOBaMH B3aMMOJACHCTBUSI C
WHBECTULIMOHHOM Cpenon

-pa3oupaTbCs B BOIIpOCax OpraHu3aIu
MpeNPUHUMATEIbCKON J1eATEeIbHOCTH M OLEHKU ee
5(G(EKTUBHOCTH; TNpU  BBIPAOOTKE  apryMEHTOB,

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
evaluation of its effectiveness; when
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(upMa TaMyBIHBIH JKEKEJIereH CYpaKTapbl OOHBIHIIA
JepeKTepi KANbUIAY JKOHE TTalibIMIaYy IbI
TyciHaipyre KabineTi 60Iybl

o0ocHOBaHUs BbIOOpa cepbl MPUIOKECHUS KalKUTalIa;
B MOHUMAHHWH CYIIHOCTH SKOHOMHYECKUX SIBJICHUU U
MPOIIECCOB, MIPOUCXOISTIHX B chepe
MPEANPUHUMATETLCKON JeATEILHOCTH;B  0000IIeHUN
JaHHBIX W WX WHTEPIpPETAllMd Ui BHIPAOOTKH
CYXXICHHSI 110 OTJCIBHBIM BOIIPOCAM Pa3BUTHUSL (DUPMBI

Kypcmuvinkvickama mazmynst / Kpamkoe codepacanue kypca/ Coursesummary

OKOHOMHKAa KBI3MET €TYiHIH ipreii Mocemenepi.
Kanurai. CypaHbIC TI€H YCBIHBIC HapBIFHI.
Bocekenectik  xkoHe Monomonus.  Kacimkeprik:
TYCIiHITi, MOHI, HETI3ri Typiiepi ®oHE YHBIMIACTBIPY
HbIcaHTaphl. KOocimkepIik KpI3METTET1 ToyeKelep.
KoMMepuusiblk Kynusl %9oHE OHBI KOpFay ToCUIAEpI.
Kacinkepmik Kb13meTTi KapKbpu1aHaspy. Kacimkepamik
MOJICHHUETI )KOHE 3THKACHI.

OyHIaMeHTaIbHbIE MIPOOIEMBI (YHKITMOHUPOBAHUS
skoHOMUKH. Kamurtan. PeiHoxk Crnpoc u mpenioxeHHe.
Konkypenuus u  moHomonuda. [lpeanpuHMMAaTensCTBO:
MOHATHE, CYIIHOCTb, OCHOBHbIE BUABI H  (OPMBI
OpraHU3aLNH. Pucku B NpeANpUHUMATEIBCKON
nestenpHOocTH. KomMmepdeckas TaiiHa H  CIOCOOBI  ec
3aILUTBHIL. DUHAHCUPOBAHHE OpeANpUHUMATEIBCKON
nesitenbHOCTH. KynbTypa U 3THKa MpeanpuHUMATEIbCTBA.

Fundamental problems of the functioning
of the economy. Capital. Market Supply
and demand. Competition and monopoly.
Entrepreneurship: the concept, essence,
main types and forms of organization.
Risks in business activities. Trade secrets
and ways to protect them. Financing of
business activities. Culture and ethics of
entrepreneurship

bazoapnama scemexuici / Pykosooumens npozpammst/ Programmemanager

JKaspixOaesa I'.A.

Kymabaes K.A.
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Kowobacwwinwik necizoepi / Ocnoewt tudepcmea / Basics of Leadership

OKy maxcamut /Yueonas yean/Purpose

CTYJIEHTTEpAIH KOmOacHIbUIbIK KAaCHETTEP/Ii,
CTUJIBACP/I, KOCIIOPBIH, aiMaK OHE >KAJIIbI
el JeHreHiHIae ocep €Ty OIiCTepiH THIM/II
naiganany apKpUIbl  aJaMIaplblH ~ MiHE3-
KYWIKBIH JKOHE ©3apa OpEeKeTTeCyiH THIM/II
Oackapy omicteMeci MEH  NPAaKTHKACBIH
MEHIepy

OBJIaJICHUE CTYJEHTAaMU METOAOJOTHel U
IIPAKTUKOMN 3P PEKTHBHOTO YIIpaBICHUS
IOBEICHUEM M B3aUMOJCHCTBUEM JIIOJIEU
nyTeM 3¢ heKTHBHOTO HCIIOJIb30BaHUS
JUAEPCKUX KayecTB, CTUJICH, METO0B BIUSHUS
Ha ypOBHE MPEANPUATHS, PETUOHA U CTPAHBI B
1EJIOM

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

Oxptmy namuoiceci / Pezynomameut 00yuenus / Learning

outcomes

Kypcrbl CITTI KeiliH
olmiMaaymbLIap

- OackapyablH OapiblK  JAeHreiiepinaeri
yiipIMIapiarel  KONIOACIIBUIBIK —~ MACeNeNepi
TEOPHMSUIBIK ~ KOHE  MPAKTHKAIBIK  LIELIyre
FBUIBIMH KO3KApacThIH MOHI MEH OICTepiH
TYCiHY;

- OacKapymbUIBIK MIiHAETTEpAl MIemry YIIiH
KOIIOACIHIBIIBIK TIeH OMITIKTIH HET13T1
TEOPHSUIAPBIH KOJIIaHY;

- JKeke OAachIHbIH AapTHIKIIBUIBIKTAPHI
KEMILIUTIKTEPIH ChIHU Oaranay;

- YKbIMJIa ’KYMBIC iCTeY; QJIEYMETTIK MaHbI3/bI
MoceJIieNiep MEH YHepicTepi Taijay, TONTHIK
JUHAMUKa YAEpICTEpIH JKOHE KOMAaH/aHBI
KAJIBINITaCThIpy KaruJIaTTapblH OUTy HETI31HIE
TOMNTBHIK JKYMBICTBI TUIM1 YHBIMAACTBIPY;

- TYJIFaapasbIK, TOTITBIK KOHE
YUBIMAACTBIPYIIBUIBIK ~ KOMMYHUKAIUSIIAP 1B
Tajjaay JKoHe xobanay

- ICKepiiK KapbIM-KaTbIHAC JaF[blIapblHA He
Oomy;, op Typal Karmaiiapra OalIaHBICTHI
OackapyIblH alyaH TYpJl CTWIbJEpiHE He
0011y; KemOaclIbUIbIK KAacHEeTTepAl 3epTTey
o/icTepi MEH JdJicTeMelNepiHe, KOmOacuIbUIbIK

assKTaraHHaH

MCH

IMocJie ycnmenHoOro 3aBepuieHust Kypca
oO0yuarommecsi OyayT

- MOHMMAaTh CYIIHOCTh W METOJbl HAay4YHOTO
MOJIX0/1a K TEOPETHYECKOMY U MPAKTHYECKOMY
PELICHUIO npoOiem JAMJepCTBa B
OpraHu3aIUsaX Ha BCEX YPOBHSX yIPABICHHUS,
-HCTOJIb30BaTh OCHOBHBIE TEOPUH JHUCPCTBA U
BJIACTH JUTSI PEILICHHSI YIIPABICHYECKHX 3a/1a4;

- KPUTUYECKU OLIEHUBATh JINYHbIE TOCTOMHCTBA
Y HEJIOCTAaTKH;

- paboTaTh B KOJUIEKTHUBE; aHAJIN3UPOBATH
COLIMAIBHO 3HAYMMBIE TPOOIIEMBI U TIPOIIECCHI,
3 HEKTUBHO OPraHU30BaTh IPYMIIOBYIO paboTy
Ha OCHOBE 3HAHHUS MPOLECCOB TIPYIIOBOH

JUHAMUKA ¥ TPUHOUIOB  (hOpMUpPOBaHUS
KOMaH/1bl;

- AHAIN3UPOBATH " IIPOEKTUPOBATH
MEXJINYHOCTHBIE, IpyNIoBbie u

OpraHU3alMOHHBIE KOMMYHUKAIHH
- 007ajgaTh HaBBIKAMH JICJIOBOTO OOIICHHS;
MHOTOOOpa3HbIMH CTHJISIMH ~ YIIPAaBICHUS B
3aBUCUMOCTH  OT  DPa3jIU4HbIX  CHUTYallHW;
METOJlaMH W METOJMKAMH  HCCIICIOBaHUS
JUACPCKUX KAa4YE€CTB, TCXHOJIOTHAMU PA3BUTHUA
JHUJIEPCKUX CIIOCOOHOCTEN

After successful
students will be

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

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

- critically evaluate personal
weaknesses;

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

- analyze and design interpersonal, group and
organizational communications;

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

completion of the course,

strengths and
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KaOlmeTTepai MaMbITy TEXHOJOTHsJIApbhlHA He
ooy

Kypcmoty Kbickawa mazmynut / Kpamkoe cooepyacanue kypca / Course summary

Kem0acIIbIBIKTEIH —~ TaOMFAaTBl MEH  MOHI.
KembacubLibIk JKOHE MEHEHKMEHT.
KembacmbUIbIKTHIH AOCTY Pl KOHIETITUSIIAPHIL.
Kem0acublbIKTIH WHHOBAIUSIIBIK
KOHIENIUsUTaphl. Tonrap, KOMaHJamap >KOHE
KoMaHa Kypy. KeloacbIHbIH JaMybl.
Osrepicrepai  JKy3ere  acelpy  KesiHjeri
KemoOacIbUIBIK. KembacubuibiKk Maceenepi.

ITpupoga u cymHocTs nuaepeTsa. Jlnaepcrso u

MEHE/DKMEHT.  TpaJulMOHHBIE  KOHIEHIIUN
nuaepctBa.  VIHHOBanMOHHBIE — KOHUEMIUU
JTUEPCTBA. ['pynmsr, KOMaH/IbI u

KOMaH1000pa3oBaHue. Pa3Burue nuaepa.
JIuaepcTBO MPH OCYIIECTBICHUU H3MEHEHHU.
[TpoGiems! MuaepCTBa.

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

bazoaprama sncemexuiici / Pykosooumens npozpammer | Programmemanager

Ecimxau I'.E.

‘ To6su10B K.T.

To6suioB K.T.
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Kaporcoinoik cayammotivlk nezizoepi/ Ocnoewvl punancosoit cpamomnocmu/Fundamentals of financial literacy

OKy makcamuwt / Yueonan yenv/ Purpose

CTYICHTTEPC )KECKE KapI)KbIFa KATBICTHI MICIITIM
KaObU1/1ay Ke31HIe YThIMIBI KapXKbUIBIK MiHE3-
KYJIBIKTB JTAMBITY, COHBIMEH Karap IUQPIIbIK
TEXHOJIOTUSIAPIbI KOJIJIaHy apKbLIBI
KApKBUIBIK KBI3METTEP/I1 TYTBIHYIIBLIAP
peTiHae oMapAblH KYKBIKTaphl MEH MY/IIEIepiH
KOprayra OalIaHBICTBI TPOIECTEPIi CHIHU
TYpFBIIAaH Oaranay >oHE Tanjnay KaOuleTiH
JaMBITY.

dbopMUpOBaHHE y 00YJAIOIIMXCS PAIMOHAIILHOTO
(MHAHCOBOTO MOBEJICHUS ITPU TPUHITHI
peIIeHNH, KacaroIINXCsl TMYHBIX (PUHAHCOB, a
TaK)Xe CIIOCOOHOCTH KPUTUYECKH OLICHUBATh U

AHAJIU3UPOBATDH IMIPOLCCChI, CBSA3AHHLIC C BaHII/ITOf/'I

HX IIpaB 1 UHTCPECCOB B KA4YCCTBC HOTpC6HTCJ’ICﬁ

(MHAHCOBBIX YCIIYT ITOCPEACTBOM HCIIOJIb30BaHUS

B TOM 4HCJIC I_[I/I(prBLIX TEXHOJIOTHUH.

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

Oxbimy namuorceci / Pesynomamut 06yuenus / Learningoutcomes

Kyperbl ¢dTTi agKTaraHHaH KeiliH Oidim
aJIymbLiap

- J)KEKe YKOHE 0TOACBUIBIK KapKbl CajlachlHIarbl
Mocemenep/l Menry YIIiH ajaFaH OutiMuepi
MEH JIaFIbIJIapblH KOJJIaHYAa TaHBIMIBIK XKOHE
IIBIFAPMAIIBUTBIK ~ OacTaMaHbl  KOpCeTy; -
XalblK YUIIH KapXKbUIBIK TOYyEKeNJIep MEH
OaHKPOTTBIKTBI ~ €CKepe  OTBIPBIN,  IKEKE
KAap)KbIHBI  ©3 O€TiHIIe JKocmapiiail oHe
Oackapa Oury; - KeKe Kap>KbIHbI OacKapyra,
Kap)KbUIBIK YHBIMJApPMEH BIHTBIMAKTACTBIKKA,
KAp)KBUTBIK TOYEKENJIepre *KoHe T.0. KaThICTHI
OpPTYPJIi KapKbUIBIK MoceJiesiepre KaThICThI 03
MIKIPIHI3AL  TYXBIPpBIMIAY; -  Kap>KbUIBIK
MOCeNeNep/IiH aJaMFa OCepiH Tanjgail Oimy,
COHJai-aK oJjapJbl IIeNly YIIH THICTI
MEMIJIEKETTIK OpraHjapra/Kopiapra xabdapiaca
oury;

- OpPTYpPJI Ke3JIepJeH aJbIHFaH Kap KbUIbIK
aKmaparTbl TyciHjaipe Oily, COHBIMEH Karap

IMocJie ycnmenHOro 3aBepuieHus: Kypca
o0yuarommecsi OyayT

- NPpOABJIATH IIO3HABATCIIbBHYIO U TBOPYCCKYIO
HHUIIUATUBY B MPUMCHCHUHN ITOJTYUYCHHBIX 3HAHHI

u y'MeHI/Iﬁ AJId pelICHUs 3a1a4 B 00JIaCTH JTUYHBIX

U CeMEUHbIX (PUHAHCOB;

- YMETh CAMOCTOSITENILHO OCYILECTBIISATh
TUTAHUPOBAHKE U YIPABJICHNUE JINYHBIMH
¢uHaHCAMU ¢ y4eTOM (PUHAHCOBBIX PUCKOB U
OaHKPOTCTBA JIJIsl HACETICHUS,

- (QopmynupoBaTh COOCTBEHHOE MHEHHE B
OTHOLIEHUH pa3IMYHbIX (UHAHCOBBIX MpPOOIIEM
[0  YIPaBJICHUIO JUYHBIMH  (PMHAHCAMH,
COTPYJIHUYECTBY c (hMHAHCOBBIMU

OopraHu3alusiIMu, (I)I/IHaHCOBLIMI/I PUCKAMU U T.A.;

-YMETH AHAJIM3UPOBATH BJIMAHUC (1)I/IHaHCOBI)IX

npobJeM JUIsl YelloBeKa, a TakKe OOpaliaThes
COOTBETCTBYIOIIHE
Opranbl/(pOHABI U UX PELICHHUS;
- yMeThb  WHTEPIPETHPOBATH

B

rocy/1apCTBEHHbIE

(UHAHCOBYIO

After successful completion of the course,
students will

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

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

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

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

- be able to interpret financial information
obtained from various sources, as well as
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mikipai (ke3Kapac), JonesieMeHi (apryMeHT),
¢axTinepai axpipaTa Oiy;

- UHBECTHULIUSUIBIK TOPT(HENb/Ii KAIBIITACTHIPY
Ke3iHJe TYBIHIAUTBIH TOyeKenaepai Oaramay
YKOHE a3alTy;

- «KapXbl TMHPAMHUJACHIHBIH»  Oenriiepin
aHbIKTal Ol7y J>KOHE WHBECTHULMSIIAY YIIiH
KKETT1 Kypanaapabl TaHaai oiny.

WHPOPMAIIAIO, TIOJYYCHHYIO W3  Pa3lIUYHBIX
HUCTOYHUKOB, a TAKXE Pa3inyaTh MHEHHUE (TOUKY
3peHHUsI ), JOKA3aTeIbCTBO (apryMeHT), (DaKThI,

- OIICHUBATh ¥ MUHUMH3HUPOBATh PUCKH,
BO3HHUKAOIIKE TPH (POPMHPOBAHHUH
MHBECTUIIMOHHOTO OPThEns;

- YMETh BBISABIIATH IPU3HAKH «(DHHAHCOBOM
MUPAMHJIBD ¥ BBIOMPATh HEOOXOTUMBIN
WHCTPYMCHTAPUH JIJI1 UHBECTHPOBAHMUSI.

distinguish between opinion (point of view),
evidence (argument), facts;

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

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

Kypcmuinkvickauwa mazmynst / Kpamkoe codepycanue kypca/ Coursesummary

KapKbUIbIKcayaTThUIBIKTBIHTYCIHIT,

MaKCaTTapbIMEHMIHETTEPI. Axia,
ecenanbIpbiCy)oHeTonemaep. JKeke Kapxbl:
Kipic, mBIFbIC, Of0pkeT. CabIKTap jKOHE KEeKe
TYJIFajapra CalblK caily. XalblKKa OaHKTIK

Kbi3MeT  kepcery. Cakrannmeipy.  Kapxsl
HapBIFBl JKOHE HMHBECTUIMs Herizaepi. JKeke
KOCIKEPIIiK JKOHE cTapTar. Keke

TYJIFaNapAbIHOAHKPOTTHIFBL. JKeke
Kap >KbUTBIKKAYITCI3TIK.

Ilonstue, el " 3aJ1auu (buHaHCOBOI
rpaMOTHOCTH. JleHbru, pacueTbl M IJIATEXKU.
Jlnunbie (hUHAHCHI: JOXOJBI, PACXOIbl, OIOJHKET.
Hamorm u HamoroobnoxxeHue (U3HUSCKUX JIHIL.
bankoBckue ycnyru g Hacenenusi. CTpaxoBaHHe.
OUHAHCOBBICPHIHKMMOCHOBLIMHBECTUPOBAHUSI.
WuauBuayanbHOENpeIpUHUMATEIHCTBOUCTApPTAT.
BbankpotcTBO (prznueckux Jmil.
JInunaspuHaHCOBasIO€30MMaCHOCTD.

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

bazoaphama rcemexuiici / Pykosooumens npozpammul/ Programmemanager

Kueunraes C.M.

‘ I'onynos B.B.

I'onynos B.B.
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Foinvimu 3epmmey nezizoepi srcone akademuansik yeazy / OCHO8bL HAYUHBIX UCC1E006aHUIl U akademuuecKkoe nucomo / Fundamentals of scientific

research and academic writing

OKy makcamuwt / Yueonan yenv/ Purpose

CryneHTTepaiH FBUIBIMU-3epTTey Kbi3MeTiHe | DopmMupoBaHue y CTyIeHTOB HaBblkOB K | Formation of students' skills for research activities;
JIaFAbUIapbiH  KaJbIITACTBIPY;  CTYACHTTEPII | HaydHO-HMCCIeaoBaTenbekoi  aestenbHocty; | familiarization of  students with  scientific
FBUIBIMH OlsliMre Oayiy. npuoOIlleHHe  CTyJeHTOB K  HayuHbiM | Knowledge.
3HAHHSM.
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 KOJIAHY.

-XKeke Ky3bIpeTTep KOJJaHy MYTelIeKTEpMEH
KOHCTPYKTHUBTI KapbIM-KATBIHACTBI
KaJIBIITACTBIPY YIIiH;

- 3epTTey omicTepiH OACIIBUIBIKKA AJTBIHBI3 KOHE
©31HI3/IIH FBUIBIMU KO0AHBI3MIBI JKY3€re achipy
YIIiH KYpaJigap *KUHAFbIH TaHIaHbI3.

-IIpuMeHAT 3HaHMS BO BPEMSIPOBEACHMUS
Hay4YHO-HMCCIIEJ0BATEIBCKUX padoT.
-IIpuMeHATh JTMYHOCTHBIE KOMIIETCHLUN VIS
aHaJIM3a HAy4YHOU JIUTEPATYPBHI;
-OpueHTupoBaTbcs HCCIIE0BATEIbCKUX
METOoJIaX U MOJAOMpaTh MHCTPYMEHTAPHUM ISt
peann3anuu COOCTBEHHOTO HAy4HOTO
IIPOEKTA.

-Apply knowledge during research work.

-Apply personal competencies for the analysis of
scientific literature;

-Be guided by research methods and select tools
for the implementation of your own scientific
project.

Kypcmuvinkvickauwa mazmynot / Kpamkoe codepyncanue Kypca/ Coursesummary

AKaIeMUsUIBIK ~ JTUCKYPCTBIH  €peKIIeNTIKTepi:
CTHJIl, “KaHpJapbl, MpoOieManapel. 3epTrey
cyparbiH Koto. Kipicne KypbUIbIMbI )KOHE OHBIH
FBUTBIMU JKYMBIC HOTHXKEJEPIH YChIHYIAFbl POIIL.
bubnuorpadust MeH aHBIKTaMaJBIK ammapaTThl
pecimaey. AHHOTAUUANAPABIH TYplepl KoHE
oJlapAbl KYpacTeIpy epekmienikrepi. FruibiMu
MOTIHT€ IIOTYy.

Oco0eHHOCTH  aKaJeMHYECKOTro JUCKypca:
CTHJIb, JKaHpbI, npobsiematuka. [locraHoBKa
uccienoBaTenbckoro Bompoca. CTpykTypa
BBEJICHUA U €ro pojb B IPEACTaBICHUU
pe3ynbTaToB HayuyHOU paboTsl. OdopmieHue
O6ubnuorpaguu M CHPaBOYHOrO ammapara.

Tunel  aHHOTAIMA M OCOOEHHOCTH WX
COCTaBJIEHUS. PenensupoBanue HayyHOro
TEKCTA.

Features of academic discourse: style, genres,
problems. Formulation of a research question. The
structure of the introduction and its role in
presenting the results of scientific work. Design of
the bibliography and reference apparatus. Types of
annotations and features of their compilation.
Reviewing a scientific text.

bazoapnama scemexuici / Pykosooumenwv npozpammst/ Prog

rammemanager
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3 Kypc CTyJIeHTTepiHe apHAJFaH JIeKTUBTIK MIHAep / DJIeKTHBHbIE TUCUUILIMHBI JJI51 CTYJAeHTOB 3 Kypca/

Elective subjects for 3 st year students

Tayapnaapowt dipoeiinendipy, oypmanay sncone manoanay/ Hoenmugpukayus, hanvcuguxayus u mapkuposxka mosapoe/Tampering, identification

and marking

Oky maxcamul / Yueonan yenv/ Purpose

TayapiapIsl CoMKecTeHIipy, Oypmanay >KoHe
TaHOanay JKOHIHET] caparibIHbIH
MPaKTHUKAIIBIK KYMBICBIHIA
aKTUIepIi KOJJaHy YIIH OimiM, OUTIK KoHE
NPaKTUKAIBIK JaFAbUIapAbl ajly, Tayapiap MeH
OHIMJICpAIH TYMHYCKAIBIFBIH aHBIKTAY OJICTEpi
MEH KypaJlIapbIH KOJIAaHY.

3aHHaMalJIbIK

NOJTy4eHHe 3HAHUM, YMEHUN U NMPAKTHYECKUX
HABBIKOB JIJISl IPUMEHEHHUS 3aKOHOAATEIbHBIX
aKTOB B NPAKTHYECKOIl pabore sKcrepra 1o
UACHTU(DUKAIIH, dbanbcupukanm u
MapKUpPOBKH TOBApOB, IPUMEHSITh METOJIBI U
CpeICTBa  YCTAHOBICHHS  IOUIEHHOCTU
TOBapOB M NPAYKIIHH.

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

Hamuceci / Pezynemamot ooyuenusn / Learning outcomes

Kypcrbl CITTI KeiliH
olmiMaymbLIap

- ColiKeCcTeH/Iipy callaChIH/IaFbl 3aHHAMAIBIK
YKOHE HOPMATHUBTIK KYKBIKTBHIK aKTUIEPI],
o/icTeMeNiK MaTepuaiaapabl Oiy;

- COMlKeCTEHIpY HOTUXKEJIEPIH OHJIeY SIICTEPIH
KOJIJaHy;

- OypMaiay TypJIepiH jK9HE OJlap/ibl aHBIKTAy
ozicTepi MEH 9ICTEPIH KIKTEY;

- TayapJyiappl TaHOaIay TOCUIIAEPIH JKOHE
HOTIDKETEP/Il OHJICY SICTEPiH KOJIaHy;

- ColiKeCTEeHAIPY KYMBICTAPBIH XKOCHapiay KoHe
XKYPri3y YIIiH KOMIBIOTEPIIIK TEXHOIOTHIAP b
KOJITaHYy;

- OHIMHIH camachlH 0aKbUIay 9/IiCTEPiH KOJIIaHY;
- TayapJyap/sl TaHOAIAY bl OKY/IBIH Kypasapel
MEH QJIICTEpiH KOJIJIaHy.

asgKTaraHHaH

ITocJie ycremHoOro 3aBepueHust Kypca
oO0y4aromuecs OyayT
-3HAMB3aKOHOJATENIbHBIE W  HOPMAaTUBHBIE
IIPaBOBBIE AKTbI, METOAUYECKHE MaTepHallbl B
o0jacTu UAEHTUPUKAIUY;

- NPUMEHSATH METOBI
pe3yIbTaTOB UACHTU(DUKAIINY;
-Ki1accuuumMpoBaTh BUb (anbcudukaun
U CIOCOOBI M METO/IBI X OOHAPYKEHMUS;

- IPUMEHSATH CIIOCOOBI MAPKUPOBKU TOBApOB
1 MEeTOJIbl 00pabOTKU pPe3yIbTaTOB;

- NPHUMEHATbKOMIIBIOTEPHBIE TEXHOJIOTHH
JUIS TTAHUPOBAHUS U MPOBEICHHsS paboT Mo
UACHTU(DUKALIH;

- NPUMEHSITb METOJbl KOHTPOJsS KadyecTBa
IPOJYKLIHH;

- HUCIOJIb30BBIBaTh CPEICTB U METO/OB
CUMTBIBAaHUSI MAPKUPOBKU TOBAPOB.

00paboTku

After successful
students will be
-know legislative and regulatory legal acts,
methodological materials in the field of
identification;

- apply methods of processing identification
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,

Ilpepexsuzummepi / Ilpepexeusumet / Prerequisites

OHIM canachlH capanTay

| OKcrnepTu3a KauyecTBa PO yKIUU

Product quality expertise
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Kypcmuingvickama mazmynst / Kpamkoe codepacanue kypca/ Coursesummary

JKanraHIpIK caachblHAAFbl HETI3T1 YFBIMIAp MCH
acnektiiep. Tayapmapael Oarayiay KbI3METIHIH
TypiepiHne  colikecteHmipy.  TayapiapasiH
KEKeJIereH TONTaphl MEH TypiepiH Oypmanay.
bypmanay omictepi MeH Kypannapsl. JKanran
Tamak eHiMIIepi MEH OHEPKICINTIK Tayapiiap.Ibl
KIKTEyre apHalFaH MapKep MaTPHUIIACHIHBIH
Teopusicel. JKeke KoHE TONTHIK Oenriaepai
AQHBIKTAWTBIH HETI3/Ie JKaJlFaH OHIMJl JKIKTEY
YILIiH MapKepJiep MaTpUIIAChIH KYpY.
ABTOMaTTaHIBIPBLUTFaH caparntaMaJibIK
KyHenep. DKCHOPTTHIK 0OakplIay MaKCaThIH/IA
colikecTeHipy capantamacbl. CaHABIK KOHE
ACCOPTUMEHTTIK KalFaHIbIK. Tayapra inecre
Ky>KaTTap MCH Oarajiel Karazapabl OypMaiay.

OCHOBHBIE IIOHATHS M acIeKThl B 00JIacTu
tdanscudukanuu. Mnentudukanus B BUAAX

OLICHOYHOH JESATEIbHOCTH TOBapOB.
danbcudukanys OTAEIbHBIX I'PYNI U BUIOB
TOBApOB. Meronsl u cpeacTaa

danbcudukanuu. Teopust MaTPULILI MAPKEPOB
s kinaccudukanuy  (GanbCuUIMPOBAHHBIX
MUIIEBbIX TMPOAYKTOB W IPOMBIINUICHHBIX
ToBapoB. IlocTpoeHne MaTpullbl MapKepoB
sl kiaccudukanuu hanbcuGUIIMpPOBaHHOTO
TOBapa  Ha  OCHOBE OTIpEIeISFOIINX
WHIMBUYAIBHBIX M TPYIIOBBIX MPHU3HAKOB.
ABTOMaTH3MPOBAHHBIE IKCTIEPTHHIE CHCTEMBI.
WneHTudukanonHas SKCIEepTU3a B LENIX
SKCHOPTHOTO KOHTpOJs.KonmuecTBeHHass u
aACCOPTUMEHTHAs danscudukanusi.
Qanscudukanys TOBAPOCOMPOBOIUTEIHHBIX
JJOKYMEHTOB M IIEHHBIX Oymar.

Basic concepts and aspects in the field of
falsification. Identification in the types of valuation
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.

Iocmpexsusummepi / [locmpexsuszumat/ Postrequisites

OHIM camachIHBIH ayIUTI

\ AyIUT KayecTBa MPOAYKIUU \

Product quality audit

bazoaphama rcemexwici / Pykosooumensv npozpammut/ Prog

rammemanager

Carurosa I'.C.

‘ Myxamenos T.A.
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Memponocuanel Kyscammamamen Kammamacwizoanowvipy//lokymenmayuonnoe odecneuenue 6 mempoozuu/ Documentation support in

Metrology

OKy makcamut / Yueonan yenwv/ Purpose

backapyzapl JkoHe Myparar iCiH aKMaparThIK-
KYy’KaTTaMaJIbIK KaMTaMachI3 eTyniH
3aHHAMAJIBIK JKOHE HOPMATUBTIK-9/1iCTEMENiK

0as3acel caJlachIH/a, COHIali-aK Kac10u
TEPMUHOJIOTUSHBI, 3aHHAMAJIBIK KOHE
HOPMAaTHBTIK-9/IICTEMEITIK 0a3aHbI urepy

MOCEJIETIEPiH/IE TEOPHSUIBIK O1TIMITI MEHTepY.

OBnaneHne TEOPETUYECKUMHU 3HAHUSIMHU B
00JIaCTH 3aKOHOJATEIbHOH W HOPMATHBHO-
MeToMuYecKoi  0a3pl  WH(GOPMAIMOHHO-
JOKYMEHTAI[HOHHOT'O obecrieyeHUs
yIIPaBICHUS U apXUBHOTO JieJia, a TaK K€ B
BOIPOCAaX  OCBOCHHUSI  NPOPECCHOHATBLHON
TEPMHUHOJIOTHH, 3aKOHO-/IaTeIbHOU u
HOPMaTHBHO-METOJIUYECKON 0as3bl.

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.

OKvtmy namuoiceci / Pezyiomameul 00yuenusl Learningoutcomes

Kypcrbl CITTI KeiliH
olmiMaymbLIap

O171iM aymibLIap

-OH/IIpICTEe KYKaTTaMaJbIK KaMTaMachl3 eTYIiH
TEOPHSUIBIK HET13/IepiH, METPOJIOTHsIA, OJIIeY,
ChIHAY OJICTEepiHAE IKOHE OHIM camachlH
0akpulay Ke3iHJe KyXKaTTaMalblK KaMTamachl3
€TYIlH  HOPMAaTUBTIK-KYKBIKTBIK  HET13/1epiH
KOJIJTaHy.

- iprenec camanapablH KYKBIKTBIK Oa3achlHJA,
METPOJIOTHSIaFbl  KY)KaTTap MeEH aKHnapaTThIK
KOPCETKIIITEPAIH KYpaMblH pETKE KeNTIpy
NPUHIUITEP] MEH 9/licTepiHe OaFaapiaaHy.
-KoCiOM TEpPMMHOJOTHS, 3aHHAMaJbIK JKOHE
HOpPMAaTHUBTIK-9/icTeMelliKk 0a3a Macelnesnepinie
OLTIMII KOJIIaHy.

- Ky’KaTTap MEH akKIapaTThIK aFbIHIap IbIH
KYPaMbIH OHTAIaHABIPY, OJIAP/IbIH CAHBIH
azaiiTy MacenesnepiH menry.

asgKTaraHHaH

Iocse ycnemHoro 3apepuieHusi Kypca
o0yyarommecsi OyayT

“RPUMEHAMbTCOPCTHICCKUC OCHOBBI
JOKYMCHTAJIBHOI'O obecrnieueHus B
IMpOU3BOJCTBC, HOPMAaTUBHO—IIPABOBLIC

OCHOBBI JJOKYMEHTAJIHHOTO OOECICYCHHS B
METPOJIOTHH, MeToaax WU3MEPEHMU,
UCTIBITAHUH U TIpU  KOHTPOJIE KadecTBa
MPOIYKLIHH.

- oOpuenmupoeamwvcsa B TIPaBOBOM Oasze
CMEXHBIX 00JIacTeil, B MPUHIMIAX U METOAaX

YOOPSAOYEHHUs] cOCTaBa JOKYMEHTOB W
MH(POPMALMOHHBIX noKa3aTesen B
METPOJIOTHH.

- npumenamo npodeCCHOHATBHYIO
TEPMHUHOJIOTHIO,  3HaHMS B  BOIpOcax
3aKOHOJATEIBbHOU u HOPMAaTHUBHO-

METOIUYECKON 0a3sbl.

- peuwiams BOTIPOCHI ONTUMU3AIMH COCTaBa
JIOKYMEHTOB M HH(OPMAIIMOHHBIX TOTOKOB,
COKpAIIIeHHS X KOJIUYECTBA.

After successful
students will be

- students
-application of the theoretical foundations of
documentation support in production, regulatory
and legal foundations of documentation support in
metrology, measurement methods, testing and
product quality control.

- to be guided in the legal framework of related
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.

completion of the course,

Ilpepexeuzummepi / Ilpepexeusumet / Prerequisites

(I)I/IBI/IKE[, MCTPOJIOTHA ‘

(I)I/I3I/II(2[, MCTPOJIOTHA

Physics, metrology
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Kypcmuingvickama mazmynst / Kpamkoe codepacanue kypca/ Coursesummary

Omniem Oipmirin KaMTaMachI3 eTYIiH
MEMJIEKETTIK KYHECIHIH HOPMATHBTIK
KYKaTTaphl. TexHUKANBIK ~ perIaMeHTTEp.
MeTpoOTHsUTBIK KaMTaMachl3 €Ty CallaChIHIaFbI
TEXHHUKAIBIK PEraMeHTTi d3ipiiey, KaObuimay,

©3repTy JKOHE KYIIIH KOK TOpTiO
MEH  aKMapaTThIK  aFbIHAAPIBIH

OHTaWJIaHIBIPY, OJIAP/IbIH CAHbIH a3ailTy.

1. Kyxarrap
KYpaMBbIH

HopMmartuBHBIE TOKYMEHTBI TOCYAApPCTBEHHOMN
CUCTEMBI OOECreueHusl €IMHCTBA U3MEpPEHUM.
TexHuueckue perJaMeHTHI. [Topsinok
pa3paboTKu, IPUHATHSA, U3BMEHEHUS U OTMEHbI
TEXHMYECKOTO  perjiamMeHTa B  00JacTw
METPOJIOTHYECKOTO

o0ecreyeHusl. OnTumuszanuu COCTaBa
JOKYMEHTOB U HMH(POPMAIMOHHBIX IOTOKOB,
COKpAILCHHS UX KOJMYECTBA.

Regulatorydocumentsofthestatesystemforensuringt
heuniformityofmeasurements.
Technicalregulations. 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.

ITocmpexsusummepi / [locmpexeuszumeut/ Postrequisites

Ceprudukarray KeHIHIETI Opranaap MEH
CBIHAY 3€pPTXaHAJIAPbIH aKKPEIUTTEY

AKKpeauTaIys OpraHoB 110 cepTH(GUKALNT ’
WCIBITaTeIbHBIX JTAOOpaTOpHii

Accreditation of certification bodies and testing
laboratories

bazoaprama rcemexwici / Pykoeooumenwv npozpammut/ Prog

rammemanager

Carurona I'.C.

MyxamenoB T.A.
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Kozamovik mamaxmanyowt yitvimoacmulpy sxcone Kpizmem Kopcemy/Opzanuzayusn u 00Cayyicusanue Ha npeonpusmusax 00ulecmeennozo
numanus /Organization and services in catering

OKy makcamuwt / Yueonan yenv/ Purpose

KOraM/IbIK TaMaKTaHyAbl OaMBbITYIbIH HET13r1

OBJIAAICHUC TCOPCTUYCCKUMHU 3HAHUAMU U

mastering theoretical knowledge and practical

OarpITTapBIHAAFel  TEOPHSUIBIK ~ OLTIM  MeEH | mpakTH4ecKMMH HaBbikamMu B ocHOBHBIX | SKills in the main directions of the development of
MPaKTHUKAIIBIK MalIbIKTap/Ibl, KOFaMJIbIK | HalpaBleHUsIX pa3BUTUs  oOmectBeHHoro | public catering, classification and features of the
TaMaKTaHy KOCITOPBIHAAPHI KBI3METIHIH | MUTaHMs, KiIaccuuKamuu u ocobennoctu | activities of public catering enterprises, production
KIKTEeTyl ~ MEH  epeKIIeNiKTepi, OHMIIPICTI | JeATeIbHOCTH HpeAnpusTHii odmecTBeHHOro | organization and technological documentation
YHBIMIACTBIPY MEH TEXHOJIOTHSUIBIK | MUTAHUS, OpraHU3alueil MPOM3BOACTBA H
KyKaTTaMaHbl MEHTEepY TEXHOJIOTMYECKON TOKYMEHTalUeH

Oxbimy namuorceci / Pesynomamut 06yuenus / Learningoutcomes
Kypcrbl CoTTIi asiKTaraHHAaH keiiin | ITocsie ycmemHoro 3aBepumienusi kypca | After successful completion of the course,
olriMasymbLIap odyuarommecsi OyayT students will be

- MHKpOOHUOJIOTHS, TaMaKTaHy (DU3HOJIOTHSACHI,
TUTUCHA JKOHE CaHWUTapWsl HETI3EpiH; TaraM

OHIMJICPIHIH KIKTENyiH, ACCOPTUMEHTIH,
TYTHIHYIIBUTBIK KOHE TEXHOJIOTUSUITBIK
KaCUETTEPiH, caracblHa KOMBLIAaTBIH
TajanTapjabl TYCIHE ajlajbl.

- M33ip KYpy; TYTBIHYWIBUIAPABIH JpTYpIl
caHarTapbl  YUIIH  TOYJIKTIK  TaMaKTaHy
pPallMOHBIHBIH ~ XMMHUSJIBIK ~ Kypambl — MEH

KaJIOPUSUIBLIBIFBIH AHBIKTAN aJIafbl.

- KOFaMJIbIK TaMaKTaHAbIPY KOCIMOPBIHAAPHIHBIH
KYMBICBIH YWBIMJIACTBIPY AAFIbUIAPBIH MEHTEpe
ajabl

-KOFaMJIBIK ~ TaMaKTaH/BIPY  KOCIMOPBIHAAPHI
KOCIMOPBIHAAPBIHBIH OHIIPICTIK
MH(PaKypbUILIMBIHBIH, LIMKI3aT JKOHE

MaTepUaIbIK-TEXHUKAIBIK 0a3achIHbIH HETi3T1
epeKeIepiH TYCIHE aajibl.

-IIOHUMAaTbOCHOBBI MHUKPOOHOJIOIUH,
(bU3MONIOTHH MUTAHUS, TATHUEHBI U CAHUTAPUH,
KJ1accu(uKanuro, aCCOPTHMEHT,
noTpeOUTENbCKIE u TEXHOJIOTMYECKHE
CBOWCTBa, TpeOOBaHMs K KauyeCTBY MHUILIEBBIX
MIPOJTYKTOB.

- COCTAaBJIATh MEHIO; ONPEACNIATh XUMUYECKUN
COCTaB M KAJIOPUHHOCTh CYTOYHBIX PAallHOHOB
NUTAaHUS U1 Pa3iIUYHbIX  KaTeropui
MoTpeOUuTeNeH.

-BJIaIETh HAaBBIKAMM OpraHU3alUu pPalboThI
MPEeANPUATHI 001IECTBEHHOTO MUTAHUS.
-pa30bupaTbCSIB ~ OCHOBHBIX  IOJOXEHUSAX
MIPOU3BOJICTBEHHOMN UHQPaCTPYKTYPHI,
CBIPbEBOI U MaTepHAIbHO-TEXHUYECKOH 0a3bl
MPEeANPUATHI MPeANnpUATHI 001EeCTBEHHOTO
MUTaHUA

-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

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

OHIM camacelH capanTay

DKcrnepTu3a KayecTBa MpoyKIUU

Product quality expertise

Kypcmuinkvickauwa mazmynot / Kpamkoe codepycanue kypca/ Coursesummary

KOF aAMIbIK TaMaKTaHy

KocinopsiHapsiHa | CTpykTypa

IITaToOB Ha

npexnpustuu | The structure of the staff in the catering enterprise.
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apHaJfaH  IUTaTTapAblH  KypbUIbIMBL  [miki
aybICBIMJIBIK €HOCK J>KoHE JeMajbIC PEXKHUMIH
yibIMaacTeIpy. JKYMBICKA MIBIFY TpagUKTEpiHIH
Typaepi. JKyMbIC  yakKbITBIHBIH  IIBIFBIMBIH
TajjayablH TEOpUsUIbIK  Herizgepi. Kymbic
VaKbITBIHBIH ~ KYPBUIBIMBI,  JKYMBIC  yaKbITBI
dboTorpadusAChIHBIH ~ OpPBIHIATY  OIICTEMECI.
JlalibIHay KOCIHOPBIHBIHBIH €T IEXbIHIA Keel
JKocIapJiayablH TEOPHUSLITBIK Heri3zepi.
KacinopsiHaars! JKeen Kocmapiiay sKoHe Keael
ecenke  amy. Ac  JKaylIbIKTapblHBIH,  ac
BIJIBICTAPBIHBIH, KYPaIJapbIHBIH TYPJIEPIH OKY.
Y crenmi KaOIBIKTAY TypJiepi. Baunker
YUBIMIACTBIPY - PypILET.

oOmIecTBeHHOTO  nuTaHus.  OpraHu3ars
BHYTPUCMEHHOTO pEXHMa Tpyda M OTAbIXA.
Bunel rpadukoB BeIxOga Ha  paboTy.
Teopernueckue OCHOBBI —aHalW3a 3arpar
pabouero BpemeHu. CTpykTypa pabodero

BpEMECHH, METOTUKA BBITIOJTHCHHSI
dhoTtorpadun pabouero BPEMCHH.
Teopernueckue  OCHOBBI  ONEPATUBHOTO

TUTAHUPOBAHHSI B MSICHOM nexe
3aroTOBOYHOI'0 MPCANPUATHUA. OHepaTI/IBHOG
IUTAHUPOBAaHUE W OINEPATUBHBIA y4eT Ha
Mpou3BojCTBE. M3ydeHne BHUIOB CTOJIOBOTO
Oembsi, CTOJIOBOW TOCY/bI, MPHOOPOB. Bujbl
cepBUPOBOK croia. Opranuzamnus OaHkeTa -

¢bypier.

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

Ilocmpexsusummepi / Ilocmpexsuszumat/ Postrequisites

CaHI/ITapI/IH JKOHC TaraMTaHy I'MI'MCHAChI

CaHI/ITapI/IH U TMIrucHa 1nuTaHusa ‘

Sanitation and food hygiene

bazoaprama rcemexwiici / Pykoeooumensv npozpammut/ Prog

rammemanager

Mongaxmerona 3. K.

Tneybaesa 3.b.
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Meiipamxananvlk Kbizmem Kopcemyoi yiubimoacmaulipy ryncone mexmnoaocusacel /Texnonozun u opeanuzayus pecmopannozo oocayycueanus /

Technology and organization of catering

OKy makcamuwt / Yueonan yenv/ Purpose

KOFaMJIbIK TaMaKTaHy CaJachlHIa KbI3MET KOpCeTyre
HOPMATUBTIK  KYKaTTapAbl  KOJJAHy  JKOHE
HOPMATUBTIK KYXKaTTapAblH TajJanTapbl OOWBIHIIA
OimiMai MeHrepy;

OBJIAJICHUEC 3HAHUSIMH 10 MPUMCHCHUUIO
HOPMATHBHBIX JIOKYMEHTOB M TpeOOBaHUU
HOPMATUBHBIX JOKYMEHTOB K OKa3aHHUIO
yciIyr B cepe OOIEeCTBEHHOTO MTUTAHNUS,

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;

Oxvtmy namuoiceci / Pezynomameul 00yuenusl Learningoutcomes

Kypcrbl coTTi KeHiH
OimiManymbLIap

- Op TYpJl YJTiACTi )KOHE HBICAHAAFbl KOFAMIBIK
TaMaKTaHJbIPy KOCIMOPBIHAAPBIHBIH OHAIPICTIK
KOHE  CEepBUCTIK  KbI3METIHIH  YKYMBICHIH
YHUBIMAACTBIPY NPUHIMIITEPIH KOJIJAHY.

- KOCIMOPBIH 0aCIIBICHIHBIH, CEPBHUCTIK KbI3METTI
YUBIMAACTBIPYIIBIHBIH,  3aJ1  MEHEJDKEpiHiH,
Oasmpl MEH — OKIMINIHIH, XOCTecC  IIEH
CTIOAP/ITHIH OUTIMIH KOJAaHYFa.

- KeJyIriepre KBI3MET KOPCETY/iH,
aybIChIMJIap/Ibl KaJIBIITaCThIPY/IbIH KoHE
KbI3MET KOpPCETETIH NepCOoHalFa Ka)KEeTTLIIKTI
ecenTeyiy opTypii TEXHOJIOTUSIAPBbIH
MEHTepY;

- oprypai  Qopmartarel  OyKapajblK  ic-
Irapajapra KbI3MeT KOpCeTy i YHbIMIACThIPaIbI.

assKTaraHHaH

ITocJie ycnemHoro 3aBepiieHus Kypca
o0yuarwmuecs OyayT

-IIPUMEHSTh NPUHLMIBI  OpTraHUu3aluu
paboThl TMPOU3BOACTBEHHON M CEPBHUCHOM
CIyX OBl ~ TPENNPUATANA  OOIIECTBEHHOTO
MUTAHUS Pa3TUYHBIX TUIIOB U (HOPM.

- IPUMEHSTb  3HAaHUA  PYKOBOJUTEIS
NpEeNnpusaTHs, OpraHu3aTopa  CEpPBUCHOM
NeSITeTbHOCTH, MEHE/DKepa 3alia, opHUIMaHTa
Y aJIMUHHUCTPATOPa, XOCTECC U CTIOAp/a.

'06J'IaI[aTI) Pa3IMIHBIMHU TEXHOJIOTIUAMU
o0cIy>)KuBaHMsl noceruteneil, GopMupoBaHus
CMEH UM  pacueTta  MOTpeOHOCTH B

00CITyKMBAIOIIEM TTEPCOHATIE;
-OpraHnu30BLIBATH O6CJ'IY)KI/IBaHI/Ie MaCCOBBIX
MEPOMPHUATHIA, pa3nuyHoro 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,

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

OHIM camachlH capanTay

\ DKcrnepTu3a KayecTBa MpoyKIUU

| Product quality expertise

Kypcmuinkvickauwa mazmynot / Kpamkoe cooeprcanue xypca/ Coursesummary

Ke3mer KepceTy MPOIIECiHIH YKaJIIIbI
CUIIaTTamachl. Cayna Y- KallIapbIHBbIH
cunarraMachl. AcxaHa bIbICTapbl, acranrap, I
kuiM. KpI3MeT kepceTy NpoOLECiH aKMapaTThIK
KaMTaMachl3 eTy. Ke13mer KepceTy/i
yUBIMIACTBIpY Ke3eHuaepl. JlalbIHIBIK Ke3eHi.
MeilipaMxaHajlapia TYTBIHYIIBUIAPFA  KbI3MET

Oomas XapaKTepUCTHKA nporecca
oOcimyxuBaHUs. XapaKTEepPUCTHKA TOPTOBBIX
nomenieHuit. CronoBble mocyna, HpUOOPHI,

oenmpe.  UMudopmammonHoe  obecrieueHune
npoiiecca 00CTy)KUBaHUS. Dransl
OpraHu3aIuu o0CITy>)KMBaHUS.

ITonroroBurtenbHpli  dTan.  OOciIyXHBaHUE

General characteristics of the service process.
Characteristics of retail premises. Tableware,
appliances, linen. Information support of the
service process. Stages of service organization. The
preparatory stage. Customer service in restaurants.
Service of receptions and banquets. Special types
of services and forms of service. Services for the
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kepcery. KaOpiimaymap wmeH

KBI3MET KopceTy. ApHaiibl KbI3MET TYpJIepi KoHE
HBICAH/IaPbI.
TYpUCTEPre KBI3MET KOPCETYIl YHBIMIACTBIPY
OolipIHIIIA KbI3METTEp. Meiipamxana OwusHecl
callaChIH/IaFbl MEKEMellep/ie camaHbl Oackapy
’KOHE KbI3MET KOPCETY CTPATECTHUSICHI.

KbI3MET  KOpCETY

OaHKeTTEpTe

lerenmik

norpedurenen B pecTopaHax.
OOcnmyxuBaHWe TPHEMOB U OAHKETOB.
CrnenuanpHple BUABI  YCIyT U (HOPMBI
OOCITy’>)KMBaHMs. YCIYTM TIO OpraHu3aIluH
OOCITy’)KUBaHHsI ~ MHOCTPAHHBIX  TYPHCTOB.
VYropaBiieHne ~ Ka4ecTBOM W CTpaTerus
oOCIy>)kMBaHUSI B 3aBEICHHAX  Cdepsl

pECTOpaHHOTO OH3HECA.

organization of services for foreign tourists.
Quality management and service strategy in the
establishments of the restaurant business.

Ilocmpexsusummepi / Ilocmpexsuszumwt/ Postrequisites

Taram eHIMIEpiHIH KayiNCi3air ‘

be3onacHOCTh MUIIEBBIX IIPOTYKTOB

Food safety

bazoapnama scemexuici / Pykosooumenv npozpammst/ Prog

rammemanager

Monnaxmerona 3. K.

Kexrtep 1.B.
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OcimOiKmi wiuKiz3ammau yHeacanamovli OHimoep mexnoaozuscol /Texnonozusa 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
KQXXETTi JaWbIHJBIK JCHIeHiH KAMTaMachI3 €Ty.

MOJIFOTOBKM CTYJEHTOB 10 TEOPETHYECKUM U
IIPaKTUYECKUM BOIIPOCAaM JAHHON HAYKH.

students on theoretical and practical issues of this
science.

OKvtmy namuoiceci / Pezyiomameol 06yuenusal Learningoutcomes

Kypcrtbl coTTi asiIKTaraHHaH KeHiH
OiiMaaymbLIap

- IIMKI3aTTHIH CalachblHa KOHBUIATBIH
TajanTapapl, OCIMIIK MIMKi3aThIHAH KacaJFaH
OHIMJIEP/Ii OH/TIPY TEXHOJIOTHACHIH, OCIMIIIK
TEKTEC IHUKI3aTTaH JKacajFaH TaMaK OHIIPICiHIH
KIKTETyiH OlTy.

- Op TYpJil YHHAH KaMblp JaibIHIAYyIbl UTEPY,
KOMITHT JalbIHAAY TEXHOJIOTUSCHIH, OCIMIIK
IIMKI3aThIHAH OHIM OHIPY TEXHOJIOTUICHIH
OaKpLIay.

- MaprapuH >KoHe Mail eHAIpiCiHIH
TEXHOJIOTUSICHIH, KOMITUT, KOHTUTEPIIIK
OHIMJIep/ii JaiibIHay TEXHOJIOTUSICHIH MEHTEPY.

Ilocie ycnemHoro 3aBepuieHusi Kypca
oOyuaromuecst OyayT

- 3HATbTpeOOBaHUS K KauyeCTBY ChIpbS,
TEXHOJIOTMI0 IPOU3BOJACTBA IIPOJAYKTOB U3
pacTUTENILHOTO  CBIPBS,  KJIACCH(UKAIINIO
MULLEBBIX IIPOU3BOJCTB u3 CBIpbS
PACTUTCIIBHOTO HMPOUCXOKIACHUA.

- OCBOMTb HPUTOTOBJIEHHS  TECTO U3
pa3In4yHOMN MYKH, KOHTPOJIMPOBATh
TEXHOJIOTUIO MIPUTOTOBJICHUS KoH(er,
TCXHOJIOTUIO TIPOMU3BOJACTBA IPOAYKTOB U3
PacTUTENBHOTO CHIPBS.

- BJIAJICTh TEXHOJIOTMEW MaprapyuHOBOIO H
MacJI0KHUPOBOTO MPOU3BOJCTBA, TEXHOJOTHMH
MPUTOTOBJICHUA KOH(l)CT, KOHAUTCPCKUX
W3JEIUN.

After successful completion of the course,
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.

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

OHIM canachlH capanray

3KCHepTI/I33 Ka4ucCTBa MPOAYKIINUN

Product quality expertise

Kypcmuinkvickawa mazmynst / Kpamkoe codeprcanue kypca/ Coursesummary

OcCiMIIK TeKTeC WIMKi3aTTaH TaMmaK OHJIIPICiH

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 >KOHE MaKapoH eHIMAepiH
enaipy. Kowaurepnik  eHimzaepai  eHIIpY

Knaccn(bmcaum{ NUIICBBIX MPOU3BOACTB U3
CBIpbsA PaACTUTEIIBHOTO IIPOUCXOKIACHUS.
TexHomorus IMPpONU3BOACTBA xne60neKapHHx

JPOKKEN. TexHomorus IIPOU3BOJCTBA
STUJIOBOI'O CIIUPTA, BOJOK, JIMKEPOBOJOYHBIX
5631 (S05078 Texnonorus MIPOU3BOJACTBA

BUHOI'pAaJHBIX BUH W KOHBSIKOB. Texuomorus
IMPOU3BOJACTBA COJIoAA, ITMBa 0e3aIKOr OJILHBIX
HaITUTKOB. HpOI/I3BO,Z[CTBO MYKH,

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
production technology. Technology of fat-and-oil
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TEXHOJIOTHACHL. KaHT eHAipy TEXHOJOTHSCHL. | XJIe000YyIOUYHBIX W MaKapoOHHBIX u3aenauii. | and margarine production.

Mai KOHE Mapraput eHpipiciniy | TexHonorus NPOU3BOJACTBA KOHIUTEPCKUX
TEXHOJIOTUSACHI. n3nenui. TexHonorus nmpou3BojACTBa caxapa.
Texnonorus MacCJIO)KUPOBOIO u

MaprapuHOBOI'O IIPOU3BOJICTBA.

Iocmpexsusummepi / [locmpexsuszumal/ Postrequisites

Taram eHiIMIEpIHIH KayiNnCi3/iri ‘ be3onacHOCTh MUIIEBBIX TPOTYKTOB ‘ Food safety
bazoaprama scemexwici / Pykosooumens npozpammul/ Programmemanager
Monpaxmerora 3.K. ‘ JKanabaesa K.K.
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Tycki ac mazamoapuvinvly KOHYeHmMmpammapwvii eHOIpy mexnonozusacol / Texnonozusa npouse00cmea KOHUEHMPAmM 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 TEXHOJIOTHH nepepaboTKu
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 | [TocJie ycnemHoro 3apepuieHusi Kypca After successful completion of the course,
olriManymbLIap odyuarommecst OyayT students will be
- TaMaK KOHIICHTPATTAPbIH OHIIPY - 3HaTre oOmue TnpHHLUIBI TexHonoruu | - Know the general principles of food concentrate
TEXHOJIOTUSACHIHBIH JKaJIIIbl IPUHIMIITEPIH, MPOM3BOJACTBA  MHUIIEBBIX  KOHIEHTpaToB, | production technology, production of cereals and
KapMa jKoHE KOKOHIC KOHIIEHTpaTTapbIH NpOM3BOJACTBO  KPYISIHBIX M OBOIIHBIX | Vegetable concentrates;
eHIIpyl Oiny; KOHIIEHTPATOB; - owns the production method and quality control
- OpUKETTENITeH KOHIICHTPATTap/Abl OHAIPY )KOHE | -  BJajeTh MeTojAoM mpousBojacTBa u | Of briquetted concentrates.
camachlH OakpUIay 9/IiCiHE UK eTe/ll. KOHTpOJEeM  KayecTBa  OpUKETHPOBAHHBIX

KOHIICHTPATOB.

Ilpepexsuzummepi / Ilpepexeuzumot / Prerequisites

OHIM canachlH capanray

| DKcnepTu3a KauecTBa MPOayKLIUU

Product quality expertise

Kypcmuinkvickawa mazmynst / Kpamkoe codeprcanue kypca/ Coursesummary

TaraM KOHIIEHTpATTapblH OHIPYAIH Kb

TYCIHIT1. KoHueHntparTap g JTOMJIIK
KAaCHEeTTEpiH JKaKcapTaThlH 3arTap. Tycki ac
TaramJap/AblH  TaramJbIK  KOHIIEHTpaTTapblH

xiktey. JKapreinail ¢abpukaTrap eHIIPICiHIH
onmicrepl. Ilicipyai xakeT eTHEHMTIH kapMmaiap.
Bypmak mneH cosHbl YHTaKrayra JalblHIAQy
poIIecci.

OOmiee TOHATHE THUTAaHUS KOHIIEHTPATOB.
BemecTBa, ynydiaroniue BKyCOBble CBOMCTBa
KoHIleHTpaToB. Kiaccudukanus MNHUIIEBHIX
KOHIICHTPATOB O0O0€ICHHBIX OroA. MeTobl
npousBoJicTBa nonydadbpukaroB. Kpymsl, He
TpeOyromue Bapku. I[Ipomecc mMmoAroToBKu
ropoxa U Cou K U3MEIIbUEHHUIO.

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.

Ilocmpexsusummepi / [locmpexeuszumut/ Postrequisites

Taram eHiMIIEpiHIH KayINCI3/IT1

‘ be3onacHOCTh MUIIEBBIX TPOTYKTOB

|

Food safety

bazoapnama scemexuici / Pykosooumenwv npozpammst/ Prog

rammemanager

Mongaxmerosa 3.K.

| KanaGaepa K.K.
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Ouimoi coinay, 6axwpinay yncone Kayincizoici/ Henoimanue, konmpoas u 6ezonacnocms npodykuyuu / Testing, control and security of production

Oky maxcamul / Yueonan yenv/ Purpose

Ceinay MeH OakpLIay KYprizy, )Kocmapiay xKoHe
YHBIMIACTBIPY TOCUIIEPIHIH HETI3T1 epexenepi
TypaJbl, TYPJl canaiap OyHbIMAApbIH 3eppTey
TypaJibl OLUTIMII KaJIBITACTBIPY.

dopMupoBaHWe 3HAHUKW 00  OCHOBHBIX
MOJIOKEHUAX METOJIOB IUIAHUPOBAHUS U
OpraHM3aliy, NPOBEICHHUS HWCIBITAHUA W

KOHTpOJs,, 00  MCCIEAOBaHUU  U3JEIUH

Pa3IMYHbIX 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 o6yuenusn / Learning outcomes

OKbimy
Kypcrbl ITTI asiIKTaraHHAaH KeiliH
olmiMaymbLIap
- MEXaHHKAJBIK, KJIMMATTBIK KOHE
OMOJIOTHSUITBIK (DAaKTOPIIAPIBIH dCEpiHE CHIHAKTAP
KYPrizy  TEXHOJIOTHSICBI MEH  O/icTeMeCiH
KOJITIaHY;
- MEXaHHKAJBIK, KJIMMATTBIK KOHE
OMOJIOTHSUITBIK (DAaKTOPIIAPIBIH dCEpiHE CHIHAKTAP
KYprizy — ojicTeMeci MEH  TEXHOJOTHMSACHIH
naii1ajiany;
- CBIHAKTap/IbI 3aMaHayu JeHreiine
TEXHOJIOTHUSUTBIK, MaTeMaTUKAbIK,

METPOJIOTHSUIBIK KOHE aKMapaTThIK KaMTaMachl3
€Tyl KOJIJIaHy.

IHocse ycnemHoro 3apepuieHus Kypca
o0yyarommecsi OyayT

- NPUMEHATb TEXHOJOTUID U METOIUKY
MPOBEJICHUSI HCIIBITAHW Ha BO3JIECHCTBUE
MEXaHUYECKHUX, KJIMMAaTHYECKUX n
Ouosornyeckux (pakTopos;

- HCHOJIb30BATh METOJUKY U TEXHOJIOTUIO
MPOBEJICHUSI HCIBITAHW Ha BO3JECHCTBUE
MEXaHHYECKUX, KIMMaTHYECKHUX n
Ouoa0rnueckux GakTopoB;

- IPUMEHSATh Ha COBPEMEHHOM YPOBHE
TEXHOJIOTHYECKOE, MATEMAaTHYECKOE,
METPOJIOTHYeCKOe U HHPOPMAIIHOHHOE
o0OecIieyeHre UCIIBITAaHUMH.

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

Metponorus, Crangaprray Herizzaepi,
Ceprudukarray Herizaepi

Mertpomnorusi, OCHOBBI CTaHIAPTH3ALINH,
OCHOBBI cepTHUHHUKAIIH

Metrology,Fundamentals of standardization.
Fundamentals of certification

Kypcmuinkvickauwa mazmynot / Kpamkoe cooeprcanue xypca/ Coursesummary

CeiHay MeH Oakpiay — TyciHiri.  JKamimbl
epexxenep. CplHay MeH Oakpuiay MiHAETTEpl
xoHe Typnepi. CeiHay Typiaepi.  CeiHay
TEXHOJIOTHSUTBIK  Tiporiecc petinae. ChIHayIbI
TalbIHJIAy KOHE JKYPri3y.

CeiHay OenriiepiH KaMmTamachl3 €TYIIH
KaJIIbl epekesiepl JKOHE oJlapFa KOMbUIATHIH

[lonarue wucnbiTanuit U KoHTpois. OOmue
MOJOKEHUS. 3aJauyd W BHUIOBI HCOBITAHUNA H
KOHTpOJiA. Buabel wucnertanuii. Mcneiranue
Kak TeXHOJorndeckuil mpouecc. [loaroroBka
U IIPOBEJICHUE UCIIBITAHUM.

OO6mmme npaBuia o0ecrieueHus
WCTIBITATEIHHBIX 3HAKOB U TPEOOBAHMSI K HUM.

The concept of testing and control. General
provisions. Tasks and types of tests and controls.
Types of tests. Testing as a technological process.
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
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tamantap. CeiHayasl ceptudukarray. CeiHaAy
camnachIHbIH Kyrenepi. MexaHUKaIBIK
CBIHAYJBIH HEri3ri Mmingerrepi. To3y MeH
yiikenyre cblHAy Kypayigapbl. Marepuaigap/IsH
KATTBUIBIFBIH OJIIICY KYpaJlIaphl.

Hipingig ocepine ceiHay. COKKbUIAPIBIH dcepiHe
CBIHAY.

Cepruduxanus WCTIBITAHU . Cucrembl
KadyecTBa ucnblTaHud. OCHOBHBIE 3a7auu
MEXaHUYECKUX UCIIBITAaHUH. Cpenctpa

WCIIBITaHUsI HAa W3HOC U TpeHue. CpencrBa
HU3MEpPEHUS TBEPJOCTH MAaTEPUAIIOB.
UcnbiTanue Ha BO3ACHCTBHE BUOpALIMU.
HcnbiTaHue Ha BO3JEHCTBUE yIapOB.

tests. Means of testing for wear and friction. Means
of measuring the hardness of materials.
Vibration test. Impact test.

Ilocmpexsusummepi / [locmpexsuszumut/ Postrequisites

Taram eHiIMIEpIHIH KayiNnCi3/iri

‘ be3omacHOCTh IMHUIICBBIX IMTPOAYKTOB

\ Food safety

bazoaprama scemexwiici / Pykoeooumenwv npozpammut/ Prog

rammemanager

Carurosa I'.C.

‘ MyxamenoB T.A.
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Onoipicmi memponocuanvik kKammamacwiz emy / Memponozuueckoe obecneuenue npouseoocmea / Metrological assurance of production

OKy makcamuwt / Yueonan yenv/ Purpose

OHIIpICTI METPOJOTHSIIBIK KaMTaMachl3 €Ty
HETi3/IepiH, COHJal-aK OHIIPICTI KaMTaMachl3
eTy oicTepi, KaFuaaTTapbl MEH aJTOPUTMICPIH
KOHE OJIap/IbIH METPOJIOTHSITBIK
CHUIIaTTaMajapblH 3epAeliey/e TCOPUSIIBIK OLTiM
MEH NPaKTHKAJIBIK JaFIbLIapIbl MEHIEPY.

OBJIaIIeHI/Ie TCOPCTUUCCKUMH 3HAHUAMHU U

MPAKTUYECKUMH HAaBBIKAMH B  HU3y4YCHHH
OCHOB  METPOJIOTHYECKOTO  OOecreueHHs
MPOM3BOJICTBA, a TaK XKe METO/IOB,
MPUHIMIIOB ¥ QJITOPUTMOB  OOECICUCHHUS
MIPOU3BOJICTBA U UX METPOJOTUYECKHX
XapaKTEPUCTHK.

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

OKbimy

Homuiceci / Pezynemamol 00yuenusn / Learning outcomes

Kypcrsi COTTI Keiiin
OimiManymbLIap

- OHJIIPICTI METPOJIOTHSUIIBIK KaMTaMachl3 eTYIiH
TEOPUSIIBIK HETI3/IepiH, ©JIlIey HOTIKEeIepiH
OHJICY 9/iCTepi MEH aITOPUTMJIEPIH JKOHE OHIM
carachlH OaKbuIayibl, ©JIlIey KypalJapblH Kypy
MPUHLMIITEPIH ;

- OHJIPICTIK MpoUIecTepi MEeTPOJIOTHUSIIBIK
KaMTaMachl3 €Ty KYpPBUIBIMBIH TaHJAAy; OJIIey
HOTIDKEJIEPIH ©OHJeY JKOHE ©HIM CcalachlH
OaxpLIay, eIy camachlH Oaranay
ATOPUTMEPIH d3ipJiey, OIIey HOTHXKEIEepiHiH
KaTeNiKTepiH ecernrey; METPOJIOTHSUTBIK
KbI3METTET1 HOPMAaTHBTIK-KYKBIKTBIK
TayanTapsl ecKepy;

- OHJIpiC THUIMAUIMH apTThIpy YIIiH OHIMHIH
carmacelH  ONIIey, CBhIHAYy JKOHE OakpuIay
oNiCTEepiH KOJAAHY;

- OJIIIICY MIPOIIECTEPIH ICTEMETIK KOHE
TEXHUKAJIBIK KaMTaMachl3 €Ty YIIiH eJIIey
omiCTEPl MEH KYpaJapblH KOJIAaHYy.

asiIKTaraHHaH

ITocJie ycnemHoro 3aBepuieHus Kypca
o0yuarmuecs OyayT
-g1a0emp TEOPETUYECKUMH  OCHOBaMU
METPOJIOTMYECKOT0 obecrieyeHus
MIPOU3BOJICTBA, METOJAMU U AJITOPUTMaMHU
00pabOTKM  pe3yabTaToB  HU3MEpPEHUH WU
KOHTPOJISI KA4eCTBA MPOIYKIMH, IPUHIUIIAMU
IIOCTPOEHHUS CPENICTB U3MEPEHNY;
-BbIOMPATh CTPYKTYpbl METPOJIOTUYECKOTO
o0ecreyeHus: MPOU3BOJCTBEHHBIX MPOIIECCOB;
pa3palaTbIBaTh AJITOPUTMBI o0paboTku
pE3yJIbTaTOB U3MEPEHUN U KOHTPOJIS KauecTBa
MPOYKIIUH, OLIEHKH KayecTBa
U3MEpPEHUH, paCCUNTHIBATh MOTPEIIHOCTH
pe3yabTaTOB U3MEPEHUN;
- npumenameo METOJJlaMU  HU3MEPEHUI],
UCIIBITAHUN U KOHTPOJIS KayecTBa MPOILYKIIHH
U1 TIOBBIIIEHUs Y deKTa MPOU3BO/ICTBRA,;
- HpUMEHAmMb METOJIbI U CPECTBA
MU3MEpPEHUN 711 METOAUYECKOTO U
TEXHUYECKOTO 00ecreueHus IpoIeCCOB
W3MEpPEHHU.

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,

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites
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Dusnka, METPOJIOTHS \

dusuka, METPOJIOTHS \

Physics, metrology

Kypcmuingvickawa mazmynst / Kpamkoe codepicanue kypca/ Coursesummary

Epexenep MEH epexenepre colikec
METPOJIOTHSUIBIK KamMTaMachl3 ety Herizaepi: KP
CT HCO 9001, memyekeTTik cTaHmapTTap.
OHIIpICTI METPOJOTHSUIBIK KaMTaMachl3 €Ty
MakcarTapbl. MeTpONIOTrHsUIBIK KaMTaMachl3 €Ty
YIIiH KayarnKepuIiik. ¥iibIMarsl
METPOJIOTHSUIBIK KaMTaMachl3 €Ty MiHJETTEepiH
menry  OOMBIHINA — JKYMBICTApAbIH — HETI3Ti
Typaepi. Ommey kypangapel (CH), omapasiH
Kypamjaac OekTepi KoHE OaraapiaMalibIK
KaMTaMachl3 ery, cTtanaapttel yiriiep (CO),

O0akpiay  kypammapel  (CK) koHe chiHAK | o6pasubl (CO), cpeacrBa kontpois (CK) m
xabnaeikTapel  (MO), mama  GipiiKTepiHiH | UCIBITaTEIbHOE o0opyioBaHuE (1O),
ATAJIOHJIAPHI. STAJIOHBI EIMHUII BEJTUYHH.

OCHOBEI METPOJOTHUYCCKOr'0 obecrieueHre B
COOTBCTCTBUHU C IIpaBUJIaMU U MOJIOKCHUAMMU:

CT PK HCO 9001, rocygapCTBEHHBIX
CTaHJapTOB. Henu METPOJIOTUYECKOTO
obecrnieueHus MIPOU3BO/ICTBA.
OTBETCTBEHHOCTh 32  METPOJOTUYECKOE
obecrieuenne. OCHOBHBIE BHJBI PabOT MO
peLIeHUI0 3a/1a4 METPOJIOTUYECKOTO
obecnieuenus B opranuzauuu.Cpeactsa

mmeperust (CHU), ux coctaBHbIE 4YacTH |
MporpaMMHOE OOecreueHue, CTaHJapTHbIE

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 / [locmpexeuszumet/ Postrequisites

Y HEeMIIUTIK OHIpic ‘

bepexnmBoe Ipou3BOACTBO \

Lean manufacturing

bazoapnama scemexuici / Pykosooumenv npozpammst/ Prog

rammemanager

CaruroBa I'.C. \

Myxamenos T.A.
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Cym scane cym onimoepiniy mexnonozuscwol /Texnonozun monoka u monounwvix npooykmos / Technology of milk and dairy products

OKy makcamuwt / Yueonan yenv/ Purpose

OCHl TIOHHIH TEOPHUSIIBIK KOHE MPAKTHKAIBIK
Mocesenepi OOMBbIHINIA CTYIEHTTEPAIH KaKeTTi
JANBIHIBIK IEHICiiH KAMTaMacChI3 €TY.

obecreynTh HEOOXOIUMBIN YPOBEHb
HOATOTOBKH CTY/ACHTOB [0 TEOPETHYCCKUM U
MPAaKTUYECKHM BOIIPOCAM 3TOW JUCIMIUINHBI.

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

Hamuicect / Pesynomamol 06yuenus / Learning outcomes

Oxvimy
Kypcrtbl coTTi asiIKTaraHHaH KeHiH
OiiMaaymbLIap
- CYTTIH KypamMbl MEH KaCHeTTepiH, CYT
LINKI3aTBIH (byHKIIMOHATIBIK KacHeTTepi

KOFapbhl JKOHE CaKTay KaOiueTi >KOFaphel CYT
OHIMJIepiHE OHCY TOCUIIEPiH TYCIHETIH O0Iaabl
- OHIMHIH Oenrini Oip TypiH eHAipyre apHajIFaH
JKeJTiJiep MeH >kaOJbIKTapAbl TaHy; KaHgal aa
O0ip TEXHOJIOTHSUIBIK  ONEpAIMsIHBI  KYPTi3y
KaKETTUIITH aHBIKTal ajiajbl

- CYTTi ©HJICY/IIH HETI3Ti TYCIHIKTepiH, Tocimaepi
MEH TOCUIJIepiH MEHIepeTiH 00abl;

CYT OHIMIEpIiH OHJIPYAIH TEXHOJOTHSIBIK
PEKUMIEPIMEH KOHE OlepalusIapbIMeH

- HOPMATUBTIK  JKOHE  TEXHOJOTHSUIBIK
Ky)KaTTaMaHbIH HETI3I1 epexenepiH TyciHe
aaapl

IHocie ycnemHoro 3aBepuieHus Kypca
oOyuaromuecst OyayT

- TIOHMMAaTh COCTaB M CBOMCTBA MOJIOKA,
CrocoObl MepepadOTKH MOJIOYHOTO CHIPhS B
MOJIOYHBIE TMPOAYKTHl C 00Jie€ BBICOKUMHU
(GYHKIIMOHATIBHBIMU CBOMCTBaMH n
MOBBIIEHHOW XPaHUMOCIIOCOOHOCTHIO
-pacro3HaBaTh JIMHUU U OOOPYIOBaHHE IS
BBIPAOOTKHM OIPECICHHOTO0 BHAA IMPOAYKTa;
OTPENIEATh  HEOOXOIUMOCTh  MPOBEIACHUS
TOM WJIM MHOW TEXHOJOTHUYECKON onepauuu

- BIAJETh OCHOBHBIMU TTOHATUSIMH,
criocobaMu U mprueMaMu o0pabOTKH MOJIOKa;
TEXHOJIOTHYECKHUMU pexuMaMu H
omepanusiMu MIPOU3BOICTBA MOJIOYHBIX
MPOJIYKTOB

-pa3oupartbCsB OCHOBHEIX  IHOJIOKEHUSX
HOPMAaTUBHOM u TEXHOJOTMYECKOU
JIOKYMEHTAITUU

After successful completion of the course,
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
- understand the main provisions of the regulatory
and technological documentation

Ilpepexeuzummepi / Ilpepexeuszumot / Prerequisites

OHIM cammacelH capanTay \

DKCIIepTU3a KauecTBa NPOAYKIUU

] Product quality expertise

Kypcmuvingvickawa mazmynot / Kpamkoe codepycanue kypca/ Course summary

Kanmer CYT J)KOHE CYT OHIMJIEPIHIH
TEXHOJIOTHSICHI. TexHOIOTHICHI
LEJIBHOMOJIOUYHBIX ~ ©HIMAEp. TeXHOJIOTHUACHI
Mammap. TexHomorusicbl  1piMIIIK. Cyt
KOHCEpBUIEpiH OHIIpY TEXHOJIOTHSCHI.
banamapnpin TaMaKTaHy OHIMJIEPIHIH

OOmiasi TEXHOJOTUS MOJIOKA U MOJIOYHBIX
NPOAYKTOB. TEXHOJIOTHS LEIbHOMOJIOYHBIX
npoaykToB. TexHomorusi macna. TexHomorus
ChIpa. TexHonorua MOJIOYHEIX KOHCCPBOB.
TexHoNOTHS TPOAYKTOB IETCKOTO MHUTAHMUS.
TexHOIOTHUS TPOIYKTOB M3 00€3KHUPEHHOTO

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
TEXHOJIOTUSCHl (DYHKIIMOHAIABIK MUTAHUS CYT
Heri3inae. TeXHOIOTHSITBIK ecenTeyep XKYprizy
Ke3iHIe CyT >koHe cyT eHiMaepi. Kobamay
TEXHOJIOTHUSUIBIK MTPOIIECTE.

MOJIOKA, IIaXThl U CBIBOPOTKH. TeXHOJIOIHs
MPOAYKTOB (YHKIIMOHAIBHOTO THMTAaHUS Ha

MOJIOYHOU OCHOBE. TexHonornueckue
pacyeTsl IpU MPOU3BOACTBE MOJIOKA U
MOJIOYHBIX ~ MPOAYKTOB. IIpoekTupoBaHue

TCXHOJIOTUYCCKUX MMPOUCCCOB.

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 sicemexuici / Pykoeooumenwv npozpammut/ Prog

rammemanager

Monpgaxmerona 3.K.

‘ Kextep 1.B.
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Em xcone em onimoepininy mexunonozusacwl/ Texnonozusa maca u macuvix npooykmoe/ Technology of meat and meat products

OKy maxcamul / Yueonasn yenv/ Purpose

ET 5x0oHE eT eHIMIEepiHIH TEXHOJOTHUSICHI
OolibIHIIIA TepeH OuTiM Oepy.

Hatb pynaameHTaabHbIe 3HAHUS O
TEXHOJIOTMH MsICA U MSICHBIX MTPOJIYKTOB.

Provide fundamental knowledge on the technology
of meat and meat products.

Oxvimy

Hamuoiceci / Pesynomamot 06yuenus / Learningoutcomes

Kypcrbl coTTi asiKTaraHHaH KeHiH
OiiMaaymbLIap

- T OJKOHe eT OHIMACPIHIH  IKIKTemyi,
ACCOPTHMEHTI MEH Calachl CaJlaChIHIaFbl HET13T1
YFBIMIAPBI TYCIHETIH 001 IbI

- IIMKI3aT I€H [JailblH ©HIMHIH callachblH
OakpUIaYy YIIiH Heri3ri HOPMATHUBTIK
MaTepuagiap MEH  O3bIK  TEXHOJOTHUSIIBIK
TOCUIIEP/Ii MEHIepEeTiH O0Ia IbI

- camara capanraMa OKYprizy; MEMIIEKEeTTiK
CTaHIApPTTAP/AbIH TaJlalTapblHA COMKEC €T >KoHE
€T OHIMJIEPIHIH camacblHa Taljay ’Kacay >KoHe
KOPBITBIH/IBI OepeTiH 00Ia bl

- ©T OHEe €T eHIMJEPiHIH cala KepCceTKIITepiH
OaKplIay 9IICTEPIH; €T OHIMAEPIHIH JOMIH TaTy
epexernepid OieTiH 0omabl.

- HOPMATHUBTIK JKOHE TEXHOJIOTHSITBIK
Ky)KaTTaMaHBIH HET13T1 epekesiepiH TYCIHETIH
0OoJ1aIbl.

Ilocae ycnemHoro 3aBepuieHus Kypca
oOyuaromuecst OyayT

pa3OupaTbCs B OCHOBHBIX TIOHSTHSIX B

obnacTu Kiaccu(UKaLuU, acCOPTUMEHTa MU
Ka4ecTBa MsCa U MACHBIX IPOAYKTOB.
-BJIaJICTh OCHOBHBIMH HOPMAaTUBHBIMU
MarepuatamMmu u IIPOTrPECCUBHBIMU
TEXHOJIOTMYECKUMU IIPUEMAaMU JI1 KOHTPOJIA
Ka4ecTBa ChIPbSl U TOTOBOM MPOLYKIUH.

IMpOBOAUTH OKCIICPTU3Y Ka4ycCCTBa,

aHAIM3UPOBaTh W J1aBaThb 3aK/IIOUEHHE O
KayecTBe MsACAa U MACHBIX IPOAYKTOB B
COOTBETCTBUU c TpeOOBaHUSIMU
roCy1apCTBEHHBIX CTaHIAPTOB.

- BJIAJIETh METOJAaMHU KOHTpPOJIS IMOKa3aTelei

KadyecTBa Msca u MSICHBIX
MPOAYKTOB;IPABUIIAMHU MPOBEICHUS
JIETyCTallMd MSICHBIX IIPOJTYKTOB.

- MOHUMAaTHLOCHOBHEIC TTOI0KEHUS
HOPMAaTUBHOM u TEXHOJIOTNYECKOM
JIOKYMEHTAIMH.

After successful completion of the course,
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.

Ilpepexeuzummepi / Ilpepexeuszumot / Prerequisites

OHIM cammacelH capanTay \

DKCIIepTU3a KauecTBa NPOAYKIUU

Product quality expertise

Kypcmuvinkvickauwa mazmynot / Kpamkoe codepycanue kypca/ Coursesummary

ET xoHe er  eHIMAEpIHIH  KIKTENyiH,
ACCOPTHMEHTIH JKOHE  CalachlHBIH  HETri3ri
TYCIHIKTEPIH. IInkizarTel OHJIEY JKOHE
naibIHaay onicrepi MEH Tocinzepi,
TEXHOJIOTUSIIBIK MPOIIECCTEPIIH HEr13ri
STanTapsbl. OHAipicTiH TEXHOXUMHUSIIBIK

OcHOBHBIE ITOHATUSA B obnactu
KJ'IaCCI/I(I)I/IKaI_II/II/I, ACCOPTUMCHTA U KadCCTBa
MsACa U MACHBIX MMPOJAYKTOB, XapaKTCPUCTHUKA
OTACJIbHBIX I'PYIIIL U3ICIUM. OCHOBHBIC ATaITbI
TEXHOJIOTHYECKOTO IIpo1ecca, CIIOCOOBI U
METOAbBI TIOATOTOBKH M O6p3.60TKI/I ChIPbsI.

Basic concepts in the field of classification,
assortment and quality of meat and meat products,
characteristics of individual groups of products.
The main stages of the technological process,
methods and methods of preparation and
processing of raw materials. Factors that shape
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6aKI>IJ'IaYI)IH, caraCbIH KaJIbINITAaCTBIPATBIH

dakropiap. Canurapusira,

mapTTapra, OJICTEp MEH OHIMIEpAl cakTay
Mep3iMiHe, €T KOHE €T OHIMJIEpiHe KOHbLIAThIH
TayanTap >KoHe OJIap/Ibl OTKI3y epeKenepi.

Tyteiny Mep3imi. Cakray amicrepi.

THUTHCHAra,

daxTopHl, dbopmupyromue Ka4yecTBo,
TEXHOXUMHUYECKUI KOHTPOJIb MPOU3BOJICTBA.
TpebGoBaHusi cCaHUTApUU U TUTHUEHBI, YCIOBHUS,
CIOCOOBI M CPOKHM XPAHEHUS MsCa U MSICHBIX
npoayktoB. Cpoku peanuzanuu. CriocoOsl
XpaHEeHHUSI.

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

bazoaphama sicemexuici / Pykoeooumenwv npozpammut/ Prog

rammemanager

Monpgaxmerona 3.K.

Mongaxmerona 3. K.
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Ankozonwvciz cycoinoapoviyy mexnonozuscol / Texnono2ua oezankozonvnvix nanumkoe / Technology of soft drinks

Oky maxcamul / Yueonan yenv/ Purpose

AJIKOroynci3 CYCbIHIAapAbIH TCXHOJIOTHUACHI

OolibIHIIIA TepeH OuTiM Oepy.

Hatb  ¢yHOamMeHTalbHbIE  3HAHUS IO
TEXHOJIOTMH 0€3aJIKOTOJIbHBIX HAITUTKOB.

Provide fundamental knowledge on soft drink
technology.

Oxvimy

Hamuoiceci / Pesynomamot 06yuenus / Learningoutcomes

Kypcrbl coTTi asiKTaraHHaH KeHiH

OiiMaaymbLIap
- aJKOToJIbCi3  CYCBIHIAP/IBIH
ACCOPTUMEHTI MEH carachl, IUKi3aT

KIKTEIY,
IIE€H JaWbIH

OHIMHIH caracelH OaKplIayFa apHaJfaH Herisri
HOPMAaTHBTIK MaTepHaijap MEH IPOrPECcCUBTI
TEXHOJIOTHSUIBIK QJIICTEp CalachIHIAFbl HETi3Ti

TYCIHIKTEPII TYCIHETIH 0OJI1a b

- camara capamnTama OKYpri3y; MEMIIEKeTTiK

CTaHAapTTapAblH TaJallTapblHA

ColiKkec

CYCBIHAAPIBIH camnachl Typaibl Tajaay >XKoHE

KOPBITBIH/IBI OEpe aliajibl.

Ilocne ycnmemHoOro 3aBepuieHMsi Kypca
oOyuaromuecst OyayT

- pa3buparbcsi B OCHOBHBIX IMOHSTHSIX B
objactu KiacCU(pUKALUU, ACCOPTUMEHTa H

KayecTBa 0€3aJIKOr OJIbHBIX
HaIIUTKOB,0CHOBHBIX HOPMAaTHUBHBIX
MaTepuaax u MIPOTPECCUBHBIX

TEXHOJIOTUYECKUX IpUeMax JId KOHTPOJISA
Ka4ecTBa ChIPbSl U TOTOBOM MPOLYKIUH.

- IpPOBOAUTH  DKCIEPTU3Y  KayeCTBa;
aHAJIM3MPOBaTh M J1aBaTh 3aKIIOYEHUE O
KaueCTBE HAIIUTKOB B COOTBETCTBUU C

After successful completion of the course,
students will be

- understand the basic concepts in the field of
classification, assortment and quality of soft drinks,
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 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

AJIKOTOJIBCI3 CYCBIHIApABIH cama | TpeOOBaHUAMU rocynapctBennbix | Of soft drinks.
KOPCETKIIITEPiH OakpLIay O/IiCTEpiH; | CTAaHAAPTOB. - use the main provisions of the regulatory and
aIKOTOJIbCI3  CYCBHIHAAPABIH  JOMIH  TaTy | - BJIaJeTh METOJAaMH KOHTPOJs mokasarenedt | technological documentation.
epexernepiH OieTiH 60mabl. KauecTBa 0€3aJIKOTOJTEHBIX
- HOPMATUBTIK  JKOHE  TEXHOJOTHSUIBIK | HAIMUTKOB;IPaBUIAMH MIPOBEICHUS
KY’KaTTaMaHbIH HETI3ri epexKeNepin JerycTainuu 0e3a1KoroIbHBIX HATUTKOB.
naiiJaaHaThH 00 bl -UCII0JIb30BaTbOCHOBHBIE MOJIOKEHUS
HOPMaTUBHOMN u TEXHOJIOTHYECKOU
JIOKYMEHTAITHH.

Ilpepexsuzummepi / Ipepexeusumet / Prerequisites

OHIM canachbIH capanTay

OKcrnepTu3a KauyecTBa PO yKIUU

\ Product quality expertise

Kypcmuinkvickauwa mazmynot / Kpamkoe cooepacanue xypca/ Coursesummary

AJKOroansci3 CYCBHIHIapAbIH

KIKTEIYiH,

ACCOPTUMEHTIH, JKOHE CamlachlHBIH  HETI3rl
TyciHikrepid.  luki3arTel  eHmey  *oHe

JTAnubIHAAY sxicrepi MEH
TEXHOJIOTHSIIBIK poLecCTePIiH

TOCIIEDI,
HEerisri

OcHoBHBIC IIOHATHUSA B obiactu
KJ'IaCCI/I(bI/IKaHI/II/I, ACCOPTUMECHTA M KadCCTBa
0e3aJIKOTOJIbHBIX HaAITUTKOB. OcHOBHBIC
OTaIllbl TEXHOJIOTHYCCKOT'O mpomnecca,

CIIOCOOBI M METOABI IMIOATOTOBKH U O6pa6OTKI/I

Basic concepts in the field of classification,
assortment and quality of soft drinks. The main
stages of the technological process, methods and
methods of preparation and processing of raw
materials. Factors that shape  quality,
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STanTapBhl. OHnipicTiH TEXHOXUMMUSIIBIK
OakplIaybIH,  CamachlH  KaJbIITACTHIPATHIH
dbaxTopap. Canurapusira, THTUCHAFa,
[IapTTapra, oNICTEp MEH OHIMIEepai CcakKray
Mep3iMiHe, AJIKOTOJIbCI3 CyCBIHJapFa

KOWBUIATBIH TajamnTap >OHE OJapAbl OTKI3y
epexenepl. Tyreiny Mepsimi. Cakray oicTepi.

ceipbst. PakrTopsl, Gopmupyomue Kadectso, | technochemical control of production.
TEXHOXMMHUUYECKHI KOHTPOJIb Tpou3BojcTBa. | Requirements of  sanitation and  hygiene,
TpeboBanus caHuTapuu U TMTHEHBI, ycinoBus, | conditions, methods and terms of storage of soft
CIIocoObI M CPOKU XpaHeHus Oe3ankoronbHbIX | drinks. Terms of implementation. Storage methods.
HamutkoB. Cpokn  peanuzanuu. CriocoObI
XPaHCHUSI.

Ilocmpexeusummepi / [locmpexeusumwl/ / Postrequisites

Taram eHiIMIEpIHIH KayiCi3iri

‘ be30onacHOCTh MUINEBBIX MPOIYKTOB ‘ Food safety

bazoaprama scemexwici / Pykosooumens npozpammul/ Programmemanager

MonpaxmeroBa 3.K.

‘ Monnmaxmerosa 3.K.
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4 Kypc CTyleHTTepiHe aPHAJIFAH JIEKTUBTIK MIHAEP / DeKTUBHbIE TUCIUIJINHBI VIS CTYJAeHTOB 4 Kypca/

Elective subjects for 4 st year students

IKonozuanvik menedrcmenm xyeyieci / Cucmema Ixonocuueckozo meneoxwcmenma/ Environmental management System

Oky maxcamul / Yueonan yenv/ Purpose

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

Ilonyyenue 3HaHUM, yMEHUHN U IPAKTUYECKUX
HaBBIKOB JUIsl  Pa3pabOTKH, CO3JaHUS U
BHEJIPEHUS  CUCTEMBI HKOJIOTHYECKOI O
yIpaBJIEHUs] B COOTBETCTBUU TpeOOBAHUAM
MEXYHapOAHBIX CTaHIAPTOB

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

Oxvimy namuorceci / Pesynomamut 06yuenus / Learningoutcomes
Kypcrbi CoTTI asiKTaraHHaH keiiin | [Tociie ycnemHoro 3aBepiieHusi Kypca After successful completion of the course,
olriManymbLIap odyuarommecst OyayT students will be

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

- KOCIMOPBIHAAFBl KOPIIAFaH OPTAaHBI KOPFaybl
OackapyIblH KOJJIaHBICTaFrbl JKyWeciH Oaranay
KOHE Tajjiay;

- KOpILIaFaH OpTaHbl KOpPFay/bl Oackapy KyheciH
93ipJIey KOHE EHTI3Y;

- XaJbIKapalbIK >KOHE VYITTBHIK CTaHIapTTapra
COllKeC  DKOJOTHUSIIBIK  Oackapy  Ke3lH[e
Ky)KaTTapsl pecimaey;

- OKOJIOTHSUTBIK OacKapy MoceseliepiH Tajaay.

- maccudmuuposamb 9BOJJIIOIIHUIO
3KOJOTHYCCKOI'O MCHC)KMCHTA,
MCKIAYHAPOAHBIC u HallMOHAJIbHBIC

craunaptel cepun MCO 14000 o cucrteme
YIPaBICHHUS OKPYKAIOILIEH Cpesion;

-oyenueamso u ananuzupoeams
CYHIECTBYIOIYK) ~ CHUCTEMY  YIPaBJICHHA
OXpaHoi OKpYKaIoILEeH cpensl Ha
NpEANPUITHH,

- paspabamvieamp W BHEIPATb CHCTEMY
YIPaBJICHUS OXPAHOUN OKpPYKArOLIEH CpeJIbl;
-ogpopmaname JIOKYMEHTBI npu
9KOJIOTMYECKOM YIIPaBICHUHN B COOTBETCTBUH
C MEXAYHapOJHbIMH M HalUUOHAJIBHBIMU
CTaH/IapTaMU;

- AHAIU3UPOEAM b BOIIPOCHI DKOJIOTHYECKOTO
YIIPaBJICHHUS.

- 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.

Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

CrangapTray Heri3epi, ceprudpukarray | OCHOBBI CTaHapTU3aIHs, ocHoBbl | Fundamentals of standardization, fundamentals of
Heri3zepi cepTU(HUKAIHS certification
Kypcmuinkvickaua mazmynot / Kpamkoe cooeprcanue xypca/ Coursesummary
bakpinay JKOHE carma CaJIaCBIHIArbl ‘ HopmatuBHas JokymeHTanus B 00JacTH ‘ Regulatory documentation in the field of control
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HOPMATHBTIK KyKartamanap. OHiMmal Oakpuiay
JKOHC cCala cajlaCblHAarbl TEPMHUHIACP MCH

aHBIKTaMasap. Ocimik IapyallbUTbIFbI
OHIMJICpIHIH  calachlH  KaMTaMachl3  €Tyre
KOMBLIATBIH TayanTap.
AyBUIIIApYyalIbUIBIFBIHBIH, ~ [UKI3aTBl  MCEH
OHIMJICPIHIH  camacklH Oaranmay. OHIIpicTi
CaHWTAPJBIK- MHKPOOMOJOTHSUIBIK — OaKbLIay.
Kaszipri  acTelk  eHepkocidl  eHIIpICiHIH

KarFJaiblHIa agamabl KOPFayIblH KayilcCi3Jik
Mmocenenepi. KayinTi >xkoHe 3usiHAa OHAIPICTIK
(baxTopiappl KJBIITACTHIPY XKYieci.

KOHTPOJSI M KayecTBa. TepMHHBI
OmpezieJiCHUsT B OOJIaCTM  KOHTPOJIL U
KayecTBa  MPOAyKHuH. TpeOoBaHus K
o0ecTeYeHn o KayecTBa MPOAYKLIUHU
PacTEeHHEBO/ICTBA. Ouenka KavecTBa
CEIIbCKOXO035HICTBEHHOTO ChIPBS U TIPOJIYKTOB.

CaHuTapHO- MUKPOOHOJIOTMYECKUH KOHTPOJIb

u

npou3BojacTBa.  Bompocsl  Ge3omacHOCTH
YeloBeKa B YCIOBHSX  COBPEMEHHOTO
3epHOIEpepadaThIBAOIIEI0  IPOU3BO/ICTBA.
Cucrema  (GOpMHpPOBAaHHS  ONACHBIX  H

BPCIAHBIX MPOU3BOACTBCHHBIX q)aKTOpOB.

and quality. Terms and definitions in the field of
product control and quality. Requirements for
ensuring the quality of crop production.
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.

bazoapnama scemexuici / Pykosooumenv npozpammot/ Prog

rammemanager

Epim H. A.

‘ Myxamenos T.A.
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Tamax onimoepi Kayincizoicinin meneoxncmenm xycyienepi / Cucmemovt MeHeOHcMeHmMa 0€30nACHOCHU NUULEB0U NPOOYKUUU /

Food safety management systems

OKy makcamuwt / Yueonan yenv/ Purpose

Tamak eHIMIEpiHIH Kayilci3airi MEHEeIKMEHTI
KYHeEJIepIH CTaHIapTTay CajachIHIAFbl OLTIM/II
kanbintacteipansl, KP CT UCO 22000 «Tamax
OHIMJICPIHIH Kayirnci3airi MEHEIKMEHTI
KyHenepi.

dopmupyer 3HAHUS B obnactu
CTaHJApPTH3AIlMM  CHCTEM  MCHEKMEHTa
6e3onacHoctu numeBoi npoaykmuu: CT PK
NCO 22000 «CucremMpl MeEHEIKMEHTA
0€30MaCHOCTH MUIIEBOH MPOAYKIIH.

dopmupyer 3HaHHS B O0JACTU CTaHAAPTH3AIUU
CUCTEM MEHeXKMEeHTa O€30MacCHOCTH MHILEBOMI
npoaykuun: CT PK HMCO 22000 «Cucremsl
MEHEI)KMEHTA 0€30MacHOCTH MUIIEBON
MPOIYKIIHUH.

OKpbtmy namuoiceci / Pesyiomamol 06yuenusal Learningoutcomes

Kypcersl CITTi asiIKTaraHHaH KeHiH
OimiManymbLIap

- THICTI TaJanTapbl KaHaFraTTaHJIbIPy
IIApTHIMEH Kayilci3 ©HIM MEH KbI3MET KOpCETY
OHJIPICIHIH JEeHreHiH apTTBIPy YIIiH OHBIH
HOTHXKENUTIriH  apTThipy MakcatbiHaa HIKC
93ipJiey JKOHE €HTi3y Ke3iHJe MPOIECTIK TICUIII
KAJIBIITaCThIPYyFa BIKIAT €TY.

- a3bIK-TYJIIK KayilCi3Miri casicaTblHa >KOHE
YUBIMHBIH ~ JaMy  CTpaTerusicblHa  Colikec
OENTUIEHIeH HOTHXKeNlepre KOoJI KEeTKI3Yy YIIIH
e3apa OalIaHBICTBl MPOLECTEP MEHEKMEHTIH
TYCIHY K9HE KOJIJIaHy.

IlocJie ycnnemHoro 3aBepuieHusi Kypca
o0yuarmuecs OyayT

-CI10cOOCTBOBATh ($OopMHPOBaHUIO
IIPOLIECCHOr0 MOAXO0Ja Mpu pa3paboTke U
BHenpennun CMIIB B mensix MOBBIIICHUU €€
PE3yJIBTaTUBHOCTH ISl NOBBILICHUS YPOBHS
MPOU3BOJICTBA 0E30MACHOM MPOAYKIUH U
yCIyr IpU  YCIOBUM  yJOBJIETBOPEHHUS
COOTBETCTBYIOLIUX TPEOOBAHUH.

- IOHMMAaTb W TPUMEHATh MEHEKMEHT
B3aMMOCBSI3aHHBIX MIPOLIECCOB, YTOOBI
JOCTUTaThb ~HAaMEUYEHHBIX pEe3yJlbTaTOB B
COOTBETCTBUH C  IIOJIUTHKOM  IUIIEBOU
0e30macCHOCTM M CTpaTerueil  pa3BUTHS
OpraHM3aIMH.

After successful completion of the course,
students will be

- 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

Carma MEHeIKMEHTI xKyileci

CucreMa MEHEIKMEHTA KauecTBa

| Quality management system

Kypcmuvingvickauwa mazmynot / Kpamkoe codepacanue kypca/ Coursesummary

KP CT HCO 22000 «Tamak eHIMIEpiHIH
Kayinei3airi MeHepKMeHT1 kyienepi. Tamak
OHIMJIEpIH  Kacay  Ti30eriHe  KaThICAaThIH
yiipIMaapra KoiblaTsiH Tananrapy; 1CO 22000
7 KarugaThl, Kimnenrtke Oarmapiiany;
KOIOAaCIIBUIBIK, MIHIETTEME; MPOIECTIK TACII;
KaKCapTy, HETI3JeNreH mennmaep KaObuimay;
e3apa KapbIM-KaTblHacTapael backapy. PDCA

dopmupyet 3HAHUS B obnactu
CTaHJApTH3AllMM  CHCTEM  MEHEKMEHTa
6e3omacHoctu numieBoi npoaykuuu: CT PK
NCO 22000 «Cucrembl MEHEIKMEHTA
0€30MacHOCTH 102000 (S:10)7 MPOIYKIIUH.
TpeboBaHus K OpraHU3alMsIM, YIaCTBYIOLIIM
B IIETIA CO3JaHHS THIIEBOW TPOIYKIHN»; [
npuHuunos MMCO 22000, OpueHTanus Ha

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-
making; Relationship Management. A process
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IUKJTiHIH NPUHIUIITEPiHE HETI3/IE/ITeH | KIIMEHTa, JluzepcTBo; Oos3arenbcTBO; | approach based on the principles of the PDCA

TEXHOJIOTHUSUTBIK TOCLIL. [IpoueccHslii MOJIXOX; VYnyudiienue; | cycle.
[Ipunstue 000CHOBaHHBIX PELICHHI;
VYupasnenue B3aMOOTHOILICHUSIMH.

[IpouieccHbli TOAXOJZ, OCHOBBIBAaHHBIM Ha
npuHumnax mnukina PDCA.

bazoaphama sicemexuici / Pykosooumenw npozpammul/ Programmemanager

Epim H. A. | CaruroBaI'. C.
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Hencaynvlx cakmay dicane enbex Kayincizoicin Kammamacwls emy meneoxrcmenmi srcytienepi / Cucmemvl MEHEONCMEHMA OXPAHbl 300P06bsl U
obecneuenus bezonacnocmu mpyoa/ Occupational health and safety management systems

OKy makcamuwt / Yueonan yenv/ Purpose

OHSAS konmany narapliapblH KalbIITACTHIPY,
JleHcaynbIK cakTay >KOHE €HOEK Kayimnci3airi
CaJIaChIHAFbI MEHEI)KMEHT Kyliecine
KoWpUIaThiH Tanantapael Oenritey (JAC >xoHe
EKKC) apkpuibl yiibIMFa 3aHHaMalbIK >KOHE
HOPMATHBTIK Tajanrtapiabl, coHmai-ak Ohsiobt
CaJIaChIHJIAFbl TOYCKENJEP TYypallbl aKIapaTThl
€CKEpeTiH casicaTThl J3ipleyre >KOHE iCKe
acelpyra JKOHE MakcaTTapra KOJI JKETKi3yre
MYMKIHAIK Oepei.

dopMupoBaHHWE  HABBIKOB IO MPHUMEHEHUIO
OHSAS, ycranaBnmuBanue TpeOOBaHUN K
CUCTEeME MEHEDKMEHTa B OOJACTH OXpaHBI
30pOBbs U o0ecrnedeHuss OE30MaCHOCTH
tpyna (O3uOBbT) nocpencTBoM, 4ToOBl 1aTh
BO3MOXXHOCTh OpraHu3allud pa3paboTaTh U
peain30BaTh TOJUTHKYH JIOCTHYb IICIIeH,
KOTOpbI€ YYHTHIBAIOT 3aKOHOJATENIbHBIE H
HOpPMAaTUBHBIC  TpeOOBaHWs, a  TaKKe
nHdopmanuio o puckax B oonmactu 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

OKvtmy namuoiceci / Pezynomameul 00yuenusl Learningoutcomes

Kypcersl CITTi asiIKTaraHHaH KeliH
OimiManymbLIap

- JICHCAYJBIK CaKTay >KoHE eHOEK KayilcCi3IiriH
KaMTaMachl3 €Ty cajachlHAarbl  KbI3METTI
Oaranmay OOWBIHINIA KYXKaTTapIbl *XoHE 1Jecre
Ky)KaTTapasl OLty;

- JIC xome EKKC camaceiHZarel KbI3MET
MEHEKMEHTI MoceleepiH MEHTepy;

- JIGHCAyJIBIK CaKTay >KOHE e€HOEeK Kayirci3iriH
KaMTaMachl3 €Ty MEHEKMEHTI KyileciHmue
CasiCaTThI 931pJIey J)KOHE 1CKEe achIpy.

Ilocsie ycnemHoro 3aBepiieHMsi Kypca
o0yuarwmuecs OyayT

-3HaTh JOKYMEHTBI IO OLIEHKE JESTEIbHOCTH
B 00J1aCTH OXpaHbl 3/J0POBb U 0OecreueHus
0€30MacHOCTH TpyJa M COINpPOBAXKIAIOIINE
JOKYMEHTHI,

- BJaJeTh  BONPOCAMU  MEHEIKMEHTa
nesrenbHocTH B o0nactu ObuOBT;
-pa3pabaTbIBaTh U PEan30BbIBATH MOJIUTHKY
B CHCTEME MEHEI)KMEHTa OXPaHBI 310pPOBbSI U
oOecnieuyeHns 0€30MacHOCTH TPyJa.

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.

Ipepexsuzummepi / Ilpepexeuzumot / Prerequisites

Cara MEHeKMEHTI Kyileci

CucreMa MEHEKMEHTA KaueCcTBa

| Quality management system

Kypcmuvingvickauwa mazmynot / Kpamkoe codepacanue kypca/ Coursesummary

JleHcaynbIK cakTay >XoHE €HOEK Kayirci3IiriH
KaMTaMachl3 €Ty MeHeIKMeHTI xyienepi. [IC
xoHe EKKC wmenemxment xyiieci. JIC xoHe
EKKC camaceiHmarsl  Makcartap. JK3uo0T
camacelHIarel  cascar. Eckepry  opekeri.
JleHcayJbIK cakTay jkoHe eHOeK Kayinci3firin
KamMTamMachl3 €Ty MEHEIKMEHTI JKyHheciHe

CuHcTeMBbl MEHEIDKMEHTA OXPAHBI 3I0POBbS H
obecnieuenus Oe3omacHocTH Tpyda. Cucrema
MmeHemkmenTta O3uOBT. Ilenm B oOmactm
O3uOBbT. Ilomutuka B obmactu O3uOBbT.
[Ipenynpexnaromiee aeiicteue. TpeboBaHuUs K
CUCTEME MEHEXKMEHTa OXPaHBbI 3[IOPOBBS H
o0ecrniedeHus 0€30MacHOCTH TpyZa.

Occupational health and safety management
systems. OSIOBT management system. OSIOBT
goals. OSIOBT policy. Warning action.
Requirements for the health and safety
management system. Identify hazards, assess risks,
and establish management measures. Legal,
regulatory, and other requirements. Implementation
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KOWBLIATHIH Tajanrap. Kayinrepmi
COMKEeCTeH/IIPY, TOyeKeaepal Oaramay KoHe
Oackapy ImapanapblH Oenriney. 3aHHaMAaJbIK,
HOPMATHUBTIK JKoHE Oacka jaa Tajantap. EHrizy
XoHe Kbi3MeT ery. Kyxkarrama. Kyxkarrapsi
Oackapy. Onepanusnapasl 6ackapy. ABapUsIIBIK
KaFIaiiapra JalbIHBIK XKOHE OJlapFa JCH KOIO.

Nnentudukaius ornacHOCTEH, OIICHKA PUCKOB
u YCTaHOBJICHUE Mep yIpaBJICHHUSL.
3akoHOAaTENIbHbIE, HOPMATUBHBIE U Jpyrue
TpeboBaHus. Buenpenme wu  QyHKIHO-
HupoBaHue. JlokyMeHTanusa. YmpaBieHUE
JOKYMEHTaMHU.  YTIPaBJICHUE OIMEpalUsIMHU.
[ToAroTOBIEHHOCTH K aBAPUMHBIM CUTYaLUSIM
Y pearnpoBaHue Ha HUX.

and  operation. Documentation.  Document
management. Managing operations. Emergency
preparedness and response.

bazoaphama sicemexuici / Pykoeooumenwv npozpammut/ Prog

rammemanager

Epimn H. A.

| CaruroBa I'. C.
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bipikmipinzen meneosxcmenm yxcyuieci / Hnmezpuposanuuwte cucmemol menedxcmenma / 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 KyHenepiH Oaranay >KoHe
031H-031 Oaraiay;

- KOCIMOpBIHAApAa cama >KyienepiH a3ipiey
MKOHE EHT13y Ke31HJIe KY>KaTTap/bl paciMJIey;

- MEHEJDKMEHTTIH MHTerpalusIaHFaH
KYHETIepiH J31piey )KOHE EHT13y.

-onpedensamsy TPeOOBaHUS W B3aUMOCBS3b
cTaHzapToB cucreM MeHemxkmenTta: HMCO
9001, mpodeccuoHalbHONW 0€30MaCHOCTH U
3JI0pPOBbS OHSAS18001, COIMATTLHOM
otBeTcTBeHHOCTH SA 8000, Oe3omacHOCTH

numieBod  npoxykuuun - MMCO 22000 wu
XACCII; MOJIeJIb pe3yIabTaTUBHOIO
MEHEKMEHTA;

- paspabdamvliéamsb W BHEIPATH CHCTEMBI
KauyecTBa,

- Ouenueamp W TPOBOJUTH CAMOOLICHKY
CHCTEM MEHEPKMEHTa OpraHu3aliy;
-opopmaame TOKYMEHTHI IIpU pazpaboTke U
BHEJIPEHUU CUCTEM KauecTBa Ha
NPEINPUATHIX;

- pa3pabamoviéams 1 BHEIPSTDH
MHTETPUPOBAHHBIE CUCTEMBI MEHEIPKMEHTA.

-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 MeHeKMEHTI xKyileci

Cucrema MCHCIPKMCHTA Ka4CCTBa

Quality management system

Kypcmuinkvickauwa mazmynot / Kpamkoe cooeprcanue xypca/ Coursesummary

bipikripinren MEHEIKMEHT KYHECIHIH
Moenepi. Kacinoperaubig QJIEYMETTIK
KayarmKepIIIiri. Cama MEHEHKMEHTIHIH
OW3HECTICH BIHTBIMAKTACTBIFBI. Carra

MEHEDKMEHTI JKyHeciHiH Oacka KylherepMeH

Mopenu WHTETPUPOBAHHOM CHCTEMBI
MeEHEeDKMEHTA. Monenn COLIMAIBHOU
OTBETCTBEHHOCTH Tpeanpusatus. MHTerpanus
MEHEKMEHTA  KadyecTBa C  OU3HECOM.
CoOBMECTHUMOCTh  CHCTEMBI  MEHEHKMEHTA

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 CATACHIH/IAFbI Calla MCHEDKMEHTTEP1
(OHSAS 18001). omeyMmerTiK >KayamKepIILTIK
crangaptel (SA 8000). Kayin-katepai Tanaay
JKOHE CBIHIIBUT Oakpllay HYKTelepi kykeci
XACCIL

KauecTBa ¢ ApyruMu cucreMamu. CHcTeMbl
MEHEJ[KMEHTa B 00JIaCTH podeCcCHOHATHLHON
6esomacaoct U 3mo0poBbs (OHSAS18001).
CraHgapT COIMaIbHON OTBETCTBEHHOCTH (SA
8000). Cucrema anHaiM3a PHUCKOB U
KpUTHYECKNX KOHTPosIbHBIX Touek XACCIIL.

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

Bazoapnama sicemexuici / Pykosooumenwv npozpammut/ Prog

rammemanager

Carurosa ['.C.

| Epim H. A.
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Tazam enimoepiniy Kayincizoizi/ bezonacnocmo nuwieswvix npodykmos/ Food safety

OKy makcamuwt / Yueonan yenv/ Purpose

[IsirapbutaTein TaMak OHIMJICPIHIH
Kayilci3airii - KaMTamachl3 €TYIIH MaHbI3Ibl
(dakTopbl peTiHae A3BIK-TYJIK MIMKI3aThl MEH
TaMaK OHIMJCPIHIH JIaCTaHybIHA 9CEp ETEeTIH
Typaep, Kesaep, ¢akropiap Typaibl OuTiMi
KaJIBITITACTBIPY; KayinTi dbakTopiapasl
Ta3apTy[blH, OCEpiH  a3alTyAblH  HEMece
IIMKI3aTThl ~ TEXHOJIOTHSUIBIK ~ OHJEY, OHIM
Kayilci3airi  KepCeTKIITepiHiH HOPMATUBTIK
Tajantapra COWKECTIMH KaMTaMachl3 €TeTiH
TaMaK OHIMJEpiH OHIIPY KOHE OTKi3y Ke3iHJe
OJIap bl TOJIBIK JKOFOIBIH BIKTHMAJ TOCLIIEPI.

dopmMupOBaHUE 3HAHUU 0 BUAX,
HCTOYHUKAX,(paKTopax, BIISFOIIIMX Ha
3arpsI3HEHUE MPOJOBOJIBCTBEHHOTO CBIPbSl U

MPOTyKTOBIUTAHHUS, KaK Ba)KHEHIIETo
¢dakropa obecrnieueHust Oe3omacHoCTH
BBIITyCKaeMOM HPOYKITUH UTaHKS;

BO3MOXHEIX CIIOCO0ax O4YHUCTKH, CHHIKXCHHA
BJIMSAHHNSA OIIACHBIX (I)aKTOpOB HWJIK IIOJIHOC HUX

yCTpaHEHHE npu TEXHOJIOTHYECKOU
o0OpaboTke CBIpbA, MPOU3BOJCTBA U
peanu3anuu MPOJIYKTOB MATaHUS,

00€CIIeYNBAIOIINXCOOTBETCTBUE TOKA3aTEICH
0€30MaCHOCTHIIPOYKIIUU HOPMAaTUBHBIM
TpeOOBAHUM.

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.

OKvtmy namuoiceci / Pezyiomameut 00yuenusal Learnin

outcomes

Kypcrsi coTTI asiKTaraHHaH KeliH
oiiManymbLIap
-a3bIK-TYJIK ~ INHKI3aTbl ~ MEH  a3bIK-TYJIK

OHIMJIEPIHIH KayINCI3IINH KaMTaMachl3 €Ty
KOHIHJIETT HOPMATUBTIK-KYKBIKTBIK aKTLIEpl,
TaMaKTaHY/IbIH BaJIMMEHTAJIFa KapChI
¢baxToprapbH Oiny;

- Oeryie 3arrapiblH ajaM ar3achlHa docep €Ty
MEXaHHU3MIiH, a3bIK-TYJIK HIUKi3aThl MEH TaMak
OHIMJIEpPIHIH  Kayilci3AiKk  KepCeTKIIITepiH
0akpulay QNICTepl MEH TEXHUKAIBIK eJley
KypaJIJapblH MEHIEPY;

- Kayirci3 eHIM HIBIFapyAbl KAMTaMachl3 eTeTiH
KayinTi Qakropiapabpl a3alTy HeEMece TOJIBIK
KOK  apKbUIbl  OHJIPICTIH  TEXHOJOTHSIIBIK
MPOIIECIH KAJBINTACTHIPY.

ITocae ycnemHoro 3aBepuieHust Kypca
o0yyarommecsi OyayT

-3HaTb HOPMATUBHO-IIPABOBBIE  AKTHI IO
o0OecrieyeHn0 0e30MacHOCTH  MPOJIOBOJIBCT-
BEHHOI'O CBIpbSI M NPOAYKTOB MHUTaHUS,
aHTHaAJIMMEHTapHbIe (PaKTOPbI MTUTAHUS;

-BI1aACTh MEXaHU3MOM BOS,Z[GIZCTBPISI
YYKCPOOHBIX BC€IICCTB Ha OpraHnu3m
YCJI0BCKa, METOJaMH KOHTPOJIA u
TCXHUYCCKUMHU cpeacrBaMu HU3MEPCHUA

mokasaresneil 0e30MacHOCTH  MPOJIOBOJILCT-
BCHHOTI'O CI)IpI)SI n HpOHYKTOB IIUTaHUA,

-popMUpPOBaTh TEXHOJOTUYECKUN TIPOIECC
MIPOU3BOJICTBA TOCPEJACTBOM CHIDKEHUS WIIH
MOJIHOTO YCTPAHEHHUS OMACHBIX (PaKTOPOB,
00€eCIIeYnBarOIINX BBITTYCK Oe30macHoO’

MPOTYKLIHH.

After successful
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.

completion of the course,
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Ilpepexeusummepi / Ilpepexeuszumot / Prerequisites

OHIM camachelH capanTay

\ OKcrnepTu3a KauyecTBa PO yKIUU |

Product quality expertise

Kypcmuingvickawa mazmynst / Kpamkoe cooepycanue kypca/ Course summary

ABBIK-TYJIIK IIHKI3aThl MEH TaMakK OHIMJCPiHIH
Kayilnci3airii - kamTamachiz  ety. Kayincizmik
typiepi.  Kayinti  3arTapaplH  KIKTe€yi.
VYBITTBIIBIK KOpCETKIIITEPI. ABBIK-TYJIIK
IIMKI3aThl MEH TaMaK OHIMICPiHIH KayilCi3iria
PETTEHTIH HOPMATHBTIK-KYKBIKTBIK  aKTLIEp.
Tamak eHiIMIEpiHIH KayilCi3IiriH KaMTamachl3
eTyre Toyekedre OariapliaHFaH TocUl. AJam
ar3achblHa 3HUSHIBI oCEp eTeTiH a3bIK-TYJIK

IIMKi3aThl MEH  a3bIK-TYJIK  ©HIMJEPIHIH
KEPruTIKTI KOMITOHEHTTEPiMEH.
AHTHATUMEHTAJIbIbI 3aTTap, alKbIH

(dapmakonorusIBIK  Oencenaimiri 6ap 3arrap,
a3bIK-TYJIIK IIMKi3aThl MEH TaMakK OHIMIEPiHIH
YBITTBl KOMITOHEHTTEpi. AB3BIK-TYJIK IIHUKI3aThI
MEH TaMaK OHIMIEpPIH XHUMHUIBIK 3aTTapMeH
jacray.

Obecneuenue

0€30I1aCHOCTUIIPOIOBOJILCTBEHHOT'O ChIPbSl U
IPOAYKTOB nuTaHus. Bunapl Oe3onmacHoCTH.
Knaccudukanus OIaCHBIX BEIIIECTB.
Ilokasatenu TOokKcuuHocTH. HopmarusHO-
IIPaBOBBIE aKTBhl, perinaMeHTHpYIOLHe
0€30MaCHOCTh TPOJIOBOOJIBLCTBEHHOTO CHIPHS
u POAYKTOB UTAHUS. Puck-
OpPUEHTUPOBAHHBIM MOJAX0J K OOECHEeYEHHUIO
0e30macHOCTH MUILEBOM mnpoxykuuu. Ilpu
POAHBIC KOMIIOHCHTBI ITPOAOBOJBCTBCHHOI'O
CBIPbSl U MIPOAYKTOB MUTAHMs, OKa3bIBAIOLIIE

BpEIHOE BO3JICHCTBME HAa  OpPraHu3M
4ellIoBEKa. AHTHAIMMEHTAapHBIE BEILECTBA,
BEILIECTBA c BBIPAKEHHOU
(bapMOKOJIOTHUECKON AKTUBHOCTBIO,
TOKCHUYHBIC KOMITIOHCHTHBI

IPpOAOBOJILCTBEHHOTO CBIPpbSI KW IHPOAYKTOB
IUTaHUA. 3arp$I3HCHI/Ie MMPpOAOBOJIBCTBEHHOT' O
ChIpbsd W MPOAYKTOB IIUTAHUA BCHICCTBAMU
XUMHYCCKOTO IMMPOUCXOKIACHHUA.

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.

bazoapnama scemexuici / Pykosooumenv npozpammst/ Prog

rammemanager

Carurosa I'.C.

| Epim H. A.
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Canumapus xncone mazammany cuzuenacot /Canumapus u cucuena numanus/Sanitation and food hygiene

Oky maxcamul / Yueonan yenv/ Purpose

Xanmel ’koHEe OHEPKACINTIK CAHUTApHs, TaMak
OHJIIPICIHIH TUTHUEHACHl HETi3JCepiH TEPEeHIETIN

3epreney, MHKPOOPTaHU3M/IEPIiH peui,
CaHWUTApUsl >KOHE TUTHEHA Typalibl FHUIBIMU
JTYHHETaHBIMIbI KaJIbIITaCThIPY,3aMaHayH
KEUIeHJ1 FBUIBIM pETIHJEe CaHUTapusi MEH
TaMaKTaHy TUTUEHACBIHBIH HET13/1epi AeHCaYIIbIK
CakTay, TaMaK OHIMCPiHIH Kayilci3iri Typaibl

YrinyOieHHOe U3Yy4YeHHE OCHOB OOmer u

IIPOMBIIIJIEHHON CaHUTapHH, TUTHUCHBI
MUIIEBBIX ~ MPOM3BOACTB,  (HOpMHUpOBaHHE
Hay4yHOT'O MHUPOBO33pEHUS 0 poau

MUKPOOPIaHU3MOB, CAHWTAPUU U TUTHCHBI,
O3HAaKOMJICHHE C KOHLENTYaJIbHBIMU
OCHOBAaMHU CaHUTApUU W TUTHEHBl IHUTAHUA
KaK COBPEMEHHOM KOMIUIEKCHON 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

OiIiM HETI3IHAE THUTHEHANBIK IYHHETAHBIMIBI | 30POBbECOEPEIKEHNUH, dopmuposanue | based on knowledge about food safety.
KaJIBIITACTHIPY. THTMEHUYECKOTO MHPOBO33PEHHs Ha OCHOBE

3HaHMH O  0E30MacCHOCTH  MHIIEBBIX

IIPOJIYKTOB.

Oxvimy namuoiceci / Pesynomamut 06yuenusl Learningoutcomes

Kypcrbl CoTTIi asiKTaraHHAaH keiiin | IocJie ycneumHoro 3aBepuieHusi Kypca After successful completion of the course,
olriMasymbLIap odyuarommecsi OyayT students will be
- KayiIlci3iKk TeXHUKACHI, OHIPICTIK CAHUTAPHS, | -MPUMEHSTh npaBuja texuuku | -apply the rules of safety, industrial sanitation, fire
OpT  Kayinci3miri  oHe eHOeKTI  Kopray | Oe30MacHOCTH, npousBocTBeHHO# | Safety and labor protection;
KaFuJIaIapbiH KOJJIaHy; CaHWUTApWM, TOXapHOH Oe3omacHocTH u | - measure and evaluate the parameters of the
- OHJIIPICTIK MUKPOKJIMMATTBIH, [IAHAAHY JKOHE | OXpaHbl TPY/a; industrial microclimate, the level of dust and gas
laznany nenreiiinin, Iy MeH mipinfiH, )KYMbIC | - u3mepams W oleHuBarh mapameTpsl | pollution, noise and vibration, illumination of

OPBIHAAPBIH KaPBIKTAHIBIPYIbIH
napaMeTpIIepiH eJley jxoHe Oaranay;

- Oepinren opmicreMe OOiBIHINIA 3epTTEYIIEP
KYPrizy )KoHE SKCIIEPUMEHTTEP IIH HOTHXKeNepiH

Tannay, *Kypri3uireH SKCIEepUMEHTTEpAl eley

KOHE CHIIaTTay;
- TaMakKTaHy KoCIMOpBIHAApbIHA KYPri3UIreH
3epTTeyJepAiH  SKCIEPUMEHTTIK  JepeKTepiH
OHJICY KYpaJapbIH KOJIAAHY.

MPOU3BOJICTBEHHOTO MHUKPOKIIMMATa, YPOBHS
3albJICHHOCTH W 3ara3oBaHHOCTH, IIyMa, W
BUOpalLMK, OCBEIIEHHOCTH PabOUnX MECT;

- npoeodump WCCIECIOBAHUS 10 3aJaHHOM
METOAMKE ¥ aHATU3UPOBATh PE3YNIbTATHI
HKCHEPUMEHTOB,  HM3MEpATh U COCTaBIATh
OIHMCaHWE TPOBOIUMBIX IKCIIEPUMEHTOB;

- HPUMEHAMBCPECTBA 00paboTku
AKCIEPUMEHTAIBHBIX JaHHBIX TPOBEACHHBIX
WCCIICIOBAaHUM Ha MPEANPUATUSAX TUTAHHUS.

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.

Ilpepexsuzummepi / Ilpepexeusumet / Prerequisites

OHIM canachlH capanTay

| OKcnepTu3a KauyecTBa PO yKIUU

Product quality expertise

Kypcmuinkvickaua mazmynot / Kpamkoe cooeprcanue xypca/ Coursesummary
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I'uruena HeTi3epin IUTAHU.
['urueHanbIKCHIPTKB OpTa (PaKTOpIIaphiHA JKOHE
cajna KOCIITOPBIHAAPBIH abaTTaHbIpyFa

KOWBUIATBIH ~Tajantap. [WMrueHalblK HU3alH
Herizzepicana KOCIMOPBIHAAPBIHBIH KYPBUIBICHI.
TeXHOIOTHUSIIBIK JKaOIBIKKA KOMBIJIATHIH
CaHUTApHUSUIBIK  TaJjlanTap,Kypaji-caiiMaHapra,
pIIbICTapFa. TaMak @HEepKociOl KoHE KOFaMIIbIK
TaMaKTaHy KbI3METKEPJICPIHIH JKEKE TMTHEHACHI
MEH eHoex TUTUEHACHI. CanuTtapibik
pexumCalnia  KoCIOpBIHIAAPBIHAA.  TaramJIbIK
uH(pEKIHsIap MEH YIIaHyJap, OJapIbIHATIBIH
any. ['enbMUHTHKaNBIK aypynap, OJIapAblH
anapiH-any. TaMak eHIMAEpIHIH CaHUTApIbBIK -
TUTHEHAJIBIK MaHBI3bI JKOHE OJIApJIbIH
AMUACMHOJOTHSUIBIK ~ MaHbI3Bl.  CaHWTAPIIBIK
TanantapA3bIK-TYJIIK OHIMAEPIH TackIMalay
oJlapibl KaObuTIAy koHe cakTay. CaHUTAPIIBIK
MEXaHHUKABIK JKOHE KbUTYy TaJanTapbloHIMAEPIi
acmasJIbIK OHJICY.

OcHOBBI rUrMeHbl MUTaHU. [ UrHeHnYeckue
TpeboBaHUS K (pakTopaM BHEIIHEH Cpeabl U
0J1aroyCTpOMCTBY — IpPENIpPUATHI  OTpaciu.
['uruennyeckre OCHOBBI MPOSKTUPOBAHUS
CTPOUTENIbCTBA  MNPENIPUATUN  OTpaciu.
CanutapHbie TpeOOBaHUS TEXHOJIOTHUECKOMY
000pyJI0BaHUIO, MHBEHTapro, Tape. JInuHas
TMTHEHa M TUTHEHa Tpyda pabOTHUKOB
MUILEBOM IIPOMBIIIIEHHOCTH u
obmecTBeHHOTO  nuTaHus.  CaHUTApHBIN
PEKUM HanpeAnpusTHsx orpaciu. ITuiessie
WHQEKIUH U OTPABIICHHSI, MEPBI TOUX
npeaynpexaeHuto. I aucTHele 3aboseBaHus,
nux npo¢punaktuka. CaHuTapHO-
TMTUEHUYECKasl IMUIIEBBIX IPOAYKTOB U HX
SIHUIEMHUOJIOTHYECKOE 3Ha4YCHUE.
Canurtaphsle TpeOoBaHus. TpaHCIOPTHPOBKE

MHIIEBbIX  MPOAYKTOB,  KUX  IPUEMKE
XPaHEHHUIO. CanuTapHbIeTpeOOBaHUS K
MEXAaHUYECKOW W TEIJIOBOMKYJIMHAPHOU

00paboTKe MPOJTYKTOB.

Fundamentals of food hygiene.
Hygienicrequirements for environmental factors
and the improvement of industrial enterprises.
Hygienic bases of design ofconstruction 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 toprevent them. Helminthic
diseases, their prevention.Sanitary and hygienic
food products and their epidemiological
significance. Sanitary requirementsTransportation
of food products, totheir acceptance and storage.
Sanitaryrequirements for the mechanical and
thermalculinary processing of products.

bazoaphama rcemexwici / Pykoeooumensv npozpammut/ Prog

rammemanager

Carurosa I'.C.

\ Epim H. A.
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Yuemoinik onoipic/bepexcnueoe npouzeoocmeo/Lean manufacturing

OKy maxcamul / Yueonasn yenv/ Purpose

YHemIi OHIIpiC TYKbIPBIMIAMACHIH iCKE achIpy dopmupoBanue KoMmIulekc 3HaHuii o | Formation of a complex of knowledge on the use
KOHE KOJJaHy HeETi3iHJe TamaK OHJIpici | BOmpocaM HCIOJIb30BaHUs IepcrnekTuBHbIX | Of  promising  approaches to  production
calachlHAarbl KBI3METTI JKY3€re achIpaThliH | MOJXOMOB II0 YIPaBIECHHIO IPOM3BOACTBOM | management of enterprises operating in the field of
KOCIMOPBIHAAPABIH ~ OHMIPICIH  0acKapyablH | NPEANPUSTHH, ocymiectsisirorux | food production, based on the implementation and
MEPCICKTUBAIIBIK, ToCUIAEpiH KOJIJaHy | AesrelbHOCTE B obmactu  mummieBoro | application of the concept of lean production.
Mocenenepi  OoifblHIIa  OLTIM  KEMICHIH | MPOM3BOJACTBA, HA OCHOBE peajM3alud |
KaJIbINTaCThIPY. NPUMEHEHHSI  KOHIEMIUH  OepekIMBOrO

POU3BOJICTBA.

Oxvimy namuoiceci / Pesynomamut 06yuenusnl Learningoutcomes

Kypcrbi CoTTI asiKTaraHHaH keiiin | [Tocsie ycmemHoro 3aBepimieHusi Kypcea | After successful completion of the course,
olriManymbLIap odyuarommecst OyayT students will be
- YHEMJI OHJIpicTi YHBIMAACTBIPYIBIH THIMAI | -pcronb3oBath d(dexTuBubie Mertoxst | - Use effective methods of organizing lean
SMICTEPIH KOIaHy; OpraHu3anuu Gepexnusoro | production;
- OHJIpiCKE Tammay >KYprisy YIIH KaKeTTi | qpou3BOCTBA; - develop the necessary documents for the analysis
Ky’KaTTap/bl 931pJIey. - pa3pabaThIBaTh HEOOXOAMMEIE JTOKYMEHTHI of production.

JUISL IPOBEJICHUSI AaHAJIN3a IPOU3BOJICTBA.

Ipepexeuzummepi / Ilpepexeuzumot / Prerequisites

OHIM camachlH capanTay \

DKcrnepTu3a KayecTBa MpoyKIUU

Product quality expertise

Kypcmuinkvickawa mazmynst / Kpamkoe codeprcanue kypca/ Coursesummary

ApBIK OHIIPICTIH HEri3ri YFBIMIApbl MEH
NpUHIMITEPl. YHEMAI OHJIIpiC HAealiaphl.
ApBIK OHJIIpic XKYHECIH eHri3y YIIiH 0a3ajblK
Karjainap okacay. KocimopslHaapaa yHemIl
eH/IIpic KyHeciH eHT13y TOxipudeEci.
HIerFpIHAApABIH  TYpJEPi JKOHE OJIApIBI KOO
omictepi. MarepuanaslK arbIHAApABl OackKapy
KOHE OHTAWIaHABIPY Kyhenepi. MaTepuaibik
arbIHAapABI 0acKapy MOAENBAEPiHIH TYpiepi.
Cana WIBIFBIHIAPEI KOHE IIBIFBIHAAP. APBIK
eHJipic  Kypangapsl. KyHABUIBIK  aFbIHBIH
KapTara Tycipy.

5S-)KYMBIC OPHBIH pallMOHAIM3ALUSIIAY JKYHecl.

OCHOBHBIE ~ TOHATUS M TNPUHLUIBI
OCpeXXIMBOTO  MPOM3BOJACTBA.  Mmeansl
OepexxiuBoro  npousBojactBa.  CoznaHue
0a30BbIX YCIIOBUM JJISi BHEIAPEHHS CHUCTEMBI
OepeKIMBOTO IPOM3BOJICTBA. OnbIT
BHEJIPEHUS CHUCTEMBI OepeKIIMBOTO
MIPOU3BOJICTBA HA MpEeaNpusATHsIX. Bumasl

MOTEPh U METOJbI UX ycTpaHeHHs. CHCTEMBI
yIIPaBJIEHUS u ONTUMM3AITUU
MaTepHalbHBIMU MOTOKaMU. Buasl mozaeneit
YIPaBICHHUS MaT€pUAIIbHBIMU TOTOKAMHM.

3aTpatbl Ha  Ka4ecTBO W TOTEPH.
HNHcTpymMeHTBl OepekIMBOrO MPOU3BOJICTRA.

Basic concepts and principles of lean
manufacturing. The ideals of lean manufacturing.
Creation of basic conditions for the introduction of
a lean production system. Experience in
implementing a lean manufacturing system at
enterprises. Types of losses and methods of their
elimination. Material flow management and
optimization systems. Types of material flow
management models.

Quality costs and losses. Lean manufacturing tools.
Mapping the value stream.

5S is a workplace rationalization system. The
TPM system. SMED is a quick equipment

o1




TPM xyiieci. SMED-xa0abpIKThI )KbIIAAM KaiiTa
perrey xyieci. Kaiizen Onici. Kepuekinik. "Jlan
yakpITBIHAQ" >kyHeci. Sw2h kyiieci."kanOan"
KYHECIH a3ipIiey *KoHE SHT13Y

KaptupoBanue moToka co3gaHus IIEHHOCTH.
5S — cucrema panMoHaNIM3auuu padodero
mecta. Cucrema TPM. SMED- Cucrema
OBICTPON  MepeHallafKu  00OpyIOBaHUS.
Meton Kaiinzen. Busyanuzamusa. Cucrema
«Touno Bo Bpems». Cucrema SW2H.
Pazpabotka ®  BHEApEHHE  CHUCTEMBI
«KaHOaH»

changeover system. The Kaizen method.
Visualization. The system is "Right on time". The
5W2H system. Development and implementation
of the Kanban system

bazoaphama sicemexuici / Pykoeooumenwv npozpammut/ Prog

rammemanager

Carurona I'.C.

Epim H. A.
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Tayapaapowt koomay nezizoepi / Ocnoswt Koouposanusn moeapos/ Basics of product coding

Oky maxcamul / Yueonan yenv/ Purpose

Tayapmapmerl KIKTEY YFBIMJIApPbIMCH
OaifTaHBICTHI TEPMUHJCP MEH aHBIKTaMaJTapMeH
TaHBICTHIPY. Tayapmap/bl KiKTey OenrijiepiMeH,

O3HaKOMHUTH C TEPMHUHaAMHU u
OIPCACIICHUAMMA, CBA3AHHBIMU C ITOHATUAMU
KJ'IaCCI/I(i)I/IKaHI/II/I TOBApPOB. O3HaKOMHTH C

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

ONICTEpIMEH JKOHE epekKeNepIMEH TaHBICTHIPY. | IpU3HaKamu, Meromamu 1 npaBwiamu | classification of goods. To teach to calculate and
Tayapmapsr KIKTCY JKOHE KoATay | KiaccuuKamum TOBApOB. Hayuwuts | analyze indicators of classification and coding of
KOPCETKIMITEPiH eCeNTeyre IKOHE TalayFa | paCCUMTBIBATh M aHAJIM3UPOBATH MOKaszaTenu | goods.
yiipery. KJIacCH(MKAIMK ¥ KOMPOBAHUS TOBAPOB.

Okvimy namuoceci / Pezynomamut ooyuenusn / Learning outcomes
Kypcrbl COTTI AAKTAFAHHAH keifin | ITocjie ycnmenmHoro 3aBepuieHus Kypca After successful completion of the course,
oiniManymbLIap obyuaroumecst OyayT students will be

- TayapJap/bl )KIKTey KoHe KOATay
caJlaChIH/IaFbl HET13T1 TePMHUHIEPl KOJIaHy;
- Tayapiapbl XKIKTEY *KOHE KOJATAy SIICTepiH
KOJIJTaHy;

- OHIMHIH >KaJIIbI KIKTEYIIIiH O1Iy;

- EAH mrpux-HeMipiiey YFIMBIH KOJIJaHY.

- IIPUMEHITh OCHOBHBIE TEPMHUHBI B 00JIACTH
KJ1accu(UKaLUU U KOAUPOBAaHUS TOBApOB;

- HUCIOJB30BaTh METO/bl KJIACCU(PUKALUU U
KOJAMPOBAHUS TOBApPOB;

- 3HaTh OOIIMH KIACCH(PHUKATOP MPOAYKIHH
(OKIT;

-IIPUMEHATh  TOHATHE O
Hymepanuu EAN.

LITPUXOBOMN

- apply basic terms in the field of classification and
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

AKNapaTThIK-KOMMYHHUKALUSIIBIK
TEXHOJIOTHUsIIAP, A3BIK-TYJIK ©HIMJIEPIHIH

WHpopMalinoHHO-KOMMYHUKAIIMOHHBIE
TexHosioruy, ToBapoBeneHue

Information and Communication Technologies,
The goods of a message of food products

TayapTaHybl HPOJIOBOJICTBEHHBIX MPOIYKTOB

Kypcmuinkvickawa masmynot / Kpamkoe cooepscanue kypca/ Coursesummary
[TonHiH moHI, Ma3MyHBl JkoHe MiHzaerTepi. | [Ipeamer, COZIepIKaHHe " 3amaum | The subject, content and objectives of the
TyThiHY HapbIFBIHBIH Kal-KyHi MeH jgamy | quciumuinabl. Cocrosiume u  mepcenektussl | discipline. The state and prospects of the consumer

NepCIIEKTUBAJIApbl, TayapTaHy MEH TayapJiap/bl
KOATAay/Abl JTaMBITY/bIH TapuXbl MEH OarbIThI.

Pa3sBUTHUA HOTpe6I/ITCJIBCKOF O PBbIHKA, UCTOPHUA
U HalpaBJICHUEC Pa3sBUTHUA TOBAPOBCACHHUA U

market, the history and direction of the
development of commodity science and coding of

Tayaprany omicTepiHiH MOHI, TYCiHIKTepi, | KomupoBaHus ToBapoB. CymiHocTh, MOHATHS, | §00ds. The essence, concepts, classification,
Kikrenyi, npuHmunTepi. JKiktey Oenrinepi. | Kiaccudukanus, TPUHIIATIBI meronoB | principles of methods of commodity science. Signs
Tayapnapab! kikTey *oHE KOATay callachIHIAarbl | ToBapoBeneHus. [lpusHaku kinaccuduranuu. | of classification. Basic concepts in the field of
Herisri  yreiMaap.  JKiktey — KypbutbIMbI, | OCHOBHBIC TOHSATHS B obnactu | classification and coding of goods. Classification
COPTTapbl, OJIAPJBIH AaPTHIKIIBUIBIKTAPhI MEH | KjJaccu(UKallMM | KOJAMPOBaHUS TOBapoB. | Structure,  varieties, their advantages and
KEMIITIKTEPi. XKanneimemnekertik | CTpykTypa Kiaaccudukanuu, pasHoBuaHocty, | disadvantages. National classifiers:  concept,
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XKIKTEYIIITEp: TYCIHIr, JKIKTETyi, MaKcaThl, | UX JIOCTOMHCTBA u nenocratku. | classification, purpose, structure.
KYPBUIBIMBIL. OOmerocynapcTBeHHbIE  KJIACCH(PHKATOPHI:
MOHATHE,  KiIaccu(uKanus,  Ha3HAYCHHE,
CTPYKTYpa.
bazoaphama sicemexuici / Pykosooumenw npozpammul/ Programmemanager
Carurosa I'.C. | Myxamenos T.A.

54




