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I3IPJIEYHIJIEP/ PABPABOTUYUKMU // DEVELOPERS:

CarutoBa I'ynpna3 Canceiz6aeBHa, Epim Hyp6on Amantaityier, TrneybaeBa 3apuHa baybipkaHOBHA,
MyxamenoB Tanrat AmanranueBud, MonmaxmeroBa 3amzaryib KopranOexkoBHa, XaceHoB YpayOai
baiizakoBu4 - KaiiTa @HIEY )KOHE CTaHIapTTay TEXHOJIOTHICH KadeapachiHbIH aFa OKBITYIIbUIAphI, Tuxo-
HoBa Exarepuna MuxaiinosHa, " JIEIT ")KIIIC nupekTopbIHBIH cara KeHiHaeri opeiHOacapsl, [llakuposa
Aticyny PunaroBHa, "Kocrtanaii menpkomOunate!" AK 6ac TeXHOJIOTHI.

CaruroBa I'ympna3 CanceizbaeBna, Epim Hyp6on Awmanraitynsl, TneybaeBa 3apuna baybip:kaHOBHa,
MyxamenoB Tanrat AmanramueBud, MonmaxmeroBa 3amzaryib KopranOexkoBHa, XaceHoB YpayiOai
baiizakoBuu — crapmue mpernogaBatend Kadeapsl TEXHOJIOTHH TepepadOTKU W CTaHAapTH3AIHH,
TuxonoBa Exarepuna MuxaitnioBHa, 3aM. nupektopa 1o kadectsy TOO «JIEIl», llakupoBa Alicyny Pu-
HaTOBHA, IM1aBHbIN TexHoyor AO «Kocranalickuii MEIbKOMOUHATY

Sagitova Gulnaz Sansyzbaevna, Yerish Nurbol Amantayuly, Tleubayeva Zarina Bauyrzhanovna,
Mukhamedov Talgat Amangalievich, Moldakhmetova Zamzagul Korganbekovna, Khasenov Uralbai Bai-
zakovich — senior teachers of the Department of Processing Technology and Standardization, Tikhonova
Ekaterina Mikhailovna, Deputy. Quality Director of "DEP" LLP, Shakirova Aisulu Rinatovna, Chief
Technologist of JSC "Kostanay Flour Mill"

YCBIHBLJIAbI / PEKOMEHJIOBAHO / RECOMMENDED:

Kaiita eHiey TEXHOJOTHICH OHE CTaHAAPTTAay Kadeapa OThIPbICBIHIA KapacTbpbulibl, 2022 x. 13.04
Ne 4 xarrama

Paccmotpena Ha 3aceganuu  Kadeapbl TEXHOJIOTMUIIEPEPAaOOTKH U CTaHIapTU3alMK, MPoTokon Ne 4 ot
13.04.2022 .

Considered at a meeting of the department, protocol No. 4 dated 13.04.2022y.

B. IBypedeHCKHil aTbIHAAFbl AYBUIIAPYAIIbUIBIK HHCTUTYTTBIH OIICTEMENIK KOMMCCHUSCHIHIA
Tankeanael, 2022 k. 15.04 Ne 4 xatrama

OO6cyxneHa Ha 3acefaHMM METOJUYECKOW KOMHCCHM CEeJIbCKOXO3SHCTBEHHOTO HMHCTUTYyTa MMeHH B.
JBypeuenckoro mpotokoi Ne 4 ot 15.04.2022 r.

Discussed at a meeting of the methodological commissions of the agricultural production Institute named
after V. Dvurechensky,protocol No. 4 dated 15.04.2022 y.

Oky ozmicTeMeniK KeHeCiHIH memiMiMeH YChIHbIIBL, 2022 k. 23.04 Ne 4 xaTTama
PexkoMeHnjoBaHa pemeHueM Y 4eOHO-METOUIECKOro coBeTa, mpoTokosl Ne 4 ot _23.04. 2022 .
Recommended by the decision of the Educational and Methodological Council,

Protocol No. 4 dated 23.04.2022 y.

Keueci kyxkaTrap Herizinae J3ipJjenui:

binim OepymiH OapnblKk JCHrediHIH MEMJICKETTIK JKajlmblFa MIHAETTI OimiM Oepy cTaHAapTTaphl,
Kazakcran PecmyOnukaceiabiH binmiM skoHe FhUTBIM MUHHUCTPIHIH 2018 >xbutrbl 31 kazanmarer Ne 604
Oyiipbirel (05.05.2020 . e3repTysiep MEH TOJBIKTHIPYJIAp HETi31HAe);

OJIeyMETTIK SpINTECTIK MEeH dJIEYMETTIK JKOHE €HOEK KaThIHACTapblH PETTEY MKOHIHJET pecnyOIrKaIbIK
YIDKaKThl KOMUCCUSHBIH 2016 kbutbl 16 HYpBI3BIHAAFBI OCKITUIreH YATTHIK OUTIKTUTIK IIeHOepi; -
«/lavibraganFan TaMak eHIMIepi MeH >kapTeuiail (abpukarrap eHmipicinKC «Atameken» Kazakcran
PecnyOnukachiHBIH ¥JITTHIK Kocinkepiep naiaracsl backapma Teparacsl opsinOacapbiabiy 24.10.2018 x.
No289 Oyiipeirpiaa Nel KocbiMIa;

«Cyt xoHe cyr eHimuepin eHaipy» KC «Atameken» Kazakcran PecnyOnaukacbiHBIH ¥ IJITTBIK
Kocinkepiep manartackl backapma Teparackl opeiHOacapbiHbIH 26.12.2019x. No263 OyiipeirbiHa No34
KOCBIMIIIA;



- «ET xone et enimaepin enzaipy» KC «Atameken» Kazakcran PecmyOnukachiHbIH ¥JITTBIK KoCIKepIep
nanatacel backapma Teparacel opeiHOacapbiHbIH 26.12.2019x. No263 OyiipeirbiHa Nel() kockiMmIia; -
«Kewmicrepai, KuIeKTEp MEH KOKOHICTEpII KaliTa eHaey xkoHe KoHcepBliey»KC «ATtameken» Kazakcran
PecnyOnmkachiHbIH ¥ ATTHIK Kocinkepiiep nanarackl backapma Teparacel opeiHOacapsiHbiH 26.12.2019xk.
Ne263 Oyiipeirpina Ne45 KochIMia;

- «XKemic-xkuaek xoHe kokoHic mbIpbIHAApbIH 0HAIpY» KC «ATameken» Kazakctan PecryOnnkachIiHBIH
¥ATTHIK Kocinkepiep nanarackl backapma Teparace! opbiHOacapeiabiH 26.12.2019x. Ne263 OyiipbirsiHa
Ne46 xoceiMIa;

- «Kyprak >koHe KemnTipiireH djxeMmictep MeH kekeHictep eoHaipy» KC «Artamexen» Ka3zakcran
PecnyonukaceiHbiH ¥ ITTHIK Kocinkepiiep nanatackl backapma Teparacer opsiHOacapeiabiH 26.12.2019x.
Ne263 oyiipeirpina Ne31 Kocbima;

- «Aywoerenkeneri cy enuipici» KC «Atameken» Kazakctan PecnyOnukachiHbIH ¥ITTBIK KOCIMKEpIIEp
nanatackl backapma Teparacel opeiHOacapsiHbiH 26.12.2019 x. Ne263 Oyiipeirbina Ne33 KockImina.

Pa3paGorana Ha OCHOBaHMH CJIeAYIOIIUX JOKYMEHTOB:

- 'OCO Bcex ypoBHell 00pa3oBaHusi, yTBEPkKAECHO MpuKa3oM MuHucTtpa oOpa3oBaHus 1 Hayku PecryOnu-
ku Kazaxcran ot 31 okra0ps 2018 rona Ne 604 (c uzmenenusimu u jonosnHenusmMu ot 05.05.2020 r.);
HarnmonanpHast pamka kBanddukaiuii, yrBepkaeHHas nmpoTtokoioM oT 16 mapra 2016 roga Pecnybmu-
KAHCKOW TPEXCTOPOHHEH KOMHUCCHEN IO COLMaIbHOMY HMapTHEPCTBY U PETYIMPOBAHUIO COLMAJIBHBIX U
TPYJOBBIX OTHOLLIEHUH.

- [IC «IIpou3BOACTBO MPUTOTOBICHHBIX MUIIEBHIX MPOIYKTOB U TOIy(hadpukaToB» mpuiiokenne Ne 1 k
npukasy 3amecturens [Ipencenarens [IpaBnenus HanumonansHoi nanatel npeanpuHuMareneii Pecmy6-
ik Kazaxcran «Atamexken» ot 24.10.2018r. Ne289;

- [IC «IIpon3BoACTBO MOJIOKA U MOJIOYHBIX IPOAYKTOB) NpuioxeHue Ne 34 k npukasy 3amecTUTeNs
[Ipencenarens [IpaBnenus HanmonansHoi nanatel npeanpunumateneid PecriyOnnku Kazaxcran
«ATtameken» 0126.12.2019r. No263;

- [IC «IIpousBoncTBO Msica 1 MsicolpoaykToB» nmpuiioxkenne Ne 10 k mpukazy 3amectutens [Ipeacenarens
[TpaBnenus HanuronaneHoM nanaTsl npeanpuauMareneit Pecnyonuku Kazaxcran «Atameken»
0126.12.2019r. Ne263;

- IIC «IlepepaboTka U KOHCEpBUPOBaHME IUIOOB, ATOJ M OBOLIEH» mpuiiokeHue Ne 45 k mpukasy 3ame-
ctutens pencenarens Ipasnenns HanmonanbHON manaTel peapuHUMAaTENIeH
Pecny6nuknKazaxcran «Atameken» 0126.12.2019r. Ne263;

- TIC «IIpou3BOACTBO IIJI0JIOBO - SITOAHBIX W OBOIIHBIX COKOBY» MpriiokeHue Ne 46 k mpukasy 3ame-
crurens IIpencenarens Ilpasnenus HanumonansHoii nanatsl npeanpunuMareneii Pecnyonukn Kasaxcran
«ATtameken» 0126.12.2019r. Ne263;

- TIC «IIpou3BOJCTBO CyXHX U CYHIEHBIX (PPYKTOB U oBolIei» npuioxenne Ne 31 k npukazy 3ame-
crurens [Ipeacenatens [lpasnenus HaunonanbHO# nanatel npennpuHuMaresieit Pecnyonuku Kazax-
crad «AtamekeH» 0126.12.2019r. Ne263;

- [IC «IIpou3BoACTBO MUTHEBON OYTHIMpPOBaHHOW BOJBDY mpuiiokeHune Ne 33 k mpukaszy 3amecTuTens
IIpencenatens IlpaBnenuss HaumonansHOM manatel mnpennpunumareneid Pecnyonmukun Kazaxcran
«Atameken» 0126.12.2019r. Ne263.

Developed on the basis of the following documents:

- SES of all levels of education, approved by order of the Minister of Education and Science of the Repub-
lic of Kazakhstan dated October 31, 2018 No. 604;

- National qualifications framework approved by the protocol of March 16, 2016 by the Republican tripar-
tite commission on social partnership and regulation of social and labor relations;

- PS«Production of prepared food products and semi-finished products», Appendix No. 1 to the order of the
Deputy Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan
Atameken dated 24.10.2018 No. 289;

- PS «Production of milk and dairy products» Appendix No. 34 to the order of the Deputy Chairman of the



Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan Atameken dated
26.12.2019 No. 263;

PS «Production of meat and meat products» Appendix No. 10 to the order of the Deputy Chairman of the
Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan Atameken dated
26.12.2019 No. 263;

PS «Processing and canning of fruits, berries and vegetablesyAppendix No. 45 to the order of the Deputy
Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan Ata-
meken dated 26.12.2019 No. 263;

PS «Production of fruit and berry and vegetable juicesyAppendix No. 46 to the order of the Deputy
Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan ~ At-
ameken dated 26.12.2019 No. 263;

PS «Production of dry and dried fruits, berries and vegetablesyAppendix No. 31 to the order of the Depu-
ty Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan Ata-
meken dated 26.12.2019 No. 263;

PS«Production of drinking bottled water Production of snack products» Appendix No. 33 to the order of
the Deputy Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakh-
stan Atameken dated 26.12.2019 No. 263.
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Binim Oepy 0armapaMacbIHBIH NACHOPTHI
ITacopT o0pa3oBaTebHOM NPOrPpaMMBbI
Passport of the educational program

BBb koapbl xkaHe ataybi/ 6B07201 A3bIK-TYJTIK ©HIMICPIHIH TEXHOIOTUSIChI/
Kon u nazpanue OII TexHOMOrust MPOIOBOJILCTBEHHBIX MPOayKTOB / FOOd
OP code and name technology

Bisim Oepy cajiachIHBIH KOABI KIHeE KIKTeyi 6B07 UmxeHepiik, OHICY KoHE KYPbUIbIC cananapbl/
/Kon u k1accupmkanus NnxenepHele, 00padaThIBAIOIIHE U CTPOUTEIBHBIE
o6aacruodpasosanust/ Code and classificationthe | orpaciu /Engineering, manufacturing and construc-
field of education tion industries

Jasipjiay 0aFrbITBIHBIH KOJbI MEH KiKTeJTyi/ 6B072 OHipiCTIK KaHE OHIEY caaaapbl/

Bigim 6epy 6arnapiamanapsl Toobl/bisim 6epy | IIponsBoacTBeHHble 1 00padaThIBatoIINe
OaraapiiaMaJapbIHbIH TOOBI otpacii/Manufacturing and manufacturing industries
Kon u knaccupuxanus B068 Azbik-Ty1ik eHimMuepin eHnipy/ [IponsBoacTso
HanpasJiennii noarorosku/ I'pynna npoaykToB nutanus/Foodproduction

o0pa3oBaTebHBIX IPOrpamMm /

Code and classification

areas of training/ Group of educational
programs

Binim BB Typi/ Bux OII/EP type Kosnansicrarsl/ leiictByromas / Acting

BBXCXK Goiibinma  aenreiii/Yposen» mo | BEXCII 6/MCKO 6/ISCED 6
MCKO/ ISCED level

YBIII 6oiibinuia nenreiii/Yposens mo HPK/ ¥BIUI 6/HPK 6/NQF 6
NQF level

CB1 6oiibinma nenreiii/Yposenb no OPK/ CBII/OPK//ORK 6 (6.1)
ORK level

OKBITY HBICAHBI/ Kynaizri/Ounoe /Fulltime

®dopma obyuenus/Form of study

Oxky mep3imi/Cpoxk o6yuenunst/ Training period | 4 xxbui/4 rona/4 years

OxkpITy TiNi/SI3pIk 00ywenmsi/ Language of in- | ka3ak sxoHe opbic/

struction kazaxckuii u pycckuii/ Kazakh and russian
Kpenur kenemi/ 240 AxaaeMUsITBIK KpenuT/ AKaJleMUYecKuX Kpe-
Oo6bem kpeanTos/Loan volume autoB 240/Academic credits240 ECTS

Bistim 6epy 6arnapaamacbeinbiH MakcaThl/Lles o6pazoBaresbHoii mporpammel/The purpose of the
educational program

JKanyapnap MeH eciMJIiK IIMKi3aThIHAH TaMaK OHIMIEPIH OHIIPYAiH KOFaM/IBIK TAMAKTAHIBIPY XKOHE apHANbI
MaKCaTTarbl TEXHOJIOTHSUIBIK MTPOIECTEPIH JKYPri3y YIITIH MaMaHap aaspiay

HO,Z[F OTOBKa CIICHHUAJIMCTOB JII BEACHHS TCXHOJIOTUMYCCKUX ITPOHECCOB MPOU3BOACTBA IMPOAOBOJILCTBECHHBIX
IMPOAYKTOB M3 XWUBOTHOT'O U PACTHUTCIIBHOIO CBIPbhA, IMIPOJIYKTOB 06IHGCTBCHHOFO IUTaHUA U CIICHHUAJIBHOI'O
Ha3HAa4YCHUA

Training of specialists for the management of technological processes for the production of food products
from animal and vegetable raw materials, public catering products and special purposes

Bepinerin popexe/llpucy:xnaemas crenenn/ Awarded degree

«6B07201 A3BIK-TYJIK ©HIMIEPIHIH TEXHOJOTHACHD OiriM Oepy Oarmapiamackl OOWBIHILA TEXHUKA >KOHE
TEXHOJIOTHS OaKaJIaBphI

bakanaBp TeXHMKHM M TEXHOJOTMH 1O oOpa3zoBartenbHOM mporpamme «6B07201 TexHomorus mpoaoBOJib-
CTBEHHBIX MPOTYKTOB»




Bachelor of Engineering and Technology in the educational program "6B07201 Technology of Food Products

Mawman nayassiMaapbinbiH Tizoeci/Ilepedenn nomknocreii cnienuanauncra/List of specialist positions

TexHosor, oKimIl, KOFaMJBIK TaMaKTaHIBIPY KOCITOPBIHIAAPBIHAA OHIIPIC MEHIEPYIIici, KOJUISIK OKbI-
TYIIBICHI, OIIEPATOP, 3ePTXAHAIIIBI, 3ePTXaHa MEHI'€PYIIICi, OHAIPIC OACTHIFBI

TexHomnor, aIMHHUCTPATOP, 3aB. IPOU3BOACTBOM Ha MPEIIPUATUSX OOLIECTBEHHOIO MUTaHMS, IPErojaBa-
TENBKOJUIE/KA, OTIEpaTop, JA0OPAHT, 3aBEAYIOLIHNH JTa00paTOpHy, HAavaJIbHUK MPOU3BOJCTBA

Technologist, administrator, production manager at catering enterprises, college teacher, operator, labor-
atory technician, laboratory manager, production manager

Kaciou kpi3MeT 00bekTiIepi/O0beKThI IpodeccuoHabHoil aeareabHocTn/ Objects of professional
activity

ABBIK-TYJIIK OHIMJIEPIH OHIIPETIH KOCIIOPBIHAAP, K00aay HHCTUTYTTAphI, FEUIBIMA MEKEMEIIEp, OKY OpbIH-
Japbl, KOFaMJIbIK TAMAKTAaH/IBIPY KCIOPBIHIaPhI

[IpennpusaTyist 10 NPOU3BOACTBY ITPOAOBOJIBCTBEHHBIX ITPOAYKTOB, IPOESKTHBIE HHCTUTYTHI, HAy4YHBIE y4pe-
KJICHUsI, y4eOHbIC 3aBeJICHUs], IPeNIPUATHS OOIIECTBEHHOI'O NUTAHUSI

Food production enterprises, design institutes, scientific institutions, educational institutions, catering compa-
nies

KacionkbizmerrypJiepi/Buabl npogeccuonaibHoii aesteapnoctu/ Professional activities

- OHJIIPICTIK-TEXHOJIOTHSUIBIKKBI3METI,

- KCIIEPUMEHTTIK-3€PTTEYy KBI3METI,;

- YUBIMIaCTHIPYIIBLUIBIK-0aCKap yIIBLIBIKKBI3METI;
- €CENTIK-)K00AaJIBIK KbI3METI;

- OL1im Oepy.

- IPOU3BOJACTBCHHO-TCXHOJOTHYCCKAA ACATCIIbHOCTD,

- DKCIIEPUMEHTAIbHO-HCCIICIOBATENIbCKAS JICITEIIBHOCTD;
- OpraHM3alMOHHO-YIIPABICHYECKas ACITEIbHOCTD;

- pacueTHO-TIPOEKTHAsI IEATEIILHOCTD;

- oOpa3oBaTenbHas JeSTEIbHOCTD.

- production and technological activities;
- experimental and research activities;

- organizational and managerial activity;
- calculation and design activity;

- educational activity.

Kacioukpmerinindynkuusiapsl/@ynkin npogeccnonaibHoii nesitesibnoct/ Functions of
professional activity

- OaKpUIAMIBI: KEJIN TYCETIH IMKI3aTThIH CarachlH, opOip Ke3eH 1€ KoHEe MEMIICKETTIK Tayap eHIMIHJIE OHIM
OHIpY/i, Tayapiap/bl JaibIHayIbIH OEKITUITeH TEXHOIOTHACHIHBIH CaKTaTybIH, KKeT OOJFaH Jkaraaiia
OHBI OHTAWIAHIBIPY/IbI, OHIMJII CaKTay, OYBII-TYIO XKoHe TaHOaay MapTTapbIHBIH AYPBHICTHIFBIH, KOCIO-
PBIHIAFBI CAHUTAPHSUIBIK HOpMaJIap MEH epeKeNep/IiH CaKTaTybIH;

- apHaiibl xKaOABIKTHI AYPHIC MaiiAaaHyAbl KalaFaiai b,

- TYBIHJAUTBIH TpoOIeMaap bl TaIIalIbl, OJIap/Ibl )KOIOFa KATHICTHI YCHIHBICTAp SHT13e1];

- )KaHa eHIM/I1 TalbIH/IaY/IbIH TEXHOJIOTUSUIIBIK KY’KaTTaMaChIH 5KOHE PELIENITYPachIH d31pIeii;

- OHBIH O©31H/IIK KYHBIH, YaKbIT IIBIFBIHIAPBIH, IIMKI3aT IIBFBIHBIHBIH HOPMAaIapbIH €CENTeYIl XKYPri3e/i;

- )kaOIbIKTap MEH IIMKi3aTKa TaIlChIPBIC KaCa/Ibl;

- OHIMJII cepTU(QHKATTayFa Ky>KaTTap/bl JalbIHAAY b XKYPri3el.

- KOHTPOJIMPYET: KaueCTBO MOCTYIAIOIIETO ChIPBSI, IPOU3BOJCTBA MIPOIYKIIMH Ha KaKIOM 3Talle U TOTOBOTO
MIPOJIyKTa, COOJIOIEHNE YTBEP KICHHON TEXHOJIOTUN H3TOTOBJIEHUS TOBAPOB, ONITUMU3UPYS €€, €CIN TIOHA 10~
OuTCs, IPaBUILHOCTD YCIOBUM XpaHEHUS, YITAKOBKA M MApPKUPOBKH MPOAYKLUH, COONIOICHUE CAHUTAPHBIX
HOPM U IIPaBUJI HA IPETPUSITHH;

- OTCJIEKMBAET MPABUIBHOCTh UCTIOB30BAHUS CIICIIMATIBHOTO 000PYI0BaHUS;

- QaHATM3UPYET BO3HUKAIOIIIE MPOOJIEMbI, BHOCUT MPEIJIOAKEHUS OTHOCUTENBHO UX YCTPAaHEHUS,

- pa3pabaThIBacT TEXHOJIOIMYECKYIO JOKYMEHTAIMIO M PELIENTYPY N3rOTOBJIECHHS HOBOW MPOITYKIIUH;

- IPOM3BOJIUT PacUeT ee ce0ECTOMMOCTH, BPEMEHHBIX 3aTpaT, HOPM Pacxojia ChIpbs;




- COCTaBJIIET 3aKa3bl Ha 000PYI0BAaHKE U CHIPHE;
- IPOBOJIUT MOATOTOBKY JOKYMEHTOB Ha CEPTU(UKAIINIO IPOAYKTA.

- controls: the quality of incoming raw materials, the production of products at each stage and the fin-
ished product, compliance with the approved manufacturing technology of goods, optimizing it, if nec-
essary, the correctness of storage conditions, packaging and labeling of products, compliance with sani-
tary norms and rules at the enterprise;
monitors the correct use of special equipment;

- analyzes emerging problems, makes suggestions for their elimination;

- develops technological documentation and recipes for the manufacture of new products;
- calculates its cost price, time costs, and raw material consumption rates;

- compiles orders for equipment and raw materials;

- prepares documents for product certification.

Kaanbi kaoserrepi/O6ume komnerenimn/ General competences

Oky 0arnapjaMachbiH COTTi asiKTaFaHHAH KeiiiH OLTiM anymbl KadJerTi 001aab1:

KK 1 natpuot neH azamMatThiH OeJICeH/Ii TO3UIMACH Oap Ka3ipri xkahangany KoFaMbIHAa OOJIBII JKaTKaH
KaFaanaapapl 0ObeKTUBTI Oarasay YIIiH Tapuxu OLTIMII KOJIaHyFa;

KK 2 rapuxu akrinepai Outyai KoJJaHa OTHIPHIN, HAKTHI QJIEYMETTIK, CasgCHU, MOJACHU MIcelenep/il
HICTTYAl JKocTapiay YIIiH;

KK 3 dwumocodusnplk OuTiMIi TYCIHAIpEdl »oOHE OHBIH HETI3iHJEe IYHHETaHbIM MEH STHUKAJIBIK
MTO3UIUSHBI KAJTBINTACTHIPAIBI;

KK 4 talpicThl ka30aiia »oHe aybI3la COWNeCy YIIH TUIMIH CTUIMCTUKAIIBIK KYpalJapblH IYPhIC
KOJIJITaHAa/IbI;

KK 5 ymr tinai opraja KapbIM-KaThIHAC ITEH TaAHBIM MACEJICNIepiH MICIIe i,

KK 6 uudpiblk KOpFaHbIC XKOHE KAYIINCI3IIK KypalIapblH KOJIIaHAIbI;

XK 7 emip 6oiisr AKT Typasnsl 611imMal xKakcapTyFa;

KK 8 kocinTik cama MacenenepiHiH (uUIocopusablK Ma3MyHBIH aHBIKTay YIIIH MaHbI3/bl
buIocoPUAIBIK TYKbIpbIMIaManap/bl CBIHA TYPFBIaH Oaranayra;

KK 9 tynraapaiblK, oJI€yMETTIK jK9HE KCI0M KapbIM-KaThIHACTBIH OPTYPJIl callalapblHIaFbl JKaFaai bl
Oaranayra,

KK 10 oneymerTany, casgcarrany, MoJCHUETTaHY JKOHE TICUXOJIOTHS cabaKTapblH CUHTE3/ICH ],

KK 11 ka3ipri KOFaMHBIH ©3€KTI MoceselnepiHe KAaThICThl ©31HIH MOpPalbJbIK MO3UIUSCHIH
TYKBIPBIMIAUTBI JKOHE CayaTThl TYPAE AU/,

KK 12 neHe WIBIHBIKTBIPY OAICTEpl MEH KYpaugapbl apKbUIbl ©Mip OOWBI kKeke TYJIFaHBIH JaMy
TPACKTOPHUSACHIH KYPaJIbl;

KK 13 a3zamarThIK JKayamKepIIiTiKTi, KOIIOACHIBUIBIKTBL, KOCIOM MOocenenepal Ienyae THIMII
YKBIMJIBIK JKYMBICTBI KOPCETE/Ii;

KK 14 o3 KaXeTTUTIKTepi MEH ceOenTepiH MaFbUIbICThIPaIbI.

Ilocsie ycnenHoro 3aBepiieHusi 3TOi MPOrpaMMbl 00y4aroluiicst OyeT crnocodeH:

OK 1 mpuMeHsTh UCTOPUUYECKOE 3HAHWE IS OOBEKTHUBHOW OIEHKU MPOUCXOJSAIINX B COBPEMEHHOM
riodanu3upyroemMcs o0IIecTBe ¢ aKTUBHOM MO3ULIMEN NaTpUOTa U IpaXJaaHNHa;

OK 2 nmnnaHupoBaTh pelIeHUE KOHKPETHBIX COIMANBHBIX, MOJUTHYECKHUX, KYIbTYPHBIX MpPOOIIeM C
UTIOJIb30BAHUEM 3HAHHS UCTOPUUYECKHX (PaKTOB;

OK 3 unTepnperrupoBath punocodckre 3HAaHUS U BHICTPAWBATh HA MX OCHOBAHWU MUPOBO3PEHYECKYIO U
ATHUYECKYIO TTO3HIIHIO;

OK 4 KOppeKTHO MCTOIh30BaTh CTHIIMCTUYCKUE CPENICTBA S3bIKA JJIs YCIEITHONW MUCHMEHHON U YCTHOU
KOMMYHHKAITUH;

OK 5 pemath 3a1a4vi KOMMYHHUKAIIUU U TIO3HAHUS B YCIOBUSIX TPEXSA3BIUbS;

OK 6 mpumeHsTh cpeacTBa MUGPOBOM 3aIIUTHI U OE30MaCHOCTH;

OK 7 coBepuienctBoBath 3Hanust KT B TedueHUU Bcel KU3HU;

OK 8 kputnuecku oreHUBaTh GUIOCOPCKHUE KOHIETIIUN aKTyaJbHBIE NIl BBISIBICHHUS (PHI0COGCKOTO
cojiepkanus mpo01eM npodeccnoHaIbHON 00J1acTH;

OK 9 naBath OIIGHKY CHTyallid B Pa3IMUHBIX cdepax MEKINYHOCTHOW, CONUAIBLHON |




npodeccroHanTbHON KOMMYHHUKAIUU;

OK 10 cunTe3upoBaTh 3aHaHUS COLIUOJIOTUH, TTOJIUTOJIOTHH, KYJIBTYPOJIOTUH U IICUXOJIOTHH;

OK 11 ¢opmynupoBaTh U I'paMOTHO apryMEHTHPOBATb COOCTBEHHYIO HPABCTBEHHYIO MO3HUIHIO IO
OTHOIICHHIO K aKTyaJIbHBIM MPOOJIeMaM COBPEMEHHOTO OOIIECTBa;

OK 12 BbIcTpanBaTh TPAaeKTOPUIO JUYHOCTHOTO PA3BUTHUS HA MPOTSIKEHUH BCEH >KU3HHU MOCPEACTBOM
METOJIOB ¥ CPEJICTB (PU3UUECKOUN KYIbTYpPHI;

OK 13 neMOHCTpUpOBAaTh TPaXKAAHCKYIO OTBETCTBEHHOCTh, JIUIAEPCTBO, 3(dexTuBHYIO padboTy B
KOMaH e MMPH pelieHrH MpodecCHnoHaAbHBIX 33/1a4;

OK 14 peduiekcupoBath CBOM MOTPEOHOCTH U MOTHUBHI.

Upon successful completion of this program, the student will:

GC 1to apply historical knowledge for an objective assessment of what is happening in a modern
globalizing society with an active position of a patriot and a citizen;

GC 2 plan the solution of specific social, political, cultural problems using the knowledge of historical
facts;

GC 3 interpret philosophical knowledge and build on its basis a worldview and ethical position;

GC 4 correctly use the stylistic means of the language for successful written and oral communication;
GC 5 to solve the problems of communication and cognition in a trilingual environment;

GC 6 apply digital protection and security means;

GC 7 improve ICT knowledge throughout life;

GC 8 critically evaluate philosophical concepts that are relevant for identifying the philosophical content
of the problems of the professional field;

GC 9 assess the situation in various areas of interpersonal, social and professional communication;

GC 10synthesize classes in sociology, political science, cultural studies and psychology;

GC 11 to formulate and competently argue their own moral position in relation to the urgent problems of
modern society;

GC 12 to build a trajectory of personal development throughout life through the methods and means of
physical culture;

GC 13 demonstrate civic responsibility, leadership, effective teamwork in solving professional
problems;

GC 14 reflect on your needs and motives.

BBB 6oiibinma oKy HaTHKesepi/Pesynbrarel 0dyuenus mo OIN/ EP learning outcomes

OKy GarnapiaaMachIH CITTi AAKTAFAHHAH KeiiiH OUTiM aymibl Ka0s1eTTi:

ON 1 dusuka-mMexaHUKaIbIK, XUMHSIBIK, MUKPOOHOIOTHSIIBIK JKoHE Oackana (haKTopiapablH TEXHOIOTH-
SUTBIK TIPOLIECTEPTE CEPiH aHBIKTAY;

ON 2 [Iuki3ar neH naibH OHIMHIH carachklH Oaranay;

ON 3 Tamak eHiMzIepiH OHIIPY KACITOPBHIHIAPBIHIA YHBIMIACTBIPY KOHE KBI3MET KOPCETY MOHIH MEHIepy
’KOHE TEXHOJIOTHSIIBIK POLIECTEPIiH OapIIbIK TYpIepiH YHBIMIACTHIPY;

ON 4 OwniMHIH camachlH KaIBIITACTHIPATHIH JKOHE CAKTAWTBIH OMICTEp/l KOJIaHy, a3bIK- TYIIK
TayapJapbIHbIH KayiIlCi3/IiK apaMeTpiepin Oakbuiay koHe Tayapiap/bIH JKIKTeITyiH Kyprizy,

ON 5 TexHOMOTHSIIBIK aKIMapaTThl ATy MEH OHJICY/IiH 3aMaHayH JIICTEpiH MEHIepY;

ON 6 /laiibIH ©HIMHIH HIBFYBI MEH CallaChlH apTTBIPY YIIIH TEXHOJIOTUSUIBIK MPOLECTEPAIH THIMALTIITH
KETULIIpY;

ON 7 EnOex yKbIMIapbIHbIH KYMBICBIH YHBIMIACTBIPY KoHE OaCKapyILIbUIBIK HIEIIiMIIep KaObl1iay;

ON 8 [lonennemenepre Heri3enTreH Macesenep MeH KOPBITBIHABLIAPIBI TYCIHAIPETIH OLTIM Heri3aepi MeH
olicHamManap/bl maiaanany, Kocion MiHAETTep Il ey YIIiH 03 OUTIMIEpiH KOIaHy;

ON 9 ABBIK-TYJIIK OHIMJIEpIH CaKTayFa, TachIMaJIayFa, MEXaHUKAIBIK JKOHE JKbITYMEH OHJIEYyTe, KaiTa
OHJICYTe JKOHE OJIIeN-opayFa apHaJFaH >KeKe MallMHajlap MEH JKeIUJIepIiH KOHCTPYKLMSIApbl MeH
KYPBUIFbUIAPBIHBIH  JKYMBICBIH 0akpulay Kepek; >KaOABIKTApIbIH HEri3rl TeXHUKAJIBIK-PKOHOMHKAIbIK
cUIaTTaMajapbIH Oaranay;

ON 10 OmnimHIH jXaHa TYpJepiHE, TEXHOJOTHSUIBIK IPOIECTEpPre HOPMATHUBTIK KyKaTTaMaHbl d3IpIiey;
KXKETT1 TEXHOJIOTHSIIBIK €CeTITep/Il KYPri3y;

ON 11 JlaiibIH ©HIM MIMKI3aTBIHBIH €CE01H KOHE IEX KY)KaTTaMaChIHbIH eceOlH JKypri3e;




ON 12 Kazak, opbIC yoHE IIET TUIIEPIHC aybI3Ia KoHe jka30ala HpICaH1a KOMMYHUKAIHUSIFa Kipy;

Iocsie ycnemHoro 3aBepuieHus 3TOH NporpaMmbl odydaroumiicsi 0yer:

ON 1 VYcranaBnuBaTh BIMSIHUE (DU3MKO-MEXAHMYECKHX, XUMUYECKHX, MHKPOOMOJIOTMUYECKUX WM APYTHX
(haKTOpPOB Ha TEXHOJOTMUECKUE TTPOLIECCHI;

ON 2 OneHuBath KauecTBO ChIPbS U TOTOBBIX MTUILEBBIX MPOIYKTOB;

ON 3 Bnaners CyIIHOCTBIO OpraHU3ali U OOCTY)KUBAHHS Ha MPEANPUSATHSIX MO MPOU3BOJCTBY MPOTYKTOB
IIUTaHUS U OPraHU30BbIBATH BCE BUbI TEXHOJIOTMUYECKUX ITPOLIECCOB;

ON 4 IIpoBoauTh KIacCU(PUKAIMIO TOBAPOB U MCIIOIH30BATH METOABI, (HOPMHUPYIOIINE M COXPAHSIOIINE Ka-
YeCTBO MPOAYKTa, KOHTPOJIMPOBATh [TapaMeTpbl O€3011aCHOCTH POJJOBOJILCTBEHHBIX TOBAPOB;

ON 5 Bnaners COBpeMEHHBIMH METOIAMH TIOJTy4eHHSI 1 00paOOTKU TEXHOIOTIECKOM HH(pOpMAIInH;

ON 6 CosepiieHcTBOBaTh 3((HEKTUBHOCTh TEXHOIOMMYECKHX MPOLECCOB sl MOBBIILEHUS BBIXOJA U Kaye-
CTBA TOTOBOW IIPOIYKLIVH;

ON 7 OpranusoBbiBath pabOTy TPYAOBBIX KOJUIEKTUBOB M IIPUHUMATh YIIPABICHUECKUE PEILICHUS;

ON 8 Hcmonp30BaTh OCHOBBI 3HAHUN M METOJIOJIOTHH, OOBSCHSIOIIMX IMPOOIIEMBI U BHIBO/IBI, OCHOBaHHBIC Ha
JI0Ka3aTebCTBaX, PUMEHATh CBOM 3HAHUS I pelleHHs] TPOeCCUOHANIBHBIX 33/1a4;

ON 9 KonTtpommpoBats paboTy KOHCTPYKIIMH U YCTPOMCTB, KaK OTIENBHBIX MAllWH, TaK ¥ JUHUN MpeIHa-
3HAUEHHBIX JUI XpaHEHUs], TPAHCIIOPTUPOBKH, MEXaHMUYECKON U TEIJIOBOM 00paboTKH, epepaboTku U (da-
COBKH ITPOJIOBOJILCTBEHHBIX IMPOIYKTOB; OIIEHWBATh OCHOBHBIE TEXHHKO-IKOHOMHUYECKHE XapaKTEPHUCTHKU
00opyI0BaHMs;

ON 10 PaspabareiBaTh HOPMATHBHYIO JOKYMEHTALIMIO HAa HOBBIC BH/BI MIPOIYKIIH, TEXHOJIOTHUECKUE TTPO-
LIECChI; IPOU3BOANUTD HEOOXOJUMBbIE TEXHOJIOTMUECKUE PACUETHI;

ON 11 Bectu y4eT 1 OTUETHOCTb ChIPbsl, FTOTOBOM MPOIYKIIMU U LIEXOBOM JJOKYMEHTALINY;

ON 12 Bcrynarh B KOMMYHHKAIMIO B YCTHOW M MUCbMEHHOH (pOpMax Ha Ka3aXCKOM, PYCCKOM M MHOCTpPaH-
HOM $I3bIKaxX

Upon successful completion of this program, the student will:

ON 1 Determine the influence of physical, mechanical, chemical, microbiological and other factors on techno-
logical processes;

ON 2 Evaluate the quality of raw materials and finished food products;

ON 3 Own the essence of organization and service in food production enterprises and organize all types
of technological processes;

ON 4 To classify goods and use methods that form and preserve the quality of the product, to control the
safety parameters of food products;

ON 5 Master modern methods of obtaining and processing technological information;

ON 6 Improve the efficiency of technological processes to improve the yield and quality of finished products;
ON 7 Organize the work of labor collectives and make management decisions;

ON 8 Use the basics of knowledge and methodologies that explain problems and conclusions based on evi-
dence, apply their knowledge to solve professional problems;

ON 9 Monitor the operation of structures and devices, both individual machines and lines intended for storage,
transportation, mechanical and thermal processing, processing and packaging of food products; evaluate the
main technical and economic characteristics of the equipment;

ON 10 Develop regulatory documentation for new types of products, technological processes; perform the
necessary technological calculations;

ON 11 Keep records and reports of raw materials, finished products and shop documentation;

ON 12 Enter into communication in oral and written forms in Kazakh, Russian and foreign languages




KAPTOYKAIIPO®ECCHUMN: «MHkeHep-TeXHOI0I», 6 ypoBenb OPK — Bakanaspuar

CooTHeceHHe pe3yabTATOB 00y4eHHUS 10 00pa3oBaTe/bHOI nporpaMmme « TexHOJ0THs MPOI0BOJIbCTBEHHBIX IPOAYKTOB)
¢ IIpodeccnonanbubiv cTangapTom «lI[pon3BoaCcTBO MOJIOUHBIX TPOAYKTOBY»
«A3BIK-TYJIK 6HIM/IEPiHIH TeXHOJIOrUsIChI» 0ijiM Oepy OarnapJjiaMachl 00MBIHIIA OKBITY HOTH KeJIEPiHiH apaKkaTbIHACHI"

«CyT eHimaepin enaipy» Kaciou craniapreiMen

K9CIBbU KAPTA: «Muxenep-Texnosaor», CBII 6 nenreii — bakanaspuar

ON/ PO

KC enbex ¢pynxumsaapsl/
Tpynosbie pynxuun I1C

Binikrinik, narapuiap/
YMeHns, HaBbIKH

Binimpep/3nanus

JIMYHOCTHBIE U
npodeccuoHalbHbIE
komnetenuuu (I1C)/

Kexke xoHe KaciOn
KY3bIpeTTiIiKTep
KO

ON/PO 2
ON/PO 3
ON/PO 4
ON/PO 6
ON/PO 9
ON/PO 10
ON/PO 11

Enbex ¢ynkumsace/ Tpynosas
¢ynkuus 1 Opranmzanusi, Be-
JICHUE, YIPaBJICHUE TEXHOJO-
THYECKUMH  TIpOLIECCaMU  TIPH
IPOU3BOJCTBE MOJOKa U MO-
JIOYHBIX MPOJYKTOB.

1. TlpoBomuTh CIUIOMIHON M BHIOOPOYHBIH
KOHTPOJIb MPOMYKIIMK Ha BCEX CTAAMAX IPO-
M3BOJICTBA MOJIOKA U MOJIOYHOM MPOIYKLIUH.
2. OnpenensaTh KOMNYECTBEHHBIE TOKA3aATENN
BXOZHOTO CHIPBSI, MOIy(padpUKaTOB U TOTO-
BOM IPOAYKLUH.

3. OtOpakoBbIBaTH
MPOAYKIIHIO.

4. Bectu 1OKYMEHTOOOOPOT M OTYETHYIO J10-
KYMEHTALIMIO 110 IPUEMKE CBIPbSL.

5. ObecneuuBarh NPOU3BOJACTBEHHBIH MNPO-
[IECC HAarJIAJHOW TEXHOJOTHYECKOH JIOKY-
MeHTaluen (TeXHOJIOTHYEeCKHe KapThl, pas-
paOoTaHHbIE TEXHOJIOTUYECKUE WHCTPYKLUH
Ha MPOM3BOACTBO MOJIOUHBIX M3JENUN Ha pa-
0ouMX MecTax ¢ YKa3aHHEM TEXHOJIOTHYe-
CKUX PEXHMOB, TPEOOBAaHUSIMHU K CHIPbIO,
NPOAYKIHMH, CPOKOB TOJHOCTH H IIP.).

6. PaGoraTs co cTaHgapTaMu B 00JIaCTH TIPO-
W3BOJICTBA MPOAYKIHH.

7. ConeiicTBOBaTh BHEAPEHHUIO MPOTPECCUB-
HBIX TEXHOJOTHYECKHX IIPOIECCOB IPOU3-
BOJICTBA MPOAYKIIHH.

HECOOTBETCTBYIOLIYIO

1. ColicTBa pa3nUYHbBIX BUAOB CBIPbS,
Ha3Ha4YeHHE, 0TOOP MPoO JIJIs aHAJM3a.
2. CocTaBlIEHHE aKT MPUEMA CBIPbSL.

3. T'OCT u TexHH4yecKHue yClIOBUA IO
MpUEMKE MOJIOKA, MOJOYHBIX MPOIYK-
TOB U MOJIOYHBIX T0Jy(haOpuKaTos. 4.
[opsinox u mpaBuiIa NPUEMKH MOJIOKA
Y MOJIOUHBIX MTPOJTYKTOB

5. TpeboBanus  HOpPMATHBHO -
TEXHUYECKOM NOKyMEHTalluu K Map-
KHPOBKE U TPAHCIIOPTHON Tape

6. Ilokazarenu OLEHKH NPH IpPHUEMKE
MOJIOKA ¥ MOJIOYHBIX TIPOJTYKTOB

7. Tlopsnok OTOpakOBKH HECOOTBET-
CTBYIOLLEH IIPOIYKIUH.

PabGorate B KOIIIEK-
TUBE M KOMaHJE, -
(hekTHBHO OOMIATHCS C
KOJIJIETaMH, PYKOBO/I-
CTBOM, MOTpeOUTENS-
mu. BpaTh Ha cebs oT-
BETCTBEHHOCTh 3a pa-
00Ty WIEHOB KOMaH-
Ibl, pPe3yNbTaT BbI-
MOJTHEHUS.  3a/IaHHIA.
YnpasneHndeckas jes-
TEJIbHOCTh. Y MEHHE
AHATMTUYECKH  MBIC-
JUTh,  HMHHOBAI[UOH-
HOCTh M HOBATOPCTBO.




8. KoHTponnpoBaTe TEXHOJIOTHYECKUI MpO-
LIECC TPOU3BOACTBA LEIBHOMOJIOYHBIX IIPO-
IYKTOB, KUAKHX U IAaCTOOOPa3HBIX NMPOAYK-
TOB J€TCKOI'O MHUTaHHUSA, CIMBOYHOTO Macia,
CBIPOB CYXHX IETCKMX MOJIOUHBIX IIPOAYK-
TOB.

9. MoaroraBnuBare K cepTU(UKALNH TOTO-
BYIO MPOIYKIIHIO.

10. CobmromaTh TpaBuiIa ¥ HOPMBI OXpaHBI
Tpyda, MPOU3BOJCTBEHHOW CaHHUTapUU H
MIPOTUBOTNOKAPHON 3aIUTBHI.

Enbex  ¢ynkuuscer/TpynoBas
¢byakmus 2 OpraHu3anus KOH-
Tpois u Oe30MacHOCTH CHIPbS,
nosrypadpuKaToB MOJIOYHBIX
MPOYKTOB

1. PazpabateiBaTh TporpamMmbl 1Mo obecriede-
HUIO MOBBIIICHUS KaYeCTBA MPOIYKLIUH.

2. OcymecTBIATh ONEpPaTHUBHBIN KOHTPOJb 3a
Ka4eCTBOM M COOJIOIEHNEM TEXHOJOTHH H3T0-
TOBJICHHS IPOLYKIHH.

3. AHamu3MpoBaTh KA4eCTBO CHIPHS, MOJTy(ad-
PHUKATOB U FOTOBOM MPOAYKIIUH

4. AHanmm3upoBaTh MPUYMHBI Opaka W BHIMYCKa
NPOAYKIMH HU3KOIO KauyecTBa M HMOHMKEHHbBIX
COpTOB.

5. IlpuauMmaTth ywyactue B pa3paboTKe Mepo-
OPUATHHA N0 UX NPEAYNPEXICHHUIO U YCTpaHe-
HUIO, a TaK)Ke B PACCMOTPEHHUH TOCTYIAIOIINX
peKJIaMaliii Ha BBIIIYCKAEMYIO NPEAIPHUITHEM
MPOAYKIIHIO.

1. VHCTpyKUMH O CAaHUTAPHOTEXHU-
YECKOMY KOHTPOJIIO TIPOU3BOJICTBA.

2. TpeOoBaHus OXpaHbI TPY/A.

3. TexHonormyeckoe 00OpyAOBaHHE
MOJIOYHOM OTpaciu.

4. MuxkpobOuonorus, (pu3ukKa, XUMUS,
OMOXMMHSI MOJIOKa M MOJIOYHBIX IpPO-
JTyKTOB.

5. IlpaBuia OpUEMKHU ChIpbS U Mate-
pHaoB.

6. HopMmaruBHas TeXHOJIOTHYECKas
JIOKYMEHTAITHS 110 TEXHOJOTHH MPOU3-
BOJICTBAa MOJIOKAa U MOJIOYHBIX MPOJIYK-
TOB.

CamocTosTeNnbHO
ONPENeNIATh  3aJa4d
npogecCHOHANTBEHOTO
U JIHYHOCTHOTO pas-
BUTHS,  3aHAMAThCS
caMo00pa3zoBaHUEM,
OCO3HAHHO IUIAHUPO-
BaTh MOBBIIIICHHE
kBanuukanuu. Hc-
MoJib30BaTh  WH(MOP-
MAaIMOHHO-
KOMMYHHKAIIHOHHBIE
TEXHOJIOTMKU B IIpO-
(heccuoHabHOU fe€sI-
TEJILHOCTH.




Binim 0epy 0araapiacbiHbIH Ma3MyHbl/Coiep:kanue oopa3oBarteabHoii mporpammbl/ Content of the educational program

Monynbaig Monyns Kowmmo- | ITormep [TonHiH /Toxipubenin | IToHHIH KBICKaIa Ma3MyHBI/ Kpemur- Ce- Kanpimraca-
ataysl/ HazBa- | Ooitpramra OH/ HEHT KOJTBI aTaysl/ Kpatkoe onmcanue nucuuininHb! /Brief Tep ca- | MecTp/ | TBHIH KOMIIe-
HUE MOJY- PO no mony- UKL /Kon HaumeHnoBanue description of the discipline HBI/ Semes | TeHUMsIAp
nsi/Module mo/Module (MK, TUCITUATIIN- | TACITATIINHEI Komn-Bo ter (konTTa-
name learning KOO, uel/The /TIpaKTHKH/ Kpeau- ps1)/Dopmup
outcomes TK)/Ilu | code Name ToB/Nu YEeMBIE KOM-
K, disciplines | disciplines / practices mber of HECTCHIUH
KOMIIO- credits (xo-
HEHT nel)/Formed
(OK, competencies
BK, (codes)
KB)/Cyc
le,
compon
ent (OK,
VK,
KV)
Tapuxu- Monyneai corti | KBII KKZT 101 | Kazakcranneig ka3ipri | [lom  kazipri Kazakctan TapuXbIHBIH 5 2 KK 1;
¢unocodu- asiKTaFaHHaH MK 3aMaH TapHUXBbI HEri3ri Ke3eHuepi Typalbl OOBEKTHUBTI KK 2
ANBIKOLIIM Oe- | KeliH OlmiM tapuxu OimiM  Oepeli; CTYACHTTEPIiH
py XoHepyxa- aymIbl KabmieT- Ha3apblH MEMJIEKETTUIIK TeH TaphXu-
HWKAHFBIPY- Ti: MOJICHH TIPOIECTEPAIH KaJIbINTACYbl MEH
MO- KK 1, KK 2, JaMyBl Maceesepine OarbITTalIbl.
nyai/Moaynb KK 3, KK 8, 00/ SIK 101 CoBpeMeHHas JlucumiinHa 1aeT 0ObEKTUBHBIC UCTOPH-
HCTOPUKO- KK 9,2KK 10, OK HCTOPUS YyecKHe 3HaHUg 00 OCHOBHBIX dTalax HcC-
¢unocodexux | KK 11, KK 13, Kazaxcrana TOpHUU COBPEMEHHOTO Kazaxcrana;
3HAHWUU U 1y- KK 14 HaIlpaBJIsIET BHUMAHUE CTYIEHTOB Ha
xoBHO# Mmozep- | / Ilocne ycmem- npoOJIeMbl CTAHOBJICHUS W Pa3BUTHUS TOC-
HU3auu/ HOTO 3aBepIiie- yIApPCTBEHHOCTH " HCTOPUKO-
Module of HUSI MOTYJIS KYJbTYPHBIX TPOIECCOB.
historical and | oGyuarommiics | OOD CHK 101 | Contemprorary The discipline  provides  objective
philosophical Oyner: OK History of Kazakhstan | historical knowledge about the main
knowledge and | OK 1,0K 2, stages of the history of modern
spiritual OK3, OK 8, OK Kazakhstan; directs the attention of
modernization | 9, OK 10, OK students to the problems of the formation




11, 0K 13, OK
14

/ Upon
successful
completion of
the module, the
student will: GC
1,GC2,GC
3,GC8,GC Y9,
GC 10,GC 11,
GC13 GC 14

and development of statehood and
historical and cultural processes.

JKBII
MK

Fil 102

dunocodpus

[Ion crynmenTrepme Oomamak KociOm ic-
opekeT KOHTeKcTiHae ¢uiocopust Typa-
JIBI, OHBIH HETI3ri Oemimaepi, Macemnenepi
JKOHE OJIapIpl 3epTTey SJICTepl Typabl
TYCIHIKTEpAl KaJbINTACTHIPAIBL. [Ton
asChIHAA  CTyHOeHTTep  (QrI0COPHUIHBIH
KOFaM[IBIK CaHAaHBI JKAaHFBIPTYIAFbl POIiH
TYCIHY  JKoHe Kas3ipri 3aMaHHBIH
xahaHIBIK MocemenepiH [emy KOH-
TEKCTiHe ¢bunocousITBIK-
JIYHHETAHBIMIIBIK ~ JKOHE  9JICHAMAJbIK
MOJICHUCTTIH HETI3JIepiH 3epTTeHIi.

00
OK

Fil 102

Ounocodus

Hucuunnuna QopMUpyeT y CTYACHTOB
[IEJIOCTHOE TIpe/ICTaBieHne o punocohun
Kak oco0oil popme mo3HaHWA Mupa, 00
OCHOBHBIX €€ pa3Jelnax, nmpobjiemax u Me-
TOJAX UX M3YYCHHS B KOHTEKCTE Oy yIieit
npodeccHoHambHON JeATenpbHOCTH. B
paMKax AOUCHUIIIMHBI CTYACHTBI HU3y4daT
OCHOBEI ¢unocodcko-
MHPOBO33PEHYECKOH M METOH0JIOTHYe-
CKOUM KYJIbTYphl B KOHTEKCTE€ MOHMMaHUSA
ponu dunocopur B MOACPHHU3ANUU 00-
I[IECTBEHHOTO CO3HAHUS W PEILICHHU IJIO-
OaJbHBIX 33/129 COBPEMEHHOCTH.

00D
MK

Fil 102

Philosophy

The discipline forms students' holistic
understanding of philosophy as a special
form of understanding the world, its main
sections, problems and methods of
studying them in the context of future
professional activities. As part of the
discipline, students will study the basics
of  philosophical,  worldview and
methodological culture in the context of
understanding the role of philosophy in

KK 3;
KK 8




modernizing public consciousness and
solving global problems of our time.

JKBII ASM OJeyMeTTany, Monyne moHzaepi «bomamakka keskapac: KK 9,
MK 106 Cascarrany, KOFaMJIbIK CaHaHbl >KAHFBIPTY» MeEMIIe- KK 10; KK
MonenueTTany KCeTTIK OarjgapiiamMachblH/a aHBIKTAJIFaH 14
Psi [cuxomnorus KOFaMJBIK CaHaHbl JKAHFBIPTY MIHIET-
107 TEpiH IIeNry KOHTEKCIHIE OLTIM amymibl-
JapAbIH QJIeyMETTiK-TYMaHUTapIIbIK
JTYHAETaHBIMBIH KaJIBIITACTHIPAIbI.
00/] SPC Conuonorus, Juctumnael MoIymst GOPMUPYIOT COIIH-
OK 106 [TonuTomnorus, aNbHO-TYMaHUTapHOE MHPOBO33pEHHE
KynbsTyponorus 00y4aroIuxcsi B KOHTEKCTE PEIeHUs 3a-
Psi [Tcuxomorns a4 MOJEepHHU3aIUH OOIIEeCTBEHHOTO CO-
107 3HAHUS, ONPEAETICHHBIX TOCY1apCTBEHHOMN
nporpamMmoii «B3rsin B Oymymee: Mo-
JIEPHU3AINS OOMIECTBEHHOTO COSHAHUSY.
O0D SPC Sociology, The disciplines of the module form the
MK 106 Politicalscience, social and humanitarian outlook of
Culturology students in the context of solving the
Psi Psychology problems of modernization of public
107 consciousness, determined by the state
program "Looking into the future:
modernization of public consciousness".
KBII KSZhKMN | KyKpIK 5xoHE chI0aii- IIon crTyneHTTep MeH CTyIEHTTEp apa- KK 11; KK
TK 109 J1aC KEMKOPJIBIKKA ChIHJ]a  MEMJIEKET II€H  KYKBIKTBIH, 13
Kapchl MOJICHUET KYKBIKTBIK KaTbIHACTAP/IbIH KOHE
Heri3aepi Kazakcran PecnyOnmkachl KYKBIK calana-
PBIHBIH OpPTYpPJi OaFbITTapBIHBIH HETi3Tri
TYCIHIKTEpi MEH KaTeropusulapblH Kajbl-
nracTeipagel. On  cpi0aifmac  KeMKOp-
JIBIKKA KApChI QIICTEP Typajbl OiMiM Kyi-
€CIH KaJIBIITacThIPaabl, OChl KYOBUIBICKA
JKOHE a3aMaTTBIK TO3IMJIUTIKKE KaTBICTHI
a3aMaTThIK YCTAaHBIMABI KaJIBINITACTHIpa-
JTBL.
0o/ OPAK 109 | OcHoBEI IIpaBa u aH- B pamkax JMUCIMIUIMHBI CTYJJEHTHI H3y4aT
KB TUKOPPYILIHUOHHON OCHOBHBIE TIOHSITHSI W KaTE€rOpHUU ToCy-




KYJIBTYPBI

JlapcTBa U IpaBa, IPaBOBbIE OTHOIICHUS U
OCHOBBI Pa3IM4HbIX cep oTpaciel mpasa
PecrryOnmkn  Kazaxcran. /ucnumimaa
¢dbopMHpyeT cucTeMy 3HAHHWH 1O MPOTH-
BOJICHCTBUIO KOPPYILUH U BBIPaOOTKY Ha
9TOM OCHOBE TPaXJAHCKOW MO3UIMHU TI0
OTHOIIIEHUIO K JAHHOMY SIBJICHHIO.

00D
CC

BLACC
109

Basics of Law and
Anti-Corruption
Culture

As part of the discipline, students will
study the basic concepts and categories of
state and law, legal relations and the
foundations of various spheres of the
branches of law of the Republic of
Kazakhstan. The discipline forms a
system of knowledge on combating
corruption and the development on this
basis of a civic position in relation to this
phenomenon.

KBII
MK

ETK
109

OKOJIOTHS JKOHE
TIPIILTIK KayinCi3airi

[1oH 3KOJOTHSIIBIK OMIAYABI KOHE TaOUFH
IKOXKYHenep MeH TexHochepatapasy
JKYMBICBIHAA KayilTi, TOTEHIIE >KaFmai-
JapJbIH alblH aly KaOUIeTiH KaJbInTa-
CTBIPaJIbI

OOJKB

EBZh 109

Dxkojorus u 0e3omnac-
HOCTDB ) KU3HCACATCIIb-
HOCTH

Hucuunnuna ¢GopMHPYET HKO3aLIUTHOE
MBILIUIEHHE M CHOCOOHOCTb THpeaymnpe-
JKJCHHA OTACHBIX U YPE3BBIYANHBIX CUTY-
auMid B (DYHKIMOHMPOBAHUM MPHUPOAHBIX
9KOCHCTEM U TeXHOC(EpEI

00D
CC

ELS 109

Ecology and life safety

The discipline forms eco-protective
thinking and the ability to prevent
dangerous and emergency situations in the
functioning of natural ecosystems and the
technosphere

KK 6

KBIIT
MK

EKN 109

DKOHOMHUKA JKSHE
KaCIIKepJIiK Herizaepi

[ToH 3KOHOMMKAJIBIK OMJIay TACLIiH, Oace-
KEJIECTIK OpTajia KOCIMOPHIHIAPBIH Ta-
OBICTBI KACIMKEPJIK KBI3METIH YHbIMJIA-
CTBIPY/BIH TEOPHUSUIBIK JKOHE IpaKTHKa-
JIBIK, JTAFIbUIAPEIH KAJTBIITACTHIPAIBI

KK 11




OOJIKB

OEP 109

OCHOBBI YKOHOMUKH U
IpeaITPHUHUMATEIIb-
CTBa

Jucuumnmaa GopMupyeT 3KOHOMHUECKUH
o0pa3 MBIIUICHUS, TEOpETHUECKne U
MPAKTHYECKWE  HABBIKM  OpTraHU3alluu
YCHEIIHOW TPEeANPUHUMATENBCKON  Jies-
TEJIBbHOCTH NPEANPUITHIA B KOHKYPEHTHOMN
cpere.

00D
CC

FEE
109

Basics of economics
and business

The discipline forms an economic way of
thinking, theoretical and practical skills in
organizing successful entrepreneurial
activities of enterprises in a competitive
environment

KBII
MK

KN 109

Ker6acubIibiK
Heri3aepi

Byn moHzai oky ke3iHzme OuniM amymibuiap
KOIIOACIIBUTBIK KaCHETTEePl, CTUIBbACPIL,
KOCIIIOPBIH, aiiMaK JKoHE TyTacTail en
JICHTeHIHAC ocep €Ty 9JICTepiH KOJaaHa
OTBIPBIT, aJaMAaPAbIH MIHE3-KYJIKbI MEH
e3apa OpeKeTiH THiMai OacKapyabIH
o/licTeMeci MEH PaKTHKACKIH UTrepei

OO/IKB

OL 109

OcHOBBI JIUJEPCTBA

Ilpy wu3yyeHuM [aHHOW AMCUUILIMHBI
oOyJaromecst OBIAJCIOT METOOJIOTHEH
Y TIPaKTUKON A((HEKTUBHOTO YIPaBICHUS
MOBEJICHUEM M B3aMMOJCHCTBHEM JIIOACH
MyTEM MCIOJIb30BAHUS JIUJIEPCKUX Ka-
YeCTB, CTHJICH, METOJAOB BIWSHHSI Ha
YPOBHE NPEIINPUATHS, PETHOHA U CTPAHbI
B IICJIOM

00D
CcC

LF 109

Basics of Leadership

When studying this discipline, learners
will master the methodology and practice
of effective management of behavior and
interaction of people through the use of
leadership qualities, styles, methods of
influence at the level of the enterprise,
region and country as a whole

KK 13

KBBIT
TBK

IOIKAPE
109

WHKmI031UBTI ©3apa
OpEKETTECY ITHKACHI

[lon MyMKiHIIT mHIeKTEYTl agaMaapMeH
KapbIM-KaThIHAC JKacay MpOILECiHAE CTy-
JNECHTTEPIiH KOMMYHHUKATHBTI JKOHE

KK 7




QICYMETTIK  JaFAblIapbIH  JAaMBITYIBI,
epeKIe JeHCayIbIK MYMKIiHIIKTEpi Oap
aJaMIaplblH ONICYMETTIK, SMOIMOHAIIBI
JKOHE MIHE3-KYJIBIK ~ KHBIHIBIKTAPBIHBIH
€PEeKIIeNiri Typaibl OiTiMal KalbITaCThI-
PYIbl KAMTHBI, COHBIMEH KATap WHKITIO-
3uBTI OimiM Oepy XoHe KociOum opraza
TYBIHJAUTHIH TYJIFAaapaliblK e3apa opeKeT-
TECy MOCEIENIEPiH MIeyre KOMEKTeCyre
apHaJIFaH.

00
KB

SPOIV 109

OTHKA UHKIIO3UBHOTO
B3aNMOJIECHUCTBHS

JlucumnnuHa mpeanonaraeT pa3BUTHE Y
CTYJEHTOB KOMMYHHKATHBHBIX M COIIH-
AIBHBIX HABBIKOB B IMPOIECCE B3aMMO/ICH-
CTBUS C JIIOJbMHU C OTPAaHMYCHHBIMH BO3-
MOXKHOCTSIMUA 37I0POBbsI, (hOpPMHUPOBaHUE
3HAHHH O CBOEOOpa3WH COLHAIBHBIX,
SMOIMOHAJILHBIX U TIOBEJCHUYCCKUX TPYJI-
HOCTEH JIHI[ ¢ OCOOBIMU BO3MOYKHOCTSAMHU
3I0pOBBS, a TakXe IMPHU3BaHA TOMOYhL B
pelIeHnr 3aJad MEeXIIMYHOCTHOTO B3au-
MOJIEMCTBHUSA BO3HUKAIOIINX B HHKIIO3UB-
HOI 00pa3oBareIbHON U PO ECCHOHAb-
HOMH cpefe.

KK 7

GED
EC

SPFII 109

Ethics of inclusive
interaction

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

KK 7

Tin momymi/
S3b1KOBOM MO-
nyne/ language
module

Monynbai cotTi
asKTaraHHaH
KeHiH O11iM
ATy KabJeT-
Ti:

KBII
MK

K(O)T
103(1,2)

Kazak (opsIc) Timi

MeMJIeKeTTIK TUIIl KOCc10H KBI3METTE, FhbI-
JTBIMA  KOHE TMPAKTUKAIBIK IKYMBICTA,
opinTecTepMeH  KapbIM-KaThbIHACTa, ©3
OeriHmre OuTiM  anmy, FBUIBIMH, OKY-
arapTYIIBUIBIK XOHE e3re Jie¢ MakcaTTap

10

1,2

KK 4; KK 5




KK 4, KK 5

/Tlocne ycrmern-
HOTO 3aBeplie-
HUS MOZTYJIS
o0yJaromiics
oyzer:

OK 4,0K 5

/ Upon
successful
completion of
the module, the
student will:
GC4,GC5

YWiH KoijaHa Oimyi MeH JaFAbUlapbiH
KaJbInTacThipapl. FhulbIMEH  Makananmap
MEH FBUTBIMU-3€PTTEY KYMBICTAPBIH YKOHE
oOamapabl JKazyla MEMIIEKETTIK Tl
KOJIJIaHy MYMKIHIIKTEPiH KepceTe i

00
OK

K(R)Ya
103(1,2)

Kazaxckuit (pycckmii)
SI3BIK

Hductumnmaa oOecrieduBaeT KadecTBEH-
HOE YCBOCHHE KAa3aXCKOro s3bIKa Kak
CpeACTBa COLHMAIBHOTO, MEKKYIbTYPHO-
ro, poheCCHOHAIBHOTO OOIICHUS Yepe3
(hopMrpoBaHHEe KOMMYHHUKATHBHBIX KOM-
METeHIUH BCcEeX YPOBHEW HCIIOJIb30BaHUS
SI3BIKA TSI M3YYAIOIINX Ka3aXCKUH S3BIK
KaK MHOCTPaHHBIH.

00D
MK

K(R)La
103 (1,2)

Kazakh (Russian)
language

The discipline provides high-quality
mastering of the Kazakh language as a
means of social, intercultural, professional
communication through the formation of
communicative competencies at all levels
of language use for students of Kazakh as
a foreign language.

KBII
MK

ShT 104
(1.2)

leren Tim

[lon cTyneHTTEpAIH MoACHHUETApPAIIBIK-
KOMMYHHKATUBTIK KY3BIPETTUIITiH HIETEIN
TimiHge OimiMm Oepy OapbICBIHIA JKET-
KUTIKTI JeHreiae KaablTacThIPaIbl.

00J
OK

I'YA 104
(1,2)

WHoCTpaHHBI S3bIK

Huctunnuna GopMUpyeT MEKKYIJIBTYPHO-
KOMMYHUKAaTUBHYIO KOMIIETEHLUIO CTY-
JIEHTOB B IpOLIECCE HMHOSA3BIYHOIO 0Opa-
30BaHUs HA JOCTaTOYHOM YpPOBHE.

00D
CcC

FL 104
(1.2

Foreignlanguage

The discipline forms the intercultural and
communicative competence of students in
the process of foreign language education
at a sufficient level.

10

1,2

KK 4; KK 5

BII
KOOK

KK(O)T
203

Koacibu ka3ak (opbic
Timi)

[ToHzai oKy OapbIChIHAA KOCIOM KbI3METTE
KOJIJIAHBUTATBIH VFBIMIAD MEH FhUIBIMU
Ke3KapacTapAbl TepeH 3epTTeyre, Kaciou
TEPMHUHICP/IH  MarblHACBIH  TYCIHYyTE,
KOCiOM JICKCHKaHbl KEHIHEH KOJIJIaHYFa, 03

KK 4; KK 5




OWBIH HaKTHI JKETKi3e Oimyre Oaca Hazap
ayapblIa sl

b1l

PKYa
203

[IpodeccrnonanbHbIi
Ka3axCKHi (pyCCKHit)
S3BIK

[Ipn w3ydeHWH TUCIUILIUHBI OCHOBHOE
BHUMaHUE yJEIsIeTCs TIyOOKOMY H3yde-
HUIO HUCHOJb3yeMbIX B TPO(ECCHOHAIb-
HOH JESITEIbHOCTH IMOHATUNA U HAy4YHBIX
TOYEK 3pCHUM, MOHUMAHUIO 3HAYCHUH
po(ecCHOHATBHBIX TEPMUHOB, OOILIUP-
HOMY HCIIOJB30BaHUIO TPO¢ECCHOHAb-
HOM JIEKCHKH, yMEHHWIO SCHO JIOHECTH
CBOIO MBICTb

BD UC

PK(R)L
203

Professional Kazakh
(Russian) language

The discipline focuses on an in-depth
study of concepts and scientific
viewpoints used in professional activities,
an understanding of the meaning of
professional terms, extensive use of
professional vocabulary, and the ability to
communicate clearly

BII
KOOK

KBShT
204

Koci0u OarpiTTaNIFas
LIET TLI

[loH cTymeHTTEepAiH TaHIaraH OarbIThIHA
colikec JKOHE KociOM TarchIpManapabl
HICNIy YIIiH TPaKTUKAJIBIK  KBI3METTI
JKY3ere achlpy YIIIH KaKETTI JKaJIIlbl
MOJICHH, KOCIMTIK JKOHE JIMHTBUCTHKAIIBIK
KY3bIPETTEP/Ii  KaJBINTACTHIPAIbBI  JKOHE
KETUTIIpe

b/l
BK

POIlYa
204

IIpodeccuonanbHo-
OpPUEHTUPOBAHHBIN
VHOCTPAHHBIH SI3bIK

Huctunnuna ¢GopMHPYET W pa3BUBaeT
00IIEKyIbTYPHBIE, PO(ecCHOHaIbHBIE U
JIMHTBUCTHYECKUE KOMIIETEHIIMM B COOT-
BETCTBUU C BBIOPAaHHBIM HAampaBICHUEM
CTYACHTOB M HEOOXOIUMBIE Uil OCY-
LIECTBICHUSI NPAKTHYECKON JesITEIbHO-
CTH TIO pEmEHUI0 NPOPEecCHOHATEHBIX
3a]1a4.

BD UC

POFL
204

Professionally oriented
foreign language

The discipline forms and develops general
cultural, professional and linguistic
competencies in accordance with the
chosen direction of students and necessary

KK 4; KK 5




for the implementation of practical
activities to solve professional problems.

BIIT
KOOK

AlZH 201

AKaJIeMHSITBIK
ICKepIIiK XaT

by mon Oinmimamymisiiapra FBUIBIME J1e-
PEKKOpiapIaH  akmapatrap  i3Aeyre,
MOTIHACPAI Tanmay MEH pedeparrayra,
aKaIeMHUSUTBIK  Ka3z0amapAslH op Typii
KaHpJIapbIMEH(aHHOTAlMs, 3Cce, UIONY-
Jap, aHaJUTUKANBIK LIONyJap,MaKasa)
JKYMBIC JKacayra OallIaHBICTBI KociOw ic-
OpeKeTTepi JKy3ere achlpyFa MYMKIiHIIK
Oepei.

B/ BK

ADP
201

AxageMryecKkoe Jeio-
BO€E IMHMCHMO

W3yueHre qaHHOTO Kypca MO3BOJHUT 00Y-
YalOMMMCS  OCYIIECTBIATh Hpodeccro-
HAJIBHYIO JCATENBbHOCTh, CBS3aHHYIO C
NOWCKOM HH(pOpPMAalMu B HAYYHBIX 0a3zax
JaHHBIX, AaHAJIM30M M pedepupoBaHHEM
TEKCTOB, PabOTOH ¢ pa3IMYHBIMH JKaHpa-
MU (aHHOTAIlUH, 3CCE, OT3BIB, PELEH3UH,
AHAIUTUYECKHA 0030p, CTaThh) OCOOCH-
HOCTSIMHU aKaIeMHYECKOTO ITHChMA.

BD UC

ABW
201

Academic Business
Writing

The study of this course will allow
students to carry out professional
activities related to the search for
information in scientific databases,
analysis and abstracting of texts, work
with different genres (abstracts, essays,
reviews, analytical review, articles)
features of academic writing.

KK 4;
KK 5,
ONG6

XKapartpuisicTa-
Hy- MaTeMaTu-
KaJIBIK
/FBUIBIMH MO-
iyl
EctectBenHo-
MaTeMaThuye-
CKuii / Hay4-
HBIM MOZlyJIb

Moynbai coTTi
asKTaraHHaH
KEeHiH O1711M
ATy KabJeT-
Ti:

KK 6, KK 7,
ONS5, ON8,0N1

/ llocne ycnem-

JKBIT/
MK

AKT 105

AKnapaTThIK-
KOMMYHHKAIUSUITBIK
TEXHOJIOTHULIIAp
(aFbUIIIBIH TUTIHAC)

[lon mpomecrepai, axkmaparTel i3zey,
CaKTay JKOHE OHJEY OJICTepiH, CaHJBIK
TEXHOJIOTHSIIAP ApKBUIBI aKmapaTThl JKH-
Hay JXoHe Oepy TOCIIJIEpiH ChIH TYPFhICHI-
HaH Oarajay O»oHE TanAay KaOiuneTiH
KaJbInTacThipagbl. CTyJeHTTep KOMIbIO-
TEpIIK  JKYHenep  apXHUTEKTYPaChIHbIH
TYKBIPBIMJIAMAJIBIK HETI3[ICPiH, ONepaln-
SUTBIK JKYHeJiep MeH Kelliieplli 3epTTenai;

KK 6, KK 7




Natural Science
and
Mathematics
/Scientific
Module

HOTO 3aBeplie-
HUS MOJTYJIS
oOyJaromiics
oyzer:

OK 6,0K 7,
ON5,0N8,0N1

/ Upon
successful
completion of
the module, the
student will:
GC6,GC7,
ONb5, ON8,0ON1,

KENUTIK %KoHe BeO KOCBIMITIANIAPIIBI d3ip-
aey KOHLICTIIUSIIApHI, aKMapaTThIK
KayINCi3aiKTI KaMTaMachl3 eTy Kypajima-
PBI Typasisl OLTIM anajbl; Ka3ipri 3aMaHFbl
aKMapaTThIK-KOMMYHHUKALMSUIBIK ~ TEXHO-
JOTUSNIApABl  NaljanaHy — JaFrablIapbl
KaJIBIITACA/IbI.

00J
OK

IKT 105

WudopmanmuonHo-
KOMMYHHKAIIIOHHBIE

TEXHOJIOTHH (Ha aHTJI.

SI3BIKE)

Hucuunnuna ¢GopMHPYET CHOCOOHOCTD
UCTIONB30BATh JUIS PEIICHUS aHaIuTHUe-
CKHX M HCCIIEJOBATEIbCKUX 3a/1a4 COBpe-
MEHHbIE TEXHHUYECKHE CpEACTBA M WH-
(opMaIMOHHBIE TEXHOJOTUH M YMCHHE
pabotaTth ¢ wHpOpMAIHEH B TII00ATHHBIX
KOMIIbIOTCPHBIX CCTAX.

GED
MC

IKT 105

Information and
Communication
Technologies (in
English)

The discipline forms the ability to use
modern technical means and information
technologies to solve analytical and
research problems and the ability to work
with information in global computer
networks.

BII
JKOOK

Mat 202

Maremaruka

[ToH TeopusIbIK OUTIMAI KaJbIITacThIpa-
JIbl JKOHE KOJIIaHOANIbI ecenTepl 3epTTe-
YIIH JSCTYpJi MaTeMaTHUKANbIK MOCThb-
JIepi MEH OMiCTepiH 3epTTey KOHE KOJja-
HY caJlaChIHJIa IPAKTUKAJIBIK JAaFIbLIapbl
IaMBITAObl, JIOTHKAJIBIK SKOHE  aliro-
PUTMIIK OWNayAbl JambITajabl, Kocion
MaceleiepAl 3epTTeyai ©3 OeTiHIIe Tall-
Jlay JaFIbUIapblH KAIBIITACTRIPYFa bIKIAI
eremi.

BJI BK

Mat 202

MatemaTuka

Jucuumnaa GopMHUpyeT TeopeTHYeCKue
3HaHHWA U pa3BUBACT IMPAKTUYCCKHUE HABBI-
Ki B 00JacTH W3yYeHUS W TPHUMEHEHUS
TPAAUIMOHHBIX MaTeMaTUUYECKUX MOJIe-
Jed M METOJIOB MCCJEAOBaHUS MPUKIIAJI-
HBIX 33/1a4, Pa3BUBAET JIOTHYECKOE W al-
TOPUTMHYECKOE MBIIUIEHUE, CIIOCOOCTBY-

ONS5;
ON8




eT (QOpPMHUPOBAHHIO HABBIKOB CaMOCTOS-
TEJILHOTO aHallu3a WCCIEOBAHUS TPO-
(heccHOHAIBHBIX TIPOOIIEM.

BD UC

Mat 202

Mathematics

The  discipline  forms  theoretical
knowledge and develops practical skills in
the field of studying and applying
traditional mathematical models and
methods of researching applied problems,
develops logical and algorithmic thinking,
contributes to the formation of skills and
abilities of independent analysis of the
study of professional problems, the
development of a desire for a scientific
search for ways to improve and solve
problems

KII
KOOK

Fiz 301

dusnka

[lon Taburarra OOMaTHIH (DU3UKAIBIK
mporiecTep MEH KYObUIBICTAp TYpabl,
OJIEKTp  JHEPreTHKAchl  CaJaChIHIAFbI
KociOM MiHIETTepAl OpBIHAAy Ke3iHIe
TYBIHJIAUTBIH TPAKTUKAIBIK MIiHACTTEPIl
ISy YIIH KOKETTI ACHIeiIe TaOUuFaTThI
TaHY/JIbIH JKOHE OJIapbl UEJICHYIIH Ka3ipri
3aMAaHFbI FBUIBIMU smicrepiHig
MYMKIiHJIKTEpiH TYCIHYIH TyTac
KOPIHICIH KaJIBIITACTHIPAIbI.

I1J1 BK

Fiz 301

dusnka

Hucuunnuna  ¢GopMHpPYeT  LIEIOCTHOE
npeacTaBieHue o GU3NUECKUX Mpoleccax
U SBJICHMSX, MPOTEKAIOIIUX B MPHPOJIE,
MOHMMaHUS BO3MOYKHOCTEH COBPEMEHHBIX
HAYYHBIX METOJIOB IO3HAHHMS MPHUPOIBI U
BJIaJICHUS] UMH Ha ypOBHE, HEOOXOAUMOM
JUTSL pelIeHus] MPAaKTHYECKUX 3aJ]lad, BO3-
HUKAIOIIMX MPU BBIIOJIHEHUH Tpodeccu-
OHAJIBHBIX 0053aHHOCTEH B 00JIACTH 3JIEK-
TPOIHEPTETHUKH.

PD UC

Phy 301

Physica

The discipline forms a holistic view of the
physical processes and phenomena

ON5




occurring in nature, understanding the
possibilities of modern scientific methods
of knowing nature and owning them at the
level necessary to solve practical
problems that arise when performing
professional duties in the field of electric
power.

BIIT
KOOK

BOH 205

beiopranukansik
JKOHE OpPraHUKaJbIK
XUMUS

MonynbaiH moHI OeHOpraHUKaIBIK JKOHE
OpPraHMKAJIbIK XMMHSHBIH  TCOPHSIIBIK
HETi37epiH Ta-pbUITYFa, XUMUSIIBIK KOCBI-
JBICTAp KYPBUIBICHI-HBIH ©3apa Oaiina-
HBICBIH JKOHE OJIApJbIH KaCHET-TepiH,
epiTiHIepAe XUMHUSIBIK IPOLECTEPIiH
OTYIHIH KaJlllbl 3aHJABUIBIKTAPBIH JKOHE
oNapbIlH TaMaK ©OHEpPKICiOIHIeri peodiH,
TaMaK ©HEPKACiOiHIe KOJIIaHOAIBl MaHBI-
3Bl 0ap 3Je-MEHTTEP MEH OJIAPJbIH KOCHI-
JIBICTAPBIHBIH (DH3MKA-XUMHSIIBIK KaCHET-
TepiH yiipeTeni

BJl BK

NOH 205

Heoprannyeckas u
OpraHn4cCKasa XUMUA

JucuumnmHa MOyt CIIOCOOCTBYET H3Y-
YEHUIO TEOPETUYECKHX OCHOB HEOpTraHM-
YECKOM U OPraHW4YeCKON XMMMHM, B3aHMO-
CBSI3b CTPOCHUSI XUMUUYECKUX COCAUHEHUM
U UX CBOMCTBa, OOIIHE 3aKOHOMEPHOCTH
MPOTEKAHUSI XUMHYECKHUX TIPOIIECCOB B
pacTBopax U HUX POJb B MHILEBOM MpO-
MBIIUIEHHOCTH, (hM3UKO-XMUYECKHe
CBOMCTBA D3JIEMEHTOB M WX COCIMHEHMHH,
MMEIOIINX MPUKIAAHOE 3HAYEHHE B IHU-
1EBOH NPOMBIIIJIEHHOCTH

BD UC

10C 205

Inorganic and organic
chemistry

The discipline of the module contributes
to the study of the theoretical foundations
of inorganic and organic chemistry, the
relationship of the structure of chemical
compounds and their properties, the
general laws of chemical processes in
solutions and their role in the food

ON1




industry, the physical and chemical
properties of elements and their
compounds that are of applied importance
in the food industry

KII
KOOK

AFH 202

AHaIUTUKANBIK KOHE
(hHU3KOJUTOMATHIK XH-
MU

Mopnyinb ToHI aHATUTHKAIBIK XHUMHESIAFbI
arpIMIBIK YypaicTepre, (U3HKAIBIK >KOHE
KOJUIOMJITHIK ~ XUMHSIHBIH  TCOPHUSUIBIK
HETi37iepi MEH 3aHJbUIBIKTAPhIHA, TUCTIEP-
TUPJICHTCH Kyhenepaig (husmka-
XUMUSUTBIK KaCHUETTEpiHE KOHE OJlapJiarbl
MIPOLIECTEPre KAaTBICTHI 3aTTapiblH XHMH-
SUTBIK KOHE (bU3NKA-XUMUSITBIK
omicTepiHIH TEOPHUSUIBIK JKOHE TPaKTHKa-
JIBIK HET137epiH KAIBINTACThIPAIbI

I1J1 BK

AFH 202

AHanuTuyeckas u
(U3KOJUITONTHAS XH-
MU

Huctnunnuna  Momynss — oOecrieunBacT
YCBOCHHE TEOPETHYCCKHX M MpaKTHYe-
CKHX OCHOB XHMHYECKHX H (pu3HKO-
XMMHUYECKHX METOJIOB aHaJIN3a BEIIECTB C
y4eTOM COBPEMEHHBIX TCHCHIIMI aHaIH-
THYECKOH XHUMHUH, TEOPETUIECKUE OCHOBBI
U 3aKOHbl (PM3UYECKOW W KOJUIOMIHOM
XUMUH, (PU3UKO-XMMHUYECKHE CBOWCTBA
JIMCTIEPCHBIX CHCTEM U MPOLECChI, MPOTe-
KaloIle B HUX

PD UC

PAC 202

Physcolloidal and
analytical chemistry

The discipline of the module provides the
assimilation of the theoretical and
practical foundations of chemical and
physico-chemical methods of analysis of
substances, taking into account the current
trends in analytical chemistry, the
theoretical foundations and laws of
physical and colloidal chemistry, the
physico-chemical properties of dispersed
systems and the processes occurring in
them

ON1

KII
KOOK

TH 203

TaraMJIBIK XUMUAS

ABBIK-TYJIIK XUMUSCHI - a3bIK-TYJIK XKYH-
€CiH XMMHSUIBIK  Kypambl  (LIMKi3ar,

ON1




xKapTbutail padpukaTTap, JalbIH OHIMAEP)
JKOHE TaMaK ©HIMIEpiH OHJey TMpoIe-
CTepiHmeri e3repicrep, TaMak ©HIMIEPiH
Tangay opictepi. OpraHuKanblK XHUMUS,
AHATUTUKAIBIK XUMUS, OHOXUMUS
Herizmepi Oonbm TaObUTanBl. bHOTEXHO-
JOTHA >KOHE XHUMMSUIBIK TEXHOJOTHSFa
KAaTBICTBl KOJNJAHBUIATBHIH IIOH pETiHAe
OalylaHpICTBI.  TaraMObBIK  IIWKI3aTTHI
JafiblH OHIMIe KaiTa eHJIeyIeri 3arrap-
IBbIH Kypambl MEH KaCUEeTTepiHiH e3repyiH
3epTTeH .

T1J1 BK

PH 203

[TumeBas xumus

[MumeBast XUMusT — HAyKa O XUMHUIECKOM
COCTaBE MHUIIEBBIX CUCTEM (CHIPbHs, TOTY-
MPOAYKTOB, TOTOBBIX IMPOJYKTOB) U €ro
W3MEHEHHUSX B TIpolecce MepepaboTKu
MUY, METOAaX aHanu3a muimu. OCHOBOM
CIIyXaT OpraHWYecKas XWUMHUS, aHaJTUTH-
yeckas Xxumus, onoxumus. Kak mpukian-
Has TUCIUILTAHA CBsA3aHA ¢ OMOTEXHOJIO-
rued M XMMHUYECKOW TexHosioruen. M3zy-
YyaeT M3MEHEHHE COCTaBa M CBOICTB Be-
[IeCTB B Tporiecce mepepaboTKu Mpozo-
BOJILCTBEHHOTO CBIPhSI B TOTOBBIC IIPO-
JIYKTBI.

PD UC

FCh 203

Food chemistry

Food chemistry - the science of the
chemical composition of food systems
(raw materials, intermediates, finished
products) and its changes in the process of
food processing, food analysis methods.
The theoretical basis of food chemistry is
organic chemistry, analytical chemistry,
biochemistry. ~ Applied  nature  of
discipline. Connection with biotechnology
and chemical technology. Modern
directions in the study of changes in the
composition and properties of substances




in the process of processing food raw
materials into finished products.

BII
AKOOK

OP 213

OKy mpaKkTUKAacChI

CrynmeHTTepAiH HETi3Ti TMOHAEPAl OKYy
Ke3iH/e aJfaH TEOPHUSUIBIK OUTIMICPIHIH
MPaKTUKaMeH OalIaHBICBIH OPHATY >KOHE
HBIFAUTy Typansl TyciHik Oepeni. Kaden-
pa 3epTXaHachl KBI3METIHIH OeiHiciHae
FBUIBIMH 3€pTTEYJIepIiH Heri3ri OarbITTa-
pBIH MEHTepei.

B/ BK

UP 213

Y4eOHas npaKkTHKa

Haer npencrasineHne 00 yCTaHOBICHUU U
YKPEIUIEHUH CBSI3U TEOPETUYECKUX 3Ha-
HI/II\/'I, MOJIYYCHHBIX CTYACHTAMU IIPU U3Y-
YeHUH 0a30BbIX AUCLUILIMH C MPAKTUKOM.
OcBauBaeT  OCHOBHBIE  HaIpaBICHUS
Hay4YHBIX HCCJIEIOBAaHUN B pas3pese nes-
TENBHOCTH Jab0opaTopun Kadenpsl.

BD UC

EP 213

Educational practice

It gives an idea of establishing and
strengthening  the  connection  of
theoretical knowledge obtained by
students in the study of basic disciplines
with practice. Masters the main directions
of scientific research in the context of the
activities of the laboratory of the
department.

ON1
ON 2

Ipreni naspibix
MOy
Monynb GyH-
JlaMEHTaJIbHOU
MTOATOTOBKHU
Fundamental
Training
Module

Moynbai coTTi
asgKTaraHHaH
KEeHiH O1711M
ATyIIBI KabJeT-
Ti:

ON1,
ON6,0ON8,0N2,
ON3,

ON9, ON10,
ON4, ON7, ON5

/ Tlocne ycnem-

BII
JKOOK

ATOShSB
B 206

ABBIK-TYJIIK OHIM-
JICPiHIH )KOHE
HIMKI3aTTBIH CaIachiH
Oaxpliay )KoHE
Oaranay

Mopynp ToHI alibITy OHipici, Mai, eT-
CYT eHepKkaciOi, OalblK OHEPKACiOl JKoHE
KOFaMJIBIK TAMaKTaHy KOCIMOPbIHapbIHIA
TEXHOXUMHUSIIBIK ~OaKplIayapl  YHBIMIA-
CTBIPYJIBI JKOHE IKYPri3yll 3epieneyre
BIKIAJT €Te/[i; TEXHOJOTUSIIBIK TPOLecTep-
r'e KaThICAThIH MAlllMHAJIAp MEH armnapart-
TapJIbIH JKYMBIC THIMAUIITIH, [IUKI3aT ca-
MAChIH aHBIKTAY 9/IiICTEPIMEH TAHBICTHIPY.

BJl BK

KOKSPP
206

KonTpoins u onenka
Ka4yecTBa ChIpbs U
MIPOJOBOIBCTBEHHBIX
MIPOAYKTOB

JucuuminuHa MOyt ClIOCOOCTBYET H3Y-
YEHUIO OPTraHM3aIl¥ W TPOBEACHHUE TEX-
HOXMMHYECKOTO KOHTPOJISA Ha TPEINPHUs-
TUSX OPOJUIIBHBIX TPOU3BOJICTB, MAaCIO-

ON 2;
ON 4




HOTO 3aBeplie-
HUS MOJTYJIS
oOyJaromiics
oyzer:
ON1,0N6,0NS8,
ON2,0N3,
ONg9,
ON10,0N4,
ON7, ON5

/Upon successful
completion of
the module, the
student will:
ONL1,
ON6,0N8,0N2,
ON3, ON9,
ON10,0N4,
ON7, ON5

JKUPOBOM, MSICOMOJIOYHOM IPOMBIIUICH-
HOCTH, PBIOHOW TPOMBIIUICHHOCTH U
OPEINPUSITHH OOIIECTBEHHOTO ITHTAHHS;
3HAKOMUTH C METOJIaMH OIIPEICICHUS Ka-
YeCcTBa CHIPHS, I(PGEKTHBHOCTH pPabOTHI
MallliH W anmnaparoB, YYacTBYIONIMX B
TEXHOJIOTHUYECKUX MPOIECCcax

BD UC

CEQRMFP
206

The control and
estimation of quality
of raw material and
food products

The discipline of the module contributes
to the study of the organization and
conduct of technochemical control at the
enterprises of fermentation production, oil
and fat, meat and dairy industry, fish
industry and public catering enterprises;
to introduce methods for determining the
quality of raw materials, the efficiency of
machines and devices involved in
technological processes

BII
KOOK

TOK
207

Taram eHiIMJIEpPiHIH
Kayinci3miri

[lon Tamak eHIMAEPIHIH Kayilci3mirin
OaramaymplH  HeTisri  ypaicrepi  MeH
omictepi; TaMaK OHIMJIEPiHIH TYTHIHYIIBI-
JBIK ~ KACHETTEepi; ©HIM  CalachIHBIH
KOPCETKIITepi; OHIM camachlH OaKpliay
TypJepi; ©HIM calachlHBIH JeHrei;
OHIMHIH TEXHHKAaJBIK OaKpLIaybl; xKapam-
JBUIBIK ~ YFBIMZIAPBI  cajachbiHAa KociOu
O1J1iM MeH 1CKePIIKTI KAIBIITACTHIPAIBI

BJIl BK

BPP
207

be3onmacHocTs nume-
BBIX IIPOJYKTOB

Hucuumnaa  gopmupyer  mpodeccuo-
HaJlbHBIE 3HAHUS M yMEHHWS B 00JIacTH
OCHOBHBIX TEHJCHIMH H  METOJHKaX
OLICHKH O€30TIaCHOCTH THIIEBBIX HMPOIYK-
TOB; TIOTPEOHUTENLCKUX CBOMCTBAX MHIIE-
BBIX TIPOJYKTOB; IIOKA3aTeNsIX KadecTBa
MPOAYKIMH; BHAAX KOHTPOJI KadecTBa
MPOAYKIMH; YPOBHS KauecTBa MPOIYK-
UM, TEXHUYECKOTO KOHTPOJIS MPOIYyK-
UM, TOHSATHS TOJHOCTH TPOJYKIINH; Jie-
(heKTOB rOTOBOW NPOJYKINU

ON 2;
ON 4;
ON 6




BD UC

FS
207

Food safety

The discipline  forms  professional
knowledge and skills in the field of the
main trends and methods of food safety
assessment; consumer properties of food
products; product quality indicators; types
of product quality control; product quality
level; technical control of products;
concepts of product shelf life; defects of
finished products

BII
AKOOK

TOTTN
208

Tamak eHiMIepi Tex-
HOJIOTHSIIAPBIHBIH
TEOPETUKAIBIK
Heri3aepi

I[lon  Tamakrany  Typajdbl  FBUIBIM
HETi37IepiH, TaFaM OHIMJEpi KOHE oJap-
JIBIH XAMUSITBIK, KYPAMbIH (OpraHUKaIbIK
JKoHe OeHOpraHUKAaNBIK KOMIIOHEHTTED),
ajJlaM ar3acblHa apHAJFaH TaFaMHBIH KEKe
KOMIIOHCHTTEPIHIH MOHIH, TaFaMJBIK TEX-
HOJIOTHSIapAa KOJAAHBUIATHIH — HETi3Ti
KOMIIOHEHTTEPIIH KACHETTEPiH, IKBUIY
JKOHE MEXaHHMKAJIBIK OHJICYAC IIUKi3aT-
THIH, XapThUiail QadpukarapablH >KOHE
JMaiiblH  OHIMHIH  (OHU3UKAITBIK-XUMISLTBIK
JKOHE OMOXMMU-SUTBIK KACHETTEPIHIH ©3-
repyiH 3epTTeyre MyMKIiHIIK Oepeni

BJIl BK

TOTPP
208

Teopernyeckue 0CHO-
BbI TEXHOJIOTHUH ITUIIIE-
BBIX ITPOJIYKTOB

HucuuminHa 1aeT BO3MOXKHOCTh U3YUYUTh
OCHOBBl HayKd O TMHUTaHWUU; TMHUIIEBHIE
MPOMYKTHl TMUTAHUS W WX XUMHYCCKHUI
cocTaB (OpraHMYECKUE U HEOPTaHUUYECKUE
KOMITOHEHTHI);  3HAu€HHE  OTIENbHBIX
KOMIIOHEHTOB THIIU JUISI OpraHH3Ma de-
JIOBEKa; CBOMCTBAa OCHOBHBIX KOMIIOHEH-
TOB, UCIIOJIB3YEMBIX B MUILEBBIX TEXHOJO-
THSIX; M3MEHEHHS (PU3UKO-XUMHUECKUX H
OMOXVMMHYECKUX CBOWCTB CBIPBS, MOJY-
(abpuKaToB W rOTOBOM NPOAYKUUH NpHU
TEIJIOBOIM M MEXaHUYECKOi 00padoTKax.

BD UC

TFFT
208

Theoretical
foundations of food
technology

The discipline provides an opportunity to
study the basics of nutrition science; food
products and their chemical composition

ON1
ON2
ONG6




(organic and inorganic components); the
importance of individual food components
for the human body; the properties of the
main  components used in  food
technologies; changes in the physico-
chemical and biochemical properties of
raw materials, semi-finished products and
finished products during heat and
mechanical processing.

BII
AKOOK

TOPA
209

Taram eHmipicTepiHiH
MPOIIECCTEPi MEH arl-
napaTTapbl

Mopnyns ToHI MaTepHangapabl YCakTay,
MaTepHanaapIsl KbICBIMMEH eHJey (mpe-
CTey), CYHBIK OipTeKTi eMmec Xyuenepmi
Oeiy, OymaHIBIPY, TMACTEpiey, CTEPHIIH-
3anusiay, abcopOuusiay, amxcopouusiay,
KENTipy, 3KCTparupiey, Kpucrauaay, me-
XaHUKAaJIBIK, MAaccaaIMacy, THIPOMEXaHH-
KaJIBIK, JKbUIY JKQHC XHUMUAIBIK IIPOILIC-
CTEPJIiH epeKIIeIiKTepi

BJl BK

PAPP
209

[Ipouecchl un annapatsl
MUIIEBBIX TPOU3-
BOJICTB

Jucturniaa Moaynst GOpMHPYET KoMIie-
TEHIIMW B U3yYCHUH TIPOIIECCOB U ammapa-
TOB ISl U3MEJIBUCHUS MaTEepUajIoB, 00pa-
0OTKM MaTepuajoB JaBJICHHEM (TPECcco-
BaHUEM), Da3JCNiCHHUs >KUIKHX HEOIHO-
POOHBIX CUCTEM, BLIIApUBAHUA, ITACTCPU-
3allid, CTepuiIM3aluM, a0copOuuu, aji-
cOpOIUH, CYIIKH, SKCTPArkpOBaHUS, KPH-
CTAJUTU3AI[UHA, OCOOCHHOCTH MeXaHWYe-
CKHX, MaCCOO6MeHHBIX, THAPOMEXaHNYC-
CKHUX, TETUIOBBIX U XUMUECKHX MPOIECCOB

BD UC

PEFP
209

Processes and
equipment of food
production

The discipline of the module forms
competencies in the study of processes
and devices for grinding materials,
processing  materials by  pressure
(pressing), separation of liquid
inhomogeneous  systems, evaporation,
pasteurization, sterilization, absorption,
adsorption, drying, extraction,

ONS3;
ON9;




crystallization; features of mechanical,
mass transfer, hydro-mechanical, thermal
and chemical processes

BIIT
KOOK

ATOQOZh
210

ABBIK-TYJIiK ©HIMACPIH
OHJIIPY KaOABIKTAPHI

Mopynb ToHI TaraM KoCIMOPBIHIAPBIHBIH
XKaOIBIKTapbIH TaHaay KpUTEpHi,
KayITCi3IiK epexenepi, opeKeT MPUHIIHIIL,
KYpPBUIBIMBI, JKIKTEIyl Typanbl TYCiHIK-
TepAi  KalbIITACTHIPAAbl, >KaOIBIKTHIH
HETi3r TEeXHUKAIbIK-3KOHOMUKAJBIK CH-
nmaTTaManapelH Oaranmaipl KOHE OITH-
Mabl TaHJanIbl, yAepicTepAiH
KApKBIHABUIBIFEI MEH YHEMJUTITIH apTThI-
Py pe3epBTepiH aHBIKTAWIBI, Ka3ipri 3a-
MaHFBl JKaOJBIKTApAbl TalAaIaHy ece-
OiHEH IIBIFBIC HOpPMaJIapbl MEH OHIMHIH
©31HIIK KYHBIH TOMEHJIETY

BJI BK

OPPP
210

O6opynoBaHue Tpo-
U3BOJICTBA IIPOJIO-
BOJIbCTBEHHBIX IIPO-
IYKTOB

Juctmuimaa Moxynst (GopMupyeT MOHS-
THS O KJIacCH(PUKAlUK, YCTPOHCTBaXx,
Ha3HAYEHUSX, IPUHIMINAX ASHCTBUS, Ipa-
BuIax 0e30MacHON HKCILTyaTaluu, KpuTe-
pusx BbIOOpa OOOpPYNOBAaHUS MUILEBBIX
OPEANPUSITHH; OLEHUBAET OCHOBHBIE TEX-
HUKO-DKOHOMHYECKHE  XapaKTEPUCTUKU
00OpYyZIOBaHMsSI U BBIOMpAECT ONTUMAIb-
HbIE, BBISBIISACT PE3E€PBbl MOBBIIICHUS WH-
TEHCUBHOCTH W SKOHOMHUYHOCTH TpOLEC-
COB, CHIDKCHUS PacXOJIHBIX HOPM U cede-
CTOMMOCTH TIPOJYKIIMH 33 CYET HCIOJb-
30BaHUsI COBPEMEHHOT'0 000PYI0BaHUS

BD UC

EMFP 210

The equipment of
manufacture of food
products

The discipline of the module forms the
concepts of classification, devices,
purposes, principles of operation, rules of
safe operation, criteria for choosing
equipment for food enterprises; evaluates
the main technical and economic
characteristics of the equipment and
selects the optimal ones, identifies

ONS;
ON©;




reserves for increasing the intensity and
efficiency of  processes, reducing
consumption rates and production costs
through the use of modern equipment

KIDKO
OK

TOZhT 304

Tamak eHmipicTepain
Kbl TEXHOIOTHSICHI

Monynb ToHI TaMak ©HJIIpiCTEpiHIH TeX-
HOJIOTHSUTBIK ~ MPOLECTEPiHIH  FBUIBIMH
HETi3IepiH  KaJbINTACTBIPAAbl,  TaMmak
OHIIpiCTepiHAC HETI3ri >KOHE KOCHIMIIA
IUKI3aTTBl  MaiianaHyna; MIAKi3aTTHI
caKTay >KOHE OHJIey Ke3iHae Qu3uka-
XUMUSUTBIK JKOHE OUOXHMUSITBIK KACHET-
TEpPIH  CHUMATTAWTHIH  KOPCETKIITEePIi
AHBIKTANRI, JAHBIH OHIMOI CHIATTANTHIH
camaHbIH HeTi3ri KepceTKimTepi

T1J1 BK

OTPP 304

OO0111ast TEXHOIOT U
MUILEBBIX TPOU3-
BOJICTB

Hucnunnuna Monyinst GopMupyeTr Hayd-
HBIE OCHOBBI TEXHOJOTMYECKHX IpOLEC-
COB NHILEBBIX MPOU3BOJCTB; B HCIOJIb30-
BaHUM OCHOBHOTO M JIONOJHHUTEIBHOTO
CBIPbsI B MHUILIEBBIX IIPOU3BOJCTBAX; OIpe-
JieNigeT TOoKa3aTeld, XapaKTepU3yolue
(U3NKO-XUMUYECKUE U OMOXUMHYECKHE
CBOWCTBA NpPH XpaHEHHUs U NepepadOTKu
CBIPBS; OCHOBHBIE ITOKAa3aTeNll KavyecTBa,
XapaKTepPHU3YIONIKe TOTOBYIO MPOIYKITHIO

PD UC

TGFP 304

Technology general
food production

The discipline of the module forms the
scientific basis of technological processes
of food production; in the use of basic and
additional raw materials in food
production; determines the indicators that
characterize the physico-chemical and
biochemical properties during storage and
processing of raw materials; the main
quality indicators that characterize the
finished products

ON2;
ON3;
ON4;

BII
KOOK

ATOT 211

ABBIK-TYJIIK OHIM-
JIepiHiH TayapTaHysbl

Monynb ToHI  a3bIK-TYJIIK ©HIMICPIHIH
carachlHa, TAMaK ©HIMJIEpiHiH KypaMblHa,

ONT1;
ON2;




CaKTay peXHMIEpiHe, a3bIK-TYJIK ©HIM-
JIEpiHiH XKIKTeTyiHe *KaH-KaKThl Oara Oe-
peni; a3pIK-TYJIIK OHIMACpPIH OHIIpETIH
KOCIMOpBIHAApAa ©OHAIpICTI YHBIMIACTHI-
PYIBLOHAIPIC TEXHOJIOTHUSCHIHBIH €peK-
MIETIKTEePiH JIOTHKAIBIK KOHE TOWEKTI
TYpJE Heri3aeu i

BJl BK

TPP 211

ToBapoBeneHue mpo-
JIOBOJIBCTBEHHBIX TIPO-
TTyKTOB

JucuunnnHa Monyinsd AaeT KOMIUIEKCHYIO
OLICHKY KauecTBa IPOJOBOJbCTBEHHBIX
NPOAYKTOB, COCTaBa IHUIIEBBIX IMPOIYK-
TOB, PEKUMOB XpaHEHUsI, KilacCU()UKALTUH
MPOJIOBOJILCTBEHHBIX MPOAYKTOB; JIOTHU-
YECKH W TIOCJIEeIOBATETFHO 0OOOCHOBBIBAET
OpraHU3allMI0 IIPOU3BOJCTBA HA Ipel-
NPUATUSAX TIO TPOU3BOJCTBY IPOJOBOJIb-
CTBEHHBIX TMPOAYKTOB, OCOOCHHOCTH TEX-
HOJIOTUH NPOU3BOJICTBA

BD UC

GMFP 211

The goods of a
message of food
products

The discipline of the module provides a
comprehensive assessment of the quality
of food products, the composition of food
products, storage modes, classification of
food products; logically and consistently
justifies the organization of production at
food production enterprises, the features
of production technology

ON4

BIT
KOOK

SSM 212

Cranpaprray, cepTu-
¢uKaTTay *KoHE MET-
posorus

Monynb ToHI eHJipic camacelH Oackapy,
TaMakK eHIMJIEPiH OHIPYy CalachlHIa Cep-
TUPHUKATTAY, METPOJIOTUSI >KOHE aKKpe-
JIUTTEY CallachblHJIa, TEXHHUKAIBIK KY>KaT-
TaMaHbl KOJIJJAHY CATACBIH/A OHE Kb
Tajantap cajachlHaa OLIIM  KeIleHIH
KaJBITITACTHIPAJIbl; TEXHUKAIBIK —peria-
MEHTTEp TaJaNTapblHBIH  CaKTaybIHA
XKyHesi 6akpUIaypl )Ky3ere achlpabl

B/l BK

SSM 212

CranmapTuzanus, cep-
TU(UKAIWI ¥ METPO-
JIOTHUsI

Hucnunnmuaa moayinsi (GOpMHpPYET KOM-
IUIEKC 3HAHWW B OOJIACTH YIIPaBIICHUS Ka-
YECTBOM TIPOM3BOJCTB, CEPTH(HKALINH,

ON 4;
ON 6;
ON 10;




METPOJIOTHH M aKKpeAuTanuu B cdepe
MPOU3BOJICTBA TMUINEBBIX TMPOJYKTOB, B
00J1acTH MPUMEHEHNsT W O0ImuX TpeOoBa-
HUSAX TEXHUYCCKOW JOKYMEHTAIUU; OCY-
IICCTBICHUN  CHCTEMATHYECKOTO  KOH-
TPOJIT COOMIONEHUST TpeOOBaHUI TEXHU-
YECKUX PETJIAMCHTOB

BD UC

SCM 212

Standardization,
certification and
metrology

The discipline of the module forms a
complex of knowledge in the field of
production quality management,
certification, metrology and accreditation
in the field of food production, in the field
of application and general requirements of
technical documentation; implementation
of systematic control of compliance with
the requirements of technical regulations

KIDKO
OK

ISO SB
305

NCO-9001Cananbt
backapy

Monynb TIoHI CTaHAAPTTAy HETI3aepi Ty-
panbl OuTiMAl KaybnTacTeipaabl; «Cara
MeHepkMeHTi kyieci (CMXX)» Tyciniri,
TepMUHAECP MeEH aHblKTamanap, CMX
HOPMAaTHUBTIK 0azackl; eHrizy skoHe CMIXK
CepTU(HKAIUSICHI; cepTuduKaTTay
JKOHIHJIET] OpTraH/Ibl cainay; 0acKapymibl-
JBIK  JKayamnKeplIilK;  pecypcTaplibl
Oackapy. OHIMHIH 6MIpJIK IUKIIH KO-
cnapnay. JICY kipy >kongapsl, eHAipicTi
OacKapybIH HETi3r1 MPUHIHAIITEDI.

J1 BK

UK ISO
305

YrpasneHue kaye-
ctBoMm MCO-9001

Juctunnuna Moxyns aaet nousatus «Cu-
ctembl MeHemxMeHTa kKadecTBa (CMK)»,
TEPMHUHBI U ONPEAEICHUS; HOPMATUBHYIO
0azy CMK; moTuBanuio  NpOBEICHUS
BHenpeHus u ceprudukanuio CMK; BbI-
OOpbl opraHa Mo cepTH()UKALNH; OTBET-
CTBEHHOCTb PYKOBOJICTBA; MEHEIKMEHT
pecypcoB. IlnaHupoBaHue KU3HEHHOTO
nukia npoaykuuu. Ilytm BeTymieHus B
BTO, ocHOBHBIE NPUHLMIIEI YIPABICHUS

ONS5;
ONG;
ON7




MMPON3BOJCTBOM.

PD UC

QM 1SO
305

Quality Management
1SO-9001

The discipline of the module provides the
concepts of "Quality Management
Systems (QMS)", terms and definitions;
the regulatory framework of the QMS;
motivation for the implementation and
certification of the QMS; the election of a
certification body; management
responsibility;  resource  management.
Product lifecycle planning. Ways to join
the WTO, the basic principles of
production management.

BII
KOOK

OP 214

OHIpICTIK TPaKTHKA-
Chbl

Keneci kocinTik MiHmeTTepAl Iemryre
KaTBICTBl apHaiibl TEOPHSUIBIK OiLTiM MEH
NPaKTUKAIBIK JaFAbuiap KEeIIeHIH MEHTe-
pyre MyYMKiHIIK Oepei:

- KOCIMOPBIHHBIH YHBIMIBIK KYPBUIBIMBIH,
OHBIH HETI3ri OesiMIenepi MeH KbI3MET-
TepiH, oJapAblH (YHKIUIIAPEI MEH ©3apa
1C-KUMBUTBIH JKY3eTe achIpy;

- €T, CYT, OaJIbIK eHiMjaepi MEH eCIMJIK
MainapelH, KOFaMJBIK  TaMaKTaHYJIbl
OHJIIPETIH KOCIMOPBIHIAPIAa OHIIPICTIK
KBI3MET TYpJiepi;

-aJibIHFaH TarcblpMa OOMBIHIA aKmapaTt-
THI 1371yl XKY3ere achlpy, HAKThl TEXHO-
JOTHSUIBIK ~ €CeNTepAl  JKYprizy  YIIiH
KaXXETTi JIepeKTepAl KUHAY KOHE Taiay

B/ BK

PP 214

IIpousBoncTBeHHAs
IPaKTUKa

[lo3Bomnsier o0yiagaTh KOMIUIEKCOM CIie-
LHUAJBHBIX TEOPETUYECKUX 3HAHUH U
MPAKTUYECKUX HABBIKOB, KacarollUXCs
pelieHns Clenyomux MnpodhecCHoHab-
HBIX 33/1a4:

-OCYILECTBIIATh OpraHU3aALUOHHYIO
CTPYKTYPY TPEATPUSTHS, OCHOBHBIE €TO
[OIpa3C/ICHUS M CIYXKObI, UX QYHKIIUN U
B3aUMOJICHCTBHE;

ONg3;
ON4




-BUJIbI TTPOU3BOACTBEHHOUN ACSITEIHLHOCTH
Ha TPEIIPUATHSAX TI0 TPOU3BOJCTBY MSIC-
HBIX, MOJIOYHBIX, PBIOHBIX MPOAYKTOB H
PaCTUTENBHBIX Macell; OOIIEeCTBEHHOIO
MMUTAHUS,

-OCYIIECTBIATh IMOUCK WH(POPMAINH TI0
MOJIyYEHHOMY 3a/IaHHI0, COOp W aHaIu3
JIAHHBIX, HEOOXOJIUMBIX JUISl TIPOBEICHUS
KOHKPETHBIX TEXHOJOTHUECKUX PACUETOB

BD UC

SP 214

Specialized practice

Allows you to have a set of special
theoretical knowledge and practical skills
related to solving the following
professional tasks:

- to implement the organizational
structure of the enterprise, its main
divisions and services, their functions and
interaction;

- types of production activities at
enterprises producing meat, dairy, fish
products and vegetable oils; public
catering;

- search for information on the received
task, collect and analyze data necessary
for specific technological calculations

Tamak TexHO-
JIOTHSICBI/
TexHomorus
MUIIEBBIX MPO-
usoncte/Food
production
technology

Moynbai coTTi
asKTaraHHaH
KEeHiH O01711M
aTyIIb KabJeT-
Ti:

ON1,
ON2,0N7,0N3,
ON@9,

ON 6, ON 11,
ONS5, ON, ON,

BIT/TK

KTOOTN
215

Koramaplk TamakTa-
HYJIbI YUBIMAACTHIPY
JKOHE KbI3MET KOpPCETY

MonynbaiH ToHI KOFaMIBIK TaMaKTaHy
KOCITIOPBIHAAPBIHIA  KBI3MET ~ KOPCETY
JKOHE YHUBIMIIACTBIPY MOHIH Oineni; a3bIK-
TYJIK OHIMJIEPIHIH OpPraHOJICTITUKAIIBIK,
(UBUKO-XUMUSITBIK, MHKPOOUOIOTHSIIBIK
KacHeTTepiH CUIMIATTANTHIH Herisri
KOPCETKIIITEpreue ;

TaraM  OHIMJEPIHIH  aCCOPTUMEHTTIK
Tiz0eci oHe calma KepceTKilTepi;Kacion
KbI3MET CallaChIHIAFbl JaFJblIap; Ke-
JIYIIIepre KbI3MET KOPCETY, TaramMaapabl
pecimziey, KOFaMJbIK  TaMaKTaHIBIPY
KOCIITOPBIHIAPBIHBIH JKYMBICHIH YHBIMJIa-

ON3
ON7




/ Tlocie ycrneni-
HOTO 3aBepIie-
HUS MOJLYJISt
o0yJaromiics
Oyzer:
ON1,0N2,0N7,
ON3,0NS9,
ONG6, ON 11,0N
5, ON, ON,

/ Upon
successful
completion of
the module, the
student will:
ON1,
ON2,0N7,0N3,
ON9, ON,6

ON 11,0N5
ON, ON,

CTBIpY

B/1 /KB

TOPPOP
215

Opraau3arus 1 00-
CITy)KMBaHHE Ha Tpe.-
MPUATHSIX OOIECTBEH-
HOT'O TUTAHUS

JlucuuIuinHa MOIYNs BIAJIeeT CYIIHO-
CTBIO OpPraHM3alH U OOCIY)KMBaHMS Ha
MPEeaNpUATHIX OOIIECTBEHHOTO MHTAHMUS
OCHOBHBIMH TIOKa3aTeJsIMH, XapaKTepH-
3YIOIIMMH OpTraHOJENTHYeCKHe, (Hru3nKo-
XUMHYECKHUE, MHUKPOOHOJIOTHYECKHE
CBOWCTBa MHUIIEBBIX NPOIYKTOB; H3y4aeT
ACCOPTUMEHTHBIN NepeYeHb M ITOKA3aTeIH
Ka4ecTBa MHUIIEBHIX MPOAYKTOB; HABBIKU B
ctepe npodeccnoHaTbHON ACITSILHOCTH;
00CTyXKMBaHUH TIOCETHTENEH, Odopmiie-
HUS ONFO/I, OpraHW3anuyd pabOTHI TPej-
OpUSTHIA 00IECTBEHHOTO MMUTAHUS

BD/ EC

TBPPC
215

Organization and
services in catering

The discipline of the module has the
essence of organization and service at
public catering enterprises; the main
indicators  that  characterize  the
organoleptic, physico-chemical,
microbiological properties of food
products; studies the assortment list and
indicators of food quality; skills in the
field of professional activity; customer
service, food design, organization of the
work of public catering enterprises

BIT/TK

TKKOU
215

TaraMIbIK KOHIICH-
TpaTTapibl )KOHE KOH-
cepBlIepi OHIIPy A
YHBIMAACTBIPY

MonynbaiH TIoHI KOHCEpBiJep MEH ac-
KOHIIEHTpATTap OHIIPICIH YHBIMIACTBIPY
MOHIHE W€, OHAIPIC KYPBUIBIMBIH, €T, CYT
KOHE  KEMIC-KOKOHIC  KOHCEpBLIEpiH
OHJIIPYIIH TEXHOJOTHSIIBIK TPOIeCTePiH
YHBIMIACTBIPYIbI, KOHCEpBiep MeH ac-
KOHIIGHTpATTap OHJIpICiH anmaparypa-
JIBIK-TEXHOJIOTHSUIBIK  KAMTaMachl3 €Tyl
3epTTeH I

BJ1 /KB

OPKP
215

Opranu3zanus npous-
BOJICTBA KOHCEPBOB U
MUIEKOHLICHTPATOB

JucrumimHa MOIyJs BIaACeT CYIIHO-
CTBI0O OpraHW3allud TIPOM3BOJCTBA KOH-
CEpPBOB M MHUIIECKOHIEHTPATOB, H3y4aeT




CTPYKTYpY NpPOM3BOJICTBA, OpPTaHHU3ALMIO
TEXHOJIOTMYECKUX IIPOLIECCOB MPOM3BO-
CTBa MSCHBIX, MOJIOYHBIX U IUIOJIOOBOLI-
HBIX KOHCEPBOB, anmnapaTHO-
TEXHOJIOTHYECKOe O0OECIeUeHUue MpPOu3-
BOJICTBA KOHCEPBOB U MHUIIEKOHIIEHTPAaTOB

BD/ EC

OPCGFC
215

Organization of
production of canned
goods and food
concentrates

The discipline of the module knows the
essence of the organization of the
production of canned food and food
concentrates, studies the structure of
production,  the  organization  of
technological processes for the production
of canned meat, dairy and fruit and
vegetable  products, hardware and
technological support for the production
of canned food and food concentrates

BIT/TK

PT 216

Tamak nalipiHaay Tex-
HOJIOTHUACHI

Monys IoHI Karmman OHIIIpiC
JKaraanbeIHaa acras/pbIK OHIMIIepIi
YTBIMBI  JaWbIHOAy  Typajbl  TOJBIK
TYCIHIK Oepefi; KOFaMIbIK TaMaKTaHABIPY
OHIMJICPIHIH TEXHOJIOTUSIAPHI; KOFAMIBIK
TaMaKTaHy/bl JaMBITYJIbIH HETi3ri OarbIT-
Tapbl JOHE KOFAMJIBIK TaMaKTaHJIbIPY
KOCIITOPBIHIAPbl KBI3METIHIH epPeKIIeNiK-
Tepi

BJ1 /KB

TPP 216

TexHoorus npuro-
TOBJCHUS IMHUIITHU

HucuuruinHa Moaysis JaeT ITOJTHOE
NPEACTABICHUE O PAlUOHAIIBHOM IPUIO-
TOBJICHUH KyJIWHAPHOW TPOAYKIIMH B
YCJIOBHUSIX MAacCOBOTO MPOU3BOJICTBA; TEX-
HOJIOTHHU TIPOIYKITUH OOIIECTBEHHOTO ITH-
TaHUS; OCHOBHBIX HANpPABJICHUSAX Pa3BHU-
THS1 OOILIECTBEHHOI'O IMTAHUS U OCOOCH-
HOCTSIX JICATEIBHOCTH MPEANPHUITHIA 00-
IIECTBEHHOT'O IMUTAHUS

BD/ EC

CT 216

Cooking technology

The discipline of the module gives a
complete picture of the rational
preparation of culinary products in the

ON 3
ON 4




conditions of mass production; the
technology of public catering products;
the main directions of the development of
public catering and the features of the
activities of public catering enterprises

BIT/TK

TOKTN
216

Taram eHiMIEpiH KOH-
CEpBUICYIIH TCOPH-
SUTBIK, HET137epi

MonynbaiH ToHI KOHCEPBUIEPAI OHIIPY
HeTi3lepi; KOHCEpBiley oficTepi MeEH
MPUHIIAIITEPi; TaMaK OHIMJIEPiHIH opra-
HOJICTITUKANBIK,  (UIUKATBIK-XUMUSIIBIK,
MHKPOOHOJIOTHSITBIK KACHETTEPiH CHITAT-
TAaUTBIH HETI3rl KOPCETKIITep; TaMakK
OHIMJIEPIHIH aCCOPTUMEHTTIK Tiz0eci MeH
cama KepcCeTKimTepi; KOHCEepBIJICHTeH
OHIMJIEPIIl OHAIPY TEXHOJIOTHACH MEH
TEXHOJOTHSJIBIK ~ PEKUMEPIHIH  epeK-
[IeNiKTepi MEH IapaMmeTpiiepi Typabl
TYCiHiK Oepenii

B/l /KB

TOKPP
216

Teopernueckue 0OCHO-
BBl KOHCEPBHPOBAHMUS
MUILIEBBIX TPOAYKTOB

HucuumnnHa Moayns JaeT IpeacTaBiie-
HHE 00 OCHOBaX IPOW3BOJICTBAa KOHCEP-
BOB; METOJAaX U MPUHLHUINAX KOHCEPBUPO-
BaHWs; OCHOBHBIX ITOKa3aTC/IAX, XapaKTeC-
PHU3YIOLIMX OpraHoyienTHYeckue, Gpu3nKo-
XUMUYECKUE, MUKPOOUOJIOTHIECKHE
CBOIMCTBA IMILEBBIX IPOIYKTOB; acCOp-
THMEHTHOM II€PEYHE M IOKa3aTelsIX Ka-
YecTBa IMHIIEBBIX MPOIYKTOB; OCOOEHHO-
CTAX TEXHOJOTMU U TEXHOJIOTHYECKUX
pexuMax M mapaMeTrpax IMPOU3BOJCTBA
KOHCEPBUPOBAHHOM MPOTyKLIUU

BD/ EC

TTBFP 216

The theoretical basis
of food preservation

The discipline of the module gives an idea
of the basics of canned food pro-duction;
methods and principles of canning; the
main indicators that char-acterize the
organoleptic, physico-chemical,
microbiological properties of food
products; the assortment list and
indicators of food quality; the features of




the technology and technological modes
and parameters of the produc-tion of
canned products

BIT/TK

IKG 216

WnxeHepnik xoHe
KOMITBIOTEPIIIK rpadu-
Ka

[ToH KOMIBIOTEPIIK TpadUKaHBIH CaHAT-
TapblH, TPaQUKAIbIK aKMapaTThlH epeK-
menirig; OelHenepai KalbIITaCTHIPYIBIH
JKOHE T'COMET-PUKAIBIK  MOJCIBICYTiH
MaTEeMaTHKAJIbIK, aJIrOPUTMJIIK, TEXHUKa-
JBIK, HET13AepiH; TEPMHUHOIOTHUSIHBI, TTOHTE
OallTaHBICTBI ~ HETI3TT  YFBRIMAAP MEH
aHBIKTaMasapbl 3epIeiei.

ON1
ON 2
ON3

BJ1 /KB

IKG 216

NHxeHepHas U KOM-
MBIOTEpHAS Tpaduka

JucnuiuHa u3ydaeT KaTeropuu KOMIIb-
IOTepHON TpaduKy, crienupuky rpadude-
cKoii MH(pOpMalMK; MaTeMaTHYECKUE,
AITOPUTMHUYCCKUC, TCXHUYCCKHUE OCHOBLI
(hopMupoBaHUS H300paKEHUH W TEOMET-
PHYECKOT0 MOJICTUPOBAHMS; TEPMUHOIIO-
IO, OCHOBHBIC IMOHATHUA U OIIPECACIICHUA,
CBSI3aHHBIC C TUCIUITHHOM.

ON1
ON 2
ON3

BD/ EC

ECG 216

Engineering and
computer graphics

The discipline studies the categories of
computer graphics, the specifics of
graphic  information;  mathematical,
algorithmic, technical foundations of
image formation and geometric modeling;
terminology,  basic  concepts and
definitions related to the discipline.

ON1
ON 2
ON3

BIT/TK

ZhBKTOT
217

JKaunme! GareITTars!
KOFaM/JIbIK TAMaKTaHy
OHIMJICPIHIH TEXHOJIO-
THSCHI

Monynb/iH oHI TEXHOJIOTHS €peKIIeTiK-
TEPIH KOHE TEXHOJOTHUSIIBIK PeXKUMICPI],
JKaJIbl MaKCaTTarbl KOFAMIBIK TAMaKTaHy
OHIMJIEPIH OHJIIpY MapaMeTpliepiH 3epje-
Jeyre BIKIAN eTeli; KOFaMAbIK TaMaKTaH-
JBIPY OHIMJEepi camnachlHbIH HETi3ri eJ-
meMaepi, TEXHOJIOTHSUIBIK —KacHeTTepi,
TaMakTaHy  (HU3HOJIOTHSCH], JKIKTENlyi,
JKaIbl MAKCATTaFbl KOFAMJIBIK TAMaKTaHy
OHIMJICPIHIH aCCOPTUMEHTI, IIHUKi3aTThl
MEXaHUKAJIBIK,XKbUTY, KYJIUHAPJIBIK OHJEY

ON 2
ON3




MPOLIECTEPIH JKYPri3y, JKajmbl MaKcat-
TaFbl KOFaMJIBIK TaMaKTaHIBIPY ©HIM-
JIEpiH OHAIPYIiH OMOXUMUSIIBIK SIiCTepiH
Tangay

B/l /KB

TPOPON
217

TeXHOMIOTHs TPOIYK-
LIMH OOII[ECTBEHHOT O
MMUTAHHS OOIIETO
Ha3HAYEHHUS

JlucuunnuHa MOyl CIIOCOOCTBYET W3-
YEHHI00COOEHHOCTEN TEXHOJIOTMH U TeX-
HOJIOTUYECKHX  PEKUMOB, MapaMeTpbl
MIPOM3BOICTBA MPOITYKIIUH OOIIECTBEHHO-
ro IUTaHUA OOILNEro Ha3HAYECHMS;, OCHOB-
HbIe KPUTEPUU KauecTBa MPOIYKIUU 00-
[IECTBEHHOI'O MTUTAHMS, TEXHOJIOTHYECKUE
CBOWCTBA, (U3UOJNOTUIO TMUTAHUS, KIAc-
CHU(UKAINIO, ACCOPTUMEHT MPOAYKIMH
0OIIIECTBEHHOI0 MUTAHUs OOIEro Ha3Ha-
YCHHMS,BEJICHUE TIPOIIECCOB MEXaHHUYe-
CKOM,TeIIIOBOM, KyTWHApHOW 00paboTK!
Cblpbﬂ, aHaJIn3 61/IOXI/IMI/I‘I€CKI/IX METOAOB
MIPOU3BOJICTBA MPOIYKIIUKM OOIIECTBEHHO-
r0 IUTAHUs OOIIEr0 Ha3HAYEHUS

BD/ EC

TPGPC
217

Technology of
production of general
purpose catering

The discipline of the module contributes
to the study of the features of technologies
and technological modes, the parameters
of the production of public catering
products for general purposes; the main
criteria for the quality of public catering
products, technological properties,
nutrition physiology, classification, the
range of public catering products for
general purposes, the conduct of the
processes of mechanical, thermal, culinary
processing of raw materials, the analysis
of biochemical methods

BIT/TK

SEBKT
217

CyrrTi, erTi xoHe Oa-
JIBIKTBI KOH-
CepBUIEPIIH TEXHOJIO-
THSICHI

MonynbaiH ToHI CYT, €T JXKoHe OallbIK
KOHCEPBUIEPIH OHIIPY TEXHOJIOTHSCHI Ca-
JIACBIHAAFbl KY3bIPETTEPl KaJIbINTACThI-
pazbl; OChl KOHCEPBIICPAl OHIIPYIIH TEX-
HOJIOTHSUIBIK, ~ TapaMeTpIIepiHiH ~ epek-




LIETKTEepPiH, CYT, €T oHE OalblK KOH-
CEPBUJICPIHIH aCCOPTUMEHTTIK Ti30ecCiH
3epTTehi; CYT, €T JKoHe OaiblK KOH-
CepBilepiH OHAIPYAl amnmaparypalbik-
TEXHOJIOTHSIJIBIK KAMTAMAachl3 Ty

B/l /KB

TMMRK
217

TexHOMOTrHSI MOJIOU-
HBIX, MSICHBIX U PBIO-
HBIX KOHCEPBOB

JuctuiuinHa Moayss (GopMHPYET KOM-
METHIMH B 00JaCTH TEXHOJOTHU TPOM3-
BOJICTBA MOJIOYHBIX, MSCHBIX M PBIOHBIX
KOHCEPBOB; U3y4aeT 0COOCHHOCTH TEXHO-
JIOTUYECKUX TapaMeTpPOB IMPOU3BOCTBA
3THX KOHCEPBOB, aCCOPTUMEHTHBIH Tepe-
YeHb MOJIOYHBIX, MSICHBIX U PHIOHBIX KOH-
CEpBOB;  amMapaTypHO-TEXHOJIOTHYECKOE
oOecrieueHre MPOU3BOJCTBA MOJIOYHBIX,
MSICHBIX U pLI6HBIX KOHCCPBOB

BD/ EC

TMCFM
217

The technology of
milk, canned and fish
meat

The discipline of the module forms
competencies in the field of production
technology of dairy, meat and fish canned
food; studies the features of the
technological ~ parameters  of  the
production of these canned food, the
assortment list of dairy, meat and fish
canned food; hardware and technological
support for the production of dairy, meat
and fish canned food

BIT/TK

TOKZ
217

Tamax eHepkacioi
KACINOPBIHIAPBIH KO-
banay

[loH camaHblH TEXHHUKAJBIK MPOTPECiH
KeIeNAeTyleri kodanayaslH pelli MeH
MIHJIETTEPIH 3epTTeiIi; cana KoCImOpbIH-
JapbIH x00a1ayablH OIpIeCKeH oIicTepiH
3epaeney; kobalay MpOIECIH JaMBITY
meH okeringipyneri AXOK pemi  wmeH
oMiCTepiH 3epTTey, OHIEY KOHE Tamak
KOCIIMOPBIHAAPBIH KoOallay MeH KaiTa
KYpY Ke3iHJe JXYMBIC CamachlH apTTHIPY
Mep3iMJIEpiH KBICKapTY.

BJ1 /KB

PPPO
217

IIpoexTupoBanue
peINPUATAN THIE-

HucuuiuinHa u3yyaeT pojid U 3ajadyu
MPOEKTUPOBaHUS B YCKOPEHUU TEXHUYE-




BOH oTpaciun

CKOTO Tporpecca OTpaciu; U3y4EeHHUE CO-
BPEMEHHBIX METOIOB HIPOECKTUPOBAHUS
MPEONPUATUH OTPACiv; U3YYEHUE POIH U
metosioB CAIIP B pa3BuTuUN U COBEpIIEH-
CTBOBAaHMM IIpoLecca IPOEKTHPOBAHMUS,
COKpAILlEHUsI CPOKOB IIOBBIIICHUS Kaue-
CTBa PabOT IpH NPOSKTUPOBAHWUU U pe-
KOHCTPYKLHUH TiepepabaThIBAIOINX U MH-
IIEBBIX MPEATPUATHHN.

BD/ EC

DFIE 217

Design of food
industry enterprises

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

BIT/TK

OshzhOT
218

OCIMIIKTI IIUKI3aTTaH
JKacaJlaThlH OHIMIED
TCXHOJIOT'UACHI

Monynb TIoHI ©CIMIIIK MIMKI3aThIHAH OHIM
OHJIIPY TEXHOJIOTUSACHIMEH; TEXHOJIOTHS-
HBIH CpEKIIETKTepiMeH; OCiM/IIK NIHKi3a-
THIHAH OHIM CarachblH 0akKplIayMeH >KoHE
OarajlayMeH TaHbBI-CThIPaJIbl; pEIenTypa-
JapAbl KypacThIpy, IIHKI3aTThl IpIKTEY
MPOLIEAYPACEIH TYCiHyre MYMKiHIIK Oe-
pexi; eciMIiK MIHMKi3aThIHAH OHIM OHIIPY
YIIIH HEri3ri TEXHOJOTHMSJIBIK Ka0JIbIK
YKYMBICBIHBIH TEXHOJIOTUSIIBIK, THIMILUTITiH
AHBIKTAUbI

BJ1 /KB

TPRS
218

TexHonorus npoayk-
TOB U3 PACTUTEILHOTO
CBIpbSA

Jucuuninmaa MOAyssl 3HAKOMHUT C TEXHO-
Jorueit Mpou3BOJCTBA IPOJYKTOB U3 pac-
TUTEJHHOTO CHIPBSI; OCOOEHHOCTSMHU TEX-
HOJIOTMHU; KOHTPOJEM M OLIEHKOM Kaue-
CTBa MPOIYKIUH W3 PACTHTEIHHOTO CBI-
pBS; TO3BOJSIET TMOHATH NPOILEIYpPYy CO-
CTaBJICHMS pelentyp, ordopa ChIpbs;

ON 2
ON 3
ON 4




OTIPENEeNIATE TEXHOJOTHUYECKYI0 3Pdek-
THBHOCTh PabOThl OCHOBHOI'O TEXHOJIOTH-
YECKOro O0OpYIOBaHUS IJIsl TPOHM3BOJ-
CTBa MPOAYKTOB U3 PACTUTEIBHOTO ChIPhS

BD/ EC

THP
218

Technology Herbal
Products

The discipline of the module introduces
the technology of production of products
from vegetable raw materials; features of
the technology; control and evaluation of
the quality of products from vegetable raw
materials; allows you to understand the
procedure  for composing  recipes,
selecting raw materials; determine the
technological efficiency of the main
technological ~ equipment  for  the
production of products from vegetable
raw materials

BIT/TK

TATKOT
218

Tycki ac TaramMmaapsbi-
HBIH KOHLICHTpATTa-
PBIH OHIIIPY TEXHOJIO-
THSCHI

MonynbaiH ToHI TaMaKTaHATHIH TaFaMm
KOHIICHTPATTAPbIH OHAIPY TEXHOJIOTHSICHI,
ACCOPTHMEHTTI KaiTa Tiry, IIHKi3aTTHIH
KacWeTTepi, NalblH OHIMIe KOWBIIATHIH
HOPMATHUBTIK  TajanTtap cajlachbIHIarbl
OULTIM/II KaJBINTACTRIPA/Ibl; KYPFaK TaHFbI
ac, JKyrepi JXoHe Kypilll TasKIIalapsbl,
OipiHIII, eKIHIIN KOHIIGHTPATTap JKJHE
TOTTI TaFaM KOHIEHTPATTapbl OHIIPICiHIH
TEXHOJIOTHSIIBIK HYCKAyJIBIKTaphIH 3€pT-
Te/I1; KyBIPBUIFaH )K9HE ’Kachul Kodhe MeH
OHBI aYBICTBIPATBIH CYCHIHIAPABIH (u-
3UKAJBIK-XUMHSITBIK CHIIaTTaMasapbiH
3epTTen/ i

BJ1 /KB

TPKOB
218

TexHonorus npous-
BOJICTBA KOHIIEHTpA-
TOB 00€EHHBIX OJIFOJ

Huctunnuna Moaynst GopMupyer 3HaHUS
B 00JacTH TEXHOJOTMU IIPOU3BOJICTBA
KOHIIEHTPaTOB 00€leHHBIX OO, accop-
TUMEHTHOTO TIEpEYHs, CBOWCTB CBIPbA,
HOPMAaTUBHBIX TpeOOBaHWH K TOTOBOM
NPOAYKIIMHA; H3Y4aeT TEXHOJIOIMYECKUE
WHCTPYKLUU ITPOU3BOJACTBA CYXMUX 3aB-




TPaKOB, KYKYPY3HBIX U PUCOBBIX MaJIOUEK,
KOHIICHTPATOB IEPBBIX, BTOPHIX U KOH-
IICHTPaTOB CHaAKuX Omom;  (usuko-
XUMHUCCKUE XaPAKTCPUCTHKH >KAPCHOTO
W 3eJIEHOr0 KOode W HANMUTKOB 3aMEHSIFO-
IHUX €ro

BD/ EC

TPCLD
218

Technology of
production of
concentrates lunch
dishes

The discipline of the module forms
knowledge in the field of production
technology of concentrates of lunch
dishes; assortment list, properties of raw
materials, regulatory requirements for
finished products; studies technological
instructions for the production of
breakfast cereals, corn and rice sticks,
concentrates of the first, second and sweet
food concentrates; physical and chemical
characteristics of roasted and green coffee
and beverages replacing it

BIT/TK

EEOT 219

ET xoHe eT eHiM-
JIEPiHiH TEXHOJIOTHSCHI

Monynb ToHI €T JKoHEe eT OHIMAEpiHIH
KIKTeTyi, aCCOPTUMEHTI JKOHE Ccamachl
calacblHIa Herisri TyciHikrep Oepeni. ET
IIMKI3aTel MEH IaiblH OHIMHIH CallachlH
Oakplay VIIiH HETi3ri HOPMATHBTIK Ma-
TepUaap MEH MPOTPECCUBTI TEXHOJIOTH-
SUTBIK TOCIIZIEP; €T KOHE €T OHIMICPIHIH
cama KepceTKIITepiH Oakpliay omicTepi;
€T OHIMJEepiHe AETyCTalus XYprizy epe-
xKeci

BJ1 /KB

TMMP 219

Texuonorus Maca u
MSACHBIX MPOAYKTOB

JucnurmHa MOy JaeT OCHOBHBIE I10-
HATHSA B 00JacTH KilacCU(UKALMH, accop-
THMEHTA M KaueCTBa MsICa U MSCHBIX IIPO-
nykToB. OCHOBHBIE HOPMAaTHBHBIE MaTe-
puanel U IPOrPECCHBHBIE TEXHOJIOTUYE-
CKHME IIpUEMBbl [ KOHTPOJII KadecTBa
ChIpbsi U T'OTOBOM IPONYKLUUU M3 MsCa;
METOJBI KOHTPOJIA MOKA3aTeNled KadecTBa
MsICa U MSICHBIX IIPOJYKTOB;IIPAaBUJIA IIPO-

ON2
ON3
ON 4




BCACHUA ACTYCTAlUU MSCHBIX ITPOAYKTOB

BD/ EC

TMMP
219

Technology of meat
and meat products

The discipline of the module provides
basic concepts in the field of
classification, assortment and quality of
meat and meat products. Basic regulatory
materials and advanced technological
techniques for quality control of raw
materials and finished products from
meat; methods for controlling the quality
indicators of meat and meat products;
rules for tasting meat products

BIT/TK

SSOT 219

CyT XoHE CYT OHIM-
JIEPiHiH TEXHOIOTUSCHI

Mopynb moHI CYTTiH KypamMbl MEH KacH-
eTTepi, CYT MHKi3aTTapbIH KOFaphl QyHK-
IIUOHAJI/IBI KacUeTTepi Oap JKOHE YKOFaphbl
cakray KaOineri 0ap cyT eHIMIEpiHE Kaii-
Ta OHJEY TocuIAepi Typaibsl OimiMmi; cyT
JKOHE CYT OHIMAEPIHIH Kallbl TEXHOJIO-
THSICHIH; TYTac CYT ©HIMEPIHIH TEeXHOJIO-
THACBHIH, Capbl Mail TEXHOJIOTHACHIH,
IpIMIIIIK ~ TEXHOJOTHSACHIH; CYT KOH-
CEPBUICPIHIH TEXHOJOTHSICHIH KaJIbINTa-
CThIpa/bl. Oajajap TaramMbl OHIMJEPIHIH
TEXHOJIOTHSACH;  MalChI3JaH/IbI-PUTFaH
CYTTEH, MaxTajaH JKOHE capbiCyllaH Xa-
CallFaH OHIMJEP/IH TEXHOJOTHUSCH; CYT
HETri3iHAeri (YHKIUOHAIIABIK TaFaM ©HIM-
JepiHiH TEXHOJIOTHSCHI; CYT JKOHE CYT
OHIMJICpIH OHJIpY Ke3iHJeri TEeXHOJIOTH-
SUTBIK  €CETITeP; TEXHOJOTUSUIBIK IIpOIie-
cTepi xobanay

BJ1 /KB

TMMP 219

TexHonorus Mojaoka u
MOJIOYHBIX HpO}IYKTOB

Huctunnuna Moaynst GopMupyer 3HaHUS
0 COCTaBe M CBOMCTBAaxX MOJIOKA, CIIOCO0axX
nepepaboTKH MOJIOYHOTO CBHIPbS B MO-
JIOYHBIE TPOAYKTHI € 0o0Jiee BBICOKHMMHU
(DYHKIIMOHAJIBHBIMH CBOWCTBAMH M TIO-
BBIIICHHOW XPaHUMOCIIOCOOHOCTBIO; 00-
IIYF0 TEXHOJOTUIO MOJIOKA M MOJIOYHBIX




MPOAYKTOB; TEXHOJOTHIO LEIbHOMOJIOY-
HBIX TPOJYKTOB; TEXHOJOTHIO CIMBOYHO-
ro Macja; TEXHOJOTHIO CBIpa; TEXHOJO-
TUI0O MOJIOYHBIX KOHCEPBOB. TEXHOJIOTHUIO
MIPOAYKTOB JETCKOTO IHUTAHMS;, TEXHOJO-
THIO TIPOTYKTOB M3 O0E3KUPEHHOTO MO-
JIOKA, TAaXThIM CBHIBOPOTKH; TEXHOJIOTHUIO
MPOJYKTOB (PYHKIIMOHAJILHOIO THTAHUS
Ha MOJIOYHOH OCHOBE; TEXHOJIOTHYECKHE
pacyeTsl TpH MPOU3BOJCTBE MOJIOKA U
MOJIOYHBIX TMPOAYKTOB; MPOCKTUPOBAHUE
TEXHOJIOTHYECKUX MTPOIECCOB

BD/ EC

TMDP
219

Technology of milk
and dairy products

The discipline of the module forms
knowledge about the composition and
properties of milk, methods of processing
dairy raw materials into dairy products
with higher functional properties and
increased storage capacity; general
technology of milk and dairy products;
technology of whole milk products;
technology of butter; technology of
cheese; technology of canned milk.
technology of baby food products;
technology of skimmed milk, buttermilk
and whey products; technology of
functional food products based on milk;
technological  calculations in  the
production of milk and dairy products;
design of technological processes

BIT/TK

FTOT
219

OYHKIIHOHAIIIBI TAFaM
OHIMJIeP] TEXHOJIOT -
SCBI

Monyne TmoHI  (QYHKIMOHANABI TaMak
OHIMJICpIH OHJIpY OHE camachlH capar-
Tay CaJlaChIHJIAFbl OLTIM/I KaJIbINTACThI-
panbl. OyHKIMOHAJIBIK TaMaK ©HIMICPiH
OHJIpY TEXHOJIOTHSCHI, (YHKIHOHAIIBIK
WHTPEIUEHTTEPIIH caracsl MEH
KayinTinri, oxapapl Tamak eHiMepiHe
€Hri3y Tocijjepi MEH caTbliaphl, cakTay




mpouecigae  GYHKIHOHAIIBIK  TaMmak
OHIMCPIHIH camackl MEH TYPaKTBUILIFBIH
OHTAMIIaHTBIPYABIH TEXHOJIOTHSUIBIK,
epekimeniktepi, Tamak eHimaepiHaeri
(hYHKIIMOHANIBIK HHTPEIUSHTTEPAl Tal-
JTAyJBIH 3aMaHayH oficTepi.

BJl /KB

TFPP
219

TexHonorus GyHKIU-
OHAJIBHBIX MPOTYKTOB
MUTaHUS

Hucuunnuna mMonynst GopMupyer 3HaHUS
B 00JIACTH TPOM3BOJACTBA W DKCIEPTH3BI
KadecTBa (DyHKIMOHAJIBHBIX MPOIYKTOB
nuTaHus. TeXHOJOTHIO TPOW3BOJICTBA
(YHKIMOHANBHBIX TPOAYKTOB IHTAaHM,
KauecTBO W 0€30macHOCTh (yHKIIMOHAIb-
HBIX WHIPEIUECHTOB, CIOCOOBI M CTaauuU
HX BHCCCHUS B MUIIEBLIC NPOAYKTHI, TCX-
HOJIOTHYECKHE OCOOEHHOCTH ONTUMH3a-
MU Ka4eCcTBa U CTAOMIBHOCTH (HYHKITHO-
HaJIBHBIX NNPOAYKTOB IMUTAaHUA B IIPOLECCCE
XpaHCHHA, COBPEMCHHBIC MCTOAbBI aHAJIU-
32 (YHKIMOHAIBHBIX HWHIPEIUCHTOB B
MUIIEBBIX MPOIYKTaX.

BD/ EC

TFFP
219

Technology of
functional food
products

The discipline of the module forms
knowledge in the field of production and
examination of the quality of functional
food products. The technology of
production of functional food products,
the quality and safety of functional
ingredients, methods and stages of their
introduction  into  food  products,
technological features of optimization of
the quality and stability of functional food
products during storage, modern methods
of analysis of functional ingredients in
food products.

BIT/TK

AST 219

AJIKOTOJIBCI3 CYCBIH-
JTapJIbIH TEXHOJIOTH-
SICBI

MonaynbaiH MoHI ajIKoroNbCi3 CyChIHAAP-
JIbl OHJIIPY TEXHOJIOTHSCHI CaJIaChIHIAFbI
OUTIMII  KaJIBINITACTHIPA/IbI, AJIKOTOJIbCI3
CYCHIHJIAPJBIH JKIKTEIyi, aCCOPTUMEHTI




JKOHE camachl CalachbIHAArbl  HETI3TI
TyciHikrepai 3eprreimi. Ilukizat meH
JaiiblH OHIMHIH CallachlH OakplIayra ap-
HaJIFaH HeTi3ri HOPMAaTHBTIK MaTepHaJIap
MEH TIPOTPECCUBTI TEXHOIOTHSIIBIK TOCIIT-
Aep

BJl /KB

TBN 219

TexHomorus 6e3alko-
TOJIbHBIX HATIUTKOB

Jucuumnaa Moayis GopMupyeT 3HAHUS
B 001acTH TEXHOJOTMH TIPOM3BOJICTBA
0€3aJIKOTONHHBIX HAMUTKOB, H3ydYaeT OC-
HOBHBIE TOHATHS B 00JaCTH KiTaccupuka-
LMY, aCCOPTHMEHTA M KadecTBa 0e3aJIKo-
TOJBHBIX HamuTKOB. OCHOBHBIE HOpMa-
TUBHBIC MAaTepHalbl M TPOTPECCHBHBIC
TCXHOJIOTUNYECCKHUEC HpI/ICMI)I JJIA KOHTpOHH
KAa4eCTBa ChIPbsl K TOTOBOM NPOAYKIIMH

BD/ EC

TSD 219

Technology of soft
drinks

The discipline of the module forms
knowledge in the field of technology of
production of soft drinks; studies 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

BIT/TK

KOKBOT
220

Kynunapisik eHiMaep
MEH KOHJUTEPIIK
OYHBIMIAPIBI OHIIPY
TEXHOJIOTHSICHI

Mopaynbe ToHI 9pTYpJi peuentrepii, YH
OHIMJIEPiH, TOPTTAP/IbI, TOPTTAP/EI, TIeUe-
HbE, MeYeHbE, KapThuTall habpuKaTTapabl
JafbIHAY TEXHOJOTHSACHIH KOJIJIJaHA OThI-
pBIN, ©CIMJIK, JXKaHyap JkKoHe Oacka Ja
TaFraMIapsl JaibIHAAY OMiCTEPiH; KaHT,
y3aKKa CO3bUIFaH  TICuYeHbe, Badui,
KEeKCTep  OHIIPICIHIH  epeKIIeNKTepiH
seprreiini. Illokomax JxoHE IIOKOMAT
OHIMJICPIH, KOMIHUTTEP/II XKoHE Oacka Ja
KOHJUTEPIIIK OHIMAEPAlI OHIIPYAiH TeX-
HOJIOTHSICBI MEH epeKIIeIiKTepi

Bl /KB

TPKPKI

TexHoorus IIpoun3-

JucuunnnHa Moaysis HM3Yy4aeT CrocoObl

ON 2
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220

BOJICTBA KyJIMHAPHOMI
MPOAYKIINA U KOH]TU-
TEPCKUX U3IEIUN

MPUTOTOBJICHUSI PACTUTEIBHON, >KHUBOT-
HOH W Opyrodl MHILH, UCIOJIb3Ys pa3jind-
HBIE PELENTHI, TEXHOJOIHIO IPUTrOTOBIIE-
HUS MYYHBIX U3JICIUI, TOPTOB, MUPOK-
HBIX, OWMCKBHUTHBIX, 3aBapHBIX MOIy(ad-
pUKaTOB; OCOOEHHOCTH IPOW3BOJCTBA
CaxapHOTo, 3aTsHKHOTO TEYeHBs, Badenb,
KEKCOB. TEXHOJNOTHIO M OCOOEHHOCTH
MPOU3BOACTBA IIOKOJIAJa U IIOKOJAIHBIX
U3NENHiA, KOHPET M JPYTuX KOHIUTEP-
CKUX M3ACIHI

BD/ EC

TPCPC 220

Technology of
production of culinary
products and
confectionery

The discipline of the module studies the
methods of cooking vegetable, animal and
other food, using various recipes, the
technology of cooking flour products,
cakes, pastries, sponge cakes, custard
semi-finished products; features of the
production of sugar, lingering cookies,
waffles, cupcakes. Technology and
features of the production of chocolate
and chocolate products, sweets and other
confectionery products

BIT/TK

BDKOT
220

bananap xoHe fquera-
JIBIK KOHCEPBLIEpiH
OHJIIPY TEXHOJIOTHUSCHI

Monynb ToHI ©CIMAIK JXKoHE >KaHyapiap
IIMKI3aThIHAH Oayiajgap JKOHE JUETAJIBIK
KOHCEPBIJIEP/l MaibIHAdy TEXHOJIOTHSCHI;
Oanmamap XoHE NIUETANBIK KOHCEpBilepi
OHJIIPY YIIIH ©CIMIIKTep MEH >KaHyapiap
IIMKI3aThIHBIH CHUIATTaMAChl, KYPBUIBIMBI,
XUMHUSUTBIK KYPaMbl, TEXHOJOTHS epeK-
[IeNTiKTepi )KOHEe MIMKi3aT MeH JaliblH KOH-
CepBUIEPIIH  camachlHa  KOWBLIATHIH
HEri3ri Tajanrap cajJachblHIAFbl OLTIMII
KaJIBIITACTHIPAIBI

BJ1 /KB

TPDDK
220

TexHoorus mpous-
BOJACTBa JCTCKUX U
JAUCTUYCCKUX KOHCEP-
BOB

Hucuunnuna Monynst GopMupyeTr 3HaHUSA
B 00JIaCTH TEXHOJIOTUM MPUTOTOBIICHUS
JETCKUX W JAMETUYECKHX KOHCEPBOB W3
pPacTUTEIBHOTO M JKUBOTHOTO CBIPbS; Xa-

ON 3
ON 4
ON 6




PaKTEepUCTUKY, CTPOEHHUE, XUMHUYECKHH
COCTaB PACTUTENBHOIO M >KUBOTHOTO ChI-
pBsl AN MPOM3BOACTBA AETCKUX U JUETHU-
YECKHX KOHCEPBOB; OCOOCHHOCTH TEXHO-
JIOTMM U OCHOBHBIE TpeOOBaHUS K Kaye-
CTBY CBIPbsl M TOTOBBIX KOHCEPBOB

BD/ EC

TPDC 220

Technology of
production of dietetic
canned

The discipline of the module forms
knowledge in the field of technology of
preparation of children's and dietary
canned food from vegetable and animal
raw materials; characteristics, structure,
chemical composition of vegetable and
animal raw materials for the production of
children's and dietary canned food,;
technology features and basic
requirements for the quality of raw
materials and finished canned food

BIl/ TK

KTEAEB
221

Koramaplk TamakTa-
HYJIaFbI €CeTIKe ay
JKoHE ecer Oepy

Moaynp ToHI KOFaMABIK —TaMaKTaHy
KOCITOPBIHIAPBIH/IA €CETIKE ATy bl YHbIM-
JACTBIPYIBIH JKaJIbl MPUHINNTEPI Typa-
JIBI OUTIMII KaJIBINTACTBIPAIbl; KOFAMJIBIK
TaMaKTaHy ©HIMJIEPiHIH KaJIbKYJISIUSICHIH
JKoHe Oara OenrijeyiH Xypridy; HOpMa-
TUBTEp OOWBIHIIIA IMKI3aT CAHBIH €CENTey
JaFapICBl: MA3ip pelenTypachl, a3biK-
TYJIKTEP/Ii Cary HOpMaJapsbl

BJU KB

UOOP 221

V4eT U OTYETHOCTH B
0OIIIECTBEHHOM ITATA-
HHUHA

JucuuminHa Moayist GopMUpyeT 3HaHHS
00 O0IIMX MPUHIMIIAX OpTaHU3aAlHU yde-
Ta HAa NPENNPHUITUSIX OOLIECTBEHHOTO IH-
TaHWs; MPOBEICHUH LIEHOOOPA30BaHUS M
KaJIbKYJISIIUHE TPOYKTOB OOIIECTBEHHOTO
MUTaHKsS; O HABBIKAX pacuera KOJIHNYeCcTBA
CBIPBSl TI0 HOPMATHBaM: pELENTyphl, Me-
HIO, HOPMBI 3aKJIJIKH TIPOIYKTOB

BD/ EC

AC 221

Accounting in the
catering

The discipline of the module forms
knowledge about the general principles of
accounting at public catering enterprises;

ON 6
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conducting pricing and calculation of
public catering products; about the skills
of calculating the amount of raw materials
according to standards: recipes, menus,
norms of food bookmarks

BIl/ TK

KOKEAEB
221

Koncepginepai eHaipy
KOCIITOPBIHIAPBIH/IaFbI
€CelKe ally XKoHe ecen

oepy

MonynbaiH moHI KOHCEPBi KocimOphIHaa-
ppl  MEH KOHIIGHTpATTaplbl  OHAIPY
KOCIIIOPBIHIAPBIHIA €Cell Oepy JKOHE ecen
Oepy camachIHIAFbI OLTIMII KalBIITAaCThI-
pazabl; HEri3ri YFeIMAApABI; perentypania-
pAbBI, MIUKi3aT TEH KOCAJKhl MaTepual-
Japapl KymMcay HOpMasiapblH, KOHCEpBI
OHJIIPICIHIErT KalABIKTAp MEH IIBIFBIH-
JIapJIbl 3ePTTEU I

BJl/ KB

UOPPK
221

Yd4eT 1 0TYETHOCTH Ha
NPEANPUATHSIX IO
MIPOU3BOJCTBY KOH-
CEpBOB

Huctunnuna Monynst GopmMupyer 3HaHUS
B 00JacTH y4era M OTYETHOCTH Ha KOH-
CEPBHBIX MPEANPHUATHAX U MPENTPUITHAX
0 TIPOU3BOJICTBY KOHIEHTPATOB; U3y4yaeT
OCHOBHBIE TOHATHUS; PELENTYpPbI, HOPMBI
pacxoza ChIpbs M BCIIOMOTAaTEIBHBIX Ma-
TEpHUaJIOB, OTXOJBl U TOTEPU B KOHCEPB-
HOM ITPOM3BOJICTBE

BD/ EC

AFPC 221

Accounting at
factories producing
canned

The discipline of the module forms
knowledge in the field of accounting and
reporting in canning enterprises and
enterprises for the production of
concentrates; studies the basic concepts;
recipes, consumption rates of raw
materials and auxiliary materials, waste
and losses in canning production

KII/ TK

BTT 308

bananap raramaapsi-
HBIH TEXHOJIOTUACHI

MonynbiiH IoHI TEXHOJIOTHSIHBI YHBIMIA-
CTBIPY, HOPMATHBTIK >KOHE TEXHOIIOTH-
SUTBIK KY’KaTTapIblH HETI3ri epexenepiH,
JKEKeJIereH TUITEPi MEH CHIHBIITAPBIHBIH,
OHJIIPICTIK MHOPAKYPHUTBIMHBIH, Oananap
TaraMbl OHIMJEPIH OHAIpY OOMbIHIIA
KOCIMOPBIHAAPABIH MIMKI3aT KOHE MaTe-

ON 2
ON3
ON 4




PHUANIBIK-TEXHUKAIIBIK 0a3aChIHBIH EpeK-
e epeKIIeNikTepiH OuTy KabOieTiH 3epT-
Tenai

]I/ KB

TDP 308

TexHomorus AeTCKOro
IIUTaHusA

JducuuninuHa MOy M3ydaeT CIoco0-
HOCTb  OpPraHM30BHIBATh TEXHOJIOTHIO,
pa3bupaTbCsi B OCHOBHBIX MOJIOKEHUSIX
HOPMAaTHUBHOW M TEXHOJOTMUYECKOH TOKY-
MEHTAlUH, B OTIMYUTEIBHBIX OCOOCHHO-
CTSIX OTHEIBHBIX THUIIOB M KIJIACCOB, IPO-
M3BOJICTBEHHON WH(PACTPYKTYPHI, CHIPb-
€BOH M MaTepHaJbHO-TEXHUUECKOW 0a3bl
MIPEANIPUSITHNA TI0 TTPOM3BOACTBY MPOIYK-
TOB JIETCKOTO MMUTAHU

PD/ EC

BFT 308

Baby Food
Technology

The discipline of the module studies the
ability to organize technology, understand
the main provisions of regulatory and
technological documentation, the
distinctive features of individual types and
classes, production infrastructure, raw
materials and material and technical base
of enterprises producing baby food
products

KII/ TK

ATOR 308

ABBIK-TYJIIK ©HIM-
JIEPiHIH PEOIOTHSICHI

Mojysb MoHI HaKThl JEHENEPAiH PeoJio-
THSUTBIK KaCHETTepl Typaibl Ky3ipeTTillik-
TEpli KaIBIITACTHIPAIbI; Macca aaMacy
MPOLIECTEPIHIH HETI3JEPiH; a3bIK-TYIIK
OHIMJIEPiHIH KYPBUTBIM/IBIK-MEXaHUKAITBIK
KAaCHUETTEpIiH; bUIFAJl MCH OHIMHIH Oaiina-
HBIC (popManapbiH 3epTTei/Il; a3bIK-TYIIK
OHIMJIEPIHIH HETI3Ti PeOJIOTHUSIIBIK KaCH-
eTTepIH  aHBIKTAHABI, TEXHOJIOTHSIIBIK
OHJIEY Ke3iHJEe TaMaK MaccajapbIHbIH
KYPBUIBIMIBIK-MEXaHUKAJIBIK Kacuert-
TEpiHIH 63repy CHUMAThIHA Tajiay Kacai-
JIbI YKOHE OJIap/Ibl

Tl KB

RPP 308

Peonorust nponoBodib-
CTBEHHBIX IPOJYKTOB

Juctunnuaa Moaynst GOpMHUpYeT KoMIe-
TEHIIMM O PEOJIOTMYECKHX CBOMCTBAaX pe-

ON 2
ON 3
ON 4




QNIBHBIX TEJI; M3Yy4aeT OCHOBBI Macco00-
MEHHBIX HPOLIECCOB;  CTPYKTYPHO-
MEXaHMYEeCKHE CBOICTBa  MPOJOBOJIb-
CTBEHHBIX MPOIYKTOB; (POPMBI CBSI3H BIIa-
I'H C MPOIYKTOM; OIpENesieT OCHOBHBIC
pEOJIOTHYECKUE  CBOMCTBAa  MPOJIOBOJIb-
CTBEHHBIX MPOJYKTOB, IPOBOJHUT aHAJIH3
XapakTepa  HM3MEHEHHS  CTPYKTYPHO-
MEXaHMYECKHX CBOICTB IHILEBBIX Macc B
XO07Ie TEXHOJIOTMYECKOH 00pabOTKU U aeT
PEKOMEH/IAIMH 110 UX PEryJIHPOBAHUIO

PD/ EC

RFP 308

Rheology of food
products

The discipline of the module forms
competencies about the rheological
properties of real bodies; studies the
basics of mass transfer processes;
structural and mechanical properties of
food products; forms of moisture-product
communication; determines the main
rheological properties of food products,
analyzes the nature of changes in the
structural and mechanical properties of
food masses during processing and makes
recommendations for their regulation

KII/ TK

UTT 309

¥ ITTHIK TaFamaap
TEXHOJIOTUSICHI

Moyiib TIoHI YATTHIK TaFaMAapibl OHIIPY
TEXHOJIOTHSACHIH YUBIMIACTBIPYFa BIKIIA
eTeJIi; HOPMATHBTIK JKOHE TEXHOJIOTHSIIBIK
KY>KaTTaMaHBIH HETi3Ti epekerepiH, YiIT-
TBIK TaFaMJIapJlbIH €pEeKIICTNIKTEePiH; YIT-
TBIK TaramJapjabl JaibiHAay OoWbIHIIA
KOFaMJIbIK TaMaKTaHJBIPY KOCIMOPBIHAA-
PBIHBIH  OHAIPICTIK HMHPPAKYPHITBIMBIH,
[IMKI3aT )KOHE MaTePHAIIBIK-TEXHUKAIIBIK
0a3achlH TYCIHYre KeMeKTece i

]l KB

TNB 309

TexHosorus Hayo-
HAJIBHBIX OO

JIMCIUIUTHHA MOAYJIS CIIOCOOCTBYET Op-
raHn3alnu TEXHOJOIMHU IMPOU3BOACTBA
HAIlMOHAJIBHBIX OJIFOJ; MOMOTraeT pa30omu-
paThCs B OCHOBHBIX MOJIOKCHHUSX HOpMa-

ON 3
ON 4




TUBHOM U TEXHOJOTMYECKOM JOKYMEHTa-
OWH, B OTJIMYUTEIBHBIX OCOOEHHOCTSX
HAIMOHAJIHHONW KyXHH, IPOU3BOJCTBEH-
HOU MHPACTPYKTYPHI, CHIPHEBOH U MaTe-
pHANBHO-TEXHUYECKOW ©a3bl TpenIpusi-
TUH OOIIECTBEHHOTO IHUTAaHHUS MO M3rO-
TOBJICHUIO HAITMOHAILHBIX OJIFO]

PD/ EC

TPND 309

Technology of
preparation of national
dishes

The discipline of the module contributes
to the organization of the production
technology of national dishes; helps to
understand the main provisions of the
regulatory and technological
documentation, the distinctive features of
the  national  cuisine;  production
infrastructure, raw materials and material
and technical base of public catering
enterprises for the production of national
dishes

KII/ TK

ZhKTZhK
T 309

Kemicrepni,
KOKOHICTEp/i XKoHe
TaMBIPIIBI JKeMicTep i
KOHCEpBIJIey TEXHOJIO-
THSCHI

Monyne ToHI JKeMmicTepii, KeKeHicTep
MEH TaMBIPKEMICTLIepAi KOHCEpBiNey,
JKEMIC-KOKOHIC KOHCEPBUICPIHIH accop-
TUMEHTIH KEHEHTY Ke3IHJEe OHIIpIC TeX-
HOJIOTHSIAPBl MEH PEXUMJICPIHIH epeK-
HICJIIKTEPl; JKEMIC-KOKOHIC KOHCEPBLICY
OHEPKACIOIHAEe  KOJIJIAaHBUIATBIH  KOH-
CepBiiey ojmicTepi MEH MNPHUHIIMIITEPI,
HOPMATUBTIK  KYXKaTTapJbl  KOJJIaHY;
JKEMICTEP/ICH, KOKOHICTEPJCH >KOHE Ta-
MBIPXKEMICTUIEp/IeH KOHCEPBIIEp OHIIpY
KE3iHJIe TEXHOJOTHSUIBIK MPOIECTEPAiH
YTBIMJIBI  PEeXHUMICPIH TaHjay Typallbl
TYCIHIKTEP/1 KaJIBINTACTHIPAIbI

]l KB

TKPOK
309

TexHonorus KoHcep-
BUPOBaHUS IJIOJIOB,
OBOIIEN U KOPHEILIO-
JIOB

Hucuunnuaa Monyist GpopMupyer mnpen-
CTaBJICHUSI O OCOOEHHOCTSIX TEXHOJIOTHH 1
pPEXMMOB TIPOW3BOJCTBA NPU KOHCEPBH-
pOBaHUM IIJIOAOB, OBOILIEH M KOPHEILIO-
JIOB, pacIIMPEHHH acCOPTHMEHTA IUIOZO-

ON 2
ON3
ON 4




BOOBOIIHBIX KOHCEPBOB; METOJAaX U
MIPUHIIATIAX KOHCEPBHPOBAHUS MPHUMEHS-
€MbIX B IIJIOJIOBOOBOIIHOM KOHCEPBHOM
MPOMBIIUICHHOCTH; MPUMEHEHUH HOpMa-
TUBHBIX JJOKYMEHTOB; BBIOOp palliOHAIIb-
HBIX PEXKUMOB TEXHOJIOTHYECKHUX MPOIIeC-
COB TMpHU TPOU3BOJICTBE KOHCEPBOB U3
IIJIOJIOB,0BOIIEH U KOPHEILJIOIOB

PD/ EC

TPFVR
309

The technology
preservation of fruits,
vegetables and roots

The discipline of the module forms ideas
about the features of technologies and
production modes for canning fruits,
vegetables and root crops, ex-panding the
range of canned fruits and vegetables;
methods and principles of conservation
used in the fruit and vege-table canning
industry;  application of regulatory
documents; selection of ra-tional modes
of technological processes in the
production of canned food from fruits,
vegetables and root crops

KII/ TK

MKKUT
310

MelipaMxaHaJIbIK
KBI3MET KOpPCETY/Ii
YHBIMIACTBIPY KOHE
TEXHOJIOTHSICHI

Mopaynb ToHI KOCIHOPBIHHBIH —€peKIie
TYpl peTiHIe MelpaMxaHaHbIH JKaH -
JKAKThl KBI3METI Typasibl OiLTIMIII KaJbl-
NTAaCTHIPAJIBI. OunbIH YKYMBICBIHBIH
OpTYpJIi acleKTUIepiH 3epTTewai: Yii-
KaWmapapl skaOapIKTayqaH Oacram  Ke-
JyIIiepre KbI3MET KOPCETYIIH >KOFapbl
JICHTeHiH YHBIMIACThIpYFa JediH. Meii-
paMxaHaHBIH  JKEKe KBI3METTEPiHIH
JKYMBIC OJiCTepi MEH oIiCTepiH >KoHE
acmasiblK  OHJIPICTIH  epPeKIICTIKTePIH
KapacThIpaJibl

]l KB

TORO 310

Texnonorus u opra-
HU3aIUs peCTOPaHHO-
T0 00CITyXKUBaHUS

Hucuunnuna Moxynst GopMupyeTr 3HaHUSA
O  BCECTOPOHHEH JAeATENbHOCTH PECTO-
paHa - Kak 0co0Oro THMA MPEATPHUSTHSL.
N3yqaeT MHOrooOpas3HbIE CTOPOHBI €ro
paboThl: OT 00OpYAOBaHMS MOMEIICHUS

ON3
ON7




O OpraHW3alud BBICOKOTO YPOBHS 00-
CIIy)KUBaHHs moceTureneil. PaccmarpuBa-
€T IpUEMbI U METObl pabOThI OTAEIBHBIX
cityx0 pecTopaHa U OCOOEHHOCTH KyJHU-
HapHOT'O NPOMU3BOACTBA

PD/ EC

TOC 310

Technology and
organization of
catering

The discipline of the module forms
knowledge about the comprehensive
activities of the restaurant-as a special
type of enterprise. Studies the diverse
aspects of its work: from the equipment of
the premises to the organization of a high
level of customer service. Examines the
techniques and methods of operation of
individual restaurant services and features
of culinary production

KII/ TK

OShOBN
310

OcCIMOIK MINKI3aTHIH
OHJIEeYIIH OMOTEXHO-
JIOTHSUTBIK HETi3epi

Monynb MMoHI ©CIMIK IMIMKi3aThIH KanTa
OHJIEY/IIH  HETI3rl OHOTEXHONOTHSIIBIK
TOCIIIIepl MEH d/IiCTepiH, OCIMIIIK HIUKi3a-
TBIHBIH TYpPJIEPiH, MHUKPOOHOJOTHS, Ta-
MakTaHy  (DU3HOJOTHACH  HETI3NEpiH,
OCIMIIK IIHUKI3aTBIHBIH  TYTHIHYIIBUIBIK
KOHE  TEXHOJOTHSUIBIK  KACHETTEpiH;
OCIMIIK IIHUKI3ATBIH OMOTEXHOIOTUSIIBIK
KaiiTa eHjey OOMBIHINA TEXHOJIOTHSIIBIK
NPOIECTI  YHBIMAACTBIPYABI,  ©CIMJIK
IIMKI3aTBIH KaiTa OHACYIIH KOJJaHbI-
CTaFrbl ~ TEXHOJOTHSUIBIK  IPOLECTEepiH
Oackapynbl; ©CIMJIIK IIUKI3aThIH KahTa
OHJIey KE31HJErT TEeXHOJOTHSUIBIK IpoIlle-
CTep/i Tannay YIIiH SKCIIEPUMEHTTIK Jie-
peKTEplli 6HJeY CTAaTHCTHUKACHIH Kallbl-
NITACTHIPAJIBL.

]l KB

BOPRS
310

Bbuorexnonoruueckue
OCHOBBI IepepadoTKu
PaCTUTECIBHOTO ChIPbs

Hucuunnuna moayinst GopMHpPYET OCHOB-
HbIe OMOTEXHOJIOTMYECKHE PUEMBI U Me-
TONBI TIEepepabOTKH PACTUTENHHOTO CBI-
PBs, BUIBI PACTUTENHHOTO CBHIPBS, OCHOBBI
MUKpPOOHOJIOTHH, (U3MOJIOTMH TUTaHUs,




MOTPEOUTENbCKHE W TEXHOJOTMYECKHE
CBOWCTBa PaCTHTEIHHOTO CBHIPBS; OPTaHH-
3alAI0 TEXHOJIOTMYECKOTO IIpoliecca Io
OMOTEXHOJIOTHYECKON MepepaboTKe pac-
TUTEIIGHOTO CBIPhs, YIpaBleHUE JIei-
CTBYIOIIMMHU TEXHOJIOTUIECKIMH TIPOIIEC-
caMu TiepepabOTKH PACTHTEILHOTO ChI-
pBsl; CTATUCTHKY OOPabOTKH SKCIIEPUMEH-
TaNbHBIX JAHHBIX Ui aHajdn3a TEeXHO-
JIOTHYECKHX IMPOLECCOB MpH mepepaboTke
pPacTUTENBHOTO CHIPBSI.

PD/ EC

BFPRM
310

Biotechnological
foundation plant raw
materials

The discipline of the module forms the
main biotechnological techniques and
methods of processing plant raw materi-
als, types of plant raw materials, funda-
mentals of microbiology, nutrition physi-
ology, consumer and technological prop-
erties of plant raw materials; organization
of the technological process for biotech-
nological processing of plant raw materi-
als, management of existing technological
processes for processing plant raw materi-
als; statistics of processing experimental
data for the analysis of technological pro-
cesses in the processing of plant raw ma-
terials

KII/ TK

OP 306

OHipiCTIK NpaKTHKa

OHIPICTIH HETi3Ti TeXHOJOTHSUIBIK IPO-
nectepi MeH OKOHOMHKAIBIK KOpCeT-
KIIITEpiH ecenTey oMiCTepiH KOJJaHyFa
MYMKIHIIK ~Oepemi; Ka3ipri 3aMaHFbI
Oackapy omicTepi HeriziHaeri eHJipic;
FBUIBIMH-TEXHHUKAJIBIK TIPOTPECTIH Ka3ipri
KETICTIKTepiH KOJIJaHa OTBIPBIIN, ©CIMIIK
XKOHE >KaHyap TEKTeC IIUKi3aTThl KaiTa
OHJICY caJlaChIHJAaFbl TEOPHUSUIBIK JKOHE
MPAKTUKANIBIK HETi3[ep; YUBIMIbI KUCHIH-
JIbl J)KOHE JOHMEKTI TypAe Herizaey

18

7,8

ON1
ON 2
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ON 11




]l KB

PP 306

[IpousBoacTBeHHAs
IIPaKTHKA

[To3BosisieT MPUMEHATH METOJBI pacydera
OCHOBHBIX TEXHOJIOTUYECKUX TMPOIIECCOB
W DKOHOMHYECKHMX TMOKa3aTeliel Mpous3-
BOJICTBA; WCIIOJB30BaTh MPUEMBIOPTAHH-
3aruu 3P PEeKTHBHOTO

MPOU3BOJICTBA HA OCHOBE COBPEMEHHBIX
METOJIOB YIIPABJICHUS; TECOPETHUYCCKUE U
MIPaKTUYECKUE OCHOBBI B 00JIACTH Tiepe-
pabOTKH CHIPhSI PACTUTEIHLHOTO M JKUBOT-
HOTO TIPOUCXOXKJCHHS C TNPUMCHCHUEM
COBPEMEHHBIX  JIOCTHXKCHHUH  HAy4HO-
TEXHUYECKOTO TMPOrpecca;IoTHIecKd U
MOCJIeIOBATEILHO 00OCHOBBIBATH OpPTraHu-
3alMI0 TPOM3BOJICTBA MPOJYKTOB ITHTa-
HUS

18

7,8

ON1
ON 2
ON7
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PD/ EC

SP 306

Specialized practice

It allows to apply methods of calculation
of the main technological processes and
economic indicators of production; to use
methods of organization of effective pro-
duction on the basis of modern manage-
ment methods; theoretical and practical
bases in the field of processing of raw
materials of plant and animal origin with
the use of modern achievements of scien-
tific and technological progress; logically
and consistently justify the organization

18

7,8

ON1
ON 2
ON7
ON 11

KII/ TK

DP 307

I[I/IHJ'IOMaJ'II[LI MIpaKTH-
KacChbl

JIMIIoM  anjibIHAAFel MPAKTHKAAAaH OTy
IpoIeci MbIHATal Ky3bIpEeTTEPl KaJibl-
NTACTHIPYFa OAFbITTAIFAH: KOCITOPBIHHBIH
HOPMATUBTIK  KYXKATTapbIMEH  JKOHE
Ky)KaTTaMaJapbIMEH TaOBICTBI  JKYMBIC
icTey; Kasipri 3aMaHFbl TEXHOJOTIHSIIBIK
TOCUTNIEp/Ii JKOHE JKaHa IKaOJBIKTapIbI
KOJNJaHy, OHJIpiC THIMALIIIH ecenrtey
YIIiH TEXHUKAJIBIK-KOHOMHUKAJIBIK
KOpCeTKIITepAl naiianan

ON1
ON 2
ON7
ON 11

]l KB

PP 307

[Ipeanunnomuas

[Iporecc MpoOXOXkKAECHUS NPENTUINIOMHON




IMMpaKTHUKa

MPaKTUKW HAampaBlieH Ha (OpPMUPOBaHUE
CIICAYIOIINX KOMIICTCHIMHA:  yCIIeIIHAs
paboTa ¢ HOPMATUBHBIMH TOKYMEHTAMH U
JIOKYMEHTAIIMEH TPEANPUATH;, MPUMEHE-
HUE COBPEMEHHBIX TEXHOJOTHYECKUX
MPUEMOB ¥ HOBeHIero o0OpyJI0BaHUS,
HCIIOJIb30BAaHUE TEXHUKO-IKOHOMUYECKHIX
rmokasarened ais pacyera 3(PpQPEKTUBHO-
CTH TIPOM3BOJICTBA.

PD/ EC

PP 307

Pregraduation practice

The process of passing the pre-graduate
practice is aimed at the formation of the
following competencies: successful work
with regulatory documents and documen-
tation of the enterprise; the use of modern
technological techniques and the latest
equipment; the use of technical and eco-
nomic indicators to calculate the efficien-
cy of production.

Kocwivmia 6iim 6epy Oarmapnamanaps! (Minor)//lononanTensHbIe 00pa3zoBaTenbHbIe mporpaMMbl(Minor)/

BI1 /TK
BJI /KB
BD/ EC

222

[Ton 1/]ucuumnnuna 1

BIT /TK
BJI /KB
BD/ EC
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[Ton 2//lucuunnunaa 2

BIT/TK
BJI /KB
BD/ EC
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ITon 3/ucuurminaa 3

BIT /TK
BJI /KB
BD/ EC

225

[on 4/Qucuurinna 4

Jenerbi-
HBIKTBIPY/
dusndeckas
KyJIbTypa/
PhysicalCulture

Mopyns-
JicoTTiasKTaraH
HaHKeH1HO1TIMa
JMyHIBbIKA0IeTTi:
KK 12

KBII
MK

Dsh 108
(1-4)

JleHe IWBIHBIKTHIPY

[1oH kociOu KbI3METKE JaWbIHAATY YIIiH
JICHCAYJIBIKTBI CAKTay, HbIFAUTYIbI KaM-
TaMachI3 €TETIH JIHE MIBIHBIKTHIPY
KypaJiiapbl MEH 9JIiCTEPiH MaKCaTTHI TYP-
JIe KOJIJIaHyFa yipeTei; hU3nKabiK
KYKTEMEHI, )KYHKe-TICHXHKAJIBIK CTPECCTI

14

KK 12




/ Tlocie ycreni-

XKoHe Oonamak eHOeK opeKeTiHAer1
KOJIAHCBI3 (haKTOpIIapAbl TYPAKTHI Typ/e
AYBICTBIPYFa BIHTAIAH IBIPA/IBI

HOTO 3aBeplie- (010 FK 108 (1- | ®usuueckas kynbTypa | JIUCHHMIUIMHA YYHUT LiEICHAIPABICHHO
HHS MOIYJIA OK 4) HCTOJB30BaTh CPEACTBA M METOABI (hU3H-
o0yJaromiics YECKOU KyNbTYphI, 00eCIeunBaloIne Co-
Oyner: XpaHEHUE, YKPEILUICHUE 300POBbsI 1JIs
OK 12 MOJrOTOBKU K MPO(heCCHOHATIBHOM Nesi-
TCIBHOCTH, K CTOﬁKOMy NEPEHECEHUTO
(hu3nyecKkux Harpy3oK, HEPBHO-
IICUXHNYCCKUX HaHpﬂ)KeHI/Ifl H HeOIaro-
MIPUSTHEIX (haKTOpOB B Oymymieit Tpy1o-
/ Upon BOM JESTENLHOCTH.
successful GED PhC 108 PhysicalCulture The discipline teaches to purposefully use
completion of MC (1-4) the means and methods of physical
the module, the culture, ensuring the preservation,
student will: strengthening of health in order to prepare
GC 12 XKBIT for professional activity; to persistent
MK transfer of physical exertion,
neuropsychic stress and adverse factors in
future labor activity.
KA JATIIOMITBIKAKYMBI- 12 KK 12
CTBIHEMECE AU -
IUTOMOBIK)X00aHbDKA-
3y’KOHEKOpFayHeMece-
KeHleH,I[ieMTI/IxaHTaH-
CEIpY
A Hanucanue u 3anura
JTUTIIOMHON paboThI
HJIN JUILIOMHOTO ITpOo-
€KTa HJIN II0ATOTOBKa
n caadya KOMIIJIICKCHO-
IO DK3aMCHa
FA Writing and Defense

of the Diploma Work
end Diploma Project
or Preparation and




Delivery of the
Comprehensive Exam

Bapnsirsl/
Hroro
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