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I3IPJIEYIIIJIEP/ PASBPABOTUYUKUA// DEVELOPERS:

Epim H.A. — KOTxC xadenpacbHbIH aFa OKbITYIIBICH], MATUCTP;
CaruroBa I'. C. - KOTxC xadenpacblHbIH aFa OKBITYIIBICHI;
Myxamenos T. A. - KOTxC kadenpacblHbIH aFra OKbITYIIBICH, MATUCTP;
Tney6aesa 3. b. - KOT:xC kadeapacblHbIH aFa OKBITYIIBICHI, MATUCTD;
Kamutka 1. A. — KOTxkC xadeapacbiHbIH OKBITYIIBICH], MATUCTP;
[Takuposa A. P. - «Kocranait menbkoMOuHaTE» AK 6ac TeXHOJIOTHI;
Adonnna B.A. — bb 6B07202 — OIIDKOOxOT 4 xypc cryneHTi;

Ho3 A.B. — bb 6B07501 - ATOOCxC 3 Kypc CTyAeHTI.

Epimr H.A. - crapmuii npenoaasatens kadenpsr TIuC, maructp;

Carurosa I'. C. - crapmmii npenogasarens kadenpst TITuC,

MyxamenoB T. A. - crapmmii npernogaBarensb kadeapsl TIIuC, maructp;
Tney6aesa 3. b. - crapmmii npenonaBarens kadenpst TIInC, maructp;
Kamutka JI. A. — npenogaBatens kadenpsr TIuC, marucrp;

[[TakupoBa A. P. - rnaBnsIii Texnosor AO «KoctaHaiicKuii METbKOMOHUHATY;
Adonuna B.A. — ctynentka 4 kypca OIl 6B07202 — TIIIPC;

No3 A.B. — crynentka 3 kypca OI1 6B07501 — CCIIIIII.

Yerish N.A. - senior lecturer of the TPIs Department, Master's degree;
Sagitova G.S. - senior lecturer of the TPIs Department;

Mukhamedov T.A. - senior lecturer of the TPIs Department, Master's degree;
Tleubayeva Z.B. — senior lecturer of the TPIs Department. Master's degree;
Kalitka D.A. - lecturer of the TPIs Department. Master's degree;

Shakirova A.R. - chief Technologist of JSC "Kostanay Flour Mill";

Afonina V.A. - 4th year student OP 6B07202 — TPPRS;

loz A.V. - 3rd year student OP 6B07501 — SSPPP.

YCBIHBLJI/IbI/ PEKOMEHJTOBAHO/ RECOMMENDED:

KaiiTa eHjiey TEXHOJIOTHSACHI )KOHE CTaHAapTTay Kadeapa oThIphIChIHAA KapacThIpbuiabl, 2023 x.
24.04. Ne 4 xaTTama

PaCCMOTpeHa Ha 3aCc€aaHuHn Ka(i)e,[[pbl TEXHOJIOTHHN nepepa60TKH " CTaHAapTU3alnuu, IMIPOTOKOJI No
4 ot 24.04. 2023 r.

Considered at a meeting of the department processing and standardization technologies, protocol
No. 4 dated 24.04.2023 y.

B. Z[Bype‘-ICHCKI/Iﬁ ATbIHAAarbl aybUIIAPYaAIIbUIBIK HHCTUTYTTBIH S,Z[iCTeMeJ'IiK KOMUCCHUACBIHAA
tankeuragael, 2023 xx. 28.04. Ne 2 xarrama

OGCy)KIlCHa Ha 3ac€aaHuun MCTO,I[I/I‘-ICCKOI‘/JI KOMHCCHH CEIbCKOXO03IHUCTBEHHOT'O HHCTHUTYTa UMCHU
B. JIBypeuenckoro nmporokoin Ne 2 ot 28.04.2023 .

Discussed at a meeting of the methodological commissions of the agricultural production Institute
named after V. Dvurechensky,protocol No. 2 dated 28.04.2023 y.

Oky omicTremernik KeHeciHiH memiMiMeH yehiHbIIBL, 2023 . 03.05. Ne 5 xaTTama
PexoMenjoBana pemenrneM YueOHO-MeTouIeckoro coreta, mpotokoir Ne 5 or 03.05.2023 .
Recommended by the decision of the Educational and Methodological Council,

Protocol No. 5 dated 03.05. 2023 y.



Keaeci KyxxaTTap Herisinae xacajjasbl:

- JKorappr OimiMm  OepymiH MEMJICKETTIK OJKaJIbIFa MIHJAETTI  cTaHmapThl, Kazakcran

PecrryOnukaceiabiy FeutbIM skoHE skoFapbl OuTiM MuHHCTPiHIH 2022 xbutFbl 20 mringeneri Ne 2

oyiipeireiMeH OekiTiireH (20.02.2023 x. e3repicTep MEH TOJBIKTHIPYIApPMEH );

- OJEYMETTIK OpINTECTIK TEH oJeyMETTIK >KoHE eHOEK KaThIHACTAapbIH pEeTTey >KOHIHJEri
pecnyOIuKaNIbIK YII JKaKThl KOMHCCHSHBIH 2016 Xbutrbl 16 HaypbI3marbl OCKITUITEH ¥YJITTHIK
OUTIKTUTIK TIeHOepi;

- "Cyt enimuepin enmipy" KC "Artameken" Kazakcran Pecmybmukacel ¥atTeiKk Kocimkeprep

nanatacel backapma TeparachiHbIH MiHAETiH aTKapymbiHbIH 2023.05.30. Ne 100 Oyiipeirsina Ne21

KOCBIMIIIA

- "Cyr xone cyr eHiMmuepin enmipy" KC "Atameken" Kazakcran PecmyOmukacbl Y ITTBIK

Kocinkepnep manatacel backapma TeparachlHBIH MiHAETIH artkapymbiHbIH 2023.05.30 Ne 100

OyiipbireiHa Ne9 KochIMIIIa;

- "Cycoinnap enpipici" KC "Arameken" Kazakcran Pecniy6nukace ¥ 11ThIK Kocinkepiiep nanaracsl

Bbackapma TeparacsiabiH opbiHOacapbiabH 2019.12.26 Ne 289 OyiiprirsiHa Ne263 KochIMINIa;

- "XewmicTepi, )kuaexTep MeH KoKeHicTepi oHey xkoHe KoHcepBiney' KC "Artameken" Kazakcran

Pecniyonmukacer ¥nrteik Kocinkepnep manaracsl backapma TeparachlHBIH MiHAETIH aTKapyIIbIHBIH

2023.05.30. Ne 100 Oyitpeirbiaa Nel7 kocbimIa;

- "E1 xone et eHimaepin ennipy" KC "Arameken" Kazakcran Pecyoimkace! ¥irTeik Kocinmkepiep

nanaracel backapma TeparachlHbIH MiHJETIH aTKapymbiHbIH 2023.05.30. Nel100 OyiipbirbiHa Ne 10

KOCBIMIIIA;

Pa3paGorana Ha OCHOBaAHMU CJIeAYIOIIUX JOKYMEHTOB:
- T'ocynapcTBeHHbIH 00111€0053aTeNbHbIM CTaHAAPT BHICIIET0 00pa30BaHMs, YTBEPKIEH HMPUKA30M
MunHCcTpa HayKH U Beiciero oopazoBanus PecyOnunku Kazaxcran ot 20 uronst 2022 roma Ne 2 (¢
n3MeHeHusMu U gonojHeHusmu ot 20.02.2023 1.);
- HaumonanbHasi paMka KBaJdu(UKalui, yTBEp:KJIEHHas MpoTokosoM oT 16 mapra 2016 rona
PecniyOnukaHCKOM TpeXCcTOPOHHEH KOMHMCCHEH MO COIMaIbHOMY MAapTHEPCTBY U PEryJIMpPOBAHUIO
COLIMAJIbHBIX U TPYJOBBIX OTHOILIEHUH,
- IIC «IIpon3BoacTBo MOJOUYHBIX MpoayKToB» IIpminoxenne Ne 21 k mpukasy HCHOJHSIOLIETO
o0si3anHocTH [Ipencenarens [IpaBnenns HanumonansHo nmanarsl npeanpuHuMateneil Pecnyonuku
Kazaxcran «Atamexken» ot 30.05.2023r. Ne100
- IIC «IIpous3BoACTBO MOJIOKAa M MOJIOUHBIX HpoaykToB» I[lpmnoxenne Ne 9 k mnpukasy
ucrnonusoomero  obszanHoctu  Ilpencemarens  IlpaBnenuss ~ HaumonanmpHON — masaThl
npennpuHumareneii Pecnyonuku Kazaxcran «Atamexken» ot 30.05.2023r. Nel00;
- [IC «IIpousBoacTBo HamuTkoB» mpuioxenue Ne 42 x mpukazy 3amecturens [Ipencenarens
[IpaBnenns HauuonanbHOM manatsl npeanpuHumareneil Pecniyonuku Kazaxctan «ATaMekeH» OT
26.12.2019r Ne 263;
- [1C «IlepepaboTka n KOHCEpBUPOBAHUE III0JI0B, Aro] U oBoulei» [Ipunoxenue Ne 17 k npukasy
HCIIOJIHAIOLETO 00513aHHOCTH [Ipencenarens [IpaBiienus HannonaneHOM ajaaThbl
npennpuHumareneii Pecnyonuku Kazaxcran «Atameken» ot 30.05.2023r. Nel100;
- TIIC «IIpousBonctBo Msca u MsaconpoaykroB» Ilpunoxxenune Ne 10 k mpukasy MCHOJIHSIOLIETO
o0si3anHocTH [Ipeacenatens [lpaBnenns HanumonanbHol nmanatel npeanpuHumateneit PecnyOnuku
Kazaxcran «Atameken» ot 30.05.2023r. Nel00;

Developed on the basis of the following documents:

- The State mandatory standard of Higher Education, approved by the Order of the Minister of
Science and Higher Education of the Republic of Kazakhstan dated July 20, 2022 No. 2 (with
amendments and additions dated 20.02.2023);

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



- PS "Production of dairy products" Appendix No. 21 to the order of the Acting Chairman of the
Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" dated
30.05.2023 No. 100

PS "Production of milk and dairy products" Appendix No. 9 to the order of the Acting Chairman of
the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken"
dated 30.05.2023 No. 100;

PS "Beverage production " Appendix No. 42 to the order of the Deputy Chairman of the Board of
the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" dated ot
26.12.2019r Ne263;

PS "Processing and canning of fruits, berries and vegetables" Appendix No. 17 to the order of the
Acting Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of
Kazakhstan "Atameken" dated 30.05.2023 No. 100;

PS "Production of meat and meat products" Appendix No. 10 to the order of the Acting Chairman
of the Board of the Natt of Entrepreneurs of the Republic of Kazakhstan "Atameken"
dated 30.05.2023 .qm‘g.m mfuc%q,,'
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Binim Oepy 0arnapiaMachbIHBIH NACIOPTHI
ITacmopT o0pa3oBaTebHON NPOrpaMMBbI
Passport of the educational program

BBB koabl skoHe aTaybl/
Koa v nazBanue OI1
EP code and name

6B07201 A3BIK - TYJIK ©HIMIEpPiHIH TEXHOJIOTHUSICHI /
TexHoorus MPoJOBOILCTBEHHBIX poxykToB / Technology
of Food Products

Binim Gepy cajiacbIHBIH KOJBI
JKIHe JKiKTeyi /

Ko u knaccupuxanus
o0JiacTu 00pazoBaHus/

Code and classification

the field of education

6B07 Nmxenepiik, H/1ey *KoHe KYPbUIBIC caianapsl /
WmxenepHbie, 00pabaThIBAIOIIME U CTPOUTEIBHBIE OTPACIH /
Engineering, manufacturing and construction industries

Jasipiay GaFbITbIHBIH KOABI MEH
JKIKTETYl/

Koa n knaccupuxanus
HanmpaBJICHUSA HOI{FOTOBKI/I/
Code and classification

areas of training/

6B072 OuuipicTik *oHe eHJIey canaiapbl/
[Tpon3BoICTBEHHBIE M 0Opa0ATHIBAFOIINE OTPACIIH/
Manufacturing and processing industries

Binim G6epy 0arnapaamanapbi
TOOBI /I'pynna o0pa3oBaTeibHBIX
nporpamm / Group of educational
programs

B068 Asbik-Tyitik eHiMaepin exaipy/ [IpousBoacTBo
npoayktoB utanus/ Food production

Bbijim BB Typi/ Bux OINl/ EP type

Konpmansictarsl / lefictByrommas / Acting;

BBEXCK 0O BbIHIIIA JeHreni/
Yposerb 1o MCKO/ ISCED level

BBXCII /MCKO/ ISCED 6

YBII ooiibinina qeHreiii/Y poBeHb
no HPK/ NQF level

YBIII /HPK/ NQF 6

CB1II GoiipiHIIA AeHreii/
Yposensb nmo OPK/ ORK level

CBIL /OPK// ORK 6 (6.1)

BBb aiipbikina epekmetikrepi/
OT.]'II/I‘{I/[TeJ'lLHI)Ie 0C066HHOCTI/I
OI1 / EP distinctive features

Myrenekriri 0ap agampap yuiH
bbb xone EBK icke acwipy
maprrapsl /

Ycaosus peammzanuu OIl past
JIMI[ ¢ MHBaJIMAHOCTHIO 1 OOIT /
Conditions for the implementation
of EP for students with disabilities
and special educational needs

Myrenektiri 6ap OuliM  anymbIapablH — OutiM - Oepy
OpOIeCiH KaMTaMmachl3 €Ty VIIH  YHMBEPCHTETTIH
aKaJeMUSUIBIK casicaThlHAa COMKec MoHAepaiH ( OapibK
MOJYJbJAEPIIH), TpPaKTUKAIApAbIH KOHE  KOPBITHIH/IBI
aTTecTaTTay pociMIEpiHIH TOPTIO1 TOIBIK CaKTaIaIbl.

"MyrenekTiri 0ap OLTIM alylmIblIapAblH MOHJII UrepyiHIH
apHaiipl maptrapsl" OoibIHIIA MyTeNeKTiri 6ap agaMmaap
ywin xoHe EBb Oeitimney Bb apnamran  Kocbmina
OeIMIH €HrI3y apKbUIbl OKYy >KYMBIC OarJapiamaliapblH
(cunnmabycTapbl) 93ipiiey apKbUIbI iCKE aChIPbLIAIbI.

Jost obecrieueHus 00pa3oBaTeIbLHOTO nporiecca
oOyyaromuxcst ¢ uHBaIMgHOCThI0O U OOIl coxpansiercs
TIOJTHBIN JUCIUTUTMH (MOYJIEH), TMPAKTHK H TPOLEAYPHI
UTOTOBOM aTTecTallud B COOTBETCBUU C AKaJeMHYECKOH
TOJIUTUKON YHUBepcUTeTa. JlJIsl U1 ¢ MHBaIMIHOCTHIO U
OOII apantanumonnas Ol peanusyercs yepe3 pa3pabOTKy
PabGouux yuyeOHbIX mporpamMMm (cuuiadycoB) MyTeM
BKJIIOYEHHUSI JIOTIOJIHUTENbHOrO pasjena «CrenuaibHble
YCIOBHSL OCBOCHMS JMCLUUIUIMHBI OOYYaloUUMHCA C




uHBaUTHOCTRIO 1 OOID»).

To ensure the educational process of students with
disabilities and special educational needs all courses
(modules), practices and procedures of the final
certification in accordance with the Academic Policy of the
University. The adaptation of the EP is implemented for
persons with disabilities and special educational needs
through the development of working curricula (syllabuses)
by including an additional section "Special conditions for
mastering the course by students with disabilities and
special educational needs").

OKbITY HBICAHBI/
®opma odyueHust/
Form of study

Kysnnisri/Ounoe /Full time

Oky w™ep3imi/Cpok  o6yuenust/ | 4 xbu1/ 4 ronal/4 years
Training period
OkpITy  Tidi/SI3pik  o0yueHus/ | Ka3ak >koHe opbic/kazaxckuii u pycckuii / kazakh and

Language of instruction

russian

Kpenur kesnemi/
O6bem kpeauTos/ Loan volume

AkaneMusIIBIK KpeauT/ AkajgeMudeckux kpeautos 240/
Academic credits 240 ECTS




TYJEK MOJEJII/
MOJEJIb BBIITYCKHUKA/
GRADUATE MODEL

Binim Oepy 0arpapiamaceinbIH MakcaThbl/ Lless o0pa3zoBaTebHON nporpaMmmbl/
The purpose of the educational program

JKanyapmnap MeH oCiMIIK MIMKi3aThIHAH TaMaK OHIMIEPIH OHAIPYIiH KOFaM/IbIK TaMaKTaH/IBIPY JKOHE
apHaiibl MaKCcaTTarbl TEXHOJOTHSUIBIK IPOIIECTEPIH JKYPrily YIIIH MamMaHap gaspiay /
HOI[FOTOBKa CIICHUAIMCTOB JI1 BEACHUA TCXHOJIOTMICCKUX ITPOIECCOB ITPOU3BOACTBA

IIPOAOBOJIBCTBEHHBIX IIPOAYKTOB U3 Y KUBOTHOI'O U PaCTUTEIIBHOI'O ChIPhA, IIPOAYKTOB O6H.I€CTB€HHOFO
IIMTaHUA U CIICHUAJIBHOT'O HAa3HAYCHUA /
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 nopexe/llpucy:xnaemas crenenb/ Awarded degree

«6B07201 A3BIK-TYTiK ©HIMAEPIHIH TEXHOIOTHACHD OiTiM Oepy Oarnapnamacsl OOMBIHIIIA TEXHUKA
KOHE TEXHOJIOrHs OaKanaBpsI /

bakanaBp TeXHUKU U TEXHOJIOTUH 110 0Opa3oBaTenbHON nporpamme «6B07201 TexHosnorus
IPOJIOBOJILCTBEHHBIX MPOTYKTOBY /

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

Mawman aaya3siMaapbinbiH Ti30eci/ Ilepeyennb qosukHocteii mo OIN/ List of positions on OP

TexHoor, oKiMIII, KOFaMJIbIK TAMaKTaHbIPy KOCIOPBIHAAPbIHIA OHAIPIC MEHTepYIIIicl, KOJUTeIK
OKBITYIIBICHI, OIIEPATOP, 3ePTXAHAIIIbI, 3epTXaHa MEHIepYIIIici, OHipic OacThirbl /

TGXHOJ'IOI‘, AIMUHHUCTPATOP, 3aB. IIPOU3BOACTBOM Ha IIPCAIIPHUATIAX O6H.I€CTB€HHOFO IINTaHWs,
MIpernoaBaTelb KOJUIEIXKa, OIiepaTop, T1a00OpaHT, 3aBE YOI Ta00paTOPHUH, HAYAILHHK ITPOM3BOICTBA
Technologist, administrator, production manager at catering enterprises, college teacher, operator,
laboratory technician, laboratory manager, production manager

Kaciou kbi3meT 00bekTisiepl/ O0beKTHI NPOo(ecCHOHAIBLHOM 1eATeJIbHOCTH/
Objects of professional activity

A3BIK-TYJIK ©HIMJIEPIH OHIPETIH KACIIOPBIHAAP, K00anay HHCTUTYTTAPbI, FEUIBIMU MEKEMEIEpP, OKY
OPBIHIAPBI, KOFaMJIBIK TAMAKTaHIBIPY KOCITOPBIHAAPHI

[IpennpusaTyist O IPOU3BOACTBY ITPOAOBOJIBCTBEHHBIX ITPOAYKTOB, IPOCKTHBIE HHCTUTYTHI, HAyYHBIE
YUPCKIACHUA, y‘le6HLIe 3aBCACHUS, TPCANPUATHA 06H_ICCTBCHHOFO IIMTaHUA

Food production enterprises, design institutes, scientific institutions, educational institutions, catering
companies

Kacion kb13met TypJiepi/ Buabl npogeccuonanbhoii aesareabHocTi/ Professional activities

- OH/IIPICTIK-TEXHOJOTHSIIBIK KbI3METI;

- OKCIIEPUMEHTTIK-3€PTTEY KbI3METI;

- YUBIMIACTBIPYUIBIIBIK-0aCKAPyIIBLIBIK KbI3METI;

- CEMNTIK-K00aIBIK KBI3METI;

- 6u1iM Oepy.

- IPOU3BOJACTBCHHO-TCXHOJOTHUYCCKAA ACATCIIBHOCTD,
- OKCIICPUMCHTAJIbHO-UCCIICAOBATCIIbCKAA ACATCIbHOCTD,
- OpraHU3alMOHHO-YIIpaBJIeHYECKas AEITEIbHOCTb,

- paC4CTHO-TPOCKTHAA ACATCIBHOCTD,

- oOpa3oBaTenbHas A TEILHOCTD.

- production and technological activities;

- experimental and research activities;

- organizational and managerial activity;

- calculation and design activity;

- educational activity.

Kacion kbpi3meTinin pynkuusaapsl/ @ynkuuu npodeccuoHaIbHOM AesiTeIbHOCTH/
Functions of professional activity




- OaKpUTAKIBI: KEJTIT TYCETIH IMKI3aTThIH CallachiH, opOip Ke3eH Ie )KOHE MEMIICKETTIK Tayap OHIMIH/Ie
OHIM OHIIPY/Ii, Tayapiaap/ bl JaibIHAAYABIH OCKITIUITeH TEXHOIOTUSICHIHBIH CaKTaTybIH, KaXKeT OOJIFaH
YKaFIala OHbI OHTAMIaHABIPY/IbI, OHIMJII CaKTay, OYBIN-TYIO JKOHE TaHOANIAY IIapPTTaPbIHBIH
IYPBICTHIFBIH, KICITOPBIHIAFbI CAHUTAPHSIIBIK HOpMAaJap MEH epeskeliep/IiH CaKTalybIH;

- apHalbl )Ka0JIBIKTHI IYPHIC Mal1aIaHy bl KaJaFaIaiibl;

- TYBIHJAUTHIH IpoOIeMaIap bl TaIalibl, OJIap/Ibl )KOIOFa KATHICTBI YCHIHBICTAP SHT13e/1];

- YKaHa OHIM/I1 JalbIHIAY/IbIH TEXHOJOTHSUIBIK KY)KaTTaMAaChIH JKOHE PEICTITYPAChIH d31pJIeiiIi;

- OHBIH ©31H/IIK KYHBIH, YaKbIT HIBIFBIHIAPbIH, IUKI3aT IBIFBIHBIHBIH HOPMAIAPbIH €CENTEeY/1 KYPri3ei;
- ’a0pIKTap MEH IIMKI3aTKa TaIChIPBIC JKACaNIbI;

- OHIMJII cepTr(UKaTTayFa KYKaTTapabl JaibIHIAY bl KYPrize/l.

- KOHTPOJHPYET: KAa4C€CTBO IIOCTYHAIOUICTO CBhIPbA, IMPOHU3BOACTBA IPOAYKIIMHM HA KaXXIOM JOTalle u
TOTOBOTO IMPOAYKTa, COOJOACHUE YTBEP)KICHHON TEXHOJOTMH W3TOTOBIICHUS TOBAPOB, ONTHMHU3UPYS
€c, cClin HOHa,Z[06I/ITCH, IMPaBUIJIbHOCTb YCHOBI/Iﬁ XpaHCHUA, YIIAKOBKKM W MAapPKHUPOBKH IPOAYKIIUH,
COOJTIO/ICHIE CAHUTAPHBIX HOPM U TIPABUJT HA IPEATIPUSITUH;

- OTCJIC)KHUBACT IMPAaBUJIbHOCTD MCIIOJIB30BAHUA CIICHHUAIbHOI'O O60py,[[0BaHI/I$I;

- AHAJIM3UPYCT BO3SHUKAIOIINC HpO6JIGMI:I, BHOCUT NPECIATIOKCHNA OTHOCUTCIIBHO UX YCTPAHCHUA,

- pa3pa6aTLIBaeT TEXHOJIOTUYCCKYHO JOKYMCHTANUIO U PEUCIITYPY U3TOTOBJICHUA HOBOM MPOAYKIHH;

- IPOU3BOJIUT PACUET €€ CeOECTOMMOCTH, BPEMEHHBIX 3aTpar, HOPM Pacxojia ChIpbS;

- COCTaBJISICT 3aKa3bl HA 000PYIOBAHKE U CHIPHE;

- IPOBOAUT IMOATOTOBKY JOKYMCHTOB Ha CepTI/I(i)I/IKaLII/IIO IIPOAYKTA.

- controls: the quality of incoming raw materials, the production of products at each stage and the
finished product, compliance with the approved manufacturing technology of goods, optimizing it,
if necessary, the correctness of storage conditions, packaging and labeling of products, compliance
with sanitary 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.

Kannsl kadaerrepi/ Oomue kommerennun/ General competences

XK1 Fputbivu xoHe (UIOCO(QUSIIBIK TaHBIM ICTEPIMEH TaOUFH JKOHE JICYMETTIK JIEMJI FhUIBIMU
YFBIHY MEH 3epleneyli Kamramachl3 eTeTiH (uiocopus Heri3iepiH OuTyMeH KajbINTacKaH
JTYHUETAHBIMJIBIK YCTAHBIM/IAP HET131HIe KOpIIaraH O0JIMBICTHI Oarasiai ibr;

KK2 Mudonorusblk, TiHA KOHE FHUIBIMU JYHUETaHBIMHBIH Ma3MYHbI MEH ©3IHJIK epeKIIeTIiKTepiH
TYCIHIIpE];

KK3 OneymerTik ’KoHe OHJIpICTIK caagap/a OOJIbII jKaTKaH OapIIbIK KaFJailiapra 3 6arachiH Oepe/i;
KK4 KazakcraHHbIH TapuXxd JaMYbIHBIH HETI3r Ke3EHJAEPiH, 3aHIbUIBIKTAPBIH JKOHE ©31HIIK
EpEKIIIeINITiH TepeH TYCIHY *oHe FhUIBIMU TaJZay HETi31H/Ie a3aMaTThIK YCTaHBIMBIH TAHBITA/IBL;

KKS Kazakcran Tapuxbl OKUFalapblHBIH ceOenTepli MEH caljapiapblH Taijay YUIH Tapuxu
CHIATTAY/bIH O/IICTEePi MEH TOCUIIEpIH MaiianaHapr,

KK6 Oneymerrany, casicaTTaHy, MOJICHUETTaHY KOHE TICUXOJIOTHSIHBIH HET13T1 OUTIMIH €CKepe OTBIPHIIL,
TYJIFaapasblK, OJEYMETTIK kKOHE KOCIOM KapbIM-KaThIHACTHIH OPTYPJl callajlapblHAaFhl yKaFaailnapabt
Oarajaiijpr;

JKK7 NnHTterpatuBTi mporiecTep/iiH 3aMaHayy OHIMi PETiHe OChI FhUIBIMIAPABIH OLTIMIH CHHTE3/ICHI1;
JKK8 Hakrel FBUIBIM/IBI, COHJAM-aK OYKUI QIeyMETTIK-Casicl KJlacTep/il 3epTTeyIiH FhUIBIMU oIiCTepl
MEH TOCUTIEPIH KOIaHaIbl;

KK9 e3iHiH agaMrepiiiIik >koHe a3aMaTThIK YCTaHBIMBIH TaMbITA]IbI;

JKK10 KazakcTaHnplk KOFAMHBIH KOFaMIBIK, I1CKEPIIK, MOJIEHH, KYKBIKTHIK JKOHE ATHUKAIBIK
HOpMaJIapbIMEH KYMBIC 1ICTEHL;

JKK11 XKexke »xoHe kociOu Oacekere KaOUIeTTUIITH KopceTel;

KK12 Onemae TaHbUTFaH KOFAMJIBIK-TYMAHHWTAPIIBIK FRUIBIMIAP CaJachIHIAFbl OUTIMII TpPaKTHKaIa




KOJIZIAHA/IbI;

KK 13 ©nicHama MeH Taaay bl TaHAayIbl )KY3€Tre achIpabl;

KK14 3eprrey HoTHKETEPIH KOPBITHIHIBLUIANIBI;

KK15 XKana OimiMai cUHTE3ACH I KOHE OHBI TYMaHUTAPJIBIK KOFAaMIBIK MaHBI3BI Oap ©HIM TypiHze
YCBIHA]IbI,

KK 16 TysraapanblK, MoJICHUETApAJIBIK JKOHE OHIPICTIK (KACINTIK) KAphIM-KAaTbIHAC MIHAECTTEPIH LICUTY
YIIIiH Ka3akK, OpbIC KOHE IIET TUIACPIH/IE aybI3Ia kKoHe jka30allia HbICaHa KOMMYHHKAIIUSFa TYCEIl;
JKK17 I'pammaTHKaIbIK OLTIM JKYHeci HEeTi31H e TULTIK JKOHE COMIIeY KypalaapblH MMaialaHy bl XKy3ere
achIpy; KapbIM-KaThIHAC JKaFJalibIHA COMKEC aKIapaTThl TAIaY;

KK 18 KoMmmyHuKanusiFa KaTbICyIIBLIAP/BIH IC-0pEKETTepl MEH ic-opeKeTTepiH Oaraaiib;

KK19 YKeke KpI3METiHIE aKMapaTTHIK-KOMMYHUKAITUSUIBIK TEXHOJOTHUSIAPABIH OpPTYPJi TYpJIepiH:
HMHTEPHET-PECYpPCTap/Ibl, aKMapaTThI 137ey, CaKTay, OHJCY, KOPFay KOHE Tapary KeHIHJETi OYIITThI )KOHE
MOOWJIB/TI CepBUCTEP/l Tl TaJIaHa IbI;

KK20 O3in-631 1aMbITy kKoHE MAHCANTHIK 6CY YIIIiH eMip OOIbI Jeke O11iM Oepy TpaeKTOPHACHIH KYpY,
JICHE IIBIHBIKTHIPY 9IICTEPl MEH KYpalaapbl apKbLIbl TOIBIKKAHIBI JJICYMETTIK JKOHE KOCIMTIK KbI3METTI
KaMTaMachI3 €Ty YIIIiH cajlayaTThl OMip CAIThIHA OaFIapiiaHaIbl;

KK21 KazakctaH TapuXbIHBIH HETi3r1  3aHAbUIBIKTAphIH, (GHIOCOMUSIIBIK, ONEYMETTIK-CasCH,
AKOHOMHKAITBIK OHE KYKBIKTBIK OUTIM HETi3/IepiH, Ka3aK, OpPBIC JKOHE IIET TULACPIHACTI aybI3Iia KOHE
’a30aIlia HpICaHIaFbl KOMMYHHUKaIUSIIap bl Ollesli xKaHe TyCiHel;

KK22 Urepinren Ou1iMAl ©3repil KaTKaH QJI€yMETTIK-MOJCHU >KarAaiiapia TUIML QJeyMeTTeHIIpy
KoHe OerimMJIey YIIIiH KOJITaHa/IbI;

KK23 OneymerTik KyObLIbICTAap/Ibl, TPOLIECTEP MEH MpoOiieMaIapibl CaHBIK JKOHE CamaliblK Taaay
JIaFIbITAPBIH MEHICPE]T.

OK1 OreHuBaeT OKpYXaroIlIyl0 JACUCTBUTEIBHOCT HAa OCHOBE MHPOBO33PEHUECKUX IO3UIINH,
chopMHUPOBAHHBIX 3HAHMEM OCHOB (uitocoun, KOTOpble O0ECHEUMBAIOT HAYYHOE OCMBICICHUE U
M3y4eHHe MPUPOTHOTO U COLUATBHOTO MUPa METOIaMU HAYIHOTO M (PHIIOCO(CKOTO TTIO3HAHNS,

OK2 HurepnpeTHpyeT coJepkaHue U crerupuueckue 0cOOEHHOCTH MU(OJIOTHUYECKOT0, PETUTHO3HOTO
Y HAy9HOTO MHUPOBO33PEHUS;

OK3 AprymeHTHpyeT COOCTBEHHYKO OLIEHKY BCEMY IPOMUCXOJSIIEMY B COLMAIbHOW U
MTPOU3BOJICTBEHHOM chepax;

OK4 TlposiBasieT IpakIaHCKYIO MO3UIMIO HAa OCHOBE ITyOOKOTO TMOHMMAaHHWsS M HAy4yHOTO aHajHu3a
OCHOBHBIX 3TarloB, 3aKOHOMEPHOCTEN U CBOe0Opa3usi UCTOpUUecKoro pa3sutus Kazaxcrana;

OKS5 Hcnonp3yer MeToAbl U MPUEMbl UCTOPUYECKOrO OMUCAHMS JUIA aHAIM3a MPUYMH M CISJICTBUNA
coObITuil ncropun Kazaxcrana;

OK6 OrnenuBaer cUTyallud B Pa3IMyuHbIX cepax MEKINYHOCTHOM, COLUATBHON U MpodeccroHaTbHON
KOMMYHHMKAIIUHU C Y4eTOM 0a30BOT0 3HAHHSI COLIMOJIOTHH, TIOJIUTOJIOTUH, KYJIBTYPOJIOTH U TICUXOJIOTHH;
OK?7 Cunte3upyer 3HaHHS JAHHBIX HAYK KaK COBPEMEHHOTO MPOJIYKTa HHTEIPAaTUBHBIX ITPOIIECCOB;
OK8 Hcronb3yeT HayyHble METOJbI U IPUEMbI MCCIEOBAHUS KOHKPETHOM HAyKH, a TakXke BCETO
COLIMAIBHO-TIONIMTUYECKOTO KIIacTepa;

OK9 BeipabarsiBaeT COOCTBEHHYIO HPABCTBEHHYIO M TPAXKIAHCKYIO MTO3UIIMIO;

OK10 Omnepupyer 00ILIECTBEHHBIMHU, JEIOBBIMU, KyJIbTYPHBIMH, IPABOBBIMU M 3TUYECKHMMHU HOPMaMH
Ka3aXCTaHCKOTO OOILECTBa;

OK11 [leMOHCTpHpYET JIMYHOCTHYIO U MPO(HeCcCCHOHATIBHYIO KOHKYPEHTOCTIOCOOHOCTb;

OK12 Ilpumensier Ha MpakTUKE 3HaHUA B OOJIACTH OOIIECTBEHHO-TYMAHHTApHBIX HayK, MMEIOIIEro
MHPOBOE MIPU3HAHKE;

OK13 Ocymiectsisier BEIOOP METOOIOTUH U aHAIN3A;

OK14 O6o011aeT pe3yabTaThl UCCISIOBAHNS;

OK15 Cunre3upyeT HOBOE 3HAHHE U MPE3EHTOBATH €r0 B BUE TYMaHUTAPHON OOIIECTBEHHO 3HAUYMMON
TIPOJTYKIIHH;

OK16 Bcrynmaer B KOMMYHMKAIMIO B YCTHOM M NMHCbMEHHOH (hopMax Ha Ka3axCKOM, PYCCKOM H
MHOCTPAHHOM SI3bIKaX JUIsl PEeLeHHUs 3a]a4 MEKIMIHOCTHOTO, MEXKYJIBTYPHOTO M IPOW3BOJICTBEHHOTO
(mpodeccoHaTBHOT0) OOIICHHS;




OK17 OcymiecTBisieT HUCHOJIb30BAHUE SI3BIKOBBIX M PEYEBBIX CPEIACTB HA OCHOBE CHUCTEMBI
rpaMMaTUYIEeCKOTO 3HAHUS, aHATM3UPOBATH HH(POPMAIIHIO B COOTBETCTBUM C CUTYAIIUEH OOIICHHUS;

OK18 OuenuBaer AeiCTBUS U MOCTYIKH YYaCTHUKOB KOMMYHHUKAIUH.

OK19 Hcrnonp3yer B TMYHON AESTEIBHOCTH PA3MYHBIC BHBI WHPOPMAIIMOHHO-KOMMYHHKAIIMOHHBIX
TEXHOJIOTUil: UHTEPHET-PECYpPChl, 00JauHble U MOOMIILHBIE CEPBUCHI 110 MOKUCKY, XpaHEHHI0, 00paboTKe,
3aIIUTE U PACIPOCTPAHEHUIO HHPOPMAIIHH;

OK20 BeicTpanBaeT TuuHy0 00pa30BaTeNIbHYIO TPASKTOPHIO B TCUCHUE BCEH YKU3HHU TSI CAMOPA3BUTHS
U KapbepHOTO POCTa, OPUEHTUPOBATHCS HA 3/I0POBBIM 00pa3 >KU3HU Uil 00ECIICUEHUs MOJHOLIEHHON
COLMATIbHOW M TPO(eCCHOHANIBLHON JeSTeIbHOCTU IOCPEICTBOM METOJOB U CPEICTB (PU3MUYECKOM
KYJIBTYPBI;

OK21 3Haer ¥ mMOHMMAeT OCHOBHBIE 3aKOHOMEpPHOCTH HcTopru KaszaxcraHa, OCHOBBI (PHIOCO(CKHX,
COLMAJILHO-TIOJIUTUYECKUX, SKOHOMHUYECKMX M TPABOBBIX 3HAHWM, KOMMYHHUKAIMM B YCTHOM U
MUCbMEHHON (popMax Ha Ka3axCKOM, PyCCKOM U MHOCTPAHHOM $I3bIKAX;

OK22 [Ilpumensier oOCBOeHHBbIE 3HaHHA Ui 3(P(EeKTUBHOM coLMaNM3alMd M aJanTalud B
M3MEHSIOUIUXCS COLIMOKYIIBTYPHBIX YCIOBHSIX;

OK23 Bnaneer HaBbIKaMM KOJMYECTBEHHOTO W KAYECTBEHHOTO aHAM3a COIMAJBHBIX SIBJICHUH,
TIPOIIECCOB U MPOOIIEM.

GC1 Evaluate the surrounding reality on the basis of worldview positions formed by the knowledge of
the philosophy fundamentals, which provides scientific comprehension, natural and social world study by
the methods of scientific and philosophical cognition;

GC2 linterpret the content and specific features of mythological, religious and scientific worldviews;

GC 3 Argue one's own evaluation on what happens in social and industrial spheres;

GC 4 Show civic position on the basis of deep understanding and scientific analysis of the main stages,
regularities and originality of historical development of Kazakhstan;

GC 5 Use methods and techniques of historical description to analyze the causes and consequences of the
historical events in Kazakhstan;

GC 6 Evaluate situations in various spheres of interpersonal, social and professional communication with
regard to basic knowledge of sociology, political science, cultural studies and psychology;

GC 7 Synthesize knowledge of the sciences as a modern product of integrative processes;

GC 8 Use scientific research methods and techniques of a particular science as well as of the whole
socio-political cluster;

GC 9 Develop one's own moral and civic position;

GC 10 Operate with social, business, cultural, legal and ethical norms of the Kazakh society;

GC 11 Demonstrate personal and professional competitiveness;

GC 12 Employ the knowledge in the field of social and human sciences of world-wide recognition;

GC 13 Make a choice of methodology and analysis;

GC 14 Summarize research results;

GC 15 Synthesize new knowledge and present it in the form of humanitarian socially significant
products;

GC 16 Start oral and written communication in Kazakh, Russian and foreign languages to solve
problems of interpersonal, intercultural and industrial (professional) communication;

GC 17 Use linguistic and speech skills on the basis of grammatical system; analyze information in
accordance with the situation of communication;

GC 18 Evaluate the actions and deeds of participants in communication;

GC 19 Use different types of information and communication technologies in personal activity: Internet
resources, cloud and mobile services for search, storage, processing, protection and dissemination of
information;

GC 20 Build a personal lifelong educational program for self-development and career growth, focus on a
healthy lifestyle to ensure full social and professional activity through the methods and means of physical
education;

GC 21 Know and understand the basic patterns of the Kazakh history, philosophical, socio-political,
economic and legal knowledge, communication in oral and written forms in Kazakh, Russian and foreign




languages;
GC 22 Employ mastered knowledge for effective socialization and adaptation in changing socio-cultural
conditions;
GC 23 Possess skills of quantitative and qualitative analysis of social phenomena, processes and
problems.

bbb GoiibiHma oKy HaTHKeIepi/ PesyabTarsl 00ydyenus no OI1/ EP learning outcomes

ON 1 Owusuka-MeXaHUKAIBIK, XHUMHUSUIBIK, MHKpPOOHOJOTHSIIBIK JKoHE Oackana QaxTopiaapabiH
TEXHOJIOTUSUIBIK TIPOLIECTEPTe 9CEPiH aHBIKTAY;

ON 2 IlIuki3aT nieH JaiibIH ©HIMHIH carlachlH Oarasay;,

ON 3 Tamak eHIMIEpiH eHAIpY KOCIMOPBIHAAPbIHAA YHBIMIACTHIPY >KOHE KBI3MET KOPCETY MOHIH
MEHI'epy JKOHE TEXHOJIOTHSUIBIK TIPOIIECTEPIiH OapiibIK TYPIEPiH YIHbIMAACTHIPY;

ON 4 OmniMHIH camachblH KaJbIITACTHIPATBIH JKOHE CAKTAWTBHIH OMICTEpAl KOJJIAHy, a3bIK- TYIIIK
TayapJIapbIHbIH KayIICI3/IIK TapaMmeTpiiepiH OaKpLIay KoHe TayapiIapablH KIKTeIyiH KYprizy;

ON 5 TexHONOTHSIIBIK aKMapaTThI ATy MEH OHJICY/IIH 3aMaHay! 9IICTEpiH MEHIEPY;

ON 6 JlaiiblH 6HIMHIH IIBFYbl MEH CalachlH aAPTTHIPY YILIH TEXHOJOTHSIIBIK MPOLECTEP/IIH THIMIUTITIH
KETUIIIPY;

ON 7 EHOek y>KbIMAapbIHBIH )KYMBICHIH YHBIMAACTHIPY jKoHE OaCKapyIIBbUIBIK HIeTMIep KaObUIay;
ON 8 [lonennemenepre HEri3AeNreH MIceenep MEH KOPBITBIHABUIAP/BI TYCIHAIPETIH OLTiM Heri3aepi
MEH oJlicCHaMalap/ibl Naianany, kKociou MiHAETTEep I LTy YILiH 63 OUTiMIEpiH KOIAaHy;

ON 9 ABBIK-TYIJIK ©HIMJIEpIH CaKTayFa, TaChIMAIayFa, MEXaHUKAIBIK JKOHE JKbUTYMEH OHJIeyTe, KailTa
OHJICYTEe JKOHE OJIIIeN-OpayFa apHAIFaH JKEKe MallldHalap MEH JKEJIUICPIiH KOHCTPYKIMSIIAPhI MEH
KYPBUIFbUIAPBIHBIH KYMBICHIH OaKbUIAy KEepeK; KaOIBIKTApIIbIH HEri3r TEXHHUKATBIK-YKOHOMHUKATBIK
cHIIaTTaMaJIapbIH Oarasay;

ON 10 OnimHIH *aHa TypJepiHe, TEXHOJIOTHSUIBIK MPOIECTePre HOPMATUBTIK KyKaTTaMaHbl d3ipIiey;
KaXXETT1 TEXHOJIOTHUSIIBIK €CEeTITeP/Il KYPTi3y;

ON 11 [laiibIH 6HIM IIMKI3aTHIHBIH €CeOiH JKOHE IeX KYKATTaMAaChIHBIH €CeO1H Kypri3ei;

ON 1 YcranaBnuBarh BIMSAHHE PU3NKO-MEXAHUYECKUX, XUMHUYECKHX, MUKPOOMOJIOIMYECKUX U APYTUX
(axTOpOB Ha TEXHOJIOTHYECKHUE ITPOLIECCHI;

ON 2 OrneHuBaTh Kau€CTBO ChIPBS U TOTOBBIX MUILEBBIX MPOIYKTOB;

ON 3 Bnagers CyIIHOCTBIO OpraHM3alMd W OOCTY)KMBAaHMS HA MPEANPHUITHSIX IO TPOH3BOJICTBY
IIPOYKTOB IIMTAHHUSI U OPraHU30BbIBATh BCE BUJIbI TEXHOJIIOTMUECKUX IIPOLIECCOB;

ON 4 TTpoBoauTh KiacCH(PHUKAIIIO TOBAPOB M HCIIOJIE30BATH METO b, (DOPMUPYIOIINE M COXPAHSFOIINEC
KauecTBO MPOIyKTa, KOHTPOIMPOBATH ApaMeTphl O€30MaCHOCTH MPOAOBOILCTBEHHBIX TOBAPOB;

ON 5 Bnaners COBpeMEHHBIMH METO[AMH TIOJTy9YEeHHSI B 00Pa0OTKN TEXHOJIOTMIECKOH MH(OpMAIIn;
ON 6 CosepuieHcTBOBaTh 3(P(HEKTUBHOCTh TEXHOJIOTMYECKHUX IPOLIECCOB sl MOBBIIEHHS BbIXOJA U
Ka4yecTBa rOTOBOM IMPOAYKIINY;

ON 7 Opranu3oBbIBaTh pabOTY TPYAOBBIX KOJUIEKTUBOB M PUHUMATh YIIPABIEHUECKUE PEILICHNUS;

ON 8 Hcnonp3oBaTh OCHOBBI 3HAHWW M METOJOJOTHA, OOBSICHSIONMX TMPOOTIEMbl U BBIBOJBI,
OCHOBAHHbIE Ha JIOKA3aTeIbCTBAX, IPUMEHSTh CBOM 3HAHUS ISl pellieHus Npo(eCCHOHAIBHBIX 33/1a4;
ON 9 KonrpomupoBats paboTy KOHCTPYKIHMH M YCTPOMCTB, KakK OTAENBHBIX MAIIWH, TaK W JIMHUHA
NpeHA3HAYCHHBIX JUIA XPaHEHUs, TPAHCIIOPTUPOBKH,  MEXaHMYECKOH W TEIIoBOM 00paboTKy,
nepepaOoTKu ¥ (PaCOBKM  TNPOJOBOJILCTBEHHBIX IPOJYKTOB; OLEHMBaTh OCHOBHBIE TEXHHKO-
HKOHOMUYECKHE XapaKTEPUCTUKH 000PYI0BAHUS;

ON 10 Pa3pabarsiBaTh HOPMATUBHYIO TOKYMEHTALIMIO HA HOBBIE BUbI MIPOIYKIIUH, TEXHOIOTUYECKHE
MPOLIECCHI; MPOU3BOANUT HEOOXOIMMBbIE TEXHOJIOTMUECKUE PACUETHI;

ON 11 Bectu y4eT 1 OTUETHOCTH CBIPbs, TOTOBOM MPOIYKIIMU U 1IEXOBOM JTOKYMEHTAIINY;

ON 1 Determine the influence of physical, mechanical, chemical, microbiological and other factors on
technological 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
evidence, 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;




«A3BIK-TYJIK 6HIM/IEPiHIH TeXHOJIOrUsichI» 0ijiM Oepy OarnapJjaMachl 0OMBIHIIA OKBITY HOTHIKeJIEPiHIH apakaTbIHACHI"
«CyT eHimaepin enaipy» Kacion craniapreiMen

CooTHeceHue pe3y/IbTATOB 00y4YeHHs 110 00pa3oBaTebLHOI nporpaMMe « TexXHOI0TrHs MPOI0BOJIbCTBEHHBIX MPOYKTOB
¢ [IpodeccnonanbubimM ctanaapToM «IIpou3BoacTBO MOJIOYHBIX IPOLYKTOBY»

K9CIBbU KAPTA: «Mu:xenep-Texnosaor», CBII 6 nenreii — bakanaspuar
KAPTOUYKA ITPOPECCHUMN: «UHxkeHep-TexHO0T», 6 ypoBeHb OPK — bakanaBpuar

ON

KC enoex ¢pynkuusiaapst/
Tpynossie pynxnun I1C

Bijgim / 3nanus

BinikTinik, narapuiap/
YMeHns, HaBbIKH

JInyHOCTHBIE KOMIIETEHIINHU
(I1IC) / Kexe
Ky3bipetTiiikrep (KC)

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

Enodex (byHKIHSICH/
TpynoBas byHKIUS 1
Opranuzanusi, BeJICHHE,
yIpaBJeHHE
TEXHOJOTHUECKUMHU
MpoIecCaMu npu
MPOM3BOACTBE MOJOKa U

MOJIOYHBIX IMTPOAYKTOB.

1. CgoiicTBa  pa3IUYHBIX
BUJIOB CHIPbsS, Ha3HAYCHUE,
oTOop mpod A aHaU3a.

2. CocTaBiieHHE aKT MpUeMa

CBIPBAL.
3. TOCT wu TtexHuueckue
YCIIOBUS 1o pUEeMKe
MOJIOKa, MOJIOYHBIX
MPOAYKTOB W MOJIOYHBIX
orypabpuKaToB. 4.
IMopsinok " npaBuiIa
MIPUEMKH MOJIOKa u

MOJIOYHBIX TPOIYKTOB
5. TpeboBaHus HOPMATHBHO
-TEXHUYECKOMN
JIOKYMEHTAaINH K
MapKHPOBKE u
TPaHCIIOPTHOH Tape

6. Ilokazarenn OIEHKH TPHU

MIpHEMKe MOJIOKa u
MOJIOYHBIX IPOIYKTOB

7. llopsimox  OTOpaKoOBKH
HECOOTBETCTBYIOIIEH
MPOYKIIHH.

1. IIpoBOgUTE CIIOIIHON U
BBIOOPOYHBIIH KOHTPOJIb
MPOAYKIMK Ha BCEX CTAIMAX
NPOM3BOACTBA MOJIOKa U
MOJIOYHOW MPOAYKIIHH.

2. Onpenensth
KOJINYECTBCHHBIE
MOKa3aTenu BXOHOTO
CBIPbsI, TONYy(PadpUKaTOB H
TOTOBOH MPOJLYKIHH.

3. OT1OpakoBBIBATH
HECOOTBETCTBYIOIIYIO
MPOAYKIIHIO.

4. Bect HOKyMEHTOOOOpOT
U OTYETHYIO JTOKYMEHTALHIO
MO IPUEMKE CHIPbSI.

5. ObecnieunBaTh
MIPOU3BOCTBEHHBIN TpOIIecC
HarIsagHOU
TEXHOJOTUYECKOH
JIOKyMEHTanuen
(TexHONOTHYECKHEe  KapThl,
pazpaboTaHHbBIE
TEXHOJIOTUYECKHE
WHCTPYKITUU Ha
MIPOU3BOJICTBO MOJIOYHBIX

I/I3,El€J'IHfI Ha pa6oqnx MECTax
C YKa3aHUuCM

Paboratb B KOJUIEKTHBE U

KOMaHJe, 3¢ (HEeKTUBHO
o01maTses c KOJIJIETaMHU,
PYKOBOJICTBOM,

norpedurensimMu. bpate Ha cebs
OTBETCTBEHHOCTh 3a paboTy
YJICHOB KOMAHIbI, pPE3yJbTaT

BBITIOJTHCHUS 3aJTaHAM.
VYrpasieHueckas
IeATEIBHOCTb. VYMenne
AHAIUTUYECKU MBICJIUTb,
NHHOBAIIMUOHHOCTH n
HOBaTOPCTBO.




TEXHOJIOTHYECKUX PEKUMOB,
TpeOOBAaHUAMH K  CBIPBIO,
MPOYKIIHH, CPOKOB
TOJTHOCTH | JIp.).

6. PaboTaTh co craHmapTamu
B 00JIacTH TPOM3BOACTBA
MPOYKIIHY.

7. ConeiicTBOBaTh
BHEJIPECHUIO TPOTPECCUBHBIX
TEXHOJIOTHYECKUX TIPOIIECCOB
MPOM3BOJICTBA MPOIYKIINH.

8. KoHTpommpoBath
TEXHOJIOTHYECKUI  mpolece
MPOU3BOJICTBA
HEILHOMOJIOYHBIX
NPOAYKTOB,  KHUIKUX |
NMacTooOpa3HbIX MPOIYKTOB
IETCKOTO MMUTaHMS,
CIMBOYHOTO Maclia, ChIPOB
CYyXHX JETCKHX MOJOYHBIX

MIPOJIYKTOB.

9. IloarorasnuBaTth K
ceprudukanun TOTOBYIO
MIPOTYKIIUIO.

10. CobmiomaTh mpaBwia H
HOpPMBI  OXpaHbl  TpYyIa,
MPOU3BOJICTBEHHOM

CaHUTApUU u
MIPOTHUBOIIOKAPHON 3alUTHIL.




«A3BIK-TYJIK 6HIM/IEPiHIH TeXHOJIOrUsichI» 0ijiM Oepy OarnapJjaMachl 0OMBIHIIA OKBITY HOTHIKeJIEPiHIH apakaTbIHACHI"
«CyT KoHe cyT oHiMaepiH eHaipy» Kocidu cranpaprsiMen

CooTHeceHne pe3yJabTaToB Oﬁy‘{eHHﬂ mo 06pa30BaTeJ’[bH0ﬁ nporpamMmme «TexHosorus MMpoaAOBOJJILCTBCHHBLIX IMMPOAYKTOB)>

¢ [IpodeccnonanbupiM ctanaapToM «IIpou3BoacTBO MOJIOKA M MOJIOYHBIX POIYKTOB)

K9CIBU KAPTA: «TexunoJior - xumuk», CBIIl 6 nenreii — bakagaBpuar
KAPTOYKA ITPO®ECCHUMU: «TexHoJior - XuMuk», 6 ypopenb OPK — bBakanaspuar

KC enbex pynxuusiapsi/

Binikrinik, narasrnap/

JIMYHOCTHBIE KOMIICTCHIIUHA

ON Tpynossie pynkuun IIC Binim / 3nanus (IIC) / Keke Ky3bIpeTTiNiKTEP
YMeHusi, HABbIKH
(L\®)
ON/PO 2 Enbex ¢pynxiusice / Tpymosast ¢yakims 1| 1. OcHoB TPYIOBOTO DU3NKO-XUMUYECKUI AHaJIUTHYECKOE MBIIIICHUE.
ON/PO 3 Kontpoauposats TEXHOJIOTHYECKUH | 3aKOHOJATENIbCTBA, MPAaBUI U KOHTPOJIb CBHIPBS, McnoaHUTeNnbHOCTS.
ON/PO 4 NpoLeCC U BBIXOJ TOTOBOH NMPOAYKIMU HAa | HOPM OXpaHbl TPy/a, BCIIOMOT'aTEIbHBIX Paboratb Ha pe3yabTaT
ON/PO 6 MIPOM3BOJICTBE MIPOM3BOJICTBEHHOM MaTepHajoB U IPHUIIACOB
ON/PO 9 CaHHUTApHU u COrJIaCHO
ON/PO 10 MIPOTHBOTIOKAPHOH 3aIUTHI. YCTaHOBIICHHBIM
ON/PO 11 2. TexHMIECKUX HOPMAaTHUBHBIM
TpeboBaHuH, JIOKyMEHTaM.
MPEABIBISIEMBIX K CHIPBIO Bectn exenHeBHBIH
Y TOTOBOW NPOAYKIIHH. KOHTPOJITb
3. Y CcTaHOBIIEHHBIX TEXHOJIOTHYECKOTO
CTaH/IapTOB U npotecca

TEXHUYECKHUX YCIOBUIA.
4. Tpebosanuit CanlluH,
MapKHUPOBKH U
XPaHEHUs MPOIYKIIUH.
5. HopmaruBoB pacxona
CBIPBSL.
6. BwupmoB Opaka u croco6oB
€ro MNpenynpexIeHus.

7. OCHOBHOTO
TEXHOJIOTHYECKOTO
obopymoBaHus u
l'IpI/IHLII/Il'H)I ero
paboTHI.

Ha TIPOU3BOJICTBE.
OcyiectBisTs Gpuznko-
XUMUYECKHUI KOHTPOJIb
TEXHOJIOTHYECKOTO
mporiecca

[IpoBepsATs KauecTBO
TOTOBOH MPOAYKIIUH Ha
CKJIaJlaX XpaHCHUsI.
O0ecrieunBaTh BBITYCK
FOTOBOM MPOIYKIIUH
COOTBETCTBYIOIIETO
KayecTna.
OcCyIecTBIATh
MIPUTOTOBIICHHE
XUMHUYECKHUX PEaKTHBOB
TS IPOBEIeHUsT (PU3HKO-
XUMHYECKUX U
MHUKPOOHOIIOTHIECKUAX




10.

11.

aHaJIM30B.
Ocy1ecTBIATh KOHTPOJIb
BBIIyCKa CTaHAAPTHOU
TIPOAYKITNH 110 (HHU3HKO-
XUMHUYECKIM
MOKa3aTEIsIM.

BbIABIATE HapymIeHNS
TEXHOJIOTHYECKHX
napaMeTpoB, peLenTyp,
BBIXO/IOB ITPOIYKIINH,
pacxo/ia ChIpbst 1
NPUHUMAET MEphI M0
YCTpaHEHUIO HapyLICHUH.
[IpouzBoauTh
0TOpaKOBKY MaTepHaloB,
MPUITACOB, IPOAYKIIHH,
HE COOTBETCTBYIOMICH
HOPMaTHBHO-
TEXHUYECKON
JIOKyMEHTAIHH.
OCyIIEeCTBISITh 3alKCH B
JKypHasiax
YCTaHOBIICHHBIX
00pasios.
Ocy1mecTBIATH KOHTPOJIb
KOHLICHTPAI[H MOIOIINX
1 Ie3UHUIMPYIOIINX
pacTBOpPOB.




A3BIK-TYJiK 6HIMIEpiHiH TexHoJIoruschbD) 0i1iM Oepy OargapiaamMacsl 00MBbIHIIA OKBITY HOTHKe/IePiHiH apaKkaTbIHachI'
«Cycbiaaap enaipici» Kocidu crangaprbiMeH

CooTHeceHue pe3y/IbTATOB 00y4YeHHs 110 00pa3oBaTebLHOI nporpaMMe « TexXHOI0TrHs MPOI0BOJIbCTBEHHBIX MPOYKTOB
¢ [IpodeccnonanbubiM ctangapToM «IIpon3BoacTBO HANMTKOB)

KO9CIBU KAPTA: «bac nn:kenep (0acka canaaapaa)», CBIII 6 nenreii — bakanappuar

KAPTOYKA NPO®ECCHUMN: «I'naBHbIi HHKeHep (B MPOYMX 0TPaciasx)», 6 yposenb OPK — Bakanaspuar

ON

KC enoex ¢pynkuusiaapst/
Tpynossie pynxunun I1C

Binxim / 3nanus

BinikTinik, marapuiap/
YMeHus, HaBBIKHU

JIMYHOCTHBIE
komnetrenuuu (IIC) / Keke
Ky3biperTigikrep (KC)

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

Enbex  ¢yakumsicet /  Tpymoas
¢dynkrms 1

PykoBoacTBO  IpOEKTHBIMH  paboTaMu
00010 BHaA, HaIlpaBJICHHbIX Ha

yaay4queHrue Nponu3BoaCTBa.

1. 3aKOHOJATENBLHBIX "
HOPMAaTUBHO-TPABOBBIX
aKTOB, perjaMeHTHPYIOIINX
MIPOU3BOICTBEHHO-
X035UCTBEHHYIO U

(hPMHAHCOBO-3KOHOMHYECKYIO
JACATCIBHOCTD MPCANIPUATHUSA.

2. IlepcnexTun
TEXHUYECKOTO,
9KOHOMHYECKOTO u
COLMAITEHOTO pa3BUTHA
COOTBETCTBYIOIIIEH  OTpaciu
TIPOU3BOJICTBA u
MPENPUSITHS;

3. Texnonoruu
MIPOM3BO/ICTBA;

4. Tlopsiaka cOCTaBICHHS H
COTJIACOBAHUS IUTAaHOB
MIPOU3BOJICTBEHHO-
XO035IUCTBEHHOU
JIESITETbHOCTH TPEATPHUITHS;
5. Hayuno-TexHndeckux
JIOCTHXKEHU I B
COOTBETCTBYIOLIIEH  OoTpaciu
MPOU3BOJICTBA.

6. OCHOBHBIX MPHHIUIIOB

IIPOCKTHOT'O MEHC/DKMEHTA.

1. Onpenenenue HanpaBIeHUI
Uil pa3paboTKM Mep 1o
YITyUIICHUIO.

2. TlocranoBka mueneir mepen
HMHXCHEPHO-TEXHUYECKON

CITYKOO0H.

3. OoOecrieueHre MOATOTOBKU
BCeil HE0OX0TUMOi
MOKYMEHTallMH B CPOK H
Ka4eCTBEHHO.

4. KouTponuposaTs
coOroieHme MIPOEKTHOM,

KOHCTPYKTOPCKOW U TPYAOBOH
JUCTIUTUIAHBL.

AHaTUTHYECKOE MBIIITICHUE
IIpoeKkTHBIN MEHEIKMEHT
YnpaneHueckre HaBbIKU
JIunepcTtBo
CtpeccoycToHIMBOCTh
OpUeHTHPOBAHHOCTh Ha
WHHOBAIMM U YIy4lICHUS




«A3BIK-TYJIIK 6HiMAepiHiH TexHOJI0rusACHD 6iTiM Oepy GaFnapiaaMachl 00MBIHIIA OKBITY HITHIKeJIEePiHIH apaKaThIHACHI"
«KemicTepai, skueKTep MeH KOKOHicTepi oH/1ey #KIHe KoOHcepBijey» Kociou craniapTbiMeH
CooTHeceHHe pe3y.1bTATOB 00y4eHHs N0 00pa3oBaTe/IbHOIl MporpaMmMe « TeXHOJIOrHs MPOOBOJILCTBEHHBIX MPOAYKTOB)»
¢ IIpodeccnonanbupiM crangaprom «IlepepadoTka U KOHCEpBHPOBAaHMeE MJIOIOB, IO M OBOIIEiD»

KOCIBHU KAPTA: «bac TexnoJsior», CBIIl 6 nenreii — bakaaappuart

KAPTOYKA ITPO®ECCHUMN: «I'1aBHBII TeXH0J0r», 6 ypoBeHb OPK — bakanaBpuat

ON

KC enbex pynkuusiapsi/
Tpynossie pynknun IIC

Biaim / 3nanuns

Binikriaik, narasiaap/
YMennsi, HABBIKH

JIM4YHOCTHBIE KOMIIETEeHIIMH
(ITIC) / Kexke Ky3bIpeTTijiKTEP
(KC)

ON/PO 2 Enbex ¢ynkuuscel/ TpynoBas | 1.HopmarusHble n 1.PaccmarpuBaer u yTBepxkaaer | JlugepcTso

ON/PO 3 ¢bynknus 1 METOJMUYECKUE MaTepHalIbl MO U3MEHEHHUs, BHOCHMBEIE B | Crparernyeckoe MbIIIICHUE
ON/PO 4 CocrtaBneHuemM IIJTAHOB | TEXHOJIOTUYECKOM MOJrOTOBKE TEXHUYECKYI0 JOKyMeHTanuoo B | TexHomorudeckue U TEXHUUECKUE
ON/PO 6 BHEJPECHUS HOBOM TEXHUKM MU | IPOU3BOJCTBA. CBS3U c KOPPEKTUPOBKOM | KOMIIETCHLIUU

ON/PO 9 TEXHOJIOTHH, noBeIeHust | 2.IIpodusb, cienuanu3anuio 1 | TEXHOJIOTHYECKUX TMpolieccoB U | OpraHu3aTopcKue CIIOCOOHOCTH
ON/PO 10 TEXHUKO-YKOHOMUYECKOUN 0COOCHHOCTH OPTaHU3AIOHHO- | PEKIMOB IIPOU3BOICTBA. Pabora B koManze

ON/PO 11 3((EeKTUBHOCTH TMPOU3BOJCTBA, | TEXHOJIOTHIECKON CTPYKTYPHI 2.KoHTponupyeT BBIIOJHEHUE

pa3paboTKOW TEXHOIOTHIECKOM

TIPEATIPUATHA.

4.Opranuzaruio
TEXHOJOTHYECKOMN OJATOTOBKH
MIPOU3BOJICTBA B OTPACIH U HA
TIPEIIPUSTHH.
5.I1pou3BOACTBEHHBIE
MOIIHOCTH, TEXHUYECKHE
XapaKTePUCTHKH,
KOHCTPYKTHUBHBIE 0COOCHHOCTH
U PEXXUMBI PabOTHI
obopymoBaHus, IpaBuja ero

9KCIUTyaTaIiH.
6.CpencTBa MexaHU3aIUU U
aBTOMaTH3aIHNN
ITPOU3BOJICTBEHHBIX IPOIIECCOB.
7.Metoabt OIIpeJCIICHUs
SKOHOMHUUYECKOH

3¢ PeKTUBHOCTH BHEJPEHUS
HOBOW TEXHMKH M TEXHOJOTHUH,
OpraHM3aln Tpyna,
PaIMOHATN3aTOPCKUX

TIPETIOKEHUH 1 H300peTeHUH.

NEPCOCKTUBHBIX W  TCKYIIUX

JAOKYMCHTAllUU 3.HepCHeKTI/IBBI TCXHUYCCKOTO IIJIaHOB TEXHOJIOTHICCKOU
Ppa3BUTHA OTpACIU U IIOATrOTOBKH IIpOU3BOACTBA,
npeanpusaTrs. TEXHOJOTUIO CTporoe CO6J'IIO£[€HI/IG
IpoOU3BOACTBA MPOAYKIIUN YCTaHOBJICHHBIX
npeanpuiaTa. CUCTEMbI U TCXHOJIOTHYCCKHUX IMpo1ECCoB,
METOAbI MPOCKTUPOBAHU. BBIABJIACT HapylmeHus

TEXHOJIOTHUECKOH THUCIUTIIIHHEI
U TPUHUMaeT Mepsl M0 UuX
YCTpaHEHHIO.

3.PykoBomur  paboroil  moO
OpraHM3ali ¥ IUIaHUPOBKE
HOBBIX IIEXOB M YyYacTKOB, HX
CHeUaTH3aIIH.




«A3BIK-TYJIK 6HIM/IEPiHIH TeXHOJIOrusichl» 0ijiM Oepy OarnapJjiamachl 0OMBIHIIA OKBITY HOTHIKeJIEPiHIH apaKkaTbIiHACHI"
«ET koHe et eHiMAepiH eHAipy» Kaciom cranzapreiMen

CooTHeceHuUe pe3yJibTAaTOB 00y4YeHUs 10 00pa3oBaTeIbHO mMporpamme « TexXHOJI0THsI NPOA0BOJIbLCTBEHHBIX IPOAYKTOBY»

K9CIBU KAPTA: «bac texnosor», CBIII 6 nenreii — bakaaappuar

KAPTOYKA NPO®ECCHUMN: «I'naBHbIi TexHoa0T », 6 ypoBenb OPK — bakanaspuar

C HpO(l)eCCHOHa.TILHLIM CTaHAApPpTOM «HpOHSBO}ICTBO MsCa U MACOIIPOAYKTOB»

KC enoex ¢pynxkuusaapst/

BinikTimik, narapuiap/

JIMYHOCTHBIE KOMIIETEHIIUH

ON Tpynosbie pynxunun I1C binim / 3nanus VMeHNsL, HABBIKH arcy/ )Ke‘m?
Ky3biperTigikrep (KC)
ON/PO 2 Enbex ¢ysaxmusicel/ | 1.Pykoomsmux marepuanoB | 1.00ecneunBath CrocoOHOCTh MIPUHUMATh
ON/PO 3 Tpynosas ¢pynkiwms 1 10 BOIIPOCaM OTIEpaTUBHOC pelIeHus
ON/PO 4 Opranu3aiuoHHO- MIPOU3BOICTBEHHOTO peryJIupoBaHue X0/1a
ON/PO 6 MPOU3BOICTBEHHAS IJTAHUPOBAHUS U MIPOU3BOJCTBA U €r0
ON/PO 9 OTIEPATHBHOTO YITPABICHUS PUTMHYHYIO paboTy.
ON/PO 10 MIPOU3BOICTBOM. 2.0cy1IecTBIATh
ON/PO 11 2.0praHuzanuu PYKOBOJICTBO pa3paboTKOM
MIPOM3BOJCTBEHHOTO MIPOM3BOJCTBEHHBIX IIAHOB
IUIAHUPOBAHUSA HA Y KaJIeHIapHBIX TPpaduKoB
OpeanpuiATruLX. JJ1d y4aCTKOB, LIEXOB U

3.IIpon3BOACTBEHHBIX
MOLIHOCTEN MIPEANPUATUS U
€ro MPOU3BOJICTBEHHYIO
0azy.

4.Crenyanu3alnyy 1IexXoB,
YUYacTKOB,
MIPOM3BOJCTBEHHBIX CBs3EH
MEXTy HUMHU.
5.Homenkmartypsr
BBIITYCKAeMOH MPOIYKIIHH,
BUJIOB BBITIOJIHSEMBIX paloT:
OCHOBBI TEXHOJIOTHH
MIPOU3BO/ICTBA.
6.0Opranuzanuu
MIPOU3BOJCTBEHHBIX CKJIAJIOB,
TPaHCIOPTHBIX U
MOTPY30YHO-PA3TPY30UHBIX

MPOM3BO/ICTBA B IIEJIOM, a
TaK)Ke UX KOPPEKTUPOBKHU B
Te4YeHUE 3aITaHUPOBAHHOTO
nepuosa.

3.00ecneunBaTh pa3paboOTKy
Y BHEJIPEHHE HOPMATHBOB
JUTSL OTIEPATHBHOTO
KaJIeHIapHOTO
ITAHUPOBAHUS
MIPOM3BO/ICTBA.
4.0cyIecTBISTh aHAIH3
BBITIOJTHEHUS 33 JaHUI
MPEbIIYIIETO IIAHOBOTO
MEPHUO/A C TIEIIBIO BEISBICHUS
BO3MOXHOCTEH Ooniee
IIOJIHOM ¥ paBHOMEPHOM
3arpy3ku 000py/IOBaHUS U




paboT Ha PETPHUITUH.
7.CpencTB opraHu3amuy U
MeXaHU3aln
JUCTICTYEPCKOH CITYIKOBI.
8.CpelcTB BEIYMCIUTEIHHOMN
TEXHUKU, KOMMYHHKAIUH 1
CBSI3U.

9.9THUKH NETI0BOTO OOIICHU.

MIPOU3BOJCTBEHHBIX
IJIomaAei, CokpamieHus
IIUKJIA U3TOTOBJICHHS
MPOYKIIHY.
5.06ecnieunBaTh
CBOEBPEMEHHOE
odopMIIeHHUE, YUET U
PETYJIMPOBAaHUE BBHITOIHCHHUSI
3aKa30B H yCIyT.
6.PykoBoauTh padboToit
MPOU3BOJCTBEHHBIX CKIIAOB.
7.0pranu3oBaTh pa3padoTKy
MEPOIPHUATHH TIO
COBEPILECHCTBOBAHUIO
MPOU3BOJCTBEHHOTO
TUTAHUPOBAHUS U BHEJIPEHUS
CPEICTB OpPTraHU3alNHU H
MeXaHU3aluu
IIACIICTYEPCKOM CITy>KOBI.
8.0cymmecTBIATh TOI00P
KaJIpOB PaOOTHUKOB, X
pacCcTaHOBKY U
1enecoodpasHoe
WCTIOJIb30BaHHUE.
9.IlpencraBnsaTh
MIPEJIOKEHHS O TIOOIPEHNU
PabOTHUKOB, HAJIOXKCHUN
JUCITUILTAHAPHBIX
B3BICKAHUI Ha HApylIUTEIEH
MTPOU3BOACTBEHHON 1
TPYJOBOM JTUCIIUIUINHBI,
MPUMEHEHHUE B CITydae
HEO0OXOJUMOCTH Mep
MaTepHaIbLHOTO
BO3JICHCTBHSI.
10.OpranuzoBats paboTy 1O
MOBBIIICHUIO KBATU(UKAITUU
pabOTHHKOB 1I€Xa, TIPOBOINT
BOCIIUTATENbHYIO PadoTy

B KOJUICKTHUBE.




Binim 6epy 0araapaaceinbin Ma3myHnbl/Coaepskanue odpa3zoBareabHoii mporpammel/ Content of the educational program

Kamneimracar
Komnonent . Kpenut BIH
.. ITonnig
uukini (MK, [Tonnep . . TEp KOMIIETCHIIN
: /ToxKipnOeHIH
Mogynbaix KOO, KOJIbI caHbl/ sutap
aTaysbl/
aTaybl/ . TK)/Luka, /Kon . Kon-Bo | Ceme | (xoarrapsl)/
Monyns 6oiibraira OH/ Haumenosanue [TonHIH KbICKaIIa Ma3MYHBI/
HaszBanne . KOMIIOHEHT | JHUCIMILT . - kpeaut | ctp/ | Popmupyem
PO no moxymro/ Module learning JIICLUIITHHBI Kpatkoe onucanue nuctumuinast / Brief description
momyJst/ (OK, BK, unbl/ The L os/ Seme bIC
outcomes /mpakTuxu/ of the discipline
Module KB)/ Cycle, code Name Numbe | ster | xommereHiu
name component | discipline disciplines / r of u (kozp1)/
(OK, VK, S ragtices credits Formed
KV) P competencie
s (codes)
Tapuxu- Moayabai  corri  askraranmHad | JKBII MK KT /IK/ Kasakcran Tapuxsl | [Ton Kaszakcran Tapuxpl JaMyBIHBIH —HETi3Ti 5 2 KK 4;
¢bunocodusin | Keitin GiaiM ajgymbl KadJaeTTi: 001 OK HK 101 Ke3eHJepiH Oily MeH TYCIHYZl KepceTyre, ajaam3at XK 5;
BIK OLI1iM KK 1, KK 2, XK 3, XK 4, XK 5, | GED MC KOFaMBIHBIH ~ JIYHHCKY3UIIK-TAPUXH  JAMYBIHBIH KK 21
Oepy xoHe KK6, KK 7, KK 8, KK 9,KK 10, JKaJIIbl TapajurMacblMeH TapUXHW OTKEH OKHFajap
pyxaHu KK 11, KK 12, KK 13, KK 14, KK MeH KyObUIbIcTapabl OaiimaHbICThIpyFa, Kasipri
JKaHFBIPY 15, KK 21, ON 2, ON 3, ON 4, ON KasaxcTtanHBIH Tapuxu yZzepicrepi MeH
moyi/ 6, ON 7 KYOBUIBICTAPhIH 3CPTTEY/AC AHAIUTHKAIBIK IKOHE
Mopnyb aKCHOJNIOTHSUTBIK ~ TaJNJay Jkacay  JaFabUIapbiH
HCTOPHUKO- / Tlocae ycnemHOro 3aBepLIEHMS MeHrepyre, KasakcraH  TapuXbBIHBIH  TapuXd
¢unocodcku | MoayJisi oGyuarouuiics oymer: KyOBUIBICTApBl MEH TpOLeCTepiHe CBHIHM Oara
X 3HAHUN U OK 1,0K 2, OK3, OK4, OK 5, OK Oepyre MyMKIHIIIK Oepeti.
JTyXOBHOM 6, 0K7, OK8,0K9, OK 10, 0K 11, Uctopus JucnummHa MO3BOJISIET JEeMOHCTPHPOBATh 3HAHHE
monepuu3any | OK12, OK 13, OK 14, OK 15, OK KazaxcTana Y IOHMMAaHHE OCHOBHBIX 3TallOB Pa3BUTHS HUCTOPHU
nn/ 21,0ON2,0ON3,ON4,0ONG6,ON7 KazaxcraHa, COOTHOCHTH  SIBJICHHSI W COOBITHS
Module of HUCTOPMYECKOTO MPOLUIOro ¢ OOIIedl mapagaurMoi
historical / Upon successful completion of the BCEMHUPHO-HCTOPHIECKOTO pasBuTHsL
and module, the student will: GC 1, GC YEJIOBEYECKOro OOIIECTBa,  BIAAETh HABBIKAMH
philosophica | 2, GC 3, GC 4, GC 5, GC 6, GC 7, AQHAJINTHYECKOTO M AKCHOJIOTMYECKOTO aHaJIM3a MPH
I knowledge | GC 8,GC 9, GC 10,GC 11, GC 12, H3yYEHUH MCTOPUYECKUX MPOLECCOB M SIBJICHUM
and spiritual | GC 13 GC 14, GC 15, GC 21, ON 2, coBpeMeHHoro KasaxcraHa, NaBaTh KPHUTHYECKYIO
modernizatio | ON 3, ON 4, ON 6, ON 7 OLICHKY WCTOPHYECKHM SIBICHHSAM W IIpolleccam
n ucropuu KasaxcraHna.
History of The discipline allows students to demonstrate
Kazakhstan knowledge and understanding of the main stages of

the development of history of Kazakhstan, to
correlate phenomena and events of the historical
past with the general paradigm of world-historical
development of human society, to possess




analytical and axiological analysis skills when
studying historical processes and phenomena of
modern Kazakhstan, to give a critical assessment of
historical phenomena and processes of history of
Kazakhstan.

JBIT MK
00]1 OK
GED MC

Fil /Fil
{Phi 102

Ounocodus

[lon crymeHTTepme Oomnamak KociOm ic-opeker
KOHTEKCTiHAE (QII0oCOQHs Typajbl, OHBIH HETi3Ti
OemiMpaepi, Mocenmernepi JKOHE OJNApIBl  3epTTEY
omicTepi Typasiel TYCIHIKTEpHi KaJbBIITACTHIPAIIBL.
I[lon  asceiHma  cryneHtrep  duiocodusHbIH
KOFaMJIBIK CaHaHbl JKaHFBIPTYJAFbl POJIH TYCIHY
JKOHE Kasipri 3aMaHHBIH jkahaHIBIK Maceselepi
ey KOHTEKCTiH/Ie ¢buocopusITBIK-
AYHUETAHBIMIBIK KOHE QﬂiCHaMaHLIK MS[[CHI/ICTTiH
HETI3/1epiH 3epTTei .

dunocodus

JucturumHa (GopMHPYET y CTYAEHTOB LEJIOCTHOE
mpeacTaBieHne o0 (GUIocopuu Kak ocobor popme
MO3HAHHWS MHpa, 00 OCHOBHBIX €€ pasferax,
mpoOemMax M MeToJaxX MX H3YYCHHS B KOHTEKCTE
Oyaymeit mpodeccHoHaTPHONW HNeATeNFHOCTH. B
paMKax IUCHUIUIMHBI CTYACHTHI HM3y4aT OCHOBBI
¢buocohcKo-MUPOBO33PEHUECKOM u
METOJIOJIOTUYECKOH  KyJbTyphl B KOHTEKCTE
noHuMaHusi ponu ¢uiocopuun B MOJCpPHHU3AMU
OOILECTBEHHOTO CO3HAHMS M PELICHNUH TI100aIbHBIX
33124 COBPEMEHHOCTH.

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 modernizing public consciousness
and solving global problems of our time.

KK 1,
KK 2;
KK 12;
KK 20;

KBIT MK
00]1 OK
GED MC

ASM /
SPK /
SPSC 106

OJeyMeTTaHy,
casicaTTaHy,
MOACHUCTTAHY

Moaynb moHepi «bomamakka ke3kapac: KOFaMIbIK,
CaHaHBI KAHFBIPTY» MEMJIEKETTIK
OarmapiamMachlHIa aHBIKTaJIFaH KOFaMJIBIK CaHaHBI
JKAHFBIPTY MIHAETTEPIiH IIemry KOHTEKCiHAe OimiM
ATyIIBITIap ABIH QIIeyMETTIK-TyMaHUTAPIIBIK
JYHUETaHBIMBIH KaJIBIITACTHIPAIBI.

Conmounorus,
IIOJINTOJIOT S,
KYJIBTYPOJIOTHSI

JuctuiummHel  Moxynst  popMHPYIOT —conuaibHO-
TYMaHUTapHOE MHPOBO33pEHHE OOYdYalOIUXCs B
KOHTEKCTE€  pelIeHus  3ajad  MOJIepHU3AIHU

KK 2,
KK 3,
KK 6,
KK 7,
KK 8,
KK 9,
KK 10,
KK 11,
KK 12,




00ILECTBEHHOTO CO3HaHUA, OIIPEJCIICHHBIX KK 15,
rocyJapcTBEHHON  mporpammoil  «Barmsg B KK 20,
Oynmymee: MOJICPHHU3AIIHS 00IIECTBEHHOTO KK 21,
CO3HAHHU. KK 22
Sociology, Political | The disciplines of the module form the social and
science, humanitarian outlook of students in the context of
Culturology solving the problems of modernization of public
consciousness, determined by the state program
"Looking into the future: modernization of public
consciousness".
KBIT MK Psi/Psi/ | Tlcuxonorust [loH cTymeHTTEpIiH oJEeyMEeTTIK —TyMaHHTapJIbIK KK 2,
001 OK Psy 107 KO3KapachlH  KaJbIITacThIpyFa  OaFbITTallFaH, KK 3,
GED MC «bonamakka  ke3Kapac:  KOFaMJbIK  CaHaHBI KK 6,
JKAHFBIPTY»  MEMJIEKETTIK  OarnapiamachiMeH KK 7,
OaiiaHbIcThl. [IoH TYJIFAa MCHUXOJIOTHACHI, ©31H-631 KK 8,
peTTey TCHUXOJOTHACHI, OMIpP/IH MOHI MEH KociOu KK 9,
©3iH-031 aHBIKTAy IICHXOJOTHACHl, COHJAi-aK KK 10,
TYJIFaapaiblK KapbIM-KaTblHaC KK 11,
TICUXOJIOTASICHIHIAFBI HETI3T1 TYCIHIKTEpIi KK 12,
KaMTHIBI KK 15,
[Icuxomnorus HucnumumHa HampaBleHa Ha  (QOpPMHPOBaHUE KK 20,
COIMATBHO-TYMaHUTAPHOTO MHPOBO33PEHHUS KK 21,
CTYJCHTOB, CBsA3aHA c rOCyAapCTBEHHOU KK 22
nporpamMMoit «B3risg B Oyayiee: MoAepHHU3AIMS
00IIIECTBEHHOTO CO3HAHUS. Jucnumina
BKIIIOYaeT B ce0f OCHOBHBIE IOHATHUS IO
MICUXOJIOTHH JINYHOCTH, HICHXOJIOTHH
CaMOPETYJISIIMN, TICUXOJIOTHH CMBICTIA JKU3HH U
MpOo(eCCHOHATHHOTO CaMOOMPEACTICHUS, a TaKXKe
TICUXOJIOTHHA MEKITMYHOCTHOTO OOIIICHHS.
Psychology The discipline is aimed at the formation of the
social and humanitarian outlook of students, is
associated with the state program "Looking into the
future: modernization of public consciousness.”
The discipline includes basic concepts in
personality psychology, psychology of self-
regulation, psychology of the meaning of life and
professional self-determination, as well as the
psychology of interpersonal communication
OO/l KB KSZhK KyKpIK xoHE IIoH cTyneHTTep MEH CTYAEHTTEp apachblHAA KK 11,
KBII TK MN / crIbaiinac MEMJIEKET IIeH KYKBIKTBIH, KYKBIKTBIK KK 13
GED CC OPAK JKEMKOPJIBIKKA KaTeIHACTApABIH JkoHe Kazakcran PecmyOnmkacer ON 4
/BLACC | kapchl MoIeHHET KYKBIK ~ CaJIaJIapbIHBIH ~ OPTYpJi  OarbITTapbIHBIH
109 Herizaepi HETi3ri  TYCIHIKTEpI  MEH  KaTeropusIapblH

KanbnTacTeipanel. On  CchIOaliac KEMKOPJIBIKKA




Kapchl  oumicTep  Typamel  OumiM  KyieciH
KaJIbINTacThIpagbl,  OChl  KYOBUIBICKA  JKOHE
a3aMaTTBIK TO3IMIUIKKE KATBICTEI a3aMaTThIK
YCTaHBIMJIBI KAJIBIITACTHIPABL.

OcCHOBHI TIpaBa U
AHTUKOPPYIIIMOHHO
U KynbTYpbl

B pamkax [OUCHUIIIMHBI ~ CTYJEHTHI  H3ydar
OCHOBHBIE TIOHATHS M KaTETOPHU TOCYNapcTBa U
IIpaBa, IPaBOBbIC OTHOLICHUS U OCHOBBI PA3INIHBIX
chep otpacmeii mpaBa PecrmyOmmkn Kasaxcras.
HucnumumHa  (GOpMHpPYET CHCTEMY 3HaHHH IO
MIPOTUBOJICUCTBHIO KOPPYNLUH W BBIPAOOTKY Ha
S9TOM  OCHOBE  TPAXKIAHCKOHW  MO3ULMU  TO
OTHOIIECHHUIO K JAHHOMY SIBJICHHIO.

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.

ETK/ DKOJIOTHSA KOHE [IoH SKOMOTHANBIK OWNAayAbl JKOHE TaOWFH KK 6
EBzZh/ TIPIILTIK 9KOXYHenIep MeH TexHochepamap e KYMBICHIH/IA ON 4
ELS 109 | xayincizniri KayinTi, TOTEHIIE >KarAalapiblH ajJIblH aly
Ka0iJIeTiH KaJIbITacThIPaIbl
DKoNorus 1 JucturuimHa GpopMUpyeT 3K03aIIUTHOE MBIIIJICHUE
6e30macHOCTh U CIOCOOHOCTh TPEAYNPEeKICHHS ONACHBIX U
KM3HE/ICSTEIBHOCT | YPE3BBIYAHHBIX CHUTYyalMid B (YHKIMOHUPOBAHUH
U HPUPOJIHBIX SKOCUCTEM U TeXHOC(hepbI
Ecology and Life The discipline forms eco-protective thinking and
Safety the ability to prevent dangerous and emergency
situations in the functioning of natural ecosystems
and the technosphere
EKN/ DKOHOMUKA JKOHE [ToH SKOHOMHKANBIK OWJIAy TOCINH, 09CEKeNIecTiK KK 11
OEP/ KOCIITKEPIIiK opTazma KoCIMOPBIHAAPABIH TaOBICTHI KOCIITKEPIIiK ON 4
BEB 109 | neriznepi KbI3METIH YHBIMIACTBIPYIBIH TEOPHSIIBIK JKOHE
MIPaKTHKAJIBIK JIaFAbLIApBIH KAJIBIITACTRIPA bl
OcHOBEHI JuctmiumHa  GopMupyeT SKOHOMHYECKMH 00pas
SKOHOMUKH U MBIIIJICHUS, TEOPETHYECKHE W  IPaKTHYECKHe
MPEANPUHIMATEIBC | HABBIKU OpraHu3alu YCIIEITHOM
TBa MPEANPUHIMATETbCKOM JIeSITEIbHOCTH
MIPEANPUATHI B KOHKYPEHTHOU cpejie.
Basics of The discipline forms an economic way of thinking,
economics and theoretical and practical skills in organizing
business successful entrepreneurial activities of enterprises

in a competitive environment




KN /OL
/BL 109

Kembacpuibik
Heriznepi

Byn meHnmi oky kesiHme OuriM - amymbuiap
KOII0aCIIbUIBIK KacUeTTepi, CTHIBACP/I,
KOCITIOPBIH, aiiMaK JKOHE TYTacTail en JeHreuiHzae
ocep eTy ofiCTepiH KOJaHa OTHIPHII, aJaMIapIbIH
MiHE3-KYJIKBI MEH ©3apa opeKeTiH  THiMi
OacKapyIblH 9licTeMeci MeH IPaKTUKACHIH HTepei

OCHOBBI THIECPCTBA

IIpu HU3y4EHUH JAHHOH JUCIUTIIINHBI
oOyyaromuecss ~ OBIAJCIOT  METOJOJOTHEH W
MIPAaKTUKOM 3¢ exTUBHOTO yIpaBIeHUS
MOBEJICHUEM W B3aWMOJICHCTBHEM JIIONEH MyTeM
WCTOJNB30BaHUS  JUACPCKUX  KA4eCTB, CTHIICH,
METOJIOB BJIMSHUS HA YPOBHE MPEIIPUATHS,
PETHOHA ¥ CTPAHBI B ICJIOM

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
ON 4

IOAE/EI
v/
Ell 109

Wuxumo3uBTi €3apa
opekerTecy
9THKACHI

[loH MYMKiHZOITI MIEKTEeyNi amamMaapMeH KapbIM-
KaThIHAC  jKacay TMPOIECIHIE  CTYACHTTEePHiH
KOMMYHHUKATHBTI JKOHE OJICYMETTIK JaFAbUIapbIH
JaMBITY/IbI, €PEKIIE IEHCAYIIBIK MYMKIHIIKTEp1 O0ap
amaMIapAblH  QJICYMETTIK, O3MOIMOHAJIBI KOHE
MiHE3-KYJIBIK KUBIHBIKTAPBIHBIH epeKIIeiri
Typasibl  OUTIMII  KaJBIITACTBIPYABl  KaMTHJIBI,
COHBIMEH KaTap HHKIIIO3HMBTI OiliM Oepy KoHe
KociOM opTaza TYBIHAAUTBHIH TYJIFaapaliblK e3apa
OpeKeTTecy MOCeNeNiepiH IIemyre KOMEKTecyTe
apHAJIFaH.

OTHKa
HMHKIIFO3UBHOT'O
B3aUMOIeNCTBYS/

JuciuiuimHa npenonaraeT pa3BUTHE y CTYJICHTOB
KOMMYHUKaTHBHBIX W COLMAJIbHBIX HABBIKOB B
mpouecce  B3aUMOJCHCTBHSL € JIIOJBMH  C
OTPAaHWYEHHBIMH  BO3MOXKHOCTSIMH  37I0POBBS,
(dopMupoBaHue 3HaHUN 0 cBOeoOpa3un
COLMANIBHBIX, AMOIMOHAIBHBIX WM MOBEICHYECKUX
TPYAHOCTEH JHUII C OCOOBIMH BO3MOXKHOCTSIMH
3/I0pOBBSI, @ TaK)Ke MPU3BaHA IIOMOYb B PEIICHUH
3a7a4 MEXINIHOCTHOTO B3aMMOJIeHiCTBUSA
BO3HHUKAIOIINX B HHKIIO3UBHON 00pa30oBaTeIbHON 1
po¢ecCHOHATIBLHOM cperie.

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

KK 13
ON 4




difficulties of people with disabilities. Also it helps
to solve the tasks of interpersonal interaction in
inclusive education and professional field.

GZNAH/
ONIAP/
BR

AW 109

Frumemvu
3epTTeyNepIin
HeTi311epi KoHe
aKaJIeMUSUIIBIK XaT

IToH OKBITBUIATBIH CalaJarbl FBUIBIMU 3epPTTEYIiep
omicTepi MEH aKaIeMILUTBIK XaTThl 3epTTeyre
OarpITTanFaH. biniM amymisuiap TY>KBIPBIMIaMaiIbIK
amnmapatiieH JKOHE 3epTTey JKYMBICHIHBIH HeTi3Ti
Ke3CHIEepIMEH, OMICTepPAiH JKIKTEIyiMEH, OJIap.Ibl
KOJITaHy caylaTapbIMeH TaHBICAbI. Bimim
IylIbUIap FBUIBIMUA 3€PTTEYJEPAl CaHABIK JKOHE
canaJiblK Tajjlay AaF[bUIapbIH Urepyre )KoHe OHBIH
HOTIDKEJIEPIH aKaJeMUsUIBIK OpTaja Makana MeH
OasiHIamasap TYpiHAE YChIHYFa YHpeHe .

OCHOBBI HAYYHBIX
HUCCIIeAOBAHUMN U
aKaJeMHUYeCKoe
MHCHMO/

JMcuMIInHa HampaBlicHA HA M3YYCHHE METOJIOB
HAYYHBIX ~ HCCIICMIOBAHUN W aKaIeMHYIECKOTO
nuceMa B u3ydaemod obOnactu. OOydaromuecs
O3HAaKOMATCS C MOHATUHHBIM  ammapaToM |
OCHOBHBIMH JTanaMu HCCIIeI0BATENBCKOM
JeATeIEHOCTH, KJIaccH(HKaIei METOJIOB,
obmacTaMu WX npuMeHeHws.  OOydaromuecs
Hay4artcsl BJIaJCTh HABBIKAMH KOJHUYECTBEHHOTO U
Ka4Y€CTBCHHOI'O aHaJIW3a HAYyYHBIX I/ICCHe}IOBaHI/Iﬁ n
NpPEJCTABIATh PE3yJbTaThl B BUAC MyOJHKAIMUA U
BBICTYIUICHUI B aKaJJIEMUYECKOU cpeJie

Basics of Research
and Academic
Writing

The discipline is aimed at the study of research
methods and academic writing in the field of study.
Students will study the conceptual apparatus and
basic stages of research activities, classification of
methods, areas of their application. Students will
acquire skills of quantitative and qualitative
analysis of scientific research and will be able to
present their results in the form of publications and
presentations in the academic environment.

KK 8,
KK 13,
KK 14,
KK 20
ON 4

Tin momymi/
SI3BIKOBOI
MOyI1b/
language
module

Moayapai  ¢oTTi  asIKTraraHHaH
KeiiH 0iniM amymbl Kabuerri:
KK 16, KK 17

/ Tlocie ycmemHOro 3aBepuIeHHSs
MOIYJIsl 00yualomuiicsi oOyaer:
OK16, OK 17

/ Upon successful completion of the
module, the student will:
GC17,GC 16

JKBIT MK
00]1 OK
GED MC

K(O)T
IK(R)Ya
IK(R)L
104

Kasak (opsIc) Timi

[loH Ka3ak TUTIH WIET TN peTiHAE CTYACHTTEpre
Tl KOJIIaHYAbIH 0apIIbIK eHreiinae
KOMMYHHUKATHBTIK KY3BIPETTUTIKTI KaJIBIITACTBIPY
apKBUIBI  QNIEYMETTIK, MOJCHHETAPANIBIK, KociOu
KapbIM-KaThIHAC KYpalbl peTiHAEe Ka3aK TUTiH
camnaJibl MEHrepy/i KaMTamachl3 eTe/i

Kazaxckuit
(pyccknit) s3bIK

Jucrurimza obecreunBaeT KadeCTBEHHOE
YCBOGHHE Ka3aXxCKOro s3bIKa KaK CpeacTBa
COLIMAJILHOTO, MEXKYJIBTYPHOTO,
po¢heCCHOHATHHOTO oOmIeHus yepes

q)OpMHpOBaHI/IC KOMMYHUKATHBHBIX KOMITIETEHITHIA
BCCX ypOBHeﬁ HCIIOJIb30BaHUA SI3bIKA JJIsL

10

1,2

KK 17,




N3ydarommnx Ka3aXCKHH SA3bIK KaK PIHOCTpaHHI)Iﬁ.

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

KBIT MK ShT /IYa | Wleren tim Ilon CTYICHTTEPIIH MOJICHHETAPAIIBIK- 10 1,2 | XK 16,
00/J] OK / FL 103 KOMMYHHUKATHBTIK KY3BIPETTIITIH IIeTeN TUTIHAE KK 17
GED MC OimiM Oepy OaphICBIHIAa KETKUIIKTI IeHreiine
KaJIBINTaCThIPAIbI.
WHoctpanublif s3b1k | AuciurumHa ¢dopmupyer MEXKYJIbTYpHO-
KOMMYHUKAaTHBHYIO  KOMIIETCHIIMIO CTYJCHTOB B
mpolecce  HMHOSA3BIYHOTO — O0pa3oBaHHMs — Ha
JIOCTaTOYHOM YPOBHE.
Foreign language The discipline forms the intercultural and
communicative competence of students in the
process of foreign language education at a
sufficient level.
Kapateuipic | Moaynmeai coTTi asKTaFaHHaH KeHiH JKBIT MK AKT/IK | AxnaparTbik- [ToH HQPIBIK KOMMYHUKAIHSIIBIK TEXHOJIOTHSLIIAP 5 1 KK 18
TaHy- OiTiM amymuel KabJeTTi: 001 OK T/ICT KOMMYHUKAIIWSUTBIK, | apKpUIBl aKmapaTThl i37ey, Cakray, OHICY MXOHe
matematnka | KK 18 GED MC 105 TEXHOJIOTHIIIap Oepy mpolecTepiH, oAiCTepiH CHIHH Oaraiay »XoHE
neik Moxyni | ON'1, ON 2, ON 6 (arpUTIIBIH TiMIHIE) | Tanmay KaOileTiH KalbITaCThIPaIb
EcrectBenn | / Ilocne ycreimHoro 3aBepuieHus WNudopmanmonHo- | JucruruinHa bopmupyer CIIOCOOHOCTH
o- MOJyJIst 0Oyuatoluiics Oyer: KOMMYHHKAlIMOHHBI | KDUTHYECKH  OLCHWUBATH M  AHAIW3HPOBAThH
maremaruue | OK 18 € TeXHOJIOTHH (Ha HPOLIECChl, METOJIBI MIOUCKA, XpaHeHHs, 00pabOTKH
CKHii / ON1,ON2,0ON6 QHTJI. SI3bIKE) U nepeiadn MHPOPMaIHH, MOCPEICTBOM IIU(POBBIX
MO/JyJb KOMMYHHUKAIIMOHHBIX TEXHOJIOTHI.
Natural / Upon successful completion of the Information and The discipline forms the ability to critically
Science and | module, the student will: Communication evaluate and analyze the processes, methods of
Mathematics | GC 18 Technologies (in searching, storing, processing and transmitting
Module ON1,0ON2 ON6 English) information  through  digital communication
technologies
BIT 2KOOK ATM ABBIK-TYIIIK ABBIK-TYIIIK MHUKPOOHOIJIOTHACHI 4 2 ON 1,6
203 MHUKPOOHOJIOTHSACH | MAKPOOPTaHU3MICPIiH MMaTOreHIiIr, TaMakK
BJI BK MPP 203 OHIMJICPIHIH CaKTalybl, BIABIPAY JKOHE AaIIbITY
MFP 203 mpouecTepi, TamMak HWH(EKIusIapsl MeH yiIaHy
BD UC Mocesenepin KapacTelpaabl. CyT, €T, KYMBIPTKa,
OabIK, eciMIIK JKOHE KOHCEpBIJIEHTeH
TaraMmJIapabiH MUKPO(dIopacel 3epTTenei, COHai-
aK oOJIapJblH MHKPOOTHIK OYIiHY Typyiepi >xoHE
TaramJipl CakTay MpOLECIHAEe OHBIH a&IJbIH ally
MYMKIHJIIKTEpi KepceTiiei.
Muxkpobuosiorus IIumeBas MUKPOOHOIOTHSI paccMaTpuBaroT
IIMIIEBBIX BOIIPOCHI [aTOT€HHOCTH MUKPOOPIaHH3MOB,




MIPOAYKTOB

COXPAaHHOCTH IHUINEBOM MNPOAYKLUH, IPOLECCOB
THHCHHS M OpOXKeHMs, NHIUEBBIX HMHQPEKUUH U
oTpaBneHHi. M3ywaercs MukpodiIopa MOIOYHBIX,
MSICHBIX, SIMYHBIX, PBIOHBIX, pAacCTUTEIBbHBIX U
KOHCEPBUPOBAHHBIX NPOAYKTOB ITUTAHHA, a TAKXKE
YKa3bIBAIOTCSl BHUABI HMX MHKPOOHOH HOpYH H
BO3MOXKHOCTH €€ MpERyNpexICHHUs B IpoIecce
XpaHEHHs IPOIYKTOB.

Microbiology of
food products

Food microbiology examines the pathogenicity of
microorganisms, the safety of food products, the
processes of rotting and fermentation, food
infections and poisoning. The microflora of dairy,
meat, egg, fish, vegetable and canned foods is
studied, as well as the types of their microbial
spoilage and the possibility of its prevention during
the storage of products are indicated.

BIT JKOOK
BJI BK

BD UC

AFH 204
AFH 204
PAC 204

AHaTATHKAIBIK
JKOHE
(PU3KOITOUATHIK
XUMHS

Mouxyib NIoHI aHATUTUKAIIBIK XUMUSIAFB! aF bIMIIBIK
ypaicrepre,  (U3MKaNBIK  JKOHE  KOJUIOMITBIK
XUMHSHBIH TCOPHSIIBIK Herizaepi MEH
3aHJBUIBIKTApbIHA, JUCIEPIHPICHIeH JKYHelnepai
(bU3MKa-XUMHSUTBIK  KaCHETTEpiHE JKOHE OJapIarbl
npolecTepre KaThICThl 3aTTapIbIH XUMUSIIBIK JKOHE
(U3MKa-XUMHSIIBIK SJICTEPIHIH TEOPHSJIBIK JKOHE
NPaKTHKAJIBIK HETi3/IepiH KaJbINTaCThIPa/Ibl

Ananurnueckas u
¢busKoIonIHAs
XUMUSA

Hucnummaa  Momynss  obecrieunBaeT YCBOCHHE
TEOPETUUCCKUX u MPAaKTUICCKUX OCHOB
XUMHNYCCKUX u (bI/I?)I/IKO-XI/IMI/I‘-IeCKI/IX METOA0B
aHamu3a BEHIECTB C  YY4ETOM  COBPEMEHHBIX
TEHJICHIMI aHATUTUYECKON XUMHHU, TEOPETUUECKHIE
OCHOBbI M 3aKOHBI (PU3MYECKOW M KOJUIOUIAHON
XUMUH, (U3UKO-XUMUYECKHUE CBOWCTBA
JIICTIEPCHBIX CHCTEM U MPOILIECCHI, POTEKAOIIHE B
HUX

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

BIT XKOOK

BJ] BK

TH 207
PH 207
FCh 207

TaraMabIK XUMUS

A3BIK-TYJIK XHMHACBI - a3bIK-TYJIK KyieciH
XUMISUIBIK ~ Kypambl  (WIMKi3aT,  >KapTbUIai
¢dabpukaTrrap, JaiblH OHIMAEP) JKOHE TaMak

ON1




BD UC

OHIMJICpIH OHJCY MPOIECTEPIHACTI e3repicTep,
TaMaK eHIMIEepiH Tamaay ofictepi. OpraHuUKabIK
XUMWS, aHAJTUTAKAJIBIK XUMUs, ONOXUMHS HeTi3aepi
OOJIBIIT TaOBLIAIBI. Buorexuomorus JKOHE
XUMHSUIBIK TEXHOJIOIUSAFa KATBICTEI KOJIAHBIIATEIH
MoH peTiHAe OaitmaHpICThl. TaraMIBIK IIHKi3aTTHI
JAbIH eHIMTe KaiiTa @HaeyIeTi 3aTTapIbIH KYpaMbl
MEH KaCHETTEPiHIH 03repyiH 3epTTeHIi.

ITumesas xumus

[Mumesass XuMHUs — HayKa O XUMHYECKOM COCTaBe
NMUIIEBBIX ~ cUCTEeM  (CBIpbs,  MOJYIPOIYKTOB,
TOTOBBIX TPOAYKTOB) H €ro M3MEHEHHUs X B
mporecce nepepadoTKH MHINM, METOJAX aHAIHN3a
nui. OCHOBOHM Clly)KaT oOpraHuveckas: XHMHS,
aHaJIUTHYECKas XHAMMSL, OUOXUMHUSL. Kax
MIPUKJIaTHAS IUCHMUITINHA CBs3aHa c
OMOTEXHOJOTHMEH M XHUMHUYECKOH TEXHOJIOTHEN.
W3ydaeT n3MeHeHHEe COCTaBa M CBOICTB BEIIECTB B
mpomecce  MepepaboTKA  MPOIOBOIBCTBEHHOTO
CBIPBsI B TOTOBEIC MTPOAYKTHL

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.

BIT JKOOK
BJ] BK

BD UC

OP 206
UP 206
EP 206

OKy npaKTHKachl

CryneHTTep/IiH Heri3ri IoHIepIi OKY Ke3iH/Ie anFaH
TEOPHSITBIK OimiMaepiHiH MpaKTHKaMeH
OaliJTaHBICEIH OpHATY JKOHE HBIFAUTY Typajbl
TyciHik Oepeni. Kadenpa 3eprxaHachl KbI3METiHIH
OemiHiCiHAE  FBUIBIMH  3€pTTEYJEepIiH  HeTisri
OaFpITTaPBIH MEHT€peIi.

Y4ebHas mpaKkTHKa

Haer mpencraBieHne 00  YCTAaHOBIEHWH U
YKpPEIUICHUH  CBSI3U  TEOPETHYECKUX  3HAHUH,
MOJYYEHHBIX CTYACHTaMH NPU H3y4eHHH 0a30BBIX
JHUCUUIUIMH C PAKTHKOM.

OcBauBaeT OCHOBHBIE HAIIPaBIEHHS HAyYHBIX
HCCIEeJOBAaHUI B paspese JeATeIbHOCTH
nabopaTopun Kadenphl.

Educational

It gives an idea of establishing and strengthening

ON1
ON 2




practice

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.

Mopynb
Ipremi
JasIpIIBbIK,
MOy
Monaynp
¢dbynnamenra
JIbHOM
IIOJTOTOBKH
Fundamental
Training
Module

Monymbai COTTi asiKTaFaHHAH KeHiH
OiTimM amymel KabJeTTi:

ON1, ON2,0N3,0N4, ON5,

ON6, ON8, ON9, ON10

/ Tlocre ycriemHoro 3aBepuieHust
MOyt o0yJarouuiics 6yaeT:
ON1, ON2,0N3,0N4, ON5,
ONG6, ON8, ON9, ON10

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

ONL1, ON2,0N3,0N4, ON5,

ONG6, ON8, ON9, ON10

BIT 2KOOK ATOShS | AsbIK-TYIiK Monyne T1oHI amEBITY eHAipici, Maif, eT-cyT ON 2;
BB 208 OHIMIICPIHIH XKoHE OHepKaciOi, OanbIKk eHepKocidi XKoHe KOFaMIBIK ON 4
KOKSPP | mmukizaTTsig TaMaKTaHy KOCIOPBIHAAPBIHAA TEXHOXUMHUSIBIK
B/l BK KOKSPP | camacera 6aksiiay OaKpUTaybl  YWBIMIACTBIPYABI JKOHE O KYPri3yni
BD UC 208 XKoHe Oaranay 3epienieyre  BIKNAJI  €Teli;  TEXHOJOTHUSUIBIK
CTQRM mpouecTepre  KaTbICAaTBIH  MallMHajgap  MeH
FP 208 anmaparTapJelH OKYMBIC THIMIUITIH, IIAKI3aT
carnachlH aHBIKTay 9/1iCTepIMEH TaHBICTBIPY.
Konrponb v onienka | JlucuuiuinHa MOAYJSL CHOCOOCTBYET HM3YYEHHIO
Ka4yeCTBa CbIpbA U opraHm3anyu M TMpPOBCACHUE TEXHOXUMUYECKOTO
TIPOAOBOJILCTBECHHBL KOHTPOJIA Ha peaAnpuATUAX 6p0}II/IJ'H>HI)IX
X MPOIYKTOB MPOU3BOJICTB, MAaCJOXHPOBOH, MSICOMOJIOYHOM
MIPOMBIIICHHOCTH, PBIOHON MPOMBIIUICHHOCTH H
TIPEIPUATHHA 001IIeCTBEHHOTO MMUTaHAS;
3HaKOMHTh C METOJAMH OIpEICIICHUs] KadecTBa
CBIPBsI, J(PQPEKTHBHOCTH pPa0OTHl MAamMH U
afnmnapaTroB, Yy4acTBYIOIIUX B TEXHOJOTHYCCKUX
npoleccax
The control and The discipline of the module contributes to the
estimation of study of the organization and conduct of
quality of raw technochemical control at the enterprises of
material and food fermentation production, oil and fat, meat and dairy
products 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
BIT 2)KOOK ATH 201 | Heni cay Monynb MoH1 aJlaMHBIH TaMaKTaHYBIHBIH ON 8
OZP 201 | TamakraHy MEIUIMHAIBIK-ONOIOT HSIBIK HETi3JIepiH,
BJI BK BHE 201 | meriznepi TaMaKTaHy TEOPHSCHIH, TaMaKTaHyJblH opTypii
aCmeKTiNepiH 3epTTedai. Agjam  ar3achIHIIAFbl
BD UC TaMakTaHy (HU3HONOTHACH XXOHE METa0OIM3MHIH

natopusnonorusacel. JKamnsl Tamak eHimMzepi MeH
TaFaMHBIH camachl MEH Kayilci3miriH Oakpuiay
MoceJenepi Kapasabl.

OCHOBBI 3T0POBOTO
MHUTaHUS

JII/ICHI/IHJ'II/IHa MOOyJid n3y4dacr MCIHUKO-
OHOJIOrMYE€CKHE OCHOBBI IIMTAHUS YCJIOBCKA, TCOpUs
IIMTaHus:, pa3InuHbIC ACIICKTHI IIUTaHUs.

®DH310I0THS MUTAHUS B YEJIOBEUCCKOM OpraHu3Me
u HaTO(I)I/I?)I/IOJ'IOI‘I/If{ oOMeHa BCIICCTB. PaCCMOTpeHLI




BOIPOCHI KOHTPOJIA KadeCTBa U 0e30IMacHOCTH
HHHICBOﬁ NMPOAYKIIMH U MUTAHUS B LICJIOM.

Basics of healthy
eating

The module's discipline studies the biomedical
foundations of human nutrition, nutrition theory,
and various aspects of nutrition. Physiology of
nutrition in the human body and pathophysiology of
metabolism. The issues of quality control and safety
of food products and nutrition in general are
considered.

BIT )KOOK
BJ BK

BD UC

TOEK
205
OTPP
205
LPFI 205

Tamak
OHEpKaCiOiHeri
eHOEKTI Kopray

CrynmeHtrepre TaMak ©HEpPKOCIOIHIH OHIIpPICTIK
OopTachlHIAa €HOEK Kayimnci3miri JkoHe eHOEKTI
KOpFay HEri3IepiH YHpeTyre apHaifaH MOJIYJb
moHi. byn moHHIH MOHI CTymeHTTepre cHOeK
KbI3METiHE OaiIaHBICTHI OKUFAJapIbl OLTyre >KoHE
QIABIH allyFa oHe Oipiecinm Kypyra MYMKIHJIIK
OepeTiH  KaxKeTTi  OLTM  MEH  JaFabuiap/ibl
KaMTaMachI3 €Ty OOJIbIT TaObLIa bl

OxpaHa Tpyna B
MUILEBOK
TIPOMBIIITICHHOCTH

JlucumruinHa MOJYJsl KOTOpasi TMpH3BaHa OOY4YUTh
CTYJICHTOB OCHOBaM 0€30MAaCHOCTH U OXPaHbI TPy
B MIPOU3BOICTBEHHOM cpene MUIIEBON
npomsbiinuieHHOCTH. CyTh JaHHOW JUCHUIUTHHBI
3aKIIOYaeTcss B obecrieueHnn CTY/ICHTOB
HeO6XOI[I/IMI>IMI/I 3HaHUSIMU W HaBBIKaMHU, AJIsI TOI'O
‘-ITOGBI OHM MOTJIM 3HAaTb U MNPEAOTBpalIaTh
IIPOUCLIECTBUA, CBsI3aHHbIE c TPYAOBOH
JIeATEeNIbHOCTBIO, U CO3/1aBaTh OE30MaCHbIE YCIOBHS
paboThI.

Labor protection in
the food industry

The discipline of the module, which is designed to
teach students the basics of safety and labor
protection in the production environment of the
food industry. The essence of this discipline is to
provide students with the necessary knowledge and
skills so that they can know and prevent work-
related incidents and create

ON5

BI1 )KOOK
BJI BK

BD UC

KKK
202

VPD 202
IPA 202

Kocibu xp13merke
Kipicrie

Monyns TOHI CTYNEHTTEpIl TaHJAFaH Kociou
cajaja MaHCAINThl COTTI Oacray YIIIH KaKeTTi
HETI3r1 acleKTijiep MEeH IaFAbUIaPMEH TaHBICTBIPY
MakcaThiHAa a3ipaeHred. On cTyaeHTTepre Kaciom
CTaH/IAPTTap, ITHUKA JKOHE TajlalTap Typaibl KeH
TYCiHIK Oepeni KOHE OJapAbIH XEKe JKoHE Kociou
MaKCaTTapbIH TYCIHYTre KOMEKTECE/I.

Bsenenue B
IpodecCHOHANBHY
10 IeITEILHOCTD

Jucnummaa  Moaynst pa3paboTaHHA C  IETbIO
03HAKOMUTH CTYJICHTOB C KIIFOYCBBIMH ACTICKTAMH U
HABBIKAMH, HEOOXOIMMBIMH JUI1  YCIEIIHOTO
Hayvaja Kapbepbl B BEIOPAHHON MPOQECCHOHATBHOM

ON 8




obmactu.  OHa  MpeioCTaBIseT  CTYJCHTaM
o0IIMpHOE MpeJcTaBleHne O NpodecCHOHABHBIX
CTAaHIApTaX, OJTHKE M TpeOOBaHMWAX, a TaKKe
IIOMOTaeT WM  OCO3HAaTh CBOM JIMYHBIE U
poeCCHOHATBHEIE [IEIIH.

Introduction to
professional
activity

The discipline of the module is designed to
familiarize students with the key aspects and skills
necessary to successfully start a career in their
chosen professional field. It provides students with
a broad understanding of professional standards,
ethics and requirements, and helps them understand
their personal and professional goals.

BI1 )KOOK
BJl BK
BD UC

TOTTN
209
TOTPP
209
TFFT
209

Tamak eHimzepi
TEXHOJIOTHsIIAPbIH
BIH TCOPETUKAIIBIK
Herizaepi

[Ton TamakTaHy Typasbl FBUIBIM HETi3[epiH, Taram
OHIMZEpl JKOHE OJIapAbIH XHUMUSUIBIK KYpaMblH
(opraHuKanbik JKOHE OeilopraHuKabIK
KOMIIOHEHTTEp),  aJaM  ar3acblHa  apHaJfaH
TaFaMHBIH ~ JKeKe  KOMIIOHEHTTEPiHIH  MOHIH,
TaraMJbIK ~ TEXHOJNOTHsUIApAa  KOJAAHBUIATHIH
HETi3Ti KOMIIOHCHTTEPIiH KaCHETTePiH, JKBUTY KOHE
MEXaHHMKAJIBIK ©HJACYJC IIHKI3aTThIH, >KapThUIai
(habpuKaTapabIH KOHE NaHbIH OHIMHIH (DH3UKAIIBIK-
XUMHSJIBIK KOHE OHOXMMU-UIBIK KAaCHETTEPIiHIH
e3repyiH 3epTTeyre MyMKIHJIK Oepei

Teopetnueckue
OCHOBBI
TEXHOJIOT U
IIUIIEBBIX
MPOAYKTOB

JucuMiuiiHa JaeT BO3MOXKHOCTb M3YYHUTh OCHOBBI
HAayKH O NMHUTaHMU; MUILIEBbIE NPOIYKThI MUTAHUS U
UX XHMHYECKMH cOCTaB  (OpraHM4ecKkue H
HEeopraH14YecKue KOMITOHEHTBI); 3HaYeHHE
OTAEJNBHBIX KOMIIOHEHTOB MHIIM JJISI OpraHu3Ma
YeloBeKa; CBOMCTBA OCHOBHBIX KOMIIOHCHTOB,
UCIONB3YyEeMBIX B IHMIUCBBIX  TEXHOJOTHUSX;
WU3MEHEHUS (U3HKO-XUMUYECKUX u
OMOXUMHUYECKUX CBOMCTB CHIPHs, MOTY(haOpUKaTOB
W TOTOBOW TPOAYKUMH TMPH TEIUIOBOW U
MEXaHUIeCKOH 00paboTKax.

Theoretical
foundations of food
technology

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

ON1
ON2
ONG6

BIT XKOOK

TOPA

Taram

Monyib IoHI MaTepHaIaap bl ycakray,

ONg;




B/ BK
BD UC

210
PAPP
210
PEFP
210

OHJIIpiCTEePIHIH
MpoIeCcCTEPl MCH
anmapartapsl

MaTepualapasl  KbICBIMMEH ©Hzaey (mpectey),
CYHBIK OipTeKTi emec xyienepai 6eiy, OynaHabIpy,
macTtepiiey, CTepwiIm3anusuiay, —abcopOmusiay,
azcopOumsay, KeTTipy, SKCTpPArupIey,
KpHCTaJIAAY, MEXaHHUKAJIBIK, Maccaaimacy,
THAPOMEXAHHUKAIBIK, JKBUIy JKOHE  XHMHMSUIBIK
MIPOIECTEP IIH ePEeKIIeITIKTepi

IIpoueccel u
anmapaTbl
MUILEBBIX
MIPOU3BOJICTB

JuctmmummHa Moxynst (opMHpYeT KOMIETEHIUH B
W3y4eHWH  TPOLECCOB W allaparoB  JUIA
M3MENbUCHHSI MaTepHaoB, 00pabOTKH MaTepuanoB
JaBjeHueM (IPECCOBAHUEM), Pa3leiICHUs >KUIAKHX
HEOTHOPOAHBIX CHUCTEM, BBINAPUBAHNUS,
nacTepusaluy, CTepuIn3aLui, abcopOuy,
azcopOumy, CYIIKH, SKCTParupoBaHUs,
KPHUCTAJUTM3aLMN; OCOOCHHOCTH MEXaHHYECKHX,
MaccOOOMEHHBIX, THAPOMEXaHUUECKHX, TEITJIOBBIX
1 XUMYECKUX IPOLIECCOB

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

ON©9;

KIT//KOOK
TJ1 BK

PD/UC

TOZhTG
301
OTOPP
301
GTEFP
301

Tamak eHaipiciHiH
KB
TEXHOJIOTHACH MEH
KaOIBIKTaphI

Moayne moHI TaMak OHIIPICIHIH TEXHOJIOTHSIIBIK
IPOIIECTEPIHIH FBUTBIMU HET13/IepiH
KaJBITITaCTRIPAIB, TAMAK OHIIPiCIHAE HETI3T1 XKoHe
KOCBIMIIIA INUKI3AaTTHl TalaNaHyAa; IIAKi3aTThI
CaKTay JKoHE OHIEY Ke3iHIme (QHU3HKa-XHUMHUSIIBIK
JKOHE OWOXMMUSUTBIK KACHETTEpIi CHIIATTAHTHIH
KOPCETKIIITepIi  aHBIKTAWABl; JalbIH  ©HIMII
CUMATTAWTBIH CamaHbIH HETI3rl KepceTKimTepi;
TaMak OHipiCiHAe KOITAHBUIATHIH XKa0IbIK.

OO6m1ast TEXHOJIOTHS
1 000pyIOBaHHE
ITUIICBBIX
TIPOU3BOJICTB

Hucnnmumaa Moy GOpMHUpPYET HAyIHBIE OCHOBBI
TEXHOJIOTHYECKUX MIPOIIECCOB MTUIIEBBIX
MPOU3BOJICTB; B HCIOJB30BAHHM OCHOBHOTO H
JIOTIOJTHUTEIHHOTO CBIPBSI B TTUIIEBBIX
MIPOU3BOJICTBAX; omnpezemnsier MOKa3aTelH,
XapakTepu3ymomue (U3NKO-XUMHYECKHe Hu Owo-
XMMHUYECKHE CBOMCTBA NP XpaHEHHs U 1epepadoT-
KM CBIPbsS; OCHOBHBIE IIOKa3aTeId KauecTBa,
XapaKTepU3yolue TOTOBYIO IPOTYKIUIO;
IIpUMEHsieMOe  00OpyJlOBaHHE B NHIIEBOM

ONZ2;
ON3;
ON4;




IIPOU3BOACTBE.

General technology
and equipment of
food production

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

BI1 )KOOK
BJ BK
BD UC

ATOT
211

TPP 211
GMFP
211

ABBIK-TYJIIK
OHIMJICPiHIH
TayapTaHybI

Moayns ToHI a3bIK-TYJIIK ©HIMJEpiHIH canachlHa,
TaMak OHIMJICPiHIH KypamblIHa, cakray
peXUMIEpiHe, a3bIK-TYJIIK OHIMIEPIHIH XKIKTeIyiHe
JKaH-)KaKTbl Oara Oepexi; a3bIK-TYJIK ©HIMIepiH
OHIIpeTiH KocimopsIHAapaa eHAipicTi
YHBIMIaCTBIPYIbLOHIPiC TEXHOJIOTUSICHIHBIH
ePEeKIIENIKTEPiH JIOTHKAJBIK JXOHE ITOMEKTI TypHe
HeTri3aen i

ToBapoBeneHue
TIPOJAOBOJILCTBEHHBI
X MPOIYKTOB

JucuumnimHa MOAyNsA JaeT KOMIUIEKCHYIO OLEHKY
Ka4ecTBa IIPOJOBOJIbCTBCHHBIX IIPOAYKTOB, COCTaBa
NUUIEBBIX  IPOAYKTOB, DPEXUMOB  XpaHCHHs,
KJIacCU(UKAIMK TPOJOBOIBCTBEHHBIX MPOIYKTOB;
JOTMYECKd M IOCIEJ0BATEIbHO OOOCHOBBIBAET
OpraHMu3aluio IIPOU3BOJCTBA HA IPENIPUITHAX 110
IIPOU3BOJCTBY IPOAOBOJIBCTBEHHBIX IPOAYKTOB,
0COOCHHOCTH TEXHOJIOTHHU IIPOU3BOJICTBA

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

ONTI1;
ON2;
ON4

BIT JKOOK
BJ] BK

BD UC

ATOSS
213
SSPP
213
SCMFE
213

ABBIK-TYIIIK
KOCIOPBIHAAPBIHAA
CTaHIApTTAy,
cepTudHKaTTay

Monyns moHI TaMaK eHEpKociOiHmeri OUTIMHIH
KCIICHIH KaJBINTACTHIPAIbl: JKaHa CTaHIapTTapabl,
epexernepi, HOpMaJapAbl KOHE CTaHAApTTay,
ceprudukarray IKeHiHAeri Oacka KyXaTTapabl
a3ipiey koHe KOJIJaHBICTaFbl Ky)KAaTTapabl KaiTa
Kapay O KeHIHAEri ImapajapAslH  OpPBIHIATYBIH
KaMTaMachl3 €Ty; OHIMHIH, OHIIpic MPOIECTEePiHiH,
KBI3BMETTEP/iH, TEXHUKAJBIK PETJIaMEeHTTEPIIiH
TaJlanTapblHa COUKECTITIH pacTay,

CTaHIapTTAYy, TEXHUKAJIBIK Kypajaap.sl,
KyHemepni, TporecTtepli, kaOIpIKTap  MCEH
MaTepUaIapAbl  CepTU(PHKATTAyFa  JalbIHIAY

ON 4,
ON 6;
ON 10;




YKOHIHJIET] JKYMBICTAp/Ibl OPBIHAAY

Crangapruzanys,
cepTuduKanus Ha
IHUIIEBBIX
NPeIPHATHAIX

Jucturumza Moayiist popMUpYeT KOMILIEKC
3HAHMH B MTUIIEBOI MIPOMBIIICHHOCTH:
o0ecreyeHNE BEITTOITHEHUSI MEPOIIPUSTHI 110
pa3pabOTKe HOBBIX M IIEPECMOTPY
JEHCTBYIOIMXCTaHAAPTOB, IPABIII, HOPM U JIPYTHX
JOKYMEHTOB [0 CTaHIapTH3aLNH, CEPTUHHUKALIN;
MIOJTBEPKICHUE COOTBETCTBUS MPOAYKIIHH,
TIPOIIECCOB MPOM3BOACTBA, YCIIYT, TPEOOBAHUIM
TEXHUYECKUX PErJIaMeHTOB,

CTaH/IapTOB W YCIIOBUSIM JIOTOBOPOB;
BBIIOJIHEHHE ~ pabdoT [0  CTaHAapTU3alluy,
MOJrOTOBKE K  CEpTHQUKAIMU  TEXHHYECKHUX
CPEICTB, CHCTEM, IIPOLECCOB, O0OPYHOBaHHUSA U
MaTepHaJoB

Standardization,
certification at food
enterprises

The discipline of the module forms a complex of
knowledge in the food industry: ensuring the
implementation of measures for the development of
new and revision of existing standards, rules, norms
and other documents on standardization,
certification; confirmation of conformity of
products, production  processes, services,
requirements of technical regulations,

standards or terms of contracts; performance of
works standardization, preparation for certification
of technical means, systems, processes, equipment
and materials

BIT JKOOK
BJ] BK
BD UC

OP 212
PP 212
SP 212

OHipicTik
MPaKTHKACHI

Keneci kocinTik MiHAETTEpHI LICUIyre KATHICTHI
apHaifibl TEOPWSUIBIK OLTIM MEH NpPaKTHKAaJIBIK
JarapUIap KeIIeHIH MEHIepyre MYMKIH/IIK Oepei:

- KOCIMOPBIHHBIH YHBIMABIK KYPBUIBIMBIH, OHBIH
Heri3ri Oemimienepi MeH KBI3METTEpPiH, OJapIbIH
GyHKOMSIIAphl MEH e3apa IC-KUMBUIBIH JKy3ere

aceIpy;
- €T, CYT, OaJIBIK OHIMJEpi MEH OCIMIIK MaiIapblH,
KOFaMJIbIK TaMaKTaHy bl OHIIpETiH

KOCIMOPBIHAAP/Ia OHAIPICTIK KBI3MET TYpJIepi;
-aJBIHFaH TaIChIpMa OOMBIHINA aKMapaTTHI i3/eyi
JKY3€re achelpy, HAKThl TEXHOJIOTHSUIBIK €CenTepi
KYPri3y YIIIH KaXeTTi JepeKTepli >KUHAY >KOHE
Tajnay

[IpousBoacTBeHHas
MPaKTHKA

[To3Bonsier 00namaTh KOMIUIEKCOM CIEIHATbHBIX
TEOPETUICCKUX 3HAHUW U MPAKTUYCCKUX HABBIKOB,
KaCaIOIINXCS peueHus o (S13% 00111704
poeCCHOHATBHBIX 3a]1ayu:

ON3;
ON4




-OCYILECTBIATh ~ OPraHU3aLMOHHYIO  CTPYKTYpY
MIPEANIPUATHSI, OCHOBHBIE €ro NOJpa3jieleHHus |
CITy>KOBI, UX (DYHKITH U B3aNMOICHCTBHE;

-BUABl  NPOHM3BOJCTBCHHOH  JEATENBHOCTH  Ha
NpeNIpUATHAX [0  IPOU3BOACTBY  MSCHBIX,
MOJIOYHBIX, PBIOHBIX IPOAYKTOB W PACTUTEIBHBIX
Macell; 00IIeCTBEHHOTO INTaHHUS;

-OCYIIECTBIIATh TIOVICK UHpOpMaUH 1o
MOJyYEeHHOMY 3alaHHio, cOOp M aHalIM3 JIAHHBIX,
HEOOXOAMMBIX JJIsI NPOBEJCHUS  KOHKPETHBIX
TEXHOJIOTHYECKHX PACUETOB

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

Moaynb
Tamaxk
TEXHOJIOTHSIC
b1/
Texuomorus
MMHUIIEBBIX
npouBoCcTB/
Food
production
technology

Moysb/ii COTTI assKTaraHHAH KeHiH
OLTiM anmynibl KabJeTTi:

ON1, ON2,0N7,0N5, ON10,
ON6,ON 11

/ Tlocie ycremHoro 3aBepIeHus!
MOJIyJIsl 00yJarouIuiics Oyaer:
ON1, ON2,0N7,0N5, ON10,
ON 6, 0N 11

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

ON1, ON2,0N7,0N5, ON10,

ON 6, ON 11

KII )KOOK
I1J1 BK

PD UC

EEOTZ
306
TOMMP
306
TEMMP
306

Et xoHe eT
OHIM/IEpiHIH
TEXHOJIOTHSICHI MEH
KaOIBIKTapbI

Moayns NoHI €T MeH eT OHIMIEPIHIH KIKTelyi,
ACCOPTUMEHTI MEH Camachl CajachIHIAFbl HETI3ri
yreiMaapasl  Oeperi. Illukizar meH Msca JgaibiH
OHIMHIH  camachlH  Oakpulay — YIIIH  Herisri
HOPMATHBTIK MAaTepHUaap MEH IPOrPECCUBTI
TEXHOJIOTHSIIBIK TOCUIIEpP; €T )KOHE €T OHIMACPiHIH
cama KepceTKimTepiH Oakpuiay —omicTepi; er
OHIMJICPIHIH IOMIH TaTy epekeci; eT JKoHe eT
OHIMJICPIH OHIIPYAE KOJIAHBUIATHIH JKa0IBIKTap.

TexHomnorus u
obopynoBaHUe
Msica U MSICHBIX
MIPOJIyKTOB

I[I/ICLII/IHJ'II/IHa MOoAyJid AAa€T OCHOBHBIC IOHATHUSA B
obJactu maccmbnxaunn, aCCOPTUMCEHTA u
KadyeCcTBa MsACa U MSCHBIX NPOIAYKTOB. OCHOBHEBIE
HOPMaTUBHBIC MaTepuralbl u IPOTrpECCUBHBIC
TEXHOJIOTUYCCKUEC TIPUEMBI JIJId KOHTPOJIA Ka4y€CTBa
CBIpbA H TOTOBOM MPOAYKIIMN W3 MsCa; MCETO/bI
KOHTPOJIA MoKa3aTejie KauecTBa Msca U MSICHBIX
OPOAYKTOB;, IMpaBWjia TIMPOBCACHUA JCTyCTAllNU
MSCHBIX HPOAYKTOB; IMPUMEHACMOC 060py)1013aHHe
B IMTPOU3BOACTBE MACA U MSICHBIX IIPOAYKTOB.

Technology and
equipment 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

ON1,2,7




regulatory materials and advanced technological
techniques for quality control of raw materials and
finished meat products; methods of quality control
of meat and meat products; rules for tasting meat
products; equipment used in the production of meat
and meat products.

KII/)KOOK
T1J1 BK

PD/ UC

FTOT
307
TFPP
307
TFFP
307

D YHKIIMOHA b
TaraM eHiMIepi
TEXHOJIOTHUSICHI

Monyns moHI (YHKIHOHAIIB TaMakK ©HIMJAEPiH
OHIIpY JKOHE CamachlH capanray CajachIHIAFbl
Oimimai KanemracTeipaasl. OyHKIMOHAIIBIK TaMak
OHIMJIEPiH OHIIPY TEXHOJIOTHUACHI, (YHKIIHOHAIIBIK
WHTPEIUCHTTEP/IIH ~ camackl MEH  KayinTuIiri,
oJlap/bl TaMakK eHIMJEpiHe EHri3y Tocuuiiepi MeH
caThUIapbl, cakray NpoueciHae (YHKIHMOHAIIBIK
TaMaK OHIMJIEpIHIH camachl MEH TYpPaKThUIBIFBIH
OHTaWIaHABIPYIbIH TEXHOJIOTHSITBIK
epeKIIeINiKTepi, Tamax OHIMIepiHAeT]
(GYHKIMOHANIBIK ~ MHTPEOUCHTTEPIl  TalgaylblH
3aMaHayH QJIicTepi.

Texuomorus
(yHKIIMOHATBHBIX
MIPOAYKTOB
MMUTaHUS

Juctmmumaa  Monyns  ¢GopMupyeT 3HAHUS B
o0JlacTi TIPOM3BOJICTBA M JKCIIEPTH3BI KadecTBa
(YHKIIMOHATBHBIX IPOAYKTOB MUTaHUS.
TexHonmoruo  MpoOM3BOACTBA  (PYHKIIMOHANBHBIX
NPOJYKTOB IHTAaHUS, KauecTBO U 0e301macHOCTh
(YHKIMOHANIBHBIX ~ WUHIPEIUEHTOB, CIOCOOBI U
CTagUM WX BHECEHUS B THIIEBBIC MPOIYKTHI,
TEXHOJIOTHYECKHE  OCOOCHHOCTH  ONTHMHU3AINH
KayecTBa M  CTAOWIBHOCTH  (YHKIIMOHAJBHBIX
NPOAYKTOB IHTaHWA B IPOLECCE XPaHEHHUS,
COBpPEMEHHBIC METOZbl aHaJn3a (YHKIMOHAIBHBIX
HMHTPEUECHTOB B MMUIIEBIX MPOIYKTaX.

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.

ON1, 2,7

KIT/KOOK
T1J1 BK

PD/ UC

SSOTZ
308
TOMMP
308
TEMDP

CyT XoHE CYT
OHIMICPiHIH
TEXHOJIOTHSICHl MEH
XKaOIBIKTaphl

Monyns mToHI CYTTIH KypaMbl MEH KacHeTTepi,
(YHKIHMOHAIIBIK KACHETTEPl YKOFaphl JKOHE CaKTay
KabiseTi OoFapbl CYT OHIMJIEpiHE CYT MIMKi3aThIH
OHJIey TCIIJIEpi; CYT XKSHE CYT OHIMJIEPiHIH JKaIIbI
TEXHOJIOTHUSICHI, TyTac CYyT OHIMIEPiHIH
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308

TEXHOJIOTHSICHI, Capbl Mail TEXHOJIOTHUSICHI; IPIMIIIIK
TEXHOJOTHSICHI; CyT KOHCEPBUICPiHiH
TEXHOJIOTHSACH Typajbl OLTIMII KaJBIMTaCTHIPAIBL.
Oamamap TaraMbBl OHIMICPIHIH TEXHOJOTHICH;
Ma#chl3 CYTTEH, Capbl CYTTEH JOHE CapbICyAaH
JKacaJFaH eHIMAEp TeXHOJOTHACH; CYT HeTi3iHIeri

(YHKIMOHAJIBIK TamMaK OHIMIEpiHIH
TEXHOJIOTHSCHI, CYT JKOHE CYT OHIMACPIH OHIIpY
Ke3iHzeri TEXHOJIOTHSUTBIK ecenTeylep;

TEXHOJIOTHSUIBIK IIPOLIECTEpl jkobanay; CYT >KoHe
CYT OHIMEPiH OHIpY/ie KONJaHbIIATHIH KaObIK.

Texnomorus u
obopynoBaHUe
MOJIOKA U
MOJIOYHBIX
MIPOIYKTOB

JuctumuimHa  Mozaynst  GopMUpyeT 3HaHHA O
COCTaBE W  CBOWCTBaX  MOJIOKa,  CIOco0ax
nepepabOTKH  MOJIOYHOTO ChIPbSi B MOJIOYHBIC
HNPOJYKTHI ¢ OoJyiee BHICOKUMH (pYHKIMOHAIBHBIMU
CBOMCTBaMH u MOBBILICHHOM
XPaHUMOCIIOCOOHOCTBIO; ~ OOIIYI0  TEXHOJIOTHIO
MOJIOKA ¥ MOJIOYHBIX TPOAYKTOB; TEXHOJOTHIO
LETbHOMOJIOUHBIX MIPOJTYKTOB; TEXHOJIOTHIO
CIIMBOYHOTO Maca; TEXHOJIOTHIO CBIpPa;
TEXHOJIOTHIO MOJIOYHBIX KOHCEPBOB. TEXHOJIOTHIO
NPOJYKTOB  JIETCKOTO  IMHUTaHHS; TEXHOJOTHIO
NPOJYKTOB W3 O0E3KHMPEHHOI'0 MOJIOKA, HaxThIX
CBHIBOPOTKH; TEXHOJIOTHIO HPOJYKTOB
(YHKIIMOHAJIBHOTO MUTAHUSI Ha MOJIOYHOIM OCHOBE;
TEXHOJIOTHYECKHE pacyeThl IpU IPOU3BOJICTBE
MOJIOKA W MOJIOYHBIX NPOAYKTOB; ITPOEKTUPOBAHHUE
TEXHOJIOTHYECKHX  MPOLECCOB;,  NpPUMEHseMOe
o0opynoBaHHE B TPOM3BOACTBE MOJOKa H
MOJIOYHBIX IPOJYKTOB.

Technology and
equipment of milk
and dairy products

The module discipline 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;
butter technology; cheese technology; canned milk
technology. technology of baby food products;
technology of skimmed milk, buttermilk and whey
products; technology of functional nutrition
products based on milk; technological calculations
in the production of milk and dairy products; design
of technological processes; equipment used in the
production of milk and dairy products.

BII TK BJJ

AC 214

AutoCAD

Monayns  moHi  OyHbIMAApabl, FuUMaparTapisl
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BD EC

AC 214
AC 214

xobanay, eHIIpICTI  ’Kocmapiay, a3aMaTThIK
MH(PaAKYPBUIBIM KOHE KYPBUIBIC YIIIH 93ipJICHIeH
Autodesk-ter  ym  emmiemai  KOMITBIOTEPITIK
MOZENbACYTe apHaJFaH OarIapiamMabiK
KaMTaMachl3 €Ty Typaibl OiUTiMIi KaJIBIITaCThIPaIbl

AutoCAD

Jucuuninaa Monyns  (GOPMUPYET 3HAaHHSA O
NPOrPAMMHOM  OOECIIEYEHUH UIi  TPEXMEPHOTO
KOMIIBIOTEPHOrO  MozenupoBanus ot Autodesk,
KOTOpPOE  pPa3paboTaHO s  HPOEKTUPOBAHHUS
W3JENAH, 31aHUM, TUIAHUPOBAHWs IPOU3BOICTBA,
IpaXkKIaHCKON MHPPACTPYKTYPHI U CTPOUTENLCTBA

AutoCAD

The module discipline forms knowledge about the
software for three-dimensional computer modeling
from Autodesk, which is developed for the design
of products, buildings, production planning, civil
infrastructure and construction

TOKZh
214
PPPO
214
DFIE
214

Tamak eHepkacioi
KOCIMOPBIHAAPHIH
xobamay

[on caJlaHbIH TEXHHUKAJIBIK NPOTrpeciH
JKeIeNIeTyAeT] )ko0anayIslH peli MEH MiHACTTEPiH
3epTTeiii; cama KoCIMOPBIHAAPHIH >K00anaynblH
OipireckeH omicTepiH 3epAeney; xobajay MpoIeciH
maMmeITy MeH okerimmipymeri AXOK pem wmen
omicTepiH  3epTTey, ©OHIEY  JKOHE  TaMak
KOCIMOpBIHAAPBIH  JK00ajmay MeH Kaita Kypy
Ke3iH/e JKYMBIC CamachlH apTThIpy Mep3iMIepiH
KBICKapTYy.

IIpoextupoBanue
MUILEBBIX
PENIPUITHN

Hucnuminza H3y4aeT posn u 33741
IPOEKTHPOBAHUS B YCKOPEHHH TEXHHYECKOTO
mporpecca  OTpacid; HU3Yy4EHHE COBPEMEHHBIX
METOAOB IPOECKTUPOBAHMS NPENNPUATHI OTpaciy;
nzydyenue poinu u meronoB CAIIP B passutum u
COBEPIICHCTBOBAHUM IIpOIecca IMPOCKTUPOBAHMS,
COKpAIIEHHsI CPOKOB IOBBINICHUS KadecTBa padoT
IIPU  TPOEKTUPOBAHMM W PEKOHCTPYKILHUH
repepadaThIBAIOIINX U MUIIEBBIX TPEIIPUITHI.

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 XKOOK

BTT 213
TDP 213

bananap
TaramJIapbIHbIH

MonynbaiH TOHI TEXHOJOTHSHBI YHBIMIACTEIPY,
HOPMATHBTIK JXOHE TEXHOJIOTHSUIBIK KY)KaTTapIbIH
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B/ BK

BD UC

BFT 213

TEXHOJIOTUSACHI

HETI3rl  epexesiepiH, JKEKeJereH THUITepl MeH
CBHIHBINTAPBIHBIH, OHIIPICTIK HMH(PaKYpbUILIMHBIH,
Oamamap TaraMmbl OHIMIEpiH ©HIIpy OOHBIHIIA
KOCIMOPBIHAAPABIH IIUKi3aT JKOHE MaTepHaIbIK-
TEXHUKANBIK Oa3achIHBIH €peKIIe epeKIIeNiKTepiH
Oiy KaOUIeTiH 3epTTeiai

Texuomorus
JIETCKOI'0 ITUTAHUS

JuciuiumHa  MOZYNs  M3ydaeT CIOCOOHOCTB
OpPTaHM30BBIBATH TEXHOJIOTHIO, pa3dupaTbcsi B
OCHOBHBIX  IIOJOXKEHHAX  HOPMATUBHOM W
TEXHOJIOTHUECKOH JIOKYMEHTaluH, B
OTJINYUTEBHBIX OCOOCHHOCTSIX OTAEIBHBIX THUIIOB
U KJIacCOB, MPOU3BOJCTBEHHOW HHQPACTPYKTYDBI,
CHIDbEBOH W  MarepualbHO-TEXHHMYECKOH 0a3bl
OpeANpUsITH 10  HPOU3BOACTBY  IPOIYKTOB
JICTCKOTO NMUTaHUA

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

BI1/KOOK
I1J1 BK

PD/ UC

ATKMK
309
MOPP
309
MSFE
309

A3BIK-TYJIK
KOCIMOpBIHAAPBIHAA
METPOJIOTHSUIBIK
KaMTamachI3 eTy

Moayne mnoHi 00nbIcTa OUTIM MEH JAaribUIapbl
KQJIBINITACTBIPY  a3bIK-TYJIK  KSCIMOPBIHAAPBIHA
METPOJIOTHSIJIBIK KAMTaMacChI3 eTy: OJIIey d/[ICTePiH
urepy, 3epTxaHajiapibl OHTAWIIbl TaHJIAy TYTBIHY
napaMeTpiiepi Typaibl akKmnapaTThl ajlyFa JKoHe
OHJCYre apHaJFaH eJjIey Kypaiaapbl, ©HIMHIH
canachlH aNKBIHIAWTBIH, CBIHAKTAD IKYPri3ydiH
aTTecTaTTaliFaH KAFUJAIAPbIH Hrepy JKOHE TaMak
OHIMJICPIHIH callachlH eJIIey MeH Oaraliay/bIH
JIYPBICTHIFBIH KAMTAMACHI3 €TY.

Mertposorudyeckoe
obecrieueHue Ha
MHILEBBIX
MIPEIPUATHSIX

JuctmiumHa Moxaynst (GOpMHUpPOBAaHHE 3HAHUH H
YMEHUH B 00nacTu

METPOJIOTHYECKOTO O0ECHEeYeHns] Ha IHIIEBBIX
MPEIIPUATHIX: OCBOCHHE METOJOB BBITOJHEHHS
HM3MEpEHUH, ONTUMANILHBIN BEIOOD 1a00paTOPHBIX
CPEICTB M3MEPEHUS AT TOTydeHHs U epepadoTKN
HHPOPMANNHU TOTPEOUTEIECKUX MTapaMeTPOB,
OIIPEAEIAIONINX KAadeCTBO MHPOIYKIHH, OCBOCHHE
aTTECTOBAHHBIX IIPABUI ITPOBEICHUS UCTIBITAHUH 1
obecrieyeHne JT0CTOBEPHOCTH U3MEPEHHUH U OLIEHKU
KayecTBa NHUIEBON MPOIYKIHH.

Metrological
support at food

The discipline of the module is the formation of
knowledge and skills in the field of metrological
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enterprises

support at food enterprises: the development of
measurement methods, the optimal choice of
laboratory measuring instruments for obtaining and
processing information about consumer parameters
that determine product quality, the development of
certified testing rules and ensuring the reliability of
measurements and evaluation of food quality.

BII/KOOK
I1J1 BK

PD/ UC

ATOR
303

RPP 303
RFP 303

ABBIK-TYJIIK
OHIMICPiHIH
PEONOTHSCHI

Monynp TOHI HAKTHl JEHENCPAIH PEOOTHSIBIK
KacuerTepi TypaJbl Ky3ipeTTiUTiKTepIi
KaJbINTACTRIPAbl, Macca alMacy IpOLECTEePiHIH
HET13JICPiH; a3bIK-TYJIIK OHIMICPiHIH KYPBHUIBIMIBIK-
MEXaHUKANBIK KACHETTEpPiH; BUIFAT MCH OHIMHIH
Oaiinanpic (opMayapblH 3€pPTTEHIl; a3bIK-TYJIK
OHIMJIEPIHIH HEri3ri pPeoJIOTHSJIBIK KAaCHETTEPiH
AHBIKTAMIbI, TEXHOJOTHSJIBIK OHJCY KE31HIC TaMak
MaccanapblHbIH KYPBUTBIM/TBIK-MEXaHHKAIIBIK
KAaCHETTEPiHIH e3repy CHUMAaThiHA Tajaay Kacaiibl
JKOHE OJIap/IbI

Peomorns
TIPOAOBOJIHLCTBEHHBI
X MPOIYKTOB

Juctmmummaa Moxynst opMHpyeT KOMIETCHIUH O
PCOJIOTHYECKHUX CBOWCTBAX PEaIbHBIX TEN; W3ydaeT
OCHOBBI MaCCOOOMEHHBIX TIPOIIECCOB; CTPYKTYPHO-
MEXaHHUYECKHE  CBOMCTBA  NPOJOBOJILCTBEHHBIX
NPOJYKTOB; (OPMBI CBSI3U BJIArd C MHPOJYKTOM;
OTIpe/ieNIieT OCHOBHBIE PEONIOTHYECKHE CBOMCTBa
MPO/IOBOJBCTBEHHBIX MPOIYKTOB, IPOBOAUT aHAIU3
XapakTepa HW3MEHEHMsS CTPYKTYpHO-MEXaHHYECKUX
CBOWCTB IHUINIEBBIX MAacC B XOJI¢ TE€XHOJOTHYECKOH
00paboTKM ™ JaeT pPEeKOMEHJalMu 10  HX
peryJIMpOBaHUI0

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

ON1,7

BIIKOOK
T1J1 BK

PD/ UC

TOKTN
304
TOKPP
304
TTBFP
304

Taram eHimMzAepiH
KOHCEPBUICYIiH
TEOPHSIIBIK
Heri3nepi

MonynpaiH TOHI KOHCEpBiIepAl eHAIpy Herizaepi;
KOHCEpBiIey oJicTepi MEH NPHHIHUITEPi; TaMak
OHIMJIEPIHIH ~ OpPraHOJENTHKAIBIK, (U3HMKAIBIK-
XUMUSUTBIK, ~ MUKPOOHMOJIOTHSUIBIK ~ KAaCHETTEpiH
CHIIATTANTBIH  HETi3ri  KOpPCEeTKIITep;  TaMak
OHIMJICpIHIH aCCOPTHUMEHTTIK Ti30eci MeH cama
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KOpCETKIlITepi; KOHCEPBUICHIeH OHIMAEPl OHIIpY
TEXHOJIOTHSICHI MEH TEXHOJIOTHSUIBIK PEXUMIICPiHIH
epeKIIeIiKTepi MEH IapaMeTpiiepi Typaibl TYCIHIK
Oepemi

Teoperuueckue
OCHOBBI
KOHCEPBUPOBAHUS
MTUIIEBBIX
MIPOYKTOB

JuctuimHa MOXyJsl [aeT MpeACTaBICHHE 00
OCHOBAaX IIPOU3BOJACTBA KOHCEPBOB; METOHAX U
MIPUHIUIAX KOHCEPBUPOBAHUS; OCHOBHBIX
MOKa3aTessXx, XapaKTEPU3YIOIIUX
OpraHOJIENTHYECKHE, (PU3UKO-XUMHIECKHUE,
MUKPOOHOJIOTHYECKUE CBOMcTBa MUIIEBBIX
NIPOJLyKTOB; aCCOPTUMEHTHOM  IIepe4YHe U
IIOKa3aTeasiX KadecTBa IMIIEBBIX IPOAYKTOB;
O0COOCHHOCTSX TEXHOJIOTHM M TEXHOJOTMYECKUX
pexumax u napaMmerpax IIPOU3BOJICTBA
KOHCEPBUPOBAHHOM NIPOAYKLIMH

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

BI1/KOOK
I1J1 BK

PD/UC

SEBKT
305
TMMRK
305
TMCFM
305

CyTTi, eTTi )xoHe
OaTBIKTHI
KOHCEPBLIEPIiH
TEXHOJIOTHSICHI

MonayapaiH MOHI  CYT, €T JKOHE  OajbIK
KOHCepBiIepiH OHJIIpY TEXHOJIOTHSICHI
callachlHAAFbl  KY3bIPETTEpAl  KaJbIITACTBIPAJIbI;
OChl KOHCEpBUIEpJl OHIIPYIIH TEXHOJIOTHSIIBIK
mapaMeTpiIepiHiH epeKIIeNiKTepiH, CYT, €T >KOHe
0aNBbIK KOHCEPBIJIEPiHIH aCCOPTUMEHTTIK Ti30eciH
3epTTeil; CYT, €T JXKoHe OalblK KOHCEpBLIEPiH
eHIIpy i anmnapaTypaiblK-TeXHOJIOT HSUIBIK
KaMTaMachl3 eTy

Texuomorus
MOJIOYHEIX, MSCHBIX
1 PBIOHBIX
KOHCEPBOB

JuctmummHa Moxynst GOpMHUpPYeT KOMIIETHIMH B
00JIaCTH TEXHOJIOTMM HPOU3BOJICTBA MOJOYHBIX,
MSACHBIX W  PBIOHBIX  KOHCEPBOB;  HM3yd4aeT
OCOOEGHHOCTH  TEXHOJIOTHYECKHX  I1apaMeTpoB
MIPOU3BOJICTBA ITHX KOHCEPBOB, ACCOPTHMEHTHBIN
MEepEeYeHb  MOJIOYHBIX, MSCHBIX W  PBIOHBIX
KOHCEPBOB; anmapaTypHO-TEXHOJIOTHYECKOe
o0ecriedeHre POU3BOJCTBA MOJIOYHBIX, MSACHBIX H
PBHIOHBIX KOHCEPBOB

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
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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

BI1 TK / BJ{
KB /BD EC

ZhKTZzh | XKewmicrepi, Monyne ToHI  KeMicTepii, KOKOHicTep MeH
KT KOKOHICTEp/Ii )KOHE | TaMBIPKEMICTUIepAl KOHCEpBiNey, >KeMiC-KOKOHIC
216 TaMBIPIIBI KOHCEpBUIEPIHIH aCCOPTUMEHTIH KCHEHTy Ke3iHze
TKPOK | xemicrepmi OHJIpIC TEXHOJNOTHSUIAPHl MEH PEeKUMIEpPiHiH
216 KOHCepBijiey epeKIIeNiKTepl;  KEMIC-KOKOHIC ~ KOHCepBlIey
TPFVR TEXHOJIOTUSICHI OHEepKaCiOiHIe KOJIJaHbUIATHIH KOHCEpBiIeYy
216 omictepi  MeH  IPUHOMNTEPl;  HOPMATHBTIK
Ky>KaTTap/bl KOJIIaHy; JKEMICTEp/ICH,
KOKOHICTEP/ICH JKoOHE TaMBIPKEMICTUICPICH
KOHCEpBiNEp OHIIpYy Ke3iHAE TEeXHOJOTHSUIBIK
MPOLECTEPAiH  YTBIMABI  PEXUMACPIH  TaHAAY
TypaJIbl TYCIHIKTEPi KAJIBINTACTHIPAIbI
TexHomorus JucruumHa Moy GOpMUpPYET MPEACTaBICHHS O
KOHCEPBUPOBAHUS 0COOEHHOCTAX TEXHOJIOTUI u PEKUMOB
IUTOJIOB, OBOIIEH M | TIPOM3BOJCTBA TPH KOHCEPBHUPOBAHWH IIJIOJOB,
KOPHEIUIOIOB oBoOIIEH " KOPHETUIOIOB, pacumpeHun
aCCOPTHMEHTa  IUIOJIOBOOBOIIHBIX  KOHCEPBOB;
MEeToaax )41 npuHIUIax KOHCCPBHUPOBAHUA
IIPUMEHSEMBIX B IUIOJOBOOBOIIHOM KOHCEPBHOM
MPOMBIIIIJIECHHOCTH, MMPUMEHCHUN  HOPMATUBHBIX
JOKYMCHTOB, BLI60p paluOHAJIBHBIX PEXKUMOB
TEXHOJIOTHYECKHX IPOILIECCOB TPH MPOHU3BOJICTBE
KOHCEPBOB U3 IJIOA0B,0BOIIEH M KOPHEIUIOIOB
The technology The discipline of the module forms ideas about the
preservation of features of technologies and production modes for
fruits, vegetables canning fruits, vegetables and root crops, ex-
and roots 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
BDKOT | Bananap xone Moayne  moHI  eciMAiK  JKOHE  JKaHyapiap
216 INETAJIBIK IIUKI3aTBIHAH Oananap JKOHE IUETAIIBIK
TPDDK | xoHCepBinepin KOHCEpBUIepAl AalbIHAAY TEXHOJIOTHACHL; Oajanmap
216 OHIIpY JKOHE JMeTaNblK KOHCEpBiepAl eHAipy VIIiH
TPDC TEXHOJIOTHSICHI eciM/IIKTep ~MEH JKaHyapylap  IUMKi3aThIHBIH
216 CHUIIaTTaMacChl, KYPBUIBIMBL, XHUMUSUIBIK KYpaMmbl;

TEXHOJIOTHS EPeKIICNIKTepi JKOHE IIHMKi3aT TICH
JABIH  KOHCEPBUICPAIH camachlHa KOWBLIATHIH
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HET13r1 Tajantap caJlaCchIHIarbl Olmimai
KaJBIITACTHIPAIBI

Texnonorus
MIPOU3BOJICTBA
JIETCKHAX U
JTHCTHIECKUX
KOHCEPBOB

JuctmmuimHa  Monyns  ¢GopMupyeT 3HaHUS B
00JIaCTH TEXHOJIOTHH IIPHTOTOBJICHHS IETCKUX H
JUETHYECKNX KOHCEPBOB W3 PACTUTEIBHOTO H
KHUBOTHOTO CBHIPBS; XapPaKTEPUCTUKY, CTPOCHUE,
XMMHYECKHH COCTaB PACTHTENBHOTO W >KUBOTHOTO
CBIPBS 711 TIPOM3BOACTBA JAETCKUX M AUCTUYECKUX
KOHCEPBOB; OCOOCHHOCTH TEXHOJIOTHH W OCHOBHBIC
TpeOOBaHUS K KadyeCcTBY CBIpbSI U TOTOBBIX
KOHCEPBOB

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

KOKEA | Koucepginepxai MonynbpaiH TOHI KOHCEpBI KOCIHOPBIHIAPHEI MEH
EB 216 OHIIpY KOHIICHTPATTapAbl OHAIPY KOCITOPBIHAAPBIHAA ECeTl
UOPPK | kocimopbeIHIapbiHga | Oepy JkKoHe ecem Oepy calachlHAAFbl OLTIMII
216 FBI €CEIIKE ATy KaJIBIITACTBIPA/IBI; HEeT13T1 YFBIMIIAP/IBI;
AFPC JKoHe ecer Oepy penenTypaiapisl, HIMKi3aT neH KOCAJIKBI
216 Marepuaiapbpl JKyMcay HOpMallapblH, KOHCEpBI
OHJIpICIHACT] KAJIABIKTAD MEH  I[IBIFBIHIAP/IBI
3epTTeiai
VYuer u otuetHocTh | JucumiuimHa Momysis  (OPMHPYET 3HAHUS B
HAa MPEATNPUATHIX obiacTd y4yera M OTYETHOCTH HA KOHCEPBHBIX
0 TIPOU3BOJICTBY MPEANPUATHAX M TPEIIPUSITUSIX [0 MPOU3BOJICTBY
KOHCEpPBOB KOHIIEHTPATOB; W3y4aeT OCHOBHbBIC [OHSTHS;
peuentypsl,  HOPMBI  pacxoja  ChIpbs U
BCIIOMOTaTeNIbHBIX MATEPUANIOB, OTXOJbI U MOTEPH
B KOHCEPBHOM IIPOU3BOJICTBE
Accounting at The discipline of the module forms knowledge in
factories producing | the field of accounting and reporting in canning
canned 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
BIITK/BJ | AOOTZ | Acnasgblk Moaynb ToHI WIMKI3aTTBl OHACYIIH, AacmHa3iblK ON1, 2,7
KB/BDEC | 215 OHIMIIEPi OHIIPY OHIM/II JalbIHAY IbIH, peciMIeymiH  KOHE
TOPKP TEXHOJIOTHSCH MEH | OocaTyIblH, OHBIH camlackl MEH KayilcCi3IiriH
215 a0 IBIKTaphI OarayayJIbIH TEXHOJIOTHUSIIBIK MIPOIECTEPIH,




TEPCP Texuomorus u KaOIbIKTap MEH OHJIIPICTIK mporecTepi
215 obopyoBaHue aBTOMATTaHABIPYAbI 3€pTTEHAI
TIPOU3BOJICTBA JucuuiuinHa MOIyJIsl M3Y4aeT TEXHOJOTHYECKHe
KyJIHHApHOU mporecchl  00pabOTKH  CHIPBS, TPUTOTOBIICHUS,
MPOIYKIUH oopmileHHsT M OTHyCKa KYJIHHAPHOW MPOIYKIUH,
Technology and OLICHKH ee KadecTBa W 6€30I1aCHOCTH,
equipment for the o0opynoBaHue u aBTOMaTH3aLus
production of POHM3BOCTBEHHBIX IPOIIECCOB
culinary products The discipline of the module studies the
technological processes of processing raw
materials, preparation, registration and release of
culinary products, evaluation of its quality and
safety, equipment and automation of production
processes
OshzZhO | ©cimmikri Moayns ToHI ©ciMIIK HIMKi3aThIHAH OHIM OHIIpY
T LIMKI3aTTaH TEXHOJIOTHSICHIMEH; TEXHOJIOTUSIHBIH
215 JKacaJaTblH epeKIIeNIKTepIMEH; OCIMIIK NIMKI3aThIHAH ©HIM
TPRS eHIMIEP camachlH OaKpUIayMEH JKOHE OaFalayMeH TaHBI-
215 TEXHOJIOTHUSCHI CTBIPAJIBL; PELeNTYpaiap/bl KYPacThIPy, IIHKIi3aTThI
THP ipiKTey MpoIeaypachkH TYCiHyTe MYMKIHIIK Oepei;
215 OCIMIIK IMUKI3aTBIHAH OHIM OHAIPY YIIH HeTi3ri
TEXHOJIOTHSLIBIK KaOIBIK JKYMBICBIHBIH
TEXHOJIOTUSJIBIK THIMIIIINH aHBIKTai bl
TexHonorus HucuuninuHa Mopyisis 3HaKOMUT C TEXHOJOTHEH
HPOJYKTOB M3 NPOU3BOJICTBA  NPOJAYKTOB U3  PACTUTEIBHOIO
pacTUTENBEHOTO CBIPBS; OCOOCHHOCTSIMHM TEXHOJIOTHH; KOHTPOJIEM U
CBIPBS OLICHKOI KauecTBa MPOJIYKLIUH M3 PACTUTEIBHOIO
CBIPBS1; IO3BOJISIET MOHSTD MPOLEAYPY COCTABICHHS
peuentyp, otbopa CBIPbS; OTIPEJIeNATh
TEXHOJIOTHIECKYTO 3¢ (heKTHBHOCTH paboThI
OCHOBHOT'O TE€XHOJIOTHYECKOTO 000pYyIOBaHUS ISt
MIPOM3BOJICTBA POJYKTOB M3 PACTHUTEIHLHOI'O ChIPhS
Technology Herbal | The discipline of the module introduces the
Products 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
Koramupik Monysb/ii COTTI asiKTaFaHHAH KeHiH KII/2KOOK KTOOT | KoraMabIk MonynbaiH IoHI1 KOFaMIBIK TaMaKTaHy ON1,2,7
TaMaKTaHy OLTiM amymibl KabNeTTi: 111 KB N TaMaKTaHyIbl KOCIMOPBIHAAPBIHAA  KBI3MET ~ KOPCETy  JKOHE
texnoisorusic | ON1, ON2,0N7,0N4, ON10,ON 11 | PD UC 316 YHBIMIACTBIPY YUBIMIACTBIPY ~ MOHIH  Oinmefmi; a3blK-  TYIIK




Bl /
Texuomorus
00IIIECTBEHH
Or0 IMUTAHUS
/ Catering
technology

/ Tlocie ycriemHoro 3aBepuieHust
MOIyJIsl 00yJaronTiics Oyaer:
ON1, ON2,0N7,0N4, ON10, ON 11

/ Upon successful completion of the
module, the student will:
ON1, ON2,0N7,0N4, ON10, ON 11

TOPPOP
316
TBPPC
316

MOHE KbI3MET
KepceTy

OHIMJIEPiHIH OpraHOJENTHUKATBIK, ¢usuko-
XUMUSUIBIK, ~ MUKPOOHMOJIOTHSUIBIK ~ KAaCHETTEpiH
CHUITaTTAWTHIH HETi3T1 KOPCEeTKIITeprene ;

TaraM OHIMJEpiHIH acCOPTHUMEHTTIK Ti30eci koHe
camma KepCeTKIMTepi;KociOn KBI3MET CallaChIHAAFbI
JOaFgpuiap,  KeNyIIlepre  KbI3MET  Kepcery,
TaraMAapAbl peciMaey, KOFaMABIK TaMaKTaHIBIPY
KOCITOPBIHAAPBIHBIH )KYMBICHIH YHBIMAACTHIPY

Opraanzanus u
o0CITy:)KUBaHHE Ha
MIPEANPUATHIX
OOIIECTBCHHOTO
MTUTAHUS

JucuummHa — MOZIYJs  BIAJCET  CYIIHOCTBIO
OpraHM3alMd W OOCIY)KMBaHMs Ha TPEIIPUITHIX
0OLIECTBEHHOT'O MUTaHHS; OCHOBHBIMHU
TIOKa3aTeIsIMH, XapaKTepu3yLIIMU
OpraHOJICNITUYECKHE, (U3MKO-XUMHYECKHE,
MHKPOOHOJIOTHYECKHUE CBOMCTBa MHIIEBBIX
NPOJYKTOB; M3Y4aeT aCCOPTUMEHTHBIN MepevyeHb U
MOKa3aTeN  KayeCTBa  IHUIIECBBIX  IPOIYKTOB;
HaBBIKH B chepe pogecCHOHATBHOM
JeATENBHOCTH;  OOCIY)KMBAaHHH  IOCETHUTEICH,
opopmieHnss ~ OmIOA,  OpraHW3alid  PadOTHI
NpeIIpHUATHI 00IIECTBEHHOrO MUTAHMS

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

MKKUT
316
TORO
316

TOC 316

MeiipamxaHaJbIK
KBI3MET KepceTy/Ii
YHBIMIACTBIPY
JKOHE
TEXHOJIOTHSICHI

Moynb MoHI KOCITOPEIHHBIH €peKIIe TYpi peTiHae
MeHpaMxaHaHBIH aH - JKaKThl KbI3METI TypaJbl
OimiMmi  KanemracTeipagel. OHBIH KYMBICBIHBIH
OPTYpJi AaCHeKTUIEepiH 3epTTeimi: YiH-Kailmapasl
KaOOpIKTayJaH OacTtam  Kemymiiepre  KbI3MET
KOPCeTYIIH JKOFaphl JEHTediH yYHBIMAacTBIpyFa
neiin. MeipaMxaHaHbIH JKE€Ke KBI3METTEpiHiH
JKYMBIC OficTepi MEH OMIiCTEpiH >KOHE acHa3fbIK
OHJIIPICTIH epPEeKIIENIKTePiH KapacThIPaIbl

Texnomorust u
OpraHu3aIHs
PECTOPAaHHOTO
00CITy)KUBaHHS

Hucnmmummaa  Moxyns  GopMupyeT 3HaHHS O
BCECTOPOHHEH JeATEeNbHOCTH pecTopaHa - Kak
ocoboro THOA MIPEIIPUATHSL. Wzyaaet
MHOrooOpa3Hbleé ~ CTOPOHBI ~€ro  paboThl:  OT
0o0Opy/IOBaHHMS TOMEIIEHHS 10 OpraHM3aluu
BBICOKOTO YPOBHS OOCITY>KMBAaHUsSI IIOCETHTEINCH.
PaccmaTpuBaeT mpueMbl M METOJbl  PabOTHI




OTJCIBHBIX CIY)X0 pecropaHa U OCOOCHHOCTH
KYJMHAPHOTO MPOU3BOJICTBA

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/KOOK
I1J1 BK

PD UC

PTZ 302
TOPP
302
CTE 302

Tamax naiipiHnay
TEXHOJIOTHUSICHI

Monynp TOHI JKanmai  eHIIpIC  JKargaiibIHaa
acmasJbplK OHIMICPIi YTBIMIBI JaWbIHIAY TYpPajbl
TOJIBIK TYCiHIK Oepeli; KOFaMIbIK TaMaKTaHIBIPY
OHIMJICPiHIH TEXHOJIOTUSIIAPHI; KOFaMIBIK
TaMaKTaHY bl JAMBITYBIH HETI3r1 OaFbITTaphl KOHE
KOFaM/IbIK TaMaKTaHIBIPY KOCITOPBIHAAPHI
KBI3METIHIH epeKIIeIiKTepi

Texuomorus
TIPUTOTOBIICHHS
TIHIIH

JucumIuinHa MOIyIIs 1aeT IIOJHOE
MPE/CTABICHHE O PAlMOHAIHHOM HPUTOTOBICHUH
KYJIUHAPHOW MPOAYKIMK B YCJIOBHAX MAacCOBOTO
MIPOU3BOJICTBA; TEXHOJIOTUHU MPOIYKIUH
00ILECTBEHHOTO [IATAHMNS,; OCHOBHBIX
HaHpaBJ’IeHHﬂX paSBI/ITI/Iﬂ 06H_ICCTBCHHOFO IIUTAHUSA
U OCOOCHHOCTSIX JEATEIBHOCTH IPEANPUSTHI
00IIECTBEHHOTO TUTAHHUS

Cooking
technology

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

ON1, 2,7

BIIKOOK
I1J1 BK

PD/ UC

AST 311
TDN 311
TSD 311

AJIKOT0JIBCI3
CYCBIHIAPIbIH
TEXHOJIOTHSCHI

MonynbaiH ToHI aJKOTO0JbCi3 CYCBIHAAPIBI OHAIPY
TEXHOJIOTUSICHI CaJIaChIHIAFrbl oMl
KaJbINTACTRIPAIbl,  AJKOTOJBCI3  CYCBHIHAAPIBIH
KIKTEIyl, ACCOPTHMEHTI JKOHE camnachl
CaJIaCBIHAFBl  HETI3rl TYCIHIKTEepAi 3epTTeiini.
[MukizaT el AaiblH OHIMHIH camachlH OakKbpLIayFa
apHaJNFaH HeTi3ri HOPMAaTHBTIK MaTepHalAap MEH
MIPOrPECCUBTI TEXHOIOTUSIIBIK TACIIIED

Texnomorus
0€e3aIKOr0JIbHBIX
HaITUTKOB

Hucnmmumea  Moxyns  gopMupyeT 3HAHHA B
obnactu TEXHOJIOTUH IIPOU3BOJCTBA
0€3aJIKOTOJIbHBIX HAlUTKOB;  H3y4aeT OCHOBHBIE
TIOHATHL B obmnactn KJaccudukaimy,
acCOpTMMEHTa M KauecTBa  0E3aJKOTOJIbHBIX

ON1,2,7




HanuTKOB. OCHOBHBIC HOPMAaTHUBHBIE MaTepHajbl U
MIPOrPECCUBHBIE TEXHOJIOTMYECKHE IPHUEMBl JIs
KOHTPOJISI KAUECTBA CHIPbS M TOTOBOH MPOAYKIMU

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

KIINKOOK | ATKSM | A3BIK-TyJTiK Moayns ToHI  TYTHIHYIIBUIAPABIH — TaJanTapblH ON 4, 10
G312 KOCIMOPBIHAAPbIHIA | KaHAFATTaHIBIPY JKOHE OJapJblH OHIMIe/KbI3METKE
I BK SMKPP | fbI cana JereH  ymitrtepin  Oomkay,  Oenrimi  Oip
312 MEHEIKMEHTI OHIMHIH/KBI3BMETTIH Oocekere KaOiuIeTTLNIrH KOHE
PD UC QMSFE | xyiieci Oocekere KaOUIETTUINIH apTTBIPY, JKaJIbl TaMak
312 KOCIMOPBIHAAPBIHAAFEl KbI3METTI JKETUINIpY YILIH
KOJIJAaHBUIATBIH KEIICHMI >KyHenepmi, omicTep MeH
KYpaJmapIsl 3epTTeii.
Cucrema JucnumimHa MOIyNs H3y4aeT KOMIUIEKC CHCTEM,
MEHEKMEHTA METOJIOB M HMHCTPYMEHTOB, KOTOpBIC HCIIONB3YET,
KayecTBa Ha 9TOOBI YIOBIETBOPATH TPEOOBAaHUSA MOTpeOHTENCH
TTUIIEBBIX U TIPEIBOCXUINATh WX OXHUIAHUS OTHOCHUTEIBHO
MPEIIPUATHIX NPOIYKLUH/YCITYTH, HOBBILIATH CBOIO
KOHKYPEHTOCIIOCOOHOCTh u
KOHKYPEHTOCHOCOOHOCTD KOHKPETHOM
NPOIYKIUH/YCITYTH, COBEpLICHCTBOBATH
JeATeNIbHOCTh HA MUILIEBBIX MPEIIPHITHIX B
1EeJIOM.
Quality The discipline of the module studies a complex of
management systems, methods and tools that it uses to meet the
system at food requirements of consumers and anticipate their
enterprises expectations  regarding  products/services, to
increase its competitiveness and the
competitiveness of specific products/services, to
improve the activities of food enterprises in general.
KII/2KOOK UTT 310 | ¥naTTHIK Taramuap Monynp TOHI  YWITTBIK — TaFamIapAasl  ©HIIPY ON1,2,7
I KB TNB 310 | TeXHOJOTHSICHI TEXHOJOTHACHIH YVUBIMIACTBHIPYFa BIKIMAl €Teli;
PD UC TND HOPMATHBTIK KOHE TEXHOJIOTHSIIBIK KY)KaTTaMaHBIH
310 HETi3ri  epexenepiH,  YITTBIK  Taramaap.blH
epeKIIeNiKTepiH; YIATTBIK Taramaapisl JalbIHIAY
OoiibIHIIA KOFaM/IbIK TaMaKTaHJbIPy
KOCITOPBIHAAPBIHBIH OHJIIPICTIK
WHOPPAKYPBUTBIMBIH, MIHKI3aT KOHE MaTepPHAaJIbIK-
TEXHUKAIBIK 0a3aChIH TYCIHYTe KOMEKTeCe Il
TexHosorus JuciuiuimHa MoJyisi CHOCOOCTBYET OpraHHM3aliy




HaLMOHAJIBHBIX
oo

TEXHOJIOTHH TPOW3BOJCTBA HAIMOHAJBHBIX OO
MMOMOTAeT Pa30UPaThCI B OCHOBHBIX IOJIOKCHUIX
HOPMATHUBHOM U TEXHOJIOTMYECKON NOKYMEHTALUH,
B OTJIHMYHTENBHBIX OCOOEHHOCTSIX HAIMOHAIBHOMI
KyXHH; TPOW3BOJACTBEHHON  WMH(PPACTPYKTYPHI,
CBIDCBOM W MaTepHANbHO-TEXHUYECKOH 0a3bl
MpEeaNpusATHA  OOIIECTBEHHOTO  IHTaHHUA IO
M3rOTOBJIEHHUIO HAITHOHAILHBIX OO

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

KTEAEB | KoramIbIK Monaynb IIoH1 KOFaM/IBIK TaMaKTaHy
310 TaMaKTaHyIarbl KOCITOPBIHAAPHIHAA €celnKe aTyabl
UOOP €CETIKE ATy JKOHE YHBIMAACTBIPYABIH KalMbl TPUHIAOTEP] Typasl
310 ecer 6epy OUTiMII KaJBIITACTHIPAAbl; KOFAMIBIK TaMaKTaHY
AC 310 OHIMJEpPIHIH  KaJbKyJSIIMSACHIH ~ KOHe  Oara
OenrijeyiH OKypridy; HOpPMAaTUBTEp OOMBIHIIA
UIMKIi3aT  CaHBIH  €CENTey  JaFAbIChl.  M3ip
pelenTypachl, a3blK-TYJIKTEp/1i caly HopMaJaphbl
VYuer u otuetHocTh | JlucumiuinHa MoOayds  (OPMHUPYET 3HAaHUS 00
B 00IIIECTBEHHOM O0IIMX TMPUHIMIAX OpraHu3allMk ydYeTa Ha
MUTaHUH OPEANPUSITHIX 00IIIECTBEHHOTO MUTAHUS,
MPOBEACHUN LEHOOOPa30BaHUsI W  KaJbKYJISIHH
MPOAYKTOB OOMICCTBEHHOTO THTAHU, O HaBBIKaX
pacdeTa KOJHMYECTBA CHIPbS ITI0 HOPMATHBAM:
pelenTypsl, MEHIO, HOPMBI 3aKJIaIKH IPOTYKTOB
Accounting in the The discipline of the module forms knowledge
catering about the general principles of accounting at public
catering enterprises; 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
KIT/2KOOK KTKMZ | KoramasIk Monynp ToHI MEHEIKMEHTTI 93ipiey KOHEe eHTi3y ON 10, 11
313 TaMaKTaHIBIPYJaFbl | YIOIIH KaXeTTi ic-mapanap OoipiHIa Oimimai
111 BK SMBOP Kayinci3mik KaJIBIITAaCThIPa bl
313 MEHEHKMEHTI JOMEKTI  Ke3eHIEepHi IKy3ere acelpy apKbUIbI
PD UC SMSPC KyHenepi KOFaMIBIK TaMaKTaHAbIPY OHIMJICPIHIH
313 Kayincizairi. KaMmramacel3 ety THIMII KYMBIC




icteyl  Kayinci3mik  MEHEeKMEHTI  JKyHenepi
KOFaMJIbIK TAMaKTaHAbIPY OHIMJIepi.

CucTeMbl
MEHEKMEHTA
0€e301IacHOCTH B
00IIIECTBEHHOM
[IATAaHUH

JuctuiuimHa  Moxyist  (OpMHUpYeT 3HaHHS MO
MEpONPUATHSIM, HEOOXOAWMBIE IUIA pa3pabOTKA H
BHEJPEHUS. MCHEDKMEHTA

0€e30IMacCHOCTH TIPOYKITIHI 00IIIECTBEHHOTO
IIUTaHUS HOCPEICTBOM OCYIECTBIICHUS
MOCJIeIOBATENbHEIX 3TanoB. O0ecneynTh
¢yHKUIHOHUpOBaHUE (P EKTUBHOM

CHCTEMBI MEHE/KMEHTA 0€3011acHOCTH

MIPOTyKIMH OOIECTBEHHOTO TIUTAHUSI.

Safety management
systems in public
catering

The discipline of the module forms the knowledge
on the activities necessary for the development and
implementation

of the safety management of public catering
products through the implementation of successive
stages. To ensure

the functioning of an effective

management system for the safety

of public catering products.

KII/KOOK
I1J1 BK

PD UC

OP 314
PP 314
SP 314

OHnipicTik
MPaKTHKA

OHIIPICTIH HETi3Ti TEXHOJIOTHAIBIK MpoIecTepi
MEH OKOHOMHKAIBIK KOPCETKIIITEpiH ecenTey
oicTepiH KOJJaHyFa MYMKIHIIK Oepemi; Kasipri
3aMaHfbl Oackapy oJicTepi HerisiHaeri eHIipic;
FBUIBIMH-TEXHUKAJIBIK MPOTPECTiH Kasipri
JKETICTIKTEpiH KOJIJJaHa OTBIPBIN, OCIMIIK IKOHE
JKaHyap  TEKTeC  INWKI3aTThl  KalWTa  OHILY
CaJIlaChIHIArbl TCOPHUSUIBIK JKOHE MPAKTHKAJIBIK
HeTi3/iep; YUBIMIbI KUCHIH/IBI JKOHE TOUEKTI Typie
HeTi311ey

HpOI/IBBOZ[CTBGHHaH
IpaKTHUKa

[To3BossieT TPUMEHSTH METOBI pacdeTa OCHOBHBIX
TEXHOJIOTHYECKHX IPOLECCOB M HKOHOMHYECKHX
roKazaTesnen TIPOM3BOJICTBA; HCTIONIb30BATh
MIpUeMblopranu3anuy 3pEeKTHBHOTO
MIPOU3BOJCTBA HA OCHOBE COBPEMEHHBIX METOJOB
VOpaBIEHUsS; TEOPETHYECKHE U INPaKTHUECKHUE
OCHOBBI B  oOjactH  mepepabOTKH  CHIPbSA
PaCTUTENFHOTO ¥ JKUBOTHOI'O MPOHMCXOXICHUS C
MIPUMEHEHHEM COBPEMEHHBIX JTOCTH)KEHUH HaydHO-
TEXHUIECKOTO mporpecca; JIOTHYECKH u
MIOCJIEI0BATENILHO  OOOCHOBBIBATh  OPTaHU3ALHIO
IIPOU3BOJICTBA MPOAYKTOB MUTAHUS

Specialized practice

It allows to apply methods of calculation of the
main technological processes and economic
indicators of production; to use methods of

16

6,8

ON1
ON 2
ON7
ON 11




organization of effective production on the basis of
modern management 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  scientific  and
technological progress; logically and consistently
justify the organization

KII/KOOK
I1J1 BK

PD UC

DP 315
PP 315
PP 315

Jummomanasl
MIPAKTUKACHI

JurutoM anablHAaFbl TpPaKTHKaJAaH eTy Mpoleci
MBIHAai KY3bIpETTepIi KaJIbINTaCThIPYFa
OarpITTaIFaH: KOCIMOPBIHHBIH HOPMATHUBTIK
KY’KaTTapbIMEH JKOHE Ky)KaTTaMalapbIMeH
TaOBICTBI ~ JKYMBIC  iCTEy;  Kasipri  3aMaH¥bl
TEXHOJIOTHSIBIK, Tociaep i JKOHE J)KaHa
KaOJBIKTAppl  KOJIAAHY; OHIIPIC THIMIUIICIH
ecenTey YILiH TEXHUKAJIBIK-)KOHOMHUKAJIBIK
KOPCETKIIITep 1i maiganan

[Ipennunnomuas
MIPaKTHKA

[Ipouecc nmpoxoxaeHus MPEeATUITIOMHON MPAKTHKH
HampasleH Ha  (OPMHPOBAHHE  CIIEIYIOUINX
KOMITeTEHIINI: ycHenrHas paboTa ¢ HOpMaTHBHBIMH
JOKyMEHTAaMH ¥ JOKyMEHTAIMeH IpeAnpusiTHS;
NIPUMECHEHHE  COBPEMEHHBIX  TEXHOJIOTHYECKUX

pUEMOB u HOBEHIIIEro 000pynoBaHuUs;
UCIIOJIb30BaHKE TE€XHUKO-IKOHOMHUYECKUX
IOKa3aTeNned s pacdera 3¢ GEKTHBHOCTH
HpPOU3BOJICTBA.

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 documentation of the enterprise; the
use of modern technological techniques and the
latest equipment; the use of technical and economic
indicators to calculate the efficiency of production.

ON1
ON 2
ON7
ON 11

Kocbeimuua 0isim 6epy 6araapiaamaiapsl

(Minor)/Tonoanure

bHbIE 00pa3oBaTeibHbie nporpammbi(Minor)/

KB BD CC

BII TK B 218 [on 1/ductumnmnaa
KB BD CC 1
BII TK B 219 [on 2/Quctumnnaa
KB BD CC 2
BII TK B 220 [on 3/ductumnnaa

3




Jene Monysb/ii COTTI assKTaFaHHAH KCeHiH JKBIT MK DSh JleHe LIBIHBIKTBIPY I[lon kociOuM  KpI3BMETKE  JallbIHOANYy  YIIH 8 1-4 KK 20
IIBIHBIKTHIPY | OLTIM arymisl KaOJIeTTi: O0/[ OK 1108 (1- JEHCAYJBIKTBl CaKTay, HBIFAUTYIbl KamMTaMachl3
/ KK 20 GED MC 4) eTeTiH JIeHe TMIBIHBIKTBIPY  KYpalgapbl MeH
Ommueckas FK 1108 omicTepiH MaKcaTTHl TYple KOJJaHyFa YHpeTeni;
KynbTypa/ / Tlocne yCTIemHOTo 3aBepIICHHS (1-4) ¢U3MKaNbIK ~ JKYKTEeMEHi,  JKYHKe-TICHXHUKAaJIBIK
Physical MOJIyJIst O0yUaronuiics GyaeT: PhC cTpeccTi koHe Oosamiak  eHOeK  opeKeTiHmeri
Culture OK 20 1108 (1- KONMaichi3s  (akTopmapabl  TYPaKTBl  Typhe
4) ayYBICTBIPYFa bIHTAJIAHABIPAJIBI
/ Upon successful completion of the duznueckas JuciuruinHa VIHUT LeJICHANPABICHHO
module, the student will: KyJIbTypa HCIIONB30BaTh CPEACTBA M METOABl (DPU3HMUYECKON
GC 20 KYJIBTYDBI, obecrieunBaromnye COXpaHeHHe,
YKpEIUICHHEe  3[0pPOBbS sl  MOATOTOBKH K
npohecCHOHAIBHOW EATEIBHOCTH; K CTOHKOMY
MEePECHECCHUI0  (PU3HYECKUX HATPY30K, HEPBHO-
NCUXWYECKUX HANPHKCHUH M HeONaromnpusTHBIX
(axTopoB B OyayIIel TpyIO0BO#l AEATEIHHOCTH.
Physical Culture The discipline teaches to purposefully use the
means and methods of physical culture, ensuring
the preservation, strengthening of health in order to
prepare for professional activity; to persistent
transfer of physical exertion, neuropsychic stress
and adverse factors in future labor activity.
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