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Jlenreiii/Ypoens/ Level: 6akanaBput/Oakanaspuatr/ bachelor’s degree program

Kocranaii, 2024



I3IPJIEYIIIJIEP/ PASPABOTUYUKHA// DEVELOPERS:

Epim H.A. — a3BIK-TYJIK Kayilci3miri xoHe OHMOTEXHOJOTUsl KadeIpachlHBIH ara OKBITYIIBICHI,
TEXHUKA FbUIBIMIAPbIHBIH MAarucTpi;

CaruroBa I'. C. - a3bIK-TYJIK KayilCi3ziri >koHe OMOTEXHOJIOTUS KadeIpachbHbIH aFa OKBITYIIBICHI,
MarucTp;

MyxamenoB T. A. - a3pIK-TYNIK Kayilci3airi jkoHe OHOTeXHOJOTHs KadeapachlHBIH ara
OKBITYIIBICHI, TEXHUKA FbUIBIMIAPbIHBIH MarkcTpi;

Tney6aeBa 3. b. - a3pIK-TY/IK Kayilci3airi xoHe OHOTEXHOJIOTHS Ka(eapacklHbIH aFa OKBITYIIBICH,
TEXHHUKA FbUIBIMIAPbIHBIH MAarucTpi;

Kamutka JI. A. — a3bIK-TYNIK KayilcCi3airi >koHe OMOTEXHOJIOTHSI KadeIpachbHbIH OKBITYIIBICHL,
’KapaTbUIBICTAaHy FUIBIMIAPbIHBIH MarucTpi;

[akupora A. P. - «kKocTtanaif MeTbKOMOMHATED) aK 0ac TEXHOJIOTI;

Mewnppiranuesa A.I'. — 6B07202 — OUIDKOOxOT bb 4 kypc crynenti;

Ho3 A.B. -6B07501 - ATOOC:xC Bb 4 xypc cTyaeHTi.

Epim H.A. - crapmmii mnpemopaBatenb Kadenpsl MPOAOBOJIBLCTBEHHOH 0€30macHOCTH U
OMOTEXHOJIOTMH, MArUCTP TEXHUYECKUX HAYK;
CarutoBa I'. C. - crapmmii npenopaBarenb Kadeapbl IPOAOBOIBCTBEHHON O€30MacHOCTH U

OMOTEXHOJIOTUH, MATUCTD;

MyxamenoB T. A. - crapmmuii mpenogaBarenb Kadeapbl MPOIOBOIBCTBEHHOW OE30MAaCHOCTH U
OMOTEXHOJIOTMH, MAarUCTP TEXHUYECKHUX HAYK;

TneybaeBa 3. b. - crapmmii mpenogaBarens Kadeapbl MPOIOBOJIBCTBEHHOW OE30MAaCHOCTH W
OMOTEXHOJIOTMH, MAarUCTP TEXHUYECKHUX HAYK;

Kamutka J[. A. — npenonasatens kadeapbl TPOIOBOIHCTBEHHON 0€30MacHOCTH U OMOTEXHOJIOTHH,
MarucTp €CTECTBEHHBIX HayK;

[Makuposa A. P. - rnaBusiii TexHosnor AO «Kocranalickuil MeIbKOMOUHATY;

MenapiranueBa A.I'. — ctynentka 4 kypca OI1 6B07202 — TIIIIPC;

No3 A.B. — crynentka 4 kypca OI1 6B07501 — CCIIIIII.

Yerish N.A. - Senior Lecturer at the Department of Food Safety and Biotechnology, Master of
Technical Sciences;

Sagitova G.S. - Senior Lecturer at the Department of Food Safety and Biotechnology, Master's
degree;

Mukhamedov T.A. - Senior Lecturer at the Department of Food Safety and Biotechnology, Master
of Technical Sciences;

Tleubayeva Z.B. — Senior Lecturer at the Department of Food Safety and Biotechnology, Master of
Technical Sciences;

Kalitka D.A. - Lecturer of the Department of Food Safety and Biotechnology, Master of Natural
Sciences;

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

Mendygalieva A.G.. - 4 th year student OP 6B07202 — TPPRS;

loz A.V. — 4 th year student OP 6B07501 — SSPPP.

YCBIHBLJI/IbI/ PEKOMEHJIOBAHO/ RECOMMENDED:

ABBIK-TYJIIK KayIICI3/Ir1 koHe OuoTexHoorus Kadeapachl OTHIPBICHIHIA KapacThIpbulasl, 2024 x.
22. 05 Ne 4 xarrama

Paccmorpena Ha 3acemanuu  kKadeapbl MPOIOBOIBCTBEHHON O€30MaCHOCTH M OMOTEXHOJIOTHH,
nporokoi Ne 4 ot 22.05 2024 r.

Considered at a meeting of the department of food security and biotechnology,protocol No. 4 dated
22.052024 y.



Oky omicTeMenik KeHeCiHiH memiMiMeH YChIHbUIBL, 2024 k. 29.05 Ne 3 xarTama

PexomennoBana pemnieHueM Y 4eOHO-METOAMYECKOTO CoBeTa, MpoTokos Ne 3 o1 29.05. 2024 r.
Recommended by the decision of the Educational and Methodological Council,Protocol No. 3 dated
29.05. 2024 y.

FrimeiMu keHeciHiH menriMiMeH YChIHBLIIABL, 2024 k. 29.05 Ne 6 xaTTama
PexomMeHnioBaHa pemieHueM YueHoro coBera, nporokon Ne 6 or 29.05. 2024 r.
Recommended by the decision of the Academic Council,Protocol No. 6 dated 29.05. 2024 y.

Keaeci KyxkaTTap HerisiHge »acajjbl:

- JKorappr OimiMm OepyaiH MEMIJIEKETTIK OKallblFa MIHJCTTI CTaHgapThl, KasakcraH

PecniyonukachiHbiH FhulbIM JKoHE KOFaphl OUTiM MuHUCTpiHIH 2022 xbutrbl 20 mrigeneri Ne 2

oyiipsirsiMeH OekiTinres (20.02.2023 x. e3repicTep MEH TOJBIKTHIPYIAPMEH);

- ONEYMETTIK OpINTECTIK TMEeH oJEYyMEeTTIK JKOHEe eHOeK KaThblHACTapbhlH peTTey >KOHIHJET]
pecnyOIMKAIBIK YII KaKThl KOMUCCHSHBIH 2016 KpUTFbI 16 HayphI3garbl OCKITUITCH YITTHIK
OUTIKTLIIK mIeHOepi;

- KC "Cyt enimpuepin enuipy" "Atameken" Kazakcran PecnyOmmkacer ¥ntTeik Kocimkepep

nanaracel backapma TeparacblHbIH MiHAETIH aTKapymbiHbIH 2023.05.30. No 100 Oyiipeireina Ne2 1

KOCBIMIIIA

- KC "Cyr xone cytr enimaepin enmipy" "AtamekeH" Kazakcran PecmyOnukacbl ¥ITTBIK

Kacinkepnep nanmatacel backapma TeparachlHbIH MiHIeTiH aTkapymsiHbH 2023.05.30 Ne 100

OyiipbirbiHa No9 KOChIMIIIA;

- KC "Cycriamap engipici” "Arameken" Kazakcran PecriyOnmkacel ¥ nTTeik Kocinkepiep nanaTtacel

backapma TeparaceiablH opsiHOacapbiHbiH 2019.12.26 Ne 289 OyiipbirbiHa No263 KochIMINa;

- KC "Xewmicrepai, )kuaekTep MeH KOKeHICTepAl eHeYy koHe KoHcepBuiey" "Atameken" Kazakcran

PecniyOnmkacel ¥n1TeiK Kocinkepnep manatacel backapma TeparachblHBIH MIHIETIH aTKapyIIbIHBIH

2023.05.30. Ne 100 6yitpeirsina Nel7 Kocbimina;

- KC "Et xoHe et eHimMzepiH eHaipy" "Arameken" Kazakcran PecniyOnukacs! ¥nTTeik Kocinkepiep

nanaracel backapma TeparacblHbIH MIHAETIH atKapymbiHbIH 2023.05.30. Ne100 OyiipbirbiHa Ne 10

KOCBIMIIIA;

Pa3paGorana Ha OCHOBAHMH CJICAYIOIINX JOKYMEHTOB:
- I'ocynapcTBeHHbIN 00111€00513aTeNbHBIN CTaHAAPT BBICHIETO 00pa30BaHUsl, YTBEPHKIEH MPUKA30M
MunucTpa HaykH U Bbiciero oopazoBanus Pecybnuku Kazaxcran ot 20 urons 2022 roga Ne 2 (c
n3MeHeHusiMU U tortosHeHwsivu ot 20.02.2023 1.);
- HammonanbHasg paMmka KBanu(uKaluii, yTBep:kJeHHas MporokoioM oT 16 mapra 2016 rona
PecnyOnmkaHCKON TPeXCTOPOHHEM KOMHUCCHEN MO COLMaIbHOMY MapTHEPCTBY U PETYIMPOBAHUIO
COLIMAJIbHBIX U TPYAOBBIX OTHOLLIEHUH,
- [IC «IIpon3BoacTBO MOJIOUHBIX NPOAYKTOB» I[lpmmoxkenue Ne 21 k mpukasy HCIOIHSIOLIETO
obs3anHocTH [pencenatens IlpaBnenus HanmonanbHOM nmanatel npeanpuHuMareneit PecryOnuku
Kasaxcran «Atamexken» ot 30.05.2023r. Ne100
- IIC «IIpou3BoncTBO MOJIOKA M MOJIOYHBIX HpoaykToB» Ilpminoxenne Ne 9 k mnpukasy
HCIIOJIHSIOIIETO 00s13aHHOCTH [Ipencenarens [IpaBnenus Hanmonanpuoi M1aJIaThl
npeanpunumareneit Pecyonuku Kazaxcran «Atamexen» ot 30.05.2023r. Nel00;
- TIC «IIpomsBojacTBO HamuTKOBY» mpmiokeHne Ne 42 k mpukasy 3amecturens Ilpemcemarens
[TpaBnenus HaumonanbsHO# manatel npennpunumareneid PecryOnuku Kazaxcran «ATamekeH» OT
26.12.2019r Ne 263;
- IIC «IlepepaboTka 1 KOHCEPBUPOBAHUE TUIO/OB, SAToA U oBorei» [lpunoxenne Ne 17 k mpukasy
HUCIOJIHSIIONIETO 00s13aHHOCTH [Ipencenarens [IpaBnenus Hanmonanpuoi aJIaThl
npennpuHumareneil Pecnnyonuku Kazaxcran «Atamexken» ot 30.05.2023r. Nel00;



- TIC «IIpousBonctBo Msca u MsaconpoaykroB» Ilpunoxxenune Ne 10 k mpukasy MCHOJHSIOLIETO
obsi3annocTH IIpencenarens Ipasnenus HarmonanpHOM MmanaTel npeanpuHUMaTenei PecryOmuku
Kazaxcran «Atamexen» ot 30.05.2023r. Nel100;

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
12/26/2019 No. 263;

- 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 National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken"
dated 30.05.2023 No. 100;

AK "Kocranait MmenbkoMOUHaTHI'" / A.P.]_HaKI/IPOBa/
AO «Kocranalickuii MeTbKOMOUHATY/ |(Z & = , A.P.Illakupona /
AO «Kostanajskij mel'’kombinat» \ (Mepl/neanL 50311» OILHHCB) A.R.Shakirova

L& CE pooar

© A.BalTypChIHYJIBI ATBIHAFbI
Kocranaii eHipiiKk yHUBEpCUTETI



Binim Oepy 0arnapiaMachbIHBIH NACIOPTHI
ITacopT o0pa3oBaTebHOM NPOrPpaMMBbI
Passport of the educational program

BBB koabl jkoHe 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 /
HmxenepHbie, 00pabaThIBAIOIIME U CTPOUTEIBHBIE OTPACu /
Engineering, manufacturing and construction industries

Jasipjiay 0aFbITHIHBIH KOl MEH
JKIKTETYl/

Koa n knaccupuxkanus
HANPABJICHHUS MOATOTOBKH/
Code and classification

areas of training/

6B072 OuuipicTik »oHe eHIey canaiapbl/
[Tpoun3BoICTBEHHBIE M 0OpaOATHIBAIOIINE OTPACITH/
Industrial and manufacturing branches

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

B068 A3zbIk-TymiK ©HIMIepiHiH eHaipici/ [IponsBoacTBo
npoayktoB utanus/ Food production

Bbijim BB Typi/ Bux OINl/ EP type

Konpmansictarsl / lefictByrommas / Acting;

BBEXCK 0O BIHIIIA JAeHremi/
Yposerb 1o MCKO/ ISCED level

BBXCIII /MCKO/ ISCED 6

YBII ooiibinina qenreiii/YpoBenb
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
maprrapsi /

Ycaosus peamuzanuu OIl past
JIMI[ ¢ MHBaJMAHOCThIO 1 OOII /
Conditions for the implementation
of EP for students with disabilities
and special educational needs

Myrenektiri 6ap OuliM  anymbIapablH — OutiM - Oepy
OpOIeCiH KaMTaMmachl3 €Ty VIIIH  YHMBEPCHUTETTIH
aKaJeMUSUIBIK casicaThlHA COMKec MoHAepaiH ( OapibiK
MOJYJBAEPIIH), TPaKTHUKAIAPAbIH KOHE  KOPBITHIH/IBI
aTTecTaTTay poCciMIEpiHIH TOPTIO1 TOJBIK CaKTaIaIbl.

"MyrenekTiri O0ap OuTIM alylmIblIapAblH MOHJI UIepyiHIH
apHaiipl maptrapsl" OoibIHIIA MyTeNeKTIri O6ap axamaap
ywin xoHe EBb Oeitimney Bb apnamran  Kocbmina
OeIMIH €HrI3y apKbUIbl OKYy >KYMBIC OarJapiamaliapblH
(cunnmabycTapibl) 93ipiiey apKbUIbI ICKE aChIPbLIAIbI.

Jost obecrieueHus 00pa3oBaTeIbLHOTO nporiecca
oOyyaromuxcst ¢ uHBaIMAHOCTEIO M OOIl moIHOCTBIO
COXpaHsieTcs MOPSIOK AMCUUIUINH (MOAYNEH), MPaKTUK U
npoIexypsl HUTOTOBOM aTTeCTalliM B COOTBETCBUU C
AKageMHYEeCKON TOJIUTUKOW yHuBepcutTera. Jlns nun ¢
unBanuaHOCTHIO U OOII aganTtanmonnas OII peanuzyercs
yepe3  pa3paborky Paboumx  y4eOHBIX  Tporpamm
(cunnmabycoB) myTeM  BKIIOYEHHS  JONOJHHUTEIBHOTO
pasznena «CrnenuanbHble YCIOBHSI OCBOEHHS TUCIHUILINHBI




obOyJaronuMucs ¢ MHBATUIHOCTEIO 1 OOI).

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

Kanyapnap MeH oCIMIIK IIMKi3aThIHAH TaMaK OHIMICPIH OHAIPYIiH KOFaMBIK TaMaKTaHAbIPY MEH
apHaiibl MAKCATTarbl TEXHOJIOTMSUIBIK IPOIIECTEPIH XKYPri3y YIIIH MaMaHap Aasipiay

HOZ[I‘OTOBK& CIICOHNAIMCTOB JJISL BCIACHUA TEXHOJIOTMYCCKHX IIpo1eCCOB IMPONU3BOACTBA
IMPOAOBOJILCTBEHHBIX IMPOAYKTOB M3 XXWMBOTHOI'O M PpaCTUTEIIBHOI'O ChIPbA, IIPOAYKTOB O6H.I€CTB€HHOFO
IUTaHWA U CIICHUAJIbHOI'O Ha3HAYCHUA

Training of specialists for conducting technological processes of production of food products from
animal and vegetable raw materials, food service and special purpose

bepinerin nopexe/llpucy:xnaemas crenenb/ Awarded degree

«6B07201 ABBIK-TYIIK ©HIMJEpIHIH TEXHOJOTHSCHy OutiM Oepy Oarmapriamachl OOMBIHIIA TEXHUKA
KOHE TEXHOJIOTHs OaKaJlaBpbl

bakanmaBp TeXHMKM W TEXHOJOTMH 1O oOpa3oBarenbHOM mporpamme «6B07201 TexHonorus
MIPOJOBOJILCTBEHHBIX MTPOITYKTOBY

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

Maman JayassiMaapbiHbIH Tiz0eci/ Ilepeuensb nosuknocreit mo OII/ List of positions on OP

bac TexHomnor, MHXEHEP-TEXHOJIOT, TEXHOJOI-XMMHK, Oac HmxeHep (Oacka cananapna), SKimi,
KOFaMJIBIK TaMaKTaH IbIPY KOCITOPBIHAAPBIH/A OH/IPIC MEHIepYIIIici, KOJUIE/PK OKBITYLIBICHI, OTIEpaTop,
3epTXaHalllbl, 3epTXaHa MEHIepPYIIICi, OHIpic OACTHIFBI

I'naBHEBIN TEXHOJIOI', MHXXCHCP-TCXHOJIOI, TCXHOJIOI'-XHNMHUK, IJ1aBHBIN HWHXCHECD (B IIpoYHux OTpaCJISIX),
AAMUHUCTPATOP, 3aB. IMPOM3BOACTBOM Ha MNPECATNIPHUATUAIX 06HI€CTB€HHOFO MUTaHud, MOPEernoaaBaTciib
KOJUIC/IPKa, O11eparop, J'Ia60paHT, SaBCI[YIOH_II/Iﬁ J'Ia60paT0pI/II/I, HaYaJIbHUK IMPONU3BOACTBA

Chief Technologist, Process Engineer, chemical technologist, Chief Engineer (in other industries),
administrator, production manager at catering enterprises, college teacher, operator, laboratory
technician, laboratory manager, production manager

Kacion kpi3mer 00bekTiniepi/ O0beKkThI NpodeccnoHaAIbHOM JesTeTbHOCTH/
Objects of professional activity

A3BIK-TYJIK 6HIMJIEPIH OHIPETIH KACIOPbIHIAp, 00ajgay MHCTUTYTTaphl, FhUIIMA MEKEMENEp, OKY
OPBIHIAPBI, KOFaM/IbIK TAMaKTaH IbIPy KOCIIOPBIHIaphI

[IpennpusaTst 1O MPOU3BOACTBY MPOJOBOJIBCTBEHHBIX NPOIYKTOB, IPOCKTHBIE MHCTUTYTHI, HAy4dHbIC
yUpexJIeHUs, y4eOHbIE 3aBe/ICHUs], MPEANPHUSITHsI OOLIECTBEHHOIO TUTaHUs

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

Kacion kb13met TypJiepi/ Buabl npogeccuonanbhoii gesreabHocTi/ Professional activities

- OH/IIPICTIK-TEXHOJIOTHSIIBIK KbI3METI;

- OKCIIEPUMEHTTIK-3€PTTEY KbI3METI;

- YUBIMIACTBIPYIIBIIBIK-0aCKAPYIIBLIBIK KbI3METI;
- €CEMNTIK-K00AIBIK KBI3METI;

- Ou1iM Gepy

- MPOM3BOICTBEHHO-TEXHOJIOTHYECKAs ACSITEIHHOCTD;
- BKCIEPUMEHTANTBHO-UCCIE0BATENbCKAS E€ATEIbHOCTb;
- OpraHu3alOHHO-YyIIpaBiIeHYeCcKas JesITeIbHOCTD;

- pacYeTHO-TIPOEKTHAs JI€ATEIbHOCTD;

- oOpazoBarenbHasl e TeIbHOCTh

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

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




- educational activity

Kacion kbpi3meTinin pynknusiapsl/ @ynknuu npodeccuoHaNbHOM AesATeIbHOCTH/
Functions of professional activity

- OaKpUIAIBI: KeJNI TYCETIH IIMKI3aTThIH CarackiH, 9pOip Ke3eH e ’KoHEe MEMIICKETTIK Tayap OHIMiHAe
OHIM OHJIPY/I, Tayapiapbl JaHbIHAAYIBIH OCKITUITCH TEXHOJIOTHSCHIHBIH CAaKTATybIH, KOKET OOJFaH
KarJaiiia OHBl OHTAIAHIBIPYIBI, OHIMII cakTay, OyBII-TYI0 KoHE TaHOanay IIapTTapBIHBIH
JYPBICTBIFbIH, KICITOPBIHIAFbl CAHUTAPHSIIBIK HOpMaJIap MEH €peKeliep/iiH CaKTalyblH;

- apHaiibl )ka0BIKTHI AYPHIC MailanaHyabl KaJaraaaiibl;

- TYBIHJAUTBIH IpoOIeMaiapIbl TalJaibl, OJIap/ibl )KOKOFa KaThICThI YCHIHBICTAp €HI13e/1;

- )KaHa eHIM/I1 TalbIH/IAY/IbIH TEXHOJIOTUSUIBIK KYYKaTTaMaChIH 5KOHE PELETITYPaChIH 331pIeiil;

- OHBIH ©31H/IIK KYHBIH, YaKbIT HIBFbIHAPbIH, IIMKI3aT IIbIFbIHBIHBIH HOPMAJIAPbIH €CENTEY/l KYPri3el;
- )kaOIbIKTap MEH IIMKi3aTKa TaIlChIPBIC KaCaM/IbL;

- OHIMJII cepTUdUKaTTayFa Ky>KaTTapAbl TaibIHAAYIbI JKYPri3el

- KOHTPOJIMPYET: KAadeCTBO ITOCTYIAIOLIETO ChIPbs, IPOM3BOJACTBA NPOAYKLMH Ha KAKAOM dTale U
TOTOBOIO IPOJYKTA, COOJIIO/ICHNUE YTBEPKICHHONW TEXHOJIOT'MH W3TOTOBJIEHHS TOBApOB, ONTHUMH3UPYS
ee, €ClM TIOHAAOOUTCS, MPABHIBHOCTH YCIIOBHI XpaHEHMs, YIIAKOBKA M MapKHUPOBKH MPOTYKIIWH,
COOITIO/ICHNE CAHUTAPHBIX HOPM U IIPABUJI HA MPEATIPUSITUH;

- OTCJIEKUBAET MPABHIIBHOCTD UCTIOB30BAHUS CIICIIMATIBHOTO 000PYI0BAHUS;

- QaHAJTM3UPYET BO3HUKAOLIHE ITPOOJIEMbI, BHOCHT IIPEIIOKEHHUS] OTHOCUTENBHO UX YCTPAaHEHMUS;

- pa3pabaThIBacT TEXHOJIOTMIECKYIO JOKYMEHTAIMIO M PEIENTYPY N3rOTOBJICHHSI HOBOU IPOTYKITUH;

- IIPOU3BO/IUT pacyeT ee ce0eCTOMMOCTH, BPEMEHHBIX 3aTpaT, HOPM Pacxo/ia ChIpbs;

- COCTABJISIET 3aKa3bl Ha 000PYIOBAaHKE U CHIPHE;

- IPOBOJMUT NOATOTOBKY JOKYMEHTOB Ha CEPTU(PUKALIUIO TPOTYKTA

- 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 Fpubivu xoHE (UIOCO(QUSIIBIK TaHBIM 9ICTEPIMEH TAaOUFH JKOHE JIEYMETTIK JIEMJI FHUIBIMU
YFBIHY MEH 3epleneyli Kamramachl3 eTeTiH (uiiocopus HerisiepiH OiTyMeH KajbINTacKaH
JTYHUETAHBIMJIBIK YCTAHBIM/IAP HET131HIe KOpIIaFaH O0JIMBICTHI Oarasiaii ibr;

KK2 Muconorusibik, TiHH >KOHE FHUIBIMU TYHHETAHBIMHBIH Ma3MYHBI MEH ©31HJIK epeKIIeTKTepiH
TYCIHIIpEi;

KK3 OneymerTik »*oHe eHIPICTIK cananap/ia O0JbII )KaTKaH OapibIK XKafainapra e3 OaracbiH Oepei;
KK4 KazakcraHHbIH Tapuxd JaMYbIHBIH HETI3r Ke3EHIEPIH, 3aHIbUIBIKTAPBIH JKOHE ©31HIIK
EpEKIIIeINITiH TepeH TYCIHY oHE FhUIBIMU TAJJAy HETi31H/IE a3aMaTThIK YCTaHBIMBIH TaHBITA/IBL;

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

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

JKK7 UHTerpatuBTi mporecTep/iH 3aMaHayy OHIMi PETiHe OChI FhUIBIMIAPABIH OLTIMIH CHHTE3/ICHI1;
JKK8 HakTel FBUTBIMIBI, COHIAN-aK OYKIT QJIEYMETTIK-CasiICH KJIACTEP/Il 3epPTTEY/IiH FHUILIMU OJIiCTEpi
MEH TOCUTIEPIH KOIaHAIbl;

2KK9 e3iHiH agaMrepIiiIik >koHe a3aMaTThIK YCTaHBIMBIH J1aMbITA]IbI;

JKK10 KazakctaHnplK KOFAMHBIH KOFAMIBIK, ICKEPIIK, MOJICHHM, KYKBIKTHIK JKOHE ATHUKAIBIK




HOpMaJIapbIMEH JKYMBIC 1CTCH/I1;

JKK11 XKexke xone kociOu Oocekere KaOIeTTUTINH KOPCETe/i;

KKI12 Onemae TaHbUFaH KOFaMJbIK-TYMaHUTapJbIK FbUIBIMAAP cajlachbIHIarbl OLTIMII MpakTHKaIa
KOJIIaHA/TBI;

JKK13 OnicHama MeH Tanaayabl TaHIay/Ibl )Ky3€ere achIpaibl,

KK 14 3eprrey HOTHKENEPIH KOPHITHIH/IBLIANIBL;

KK15 JKana OumiMai cHHTE3EiHI KOHE OHbI T'yMaHHWTApPJIbIK KOFaMIIBIK MaHBI3bI Oap ©HIM TypiHe
YCBIHAJIBI,

KK16 Tysraapanblk, MOJICHUETAPAIBIK JKOHE OHIIPICTIK (KOCINTIK) KapbIM-KAaThIHAC MIHJCTTEPIH IICITY
YILIH Ka3aK, OpbIC KOHE IIET TULAEPIH/IE aybI3Ia kKaHe jka30ala HpIcaH/1a KOMMYHUKAIHSFa TYCE/];
JKK17 I'pammaTukanbIk OLTIM KYyHEC] HETI31HE TUIIIK JKOHE COMIIEY KypallJapbIH Mai1aiaHy/ bl JKy3ere
achIpy; KapbIM-KaThIHAC JKaFJalibIHA COMKEC aKIapaTThl TAI/AY,

KK18 KommyHHKaIMsFa KaThICYIBUTIAP/IBIH 1C-OPEKETTEPl MEH 1C-0pEKETTEPIiH Oarasaii ibr;

KK19 Xeke KpI3METIHIIE aKMapaTThIK-KOMMYHUKAIMSIIBIK TEXHOJIOTHSIIAPIBIH, OPTYPIl TYpJIEpiH:
HMHTEPHET-PeCcCypCTap/ibl, aKNapaTThl 1376y, CakTay, OHJeY, KOpFay jKoHE Tapary *KeHIHJET1 OYITThI )KoHe
MOOWJIB/II CePBUCTEP/II TIAl TATIaHA/TbI,

KK20 ©3iH-631 1aMbITY 3k0HE MaHCANTHIK OCY YILIiH eMip 00kl xkeke OUTiM Oepy TPaeKTOPHUSCHIH KYPY,
JICHE TIBIHBIKTHIPY 9MIICTEPl MEH KYpaIIapbl apKbLIbl TOJIBIKKAHIBI JJICYMETTIK JKOHE KOCIMTIK KBI3METTI
KaMTaMachI3 €Ty YIIIiH cajlayaTThl OMip CAIThIHA OaFIapiiaHaIbl;

KK21 KazakcraH TapuXbIHBIH HETi3rl 3aHAbUIBIKTAphIH, (GHIOCOMUSIIBIK, ONEYMETTIK-CasCH,
AKOHOMHKAITBIK KOHE KYKBIKTBIK OUTIM HETi3/IepiH, Ka3aK, OPBIC JKOHE IIET TULICPIHACTI aybI3Ia jKOHE
a30allia HpICaHJaFbl KOMMYHHKALUSUITApAbI OlIe/Tl ’KoHE TYCIHEeI];

K22 Urepinren OimiMzl e3repin jkaTKaH oJICYMETTIK-MOJICHU KaFJaiiapaa THIMAI QIeyMEeTTEHIIpY
XoHe OerfimM/iey YIIiH KOJIaHa/Ibl;

KK23 OneymerTik KyObUIbICTap/bl, IpoOLIECTEP MEH MpodsieManap/ibl CaH/IbIK JKOHE CalaliblK Tayljay
JIaFIbIIApBIH MEHTePe]Ti.

OK1 OneHuBaer OKpYXAalOLIYl0 JCHCTBUTEIBHOCTh HA OCHOBE MHMPOBO33PEHUECKHMX ITO3HULINH,
c(OPMHUPOBAHHBIX 3HAHHMEM OCHOB (Quiiocouu, KOTOpbIE OOECIIEUMBAIOT HAYYHOE OCMBICIIEHHE U
U3y4eHHe MPUPOJHOTO U COLUATBHOIO MUPa METOIaMU HAy4YHOT0 M (PHII0CO(PCKOTO MO3HAHNS,;

OK2 HHrepnperupyeT cofiepkaHue U cienupruueckue 0COOEHHOCTH MU(OTIOTMYECKOT0, PETUTHO3HOTO
Y Hay4YHOTO MUPOBO33pPEHNS;

OK3 AprymeHTupyeT COOCTBEHHYIO OIICHKY BCEMY TIPOUCXOJSAIIEMY B COIUAIBHOM |
NPOU3BOJICTBEHHOM cepax;

OK4 TlposiBnsieT TpakJaHCKYIO TIO3UIMI0 Ha OCHOBE TIYOOKOTO TOHMMAaHHUS W HAYYHOTO aHaIM3a
OCHOBHBIX 3TaloB, 3aKOHOMEPHOCTEN U CBOe0Opa3us HcTopryeckoro pazsutus KasaxcraHa;

OKS5 Hcnonp3yer METOAbl U NPUEMBI MUCTOPUYECKOTO OMMCAHMS AJIs aHAIM3a NPUYMH U CIEACTBUN
coobITuil ncropun Kazaxcrana;

OK6 OrnennBaer cUTyaluu B pa3IMuHbIX cepax MEKINYHOCTHOM, COLUATBHON U MpodeccroHaTbHON
KOMMYHHUKAIMH C y4eTOM 0a30BOT0 3HAHUS COLMOIOTUH, TOJMTOJIOTUH, KYJIBTYPOJIOTH U TICUXOJIOTHH;
OK7 Cunre3upyeT 3HaHMs ITaHHBIX HAayK KaK COBPEMEHHOI'O IIPOTyKTa MHTEIPATUBHBIX ITPOLIECCOB;
OK8 Hcnonp3yer Hay4dHble METOABI M NPUEMBI MCCIENOBAHUS KOHKPETHOW HAYKH, a TaKXe BCETO
COLIMAIbHO-TIONIMTHYECKOTO KJIACTEPa;

OKO9 BripabarsiBaeT COOCTBEHHYIO HPABCTBEHHYIO M IPa’KIaHCKYO MTO3UILIUIO;

OK10 Onepupyer 0OIIECTBEHHBIMH, JI€IOBBIMH, KYJIbTYPHBIMH, IIPABOBBIMH M ITUYECKUMH HOPMaMHU
Ka3aXxCTaHCKOIr0 OOIIECTBA;

OK11 JIleMoHCTpUpYeT IMYHOCTHYIO U MPO(PECCUOHATBHYIO KOHKYPEHTOCTIOCOOHOCTD;

OK12 IIpumeHsieT Ha TpaKTUKE 3HAHUS B 00JacTH OOIIECTBEHHO-TYMAaHUTAPHBIX HAYK, MMEIOIIETO
MHUPOBO€ IIPU3HAHUE;

OK13 OcymiecTBisieT BEIOOP METOIOJIOTHH U aHAJIN3A;

OK14 O6o011aer pe3ynbTaThl HCCIICIOBAHNS;

OK15 CuHre3upyeT HOBOE 3HAHHE U MTPE3EHTOBAThH €T0 B BUJIC TYMAHUTAPHOW OOIIECTBEHHO 3HAYMMOM

TPOYKLINH,




OK16 Bcerymaer B KOMMYHHUKAIIMIO B YCTHOM W THCbMEHHOM (opMax Ha Ka3aXxCKOM, PYCCKOM H
MHOCTPAHHOM SI3bIKaxX JUIsl PELEHUS 3aa4 MEKIMYHOCTHOIO, MEXKYJIBTYPHOIO M IPON3BOJICTBEHHOTO
(mpoeccroHaTLHOTO) OOIICHUS;

OK17 Ocy1ecTBiasieT HCHOIb30BAaHUE S3bIKOBBIX U PEUEBBIX CPEACTB HAa OCHOBE CHUCTEMBI
rpaMMaTUYeCKOro 3HAHUS;, aHATU3UPOBATh HH(POPMAIIHIO B COOTBETCTBUU C CUTYalIMEH OOILICHNUS;

OK18 OuenuBaer AeHCTBUS U IOCTYIIKM YYaCTHUKOB KOMMYHUKALIH.

OK19 Ucnonp3yeT B TMYHON JEATEIBHOCTH Pa3IMYHbIC BHIIBI HH()OPMAIIMOHHO-KOMMYHHUKAIIMOHHBIX
TEXHOJIOTHI: HHTEPHET-PECYPChI, 00JIauHbIC 1 MOOMIIHLHBIC CEPBUCHI 110 TIOMCKY, XpaHEHHI0, 00paboTKe,
3alIUTe U PACHPOCTPAHEHUIO HH(POPMAIINY;

OK20 BeicTpanBaet muuHy0 00pa30BaTebHYIO TPACKTOPHIO B TEUCHUE BCEU KU3HU ISl CAMOPA3BUTHS
U KapbepHOTO pOCTa, OPUEHTUPOBATHCS HA 3/I0POBBIA 00pa3 KHU3HU Uil 0OECIeYeHHs MOTHOLECHHOM
COIIMAIIBHOW M TIPO(ECCHOHATIBHON JEATEIbHOCTH TMOCPEICTBOM METOJOB M CPEICTB (hu3mueckon
KYJBTYPBL;

OK21 3Haer u MOHMMaeT OCHOBHBIE 3aKOHOMEPHOCTH McTopru KaszaxcraHa, ocHOBBI (primocockux,
COIMATIbHO-TIONIMTUYECKUX, AKOHOMHYECKMX U TIPAaBOBBIX 3HAHWM, KOMMYHHUKAIUM B YCTHOM H
MICBMEHHOW (opMax Ha Ka3axCKOM, PYCCKOM M MHOCTPAHHOM SI3bIKAX;

OK22 [IIpumenser ocBoeHHble 3HaHUS I J(PPEKTUBHOM colManu3alMd U aJanTalud B
M3MEHSIOUIUXCS COLIMOKYIIBTYPHBIX YCIOBHSIX;

OK23 Bnaneer HaBblKaMU KOJIMYECTBEHHOTO M KAYECTBEHHOI'O aHAM3a COLMAIbHBIX SIBJICHUMH,
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 6oiibinina oky HoTH:kesepi/ PesyabTarel 00yyenus mo OII/ EP learning outcomes

ON 1 Owsuka-MeXxaHUKAIBIK, XUMUSJIBIK, MHKPOOHMOJOTHSIIBIK >KoHE Oackana (akropriapiabH
TEXHOJIOTUSUIBIK ITPOLIECTEPre SCEPIH AHBIKTAY;

ON 2 [Iuki3ar nieH IaifbH OHIMHIH carachklH Oaranay;

ON 3 Tamak eHIMEPIH OHIIPY KOCIMOPHIHIAPHIHIA YHBIMIACTHIPY KOHE KBI3MET KOPCETY MOHIH
MEHIepy ’KoHE TEXHOJIOTHSUIBIK, TIPOLIECTEPIiH OapiIbIK TYpIIepiH YIbIMAACTHIPY;

ON 4 OHiMHIH camachlH KaJbIITACTHIPAThIH JKOHE CAKTAWTBIH OAICTEpAl KOJJIaHy, a3blK- TYJIIK
TayapJapbIHbIH KayilCi3IiK mapaMeTpiepin OakbuIay skoHe TayapiiapIblH KIKTeyiH KYpri3y;

ON 5 TexHONMOTUAIIBIK aKIapaTThl ATy MEH OHEY/IH 3aMaHayH 9JIiCTEpPIH MEHTepY;

ON 6 /[laiipiH ©HIMHIH IIBIFYBI MEH CAIlaChIH apTTHIPY YIIiH TEXHOJIOTHSIIBIK MPOIECTEPAIH THIMIUTITIH
KETUIIIPY;

ON 7 EHOex yKbIMIapbIHBIH KYMBICHIH YHBIMIACTHIPY XKoHE 0ACKapyIIBUIBIK IIeIiMaep Kaobuiaay;
ON 8 Jlonennemenepre HeTi3AeAreH Maceneaep MEH KOPBIThIHIBLIAPABI TYCIHAIPETIH OUTiM Heri3aepi
MEH dJlicCHaMasIap/Ipl Maiganany, Kocion MiHIETTep Il IeNTy YIIIiH 3 OLTIMIEpiH KOJIIaHy;

ON 9 A3BIK-TYJIK 6HIMJIEpIH CaKTayFa, TaChIMallIayFa, MEXaHUKAJIBIK YKOHE JKbUTyMEH OHJIeyre, Kaiita
OHJICYTe JKOHE OJIILeN-opayFa apHaFaH JKEeKe MalllMHAIAp MEH KEIUIepiH KOHCTPYKIMSUIAPhl MEH
KYPBUIFbUIAPBIHBIH JKYMBICBIH Oakbulay Kepek; >KaOAbIKTap/blH HETI3r1 TeXHUKAJIBIK-PKOHOMHKAIBIK
cUMarTamasapbiH Oarasay;

ON 10 OHiMHIH XaHa TYpJiepiHe, TEXHOJIOTHUSUIBIK MpoLecTepre HOPMATUBTIK Ky)KaTTaMaHbl d3ipIiey;
KaXXETT1 TEXHOJIOTHUSIIBIK €CeTITeP/Il KYPI13y;

ON 11 JlaiibIH 6HIM HIMKI3aThIHBIH €ce01H XKaHe 11eX KYKaTTaMachIHbIH ece0iH Kyprizeni,

ON 1 YcranapnuBarh BIHSHHE PU3NKO-MEXaHUIECKUX, XUMHUYECKHX, MUKPOOHOJIOTUYECKUX U APYTUX
(aKTOpOB Ha TEXHOJIOTMUYECKUE MPOLIECCHI;

ON 2 OreHuBAaTh Ka4€CTBO CHIPHS M TOTOBBIX IMUIIEBHIX MPOIYKTOB;

ON 3 Bnagers CyIIHOCTBIO OpraHM3allMd M OOCIYXHMBaHUS Ha MPENNpPHATHAX IO IPOU3BOJICTBY
IIPOJIYKTOB IIUTAHUS U OPraHU30BbIBATh BCE BU/IbI TEXHOJIOTMUYECKUX TPOLIECCOB;

ON 4 IIpoBomuTh Ki1acCH(pUKALIMIO TOBAPOB U MCHOJIB30BaTh METO/BI, (POPMHUPYIOIME M COXPAHSIOIIHIE
Ka4ecTBO MIPO/IyKTa, KOHTPOJIMPOBATh TapaMeTphl O€30MaCHOCTH MPOJOBOJIbCTBEHHBIX TOBAPOB;

ON 5 Bnaners COBpeMEHHBIMH METOIAMH TIOJTy4eHHsI U 00pabOTKU TEXHOIOTYECKOM HH(pOpMaIny;
ON 6 CosepmieHcTBOBaTh A(PEKTUBHOCTh TEXHOJIOTUYECKHX TPOIECCOB ISl TIOBBIIICHUS BBIXOJIA H
Ka4ecTBa F'OTOBOM IPOIYKIINH;

ON 7 Opranu3oBbiBaTh pabOTy TPYAOBBIX KOJUIEKTHBOB M TPUHUMATh YITPABJICHUECKUE PEIICHUS;

ON 8 Hcnomp3oBaTh OCHOBBI 3HAHMA M METOAOJOTUH, OOBACHSIOUMX NPOOJIEMBbI U BBIBOABI,
OCHOBaHHBIE Ha JI0Ka3aTeIbCTBAX, PUMEHSATh CBOM 3HAHUS JUTS pellieHHs MPo(eCCHOHANTBHBIX 3a/1ay;
ON 9 KontponupoBare paOoTy KOHCTPYKLMH M yCTPOMCTB, KaK OTAENBHBIX MAlIWH, TaK U JMHHUN
MIPEAHA3HAYCHHBIX JUI XpaHEHWs, TPAHCIOPTHPOBKH,  MEXaHMYECKOM W TerioBoi 00padoTKH,
nepepaboTku U (PAacOBKM MPOJOBOJIBCTBEHHBIX IPOAYKTOB; OIEHMBAaTh OCHOBHBIE TEXHHUKO-
HKOHOMHYECKHE XapaKTEPUCTHUKH 000PYI0BaHHUS;

ON 10 Pa3pabatbiBaTh HOPMATHBHYIO JOKYMEHTALIMIO Ha HOBBIE BUJIBI MPOIYKIIMU, TEXHOJIOTHYECKHE
MIPOLIECCHI; MPOU3BOIUTH HEOOXOIMMBbIE TEXHOJIOTUUECKHUE PACUETHI;

ON 11 BecTu y4eT 1 OTYETHOCTH CBIPbsl, FTOTOBOM NPOAYKIIMU U LIEXOBOM JOKYMEHTAIINY;

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 TeXHOJIOTUsICHI» OijiM Oepy OaraapiiaMachl 00MBIHIIA OKBITY HITHIKeJIEPiHIH apaKaThbIHACHI"
«CyT eHimaepin enaipy» Kacion craniapreiMen

CooTHeceHue pe3y/IbTATOB 00y4YeHHs 110 00pa3oBaTebLHOI nporpaMMe « TexXHOI0TrHs MPOI0BOJIbCTBEHHBIX MPOYKTOB
¢ [IpodeccnonanbubimM ctanaapToM «IIpou3BoaACTBO MOJIOYHBIX POAYKTOBY»

K9CIBbU KAPTA: «Mu:xenep-Texnosaor», CBII 6 nenreii — bakanaspuar
KAPTOUYKA ITPOPECCHUMN: «UHxeHep-TexHO0I0T», 6 ypoBeHb OPK — bakanaBpuar

ON

KC enoex ¢pynkuusiaapst/
Tpynossie pynxunun I1C

Bijgim / 3nanus

BinikTimik, narapuiap/
YMeHus1, HAaBbIKH

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
MPOW3BOACTBE MOJOKAa 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 TpH

MIpHEMKe MOJIOKa u
MOJIOYHBIX IPOIYKTOB

7. llopsimox  OTOpaKoOBKH
HECOOTBETCTBYIOIIEH
MPOYKIIHH.

1. IIpoBOoguTh CIIOIIHON M
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
(TexHONOTHYECKHE  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. KoHTpompoBathb
TEXHOJIOTHYECKUI  mpolece
MPOU3BOJICTBA
HEILHOMOJIOYHBIX
NPOAYKTOB,  KHUIKUX |
NMacTooOpa3HbIX MPOIYKTOB
IETCKOTO MMUTaHMS,
CIMBOYHOTO Maclia, ChIPOB
CYyXHX JETCKHX MOJIOYHBIX

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 OarnapiiaMachl 00MBIHIIA OKBITY HITHIKeJIEPiHIH apaKaThbIHACHI"
«CyT KoHe cyT oHiMaepiH eHaipy» Kocidu cranpaprsiMen

CooTHeceHne pe3yJbTaToB Oﬁy‘{eHHﬂ mo 06pa30BaTeJ’[bH0ﬁ nporpamMmme «TexHosorus NMpoaAOBOJILCTBCHHBLIX IMMPOAYKTOB)>

¢ [IpodeccnonanbupiM ctanaapToM «IIpou3BoacTBO MOJIOKA U MOJIOYHBIX MPOIXYKTOB)

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

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-XUMUYECKUT AHaJIUTHYECKOE MBIIIICHUE.
ON/PO 3 Kontpoauposats TEXHOJIOTHYECKUH | 3aKOHOJATENIbCTBA, MPAaBUI U KOHTPOJIb CBIPBs, | ICIOTHUTENBHOCTS.
ON/PO 4 NpoLeCC U BBIXOJ TOTOBOH NMPOAYKIMU HAa | HOPM OXpaHbl TPy/a, BCIIOMOT'aTEIbHBIX Paboratb Ha pe3yabTaT
ON/PO 6 MIPOM3BOJICTBE MIPOM3BOJICTBEHHOM MaTepHajoB M MPUIIACOB
ON/PO 9 CaHHUTApHU " COrJIaCHO
ON/PO 10 MIPOTUBOMNOKAPHOH 3aIIUTHI. YCTaHOBJIEHHBIM
ON/PO 11 2. TexHUUECKUX HOPMAaTHUBHBIM
TpeboBaHuH, JIOKyMEHTaM.
MPEABIBISIEMBIX K CHIPBIO Bectn ©)KETHEBHBIH
Y TOTOBOW TMPOAYKIIHH. KOHTPOITb
3. Y CcTaHOBIIEHHBIX TEXHOJIOTHYECKOTO
CTaH/IapTOB U mporiecca

TEXHUYECKHUX YCIIOBHII.
4. Tpebosanuit CanlluH,
MapKHUPOBKH U
XPaHEeHUs MPOIYKIIHH.
5. HopmaruBoB pacxona
CBIPBSL.
6. Bunos Opaka u croco6oB
€ro NpeaynpexKIcHUs.

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

Ha IIPOM3BOJICTBE.
OcymecTBIATh  (U3UKO-

XUMUYECKUM ~ KOHTpPOJIb
TEXHOJIOTUYECKOTO
nporecca

[Iposepsth KayecTBO

TOTOBOM MPOIYKIWH Ha
CKJIaJlaX XpaHCHUsI.

OO0ecrnieunBaTh  BBIYCK
rOTOBOMI MPOAYKITUH
COOTBETCTBYIOIICTO
KadecTBa.

OcCyIecTBIATh
MIPUTOTOBJICHHE

XUMHYECKHX PEaKTHBOB
JUTSI TIPOBENIEHUS (PU3HKO-
XUMHYECKUX u
MHUKPOOHOIIOTHIECKUAX




10.

11.

aHaJIM30B.
OcyIecTBIATh KOHTPOIIb
BBIIyCKAa  CTaHIAPTHOH
MPOAYKIIMHA 10 (UIUKO-

XUMHUYECKIM
MOKa3aTEIsIM.

BeABIATE  HapymIeHUs
TEXHOJIOTHYECKHX
mapaMeTpoB,  PELEntTyp,
BBIXO/IOB MIPOYKLIUH,
pacxona CBIPbS u

MpPUHUMAEeT MEpsl 1O
YCTPaHEHUIO HAPYIICHU.
[IpouzBoauTh
O0TOpaKOBKY MAaTEpHaJOB,
MIPUTIACOB, TIPOTYKIIHH,

HE COOTBETCTBYIOIICH
HOPMAaTHUBHO-
TEXHUYECKON
JIOKYMCHTAIIIH.
OcCyIecTBISITh 3alUCH B
JKypHaIax
YCTaHOBJICHHBIX
00pasios.

Ocy1mecTBIATH KOHTPOJIb
KOHIICHTPAIlUN MOFOIINX
u JEe3UHPHUIAPYIOMIIX
pacTBOpOB.




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

CooTHeceHue pe3y/IbTATOB 00y4YeHHs 110 00pa3oBaTebLHOI nporpaMMe « TexXHOI0TrHs MPOI0BOJIbCTBEHHBIX MPOYKTOB
¢ [IpodeccnonanbubiM ctangapToM «IIpon3BoACTBO HATMTKOBY

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

KAPTOYKA ITPO®ECCHUM: «I'naBHbIi HH:KeHep (B MPOYMX 0Tpaciasx)», 6 yposenb OPK — Bakanaspuar

ON

KC enoex ¢pynkuusiaapst/
Tpynossie pynxnun I1C

Binxim / 3nanus

BinikTinik, marapuiap/
YMeHus, HaBBIKHU

JIMYHOCTHBIE
komnetrenuuu (I1C) / 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. ObecneueHne IMOArOTOBKH
Bcel HEOO0X0IUMOI

JOKyMEHTAallMM B CPOK H
Ka4eCTBEHHO.
4. KouTponuposaTs
coOimoieHme IIPOEKTHOH,
KOHCTPYKTOPCKOW U TPYAOBOH
JUCTIUTUIAHBL.

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




«A3BIK-TYJIIK 6HiMAepiHiH TexHOJI0rusACHD 6iTiM Oepy GaFnapiaaMachl 00MBIHIIA OKBITY HITHIKeJIEePiHIH apaKaThIHACHI"
«KemicTepai, skuIeKTep MeH KOKOHicTepi oH/1ey #KIHe KoOHcepBijiey» Kociou craniapTbiMeH
CooTHeceHHe pe3y.1bTATOB 00y4eHHs N0 00pa3oBaTeabHOI MporpaMmMe «TexHOI0TUs NPOI0BOIbCTBEHHBIX NPOAYKTOBY»
¢ IIpodeccnonanbupiM crangaprom «IlepepadoTka U KOHCEpBHPOBAaHMeE MJIOIOB, IO M OBOIIEiD»

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

KAPTOYKA MTPO®ECCHUMN: «I'1aBHBII TeXHOJ0r», 6 ypoBeHb OPK — bakanaspuat

ON

KC enbex pynkuusaapsi/
Tpynosbie pynxnuu IIC

Biaim / 3nanus

Binikriaik, narasiaap/
YMennsi, HABBIKH

JIM4YHOCTHBIE KOMIIETEeHIIMH
(ITIC) / Kexke Ky3bIpeTTijiKTEP
(KC)

ON/PO 2 Enbex ¢ynkuumscel/ TpynoBast | 1.HopmaTuBHbIE u | 1.PaccmarpuBaet u ytBepxkaaer | Jlugepcto

ON/PO 3 ¢bynknus 1 METOJMYECKHE MaTepuanbl MO | U3MEHEHHS, BHOCHMBIE B | Crparernyeckoe MbIIIICHUE
ON/PO 4 CocrtaBneHuemM IJIAHOB | TEXHOJIOTUYECKOH TOATOTOBKE | TEXHUYECKYIO JOKYMEHTAIUIO B | TeXHoJorudeckue U TEXHUYECKHE
ON/PO 6 BHEJPECHUS HOBOM TEXHUKM MU | IPOU3BOJCTBA. CBS3U c KOPPEKTUPOBKOM | KOMIIETCHLIUU

ON/PO 9 TEXHOJIOTHH, noBeIeHust | 2.JIpodusb, crnenuanu3anyo U | TEXHOJOTHYCCKUX MpolieccoB U | OpraHu3aToOpCcKHe CIIOCOOHOCTH
ON/PO 10 TEXHUKO-YKOHOMUYECKOUN 0COOCHHOCTH OPTraHU3alMOHHO- | PEKIMOB IIPOU3BOCTBA. Pabora B koManze

ON/PO 11 3(h(eKTUBHOCTH TMPOW3BOJCTBA, | TEXHOIOTHUECKOW  CTPYKTYpHI | 2. KOHTpomupyeTr BBIOJTHEHUE

4.Opranuzaruio
TEXHOJIOTUYECKON TMOJATOTOBKU
MPOU3BOJICTBA B OTpAacid U Ha

pa3pabOTKOH TEXHOJIIOTHUYECKOH | MpeAnpusITHS. MEpPCIIEeKTHUBHBIX M TEKYIIHX
JOKyMEHTAIN 3.IlepcrieKTHBEl TEXHHYECKOTO | IUIAHOB TEXHOJIOTUIECKOH
pa3BUTHSA oTpacnu 1 | TIOJTOTOBKH TIPOMU3BO/ICTBA,
TIPEATIPUATHA. TEXHOJIOTHIO | CTpOTOoe cobmroeHne
MIPOU3BOJICTBA MPOAYKIMH | YCTaHOBJICHHBIX
NPEeaNpUATHS.  CHUCTEMBI M | TEXHOJOTHUECKHUX IPOIECCOB,
METOABI MPOEKTUPOBAHHUS. BBISIBIISICT HapyIICHHs

TEXHOJIOTHUECKOW TUCITUIIMHBI
W TPUHUMAaeT Mepbl 10 HUX
YCTpaHEHHIO.

MPEANPUATHH. 3.PykoBomur  paboroil  moO
5.Ipon3BojCcTBEHHBIE OpraHM3ali ¥ IUIaHUPOBKE
MOIIHOCTH, TEXHUYECKHE | HOBBIX IIEXOB M YYacTKOB, HX
XapaKTePUCTHKH, CHeUaTH3aIIH.
KOHCTPYKTHUBHBIE OCOOCHHOCTH

u PEXKUMBI paboThI

obopy/moBaHus, TpaBujia €ro

9KCIUTyaTaIiH.

6.CpenctBa  MeXaHM3AllMA |
aBTOMAaTH3allun
MTPOU3BOICTBEHHBIX POIIECCOB.

7.Metoabt OIIpeJCIICHUs
SKOHOMHUUYECKOH

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

TIPETIOKEHUH 1 H300peTeHUH.




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

CooTHeceHuUe pe3yJibTAaTOB 00y4eHHUsI M0 00pa3oBaTeIbLHON nMporpamme « TexHoI0TMs MPOAOBOJIbCTBEHHBIX IPOAYKTOB)

K9CIBU KAPTA: «bac texnosor», CBIII 6 nenreii — bakaaappuar
KAPTOYKA NTPO®ECCHUMN: «I'naBHbIi TexHoa0T », 6 ypoBenb OPK — bakanaspuar

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

KC enoex ¢pynkuusiaapst/

BinikTimik, narapuiap/

JIMYHOCTHBIE KOMIIETEHIIUH

ON Tpynossie pynxunun I1C binim / 3nanus VMeHNsL, HABBIKH arcy/ )Ke‘m?
Ky3biperTigikrep (KC)
ON/PO 2 Enbex ¢ysaxmusicel/ | 1.Pykoomsmux marepuanos | 1.00ecneunBath CrocoOHOCTh MIPUHUMATh
ON/PO 3 Tpynosas ¢pynkiwms 1 o BOIIPOCaM | OMEPaTHUBHOE perieHus
ON/PO 4 Opranu3aiuoHHO- MIPOU3BOICTBEHHOTO peryJInpoBaHUe xo0/aa
ON/PO 6 MPOU3BOICTBEHHAS [JIAHUPOBAHUS U | IPOU3BOJACTBA u €ro
ON/PO 9 OTIEPATHBHOTO  YIIPABIICHUS | pPUTMHUYHYIO paboTy.
ON/PO 10 MIPOU3BOICTBOM. 2.0cy1IecTBIATh
ON/PO 11 2.0praHuzanuu PYKOBOJICTBO  pa3pabOTKOMH
MIPOM3BOJCTBEHHOTO MIPOM3BOJCTBEHHBIX IIIAHOB
ILUIAHUPOBAHUSA Ha | 1 KaJeHAapHBIX TrpaduKoB
OpeanpuiATruLX. JJIsA Y4aCTKOB, IEXO0B u

3.IIpon3BOACTBEHHBIX
MOLIHOCTEH MNPEANPUITHS U

ero MIPOU3BOJICTBEHHYIO
0azy.

4.Crnenuanuzaliud  LIEXOB,
YUYacTKOB,

MPOM3BOJICTBEHHBIX  CBSI3eH
MEXTy HUMHU.
5.Homenkmartypsr

BBIITYCKAEMOH  IPOJYKLUH,
BUJIOB BBITIOJHAEMBIX PadoOT:
OCHOBBI TEXHOJIOTUH
IIPOU3BOJICTBA.

6.0Opranuzanuu
MIPOM3BOJICTBEHHBIX CKJIAJIOB,
TPAHCIIOPTHBIX U
[IOTPY304YHO-PA3TPY30UHBIX

MPOM3BOJCTBA B LEJIOM, a
TaK)Ke€ MX KOPPEKTUPOBKH B
TEYCHHUE 3aIUIAHUPOBAHHOIO
nepuosa.

3.00ecnieunBaTh pa3pabOTKy
U BHEJIPCHHE HOPMAaTHBOB

IUIS OIIEPaTHBHOTO
KaJICHIapHOI0
MTAHUPOBAHUS
MIPOM3BOCTBA.
4.0cy11ecTRIATh aHaln3
BBIIIOJIHEHUS 3agaHui
TOPEIBIAYIIETO  MIAHOBOTO
MEPUO/IA C TCITbIO BBISBICHHSI
BO3MOKHOCTEH Oouee

IIOJIHOM W PAaBHOMEPHOM
3arpy3ku  000pymOBaHUS U




paboT Ha MPEANPHUITHH.
7.CpenctB oOpraHm3aliud U
MeXaHU3aln
JUCTIETUYEPCKOM CITY:KOBI.
8.CpellcTB  BBIYUCITUTEIHHOM
TEXHUKH, KOMMYHUKAIMA W
CBSI3U.

9.2THKM JIEITOBOTO OOIICHMS.

MTPOU3BOICTBEHHBIX
Ionaae, COKpaleHU
KT M3TOTOBIICHUS
MPOYKIIHY.

5.06ecnieunBaTh
CBOEBPEMEHHOE
odopmiieHue, y4er "

pEryJIMPOBaHUE BBITIOJTHCHUS
3aKa30B H yCIyT.
6.PykoBoIuTH paboToit
MTPOU3BOACTBEHHBIX CKJIAJIOB.
7.0prann3oBaTh pa3padOTKy
MEpOIPUATUN o
COBEPILECHCTBOBAHUIO
IpOU3BOACTBCHHOI'O
TUTAHUPOBAHUS W BHEIPEHUS
CPEICTB  OpraHM3alMd U
MEXaHUu3aluu
IIACIICTYEPCKOM CITy>KOBI.

8.0cy1ecTBIATh mmoabop
KaJIpOB  pa0OTHUKOB,  MX
paccTaHOBKY u
1esecoodpasHoe
WCTIOJIb30BaHHUE.

9.IlpencraBisiTh
IPEIIOKEHHUS O MOOIIPEHUH

PabOTHUKOB, HAJIOXKCHUHU
JUCTIMTUTMHAPHBIX
B3BICKAHUN Ha HapyIIMTENIEH
MIPOM3BOACTBEHHOMN u
TpyAOBOU JVCIUTUTAHEI,
NpUMEHEHHe B Cilydyae
HEO0X0IUMOCTH Mep
MaTepHaIbLHOTO

BO3JICHCTBHSI.

10.OpranuzoBats paboTy 1O
TIOBBIILICHUIO KBaJTH(PHUKALUH
pabOTHHUKOB II€Xa, MPOBOJIUT
BOCIIUTATENbHYIO PadoTy

B KOJUIEKTHUBE.




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

Kameimracar
Komnonent . Kpenut BIH
.. [Tonnig
uukini (MK, [Tonnep . . TEp KOMIIETEHII!
. /ToxipnOeHiH
Mopnynbaix KOO, KOJIbl caHsl/ su1ap
ataysbl/
aTaysbl/ . TK)/Luka, /Kon . Kon-Bo | Ceme | (xonrrapsl)/
Moayns 6otisiaima OH/ HaumeHnoBanue [ToHHIH KbICKAIIa Ma3MYHBI/
HasBanune . KOMIIOHCHT | JUCIHUILI X - kpeaut | ctp/ | Popmupyem
PO o momysmro/ Module learning JUCIUTUTHHBI Kpatkoe omucanne aucuumiuasl / Brief description
MomyJs/ (OK, BK, unbl/ The L os/ Seme bIC
outcomes /mpaktuxu/ of the discipline
Module KB)/ Cycle, code Name Numbe | ster | kommeTeHIH
name component | discipline Lo r of u (xkozb1)/
disciplines / .
(OK, VK, S ractices credits Formed
KV) P competencie
s (codes)
Tapuxu- Moayabai  carri  askrarannan | JKBII/ MK KT /IK/ Kasakcran Tapuxer | [Ton KazakctaH Tapuxbl OaMyBIHBIH  HETi3Ti 5 2 KK 4;
¢bunocodusit | keiin 6liM aaymibl KadJaerri: 00/I/ OK HK 105 Ke3CHIEpiH OiTy MEH TYCIHY/i KepceTyre, agaM3ar XK 5;
BIK OLI1iM KK 1, KK 2, KK 3, XK 4, XK 5, | GED/ MC KOFaMBIHBIH ~ JTYHHCKY3UTIK-TAPUXH  JaMYBIHBIH KK 21
Oepy xoHe XKK6, KK 7, KK 8, KK 9,KK 10, MKaJIIbl MapaJurMacbIMeH TapuXHW OTKEH OKHFajap
pyxaHu KK 11, KK 12, KK 13, KK 14, )KK MEH KyObUIbICTAp/bpl OaillaHbICTBIpYFa, Ka3ipri
JKaHFBIPY 15, KK 21, ON 4 KazaxcranHbIH Tapuxu yzepicrepi MEH
Moyi/ KYOBUIBICTApBIH 3€pTTEYyJle AHAIMTHUKAJBIK JKOHE
Moayib / Tlociie ycneurHoro 3aBepuieHUst aKCHONIOTHSIJIBIK ~ Tajijay Kacay JaF[bUIapbiH
HUCTOPHUKO- MoAyJIs o0yuaroumuiics Oyaer: MeHrepyre, Ka3zakcraH  TapuUXbIHBIH  TapUXH
¢umocopecku | OK 1,0K 2, OK3, OK4, OK 5, OK KYOBUTBICTApPEI MEH TMpoIlecTepiHe CHIHA Oara
X 3HAHAH U 6,0K7, OK8,0K9,0K 10,0K 11, Oepyre MyMKIHIIIK Oepe]ti.
JIyXOBHOM OK12, OK 13, OK 14, OK 15, OK Uctopus JucuumuinHa mo3BoJisieT 1eMOHCTPUPOBATh 3HAHME
monepuuzan | 21, ON 4 Kazaxcrana Y MOHUMAaHKE OCHOBHBIX 3TANOB Pa3BUTUSI UCTOPUU
nn/ KazaxcTtaHa, COOTHOCHTBH  SIBIIGHUS M COOBITHS
Module of / Upon successful completion of the HCTOPHYECKOTO MPOILUIOr0 C OOIIedl mapajaurMoi
historical module, the student will: GC 1, GC BCEMHUPHO-HCTOPHUUECKOTO Pas3BUTHSI
and 2,GC 3,GC4,GC5,GC 6,GC 7, YEJIOBEYECKOTO OOIIECTBA,  BIAJETh HABLIKAMHU
philosophica | GC 8,GC 9, GC 10,GC 11, GC 12, AHAJMTHYECKOTO M AKCHOJIOTHYECKOTO aHaIM3a MPH
I knowledge | GC 13 GC 14, GC 15, GC 21, ON 4 M3y4CHUH MCTOPUYECKHX IIPOLECCOB U SIBICHHI
and spiritual coBpeMeHHoro KasaxcraHa, JaBaTh KPHUTHYECKYIO
modernizatio OLIEHKY MCTOPHYECKHM SBIICHHSAM W IIpoleccam
n ucropun Kazaxcrana.
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 101

Ounocodus

IMon crymenTTepme Oonamak KociOWm ic-opeker
KOHTEKCTiHAe (umocodus Typaibl, OHBIH HeETi3Ti
Oemimaepi, Mocenmenepi JKOHE OJApABl 3epTICY
omicTepi Typasbl TYCIHIKTEpHi KaJbINTACTHIPAIIBL.
[Ton  asceiHma  crymeHTTep  (DMIIOCO(USIHBIH
KOFaM/IbIK CaHaHbl JKaHFBIPTYJaFbl POJiH TYCIHY
JKOHE Kasipri 3aMaHHbBIH jkahaHIBIK Macelenepi
HIenry KOHTEKCTiH/Ie ¢dunocodusIIbIK-
JYHHETaHBIMBIK YOHE 9/liCHAMANBIK MOJICHUETTIH
HETI3epiH 3epTTeiii.

dunocodus

JucnumuimHa GOpMHPYET y CTYIEHTOB LIEIOCTHOE
mpeAcTaBiIcHre 0 QHIocopuu Kak ocoboit popme
MO3HaHMSA MHpa, 00 OCHOBHBIX €€ pa3zaenax,
npoOyieMax W METOJax WX H3Yy4YeHHS B KOHTEKCTE
Oyaymelt mpodeccHoHaIFHOW AeATENFHOCTH. B
paMKax JUCHUIUIMHBI CTYyIEHTBI H3y4aT OCHOBEHI
bu10cohCKO-MUPOBO33PEHUCCKOI u
METOJIOJIOTUYECKOH  KyJIbTYphl B KOHTEKCTE
NOHMMaHus poiu ¢uirocopun B MOJCpPHHU3ALMU
0O0IIIECTBEHHOTO CO3HAHMS M PELICHNUH TI100aIbHBIX
3a/1a4 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;




00]1/ KB
HKBIT /TK
GED/ CC

KSzZhK KyKbIK skoHE Ilon cTyngeHTTep MeEH CTYASHITEp apachlHAa KK 11,
MN / chlbaiiac MEMIJIEKET HneH KYKBIKTBIH, KYKBIKTBIK KK 13
OPAK JKEMKOPJIBIKKA KaTeIHACTapAbIH xkoHe Kazakcran PecmyOmmkacs ON 4
/BLACC | Kapchl MOfIEHHET KYKBIK ~CaJIAJIapBIHBIH ~ OPTYpPJi  OaFBITTapBIHBIH
109 HeTi3zepi HETi3ri  TYCiHIKTEpI  MEH  KaTeropHsUIapbIH
KajprnTacTeipanel. On  cprbaimac >KeMKOPIBIKKA
Kapcel ~ omicTep  Typaimsl  OimiM  KyHeciH
KaJIBINTACTBIPAAbl,  OChl  KYOBUIBICKA  JKOHE
a3aMaTThIK TO3IMIUIIKKE KaTBICTHI ~a3aMaTThIK
YCTaHBIM/Ibl KaJIBIITACTHIPAJIBI.
OCHOBBI ITpaBa " B pamkax OUCIMIUIMHBI ~ CTYJEHTBHI  H3y4ar
AQHTUKOPPYIIIMOHHO | OCHOBHBIC IOHATHSI M KAaTerOpHH TOCYHapCTBa U
H KyJbTYpEI npaBa, IPaBOBbIE  OTHOIIGHHS M  OCHOBBI
pasnuyHbiX chep oTrpacieir mpaBa PecmyOnuku
Kazaxcran. [lucummimna dQopmupyer cucremy
3HAHWH TI0 TIPOTHBOJACHCTBUIO KOPPYNLIUH H
BBIPAOOTKY Ha 3TOW OCHOBE IPakKJAHCKON MO3UINH
110 OTHOIICHHUIO K JAHHOMY SIBJICHHMIO.
Basics of Law and As part of the discipline, students will study the
Anti-Corruption basic concepts and categories of state and law, legal
Culture 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/ DKOJIOTHS )KOHE IToH oSKONOTHANBIK OWNAayAbl XKoHE  TaOuFu XK 6
EBzh/ TIPLILTIK 9KOXKYiienep MeH TexXHoc(epanap/blH )KYMbIChIHAA ON 4
ELS 109 | kayincizmiri KayilTi, TOTEHIIe >KaFrJaillapblH aJJblH ay
KaOlUIeTIH KaJBINTacTHIPAIBI
Okonorus u JucnummHa popMHUpYeT 3K03aIUTHOE MBIIIJICHUE
6e3omacHOCTh U CrOoCcOOHOCT MPEeNyNpexICHUs ONacHBIX H
JKU3HEAESATEIPHOCT | UPE3BBIYAWHBIX CHTyalMid B (YHKIMOHWPOBAHUH
" MIPUPOJTHBIX SKOCHUCTEM H TEXHOCHEPHI
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 »KOHOMHKAJBIK OWIAy TOCiTiH, O9CEKenecTiK KK 11
OEP/ KOCIITKePIIiK opTaza KoCIMOPBIHAAPABIH TAaOBICTHI KOCIITKEPIIiK ON 4
BEB 109 | meri3mepi KBI3METIH YHBIMIACTBIPYIIBIH TEOPHUSUTBIK JKOHE
IPAKTUKAJIBIK Jar AbLJIaPbIH KaJIbIITACThIPAabl
OCHOBBI Jucruuimaa  GopMHUpyeT SKOHOMHYECKUH 00pa3s

OKOHOMMUKH U
NpcANPpHUHUMATCIILC

MBIIJICHUA, TCOPETUICCKHUE n IIPAKTUICCKUEC
HaBbIKHU OopraHmzanumn ycnemﬂoifl




TBa

NpeANPUHUMATENECKON JeSITeNbHOCTU
IpeINpUsITUl B KOHKYPEHTHOH cpefe.

Basics of
economics and
business

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

KN/OL
/BL 109

KemrdacusibIk
HeTi3mepi

Byn moHmi oKy kesiHme OumiM  amymbuiap
KOIITOACIIBUIBIK, KacHeTTepi, CTHIIBACP/II,
KOCITIOPBIH, aliMaK JXoHE TYTacTail el JeHreHiHnme
ocep eTy oficTepiH KOJAaHa OTHIPHII, aJaMIapIbIH
MIiHE3-KYJIKBl ~MEH e3apa oSpeKeTiH  THiMjl
OackapyblH 9icTeMeci MEH MPaKTHKACBIH Hrepeii

OCHOBBI JinaepcTBa

[Tpu W3Y4YECHUH aHHOM TUCUMITIAHBI
oOydJaromuecss  OBIAJCIOT  METOAOJOTHeH U
MPaKTUKOH 3 PEKTUBHOTO yIpaBJIeHUs
MOBEJICHUEM M B3aWMOJEHCTBUEM JIOJEH IyTeM
WCIIONBb30BaHUS  JIMAEPCKUX  KAauecTB, CTHIIEH,
METOIOB BJIMSHHMS Ha YpPOBHE MPEINpPUATHUSA,
pErvoHa 1 CTpaHbl B LIEJIOM

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

XK 13
ON 4

KCN/OF
G/
FFL 109

KapxbuibIk
CayaTThUIBIK
Heri3aepi

KapKbUIbIK cayaTTBUIBIKTBIH TYCIHIr, MakcaTTapsl
MEH MiHAeTTepi. AKIIa, ecem albIphiCy KOHE
tenmemaep. JKeke KapiKbl: KipicC, MIBIFBIC, OFOKET.
CanpIKTap >oHE JXKeKe TyJIFajapra CalblK caly.
Xanbikka OaHKTIK KbI3MeT kepcery. CakTaHabIpy.
Kap>kbl HapbIFbI )KOHE UHBECTHIMS Herizaepi. XKeke
Kocinkepiik koHe crapram. JKeke TyJFanapibiH
0aHKPOTTHIFBI. JKeke Kap)KBIIBIK Kayilci3 K.

OcHOBBI
(uHaHCOBOH
TPaMOTHOCTH

[lonsrue, e u 3ajauu (huHAHCOBOM
IPaMOTHOCTH. JIeHBTH, pacueThl ¥ IUIATCKU.
Jlvunple (QUHAHCHI: JOXOHBI, PACXOIBI, OKET.
Hanorm wm Hamoroo6noxxenne (GU3NUECKUX JIHIL.
bankoBckue ycnmyru s HaceneHus. CTpaxoBaHUeE.
®DUHAHCOBBIC PBIHKA W OCHOBBI HHBECTHPOBAHHUSL.
WNuauBuayanbHoe PEAIPUHIUMATEIIECTBO i
craprtan. BaHKpOTCTBO (PU3MUYCCKUX JIHIL.

Jluynas puHaHCOBasi 6€30MACHOCTb.

Fundamentals  of
financial literacy

The concept, goals and objectives of financial
literacy. Money, settlements and payments.

KK 13
ON 4




Personal finances: income, expenses, budget. Taxes
and taxation of individuals. Banking services for
the population. Insurance. Financial markets and
basics of investing. Individual entrepreneurship and
startup. Bankruptcy of individuals. Personal
financial security.

FrubiMu IIoH OKBITBLIATBIH cajafarbl FBUIBIMH 3€pTTEYJEp KK 8,
3epTTeyIepaiH omicTepi MEH aKaJeMUSUIBIK XaTThl 3epTTeyTe KK 13,
HeTi3aepi )kKoHe OarpITTanmFaH. biniM amymisimap TY>KbIPBIMIaMaiIbIK KK 14,
aKaJIEMHSUIBIK XaT anmapaTiieH JKOHE 3epTTey JKYMBICHIHBIH Herisri KK 20
KE3CHICPIMCH, OICTePIiH JKIKTEIyIMEH, OJIap/Ibl ON 4
KOJJIaHy  cajajapbIMEH  TaHbICAJbl. Binim
aIylmbuIap FHUIBIMH 3€pTTEYJepAl CaHIBIK JKOHE
canaJiblK Tajgay AdarJAbUIapblH UTCPYTe KOHC OHBIH
HOTWKEJIEPIH —aKaJeMUsUIBIK OpTaja Makajla MeH
OastHmamanap TYpiHIE YCHIHYFa YHpEeHe .
OCHOBBI HAyYHBIX JlucnuiuinHa HalpaBlieHa Ha M3YYEHHE METO/OB
HCCIIEJOBAaHHUH H HayYHBIX WCCIECNOBAaHMH W  aKaJeMHYECKOTO
GZNAGh | aKanemmieckoe IchbMa B HM3ydaeMOH 06vnacm. OOyuarommecs
/ HCHEMO/ OSHAKOMATCS ¢ MOHATHHHBIM ammapaToM 1
ONIAP/E OCHOBHBIMH JTaraMu HCCIIC/I0BATENBCKOMH
SR HEATEIILHOCTH, KiIaccupuKaen METOJI0B,
AW 109 obnmactsMu  ux npumeHeHus.  OOydaromuecs
HaydaTCsa BJIAaJICTb HAaBbIKAMU KOJMYCCTBCHHOTO U
Ka4Y€CTBEHHOI'O aHAJIM3a HAYyYHbIX I/ICCHCI[OBaHI/If/'I u
MPECTaBIATh Pe3yabTaThl B BUJEC MyOIMKanuil u
BBICTYIIJICHUH B aKaJIEMUYECKOU cpeie
Basics of Research | The discipline is aimed at the study of research
and Academic methods and academic writing in the field of study.
Writing 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.
JKBIT /MK ASM / OJeyMeTTaHy, Monyinb noHepi «boamakka ke3kapac: KOFaMIbIK KK 2,
00/Jl/ OK SPK/ casicaTTaHy, CaHaHBI KAHFBIPTY» MEMJIEKETTIK KK 3,
GED/ MC SPSC 106 | mogeHueTTany OarapiiaMachblHIa aHBIKTAJIFaH KOFAMJIBIK CaHAHBI KK 6,
Commounorus, XKAHFBIPTY MIHJICTTEpiH IIemy KOHTEKCiHAe OimiM KK 7,
MTOJIUTOJIOT U, aTyIbLIapIbIH QJIeyMETTIK-TYMaHHUTAPIIBIK KK 8,
KyJIBTYPOJIOTHsI JIYHHETaHBIMBIH KaJIbIITACTHIPa/IbI. KK 9,
Sociology, Political | Qucuurumaasl Moxynst  (GpOPMHPYIOT —COLHAIBLHO- XK 10,
science, TYMaHUTApHOE MHpPOBO33pEHHE OOydarommxcs B KK 11,
Culturology KOHTCKCTE  pelleHus  3aJa4  MOJCpHU3aLUU KK 12,




0OIIECTBEHHOTO CO3HAHUS,
rOCyJapCTBEHHOM  mporpammoi
Oymymee: MOJICPHU3AITHS
CO3HAHU.

ONpEeeIICHHBIX
«B3rimag B
00IIECTBEHHOTO

The disciplines of the module form the social and
humanitarian outlook of students in the context of
solving the problems of modernization of public
consciousness, determined by the state program
"Looking into the future: modernization of public
consciousness".

KK 15,
KK 20,
KK 21,
KK 22

Psi/ Psi/
Psy 107

IIcuxomorus

[ToH CTyAEHTTEpAIH NEYMETTIK —TyMaHHUTApJIBIK
KO3KapachlH  KaJbINTacThIpyFa  OarbITTallFaH,
«bonamakka  ke3Kapac:  KOFaMJIbIK  CaHaHBbI
JKaHFBIPTY»  MEMIJIEKeTTIK  OaFjapiaMachbiMeH
OaiinanpicThl. [ToH TyJIFa NCHXOJIOTHACHI, ©31H-031
perTey ICHUXOJIOTHACH, OMIpIIH MOHI MEH KociOu
03iH-031  aHBIKTAy IICHXOJIOTHACH], COHIAi-aK
TYIFaapaIbIK KapbIM-KaTbIHAC
IICUXOJIOTUSACHIHIAFBI TYCiHIKTEpIi
KaMTHIbI

HET13r1

IIcuxoorns

JucuunnrHa HampaBlI€Ha Ha
COLIMAIBHO-TYMaHUTapHOTO MHUPOBO33PEHUS
CTYZICHTOB, CBs3aHA c roCyJapCTBCHHOM
nporpamMMmoil «Barnan B Oynymiee: MOAEpHHU3ALUSA
00IIIECTBEHHOTO CO3HAHUS. Juctumimna
BKIIIOYaeT B ce0f OCHOBHbIE MOHATHSA IO
MICUXOJIOTHH JIUYHOCTH, MICUXOJIOTHH
CaMOPETYJISIIUK, TICUXOJIOTUH CMBICTAa XKHU3HH U
po(eCCHOHAIPHOTO CaMOOMPENENICHHs, a TaKXkKe
TICHXOJIOTHH MEXJIMYHOCTHOTO OOIICHUS.

(dhopmupoBanue

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

KK 2,
KK 3,
KK 6,
KK 7,
KK 8,
KK 9,
KK 10,
KK 11,
KK 12,
KK 15,
KK 20,
KK 21,
KK 22

Tin momymi/
SI3pIKOBOM
MOIyI1b/
language
module

Moayabai  caTTi

asiKTaraHHaH

KeliiH 0iniM anymbl KadmaerTi:

KK 16, XK 17

/ Tlocjie ycCHeNIHOro0 3aBepLICHHS
MOAYJisl 00y4yalouuiicst 0yaer:

KBIT MK
00]1/ OK
GED/ MC

K(O)T
IK(R)Ya
IK(R)L
102

Kazak (opsIc) Timi

[ToH Kazak TUTiH IIET TiTI PETiHIE CTYIASHTTEpTre
T KOJIJTaHYIbIH OapibIK JIeHreiHme
KOMMYHHUKATHUBTIK KY3BIPETTUIIKTI KaJBINTACTHIPY
apKbUIBl QJICYMETTIK, MOJICHHETapaJbIK, KaciOn
KapbhIM-KaTbIHAC KYpalibl peTiHae Ka3aK TUTiH
caraybl MEHrepyai KaMTamMachl3 eTe/i

10

1,2

KK 17,




OK16, OK 17

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

Kazaxckwmit
(pycckuit) s3bIK

JucnurirHa obecrieunBaer Ka4yeCTBEHHOE
YCBOEHHE Ka3aXCKOro si3blka Kak CpeicTBa
COIMATBHOTO, MEXKYIBTYpHOTO,
po¢eCCHOHATHHOTO oOrIeHus gepes
¢dbopMupoBaHNEe KOMMYHHKATHBHBIX KOMIICTCHIIHI
BCEX YpPOBHEH WCNONB30BaHWA  fA3bIKA  JUIA
M3YYAIOIINX Ka3aXCKUH SI3bIK KAK HHOCTPAHHBIN.

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

XKBIT/ MK ShT /IYa | Wleren Tini [Ton CTY/ACHTTEPAIH MOJICHUETaPaIbIK- 10 1,2 | XK 16,
00/ OK / FL 103 KOMMYHUKATUBTIK KY3BIPETTUIIH ILIETeNl TiNiHAe XK 17
GED/ MC Oimim  Oepy OapbIChIHAA JKETKUTIKTI JeHrenae
KaJIBIITACTHIPaJIbL.
WHocTpaHHbIH s3bIK | JncHUIIInHA bopmupyet MEXKYJIbTYPHO-
KOMMYHUKATUBHYIO ~KOMIICTCHIIMIO CTYICHTOB B
mpolecce  WHOS3BIYHOIO  00pa3oBaHHA  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.
XKaparbuibic | Moayinbi COTTI asiKTaraHHaH KeiiH XKBIT/ MK AKT/IK | AxkmaparThik- [Ton 1dpIIBIK KOMMYHUKAIMSUIIBIK TEXHOJIOTHSIIAP 5 1 KK 18
TaHy- OiTiM anmynibl KabaeTTi: 00/I/ OK T/NCT KOMMYHHUKAIUSJIBIK | apKbUIbl aKmapaTThl i37€y, cakray, OHICY MKOHE
matematuka | JKK 18 GED/ MC 104 TEXHOJIOTHSLIAp Oepy mpoIecTepiH, SICTEPiH ChIHH Oaranay »KoHE
aeik Moy | ON1,ON2 ON5, ONG6 (arpUTIIBIH TUTIHAE) | Taijay KabijgeTiH KaJbITacThIPabl
EcrectBenn | / [locie ycreniHoro 3aBepIieHust NudbopmanmoHHo- Jucuunirna dbopmupyer CIOCOOHOCTH
o- Moy oOydaromuiics OyaeT: KOMMYHUKAIIMOHHBI | KDUTHYECKH  OIIGHUBATh W aHaJM3UPOBaTh
matematmde | OK 18 € TeXHOJIOTHH (Ha MIPOLIECCHI, METO/IBI ITOUCKA, XpaHEHHs, 00paboTKN
CKuit / ON1,ON2,ON5, ONG6 AHTJI. S3BIKE) U repeiaun HHPOPMAIHH, TOCPEICTBOM IIN(PPOBBIX
MOYJIb KOMMYHHKAIMOHHBIX TEXHOJIOTHH.
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 ON1,0ON2,0N5, ON6 English) information  through  digital communication
technologies
BII/ )KOOK | ZnIN/OIl | XKacaune! untenekr | [ToHai  OKyZBIH ~ MakcaThl:  OpPTypii  cajara 5 5 ON 5
B/ BK /FAI 210 | merizaepi OeifiMaenrexH HHTEJUICKTY aJI/IbI KyHenepi
BD/UC KYpYZABIH Ka3ipri  Teopwschl MeH Toxipubeci

TypasIbl TyTac OKYHemi TYCiHIK KaJIBIITacTHIPY.
[Tonni MeHrepy HOTIDKECIHIE CTYJCHTTED JKaCaHbI
MHTEJUIEKTTIH HEri3ri YFhIMIapbl MEH TEpMHUHAEPIH




Oineni >koHE oJIApMEH JKYMBIC icTeyni yiipeHeni,
©3/1epiHiH KociOM KbI3SMETTEPiHIH THIMIUIIIH jKoHE

HOTIKEIepiH KaKcapTy YIIiH JKacaHIblI
WHTEJUIEKTTIH TPHUHIOUNTEPiH, ONICTEpPiH XKoHE
HACOJIOTUSITAPBIH TyciHexi, OarmapraMabIK

Kypajmapbl MEH OIICTepiH KOJIaHaIbl, COHIAN-aK
JKacaH/bl WHTEIUICKTTI MaifanaHyAblH STHUKAIBIK
ACTIEKTIJIepiH MEHIepe/li.

OCHOBBI
HCKYCCTBCHHOTO
HHTEJIEKTA

Llenplo W3y4eHHs NaHHOW NUCIMIUIMHBI SIBISECTCS
(opMUpOBaHHE WEJIOCTHOTO MPEACTAaBICHUS O
COBPEMEHHOM COCTOSIHUM TEOPUM W HPAKTHKU
MOCTPOCHHUS MHTEJJICKTYaTbHBIX cucTeM
pa3IMyHOTO Ha3HauyeHus. B pesysnprare ocBoeHUS
JUCLUMIUIMHBL ~ oOydaroimuecs OynyT 3HaTh U
OIIepHPOBATH OCHOBHBIMH HOHATUSAMH |
TEepMHUHAMH HCKYCCTBEHHOTO HHTEJUICKTA,
NOHMMATh TNPHHUMWIBEL,  METOIBl W HICOJIOTUH
HCKYCCTBEHHOTO MHTEIUICKTA, NPUMCHSTD
NPOTPaMMHBINl ~ MHCTPYMEHTapuii ¥ METOIBI
UCKYCCTBEHHOTO HMHTEIUICKTa ISl 3P EKTHBHOCTH
u YIAYYILCHUS pe3yIbTATOB CBOCIH
npo)ecCHOHANBHONH — JEATeIBHOCTH, a  TaKKe
NOHMMAaTh OSTHYECKUE AaCIEKThl HCIIOJIb30BAHMS
MCKYCCTBEHHOT'O UHTEJUICKTA.

Fundamentals of
artificial
intelligence

Fundamentals of Artificial Intelligence

The purpose of the course is to form a holistic view
of the current state of theory and practice of
building intelligent systems for various purposes.
As a result, students will learn and operate the basic
concepts and terms of artificial intelligence,
understand the principles, methods and ideologies
of artificial intelligence, apply software tools and
methods of artificial intelligence for the
effectiveness and improvement of the results of
their professional activities, understand the ethical
aspects of the use of artificial intelligence.

BI1/ JKOOK
BJl/ BK
BD/ UC

ATM/
MPP /
MFP 203

Tamak eHiMaEpiHIH
MHUKPOOHOIOTHSCHI

ABBIK-TYIIK MHUKPOOHOJIOTHSICHI
MHUKpPOOPTaHU3MAEPAIH  MATOTEHAINIri,  TaMak
OHIMJEPIHIH CaKTalybl, BIABIPAY KOHE AIIBITY
mporecTepi, TaMakK HWHQEKIWAIapbl MEH YyIaHy
Mocenenepin Kapactblpansl. CyT, €T, KYMBIPTKa,
OaJbIK, eciMJIIK HKOHE KOHCEpBIJIEHIeH
TaraMIapAbIH MUKpodIOpackl 3epTTene/i, COHmai-
aK oJlapAblH MHUKpOOTHIK OYIiHY Typiepi >xoHe
TaramJipl CaKray IpOLIECIHJE OHBIH AIJbIH iy

ON 1,6




MYMKIHJIKTEp1 KOpCeTiae .

MukpoOuosorus
MHIIEBBIX
HPOIYKTOB

[Mumesas MHUKPOOHOJIOTHSI paccMmarpuBaoT
BOITPOCEHI MaTOTeHHOCTH  MHKPOOPTaHH3MOB,
COXPaHHOCTH IHUIIEBOH INPOXYKIHMH, NPOLECCOB
THHCHUS W OpOXXKCHHs, IHWIIEBBIX WHPEKIUHA H
oTpaBiieHHA. M3ydaercs MHKpodiIopa MOJIOYHBIX,
MSCHBIX, SHYHBIX, PBIOHBIX, PACTHTEIBHBIX |
KOHCEPBUPOBAHHBIX MPOXYKTOB ITHTAHUS], a TAKKE
YKa3bIBAIOTCSl BHABI HX MHKPOOHOI mopuH u
BO3MOXHOCTU €€ MpenylpexIeHus B IpoLecce
XpaHEeHHs] TPOAYKTOB.

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/ J)KOOK
BJ/ BK
BD/ UC

AFH/
AFH/
PAC 204

AHaITUTHKAJIBIK
JKOHE
(hM3KOIITOUATHIK
XUMMUS

Monyie oHI aHATUTUKAJIBIK XUMUSIAFbl aFbIMIBIK
ypaicrepre,  (U3HKAIBIK  JKOHE  KOJUIOMATHIK
XUMHSHBIH TCOPHSIIBIK Heriznepi MeH
3aH/IbUIBIKTApbIHA, IMCIEPTUpPJICHIeH JXYHelepIiH
(bU3UKa-XUMHSUIBIK KaCHUETTEpiHE JKOHE OJap/arbl
NpoLecTepre KaThICThl 3aTTAPIbIH XHUMUSIIBIK JKOHE
(bU3UKa-XUMHSUIBIK QICTEPIHIH TEOPHSUIBIK JKOHE
NPAKTHKAJIBIK HETi3JiepiH KaJIbINTacThIPabl

Ananutnueckas u
(husKomIonIHAS
XAMUS

Jucrumuinaa  Monyns obecredrBaeT YCBOCHHE
TEOPETUICCKHUX u MPAaKTUIECKUX OCHOB
XUMHYECKHX W (U3UKO-XUMHYECKUX METOJIOB
aHajgM3a BEIIECTB C YYETOM COBPEMEHHBIX
TEHJCHIIUI aHATUTUYECKON XUMHH, TEOPETUIECKUE
OCHOBBI M 3aKOHBI (PM3MYECKOW U KOJUIOUIHOU
XUMUH, (hu3UKO-XUMHYECKUE CBOICTBa
JUCTIEPCHBIX CHCTEM W IPOLECCHI, MPOTEKAIOIIUE B
HHUX

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




BI1/ JKOOK
BJl/ BK
BD/ UC

TH/
PH /
FCh 206

TaramMIbIK XUMHS

ABBIK-TYJIIK  XMMUSICBl - a3bIK-TYJIK KyieciH
XUMUSUIBIK ~ Kypambl  (IIWKI3aT,  JKapThUIal
¢dabpukarrap, HmalBIH eHIMAEp) JKOHE TaMak
OHIMJIEpIiH OHIeYy MpOIECTepiHIeri e3repicTep,
TaMaK eHIMAepiH Tammay omictepi. OpraHHUKaIbIK
XUMHUSA, aHAJTNTAKAJIBIK XUMUs1, ONOXUMHS HeTi31epi
OOJIBIII TaOBIIaIBL. Buorexuomorus JKOHE
XUMUSUTBIK TEXHOJIOTHSIFA KATBICThI KOJIaHBLIATHIH
MOH peTiHAe OailaHbICThl. TaraMIBIK INHKI3aTThI
JTafibIH OHIMre KaliTa eHIey/IeTi 3aTTapAbIH KYPaMbI
MCH KaCHUETTEPiHIH 63repyiH 3epTTeH .

IInumeBast xumus

[MumeBas XxuMusi — HayKa O XMMHUYECKOM COCTaBe
MUIIEBBIX ~ CUCTEM  (CBIPBS,  TOJYIPOAYKTOB,
TOTOBBIX MPOAYKTOB) W €ro H3MEHEHHsX B
Mpolecce nepepaboTKH MUIM, METOJaX aHaau3a
mumy. OCHOBOHM CITy)KaT OpraHWYecKas XUMHS,
aHAJIMTHYECKAs XAMUSL, OHMOXUMHS. Kak
TIPUKIIaTHAS IHUCIUILINHA CBsI3aHa c
OMOTEXHOJIOTHEH ¥ XHUMHYECKOH TEXHOJIOTHEH.
WzydaeT n3MeHeHnEe cOCTaBa M CBOWCTB BEUICCTB B
mporiecce  mepepadOTKH  MPOJOBOIHCTBEHHOTO
CBHIPbS B TOTOBBIE TIPOJYKTEHI.

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.

ON1

BI1/ JKOOK
BJlI/ BK
BD/ UC

OP/
UpP/
TP 213

OKy TpaKkTHKaChl

CryneHTTepIiH HEri3ri MoHAepAi OKy Ke3iHjae
aIfaH TEOPISUIBIK  OUTIMIEpiHIH TNpakTHKaMeH
OaliaHBICEIH OpHATY »JKOHE HBIFAHTy Typajsl
TyciHik Oepeni. Kadenpa 3eprxaHacsl KpI3METiHiH
OexmiHiciHAE  FBUIBIMH  3€pTTEYJIEpAiH  HeTi3ri
OarpITTapBIH MEHIEPEi.

Y4eOHast MpaKTHKa

Jlaer mpencraBieHne 00  YCTaHOBJIGHHH |
YKpEIUICHHH  CBSI3M  TEOPETHYECKUX  3HaHWH,
MOJYYSHHBIX CTY/AEHTAaMH NPH W3ydeHUH 0a30BBIX
JIICLUIUIMH C IPAKTHKOM.

OcBanBaeT OCHOBHbIE HAaIlpaBICHHS HAYYHBIX

ON1
ON 2




UCCIIeI0BaHUI B
naboparopuu Kadeapsl.

paspese JIeSITEIbHOCTH

Training practice

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

Mopynb
Ipremi
JIAsIPIIBIK
MOTyJTi
Monaynb
¢dbynnamenra
JIbHOM
IMOJrOTOBKH
Fundamental
Training
Module

Monynbai coTTi asKTaraHHAH KeHiH
Oinim amymmsl KabierTi:

ON1, ON2,0N3,0N4, ONS5,

ONG6, ON8, ON9, ON10

/ Tlocne ycrenHoro 3aBepiieHus
MOy 00ydJaromuiics OyeT:
ON1, ON2,0N3,0N4, ONS,
ONG6, ON8, ON9, ON10

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

ON1, ON2,0N3,0N4, ONS5,

ONG6, ON8, ON9, ON10

BIT/ J)KOOK
BJ BK
BD/ UC

JITH 201
0zP 201
BHE 201

CanayatThl
TaMaKTaHy
Heri3nepi

Mopnyib I19H1 alaMHBIH TaMaKTaHYbIHbIH
MEIALTNHAIBIK-OMOIOTUSIIBIK HeTi3/IepiH,
TaMaKTaHy TCOPUACHIH, TaMaKTaHYIbIH OpTYpPJIi
aCIeKTUIepiH  3epTTeiai. AnaMm  ar3achIHJAFrbl
TaMaKTaHy (QU3HOJOTUACHL KOHE META0OIM3MHIH
natogusuonoruscel. XKanmer. Tamak eHiMIepi MeH
TaFaMHBIH camachl MEH Kayinci3firin Oakpuiay
MoceleNiepi Kapapl.

OCHOBBI 3/I0pPOBOTO
MHTaHUS

Jucuuminna MOMYJISt n3yJyaeT MEINKO-
OmoornYeckre OCHOBHI IIUTAaHUS YETIOBEKA, TCOPHUS
MMATaHUs, pa3ImgHbIe aCIIEKTHI MMUTaHUs.
OU3NONIOTHS MUTAHUS B YEIOBEUYECKOM OPTaHH3ME
1 TaTOQHU3HONIOTHS OOMEHA BemecTB. PaccMoTpeHsI
BOIIPOCHI KOHTPOJIAI KadecTBa M 0€30MacHOCTH
MTUIIEBON MPOIYKITNH U IIUTAHHS B IIEJIOM.

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.

ON 8

BI1/ JKOOK
BJl/ BK
BD/ UC

TOEK /
OTPP /
LPFI 205

Tamak eHep
KociOiHmeri eHOEKTI
KOpFay

CrynmeHTTEepre TaMaK ©HEpPKICIOIHIH OHIIpPICTIK
opTachlHIAa €HOEK Kayinci3miri >koHe eHOEeKTi
KOpFay HeETi3JepiH YHpeTyre apHailFaH MOJYIb
moHi. bynm moHHIH MOHI cTymeHTTEpre eHOEK
KbI3METiHE OallIaHBICTBHI OKUFaIapAbl OUTyre *oHE
IIBIH ayFa >oHe Oipiecin Kypyra MYMKIHIIK
OeperiH  KaxkerTi OuUTiM  MeH  AaFrapUIapibl
KaMTaMachI3 €Ty OOJIbIT TaObLIa bl

Oxpana Tpyna B
MMUIIEBOMN
MPOMBIIIICHHOCTH

JucuunnmHa MOZyJIsl KOTopas mpu3BaHa OOydUTH
CTYJECHTOB OCHOBaM O€30IaCHOCTH U OXPaHBbI Tpyla
B MPOU3BOJICTBEHHOM cpene MHIIEBOI
IIPOMBINIIICHHOCTH. CyTL )IaHHOﬁ JUCHUITIIINHBI
3aKTI0YAeTCS B obecrieueHNH CTYICHTOB
HEOOXO/IMMBIMH 3HaHMSAMH ¥ HaBBIKAMH, JUIS TOTO
4yroOBl OHM MOIJIM 3HaThb M TIPEJOTBpAIlaTh

ON5




HPOMCILIECTBUS, CBSI3aHHBIC c TPYOBOI
JIeSITEJIbHOCTBIO, U CO3/1aBaTh OE30MaCHBIE yCIOBHS
paboTEI.

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

BI1/ JKOOK
BJl/ BK
BD/ UC

KKK/
VPD/
IPA 202

KociOu KbI3MeTKe
Kipicme

Mopynp TOHI CTYIACHTTEpAl TaHAadFaH Kociou
cajaza MaHcanTbl COTTI 0acTay YVINIH KaKeTTi
HETI3r1 acleKTiiep MEH JaribUIapMEH TaHBICTHIPY
MaKcaTbiHaa a3ipaeHreH. On cTyaeHTTepre Kaciou
CTaH/apTTap, STHKA JKOHE TalanTap Typajibl KeH
TYCIHIK Oepelli >KoHE OJap/blH KeKe JKOHEe KociOu
MaKCaTTapblH TYCIHYTe KOMEKTECEi.

BBenenue B
npo¢eCCHOHATBHY
IO I€SITEILHOCTD

JucunminHa Monyis paspaboTaHHa C IGO0
03HaKOMHTb CTYJCHTOB C KJIIOUCBBIMHU aCIICKTaMH U
HAaBBIKAMH, HEOOXOAMMBIMH  JUI  YCIEIIHOTO
Hayaja Kapbepbl B BEIOPaHHOH MpodeccHoHaNbHOM
obomactn. OHa  NpPENOCTAaBIACT  CTyICHTaM
o0ImMpHOe mpeacTaBieHHe O NpodeccHoHaNbHBIX
CTaHjaprax, STHKE U TpeOOBaHUsX, a TaKxKe
moMoracr um OCO3HAaTh CBOH JIMYHBIC u
npodeccHOHAIbHbIC [ENH.

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.

ON 8

BIT/ JKOOK
BJl/ BK
BD/ UC

ATOShS
BB/
KOKSPP
/
CTQRM
FP 208

ABBIK-TYIIK
OHIMJIEPiHIH XKoHE
[IAKI3aTTHIH
camachlH OaKplIay
XKoHe Oaranay

Mopaynp TOHI amBITY eHAIpici, Mai, eT-CyT
OHepKociOi, OaJbIK OHepKociOi KoHE KOFaMIBIK
TaMaKTaHy KoCIMOPBIHAAPBIHAA TEXHOXUMUSUIBIK
OaxpUTaybl  YHBIMAACTBIPYABI JKOHE IKYpri3yni
3epiesieyre  bIKNal — €Teli;  TEXHOJOTHSUIIBIK
npolecTepre  KaTbICaThlH — MalllMHajap  MeH
anmaparTapAblH JKYMBIC THIMJIUICIH, IIHMKi3aT
CamnachlH aHBIKTAy O/IiCTEpiMEH TaHBICTHIPY.

KoHTpouns u onieHka
Ka4yecTBa ChIPbs U
IIPOJOBOJILCTBEHHBI
X IIPOAYKTOB

Jlucruruinaa  MOJIyJisi  CHOCOOCTBYET M3YYEHUIO
OpraHW3allil U TPOBEICHHE TEXHOXUMHYECKOTO
KOHTPOJSI ~ HAa  MPEOUPUATHSIX  OpOAHIBHBIX
MIPOU3BOJCTB, MAacCJOXHUPOBOH, MSICOMOJOYHOU

ON 2;
ON 4




NPOMBIIICHHOCTH, PHIOHON HPOMBIIICHHOCTH M
NpeANPUSTHI 0011IECTBEHHOTO TTUTAHHUS;
3HAKOMUTH C METOJaMH OIpelelieHHs KadecTBa
CBIPBS, O(POPEKTHBHOCTH PAa0OTHI MAIlUH U
anmnaparoB, yYacCTBYIOIIMX B TEXHOJOTMYECKHX
nponeccax

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

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

BI1/ JKOOK
BJ/ BK
BD/ UC

TOTTN

TOTPP

TFFT
207

Tamak eHimzepi
TEXHOJIOTUSUIAPBIH
BIH TEOPETUKAJIBIK
HeTi31epi

[Ton TamakTaHy TypaJibl FBUIBIM HETI3JIEpiH, Taram
OHIMJIEpI KOHE OJIAPJbIH XHMUSUIBIK KYPaMbIH
(opraHuKabIK KOHE OefopraHuKaIbIK
KOMIIOHEHTTEp),  aJaM  ar3achblHa  apHaJFaH
TaFaMHBIH  JKEKC KOMIIOHEHTTEPiHIH  MOHIH,
TaFaMJIBIK ~ TEXHOJOTHsUIApAa  KOJIAAHBUIATHIH
HETI3r1 KOMIIOHCHTTEP/IIH KaCUETTEPiH, KbUTY KOHE
MEXaHUKANBIK OHJICYJC IIUKI3aTThIH, JKapThUIal
(adpuKaTapIbIH XKOHE JalbIH 6HIMHIH (HU3HUKAIIBIK-
XUMUSUIBIK  KOHE OMOXHUMH-SUIBIK KAaCHETTEPiHIH
e3repyiH 3epTTeyre MyMKIHJIK Oepesi

Teopetuueckue
OCHOBBI
TEXHOJIOTUH
MHIIEBBIX
MIPOAYKTOB

JucuunirHa JaeT BO3MOXHOCTh M3YYHUTh OCHOBBI
HayKHd O MUTAHUH; MUIIEBbIE MPOAYKTHl MUTAHUSI U
UX XMMHYECKMH COCTaB  (OpraHM4ecKHe W
HEOpraHUYEeCKUe KOMITOHEHTHI); 3Ha4YeHUE
OTJENBHBIX KOMIIOHEHTOB IHINU JJsI OpraHu3Ma
YelI0BEKa; CBOWCTBA OCHOBHBIX KOMIIOHEHTOB,
UCTIONB3YEMBIX B MUINEBBIX  TEXHOJOTHSX;
U3MEHEHHUs (U3UKO-XUMUIECKUX u
OMOXMMHYECKHUX CBOHMCTB CHIPBS, MOTY(haObpHUKaTOB
U TOTOBOM MpOAYKUMHM IIpU  TEIJIOBOM U
MEXaHHYECKO 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

ON1
ON2
ONG6




and finished products during heat and mechanical
processing.

BIl/ )KOOK | TOPA Taram Monynb MoHI MaTtepHuangapibl ycakray, ONg3;
B/ BK / eHJIpicTepiHiH MaTepHaliapael  KBICBIMMEH ©HAey (mpecTtey), ONg9,;
BD/ UC PAPP mpoIieccTepi MeH CYHBIK OipTeKTi emec xyienepai 6emy, OymaHaspy,
/ ammmaparTapbl mactepiey, —CTepuiIM3anusiay, —adcopOmusay,
PEFP azcopOommsay, KeTTipy, SKCTpPATupIey,
208 KpHcTanmay, MeXaHUKAIbIK, Maccaanmacy,
TUIPOMEXAHUKANBIK, JKBUTy JKOHE  XHMMSIIBIK
NPOLIECTEPIIH epeKIIeNiKTePi
Iponeccer u JucnummHaa Moayiis (GOPMHPYET KOMIICTCHIIUH B
amnmaparbl M3YYCHUH  TPOIECCOB M ammapaToB  JUis
MUIIEBBIX M3MENBYCHHST MaTepHaIoB, 00pabOTKH MaTepHUajIoB
MIPOU3BO/ICTB JaBieHueM (IpeccoBaHUEM), PA3ACTEHUS KUIKUX
HCOJHOPOAHBIX CHCTCM, BbIIIapUBaHUs,
nmacTepu3allvy, CTepUIIH3AIINH, abcopOuuuy,
agcopOmuy, CYIIIKH, SKCTParupoBaHUs,
KPUCTAUTH3AIMHA; OCOOCHHOCTH MEXaHHMYECKHUX,
MacCOOOMEHHBIX, THAPOMEXaHHYECKHX, TEIUTOBBIX
1 XUMYECKUX MPOIECCOB
Processes and The discipline of the module forms competencies in
equipment of food the study of processes and devices for grinding
production 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
KIT/2KOOK TOZhTG | Tamak enaipiciHin Monynp ToHI TaMakK OHIIPIiCiHIH TEXHOJIOTHSIIBIK ONZ2;
111/ BK / JKaJIITBI MIPOIIECTEPiHIH FBUIBIMU HeTi3/IepiH ON3;
PD/ UC OTOPP / | TexHONOTHSICH MEH | KaJBIITACTBIPAMBL, TAMAK OHIIPiCIHAE HETI3ri XKoHe ON4;
GTEFP JKaOJBIKTapbI KOCBHIMINIA INUKI3aTTBHl IMaiJalaHyAa; IIHKI3aTThI
301 cakTay JKoHE OHJIeYy Ke3iHme (QH3HKa-XUMUSIIBIK

JKOHE OMOXMMUSUIIBIK KACHUCETTEpHi CHUNATTANTHIH
KOPCETKIITepai  aHBIKTAWIbI; JAWBIH  OHIMII
CHUTATTANTBIH CcamaHblH HEeTI3rl KepceTKimTepi;
TaMaK OHIpiCiH/e KOJIIaHBUIATHIH Ka0bIK.

O061ast TEXHOJIOTHS
u 00opymoBaHHe
IIHUIIECBBIX
MPOU3BOJICTB

Jucunnnmza Moxyns GopMHUpPYET HayIHbIE OCHOBBI

TCXHOJIOTHYCCKHUX IIpo1ECCOB TINIICBBIX
IIPOU3BOJICTB; B HUCIIOJB30BAHMU OCHOBHOTO U
JOIIOJTHUTCIIBHOI'O ChIpbs B TIUIICBBIX
MMPpOU3BOJACTBAX; OonpeaesICT II0Ka3aTeCJIu,

XapakTepusyromue (U3UKO-XHUMHUYECKHe U Ouo-
XMMHYECKHE CBOICTBA NIPHU XpaHEHHs U epepadoT-




KA CBIPbS; OCHOBHBIE IIOKa3aTeJId KadyecTBa,
XapaKTepu3yIoLne TOTOBYIO MIPOAYKLHUIO;
IpuUMeHsieMoe  00OpyJoOBaHME B IIHIIEBOM
MPOM3BOJICTBE.

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.

BII/ JKOOK | ATOT/ ABBIK-TYJIK Mopysb ToHI a3bIK-TYJIIK ©HIMIEpiHIH carachiHa, ONI1;
BJI/ BK TPP / OHIMICPIHIH Tamak OHIMICPIHIH KYpaMbIHa, cakray ON2;
BD/ UC GMFP TayapTaHybl peXUMIEpiHe, a3bIK-TYJIK OHIMIEPIHIH JKIKTeTyiHe ON4
209 JKaH-KaKTBl Oara Oepemi; a3bIK-TYJNIK OHIMIEpiH
OHIIpETIH KOCITOpBIHAApAA OHIIIpiCTI
YHBIMIACTHIPY IBL,OHIIPIC TEXHOJIOTUSICHIHBIH
EpEeKIIENKTEePiH JOTHKAIBIK JKOHE TOHEKTI Typae
HeTri3aenm
ToBapoBezeHHe JlucuuinHa MOIyJIsl aeT KOMIUIEKCHYIO OLCHKY
MPOJIOBOJILCTBEHHBI | Ka4eCTBa MPOJIOBOJILCTBEHHBIX MPOAYKTOB, COCTaBa
X MPOAYKTOB MUIIEBBIX ~ MPOAYKTOB, PEXKHMOB  XPaHCHHS,
KjaccuuKalMu TMPOJOBOJIBCTBEHHBIX MPOJYKTOB;
JIOTHYECKH M I0CJIEeNOBaTEeIbHO OOOCHOBBIBAET
OpraHM3alio0 MPOU3BOACTBA HA MPEINPHUATHIX IO
MPOM3BOJICTBY TPOJOBOJBCTBEHHBIX IMPOIYKTOB,
0COOEHHOCTH TEXHOJIOTHH TIPOU3BOJICTBA
The goods of a The discipline of the module provides a
message of food comprehensive assessment of the quality of food
products 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
BIT/ KOOK | ATOSS/ | A3BIK-TyIiK Mopynb mnoHI TamMak eHepkaciOiHumeri OLTIMHIH ON 4;
BJI/ BK SSPP / KOCIMOPBIHAAPBIHA | KEIICHIH KaJbIITaCTHIPAbI: JKaHa CTaHIapTTap.ibl, ON 6;
BD/ UC SCMFE | cranmaprray, epexenepai, HOpMagapabl JKOHE CTaHAapTTay, ON 10;
211 cepTuduKarTay ceptudmKarTay OKeHiHAeri Oacka KyXKaTTapasl

a3ipJiey JKOHE KOJJIAHBICTaFbl KYXKaTTap/bl KaiTa
Kapay OKeHIHJAEri IIapanapiblH OPBIHAATYBIH
KaMTaMachl3 €Ty; OHIMHIH, OHAIpIC MPOLECTEPiHiH,
KbI3METTEP/iH, TEXHUKAIBIK  perJIaMEeHTTepIiH
TaJlanTapblHa COMKECTIriH pacray,




CTaHJapTTay, TEXHHUKAJIBIK KypaJiaapisl,
JKydenepni, TmpouecTepni, JkaOapIKTap  MCH
Marepuanaapasl  cepTudukarrayra  AalblHAAY
JKOHIHAET] JKYMBICTApIBI OPBIHAAY

CranpapTuzanus,
cepTuduKanys Ha
MHIIEBBIX
HpEIIPHATHAX

JucuumnmHa MoayIs GOpMHUPYET KOMILIEKC
3HAHUH B MUIEBOM IPOMBILITIEHHOCTH:
obecrieueHre BHITOTHEHNS MEPOTIPHUSTHH 110
pa3paboTKe HOBBIX U MEPECMOTPY
JIEHCTBYIOIINXCTAaHAAPTOB, TIPABHIL, HOPM H APYTHX
JIOKYMEHTOB I10 CTaHAaPTU3ALUH, CCPTUDUKAIINN;
MOATBEPIKIICHUE COOTBETCTBUS MPOAYKIIUH,
MPOIIECCOB MPOU3BOJICTBA, YCIYT, TPEOOBAHUIM
TEXHUUYECKHUX PErJIaMEHTOB,

CTaH)IapTOB NiIn yCJ'IOBI/DIM [[OI‘OBOpOB;
BBITIOJIHCHUE pabot o CTaHOapTU3aLNH,
MOATOTOBKE K  CepTHQHUKANNU  TEXHHYSCKUX
CPEICTB, CHCTEM, IIPOLECCOB, OOOpPYIOBaHUSI U
MaTepHAJIOB

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
BJl/ BK
BD/UC

OP/
PP/
SP 214

OHuipicTik
MPAKTHKACHI

Keneci kocinTik MiHAETTEpIi MIENIyre KAaTBICTHI
apHaiibl TEOPWSUIBIK OLTIM MeH MpPaKTUKAaJBIK
JAFIpUIAP KEIICHIH MEHrepyre MYMKIHIIK Oeperi:

- KOCIMOPBIHHBIH YHWBIMABIK KYPBIIBIMBIH, OHBIH
HeTi3ri Oemimimenepi MEH KBI3METTEpPiH, ONapIbIH
GyHKOMSUTapsl MEH e3apa iC-KMMBIIBIH JKy3ere

aceIpy;
- €T, CYT, OaJBIK OHIMAEPi MEH oCIMIiK MalIaphIH,
KOFaMJIbIK TaMaKTaHy bl OHJIIpETIH

KOCIMOPBIHAAPIa OHAIPICTIK KBI3MET TYpJIepi;
-aJIbIHFaH TalchlpMa OOMBIHINA aKmapaTThl i3aeyni
JKY3€re achlpy, HaKThl TEXHOJIOTHSJIBIK €CenTepai
JKYPri3y YIIH KaXeTTi JEepeKTepi >KHHAy >KoHe
Tangay

[IpousBocTBEeHHAs

Ilo3BomsieT 06Ha[laTL KOMIIJICKCOM CIICIHUaJIbHBIX

ONS3;
ON4




IMpaKTUKa

TCOPECTUYCCKUX 3HAHUU U MPAaKTUYCCKUX HABBIKOB,

Kacarolmuxcst pemeHus CJIC/TYIOLINX
npodecCHOHAIBHBIX 3a1a4:
-OCYLICCTBISITh ~ OPTaHM3ALMOHHYIO  CTPYKTYpPY

NPEONPHATHS, OCHOBHBIE €r0 MOApa3AeIeHUs M
CITy>KOBI, UX (PYHKITNH 1 B3aUMOJCHCTBHC;

-BUABl  NIPOW3BOJCTBEHHOW  NEATEIBHOCTH  Ha
OPeNNPHATHAX 1O  IPOM3BOJACTBY  MSCHBIX,
MOJIOYHBIX, PBHIOHBIX NPOAYKTOB U PaCTHTENIBHBIX
Macer; 00IEeCTBEHHOTO IIUTaHuUS;

-OCYILIECTBIIATh MIOUCK nHdopmanuu o
MOJIYYCHHOMY 33/IaHHI0, cOOp M aHalu3 JaHHBIX,
HEOOXOAUMBIX /I TPOBEJCHUS KOHKPETHBIX
TEXHOJIOTHYECKHX PacyeToB

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

Monaynb
Tamax
TEXHOJIOTHSIC
b1/
Texuomorus
MHIIEBBIX
npouBoCcTB/
Food
production
technology

Monyb/i COTTI asiKTaFaHHAH KeiiH
OiniM amymmel KabneTTi:

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

ON 6, 0N 11

/ Tlocrne ycrenHoro 3aBepiieHust
MOJyJIs 0OyJarommiics Oyaer:
ON1, ON2,0N7,0N5, ON10,
ON 6,ON 11

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

ONZ1, ON2,0N7,0N5, ON10,
ON6,0N 11

KIT /KOOK
TIJ] /BK
PD/ UC

EEOTZ

TOMMP

TEMMP
306

ET xonHe eT
OHIMJICpiHIH
TEXHOJIOTUSACHI MEH
JKaOJBIKTapbI

Mopynb NOHI €T MEeH €T OHIMAEPIHIH IKIKTelyi,
a4CCOPTUMEHTI MEH calachl CallaChIHAAFBl HETi3Ti
yweMaapasl Oepemi. lllwkizatr meH Msca AalbIH
OHIMHIH  camachlH  0akpUIay  YIIIH  HETi3Ti
HOPMATHBTIK MAaTepHANIap MEH IPOTPECCHUBTI
TEXHOJIOTHSIIBIK TICLIIEp; €T KOHE €T OHIMACPIHIH
cama KepceTKimTepiH Oakpuiay —omicTepi; er
OHIMJIEPIHIH JOMIH TaTy epexeci; eT JXKoHe eT
OHIMJIEpiH OHIpY/Ae KOITaHbUIATHIH XKa0IbIKTap.

Texnonorus u
obopymoBanue
MsICa U MSICHBIX
MIPOYKTOB

JlucuuiuinHa MOJyJsi JIaeT OCHOBHBIC TOHSTHS B
obmacth  KiIacCHPUKANNK,  aCCOPTHMEHTa U
KauyecTBa Msica M MSICHBIX MPOAYKTOB. OCHOBHBIE
HOPMaTHBHBIE MaTepHalbl U  IPOrPECCUBHBIC
TEXHOJIOTUYECKHE MPHUEMBI Il KOHTPOJISI KadecTBa
CBIPbSl W TOTOBOHM NPOAYKIMH W3 Msca; METOJbI
KOHTpOJISI TI0Ka3aTeneil kadecTBa Msica M MSCHBIX
NPOJIYKTOB; TIpaBWja NPOBEICHUS JETyCTalllH
MSICHBIX IIPOJYKTOB; NPUMEHsieMOe 000py10BaHHE
B IIPOU3BOJICTBE MsICa U MSCHBIX IIPOIYKTOB.

ON1,2,7




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
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.

BI1/KOOK
I1J1 /BK
PD/ UC

AST /
TDN/
TSD 309

AJKOroJbci3
CYCBIHIAP/IBIH
TEXHOJIOTUACHI

MoysbIiH ToHI aTKOT0JIbCi3 CYCHIHAAPABI OHAIPY
TEXHOJIOTHSICHI cajachbIHAAFbI OlmiMai
KaJBINTACTHIPAbl;  ANKOTOJbCi3  CYCBHIHIApAbIH
KIKTENYI, ACCOPTHMEHTI KOHE camnachl
callachlHIArbl  HETI3rl  TYCIHIKTEpHl 3epTreii.
[IukizaT meH AaiiblH OHIMHIH CalachlH OakKpLIayFa
apHaJFaH HETi3ri HOPMAaTHBTIK MaTepuaigap MEH
MPOTPECCUBTI TEXHOJIOTHSUIBIK TICLIIED

Texuomorus
0€e3aIKOrOJIbHBIX
HaIIUTKOB

JucnuminHa  Monynis  (GopMupyeT 3HAaHUS B
o0Jlactu TEXHOJIOTUHU MPOM3BOJICTBA
0€3aJIKOTONIbHBIX HAMHMTKOB], H3y4aeT OCHOBHBIC
ITOHATHS B obnactu KI1accu(UKaIIIH,
acCopTUMEHTa M  KadecTBa  0E3aJIKOTOJIbHBIX
HanuTKOB. OCHOBHBIC HOPMATHUBHBIC MAaTEPHAJIBI U
MPOTPECCUBHBIC TEXHOJOTMYCCKHE IPHUEMBI IS
KOHTPOJISI KAUECTBA CHIPhsI ¥ TOTOBOM MPOIYKITHH

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

ON1,2,7

KII/’KOOK
TJ1/ BK
PD/ UC

SSOTZ/
TOMMP
/
TEMDP
307

CyT K9HE CYT
OHIMJICpiHIH
TEXHOJIOTUSICHI MEH
XKaOIBIKTAPBI

Monynp ToHI CYTTIH KypamMbl MEH KacHeTTepi,
(YHKIMOHAIIBIK KaCHETTEPl XKOFaphl KOHE CaKTay
KabijieTi JKorapbl CYT ©HIMJEpiHe CYT IIHMKi3aThIH
OHJICY TOCUIIEPi; CYT JKOHE CYT OHIMAEPIHIH JKaJTIbl
TEXHOJIOTUSCHI; TyTac CYT OHIMIICpiHIH
TEXHOJIOTHSACHI; Capbl Mail TEXHOJOTHSACH; ipiMIIIK
TEXHOJIOTUSCHI; CYT KOHCEpBUIEpiHiH
TEXHOJIOTHSACH! Typasbl OiMiMIi KaJbIITaCTHIPAIbI.
Oamayap TaraMbBl OHIMIEPIHIH TEXHOJIOTHSCHI;
MalChI3 CYTTEH, capbl CYTTEH JKOHE capbicylaH
JKacaJIFaH OHIMJIEp TEXHOJIOTHSCHI; CYT HeTi3iHAeri
(YHKIIMOHATIIBIK, TaMak OHIMJICPIHIH
TEXHOJIOTHSICHI; CYT JKOHE CYT OHIMJIEpiH eHIpy

ON1,2,7




Ke3ingeri TEXHOJIOTUSIIBIK ecenreyiep;
TEXHOJIOTUSIIBIK, TPOIECTEPl Ko0anay; CYT JKOHE
CYT OHIMEPIH OHIIpyAe KOJIAHBUIATHIH JKa0IbIK.

TexHoIOTHS 1
obopynoBanue
MOJIOKa U
MOJIOYHBIX
MIPOAYKTOB

JucnumumHa  Monyns  (GOpMHpPYeT 3HAaHHA O
COCTaBE W  CBOHCTBAX  MOJIOKA,  CHOCO0ax
nepepabOTKH  MOJIOYHOTO CBHIPbS B MOJIOYHBIE
MPOIYKTHI ¢ Ooiee BBICOKUMH ()YHKIHOHAIBHBIMA
CBOMCTBaMH u TIOBBILLIEHHON
XpaHUMOCIIOCOOHOCTBIO;  OOMIYI0  TEXHOJOTHIO
MOJIOKa ¥ MOJIOYHBIX IPOJYKTOB; TEXHOJOTHIO
LEeITbHOMOJIOYHBIX MIPOJIYKTOB; TEXHOJIOTHIO
CIIMBOYHOTO Macia; TEXHOJIOTHIO CBIpa;
TEXHOJIOTHIO MOJIOYHBIX KOHCEPBOB. TEXHOJIOTHIO
IMPOAYKTOB JCTCKOTI'O IIUTaHUA, TCXHOJOTHIO
NPOJIYKTOB W3 OO0E3KUPEHHOTO MOJIOKA, MaxThIM
CBIBOPOTKH; TEXHOJIOTHIO MIPOJTyKTOB
(YHKIIMOHAIBHOTO NMUTAHUS HA MOJIOYHOH OCHOBE;
TEXHOJIOTHUECKHE pacdeTsl IIPH IPOU3BOACTBE
MOJIOKa ¥ MOJIOYHBIX NPOIYKTOB; MPOCKTUPOBAHNE
TEXHOJIOTHUECKUX  IPOLECCOB;  IIPUMEHSIEMOE
o0opyroBaHHE B TNPOU3BOJACTBE MOJIOKA H
MOJIOYHBIX NPOAYKTOB.

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.

BIT/ TK
BJl KB
BD/EC

AC/
AC/
AC 215

AutoCAD

Mopayne moHI  OyHBIMIapisl, FUMapaTrTapsl
xkobamay, OHIIpiCTI  JKocmapiay, a3aMarThIK
MHPPAKYPBUTBIM JKOHE KYPBUIBIC YIIIH 93ipJIEeHTeH
Autodesk-ter  ym  emmiemai  KOMITBIOTEPITIK
MOJIeTIbJIeyTe apHaJFaH Oar mapyiama’bIK
KaMTaMachl3 €Ty TypaJibl OUTIMI KaJIbINTacThIPaIbl

AutoCAD

JucnumummHa  Monyns  GOpMHUpYeT 3HaHHA O
NPOTPaMMHOM  O0ECHEYEHUH [UIi TPEXMEPHOTO
KOMIBIOTEPHOTO  MozenupoBanus o1 Autodesk,

ON 5




KOTOpoe  pa3paboTaHO Uil  IPOEKTHPOBAHMS
W3EINH, 3/1aHWH, NJIaHUPOBAaHMS IIPOU3BOJCTBA,
TpakJaHCKOH HHOPACTPYKTYPHI U CTPOUTEIHCTBA

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/
PPPO /
DFIE
215

Tamak eHep xocibi
KOCIOPBIHAAPHIH
xKobanay

[Ton CaJlaHBIH TEXHHUKAJIBIK IpOrpeciH
JKeeIeTyAeri sko0anaynblH pesi MeH MiHIeTTepiH
3epTTell; cajla KoCIMOpBIHAAPHIH >k00allayablH
OipJIecKkeH oficTepiH 3epeney; xobajay MpoIeCiH
JaMbeiTy MeH okeringipyneri AXOK pem  wmeH
OMiCTEpiH  3epTTey, OHICY  JKOHE  TaMak
KOCIMOpBIHAAPEIH  JK00ajlay MeH Kaita Kypy
Ke3iH/Ie JKYMBIC CallachlH apTThIpy Mep3iMIepiH
KBICKApTYy.

ITpoextupoBanue
MIHUIIEBBIX
MpeANPUATHIA

JucnummHa — W3yd4aeT — polM W 3ajadud
NPOCKTUPOBAHUS B YCKOPEHHH TEXHHYIECKOTO
mporpecca  OTpacid; W3YyYEHHE COBPEMEHHBIX
METOJIOB MPOEKTHUPOBAHUS HPEANPUSITHH OTPaciH;
nzydernue pond U MeronoB CAIIP B pasButum u
COBEpPILIEHCTBOBAHUM IMIpoIlecca MNPOESKTUPOBAHMSA,
COKpAIIIEHUsI CPOKOB TIOBBIIICHHS KadecTBa padoT
IpH  TPOEKTUPOBAHHUU U PEKOHCTPYKIHH
nepepalaThIBAIOINX U MUIEBBIX TPEIPHUITHI.

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.

BI1/ JKOOK
BJl /BK
BD/UC

BTT/
TDP/
BFT 212

bananap
TaraMIapBIHBIH
TEXHOJIOTHSICHI

MopnynbiH T9HI TEXHOJIOTHSHBI YHBIMIACTHIPY,
HOPMATHBTIK XOHE TEXHOJOTHSUIBIK KYKaTTap.IbIH
HETi3ri  epexeNepiH, JKEKeNereH TUNTepi MeH
CBHIHBIIITAPBIHBIH, OHIIPICTIK HHOPaKYPHUIBIMHBIH,
Oamayap Tarambl eHIMJAEpiH ©HAIpy OOHBIHIIA
KOCIMOPBIHAAPBIH IUKI3aT JKOHE MaTepHalIbIK-
TEXHHUKAJBIK 0a3achIHBIH €peKIle epeKIIeNiKTepiH
Oiny KaOineTiH 3eprTeiai

Texuomorus
JIETCKOI'O ITUTaHUS

I[I/ICL[I/IHJ'II/IHEI MoAyJisl  uU3y4daeT CIIOCOOHOCTH
OpraHM30BbIBATH  TCXHOJIOT'HUIO, pa361/1pan,c;1 B

ON 7




OCHOBHBIX  TIOJNOXKEHUSIX ~ HOPMaTHUBHOM  u
TEXHOJIOTUYECKOH JOKYMEHTaIUH, B
OTIIMYNUTENBHBIX OCOOCHHOCTSIX OTAEIBHBIX THIIOB
U KJIAcCOB, NPOU3BOACTBECHHOW HH(PACTPYKTYPHI,
CBIDBCBOH M MAaTEepPHATbHO-TEXHUYECKOH  0a3bl
NPEANpPUSATHHA 10  TPOU3BOJACTBY  HPOIYKTOB
JIETCKOTO TINTAHUS

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

MOPP /
MSFE
308

ABBIK-TYJIK
KOCIIOpBIHAAPbIHA
METPOJIOTHSIBIK
KaMTaMackl3 eTy

Mopynb moHI 00nbICTa OLTIM MEH JaFAbLIapIbl
KaJBINTACTBIPY — a3bIK-TYJIK  KACIMOpPBIHAAPBIHIA
METPOJIOTHSIIBIK KAMTaMachl3 eTy: OJIIIey diCTepiH
urepy, 3epTXaHajapIbl OHTAiIBl TaHIAy TYTHIHY
nmapaMeTpiepi Typajbl aKIapaTThl ajyFa JKOHeE
OHJICYTe apHalFaH eJIey KypaJiapbl, OHIMHIH
camachlH ailKbIHIAWTBIH, CBIHAKTAp JKYPri3yAiH
aTTeCcTaTTAFaH KaruJalapblH Urepy >XOHE Tamak
OHIMJIEPIHIH camachlH oJlley MeH OarajayablH
JIYPBICTBIFBIH KAMTAMAaCBhI3 €TY.

Metponoruueckoe
obecrieyeHne Ha
IIHUIIECBBIX
MPEANPUATHAX

JucnuruimHa moaynst (GOpPMUPOBaHUE 3HAHUM U
yMEHHH B 00sacTu

METPOJIOTHYECKOTO O0ECIeYeHHsI Ha IHIIEBbIX
HOPEANPUATUIX: OCBOCHHUE METOJOB BBIIOJIHEHUS
M3MEpEeHNH, ONTUMAaIbHBIA BBIOOD J1a00paTOPHBIX
CpPEACTB U3MEPEHHMS IS MOTy4EHHS U NTepepaboTKu
nH(popManuy MOTPEeOUTEIHCKUX apaMeTpOB,
ONpENENAIIUX KayeCTBO MPOMYKIHH, OCBOCHHE
aTTECTOBAHHBIX ITPABUII IPOBEECHUS HCIIBITAHUN 1
obecrieueHne JOCTOBEPHOCTH U3MEPEHHH U OLICHKH
KAaueCcTBa MMILEBOM NPOIYKIUH.

Metrological
support at food
enterprises

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

ON 10

BI1/2KOOK

ATOR/

ABBIK-TYIIK

MO,Z[yJ'II) IIOH1 HaKThI aeHenepaiH PCOJIOTUAJIBIK
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T/ BK
PD/ UC

RPP /
RFP 303

OHIM/JICPIHIH
PEOJIOTHSACHI

KacueTTepi TypaJisl Ky3ipeTTimiKTepIl
KaJBINTACTHIPANBI, Macca alMacy IPOLECTEePiHiH
HETi3[IepiH; a3bIK-TYJIK OHIMIEePiHiH KYPHUIBIM/IBIK-
MEXaHUKaNbIK KacHeTTepiH; BUIFAI MEH OHIMHIH
Oaifmanbic (opMalapblH 3epTTEii; a3BIK-TYIIK
OHIMJIEPIHIH HETI3Ti PEeOoJOTHAIBIK KACHETTepiH
aHBIKTAN/IbI, TEXHOJIOTHSUIBIK OHJIEY Ke3iHJe TaMak
MaccanapbIHbIH KYPBUIBIM/IbIK-MEXaHHUKAIIBIK
KAaCHUCTTEPiHIH ©3repy CHUIAThIHA Tallfay >Kacau bl
JKOHE OJIap/Ibl

Peonorus
MIPOJIOBOJIHCTBEHHBI
X MIPOJTYKTOB

JucnuruimHa Moayinst GopMHpYEeT KOMIETEHIUH O
PEOJOrMYEeCKUX CBOMCTBAX pEalbHBIX TE; H3ydaeT
OCHOBBI MACCOOOMEHHBIX TIPOIECCOB; CTPYKTYpPHO-
MEeXaHHYeCKHe CBOMICTBa  MPOJOBOIBCTBEHHBIX
NPOJIYKTOB; (OPMBI CBSI3U BJIAaTM C MPOJIYKTOM;
OTIpEZICTISIET OCHOBHBIE PEOJOTHYECKHE CBOWCTBA
MIPOJIOBOJILCTBEHHBIX MPOAYKTOB, MPOBOJMT aHAIN3
XapakTepa H3MEHEHHs CTPYKTYPHO-MEXaHHYECKHX
CBOMCTB INHUIIEBBIX Macc B XOJI€ TEXHOJOTHYECKOH
00paboTKM ¥ JaeT pPEeKOMEHAAIMH 10 X
PETYIHPOBAHUIO

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

BIIKOOK
TJI/ BK
PD/ UC

EOOTT

N/TOTP
M/TFEMP
T 304

ET enimMaepin
OHIIPY
TEXHOJIOTHUSACHIHBIH,
TEOPHSUIBIK
Heri37epi

Monynp ToHI eT eHiMaepi MeH €T ©OHIMACpiHiH
camachlH KaJbINTACTBIPATBIH ©3TepICTep Typalbl
TYpaKTHl OLTIM OHIIPY CallaCBIHAAFBI KY3BIpETTepIi
KaJIBINITACTBIPA bl

Teoperuueckue
OCHOBBI
TEXHOJIOTUH
MIPOU3BOJICTBA
MSCOTIPOTYKTOB

JucunnnmHa Momynst GOpMHPYET KOMIETEHIMH B
007acTH TPOM3BOJCTBA MACONPOIYKTOB TPOYHBIX
3HaHUH 00 M3MEHEHMAX, POPMUPYIOMINX KAa4eCTBO
MsICa U MSICONPOTYKTOB

Theoretical
foundations of meat
production
technologies

The discipline of the module forms competencies in
the field of meat production and solid knowledge
about the changes that shape the quality of meat
and meat products

ON 1, 2,




BI1/ TK
BJ1/ KB
BD/EC

SEBKT / | Cyrri, erti xoHe MopaynpaiH  MmMOHI  CYT, €T JKOHE  OajbIK ON1,2,7
TMMRK | GanbIKThI KOHCEpBIEpiH OHJIpY TEXHOJIOTHSICHI
/ KOHCepBiIepaiH CaIaCBIHAAFBl  KY3BIPETTEPAl  KAIBIITACTHIPAIHI;
TMCFM | TeXHOJIOTHSICHI OCHl KOHCEpBUIepAi OHHIPYIiH TEXHOIOTHSIIBIK
220 mapaMeTpIIepiHiH epeKIIeNiKTepiH, CYT, €T >KOHe
0arBIK KOHCEpBIJIEpiHIH aCCOPTUMEHTTIK Ti30eciH
3epTTei/li; CYT, €T JXoHe OalblK KOHCEPBIIEpPiH
OHIIpYAi anTapaTypaibIK-TeXHOIOT USIIBIK
KaMTaMachl3 eTy
Texuonorus JucnumuimHa Moaynst popMHUpYeT KOMIIETEHIIMU B
MOJIOYHBIX, MACHBIX | O0JaCTH TEXHOJIOTHH IPOM3BOJCTBA MOJIOYHBIX,
U PHIOHBIX MSICHBIX W PBIOHBIX ~ KOHCEPBOB;  HM3ydaer
KOHCEpPBOB 0COOCHHOCTH  TEXHOJIOTHYECKHX  IapaMeTpoB
MPOM3BOJICTBA 3THX KOHCEPBOB, aCCOPTUMEHTHBIN
NEPeUYCHb MOJIOYHBIX, MACHBIX n pr6HbIX
KOHCEPBOB; ammapaTypHO-TEXHOJIOTHIECKOE
oOecrieueHre MPOM3BOJCTBA MOJIOYHBIX, MSCHBIX U
PBIOHBIX KOHCEPBOB
The technology of The discipline of the module forms competencies in
milk, canned and the field of production technology of dairy, meat
fish meat and fish canned food; studies the features of the
technological parameters of the production of these
canned food, the assortment list of dairy, meat and
fish canned food; hardware and technological
support for the production of dairy, meat and fish
canned food
BDKOT | bananap »xone Mopynb  moHI  eCIMIIK  JKOHE  JKaHyapuiap ONG, 7,11
/ JIIETaJIbIK HIMKI3aThIHAH Gananap KOHE JIETaIIbIK
TPDDK / | koHcepBinepin KOHCepBUIepai JalbIHIAy TEXHOJIOTHSCHI; Oajamap
TPDC OHIIPY JKOHE JHeTaNbIK KOHCEpPBUIEpIl OHAIpY YIIiH
220 TEXHOJIOTHSACHI oCIMIiKTep MEH JKaHyapiap  IIHKi3aTHIHBIH
CHUIATTaMachl, KYPBUTBIMBL, XHMUSUIBIK KYpPaMBI;
TEXHOJIOTHS EPEKIICNIKTepl KOHE MINKi3aT TIeH
JABIH  KOHCEPBUICpIiH camachlHa KOWBLIATHIH
HET13r1 Tajarnrap calaChIHIAFrbI OolmiMal
KaJIbIITaCThIPAIbI
TexHonorus JucunnnmHa  Monyis  (GopMHpyeT 3HAHHA B
IIPONU3BOJICTBA 00JIaCTH TEXHOJIOTHHA IIPUTOTOBJICHUA JOETCKUX U
JOCTCKUX N JUETHYCCKUX KOHCEPBOB M3 PpPACTUTCIBHOIO M
JUCTHYCCKUX JKUBOTHOI'O CBIPbsA, XapaKTCPUCTHUKY, CTPOCHHUC,
KOHCEPBOB XUMHYECKUH COCTaB PACTUTCIIBHOTO W XUBOTHOTO

CBIPBS U1 TPOM3BOJICTBA NETCKUX H JUCTHUUYCCKUX
KOHCEPBOB; 0COOCHHOCTH TEXHOJIOTHH U OCHOBHBIC
TpeOOBaHUS K KadyecTBY CBIPbS M 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

ZhKTZzh | XKewmicrepmi, Mopynb ToHI  KeMiCTepli, KOKeHICTep MEH
KT KOKOHICTEp/Il ’KOHE | TaMBIPIKEMICTUIEpAl KOHCEpBiliey, jKeMic-KOKeHic
/ TaMBIPJIB KOHCEPBUIEPiHIH aCCOPTHMEHTIH KEHEHTY Ke3iHze
TKPOK | xewmicrepai OHJIpIC TEXHOJOTWSUIaphl MEH PEeXUMIEPiHIH
/ KOHCEpBiIey epeKIIeNiKTepi;  KEMIC-KOKOHIC ~ KOHCepBiley
TPFVR TEXHOJIOTHSICHI OHEepKaCiOiHe KOJJaHbLIATHIH KOHCEpBLICY
220 omictepi  MEH  TNPHHOWOTEPi;  HOPMATHUBTIK
KYKaTTapAabl KOJIIaHY; KeMicTeplieH,
KOKOHICTEpICH KOHE TaMBIPKEMICTUIepACH
KOHCEpBUIep OHIIpy Ke3iHAC TEXHOIOTHSIIBIK
NPOLECTEPIiH  YTHIMABI  PSXKHMICPIH  TaHIay
TYpaJIBl TYCIHIKTEP/Ii KAJIBIITACTHIPAIBI
TexHonorus JucnuruimHa Moayist GOPMHUPYET IPENICTaBICHHS O
KOHCEPBUPOBaHHS 0COOEHHOCTSIX TEXHOJIOTUH u PESIKUMOB
TUIOJIOB, OBOIIEH U | MPOM3BOJCTBA IPU KOHCEPBUPOBAHUM  ILIOJIOB,
KOPHEILIOJI0B OBOIIEH u KOPHETLIO/IOB, pacupeHuu
aCCOPTHMEHTa  IJIOJIOBOOBOIIHBIX ~ KOHCEPBOB;
METOJaX W NPUHIMNAX  KOHCEPBHPOBAHHMS
NPUMEHSEMBIX B IUIOJOBOOBOIIHOH  KOHCEPBHOI
NPOMBIIUICHHOCTH; MPUMEHEHHH HOPMATHUBHBIX
JOKYMEHTOB; BBIOOpD pAlMOHAJBHBIX PEKHMOB
TEXHOJIOTUYECKUX IIPOLIECCOB TNPH HPOU3BOJICTBE
KOHCEPBOB U3 ILIOJIOB,0BOLICH 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
BIT/ TK FTOT D yHKIIMOHATIbI Mopynp ToHI (YHKIMOHANIBI TaMakK ©HIMICPiH ON1,2,7
BA/KB/ / Taram eHimepi OHJIPY JKOHE CcamlachlH capanTay calachlHIaFbl
BD/EC TFPP TEXHOJIOTHSICHI OimiMai KajaprnTacTeipansl. OYHKIIMOHAIIBIK TaMaK
/ TexHonorus OHIMJIEPiH OH/IIPY TEXHOJIOTHUSCHI, PYHKIMOHAIIBIK




TFFP
219

(hyHKIIMOHATIBHBIX
MPOYyKTOB
IUTAaHUA
Technology of
functional food
products

WHTPEIUCHTTEPIIH ~ camackl MEH  KayinTiiri,
ojap/bl TaMak ©HIMJIEpiHe eHri3y Tacuiaepi MeH
caTBUIaphl, cakray MpoIeciHae (QYHKIMOHAIIBIK
TaMaK OHIMICPiHIH camackl MEH TYPaKTBUIBIFBIH
OHTAWIAHABIPY/IbIH TEXHOJIOTHSITBIK,
epeKIIeITiKTepi, Tamax eHIMIepiHaeri
GYHKIMOHANIBIK ~ MHTPEIUCHTTEPII  Talaay/ablH
3aMaHayH dJicTepi.

JucnummHa  Monyns  (GopMHpYEeT 3HAaHUS B
o0nacTi TPOM3BOJCTBA U JKCIEPTU3BI KauyecTBa
(YHKIIMOHATBHBIX MIPOAYKTOB MUTAHUS.
TexHOJNIOTHIO  MPOM3BOACTBA  (DYHKIIMOHAIBHBIX
NPOJIYKTOB IIMTaHUS, KauyecTBO M 0e30IacHOCTh
(YHKIIMOHANBHBIX ~ MHTPETUEHTOB, CIOCOOBI U
CTaJIuM UX BHECEHUS B MHIIEBBIE MPOIYKTHI,
TEXHOJIOTHUECKHE  OCOOCHHOCTH  ONTHMH3ALUH
KayecTBa M CTAOWIBHOCTH  ()YHKIIMOHAIBHBIX
OPOAYKTOB IHTaHHA B MPOLECCE XPAHEHHS,
COBPEMEHHBIE METOJbl aHaNIN3a (YHKIIMOHAIBHBIX
HUHTPEJUECHTOB B MMUILEBBIX MPOIYKTaX.

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.

OshZhO
7

/

TPRS

/

THP
219

OCIMIIKTI
[IMKI3aTTaH
’KacaaThIH
OHIMIIEep
TEXHOJIOTUACHI

Monynp moHI ©ciMIIK IMIUKi3aTBIHAH OHIM OHIIPY
TEXHOJIOTHSICHIMEH; TEXHOJIOTHSIHBIH
epeKIIeNiKTepiMeH; OCIMAIK MINKi3aThIHAH ©HIM
carmachlH OakpllayMeH J>oHe OaralayMeH TaHbI-
CTBIPaJIbL; PEUETITYpaIap/ bl KYpacThIpy, IUKI3ATThI
ipiKTey mpoLeAypacklH TYCiHyTe MYMKIHIIK Oepeni;
OCIMIIK INMKI3aTBIHAH OHIM OHIIpYy YIIIH HeTi3ri
TEXHOJIOTHSUTBIK WaOIbIK KYMBICBIHBIH
TEXHOJOTHSUIBIK THIMILIITTH aHBIKTANIbI

Texnonorus
MPOJYKTOB U3
PacTUTEIBHOTO
CBIpbA

JucuumivHa MOJyJid 3HAaKOMHUT C TEXHOJIOTHEH
MPOU3BOJICTBA  MPOAYKTOB M3  PACTUTEIHHOIO
CBIPBSI; OCOOCHHOCTSIMHU TEXHOJIOTUH, KOHTPOJIEM U
OLICHKOM KadecTBa MPOAYKLUH W3 PACTUTEIBHOIO
CBIPbS; MO3BOJISIET OHATH NPOLEAYPY COCTaBIEHUS
peuenryp, otbopa CBIPbsI; ONpeNENsATh




TEXHOJIOTUYECKYIO 3¢ PEKTUBHOCTH paboTsl
OCHOBHOT'O TE€XHOJIOTMYECKOr0 000pYyJOBaHMS JUIs
IPOU3BOJCTBA IPOIYKTOB U3 PACTHTEIBHOTO CHIPBSI

Technology Herbal
Products

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

KoramMbik
TaMaKTaHy
TEXHOJIOTHSIC
Bl /
Texuomorus
00IIECTBEHH
Or0 IUTaHUS
/ Catering
technology

Mopysbii COTTI assKTaFaHHAH KeHiH
O1TiM anmymibl KabaeTTi:
ON1, ON2,0N7,0N4, ON10, ON 11

/ Tlocne yCnenHoro 3apepiieHus
MOIyJIs oOydatommiics Oyaer:
ON1, ON2,0N7,0N4, ON10, ON 11

/ Upon successful completion of the
module, the student will:
ONZ1, ON2,0N7,0N4, ON10, ON 11

KII/KOOK
1/ KB
PD/UC

KTUKK

OOPOP

0SC
314

KoraMbIk
TaMaKTaHy bl
YUBIMIIACTBIPY
JKOHE KbI3MET
KepCeTy

MonysbaiH MoHI KOFaM/IbIK TaMaKTaHy
KOCIIOPBIHAAPBIHAA  KBI3MET ~ KOPCETy  KOHE
yibIMaacTelpy ~ MOHIH  Olmeami;  a3blK-  TYJIK
OHIMICpiHIH OpTaHOJICITHKAJIBIK, ¢dusnKo-
XUMUSUTBIK, ~ MUKPOOHOJIOTHSUTBIK ~— KaCHETTepiH
CUIIATTANTHIH HETI3Ti KOpPCEeTKIMTeprene ;

TaFaM OHIMJCPiHIH aCCOPTUMEHTTIK Ti30eci >kKoHe
cama KepCeTKIITepi;KociOn KBI3MET CalachIHAAFBI
MAFapUIap;  KeNyIIiiepre  KbI3MET — Kepcery,
TaraMIapabl peciMiey, KOFaM[IbIK TaMaKTaHIBIPY
KOCITIOPBIHAAPBIHBIH JKYMBICHIH YHBIMIACTHIPY

Opranuzanus u
obcmykuBaHue Ha
NPEAIPUATUAX
00IIECTBEHHOTO
MUTAHHS

JuciuruinHa ~ MOAyis  BJIAACET  CYLIHOCTBIO
OpTraHM3aIlMi M OOCITYXHBaHHUA Ha TPEIIPUATHIX

00I1IECTBEHHOTO MTUTAaHUS; OCHOBHBIMH
MOKa3aTessIMU, XapaKTepU3yIOIIMH
OpTaHOJIENTHYECKHE, (U3UKO-XMMUYECKHE,
MHUKPOOHOJIOTHYECKHE CBOHCTBa TTUIIEBBIX

NPOAYKTOB; M3y4aeT aCCOPTUMEHTHBIH NepeyeHb U
MOKa3aTeNd Ka4yecTBa  IHIIEBBIX  NPOXYKTOB;
HaBBIKA B chepe npodhecCHOHAIBHOM
JEATEeIbHOCTH;  OOCIY)XHBaHHH  IMOCETUTEJICH,
opopmierns ~ Oioj,  OpraHM3amuéd  PabOTHI
MIPEANIPHUATHIA OOIECTBEHHOTO MUTAHUS

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

ON1,2,7




MKKUT | MeiipamxaHambIK Moysb MoHI KOCIMOPBIHHBIH €PEKIIe TYpi PEeTiHae
/ KBI3MET KOpCeTy/Ii MelpaMXaHaHBIH JKaH - JKaKThl KbI3METI TYypalibl
TORO/ | yiteiMpacTeIpy Oimimai  KamermTacTeipansl. OHBIH  KYMBICBIHBIH
TOC 314 | xoHe OPTYpl acHeKTiNepiH 3epTTedai: yiH-Kaimapasl
TEXHOJIOTHSICHI KaOnpIKTayqaH —Oactam — Kelymiijgepre KbI3MeET
KOPCeTYIiH JKOFaphl JeHTreliH YHBIMAacTHIpyFa
neitin.  MeipaMxaHaHBIH JKe€Ke KBI3METTEpPiHiH
JKYMBIC OicTepi MEH OIIiCTEpiH JKOHE acma3IbIK
OHJIIPICTIH epeKUIeTIKTEPiH KapacThIpabl
TexHonorus u Jucuumnuaa wMoayns (QopMupyer 3HaHUS O
opraHu3anys BCECTOPOHHEH JESATENbHOCTH pecTopaHa - Kak
pecTopaHHOTO ocoboro THIA TPEIPUSITHS. Uzyuaet
00CITy)KUBaHUS MHOT0OOpa3Hbleé  CTOPOHBI €ro  padoTBl:  OT
o0OpyOBaHUsI  NOMEIIEHHS [0 OpraHH3alUu
BBICOKOTO YPOBHS OOCITY)KHBAaHUsI ITIOCETHTEINCH.
PaccmaTpuBaeTr mpueMbl W METOABI  PaboThI
OTIETBbHBIX CIYX0 pecTopaHa U OCOOCHHOCTH
KYJIHHAPHOTO MPOU3BOCTBA
Technology and The discipline of the module forms knowledge
organization of about the comprehensive activities of the
catering 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
KIIPKOOK | PTZ/ Taramaapsl Mopyns moHI  Jkanmait  eHAipic  KarqalbIHAA ON1,2,7
111/ BK TOPP / JalbIHIAY acrmas3blK eHIMAEPAi YThIMIBI AaWbIHAAY TYPasibl
PD/UC CTE 302 | TeXHOIOTHACHI TONBIK TYCiHIK Oepeli; KOFaMIBbIK TaMaKTaHIBIPY
OHIMJICPiHIH TEXHOJIOTHUSIIAPEI, KOFaMIbIK
TaMaKTaHy/Ibl JaMBITYbIH HETI3ri OaFbITTaphl )KOHE
KOFaM/IbIK TaMaKTaHJbIPy KOCIMOPBIHIAPHI
KBI3METIHIH epeKIIeIiKTepi
TexHonorus JlucuuruinHa MOJIyJis 1aeT MOJIHOE
MPUTOTOBIICHUS MPEJCTAaBICHAE O PAMOHAILHOM MPUTOTOBICHHUU
AU KYJIMHApHOW HPOAYKLUUM B YCJIOBHUAX MacCcOBOIO

l'IpOPI?:BO}ICTBa; TCXHOJIOTUHN HpO)IyKHI/II/I
06HI€CTB€HHOFO IIUTAaHUA, OCHOBHBIX
HaHpaBHeHI/IHX paSBI/ITI/Iﬂ O6IL[€CTBGHHOFO IIUTAaHUA
U OCOOEHHOCTSX JEATENbHOCTH NPEANPHUSITHN
00IECTBEHHOTO TUTAHUS




Cooking
technology and

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

equipment 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
KIINKOOK | ATKSM | A3BIK-TYITiK Mopaynp TOHI TYTHIHYIIBUIAPIBIH — TalanTapbIH ON 4,10
111/ BK G/ KOCIMOPBIHAAPHIHAA | KaHAFaTTAHIBIPY JKOHE OJApIBIH ©HIMIe/KbI3METKE
PD/UC SMKPP / | £bI cana JereH  ymittepin  Ooipkay, — Oenrimi  ©Oip
QMSFE | MeHemKMEHTI OHIMHIH/KBI3METTIH 0ocekere KaOIIEeTTIIIIH KoHE
305 KyHeci Oacexere KaOUIETTUITIH apTThIPY, JKaJIIbl TaMmak
KOCIMOPBIHAAPBIHAAFEl  KBI3METTI JKETUINIpY YLIIH
KOJIJIaHBUIATBIH KEICH/I XKyHenepni, aficrep MeH
KypaJiiap/sl 3epTTei.
Cucrtema JucuunnuHa MOIyNs M3y4aeT KOMIUIEKC CHCTEM,
MEHEIKMEHTA METOZIOB M HWHCTPYMEHTOB, KOTOpBIC HCIIONB3YET,
KadyecTBa Ha 9TOOBI YIOBICTBOPATH TPEOOBAHUS MOTPEOUTEIICH
MTUIIEBBIX U TPEIBOCXUINATh WX OXHUIAHUSA OTHOCHUTEIHHO
MPEIIPUATHIX MIPOAYKITNH/YCITyTH, TTOBBIIIATH CBOIO
KOHKYPEHTOCIIOCOOHOCTH u
KOHKYPEHTOCIIOCOOHOCTH KOHKPETHOM
NPOYKLIUH/YCITYTH, COBEpILIEHCTBOBATh
JESTeBbHOCTh HAa MHIICBBIX IMPEANPHUITUAX B
[EJIOM.
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.
KIT/2KOOK UTT/ ¥ ITTBIK Monynp TOHI  YWITTBIK  TaFaMmIapAsl  OHIIPY ON1,2,7
11/ KB TNB/ TaraMIapabIH TEXHOJIOTHACHIH YHBIMAACTHIPYFa BIKIIAN eTei;
PD/UC TND TEXHOJIOTHSICHI HOPMATHBTIK KOHE TEXHOJOTHSIBIK KY)KaTTaMaHBIH
310 Heri3ri  epexesepiH, YITTBIK  TaramJapiblH
epEeKIIeNiKTepiH; YIATTBIK TaramIapAsl AalbIHAAY
OolipIHIIA KOFaMJIBIK TaMaKTaHIBIPY
KOCIMOPBIHAAPBIHBIH OHJTIPICTIK
MHQPaKYPHUTBIMBIH, MIUKI3aT >KOHE MaTepHaIIbIK-
TEXHUKAJIBIK 0a3aChIH TYCIHYT€ KOMEKTeCeIi
Texnonorus JucuunnmHa MOZYJS CIIOCOOCTBYET OpraHU3aIliH
HAIIMOHABHBIX TEXHOJIOTUH TPOU3BOJICTBA HAIIMOHAIBHBIX OO
6iron MOMOTaeT Pa30UpaThCs B OCHOBHBIX ITOJIOKEHUSIX

HOpMaTI/IBHOﬁ H TEXHOJOTHYECKOM JAOKYMCHTAluH,




B OTJIMYMTEIBHBIX OCOOCHHOCTSIX HAalMOHAJIBHON
KyXHHM;  TPOM3BOJCTBEHHOH  HMHQPACTPYKTYPHI,
CBIDBCBOH M  MAaTEepPHAIbHO-TEXHUYECKOH  0a3bl
NpeAnpusATHH  OOINECTBEHHOTO  MHTAHUS MO
W3TOTOBIICHHIO HAIIMOHAIBHBIX OO/

Technology of
national dishes

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

KII/ TK
1/ KB
PD/UC

KTEAEB | Koramapik Monynb oHI1 KOFaMJIBIK TaMaKTaHy ON1,2,7
/ TaMaKTaHyaFbl KOCIMOPBIHAAPbIHA ecerke Ayl
UOOP / €CeTIKe ary JKoHe YUBIMAACTBIPYABIH Kabl TPHHIUOTEP] Typalibl
AC 316 ecemn Oepy OimiMal KaNBIMTacTHIPAAbl; KOFAMIBIK TaMaKTaHY
OHIMICpiHIH KaITbKYJISIISCHIH JKOHE Oara
OenrineyiH JKypridy; HOpMaTtuBTep OOHBIHIIA
IIMKIi3aT CaHBIH  €CeNTey  JardbIChl.  Ma3ip
pelenTypackl, a3bIK-TYJIKTEPIi cally HOpMaJiaphbl
Yuer u oryetHOCTh | JucumruinHa Moxyist (GopMupyeT 3HaHHS 00
B O0IIIECTBEHHOM o0IMX TMPHHOMWIAX OpraHu3alMd  ydeTra Ha
MUTAHUU MPEANPUATHIX 0011IECTBEHHOTO MTUTAHHS;
NPOBEJCHUH I[IEHOOOpa30BaHUs W  KaJbKYJSHU
NPOJYKTOB OOIECTBEHHOTO IHTAHUS; O HaBBIKAX
pacdyera KOJNMYECTBA ChIPbS [0 HOpPMaTHBaM:
pelenTypsl, MEHIO, HOPMBI 3aKJIaJIKH IPOJTYKTOB
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
KOKEA | Koncepsinepui MonaypaiH ToHI KOHCEPBI KOCIMOPBIHIAPHI MEH ONG6,7,11
EB/ OHIIpY KOHIIEHTPATTapAbl OHAIPY KOCIMOPBIHAAPBIH/IA €CeTl
UOPPK / | kocimopeiHgapeiHga | Oepy koHe ecem Oepy cajachlHaarbl  OlTiMi
AFPC FbI €CEIIKE Ay KaJIBIITACThIpabl; HeTi3T1 YFBIMJAp/IbL;
316 JKOHE ecer 0epy perenTtypanapis, IIMKI3aT  HEeH  KOCAJIKBI

MaTepualIapIbl JKYMcay HOpPMaJapblH, KOHCEpBi
OHJIpICIHACTI KAJIIBIKTap MCH  IIBIFBIHAAP.IBI
3epTTeii

Vd4er v OTYETHOCTh

JucnuiuinHa  Moayinsi  opMHpyeT 3HaHUSL B




Ha TPEANPUITUIX
0 MPOU3BOJICTBY
KOHCEPBOB

obnacTn y4yera M OTYETHOCTH HA KOHCEPBHBIX
NPEANPUATHAX U TMPEINPHUITHIX 1O NPOU3BOACTBY
KOHIICHTPAaTOB; ~HW3y4aeT OCHOBHbIC IIOHSTHS;
peuenTypsl,  HOPMBI  pacxoJa  ChIpbS U
BCIIOMOTATEIbHBIX MaTepHalioB, OTXOABI M IOTEPH
B KOHCEPBHOM IPOM3BOJICTBE

Accounting at
factories producing
canned

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

KIINKOOK | KTKMZ | KoramabIk Mopaynb 9HI MEHEPKMEHTTI 33ipJiey KOHE CSHTII3y 6 7 ON 10, 11
I1J] / BK / TaMaKTaHJBIPYJAFbl | YIIIH KaXKeTTi ic-mmapanap OoifbiHina OimiMai
PD/UC SMBOP | kayincizuik KaJIBINTAaCThIPa bl
/ MEHEKMEHTI JIOWeKTI Ke3eHAepHi JKy3ere achlpy apKbUIbI
SMSPC KyHenepi KOFaMJIBIK TaMaKTaHIBIPY OHIMIIEPiHIH
311 Kayincizmiri. Kamramacei3s ery TuiMai KyMBbIC
icTeyl  Kayimci3mik — MEHEeKMEHTI  JKyienepi
KOFaMJIBIK TaMaKTaHABIPY OHIMIepi.
CucreMsl JucunmirHa Mozxyns QopMHpyeT 3HAHHA IO
MEHEIDKMEHTa MEpONPHATUAM, HEOOXOAUMBIE A Pa3pabdOTKU M
0e301acHOCTH B BHEJIPEHHS MEHEKMEHTa
00IIIECTBEHHOM 6e30macHOCTH MIPOAYKITUT 00IIIeCTBEHHOT O
MUTAaHUU MUTaHUS MOCPEACTBOM OCYLIECTBIICHHS
MOCJIEeI0BATENbHBIX 3TanoB. O0ecneunTh
GbyHKIMOHUpOBaHUE YPPEKTUBHOM
CHCTEMbI MEHEDKMEHTa 0€3011acCHOCTH
NPOAYKIUH OOLICCTBEHHOTO TUTAHMSL.
Safety management | The discipline of the module forms the knowledge
systems in public on the activities necessary for the development and
catering 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.
KIT/KOOK | OP/ OHJIpicTiK OHJIPICTIH HEeTI3ri TEeXHOJOTHSUIBIK MpolecTepi 16 6,8 ON1
I1J] / BK PP/ MpaKTHKa MEH JKOHOMHKAJBIK KOPCETKIIITEepiH ecentey ON 2
PD/UC SP 312 o/licTepiH KoJIaHyFa MYMKIHIIK Oepeni; Kasipri ON7
3aMaHfbl OacKapy ojicTepi Heri3iHAEri eHipic; ON 11

FBUIBIMU-TEXHUKAJIBIK MPOTPECTiH Kazipri
JKETICTIKTEPIH KOJJIaHa OTBIPBIN, OCIMIK KoHE
JKaHyap  TEKTeC  IIWKI3aTThl  Kalrta  eHJey




CallachIHIArbl TEOPUSUIBIK JKOHE IPAKTHUKAJIBIK
Heri3aep; YHbIMIBI KUCHIHIBI XKOHE ITOHEKTI Typae
HETi3Iey

[IpousBoncTBeHHas
MIpaKTHKa

[To3BONSICT IPUMEHSTH METOIBI PAcUeTa OCHOBHBIX
TEXHOJIOTUYECKUX IPOLECCOB M HIKOHOMHYECKUX
HoKasarenei IIPOU3BOJICTBA; HCIIOJIBb30BATh
TIPUEMBIOPTaHU3AINH YPPEKTHBHOTO
MPOU3BOJCTBA Ha OCHOBE COBPEMEHHBIX METOIOB
VIPaBICHUS; TEOPETHYSCKHE M IPAKTHYCCKHE
OCHOBBI B  00JacTH  mepepadOTKH  CBHIPbS
PacTUTENIFHOTO W JKUBOTHOTO HPOUCXOXKICHHS C
NPUMEHEHNEM COBPEMEHHBIX JOCTHXEHUH Hay4YHO-
TEXHHUYECKOTO nporpecca; JIOTHYECKU u
HOCIIEZIOBATEIbHO  OOOCHOBBIBATh ~ OPraHU3ALUIO
MMPOU3BOJACTBA IMPOAYKTOB IMMUTAHUA

Specialized practice

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

KI/KOOK
1/ BK
PD/UC

DP/
PP/
PP 313

Jlumnomanasl
MIPaKTUKAChI

JluruioM  anjibIHAAFbl NPaKTHKaJaH eTy Tpoleci
MBbIHa1ai KY3bIpeTTepi KaJIBIIITACTHIPYFa
OaFpITTaNFaH: KOCIOPBIHHBIH HOPMaTHBTIK
KYKaTTapbIMEH JKIHE KyKaTTamMantapbIMeH
TaOBICTBI  JKYMBIC  iCTey; Kazipri  3aMaHFBI
TEXHOJIOTHSUIBIK Tocinaepai HKIHE KaHa
JKaOIBIKTApasl  KOJIAaHy, OHAIpIC THIMAUIITIH
ecenrey YLiH TEXHUKAIIBIK-9KOHOMHKAITBIK
KOPCETKIIITEP I Maliaanan

[Ipenauruiomuas
MIPaKTUKa

IIponecc mpoxoxkaeHUs NPeIIUNIOMHON MTPaKTUKU
HampaBieH Ha  (OPMHPOBAHHE  CIECTYIONIUX
KOMIIETEHIINH: ycrenrHas padboTa ¢ HOpMaTHBHBIMU
JIOKyMEHTaMU U JOKYMEHTaluell NpenpusTus;
IIPUMEHEHUE  COBPEMEHHBIX  TEXHOJOIMYECKHX

MIPHEMOB u HOBEHIIIETO o0opynoBaHus;
HCTIONB30BaHUE TEeXHUKO-3KOHOMHYECKUX
mokasarened Juid  pacueTa 3¢ PEeKTUBHOCTH
IIPOU3BOJICTBA.

Pregraduation
practice

The process of passing the pre-graduate practice is
aimed at the formation of the following

ON1
ON 2
ON7
ON 11




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.

KocbiMma 6i1iM Gepy 6argapiamaiapsl

(Minor)/TonosnuTebHbIe 06pa3oBaTeabHble mporpammbl(Minor)/

BIT/ TK 216 [Ton 1/ducuuminza 5
B /KB 1
BD/CC
BIT/ TK 217 [Ton 2/Mucuurinza 6
B /KB 2
BD/CC
BIT1/TK 218 [on 3/Iucumminaa 6
BJl/KB 3
BD/CC
[ene Mopynb/i COTTI asiKTaraHHaH KeiiH XKBIT/ MK DSh 108 | Hdene mwbiabikteipy | [IoH  koci6u  KpI3METKe — OalplHOAMy  YIIH 1-4 | XKK20
HIBIHBIKTBIPY | OUTIM ayrylibl KaOJeTTi: 001/ OK (1-4) JICHCAyJBIKTBI CaKTay, HBIFAUTYIBl KaMTaMachl3
/ KK 20, )KK 12 GED/MC FK 108 eTeTIH JEHE IUBIHBIKTHIPY Kypajiapbl  MeH
duznueckas (1-4) 9/iCTEpiH MakKcaTThl TypAe KOJJIaHyFa yiipereni;
KyJIbTypa/ / Tlocye ycIenHoro 3aBepuIeHAs PhC 108 (U3UKANBIK ~ JKYKTEMEHi,  JKYWKe-TICHXUKAJbIK
Physical MO/IyJist 0Oyuaronuiics Oyaer: (1-4) cTpeccTi JkoHe Oonamak eHOeK opeKeTiHaeri
Culture OK 20, OK 12 KOJIafChI3 (dakTopmapasl TYpPaKTHI TYpOe
AYBICTBIPYFa BIHTAJIAHABIPABI
/ Upon successful completion of the Ddusnueckas JucuuruimHa YUUT LIeJICHATIPaBIICHHO
module, the student will: KyJbTypa UCIIONB30BaTh CPEACTBA U MeTOIbl (hU3HYECKOil
GC20,GC 12 KYJIbTYPBHI, obecrieynBaroLIe COXpaHeHHe,
YKpeIUIeHHe  3J0pOBbsl  JAJsl  HOATOTOBKH K
npodecCHOHANIBHON  JIeATeNbHOCTH; K CTOMKOMY
MepeHeCeHUI0 (DU3MYECKMX HArpy3oK, HEpBHO-
NCUXUYECKUX HANpsOKeHUH H  HeOJIaronpusiTHIX
(axTopoB B Oyaylieil Tpy10BO# AESTEIBHOCTH.
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.
KA Jlurmomapik 8 KK 12
JKYMBICTBI
(>x0b6aHBI) xKazy
KOHE KOpray
HeMece  KemeHi
eMTHXaHap bl
JadbIHAay JKOHE

TaICchIpy




A

Hanucanne u
3aIIMTa JUIJIOMHOM
pabotel  (mpoekra)
WA TIOATOTOBKA H
crada
KOMIIJIEKCHOT'O
9K3aMEHOB

FA

Writing and
defending a thesis
(project) or
preparing and
passing
comprehensive
exams
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