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I3IPJIEYIIIVIEP/ PABPABOTUYUKHU// DEVELOPERS:

XaceHoB YpainOaii bali3akoBu4— KaiTa eHJey TEXHOJIOTHUACH XKOHE CTaHIapTTay KadeIpachbiHbIH
ara OKbITYIIIBICHI

Tney6aeBa 3apuna baypxaHoBHa — KaiiTa @HIECY TEXHOJIOTHUACHI KOHE CTaHIApTTAY
KaeqpachIHbIH aFa OKbITYIIBICHI

Tuxonosa Exarepuna MuxaitnoBHa — «/I1911» JKIIIC 6ac TexHOI0THI

XaceHnoB Ypaubaii baiizakoBud — cTapiuii mpenojasareib Kadeapbl TEXHOJIOTUH epepaboTKH U
CTaHJapTH3aLUU

TrneybaeBa 3apuna baypxaHOBHA — cTapIiinii mpernoaaBaTensb Kadeapbl TEXHOIOTHN TIepepaboTKH
U CTaHAApTHU3ALUU

Tuxonosa Exarepuna MuxaiinoBHa — ['naBHb1il TexHonor TOO «/1911»

Khassenov Uralbay Baizakovich -Senior Lecturer of the Department of Processing Technology and
Tleubayeva Zarina Baurzhanovna — Senior Lecturer of the Department of Processing Technology
and Standardization

Tikhonova Ekaterina Mikhaylovna - chief technologist of DEP LLP

YCBIHBULIBI/PEKOMEHIOBAHO/RECOMMENDED:

Kaiita eHJiey TeXHOJIOTHUSACHI XKOHE CTaHAApPTTAy Kadeapa OThIPBICHIHAA KapacThIpbliabl, 2022 x.
13.04 Ne 4 xarrama

PaccmoTpena Ha 3acenannu  Kadeapbl TEXHOJIOTHUIIEPEPAOOTKH U CTaHIAPTH3AUU, TPOTOKOI Ne 4
or 13.04.2022 r.

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

B. Z[BypeLIGHCKI/II\/'I ATbIHJAarbl aybUIIAPYyaIIbUIBIK HHCTUTYTTBIH Q,HiCTCMCJ'IiK KOMHUCCHUACBIHAA
tankeurangel, 2022 x. 15.04 Ne 4 xarrama

O6CY)KI[€H8. Ha 3aC€aaHuun MeTOI[HHeCKOﬁ KOMHCCHH CEIbCKOXO03SIMCTBEHHOTO HWHCTUTYTa UMCHU
B. Isypeuenckoro mpotokoit Ne 4 ot 15.04.2022 .

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

OKy omicTeMeNnik KeHECIHIH menriMIMeH YChHBUIB, 2022 k. 23.04 Ne 4 xatTama
PexoMenioBaHa pemieHueM Y4eOHO-METOIUIECKOro coBeTa, mpoTokon Ne 4 ot _23.04. 2022 .
Recommended by the decision of the Educational and Methodological Council,

Protocol No. 4 dated 23.04.2022 y.

Keaeci KyxarTap Herizinge d3ipyenui:
- Kazakcran PecnyOnmukacel YkimeriniH 2018 >xputrbl 31 kazanpmarsl Ne 604 OyiipbiFbIMEH
6exitinren XKb MBBC (e3repicrepmen);
- OJIeyMEeTTIK OpINTECTIK OHE OJEyMETTIK JKOHE €eHOEK KaThIHACTapblH pEeTTey >KOHIHJET1
pecmyOIUKaNbIK YIDKakThl KomuccusiMeH 2016 >xpuibl 16 HypbI3bIHIA XaTTaMaMeH OeKITUIreH,
¥ ATTHIK OUTIKTIIIK MIEeHOepi;



- KC «JlaiipiHnanran TaMak eHiMJIEpi MeH >kapTbuiaii ¢adpukarrap enaipici”, 24.10.2018 Ne289
OYHPBIK;

- KC «KemicTep MeH KOKOHICTEp/IEH IBIPHIH OHIMIIEPIH OHIIPY»;

- KC «Kemicrepai, )xuekTep MEH KOKOHICTEP/I1 KaiiTa OHJICY )KOHE KOHCEPBLICY»;

- KC «Kemic-xuzek xoHe KOKOHIC HIBIPIHIAPBIH OHAIPY»;

- KC «Kyprak >koHE KENTIpITeH KeMICTep, )KHICKTEP MEH KOKOHICTEP OHIIPY»;

- KC «betenkeneri aypi3 cy eHmipici. CHek eHIMaEpiH eHIIpy» Oyipbik Ne263 26.12.2019
x.PazpaboTana Ha OCHOBAaHHUU CJIEAYIOIIUX JOKYMEHTOB:

- I'OC BO, ytBepxnennoro npukazom MOH PK Ne 604 ot 31.10.2018 r.;

- Harnmmonanbhast pamMka kBanudukanui, yrBepKaeHHas MpoTokojiom ot 16 maprta 2016 roma Pec-
MyOJIMKAHCKON TPEXCTOPOHHEW KOMHCCHEH MO COIMATBHOMY MApTHEPCTBY U PETYIUPOBAHHIO CO-
LUATBHBIX U TPYJOBBIX OTHOILICHUH.

- [1C «I1pon3BOCTBO MPUTOTOBICHHBIX MUIIEBBIX MPOIYKTOB U MOTYy(haOdpuKaTOBy, mpuka3 No289
ot 24.10.2018;

- [IC «IIpon3BoACTBO COKOBOM MPOIYKIIMH U3 (PPYKTOB U OBOILEH »;

- [IC «IlepepaboTka u KOHCEpBUPOBAHUE TLIOJIOB, ATOJ M OBOIIEH;

- [IC «IIpon3BoACTBO IJI0/I0BO - SSTOAHBIX U OBOIIHBIX COKOBY;

- [IC «I1pou3BOACTBO CyXHX M CYIIEHBIX (DPYKTOB, SITOJ] M OBOILEH»;

- [1C «IIpou3BoacTBO MUTHEBOI OYTUIMPOBAHHOM BOJbI. [IpOM3BOACTBO CHEKOBOM MPOAYKLIUN»
mpuka3 Ne263 ot 26.12.2019 1.

Developed on the basis of the following documents:
- SES of all levels of education, approved by order of the Minister of Education and Science of the
Republic of Kazakhstan dated October 31, 2018 No. 604;
- National qualifications framework approved by the protocol of March 16, 2016 by the Republican
tripartite commission on social partnership and regulatlon of social and labor relations;
- PS «Production of prepared food products and semi-finished products», Order No. 289 of 24.10.2018;
- PS «Processing and preservation of fruits, berries and vegetables »;
- PS «Processing and canning of fruits, berries and vegetables»;
- PS «Production of fruit and berry and vegetable juicesy;
-PS «Productlon of dry and dried fruits, berries and vegetablesy,

Dupcos A.H.
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Binim Oepy 0armapaMacbIHBIH NACHOPTHI
ITacopT o0pa3oBaTebHOM NPOrPpaMMBbI
Passport of the educational program

BBB kojabl skoHe aTaybl/ 6B07203Kaiita eHJiey *oHE TaMaK OHAIpiCTePiHIH

Kona u HazBanue OII TexHoorusichl/ TexHnonorus nepepadaThIBAIONINX U MTHIIE-

OP code and name BbIX mpou3Boscts/ Technology of processing and food
production

Bijim 0epy caachIHbIH KO 5koHe | 6B07 MmkeHepitik, oHIey ®KoHe KYpbUIbIC caanapbl/

kikrenyi /Ko u kiaaccupukanus HmxenepHble, 00padaThIBAIOINIIE U CTPOUTEIBHBIE OTPACIn

o0siactu oopaszosanus/ Code and /Engineering, manufacturing and construction industries

classificationthe field of education

Jasipnay 6aFbITHIHBIH KOAbI MEH 6B072 enpipicTik >koHe OHJIEY cananapbl/

xkikTesyi/ biim Gepy [TpousBoacTBEHHBIE U 0OpabaTHIBAIOIINE

oarmapaamasapsl Toobl/Bigim 6epy | orpaciu/Productive and manufacturing industries.
O0arapiaMaJIapbIHbIH TOOBI
Koa u knaccuduramnusn B068 Asbik-Tynik eHiMaepin enaipy/ [IpousBoactso
HanpasJjenuii noarorosku/ I'pynna | npoxykro nutanus/Food production
o0pa3oBaTe/IbHBIX POrpamMmm /
Code and classification

areas of training/ Group of
educational programs

Binim Bb Typi/ Bux OII/EP type Konnansicrarsl/ leiictByromas / Acting

BBXCK ooiibtnma | BEXCII 6/MCKO 6/ISCED 6
nenreiii/Yposenr no MCKO/ ISCED
level

YBIII OoiibiHIna JeHreiii/YpoBeHb ¥YBIII 6/HPK 6/NQF 6
no HPK/ NQF level

CBII GoiibiHmIA qeHTeiii/Y poBeHb CBIL/OPK//ORK 6 (6.1)
no OPK/ ORK level

OKBITY HBICAHBI/ Kynaizri/Ognoe /Fulltime
®dopma odyuenus/Form of study

Oxy  mep3imi/Cpox  o0yuenms/ | 4 xbui/4 ronald years
Training period

OKbITY Tini/SI3bik o0yuenmsi/ Lan- | Ka3ak »xoHe opbic/

guage of instruction Kazaxckuit u pycckuii/ kazakh and russian
Kpennt xkesnemi/ 240 AxageMUsITBIK KpenuT/ AKaJeMUIecKiX KPEIUTOB
O6bem kpeauTos/Loan volume 240/Academic credits240 ECTS

Binim 6epy 6arnapiamaceinbig MakcaThl/Llens odpa3oBarensnoii mporpammet/ The purpose of
the educational program

Kaiita eHzey xoHe Tamak ©HAIPICTEPIHAE TEXHOJOTHSUIBIK MPOIECTEP/l JKYPri3y VIIH MaMaHaap
naspray

[TonroToBKa CrIEIUATMCTOB YIS BEICHHUS TEXHOJIOTMIECKUX MPOIIECCOB Ha MepepadaThIBAIONINX U TTH-
HIEBBIX TPOU3BOJICTBAX

Training of specialists for conducting technological processes in processing and food industries

Bepinerin mopexe/[Ipucyxnaemas cremenn/ Awarded degree

«6B07203 Kaiita eHzey »oHE TaMaK OHJIPICTEPIHIH TEXHOJIOTHSACHD OUTIM Oepy Oarmapiamachl




OOMBIHITIATEXHUKA YKOHE TEXHOJIOTHs OaKaIaBphI

OakanaBp TEXHUKH M TEXHOJIOTHI 10 oOpa3oBarenbHoi porpamme «6B07203 Texnomnorus nepepada-
TBHIBAFOIHMX Y TIHIIEBBIX TIPOM3BOJICTB

Bachelor of Engineering and Technology in the educational program «6B07203 Technology of
Processing and Food Productiony

Mawman sayassiMaapbiabIH Tizoeci /[lepeyennb T0/KHOCTEl cenMaIncTa

TEXHOJIOT, OKIMIII, MEHIepyIll KailTa eHJIey OHIIPICI KOCIMOPhIHIAPhIHAA OHIIPIC, KOJUICIX OKbI-
TYIIBICHI, ONIEPATOP, 3€PTXaHAIIIBI, 3ePTXaHa MEHI€PYIIICi, OHIIPIC OACTHIFBI

TEXHOJIOT, a]IMUHHUCTPATOP, 3aB. IPOU3BOCTBOM Ha MPEANPHUSITHSIX MepepadaThIBAIOIINX POU3BOJICTB,
NperoiaBaTeNb KOJUIe/PKa, ONeparop, Ja0OpaHT, 3aBeAyIOIIHid Tad0paToOpiy, HaYalIbHUK TPOH3BOI-
CTBa

technologist, administrator, head. production at the enterprises of processing industries, college
teacher, operator, laboratory assistant, head of the laboratory, head of production

Kacion kpi3MeT 00bekTiiepi/O0beKThI mpodeccuoHaIbLHOI AesTeibHOcTH/ Objects of
professional activity

TaMaK eHIMJIEpIH KaiTa eH/Iey OHIIPICTEPiHIH KCIMOPBIHAAPEIL, k00anay HHCTUTYTTaphl, FUILIMU Me-
KeMeJiep, OKY OpPBIHIapbl, KOFAMJIBIK TAMAKTaH IBIPY KOCITIOPBIHAAPHI

NpenpHuATH epepadaThIBarOIIMX IPOU3BOACTB MHIIEBBIX MPOAYKTOB, IPOEKTHBIE HHCTUTYTHI, HAy4-
HBIE YUPEXKIICHUS, yaeOHbIE 3aBEACHHS, PEIIPHATHS OOIIECTBEHHOTO TUTAHUS

Food processing enterprises, design institutes, scientific cinstitutions, educational institutions, pub-
lic catering enterprises

Kaciou kpi3mer Typaepi/Buabl npodeccuonaiannoii nesreannocru/ Professional activities

- OH/IIPICTIK-TEXHOJOTUSUIBIK;

- OKCIIEPUMEHTTIK-3EPTTEY;

- YUBIMIIACTHIPYIIBLIBIK-0aCKAPyITBLTBIK KbI3MET;
- €CENTIK-K00aIIBIK;

- OLTIMOEpY.

- IPOU3BOJACTBCHHO-TCXHOJOTHUYCCKAs,

- 3KCIIEPHUMECHTAJIbHO-UCCIICA0BATCIILCKAs,
- OpraHu3alMOHHO-YIIPABJICHYCCKAA,

- paC4CTHO-IPOCKTHAA O6pa3OBaTCJ'IBHa${.

- production and technological infrastructure;

- experimental and research work;

- organizational and managerial structure;

- calculation and design work educational program

Kacion kpi3MeTiHin pyHKIusiapbl/@yHKun npodeccuoHa bHoI aesiteibHocT/ Functions of
professional activity

OakpUTaliIbl: KEJIN TYCETIH MIMKI3aTThIH CalachlH, opOip Ke3eH/Ie jKOHE MEMJIEKETTIK Tayap eHIMIHE
OHIM eH/IpY/I, Tayapiap/bl JaibIHIAYIbIH OSKITUITeH TEXHOJIOTUSACHIHBIH CaKTATybIH, KaKeT OOJFaH
JKaf/aiiia OHbl OHTAWIAHABIPYIbI, OHIM/II caKTay, OYbBII-TYIO JKOHE TaHOanay MIapTTapbIHbIH AYphI-
CTBIFbIH, KOCIIOPBIH/IaFbl CAHUTAPHSIIBIK HOPMaJIap MEH epexesIep/IiH CaKTaTybIH;apHaibI 5Ka0 bIKThI
JYPBIC Maigamanyabl KaaFraaaiIbl; TyBIHIAUTBIH TpoOieMaTap/Ibl TaIaiIbl, OJIapabl )KOKFa KaThl-
CTBI YCBIHBICTAp €HI13e11;

KaHa OHIMI JaibIHIAY/IbIH TEXHOJOTUSIIBIK KY)KAaTTaMaChlH KOHE PELENTypachlH 931pJieiiil;OHbIH
©31H/IK KYHBIH, YakKbIT UIbIFBIHIAPBIH, IIMKI3aT IIBFBIHBIHBIH ~ HOPMajJapblH  ecenTeyi
KYprizei;kaOpIKTap MEH IIMKI3aTKa TaIChIPIC Kacalbl;eHIMII cepTuuKaTTayra Ky>KaTrTapabl
JMaWbIHAAYIBI KYPri3e/l

KOHTPOJIUPYET: KAueCTBO MOCTYIAOIICTO ChIPhsS, IPOU3BOJICTBA MPOIYKIIMU Ha KaXKIOM 3TaIle U TOTO-
BOTO TMPOAYKTA, COOIOICHNE YTBEP)KICHHON TEXHOJIOTHH M3TOTOBJICHHS TOBAPOB, ONTHUMU3UPYS €€,
€CJIM TIOHAIOOMTCSI, TPABMIILHOCTD YCJIOBUH XpaHEHHMS, YITAKOBKH M MApPKHUPOBKU MPOIYKIIMHU, COOJIIO-
JCHUC CaHI/ITaprIX HOpM nu HpaBI/IH Ha Hpe[[HpI/IHTI/II/I; OTCJICKUBACT HpaBI/I.HBHOCTI: HCITIOJIb30BaHUA
CHEUATBHOTO 000PYIOBaHUS,




aHAIM3MPYET BO3HUKAIOLME MTPOOJIEMbl, BHOCUT MPEUIOKEHUSI OTHOCUTEIILHO UX YCTpaHEHHUs; pa3pa-
0aThIBaCT TEXHOJOTMUECKYIO JOKYMEHTAIMIO ¥ PELENTYpy M3rOTOBICHUSI HOBOW MPOAYKIIWH; MIPOU3-
BOJUT pacueT ee ceOEeCTOMMOCTH, BPEMEHHBIX 3aTpaT, HOPM pacxojia ChIpbs; COCTABIIET 3aKa3bl Ha
000pyI0BaHHE H CHIPhE; MPOBOJIUT MOJIOTOBKY IOKYMEHTOB Ha CEPTU(DHKAIIIO POAYKTA

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; ana-
lyzes emerging problems, makes suggestions for their elimination; develops technological documenta-
tion 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

Kaanel Kadaerrep/Oommue komnerennun/ General competences

Oky 0arnapjaMachbIH COTTi asiIKTaFaHHAH KeiiiH OLTiM anymbl KadJerTi 0oJ1aabl:

KK 1 nmatpuot neH azaMaTThIH OesiceH i MO3UIMsICH 0ap Kasipri skahaHmaany KOFaMbIHIa OOJIBII
KaTKaH Kafaainapapl 0ObeKTUBTI Oarasay YIIiH Tapuxu OUTIMII KOJIIaHYFa;

KK 2 Ttapuxu ¢akrinepai OuTyai KOJJaHA OTHIPHIN, HAKThl QNEYMETTIK, CasiCH, MOJEHU
MoceTeNep/ i eIyl xKocnapiay YIriH;

KK 3 dunocodusutbik OuTiMII TYCIHIIpEal JKOHE OHBIH HETI31HJE JTYHUETAHBIM MEH STHKAIIBIK
MTO3UIUSHBI KAJTBINTACTHIPAIBI;

KK 4 TabbIcThl jxa30aliia xoHe ayblI3la COnsecy YIIiH TULAIH CTUIMCTUKAIBIK KYpaiaapblH AYpbIC
KOJIJIaHA/IbI;

KK 5 ymr tinai oprajga KapbIM-KaThIHAC ITEH TAHBIM MOCEJICNIEPiH MISIIe i,

KK 6 undpiplk KOpFaHBIC XKOHE KAYIICI3MiK KypalaapblH KOJIIaHAIbI;

XK 7 emip 60itsr AKT Typasnsl 611imMal xKakcapTyFa;

KK 8 xocinTik canma MacenenepiHiH (UIOCOPUSUIBIK Ma3MyHBIH aHBIKTAay VIIIH MaHbI3/bI
(buI0CcOPUAIBIK TYKbIpbIMIaManap/bl CBIHA TYPFBIaH Oaranayra;

KK 9 tynraapanblK, oJ€yMETTIK >KOHE KICIOM KapbIM-KaThIHACTBIH SPTYpJIl caslajapbIHAaFrbl
KarJaiiipl Oaranayra;

KK 10 oneymetTany, casgcartany, MoJCHHUETTaHY JKOHE TICUXOJIOTHS cabaKTapblH CHHTE3ICH/II;
KK 11 kazipri KOFaMHBIH ©3€KTI MocelelepiHe KaTBhICThl ©3iHIH MOpAaNbIbIK IMO3UIUSICHIH
TY>KBIPBIMIAMTBI JKOHE CayaTThl TYPAC JIICIICH/IL;

KK 12 neHe MIBIHBIKTHIPY SIICTepl MEH KYpalgapbl apKbUIbI eMip OOWBI KEKe TYJIFaHBIH JaMy
TPACKTOPHUSACHIH KYPaJIbl;

KK 13 azamMaTTBIK KayanmKepIIUTIKTi, KOIIOACIIBUIBIKTBI, KOCiOM Mocenenepal MIemryae THIMIl
YKBIMIBIK JKYMBICTBI KOPCETE/Ii;

KK 14 o3 KaxeTTUTIKTepi MEH ce0enTepiH MaFbUIbICTHIPAIbL.

ITocse ycnenmHoro 3apepiieHusi 3T NporpaMmMsbl o0ydarommiicst Oyer crnocooeH:

OK 1 mpumeHsTh MOTy4YeHbIE 3HAHUE IJIs1 OOBEKTUBHOM OIEHKH MPOUCXOMASAIIUX B COBPEMEHHOM
I00AM3UPYIOIIEMCS OOIIECTBE;

OK 2 muaHupoBaTh pelieHHEe KOHKPETHBIX MPOo(hecCHOHANBHBIX, COLMATIbHBIX, MOTUTUYECKUX,
KYJIBTYPHBIX MPOOJIEM C UTIOH30BaHUEM 3HAHUS U (aKTOB;

OK 3 wuHTepmperupoBaTh IMOJY4YEHblE 3HAHWSA U BBICTpaMBaTh HAa UX OCHOBAaHUU
MHPOBO3PEHYECKYIO U ATHUECKYIO MTO3UIHIO;

OK 4 KOppeKTHO HCMOJIb30BaTh CTUIMCTUYEKUE CPEJCTBA SI3bIKA JJI YCHEIIHOW MUCHMEHHOM U
YCTHOM KOMMYHUKAIIVH;

OK 5 pemats 3a1au KOMMYHUKAIIMU U TTO3HAHUS B YCIOBUSX TPEXSA3bIUBS;

OK 6 mpumeHsTh cpeacTBa MUGPOBOM 3aTUTHI U OE30ITaCHOCTH;

OK 7 cosepuienctBoBath 3Hanust KT B TeueHun Bcel KU3HMU;

OK 8 xpuTHUECKH OLIEHUBAThH MOJYYCHHbIE KOHLIEMIUU aKTYyaJlbHbIE JUIsl BBISIBICHUS COJIEPKaHUs
npo6sieM B mpodeccnoHanbHOM 001acTH;

OK 9 naBarh OIGHKY CHTyalldd B pa3IMUHbIX cdepax MEKIMYHOCTHOH, COIHUAIBLHON U




npodeccroHanTbHON KOMMYHHUKAIUU;

OK 10 cunTe3upoBarh 3aHaHMs B IPO(GECCHOHATBFHON 00IacTH;

OK 11 ¢opmynupoBath U rpaMOTHO apryMEHTHPOBATH COOCTBEHHYIO HPABCTBEHHYIO MO3ULIUIO 110
OTHOIICHHIO K aKTyaJIbHBIM MPOOIIEMaM COBPEMEHHOTO OOIIIECTBa;

OK 12 BpIcTpanBaTh TPACKTOPUIO JUYHOCTHOI'O PA3BUTHS HA MPOTSKEHUH BCEU KU3HU;

OK 13 nemMOHCTpUpPOBaTh TPAXKAAHCKYIO OTBETCTBEHHOCTH,JIUACPCTBO,3(ekTuBHYIO paboTy B
KOMaH e MpH petieHnH npodeccnoHalbHbIX 331a4;

OK 14 peduiekcupoBaTh CBOM TOTPEOHOCTH U MOTHBBIL.

Upon successful completion of this program, the student will:

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

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

GC 3 interpret philosophical knowledge and build on its basis a worldview and ethical position;
GC 4 correctly use the stylistic means of the language for successful written and oral communica-
tion;

GC 5 to solve the problems of communication and cognition in a trilingual environment;

GC 6 apply digital protection and security means;

GC 7 improve ICT knowledge throughout life;

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

GC 9 assess the situation in various areas of interpersonal, social and professional communication;
GC 10synthesize classes in sociology, political science, cultural studies and psychology;

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

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

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

GC 14 reflect on your needs and motives.

BBB Goiibinma oKy HaTHKesepi/Pesyabrarel 0dydenus mo OIN/ EP learning outcomes

OKy GarnapiaMachIH CITTi AAKTAFAHHAH KeiiiH OUTiM aymibl Kads1eTTi:

ON1 ®usnka-MexaHUKATbIK, XUMUSIIBIK, MUKPOOHONOTHUSIIBIK JKOHE 0acka Jia (akToprapAblH TEXHO-
JIOTHSUTBIK TTPOLIECTEPTe 9CEPiH aHBIKTay KEpek;

ON2 IllukizaTrneH JaifbiH OHIMHIH carachklH Oaranay Kepek;

ON3 Tamax eHiMAEpiH OHIIPY KOCIOPBIHIAPBIHIA YHBIMAACTBIPY KOHE KBI3MET KOpPCETY MOHIH
MEHIepy >koHE TEXHOJIOTHUSUIBIK TIPOLIECTEPAiH OapibIK TYpIepiH YHbIMAACTBIPY;

ON4 OHiMHIH camachlH KaJbIITACTBHIPAThIH JKOHE CAKTAHTBIH OJiCTep/i KOJIaHy, a3bIK- TYJIK
TayapJIapbIHbIH KayINCI3/IIK IapaMeTpiepiH OakplIay jKoHE TayapiapbIH JKIKTETyIH KYprizy Kepek;
ONS5 TeXHOJIOTHSITBIK aKITapaTTHI ATy MEH OHJICY/IIH 3aMaHayH d/IICTePiH MEHIepy KaKeT;

ONG6 naiiblH ©HIMHIH IIBIFYBl MEH CalachblH apTThIPY YIIIH TEXHOJIOTHSIIBIK MPOLECTEPAiH TUIMIUTITIH
KETUITIPY Kepek;

ON7 EHOex yKbIMAAphIHBIH KYMBICBIH YHBIMAACTBIPY >kKoHE OacKapylIbUIBIK MIEHIMIep KaObuiaay
KepeK;

ONS8 nonenyemernepre HerizaeireH mpoOieManap MEH KOPBITBIHABLIAPAbI aHBIKTAy YIIIH oJeMl
TYCIHIIPETIH dicHamMajiap HeETi37epiH KOoJIaHy, KociOM MIHAETTEp Al MIeNTy YIIiH ©3 OUTIMIH KOJIaHy
KaKeT;

ON 9 A3BIK-TYJTIK OHIMIEPIH CaKTayFa, TaChIMAJIIayFa, MEXaHUKAJIBIK YKOHE KBUTYMEH OHJICYTe, KaiTa
OHJICYTe JKOHE OJIILIeN-OpayFa apHaJIFaH JKEKe MalllMHajIap MEH >KeIeplliH KOHCTPYKUHUsIIaphl MEH
KYPBUIFBUIAPBIHBIH JKYMBICHIH OaKbLIay Kepek; *aOJbIKTapblH HETI3r1 TeXHUKAIbIK-PKOHOMHKAIBIK
cUIaTTaMasapbIH Oarajay KaKeT;

ON10 OHiIMHIH aHa TYpJIEpiHE, TEXHOJOTHSUIBIK MIPOIECTEPre HOPMATHBTIK KY)KaTTaMaHbI d31pJiey;




KEpEeK; KOKETTI TEXHOJIOTHSIIBIK €CETITEP/II KYPTi3y KaXkKeT;

ONI11 [aiibH eHIM IINKi3aTHIHBIH ece0iH jKoHE LEX Ky>KaTTaMachIHBIH €ce0iH JKYPri3y Kepek;

ON12 Kazak, oppIC *oHE IIET TULACPIHJE aybi3Ila JKoHE jkaz0alla HbICaHIa KOMMYHUKALUSFA Kipy
KEpEK;

ITocse ycnemHoro 3aBepiieHusi 3T MpPorpaMMbl 00y4yarommiicsi Oyaer:

ONI1 VYcranaBnuBarh BIUsiHUE (PU3UKO-MEXaHUUECKUX, XUMUYECKUX, MUKPOOHOJIIOTHYECKUX U JPYTUX
(aKTOpPOB Ha TEXHOJIOTMUYECKUE MPOLIECCHI;

ON2 OuenuBath Ka4eCTBO ChIPhsI M TOTOBBIX MUIIIEBBIX MPOIYKTOB;

ON3 Bnaziers CyIIHOCTBIO OpraHU3aliy U 00CITYXMBaHUS Ha NepepadaThIBAIOIINX NPEIIPUATHAX MO
IIPOM3BO/ICTBY ITPOIYKTOB ITUTAHUSI U OPraHU30BbIBATH BCE BUIbI TEXHOJIIOTMUECKUX IIPOLIECCOB;

ON4 TIpoBoauTh KIacCU(UKALMIO ChIPbs TOBAPOB U UCIIOIb30BATH METO/IbI, (POPMUPYIOLIHME U COXpa-
HSIOIME Ka4eCTBO MPOIYKTa, KOHTPOIUPOBATH MapaMeTpbl OE30MaCHOCTH MPOIOBOIBCTBEHHBIX TOBA-
POB;

ONS Bnaziers cOBpeMEHHBIMH METOIaMU TTOTYYeHUs U 00paOOTKH TEXHOIOTHYECKON HH(OpMAIHH;
ON6 CosepiieHcTBOBaTh 3(h(EKTUBHOCTh TEXHOJOTMUECKUX MPOLECCOB JUIS MOBBIILIEHUS BbIXO/A U
KayecTBa rOTOBOM NMPOLYKIINY;

ON7 Opranu3oBbIBaTh pabOTy TPYIOBBIX KOJUIEKTUBOB U IPUHUMATH YIIPABICHYECKHE PELLICHUS;

ONS8 Hcnonp30BaTh MOTyYEHHBIE 3HAHUS U METOJIOJIOIMH, BBIBIATH NPOOJIEMbl U J€NaTh BBIBOADI,
OCHOBAHHBIE Ha JIOKA3aTeIbCTBAX, IPUMEHSTh UX JUIs pelleH s TPOEeCCHOHANIBHBIX 3a/1a;

ON 9 KonrtponupoBars pa0oTy KOHCTPYKLUMH U YCTPOMCTB, KaK OTJENbHBIX MAIIMH, TaK U JIMHUM
IpeHa3HauEeHHbIX I XpaHEHHs], TPAaHCIOPTUPOBKH, MEXaHUUYECKOW U TEIUIOBOW 00paboTKH, epepa-
00TKM M (PaCOBKH TPOIOBOJIBCTBEHHBIX MPOJYKTOB; OICHHUBATH OCHOBHBIC TEXHHUKO-PKOHOMHUYECKHUE
XapaKTEPUCTUKH 000PYI0BAHUS;

ON 10 Pa3pabarsiBaTh HOPMATHBHYIO JJOKYMEHTAIMIO HA HOBBIE BHIBI MIPOIYKIIUH, TEXHOJIOTHYECKUE
MPOLIECCHI; MPOU3BOANUT HEOOXOIMMBbIE TEXHOIOTMUECKUE PACUETHI;

ON 11 Bectu y4eT 1 OTUETHOCTH ChIPbs, FTOTOBOM MPOAYKIIMU U LIEXOBOM JTOKYMEHTAIINY;

ON 12 Berynate B KOMMYHUKAIIMIO B YCTHOM M MUCBMEHHOM (popMax Ha Ka3axCKOM, PyCCKOM M MHO-
CTPAHHOM SI3bIKaX

Upon successful completion of this program, the student will:

ONL1 Determine the influence of physical, mechanical, chemical, microbiological and other factors on
technological processes;

ONZ2 Evaluate the quality of raw materials and finished food products;

ON3 Own the essence of organization and service in food production enterprises and organize all
types of technological processes;

ON4 To classify goods and use methods that form and preserve the quality of the product, to con-
trol the safety parameters of food products;

ONS5 Master modern methods of obtaining and processing technological information;

ONG6 Improve the efficiency of technological processes to improve the yield and quality of finished
products;

ON7 Organize the work of labor collectives and make management decisions;

ONB8 Use the fundamentals of knowledge and methodologies that explain the world to identify problems
and evidence-based conclusions, apply their knowledge to solve professional problems;

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

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

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

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




CooTHeceHue pe3yJbTaTOB 00yueHHs 10 00pa3oBaTesibHOI nporpamMme " TexHosorus nepepadaThIBarOIIMX U MHUILEBHIX IPOU3BOJACTB "' ¢

HpO(l)eCCI/IOHaJILHbIM CTaHAApTOM «HpOI/ISBOIICTBO IJIOJOBO-ATOJHBIX U OBOIIIHBIX COKOB»

"' KaiiTa eHjey koHe TaMaK OHAipicTepiHiH TexHoJ0rUsichl "' Ol1iM Oepy OarnapiamMachl 00HBIHIIA OKBITY HITHKEJIEPIHiH apaKaThIHACHI

«ITpon3BOACTBO IJI0I0BO-SATOHBIX U OBOIIHBIX COKOB» Kaciou cTanaapThiMeH

KAPTOUYKA MNPO®ECCHUMU: «I'naBHbIN TeXHOIOT (00padaThIBatoIas MpOMBIIIIIEHHOCTE)», 6 ypoBenb OPK — bakanaspuatr KOCIBU

KAPTA: «I'naBubIit TexHonor (oOpadaTeiBatoas npomeliieHHOCTs)», CBII 6 nenreii — bakaaaBpuar.

ON/ PO

KC enoex
¢pynxknusiiapol/
TpynoBbie pyHKIUH
I1C

BinikTinik, narasuiap/
YMenusi, HABbIKH

Binimaep/3nanus

JIMYHOCTHBbIE U
npodeccuoHaIbHbIE
kommnetenuuu (I1C)/
Keke :KoHe KICiOH

KY3bIp

ON/PO1, ON/PO2,
ON/PO3, ON/PO4,
ON/POS5, ON/PO6,
ON/PO7, ON/POS,
ON/PO9, ON/PO10,
ON/PO11, ON/PO12.

Enbex ¢pynkumsicer 1:
Y UBIMIACTHIPYIIBLIBIK
JKOHE OHIIPICTIK/
TpynoBas pynkuus 1:
OpranuzannoHHO-
NpOU3BOICTBEHHAs/
Job Function 1:
Organizational and
production

1. On enaipicTe 03BIK TEXHOJIOTHSIIBIK
MPOLIECTEP/I1, COHFBI MaTepUaiapabl
Urepyi, FbUIBIM MEH TEXHUKaHbIH
KETICTIKTEPIH KEHIHEH EHT13Y/I1
KeJleNJIeTy IapanapblH KOJAaHaIbl.

2. )XaHa TeXHUKA MEH TEXHOJIOTHSHEI
€HT13y, OHIIPICTIH TEXHUKAJIBIK-
SKOHOMMKAJIBIK THIMAUIITIH apTThIPY,
TEXHOJIOTUSUIBIK KY>KaTTaMasap ibl
93iprey KocThapiapbiH KYPyFa OacIIbIIBIK
Kacai1bl, OHBIMEH KOCITOPBIHHBIH
LEXTapbIH, y4yacKeJepiH KoHe Oacka /1a
OHJIIPICTIK OeMiMIIeNnepiH KaMTaMachl3
€Tyl OaKpLIayIbl YIUBIMIACTHIPAIBI.

3. TexHOJOTUAIIBIK MTpoLiecTeP MEH
OHJIIPIC PSXKUMICPIH PETTEYTe
0aliIaHbICThI TEXHUKAJIBIK Ky)KaTTaMara

1. XKana uexrap MeH
ydackenep/i
YIBIMAACTBIPY JKOHE
JKocrapiiay, olapabl
MaMaHJaHJbIPY, )KaHa
TEXHUKAHBI, )KaHa
OHIM/IUTIT] KOFapbl
TEXHOJIOTHSUIBIK
IpouecTepii urepy

2. OHJIpICTIK KyaTTap MEeH
KaOBIKTap bl THEY
€cenTepiH OpbIHIAY,
OHJIIPICTIH TEXHUKAIBIK
IEHTEHIH KoHE KaOIBIKTEI
Al TaIaHyIbIH
aybICBIMJIBIK
KOA(PHUIHUEHTIH apTTHIPY.

Baitnansicka OeitiMaiik
Kamwxangapaer 6ackapy
YKOHE JKarIanapl OomKay
[emenaix enep
Honpaik nen
KayarnKepIIiiK

Toptin 6oy

TonTsIK )XyMBbIC

Te3 memnrim KadbUIIAY
KabireTi.
[IpIrFapManibUIbIK )KOHE
KociOu ©31H-631 IaMBITy
Kabinerine ue 6oiy.
Komoacmsuisik/
KoMMyHHKa0ETEHOCTD
VYnpasnenue
KOH(JIMKTaMH U




EHTI3UITeH e3repicTepal KapacThIpaabl
XKoHe OeKiTesi.

4. OHAIPICTI TEXHOJIOTHSIIBIK
JaBIHIAYIBIH Y3aK MEP3IM/Ii )KOHE
arbIMJIaFbl KOCTIAPJIaPbIHBIH
OPBIHJIATYBIH, OCITIICHTCH
TEXHOJIOTHSUIBIK IPOLECTEPAIH KaTaH
CaKTaTybIH OaKbUIAHIbI, TEXHOJIOTHSITBIK
TOPTINTiH OY3bUITYbIH aHBIKTANIBI )KOHE
OJIap.Ibl KO0 OOMBIHINIA IIIapasap
KaObULIalabl./

1.IlpuHuMaeT Mepsl 110 YCKOPEHHUIO OCBO-
€HUS B IPOM3BOCTBE MMPOTrPECCUBHBIX
TEXHOJOTHYECKHUX TPOIECCOB, HOBEUIIINX
MaTepUajoB, HIUPOKOMY BHEPEHUIO
HayYHO-TEXHUYCCKHUX JIOCTHKCHUU.
2.PyKoBOAMT COCTaBIIEHUEM TJIAaHOB
BHEJIPCHUS HOBOW TEXHHUKHU M TEXHOJIO-
THH, TIOBBIIIEHUS TEXHUKO-
SKOHOMMYECKOH 3(pPEeKTUBHOCTH POU3-
BOJICTBA, Pa3pabOTKOM TEXHOIOTHUYECKON
JOKYMEHTAI[UH, OPTaHNu3yeT KOHTPOJIb 32
o0ecrevyeHrneM €ro 1IeX0B, YYaCTKOB U
JPYTHX TPOU3BOACTBEHHBIX MOJIpa3/eiie-
HUN TPEITPUITHS.

3.PaccmaTpuBaeT U yTBEPKIAET U3MEHE-
HUS, BHOCHMBIE B TEXHUYECKYIO JIOKY-
MEHTAIIUIO B CBSI3H C KOPPEKTUPOBKOM
TEXHOJOTHYECKHUX TPOIIECCOB U PEKUMOB
MIPOU3BOJICTBA.

4 KOHTpOJUPYET BBHINOJIHEHUE MTEPCIICK-
TUBHBIX U TEKYIIUX [JIAHOB TEXHOJIOTH-
YeCKOM MOATOTOBKH MPOU3BOJICTBA, CTPO-

3. IllukizaTKa, HETri3ri
KOHE KOCATTKbI
MaTepuaiiapra, >kapThliai
¢dabpukaTrapra
KOMBLIATHIH TEXHUKAJIBIK
mapTTap MeH TallanTap (bIH
K00aChIH kKacay >KoHe
KalTa Kapay;

4.EHOeK HIBIFBIHAAPBIHBIH,
TEXHOJIOTHSUIBIK OTHIH MCH
ANEKTP SHEPTUSICHIH,
IIMKi3aT TIeH
MaTepuaniapabl
TYTBIHYJIBIH TPOTPECCUBTI
HOpPMAaJIAPBIH J31pJey KoHe
€HT13Y.

5. AxaynapabIH alblH any
JKOHE K010, OHIMHIH
MaTepUaIbIK HIBIFBIHBIH
YKOHE OHBI OHIIpYIEri
€HOEK CHIUBIM/IBLIBIFBIH
TOMEHJIETY IIapayiapbl./
1.ITo opranuzanuu u mia-
HUPOBKE HOBBIX I[EXOB U
Y4aCTKOB, UX CIEIUAIN3a-
IIUH, OCBOCHUIO HOBOM
TEXHHUKH, HOBBIX BBICOKO-
MIPOU3BOIUTENBHBIX TEX-
HOJIOTHYECKUX MPOIIECCOB.
2.BBINOHEHUIO PAcCUYETOB
MTPOU3BOJICTBEHHBIX MOIII-
HOCTEH U 3arpy3Ku o0opy-
JIOBAHMSI, TOBBIIICHUIO

IIPOrHO3UPOBAHUE
CUTyanuu

Oparopckue HaBbIKH
AKKypaTHOCTBIO U
OTBETCTBEHHOCTBHIO
I[I/ICI_II/IHHI/IHI/IpOBaHHOCTL
HcnoaHUTEIBbHOCTE
Pabota B xoMaH/1e
YMeHue ObICTpO
MNPUHUMATH PEIICHMS.
O6namanue
CITOCOOHOCTBIO K
TBOPYECKOMY U
po(hecCHOHATTLHOMY
CaMOPAa3BUTHIO.
JlunepctBo/

Sociability

Conflict management and
situation forecasting
Oratory skills

Accuracy and
responsibility
Discipline

diligence

Teamwork

Ability to make decisions
quickly.

Possession of the ability
for creative and
professional self-
development.
Leadership




roc CO6J’II-OI[CHI/I€ YCTaAaHOBJICHHBIX TEXHO-
JIOTUYCCKUX IMPOLECCOB, BhIABIIACT HAPYy-
IIEHUS TEXHOJIOTUIECKOHN JUCHUITIIMHBI 1
NPUHUMAET MEPHI 110 UX YCTPaHCHHUIO./

1. Takes measures to accelerate the devel-
opment in the production of advanced
technological processes, the latest materi-
als, and the widespread introduction of
scientific and technological achievements.
2. Manages the drawing up of plans for
the introduction of new equipment and
technology, improving the technical and
economic efficiency of production, the
development of technological documenta-
tion, organizes control over the provision
of workshops, sections and other produc-
tion divisions of the enterprise with it.

3. Reviews and approves changes made to
the technical documentation in connection
with the adjustment of technological pro-
cesses and production modes.

4. Controls the implementation of long-
term and current plans for technological
preparation of production, strict ob-
servance of established technological pro-
cesses, identifies violations of technologi-
cal discipline and takes measures to elim-
inate them.

TEXHUYCCKOI'O YPOBHA
MIPOU3BOICTBA B KOAPPH-
MUEHTAa CMCHHOCTHU pa60TBI
00opyIoBaHusI.
3.CocraBiieHuI0 U nepe-
CMOTPY TEXHUYCCKUX
YCIIOBHM M TpeOOBaHUH,
IpCABABIACMBIX K CBIPBIO,
OCHOBHBIM H BCIIOMOTI'a-
TCJIbHBIM MaTCpuaiam, 1o-
nyhabpukaTam,
4.Pa3zpaboTke u BHEIpe-
HHIO IIPOIrpC€CCUBHBIX HOPM
TPYAOBBIX 3aTpaT, pacxoza
TEXHOJIOTUYCCKOI'O TOIIIIN-
Ba U 3JICKTPOSHECPTHHU, CbI-
pbsl U MaTEpUAJIOB.
5.MeponpusaTuii o npe-
OYNPEKICHHUIO U YCTpaHe-
HUIO Opaka, CHI)KEHUIO
MaTCpruaJIOCMKOCTH IIPO-
JYKIIAA U TPYTOEMKOCTH
ee mpousBozcTra./ 1. On
the organization and plan-
ning of new workshops
and sections, their special-
ization, the development of
new technology, new high-
performance technological
processes.

2. Performing calculations
of production capacities
and loading of equipment,




EnbGex ¢pyHKumsiceol 2:
OHipic poliecine
Katbicy/

Tpynosas GyHkIms 2:

Y4acTBOBAaThL B
MMPONU3BOACTBCHHOM
nporiecce. / Job
Function 2:
Participate in the

1. OHIM eHIpy TEXHOJIOTHSCHIH,
YKYMBICTApABI (KBI3METTEP/I1) OPBIHAAY/IBI,
FBUIBIM MEH TEXHHUKA KETICTIKTEPIH,
AJIJIBIHFBI KaTapiibl Oa3aliblK
TEXHOJIOTHSIIap/Ibl, )KOFapbl ©HIM/II
PeCypCThI )KOHE KOpIIaraH OpTaHbI
YHEMJIEHTIH KaJIbIKChI3
TEXHOJIOTHSUIAP bl €HT13Y/1, )Kobanay
KOHE TEXHOJIOTHSUIBIK JKYHenepal,

increasing the technical
level of production and the
coefficient of shift work of
equipment.

3. Compilation and revi-
sion of technical condi-
tions and requirements for
raw materials, basic and
auxiliary materials, semi-
finished products,

4. Development and im-
plementation of progres-
sive norms of labor costs,
consumption of technolog-
ical fuel and electricity,
raw materials and materi-
als.

5. Measures to prevent and
eliminate defects, reduce
the material consumption
of products and the labor
intensity of its production.

1. HopmatuBTik
KyXKaTTama.

2. TeXHOJIOTUSIILIK
mporiecTep

KOHE OHJIIPIC TypIepi.
3. KocinopbiHHBIH
TEXHHUKAIBIK JaMy
MePCIIEKTHBAJIAPHI.

4. OHIMII MEMJIEKETTIK




production process.

KOpILIaFraH OpTaHbl KOpFay KypailapblH,
OHJIIPICTIK TIPOIECTePAl KEIICH T
MEXaHHUKaJIaHbIPy MEH
aBTOMATTaHABIPY/Ibl, CTAHIAPTTHI EMEC
XKaOIBIKTap/Ibl, TEXHOJIOTUSITBIK
XKaOaBIKTap/Ibl, KOHJBIPFBIIAp MEH
KypaJap/sl €Hri3y, ®K0oO0aIbIK KyaTTapAbl
YaKTBUIbI UTEPY, )KaOABIKTHI Tai1aany
HOpMaJapblH CaKTay.

2. XXyMbIc OpBIHAAPBIH aTTECTALUSIAY
YKOHe paloHaIu3anusiay OoibIHIIA ic-
mrapanap XXyprizy

3. OnieHeTiH mapamMeTpiaepIiH
MAIIa30HbIH JKOHE OJIIIEM AdJIIITHIH
OHTAaNJIBI ATATIOHIAPBIH aHBIKTAY, OJIAPAbI
XKY3€ere acpIpy YUIIH KaKeTTi Kypajaap/bl
TaHJay, OHIMHIH camachblH OaKplIay
O/IICTEPIH XKETUIAIPY KYMbICTapbIHA
KaTbICy.

4. OHIMHIH KOHCTPYKLHUSCHI HEMECE OHIM
KYpaMBl, caJlaJIbIK KOHE MEMJIEKETTIK
CTaHJapTTap k00aIapbliH, COHIAN-aK
OH/IIpIC TEXHOJOTUAChIHA KaThICTHI aca
KYpJIeITi palioHaIH3aTOPIIBIK YChIHBICTAP
MeH eHepTaldbIcTap bl KapacThIpy,
OJIapBIH YHEM/II )KOHE SKOJOTHSUTBIK Ta3a
OH/TIPIC TEXHOJIOTHACHIHBIH TaJanTapblHa
COUKECTIri TypaJibl KOPBITHIHABLIAP Oepy.\
1.00ecnieunBaTh COBEPIICHCTBOBAHHE
TEXHOJIOTUH W3TOTOBIICHUS U3/IEJINH, BbI-
MOJTHEHUS paboT (yCIIyr), BHEAPEHUE JI0-
CTIKEHHMI HAyKU ¥ TEXHUKH, IPOTpec-
CUBHBIX 0a30BBIX TEXHOJOTUH, BBICOKO-

cepruduKaTTay MEH

cepTU(HUKATTAaYIBIH Ka3ipri

Kyieci./

1. HopmaTtuBHO#M JOKY-

MCEHTaluu.

2. TexHonoruveckue mpo-

LECCBI

U pEKUMBI IIPOU3BOICTBA.

3.IlepcrieKTUBbBI TEXHUYE-

CKOT'0 pa3BUTHSA MPEAIPHUI-

TUA.

4.]IefiCTBYIOIYIO CUCTEMY

FOCYHapCTBeHHOﬁ aTTe-

CTaluu ¥ cepTu(uKanuu

OpOyKIUH./

1. Regulatory documenta-

tion.

2. Technological processes
and modes of production.

3. Prospects for the tech-

nical development of the

enterprise.

4. The current system of

state attestation and certi-

fication of products.




MIPOU3BOIUTENBHBIX PECYPCO- U MIPUPOIO-
coeperarmux 0€30TXOIHBIX TEXHOJIOTHH,
MIPOEKTUPOBAHKE U BHEAPEHUE TEXHOJIO-
THYCCKUX CUCTCM, CPCACTB OXPAHbI
OKpY>Kalolleu cpeibl, KOMIUIEKCHOM Me-
XaHU3allu 1 aBTOMaTu3anuu nmpou3Boa-
CTBEHHBIX MPOIIECCOB, HECTAHJAPTHOTO
000pyI0BaHUs, TEXHOJIOTUIECKOM
OCHACTKH, TPUCIIOCOOICHUI U HHCTPY-
MEHTa, CBOEBPEMEHHOE OCBOCHHUE TIPO-
€KTHBIX MOIIHOCTEH, COOI0IEHHE HOP-
MaTHBOB UCIIOJIb30BaHUS 000PYIOBAHHS.
2.0cymiecTBISATh MEPHI 10 aTTeCTAllUU U
panMoHaIN3auy paboyux MecCT.
3.YyactBOBath B paboTe 10 ompenee-
HHWIO HOMCHKJIATYPBI USMECPACMBIX I1apa-
METPOB U ONTUMATIBHBIX HOPM TOUHOCTH
M3MEpEeHuil, 1o BHIOOPY HEOOXOIUMBIX
CPEICTB MX BHITIOTHEHHS, COBEPIICHCTBO-
BaHUIO METOJIOB KOHTPOJIS Ka4ecTBa IPo-
TYKIIUH.

4.PaccMarpuBaTh MPOEKTHI KOHCTPYKLUN
W3JIeIN UM COCTaBa MPOJIYKTa, OTpac-
JICBBIX U TOCYAAPCTBCHHBIX CTAHAAPTOB, a
TakKe HanboJiee CI0KHBIE palliOHAIN3a-
TOPCKHUE TIPEIOKESHUS U H300pETECHNUS,
Kacarolmecs: TEXHOJIOTHH TPOU3BOJICTBA,
JIaeT 3aKII0YEeHUs 00 UX COOTBETCTBUU
TpeOOBAHUSAM SKOHOMUYHON U IKOJIOTHY-
HOU TexHosornu npoussonctea./ 1. To
ensure the improvement of the technology
of manufacturing products, the perfor-
mance of works (services), the introduc-




tion of the achievements of science and
technology, progressive basic technolo-
gies, high-performance resource- and en-
vironmentally-saving waste-free technol-
ogies, the design and implementation of
technological systems, means of environ-
mental protection, integrated mechaniza-
tion and automation of production pro-
cesses, non-standard equipment, techno-
logical equipment, fixtures and tools,
timely development of design capacities,
compliance with equipment use standards.
2. To carry out measures for the certifica-
tion and rationalization of jobs.

3. Participate in the work to determine the
range of measured parameters and optimal
standards for measurement accuracy, to
select the necessary means of their im-
plementation, to improve methods of
product quality control.

4. Consider projects of product designs or
product composition, industry and state
standards, as well as the most complex
rationalization proposals and inventions
related to production technology, gives
conclusions about their compliance with
the requirements of an economical and
environmentally friendly production tech-
nology.




Enb6ex pynkumscer 3:
JKyMBICTHI Kayinci3
opbIHIay OOMBIHIIIA
ic-1apasiap il
yibIMaacTeIpy/
TpynoBas pyHKIus
3:

Oprann3oBbIBaTh Me-
porpusiTis mo 6e3-
OITaCHOMY BBITIOJTHE-
Huio padot./ Job
Function 3:

Organize activities for
the safe performance
of work.

1. KocimopbIH KpI3METKepIIepl YIIiH
eHOeKTi Kopray OobIHIIA
HYCKayJIBIKTapbl 931pJieyre Hemece
o3ipyieyre KarthICy.

2. EHOekTi Kopray macernesnepi OoHbIHIITa
CTaHJapTTapAbl, epexenep/i,
HOpMaJsap/bl, HYCKAyJIbIKTap MEH
HYCKayJap/Ibl, 0aKbUIAYIIbI OpTraHaapIbIH
HYCKayJapbl MEH YCHIHBICTAPbIH
OpBIHJIAyIbI KAMTAMACHI3 €TY.

3. OHIIPICTIK IEXTAPbIH CAHUTAPJIBIK-
TEXHHUKAIBIK YKaFIaiblH aTTeCTaIUsIIayFa,
eHOEKT1 Kopray JKaFaiapbl MeH
CaHUTAPJIBIK [Iapagap/Ibl KaKCaAPTy
OOMBIHIIIA )KOCTIApTIAP/IBI 331pIIeyTe KOHE
OpBIHJIAyFa KATBICY.

4. ExOex KoHe eHIIPICTIK TOPTINTIH
CaKTallyblH Kajaranay./

1.IlpunumaTh ydactue B pa3pabOTKe WIn
pa3pabarbIBaTh HHCTPYKIIHH 10 OXPaHE
TpyAa J1jisi paOOTHUKOB TIPEIITPUSITHSL.
2.006ecrieunBaTh BBIMOJIHCHUE
CTaH/IapTOB, IPABHII, HOPM, HHCTPYKLIUN
W yKa3aHWH 110 BOIPOcaM OXPaHbl TPy/a,
MpEANUCaHUI U NPEIJIOKEHUN
KOHTPOJIMPYIOIIUX OPTaHOB.
3.Y4acTBOBATH B IPOBEICHUN
MaCTOPTU3AIlUU CAHUTAPHO-
TEXHHYECKOTO COCTOSTHHS
MIPOU3BOJICTBEHHBIX IIEXOB, B pa3paboTke
Y BBIMIOJTHCHHUH TUTAHOB YITYUIIICHHS
YCIIOBUI OXpaHbI TPY/Ja U CAHUTAPHBIX
MEPOTPHUSITHH.

1. En0ekTi KopFay TypaJibl
3aHHAMAJIBIK aKTiJIep.

2. Kayinci3 enoek
KaFJaimapel OOMBIHIIIA
mapanap. /
1.3akoHOJATENBHBIX AKTOB
0 OXpaHe TpyJa.
2.Meponpustuii no
0€30MaCHbBIM YCIOBUIM
Tpyaa. /

1. Legislative acts on labor
protection.

2. Measures for safe
working conditions.




4. KoHTpOIUpPOBaTh COOIIOICHNE
TPYIOBOM U IPOU3BOICTBEHHOU
JIACUATUIUHEL./

1. Take part in the development or
develop instructions on labor protection
for employees of the enterprise.

2. Ensure the implementation of
standards, rules, norms, instructions and
instructions on labor protection issues,
instructions and proposals of regulatory
authorities.

3. Participate in the certification of the
sanitary and technical condition of
production workshops, in the
development and implementation of plans
for improving labor protection conditions
and sanitary measures.

4. Control compliance with labor and
production discipline.




Bisim 6epy 6arnapaaceiHbIH Ma3MyHbl/Conep:xanne oopa3zoBarebHoii mporpammbl/ Content of the educational program

Monynbaig Monyns Kowmmon | ITonmep [TonHiH [ToHHIH KBICKAIITa Ma3MYHEI/ Kpemurre | Cemectp/ | Kamsimraca

ataysl/ Haspa- | Ooiteramra OH/ SHT KOJTBI /TOXIpUOCHIH Kpatkoe  ommcanue  AWCHUIUIMHBI | p  caHbl/ | Semester | ThiH

HUE PO no | muKinmi /Kon aTaysl/ /Brief description of the discipline Kon-Bo KOMIIETEHII

mozayms/Modul | moxysro/Module | (MK, mucnumn- | HanmeHoBaHme KpeauTos/ usIap

e name learning KOO, uel/The JUCIIATUTAHEL Number (KoaTTapHI)

outcomes TK)/Ilu | code /mpaxkTuku/ of credits [®opmupye

KJI, disciplines | Name MBIE
KOMIIOH disciplines / KOMIIETEHII
€HT practices 14078
(OK, (xonp1)/For
BK, med
KB)/Cyc competenci
le, es (codes)
compon
ent (OK,
VK,
KV)

Tapuxu- Monyneai corti | KBII KKZT 101 | Ka3akcTaHHBIH Ilon xazipri KazakcraH TapuxXbIHBIH 5 2 KK 1;

¢dbunocoPusITBIK | asKTaFaHHAH MK Kazipri 3amaH HETi3ri Ke3eHJepl Typaibl 00BEKTHBTI KK 2

oitim Oepy KeuiH O11iM TapuXbI Tapuxu OUTIM Oepeni; CTYICHTTEPIiH

KOHE pyXaHH QITYIIIBI Ha3apblH MEMJICKETTUIIK IMeH TaphXu-

’KaHFBIPY MO- KaOJeTTi: MOJICHH TPOLECTEP/AiH KaJBIITACYBI

ayni/Momyib KK 1, KK 2, MeEH JaMyBbl Mocenenepine

HUCTOPHUKO- KK 3, KK 8, OarbITTAMIBL.

¢mnocodpekux | KK 9,KK 10, ool SIK 101 CoBpemeHHas HucunmimHa maetT OOBEKTHBHBIE HC-

3HAHUH U KK 11,KK 13, | OK UCTOpUS TOpUYECKUE 3HAHHUA 00 OCHOBHBIX 3Ta-

JyXOBHOM KK 14 Kazaxcrana ax MCTOpuM coBpeMeHHoro Kasax-

monepuuzanuy/ | / Ilocne ycnem- CTaHa; HaNpaBJsSieT BHUMAaHUE CTYJICH-

Module of his- | Horo 3aBeprre- TOB Ha NpoO0JIEeMBbI CTAHOBJICHUS U pa3-

torical and HUS MOJTYJIS BUTHSI TOCYJApPCTBEHHOCTH W UCTOPH-

philosophical 00yYaroIIHiiCs KO-KYJIbTYPHBIX ITPOIIECCOB.

knowledge and | Oyner: 00D CHK 101 Contemprorary The discipline provides objective his-

spiritual mod- | OK 1,0K 2, OK History of torical knowledge about the main stag-

ernization OK3, OK 8, OK Kazakhstan es of the history of modern Kazakh-




9, OK 10, OK
11, OK 13, OK
14

/ Upon success-
ful completion
of the module,
the student will:
GC1,GC2,GC
3,GC8,GCY,
GC 10,GC 11,
GC13 GC 14

stan; directs the attention of students to
the problems of the formation and de-
velopment of statehood and historical
and cultural processes.

KBII
MK

Phi 102

dunocodus

Ion crynentTepae OGonamiak Kaciou ic-
OpeKeT  KOHTEKCTiHAe  duaocohus
Typasibl, OHBIH Heri3ri Oemimaepi,
Mocesieniepi  KoHE OJapabl  3epTTey
amicTepi Typaisl TYCiHIKTEpAl
KaJIBINTACTHIPA/IBL. [Ton ascemHa
CTYJEHTTEp ¢$unocopusHBIH
KOFaMJIBIK ~ CaHaHBl  JKAaHFBIPTYJaFbl
peliH TYCiHy >KoHE Ka3ipri 3aMaHHBIH
skahaHIBIK Macenenepin 11(S)1104
KOHTEKCTiH/Ie buIoCcoPUSIIBIK-
JYHHETaHBIM/IBIK JKOHE 9JIiCHAMAIIBIK
MOJICHHETTIH HETI3IepiH 3epTTeHIi.

00J
OK

Phi 102

Ounocodus

JucuumimHa GopMHUPYET y CTYJEHTOB
LEJIOCTHOE TIPEeJICTaBIeHrne 0 (huioco-
¢um Kak ocobolt hopMe MO3HAHHUS MU-
pa, o0 OCHOBHBIX ee pazjenax, Mpo-
OmeMax W MeToJaX WX H3Y4YCHHUS B
KOHTEKCTe OyAyliei mpodeccrnoHalb-
HOM JieATeNbHOCTU. B pamkax aucuu-
TUIMHBI CTYJICHTHI M3Y4aT OCHOBHI (H-
710c0(CKO-MUPOBO33PEHUECKOW U Me-
TOJIOJIOTHYECKON KYJIBTYPhl B KOHTEK-
CcTe TOHUMaHus ponu Quiocodun B
MOJIEpHHU3aMd  OOIIECTBEHHOIO CO-
3HAHMS ¥ PELICHUH TTI00ABHBIX 3a/1a4
COBPEMEHHOCTH.

00D
MK

Phi 102

Philosophy

The discipline forms students' holistic
understanding of philosophy as a spe-
cial form of understanding the world,
its main sections, problems and meth-
ods of studying them in the context of

KK 3;
XK 8




future professional activities. As part
of the discipline, students will study
the basics of philosophical, worldview
and methodological culture in the con-
text of understanding the role of phi-
losophy in modernizing public con-
sciousness and solving global prob-
lems of our time.

JKBIT ASM OJleyMeTTany, Monynb MoHIEepi «bomarnrakka KK 9,
MK 106 Cascarrany, Ke3Kapac: KOFaMIbIK CaHaHBI KK 10
Monenuerrany JKaQHFBIPTY» MEMJIEKETTIK
Psi [Ncuxonorus OarmapiamMaceIHIa AHBIKTAJIFaH
107 KOFaM/JIBIK CaHaHbI YKAHFBIPTY
MiH/IETTEpiH IeNry KOHTEeKCiHAe OimiM
Ay LIBLIAPABIH QJIICYMETTIK-
TYMaHUTaPIIBIK ITYHAETAHBIMBIH
KaJIBINITaCThIPpaAbl.
oo/ SPC Commonorus, JucuumiuHel  MOAYNsS  (OPMHUPYIOT
OK 106 ITomuTonorus, COIMATbHO-TYMAHUTAPHOE  MHUPOBO3-
Kysabtyposorus 3peHre O0Oyd4aroumMxcs B KOHTEKCTE
Psi [Ncuxonorus peleHns 3a1a9 MOJepHU3AINUU 001IIe-
107 CTBEHHOTO CO3HAHWS, OIPEACIICHHBIX
rocyJapCTBEHHOU porpamMmoi
«B3rnsan B Oyayiiee: MOJEPHU3AIMS
0O0IIECTBEHHOTO CO3HAHMUSIY.
00D SPC Sociology, The disciplines of the module form the
MK 106 Political science, | social and humanitarian outlook of
Culturology students in the context of solving the
Psi Psychology problems of modernization of public
107 consciousness, determined by the state
program "Looking into the future:
modernization of public conscious-
ness".
JKBIT KSZhKM | KyKbIK xoHE ITon cTymeHTTEp MeH CTyICHTTED ONS5
TK N chibaitnac apachIHJIa MEMJICKET TIeH KYKBIKTBIH, ON7
109 JKEMKODJIBIKKA KYKBIKTBIK ~ KaThIHACTAPABIH  JKOHE ON 8




KapChl
MOJICHHET
Heri3nepi

Kazakcran  PecnyOmukacel — KYKBIK
caJaJlapbIHBIH OPTYPIIl OaFBITTaPBIHBIH
HETI3T1 TYCiHIKTEpi MCH
KaTerOPYsUIApbIH  KaJBINTACTHIPAJIbI.
On ceiaiiyiac  KEMKOPIIBIKKA KapChl
smictep  Typamsl  OimiM  KyHeciH
KaJIBINITACTBIPAIbI, OCBl KYOBUIBICKA
JKoHE a3aMaTThIK TO3IMILTIKKE
KATBICTHl ~ a3aMAaTThIK  YCTaHBIMJIBI
KaJIBINITaCThIPpAaAbl.

00
KB

OPAK 109

OcHOBEI paBa "
AHTUKOPPYIILH-
OHHOM KYJIBTYpBI

B paMKax AOUCHUIIIMHBL CTYJACHTBL
M3y4aT OCHOBHBIC NMOHATUS M KaTero-
pUHM TOCyJapcTBa W IpaBa, IPaBOBBIC
OTHOIICHUA W OCHOBBI PAa3IMYHBIX
chep otpacneit mpaBa PecryOmiuku
Kazaxcran. Hucuumimaa dhopMupyeT
CHCTEMY 3HAHMM TII0 NPOTUBOACH-
CTBHIO KOPPYIIMH ¥ BBIpaOOTKY Ha
9TOH OCHOBE TPaKJAHCKOW MO3ULNH
110 OTHOIIEHHIO K JAHHOMY SIBIICHHIO.

00D
CC

FLACC 109

Basics of Law
and Anti-
Corruption Cul-
ture

As part of the discipline, students will
study the basic concepts and categories
of state and law, legal relations and the
foundations of various spheres of the
branches of law of the Republic of Ka-
zakhstan. The discipline forms a sys-
tem of knowledge on combating cor-
ruption and the development on this
basis of a civic position in relation to
this phenomenon.

KBIIT
MK

ETK
109

DKOJIOTHUS KJHE
TIPIILTIK
Kayinci3airi

IToH KOpIIaFraH opTaHbl KOpFay TypaJbl
oimayasl KoHE TaOWFW JKOXKyHenep
MEH TeXHOC(PEpaHBIH >KYMBICBIHIA
KayinTi %oHE TOTEHIIE JKaFIaiiapaby
aJIBIH any KaOlIeTTepiH
KaJBINTACTHIPAbI, COHBIMEH Karap

ON S5




aliMaKTapJblH TaOUFH, aJaMJIBIK JKOHE
MaTepPHAaJIBIK pecypcTapbiHbIH
ayMaKTBIK CapalaHyblH 3epTTeH i, Oy
aliMaKThIK FaJbIMFa OCBI PECYpCTapbl
THIMII Taiganady VIIH KeHIeH.l
omicrep JKUBIHTHIFBIH xKacayra
MYMKIHJIK Oepei.

OOJIKB | EBZh 109 | Dxonorus u 6e3- | Jucuuminaa (GOpMHUPYET 3KO3AIIUT-
OITACHOCTH XKU3- HOE MBIIIJIEHHE U CIIOCOOHOCTH npe-
HEACATCIBHOCTHU AYTIPEKACHUA OIACHBIX U ‘IpCSBBI‘I&ﬁ—
HBIX CUTyalluii B (pyHKIMOHHPOBAHHH
MPUPOJIHBIX JKOCHUCTEM W TexHoche-
jus8
00D ELS 109 Ecology and life | The discipline forms eco-protective
cC safety thinking and the ability to prevent
dangerous and emergency situations in
the functioning of natural ecosystems
and the technosphere.
JKBIT EKN 109 DKOHOMHUKA [ToH >KOHOMUKAJBIK OWJIAy TACUIIH, ONS5
MK SKOHE 0oceKkemecTiK opraga ON 7
KOCITKepITiK KscinopI)IH.z[aszHH Ta6bICT'I)I ON 8
HCFi?:I[Gpi K?ClHKCpJ’IlK KBI3SMETIH
YUBIMAACTBIPYABIH TCOPUAIIBIK KOHC
MMPAKTHUKAJIBIK JAarIbUIapbIH
KaJIBINITACThIPAAbI.
OOJIKB | OEP 109 OCHOBBI 3KOHO- JucuumimHa GopMupyer 3KOHOMHUYE-
MUKW U OpCAnpu- CKMH 06pa3 MBIIUICHUSA, TCOPETUYC-
HUMAaTEJIbCTBA CKHE 1 NPAaKTUYCCKUEC HABBIKH OpPraHu-
3alMM YCHEIIHOW IpealpUHUMATENb-
CKOM JIeATENbHOCTH MpPEeaNpUsiTUil B
KOHKYPEHTHOH cpefe.
OO0OD FEE Basics of Eco- The discipline forms an economic way
cC 109 nomics and busi- | of thinking, theoretical and practical

ness

skills in organizing successful entre-
preneurial activities of enterprises in a
competitive environment.




KBII
MK

KN 109

Kombacipuibik
Heri3aepi

Byn moHzi oKy ke3inzae OiniM
aTyIIbUIAP KOMIOACITBIIBIK
KacCHETTepi, CTHIBIACP I, KOCITOPHIH,
aliMaK >KoHE TYTacTai en JeHrerinae
acep eTy oAicTepiH KOoJ1aHa OTHIPHII,
amaMIap.IbIH MiHE3-KYJIKBI MEH 63apa
OpEKEeTiH THIMJII OacKapyIbiH
oicTeMeci MEH MPAKTUKACHIH UTEPe/Ii.

OOJIKB

OL 109

OCHOBBI JTUAEP-
CTBa

IIpy u3ydyeHHH NAHHOM JUCLUILIU-
HBI CTYACHTHI OBJIAJICIOT METO0JIO-
rHeldl W TPAKTUKON IPPEKTHBHOTO
YIpaBIEHUS TOBEICHUEM W B3au-
MOJCUCTBUEM JIIOACH IIyTEM MC-
II0JI30BAHUS JIMJIEPCKUX KAayeCTB,
CTHJICH, METOJOB BIMIHHA Ha
YPOBHE NPEIIPUATHS, PETHOHA U
CTpaHsbl B LIEJIOM.

00D
CC

LF 109

Basics of
Leadership

When studying this discipline, stu-
dents will master the methodology
and practice of effective manage-
ment of behavior and interaction of
people through the use of leader-
ship qualities, styles, methods of
influence at the level of the enter-
prise, region and country as a
whole.

ON S5
ON 7

IOIKAPE
109

MHKI1r03UBTI
e3apa opeKeTTecy
3TUKACHI

[ToH MYMKIH/Ir HIEKTEYI1 agaMm-
JTapMeH KapbIM-KaTbIHAC JKacay
MIPOIIECIHAC CTYACHTTEPIIH KOM-
MYHUKATHBTI )KOHE QJI€YMETTIK
JaFIBUTAPBIH TAMBITY/IBI, €PEKIIIe
JIeHCayJIbIK MYMKIHAIKTEp1 Oap
azlaM1ap/iblH QJIE€YMETTIK, SIMOLHO-
HAJIJIBI )KOHE MiHE3-KYJIBIK

ON5
ON 7




KUBIHJIBIKTAPBIHBIH €PEKIIEIT1 TY-
pastbl OUTIMAL KaJIBIITaCTHIPYIbI
KaMTH/IbI, COHBIMCH KaTap WHKJIIO-
3UBTI O1TiM Oepy JKoHe KociOu op-
Taja TYBIHIANTHIH TYJIFaapalibiK
e3apa dpPEeKEeTTeCy MacelelepiH
HIeIyre KOMEKTECYTre apHaJIFaH.

SPOIV 109

DTHKa NHKIIIO-
3UBHOT'O B3aUMO-
IehCcTBUA

JlMcuuIuiiHa TpeArnoaraeT pa3BHTHE
Y CTYACHTOB KOMMYHHUKATHUBHBIX U
COLIMANBHBIX HABBIKOB B IIpoIecce
B3aUMOJICHCTBUS C JFOJBMH C OTPaHU-
YCHHBIMHU BO3MOXXHOCTAMH 300pPOBbA,
(hopMUpOBaHUE 3HAHMI O CBOCOOPA3UH
COLMANTLHBIX, SMOIUOHAIBHBIX H TO-
BEJICHYCCKUX TPYAHOCTEH IUI[ C OCO-
6I)IMI/I BO3MOXHOCTSAMU 300pPOBbiA, a
TAaKXXC IIpU3BaHa MOMOYb B PCIICHHUU
3a7a4 MEXKIMYHOCTHOTO B3aMMOJICH-
CTBHA BO3HHUKAIOIIUX B WHKJIIO3UBHOM
obOpaszoBaTenbHON W TpodeccroHab-
HOM1 cpene.

SPFII 109

Ethics of inclu-
sive interaction

The discipline develops communica-
tion and social skills in the process of
interaction with people with disabili-
ties. It forms knowledge about charac-
teristics of social, emotional and be-
havioral difficulties of people with dis-
abilities. Also it helps to solve the
tasks of interpersonal interaction in
inclusive education and professional
field.

Tin momymi/
SI3BIKOBOI
MOYJIB/
language
module

Monyabai
CoTTI
asiKTaFaHHaH
KeiiH 0ij1im

KBIIT
MK

KO)T
103(1,2)

Kaszak (opsic)
T

MeMIIeKeTTIK Tiaal KOciOM KBI3METTE,
FBUIBIMA JKOHE MIPAKTHKAJIBIK
JKYMBICTa, OpPINTECTEPMEH  KapbIM-
KaTblHAacTa, ©3 OeTiHme OimiM aiy,
FBUIBIMH, OKY-aFapTYIIBUIBIK  JKOHE

10

1,2

KK 4,
KK'5




aJTyuIbl
Ka0J1eTTi:
KK 4, KK 5

/MlocJe
yCHEeHHOoro
3aBeplleHust
MOYJIfl
o0yuyarwmuiics
oyner:
OK4,0K 5

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

e3re e MakcaTTap YUIH KOJJaHa

oimyi MEH JTaF IBLTApBIH
KaJIBIIITACThIPAIBL. Fruieivun
Makajajlap MEH  FBUIBIMH-3EPTTEY
JKYMBICTapBIH ~ JKOHE  »KoOamapiabl

XKazyla MEMIIEKeTTIK Tl KOJJaHy
MYMKIHJIKTEepiH KepceTei

00
OK

K(R)Ya
103(1,2)

Kazaxckuii (pyc-
CKHH) SI3BIK

JuciuiuinHa — o0ecrieynBaeT — Kaue-
CTBEHHOE YCBOCHHE Ka3aXCKOTO S3bIKa
KaK CpPeJCTBa COLUAIBHOTO, MEKKYJIIb-
TypHOro, TpodeccHoHaTBFHOro o0IIe-
HUA uepe3 (GopMHpOBaHHE KOMMYHH-
KaTHBHBIX KOMIICTCHIIMI BCEX YpOB-
HEW HCIIOJIHL30BaHUs S3bIKa A 13y-
YAIOIIMX Ka3aXCKUil S3bIK KaK HMHO-
CTpaHHBIN.

00D
MK

K(R)La
104(1,2)

Kazakh (Russian)
language

The discipline provides high-quality
mastering of the Kazakh language as a
means of social, intercultural, profes-
sional communication through the
formation of communicative compe-
tencies at all levels of language use for
students of Kazakh as a foreign lan-
guage.

KBII
MK

ShT 104
(1,2)

leren T

[Ton cTyAeHTTEpAiIH MoIeHHETapaIbIK-
KOMMYHHKATUBTIK KY3BIPETTUIITH
nrerest TiriHae OiniM Oepy OGaphIChIHAA
KETKUTIKTI JeHreie
KaJIBIITACTHIPAJIBI.

00J
OK

IYA 104
(1.2)

WnoctpanHsbIit
S3BIK

HucuumimHa GOpMHPYET MEXKYJIb-
TypHO-KOMMYHHUKATHBHYIO KOMIIe-
TEHIUIO CTYACHTOB B IPOIECCE WHO-
S3BIYHOTO 00pa30BaHUsl Ha JOCTATOY-
HOM YpOBHE.

00D
CC

FL 104
(1.2)

Foreign language

The discipline forms the intercultural
and communicative competence of

10

1,2

KK 4,
KK 5




students in the process of foreign lan-
guage education at a sufficient level.

BII
AKOOK

KK(O)T
203

Kocibu kazak
(opsIC Ti1)

MeMIIeKeTTIK TiJaal KOciOM KBI3METTE,
FBUIBIMU JKOHE MPAKTUKAITBIK
JKYMBICTa,  OpINTECTEPMEH  KapbIM-
KaTblHAacTa, ©3 OeTiHme OimiM aiy,
FBUIBIMH, OKY-aFapTYyIIbUIBIK  JKOHE
e3re J¢ MakcaTTap YIIiH KojjaHa
oimyi MEH JTaF IBLTaphIH
KaJIBIITACTHIPAIBI. Frumeivu
MaKaﬂaHap MCH FI)IJ'II)IMI/I'?)epTTCy
JKYMBICTAPBIH ~ KOHE  KoOamapsl
JKazyla MEMIIEKETTIK TUIIl KOJJaHy
MYMKIHJIKTEepiH KepceTe i

b/l
BK

PKYa
203

IIpodheccuonanbu
Bl Ka3aXCKUil
(pyccKmit) S3BIK

JucuumiuHel  MOAyns  (QOPMHUPYIOT
HaBBIKH UCTIONH30BaHUS
TOCYZIapCTBEHHOTO W HWHOCTPAaHHOTO
SI3BIKOB B npodeCCHOHANTBHON
JIeITeILHOCTH, Hay4HOUH "
MPAKTHYECKON paboThl, OOIIEHUs C
3apyOeIKHBIMHU KOJIJIET'aMH, JUTSE
camMoo0Opa3oBaTelbHbIX M JIPYTUX
neneun

BD UC

PK(R)L
203

Professional
Kazakh
(Russian)
language

The disciplines of the module form the
skills of using the state and foreign
languages in professional activity,
scientific  and practical work,
communication with foreign
colleagues, for self-education and
other purposes

KK 4,
KK 5,
ON 12

BIIT
JKOOK

KBShT
204

Kaciou
OarbITTaIFaH
IeT Tl

[loH cTymeHTTEpIiH TaHaFaH
OarbBITBIHA COMKEC JKOHE KociOn
TarceIpMaliap/bl MENTy YIIiH
MPAKTUKAIBIK KbI3METTI XKY3€re achlpy
VIIIH KaXETT1 JKaJIIbl MOJICHH,
KOCINTIK KOHE JTMHTBUCTUKAIBIK

KK 4,
KK S,
ON 12




KY3BIPETTEP/Ii KaJbIITACTHIPAIbl JKOHE
XKeTUTmipesai

B/l POIYa [Ipodeccuonanpr | Juctumnnaa GopMUAPYET U pa3BUBAET
BK 204 o- 0OIIEKYIBTYPHBIE, MPO(PECCUOHAIB-
OpUCHTUPOBAHHBI | HBIE U JTUHTBUCTUYECKUE KOMIIETEH-
W MHOCTPaHHBIN IIUHM B COOTBETCTBUH C BHIOPaHHBIM
SI3BIK HarpaBJIeHHEM CTYJIEHTOB U HEOOXO0-
JUMBIE JUIsl OCYLIECTBICHUS TPAKTHU-
YEeCKOU JISSITETHHOCTH 110 PEIICHHIO
po(hecCHOHAIBHBIX 33]1aH.
BD UC | POFL Professionally The discipline forms and develops
204 oriented foreign general cultural, professional and lin-
language guistic competencies in accordance
with the chosen direction of learners
and necessary for the implementation
of practical activities to solve profes-
sional problems.
Byt non GinmimManymbuiapra FeUIBIMA KK 4,
JIEPEKKOpIIap/IaH aKmaparrap i3zeyre, ON 5,
MOTIHEP/I Tanay MeH pedeparrayra, ON 6
AlZH AKaIEMUSLIBIK aKaJIeMHUSUIBIK jka30a1apabiy op TypJi
BIIT . . YKaHpJIApBIMEH (aHHOTAIIHSI, 3CCe, 10~
KOOK 201 ICKCpIIIK Kasy IIyJ1ap, AaHAJIUTUKAIIBIK IOy~
Jap,Makaia) )KyYMBbIC )kacayra Oaiiia-
HBICTBI K9C10H iC-apeKeTTepi Ky3ere
acweIpyFa MYMKiHJIK Oepeti.
B BK | ADP Axanemudeckoe | M3ydeHue JaHHOTO Kypca MO3BOJUT
201 JIEJIOBOE TUCHMO 00y4aroIUMCs OCYIIECTBIISATh MPO-

(hecCHOHAIBHYIO IeSTEIbHOCTD, CBS-
3aHHYIO C IOMCKOM WH(OPMAIIHH B
Hay4YHBIX 0a3ax NaHHBIX, aHATH30M U
pedepupoBaHrEeM TEKCTOB, PabOTOM ¢
Pa3IUMYHBIMA KaHpPaMH (AHHOTAITUH,
acce, OT3bIB, PELIEH3UH, aHATTUTHYC-
CKHi1 0030p, CTaThH) OCOOCHHOCTSIMHU
aKaJeMIYECKOTO MHUChMa.




BDUC | ABW Academic busi- | The study of this course will allow
201 ness letter students to carry out professional ac-
tivities related to the search for infor-
mation in scientific databases, analysis
and abstracting of texts, work with dif-
ferent genres (abstracts, essays, re-
views, analytical review, articles) fea-
tures of academic writing.
JKaparsuticran | Moayasai corri | )KBIT/ | AKT 105 | AknaparThIk- [Ton mpomecTepai, aKmaparTsl i3zey, KK 6,
y- asiKTaFaHHAH MK KOMMYHHKaI[Msi | CaKTay XoHE OHICY omicTepiH, CaHIIBIK KK 7
MaTeMaTHKalIbl | KeiiH Olrim JIBIK TEXHOJIOTHSUIAD apKbUIBl  AKIapaTThl
K /FBUIBIMU aTymsbl TexHoJOrMsutap | KUHAY JKoHe Oepy TocinmepiH ChIH
MOyl Ka0JerTi: (aFBUTIIBIH TYpFBICBIHAH Oarajay >oHE Tanaay
EcrectBenno- KK 6, KK 7, L. KaOineTin KaJIBIITaCThIPAIBI.
TiTiHIE) . .
matemaruuecku | ONS, ON§,ON1 CTyneHTTep KOMIIBIOTEPIIK >KyHenep
1 / Hay9HBII ApPXHUTEKTYPAChIHBIH
MOJ1YJIb / Mlocae TY>KBIPbIM/IaMaJIbIK HETi3/IepiH,
Natural Science | ycnmemrnoro 3a- OTIepanMsUITBIK, JKYHeIep MeH JKeiaepi
and BepILIEHHUS MO- 3epTTen/Ii; KENUNK  JKOHE BeO
Mathematics AyJist 00y4aro- KOCBIMITIAIap,IbI azipiey
/Scientific muiicst oyaer: KOHIIETIHSIIapH, aKIMapaTThIK
Module OK 6, OK 7, Kayinci3aiKkTi KaMTaMachbl3 ery
ONS5,0N8,0N1 Kypaliiapel Typaiel OiliM  anajsl;
Kasipri 3aMAaHFbI aKIaparThIK-
/ Upon SUcCCess- KOMMYHUMKALUSIBIK TEXHOJOTHUJIapbI
ful completion naiganany AaFapuIapbl KaablITaca bl
of the module, ooa IKT 105 WNudopmarmonno | JucrurmmnHa hopmupyet
the student OK - CIOCOOHOCTh ~ HCIOJB30BATh LIS
will: KOMMYHUKAIIUOH | pelIeHUs AHAIMTUIECKUX u
GC6,GC7, HBbIE€ TEXHOJIOTHMU | HUCCIIEN0BATEIBCKUX 3a1a4
ONS5, ON8,0N1, (Ha aHTIIL SI3bIKE) | COBPEMEHHBIE TEXHUYECKHE CPENICTBA
U HUH(OPMAIMOHHBIE TEXHOJOTHH U
yMmeHue paborars ¢ uHpopManueil B
TJI00aJTHbHBIX KOMITBIOTEPHBIX CETSIX.
GED IKT 105 Information and The discipline forms the ability to use
MC Communication modern  technical means  and




Technologies (in
English)

information technologies to solve
analytical and research problems and
the ability to work with information in
global computer networks.

BIIT
KOOK

Mat 202

Maremaruka

Monyns I19H1 KOMIIBIOTEPIIIK
TEXHOJIOTHSIIAPIbI naiianana
OTBIPBII, npoOneManapast
MOJIENBACYTE, TAIJayFa jKoHE LIeUTyre
KOMEKTECEeTiH MaTeMaTHKAJIBIK
anmaparTel  MEHrepyre MYMKIHTIK
Oepeni;  MaTeMaTUKalBIK  QJicTep,
CTYIEHTTEpMAiH OoJamak KbI3METiHIH
cajachlHaH MaMmaHzap petiHme
nporecTep  MEH  KYOBUIBICTapbl
3epITeyre *oHe OoibKayra MyMKiHIIK
Oepeni

B/ BK

Mat 202

Marematuka

JucuummHa MOZYJIS
Pa3BUBACTCIIOCOOHOCTH  TPUMEHSThH
MaTEMATUYECKOE  MBIIUIEHUE IS
pelIeHnsT MPOU3BOICTBEHHBIX 3a/1a4 B
IIOBCEIHEBHBIX CUTYaIUsX,
HCIIOJIL30BaTh MaTeMaTHYECKHUE
CHOCOOBI MBIIIJIEHUS (roruka,
MPOCTPAHCTBEHHOE  MBIIUICHUE) U
npe3eHTtanuu  (popMysbl,  MOJEIH,
TaOJIHIIBI H T.J.) B CBOEH
po(heCcCUOHATIBHON IeATENbHOCTH

BD UC

Mat 202

Mathematica

The discipline of the module develops
the ability to apply mathematical
thinking to solve production problems
in everyday situations, to use mathe-
matical ways of thinking (logic, spatial
thinking) and presentations (formulas,
models, tables, etc.) in their profes-
sional activities

ONS5,
ON8

KII/ KO

Fiz 301

dusnka

[ToH cTymeHTTEpAE 9JIEMHIH Ka3ipri

ON5




OK

(u3uKanbIK OeiHeC] dKOHE FhUIBIMU
JIYHHETaHBIM Typallbl TYCIHIKTEP,
ipreii 3aHIapabl, KIIaCCHKAIBIK KOHE
Kazipri 3aMaHFbl (PU3MKAHBIH
TEOpHUSIIAPBIH KOJJaHa Oiry MeH
ICKEpIIiKTi, COHAai-aK KoCiOM KbI3MET
JKYHECIHIH HerTi3i peTinae Gpu3nkaibK
3epTTey 9MiCTepiH KaJIbIITACTHIPAIbI.

T1J1 BK

Fiz 301

dusnka

Hucnunnuna GopMHUpYeT y CTYyIEHTOB
NPEICTABICHUS O COBPEMEHHON (HU3H-
YecKOW KapTHHE MUpPA U HAYYHOTO
MHUPOBO33PCHHUS, 3HAHUSA U YMEHHUS
UCTIOJIb30BaHMA (DyHAAMEHTaIbHBIX
3aKOHOB, TEOPHM KJIIACCUYECKOH U CO-
BpEMEHHOH (PHU3HKH, a TAK)KE METOJIBI
(u3MUeCcKOro UCcCiIeJOBaHUS KaK OC-
HOBBI CUCTEMBI IPOPECCHOHATLHON
JESITEIbHOCTH.

PD UC

Phy 301

Physica

The discipline forms students ' ideas
about the modern physical picture of
the world and scientific outlook,
knowledge and skills of using funda-
mental laws, theories of classical and
modern physics, as well as methods of
physical research as the basis of the
system of professional activity

BIT/ KO
OK

BOH 205

Beiopranukansik
JKOHE
OpTaHUKAJBIK
XUMUS

Mogaynpaig 1oHI  OeHopraHUKajIbIK
KOHE OpraHUKaIIbIK XUMHMSTHBIH
TEOPVSUTBIK ~ HETi3JIepiH  Ta-phUITYFa,
XUMHSITBIK  KOCBUTBICTAP KYPBUIBICHI-
HBIH e3apa  OallllaHBICBIH  JKOHE
OJIapJIbIH KacHeT-TepiH, epiTiHaLIepae
XUMHSUTBIK ~ TIPOIIECTEPIiH ~ OTYiHIH
JKaJTITBI 3aHJIBUTBIKTAPBIH KOHE
ONIApABIH  TaMaK  ©HEPKOCIOIHAeTI
peOJIiH, TaMak OHEpKaCiOiHIe

ON1




KOJNJaHOabl  MaHbBI3I  Oap -
MEHTTEp MEH OJIapIbIH
KOCBUIBICTAPBIHBIH du-3uKa-
XMMUSUIBIK KACHETTEPiH YHpeTeai

BJl BK

NOH 205

Heoprannueckas
Y OpraHudecKas
XUMHS

JuctumuHa  MOJyJsE  CIIOCOOCTBYET
M3YYEHUIO TEOPETHUYECKHX OCHOB He-
OpPTaHUYECKOM M OpPraHHYecKON Xu-
MHUU, B3aHUMOCBSI3b CTPOCHHUSA XUMHUYE-
CKHX COEQUWHEHHN M MX CBOMCTBA, 00-
IMe 3aKOHOMEPHOCTH MPOTEKAHUS
XMMHUUYECKHUX MPOLIECCOB B paCTBOpax 1
UX pOJIb B MHILEBOH IMPOMBIILUIEHHO-
cTH, (U3NKO-XUMHYECKHE CBOWCTBA
3JIEMEHTOB U WX COCJAUHEHUM, UMEIO-
UX TPUKIAJHOE 3HAYCHHE B MHUIIE-
BOU IPOMBIIJIEHHOCTH

BD UC

10C 205

Inorganic and
organic chemistry

The discipline of the module contrib-
utes to the study of the theoretical
foundations of inorganic and organic
chemistry, the relationship of the struc-
ture of chemical compounds and their
properties, the general laws of chemi-
cal processes in solutions and their role
in the food industry, the physical and
chemical properties of elements and
their compounds that are of applied
importance in the food industry

KII/2KO
OK

AFH 302

AHaIUTHKAJIBIK
JKOHE
(hMBKOJTOUITHIK
XUMUS

Monynb ToHi AHAJIMTUKAIIBIK
XMMUSIaFbl  aFBIMJIBIK  ypJicTepre,
(U3UKAIBIK KOHE KOJIJIOUATHIK
XUMHSHBIH TCOPHSUIBIK HETi3aepi MeH
3aHIBUIBIKTAPbIHA, JIUCHIEPTUPICHIeH
KyHenepain (U3MKa-XUMUSIIBIK
KacueTTepine KOHE oJlapaarsl
npouecTepre  KaTbICTHl  3aTTapiAbIH
XUMIBUIBIK  JKOHE  (PM3HMKA-XMMISUIBIK

ON1




oMIiCTEPiHIH TEOPUSLIIBIK JKOHE
MTPaKTUKAIIBIK HeTi3aepiH
KaJIBIITACTHIPA,IbI

IJ1 BK

AFH 302

AHanmutnueckas u
(u3KoTONTHAS
XUMHUSA

HducuunnuHa Moxaynsi oOecreunBaeT
YCBOEHHUE TEOPETHUECKUX u
NPAaKTUYECKUX OCHOB XHMHUYECKUX H
(PU3UKO-XUMHUECKUX METOJI0B
aHanusa BELIECTB c y4eToM
COBPEMEHHBIX TEHICHINN
aHAIIMTUIECKOM XHMHH,
TEOPETUYECKHE OCHOBBI W 3aKOHBI
(u3nYecKO W KOJUIOMIAHON XWUMUH,
(bU3UKO-XUMHUUECKHUE CBOWCTBa
JUCHICPCHBIX CHUCTEM UM IMPOLECCHI,
MIPOTEKAIOTNE B HUX

PD UC

PAC 302

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 dis-
persed systems and the processes oc-
curring in them

KII/2KO
OK

TH 303

TaFaM,Z[LIK XUMUs

ABBIK-TYJIIK XUMHACHI - a3BIK-TYJIK
KYHECIH XUMUSUIBIK Kypambl (IIUKi3aT,
xKapThulaih  (abpukarrap,  JaibIH
eHIMZIEp) KOHE TaMaK eHIMJepiH
OHJIEYy IpoIecTepiHaeri e3repicrep,
TaMaK OHIMJAEPIH Tajmay oicTepi.
OpraHuKajibIK XUMUS, AHAJTUTHKAIBIK
XUMUS, OMOXMMHSI Herizzgepi OobIm
TaObiTafpl.  buoTexHONMOTMSA  KOHE
XMMISUIBIK ~ TEXHOJIOTHSIFA  KaTBICTHI

ON1




KOJIIaHBLIATHIH MoH peTiHme
OalytaHeICTEI. TaraMIOBIK IIAKI3ATTHI
MaBlH  OHIMre KaiTa eHAeyaAeri
3aTTapIbIH KYpaMbl MEH KaCUETTEPiHIH
e3repyiH 3epTTeu/Ii.

T1J1 BK

PH 303

[IuieBas xumus

[IumeBas xumusi — Hayka O
XUMHYECKOM  COCTaBe  MHIIEBBIX
cucteM  (CbIpbs,  TOIXYHNPOAYKTOB,
TOTOBBIX MIPOAYKTOB) u €ro
M3MEHEHUSIX B Tporiecce nepepaboTKu
MUIIM, MeToJax aHajiu3a IHIIY.
OCHOBOIl ~ cly’)kaT ~ OpraHuyeckas
XUMUS, aHaJIUTHYECKas XUMUS,
OHOXUMUSL. Kax MIpUKJIaTHAs
OUCLUILIMHA CBs3aHa C
OMOTEXHONOTHEH W XUMHYECKOH
TexHojorue. HM3ywaer wu3MeHeHue
cOCTaBa M CBOICTB BEIIECTB B
npoiecce nepepaboTKu
MIPOJIOBOJIbCTBEHHOT'O CBIPbs B
T'OTOBBIC ITPOAYKTEIL.

PD UC

FCh 303

Food chemistry

Food chemistry is the science of the
chemical composition of food systems
(raw materials, semi-finished products,
finished products) and its changes in
the process of food processing, meth-
ods of food analysis. The basis is or-
ganic chemistry, analytical chemistry,
biochemistry. As an applied discipline
related to biotechnology and chemical
engineering. It studies the change in
the composition and properties of sub-
stances in the process of processing
food raw materials into finished prod-
ucts.

bII

OP 213

OKy TTpaKkTHUKAChl

bazanplk  moHIEp — MpaKTHKACBIHIA




AKOOK

CTYJICHTTEP/IiH aJFaH OiTiMIePiH OKbII
Oimy ke3iHme OalimaHBIC TEOPHSUIBIK
oumimMal Oenriyieiial 'KoHe HBIFaHTabl,
kKadenpa 3epTxaHanapbiia OeJiMiHIC
FBUTEIMHU 3epTTeyNepaiH HeT13T1
OarbITBIH UTEPE]I.

BJl BK

UP 213

VyeOHas
MPaKTHKa

Jaer mpexacrtaBieHue o0 ycTaHOBIIE-
HUU U YKPEIUICHUH CBSI3U TEOopeTuye-
CKHMX 3HaHWH, TMOIY4YECHHBIX CTYACHTa-
MU TpU HU3y4eHHH O0a30BBIX AMCLU-
IIJIMH C IPAKTHKOM.

OcBamBaeT OCHOBHBIC HAIPABICHUS
Hay4YHBIX HCCIIEJOBAaHMA B paspese
JIeATeIbHOCTH JabopaTopun Kadeapsl

BD UC

TP 213

Training practice

It gives an idea of establishing and
strengthening the connection of theo-
retical 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

Ipremni gasipipIk
MOy
Monyins
¢dbyHaaMeHTa b
HOH
ITOJTOTOBKH
Fundamental
Training
Module

Mogayabai corTi
asgKTaFaHHAH
Keiiin oiim
aTymsl
Ka0J1eTTi:

ON1,
ONGB6,0N8,0ON2,
ONS3,

ON9, ON 10, ON
4, ON 7, ON 5,

/ Iocae
yCIENIHoro 3a-

BIT
KOOK

ATOShSB
B 206

ABBIK-TYIIK
OHIMJIEPIHIH XKoHE
[IUKI3aTTBIH
camnachelH OakpuIay
JKoHe Oararay

Monyns TOHI amibITy eHMIpici, Maii,
€T-CYT OHepKaciOi, OaNbIK eHepKacioi
KOHE KOFaMJIbIK TaMaKTaHy
KOCINOPBIHIAPBIHAA TEXHOXUMHMSIIBIK
Oaxputaypl  YHBIMAACTBIPYIBI  >KOHE
KYprizyqi 3epzerneyre bIKHAl eTeli;
TEXHOJIOTHSITBIK nporiecTepre
KaTBICATbIH MalygHaaap MeH
anmnaparTapblH KYMbBIC THIMIUIITIH,
NIMKi3aT caracblH aHBIKTAY
o/licTepiMEH TaHBICTHIPY

BJl BK

KOKSPP
206

KonTpons n
OLIEHKA KauecTBa
CBIPbsL U

JuctummmHa MOIyNsi  CIIOCOOCTBYET
M3YYEHWIO OPTaHU3aIlNY U MIPOBEICHUE
TEXHOXVMHYECKOTO  KOHTPOJS  Ha

ON1,
ONG6




BepUIeHUs MO-
ayas o0y4alo-
muiics Oyaer:
ON1,0N6,0NB8,
ONZ2,0N3,

ON9, ON 10,0N
4,0ON7,0N5,

/ Upon success-
ful completion
of the module,
the student
will:

ONL1,
ON6,0N8,0N2,
ON3, ON9,

ON 10,0N4
ON7, ONS5,

MpoAOBOJILCTBCHH
BIX IPOAYKTOB

MPEANPHUITUAX OpOIMITBHBIX
MPOU3BO/JICTB, MacCIJI0XKHUPOBOHA,
MSICOMOJIOYHOW  TPOMBIIUICHHOCTH,
PBIOHOI MPOMBIIIIICHHOCTH u
OpeANPHUSITHI 0OIIIECTBEHHOTO
NUTaHUS; 3HAKOMUTh C METOJaMH
orpeeICHUs KayecTBa CBIPbA,
s dexkTuBHOCTH pabOTHl MalllUH |
anmnapaTos, Y4YaCTBYIOIINX B

TCXHOJOITMYCCKUX IMpoHeccax

BD UC | CEQRMFP | The control and The discipline of the module contrib-
206 estimation of utes to the study of the organization
quality of raw and conduct of technochemical control
material and food | at the enterprises of fermentation pro-
products duction, oil and fat, meat and dairy
industry, fish industry and public ca-
tering enterprises; to introduce meth-
ods for determining the quality of raw
materials, the efficiency of machines
and devices involved in technological
processes
BIT TOK 207 Taram [liH Tamak eHIMIEPIHIH Kayilci3miriH ON 6
KOOK OHIMIepIHIH Oaramay;plH HETi3ri ypaictepi MeH ON8
Kayinci3iri aaicrepi; TaMak OHIMJICPIHIH
TYTHIHYIIBUIBIK ~ KacHeTTepi;  OoHIM
CamlachlHBIH  KOPCETKIIITEepi;  OHIM
camacelH Oakpulay TypJepi; ©HIM
CaItachIHBIH JICHTEHI; OHIMHIH
TEXHHUKAJIBIK 6a1<1>maybl; JKapaMIbUIbIK
YFBIMIAphl cajlachlHOa Koaciou OiniM
MEH ICKEPJIIKTI KaJIbIITaCThIPaIbl
B BK | BPP 207 be3onacHocTh HucrumuHa GopMupyer mpodeccuo-
IINIICBBIX HAJIbHBIC 3HAHUSA U YMCHHA B obnactu
IMPOAYKTOB OCHOBHBIX TCH,Z[GHI_II/Iﬁ U METOIUKaX

OIICHKH 0e301MacHOCTH TMHIIEBBIX MPO-
JIYKTOB; TOTPEOUTEIHCKUX CBONCTBAaX




MUIIEBBIX TMPOAYKTOB; TMOKa3aTeNsIX
KadecTBa MPOIYKITNH; BUIaX KOHTPOIS
KadecTBa MPOAYKIWH; YpPOBHS Kade-
CTBa MPOJYKIUHU; TEXHUYECKOTO KOH-
TPOJS MPOAYKIUHU; TTOHITHS TOTHOCTH
MPOAYKIHY; Ne(eKTOB TOTOBOH MpoO-
JTYKITHH

BD UC

FS 207

Food safety

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

BII
KOOK

OShOOS/O
HPR 208

OciMaik

APy albLUIbIFbI
OHIMJIEPIH eHIeY
JKOHE cakTay /

OciMIik eHIMAEpIH cakTay IKoHE
OHJIEY caJachlHIAa ©3 OHIMJCPIHIH
camachlH €CKepill, CaKTay KoHEe OHJIeY
Ke3iH/le OHIM IIBIFBIHIAPBIH a3aMTy,
caKTay >KOHE OHJCYAIH THIMJIUIIrH
KOFapbUIaTy, OHIM TYpJIepiH KEHEWUTy
MakcaThlHIa HWJesUIapiabl,  Oimimi,
JAFJbUIAP,Ibl KAIBINTACTHIPAIBL.

B/ BK

TOTPP 208

O06paboTka u
XpaHCHHE
MPOAYKIMH
PacTeHUEBOICTBA

HucuumumHa  GopMmHupyeT — HIaer-
npeicTaBieHue, 3HaHUEe, YMEHHUE B
oOnacT XpaHeHUs M IepepaboTKH
NPOAYKIIMA  PACTCHUEBOJCTBA LIS
HanboJsiee PAIMOHAIBHOTO HCIOJIB30-
BaHUsI BBIPALICHHOW TPOAYKIHH C
YY4eTOM ee KauyecTBa, yMEHBIICHHS
MOTEPh TPOJYKIMU TP XPAaHEHUU U
nepepadoTKe,  MOBBIIEHUS 3Pdek-
TUBHOCTH XpaHEHUs U IepepadoTKH,
pacIIMpeHns] acCCOPTUMEHTA BBITYCKa-
€MOMU MPOJYKIIHUH.

ON1
ONZ2
ONG6




BD UC

TFFT
208

Processing and
storage of crop
production

The discipline forms and gives an idea,
knowledge, skill in the field of storage
and processing of crop products for the
most rational use of grown products,
taking into account its quality, reduc-
ing product losses during storage and
processing, increasing the efficiency of
storage and processing, expanding the
range of products.

BII
KOOK

TOPA 209

Taram
OHJIpICTEpiHIH
MporeccTepi MeH
anmaparrapsl

Mopnynb HoHI MaTtepuaIapIbl
ycakray, MaTephaIIapabl KbICBIMMEH
eHJey (TIpecTey), CYWBIK OIpTEKTI eMec
Kyrenepai Oemy, OymaHIsIpy,
nacrepuey, CTepuIIM3alusiay,
abcopOnusnay, azicopOrusay,
KeNTipy, JKCTparupiey, KpHCTajaay,
MeXaHUKAIBIK, Maccaaiamacy,
THAPOMEXAHUKAJIBIK, KBLTY KOHE
XUMUSUTBIK HpoLeCTepAiH
EpeKIIeTiKTepi

B/ BK

PAPP 209

[Ipoueccsl u
armapaTsl
MTUTIEBBIX
MPOU3BO/JICTB

HucuunmuHa  Moayns — GopMupyer
KOMIICTCHIIMHU B MU3YUYCHUH IPOLECCOB
U anmapatoB  JUIS  M3MENbUCHHS
MaTepHaiaoB, 00pabOTKH MaTepHallOB
JIaBJICHUEM (mpeccoBaHuem),
pa3leneHns] JKUIKUX HEOIXHOPOIHBIX
CHCTEM, BBIIAPUBAHMUS, TACTEPH3ALIUH,
CTEpUIIH3AIIHH, abcopOuum,
a/IcopOIMu, CYIIKH, SKCTParupoBaHHUs,
KPHCTAUTH3ALIH; 0COOEHHOCTU
MECXaHHUYCCKHUX, MaCCOOGMeHHLIX,
THAPOMEXAHNYCCKUX, TCIIJIOBBIX u
XMMYECKHX MTPOIIECCOB

BD UC

PEFP 209

Processes and
equipment of food
production

The discipline of the module forms
competencies in the study of processes
and devices for grinding materials,

ON3
ON9
ON 10




processing materials by pressure
(pressing), separation of liquid inho-
mogeneous systems, evaporation, pas-
teurization, sterilization, absorption,
adsorption, drying, extraction, crystal-
lization; features of mechanical, mass
transfer, hydro-mechanical, thermal
and chemical processes

BIT OOTMZzh | Ouzuey Moyib oHI Taram
JKOOK | 210 eHIIIpiCTepiHIH KOCIITOPBIHAAPBIHBIH ~ YKa0ABIKTaphIH
TEXHOJIOTUSIJIBIK TaHgay KpUTEpHUI, Kayinci3ik
MaIllMHaJapel MEH | epekenepi, opeker TIPHUHIIATII,
JKaOIBIKTapBI KYPBUTBIMBI, KIKTENyl Typaisl
TYCIHIKTEpI1 KaJIBIITACThIPAIbI;
JKAOIBIKTBIH,  HETri3rl  TEeXHUKAJbIK-
KOHOMHKAJIBIK CHITaTTaMalapblH
Oarasaipl JKOHE OITUMAJIbI1
TaH Al Ibl, yaepicTepaiH
KApKBIHIBUIBIFEI ~ MEH  YHEeMJIUIIriH
apTTBIPY  pe3epBTEPiH  AHBIKTANJIBL,
Ka3ipri 3aMaHFbI JKaOABIKTAPIBI
naiganany ece0iHeH LIBIFBIC
HOpMaJapel MEH OHIMHIH ©3iHJIK
KYHBIH TOMEHJIETY
B BK | TMOPP TexHonornyeckue | Jucuurummaa  Monayist  popMupyeT
210 MaIIMHbI 1 MOHSATHSA 0 KJ1accu(UKaIuy,
o0opynoBaHue YCTPOMCTBAX, Ha3HAYCHUSX,
nepepadaTBalONId | MPUHIUIAX  JIEHCTBUS,  MpaBHIIax
X TIPOU3BO/ICTB Oe3omacHoit 9KCIUTyaTallH,

KpUTEpHAX BbIOOpa 00OpYyHZOBaHHSA
nepepabaThIBAOIINX M MHIIEBBIX
MPEeNNpUIATANA; OIEHUBAET OCHOBHBIE
TEXHUKO-DKOHOMHUYECKHE XapaKTepH-
CTHKH 000OpyIOBaHUS U BHIOMpAET OIl-
TAMAaJIbHBIC, BBIABISIET PE3EPBBI II0-
BBIIICHUS WHTEHCHBHOCTH U HKOHO-

ON3
ON8
ON9




MUYHOCTH TPOIECCOB, CHIDKCHUS pac-
XOJTHBIX HOPM W CE0ECTOMMOCTH TIPO-
IYKIAA 332 CYET HCIONB30BaHUSA CO-
BPEMEHHOT0 000pyI0BaHUS

BD UC

TMPM 210

Technological
machinary and
processin
manufacture

The discipline of the module forms the
concepts of classification, devices,
purposes, principles of operation, rules
of safe operation, criteria for choosing
equipment for food enterprises; evalu-
ates the main technical and economic
characteristics of the equipment and
selects the optimal ones, identifies re-
serves for increasing the intensity and
efficiency of processes, reducing con-
sumption rates and production costs
through the use of modern equipment

KII/2KO
OK

KOOShT
304

Kaiita engey
OHJIIpiCTEPiHIH
JKAJIIIBI
TEXHOJIOTHSICHI

Monyns TOHI KalTa ©HIEY JKOHE
TaMak OHIIPICTEPiHIH TEXHOJIOTHSIIBIK
MPOLECTEPiHIH FBHUIBIMU  HETi3/epiH
KaJIBINTACTHIPAIBI; KaiiTa OHJCY JKOHE
TaMakK OHJIPICTEPIHJE HEri3ri JKoHE
KOCBIMIIIA ~ IIMKI3aTThl  IMaiijaiaHy;
NIMKI3aTTBl ~ CaKTay IKOHE  OHJILY
Ke3iHae  (U3MKA-XMMHSJIBIK ~ JKOHE
OHOXHUMHUSIIBIK KacHueTTep/i
CUIIaTTalTBhIH KepceTKimTepai
AHBIKTANIBI; TaubIH OHIM/I
CHUITATTANTHIH HET13r1 cama
KOPCETKIIITEePiH aHBIKTANIbI

]l BK

OTPP
304

Obmas
TEXHOJIOT U
nepepabaThIBaroIl
UX IPOU3BOCTB

Huctummuaa moxynst  popmupyer
Hay4YHbI€C OCHOBBI TCXHOJOTHYCCKHUX
MpOLECCOB repepadaThIBAIOIITIXH
MUIIEBBIX MIPOU3BOJICTB;
KCIIOJIb30BAaHUU OCHOBHOTI'O u
JTOTIOTHATEIHHOT O CBIPBSI B
nepepadbaThIBAIOIINXT MTUTIEBBIX

ON1
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MPOU3BOJICTBAX; omnpeaenseT
MOKa3aTey, XapaKkTepHU3yIOIIne
(HH3UKO-XUMUICCKHC u ono-
XMMHYECKUE CBOMCTBA TPU XpaHCHUS
U TepepabOTKH  CBHIPbS; OCHOBHEBIC
noKa3arenu KauyecTna,
XapaKTepU3yIOIIHe TOTOBYIO
MTPOYKITHIO

PD/ UC

GTPI
304

General
technology of
processing
industries

The discipline of the module forms the
scientific basis of technological pro-
cesses of processing and food produc-
tion; the use of basic and additional
raw materials in processing and food
production; determines the indicators
that characterize the physical, chemical
and biochemical properties during
storage and processing of raw materi-
als; the main quality indicators that
characterize the finished products

BIT
KOOK

ATOT 211

ABBIK-TYIIIK
OHIMJIEPIHIH
TayapTaHybl

Monyns ToHI TamaK —eHIMAEpiHIH
camacblHa, TaFaMbIK  OHIMICPIIH
KypaMmblHa, CaKTay pEXUMIiHE, TaMak
OHIMIEpIHIH KJIACCU(PUKAIMACHIHA
KemieHai — Oara  Oepemi;  Tamak
OHIMJICPIH IIBIFAPATHIH
KacinopbIHIapaa eHIIpicTi
YUBIMIACTBIPYIbI, eHJipic
TEXHOJIOTHSICBIHBIH ~ epeKIICTIKTepiH
JIOTUKAIBIK JKOHE JOWeKTI  Typne
Heri3aenal

B/l BK

TPP
211

ToBapoBeneHue
IIPOJOBOJILCTBEHH
BIX IPOJYKTOB

Jucuumimmaa MOJTYJIS naetT
KOMIUIEKCHYIO OLIEHKY KadecTBa
MMPOAOBOJIbCTBEHHBIX MPOAYKTOB,
cocTaBa MUIIEBBIX MPOAYKTOB,
PEKUMOB XpaHEHUS, KiIacCU(pUKAINN
MPOJOBOJIbCTBEHHBIX

ON1
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MPOYKTOB;JIOTHUECKU a
IIOCJIE0BATEILHO 000CHOBEBIBAET
OpraHHu3alI1io IIPOU3BOJICTBA Ha
MNPENNPUITUSX [0  TPOU3BOJICTBY
IIPOJOBOJIBCTBEHHBIX MPOIYKTOB,
0COOEHHOCTH TEXHOJIOTHH
MPOU3BOICTBA

BD UC

GMFP 211

The goods of a
message of food
products

The discipline of the module provides
a comprehensive assessment of the
quality of food products, the composi-
tion of food products, storage modes,
classification of food products; logical-
ly and consistently justifies the organi-
zation of production at food production
enterprises, the features of production
technology

BII
KOOK

SSM 212

Cranpaprray,
cepTuduKarTay
JKOHE METPOJIOTUs

Monyns ToHI  eHAipic  camachlH
Oackapy, TamaK eHIMIEpiH OHAIpY
caJachIH/ia cepTuduKarTay,
METPOJIOTHS ~ JKOHE  aKKpeIuTTey
caJlachIH/Ia, TEXHHUKAJIBIK
KyKaTTaMaHbl KOJNJIaHy —cCayachlH/a
JKOHE JKalIlbl Tajlanrap CcaJachlHIA
OiNiM  KEIIeHIH  KaJIbINTaCThIPabI;
TEXHHUKAJIbIK periiaMeHTTep
TaJlaNTapblHBIH ~ CaKTallyblHA O KYHeli
0aKpLIaY bl )KY3€Te achIpaIbl

B/l BK

SSM 212

CrannmapTuzanus,
cepTuUKAIHS 1
METPOJIOTHS

HucuumiuHa  Moayns — GopMupyer
KOMIUIEKC ~ 3HaHWM B oOmactu
yIpaBlieHHs] KaueCTBOM IPOU3BOJICTB,
cepTUdUKanny, METPOJIOTHU u
aKKpenuTanuu B chepe Mpou3BOJICTBA
MUIIEBBIX TMPOAYKTOB, B 0O0JIACTH
NPUMEHEHUs] W O0mHuX TpeOOBaHMUIX
TEeXHUYECKOU JTOKYMEHTALUH;
OCYLIECTBJICHUN  CHCTEMaTHYECKOT'O

ON5
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KOHTPOJIsSI COONIOACHUST TpeOOBaHUI
TEeXHUYECKUX PETIIaMEHTOB

BD UC

SCM 212

Standardization,
certification and
metrology

The discipline of the module forms a
complex of knowledge in the field of
production quality management, certi-
fication, metrology and accreditation
in the field of food production, in the
field of application and general re-
quirements of technical documenta-
tion; implementation of systematic
control of compliance with the re-
quirements of technical regulations

BIT/TK

ISO SB
215

NCO-
9001Cananbl
backapy

Monyns noniHae «Camna MeHeKMEHTI
Kyhenepi (CMX)» TYCIHiT1,
TepMHHIEp MeH aHblKTamanap; CMX
HOpMaTHBTIK 0Oazacel; CMIK eHrizy
JKOHE CEepTHU(HUKATTAY VIIH YKIEME;
cepTUdUKATTAY IKOHIHAETT OpraH/bI
caimay, Oackapy KayaIKepIIiJiri;
pecypctapabl  Oackapy.  OHIMHIH
eMipiik nuKiIiH xkocnapnay. JC¥-ra
Kipy OJJIaphl, OHIIpiCTi 6acKapyabIH
HET13Ti MPUHIUIITEDI.

BJI /KB

UK ISO
215

VmpasieHnne
kauectBoM CO-
9001

HJucuunnuHa MOZyns JAaeT MOHATHA
«CucteMbl MEHEIKMEHTAa KadecTBa
(CMK)», TepMHHBI W ONpeAETICHUS;
HOPMATUBHYIO 0azy CMK;
MOTHBAIIMIO TIPOBEJCHHSI BHEJPEHUS U
ceprudukannto CMK; BbIOOpEI oprana
no cepTU(UKaLUKN; OTBETCTBEHHOCTD
PYKOBOJCTBA; MEHEIKMEHT PECYPCOB.
[lmanupoBaHne KU3HEHHOTO IHKIA
npoaykuuu. ITytu Betynnenus 8 BTO,
OCHOBHbBIE MPHUHUMIIBI  yIPaBICHUS
IIPOM3BOJCTBOM.

BD/ EC

QM 1SO

Quality

The discipline of the module gives the

ON 10




215

Management
1SO-9001

concept of "Quality Management
System (QMS)", terms and definitions;
the regulatory framework of the QMS;
motivation for the implementation and
certification of the QMS; election of a
certification body; management
responsibility; resource management.
Product life cycle planning. Ways to
join the WTO, basic principles of
production management.

BII
KOOK

OP 214

OHipicTiK
MPaKTUKACHI

Keneci xocintik MiHAETTEpl HIeUIyre
KAaTBICTBl apHalbl TEOPHUSUIBIK Oinim
MEH IMPaKTHKAIBIK JaFJbUIap KeIeHIH
MeHrepyre MyMKiHIIK Oepei:

- KOCIMOPBIHHBIH YHABIMIIBIK
KYPBUTBIMBIH, OHBIH HeT13T1i
OemimMiienepi  MEH  KbI3METTEpiH,
oJiapbiH QYHKIUSUIApEl MEH ©3apa ic-
KUMBUIBIH XKY3€re achIpy;

- €T, CYT, OaJIBIK OHIMJIEPi MEH OCIM/IIK
MainapblH, KOFaMJBIK TaMaKTaHyJIbl
OHJIIPETIH KACIMOPBIHAAPIA OHIIPICTIK
KBI3MET TYpJIepi;

-aJIbIHFaH TarncepMa OolibIHIIA
aKmapaTThl 13/€y[i JKy3ere achIpy,
HaKThl  TEXHOJOTHSUIBIK  ecenTepi
JKYPTidy YIIIH KaXeTTi JepeKTepai
KMHAY )KOHE Taaay

BJl BK

PP 214

[IpousBoacTBeHH
ast MpaKTHKa

[lo3Bomster o0ONagaTe KOMILUIEKCOM
CHEUHANBHBIX TEOPETHUECKUX 3HAHUH
U TPAKTHYCCKHUX HABBIKOB, KacCaro-
IIUXCS PeUIeHNs CIeIyIomuX mpodec-
CHOHAJIBHBIX 3aj1ayu:

-OCYIIECTBIISTH OpTraHU3alHOHHYIO
CTPYKTYpY TpPEANpPUSATHS, OCHOBHBIC
€ro Tmoapa3feieHus] M CIOyxXObl, HuX

ON3
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(YHKITMH U B3aUMOJICHCTBUE;

-BUJIbI IIPOM3BOJICTBEHHON EATEIBHO-
CTH Ha MPEINPHATHAX [0 MPOHM3BO/I-
CTBY MSICHBIX, MOJIOYHBIX, PBIOHBIX
MPOAYKTOB ¥ PACTUTEIBHBIX MACelT;
00II[€eCTBEHHOT'O MUTAHMS;
-OCYIIECTBIIATh TOUCK WH(pOPMAIIH
Mo TIOJyYCHHOMY 3aJlaHui0, cOOp U
aHaau3 JAHHBIX, HEOOXOAMMBIX IS
HpOBCILCHI/IH KOHKpCTHI)IX
TEXHOJIOTHYCCKHUX paC‘ICTOB

BD UC

SP 214

Specialized
practice

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

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

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

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

BIT/TK

EOT
215

DneBarop
OHEPKACIOIHIH
TEXHOJIOTHSICHI

Ion 3JIeBaTOP OHEPKACiOi
TEXHOJIOTHSICHI-ACTHIKTHIH KAKCBI
CaKTaIyblH KaMTaMachl3 €TETiH CHJIOC
CHIBIMIBUTBIFBI Oap aCTBIK
KOMMachIHZa MeXaHUKaJIaHIbIPhUIFaH
cakray MpoLECiH 3epTTeii.
ACTBIKITEH JKacaJlaTblH 0apIIbIK
HpoLecTep MEH Olepanusiap TOJBIK
MEXaHUKAJIAHBIPbUIFaH, EHOCKTI a3
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KaXeT  eTeli, acTBIKTBl  TOJBIK
Ta3apTyIbl, KENTIPYIi ®KoHE CaKTaybl

KaMTaMachI3 eTy YKOHIHJET1
JKYMBICTap, aCTBIKTHI OPTAHBIH CBHIPTKBI
acepiHeH KAKCHI OKIIaynay,

KYPBUIBICTBI MaiaNaHy ayJaHbl a3
OoJaapl.

BJl /KB

TEP
215

Texuonorusa
3JI€BaTOPHOM
MPOMBIIUIEHHOCT
u

JucruruimHa TEXHOJIOTHUSI
JIIEBATOPHOW  MPOMBIINUICHHOCTH — —
U3y4yaeT MpOoIecC MEXaHU3UPOBAHHOTO
XpaHEHHs B 3EPHOXPAHUIMIIEC C CH-
JIOCHOW BMECTHMOCTBIO, OOecreunBa-
IONIMe HAWITYYIIYI0 COXPAHHOCTh 3ep-
Ha. Bce mporeccrl 1 onepanuu ¢ 3ep-
HOM, TIOJJHOCTBKO  MEXaHU3UPOBa-
HBL,UMCIOT MEHBIIYI0 TPYIAOEMKOCTb,
paboT 1O OO0CCICUCHHIO IOJHOU
OYHCTKH, CYIIKH M COXPaHHOCTH 3€p-
Ha, JIy4lIyI0 H30JIAIUI0 3epHa OT
BHEIIHUX BO3JICHCTBHI Cpe/ibl, MEHb-
Iyl TUIOINAAb HCIOJIb30BaHUE 3a-
CTPOMKHU.

BD/ EC

TEI
215

Technology of
elevator industry

The discipline technology of the
elevator industry-studies the process of
mechanized storage in a silo with a silo
capacity, ensuring the best
preservation of grain. All processes
and operations with grain are fully
mechanized, have less labor intensity,
work to ensure complete cleaning,
drying and preservation of grain, better
isolation of grain from external
environmental influences, a smaller
area of use of buildings.

BIT/TK

ASSE 215

ACTBIKTBIH
CaHBIK YKOHE

Caxray Ke31HIer1 ACTBIK
MIBIFBIHIAPBIHBIH KIKTETyil. ACTHIKTBIH
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camnajiblk ece0i

Taburu IIBIFBIHIAPBIHBIH
KOJIIAaHBICTAaFBl HOPMAaJaphbl. ACTBIK
’KOHE MaiyIbl JaKbUIAAPhl TYKBIMAAPEIH
CTaHJapTTay HOpMajay »KoHE calachlH
OaranayaplH MEMIIEKETTIK KYHeciHiH
KBI3MET €Tyi. ACTBIKKa KOHIHIIASHBI
Kongany. CraHmapT JKoHE KOHIWIHS
apachlHAAFbl AHBIPMAIIBUIBIK. ACTBIK
KaOBIIAay KOCITOPBIHBIHIA KONMAIBIK
JKOHE CaHIBIK XOHE CamaliblK €cerTi
KYPTizy. ACTBIK OHIMEPiH
KaOBLIAAYABIH ecebiH HKOHE
CTaTHCTUKACHIH Kyprizy. basucrik
Maccachl OOMBIHINA AaCTBIKTHI ECETKe
ay JKyHeciHme KyKaTTapIpl paciMIey.

BJI /KB

KKUZ 215

KonnuectBeHHBIN
U Ka4eCTBEHHBIN
y4eT 3epHa

Knaccudukamus moreps 3epHa IpH
XpaHeHuu. JIedcTByromye  HOPMBI
€CTEeCTBCHHOM yObLIH 3epHa.
DOyHKIUOHUPOBAHHE
rocyaapCTBEHHOU CHCTEMBI
CTaHJApTHU3ALlUM, HOPMHUPOBAHHE U
OLICHKa KauyecTBa 3€pHA U CEMSH
Maciu4HbIX KyJbTyp. IlpuMeHeHue
KOHAUIMHN Ha 3epHO. Paznmnuusa Mexay
CTaHJAPTOM W KOHIWIUSIMH. Bums
KoHauIMHA. Benenwe CckiIajackoro u
KOJIMYECTBEHHO-KAUE€CTBEHHOTO yueTa
Ha XJICOOTMPUEMHOM  TIPEATIPUITHH.
Benenne yueta W CTaTUCTUKHU
MIPUEMKH XJIEOOIIPOYKTOB.
OdopmieHre TOKYMEHTOB B CHCTEME
ydera 3epHa 1o 0a3uCHOM Macce.

BD/ EC

QQAG 215

Quantitative and
qualitative
account of grain

Classification of grain losses during
storage. Current attrition rates grains.
Functioning of the state
standardization systems, regulation
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and assessment of the quality of grain
and oilseeds cultures. Application of
conditions for grain. Differences
between standard and conditions.
Condition types. Warehouse
management and quantitative and
qualitative accounting for bakery
enterprise. Accounting and statistics of
acceptance of  bakery  products.
Registration of documents in the
accounting system grains by basis
weight.

BIT/TK

KXoeT
2216

Kypama xem
OHIIpY
TEXHOJIOTHSICHI

Kypama >xem-Oyi1 xaHyapra KaKeTTi
KOPEKTiK 3aTTap MEH 3arTapiaH
TYpaTblH apHaibl JaWBIHAAIFAH JKEM
Kypambl. Kypama xemre Oenrimi Oip
(hM3UKAJIBIK J)KOHE XUMUSIIBIK Oelriyiep,
JoMm, ric ToH. Ochliaiilna, MOIyNb MoHi
Kypama J>Ke€M OHAIPY TEXHOJOTHSICHI
JKOHE OHBIH CHIaTTamachl TypaJlbl
TYCiHIK Oepe/ti.

BJ1 /KB

TPK
216

TexHomorus
MIPOM3BOJICTBA
KOMOHMKOPMOB

Komb6ukopma — 3T0 chenuanbHO MpH-
TOTOBJICHHBI COCTaB KOpMa, COJIep-
JKaIre He0OXO0UMBIE [IJIs1 )KHBOTHOTO,
nuTaTenbHble W BemlecTtBa.  Jis
KOMOHMKOpMa XapaKTEePHBI ONpPEe/IeIIEH-
Hble (M3UYECKUE U XUMUYECKHE TPH-
3HAKW, BKycC, 3amax.Takum o06pazom
JUCITUTLTAHA MOZYJSI TaeT TOHSTHS O
TEXHOJIOTHH MTPOU3BOJICTBA
KOMOHMKOPMOB U €r0 XapaKTePUCTHKE.

BD/ EC

FPT
216

Feed production
technology

Combined fodder is a specially
prepared composition of feed, which
contains the necessary for the animal,
nutrients and substances. For mixed
fodder is characterized by certain
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physical and chemical characteristics,
taste and smell. Thus, the discipline of
the module gives concepts about the
technology of mixed fodder and its
characteristics.

BIT/TK

ASS 216

ACTBIKTBIH
caracelH
capanray

[ToH AaCTBIKTBIH XUMHUSUIBIK KYPaMbl
MEH TaraMIbIK KYHIBUIBIFBIH, OHIpiC
TEXHOJIOTHSICHIH JKOHE
KOCITOPBIHIAPIBIH MaTepUaIIbIK-
TEXHHUKAJIBIK  0a3aCblH,  ACTBHIKTHI
capanray IMpoOLECiHAEC HOpMalayibl,
CTaH/IapTTAY/ bl KOHE
cepTH(UKATTAYIBI, cakray
PSKHMJICPIH JKOHE  TachIMaJAayabl
YVFBIMJIAPBIH Oepeii oHEe 3epaeeii.

BJI /KB

EKZ 216

DKcrnepTusa
KayecTBa 3epHa

JucuunnuHa gaeT MOHATUS M U3ydaeT
XUMHAYECKHH COCTaB M IHUILEBYIO LIECH-
HOCTb 3€pHA, TEXHOJIOTHIO NPOU3BOI-
CTBA W MAaTepHaJIbHO-TEXHUUYECKYIO
0asy mnpennpusTHH, HOPMHPOBAHHE,
CTaHJAPTH3AINI0 W CepTHOUKAIUIO B
Mpolecce IKCIEPTU3BI 3epHA PEXKUMBI
XpaHEeHHUs1, U TPAHCTIOPTHPOBAHHE.

BD/ EC

EQG 216

Examination of
the quality of
grain

The discipline provides concepts and
studies the chemical composition and
nutritional value of grain, production
technology and material and technical
base of enterprises, rationing, standard-
ization and certification in the process
of grain examination, storage modes,
and transportation.

ON 10

BIT/TK

UTOT 217

¥H tapty
OHJIIPICIHIH
TEXHOJOTHSICHI

¥YH TapTy TEXHOJOTHSICHI - ACTHIKTHI
OHJIEy MEH OHJIEY/liH HETi3/Ie/IreH
o/IiCTepiHIH JKUBIHTBIFBI. OHBIH
HETI31HIe KYPBUIFAaH pPECypCTapibiH
aCTBIKTaH  IIBIFYBIHBIH  OapbIHIIA
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JKOFapbl TEXHOJIOTHSCHIH KOJIIaHYIbI
3epaescimi.

B/1 /KB

TMP 217

Texnonorus
MYKOMOJIBHOT'O
MIPOU3BOJICTBA

JlucuumivHa 1aeT MOHATHIO TEXHOJO-
TUH  MYKOMOJILHOTO  IPOU3BOJICTBA
NpeAcTaBiIsieT COo0O0H  COBOKYMHOCTB
000CHOBaHHBIX METOJIOB 0OpabOTKH H
nepepaboTku 3epHa. M3ydaer mpume-
HEHUE MAaKCUMAJIBHON TEXHOJOTHUU
BBIXOJ]a M3 3€PHA PECypCOB, 3aJI0KEH-
HBIX B €TI0 OCHOBE.

BD/ EC

TFP 217

Technology of
flour production

The technology of flour milling
production is a set of reasonable
methods of processing and processing
of grain. Studies the application of the
maximum technology for getting out
of the grain of the resources laid down
in its basis.

BIT/TK

AKSKS
217

ACTBIKTBI
KaObLIIaY JKOHE
cakray Ke3iHjeri
CTaHaapTTay

CrangapTrayIsiq JKAJIITBI
cunarramacsl. Ctanmaprray OOWBIHIIA
HOPMATHUBTIK  KykaTtap. FbuibiME-
TEXHHMKAJIBIK, HMHXKECHEPJIIK KoHE 0acKa
na KOFaM OiprnecTikTepiHig
CTaH/IapTTaphL.
OciMaiKIIapyanbUTbIFbI OHIMJICpiH
CTaH/IapTTayIbIH epeKILIeINiKTepi.
ACTBIK camachlHBIH KepCeTKIITepi.
Jonmi KOHE IOHI Oypimak
JAKpUIIapbIHA apHAFAH CTaHIAPTTap
Oemimaepi. OpTypmi  AaKbULAAPIBI
cranmaprray. JloHmi JkoHEe  JIoHI
Oypmaxk  JaKkpUIJapblHA  apHAJFaH
cTaHgapTTap OemiMaepi.

BJ1 /KB

SPHZ 217

Crangapru3zanus
IIPH IPUEMKE H
XpaHEHUH 3epHa

OO01mas xapakTepuCcTUKa CTaHIapTH3a-
ouu. HOpMaTI/IBHBIe JOKYMCHTBI 110
CTaH/IapTU3AIIUU. Hayuno-
TEXHUYECKUX, UHXEHEPHBIX U IPYTUX
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OOIIECTBEHHBIX OOBEJUHEHUH CTaH-
napTel. OCOOEHHOCTH CTaHIAPTH3AINH
NPOIYKIIMH pacTeHueBonacTna. lloka-
3aTeNid  KadecTBa 3€pHa. Pazneins
CTaH/IapTOB Ha 3E€pPHOBBIE M 3epHOOO-
O0oBble KymbTyphl. CTaHmapTH3aIMs
pasNuYHBIX KynbTyp. Paszgensl craH-
JApTOB Ha 3epHOBBIC U 3epHOO00OBEIC
KyJBTYPBI.

BD/ EC

SCAS 217

Standardization in
corn

acceptance and
storage

General characteristics of
standardization. Normative documents
on standardization. Scientific,
technical, engineering and other public
associations standards. Features of
standardization of crop production.
Grain quality indicators. Sections of
standards for cereals and leguminous
crops. Standardization of different
cultures. Sections of standards for
cereals and leguminous crops.

BIT/TK

ShOT
218

Kapma
OHJIIPICIHIH
TEXHOJIOTHSICHI

JKapma OHIIPICIHIH TEXHOJOTHSICHI
aCTBIKTBI KaiTa OHJIEY
KOCIIMOPBIHIAPBIHAA  SPTYpPIi  JoHAL
JaKpUIIapAsl  JKapMa MeH KapMma
OHIMJIEpIHE OHJICY/IIH TEXHOJIOTHSUIBIK
MPOLECTEePiH 3epTTeii. Binim
ANyIIBIIApABIH  KapMa  eHJIPICiHIH
TEXHOJIOTHSUTBIK MPOIIeCTEPiHIH
TUIMALTINIH apTTBIpyFa OarbITTalFaH
KOCIITOPBIHIAPIBIH OHIIPICTIK
KBI3METIHIH JKYMBICBIH 3epeJey.

BJ1 /KB

TKP
218

Texuonorus
KpPYISTHOTO
MIPOU3BOJICTBA

OOyuarommiicss  AUCITUIUIMHBIN3Y9aeT
TEXHOIOTHIO KPYIISTHOTO
MPOU3BOACTBAN3YYaE€T TEXHOJOTHYE-
CKHE TIPOIIECChI MepepadoTKH pa3jiny-
HBIX 3€PHOBBIX KYJIBTYp B KpYIy H
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KPYIISIHBIC TTPOAYKTHI Ha 3epHOIepepa-
OaTpIBAIOMINX MpeanpusITusix. M3yde-
HUE 00y4aeMbIMH PabOTHl MPOU3BOI-
CTBEHHOW JICSITEILHOCTH TPEATpUs-
TUM, HaANpaBJICHHOW Ha IOBBIIICHUE
3¢ pekTHBHOCTH TEXHOJIOTHIECKHUX
MPOIIECCOB MPOM3BOCTBA KPYII.

BD/ EC

TCP
218

Technology of
cereal production

The technology of cereal production
studies the technological processes of
processing various grain crops into
cereals and cereal products at grain
processing enterprises. Students study
the work of production activities of
enterprises aimed at improving the
efficiency of technological processes
for the production of cereals.

BIT/TK

KOKTB
218

Kaiita engey
KOCIOPBIHIAPHIH
JIaFbl
TEXHOXUMHMSLITBIK
OaxpLIay

OKBITBUIATBIH TIOHACP TaMakK oHJACY
KOCIMOPBIHAAPBIHAAFEl TEXHOXUMHU-
anplK  OakpulayAbl  3€pTTENl,
JMaiiblH OHIMJII OHIpYyJe KOJIaHBI-
JaThIH IUKI3aTThIH, KockiMia ma-
TepuanapablH, *KapThliaid ¢padpu-
KaTTapAblH XUMHUSUIBIK KypamMbl MEH
KAaCHETIH CHUINATTalThIH KepceT-
KIIITEpJl JKSHE OCBhl  KepceT-
KIIITepAIH KOJIJaHBICTaFrbl HOpMa-
TUBTIK KYXKaTTapra COMKECTIrlH
TaJAYAbl AaHBIKTAH BT

B/l /KB

TKPP 218

TexHOXUMUYECKH
I KOHTPOJIb Ha

nepepadaThIBatoL]
UX NPEAIPUITUILX

OOyuaromuiicss JUCUUIUTMHBL U3y4yaeT
TEXHOXUMHYECKHI KOHTPOJIb Ha -
LIEBBIX MepepadaThIBAIOIIUX MPeIIpH-
ATUSIX ONpEAeISIIOT TOKa3aTeNH, Xa-
PaKTEpU3YIONIHEe XUMHUYECKHH COCTaB
U CBOKMCTBO CBHIPbsSI, JOIOJHHUTEIBHBIX
MaTe-puaJIoB, MONy(paOpUKaTOB, WC-
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MOJIB3YEMBIX IPU MPOU3BOJCTBE T'OTO-
BOM NPONYKIMH, W AHAJIN3 COOTBET-
CTBHSI 3THX I[IOKa3aTelled IeHCTBYIO-
IIMM HOPMAaTHUBHBIM JOKYMEHTAM.

BD/ EC

TCPE 218

Technochemical
control on
processing
enterprises

The student of the discipline studies
techno chemical control at food
processing enterprises, determines the
indicators that characterize the
chemical composition and properties
of raw materials, additional materials,
semi-finished products used in the
production of finished products, and
analyzes the compliance of these
indicators with current regulatory
documents.

BIT/TK

GZA 219

FruieiMu
3epTTeyiep
QIiCHaMachl

[1oH ic xKy3iHAe KOHE TEOPHSUTHIK
TYPFBIIAH MIBIHIBIKTEI 3ePTTEYTe HKOHE
urepyre O0JIATBIH Onepanusiap MeH
SficTep JKUBIHTHIFBIHBIH SJIiCTEpi TY-
pauibl KeHewnTinreH Oinim Oepeni. Foi-
JIBIMU 9IICTEPJIiH apKaChIH/Ia aJaM
KapyJiaHaJibl, OJ1 FEUIBIMH MaKCaTThl
HIenryie KOJAaHbIIATBIH TPUHIUNITED
MEH TajlanTap.

BJ1 /KB

MNI 219

Metonomorus
HAyYHBIX
HCCIENOBaHUN

JucnumimHa naet pacmpeHHbIe 3Ha-
HUS O METOJIaX COBOKYITHOCTH OIlepa-
UMK U IPUEMOB, C TOMOIIBIO KOTOPBIX
MPAKTUYIECKU U TEOPETUIECKH MOKHO
M3YYIUTH U OCBOUTH JICHCTBUTEIIb-
HOCTh. braronaps Hay4YHbIM METOIU-
KaM YeJIOBEK BOOPY>KAaeTCsl, TPUHITH-
nmaMu 1 TpeOOBaHUSAMH, KOTOPEIE, OH
MPUMEHSET IPU PEIICHUH [TOCTaBJICH-
HOU HAYYHOU LIEeTIH.

BD/ EC

MSR 219

Methodology of
scientific research

The discipline provides advanced
knowledge about the methods of a
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set of operations and techniques,
with the help of which you can
practically and theoretically study
and master reality. Thanks to
scientific methods, a person is
armed with the principles and
requirements that he applies when
solving the set scientific goal.

B/1/KB | AKOKZhU | Acteiktsl Kaiita | ITon CTyIEHTTEpre ACTBIKTHI ON 10
219 enaey OHEPKACINTIK OHACY TEXHOJOTH- ON 11
KOCILIOPRIHIAPBIH | qCchIHBIH ~HETI3JEpIHE KOHE OHBI
BIH ZKYMBICBIH ACTBIKTHI KaliTa OHJey KOCilIOphIH-
YHBIMAACTRIPY JapblHAa cakTayFa OalIaHBICTBHI
aCTBIKTHI KalTa ©HJCY KOCIITOPHIH-
JIapBIHBIH YUBIMIACTBIPBLTYBIH
3epTTeyre KOMEKTeCe i
BJ1 /KB | ORPPZ Opranmzanus JlucnurinHa moMoraeT CTyIeHTaM
219 paboThI W3YYUTH OPTaHU3ALUIO IPEIIPUATHI
MPENNPUATHN IO | IO epepaboTKe 3epHA, CBA3aHHOU C
nepepadboTKe OCHOBaMH TEXHOJIOTUH ITPOMBIIIJICH-
3epHa HO#1 TIepepabOTKH 3epHa M €r0 XpaHe-
HHUCM Ha 3€pHO nepepaGaTHBanmI/IX
NPEAIPUATHIX
B /KB | OGP 219 | Organization of The discipline helps students to study
grain processing | the organization of grain processing
enterprises related to the basics of
industrial grain processing technology
and its storage at grain processing
enterprises
BJI/KB | AKST 219 | AcTbiKkTHI cakTay | MoOayNb/iH MOHI OHAIPICTIK KOHE TeX- ON 10

JKOHE KauTa
eHJCY
KOCIITOPBIHIAPHIH
JIarbl
TEXHOXHUMMSIIBIK

HUKAJIBIK 3€pTXaHa >KYMBICBIH YHBIM-
JACTHIPYAa KACINTIK OiTiM MEH JaF bl
JapAbl  KaJBIITACTHIPAbl; ACTHIKTHI
KaOblIZay, caKTay »JKOHE Tapary
Ke3lHOerlT TEeXHO-XUMHUSIBIK  OakKbI-




OaxpuIay

JAyJel KYPri3y Ke3iHie;, acThIK, VH
KoHE OJapAbl aHBIKTAY OMICTEpi cama-
ChIH aHBIKTAYy; VHHBIH (DU3UKAIBIK-
XUMHSUIBIK ~ KAaCHETTEPiH  aHBIKTAy,
aCTHIK JKOHE aCTBIK OHIMACPIHIH CaHBI
MEH CarachlH €CEIKe alaJIbl.

B /KB | TPHZ 219 | Texnoxumuuecku | Aucuumnuna Moayns  QOpMHUpYeT
174 KOHTpPOJIb Ha HpO(beCCI/IOHa.]'ILHLIe SHAaHUA U YMCHUA
MPEANPUATHAX TI0 | TTI0 OpPTaHHU3AIUH PadOTHl MPOU3BO-
XpaHEHUIO U CTBEHHO-TEXHUYECKOH J1ab0paTopuu; B
nepepadboTke IIPOBEICHUN TEXHOXMUMHUYECKOIO KOH-
3epHa TPOJISL IIPU IPUEMKE, XPAaHEHUU U OT-
IyCKE 3€pHA; NIPU OMPEACICHUN Kade-
CTBa 3€pHa, MYKH U MCTO0OB HUX OIIpEC-
IEJCHUS;,  ONpeAclieHnd  (HU3HKO-
XUMHYECKUX CBOMCTB MYKH; YyYeTe
KOJMYECTBA U Ka4Y€CTBA 3€pHA U 3CPHO
MPOIYKTOB.
BJ /KB | TCESGP Technochemical | The discipline of the module forms
219 control in the professional knowledge and skills in
enterprises for organizing the work of the production
storage and grain | and technical laboratory; in carrying
processing out techno-chemical control during the
acceptance, storage and dispensing of
grain; in determining the quality of
grain, flour and methods for their de-
termination; determining the physico-
chemical properties of flour; account-
ing for the quantity and quality of
grain and grain products.
NNOT Han xone HaH ITon HaH micipy eHipici camachkiHA ON5
B /TK 220 OHIMIEPIHIH KeHEUTLIreH OimiM  Oepeli  JKoHE ON3
B,H /KB TCXHOJIOIUsAChI MMPAKTHUKAJIBIK AarAblUIapabl ON4
BD / EC KaJ'ILIHTaCTLIpa,F[LI, I'-IaH )KQH? HaH-
TOKAILI OHIMJEPIH JaubIHIAY
TEXHOJIOTUSCBIMEH TaHBICTBIPpAAbI.




Onimaepai OHJICY/TiH 0apbIK
KEe3eHIEPiH, TOCUIIepl MEH TOCUIACpiH
JKOHE HaH MCH HaH-TOKAaIll OHIMICpiH
OHIIpY Ke3iHgeri (u3MKaNBIK-
XUMUSIIBIK, ~ ©3TepicTepmi  Kyhemneimi
YKOHE TAHBICTHIPAJIBI.

THHI
220

Texnonorus
xjebda u
XJI€000yTOUHBIX
156691 (S 0407

JlucuMIuinHa 1aeT pacuidpeHHbIe 3Ha-
HUS ©  (QopMHpYeT TNpaKTUYECKHE
HaBBIKM B O0JAacTH XJIEOOIIEKapHOTO
NPOU3BOJCTBA, 3HAKOMHUT C TEXHOJIO-
rmeil  MpHUrOTOBIEHUs  xyeba |
xe000ymouHbIx u3fenui. Cucrema-
TH3UPYET W 3HAKOMHT CO BCEMH O3Ta-
mamu, CriocodamMu W IpueMamu ooOpa-
OOTKH MPOAYKTOB U MPOTEKAOIIMMH B
HUX (PU3UKO-XUMHYECKUMU H3MEHE-
HUSIMH TIpY TIPOM3BOJICTBE XJieba U
XJICOOOYIOUHBIX M3/ICIIHIA.

TBBP
220

Technology of
bread and bakery
products

The discipline provides advanced
knowledge and forms practical skills in
the field of bakery production,
introduces the technology of making
bread and bakery products.
Systematizes and introduces all the
stages, methods and techniques of
processing products and the physical
and chemical changes occurring in
them in the production of bread and
bakery products.

UKBOKZh
U 220

Han, makapoHn
KOHE KOHAMUTEP
OHIMJIEpIH OHIIPY
OolibIHIIA
KaCINOPBIHAAPIBI
H JKYMBICHIH
YUBIMJIACTBIPY

I[Ion cTynmeHTTEepre HaH, YHHaH
JKacaJiFaH KOHAUTEPJIIK JKOHE MaKapoH
OHIMIEpl TEXHOJIOTHSCHI  OOWBIHIIA
TEOPHUSIIBIK, JKOHE MPAKTUKAIBIK OUTiM
oepeni. [IoHmi OKy Ke3iHIE OHIIPICTIH
TEXHOJIOTHSUTBIK TIPOIIECTEPIH OacKapy
omicTepiHe Hazap aymapebiaapl. Ham,
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VHHaH jKacajfaH KOHIMTEPJIK >KOHE
MaKapoH eHIMIEpIH OHTIPYIIH

TEXHOJIOTHUSIIBIK Ke3eHICPIHIe
00IaTBIH XHUMMUAIIBIK,
MHKPOOHOJIOTUSIIBIK, OHOXHMHUSIIBIK,
TepMO(PU3UKATBIK porecTep
3epTTEIC/II.
ORPPMKI | Opranuzamnus JluciuminHa JaeT CTyJASeHTaM Teope-
220 padoThI THYECKUE U MPAKTUYECKHE 3HAHUS I10
HpGZ[HpI/ISITI/Iﬁ 10 TEXHOJIOIuu XJ'IC63., MYYHBIX KOHIH-
IIPOU3BOJACTBY TCPCKUX W MaKapOHHBIX H3I[€J]I/II>'I.
xje0a, BuuManue npu M3ydeHWUH AUCIUTLIN-
MaKapOHHBIX U HbI YACIACTCA METOAaM YIIPABJICHUA
KOHIUTCPCKUX TEXHOJOI'MYCCKUMH IIpoLCCCaMu IPOo-
U3enui / n3BojicTBA. M3ydaeTrcss XUMHUUYECKHE,
MHKPOOHOJIOTHYECKHE,  OHMOXUMHUYIEC-
CKH¢E, TGHJ’IO(bI/BI/I‘ICCKI/IC IMPOLECCCHI,
MPOUCXOAAININX Ha TCXHOJOTHYCCKUX
CTagudgx IPOU3BOJACTBA XIIe6a, My4-
HBIX KOHAUTCPCKHUX U MAKAPOHHBIX
U3JIETTAN.
OEFPFC Organization of The discipline provides students with
220 work of theoretical and practical knowledge on
enterprises for the | the technology of bread, flour confec-
production of tionery and pasta. Attention in the
bread, pasta and study of the discipline is paid to the
confectionery methods of control of technological
processes of production. The chemical,
microbiological, biochemical, and the
rmophysical processes occurring at the
technological stages of the production
of bread, flour confectionery, and pasta
are studied.
BII /TK | KOOIT Kaiita engey MNHHOBaNMSIIBIK KBI3MET TaMakK >KoHE ON5
B /KB | 221 OHIpiCTEePiHIH KaiiTa OHJICY OHIIpiCTEePiHIH
BD/ EC WHHOBAITHSITBIK TEXHOJIOTHSICHIHIA  OapraH  CalibIH ON3




TEXHOJIOTUAJIaphbL

Oencenni  opelH  anmanel.  JKana
TEXHOJIOTHSIIAPBIH CaNachlH apTThIPy
KOHE eHTi3y Ke3iHme OaphliHIA Kem
maiiza anaThlH HMHHOBanus(0oceKere
KaO1IeTTl OHIM JKaCalThIH;
pecypcTapbl yHeMIey i JKOHE
[IHAKI3aTThI TEpeH eHJICY i,
SKOJIOTUSIIBIK Kayinci3
TEXHOJIOTHSIAPIbI KaMTaMachl3
€TETiH).

ITPP
221

MNHnoBammonHbIe
TEXHOJIOTHH
nepepabaThIBArOII
WX TPOU3BO/JICTB

JluctiinHa gaet mpencTaBieHue, 00
MHHOBAI[MOHHOM JEATEIbHOCTH 3aHU-
Marolee Bce 0oJiee aKTHBHBIE IT03H-
OUMB  TEXHOJOIMH  MMINEBBIX U
nepepadaThIBAOIINX MIPOU3BOJICTB.
WuHOBanus, mpu KOTOpOM OyAeT mo-
JlydeHa MaKCHMajbHas MPHOBLIL TPU
MOBBIIIICHHMA Ka4yeCTBa M BHEIAPECHUU
HOBEHIIIMX  TEXHOJIOTHI(CO3Iarormast
KOHKYPEHTHYIO TpPOJYKIHIO; obecrie-
YUBAIOIINE  pPeCcypcocOepexeHne U
rIIyOOKy!0 TepepadoTKy ChIphs, 3KO-
JIOTHYECKH O€30TacHbIC TEXHOJIOTHH).

ITPI
221

Innovative
technologies of
processing

Innovative activity is taking an
increasingly active position in the
technology of food and processing
industries. Innovation, in which the
maximum profit will be obtained by
improving the quality and introducing
the latest technologies(creating
competitive  products;  providing
resource-saving and deep processing of
raw materials, environmentally
friendly technologies).

ON4

NPozh 221

Han micipy
OHIIPICIHIH

Monyns TIOHIEPI KIKTEY
TY)KBIPBIMJIAMACHIH, acranTappl,
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JKa0IBIFBI

nadjanaHy — KaFuJajiapblH,  TOKAIl
KOMOWHATBIH JKaOABIKTAY ARl KYpaiabl;
JKaOABIKTapasl  Kayilci3 —IMmaimanany
epexenepiue, ipikTey
KpHUTEpHUIIIepiHe, JKaOIBIKTap ABIH
KapKBIHIBUIBIFBI ~ MEH  THIMIUTITIH
JKOFapbLIaTy YLIiH pe3epBTepai

ColKecTeHipyTe, LIBIFBICTAPIBIH
CTaHIAPTTAPBIH JKOHE eHIIpiC
HIBIFBIHAAPBIH Kaszipri 3aMaHFbI
KaOJBIKTapAbl  KOJAAHY  apKBUIBI
azaiiTyra JAFBUIAHIBIPY BT
KaJIBIITACTHIPAIBI.

OHP
221

O6opynoBanue
XJICOOTIEKapHOT O
POU3BOJICTBA

HJucnumiue  Moaynst  GopMupyer
MPEICTaBICHUS O KJIacCU(UKALUH,
YCTPOWCTB MPHUHIIHITAX ITEHCTBHSI, 000-
pyAOBaHHS  XJIEOONEKapHOTO Tpel-
npusThs; (GopMHupyeT NpeacTaBlICHUE
MpaBuWiiaX OE30MACHONW 3KCILTyaTaIruu
0o0opymOBaHUs, KPUTEPHSX BBIOOpA,
BBIABJICHUU PE3CPBOB ITOBBLIIICHUA HWH-
TEHCUBHOCTH M 3KOHOMHYHOCTH 000-
PYyIOBaHHS, HAaBBIKOB CHW)KEHUS pac-
XOJHBIX HOPM M CE€0ECTOMMOCTH IPO-
IYKIAA 32 CYET HCIOJIB30BaHUSA CO-
BPEMEHHOT'O 000PY/IOBaHUSI.

BPE 221

Bakery
production
equipment

The disciplines of the module form the
concepts of classification, devices,
principles of operation, equipment of a
bakery enterprise; forms submission to
the rules of safe operation of equip-
ment, selection criteria, identification
of reserves to increase the intensity and
efficiency of equipment, skills to re-
duce expenditure standards and pro-
duction costs through the use of mod-




ern equipment.

KII/ TK

PVKPOT
308

[Teuenne, Bady,
KEKCTep JKOHE
MPSIHUKTI
OHIMJIEepAl OHIPY
TEXHOJIOTHSICHI

¥YH OJKOHE KOHAWTEPIIK OHIMIED
OHIIPICIH JAMBITY TIEPCTICKTUBACHIHBIH
Kaii-kyii. KoHauTepiik eHIMIEpAiH
JKIKTEIyl MEH acCCOPTHUMEHTI, aaaM
TaMaKTaHybIH/IaFbl MaHBI3BL.
[Iuki3aTTelH  HEri3ri  TYpJepiHiH
CUTNIATTAMAChl, OHBIH TEXHOJIOTHSIIBIK
KacueTTepi KoHE OHTipiCKe
JaUbIHBIK. YHHaH JKacalaraH
KOHIUTEPIIK OHIMAEepre apHajaraH
KambIp Typiaepi. Kameipael OGocarty
JKOHe wmiey omictepi. KaMbIpmel miey
Ke31H/erl (hM3UKa-XUMUSITBIK
npouectep. Tect mallbIHAAManapbiH
KaJIBIITAY ToCUIIEPI. [Micipymig
TEXHOJOTHSUIBIK ~ PSKUMICPI  JKOHE
micipy kesiHae OonaTbiH  (U3MKa-
XUMHSUTBIK - Tiporiectep. Llmki skoHe
MicCipiareH 3IMOipIi OHIIPY
TEXHOJIOTHSICHIHBIH EPEeKILIETIKTEPI.
buckBur, KyM, KalHaTOoa  JKOHE
KaTmapiibl  KaMbIplaH  JKapThUIai
(dabpukarrapabt OHIIIpY
TEXHOJIOTHSICBIHBIH epeKIICTIKTEPI.

)1/ KB

TPPVKPI
308

TexHomorus
MIPOU3BOJICTBA
ne4yeHbs, Badeb,
KEKCOB B
MPSITHAYHBIX

171631 (11717

CocTosiHUE TIEPCIEKTUBBI  PA3BUTHS
MPOM3BOACTBA MYYHBIX M KOHIUTEP-
ckux umanenuit. Kimaccudukarnus u ac-
COPTUMEHT KOHJUTEPCKUX W3JICINH,
3HaYeHHE B TUTAHWE YeJIOBEKa. Xa-
PaKTEPpUCTHKA OCHOBHBIX BHUIOB CBbI-
Ppbs, €0 TEXHOJIOTMYCCKUX CBOWCTB U
MOATOTOBKA K TPOU3BOJCTBY. BHIIBI
TecTa JJII MYYHBIX KOHJIUTEPCKHUX W3-
nenuii. CriocoObl pa3phIXJICHUS U 3a-
Meca Tecta. CTpyKTypo-oOpa3oBaHHE
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Tecta. OUINKO-XUMHYECKUE MTPOLIECCHI
mpu 3amece Tecta. CriocoOsl (opmo-
BaHUsI TECTOBBIX 3ar0TOBOK. TexHOJIO-
TUYECKHAE PEKUMBI BBINICUYKH W (DU3H-
KO-XMMUYECKHAE TPOIECCHl TPOUCXO-
namae mpu BeITeukd. OCOOCHHOCTH
TEXHOJIOTHH TPOU3BOJICTBA TPSHUKOB
CBIPIIOBBIX ¥ 3aBapHbIX. OCOOEHHOCTH
TEXHOJIOTHH IPOM3BOJACTBA MOIy(hao-
PUKATOB M3 OMCKBHUTHOI'O, NIECOYHOTO,
3aBapHOTO U CIOEHOTO TECTA.

PD/ EC

TPCWCGP
308

Technology of
production of
cookies, wafers,
cakes and
gingerbread
products

The state of the prospects for the de-
velopment of the production of flour
and confectionery products. Classifica-
tion and assortment of confectionery
products, importance in human nutri-
tion. Characteristics of the main types
of raw materials, their technological
properties and preparation for produc-
tion. Types of dough for flour confec-
tionery. Methods for loosening and
kneading dough. Structure-formation
of the test. Physical and chemical pro-
cesses during dough kneading. Meth-
ods for molding dough pieces. Techno-
logical modes of baking and physico-
chemical processes occurring during
baking. Features of the technology for
the production of raw and custard gin-
gerbread. Features of the technology
for the production of semi-finished
products from biscuit, shortbread, cus-
tard and puff pastry

ASh-
SATOZT
308

OcCIMIIK MIKKi3a-
ThIHAH cajayaTThbl
a3BIK-TYJIK OHIM-

Monynbaig MoH1 cajayarThl
TaMaKTaHyJbIH FBUIBIMH  HETi3Iepi,
OoCIMJIIK INUKi3aTBIHAH cay TaMak
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JepiH eHAIpYAiH
3aMaHayy TeXHO-
JOTUSIIAPBI

OHIMJICPIH OHIIIpyTe apHaJIFaH
3aMaHayll TEXHOJOTHSIIApD  Typalbl
TYCiHIK Oepe[li; IHKi3aT TMeH ailbIH
OoHIMII camanbl OakpliayFa apHajIFaH
HETi3Ti HOPMATHBTIK MaTepHaIap MECH
QNJBIHFBI  KaTaplibl  TEXHOJOTHSIIBIK
ozicTep; cay TaMak OHIMAEPIH eHAIpY
VIIiH KalTa eHJey ©HEpKaCiOiHiH
TEXHOJIOTHSUTBIK  TIPOIIECIHIH OPTYPII
Ke3CHICPIHIH MakcaThl MEH PEeXHMi
TypaJbl oitiM KaJIBIITaCThIPYFa
JKopIemMaece i

CoBpeMeHHbIE
TEXHOJIOTUH IIpO-
M3BOJICTBA MPO-
JTyKTOB 3JTOPOBO-
T'0 IIUTaHusA U3

JucnumnHa MOAYJS TaeT MpeAcTaB-
JICHHE O Hay4YHBIX OCHOBaX 3JJ0POBOTO
MATaHUs, COBPEMEHHBIX TEXHOJIOTHIX
MIPOM3BOJICTBA IPOIYKTOB 3I0POBOTO
MUTaHUS U3 PACTHTEIBHOTO CHIPHS;

PaCTUTECIBHOTO OCHOBHBIX HOPMAaTUBHBLIX MaTCpHaJIOB
HI[ / STPPZPRS ChIpbA U MPOrpeCCUBHBIX TCXHOJOTHYCCKUX
KB 308 npueMax ajist EOHTpOJ'IH KadyeCTBa CbI-
pbsl M TOTOBOW MPOMYKIMH; CHOCO0-
cTByeT (OPMHPOBAaHHIO 3HAHUH O
Ha3HAUYCHUKU W PCKHUMaAxX PpasiIndHbIX
9TallOB TCXHOJIOTUYECKOTO IIpoIecca
nepepadaThIBAIOIINX MPOU3BOACTB 10
MIPOU3BOJACTBY IIPOLYKTOB 3I0POBOIO
IIUTaHUA
Modern technolo- | The discipline of the module gives an
gies of production | idea of the scientific fundamentals of
of healthy food healthy nutrition, modern technologies
MTPMEV from vege_table for the production of heal_thy foods
RM 308 | "aW materials from vegetable raw materials; basic

regulatory materials and advanced
technological methods for quality con-
trol of raw materials and finished
products; contributes to the formation




of knowledge about the purpose and
modes of the various stages of the
technological process of processing
industries for the production of healthy
food products

KII/ TK

TPOT
309

ToptTap MEH
MUPOKHBIN

OHIIIPY

TopTrap MeH KOHAWTEPIIK OHIMACD
eHipiciHaeri MIMKI3aT neH
MaTepHaIIapablH, KJIACCH()UKAIMICHI.
Kocnanapapia KJIacCU(HUKALHACHL.
TopTTap MeH KOHIUTEPIIK OHIMIEPIIH
CHUIIaTTaMajapsl. Toprrap MEH
KOHAUTEPITIK OHIMIIEP/IIH
KIJIACCU(PUKAIISICHI HKOHE
ACCOPTUMEHTI. ToptTap MeH
KOHIMTEPJIIK  OHIMJEP CalachIHBIH
OpPraHOJIENTUKAIBIK JKoHE (HU3UKa-
XUMUSUTBIK KepceTKilTepi,
NIMKI3aTTBIH TaFaMIblK KYHJBUIBIFbI
JKOHE YHHAH >KacaJlFaH KOHIUTEPIIiK
OHIMJIEPMIiIH HETi3Ti TONTaphl, CaKTay
HIapTTapbl MEH Mep3iMepi.

]I/ KB

TPTP 309

Texnonorus
MIPOM3BOJICTBA
TOPTOB u
MTUPOKHBIX

Knaccudukaius cbipbsi 1 MaTepHalioB
MIPH MPOU3BOACTBE TOPTOB M IHPOXK-
HeIX m3nenui. Knaccudukanus mo0a-
BOK. XapaKTEepUCTHUKAa TOPTOB W IIH-
poxHbIX m3nenwid. Kiaccudukamus u
aCCOPTHMEHT TOPTOB M IHPOXKHBIX
mnenuii. Opranonentudeckue u pu-
3UKO-XHUMHUYECKHE IIOKa3aTeld Kaye-
CTBa TOPTOB W ITHPOXKHBIX H3JCIIHM,
MUIIEBAast IEHHOCTh CHIPhS U OCHOBHBIX
TPyl MYYHBIX KOHIUTEPCKUX H3JIE-
JIWH, YCIIOBYSI U CPOKU XPAHEHUSI.

PD/ EC

TPCP 309

Technology  of
production of
cakes and pastries

Classification of raw materials and
materials in the production of cakes
and pastries.  Classification  of
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additives. Characteristics of cakes and
pastries. Classification and assortment
of cakes and pastries. Organoleptic and
physico-chemical indicators of the
quality of cakes and pastries,
nutritional value of raw materials and
main groups of flour confectionery
products, storage conditions and terms.

KII/ TK

KShOOT
310

Kapamens xone
IIOKOJTaT
OHIMJIEpiH OHIIPY
TEXHOJIOTHSICHI

Kapamens Typaibl >Kalmbl MaiMeT.
OHpipicke  MUKI3aTTH  JaWBIHIAY.
Canmanapnel  naisingay. Kapamens
JKOHE IIOKOJTaT OHIMJIEPiHIH
CHITATTaMaCHI. [IukizarTapasiy
KJIACCU(DUKAITHSCHI. Kocnanapabsig
KIIaCCU(UKAIHSCHI. Kapamens
mopOaTel Kapamenb MAacCachlH JKOHE
HIOKONIaJl ~ OHIMJAEpiH  JadbIHAay.
Kapamernb xoHe 1M0KO0JIa1 OHIMACPIHIH
CarachHbIH OPTaHOJICNTHKAIIBIK KOHE
(hM3UKa-XUMHSITBIK KOpCeTKIITepi,
HIMKI3aTThIH ~TaFaMIbIK KYH/BUIBIFBI
JKOHE YH IIOKOJIQJBl MEH Kapamelnb
OHIMJIEpIHIH HETi3ri TONTaphl, CaKTay
HIapTTapbl MEH Mep3iMepi.

]I/ KB

TPKShI
310

Texnonorus
MIPOU3BOJICTBA
KapaMemnu 1
MIOKOJIAJHBIX
56691 () 0707

Oo6mmue cBeneHus o kapamenu. [loaro-
TOBKA CHIPbS K MPOU3BOACTBY. [Ipuro-
TOBJICHHE HAYMHOK. XapaKTepHCTHKA
KapaMenu ¥ TIOKOJJHBIX HW3JICIHIA.
Knaccudukanus ceipbs. Knaccuguka-
must no6asok. Ilpurorosnenue kapa-
MEJILHOTO CHpoNa KapaMelbHOH Mac-
CBhl M IIOKONIQJHBIX u3aenuid. OpraHo-
JeNTHYECKue U (UIUKO-XUMHUUECKHUE
MOKa3aTe M KayecTBa KapaMelu U II0-
KONAJHBIX W3JCTHH, MHIIeBas LCH-
HOCTb CBIPbSi 1 OCHOBHBIX TPYIIT My4-
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HBIX NIOKOJAIHBIX U KapaMelbHBIX
W3JIENNN, YCIIOBUS M CPOKHM XPaHEHUSI.

PD/EC | TPCCP 310 | Technology of General information about caramel.
production of Preparation of raw materials for
caramel and production. Preparation of fillings.
chocolate Characteristics of caramel and
products chocolate products. Classification of

raw materials.  Classification of
additives. Preparation of caramel syrup
caramel mass and chocolate products.
Organoleptic and physico-chemical
indicators of the quality of caramel and
chocolate products, nutritional value of
raw materials and main groups of flour
chocolate and caramel products,
storage conditions and terms.

KII/2KO OHpipicTik bimiMm amymprFa mwHKI3aTTRI  KaWTa

OK/TIJ npaktuka/[lpousB | eHuey jkoHE TaMaK OHIMIEPIH OHIIpYy

BK/PD OJICTBEHHAsA KOCIITOPBIHIAPBIH/IAFbI OHJIIPICTIK

ucC npaktuka/Speciali | KpI3MeT Typanbl TyciHik Oepeni/laet
zed practice npefcTaBieHne  oOydaromemycs o

HpOI/ISBOJlCTBeHHOI\/'I JCATCIIBHOCTU Ha
MPENPHUITUSAX TI0 TTePepadOTKe CHIPhS
H MPOU3BOJICTBY MPOAYKTOB
nutanust/Gives the student an idea of
the production activities at the
enterprises  for  processing  raw
materials and food production.

KII/2KO | DP/PP/PP Jlumomans JUMIIOMJIBIK JKYMBICTBIH TarcChblpMachl

oK/ | 307 npaktukacs/IIpe | OoiibIHIIA akmapaTThl i31eyre, HaKThI

BK JUTUIIOMHAS TEXHOJIOTHSUIBIK €CEIITeY ISPl KYPrizy
npakTuka/Pregrad | yuriH KakeTTi JepeKTepii >KuHayFa

uation practice

JKOHE Tanjgayra MYMKIHJIIK
oepeni/llo3Bosier OCYIIECTBIISTD
HOUCK MH(POPMAIMHU TI0 TOIyYCHHOMY
3aIaHAI0 TUTIJIOMHON paboThI, COOp |




aHaJIu3 JaHHBbIX, HGO6XOI[I/IMI>IX JJIs1
IIPOBEACHUA KOHKPETHBIX
TEXHOJIOTHYECKNX  pacderoB/Allows
you to search for information on the
received task of the thesis, collect and
analyze data necessary for specific
technological calculations







