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I3IPJIEYIIIJIEP/ PASBPABOTUYMUKHN// DEVELOPERS:

Kamurtka Imutpuii ApkaapeBud - KaiiTa OHACY TEXHOIOTUSCHI KOHE CTaHAApTTay KadeapachiHbIH
OKBITYLIBICHI;

CaruroBa ['ynpna3 CaHcbhi30aeBHa— KaiiTa OHJIEY TEXHOJIOTHSICHI )KOHE CTaHIapTTay
KadeIpachlHbIH aFa OKbITYIIBICHI;

MyxamenoB Tanrat AMaHrainueBuy — KaiiTa eHjiey TEXHOJOTUSACH] )KOHE CTaHapTTay
KadeIpachlHBIH aFa OKBITYIIBICHI, MATHCT;

Epim Hyp6on AmaHTaeBHY — KaiiTa ©HJIey TEXHOJIOTHSCHI XKOHE CTaHAapTTay KadeIpachlHbIH ara
OKBITYLIBICHI, MATUCTP;

TneybaeBa 3apuHa baypipkaHOBHA — KaiiTa ©HJICY TEXHOJOTHUSICHI XKOHE CTaHIAPTTAYy
KadeIpachlHBIH aFa OKBITYIIBICHI, MATHCT;

Adonnna Banentuna Anekcanaposna — 4 kypc cryaenti OI1 6B07202 — ©11DKOOOT;

No3 Anacracust BnagumupoBaa — 3 kypce crynenti OI1 6B07501 - A©GOCC;

Kamutka JImutpuii ApkaabeBuY - IPENo10BaTeIb KaQeapbl TEXHOJIOTHH NIEPEPadOTKH U
CTaHJIaPTH3AINH, MATUCTP;

Carutosa ['ynpaa3 Cancpi30aeBHa — CT.IIpenooBaresb Kadeapsl kKadeapbl TEXHOIOTUU
nepepaboTKH U CTaHIapTH3AIIHH,

MyxamenoB Tanrat AMaHraiueBuy — CT.IPENOAOBaTENb Kadeapsl Kageapbl TEXHOIOTHI
nepepaboTKH U CTaHIapTH3AINH, MATUCTD;

Epimr Hyp6on1 AmantaeBuy — cT.pemnoaoBaTeb kadenpsl kadeapsl TEXHOJIOTHH MepepadoTKU U
CTaHJIapPTH3AINH, MATHCT;

TneybaeBa 3apuna baybipkaHOBHA — CT.IpEIOA0BaTENb Kageapsl Kageapbl TEXHOIOTHI
nepepaboTKH U CTaHIapTH3AIH, MATUCTD;

Adonuna Banentuna AnekcanapoBHa — ctynentka 4 kypca OIT 6B07202 — TIIIIPC;
No3 Anacracusa BnagumuposHa — ctynentka 3 kypca OIT 6B07501 - CCIIIIIT;

Kaltka Dmitry Arkadievich - Lecturer of the Department of Processing Technology and
Standardization, master;

Sagitova Gulnaz Sansyzbaevna - Senior Lecturer of the Department of Processing Technology and
Standardization;

Mukhamedov Talgat Amangalievich - Senior Lecturer of the Department of Processing Technology
and Standardization, master;

Yerish Nurbol Amantaevich - Senior Lecturer of the Department of Technology of Processing and
Standardization, master;

Tleubayeva Zarina Bauyrzhanovna - Senior Lecturer of the Department of Technology of
Processing and Standardization, Master;

Afonina Valentina Alexandrovna - 4th year student of EP 6B07202 - TPPRS;

loz Anastasia Vladimirovna - 3rd year student of OP 6B07501 - SSPPP;



YCBIHBLJIAblI/ PEKOMEHJIOBAHO/ RECOMMENDED:

KaiiTa eHIIey TEXHOIOTHSCHI )KOHE CTaHIapTTay Kadeapa OThIPBIChIHAA KapacThIpbliabl, 2023 XK.
24. 04 Ne 4 xaTrTama

PaCCMOT‘peHa Ha 3aceaHuu Ka(beI[pBI TEXHOJIOTUHN HeDeDa6OTKI/I U CTAHAAPTU3ANU, ITPOTOKOJI No
4 ot 24.04 2023 r.

Considered at a meeting of the department processing Technology and Standardization,protocol No.
4 dated 24. 04 2023 y.

B. JIBypedeHcKkuii aTbIHIAFbl aybUIIIAPYaIIbUIBIK HHCTUTYTTHIH HHCTUTYTTHIH 9IICTEMENIK
KOMHCCHUSICHIHAA TaNKbIIaHabl, 2023 k. 28.04 Ne 2 xarTrama

OO6cyxaeHa Ha 3aceaHuU METOJIMYECKON KOMUCCHUI CETTbCKOXO035ICTBEHHOTO HHCTUTYTa UMEHH B.
JIBypeuenckoro npotokos Ne 2 ot 28.04. 2023 r.

Discussed at a meeting of the methodological commissions of the agricultural production Institute
named after V. Dvurechensky,protocol No. 2 dated 28. 04. 2023 y.

Oky anicTeMenik KeHeciHiH menriMiMeH YebHbUIb, 2023 . 03 05 Ne 5 xatrama
PexoMenoBana pemeHneM YueOHO-MeToIuIeckoro coreta, mporokos Ne 5 or 03. 05.2023 r.
Recommended by the decision of the Educational and Methodological Council,

Protocol No. 5 dated 03. 05. 2023 y.

Keuaeci kyxkaTTap Herizinae kacajajabl:
- XKorappr Oimim  OepylmiH MEMJIEKETTIK JKalmblFa MIHAETTI craHaapTel, Ka3zakcran
PecrryOnmkaceiabiy FeutbIM skoHE skoFapbl OUTiM MuHHCTPiHIH 2022 xburFbl 20 mrimaemeri Ne 2
OyiipsirsiMeH OekiTinred (20.02.2023 x. e3repicTep MEH TOJBIKTHIPYIAPMEH);
- OJIEYMETTIK OpINTECTIK MEH JJIEYMETTIK JKOHE €HOEK KAThIHACTAPBIH pEeTTeY J>KOHIHJETI
pecnyONIMKaNbIK YII XKakKThl KOMUCCHSHBIH 2016 xpuiFbl 16 Haypbi3garbl O€KITIATeH Y ITTHIK
OUTIKTUTIK meHOepi;
- KC "KaHTTbI KOHAUTEPIIIK OHIMIEP MEH KaKao YHTaFbIH eHAIpY", OyipbIk Ne 263, 26.12.2019 x.
- KC "Kpyn ennipici", Oyiipsik Ne 263, 26.12.2019 x.
- KC "Makapon eHiMaepiH enfipy", Oyipsik Ne 263, 26.12.2019 x.
- KC "Cycreiaap engipici” Oyiipsik Ne 263 26.12.2019 x.
- KC "Taramnap ennipici”, Oyipsik Ne 263 26.12.2019 x.
- KC "Amrsitksr enpipici”, Oyitpsik Ne 263 26.12.2019 x.

Pa3paGorana Ha OCHOBaHMH CJICAYIOIIHUX JOKYMEHTOB:
- I'ocynapcTBeHHbIN 00111€00513aTeNbHBIN CTaHAAPT BBICHIETO 00pa30BaHUsl, YTBEPHKJIEH MPUKA30M
MunucTpa HaykH U Bbiciero oopazoBanus Pecybnuku Kazaxcran ot 20 urons 2022 roga Ne 2 (c
n3MeHeHussMu 1 ononHeHusMu ot 20.02.2023 1.);
- HammonanbHas pamka KBanu(uKaiuil, yrBep:kJeHHas nporokoioM oT 16 mapra 2016 rona
Pecny0OnmkaHCKON TpeXCTOPOHHEM KOMHCCHEW MO COLMaIbHOMY MapTHEPCTBY U PETYIMPOBAHHUIO
COLIMAJIbHBIX U TPYAOBBIX OTHOLLIEHUH,
- [IC «IIpon3BoACTBO CaxapUCTBIX KOHAUTEPCKUX H3JAEINNA U KaKao MOpOIIKay, mpuka3 Ne 263 ot
26.12.2019 .
- [IC «IIpousBoacTBo kpym», mpukas Ne 263 ot 26.12.2019 1.
- [IC «IIpon3BoacTBO MakapoOHHBIX U3A€auil», puka3 Ne 263 ot 26.12.2019 r.
- [IC «IIpon3BoacTBO HanUTKOBY, puka3 Ne 263 ot 26.12.2019 r.
- [IC «IIpon3BoaCTBO CHEKOBOM MpOAYKLIUN», Tpuka3 Ne 263 ot 26.12.2019 1.
- [IC «IIpousBoacTBO aposxkeity, mpukasz Ne 263 ot 26.12.2019 r.



Developed on the basis of the following documents:
The State mandatory standard of Higher Education, approved by the Order of the Minister of
Science and Higher Education of the Republic of Kazakhstan dated July 20, 2022 No. 2 (with
amendments and additions dated 20.02.2023);
- National qualifications framework approved by the protocol of March 16, 2016 by the Republican
tripartite commission on social partnership and regulation of social and labor relations;
- PS "Production of sugary confectionery products and cocoa powder", order Ne. 263 dated Decem-
ber 26.12. 2019.

- PS "Production of cereals", order Ne. 263 dated December 26.12. 2019.

- PS "Production of pasta", order Ne. 263 dated December 26.12.2019.

- PS "Production of drinks", order Ne. 263 dated December 26.12.2019.

- PS "Production of snacks", order Ne. 263 dated December 26.12. 2019

- PS "Production of yeast", order Ne. 263 dated December 26.12.2019.

KEJICUIAY/ COIJIACOBAHO:

AK "Kocranaii MenbskoMOuHaThI" /
AO «Kocranaiickuii MeIbKOMOHHATY/
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aaa“cmﬁ Menb aTonm‘fl Huxonesuu/

0B Aaronuii Hukonesuu/
onepndéirspv Adiatoly Nikolaevich
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Binim Oepy 0arnapiaMachbIHBIH NACIOPTHI
ITacnopT o0pa3oBaTebHOI MPOrpaMMbl
Passport of the educational program

BBB kojabl ;koHe aTaybl/
Kon n nazBanue OI1
EP code and name

6B07203 Kaiita eniey xoHe TaMaK OHIIPICTEPiHIH
TexHosnorusicbl/ TexHonorus nepepadaThIBAONIIX U
nutieBbIx mpousBoacTB/ Technology of processing and food
production

Bisim Oepy cajiacbIHBIH KOAbI
JKIHe KiKkTesyi /

Ko u kinaccupuxanus
obJactu odpa3oBanus/

Code and classification

the field of education

6B07 UnmxeHepiik, oHACY KoHE KYPBUIBIC cajianapbl/
Wmxenepusie, oOpalaThIBaIOIIME W CTPOUTEIbHBIE OT-
pacau /Engineering, manufacturing and construction in-
dustries

Jasipjiay 0aFbITBIHBIH KOJAbI MEH
KiKTeyi/

Koa u knaccugukanus
HamnpaBJICHUSA HOI{FOTOBKI/I/
Code and classification

areas of training/

6B072 OnpipicTik )oHE OHJICY canaiapbl/
[IpousBoacTBeHHBIE W 00pabaThIBAIOIINE
Productive and manufacturing industries.

orpaciu/

Binim Gepy Oarnapaamanapsl
ToOBbI /I'pynna o6pazoBaTebHbIX
nporpamm / Group of educational
programs

B068 Asbik-Tynik eHiMaepin euzipy/ IlpousBoncTBo
npoaykroB nutanus/ Food production

Bigim BB Typi/ Bux OIl/ EP type

Konpmansictarsl/JleiictByromasi/Acting;

BBXCX O0olBIHIIIA JeHreiii/
Yposenb mo MCKO/ ISCED level

BBXCII /MCKO/ ISCED 6

YBI OoiibiHmIa AeHreiii/Y poBeHb
no HPK/ NQF level

YBIII /HPK/ NQF 6

CB1I 6oiipiHIIA geHrei/
Yposensb mo OPK/ ORK level

CBII /OPK// ORK 6 (6.1)

bbb aiipbikimna epexmenikrepi/
OT1InunTeabHbIE 0COOEHHOCTH
OII / EP distinctive features

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

Ycaosus peammzanuu OIl poas
JiMI ¢ MHBaJIMaAHOCTHIO 1 OOIT /
Conditions for the implementation
of EP for students with disabilities
and special educational needs

Myrenektiri 6ap OuliM  anymbUIapablH — OutiM - Oepy
OpOIeCiH  KaMTaMmachl3 €Ty VIIIH  YHMBEPCHUTETTIH
aKaJeMUSUIBIK casicaThlHAa COMKec MoHAepaiH ( OapibK
MOJYJbJAEPIIH), TpPaKTUKAIAPAbIH OHE  KOPBITHIH/IBI
aTTecTaTTay pociMIEpiHIH TOPTIO1 TOIBIK CaKTaIaIbl.

"MyrenekTiri O6ap OUTIM anymbUIapAblH MOHI UrepyiHiH
apHaiipl maptrapsl" OoilbIHIIA MyTeNeKTIri O6ap axamaap
ywin xoHe EBb Oeitimney Bbb apnamran  KocbMmina
OeIMIH €HrI3y apKbUIbl OKYy >KYMBIC OarjapiamaliapblH
(cunnmabycTapbl) o3ipiiey apKbUIbI iCKE aChIPbLIAIbI.

Jost obecrieueHus 00pa3oBaTeIbLHOTO nporiecca
oOyyaromuxcst ¢ uHBaIMgHOCThI0O U OOIl coxpansiercs
TIOJTHBIN JUCIUTUTAH (MOJYyJIeH), TMPAaKTUK H TPOIEAYPHI
UTOTOBOM aTTecTallud B COOTBETCBUU C AKaJeMHYECKOH
TIOJIUTUKON YHUBepcUTeTa. JlJIsl U1 ¢ MHBaIMIHOCTHIO U
OOII apantanumonnas Ol peanusyercs yepe3 pa3pabOTKy
Pabounx yueOHbIX mporpamMMm (cuiuiabycoB) MyTeM




«CrenuansHpie
O0y4aromuMucs ¢

BKJIFOUYCHHUSA OOIOJHHUTCIBHOI'O pasaciia
yCiioBUsA  OCBOCHUA  NUCHUIIIMHBI
uHBAIUIHOCTBIO 1 OOID»).

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

OKbITY HBICAHBI/
®opma odyueHus/
Form of study

Kysnnisri/Ounoe /Full time

Oky w™ep3imi/Cpoxk  o6yuenus/ | 4 xbu1/ 4 ronal/4 years
Training period
OkpITy  Tidi/SI3pik  o0yueHus/ | Kazak >xoHe opbic/kazaxckuii u pycckuii / kazakh and

Language of instruction

russian

Kpenur kenemi/
O6bem kpeauTos/ Loan volume

AxaneMusIbIK KpeauT/ AkajgeMudeckux kpeautos 240/
Academic credits 240 ECTS




TYJEK MOJEJII/
MOJEJIb BBIITYCKHUKA/
GRADUATE MODEL

Binim Oepy 0araapiamacbinbiH MaKcaThl/ Lleqb 00pa3oBaTeibHOI MporpamMmbi/
The purpose of the educational program

KaiiTa eHzey xoHe TaMaK ©HAIPICTEPIH/IE TEXHOJIOTHSIIBIK MPOILIECTEP/Ii )KYPri3y YIIiH MaMaH1ap
nasipiay / [TonroToBka CreaaInucToOB ISl BEACHHUS TEXHOJOTHUECKUX MTPOIIECCOB Ha
nepepabaThIBarOIIKX M MUINEBIX mpou3BoacTBax / Training of specialists for conducting
technological processes in processing and food industries

bepinerin nopexe/llpucyxnaemas crenenb/ Awarded degree

«6B07203 Kaiita eHJiey )KoHE TaMaK OHIIPiCTEPIHIH TEXHOJIOTUACKD OiTiM Oepy OarmapiaMacsl
OOMBIHIIIATEXHUKA YKOHE TEXHOJIOT s OakanaBpbl / GakagaBp TEXHUKH M TEXHOJIOTHI 1O
obpazoBarensHOM nporpamme «6B07203 TexHonorus nepe-padaThiBAIONIUX U MUIIEBBIX
npou3BozctB / Bachelor of Engineering and Technology in the educational program «6B07203
Technology of Processing and Food Productiony

Maman JayassiMaapbiHbIH Tiz0eci/ Ilepeuensb nosuknocreit no OII/ List of positions on OP

TEXHOJIOT, OKIMIII, MEHIepYIIli KaiTa OHJIeY OHIIPICI KOCIMOPBIHIAPBIHIA OHIIPIC, KOJUISIK OKbI-
TYIIBICHI, ONIEPATOP, 3€PTXAHAIIIbI, 3ePTXaHa MEHIEPYIIiCi, OHAIPiC OACTHIFbI / TEXHOJIOT,
AAMUHUCTPATOP, 3aB. IPOMU3BOACTBOM Ha MPCAIPUATUAX Hepepa6aTLIBafome IMPONU3BOACTB,
nperoaaBaTeyib KOJJICKaA, OIieparop, J'Ia60paHT, SaBeI[yIOIHI/Iﬁ na6opaTopHH, Ha4dYaJIbHUK
npousBoctia / technologist, administrator, head. production at the enterprises of processing
industries, college teacher, operator, laboratory assistant, head of the laboratory, head of production

Kaciou kbi3meT 00bekTisiepi/ O0beKTHI NPOo(hecCHOHAILHOM 1eATeJIbHOCTH/
Objects of professional activity

TaMak eHIMJIepiH KaiTa eHIey OHIIPICTepPiHIH KICIMOPBIHAAPHL, K00allay HHCTUTYTTAPbl, FEUIBIMU
MEKeMeIIep, OKY OPbIHAaphl, KOFAM/IBIK TAMaKTaH/IbIPYy KOCIIOPBIHAAPHI / TIPEATPUATHS
nepepabaThIBAIONINX MTPOU3BOJCTB MHUILEBHIX MPOIYKTOB, TPOEKTHBIE HHCTUTYTHI, HAYYHBIC
yUpeKACHUs, yueOHbIe 3aBSICHUS, TPEANPUATHS o0mecTBenHoro nmutanus / FOod processing
enterprises, design institutes, scientific cinstitutions, educational institutions, public catering
enterprises

KaciOon kb13met TypJiepi/ Buabl npogeccnonanbHoi aesareabHocTi/ Professional activities

- OHJIIPICTIK-TEXHOJIOTHSUIBIK;

- 3KCHepI/IMeHTTiK-36pTTey;

- YUBIMJIACTBHIPYLIBIIBIK-0aCKApyIIBIIBIK KbI3MET;
- €CENTIK-K00AIBIK;

- OuTimMOepy/

- IPOU3BOJACTBCHHO-TCXHOJOTHYCCKAS,

- OKCIICPUMCHTAJIbHO-UCCIICAOBATCIILCKAA,

- OpraHru3allMOHHO-YIIPABJICHYCCKA;

- pacyeTHO-MIPOEKTHas oOpa3oBarebHast/

- production and technological infrastructure;

- experimental and research work;

- organizational and managerial structure;

- calculation and design work educational program

Kacion kpi3meTinin pyHknmusaapsl/ @yHknuu npogeccCHOHATbHOMN AesATeIbHOCTH/
Functions of professional activity

-0aKpUIaiIbl: KEJIIN TYCETIH IMKI3aTThIH CarachliH, 9pOip Ke3eH e KoHE MEMJIEKETTIK Tayap
OHIMIH/IE OHIM OHJIIPY/Il, Tayapiaapabl JabIHIAYABIH OSKITUITeH TEXHOIOTHUSICHIHBIH CaKTaTybIH,
KakeT OOJIFaH JKaF/aaliia OHbI OHTANIaHIBIPY/IbI, OHIMII CaKTay, OYBIN-TYIO XKoHE TaHOaay
IapTTAPBIHBIH TYPBICTHIFBIH, KOCITOPBIHAFBI CAHUTAPHUSIIBIK HOpMaJiap MEH epeKesIep/iiH caKTa-
JybIH;apHAWbI )Ka0IBIKTHI TYPHIC Al Jalany bl KaJaFaIai bl TYBIHIANTBIH Tpo0IeMaap/sl Ta-




JAIbI, OJIAPBI dKOIOFA KATHICTHI YCHIHBICTAP CHT13€/1;

- J)KaHa OHIM/I JalbIHAAYABIH TEXHOJIOTUSIIBIK KY)KATTaMAChIH JKOHE PELeNTypPaCchiH d3ip-
JISHT1;0HBIH ©31H/I1K KYHBIH, YaKbIT IIBIFBIHIAPBIH, IIUKI3aT MILIFBIHBIHBIH HOPMAJIAPBIH €CETTeY Il
KYprizesii;ka0AbIKTap MEH MIMKi3aTKa TAINCHIPBIC KacalIbl;0HIMII cepTH(UKaTTayFa KyKaTTap/sl
JTalbIHIAY b1 Kyprizemi /

- KOHTPOJUPYCT: KAYCCTBO MOCTYNAOIICTO ChIPbA, IPOU3BOACTBA MPOAYKIIMU HA KAXKJIOM 3TAIIC U
roToBOI'O IIPOAYKTA, CO6J'IIO,Z[CHI/IC YTBer(I[eHHOﬁ TEXHOJIOTMHU U3IOTOBJICHUA TOBAPOB, OIITUMU -
3UpYs €e, €CIIU MOHAI00UTCsI, TPABUILHOCTH YCJIOBUI XPaHEHUs!, YITAKOBKH U MAapKUPOBKH MPO-
AYKIUH, CO6J'IIOI[6HI/IG CaHUTapPHBIX HOPM M IIpaBUJI HA MIPCANIPUATUN; OTCIC)KHUBACT IIPABUJIb-HOCTDb
HUCITOJIB30BaHUA CIICIIUAJIBHOI'O 060pyI[0BaHI/I$I;

- AHAJIM3UPYCT BO3HUKAIOIIUC HpO6J’IeMBI, BHOCHUT IPCIIOKCHUA OTHOCUTCIIBHO UX YCTPAHCHUSA,
pa3pabaTbIBaeT TEXHOJIOTHUECKYIO JOKYMEHTALUIO M PEETITYPy N3TOTOBIICHUS HOBOW TPOIYKIIUH;
IIPOU3BOJUT PaACUET €€ Ce6eCTOI/IMOCTI/I, BPEMCHHBIX 3aTpaT, HOPpM pacxoaa ChIpbs; COCTABIIACT
3aKa3bl Ha 000PYI0BAHUE U CHIPBE; MPOBOAUT MOATOTOBKY JOKYMEHTOB Ha CEPTU(DUKAIIUIO
npoaykra /

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

- analyzes emerging problems, makes suggestions for their elimination; develops technological
documentation and recipes for the manufacture of new products; calculates its cost price, time costs,
and raw material consumption rates; compiles orders for equipment and raw materials; prepares
documents for product certification

Kannsl kadaerrepi/ Oomue kommnerennuun/ General competences

KK1 Fputbivu xoHe GUIOCO(MUSIIBIK TaHBIM 9ICTEPIMEH TAaOHFH JKOHE QJICYMETTIK SJIEMJII FhUTBIMU
YFBIHY MEH 3epienieyli Kamramachi3 eTeTiH (umocodust HerizgepiH OUTyMeH —KaJbIITacKaH
JTYHUETAHBIMJIBIK YCTAHBIMJIAP HET131HIe KOpIIaraH OOJIMBICThI OaraJlai ibl;

KK2 Mu¢onorusblk, JIHA *OHE FHUIBIMU JAYHUETaHBIMHBIH Ma3MYHbl MEH ©3IHJIK €peKILeNIKTepiH
TYCIHAIpeL;

KK3 OneymeTTik jkoHe eHIIPICTIK cajiajap/ia OoJbII KaTKaH OapJbIK JKaFAaiiapra e3 0aracbiH Oeper;
KK4 KazakcTaHHBIH TapuXH JaMYbIHBIH HETI3T1 Ke3eHJEepiH, 3aHAbUIBIKTAphIH KOHE ©31HJIK
€pPEKIIENITH TEPEH TYCIHY YKOHE FhUIBIMU TaJI/Iay HET131HE a3aMaTThIK YCTaHBIMBIH TaHBITA/IbI;

KK5 Kazakcran Tapuxbl OKUFalapblHBIH ceOenTepi MEH calgapiapblH Taigay YIIH TaphxH
CHUMATTAYAbIH SAICTEPl MEH TOCUIJIEPIH MaiaaaHaIbl;

K6 ©Oneymerrany, casicaTTaHy, MOJACHHETTaHy *OHE IICUXOJIOTUSHBIH HET13r1 OUTIMIH €CKepe OTHIPHII,
TYJIFaapajblK, OJEYMETTIK *KOHE KoclOM KapbIM-KaThIHACTBIH OpPTYpJIl cajlajlapblHAAFbl XKaFaailapabl
Oaramaiier;

JKK7 VHTerpatuBTi MpolecTep/IiH 3aMaHayl OHIMI PETiH/IEe OChI FEUTBIMIAPAbIH OUTIMIH CHHTE3ICHI1;
JKK8 HakTel FBUTBIMIBI, COHAM-aK OYKIT QIeyMETTIK-casicl KJacTep/ii 3epTTeyIiH FBUIBIMHU JlicTepi
MEH TOCUIACPIH KOJTaHA IbI;

JKK9 e3iHiH agaMTepIIIiIiK )KoHEe a3aMaTThIK YCTAaHBIMBIH TAMBITA/IbI;

KK10 Kazakcranaplk KOFaMHBIH KOFAMJIBIK, ICKEpJIIK, MOJCHHU, KYKBIKTBIK JKOHE OSTHKAIBIK
HOpMaJlapbIMEH KYMBbIC 1CTEMI1;

KK11 XKeke »xone kociOn Oocekere KaOUIETTUIINH KopceTe/;

KK12 Onemie TaHBUFaH KOFAMIBIK-TYMAaHUTAPIBIK FBHUIBIMAAD CAACHIHIAFBl OLTIMII MPaKTHUKAAA
KOJIIaHAbI;

JKK13 ©nicHama MeH Tanay bl TaHAay bl )KY3€Tre achIpabl;

KK14 3eprrey HoTHXKETEPIH KOPBITHIHIBLIAN/IbI;

JKK15 Kana Oimimai CUHTE3IEH Il KOHE OHBI TYMaHUTAPIIBIK KOFAMJIBIK MaHBI3BI Oap ©HIM TypiHIe
YCBIHAJIHI,

KK16 Tyraapalibik, MoJICHUETAPATBIK JKOHE OHIIPICTIK (KACIMTIK) KaphIM-KAaThIHAC MIHAETTEPIH IISITy
YILIH Ka3aK, OpbIC JKOHE LIET TULIEPIHJIE aybI3Iia KoHe *ka30allia HbICaHja KOMMYHUKAIUSFa TYCEel;




KK17 I'pammaTukanbIk OLTIM *KyHEC] HET131HE TUITIK JKOHE COMIIeY KypallaphiH TaiTaiaHy/ bl JKy3ere
achIpy; KapbIM-KaThIHAC JKaFJalibIHA COMKEC aKMapaTThl TAIIAY;

KK18 KommyHHKaIMsFa KaThICYIIBUIAP/IBIH 1C-OPEKETTEP] MEH 1C-0pEKETTEPIH Oarasai ibr;

JKK19 XKeke KpI3METiHIE aKMapaTTHIK-KOMMYHUKAIMSUIBIK TEXHOJOTHSUIAPBIH OPTYPIl TYpIIepiH:
MHTEPHET-PECypCTap/ibl, aKIaparThl i37Iey, CaKTay, OHICY, KOpFay jKOHE Tapary KeHiHIer! OYJITTHI XKoHe
MOOWJIB/II CePBUCTEP/II TAlTaTIaHA/TbI;

JKK20 O3iH-631 JaMBITY 5koHE MAHCANTHIK 6CY YIIIH eMip O0MbI JkeKe OLTiM Oepy TPaeKTOPHUSICHIH KYPY,
JICHE TIBIHBIKTHIPY 9MIICTEPl MEH KYpaIIaphl apKbLIBI TOIBIKKAHIBI JJICYMETTIK JKOHE KOCIMTIK KbI3METTI
KamMTaMachI3 €Ty YIIiH cajlayaTThl eMip CalThIHA OaFapiiaHaibl;

JKK21 KazakcraH TapuXbIHBIH HETi3rl 3aHIBUIBIKTAPbIH, (QUIOCO(USIIBIK, QIEeyMETTIK-CasiCH,
AYKOHOMMKAJIBIK JKOHE KYKBIKTBIK OLTIM HEri3liepiH, Ka3akK, OpbIC JKOHE IIET TUIACPIHICTT aybi3Ia jKOHE
»az0aIlia HpICaHAaFbl KOMMYHHUKaLUSIIap bl OlIesli aKaHe TyCiHel;

JKK22 Hrepinren OuTIMII ©3repill JKaTKaH SJICYMETTIK-MOJCHU JKarIaiyiapaa THIMIII dJICYMETTEHIIPY
XKoHe OerimM/Iey YIIIiH KOJITaHa/IbI;

KK23 OneymerTik KyObUIBICTap/bl, MPOLIECTEP MEH MpodieManapabl CaHbIK JKOHE camajblK Talaay
JIaFIbITAPBIH MEHICPE]T.

OK1 OrmeHuBaeT OKpyXarollyl0 JCWCTBUTEIBHOCT HAa OCHOBE MHMPOBO33PEHUECKUX IO3UILIMH,
CcOpPMHUPOBAHHBIX 3HAHHEM OCHOB (DHIOCO(GUH, KOTOPhIE OOCCIICUMBAIOT HAYYHOE OCMBICIICHUE H
U3y4EeHHUE MPUPOTHOTO U COLIMAIBLHOTO MUpa METOJIaMU HAYYHOTO U (pri1ocoCKOro mo3HaHMUS;

OK2 HurepnperupyeT cofepkaHue U creupuaeckue 0COOEHHOCTH MU(OJIOTHYECKOT0, PETUTHO3HOTO
Y HAYYHOI'O MHPOBO33PEHUS;

OK3 AprymeHtupyer COOCTBEHHYIO OIICHKY BCEMY IPOUCXOJASAIEMY B  COIHMAIBHOM U
MIPOU3BOICTBEHHOM cepax;

OK4 IlposBisieT rpaXJaHCKYIO HO3MIMIO HAa OCHOBE IIyOOKOrO INMOHMMAHHUS W HAy4yHOIO aHaIu3a
OCHOBHBIX 3TarloB, 3aKOHOMEPHOCTEN U CBOe0Opasusi UCTOpUUecKoro pa3sutus Kazaxcrana;

OKS5 Hcnone3yeT METobl U MPUEMbl UCTOPUYECKOTO ONMCAHMS JJIsl aHajlM3a MPUYMH U CIIEACTBUNA
cobbITuit ucropun Kazaxcrana;

OK6 OreHrBaeT CUTyalluy B Pa3IMUHBIX chepax MEXITUIHOCTHOM, COIMATBHON U MPOhEeCCUOHATIBHON
KOMMYHHMKAIIUHU C Y4eTOM 0a30BOT0 3HAHHSI COLIMOIOTHH, TIOJIUTOJIOTUH, KYJIBTYPOJIOTH U TICUXOJIOTHH;
OK7 Cunre3upyeT 3HaHMs ITaHHBIX HAyK KaK COBPEMEHHOT'0 POyKTa MHTErPATUBHBIX ITPOLIECCOB;
OKS8 Hcrnonb3yeT HayyHble METOIBI U NPHEMBI MCCIIENOBAHUS KOHKPETHOM HAyKH, a TAKKE BCETO
COLIMAIbHO-TIONIMTUYECKOTO KIIacTepa;

OK9 BeipabarsiBaeT COOCTBEHHYIO HPABCTBEHHYIO M TPAXKIAHCKYIO MO3UIIUIO;

OK10 OnepupyeT 00IIECTBEHHBIMH, JIEIOBBIMU, KYJIbTYPHBIMH, IPABOBBIMU M 3THUECKHMMH HOpPMaMH
Ka3aXCTaHCKOT0 OOILECTBA;

OK11 JlemoHCTpUpYeT TMYHOCTHYIO U MPOPECCUOHATBHYIO KOHKYPEHTOCTIOCOOHOCTD;

OK12 IIpumeHsieT Ha TpaKTUKE 3HAHUS B 00JacTH OOIIECTBEHHO-TYMAaHUTAPHBIX HAYK, UMEIOIIETO
MHUPOBO€E NIPU3HAHUE;

OK13 OcymectsisieT BEIOOpP METOI0JIOTUH 1 AHAIIN34;

OK14 O600111aeT pe3ynbTaThl HCCIIEIOBAHNS;

OK15 CuHre3upyeT HOBOE 3HAHHE U MTPE3EHTOBAThH €T0 B BUJIC TYMAaHUTAPHOW OOIIECTBEHHO 3HAYMMOM
POIYKLWH,

OK16 Bcrynaer B KOMMYHHMKAlMIO B YCTHOW M TNHCHbMEHHOM (opMax Ha Ka3aXCKOM, PYCCKOM H
MHOCTPAHHOM SI3bIKax Ul PELEHUS 3aa4 MEKIMYHOCTHOTO, MEXKKYJIBTYPHOIO U IIPOU3BOJICTBEHHOTO
(mpoeccroHaTEHOTO) OOIICHUS;

OK17 OcymecTBiasieT HCHOIb30BAaHUE S3BIKOBBIX W PEYEBBIX CPEACTB HA OCHOBE CHCTEMBI
rpaMMaTHYeCKOro 3HAHUS, aHATU3UPOBATh HH(POPMAIIMIO B COOTBETCTBUH C CUTYalLlMeH OOILIEHNS;

OK18 OuenuBaer AEHCTBUS U IOCTYIIKM YYaCTHUKOB KOMMYHHKALIUH.

OK19 Vcnonb3yeT B IMYHOMN AESTEIBHOCTH pa3iUuHbIE BBl HHPOPMAIIMOHHO-KOMMYHUKAIIMOHHBIX
TEXHOJIOTUH: HHTEPHET-PECYPChI, 00JIauHble U MOOMIIbHBIE CEPBHUCHI 10 MIOMCKY, XPaHEHHIO, 00paboTKe,
3alIUTe M PACIPOCTPAHEHUIO HH(DOPMAITHH;

OK20 BpicTpanBaer 1u4Hyr0 00pa3oBaTelbHYIO TPAGKTOPUIO B TEUEHUE BCEH KHM3HU JUIS CAMOPa3BUTHS




1 KapbepHOTO POCTA, OPUEHTUPOBATHCS Ha 3JIOPOBBIN 00pa3 JKWU3HU I 00CCIICYEHUS TTOTHOIEHHON
COIIMAIBHOW M TIPO(ECCHOHATBHON JEATEIbHOCTH TMOCPEICTBOM METOJIOB U CPEICTB (prU3MUecKoi
KYJbTYPBI;

OK21 3naer u MOHMMAeT OCHOBHBIC 3aKOHOMEPHOCTH McTopuu KaszaxcraHa, OCHOBBI (PMITOCO(CKHX,
COLIMATIBHO-TIOIMTHYECKUX, SKOHOMHUYECKMX M IIPABOBBIX 3HAHWM, KOMMYHHMKAIlMM B YCTHOM U
MMUCBMEHHON (JOpMax Ha Ka3axCKOM, PyCCKOM M HHOCTPAHHOM SI3bIKAX;

OK22 [Ilpumensier ocBoeHHbIC 3HaHUSA 11 A(PQGEKTUBHOM CONMAIM3AlMM W aJanTallid B
M3MEHSIOIIMXCS COLMOKYIIBTYPHBIX YCIOBUSIX;

OK23 Bmageer HaBBIKAMHM KOJHWYECTBEHHOIO M KaueCTBEHHOI'O aHaIM3a COIMAILHBIX SBJICHHUH,
MPOLIECCOB U MPOOIIEM.

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

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

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

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

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

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

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

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

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

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

GC 11 Demonstrate personal and professional competitiveness;

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

GC 13 Make a choice of methodology and analysis;

GC 14 Summarize research results;

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

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

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

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

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

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

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

GC 22 Employ mastered knowledge for effective socialization and adaptation in changing socio-cultural
conditions;

GC 23 Possess skills of quantitative and qualitative analysis of social phenomena, processes and
problems.

bbb GoiibiHma oKy HaTHKesIepi/ PesyabTarel 00ydyenus no OI1/ EP learning outcomes

ON1 ®usnka-MexaHUKaJIbIK, XUMUSIIBIK, MUKPOOHOJIOTHSIIBIK JKoHE OacKa 1a pakroprapbH




TEXHOJIOTUSUIBIK IIPOLIECTEPre 9CEPiH aHBIKTAY KEpeK;

ON?2 IllukizaTrieH qaifbH OHIMHIH carachlH Oaraay Kepek;

ON3 Tamak eHIMIEPIH OHIIPY KOCITOPBIHAAPHIH A YHBIMIACTHIPY JKOHE KBI3MET KOPCETY MOHIH
MEHIepy ’KoHE TEXHOJIOTHSUIBIK, TIPOLIECTEPIiH OapiibIK TYpIepiH YbIMAACTHIPY;

ON4 OHIMHIH canachlH KaJIbIITACTHIPATHIH KOHE CAKTAUTBIH QICTEPIi KOJIaHy, a3bIK- TYJIK
TayapJapbIHbIH KayillCi3iK mapaMeTpiepin OakplIay skoHe TayapiapbIH JKIKTEITyiH XKYprizy Kepek;
ONS5 TexHOTOrUsIIBIK aKIapaTThl ATy MEH OHJICY/IH 3aMaHayH o/IICTePiH MEHIepy KaKeT;

ONG6 naiibiH ©HIMHIH IIBIFYbl MEH CaNachlH apTTHIPY YIIIH TEXHOJIOTHSUIBIK ITPOLIECTEP IIH THIMIUTITIH
KETUIIPY KEPEK;

ON7 EHOex yKbIMIAPBIHBIH )KYMBICHIH YHBIMIACTHIPY JKOHE OacKapyIIbLIBIK MIEHIMAep KaObu1iay
KEpeK;

ONS naneniemenepre Heri3AenreH nmpoodieManap MeH KOPHITHIHIBUIAPAbI aHBIKTAY YIIIiH QJIeMIi
TYCIHIIPETIH 9/liCHaMasIap Heri3IepiH KOJIaHy, KociOM MIHACTTEP/II ISy YIIIiH 63 OUTIMIH KOJITaHy
KaKeT;

ON 9 A3BIK-TYIIK OHIMJIEpIH CaKTayFa, TachIMaIIayFa, MEXaHUKAIIBIK HKOHE KbUTyMEH OHJIeyTe, KaiiTa
OHJICYTE KOHE OJIIET-OpayFa apHaJFaH )KeKe MalllMHAIap MEH JKeIIep/iiH KOHCTPYKIUsUIapbl MEH
KYPBUIFbUIAPBIHBIH )KYMBICBIH OaKbLIay KePEeK; ka0 IbIKTapAbIH HET13T1 TEXHUKAIBIK-9KOHOMUKAIBIK
cUIaTTaMaJIapblH Oaraiay KaxXeT;

ON10 OHiMHIH ’kaHa TYpJIepiHe, TEXHOJIOTHSIIBIK MTPOIIECTepPre HOPMATHBTIK KY)KaTTaMaHbI 3ipIiey;
KepeK; KQKETTI TEXHOIOTHSIIBIK €CENTep/Il KYPri3y KaxKeT;

ONI11 [aiipiH eHIM IINKi3aTHIHBIH ece0iH jKoHE LEX Ky’KaTTaMachIHBIH €ce0iH JKYPri3y Kepek;
ON12 Kaszak, opbIC jkaHe IeT TUIAEPIHAE aybI3Iiia >KoHe jka30aliia HbIcaH1a KOMMYHHKAIUSFa Kipy
KEpeK;

ONI1 YcranaBnuBarh BIHsSHHE (PU3NKO-MEXaHUUECKUX, XUMHIECKHIX, MUKPOOHOJIOTUYECKUX U IPYTHX
(aKTOpPOB Ha TEXHOJIOTMUECKUE IPOLIECCHI;

ON2 OuennBath Ka4eCTBO CHIPhSI M TOTOBBIX MHIIIEBBIX MPOITYKTOB;

ON3 Brazietb CyIIHOCTBIO OpraHHU3ali U 0OCTYKUBAHUS Ha MepepadaThIBAOLMX NPEIIPHATH-SIX 11O
MIPOM3BO/ICTBY IIPOIYKTOB ITUTAHUSI U OPraHU30BBIBATh BCE BU/IbI TEXHOJIIOTMYECKUX IPO-1IECCOB;

ON4 ITpoBoauTh KTaCCU(UKALMIO ChIPbsi TOBAPOB M MCHOJIB30BaTh METO/IbI, (POPMHUPYIOIIUE U
COXpaHSIOIIME KaYeCTBO MTPOIYKTa, KOHTPOJIMPOBATh NapaMeTpbl 0€30MaCHOCTH MPOI0BOJIb-CTBEHHBIX
TOBApPOB;

ONS Brnazietb cOBpeMEHHBIMH METO/IAMH TTOTYYeHHUS M 00pabOTKH TEXHOJIOTHUECKON HH(pOpMa-TIHH;
ON6 CogeprieHcTBOBaTh 3((HEKTUBHOCTD TEXHOIOTHYECKHUX MPOLIECCOB IS MOBBIIIEHHS BBIXO-1a U
Ka4yecTBa rOTOBOM IMPOAYKIINY;

ON7 Oprann3oBbiBaTh pabOTY TPYAOBBIX KOJJIEKTMBOB M IPHHUMATh YIIPABIECHUECKUE PEILICHNUS;

ONS Hcnonb30BaTh MOMy4YEHHBIE 3HAHUS U METOJIOJIOTUH, BBISBIIATH ITPOOJIEMBI U 1€J1aTh BHIBO-IIbI,
OCHOBaHHBIE Ha JI0KA3aTeNIbCTBAX, IPUMEHSTh UX JUIs pellieHNs TPOpeCcCHOHATbHBIX 3a/1ay;

ON 9 KonrponupoBats paboTy KOHCTPYKIMIA M YCTPOMCTB, KaK OTJEIbHBIX MAIIMH, TaK U TMHUN
NIpeAHa3HAYEeHHBIX ISl XpaHEHHs], TPAaHCTIOPTUPOBKHU, MEXaHUYECKOM U TEIIOBOM 00paboTKHy,
nepepaboTKu U (PacoOBKH MPOFOBOJILCTBEHHBIX MTPOTYKTOB; OLIEHUBATH OCHOBHBIE TEXHUKO-
HKOHOMHYECKHE XapaKTEPUCTHUKH 000PYI0BaHHUS;

ON 10 PazpabatbiBaTh HOpMATHUBHYIO IOKYMEHTAIIMIO HA HOBBIE BUJIBI TPOTYKIIHHU, TEXHOJIOTH-YECKHE
MIPOLIECCHI; POU3BOIUTH HEOOXOIUMbIE TEXHOJIOTHYECKUE PACUETBI,

ON 11 BecTu yuer 1 OTYETHOCTB CBHIPbsi, TOTOBOM MPOIYKIMU U 1I€XOBOW IOKYMEHTALIUH;

ON 12 Berynath B KOMMYHHKAIIAIO B YCTHOM M IMCBMEHHOM (POpMax Ha Ka3axCKOM, PYCCKOM U
MHOCTPAHHOM SI3bIKax

ONZ1 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 fin-ished
products;

ON?7 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; per-form
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 lan-guages




«6B07203 Kaiita eHiey skoHe TaMaK OHIIPICTEPiHIH TEXHOJIOTUAICHD 0ij1iM Oepy 0aFaapiaamMachl 00HBIHIIA OKBITY HITHKeIEePiHiH

«KaHTTBI KOHAUTEPIIIK OHIMICP MEH KAaKao YHTAFbIH OHIIPY» KICiOM CTaHIaPThIMEH apaKaThIHACHI
CooTHeceHHe pe3yJIbLTATOB 00yUeHHsI 0 00pa3oBaTebHOI nporpamme «6B07203 TexHoaorus nepepadaThIBAIONINX U MUIIEBBIX TPOU3BOICTB)
¢ [IpodeccnonanbubIM cTaHaapTOM «[IpOM3BOJICTBO CAXAPUCTHIX KOHAUTEPCKUX U3JIEAUN U KAKao MOPOIIKay

K9CIBU KAPTACHI: «KonaurepJiik enaipicTin 6ac TexHoaore», CBII 6 nenreiii — bakaaaBpuar

KAPTOUYKA ITPOPECCHUMN: «I1aBHBI TEXHOJ0I KOHJIUTEPCKOr0 NPOU3BOACTBAY, 6 ypoBenb OPK — bakanaBpuar

KC enoex ¢pynkuusaapsy/
Tpynossie pynxmun I1C

Bijgim / 3nanus

BinikTigik, narapuiap/
YMeHus, HaBBIKHA

JINYHOCTHBIE KOMIIETEeH UM
(I1IC) / Kexe
Ky3bipetTigikTep (KC)

ON
ON1 du3uKa-MexXaHUKAJIBIK,
XUMUSUTBIK,  MHKPOOHOJIOTHSITBIK

doHEe Oacka 1a QakTopiaapabiH
TEXHOJIOTHSUIBIK nporecTepre
ocepiH aHBIKTay Kepek;

ON2 IlukizarneH naiblH OHIMHIH
carachIH Oaranay Kepek;
ON1  VYcranasnuBaTh
(U3NKO-MEXaHUUECKHX,
XUMHAYECKUX,
MUKPOOHOIOTHUECKHX W JPYTHX
(aKTOpOB HAa TEXHOJOTWYCCKHUE
TIPOLIECCHI,

ON2 OmeHrBaTh Ka4eCTBO CHIPHS U
TOTOBBIX MHIIEBHIX MPOAYKTOB;

BJIMSIHUEC

Enbex ¢pynkuusicer 1:
OHIPICTIK-TEXHOJOTUSITBIK/
Tpynosas dhyrakmus 1:
IIpousBoacTBEHHO-
TEXHOJIOTHYECKAsI

1. KaHTTBl ~ KOHAWTEPIIK
OHIMJIEP/II, IIOKOJIAIThI
JKOHE  KaKao  YHTarblH

JaWbIHIAY TEXHOJIOTHUSICHI
2. KocinopslHHBIH
YHBIMIACTBIPYIIBIIBIK

JKOHE TEXHOJIOTUSIIBIK
KYPBUIBIMBIHBIH
MaMaHJaHy bl MEH
€PEeKIIEeTKTepI.

3. TexXHOIOrHUIBIK
porecTep OolbIHIIIa
HOPMATHUBTIK JKOHE
omicTeMeNik Marepuaaap.
4. Cana MEH
KOCITIOPBHIHHBIH
TEXHHUKAJIBIK namy
MIEPCIICKTHBAJIAPHI.

5. Kacimopein  eHiMJEpiH

OHIIPY TEXHOJIOTHSCHI.

6. Xobanay xyienepi MeH
axicrepi./

1. TexHonorus
MPUTOTOBJICHHUS
CaxapUCTHIX KOHIUTEPCKHUX

H3LENU, IIOKoJama W
KaKao-MmopoIiKa
2. Crneunanuzanus 5

1. JKana TEXHOJIOTUSIIAP
MEH FBUIBIM KETICTIKTEepiH
eHTi3y /i JKOCTIapIiayra

JKETCKIIUTIK eTYy.
2. Owupipicre OapibIK >KaHa
TEXHOJIOTHSLITBIK
MponecTepai,
MaTepuaniapasl eHri3yi
JKOHE Hrepyli IKeIenaeTy
JKOHIH/IE Iapaap Kaobuiiay.
3. Icxke acelpy mnporeciH
KOHE icke aceIpyJaH
SKOHOMUKAIBIK THIMILTIKTI
OakpLIay.
4. JKana
azipiey
JKYMBICTapFa
ery,
HYCKaYJIbIKTapIbI
TEXHOJIOTHSUTBIK
Ky’KaTramara
e3repicrepi
oexity./

1. PykoBomuth
IJITAHUPOBAHUEM BHEIPEHUS
HOBBIX TEXHOJOTHH H JO-
CTH)KEHUH HAYKH.
2. Tlpunumars

peXUMIEP/I,

penentypanap/si
OOoMBIHIIIA
JKETEKIIIUTIK
TexXHOTOTUSIIBIK
KOHE

EHTI31JIeTiH
Kapay JKoHE

MEpHl 0

Baimaneicka OeHiMIITIK
YKanxangapael 6ackapy jKoHE
XKaraaiapl Oomxay
[emennix exep

Jonpik meH skayanKepurisik
Toprtin 60y
TonThIK KyMbIC
Tes HIeuIim
KaOiJIeTi.

[ IbrrapManibuIBIK
KociOm  e3iH-e31
KaoOineTine ue 6oiy.
Kom0oacusuibik/
KoMMyHHKa0eTbHOCTD
VYrpasienue KOHQIUKTAMHA U
MPOTHO3MPOBAHNE CUTYALIUH
OpaTtopckue HaBbIKU
AKKYpaTHOCTBIO u
OTBETCTBEHHOCTBIO
JvcunnimHIPOBaHHOCTD
HcnonHutenbHOCTh

Pabora B xoman e

YMeHue ObICTPO MPHUHUMATH

KaobLIIay

JKOHE
JIaMBITY

pelieHHS.
O6naganue CIOCOOHOCTBIO K
TBOPYECKOMY u
po(ecCUOHATBHOMY
CaMOPa3BHUTHIO.




0COOEHHOCTH
OpTaHU3alMOHHO-
TEXHOJIOTHYECKON
CTPYKTYPBI TIPS IIPHUSTHSL.
3. HopmatuBHbIC u
METOAMYECKHE MaTepHabl
o TEXHOJIOTHYECKUM
mporeccam.

4. TlepcieKTUBHI
TEXHUYECKOTO  Pa3BHTHSA
OTPACI U TIPEITPHATHS.

5. Texnomnorus
MPOM3BOJICTBA TIPOIYKINH

BHEJPEHUI0O W YCKOPEHHUIO
OCBOCHHUSI B MPOU3-BOACTBE

BCEX HOBBIX
TEXHOJIOTHYECKUX
HPOLIECCOB, PEKHUMOB,
MaTepuaoB.

3. Konrpoauposath
mporiecc  BHEA-PEHHS U

SKOHOMHYECKYIO 3(]dexTus-
HOCTB OT BHE/IPEHHS.

4. BosrmasusaTe paboTy 1O
pa3pa-00Tke HOBBIX
peuentyp, paccMaTrpuBaTh H

TPEATPUSTHSL. yTBEpXKIaTh
6. CucreMbl W  METOABI | TEXHOJOTHMYECKHE WH-
MPOEKTHPOBAHUSI CTPYKIIMM W  W3MCHEHWUS,
BHOCHMBIE B
TEXHOJIOTHYECKYIO
JIOKYMEHTAIHIO
Enbex ynkimscer 2: 1. Oumipicri xocmapnay | 1. AFsIMIarsl KOHE
YHBIMIBIK-0acKapyIIbUIBIK / | XoHE Oackapy Mocenenepi | mepCreKTHBAIBIK
Tpynosas ¢pyHKIMs 2: OolbIHIIIA HET13T1 | y)Kocapiapibl KypyFa
OpraHu3aiuoHHO- 3aHHAMaJIbIK, HOPMATHUBTIK, | XKETEKIIUIIK €Ty. OHIIpICTiK
yIpaBJIeHYeCcKast KYKBIKTBIK aKTijep, | KbI3MeT
omicTeMeNiK Marepuaaap. 2. byiteiMaapapl nmaiiiHAAy
2. DKOHOMHMKA,  OHIIPICTI, | TEXHONOTHUSCHIH KETUIIIPYi
eHOeK  TeH  Oackapy.asl | XKoHE FBUTBIM MEH
YUBIMIACTEIPY. €HOEKTi | TeXHUKAHBIH JKETICTIKTEPiH
KOpFay JKOHE KayilCi3JiK | €Hri3y/l KaMTaMachl3 eTy.
TEXHUKACHI, enmipictik | 3. JKocmapabig
CaHWUTapusi  JKOHE  ©PTKE | OPBIHAATYBIH JKOHE
KapChl Kayinci3iK | OHIIpiCKe WHHOBAIUSAIAPIbI
epekesiepi MEH HOpMaJlapbl. | SHri3yzl OakbuIay.
3. XKymeic OpbeIHAApBIH | 4. OHAipicTiK KbI3METTI

aTTecTarrTay TopTioi.

4. MeHemKMeHT Herizaepi./
1. OcHoBHBIE
3aKOHOJaTeNbHBIE,
HOpPMAaTHBHBIE,
aKTOB,

MpPaBOBbIE
METOIUYCCKHEC

JKOCTlapiayfa KaTbICTBl  €H
KYpJIeli Maceenepii Kelicy.
5. XKymeic OpBIHAAPBIH
aTTecTarray >KOHE YTBIMJBI
eTy OOoWbIHIIA Imapajapsl
’Ky3ere acpIpy.

Junepctro/




MaTepHaIoB II0 BOIPOCAM
TTAHUPOBAHUS u
YIPaBJICHUSI IPOU3BOICTBOM.
2. DKOHOMHKA,

OpraHusaiys pPOU3BOCTBA,

Tpyna u yTIPaBICHHUS.
MpaBUJIa W HOPMBI OXpaHBI
Tpyna u TeXHUKHU
0e30IMacHoCTH,
MPOU3BOJICTBEHHOU
CaHUTapUHU u
MIPOTUBOIIOKAPHOU
0e30IacHOCTH.

3. Topsmok aTTecTaluu

pabouux mecr.
4, OCHOBBI MEHEIKMEHTA.

6. AunpiHa MakcaT KO
KBI3METKEpIIep i
BIHTAJAHBIPY. /

1. PykoBomuth
COCTaBJICHHEM TEKYIIUX U
MEPCIICKTUBHBIX IUIAHOB.
MPOU3BOJICTBEHHON
EeSITENHLHOCTH

2. OOecneunBaTh
COBEPIICHCTBOBAHHE
TEXHOJIOTHMH  H3TOTOBJICHUS
U3aenni " BHEIpPEHUE
NOCTH)KEHUI HayKu u
TEXHUKU.

3. KouTponupoBatb
BBIIIOJIHEHHE IIaHa u

BHEJpEHHWE  HOBIIECTB B
MIPOU3BOICTBO.

4. CoriacoBbIBaTh
Haubosee CJIOYKHBIE
BONIPOCHI, OTHOCSIIUECS K
TJIAHUPOBAHUIO
MPOU3BOJICTBEHHOM
JIeSITEIbHOCTH.

5. OcymecTBIATh MEpHI TI0
aTTecTalun U
palnoHanM3anud  pabounx
MECT.

6. CraBuThb LM IIEPE]T
MMOJYMHEHHBIMHU H

MOTHUBHUPOBATH pa6OTHI/IKOB.

Enbex pynxumscer 3:
Toxipubenik-
AKCIIEPUMEHTTIK/

Tpynosas ¢pyHkuus 3:

O1sITHO-
SKCIEpUMEHTaIbHas

1. J)Kama  TexHmka  MeH
TEXHOJIOTUSTHBI EHI13YIIH
SKOHOMHUKAJIBIK THIMJIUIITIH
aHBIKTAY 9IiCTEPi.

2. Ecenrey TEXHHUKAChI
KYpaJlapbIMEH XYMBIC iCTEY
KaFuaanapbl KOHE apHaibl
OarmapiramManap bl

naiijjajgasa OTBIPBIII

1. OHiMHIH HEMece OHIMHIH

KYPaMbIHbIH yKobOamapeIH,
CTaH/IapTTapbIH,
YCBIHBICTAPBIH  KapacThIpy,
onap OOWBIHIIA KOPBITHIH/IBI
Oepy.

2. Owupuipicke IT-

TEXHOJIOTHSIIAPABI  SHTI3Y/Il
KaMTaMachl3 eTy.




TEXHOJIOTHSITBIK TIPOIECTeP i
xobamnay aficTepi.
3. TexXHOJOTUSIIBIK
mporecTepal
Ke3iHae eHOEeKTI
YUBIMIACTBIPYABIH
TaranTapsl. /

1. Meronsl
SKOHOMUYECKOU
3 PEKTUBHOCTH BHEIPEHUS
HOBOH TEXHUKU u
TEXHOJIOTHH.
2. llpaBuna
CpencTBaMu
BBIYHCIUTEILHOU TEXHUKU U
METO/IBI MPOEKTUPOBAHUS
TEXHOJIOTHYECKUX MTPOIIECCOB
C WX  HCIOJh30BAHUEM
CHCIMAIILHBIX MPOTPAMM.

3. TpeboBanus
paluOHAIBHON OpraHu3aluu
TpyZa NpPU MPOCKTHPOBAHUHU
TEXHOJIOTMUYECKUX
IIPOIIECCOB.

xobanay
YTBIMIBI

OTIpEICIICHUS

paboTel  co

3. Dueprus UIBIFBIHBIH
azaiTy, OHJIIPICTIK
KyaTTapsl YTBIMIIBI
naianasy, OHBIH
TUIMALTITIH apTTHIpY
OOHMBIHIIA TEXHOJOTHSIIAP/bI
aziprey/

1. PaccmaTtpuBaTh MPOEKTHI
171631 (1170 U cocTaBa
IIPOAYKTA, CTaHJapTOB,
MpeJIoXKeHU, JaBaTh IO

HUM 3aKTIOYCHUSI.
2. OOecneunBath
BHenpeHue IT-TtexHonoruu B
MIPOU3BOJICTBO.

3. PaspabatsiBath
TEXHOJIOTUM IO CHIKEHUIO
3HEpro3arpar,
parMoHAIILHOMY
HCIIOJIb30BAHUIO
MIPOU3BOICTBEHHBIX
MOIITHOCTEH, TTOBBIIICHUE €0
3¢ (HEeKTUBHOCTH




«6B07203 Kaiita eHiey skoHe TaMaK OHIIPICTEPiHIH TEXHOJIOTUAICHD 0ij1iM Oepy 0aFaapiaamMachl 00HBIHIIA OKBITY HITHKeIEePiHiH
«XKapma eHfipici» KIciOH cTAaHIAPTHIMEH APAKATHIHACHI
CooTHeceHHe pe3yJIbLTATOB 00yUeHHsI 10 00pa3oBaTe/ibHOI nporpamme «6B07203 TexHoaorus nepepadaThIBAIOIINX U MUIIEBLIX TPOU3BOIACTB
¢ ITpodeccunonanbubiM cTanaapToM «IIpOM3BOACTBO KPYID»

K9CIBU KAPTACHI: «2Kapma enjipicinin 6ac TexHoaors», CBI 6 nenreiii — bakanaspuatr

KAPTOUYKA INPOPECCUMN: « 1aBHBIHA TEXHOJIOI KPYISIHOIO NIPOU3BOACTBA», 6 ypoBenb OPK — bakanaBpuar

ON

KC enoex ¢pynkuusiaapst/
Tpynosbie pynxuun I1C

BinimM / 3nanus

Binikrinik, narapuiap/
YMeHnus, HaBbIKH

JInyHOCTHBIE KOMIIETEHINHU
(IIC) / Keke
Ky3bipetTiiikrep (KC)

ONS3 Tamak eHimzIepiH OHIIpY Enbex dynknumscer 1: 1. KocinopbIHHBIH 1. XKana  Texnonorusanap | bainanbicka GeHIMIiTIK
KaCIiOPBIHIAPBIHIA YIHBIMIACTHIPY OHIPICTIK-TEXHOJMOTHSIIBIK | YHABIMIACTHIPYIIBLIBIK MEH FBUIBIM JKeTicTikTepiH | JKamxkanmapnael Oackapy xoHe
JKOHE KBI3MET KOPCETy MOHIH [Tpynosas dyHxuus 1: KOHE TEXHOJIOTHSIBIK eHri3yni‘ ’ Kocnapnayra | OKar(ai el Oomxay
MEHTepY KOHE TEXHOJIOTHSIIBIK [IpousBoacTBEeHHO- KYPBUTBIMBIHBIH JKETEKIILIIK eTy. Hlempﬂﬂlx eHep N
HpoLeCTep/iH GAPIBIK TYpIEpiH TEXHOJIOTHYECKast MaMaHIaHybl MeH | 2. Owunuipicte OapibpIK jkaHa I[anz[.u( TIeH JKayarKepIIiIiK
N ) epeKIeIiKTepi. TEXHOJIOTHSITBIK Toprin 6oy
YUBIMAACTBIDY, 2. TeXHONOTHUSIIBIK npornecTepai, pexumuepdi, | TonTeIK KyMbIc
) )

ON4 Onimuin caracbrH IIpoLecTep OOWBIHINIA | MaTepHAaIAAPIbI earizyni | Tes IeTiM KaObLIIAY
KaHHIETaCTHp?THH )Inge HOPMATHUBTIK JKOHE | JKOHE Wrepyndi IKemenneTy | Kabimeri.
CAKTaHUTBIH 9AICTECP/I1 KOJI/IaHY, olicTeMENK MaTepUaap. KOHIHjIe mapanap Kaobuiaay. | LsrapMarbiibiK ’KoHE
a3bIK- TYJIIK TayapIapbIHbIH 3. Cana men | 3. Icke acelpy mpouecin | kociOm — ©3iH-e31  JaMbITy
KayiInci3IiK mapaMmeTpiaepid KOCITTIOPBIHHBIH JKOHE icke acelpyliaH | KaOinetine ue 6oiy.
OaxpLIay JKOHE TayapiapiIbIH TEXHHUKAJBIK JaMy | SKOHOMMKaIBIK THiMAUTKTI | Kembacubuibik/
KIKTEIyiH XKyprizy Kepek;/ MePCIEKTUBATIAPHIL. OakpLIay. KoMMyHHKa0ebHOCTh
ON3 BriafieTh CYyIHOCTBIO 4. KacinopLIH eHiMzepiH | 4. TeXHONOrHANBIK VipasieHne KOHQIMKTAMH U
OpraHM3ALN ¥ 00CIy/KHBAHHS Ha OH/iPY TEXHOJOTHSCEI. HYCKayJIBIKTap bl JKOHE | TIPOTHO3MPOBAHUE CUTYALUH
MepepabaTHIBAIOIINX TIPE/TPHATH- 5. -}K06§1J1ay Ky#enepi MEH | TEXHOJOTHSIIBIK o Oparopckue HaBBIKH

axicrepi. KyKaTTaMmara EHTI3UJIeTIH | AKKYPaTHOCTBIO u
fIX IO IPOUSBOJCTBY MPOIYKTOB 6.OHIipic IIeH callaHbl | e3repicrepil apa JKOHE | OTBETCTBEHHOCTLIO

p PICTCPAL  Kapay

TITAHI 1 OPraHi3OBBIBATE BCC YUBIMJIACTBIPY. OeKiTy. JMCUUTIMHUPOBAHHOCTD
BUZBI TCXHOJIOTHYICCKHX IIPO- 7. JKaonpixktely | 5. Iuxizar ned | McnoaHuTEIbHOCTD
HECCOB, TEXHUKAJIBIK MarepHainiapra, JkapTbuUiail | Pabora B komaHe
ON4 ITpoBomuTh KIacCHUKALMIO CHIIaTTaMajapsl, ¢dabpukarrapra KOWBLIATHIH | YMEHHE OBICTPO TPUHHMAThH
CBIPbs TOBAPOB U HUCIIOIb30BaTh KYPBUIBIMBI JKOHE JKYMBIC | TEXHUKANBIK WIAPTTAp MEH | PEIICHHS.
METO/IBI, (POpMUPYIOIIIHE 1 pexxumaepi, OHBl | TajmamrapAbl Kapay >koHe | OOmajgaHue CHOCOOHOCTBIO K
COXPAHSIOIIME KAYECTBO IPOIYKTa, naiinanany epexxenepi./ OexiTy. TBOPYECKOMY u
KOHTPOJIHPOBATH [apaMeTphI 1. Cneunanusanus u | 6.0Hmipic ’KYMBICBIH | HPO(ECCHOHATBHOMY

0c00EHHOCTH 0ackapblHBI3 JKOHE JKaHa | CaMOpa3BUTHIO.




0€3011acHOCTH MPOJIOBOJIb-
CTBEHHBIX TOBapOB;

OpTraHU3aIMOHHO-
TEXHOJIOTHUECKON
CTPYKTYPBI IPEATPHSITHSI.
2. HopmaruBHbIC u
METOJIMYCCKUE MaTepUAIIBI
o TEXHOJIOTHYESCKIM
mporieccam.

3. IlepcriekTuBbI
TEXHUYECKOTO  Pa3BHUTHS
OTPACIH U MPEIPUSITHS.

4. TexHomorus
MPOM3BOJCTBA TIPOIYKIIMH
MPEIIPUSITHS.

5. CucteMbl #W  METOIBI
MIPOCKTHPOBAHHUSL.
6.0Opranu3anus
MPOU3BOJICTBA U OTPACITH.
7. TexHuueckue
XapaKTePUCTHKH,
KOHCTPYKIIUIO ¥ PEKUMBI
paboTsI 000pyTOBaHHMS,
paBuiia ero
JKCILTyaTalliH.,

KEeIutep MeH eHAipicTepAdl
JK00aIalpbI3.
7.OHAIpiCTIK KyaTTBUIBIK ITeH

JKAOIBIKTBIH KYKTEMECIH
eCenTeyl OpbIH/IaHbI3.
8.Kana TEXHUKA MeH

TEXHOJOTHSUTBIK, TIPOIIeCTep Il
UTepyre BIKIA eTy.
9.Toyekenaepai aHBIKTAHbI3
KoHE OJIApIBI JKOFO
MYMKIHITIKTEPiH
JKOCTapiaaHsI3../

1. PykoBomuth
TUTAHUPOBAHUEM BHEIIPEHUS
HOBBIX TEXHOJIOTUI 51
JIOCTH)KEHUH HAyKU.

2. llpuauMarp Mepel 110
BHEJPEHUI0O W YCKOPEHHUIO
OCBOCHHSI B TIPOU3BOJICTBE

BCEX HOBBIX
TEXHOJIOTHIECKUAX
MIPOIIECCOB, PEXHUMOB,
MaTepHajoB.

3. Konrponuposats
nporecc  BHEAPEHUs |

KOHOMHYECKYIO

3¢ (heKTUBHOCTD oT
BHE/IPEHHUSI.

4. PaccmatpuBaTh U
YTBEP)KIaTh
TEXHOJIOTHYECKHUE
WHCTPYKIIUM W W3MEHEHWUS,
BHOCHUMBIE B
TEXHOJIOTHYECKYIO
JIOKYMEHTAIHIO.

5. PaccmarpuBath u

YTBCPKAATh TCEXHHUYCCKUC
YCII0BUA nu Tp€6OBaHI/I$I,
MMPEABABIIICEMBIX K CBIPBIO U
MarcpuajiaMm,

JlunepctBo




noryabpukaTam.

6.YnpaBnare paboroii
IPON3BOJCTBA "
HPOEKTHPOBATH HOBBIE

JIMHUHW U IPOU3BOCTBA.

7.BoimonHaTh pacyeTsl
MIPOU3BOACTBEHHBIX
MOIIHOCTEH W 3arpy3Ku
obopyoBaHusl.

8.Croco0cTBOBATHL
OCBOCHHUIO HOBOW TEXHUKH U
TEXHOJOTHYECKUX
MPOIIECCOB.

9.BrISBIATH PUCKH "
IJIAHUPOBATh  BO3MOXKHOCTHU
WX YCTPAHCHMS.

Enbex pynkimscer 2:

Y HWBIMIIBIK-0aCKapYIITBIIBIK
[TpynoBast GbyHKIms 2:
Oprasnu3auoHHO-
yIpaBlIeHYeCKas

1. Ounipicri JKocTapiay
xKoHe Oackapy Macenenepi

OOMBIHIIIA HETI3r1
3aHHAMAJBIK, HOPMATHUBTIK,
KYKBIKTBIK aKTinep,

olicTeMeiK MaTepraap.

2. DKOHOMHMKA,  OHMIIpICTI,
eHOeK IIeH Oackapyabl
YUBIMAACTBIPY.

3. EnOexkti KOpray >KoHE
Kayinci3ik TEXHHUKACEHI,
OHJIIPICTIK CaHWUTApUs >KOHE
OpTKE KapChl  KayilCi3ziK
Karuajapbl MEH HOpMaJiapbl
4. XKywmpic OPBIHJIAPBIH

aTTecTarTay TopTioi.

5. MeHeKMEHT Heri3aepi.
6. Tunrik kocibu ecerrepmi
LIEUTY aJTOPUTMI.

7. Toyekenmepai Tanaay
omictepi  KoHE OJIap/IbI
Oackapy.

8. OwHmipicreri  BIKTHMAaJ
ToyeKeNnIepai aHBIKTAY

1. OHmipictik KBI3METTIH
arbIMIAre JKOHE
MEPCIICKTHBAJIBIK,

JKOCTIapIIapbIH Kacayra

0acIIBLTBIK JKacay.

2. byieiMaapabl JaiibiHAay
TEXHOJIOTHSICHIH JKETUIIIpY/Ii
JKOHE FBUIBIM MeEH
TEXHHUKAHBIH JKETICTIKTEPiH
EHTI3y/li KAMTaMachI3 eTy.

3. Xocnapnasia
OPBIHJIATYBIH JKOHE
OHJIIpICKE HMHHOBAIMSIAPIbI
EHTi3y/1i OaKpLIaYy.

4. OwnpipicTik KBI3METTI
JKocrapjiayra KaTbICThl €H
KYpJIeli Maceenepii Kelicy.
5. XKymeic OPBIHIAPBIH
aTTecTarray J»MoHE YThIMIIbI
ery OOWbIHIIA Imapaiapsl
JKy3ere achIpy.

6. AJmnbiHa MakcaT KOO
KbI3METKepJIep i
bIHTAJIaHIbIPAJIbI.




omicrepi./

1. OcHoBHEIE
3aKOHOIaTEIbHBIE,
HOPMAaTHBHbIE, [IPaBOBBIC
aKTOB, METOINYECKUE
MaTepuajoB IO BOMPOCaM
IJIAHUPOBAHUS u
YIPaBJICHHS TPOU3BOICTBOM.
2. DKOHOMHKA,
OpraHM3alus IPOU3BOICTBA,
TPyZa ¥ yIpaBlIcHHS.

3. Ilpapuma ©  HOPMBHI

OXpaHbl TpyJa W TEXHUKHU
0€3011aCHOCTH,
MPOU3BOICTBEHHOU
CaHUTApUHU u
MPOTUBOIIOKAPHOU
0e30ImacHOCTH

4. Tlopsaok aTTecTalluu

pabounx MecrT.

5. OCHOBBI MEHEI)KMEHTA.
6. Anroput™M  pelieHHs
THITIOBBIX
npoeccnoHaIbHBIX 3a/1a4.

7. Ilpumembl mpoBeneHUs
aHagm3a PHUCKOB u
yIpaBJICHUE UMHU.

8. Cmoco0sl ompeneneHus
BO3MOXXKHBIX ~ PHCKOB  Ha
MIPOM3BOJICTBE.

7. Mocenenepmi
JKOHE aHBIKTAY
Toyekenaepai Oaramnay.

8.  Mocenenepai ey,
Toyekesepai Oaranay KoHE

aHBIKTAy
JKOHE

CTaHaPTThI emec
JKarmanmapa IETTM
KaObLIIaY.

9. SWOT TanzaybIH XKyprizy.
/

1. PykoBomuth
COCTaBJICHMEM TEKYIIMX |

MEPCIIEKTUBHBIX IUIAaHOB
MIPOU3BOACTBEHHOU
JIeSITeIBHOCTH.

2. OOecneunBaThb
COBEPIICHCTBOBAHHUE
TEXHOJIOTHH  M3TOTOBJIEHUS
U3aenni " BHEIpEHUE
NOCTH)KEHUI HayKu u
TEXHUKH.

3. KoHuTponupoBatb
BBITIOJTHEHNE IUIaHa Hu
BHEJ[pEHHWE  HOBIIECTB B
MIPOU3BOJICTBO.

4, CormacoBbIBaTh
Hauboiee CJIOYKHEIE
BONPOCHI, OTHOCSIIUECS K
TJIAHUPOBAHUIO
MTPOU3BOCTBEHHOM
JIeSITEIHLHOCTH.

5. OcymecTBIATh MEpHI TI0
aTTecTalun H
paloHanu3anuu  pabouux
MECT.

6. CraBuThb LM IIEPE]T
MMOJYMHEHHBIMHU H

MOTUBHUPYET paOOTHHUKOB.
7.BeIsBASATE W OIpenensiTh
npobjaeMbl W OLICHHBATh




PUCKH.

8.Pematn po0IeMBl,
OLICHNBATh pHCKH u
NPUHAMATh  pelieHus B

HECTAaHAAPTHBIX CUTYyallUAX.

9. IIpoBoauth SWOT-
AHAJIN3.
Enb6ex ¢pyHkumsicer 3: 1. XKama Texnumka MeH | 1. OHIMHIH HeMece ©HIMHIH
Toxipubenik- TEXHOJIOTHSHBI CHTI3Y/IH | KYpaMbIHbIH xKoOanapsIH,
SKCIIEPHMEHTTIK OKOHOMHUKAITBIK — THIMJLIITIH | CTAaH/APTTapbIH,
ITpynosas GyHKums 3: aHBIKTAy 9JIiCTepi. YCHIHBICTApBIH  KapacThipy,
OmBITHO- 2. Ecenrtey TEXHHUKACHI | O7ap OOMBIHIIIA KOPBITHIHIBI
JKCIIEPUMEHTAJIbHAs KYPATIAPHIMEH HYMBIC 10Tey ocpy. -
omictepi  KoHe  apHaiibl | 2. OHHipicke IT-
Oarmapnamanap/bl TEXHOJIOTHSIIApABl  SHTI3yIi
naiinanana OTBIPBIT | KAMTaMachI3 €TY.
TEXHOJIOTHSIIBIK Tporiectepai | 3. DHeprus IIBIFBIHBIH
»)o0bamay oJicTepi. azamry, OHJIIPICTIK
3. TexHONMOTHSUIBIK KyaTTap.Ibl YTHIM/IBI
porecTepai kobanay | maiianany, OHBIH
Ke3iHae eHOeKTI YTBIMIBI | THIMAUTITIH apTTHIpy
YHABIMIACTBIPY/IbIH OOMBIHIIIA TEXHOJOTHSIIAP/IbI
TajanTtapsl. azipiey.
4.OK0HOMUKA, eHpipicTi | 4. 3epTTey JKOHE
yibIMaacTeIpy, EHOEK koHE | SKCHEepHMEHTTIK
Oackapy Herizzepi. KYMBICTAP/IbI Kyprizyre
5. Ecenrey  TeXHHMKAachl | KETEKIIUIIK €Ty.

KypaJapbIMeH XYMBIC icTey
KaruJauapbl SKOHE apHaibl
Oaraapiamanap/isl
naiianana OTBIPHITT
TEXHOJIOTHSJIBIK TIPOIECTEP i
xobanay amictepi. /

1. Meronsl  ompezeneHUs
SKOHOMHYECKOM

3¢ (HEeKTUBHOCTH BHEIPEHUS
HOBOI1 TEXHUKU H
TEXHOJIOTHH.

2. Metoapl  paboOTBIl €O
CpeIcTBaMu

5. Ex xypnemi ceiHaKTappIH
TEXHOJIOTHSUIBIK HYCKayJiaphl
MEH penentypaiapbiH
JKacaHbI3.

6. MomimerTepai sxobaay
HeMece 3epTTey
YUBIMIAPBIMEH,  TalChIPBIC
Oepymrinepaiy — exiiIepiMeH
Kemicy./

1. PaccmarpuBarh MPOEKTHI
1531 (17171 HIIH cocTaBa
MPOYKTA, CTaH/IaPTOB,
NpEeJJIOKeHU, JaBaTh MO




BBIYUCIUTEIIFHON TEXHUKH W

METOABI IMPOCKTHUPOBAHUSA
TEXHOJOI'MYECKUX IIPOLIECCOB
C nux HCIIOJIB30BAHUECM

CIIEIUATBHBIX TIPOTPAMM.
3. TpeboBanus

palMOHAILHOW OpraHu3aluu
TpyJa OpU MPOSKTUPOBAHUU

TEXHOJOTHUECKUX
IIPOLIECCOB.
4,0OcHOBBI JKOHOMMKH,

OpraHM3alu MPOU3BOJACTBA,
Tpy/Ja U yIpaBJICHUSL.

5. IlpaBuma paboTel coO
CpencTBaMu
BBIUMCIIMTEIbHON TEXHUKU M
METOIBl  IMPOCKTUPOBAHHMS
TEXHOJIOTHYECKUX TPOIIECCOB
C ux HUCII0JIb30BaAaHUEM
CTICIIHATBHBIX TIPOTPAMM.

HUM 3aKITIOYCHHS.
2. ObecneunBaTh
BHeApenue IT-rexHonoruu B
MIPOM3BOICTBO.

3. PaszpabatsiBath
TEXHOJIOTHH 110 CHWKCHUIO
dHeprosarpar,
paIoHaATBHOMY
WCTIOJIb30BaHUIO
MTPOM3BOACTBEHHBIX
MOIITHOCTEH, MMOBBIIIICHHUE E€TO
3¢ (PEeKTUBHOCTH.

4. PyKoBOIUTH TIPOBEACHUEM
HCCIIEIOBATEIHCKUX u
9KCTIEPUMEHTAIILHBIX Pa0OT.
5. CocTaBisaTh
TEXHOJIOTHYECKUE
WHCTPYKIIUH U
Hauboee
HCTIBITAaHUH.

6. CormacoBbIBaTh JCTAH C
MPOSKTHBIMU WM
HCCIIeIOBATEILCKUMHU
OpraHH3aIVsIMH,
MPEICTAaBUTEIIAMU
3aKa34YMKOB.

peuentyp
CJIOKHBIX




«6B07203 Kaiita eHiey skoHe TaMaK OHIIPICTEPiHIH TEXHOJIOTUAICHD 0ij1iM Oepy 0aFaapiaamMachl 00HBIHIIA OKBITY HITHKeIEePiHiH

«MakapoH eHIMJIEPiH OHAIPY» KICiOU CTaHIAPTHIMEH aPAKATHIHACHI
CooTHeceHHe pe3yJIbLTATOB 00yUeHHsI 10 00pa3oBaTe/ibHOI nporpamme «6B07203 TexHoaorus nepepadaThIBAIOIINX U MUIIEBLIX TPOU3BOIACTB

¢ IIpodeccnonanbubIM cTaHaapToM «IIpOM3BOICTBO MAKAPOHHBIX U3AECITUIN»

K9CIBU KAPTACBI: «MakapoH eHipiciHiH 0ac TexHoJ0orbl», CBII 6 nenreiii — bakanappuar

KAPTOUYKA ITPOPECCHUMN: «I 1aBHBI TEXHOJ0I MAKAPOHHOI0 MPOU3BOACTBA», 6 ypoBeHb OPK — bakanaBpuar

ON

KC enoex ¢pynkuusiaapst/
Tpynosbie pynxuun I1C

BinimM / 3nanus

Binikrinik, narapuiap/
YMeHnus, HaBbIKH

JInyHOCTHBIE KOMIIETEHINHU
(IIC) / Keke
Ky3bipetTiiikrep (KC)

ONS5 TexHOJOTHSIIBIK aKIapaTThI
ary MEH eHJICY/iH 3aMaHayH
ONiCTEpiH MEHIepy KaKET;

ONG6 naiibiH ©HIMHIH HIBIFYbI MEH
camachlH apTTHIPY YIIiH
TEXHOJIOTUSUIBIK POLIECTEPIiH
TUIMZIUTITIH KeTUIpy Kepek;
/ONS Brnanetb COBpeMEHHBIMU
METOJIaMH TIOJTYYCHUS U
00pabOTKU TEXHOJIOTUYECKON
UH(pOpMa-1IUH;

ON6 CoBepiiieHCTBOBATD

3¢ (HEKTUBHOCTh TEXHOJIOTMYECKHIX
TIPOIIECCOB JIJIsI TOBBIIIICHHS BHIXO-
Jla U Ka4YeCTBa FOTOBOM

TPOJTYKIIMK;

Enbex dynkimscer 1:
OHIPICTIK-TEXHOIOTUSLITBIK
[ TpynoBast GyHkIms 1:
ITpousBoacTBEHHO-
TEXHOJIOTHYECKAs

1. KocinopsIHHBIH
YHBIMIACTBIPYIIBIIBIK

KOHE TEXHOJIOTHSITBIK
KYPBUTBIMBIHBIH
MaMaH/JIaHybl MEH
epeKIeIiKTepi.

2. TexXHOIOrUAIIBIK
IIpoLecTep OoMbIHIIIA
HOPMATHBTIK KOHE

olicTeMeiK MaTepuaap.

3. Cana MeEH
KOCIIIOPBIHHBIH
TEXHUKAIBIK namy
MEePCIEeKTHBAIIAPHI.

4. KociropelH ~ ©HIMJIEPiH

OHIIPY TEXHOJOTHSCHI.

5. XKobanay xyienepi MeH
omicrepi.

6. Ownuipic TeH calaHbl

YHBIMAACTBIPY.
7. HayOaiixana  »oHe
KOHUTEPITIK eHJIIpiC

KOCITIOPBIHIAPBIH Ko0anay

1. JKana TEXHOJIOTHSIIap
MEH FBUIBIM JKETICTIKTEepiH
EHT13y/Il JKocTapiayra

JKETCKIILTIK eTYy.
2. OHpmipicre OapibIK jXaHa

TEXHOJIOTHSITBIK
MPOLIECTEPAl, PEKUMACPII,
MaTepranIapIbl €HTi3y Il
JKOHE Urepyll O KeAeNIeTy
JKOHIHJIC Iapajap Kaobuiaay.
3. Icke acwelpy mporeciH
KOHE icke aceIpyaH
SKOHOMHUKAJIBIK  THIMIUIIKTI
OakpLIay.

4. TexXHOIOTHSIIBIK
HYCKayJIBIKTap bl KOHE
TEXHOJIOTHSITBIK
KyXXaTTamara EHTi31IeTiH
esrepicTepli  Kapay O KoHeE
Oekiry.

5. Iwukizar TeH
Marepuaiapra, IKapThUIal

(dabpukarTapra KOWbLIATHIH

Baiinanpicka 6eiiMIiTiK
YKamxangapasl 6ackapy >koHE
Karaaiael Oomxay
[emennix exep

Jonmik meH kayankepritik
Toprin 6oy
TonThIK )KyMBIC
Tes IeTiM
KaOiJIeTi.
[IsrrapManbuIbIK
Kociom  e3iH-e3i
KaOineriHe ue 0oIy.
Kembacmibuibik/
KoMMyHHKa0ebHOCTh
YnpapneHne KOHQIUKTAMH H
MPOTHO3UPOBAHNE CUTYAIHH
Oparopckue HaBBIKH
AKKypaTHOCTBIO "
OTBETCTBEHHOCTHIO
JMCIUITMHUPOBAaHHOCTh
HcnonHutenbHOCTh

Pabora B xomane

YMmenue OBICTPO TPUHUMATH

KaObLIIAY

KOHEC
JAaMBITY

HeTi31epi. TEXHUKAJBIK [IapTTap MEH | pemeHus.

8. KacinopeiHablH | Tanantapabl  Kapay koHe | OOsagaHue CrOCOOHOCTBIO K
OHIIPICTIK KyaThl. Oekiry. TBOPUYECKOMY u
9. KaOnpikTeiH, | 6.OH;Ipic KYMBICBIH | MPO(EeCCHOHATLHOMY
TEXHUKAIBIK 0ackapblHBI3 JKOHE JKaHa | CaMOpa3BUTHIO.




cUmnaTrTaMaiapsl,
KYPBUIBIMBI JKOHE KYMBIC
pexXuUMIEDI, OHBI
naiganany epexenepi.

10. Ownnuipicri
TEXHOJIOTHSLTBIK
XKaOBIKTAyABl JKOCTIApIIay
omictepi./

1. Crnenunanusamnus "
0COOEHHOCTH
OpTraHU3aIMOHHO-
TEXHOJIOTUYECKOMN
CTPYKTYPBI IPEIIPUSATHSI.
2. HopmaruBHBIE u
METOJINYCCKHE MaTCPHAJIOB
o TEXHOJIOTHYSCKUM
IIPOIIECCaM.

3. IlepcriekTUBHI
TEXHUYECKOTO  Pa3BUTHS

OTPACIH U MPEIPUATHS.
4. TexHomorus
MPOU3BOJACTBA IMPOIYKIUH

MPEIIPUSITHS.
5. CucremMbl W METOABI
MPOEKTHPOBAHMSL.

6. Opranuzanust
MPOM3BOJICTBA M OTPACIIH.
7. OcCHOBBI
MIPOEKTHPOBAHUSI
OpeanpUsITUi
XJIe0OTIeKapHOTO u
KOHJ/IUTEPCKOTO
MIPOM3BO/ICTBA.

8. [Ipou3sBoACTBEHHBIE
MOIITHOCTH MIPEATIPHUSTHSL.
9. TexHuueckue
XapaKTEePUCTHUKH,
KOHCTPYKLHUIO H PEKUMBI
paboTeI 000pyTOBaHMS,

InpaBuia €ro

KEeIutep MeH eHAipicTepAdl
JK00aIalpbI3.

7.OHAIpiCTIK KyaTTBUIBIK IT€H
JKAOIBIKTBIH KYKTEMECIH
eCenTeyl OpbIH/IaHbI3.
8.Kana TEeXHHUKA MEH
TEXHOJIOTHSUIBIK IIPOICCTEP Il
UTepyTe BIKIAT eTY.

9.Toyekenaepai aHBIKTAHbI3
KOHE oJIapIbl JKOIO0
MYMKIHITIKTEPiH

JKOCTapIansi3./

1. PykoBomuth
TUTAHUPOBAHUEM BHEIIPEHUS
HOBBIX TEXHOJIOTHI u
JIOCTHKEHUI HaYKHU.

2. llpuauMarp Mepel 110
BHEJPEHUI0O W YCKOPEHHUIO
OCBOCHHS B IPOU3BOJICTBE

BCEX HOBBIX
TEXHOJIOTHYECKUX
HPOLECCOB, PEKUMOB,
MaTepuasoB.

3. Konrponuposats
nporecc  BHEAPEHUS |
KOHOMHYECKYIO

3¢ (heKTUBHOCTD oT
BHE/IPEHHUSI.

4. PaccmatpuBaTh U
YTBEP)KIaTh
TEXHOJIOTHYECKHUE
WHCTPYKIIUM W W3MEHEHWUS,
BHOCHUMBIE B
TEXHOJIOTHYECKYIO
JIOKYMEHTAIHIO.

5. PaccmarpuBath u
YTBEPXKIATh  TEXHUYECKUE
ycinoBuss M TpeboBaHus,

MMPEABABIIIEMBIC K CBIPBIO U
MarcpuajiaMm,

JlunepctBo




IKCILTyaTalHu.

10. MeTop! TUIAHUPOBAHUS
TEXHOJIOTHYECKOTO
OCHAIIIEHUsI IPON3BO/ICTBA.

noryabpukaTam.

6.YnpaBnare paboroii
IPON3BOJCTBA "
HPOEKTHPOBATH HOBBIE

JIMHUHW U IPOU3BOICTBA.

7.BoimonHaTh pacyeTsl
MIPOU3BOACTBEHHBIX
MOIIHOCTEH W 3arpy3Ku
obopyoBaHusl.

8.Croco0cTBOBATHL
OCBOCHHUIO HOBOW TEXHUKH U
TEXHOJOTHYECKUX
MPOIIECCOB.

9.BrISBIATH PUCKH "
IJIAHUPOBATh  BO3MOXKHOCTHU
WX YCTPAHCHMS.

Enbex Qpynkumscer 2:

Y iibIMIbIK-0acKapyIbUTbIK /
Tpynosas ¢pyHKuus 2:
Oprasnu3auoHHO-
yIpaBlIeHYeCKas

1. OcHoBHBIE
3aKOHO/ATENbHEIE,
HOPMAaTHUBHBICE U TIPABOBBIC
aKTHI, METOTNIECKIE
MaTepuajbpl [0  BOMpOCaM
IJIAHUPOBAHUS u
yIpaBieHAS IPOU3BOICTBOM.
2. DKOHOMHUKA,
OpraHM3anus TMPOU3BOCTBA,
TpyJa U yIpaBJICHUS.

3. [IpaBuna u HOPMEI
OXpaHbl TpyJa W TEXHUKHU
0e30IacHOCTH,
MPOU3BOJICTBEHHOU
CaHUTApUU u
MIPOTUBOIIOKAPHON
6e30mmacHOCTH.

4. [Nopsinok aTrecranuu
pabouux mecr.
5. OCHOBEI
MEHEPKMEHTA.
6. Aaroputm
THUIIOBBIX
poheCCHOHANBHBIX 3aJ1a4.

perieHus

1. PykoBomuTh
COCTaBJICHUEM TEKyLIUX U
MEePCIICKTUBHBIX TJIaHOB
MIPOU3BOACTBEHHOU
JIEATEIbHOCTH.

2. Ob6ecneunBaTh
COBEPIICHCTBOBAHIE
TEXHOJIOTUM  W3TOTOBJICHUS
M3NeNMd U BHEIPEHUE
NOCTHKEHUI HAyKH u
TEXHUKU.

3. KonTpomupoatb
BBITIOJTHCHHE iaHa u
BHEJIDEHUE  HOBIIECTB B
MIPOU3BOJICTBO.

4, CorracoBbIBaTh
Hauboee CJIOXKHBIC
BOIIPOCHI, OTHOCAILLIUECH K
IJIAHUPOBAHUIO
MPOU3BOJICTBEHHON
JIEATEIIbHOCTH.

5. Ocyl1lecTBIATh MEPBI
1o aTTeCTaIuu u
parpioHanu3anud  paboumnx




7. CnocoOBl OmpemencHHs | MECT.
BO3MOXHBIX  pUCKOB  Ha | 6. CraBuTb 1IeTH NIEpex
IIPOU3BOJCTBE MOJYMHEHHBIMU u
MOTUBHUPOBATH PAOOTHUKOB.
7. BpUIBISATH W ONpenemsTh
npobjJeMbl W OLCHUBATH
PHCKH.
8.PemaTn npo0IeMsl,
OLICHUBATh pHUCKH u
IPUHUMATh  pEIICHUs B
HECTAaHAAPTHBIX CUTYaLHAX.
9.I0poBoaute SWOT-ananmus.
Enbek dynkiuscer 3: 1. Kana texuuka MeH | 1. OHIMHIH HeMece
Toxipubemnik- TEXHOJIOTUAHBI EHTI3YIIH | eHIMHIH KYPaMbIHBIH
skcriepuMeHTTik/  TpynoBasi | 9KOHOMUKAIIBIK ~ THIMIUIITIH | K00ajIapbIH,
¢dbyHKuus 3: aHBIKTAY 9JIiCTEPI. CTaHJapTTapbIH,
OneITHO- 2. EcenTey TexHHMKACHl | YCBIHBICTAPBIH
9KCHEpUMEHTAIbHAS KypajiIapbIMeH XYMBIC iCTey | KapacTbIpy, oJnap
KaFujajapbl KOHE apHaiibl | OOMBIHIIA KOPBITBIHBI
Oarmapiamanapsl Oepy.
naiganana OTHIpHITT | 2. OHAipicKe IT-
TEXHOJIOTHSIIBIK MPOIECTEPl | TEXHOJIOTHSIIAP/IbI
xobamnay aJticTepi. EHTI3y/li KAMTaMachI3 eTy.
3. TeXHONTOTUSIBIK 3. DHeprusi  IIBIFBIHBIH
porecTepai obamay | azaifry, OHJIIPICTIK
Ke3iHJe eHOEeKTI YTBIMJBI | KyaTTapibl YTBIMJIBI
YHBIMAACTBIPY IBIH naianany, OHBIH
TaJanTapel. THIMIUTITIH apTTHIpy
4.9xoHOMUKA, eHipicTi | OoWbBIHIIA
yiteimaacTeipy, EHOek koHE | TeXHOJIOTHSIIap/bl
Oackapy Heri3zaepi. azipiiey.
5.Ecenrey TeXHHUKachl | 4.3epTTey JKOHE
KypaJiapbIMEH JKYMBIC ICTEY | 3KCHEPUMEHTTIK
KaFuJaiapbl JKOHE apHa#bl | KYMBICTapAbl KYprizyre
Oarapiamanapabl JKETEKILILITIK eTy.
naiaiaga oThipbIill | 5.EH Kypaeni
TEXHOJIOTHSAJIBIK ITPOLECTEPAl | ChIHAKTAPABIH
xobanay aicrepi./ TEXHOJIOTHSLTBIK
1. Mertonpl HYCKayJ1aphbl MEH
OTIpeIeIICHHSI pelenTypaiapbsiH




3KOHOMHUYECKOI
3((HEeKTUBHOCTH BHEIPCHUS

HOBOH TEXHUKU u
TEXHOJIOTHH.

2. [IpaBuna paboTel cO
CpeICcTBaMHU
BBIYHCIUTEIHFHON TEXHUKH U
METO/IBI MIPOEKTUPOBAHUS
TEXHOJIOTHYECKUX MPOIECCOB
C WX  HCIOJh30BAHUEM
CHETNATFHBIX TIPOTPAMM.

3. TpebGoBanus

palUOHANIBHONW OpraHu3aluu
TpyZa IpHU NPOEKTUPOBAHUHU

TCXHOJIOT'NYECCKUX
MIPOIIECCOB.
4,0OcHOBBI JKOHOMMKH,

OpraHM3alMy TIPOM3BOJICTBA,
TpyZa U YIpaBICHMUS.
S5.IIpaBmma  paboTel  co
cpencTBaMu
BBIUMCIIMTEIbHON TEXHUKU M
METOBI IIPOCKTUPOBAHUS
TEXHOJIOTHYECKUX TPOIIECCOB
C ux HUCII0JIBb30BAHUEM
CIIELIMAIBHBIX IIPOIPAMM.

KacaHbI3.

6.Moamimerrepai xobanay
HeMece 3eprrey
YUBIMJIapbIMEH,

TaIChIPBIC OepyIIiNIepIiH
eKiniepiMeH keicy./
1. PaccmarpuBath

MPOEKTHl M3JENUi  WiIn
cocTraBa MPOAYKTA,
CTaHJapTOB,

MpeJJIoKeHUH, aBaTh MO
HHM 3aKJTIOYEHHUS.

2. ObecneuynBaTh
BHEJIpEHUE IT-
TEXHOJOTHU B
MIPOU3BOCTBO.

3. PazpabareiBath
TEXHOJIOTHH o
CHW)KCHHUIO SHEprosarpar,
paIoHaATbHOMY
HCII0JIb30BAaHUIO
MTPOU3BOICTBEHHBIX
MOIITHOCTEH, MOBBIIICHHIO
ero 3PeKTUBHOCTH.
4.PykoBOIUTH
MIPOBEJICHUEM
HCCIEN0BATENLCKUX u
9KCIIEPUMEHTAIBHBIX
pabor.

5.CocraBidTh
TEXHOJOTHYECKHE
HHCTPYKIMH W PELEnTyp
HauoOosee CJIOKHBIX
HCITBITAaHHUH.
6.CoracoBsIBaTE JETAIN
C  TPOEKTHBIMH  HWJIH
HCCIIEIOBATEIbCKUMU
OpraHu3aIVsIMH,
MPEICTAaBUTEIAMU
3aKa34YUKOB.




«6B07203 KaiiTa eH/Iey skoHE TaMaK OHJIpICTePiHiH TEXHOJIOTHCHD» 0iJIiM Oepy OaFaapJjiaMmachl 00MbIHIIA OKBITY HITH:KeJIePiHiH

«CychIH/Iap OHIIPIC» KICIOM CTAHIAPTHIMEH apaKaThIHACHI

CooTHeceHHe pe3yJbTATOB 00yUeHHsI 0 00pa3oBaTe/ibHOI nporpamme «6B07203 TexHoorus nepepadaThIBAIONINX U MUIIEBBIX TPOU3BOACTBY
¢ IIpodeccuonanbubiM cTanaapTom «lIpor3BOACTBO HAIUTKOBY

KO9CIBHU KAPTACBI: «bac un:xkenep», CBII 6 nenreiii — bakanaBpuart

KAPTOUYKA ITPOPECCHUMN: «I 1aBHbli HHKEHEDP», 6 ypoBenb OPK — bakanaBpuar

ON

KC enoex ¢pynkuusiaapst/
Tpynosbie pynxunun I1C

Bijgim / 3Hanus

Binikrinik, narnsiap/
YMeHnus, HaBbIKH

JIn4yHOCTHBIE KOMIIETEHIINMHU
(IIC) / Keke
Ky3bipetTiiikrep (KC)

ON7 EnOex yKbIMIapbIHBIH

KYMBICHIH YHBIMIACTBIPY HKOHE

0acKapyIbUIBIK MICTTIMICD
KaObLIIay KepeK;

ONS8 monemmemenepre HerizaenTreH

npobiemManap MeH

KOPBITBIHIBLUIAP B AHBIKTAY YIIIIH
oneMIi TYCIHIIPETIH o/licHaMasap

HET13JIepiH KOJ/IaHy, Kocion
MIHJETTEep/i ey YIIIiH 63
OUTIMIH KOJIJTaHY KaXKET;

/

ON7 Opranu3oBbIBaTh paboOTy

TPYZIOBBIX KOJJIEKTUBOB U
NPUHAMATH yIpaBJIeHYECKHEe
pelleHns;

ONS8 Hcnonb30BaTh MOMy4YEHHBIE
3HAHUS U METOJIOJIOTHH, BEISIBIISITH
poOJIEMBI U IENIaTh BBIBO-IbI,
OCHOBaHHEBIE Ha JIOKA3aTeIbCTBAX,

MPUMCHATDb UX U PCHICHUA

Enbex gpynkumscer 1:

Ownnuipicri JKaKcapTyFra
OarbITTaIFaH Ke3-KeJreH
TypJeri YKOOAITBIK
JKYMBICTapFa OacIIBLTBIK
xacay./

Tpynosas dhyakmus 1:
PyKOBOJICTBO MPOEKTHBIMU
paboramm r000TO  BHIA,
HanpaBJICHHBIX Ha
yIly4IIeHH€e TPOU3BOCTBA.

1. KacinmopberHHBIH
OHIIPICTIK-IIapyalIbUTBIK
KOHE KapKbUIBIK-
HKOHOMHKAJIBIK  KBI3METIH
PETTEHTIH 3aHHAMaJIbIK
KOHE HOPMAaTHBTIK-
KYKBIKTBIK aKTijIep.

2. Twuicti eHpipic camacel

MEH KOCITOPBIHHBIH
TEXHHUKAJIBIK,
KOHOMHKAJIBIK KOHE
QJIEyMETTiK namy
MepCIeKTHUBATIAPHI.

3. OHnpipic
TEXHOJIOTHSIIAPHI.

4. KacinopbIHHBIH

OHJIPICTIK-IIapyalIbUTBIK

KBI3METIiHIH >KOcTapiapblH
xKacay KoHE Kellicy TopTiOi.
5. OHMIpICTIH  THICTI
caJlaChIH/IAF bl FBUTBIMH-
TEXHHUKAJIBIK JKETICTIKTEP.

6. YKobamsik
MEHEHKMEHTTIH HET13r1

1. Xakcapty mapangapblH
azipiiey OaFpITTapPbIH
aHBIKTAY.

2. VmKeHepiiK-TeXHUKAIBIK
KBI3METKE MaKCaT KO0.

3. bapnsix KaKeTTi
Ky)KaTTaMaHbl  yaKbITBUIBI
JKOHE caraibl JTalbIHIAY/IbI
KaMTaMachl3 eTy.

4. JKobanbIk,
KOHCTPYKTOPJIBIK KOHE
eHOeK TopTiOiHIH caKTaTybIH
6akputay./1.  Omnpenenenve
HarpaBJIeHHA TUISt
pa3paboTKu Mep mo
YIIY4IIEHHUIO.

2. TlocraHoBKa uLeneil nepen
HMHXXEHEPHO-TEXHUYECKOU

CITy)KOOM.
3. ObGecnieueHne MOATOTOBKHU
Bcen HEOOXOINMOM

JIOKyMEHTallii B CpPOK U
KauyeCTBEHHO.
4. KonTponuposath

baiinanbicka OeftimMainik
YKanxangapael 0ackapy jkoHE
JKaraaiapl Oomxay
[lemennix enep

Jlonpik meH >kayanKepurisik
Toprin 6oy
TonThIK KYMBbIC
Tes IetiMm
KaoiyeTi.

[ IprrapManibuIBIK
KociOm  e3iH-e31
KaoOineTine ue 6oiy.
Kembacbuibik/
KoMMyHHKa0eTbHOCTD
VYnpasienue KOHQIUKTAMHA U
MPOTHO3MPOBAHUE CUTYAIIHU
OpaTtopckue HaBBIKU
AKKYpaTHOCTBIO u
OTBETCTBEHHOCTBIO
JMCIMTUTMHAPOBAHHOCTh
HcnonHuTensHOCTD

Pabora B xomaH e

YMmeHue ObICTPO TPUHUMATH
peLeHHS.

KaObLIAAY

JKOHC
JAaMBITY




pod)eCCHOHATBHBIX 337134,

mpuHIMITEpi./ 1.
3aKkoHOAATEIbHBIE u
HOPMAaTHUBHO  -TIPaBOBBIE
aKThI, PETIAMEHTUPYIOIIHE
[IPOM3BOJICTBEHHO -
XO3sI1ICTBEHHYIO u
(huHaHCOBO -
3KOHOMHUYECKYIO
JeSTENBHOCTh
TIPEAMPHSTHS.

2. IlepcriekTHBBI
TEXHUYECKOTO,
SKOHOMHUYECKOTO u
COLMAIHLHOTO pa3BUTHS
COOTBETCTBYIOIIEH OTPACIU
MIPOM3BOJICTBA u
TIPEAMPUSITHS.

3. TexHonoruu
MIPOM3BOJICTBA.

4. Tlopsaok cocTaBiaeHUs U
COTJIACOBaHUS TUTAHOB
MIPONU3BOJCTBEHHO =
XO034MCTBEHHOU
JeSTeTbHOCTH
MPEANPUATHS.

5.  Hay4Ho-TexHuueckue
JIOCTHKECHHS B
COOTBETCTBYIOIIEH OTpacin
TIPOM3BOICTBA.

6. OCHOBHbBIE NPUHLHUIIBI
MPOEKTHOTO MEHEIKMEHTA.

co0ImoieHIe MIPOCKTHOM,
KOHCTPYKTOPCKOM u
TPYOBOW TUCIIMIUIAHBIL.

Enbex QyHKusice 2:

1. Anmammapaer - 6ackapy

1.  Ilepconamngsl nambITy

OnaipicTiy TEXHUKAJIBIK | 9JICTEpl MEH IIPUHIIAIITEDI. YIIiH 00JIBICTAp bl AHBIKTAY.
JaWBIHABIFBEIHBIH KaxkeTTi | 2.  Twuimal koyuwHr )oHe | 2. KomaHIa MEH Kaapiapiabl
JeHreHiH KOHE oHbIH | Tomimrepiik. / 1. Meronsl u | THiMAl Gackapy.

TYPaKThl OCYiH KaMTamachl3 | MPHHIHIIGI ynpasieHus | 3. BinmikTiniKTI  apTTHIPY
ety /TpynoBas dyHkuust 2: JIIOABMHU. YIUiH KOJaWnbl KypcTap MeH
ObecneunBarb 2. D¢dhexkTUBHBINA KOYYUHT U | TPEHUHITEPAl TaHIAY.
HEOOXOTUMBIi YPOBEHb | HACTABHUYECTBO. 4. KacinopbIHHBIH
TEXHUYECKOW  TOJTrOTOBKH YKYMBICIIBLUIAPHI MeH

OOaganne CrOCOOHOCTBIO K

TBOPYECKOMY
npoheccCuoHaTbHOMY
CaMOpPa3BUTHIO.
JIupepcerBo

u




IIPOU3BOJCTBA nu
IMOCTOSIHHBIN pocT

€ro

HWHXCHEPJI iK'TeXHI/IKaHLIK

KBI3METKEPJICPIH  OKBITYIbI
KOHE OUTIKTUTITIH
apTTHIPYABI
yibMaacTeIpy./1.

BriaBnenune oOiacteir g
pa3BUTHS TIEpCOHAIA.

2. OddexTuBHOC
yYIOpaBJICHHE KOMAaHAOU U
KaJIpaMu.

3. ITogbop momXOIATIIIX
KYPCOB H TPEHUHTOB IS
TTOBBIIIICHHUS KBATU(UKAIUTL.
4. Opraams3anus O0y4IeHHS U
MOBBIIICHHUS KBaTH(pHUKALIU

pabouux ©W  HHKEHEPHO-
TEXHHYECKUX  PabOTHHUKOB
TIPEITPHUSTHS.
Enbex pynkuumscer 3: 1. KP ExOek xomekci. 1. Texuukanslk OeoiiM
KocimopbHHBIH TeXHUKANBIK | 2. ©O3re 1Oe HOPMATHUBTIK- | KbI3METKepJepiMeH
KbI3METTEPIHIH  KBI3METiHE | KYKBIKTBHIK KyKarTama./ JKYPTi3iJeTiH  KYMBICTHI
OacubLIBIK Jkacay, onapiasiH | 1. Tpymosoii Kogeke PK. Oaranay.
KYMBIC HoTwKenepiH, | 2. [lpouas HopmartuBHO - | 2. TexHUKanbIK
OaFrbIHBICTHI MIpaBOBas JOKYMEHTAIIHS. Oemimmienepaeri  eHOeK
Oeximmenepaeri EnbOex TopTiOiHIH JKal-KyHiH
KOHE OHJIIPICTIK TOPTINTIH Oaranay./
Kal-KyHiH Oakpuiay./ 1. Onenka paboTHI,
Tpynosas dhyHkus 3: MIPOBOIUMOM
PykoBoacTBo paboTHUKaMH
JeSITEBHOCTBIO TEXHUYECKOTO OTHeTA.
TEXHUYECKUX CITy K0 2. OueHka cOCTOSIHUS
MPEANPUITHS, TPYJAOBOH TUCIMILIAHBI B
KOHTPOJIMPOBATH TEXHHYECKUX
pe3ynbTaThl  UX  paboTHI, Nopa3IeeHHSIX.
COCTOSIHME  TPYyAOBOM U
MPOU3BOJICTBEHHOU
JUCTIATLTAHBI B
IO TYMHEHHBIX

HO/Ipa3/ICICHHUSX.




«6B07203 KaiiTa eH/Iey skoHE TaMaK OHJIpICTePiHiH TEXHOJIOTHCHD» 0iJIiM Oepy OaFaapJjiaMmachl 00MbIHIIA OKBITY HITH:KeJIePiHiH

«CHEK OHIMJICPIH OHIIPY» KICiOH CTAaHAAPTHIMEH apaKaThIHACHI

CooTHeceHHe pe3yJIbLTATOB 00yUeHHsI 10 00pa3oBaTe/ibHOI nporpamme «6B07203 TexHoorus nepepadaThIBalOIINX U MUIIEBBIX TPOU3BOACTB

¢ [IpodeccnonanbubiM cTanaapToM «IIpoHM3BOICTBO CHEKOBOU NPOJYKIIMN

KO9CIBHU KAPTACBI: «Onjey eHepkaciOiHiH 6ac TexHoJ10rbl», CBII 6 nenreiii — bakanaBpuart

KAPTOUYKA ITPOPECCHUMN: «I 1aBHBIH TEXHOJIOT 00padaThbiBaKOIIEH IPOMBILIIEHHOCTHY, 6 ypoBenb OPK — bakanaBspuar

ON

KC enbex ¢pynxkuusaapol/
Tpynosbie pynkuun IIC

Binim / 3nanus

Binikrinik, narapuiap/
YMeHnus, HaBbIKH

JIn4yHOCTHBIE KOMIIETEHIINMHU
(I1IC) / Keke
Ky3bipetTiiikrep (KC)

ON 9 A3BIK-TYJTIK ©HIMIEPiH
CaKTayFa, TachIMaiayra,
MEXaHHUKATBIK JKOHE JKbLTYMEH
OHJIeyTe, KaliTa OHIIEYTe )KOHE
OJIIICTT-OpayFa apHATIFaH KEKe
MallHaIap MeH KeiIepIiy
KOHCTPYKIIHASITAPEI MCH
KYPBUIFbUTAPBIHBIH )KYMBICHIH
0aKpUIay KePEK; a0 IbIKTap IbIH
HET13T1 TEXHUKAJIBIK-
AKOHOMHUKAITHIK CHITATTaMaIapbIiH
Oaranay Kaxer;

ON10 OHiMHIH *aHa TypiepiHe,
TEXHOJIOTUSIIBIK TIpoLiecTepre
HOPMATHBTIK KYKaTTaMaHbI
a3ipIiey; Kepek; KaKeTTi
TEXHOJIOTHSUIBIK €CENTEP Il KYPrizy
KaXeT;

/

ON 9 KonrponmpoBats padboTy
KOHCTPYKIIMHI U YCTPOMUCTB, KaK
OT/EBbHBIX MAIIUH, TaK U JIMHUN

Enbex gpynkumscer 1:
YKBIMIBI Oackapy
Tpynosas ¢pynkuus 1:
VY1paBisTh KOJIEKTUBOM

/

1. Enwnnas cucreMa
TEXHOJIOTHYECKON
MOATOTOBKHU MTPOU3BOJICTBA.
2. Tunosnie
TEXHOJIOTHYECKHE
MpOIEeCChl W PEKUMEI
MIPOU3BOJICTBA.
3. Texanueckue
XapaKTePUCTUKH
MIPOTYKITHH.

5. OcHoBHbIE TpeOOBaHMS
OpraHM3alud Tpylda Npu
IPOSKTUPOBAHUHT
TEXHOJIOTMUYECKUX
MIPOIIECCOB u
o0opynoBaHU

6. Meronpl TpoBEACHUS
MAaTEHTHBIX UCCIICJIOBAaHUH.
7. TexHomnorus
MIPOU3BO/ICTBA
BBIITyCKaeMOM
MIPEANPUITHEM
MIPOIYKIIHH.

8. OcHoBHOE
TEXHOJIOTHYECKOE

1. PazpabGatpiBaTh
paboThL

2. Tlpumensrts B pa3paboTke
TEXHUYECKH OOOCHOBAHHBIX
HOpPM BpeMEHHU (BBIPaOOTKH),
paccUuThIBaTh TOAETAIbLHBIE
" MOOTepaOHHbIE
MaTepuaibHbIe HOPMATHUBEI.
3. OpranuszoBbiBaTh padoTy
KOJUIEKTHBA no
HPOU3BOJICTBY MPOTYKIIHH.

4. PemaTh BO3HUKIIHE B
X0j1e PabOTHI BOMIPOCHI.

5. CtumynupoBatb
PabOTHUKOB K JEATEITLHOCTH,
UCTIONB3YS pas3nvHbIe
METO/IbI MOTHBAIHH.

6. [lpunumare pemieHust B
paMKax cBOEH KOMIIETEHIINH.
7. YcTpaHsTh NMPeanoChUIKH
KOH(JIUKTHBIX CHTYaITU.

8. IlpuMeHsTs mpaBWwiIa U
3aKOHOJIATEJIbHBIE aKTBI 10
OXpaHe Tpyaa.

9. KontponuposaTsb

IJIaHBbI

Baitnanpicka 6eiiMIiTiK
YKamxangapasl 6ackapy skoHE
JKaraaiapl Oomxay
[emennix exep

Jonmik neH kayankeprriiik
Toprin 6oy
TonTsIK )KymbIC
Tes MIETTM
KaOiJIeTi.
[IsrrapMambuIbIK
Kociom  e3iH-63i
KaOineriHe ue 0oIy.
Kembacmibuibik/
KoMMyHHKa0EbHOCTh
YnpapneHne KOHQIUKTAMH H
MPOTHO3UPOBAHUE CUTYAIHH
Oparopckue HaBBIKH
AKKypaTHOCTBIO "
OTBETCTBEHHOCTHIO
JMCIUIITMHUPOBAaHHOCTh
HcnonHutenbHOCTh

Pabora B xomane

YMmenune ObICTPO TPUHUMATH
pelIeHuS.

OO6siananre CrOCOOHOCTBIO K

KaObLIAAY

KOHEC
JAaMBITY




MIPeAHA3HAYCHHBIX ISl XPAaHEHHUS,
TPaHCHOPTHPOBKH, MEXaHUUECKOU
U TETJIOBOM 00paboTKH,
nepepaboTKu 1 (haCOBKH
MPOJIOBOJILCTBEHHBIX MPOTYKTOB;
OIICHUBATh OCHOBHBIC TEXHUKO-
HKOHOMUYECKHE XapPAKTEPUCTUKU
000pyI0BaHUS;

ON 10 PazpabarsiBath
HOPMaTUBHYIO IOKYMEHTAIIMIO Ha
HOBBIE BUJIBI IIPOJIYKITHH,
TEXHOJIOTHYIECKHE MTPOLIECCHI;
MPOU3BOIUTH HEOOXOIUMBIC
TEXHOJIOTUIECKHE PACUETHI;

obopymoBaHue
MIPEATIPUSTHS,

TIPUHITATIBL €T0 PaOOTHI.

9. IlpaBuma w HOpMa

OXpaHBbl TpyJa.
10. CanuTapHble HOPMBI U

COONIIOJICHNE ~ CaHUTapPHBIX
HOPM Ha MPOU3BOJICTBE.

IIpaBuiIa
Ha TPEANPHUATHAX MHUILEBON
MPOMBIIIJICHHOCTH.

11. Meronsl MOTHBaALIUU

COTPYZIHHUKOB.

12. [IpaBuna

a¢hekTuBHOTO

IUTAHUPOBAHUSL.

EnbOex pynkuumscer 2: 1.OHpipicTi TexHOJOTUUIBIK | 1. TexXHUKAIBIK
[IporpeccunTi TanbIHAaY JKOHIHIEr] | Herl3Aenred YaKbIT
TEXHOJIOTHSLTBIK KayJbLiap, eKiMzIep, | HOpMaTapbIH (a3ipmey),
MPOIECTEP, KaOIBIK | OYHpBIKTAp, SMICTEMENIK | CHI3BIKTBIK JKOHE  JKEJLIIK
TYpPJACPIH  93IpJCHIi  KOHE | KOHE HOPMATHUBTIK | TpaduKTEpIi 93ipiey.
eHrizeni / Tpynosas | MmaTepuanmap. 2. Martepuanbix
¢byHKUMA 2: 2. TeXHONTOTUsIBIK LIBIFBIHAAPABIH
PazpabatbiBaeT W BHeApsET | mpolecc xobananatelH | HopmatuBTepin  (Illwmkizar,
MIPOTPECCUBHBIE OHIMJICP/IiH KYPaMBbl. xKapTelai (dabpukarrap,
TEXHOJIOTHYECKHE MPOLECCHI, | 3. TeXHONTOTUSIBIK MaTepHaiiap IIBIFBICHIHBIH
BUJIBI 000pYTOBaHUS IpolecTep MEH  OHIIpiCc | HopMallapbl), KoOallaHAThIH

PEXKUMICPIH )kobanay | TEeXHOJIOTHSIIBIK

XKyHenepi MeH 9JIicTepi. MpOLEeCTePIiH

4. Herisri SKOHOMUKAJIBIK THIMIUTITIH
TEXHOJIOTHSIIBIK KaOJBIKTap | ecenTey.

KOHE OHBIH KYMBIC | 3. TeXHOTOTUSIIBIK
MPUHLUIITEPI. HOPMAaTHUBTEPI,

5. Y311k OTaHJBIK XKOHE | HYCKAYJIBIKTap/bl,

HIEeTEeNIIK TEXHOJIOTHSUTBIK, ~ KapTajap
TEXHOJIOTHsIIap AbIH MEH ©HIM camachlH >K9HE
TEXHUKAIBIK CHIaTTaManapbl | 0acka naa TexHONOrusuIbiK
MeH OKOHOMHUKAJBIK | KYXKaTTaMaHbI 93ipiey.
KOPCETKIIITePi. 4. TexHOIOTUSIBIK

6. Tunrik mporecTep  MEH  OHJIpic
TEXHOJOTHSIIBIK ~ TPOIIECTEP | PEKUMIIEPIH Ty3eTyre
JKOHE OHJIIPIC PEXKUMIEPI. 0alIaHBICTEI  TEXHUKAJBIK

TBOPUYECKOMY
npodecCHOHATEHOMY
CaMOpa3BHUTHIO.
JlunepctBo




7.

ABTOMATTaHIBIPHUTF
aH >okobamay KyHenepiHiH
HeTi3mepi, MATEHTTIK

3epTTeyJep XKyprizy TopTioi
MEH 9JTiCcTepi.

./ 1.ITocTanoBaeHuS,
pacnopsbKeHus, MPUKA3HkI,
METOIMYECKUE u
HOPMATHBHBIC MaTepHAIBI 110
TEXHOJIOTHYECKOU
[TOATOTOBKE MPOU3BOJICTBA.
2. CocTaBbl MPOIYKTOB,
Ha KOTOpHIE MPOEKTHPYETCS
TEXHOJIOTMYECKUI MPOLECC.
3. CucreMbl U METOIBI
MIPOEKTUPOBAHUS
TEXHOJIOTHYECKUX MTPOIIECCOB
U PSIKUMOB ITPOU3BOICTBA.

4, OcHoOBHOE
TEXHOJOTHYECKOe
000pYyIOBAaHUS U TPUHIUIIBI
€ro paboThl.

5. TexHuueckue
XapaKTePUCTUKH u
SKOHOMHYECKHE TIOKA3aTEIN
JMYYIINX OTEYECTBEHHBIX H
3apyOeKHBIX TEXHOJIOTHH.

6. Tunossle
TEXHOJIOTHYECKUE TTPOIIECCHI
U PEKUMBI TIPOU3BOJICTBA.

7. OcCHOBBI CHUCTEM
ABTOMAaTHU3UPOBAHHOTO
MIPOEKTUPOBaHUS, TIOPSIOK U
METOIBI MIPOBEACHHUS
MNaTEHTHBIX UCCIIEIOBAHUM.

KyKaTTamara esrepicTep
eHrizy../

1. PazpabartbiBath
TEXHUYECKH O0OOCHOBAaHHBIC
HOPMBI BpEMEHH
(BBIPaOOTKH), JHHEHHBIE W

ceTeBble TpaduKy.

2. PaccuutsiBaTh
HOPMAaTHBBl MaTePUATBHBIX
3arpaT  (HOpPMBI  pacxoja
CHIPbS, oty pabpuKaToB,
MaTepuaioB),
SKOHOMHYECKYIO

3¢ (heKTUBHOCTD
MIPOEKTUPYEMBIX
TEXHOJIOI'MYECKUX
MPOIIECCOB.

3. PazpabateiBaTh
TEXHOJIOI'MYECKUEC
HOPMATHUBBI,  HHCTPYKIIUH,

TEXHOJIOTHYECKHUE KapThl U
KadyecTBa  NPOAYKIHMH U
JIPYTYI0  TEXHOJOTUYECKYIO
JIOKYMEHTAITHIO.

4, Broocuts m3MeHeHHS
B TEXHUYIECKYIO
JIOKyMEHTAIIMI0 B CBS3M C
KOPPEKTUPOBKOMH
TEXHOJIOTHYECKUX MPOIIECCOB
Y PeKUMOB TTPOU3BOICTBA.

Enbex pynkuusicer 3:
OnimMmai

OakpLIay
oJlicTepiH

JKOHE
a3ipuenai

TEXHUKAJIBIK
ChIHAY

/

1. Kacinopsia
OHIMEPIH
TEXHOJIOTHSCHI,
KOCITIOPBHIHHBIH  TEXHUKAJIBIK,

OHIIIPY

Harnsinap:

1. XKaGapikrap/sr
OpHAJIACTHIPY,
TEXHUKAJIBIK




Tpynosas ¢pyHkmus 3: JlaMy TepCIeKTHBAJIAPHI. XKapakTaHJbIpy KOHE
PazpabatbeiBaeT METOJIBI | 2. DKOHOMHKA KYMBIC OpBIHJIAPBIH
TEXHUYECKOTO KOHTPOJSA U | Herizmepi. YUBIMIACTHIPY
WCIIBITAHUS TPOYKITUU 3. OHmipicTi KOCTIapiIapbIH JKacay.
YHBIMIACTHIPY. 2. OHpipicTik
4, Enbex KYaTTBUIBIKTHI JKOHE
3aHHaMAaCBIHBIH HETi31epi YKaOIBIKTHI KYKTEYAi
5. EnobexTi KOpFay | eCeNTeHis.
epexenepi MeH HopMaJiaphl. 3. Ounuipic
6. KocinopbIHHBIH TEXHOIIOTHSICHI
YUBIMIACTBIPYIIBUIBIK KOHE | CANACHIHIAFBI 03BIK
TEXHOJIOTUSITBIK TOXIpUOCHI 3epTTey.
KYPBUTBIMBIHBIH 4. Martepuanaap
€PEeKIIeTiKTepi. IIBIFBIHBIH ~ KBICKAPTYFa,
7. Camana JKOHE | eHOEK  CHIMBIMIBUIBIFBIH
KOCIIOpPBIH A OHJIIPICTIH | TOMEHICTYTE, eHOeK
TEXHOJIOTHSITBIK OHIMIINITIH  apTTHIpyFa
TMANBIHABIFBIH YHBIMIACTEIPY. | OaFbITTaIIFaH OHJIIpiC
8. ¥xcac OHIMZEPIi | THIMALTITIH apIThIpy
OHIIIPYIiH MPOTPECCHUBTI | JKOHIHJETI iC-TIapaiapIsl
TEXHOJIOTHSCBHIHBIH canachl./ | a3ipiey JKoHE icke
1. Texnonorus aceIpy./ 1.
MPOU3BOJCTBA  MPOJIYKIIUU CocTaBJiiTh TUTaHBI
MPEANPUITHS, TMEPCIICKTHBbI | Pa3MEIICHUS
TEXHUYECKOTO pasBuThs | 000OpyIOBaHUS,
P APUSITHS. TEXHUYECKOTO
2. OCHOBBI 5KOHOMHKH. | OCHAIICHHSI u
3. Opranuszamnus opraHuzaiuu  pabouux
MIPOU3BO/ICTBA. MeECT.
4. OcHoBBI  TpymoBoro | 2. PaccuuThiBaTh
3aKOHO/IaTEeNIbCTBA MPOU3BOICTBEHHEIC
5. [lpaBuiia ¥ HOPMBI | MOIIHOCTH M  3arpy3Ky
OXpaHbI TPY/IA. 000pyIOBaHUSI.
6. OcoOenHOCTH 3. Uzyuats  mepemoBoit
OpraHU3AIMOHHO - | ompIT B o0OJactu
TEXHOJOTHYECKON TEXHOJIOTHH
CTPYKTYPBI IPEIIPUSATHUSL. MTPOU3BOICTBA.
7. Opranuszanus 4. Pa3pabaTriBaTh u
TEXHOJOTHYECKON pean30BhIBATh
MTOITOTOBKU TPOU3BOJICTBA B | MEPONPHUSATHS 1o




OTpaciii ¥ Ha TIPEIIPUATHH.
8. O6nacThb
MPOTPECCUBHON TEXHOJOTUU
MPOMU3BOJICTBA AHAJIOTUYHOMU
MPOAYKIIUH.

MOBBIIICHHIO

3¢ (heKTUBHOCTH
POU3BO/ICTBA,
HaIpaBJIeHHBIX Ha
COKpalIeHHe pacxona
MaTepHaIOB, CHIDKCHHE
TPYIOEMKOCTH,
MOBBINICHHUE
MPOU3BOIUTEITBHOCTH
Tpyaa.

Enbex ¢pynkuusicer 3:
OnpipicTeri TaliblH ©HIMHIH
TEXHOJIOTHSTBIK nporieci
MEH camachlH Oakpuiay [/
Tpynosas ¢pyHkuus 3:

Kountponuposats
TEXHOJIOTUUECKUI TIpolece
5 Ka4yeCcTBO roTOBOI
MPOSYKIMH Ha
MIPOU3BOICTBE

1. Enbek
Heri3zepi.
2. Enbexri KOpray
epexeriepi MeH HOpMaJlaphbl,
OHJIIPICTIK CaHUTapHs
KOHE
OPTTEeH KOpFay.
2. TexHUKaJBIK Taxamnrap,
MIUKI3aT  TeH  JalblH
OHIMIe YCHIHBUIATHIH.
3. Benrinenren craHgapTTap
KOHE
TEXHHUKAJIBIK [IapTTap.

3aHHaMaChIHBIH

4, CanlluH, OHIM/II
tTaHOanay  JKOHE  cakTay
TaJIaNTaphl.

5. I1IIuki3aT IIBIFBICHIHBIH
HOpPMAaTUBTEPI.

6. Heke Typiiepi sxoHE OHBIH
QIJIBIH ATy JKOJIIAPHIL.
7. Heri3ri TEXHOJIOTUSIIBIK

JKaOIBIK JKOHE OHBIH
MPUHLUNTEP]

xymbic. /1. OCHOBBI
TPYIOBOTO
3aKOHOJATENbCTRA.

1. TexXHOIOTHSIBIK
HYCKaYJIBIKTaP IbIH,
TEXHOJIOTHSIIBIK
HIapTTapblH KoHE Oacka
na HOPMATHUBTIK-
TEXHHUKAJIBIK
Ky>KaTTaManap.IbiH
CaKTalybIH OaKbLIay.

2. OHIMII NaRBHIAYIBIH
OapbIK Ke3eHJIEpiH/Ie
TEXHOJIOTHSIIBIK,
MPOLIECTEPAIH  OaPBICHIH
OaKpLIaY BT KYPTi3Y.

3. OHimai enipy Ke3iHmae
perentypaiap/piH,
[IUKI3aTTEL, KOCAQJIKBI
MaTepuaniapabl TYThIHY
HOpMaJapblHbIH, JlalbIH
OHIM HIBIFBEIMIBUIBIFBIHBIH
CaKTaIybIH OaKplIay.

4, TexXHOJIOTHUSIIBIK

napaMeTpiep/IiH,
pelenTypaiapablH, ©HIM
UIBIFBICTAPBIHBIH,
HII/IKiSaT IIBIFBICBIHBIH,

6¥3BIJ'IYLIH AHBIKTAY 7KQHC




2. IlpaBuia U HOPMBI
OXpaHbI Tpy/a,
MPOU3BOJICTBEHHOU
CaHHUTApUH U
MIPOTUBOIIOKAPHON
3aIUTHI.
2. Texunyeckue TpeOOBaHUS,
MPEIBABISIEMBIE K CHIPHIO
Y TOTOBOH MPOIYKITUH.
3. YcTaHOBIIEHHBIE
CTaHIAPTHI U
TEXHUYECKUE YCIIOBUSI.

4. TpeboBanus CanlluH,
MapKUpOBKH W  XpaHEHU:
NPOAYKIUH.

5.  Hopmarueel  pacxopna
CBIPBSI.

6. Bunpl Opaka u crocoObl
€ro MpeaynpeKICHUSI.

7. OcHOBHOE
TEXHOJOTHYECKOE
o0opyIoBaHME u
MIPHUHIIITEL €70
paboTHL

OY3YIIBUIBIKTAPABI KOO
OolibIHIIA mapasap
KaObII/IaY.

5. OHIMHIH XapaMIbUTBIK
Mep3iMiHIH CaKTaIybIH
OaxpLIay.

6. OHnimmi cakTay
IIapTTapbiH OaKbLIAY.

7. lukizaTtka Kipic
OaKkpUTayblH  OKYprizyre
KATBICY.

8. CamnachI3 KoHE TOMEH
COPTTHl  aKaynap MeEH
eHIMIEpHiH cebenTepin
TaJIaHbI3.

9. OnapnplH alablH any
JKOHE JKOI0 KeHiHzeri ic-
apanxapabl azipieyre
KAaTBICY.

10.  Omugipic
TEXHOJIOTHSICBIHBIH
IKOJIOTHSITBIK
OHOJIOTHUSIIBIK
Kayincisairin 6axpuiay. /
1. KonTponuposatp
coOmoieHHe
TEXHOJIOTHYECKUX
HUHCTPYKLIHH,
TEXHOJIOTHUECKUX
YCJIOBHM u
HOPMAaTUBHO-
TEXHUYECKOMN
JIOKYMEHTAIHH.
2. Bectu koHTpomb 3a
X0JIOM TEXHOJIOTUYECKUX
npoIeccoB  Ha  BcexX
CTagusiX  M3TOTOBJIICHHUS
MPOAYKIHH.

3. KoHTponuposartb
COONIIOJICHHE  PELentTyp

JKOHEC

ApYyroi




pu BBIpabOTKE

MPOAYKIHH, HOPM
pacxona CBIPbA,
BCIIOMOTaTEIbHBIX

MaTepHajoB,  BBIXOAOB

TOTOBO¥ MPOTYKIIUH.

4. BEISBIATD HapyIIeHHUE
TEXHOJIOTHYECKUX
napamMeTpoB, pELentTyp,
BBIXO/IOB HPOIYKIIHH,
pacxona CBIPBS u
IMPUHUMACT MCPbI e(e]
YCTPAHECHUIO HAPYLICHUI.
5. KorTtpomupoBaTh
coOmoieHne CPOKOB
TOJHOCTH IPOJYKIIUH.

6. KortpomupoBaTh
YCIOBHSA XpaHeHHs
NPOAYKIUU.

7. llpuaumarp ydactue B
NPOBEACHNUH  BXOIHOTO
KOHTPOJIA ChIPbA.

8. AHanu3upoBaTh
NPUYUHBI Opaka u
BBIITYCKa NPOAYKIUU
HU3KOTO  KadecTBa U
HOHIKEHHBIX COPTOB.

9. llpuaumare y4actue B
pa3paboTKe MEpPOIPUSTHIA
N0 HX MPeAyNPExICHAIO
U YCTPaHCHHUIO.

10.  KonTponupoath
JKOJIOTHYECKYIO u
OHMOJIOTMUECKYIO
0e30MacHOCTh
TEXHOJIOINHN
IPOM3BOJICTBA.




«6B07203 KaiiTa eH/Iey skoHE TaMaK OHJIpICTePiHiH TEXHOIOTHCHD 0iJIiM Oepy OaFaapJiaMmachl 00 bIHIIA OKBITY HITH:KeJIePiHiH

«ATIBITKBI OHAIPICI» KICIOM CTAHIAPTHIMEH aPAKATHIHACHI

CooTHeceHHe pe3yJILTATOB 00yUeHHsI 10 00pa3oBaTe/ibHOI nporpamme «6B07203 TexHoaorus nepepadaThIBAIONINX U MUIIEBLIX TPOU3BOICTB
¢ IIpodeccuonanbubiM cTanaapTOM «IIPOW3BOICTBO IPOAIKEN»

KO9CIBHU KAPTACBI: «bac TexHoJjor (enaey eHepkacioi)», CBII 6 nenreiii — bakanaBpuar

KAPTOUYKA INPOPECCUMN: «I 1aBHBIIA TeXHO0JI0T (00padaThiBalONIAs IPOMBIILIEHHOCTH)», 6 ypoBenb OPK — bakanaBpuar

ON

KC enoex ¢pynkuusiaapst/
Tpynosbie pynxunun I1C

Biuim / 3uanus

Binikrinik, narnsiap/
YMeHnus, HaBbIKH

JIn4yHOCTHBIE KOMIIETEHIINMHU
(IIC) / Keke
Ky3bipetTiiikrep (KC)

ON11 [laifbIH 6HIM IIHKi3aThIHBIH
eceOlH KoHE 1EX
Ky’KaTTaMachIHBIH €ce0iH JKYprizy
Kepexk;

ON12 Kazak, opbIC jkoHE IIEeT
TUIAEpPIHJIE aybI3IIa XKoHe jkazoalia
HBICaH/1a KOMMYHHKAIHsFa Kipy
Kepek;/

ON 11 Bectu y4eT 1 OTUETHOCTb
CBIpPbs, TOTOBOI NPOAYKLIUH U
LIEXOBOM JIOKyMEHTALINH;

ON 12 Berynars B
KOMMYHUKAIUIO B YCTHOU U
MUCBMEHHON opMax Ha
Ka3aXCKOM, PYCCKOM 1
MHOCTPAHHOM SI3bIKaX

Enbex gpynkumscer 1:

HaH TiCipy  alIBITKBICHIH
OHJIIpYy  Tociuuepi  MeH
peXUMIIEPiH
(mapameTtpnepin) — a3ipiey./
Tpynosas ¢pyHkuus 1:
pazpaboTka CHOCOOOB W
PEXUMOB (mapameTtpoB)
MIPOU3BO/ICTBA
XJ1€00TIEKAPHBIX JIPOAIKEH.

1.Kacimopera
OeiMInenepimMeH,
xobanay, 3eprrey
YHBIMIAPBIMEH, TarChIPhIC
OepymIiIepAiH OKIIepiIMEeH
OHBIH KY3BIPETiHE KipeTiH
Mocenenep OOWbIHIIIA 63apa
ic-kumbT  kacamgel. [
1.B3aumoeiicTBoBaHusT €
MoJIpa3ieiCHUSIMU
MPEINPUSITHS,
MPOCKTHBIMH,
HCCIIEI0BATEIbCKHUMHU
OpraHu3aIusiIMy,
Mpe/ICTABUTEISIMU
3aKa34MKOB IO BOIPOCAM,
BXOJISIIUM B ero
KOMIIETEHIIHIO.

1.)Kana uexTap MEH
yuackenepal  YHBIMAACTBIpY
JKOHE JKocmapiay, oJiapibl
MaMaHJIaHBIPY, JKaHa
TEXHHMKaHbBI, aHa IKOFaphI
OHIMII TEXHOJIOTUSJIBIK
nporecTepi urepy
OOMBIHIIIA.

2. OHJIPICTIK KyaTTBUILIKTAP
MEH KaOJBIKTapAbl  THEY
ecenreysepin OpBIH/IAY,
OHJIIPICTIH TEXHUKAJIBIK
JICHIeHiH JKOHE >Ka0abIKTap
JKYMBICBIHBIH ~ aYBICBIMJIBIK
K03(pPHUIIUEHTIH apTTHIPY.

3. lllmkizaTKa, HErI3ri KOHE

KOCAJIKBI MaTepHajiapra,
KapTeutaih  QaOpukaTTapra
KOMBUIATHIH TEXHUKAIIBIK

mapTrap MEH TaJlalTapabl
’Kacay JKoHe KailTa Kapay,

4. EHOex MLIFRIHAAPBIHBIH,
TEXHOJIOTHSIIIBIK OTBIH MEH
AJEKTP SHEPTUSACHIHBIH,

baiinanbicka OeftimMainik
YKanxangapael 0ackapy jkoHE
JKaraaiapl Oomxay
[lemennix enep

Jlonik meH >kayanKepuriiK
Toprin 6oy
TonThIK KYMBbIC
Tes IetiMm
KaoiyeTi.

[ IprrapManibuIBIK
KociOm  e3iH-e31
KaoOineTine ue 6oiy.
Kembacbuibik/
KoMMyHHKa0eTbHOCTD
VYnpasienue KOHQIUKTAMHA U
MPOTHO3MPOBAHUE CUTYAIIHU
OpaTtopckue HaBBIKU
AKKYpaTHOCTBIO u
OTBETCTBEHHOCTBIO
JMCIMTUTMHAPOBAHHOCTh
HcnonHuTensHOCTD

Pabora B xomaH e

YMmeHue ObICTPO TPUHUMATH
peLeHHS.

KaObLIAAY

JKOHC
JAaMBITY




IIUKi3aT neH
MaTepHaIIapIbIH
NIBIFBICTAPBIHBIH
MIPOTPECCUBTI  HOpMAaJapbIH
o3ipJiey JKOHE CHTI3Y.

5. AKayJpIH aiblH Ay JKOHE
JKOI0, OHIMHIH  MaTepua
CHIUBIMIIBUTBIFBIH YKOHE OHBI
OHIIIPYIiH eHOeK
CHIUBIMIIBUTBIFBIH  TOMCHJICTY
JKoHiHmeri  ic-mapamap. [/

1.ITo OpraHu3aluu u
TUTAHUPOBKE HOBBIX IIEXOB M
YYacTKOB, 17

Ciealn3aliuy, OCBOEHHUIO
HOBOM  TEXHUKH, HOBBIX
BBICOKOTIPON3BOIUTEIBHBIX
TEXHOJIOTHYECKUX
MIPOLIECCOB.

2. DBpINOIHEHUIO pPacyETOB
MIPOM3BOJCTBEHHBIX
MOIIHOCTEH M 3arpy3Ku
000pyI0BaHUsl, TOBBIIICHUIO
TEXHUYECKOTrO YPOBHS
MIPOM3BOICTBA u
KO3 (PUIIMEHTa CMEHHOCTHU
paboThI 000pYTOBAHMS.

3. CocraBneHuto u
MEPeCMOTpy  TEXHHUYECKHX
ycioBuii  u  TpeboBaHUA,
MPENBABISIEMBIX K CBIPBIO,

OCHOBHBIM u
BCIIOMOT'aTCJIbHBIM
Mmarepuanam,
nosyadpukaTam,

4. PazpaboTke W BHEIPEHUIO
MIPOTPECCUBHBIX HOPM

TPYAOBBIX 3aTpar, pacxoda
TCXHOJIOTHYCCKOIro TOIIJIMBA
1 JJICKTPOSHCPIUU, CBIPpbA U

OOaganne CrOCOOHOCTBIO K

TBOPYECKOMY
npoheccCuoHaTbHOMY
CaMOpPa3BUTHIO.
JIupepcerBo

u




MaTepHasoB.

5. Meponpustuit 1o
HpeTyTPexICHAI0 "
YCTpaHEHHUIO Opaka,
CHIDKEHHIO
MaTEepPHaJIOEMKOCTH

MPOAYKIIHA U TPYIAOEMKOCTH
ee MPOU3BOJICTBRA.

Enbex QyHKOusich 2:

TeXHONOTUSIIBIK ~ TPOLIECTEP
MEH OHIIpiC peXKUMIEPIH
KaliTa Kapayra OaiJlaHBICTBI

TEXHOJIOTHSLITBIK
KyKaTTamara e3repicrep
EHTi3y KOHE Oekity
[TpynoBast hyHKIms 2:
BHecenue u yTBepxKIcHUE
WU3MEHEHUHI B
TEXHOJIOTHYECKYIO
JOKYMEHTAllI0 B CBSI3H C
NEPECMOTPOM

TEXHOJIOT'MYCCKUX MPOLECCOB
" pECXKMUMOB ITPOU3BOJICTB

1.0HBIH KapamarbIH]1aFbl
KBI3METKEPIICPIiH
OUTIKTLTITIH apTTHIPY
KOHIHJIET1 JKYMBICTBI
YHBIMAACTBIPY JKOHE
TEXHOJIOTHSITBIK naspiay
JKOHIHET] HOPMATHUBTIK
JKOHE dIiCTeMEITiK
MaTepuaiiap.

2.Kobamay kyitenepi MeH
axicrepi;

3. TexHuKaIbIK

KY>KaTTaMaHBI 93ipIliey >KoHE
pecimaey JKOHIHJIET1
epexernep,  HYCKayJbIKTap
)KoHe Oacka ga OacCIIbUIBIK
Marepuaiap; /
1.HopMaTuBHBIX u
METOJIMYECKNX MaTepHajIoB
o TEXHOJIOTHUECKOH
noAroToBke M Opranu3anuu
paboThl 1O  MOBBIIICHUIO
KBaJIM(PHUKALUN PaOOTHHUKOB,
HAXOJISIIHXCS B ero
MO TYUHEHHH.
2.CucteM u
MIPOEKTUPOBAHMUS;
3.IlonoxxeHunsi, WHCTPYKIUHU
U Jpyrue  pyKOBOISIINE
MaTepHajbl 0 pa3paboTke U
0OPMIICHUIO TEXHUYIECKOUN
JIOKYMEHTAIHH;

METOI0B

1.Canana »oHe KoCiIOphIH/IA
OHMIPICTI  TEXHOJOTHSIIBIK
Jasipiay il YHBIMIACTBIPY;

2. Kana TEXHUKA MeH
TEXHOJIOTUSTHBI CHTI3Y/IIH,
eHOeKTI YHBIMAACTHIPY/IBIH,
paIoOHAIU3aTOPIIBIK,
YCBIHBICTAP
eHepTabbICTapAbIH
SKOHOMUKAJIBIK THUIMIUTITIH
alKbIHIAY OICTEpIH CHII3Y;
/1.0pranuszanuu
TEXHOJIOTHISCKON
MOJITOTOBKY MPOU3BOJICTBA B
OTpacIId U Ha MIPEIPUSITHH;

MCH

2.BHenpsaTs METOIBI
ompeaeneHus
9KOHOMHUYECKOM

3¢ (}EeKTUBHOCTH BHEIPEHUS
HOBOH TEXHUKH H
TEXHOJIOTHH, OpraHu3aluu
Tpyna, paroHATN3aTOPCKIX
MPEeAJIOKEHUN u
M300pEeTeHNI;




Binim 0epy 6arnapaaceinbiH Ma3MyHbl/Coaep:kanne oopasoBaTeabHoii mporpammsbl/ Content of the educational program

Kanbinracar
KomnoneHnt . Kpenut bIH
mukim (MK, [Tonpgep Hg HHIH Tep KOMIIETECHIIA
. /ToxipnOeHiH
Monynbaix KOO, KOJIbI caHbl/ sutap
aTaysl/ TK)/uxn /Kox ataysy/ . Kom-Bo | Ceme | (xoartapsr)/
Monyns Gotibranra OH/ i HaumenoBanue [ToHHIH KbICKaIIa Ma3MyHBI/
Haspaine / Module learnin KOMTIQHCHT | AMCIIIILL HCIIUTITAHBI Kpartkoe onucanne mucunmumns / Brief description | “PSHT otp/ | dopmHpyenm
Moyst/ PO no mozymo g (OK, BK, nubl/ The auen p JUCHHILTH P oB/ Seme BlE
outcomes /mpakTuxw/ of the discipline
Module KB)/ Cycle, code Name Numbe | ster | xommereHIu
name component | discipline disciplines / r of u (koxsl)/
(OK, VK, S . credits Formed
KV) practices competencie
s (codes)
Tapuxu- Monyabai  corri  askraranHa | JKBII MK KT /IK/ Kasakcran Tapuxst | [Ton Kasakcran Tapuxbl JaMybIHBIH  HETi3Ti 5 3 KK 4
¢bunocodust | Keitin 6iaiM aaymbl KadJaerTi: 00/] OK HK 101 Ke3eHJepiH Oily MeH TYCIHyl KepceTyre, aaam3ar KK 5
BIK OLI1iM KK 1, KK 2, )KK 3, XK 4, )KK 5, | GED MC KOFaMBIHBIH ~ JIYHHCGKY3UTIK-TAPUXH  JaAMYBIHBIH KK 21
Oepy xoHe KK 6, KK 7, )KK 8, KK 9, KK, 10, JKaJmbl MapagurMacbIMEH TapuXW ©TKEH OKHFasap
pyxaHu KK 12, KK 15, KK 21, KK 22, )KK MeH KyObUIbIcTapabl OaiimaHbICThIpyFa, Kasipri
JKaHFBIPY 23 KasakcranHbg TapUXH yaepicrepi MeH
moyi/ KYOBUTBICTAPBIH 3ePTTEYAC AaHAJTUTHUKAIBIK JKOHE
Monayns IMocie ycnemHOro 3aBepieHUs AKCHOJIOTHSIIBIK ~ Taljgay Kacay  JaFIbUIapbIH
HUCTOPHUKO- MOAYJIfl 00yuaromuiics: Oyaer: MeHrepyre, KaszakcraH  TapHXbIHBIH  TapuXH
¢umocodpcxu | OK 1, OK 2, OK3, OK 4, OK 5, OK KyOBUTBICTApEI MEH IMpOIleCTepiHe CHIHM Oara
X 3HAHUN U 6, OK 7, OK 8, OK 9, OK 10, OK Oepyre MYMKIHJIIK Oepeti.
JIyXOBHOU 12, OK 15, OK 21, OK 22, OK 23 HUcropus JucnuminHa no3BoJigeT JEMOHCTPUPOBATh 3HAHUE
MOJIepHHU3aI] Kazaxcrana Y TIOHMMaHUE OCHOBHBIX 3TallOB Pa3BUTUSI HCTOPHH
un/ Upon successful completion of the Kasaxcrana, COOTHOCHTH SIBICHHSI W COOBITHS
Module of module, the student will: GC 1, GC HUCTOPMYECKOTO MPOLUIOro ¢ OOIIedl mapagaurMoi
historical 2, GC 3, GC 4, GC 5, GC 6, GC 7, BCEMHUPHO-UCTOPUIECKOTO pasBUTHS
and GC 8,GC 9, GC 10, GC 12, GC 15, YEeJIOBEYECKOTO OOINECTBA, BJIAJICTh HABBIKAMH
philosophica | GC 21, GC 22, GC 23 AHAIIUTHYECKOTO U AKCHOJIOTMYECKOTO aHAIM3a MPU
| knowledge HU3yYCHUH MCTOPUYECKUX MPOLECCOB M SIBICHUM
and spiritual coBpemeHHoro KasaxcraHa, naBaTh KPHUTHYECKYIO
modernizatio OLICHKY WCTOPHYECKHM SIBICHHSAM W IIpolleccam
n nctopun Kazaxcrana.
History of The discipline allows students to demonstrate
Kazakhstan knowledge and understanding of the main stages of

the development of history of Kazakhstan, to
correlate phenomena and events of the historical
past with the general paradigm of world-historical
development of human society, to possess
analytical and axiological analysis skills when
studying historical processes and phenomena of




modern Kazakhstan, to give a critical assessment of
historical phenomena and processes of history of
Kazakhstan.

JKBIT MK
00]1 OK
GED MC

Fil /Fil
/Phi 102

dunocodus

[lon crymenTTepae Oonmamak KaciOum ic-apekeT
KOHTEeKCTiHAe (miocodusi Typaibl, OHBIH HETI3ri
Oeyimziepi, Mocenenepi JKoHE OJIapAbl 3epTrey
ozicTepi Typajbl TYCIHIKTEpPAl KaJbINTacThIPabL.
[Mon  asceiHma  crynentrep  uitocodusHbIH
KOFaMJBIK CaHaHBl JKaHFBIPTYAAFbl POJIH TYCIHY
JKOHE Kas3ipri 3aMaHHBIH >XKahaHIBIK Mocenenepin
mIenry KOHTEKCTiHZE (bmIT0CcOUITHIK-
JOYHHETAaHBIMIBIK JKOHE OIICHAMAIIBIK MOICHHUETTIH
HETi3/IepiH 3epPTTEHIi.

Ounocodus

JucuumimHa GOpMHUPYET Y CTYACHTOB ILENOCTHOE
npejcTaBieHue o ¢GuIocopun Kak ocoboit Gopme
NO3HaHWs MHpa, 00 OCHOBHBIX ¢ paszenax,
HpOGHeMaX U METOaX HMX HU3YUYCHHA B KOHTCKCTC
Oynymeii mpodeccHOHATBPHOU NEATCIBHOCTH. B
paMKax JUCHUIUIMHBL CTYACHTHI H3y4YaT OCHOBBI
¢butocohcKo-MUPOBO33PEHUECKOM u
METOJIOJIOTHYECKOM  KYJIBTYphl B KOHTEKCTE
MOHUMAaHHU POy GUIocohur B MOACPHHU3AIMA
OOIIIECTBEHHOTO CO3HAHMSA U PEIICHNH TTI00ATBHBIX
3a]1a4 COBPEMEHHOCTH.

Philosophy

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

KK1
KK 2
KK 12
KK 21

JKBIT MK
00]1 OK
GED MC

ASM /
SPK/
SPSC 106

OleyMeTTaHy,
cascarTaHy,
MOJICHHETTaHY

Monyns neHzepi «bonamakka Ke3kapac: KOFaMJIbIK
CaHaHbI JKaHFBIPTY MEMJIEKETTIK
Oar/apamMachlHa aHBIKTAIFAH KOFAMJBIK CaHaHBI
JKAHFBIPTY MIHIETTEPIH LIENly KOHTEKCiHae OiTiM
TyNIbUIapAbIH QJICYMETTIK-TYMaHUTAPIIBIK
JYHHETaHBIMBIH KaJIBIIITACTHIPA/IBL.

Cormosorus,
IO TOJIOTHS,
KyJIBTYpPOJIOTUs

Hducnumumesl  MOIyns (OpPMHUPYIOT COIMAIBHO-
TYMaHHTapHOE MHPOBO33pPEHHE OOYyYaromuXCsS B
KOHTEKCTE€  peIIeHHs  3aJa4  MOJIEpPHHU3AINH
0O0IIIECTBEHHOTO CO3HAHHA, OTIpeJIeIEHHBIX

KK 2
KK 3
KK 6
KK7
KK 8
KK 9,
XK 10
XKK12
KK 15
KK 22




roCyJapCTBEHHOW  mporpammoit  «Bsrmsm B
Oynyuuee: MOJICPHU3AIIHS 0OIIECTBEHHOTO
CO3HAHHUN.

Sociology, Political
science,
Culturology

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

XK 23

JBIT MK
00J1 OK
GED MC

Psi / Psi/
Psy 107

Tlcuxonorns

[IoH CTymeHTTEepAiH OJEYMETTIK —TYMaHHTapIIbIK
KO3KapachIH KaJbINTACTBIPYFa  OaFrbITTallFaH,
«bonamakka  Ke3Kapac:  KOFaMJIbIK  CaHaHbI
KAHFBIPTY»  MEMIICKETTIK  OarmapiamachiMeH
OaiimaHbICTEL. [IoH TYIIFa IICHXOJOTHACH, ©31H-031
peTTey TCHUXOJOTHACHI, OMIpP/IH MOHI MEH KociOu
©3iH-031 aHBIKTAy TIICHUXOJIOTHACHI, COHJIAi-aK
TYJIFaapajbIK KapbIM-KaThIHAC
MICUXOJIOT USChIHIAF bl Heri3ri TYCIHIKTepIi
KaMTH/IbI

IIcuxomorus

JucuuriuinHa HampaBieHa Ha  (OPMHUpPOBaHUE
COLIMANIBHO-TYMaHUTapHOTO MHUPOBO33PEHU
CTYZAEHTOB, CBsI3aHa c rocyJapCTBEHHOU
nporpammoii «B3rsin B Oymymee: MoJAepHHA3AIMA
0O0IIECTBEHHOTO CO3HAHUS». Jucuuninza
BKIIOYaeT B ceOs OCHOBHbIE TOHATHS IO
NICUXOJIOTHH JIMYHOCTH, MCUXOJIOTHH
CaMOPETYJISIIMY, TICUXOJIOTUH CMBICIA KHU3HH U
Npo(eCCHOHATIBHOTO CAMOOIPE/ICNICHUS, a TaKKe
TICUXOJIOTHH MEXIMYHOCTHOTO OOIICHHUS.

Psychology

The discipline is aimed at the formation of the
social and humanitarian outlook of students, is
associated with the state program "Looking into the
future: modernization of public consciousness."
The discipline includes basic concepts in
personality psychology, psychology of self-
regulation, psychology of the meaning of life and
professional self-determination, as well as the
psychology of interpersonal communication

KK 9,
KK 10
KK 11
KK 12
KK 21

OO/ KB
BIT TK
GED CC

KSZhK
MN /
OPAK
/BLACC
109

KyKpIK jxoHE
cher0aiiac
KEMKOPJITBIKKA
KapChl MOJICHUET
Heri3aepi

IIon cTyneHTTep MEH CTYIEHTTEp apachlHAaa
MEMJIEKET neH KYKBIKTBIH, KYKBIKTBIK
KaTeIHACTapAbIH koHe Kasakcran PecmyOnmkacer
KYKBIK CalajapblHBIH OPTYPi  OarbITTaphIHBIH
HeTi3ri  TYCIHIKTepi  MEH  KaTeropHsUIapbIH
KajsinTacTeipanel. On  cprbaimac sKeMKOPIBIKKA

ON S5
ON7
ON 8
KK 11
KK 13




Kapchl  omictep  Typaiusl  OumiM  KkyHeciH
KaJbINTACTBIPAAbl,  OChl  KYOBUTBICKA  JKOHE
a3aMaTThIK TO3IMIIUIIKKE KAThICTBI — a3aMaTThIK
YCTaHBIMJIBI KJIBINTACTHIPAIBI.

OcHOBBHI IIpaBa U
AQHTUKOPPYIIIMOHHO
W KyJBTYpBI

B pamkax AUCHUIUIMHBI CTYyAEHTHl  HM3yd4ar
OCHOBHBIE TIOHSATHA M KaTerOpHUM TrocyaapcTBa U
NIpaBa, IPaBOBbIE OTHOIIEHHS U OCHOBBI Pa3IN4YHbIX
chep orpacneir mpaBa PecrnyOnuku Kazaxcran.
HucnumumHa  (GOpMHpPYET CHCTEMY 3HaHHH IO
MIPOTUBOJCHCTBHIO KOPPYNIMH W BBIPAOOTKY Ha
S5TOM  OCHOBE  TIPaXIAHCKOM  MO3ULMU IO
OTHOIICHHMIO K JAHHOMY SIBJICHHIO.

Basics of Law and
Anti-Corruption
Culture

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

ETK/ OKonorus >xoHe [loH OSKONOTHSIIBIK  OilayAbl KOHE  TaOWFH KK 6
EBzh/ TIPIILTIK 9KOXYHerIep MeH TexHochepamap e KYMBICHIH/IA ON 5
ELS 109 | xayimci3airi KayinTi, TOTEHIIC >KaFgaimapiplH aIObIH aly
KaOUTeTiH KaJIBITaCTHIPAIbL.
OKoJIOTHS U JuctuummHa GopMHUpyeT SKO3aIUTHOE MBIIIICHHE
6e301acHOCTh U CIOCOOHOCTh NPEAYNPEXACHHS ONACHBIX H
KHU3HECSATEIBHOCT | YPE3BBIYAHHBIX CHUTYallMii B (YHKIMOHUPOBAHUH
u TIPUPOJTHBIX 3KOCHCTEM M TEXHOC(]EpHI.
Ecology and Life The discipline forms eco-protective thinking and
Safety the ability to prevent dangerous and emergency
situations in the functioning of natural ecosystems
and the technosphere.
EKN/ OKOHOMHUKA JKOHE [loH KOHOMHMKANBIK OWJAy TOCiIiH, OoCeKenecTik KK 11
OEP/ KOCIMKEPITiK opTaza KOCIMOPBIHAAPABIH TaOBICTBI KOCIIKEPIiK ON 8
BEB 109 | merizaepi KBI3METIH YHBIMIACTBIPYABIH TEOPHSIIBIK JKOHE ON7
MIPaKTHKAJIBIK JIAFAbUIApBIH KAJIBIITACTRIPAIbI. ON S5
OcHOBBI JuctuiummHa  GopMupyeT SKOHOMHYECKMH 00pas
SKOHOMHKH U MBIIUICHUS, TEOPETHYECKHEe M  IpaKTHYECKHE
MIPEANIPUHIMATENIBC | HaBBIKK OpraHu3aluu yCHENIHON
TBa TIPEANPUHIMATETbCKOH JIeSITEIIEHOCTH
TIPEANPUSTHH B KOHKYPEHTHOH cpee.
Basics of The discipline forms an economic way of thinking,
economics and theoretical and practical skills in organizing
business successful entrepreneurial activities of enterprises




in a competitive environment

KN/OL
/BL 109

Kembacmbuibik
Heri3aepi

Byn moHmi oky Kke3imme OumiM - amymbLiap
KOII0aCIIbUIBIK KacUeTTep/ i, CTHIIBACP/I,
KOCITNOpBIH, aliMaK JKoHE TyTacTall enl AeHreiinmie
acep eTy 9MIICTepiH KOoJJaHa OTHIPHII, aJaMIap/blH
MiHE3-KYJIKBl MEH e3apa 9peKeTiH  THIMAi
OacKapy/IbIH d1icTeMeci MEH NPAKTHKACHIH UTepe/li.

OCHOBEI JaepcTBa

IIpu u3yuyeHUM NAHHOW IUCUU-TUIUHBI CTYIEHTHI
OBIIJICIOT METO-IIOJIOTHEH W MpPaKTUKOi 3ddek-
THBHOI'O YIpaBICHUSL MOBEACHUEM 31
B3aUMOJICHCTBUEM JIIOAEH IYTEM HCIIOJIb30BAHMS
TUIEPCKAX KauecTB, CTHIICH, METOMIOB BIMSHUA Ha
YpOBHE TPEATIPHUATHS, PETHOHA M CTPAHBI B IEJIOM.

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.

KK 11
KK 13
ON 5
ON 7

IOAE/EI
v/
Ell 109

WHKII03UBTI 63apa
opekerTecy
ITHKACHI

[lon MYMKIiHAIIT IIEKTEyal agaMIapMeH KapbIM-
KaThlHAC  jKacay TMpOIECiHIe  CTYACHTTCPMAiH
KOMMYHHKATHUBTI JKOHE OJICYMETTIK JaFIbLIaphiH
JAMBITYIBI, epeKIle NeHCAYIBIK MYMKIHIIKTEpi Oap
azamMJIapAblH  9JEYMETTIK, 3MOLHUOHAIBI JKOHE
MiHE3-KYJTBIK KHUBIH/IBIKTAPBIHBIH epeKIIeiri
Typasmsl  OUTIMII  KaJNBIOTACTHIPYIABl  KaMTHJEI,
COHBIMEH KaTap WHKIIIO3HWBTI OumiM Oepy xoHe
KociOu oprajia TYbIHAAUTBIH TYJIFaapaiblK e3apa
OpEKeTTeCY MOCEICNIEPiH MICHIyre KOMEKTEeCyre
apHaJIFaH.

OTHKa
WHKIHO3UBHOT'O
B3aUMOJIEHCTBHUS

Jucuyminza npeanoaaraeT pasBuTHE y CTYICHTOB
KOMMYHUKATUBHBIX MW COLHWAJIbHBIX HABBIKOB B
mpolecce  B3aUMOJEWUCTBUS € JIIOJbBMH  C
OrpaHNUYCHHBIMU BO3MOXHOCTAIMHU 300pPOBbA,
(dhopmupoBaHue 3HAHHUH 0 cBOeoOpa3un
COLMANTBHBIX, AMOIUOHANBHBIX M MOBEICHUYCCKUX
TPYAHOCTEH JHUII C OCOOBIMH BO3MOXKHOCTSIMH
3JI0pOBbBsI, a TAKXKE NPU3BAaHA TIOMOYb B PCIICHHH
3amaq MEKITMYHOCTHOTO B3aNMOJICHCTBUS
BO3HMKAIOIINX B MHKJIIO3UBHON 00pa30BaTeIbHON U
po¢eCCHOHATIHFHOM cperie.

Ethics of inclusive
interaction

The discipline develops communication and social
skills in the process of interaction with people with
disabilities. It forms  knowledge about

KK9
JKK10
ON5
ON7




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

GZNAH/
ONIAP/
BR

AW 109

Freuieimu
3epTTeyIepIiH
Heri3aepi xKoHe
AKaJIEMUSIIBIK XaT

[ToH OKBITBUIATHIH CajajaFbl FBUIBIMH 3CPTTCYIICD
olicTepi MEH aKaIeMUSUIBIK XaTThl 3epTTEeyre
OarpITTasFaH. biniM amymsiiap TYKbIPhIMAAMaIIbIK
anmapartiieH OHE 3epPTTey JKYMBICHIHBIH HETi3ri
Ke3CHIEepIMEH, ONICTepAiH JKIKTEIyiMEH, OJapIbl
KOJITaHy caylaTapbIMeH TaHBICAbI. Bimim
QNyIIBUIAp FHUIBIMUA 3€PTTEYJCPAl CAHMABIK JKOHE
canaJyiblK TaJIay AaFbUIapbIH UTepyre )KOHE OHBIH
HOTI)KEJIEPIH aKaJeMUsUIBIK OpTaja MakKana MeH
OastHIaMasap TYpiHAC YChIHYFa YHPCHE/I.

OCHOBBI HAYYHBIX
HCCIIEJOBAaHUN U
aKaJleMU4ecKoe
UCbMO/

JMcuuMInHa HampaBlicHA HA M3YYCHHE METOJIOB
HAYYHBIX ~ HCCIICMOBAaHUN W aKaJeMHYECKOro
nuckMa B u3ydaemod oOnactu. OOydaromuecs
O3HAKOMAATCA C MOHITHUHHBIM arrapaTomMm )4
OCHOBHBIMH JTanmamMu HCCIIEI0BATEIIbCKOM
JeSITEIIBHOCTH, KJIaccupuKarmeit METOJIOB,
obmactsiMu  ux mpuMenenus.  OOygarorguecs
Hay4aTcsl BJIAJCTh HABBIKAMHU KOJHYECTBEHHOTO M
KAueCTBEHHOTO aHAIN3a HayYHBIX HCCICIOBAHUH I
OPEICTAaBISITh PE3yJIbTaThl B BHIC IyOIHMKALWMA U
BBICTYIUICHHH B aKaJIEMHICCKOH cpejie

Basics of Research
and Academic
Writing

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

KK 8
KK 13
KK 14
KK 21
ON1
ON 5
ON 8

Tin momyoi/
SI3BIKOBOI
MOIyI1b/
language
module

Moayabai cTTi asiKTaFaHHAH
KeWiH 0iniM amymbl Kabuerri:
KK 16, 2)KK 17, KK 18, XKK 19
ON 12

IMocye ycnenrHoro 3aBepuieHust
MOIYJIs1 00yuaromuiicsi Oyaer:
OK 16, OK 17, OK 18, OK 19
ON 12

JKBIT MK
00]1 OK
GED MC

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

Kazax (opsIc) Timi

[lon Ka3ak TUIIH HIET TN peTiHAE CTYIEHTTEpre
Tl KOJIIaHYAbIH 0apIIbIK eHreiinae
KOMMYHUKATHUBTIK KY3BIPETTUIIKTI KaJIBIITACTHIPY
apKBUIBI  QJIEYMETTIK, MOJICHHETapaJbIK, Kacion
KapbIM-KaThIHAC KYpallbl pETiHAE Ka3aK TiIiH
canaJibl MEHrepyi KaMTamachl3 eTe/i

Kazaxckuit
(pyccknit) S3bIK

Hucnummaa obecmeunBaeT KadeCTBEHHOE
YCBOGHHE Ka3axCKOro s3bIKa Kak CpeacTBa
COLIMANIFHOTO, MEXKYIbTYpHOTO,

po(heCCHOHATHFHOTO oOmeHns gepes

10

1,2

KK 16
KK 17




Upon successful completion of the
module, the student will:

GC 16,GC 17,GC 18, GC 19

ON 12

(opMupoBaHHE KOMMYHHKATHBHBIX KOMIICTCHIIHI
BCEX YpPOBHEW  HCIHOJB30BAaHUS  SI3bIKA  JJIS
M3YYarONIMX Ka3aXCKUU S3bIK KAK MHOCTPaHHBIH.

Kazakh (Russian)
language

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

KBIT MK ShT /IYa | Wleren tim Ilon CTYIEHTTEP/IIH MOJICHHETAPAIIBIK- 10 12 | KK 16
00/J1 OK / FL 103 KOMMYHHUKATHBTIK KY3BIPETTIITIH IIeTeN TUTIHAC KK 17
GED MC OimiM Oepy OaphICBIHIAa KETKUIIKTI IeHreiine KK18
KaJIBINTACThIPabL. KK 19
Wnoctpanuslii s3p1k | JucnummmHa (hopmupyer MEXKYIBTYPHO- ON 12
KOMMYHUKATHBHYIO  KOMIICTCHIIUIO CTYJCHTOB B
mpolecce  WHOS3BIYHOTO  00pa3oBaHMs ~ Ha
JIOCTaTOYHOM YPOBHE.
Foreign language The discipline forms the intercultural and
communicative competence of students in the
process of foreign language education at a
sufficient level.
Kapateuieic | Momyabai coTTi agKTaFaHHAH KBIT MK AKT/IK | AxnaparThIk- IToH 1MQPIBIK KOMMYHHKAIUSIIBIK TEXHOJOTHSLIAP 5 1 XK 6,
TaHy- Keifin 0iiM anymbl KadJeTTi: 00/l OK T/NCT KOMMYHUKAIMSUIBIK | apKbUIbl aKmapaTThl i37ICy, CaKray, OHICY MKOHE KK 7
matematuka | KK 6, KK 7, KK 19 GED MC 105 TEXHOJIOTHLIIAp Oepy mpolecTepiH, dAiCTepiH CHIHU Oarayay XoHE KK 19
mek Moyl | ON 1 (arpuTIBIH TiMiHJE) | Tajjay KabOileTiH KaJlbITaCThIPaIbI
EctecTBenn WNudopmanmonHo- | JucuuruinHa tdhopmupyer CHOCOOHOCTh
o- Iocie yenenmnoro 3aBepiieHnst KOMMYHUKAIIMOHHBI | KPUTHYECKH  OICHWBAaTh WM aHAIU3UPOBATH
MaTreMaTiue | MOyJisl ofGydaouuiics oymer: € TexHoyoruu (Ha MIPOIIECCHI, METOJIBI TIOKCKA, XpaHeHHs, 00paboTKH
CKuit / OK 6,0K 7, OK 19 QHTIL. S3BIKE) U riepenayy HHQOPMALUH, TIOCPEICTBOM IIU(POBBIX
MOJYJIb ON1 KOMMYHHUKAIIMOHHBIX TEXHOJIOTHH.
Natural Information and The discipline forms the ability to critically
Science and Upon successful completion of the Communication evaluate and analyze the processes, methods of
Mathematics | module, the student will: Technologies (in searching, storing, processing and transmitting
Module GC6,GC7,GC19 English) information  through  digital communication
ON1 technologies
KIT 2)KOOK AFH AHaIINTHKAIIBIK Moaynb TIoH1 aHATUTUKAIBIK XUMUSAAFEl aFbIMIBIK, 4 2 ON1
I BK 301/ JKOHE ypaicrepre,  (GU3MKANBIK  KOHE  KOJUTOMITHIK
PD UC AFH 301 | ¢uskommonaThIK XHMHSHBIH TEOPUSITBIK Heri3nepi MEH
/| PAC XHMHS 3aHJIBUIBIKTAPBIHA, JUCIICPTUPJICHICH JKYHeIepIiH
301 (U3MKa-XUMISUTBIK KACHETTEPIiHE JKOHE OJapHarsl

IIpolecTepre KaThICThl 3aTTapAbIH XUMUSUIBIK )KOHE
(U3MKAa-XUMUSIIBIK SJICTEPIHIH TEOPHSJIBIK JKOHE
IIPAKTHKAJIBIK HETi3/IepiH KaJIbIITacThIPa bl

Amnanutndyeckas u

I[I/ICHI/IHJII/IHa MOyJid obecreurBaeT YCBOCHHC




(uskoITON THAS
XUMHSL

TCOPECTUICCKUX n IMPaKTUICCKUX OCHOB
XUMHYCCKUX U (1)I/I3I/IKO-XI/IMI/I‘{GCKI/IX MCTOO0B
aHaju3a BCIIICCTB C y4€ToOM COBPCMCHHBIX
TEHJACHIUNI aHAIMTUYECKOI XUMHHU, TCOPETUICCKUEC
OCHOBBI W 3aKOHBI (IJI/I3I/I‘IGCKOI‘;I U KOJUIOMJHOM
XHUMMHH, (1)H3I/IKO-XI/IMI/I‘{GCKI/IG CBOMCTBa
JAUCIICPCHBIX CUCTEM U MPOLECCHI, MPOTCKAIOIINE B
HUX

Physcolloidal and
analytical chemistry

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

KII )KOOK
I1J1 BK
PD UC

TH 302/
PH 302 /
FCh 302

TaraMapIK XUMUs

ABBIK-TYJIK  XMMHACBl - a3bIK-TYJIK KyiieciH
XUMHSLITBIK KYpaMbl (mrukizar, KapThUTal
¢dabpukaTrrap, JaliblH OHIMAEP) JKOHE TaMak
OHIMJICpiH ©HICY MpOIECTepiHAeTI e3repicTep,
TaMaK eHIMIEepiH Tammay oxmictepi. OpraHHKabIK
XUMUS, aHAJTUTAKAJIBIK XUMUs, ONOXUMHS HeTi3epi
0OJIBIIT TaObLIA b BuotexHoorus JKOHE
XUMHSIBIK, TE€XHOJIOTUSAFa KATHICTHI KOJIIaHbLIATHIH
oH peTiHAe OaitmaHpICTl. TaraMIbIK IMKi3aTTHI
JIalibIH OHIMI'e KaliTa OHAeY/Ieri 3aTTap/AblH KypaMbl
MEH KaCHETTEPiHIH 63repyiH 3epTTeH/Ii.

ITnmeBast xumus

IMumeBass XuMuss — Hayka 0 XUMHUYECKOM COCTaBe
MUIIEBBIX ~ CUCTEM  (CBIPBS,  TMOJYIPOAYKTOB,
TOTOBBIX TIPOJAYKTOB) H €ro M3MEHEHHSIX B
nporecce nepepadOTKU THINK, METOJaxX aHaau3a
mumy. OCHOBOW CITy’KaT OpraHWYecKas XUMUS,
aHaJIUTHYECKas XHUMHS, OHMOXHUMHUS. Kax
MIPUKIIATHAS JHUCIMITINHA CBs3aHa C
OMOTEXHOJOTHMEN M XUMHUYECKOH TEXHOJIOTHEN.
M3yyaet nu3MeHeHne cocTaBa U CBOWCTB BEIIECTB B
mporecce  nepepaboTKh  MPOJOBOIBCTBEHHOTO
CBIPbSI B TOTOBBIE TIPOAYKTHI.

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, methods
of food analysis. The basis is organic chemistry,

ON1




analytical chemistry, biochemistry. As an applied
discipline related to biotechnology and chemical
engineering. It studies the change in the
composition and properties of substances in the
process of processing food raw materials into
finished products.

BI1 )KOOK
BJI BK
BD UC

OP 203
UP 203
TP 203

OKy npakTHUKachl

Bazanblk moHIep NpaKTHKAchIHIA CTYIACHTTEPIiH
aiFaH OUTIMIepiH OKbIl Oimy KesiHae OaiinmanHbic
TEOPISUIBIK OimimMai Oenrimeiimi >koHe HBIFAWTalIbL,
kadenpa 3eprxaHamapeiga OelliMiHAE FBUIBIMH
3epTTeyNepiH HeTi3ri OaFbITHIH Hrepesi.

Y4eOHas mpakTUKa

Haer mpencraBieHne 00  YCTaHOBICHHH W
YKPEIUIEHUH  CBSI3U  TEOPETHYECKUX  3HAHUIA,
MIOTYYEHHBIX CTYACHTaMH NPU M3YYCHHH 0a30BBIX
JUCHUIUIMH C TpakTHKoH. OcBanBaeT OCHOBHBIE
HalpaBJIeHUs] Hay4YHBIX MHCCIICZIOBAaHMH B paspese
JeATeNbHOCTH 1abopaTopun Kadeapsl

Training practice

It gives an idea of establishing and strengthening
the connection of the-oretical knowledge obtained
by stu-dents in the study of basic disci-plines with
practice. Masters the main directions of scientific
research in the context of the activities of the
laboratory of the department

Ipremi
JAsIPITBIK
MOy
Monyinb
(dbyHIameHnTa
JIBHOM
[TOATOTOBKH
Fundamental
Training
Module

Moayabai cTTi assKTaFaHHAH
Keilin 0i1iM anymbl KadJerTi:
ON1, ON2, ON 3, ON 4, ON 6, ON
7, ON8, ON 9, ON 10, ON 12

/ IocJie ycnenrHoro 3aBepuieHust
MOYJIfl 00yualomuiicst oOyaer:
ON1, ON2, ON 3, ON 4, ON 6, ON
7, ON8, ON 9, ON 10, ON 12

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

ON1, ON2, ON 3, ON 4, ON 6, ON
7, ON8, ON 9, ON 10, ON 12

BIT JKOOK
BJI BK
BD UC

KKK 201
VPD 201
IPA 201

Kociou kp13MeTKe
Kipicrme

Monyns ToHI CTYIOSHTTEpAl TaHIAlFaH Kociom
calaJa MaHCaNThl COTTI OacTay YIIIH KaXeTTi
HETI3r acleKTiIep MEH JaFIbUIapMEH TaHBICTBIPY
MakcaThiHAa d3ipaeHred. ON CTyIeHTTepre Kociom
CTaH/APTTap, ATHUKA JKOHE TallalTap TYPaibl KeH
TYCIHIK Oepeli yKoHe OJIap/IbIH JKEKEe JKOHE KociOu
MaKCaTTapbIH TYCIHYTre KOMEKTECEI.

Bsenenue B
npodecCHoHaTbHY
10 IeATEIILHOCTh

JucnumimHa MoAynst pa3paboTaHHA C  IIETbIO
03HAKOMUTbH CTYACHTOB C KIIIOYEBBIMH aClIeKTaMHu U
HaBbIKAMH, HEOOXOAMMBIMU  JUIS  YCIHEIIHOTO
HaJasia Kapbepbl B BEIOpAaHHOU TPOo(dheCcCHOHATTLHOM
obmactu. OHa  mpenocTaBisieT  CTyICHTaM
OOIIMPHOE TIPEJCTABICHUE O MPOPECCHOHATBHBIX
CTaHIAapTaX, I3THUKE U TPcOOBaHHUAX, a TaKKe
IIOMOTAaeT UM  OCO3HAaThb CBOM JIMYHBIE U
po(eCCHOHATBHEIC [ICITH.

Introduction to
professional
activities

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

ON3,
ON 4,
ONS.




ethics and requirements, and helps them understand
their personal and professional goals.

BI1 )KOOK
BJI BK
BD UC

TPSN 202
OFP 202
FNP 202

Tamakrany
(U3HOTOTHSICHIHBIH
Herizzaepi

Byn moH TamakTaHyFa )KOHE OHBIH OPraHM3MHIH
¢u3HoNOTHANBIK ~ (QYHKUMSIApBl  MEH  OHJAFbI
mporecTepre  ocepiHe  OaIaHBICTBI  HETI3Ti
NPUHOMOTED  MEH  [poLecTepii  3epTreyre
OarpITTanFaH. byn moH OoHMBIHINIA CTyAEHTTED
OpTYpJl TaraMIbIK KOMIIOHEHTTEpAIH ar3aMeH
Kajlaif OpeKeTTeCETiHi, OHBIH KaJbINTHl JKYMBIC
icTeyiH KaMTaMachI3 €TeTiHI Typaisl ipreni OirimM
anajpl.

OCHOBEI
¢uznonornu
MUTaHUS

JaHHasi nUCHMIUIMHA HAIpaBJICHHAs Ha W3Yy4YEHUE
OCHOBHBIX NMPUHIUIIOB U NPOLECCOB, CBA3AHHBIX C
MMUTaHAEM W €r0 BIHMSHHEM Ha (PH3HOJIOTHICCKHC
(YHKIIMK OpraHu3Ma U MPOIIECCHI MPOUCXOIINNE B
HeM. B paMkax 3TOWl JUCHUIUIMHBI CTYAEHTHI
MOJy4aoT (QyHIaMCHTAIbHBIC 3HAHUSA O TOM, Kak
pasnuvHbIe MHIIEBEIC KOMITOHEHTBI
B3aMMOJICHCTBYIOT C OpraHu3MoM, obecrmeuuBas
€ro HopMaJIbHOE ()YHKIIMOHUPOBAHHE.

Fundamentals of
nutritional

physiology

This discipline is aimed at studying the basic
principles and processes associated with nutrition
and its influence on the physiological functions of
the body and the processes occurring in it. Within
the framework of this discipline, students receive
fundamental knowledge about how various food
components interact with the body, ensuring its
normal functioning.

ON1
ON 2

BI1 )KOOK
BJI BK
BD UC

TOEC
204

OTPP 204
LPFI 204

Tamak
OHEepKaciOiHeri
€HOEKTI Kopray

CryneHTTepre TamMaK ©HEPKACiOiHIH OHAIpicTiK
opTachiHIa €HOEK Kayimlci3miri JkoHe eHOEeKTI
KOpFay HeTi3ZiepiH y#peryre apHajIfaH MOJIYJb
moHi. bBysn TOHHIH MOHI CTymeHTTEpre eHOeK
KbI3METiHE OailyIaHBICTBI OKUFaIapAbl OlTyre *oHe
QIABIH allyFa »oHe Oiprecin Kypyra MYMKIiHJIIK
OepeTiH  KaxkeTTi OUTIM  MEH  JaFabuiap.ibl
KaMTaMachI3 €Ty OOJIBIT Ta0bLIa bl

OxpaHna Tpy/aa B
MHUIIEBOK
MIPOMBIIICHHOCTH

JuctuiuimHa MoJyns KOTopasi NpHu3BaHa OOYy4YUTb
CTYJICHTOB OCHOBaM 0€3011aCHOCTH M OXpaHbl TPyAa
B TIPOMU3BO/ICTBEHHOM cpene TTUIIEBOM
npoMbinuieHHOCTH. CyTh JI@aHHOW —JIMCHWIUTHHBL
3aKIJII09aeTCs B obecrieueHNH CTYZCHTOB
HCO6XOJII/IMBIMI/I 3HAaHUSIMHU U HaBBIKaAMHW, IJIS TOI'O
9yTOOBl OHM MOIVIM 3HAThb U npeaoTBpalaTb
TPOUCIIECTBHS, CBSI3aHHBIE ¢ TPYJOBOH

ON1
ON 2
ON 6




JeATeNbHOCTBIO, M CO3aBaTh Oe30IIacCHBIC yCIIOBUS
paboTHL.

Labor protection in
the food industry

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

BIT )KOOK
BJI BK
BD UC

OSHN
205
OPSG
205

BISH 205

OHmnipicTik
CaHHUTApHs JKOHE
THUTHEeHA HeTizaepi

Byn moH cTymeHTTepAl OHMIIPICTIK OpTagarsl,
ocipece TaMak @HEPKACiOl calachIHIAFbl CAHUTAPUS
MEH THWTHEHara KaTBICTBI HETI3ri Karujanap MEH
HOpMaJlapMeH TaHBICTHIpanbl. Byl MoHHIH Herisri
MIHIETI CTYINCHTTEpAl  TaMak OHIMIICPiHIH
Kayilci3airi  craHIapTTapblH  CcakTayFa JKoHE
CaHUTapHsi MEH THIMEHaHBIH JKOFapbl JEHreiiH
KaMTaMachl3 eTyre YHpeTy OOJIbIN TaObuIa bl

OcHOBBI
TIPOU3BOJICTBEHHOU
CaHUTapuu U
TUTHEHBI

I[aHHaSI JAUCHUIUIMHA 3HAKOMHUT CTYJACHTOB C
OCHOBHBIMH IIpUHIUIIAMHU u HOpMaMH,
KaCarouMucs CaHUuTapuun u TUT'HCHBI B
IPOU3BOACTBEHHON cpesie, 0COOCHHO B obmactu
MHUIIEBON NpoMblluleHHOCTH. OCHOBHas 3amada
JaHHOW JWCLUIUIMHBI 3aKI0YaeTcsi B OOy4YCHHU
CTYJCHTOB COOJTIOICHHIO CTaHIapTOB
0e30MacHOCTH  NHMIIEBOTO  NPOM3BOJCTBA |
00ECIIeYCHUH BBICOKOTO YPOBHSI CaHHTAPUU |
THTHCHBL

Basics of industrial
sanitation and
hygiene

This discipline introduces students to the basic
principles and norms regarding sanitation and
hygiene in the working environment, especially in
the food industry. The main objective of this
discipline is to teach students to comply with food
safety standards and ensure a high level of
sanitation and hygiene.

ON 3
ON 7
ON9

BIT JKOOK
BJ] BK
BD UC

AZAOT
207
TZZ 207
CRGGP
207

ACTBIK )9HE acThIK
eHIM/IepiH
TayapTaHy

ACTBIK TIEH acTBIK ©HIMEPIHIH camachlH Oaranay,
KIKTEy, CaKray, TachIMajJiay > KoHE eHJIey
HeTi3ZepiH 3epTTelTiH Monynb moHi. [IoHHIH
HETi3r1 MIHJETi CTYACHTTEPAl JOH/I JaKbUIIapMeH
MIPaKTHKAJBIK JKYMBICKa JlalbIHIAy, COHIal-aK
OJIap/blH TaMaK ©HEPKACciOiHIH OChl calachiHa
OaillaHBICTBI  TEXHOJIOTHSUIAP, MPOLECTEP MEH
TaJanTap Typajdsl OlmiMAepiH AaMbITy OOJBII
TaObUTaabI.

ToBapoBeeHue

]Incuvmm/ma MOAYyJIE KOTOpas H3y4a€T OCHOBBI

ON1
ON2
ON4




3epHa U
3€PHOMNPOAYKTOB

OLICHKM KadecTBa, KIACCU(PHUKAINN, XpaHCHHUS,
TPAaHCIOPTHPOBKA W  TepepabOTKH 3epHa |
3epHONPOAYKTOB. OCHOBHOM 3a/aueil JUCIUILTUHBI
SIBJISIETCSA MOJATOTOBKA CTYAEHTOB K MPaKTHYECKOH
paboTe C 3epHOBBIMHU KyJIbTypaMHu, a TaKxKe
pa3BUTHE UX 3HAHUM O TEXHOJIOTHSX, MpPOLECcax U
TpeOOBaHUSAX, CBSI3aHHBIX C OTOW  OTPACIbIO
MUIIEBOW POMBIIIJIEHHOCTH.

Commodity
research of grain
and grain products

The discipline of the module that studies the basics
of quality assessment, classification, storage,
transportation and processing of grain and grain
products. The main objective of the discipline is to
prepare students for practical work with cereals, as
well as to develop their knowledge of the
technologies,  processes and  requirements
associated with this branch of the food industry.

BITJ)KOOK |OShOQOS | ©cimaix OciMIIiK OHIMIEPIH CaKTay kOHE OHJICY CallachiHIa ON1
Bl BK 208 LIapyalbUIbIFbI 03 OHIMJEpPIHIH calachlH €CKEpill, CaKTay >KoHE ONZ2
BD UC OHPR OHIMJICPIH OHICY OHJICY KE31HJIC OHIM MIBIFBIHIAPBIH a3alTy, CaKTay ON7
208 JKOHE CcaKTay JKOHE OHJCYJIH THIMIUIIH >KOFapbUIaTy, ©HIM
PSCP 208 TYpJEepiH KEHEWTy MaKcaThlHOa  HWACsIIap/Ebl,
OiTiMTi, JaF IBUIApIbl KAIBIITACTEIPAIEL.
O6paboTka 1 JucuummHa GopMupyeT W JaeT HpencTaBlcHHUE,
XpaHeHUe 3HaHWE, YMEHWEe B 00JacTd XpaHeHHs |
TPOAYKIUH nepepaboTKH NPOAYKIUH PACTCHHEBOACTBA VIS
pacTeHHEeBOACTBA Haubonee PpaLoOHAIBEHOTO UCIIONB30BAHMUS
BBIPAILICHHO! TPOAYKLIMH C YY4ETOM ¢ KadyecTBa,
YMEHBIIEHHs MOTEPh MPOAYKLMH IIPU XPAHEHUU U
nepepaboTke, TOBBIIICHUS addexkTuBHOCTH
XpaHeHHs u nepepadoTKy, pacumpeHus
ACCOPTUMEHTA BBIIYCKAEMON NPOAYKIIHH.
Processing and The discipline forms and gives an idea, knowledge,
storage of crop skill in the field of storage and processing of crop
products products for the most rational use of grown
products, taking into account its quality, reducing
product losses during storage and processing, in-
creasing the efficiency of storage and processing,
expanding the range of products.
BI1J)KOOK |TOPA Taram Monaynb oHI MaTepHuanaapabl ycakxTay, ON3
BJ] BK 209 eHipicTepiHiH MaTepHaliapasl  KbICBIMMEH ©Hzaey (mpectey), ON9
BD UC PAPP 209 | npomueccrepi MeH CYMBIK OIpTEKTi emec xyienepai 6emy, OyaaHabIpY, ON 10
PEFP 209 | ammaparrtapsr macrepiey, Crepwim3alusuiay, adcopOuusmnay,

agcopouusay, KeITipy,
KpHUCTallaay, MEXaHUKAJIBIK,

JKCTparupiey,
Maccaaiamacy,




THAPOMEXAHUKANBIK, OKBULy JKOHE  XHMHSUIBIK
MIPOLIECTEP/IIH EpEKIIeTIKTepi

IIpoueccer n
anmnapatsl
MUIIEBBIX
TIPOU3BOJICTB

JucturummHa Moxynst GopMHUpYyeT KOMIETEHIMH B
W3y4EeHHUM  TIPOLEcCCOB M ammapaTtoB  Juid
H3MENbUCHHSI MaTepHaoB, 00pabOTKH MaTepuanoB
JaBJIeHUEeM (IIPECCOBAHUEM), Pa3IeICHUs >KUAKHX

HEOJHOPOIHBIX CHCTEM, BBITIAPUBAHUS,
nacTepu3alui, CTEpUIIU3alnHY, abcopOImu,
agcopouumy, CYIIKH, SKCTParupoBaHMUs,

KpuUCTaJUIN3alnuu, 0COOEHHOCTH MCXaHHYCCKUX,
MaCCOO6MCHHBIX, TUAPOMEXAHUYECKUX, TEIIJIOBBIX
1 XUMYCCKUX ITPOIECCOB

Processes and
equipment of food
production

The discipline of the module forms competencies in
the study of processes and apparatus for grinding
materials, processing materials by pressure
(pressing), separating liquid heterogeneous systems,
evaporation, pasteurization, sterilization,
absorption,  adsorption,  drying,  extraction,
crystallization; features of mechanical, mass
transfer, hydromechanical, thermal and chemical
processes

KKII/’KOO
K

T1J1 BK

PD UC

KOOZT
303

OTPP 303
GTPOI
303

Kaiita enney
OHJIIpicTepiHIH
HKAJIITBI
TEXHOJIOTHSICHI

Monyne moHI Kaifta eHAEy OJKOHE —TaMak
OHJIPICTepPIHIH  TEXHOJOTHSIBIK  IPOIECTEPiHiH
FBUIBIMH ~ HETI3IepiH  KaJBINTACTHIPAJbBI, KaiTa
OHJICY KOHE TaMaK OHIIpICTepiHIe HeTisri XoHe
KOCBIMIIIA IIHMKI3aTTHl TaljanaHy; IIAKi3aTThI
CaKTay JXKoHE OHIEY Ke3iHIe (H3UKa-XUMHUSIIBIK
JKOHE OHOXMMUSIIBIK KACHETTEPIi CHIIATTANTHIH
KOPCETKIINTePi ~ AHBIKTAMAbI, JalblH  OHIMII
CHIIATTAMTBIH  HEri3ri  cama  KepCEeTKIITEpiH
aHBIKTaN b

OO0m1ast TEXHOJOTHS
nepepadaThIBarOIIN
X MPOU3BOJICTB

JucuuruimHa Moaynst GOpMUPYET HaydHbIE OCHOBBI
TEXHOJIOTHYECKUX MPOIIECCOB IMepepadaThIBAIOIINX
M MUINEBBIX  HPOU3BOJCTB;  UCIOJIB30BaHHU
OCHOBHOTO ¥  JIONOJHUTENBHOTO  CBIPbS B
repepadaThIBAIOIMX ¥ THIIEBBIX MPOWU3BOJICTBAX;
ompeneNnseT  MOKa3aTeld,  XapaKTepHU3YIoIIHe
(U3MKO-XMMUYECKHEe M OMOXMMHYECKHE CBOWCTBa
IIPU XpaHEHUsI M TepepabOTKU CBHIPbS; OCHOBHBIC
MTOKa3aTel KauecTBa, XapaKTEePU3YIOIHe TOTOBYIO
MTPOAYKITHIO

General technology
of processing
industries

The discipline of the module forms the scientific
basis of technological processes of processing and
food production; the use of basic and additional raw

ON1
ON 3
ON4
ON7




materials in processing and food production;
determines the indicators that characterize the
physical, chemical and biochemical properties
during storage and processing of raw materials; the
main quality indicators that characterize the
finished products

BIT JKOOK
BJI BK
BD UC

SSM
210/
SSM
210/
SCM 210

Crannaprray,
cepTuduKarTay
KOHE METPOJIOTHS

Monynp TMoHI OHIIpIC camacklH 0Oackapy, TaMak
OHIMJIEpIH OHAIPY cajlachlHIa CcepTU(HKATTAY,
METPOJIOTHSL  JKOHE  aKKpEeIUTTey  CajachlHIA,
TEeXHUKAJBIK KYyKaTTaMaHbl KOJNIAaHY CalachlHaa
JKOHE JKANIBI TaJlAlTap CalachlHAa OiNliM KemleHiH
KaJIBIITACTBIPA/Bl;  TEXHHUKAIBIK  PErIaMeHTTep
TaJaNTapbIHBIH CaKTAaJIyblHA JKyieni Oakpliayabl
JKY3ere achIpajibl

Crangapruzanus,
CepTU(UKAINS U
METPOJIOTHSI

JucuumumHa Moxyns  (GOPMHPYET  KOMIUICKC
3HaHUH B OOJIACTH  YOPAaBJICHUSA KadeCTBOM
NPOM3BOJCTB, CEPTH(UKAIMK, METPOJOTHH U
aKKpenuTanud B cdepe MPOU3BOJACTBA IMHIICBBIX
MPOJYKTOB, B OOJIACTH TNPUMEHEHHs] W OOIIMX
TpeOOBaHUAX TeXHUYECKON JIOKyMEHTAIINH;
OCYILECTBIICHAH  CHCTEMAaTHYECKOTO  KOHTPOJIA
COOMIOICHAS TpeOoBaHUH TEXHIICCKUX
perIaMeHTOB

Standardization,
certification and
metrology

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

ON5
ON4
ON3

BII TK
BJl /KB
BD/ EC

ASS 213
EKZ 213
EQG 213

ACTBIKTBIH
camachlH capanTay

[IoH acTHIKTHIH XMMUSUIBIK Kypambl MEH TaraMJIbIK
KYHJBUIBIFBIH, OHIIPIC TEXHOJIOTHSICHIH  JKOHE
KOCIIOPBIHAAPIBIH MaTepHAIIABIK-TEXHUKAJIBIK
0azacblH,  acTBIKTBI ~ capanTay  HpoleciHie
HOpMaJay/pl, CTaHAAPTTay/Abl KOHE
cepTU(UKATTayAbl, CcaKTay peXUMAEPIH JKoHE
TachIMalJayabl  YFBIMJIAphIH  Oepeai  JKoHe
3epAeneH.

OkcnepTusa
Ka4ecTBa 3epHa

JucuuiuinHa 1aeT MOHATHS M N3y4aeT XUMUYECKUH
COCTaBU MHUIIEBYIO LIEHHOCTh 3€PHA, TEXHOJOTHMIO
MIPOM3BOJICTBA U MaTEpUAIbHO-TEXHUUYECKYIO 0a3y
MPEANPUATHH, HOPMUPOBAHHE, CTAHAAPTU3AIMIO H
cepTu(UKALMIO B IPOIECCe OSKCHEPTU3bl 3epHa

ON 10




PEKUMBI XpaHEHUs], U TPAHCIIOPTHPOBAHHE.

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.

BII TK
BJI /KB
BD/ EC

KOKTB
213

TKPP 213
EQG 213

Kaiira enney
KOCIMOPBIHAAPBIHIA
FBI TEXHOXUMUSITBIK
OakpLIay

OKBITBUIATHIH TIoOHEP Tamak oHIIeY
KOCIMOPBIHAAPBIHIAFbI TEXHOXUMHSITBIK
OakpUTaymBl 3EpTTEHi, OalbIH OHIMII eHIIpynae
KOJIIaHBUTAThIH IINKI3aTThIH, Kocpmmra
MaTepHaNapAblH, KapTeutalh  (aOpUKaTTapIBIH
XAMHSUTBIK KYpaMbl MEH KAaCHETiH CHIATTaHTBIH
KOPCETKIIITEpli KOHE OCHl  KOPCETKIMTEepIiH
KOJITaHBICTAFbI HOPMaTHBTIK KyKaTTapra
COMKECTITIH TaJI[ayAbl aHBIKTAHIBI

TexHoxumMu4yecKku
KOHTPOJIb Ha
nepepadaThIBarOIN
X MPEATPUATHUIX

OOyyarommiicst JUCLUATUIMHBI n3y4aer
TEXHOXUMHYECKUH  KOHTPOJIb  Ha  MHIIE-BBIX
nepepabaThIBaIOIINX MPEANPUATH-IX ONPECISIOT
NOKa3aTely, XapakTe-pU3yIolue  XUMUYECKHH
COCTaB M CBOMCTBO CBIPbS, IOTIOJHUTEIBHBIX Ma-Te-
puayoB, mNoIy(haOpUKATOB, HCIONb-3yeMBIX IIPH
NPOU3BOACTBE TOTOBOM MNPOIAYKUMH, W aHAIH3
COOTBETCTBHSL O3THX IOKasarelield IeHCTBYIOIUM
HOPMATHBHBIM JIOKYMEHTaM.

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.

KII TK
BJI BK
PD EC

ISO SB
212/

UK ISO
212/
QM ISO
212

MCO-9001Camnanbt
Oackapy

Mopaynb noHi "cana MeHepKMeHTI xkyiieci (CMXK)"
YFBIMJAPBIH, TEPMHHAEP MEH aHbIKTaMalap/pl;
CMX nopmartuBTik 6a3acerH; CMOXK eHrisy mMeH
cepTH(UKATTayAbl O KYPri3yAl BIHTAIAHIBIPYIBI;
cepTuUKaTTay >KOHIHAErT OpraHjabl caiaymusl;
OacCIIBUIBIKTBIH ~ JKayalKepUIUIriH;  pecypcrap
MEHEDKMEHTIH Oepelli. OHIMHIH OMIpPIIK IIMKIBIH
xocrapiay. JC¥-ra Kipy >Koimapsl, ©HIIpICTi
OacKapy/IblH HETi3ri NPUHIHAOTEPI.

VYnpasnenue
kxagectBoM CO-
9001

HucnumimHa Moayns paeT HoHsATHS «CucTeMsl
MeHekMeHTa KadectBa (CMK)», TepmMuHBl 1
ompeneneHus;  HopMmatuBHyo  0Oazy  CMK;
MOTHBAITHIO MIPOBEACHUS BHEJIPCHUS u

ON 10




ceprudpukanmro  CMK; BbIOOpPBEI  OpraHa 1o
CepTU(UKAINY; OTBETCTBEHHOCTh PYKOBOJICTBA;
MEHEIKMEHT pEeCypCoB. [TnanupoBaHue
JKHU3HCHHOTO IUKJIA MPOAYKIUH. [IyTH BCTYyIICHHUS
B BTO, OCHOBHBIC TPHHIUIBI YIIPABICHHS
TIPOU3BOJICTBOM.

Quality

Management 1SO-

9001

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

BIT JKOOK
BJl BK
BD UC

GZA 215
/ MNI
215/
MSR 215

FruibiMu
3eprreyiep
9JicCHaMachl

[lon ic oKy3iHIE KOHE TEOPUSUIBIK TYPFBIIAH
WIBIHABIKTEL 3€PTTEyre JKOHE urepyre OOJaThIH
ornepanusIap MEH dJICTEpP JKUBIHTHIFBIHBIH 9JIiCTEPI
Typajbl KeHelrinren Oumim  Oepeni. FoutbiMu
OMiCTep/iH apKachlHIAa agaM KapyJiaHalbl, OJI
FBUIBIMH ~ MAKCaTThl  MICIIyJAe  KOJAaHbUIATHIH
MPUHIUITED MEH TalanTap.

MeTtonomorus
HAYJIHBIX
HUCCIIEI0BaHUN

JucnumimHa JaeT pacmIpeHHbIC 3HAHUS O
METOJ]aX COBOKYITHOCTH OIEpaluii M TPUEMOB, C
ITOMOIIIBI0 KOTOPBIX MPAKTHYECKA U TEOPETHICCKH
MOJXHO HW3YYHTh M OCBOHUTH JCHCTBUTEIHHOCTD.
Brnaromaps  HayYHBIM  METOJMKAM  YEJOBEK
BOOPY)KaeTCsl, NPHUHIUIAMH U TPEeOOBAHHIMH,
KOTOpbIE, OH  MNPHUMEHSET IPH  PELICHUH
MOCTaBJICHHOI Hay4YHOU 1IeNH.

Methodology of
scientific research

The discipline provides advanced knowledge about
the methods of a 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.

ON 12
ON 10
ON 8

BI1 )KOOK
BJI BK
BD UC

OP 211

OHipicTik
MIPaKTHKACHI

Keneci kocinTik MiHAETTEpHI LIENIyre KATBICTHI
apHaiibl TEOPWSUIBIK OUTIM MEH IPaKTHUKaJBIK
JAFIpUIap KeIICHIH MCHI'epyre MYMKIH/IIK Oepei:

- KOCIOPBIHHBIH YHBIMIBIK KYPBUIBIMBIH, OHBIH
Heri3ri Oemimimenepi MeH KBI3METTEPiH, OJap/AbIH
(GyHKOMATApEl MEH e3apa iC-KMMBUIBIH JKy3ere
aceIpy;

ON3
ON4




- €T, CYT, OaJIBIK OHIMIEpi MEH OCIMIIK MaiIapblH,
KOFaMJIbIK TaMaKTaHY bl OHJIIPETIH
KCINOpBIHAAp/Ia OHIIPICTIK KBI3MET TYpJIepi;
-aJIBIHFAaH TarchlpMa OOMBIHINA AKMApaTThl 13/CYy.i
JKY3€re achlpy, HAKThl TEXHOJIOTHSUIBIK €CEHTepi
KYPridy YIIIH KaXKCTTI JCPEKTEpIi >KUHAY IKOHE
Tanjay

PP 211

IIpousBonacTBeHHas
MIPaKTHKA

[To3Bossier 00yazaTh KOMILIEKCOM CIIEIHAIbHBIX
TEOPETUYECKUX 3HAaHHH M NPAKTHYECKUX HABBIKOB,
KacaroIxcs penreHus CIIEIYIOIIIX
mpo¢eCCHOHANBHBIX 3aady:

-OCYLIECTBIIATh  OPraHHM3ALMOHHYIO  CTPYKTYpY
NpPEeNIPHUATHS, OCHOBHBIC €ro MOJApa3AeieHUs U
CItyKOBbI, MX (DYHKIUH U B3aUMO/ICHCTBUE;

-BHUbI HpOH3BOHCTBeHHOI71 ACATCIBbHOCTHU Ha
MpCANPpUATUAX 10 IIPOU3BOACTBY MSICHBIX,
MOJIOYHBIX, pLI6HI)IX MPOAYKTOB U PACTUTECIbHBIX
Macell; 00IeCTBEHHOTO MUTAHUS;

-OCYILIECTBIIATH TIOUCK uHdopmanuu o
MOTyYeHHOMY 3aJaHuio, cOOp M aHauu3 JaHHBIX,
HEOOXOJMMBIX Ui HPOBENCHUS KOHKPETHBIX
TEXHOJIOTHYECKUX PACUCTOB

SP 211

Specialized practice

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

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

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

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

Omnney
eHjipicTepi
HiH Moay.JIi
TeXHOJIOTHS
cbl /

Moayab
TexHosoru
st
nepepadar

Moayapai  ¢dTTi  asiIKTaraHHaH
KeiiH 0iniM amymbl Kabuerri:
ON3, ON4,0N5, ON 6, ON 9,
ON10, ON11

/ Tlocie ycmemHOro 3aBeplIeHHs!
MOYJIs1 00y-ualommiicss oyaer:
ON3, ON4,0N5, ON 6, ON 9,
ON10, ON11

BI1 TK
B KB
BD EC

KZhOT
214/
TPK 214/
FPT 214

ACTBIKTHI KaliTa
OHJIeY
KOCITOPBIHAAPBIHBI
H ’KYMBICBIH
YHBIMIACTBIPY

Monynb moHI KypaMa K€M eHAIPY TeXHOJIOTHICHIH
3epTTeiIi. Ilon CTyZIEHTTEepre ACTBIKTEI
OHEPKACIIITIK oHJIeY TEXHOJIOTU-SICEIHBIH,
HETi3JIepiHe JKOHE OHBI AaCTHIKTHI KalWTa ©HJCY
KOCIMOPBIH-TapbIHIA cakTayra 0OalJIaHBICTEI
aCTBIKTBI ~ KaliTa ©HJEY KOCIOPHIH-IAPBIHBIH
YHBIMIACTHIPBITYBIH 3€PTTEYre KOMEKTECE

Texnomorus
TIPOU3BOJICTBA
KOMOHWKOPMOB

HucuunimmHa  MOAyns  M3y4aeT  TEXHOJOTHIO
MIPOU3BOJICTBA KOMOMKOpMOB. KomOukopma — 310
CIICIITMAJIBHO HpHFOTOBHCHHBIﬁ COCTaB KopMma,

ON3
ON4
ON5
ON 10
ON 11




bIBAKOIIIUX
MPOMU3BOJCT
B / Module
Technology
of
processing
industries

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

ON3, ON4,0N5, ON 6, ON 9,
ON10, ON11

coacpKamue HeO6X0,III/IMBIe 1A XKUBOTHOTO,
NUTATCJIIBHBIC W BCLICTBA. I[JISI KOMGI/IKOpMa
XapaKTCpHbI OHpeL[eJ'IéHHLIe (I)I/I3I/I‘~IGCKI/IG n
XUMHNYCCKUC MPpU3HAKHU, BKYC, 3anax. Takum
O6pa30M AUCOUIUIMHA MOAYJS Oa€T IMOHATHA O
TCXHOJIOTUU TIPOU3BOACTBA KOM6I/IKOpMOB H €ro
XapaKTCPUCTHKE.

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 physical and
chemical characteristics, taste and smell. Thus, the
discipline of the module gives concepts about the
technology of mixed fodder and its characteristics.

BII TK AKOKZh | AcTbIKTHI KaiiTa [loH cTysneHTTEpre acThIKTBI OHEPKASCINTIK OHACY
bJI KB U214/ OHJIEY JKOHE OHBI aCTBIK OHJICY KOCIMOPHIHIAPBIHIA CAKTAY
BD EC ORPPZ KOCIMOPBIHAAPBIHBL | TEXHOJIOTHSCHIHBIH HEri3/lepiHe 0alinaHbICThI aCTHIK
214/ H JKYMBICBIH OHJIey KOCINOPBIHIAAPBIH YHBIMIACTBIPYIBl OKYFa
OGP 214 | yiibIMpacTeIpy KOMEKTECe/Ii.
Opranuzanys JucuuiuinHa — roMoraetr — CTyIeHTaM — HM3Y4uTb
paboTs! OpraHu3aIMi0 INpeJupuATHH Mo  mepepabdoTke
TIPEATIPUATHH 110 3epHA, CBS3aHHOH C OCHOBAaMH TEXHOJIOTHH
nepepaboTKe 3epHa | MPOMBIIUICHHOW IepepaboTKH  3epHa M €ro
XpaHEeHHEM Ha 3epHoIepepadbaTHIBAIONINX
TIPEATPUATHAX
Organization of The discipline helps students to study the
grain processing organization of grain processing enterprises related
to the basics of industrial grain processing
technology and its storage at grain processing
enterprises
BIT TK KOOIT Kaiita enyey VHHOBAIMSUTBIK KBI3MET TaMak JKOHE KalTa OHICY ON3
B/l KB 219/ OHJIIpicTepiHIH OHIPICTEPiHIH TEXHOJIOTHICHIHAA OapFaH CaiblH ON 4
BD EC ITPP 219 | MHHOBALUSIIBIK 6encenni opslH amansl. JKaHa TeXHOJIOTHSIAPIBIH ON5
/ TEXHOJIOTHsIIAPbI camachlH apTTHIPY JKOHE CHTi3y Ke3iHae OaphIHIIa ON 10
ITPI 219 KOIl Maija ajgaThlH HWHHOBaIMs(0acekere KadiaeTTi ON 11
OHIM JKacalThIH; pecypcTapAbl YHEMJEYZl JKoHE
[IWKI3aTThl TEPEH OHACY/I, SKOJOTHUSIIBIK Kayirci3
TEXHOJIOTHsIIAp/Ibl KAMTaMachl3 €TETiH).
VHHOBanIMOHHEIE Jductuumna naer IpejCcTaBIIeHNuE, 00
TEXHOJIOTHH WHHOBALIMOHHOM JIESATENFHOCTH 3aHUMAIOIIEe BCE
nepepabaTpiBaloliM | Ooiee aKTHBHBIC MTO3ULUH B TEXHOJIOTHH ITHIIEBBIX

X IPOU3BOACTB

1 TepepabaThIBaOIINX MPOU3BOACTB. VIHHOBAIWS,
pu  KOTOpOM OyJeT TIoiydeHa MaKCHMabHas
MpHUOBLIF NPU TOBBIICHUH KadeCTBA W BHEAPEHHH




HOBEHIITNX TEXHOJIOT Ui (co3maromas
KOHKYPEHTHYIO MPOAYKLHMIO; obecrnedrBaroune
pecypcocOepexxeHre W TIyOOKylo IepepaboTky
CBIPbsI, IKOJIOTHYECKH OE30MACHBIC TEXHOIOTHH).

Innovative
technologies of
processing
industries

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).

BIT TK AKST ACTBIKTHI cakTay | Momynb/iH MoHI ©HIIPICTIK )KOHE TEXHUKAJIBIK,
bJ1 KB 219/ JKOHE Kaiita 3epTXaHa KYMBICBIH YHBIMIACTBIPY/Ia KOCIITIK
BD EC TPHZ 219 | ennmey OimiM MeH [maFApUIapabl  KaJBIITaCTHIPAIB;
I TCAS KOCIMOPHIHAAPHIH | aCTHIKTBI KaObLIAAy, CaKTay »oHE Tapary
219 JIarbl Ke3iHaeri TEXHO-XUMUSIIBIK OaKbLIAYIbI
TEXHOXMMUSJIBIK | JKYPri3y Ke3iHJe; acThIK, YH JOHE OJiap/Ibl
OaxpLIay AHBIKTAY OJICTEepl CalachlH aHBIKTAY; YHHBIH
(hPMBUKATBIK-XUMIUTBIK KACHETTEPIH aHBIKTAY;
aCTBIK JKOHE aCThIK OHIMJICPIHIH CaHbl MEH
CaIachblH €CETKE aJlajpbl.
Texnoxumuueckuid | Jucuumninna MOAYJISt ¢dopmupyet
KOHTPOJIb Ha HpO(l)eCCI/IOHaJILHBIe 3HaHUA u YMCEHUA 10
IpeanpuATHUAX 110 OpraHusanuu pa6OTBI MIPOU3BOACTBEHHO-
XpaHCHHUIO U TEXHAYECKOM na60paT0pHH; B MPOBCJACHUU TCXHO-
nepepaboTKe 3epHa | XMMHYECKOTO KOHTPOJIS IPU NMPHEMKE, XPaHEeHUU U
OTIIYCKE 3€pHA; IIPU ONPCACIICHNNU KauCCTBa 3€pHaA,
MYKA U METOJOB X OIIPEIEIICHUS; OIPEACICHUN
(U3BNKO-XMMHYECKHX  CBOMCTB  MyKH;  yd4ere
KOJIMYECTBA M Ka4yeCTBA 3€pHA U 3€PHO-NIPOTYKTOB.
Technochemical The discipline of the module forms professional
control in the knowledge and skills in organizing the work of a
enterprises for production and technical laboratory; in carrying out
storage and grain techno-chemical control during the acceptance,
processing storage and release of grain; when determining the
quality of grain, flour and methods for their
determination; determining the physico-chemical
properties of flour; accounting for the quantity and
quality of grain and grain products.
KKII 00Tzz Ounjey Byl moH cTyaeHTTepre LIMKI3aTThl OHJIEY KOHEe ON9
JKOOK 307/ eHJIIpicTepiHiH JAfbIH OHIM/i OHJIIpYy  YWIH  KeIIeHI ON10
11 BK PTLP 307 | TeXHOJOTHSUIBIK TEXHOJIOTHSUTBIK JKeJIUJIepAl 93ipiey *KoHe xobanay ON 11




PD UC

/ DTLPI
307

JKENIIEpin xobanay

Herizzmepi Typanbl TyciHik Oepeni. Ocbl ToH
asChIHA CTYICHTTEp cama, Kayilci3miK KoHe
SKOHOMHKAJIBIK THIMIUTIK TallaTapblHA COMKeC
KENeTiH THUIMIUTIK TeH TypakThl —©HIIPICTIK
MPOIECTEP/Ii APTTHIPYIBI ECKEPEe OTHIPHII, Kobanay
oJicTepi MEH JMICTEPiH YHPECHE/TI.

[IpoextupoBanue
TEXHOJIOTHYECKUX
JIMHUHN
niepepadaThIBAIOIIN
X MPOHU3BOJICTB

JanHass ~ qUCLUMIUIMHA — JaeT CTy/IeHTaM
NIPEACTaBICHHE O OCHOBaX  pa3paboTKu W
MIPOCKTUPOBAHMST KOMIUICKCHBIX TEXHOJIOTHUECKHX
JWHUH AT nepepabOTKU CHIPhSI M IIPOM3BOACTBA
FOTOBBIX  NPOAYKTOB. B pamkax  maHHOH
JUCIUIUIMHBl CTYAEHTBI M3Y4YaloT CIICOCOOBI |
METO/Bl TPOSKTHPOBAHNWE C YYETOM HOBBIIICHHS
3¢ GeKTHBHOCTH u YCTONYMBBIX
NPOU3BOJICTBEHHBIX IIPOLIECCOB, KOTOpas OyJer
COOTBETCTBOBAThH TpeOOoBaHUAM KavecTBa,
0€301acHOCTH ¥ 3KOHOMHYECKOH 3(p(heKTHBHOCTH.

Design of
technological lines
for processing
industries

This discipline gives students an idea of the basics
of development and design of complex
technological lines for the processing of raw
materials and the production of finished products.
Within the framework of this discipline, students
study the ways and methods of designing, taking
into account the increase in efficiency and
sustainable production processes, which will meet
the requirements of quality, safety and economic
efficiency.

KKII
JKOOK
T1J1 BK
PD UC

YTzZ0zZ
304/
TOMP
304/
TEFG 304

¥YH kxoHe KapMma
OHEPKACIOIHIH
TEXHOJIOTUSChI MEH
KaOIBIKTapbI

¥H Ttapry oxoHe JKapma  eHepkociOiHe
KOJIIAaHBUIATBIH HETI3r1 TEXHOJIOTHSIIBIK NpoLecTep
MEH Ka0JbIKTap/bl 3ePTTEyre HETi3AeIreH MOAYIIb
noHi. bysl moHHIH MakcaThl CTYISHTTEPHiH YH,
JKapMa JKOHE OHBIMEH OailJIaHBICTBI OHIMACPI
OHJIpY TPWHIMITEPI MEH OIICTEepPiH 3eprTey,
COH/Ialf-aKk oyapJbl OCHl canaja KoJJIaHbUIATHIH
KaO/BIKTBIH HET13r1 TypJIepiMeH TaHbICTBIPY OOJIbII
TaOBLIAIbI.

Texnomnorust u
obopynoBaHUe
MYKOMOJIBHO -
KpPYISIHOM
TIPOMBIIIIEHHOCTH

JucuuminHa MOAylIs B OCHOBE KOTOPOM JIEXKHT
H3YyYEHHUE OCHOBBIX TEXHOJIOTUYECKUX MPOLECCOB U
000py/IOBaHMs, TNPUMEHSIEMBIX B MYKOMOJBHO-
KpYISiHOM  IpoMbllIeHHOCTH.  Llenpro  aToM
TUCHUIUIMHBI  SBISETCA M3Y4YEHHE CTYACHTaMH
MIPUHITUIIOB M METOJIOB MPOU3BOACTBA MYKH, KPYIIBI
W CONYyTCTBYIOIIMX  MPOAYKTOB, a  TaKXke
O3HAKOMJIGHHE HMX C OCHOBHBIMH  THIIAMH

ON3
ON 4
ON 6




000pyI0BaHUs, HCIOIF3YEMOTO B 3TOH OTpaci.

Technology and
equipment of the
flour-grinding
industry

The discipline of the module is based on the study
of the basic technological processes and equipment
used in the flour and cereal industry. The purpose
of this discipline is to study the principles and
methods of production of flour, cereals and related
products by students, as well as to familiarize them
with the main types of equipment used in this
industry.

BJI /KB
BJ KB
BD EC

JOTMZ
215/
TOJP 215
/ TEEI
215

Onesarop
OHIIpiCiHIH
TEXHOJIOTUSACHI MEH
KaOIBIKTaphI

DmeBatop  ©HEPKACiOiHIE  KOJIaHBLIATHIH
MPUHITANITEP,  OMICTep MEH  KaOIbIKTap
3epTTeneTin Moaynb moHi. On cTyAeHTTepai
aCTBIK JKOHE aCTBhIK OHIMJICPIH 3JIeBaTOpJap/a
cakray, KeTITipy, Tazapry KOHE
TachIMAaJIay IbIH TEXHOJIOTHSLITBIK
NpPOIIECTEPIMEH TaHBICTHIPYFa apHaNFaH. by
IIOH CTYJIEHTTEPAl >KaOABIKIIEH THIMII )KYMBIC
icTeyre  JKoHE  DJeBaTop  ©HEpKaciOiHme
3aMaHayd  TEXHOJOTHsUIapAbl  KOJJaHyFa
JAfbIHIayFa OAFbITTAJIFaH.

TexHonorus u
obopynoBaHUe
3J€eBaTOPHON
HPOMBIIIJICHHOCTH

JucuummHa  MOIyNns B paMKaX — KOTOpPOH
W3YYaIOTCsl NMPUHLMIBI, METOIBI M 000pYyIOBaHMUE,
NpUMEHSEMbIE B JICBATOPHOIN NPOMBINIICHHOCTH.
Ona npu3BaHa  O3HAKOMHTb  CTYIEHTOB  C
TCXHOJIOTUYCCKUMMU IMPOLCCCaMU XPAHCHUSA, CYIIKH,
OYWCTKM M  TPAHCIIOPTUPOBKM  3€PHOBBIX U
3epPHOIPOAYKTOB ~ Ha  dyeBaropax.  JlaHHas
JUCHUITIIINHA HalipaBJICHHA Ha IMOATOTOBKY
CTYAEHTOB K  o¢dexTuBHONH  pabote c
000pyZOBaHHEM M NPUMEHEHHIO COBPEMEHHBIX
TEXHOJIOTHH B 3JICBATOPHOI NPOMBIIIICHHOCTH.

Technology and
equipment of the
elevator industry

Discipline module in which the principles, methods
and equipment used in the elevator industry are
studied. It is designed to familiarize students with
the technological processes of storage, drying,
cleaning and transportation of grain and grain
products in elevators. This discipline is aimed at
preparing students for effective work with
equipment and the use of modern technologies in
the elevator industry.

BIT /TK
BJl /KB
BD/ EC

ASSE 215
/ KKUZ
215/

ACTBIKTBIH CaHJIBIK
JKOQHE CaIlaJIbIK
ece0i

Cakray Ke31HAEeT] aCTBIK IIBIFBIHAAPBIHBIH
JKIKTeyi. ACTBIKTBIH TaOWFW IIBIFBIHIAPBIHBIH
KOJIIAHBICTaFbl HOpMaJlapbl. ACTBIK >KOHE MaiiJibl

ON5
ON3
ON4
ON 11




QQAG
215

JMAKBUIIAPBl TYKBIMAAPBIH CTaHAapTTay HOpMajay
JKOHE carachlH OaranaybiH MEMJIEKETTIK
JKYHECIHIH KBI3BMET €Tyi. ACTBIKKA KOHIHUIIUSHBI
kongany. CTaHIapT KOHE KOHIMIUSA apachIHIAFrbl
alBIPMAIIBUIBIK. ACTBHIK KaOBLIIay KOCIIOPBIHBIH/IA
KOMMAJBIK KOHE CaHILIK >KOHE CalajblK €CEmNTi
KYpPrizy. ACTHIK ©HIMJICpIiH KaObUIIayIbIH €CeOiH
JKOHE CTAaTHCTHKACHIH Xypri3y. basucTik maccacer
OOMBIHIIA AaCTBIKTHI €CelmKe aily JKyWheciHme
KyKaTTapIbl pociMIey.

KonunuecTBeHHbIN 1
KaueCTBEHHBIN yUyeT
3epHa

Knaccupukamus morepp 3epHa TpH XPaHECHHH.
JeiicTByromnie HOPMBI €CTECTBEHHOH yOBUIH 3epHA.
OYHKIIMOHUPOBAHUE TOCYIAPCTBEHHOM CHUCTEMBI
CTaH[[apTI/ISaIII/II/I, HOpMI/IpOBaHI/Ie nu OLCHKAa
KayeCTBa 3epHa U CEMsH MAaCIIUYHBIX KyJ'II:-Typ.
Ilpumenenne KoHIUUMN Ha 3epHO. Paznuuug
MEXIy CTaHJapTOM W KOHAuUUUAMHU. Buasl
KOHJIUITUH. Beneunne CKJIQZICKOTO u
KOJINYE€CTBEHHO-Ka4Y€CTBEHHOTO yuera Ha
XJIeOONPUEMHOM TpeANpHsITHN. BeneHne ydera u
CTaTUCTUKHU MIPUEMKH XJIeO0TIPOTYKTOB.
OdopmileHIIe TOKYMEHTOB B CHCTEME ydeTa 3epHa
110 0a3MCHOM Macce.

Quantitative and
qualitative account
of grain

Classification of grain losses during storage.
Current attrition rates grains. Functioning of the
state standardization systems, regulation 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.

KKII TK
1 KB
PD EC

MOTZ
310/
TOMP
310/
TEPP 310

Makapon
OHIIPICIHIH
TEXHOJIOTUSCHI MEH
KaOIBIKTaphI

Ocbl 119H asiCBIHAA CTYACHTTEP MaKapoH eHJIpiciHe
GailyIaHbICTBI HETI3T1 MPUHIMITEP MEH IpoLecTepi
yiipeneni. IloHmi oKy OapbICbIHIAa CTYIEHTTEp
MakapoH ©HIMJIEpIH OHJIIPYIiH TEXHOJIOTHSIIBIK
acmeKTijepi Typajbl, OHBIH INIiHAE IUKI3aTThI
TaHaay, KaMblp WIEy, OHIMII KaJIbINTay, KEeNTipy
JKOHE Opay, COHAal-aKk MakapoH eHIipiciHIe
KOJIJaHBUIATBIH HETi3ri JKaOJpIKTapMeH TaHBICY
TypaJIbl TOJBIK TYCIHIK KaJbIITACTRIPAIBI.

Texnomorust u

B paMKax )IaHHOﬁ JUCIHUTUIMHBI CTYACHTBI U3YYar0T

ON 10
ON9
ONG6
ON1




obopymoBaHue
MaKapoOHHOT'O
MIPOU3BOJICTBA

OCHOBHBIE TIPHHIUIBI U MIPOLECCHI, CBA3aHHBIMU C
MIPOM3BOJICTBOM  MAaKapoHHBIX  um3nenuii. B
mpouecce  M3Y4eHHs JUCHUIUIMHBI  CTYICHTBI
(dopMupyroT HanboJiee IMOJHOE MpPEJCTaBICHUE O
TEXHOJIOTHYECKHX acreKTax MIPOM3BOJICTBA
MaKapoHBIX HM3JENHH, BKIIOYas N0A00p CHIPhs,
3aMec TecTa, (hOpMOBaHME, CYIIKYy H YHNaKOBKY
MIPOXYKINH, & TAKKE O3HAKOMJICHHE C OCHOBHBIM
000pyIOBaHHEM, MPUMEHSIEMBIM Ha MAaKapOHHOM
TIPOU3BOICTBE.

Technology and
equipment for pasta
production

Discipline module in which the principles, methods
and equipment used in the elevator industry are
studied. It is designed to familiarize students with
the technological processes of storage, drying,
cleaning and transportation of grain and grain
products in elevators. This discipline is aimed at
preparing students for effective work with
equipment and the use of modern technologies in
the elevator industry.

KKIT TK
TJT KB
PD EC

AKSKS
310/
SPHZ 310
/ SRSG
310

ACTBIKTBI
KaOBUIIay KOHE
cakTay Ke3iHze
CTaHIAPTTAY

CraHgapTrayablH JKAJIITBI CHUIATTaMaChlL.
Crangaprray OOWBIHIIA HOPMATHBTIK KYXKATTap.
FbUThIMU-TeX HUKANBIK, HHXEHEPIIIK KoHEe 0acka Ja
KOFaM OipiecTikTepiHiH CTaHIApPTTAPHL
OcCIMIIKITapyalbUIBIFBI OHIMJIEepIH
CTaH/IAPTTAY(bIH epeKIIeNiKTepi. ACTBIK
CallachIHBIH KepceTkimTepi. JloHAI KoHE IoHII
Oypiiak JakpUlJapblHa apHaJIFaH CTaHgapTTap
OemiMaepi. OPTYpii AakbUIAapAbl CTaHAApTTAy.
Jonni sxoHe MoHI OypIIaK AaKbUIIapbIHA apHAJFaH
CTaHIapTTap Oemimaepi.

Crangapruzanus
IpU MPUEMKE U
XpaHEHHUHU 3epHa

Ob6mas XapaKTePUCTHKA CTaHIapTH3AIUH.
HOpMaTI/IBHI)Ie JOKYMCHTBI TII0 CTaHJapTHU3aluu.
Hay4HO-TeXHHUYECKMX, WHKCHEPHBIX M JAPYTUX
OOLIECTBEHHBIX 00BeIMHCHU CTaHJapTHL
OcobenHoCcTH CTaHJapTU3ALUH TPOIYKIUH
pacteHueBoacTBa. IlokasaTenM KavecTBa 3epHa.
Pasmensl  craHmapToB  Ha  3EpHOBBIE U
3epHO0000BBIC KYJIBTYPBI. CrangapTuzanus
pa3uyHBIX KyJnbTyp. Pasnensl craHmapToB Ha
3epHOBBIE U 3epHOOOOOBEIE KYIBTYPHI.

Standardization in
the reception and
storage of grain

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.

KKII

KOOK
I1J1 BK
BD UC

OP 305/
PP 305/
SP 305

OHipicTik
MpaKTHKA

BiniM amymeiFa IIUKI3aTTBl KalWTa OHAEY JKOHE
TaMaK OHIMICPIH OHAIPY KOCIMOPBIHIAPBIH/IAFEI
OHAIPICTIK KbI3MET TYypaJbl TYCiHIK Oepeni

IIpousBonacTBeHHas
MIPaKTHKA

Haet Ipe/CTaBICHUE oOyuaromemycs 0
TIPOU3BOICTBEHHOM JESITENIBHOCTH Ha
NPEANpUATHAX 10  IepepaboTke  ChIpb W
MIPOMU3BOJICTBY MPOAYKTOB MUTAHHS

Specialized practice

Gives the student an idea of the production
activities at the enterprises for processing raw
materials and food production.

ON5
ON3
ON4

Tamak
TEXHOJIOT'USA
cbl/
TexHoJiorn
f1 MUIIEBbBIX
MpoOUuBO/JICTB
/Food
production
technology

Moayabai cTTi asKTaFaHHAH
KeiiH 0iniM amymbl KaduaerTi:

ON 2, ON3, ON 4,0N 5, ON8, ON 9,
ON 10,0N 11

/ IocJie ycnenIHOro 3aBepIieHns
MOyJIsl 00y-ualomiics Oyaer:

ON 2, ON3, ON 4,0N 5, ON8, ON 9,
ON 10,0N 11

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

ON 2, ON3, ON 4,0N 5, ON8, ON 9,
ON 10, 0N 11

KII TK
IJ1 KB
PD EC

NNOT
311/
THHI 311
/ TBBP
311

Hamn xoHe HaH
OHIMJICPiHIH
TEXHOJIOTUSICHI

[lon HaH micipy eHmipici camacelHIa KCHEUTLITCH
OumiM Oepefli JKOHE MPAKTUKAJBIK JaFabLIap/IbI
KaJBIITACTHIPA/IbI, HAH JKOHE HAaH-TOKAII OHIMICPiH
JMAWbIHIAYy ~ TEXHOJIOTHSACHIMEH  TAaHBICTHIPAJBI.
Onimzepai  OHACYHIH  Oapiblk  Ke3eHJICPIH,
TOCUIZepi MEH TOCUIACPIH JKOHE HAaH MCH HaH-
TOKAaIl OHIMIEpIH OHAIpY Ke3iHAeri (HU3HUKajbIK-
XAMHUSIIBIK esrepicrepmi Kyhenenmi JKOHE
TAHBICTBIPAIBI.

Texuomorus
xaeba u
XJIe000YJIOUHBIX
U3IEeIUN

JuciMiuinHa — JaeT  pacIIMpeHHBIE  3HAHUS |
¢dopMupyeT TpaKTHYeCKHE HaBBIKH B o0nacTu
XJIeOOMIeKapHOTO  TPOW3BOJCTBA,  3HAKOMUT C
TEXHOJIOTHEH MPUTOTOBIICHUS xJyieba u
xne000ynounbIX m3fenuid. CucTeMaTH3upyeT W
3HAaKOMUT CO BCEMH OJTamamu, CcrocodamMu Hu
IpUeMaMHu 00paboTku IIPOJYKTOB u
NPOTEKAOUIMMU B  HUX  (U3HUKO-XUMHUYECKUMHU
U3MEHEHUSAMH IIpU  TIPOM3BOACTBE Xjeba U
XJ1€000YIIOUHBIX U3JIEITHH.

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.

KIT TK
TIJT KB

NMZhKO
OBKzhU

HaH, makapoH >xoHe
KOHJIUTEP

IIon  crynmeHTTepre  HaH, YHHaH JKacallFaH
KOHIUTEPITIK JKOHE MaKapoH oHIMZIepi

ON 10
ON 11
ON5
ON3
ON4




PD EC 311/ OHIMJICPIH OHAIPY TEXHOJOTHACHI ~ OOWBIHIIA  TEOPHSUIBIK  JKOHE
ORPPMK | GoiibiHia NpakTUKanbIK OimiM Oepexmi. Ilonai oKy KesiHge
1311/ KOCIMOPBIHAAPABIH | OHAIPICTIH TEXHOJOTHSJIBIK TMPOIECTEPiH Oackapy
OOWOE | xyMbICBIH onmicTepiHe Hasap aynapwutanbl. HaH, yHHaH
FPOBPC | yitbIMzmacTeipy KacaJlFaH KOHIMTEPIIIK JKOHE MaKapoH eHIMIepiH
311 OHAIPYAIH TEXHOJIOTHSJIBIK Ke3eHJepiHae 0onaThlH

XUMHUSIIBIK, MHUKPOOHOJIOTHSIIBIK, OMOXUMHUSIIBIK,
TEPMOQHU3UKAIBIK ITPOIECTEP 3ePTTENE]I.
Opraamzanus JucnumumHa HaeT CTyJeHTaM TEOpPETHYECKHe H
paboTsl MPAaKTHIECKUE 3HAHWS 110 TEXHOJIOTHH Xieoa,
MIPEIIPUATHI TIO MYYHBIX KOHAWTEPCKAX W MaKapOHHBIX H3ICIHA.
TIPOU3BOJICTBY BrauMaHme npu M3y49eHUH AWUCIUIUINHEI YICIsIeTCs
x1neba, MeTOoJaM YIpaBICHUSL TEXHOJIOTHIECKUMHU
MaKapOHHBIX U npoleccamMu MIPOM3BO/ICTBA. Uzyuaercs
KOH/IUTCPCKUX XUMHYCCKHE, MHUKpPOOHOJIOTHYECKHE,
n3nenuit OMOXMMHUYECKHE, TeMIO(pU3NYECKUE MPOLECCHI,
NPOUCXOJSIIMX Ha TEXHOJOTMYECKUX CTaJusX
NpOU3BOJCTBA XJieba, MYYHBIX KOHIUTEPCKUX U
MaKapOHHBIX U3JEIHMH.
Organization of The discipline gives students theoretical and
work of enterprises | practical knowledge on the technology of bread,
for the production flour confectionery and pasta. When studying the
of bread, pastaand | discipline, attention is paid to the methods of
confectionery managing technological processes of production.
The chemical, microbiological, biochemical,
thermophysical — processes occurring at the
technological stages of the production of bread,
flour confectionery and pasta are studied.

BIT XKOOK  |FST 206 Koramapik Moysb MOHI TEXHOIOTUSIAP MEH TEXHOJIOTHSIIBIK ON1

BJI BK TPOP 206 | tamakTaHabipy PeKUMACPIIH ePEeKIICITIKTEPiH, KOFaMBIK ONS3

BD UC KTOT OHIMJICPiHIH TaMaKTaHBIPY OHIMIEpiH OHIIIPYIiH ON 8
206 TEXHOJIOTHSICHI napaMeTpIiepiH 3epTTeyre bIKIal eTeli; KOFaMIbIK

TaMaKTaHIBIPY OHIMIEpiHe KOWBLUIATHIH CallaHbIH
HETI3rl TajanTapbl, TEXHOJIOTHUSUIBIK KaCHETTEepi,
KIKTENyi, KOFaMJBIK TaMaKTaHIBIPY OHIMJCPiHiH
ACCOPTUMEHTI, IIMKI3aTThl MEXAHHUKAJBIK, JKBLTY,
acma3JblK OHJIEY IPOLECTEPIH KYPTrizy, KOFaMIBIK
TaMaKTaHAbIPY OHIMIICPIH OHIIPYIiH
OMOXMMISUTBIK 9ICTEPiH Talay.
Texnonorus JucnumimHa MOIyJsi CHOCOOCTBYET W3YUEHUIO
MPOIYKTOB OCOOCHHOCTEN TEXHOJOTHH ¥ TEXHOJIOTHYECKHX
00I1IECTBEHHOTO PEeKHUMOB, MapaMeTpbl MPOM3BOACTBA MPOIYKIUH
MTUTAHUS OOIIECTBEHHOTO MHUTaHMs; OCHOBHbIE TPEOOBaHMS

KayeCTBa MPEABABIIACMBIC K MPOAYKIIUHN




OOIECTBEHHOTO  MUTAHHS,  TEXHOJIOTHYECKHE
CBOWCTBa, Ki1accuduKarmio, ACCOPTUMEHT
MPOXYKIMK OOIIECTBEHHOTO IUTaHUs, BEJCHUC
IIPOLIECCOB MEXAHUYECKOU, TEIUIOBOH, KyJIMHAPHOU
00paboTKK  CHIpBS, aHAIM3  OMOXMMHYECKUX
METOZIOB IIPOU3BOJICTBA HIPOAYKINH
0O0ILECTBEHHOTO IIUTAHUSL.

Food service
technology

The discipline of the module contributes to the
study of the features of technologies and
technological regimes, the parameters of the
production of public catering products; the main
quality requirements for public catering products,
technological properties, classification, range of
public catering products, conducting processes of
mechanical, thermal, culinary processing of raw
materials, analysis of biochemical methods for the
production of public catering products.

KKII

KOOK
I1J1 BK
PD UC

NPOZh
306/
OHP 306
/ BPE 306

Hau nicipy
OHIIPICIHIH
XKaOIBIKTaphl

Moayns ToHAEpI KIKTEY  TY)KbIPHIMIIAMAaChIH,
acmanTap/pl, MNaiijaaHy KarujaiapblH, TOKAIl
KOMOUHATHIH XKaOJBIKTay b1 Kypaunsl;
KaOIBIKTapapl Kayilci3 maiimanaHy epeskelepiHe,
ipikTey KpHUTepHiiiepiHe, JKaOJBIKTAP IBIH
KapKBIHIBUIBIFEI MEH THIMAUITIH SKOFapbUIaTy
YIIiH pe3epBTepi colikecTeHaipyre,
LIBIFBICTAPBIH,  CTAHIAAPTTaphlH JKOHE OHAIpic
IIBIFBIHAAPBIH  Ka3ipri  3aMaHFbl  )KaOJbIKTap/Ibl
KOJIaHy apKbUIbl a3aiiTyra JaFAbUIaHIBIPY/IbI
KaJIBIITACTBIPAbI.

O6opynoBaHue
xJ1e00TeKapHOTO
MPOU3BO/ICTBA

Jucnumume Moyt GopMHUpYeT HpEeACTaBICHUS O
KJIaccU(UKAINH, YCTPOICTB MPUHITUNAX JeiicTBHA,
00opyIoBaHUS  XJEOOMEKapHOTO  MPEANPHUATHUS;
(dbopMupyeT MpeacTaBiCHHUE MpaBUiax 0e30MacHON
9KCITyaTali 000PyIOBaHMs, KPUTEPHSIX BBIOOpa,
BBISIBJICHUH PE3EPBOB IOBBIIIEHHUS WHTEHCHBHOCTH
W OKOHOMHYHOCTH  OOOpYMOBaHUs, HaBBIKOB
CHI)KEHHMs PpAacXOJHBIX HOPM U ce0ecTonMoCTH
MIPOJYKIMH 32 CYET MCHOJIB30BaHUS COBPEMEHHOTO
000pyI0BaHUs.

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 equipment,
selection criteria, identification of reserves to
increase the intensity and efficiency of equipment,

ON 10




skills to reduce expenditure standards and
production costs through the use of modern
equipment.

KII TK
IJ1 KB
PD EC

TPOT 312
| TPTP
312/
TPCP 312

Toprrap MeH
MTUPOXKHBIA OHAIPY
TEXHOJIOTUSCHI

By noH TopTTap MEH NMUpPOKHBIIIAp OHAIpiciHAeri
IMKI3aT  TCH  MaTepHaapiblH  JKIKTCNIyiH
3eprreiiai. Kocnanapasiy skikrenyi. Toprrap MeH
TOPTTapAblH  CUNATTamachl.  TopTrap  MeH
TOPTTapAbIH  OKIKTENIyl JKOHE  acCCOPTUMEHTI.
TopTrap ~ MEH  NHPOXKHBIIIAp canacblHbIH
OPraHOJNENTHKAJBIK  JKOHE  (DU3MKa-XMMUSIIBIK
KOPCETKIIITEePi, MUKI3aTTHIH KOHE YHHAH JKacalFaH
KOH/IWUTEPIIK OHIMAEPIiH HEri3ri TONTaphIHBIH
TaraMJbIK KYHZIBUIBIFBI, CaKTay IIApTTapsl MeH
Mep3iMepi.

Texnonorus
TIPOU3BOJICTBA
TOPTOB U
TIUPOKHBIX

JlanHass JMCUMIUIMHA M3Yy4aeT KKJIaccH(uKaiuio
CBIPbsl 1 MaTEpUaJIOB IPU IPOU3BOJCTBE TOPTOB U
NUPOXKHBIX m3zenuil. Kiaccugukanums 100aBoOK.
XapakTepUCTUKa TOPTOB M IMPOXKHBIX H3JEIHM.
Knaccudukamus ©  acCOpTUMEHT TOPTOB |
OUPOXKHBIX  m3fenuil. OpraHolenTHYecKue U
(PU3UKO-XMMUYECKHE MTOKA3aTeNN KayecTBa TOPTOB
Y IUPOKHBIX U3JIENINH, MUAIIEBas HEHHOCTD CHIPbS U
OCHOBHBIX IPYII MYYHBIX KOHIUTEPCKUX H3IEIHI,
YCIIOBHSL U CPOKH XPaHEHUSI.

Technology of
production of cakes
and pastries

This discipline studies the classification of raw
materials and materials in the production of cakes
and pastries.  Classification of  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
1 KB
PD/ EC

PVKPOT
312/
TPPVKPI
312/
TPCWCG
P 312

[euense, Bachmm,
KEKCTep KoHe
MIPSIHUKTI
OHIMJICPi OHIIPY
TEXHOJIOTHSICHI

¥YH jKoHE KOHIUTEPJIK OHIMICP OHAIPICIH TaMbITy
MepCIIeKTUBACBIHBIH, ~ JKal-Kydi.  Konmgurepiix
OHIMJIEp/IH KIKTEIyl MEH acCOpTHMEHTI, ajaM
TaMaKTaHybIHJaFbl MaHbI3bl. [IIMKI3aTTBIH Heri3ri
TYPJIEpiHIH CHIIATTaMachl, OHBIH TEXHOJOTHSUIBIK
KacHeTTepl JXKOHE OHIIpiCKe ITalbIHIBIK., YHHaH
JKacaJFaH KOHAWTEPIIK eHIMIepre apHalfaH
KaMmbplp Typiepi. Kameipaer 6ocaty >xoHe wmiey
omicrepi. Kawmpipmer wmney kesiHzeri ¢usmka-
XUMUSUIBIK ~ miponiectep. Tect palibiHIamaniapblH
KansinTay Tocimmepi. IlicipyniH TEXHOIOTHSIBIK

ON5
ON3
ON4




peKHMIIEP] KOHE MMicipy Ke3iHae OonaThiH (U3HKa-
XUMUSUTBIK - nipouiectep. 1lIuki »koHe micipiireH
31MOip/i ©HAIPY TEXHOJIOTHACHIHBIH €PEKILIENIKTEPI.
BuckBur, KyM, KaifHaTma JKOHE  KaTIapJibl
KaMblpJaH JKapTeUlali (abpukarrapabl eHIIpY
TEXHOJIOTHSICBIHBIH €pPEKIIEIIKTEPI.

Texnonorus
MIPOU3BOJICTBA
TIe9eHbs, Baheb,
KEKCOB U
MIPSTHUYHBIX
U3AETINH

CocrosiHME TePCIIEKTHBBI PAa3BUTHS NPOU3BOJCTBA
MYYHBIX u KOHJIUTEPCKUX W3JIETHH.
Knaccudukamms u accOpTHMEHT KOHAWUTEPCKHX
W3IENNH, 3HaYCHWE B  IUTAHUE  YEJOBCKa.
XapakTepUCTHKAa OCHOBHBIX BHIOB CBHIPBS, €TO
TEXHOJIOTHYECKHX CBOWCTB M IOATOTOBKA K
NIPOM3BOACTBY. Buael Tecta AN MYYHBIX
KOHIUTEpCKUX u3nenuil. CriocoOb! pa3phIXJIeHUI U
3ameca Tecta. CTpyKTypo-oOpa3oBaHHE TecTa.
du3NKO-XMMHYECKUE MPOLIECCH MIPU 3aMece TeCTa.
CriocoObl  (pOpMOBaHHSI ~TECTOBBIX  3arOTOBOK.
TexHomornyeckue peXUMbl BBIMEYKH M (PU3MKO-
XMMHUUYECKHE MPOLECChl  MPOUCXOAANINE  TIPH
BbINedkr. OCOOEHHOCTH TEXHOJIOTUH ITPOU3BOICTBA
MIPSHUKOB CBHIPIOBBIX M 3aBapHbIX. OcoOeHHOCTH
TEXHOJIOTHH TIPOM3BOACTBA II0Ny(HaOpHKaTOB W3
OUCKBUTHOTO, MECOYHOTO, 3aBAPHOTO M CIOCHOTO
TecTa.

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

The state of the prospects for the development of
the production of flour and confectionery products.
Classification and assortment of confectionery
products, importance in  human nutrition.
Characteristics of the main types of raw materials,
their technological properties and preparation for
production. Types of dough for flour confectionery.
Methods for loosening and kneading dough.
Structure-formation of the test. Physical and
chemical process-es during dough kneading.
Methods for molding dough pieces. Techno-logical
modes of baking and physi-cochemical processes
occurring dur-ing baking. Features of the technolo-
gy for the production of raw and custard
gingerbread. Features of the technology for the
production of semi-finished products from biscuit,
shortbread, custard and puff pastry

KIT TK
TIJT KB
PD EC

KShOOT
313/
TPKShI

Kapamens xone
LIOKOJIa]
OHIMJIEPiH OHIIPY

Kapamensr Typansl skanmbel MadiMeT. OHaipicke
MUKI3aTThl fgaibiHaay. Canmanapapl JTadbIHIAY.
Kapamenn JKOHE MIOKOJIaT OHIMIEpIHIH
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313/
TPCCP
313

TCXHOJIOTHUACHI

cunatrramachkl. [lInukizaTTapapiH Ki1accu(PUKAIHSICH.
Kocnanapapin ~ knaccudukanusicel.  Kapamens
mrep0atel  Kapamellb MaccachlH JKOHE IIOKOJIam
eHIMzepiH maiipiHnay. Kapamenb »oHe IOKOJIaz
OHIMJICPIHIH CalachIHBIH OPTraHOJIECHTHKANBIK KOHE
(U3MKa-XUMHSIBIK ~ KOPCETKIIITEpl, IMKI3aTThIH
TaraMJIbIK KYHIBUIBIFBI JKOHE YH ILOKOJIaJbl MEH
KapaMmenb OHIMAEPIHIH HEeTi3ri TOmTaphl, cakKTay
1apTTapsl MEH Mep3iMaepi

Texaomorus
NIPOU3BOJICTBA
KapaMenu u
IIIOKOJIaTHBIX
H3JICTUN

Obmre cBeneHns o kKapamenu. [1oArOTOBKa CHIPBS
K TpPOM3BOJCTBY. [IpHroTOBIIEHHE  HAYMHOK.
XapakTepuCTHKa KapaMenmd ¥ [IOKOJIATHBIX
mpenuit. Knaccudukanus ceipba. Kimaccudukarms
no6aBok. IIpUroTOBICHHE KapaMeNIbHOTO CHPOIa
KapaMeJIbHOM MacChl W IIOKOJIAJHBIX W3JAENIUM.
OpraHonenTnueckue ¥ (U3UKO-XHMMHUYECKHE
MOKa3aTeM KadecTBa KapaMelu M IIOKOJaTHBIX
W3JIENNiA, MUIIEBasi IEHHOCTh CHIPbS M OCHOBHBIX
TPYINI MYYHBIX IIOKOJAAHBIX H KapaMeJbHbIX
W3JICNAH, YCIIOBHUS U CPOKH XpaHEHUSI.

Technology of
production of
caramel and
chocolate products

General information about caramel. Preparation of
raw materials for production. Preparation of
fillings. Characteristics of caramel and 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.

KIT TK
TJ1 KB
PD EC

KMMPB
OT 313/
TKP 313/
TPSMMP
P 313

Kommut enaipy
TEXHOJIOTHSICHI

Moayis 1oHI OHA CTYIEHTTEpP KOMITUT OHJIpicCiHEe
KaTBICTBl HETI3rl NPUHIUITEP MEH MpPOLeCTepi
y#ipeneni. CTyaeHTTep KSMIOMTTEP OHAIPiCIHIH
OPTYpJIi TEXHOJOTHSIIAPBl MEH OJICTEPiH, COHBIH
IIIHAEe IIWKI3aTTBl TaHAay MeEH JaibIHAAy/IbI,
peuentTep  JKacayAbl, —MIIIIHACYII, OHICYII,
Oe3eHIipyi XKoHE Opaybl, COHIAN-aK KOHIUTEPIIIK
KocimopsIHAapaa KOJIJJTaHBLIAThIH HeTi3ri
KaOIBIKTapMEH TaHBICYIBl YHPEHES.

Texnomorus
KOH(ETHOTO
TIPOU3BO/ICTBA

JuciumimHa MoIyias B KOTOPOM  CTYZIEHTHI
M3YyYalOT OCHOBHBIE MPHUHIMIBI W  IPOIECCHI,
CBSI3aHHBIE C MPOU3BOJACTBOM KOH(peT. CTymeHTHI
M3YyYalOT pPAas3lMYHble TEXHOJIOTMH W  METOJBI

ON9




MPOMU3BOJICTBA KOH(ET, BKIIOYAs TOAOOp H
MOJrOTOBKY ~ CHIPbS, CO3JJaHHEe  pelentyp,
¢dopmoBaHue, 00pabOTKy, JEKOPHpPOBaHHE U
YIAaKOBKy KOH(ET, a Takke O3HAaKOMJIEHHE C
OCHOBHBIM 00OpYJIOBaHHEM HCIIOJIb3yEMBIM Ha
MIPEANIPUATHAX IO MPOU3BOJACTBY KOHAUTEPCKHUX
U3JEIHUM.

Candy production
technology

Discipline module in which students learn the basic
principles and processes involved in the production
of sweets. Students learn various technologies and
methods of candy production, including the
selection and preparation of raw materials, the
creation of recipes, the formation, processing,
decoration and packaging of sweets, as well as
familiarization with the main equipment used in
confectionery production enterprises.

KII TK
IJ1 KB
PD EC

ASO 314
/ PBN 314
/ PSD 314

AJIKOTOJIBbCI3
CYCBIHJIap OHIpici

Moayne ToHI OHBIH OapbIChIHIA CTYICHTTEp
OPTYpJIl aJIKOTOJNBCI3 CYCHIHAApAbl OHIIPY MEH
)Kacay TEXHOJIOTHSCHIHBIH HETi3rl acleKTiepiH,
COHBIH, imHae oJIapabl TYKBIPBIMAAYIBL,
WHIPEAUEHTTEP/II apaiacThIpyAbl, OHIACYIl, CY3y/i,
XOII HWICTeHIIPrimTepai KOCYOBl JKOHE OpayIbl
YiipeHeni.coHAal-aK IIUKi3aT MeH NaiflblH eHIMHIH
carachlH 0aKpUIay dficTepi.

[IpousBoncTeo
0€e3aIKOr0JILHBIX
HaIUTKOB

JuctmiuimHa  Moamynst B Ipoliecce  M3Y4eHHs
KOTOPOW CTYIEHTHI M3y4alOT OCHOBHBIE ACIEKTHI
TIPOM3BOJICTBA u TEXHOJIOTHH CO3JIaHNs
pa3sHooOpa3HbIX  0E3aJKOTOJIbHBIX  HANUTKOB,
BKIIO4asgs HMX  (OpMYyIHpPOBAHHE,  CMELICHHE
UHTPEIMEHTOB, 00paboTKy, ¢mIpTpanuio,
J00aBIeHHE apoOMaTU3aTOPOB U YMAaKOBKY.a TaKkKe
METOAAaX KOHTPOJS KadecTBAa ChIPbS WM TOTOBOH
MIPOYKIHNH.

Production of soft
drinks

The discipline of the module during the study of
which students study the main aspects of the
production and technology of creating a variety of
soft drinks, including their formulation, mixing of
ingredients, processing, filtration, flavoring and
packaging. As well as methods of quality control of
raw materials and finished products.

KIT TK
]I KB
PD EC

OShSAT
00ZT
314/
STPPZPR

OciMmaik
IIHUKI3aTBIHAH
cajayaTThl a3bIK-
TYJIIK OHIMIEPIH

MoaynbliiH TOHI  camayaTThl  TaMaKTaHYJbIH
FBUIBIMM HETi3Aepi, ©CIMAIK INWKi3aThIHAH cay
TaMaK OHIMJEpiH OHIIpyre apHaJIFaH 3aMaHayH
TEXHOJIOTHSUIAp Typaibl TYCiHIK Oeperi; ImmMKi3ar

ON2
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S314/ OHIIIPYIIiH TeH JaiblH OHIMII camajbl OakplUlayFa apHaJFaH
MTPHFV | 3amanayn Heri3ri HOPMAaTHBTIK MaTepHajlap MEH aJJIbIHFbI
RM 314 TEXHOJIOTHsIIapHI KaTapyibl TEXHOJIOTMSUIBIK —SICTEep; cay Tamak
OHIMJEpIH  OHAIpy  YIIIH  KadTa  eHuey
OHEPKACIOIHIH TEXHOJIOTHSUIBIK MTPOLECIHIH SpTYpIIi
Ke3eHJIepiHIH MaKcaTbl MEH PEeXHMi Typajbl OUIiM
KaJIBINTaCTBIPYFa JKopAEeMAece Il
CoBpeMeHHbIE JuctuiuinHa MoAaynsl JaeT NpeACTaBICHHE O
TEXHOJIOTUHU HAYYHBIX OCHOBax 3JI0pOBOTO MUTaHMU,
MIPOU3BOJICTBA COBPEMEHHbBIX TEXHOJIOTHUSIX MPOH3BOJICTBA
MIPOIyKTOB MPOIYKTOB 3J0POBOT0 MUTAHUSI U3 PACTHTEIHHOTO
30POBOTO MUTAHUSI | CHIPbS; OCHOBHBIX HOPMATHUBHBIX MATEPHAIIOB U
U3 PACTUTEIBHOTO MPOTPECCUBHBIX TEXHOJOTMYECKUX IpUEMax st
CBIPBS KOHTPOJISI KQUeCTBa ChIPhSl U TOTOBOH NPOIYKIIUH;
crocoOCTByeT  (OpMHpOBaHHMIO  3HAHUH O
Ha3HAYeHHWM M PEKUMAaX pas3IMYHBIX JTaIoB
TEXHOJIOTHYECKOTO Tpoliecca NepepadaThIBAIOINX
NPOU3BOJCTB MO  HPOU3BOJCTBY  HPOJYKTOB
3/I0POBOTO MUTAHUSI
Modern The discipline of the module gives an idea of the
technologies for the | scientific fundamentals of healthy nutrition, modern
production of technologies for the production of healthy foods
healthy food from vegetable raw materials; basic regulatory
products from materials and advanced technological methods for
vegetable raw quality control of raw materials and finished
materials 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 OMMO OciMaiK MaiiTapbl Byn meH cryneHTrepAl eciMiaik Maitmapel MeH ON 6
IIA KB 315/ MEH MailapbIH MalIapblH  OHAIPYAIH HEri3ri  TeXHOJOTHSUIBIK ON 8
PD EC PRMZ OHIIIpY mpoIrecTepiMeH  TaHBICTBIpansl. [loH  ascriHAa
315/ CTYIICHTTEp ©CIMJIK Mailapbl MEH MaillapblH
PVOF QIYyIBIH TEXHOJIOTHACHI MCH OIICTEpiH, OJap.bl
315 OHJICY OMICTEpiH, XHMUSUIBIK JKoHE (pH3mKa-

XMMISUTBIK ~ KaCHETTEpiH Taliay]pl, COHJal-aK
TaMaK OJkoHe Oacka cajamapia  KOJIAHY/bI
yiipeneni.

IIpousBoacTso
PaCTUTCIIBbHBIX
Macell ¥ )KUPOB

HaHHafI JUCHUILUIAHA 3HAKOMHUT CTYIACHTOB C
OCHOBHBIMH TCXHOJIOTHYCCKUMU mpoueccaMun
MPOU3BOACTBA PACTUTCIBHBIX MAacCEll U KHUPOB. B
paMKax JUCHUIIIINHBI CTYACHTBI N3y4aroT
TCXHOJIOTUIO U METOABI MOJYUYCHUA PACTUTCIBbHBIX




Macel U KHPOB, CIOCOOBI 00pabOTKH, aHAIHU3 UX
XUMHYCCKHX U (DU3UKO-XUMHYECKUX CBOICTB, a
TaKXKe TPUMCHCHWE B TMHUINCBOW W JPYrUX
OTpacsx.

Production of
vegetable oils and
fats

This discipline introduces students to the basic
technological processes for the production of
vegetable oils and fats. As part of the discipline,
students study the technology and methods for
obtaining vegetable oils and fats, processing
methods, analysis of their chemical and physico-
chemical properties, as well as their application in
food and other industries.

KII TK
]I KB
PD EC

TOK 315
/ BPP 315
/FS 315

Taram eHiMzIEpiHIH
Kayincizairi

[lin Tamak eHIMIEPiHIH KayilCi3iriH OaranayablH
HETI3T1 YpaicTepi MeH oficTepi; TaMakK eHIMACPIiHIH
TYTBIHYIIBUIBIK ~ KACHETTEPi; ©OHIM  CalachIHbIH
KOPCETKIIITepl; OHIM camachlH Oakpuiay Typlepi;
OHIM CalacChIHGIH, JEHTEHl; OHIMHIH TEeXHUKAJILIK
OakplIaybl; KapaMAbUIBIK YFBIMIAPHl CajlachIHAA
K9ci0M O1J1iM MEH ICKepIIIKTI KaJIbIITACThIPa bl

bezonacHocTh
MHUIIEBBIX
MIPOIYKTOB

HuctumumHa  ¢popmupyer  npodeccuoHalbHbIe
3HAHMS U YMEHHS B 00JIACTH OCHOBHBIX TEHJICHLIUH
U METOAMKAX OLECHKM Oe30MacHOCTH IHILEBBIX
MPOJYKTOB; HOTPEOHUTETBCKIX CBOICTBAX
MHULIEBBIX ~HPOAYKTOB; TMOKa3aTelsxX KavyecTBa
NPOJYKIMK; BUIAX KOHTPOJIS Ka4yeCTBa MPOTYKLHH;
YPOBHA KayecTBa MNPOAYKLUH;, TEXHHYECKOTO
KOHTPOJISL ~ NPOAYKLMH;  HOHATHA  TOXHOCTH
NPOYKIHUH; 1e(DEKTOB FOTOBOH MPOAYKIHH

Food safety

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

KKII
KOOK
I1J1 BK
PD EC

OP 308/
PP 308 /
SP 308

OHipicTik
TIPAaKTHKACHI

BimiM amymibpiFa IIUKI3aTTBl KaWTa OHACY JKOHE
TaMaK OHIMICPIH OHMAIPY KOCIMOPHIHIAPBIHIAFEI
OHIPICTIK KbI3MET TYpaJIbl TYCiHIK Oepeni

[IpousBoacTBeHHas
MPaKTHKA

Haer HpeCTaBIeHUE oOyyatoremycs 0
MIPOU3BOJICTBEHHO JeSTEIbHOCTH Ha
MPEANIPUATHAX 10 IepepaboTke  ChIpbS H
MTPOU3BOJICTBY NPOJYKTOB MTUTAHUS

Specialized practice

Gives the student an idea of the production
activities at the enterprises for processing raw
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materials and food production.

KKII DP 309/ | durmuiom amabt JIUIIOMIBIK JKYMBICTBIH TalChIpMachl OOMBIHIIA 8
KOOK PP 309/ MIPAKTUKACHI aKmaparThl  i37€yre, HaKThl  TEXHOJIOTHSUIBIK
111 BK PP 309 ecenTeyaepAl JKYprizy YVIIH KaKeTTi IepeKTepIi
PD UC JKMHAYFa jKoHe TaljlayFa MyMKIHIIK Oepeni
[pennumiomuas [To3BoMsieT OCYIIECTBIATh MOUCK MH(DOPMAIUH O
MPaKTHKA MOJTYYCHHOMY 3aJJaHHI0 TUILUIOMHOM paboThl, cOOp
U aHaJU3 JaHHBIX, HCOOXOAMMBIX IS TPOBEICHHUS
KOHKPETHBIX TCXHOJOTHUECKUX PACUCTOB
Pregraduation Allows you to search for information on the
practice received task of the thesis, collect and analyze data
necessary for specific technological calculations
KochiMina disim 6epy 6arnapaamanapsl (Minor)/JJonoanuTenbHble 06pa3oBaTeiabhbie nporpammbi(Minor)/
KocreiMia BII TK 216 ITon 1/JuciuruinHa 5
oimim Oepy B KB 1
Oarmaprmamac BD CC
bl (Minor) / BII TK 217 [Ton 2/IuciuruinHa 5
JoronuuTen BJ] KB 2
bHas1 BD CC
obpazoBaten
bHa BII TK 218 [Ton 3/IuciuruinHa 6
nporpamMma BJ1 KB 3
(Minor) BD CC
Jene Moayabai coTTi assKTaraHHaH JKBIT MK DSh JleHe LIBIHBIKTBIPY [Ion kociOM  KpI3BMETKE  OallbIHAATY  YIIiH 1-4 KK 20
HIBIHBIKTBIPY | KeifiH OLTiM amymisl KadserTi: 00/l OK 1108 (1- JIEHCAYJBIKTBl CaKTay, HbIFAWTyIbl KaMTaMachbl3
/ KK 20 GED MC 4) €TEeTIH JIeHe IUBIHBIKTBIPY  Kypajjiapbl  MEH
dusnueckas FK 1108 oMicTepiH MaKCaTThl TYyple KOJJaHyFa yHpeTeni;
KyJnbTypa/ / IocJie ycnenIHOTo 3aBepIieHust (1-4) (GU3MKAJIBIK ~ JKYKTEMEHI,  JKYHKe-TICUXUKAJIBbIK
Physical MOIYJIsl 00yUarouIuiicst 6yaer: PhC CTpecCTi JKkoHe Oosamak eHOeK OpeKeTiHIeri
Culture OK 20 1108 (1- KOJIAWCBhI3 (hakTopaap sl TYPaKThI TYpJe
4) AyYBICTBIPYFa bIHTATAHIBIPA/IBI
/ Upon successful completion of the D
module, the student will: U3UYECKast Jucuuruinaa YUUT LeIeHAMNPaBICHHO
GC 20 KyJbTypa HCIOJB30BaTh CPEACTBA M METOABI (DH3UUECKOM
KYJbTYpBI, obecrnieunBaromme COXpaHEHUE,
VKpEIUIGHHE  3JI0pOBbS  JUIS  IOJTOTOBKH K

MIPO(EeCCHOHANBHON JIESITENIEHOCTH; K CTOHKOMY
NIepEeHECeHNI0  (PU3NYECKUX Harpy3okK, HEpBHO-
TICUXMYECKUX HANpsDKCHUH ¥ HeOJaronpusITHBIX
(axTopoB B Oyyliel Tpy10BOH AeSTEIbHOCTH.




Physical Culture

The discipline teaches to purposefully use the
means and methods of physical culture, ensuring
the preservation, strengthening of health in order to
prepare for professional activity; to persistent
transfer of physical exertion, neuropsychic stress
and adverse factors in future labor activity.

KA JUImoMIbIK 8
JKYMBICTBI
(>xko0OaHbI) xKazy
JKOHE KOpray
HeMece KeIeH Ii
eMTHUXaHJap/bl
JanblHaay JKOHE
TaIcChIpy
A Hanwucanue u 8
3alIUTa JUMIIIOMHOU
paboTel  (IpoexTa)
WIN IIOArOTOBKa H
cnaya
KOMILJIEKCHOTO
SK3aMEHOB
FA Writing and 8
defending a thesis
(project) or
preparing and
passing
comprehensive
exams
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