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Oo0pa3zoBaTesibHasl IPOrpaMMa
Educational program

6B07501Tamak eHiMIepin eHAipyAeri cTaHaApTTaY KoHe cepTHdukaTTay/ CTaHIapTH3aLUs U

ceprudukanusi Npu NMPOU3BOACTBe MUIIEBLIX MpoaykToB/Standardization and certification in food
production

Henreiii/Yposenn/Level: 6akanaspuat/bachelorcourse

Kocranaii, 2022



I3IPJIEYHIIJIEP/ PABPABOTYUKHU// DEVELOPERS:

CaruroBa ['ynpra3 CancezbaeBHa, Epim HypGonm Awmantaitynel, TrneybaeBa 3apwna baysipikaHoBHa,
MyxamenoB Tanmrat Amanranmesmd, MommaxmeToBa 3am3zarynb KopranOexkoBHa, XacueHoB YpanOait
BaiizakoBru— KaiiTa ©HJEY TEXHOJIOTHSCHI KOHE CTaHAapTTay KadeApachIHbIH aFa OKBITYIIbUIaphl, THXOHOBA
Exarenpuna MuxaitnosHa, «IEID» XKILC aupexTopsiHbIH camna )eHiHaeTi opeiHOacapsl, llaknposa Aficyity
Punarosna AK «KocraHaii MeTbKOMOMHATBEIY 0ac TEXHOJOTBI

CaruroBa ['ynmpnaz Canceiz0aeBHa, Epimn Hypbonm Awmanraitynel, TrneybaeBa 3apuna baysipikaHOBHa,
MyxamenoB Tanrat AmanranveBud, MommgaxmeToBa 3am3arynb KopranOekoBHa, XacueHoB YpanOai
BaifzakoBuu — crapmme mpenoaaBareny Kadeapsl TEXHOIOTHH MepepaboTKH U CTaHAapTH3AH, T HXOHOBA
Exarenpuna MuxaiinoBHa, 3am. aupekropa no kaukctBy TOO «JIEIl», IlakupoBa Aiicynmy PunatoBHa
rnaBHbIN TexHonor AO «KocraHaiickuii MeTbKOMOMHATY

Sagitova Gulnaz Sansyzbaevna, Yerish Nurbol Amantayuly, Tleubayeva Zarina Bauyrzhanovna,
Mukhamedov Talgat Amangalievich, Moldakhmetova Zamzagul Korganbekovna, Khaschenov Uralbay
Baizakovich — senior teachers of the Department of Processing Technology and Standardization, Tikhonova
Ekaterina Mikhailovna, Deputy. Director of kachkstvo LLP «DEP», Shakirova Aisulu Rinatovna chief
technologist of JSC «Kostanay Flour Mill»

¥YCBIHBJIIBI/PEKOMEHJIOBAHO/RECOMMENDED:

Kaiita eHIey TEXHOIOTHSACH JKOHE CTaHIAPTTay Kadeapachl OTHIPBHICHHA KapacTeIpbuinsl, 2022 x. 13.04
No 4 xartTama

Paccmotpena Ha 3acemaHuu Kadeapsl TEXHOIOTHUIEPEPAOOTKH U CTaHAAPTU3AIINH, TPOTOKON Ne 4 ot
13.04. 2022 1.

Considered at a meeting of the department,protocol No. 4 dated 13.04. 2022y.

B. JIBypeueHCKuUli aThIHAAFbI aybUIIIAPYaNIbIIBIK HHCTUTYTTBIH 9J1iCTEMEIIK KOMUCCHCHIHIA TAIKbIIaHIbI,
2022 x. 15.04. Ne 4 xarrama

OOcyxJieHa Ha 3aceaHUU METOJAMYECKON KOMUCCHH CETbCKOXO03SMCTBEHHOTO MHCTUTYTa MMEHH B.
JHBypedenckoro mpotokon Ne 4 ot 15.04. 2022 r.

Discussed at a meeting of the methodological commissions of the agricultural production Institute named
after V. Dvurechensky,protocol No. 4 dated 15.04. 2022 y.

Oky aicTeMelTik KeHeCiHIH mentiMiMeH YChIHbLIb, 2022 k. 23.04. Ne 4 xaTtTama

PexomenoBan apenienneM Y4eOHO-METOAUYECKOTO coBeTa, mpoTokos Ne 4 ot 23.04. 2022r.
Recommended by the decision of the Educational and Methodological Council,

Protocol No. 4 dated 23.04. 2022y.

Keaeci ky:xkaTTap Heri3inae a3ipJjenui:
- Kazakcran PecniyOnmukacel Ykimerinig 2018 sxbutrbl 31 xazanmarbl Ne 604 OyiipeirbiMeH OekitiiareHn Kb
MBEC (e3repicrepmen);
- OJeyMeTTIK 9pINTECTIK JKOHE QJIEyMETTIK ’KoHEe eHOEK KaThIHACTAPBIH PETTEY JKOHIHJETI peciyOInKaIbIK
yIDKaKThl KoMuccusiMeH 2016 sxbutbl 16 HypbI3bIHIA XaTTaMaMeH OeKITUIreH, ¥ITThIK OUTIKTUIIK IIEHOEP;
- «CrannaprraynKC«Atameken»Kazakcran PecryOnukachiHbIH YITTBIK Kocilkepliep nanatackl backapma
Teparace! opeiHOacapbeiabH 30.12.2019 x. Ne 2700yipeirsiHa Nel3 kocbimina,
- «OHiMm, nporecc, Kbpi3MeT canachklH 0akpLIay»KC «Atameken»nKazakcran PecryOnukachiHBIH YITTHIK
Kocinkepsep mnanarackl backapma Teparacel opbirOacapbiabiy — 30.12.2019 x. Ne 2700yiipeirsiHa Ne2
KOCBIMIIA,;
- «Ommem Oipnirin kamtamace3 ety» KC «Aramexen»Kazakctan PecriyOnukachiHbIH ¥ ATTHIK KocinKepiep
nanatackl backapma Teparace! operHOacapsiabiH, 30.12.2019 x. Ne 2700yiipbireiHa Ne3 KOChIMINA;
- «Axkpenurrey canaceiHiarel Oaramay» KC «Atameken»rKaszakcran PecnyOnukachiHbIH Y ATTHIK
Kacinkepiep nanatacel backapma Teparacel opwiHOacapeiHblH — 30.12.2019 x. Ne 2700yiipeireina Ned
KOCBIMIIA,;
- «TexHuUKaNBIK perTey camachiHaa MamaHmap naspiay» KC «Artamexken» Kazakcran PecrnyOnmkachiHBIH
¥ TTHIK Kocinkepiep nanaracskl backapma Teparace! opeiaOacapsiabi, 30.12.2019 k. Ne 2700yiipeirsiHa NoS
KOCBIMIIIA,;
- «Tamak enimzepiniH colikecTirin  pactay»KC «Atamexken»Kazakcran PecmyOmukachIHBIH Y JITTBHIK
Kocinkepiep manatackl backapma Teparacel opeiHOacapsiabiH — 30.12.2019 k. Ne 2700yiipeirsina NelQ
KOCBIMIIIA.



Pa3zpadoTraHa Ha OCHOBAHUH CJIeIYIOIIHX IOKYMEHTOB:
- 'OC BO, yrepxkaennoro npukazom MOH PK Ne 604 ot 31.10.2018 r.;

- HanmonanpHast pamMka KBaJdu(pHUKAIN, YTBEpKASHHAS MPOTOKOJIOM OoT 16 mapta 2016 roma PecmryOmnmkan-
CKOM TPEXCTOPOHHEN KOMHUCCHEH 10 COLMANIbHOMY APTHEPCTBY U PETYINPOBAHUIO COLUATIBHBIX U TPYAOBBIX
OTHOIICHUM;

- [1C «Crannapruzanus»upunoxxenne Ne 13 k npukazy 3amecturens [Ipencenatens [Ipasnenns Hanuonans-
HOM nayratel npeanpuanMareneit Pecrryonmkn Kazaxcran «Atameker» 0130.12.2019r. Ne 270;

- [1C «KonTponp kauecTBa MPOAYKIHH, IPOLECCOB, YCIyr» npuiiokenue Ne 2 k npukazy 3amectutens [Ipen-
cenatenst [Ipasnenns HaunonanbHOW manatel mpeanpuHuMatenei PecmyOnmkm Kazaxcran «ATamexen»
0130.12.2019r. Ne 270;

- [IC «Ob6ecneuenne enuHcTBa M3MepeHui»puioxkenne Ne 3 k nmpukazy 3amectutens [Ipencenarens [1pas-
nenns HanponansHO#M nanaTel npeanpuaumareneid Pecnyonuku Kazaxcran «Atameken» 0130.12.2019r. Ne
270;

- [IC «Omnenka B ob6mactu akkpenurarum»npuiaoxkerne Ne 4 k nmpukazy 3amecturens [Ipencenarens [Ipasie-
Hus HanmonanbHO# manatel npennpuHuMateneit PecyOnmukm Kazaxcran «Atameken» 0130.12.2019r. Ne
270;

-1IC «lloaroToBka crenuamucToB B chepe TEXHUIECKOTO PEryIUpOBaHU»IIpIIIokeHne Ne 5 k mpukazy 3a-
mecturens [Ipeacenatens [Ipasienuns HarponanbHo# nanatel npeanpuauMateneii Pecnyonuku Kaszaxcran
«Atameken» 0130.12.2019r. Ne 270;

- IIC «llonTBepxaeHre COOTBETCTBUS MHUIIEBOW mpomykiumyipuiaoxkenue Ne 10 k mpuka3y 3amecturens

[Ipencenarens [Ipapnenus HanmmonanpHOM nanatel npeanpuauMareneit Pecnyommkn Kazaxctan « ATamexen»
0130.12.2019r. Ne 270.

Developed on the basis of the following documents: ' . .

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

- 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 "Standardization" Appendix Ne 13 to the order of the Vice Chairman of the Board of the National
Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" of 30.12.2019. Ne 270% .

- PS "Quality control of products, processes, services" Appendix Ne 2 to the order of the Vice Chairman of
the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" from
30.12.2019. Ne 270;

- PS "Ensuring the unity of measurements" Appendix Ne 3 to the order of the Deputy Chairman of the Board
of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" from 30.12.2019. Ne
2170;

- PS "Assessment in the field of accreditation” appendix Ne 4 to the order of the Deputy Chairman of the
Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" dated
30.12.2019. Ne 270; ‘
-PS "Training of specialists in the field of technical regulation" Appendix Ne 5 to the order of the Vice-
Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Ata-
meken" from 30.12.2019g. Ne 270; _

- PS "Confirmation of conformity of food products" Appendix Ne 10 to the order of the Deputy Chairman of
the Board of the National Chamber of Entrepreneymsrofithe-Republic of Kazakhstan "Atameken" from
30.12.2019. Ne 270. 7o nee ! ¥
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Binim 6epy 0arnapiaMachbIHBIH ACTOPTHI
ITacnopT 06pa3oBaTeiLHOI MPOrpaMMBbl
Passport of the educational program

BBB koabl :kaHe aTaybi/
Kon 1 nazBanue OI1
OP code and name

6B07501 Crannaprray sxoHe cepTudukrarray/
Cranpmaprusaiys u ceprudurarms /
Standardization and certification

Binim Oepy cajiacbIHBIH KOABI 5KIHe xkikTemyi /Kon n
KiIaccuduramus odacruodpazosanust/ Code and
classificationthe field of education

6B07 NmxeHepik, HACY jKoHE KYPBUIbIC caanapbl/
HmxeHepHbIe, 00pabaTHIBAIOIINEHCTPOUTEIIEHBIC

orpaciu /Engineering, manufacturing and construction indus-
tries

Jasipiay OarbITBIHBIH KOABI MeH :KikTesyi/ biaim
O0epy 6armapaamanapsl To0b1/biaiv Gepy
OargapjaMaapblHbIH TOObI

Kona n knaccudukanus Hanpas/jieHUH NOATOTOBKHU/
I'pynna o6pa3oBaTebHbIX POrpamm /

Code and classificationareas of training/ Group of
educational programs

6B075 Crannaprray, cepTudukarTay *oHe METPOJIOTUS
(camamap Goitpramia) / CtagnapTuzanysl, cepTHhUKAIIS U
meTtpornorus (1o otpacisam) / Standardization, certification
and metrology (by industry)

binim BB typi/ Bua OII/EP type

Konnansicrarpl/JleiicTyrornas / Acting

BBXCXK oOoiibinma nenreiii/Yposens no MCKO/
ISCED level

BBXCII 6/MCKO 6/ISCED 6

YBII Goiibinma nedreiii/yY posens no HPK/ NQF
level

YBIII 6/HPK 6/NQF 6

CBUI 6ojibinima genreii/y posens no OPK/ ORK
level

CBIII/OPK//ORK 6

OKBITY HBICAHBI/
Dopmaodyuennsi/Formofstudy

Kynnisri/Ounoe /Fulltime

Oky mep3imi/Cpoko6yuennsi/ Training period

4 xwu1/4 roma/4 years

OxkpITy TiTi/SI3BIKOOY4YeHnst/ Language of instruc-
tion

Ka3aK JKOHE OpbIC/Ka3aXCKUUUPYCCKHiA/
Kazakhandrussian

Kpenut xeiemi/Oobem kpeauros/Loanvolume

240 AxaneMusIIbIK KpeauT/ AKaJeMIuecKuX KPEAUTOB
240/Academiccredits240 ECTS




TYJIEK MOJAEJII/
MOJEJIb BBIITYCKHUKA/
GRADUATE MODEL

Binim 6epy 6arnapaamacsinbig Makcatbl/Lless o6pa3oBarenbHoii mporpammsl/ Thepurposeoftheeducationalpro-
gram

Tamak eHIMIEpiH OTKI3Y Ke3iH/e CTaHAapTTaYy KoHE cepTH(uKaTTay OOMBIHIIIA JKYMBICTApPBI OPBIH/IAY KE31HIEe OHIM-
JIep MEH MPOIIECTEP/IIH CaachlH OaKpIIAY b )KY3€eTre achlpy YIIiH KOFaphl OUTIKTI MaMaHAAPpAbI Aaspiay

HOILI‘OTOBKa BI)ICOKOHpO(l)eCCI/IOHa.HI)HI)IX CIICUAIIMCTOB JJI1 OCYHICCTBIICHU A KOHTPOJIA Ka4eCTBAa MPOAYKIUU U ITPOLICCCOB
IpH BBITIOJIHCHUN pa60T IO CTaHAApPTU3alN U CCpTI/I(l)I/IKaHI/II/I ITpU NMPOU3BOJACTBE NHUIICBLIX MTPOAYKTOB

Training of highly professional specialists to carry out quality control of products and processes in the performance of work
on standardization and certification in the production of food products

Bepinerinmapexe/llpucy:xnaemasicrenenn/ Awarded degree

6B07501 «Cranpaprray koHe cepTuduKarTay» Oinim Oepy OaraapiaamMach! OOMBIHIIA TEXHUKA KOHE TEXHOIOTHS OaKa-
JIaBpBbI

bakamaBp TeXHUKH W TEXHOJOTHH 1O oOpazoBaTensHOU porpamme 6B07501 «Cranmaptuzanus u cepTuduka-
LMD

Bachelor of Engineering and Technology in the educational program 6B07501 « Standardization and certification»

MawmaH Jiaya3bIMaapbIHbIH Tiz0eci/ IlepedeHb T0KHOCTE CleuaIucTa

aCTBIKTBl KalTa OHJIEY KOCIMOPBIHAAPBIHAAFEI MaMaH J>KOHE WHXKCHEP, METPOJOTHSUIBIK KBI3METTEp MEH
3epTXaHanapblH OacTBIFBI, CallaHbl 0aKbUIaY JKoHE CePTU(UKATTAY KI3METiHIH HHCTICKTOPBI, TEXHUKAJIBIK Capariibl,
capaniubl-ayAUTOP, KOJJIEHK OKBITYIIBICHI

CHELUAINCT U HWHXEHEp Ha 3epHoNepepaldaThIBAIOIIMX NPEANPUATHIX, HAYaIbHUK METPOJIOTHYECKUX CIIYKO U
nabopaTtopuii, HHCIIEKTOP CIYXObl IO KOHTPOJIO KadecTBa W CepTU(HUKAINK, TEXHUYECKHH 3KCIIEPT, SKCIEPT-
ayJIuTop, MpenoaaBareb KoIemKa

specialist and engineer at grain processing enterprises, head of metrological services and laboratories, inspector of the
quality control and certification service, technical expert, expert auditor, college teacher

Kacion Kp13mer o06bekTiiepi/OobekThinpodeccnonaibHoiiaestenbnoctu/ Objects of professional activity

-0acKapyopraniapsl, ienapTaMeHTTeD,

-oHIMJIep (KbI3METTEP) OHIIPY KOHIHICTIMEMIICKETTI KoKOHEMEMITEKE TTIKeMECMEHIIIKTET iKACITOPBIHIAP, YibIMIap;
-ChIHAK 3epTXaHaIapbl (OPTAIBIKTAp);

- COMKECTIKTI pacTay JKoHE cana MEHEPKMEHTI JKyHellepiHe TIKeJIeH KaThIChl 0ap MEMIICKETTIK JKOHE MEMIICKETTIK eMeC
MEHIITIKTET] KOCIIOPBIHIAP, YIbIMIAP.

- OpraHsl yIpaBJIeHuUs], JeapTaMeHThI;

- MPEANPHUATHS, OPraHU3alUK TOCYIapCTBEHHONW M HErocyJapCTBEHHOM COOCTBEHHOCTH IO HPOHM3BOJICTBY HPOAYKLMN
(yemyr);

- HCTIBITaTeNBHBIC JTA0OpaTopur (IIEHTPHI);

- IPEINPUSTHSI, OpraHM3aLIN TOCYIapCTBEHHON M HErOCYAApCTBEHHOM COOCTBEHHOCTH, MMEIOIINE NPSIMOE OTHOILLIEHHE K
CHICTEeMaM TOITBEPYK/ICHHS] COOTBETCTBUS M MEHEKMEHTA Ka4ecTBa.

- management bodies, departments;

- enterprises, organizations of state and non-state ownership for the production of products (services);

- testing laboratories (centers);

- enterprises, organizations of state and non-state ownership that are directly related to conformity assessment and quality
management systems.

Kacionkpizmerrypiiepi/BuabinpodeccuonanbHoiigesitensnocr/ Professional activities

-yHBIMIACTRIPYIIBUIBIK-0aCKaAPYIIBUIBIK;
- OHIIPICTIK-TEXHOJOTUSIIBIK;
-ecernrTey-xooanay;

- DKCHEPUMEHTAJBI 3€PTTEY.

- OPTraHU3ALMOHHO-YIIPABIICHYCCKAs,

- IIPOHU3BOJCTBCHHO-TCXHOJOIrMYCCKAs,

- PaCYCTHO-TIPOCKTHAA,

- SKCIICPUMCHTAJILHO-UCCIICAOBATCIILCKAs.




- organizational and managerial;
- industrial and technological;

- calculation and design;

- experimental and research.

KacioukpMmetiningynkuusapsl/Pynkuuunpodeccnonansroiinenateasnoctu/ Functions of professional activity

- KaliTaeHIeYKelIeHIH/IeCTaHJapTTaYKOHEeCepTHU(HKATTayOObIHIIAXKAHACTAH-
JapTTapMeHOacKaJaHOpMaTHBTIKKYKaTTapAbIo3ipIieyKoHEKOIJaHbICTaFbIapbIHKal TaKapay;

- KalfTaeH/IeyKellleHi HleCTaHIapTTay KoHecepTH(HUKATTayOOMBIHIITIAKSCITO-
PBIHIAKOJIJaHbBUIATBIHCTAaHIaApTTapMeHOaCcKaIaKyKaTTap ALKy eI TeKCepy A KY3ereacrIpy;

- KalTaeHICYKeIICHIKOCITOPBIHAAPHIOeTIMITIENIepiHIHCTAaH AP TTAY>KOHI HAIET KYMBICTAPIbIOpbIHAAYbIHOAKBLIAY ;
- KalfTaeH/IeyKelIeHiHeTiCTaHAapTTayKoHecepTH(hUKaTTaycaa-
CBIH/IAFBI03BIKOTAH IBIKKOHE e TEIIIKTKIpHOEHI3epIeliey>KoHeKY Heley

-pa3paboTKa HOBBIX U MEPECMOTP ACUCTBYIOIIMX CTAHAAPTOB M APYTHMX HOPMATHBHBIX JOKYMEHTOB 0 CTaHAApPTH3a-
UM U cepTU(UKaAIMY B iepepadaThIBarOIIEeM KOMILIEKCE;

- OCYILIECTBJICHHS CHCTEMAaTHYECKOM MPOBEPKH MPUMEHSEMBIX Ha TPEANPHATHHA CTAHAAPTOB M JPYTHX JOKYMEHTOB
10 CTaHAAPTH3ALUH U CepTU(UKAIIUH B TIepepabaThIBAIOIIEM KOMILICKCE;

- KOHTPOJIb BBIIIOJITHCHHUA pa60T M0 CTaHAapTHU3aluX MMOoApa3aACICHUAMA HpCI[HpI/IﬂTI/Iﬁ Hepepa6aTLIBaI0mero KOM-
IUICKCA; - U3yYCHUS U CHCTEMaTH3aLIH TIEPEIOBOr0 OTCUYSCTBEHHOTO 1 3apy0eKHOTO OIIbITa B 00JIACTH CTaHIAPTH3A-
IIMY ¥ CePTU(UKALNH B ITepepadaThIBaIONIEM KOMIUIEKCE

-development of new and revision of existing standards and other regulatory documents on standardization and cer-
tification in the processing complex;

- implementation of systematic verification of the standards and other documents on standardization and certifica-
tion applied at the enterprise in the processing complex;

- control over the implementation of standardization work by the departments of the processing complex enterprises;
- study and systematization of advanced domestic and foreign experience in the field of standardization and certifi-
cation in the processing complex

Kannel kadoaerrep/Oommexomnereniman / General competences

Oky 0araapaaMachIH COTTi asiIKTAaFAHHAH KeiliH OLTiM anymbl Ka6aeTTi 60J1aabl:

KK 1 Ka3zak, opbIc %oHE e3re-oFalll TUIAepAe aybI3lia )KoHe ka3z0alia HeIcaHja KOMMYHHUKaLUsAFa Kipy;

KK 2 Kacibu Kp13MeTTe aknapaTThIK-KOMMYHHKAIKSIIBIK TEXHOJIOTHUSUIAPABIH SPTYPIIl TYPJIEpiH Naiaaiany;

JKK 3 JKayankepuiiyiikTi €3 MOWHBIHA ally, OacKaJlapMeH OipJiecinl IenrimMaep a3ipiey jKoHe oJiapibl iCKe achIpyFra
KaThICY KaOiJIeTi, SpTYypili STHOMOIEHUETTEP MEH JIHIEPTe TO3IM/ILIIK;

KK 4 blmbipara kene Oiy, o3 MiKipiHi3/li Y’KbIMHBIH ITiKipiMeH OaiIaHBICTHIPY;

KK 5 donenmemenepre HerizaenreH npobieManap MEH KOPBITHIHIBIIAP/IbI aHBIKTAY YIIIH 9JIEMJIi TYCIHAIPETiH OiniM
MEH 9JliCHaMaHbIH HETI3/IePiH KOJIJaHa aajibl, 63 OLTIMIH KoCiOU MIHAETTEP Il ISy YIIiH KOJIJIaHa ajiajbl;

KK 6 O3iH-631 1aMBITY XK9HE MaHCAINTHIK ©Cy YILiH eMip 00l sxeke 0iniM Oepy TpaeKTOPHUSICHIH KYPY;

KK 7 JleHe WIBIHBIKTBIPY 9IiCTepi MEH Kypaudapbl apKbUIbl TOJBIKKAHABI SJIEYMETTIK OHE KOCiOM KbI3METTI
KaMTaMachl3 €Ty YIIiH cajayaTThl OMip CalThIHA OaFaapiaHy,

KK 8 Kocinrtik cama mocenenepiHi ¢GUIOCOQHUATIBIK Ma3MYHBIH aHBIKTAy YIIIH MaHbI3Abl (HI0CO(USIIBIK
TYKBIpBIMIaMaliapAbl CBIHU TYPFBIAaH Oaraayra;

KK 9 Tynraapaibik, aIEyMETTIK %KOHE KOCiOM KapbhIM-KATBIHACTBIH dPTYPIIi CallaJIapbIHJIAFbl )KaFIaiIbl OaranayFa;
JKK 10 OneymerraHy, cascaTTaHy, MOJICHUSTTaHY YKOHE IICUXOJIOIHs Ca0aKTapbIH CUHTE3ICH/Ii;

KK 11 Kasipri KoraMHBIH ©3€KTi MacelesiepiHe KaTbICThl ©31HIH MOPabABIK MO3UIHSICHIH TYKBIPBIMIANIBI KOHE
cayaTThl TYp/e Jdiemeii;

KK 12 JleHe WIBIHBIKTBIPY o/icTepi MEH Kypaijaapbl apKbUIbl eMip OOWBI jKeKe TYJIFaHBIH JaMy TPacKTOPHSCHIH
KYpazpl,

KK 13 AzaMaTTbIK jkayalnKepUIUTIKTi, KOIOACIIBUIBIKTHI, KOCI0M MocemeNnep i MenryAe THIMA1 Y>KbIMABIK KYMBICTBI
KepceTei;

KK 14 O3 kaxerTinikTepi MeH ceOenTepiH MIarbUILICTHIPAIbL.

ITocsie ycmeniHoro 3aBepiueHus 3TOH MPOrpaMMbl o0yJaromuiics Oyaer crocodeH:

OK 1 Berynarh B KOMMYHUKAIMEO B YCTHOW U MUCHbMEHHOH (hopMax Ha Ka3aXCKOM, pyCCKOM H HHOCTPaHHOM SI3bIKaX;
OK 2 Hcnonb30Bath B IPOQEeCCHOHANBHON JIESTEIFHOCTH Pa3IndHbIe BUIbI HH(POPMAIMOHHO-KOMMYHUKAIIMOHHBIX
TEXHOJIOTHH;

OK 3 CniocoOHOCTB B3sITh Ha ce0sl OTBETCTBEHHOCTh, COBMECTHO C JPYTUMH BhIpaOaThIBaTh PELICHUS U y4acTBOBATh
B UX peaJIn3aliy, TOJIEPAHTHOCTb K Pa3HbIM 3THOKYJIBTYPaM M PEIIUTHUsIM;

OK 4 YMeTh HaX0UTh KOMIIPOMHUCCHI, COOTHOCUTh CBOE MHEHUE C MHEHHEM KOJJIEKTUBA;




OK 5 Cmoco0eH HCITOIh30BaTh OCHOBBI 3HAHUM M METOJOJIOTHH, OOBSCHSIIOMIUX MUP JJIS BBIABICHUS MPOOJIEM H
BBIBOJIOB, OCHOBAHHBIX Ha JI0KA3aTeIbCTBAX, MPUMEHSTh CBOU 3HAHMS JAJIS pellieHrs TpodeccHoHalbHbIX 3a/1a4;

OK 6 BricTpauBath TMuHYI0 00pa30BaTENbHYIO TPACKTOPHIO B TEUCHUE BCEH KU3HH ISl CAMOPA3BUTHS U KAPHEPHOTO
pocra;

OK 7 OpueHnTupoBatbcs Ha 30pOBBIN 00pa3 )KU3HU 1151 00ecTieYeHHs TOTHOLEHHON COLMANBbHOM U MPO(eCCHOHANb-
HOU JIeATeNTFHOCTH IOCPEACTBOM METO/IOB U CPEACTB (PU3HUYECKON KYIBTYPHI.

OK 8 Kputnueckn orneHUBaTh QriIoco)CKre KOHIENINHA aKTyalbHbIE IS BEISIBICHHAA (PIITOCO(CKOTO COMEPKAHUS
mpo0seM npodecCHOHAIBHOMN 001acTH;

OK 9 J[laBaTph OIEHKY CHTyalMH B Pa3IUUHBIX cdepax MEKIMYHOCTHOW, COLUATBLHOW U TpodeccHoHaTbHON
KOMMYHUKAIIWY;

OK 10 CunTe3upoBaTh 3aHAHHS COIMOJIOTHH, TIOJTHTOJIOTAN, KyJIbTYPOJIOTHH U TICHXOJIOTHH;

OK 11 ®opmynupoBaTh U TPaMOTHO apryMEHTHPOBATh COOCTBEHHYIO HPAaBCTBEHHYIO MO3HMIMUIO MO0 OTHOLICHHUIO K
aKTyalbHBIM Ipo0JieMaM COBPEMEHHOT'O O0IECTBa;

OK 12 BricTpauBaTh TPaeKTOPHUIO JIMYHOCTHOIO PA3BUTHs HA MPOTSKEHUU BCEH JKU3HU MOCPEICTBOM METOJOB U
CPEeNCTB (PU3NIECKON KyIbTYPHI;

OK 13 JleMOHCTpUpOBaTh TPaXKIaHCKYIO OTBETCTBEHHOCTB,IUACPCTBO,3(D(EKTUBHYIO paboTy B KOMaHAE NpH
penreHnu mpodecCHOHaTbHBIX 32134,

OK 14PednexcupoBaTh cBOM MOTPEOHOCTH ¥ MOTHBBHI.

Upon successful completion of this program, the student will:

GC 1 Enter into communication in oral and written forms in Kazakh, Russian and foreign languages;

GC 2 Use various types of information and communication technologies in professional activities;

GC 3 The ability to take responsibility, work together with others to develop solutions and participate in their imple-
mentation, tolerance to different ethnic cultures and religions;

GC 4 Be able to find compromises, correlate your opinion with the opinion of the team;

GC 5 is able to use the fundamentals of knowledge and methodologies that explain the world to identify problems
and draw conclusions based on evidence, and apply its knowledge to solve professional problems.;

GC 6 Build a personal educational trajectory throughout your life for self-development and career growth;

GC 7 Focus on a healthy lifestyle to ensure full-fledged social and professional activities through methods and means
of physical culture

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

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

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

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

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

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

GC 14 reflect on your needs and motives.

bbb Goiibinina oky HoTHKeJepi/ Pe3yabTaTsl 00yyenus no OIl/ EP learning outcomes

OKy 0arnapjaMachIH COTTI assKTaAFAHHAH KeifiH 0L1iM anyibl Ka0JieTTi:
ON1 OHnimcanacsiHTaN 1Ay AICTEpiHkIHEaKayceOenTepiHTa0y91iCTEPIHKONAaHA/B,
ON2 TamakeHiMaepiHOHAIPYKE3iH IeCaIaHbIOAKbLIAY VI HOAKbLIAY-0JII1ICY)KOHEChIHAY TEX HUKACBHIHKOJIIaHAIbI;

ON3 TamakeHiMepiHOHAIPYKE3IHACCTaHAAPTTAYKoHECepTU(DHKAT-
Tay>KeHiHIETKYMbICTapAbDKOCTIAPIIay KIHEKYPri3yYILIHKOMIBIOTEPIIKTEXHOJIOT MSUTAPAbIKOIIAHA B |
ON4 KacinoprsianapaacrangaprrapMeHOackajaHOpMaTHBTIK-TeX HUKAIBIKKYKaTTaMaHbIa3ipIIeyKe3iHienapa-

METPJIKKaTapIapAbIOipIKTIpy, CUMILTA(HKAIUSLIAY KOHEECLTITeY S IICTEPIHKOIIAHA B,

ONS5 IllukizarnenaaiibiHTAMaKOHIM/IEPiHIHCATIAChIHOAFaTai /IbI;

ONG6 JlaiibiH ©HIMHIH LIBFBIMBI MEH CANAChIH apTTHIPY YILIiH TEXHOIOTHSIIBIK MIPOLECTEPIiH THIMIUTITIH XKeTUtipeni
ON7 EHOeKyKbIMAAPbIHBIHXYMbICBIHYHBIM/IACTIPAIbDKIHE0aCKAP Y IITBUTBIKIICIITIMICPKAOBLI A IbI;

ONB8 Kazak, opbICKoHeeTTiIepiHeaybI3IIaKIHeKa30aaHbICAHJTAKOMMYHUKAIHSIFAKIPY;

ON 9 A3bpIK-TyJiKeHIMIEpIHCAKTAyFa, TaChIMaJlayFa, MEXaHUKAIBIKKOHSKbUTYMEHOHIEYTE, KaHTaoHICyreKoHeOybIII-
TYIOTeapHaJFaHKeKeMalllMHAIapIbIHA, KEIIepIiHICKOHCTPYKIMITapbIMEHKYPBUTFbLTaPBIHBIHKYMBICBIHOAKB LI TbT,
ON 10 ©niMHIH >kaHa TYpJIEpiHe, TEXHOJIOTHSITBIK IPOIIECTEPTre KOHE OJIapFa apHAJFaH TEXHOJIOTHSIILIK KyKaTTaMara
HOPMATHBTIK Ky’KaTTaMaHbI o31pJieiili; KayKeTTi TEXHOJIOTHSUIBIK €CeNTep i Kyprizei

ON 11 [uki3aTTeIH, JalBIHOHIMHIHKOHEIIEX THIKKY KaTTaMaHbIHeCceOlIMEHeCeNITUTITTHKYprisei,




ON 12
TamakeHIMIepiHOHAIPYOOHBIHIIACTAHIAPTTAYKOHECEPTH(HKATTaY>KOHIHIeTKaHACTAHJAPTTAPMEHKOI IaHBICTAFbIOACKA
JTAHOPMATHBTIKKY>KaTTap Ibla3ipei Ti>KoHeKanTakapaiapl.

Ilocne ycneurHoro 3apepieHus 3TOH MporpaMMbl o0yqaromumiicst Oyaer:

ON1 TpumMeHnsieT METOIBI aHATN3a KauecTBa MPOIYKIIMU U CIIOCOOBI OTHICKAHWS IPUYXH Opaka;

ON2 IlpumeHsieT KOHTPOIBHO-U3MEPUTENBHYIO U HCIIBITATETIbHYIO TEXHUKY ISl KOHTPOJISI KauecTBa MPU MPOU3BOA-
CTBE MHIIEBBIX MPOITYKTOB;

ONS3 TIprMeHsieT KOMIBIOTEPHBIC TEXHOJIOTHH JUTS ITAHUPOBAHUS U IPOBENICHHS PaboT MO CTaHIAPTU3AIMU U Cep-
TU(HUKAIMY TIPU TPOU3BOJICTBE MHUIIEBBIX MPOTYKTOB ;

ON4 IlpumensieT MeTo bl YHH(PHUKALNHT, CAMIDTH(QUKAIMH U pacueTa NapaMeTpUYEeCKUX PsIOB MpH pa3paboTke
CTaHIaPTOB U JIPYrOi HOPMATUBHO-TEXHUYECKOW JOKYMEHTAIINY Ha MPEATIPHAITHSX;

ONS5 OuenuBaeT Ka4eCTBO CHIPbsl M TOTOBBIX MUMIEBIX MPOJIYKTOB;

ONG6 CogepieHcTBYET 3P(HEKTHBHOCTH TEXHOIOTMYECKUX MPOLIECCOB IS MOBBIILICHHUS BBIX0O/Ia M KauecTBa TOTOBOH Hpo-
KLY,

ON7 Opranusyet paboTy TPYJIOBBIX KOJJIEKTHBOB U IIPUHAMAET YIIPABICHYECKUE PEIICHNS,

ONB8Bcrymnars B KOMMYHHKAIIHIO B YCTHOM M TIMCBMEHHON (DOpMax Ha Ka3aXCKOM, PyCCKOM M HHOCTPaHHOM SI3bIKaX;

ON 9 KonTponupyeT paboTy KOHCTPYKIIUI U YCTPORCTB, KaK OTAC/IbHBIX MAIIIUH, TaK ¥ JIMHUH MPEAHA3HAYCHHBIX IS
XpaHEHWsI, TPAHCTIOPTUPOBKH, MEXaHHIECKOH U TEIIOBOH 00paOOTKH, IiepepadOTKH 1 (hacOBKH MPOIOBOIHCTBEHHBIX
TPOAYKTOB.

ON 10 Pa3pabatbiBaeT HOPMAaTUBHYIO JOKYMEHTAIIMIO Ha HOBBIE BUIBI IPOAYKIMH, TEXHOJIOTMYECKHE MPOIECCHI H TEXHO-
JIOTUYECKYIO JJOKYMEHTAIIMIO Ha HUX; IPOU3BOANUT HEOOXOIMMBIE TEXHOJIOTUIECKHE PACIEThI

ON 11 BemeT y4der 1 OTYETHOCTD CHIPBSI, TOTOBOM MPOAYKIIMH M IIEXOBOH JTOKYMEHTAIIH

ON 12Pa3pabaThiBaeT HOBBIC U MIEPECMATPHUBACT JCHCTBYIOIIME CTAHAAPTHI U IPYTHe HOPMATUBHBIC JOKYMEHTHI 110
CTaHAPTH3AINH U CEPTU(PHUKAIMH O MTPOU3BOACTBY MHIIEBON MPOIYKIIHH,

Upon successful completion of this program, the student will:

ONZ1 Applies instrumentation and testing techniques for quality control in food production;

ONZ2 Applies computer technology for planning and conducting standardization and certification work in food production;
ONS3 Applies computer technologies for planning and carrying out works on standardization and certification in food pro-
duction;

ON4 Applies methods of unification, simplification and calculation of parametric series in the development of standards and
other regulatory and technical documentation at enterprises;

ONS5 Evaluates the quality of raw materials and finished food products;

ONG6 Improves the efficiency of technological processes to increase the yield and quality of finished products;

ON7 Organizes work teams and makes management decisions;

ON8 Communicates verbally and in writing in Kazakh, Russian and foreign languages;

ON 9 Supervises work of constructions and devices, both separate machines, and the lines intended for storage, transporta-
tion, mechanical and thermal processing, processing and packing of foodstuff;

ON 10 Develops regulatory documentation for new types of products, technological processes and technological documen-
tation for them; performs the necessary technological calculations;

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

ON 12 Develops new and revises existing standards and other regulatory documents on standardization and certification for
the production of food products;




CooTHeceHne pe3yIbTATOB 00y4eHHs N0 00pa3oBaTebHON NMporpamMmme « CTaHgapTH3alus U cepTH(UKANNS TPH NPOU3BOACTBE NMAIIEBBIX MPOXYKTOB) €
IIpodeccnonanbHbIM cTaHAapPTOM «CTaHIAPTU3AMS»
«Tamaxk eHimMepiH eHIipyaeri craHAapTTay *KoHe cepTudHKATTAY>» OiiM Oepy GarmapaamMackl 00HBIHIIA OKBITY HITHKeJIEPiHiH apaKaThIHACHI
«Crannaprray» KacioncranaaprsiMeH Kedmiciaren

KAPTOUYKAIIPOPECCHUMN: « CHEHUAJIUCT IO CTAHIAPTU3AIIN» 6 ypoeens OPK — BakanaBpuar
KO9CIBU1 KAPTA: «Cranaaprray 6oiibinma maman», CBL 6 nenreii — bakanaspuart

ON

KC enbex ¢pynknusaapsl/
Tpynossie pynxuuu IC/
Labor functions of the PS

Binikrinik, narabuiap/
YMenust, HaBbIKH/

Binimaep/ 3uanus/ Skills

Keke :xoHe KICION
Ky3biperTigikrep (KC) /
JIM4HOCTHBIE U
npogdeccuoHaIbHbIE

cenraaIn3aluu.

1. Participation in the
development of
standardization  documents
according to industry

specialization.

3. XamnplKapalblK, ©HIpIiK
CTaHJAPTTAPIbl HEMECE MIeT

MEMJICKETTEPIiH
CTaHJAPTTAPBIH HEMece
CTaHJAPTTAP/IbI azipney
Ky3ere aChIPBLIATHIH
cTaHaapTTay JKOHIHET]
Oacka Ja  KyXKarTapsl
alKbIHQY.

4. CranpmapTrap/sl
azipneyre YCBIHBICTAp-

eTiHIMAED JKOHE

3. MewmiiekeTapaiblK —CTaH-
JapTTay >KoclapblHa EHTi3y
epexenepi.

4. MeMmIleKeTTiK XKoHe caja-
JIBIK  jamy  Oarmapiamala-
pBIH/IA, MeMJIeKeTapajIbIK
craHjapTray Oarmapiamana-
pBIHAA, TEXHHUKAIBIK peria-
MEHTTEpre CTaHIApPTTAY
KOHIHJIET] KyKaTTap/sl
©3eKTEeHIpy/e Ko3aeireH oa-
CBIM OarbITTap.

Skills komnerenmuun (I1C)/
Personal and professional
competencies (PS)
ON1/POLl1: 3; 4; 10; 12. 1. Camanpix | 1. ©Op Typni kesnepaen | 1. Kazakcran Pecnybnuka- | Teopusuiblk oHE MpaKTHKa-
MaMaHIaHJbIpyFa Colikec | aibIHFaH CTaH/ApPTTAy | CHIHBIH CTaHIApTTay JKYH- | JIBIK OLTIMAI KOJIaHa OTHIPHII,
CTaHmapTTay JKOHIHJETI | 00BEKTiIepi Typaibl | €CiHiH HEeTi3ri YJITTBHIK CTaH- | KociOM Mocemenepi Menry iy
KY>KaTTap/bl J3ipreyre | akmapaTThl —Taljay OKoOHE | AapTTapbl KOHE MEMJICKeTa- | opTYpili HyCKalapblH aepbec
KaTbICy. Kyieney. paIbIK CTaHAAPTTAp. azipney koHe yceiHy. OObek-
1. Yuactue B pa3zpabotke no- | 2. CrangapTrapasl 2. YNATTBHIK cTaHzaprTay )ko- | TuBTimik.  KapwiM-KaTbiHac,
KYMEHTOB TIO CTaHAapTh3a- | 93ipJeyAiH  OPBIHIBUIBIFE | CHApBIH KaJBIITACTBIPY | YOKBIMZIA JKYMBIC icTeil Oimy.
UM COTJIACHO OTPAcjeBOH | Typaibl KOPBITHIHIIBI )Kacay. | KaFuIaJlaphbl. AHaAIMTHKATIBIK OWIay, Tajlnay

KOHE CHHTE3/Iey, ChIHU OMJay
kaOineri. XKayankepurimik.

CamocTosTenbHas pazpaboTka
Y BBIJIBU)KEHHUE PA3TIMYHBIX Ba-
PHAHTOB pelIeHus: npodeccu-
OHAJIBHBIX 33J]ad C MpHUMEHe-
HUEM TEOPETUYECKUX U TPaK-
THYECKUX 3HaHUH. OOBEKTHB-
HOCTh. KOMMyHHKa0EIbHOCTB,
yMeHHE padoTaTh B KOJIJIEK-
TUBE. AHAJIUTUYECKOE MBIII-




TEXHUKAJIBIK-9KOHOMHKAJIBIK
HeTri3zeMe JaibIHaay.

5. Xocmapra €HT13y
Ka)KETTLIIrH MYyAIeNi
YUBIMIapMeH KeIicy.

6. Cranpmaprraynasl
JKocrmapiay (YITTHIK,
MeMJIIEKETapallbIK,
XaJIBIKAPAJTBIK) OoMBIHIITA
AIIEKTPOHIIBIK JepeKTep
0a3zacbiMeH JKOHE
BNIEKTPOHIIBIK  JKYHenepaiH
nHTepherciMmeH KYMBIC
icrey.

1. Ananu3upoBaTh U CHCTe-
MaTU3UPOBaTh MH(OPMAIIUIO
Mo OO0BEeKTaM CTaHAapTH3a-
[IUH, TOTYYCHHYIO U3 Pa3iiiy-
HBIX UCTOYHUKOB.

2. Jlenath BBIBOABI O LiEje-
CO00pa3HOCTH  Pa3pabOTKH
CTaHJAPTOB.

3. Ompenenstb  MeXayHa-
POIHEIE, peruoHaNbHBIE
CTaHJAPTHl WM CTAaHAAPTEHI
WHOCTPAHHBIX  TOCYJapCTB
WA JpyrHe JTOKYMEHTHI IO
CTaHJApPTHU3AIMH, HA OCHOBE
KOTOPBbIX OyJeT OCyIIecTB-
JATBCSL pa3paboTKa cTaHaap-
TOB.

4. TloaroraBnuBaTh Npenjo-
KCHUSA-3aBK U TEXHHKO-

5. TP opeiHmaynsl kKamrta-
MachI3 €TETIH MeMIIeKeTapa-
JIBIK CTaHAAPTTAY JKOHE MEM-
JIeKeTapaJbIK CTaHAaPTTapAbI
a3ipiey KOHIHJEri KYMBIC
Oarmapiramanapesl.

6. Cranpmaptrrap Oa3zamapbl
JKOHE CTaHAapTTapAbl o3ip-
aeymi skocmapiay (YITTBIK,
MeMJIEKeTapallbIK, XalbIKapa-
JIBIK) OOMBIHINA AIICKTPOH/IBIK
Kyhenep uHTepQercTepiHin
(yHKIIMOHANEI MEH Oarjap-
JaMabIK KaMTaMachl3
eTLTyiH KaMTaMackI3 eTy.

1. OcHoBomonararomumx
HAI[MOHAJIBHBIX  CTaHAapPTOB
CUCTEMBI  CTaHIAPTH3AIUH
PecniyOnuku  Kazaxcran u
MEXTOCYIapCTBEHHBIX CTaH-
JIApTOB.

2. llpaBun ¢dopmupoBaHus
HAI[MOHAJIBHOTO IJIaHA CTaH-
JlapTU3ALINH.

3. TlpaBun BKIIOYCHUS B
IJIaH MEXIOCYIapCTBEHHOU
CTaHIapTH3AIIHH.

4. TIpHOpUTETHBIX HAMpaB-
JICHUH, TPETyCMOTPEHHBIX B
rOCyJIapCTBEHHBIX U OTpacJe-
BBIX MPOTpaMMax pPa3BUTHSA,
MporpaMMaMu  MEXTOCyap-
CTBEHHON CTaHJapTU3AIUH,
aKTyaJI3allid  JOKYMEHTOB

JIEHHE, CIOCOOHOCTH K aHa-
J3y W CHUHTE3Y, KpUTHUYC-
CKOMY MBbINUICHUIO. OtBeT-
CTBCHHOCTb.

Independent development and
promotion of various options
for solving professional prob-
lems with the use of theoretical
and practical knowledge. Ob-
jectivity. Sociability, ability to
work in a team. Analytical
thinking, the ability to analyze
and synthesize, critical think-
ing. Responsibility.




SKOHOMHYECKOEe 00OCHOBa-
HUE Ha pa3paboTKy CTaHIap-
TOB.

5. CormacoBbiBaTh HEO0XO-
JIUMOCTb BKJIFOUCHUS B IIJIaH C

3aHTEPECOBAHHBIMU  Opra-
HHU3ALHSIMHU.
6. PabGoratpb ¢ aneKTpoH-

HBIMH 0a3aMU JaHHBIX U C UH-
TepdelicoM 371eKTPOHHBIX CH-
CTeM 1O IUIAHHUPOBAHHIO
CTaHAapTH3AIHH (mammo-
HaJbHOM, MEXIoCynapCTBEH-
HOM, MEXTyHApOIHOM).

1. Analyze and systematize
information on standardiza-
tion objects obtained from
various sources.

2. Draw conclusions about
the feasibility of developing
standards.

3. Define international, re-
gional or foreign standards
or other standardization doc-
uments on the basis of which
standards will be developed.
4. Prepare proposals, appli-
cations and feasibility stud-
ies for the development of
standards.

5. Coordinate the need for
inclusion in the plan with in-
terested organizations.

6. Work with electronic da-

M0 CTaHJAPTU3AIUU K TCXHHU-
YECKUM periiaMeHTaM.

5. Ilporpamm paGor 10
MEXXTOCYJapCTBEHHOW CTaH-
IapTU3alid W pa3paboTKH
MEXTOCYIapCTBEHHBIX CTaH-
JapTOB,  00ECICUYHUBAIOIINX
BbINoJHEeHue TP.

6. ®yHknuoHaNa W TpO-
TpaMMHOTO oOecrieueHHs HH-
TepdelcoB 3IEKTPOHHBIX CH-
cTeM 1o 6a3aM CTaHIAPTOB U
TUTAHAPOBAaHUIO  Pa3pabOTKH
CTaHJApTOB (HAIIMOHAIHHBIX,
MEXTOCYIapCTBEHHBIX, MEXK-
JTyHapOTHBIX).

1. Fundamental national
standards of the standardiza-
tion system of the Republic of
Kazakhstan and interstate
standards.

2. Rules for the formation of a
national standardization plan.
3. Rules for inclusion in the
interstate standardization
plan.

4. Priority directions provided
for in state and industry de-
velopment programs, inter-
state standardization pro-
grams, updating of standardi-
zation documents to technical
regulations.

5. Programs of work on inter-
state standardization and the




tabases and with the inter-
face of electronic systems
for standardization planning
(national, interstate, interna-
tional).

development of interstate
standards that ensure the im-
plementation of TR.

6. Functional and software in-
terfaces of electronic systems
based on the databases of
standards and planning for the
development of standards
(national, interstate, interna-

tional).

2. Canameik | 1. TK kypy OofibiHmia | 1. Kazakcran
MaMaHJaHIbIPYFa COMKeC | YCBIHBICTAp KAJBINTACTRIPY. | PecmyOnukachIHBIH

yrrteik - xoHe  (Hemece) | 2.TK-ra «kipyre etiHiMaep | TeXHUKaNBIK peTTey JKOHE
MCMIJICKETapaJibIK KaJIBIIITaCTBIPY. CTaHaapTTay cajlaCbIHarbl
TEeXHUKAaIBIK, xomureTTiH | 3.TK XaTIBUILIFBIH | 3aHHAMACHI.

JKoHe (HeMece) CTaHmapTTay | Kyprisyai ikysere aceipy | 2.Kazakcran

JKOHIHJET] XaJIbIKapasblK | (KaxeT OOJIFaH jKarmania). Pecrny0OnukachIHBIH
TEXHUKAJIBIK komuTeTTiH | 4.CTangapTrap Ko0ajapblH | cTaHAApTTAY JKYHECiHIH
KYMBICBIHA KaTbICY. KapayFra KaTbICy. HeTi3ri YITTBIK

5. TK xaTmiblIbIFBIMEH ©3apa | CTaHAAPTTAPHI.
2. YdacTtre B paboTe HaIMO- | dpEKeTTeCy. 3.Crannmaprray  KeHiHzeri

HaJIBHOTO M (WJIH) MEXIOCY-
JAPCTBEHHOTO TEXHUYECKOTO
KOMHUTETa U (WJIH) MEXayHa-
POJHOTO TEXHUYECKOTO KO-
MUTETa M0 CTaHAAPTH3AINN
COTJIACHO OTPACJIEBON CIeIH-
AIM3aIUH.

2. Participation in the work of
the national and (or) interstate
technical committee and (or)
the international technical
committee for standardization
according to industry
specialization.

6. TK-ra OexiTinreH YJITTHIK

CTaHJapTTap
MOHHUTOPHHTIHIH
HOTIKEINIEpiH  TaJIKbLIay/Ibl
YUBIMAACTHIPY.

7. TK meHOepin/e
93ipIIeHeTiH CTaHAApTTap
JKoOanapbiH Kapust

TaJKbLUIAY/bl YHBIMIACTBIPY.
8. DJEeKTPOHIBIK JEpPEeKTEP
bazaceIMeH JKOHE
TEXHHUKAIILIK KOMHUTETTEPAiH
(YITTBIK, MeMIIeKeTapaibIK,
XaJIbIKAPAJIBbIK) JIEKTPOHIBIK

XaJIBIKAPAJIBIK  YHBIMIAPIBIH
YIATTBIK TK,
memiekerapanblk TK xoHe
TK kypy *oHE KYMBIC icTEey
TopTiOi.

4. Cranpmaprray KeHiHJETI
KOJIJAHBICTaFbI YITTHIK,
MeMJIEKETapalIbIK JKOHE
XaJBIKAPAJIBIK ~ TEXHUKAJIBIK
KOMHTETTEP.

5. Makcarrapbl, MiHIETTEpI,
KbI3MET  cajanapbl  JKSHE
oeitingik TK cranmaprray
o0BeKTiIepi.




JKyHenepiniH uHTepdenciMeH
JKYMBIC iCTey.

1. ®opmupoBath mpeasIoKe-
Hus 1o coznanuo TK.
2.@opmMupoBaTh 3asABKM Ha
Bcrymienue B TK.
3.0cymiecTBISIT  BEACHHE
cekperapuata TK (mipu HE0O-
XOJIUMOCTH).

4.Y4acTBOBaTh B paccMOTpe-
HHUH [IPOEKTOB CTAHIAPTOB.

5. B3aumonencTBoBaTh C CEK-
petapuatom TK.

6. OpraHu3oBbIBaTh 00CYXK-
JICHHUE Pe3yJbTaTOB MOHUTO-
pHHTa HAIMOHAIBHBIX CTaH-
JapTOB, 3aKpeIUICHHBIX 3a
TK.

7. OpraHu3oBbIBaTh MyOIHY-
HOE OOCYXIECHHE TPOEKTOB
CTaHJapTOB, pa3padarriBae-
MbIX B paMkax TK.

8. PaboraThb ¢ 2eKTpOHHBIMH
0a3aMy JaHHBIX U C HMHTEp-
(eiicoM 3IEeKTPOHHBIX CH-
CTEM TEXHHYECKHX KOMHTE-
TOB (HAIIMOHAJBHBIX, MEXKIO-
CYJapCTBEHHBIX, MEXIyHa-
POJTHBIX).

1. Form proposals for the
creation of a TC.

2. Form applications for
joining the TC.

6. TexHuKansIK
KOMHTETTEPIIH (YITTHIK,
MeMJIEKEeTapalbIK,

XaJIBIKAPAIBIK) 3JCKTPOH/IBIK
KyHenepiHin

nHTepdencTepiHIH
(YHKITHOHAITBI MeH
OarmapiaMalbiK KaMTaMachl3
eTinyi.

1. 3akoHoparennscTtBa Pec-
ny0onuku Kazaxcran B cdepe
TEXHHYECKOTO PEryJIHpOBa-
HUS ¥ CTAaHAAPTHU3AIHH.
2.0OCHOBOIIOJIAraloNIUX HAIM-
OHANFHBIX CTaHAAPTOB CH-
CTeMBI cTaHmapTu3anuu Pec-
nyonuku Kazaxcras.
3.Ilopsaka co3maHusi U pa-
0oTbl HamuoHalbHBIX TK,
MexrocyaapctBeHHbix TK u
TK MexayHapOoAHbIX OpTraHH-
3alyi TI0 CTaHIaPTU3AIINH.
4. [IeHCTBYIOLUIMX HAIHUO-
HaJIbHBIX, MEKTOCYIapCTBEH-
HBIX ¥ MEXKJIyHAPOIHBIX TEX-
HHYECKUX KOMHTETOB IO
CTaH/IapTH3ALIMH.

5. Leneii, 3agau, obmactu fe-
SITENILHOCTH U 00BEKTOB CTaH-
JapTh3anud  MpOo(UIBHBIX
TK.

6. @yHKOHMOHaNA M Tpo-
TpaMMHOTO O00EeCTIeUeHUSH-
Tep(eiCcoB IJICKTPOHHBIX CH-
CTEM TEXHHYECKUX KOMMTE-




3. Maintain the TC secretariat
(if necessary).

4. Participate in the review of
draft standards.

5. Interact with
secretariat.

6. To organize a discussion of
the results of monitoring of
national standards assigned to
the TC.

7. Organize a public
discussion of draft standards
developed within the TC.

8. Work with electronic

the TC

databases and with the
interface of electronic
systems of technical
committees (national,

interstate, international).

TOB (HaLII/IOHaJ'ILHBIX, MECXKIO-
CyaapCTBCHHBIX, MEXKAyHa-
POIHBIX).

1. Legislation of the Republic
of Kazakhstan in the field of

technical  regulation and
standardization.
2.  Fundamental national

standards of the
standardization system of the
Republic of Kazakhstan.

3. The procedure for the
creation and operation of
national TC, interstate TC and
TC of international
organizations for
standardization.

4. Existing national, interstate
and international technical
committees for
standardization.

5. Goals, objectives, areas of
activity and objects of
standardization of specialized
TC.

6. Functional and software
interfaces  of  electronic
systems of technical
committees (national, inter-
state, inter-national).

3. CanmanbsIK
MaMaHJaHJbIpyFa Colikec
CTaH/apTTay KOHIHJIETI
Ky>KaTTap/bl KOJIaHy KoHE
Ma3MYHBI OOUBIHIIIA
KOHCYJIbTAIHsIIAp KOHE

1. Kenec Oepy 1ieHOepiH/e

MaceJielnep OOMBIHIITIA
Ma3MyHJIBI ~ JKOHE  ©3eKTi
akmapar oepy.

1. Kaszakcran PecrnyOmnuka-
ChIHBIH TeXHHKAJBIK pETTey
JKOHE  CTaHjaapTray caja-
CBIH/IaFbl 3aHHAMACHI.

2. TexHUKANBIK pETTEy MEH
CTaHJapTTaYIbIH HETI3r1




e3re Jie TYCIHIIpY
JKYMBICTApBIH XKYPTi3y.

3. [lpoBeneHme KOHCYIbTA-
LIHA 1 UTHOW pa3bsiCHUTEIIb-
HO# pabOoTHI IO TIPUMEHE-
HHIO U COAEPIKAHUIO TOKY-
MCHTOB 110 CTaHJapTU3allun
COIJIaCHO OTpaCHeBOﬁ CIIC-
[HUaJIn3aluu.

3. Conducting consultations
and other explanatory work
on the application and con-
tent of standardization docu-
ments in accordance with in-
dustry specialization.

2. OHriMesnecymriHi MyKHUST
THIHJIAHBI3 XKOHE KeHec Oepy
MIHJICTIH OYPBIC AaHBIKTAHbI3.
3. O3 OLTIMIHI3IIH
©3EKTLJITIH CaKTay.

4. CrangapTTay 9iCHaMachl
callaChbIHAArbl, OHBIH 1IIIHIE

CTaHJapTTay calachblHa
JKapusIaHATHIH Mep3IMII
OachUTBIMIAPABI Kapay

apKbpUIBI OUTIM JCHTCHIH 63
OeTiHIIe apTTHIPY.

1. TlpenocTaBuaTh comepiKa-
TEJBHYIO U PEIICBAHTHYIO WUH-
¢dopMaruio Mo BOMpocaM B
paMKax KOHCYJbTHPOBAaHUA.
2. BHuUMaTenbHO BBICIYIIH-
BaTh coOECeJIHMKa U IIpa-
BUJIBHO ONPEACIIATEL 3agady
KOHCYJIETUPOBAaHHS.

3. TNomnepxuBaTh aKTyailb-
HOCTBH CBOUX 3HAHUM.

4., CaMOCTOATEIBLHO IIOBBI-
1aTh YpOBEHb 3HAHHM B 00-
JIaCTU METOAO0JIOTHUU CTaHaap-
THU3alluH, B TOM YUCJIC ITYTEM
PacCMOTPEHHsT  IEpPHOJUYE-
CKUX H3JIaHUH, TyOJTUKYEMBIX
B 00acTu CTaHAapTU3aluu.
1. Provide meaningful and
relevant information on issues
within the framework of the
consultation.

2. Listen carefully to the in-
terlocutor and correctly deter-
mine the task of counseling.

MakcaTTapbl, MiHIETTEpPi MCH
MIPUHITUTITEDPI.

3. Crangaprray JKOHIHICTI
JKYMBICTapbl KYPrizy epek-

MIETKTEPI, KapajaaThIH
KBI3MET CaNachIHAaFbl CTaH-
Jnaprray 00BeKTiIepiHe

KOWBLIATHIH TajanTap.

4. YITTHIK JKOHE MeMJICKe-
TapaliblK CTaHAAPTTAPIbI;

5. ©3 KpI3MET caJlachlHA
KaTBICTBl OHIMII OHIIpYTE,
eHOEKTI oHe KOopIaraH op-
TaHbl KOpFayFa 93ipJiey )KoHe

KOO  KaFuJgaJapelH  Oell-
TIIEHTIH  cTaHTapTTapabIH
JKaJIIIbl TCXHHUKAJIBIK
Ky#Henepi.

6. KapacThIpbUibIll OTHIpFaH
00BEKTiIEp MEH CTaHAPTTAY
acreKTiiepi OOMbIHIIIA KOJIIa-
HBICTAFbl VJITTHIK, MEMJICKE-
TapasbIK JKOHE XaTbIKAPaJIbIK
CTaH/apTTap.

7. XanbIKapajablK, OHIPIIK
JKOHE IIET MEMIICKETTEPIiH
CTaH/IapTTapbIH KOJIJIaHy
TOPTIOI.

1. 3akonomarenscrBa Pec-
nyonuku Kasaxcran B cdepe
TEXHHYECKOTO  PEeryJIHpoBa-
HUS U CTaHAAPTH3AIHH.

2. OcHOBHBIX IIejeH, 3amad
W MPUHIIAIIOB TEXHUYECKOTO




3. Keep your knowledge up-
to-date.

4. Independently raise the
level of knowledge in the
field of standardization meth-
odology, including by re-
viewing periodicals published
in the field of standardization.

PETYJIMPOBaHUS U CTaHAAPTH-
3a1[HH.

3. OcobenHocrteil mpoBee-
HUsl paboOT MO CTaHAapTH3a-
IUH, TpeOOBaHUH K 00BEKTaM
CTaHIapTH3AIlMd B paccMar-
pUBacMOl OTpaciii ACSTEIb-
HOCTH.

4. OcHOBOIIOJIAralOIIHNX
HAI[MOHAIBHBIX U MEXKIOCY-
JIAPCTBEHHBIX CTaHAPTOB;

5. OOluIeTeXHUYECKUX  CHU-
CTEM CTaHIApTOB, YCTaHaB-
JIUBAIOIIMX I[IPaBHJIa pa3pa-
OOTKH M TTOCTAHOBKH ITPOTyK-
O HAa  IIPOM3BOJICTBO,
OXpaHbl TPyJa U OKpYKaro-
e cpeabl MPUMEHHUTEIBHO
K CBOeH 001acTH IesITeIbHO-
CTH.

6. JlelicTByIOIIMX  HAIUO-
HaJTBHBIX, MEKTOCYAaPCTBEH-
HBIX ¥  MEXIYHapOJHBIX
CTaH/IapPTOB 110 pacCMaTpHUBa-
€MbIM O00BEKTAM M acIleKTaM
CTaHIapTH3AIUH.

7. Ilopsinka TpUMEHEHUs
MEXTyHAPOJIHBIX, PEruo-
HaJIBHBIX CTaHIAPTOB WC-
TaHJAPTOB HHOCTPAHHBIX
roCyJIapCTB.

1. Legislation of the Re-
public of Kazakhstan in the
field of technical regula-
tion and standardization.




2. The main goals, objec-
tives and principles of
technical regulation and
standardization.

3. Features of standardiza-
tion work, requirements for
standardization objects in
the industry under consid-
eration.

4. Fundamental national
and interstate standards;

5. General technical sys-
tems of standards that es-
tablish rules for the devel-
opment and production of
products, labor protection
and the environment in re-
lation to their field of activ-
ity.

6. Current national, inter-
state and international
standards on the objects
and aspects of standardiza-
tion under consideration.
7. The procedure for the
application of interna-
tional, regional and foreign
standards.




Binim Oepy 6arnapJiacsIHbIH Ma3MyHbl/Cosiep:kanueodpaszosareibHoinporpammel/ Contentoftheeducationalprogram

Monynbaig Monayns Kommon | ITonnep ITonuig [ToHHIH KpICKAIIa Ma3MYHBI/ Kpenutr | Ce- Kansimracar

atayel/ Haspa- | Ooiibramra OH/ €HT KOJIBI /ToxipubeHIH Kpatkoe omnucanne muciuminnabl /Brief | ep canpl/ | Mmectp/Sem | vin

HHE Mmo- | PO o | IMKisTi /Kon araybl/ description of the discipline Kom-Bo | ester KOMIIETEHIIN

ayns/Module moxaymo/Module | (MK, mucuuuine | HanMmeHoBaHne Kpenau- sap

name learning KOO, pi/The code | mucuMIIUHBL ToB/NU (xonrTapsr)/

outcomes TK)/Llu | disciplines | /mpaktuxu/ mber of dopmupyem

KII, Name credits ble
KOMIIOH disciplines KOMIIETEHITH
CHT practices u
(OK, (xompl1)/Form
BK, ed
KB)/Cyc competencies
le, (codes)
compon
ent (OK,
VK,
KV)

Tapuxu-puno- | Moaynwai carri | XKBII KKZT KaszakcTaHHbg ITon ka3ipri KazakcTan TapuxbIHBIH HETri3ri 5 2 KK 1;

CO(USITBIK asiKTaFraHHaH MK 101 Ka3ipri 3aMaH Ke3eHepi Typajibl 00BEKTHUBTI TapuXu Oi1iM KK 2

Oisim Oepy Keiiin oiim TapUXBbI Oepeni; CTYACHTTEPHIH Ha3apbIH

KOHE PyXaHH aAJTyIIbI MEMJIEKETTLIIIK TieH TapUXH-MOJICHH

XKaHFBIPY MO- Ka0J1eTTi: MPOIECTEPAIH KalbINTACybl MEH JlaMyBbl

nymi/Mony b KK 1, KK 2, MocenenepiHe OarbITTal bl

HCTOPUKO- KK 3, KK 8, oo/ SIK CoBpeMeHHas JuctummuHa 1aeT 00beKTHBHBIE HCTOpHUYE-

¢unocoderkux | KK 9,2KK 10, OK 101 HUCTOpUS CKHe 3HaHHS 00 OCHOBHBIX 3Tarax UCTOPUN

3HAHUM U KK 11, KK 13, Kazaxcrana coBpemenHoro Kazaxcrana; HampaBisieT

JTyXOBHOM KK 14 BHHUMAaHUE CTYJICHTOB Ha IPOOJIEMBI CTAHOB-

mozepuusamuy/ | / Iocite JICHUS U PA3BUTHUS TOCYIaPCTBEHHOCTH U UC-

Module of his- | ycnmemnoro TOPHUKO-KYJbTYPHBIX TPOIECCOB.

torical and phil- | 3aBepmenus GED CHK Contemprorary The discipline provides objective historical

osophical MOy ISt MC 101 History of knowledge about the main stages of the his-

knowledge and | ofyuaroumiics Kazakhstan tory of modern Kazakhstan; directs the at-

oymer: tention of students to the problems of the




spiritual mod-
ernization

OK 1,0K 2 ,
OK3, OK 8, OK
9,0K10,0K 11,
OK 13,0K 14

/ Upon
successful
completion of
the module, the
student will:
GC1,GC2 GC
3,GC 8,GC 9,
GC 10,GC 11,
GC13 GC 14

formation and development of statehood
and historical and cultural processes.

KBII
MK

Fil
102

dunocodus

[lon crynenrrepne Oomnamak KociOu ic-
OpeKeT KOHTEKCTiHAe (UIOCOPHs Typajbl,
OHBIH HETi3Ti OeyiM/epi, Macenemnepi KoHe
olapabl  3epTTey  SmicTepi  Typaisl
TYCIHIKTEpJi  KaJbIITACTHIPAIbI. [Ton
asChIHAA  CTYACHTTEp  (GUIOCOPHUIHBIH
KOFaMIIBIK CaHAHBl JKAHFBIPTYIAFbl POJiH
TYCiHY JXoHE Ka3ipri 3aMaHHBIH XahaHIbIK
Mocenenepin hIenry KOHTEKCTiH/Ie
(rocopUITHIK-TYHHETAaHBIMIBIK JKOHE
OMiCHAMamnbIK  MOIEHHETTIH  Heri3fepiH
3epPTTEH/I.

00/
OK

Fil
102

dunocodus

JucuuniuHa GOopMHPYET Y CTYIEHTOB Iie-
JIOCTHOE TIPEJICTaBICHNE O PIIOCO(UN KaK
ocoboit hopme Mmo3HAHUS MHpa, 00 OCHOB-
HBIX €€ pazzenax, mpodjeMax U MeToJaX uX
M3y4YeHUs B KOHTEKCTe Oyaymei mpodeccn-
OHAJILHOW AEATENbHOCTH. B pamkax qucum-
TUTMHBI CTYJICHTHI U3y4YaT OCHOBBI GUIIOCO]-
CKO-MHUPOBO33PEHUECKONH M METOJIONOTHYe-
CKOW KyJBTYpbl B KOHTEKCTE ITOHUMAHUS
poiu Quitocohuu B MOAEpHHU3AIMH OO0IIe-
CTBEHHOTO CO3HAHHS M PEUICHUM TI00aib-
HBIX 33/1a4 COBPEMEHHOCTH.

GED
MC

Fil
102

Philosophy

The discipline forms students' holistic un-
derstanding of philosophy as a special form
of understanding the world, its main sec-
tions, problems and methods of studying
them in the context of future professional ac-
tivities. As part of the discipline, students
will study the basics of philosophical,
worldview and methodological culture in the

KK 3;
KK 8




context of understanding the role of philoso-
phy in modernizing public consciousness
and solving global problems of our time.

KBII ASM OJeyMeTTany, Monayne moHzaepi «bonamakka KesKapac: KK 9;
MK 106 Cascarrany, KOFaM/IbIK CaHAHBI )KaHFBIPTY» MEMJICKETTIK KK 10
Monenuertany OarmapiamMacbliHIa aHBIKTAIFAH KOFaMIIBIK
Psi [Icuxomorus CaHaHbl JKaHFBIPTY MIHAETTEpiH WICUy
107 KOHTEKCIH/E outiM ATYUIBLTAPABIH
QJIeyMETTIK-TYMaHUTapPIIBIK JYHUETAHBIMBIH
KaJIBIIITACTHIPAIBL.
o0/ SPC Counonorus, JucuuniuHel MOIyast (pOPMHUPYIOT COLH-
OK 106 [Tonutonorus, aJbHO-TYMaHUTApPHOE MHUPOBO33PEHHUE 00Y-
Kyneryponorus YAIOMIMXCS B KOHTEKCTE PEIIeHUs 3a/1a4 MO-
Psi [Icuxomnorus JepHU3alMd  OOLICCTBEHHOTO  CO3HAHWUS,
107 oTnpeeNIeHHBIX FOCYIapCTBEHHOM Mporpam-
MO# «Barmsim B Oynylnee: MOAepHU3AIUSL
0OIIECTBEHHOTO CO3HAHUSY.
GED SPC Sociology, The disciplines of the module form the social
MC 106 Political science, and humanitarian outlook of students in the
Culturology context of solving the problems of moderni-
Psi Psychology zation of public consciousness, determined
107 by the state program "Looking into the fu-
ture: modernization of public conscious-
ness".
JKBIT KSZhKMN | KyKbIK jxaHe [Tonmi oKy 3aHHAMAJIBIK HOPMaJIAp/IbIH POJIi KK 11;
TK 109 chl0aiinac TypaJibl KaJlbl TYCIHIK OEpeTiH KYKbIKTHIH KK 13
KEMKOPIBIKKA HETI3Ti cajaapblHBIH MAOCEIIeIepiH Kapayra ON7;
KapChl OaFrbITTaJIFaH, COHJIali-aK OimiM ONS;
MOJICHUETHETI3/Iepl | alylIbUIapAblH —ChIOAHIac KEMKOPJIBIKKA
Kapchl JIYHHETaHBIMBI MEH KYKBIKTBIK
MOJICHHETIH KAaJIBIITACTBIPYABI 3epaemneyli
Ke3aeni
ool OPAK OcHOBEHI IpaBa u N3yyeHne AUCHMIUIMHBI HANpaBJICHO Ha
KB 109 AHTUKOPPYILMOH- | PACCMOTPEHHE BOIPOCOB OCHOBHBIX OTpac-

HOH KyJIBTYpbI

Jieli mpaBa, KOTOPbIE Al0T 00IIIee MpeICTaB-
JICHHE O POJIM 3aKOHOJATEIbHBIX HOPM, a




TaK)Ke MpelyCMaTpuBaeT u3ydeHue Gpopmu-
POBaHHA AHTHKOPPYIIIMOHHOTO MHPOBO3-
3peHUs] W TPaBOBOM KyIbTYpHl 00ydaro-
HIUXCS

GED FLACC Basics of Law and | The study of the discipline is aimed at con-
EC 109 Anti-Corruption sidering the issues of the main branches of
Culture law, which give a general idea of the role of
legislative norms, and also provides for the
study of the formation of anti-corruption
worldview and legal culture of students
KBIT ETK DKOIOTHS KOHE [ToH >KONOTHSIIBIK OWIAyAbl JKOHE TaOWFU KK 6;
MK 109 TIPIILTIK JKOXKYHelep  MeEH  TeXHochepaaapibliH ON 7;
Kayimncizmiri JKYMBICBIHIA Kayinri, TOTCHIIIE ONS;
JKarmalinapablH — amiblH = any  KaOlleTiH
KaJIBITITACThIPpAAbI
OOJIKB | EBzh Oxonorus u 6e3- JuctummuHaa  GOpMUPYET  IKO3AIMUTHOE
109 OITACHOCTP KU3HE- | MBIIJICHHEe W CIIOCOOHOCTH MpPEeayIpexkKie-
ACATCIIBbHOCTU HU OIIaCHBIX U ‘IpC3BBI‘-IElI71HBIX CI/ITya]_[I/Iﬁ B
(YHKUMOHUPOBAHUU TIPUPOIHBIX JKOCH-
CTEM H TEXHOC(EPHI.
GED ELS Ecology and life The discipline forms eco-protective thinking
MC 109 safety and the ability to prevent dangerous and
emergency situations in the functioning of
natural ecosystems and the technosphere.
HIT EKN OKOHOMHKA KOHE [loH SKOHOMHKANBIK  OWJlay  TOCIMiH, KK 11
KOOK | 109 KQCITIKEPITIK OocekenecTik opTajfia KoCIMOPBIHAAPILIH ON7;
Heri3aepi TaOBICTBI KOCIMKEPITiK KBI3METIH ONS;
YABIMIACTBIPYIBIH ~ TEOPUSUIBIK  JKOHE
IMPAKTHUKAJIBIK JarIbIapbIH
KaJIBIITACTHIPAIBI
OO/IKB | OEP OCHOBBI 3KOHO- HuctummuHa GOpMUPYET IKOHOMUYECKHMA
109 MUKH U IIpeaIpu- 00pa3 MBIIIJICHHS, TEOPETHIECKHE U TPaK-

HUMATCIbCTBA

TUYECKHE HABBIKH OPTaHM3AINH YCTIEITHON
NpeANpPUHUMATEIbCKON JIeATENBHOCTH
MPEINPHUATHH B KOHKYPEHTHOM cpeJie.




O0D FEE Fundamentals of The discipline forms an economic way of
ccC 109 Economics and En- | thinking, theoretical and practical skills in
trepreneurship organizing successful entrepreneurial activi-
ties of enterprises in a competitive environ-
ment.
IOIAPE WHKITI03UBTIK [loH cTyneHTTEpIE MHKITIO3UBTI MOJCHUETTI
109 e3apa ic-KUMBLI- JKOHE HWHKIIIO3UBTI €3apa OpEeKeTTECTIKTiH
IBIH 9JICYMETTTIK - | 9JIeyMETTiK-TICHXOJIOTUSUIBIK HeTi31epiH
TICUXOJIOTHSITBIK, KaJTBIITACTHIPATBI
EPEKITIETKTEP]
GED SPOIV 109 | ConuanbHo-nicuxo- | Jucuunnuuaa ¢opMupyeT y CTYICHTOB
EC JIOTHUYECKHE 0CO- WHKJTIO3UBHOM KYJBTYphl H  COIMAIBHO-
OCHHOCTH WHKJIIO- | IICHXOJIOTHYECKAX OCHOB HHKIIFO3UBHBIC
3UBHOI'O B3aUMO- B3aI/IMOIleI\/'ICTBI/IH
JIEUCTBUA
SPFII Social-psychologi- | The discipline forms inclusive interactions
109 cal features of in- among students of inclusive culture and so-
clusive interaction | cio-psychological foundations
AKBIT KN Kembacibuibik By moHmi oKy KesiHme OGimiM amyibuiap KK 13:
MK 109 HET131¢ep1 KOMIOACIIBUIBIK KACHETTEP/i, CTHIbAEPII, ON 7,
KOCIITOPBIH, aiMaK JKoHE TyTacTad en ONS;
JIEHTeHiHe ocep €Ty oAiCTepiH KoIaHa
OTBIPBIN, aJaMJApJbIH MIHE3-KYJIKbl MEH
e3apa  OpeKeTiH THIMII  OacKapyJbIH
gicTeMeci MeH NMPAKTUKACHIH Urepe/ii
OOJIKB | OL OcHoBrl muaepcTBa | [Ipy u3yueHNn TaHHOW TUCITUTUIMHBI 00yYa-
109 IOIHeCs] OBJAJICIOT METOJOJIOTHEH U MpaK-
TUKOHN 3(p(PEeKTHBHOTO YITpaBIIEHUS MTOBEIeC-
HUEM U B3aUMO/ICHCTBUEM JIFO/ICH ITyTEM HC-
MOJIb30BaHUs JIUJEPCKUX KAyeCTB, CTUJIEH,
METOAOB BIMSHUA Ha YPOBHE IIPEAIIPUATHSA,
pEruoHa U CTpaHbl B IEJIOM
GED LF Basics of When studying this discipline, students will
EC 109 Leadership master the methodology and practice of ef-

fective management of behavior and interac-
tion of people through the use of leadership




qualities, styles, methods of influence at the
level of the enterprise, region and country as
a whole.

Tin momymi/
SI3b1KOBOI
MO/
language
module

Moayabai coTTi
asgKTaraHHAH
KeHin 0i1im
AJTYIIBI
Ka0J1eTTi:

KK 4, KK 5

/Mocne
YCHENnHoro
3aBepuIeHUsl
MOYJIst
odyuawouuiics
Oynet:
OK4,0K 5

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

KBII
MK

K(O)T
103(1,2)

Kazax (opsic) Timi

MeMileKeTTIK TUIml KOCIOM  KBI3METTE,
FBUIBIMH JKOHE TPAKTHUKAIBIK KYMBICTa,
opinTecTepMeH  KapbIM-KaTblHACTa,  ©3
OeriHme OimiM  amy, FBUIBIMH, OKY-
arapTyIIBUIIBIK JKOHE e3re Je Makcarrap
YVIIiH KOJjaHa Ouryl MeH JardbpUIapbhiH
KaJIBINTaCThIpaabl. FBIIbIMU MaKaiaap MeH
FBUIBIMH-3EPTTEY  JKYMBICTApPBIH  JKOHE
s)koOamapapl ka3zyga MEMIIEKeTTIK Tl
KOJIJIaHy MYMKIHIIKTepiH KopceTe i

00/
OK

K(R)Ya
103(1,2)

Kazaxckwii (pyc-
CKHH) SI3BIK

Jucuuminna obecneyrBaeT KaueCTBEHHOE
YCBOCHHE Ka3aXCKOTO SI3bIKa KaK CPEe/CTBa
COIMANBFHOTO, MEXKYIbTYypHOTO, mpodec-
CHOHAJIFHOTO 00IIeHus1 depe3 GopMupoBa-
HHUC KOMMYHI/IKaTI/IBHI)IX KOMHGTGHHI/Iﬁ BCECX
YpOBHEH MCTIONB30BAHUS SA3bIKA JIJIST M3yda-
FOILIMX KA3aXCKUM SI3bIK KAK HHOCTPAHHBIN.

GED
MC

K(R)La
103 (1,2)

Kazakh (Russian)
language

The discipline provides high-quality master-
ing of the Kazakh language as a means of so-
cial, intercultural, professional communica-
tion through the formation of communica-
tive competencies at all levels of language
use for students of Kazakh as a foreign lan-
guage.

10

1,2

KK 4,
KK 5;
ONS;

KBII
MK

ShT
104(1,2)

[leren T

IMon crynmeHTTEpAiH  MdoJICHHETApPAIIBIK-
KOMMYHHKATUBTIK KY3BIPETTLIIriH MIeTelN
Tinmiaae OuniM Oepy OapbhICHIHAA JKETKINIKTI
JICHTeli/Ie KaJIbIITacThIPAIbI.

00/1
OK

IYA
104(1, 2)

MNHocTpanssIit
S3BIK

JucuumiuHa GOpMHPYET MEXKYIbTYPHO-
KOMMYHUKATHBHYIO KOMIIETEHIUIO CTYIEH-
TOB B IMPOLIECCE MHOSA3BIYHOTO 00pa30BaHMUs
Ha JJOCTaTOYHOM YpPOBHE.

10

1,2

KK 4;
KK 5




GED
MC

FL
104(1, 2)

Foreign language

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

BIT
KOOK

KK(O)T
203

Koacibu kazak
(opwIc Tidi)

IMonmi oKy OaphIChIHIA KOCIOM KBI3METTE
KOJITAHBUIATBIH VFBIMIAP MEH FBUIBIMU
Ke3KapacTapbl TepeH 3epTTeyre, Kociou
TepMUHICP IIH MaFbIHACHIH TYCIHYTE, KOCciOn
JICKCUKaHbl KCHIHEH KOJJaHyFa, 63 OWBIH
HaKTHl JKeTKi3e Oimyre ©Oaca Hazap
aylapbUIaJIbl

b1

PKYa
203

[IpodeccrnonanbHbI
1 Ka3axcKui
(pycckwuit) A3bIK

HpI/I HU3Yy4YCHUU JUCHHUIIIMHBI OCHOBHOC BHU-
MaHUe yIesIeTCs TITyO0KOMY U3yUeHHIO UC-
MOJIb3YEMBIX B TMPOQPECCUOHATBLHOW JIes-
TEJILHOCTH MOHSITHI 1 HAaY4YHBIX TOYCK 3pcC-
HUM, TIOHMMAaHHWIO 3HAYeHHHA mpodeccro-
HAJTBHBIX TEPMHHOB, OOIIMPHOMY HCIIOJIB30-
BaHUIO MPOMECCUOHANBHON JIEKCUKU, YMe-
HUIO SICHO JJOHECTH CBOIO MBICITh

BD UC

PK(R)L 203

Professional
Kazakh (Russian)
language

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

KK 4;
KK S;
ON 8;

BIIT
KOOK

KBShT
204

Kacibu
OarpITTaJIFaH IIET
Tini

[Ton OiytimM anmymibLIap/IbIH TaHIAFaH
OarbITBbIHA COMKEC JKOHE Kocion
TaIChIpMaJIap ibl MICIY YIIiH NPAKTHKAJIBIK
KBI3METTI JKY3€Tre achlpy YIIiH KaKETTi
SKaJIIbI MOJIEHH, KOCIITIK JKOHE
JIMHTBUCTUKAJIBIK KY3bIPETTEPII
KaJIBIITACTBIPA/IBI KOHE KETULAIPEI

b1

POlYa
204

IIpodeccuonansao
-OpHEHTUPOBAHHBIN
HMHOCTPAHHBIN SI3BIK

JuctumuHa GopMHUpYeT U pa3BUBaeT 00-
HIEKYJIbTYpHBIE, TpodecCHOHaIbHBIE U
JIMHTBUCTHYECKHUE KOMIICTCHIIUN B COOTBET-

KK 4;
KK 5;
ON 8;




CTBHH C BEIOPaHHBIM HalpaBlICHHEM CTY-
JICHTOB M HEOOXOIMMBIE /IS OCYIIIECTBIIE-
HUS TIPAKTUIECKOH JIESITEILHOCTH T10 Pellie-
HUIO MPO(eCCHOHANBHBIX 3a/1a4.

BD UC

POFL
204

Professionally-
Oriented Foreign
Language

The discipline forms and develops general
cultural, professional and linguistic compe-
tencies in accordance with the chosen direc-
tion of students and necessary for the imple-
mentation of practical activities to solve pro-
fessional problems.

BIT
KOOK

AlZH 201

AKaJIEMUASIIBIK
ickepuik a3y /

Byn mon Oimimanmymbiapra  FBUIBIMA
JepeKKopiaplaH  aKmaparrap  i3zeyre,
MOTIHAEpAI Tanaay MeH pedeparTrayra,
aKkaZeMUsUTBIK  >Kaz0alapAblH  op  Typrhi
JKaHpJIapbIMEH(aHHOTAIMsA, Jcce, IIOoIyap,
AQHAJUTHKAJIBIK IIOTyJIap,MaKana) MKYMBIC
JKacayra  OalimaHeICTRI ~ KociOm  ic-
OpeKeTTepHi JKy3ere achlpyFa MYMKIHIIK
Oepei.

B/l BK

ADP
201

AxkaneMudeckoe
JIETOBOE TTHUCHEMO

Nzydenne maHHOTO Kypca MO3BOIUT 00y4a-
IOIUMCSL  OCYIIECTBIIATh PO ECCHOHAIb-
HYIO JIeATEIbHOCTh, CBSI3aHHYIO C TIOUCKOM
nHpOpMAIIMM B HAy4YHBIX 0a3ax JaHHBIX,
aHAIM30M U pedeprupoBaHUEM TEKCTOB, Pa-
0O0TOH C pa3NMYHBIMH KaHpPaMu (aHHOTa-
MU, 3CCEe, OT3bIB, PEICH3WH, aHAIWTUYC-
CKHii 0030p, CTaTbH) OCOOCHHOCTSIMH aKajie-
MMYECKOTO MMHCHhMA.

BD UC

ABW
201

Academic Business
Writing

This course allows students to search for in-
formation from scientific databases, analyze
and abstract texts, carry out professional ac-
tivities related to working with different
genres of academic records (annotations,
essays, reviews, analytical reviews, arti-
cles).

KK 4;
KK 5;
ON 6;




YKapatbuibicTan
y-MaTeMaTHKa-
JIBIK FBUIBIMH
MOy
/EcTecTBEHHO-
MaTeMaTHYECKH
1 HAy4HBII
MOJIYJb/
Natural Science
and
Mathematics
Scientific
Module/

Mopnyasbai caTTi
asiKTaFaHHaH
Keifin 0l1imM
aAJyLIbI
Ka0JeTTi:

KK 6, KK
7,0N5,
ON8,ON1

/ Tlocaie ycnem-
HOTI'0 3aBeplie-
HHUS MOAYJIA
odyuyarmuiics
Oyner:

OK 6, OK 7,
ONS5,0N8,0N1

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

GC6,GC 7,
ON5, ON8,0NL1,

XKBIT/
MK

AKT
105

AKnaparThIK-
KOMMYHHKAaLHSIIBIK
TEXHOJIOTHsIIap
(aFBUTILIBIH TLTIH/IE)

ITon mponecrepi, aknapaTThl i34€y, cakray
KOHE OHJIEY smictepiH, CaH/IBIK
TEXHOJIOTHSIIAP apKbUIBI aKMapaTThl )KUHAY
JKoHe Oepy TociniepiH ChIH TYpPFBICHIHAH
Oaramay KoHE Tangay KaOiJeTin
KaJIBINITACTBIPA/IBL. Crynenrrep
KOMITBIOTEPITIK Kyhenep
APXUTEKTYPAaChIHBIH  TYKBIPHIMIaMaJbIK
HETI3MIepiH, ONEepalMsUIBIK JKyHeaep MeH
JKENIepai 3epTTeii; JKelik xoHe BeO
KOCBIMIIAJIAPBI J3ipJiey KOHIETUSIIAPHL,
aKIMapaTThIK Kayilci3miKTi KaMTaMachl3 eTy
Kypaliiapsl Typaibl OuTiM amaapl; Kasipri
3aMaHfbl  aKMapaTThIK-KOMMYHHKAIHSITBIK
TEXHOJIOTHSUIAPABl MalIaiaHy HaFIblIaphl
KaJIBINTACA/IBL.

00/
OK

IKT
105

NudopmanmonHo-
KOMMYHUKAIIUOHH
bI€ TEXHOJIOTHH (Ha
aHTJI. S3BIKE)

HucuunmuHa  QopMupyeT  cocoOHOCTB
UCIIOJIb30BaTh JUTSL peeHus
AQHAIUTHYECKUX M HCCIIET0BATEIBCKUX
3a/1a4 COBPEMEHHBIC TEXHMYECKUE CPEICTBA
1 MH(QOpPMaIIMOHHBIE TEXHOJIOTHH U YMEHHE
pabortath ¢ mHMOpManuel B TI00ATHHBIX
KOMITBIOTEPHBIX CETSIX.

GED
MC

IKT
105

Information and
Communication
Technologies (in
English)

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

KK 6;
XK 7

BIIT
KOOK

Mat
202

Marematunka

Monyns MoHI KOMITBIOTEPJIIK
TEXHOJIOTHSIAPAbI  TMakanaHa  OTBIPHII,
nmpooJieManapabpl  MOJAEbACyre, Tajjayra
KOHE IenTyTe KOMEKTECETIH
MaTEeMAaTHKAIBIK ~ ammaparThl MEHIrepyre
MYMKIHIIK Oepeni; MaTEMAaTUKANIBIK
amicrep, CTYZICHTTEPIIH Oomarmak
KBI3METIHIH cajachlHaH MaMaHIap PeTiHJE

ONS8;




MPOIECTep MEH KYOBUIBICTApABI 3epTTEyre
XKoHe OOJpKayFa MYMKIHIK Oepeni

B/l BK

Mat
201

MaremaTnka

JucrummHa MOZIYJIS
Pa3BUBaETCIIOCOOHOCTH MPUMECHSATh
MaTEMaTHYECKOE MBIIUICHUE JIJISl PEIICHUS
MPOM3BOJICTBEHHBIX 3aJ1a4 B MOBCETHEBHBIX
CUTYaIUsIX, UCTIOIh30BATh MaTEMATHUECKUE
CIoCco0ObI MBIIUICHUS (;morwuka,
MPOCTPAHCTBEHHOE MBIILICHHE) u
npe3eHTanuu (PopMyIIbl, MOJENH, TAOIUIIHI
U T.J.) B cBoed mnpodeccuoHaTbHON
JIESITETIbHOCTH

BD UC

Mat
202

Mathematica

The discipline of the module develops the
ability to apply mathematical thinking to
solve production problems in everyday situ-
ations, to use mathematical ways of thinking
(logic, spatial thinking) and presentations
(formulas, models, tables, etc.) in their pro-
fessional activities

BIT
KOOK

Fiz
205

dusnka

Byn moH Gu3MKaHBIH HETi3Ti 3aHIaphl MEH
(U3UKAIBIK  KYOBUIBICTAPBIH, TEOPHSUIIBIK
KOHE KOJIaHOANbl ecenTep/i ey YIIiH
OJIapIbIHIC Ky3iHze KOJITaHBLTY
MYMKIHTIKTepiH 3eprreiai. IloH onemHIH
Ka3ipri 3aMaHfbl (U3UKAIBIK KOPiHICiHIH
HET13Ti TYCIHIKTepPiH KaMTHIBL.

B/l BK

Fiz
205

dusnka

JlaHHas IUCHMIUIMHA H3y4YaeT OCHOBHBIE
¢u3nyUecKue SBICHUS W 3aKOHBI (PU3UKH U
BO3MOKHOCTH HX NMPAKTHYECKOTO MPUIIOKE-
HUS 17151 PELIEHUS KaK TEOPETUUECKUX, TaK U
NpUKIaIHBIX 3a1ad. JucnuiuimHa cozpep-
KUT OCHOBHBIE TPEACTABICHHUS COBPEMEH-
HOU (pU3MUECKON KapTHHBI MUpA.

BD UC

Phy
205

Physica

This discipline studies the basic physical
phenomena and laws of physics and the pos-
sibilities of their practical application to

ON5




solve both theoretical and applied problems.
The discipline contains the basic concepts of
the modern physical picture of the world.

BIT/ KO
OK

BOH
206

belioprannkanbik
JKOHE OpraHUKAJIbIK
XUMUS

MonynpaiH mMoHI OeHOopraHUKaNbIK KOHE
OpPraHUKAJIBIK ~ XUMHUSHBIH  TCOPHUSUIBIK
HeTi3mepin TapbUITYFa, XUMMSUIBIK
KOCBUIBICTap KYPBUIBICHI(HBIH e3apa
OaliTaHBICBIH JKOHE OJNIapIblH KaCHET-TEPiH,
epiTiHAUIepAe XUMHUSIBIK IPOICCTEPIiH
OTYiHIH JKaNmbl 3aHIBUIBIKTAPBIH JKOHE
oNapIplH TaMaK eHEepKaciOiHaeri pediH,
TaMak eHepKaciOiHe KouaaHOa bl MaHbI3bI
Oap dNIEMEHTTEP MEH OJIapIBIH
KOCBUIBICTAPBIHBIH (U3NKA-XUMUSITBIK
KACUETTepiH YHpeTeni

B/l BK

NOH
206

Heoprannueckas u
OpraHuyecKast
XUMHUA

Jucnunnuaa MOZYJIA CIOCOOCTBYET
W3YYEHUIO TEOPETUIECKUX OCHOB HEOPTaHH-
YECKOM U OpraHMYeCKOM XUMUH, B3aUMO-
CBA3b CTPOEHUS XUMUYECKUX COCTUHEHUN U
UX CBOIICTBa, O0IIME 3aKOHOMEPHOCTHU IPO-
TEKaHUSI XUMUYECKUX NPOLIECCOB B PACTBO-
pax ¥ UX pOjb B NHILEBON MPOMBIIIIEHHO-
CTH, (U3HKO-XUMHUYECKHE CBOMCTBa 3Je-
MEHTOB U UX COEJUHEHUH, UMEIOUX MpHU-
KJIaJIHOE 3HaYEHUE B IUILEBOM ITPOMBIIIICH-
HOCTH

BD UC

I0C
206

Inorganic and
organic chemistry

The discipline of the module contributes to
the study of the theoretical foundations of in-
organic and organic chemistry, the relation-
ship of the structure of chemical compounds
and their properties, the general laws of
chemical processes in solutions and their
role in the food industry, the physical and
chemical properties of elements and their
compounds that are of applied importance in
the food industry

ON1




BIT
KOOK

OP
213

OKy IMMPAKTHUKACHL

Bbazanbix TIoH/IEP MPaKTUKACHIH/IA
CTYIEHTTEP/iH aJiFad OlTIMIEepiH OKBII 0Ly
Ke3iHae OallmaHplC TEOPHUSUIBIK — OlmiMai
Oenriielii  JkoHE HBIFAWTanmel, Kadeapa
3epTXaHaapeiia  OeJiMiHAE  FHUIBIMH
3epTTEYNEPAiH HETi3ri OaFBITHIH UTePE.

BJl BK

uUP
213

VY4eOHas mpakTHKa

Jaer mpencraBinenue o0 yCTaHOBJICHHUH U
YKpPEIUICHUH CBSI3U TEOPETUUECKUX 3HAHUH,
HOJYYCHHBIX CTYACHTAMHU TIPH H3yYCHUH
0a30BBIX IUCHIUIUIMH C IPAKTHKOM.
OcBauBaer OCHOBHBIC HanpaBJICHUS
HAyYHBIX  HCCIEJOBaHMH B  paspese
JIEeSTEIbHOCTH JTabopaTopun Kadeapbl

BD UC

TP
213

Training practice

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

Ipreni naspibix
Moyt /
Monyns
(dhyHIaMeHTanb
HOH
HOIATOTOBKH/
Fundamental
Training
Module

Moayabai coTTi
asgsKTaraHHaH
Keiiin 0iiM
AJTYIIBI
Ka0J1eTTi:

ON1, ON6,ON
8,0N2, ON3,
ON9, ON 10, ON
4, ON7,0N5

/ Tloce yenem-
HOTI'0 3aBeplue-
HHST MOJXYJISAA
odyuarouuiics
Oyner:

BIT
KOOK

TRN
207

TexHUKaNbIK
pertey Herizaepi

Monyns  moHi  TeXHHMKaIbIK  pETTey
caJIaChIHIAFbI O1TiM KEIIeHIH
KaJIBIITACTHIPYFa, TEXHUKAIBIK PETTEY/IiH
JKaNMbl — KaFruJATTapblH, ONICTEpi  MEH
paciMaepin urepyre, okymbiHbI KP >kaHa
TEXHUKAJBIK cascaThl asfChIHAA OJIIIEM
OipiriH  KaMTaMachl3 €Ty  OicTepiH
naijanaHy HeETi3iHIe >KYMBICTBIH Camachl
MEH THIMJIUTITIHE KOJI JKETKI3y >KeHIHaerl
KociOM MIHAETTEp/i IIemryre JaiblHIayFa
BIKIIAN €TEI

BJI BK

OTR
207

OCHOBBI
TEXHUYECKOTO
perynupoBaHus

JuctumiuHa Moayias crocoOcTByer (op-
MHUPOBaHHIO KOMIUIEKCA 3HAHUN B 00JaCTH
TEXHUYECKOTO PEryIMpPOBaHUs, OCBOCHHS
00IMUX TPUHITUIIOB, METOJIOB W TIPOIEAYP
TEXHUYCCKOI'O PEryjInpoBaHusd, IMOATOTOBKA

ONT1;
ONG6




ON1,0N6,0N 8,
ONZ2,0N3,

ON9, ON 10,0N
4,0N7,0N5

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

ON1,
ON6,0N8,0N2,
ON3, ON9,

ON 10,0N4
ON7, ON5

oOyJaromerocss K perieHuto mpodeccuo-
HaJBHBIX 337124 110 TOCTKEHHIO KadecTBa U
3¢ pexkTUBHOCTH PabOT Ha OCHOBE HCIOJb-
30BaHUS METOJIOB OOECIICUCHUS CIMHCTBA
HU3MEPEHU B CBETE HOBOM TEXHUUECKOH MO-
nutuku PK

BD UC

TBR
207

Technical basics
regulation

The discipline of the module contributes to
the formation of a complex of knowledge in
the field of technical regulation, the develop-
ment of general principles, methods and pro-
cedures of technical regulation, the prepara-
tion of students to solve professional tasks to
achieve quality and efficiency of work based
on the use of methods to ensure the uni-
formity of measurements in the light of the
new technical policy of the Republic of Ka-
zakhstan

BIT
KOOK

SN
208

CrannapTray
Heri3aepi

MonynbIiH IoHI CTaHAApTTay HETI3IEpiH,
CTaHAapTTay CajachlHAArbl YFBIMIAP/IBL,
COHNIali-aK  CTaHmapTTay  MaKCaTTaphl,
MiHETTEepl, NPUHOMOTEP], (QYHKIHATAPHI
MEH OJICTepiH OKBITyJla KY3BIPETTLIIKTI
KaJIBIITACTHIPAIBL. Crangaprray
oOBekTiiepi MeH cayachlH, KazakcraH
PecrnyOnukachIHbIH MemnekerTik
CTaHJapTTay KYHECiH, Kazakcran
PecniyOnukaceiaa cTangaprTay >KeHiHAeri
YKYMBICTAPIbI YUBIMIACTHIPYIbI,
CTaHAapTTay  JKOHIHJEri  KYMBICTapAbl
JKOCTIapIIayibl, HOPMATHUBTIK Ky KaTTap.Ibl,
CTaHAApPTTay  JKOHIHAErl  HOPMATHUBTIK
KY>KaTTapIbIH CaHaTbIH, aprypJi
CTaH/IapPTTaPIbIH cUnaTTaManapbiH
Kapausl.

BJl BK

O
208

OCHOBBI
CTaHIapPTH3ALUU

Hucnunnuna MOZYJIS bopmupyIOT
KOMIIETEHIIMK B H3YYEHUUM  OCHOB

ON 6;
ON8




CTaHJAapTH3alWu, TOHATHH B oOmacTu
CTaHJApTH3alMK, a TaKKe [0 IEJsIM,
3ajayaM, [pUHLOUNAM, QYHKOUSIM — H
MeToJaM cTaHjaapTuzauuu. PaccmaTtpuBaer
00BEKTBI W 00JIaCTh  CTaHIAPTHU3AIINH,
l'ocynapcTBeHHYIO cUucTeMy
crangaptuzaunn Pecnybnuku Kazaxcraw,
opraHuzanuio padoT Mo cTaHJapTU3AIHUU B
Pecniyommke KazaxcraH, TutaHHpOBaHWE
paboT Mo cTaHAapTU3alUH, HOPMATHBHEIC
JOKYMEHTBI, KaTerOpui0 HOPMAaTHBHBIX
JIOKYMEHTOB o CTaHIapTH3aLUH,
XapakTepUCTUKY  CTaHAAPTOB  pa3HbIX
BHUJIOB.

BD UC

FS
208

Fundamentals of
standardization

The discipline of the module forms compe-
tencies in the study of the basics of standard-
ization, concepts in the field of standardiza-
tion, as well as on the goals, objectives, prin-
ciples, functions and methods of standardi-
zation. Considers the objects and scope of
standardization, the State System of Stand-
ardization of the Republic of Kazakhstan,
the organization of standardization work in
the Republic of Kazakhstan, the planning of
standardization work, regulatory documents,
the category of regulatory documents on
standardization, the characteristics of stand-
ards of different types.

BIT
XKOOK

SN
209

Cepruduxarray
Heri3aepi

Monynsai oHI Kazakcran
PecrryOnukachiHBIH MeMIIeKeTTIK
ceprudukarTay  KyHeci  cajachIHIAFbl
cepTUQUKATTAYABIH HETI3ri YFBIMJIAPbIH,
cepTU(HKATTAY JKOHIHAET1T HOPMATUBTIK
KYKaTTapAbl, ©HIMIEp MEH KepCeTUIeTiH
KBI3BMETTEPIIH  COMKECTINH  pacTay/sl,
cepTU(UKATTAY TYpJIEPiH, CepTUPHKATTAY

ON1,
ONZ2;
ONG6




CXEMaJapblH OHE OHIMIl, KepCeTiNeTiH
KBI3METTEepIl cepTU(PHUKATTAyIBl KYPTi3y
TOPTIMITEPIH  3epleneyne  Ky3bIpeTTepii
KaJIBINTACTHIPAIBI.

BJl BK

(O
209

OCHOBBI
cepTUHUKAINH

Jucuunnuna MOJYJIS bopmupyet
KOMITETEHIINY B U3yYCHUU OCHOBHBIX TIOHSI-
Tl ceprudukanmid, B obmactu [ocynap-
CTBEHHOM cUcTeMbI cepTudukanun Pecmyo-
nmikn KazaxcTaH, HOpPMATHBHBIX JTOKYMEH-
TOB IO CEPTUPUKALINY, TOTBEPIKICHUN CO-
OTBETCTBHS MPOAYKLUHUH U yCIYT, BUIOB CEP-
THQUKAIIAN, CXeM CEPTH(OHUKAITUN ¥ TTOPSII-
KOB TPOBEACHUIN cepTUUKAIUN TPOTYK-
ITUH, YCIIYT.

BD UC

CB
209

Certification Basics

The discipline of the module forms
competencies in the study of the basic
concepts of certification, in the field of the
State Certification System of the Republic of
Kazakhstan, regulatory documents on
certification, confirmations of conformity of
products and services, types of certification,
certification schemes and procedures for
certification of products and services.

BIT
KOOK

Met
210

Mertponorus

Monynpaik  ToHI  (QH3WKaNBIK  IIaMa
OipiikTepiH,  emmiey  9JicTepi  MeH
KYpaJlIapblH KOJJaHy OOWBIHINA MIHAETTI
TEXHUKANBIK JKOHE 3aHJbl TallalTap.Ibl
OeJTiIeNTIH, COHANM-aK OJIApJAbIH OipJIiriH
KaMTaMachl3 ETY/iH ememMJepi, saicrepi
MEH KypaljIapbl >KOHE TaJlall eTUIeTiH
JMOIJIIKKE  KOJ  JKETKi3y, TEeXHHUKAJIBIK
KypaJiaapabl KOJIIaHy OOBIHIIA
omepanysuiap O KUBIHTHIFBIHIA KOPIHETiH
eImieynep KYPrizy JKOHE OJIIIEM
KYpaJIapbIHbIH METPOJIOTHSUTBIK
TajanTapra COMKECTIriH pacray

ON3;
ON9;
ON 10




MaKCaThIHJIa OPBIHAATIATHIH CaJIBICTBIPHIT
TEeKcepy, Omepamysuiap Typaiasl OlTiMIi
KaJIBIITACTHIPAIBI.

BJl BK

Met
210

Mertponorus

Hucuunnuna moxmynst GopMHUpYeT 3HaHHS
yCTaHaBIUBAIOIIKE O0s3aTeNbHbIC TEXHU-
YecKue M IOpUIUYecKHe TpeOOBaHHS 10
NPUMEHEHUIO CSOUHHL (U3HYECKOH BeIH-
YMHBI, METOJOB M CPEACTB H3MEPEHU,
Takoke 00 W3MEpeHHsX, METOJax W Cpel-
CTBax oOecreueHHs MX eAMHCTBA M CIOCO-
0ax mocTmkeHus TpeOyeMoll TOYHOCTH,
NPOBEACHUS N3MEPEHNUH, BRIPAKAIOIINXCS B
COBOKYITHOCTH OIIEpaliii M0 MPHUMEHEHHIO
TEXHUYECKOTO CPE/ICTBA, U MIOBEPKH, OIepa-
].[PII7[, BBITIOJIHACMBIX B LCJIAX IMOATBEPIKIC-
HHS COOTBETCTBHS CPEACTB U3MEPECHUI MeT-
POJOrHYECKUM TPEOOBAHUSIM.

BD UC

Met
210

Metrology

The discipline of the module forms
knowledge that establishes mandatory tech-
nical and legal requirements for the use of
units of physical quantity, methods and
means of measurement, as well as about
measurements, methods and means of ensur-
ing their unity and ways to achieve the re-
quired accuracy, conducting measurements,
expressed in a set of operations for the use of
technical means, and verification, operations
performed in order to confirm the compli-
ance of measuring instruments with metro-
logical requirements.

BIIT
KOOK

TOPA
211

Taram
OHJIIpICTEPiHIH
IIPOIIECCTEPi MEH
anmapaTTapsbl

Mogynp ToHI MaTepuamiapibl ycakray,
MaTepHaIap.Ibl KbICBIMMEH OHJIeY
(mpecrey), cyibIK OipTeKTi emMec xyhenepai
Oeny, OymnanapIpy, racrepiey,
CcTepIIH3aIusIay, abcopOmusnay,
ancopOIusiiay, KeNTipy, JKCTparupiey,

ONS3;
ON9;
ON 10




KpUCTaIlJay, MEXaHUKaJbIK, MaccaalMacy,
THIPOMEXAHHUKAIIBIK, KBLTY JKOHE
XUMUSITBIK, TIPOIIECTEPIIH EPEKITICITIKTEPI

BJl BK

PAPP
211

IIpoueccel u
anmapaTsl
TTHTIIEBBIX
MIPOU3BOJICTB

JucruruimHa MOYJIs dopmupyet
KOMIICTCHIIMM B W3YYCHHH MPOLECCOB H
anmaparoB Ui U3MENbYCHUS] MaTepUalioB,
00paboTKn MaTepuaIoB JABJICHUEM
(mpeccoBaHueM),  pa3leNeHHs  KUAKHX
HEOJJHOPOIHBIX ~ CHCTEM, BBIAPUBAHUS,
MacTepu3ald, CTepUInN3anun, abcopommn,
azcopOIMu, CYIIKH, OSKCTParupoBaHUs,
KpHUCTAIIU3AIINY; 0COOCHHOCTH
MEXaHHUYECKHX, MacCOOOMCHHBIX,
THAPOMEXAaHNYCCKUX, TCIIJIOBBIX u
XUMYCCKHUX ITPOILICCCOB

BD UC

PEFP
211

Processes and
equipment of food
production

The discipline of the module forms compe-
tencies in the study of processes and devices
for grinding materials, processing materials
by pressure (pressing), separation of liquid
inhomogeneous systems, evaporation, pas-
teurization, sterilization, absorption, adsorp-
tion, drying, extraction, crystallization; fea-
tures of mechanical, mass transfer, hydro-
mechanical, thermal and chemical processes

BIIT
KOOK

0SS
212

OHIM canaceid
capanray

MotynbJIiH 1oHI ©HIM CallachlH capariray,
KaObUIay Ke3iHIe HeMece y3aK YaKbIT
CaKTaraHHaH KeHiH MmapTus TayapiapbIHbIH
camachlH aHBIKTAy HEMece cakTay Ke3iHje
KaChIPBIH  TEXHOJIOTHSUIBIK ~ aKayJap.bl
aHBIKTAY, KETKIZyIIire Hapa3bUIBIK
Oinmipyaiy  Oenriti  Oip  Mep3imaepi
asKTaJFaHHaH KeWiH, >JKaHa Tayapiap
yJiIrinepiniyg camacelH Oaranay OoWbIHIIA
OimiMai  KalbINTac-ThIPaibl,  CEPHSIIBIK
OHJIIpiCKe JEeHiH. Binim carma
capanTaMachlHBIH  Typiepi  OoHbIHIIA

ON 1;
ON 3;
ON4;
ON7




KaJblITacaabl, OJ  KeJleci copTTapra
OemiHeni: camaHbl KaOBUIIAY capamnTaMachl,
TONBIKTBIFBl OOWBIHINIA capanTama, >KaHa
Tayapiapabl capanrtay, as3bIK-TYJIK JIoMiH
TaTy JKoHE KemiciMmiapTrap OoifbIHIIIA
capanTama.

BJl BK

EKP
212

DkcnepTusa
KauecTBa
MPOAYKITUH

HucuunnuHa moxaynst (GopMHUpYeT 3HaHHS
M0 J3KCIEepPTH3Ee KayecTBa MPOAYKLHH, IO
OIIpeIeJICHUIO KauecTBa TOBAPOB MapTUHU BO
BpeMs  CHAUUIPUEMKH WO  IIOCIe
JUINTENIHOTO XPaHEHWs, WU BBIABICHUS
CKPBITBIX TEXHOJIOTHUECKUX Ie(PEKTOB mpu
XPaHEHHUH, 10 WCTEYCHUH OINpPEIEICHHBIX
CPOKOB MIpEeIbIBICHUS MpeTeH3uH
MOCTABIIHUKY, 110 OLIEHKE KauecTBa 00pa3IoB
HOBBIX TOBapoB TIepel TeM, Kak HX
3allyCKalOT B CEpUHHOE IPOU3BOCTRO.
QopMupyrOTCS  3HaHMS [0  BHJAM
9KCIEPTHU3bI KAUeCTBa, KOTOpast AEIUTCS Ha
CIEAyIOIINE Pa3sHOBUAHOCTH: HpPUEMHAs
JKCIIEpTH3a KayecTBa, DKCIepTH3a 10
KOMILJIEKTHOCTH, JKCHEePTH3A HOBBIX
TOBApPOB, JIETyCTALHS IPOIYKTOB TUTAHUS U
9KCIIEPTH3A MO JOTOBOPAM.

BD UC

PQE
212

Examination of
product quality

The discipline of the module forms
knowledge on the examination of product
quality, on determining the quality of the
goods of the batch during delivery or after
long-term storage, or on identifying hidden
technological defects during storage, after
certain deadlines for submitting claims to the
supplier, on evaluating the quality of
samples of new goods before they are put
into mass production. Knowledge is formed
on the types of quality expertise, which is
divided into the following types: reception




quality expertise, completeness expertise,
new product expertise, food tasting and
contract expertise.

KII/2KO
OK

ATOT
301

ABBIK-TYJIIK
OHIMJICPIHIH
TayapTaHybl

Monyns TOHI  a3bIK-TYJIIK  ©HIMJICPIHIH
camacblHa, TaMaK OHIMJICPiHIH KypaMbIHA,
cakray pexuMaepine, a3BIK-TYJIK
OHIMJICpiHIH JKIKTeTyiHe >KaH-)KaKkThl Oara
Oepeni; a3pIK-TYJIK OHIMICPIH OHAIPETiH
KocinmopheIHaapaa eHIpicTi
YUBIMIACTHIPYABLOHIIpIC

TEXHOJIOTHSICHIHBIH epeKLIeTiKTepiH
JIOTUKAJBIK KOHE JOUEKTi TYpAe Heri3aeni

T1Jl/ BK

TPP
301

ToBapoBenecHue
IpOAOBOJILCTBCHHBI
X IPOLYKTOB

JucnunnuHa MoAyns AaeT KOMIUIEKCHYIO
OIIEHKY KayecTBa IPOJOBOJIbCTBEHHBIX
MPOAYKTOB, COCTaBa IMHILEBBIX MPOIYKTOB,
PEKMMOB  XpaHEHHUs,  KJlacCCU(UKALIIH
MIPOJOBOJIBCTBEHHBIX
MIPOAYKTOB;JIOTMUECKH M TIOCIIE0BATENHHO
000CHOBBIBAET OPraHMU3aLUIO0 IPOU3BOICTBA
Ha TMPEeANpHiATHAX 1O  MPOU3BOACTBY
MIPOJIOBOJICTBEHHBIX MIPOJYKTOB,
0c0OEHHOCTH TEXHOJIOTHH ITPOU3BOJICTBA

PD/ UC

GMFP
301

The goods of a
message of food
products

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

ONT1;
ON2;
ON4

KII/XKO
OK

Kva
302

Kpanumerpus

Moynb MoHI KBATUMETPHUSIHBIH TEOPHSITBIK
HeTi3NlepiH  3epTreiini, MacmTabTayra
HETI3r  KBaJIMMETPUSUIBIK  KO3KapacThbl,
opTYpii OOBEKTLIEPAiH CarachblH CaHJBIK
Oaramay oJiCTEpiH KapacThIpajbl, carma
KPUTEPHIJIEDIH TaHAay >JKOHE caraHbl

ONS5;
ONS®6;
ON4




Oaranay paciMAEpiH XKY3ere achlpy, CaHAbIK
Tajgmay oJKOHE MOJENbIeYy  SiCTeMeci,
TEOPHUSUIBIK JKOHE HKCIIEPUMEHTTIK 3epTTey,
camaHel OacKapyAblH 3aMmaHayd iKykeci
XKOHE Oocekere KaOUIETTUIIKTI KaMTaMachl3
ery.

T/ BK

Kva
302

Ksanumerpus

Jucuunnuna MOJTYJIS u3y4aer
TEOpPETUYECKUE OCHOBBI  KBaJMMETpPUH,
paccMaTpuBaeT 0a30BEIit
KBAJIMMETPUICCKHN TIOIX O K
HIKAJTUPOBAHUIO, METOJBI KOJIMYECTBCHHOM
OLICHKH Ka4yecTBa pPAa3JIMYHBIX OOBEKTOB,
(dopMUpYeT HAaBBIKM B OOJACTH BBIOOpA
KPUTEPHEB KauecTBa M OCYIIECTBIICHHUS
MPOLEYPHl OLIEHKH KadecTBa, METOAMKY
KOJIMYECTBEHHOTO aHanmsa "
MOJIEITUPOBAHUS, TEOPETUUECKOTO u
SKCIICPUMECHTAJILHOT'O HUCCIICJOBaHNA,
COBPEMEHHOH  CHCTEMBI  YIPaBJICHUS
KaueCTBOM u obecriedeHus
KOHKYPEHTOCIOCOOHOCTH.

PD/ UC

Qua
302

Qualimetry

The discipline of the module studies the the-
oretical foundations of qualimetry, considers
the basic qualimetric approach to scaling,
methods for quantifying the quality of vari-
ous objects, develops skills in the selection
of quality criteria and the implementation of
the quality assessment procedure, methods
of quantitative analysis and modeling, theo-
retical and experimental research, modern
quality management systems and ensuring
competitiveness.

KII2KO
OK

OBAK
303

Onmey MeH
OaKpLIaY/IBIH
ozicTepi MeH
KypaJiiapsl

Monaynp ToHI (U3MKAIBIK —[IaMaapabl
elliey TPUHLUOTEPIH Hrepyre, eJjiey
KYpalJapbIHbIH KYPBUIBIMIIBIK, ONTHKAIBIK,
KHHEMATHKAJIBIK chI30aapbiH KOHE

ON 1;
ON 2;
ONT7;




OJIapbIH METPOJIOTHSIIBIK CUIIATTaMallapbIH
Oimyre, coHpmali-aK eJIey MiHIETTepiHiH
EpeKIIETIKTEPIH €CKepe OTBHIPHIN Oy
KypalgapblH KOJJAHYIBIH IPAaKTUKAJIBIK
JIaFIbUTAPBIH UTepyTe BIKMAN eTefdi. Ommey
TEeXHUKACHIHBIH ~ 3aMaHayW  Macerenepi
Typaibl,  TEXHUKaIBIK  KyXKaTTaMaHBbI
naiianany Typaibl, ChIHAY XoHE Oakpuiay
Ke3iH/e OJIey KypajjapblH Maiganany
Typasibl, OHBIH OUTIKTiJIri MEH eHIIpicTiK
KBI3METIHE COMKEC KEJIETIH YITLIK eJIiey
MIHACTTEepiH Imenry Ke3iHme  OimiMmai
KaJIBINTACTHIPA/IBL.

BJl BK

MSIC
303

MeTtonp! 1
cpencTBa
M3MEpEeHUs ’
KOHTPOJIA

JuctummuHa MOYJIS CIOCOOCTBYET
YCBOEHHUIO MIPUHIIATIOB HU3MEPEHUN
(u3NYeCKuX  BENWYMH, TpUOOpeTeHne
3HAHUU CTPYKTYPHBIX, OITUYECKUX,
KMHEMAaTUYECKUX CXEM CPEJICTB U3MEPEHUN
U UX METPOJOTUYECKHX XapaKTEPUCTHUK, a
Takke  NPUOOpPETeHHE  NPAaKTUYECKHX
HAaBBIKOB IIPUMEHEHMSI CPEJICTB U3MEPEHUN
C YYeTOM OCOOEHHOCTEeH MOCTaBICHHOM
U3MEpHUTeNbHOM  3amaun.  Dopmupyer
3HaHHWE O COBPEMEHHBIX TpobiieMax
M3MEpHUTETHHON TEXHUKH, 00
UCIIOJIb30BAaHUHU TEXHUIECKON
JOKyMEHTAIIMH, 00 UCTIOJIH30BaHUH CPE/ICTB
I/I3MepeHI/II\/'I Ipr UCHBITAHUAX W KOHTPOJIC,
NpU PELICHHH THUIIOBBIX H3MEPUTEIbHBIX
3a/1a4, COOTBETCTBYIOIIHE ero
KBaM(PHUKAMK W  MPOU3BOJICTBEHHOU
JIeSITEJIbHOCTH.

bD/ UC

MMMC
303

Methods and means
measurement and
control

The discipline of the module contributes to
the assimilation of the principles of measur-
ing physical quantities, the acquisition of
knowledge of structural, optical, kinematic




schemes of measuring instruments and their
metrological characteristics, as well as the
acquisition of practical skills in the use of
measuring instruments, taking into account
the features of the measurement task. Forms
knowledge about modern problems of meas-
uring equipment, about the use of technical
documentation, about the use of measuring
instruments during testing and control, when
solving standard measuring tasks, corre-
sponding to his qualifications and produc-
tion activities.

BIT
KOOK

OP
214

OnpipicTik
MPaKTUKACHI

OHpipicTig Heri3ri TEXHOJIOTUSIIBIK
mporecTepi MEH SKOHOMHUKAJIBIK
KOpCEeTKIITepiH ecenrey omicTepin
KOJIaHyFa; OacKapyAblH Ka3ipri 3aMaHFbBI
omicTepi  HETi3iHIE  THIMAI  OHAIPICTI
YHBIMIACTBIPY TOCUIIEpiH MaiinanaHyra;
FBUTBIMHA-TEXHUKAIBIK TPOTPECTIH Ka3ipri
3aMaHFBl JKETICTIKTEPIH KOJIaHa OTHIPHIIL,
OCIMJIIK >KOHE JKaHyap TEKTeC HIMKi3aTThl
KaiiTa ©Haey CallachIHAAFbl TEOPHUSUIBIK
JKOHE TIPAKTUKAJIBIK HETI3Aepal KOoJTaHyFa
MYMKIHIK Oepei;

ABBIK-TYITIK OHIMJIEpiH OHJIIpEeTiH
KOCIIMOpBIHIapaa OHJIIpICTI
YUBIMIACTHIPYIbI, eHJIIpiC
TEXHOJIOTHSICHIHBIH epeKIIeTKTepiH
KUCBIHIIBI JKOHE JOUEKTI TypAe Heriey.
[IpakTukaman ety Ke3iHae anraH Oimimaepi
MEH JaFJbUIaphlH  OCHIHIIK  MOHIEepIi
TaOBICTBI  KOHE JINIENJI HWrepy YIIiH
nangagany.

B/ BK

PP
214

[IpousBoacTBeHHAas
MTPaKTHKa

ITo3BoiseT OPpUMCHATL METOJblI pacycTa
OCHOBHBIX TCXHOJIOTMYCCKHUX ITPOLICCCOB U




HKOHOMHUYECKHX nmoka3zaTeJeit
MPOU3BOJICTBA;

Hcnonb30BaTh MpHUEMBI OpraHu3aIuu
3¢ (EeKTUBHOTO MPOU3BOJACTBA HAa OCHOBE
COBPEMEHHBIX  METOJZIOB  YIPABICHUS;
TeopeTudeckue U MPaKTUIECCKUE OCHOBBI B

obnactu nepepadboTKH CBIPBA
PacTUTEIBHOTO u JKUBOTHOTO
MIPOUCXOXKICHHS c IPUMEHEHUEM

COBPEMEHHBIX  JOCTH)KEHUI  Hay4dHO-
TEXHUYECKOr0 IIPOrpecca;

Jlornuecku u HOCJIE0BATEIBHO
000CHOBBIBaTh OPraHU3aLUI0 IPOU3BOICTBA
Ha TPEeAnpUsATHAX 1O  IPOU3BOACTBY
MIPOIOBOIBCTBEHHBIX MIPOAYKTOB,
0COOEHHOCTH TEXHOJIOTUU IPOU3BOICTBA.
Hcnons3oBath IIOJIyYECHHBIE pu
MIPOXOXKIEHUU MPAKTUKH 3HAHUS U HaBBIKU
JUIA  YCHEIIHOTO ¥  MOTHUBHUPOBAHHOTO
OCBOCHHS NPOPHIHPYIONIUX JUCIUTUINH.

BD UC

SP
214

Specialized practice

Allows you to apply methods for calculating
the main technological processes and eco-
nomic indicators of production; Use tech-
niques for organizing efficient production
based on modern management methods; the-
oretical and practical foundations in the field
of processing raw materials of plant and an-
imal origin with the use of modern achieve-
ments of scientific and technological pro-
gress;

Logically and consistently justify the organ-
ization of production at enterprises for the
production of food products, the features of
production technology. Use the knowledge
and skills acquired during the internship for




successful and motivated development of
the core disciplines.

ABBIK-TYITIK
OHIMJICPiHIH
TEXHOJIOTHSCHI
JKOHE OHIM
canachlH
Oackapy/TexHo
JIOTHS
MUIIEBBIX
MTPOUBOJICTB U
yIpaBJIcHHE
Ka4yecTBOM
MIPOIYKIUH
/Food
production
technology and
product quality
management

Moayabai coTTi
asIKTaFaHHAH
Kelin 0i1im
ATy bl
Ka0J1eTTi:

ON1,
ON2,0N7,0N3,
ONG9,

ON 6, ON 11,
ON5

/ Tlocne yenemi-
HOT'0 3aBeplie-
HHST MOYJIAA
odyuawmuiics
Oynet:
ON1,0N2,0N?7,
ON3,0N9,

ONG6, ON 11,ON
5

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

ON1,
ON2,0N7,0N3,
ON9, ON,6

ON 11,0N5

BII/TK

OMKE
215

Oumipicti
METPOJIOTHSLITBIK
KaMTaMachl3 €Ty

[lon OimiM amymsmapaplH Ka3aKCTaHIIBIK
KOCIMOpBIHIApIa OJIIIIEM Oipairin
KaMTaMachI3 eTYIIH FBUIBIMU-
YUBIMIACTHIPYIIBUIBIK HETi3AepiH OpHATY
JKOHE KOJIaHy, eJilieM Oiplliri MeH Tajar
ETIIETIH JIONJIIKKE KOJ JKETKi3y YIIiH
TEXHUKANBIK KYpalIapibl, epexenep MeH
HOpMalapabl MEHIepy OolibIHIIA
TEOPUSIIBIK JKOHE MPAKTHKAJIBIK OlLTiMIT
KOJIIaHy cajaceHa OimimMmi
KaJIBIITACTHIPAIBI.

B/l /KB

MOP
215

Mertposioruueckoe
oOecrieueHue
MIPOU3BOACTBA

JucuunnuHa GopMHUpyeT 3HaHUS B 001aCTH
MIPUMEHEHUS o0yyaromumMucs
TEOPETUYECKUX U NPAKTUUECKUX 3HAHUN MO
YCTQHOBJICHUIO U IPUMEHEHUIO Hay4HO-
OpraHu3allMOHHBIX OCHOB  OOecCIeUYeHHUs
€AMHCTBA M3MEPECHUI Ha Ka3aXCTaHCKUX
OPEINPHUIATUAX,  OCBOCHHS TEXHHUYECKHX
CpEeJICTB, IPAaBUI ¥ HOPM, ISl JOCTIKEHUS
eAuHCTBA W TpeOyeMoil  TOYHOCTH
HU3MEPEHU.

BD/ EC

MAP
215

Metrological
assurance of
production

The discipline forms knowledge in the field
of application by students of theoretical and
practical knowledge on the establishment
and application of scientific and organiza-
tional bases for ensuring the uniformity of
measurements at Kazakhstani enterprises,
the development of technical means, rules
and regulations, to achieve the unity and re-
quired accuracy of measurements.

ON 1;
ON 2;
ON7

BII/TK

MKK
215

MeTtponorusibt
KyXXaTTaMaMeH
KaMTaMacChI31aHIbl

py

Monynb noHi 6ackapyabl )KoHE Myparar iciH
akmapaTThiK-KykarTamanablk  KaMTaMachl3
eTYIIH 3aHHAMAJIbIK »OHE HOPMATHUBTIK-
omicTeMelnnik 6a3acel cajgachIHga, COHIai-aK

ON 1,
ON 2;
ON7




KociOM ~ TepMHHOJIOTHSIHBI,  Oackapyna
aKMapaTThIK TEXHOJOTUSUIAPABI KOJTAaHY bl
PETTEHTIH 3aHHAMAJTBIK JKOHE HOPMATHBTIK-
ozicTeMeNik 0a3aHbl, KY)KaTTaHyIbIH HET13Ti
MaceNesepiH  MEHIrepy  Mocelenepinse
OiTiMIl KATBITITACTRIPAIBL.

B/l /KB

DOM
215

JIOKyMEHTAIIMOHHO
e o0ecrieyeHue B
METPOJIOTHH

JuctummuHa Moyt OPMHUPYET 3HAHHS B
o0nacTH 3aKOHOAATEIBHOH U HOPMATHBHO-
MeToaudeckod 0as3pl  MH(DOPMAITMOHHO-
JIOKYMEHTAI[MOHHOTO obecrieueHus
yIpaBJie-HUS U apXUBHOTO JIeja, a TaK )Ke B
BOMPOCaX OCBOCHHS MPOQPECCHOHATEHON
TEPMUHOJIOTUH, 3aKOHOJIATEIIBHOM u
HOPMAaTHUBHO-METOAMYCCKOM 0a3ml,
PEriIaMeHTUPYIOLIYIO MIPUMEHCHHUE
WHPOPMAITUOHHBIX TEXHOJIOTHI B
YOpPaBICHUHM, OCHOBHYIO IIPOOJIEMaTHKY
JIOKYyMEHTOBEICHUSL.

BD/ EC

DSM
215

Documentation
support in
Metrology

The discipline of the module forms
knowledge in the field of legislative and nor-
mative-methodological base of information
and documentation support of management
and archival affairs, as well as in the devel-
opment of professional terminology, legisla-
tive and normative-methodological base reg-
ulating the use of information technologies
in management, the main problems of docu-
mentation studies.

BIT/TK

OSBK
216

OHIM/Ii ChIHAY,
OaxpLIay KOHE
Kayincizmiri

Monynb ToHI chliHAyJIap MEH OaKbUIayIbl
JKOCTIapiay, YWBIMAACTHIPY JKOHE KYPTizy
OMiCTEpiHIH HEri3ri epexxenepi Typalbl,
KeWiHHEeH OLIiMII KOJIJIaHy VIIIH ChIHAK
HOTHXeJIepiH OHJEY Typalbl, 6HEPKICINTIH
OpTYPJIi  cajajapelHBIH ~ OyHbIMIOapbiHa
3epTTey, OaKbliay ChIHAKTAPBIH JKYPIi3y/IiH
YHBIMIACTBIPYIIBUIBIK, 9JIICTEMEIIIK JKOHE

ON 1;
ON 2;
ON 7




TEXHHUKAIIBIK MOCEJIENIepiH IIenry Ke3iHe
KociOm  MiHAeTTepai mienry  OoiBIHIIA

Olmimmi KaJIBIITACTHIPAIBI, OHIMHIH
camachlH KaMmMTaMmachl3 €Ty KyheciHaeri
ChIHAKTapIbIH MiHIETTEP1 Typabl,
CBIHAKTAP bl TEXHOJIOTHSUIBIK,
MaTeMaTHUKAJbIK, 9JIICTEMEITIK,
METPOJIOTUSIIBIK JKOHE aKIapaTThIK

KaMTaMachl3 €TyIiH Ka3ipri 3aMaHFbl JaMmy
JICHreii Typabl.

B/l /KB

IKBP
216

WcneiTanue,
KOHTPOJIb U
0€3011aCHOCTD
MPOIYKIIUU

HuctummuHa mMoaynst GopMupyeT 3HaHUS
00 OCHOBHBIX TMIOJIOKEHUSX  METONOB
IJIAHUPOBAHHUSL, OPTAHU3ALUU U IPOBEICHUS
UCTIBITAHUI M KOHTpOJsi, 00 o00paboTke
pe3yiapTaToB HUCOBITAHUHN JUIs
MOCJIEIYIOUIET0 UCIIOJIb30BAHUS 3HAHUM, 110
pelieHno  po(ecCUOoHAIBHBIX 3a7a4 IpU
perieHnu OpraHU3aIMOHHBIX,
METOAMYECKUX M TEXHUYECKUX BOIPOCOB
MIPOBEICHHUS HCCIIEI0BATENbCKHUX,
KOHTPOJIBHBIX WCTIBITAHUN 15631 (17171
Pa3IUYHBIX OTPaCied MPOMBIILIEHHOCTH,

0 3aJayax HCOBITAHUK B  CUCTEME
oOecrieyeHUs KauyecTBa MPOIYKIUH, O
COBPEMEHHOM YpOBHE pa3BUTHS
TEXHOJIOTMYECKOTO, MaTeMaTU4YeCcKOro,
METOAMYECKOr0,  METPOJOTUYECKOTO U
WHPOPMAITUOHHOTO obecrniedyeHus
HCTIBITAaHUH.

BD/ EC

TCSP
216

Testing, control and
security of
production

The discipline of the module forms
knowledge about the main provisions of the
methods of planning, organizing and con-
ducting tests and control, about the pro-
cessing of test results for subsequent use of
knowledge, on solving professional prob-




lems in solving organizational, methodolog-
ical and technical issues of conducting re-
search, control tests of products of various
industries, about the tasks of testing in the
product quality assurance system, about the
current level of development of technologi-
cal, mathematical, methodological, metro-
logical and information support for tests.

BII/TK | TBBT Tayapmapabt Byn moH TYTHIHYIIBUIAPIBIH KYKBIKTapPBIH
216 Oipaeitnenaipy, KOpFayJIbl KaMTaMmachl3 €Ty CalaChbIHIIaFbl
Oypmaiiay xoHe O1TiM KellleHiH, COHJIai-aK eOHIipyIIIepIiH
TaHbanay Jie, CaThIll ANYIIbIIAPABIH A2 MYIJICIepiH
KOpFay Macelenepinaeri oimiMmi
KaJIBITITACTHIPAIBI.
B /KB | IFMT/ Wnentuduxanms, JanHast mucruminHa GopMHpYeT KOMILIEKC
216 tdanpcudukanms 1 | 3HAHUKA B 0o0MacTH OOECIEYeHUs 3allUuThI
MapKHPOBKa npaB MOTpeOUTENCH, a TaK K¢ 3HAHUU B BO-
TOBapOB Mpocax 3allUThl MHTEPECOB KaK IMPOM3BO-
JIUTIEH TaK U MOKyNaTenei.
BD/EC | TIM Tampering, This discipline forms a complex of
216 identification and knowledge in the field of consumer protec-
marking tion, as well as knowledge in matters of pro-
tecting the interests of both producers and
buyers.
BII /TK | KTOOTN Koramasik MonynbIiH ToHI KOFaMJIbIK TaMaKTaHy ON 1;
217 TaMaKTaHY/[bI KOCIITOPBIHIAPBIHIA KBI3MET KOPCETY JKOHE ON 2;
YUBIMIIACTRIPY YUBIMIACTHIPY MOHIH Olefdi; a3blK- TYIIK ON3
JKQHE KBI3MET OHIMJICPIHIH OpPraHOJCNTUKAIBIK, (DU3MKO-
KepceTry XUMHSLTBIK, MHUKPOOHOJIOTUSITBIK
KacHeTTepiH CUIIATTAUTHIH Herisri

KOpCETKIIITepre ue ;

TaraM OHIMJIEPiHIH aCCOPTUMEHTTIK Ti30eci
JKOHE camla KepCeTKIITepi;KaciOn KbI3MET
CaJIaCBIHZAFbl  AaFipliap;  Keyliijiepre
KBI3MET KOepceTy, TaraMJIapibl pecimjey,
KOFaMJIbIK TaMaKTaHJIbIPy




KOCIITOPBIHIaPBIHBIH
YHBIMAACTBIPY

JKYMBICBIH

BJ1 /KB

TOPPOP
217

Opraam3anus u
o0CTyKMBaHHE Ha
MPEATIPUATHIX
00IIIeCTBEHHOTO
MTUTAHUS

JuciyIuimHa MOXIYJsl BIIAJEETCYITHOCTBIO
OpraHu3alyy 1 00CITyKUBaHHS Ha IPEINPH-
ATUSX OOIIECTBEHHOTO MHUTAHUS; OCHOB-
HBIMH TIOKa3aTeJIIMH, XapaKTepU3yIOMINMH
OpraHoJiennTUIecKue, (PU3NKO-XUMHUYECKHE,
MHUKPOOHOJIOTHYECKHE CBOMCTBA MHUIIEBBIX
HPOIYKTOB; H3ydaeT

ACCOPTHMEHTHBI INepeueHb W IOKa3aTelH
KadyecTBa MUIIEBHIX MPOJYKTOB; HABHIKH B
cthepe mpodecCHOHANBHON IesTeNbHOCTH;
00CTyXUBaHUH TTOCETHTENEH, OPOPMIICHHUS
00/, OpraHu3aluu padoThl MPeNNpPUSTHI
00HIECTBEHHOTO MUTAHUSI

BD/ EC

TBPPC
217

Organization and
services in catering

The discipline of the module has the essence
of organization and service at public catering
enterprises; the main indicators that charac-
terize the organoleptic, physico-chemical,
microbiological properties of food products;
studies the assortment list and indicators of
food quality; skills in the field of profes-
sional activity; customer service, food de-
sign, organization of the work of public ca-
tering enterprises

BII/TK

MKKUT
217

MeiipaMxaHaJbIK
KBI3MET KOpCeTy/Ii
YHBIMAACTBIPY
JKOHE
TEXHOJIOTHSICHI

Moynb 1oHI KOCINOPBIHHBIH €peKIle Typi
peTiHae MeHpaMXaHaHbIH aH - JKaKThl
KBI3METI Typaibl OUTIMII KaJIbIITaCThIPAIbL.
OHbBIH JKYMBICBIHBIH 9PTYpJl acleKTiIepiH
3epTTelIi: YH-Kaimapasl KaOIbIKTaynaH
Oacran Kemnmymiiyiepre KbI3MET KOPCETY/AiH
KOFapbl JICHIreHiH YHBIMAACTBHIPYFa JEHiH.
MeiipaMxaHaHbIH KEKE€ KbI3METTEPiHiH
JKYMBIC 9icTepi MEH oJICTEpiH >KoHe
acmasfblK ~ OHMIPICTIH  epeKIIeTKTepiH
KapacThIpaJibl

ON 1;
ON 2;
ON 3;




BJI/KB | TORO Texnomorus u JucuunnmHa Moayist popMUpyeT 3HaHUS O
217 OpraHU3aINs BCECTOPOHHEH EeATEIHLHOCTH pEecTopaHa -
pECTOpaHHOTO Kak ocoboro Tuma npennpuitus. Mzydaer
00CITy>KUBaHHUS MHOT00Opa3HbIe CTOPOHBI €ro paboTHI: OT
o0opymoBaHUS TMOMEIMIEHUs 1O OpTaHu3a-
IIUU BEICOKOTO YPOBHSI 00CITY>KHBaHUS TIOCE-
TuTenel. PaccmarpuBaeT nprueMbl 1 METOIBI
paboThl OTHENBHBIX CIy’)KO pecTopaHa H
0COOEHHOCTH KYJIHHAPHOTO IPOW3BOJICTBA
BD/EC | TOC Technology and The discipline of the module forms
217 organization of knowledge about the comprehensive activi-
catering ties of the restaurant-as a special type of en-
terprise. Studies the diverse aspects of its
work: from the equipment of the premises to
the organization of a high level of customer
service. Examines the techniques and meth-
ods of operation of individual restaurant ser-
vices and features of culinary production
BIT/TK | OshZzhOT OciMmikTi Moyab ToHI ©CIiMIIK MIMKi3aThIHAH ©HIM ON 1;
218 [IUKi3aTTaH OHJIIPY TEXHOJIOTHUSACHIMEH; TEXHOJIOTUSHBIH ON 3;
KacalaTblH epeKIIeNiKTepiMeH; OCIMIIK MUKi3aThIHAH ON9
eHIMJIEP OHIM caracelH OaKplIayMEH JKOHE
TEXHOJIOTHSCHI OaranmaymeH TaHBI-CTHIPAJIBL;
pelenTypaiapabl KypacTelpy, HIMKi3aTThI
IpiKTey MpOoLEeIypachiH TYCIHYIe MYMKIHJIIK
Oepei; OciMiK MIUKI3aTEIHAH OHIM OHIIPY
VIIIH HETi3Ti TEeXHOJOTUSIIBIK KaOIbIK
YKYMBICBIHBIH TEXHOJIOTHSUIBIK THIMIITITIH
AHBIKTaN bl
KII/KO HepexTtep 6aza- KapacTelpbuiblll  KaTKaH MOAYJIb  II9HI 1.
OK JIapbl J)KOHE dKC- OHIMHIH  camacel TypaJlbl  aKHaparThl

MEPTTIK JKyHenep

Kyieney JKOHE aBTOMAaTTaHABIPY
MOCeJIECIHIH KeIIeHAl CHIIaThl cajachblHaa
OLTIMII  KadbINTACTHIPAABI, MOIIMETTEP
OazacelH Oackapy, MajiMeTTep 0a3achbIHBIH
KyHenepiH ko0anay MeH KOJJIAaHYJIbIH




Herisri  Tocinmmepi, MB  apxurekTypa,
MOJIiMeTTEp 0a3achIHBIH IEePCIEKTHBAIBIK
MOJIEIBCPl, CYpaHBICTApPABl KYPYy Tijaepi
Typajibl  TYCIHIKTI  KaJbIITACTHIPAbI,
COHBIMEH KaTap capanTaMaiblK Oaramay
YFBIMBIH ~ amiajipl:  OolapApl  KOJJIaHy
cajanapbl, ©HIM camlachlH capanTaMalibIK

Oaranay, capanTaMallbiK Oaranay
KpuTepuiinepi, ©HIM camacelH Oaraiay
Ke3iHge KpUTepuinepai

TaHjay, capantamMaiblk Oaranaynbl KOJAaHy
omictepi MeEH OiCTepiH KapacTBIPAIbL.,
caparnramalbIK omicrepmi KOJIJIaHy
KE3eKTiJIiri.

ba3nl jaHHBIX 1
JKCIIEPTHEIE
CHCTEMBI

Jucuurinaa MoAyas GOopMUPYET 3HAHUS B
007aCTH KOMILICKCHOIO XapakTepa Ipo-
0JIeMBbI CHCTEMAaTH3alMd U aBTOMAaTH3al[HH
HH(OpPMAIUU O Ka4eCTBE MPOIYKINHU, (op-
MHUpPYET IpEACTaBICHHE 00 apXUTEKType,
OCHOBHBIX IOIXO0JaX K MPOSKTHPOBAHUIO U
00J1aCTSAX IPUMEHEHHS CHCTeM 0a3 TaHHBIX,
0 TIEPCIEKTUBHBIX MOJAECIAX 0a3 JaHHbBIX,
MaHUIIYJIMPOBAHHUAX 0a3aMM JaHHBIX, SI3bI-
KOB CO3JIaHHUs 3alPOCOB, a TAK)KE PACKPBI-
BaeT MOHATHE 00 SKCIEPTHBIX OIICHKAX: 00-
JIACTH UX IPUMEHEHUS, SKCIIEPTHBIX OIICHOK
KauecTBa MPOIYKIMH, KPUTEPHHM SKCIIEPT-
HBIX OIICHOK, OTOOP KPUTEPHUEB IIPU OICHKE
Ka4yecTBa MPOMYKIIMH, PACCMATPUBAET CIIO-
COOBI M METOIBI IPUMEHEHHS DKCIEPTHBIX
OIICHOK, TI0CJIC/IOBATEIbHOCTh MTPUMEHEHUS
9KCIEPTHBIX METOJIOB.

Databases and
expert systems

The module discipline forms knowledge in
the field of the complex nature of the
problem of systematization and automation
of product quality information, forms an idea




of architecture, basic approaches to the
design and application areas of database
systems, promising database models,
database manipulation, query creation
languages, and also reveals the concept of
expert assessments: their areas of
application,  expert  product  quality
assessments, criteria for expert assessments,
selection of criteria for evaluating product
quality, considers methods and methods of
applying expert assessments, the sequence
of application of expert methods.

Bl /KB | TPRS Texuonorus JuctummuHa MOy s 3HAKOMUT C TEXHOIIO-
18 MIPOJYKTOB U3 rueil MpOM3BOJCTBA NMPOJIYKTOB M3 PacTH-
PaCTUTCIBHOI'O TCJIBHOI'O CBhIPbA; OCO6CHHOCT5[MI/I TEXHOJIO-
CBIPBS T'MU; KOHTPOJIEM W OLEHKOW KadecTBa IIpo-
AYKOHUKU K3 paCTHUTCIIBHOI'O CBIPHA; IO3BO-
JSIET TOHATH MPOILEAYPY COCTaBIICHHS pe-
HENTyp, 0TOOpa CHIPHS; ONPEEIATh TEXHO-
JIOTUYECKYI0 3(P(PEKTUBHOCTh PabOTHI OC-
HOBHOT'O TEXHOJIOTHUYECKOT0 000PYAOBaHHUS
JUIS TIPOM3BOJICTBA IPOIYKTOB M3 PaCTH-
TEJILHOTO CHIPBSI
BD/EC | THP Technology Herbal | The discipline of the module introduces the
218 Products technology of production of products from

vegetable raw materials; features of the tech-
nology; control and evaluation of the quality
of products from vegetable raw materials; al-
lows you to understand the procedure for
composing recipes, selecting raw materials;
determine the technological efficiency of the
main technological equipment for the pro-
duction of products from vegetable raw ma-
terials




BIT/TK

TATKOT
218

Tycki ac
TaraMJIapbIHBIH
KOHILICHTPATTapbIH
OHJIIpY
TEXHOJIOTHSCHI

MonaynpaiH ToHI TaMaKTaHATBIH —TaFaM
KOHIICHTPATTAPbIH OHIIPY TEXHOJOTHSCHI,
aCCOPTHUMEHTTI KalTa Tiry, IIHKi3aTTHIH
KacHeTTepi, MJalblH ©HIMI¢ KOWBUIATHIH
HOPMAaTHBTIK  Tajanrap  CajachIHIAFbl
OiTiMIl KaITBIITaCTRIPA B, KYPFaK TAaHFHI ac,
JKYTepi jkoHe Kypill TasKuiajgapsl, OipiHmi,
eKiHIII KOHIIEHTpATTap »OHE TOTTI Taram
KOHIICHTpaTTaphl OHTIPICIHIH
TEXHOJIOTHSIIBIK HYCKayJIBIKTapbIH
3epTTeiilli; KybIpbUIFaH >KOHE Kacbll Kode
MEH OHBI aybICTBIPATBIH CYCBHIHAAPIBIH
(M3UKANBIK-XUMISIIBIK ~ CHITATTaMaJIapbIH
3epTTeH Il

B/l /KB

TPKOB
218

TexHomnorus
MPOU3BOJICTBA
KOHIIEHTPATOB
00€eIeHHEIX 0I01

JucuunmuHa Moaynst GopMupyeT 3HaHUS B
o0nactu TEXHOJOTUH MIPOU3BOJCTBA
KOHIICHTPATOB 00€IEHHBIX oo
ACCOPTUMEHTHOTO MEPEYHsl, CBOUCTB ChIPb4,
HOpPMAaTHBHBIX TpeOOBaHWII K TOTOBOH
NPOAYKLHMH; M3Y4aeT TEXHOJOTHYECKHE
MHCTPYKIIUU MIPOU3BO/ICTBA CYXHUX
3aBTPAaKOB, KYKYPY3HBIX M  PHCOBBIX
NaJIOYEeK, KOHLIEHTPATOB NEPBBIX, BTOPHIX U
KOHIIGHTPATOB CIAJKUX ONof7;,  (U3HKO-
XUMHYECKHE XapPaKTEPUCTHKHU >KapeHOro U
3eJeHOro Ko)e W HANMTKOB 3aMEHSIOLINX
ero.

BD/ EC

TPCLD
218

Technology of
production of
concentrates lunch
dishes

The discipline of the module forms
knowledge in the field of production tech-
nology of concentrates of lunch dishes; as-
sortment list, properties of raw materials,
regulatory requirements for finished prod-
ucts; studies technological instructions for
the production of breakfast cereals, corn and
rice sticks, concentrates of the first, second
and sweet food concentrates; physical and

ON 1;
ON 3;
ON 9;
ON12;




chemical characteristics of roasted and green
coffee and beverages replacing it

BII/TK

EEOT
219

ET xoHe eT
OHIMJICPIHIH
TEXHOJIOTHSICHI

Momyns TOHI €T JKoHE eT ©HIMIEpiHiH
JKIKTENyi, aCCOPTUMEHTI JKOHE carachl
caylachlHAa Herisri Tycinikrep Oepeni. Et
LIMKi3aThl MEH JaiiblH ©HIMHIH CamachlH
0akplIay  YIIIH  HETi3ri  HOPMAaTUBTIK
MaTepHanaap MEH MPOTPECCUBTI
TEXHOJIOTHSUIBIK ~TOCUIAEp; €T JKOHE eT
OHIMJIEPiHIH cara KepPCeTKIMTEPiH OaKpIIay
ozmicTepi; €T  eHIMAEpiHE JAerycTauus
JKYPri3y epexeci

B/ /KB

TMMP
219

TexHOMOrUS MACa U
MSICHBIX IIPOLYKTOB

JuctummuHa MOy JaeT OCHOBHBIE TTOHSI-
THA B 00JacTU KiacCU(UKALUU, aCCOPTH-
MEHTa ¥ KayecTBa MsCa M  MSICHBIX
mpoAaykToB. OCHOBHBIE HOpPMAaTHUBHBIC Ma-
TEepHabl U TIPOTPECCUBHBIE TEXHOJIOTHYE-
CKHE TPUEMBI I KOHTPOJISI KaueCTBa ChI-
PBS K TOTOBOH MPOTYKITNH U3 MsICa; METOIBI
KOHTpOJIA TOKa3aTeNiell KadecTBa Msca W
MSCHBIX TPOAYKTOB;IpaBUia MPOBEIACHUS
JIETYCTaIlMH MSICHBIX MPOTYKTOB

BD/ EC

TMMP
219

Technology of
meat and meat
products

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

ONT1;
ON2;
ON7

BIT/TK

SSOT
219

CyT XoHe cyT
OHIMJICPiHIH
TEXHOJOTHICHI

Monayne TOHI  CYTTIH Kypambl  MeH
KacHeTTepi, CYT IIUKi3aTTapblH >KOFaphl
¢yHKUMOHANABl KacueTTepi Oap KoHe
JKOFapbl ~ cakTay KaOijgeri ©Oap  cyT
OHIMJIEpiHE KaliTa eHJey TaCluaepl Typasibl

ONT1;
ON2;
ON7




OUTIMTi; CYT JKOHE CYT OHIMACPIHIH JKaJITbI
TEXHOJIOTHSCHIH;, TYTac CYT OHIMAEpiHIH
TEXHOIIO-THSCHIH; capsl Maii
TEXHOJIOTHSICHIH; IPIMIIIK TEXHOJIOTHUSCHIH;
CYT  KOHCEPBIJIEPIHIH  TEXHOJOTHUSICHIH
KaJIBIITACTHIPAIBI. Oananap Tarambl
OHIMJICPIHIH TEXHOJIOTHSACHI;
MaNCBhI3IaHABI-PhUTFAH CYTTEH, IMaxTaJlaH
KOHE CapbhICyJaH >Ka-CalifaH OHIMIEPIiH
TEXHOJIOTHSICHI, CYT HET131HA€er1
(YHKUMOHANIBIK ~ TaraM  ©HIMJEPiHIH
TexHonorumscel; CyT JKoHE CYT OHIMIEpiH
OHJIIPY Ke3iHAeTi TEeXHOJOTHSIIBIK eCenTep;
TEXHOJIOTHSUIBIK, POLIECTEP/Ii K00a

B/l /KB

TMMP
219

TexHomnorus
MOJIOKA 1
MOJIOYHBIX
MPOAYKTOB

JucuunmHa Moayst popMUpyeT 3HaHUS O
COCTaBe U CBOMCTBaX MOJIOKa, CIIOco0ax me-
pepabOTKH MOJIOYHOTO CHIPhSI B MOJIOUHBIC
MPOAYKTBl ¢ OoJiee BBICOKMMH (DYHKIIHO-
HaJIbHBIMH CBOWCTBAMH M TIOBBIIICHHON
XPaHUMOCIIOCOOHOCTBIO; 0011yro
TEXHOJIOTHIO ~ MOJIOKA ¥ MOJIOYHBIX
MPOAYKTOB; TEXHOJOTHIO LEIIbHOMOJIOYHBIX
NPOAYKTOB;  TEXHOJOTHIO  CIMBOYHOIO
Maclia; TEXHOJIOTHIO ChIpa; TEXHOJIOTHIO
MOJIOYHBIX KOHCEPBOB. TEXHOJIOTHIO
MPOAYKTOB JIETCKOTO MUTAHUS; TEXHOJIOTHIO
NPOAYKTOB W3 00E3KUPEHHOTO0 MOJIOKa,

IaxXThI u CBIBOPOTKH, TEXHOJIOT'UIO
IMPOAYKTOB q)YHKHHOHaJILHOFO INUTaHWA Ha
MOJIOYHOH OCHOBC; TCEXHOJIOTHYCCKHUEC

pacdyeTsl NpU NPOU3BOACTBE MOJOKa U
MOJIOYHBIX IIPOAYKTOB; IPOEKTHPOBAHUE
TEXHOJIOTMYECKUX ITPOLIECCOB

BD/ EC

TMDP
219

Technology of milk
and dairy products

The discipline of the module forms
knowledge about the composition and prop-
erties of milk, methods of processing dairy




raw materials into dairy products with higher
functional properties and increased storage
capacity; general technology of milk and
dairy products; technology of whole milk
products; technology of butter; technology
of cheese; technology of canned milk. tech-
nology of baby food products; technology of
skimmed milk, buttermilk and whey prod-
ucts; technology of functional food products
based on milk; technological calculations in
the production of milk and dairy products;
design of technological processes

HII/
TBK

AST
219

AnKoronsci3
CYCBIHIAPJIBbIH
TCXHOJIOTUACHI

MoynbIiH ToHI aJKOTONBCI3 CYCHIHAAPABI
GHIlipy TEXHOJIOI'UsAChI cajlaCbIHJarbl
OUTIMII  KaJbINTACTHIPAAbl;  AJKOTOJIBCI3
CYCHIHAAPABIH  KIKTENyi, aCCOPTHMEHTI
JKOHE  camachl  cajachlHAarbl  HETi3Ti
Tycinikrepai 3eprreini. Illukizar mnen
JAaibIH  OHIMHIH  camachlH  OaKplIayra
apHaJFaH HeTi3T1 HOPMAaTHUBTIK
MaTepuaiiap MeH MIPOTPECCUBTI
TEXHOJIOTHSUIBIK TICUIIEP

BJ1 /KB

TBN
219

TexHonorus
0€3aJIKOr OJILHBIX
HAIIUTKOB

Hucuunnuna Moxyis GopMupyeT 3HaHUS B
obsactu TEXHOJIOTUU MIPOM3BOJICTBA
0e3aKOTONILHBIX HANMTKOB; HM3Yy4aeT Oc-
HOBHBIE TMOHATUS B 00JacTH Kiaccu(puka-
UM, ACCOPTUMEHTa M KauyecTBa Oe3alIKo-
TOJIBHBIX HAamUTKOB. OCHOBHBIE HOPMATHB-
HblE€ MaTepUalbl U MPOrPECCUBHBIE TEXHO-
JIOTUYECKHE TPUEMBI ISl KOHTPOJIS Kade-
CTBA CHIPbsI U TOTOBOM MPOJTYKITHH.

BD/ EC

TSD
219

Technology of soft
drinks

The discipline of the module forms
knowledge in the field of technology of pro-
duction of soft drinks; studies the basic con-
cepts in the field of classification, assortment
and quality of soft drinks. Basic regulatory

ON1;
ON2;
ON7




materials and advanced technological tech-
niques for quality control of raw materials
and finished products

KII/2KO
OK

AN
305

AKKpenurTey
Heri3nepi

[lon akkpeAMTTEY >KYHECiHIH KYPBUIBIMBI,
aKKpenuTTey JKOHIH/IET1 OpTaHHBIH
KYKBIKTapbl MEH MIHIETTepi, KyKaTTama
HBICaHJapbIHBIH HeTi3r1 TYpJIepi,
AKKpeIuTTey OHE capanTaMa pICiMiHiH
smicreMenepi, aKKpeIUTTEYAl KaMTamachl3
eTyIiH KYKBIKTBIK HeTi3[epi, cayaanarsl
TEXHHUKAJIBIK KeJepriiepai oo, Kazakcran
PecriyOnukachiHBIH cepTH(UKATTAY JKOHE
aKKpeouTTey IKYyHenepi mpobiemanapsl
JKOHIH/IET1 MiHJCTTEP/I eIy, aKKPETUTTEY
CaJTaChIHJIaFbl XaJIbIKAPAIIBIK JKOHE OHIPIIK
CraHgapTTapMeH  JKOHE  HOPMATHBTIK
KyKaTTapMeH JKYMBIC, CaJanbIK
aKKpEeIUTTEy, KP MeMiteKkeTTik
aKKpeIUTTey XKyheci Maocemnenepi OoWbIHIIA
OLTIM/TI KATBIITACTHIPAIBI

I1J1 BK

OA
305

OCHOBEI
aKKpeuTalnuii

JucuunnuHa GopMHUpyeT 3HaHUS B 001aCTH
CTPYKTYPBI CUCTEMBI AKKPEAUTALIVH, [IPaB U
00513aHHOCTH OpraHa IO aKKpeIUTaLuH,
OCHOBHBIX BHJIOB (OpM JTOKYMEHTAINH,
METOAMK MPOLEAYPbl AKKPEAUTALMH U
9KCHEPTH3bI, IPABOBBIX OCHOB 0OecIeueHe
AKKpEIUTALIUH, o YCTPaHEHHIO
TEXHHYECKUX OapbepoB B  TOPrOBIE,
pemieHnid 3agad 1Mo mpolieMaM CHCTEM

cepTUdUKaUK u aKKpeUTaLHH
PecnyOonukn ~ Kaszaxcran,  pabor ¢
MCXKIAYHAapOJIHBIMU u PEruoHaJIbHBIMU
CTaH/apTaMu u HOPMaTHBHBIMU

JIOKyMEHTaMH B O0JIACTH aKKpPEIAWTAIllUH, B
BOIPOCaX  OTPacj€BOM  aKKpeAUTaluH,

ON 1;
ON 2;
ON 7;




TOCY/IapCTBEHHON CHUCTEMBI aKKpeIuTaluu
PK.

PDUC

BA
305

Basics of
accreditation

The discipline develops knowledge in the
field of the structure of the accreditation
system, the rights and obligations of the
accreditation body, the main types of
documentation  forms,  methods  of
accreditation and examination procedures,
the legal basis for ensuring accreditation,
eliminating technical barriers to trade,
solving problems related to certification and
accreditation systems of the Republic of
Kazakhstan, working with international and
regional standards and regulatory documents
in the field of accreditation, in matters of
industry accreditation, the state accreditation
system of the Republic of Kazakhstan.

KIITK

SMZh
306

Cara MeHeIKMEHTI
xKyheci

Monynb TOHI Ka3aKCTaHIBIK OHIIPICTIH
camacelH Oackapy cajachlHAarbl  OiTiM
KeIlleHIH KaJIBIIITACTHIPY, OHIIIPICTIK
kapmaimapna ISO 9000  cepusiib
XaNbIKapaiblK CTaHAAPTTapAbl  KOJIaHy,
KoianpicTarel  HJ[  JkoHE TEeXHMKAIIBIK
perinaMeHTTep/i KalTa Kapay JaFablUiapsbl;
carara 0aiiaHbICTHI TEXHUKAJBIK
perilaMeHTTep TaJaNnTapbIHBIH CaKTalyblHa
Kydem — Oakputayapl  Ky3ere  achIpy;
TeXHUKAIBIK pETTey JKOHE OHIM CarachiH
Oackapy callachIH/IAFbl O3BIK OTaHIBIK JKOHE
MIeTEeN/MIK  TOKIpUOSHI 3epieniey  JKoHE
KYHelney YIIiH KaxKeT.

T/ KB

SMK
306

Cucrema
MEHEHKMEHTA
KadecTBa

JuctumiuHa MoAyias HeoOxoauma Jyis
(dhopMupoBaHus y oOyJarommxcs
KOMIUIEKCA 3HaHMI B OOJIACTH YIPaBICHUS
KayecTBa Ka3axCTaHCKOT'O IPOU3BOJICTBA,
MIPUMEHEHUIO B MTPOU3BOICTBEHHBIX

ON 5;
ON 6;




YCIIOBUSIX ~ MEXKIYHAPOJHBIC  CTaHIApThI
cepun MCO 9000, BnameHWIO HaBBIKAMH
nepecmorpa  aedctByromux  HJI  wu
TEXHUYECKUX PETJIaMEHTOB;
OCYIIECTBIICHHS CHUCTEMAaTHIECKOTO
KOHTPOJIA COOITIOIeHNS TpeOOBaHMIA
TEXHUUYECKUX PETIaMEHTOB CBSI3aHHBIX C
KaueCTBOM; HW3yUYEHUS M CUCTEMAaTU3AlUU

MepesoBOro OTEYECTBEHHOT'O u
3apyOeKHOTO OIlBITa B obmacTtu
TEXHUYIECKOTO pe-TyIUPOBAHUS "

ynpaBJieHHsI KadecTBa IPOU3BOJICTBA.

PD/ EC

QMS
306

Quality
management
system

The discipline of the module is necessary for
the formation of a complex of knowledge in
the field of quality management of Kazakh-
stan production, the application of interna-
tional standards of the 1SO 9000 series in
production conditions, the skills of review-
ing the existing ND and technical regula-
tions; the implementation of systematic con-
trol of compliance with the requirements of
technical regulations related to quality; the
study and systematization of advanced do-
mestic and foreign experience in the field of
technical regulation and quality manage-
ment of production.

KII/ TK

OSB
306

OHIMHIH calachH
Oackapy

MonynbaiH ToHIEpi camaHbl OacKapyablH
TEOPUSUIBIK ~ HETI3JepiH MEHrepy YIIiH
OimiMIIi, COHIal-aK calaHbl KAMTaMAcChI3 €Ty
OOWBIHINIA XKYMBIC AMH30ATHIK emec, MCO
XaJIbIKapaJIbIK CTaHJIaPTTaPbIHBIH
YCBIHBICTApPbIHA COHKEC KEJETIH TYPaKTh
SKYMBIC ICTEUTIH cama KyHeciHze
YUBIMIACTHIPbUTATBIHAAN eTin
KoCIOpBIHIApaFsl  OHIMAEP MeH Oacka
00BEKTLIePAIH carnachlH Oackapyabl

ON 1;
ON 2;
ON 7;




YUBIMIACTBIPY OOWBIHINA  YCBHIHBICTAPIBI
MTPaKTUKAIIBIK KOJIJIaHy JlaF IbUTapBIH
KaJIBIITACTHIPAIbI.

TJ1/ KB

UKP
306

Ynpasnenue
Ka4eCTBOM
MIPOTYKITHH

Jucuunmuael Monyist GOpMHpYET 3HaHHE
JUIS  OCBOGHHSI  TECOPETHYECKHX OCHOB
yIpaBIeHUs  KadyecTBOM, a  TaKke
(opMHpPOBaHNE HABBIKOB IPAKTHYECKOTO
MPUMEHEHUS pEeKOMEH AL o
OpPraHM3allid  YIpPAaBJICHHS  Ka4eCTBOM
OPONYKIIMM H  JPYTMX OOBEKTOB Ha
OPEANpUITUAX TakKuM 00pa3oM, YTOOBI
paboTa o oOecrieueHNI0 KadecTBa HOCHIIA
HE ONHM30JMYCCKHH XapakTep, a ObDia
OpPraHM30BaHa B MIOCTOSHHO AEHCTBYIOILYIO
CUCTEMY KauecTBa, OTBEUAOLIYI0
PEKOMEHIAIHAM MEKTyHapOTHBIX
cranaaptoB UCO.

PD/ EC

QM
306

Quality
management

The disciplines of the module form the
knowledge for mastering the theoretical
foundations of quality management, as well
as the formation of skills for the practical ap-
plication of recommendations for the organ-
ization of quality management of products
and other objects at enterprises in such a way
that the work on quality assurance is not ep-
isodic, but is organized into a permanent
guality system that meets the recommenda-
tions of international ISO standards.

BIT/TK

EMZh
220

DKOIOTHUSIIBIK
MEHEIHKMEHT
xKyheci

Monyne noni MCO 14000 cepusiiibl YITTHIK
JKOHE  XalbIKapadblK  CTaHIAPTTAP/bIH
TaJlanTapbliHa calikec KP
KOCIIOPBIHAAPBIHIA SKOJIOTUSIIBIK OacKapy
JKYHECIH a3ipiiey, KYpy JKOHE €HTi3y YIIiH
O1111M, OLITIK JKOHE MPaKTUKAIIBIK
JIAFIbUIapIbl ATy KOJBIMEH DKOJOTHSIIBIK

ON 6;
ONT;
ON 11;




Tajantapabl CcakTay caJlachlHja OlmiMIi
KaJIBIITACThIPAIBL.

BJ1 /KB

SEM
220

Cucrema
3KOJIOTUYECKOTO
MEHEIHKMEHTA

JucuunmuHa Moaylnist GopMUpyeT 3HaHUS B
o0mactd  COOMIOMEHHMS  DKOJIOTHYECKHMX
TpeOOBaHUHM MyTeM TMOJyYEHHUs] 3HAHWH,
YMEHUI W TPaKTUYECCKUX HABBIKOB JUIS
pa3pabOTKH, CO3MaHUs W  BHEIPCHUS
CHUCTEMBI JKOJIOTHUECKOTO YIPaBJICHHS Ha
npennpuatusix PK B coorBeTcTBHM €
TpeOOBaHUSIMHU HAITHOHAJIBHBIX u
MEXIYyHApOAHBIX cTaHmapToB cepuu MCO
14000.

BD/ EC

EMS
220

Environmental
management
System

The discipline of the module forms
knowledge in the field of compliance with
environmental requirements by obtaining
knowledge, skills and practical skills for the
development, creation and implementation
of an environmental management system at
enterprises of the Republic of Kazakhstan in
accordance with the requirements of na-
tional and international standards of the 1SO
14000 series.

BII/TK

TOKMZh
220

Tamak eHiMepi
Kayirnci3/iriaig
MEHEDKMEHT
Kyienepi

MonynpaiH ToHI TamaK — ©HIMIEpiHiH
Kayilci3miri  MEHeDKMEHTI  KyHemepiH
cTaHJapTTay CaJaChIHIAFbI Oimimi
KanbinTacteipaasl: KP CT HMCO 22000
«Tamak OHIMJIEPiHIH Kayinci3airi
MEHE/DKMEHTI Kyienepi. Taram eHimMepiH
kacay Ti30eriHe KaTblcaThlH YHBIMIApFa
KoWbutaTelH TamanTtap»; KP CT 53755
«Tamax eHiMIepi Kayinci3Iirinig
MEHEDKMEHT Jkyhenepi. TaMak eHIMIACPiHIH
Kayilci3miri MEHEKMEHTI IKyHeJepiHiH
aymuTi MEH CepTUPHUKATTAybIH KY3ere
achIpaThiH oprasjapra KOMBUIATHIH
tamantapy. KP CT 51705.1 «Cama

ON 6;
ON 7,
ON 11,




xkyienepi. XACCII karumaTTapsl HeTiziHze
TaMak OHIMJIEPiHiH canachlH 0acKapy».

BJ1 /KB

SMBPP
220

CucreMbl
MeHeIKMEHTa
Oe3omacHoCTH
MHIIEBOM
MPOAYKITUH

JuctummuHa Moyt pOpMHUpYeET 3HAHHS B
00nacTH CTaHAAPTH3AIMUA CUCTEM MEHEIK-
MeHTa 0€30IaCHOCTH MUIICBON MPOYKIUH:
CT PK UCO 22000 «CucremMbl MEHEIK-
MeHTa 0€30MaCHOCTH MUIICBON MPOIYKIIHH.
TpeOoBanus K OpPraHM3alUsAM, Y4acTBYIO-
M B IIETH CO3JAHHS IMUIIEBONH MPOAYK-
mun»; CT PK 53755 «Cucrem MeHemx-
MeHTa 0€30MaCHOCTH MHIICBON MPOIYKIIHY.
TpeOGoBanus K OpraHam, OCYIIECTBIISIOIIAM
ayUT U CepTH(UKAIMIO CHCTEM MEHEK-
MeHTa Oe30MacHOCTH IHIIEBBIX MPOAYK-
toB». CT PK 51705.1 «Cucrem kadecTna.
YrpasiieHue KaueCTBOM MHIIEBBIX MPOIYK-
TOB Ha ocHOBe pUHIUIOB XACCII».

BD/ EC

FSMS
220

Food safety
management
systems

The discipline of the module forms
knowledge in the field of standardization of
food safety management systems: ST RK
ISO 22000 «Food safety management sys-
tems. Requirements for organizations in-
volved in the chain of creation of food prod-
ucts»; ST RK 53755 «Food safety manage-
ment systems. Requirements for bodies that
audit and certify food safety management
systemsy». ST RK 51705.1 «Quality systems.
Food quality management based on HACCP
principles».

KII/ TK

DSEKKM
Zh 307

JleHcayJbIK cakTay
JKOHE €HOEK
Kayinci3airia
KaMTaMachI3 €Ty
MEHEIHKMEHTI
KyHenepi

MonaynpaiH TOHI  JeHCAyJNbIK  CaKTay
MEHE/DKMEHTI  KyHeci  koHEe  eHOeK
Kayilci3miriH - KaMTaMachl3 €Ty, HEri3ri
TananTap, IeHCAyJIbIK CaKTay MCHEPKMEHTI
JKy#eciHe KOWBLIATHIH TaJIanTap )KoHe eHOeK
KayilCIi3airiH KaMTamachl3 €Ty, Kayilnrepi
COMKeCTeHIIPY, TOyeKeJIep i Oaraiiay jKoHe

ONT;
ON 8;




Oackapy H1apanapblH Oenriney,
3aHHAMAaJIBIK, HOPMATHBTIK >kKoHe Oacka ma

TajanTap caJaChIHIAFBI Oimimmi
KaJIBIITACTHIPAIBI.
I/ KB | SMOZOBT | Cuctemsl JucunnmHa Moayist QopMUpYyeT 3HaHUS B
307 MEHE[PKMEHTA 001acTH CHUCTEMBI MEHE/DKMEHTa OXPaHbI
OXpaHBbI 37I0POBBS U | 3I0pOBbI M 00ecredeHns10€30macHOCTH
oOecrieyeHust TpyZAa, OCHOBHBIE TpeOOBaHMUs, TPEOOBAHUH
0e3omacHoOCTH K CHCTEME MEHE/PKMEHTA OXPaHbI 3[0POBbS
Tpyna nobecrnedeHusi 6E30MacCHOCTH Tpyaa, UACH-
TU(UKAIUY OTTACHOCTEH, OIECHKU PUCKOB U
YCTaHOBJICHUU MEPYIPABICHUH, 3aKOHO A~
TENBHBIX, HOPMATUBHBIX U JIPYTUX TpeOoBa-
HUAX.
PD/EC | OHSMS Occupational health | The discipline of the module forms
307 and safety knowledge in the field of the health and
management safety management system, basic require-
systems ments, requirements for the health and safety
management system, hazard identification,
risk assessment and the establishment of
management measures, legislative, regula-
tory and other requirements.
KII/ TK | BMZh Bipikripinren Monynsai IIOHI MEHEKMEHTTIH ON7
307 MEHEIHKMEHT WHTETpalusIaHFaH Kyheci (MX)
Kyheci cajachlHia  OUTIMII  KaJIbIITaCTBIPAJIbI,

OJIapJIbIH KypamMjac 0eJiri camanel Oaraiay
JKOHE OakpUiay oicTepi Typalel OiniM
YKUBIHTBIFBI, OHbI OHIMHIH OMIPJIIK [IUKIIIHIH
op TYpJi caThUIApBIHIIA KaMTaMachl3 €Ty,
Oy Oimimzi mpakTHKaaa icke aceipa Oinmy,
€Ki HeMece OJaH Jla KON XaJbIKapalbIK
CTaHJaPTTap TaJlalTapblH OCITICHTIH JKoHE
OipTyTac peTiHie KYMBIC iCTEHTIH >KajIbl
MEHEDKMEHT XyHeciHiH Oip Oemiri periHae
yceIHY Oompin  TabbuTanmbl. KazakcTanmbIk
OHJIIPICTIH OFaphbl TalaObIHA OANIaAHBICTHI




ISO 9001, ISO 14001 xone OHSAS 18001
XaJBIKAPATBIK CTAHAAPTTAPhI HETI31HIC.

TJl KB

ISM
307

HuTerpupoBaHHbie
CHUCTEMBI
MEHE[KMEHTA

Jucuunnuna Moayns GopMupyer 3HaHUS B
00-TacTW ~ WHTErPHUPOBAHHBIX  CHUCTEM
MeHekMenTa (MCM), cocTaBHOW 4acTbio
KOTOPBIX SIBJISIETCS] COBOKYITHOCTD 3HAHUI O
METO/aX OLIEHUBAHUS U KOHTPOJISI KAYeCTBa,
o0ecrieyeHns] €ro Ha Pa3IUYHBIX CTaIUsIX
KU3HEHHOI'0 IIMKJIA IPOAYKLHH, YMEHHUS
peanu3oBaTh 3TH 3HAaHWS Ha IPAKTHUKE,
npenctasiasite UCM  Kak4acTb CHCTEMBI
o0miero  MEHEeKMEHTa,  OTBEYAIOLIYIO
TpeOOBaHUAM JIBYX WA Oonee
MEXKTyHAPOTHBIX CTaHAapTOB u
(YHKIMOHUPYIOIIYIO KaK €IWHOE [eJoe Ha
OCHOBE MEXIYyHApOAHBIX cTaHgaproB ISO
9001, ISO 14001 u OHSAS 18001 BBUIY
MOBBIIIEHHOTO TPeOOBaHUS Ka3aXCTaHCKOTO
IPOM3BOJCTBA.

PD/ EC

IMS
307

Integrated
Management
System

The discipline of the module forms
knowledge in the field of integrated manage-
ment systems (IMS), an integral part of
which is a set of knowledge about methods
of quality assessment and control, ensuring
it at various stages of the product life cycle,
the ability to implement this knowledge in
practice, to represent the IMS as part of a
general management system that meets the
requirements of two or more international
standards and functions as a whole on the ba-
sis of international standards ISO 9001, ISO
14001 and OHSAS 18001 due to the in-
creased requirements of Kazakh production.

KII/ TK

TOK
308

TaraMm eHIMIEpiHIH
Kayinciziri

[lin Tamak eHIMAEPIHIH Kayilci3miriH
OaranayJIbIH HETi3r1 ypicTepi MEH dJ1icTepi;
TaMak OHIM/ICPIHIH TYTBIHYIIBUIBIK,

ON 1;
ON 2;
ON 7;




KacHeTTepi; OHIM carachIHbIH
KOPCETKIIITepi; OHIM camacklH OaxpLIay
TYpJIepi; OHIM CalachIHBIH JCHTeHi; OHIMHIH
TEXHHUKAIBIK  OaKbUIAybl,  KapaMIbUIBIK
VFBIMIIAPBI cajachlHAa KOciOM OuTiM MeH
ICKEPIIKTI KAIBITITACTRIPAIBI

T/ KB

BPP
308

bezonacHocTh
MUIIEBBIX
MIPOIYKTOB

Hucrnunnuna ¢dbopmupyet
npodeccuoHaNbHbIE 3HAHWS U YMEHHS B
001aCTH OCHOBHBIX TEHICHLMM U METOIU-
Kax OLIEHKH Oe30IacHOCTH HUILIEBBIX IMPO-
JIYKTOB; MOTPEOUTENHCKUX CBOMCTBAX MH-
LIEBBIX NPOAYKTOB; IMOKa3aTeIsIX KayecTBa
MPOAYKLMH; BUIAX KOHTPOJISI Ka4ecTBa Mpo-
TyKIMH; YPOBHS KadecTBa MPOJAYKIHUU; TEX-
HUYECKOI'0 KOHTPOJIS MPOAYKLNHU; TOHATHUSL
TOJHOCTH MNPOLYKIMHU; AePEKTOB T'OTOBOU
MPOAYKIIUU

PD/ EC

FS
308

Food safety

The  discipline  forms  professional
knowledge and skills in the field of the main
trends and methods of food safety assess-
ment; consumer properties of food products;
product quality indicators; types of product
quality control; product quality level; tech-
nical control of products; concepts of prod-
uct shelf life; defects of finished products

KII/ TK

STG
308

CaHuTapus xoHe
TaFaMTaHy
TUTHEHACHI

MoybIiH IoHI TaMaKTaHy THTUEHACHIHBIH
HeTi3aepi, CBIPTKBI oOpTa (aKTopIapbIHA
KoHE cana KOCITIOPBIHIAPBIH
abaTTaHJpIpyFa KOWBUIATHIH THUTHEHAJBIK
TaJanrap, caja  KCIMOPBIHAAPBIHBIH
KYPBUIBICBIH ~ K00aJay/lblH THUTHEHAJBIK
Herizgepi, TexHOJOTMUIBIK  JKa0JbIKKa,
MYKOMMAJIFa, bIIBICKA, BIABICKA KOWBIIATHIH
CaHHUTAPUSIIBIK TananTap, cana
KOCIOPBIHIAPBIHIAFbI CaHHUTAPHUSIIBIK
pexuMIep, TaMak OHIMJICPIH

ON 1;
ON 2;
ON 7;




CAaHUTAPUSUIBIK-TUTHCHATIBIK Oaranay >KoHE
ONapJblH  SIHUIEMUONOTHSIIBIK — MOHJIEpI
caJaChIHIAFBI OLTIMJTI KJIBINTACTBIPAIbI.

TJ1/ KB

SGP
308

Canutapus u
TUTUCHA TTUTAHUS

JuctummuHa Moty pOopMHPYET 3HAHHUE B
00J1aCTH OCHOB THTUCHBI TUTAHWSI, TUTHCHU-
JecKuX TpeOOBaHWH K (haKTopaMm BHEITHEH
Cpelbl M K 0JaroycTpoiCTBY NpPEaNpUSTHI
OTpaciid, TUTHEHUYECKUX OCHOB IPOCKTHU-
POBaHUsI CTPOUTEIHCTBA MPEANPHATHI OT-
paciu, caHuTapHbIe TPEOOBAHHS K TEXHOJIO-
THYECKOMY OOOPYAOBaHUIO, WHBEHTApIO,
MocyJie, Tape, CaHHTapHBIX PEKUMOB Ha
MPENPHUITUIX OTPACIH, CAHUTAPHO-THUTHE-
HUYECKOU OLICHKH IMUIIEBBIX MNPOAYKTOB U
HUX MU ACMHUOJIOTHYCCKUX 3HAUCHUMH.

PD/ EC

SFH
308

Sanitation and food
hygiene

The discipline of the module forms
knowledge in the field of the basics of food
hygiene,  hygienic  requirements  for
environmental factors and for the
improvement of industry enterprises,
hygienic bases for the design of construction
of industry enterprises, sanitary
requirements for technological equipment,
inventory, dishes, containers, sanitary
regimes at industry enterprises, sanitary and
hygienic assessment of food products and
their epidemiological values.

BIT/TK

OSA
221

OHIM calacbIHbIH
ayJuTi

MoynbiH IoHI IIBIFAPBIIATHIH ©OHIMHIH
HEMECe OHIM  TONTAPBIHBIH  CalachlH
Oaranay, coHIai-aK UIBIFAPBUTFaH
OHIMJICPJIIH HEMeCe OHIMJIEP IKEICIHIH
aIaeIH-aJ1a OenriJIeHrexn carma
CTaHAapTTapblHA coiikecriri,
WHCHCKIUSUIBIK ~ TEKCepy YIIIH — apHaifbl
OenTiieHreH  cama  JieHreiiH —Oaranay,
WHCHCKIUSUIBIK ~ TEKCEPYIiH  THIMIUIIK

ONT1;
ON2;
ONS5;
ONG6




JopeKeciH ejey, cama Macenesepi,
KOCIIMOPBIHIAFEl IIIKI camaHel  OaKpLIay
MIPOIIECTEPiH TEKCepy cajachIHAarhl O1TiMIL
KaJIBINTACTHIPAIBI.

B/l /KB

AKP
221

Aynut KauecTBa
MIPOAYKLIH

JuctummuHa Moyt popMHPYET 3HAHHUE B
o0nacTH OLEHKM KadecTBa BBITyCKaeMOMH
MPOYKIIMY WK TPYII MPOAYKIIUH, a TaK Ke
COOTBETCTBUSI  BBIYIICHHONH TPOJYKIIUH
WIH  JTUHEWKH  TPOAYKTOB  3apaHee
YCTaHOBJICHHBIM  CTaHIApTaM  YPOBHIO
KayecTBa, OIGHKM YypPOBHS  KadecTBa,
0003HAaYEHHO CHeIHaIbHO TUTS
WHCIICKIIMOHHOM TMPOBEPKH, HU3MEPEHUM
creneHd 3()(QEKTUBHOCTH MHCIICKIIMOHHON
NMpOBEpKH, IO  BOMpPOCAaM  KadecTBa,
MIPOBEPKHU MIPOIIECCOB BHYTPEHHETO
KOHTPOJISI KaYeCTBa Ha MPEIPUSTHH.

BD/ EC

PQA
221

Product quality
audit

The discipline of the module forms
knowledge in the field of assessing the
quality of products or product groups, as
well as the compliance of the released
products or product line with pre-established
standards to the quality level, assessing the
quality level designated specifically for
inspection, measuring the degree of
effectiveness of inspection, on quality
issues, checking the internal quality control
processes in the enterprise.

BIT/TK

KA
221

Kp13MerTi akkpe-
JUTTEY

Moynb 1oHI 0OBEKTIHIH OENTiJICHIeH OJI-
HIEMIIapTTap MEH KepceTkimrepre (CTaH-
JIAPTKA) COMKECTITiH PeCMH pacTay paciMiH
KYprizy Oo#bIHIIA OUTIMII KaJIBINTACThI-
panbl, ONapIbIH camachklH Oaranay YIIiH
TYTBIHYIIBI, 9JETTE, METKUIKTI KY3bIpEeTKe
ue OoIManpl.

ONT1;
ONZ2;
ON5;
ONG6




BJ] /KB

AU
221

AKKpeauTanus
ycayr

Juctummuaa Moxynst GopMupyeT 3HaHUC
IO TIPOBEJICHUIO MPOLETYPhl OPUIIUATEHOTO
MOJITBEPKJICHUST  COOTBETCTBUSI  00BEKTa
YCTaHOBJICHHBIM KPUTEPHUSM U MTOKA3ATEIISIM
(crarmapty), HanboJee pacIpoOCTPAHEHBIX B
cthepe okazaHus PO ECCHOHANBHBIX YCIIYT,
JUTST OIICHKH KauyecTBa KOTOPBIX
nmoTpeOuTeNb, Kak MpaBIo, HE 00JamaeT
JIOCTATOYHBIMH KOMIICTECHITHSIMHU.

BD EC

AS
221

Accreditation of
services

The discipline of the module forms the
knowledge of conducting the procedure of
official confirmation of the object's compli-
ance with the established criteria and indica-
tors (standard), the most common in the field
of professional services, for the evaluation of
the quality of which the consumer, as a rule,
does not have sufficient competencies.

KIDKO
OK

OP
309

OnuipicTiK
MPaKTHKA

OHpipicTiH HETI3T1 TEXHOJIOTUSJIBIK
nporecTepi MEH SKOHOMMKAJIBIK
KOpPCETKIIITepiH ecenrtey smictepin
KOJJlaHyFa MYMKiHAIK Oepeni; Kasipri
3aMaHfbl 0ackKapy oicTepi HeriziHjaeri
OHJIIPIC; FBUIBIMU-TEXHHUKAIBIK TPOTPECTIH
Ka3ipri JKeTiCTIKTepiH KOJJaHa OTBIPHIIL,
OCIMJIK KOHE JKaHyap TEKTeC HIMKi3aTThl
KaliTa eHJey CaJaChIHAAFbl TEOPHSIIBIK
JKOHE TMPAKTUKAIBIK HETi3lep; YHBIMIBI
KHMCBIHJIbI )KOHE JIOHEKTI TypJie HeTi3aey

18

7,8

ON 1;
ON 2;
ON 7;
ON 11

]I KB

PP
309

IIpousBoacTBeHHas
MIPAaKTHKa

[To3BomsieT MpPUMEHSTH METOJBI pacyera
OCHOBHBIX TEXHOJIOTMYECKHX IPOIECCOB H
SKOHOMHUYECKUX MOKa3aTesen
MPOU3BOJICTBA;  KCIIONB30BAaTh  MPHEMBI
opranuzanuu 3¢ dexruBHOrO

MPOM3BOJCTBA HAa OCHOBE COBPEMEHHBIX
METOJIOB YIPABICHHS, TEOPETUYECKHE U
MPaKTHYECKWEe  OCHOBBI B o0mactu




nepepaboTKU  CHIPbS  PaCTUTEIBLHOTO U
’JKHBOTHOI'O MIPOUCXOKICHUS c
MIPUMEHEHHUEM COBPEMEHHBIX JOCTHKEHUH
Hay4YHO-TEXHUYECKOTO mporpecca;
JIOTHYECKH Hu M0oCJIeTI0BaTEIbHO
000CHOBBIBATH OPTaHU3AITHIO IIPON3BOICTRA
MPOJTYKTOB MTUTAHUS

PD UC

SP
309

Specialized practice

It allows to apply methods of calculation of
the main technological processes and eco-
nomic indicators of production; to use meth-
ods of organization of effective production
on the basis of modern management meth-
ods; theoretical and practical bases in the
field of processing of raw materials of plant
and animal origin with the use of modern
achievements of scientific and technological
progress; logically and consistently justify
the organization

KIl/
KOOK

DP
310

Jnmnomanasl
MIPAKTHUKACHI

JlunnoM  anjplHAaFbl  TPAKTHKANAH —OTy
mportieci MBbIHa Al KY3BIpeTTepIi
KaJIBIITACTBIPYFa OarpITTalIFaH:
KOCIITOPBIHHBIH HOPMATHUBTIK
KY)KaTTaphIMEH JKOHE Ky)KaTTaMallapbIMEH
TaOBICTBI KYMBIC iCTEy; Ka3ipri 3aMaHFbI
TEXHOJOTHSUIBIK ~TOCIJIEPHl KOHE IKaHa
JKaOIBIKTap b1 KOJIJIaHY; eHJIIpiC
THIMJIUTITIH ecenTey VIIH TeXHUKAaJbIK-
SKOHOMHUKAJIBIK KOPCETKIIITEP/ Il MakjajiaH

T/ KB

PP
310

IIpennunnomuas
MpaKkTHUKa

[Ipouecc mnpoxoxkaeHUs MNPeaIUILIOMHON
MPAaKTUKU HalpaBieH Ha (opMHUpOBaHUE
CIEAYIOMNX KOMIIETEHIIUH: YCTIeIHAs pa-
60Ta C HOpMaTI/IBHBIMI/I )IOKYMGHTaMI/I u 00-
KyMEHTalUUel NOpeanpusITs; MPUMEHEHUE
COBPEMEHHBIX TEXHOJIOTUYECKUX TPUEMOB U
HOBEHIIIETO 000PYI0BaHUS; NCITOJIH30BAHUE

ON 1;
ON 2;
ONT7;
ON 11




TEXHUKO-3KOHOMHYECKHUX TOKa3aTeleh s
pacdeta 3 (PEKTUBHOCTH MPOU3BOACTRA.

PD UC

PP
310

Pregraduation
practice

The process of passing the pre-graduate
practice is aimed at the formation of the fol-
lowing competencies: successful work with
regulatory documents and documentation of
the enterprise; the use of modern technolog-
ical techniques and the latest equipment; the
use of technical and economic indicators to
calculate the efficiency of production.

KocbiMina 6isim 6epy 6armapaamanapsl (Minor)/lonoanuTresbHble 06pa3oBaTebHble mporpammsel(Minor)

~

BII/TK | 222 ITon 1/ducuuminna
BJ1 /KB 1 5 5
BD/ EC
BII/TK | 223 ITon 2/ducuumimnna
BJ1 /KB 2 5 5
BD/ EC
BII/TK | 224 ITon 3//luciuminaa
BJ1 /KB 3 5 6
BD/ EC
BITI/TK | 225 ITon 4//Iuciuminaa
BJ1 /KB 4 5 6
BD/ EC
JeHe mibI- Monyneai corti | XKBII DSh Jene mbHBIKTBRIPY | [IoH KociOM KhI3METKE IalbIHAANy YIIiH 8 1-4 KK 12
HBIKTBIPY/ asIKTaraHHAH MK 108 (1-4) JIEHCAYITBIKTHI cakray, HBIFAUTY/IBI
dusnueckas KeHiH O11iM KaMTaMachl3 ©TETIH JIEHE UIBIHBIKTBIPY
KyJIbTYypa/ AITyIIbI Kypanjaapbl MEH 9JIiCTepPiH MaKcaTThl Type
Physical Ka0merTi; KOJIJIaHyFa yiipereni; (HU3HKATBIK
Culture KK 12 KYKTEMEHI, JKYHKE-TICHXHKAIBIK CTPEcCTi
koHe  Oonamak  eHOEK  opeKeTiHJeri
/ Tlocne ycner- KOJIAaHChI3 (hakTOpyapbl TYPaKThl Typhae
HOTO 3aBepIIe- aybICTBIPYFa BIHTAIAH/IBIPA/IBI
HUSL MOZAYJIS 010 FK ®uznueckas Kyiab- | JlucuuiuiHa y4WT LEJIEHANpPaBICHHO HC-
oOy4aromuiics OK 108 (1-4) Typa MOJIb30BaTh CPEJCTBA M METOJbI (pu3nve-
Oyner: CKOH KYJIBTYpBI, 00€CIIEUNBAIOIINE COXPa-




OK 12

/ Upon success-
ful completion
of the module,

the student will;

GC 12 XBI1
MK

HEHHE, YKpeIUIEHHE 3[0pOBbS AJsl MOAro-
TOBKH K MPOGECCUOHANBHON JIeATENLHOCTH;
K CTOMKOMY TMEPEHECEHUI0 (PUIUUSCKUX
Harpy3oK, HEPBHO-TICUXUYECKHUX HaIpshKe-
HUH 1 HEOMArONPHUATHBIX (PaKTOPOB B OyIy-
1Ied TPyIOBOM AESITEILHOCTH.

GED
MC

PhC
108 (1-4)

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 ac-
tivity; to persistent transfer of physical exer-
tion, neuropsychic stress and adverse factors
in future labor activity.

KA

JrnmoMapIKKyMbI-
CTBIHEMECE Y-
ITOMIBIKKO0OAHBI-
a3y KOHEKOpFay-
HeEMeceKe-
LIEHIEMTUXaHTAIIC

bIpY

HUA

Hammucanue u 3a-
IIUTa JUIUIOMHON
paboTHI WK JTH-
IJIOMHOTO MPOEKTa
WIN TOATOTOBKA W
cllauya KOMILIEKC-
HOrO JK3aMeHa

FA

Writing and De-
fense of the Di-
ploma Work end
Diploma Project or
Preparation and
Delivery of the
Comprehensive
Exam

12

KK 12




Bapasirel/UTo
ro

240







