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6B07501Tamak eHiMIepin eHAipyAeri cTaHaapTTaYy KoHe cepTHdukarTay/ CTaHIapTH3anus U
ceprudukanusi NPy NMPOU3BOACTBE MUIEBbIX MpoaykTos/Standardization and certification in food
production

Henreiii/Yposenn/Level: 6akanaspuat/bachelorcourse

Kocranaii, 2023



I3IPJIEYHIIJIEP/ PASPABOTUYUKU// DEVELOPERS:

CarutoBa ['ynpHa3 CancezbaeBHa, Epim HypGonm Awmantaitynei, TrneybaeBa 3apuna baysipikaHoBHa,
MyxamenoB Tanrat AmanranveBud, MommgaxmeToBa 3am3arynb KopranOekoBHa, XacueHoB YpanOai
BaifzakoBru— KaifTa ©HJIey TEXHOIOTHACH XKoHE CTaHAapTTay KadeApachIHbIH aFa OKBITYIIBLIAPE], THXOHOBA
Exarenpuna MuxaiimoHa, «JIEITl» JKIIC mupekTopsIHBIH cama jkeHiHaeri opsiaHOacapsl, Illakmposa
Aticyny PunatoBna AK «KocTanaii MenbKOMOWHATBI» 0Oac TEXHOJOTHI

CaruroBa ['ynmpna3z Canceiz0aeBHa, Epim Hypbonm Awmanraitynel, TrneybaeBa 3apuna baysip:kaHOBHA,
MyxamenoB Tanrat AMaHTaIHeBHY — CTapIIUe MPeToaaBaTen, u cTyaeHT o3 Aracracus Bnagumuposna
Kadeapsl TEXHOJOTHHU MepepabdoTKu U cranaapTuianun, lllakupoBa Alicyny PuHaTOBHA TTIaBHBIM TEXHOJIOT
AO «Kocranaiickuii METbKOMOUHAT

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»

YCBIHBUIABI/PEKOMEHAOBAHO/RECOMMENDED:

Kaiita eHIey TEXHOIOTHSACH JKOHE CTaHIAPTTay Kadeapachl OTHIPBICHHA KapacThIpbuinbl,2023 x. 24.04 Ne
4 xarrama

PaccmoTpena Ha 3acemannu Kadeapbl TEXHOJIOTHHIIEPEPa0OTKU U CTAHAAPTH3ALUH, TIPOTOKOT Ne 4 ot
24.04. 2023 1.

Considered at a meeting of the department,protocol No. 4 dated 24.04. 2023y.

B. JIBypeueHCKHi1 aThIHAAFI aybUIIIAPYaIIbUIBIK MHCTUTYTTHIH 9/1iCTEMETIK KOMUCCHSICBIHAA
tankeutagae, 2023 5x. 28.04. Ne 4 xarrama

OO6cyxeHa Ha 3aceTaHUU METOAMYECKON KOMUCCHH CEThCKOXO3SICTBEHHOTO HHCTUTYTa HMEHH B.
JHBypedenckoro mpotokon Ne 4 ot 28.04. 2023 r.

Discussed at a meeting of the methodological commissions of the agricultural production Institute named
after V. Dvurechensky,protocol No. 4 dated 28.04. 2023y.

Oky amicTeMelnik KeHeciHiH menriMiMer YerHbUIIbI, 2023x. 03.05. No Sxatrama
PexomennoBanapemenneM Y 4eOHO-METOIUUECKOTO coBeTa, TpoTokoi Ne 5 0103.05. 2023r.
Recommended by the decision of the Educational and Methodological Council,

Protocol No. 5 dated 03.05. 2023y.

Keaeci ky:kaTTap Herisinge J3ipJjenai:

- Kazakcran Peciybnmukacer Ykimerinig 2018 sxpurrbt 31 kazanmaret Ne 604 OyiipeireiMeH OekitinreH JKb
MBEC (e3repicrepmen);

- OJIeyMETTIK 9pINTECTIK JKOHE JJIEYMETTIK jkKoHe eHOCK KaThIHACTAPBIH PETTEY JKOHIHJETI pecITyOIrKabIK
yHuDKakThl komuccusiMer 2016 skputbl 16 HyphI3BIHIA XaTTaMaMeH OeKiTiNreH, ¥ITTHIK OLTIKTUTIK eH0epi;

- «CrannaprraypKC«Aramexken»Kazakcran PecnyOnukachiHbIH ¥YITTHIK Kocinkepiep nanatackl backapma
Teparace! opeiHOacapeiabH 30.12.2019 x. Ne 2700yiipeireiHa Nel13 kocbimina,

- «OHiMm, nporecc, Kbi3MeT canachiH 0akpu1ay»KC «Artamexken»Kasakcran PecnyOnukachbiHbIH ¥IITTHIK
Kacinkepiep nanatacel backapma Teparacel opwiHOacapeiHblH — 30.12.2019 x. Ne 2700yiipeireiHa Ne2
KOCBIMIIIA,

- «OmmeM Oipairin kamtamacei3 eTy» KC «Arameken»Kazakcran PecryOnukachiHbIH ¥ITTBIK KACIIKEpIiep
nanatacel backapma Teparacel operHOacapsiHblH 30.12.2019 x. Ne 2700y#ipbireiHa Ne3 KocbIMIna;

- «Akkpenurrey canacelHIarbl Oaranay» KC «Atameken»Kaszakcran PecnyOmukachlHblH ¥ ITTBHIK
Kocinkepsep mnanarackl backapma Teparacel opbiHOacapeiHbiH — 30.12.2019 x. Ne 2700yiipeirbiHa Ned
KOCBIMIILIA,

- «Texuukanslk perrey camaceiHaa Mamangap naspinay»KC «Artamexken»Kaszakcran PecmyOnukacbIHBIH
¥aTTeIK Kocinkepinep manartackl backapma Teparacer operaOacapsiabiH 30.12.2019 sx. Ne 2700yiipbirbiaa
No5 xoceIMIIIa;

- «Tamak eHimzepiHiH colikectirin  pactay»KC «Artameken»Kazakcran PecrnyOnukachliHbIH Y ATTHIK
Kocinkepiep nanatackl backapma Teparacel opwiHOacapeiabiH — 30.12.2019 k. Ne 2700yiipeirsina NelO
KOCBIMIIIA.



Pa3paGoTraHa Ha OCHOBAHHH CJIeIYIOLIUX AOKYMEHTOB:

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

- HanmonanpHast pamMka KBaJu(HUKAIHA, YTBEpkKAeHHAs IPoToKoiIoM oT 16 mapta 2016 roma PecriyGnukan-
CKOM TPEXCTOPOHHEH KOMHCCHEH IO COLUaIbHOMY HapTHEPCTBY U PETryJIMPOBAHUIO COLUAIBHBIX U TPYAO-
BBIX OTHOIIICHHH;

- IIC «Cranpaptuzanusi» npunoxenue Ne 13 k mpukasy 3amectutens [Ipeacenarens IIpasnenus Harwo-
HaJLHOM MmayaTel IpeanpuanMareieii Pecyonmku Kazaxcran «Aramexen» 0130.12.20191. Ne 270;

- [IC «KoHTponb KadecTBa MPOMYKIUH, MPOLECCOB, YCIyr» HpuioxkeHne Ne 2 K mpukazy 3aMecTHTENs
[pencenarens [IpaBnennss HaumonanpHoOW manaTel npennpuHuMatencii Pecnyonuku Kaszaxcran «Atame-
ken» 0130.12.20191. Ne 270;

- [IC «Ob6ecnieuenne enuHcTBa M3MepeHu»puioxkenne Ne 3 k nmpukazy 3amectutens [Ipencenarens [1pas-
nenns HannonanbHo# nanate! npeanpunumareneii Pecriyonmku Kazaxcran «Atamexen» ot 30.12.2019r. Ne
270;

- [IC «Omnenka B obmactu akkpeautanuu»iipmioxkenue Ne 4 x npukazy 3amecturens [Ipeacenarens IIpas-
nenns HanpoHansHO#M nanatel npeanpuaumareneit Pecyonuku Kazaxcran «Atamexken» 0130.12.2019r. No
270;

-1IC «lloaroToBka CrenuamucToB B chepe TEXHUIECKOTO peryupoBaHus»pmioxkerne Ne 5 k nmpukazy 3a-
mecturens [Ipeacenarens [Ipasnenns HarmonaneHo# nmanatel npennpuanMateneii Peciyonukn Kazaxcran
«Atameken» 0130.12.2019r. Ne 270;

- IIC «llonTBepxaeHre COOTBETCTBUS MHUIIEBOW mpomykiumy»ipuiaoxkenue Ne 10 k mpuka3y 3amecturens
[Ipencenarens llpaBnenns HarmumonanpHON manatel mpennpuHuMateneii Pecmyonukn Kaszaxcran «Atame-
keH» 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;

- 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
270; i

- 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 "Atame-
ken" from 30.12.2019g. Ne 270;

- PS "Confirmation of conformity of food products" Appendix Ne 10 to the o derof #liy Deputy Chairman of
the Board of the National Chamber of Entrepreneurs of the Republic afiaz £

30.12.2019. Ne 270. S
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Bijim 0epy 6arnapjaMacbIHBIH NACTOPTHI
ITacnopTodpa3oBaTeIbHONNPOrpaMMbI
Passport of the educational program

BBB koabl :koHe aTaybl/
Kox n nazanne OI1
OP code and name

6B07501Tamak eHiMIepiH eHIIpyIeri CTaHAApTTaY JKOHE
ceprudukarray/ CraHmaptuzanus U cepTUUKALMSA TPH
MPOM3BOACTBE MHUIIEBBIX MpoaykToB/Standardization and
certification in food production

Bistim Gepy caachIHBIH KOBI JKHE KikTenyi /
Ko u knaccupuxanus

o0JiacTu o0pazoBanus /

Code and classification

the field of education

6B07 mkenepik, oHIeY >KoHe KYPbUIbIC calanapbl/
HmxenepHble, 00pabaTHIBAIOIINE U CTPOUTEIILHBIE
orpaciu /Engineering, Manufacturing and Civil engineering

Jasipiay GaFbITBIHBIH KO/IBI MEH KiKTexyi/
Koa u knaccugukanus

HaINpaBJIeHUs MOATOTOBKM/

Code and classification

areas of training

6B075 Cranmaprray, cepTauduKarTay *KaHe METPOIOTHS
(camanap Goitprama) / CTaHmapTH3aus, CePTHHUKAIS 1
Mmetpostorus (o otpacisim) / Standardization, certification
and metrology (by industry)

Binim Gepy 0arnapaamanapsl To0b1/ I'pynna
o0pa3oBartebHbIX porpamm /Group of
educational programs

6B076 Crannmaptray, cepTuduKaTTay *)oHE METPOJIOT U
(camamap Ooitprata) / CTaHAapTH3AIHS, CePTUHUKALIIS 1
metpornorus (o otpacisim) / Standardization, certification
and metrology (by industry)

Binim BB Typi/ Bux OII/EP type

Konpnansictarsl/JleticTBytommas / Acting

BBXCXK ooiibinma aenreiii/Yposenb no MCKO/
ISCED level

BBXCII 6/MCKO 6/ISCED 6

YBIII Goiibinma aenreiii/Yposens no HPK/ NQF YBIII 6/HPK 6/NQF 6
level
CBIII GoiiniHma aeHreiii/yYposens mo OPK/ ORK CBII/OPK//ORK 6

level

OKBITY HBICAHBI/
®opmaobyuenust/Formofstudy

Kynaizri/Ounoe /Fulltime

Oxky mep3imi/Cpoko6yuenusi/ Training period

4 xwu1/4 roma/4 years

OkpITy TiNTi/SI3BIKOOY4YeHnsi/ Language of instruc-
tion

Ka3aK JKOHE OpbIC/Ka3aXCKHUUUPYCCKHiA/
Kazakhandrussian

Kpeant kesemi/O6bem kpenuros/Loanvolume

240 AkaneMUsIIBIK KpeauT/ AKaeMHUUECKUX KPEIUTOR
240/Academiccredits240 ECTS




TYJIEK MOJAEJII/
MOJEJIb BbIITY CKHUKA/
GRADUATE MODEL

Binim 6epy 6arnapiamaceinbi Makcatbl/Lless o6pasoBarensHoii mporpammsbl/ Thepurposeoftheeducationalpro-
gram

Tamak eHIMIEpiH OTKi3y Ke3iHIe CTaHAapTTay KoHe cepTU(HUKATTay OOMBIHIINA >KYMBICTApABl OpPBIHAAY Ke3iHIe
OHIMZIEp MEH MPOoLeCTEPIiH canachlH OaKbUIaY bl )KY3€Tre achlpy YIIiH )KOFapbl OUTIKTI MaMaHAap.Ibl Aaspiiay

[NoaroroBka BEICOKOITPO(ECCHOHATIBHBIX CIICIUATUCTOB ISl OCYIICCTBICHHS KOHTPOJISI KAU4eCTBa MPOILYKIIUK | IPOIIeC-
COB ITPY BHITIOJTHEHHUH Pa0OT MO CTaHAAPTH3AIMHN U CepTH(UKAINY TP IPONU3BOJICTBE MHUIIEBHIX TPOIYKTOB

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 «Crangaprray xaHe cepTudukarray» OiiM Oepy Oarmapramachl OOMBIHIIIA TEXHHIKA KOHE TEXHOIOTHS OaKa-
JIaBPHI

BakanaBp TeXHUKH W TEXHOJIOTHH 10 0oOpa3oBaTeibHOU nporpamme 6B07501 «CranmapTuzanus u cepTUdHKa-
U

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

Maman J1aya3sIMIapbIHbIH Ti30eci/ IlepedyeHs J0/KHOCTEN CEHATINCTA

aCTBIKTHI KalTa ©HJAey KOCIMOPhIHAAPBIHAAFEl MaMaH >KOHE WHXCHEP, METPOJIOTHIIBIK KBI3METTEP MEH
3epTXaHajapAblH 0acTBHIFBI, camaHbl Oakplay >KoHE cepTU(UKATTay KBI3METIHIH WHCIIEKTOPBI, TEXHUKAIBIK
capalllibl, Capanb-ayJUTOP, KOJUIEHK OKBITYIIBICHI

CHETMaNCT W WHKEHEep Ha 3epHONepepadaThIBAIONINX MNPEANPHUATHIX, HAYAIbHUK METPOIOTHYECKHX CIIYKO H
nabopaTopuii, MHCIEKTOP CIYXKObl MO KOHTPOJIO KadecTBa W CEePTUPHUKAIMU, TEXHHUECKHH JKCIEPT, SKCHEPT-
ayJuTOp, MIPEToaaBaTeh KOJUIeKa

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 Kpi3MeT 00bekTiIepi/OobexThinpodeccnonaabnoiinesaTeapnoctu/ Objects of professional activity

-0acKapyoprasiapsl, 1ermapTaMeHTTep;

-oHiMzIep (KbI3METTEP) OHIIPYKOHIHICTIMEMIIEKETTIKKOHEMEMIIEKETTIKEMECMEHITIIKTET1KACITTIOPhIHAP, YABIM/IAP;
-ChIHAK 3epTXaHajapbl (OpPTAIBIKTAP);

- COMKECTIKTI pacray >KoHE cara MEHE/PKMEHTI JKyHeJlepiHe TIKeJIeH KaThIChl 0ap MEMIICKETTIK JKOHE MEMJICKETTIK eMec
MEHIITKTET] KSCITOPBIHIAP, YIUBIMIAP.

- OpraHbl yIpaBIICHHs, JITIAPTaAMEHTHI;

- TIPEATPUSITHS, OPraHU3alMK TOCYIAPCTBEHHOW M HETOCY/IAPCTBEHHON COOCTBEHHOCTH TIO MPOHM3BOJCTBY MPOMYKIIMH
(yemyr);

- FICTIBITATeNbHBIE JTabopaTopry (IIEHTPHI);

- IPEPHUSTHSI, OPraHNU3aI|N TOCYIAPCTBEHHOW M HETOCYIapPCTBEHHON COOCTBEHHOCTH, MMEIOIIME TPSIMOE OTHOIIICHUE K
CHCTEMaM TIO/ITBEPIK/ICHHUS COOTBETCTBHUSI I MEHEDKMEHTA KauecTBa.

- 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.

Kacionkpizmer TypJepi/Buasl npodeccnonanbHoii xesreapHocTu/ Professional activities

-yHBIMIACTHIPYIIBUIBIK-0aCKAPYIIBLIBIK;
- OHIIPICTIK-TEXHOJOTUSIIBIK;
-ecenTey-xooanay;

- OKCIIEPUMEHTAJIbI 3EPTTEY.

- OpraHU3alMOHHO-yYIIPaBJICHYCCKAas,

- IIPOU3BOJICTBCHHO-TCXHOJIOTNYECCKA,

- paC4CTHO-IIPOCKTHA,

- OKCIICPUMCEHTAJIbHO-UCCIJICA0BATCIILCKasd.

- organizational and managerial;
- industrial and technological;




- calculation and design;
- experimental and research.

Kacioukpmeriningynknusuiapel/ @ynknuunpodgeccnonanbHoiiesaTessHocT/ Functions of professional activity

- KaifTaeH/IeyKelleHIHeCTaHIapTTay KoHecepTH(UKATTayOOBIHIIa)KaHACTaH-
JapTTapMeHOaCKaTaHOPMATHBTIKKYKATTap IpIa3ipIiey KoHEKOITaHbICTaFblTaphIHKAHTaKapay;

- KaliTaeoHJIeyKeICHI HIIeCTaHapTTayKOHECePTU(PHKATTayOOMBIHILIAKACITOPBIH-
JIaKOJIJaHbUIaTBIHCTaHAapTTapMeHOaCKaJaKy KaTTap ALKy el TeKcepy LiKy3ereacrIpy;

- KalTaeH/IeYKeIeHIKaCITOPBIHIPHIOeTIMITIeNIePIHI HC TAHIAP TTAY KO HI HIET DKYMBICTAPABIOPBIHIAYBIHOAKBLIAY ;
- KaliTaeHJIeyKellIeHIHIeTiCTaHJapTTay KoHecepTU(HKaTTaycaa-
CBIHJIAFBIO3BIKOTAH IBIKKOHEIIC TSI KT KIPHOCHI3ep eIy )KOHSK Y HETIey

-pa3paboTKa HOBBIX M MEPECMOTP JCHCTBYIONIMX CTAHIAPTOB M JIPYTHX HOPMATUBHBIX JTOKYMEHTOB MO CTaHIAPTH-
3aIiy B CepTU(GUKAINK B ITepepadaThIBAIONIEM KOMITICKCE;

- OCYLIECTBJICHUS] CUCTEMAaTHUECKOM MPOBEPKH MPUMEHSIEMbIX Ha MPEANPHUITUN CTAaHAAPTOB U APYTHX JOKYMEHTOB
MO CTaHJapTH3aLWHU U cepTH(UKaIuK B IepepabaThIBaIOIeM KOMILICKCE;

- KOHTPOJIb BBIMTONHEHUSI PA0OT MO CTaHIAPTHU3AIMU TOJPA3ICICHUSAMHI TPEATIPUATHIA 1epepadaThIBAIOIIET0 KOM-
TUIeKCa; - U3yUYCHUS U CUCTEMAaTH3alluH TIEpeIOBOr0 OTEYECTBEHHOTO U 3apYOEKHOTO OMbITa B 00JIaCTH CTaHAAPTH-
3alluy U cepTH(UKAINK B iepepabaThIBAIOIIEM KOMILIEKCE

-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

Kanmnbl Kaoserrep/Oomuexommnereninn / General competences

XK1 Foubivu xoHe GUIOCOPHSIIBIK TAHBIM QICTEPIMEH TAOWFHU JKOHE QJICYMETTIK QJIeMl FBUIBIMU YFBIHY
MEH 3epieneyll KaMmramachl3 eTeTiH ¢uinocodusi HeriuepiH OLTyMEH KalbINTacKaH JIYHHETaHBIMIBIK
YCTaHBIMJIAp HET131H/1e KOpIIaraH OOJIMBICTBI OaFaiaii/ibr;

KK2 Mudonorusipik, AIHA KOHE FBHUIBIMU JTYHHETAHBIMHBIH Ma3MYHBI MEH O3iHIIK epeKIIeTIKTepiH
TYCIHIIpe];

KK3 OneymerTik oHe OHIIpICTIK catanap/a OoJIbII skaTKaH OapIIbIK XKarJailiapra e3 6arachiH Oepe/i;

KK4 KazakcTaHHBIH TapuxH JaMybIHBIH HETI3T1 KE3CHJEPIH, 3aHIbUIBIKTAPBIH JKOHE O31HJIIK EpPEeKIIeIriH
TepeH TYCIHY KOHE FhUIBIMU TaNZAy HET131H/IE a3aMaTThIK YCTaHBIMBIH TAHBITA/IBI;

KKS Kazakcran Tapuxbl OKUFaJapbIHBIH ceOeNTepl MEH cajapiapblH Tajjay YUIH TapUXHU CUMATTayblH
oJlicTepi MEH TOCUIIEpiH MaijanaHab!,

KK6 Oneymerrany, cascaTTaHy, MOACHUETTaHY >KOHE TICHXOJOTHMSIHBIH HETI3Tr OUTIMIH €CKepe OTBIPHII,
TYJIFaapaiblK, OINEYMETTIK JKOHE KociOM KapbhIM-KAThIHACTHIH OpPTYPIi calalapblHIaFbl KarJaimapasl
Oarajaiijpr;

JKK7 UHTerpatuBTi mporecTep/iH 3aMaHayy OHIMi peTiHe OChI FhUIBIMIAPAbIH OLTIMIH CHHTE3/ICHI1;

JKK8 HakTel FBUIBIMJIBI, COHJAM-aK OYKUT QJIEyMETTIK-CAsICH KJIACTep/l 3€pPTTEYIH FHUIBIMU OIICTEPl MEH
TOCUI/IEPIH KOJIAaHAIBL;

KK9 e3iHiH agaMrepiiiIik >koHe a3aMaTThIK YCTaHBIMBIH JaMBITA]Ib;

JKK10 KazakcTaHaplK KOFaMHBIH KOFAMIIBIK, ICKEpPIIK, MOACHH, KYKBIKTHIK OHE STHKAJIBIK HOpMAaJapbIMEH
KYMBIC ICTENL;

JKK11 XKexke xone kociOu Oocekere KaOlIeTTUTIrH KOPCeTe/i;

KK12 Omnempme TaHBUFAaH KOFAMJIBIK-TYMAHHWTAPIBIK FHUIBIMIAP CANAChIHIAFBl OUTIMII TIpaKTHUKaaa
KOJIZIAHA/IBI;

K13 OnicHama MeH Tanaay/bl TaHIayabl Ky3ere acblpaibl;

KK 14 3eprrey HOTHXXENEPIH KOPHITHIH/IBLIAMNIBL;

JKK15 XKana 6imimti cuHTe3Iei a1 KoHEe OHbI TYMaHUTAPJIBIK KOFAMIIBIK MaHBI3bI O0ap OHIM TYPIHJIE YCHIHA/IBI,
KK16 Tynraapanblk, MoJIeHUETapasIbIK KOHE OHIIPICTIK (KOCINTIK) KapbIM-KAaTbIHAC MIHAETTEPIH LIENTy YIIiH
Ka3aK, OpBIC YKOHE T TUIICPIHJIE aybI3Ia KoHe kKa30arlia HbICaH1a KOMMYHHUKAIIASFA TYCE/Ii;

KK17 I'pammaTukaislk OuTIM Kyieci HeriziHae TULIIK >KOHE Ceiiey KypajlapblH HaljalaHyqbl jKy3ere
achIpy; KapbIM-KaThIHAC JKaFJalibIHa COMKEC aKlapaTThl TAIIAY;




KK 18 KoMmyHuKanusiFa KaTbICyIbLIAPBIH IC-0pEKETTepl MEH ic-opeKeTTepiH Oaraaiib;

XKK19 XKeke KpI3METIH/IEC aKMapaTThIK-KOMMYHHKAIMSIIBIK TEXHOJIOTHSUIAPIBIH SPTYPIIl TYpJIepiH: UHTEPHET-
pecypcTapipl, aKmapaTThl i37Iey, cakTay, eHJeYy, KOpFay JKOHE TapaTy >KeHIHJEeri OYJITTBI JKOHE MOOWIIBI
CEepBUCTEPIi MaiilalaHa Ibl;

JKK20 O3iH-631 1aMBITY KOHE MAHCANTHIK OCY YIIIiH eMip OOWBI JKeKe OLTiM Oepy TPaeKTOPHUSICHIH KYPY, JICHE
HIBIHBIKTBIPY 9iCTEPI MEH KYPaIAaphl apKbUTbI TOJIBIKKAHIIBI JIEYMETTIK )KOHE KOCINTIK KhI3METTI KAMTaMachI3
eTy YIIIH cajlayaTThl OMip CaJIThIHA OaFIapiiaHaIbl;

XKK21 KazakcraH TapyXbIHBIH HETI3r1 3aHIBUIBIKTAPBIH, (QHIOCOPHSIIBIK, JICYMETTIK-CasICH, SKOHOMHKAIIBIK
KOHE KYKBIKTHIK OLTIM HETi3/IepiH, Ka3aK, OpbIC JKOHE IET TUIIEPIHIEr! aybI3lia kKoHe jka30alia HbICAHaFbl
KOMMYHUKAIMSUIAPIbI O11eT1 )KOHE TYCIHEeI;

JKK22 HUrepinren OutiMi e3repin KaTKaH JJICYMETTIK-MOACHH JKaFaiiapaa THIMIL QJISYMETTCHIIPY JKOHE
OeriMzey YIIIH KOJITaHa/IbI,

KK23 OneymerTik KyOBbUIBICTap/bl, MPOLECTEp MEH MpolieManapibl CaHABIK >KOHE CamnallblK Talaay
JIaFIbUIAPBIH MEHTEpE]Ti.

OKI1O1eHuBaeT  OKpYXKaloIIyl0  JCUCTBUTEIBHOCTh HAa  OCHOBE  MHPOBO33PEHYECKHUX  IO3MIIUH,
cpopMHUPOBAHHBIX 3HAHMEM OCHOB (priiocoduu, KOTOpble 00ECHEeYNBAIOT HAYYHOE OCMBICIICHUE M U3y4YEHHE
MIPUPOIHOTO U COLIMAILHOTO MUpa METO/IaMU HAYYHOI'0 U (PUIOCOPCKOro MO3HAHMUS;

OK2 Hurtepnperupyer coiepikaHue U creruduueckue 0coOEHHOCTH MH(OIOTHYECKOr0, PETMTHO3HOTO U
HAy4YHOI'O MUPOBO33PEHUS;

OK3AprymeHTHpyeT COOCTBEHHYIO OLIEHKY BCEMY IPOMCXOSIIEMY B COLMAIbHOM M IPOU3BOACTBEHHON
cdepax;

OK4 TIposiBisieT rpa’k/IaHCKYIO MO3HMLMI0 HA OCHOBE INIyOOKOTrO0 MOHMMAaHUs M HAy4HOT'O aHaJIW3a OCHOBHBIX
ATaroB, 3aKOHOMEPHOCTEH M CBOC0Opas3Hst HCTOpHUYECKOTo pa3BuTus Ka3zaxcraHa,

OKS5 Hcnonb3yeT METO/bl M IPUEMBI UCTOPHUYECKOTO ONMUCAHMS JUIsl aHAIM3a NIPUYMH U CIIEACTBUM COOBITHIH
ncropun Kazaxcrana;

OK6 OnenuBaer cuTyalud B pPa3iIMuHbIX chepax MEXIMYHOCTHOM, COLMAIBHOM M NpodecCHOHATBHON
KOMMYHHUKAIMH C y4eTOM 0a30BOT0 3HAHUS COLMOJIOTUH, TOJIMTOJIOTUH, KYJIbTYPOJIOTH U TICUXOJIOTHH;

OK7 Cunre3upyeT 3HaHMs IaHHBIX HAyK KaK COBPEMEHHOI'0 IPOyKTa MHTErPATUBHBIX ITPOLIECCOB;

OKS8 Hcnonb3yer HaydHble METO/IbI U TIPHEMBI UCCIIEJOBAaHHS KOHKPETHOW HayKH, a TAaKXKe BCEr0 COIMAIbHO-
MOJIMTUYECKOTO KIIACTEPA;

OKO9 BripabarsiBaeT COOCTBEHHYIO HPABCTBEHHYIO M IPa’KAaHCKYHO MTO3UILIUIO;

OK10 Ormepupyer OOIIECTBEHHBIMH, J€JOBBIMH, KYJIbTYPHBIMH, INPABOBBIMH W 3TUYECKMMH HOPMaMu
Ka3aXxCTaHCKOIr0 OOIIECTBA;

OK11 JleMoHCTpUpYeT IMYHOCTHYIO U MPO(PECCHOHATBHYIO KOHKYPEHTOCTIOCOOHOCTD;

OKI12 Ipumensier Ha MpPaKTHKE 3HAHUS B 00JIACTH OOIIECTBEHHO-TYMAaHUTAPHBIX HAYK, UMEIOIIETO MHUPOBOE
IIPU3HAHUE;

OK13 OcyrmiecTBiisieT BEIOOp METOIOJIOTHH U aHAJIN3A;

OK14 O600111aeT pe3ynbTaThl HCCIIEI0BAHNUS;

OK15 CuntesupyeT HOBOE 3HAHME W TPE3EHTOBATh €r0 B BHUJIE T'YMaHUTApHOW OOIIECTBEHHO 3HAYMMOM
TIPOYKLIHK;

OK16 Berymnaer B KOMMYHHKAIIMIO B YCTHOM U MUCbMEHHON (hopMax Ha Ka3aXxCKOM, PYCCKOM U MHOCTPaHHOM
A3bIKAX JUIS PELeHUs 3a/1a4 MEKIIMYHOCTHOTO, MEKKYJIBTYPHOT'O ¥ IPOU3BOACTBEHHOTO (IIPO(ECCHOHAIBHOTO)
oOIIeHHS;

OK17 OcymiecTBisieT UCTIONB30BAaHUE S3bIKOBBIX M PEUEBBIX CPEACTB HA OCHOBE CHUCTEMBI IPAMMATHYECKOTO
3HaHMSA; AaHATU3UPOBATh UH(OPMALIMIO B COOTBETCTBHUHU C CUTYaIHeN OOIIEHUS;

OK1801eHuBaeT AeHCTBUS U IOCTYIIKM YYaCTHUKOB KOMMYHHKALIUH.

OK19 Hcnonws3dyer B JHWYHOW JESATENBHOCTH pPa3UyYHble BUIBI HMH(OPMAIMOHHO-KOMMYHUKAIIHOHHBIX
TEXHOJIOTUI: HMHTEPHET-PeCyYpChl, OONauHble ¥ MOOMJIBHBIE CEPBHCHI IO TOWUCKY, XpaHEHHIO, 00paboTke,
3alUTEe M PACIPOCTPAHEHUIO HH(DOPMAITHH;

OK20 BeicTpanBaeT JTUUHYIO 00pa30BaTENbHYIO TPAEKTOPUIO B TEUEHHE BCEW KM3HHU JUISI CAMOPA3BUTUS U
KapbepHOI'0 pOCTa, OPUEHTUPOBATHLCS HA 3/I0POBBIN 00pa3 MKHU3HU 7151 0OeCTIeueHHs TIOTHOLEHHOW COLMaTbHON
1 1IpoheCCHOHATBEHOM AESTEILHOCTH OCPEICTBOM METOIOB U CPENICTB (PU3NUECKON KYIIBTYPHI;




OK21 3naeT W TOHMMAaeT OCHOBHbIE 3aKOHOMEpHOCTH HcTopuH KaszaxcraHa, OCHOBBI (pritocoCcKux,
COIMATLHO-TIOJIMTUYECKUX, SKOHOMUYECKUX W MPABOBBIX 3HAHWN, KOMMYHUKAIIMK B YCTHOH M MHCBMEHHOMN
(dhopmax Ha Ka3aXCKOM, PYCCKOM U HHOCTPAHHOM SI3bIKaX;

OK22 Ilpumensier ocBOEHHBIC 3HAHHUS IS A(PQPEKTHBHOM COLNMAIM3AIMK W aJalTallii B HM3MEHSIOUTUXCS
COLIMOKYJIETYPHBIX YCIIOBUSIX;

OK23 Bnaneer HaBbIKaMH KOJMYECTBEHHOTO M KAYECTBEHHOTO aHAIM3a COLUAIbHBIX SIBJICHUM, MPOIIECCOB U
npooJIeM.

GCl1Evaluate the surrounding reality on the basis of worldview positions formed by the knowledge of the
philosophy fundamentals, which provides scientific comprehension, natural and social world study by the
methods of scientific and philosophical cognition;

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

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

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

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

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

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

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

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

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

GC 11 Demonstrate personal and professional competitiveness;

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

GC 13 Make a choice of methodology and analysis;

GC 14 Summarize research results;

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

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

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

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

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

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

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

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

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

bbb GoiibiHna oKy HoTH:KeJIepi/ PesyabTaTsl 00ydenus mo OI/ EP learning outcomes

OKy GargapjaMachiH COTTi aAKTaFAHHAH Kelin OLTiM aylibl Ka0J1eTTi:

ONL1 OHiMm carnachlH Tajay dJicTepiH )KoHe aKay ceOenTepiH Tady omicTepiH KoiIaHaIbl,;

ON2 Tamax eHiMIepiH eHIIpY Ke3iHAe canaHbl OakblIay YIIiH OakblIay-eJiey 5KoHE ChIHAY TEXHUKACHIH KOJIIAHA/IBI,
ON3 Tamak eHimzepiH eHIIpY Ke3iHAE CTaHAAPTTay >KoHE CepTU(UKATTAy MKOHIHIETI MKYMBICTAPABI KocHapiay KoHe
JKYPri3y YIIiH KOMIBIOTEPIIK TEXHOIOTHSIIAP/IBI KOJJIAHAIHI ;

ON4 KacinopslHaapaa cTaHaapTTapMeH 0ackaa HOpMaTHBTIK-TEXHUKAJIBIK, Ky>KaTTaMaHbl a3ipiiey Ke3iHJle mapameTpIiiK
KaTtapJap/ibl OipiKTipy, CHMITTH(UKAIMSIIAY XKOHE €CeNTey SAiCTepiH KOJIaHAIbI;




ONS5 IukizatieH qaiblH TaMaK OHIMAEPIHIH CalachlH Oaraiaiisl;

ONG [laiibiH ©HIMHIH NIBIFBIMBI MEH CallaChIH apTTHIPY YIIH TEXHOJIOTHSIIBIK MPOLECTepAiH THIMIUTIIH XKeTUIIipeai
ON7 EHOek yKbIMIapBIHBIH )KYMBICHIH YHBIMIACTBIPAIbI )KOHE 0aCKapYIIBUIBIK, IISIIIMICD KaObLUIIa b,

ONB8 Ka3ak, opbIC jkoHe MICTTUIIEPiH/IE aybI3Ia )KoHe kKa30allia HbICaH1a KOMMYHUKAIHSFA Kipy,

ON 9 ABBIK-TYNIK ©HIMIEpIH CaKTayFa, TachIMal[ayFa, MEXaHHKAaIBIK KOHE KbUTyMEH OHJEyre, KaiTa eHIeyre *oHe
OYBITI-TYIOTE apHAJIFaH JKEKe MalllMHAJIAp/bIHIA, JKEIUICPAiHIe KOHCTPYKIMUIAPBIMCH KYPBUIFbUIAPHIHBIH KYMBICHIH
OaKbUIANIEI,

ON 10 OniMHIH >XaHa TypiepiHe, TEXHOJOTHSUIBIK TIPOIIECTEpre YKOHE OJIapFa apHaJFaH TEXHOIOTHSUTBIK KyoKaTTamara
HOPMATHBTIK KY>KaTTaMaHbI 93ipJIek/li; KaXKeTTi TEXHOJIOTHSUIBIK €CENTEP Il KYPTi3e/i;

ON 11 Iuki3aTThIH, JalibIH ©HIMHIH JKOHE IIEXTHIK KY’KaTTaMaHbIH €Ce0IMEH eCEeNTUIIMH KYPri3e/i;

ON 12 Tamak eHiMaepiH eHIIpy OOHBIHIIA CTaHAAPTTAY KoHE CcepTH(UKATTay >XOHIHZIET! XaHA CTaHAAPTTapMEH
KOJIIaHBICTaFbl 0acKa/ia HOPMATUBTIK KYXKATTap bl 93ipIIeii i :KoHe KaiTa Kapaiibl.

Iocne ycnemrHoro 3apepuieHus 3TOH MPOrpaMMbl o0yJaromuiicss Oyaer:

ONI1 INpumMensieT METO/IBI aHAIN3a Ka4eCTBA MPOAYKIIMU U CIIOCOOBI OTHICKAHUS IPUYHMH Opaka,

ON?2 [IpumeHsieT KOHTPOIbHO-U3MEPUTETBHYIO M UCTIBITATEIbHYIO TEXHUKY JJISI KOHTPOJIS Ka4eCTBa MPH TPOU3BO-
CTBE MUILEBBIX MTPOAYKTOB,;

ONS3 IIpumMeHsieT KOMIBIOTEPHBIE TEXHOJIOTHH IS IUTAHUPOBAHUS U TIPOBEJICHHS PadOT MO CTaHAPTU3AIMU U CeP-
TU(UKALUY TPU IPOU3BOJICTBE MHUILEBBIX POLYKTOB ;

ON4 ITpumensieT MeTOAbl YHH(DUKAITUK, CUMIUTA(UKAIIMN U pacyeTa apaMeTpUIecKuX PsiIoB MpU pa3padoTke
CTaHAAPTOB U APYrOH HOPMATHBHO-TEXHHUUYECKON JTOKYMEHTAIIMH Ha MIPEINPHUITUAX;

ONS5 OrieHnBaeT KaueCTBO CHIPhS ¥ TOTOBBIX MUIIEBBIX MTPOYKTOB;

ONG6 CosepmieHCTBYET 3(p(hEeKTHBHOCTH TEXHOIOTHIECKHX MPOLIECCOB TS MTOBBIIMIEHHUS BHIXO/Ia M KA9eCTBAa TOTOBOH MPO-
JTyKIH;

ON7 Opranmsyet paboTy TPYAOBBIX KOJJIEKTHBOB U IIPUHAMAET YIIPABICHYECKUE PEIICHNS,

ON8Bcrymars B KOMMYHHKAIIAIO B YCTHOW M IMCBMEHHOH (hopMax Ha Ka3aXCKOM, PyCCKOM W HHOCTPAHHOM SI3bIKaX;

ON 9 Kontponupyet paboTy KOHCTPYKIIHIA ¥ YCTPOMCTB, KaK OTACIBHBIX MAIIIMH, TAK M JITHAHN NPeTHA3HAUCHHBIX JIIS
XpaHeHHs1, TPAHCTIOPTUPOBKH, MEXaHUYECKOW U TEIUIOBOM 00pabOTKH, repepaboTKH U (PacoBKH MPOJOBOIHCTBEHHBIX
MPOIYKTOB.

ON 10 Pa3pabatpiBacT HOpMAaTHBHYIO JOKYMEHTALIMIO HA HOBBIE BHIBI IPOIYKIMH, TEXHOJIOTHYECKHE TPOLIECCHI U TEX-
HOJIOTHYECKYIO JIOKYMEHTAIIMIO Ha HUX; IPOM3BOIUT HEOOXOIMMBIE TEXHOIIOTHIECKUE PacUeTh

ON 11 Bener y4eT 1 OTYETHOCTB CHIPhSI, TOTOBOI IPOAYKIIMK U TIEXOBOU JJOKYMEHTAIH

ON 12Pa3pabaTbIBaeT HOBBIE U IIEPECMATPUBACT ACHCTBYIOIIME CTAHAAPTHI U IPyrue HOPMaTHBHBIE JOKYMEHTHI 110
CTaHJAPTH3ALIMHU U CePTHOUKAIIMH 10 POU3BOJICTBY MHIIEBON MPOAYKIUH;

Upon successful completion of this program, the student will:

ONL1 Applies instrumentation and testing techniques for quality control in food production;

ON2 Applies computer technology for planning and conducting standardization and certification work in food production;
ON3 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;




«6B07501Tamak eHiMaepin eHaipyAeri cTangapTTay skoHe cepTH(UKATTAY» OlTiM Oepy OargapiaaMachl 00IBIHIIA OKBITY HITHIKeJIepiHiH «CTaHaapTTay»

Kaciou ctangapTbIMeH apaKkaTbIHACHI

CooTHeceHne pe3yIbTaTOB 00y4eHHUs 10 00pa3oBaTebHOM nMporpamMme «6B07501 CranxapTusanus U cepTU(UKANUS MPH NPOU3BOACTBE MUIIEBBIX MPO-
aykToB» ¢ IlpodeccnonanbHbIM cTaHaapToM «CTaHAapTH3ANMSD)

KAPTOUYKAIIPOPECCHUMU: «Cnenuanurct mo crangaptusanum» 6 yposens OPK — bakanaspuar
KO9CIBU KAPTA: «Cranaaprray 6oiibinma maman», CBLI 6 nenreii — bakanaspuar

ON

KC enbex pynkuusaapbl/
TpynosbiepyHkuuullC/
Labor functions of the PS

Binikrinik, narapuiap/
YMenust, HaBbIKH/
Skills

Binimaep/ 3nanus/ Skills

Keke xoHe KICION
KY3BIPeTTijliKTep
(KC)/
JIMYHOCTHBIE U
npogecCHOHAIBLH
bl¢ KOMIIETCHIIUU
(IIC)/ Personal
and professional
competencies (PS)

ON1/POLl: 3; 4; 10; 12.

1. Cananplk MaMaHIOaHABIPYFa
ColiKec CTaHAapTTay
JKOHIHIIET] KYKaTTapIbl
a3ipiieyre KaThICy.

1. Yaactue B pazpaboTke a0-
KYMCEHTOB I10 CTaHJAapTHU3aluu
COTJIACHO OTpPACJIEeBOU CIelHa-
JU3aIIH.

1.  Participation in the

development of
standardization documents
according to industry

specialization.

1. Op TYypm Ke3iepAeH albIHFaH
CTaHAapTTay OOBEKTIJepl Typabl
aKnapaTThl TAJIAAY JKOHE XKyieney.
2. Crargaprrapasl azipiey i
OPBIHIBUTBIFBI TYpallbl KOPBITHIH/IBI
xKacay.

3. XanpIKapalbk,
CTaHIAPTTAP/IbI
MEMIIEKETTEepIiH ~ CTaHIapTTapbIH
HEMece CTaHAapTTapAbl a3ipiey
XY3€re achIpblIaThlH CTaHIAPTTay
JKOHIHIET 0acka Ja KyKaTTapibl
alKbpIHAAY.

4. Cranpaptrapabl
YCBIHBICTAP-OTIHIMJIED
TEXHUKAIBIK-9KOHOMHKAIIBIK
Heri3neMe JalbIHaYy.

5. Xocnapra eHrizy KaxeTTuUIriH

OHIPITIK
HeMece LIET

azipneyre
KOHE

1. Kazakcran PecmyOiuKachIHBIH CTaH-
JapTTay OKYHeciHiH Heri3ri YJITTHIK
CTaHAApTTaphl KOHE MEMIICKETapalbIK
CTaHmapTTap.

2.¥ITTBIK ~ CcTaHAapTTay
KaJIBIITACTHIPY KaFUIaIaphl.
3. MewmnekeTapanblK CTaHAAPTTAY KO-
criapbliHa €HTi3y epekenepi.

4. MeMIIeKEeTTIK JKOHE CallaNbIK JaMy
OarmapiaMaiapblHIa, MEMIIEKEeTapalbIK
cTaHmapTTay OarmapiamMaiapblHAa, TeX-
HUKAJIBIK PETJIAMEHTTEpPre CTaHAapTTay
JKOHIHJCTI KYKaTTapAbl ©3eKTEHIIPY/Ie
Ke3JleNreH 0ackiM OaFbITTap.

5.TP opeiHOayasl KamMTamachl3 €TETiH
MEMIIEKETApAIIBIK ~ CTaHAapTTay JKOHE
MEMJIEKETapAIIBIK CTaHIAPTTap/bl 93ip-
ney JKOHIHer1 JKYMBIC

J)KOCIIapbIH

TeopusnblK  XKoHE
MPaKTUKAIBIK

OuriMIOi  KOJIOaHa
OTBHIPBIN,  KoCiOM
MacenenepIi

HICHIY/iH QpTYypIi
HYCKaJapblH Jiep-
Oec o3ipiey xKoHe
YCHIHY. O0Obek-
TUBTUTIK. KapbIM-
KaTbIHAC, YXKbIMIA
KYMBIC icTel Oimy.

AHaTUTHKAIBIK
oiinay, Tangay
JKOHE  CHHTE3IEY,
ChIHU oinay
kaOineri. XKayarm-
KEpILiTIK.




MYILIETi YiBIMIapMeH Keicy.

6. Crannmaprrayst Kocrapiay
(YITTHIK, MeMJIeKeTapabIK,
XaJbIKapaJIbIK) OolibIHIIA

ANIEKTPOH/IBIK JepeKTep OazachIMeH
KOHE DIEKTPOHIBIK JKYHeIepaiH
uHTEpQeHciMEeH KYMBIC icTey.

1. AHanm3upoBaTh W CHCTEMAaTH-
3UpOBaTh MHPOPMALUIO MO OOBEK-
TaM CTaHJIapTH3alKH, TOTYYCHHYIO
U3 PA3IUYHBIX HCTOYHUKOB.

2. Jlematb BBIBOABI O IIEIECO00-
pasHoCTH pa3pabOTKH CTaHAAPTOB.
3. Ompenenats MEXIyHapOIHbIC,
pEeTMOHANBHBIE  CTAHAAPTHI WU
CTaHIApPTHl HMHOCTPAHHBIX TOCY-
JapCTB WM JIPYTUe TOKYMEHTHI 110
CTaHIApPTU3aLUHU, HA OCHOBE KOTO-
PBIX OYZET OCYyIIECTBISTHCS pa3pa-
00TKa CTaHJIapTOB.

4. llogroraBnuBaTh  TpeIIOKe-
HUSI-3aBKH u TEXHUKO-
9KOHOMHYECKOE OOOCHOBaHHME Ha
pa3paboTKy CTaHIaPTOB.

5. CoracoBsIBarh Heo0Xoau-
MOCTh BKJIIOYEHHUSI B IUIaH C 3avH-
TEpeCOBaHHBIMH OPTaHU3AIHSIMHU.

6. PaGorath ¢ anekTpoHHBIME 0Oa-
3aMU JaHHBIX M C HHTepdeiicom
AJIEKTPOHHBIX CHCTEM M0 TJIAHUPO-
BaHUIO CTaHIApTU3alMK (HALHO-
HaJIbHOM,  MEXroCyAapCTBEHHOM,
MEXTyHAPOIHOM).

1. Analyze and systematize infor-

Oarmapiamanapsl.

6.Crangaprrap Oa3ajapbl >KOHE CTaH-
JapTTapabl d3ipieyai kocmapiay (yiIT-
TBIK, MEMIICKETAPAIIBIK, XaJIbIKAPAJIbIK)
OOMBIHITIA AICKTPOHIBIK O KYHeIep HH-

TepdercTepiHin (hyHKIIMOHAITBIMEH
OarmaprmamMainblKk  KamTamachl3 eTUTyiH
KaMTaMachI3eTy.

1. OcHoBomoONaralImMuX  HAIMOHAIb-
HBIX CTaHAAPTOB CHUCTEMBl CTaHIAPTH-
sanun PecnyOnuku Kazaxctan m mex-
TOCYJapCTBEHHBIX CTAHIAPTOB.

2. llpaBun GpopMUpOBaHHS HAMOHAIB-
HOTO TUIaHa CTaHJapTH3aLNH.

3. TlpaBun BKIIOYEHUS B IUIAH MEKTO-
CYJapCTBEHHOW CTaHIAPTU3AIVH.

4. TIpuopUTETHBIX HaIlpaBJICHUH,
MMpeaAyCMOTPCHHBIX B I'OCYAapCTBECHHBIX
U OTpacleBBIX MPOrpaMMax pa3BUTHS,
nporpaMMaMHl  MEXKTOCyIapCTBEHHOM
CTaHJapTHU3aluy, aKTyajlu3alun JOKYy-
MEHTOB 0 CTaHJAPTU3AIMU K TEXHHYE-
CKUM perjaMeHTaM.

5. IlporpamMm paboT mo Mexrocymaap-
CTBEHHOW CTaHIApTU3aIlMHd U pa3padoT-
KA MEXIOCYJapCTBCHHBIX CTaHJIapTOB,
oOecrnieunBaronux BoinoiHeHue TP.

6. dyHKIMOHAJa ¥  MPOrPAMMHOTO
obecrieyeHns HMHTEPHEHCOB IEKTPOH-
HBIX CHUCTEM MO 0a3aM CTaHIapTOB H
TUTAHUPOBAHUIO Pa3pa0OTKU CTaHJIAPTOB
(HAIIMOHAIILHBIX, MEKTOCYIaPCTBEHHBIX,
MEXTYHAPOIHBIX ).

1. Fundamental national standards of the
standardization system of the Republic

CamocTosTenbHas
pa3paboTka W BBI-
IBW)XCHHE pas-
JIMYHBIX BapuaH-
TOB pelIeHUs] Opo-
(heccroHATBHBIX
3aga4 € NpPUMCHC-
HUEM  TCOpCTUYC-
CKHUX W IIpaKTU4C-
CKHUX 3HAHUM.
OOBEKTUBHOCTD.
KommyHukabens-
HOCTb, YMEHHE pa-
00TaTh B KOJUIEK-
THBE. AHaIATHYC-
CKO¢€ MBINIJICHHUC,
CITIOCOOHOCTh K
aHamM3y U CHHTE-
3y, KPUTHYECKOMY
MbInuieHuo.  Ort-
BCTCTBCHHOCTD.
Independent  de-
velopment and
promotion of vari-
ous options for
solving profes-
sional  problems
with the use of
theoretical and
practical
knowledge. Objec-
tivity. Sociability,
ability to work in a
team.  Analytical
thinking, the abil-
ity to analyze and




mation on standardization objects
obtained from various sources.

2. Draw conclusions about the fea-
sibility of developing standards.

3. Define international, regional or
foreign standards or other stand-
ardization documents on the basis
of which standards will be devel-
oped.

4. Prepare proposals, applications
and feasibility studies for the de-
velopment of standards.

5. Coordinate the need for inclu-
sion in the plan with interested
organizations.

6. Work with electronic databases
and with the interface of electronic
systems for standardization plan-
ning (national, interstate, interna-
tional).

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 development pro-
grams, interstate standardization pro-
grams, updating of standardization doc-
uments to technical regulations.

5. Programs of work on interstate stand-
ardization and the development of inter-
state standards that ensure the imple-
mentation of TR.

6. Functional and software interfaces of
electronic systems based on the data-
bases of standards and planning for the
development of standards (national, in-
terstate, international).

2. Canajiblk MaMaHJIaHBIPYyFa
colikec YITTHIK JXoHE (HeMece)
MEMIIEKETAPAITBIK TEXHUKAITBIK

KOMUTETTIH JKoHE (HeMece)
CTaHJapTTay JKOHIHET]
XaJBIKAPAITBIK TEXHUKAIBIK
KOMUTETTIH KYMBICHIHA
KaTbICy.

2. Yyactue B paboTe HaIHo-
HaIBbHOTO W (WMJIH) MEXTOCY-
JApCTBEHHOTO  TEXHHYECKOTO
KoMuTeTa M (WIN) MEXIyHa-
POJHOTO TEXHUYECKOTO KOMH-
TeTa 10 CTaHAAPTHU3AINH CO-
[JIACHO OTPAcCJIeBOM CHEIUANIH-

1. TK xypy OoWbIHIIA YCHIHBICTAp

KaJIBIITACTHIPY.
2.TK-ra Kipyre OTiHIM/IED
KaJBITITACTBIPY.

3. TK  XaTubuielFbIH  KYPri3yi
Ky3ere acelpy (KaxeT OoiraH
JKarmana).

4.Cranmaprrap ykoOaapbiH
Kapayra KaTbICy.

5. TK xaTwbUibIFBIMEH — ©3apa
opekeTTecy.

6. TK-ra OekiTiNreH  YJITTHIK
CTaHAapTTap MOHHUTOPHHTIHIH
HOTHXKEIEPiH TaNKBLUIAY BT
YUBIMJIACTBIPY.

7. TK meHOepinne 93ipJieHETiH

1. Kazakcran PecniyOnukachbiHbIH
TeXHUKAIBIK PETTEy JKOHE CTAHAAPTTAy
caJlaChIHIArEl 3aHHAMACHL.

2.Kazakcran PecrniyOnukachiHbIH
CTaHJApTTay KYHECiHIH HEri3ri YITTBIK
CTaHJAPTTAPHI.

3.Cranpaprray JKOHIHEr1

XaJIBIKAPaIblK ~ YHBIMIAPIBIH  YJITTBIK
TK, wmemnekerapansik TK xone TK
KYPY ’K9HE )KYMBIC iCTey TOpTiOi.

4. Crannmaprray JKOHIHET]
KOJITAHBICTAFEI VIITTBIK,
MEMJICKETAPAIIBIK JKOHE XaJIBIKAPaIIbIK
TEXHHUKAJILIK KOMUTETTEP.

5. MakcaTTapsl, MIHAETTEpPl, KbI3MET
cajaiapsl JKoHE OeHiHIIK TK

synthesize, critical
thinking.
Responsibility.




3aIlUH.

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.

CTaHIapTTap KOOAIapblH IKaApHS
TAJIKBUIAY bl YHBIMIACTHIPY.

8. DIIEKTPOHIBIK TepeKTep
0azaceIMEH  KOHE€  TEXHHKAJBIK
KOMHTETTEPIIH (VITTBIK,
MEMJICKETapallblK, XaJbIKapalIbIK)
SIEKTPOHIBIK KYHETepiHiH
uHTEpQeHciMEeH KYMBIC icTey.

1. ®opmupoBaTh MPEIOKEHUS 110
coznanuto TK.

2.@opMUpOBaTh 3asIBKM Ha BCTYII-
nenue B TK.

3.0cy1ecTBIATh BEJIEHUE CEeKpeTa-
puata TK (nmpu HEOOXOAMMOCTH).
4.Y4acTBOBaTb B PACCMOTPEHUU
MIPOEKTOB CTaH/AaPTOB.

5. B3aumMonIeNncTBOBaTh C CEKpeTa-
puatom TK.

6. OpraHu3oBbIBaTh O0OCYXKICHHE
pe3yabTaTOB MOHMTOPHHIA HAIUO-
HQJIBHBIX CTaHJApTOB, 3aKpEIUICH-
Hbix 3a TK.

7. OpraHu3oBBIBaTH MYOJUYHOE
00CyKJICHHE MTPOSKTOB CTaHapTOB,
paspabarsiBaeMbIx B pamkax TK.

8. PaboTath C 31EKTpOHHBIMH Oa-
3aMH JaHHBIX M C HHTepdeiicom
JJIEKTPOHHBIX CHCTEM TEXHUYECKHX
KOMHTETOB (HAIlMOHAIBbHBIX, MEX-
FOCYJapCTBEHHBIX, MEXIyHaApO-
HBIX).

1. Form proposals for the creation
ofaTC.
2. Form applications for joining the

CTaHJapTTay 00BEKTiIEpi.

6. TexXHUKAIBIK KOMHUTETTEPIIH
(YNITTHIK, MEMIIEKETAPAITBIK,
XaJTbIKapaIbIK) ANEKTPOHIBIK
Ky#enepiHin nHTEpeHCTEPiHIH
(yHKIIMOHANEI MeEH OarJapiaMalibik

KaMTaMachl3 eTiTyi.

1. 3akoHomarenbcTBa PecnyOnuku Ka-
3axCTaH B cepe TEXHUUECKOIO peryiu-
POBaHUsI U CTaHAAPTU3AIIH.
2.OCHOBOIIOJIATAIOIIUX  HALMOHAJIBHBIX
CTaHJApTOB CHUCTEMBbI CTaHAAPTU3ALNH
Pecrry6mmkm Kazaxcran.

3.Ilopsinka coznanusi 1 pabOTHl HALKO-
HanbHBIX TK, MexxrocynapcrBeHHbIX TK
u TK MexayHapoAHbIX OpraHu3alui 1o
CTaHJapTH3ALHH.

4. JIeHCTBYIOMUX HAIMOHATBHBIX, MEXK-
TOCYJapCTBEHHBIX M MEXIYHapOIHBIX
TEXHUYCCKUX KOMUTCTOB IO CTaHAAPTH-
3aluy.

5. Llenei, 3aga4, 00J1aCTH AEATEILHOCTH
1 00BEKTOB CTaHAAPTU3ALNM HPOPHIIb-
HbIX TK.

6. OyHKIMOHAJA ¥ TMPOrPAMMHOTO
oOecrieyeHUSIUHTEP(ENHCOB  IIIEKTPOH-
HbIX CHCTEM TCEXHHYCCKUX KOMHTETOB
(HaHI/IOHaJIBHBIX, MCKIOCya1apCTBCHHBIX,
MEXIYHApOIHBIX).

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




TC.

3. Maintain the TC secretariat (if
necessary).

4. Participate in the review of draft
standards.

5. Interact with the TC 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 databases
and with the interface of electronic
systems of technical committees
(national, interstate, international).

operation of national TC, interstate TC
and TC of international organizations for
standardization.

4. Existing national,
international technical
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).

interstate and
committees for

3. Canasplk MaMaHJaHBIpyFa
COlKeC CTaHJapTTay
JKOHIHJIET1 KYKaTTap bl
KOJIIaHy K9HE Ma3MYHBI
OoIBIHITIA KOHCYIIBTAITUSIIAD
JKOHE e3re JIe TYCIHAIPY
JKYMBICTAPBIH XKYPTi3y.
3.IIpoBeneHre KOHCYIbTAIIUN
Y MHOU pa3bsICHUTEIILHOM pa-
OOTBI 110 MNPUMCHCHUIO U CO-
ACPIKAHUTIO JOKYMCHTOB 110
CTaHIapTU3aLUU COIIaCHO
OTpaCJ’IeBOﬁ crueuain3anuu.
3. Conducting consultations
and other explanatory work on
the application and content of
standardization documents in
accordance with industry spe-
cialization.

1. Kenec Oepy  mieHOepiHJe
Mocenenep OOWBIHIIA Ma3MYH/BI
JKOHE ©3€KTi aKmapar oepy.

2. OHriMenecyIrini MYKHUSAT
THIHJIAHBI3 JKOHE KeHec Oepy
MIHJIETIH TYPBIC aHBIKTAHBI3.

3. O3 OUNMIHI3AIH ©3EKTUIrH
Cakray.

4. Crangaprray o/licHaMachl
caJlaCBIHIAFI, OHBIH 1mriHae
CTaHIApPTTAY caJachIHIa
KapuaIaHATbIH Mep3iM/i
0achUIBIMAAPBI  Kapay apKbUIbI
OuTiM  JeHreiH o3  OeTiHIIe
apTTHIPY.

1. TlpenocTaBisTh COAEpIKATENb-

HYIO ¥ PEJIEBaHTHYIO HH()OpMAIHIO
10 BOTIPOCAaM B paMKaxX KOHCYJbTH-
pOBaHHA.

2. BHHMaTeIBHO BbICJTYIINBATDH

1. Kazakcran PecryOnukachiabiH Tex-
HUKAJIBIK PETTEy JKOHE CTaHIapTTay ca-
JIACBIHIAFbI 3aHHAMACHI.

2. TexHUKANBIK peTTey MEH CTaHAapT-
TayJIbIH HETI3r1 MaKcaTTapbl, MiHICTTEP1
MEH MPHHIUINTEPI.

3. Crangaprray >KeHIHJETi KyMBICTap-
JIBL JKYPTi3y €peKIIeNikTepi, KapaaaTblH
KBbI3MET  caJlaChIHJaFbl  CTaHAApPTTay
o0BeKTiIepiHe KOMBUIATHIH TallaTap.

4. ¥NTTBIK JKOHE  MEMIICKETapalIbIK
CTaHIapPTTapP/IbI;

5. ©3 KpI3MET calachlHa KATBICTHI
OHIMII eHIipyre, E€HOCKTI >KOHE KOp-
IIaraH OpTaHbl KOpFayra a3ipiiey >KoHE
KOI0 KaFuaajgapblH OCJTUICHTIH CTaH-

JNapTTapAblH  JKaIIbl  TEXHUKAJBIK
KyHenepi.
6. Kapactelppuiblll  OTBIpFaH  00b-

EKTiIep MEH CTaHAapTTay aclekTijiepi




cobecelHUKa M MPaBUIBHO OIpe-
ACTATH 3aJa49y KOHCYJIbTUPOBAHUA.
3. INomaep:xuBarh aKTyaJlbHOCTb
CBOMX 3HAHUM.

4. CaMoCTOSTEIHHO MMOBBIIIATH
YPOBEHb 3HAHWK B OOJIACTH METO-
A0JIOrur CTaHAgapTusaluu, B TOM
YUCIIC IIYTEM PACCMOTPCHUA IICPU-
OIMYECKNX W3MAaHUH, MyOIuKye-
MBIX B 00JIACTH CTaHIAPTU3AIUH.

1. Provide meaningful and relevant
information on issues within the
framework of the consultation.

2. Listen carefully to the interlocu-
tor and correctly determine the task
of counseling.

3. Keep your knowledge up-to-date.
4. Independently raise the level of
knowledge in the field of standardi-
zation methodology, including by
reviewing periodicals published in
the field of standardization.

OOMBIHIIIA KOJITAHBICTAFbI YJITTHIK, MEM-
JICKETapajbIK JKOHE XaJIbIKAPaJblK CTaH-
Japrrap.

7. XampIKapalblK, OHIPJIK JKOHE IIIeT
MEMJIEKETTEPAIH CTaHIapTTapblH KOJI-
JTaHy TOpTiOi.

1. 3akonomatenbcTBa PecmyOnmukm Ka-
3axCTaH B cepe TEXHUIECKOTO PEeryIin-
pOBaHMS U CTaHAPTU3ALINY.

2. OCHOBHBIX IICNICH, 3a7a4 M IHPHUHIIH-
MOB TEXHUYECKOTO PETYJIHPOBAHUS U
CTaHIapTH3AIHH.

3. OcoOenHocTeil mpoBeneHUsT padboOT
0 CTaHAAPTH3AINH, TPCOOBAHUH K 00h-
eKTaM CTaHJapTH3aIllHi B PacCMaTpHUBa-
€MOU OTpaciu ACSATEIbHOCTH.

4. OCHOBOITIOJAralOmuX  HaIHOHAb-
HBIX U MEXTOCYIapCTBEHHBIX CTaHIap-
TOB;

5. OOuIeTeXHUYEeCKUX CHUCTEM CTaH-
JIApTOB, YCTAHABIMBAIONIMX IIPaBHIIA
pa3pabOTKH M TIOCTAHOBKH MPOIAYKITHH
Ha IIPOU3BOJCTBO, OXpaHbl TpyAa U
OKpYKarolllel cpeabl TPUMEHUTEIBHO K
CBOeH 00J1aCTH IEeITeITLHOCTH.

6. JlelicTByroImux HAllMOHAJIbHBIX,
MCKTOCYAapCTBECHHBIX W MEXKAYHApOI-
HBIX CTaHJApTOB IO PacCMaTPUBAEMBIM
00BEKTaM M acleKTaM CTaHIapTH3AIIHH.
7. llopsinka TIpUMEHEHUS MEXIyHa-
POJIHBIX, PETHOHAIBHBIX CTaHAAPTOB
WCTaH/IaPTOB HWHOCTPAHHBIX TOCY-
JIapCTB.

1. Legislation of the Republic of Ka-
zakhstan in the field of technical




regulation and standardization.

2. The main goals, objectives and
principles of technical regulation and
standardization.

3. Features of standardization work,
requirements for standardization ob-
jects in the industry under considera-
tion.

4. Fundamental national and interstate
standards;

5. General technical systems of
standards that establish rules for the
development and production of prod-
ucts, labor protection and the envi-
ronment in relation to their field of
activity.

6. Current national, interstate and in-
ternational standards on the objects
and aspects of standardization under
consideration.

7. The procedure for the application
of international, regional and foreign
standards.

«6B07501 Tamak enimaepin eHaipynaeri ctTangapTray *dHe cepTuUKaTTay» 0lj1iM Oepy OargapiaaMachl 00BIHIIA OKBITY HITHKeJIepiHiH «CTaHaapTTay
«OHIMHIH, mponecTepaiH, KbI3METTEPAiH canacbid 0akplIay» Koci0u crangapTeIMeH apaKkaTbIHACHI

CooTHeceHHe pe3yJbTATOB 00yueHus Mo 00pa3oBaTe/ibHON nporpamme «6B07501 Crannaprusauus u ceprudpukanust Npu NPoU3BoOACTBE
nuueBbIX NpoaykToB» ¢ IIpodeccnonanbubiM ctangapToM « KOHTPOJIb KayecTBa MPOAYKIIUH, IPOLECCOB, YCIYI»

KAPTOYKAIIPO®ECCHUMN: «CnennaaucT 1o Ka4yecTBy (IPOAYKIHH, POLECCOB, Yeayr)» 6 yposenb OPK — bakanaBpuar
K9CIBU KAPTA: «Cana OoiibiHIIa mMamMaH(eHiMaep, mpouecrep, Kbi3mertep)», CBII 6 nenrei
bakanaspuar




ON

KC enoex ¢pynkuusiaapsy/
Tpynossie pynkuuu IC/
Labor functions of the PS

BinikTinik, narasLiap/
YMmenus, HaBbIKU/
Skills

Binimaep/ 3uanus/ Skills

Keke :xoHe KICION
Ky3biperTijiikrep (KC) /
JIM4HOCTHBIE U
npogdeccuoHaIbHbIE
kommnerennuu (IIC)/
Personal and
professional
competencies (PS)

ON1/POl1:2;3; 4,5;9;10; 12.

1. Uncnexius ke3inae
KOCAJIKbI (DYyHKLUSUIAP b
JKOHE MHCTICKIUSIMEH
0aliIaHBICTHI ©3T€ e
KbI3METTEP1 KY3€ere acbIpy
(MHCTICKIMSUTBIK OpTaHHBIH
KallpaTKep-KaHaJbIKTaphl:
eHIMJIEp, TIPOIECTEP HEMEece
KbI3METTEp OaFbITHI
OoiibIHIIIA)

1. OcyuiecTBieHre BCIOMO-
rateibHbIX QyHKIMNA IpU

Ne 1

1. HMucmexkmusa KbI3METIHIH
OarbIThl OOMBIHINIA OHIMHIH,
MIPOIIECTEP MEH KOPCETiIeTiH
KBI3METTEPIIH carnachlH
OakpLIayaa
nananaHblIaThIH
MaTepraIapIbH,
JKUHAKTAYBIIITapIbIH,
TEXHOJIOTHSJIAP/IbIH,
omicremenep
KaOTBIKTapABIH

MCH

Ne 1
1. OmimHIH, TIpomecTep MeH
KBI3BMETTEPJIH ~ camackl  MCH

KAyINCI3MITiH PEeTTEeUTIH YIJITTBIK
JKOHE XaJIbIKapaJiblK HOPMAaTHBTIK
KYKBIKTBIK aKTLUIep, 9MiCTEMEIIiK
KyKaTTama

2. TexHUKAIBIK perJIaMeHTTepIiH,
CTaHJApTTapIblH,  IIAPTTapAbIH
TalanTapblH  KOJJAHy  JKOHE
OpBIHIIAY YIIiH KaKETTI yirinepai
ipiKkTey KaFumanapsbl.

Belitapantbik
Toyencizmix
emimkadpuaaykadineri
Bbackanap-

IeIHIIKIpiHeH Toyenciz ik
bakpbinay

BecnpucrpactHOCTB
CaMOoCTOATENBHOCTD
CriocoOHOCT TPUHUMATD
peLeHus
HeszaBucumocts 0T MHe-

WHCIICKIIMH U TIPOYMX YCIIYT, | Kayinci3mirin Oaranay >koHe | 3. OHIMHIH, TpOIECTep MEH | HHS OKPYKAIOIIUX
CBSI3aHHBIX C HHCIICKIIHEH KaMTaMachl3 €Ty J>XOHIHJeri | KOpCeTilneTiH Kpi3MeTTepiH | HabmogarenbHOCTD

(10 HaMpaBICHHIO JIESATEINb- JKYMBICTapAbl 3€pPTXaHAJBIK- | carmachIMeH Kayinci3girin

HOCTH MHCTIEKIIHOHHOTO Op- | TEXHUKAJIBIK Kyprisyai | 6akpuiay OolibiHIIa 3epTXaHanbik- | Neutrality

raHa: IPOJIYKITHs, IPOLIECCHl | JKYPTi3y Ke3iH/e | TeXHUKAIIBIK *ymbictapmed | Independence

WITH YCITyTH) WHCIICKIMSUIBIK ~ OPTaHHBIH | 3epTreysiep  kyprizy  kesimme | Ability to make decisions
1. Implementation of HOPMATHBTIK KYKBIKTBIK | MalIadaHbulaThiH ChiHAK okoHe | Independence from  the
auxiliary functions during aKTUIepiH, CTaHAApTTapbIH, | OakpuIay-eiey  kaOJbIFbIHBIH | Opinions of others
inspection and other services | amicremenepiH, PACIMIIK | KYMBIC iCTEy KaFu1aThl Control

related to inspection (in the Ky’KaTTapblIH, 4. CpiHakTapMeH Oakpuiaysap

direction of the inspection KOHCTPYKTOPJIBIK KOHE | HKYprizy dmicTemeci

body's activity-news: TEXHOJIOTHSLITBIK 5. Tekcepyre )KaTaThlH

products, processes or Ky)KaTTaMaHbl KOJIaHyOpraH | IIHKi3aTThlH, MaTepHalIapblH,

services) 2. CepiHakrap YIIH | )KHUHAKTAYbBIIITAP/IbIH,

Miunger 1: yarizepai ipikTey, | KaOaBIKTapIbIH

WHcnekiysra 6ailIaHbICTl | MHCTICKIMSUTBIK OpraH | HOMEHKJIATYPacChl, Kayinci3mik




CBIHAKTap MEH 3EPTIEYIIEP
KYPri3y (MHCTIEKIHSITBIK,
opraH KbI3METiHiH OaFbITHI
OolbIHIIA: OHIMIED,
MPOLIECTEP HEMECE
KBI3METTED)

3agaua 1:

IIpoBenenue ucnpITaHui U
I/ICCJ'ICI[OBaHI/If/‘I, CBS3aHHBIX C
I/IHCHGKHI/ICI\/'I (HO HaripaBJic-
HUIO ACATCIIbHOCTH HHCIICK-
LIMOHHOT'O OpraHa: nNpoayK-
IS, TIPOLIECCHI WITA YCITYTH)
Task 1:

Conducting tests and studies
related to inspection (in the
field of activity of the inspec-
tion body: products, process-
€S or services)

KBI3METIHIH OarbITHI
OOHWBIHINIA KAYINCI3MIK TeH
caraHbl 3epTTey YIIiH
mpolecTep MeEH KbI3METTEp
KepceTy Ke3eHaepin ooy

3. WHCcnexkuusjiblK — Oprax
KBI3METIHIH OarbITHI
OOMBIHIIIA OHIMHIH,
[IPOLIECTEP MCH
KBI3METTEP/IIH camachlH

0akpuIay KOHE Kayilci3airia
KaMTaMachl3 €Ty OoMbIHIIa
3epTXaHAJBIK-TEX HUKAJIBIK
KYMBICTapAbl KYPrizy YIIiH
bakputay-enmiey xoHe ChIHAY
KaOIBIKTapBIH MalIaIany

4. OHIMHIH aKay JACHICHiH,
MpolecTe HemMece KBI3METTe
OY3yIIBUTBIKTapasl  Oaranay
JKOHE allbIHFaH HOTWKEHI
HOPMATHUBTIK Ky)KaTTaMaHbIH
TaJanTapbIMEH CAJIBICTHIPY

5. Cama MeH Kayimnci3mikTi
(eHiMmepnai,  mporecTepi,
KBI3METTEP/Ii)ChIHAY ~ JKOHE
3epTTey HOTHXKEJIEPiH OHIeY
KOHE Taljiay

6. CsiHakrap MEH
3epTTEeYNIEPAIH  HOTHXKENepi
OoMBIHIITA ecenTi

Ky>KaTTaMaHbl PeCciM/ILy

1. [IpuMeHATs HOPMATHBHBIC
MPABOBBIE AKThI, CTAHAAPTHI,
METOJUKHU, nponecaypHbIC

JKOHE cara KepceTKimTepi

6. 3eprTeynepMmeH ampobanus
HOTHXENepiH eHeTI37eNTeH
Oyxrairepiik KY>KaTTaMaHBI

pecimzeyre KOMBUTATHIH TaJIaNTap

1. HammoHnanpHBIE W MEXIyHA-
pOJHBIE HOPMATHBHBIE IPABOBBIE
aKTbl, METOIMYECKAs JTOKYMEHTAa-




JOKYMEHTBl HMHCIEKIIMOHHO-
roopraaHa,  KOHCTPYKTOp-
CKYI0 ¥ TEXHOJIOTHYECKYIO
JOKYMEHTAIIMIO TPU TPOBE-
TEHUH JabopaTopHO-
TEXHUYECKOTO COIMPOBOXK/IC-
HUSL PabOT MO OLEHKE U
oOecriedeHnto 0e30MacHOCTH
MaTepHalioB, KOMIUIEKTYIO-
IIMX, TEXHOJIOTHH, METOIUK
u 000pyIOBaHUs, UCHOJIb3Y-
FOLIUXCS KOHTPOJIE KadecTBa
MPOAYKIMH, TMPOIECCOB U
YCIIYT TI0 HAIPaBICHUIO Jes-
TEJILHOCTH WHCIIEKITHOHHOTO
oprana

2.0tOupares 00pa3ubl s
I/ICHBITaHPlﬁ, BBIACIATH 3Tallbl
MPOIIECCOB U OKa3aHus
yCIOyr Ais  MCCIeIOBaHUS
0€30IacHOCTH U KayecTBa Mo
HATPaBJICHUIO JICSITCIBHOCTH
HWHCIEKIIMOHHOTO OpraHa.

3. Hcnonb3oBaTh KOHTPOJb-
HO-U3MCPUTCIIbHOC W HUCIbI-
TaTenbHOE  00OpyIOBaHHE
JUISL TIPOBEAICHUS J1abopaTop-
HO-TEXHUYECKUX PabOT 10
KOHTPOJIFO KadyecTBa U obec-
MEYCHUIO 0e30macHOCTH
MPONYKIHH, IIPOLECCOB H
YCIIYT TI0 HAIpaBICHUIO Jes-
TEITLHOCTH HMHCIIEKIIMOHHOT'O
oprana

4. OueHuBaTh YpPOBEHb Ie-
(beKxTHOCTH HPOIYKIIVH,

s, perjiaMeHTUpPYIOIIUEe Kade-
CTBO ¥ 0€30MacHOCTh MPOIYKIIUH,
MPOIIECCOB U YCIIYT

2. IlpaBuna otbopa 00pas3ioB.,
HEOOXOUMBIX JUISl TPUMEHEHUS 1
UCTIOJIHEHHST TPeOOBaHUM TEXHU-
YEeCKHX PpErjJaMeHTOB, CTaHJap-
TOB, YCIIOBUI JJOTOBOPOB.

3. Tpunnun QyHKIIMOHUPOBAHMUS
UCTIBITATEIFHOTO U KOHTPOJIBHO-
WU3MEPUTENBHOrO 000pyI0BaHUs,
UCTIONIB3YEMOTO MPH MPOBEACHUH
mabopaTOPHO-TEXHUIECKNX paboT
U HCCIEAOBAaHUW MO KOHTPOJIIO
KayecTBa W 0E30MACHOCTH IMPO-
JYKIIAH, TTPOIIECCOB U YCIIYT

4. MeromooTHI0  MPOBEICHHUS
HCIBITAHUI 1 HAOJIIOAeHU I

5. Homenkmarypa, mokazartenu
0€30MaCHOCTH U Ka4ecTBa CHIPhS,
MaTcpualioB, KOMIIICKTYIOHINX
U3JIeNui, 000pyIOBaHuUs, TIOJBEP-
TafOIUXCS] HHCTICKIIUU

6. TpeOoBaHuss K O(OPMIICHUIO
OTYETHOM JOKYMCHTallKM 110 pe-
3yNIbTaTaM HCCIICJOBAHUA U WC-
MBITAHAN




HapyLIeHUs B TpoLecce MU
yCIyre W CONOCTaBIATH IO-
JIy4eHHBIH PE3yNbTaT C Tpe-
OOBaHMAMH  HOPMATHBHOM
JOKYMEHTAIHH.

5. OOpabaTbIBaTh M aHAH-
3UPOBaTh PE3YIbTATHl HCIIBI-
TaHUA M HCCIEJOBaHUS Ka-

yectBa ©  0e30mMacHOCTH
(mpoayxiumy, MPOLECCOB,
YCIIyT).

6. OdopmusaTe OTYETHYIO
JOKYMEHTAIUIO [0 PE3yJib-
TaTaM MCHOBITAHUNA U HCCIIe-
JIOBAaHUH

1. Apply regulatory legal
acts, standards, methods,
procedural documents of the
inspection body, design and
technological documentation
during the laboratory and
technical co-conduct of work
on the assessment and safety
of materials, components,
technologies, techniques and
equipment used to control the
quality of products, processes
and services in the direction
of the inspection-onny organ
2. To select samples for test-
ing, to identify the stages of
processes and the provision
of services for safety and
guality research in the direc-

1. National and international regu-
latory legal acts, methodological
documentation  regulating the
quality and safety of products,
processes and services

2. Rules for the selection of sam-
ples necessary for the application
and fulfillment of the require-
ments of technical regulations,
standards, terms of contracts.

3. The principle of functioning of
the testing and control and meas-
uring equipment used in carrying
out laboratory and technical work
and research on quality control
and safety of products, processes
and services

4. Methodology for conducting
tests and observations




Minger 2:

WNHucnexnusnbIk paciMaep/ai
3epTXaHAJBIK-TEX HUKAJIBIK
cyiiemenney

3apauva 2:
JlabopaTtopHO-TeXHUYECKOE
COIPOBOK/ICHUE WHCIICKIIU-

tion of the activities of the
inspection body

3. To use control and meas-
uring and testing equipment
for carrying out laboratory
and technical work on quality
control and ensuring the safe-
ty of products, processes and
services in the direction of
the activities of the inspec-
tion body

4. Assess the level of product
defects, violations in the pro-
cess or service and compare
the result with the require-
ments of regulatory docu-
mentation

5. Process and analyze the
results of tests and studies of
quality and safety (products,
processes, services)

6. Draw up reporting docu-
mentation on the results of
tests and studies

Ne 2

1. Onimzi, mpomectep MeH
KBI3METTEP/II HMHCICKIIUIAY
KE31HIE KayincCi3aiKTi
Oaramay XoHE KaMTamachl3
€Ty XOHiHJeri JXyMmbIcTapra
3epTXaHAJIBIK-TEX HUKAJIBIK
cyiieMeriey JKyprizy Ke3iHje
(MHCTICKIHSITBIK, opras

5. Nomenclature, safety and quali-
ty indicators of raw materials,
materials, components, equipment
subject to inspection

6. Requirements for the design of
accounting documentation based
on the results of research and test-

ing

Ne 2

1. OHiMHIH, MpOLIECTEPMEH
KBI3METTEPIIH camacsIMeH
Kayinci3irin peTTenTIiH
o/licTeMETKKY>KaTTama.

2. Benricizmik Tibaraay

CTaHAapTTapbIMEH dJIiCTEMENEPi
3. 3eprrey, emumey, Oakpuiay




OHHBII Npouenyp

Task 2:

Laboratory and technical
support of inspection proce-
dures

KBI3METIHIH OarbITHI
OOMBIHTIIA) QIICTEMEITIK
KYy)KaTTaMaHbl KOJIJIaHy.

2. CpHaK >xoHe OakbUIay-

oJIIIIey JKaOIBIKTapBIH
TEXHUKAITBIK KbI3MET
Kepcery JKOHE cakTay
KOKETTUIITIHIH  eJIIeMIepiH
aHBIKTAY.

3. 3eprrey, emmiey KoHE

ChlHAY YIUiH CBIHAK J>KOHE
OaKpLIay-6IIIey
KaOJIBIKTapBIHBIH  KYMBICKA

KaOUIeTTUIINIH ~ TeKcepyIiH
THICTI omicTeMenepin
KOJIJIaHy.

4. UlpireiH

MaTepHaiapblHa >KOCTapJIbl
KQKETTUTIKTI aHBIKTAY.

5. Cenimuinik yImis
CBIHAKTap MeH
3epTTEYNEPAIH HOTHXKEIepiH
OHJICY JKOHE TaJ/ay.

6. CplHAaK  HOTWXKEJICPIHIH
OeJrici3airiy Oaranay
OOMBIHIIIA ecelrTi

Ky>KaTTaMaHbl PECIM/ICY.
7. OuiMpaepmai, mporecTepai

xoHe KpI3merTepai ceiHay
JKOHE 3epTTey YIIiH
naigaTaHeUIaThIH

XKaOJIBIKTAp MEH  IIBIFBIC
MaTepuaiiapbiH aneyerTi

JKETKIZYIIICPIIH ~ ayKbIMBIH
1371ey KOHE aHBIKTAY
8. barmapiamanbik

JKOHE  3ePTXaHAIBIK-TEXHUKAIBIK
ChIHAy  omicTepi  (Tekcepymri
OpraHHBIH KbI3METI CAIaCHIH/IA).
4. 3eprTeynep, oJIeyiep KoHE
CBIHAKTap JKYpri3yre apHairaH
CBIHAK JKOHE OaKpUIay-eIey
JKaOIbIFbIHA apHaIFaH
TEeXHUKANBIK KY)KaTTama.

5. TexHHKaNbIK KbI3MET KOPCETY
HETi37epi, KONJAHBLIATHIH ChIHAK

JKOHE OaKpLIay-6JIIIey
JKaOIBIKTapHhI.

6. 3eprrey koHe ampobanus
HOTHXeIepiH CHETI3/IereH
ecemke  amy  KyKaTTaMachlH
pecimaeyre KOWBLIATHIH
TanamnTap.

7. Barnapnamansix
KacaKTaMaMeH KoHE
AIEKTPOHIBIK MOJTIMETTED
0a3zacbiMeH HKYMBIC ictey
MIPUHIIATITEPI.




KaMTaMachl3  €TyIi JKOHE
H(PITBIK aKIMapaTTBIK
pecypcTapasl naiaanany.

1. IlpumeHsaT,  MeTOAMYE-
CKYI0 JIOKYMEHTAlMIO TIpH
MPOBEACHUH  J1abOpPaTOpHO-
TEXHUYECKOTO COIPOBOXK/C-
HUS PabOT MO OLEHKE U
obecrniedyeHnIo 0e301MacHOCTH
MPH MHCIEKIUH TPOTYKIIHH,
MporeccoB M ycuyr (1o
HATPABJICHUIO JICSITECIBHOCTH
WHCTIIEKITMOHHOTO OpTaHa).

2. Onpexnensitb  KpUTEPUH
HEOOXOIMMOCTH  TEXHUYeE-
CKOTO  OOCHYy)XMBaHHA U
YCIOBUA XpaHCHHA HCIIbITa-
TEJILHOTO W KOHTPOJILHO-
HU3MEPUTENLHOTO  000py/I0-
BaHUSI.

3. IlpumeHATH peneBaHTHEBIC
METOJMKHU TIPOBEPKU PabOTO-

CIIOCOOHOCTH ~ HMCIIBITATE b~
HOTO W KOHTPOJIbHO-
HU3MEPHUTEILHOTO  000pYyI0-

BaHUS M HCCICIOBaHHUS,
HU3MEPEHUM U UCTIBITaHU.

4, Ompenenarbs IUIAHUPYe-
MYI0 OTPeOHOCTh B Pacxol-
HBIX MaTepualax.

5. OOpabaTeiBaTh W aHAIHU-
3UpOBATh PE3yIbTaThl HCIIbI-
TaHHUH W MCCIIeJOBaHHUITHA

1. Metoauueckass  JOKyMEHTa-
IUsI, periJaMeHTHpYIolias Kade-
CTBO M 0€30MaCHOCTD MPOTYKITHH,
MPOIIECCOB U YCIYT.

2. CraHpmapTel W METOJWKH TIO
OIIEHKE HEOMpPEeIeICHHOCTH

3. Meroasl HCCIIEIOBAHUS, W3-
MEpeHHd, KOHTpOJsS M Jabopa-
TOPHO-TEXHUYECKUX HCTIBITAHUIM
(10 HaNPaBJICHHUIO NEATEILHOCTU
WHCIICKITHOHHOTO OpraHa).

4. TexHuueckass JOKYMCHTAIHSI
Ha WCIBITATEeIbHOE U KOHTPOJIb-
HO-U3MEPHUTEILHOr0  000pyI0Ba-
HUE JJIs WCCIICIOBAHUs, MU3Mepe-
HUM U UCTIBITAaHUH.

5. OCHOBBI TEXHHYECKOro 00-
CITyKUBaHMSI, UCIIOJIb3yEeMOTO
UCTIBITATEILHOTO U KOHTPOJIBHO-
M3MEPHUTEILHOI0 000y IOBAHMS.

6. TpeOoBanuss K OGpOPMIICHUIO
OTYETHOW JIOKYMEHTAI[UK TO pe-
3yNIbTaTaM MCCIIC0OBAHUA U WC-
MBITAaHUM.

7. IlpuHumner paboTel ¢ mpo-
IrpaMMHBIM ~ OOECIICYeHHUEM |
3JICKTPOHHBIMH 0a3aMu JIaHHBIX.




MpeaMET JOCTOBEPHOCTH.

6. OpopmisiTh  OTYETHYIO
JOKYMEHTAIMIO TI0  OLIEHKE
HEOIPEeNICHHOCTH PEe3yJib-
TaTOB UCIIBITAHUMN.

7. IlpoBOoOWTh, TIOMCK |
OTIPENeNIATh KPYr MOTEHLH-
QIBHBIX TOCTAaBLIMKOB 000-
pYIOBaHHS W  PacXOIHBIX
MaTepHalioB, HCIOIb3yEeMbIX
IUIl WCIIBITAHUKA M HCCIe0-
BAaHUM MNPOAYKLHH, IpPOLIEC-
COB H yCIyT

8. Hcmomb3oBaTh po-
rpaMMHOE oOOecrieueHue u
uugpoBele  WH(POPMAMOH-
HBIC PECYPCHI.

1. Apply methodological
documentation when carry-
ing out laboratory and tech-
nical support of work on as-
sessment and safety assur-
ance during the inspection of
products, processes and ser-
vices (in the field of activity
of the inspection body).

2. Determine the criteria for
the need for technical
maintenance and storage
conditions of test and control
and measuring equipment.

3. Apply relevant methods of
checking the operability of

1. Methodological documentation
regulating the quality and safety
of products, processes and ser-
vices.

2. Standards and methodologies
for uncertainty assessment

3. Methods of research, measure-
ment, control and laboratory and
technical tests (in the field of ac-
tivity of the inspection body).

4. Technical documentation for
testing and control and measuring
equipment for research, measure-




testing and control and
measuring equipment  for
research, measurements and
tests.

4. Determine the planned
need for consumables.

5. Process and analyze the
results of tests and studies for
reliability.

6. Draw up reporting docu-
mentation on the evaluation
of the uncertainty of test re-
sults.

7. To search and determine
the range of potential suppli-
ers of equipment and con-
sumables used for testing and
research of products, pro-
cesses and services

8. Use software and digital
information resources.

ments and tests.

5. Basics of maintenance, used
testing and control and measuring
equipment.

6. Requirements for the design of
accounting documentation based
on the results of research and test-
ing.

7. Principles of working with
software and electronic databases.

2. HCIIeKIUSITBIK PaciM-
JIEp/li iCKe achIpy MaKcarTa-
PBI YIIIiH )KEKEeJIeTeH Tarl-
ChIpMaJIap/ibl OPbIHAAY

2. BreInoJiHeHNE OTIEIbHBIX

1. KyxaTTamara cabl-
CTBIPMAJTBI TAJIAIAY KYPTi3y.
2. Ogicremenepre  colikec
enTeyJepAl OPbIHIaHBbI3.

3. [Hepekrepaitannay.

1. OwHimHIH, mnpomecTep MeH
KbI3METTEP/IiH caracsl MEH
Kayinci3irin peTTEHTIH
HOPMATHUBTIK KYKBIKTBIK aKTiIep,
SIicTeMeniK Ky>KaTTama.

MOPYYECHUM [ 1iesiel pea- 4. Kympic KyKarTapbelHbIH | 2.  VHCIEKIUSIBIK ~ OpPTaHHBIH
JU3aIUY HHCTIEKITHOHHBIX KeKeyereH TYPJEPiH | MHCTICKIHSIIBIK KbI3METTI
MIPOLIEAYP JaiibIHIAY JKOHE peciMaey. OeiTapanThlK, KOCINTIK 3JTHKA
2. Execution of individual 5.MHCHeKnusT KalpaTKepiHiH | cascaThIH SKOHE CaKTaJIybIH
instructions for the purpose HOTHIKEJIEPiH KaTajorray | perjaMeHTTeUTIH imki
of implementing inspection KOHE MyparaTTay- | YHBIMIACThIPYIIBIIBIK-OKIMIIIK
procedures JKaHAIIBIKTap KyKaTTaphl.

6.Kommbrorepmen xkoHe | 3. Ic  okyprizy  Herizaepi.

KCHCE KEHCETEXHHMKAChIMEH | AKIApaTThl KOPFay MAaKCaThIHIA

KYMBICICTEY; KYKAaTTapMEH | KOMIIBIOTEPIIK TEXHUKAMEH YKOHE




HUHCICKIUAHBI C€CCIIKC allyJda

KOJITaHBIIATHIH KOMIIBIO-
TEepMiK  OarmapiamMarapMeH,
AHBIKTAMAJTBIK KYKBIKTBIK
JKyHenepMeH.

1. IIpoBomuTbh CpaBHUTEIb-
HBII aHAJM3 JOKYMEHTAIIHH.
2. BpImomHATH pacyeTsl B
COOTBETCTBHU C METOJIUKa-
MH.

3. AHanM3UPOBAThH JaHHEIE.

4, IToaroraBauBaTh "
0(hOPMIISITH OTAEIBHBIE BHIBI
paboYrx JOKyMEHTOB.

5. KaranorusupoBsath u ap-
XUBHPOBATh PE3YIbTAThl MH-
CTIEKIINOHHOM /IS TeTbHOCTH
6. PaboTaTh ¢ KOMIIBIOTEPOM
U OpUCHON OPITEXHUKOM; C
KOMITBIOTEPHBIMH ~ ITPOTPaM-
MaMH{, TOpPUMEHSEMBIMH B
yueTe JIOKyMEHTOB U HH-
CHEKIMH, CO CHPABOYHBIMH
MPAaBOBBIMH CHCTEMaMH.

1. Conduct a comparative
analysis of documentation.

2. Perform calculations in
accordance with the methods.
3. Analyze the data.

4. Prepare and execute
certain types of working
documents.

aKIMapaTThIK-KOMMYHHUKAIVSUTHIK
KeNJepMeH  Kayimnciz  KyMbIC
icTey Herizaepi.

1. HopMaTuBHBIC ITPABOBHIC aKTHI,
MeToAMYecKas  JOKYyMEHTAIlus,
pErIIaMEHTUPYIONUE KaueCTBO U
0€30MacHOCTh MPOJYKIMU, TIPO-
[[ECCOB H YCIIYT.

2. BHyTpeHHHE OpraHU3aIMOHHO-
pacHoOpsAUTENbHBIE  JOKYMEHTHI
WHCIICKIIMOHHOTO OpraHa, peria-
MEHTUPYIOIIHUE HHCTICKIIMOHHYIO
nesaTeNbHOCTh [lonmTuky Oecnpu-
CTPaCTHOCTHU, NPOECCHOHATBHOMN
STHKH U COOJIOICHNE.

3. OCHOBBI  J1€TIOTIPOU3BO/I-
ctBa.OCHOBBI O€30MacHO paboThI
C KOMIIBIOTEPHON TEXHUKOU H
MH(POPMAITUOHHO-
KOMMYHUKAIIMOHHBIMU CETSIMH B
LEJSIX 3aIUThl HH)OPMAITUH.

1. Normative legal acts, methodo-
logical documentation regulating
the quality and safety of products,
processes and services.

2. internal organizational and ad-
ministrative documents of the In-
spection Body regulating the poli-
cy and compliance with inspec-




5. Catalog and archive the | tion activities, professional ethics.
results of the inspection | 3. the basics of office work. Fun-
activity-news damentals of safe work with com-
6. Work with a computer and | puter equipment and information
office  equipment;  with | and communication networks in
computer programs used in | order to protect information.
document accounting and
inspection, with legal
reference systems.

«6B07501Tamax eHiMaepiH eHaipyaeri cTaHaapTTay koHe ceprudurarray» OiiM Oepy Garaapiaamachl 00iibIHIIA OKBITY HOTHIKEJIEPiHiH « AKKpeaUuTTey
cajacbIHIaFbl 0aranay» Kocion ctanmapTsiMeH apaKkaThIHACHI

CooTHeceHue pe3yJbTAaTOB 00yUeHHsI M0 00pa3oBaTeibHOI nporpamme «6B07501 Crannapruzanus v cepruguKkanus NpH NPOU3BOACTBE
nuIeBbIX NPoAYKTOB» ¢ [IpodeccnonaibHbIM cTaHAapTOM «OLEHKA B 00J1aCTH AKKPEeAUTALMID)

KAPTOUYKAITIPO®ECCHUU: «Texnnuyeckuii 3kcnept B 001acTu akkpeauranun» 6 yposenbs OPK — bakanaspuar
KO9CIBU KAPTA: «AKKpeauTTey cajlachbIHAAFbl TEXHUKAJBIK capanmb»y, CBII 6 nenrei — bakanaspuar

Keke xoHe Kdcion

KC enbex pynkuusiapbl/ KyseiperTizikrep (KC) /

Binikrinik, narapuiap/ JIMUHOCTHDBIE U
TpynosbiepyukuuullC/ - .
ON . YMenus, HaBbIKH/ Binimaep/ 3uanns/ Skills npogeccuoHATbHBIE
Labor functions of the PS ;
Skills komnerenmuu (I1C)/
Personal and professional
competencies (PS)
ON1/POLl: 3; 4; 10; 12. AKKpeauTTey MaTepHuanaa- 1.AkkpequTTey canacsiHa 1. «TexHuKanbIK perTeyTypa-
PBIH capanTayra KaTbICy calikec Oaranay pacimMiH abr", "ColikecTiKTi Oaranay OOBEKTUBTIIK, KAPBIM-
KYPTi3y Ke3iHJe apHaibl CaJIACHIH/IAFbI aKKPEIUTTEY KaThIHAC, CHITTAWBLIBIK )KOHE
VYyacTue B 3KcriepTh3e Mate- | OUTIMII KoJjiaHa Oury. Typalibl», «OumieM OipJirin IYPBICTHIK
pHAaJIOB aKKpEIUTALIIH 2.Ecenri a3y xoHe 0asHAAY | KaMTamachl3 €Ty Typajbl»,

JaFaplIapbIHa Ue OOJIBIHBI3. «CranpapTray Typaibl» OOBEKTHUBHOCTb,




Participation in the examina-
tion of accreditation materi-
als

- KOJIJJAHBUIATHIH XKEPJIC
CBIHaMa aJIy 9JlicTepiH Oiy;

- GarayaHaThIH KbI3MET
0arbIThl OOMBIHIIA KYMBICTA
KaXeTTi 6acKa J1a Tayanrapasl

6ity.

1.YMeTb NpUMEHUTH CIIEIH-
aNbHBIC 3HAHUS TIPU TIPOBEJIE-
HHH TIPOIIEYPhI OLICHKH, CO-
TJIaCHO 00JIACTH aKKpeAnTa-
M.

2.VIMeTh HaBBIKU BEIEHUS
3amuCceil U U3I0KEHUS OTYe-
Ta.

- 3HaHHUE METOJI0B 0TOOpa
mpo0, TIe MPUMEHUMO;

- 3HaHHE APYTUX TpeOoBa-
HUH, HEOOXOIUMBIX B paboTe
0 HAMPABJICHHUIO OIICHUBAE-
MO JIeSATEIIEHOCTH.

1 The ability to apply special
knowledge when conducting
an assessment procedure in
accordance with the scope of
accreditation.

2. Have the skills to write
and present the report.

- knowledge of sampling
methods at the place of ap-
plication;

- knowledge of other re-
guirements necessary in the

HET13Ti 3aHap Ikl XKOHE OTIHIII
OepymriHiH KbI3METI caja-
CBhIHAAFbI OacKazia 3aHHaMa-
JIBIK KY>KaTTapasl Oimy.
2.OTiHim OepymIiHiH carma
Xy#eci OoifbIHIIA OiTiMre e
ooy.

3.OTinim Oepymri MOTIMIEHTIH
CTaH/apT.

4.TexcepineTiH YHBIMHBIH
TOXiprOeci Typaibl apHaHbI
OimiMi OOYBI KepeK, COHBIH
1ITiHIE:

- capanTaMa JXYpri3y Ke3iHjaeri
Ky’KaTTap/blH TalalTapblH
oimy;

- TEKCepLJIeTIH OHIM-
re/mporiecke, KbI3METKE KOUBI-
JIATHIH TaJlaNTapAbl OiTy;

- COMKecCTIKTI Oaramnay >KoHe
AKKpEeIUTTEy CAJIACHIH/IAFbI
HOPMATHBTIK KYKBIKTBIK
aKTiJIep/IiH TaJanTapblH jKaj-
b1 01Ty,

1.3HaHne OCHOBHBIX 3aKOHOB
«O TEXHUYECKOM PeryIupoBa-
HUMY, «O0 aKKpenuTaIiy B
0071aCTH OLIEHKU COOTBET-
cTBUs», «O0 o0ecnieueHUn
€IMHCTBA U3MepeHuit», «O
CTaHJapPTH3ALNU» U APYTUX
3aKOHO/IaTEeJIbHBIX JTOKYMEH-
TOB B 00J1aCTH JAE€ATEIHLHOCTH
3asIBUTEIIS.

KOMMYHI/IKaGGJ'ILHOCTL,
BCXKIIMBOCTh U KOPPEKTHOCTH

Objectivity, sociability,
politeness and correctness




work on the assessed area of
activity.

2. O0namaTh 3HAHUSIMU I10 CH-
CTeME KauecTBa 3asBUTEIIS.
3.Cranmapra, Ha KOTOPBIH 3a-
SBJISICTCS 3asIBUTENb.
4.J107KHBI BNAfeTh CIICLUATIb-
HBIMH 3HAHUSIMH IPAKTUKU
MPOBEPSIEMON OpraHn3aliH,
BKITIOYAs:

- 3HaHUA TPeOOBaHUN AOKY-
MeHToB HIIA npu npoBeneHuu
9KCTIEPTH3HI;

-3HaHHUEe TPeOOBAHMIA K ITPOBE-
psieMoil mpoaAyKIMHK/TIpo1ieccy,
ycIyre;

- o0Omrre 3HaHUA TPeOOBaHUN
HOPMAaTUBHBIX IPABOBBIX aK-
TOB B 00JIACTH OLIEHKH COOT-
BETCTBHUS M aKKPEAUTAIINY;

1. Knowledge of the basic
Laws «On technical
regulation», «On accreditation
in the field of conformity as-
sessment», «On ensuring the
uniformity of measurementsy,
«On standardization» and oth-
er legislative documents in the
field of the applicant's activi-
ties.

2. Have knowledge of the ap-
plicant's quality system.

3. The standard to which the
applicant is applying.

4. Must have  special
knowledge of the practice of




the audited organization, in-
cluding:

- knowledge of the require-
ments of the documents for the
examination;

-- knowledge of the require-
ments for the tested prod-
uct/process, service;

- general knowledge of the
requirements of regulatory le-
gal acts in the field of con-
formity assessment and ac-
creditation;

AKKpenuTTey,
AHCIICKIMSIIBIK TEKCEPY
Ke3iHae JKepTuTiKTI JKepue

TeKcepyre KaTbICy

Yyactrue B 00caeI0BaHUN Ha
MEeCTe TPH aKKpeIUTaIlHH,
WHCIEKIIMOHHOW MPOBEPKE.

Participation  in  on-site
inspection during
accreditation, inspection.

1. baramay  OapbichiHOa
aJNBIHFaH JIEPeKTEePAl Taijay
JKOHE TYCiHAIpY, OaKbLIayIap

OolibIHIIA KOPBITBIHABI
xKacay.

2. baramay  xocmapblHa
(barmapmamaceiHa) — Colikec
Oaranay OolibIHIIIA
KYPTi3ineTin YKYMBICTAp
OoiibIHIIA TEXHHUKAJIBIK
JlaFplIapra ue 00Iy.

3. Kepcerkimepaig
MoJTiMJIeNITeH JepeKTepre
HeMece HOPMaTHBTIK
TEXHUKAIBIK  KyKartamara
colikecTik JIOpeXKeciH
alKbIHIAY.

4., Tamgay  HOTWXKENIEPIH
KOHE KOPCETKIIITEPIiH
Oepinren Tajanrtapra

COMKECTITIH aybl3Ila JKOHE
azbara TYKBIPBIMAAY.

1 . MHCIeK MBI
TeKcepyJep/i, COHJIali-aK
KOJITAHBUIATBIH JKEpJIe ChIHAY
JKOHE eJIIey ONICTepiH Koca
anfaHga, TeKcepy  IKYprisy
OotiprHIIA OiTiM.

2.Tekcepy Xyprizy Ke3iHAeTi
KY>KaTTap/IblH TaJanTapbIH
Oimy.

3.AKKpeauTTey CanachlHIAFbl
KpUTEpHIIEp, PaciMIep KoHe
KyKaTTap




1. AHanusupoBaThb U HMHTEP-
MIPETHPOBATh TIOJIYUYCHHEIE B
XOJle OIIEHKH JaHHBbIC, Je-
JIaTh BBIBOJBI 1O HAOIIOJC-
HUSIM.

2. O0OmamaTe TEXHUUYECKUMU
HaBBIKAMHU 10 TPOBOJIUMBIM
paboTaM 1O OIEHKE B COOT-
BETCTBUHM C IDIaHOM (TIpO-
IrpaMMOii) OIICHKH.

3. Ompenensitb CTENEHb CO-
OTBETCTBUS MoKaszaTenen
3asiBIIEHHBIM JIaHHBIM WIIA
HOPMAaTUBHOM TEXHUYECKOMN
JIOKYMEHTAIIHH.

4. ®opmynupoBaTh YCTHO M
MMUCbMEHHO Pe3yIbTaThl aHa-
JU3a U COOTBETCTBHE ITOKa-
3aresieil 3aaHHBIM TpeOoBa-
HUSM.

1. Analyze and interpret the
data obtained during the
evaluation, draw conclusions
from observations.

2. Have technical skills in the
assessment work carried out
in accordance with the
evaluation plan (program).

3. Determine the degree of
compliance of indicators
with the declared data or
regulatory technical
documentation.

4. Formulate verbally and in
writing the results of the

1.3Hanus o mpoBeAeHuto 00-
CIIEZIOBAaHMs, BKIIOYas HH-
CHEKIMOHHbIE IIPOBEPKH, a
TaKXe METOAOB HCIBITAHUNA U
HU3MEPEHUH, Iie TPUMEHHMO.
2.3HaHus TpeOOBaHUU JIOKY-
MenToB HIIA npu npoBeaenun
o0crenoBaHusI.

3.Kpurepues, mporeaypax u
JOKyYMEHTaX B 00JIaCTH aKKpe-
JUTALUH

1. Knowledge of the survey,
including inspections, as well
as test and measurement
methods, where applicable.

2. Knowledge of the
requirements of the documents
for the examination.

3. Criteria, procedures and
documents in the field of
accreditation




analysis and the compliance
of the indicators with the
specified requirements.

«6B07501Tamak eHimMaepin eHaipyaeri crangapTray koHe cepTu(UKATTaY» Olj1iM Oepy 0argapiaaMachl 00 bIHIIA OKBITY HOTHIKeJIePiHiH « TeXHHKaIbIK
peTTey cajacbIHAa MaMaHAap Aaspjaay» Kocidu cranaapTeiMeH apaKkaTbIHACHI

CooTHeceHHe pe3yJbTaTOB 00yueHHs 10 00pa3oBaTe/ibHOI nporpamMme «6B07501 Crannapruszauus v cepTHUKANUS NPH NPOU3BOACTBE
MHIIEeBbIX NPOAYKTOB» ¢ IIpodeccoHAIBHBIM CTAHAAPTOM ««II0ATr0TOBKA CHEHHATHCTOB B chepe TEXHHYECKOT0 PeryTHPOBAHUSI»)

KAPTOUYKAINIPO®ECCHUMU: «IloaroroBka cieiiuaancToB B chepe TexHudeckoro peryaupopanus» 6 ypopenb OPK — bakanaBpuar
K9CIBU KAPTA: «TexHukaJbIK peTTey cajacbiHaa Mamanaap aaspaay», CBII 6 nenreii — bakanaspuar

KC enbex pynkuusaapbl/
TpynoBbiepynkuunllC/

Binikrinik, narasuiap/

7Keke KoHe KoCiOH
KysbiperTigikTep (KC) /
JIMYHOCTHBIE H

ON Labor functions of the PS YmeHus, _Ham,nm/ Binimaep/ 3uanus/ SKills | npodeccnonaibHbie
Skills xomnerenuun (ITC)/ Personal
and professional
competencies (PS)
ON1 / PO1l: 3; 4; 10; | TexHUKAIBIK pertey | 1. JlaWbIHABIK OarpiTTapbiHblH | 1. TeXHUKAIBIK pertey | MakcaTkaxe-
12. calachIHAATbI JMANBIHABIK | MIHACTTEPI MEH  ePEKIICTIKTEPiH | CalachIHIAFbl THICTI OaFbITTa | TYYIIIHO3KYMBICHIHBIHMIHIET-
OaFrbITHI OOMbBIHINIA | eCKEepe OTBIPHIN, OKY NPOIECIH, | Aaspiay Oarmapiamacel | TepiHaHbIKTay.  JlamymiHzgeT-
OarapiamMaHsbl UTepyre | TCOPUSUTBIK ~ JKOHE  MPAKTUKAIBIK | OOWBIHINA TEOPUSIIBIK >KOHE | TEpiHIIICIY, KAHATICII-
OarbITTaJIFaH KBI3METTI | cabakTap/Ibl )KocmapJiay. MPAKTUKAITBIK oimiM: | nepaiasipiiey,
YUBIMIACTEIPY. 2. JlaWbrHIBIK OarmapiaMachlHa | COMKECTIKTI Oaranay | opTYpHi9iCTEpAIKOIIAHY.
OpraHuzanusi  JIeSITEIBHOCTH, | COMKeC KeJeTiH KbhI3METTI JKy3ere | canachlHIarbl aKKpeauTTey, | KapsiM-KaThiHAC, 3eHiH,
HafnpaBj€HHAasg Ha OCBOEHHE | achIpy. COUKECTIKTI pacTay | sKayarKepIiIiiK. Tannay
mporpaMMbl 1o HampasieHuio | 3  ThIHAAYIIBLIAPIBIH MiHe3- | (eHIMIED, nporiecTep, | KaoiyeTi.
MOJTOTOBKU B cdepe TeXHUUe- | KYIKBIHBIH ~ce0enTepiH, OJapAblH | KbI3METTEp), WHCTIEKLIUS
CKOT'O PETYIHPOBAHU. OimiM Oepy KaXeTTUTNKTepi MeH | (eHiMuep, nporectep, | Onpenenenue 3agad coOCTBEH-
Organization of activities aimed | cypansicTapsia TyCiHy. KBI3METTEP camachblH | HOH pabOThl IO JTOCTHKCHHUIO
at mastering the program in the | 4. Icke acwlpbUIaThIH | Oakpuiay), emmeM Oipiirid | nend. Pemenwe 3amay pa3Bu-




field of training in the field of
technical regulation.

OarmaprnamanapabIH epeKLIeNiriH
KOHE TEXHHUKAIIBIK perrtey
caJlachIHAAFbl Jaspnay OarbITTapblH
ecKepe  OTBIPBIN,  THIHJIAYIIBUIAD
TOOBIH )KUHAY KOHE TOJIBIKTHIPY.

5. TempaynisutapmMeH KapbIM-
KaTBIHACTHIH HeTi3enTeH
HBICAHJAphl MEH OMIiCTEpiH Oenriney,
KOJIQHJIbI HICHXOJIOT HSUTBIK-
TICUXOJIOTHSIIBIK KITUMATTHI
KaJIBIITACTBIPY YILIiH JKaFaai skacay.
6. Cabakrapma THIHAAYIIBUIAPIBIH
KBI3METiH YHBIMIACTHIPYABIH
HETI3/IeNITeH HBICAaHIAPbIH, SICTEpiH,
Kypalapel MeH TocimuepiH (OHBIH
imriHAe DIeKTPOHABIK OimiM  Oepy

JKOHE  aKMaparThlK  PecypcTapibl)
naiiianany.

7. DNEKTPOHIBIK OKBITYABI JKy3ere
aceIpy, aKMapaTThIK-
KOMMYHUKAIUSIBIK
texaonormsmapasl  (AKT)  xoHe
KAIIBIKTHIKTaH ouTiM oepy

TEXHOJIOTUSUIAPBIH Nal1aiany.

8. Ma3MyHHBIH, aaictep MEH
KypanjgapblH KOWBUIFaH MakcaTTap
MEH MIHJETTEpre COMKeCTITrH
AHBIKTAy YILIiH OTKI3UIreH
cabaKTapIbIH OaprIch MEH
HOTHXKENepiH  Tajjay,  aJbIHFaH
HOTIDKEJIEPAl ©3 KBI3METIH TY3eTy
YILiH TYCIHIIpY oHE Maiaaiany.

9. Oprainbik YKBIMBIHBIH
MYILIECIMEH, KOCiOM KOFaMJIacCThIK
OKIJIIEPIMEH ©3apa iC-KUMBLIT JKacay.

KaMTaMachI3
CTaHJapTTaYy.
2. Komaitnbt
TICUXOJIOTHSJIBIK ~ KJIMMATThI
KaJIBIITACTBIPY amicTepi,
9IicTepi MEH ToCIIAepi.

ery,

3. OkpITynbl  OakbLIAYIbIH
epeKuIenikTepi MEH
YHBIMIACTBIPBUTYBI KOHE
aJbIHFaH HOTIXeNepai
TYCIHAIpY oaicTepi.

4. OKBITYIBIH TEXHHUKAJIBIK
KypallapblH,  aKMapaTThIK-
KOMMYHHKAIIUSUTBIK
TEXHOJIOTHSIIAPIBL,
ANEKTPOHIBIK ~ OimiM  Oepy
JKOHE aKMapaTThIK
pecypcTapabl, KallbIKTHIKTaH
OimiM oepy
TEXHOJIOTHSUTApBIH JKOHE
AIIEKTPOHJIBIK OKBITYTbI
KOJIIaHYIbIH
TICHXOJIOTHSIIBIK-
MeJarOTMKaJIBIK, Herizaepi

MeH oicTepi (KOJIaHbLIFaH
JKarFIanma).

5. Tegpay, QHriMesIeCy
KYPprizy, CeHJIIpY
Karujanapel; Hazap ayzaapy,
aKmaparThl  KYpBUIBIMIAY,
aypI3la  JKoHe  JKaz0amia
MOHOJIOTHSUTBIK ~ Xabapiiama
KYDY, Kacibu JIIaJIoT
KYPprizy Tociaepi
OHIIMENECYIIUIEPIIH  JKEKe
epeKLIeNiKTepiH ecKepe

TS, pa3pabOTKa HOBBIX MOJXO-
IIOB, WCIIONB30BaHUE Pa3HOO00-
pasHbix MetonoB. KoMMyHuWKa-
0CIbHOCTh, BHUMATEIILHOCTB,
OTBETCTBEHHOCTD. Crioco0-
HOCTh aHATU3UPOBATb.

Definingthetasksofyourown-
worktoachievethegoal. Solving
development problems, devel-
oping new approaches, using a
variety of methods. Sociability,
attentiveness, responsibility.
The ability to analyze.




1. [lmaampoBath mporecc oOydeHus,
3aHATHS TEOPETHUECKUE U IPaKTHye-
CKHE, C YYETOM: 3aJad U OCOOCHHO-
CTEW HalpaBJIEHUN OATOTOBKHU.

2. OcymiecTBIsATh  JESATEIBHOCTD,
COOTBETCTBYIOLIYIO MIpOrpaMMe MOJ-
TOTOBKH.

3. lloHrMAaTh MOTHBBI TIOBENICHUS CITy-
maresneii, nx oOpasoBaTeNbHBIE TIOTPEO-
HOCTH H 3aITPOCHI.

4. Habupath ¥  KOMIUICKTOBAaTh
Tpynnbl CIylIaTeNed ¢ y4eToM crie-
UMUK peamm3yeMbIX MPOrpamMM |
HamnpaBJICHHH MTOATOTOBKYU B cpepe Tex-
HUYECKOT'O PEryTMPOBAHUSL.

5. VYcranapnuBaTh  00OCHOBaHHBIC
(hOopMBI U METOJIBI B3aMMOOTHOIIICHHI
C CIyLaTensiMH, CO3JaBaTh YCJIOBHS
Uit OpMHUPOBaHUS ONArONpHUSTHOTO
TICHXOJIOTHYECKOTO KIIMMaTa.

6. Hcmonb3oBaTh Ha 3aHATHSX 000C-
HOBaHHBIE (DOPMBI, METO/IBI, CPEACTBA
U MNPHUEMBI OpraHu3alu ACATCIbHO-
CTH ciymiatesed (B TOM 4YHuCIie, dIIeK-
TPOHHBIE OOpa3oBaTeNbHbBIE M WH-
(hopMaIMOHHBIE PECYPCHI).

7. OCyIIeCTBIATh AIIEKTPOHHOE 00Y-
YeHHe, UCIOIb30BaTh UH(OPMALMOH-
HO-KOMMYHHUKAIIMOHHBIE TEXHOJIOTHH
(MKT) u gucrannnonHble 00pa3oBa-
TEJIIBHBIC TEXHOJIOT'HNH.

8. AHanm3upoBaTh XOI M pe3yibTa-

OTBIPBIN,  KapbhIM-KAaThIHAC
(TeIHmay, ceHmipy) omictepi
MEH ToCIIaepi.

1. Teopermdeckue W Tpak-
THYECKHE 3HAHUS 10 IIPO-
rpamMMme MOATrOTOBKE B COOT-
BETCTBYIOILIEM HAaNpPaBICHUH
B chepe TEeXHHIECKOTO Pery-
JHMPOBAHUS: aKKpEIUTALHUS B
001acTH OLIEHKH COOTBET-
CTBHS, TOITBEPXKICHHUE CO-
OTBETCTBHSA (mpomyKumH,
MPOLIECCOB, YCIYT), MHCIIEK-
musi  (KOHTPOIIb  KadecTBa
HPOIYKIIUH, IPOLIECCOB,
ycIIyr), OOeCreUeHHe eIuH-
CTBa U3MEPECHUMN, CTaHIAPTU-
3aIMu.

2. Mertoapl, pUeMBbl U CIIO-
co0bI (hopMupoBaHus Ojaro-
OPUSATHOTO  TICHXOJIOTHYE-
CKOTO KJIUMATa.

3. OcoOeHHOCTH W OpraHu-
3anus HaOoJIeHUsS 3a 00y-
YaeMbIMU ¥ TIPUEMbI HHTEp-
nperauuu IMOJIYYC€HHBIX PpPE-
3yJILTAaTOB.

4. Tlcuxomoro-
HeJarorndeckue OCHOBBI U
METOJUKa TMPUMCHCHUA TCX-
HUYECKUX CpeAcTB oOyue-
HUS, nH(pOpMaMOHHO-
KOMMYHUKAIIUOHHBIX TEXHO-
JIOTHH, 3MEeKTPOHHBIX 00pa-
30BaTENBHBIX U UH(OPMAIIH-




ThI TIPOBEJICHHBIX 3aHATHH Ui yCTa-
HOBJICHHSI COOTBETCTBHSA COJIEPKAHNS,
METOZIOB M CPEJICTB TOCTABJICHHBIM
LEJISM U 3a/1a4aM, UHTePIPETUPOBATh
¥ WCIOJB30BaTh B paboOTe TOIydeH-
HBIE PE3YNbTATHI IS KOPPEKIUU CO0-
CTBCHHOM JICATCIILHOCTH.

9. BszaumojeilCTBOBaTh C WICHAMHU
KOJJIEKTHBA LEHTPA, MPEICTaBUTENS-
MU Tpo(eCCHOHATBHOTO COOOIECTRA.

1. Plan the learning process, theoreti-
cal and practical classes, taking into
account: tasks and features of the
directions of training.

2. To carry out activities correspond-
ing to the training program.

3. Understand the motives of listen-
ers' behavior, their educational needs
and requests.

4. To recruit and complete groups of
students taking into account the spe-
cifics of the implemented programs
and areas of training in the field of
technical regulation.

5. Establish reasonable forms and
methods of relationships with listen-

OHHBIX PECYpPCOB, AHCTaHIIHU-
OHHBIX 00pa3oBaTeIbHBIX
TEXHOJOTUM U 3JIEKTPOHHOTO
o0OyyeHus: (B cirydae mpHMe-
HEHUA).

5. IlpaBuma ciymanusi, Be-
neHus Oecenbl, yOeKIACHUS;
NprUeMbl TPUBICYCHUS BHU-
MaHUs, CTPYKTypHPOBaHHUS
WHPOpPMALUK, TOCTPOCHHUE
YCTHOTO W MHUCBMEHHOTO MO-
HOJIOTHYECKOI'0 COOOIIEHN,
BeJIeHUs] TPO¢eCCHOHABHO-
ro auanora

TexHukn W TpueMbl 0OIIe-
HUs (CIOyIIaHus, YOSKISHS)
C Y4Y€TOM HHAWBUAYAJIbHBIX
ocobeHHOCTE  cobeceaHu-
KOB.

1. Theoretical and practical
knowledge of the training
program in the appropriate
direction in the field of tech-
nical regulation: accredita-
tion in the field of conformi-
ty assessment, conformity
assessment (products, pro-
cesses, services), inspection
(quality control of products,
processes, services), ensuring
the uniformity of measure-
ments, standardization.

2. Methods, techniques and
ways of forming a favorable
psychological climate.




ers, create conditions for the for-
mation of a favorable psychological
climate.

6. To use reasonable forms, methods,
means and techniques of organizing
students' activities in the classroom
(including electronic educational and
informational resources).

7. To carry out electronic training,
use information and communication
technologies (ICT) and distance
learning technologies.

8. Analyze the progress and results of
the lessons conducted to establish the
conformity of the content, methods
and means with the goals and objec-
tives set, interpret and use the results
obtained in the work to correct their
own activities.

9. Interact with members of the cen-
ter's staff, representatives of the pro-
fessional community.

3. Features and organization
of observation of students
and methods of interpretation
of the results obtained.

4. Psychological and peda-
gogical foundations and
methods of using technical
means of teaching, infor-
mation and communication
technologies, electronic edu-
cational and information re-
sources, distance educational
technologies and e-learning
(if applicable).

5. Rules of listening, con-
ducting conversations, per-
suasion; methods of attract-
ing attention, structuring of
information, construction of
oral and written monologue
messages, conducting profes-
sional dialogue
Communication techniques
and techniques (listening,
persuasion) taking into ac-
count the individual charac-
teristics of the interlocutors.




«6B07501Tamak eHiMIepiH eHAIpyAeri cTaHIAPTTAY K9He cepTH(HUKATTAY» OljIiM Oepy OargapaaMachl 00MBIHIIA OKBITY HITH KeJIEePiHiH «OJmem GipJirin
KamMTaMmachI3 eTy» Kociou crangapTbiMeH apakaThbIHACHI

CooTHeceHue pe3y/ibLTATOB 00y4eHUs 10 00pa3oBaTe/ibHOI nporpamme «6B07501 Cranpapruszanus u ceprugukanus nNpu NPou3BOACTBE
nueBbIX NPoAYKTOB» ¢ [IpodeccnonanibHbIM cTaHAAPTOM «OfecneyeHne eTMHCTBA U3MEPEHUN»

KAPTOUYUKAITPOP®ECCHUMU: «Cneuuanuct no merpojorun» 6 ypopenb OPK — bakanaspuar
KO9CIBHU KAPTA: «Metposaoruss mamanbl», CBIIl 6 nenreii — bakanaspuar

KC enbex ¢pynkuusaapsl/
TpynosbiepyHkuuullC/

ON Labor functions of the PS

Binikrinik, narapuiap/
YMenust, HaBbIKH/
Skills

Bisimaep/ 3uanus/ Skills

Keke xoHe KaciOH
KysbiperTigikTep (KC) /
JIMYHOCTHBIE U
npodeccuoHaIbHbIE
komneteHmuu (I1C)/
Personal and professional
competencies (PS)

ON1/PO1:2;3; 4;9; 10; | bakputaHaTeIH TapaMeTpIePIiH

12. HAKThI MOH/ICPIH, eJIIIey
omictepi MeEH HOTHXKEIEpiHiH
JTOIIIT] MEH AIIIT]

KOPCETKIIITepiH aHBIKTAy YIIiH
eJIeMIep/Ii OpBIHIAY

BrinosiHenne u3MepeHUN A
ONpeneneHus] EeUCTBUTEIbHBIX
3HAUYCHHUH KOHTPOJIUPYEMBIX
rapaMeTpoB, IOKa3aTelel Tou-
HOCTH WM NPELUU3HOHHOCTH Me-
TOJIOB U PE3yJIbTaTOB H3MEpE-

HUN

Performing measurements to
determine the actual values of

1. TexHUKaNBIK KbI3MET KOPCETY
(TKK), xamubpney Ke3eHIUIIrH
anbikTay, TKK xoHe KaOJbIKTHI
KaImOpIiey KecTeNepiH a3ipIiey.
2.TKK omnepamusuiapslH = KYpri3y,
Kennmey  mepcoHamblH  TapTyAsl
TaJjarl ETIIEHTIH JKa0 IBIKTBIH
aKayIapblH 63 OETiHIIIE JKOF0.

3. Caxraynarsl JKAOIBIKTHI
KOHCEpBaIMsLIaYy bl KY3€ere achIpy.
4. JKaOnpIkThl >KeHAEYTE XKibepymi
KY3ere achipy.

5. JKaOmpIKTBI ecemke aay >KoHe

€CENTEH HIBIFapy OoiibIHIIA
Ky)KaTTaMaHbl peciMaey.
6. KonnmauemaTtelH  3TaIoHAApIb,

eJmey KypangapblH —KanuOpieyni
YHBIMIACTBIPY
7. JKaOppIKTap/el KamuOpiey >KoHe

1. Dramonmapmsr, eImIey
KOHE ChIHAY JKAOJBIKTaphIH
KOJIJaHy JKOHE cakTay, *ao-
JIBIKTapbl  KOHCEpBAIHsLIAY,
€CernKe any JMoHE eCenTeH
HIBIFAPY, KOHJIEYTe TaIChIPY

TopTIOi.

2. Ke3mer KOPCETINIeTiH
STAJIOHJAP  MEH  ejley
KypaiJapbIHbIH KYMBIC

MPUHIIAIITEPI MEH TEXHHKA-
JIBIK CHUIIATTaMasiaphbl.

3. KongaHpuiaTeia *Kab-
NBIKKA apHaJFaH TEXHHKa-
JIBIK KOHE naipanany
KY>KaTTaMachl.

4. KonmaHbUIaTBIH 3TaJOH-
Jlap MEH eJIIey KypalJapbiH
O0akpulay CcXeMmaJlapel MEH

OOBEKTUBTUIIK, KapbIM-
KaTblHAC, YXKBIMAA  JKYMBIC
icteii Oimy.

AHanuTUKANBIK OHay Tanjay
KOHE CHHTE3JIey, ChIHU OWay
KabimeTi.

Kenennik, Te3 memiM KaObLI-
nai Oimy. JKayankepirimik.

OObexTuBHOCTH, KoOMMyHMKa-
0enbHOCTh, YMEHHE Pa0doTaTh B
KOJIJIEKTHBE.

AHanuTHyeckoe MBIIIUIEHUE
CrniocoOHOCTh K aHAaNM3y U CUH-
Te3y, KPUTHYECKOMY MBbIIILIe-
HUIO.

OnepaTtuBHOCTb, yMEHUE OBICT-
po  TpHHUMATh  PEUICHUs.




the monitored
indicators of ac
precision  of

methods and results

parameters,
curacy and
measurement

TKK yilbIMOapblHbIH — TajlanTapbiH

aHBIKTAy JKOHE TAHAAYIbl JKYy3ere
aceIpy.
8. JKaOnpIKTEI TackIMaaayra

TaiBIHAAYABI, TAaCBIMAIIAYIBl JKOHE

KOHJEYyre HeMmece  KaauoOpieyre
Oepy/li )Ky3ere achIpy.

9. Anpiaran ’Ka0 IBIKTHIH
TEXHUKAIBIK Kar-KyHiH
KaObUTAAyZbl  JKOHE  OaKbLIayIbl
JKY3ere achIpy.

10. JKaOnmpIkTeI  TMalimanaHyIbIH
KOKETTI  JKYMBIC  JKaFJdalaapbiH

KaMTaMachI3 €TY.

1. Onpenensite MEPUOAUYHOCTH TEX-
Hu4eckoro obciyxuBanusm (TO),
KanOpOBKH, pa3padaThiBaTh rpadu-
ku TO u KaIMOPOBKU 00OPYIOBAHUS.
2.IIpoBoguts omepaunu TO, camo-
CTOSITEJIbHO YCTPaHATh HEUCIPaBHO-
CTH 00OpyHOBaHUs, HE TpeOyroIne
MIPUBJICUYCHHUS] PEMOHTHOTO MEPCOHA-
na.

3.  OcyllecTBIATh  KOHCEPBALUIO
000pyIOBaHUS, HAXOMSIIEroCsS Ha
XpaHECHUH.

4. OcyuecTBisTh OTHPaBKY 000pY-
JOBAaHUSI HA PEMOHT.

5. OdopMsaTh HOKYMEHTAIIUIO TI0
YUYETY U CHHCAaHUIO 000pyIOBaHUSL.

6. OpraHu3oBBIBaTb  KaJIHOPOBKY
MPUMEHSEMbIX JTaJOHOB, CPEJICTB
HU3MEpPEHU. 1

7. Onpepenars TpeOoBaHUS M OCY-

KaJguopiey amicTepi.

1. Iopsiaka TpUMEHEHHS U
XpaHEeHUs! HTAJOHOB, H3Me-
PUTEITFHOTO ¥ HCIIBITATEh-
HOro 00OpyIOBaHUS, MPOBE-
JICHHUsI KOHCEpBAIlUH, y4eTa U
criucanuss  O00OpY/IOBaHHUSA,
claud B PEMOHT, KaTHUOpOB-
KH.

2. llpunnumoB paboOTHl H
TEXHUUYECKUX XapaKTEPUCTUK
00CTyKUBAEMbIX 3TAJIOHOB U
CPEACTB U3MEPEHU.

3. TexHuyeckoil u sKcmiya-
TAIlMOHHOW  JTOKYMEHTAIUX
Ha TpUMEHSEMBIE 000pyI0-
BaHUE.

4. CxeM OpoCIeKUBAEMOCTU
U METOOWK  KaJMOPOBKH
MPUMEHSEMbIX J3TaJIOHOB U
CPEJICTB U3MEPEHUI.

OTBETCTBEHHOCTb.

Objectivity, Sociability, ability
to work in a team.

Analytical thinking The ability
to analyze and synthesize, criti-
cal thinking.

Efficiency, ability to make de-
cisions quickly. Responsibility.




LIECTBIATH BBIOOp opraHmzauuii TO
1 KaauOpoBKH 000pyIOBaHUS.

8. OcymecTBisTh MOATOTOBKY K
TPaHCIIOPTUPOBAHUIO, TPAHCHOPTHU-
poBaHHe U Iepenady 000pyIOBaHUS
B PEMOHT HJIH KAJIMOPOBKY.

9. OcymiecTBIATh IPUEM U KOHTPOJIb
TEXHUYECKOTO COCTOSIHUSI TOJYy4eH-
HOTO 000pYAOBaHUSI.

10. OOecneunBaTb HEOOXOIUMBIE
paboune  yCIIOBHS  OKCIUTyaTalluu
o0opymoBaHwUsL.

1. Determine the frequency of
maintenance (maintenance), calibra-
tion, develop maintenance schedules
and equipment calibration.

2. Carry out maintenance operations,
independently eliminate equipment
malfunctions that do not require the
involvement of a repair person.

3. To carry out the conservation of
equipment in storage.

4. Send the equipment for repair.

5. Draw up documentation on the
accounting and write-off of equip-
ment.

6. Organize calibration of the applied
standards, measuring instruments

7. Define requirements and select
maintenance organizations and cali-
brate equipment.

8. To prepare for transportation,
transportation and transfer of equip-
ment for repair or calibration.

1. The procedure for the use
and storage of standards,
measuring  and  testing
equipment, conservation,
accounting and decommis-
sioning of equipment, com-
missioning, calibration.

2. Principles of operation and
technical characteristics of
serviced standards and meas-
uring instruments.

3. Technical and operational
documentation  for  the
equipment used.

4. Traceability schemes and
calibration methods of ap-
plied standards and measur-
ing instruments.




9. To receive and monitor the tech-
nical condition of the received
equipment.

10. Provide the necessary operating
conditions for the equipment.

«6B07501Tamak enimaepin enaipyaeri cranaapTray xoHe cepTuUKATTAY» 0iiM Oepy Oarmapiamachl 00MbIHIIA OKBITY HITHKeNepiHiH « Tamak
eoHiMepiHiH colikecTirin pacray» Kocidn cranmapTbiMeH apaKkaTbIHACHI

CooTHeceHue pe3y/bTATOB 00y4YeHHsl 10 00pa3oBaTe/ibHOI nporpamme «6B07501 Ctangapruzanus u cepruuKkanus nNpu Npou3BOACTBE
nuieBbIX NPoAYKTOB» ¢ IIpodeccnonanbubiM cTangapTom «IloaTBepiKaeHne COOTBETCTBHS MHINEBO MPOIYKIHI»

KAPTOYKAINIPO®ECCHUU: «CnenuaaucTt B 00J1aCTH OLIEHKHU COOTBETCTBHS NUILEBOH npoaykuumw» 6 yposenb OPK — bakanaspuar
K9CIBU KAPTA: «Tamak eHiMaepiHiH colikecTirin 0araJsay canacsinaarsl Maman», CBIII 6 nenreit — bakanappuar

KC enoex ¢pynknusiiapsl/
TpynosbiepyHkuuuIlC/

BinikTinik, narapuiap/

Keke kxoHe Kacioun
KysbipetTidikTep (KC) /
JIMYHOCTHBIE N

ON Labor functions of the PS YMmenusi, HaBbIKH/ Binimaep/ 3uanus/ Skills | npogeccnonanbubie
Skills komnerennuu (I1C)/
Personal and professional
competencies (PS)
ON1/POIl: 3; 4;5; 10; | Tamak enimmepi MeH mmmkizat | 1. OnpipicTimkan- 1. OHimeHIpiciHpETTEH- Makcar KaxeTy YVIIiH o3

12.

OHJIIPICIHIErT  TEXHOJIOTHSIIBIK
KY’KaTTaMaHbIH OeKITUIreH
KylieciHe colikec
TEXHOJIOTHSIIBIK ~ MPOIIECTEePIi

Koca allFaHja, OHIIPICTIH Kai-
KYHiH Tangay.

AHamu3 COCTOSHUS TPOU3BOJ-
CTBa, BKJIOYAs TEXHOJIOTHYE-
CKHE  TpOLECCHl,  COITacHO

KYHIHXOHEOH IIPICTIHTEXHOIOT -
SUTBIKIIpOIIeCTEpiHOaraayoarapia-
MAaCBhIHBIHOPBIHAATYBIHKAMTaMaChI3-
eTeTiHpaciMaepaiazipiey.

2. CanameHeKMEHTIKYH-
€CiHIHXYMBICBIHOAFaIay YL HITPOLIe-
IypajlapMEeHTeCTTepaio3ipiey.

3. TeXHOMOTUSAIBIK  TPOIECTIH
ornepanusUIapbiH I9HEKTI Kapay.
4, OHIIpICTIH HAKTHI Kal-KyHi

TIHHOPMATHBTIK:KOHETEXHU-
KaJIBIKKY KaTTapAbIHTaJIall-
Taphbl.

2. OHpipineTiHTAMaKOHI M-
JIEpiHIHTYpJIepiHenaiiiana-
HBLIATHIHTEX HUKATBIKPETIIa-
MEHTTEP/IIHTANTANTAPHI.

3. OHIMIIBIFAPYKE3IHACKOJI-
JIAHBLIATBIHYHBIMCTAHAAPT-
TapbIHbIH, €PEeKIIeiK-

’KYMBICBIHBIH MiHJET-
TepiHaHbIKTay.  JlamymiH
JIeT  TepiHIlenly, KaHa
ToCUIACP I a3ipIey,

OpTYpPIIi dAicTepAl KOJIIaHy.

Kappim-kaTbiHac,  aurio-
MaTHs, 3eHiH, JKayan
KEpIILTiK, OeiTapanThIK.

Tanngay kabineri.




YTBEPXKJICHHON CHCTEME TEXHO-
JIOTUYECKON JTOKYMEHTAIllMd Ha
MPOM3BOJICTBE TMHIIEBON TMpo-
TYKIIUU U CBHIPBAL.

Analysis of the state of produc-
tion, including technological
processes, according to the ap-
proved system of technological
documentation for the produc-
tion of food products and raw
materials.

MEH  OHIIPICTIH  TEXHOJOTHSIBIK
MIPOIIeCTEPiHIH peTJIaMEeHTTEITCH
HOpMaJap/iaH aybITKyJapbl MEH COli-
KECCI3HIKTepiH aHBIKTAY.

5. Tamak eHiIMaep1 MCH
MUKI3aT OHIIPICIHIAETI TEXHOJIOTH-
SUTBIK KY?KaTTaMaHbI TYCIHY.

6. Tamak eHIMIIEpi MeH
MIMKI3aTTBl OHJIIPY MPOIECIHAE KO-
JIAHBLIATBIH TEXHHUKAIBIK KYXKaTTa-
MaHbl Talfay KOHE ©3eKTiNiriHe
Oaranay.

7. Tamak eHIMAEpIH TEXHUKAIBIK
peTTey JKOHE OHBI JaWbIHIAYIbIH
TEXHHUKAJIBIK (TEXHOJOTHSIIBIK) IPO-
HeCcTepiHe KOJIAHbIIATHIH CTAHIAPT-
Tap MEeH 0acka Jia Ky>KaTTapblH Cou-
KECTIT1H alKbIH/IaY.

1. Pa3pabatbiBaTh MpoOLIEAYpPHI, 00eC-
NEYNBAIOIINE  BBHIOJHEHHE  MPO-
rpaMMBl OLEHKH COCTOSIHHSI IPOM3-
BOJICTBA U TEXHOJOTUYECKUX TMPO-
[IECCOB MPOU3BOJICTBA.

2. Pa3pabaThiBaTh TPOIEypHI U Te-
CTBI JUIs OLICHKH pab0TOCIIOCOOHOCTH
CHUCTEMBI MEHEDKMEHTA KauecTBa.

3. IlocneoBaTenbHOE PACCMOTPEHUN
OlepalMii TEXHOJIOIMYECKOTO Mpo-
ecca.

4. BBIABIATH OTKJIOHEHHS U HECOOT-
BETCTBUSL (PaKTHUYECKOTO COCTOSHHUS
MPOM3BOJICTBA M TEXHOJIOTHYECKUX
MPOIIECCOB MPOU3BOJICTBA OT perja-
MEHTHPOBAHHBIX HOPM.

TepiHiHepexKenepi.

4. OupipicTeri  TEXHOJOTH-
SUTBIK TIPOIIECTEPIi iCKEe acChI-
Py TPHHIATI.

5. A3BIK-TYITiK ©HIMAepI MeH
NIMKi3aT TONTapbl MEH TYp-
nepi OoiibiHIIAa KayinTi dak-
TOpAApIBIH TYpJIEpi KOHE
(hM3HKAITBIK KaYINTLTIK.

6. OHiM camacklHAa ~Kayin-
KaTepi aHBIKTay o/icTepi.
[brFappuTaThIH OHIMHIH
HETi3ri TEXHOJIOTHSIIBIK CH-
nmaTTaMangapbl JKOHE TaMak
eHIM/Iepl HaApBIFBIHIAFHI aii-
HaJTBIM.

1. TpeboBanuss  HOpPMATHUB-
HBIX U TEXHUYECKUX IOKY-
MEHTOB,  PETJIAMEHTUPYIO-
HIMX TPOU3BOJICTBO MPOJIYK-
M.

2. TpeboBaHHsI TEXHUYECKUX
pEryIaMeHTOB,  HCIHOJb3ye-
MBIX Ha BUJIBI TIPOU3BOIMMOMN
NPOIYKIMH THUIIEBOH Mpo-

JTYKIIHH.
3. [lonoxenuss  craHIapTOB
OopraHuzaluy, creuudpuka-

WA TPUMEHSEMBIX TPU BBI-
IIyCKE MPOIYKIUH.
4. llpunimn peanu3anuu

Omnpenenenue 3amad  coo-
CTBEHHOW paboTBl TO J0-
CTHKEHMIO 1enu. Pemenue
3ajau pa3BUTHsA, pa3paboT-
Ka HOBBIX TIOJXOJOB, WC-
MOJIb30BaHUE Pa3HOOOpa3-
HBIX MeTOM0B. KoMmmyHU-
Ka0eIbHOCTB, JMILIIOMa-
TUYHOCTb, BHUMATEIb-
HOCTh,  OTBETCTBEHHOCTb,
oecripuctpactHocTh.  Crio-
COOHOCTh aHAJIM3UPOBATH.

Definingthetasksofyourown-
worktoachievethegoal.  Solv-
ing development problems,
developing new approaches,
using a variety of methods.
Sociability, diplomacy,
attentiveness, responsibility,
impartiality. The ability to
analyze.




5. IloHMMAaTh TEXHOJIOTHYECKYIO JIO-
KYMCHTAIIMIO Ha TIPOM3BOJICTBE IIH-
IIEBOM MPOJYKITMH U ChIPHSL.

6. AHamu3uMpoBaTh W OIICHWBATH Ha
PENECBAaHTHOCTh TEXHUYECKYIO JIOKY-
MEHTAIUI0, TMPHUMEHSEMYI0 B TIPO-
necce MPOU3BOJACTBA MUILEBOW MpO-
JYKITUH U CBIPBSL.

7. OmpenensiTh COOTBETCTBHEC IIPH-
MEHSEMBIX CTaHIApPTOB M JAPYTUX
JTOKYyMEHTOB TI0 TEXHHUYECKOMY pery-
JUPOBAHUIO THIICBON MPOIYKIUH U
TEXHUICCKUM  (TEXHOJOTHUYSCKHM)
Mpolieccam ee U3rOTOBJICHHSI.

1. Develop procedures to ensure the
implementation of the program for
assessing the state of production and
technological processes of produc-
tion.

2. Develop procedures and tests to
assess the performance of the quality
management system.

3. Sequential consideration of the
operations of the technological pro-
cess.

4. To identify deviations and incon-
sistencies of the actual state of pro-
duction and technological processes
of production from the regulated
norms.

5. Understand the technological doc-
umentation for the production of
food products and raw materials.

6. Analyze and evaluate the rele-

TEXHOJIOTHUECKUX  MpoIec-
COB Ha ITPOU3BOJICTBE.

5. BuoB ommacHbBIX (pakTOpoB
1 (U3NUECKON OMACHOCTUIIO
rpynmnam ¥ BHIAM IHIIEBOH
MPOAYKLHH U CHIPBSI.

6. Meronuku BBISIBIICHHS
PHCKOB MJisl KadecTBa Ipo-
IYKIIHH.

OCHOBHBIE TEXHOJIOTHYECKHUE
XapaKTePUCTUKU BBITyCKae-
MOU TIpOAYKIMH W oOparie-
HUA HAa pbIHKE MHIIEBOMI
MPOIYKIUH.

1. Requirements of regulato-
ry and technical documents
regulating the production of
products.

2. Requirements of technical
regulations used for types of
manufactured food products.
3. Provisions of the organiza-
tion's standards, specifica-
tions used in the production
of products.

4. The principle of imple-
mentation of technological
processes in production.

5. Types of hazardous factors
and physical hazards by
groups and types of food
products and raw materials.
6. Methods for identifying
risks to product quality.




vance of technical documentation | The main technological char-
used in the production of food prod- | acteristics of the products
ucts and raw materials. and circulation in the food
7. Determine the compliance of ap- | market.

plicable standards and other docu-
ments on the technical regulation of
food products and technical (techno-
logical) processes of its manufacture.
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Monynbaig Mogyns Kowmmon | ITonnep ITonuiyg [ToHHIH KpICKAIIA Ma3MYHBI/ Kpemutr | Cemectp/S | Kansinracat
araysl/ Ha3a- | Ooiibiamia OH/ eHT KOZIBI /ToxiprOeHIH Kpatkoe ommcanne aucumrmumael /Brief | ep emester BIH
HHE MOJTY- PO o moy- KT /Kon ataybl/ description of the discipline caHbl/ KOMITCTEHIIN
nsi/Module mo/Module (MK, muctuioin- | HamMeHoBaHwme Komn-Bo s1ap
name learning KOO, uel/The JUCTTUTLTUHBI Kpeau- (xonrtrapsr)/
outcomes TK)/Llu | code /mpakTuku/ toB/Nu dopmupyem
KJI, disciplines | Name mber of ble
KOMIIOH disciplines / credits KOMITETEHIIN
EHT practices u
(OK, (xomp1)/Form
BK, ed
KB)/Cyc competencies
le, (codes)
compon
ent (OK,
VK,
KV)
Tapuxu- Moayasai catTi | KBII KT Kazakcranrapuxs! | [Ion kasipri Kasakctan TapuXbIHBIH HETi3ri
GUIoCOOUIBIK | assKTaFAaHHAH MK 105 Ke3eHJepl Typaibl OObEKTHBTI Tapuxu OiliM
Oinim Gepy KeliH 0l1imM Oepeni; CTYJEHTTEP/IiH Ha3apbIH
KOHE PyXaHH ATy bl MEMJICKETTIIK NeH TapUXU-MOJICHU
XKaHFBIPY MO- Ka0JIerTi: MPOIECTEPAIH  KAJBIITACYBl MEH JaMybl
nymi/Mony b KK 2, KK 4, MoceneniepiHe OarbpITTalIbl.
HCTOPUKO- KK 5, KK 6, 00J1 IK Uctopus Kazax- JuctumnuHa gaer oObeKTUBHBIE HCTOpHYE-
¢dunocodckux KK 7, KK 8, OK 105 cTaHa CKHe 3HaHUS 00 OCHOBHBIX dTalax HCTOPUHU )

. KK 4;
3HAHUHN U KK 9,KK 10, coBpemenHoro Kazaxcrtana; HampaBiser 5 2 WK 5
JTyXOBHOM KK 11, KK 12, BHMMAaHHE CTYACHTOB Ha MPOOJIEeMBbI CTAaHOB- ’
monepHm3arn/ | KK 13, KK 14, JIEHUSl ¥ Pa3BUTHUS OCYJAPCTBEHHOCTH U HC-

Module of his- | KK 15, )KK 20, TOPUKO-KYJIBTYPHBIX MPOIECCOB.

torical and phil- | 2)KK 21, KK 22 | GED HK History of The discipline provides objective historical
osophical ONG6, ON7,0N8 | MC 105 Kazakhstan knowledge about the main stages of the his-
knowledge and | / TTocae tory of modern Kazakhstan; directs the atten-
spiritual mod- yCHenHoro tion of students to the problems of the for-
ernization 3aBeplIeHHs mation and development of statehood and




MOy st
o0yyarouuiics
oyzaer:
OK2,0K4, OKS,
OK6,0K7, OKS,
OKO9, OK10,
OK11, OK12,
013, OK14,
OK15, OK20,
OK21, OK22
ONG6, ON7,0N8

/ Upon
successful
completion of
the module, the
student will:
GC2,GC4,GC
5,GC 6,GC7,
GCs8, GC9, GC
10,GC 11,
GC12, GC 13,
GC14, GC15,
GC20, GC21,
GC22

ONG6, ON7,0N8

historical and cultural processes.

JKBII
MK

Fil
101

dunocodpus

Ilon crymenrrepme Oomammak Kociom ic-
opeKeT KOHTeKCTiHAe (mIoco(us Typabl,
OHBIH HETI3ri Oerimzepi, Macemenepi KoHe
onapel 3epTTey omicrepi Typasbl
TYCIHIKTEpAl  KaJbIITACTHIPAIbL. ITon
asiChIHA CTyIIEHTTEP (bunocodusiHBIH
KOFaMJIBIK CaHaHbl JKAHFBIPTYNAFbl POJIiH
TYCiHYy >XoHe Kasipri 3aMaHHBIH »XahaHIBIK
Macenesepin ety KOHTEKCTiH/Ie
(hunocopUsITBIK-TYHUETaHBIMIBIK HKOHE
ofiCHaMamnblK  MOACHHMETTIH  HETi3IepiH
3epTTeH /.

00
OK

Fil
101

Ounocodus

HucuunnuHa QopMUpyeT y CTYIEHTOB Iie-
JIOCTHOE TpeAcTaBieHue O Quiaocodhun Kak
ocoboil ¢opme Mmo3HAHHSI MHUpPA, 00 OCHOB-
HBIX €€ pasjerax, mpodlieMax U METOo/aX MX
W3y4YeHHs] B KOHTEKCTe Oymymeit npodeccu-
OHAJIBHOU JeATeIbHOCTH. B pamkax aucuu-
TUTHHBI CTYJEHTHl U3y4aT OCHOBHI (uimocod-
CKO-MHUPOBO33PEHUYECKOH M METOJ0JI0TrnYe-
CKOH KyJIbTYPBI B KOHTEKCTE TIOHUMAHMSI PO-
i ¢uinocopun B MoJepHU3AWU OOIIe-
CTBCHHOI'O CO3HAaHUA M PCUHICHUHN FJ'IOGEU'H)-
HBIX 33]1a4 COBPEMEHHOCTH.

GED
MC

Fil
101

Philosophy

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

KK 1;
KK 2;
KK 12;
KK 20.




KK 11;
XK 13
ONT7;
ONS;

JKBIT KSZhKMN | KyKpIK jxoHE [Tonpi oKy 3aHHaMaJBIK HOpMaJIAPIbIH PeJIi
TK 109 ceibaiinac TypaJIbl JKAaJIbBI TYCIHIK OepeTiH KYKBIKTHIH
JKEMKOPJIBIKKA HET13T1 cananapblHBIH MAceleNepiH Kapayra
KapChl MOJICHUET OarbpITTalIFaH, COHAa-aK OLTiM
Heri3nepi aTyIIBUTAPABIH ChI0aiIac KeMKOPIIBIKKA
KapChl AYHUCTAHBIMBI MEH KYKBIKTBIK
MOJICHUETIH KAIBIITACTRIPY/IbI 3€pACTICY /Il
Ko3Ieiial
00/] OPAK OcHoBbl paBa 1 | M3y4eHre AUCIMTUIMHEI HAIIPaBIEHO HA pac-
KB 109 AHTHKOPPYIIIIH- CMOTPEHHE BOIIPOCOB OCHOBHBIX OTPACICH
OHHOH KyJBTYPHl | IpaBa, KOTOPBIC AAIOT O0IIEe MPEICTaBICHUE
0 POJIH 3aKOHOIATEILHBIX HOPM, a TAKKe
NpeyCMaTpUBACT U3yucHre (OPMHUPOBAHUS
AHTUKOPPYIIIMOHHOTO MUPOBO33PCHHUS U
MIPaBOBOM KYJIbTYPhl O0YYarOIIUXCS
GED BLACC Basics of Law The study of the discipline is aimed at con-
EC 109 and Anti- sidering the issues of the main branches of
Corruption Cul- law, which give a general idea of the role of
ture legislative norms, and also provides for the
study of the formation of anti-corruption
worldview and legal culture of students
JKBIT ETK DKOJI0T s KIHE IToHHIH MaKcaThI-OMO3KOJOIUAHBIH, HEri3ri
MK 109 TIPIILTIK 3aHJIBIIBIKTAPbIH, ounocgepaHbiH
Kayinci3miri KOMITOHEHTTEPIH JKOHE OJlapFa ocep eTeTiH
(dakropiapabl, aHTPOMOICH/IK KbI3METTCH
TYBIHJIAUTHIH 3KOJOTHUSIIBIK MPOOIeManap/ibl,
KOFaMHBIH ODPHBIKTBL JaMy KaruIaTTapblH,
COHJal-aKk TaOWFM  JKOHE  TEXHOIEHIIK
CUIIATTarbl TYPJ KayilTep KarJ aibIHIarbl
Kayirci3aik Heri3epin 3epleey.
Hormxecinme aJBIHFaH ouTiM MEH
KQJIBINTACKAH JaFaplIap KociOm KBI3METTe
SKOJIOTUSIIBIK TIPHHIIUITED MEH KayilcCi3mik
HET13/IepiH KOJJIaHYFa BIKIAJ eTe/l.
00/1 EBZh Oxonorwst v 6e3- | Llemb JUCIUIUIMHBI - W3YyYeHHE OCHOBHBIX
KB 109 OITACHOCTD JKU3- 3aKOHOB OMOJKOJIOIMH, KOMIIOHEHTOB OHO-

KK 6;
ONT7;
ONS:;




HCACATCIbHOCTH

cdepsl 1 (aKTOPOB, BIUSIOIINX HA HUX, IKO-
JIOTMYECKUX MPOOJIEeM, BOZHHMKAIOLIUX B pe-
3yJNbTaTe aAHTPOIOTEHHOW  JIEATENBHOCTH,
NPUHIMIIOB YCTOHYMBOTO pa3BUTHA o0OIIe-
CTBa, a TAK)KE OCHOB OE30IIACHOCTH B YCIIO-
BHSX Pa3]IMYHBIX OMACHOCTEH MPHPOJHOTO U
TEXHOT€HHOT0 Xapakrtepa. B pesynbrarte mo-
Jy4eHHBbIE 3HaHUSI H CQOPMUPOBAHHBIC
HaBBIKH CIIOCOOCTBYIOT HCIIOJIb30BAHUIO B
npogecCHOHANBHON AEATEBHOCTH SKOJIOTH-
YECKUX MPUHIMIIOB U OCHOB 0€30TaCHOCTH.

GED
MC

ELS
109

Ecology and life
safety

The discipline forms eco-protective thinking
and the ability to prevent dangerous and
emergency situations in the functioning of
natural ecosystems and the technosphere.

HII
KOOK

EKN
109

DKOHOMHMKA 5KOHE
KOCIMKEPITiK
HeTiznepi

[Ton SKOHOMMKAJIBIK oitnay bl
KaJIBIITACTBIPaAbl, OJCEKeIeCTiK  opTama
KOCIIOpBIHAAPABIH, TaObICThI  Kocimkepmik
KBI3METIH  YHBIMIACTBIPYIBIH  TEOPHSIIBIK
JKOHE TIPaKTUKAJIBIK JaFasliapel. busHecTi
YHBIMIACTBIPY, KOCIMKEPNIKTIH YHBIMIBIK-
KYKBIKTBIK HBICAHJaphl KoHE OM3HEC-)KocHap
JKazy Typaibl OimiMIepiH KeHeWTemi KoHe
HaKTbUIANIbI.

00
KB

OEP
109

OCHOBBI DKOHO-
MUKH W TIPEATIPH-
HUMATENILCTBA

HucuumimHa (HopMHUpYeT SKOHOMHYECKHIMA
00pa3 MBIIIJICHUS, TEOPETHYECKHE U IPAKTH-
YECKHE HaBBIKM OpraHU3allMM yCIIEIIHOU
MIPePUHUMATENBCKON JESTeNbHOCTH TPea-
IPUATUI B KOHKYPEHTHOH cpene. Pacmmpsier
1 KOHKPETHU3HUPYET 3HaHUs 00 OpraHu3aluu
Ou3Heca, OpraHM3al[MOHHO-TIPABOBBIX (HOP-
Max TpeANnpUHUMATENbCTBA W HAIHMCAHUS
Ou3Hec-TIaHa.

00D
cC

BEB
109

Basics of
economics and
business

The discipline forms an economic way of
thinking, theoretical and practical skills in
organizing successful entrepreneurial activi-

KK 11
ONT7;
ONS;




ties of enterprises in a competitive environ-
ment.

JKBII
TK

KN
109

KomoacusuisIk
HeTi3nepi

Byn monmi oky kesiHze OuriM amymibiiap
KOIIOACIIBUTBIK, ~ KaCHeTTepi, CTHIbISPI,
KOCIMOPBIH, aliMakK »JKoHe TyTacTail e
JNICHTeUiHIe ocep €Ty OJICTepiH KoJAaHa
OTBIPBIT, aJaMIapAbIH MIiHE3-KYJIKbl MCEH
e3apa  opekeTiH TWiMAi  OacKapyabiH
oicTeMeci MEH MPAKTHUKACKIH UTepeTi

00/
KB

oL
109

OcHOBBI IUAEp-
CTBa

[Ipu n3ydeHnn naHHOW JUCIUILIMHEI 00yJa-
IOLLKECS OBIAACIOT METOAOJIOTUEN U IIPaK-
TUKOM 3P QEKTUBHOTO YIIPaBJICHUS MTOBEIC-
HHUEM U B3aUMOJEHCTBUEM JIFOJEN ITyTEM HC-
MOJIb30BAHUS JIUJICPCKUX KAUECTB, CTUJIEH,
METOJOB BIIUSHHUS Ha YPOBHE MPEANPUATHUA,
pETHUOHA U CTPaHbI B LIEJIOM

GED
EC

BL
109

Basics of
Leadership

When studying this discipline, students will
master the methodology and practice of ef-
fective management of behavior and interac-
tion of people through the use of leadership
gualities, styles, methods of influence at the
level of the enterprise, region and country as
a whole.

KBII
TK

IOAE
109

MHKI1103UBTI 03a-
pa opeKerTecy
ATUKACHI

Ilon MyMKIHIITT WIEKTEYJ —ajaMJIapMeH
KapbIM-KaThIHAC JKacay MPOIECIHE CTYICHT-
TEPHAiH KOMMYHHKATHBTI OHE OJICyMETTIK
JIaFIbIAPBIH JaMBITYbI, €PEKIIE JICHCAYIIBIK
MYMKIHAIKTepi 0ap agamMaapIbiH SJIEYMETTIK,
SMOIMOHAIIEI JKOHE MiHE3-KYJIBIK
KUBIHJBIKTAPBIHBIH ~ €PeKINeNiri  Typaibl
OLTIMJTI  KaNBINITACTHIPYABl KaMTUMABI, COHBI-
MEH Karap WHKIIO3MBTI OuTiM Oepy koHe
KociOM opTaja TYBIHAAWTBIH TyJIFaapasiblK
e3apa OpEeKeTTeCy MACEJCNIepPiH IICIIyre
KOMEKTECYTe apHaIIFaH.

KK 13:
ONT7;
ONS;

00J1

EIV 109

ITHKA UHKITIO-

J__II/ICLII/IHJ'H/IHa npearnoaracTt pa3BuTucC y CTy-

KK 13:
ONT7;
ONS;




KB

3UBHOT'O B3aUMO-
JNEUCTBHUS

JICHTOB KOMMYHHKATHBHBIX M COIHAbHBIX
HaBBIKOB B TIPOIIECCE B3aUMOJICHCTBUS C
JIOJBMHU C OTPAaHUYCHHBIMUA BO3MOXKHOCTSIMH
3710pOBbsI, POPMHUPOBAHUE 3HAHUH O CBOCOO-
pasuM COIMATBHBIX, SMOIMOHAIBGHBIX ¥ IO-
BEJICHYCCKUX TPYTHOCTEH IUI[ C OCOOBIMU
BO3MOXKHOCTSIMH 3/I0POBbsI, @ TAKXKe MPHU3Ba-
Ha MMOMOYb B PEIICHUU 33134 MEKIHYHOCT-
HOT'O B3aUMOJICHCTBHSI BO3HHKAIOIIUX B WH-
KITFO3UBHOW 00pa30BaTeNibHON 1 mpodeccuo-
HaJIbHOU CpeJE.

GED
EC

Ell
109

Ethics of
inclusive
interaction

The discipline forms inclusive interactions
among students of inclusive culture and so-
cio-psychological foundations

KBII
TK

GZNASh
109

Fputeimu 3eprrey
HeTi31epi )KoHe
aKaJIeMUSIIBIK
Kazy

ITon OKBITBUIATBIH Cajlagarbl FBIIIBIMHU 3CPT-
TEeyJep OIICTepi MEH aKaAeMHUSIIBIK XaTThI
3epTTeyre OarbITTanFaH. bilTiM  aymbsLiap
TYKBIPBIMIAMAJIBIK aNllapaTIieH XOHE 3epT-
T€y KYMBICBIHBIH HETI3rl Ke3eHIepiMeH,
OMICTEPHiH JKIKTEIyiMEH, OJlapAbl KOJIaHy
cayanapbIMeH TaHbicaabel. bimim amymsmap
FBUIBIMH 3€pTTEYJIEep/i CaHIBIK JKOHE carla-
JBIK TalJay JarIbUIapblH HMIEpyre JKOHE
OHBIH HOTWXKEJEPIH aKaJeMUsJIbIK OpTaaa
MakKaia MeH OasHaamanap TYpiHIEe YChIHyFa
yiipeHemi.

oo/
KB

ONIAP
109

OCHOBBI HAYYHO-
T'0 UCCIIEZIOBAHUS
Y aKaJieMHUYecKoe
MTUCHMO

JucnuioinHa HarpaBjieHa Ha H3ydeHHe Me-
TOJOB HAyYHBIX HCCJIENOBAaHUN M aKaJIeMHu-
YeCKOro IMHChbMa B H3y4aeMoil 00iacTu.
OO6yyaromuecss 03HAKOMATCS ¢ TOHSITHHHBIM
armapaToM W OCHOBHBIMHU dTarlaMH HCCIICIO-
BaTEIbCKON JIEATEIbHOCTH, Kiaccu(uKarmen
METOJIOB, 00MacTsAMU ux npuMeHeHus. O0y-
YaloNIuecss HaydaTcs BIIAJACTh HAaBBIKAMH KO-
JIMYECTBEHHOI'0 M KAa4yeCTBEHHOI'O aHaju3a
HAay9HBIX HWCCICAOBAHWM W TIPEICTABIATH

KK 8;
XK 13;
XK 14;
KK 20;
ON 6;




pe3ynbTaThl B BHJIE MyOJUKAIMHA U BBICTYTI-
JIEHUI B aKaJeMHUYECKON cpene
aKaJeMIYECKOTO MACHMa.

GED FSRAW Basics of Re- The discipline is aimed at the study of re-
EC 109 search and Aca- search methods and academic writing in the
demic Writing field of study. Students will study the con-
ceptual apparatus and basic stages of research
activities, classification of methods, areas of
their application. Students will acquire skills
of quantitative and qualitative analysis of
scientific research and will be able to present
their results in the form of publications and
presentations in the academic environment.
XKBIT ASM 106 OJeyMEeTTaHy, Monyns noHnepi «bonarraka ke3kapac:
TK cascarTaHy, KOFaM/JIbIK CAHAHBI KAHFBIPTY» MEMJICKETTIK 6 4 KK 2;
MOICHHUETTAHY OarmapiamMachIH/Ia aHBIKTAIFaH KOFaMIIBIK KK 3;
Psi 107 CaHaHBI )KAHFBIPTY MiHAETTEPIH MIENTy KOH- KK 6;
IIcuxomorus TEKCiHJIe OLIiM aylIbLIapIblH dJICyMETTIK KK 7;
T'YMaHUTAPIIBIK JYHHUE TAaHBIMBIH KaJIbIIITa- 2 KK 8;
CTBIPAJIBI. KK 9;
oo/ SPK 106 Conmonorus, no- | JIucuuruimasl Moayiisi POPMUPYIOT COLTUAITE- KK 10;
KB JIUTOJIOTHS, KyJIb- | HO-TYMaHHWTapHOE MHPOBO33pEHHE 00ydaro- KK 11;
TYpOJIOTHUs IIUXCST B KOHTEKCTE peLIeHUA 3a7ay MOIep- KK 12:
Psi 107 HU3aIUU OOIECTBEHHOTO CO3HAHMUS, OTpeJIe- KK 15;
[Icuxomorus JIEHHBIX ~ TOCYNapCTBEHHOW  MPOTrpamMMoOi JKK 20;
«Barmsan B Oymymiee: MoaepHH3aIus OOIIe- XK 21;
CTBEHHOI'O CO3HAHUS. KK 22;
GED SPSC 106 | Sociology, The disciplines of the module form the social
EC Political science, | and humanitarian outlook of students in the
Culturology context of solving the problems of moderni-
Psy 107 zation of public consciousness, determined
Psychology by the state program "Looking into the fu-
ture: modernization of public consciousness"”.
Tin momymi/ Monyanai carTi | XKBII K(O)T Kazak (opbic) Timi | MeMJIEKeTTIK — TUIAI  KOCiOM  KBI3METTE, 10 19 KK 17,
SI3BIKOBOI asgKTaraHHaH MK 102(1,2) FBUIBIMA JKOHE NPAKTHKAJBIK JKYMBICTA, ' ONS8:;




MOTYJTb/

KeliHn oiiM

QpiHTCCTepMGH KapbIM-KaTbIHACTA, o3

language axymsbl OeriHme OuTiM  amy, FBUIBIMH,  OKYy-
module KabJerTi: aFapTYIIBLIBIK JKOHE ©3r¢ Je MaKcaTTap YIIiH
KK 16, KK 17 KOJIIaHa oimyi MEH JlaFIbUTapbIH
ONS8 KaJIBINITaCThIPaApl. FhUIBIMM MaKajaiap MeH
FBUTBIMH-3EPTTEY KYMBICTAPbIH KOHE
/Mocne ycnem- KoOamapApl  KasyJa MEMIIEKeTTIK  Tilai
HOT0 3aBeplie- KOJIJaHy MYMKIHJIKTEepiH KepceTe i
HHMS MOAYJIA 00/] K(R)Ya Kazaxckuii (pyc- | JQuctmmmaa obecriednBaeT KadeCTBEHHOE
odoyuyarommiicss | OK 102(1,2) CKHIA) A3BIK YCBOGHHE Ka3aXCKOI'0 sI3bIKa KakK CpejCcTBa
oyner: COLIMANILHOTO, MEXKYJIBTYPHOTO, Tpodeccu-
OK 16, OK 17 OHANIFHOTO OOIIeHus1 4epe3 (popmmpoBaHHe
ONS8 KOMMYHUKATHBHBIX  KOMITETEHIIMA  BCEX
YpOBHEH WCIIONB30BaHMS A3bIKA Il HU3yda-
/ Upon success- FOIIMX Ka3aXCKUU A3BIK KaK MHOCTPAHHBIN.
ful completion | GED K(R)La Kazakh (Russian) | The discipline provides high-quality master-
of the module, MC 102 (1,2) language ing of the Kazakh language as a means of
the student social, intercultural, professional communi-
will: cation through the formation of communica-
GC16,GC 17 tive competencies at all levels of language
ONS8 use for students of Kazakh as a foreign lan-
guage.
KBIT ShT Hleren Timi ITon CTYICHTTEPIiH MOJICHHETapaIbIK-
MK 103(1,2) KOMMYHUKATHUBTIK  KY3BIPETTINITH  IIETelN
TiniHge OimiM Oepy OapbIChIHAA JKETKLTIKTI
JICHTeH/1e KaJBITACTRIPAIbI.
ool IYA WnoctpanHbIil HuctummuHa  GOpMHUpPYET MEXKYJIBTYPHO- KK 16°
OK 103(1,2) SI3BIK KOMMYHHKATUBHYIO KOMIIETCHIIUIO CTYJICH- 10 19 KK 1 7’
TOB B TIPOIECCE€ HMHOS3BIYHOIO 00pa3oBaHMA ' ’
Ha JIOCTATOYHOM YPOBHE.
GED FL Foreign language | The discipline forms the intercultural and
MC 103(1,2) communicative competence of students in the
process of foreign language education at a
sufficient level.
XKapatsuibicta- | Moayabai corri | XKBIT/ AKT AKnapaTThIK- ITon mpomnecTepai, aKnaparTsl i34ey, cakray 5 1 KK 18.
HY-TEXHUKAIBIK | agsKTaFaHHAH MK 104 KOMMYHUKAIIHSIT JKOHE OHJICY oicTepiH, CAHJIBIK




MOy
EcrecTBenno-
TEXHUYCCKUHU
MOJIYJIb
Natural-
technical
module

Kelin 0iim
axymsbl
Ka0J1erTi:
JKK1, KK2,
KK3, KK 6
JKK10, 2KK18,
ON5

/ Tlocaie
YCIEHOro 3a-
BepLIEHHUS MO-
ayJist 00yuaro-
muiics Oyner:
OK1, OK2,
OK3, OK6, OK
10, OK 18, ON5

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

GC1, GCz2,
GC3, GC6,
GC10, GC18,
ON5

BIK
TEXHOIIOTHsLIIAp
(aFpUTIIBEIH
TiTiHIE)

TEXHOJOTHSIIAP apKBUIBI aKMapaTThl JKUHAY
JKoHE Oepy TocUImepiH CBIH TYPFHICHIHAH
Oaramay KoHE Tannay KaOineTin
KaJIBIITACTHIPAIBI. CryneHTTep
KOMITBIOTEPITIK JKYHENep apXUTEKTYPAChIHBIH
TYKBIPBIMIAMAJTBIK HeTi31epi,
OTEpAIMUIBIK  JKYHEJIep MEH JKeIuIepi
3epTTeH/Ii; JKEIILTIK JKOHE BeO
KOCBIMINIAJIAPJIBI  93ipiiey  KOHIICTIIHSUIAPHI,
aKIMaparThlK KayilcCi3IiKTI KaMTaMachl3 €Ty
Kypangapel Typajibl OimiM anamsl; Kasipri
3aMaHFbl  aKNapaTThIK-KOMMYHUKAIHSIIBIK
TEXHOJIOTHSIIApAbl Maijanany JaFabuiaphl
KaJIBITITACAIbI.

001
OK

IKT
104

HNudopmanmonHo
KOMMYHHKAIIHOH
HBIE TEXHOJIOTHH
(Ha aHTII. A3BIKE)

HucuunmmHa  dopMupyeT  CHOCOOHOCTD
UCIIONIb30BaTh ISl PEIICHHS] aHATUTHIECKUX
U HUCCIIEJ0BATeIbCKUX 3a/ad COBPEMEHHbIE
TEXHUYCCKUE CPCACTBA U I/IHq)OpMaHI/IOHH])IC
TEeXHOJIOTHH W  yMEHHEe paboTaTth ¢
nH(pOpMaIHei B TII00ATBHBIX
KOMITbIOTCPHBIX CETAX.

GED
MC

IKT
104

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.

BIT
KOOK

Fiz
202

dusnka

ITon CTyZICHTTEp/IC JJIEMHIH Kasipri
¢u3uKanbIK ~ OeifHeci  JKoHE  FBUIBIMHU
JQYHUETaHBIM Typajlibl TYCIHIKTEpAi, ipremi
3aHap/pl, KIACCHKAIBIK KOHE  Kasipri
3aMaHFbl (DU3MKaHBIH TEOPUSUIAPBIH KOJIJaHa
Oilly MeH ICKepJiiKTi, COHJai-aKk KociOu
KBI3MET XKYHeciHiH HeTi31 petinze
(U3UKAIBIK 3epTTey ozicTepiH
KaJIBIITACTHIPAJIBL.

B/ BK

Fiz

duzuka

JuctumiuHa GopMUpPYET y CTYJASHTOB Mpe/-

ON5




202

CTaBJICHUS O COBPEMEHHOM (hM3MUYECKOU Kap-
THHE MHpa M HAYYHOTO MHUPOBO33PCHUS, 3HA-
HUSI ¥ YMCHHS HWCIOJNB30BaHUs (QyHIaMeH-
TaJbHBIX 3aKOHOB, TCOPHH KJIIACCUYCCKOU H
COBpPEMEHHOW (PU3MKH, a TaKKe METOABI (Du-
3MYECKOTO HCCIICJOBAaHUS KaK OCHOBBHI CH-
CTeMBbl  TPO(PECCHOHAIBLHOW  JEATEIBHO-
CTU.(U3NIECKON KapTUHBI MUPA.

BD UC

Phy
202

Physica

This discipline studies the basic physical
phenomena and laws of physics and the pos-
sibilities of their practical application to solve
both theoretical and applied problems. The
discipline contains the basic concepts of the
modern physical picture of the world.

BII
KOOK

TRN
206

TexHukanbIK
peTTey Heriznepi

Monyinb MoHI1 TexHuKanbIK perrey
caJlaChIHAAFbI O11IM KEIIeHIH
KaJIBIITACTBIPYFa, TEXHHUKAIBIK PETTEYIiH
JKaIMbl — KaFWAATTapblH,  OICTEpl  MEH
pacimzepin wurepyre, okymbiHBl KP jkaHa
TEXHUKAJBIK casgcaTbl asACBIHAA  OJIIIEM
OipiiriH  KamMTamMachl3 €Ty  dfiCTepiH
naijanaHy Heri3iHA€ JKYMBICTBIH Camachl
MEH THUIMJUIriHE KON JKETKi3y KeHiHAerTi
KociOM MIHJETTEepAl IIenlyre JaibIHaayra
BIKIIAJI €TE/l

BJIl BK

OTR
206

OCHOBEI
TEXHUYECKOIO
peryJIMpoOBaHuUs

JucnunnuHa Moayinst cnocoOocTByeT GopMu-
POBaHHIO  KOMIUIEKCa 3HAaHHUH B 00JIACTH
TEXHUYECKOTO PEryJIMPOBaHUs, OCBOCHHUS
OOIMX TPHHIUIIOB, METOJOB U TIPOLEAYP
TEXHUYECKOTO PEryJMpoBaHUs, MOATOTOBKA
oOydaromerocss K pemeHuto MpodeccHo-
HAJILHBIX 33]1a4 10 JOCTIKEHUIO KadyecTBa U
3¢ PeKTUBHOCTH pabOT Ha OCHOBE HCIIOJIB30-
BaHMUsI METOJIOB OOeclieYeHHs eIUHCTBA H3-
MEpPEHUI B CBETE HOBOM TEXHUYECKOM IOJIM-
Tk PK

ON1,
ONG6




BD UC

TBR
206

Technical basics
regulation

The discipline of the module contributes to
the formation of a complex of knowledge in
the field of technical regulation, the devel-
opment of general principles, methods and
procedures of technical regulation, the prepa-
ration of students to solve professional tasks
to achieve quality and efficiency of work
based on the use of methods to ensure the
uniformity of measurements in the light of
the new technical policy of the Republic of
Kazakhstan

BII
KOOK

SN
201

Cranpaptray
Heri3aepi

MonynpIiH TOHI CTaHAAPTTAy HETI3IEPiH,
CTaHIApTTay  CaJachIHAArbl  YFBIMAAPIBL,
COHJal-aK CTaHJapTTay MaKcaTTapel,
MiHAETTEepl, NpUHIMNTEP], (QYHKIHIAPHI
MEH OIICTepiH OKBITYyJla KY3BIPETTITIKTI
KajpracTeipanpl. CTanmaprray oObeKTiIepi
MeH canachkid, Ka3zakcran PecryOnukachiHbIH
MemiekeTTik CTaHmapTTay KYHECIH,
Kazakcran PecnyOGnmkaceiHna craHmaprTTay
JKOHIH/IETT YKYMBICTAp/bl YHBIMAACTBIPY/IBI,
CTaHIApTTay  J>KOHIHAErl  >KYMBICTAp.bl
JKOCTapiayibl, HOPMATHBTIK KyXKaTTapbl,
cTaHJapTTay JKOHIHJIET HOPMATHUBTIK
KYKaTTapIblH CaHaThIH, opTypi
CTaHJApPTTAP.IbIH CUIIATTaMaJIaPbIH Kapanpl.

BJIl BK

0S
201

OCHOBEI
CTaHAapTH3ALNH

JucturmmiHa MOJIYJIS (hopMupytoT
KOMIICTCHIIM B HU3YUCHUN OCHOB
CTaHAapTH3allMH, TOHATHH B  o0mactu
CTaHAapTH3AMH, a TaKke M0  IEeNsIM,
3aja4uaM, NpUHIKIAM, QYHKIUSIM 1 METO1aM
crangapTu3anuu. PaccMmarpuBaeT 0OBEKTH U
obnactb CTaHJapTHU3aluH,
l'ocynapcTBeHHYIO CUCTEMY CTaHIAPTU3ALUU
Pecry6immku Kazaxcran, opraam3aiuio padot
Mo  craHjapTu3anmuu B PecmyOnuke

ON 6;
ON8




Ka3aXCTaH, MJIaHUPOBAHUC pa60T Io
CTaHJapTU3allu, HOPMAaTUBHBIC JOKYMCHTHI,
KaTe€ropuro HOPMATHUBHBIX JOKYMEHTOB IIO
CTaHJapTHU3alunu, XapaKTCPpUCTUKY
CTAaHJIApPTOB pa3HbIX BUIOB.

BD UC

FS
201

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 standardiza-
tion. 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.

BII
KOOK

SN
203

Ceprudukarray
HeTi3aepi

Momynsaig MoH1 Kazakcran
PecrnyOnukachIHbIH MeMekeTTik
ceprudukarray Ky#eci CaJIaChIHJIAFbI
cepTu(UKATTAybIH HETI3ri  YFBIMIAPBIH,
ceprudukarray OKOHIHAErT  HOPMATHBTIK
KYKaTTap/bl, OHIMJIEpP MEH KOpCEeTUIeTiH
KBI3METTEePIiH COMKECTITIH pacTayusl,
ceprudukarray TypiepiH, cepTudUKaTTay
CXEMaJIapblH JKOHE OHIMJI, KOpCEeTUIeTiH
KBI3METTEPl  cepTUUKATTAYABl  KYPTi3y
TOPTINITEPIH  3epieneyne  Ky3bIpeTTepmi
KaJIBIITACTHIPAJIBL.

B/l BK

(ON)
203

OCHOBBEI
ceprudukanun

HucrumiuHa MOTYJIst dbopmupyet
KOMIIETCHIIMA B M3yYEHUH OCHOBHBIX TMOHS-
i ceprudukanmii, B odmactu [ocynmap-
CTBEHHOH cHCTeMbl cepTudukaruu Peciryo-
yuku KazaxcraH, HODMaTHBHBIX JOKYMEHTOB

ON1,
ONZ;
ONG6




mo cepTuduKanmuu, TOATBEPKACHUNH COOT-
BETCTBUS MPOJYKIUH U YCIYT, BUJOB CEPTH-
¢dbuKammm, cxeM CepTUGHUKAINHA U TIOPSIIKOB
MpOBEJCHMI  cepTU(HUKANMK  TIPOAYKIIUH,
YCIIYT.

BD UC

CB
203

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.

BII
KOOK

Met
207

Mertponorus

Mogaynpaik  ToHI  (QU3MKANBIK  [IaMa
OipmikTepiH, eIIey omicrepi MeH
KYpaJlIapelH KOJAaHy OOWBIHINA MIHAETTI
TEXHUKANBIK KOHE 3aHAbl TalanTapabl
OenrinedTiH, COHAail-ak oNapablH OipiiriH
KaMTaMachl3 €TYMiH eIeMaepi, oaicTepi
MEH Kypajjapbl JKOHE Tajan eTiIeTIH
JOIJIIKKE ~ KOJI  JKETKI3y,  TEeXHHUKAJIBIK
Kypasiapp KOJIJIaHy OoifbIHIIa
omepauusuiap  KUBIHTBHIFBIHIA  KOPIHETiH
eJIIeyep KYPrizy KOHE eJIIIIeM
KYpaJIapbIHBIH METPOJIOTHSIIBIK TalalTapra
COUMKECTITIH pacray MaKkcaTbIHIa
OpBIHAATATHIH CaJTBICTBIPBII TEKcepy,
ormeparusap TypaJIbl oimimai
KaJIBINTACTHIPA/IBL.

B/l BK

Met
207

Mertponorus

Huctumnmuaa Moayna (GoOpMUpPYET 3HaHUSA
YCTaHaBIUBAIOIINE O00s3aTeNbHBIE TEXHUYE-
CKHE W IOpHIMYECKHE TPeOOBaHUS IO IPH-
MEHEHUIO eIWHHL (U3NYECKOW BEINYMHBI,
METOJIOB M CPEACTB HM3MEPEHHH, TaKkke 00
U3MEpPEHMsIX, METOIaX U CpeJICTBaxX obecre-

ONg3;
ONG9;
ON 10




YeHUs UX €IUHCTBA U CIIOCO0aX JOCTHKEHUS
TpeOyeMoll TOYHOCTH, MPOBEACHHS H3Mepe-
HHI, BBIPAXKAIOIINXCS B COBOKYIHOCTH OITe-
panuii Mo MPUMEHEHUIO TEXHUYECKOTO CPeI-
CTBa, U TIOBEPKH, OIIEPAIIHii, BHIITOIHAEMEIX B
LEeAX TIOITBEPIKICHHS COOTBETCTBHUS
CPEICTB U3MEPEHHUH METPOJIOTHUICCKUM Tpe-
OOBaHUSAM.

BD UC

Met
207

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 compliance
of measuring instruments with metrological
requirements.

BII
KOOK

OoP
205

OKy mpakTUKachl

bazanbik TOHJIEP MPaKTUKACBIH]IA
CTYJIEHTTEP/iH allFaH OimiMaepiH OKbIN Oimy
Ke3iHjge OallaHbIC  TCOPHMSUIBIK  OLTIMII
Oenriiedal  JkoHEe HbIFalTamel, Kadeapa
3epTXaHajaphia OeMiHIe FBUIBIMU
3epTTeyJepAiH Heri3ri OarbITHIH UTepe]li.

B/ BK

upP
205

Vyebnas
MpaKTHKa

Jaer mpencraBieHne o0 YCTaHOBICHHH W
YKPEIUIEHUU CBSI3M TEOPETHUECKUX 3HAHWIMA,
HOJYYSHHBIX CTYJICHTaMHU NPH U3y4eHHu Oa-
30BBIX JUCHMIUIMH C MPAKTUKOM.

OcBauBaet OCHOBHBIE HaIpaBJIeHUs
HAayyHbIX  HWCCJICIOBAaHMH B  paspese
JIeATeIILHOCTH J1a00paTOpuH Kadeapsl

BD UC

TP
2053

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

Ta-
MaKeHIipiCiHIH
canacheIHOAKEI-
nay / Kon-
TpOJIbKaye-
CTBaMuIIe-
BBIXTIPOU3-
Bozacts / Quali-
tycontrol-
offoodproduc-
tion

Mopayabai coTTi
agKTAaFaHHAH
Keiiin oiim
axyumsbl
Ka0J1erTi:
ON1,0N2.,
ON5,0N6,
ON7,0N8,
ON9,0N10,
ON11,0N12

/ Tlocaie
yCIIeIIHOr o 3a-
BepLIEHUS MO-
ayJst 00yuaro-
mmiics Oyner:
ON1,0N2.,
ONS5,0NEG,
ON7,0N8,
ON9,0N10,
ON11,0N12

/ Upon success-
ful completion
of the module,
the student
will:
ON1,0N2.,0N5,

BITXO
OK

OM 213

OHmipicTikMe-
HEIKMECHT

byn 1OH HAapBIKTBIK JKargaiga KyMmbIC
ICTEHTIH YUBIMHBIH OTIePATHUSITBIK
(eHmipicTiK) KbI3METiH Oackapy TeopH-
SICBl MEH TMpaKTHKachl OOWBIHINA O1TiM
KYHECIH KaJbITAaCThIPAIbI.

Conpaii-ak eHAIPICTI KYPY KOHE arbIM-
JIarbl KYMBIC icTey poIeCiHIe
TYBIHAAUTBIH ~ Oackapy  KaTbIHAcCTaphbl
KYyHenepi calachlHAArbl OUTIM KelleHiH
KaJIBIITaCThIPA/IbI.

¥ TEIMIIBI YUBIMIACTBIPYABIH MPHAH-
HUOTEpl MEH  ONICTEpiH  3epueiey,
opTypIi THIITET1 OTIePALIUSIIBIK
KYHENEepIiH HKYMBICHIH KOCHapiay >KoHe
Oakpulay, OIEPAlUSIIBIK KYHEHI KYpY
OoifbIHIIA mIeHIiMAEpal TaljayFa XKoHe
Heri37ieyre, OHbIH YMBIC ICT€Yl MEH ©3-
repyiHiH TYpaKThl PEeXHUMIH KoJJayFa
OalTaHBICTHI TEXHUKAJIBIK-
HSKOHOMHKAJIBIK ~ ecenTeysepal Ky3ere
acelpy Jar[bUIapblH UT€py MYMKIHJIITIH
KapacThIpaJibl.

BJIBK

PM 213

[TpousBoacTBEH-
HBIMMEHEKMEHT

Hannas nqucuuriuHa GOpMUPYET CUCTe-
MBI 3HaHUU 110 TEOPUU U MTPAKTUKE
YIPaBJICHUS OTEPAIMOHHOMN (TIPOU3BO/I-
CTBEHHO) AESITETbHOCTBIO OpraHU3alNH,
(G YHKIIMOHUPYIOMICH B PIHOYHBIX YCIIO-
BUSIX.

Taxk xe hopMupyeT KOMILIEKC 3HAHUH B

ONG;
ONT7;




ONBG,
ON7,0NS8,
ON9,0N10,
ON11,0N12

00J1aCTH CUCTEM YIPABIEHYECKUX OTHO-
LIEHUM, BOBHUKAIOUIUX B IIPOLIECCE CO-
3/1aHUs ¥ TEKYIIero yHKIIMOHUPOBAHUS
IIPOU3BO/ICTBA.

PaccmarpuBaeTr BO3MOYKHOCTh HM3YyYEHHE
INPpUHIMIIOB U MCTOIAOB paHHOHaﬂbHOﬁ
OpraHu3aly, IIAHUPOBAHUS U KOHTPOJIA
(YHKIIMOHUPOBAHUS ONEPAIIMOHHBIX CH-
CTEM pa3IMYHBIX BUAOB, MPHOOpeTeHUE
HaBBIKOB OCYIICCTBJICHUA TCXHHUKO-
SKOHOMHUYECKUX PACUYETOB, CBA3AHHBIX C
AQHAJIN30M U 0OOCHOBAHHEM PEIICHUN I10
CO3JaHUI0  ONEPALMOHHOW  CUCTEMBI,
MNOAACPIKKU YCTAHOBUBLICTOCA PEKHUMaA
e¢ (QyHkuMoOHUpOBaHUS U MpeolOpa3oBa-
HHH.

BD UC

PM 213

Production man-
agement

This discipline forms knowledge systems
on the theory and practice of managing
the operational (production) activities of
an organization operating in market con-
ditions.

It also forms a complex of knowledge in
the field of management relations sys-
tems arising in the process of creation
and current functioning of production.
Considers the possibility of studying the
principles and methods of rational organ-
ization, planning and control of the func-
tioning of operating systems of various
types, acquiring skills in carrying out
technical and economic calculations re-
lated to the analysis and justification of
decisions on the creation of an operating




system, supporting the established mode
of its functioning and transformations.

BIDKO
OK

TOEK
204

Tamaxk
OHEPKOCIOIHACTI
S€HOEKTI Kopray

byn moH Tamak eHpipiciHAeri eHOEeKTi
KOpFay caJlachIHIarbl OiTiM  KelleHiH
KaJbIITACTBIPANIBI,  COHAAW-aK  TaMak
OHEpKaCiOl caanapblHAAFbl KAyilTi XKoHE
3usSHABl OHIIpicTiK ¢dakToprap (PK3LL)
JKOHIHJIET1 MoceTeNiep Il KapanIbl.

IToH TaMak eHIMJEpIH OHIIPYIl PEeTTei-
TiH HOPMATUBTIK KYKaTTap Typasbl Oi1imMm
Oepeni, TaMaK OHIMIEPIH opTypii Oen-
riiep OOMBIHINA XKIKTEY MPUHIMIITEPI TY-
panbl OLTIMII KaJbINTaCTBIPAAbl, THICTI
KOHTEKCTE HOPMATHUBTIK-TEXHUKATBIK
Ky’KaTTaMaHbl KOJIJaHyFa MYMKIHIIK Oe-
peTiH OLTIMII KaJbINTAaCTBIPA/Ibl, COHBI-
MEH KaTap TEXHOJIOTHSUIBIK Ka0bIKThI
TaHJAay MCEH MalJalaHyablH Iporpec-
CHUBTI oficTepiH MeHrepenai. Tamak eHIM-
JIepIHIH BIKTUMAJ KayiNTUITIHIH BIKTH-
MaJl Ke3JIepiH Talgay bl €CKepe OTHIPHII,
TaMaKTaHy OarjapjamMajapblH  d3ipJey
JKOHE €HTi3y NPUHIMUITEPIH KaJIbINTa-
CTBIPAJIbI

BJIBK

OTPP 204

Oxpana Tpyaa B
MULIEBOH Npo-
MBIIIJIEHHOCTH

Jannas nucuuiuiiHa (OpMHUpPYET KOM-
MJIEKC 3HAHWK B 00JIACTH OXpaHbI TpyJa
Ha IUILEBOM IIPOU3BOJCTBE, TaK XKE pac-
CMaTpUBAET BOIMPOCHI IO OINACHBIM U
BpEIHBIM MPOU3BOJCTBEHHBIM (haKTOpam
(OBII®) B otpacnsx NUIIEBOM  MpO-
MBIIIJIEHHOCTH.

JucuuminHa JaeT 3HaHUS O HOPMAaTHB-
HBIX JOKYMEHTaX, PErIaMeHTHPYIOIIUX

ON7,
ONS;
ON 9.




MIPOU3BOJCTBO  IHILEBBIX IMPOAYKTOB,
dbopmupyeT 3HaHUS O MPUHLUIAX KJac-
cupUKalUM THIIEBBIX NPOAYKTOB IO
pa3jIMyYHbIM  IIPU3HAKaM, 3aKJIaJbIBAacT
3HaHUE JarollMe BO3MOXXHOCTb IIpHUMeE-
HATb HOPMATHBHO-TEXHUYECKYIO JOKY-
MEHTallUI0 B COOTBETCTBEHHOM KOHTEK-
CTE€, TaK JXK€ BJIAJIETh IPOTPECCUBHBIMU
MeToJaMu 1oAdOpa U AKCIUTyaTalluu
TEXHOJIOTHYECKOro obopynoBanus. dop-
MUpPYET MPUHIUIB O pa3paboTke u
BHEJIPEHUS TPOTPaMM MHUTAHUS C YIETOM
aHaJan3a BO3MOXKHBIX HCTOYHHKOB IIO-
TEHIMAIbHON OMAaCHOCTU MUIEBBIX
KOMITIOHEHTOB.

BD UC

OSTFI1204

Occupational
safety in the food
industry

This discipline forms a complex of
knowledge in the field of occupational
safety in food production, as well as con-
siders issues on dangerous and harmful
production factors (OVPF) in the food
industry.

The discipline provides knowledge about
regulatory documents regulating the pro-
duction of food products, forms
knowledge about the principles of classi-
fication of food products according to
various  characteristics, lays down
knowledge that makes it possible to apply
regulatory and technical documentation
in the appropriate context, as well as pos-
sess progressive methods of selection and
operation of technological equipment.
Forms the principles for the development




and implementation of nutrition pro-
grams, taking into account the analysis of
possible sources of potential danger of
food components.

BIIT
KOOK

0SS 214

OHIM caracbelH
capanray

MonynbiH ToHI ©HIM calacklH capanray,
KaOpIIAay Ke3iHJAe HeMece Y3aK VakbIT
CaKTaraHHaH KeHiH mapTus TayapiapbIHBIH
camachlH aHBIKTAy HEMece cakray Ke3iHzae
JKACBIPbIH ~ TEXHOJIOTHSUIBIK — aKayJapJbl
aHBIKTAY, KETKI3yIIire Hapa3bUIBIK
Oinmipyniy  Oenrimi 6ip  Mep3imuepi
asKTaJFaHHaH  KeWiH, JkaHa  TayapJap
yirinepiHig camacklH Oaranmay OoibIHIIA
Oimimmi KaJIBIIITaCTHIPAIH, CEPHUSIIBIK
eHJipicke neiiH. BimiMm cama capanTamachki-
HBIH TYpJiepi OOMBIHINIA KaNbIITacaibl, Ol
Keleci copTrapra OejiHE[i: camaHbl KaObLi-
Jlay capanTaMachl, TOJIBIKTBIFbI OOMBIHIIA
capanTaMa, >KaHa Tayapiaplbsl capanray,
a3BIK-TYJIK JIOMIiH TaTy XoHE KeNiciM ImapT-
Tap OOMBIHIIIA capanTaMa.

B/ BK

EKP/ 214

DKkcrepTusa Ka-
YeCcTBa MPOIYK-
002078

JucuuniuHa Moayns GOpMHPYET 3HAHHS 1O
9KCIEPTH3E KauecTBa MPOLYKIMH, MO OIpe-
JICTIEHNIO0 Ka4yecTBa TOBAPOB MapTUH BO Bpe-
M CIAYU-TIPUEMKHU WJIM II0CJIE JUIUTEIBHOIO
XPAaHEHHMs], WIH BBISIBIEHUS CKPBITBIX TEXHO-
JIOTMYECKUX Ae()EKTOB NPH XPaHEHHH, IO
HCTEYEHUU OIPEJIEICHHBIX CPOKOB IIPEIbSIB-
JIEHUs] NPETEH3UH IIOCTAaBIIMKY, 10 OLEHKE
KadgecTBa 0OOpa3lOB HOBBIX TOBApOB IIepen
TeM, KaK MX 3aIlyCKaloT B CEpHUIIHOE MpOU3-
BOACTBO. DopmupyroTcst 3HaHUS 0 BHIAM
JKCIIEPTU3bl KadyecTBa, KOTOpas IEIUTCS Ha
CIEAYIOLME PA3HOBUIAHOCTU: IIPUEMHAS JKC-
IIepTU3a KauyecTBa, OHKCIEpPTH3a II0 KOM-
IJIEKTHOCTH, 3KCIEPTH3a HOBBIX TOBApOB,

ON1;
ONZ2;
ON5




Acrycrtanusd MPOAYKTOB IMHUTAHUA U OKCICP-
THU3a 110 JOroBOpam.

BD UC

PQE 214

Product quality
expertise

This discipline forms a complex of
knowledge in the field of mastering the
theoretical foundations of quality man-
agement at the enterprise, to assist in
mastering the principles of product exper-
tise. Introduces the main elements of the
examination of goods and the procedure
for the examination of product quality.
Promotes the assimilation of the general
methodology of expertise (its goals, ob-
jectives, types, means, etc.) and, using
practical examples of the expertise of in-
dividual product groups, consider the
possibilities of its use in quality control,
quality assessment, certification.

KII/2KO
OK

ATOT
301

ABBIK-TYJIIK
OHIMIEePIHIH
TayapTaHybl

Mogaynp moHI  a3BIK-TYJIIK  ©HIMJEPiHiH
camacplHa, TaMakK ©HIMAEpiHIH KypaMbIHA,
cakray peXUMIEpiHE, a3bIK-TYIIK
OHIMJICpIHIH IKIKTENyiHE >KaH-KaKThl Oara
Oepeni; a3pIK-TYJIK OHIMJEPIH OHIIPETiH
KoCIIMOpBIHIapIa OH/IIpicTi
YHBIMIACTBIPYIBL,OHIPIC TEXHOIOTHICHIHBIH
EPEKIICTIKTEPIH JIOTUKAJIBIK JKOHE JOHEKTI
TYpJE HeTi3hen/ i

T1Jl/ BK

TPP
301

ToBapoBeneHue
MIPOJIOBOJILCTBCHH
BIX MIPOJTYKTOB

I[I/ICLII/IHJ'II/IHa MOAYJId Ha€T KOMIUICKCHYHO
OIICHKY KadyeCcTBa MMPpOAOBOJIbLCTBEHHBIX
MMPOAYKTOB, COCTaBa MHULICBBIX IIPOJAYKTOB,
PEKUMOB XpaHCHUH, K.TIaCCI/I(l)I/IKaL[I/II/I
IMPOAOBOJIBCTBEHHBIX IMPOAYKTOB,JIOTUYCCKHU
n IIOCICaOBATCIBHO 000CHOBEIBAET
OpraHu3aIuro IMPOU3BOJACTBA Ha
MMpEANIPUATHAX 110 ITPOU3BOJICTBY
IMPOAOBOJILCTBEHHBIX IIPOAYKTOB,

ON1;
ONZ2;
ON5




0COOEHHOCTH TEXHOJIOTHU MMPOU3BOJACTBA

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

KII/2KO
OK

Kva
303

KBanumerpust

Monyns ToHI KBaIUMETPUSHBIH TEOPHUSIIBIK
HETi3/epiH 3epTTeli, MaciTabTayFa Herisri
KBaJIUMETPUSUTBIK ~ KO3KapacThl,  OpTYpIIi
OOBEeKTUIEepAiH camachklH CaHOBIK Oarajay
aaicTepin KapacThIpasbl, cama
KPUTCPHIIEPIH  TaHJay JKOHE  caraHbl
Oaranay paciMzepiH JKy3ere achlpy, CaHIbIK
Tajymay OKOHE  MOJENBAEY  dJicTeMect,
TEOPHSUIBIK KOHE JKCIEPHUMEHTTIK 3epTTey,
camaHbpl 0acKapyIblH 3aMaHayH KYHecl jKoHe
Oocekere KaOIIETTUTIKTI KAMTaMachI3 €Ty.

TJl/ BK

Kva
303

Kpanumetpus

Jucuunimza MOJYJIsI HA3ydaeT
TEOPEeTHYECKHEe  OCHOBBI  KBaJMMETPHH,
paccMaTpuBaeT 0a30BbI KBAIMMETPUUECKUH
MOAXO0J K  IIKAIMPOBAaHUIO,  METOABI
KOJIMYECTBEHHOMN OLIEHKH KayecTBa
Pa3IMYHBIX 0OBEKTOB, POPMUPYET HABBIKU B
oOmacti BbIOOpAa KpUTEpUEB KauecTBa U
OCYIIECTBIICHHS MIPOLIETYPHI OIIEHKH
KadecCTBa, METOJUKY KOJINYECTBCHHOI'O
aHAJIN3a U MOJEIUPOBAHUS, TEOPETUIECKOTO
M OKCIIEPHUMEHTAIbHOTO  HCCIEJOBAHMUA,
COBPEMEHHOU CHCTEMBI YIIpaBJICHUS
KayeCTBOM u obecrieyeHust
KOHKYPEHTOCIOCOOHOCTH.

PD/ UC

Qua
303

Qualimetry

The discipline of the module studies the theo-
retical foundations of qualimetry, considers

ON1;
ONZ2;
ON5




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
guality assessment procedure, methods of
guantitative analysis and modeling, theoreti-
cal and experimental research, modern quali-
ty management systems and ensuring com-
petitiveness.

KII/2KO
OK

OBAK
302

Ommey MeH
OaKpLIayTBIH
smictepi MeH
Kypasiapsl

Mopaynp moHI  (PU3MKANBIK — [IaMallap.ibl
eNiiey NPUHOMITEPIH Wrepyre, oJIey
KYPaIJapbIHbIH KYPBUIBIMABIK, ONTHKAJIBIK,
KHHEMAaTUKAIBIK ChI30aIapblH KOHE ONap.IbIH
METpPOJIOTHSJIBIK ~ CHIIaTTaMaJlapblH  OlIyTe,
COHJIal-aK eJIIey MiH/IETTEPiHIH
EpeKIIETIKTEPiH eCKepe OTBIPBIT OIIIIey
KypalgapblH  KOJJAHYIbIH  MPaKTHKAJIBIK
JaFIbpUIapbIH Urepyre BIKMan etefi. Omey
TEXHUKACHIHBIH ~ 3aMaHayW  Mocelenepi
TypalIbl, TEXHUKATBIK KY)KaTTaMaHbI
naijanany Typasibl, ChIHAy >XOHE OaKblIay
Ke3iHJe eJliey KypaijapblH mNaiinanany
Typanbl, OHBIH OLTIKTUINT MEH eHMIpPICTIK
KBI3METIHE COWKEC KEeJETIH YJITUIK eJey
MIHJCTTEpPIH  IIeury  Ke3iHge  OlmimMal
KaJIBIITACTHIPAIBI.

BJU BK

MSIC
302

Metonabl u
cpencTBa
WU3MEpEeHHUs U
KOHTPOJIA

Jucnunnuna MOJIYJIS CHIOCOOCTBYET
YCBOEHHIO MIPUHIINTIOB M3MEpEeHHUH
¢buznueckux BEJINYMH, npruoOpeTeHne
3HaHUH CTPYKTYPHBIX, OTITUYECKHUX,
KHHEMAaTHIECKHUX CXEM CPEICTB U3MEPEHHUH 1
WX METPOJIOTHYECKHX XapaKTepPHUCTHK, a
TaKxKe npuoOpereHue MPAKTUYECKUX
HaBBIKOB NTPUMEHEHUS CPEACTB U3MEPEHUN C
y4eToM 0COOEHHOCTEW  MOCTaBJICHHOU
MU3MEpUTENbHON 3a1aun. PopMHUpYyeT 3HAHHE

ON 1;
ON 2;
ON5




O COBpPEMEHHBIX MPOOIeMax U3MEPUTEIHLHOU
TEXHUKH, 00 MCIIOIB30BAHHUU TEXHUYECKOH
JIOKyMEHTAIH, 00 HCIIOIF30BAaHUHN CPEICTB
M3MEPECHUN MPU HUCHBITAHUAX U KOHTPOJE,
NP PEIICHWH THIOBBIX HW3MEPUTEITHHBIX

3ajgay, COOTBETCTBYIOIIIUE €ro
KBa,HI/I(l)I/IKaHI/II/I u HpOPI3BOI[CTBeHHOI>'I
JACATCIIBHOCTH.

BED/ UC

MMMC
302

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 production
activities.

BIT/TK

TBBT
215

Tayapnapbl
Oipneitenaipy,
Oypmaray xoHe
TaHOanay

Byt oH TYTHIHYIIBUTAP MEH OHAIPYIIITICPAiH
KYKBIKTapbIH KOpFay/Abl KamTamachl3 €Ty
CaachIHIaFbl OUTIM KEeIIeHiH KaIIBIITACThIPY
yurin  kaxer. CoHumad-ak — TayapJiap.bl
colikecTeHnipy, Oypmanay XoHe TaHOamay
JKOHIHIET1  CapallibIHBIH  HPaKTHKAIBIK
YKYMBICBIH/Ia 3aHHAMAaJIBIK aKTUIEP/Ii KOJIIaHy
YIIiH OUTIMJIL, ICKepIIIKTI JKOHE TPAKTHKAIIBIK
JaFIbLIapIbl KaJbIITAaCTHIPYFa BIKIAI €Tel,
Tayapjap MEH eHIMAEpIiH TYNHYCKAJbIFbIH
OenriyieymiH  9miCTepi MEH  KypajaapbiH
KoJIJaHyFa MYMKiHAiK Oepeni. Tayapnapasl

ON1;
ONZ2;
ON 10




colikecTeHIipy >koHe Oypmanay TypJepiH

3epTTeyre  KOMEKTecedi;  TayapliapIblH
ColKeCTeHIIPY Oenrinepin aHBIKTAY;
OypMmanay KypajaJapbIMEH »OHE OJapJbl
aHBIKTAY omicrepimMeH TaHBICY;

KAQJIFAHIBIKTBIH ~ CaJlapblH  JKOHE  OHBIH
angplH ajdy IHapajapblH, COHKECTEHAIpY
HOTIDKEJICPIH OHJICY OMICTEpiH, Tayapiapibl
TaHOANmay  TOCUIAepiH  3epaeney, OHIM
camachlH OakplIay 9MIiCTepiH KOJIJany.

Ocwl moHJI 3epAeney Ke3iHAe Tayapiap.IbIH
JKEKEJEereH TONTAPBIHBIH TYIHYCKAIBIFBIH
COMKeCTeHIIpY JKoHEe OypMallaHyblH aHBIKTAY
OOWBIHIIIA TCOPHUSIIBIK KOHE IPAKTHUKAIBIK
JaFplIapFa epeKmie Haszap ayxapbuIajpbl,
COHNIali-aK  CTYNEHTTepIiH  a3bIK-TYJIK
TayapiapblHbIH Carackl MEH KayilCi3IiriH
KaMTaMachel3 €Ty OoWbIHINA  OimimMaepiH
KaMTaMachI3 €Te/.

BJI /KB

IFMT/
215

Unentndukanms,
danscuduranms
W MapKUPOBKA
TOBapOB

Jannast qucnuoinHa HeodxoanMma st op-
MHUpPOBaHUSI KOMIUIEKCA 3HAHWW B OO0JIACTH
oOecrieyeHus 3allUTHl IpaB MOTpeduTeNne u
npousBoguTeneid. Tak e CcHOCOOCTBYeT
(hOpMUPOBAHUIO 3HAHUM, YMEHUH U MPAKTHU-
YeCKHX HaBBIKOB I TPUMEHEHHS 3aKOHO-
JaTelbHbIX aKTOB B IPAaKTUYECKOH padoTe
JKcIiepTa 1o uaeHtudukanuy, darbcuduka-
MM ¥ MapKUPOBKH TOBApOB, JAET BO3MOXK-
HOCTh NPUMEHATH METOJBl U CPEACTBA YCTa-
HOBJICHUS ITOJUIMHHOCTH TOBapOB M NPOIYK-
un. [ToMoraetr W3yunTh BUJIBI HICHTU(HKA-
e 1 panbCUPHUKAINN TOBAPOB; YCTAHOBUTH
UACHTHQULIUPYIONIME TPHU3HAKA TOBAPOB;
03HAKOMHTHCA CO cpeAcTBamu (anbcrduka-
UM U METOJIaMH WX OOHApYXKEHUs; U3YIHTh
nocieacTBys GanbcuuKau 1 Mephl 10 ee




MPEIOTBPAIICHUIO, METOABI 00padOTKU pe-
3yJIbTaTOB HWACHTH(HUKAINH, CIIOCOOBI Map-
KUPOBKH TOBAapOB, INPUMEHATh METOAbI KOH-
TPOJIS Ka4eCTBa MPOAYKIIHH.

[Ipn n3ydeHnn MaHHOW AMCHIUIUIMHBI 0c000e
BHUMAHHUE yIENseTCd TEOPETHYECKHM U
MPaKTUYECKUM HaBBIKAM MO HICHTU(DHUKAINN
MOJUIMHHOCTH W OOHapyXeHHIO (anbCcudu-
KalliM OTIEJIbHBIX TPYII TOBapoOB, TaK K€
obecrieynBaeT y CTYACHTOB 3HAaHUH TIO
o0ecrieyeHnI0 KadyecTBa M 0€30MacHOCTH
IIPOIOBOJIHCTBEHHBIX TOBAPOB.

BD/ EC

TIM
215

Identification,
falsification and
labeling of goods

This discipline is necessary for the formation
of a complex of knowledge in the field of
ensuring the protection of the rights of con-
sumers and producers. It also contributes to
the formation of knowledge, skills and prac-
tical skills for the application of legislative
acts in the practical work of an expert on the
identification, falsification and labeling of
goods, makes it possible to apply methods
and means of establishing the authenticity of
goods and products. Helps to study the types
of identification and falsification of goods; to
establish identifying features of goods; to get
acquainted with the means of falsification
and methods of their detection; to study the
consequences of falsification and measures to
prevent it, methods of processing identifica-
tion results, methods of labeling goods, to
apply methods of product quality control.

When studying this discipline, special atten-
tion is paid to theoretical and practical skills
in identifying authenticity and detecting falsi-
fication of certain groups of goods, as well as
providing students with knowledge on ensur-




ing the quality and safety of food products.

BIT/TK

MKK
215

MeTtponorusiHel
KyKaTTaMaMeH
KamMTaMachI31aH

BIPY

Monynb moH1 OacKapyzpl )KoHE MyparaT iCiH
akmapatThlK-KykarTamaiblk ~ KaMTaMachl3
eTyJiH 3aHHAMaJbIK >KOHEC HOPMATHUBTIK-
omicTeMenik 0a3achl callachIHia, COHOaM-aK
Kociou TEPMUHOJIOTHSHEI, Oackapyna
aKMapaTThlK TEXHOJOTHSUIAPIbl KOJIIaHYIbI
PETTEUTIH 3aHHAMAJBIK XOHE HOPMATHBTIK-
omicremenik 0a3aHbl, Ky)KaTTaHYIbIH HeETi3Ti
MoceTeNnepin MEHrepy MoceTeepinae
OLTIM/TI KJTBINTACTHIPAJIBI.

BJ1 /KB

DOM
215

JOoKyMEeHTallnOHH
oe obecneyeHne B
METPOJIOTHU

HucuunnuHa Momynst GopMHpYET 3HAHUS B
001acTH 3aKOHOJATENILHOW W HOPMATHBHO-
METOJIUYECKOH  0a3bl UHGOPMAITUOHHO-
JOKYMEHTAIIHOHHOTO OOeCTieueHusl yrpasJie-
HUS M apXUBHOTO JIeNa, a Tak jke B BOMPOCcax
OCBOCHUS npohecCHOHANBHOMN
TEPMHUHOJIOTUH, 3aKOHO/IaTENLHON u
HOPMAaTHBHO-METOTHUECKON 0a3wl,
perIaMeHTUPYIOIIYEO NPUMEHEHUE
WHPOPMAITMOHHBIX TEXHOJIOTHA B
yIpaBlieHHNH, OCHOBHYIO  IPOOJIEMAaTHKY
JIOKYMEHTOBE/ICHUSI.

BD/ EC

DSM
215

Documentation
support in
Metrology

The discipline of the module forms
knowledge in the field of legislative and
normative-methodological base of infor-
mation and documentation support of man-
agement and archival affairs, as well as in the
development of professional terminology,
legislative and normative-methodological
base regulating the use of information tech-
nologies in management, the main problems
of documentation studies.

ON8
ON 10;
ON 11;
ON 12

BIT/TK

OSBK
222

OHimzi ceiHay,
OakpuIay KoHE
Kayincizairi

Mozaynp ToHI CbIHayJlap MeH OaKbuIaybl
XKocrapiay, YHBIMIACTBIPY JKOHE JKYPrizy
OMICTEpiHIH HETI3ri  epexelepi  Typalbl,

ON 1;
ON 2;
ON5




KeWiHHEeH OUTIMII KOJIaHy YIIiH CBIHAK
HOTIDKEJIEpIH OHAEY Typajibl, ©HEPKACINTIH
opTYpi cayarapbIHbIH OYiBIMIapbIHa
3epTTey, OaKbulay CHIHAKTApPhIH JKYPri3yliH
YUBIMIACTBIPYIIBUIBIK, OMICTEMENK KOHE
TEXHHUKAIIBIK MACeNeNiepiH IIemnry Ke3iHzae
KociOm MiHAeTTepAl menry OoibIHIa OiTiMIl
KaJIBITITACTHIPAIBI, OHIMHIH camachlH
KaMTaMachl3 €Ty JKYHeCIHJeri ChIHaKTapIbIH
MIHJETTEp1 Typasbl, CBIHAKTAP/IbI
TEXHOJIOTHSLITBIK, MaTeMaTHKAIBIK,
smicTeMenik, METPOIIOTASITBIK, KOHE
aKmaparThlK KaMTamachl3 eTyAiH Kasipri
3aMaHfbl 1AMy JCHI€i Typabl.

BJ1 /KB

IKBP
222

HcneiTanue,
KOHTpPOJIb U
06€e30MMacHoCTh
MPOTYKIIAN

JucuunnuHa Moayist GopMHUpyeT 3HaHUS 00
OCHOBHBIX HOJIOKSHHUSX METO/I0B
TUTAHUPOBAHUS, OPTaHU3AIMN U TPOBEICHUS
UCTBITAHUN W KOHTpossi, 00 o0OpaboTke
PE3yJIBTAaTOB MCIIBITAHUH IS TTOCTIEIYIOIIETO
UCIIONIb30BaHUSl  3HAHUH, IO pELICHHIO
NpoeCCHOHANBHBIX 3a/lad MPH PEIICHUH
OpraHM3aIMOHHBIX, METOJMYECKUX "
TEeXHHYECKUX BOIIPOCOB MPOBEACHUS
UCCIIEI0BATENIbCKHX, KOHTPOJIBHBIX
WCIBITAHUM W3ACIMNA Pa3iIUYHBIX OTpacien
HPOMBIIIJICHHOCTH,

0 3ajayax  WCOBITAHUA B CHCTEMeE
obecriedyeHUs KadyecTBa INPOJAYKIUH, O
COBPEMEHHOM ypOBHE Pa3BUTHSA
TEXHOJIOTHYECKOTO, MaTeMaTHYeCcKOro,
METOJAMYECKOTO,  METPOJIOTHYECKOTO U
WHPOPMAITUOHHOTO obecrieyeHust
WCIBITaHUM.

BD/ EC

TCSP
222

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-

ON9




ducting tests and control, about the pro-
cessing of test results for subsequent use of
knowledge, on solving professional problems
in solving organizational, methodological
and technical issues of conducting research,
control tests of products of various industries,
about the tasks of testing in the product quali-
ty assurance system, about the current level
of development of technological, mathemati-
cal, methodological, metrological and infor-
mation support for tests.

BIT/TK

OMKE
222

Onpipicti
METPOJIOTHSITBIK
KaMTaMachl3 €Ty

Ilon OimiM amymbUIapABIH —Ka3aKCTaH/BIK
KoCIIMOpEIHIapa OIIIIIeM Oipmirin
KaMTaMachbI3 eTyIIH FHUIBLIMU-
YABIMIACTBIPYIIBUIBIK ~ HETi3/IEPiH  OpHATY
JKOHE KOJJIaHy, eJjmeM Oipiiri MeH Tajam
eTUIETIH JOJJIKKE KOJ IKETKI3y  YIIiH
TEXHHMKAJIBIK KYpalJaplibl, €pekeNnep MEH
HOpMaJapAbl MEHrepy OOWBIHIIIA TEOPHSIIBIK
JKOHE  TMPAKTHKAIBIK ~ OimiMai  KOJIgaHy
cayiachIHia OUTIM/II KaJIBITITACTBIPAIBI.

BJ1 /KB

MOP
222

Mertposornyecko
e o0ecrieueHue
MPOU3BOICTBA

JuctumuHa GopMupyeT 3HaHUSA B 00JacTH
MIPUMEHEHUS 00y4aIOIITUMUCS
TEOPETUYECKUX M MPAKTHUSCKUX 3HAHUU IO
YCTQHOBJICHUIO ¥ TPUMEHEHUIO HAy4YHO-
OpraHM3allMOHHBIX ~ OCHOB  oOecredeHus
eMHCTBA W3MEPEeHWH Ha Ka3aXCTaHCKHUX
MPEIPUITHUSX, OCBOCHHUSI TEXHHUYECKUX
CPEIICTB, TIPaBWI U HOPM, [UISl JOCTHXKEHUS
€IMHCTBA u Tpedyemoit TOYHOCTH
HU3MEPEHUH.

BD/ EC

MAP
222

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 organizational
bases for ensuring the uniformity of meas-

ONG;
ON9;




urements at Kazakhstani enterprises, the de-
velopment of technical means, rules and reg-
ulations, to achieve the unity and required
accuracy of measurements.

BIIT
KOOK

OoP
212

OHipicTiK
IIPaKTHKACHI

OHpipicTiH HETI3r1 TEXHOJIOTUSIIBIK,
nporecrepi MEH KOHOMHKAJIBIK
KepCeTKiTepiH ecenrey onicTepin
KOJNJlaHyFa; OacKapyJblH Ka3ipri 3aMaHFbI
omicTepi  HETi3iHAE  THIMII  OHMAIPICTI
YUBIMIACTBIPY  TOCUIAEpIH  MaimanaHyra;
FBUIBIMU-TEXHHUKAJIBIK ~ MPOTPECTiH  Kasipri
3aMaHFBl KETICTIKTEPiH KOJaHa OTHIPHII,
OCIMIIIK JKOHE J>KaHyap TEKTeC MIMKi3aTThl
KaliTa OHJEY calachblHIaFbl TCOPHUSIIBIK KOHE
MPaKTUKAIIBIK HeTi3aepi KOJIaHyFa
MYMKIiHZIK Oepei;

ABBIK-TYJTIK OHIMIEPiH OHJIIpeTIH
KOCINOpBIHIApAa OHIIPICTI YHBIMAACTBIPYIBL,
OHJIIPIC TEXHOJOTHICHIHBIH EPEKIIeTiKTepiH
KHCBIHIBI KOHE JOWeKTI TypHae Herizey.
[lpakTHkamgaH eTy Ke3iHIe ajiFaH OuriMzaepi
MEH JaFpUIapblH  OCWiHOIK  TOHIEPl
TaOBICTBI  JKOHE JIQNENJl Wrepy  YIIiH
Tnaiiianany.

B/ BK

PP
212

[IpousBoacTBEHH
ast IpaKTHKa

ITo3Bomser MNpUMCHATHL MCETOJbI pacyeTa
OCHOBHBIX TCXHOJOIMYCCKUX IIPOLCCCOB U
SKOHOMHMYECKHUX IT0Ka3aTeyei MMpOU3BOJACTBA,

Hcnonp3oBaTh MpuEMBI OpraHu3alyu
3¢ PEeKTUBHOrO NPOM3BOACTBA Ha OCHOBE
COBPEMEHHBIX METOJI0B YIpaBICHHUS,

TeOpeTI/IT-IeCKI/Ie U MPAKTHUYCCKHUE OCHOBLI B
obnacTu epepadOTKH CHIPhSI PACTUTEIHHOTO
u JKUBOTHOTO MIPOUCXOXKIICHHS c
NPUMEHEHUEM COBPEMEHHBIX JIOCTHXKECHHUN
Hay4YHO-TEXHHYECKOTO IIporpecca;

Jlornyecku u M0CJIeI0BAaTENILHO




00OCHOBBIBaTh OpPraHU3AIMIO MPOU3BOJCTBA
Ha  OpeQnpusTHsiX 10  NPOU3BOJICTBY
IIPOIOBOIBCTBEHHBIX HPOIYKTOB,
0COOCHHOCTH TEXHOJIOTHH IPOU3BOJCTBA.
Hcnonbp3oBath MOJy4EHHbIE npu
IIPOXOKACHUN NPAKTUKU 3HAHUS M HaBBIKU
JUIsL  YCIIEIIHOTO WU MOTHUBUPOBAHHOIO
OCBOCHHS NPOPHIMPYIOMIMX JUCIUILINH.

BD UC

SP
212

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 ani-
mal origin with the use of modern achieve-
ments of scientific and technological pro-
gress;

Logically and consistently justify the organi-
zation 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.

Ta-
MaKeH/IipiCiHIH
TEXHOIOTHACHI /
TexHomorus-
MTUTIEBBIXIIPOH-
Boacts / Food-
productiontech-
nology

Mogayabai corTi
asgKTaFaHHAH
Keiiin oiim
aTymsbl
Ka0J1eTTi:
ON2,0N3,0N4,
ON5, ONG,
ON9, ON10,
ON11

/ Iocae

BIT
KOOK

TOPA
208

Taram
eHJIIpiCTepiHIH
MpoIeCcCTePl MEH
anmapaTTapsl

Monynp ToHI  MaTepHaNIapIbl  yCakKTay,
MaTtepuanIapIbl KBICBIMMEH oHJIeY
(pectey), cyWBIK OIpTEKTI emec XyHenepi
Oemy, OynaHIbIpy, nacTepIiey,
CTepUIIM3AIIHSIIAY, abcopOrusiay,
ajcopOnusiay,  KENTipy, OSKCTparupiey,
KpHUCTaNJay, MEXaHHKaJbIK, MaccaaiMacy,
THUIPOMEXAHHUKAJIBIK, KBUTY JKOHE XUMUSUIBIK
MPOLECTEPAIH epeKIIeTIKTepi

B/l BK

PAPP
208

IIpoueccsl u
armapaTsl

Hucnunnuna MOZAYJIS bopmupyeT
KOMIIETCHIIMA B H3YYEHUHU MPOLECCOB U

ON 2;
ON 6;
ON9




YCHELIHOTO0 3a-
BepIIeHUs Mo-
aynas o0y4alo-
muiics Oyner:
ON2,0N3,
ON4,0NS5,
ONG, ON9, ON
10,0N11

/ Upon success-
ful completion
of the module,
the student
will:
ON2,0N3,0N4,
ON5, ONBG,
ONO9, ON10,
ON11

ITUIIEBBIX
MIPOU3BOJICTB

anmapaToB I W3MEIbYCHUS MAaTEpUANIOB,
00paboTKH MaTepHaIOB JTaBJICHUEM
(mpeccoBaHrWeM),  pasmelCHHS  JKHIKHX
HEOJTHOPOJHBIX  CHCTEM,  BBIIAPUBAHUSA,
MmacTepu3alii, CTEePHIH3AINK, adbcopOmmm,
ajcopOIMy,  CYUIIKW,  OJKCTParHMpOBaHWS,

KpHUCTaJUIU3alluu, 0COOEHHOCTH
MEXaHUYCCKHUX, MaCCOO6MeHHI)IX,
TUAPOMEXaHNYCCKHUX, TCIIJIOBBIX )51

XUMYCCKHUX MPOLICCCOB

BD UC

PEFP
208

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

BIT/TK

KTUKK
216

KoraMapIK
TaMaKTaHy/ bl
YHBIMAACTBIPY
JKOHE KBbI3MET
KepceTy

MonynpaiH ToHI KOFaM[IBIK TaMakKTaHy
KOCIITOPBIHIAPBIHAA KBI3MET KOPCETY JKOHE
YHBIMIACTBIPY MOHIH Oinesi; a3blK- TYIIK
OHIMJIEPIHIH OpraHOJICNITUKANBIK, (pHU3HKO-
XUMHSIJTBIK, MUKPOOUOJIOTHSIIBIK KACHETTEPIH
CUIATTAWTBIH HET13T1 KOPCETKIIITEPTe He ;
TaraM OHIMJEpiHIH acCOPTUMEHTTIK Ti30eci
JKOHE cama KepCeTKIITepi;kaciOn KpI3MeT
callachlHJarbl  JaFabuUiap; KeJymIijiepre
KBI3BMET KOpCeTy, TaraMAapAbl peciMIey,
KOFaMJIBIK TaMaKTaH/IBIPY
KOCITOPBIHIAPBIHBIH YKYMBICBIH
YHBIMAACTBIPY

BJ1 /KB

OOPOP
216

Opranuzanus u
oOciyxuBaHHue Ha
MPEITPUIATUIX
00IIECTBEHHOTO

HucuurimHa MOAyJNs BIAaJEETCYIIHOCTHIO
OpraHm3ainuy U 00CTyKUBaHUS Ha TIPEIIIPH-
SITHSIX OOIIECTBEHHOTO MTUTAHUS; OCHOBHBIMH
MOKa3aTeIIMA, XapaKTePU3YIONTUMHU Opra-

ON 6;
ON 10;
ON 11




nuTaHusA

HOJICNITUYECKUE, (PU3UKO-XUMHUYSCKUE, MUK-
pOOHONIOTNYeCKUEe CBOWCTBA MHIIEBBIX IMPO-
JYKTOB; H3y4aeT

ACCOPTHUMCHTHBIA TIEPEYCHb W TOKa3aTelln
Ka4yecTBa IUINEBBIX MPOAYKTOB; HABBIKK B
chepe mpodeccHoHATBEHON IeATEIHHOCTH;
00CIyXKUBaHUM TOCETUTENeH, O0hOpPMIICHUS
OJiroN, OpraHu3anuu pabOThl MPEANPHUITUN
0OIIIeCTBEHHOTO TTUTAHUS

BD/EC | OSC Organization and | The discipline of the module has the essence
216 services in of organization and service at public catering
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 professional
activity; customer service, food design, or-
ganization of the work of public catering en-
terprises
BIT/TK | MKKUT MeiipamxaHanblK | MoJynb TOHI KOCIMOPBIHHBIH €peKIle Typi
216 KBI3MET peTiHae MeHpaMxaHaHbIH JKaH - JKAKThI
KepceTyi KBI3METI Typajibl OUTIMII KaJBIITAaCTHIPAIBL.
YUBIMIACTHIPY OHbBIH KYMBICBIHBIH OpTYpJIi acCIeKTilIepiH
JKOHE 3epTTelal: yH-Kalmapapl  KaOJbpIKTayaaH
TEXHOJIOTHSICHI Oacram Kemymriyiepre KbI3MET KOpPCETYIIiH
ncorvapbl JeHreliH YHABIMIACTBIPYFa z[eflig. ON 10-
MCI/IpaanHE.lHLIH. JKEKE  KBISMETTEPIHIH ON 11’
JKYMBIC ~ oficTepi MeH oficTepiH KoHE
acmas3IbIK OH/IIPIiCTIH epeKIIeTiKTepiH
KapacTeIpaJibl
B/ /KB | TORO TexHonorua u JuctumiuHa Moayiast GOpMUDPYET 3HAHHS O
216 OpraHu3aLus BCECTOPOHHEU JMESITENbHOCTH pecTopaHa -
PECTOPAaHHOTO Kak ocoboro Ttuma mnpeanpusTtus. Hzydaer
o0CTyXKUBaHUS MHOTO00pa3Hble CTOPOHBI €ro padoThHI: OT

000pyIOBaHUS MMOMEIIEHUS IO OpraHu3aIluu




BBICOKOTO YPOBHSI OOCTYXKHBaHHS TOCETUTE-
nei. PaccmaTpuBaer mpueMbl U METOABI pa-
0OTBHI OTHENBHBIX CIYXKO pecTopaHa W OCO-
OCHHOCTH KYJIMHAPHOTO MTPOU3BOJICTBA

BD/ EC

TOC
216

Technology and
organization of
catering

The discipline of the module forms
knowledge about the comprehensive activi-
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

OshzhOT
217

OciMIiKTi
[IUKI3aTTaH
’KacallaTelH
eHiIMIEp
TEXHOJIOTHSICHI

Monynb ToHI ©CIMJIIK IIUKi3aThIHAH ©HIM
OHJIIPY TEXHOJOTHACBIMEH; TEXHOJIOTHUSHBIH
EpEeKIIeTIKTepIMeH; ©OCIMIIK IINKi3aThIHAH
OHIM camachlH OakpIIayMeH JKOHE
OaranmaymeH TaHBI-CTHIPAJIbI;
pelenTypaiapabl  KYpacThlpy, MIMKI3aTThI
ipiKkTey TpoIexypachlH TYCIHyTe MYMKIHIIK
Oepeni; OciMIIIK MIMKI3aTbIHAH OHIM OHIIPY
VIIIH  HETi3ri  TEXHOJOTHSIIBIK  KaObIK
JKYMBICBIHBIH ~ T€XHOJOTFSUTBIK ~ THIMILTITIH
AHBIKTaN B

BJ1 /KB

TPRS
217

Texnonorus
MPOAYKTOB 3
PacTHTENHHOTO
CBHIPbsI

JucnurimHaa MOIyisi 3HAKOMUT € TEXHOJIO-
THe TMPOM3BOJICTBA MPOAYKTOB M3 PACTH-
TEJIBHOTO CHIPhS; OCOOCHHOCTSIMH TEXHOJIO-
THUU; KOHTPOJIEM M OIIEHKON KadecTBa Ipo-
JIyKIIAW U3 PACTUTEIHLHOTO CHIPHSI; TTO3BOJISIET
MOHATH TPOIENYyPy COCTABIEHUS PEIEenTyp,
0oTOOpa CHIPHS; OMPENCISITh TEXHOJOTHYC-
ckyl0 3((EeKTHBHOCTh PabOThI OCHOBHOI'O
TEXHOJIOTHYECKOTO 000PYAOBaHUS s TIPO-
W3BOJICTBA TMPOAYKTOB U3 PACTUTEIBHOIO
CBHIPHSI

BD/ EC

THP

Technology

The discipline of the module introduces the

ONS3;
ONS5;
ON 9;
ON11




217

Herbal 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;
allows 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 mate-
rials

BIT/TK

TATKOT
217

Tycki ac
TaraMJIapbIHBIH
KOHLICHTPATTaphI
H OHJIpY
TEXHOJIOTHSICHI

MogaynpaiH 1oHI TaMakTaHATBIH — TaraM
KOHILICHTPATTAphIH OHAIPY TEXHOJOTHUSCHI,
ACCOPTHUMEHTTI KalTa TIiTy, MIHKi3aTThIH
KacHeTTepi, JaiblH 6HIMIre KOWBUIATBHIH
HOPMATHUBTIK TaJanTap cajaachIHAarbl OLmiMI
KaJIBINTACTBIPA/Ibl; KYPFAaK TaHFBI ac, XKyrepi
JKOHE KYpilll TasKIanapbl, OipiHII, eKiHIIi
KOHIIEHTpATTap KOHE  TOTTI Taram
KOHIIEHTPATTaPHI OHIIPICiHIH
TEXHOJIOTHSIIBIK HYCKayJIBIKTapbIH
3epTTeilli; KybIpbUIFaH OHE >KachkUl Koge
MEH OHBI ayBICTHIPATBIH  CYCBHIHJIApAbIH
(U3HKaITBIK-XUMHSITBIK cUInaTTamMaiapblH
3epTTenIl

BJ1 /KB

TPKOB
217

Texnonorus
MPOU3BO/ICTBA
KOHIICHTPATOB
00eeHHbIX OJTI0 T

JuctummuHa Moaynast GOpMUPYET 3HAHUS B
obacTu TEXHOJIOTUH MIPOU3BO/ICTBA
KOHIIEHTPATOB 00€eIeHHBIX OmroI;
ACCOPTUMEHTHOTO IEPEYHs, CBOHCTB ChIPbS,
HOPMATUBHBIX  TpeOOBaHMN K  TOTOBOU
NPOAYKIMH;  W3y4aeT  TEXHOJOTMYECKHE

MHCTPYKLUHU MIPOU3BOJICTBA CyXHX
3aBTPAKOB, KYKYPY3HbIX U PUCOBBIX I1aJIOYEK,
KOHILICHTPaTOB MEPBBIX, BTOPBIX u

KOHOCHTPATOB CJIAAKUX 6J'IIOZ[; (bI/IBI/IKO-
XUMHUYCCKHUE XapaKTCPUCTHUKU XKApPCHOIO U
3CJICHOI'O KO(i)e W HAIIMTKOB 3aMCHAIOIINX

ONS3;
ONS5;
ON 9;
ON11




€ro

BD/ EC

TPCLD
217

Technology of
production of
concentrates
lunch dishes

The discipline of the module forms
knowledge in the field of production technol-
ogy of concentrates of lunch dishes; assort-
ment list, properties of raw materials, regula-
tory requirements for finished products; stud-
ies technological instructions for the produc-
tion of breakfast cereals, corn and rice sticks,
concentrates of the first, second and sweet
food concentrates; physical and chemical
characteristics of roasted and green coffee
and beverages replacing it

BIT/TK

EEOT
221

ET1 >xoHE eT
OHIMJIePIHIH
TEXHOJIOTHSCHI

Monyns ToHI €T JKOHE €T ©HIMIEpiHiH
JKIKTENyi, acCOPTHMEHTI JKOHE Ccarachl
caylachlHia Herisri TyciHikTep Oepexmi. ET
IIMKi3aThl MEH JaiblH ©HIMHIH CcamlachlH
Oakplmay ~ VIIIH ~ HETI3Ti  HOPMAaTHBTIK
MaTepuanaap MEH MPOTPECCHUBTI
TEXHOJNIOTHSUIBIK ~ TOCUIAEp; €T JKOHE €T
OHIMJIEpiHIH cama KepceTKImTepiH Oakpuay
JaicTepi; eT eHIMIEpiHe JIeTyCTaIHs KYPri3y
epexeci

BJ1 /KB

TMMP
221

TexHonorus msca
Y MSICHBIX
MIPOJIYKTOB

JucnunnuHa MOy 1aeT OCHOBHBIE NOHS-
TUSL B OOJIACTH KJIAaCCHM(MKALIMH, aCCOPTH-
MEHTa M KadecTBa MsicCa M  MSCHBIX
MpOAYKTOB. (OCHOBHBIE HOPMAaTHUBHBIE MaTe-
puanbl U MPOTPECCUBHBIE TEXHOJIOIMUYECKHE
IIPUEMBI JUISI KOHTPOJSl KadecTBa ChIPbS U
TFOTOBOM NPOAYKIMM M3 MsCa; METOJbl KOH-
TPOJIs TIOKa3aTeNneil KauecTBa Msica U MACHBIX
IIPOJIYKTOB;[IpaBUjia TMPOBEIAECHUS Jerycra-
LMY MSICHBIX IIPOJYKTOB

BD/ EC

TMMP
221

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

ONS3;
ONS5;
ON 9;
ON11




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

BIT/TK

SSOT
221

CyT XoHE CYT
OHIMJICPIHIH
TEXHOJIOTHSICHI

Mopyne  mToHI  CYTTIH  Kypambl  MeEH
KacueTTepi, CYT UIMKIi3aTTapblH >KOFaphl
(YHKIIMOHAIBI  KacHeTTepi 0Oap  KoHe
JKOFaphl cakTay Kabineti 6ap cyT eHiMuepiHe
KaiiTa eHJey Tocliaepi Typaisl OimimMai; CyT
JKOHE CYT OHIMJICPiHIH JKaJIIIbI
TEXHOJOTHSCHIH; TyTac CYT OHIMIEpiHiH
TEXHOJIO-THSCHIH; Capbl Mail TEXHOIOTHSICHIH;
ipimMmIik TEXHOJIOTHSCHIH; CYT
KOHCEPBUIEPiHiH TEXHOJIOTHSICHIH
KaJIBIITACTHIPAIBI. Oananap TaraMbl
OHIMJICPIHIH TEXHOJOTHUACH;, MalChI3AaH/IbI-
pBUIFaH CYTTCH, MMaxTaJlaH >KOHE CapbICylaH
JKa-calFaH OHIMIEPIIH TEXHOIOTHSCHL, CYT
Heri3iHmeri (hyHKITMOHAIIBIK TaraM
OHIMJICPiHIH TeXHOJIOTUACHI, CyT *9oHE CYT
OHIMJIEPIH OHAIPY Ke3iHAeri TeXHOJIOTHSIIBIK
ecenTep;  TEXHOJOTHSUIBIK  TPOLECTEP.i
Ko0an

BJ1 /KB

TMMP
221

Texnonorus
MOJIOKA U
MOJIOYHBIX
MPOIYKTOB

JucuuniuHa Momynst GOpMHPYET 3HAHUS O
COCTaBe M CBOWCTBaX MOJIOKa, CIIOCO0ax me-
PEepabOTKH MOJIOYHOTO CHIPBS B MOJIOYHBIC
NPOAYKTHl C Ooyiee BBICOKMMH (YHKIIHO-
HaJIbHBIMU CBOWCTBAMHM M TTOBBIIICHHON Xpa-
HUMOCIOCOOHOCTBIO; OOIIYI0 TEXHOJOTHIO
MOJIOKa u MOJIOYHBIX MPOJIyKTOB;
TEXHOJIOTHIO TETbHOMOJIOYHBIX TPOJYKTOB;
TEXHOJIOTHIO CIIMBOYHOT'O Macia;
TEXHOJIOTHIO CBHIPa; TEXHOJOTHIO MOJIOUHBIX
KOHCEPBOB. TEXHOJIOTHIO POJYKTOB
JIETCKOTO TNUTaHUs; TEXHOJIOTHIO MPOAYKTOB

ONg3;
ONS5;
ON 9;
ON11




U3 O00E3KUPEHHOI'O0 MOJOKA, MAaxThl U
CBIBOPOTKH; TEXHOJIOTHIO MPOAYKTOB
(YHKIIMOHAIBHOTO THTAaHUS HA MOJIOYHOM
OCHOBE; TEXHOJIOTHYECKUE pPAaCUeThl MpHU
MPOW3BOACTBE  MOJOKAa W MOJIOYHBIX
MPOAYKTOB; MPOEKTHPOBAHHE
TEXHOJIOTMUECKHUX MPOLIECCOB

BD/ EC

TMDP
221

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. technolo-
gy 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

HIT/
TBK

AST
221

AJIKOr0IB6CI3
CYCBIHIapIbIH
TEXHOJIOTHUSACHI

MonynbIiH ToHI alKOTOJbCi3 CYCHIHAAPABI
OHJIIPY TEXHOJIOTHSCHI CaJIaChIHAAFbl OLITiM/II
KaJIBITITACTHIPA/IBL; AJIKOTOJILCI3
CYCBIH/Iap/IbIH KIKTeNyi, aCCOPTUMEHTI JKoHE
camachl CaJachIHIAFbl HETI3Ti TYCiHIKTEpi
seprreiiai. lllukizaT TeH galiblH ©HIMHIH
camachlH OakpllayFa apHaJFaH  Herisri
HOPMATHUBTIK MaTepuanap MeEH
MTPOrPECCUBTI TEXHOJIOTHSUIBIK TACIIIED

BJ1 /KB

TBN
221

Texuonorus
0€E3aIKOr OJIBHBIX
HAIIUTKOB

JucnumnmHa Moayinst GOpMHPYET 3HAHUS B
oOnactu TEXHOJIOTHU MIPOM3BO/ICTBA
0€3aJIKOrOJIbHBIX HAIIUTKOB; M3Yy4aeT OCHOB-
HBIE TIOHATHS B OONacTH Kiaccu(pukammu,
ACCOPTHMEHTAa M KaudecTBa 0e3aJKOrOJIbHBIX

ONS3;
ONS5;
ON 9;
ON11




HanmuTKOB. OCHOBHbIE HOpPMAaTHUBHBIC MaTe-
pUangsl M MPOTPECCHUBHBIC TEXHOJIOTHUCCKHE
MPUEMBI TSI KOHTPOJS KadecTBa CHIPbS WU
TOTOBOM IPOIYKITUH.

BD/ EC

TSD
221

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

KII/KO
OK

OP 304

OHpipicTik
MPaKTUKACHI

OnpipicTig Heri3ri TEXHOJIOTUSIBIK
mporecTepi MEH SKOHOMHUKAJIBIK
KOpCEeTKIITepiH ecenrey ozicTepin
KOJaHyFa; OacKapyIblH Ka3ipri 3aMaHFbI
omictepi  Heri3iHme  THIMAI  OHMIpICTI
YHBIMIACTBIPY ~ TOCUIACPIH  MaijanaHyFa;
FBUTBIMHA-TEXHUKAIBIK ~ MIPOTPECTIH  Kazipri
3aMaHFBl KETICTIKTepPiH KOJAaHa OTHIPHII,
OCIMJIIK JKOHE >KaHyap TEKTeC IINKi3aTThl
KaliTa OHJIEYy calachIHIarbl TEOPHUSIIBIK HKOHE
HPaKTHKAJIBIK Heri3nepai KOJIZIaHyFa
MYMKIHIK Oepei;

ABBIK-TYJTIK OHIMJIEPiH OHJIIpEeTIH
KOCIITOPBIHIAPIa OHIPiCTI YHBIMAACTHIPYIBL,
OHJIIPIC TEXHOJOTHICHIHBIH EPEKIIeTiKTepiH
KHUCBIHIIBI JKOHE [OWEKTI TypJAe Heri3zey.
[IpakTukamaH eTy Ke3iHIe aimFaH OuTiMaepi
MEH JaF[pUIapblH  OCWiHIOIK  TOHIEPIl
TaOBICTBI  JKOHE  JIPNIeNIl  Wrepy  YIIiH
naiiianany.

T/l BK

PP 304

[IpousBoacTBeHH
ast MpaKTHKa

Ilo3BosseT NPUMEHATH METOABI pacyera
OCHOBHBIX TEXHOJIOTMYECKUX IPOLECCOB U
9KOHOMHYECKHX II0KA3aTeIIed MPOU3BOICTBA;
Hcnonb30BaTh  NPUEMBL OpraHu3aluu




3¢ }exTHBHOrO MPOM3BOACTBA HAa OCHOBE
COBPEMEHHBIX METO/I0B yIpaBIICHUS;
Teoperndeckre W MPaKTUYECKUE OCHOBBHI B
o0acti nepepaboTKH CBHIPbsl PACTUTEILHOTO
1/1 YKHBOTHOTO HPOUCXOKICHHUS c
HNPUMCHEHUEM COBPEMEHHBIX JIOCTHKCHUIT
Hay4YHO-TEXHHYECKOT0 Iporpecca;

Jlornuecku " MOCJIC/IOBATEIILHO
00OCHOBBIBaTh OPTraHM3ALMIO0 IPOM3BOJCTBA
Ha  NPEINPHATHAX 1O  MPOU3BOACTBY

MIPOJOBOJILCTBEHHBIX MPOAYKTOB,
0COOEHHOCTH TEXHOJIOTHH IPOU3BOJCTBA.
Hcnonb3oBath MOJy4EHHbBIE npu

MPOXOKACHUHN TPAKTUKH 3HAHHWS W HaBBIKK
Ul YCIEIIHOTO W MOTHBUPOBAHHOIO
OCBOCHHS NPOPHIMPYIOMINX JUCLUILIUH.

PD UC

SP 304

Specialized
practice

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

Logically and consistently justify the organi-
zation 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.

Onuipicrik
nporeccTepai
Oackapy /

Mopnyasbai coTTi
asiKTaFaHHaH
KeHiH OlrimM

KII/
KOOK

SZhOZA
303

Cepruduxarray
opraHjapbl MeH
CBIHAK

Ilon  colikecTikTi  pacray  OoifpIHIIA
KYMBICTap-1bl OPBIHAANUTHIH CEPTUPHUKATTAY
JKOHIHET1 oprasjap MEH CBIHAK

ON1;
ON4;
ON5;




Ynpasnenue
MIPOM3BO/I-
CTBEHHBIMHU
mpotiecca-
mu/Production
process
management

ATy bl
Ka0J1erTTi:
ON1,0N2,0N3,
ON4, ON5,0NG6,
ON7,0N11,
ON12

/ Mocae
yCIIeIIHOr 0 3a-
BepUIEHUs MO-
ayas 00y4aro-
mmiics Oyner:
ON1,0N2,0N3,
ON4, ON5,0NS6,
ON7,0N11,
ON12

/ Upon success-
ful completion
of the module,
the student
will:
ON1,0N2,0N3,
ON4, ON5,0NBS,
ON7,0N11,
ON12

3epTXaHajlapblH
AKKpenuTTey

3epTXaHATaPHIHBIH (Op-TaNBIKTapPBIHBIH)
KY3BIPETTLIITIH pacray,
JABIHIAYIIBUIAP/IBIH, CATyIIbUIAPIBIH JKOHE
CaThIll  aJyUIBUIAPABIH  CepTU(UKATTAY
OpraHfiappl MEH aKKPEIUTTEIIeH ChIHAK
3epTXaHana-peIHBIH (opTanbIKTapHIHBIH)
KBI3METIHE  CEHIMIH  KaMTamachl3 €Ty,
cepruduKaTtTay JKOHIHJETI OpraHmap MeEH
AKKPEIUTTEIreH  ChIHAK  3epTXaHajaphbl
(OpTanbIKTaphl) KBI3METIHIH  HOTIDKENCPiH
TaHy VIIH >Karmadl jkacay CajJachIHAAFbI
Olmimmi KaJIBIITaCTHIPAIbL. CoHpaii-ak
aKKpeIUTTEY KOHIHIET1 opraHiap apachIHIa
aKmapar ajMacy cajachlHAa, ayauTopJap
MeH ©Oacka Ja TIepCOHANIBl  OKBITY/Aa
BIHTBIMAKTacThIK, ISO skoHe Oacka Ja
XalbIKApaIblK ~ YABIMIAPIBIH  JKYMBIChIHA
JKOpIEMAECY, aKKPEAUTTEYIl OpraHaapIbiH
aliMaKThIK TOINTapbIMEH OalTaHBICTHI
KoJay, Oacka  yHBIMIapMEH  KOHE
OHEPKACINTIK ~ TONTapMEH  OalIaHbBICTHI
KOJIJIay.

I1J1 BK

AOSIL
303

AKkpeauTanus
OpraHoB 10
cepruUKanuu u
WCTIBITATENEHBIX
naboparopuit

JucimruimHa GopMupyeT 3HaHuS B 00J1acTn
MOJTBEP)KICHUE KOMIIETEHTHOCTH OpraHoB
MO CEePTU(PHKALNHI U UCTIBITATEIIHHBIX
naboparopuii (LIEHTPOB), BEITOTHSIFOIIAX
PabOTHI 10 OATBEPKICHUIO COOTBETCTBHS,
obecrieyeHre TOBEPHS U3TOTOBUTETICH,
NPOJABIOB U TMpHOOpeTaTenei K NesTelIbHO-
CTH OpraHOB HO cepTU(UKAINU 1
AKKPEIMTOBAHHBIX MCIIBITATEIHHBIX
nmabopaTtopuii (IICHTPOB), CO3/TAHNE yCIOBUI
JUTS IPU3HAHUS PE3yJIbTaTOB JesITeIbHOCTH
OpraHoOB IO CEPTU(PHUKALNY U
AKKPEIMTOBAHHBIX MCIIBITATEIHHBIX
naboparopuii (eHTpoB). Takxke B chepe

ON12




oOMeHa nHpopManuel MeKy OpraHaMu 1o
aKKpeIUTallH, COTPYIHUIECTBO B O0YICHUN
ayIMTOPOB W JIPYrOro IIepCOHaNa, COAei-
ctBue pabore ISO u nmpyrux MexayHapo-
HBIXOPTaHW3ALNH, TOAIEpKaHUe CBSI3H C
PETHOHATLHBIMA TPYTIIIAMHU aKKPEAUTYIOIINX
OpPTaHOB, HOJICPKAHUE CBSI3U C IPYTUMHU
OpraHU3aALMSIMHU U IPOMBIIUICHHBIMU
TPYHIIaMH.

PD UC

ACBTL
303

Accreditation of
certification
bodies and testing
laboratories

The discipline forms knowledge in the field
of confirming the competence of certification
bodies and testing laboratories (centers)
performing conformity assessment work,
ensuring the confidence of manufacturers,
sellers and purchasers in the activities of
certification bodies and accredited testing
laboratories (centers), creating conditions for
recognizing the results of the activities of
certification bodies and accredited testing
laboratories (centers). Also in the field of
information exchange between the authorities
on accreditation, cooperation in the training
of auditors and other personnel, assistance to
the work of ISO and other international
organizations, communication with regional
groups of accrediting bodies, communication
with other organizations and industrial
groups.

BIT
/KOOK

SMZh
211

Cama
MEHEIKMEHTI
xKyHeci

Monyns ToHI  Ka3aKCTaHABIK ~©HIIPICTIH
camacblH 0Oackapy cajachlHIarbl  OUIIM
KelIeHIH KaJIBIITACTHIPY, OH/IIPICTIK
JKarannapaa ISO 9000 CEepHUsLIbL
XallBIKApanblK ~ CTaHIAPTTapIbl  KOJJAHY,
KomgaHbicTarbl  HJ[  KoHEe  TEeXHHKAJBIK
pernaMeHTTeplli KalWTa Kapay JaFapuIaphbl;

ON 6;
ONT7;
ON 10




camnara 0ailTaHBICTHI TEXHHUKAITBIK
periiaMeHTTep TalanTapbhlHBIH CaKTATybIHA
Kyenm — OakpUIayAbl — Ky3ere  achIpy;
TeXHUKaNBIK PETTEYy XOHE OHIM camachiH
Oackapy canachlHIAFrbl O3BIK OTAHJBIK YKOHE
MeTeNmiK  TIKIpuOeHi  3epaeney  KoHE
JKYHeney YIIiH Kaxer.

BJI/BK

SMK
211

Cucrema
MEHEDKMEHTA
KayecTBa

JucruminHa Momynss  HeoOXomuma IS
(opMupoBaHus y 00ydJalONMXCs KOMITIEKCa
3HAaHUA B O0ONACTH yHpaBIeHHS KadecTBa
Ka3aXxCTaHCKOTO MPOM3BO/ICTBA,
MIPAUMEHEHUIO B ITPOU3BOCTBEHHBIX
YCIIOBUSIX ~ MEXAYHapOAHBIE  CTaHIAPTHI
cepun MMCO 9000, BnageHuio HaBBIKAMHU
repecMoTpa JIEUCTBYIOIIUX HI U
TEXHUYECKUX PETJIAMEHTOB; OCYIIECTBICHHS
CHUCTEMaTHYECKOTO KOHTPOJSI COOJIOJICHHUS
TpeOOBaHUI  TEXHUYECKUX  PEriaMeHTOB
CBA3aHHBIX C KauyeCTBOM; W3yYEHUS U
CHUCTeMAaTH3alNN IIepeI0BOro
OTEUECTBCHHOI'O M 3apyOE)KHOro OIbITa B
00NacTH TEXHUYECKOTO pe-TYJIHPOBAHHS U
yHpaBJIeHHs KauecTBa MPOU3BO/ICTBA.

BD/UC

QMS
211

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 reviewing
the existing ND and technical regulations; the
implementation of systematic control of
compliance with the requirements of tech-
nical regulations related to quality; the study
and systematization of advanced domestic
and foreign experience in the field of tech-
nical regulation and quality management of




production.

KII/ TK

0SB
307

OHIMHIH calackiH
Oackapy

MonynpaiH moHAEpl camaHel OacKapyIbIH
TEOPUSUIBIK ~ HETI3NepiH MeHrepy  YIIiH
OimiMIi, COHali-aK calaHbl KaMTaMachl3 €Ty
OOWBIHIIIA KYMBIC 3MU30ATHIK emec, MCO
XaITBIKAPAJIBIK CTaHIAPTTAPBIHBIH
YCBIHBICTApPhIHA COWKEC KEJCTIH TYPaKThI
SKYMBIC 1CTENTIH cama KyheciHae
YHBIMJIaCTHIPhLIATHIH AN eTin
KOCIOpBIHIAPAAFEl  OHIMIEP MEH Oacka
00BEKTiIepAIH camnachblH Oackapyabl
yUBIMIAcTEIpy  OOMBIHIIIA  YCBHIHBICTAP.IBI
MTPAKTHKAIBIK KOJIJIaHy JIaFIbIIApbIH
KaJIBITITACTHIPAIBI.

]I/ KB

UKP
307

Yupasnenue
KauyeCTBOM
MPOAYKIIHA

JucuummuHel Moayist (GOpMUpPYeT 3HaHHE
JUIS  OCBOCHUS TEOPETUYECKUX  OCHOB
yIpaBIICHUSI Ka4eCTBOM, a TaKKe
(GopMHUpOBaHHE HABBIKOB MPAKTHYECKOTO
MPUMEHEHUS PEKOMEH AT no
OpraHu3alii  YIOpaBlICHHUS  KayeCTBOM
MpPOAYKIMK W JIPYTHX OOBEKTOB  Ha
NPENNPUIATUAX ~TaKUM  00pa3oM, YTOOBI
pabota 1o 0OECMEeYCHUI0 KauyecTBa HOCHIIA
HE OIM30UYECKHI XapakTtep, a Obuia
OpraHM30BaHa B TIOCTOSIHHO JICHCTBYIOILYIO
cucTeMy Ka4yecTna, OTBEYAOIIYIO
PEKOMEHTAIHSIM MEKTyHAPOTHBIX
cranpaptoB MCO.

PD/ EC

QM
307

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
application of recommendations for the or-
ganization of quality management of prod-
ucts and other objects at enterprises in such a
way that the work on quality assurance is not

ON 6;
ON7;
ON 10




episodic, but is organized into a permanent
quality system that meets the recommenda-
tions of international ISO standards.

KII/ TK

KA
307

Kp13merTi akkpe-
TUTTEY

Mogaynp moHi OOBEKTiIHIH OENrifieHreH eJ-
HIeMIIapTTap MeH KepceTkimrTepre (cTaH-
JIApPTKA) COMKECTITiH PEeCMH pacTay pPaciMiH
KYprizy OoWbIHIIA OUTIMAI KanbIITacThIpa-
IIbl, OJIApJIbIH CamachlH Oaranay YLIiH TYTbI-
HYIIBI, OMETTE, JKETKUTIKTI KY3bIpeTKe ue
OonmManapl.

]I/ KB

AU
307

AxkpeauTarus
yCIyT

JucruruinHa Moxysast GOpMHUPYET 3HAHUE IO
MPOBEJCHUIO MPOLEAYPHl  O(HIIMATBHOIO
MOJTBEPXKICHUS ~ COOTBETCTBUS  O0BEKTA
YCTAHOBJICHHBIM KPUTCPUAM M I1OKA3aTCIISAM
(cranmapty), HauboJiee pacIpOCTPaHCHBIX B
cthepe oxazaHus MPOPECCHOHATBHBIX YCIYT,
JUTSL OIICHKHU KauecTBa KOTOPBIX MOTPEOUTEND,
KaK TpPaBWIO, HE 00JaaeT JO0CTATOYHBIMU
KOMITCTCHIIASMH.

PD/ EC

AS
307

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.

ON 6;
ONT;
ON 10

KIl/
KOOK

ATZhS
305

ABBIK-TYJIIK
JKa0IbIKTapbIHBIH
CTaHJAPTTAPHI

byn IIoH HayOalixaHanap/a,
acxaHayapa, acyiiepae TaMak
JKaOABIKTapbIH  KOJJAHY CaJlachIHJIaFbI
OUTIM KeIIeHIH KaJbIMTAaCThIPaIbl, TaMaK
OHJIIpICIHAETI JKaHAa TEXHOJIOTUsIApFa
CEHIMIUTIKTI KaMTaMacbhl3 €Tedi, TaMak
JKaOABIKTapBIHBIH MaTepuallJiapbiHa,
TU3aiHbIHA, TM3alHBIHA JKoHE

ON 6;
ONT7;
ON 10




cunaTTaMagapbiHa MHUHUMAJIJIBI
TajanTapabl OCIriIeHmi.

CoHpnaii-ak, cajaHblH KaKETTUIIKTEPiH
©3CKTCH/IIPY, CaJIaHbIH 03bIK TOKIpHOCCIH
KOPCETy JKOHE ajamIapiblH, OHIMIep
MEH MIPOLIECTEPIIH, KayiIrnci3airin
KaMTaMachl3 €Ty MakcaThlHIa AS3BIK-
TYJIK a0JBIKTapbIHBIH CTaHAapTTapPbIH
yHEeMI KaWTa Kapay YIIiH  OuUTiM

KaJIBIITACThIPHLIAIbI. [Ton TaMak
JKaOABIKTapbI caJlaChIHAFbI
TEPMHHOJIOTUSHBI, COHJaM-aK
KaOABIKTap MEH JKaOapIKTapFa

KOWBUIATBIH MUHHUMAJIJbl CAaHUTAPJIBIK-
TMTHEeHAJIBIK  TajanTtapisl  Oenriiey
NPUHIUNTEPIH KAPacThIPaJbI.

I1J1 BK

SPO 305

CrannapTsl
MHIIEBOTO
obopymoBaHUs

JanHas nucuuminHa GopMUpPYET KOM-
IJIEKC 3HAHUI B 00J1aCTH NPUMEHEHUs
THUIIEBOrO 000PY/I0BaHHUS B ICKAPHSX,
CTOJIOBBIX, KyXHSX, , 00€CTICUMBAIOIIEE
JIOBEpHE K HOBBIM TEXHOJIOTUSM B MHIIE-
BOM IPOM3BOJICTBE, yCTaHABIMBAIOLIEE
MUHHMAaJbHbIE TPEOOBAHUS K MaTepHa-
JaM, TU3aifHy, KOHCTPYKIIUU B XapaKTe-
PHUCTUKE IMHILEBOTO 000PYIOBaHUS.

Tak >xe GOpMHUPYIOTCS 3HAHUS IS PEry-
JSIPHOTO MEPEeCcMOTpPa CTAHIAPTOB IMHUIIIE-
BOT0 00OpYIOBaHUS C LIETBIO aKTyalln3a-
UM TOTPEOHOCTEN OTPaCIIU, OTPAXKEHUS
MepeI0OBOro OMbITa OTpaciu U odecrie-
YyeHus1 6e30MacHOCTH JII0JIeH, TPOIYKTOB
U mporeccoB. J[McuuIIMHa paccMaTpu-
BACT TEPMUHOJIOTHIO B 00JIaCTH MHILEBO-




ro 000py/JI0BaHHUs, TaK K€ MPUHIIUIIBI
YCTAaHOBJICHUA MUHHUMAJIbHBIX CaHUTAp-
HO-TUTUEHUYECKUX TPEOOBAHUH K HHBEH-
Tapio ¥ 000PYTOBAHHUIO.

PD UC

FES 305

Food Equipment
Standards

This discipline forms a complex of
knowledge in the field of application of
food equipment in bakeries, canteens,
kitchens, providing confidence in new
technologies in food production, setting
minimum requirements for materials, de-
sign, construction and characteristics of
food equipment.

Knowledge is also being formed for the
regular revision of food equipment stand-
ards in order to update the needs of the
industry, reflect the best practices of the
industry and ensure the safety of people,
products and processes. The discipline
considers terminology in the field of food
equipment, as well as the principles of
establishing minimum sanitary and hy-
gienic requirements for inventory and
equipment.

BIT/TK

EMZh
223

OKOJIOTHUSIIBIK,
MEHEIKMEHT
Kyheci

Mogyne noni UCO 14000 cepusiibl YITTBIK
JKOHE XaITBIKAPaIIBIK CTaHAAPTTAP/IBIH
TananTapbiHa coiikec KP kocimopeiHaapbeiHaa
SKOJIOTHSIIBIK ~ Oackapy JKy#eciH a3iprey,
Kypy >KOHE eHri3y ymIiH OuriMm, OLTK koHE
NPaKTUKAIBIK JIaFblIapAbl aly KOJBIMEH
SKOJIOTHSUIBIK TaJlalTapbl CaKTay CanachlHAa
OLTIM/TI KATBINTACTHIPAJIBIL.

BJ1 /KB

SEM
223

Cucrema
SKOJIOTHYECKOIO
MEHEHKMEHTA

JucnumnuHa Moayinst GOpMHPYET 3HAHUS B
obactu coOirroteHust IKOJIOTHYECKUX
TpeOOBaHUI TIyTEM TMIOJYYCHUS 3HAHMIA,

ON 6;
ONT7;
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YMEHHIA ¥ TPAKTHYECKUX HABBIKOB IS
pa3paboTKH, CO3JaHHUs U BHEAPCHHS
CUCTEMBI  DKOJIOIMYECKOTO YIPaBJICHHS Ha
npennpustussx PK B cooTBeTcTBHHM €
TpeOOBaHUSIMHU HAI[MOHATHHBIX u
MEeXIyHapOIHBIX craHgaptoB cepun HMCO
14000.

BD/ EC

EMS
223

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 en-
terprises of the Republic of Kazakhstan in
accordance with the requirements of national
and international standards of the 1ISO 14000
series.

BIT/TK

TOKMZh
223

Tamax eHiMzepi
Kayimci3airinig
MEHeHKMEHT
Kyhenepi

MonyneaiH  TOHI  TaMaK ~ ©HIMIEPiHIH
Kayinci3miri  MeHeDKMEHTI  JKyHemlepiH
cTaHJapTTay CaJaChIHIAFbI oMl
kanpmmtacteipaael: KPP CT HMCO 22000
«Tamak OHIMJIEpiHIH Kayincizmiri
MEHE/DKMEHTI Kyhenepi. Taram eHiMuepiH
JKacay Ti30eriHe KaThicaThlH YHbIMJapra
KoWbutaTelH Tajantap»; KP CT 53755
«Tamak eHIMIepi Kayinci3/irinig
MEHEDKMEHT Kyhesepi. Tamak eHIMIepiHiH
Kayinci3miri  MeHe/DKMEHTI  KYHeNepiHiH
aymuTi  MEH CepTH(HKATTAyblH IKYy3ere
achIpaThiH oprasjapra KOMBIIATHIH
tajantapy. KP CT 51705.1 «Cana xyiienepi.
XACCII xarmnmatTapel HeETi3iHAE TaMak
OHIMJICPIHIH canachlH 0acKapy».

BJ1 /KB

SMBPP
223

CucreMsl
MEHEHKMEHTA

JucnumnmHa Moayinst GOpMHPYET 3HAHUS B
00JIacTH CTaHAAPTH3AIMH CHCTEM MEHEK-

ON 6;
ON7;
ON 11,




0€e30MacHOCTH
MMUIIEBON
TPOIYKIAH

MeHTa 0€30MacHOCTH MUILEBOH MPOAYKIHH:
CT PK HUCO 22000 «CucreMbl MEHEIKMEH-
Ta 0€30MacCHOCTH MHIIEBOH MpoxyKiun. Tpe-
0OBaHMsI K OpraHU3alMAM, YYacTBYIOIIUM B
[enu CO3MaHMusd MHUIEBOW mpoayKiumy; CT
PK 53755 «Cuctem mMeHemxMeHTa Ge3ormac-
HOCTH TUILEBOW MpoayKuuu. TpeboBaHus K
opraHam, OCyIIECTBIISIOIINM ayAUT U CEPTH-
(hHKaIMIO CHCTEM MEHEIKMEHTa 0e30TacHo-
ctu numesblx npoaykroB». CT PK 51705.1
«Cucrem KadecTBa. YTpaBleHHE KadyeCTBOM
MUIIEBHIX MMPOJYKTOB HA OCHOBE IMPUHIIUIIOB
XACCIIy.

BD/ EC

FSMS
223

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
systems». ST RK 51705.1 «Quality systems.
Food quality management based on HACCP
principlesy.

KII/ TK

DSEKKM

Zh

308

HeHncaynbIk
CaKTay JKoHe
eHbex
Kayinci3irin
KaMTaMachI3 €Ty
MEHEIKMEHTI
Kyhenepi

MopaynpaiH  TOHI  JCHCAYJNBIK  CakKTay
MEHEIKMEHTI1 xKyheci JKOHE eHOeK
KayilCI3OiriH ~ KaMTaMachl3 €Ty, HETi3ri
TananTap, JCHCAYJBIK CaKTay MEHEKMEHTI
JKYHeciHe KOMBUIATBIH TalanTap jKoHe eHOCK
KayilCI3OiriH KaMTaMachl3 €Ty, KayinTepi
ColKeCTeHIIPY, ToyeKenep/ai Oaraiay >KoHE
Oackapy mapanapbiH Oenriiey, 3aHHaMaJbIK,
HOPMAaTHBTIK JkoHEe Oacka Jia TajanTap
caJtachIHIarbl OLTIMII KaJIbIITACTHIPAIbI.

]I/ KB

SMOZOBT

CucreMsl

JucuumiuHa Monyiisi GOpMHPYET 3HAHHUS B

ON 6;
ONT7;
ON 10




308

MEHEKMEHTA
OXpaHbl 370POBbS
5

obecrieyeHust
0€e3011aCHOCTH
Tpynaa

0o0acTH  CHCTEMBI MEHEIKMEHTa OXpPaHBbI
3I0pOBbS M 00ecTeueHsI0e30MacHOCTH TPY-
Jla, OCHOBHBIC TpeOOBaHWS, TpeOOBaHUH K
CHUCTEME MCEHEIKMEHTa OXpaHbl 3JI0POBbS
nobecnedeHus1 0€30MACHOCTH TPy[a, HACH-
TU(UKAIMKA OMACHOCTEH, OIECHKU PHCKOB H
YCT@HOBJICHUW MEpYIPaBICHUH, 3aKOHOA-
TEJbHBIX, HOPMATUBHEIX U JPYTruX TpeOoBa-
HUSIX.

PD/ EC

OHSMS
308

Occupational
health and safety
management
systems

The discipline of the module forms
knowledge in the field of the health and safe-
ty management system, basic requirements,
requirements for the health and safety man-
agement system, hazard identification, risk
assessment and the establishment of man-
agement measures, legislative, regulatory and
other requirements.

KII/ TK

BMzh
308

Bipikripinren
MEHE/KMEHT
Kyheci

Momynsaig oHI MEHEIKMEHTTIH
uHTerpanmsanran xyheci (MXK) canacerana
oumimal KaJIBIITaCTBIPAIbI, OJIApIIBIH
Kypamjac OeJiiri camaHbl Oarajgay JKoHE
Oaxplay omicTepi Typaibl OiTiM KUBIHTBIFHI,
OHBl OHIMHIH OMIpJIIK WHKIIHIH 9p Typii
caThlIapbIHJA KAMTaMachl3 €Ty, Oy OlmiMi
MpaKTHKaaa icKe acklpa Oimy, eki HeMmece
OlaH J1a KOl XaJbIKAPAbIK CTaHAapTTap
TajantapblH OeNriielTiH >koHe OipTyTac
petinme KYMBIC iCTeHTiH YKAITITBI
MEHE/DKMEHT JKYHeciHiH Oip Oeiri peTiHme
yceiHY Oonbim  TaObIIampl. KazakcTaumplk
OHJIIPICTIH JKOFapbl Tayla0OblHA OaiIaHBICTHI
ISO 9001, ISO 14001 xone OHSAS 18001
XaIIBIKAPaJIBIK CTAHIAPTTAPHI HETi3iHe.

T1]1/ KB

ISM
308

NHTerpupoBaHHbI
€ CUCTEMBI

JucnumnmHa Moayinst GOpMHPYET 3HAHUS B
00-nactu MHTEIPUPOBAHHBIX CHUCTEM

ON 6;
ON7;
ON 10




MCHCI’)KMCHTa

meHemkMenTa (MUCM), cocTaBHOM YacThiO
KOTOPBIX SIBJIIETCS COBOKYNHOCTh 3HAHUH O
METO/aX OLEHHBAHMUS M KOHTPOJSI KauecTsa,
o0ecrieyeHUs] €ro Ha pa3InYHBIX CTaausxX
JKU3HEHHOTO LMKJIA MPONYKIMH, YMEHHSA
peanu3oBaTh OTH 3HAHUS Ha IPAKTHKE,
npeacrasiasite WUCM  kak4acTh  CHUCTEMBI
o0miero MEHEIKMEHTA, OTBEYAIOIIYIO
TpeOOoBaHUAM TIBYX WA Ooiee
MEXKYHApOTHBIX CTaHIapTOB u
(YHKUMOHUPYIOIIYIO KaK €IMHOE IIeJioe Ha
OCHOBE MEXAYHapOoJOHbIX cTaHgaptoB I[SO
9001, ISO 14001 u OHSAS 18001 BBHIY
MOBBIILICHHOTO TpeOOBaHUSI Ka3aXxCTAHCKOTO
IIPOM3BOJCTBA.

PD/ EC

IMS
308

Integrated
Management
System

The discipline of the module forms
knowledge in the field of integrated man-
agement systems (IMS), an integral part of
which is a set of knowledge about methods of
guality assessment and control, ensuring it at
various stages of the product life cycle, the
ability to implement this knowledge in prac-
tice, to represent the IMS as part of a general
management system that meets the require-
ments of two or more international standards
and functions as a whole on the basis of in-
ternational standards 1SO 9001, ISO 14001
and OHSAS 18001 due to the increased re-
quirements of Kazakh production.

BIT
/KOOK

OPSBSA/
209

OHiM xoHE
MPOLIECTEP
caracelH
OackapyabIH
CTaTUCTUKAIIBIK
omicrepi

IIonH eHIMHIH camacklH OacKapy JKoHE
CTaTUCTHKAJIBIK OaKpLIay OMICTEpiH KONJaHy
cajachlHIarbl  OLTIMII  KaJbIITACTBIPAIbI
JKOHE OHJIpicTe OChl 9AiCTepAiH HETi3AepiH
NPaKTUKAIBIK ~ KOJJaHy,  YHWBIMIOACTHIPY
Ke3iHJle OHIMHIH canachlH 0ackapy xyienepi
MeH Oakpuiay  oicTepiH  NPaKTHKAJIBIK

ON 1;
ON 2;
ON5




KOJNJaHy JaFdbIChl JKOHE  CTaHJapTTay
CaJIaChIH/IA KYMBICTAp KYPri3y, IKOFaphl
camajgsl ©HIM OHIIpICIH KamMTaMmachkl3 €Ty
MOCJICTICPIH KOHE €H a3 IIBIFBIHMEH KaKeTTi
KBI3MET KOPCETYy, OHIIPICTIK IPOIECTIH op
TYpJli Ke3eHIepiHae Oakpuiaymbl Ky3ere
aceIpa OTBIPHIMN, OHIMHIH CallachlH apTTHIPY,

OHEPKACINl OHIMICPI MEH XallbIK TYTHIHATHIH
TayapiapAblH ~ camackl  MEH  CaTbICHIH
CTaTHCTUKAJBIK Oakpuiay MeH OacKapyIblH

HET13ri 9MiCTepi Typabl.

BJ/BK

SMUKPP
209

CraTHucTudecKkue
METOIbI
YIIpaBIECHUS
KayeCcTBOM
MPOAYKIIHA U
MIPOIIECCOB

JucnumommHa GopMupyeT 3HaHUSA B 00JIaCTH
IIPUMCHCHUA METOJ0B CTaTUCTHYCCKOI'O
KOHTPOJISL W YIPAaBJIEHHUS  KAa4eCTBOM
NPOAYKIIMA W TMPAKTUIECKOES NPUMEHCHHE
OCHOB O9THX METOJIOB B IPOU3BOJICTBE,
HaBbIKH IPaKTHYCCKOI'O IPpUMCHCHUA
METOZIOB KOHTPOJII M CHUCTEM YIpPaBICHUS
Ka4eCTBOM MPOAYKIMH MPH OPTaHU3AIHH U
3HaHWs paboT B 00JacTH CTaHAAPTU3AINH,
u3yvaer BOTPOCHI oOecrieyeHust
MPOU3BO/ICTBA BBICOKOKaYeCTBEHHOMN
NPOAYKIIMEeH M OKa3aHHEe HEOOXOIUMBIX
yciayr C HaAnMMCHBIIIUMHU 3aTparaMu,
MOBBINICHHUE KayecTBa MPOYKIIHH,
OCYILECTBIISIT  KOHTPOJIb HA  Pa3jIMYHbBIX
JTanax MPOU3BOJCTBEHHOrO Tporecca, 00
OCHOBHBIX METO/1ax CTaTUCTUYECKOTO
KOHTPOJISI W YIOPaBICHUS KayeCTBOM U
IIPOLIECCOB INPOMBILUICHHONM NPOAYKLIUU U
TOBapOB

HapOJIHOTO NOTpeOIICHHUSI.

BD/UC

SMQCPP
209

Statistical
methods for
quality control of
products and

The discipline forms knowledge in the field
of application of methods of statistical
control and product quality management and
practical application of the basics of these




processes

methods in production, skills of practical
application of control methods and product
quality management systems in the
organization and knowledge of work in the
field of standardization, studies the issues of
ensuring production of high-quality products
and the provision of necessary services at the
lowest cost, improving product quality by
control at various stages of the production
process, about the main methods of statistical
control and quality management and
processes of industrial products and
consumer goods.

KII/ TK

TOK
309

Taram
OHIMJIePIHIH
Kayinci3miri

Ilin Tamak eHIMAEPIHIH  KayilCi3AiriH
OaranayJpIH HETi3ri ypIicTepi MeH omicTepi;
TaMaK OHIMJIEPiHIH TYTBIHYTITBITBIK
KacHUeTTepI; OHIM caltachbIHbIH
KepCeTKilTepi; ©HIM camacelH  Oakbuiay
TYpJepi; eHIM camlachiHBIH JeHreli; oHIMHIH
TEeXHUKAJIBIK  OaKpUIaybl,  >KapaMIBLIBIK
YFBIMJIApBl calachlHAa KociOu OiiM MeH
ICKEPITIKT] KAJIBITACTHIPAIBI

Tl KB

BPP
309

Bbe3omacHocTh
MMUIIEBBIX
MPOIYKTOB

Jucuumimaa ¢dbopmupyer
npo(h)eCCHOHAIbHBIC 3HAHUS W YMEHUS B
00J1aCTH OCHOBHBIX TEHICHIINNA U METOIUKAX
OIICHKH 0€30TaCHOCTH IMHIIEBBIX MPOAYKTOB;
MOTPEOUTENHCKIX CBOMCTBAX IMHUIIEBBIX MPO-
JIYKTOB; TOKa3aTeNlsIX KadyecTBa MPOIYKIIHH;
BHJIaX KOHTpOJII KauyecTBa MPOIYKLUU;
YPOBHSI KauecTBa MPOAYKIUH; TEXHUYECKOTO
KOHTPOJISL MPOAYKUIUU; TMOHATHUS TOJHOCTH
MPOYKIINH; Me(hEeKTOB TOTOBOM MPOAYKITHH

PD/ EC

FS
309

Food safety

The discipline forms professional knowledge
and skills in the field of the main trends and
methods of food safety assessment; consumer
properties of food products; product quality

ON 1;
ON 2;
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indicators; types of product quality control;
product quality level; technical control of
products; concepts of product shelf life; de-
fects of finished products

KII/ TK

STG
309

CaHuTapus xKoHe
TaraMTaHy
TUTMEeHachl

MoaynpaiH MoHI TaMakTaHy THTHEHACBIHBIH
HeTi3mepi, CHIPTKBI opTa QaKTopIapblHa
JKOHE calla KoCIOPBIHAAPHIH adaTTaHIbIpyFa
KOMBUIATBIH TUTHEHANBIK TalamnTap, cania
KOCIITOPBIHIAPBIHBIH KYPBUIBICBIH
»KoOamay by TUTHEHAITBIK Herizzaepi,
TexXHONOTUSIIBIK  KaOJBIKKA, MYKOMMaFa,
BIZIBICKA, BIABICKA KOMBIIATHIH CAHUTAPHUSIIBIK
Tajanrap, caja  KOCIOpPBIHAAPBIHIAFbI
CaHHUTAPUSUIIBIK PEeXUMIEP, TaMaK ©HIMIEpiH
CaHHMTApUSUIBIK-TUTHCHAIBIK OaFanay JKoHe
OJIApIBIH  SUHICMHUOJIOTHSUIBIK — MOHAEpI
CaJIaChIHJIaFbl OLTIMIl KaJIBIITACTHIPAIBI.

]I/ KB

SGP
309

Canurapus u
THT'HeHa TUTaHUS

HucuunnuHa mMoxynst GopMHUpYeT 3HaHHE B
001aCTH OCHOB T'MT'MEHBI MUTAHUS, TUTHEHU-
4yecKuX TpeboBaHWM K (hakTopaM BHEITHEH
cpelsl U K OIaroycTpoNCTBY HpeanpUsTHil
OTpaciid, TUTHEHUYECKUX OCHOB NPOEKTHUPO-
BaHMUsI CTPOMTENBCTBA NPEANPHUATHA OTpac-
JIM, CAHUTapHbIE TPEOOBAHUS K TEXHOJIOTHYE-
CKOMY 00OpYJIOBaHHIO, MHBEHTAPIO, IIOCYAE,
Tape, CAHUTApHBIX PEKUMOB Ha MPEANPUSATH-
AX  OTpaciii, CaHUTAPHO-TMTHEHUYECKOH
OIICHKH TMHIIEBBIX MPOAYKTOB M HX JIIUJe-
MHOJIOTHYECKUX 3HAYCHUI.

PD/ EC

SFH
309

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

ON 1;
ON 5;
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for technological equipment, inventory,
dishes, containers, sanitary regimes at
industry enterprises, sanitary and hygienic
assessment of food products and their
epidemiological values.

bII
/XKOOK

OSA
214

OHIM canachHbIH
ayuTi

MopynpaiH TOHI TIBIFAPBIIATHIH  OHIMHIH
HEMeCe OHIM TONTAPBIHBIH CallachlH Oaranay,
COHJIali-aK IIbIFAPBUIFaH OHIMICPIIH HeMece
OHIMIED JKENICIHIH aNabIH-ajga OeNTiIeHreH
cama CTaHAapTTapbIHA CoHKecTiri,
WHCHCKIUSUTBIK ~ TEKCepy  YIIiH  apHaiibl
OenrineHreH cama  JeHreilin  Oaranay,
WHCIIEKIIASIIBIK, TeKCepyIiH THIMIUTIK
JOpEeXKECiH  ejmey, cama  Maceselnepi,
KOCINOpBIHIAFEl  iMIKI  camaHbel — Oakbuiay
MIPOIIECTEPIH TEKCEPY CaNacChIHIAFBl OLmiMIi
KaJIBITITACTHIPAIBI.

B/l /KB

AKP
214

Aynut KayecTna
NPOAYKLMH

HucuunnuHa mMoxynst GopMHUpYeT 3HAaHHE B
001acTH OLICHKM KayecTBa BBITyCKAEMOU
MPOAYKIMN MITU TPy NPOIYKIUH, a TaK JKe
COOTBETCTBUS BBIIIYLIEHHOW NMPOAYKIMHA WU
JIMHENKH IIPOAYKTOB 3apaHee
YCTaHOBJIEHHBIM cTaHzapTaM YPOBHIO
KauyecTBa, OLEHKH ypOBHA  KadecTsa,
0003HauCHHOMN CreraibHO JUIsL
WHCIEKIMOHHOM  TNpOBEpPKH,  U3MEPEHHHU
crenieHd >(PQPEKTUBHOCTH WHCIEKIUOHHON
IIPOBEPKH, 110 BOIIPOCAM KadyecTBa, IPOBEPKU
MIPOLIECCOB BHYTPEHHETO KOHTPOJS KadyecTBa
Ha NPEANPUATHH.

BD/ EC

PQA
214

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

ON1;
ON2;
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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

uo 224

YHeMAUTIKOHIIpi
c

byn nmoH yHemMai eHIipic TYXKbIpbIMIaMa-
CBIH ICKE achIpy >KOHE KOJIJJaHy Heri3iHje
TaMakK OHJIPICi camachlHIAFbl KBI3METTI
JKY3€re achIpaThblH  KOCIOPBIHIAAPIBIH
OHJIIpICIH OacKapyIbIH MEPCIEKTHBAIBIK
TOCUIIEPIH KONJaHy Macenenepl OONbIH-
m1a OiTiM KEICHIH KAJIBITACThIPA/IbI.

[Ton yHemai eHAOipicTi YHBIMIOACTBHIPY,
YHEMJI  OHJIIPICTI  YHUBIMIACTBIPYIBIH
OTaHJABIK JKOHE IICTENIIK TKipuOeciH
KOJIJaHy, YHEMJI OHAIpiCTI YHBIMIACTHI-
PYABIH Kypayapbl MEH O/IICTEPiH JaMbl-
TYIBIH 3aMaHayd TEHACHIMSIIAPBIH KOJI-
JaHy, YHEeMJl OHJIpICTI YHBIMIACTBIPY-
JIBIH TUIMJII QMIICTEPIH KOJJaHy Mocele-

aepiHze 611iM KaJIBIIITaCTBIpyFa
MYMKiHIIK Oepeni. 5C xone "UlTypm-
ceprmiuic" yHem i OHIIPICIH

YUBIMIACTBIPY/IBIH 3aMaHayH oOIICTEpiH
KOJIJaHy JKOHE KOJJIaHy Heri3iHje ic
KY3IHIE  JKYMBICTBI  YHBIMIACTBIpYyFa
JKOHE TYBIHIAFaH OTKIp Macenenepai
HIenryre, OHipicke Tajijgay *Kyprizy yuiiH
KaXeTTi KYyKaTTapabl azipueyre
MYMKIHJIK Oepeni.

BJ1 /KB

BP 224

Bepexnusoenpo-
U3BOJICTBO

Jannast nucruruimaa GopMUPYET KOM-
IJIEKC 3HAHUM IO BOIPOCAM MCIOJIb30-
BaHUSI MEPCIEKTUBHBIX MOAXO0B 110
YIPABJICHUIO TIPOU3BOJICTBOM MPEITPHSI-

ONS3;
ONT7;
ON11




THMN, OCYIIECTBIISIFOLINX AESATEIBHOCTD B
00JacTH NUILEBOT0O MPOU3BOJICTBA, HA

OCHOBE peajn3aluu U IPUMEHEHHUs KOH-
Henuuu 0epexIIMBOro MPOU3BOACTBA.

JucuunnnHa MO3BOJSET 3aKJIAJbIBaTh
3HaHUS B BOIIPOCax OpraHu3anuu Oe-
PEXIIMBOTO MPOU3BOACTBA, IPUMEHEHHUS
OTEUYECTBEHHOI'O0 U 3apyOE’KHOI'O OIIbITA
OpraHu3any OepexJIMBOr0 MPOU3BOJ-
CTBa, NPUMEHEHMSI COBPEMEHHBIX TEH-
JIEHLIUA Pa3BUTUSA CPEJICTB M METOIOB
[0 OpraHu3alMu OepeKIMBOrO IpPOU3-
BOJICTBA, HCIOJIb30BaHUS 3¢ HEKTHUB-
HBIX METOJOB OpraHu3anuu Oe-
PEXIUBOTO MpOU3BOJ-
crBa.llo3BonsgeT Ha mnpakTuKe opra-
HU30BBIBaTh PabOTy W PEUINTh Ha3peB-
HIMe OCTpbIe MPOOIEMBI HA OCHOBE TPH-
MEHEHMSI U HCIIOJIb30BAHUS COBPEMEH-
HBIX METOJIOB OpraHM3aluu Oepeiu-
Boro mnpousBoactea S5SC u «llrtypm-
MIPOPBIBY»,pa3pabaThiBaTh HEOOXOIUMBIC
JOKYMEHTBI Il TPOBEACHUS aHaln3a

Mpon3BOACTBA.

BD/ EC

LM 224

Lean manufactur-
ing

This discipline forms a complex of
knowledge on the use of promising ap-
proaches to production management of
enterprises operating in the field of food
production, based on the implementation
and application of the concept of lean
production.

The discipline allows you to lay
knowledge in the organization of lean




production, the use of domestic and for-
eign experience in the organization of
lean production, the use of modern trends
in the development of means and meth-
ods for the organization of lean produc-
tion, the use of effective methods of or-
ganizing lean production. Allows you to
organize work in practice and solve ur-
gent urgent problems on the basis of the
application and use of modern methods
of organizing lean production of 5S and
"Storm-breakthrough”, to develop the
necessary documents for the analysis of
production.

BIT/TK

ATOT 224

Tayapnap/bl KoA-
Tay Herizaepi

byn noH Tayapnapasl koaTay, KOATap.bl
TaralpIHIAy epexkenepi MeH oIicTepi,
OJIapJblH KYPBUIBIMBI, COHBIMEH Kartap
MITPUX-KOATAYABIH (YHKUUSIAPBI, TYp-
Jepi MeH apThIKIIBUIBIKTaphl, ©HIMHIH
OMIPJIIK LUKI Typajbl TYCIHIKTEpP, OHbIH
KE3CHJIepiHIH cumarramagapbl Typalbl
O1UTIM KUBIHTBIFBIH KYPal/Ibl.

[Ton xanmplK TYTBIHATBIH TayapJiap.ibl
JKIKTEYZIIH MaKcaTTapbl MEH MOHJEpl Ty-
panbl, OKIKTey MNPUHLUOTEpP] Typasbl,
KIKTEYJIIH HEri3rl epexesnepl Typaibl,
Tayapiaapbl JKIKTe€y YIUIIH KOJIaHbLIa-
TBIH QJICTep Typayibl, Tayapmapiasl
KIKTEYHIH HepapXUsIIBbIK KoHE (haceTTik
OMICTEPIHIH MOHI Typasibl, XaJblK TYThI-
HaTBIH Tayapiapibl >KIKTEYJIH Heri3ri
TYpJepi Typasbl, Tayapiiap KOJBIHBIH
AIIEMEHTTEPl TYypalbl, Tayapyaplbl KOJ-

ONS3;
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Tay YIIiH KOJIaHBUIATHIH 9MIICTEP TypPaJIbI
OuTiM anmyra MYMKIHAIK Oepexi. IITpUX-
KOI  KYPBUIBIMBI,  IITPUX-KOJITap/bl
KIKTEY IPUHIMIITEP] Typabl.

BJl /KB

TPP 224

OCHOBBI KOZIUPO-
BaHMS TOBAPOB

Jannas nucuuiuiiHa (GopMupyeT Kom-
IUIEKC 3HAHUH B OO0JIACTH KOIMPOBAHHMS
TOBApOB, O MPaBUJIaX U METO/aX MPUCBO-
CHHUSI KOJIOB, X CTPYKTYypE, a TaK K€ O
(GYHKIMSX, THIAX M [PEUMYIIECTBAX
IITPUXOBOT'O KOJAMPOBAHHUS, O TOHSITHUSIX
KM3HEHHOTO IMKJIA TOBapa, XapaKTepu-
CTHKE €ro JTaIoB.

JIMCUMIUTMHA TO3BOJISICT MOJNYYUTh 3HAa-
HUSI O IENSIX M 3HAYCHHSX Kiaccu(uKa-
[[MM TOBAapOB HAPOIHOI'O MOTPEOICHUS, O
NPUHIUNAX KJIacCHu(UKanuu, 00 OCHOB-
HBIX MPaBHJIAX KJIACCU(DUKAIIMU, O METO-
Jax, MPUMEHSICMBIX IS KJIacCU(PHUKALUK
TOBapoOB, O CYIIHOCTH UEPApXUIECKOTO H
(aceTHOro METONOB KiIacCH(UKAIUK TO-
BapoB, 00 OCHOBHBIX BHJax Kiaccu(u-
KaI[i¥ TOBAPOB HAPOJHOTO MOTPEOIICHHS,
0 DIIEMEHTaxX KoJa TOBapOB,0 METOJax
NPUMEHSEMBIX JUIS KOJUPOBaHHS TOBa-
pPOB, O CTPYKType IUTPUXOBOTO KOJAa, O
NPUHIMAIAX KITACCH(DUKAIIMU IITPUXOBBIX
KOJIOB.

BD/ EC

GMFP 224

Basics of coding
products

This discipline forms a complex of
knowledge in the field of coding of
goods, about the rules and methods of
assigning codes, their structure, as well as
about the functions, types and advantages
of bar coding, about the concepts of the




product life cycle, the characteristics of
its stages.

The discipline allows you to gain
knowledge about the purposes and mean-
ings of the classification of consumer
goods, about the principles of classifica-
tion, about the basic rules of classifica-
tion, about the methods used to classify
goods, about the essence of hierarchical
and faceted methods of classification of
goods, about the main types of classifica-
tion of consumer goods, about the ele-
ments of the goods code, about the meth-
ods used to encode goods, about the
structure of the bar code, the principles of
classification of bar codes.

KIDKO
OK

OP
305

OHipicTiK
MpaKTHKa

OHpipicTiH HETI3r1 TEXHOJIOTUSIIBIK,
nporectepi MEH SKOHOMHKAJIBIK
KOpCeTKIITepiH ecenrey omictepin
KOJJlaHyFa  MYMKIHIIK ~ Oepeni;  Kasipri
3aMaHFel  Oackapy ojicTepi  HeTi3iHJeri
OHJIIPIC; FBUIBIMU-TEXHUKAIBIK TPOTPECTIH
Ka3ipri JKEeTICTIKTEpiH KOJIJaHa OTBIPHIIL,
OCIMJIIK J>KOHE jKaHyap TEKTeC MIMKi3aTThl
KalTa OHJICY CalachIHJAaFbl TCOPUSITBIK HKOHE
MPAKTUKAJIBIK HETi3/1eP; YHBIMJIbI KUCBIHIBI
JKOHE JIOHEKTI TypJie HeTi3Iey

18

7,8

ON 1;
ON 2;
ON7;
ON 11

1 KB

PP
305

HpOI/I3BOI[CTBeHH
asi IpaKTUKa

[To3BosIsieT MNPUMEHATH METOIBI pacuera
OCHOBHBIX TEXHOJIOTHYECKUX MPOLECCOB H
HKOHOMHUECKUX MOKa3aTeseil POM3BOJICTBA;
HCIIOJIb30BaTh PUEMBI OpraHu3aIuu
3¢ PeKTUBHOTO

NpPOM3BOJICTBA HA OCHOBE COBPEMEHHBIX
METOJIOB  YIPABJCHUS, TEOPETUYECKHE U
NpaKTHYeCKUE  OCHOBBL B o0iacTu




HepepaGOTKI/I ChIpbs PaCTUTCIIBHOT'O u
JKUBOTHOT'O ITPOUCXOKIACHUA C IPUMECHCHUEM

COBPEMECHHBIX JTOCTHOKEHHM Hay4YHO-
TEXHUYCCKOI'0 Iporpecca; JIOrM4eCKu U
OCJICa0BATCIIBHO 000CHOBBIBATH

OpTaHM3alfi0  TPOM3BOJACTBA  IMPOIYKTOB
[MUTAaHUS

PD UC

SP
305

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

KIV/
KOOK

DP
306

JumoMa b
MPAKTHKACHI

JlumnoM — ajnmbIHAAFbl  MPAKTHKAZaH — OTy
mporieci MBIHA A KY3BIpEeTTepIi
KaJIBIITACTHIPYFa OarbITTAJIFaH:
KOCINOPBIHHBIH HOPMATUBTIK KY>KaTTapbIMEeH
JKOHE KYKATTaManapbIMEH TaOBICThI JKYMBIC
icTey; Kasipri 3aMaHfbl TEXHOJOTHSUIBIK
TOCUIACpAlI  KOHE KaHa  KAOJBIKTAPJbI
KOJIJIaHy; OHJIpiC THIMIUITIH ecenTey YIIiH
TEXHUKABIK-YKOHOMHUKAIIBIK KOPCETKIIITEP/i
naijjanan

]I/ KB

PP
306

[Ipennunnomuas
MpaKkTUKa

[Ipouecc NOpOXOXJIECHUS NPEAAUIUIOMHON
MPaKTUKU HampaBieH Ha (QopMupoBaHHe
CICAYIOMNX KOMIICTCHIIWA: YCIeNTHas pa-
60Ta C HOpMaTI/IBHBIMI/I ZIOKYMCHTaMI/I u a0-
KyMEHTalUUel MpeAnpusiTUs; MPUMEHEHUE
COBPEMEHHBIX TEXHOJOIMYECKUX MPUEMOB U
HOBEHIIIETO O00OpPYIOBAHMS, HCIIOIH30BAHNE
TEXHUKO-DKOHOMHYECKHUX IIOKa3aTejiel IS

ON 1;
ON 2;
ON 7;
ON 11




pacuera 3(h()EKTHBHOCTH MPOU3BOJICTBA.

PD UC

PP
306

Pregraduation
practice

The process of passing the pre-graduate prac-
tice is aimed at the formation of the follow-
ing competencies: successful work with regu-
latory documents and documentation of the
enterprise; the use of modern technological
techniques and the latest equipment; the use
of technical and economic indicators to cal-
culate the efficiency of production.

Koceimia 6isim 6epy 6argapaamanapsl (Minor)/Jlonojnutennubie oopasoBareabubie mporpammbi(Minor)/

BII /TK | 218 [Ton 1/ducummirna
B/l /KB 1 5 5
BD/ EC
BIT/TK | 219 [Ton 2//IuciuminHa
B/l /KB 2 5 5
BD/ EC
BIT/TK | 220 [Ton 3//lucuminaa
b/l /KB 3 5 6
BD/ EC
BIT/TK | 225 [Ton 4//luciuminHa
b/l /KB 4 5 6
BD/ EC
Jlene mibl- Monyasai carri | XKbII DSh Jene mbiHBIKTEIpY | [IoH KociOM KbI3MeTKe NalblHAaNy YIIiH 8 1-4 KK 20
HBIKTBIPY/ AAKTAFAHHAH MK 108 (1-4) JIEHCAYJIBIKThI CaKray, HBIFAUTY Bl
dusnueckasa KeHiH oliim KaMTaMachl3 €TETiH JIeHe MIBIHBIKTBIPY
KyJbTypa/ anyubl KYpaJIapbl MEH 9/IiCTEPIH MaKCaTThl TYpPJe
Physical Ka0JierTi: KOJIJIaHyFa yiipereni; (bU3UKAIIBIK
Culture KK 20 JKYKTEMEHI, KYHKe-TICHXUKAJIBbIK CTPECCTi
xkoHe Oomamak  eHOEK  opeKeTiHjeri
/ Tocae KOJaichI3 (hakTopiaapasl TYPaKThl Typle
YCHEeLIHOro 3a- ayBICTBIPYFa BIHTATIAH]IBIPAJIBI
Bepuienus mo- | OO/] FK ®uznyeckas Kyiab- | JIUMCHMIIMHA YYUT LENEHAINPABICHHO HC-
ayas ooydao- | OK 108 (1-4) Typa MOJIb30BaTh CPEJCTBA M METOJbI (pusnve-

muiics Oyaer:
OK 20

CKOHM KyNbTyphl, 00€CIeUnBaOIINE COXpPa-
HEHHE, YKPEIUIEHHE 3I0POBbs AJIS MOJro-
TOBKH K MIPOPECCHOHATLHON JIEATENLHOCTH;




/' Upon success-
ful completion
of the module,
the student will:
GC 20

K CTOWKOMY TICPEHECCHHI0 (HU3NYECCKHUX
HArpy30K, HEPBHO-TIICUXUYECKUX HAIPsDKe-
HUW ¥ HEOIArompusATHBIX (DaKTOpPOB B Oy-
JyIIEeH TPYJOBOH ESTEIbHOCTH.

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
activity; to persistent transfer of physical
exertion, neuropsychic stress and adverse
factors in future labor activity.

KA

JIMTII0MIBIK
JKYMBICTBI HEMece-
IUIUIOMIBIK K00a-
HBDKAa3y JKOHE
KOpFay HeMece Ke-
LICH] EMTHUXaH-
TaTChIPy

A

Hammcanue u 3a-
IATa TUIUIOMHON
paboThI WK JH-
MJIOMHOTO TTPOEKTa
WIA MOATOTOBKA W
cl1ava KOMIUIEKC-
HOI0 JK3aMeHa

FA

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

12

KK 12

Bap-
Jeirel/ATOrO0

240







