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MHHOBaUNSANbIK 6inim
b6arpapnamacbl  Keseci
HerisiHge asipneHreH/
MHHOBaumoHHaa  obpas3oBaTesibHas
nporpamma paspaboTaHa Ha
OCHOBaHUM Cneaylowmx LOKYMEHTOB
/The Innovative educational program
is developed on the basis of the
following documents

1. KP FbinbiM XoaHe Xofapbl 6iniM MUHUCTPAIriHIH 2022 XbinFbl 20 wingegeri Ne2 OyipbiFbIMeH GeKiTinreH
YKOFapbl XK3HE XXOFapbl OKY OpPHbIHAH KeWiHri 6inim 6epyaiH MemMeneKeTTiK Xannbifa MiHAETTI CTaHAapTTbl (>kaHa
pegakumsaga 20.02.23 Ne66) /I ocyaapCTBeHHbI 00Le06d3aTeNbHbIA CTaHAapT BbICLLUEr0 U MOCNEBY30BCKOro
o6pasoBaHus, yTBep>KAeHHbIN npukasom MHUBO PK o1 20 uons 2022 roga Ne2 (s pegakymun oT 20.02.23 Ne66)1
The state mandatory standard of higher and Postgraduate education, approved by the Order of the Minister of
Science and Higher Education of the Republic of Kazakhstan dated July 20, 2022 No. 2 (as amended on 02/20.23
No. 66)

2. KasakctaH Pecny6nukacbl Xofapbl 6inim  6epyaiH yATTbIK 6INiKTINIK LWEHOGEPI/HaunoHanbHas pamka
KBanmdmkaumin Bbicliero obpasoBanus Pecny6nuku KasaxcTan/National Qualifications Framework for Higher
Education of the Republic of Kazakhstan

3. 2019 xbinFbl "Tamak eHepkacibi" 6afbiTbl GOMbIHWA cananblk GiNikTiNiK wWeH6epi / OTpacnesas pamka
KBanuukauuin no HanpasneHuo «lMuwesas npombiwneHHoCcTb» OT 2019 roga / The industry qualification
framework in the field of "Food industry” dated 2019

4. KasakctaH Pecny6nukacbl YKimeTiHiH 2021 XbinFbl 30 xentokcaHfafbl Ne 960 Kay/nbicbiMeH 6ekiTinreH
KasakctaH Pecny6nmKacblHbIL, arpoeHepKacCinTiK KerneHiH, naMmTyartHH 2021 - (TTIT ™KbIrinapFa  spHaaraH
Kow wuwachl+ K weliyiiinpassnTus arponpoMblLLieHHOro Komnaekca Pecny6amku KasaxcTaH Ha 2021 - 2030
rogel, yTeep>kaéHHasa MocrTaHosnenmem MpasnTenscTea Pecnybnvkn KasaxcTaH oT oT 30 gekabpsa 2021 roga
Ne 960 / The concept of development of the agro-industrial complex of the Republic of Kazakhstan for 2021-2030,
approved by the Decree of the Government of the Republic of Kazakhstan dated December 30, 2021 No. 960



Kacibn ctaHfapTTapabl Tangay / AHanus MNpodgeccmoHanbHbix cTaHgapTos i Analysis of professional standards

Binim 6epy 6arfapnamacbiHblH KOAbl XaHe aTaybl/ 6B07203 A3bIK-TYNiK 6HIMAEPIHIH TEXHO/I0MUACHI
Kog n HanmeHoBaHue 06pa3oBaTeNbHON nporpaMmbl/ 6B07203 TexHoNnorna npoaoBo/IbCTBEHHbLIX NPOLYKTOB
Code and nawe of the educational program 6B07203 Technology of food products
Binim 6epy 6aFfapnamacbiHblH 6afbiThl 60bIHLIA KaCioy cTaHAapTTapablH TBiMi / CNMCOK Npod)ecCMOHanbHbIX CTaHgapToB Mo ¥BK/CbLU MaiiganaHy
Hanpas/ieHunio o6pasoBaTenbHO nporpammsbl / List of professional standards in the area of the educational program AeHreiinepi/ KaxeTTiniri/
htips://atameken.kz/ru/services/16-nrofessionalnvve-standartv-i-tsentrv-sertifikatsii-nsk YpoBHU - HeobxogumocTb
[ R APA/OPK/ ncnonb3oBaHus/
- Lt o Db , . 330, NI-Q/BFQ levels Need for use
EckcpTy/MpumedaHue/ Note:
- YBK/CBLL,1-5 geureiiingeri kacibu cTaHgapT Tap >XYMbICTUbl KacinTepi 60iblHLLa MUKpOKBanudukaymsnap iveHbepidae naganaHsinagbl;
- MpodheccnoHanbHble cTangapThl 1-5 yposHa HPKJOPK ucnonb3yloTCsA B paMKax MUKpoKBanmgukaLnin no paboumm npoceccuam;
- Professional standards o fthe 1st- 5th level ofthe NFQ/BFQ are used within the framework ofmicroqualifications for working professions ) Vol alY
-7 ) es

1) XKemic-KngeK »aHe KeKeHIC LWbIpbHAapbiH eHAipy (“ATamekeH" KasakcTaH Pecny6nvkachl ¥nTTblk Kacinkepnep nanatacbl backapma TepaFacblHbIH
MiHAETIH aTKapyLWbiHbiH 30.05.2023 XX. No 100 6yiipbirbiHa Nel8 kocbiMLua)/ Mpor3BoaCTBO MIOL0BO-Ar0AHLIX U OBOLHBIX COKOB (Mpuno>keHne Ne 18 Kk
npuKasy McrnonHstoLlero obssaHHocTw lMpeacegaTens MpasneHus HaumoHanbHOW nanaTbl npeanpuHumaTeneil PecT6bnnkm KasaxcTaH «ATamekeH» OT~
30.05.2023r. Ne100)/ Production of fruit and berry and v »*taHf jni™* (Appendix IR W iin~r.mpr At the Acting Chairman of the Board of the National
ChambeLofEntepretmtrs-trfthelt*nffiFot Kazakhstan "Atameken" dated 30.05.2023 No. 100)

2) KaHTTbl KOHAMTEP/IK BHIMAEp MeH Kakao yHTaFbiH oHZipy ("ATamekeH" KaszakcTaH Pecriybnmkackl YATThIK Kacinkepnep nanatacbl backapma TepafFacbiHbIH, 2-7
opblHGacapbIHbLL 2019.12.26 Ne 263 6ylipbiFbiHa Ne 27 KocbiMLLa)/ IMpor3BOACTBO caxapuCThbIX KOHAUTEPCKMX U3eNniA 1 Kakao nopoluka (Mpuno>kexne No
27 K npukasy 3amecTuTens MpeacegaTens MpaeneHns HaumoHanbHON nanaThl NpeanpuHumMaTeneit Pecny6nmki KasaxcTaH «ATamekeH» 0T 26.12.2019 roga
Ne 263)/ Production of sugary confectionery and cocoa powder (Appendix No. 27 to the order ofthe Deputy Chairman of the Board of the National Chamber of
Entrepreneurs of the Republic of Kazakhstan "Atameken" dated 12/26/2019 No. 263)

3) TamakTtaHy wuHgycTpuscbl ("ATamekeH “"KasakcTaH Pecny6nmkacbl YATTbiK Kacinkepnep nanatacel backapma TepaFacbiHblH MiHAETIH aTKapyLUbIHbIH
06.12.2022 . No224 6yiipbifbiHa Ne 39 kocbiMlw)/ NHaycTpusa nuTaHna (MpunodkeHve Ne 39 K npukasy MCMoAHAoWero obssaHHocTW [MpeacesaTens
MpaeneHnst HaunoHanbHOW NanaTbl NpeanpuHuMaTeneit Pecnybnmky KasaxcTaH «ATamekeH» Ne224 o1 06.12.2022r.)/ The food industry (Appendix No. 39 to
the order of the Acting Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" No. 224 dated 06.12.2022)
4) Kyc eTiH eHAey X3He KkoHcepsiney (“ATamekeH" KasakcTaH Pecrybnmkacbl ¥nTTbiK Kacinkepnep nanatacbl backapma TepaFacbiHbIH OpblHOacapbIHbLL
2023.05.30 No 100 6yiipbirbiHa Ne 13 kocbiMia)/ MepepaboTKa U KOHCEPBMPOBaHME Msica AomallHel nTuubl (MpunoxkeHne Ne 13 K npukasy 3aMecTuTenNs
MpeacenaTens MpasneHns HauvoHanbHOW nanaTsl npeanpuHuMaTenein Pecnybnvku KasaxcTaH «ATamekeH» oT 30.05.2023 roga Ne 100) / Processing and
preservation of poultry meat (Appendix No. 13 to the order of the Deputy Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of
Kazakhstan "Atameken" dated 30.05.2023 No. 100)

5) XKemicTtepai, XnaeKTep MeH KeKeHiCcTepi eHAey >oHe KoHcepsiney ("ATamekeH" KasakcTaH Pecnybnukacbl ¥nTTblK Kacinkepnep nanatackl backapma 2-7
TeparacbiHbIH, MiHAETiH aTkapywbiHblH 30.05.2023 XK. Ne 100 OyiipbiFbiHa Nel7 kocbiMwia)/ MepepaboTka M KOHCEpPBUPOBaHWE M/I0A0B, Ar0o4 U
oBoLei(Mpuno>keHne Ne 17 K npukasy McrnonHawoLero obssaHHocTu MpefcenaTens MNpasneHus HaumoHanbHOM Manatbl NpeanpuHuMateneil Pecnybnvku
KasaxctaH «ATamekeH» 0T 30.05.2023r. Ne100)/ Processing and preservation of fruits, berries and vegetables (Appendix No. 17 to the order of the Acting
Chairman ofthe Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" dated 30.05.2023 No. 100)

6) CyT 3He cyT eHimaepiH eHaipy ("ATamekeH" KasakcTaH Pecny6mmkacbl ¥nTTbiK Kacinkepnep nanatacbl backapma TepafacblublH, OpbIH6aCapbIHbIH
2023.05.30 Ne 100 6yiipbifbiHa Ne 9 KockiMLL)/ Mpom3BOACTBO MOMOKA 1 MOIOYHbIX NpogyKToB (Mpuno>keHue Ne 9 K npukasy 3amecTuTens MpeacegaTens
MpaBneHuss HaumoHanbHOM nNanaThl npegnpuHuMaTenein Pecnybnmkn KasaxcTaH «ATamekeH» oT 30.05.2023 roga Ne 100)/ Production of milk and dairy
products (Appendix No. 9 to the order of the Deputy Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan
"Atameken" dated 30.05.2023 No. 100)

7) ©cimaik mainapbiH eHaipy ("AtamekeH" KasakcTaH Pecny6nmkackl ¥nTThiK Kacinkepnep nanatackbl backapma TepafacbiHbiH, 0pblH6acapbiHbIH 2023.05.30 Ne
100 6yWipbiFbiHa Ne 11 kocbiMwa)/ MpoussoAcTBO pacTUTeNbHbIX Macen (MpunodkeHne Ne 11 k npukasy 3amecTuTens lMpefcefaTens [lMpasneHus
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HauuoHanbHon nanaTbl NpegnpuHumaTeneii Pecnybnukn KasaxcTaH «ATamekeH» oT 30.05.2023 roga Ne 100)/ Production of plant oils (Appendix No. 11 to
the order ofthe Deputy Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken™ dated 30.05.2023 No. 100)
8) Xapma oHgipici ("ATamekeH" KasakcTaH Pecnybnvkackl YNTrblk Kacinkepnep nanaracel backapma TeparacbiHbIH, opbiH6acapbiHbiH, 2023.05.30 Ne 100
6yipbirbiHa Ne 5 kocbimwa)/ MpomssogcTBo Kpyn (MpunodkeHne Ne 5 Kk npukasy 3amecTuTens [MpeacegaTens [MpasneHns HauyuoHanbHOW nanaThbl
npeanpuHuMaTeneit Pecnybnmki KasaxcTaH «ATamekeH» oT 30.05.2023 roga Ne 100)1 Production of cereals (Appendix No. 5 to the order of the Deputy
Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken™ dated 30.05.2023 No. 100)

9) Ipimwik eHgipici ("AtamekeH" KasakcTaH Pecriybnmkacbl YATTbik Kacinkepnep nanatacbl backapma TepaFacbiHbIH, OpbliHOacapbiHbiH 2019.12.26 No 263
OyvipbirbiHa No 30 kocbiMwia) / MponssoacTBo chipos (Mpunodkenne Ne 30 k npukasy 3amecTuTens lMpeacegaTens MpaeneHns HauuoHanbHON nanaTl
npegnpuHMmaTeneii Pecnybnnkn KasaxcTaH «ATamekeH» 0T 26.12.2019 roga Ne 263)/ Cheese production (Appendix No. 30 to the order of the Deputy
Chairman ofthe Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" dated 12/26/2019 No. 263)

10) OpanraH waii eHaipici ("ATamekeH" KasakcTaH Pecny6nvkacbl ¥nTTbiK Kacinkepnep nanatacbl backapma TeparacbiHbIH, OpblH6acapbiHbiH 2019.12.26 Ne
263 byiipbirbiHa Ne 36 kocbiMLa) / MponssoacTBo hacosaHHOro Yasi (MpunoxikeHune Ne 36 Kk nprkasy 3amecTuTens MpeacegaTens Mpnknpavs.. HiuvnHaabHrT
nanaTbl NpegnpuHumMaTenein Pecnybnukn KasaxcTaHn</ITamekeH -eTT-2"2r2LL9-"c"a"Ne6311"¥roLLILLI\on of packaged tea (Appendix No. 36 to the order of
the Deputy Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken™ dated 12/26/2019 No. 263)

1) BanblK WapyallblibIFbl XaHe 6arblK eHiMaepiH eHaipy ("ATamekeH" KasakcTaH Pecnybnvkachl ¥nTTbiK Kacinkepnep nanaracbl backapma TepaFacbiHbIH,
MIHAETIH aTkapyLUblHbIH, 2023.07.28 Ne 122 6yiipbiFbiHa No 2 KocbIMLIa) / PbI60BOACTBO U MPOM3BOACTBO PbI6HOW npogykummn (MpunodkeHve Ne 2 K npukasy
ucnonHstowwero o6s3aHHocTY MpeacesaTens MpaeneHns HauyoHanbHON nanaThl npeanpuHiMaTenein Pecnybnukn KasaxcTaH «ATamekeH» 0T 28.07.2023r.
Ne 122) [/ Fish farming and production of fish products (Appendix No. 2 to the order of the Acting Chairman of the Board of the National Chamber of
Entrepreneurs of the Republic of Kazakhstan "Atameken™ dated 07/28/2023 No. 122)

12) Kyc eTi MeH Yyi1 KyC eTiHeH >xacasiraH eHiMaep eHgipici ("AtavekeH" KasakcTaH Pecriy6nivkachl ¥n1TTbiK Kacinkepnep nanatacbl backapma TepafacbIHbIH
opbIH6acapbIHbIH 2023.05.30 Ne 100 6yiipbiFbiHa Ne 14 KocbiMLua)/ Mpon3BOACTBO NPOAYKTOB 13 MsAca M MsAca AoMatuHein nTuubl (MpunoxkeHne Ne 14
npukasy 3amecTuTens lMNMpeacegaTens MpasneHns HaumoHanbHoM nana bl npegnpuHuMiTpnpii Ppmyftmih-v TC/remHUWM «JTTnbleyens» nT -4n MH V1N Ne
100) / Prodi'rtinn nf mpgt smH poultry prwiiir.iu (Appewwiiy Nn ig tn fop nrrjpr nf thp Deputy Chairman of the Board ofthe National Chamber of Entrepreneurs of
the Republic of Kazakhstan "Atameken™ dated 30.05.2023 No. 100)

13) TayblK XYMbIPTKacblHaH MNAacTEp/IeHreH YHTaK >koHe Cyiblk eHiMmaep eHaipy (“ATamekeH" KasakcTaH Pecny6nmkachl ¥nTTblK Kecinkepnep nanatacbl
Backapma TeparacblHbIH OpblH6acapbiHbiH, 2023.05.30 Ne 100 6yiipbirbiHa Ne 15 KocbiMwa) / Mpov3BoACTBO NacTEPM30BAHHBIX MOPOLLKOBBLIX M XKUAKUX
NpoayKToB M3 KypuHoro siiua (MpunodkeHne Ne 15 k npukasy 3amecTuTens MpeacesaTens MpaeneHus HauvoHanbHON nanaThl NpesnpuHUMaTeneil
Pecnybnuku KasaxcTaH «ATamekeH» oT 30.05.2023 roga Ne 100)! Production of pasteurized powdered and liquid products from chicken eggs (Appendix No.
15 to the order of the Deputy Chairman of the Board ofthe National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken™ dated 30.05.2023 No.
100)
14) TomaT Ty3abIKTapbiH eHAipy ("ATamekeH" KasakcTaH Pecnybnmkachl YATTbiK Kacinkepnep naiatackl backapma TepaFachIHbIH, 0pblH6acapbiHbiH 2023.05.30
No 100 6yiipbiFbiHa Ne 12 kocbiMwa) / Mpon3BOACTBO TOMATHbIX coycoB (MpunodkeHre Ne 12 K npukasy 3amecTuTens Mpeacesatens Mpaenequs
HauvoHanbHolil nanaTbl npeanpuHumMaTeneil Pecnybankn KasaxcTaH «ATamekeH» oT 30.05.2023 roga Ne 100) / Production of tomato sauces (Appendix No.
12to the order of the Deputy Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken™ dated 30.05.2023 No.
100)
15) CHekTep eHgipici ("AtamekeH" KasakcTaH Pecriybnmkacel YNATTbiK Kacinkepnep nanatachl backapma TepafFacblHbIH, MiHAETIH aTKapyLbiHbIH 2023.05.30.
Nol00 6yiipbiFbiHa No 19 kocbiMwa) / MponsBoacTBO cHekoB (MpunodkeHne No 19 K npukasy MCMONHsIOWEro ob6ssaHHocTU MpeacepaTens MpasneHus
HauuoHanbHo nanaTbl npeanpuHuMaTenein Pecrnybnmkn KasaxcTaH «ATamekeH» oT 30.05.2023r. Ne100) / Production of snacks (Appendix No. 19 to the
order ofthe Acting Chairman ofthe Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken™ dated 30.05.2023 No. 100)

16) MakapoH eHimaepiH eHaipy ("ATamekeH" KasakcTaH Pecnybnmkacbl YNTTbIK Kacinkepnep nanatackl backapma TepafFacbiHbIH 0pblH6acapbiHbiH 2019.12.26
No 263 6yiipbifbiHa No 29 KocbiMLia) / MpoM3BOACTBO MakapoHHbIX m3genuii (Mpunodkenne Ne 29 k npukasy 3amecTuTens MNpeacegaTens MNpasneHus
HaupoHanbHON nanaThl npeanpuHumaTeneii Pecnybmku KasaxcTaH «ATamekeH» 0T 26.12.2019 roga Ne 263) / Pasta production (Appendix No. 29 to the
order ofthe Deputy Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" dated 12/26/2019 No. 263)

17) Ipi kapa mangbiH (IKM) msca coto »xaHe oHgey ("ATamekeH" KaszakcTaH Pecriybnmkackl YNTTbIK Kacinkepnep nanatacbl backapma TepafacblHbIH, MiHAETIH
aTKapyLbiHbIH 2023.05.30. Nol00 6yipbiFbiHa No 22 kocbiMwa) / Y60 1 nepepaboTka msica KpynHoro poraToro ckoTa (KPC) (Mpuno>keHue Ne 22 K
npuKasy UCMonHsowWero obssaHHocTu MpeacegaTens Mpaenedns HauyoHanbHOM nanaThl npegnpuHuMaTeneil Pecnybnmky KasaxcTaH «ATamekeH» OT
30.05.2023r. Ne100)/ Slaughter and processing of cattle (cattle) meat (Appendix No. 22 to the order of the Acting Chairman of the Board of the National
Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken” dated 30.05.2023 No. 100)

18) Cublp eTiH eHgipy ("ATamekeH" KasakcTaH Pecny6nmkacbl ¥nTTblk Kacinkepnep nanatacbl backapma TeparacbiHblH, MiHAETIH aTKapyLbiHbIH, 2022.10.26
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Ne190 GyiipbiFbiHa No 17 kocbimiia) / MporseoacTBO roBsaavHbl (Mpuno>kerre Ne 17 K npukasy WCnonHstoLero ob6ssaHHocTy MpefcenaTens MpasneHus

HauuoHanbHoi nanaThl NpeanpuHumaTeneii Pecnybnnkn KasaxcTaH «ATamekeH» 0T 26.10.2022r. Ne190) /B eef production (Appendix No. 17 to the order of

the Acting Chairman ofthe Board ofthe National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken™ dated 10/26/2022 No. 190)

19) Kypfak >keHe KenTipinreH >xemictep MeH KekeHicTepai eHgipy ("ATamekeH" KasakcTaH Pecriybnmkacbl ¥nTTbik Kacinkepnep nanaracbl backapma 6-7

TeparacblHbIH OpblHOacapbiHbIH, 2023.05.30 Ne 100 6yiipbiFbiHa Ne 7 kocbiMLa) / Mpon3BOACTBO CyxXMX U CyLUEHbIX (pyKTOB 1 oBoLle (Mpuno>keHne Ne 7 K

npukasy 3amecTuTens MNpeacegaTens MNpasneHns HaumoHanbHOWM NanaTbl NpeanpuHmaTenein Pecnybnmkn KasaxcTaH «ATamekeH» oT 30.05.2023 roga Ne

100) / Production of dry and dried fruits and vegetables (Appendix No. 7 to the order of the Deputy Chairman of the Board of the National Chamber of

Entrepreneurs of the Republic of Kazakhstan "Atameken" dated 30.05.2023 No. 100)

20) "CyT1 eHimaepiH eHgipy "("AtamekeH" KasakcTaH Pecriybnmkacbl ¥nTTbik Kacinkepnep nanaracbl backapma TepaFacblHbH MIHAETIH aTKapyLUbIHbIH 2-7

30.05.2023 XK. Ne 100 6yipbiFbiHa Ne21 kocbiMLa) / Mpon3BoACTBO MOMOYHLIX NPoaykToB (Mpunodkerne Ne 21 K NpuKasy WUCMOMHSIIOWEr0 06s3aHHOCTU

MpeacepaTens MpaeneHns HaumoHanbHOW nanaThl NpeanpuHuMaTenein Pecnybnmkn KasaxcTaH «ATamekeH» oT 30.05.2023r. Ne100) / Production of dairy

products (Appendix No. 21 to the order of the Acting Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan

"Atameken" dated 30.05.2023 No. 100)

-KaiakcTaHHbIH »aHilr MaMaHbIKTapbl MeH K¥3blpeTTepIHIH, arnacblHAarFbl MamaHablKTap / Mpodeccun B ATnace HOBbIX Npodeccuii 1 KOMI'IETEHLI,I/IVI
. KaszaxctaHa / Professions in the Atlas of new professions and competencies of Kazakhstan I

AyblIn Wapyalubinbirbl. dkoTexHonor 2025-2030 / Cenbckoe x03sicTB0. IKoTexHonor 2025-20301 Agricultural industry. Ecotechnoiogy 2025-2030
MaBnogap 061bICBIHMH XaHa KacinTep MeH Ky3bIPeTTep at/acbiHiarbl MamaHabikTap / Mpoceccun B ATiace HOBbIX MPOGECCHIA 1 KOMMETEHLINIA
MaBnopgapckoii obnactu / Professions in the Atlas of new professions and competencies of the Pavlodar region
8. LUbiFapmatLibifibik 3KOHOMUKa, 8.1 Mobunbai acnas TexHonorbl / 8. KpeaTuBHas skoHOMMKa, 8.1 MobunbHbiii noBap-TexHonor / 8. Creative economy, 8.1
Mobile Cook technologist
8. LUbirapmallbiniblk 3KOHOMUKa, 8,2 [ypbic amakTaHy >keHiHgeri MamaH / 8. KpeaTwBHas 3koHOMMKA, 8.2 CrnemmamncT Mo NPASHNbITYY NWTHUT / 8~
Creative economy. 8.2 Nutrition Specialist

Wa/fa/Yes

Va/[a/Yes

Va/Oa/Yes

Wma/nafYi

Wa/MalYes



Binim 6epy 6argapnamacbiHbliH, nacnoprin/lacnopT o6pasosaTenbHON nporpammsl/ Rassport of the educational program

Tipkey Hemipi/PernctpaynoHHblil Homep/Registration number
Binim 6epy canacblHbIH KOAbl X3He ataybl/

Kog n HaumeHoBaHve obnacTu obpasosBaHus/

Code and name of education field

[aiblHaay 6afbITbIHbIH KOAbI X3He ataybl/

Kof v HaumeHoBaHuWe HanpasneHus NoAroToBKu/

Code and name oftraining direction

Binim 6epy 6arpapnamanapbl TOObIHbIH, KOAbl XX3He ataybl/
Kog v HarMeHoBaHwue rpynnbl 06pa3oBaTeNbHbIX NporpamMmm/
Code and name of educational programs group

binim 6epy 6argapnamacbiHbIH KOAbl X3He ataybl/

Koz 1 HanmeHoBaHWe 06pa3oBaTenbHON nporpaMmmbil/

Code and name of the educational program

binim 6epy b6argapnamacbiHbIH MakcaTbl/
Liens o6pasoBaTenbHOW Nporpammbl/
Purpose of the ediK”atioffi*-pmgnrrn

Binim 6epy 6aFgapnamMacbiHbIHTYpI/

Bug o6pasoBaTensHoON nporpaMmbl/

Type of educational program

¥BLLl 6olibiHWa AeHrei/ YposeHb no HPK/Level according to the NQF
CELL 6oibiHWa aeHrein/YposeHb no OPK/Level according to the SQF

binim 6epy barfapnamacblHbIHepeKLIenikTepi/
OTnMunTeNbHble 0CO6eHHOCT Y 06pa3oBaTeNbHON NporpaMmmsbl/
IDistinctive features of educational program

6B07200075
6B07 NH)XXeHepniK, eHAeYy X3He KypblnbIC cananapsl
6B07 NH>KeHepHble, o6pabaThiBatoLwme n CTPOUTENbHbIE OTpacnu
6B07 Engineering, manufacturing and civil engineering
6B072 ©HAIpICTIK XXaHe eHAey cananapsl
6B072 Npon3BoaCTBEHHAA 1 0bpabaTbiBalowWwas oTpacu
6B072 Manufacturing and processing industries
B068 A3bIK-Ty/iK 6HIMAepiH eHAipYy
BO68 NMpon3BoACTBO NPOAYKTOB NUTaHUA
B068 Food manufacturing
6B07203 A3bIK-TYNiK 6HIMAEPiHIH TEXHOIOMNACHI
6B07203 TexHONOrMsa NpoAoBo/IbCTBEHHbIX NPOLYKTOB
6B07203 Technology of Food Products

KasakcTtaH Pecrny6nmnKkacbliHbIH TamMak 6HepKaCciOiHAeri Kacibn KbI3MeTTLYLW3ipri-
NaMaHTbl—TeopLW TbIK X8He nNpakKTUKanblKk MIHAETTEPIH LiblFapMallbl/iblK
TYpFblfaH Lewe anaTblH, 6acekere KabineTTi, >»orapbl 6iNiKTI MaMaHAapAbl

paspnay/
MogroToska KOHKYPEeHTOCMOCO6HbIX, BbICOKOKBaIM(PULMPOBAHHbIX
CMeunanucToB, CMOCOOHbIX K  TBOPYECKOMY  pELUeHWD  COBPEMEHHbIX

TeopeTUYeCKNX W MpakTUYecKUX 3agay nNpodeccnoHanbHOW AeaTeNbHOCTU B
nuLLeBoi NpomblLeHHOCTY Pecnybnmku KasaxcTaH/
Training of competitive, highly qualified specialists capable of creative solution
of modem theoretical and practical problems of professional activity in the food
industry of the Republic of Kazakhstan.
bakanaspwuat
bakanaspunaT
Bachelor's degree

CepikTec KacinopbiHAapbl «AKxXap-aHgipic» Arpohupmacsl XXLLIC-meH 6ipnecin
NHHOBaUMANbIK 6inim 6epy Oafgapnamacbl a3ipneHin, KacinopblHAapga icke
acblpblnaTblH HaKTbl OM3Hec-npoLuecTepre CTYAeHTTepAi TapTa OTbIpbIM,
YHUBEPCUTET XK3He CepikTec KacinopblHAap 6as3acbiHha iCKe acblpblnaTbiH
6onagbl. binim Gepy 6argapnamacbiHbiH epeKLeniri «A3bIK-TY/IK 6HIMAEPIHIH
TEXHONOrnsAChbI» Herisri (major) 6argapnamacbl 60WblHWA €Ki 0Ky 6arbiTbiH



OkpbITY rim!A3bIk 06yyeHwr/Language of educat2031ion

KpeantTep kenemi/O6bem kpeauTos/Volume of the credits

BepineTiH gapexe/lpucy>kfaemasn cTeneds/Awarded degree

Oky Mep3imi/Cpcw 06yyeHunsa/Period of study

[aspnay 6afblTbiHA apHaNFaH NNLEH3USAHbIH XX3HE OFaH KOCbIMLUAHbIH,
Hemipi/

HoMmep nuueH3uy Ha HanpasneHne NOATOTOBKN U MPUNO>XKEHUSA K Helt/
Number of the license for training direction and its annex
AKKpeanTTeY areHTTIriHIH aTaybl )X3He aKKpeAnTTeYAiH KoNAaHblny
mMep3iMi/ HaumeHoBaHMe akKpeanTaLnOHHOIo areHcTBa 1 CpokK
feincTBua akkpeguTauun/

The name ofthe accreditation agency and the period of accreditation
validity

«Taram WHAOYCTPUACbI» U «TamMakK WHALYCTPUACHI, COHbIMEH Katap minor-
barfapnamanap XaHe MUKPOKBaUMPUKaL A KypCcbiHaH NaHAepAi TaH4ay apKbibl
OKY HaTVKenepiH KanbintacTblpy 60/bIN Tabbiabl. /
Obpa3oBaTenbHas nporpaMm paspaboTaHa COBMECTHO C NpegnpusTueM-
napTHépoMm TOO Arpodhmpma «AK>Kap-eHaipic», n 6yLeT peann3oBbiBATbLCA HA
6ase yHuBepcuTeTa W NPeAnpuUATUiA-NnapTNepoB C NPUBEYEHNEM CTYLEHTOB K
peanbHbIM GU3Hec-npoLeccam, peanusyemMblM Ha NpeanpuAaTUsAX.
Oco6eHHOCTbLIO 06pa3oBaTeNbHON Mporpammbl  SBASETCA  (POPMUMPOBaHME
pe3yibTaToOB 00y4yeHMss N0 OCHOBHOM (major) nporpamme «TexHONOrus
MpofoBONLCTBEHHLIX MNPOAYKTOB» C BblI6OpOM cneuuanmsaumy  «luwiesas
MHAYCTPUS» 1 «MHAYCTpUS NUTaHus», a TakXKe Mo BblI6opy AUCUMNANH W3
Tinor-nporpaMM 1 MUKpOKBanugukawmii /
An innovative educational program was developed together with partner
enterprisesof «Akzhar-Ondiris» Agrofirm LLP and will be implemented on the
basis of the university and partner enterprises with the involvement of students in
real business processes implemented at enterprises
A iealure oi the innovative educational program is the formation or the results or
training in the main (major) program «Technology of Food Products» with
choising of directon «Food industry» n «Catering industry» and by choice of
minor-programs and microqualification.
Kasak, OpbIC / Ka3axcKuii, pyccKuii /
kazakh, russian
240
bakanasp/Awwcaywsp/Bachcior
4 xbIn/4 ropald years

KZ43LAA00018924 (025) oT 26.05.2019

OpTtanbik A3usi 6inimM XyieciH akkpeanTTey kaybiMgacTbirbiMeH (CAAAE) 2031
Xblnra geniH akkpeautrensi/ AKkpeamTosaH LieHTpanbHoasnaTCcKou
accoumaumeit no akkpeanTauumn oopasosanuna (CAAAL) go 2031 roga /
AL, KazSEE until 2031/ Accredited by Central Asian Assosiation for
accreditation of education (CAAAE) till 2031 year



I ynekTiH 6iNiKTiNiK cunatTtamacsl / KBanngpukaunoHHas xapak TepucTuka soinyckHuka / Qualification characteristics of a graduate

bepineTiH gapexe/
Mpucy>kfaemas cTeneHb/
Degree awarded

Kacibu kbi3meT cananapbl/

Cdepbl npodheccnoHanbHol geaTensHocTn/
Areas of professional activity

Kacibu KbiameT 06bekTinepi/

O6beKTbI NpogheccroHanbHOM aessTenbHoCT K/
Objects of professional activity

Kacibun KbiameT MmaHepi/
MpeameTbl NpoeccroHanbHoOM
peaTensHocTw/

Subjects of professional activity

Kacion KbI3meT Typnepi/Bugbl

npogeccuoHanbHoin gesTensHocTU/Types of
professional activity

«6B07203 A3bIK-TYNiK 6HIMAEPIHIH TEXHOMOTUACHI»
6inim Gepy bargapnamachl 60libIHLIA TEXHNKA X3HE TexXHonorusanap 6akanaspbl/
BakanaBp TeXHWKW N TeXHONOrnii No obpa3oBaTeNbHO| Nporpamme
«6B07203 TexHONorms npoLoBo/Ib,CTBEHHbIX NPOAYKTOB» /

Bachelor of engineering and technology by educational program «6B07203 Technology of food products»
A3bIK-TYNiK 6HJipiciMeH 6ainNaHbICTbl FbIIbIM MEH TEXHMKA Canaebi/

O6nacTb HayKn M TEXHUKM, CBA3AHHAA C NULLEBbLIM NPOU3BOACTBOM/

The field of science and technology associated with food production

A3bIK-TYNIK aHAIpiCi canacblHAafFbl Kafpnapibl Aaspnayfbl >X3He KailTa pasapnayfbl XXy3ere acblparbliH
Tamak KocCinopblHAapbl, Ke3KenreH YArigeri fblibIMU-3epTTey yiibiMAapbl, OpTa KacinTik 6inim 6epy
mekemenepi /

Muwesble NPegnpUATUA, HayYHO-UCCNeA0BATENbCKME OpraHu3aLnm nlo6oro Tmna, yYpedKaeHus cpefHero
npogheccMoHansHOro 0bpasosaHus, ocyllecTBAAWMe nnbreToT Y nepeno T rTTLLUATLLAgpos B 06nacTy
~T>k{eb0rrnpombuLLITH/)LLUNIMT~

Food enterprises, research organizations of any type, institutions of secondary vocational education that
provide training and retraining of personnel in the field of food industry

A3bIK-TY/IIK eHAey 6HepKacCibiHiH TEXHOMOrnANbIK MpouecTepi MeH >abAblKTapbl, MHHOBALMANbIK X3He
pauMoHanu3aTop/blk KbI3MeT, TYMKi OHIMHIH canacblH 6akblnay JKyMheci, KacinopblHAaFbl cana
MeHeKMEHTI XYyIeci, KacinopblHAaFbl eHOEKTI KOpFay XX3He eHEpPKaCiMTiK Kayinci3gikTi kamTamachl3 eTy
xyneci /

TexHonoruyeckne npoleccosl M 060pyaoBaHne MULLEBOW NMPOMBbILLAEHHOCTMN U 6€30TXOAHbIX TEeXHONOT WA,
WHHOBALMOHHAA W pauuoHanu3aTopckas [OesATeNbHOCTb, CUCTEeMbl KOHTPONA KavecTBa rOTOBOMN
NPOAYKLMU, CUCTEMA MeHe[>XMeHTa KauyeCcTBa Ha NPeanpuaTumn, cucTema obecneyeHus oxpaHbl Tpyda
1 MPOMBbILLNEHHOW 6e30NacHOCT M Ha npegnpuaTum /

Technological processes and equipment of the food industry and waste recycling, innovative and
rationalization activities, quality control systems for final products, quality management system at the
enterprise, system for ensuring labor protection and industrial safety at the enterprise.
OHAIPICTIK-TEXHONMOMMANBIK; YAbIMAACTbIPY-6ackapy, ecentey-xobanay/
MPOU3BOACTBEHHO-TEXHONOIMYECKAsA, OpraHn3auyoHHO-yNpaBneHyeckas, pacye THO-NpoeKTHas/
production and technological,organizational and managerial, settlement and design



[ ettt e et tr e e sn e e e e e arre s et itteeeeanteeeeateeeantreezoreeeennreeeasrreerareeea e e eeeneeeeEereeineeeeanreeesirreseenereenieeeaneres seeans
OKy HaTmxencpi / PeynbTaThbl 00ydeHns / Educational outcomes

Bakplnay, MHTepnpeTauus, Tangay, KopbITbiHAbI LWbiFapy KabineTi, 6ara 6epy KabineTi, CbiHW Olinay Aafabliapbl, KpeaTUBTINIK, B3iH-63i AaMbITyFa
KabineTTi.

KoHTponupyeT, WHTepnpeTupyeT, aHanM3vpyeT, AenaeT BblBOAbI, LaeT OLEHKY, WMEET HaBblKM KPUTWUYECKOTO MbILNEHUSA, KPeaTUBHOCTb,
CMOCOBHOCTb K CaMopasBuTHUIO.

Monitors, interprets, analyzes, draws conclusions, provides evaluation, has critical thinking skills, creativity, and the ability to self-develop.

OpTYpNi aneyMeTTiK >KaFfalnapfa gypbic Gaffap ana anafpl, KOMaHAaja >XYMbIC iCTeil anafbl, ©3 Ke3KapacblH AypbiC KOpfali anafbl, >XaHa
LewiMmaep ycbiHa anagpl.

[MpaBuNbHO OPMEHTUPYETCH B Pas3MUHbIX COUMANbHbIX CUTyauusx, paboTaeT B KOMaHie, NPaBWNbHO OTCTauBaeT CBOK TOYKY 3peHus,
npegnaraeT HOBbIE PeLLEeHUs.

To navigate correctly in different social situations, work in a team, defend his or her point of view correctly and propose new solutions.

A3amaTtTbIK NeH NaTpuoTu3M naesnapbl, KOFaMAblK CaHaHbl XaHFbIPTY-PyxaHu YKaHfbIpy, YHUBEPCUTETTIK, aiiMakTblK, pecnybavKanbiK AeHreigeri
iC-LLapanapfa KaTbICy X3He yiibiMaacTbipy Ke3iHae KasakcTaHab! YLLIHLLI YKaHFbIPTY Heris3iHge Kewbaclubliblik KacMeTTepai Kepcetesi.

MposBnseT NUAEPCKME KayecTBa Ha OCHOBE MAER rpakfaHcTBa ¥ NaTpuoTuU3Ma, MOLEPHM3aLMU OOLLECTBEHHOIO CO3HaHWSA-PyxaHu XKaurbipy,
TpeTbell MofepHu3aumn KasaxcTaHa npu opraHusauyum u ydacTun B MepONpUSTUAX YHUBEPCUTETCKOro, PerMoHasbHOro, PecrnybinkaHCKoro
YPOBHS.

Demonstrates leadership qualities"3n-lhe4?a?Hs-fyfAdeH " TTf\ctTT7er"TTp and patriotism, modernization of social consciousness-Rukhani Zhangvru, the
ATIrMTS”Nermzation of Kazakhstan in the organization and participation in events at the university, regional, national level.

MemnekeTTiK, opbIC X3He weT TiniHge (A2, Bl, B2 fgeHreiti), OHbIH iWiHAe Kacibn canafa KOMMYHWUKaLMAHbLIH Herisri gaffblnapbiH MeHrepyai
KepceTesi.

[eMOHCTpUpyeT BnafieHne OCHOBHbIMW HaBblKaMW KOMMYHUKALMW HA FOCYapCTBEHHOM, PYCCKOM M UHOCTpPaHHOM A3blkax (yposeHb A2, Bl, B2), B
TOM 4ncne B NPOheccUoHabHOI cepe.

Demonstrates proficiency in basic communication skills in the state, Russian and foreign languages (level A2, Bl, B2), including in the professional
sphere.

KasakcTaH Pecny6iMKacbiHbIH KONAaHbICTaFbl HOPMATUBTIK-KYKbIKTbIK Ky>KaTTapbiH, OHbIH iLLiHAE XKaHyap »X3He eciMAiK TEKTeC LUMKi3aTblH KainTa
eH/ey XKaHe €T, CYT XX3He HaH-TOKall eHIMAEPIH XXacay canacblHAafbl Ky)XKaTTapAbl €CKepe OTbIpbiN, Tamak eHIMAepiH eHAipy 6afbiTbl GONbIHLLIA
Ou3Hec-)Kocnapnap MeH cTapTan-xobanapabl a3ipnengi.

PaspabaTbiBaeT GU3HeC-nNaHbl U CTapTan-npoeKTbl MO HaNpasfeHW0 NPOM3BOACTBA NULLEBOK NPOAYKLMM Cy4eTOM AeACTBYOLWMX HOPMATUBHO-
npaBoBbIX JOKYMEHTOB Pecny6nvku KasaxcTaH, B TOM uuc/ie B 06nacTun nepepaboTKN >KUBOTHOMO U PacTUTENBHOrO Cbipbs U NPOU3BOACTBA
MSCHOIA, MOMIOYHOMN 1XNe60BYNOUYHOI NPOAYKLMN.

Develops business plans and start-up projects in the area of food production, taking into account the current regulatory and legal documents of the
Republic of Kazakhstan, including processing animal and plant raw materials, production of meat, dairy and bakery products.
CTaHAapTTbl KaCiby MiHAETTepAi LeLly dX3He XXYMbICTbI YilbIMAACTbIPY YLUIH aKnapaTTbiK-KOMMYHUKaLUANbIK TEXHONOTMANapAbl MEHTepreH.
BnageeT MH(OPMaLMOHHO-KOMMYHUKALMOHHBIMU TEXHONOMUAMMN AN PeLlleHns CTaHLapTHbIX NPodecCHoHabHbIX 3a4a4 U opraHusauumn paboTbl.
Have knowledge of information and communication technology to solve standard professional tasks and to organise work.
MaTemaTtukanblk oinay MeH KongaH6aibl 6aFfapnamanapibl KongaHa oTbipbin, TaMakK eHiMAepiH eHAIpYyAe eHAIpICTIK MiHAeTTepAl WweLleai, AypbIc

TamMaKTaHy MeH afF3aHblH U3M0N0rnANbIK KXKETTINIKTEPIH eCKepe OTbIPbIN, M33ipAiH XXeke ecebiH XXypriseai.
PelwaeT npon3BOACTBEHHbIE 3afayu B MPOU3BOLCTBE MPOAYKTOB NUTAHWA C WUCMOMAb30BAHWEM MAaTEeMaTMWYECKOro MbIWNEHUsS U NPUKNaAHbIX

OH1/
P01/
LO1

OHZ
P02/
LO2

OH3/
PO3/
LO3

OH4/
P04/
LO4

OH5/
P05/
LO5

OHeo/
P06/
LO6
OH7/
PO7/
LO7



nporpamm, BefeT WHAMBMAYAbHbIAYYET MEHIO Cy4eTOM MPaBUIbLHOIO NUTaHUA 1 (M3NON0rMYeCcKUX NOTPeOHOC T opraHn3ma.

Solves production problems in food production using mathematical reasoning and application programmes, keeps individual records of menus with
regard to proper nutrition and the physiological needs of the body.

YKaHa Tamak eHimAepiH a3ipney, onapabl MOAeNbAeY, COHAal-aK A3CTYPAI XKIHE XKaHa TEXHOMOMAMbIK NPOLECTEPAi XKYPridy YLLIiH TamMmakK eHimMaepiH
eHAipy 60MbIHLLIA KacinopblHAapAa aNbiHFaH 6a3anblk 6iniMaepi MeH AafablnapbiH KongaHagb!.

Wcnonb3yeT 6a30Bble 3HAHWS W HaBbIKW, MOMAYYEHHblE Ha NPeAnpuATUAX N0 MPOW3BOACTBY MULLEBLIX NPOAYKTOB, ANA pa3paboTKM HOBbIX
NPOAYKTOB NUTaHWA, UX MOLENMPOBAHNS, @ TakK>XKe ANA NPoBefeHNs TPaLULNOHHBIX U HOBbIX TEXHONOrMYeCKUX NpoLLEecCoB.

Uses basic knowledge and skills acquired in food production facilities to develop new food products, model them and carry out traditional and new
technological processes.

KbI3meTkepnepai 6ackapafbl X3He eHOeKTi KopFay X3He eHepKacinTiK Kayinci3gik TanantapblHblH CakTaslyblH KaMTaMachl3 eTefi.

PyKoBOAMT NepcoHanom 1 obecneumBaeT CO6/0AeHe TPe6oBaHNi 0xpaHbl TPyaa Y NPOMbILLNEHHOW 6e30nacHOCTW.

Supervises staff and ensures compliance with health and safety requirements.

TexHONOrnANbIK MPOLECTEPLIH, TEOPUANbIK XXIHEe SKCMNEePUMEHTTIK 3epTTeyiH Xy3ere acblpafbl, OHbIH illiHAEe TEXHONOTUANbLIK MPOLecTep MeH
anblHaTblH TaMakK eHIMAEpiHiH, napameTpnepiH enweyAiH 3aMaHayu 8AiCTepiH MeHrepe OTbIpbiN, TaMak LWMKi3aTbl MeH [ailblH eHimre Tangay
Xyprisesi.

OcyLLecTBSET TeOopeTUYECKNE U IKCMEPUMEHT &/lbHble UCCNeL0BaHNA TEeXHONOMMYECKMX NPOLECCOB, B TOM 4uCie MPOBOAUT aHaiu3 MuLLeBoro
Cbipbl ¥ FTOTOBOI NPOAYKLMW, Bnafies COBPEMEHHLIMU METOAAMI U3MEPEHUS napaMeTpPOB TEeXHONOrMYECKMX -NMPOLECCOB U TNy4YaéMbIX MULLEBbIX
NPOAYKTOB.
Carries™out theoretical and experimental studies of technological processes, including the analysis of food raw materials and finished products,
possessing modern methods of measuring the parameters of technological processes and the resulting food products.

ET, cyT, HaH-TOKaLL BHIMAEPIH eHAIpyAe TUIMAI TEXHOMOIMANbIK NPOLECTI XYPrisydi YibIMAACTbIpafbl XX3He MHHOBALMAMbIK, PaLyMoHaIn3aTopbiK
KbI3MeTKe KaTblcabl, BHAIPIC TananTapbiHa 6aliNaHbICTbl KOKETTI TEXHONOTUAMbIK Xab4blKTbl TaHAANAbI X3He KypacTbipasbl.

OpraHusyeT BefeHVe 3(h(PeKTUBHOrO TEXHONOrMYECKOro npouecca npou3BOACTBA MSACHOM, MONOYHOW, XNe600yN0UYHOM NPoLyKUMK 1 y4acTBYeT B
MHHOBALMOHHOW, pauuoHann3aTOPCKON [eATeNbHOCTKW, NOA6GMpaeT U KOHCTPYMpyeT HEoOXOAMMOe TEXHONOrM4yeckoe 060pyLoBaHue B
3aBMCUMOCTU OT TpebOoBaHW NPOM3BOACTBA.

Organises the efficient production process of meat, dairy and bakery products and participates in innovation, rationalisation activities, selects and
designs the necessary technological equipment according to the requirements of production.

Taram MHAYCTPUACHI MEH TaMakTaHy WHAYCTPUACHI KaCiNOpbIHAAPbIH X0banaybl XYprisefi, XabablKTbl ecentey MeH TaHZayAbl YbIMAACTbIpaabl,
M33ipAi ecenTenai XaHe TypakTbl XK3He MOOWNbAI TUNTEri Tamak KacinopbiHAApbIHAA KAVEHTTEPre KbI3MET KOPCETY Ke3iHAe TWiMAai TEXHONOTMsANbIK
MPOLECC NeH KbI3METTi YibIMAACTbIpabl.

MpoBOANT NPOEKTMPOBaHWe MPeAnpuUATUA MULLEBON WHOYCTPUM W WHLYCTPUM NUTaHWUs, OpraHusyeT pacyeT U MoA6op 060pyLoBaHUS,
paccunTbiBAET MEHIO W OpraHu3yeT 3PMEKTUBHbIA TEXHONOMMYECKUIA NPOLECC 1 AesTeNbHOCTb NPy 06CNY>KMBAHUN KNMEHTOB Ha NPeAnpuUaTUaX
NMUTaHUSA CTaLWOHaPHOro M MOBUNBHOIO TUNa.

Conducts the design of food establishments, organises the calculation and selection of equipment, calculates menus and organises efficient
processing and customer service activities in fixed and mobile catering establishments.

0H8/
P08/
LO8

OHY/
P09/
L09

OHIO/
PO10
LOIO

OH11/
PO11/
LOlII

OH 12/
P012/
LO12
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1.2
13
14
15
1.6

1.7

18

1.9

Binim 6epy 6arfapniamacbiHblH Mai.Mymbl / Cofiep>KaHue obpasoBaTensHon nporpammbl / Content of the educational program

......... - . LTRSS I DK
Mopaynb ataybl/ K2J  Cewmect TM3H Kogbl/ MaHHIH aTaybl/ LInkn »3aHe bakplnay OKy HaTmxeci/
Ha3ssaHue ECTS P/ Koga HasBaHue gucunniuHbl/ KOMMOHEHT/ HblCaHbI/ PesynbTaT
moayns/ Cemec  aucuunauHbl Name of discipline LIMKN ¥ KOMMNOHeHT/ dopma o06yuyeHuns/
Module name Tp/  / Discipline Cycle and KOHTpons/ Educational
Semest code Component Form of outcome
er control

1 KBTI yiikni (M-K=51 kp, BK/TK=5 Kp)=56 kpegnt /
i.unkn PO/L (OK=51 kp, BK/KB=5 Kkp)-56 kpeanToB/ 1. GEP cycle (GC=51 kr, GEP/EC =5 kr)=56 credits

MiHgeTTi KomnoHeHT (51 KpeauT)/ O6s3aTenbHbIN KOMNoHeHT (51 KpeanT) / Mandatory component (51 credits)

Mogynb 1 2,3 KT 1101/ KasakcTaH Tapuxbi/ icTopusa KasaxcTaHa/ XBM/MK EmMT/OK3/'ExaT OH1, OH3/
«CymaHnTapnblK IK 1101/ History of Kazakhstan 00A4/0K POI, PO3/
6inim xaHe soft- HK 1101 GEP/GC LOI, LQ3
skills/ Mogyne 1 Fil 2102/ dunocodus/ dunocotus/ Philosophy XBM/MK
FymaHuTapbible Fil 21021 MoAKK POI, PO3/

3HaHus W snfi-ckilu/ TLIM2t02 GEP/GC LOI, L03

Module 1 Al 1103/ AneymeTTaHny /Coumnonorus/ Sociology; XBMN/MK EmT/Ok3/Exat  OH1, OH2, OH3/

Humanitarian Sot 1103/ 00/1/0K POI, P02 ,PO3/
knowledge and soft- Soc 1103/ GEP/GC LOl, LQ2,LQ3
skills» Saya 1104/ CascatTaHy/ MonnTonorus/ Political science; YXBM/MK EMT/OK3/Exat OH1, OH2, OH3/
Pol 1104/ 004/0K POIl, P02 ,PO3/
Pol 1104 GEP/GC LOI, L02,LQ3
Mad 1105/ MageHunetTany /KynbTyponorusa/ Cultural XBM/MK EmMT/Ok3/ExaTt  OHI1, OH2, OH3/
Kul 1105/ studies; O0A4/0OK POI, P02 ,PO3/
Cul 1105 GEP/GC LOI, LQ2,LQ3
Psi 1106/ Mcuxonorus/ Mecuxonorus/ Psychology) XBM/MK EmT/9k3/Exat  OH1, OH2, OH3/
Psi 1106/ 00J4/0K POI, P02 ,PO3/
Psy 1106 GEP/GC LOI, LQ2,LQ3
10 1,2 ShT1107/ WeT Tini (Afbinwbiv/ Hemic Tini) / XBMN/MK EmT/Ok3/Exat OH4 /
IYa 11071 VIHOCT paHHbIii A3bIK (AHTNUIACKUIA/ HEMELKMiA O0A4/0OK P04/
FL 1107 A3bIK) / Foreign language (English/German) GEP/GC LO4
10 1.2 KT1108/ Kasak (opbic) Tini/Kasaxckuin (pycckuii) a3bik XBMN/MK EmMT/OK3/ExaT OH4 /
KYall08/ /Kazakh (Russian) language O0A4/OK P04/
KL1108 GEP/GC LO4
AKT 1109/ AKNapaTTbIK-KOMMYHUKaLUANbIK KBMN/MK EmT/9K3/Exat OH6/
IKT1109/ TexHonorusinap (afbinw.)/VHopmaymoHHo- O0A4/OK PO6/
ICT 1109/ KOMMYHUKaALMNOHHbIe TeXHonornm (Ha GEP/GC LO6

aHraniickom s3bike)/ Information and
Communication Technologies (english)



1.10

111

112

113

114

115

1.16

21

2.2

2.3

Mogynb 2
«Tipwinik
Kayincisgiri xaHe
3KOHOMMKa
Herisgepi/ Mogynb 2
Be3onacHoCcTb
>KU3HEAeATEeNbHOCT
1 OCHOBbI
3KOHOMUKM/
Module 2 Life safety
and basis of
economics»

1,2,34

4

DTI 110/ [JeHe Topbueci/ dusnyeckas KynbTypa/ XBMN/MK
FKIIO/ Physical education 00J4/0K
PEI 110 GEP/GC
XKK/TK uukni = 5 kpeaut /Umkn BK/KB = 5 kpegnTos/ KV/EC cycle = 5 credits
OK 2101/ ©wmip kayincisgiri / besonacHocTb XBM/TK
Bzh 2101/ >KusHegeaTensHocTu / Life safety OO0/A/KB
LS 2101 GEP/EC
KSZhKMN KYKbIK >X3He Cblbaiinac >XeMKop/blKKa Kapchbl XBM/TK
2101/ M3feHMeT Herizgepi /OcHOBLI Npasa u O0/4/KB
OPAK 2101/  aHTWKOpPYNUMOHHOI KynbTYypbl/ GEP/EC
FLAG 2101 Fundamentals of law and anti-corruption
culture
EBN 2101/ JKOHOMMKa X3He 6u3Hec Herizgepi /OCHOBSI XBIM/TK
OEB2KOI/ 3KOHOMUKM 1 6usHeca/ Fundamentals of 00/4/KB
FEB 2101 Economics and Business GEP/EC
EN 2101/ 3konorus Herisgepi 10cHOBLI 3KonormMn/ XBM/TK
OE 2101/ Fundamentals of ecology OO//KB
FE 2101 GEP/EC
GZN2101V Foinbimu 3epTTey Herisgepi / OCHOBbI XBM/TK
ONI 2101/ Hayu4HbIX uccnegosaHuin / Basics of Scientific OO/A/KB
BSR2101 Researches GEP/EC
KSN2101/ KapxbinbLy cayaTTbinblK Herizgepi / OCHOBbI XBM/TK
OFG 2101/ (huHaHcoBoii rpamoTHOCT N / Basics of OO0/4/KB
BFL2101 financial literacy GEP/EC

EmMT/OK3/ExaTt

EMT/OK3/Exart

EMT/3K3/ExaT

EMT/OK3/ExaTt

EMT/3K3/ExaT

EMT/OK3/ExaTt

EMT/3K3/Exart

2. BI umnkni OKK/TK) = 112 kpeanT /Unkn B (BK/KB) = 112 kpegutos/ BD cycle (KV/EC) = 112 credits BK

Mogynb 3 "MukpokBanugukaumsa 6argapnamanapbl >XaHe Minor-éargapnamanap (Taugay 60MbiHLWA) "
(Mukpoksanuukauua 6argapnamanapbl MeH Kiuri 6argapnamanapbll cunaTTamachl KOCbIMLIaAa KenTipinrex) /

MaHNe 1/
OucumnnmHa Nel/
Course Ne 1
MaH Ne 1/
Oucunnnnna Ne 1/
Course Ne 1
MaH Ne 1/
AuncunnnnHa Ne 1/

Mogynb 3 «[MporpaMmmbl MUKpOKBanugukaynin n Minor-nporpammsl (ro Bbibopy)»
(Onucanwve MporpamMmm MUKpOKBanugmkawumini 1 Minor-nporpaMmM npuBeAeHbl B NPUAOXKEHNN) /

Module 3""Microqualification programs and Minor programs (optional) "

MukpokBanuukaums 6argapnamanapbl MeH Kinii 6argapnamanapgbil
cunaTTamachkl KpebiMwaga kenTipinred / Onucanue MporpaMm
MUKpOKBanuukauuii u Minor-nporpaMmM npueegeHsbl B NPUAOXKeHUN /

Description ofmicroqualification programs and Minor programs are given

in the appendix

(Description ofmicroqualification programs and Minor programs are given in the appendix)

BM/TK
B/KB
BD/EC

OH3/
PO3/
bO3

OH3, OH5/ PO3,
P05/ L03, LO5

oH3/.pw /T3

oHNn/
POWN/LO11

OH5, OH7 IPO5,
P0O7/LO5, LO7

OH2, OH3IPO02,
PO3/L02, bO3

OH3,0T /pos,
P04/ b03, L04



2.4

2.5

2.6

2.7

2.8

2.9

2.10

2.11

2.12

2.13

2.14

2.15

Course Nel/
MaH Nel/
OucunnnmHa Nel/
Course No1/
Mogaynb 4 «Kacioun
webepnik XaHe
FbINbIMU
3epTTeynep
Herisgepi/
Mogynb 4 OCHOBbI
npogeccmoHanbHoOro
mMacTepcTBa u
Hay4YHbIX
nccneposaHuin/
Module 4
Fundamentals of
professional skills
and scientific
research»
Mogaynb 5 «lpreni

JanblHAbIK/
Mogynb 5
dyHLaMeHTanbHas
TexHuyeckas
NoAroToBKu/
Module 5
Fundamental
technical training»

Mogynb 6
«A3bIK-TYiK
TEXHOI0TNAChI
canacblHAafbl

ATOTZhIN
1201/
VTPPOII
1201/
IFTBAI 1201

Zhl 1201/
Prol 1201/
Prl 1201

A3bIK - TY/IiK 6HIMAEpiHiH TEXHONOTMACbIHA
Kipicne »X3He XacaHAbl UHTENNEKT Herizgepi/
BBefeHMe B MULLEBYHD TEXHOMOTMKO U OCHOBBI
NCKyCCTBEHHOTo nHTennekTa / Introduction
to food technology and basics of artificial
intelligence

Xob6a MIMpoekT 1/ Project 1

Oky (3epTXaHanblK) npakTukachl / YuebHas
(nabopaTopHan) npakTwukalEducational
(lab) practice

Him 1202/ "Cumu»T ¥i»0oTEN-ehwiTwMy

Him 1202!
Che 1202
Matl 1203/
Matl 1203!
Matl 1203
TOKMC 2204/
PMCPI 2204/
AMSFI 2204

LMAPS 2205/
TZhTZA
2205/
LMFSA 2205
Kzh 2202/
KP 2202/
CG 2202
ACZh 2202/
PAC 22021
DAC 2202
Mik 2206/
Mik 22061
Mic 2206/
Bh 2207/

MaTtematunka 1/ MaTemaTunka 11
Mathematics 1

Taram eHepkacibiHgeri kongaH6anbl
MaTemMaTuKa X3He ctaTucTuka / MpuknagHas
MaTeMaTuKa U CTaTUCTHKA B NULLEBON
nugycTpun / Applied mathematics and
statistics in food industry

NabopaTopHblie METOAbI aHanM3a NULLEBbIX
cuctem/TaFamablK XylienepiH TangayabiH
3epTxaHanblK agictepi/ Laboratory methods
for food systems analysis

KomnbtoTepnik xobanay/ KomnbloTepHoe
npoekTunposaHue/ Computer Graphics

AutoCAD >o6anay/ MNpoekTuposaHue B
AutoCAD! Designing in AutoCAD

Mukpobuonorus/ Mukpobuonorus/
Microbiology/

Buoxumunsa/ broxumus/ Biochemistry

BI/KK
BA/BK
BD/ KV

BI/KK
BA/BK
BD/ KV

BM/KK
B/BK
BD/ KV

BI/KK
B/BK
BD/KV
BI/KK
B//BK
BD/ KV
BM/AKK
B/BK
BD/KV

BM/KK
B/BK
BD/ KV

BM/TK

B/KB

BD/EC

BM/TK

B/KB

BD/EC
BI/KK
BA/BK
BD/KV
BI/KK

EmMT/9K3/ExaT

KypcTbLy xob6a/
Kypcogoii
npoekT/
Course project
XTX/MN3NT
EmMT/3K3/Exat

EMT/3K3/Exart

EMT/3K3/Exat

EMT/3K3/Exar

EMT/3K3/Exart

EMT/OK3/ExaT

EMT/3K3/Exart

EMT/3K3/ExaT

OH5, OH6/
P05, PO6/
LO5, L0O6

OH1,0H5,0H6/
P01,P05, PO6/
LO1,LO5, LO6

OH1,0H5,0H6/
P01,P05, PO6/
LOI,L05, L06

OH7, OH8/
P07, P08/
LO7, LO8
OH7, OH8/
P07, P08/
LO7, LO8
OH7, OH8/
P07, P08/
LO7, LG8

OH7, OH8/
P07, P08/
LO7, LO8

OH®6, OH8/
PO6, P08/
LO6, LO8
OH6, OH8/
PO6, P08/
LOG, LO8
OH 7, OH 8/
P07, P08/
LO7, LO8
OH 7, OH 8/



2.16

2.17

2.18

2.19

2.20

221

2.22

2.23

2.24

6asanblK
fanbiHAbIK/
Mogyne 6 Basosas
noAroToBKa B chepe
NULLLEBbIX
TexHonoruin/
Module 6 Basic
training infood
technology»
Mogaynb 7«A3b!K-
TYNiK 6HIMAepiH
6aKblnay XXaHe
6aFanay/
Mogynb 7
KOHTponb 1 oLeHkKa
NULLLEBbIX
npoayKkToB/
Module 7 Control
and evaluation of
food products»

Mogynb 8 «A3blK-
TYNiK
TEXHO/IOTNACBIHbIH,
TeoOpUAnbIK,
Herisgepi/ Mogynb 8
TeopeTuyeckne
OCHOBbI MULLLEBbIX
TexHonorui /
Module 8
Theoretical
foundations of food
technologies»

Bh 2207/
Bh 2207
ShAO 2208/
PPS2208/
PPRM 2208

TH 2209/
PH 2209/
FCh 2209

ATOShSBB
3203/
KOSPP 3203/
IERMF 3203
TB 3203/
TK 3203/
TC 3203

7h9 791bl/

Pr2 2204’
Pr2 2204

ATShOSS
2204/
EKPSP 2204/
EQFRMP
2204
ATOOZA
3205/
SMOPP 32051
MFPM 3205

TOOFA 3205/
FMOPP 3205/
PhMFP 3205

TOKZh 3206/
OPP 3206!
FPE 3206

LLInki3aTTbl anrawkel eHaey/ MepsuyuHas
nepepaboTka cbipbsi/ Primary processing of
raw materials

Taramgblk xumus/Trnyesas xumuns/ Food
chemistry

A3bIK-TYNIK 6HIMAEP MeH LIKNKi3aTTapsbl
6akblnay >aHe 6afanay/KOHTpPO/b U OLEHKa
Cblpbsl M NPOJOBONLCTBEHHbIX MPOAYKT OB/
Inspection and evaluation of raw materials
and foodstuffs

TexHOXUMUsNbIK 6aranay/ TeXHOXUMUYECKNIA
KoHTponb/ Technochemical control

/vUUU % / pClaiiTl / / 110z

A3bIK-TYNIK WKKi3aTbl MEH 6HIMAEPIHIH
canacblH capanTay / 9kcnepTun3a kayecTsa
MULLEBOTO CbIpba 1 NPOAYKTOB / Examination
of the quality of food raw materials and
products

A3bIK-TY/iK 6HIMAEPIH aHAEYAIH 3amaHaym
agpicTepi/ CoBpemeHHble MeTOA4bl 06paboTKM
nuwesbix npoaykTos/ Modem food
processing methods

Taram eHimaepai eHAeyaiH Qusnkanbik
apictepi / dusnyeckne MeToabl
06paboTKN NuLLeBbIX NPOAYKTOB /
Physical Methods of Foodstuffs Processing
TaMaKTblK 6HepKacinTiH Kypan-xababikTapbl/
O60pyaoBaHNe NNLLEBOI NPOMbILLIAEHHOCT W/
Food processing equipment

BA/BK
BD/KV
BM/AKK

BA/BK
BD/ KV

BMAKK
BA/BK
BD/KV
BM/TK
BI/KB
BD/EC

BM/TK
BI/KB
BD/EC

KW TK-
BA/KB
BD/EC

BM/TK
BA/KB
BD/EC

BM/TK
BA/KB
BD/EC

BM/TK
BA/KB
BD/EC

BM/TK
B/KB
BD/EC

EMT/3K3/ExaT

EMT/3K3/Exart

EMT/OK3/ExaT

EMT/3K3/ExaT

XyMbic/
KypcoBas
pab6oTa/ Course
paper
KypcTbiK
Xymbic/
KypcoBsas
paboTa/ Course
paper
EMT/OK3/ExaT

EMT/OK3/Exat

EmT/OK3/EXarT,
KypcTbiK
Xywmbic/
Kypcosas

pa6oTta/ Course

paper

P07, P08/
LO7, LO8
OH 7, OH 8/
P07, P08/
LO7,L08

OH 7, OH 8/
P07, P08/
LO07, LO8
OH8, OH9,
OH 10/
P08, P09,
POIO/
L08, L09, L010
OH8, OH9,
OH 10/
P08, PO,
POIO/
L08, L09.LQ1IL-
MHA OHIO/
P08, PO/
L08, LO10

OH8, OHIO/
P08, POIO/
LO8, LO10

OH7, OH8/
P07, P08/
LO7, LO8

OH7, OH8/
Po7, P08/
LO7, LO8

OH7, OH8/
P07, P08/
LO7, LO8



2.26

2.27

2.28

2.29

2.30

231

2.32

2.33

2.34

2.35

Mogynb 9 «A3blK-
TYNiK OHepKacibi
KacinopblHAapbIH
Xob6anay»/
Mogynb 9
MpoekTuUposaxue
npeanpuaTuil
nuL,esoin
NPOMbILWAeHHOCT U/
Mogynb 9 Design of
food industry
enterprises»

OPOP 3206/
ECC 3206

ATOT 3207/
TPP 32071
GM 3207

ATOM 3207/
MPP3207/
FM 3207

ATOTTN
3208/
TOTPP 3208/
TFFT 3208
TOOT 3208/
TPPP 3208/
FPT 3208
TF 3209/
FP 3209/
PN 3209
DT 3209/
DP 3209/
DN 3209
TOKZh 4210/
PPPP 4210/
DFPP 4210

KATOKZh
4210/
PPOPSN
4210/
DCSPE 4210

EOB 4211/
EUP 4211/
IE 4211

SE 4211/
EO 4211/
IE 4211

npeAnpuUATWiA 06LeCTBEHHOTO NUTaHus/
Equipment for catering companies

A3bIK-TYNIK 8HIMAEPiHIH TayapTaHybl/
ToBapoBefeHWe NPOAOBONLCTBEHHbIX
npoaykTos/ Grocery merchandising
A3bLU-TYNIK BHISEPIHIH,
MepYeHAan3nHri/MrpuesgansnHr
NpOoLOBONLCTBEHHbIX NpoayKToB/ Food
Merchandising

A3biK-TYNIK eHiIMAEpPi TEXHONOTNACBIHbIH,
TeopuAnblK Herisgepi/ TeopeTuueckue
OCHOBbI TEXHONMOTWA NNLLEBbIX NPOAYKT 0B/
Theoretical foundations of food technology
Tamak eHiMaepiH eHAipy TexHonoruacel/
TexHONOr1n NPOnN3BOACTBa NULLEBbLIX
npoaykTos/ Food processing technology

TamakTaHy umsnonoruacel/ dPusnonorns—
nuTanuna/ Physiology of nutrition

[veTansik TaMakTaHy/ e Tuueckoe
nuTaHwe/ Dietary nutrition

TaFaMAblK 6HEpPKacin KacinopblHAAPbIH
o6anay/ MpoeKTupoBaHne npeanpuaTuin
nuwesoin npombiwneHHoc T/ Designing food
processing plants

KofamfablK )X3He apHaiibl TaMakTaHy
eHepKacibiHaeri KacinopbiHAapAbl XXobanay/
MpoekTuUpoBaHue NpeanpuaTnii
06LLEeCTBEHHOIO NMMTaHUA 1 CNeLnansHoro
HasHaueHusa/ Designing catering and special
purpose establishments

OKOHOMMKA XXaHe eHfipicTi 6ackapy/
JKOHOMMKA MynpaBneHne Npon3BoACTBOM/
Production economics and management

Cana aKOHOMUMKachkl/ JKOHOMUKa oTpacnu/
Industry economics

BD/EC

BM/TK
BA/KB
BD/EC
BM/TK
BJ/KB
BD/EC

BM/TK
BA/KB
BD/EC

BM/TK
BA/KB
BD/EC
BM/TK
B/KB
BD/EC
BM/TK
B/KB
BD/EC
BM/TK
B/KB
BD/EC

BM/TK
B/KB
BD/EC

BM/TK
BI/KB
BD/EC

BM/KK
BA/BK
BD/KV

XyMbic/
Kypcosas
pa6ota/ Course
paper
EmMT/3K3/ExaT

EMT/3K3/ExaT

EMT/3K3/ExaT

EMT/3K3/ExaTt

EMT/2K3/EXxat

EMT/3K3/ExaT

KypcTbik xo6a/
KypcoBoli
npoekT/ Course
project
EmT/OK3/Exar,
KypcTbIk »o06a/
KypcoBoli
npoekt/ Course
project

EMT/3K3/Exat

EMT/DK3/ExaTt

LO7, LO8

OH7, OH8/
P07, P08/
LOI, LO8
OH7, OH8/
P07, P08/
LO7, L08

OH7, OH8/
PG7, P08/
LO7, L08

OH7, OH8/
PO7, P08/
LOI, LO8
OH770H8/
P07, P08/
LOlI, LO8
OH7, OH8/
P07, P08/
LOI, LO8
OH5, OH8, OHY/
P05, PO8/L09/
LOS, LO08, L09

OH5, OH8, OHY/
P05, PO8/L0OY/
LOS, L08, L09

OHS, OH9,
OH11/
P05, P09,
POII/ PO5/L09,
LIl
OH5, OHY,
OH11/
PO3, PO4,
PO/ PO5/L09,
LIl



2.36

2.37

31

3.2

3.3

3.4

3.5

3.6

3.7

3.8

TK 4212/
PB 4212/
FS 4212

TKNASSRZh
4212/
SNASSRPP
4212/
NASSRHSFP
P4212

Taram kayncisgiri/ Muwesas 6esonacHocTb/
Food safety

Tamak kacinopHbiHaaFbl HACCP xyiieci/
CucTtema HACCP Ha nuuiesom
npeanpuaTun/ The HACCP system in a food
processing plant

BM/KK
B/BK
BD/KV

BM/KK
BA/BK
BD/KV

EMT/OK3/ExaTt

EMT/OK3/Exat

3 Kn Lb ni OKK/TK) =60 kpeant /LInkn M4 (BK/KB) =60 kpegutos/ PD cycle (KV/EC) = 6( credits

Mogynb 10 «A3bIK-
TYNiK
eHepKacibiHgeri
TEXHONOTUANbIK
npouectepai
3epTtTey/Mopgynb 10
WccneposaHue
T eXHOM0rMYeCKnX
npoLeccos B
nuLLeBoi
NPOMbILUINEHHOCT U/
Module 10 Research
of technological
processes in the food
industry»

Mogynb 11 «Tamak
eHAIpiciHiH apHalibl
TEXHONOrnsAchI»/
Module 11
CneuwnansHas
TexHonorns
NunLLEeBbIX
npoussogcTB/

2

4

ATOZhT
3301/
OTPP 3301/
GTFP3301
ESOT3302/
TMMP 3302/
TMDP 3302
ATKTT 3303/
TPOPSN
3303/
TPCSPP 3303

TOSG 4306/
SGPP 4306/
SHFP 4306

Kacibu npaktuka 1/ MpodeccmoHanbHas
npakTuka 11Professional practice 1

A3bIK TYNiK 6HAIPICIHIH Xannbl
TexHonorusicol/ OBLAas TEXHONOMUSA MULLEBbIX
npounssoacTs/ General technology of food
production

ET X3He cyT eHiMAepiHiH TexHonoruacel/
TexHO0rus MACHBIX M MOMOYHbIX MPOAYKT OB/
Technology of meat and dairy products
ApHalibl TaraibliHAanraH xaHe KoFamablK
TamaKTaHy TaramfapblHblH TEXHOOTUACHI/
TexHonorus NPoLyKTOB 06LLEeCTBEHHOIO
NMUTaHNs 1 cneynanbHoOro HasHaveHns/
Technology of public catering and special
purpose products

Kacibun npaktuka 2/ MpodeccmoHanbHas
npakTuka 2/ Professional practice 2

Taram oHgipiciHAeri caHMTapus XaHe
rurueHa/ CaHnTapusa U rurueHa B NULLEBOM
npoussoacTBe/ Sanitation and hygiene in
food production

KNHKK
na/BK
PD/KV
KM/HKK
na/BK
PD/KV

KIM/HKK
na/BK
PD/KV
KN/HKK
na/BK
PD/KV

KM/ HKK
na/BK
PD/KV
KN/HKK
na/BK
PD/KV

CblH/3au/Pa33

EmMT/OK3/EXxat

EmMT/OK3/EXxaTt

EMT/OK3/ExaT

CblH/3au/Pass

EmMT/OK3/ExaTt

«TamaKTaHy MHAY CTpUACbI» TpaekTopuscol / TpaekTopus «lMuwesas nHaycTpusa» / «Food industry» traectory

5

6

7

ShTTZhFT
3301/
TKS1P3301/
SSSPT 3301

TOBBZO
4302/
PTPBAD

LLyKbIK, Ty34bl TaramMmaap >X3sHe XapTblnai
thabpukaTTap TexHonoruscel/ TexHonorus
Kon6acHbIX, CONeHbIX U34enuin u
nonytabpukaTos/ Sausage, savoury and
semi-finished product technology
TexHuUKanblK eHimaepai xaHe bB3 eHaipy/
Mpon3BOACTBO TEXHUYECKUX MPOAYKT OB U
BAB/ Production oftechnical products and

KM/ HKK
na/Ke
PD/EC

KMAHKK
na/ks
PD/EC

EmMT/OK3/Exat

EmMT/OK3/ExaTt

OH9, OHIO,
OH 12/ P09,
POLO, P012/,
L09, LO10,
LO12
OH9, OHIO,
OH 12/ P09,
POIO, P012/,
L09, LO10,
L012

OH9, OH 11/
POA, PO W
/LO9, LOII
OHW, OH12/
POWN. PO12/
LOI1, LO12

OHW, OH 12/
POW, P012/
LOII, LO12
0H9, OH 10/
P09, POIO/
L09, LO10

OH9, OH W/
P09, PO W/
L09, LOII
OH11, OH12/
POW, P012/
LOI 1, LO12

OHIO, OHW/
POKO, PO/
LOIO, LOII

OHIO, OHW/
POLO, PO W/
LOIO, LOII



3.9

3.10

3.11

3.12

3.13

3.14

3.15

3.16

3.17

3.18

Module 11 Special
technology of food
production»

Mopgynb 11 «Tamak
eHAIpICiHIH apHalibl
TEXHONOTUsAChI»/
Module 11
CneynanbHas
TexHonorus
MULLeBbIX
nponssoacTs/
Module 11 Special
technology of food
production»

4302/
PTPBAA 4302
7 KT 4303/
TK 4303/
CFT 4303
7 SOBT 4304/
NCPM 4304/
TWMPIC
4304
8 MTSOT 4305/
TPNSS 4305/
TPNRC 4305

8 Zh3 4306/
Pr3 4306/
Pr3 4306

BAA

KoHcepBinep TexHonormsackl/ TexHonorus
KoHcepsoB/ Canned food technology

CyT eHimaepi xaHe 6anmy3fak
TeXHONoruscbl/ TeXHONOIMS LeIbHOMOMOUHbIX
npoAyKToB nmopo>keHoro/ Technology for
whole milk products and ice cream

MaliekTi Tabufu cobipnapabl eHaipy
TEXHONOrnsAchbl/ TeXHONOrMA NPOM3BOACT Ba
HaTypabHbIX CblYY>KHbIX CbipoB/ Technology
for the production of natural rennet cheeses
Xob6a 3/ MpoekT 3! Project 3

KM/TK
NA/KB
PD/EC
KKK
Na/Ks
PD/EC

KIM/TK
na/KB
PD/EC

KMHKK
na/KB
PD/EC

EMT/3K3/ExaT

EMT/3K3/EXar

EmMT/OK3/EXxaT

KypcTbiK xo06a!
KypcoBoi
npoekt/ Course
project

«TaMaKTaHy MHLYCTPUACLI» TpaekTopusiebl / TpaekTopua «HgycTpua nuTaHua» | «Catering industry» traectorv

5

6 NNOT 3301/
THHI 3301/
BBT 3301
7 ShUTT 4302/
TNZK 4302/
TNFC 4302

4,7 KBT 2303/

TKI 2303/
CT 2303
7 SDT 4304/
TPN 4304/
BT 4304
8 KTKOYKK
4305/
OPSPOP
4305/
POSCE 4305

8 Zh3 4306/
Pr3 4306/
Pr3 4306

HaH 3He HaH eHiMAepiHiH TexHonorunscol/
TexHonorusa xneba n xne6o6ynoYHbIX U3genmii!
Bread and bakery technology

LLleTen X3He yATTbIK TaFamaap
TexHonoruscbl/ TeXHONOTUS HaLMOHANLHO 1
3apybe>kHoii kyxHu/ The technology of
national and foreign cuisines

KoHauTepnik 6yibiMaapablH TeXxHonoruscel /
TexXHONOrna KOHANTEPCKUX ngenunii /
Confectionery Technology

CycblH faliblHAay TeXHONOrnschl/
TexHONOrMs NPUroTOBNEHUS HANMTKOB!
Beverage technology

KofaMablK TamMakTaHabIpy
KacinopblHAapblHAa eHAIPICTI yiibiMAacTbipy
X3He KbI3MeT kopceTy/ OpraHusayms
MPOM3BOACTBA U CEPBUC HA NPeLNpUATUAX
06uecTBEHHOro NMTaHusa/ Production
organisation and service in catering
establishments

Xoba 3/ MpoekT 3/ Project 3

KMAHKK
Na/KB
PD/EC
KIM/TK
na/KB
PD/EC

KIMHKK
na/Ks
PD/EC
KIM/TK
Na/KB
PD/EC
KIMHKK
Na/KB
PD/EC

KMAKK
Nna/Ks
PD/EC

EmMT/3K3/Fxam

EMT/OK3/Exat

EMT/OK3/ExaTt

EmMT/OK3/ExaTt

EMT/OK3/ExaT

KypcTbiK xo6a/
KypcoBolii
npoekt/ Course
project

OHIO, OH11/
POIO, POIT
LOIO, LOI1
OHIO, OH11/
POIO, POI Y/
LOIO, LOI1

OHIO, OH11/
POIG, POI 1/
LOIO, LOI1

OHIO, OH11/
POIO, POIH
LOIO, LOI1

OHIO, OH 12
POIO, P012!
LOIO, L012
OHIO, OH 12/
POIO, POI12/
LOIO, L012

OHIO, OH 12/
POIO, POI2/
LOIO, LOI2

OHIO, OH 12/
POIO, POI2/
LOIO, LOI2
OHIO, OH 12/
POIO, PO 12!
LOIO, LO12

OHIO, OH 12/
POIO, PO 12!
LOIO, LO!2

4. OKbITY[biH KOCbIMLUA Typnepi/AononHnTenbHble BUAbl 06yyeHns / Additional types of training



4.1

4.2

5.1

12

Kaci6n npakTuka 3/ MpocheccroHanbHas
npakTuka 3/ Professional practice 3

[vnnom anabiHAaFbl NpakTuka/
MpegaunnomHas npakTuka/
Pre-diploma practice

OKT/[ABO/ATT

OKT/ABO/ATT

CbIH/3au/Pass

CblIH/3au/Pass

5. KopbITblHAbI aTTecTaTTay/ UTorosas aT TecTauma/ Final attestation

OunnomMabiK XXYMbICTbI (3)K06aHbl) Xasy XaHe
KOpFay Hemece KeHieHAi eMTuxaHgbl
[aiibiHaay X3He Tanceipy/ HanucaHue un
3alMTa AMNNoMHON paboThl (NpoekTa) unn
NOAroTOBKA U CAaYa KOMM/IEKCHOIO 3K3aMeHa
/ Writing and defending a thesis (project) or
preparing and taking a comprehensive exam

MK/OK/GC

Kopray /3awwmnTa/
protection

OH4, OH7, OHS,
OH11/P04, P07,
P08, POI11L04,
LO7, L08, LOII
OH4, OH7, OHS8,
OH11/P04, P07,
P08, POI11L04,
LO7, LO8, LOII
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MaHgep Typanbl ManimeTTep/CeegeHns o gucumnnnnHax/Disciplines Information
Kpeanttep  OKYH3TUXECI

M3HHIH aTaybl/ S / caHbl/ /
HanmeHoBaHue K;::LZ?Z';;‘?;;Z;2;2&;?}:’%:/ KonnyecTBo Pe3ynbTaT
neynnanHbINII o . KpeanToB/ 0by4yeHus/
ANCLA Short description of the discipline PEA YHeH
scipline name Number of  Educational
credits outcome

1. )KBIM ymkni (MK=51 kp, BK/TK=5 kp)=56 KpeguT /
I.Unkn OO0 (OK=51 kp, BK/'KB=5 kp)=56 kpeanTos / 1. GEP cycle (GC=51 kr, GEP/EC =5 kr)=56 credits
MiHgerTi KomnoHeHT (51 kpeauT)/ O6sa3aTenbHbI KOMNOHeHT (51 kpeauT) / Mandatory component (51 credits)

Mogaynb 1 «ymaHuTapnbik 6inim xaHe soft-skills/ Mogynb 1 F'ymaHuTapHble 3HaHus u soft-skills/ Module 1
Humanitarian knowledge and soft-skills»

KasakcTaH Tapuxbl Kypcka kipicne. KasakcTaH Tayenci3fik >XonblHAa. A3aMaTTblK-Casich Kapcbl Typy. MeMMeKeTTiK KYpbLUbICTbIH, 5 OH1,0H3/
/ NicTopus KeHecTiKk MogfeniH icke acblpy. KasakcTaHAaFbl KEHECTIK petopmanapiblH —KaiLblibiKTapbl MeH cangapbl. POI, PO3/
KasaxcTana / KasakcTaHgarbl "Kaiita Kypy" cascaTbl. KasakctaH Pecny6nmkacblHblH MeMNeKeTTiK KYpblIbICbIH KanbINTacTbIpy. LOI, L03
History of OKOHOMUKaANbIK AamydblH Ka3akCTaHAblK Mofeni. OneymeTTiK >KaHfbIpTy. KasakcTaH-3amaHayu 3fieM TaHblFaH

Kazakhstan MemekeT. bipTyTac 60nallak yaTbiH KalbINTacTbipy.

BeegeHne B Kypc, _KasaxcTaH Ha NyTW K He3aBUCUMOCTW. [paXkKAaHCKO-NOAMTUYECKOe MpPOTUBOCTOSHNE.
Peannsauyms coBeTCKOA MOAeNM rocyaapCTBEHHOr0 CTpouTencTBa. MpoTuBOpeuMs M NOCNeACTBUS COBETCKUX
pechopm B KasaxcTaHne. MonmTuka «nepecTpoiiku» B KasaxcTaHe. ®opMupoBaHue rocyaapCTBEHHOMO yCTpoicTBa
Pecnybnukn KasaxcTaH. KasaxcTaHckas Mofenb 3KOHOMMYecKoro passuTwusa. CouuanbHas MofepHu3auus.
KaszaxcTaH - rocygapcTBo, NpU3HaAHHOE COBPEMEHHLIM MUPOM. POpMUMpPOBaHMe HaLUK eaUHOrOo ByayLiero.

Introduction to the course. Kazakhstan is on its way to independence. Civil-political confrontation. Implementation of
the Soviet model of state construction. Contradictions and consequences of Soviet reforms in Kazakhstan. Policy of
"perestroika” in Kazakhstan. Formation of the state structure of the Republic of Kazakhstan. Kazakhstan model of
economic development. Social modernization. Kazakhstan is a state recognized by the modem world. Formation of the
nation of a single future.

dunocogus/ dunocodus Kypcbl olinay MafeHWeTiH KanbinTacTblpyfa, 3/IEM CYpeTiH TyCiHyre, TeopusnblK 6iNiMHIH OHTONOTUACHI 5 OHIi,0H3/
®unocochus/ MeH MeTalu3nKacblH, TaHbIM MEH LUbIFapMaLlbIbIKTbI, 6ifiM 6epydiH, FblbIMHbIH, TEXHWKaHbIH Kasipri KoFamparbl POI, PO3/
Philosophy peniH 3epTTeyre GafbiTTanFaH. Agam QUNOCOPUSACLIH, aKCUONOTMUAHbLI, 6MIip MEH eNiM, 60CTaHAbIK, 6HEeP MacesnenepiH LOl, LO3

KOFaM MeH M3JeHMeT KOHTEKCiHAE 3epTTeyre, Tapux PUI0CORUACHIH XKIHe AiH (DUI0COPUACHIH YFbIHYFa XYTiHea.

Kypc dunocodns HaueneH Ha QopmupoBaHWe KynbTypbl MbIWJEHUS, MOHUMaHWe KapTWHbl Mupa, W3yyeHue

OHTONOTUN 1 MeTan3nKN TEeopPeTNYECKOr0 3HaHUSA, MO3HaHWS 1 TBOPYECTBA, PONM 06pa30oBaHMs, HayKu, TEXHUKU B

coBpemMeHHOM o6uiecTBe. ObpalyaeTcs K U3yyeHUo unocodun Yenoseka, akcMonoruu, npobnem >KU3HU U CMepTH,

cB06OAbI, MCKyCCTBa B KOHTEKCTe 06lecTBa M KylbTYpbl, K OCMbICAEHNO unocoun ucTopum u unocodun

peanruu.

The philosophy course aims to form a culture of thinking, understanding the picture of the world, the study of ontology

and metaphysics of theoretical knowledge, knowledge and creativity, the role of education, science and technology in

modem society. Turning to the study of human philosophy, axiology, problems of life and death, freedom, art in the

context of society and culture, to the understanding of the philosophy of history and philosophy of religion.
OneymeTTaHy OneymeTTaHy FbifbIMHbIH MblHafan ipreni 6enimgepiH 3epTTeligi: aneymeTTaHy Teopusnapbl, aneymeTTaHy 8 OH1, OH2,
/Couwnonorus/ 3epTTeynep aficTepi, KOFAMHbIH 3M1€YMETTIK KYpbI/bIMbI XX3HEe cTpaTUMKaLus, TyaFa XXIHe aneyMeTTeHAipy, COHAal- OH3/ POI, P02
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Sociology

CascattaHy/
MonnTonorus/
Political science

MageHneTTaHy
IKynbTyponorusa!
Cultural studies

ak otbacbl, AeBuaumsa, AiH, M3ZeHWET, 3THOC, 6inim Gepy, BAK, 3KOHOMWKaA, [eHcay/blK, XaiblK, 8neyMeTTiK
e3repicTep CUAKTbI 31eyMeTTiK TONTapAbl 3epTTey 63eKTifiri.

Coumonoruss usyyaeT Takne (yHAAMeHTanbHble pasfenbl HAykKuM Kak: COLMONOTrMYecKUMe Teopun, MeTofbl
COLMONOTMYECKUX UCCNEA0BAHUA, coLumManbHas CTPyKTypa 06LlecTBa U cTpaTuuKaLns, IMYHOCTb U counanmsaums,
a Tak>Ke aKTyallbHble AN U3yYeHnsi colmanbHbie Fpynnbl U cpepbl KakK CeMbsl, AeBUALMSA, PENUrus, KyabTypa, 3THOC,
obpasosaHue, CMW, 3KOHOMWKa, 340POBbE, HACENeHUe, coLManbHble U3MEHEeHUS.

Sociology studies such fundamental sections of science as: sociological theories, methods of sociological research,
social structure of society and stratification, personality and socialization, as well as relevant to the study of social
groups and areas such as family, deviation, religion, culture, ethnicity, education, media, economy, health, population,
social change.

MoHHIH MakcaTbl:

- casicy KyObInbICTap Typanbl Xannbl 6inimaep XubiHTbIFbIH any (YouTube, Zoom 6eliHe Ma3MyHbIH Naiganany);

- CTYLeHTTepAiH cafcat canacblHaasbl Ky6binbiCTap MeH TeHAeHUMANapabi 63 6eTiHWe Tanjay AafibluapbiH JaMbITY;

- Xannbl TeopUANbIK 6iNIMHIH KeMiHri K8CINTiK KbI3MeT YLUiH MaHbI3AblbIFbIH TYCIHY;

- casicaT Typasibl KaXeTTi 6iniM MUHUMYMBIH 6epy, CTyAeHTTep apacbiHAa KOHLENTyanabl annaparThl KafbiNTacTbipyFa
blknan eTy;

- CTYAeHTTepai enfin cascu emipiHe KaTbicyFfa falibiHaay (icKepnik oibiH agici)

Llenb AMCUMNANHLI:

-yCBOUTb KOMMMEKC 06LLMX 3HAHUIA O MONMTUYECKMX ABNEHUAX (C MPUMEHEHNEM BUAEOKOHTeHTa YouTube, Zoom);

- BbIpaboTaTby CTYAEHTOB HaBblK/M CAMOCT O TENbHOI0 aHann3a ABNeHnin 1 TeHAeHUMI B chepe NONNTUKK;

- YACHUTb 3Ha4YeHMe 06LWeTeopeTUUYECKNX 3HAHWIA AN nocnedytoLleil NpohecCMoHanbHON AeATeNbHOCT!;

- 4aTb HeO6XOANMbIA MUHUMYM 3HaHWA 0 NONNTUKE, CNOCO6GCTBOBATH (DOPMUPOBAHNIO Y CTYAEHT OB NOHATUIAHOIO
annapaTa;

- NOATOTOBKA CTYAEHTOB KY4acTWH B NOMMTUYECKON >KU3HW CTPaHbl (MeTOoJ AeN0BOI Urpbl)

The purpose of the discipline:

- acquire a set of general knowledge about political phenomena (using YouTube, Zoom video content);

- develop students' skills of independent analysis of phenomena and trends in the field of politics;

- understand the importance of general theoretical knowledge for subsequent professional activities;

- give the necessary minimum of knowledge about politics, to contribute to the formation of a conceptual apparatus
among students;

- preparing students for participation in the political life of the country (business game method)

MageHneTTaHy aneMAaik M3eHNEeT KOHTEKCIHAe OTaHAblK M3AEHMETTIH Aamy epeKLuenirii TYCiHYAI KanbinTacTbipaibl,
MOPGONOrMACLIH, TiNiH, CEMWOTUKACbIH, M3JeHNeT aHaTOMUSACHIH 3epAeneyai KamTuibl, KasakctaH HOMaATapbiHbIH,
TYPKiNepaiH >X3He NpPOTOTYPKTEPAiH MajeHM MypacbiH, OpTanblK A3WsAHbIH OpTaFacbip/iblK M3JEHMETIH Kapayfa
XYTiHeal, Ka3ak MafleHVNeTiHIH KanbinTacy NpoLeciH XaHe TapuxbiH, KP MafeHuW cascaTbiH, Kasipri aneMaik yaepictep
KOHTeKciHAe Ka3akcTaH MafeHUeTiHiH OpHbIH Tanganabi.

KynbTyponorus gopmupyeT NOHUMaHWe crneundrkn pasBuTus 0TEe4YeCTBEHHON KynbTypbl B KOHTEKCTE MUPOBOI
KynbTypbl, BKMlOYaeT wW3yyeHne Mopdonorum, s3bika, CEMUOTUKM, aHaTOMUM KynbTypbl, obpaljaeTcs K
paccMOTPEHUIO KyNbTYPHOr0 Hacneaus HOMafoB, THOPKOB M NPOTOTIOPKOB KasaxcTaHa, cpefHEBEKOBOMN KyNbTYypbl
LleHTpansHoi A3uu, aHanusnpyeT npoLecc (hOpMUPOBaHUS U UCTOPUI0 Ka3axCKOA KynbTypbl, KyIbTYPHYI0 NOANTUKY
PK, MecTo KynbTypbl KazaxcTaHa B KOHTEKCTE COBPeMEHHbIX MUPOBbIX NPOLLECCOB.

Culturology forms an understanding of the specifics of the development of national culture in the context of world
culture, including the study of morphology, language, semiotics, anatomy of culture, refers to the consideration of the
cultural heritage of nomads, Turks and proto-Turks of Kazakhstan, medieval culture of Central Asia, analyzes the
process of formation and history of Kazakh culture, cultural policy of Kazakhstan, the place of culture in the context of

,PO3/LOI,
L02,L03
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Mcuxonorus/
Mcuxonorus/
Psychology

LWet Tini
(AfbinwbiH/  Hemic
Tini) /
VIHOCT paHHblit
A3bIK  (QHFAUIACKWIA/
HeMeuKnin  s3blK) /
Foreign  language
(English/German)

Kasak
Tini/Kasaxckuit
A3bIK /Kazakh
language

AKnapartTbiK-
KOMMYHMKaLMANbIK
TexHonorusnap
(afbinuw./
MHhopmaynoHHo-

modem world processes.

"Mcmxonorna™ nNaHiH oKy afam Ty/racbiHa KapblM - KaTblHAC aTMoc(epacbiH KaMTaMachl3 eTefi XXaHe CTYAeHTTepAiH
©3iH-631 aHblKTayfa MYMKiHAIK 6epefi, KypCTblH MaKCaTbl-CTYAEHTTEPAI NCMXONOrMa MeH ICKEpNiK KapbiM-
KaTbIHACTbIH, HErisri Teopusnapbl MeH MpaKTUKanapbIMEH TaHbICTbIPY, KOWO6aclblNbiKka AereH iWKi yaXKaemeHi
KanbINTacTbIpy, anfaH 6inimaepiH YKbIMHbIH TipLWinik apekeTiH yibIMAacTbIpy YLWiH KongaHa 6iny.

M3yyeHne gucumnnuHel «Mcnxonorus» obecneumBaeT aTMmocdepy 06palleHHOCTY K YeNOBEYECKOW IMYHOCTU U JaeT
BO3MO>KHOCTb A5 camMoonpeseneHus CTYLeHTOB, LeNb Kypca —03HaKoM/IeHWe CTYAeHTOB C OCHOBHbIMU TEOPUAMU U
npaKkTUKamy NCUXONOrUM 1 AeNOBOro 06LeHus, (DOPMMPOBaHNE BHY T PEHHE MOTUBaLUM K IMAEPCTBY, NpuobpeTeHmne
YMEeHUs UCNOMb30BATb NONYUYEHHbIE 3HAHUS AN OpraHu3auum >KU3HeAea TeNbHOCT U KONNeK T UBa.

The study of the discipline "Psychology" provides an atmosphere of appeal to the human personality and provides an
opportunity for self-determination of students, the goal of the course is to familiarize students with the basic theories
and practices of psychology and business communication, the formation of intrinsic motivation for leadership, the
acquisition of the ability to use the knowledge to organize the life of the team.

KanbinTacaTblH Ky3bIpeTTiNiKTep: coliney KOMMYHUKaUUACbl: OKy, TbiHAay, ceiney, asy. Al [eHreiii. Anfawiksbl
6alinaHbicTap. OT6ackl. KyH TapTi6i. A3bIK-Tynik. CaTbin any. [eHcaynblk. A2 [eHreili. Boc yakpIT. TyfaH en.
CaaxaT. MeHiH yiiim. KopluaFaH opTaHbl Kopfay. 3amaHayn OKY X3He ramkettep. Bl [eHreiti. OT6achl XoHe KOFaMm.
OTb6acbl 6r0aKeTi. TypFbIH Yid Typnepi. 3amaHayun gusaiiH. KaHukyngbl xocnapnay. Casxart. PyXaHu XXaHfbIpy.
dopmupyemble KOMMNETEHUMN: KOMMYHUKAUMA peyeBas: UYTEeHWe, ayaupoBaHue, rOBOPeHMe, MUCbMO. YpoBeHb Al.
MepBble KOHTaKTbl. Cembsa. Pacnopsafok aHa. Epa. lMokynka. 3poposbe. YposeHb A2. [ocyr. PopHas cTpaHa.
MyTewecTsua. Moii fom. 3alwmTa okpy>Katuleii cpefbl: CoBpeMeHHas yuyeba 1 rag>keThbl. YposeHb B1l. Cembs u
o6wecTBO. Brog>KeT ceMbn. Tunbl >Xunbs. COBPEMEHHbIA Au3aitH. [naHupoBaHue kaHukyn. MyTewecTBue. [JyxoBHOe
BO3PO>KJEHNeE.

Formed competence: communication speech: reading, listening, speaking, writing. Level Al. Initial contact. Family.
Daily routine. Food. Purchase. Health. The A2 Level. Leisure. Home country. Journeys. My house. Environmental
protection. Modern study and gadgets. Level Bl. Family and society. Family budget. Type of housing. Modem design.
Vacation planning. Journey. Spiritual revival.

CTyneHTTep naHAi Tingi 6iny gedreliiHe calikec okuabl (Al, A2, B1l, B2, Cl), npakTukanblk cabaktapfa ceiney
apekeTiHiH 6apnblk TypnepiH MeHrepegi, TYPMbICTbIK, 9/1€YMETTIK-MafeHU, K3CibU KapbiM-KaTblHACTbIH 8pTyp.i
XarfainapblHaa opbIC TiNiH MeHrepy AafAblnapblH faMbiTagbl X3He XKeTingipeai, KOMMYHUKaTHBTI XaHe >ka3balla
Tingi inbifapy gargbinapbiH KanbiNTacTbipadbl KapbIM-KaTbIHACTbIH MaKcaTbl MeH Kacibu canachl.

CTyAeHTbl U3yyalT AUCUMNANHY B COOTBETCTBUM CYPOBHEM 3HaHUSA A3bika (Al, A2, B1, B2, C1), Ha npaKTuWYeCcKnx
3aHATUAX OBNaZeBaldT BCEMMW BUAAMU PeYeBOi AeATEeNbHOCTU, Pa3BMBAT U COBEPLUEHCTBYIOT HaBblKW BRajeHWs
PYCCKMM $3bIKOM B Pas3fuyHblX CUTYyauuax ObITOBOro, COUWAJbHO-KYNbTYPHOr0, MNPOJECCUOHANBHOTO O6LLeHMs,
thopMMpyYIOT HaBbIKM NPOAYLMPOBAHUSA YCTHOW W MUCbMEHHOW peYn B COOTBETCTBUN C KOMMYHUKATMWBHON LEbI0 U
npocheccmoHanbHoM chepoii obLLEHMS.

Students study the discipline in accordance with the level of language knowledge (Al, A2, BI, B2, Cl), in practical
classes they master all types of speech activity, develop and improve Russian language skills in various situations of
everyday, socio-cultural, professional communication, form skills in producing oral and written speech in accordance
with the communicative ourpose and professional field of communication.

MaH aknapaTTblK-KOMMYHUKaUUANBIK TEXHONOrMANAP aknapaTTbiH XXannbl KacuMeTTepi, OHbl i34ey >K3He any, asy,
cakTay, KaiiTa Kypy, 6epy, kaiiTa eHAey, TapaTy aHe 3pTypJi cananapfa, agaM Kbi3MeTiHiH cananapblHAa naijanaHy
3aHAbINbIKTapbl MEH 84icTepi Typasbl Fbl/bIM.

MpeamMeT MHPOPMALUOHHO-KOMMYHUKALNOHHbIE — TEXHONOoruu Hayka 06 06LWux CcBONCTBax WHGopmauuy,
3aKOHOMEPHOCTAX U MeTOJax ee NOMUCKa W NONyYeHWs, 3anucu, XpaHeHus, npeobpasoBaHus, nepegayu, nepepaboTku,

10

10

oT/
P04/
LO4

OH4/
P04/
LO4

OH®6/
PO6/
LO6
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KOMMYHMKaLOHHBI
e TexHonorun (Ha
aHrIMACKOM
A3blke)/ Information
and
Communication
Technologies

(english)
[eHe Tapbueci
dun3nyeckas

KynbTypa/ Physical
education

pacnpocTpaHeHna n NCnoib30BaHUA B Pas/indHbIX 0T pPacnax, cd)epax 4enoBeYecKoii AeATENbHOCTN.

The subject of information and communication technologies is the science of the general properties of information,
patterns and methods of its search and receipt, recording, storage, transformation, transmission, processing, distribution
and use in various industries, spheres of human activity.

Teopusinblk 6enim: canayaTTbl eMip CanTbiH KanbiNTacTbipy. [pakTukanbik 6enim: XXannbl X3He apHalibl [eHe
WhIHbIKTBIPY OalblHAbIFbI; CMOPTTbIK JXK8He KO3falManbl OWblHAAP; K3Cibu-KongaH6anbl [eHe LWbIHBIKTbIPY
[alibIHABIFbI; 3aMaHayyn cayblKTbIpy TEXHONOTUANAPbl; AEHEe XaTTbiFynapbiMeH aliHanbicy 6apbiCbiHAa 6aKbinay X3He
©3iH-83i bakbinay.
TeopeTwuyeckuii pasgen: opMupoBaHue 340pOBOro obpasa >Kn3Hu. MpakTuyeckuii pasgen: obwas u cneyunanbHas
(husmueckas MOATOTOBKA; CMOPTUBHbIE U MNOABMIKHbIE WrPbl; MpodieccMoHanbHO-NpUKNagHas  usnyeckas
MOArOTOBKA; COBPEMEHHble O0340POBUTENbHbIE TEXHOAOrMU; KOHTPONb U CAMOKOHTPO/Jb B MNpoOLecce 3aHATWUi
hur3nyecKUMmM ynpark HeHNSMU.
Theoretical section: formation of a healthy lifestyle. Practical section: General and special physical training; sports and
outdoor games; professionally applied physical training; modem health technologies; control and self-control in the
process of physical exercises.

XK/TK umnkni =5 kpegnt /Llnkn BK/KB =5 kpeautos/ KVV/EC cycle = 5 credits

8 OH3/

PO3/
LO03

Mogaynb 2 «TipLwinik Kayincisgiri )xsHe sKoHOMUKa Herizgepi/ Mogynb 2 Be3onacHOCTb XU3HeAeATe/IbHOCTU OCHOBbI 3KOHOMUKK/ Module 2 Life safety and basis of economics»
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1.12

©mip kayincisgiri /
BesonacHOCTb
>KU3HefeATenbHoe
mu / Life safety

KYKbIK X3He
cblbaiinac
XEMKOP/IbIKKa
Kapcbl MafeHneT
Herizaepi/ OCHoBbI
npasa u
aHTWKOPPYNLMOHHO
i KynbTypbl /
Fundamentals of

MoHAi OKbITYAbIH MakcaTbl 6onawlak MamaHgapga Kayincis >»KaHe 3UsHCbI3 eMip Cypy >KaffaiinapbiH XKacay YLUiH
KOKETTI Teopuanbik 6iniM MeH npakTUKanblkK AafFfblnapibl KanbinTacTblpy; TeTeHLle afdainap KesiHge 6osmkay
X3He cayaTTbl WewiMaep Kabblnjay; XanblKTbl X3He eHAIPICTIK nepcoHanpl, Wwapyalbliblk 06beKTINepiH biIKTUMan
canjapnapfaH, anaTrapfaH, Tabufu anaTTapfaH KOpfay >K3He Kasipri 3amaHfbl 3akbiMAay KypanfapblH KONAaHy;
XOWbINy canfapbiH X0t 60MbiN Tabblnagb!.

Llenblo  M3ydeHUss AUCUMNAUHBI SiBASETCSH (POopMupoBaHue y 6Oyaylinx CneuuanMcTOoB TEeOpeTUYECKUX 3HaHWui u
MPaKTUYECKNX HaBbIKOB, HEOBXOAMMbIX AN CO3faHus 6e3onacHbiXx M 6e3BpefHbIX YCNOBWUIA >KU3HeLes TeNbHOCTMK;
NPOrHO3MPOBaHUS U NPUHATUA TPAMOT HbIX PeLUEHUI B YCIOBUAX Ype3BbluaiiHbIX CUTYaumnii; ans 3alnTbl HACeNeHNs 1
NPOW3BOACTBEHHOIO NepcoHana, 06beKT OB X03ANCTBOBAHUA OT BO3MOXKHbIX MOCAEACTBUNA, KATacTPOd, CTUXUAHBIX
6eACTBUIA U NPUMEHEHNS1 COBPEMEHHbIX CPEACTB NOPa>KeHNst; MMKBUAALMM NOCNeACTBUIA paspyLUeHus.

The purpose of studying the disciplines is learning by the students the normatively permissible impact of negative
impacts on humans and the environment, study, classify and systematize complex events, processes, increase the level
of safety and comfortable conditions for human activity at all stages of its life cycle, develop measures to prevent, and
the elimination of life-threatening threats and dangers.

MaHHiH MakcaTbl KyKbIK TYCiHiri. Kacinkepnik KyKblk CyObeKTinepiHiH Typnepi. Kommepumnsanbik 3aHabl TyAfanapabi
Ky-py, Kkaiita yibiMaacTbipy >3He TapaTy. BaHKpoTTbiK. Kacinkepnik KbI3MeTTeri MYAIKTiH KYKbIKTbIK PeXumi.
Kacinkepnik wapTrap: Typfepi, Ma3MyHbl X3He >acacy TapTibi. Kacinkepnik KbI3MeT canacblHAafbl XayankepLuinik.
JKOHOMUKANbIK aliHanbIMFa MEMJIEKETTIH, KaTbICYblHbIH KYKbIKTbIK HblcaHAapbl. Cbibaiifiac >XeMKOp/blKKa Kapchbl
6inim Gepy cbibaiinac XXemMKOpPAbIKKa Kapcbl Kypec Kypanbl peTiHAe: TYCiHIri MeH Ma3MyHbl. Cbibaiinac )emMmKopbliKka
Kapcbl MafIeHUETTI KanbiNnTacThIpy.

Llenbio  AucUMNAMHBIL  SIBASIETCS  M3ydeHWe NoHATWS  [pefnpuHAMaTeNnbcKoro npaea, BupoB cy6bekTOB
npegnpuHMMaTenbCckoro npaea. Co3faHve, peopraHu3aluns W AMKBUAALMS KOMMEPYECKWX HPUAUYECKUX MWL,
BaHkpoTcTBO. MpaBoBOii pe>KMM KMyLLeCcTBa B MPeANpUHUMATENbCKOW AesTenbHocTu. [MpeanpuHUMaTenbckue

5 OH3, OH5/
PO3, PO3/
L03, LO5

5 OH3/ PO3/hODb
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1.14

1.15

law and anti-
corruption culture

OKOHOMUKA  XX3He
6usHec  Herisgepi
/OcHoBbI

3KOHOMMUKM "
6usHeca/
Fundamentals of
Economics and
Business

JKonorus Herisgepi
/OcHoBbl 3konorum/
Fundamentals of
ecology

FoinbiMn  3epTTey
Herizgepi / OcHOBbI

Hay4HbIX
nccnefoBaHmni /
Basics of Scientific
Researches

[OroBOpbI: BUAbl, COfep>KaHue W NOPSAAOK 3aknoyeHns. OTBETCTBEHHOCTb B cdepe npefnpUHUMATEeNbCKOI
fesTenbHOCTUW. [paBoBble (hOPMblI yyacTwus rocyfapcTsa B X03AACTBEHHOM 0060poTe. AHTUKOPPYNLUUOHHOE
NPOCBeLLleHne Kak CPeAcTBO MPOTUBOAEACTBUA  KOPpynuuu: NOHATME W  codep>kaHue.  PopmupoBaHue
aHTUKOPPYNLUOHHON KyNbTYpbl

The concept of business law. Types of subjects of business law. Creation, reorganization and liquidation of commercial
legal entities. Bankruptcy. Legal regime of property in entrepreneurial activity. Entrepreneurial contracts: types,
content and procedure for conclusion. Responsibility in the field of entrepreneurial activity. Legal forms of state
participation in economic turnover. Anti-corruption education as a means of combating corruption: concept and
content. Formation of an anti-corruption culture.

MaHHIH MakcaTbl TYCiHIri - 6yn aHblkTama, Typfepi, AaMmy TeHAeHUWAnapbl, KaCiNKepnikTiH peni. HapbIKTbiK
3KOHOMUKaAHbIH HETi3ri TYCiHiKTepi. BU3HECTIH yibIMAACTbIPYLWbINbIK Herisi. KacinTiH KapXbliblK Herisi. bBusHecTi
[LambITy cTpaTernacbiH a3ipney. Kacinkepnik KbI3MeTTi MEM/IEKETTIK peTTey.

Llenblo  AUCUMNANHBE SIBNSeTCA M3ydeHue TOHSTUA NpeanpuHUMATeNnsCTBa - ONpefeneHue, BWAbl, TEHAEHLUN
pasBUTMA, Ponb NpeanpUHAMaTenbCcTBa. OCHOBHble MOHATUS PbIHOUHOW 3KOHOMUKU. OpraHu3alnoHHble OCHOBbI
fusHeca. DUHAHCOBble OCHOBbI GU3Heca. PaspaboTka cTpaTernu passBuTus 6GusHeca. [OCyfapCTBEHHOE
perynupoBaHue npeanpuHAMaTeNbCKON AesTenbHOCT .

The concept of entrepreneurship is the definition, types, development trends, the role of entrepreneurship. The basic
concepts of a market economy. Organizational basis of business. The financial basis of the business. Development of a
business development strategy. State regulation of entrepreneurial activity.

MaHHIH mMakcaTbl - 6uocepa Typanbl ifiM Typanbl TYCIHIKTEPAI KanbiNTacTblpy.OKONOMUANbIK (PakTopnap.
Jkonorusanblk Xylienep. BrnoCdepa pecypcTapbiHblH, LUEKTeYNiNiri. JHepreTuKaHblH 3KOMOrUANbIK Macenenepi.
ATMocepaHbIH X3He ruapoctepaHblH nacTaHy Kesgepi. ATMoctepaHbl nacTaHyfaH Kopfay. KopliaFaH OpTaHbl
KOpFayAblH HOPMAaTUBTIK-KYKbIKTbIK, YABIMAACTbIPYLUbIILIK Macenenepi. TypakTbl gamy OGafFbiTTapbl. XanblKapaibiK
KOpLUaFaH OpTaHbl KOpFay canacblHAafFbl bIHTbIMAKTACThLL.

Llenbto AuCUMNAMHBLI ABNSieTCA hopMUpOoBaHMEe MpeacTasneHuii 06 YyeHun o 6uoccepe. IKonormyeckue hakTopbl.
3Konornyeckne cucTembl. OrpaHMY4eHHOCTb pPecypcoB Ouocepbl. IKONOrMYeckue MNpPo6AEMbl  3HEPreTUKM.
VICTOYHMKM 3arpasHeHus aTmocepbl ¥ rugpoccepbl. 3awuTa aTmocdepbl OT 3arps3HeHus. HopmaTwuBHO-
MpaBoOBble, OpraHM3alMOHHbIE BOMPOCHI OXpaHbl OKpy>Kaiolleil cpedbl. HanpaBneHus ycTORYMBOrO pasBUTUS.
Me>KyHapoAHOe COTPYAHMYECTBO B 061aCTW OXpaHbl OKPY>KaloLLei cpeapl.

The doctrine of the biosphere. Environmental factor. Ecological system. Limited resources of the biosphere.
Environmental problems of energy. Sources of pollution of the atmosphere and hydrosphere. Protection of the
atmosphere from pollution. Regulatory, organizational issues of environmental protection. Directions of sustainable
development. International cooperation in the field of environmental protection.

OpTYpANi 06bEKTINEP MEH NPOLECTEPAI FblbIMW 3epTTeYAIH HEri3ri afiCcTepiH, FblbIMU 3epTTeYNepAi XocnapnayablH,
Herisri KeseHAepiH, KapanalibiM 00beKTiNiep MeH NPoLecTepPAiH aHaIUTUKaNbIK XXIHEe CTaTUCTUKA/bIK MOAEeNbAEPIH,
3KCMEPUMEHTTIK AepeKTepAi CTaTUCTUKaNbIK OHAEY4iH epeKLLeNniKTepiH 3epTTENTIH NaH.

Llenblo  u3yyeHus AUCLUMNAWHBI  SIBASETCA pa3BUTUe Yy CTYAEHTOB HABbIKOB Hay4HO-UCClef0BaTeNbCKOiA
LEeATeNbHOCTU; NpUobLLEHMEe K Hay4YHbIM 3HAHUAM, TOTOBHOCTb U CMOCOOGHOCTb MX K MNPOBEAEHUH Hay4HO-
nccnefoBaTenbCKMX paboT. 3agayun UM3yvyeHUS AWUCUMNAMHBLI: pPasBUTb MNpPaKTUYeCKMe yMeHUs CTYLEHTOB B
MPOBEAEHUN Hay4HbIX UCCNeA0BaHWA; COBEPLUEHCTBOBATb HaBblKM B CAMOCTOATENbHOW paboTe C UCTOYHMKAMU
uHopmauumn. TlpoBefeHNe WHTEPaKTUBHbIX NeKUWA, aKTWBHbIX MNPaKTWYECKUX 3aHATWA C UCNONb30BaHWEM
KOMMbITEPHbIX Npe3eHTaLui, B3auMOoCBs3b HayUHbIX uccnegosaHuii ¢ UKT B 06pa3oBaTenbHOM npoLecce.

A discipline that studies the basic methods of scientific research of various objects and processes, the main stages of
planning scientific research, analytical and statistical models of elementary objects and processes, features of statistical
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2.2

2.3

24

25

KapXbIfblK
cayarTbl/iblK

Herisgepi / OCHOBbI

thMHaHCOBOIA
rPamMoTHOCTHM

/

Basics of financial

literacy

MaH Ne 1/
OucunnnnHa Nel/
Course Ne 1
MaH Ne 1/
OucumnnmHa Ne1/
Course Ne 1
MaH Nel/
OucunnanHa Ne 1/
Course Ne1/
MaH Ne 1/
OucunnnnHa Ne 1/
Course Nel1/

processing of experimental data.

MoHHIH MakcaTbl 6iniM anywbinapga Xeke KapXKblfa KaTbICTbl Wewimgep Kabbingay KesiHAe YTbIMAbl KapXblbLly
MiHE3-Ky/bIKTbl, COHfali-aK Ludpablk TEXHONOrMANapAbl NaijanaHy apKblibl KapXblablK KbI3METTEPAi TYTbIHYLLbINAP
peTiHge onapfblH KYKbIKTapbl MeH MyZAAenepiH KopfayFa 6alinaHbICTbl MpOLECcTepAi CbiHU 6afanay >Xa3He Tangay
KabineTiH KanbinTacTblpy 60/bIN Tabblnagbl.

Llens amcumunavHel SBnseTCcA (hOpMUPOBaHME Y 0BYYaKLLMXCA paLMoHanbHOro OMHAHCOBOrO MOBEAEHUS MPU NPUHATUM
PeLleHnii, KacarLlnMXcs NUYHbIX (PUHAHCOB, a TaKXKe CMOCOBHOCTW KPUTUYECKM OLEHMBATb U aHaaM3npoBaThb
MpoLecchl, CBSI3aHHbIE C 3alUTON UX NPaB U MHTEPECOB B KayecTBe NOTpebuTeneld PUHAHCOBBLIX yCNyr NOCPeACTBOM
MCNONb30BaHNSA B TOM UnCe LMGPOBbIX TEXHONOTUIA.

The purpose of the discipline is formation of students’ rational financial behavior when making decisions when making
decisions regarding personal finances, and also the ability to critically evaluate and analyze processes related to the
protection oftheir rights and interests as consumers of financial services through the use of digital technologies among
them.

2. BN ynkni OKKYTK) =112 kpeant /Unkn B[, (BK/KB) = 112 kpeguTos/ BD cycle (KWEC) =112 credits UK
Mogaynb 3 ""Mukpoksanugmkaumsa 6argapnamanapbl >kaHe Minor-6argapnamanap (TaHgay 6olibiHwa) '/
Mogynb 3: «[porpammbl MUKpOKBanugukaumii 1 Minor-nporpammesl (No Bei6opy)» /

Module 3 ""Microqualification programs and Minor programs (optional) "

Mukpoksanuukayms bargapnamanapbl MeH Kilwi 6argapnamanapgbiy cunaT Tamacbl KocbiMWwaga KenTipinreH /
OnucaHue MporpamMM MUKpoKBanunkaumii 1 Minor-nporpamm npusegeHbl B npuno>kenun / Description of
microqualification programs and Minor programs are given in the appendix

Mogaynb 4 «Kacion webepnik >X3He rbiibiMuy 3epT Teynep Herizgepi/

5 OH3, OH4/
PO3, P04/
bO3, L04

4

3

3
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Mogynb 4 OcHOBbI NpodeccnoHanbHOro MacTepcTBa N HayuHbIX nccnegosaHuii/ Module 4 Fundamentals ofprofessional skills and scientific research»

A3bIK -
BHIMAepiHiH,
TEXHOMNOMMACbIHA
Kipicne
xacaHgbl
WUHTENNeKT
Herizgepi/

TYNiK

X3He

BeegeHune B

MULLEBYIO

TeXHO/0Tnto n

OCHOBbI
MCKYCCTBEHHOTIO
NHTENNEeKTa

M3H pusmkanblk, XMMUANbIK, BUOXUMUAMBLIK XX3HEe Oacka NPOLEeCTEpAiH TeOpPUANbIK Heri3gepiHe, LWMKI3aTTbl eHAeYy
ajicTepiHe HerisgenreH asblK-TYNiK TEXHOMOTMACLIHbIH, Kipicne KypcbiH KamTugbl. OKy MiHAETTepi CTyAeHTTepai
asblK-TYNIK LWKKI3aTbIHbIH >Kanmbl cunatTaMacbiMeH, LWUKI3aTTblH XUMWUAMLIK KypaMbIMeH, LIKUKi3aT MNeH [faiblH
eHiMaepai cakTay LIapTTapbiMeH, >XaHyapnap MeH 6ecCiMAiK LWuWKi3aTblH 6HAeYAIH TeopusnblK HerisgepivMeH
TaHbICTbIPY, X3He EMXK ecenTey >3He >acaHfAbl WHTENNEKT Heri3fepiH KOMjaHbiM CTaHA4apTTapfFa Calikec OKy

JuvcuunnnHa cogep>XMT BBOAHbIA KypC B TEXHONOMMM NPOOBOLCTBEHHbIX MPOAYKT OB Ha 6a3e TeopeTUYeCKNX OCHOB
(PU3nYeCKUX, XUMUYECKUX, OUOXMMUYECKUX W [pYrux MNpouLeccoB, MeTOAOB nNepepaboTku. 3agayaMn W3yyeHUs
ABNAETCA 03HAKOMUTb CTYAEHTOB C 06LLE XapaKTepuUCTUKON NULLEBOrO Cbipbsi, C XUMUYECKUM COCTaBOB CbIpbs,
YCNOBUAMMW XPaHEHWs Cbipbs W TOTOBbIX W3AENWA, TeOopeTUYECKUMU OCHOBaMU MepepaboTKM >KMBOTHOMO U
pacTUTEeNbHOrO ChipbS U HaBblkamu pacyeTa PP 1 odopmneHus yuyebHbIX AOKYMEHTOB COFNacHO CTaHaapToB C
MPUMEHEHNEM OCHOB UCKYCCTBEHHOIO MHTENNEKTa.

The discipline contains an introductory course in food technology based on the theoretical foundations of physical,

OH5, OH6/
PO3, P06/
LO5, LO6
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Introduction to food

technology and
basics of artificial
intelligence

Xob6a UlMpoekT 1/
Project 1

OKy (3epTxaHanblK)
NpaKTUKachl
[Y4ebHan
(nabopaTopHas)
npakTuka/
Educational  (lab)
practice

Mogynb 5 «lpreni TexHuKansly, agnibiHAbIK/Mogynb 5 dyHaamMmeHTanbHaa TexHuyeckas noaroTosku/ Module 5 Fundamental technical training»

Xumus [Xnmus/

Chemistry

chemical, biochemical and other processes, methods of processing raw materials. The objectives of the study are to
familiarize students with the general characteristics of food raw materials, with the chemical composition of raw
materials, storage conditions of raw materials and finished products, the theoretical foundations of processing animal
and vegetable raw materials, and skills of calculating the RGR and registration of educational documents according to
standards and basics of artificial intelligence.

MaHHiH MakcaTbl: XXW anemeHTTepiH naiijanaHa OTbIpbiN, aknapaTTbl BHAEY X3He XXYeney XXaHe ofaH 3pi 3epTrey
TaKbIpbINTapblH TaHday canacblHAa CTyAeHTTepAiH 6inimaepi MeH AafiblnapbiH AambiTy. KopbITbIHAbI Gakbliay —
3epTTey TaKblpblObl 6OMbIHLIA aHAINTUKA/IK LLOY MEH NAaTEHTTIK LWOYAbl Xa3y 60lbIHLIA KYPCTbIK XYMbIC.

Llens aucuMnamHbl - (DOPMMpPOBaHME y CTYAEHTOB 3HAHUA U HaBbIKOB B cchepe 06paboTKM U cucTemaTwuauum
MH(hopMaLuu 1 Bbibopa TeMaTUKN AN AaibHelilero uccnefoBaHus ¢ nNpuMeHeHnem 3nemeHToB WA, ToroBblii
KOHTPO/Ib —KypcoBas paboTa No HanuMcaHUM aHaNMTUYeCKOro 0630pa 1 NaTeHTHOro 063o0pa Mo TeMe UccnefoBaHus.
The goal of the discipline is to develop students' knowledge and skills in the field of processing and systematizing
information and selecting topics for further research using Al elements. Final control - course work on writing an
analytical review and a patent review on the research topic.

KateapaHblH  3epTxaHanapbiMeH »3He  (3KCKypcuanap, MacTep-knactap) AailblHAbIK — GafbiTbl  6GOWbIHLIA
KacinopblHAapMeH X3He yiibimaapMeH TaHbicy. "Cana KacinopblHAapbiHbIH Takblpblbbi 60libIHWa Scopus, Clarivate
Analytics gepekkopnapbiH KongaHa OTbIpbiN 34e0M LWONY"TakblpblObl GOMbIHLLA XEKE TancbipMaHbl OpbiHAay. Ecen
MeH Mpe3eHTaUWsAHbI AaiiblHAay, NNarnaTTbl TEKCEPY, KOMUCCUS anjblHAa ecenTi Kopray.

O3HakoM/eHue ¢ nabopaTopuammn Kadenpbl u (SKCKypcuu, MacTep-Knacchbl) ¢ NpesnpuaTuaMU U OpraHmsaymsamm no
HanpasfneHno NOAroTOBKU. BbiNONHEHWE MHAMBUAYANLHOIO 3aaHns No Teme «J/InTepaTypHbIA 0630p C NPUMEHEHNEM
6a3 paHHbIX Scopus, Clarivate Analytics no TemaTuke npegnpusTuii oTpacnm». [lOAroToBKa oOTuyeTa MU
npeseHTauuu, NpoBepka Ha niarmaT, 3alnTa oTyYeTa nepes KOMUCCUEN.

Familiarization with the laboratories of the department and (excursions, master classes) with enterprises and
organizations in the field of training. Performing an individual task on the topic "Literary review using Scopus,
Clarivate Analytics databases on the subject of industry enterprises”. Preparation of the report and presentation,
checking for plagiarism, protection of the report before the commission.

MoHHIH MaKcaTbl-HETi3ri XMMUANBbIK epexenepai, 3aH4ap MeH ManimeTTepAi 3epaeney, Kacibu Kbi3MeT canacbiHAa
KapanaibIM 3epTXaHanblK XUMWANbIK 3epTTeYNepai opbiHAAY AarAbliapbliH AaMbiTy. [13H aTOM-MOMeKynanblK iniMHiH
Heri3ri 3aHAbINbIKTapbiH, aTOM KYpbIJbIMbl MEH XUMUA/bIK 6alinaHbiC, 3N1eMeHTTEP MEH KOCbINbICTapAblH KacueTTepi
)K3HE KacueTTepAiH MEepPUOATBbIK Xyliefe 3MEeMEHTTIH TabblnyblHa Tayenginiri Typanbl Kasipri 3amaHrbl maesnapapl,
6eliopraHnKanblk 3aTTapAblH Herisri KnacTapbiH XK3He 0/1apAblH XUMUANbIK KaCUETTePiH, XMMUANbIK peakuusnapabiy
XKbINAAMAbITbIH - )K3He peakums OKblngamfibirbiHa 3cep eTeTiH  (hakTopnapfbl, XWMUAAbIK peakuusanapibiH
3HepreTMKanblK acepniepiH 3epTTeidi - TepMOANHAMUKA 3aHAapbl, epiTiHAINep Teopusichbl XX3He epiTiHAinepgeri Tene-
TEHAIK, TOTbITY-TOTbIKCbI3aHy MpPOLecTepi, 3MEKTPONM3 MPOLEeCi, ranbBaHWKaNbIK 3MEMEHTTIH >XyMbIC MPUHLMAI,
XUMUANBIK TOK Ke3fgepi, MeTann KOoppo3usacbl >aHe MeTanjapfbl KopposusgaH kopray agictepi. CTyfeHTTep
3epTXaHasbIK XX3He MPaKTUKaAblK XYMbICTapAbl OpbIHAAA OTbIPbIM, KaCibW KbI3METTe XUMWSIHbIH, HEri3ri 3aHAapbiH,
CTaTUCTUKA/bIK, 3KCNEPUMEHTTIK a4iCcTepAi KOMAaHy yWiH Teopusnbly 6inimai 6ekitegi.baranay 3epTxaHanblK XaHe
MpaKTWKanblK cabakTapAblH HITUXENepiH Kopray >aHe TEOpPUSMbIK CypakTapra >xayanTap MeH ecenTepii Liewypi
KaMTUTbIH KOPbITbIHALI EMTUXaH TYpiHAe eTepi.

Llens AuvcumMnavHbl — WU3yYeHUe OCHOBHbLIX XUMWUYECKUX MONO>KEHNI, 3aKOHOB M CBe,quI/II7I, PasBnTNA HaBbIKOB
BbIMO/IHEHNA  3NIEMEHT apHbIX na60paToprlx XNMUYECKUX I/ICCI'Ie,qOBaHI/IIZ B 06nacTu I'IpOCbBCCVIOHaI'IbHOVI
JeaTenbHOCTU. [ucumnanHa M3yyaeT  OCHOBHbIE 33KOHbl  @TOMHO-MONEKYNAPHOrO Y4YeHWsi, COBPEMEHHbIe

npeacTaBneHUss 0 CTPOEHUN aTOoMa W XWMWUYECKO CBS3M, CBOWCTBAX 371eMEHTOB W COeAMHEHU U 3aBUCUMOCTM
CBOWCTB OT HaxX0>XK/eHus aneMeHTa B Mepuoanyeckoil cucTeMe, OCHOBHbIE KNacChl HEOPTraHUUYeCKUX BELLECTB U U

KTXKMN3/NT
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MaTtemaTnka
MaTemaTuka
Mathematics 1

v
0

X XUMWYECKMWX CBOWCTB, CKOPOCTb XUMWYECKMX peakuumin u (aKTopbl, BAMSIOLLME HA CKOPOCTb peakuuid,
3HepreTuuyeckue aPeKTbl XMMUYECKUX peakuuil - 3aKOHbl TEePMOAMHAMUKM, Teopun pacTBOPOB U paBHOBECUS B
pacTBopax, OKWCNUTENbHO-BOCCTAaHOBUTE/bHbIE  MPOLECChbl,  MNPOUECC  3NeKTpPonM3a,  NpUHUMN  paboThl
ralbBaHWYecKOro 3neMeHTa, XMMUYECKNe UCTOYHUKN TOKa, KOPPOo3un MeTaloB M Cnocobbl 3aWuThbl MeTannos oT
Koppo3un. CTYAeHTbI, BbINOMHAA NabopaTopHble U NPakTUYecKne paboThl, 3aKPennAT TeopeTUYecKne 3HaHua ans
NCMO/Mb30BAHNS OCHOBHbIX 3aKOHOB XMMWM, CTaTUCTMWYECKNX, 3IKCMEPUMEHTanbHbIX METOAOB B NPOecCUoHanbHOl
feaTensHocTwW. OueHMBaHVe NpoiigeT B BuAe 3aMThl pe3yibTaTOoB n1abopaTOpHbIX W NPAKTUYECKUX 3aHATUA U
MTOroBOro 3K3aMeHa, BKYaloLWero 0TBeThl HA TeopeTUYeCKre BONPOC 1 pelleHmne 3atay.

The purpose of the discipline is to study the basic chemical provisions, laws and information, the development of skills
in performing elementary laboratory chemical research in the field of professional activity. The discipline studies the
basic laws of atomic-molecular teaching, modem ideas about the structure of the atom and chemical communication,
the properties of elements and compounds and the dependence of the properties ofthe element in the periodical system,
the main classes of inorganic substances and their chemical properties, the speed of chemical reactions and factors
affecting the speed of Reactions, energy effects of chemical reactions - laws of thermodynamics, theory of solutions
and equilibrium in solutions, redox processes, the electrolysis process, the principle of operation of the galvanic
element, chemical sources of current, metals corrosion and metals from corrosion. Students, performing laboratory and
practical work, consolidate theoretical knowledge to use the basic laws of chemistry, statistical, experimental methods
in professional activities. Evaluation will be held in the form of protecting the results of laboratory and practical classes
and the final exam, including answers to the theoretical issue and solving problems.

M3HHIH MakcaTbl - MaTeMaTuKanblK CayaTTblIblKTbl KanblNTacTblpy, 6Gonawak Kacibu Kbl3MeTTe KaxeTTi ipreni
3aHAapbl, KNacCUKanblK JK3HEe Kasipri 3aMaHfbl mMaTemMaTuka TeopusnapblH urepy. Matematuka i KypCblHbIH
6affapnamacbiHblH  MasMyHbl MblHaNapAbl KamTUAbl: >XKWUbIHTbIK TEOPUACbIHbIH, 3neMeHTTepi. Kypgeni caHgap.
OnapablH YCTIHAEr T 8peKeTTep; MaTpuuanap X3sHe onapMmeH apekeTTep. Matpuuansik TeHaeynep. TonTtap. CakuHanap.
OpicTep. AHbIKTaybILWTap. JeTepMUHaHTTapAblH KacmeTTepi. JdeTepMuHaHTTapabl ecentey. Bektopnap. MaTpuuaHbliH
MEeHLUIKTI MaHAepi MeH MeHLUIKTI BeKTOpnapbl. BekTopnapAblH CKansipnblK, BEKTOP/bIK XXaHe apanac KebenTiHginepi
YK3He onapabliH kacueTTepi. CbI3bIKTbIK anrebpanbik TeHAeynep xyieci. Kpamep agici, maTpuuanbik agic, Faycc agici;
XasblKTbiKTa Ty3y. KeHicTikTeri Ty3y. EKiHWI peTTi KMCbiKTap. EKiHWI peTTi 6eTTep; HYKTeAeri XoHe LeKci3gikTeri
(OYHKUMAHbIH weri. Lekci3 warbiH QyHKLMANap XaHe onapablH, KacueTTepi. HykTegeri (yHKUMAHBIH Y34iKCi34iri.
Y3ifnic HyKTenepi >kaHe onapAblH >KiKTenyi; (QYHKUWAHbIH TybIHAbICEl. PYHKUMSAHbIH auddepeHunansl. Kypgeni
(DYHKUMAHBIH, TyblHAbICHL. JTonuTanb Epexeci. ®PYHKLUUAHBIH MOHOTOHAbINbIK LAPTTapbl. IKCTPEMYM (YHKLUMANAPLI.
Miny HyKTenepi. ®yHKUMAHbI 3epTTey MeH rpadiMKTiH Xannbl CXeMacbl; GipHelle aiiHbiManblnapablH, (yHKLMSNapbI.
LLleK »aHe y3gikci3gik. IwiHapa TyblHAbINap. barbiT 60bIHWA TybIHAbI. pagneHT. BipHelwe aiiHbIManbl PYHKLUMSHbBIH
aKcTpeMyMbl. CTyeHTTEP NPaKTUKasblK Macenenepai welleai, COHbIH iWiHAe 6affapnamanbiK XacakramaHbl KongaHa
OTbIpPbIN, 03 Ke3KapacTapbl MeH LWelliMaepiH Kopfayabl yiipeHedi. Baranay npakTuKanblK ecenTepaid Aepbec
WeLwiMaepiH XaHe TEOPUANbIK CypakTapfa xayantap MeH ecenTepfi wewyni KaMTUTbIH KOPbITbIHABI €MTUXaHAbI
KopFay TypiHge etedi. MaH 6aFgapnamacbiHblH Ma3MyHbl cepiktec XXOO 6argapnamacbiMeH YINecTipinreH.

Llenb gucumnauHbl - (QOPMUPOBaHWE MaTeMaTWYecKolW rpamoTHOCTU, OCBOEHUA (YHAAMEHTaNbHbIX 3aKOHOB,
TEeOopuWii KNacCUYeCKOn N COBPEMEHHON MaTeMaTWKW, HEOOXoAuMbIX B Byaylleil npoeccMoHanbHoOM AeaTenbHOCTMU.
Copep>kaHue nporpaMmMbl Kypca MaTemaTunka 1 BKIYaeT: SNEMEHTbl Teopun MHO>KecTB. KoMnnekcHble uucna.
[OeiicTBnA Hag Humu; MaTpuubl U AeACTBMS C HUMU. MaTpuyHble ypaBHenusi. [pynnbl. Konbua. [lons.
OnpepennTenu. CaoificTBa onpegennTeneidl. Bbluncnenue onpefenuTeneil. BekTopbl. COGCTBEHHbIE 3HAYEHWUS U
COGCTBEHHbIE BEKTOPbl MaTpuubl. CkansipHoe, BEKTOPHOE U CMeLlaHHOe NPOM3BEAEHNS BEKTOPOB U WX CBONCTBA.
CucTembl UHERHBIX anrebpanyecknx ypasHeHnin. MeTog Kpamepa, MmaTpuuHbiil MeTog, meTog lMaycca; Mpsmas Ha
nnockocTu. MNpsimas B NpocTpaHcTBe. KpuBble BTOPOro nopsaka. MosepxHocTw BTOPOro nopagka; Mpeaen yHkumum
B TOYKE W Ha OECKOHEeYHOCTU. BecKOHeYHO Majble (PYHKLUMW WM UX CBOWCTBA. HenpepbiBHOCTb (YHKUMKM B TOUKe.

OH7, 0OH8/
P07, PO3!
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mathematics and
statistics in food
industry

Touku paspbiBa M ux knaccudpukauus; MNpoussogHasa (yHkumu. uddepeHumnan gyHkumn. Mpom3BogHas CNOXKHOi
byHKUMK. Mpasuno SlonnTand. YCnoBus MOHOTOHHOCTU (OYHKUMU. DKCTPeMyM (hyHKLMKU. Touku nepernba. Obuias
CXeMa uccnefoBaHWs (YHKLUMWM W NOCTPOeHus rpauka; PyHKUAM HECKONbKUX NepeMeHHbIX. [lpegen
HeMpepbIBHOCTb. YacTHble npou3BogHble. [Mpon3BOAHAsS MO HampasneHuo. [paguMeHT. JKCTpemMyMm (yHKLuUK
HECKONbKMUX nepeMeHHblX. CTYAeHTbl pewalT npakTuyeckue 3ajaynm B TOM 4MCNe NPUMEHAS NpPOrpaMMHoe
obecneyeHne, yyaTcs OTCTamBaTb CBOKW TOUYKY 3peHWA U pewlenus. OueHWBaHMe NpoigeT B BuAe 3aWuUThI
CaMOCTOSATE/bHbIX peLWeHnd MpakTUYeCKUX 3afay M WTOroBOr0 9K3aMeHa, BK/IOYAlOLWEero OTBeTbl Ha
TeopeTuYecKne BONPOCHI M pelleHmne 3agad. Coaep>KaHve nporpammbl npegMeTa rapMOHU3MPOBAHO C MPOrpamMmmol
By3a NapTHepa.

The purpose of the discipline is the formation of mathematical literacy, the development of fundamental laws, theories
of classical and modem mathematics, which are necessary in future professional activities. The content of the program
of the course Mathematics 1 includes: Elements of the theory of sets. Complex numbers. Actions on them; Matrices
and actions with them. Matrix equations. Groups. Rings. Fields. Determinants. Properties of determinants. Calculation
of determinants. Vectors. Eigenvalues and eigenvectors of a matrix. Scalar, vector and mixed products of vectors and
their properties. Systems of linear algebraic equations. Cramer method, matrix method, Gauss method; Straight line on
the plane, straight line in space. Curves ofthe second order. Surfaces of the second order; Limit ofa function at a point
and at infinity. Infinitely small functions and their properties. Continuity of a function at a point. Breakpoints and their
classification; Function derivative. Function differential. Derivative of a complex function. L'Hopital's rule. Conditions
for the monotonicity of a function, extremum of the function. Inflection points. General scheme for studying the
function and plotting; Functions of several variables. Limit and continuity. Private derivatives. Directional derivative.
Gradient. Extremum of a function of several variables. Students solve practical problems; including using software,
leam to defend their point of view and decisions. Evaluation will take place in the form of defending independent
solutions to practical problems and a final exam, which includes answers to theoretical questions and problem solving.
The content of the subject program is harmonized with the program ofthe partner university.

MaHHIH MakcaTbl-CTYAEHTTepAI MaTeMaTWKa/lblK 9fiCTep MeH 3amaHayu OarfapfiamasnbiK ecentey KypanjapbiH
KONAaHa OTbIpbil, TaMaK 6HepKacibiHAeri fAepekTepfi 6HAeyre »>kaHe Tanjayfa faibiHpay. CTyfgeHTTep
MaMaHAaHAbIpbIIFaH 6argapnaMarnbik XXacakTaMaHbl KO4aHa OTbIPbIM 3KCMEPUMEHTTIK AepeKTepAi YCbIHY TacingepiH,
3KCNepuUMeHT Xocnapnayabl, 3KCNepUMEHTTIK AepeKTepaiH cunaTTaMasblk cunaTTaManapbliH, KOPPensumabiK XaHe
(hakTopAblK TangayfblH CTAaTUCTUKANbIK FUMNOTe3anapblH KanbiNTacThlpy MeH TeKcepygi, ipikTey napameTpnepiH
CTaTUCTUKaNbIK Garanaydbl, LepeKTepAi eHuey HaTUXenepiH Tangayfbl X3He TyciHAipyAai yipeHegi. KopbiTbiHAbI
aTTecTaTTay XeKe K06aHbl OpblHAAY TYPiHAE XY3ere acbipbliajbl

Llens gmcumnanHbl —NOAFOTOBKA CTYAEHTOB K 06paboTKe W aHann3y AaHHbIX B MULLEBOW MPOMbILAEHHOCTMW C
NPUMeHeHNEeM MaTeMaTUYeCKUX MeTOAO0B U COBPEMEHHbIX MPOrpaMMHbIX BbIYUCAUTENbHbIX CpeAcTB. CTYyAeHTbI
u3yyaT cnocobbl MpefcTaBneHUs 3IKCMEPUMEHTANbHbIX AaHHbIX C  WCMOAb30BaHWEM  CMeLManM3MpoBaHHOIO
NporpaMMHOro 06ecneyeHns, NaaHWpPoBaHUe IKCNEPUMEHTA, ONMCATebHblE XapaKTepPUCTUNKN 3KCNepUMEH T anbHbIX
[aHHbIX, (OpPMUPOBaHME W MNPOBEPKY CTAaTUCTUYECKNX TUNOTE3 KOPPensiuMOHHOrO U (PakTOPHOro aHamsa,
CTaTUCTUYECKYIO OLEHKY napamMeTpOB BbIOOPKM, aHann3 WM WHTepnpeTauutio pe3ynbTaToB 06paboTKN [LaHHbIX.
MTorosas aTTecTauns OCyLLeCTBASETCA B BUAE BbINOAHEHWUS UHAMBMAYANLHOIO NPOEKTa

The aim of the discipline is to prepare students to process and analyse data in the food industry using mathematical
methods and modern computing software. Students will leam how to present experimental data using specialized
software, planning the experiment, descriptive characteristics of experimental data, formation and testing of statistical
hypotheses correlation and factor analysis, statistical evaluation of sampling parameters, analysis and interpretation of
data processing results. The final attestation is carried out in the form of an individual project.

OH7, OH8/
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Tamak XyienepiHiy
3epTxaHanbikK
Tanpay ogictepi [/
NabopaTopHble
MeTOoAbl  aHanusa
nuwesblX cucTem/
Laboratory methods
for food systems
analysis
KomnbloTepnik
Xobanay/
KomnbloTepHoe
npoekTupoBaHue/
Computer Graphics

RVISY,VY Y]
obanay/
MpoekTunpoBaHue B
AutoCAD/
Designing in
AutoCAD

Mukpo6uonorus/
Mwukpo6uonorus/
Microbiology/

Binim anywsinapga eHAipicTik (TeXHoNOrnAnbIK) 3epTxaHanapabl (©T3) kabblngay, eHaey, CoHAan-ak eHiMAi eHAipy
KesiHAe MiHAeTTepi MeH yHKUMANapbl Typasbl 6iNiMHIH KaCibW 6arbITThIbIFbIH KanbiNTacTbIpy

dopmupoBaHne y obyvamolmxca MNpoeccuoHanbHOW  HanpaBNeHHOCTW 3HAHWA 0 3agadax U QYHKUMAX
NPOM3BOACTBEHHbIX (TexHonornyeckux) nabopaTopuin (MTJ1) npu npueme, 06paboTKe a Tak>Ke BblpaboTKe
NPoAYKLMY

Formation of students ' professional orientation knowledge about the tasks and functions of production (technological)
laboratories (PTL) when receiving, processing and developing products

binim anywsinapga esaey yaepictepiH KomnbloTepnik »xobanay yienepiH npakTukanblk nainganaHy pafibliapbiH
KanwnTacThmV: knmnkrtotentnre *wnasiienen xn/iec.iv aNiNNevre XaHp NAMbl Ters K'aTKir\'fa NAWMH NAV ohiipv nNnnoTier.Teniu
»Kobanay.

dopmupoBaHne Yy  0byyallMXcs  HaBbIKOB  NPaKTWYECKOr0  MOAb30BAHWA  CMCTEMAMM  KOMMbIOTEPHOro
NPOeKTUPOBaHMA npoleccoB 06paboOTKM; MNOArOTOBKA K y4yacTWUIO B pa3paboTke U pasBUTUM CUCTEM
KOMMNbIOTEPHOro NPoeKTUPoBaHus npoueccos 06paboTKy.

Formation of students ' skills of practical use of computer-aided design systems for processing processes; preparation
for participation in the development and development of computer control systems design of processing processes.
MaHHiH MakcaTbl - AutoCAD obanayablH rpauKkanbik XylieciHae XYMbIC iCTeyre XaHe cbi3banap xacayfa KaKeTTi
6inim, fafabl MEH MKeMAINIKTEPiH AaMbITy. baFaapnamaHblH, HEri3ri yFbIMAapblH KanbinTacTblpy, 06beKTiNepai cypet
cany aHe onapfbl pejakuusnay [faFAblnapbiH MbICbIKTAY, KOWbIIFaH MIHAETTI Wewy YWiH KaXeTTi aknapalleH
XYMbIC iCTeil 6inyAdi KanbiNnTacTbipy. Kacibm Kbi3mMeTTe 6argapnamaHblH rpafukanblK MyMKIHAIKTEPIH naiganaHy
[aFfblNapbiH KanbinTacTblpy.

Llenb gucumnanMHbl - BblpaboTKa 3HAHWUA, YMEHUI W HaBbIKOB, HEOOGXOAWMbIX ANs paboThbl B rpaduueckoil cucTeme
npoekTuposaHusa AutoCAD u co3gaHus uvepTedkeil. PopmupoBaHMe OCHOBHbIX MOHATWMI NporpaMMbl, 0TpaboTka
HaBblKOB pUCOBaHWA OOBLEKTOB M WX pefakTupoBaHus, (OpMUpoBaHMe yMeHWs paboTaTb C MHDopMmauuei,
He06XOAMMOA AN peleHns MOocTaBNeHHOW 3afjayu, (HOPMUPOBAHWE HABLIKOB MONb30BaHUA rpacdmyecKumu
BO3MOXXHOCTAAIMM NPOrpaMmMbl B NPOGeCCMOHaNbHOI AeATeNbHOCT .

The aim of the course is to develop the knowledge, skills and abilities needed to work with the AutoCAD graphic
design system and create drawings. Formation of the basic concepts of the program, development of skills for drawing
objects and editing them, formation ofthe ability to work with the information necessary to solve the task, formation of
skills for using the program's graphic capabilities in professional activities.

MM3HHIH MaKCaTbl-MUKPOOGUONOrUAHBLIH, M8HI  MeH MiHAETTepiH, MWKpOOpraHM3MaepgiH cucTemMatmkacbl MeH
HOMeHKNaTypacblH, 6akTepusnapablH, MOP(PONOrUACbl MeH YNbTpakypblibIMbIH, 6akTepusanapiblH, (UM3MO0NOrUACHIH,
MWKPOOPraHu3MaepaiH, reHeTukacblH, 6aktepuodartapfbl, TaFramfbll, TOKCUKOMH(EeKUUAnapabl 3epTTeli OTbIpbimn,
KONAAaHbICTaFbl 3AICTEMENEPAi KONAaHy >K3HE BHfAIpiC peXumiepiHiH CeHimAainiriH kamtamacbi3 eTy. CTygeHT
npakTuKanblK cabakTapja KOpeKTiK opTaHbl AaibiHAaliabl X3He Tasa faKbligapabl OKwaynay aficTepiH kKapacTblpabl.
KopbITbIHAbI aTTecTaTTay 6ip 3epTXaHanblK XYMbICTbl KepceTy TypiHAe eTKi3ineTiH 6onafgbl. "¥NTTbIK capanTama
optanbifbl"  LUXKK PMK  KacinopHbiHa Kewneni cabakrap »>k3He CepikTec KocinopblHAApAbIH  XeTekui
capanuwebe napblHaH MacTep-Knacrtap Ko3fjenreH.

Llens gucumnamHbl —NPUMEHWTb CyLeCTBYIOWMe MeTOANKN WU 06ecrneynBas HafleXXHOCTb PeXKWMOB NPOnN3BOACTBa,
u3yyasa npeamMeT U 3ajaynm MUKPOOMONOruMM, CUCTEMATWUKN U HOMEHKNaTypbl MWUKPOOPraHM3MOB, MOPMONOrui0 U
YyNbTPacTPYKTYpbl GakTepuii, ¢u3nonormio 6akTepuil, reHeTMKa MWKPOOPraHW3MoB, 6GakTepuodaru, nuLeBble
TOKCUMKOMHbeKUMn. CTYAEHT Ha NpakTUYECKNX 3aHATWAX OydeT NOArOoTaBAMBaTb NUTaTeNbHble cpefbl W
paccmMaTpuBaTb MeTOAbl BbIJENEHUS UUCTbIX KynbTyp. WMTorosasd aTTecTauus 6yaeT NpoOBOAUTLCS B BUAe
LeMOHCTpauuu ofHoii nabopaTopHol paboThl. MpeaycMOTpeHb! Bble3fHble 3aHATUA Ha npeanpusTue PIT1 Ha MXB
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«HaumnoHanbHbIN LEHTP 3KCNepTU3bl» M MacTep-Knacchl 0T BeAYyLIUX 3KCNepTOB Npeanpua Tyl napTHEPOB.

The purpose of the discipline is to apply existing methods and ensuring the reliability of production modes, studying
the subject and tasks of microbiology, systematics and nomenclature of microorganisms, morphology and
ultrastructures of bacteria, physiology of bacteria, genetics of microorganisms, bacteriophages, food toxicoinfections.
The student in the practical classes will prepare nutrient media and consider methods of isolation of pure cultures. The
final certification will be conducted in the form of a demonstration of one laboratory work. Field classes are provided
at the RSE enterprise at the National Center of Expertise and master classes from leading experts of partner enterprises.
MoHHIH, MakcaTbl-OMOXUMUANBIK NPOLECTepAiH Herisri 3aHAbliblKTapsl MeH MeTabonu3mii peTTey MexaHusMmaepi
Typanbl Tipi opraHvM3MaepAiH KypambiHa KipeTiH XMMUSbIK KOCbINbICTapAblH KYpblIbIMbl MEH KacUMeTTepiH KongaHa
OTbIPbIM, LU(PAbIK TEXHONOTMANApAbl KONaHa OTbipbiM, NMaHapanblk 3epTTeynep 6apbiCbiHAA anblHFaH M3MiMeTTepai
TYCiHAIpy. CTyAeHT npakTukanblK cabakrapfa fblIbIMU - 3epTTey >KaHe eHAIPICTIK npodunabgeri 6UOXUMUANDIK
3epTxaHanapfa KonjaHblnaTblH acnanTap MeH >xabAblkTapFa Tanjay >Xyprisegi. KopbITblHAbI aTTecTatTay 6ip
3epTXaHablK XYMbICTbl KOPCETY TYpiHAe >Kyprisinegi. "¥nTToik capantama opTanbiFbi” LUXXKK PMK KacinopHbiHa
Kewuneni cabakTap >aHe CepikTec KaCinopblHAAPAbIH XeTeKLWi capanLbliapblHaH MacTep-KnacTap Ke3genreH.

Llenblo  AUCUMNAUHBI - WHTEPNPeTUPOBATb [AaHHble, MONYYEHHble B XO4e MEXXAUCLUNAUHAPHbLIX WCCNeL0BaHWIA,
“cnonb3ys LNPOBLIE TEXHONOMMW, NMPUMEHSS CTPYKTYPbl W CBOWCTBA XMMWUYECKUX COELUHEHNA, BXOAALLMX B COCTaB
>KUBbIX OpPraHu3mMoB, 06 OCHOBHbIX 3aKOHOMEPHOCT AX GMOXMMUYECKUX MPOLECCOB U MeXaHu3Max peryasuum obmeHa
BelwecTB. CTYLEHT Ha NpakTUYeCKUX 3aHATUAX NPOBeAeT aHanau3 Ha npubopax v 060pyaoBaHUN, UCMONL3YEMbIX B
BMOXMMUYECKMX NabopaTOpPUAX Kak HayYHO- MCCNefoBaTEeNbCKOro, TakK WM NpOoW3BOACTBEHHOro npoduns. VTorosas
aTTecTauns 6ygeT NPOBOANTCA B BUAE AeMOHCTpaLum 04HON nabopaTopHoi paboThl. MpefycMOTpeHbl Bble3fHbIE
3aHaTuA Ha npegnpuaTwue P Ha MXB «HaunoHaNbHbIA LEHTP 3KCMepTW3bl» W MacTep-Knaccbl OT BeAyLiuX
3KCMNepTOB NPeANpUSTUA NapTHePOB.

The purpose of the discipline is to interpret the data obtained in the course of interdisciplinary research using digital
technologies, applying the structures and properties of chemical compounds that make up living organisms, about the
basic laws of biochemical processes and mechanisms of regulation of metabolism. During practical classes, the student
will conduct an analysis on devices and equipment used in biochemical laboratories of both research and production
profile. The final certification will be carried out in the form ofa demonstration of one laboratory work.

MoHHIH MakcaTbl CTYAeHTTepAe Man Llapyalblfibifbl 6HIMAEPiIHIH LWKKi3aTblH 6acTankbl 6HAey canacblH4afbl
OHAIPICTIK-TEXHONOIMANBIK, >K0banay >K3aHe 3epTTey KbI3MeTiHe KaXeTTi fafAblnaphbl KanbinTacTblpy 60/bIn
Tabblnagbl. MaHAi oKy 6apbiCbiHAA CTYAEHT OAaH 3pi aHAIPIC YWIiH WKKI3aTTbl KailTa eHAeY AafAblnapbiHa ne 60naapl.
KopbITbIHALI 6akblnay TancbipMaHbl X06anbiK LWeLyai kapacTblpajbl.

Llensio  AMCUMNAUHLI SIBNSETCA (POPMUPOBAHME Yy CTYAEHTOB HABbIKOB, HEOOXOAMMbIX [l NPOM3BOACTBEHHO-
TEXHONOTMYECKON, MPOEKTHON U MCCnefoBaTeNbCKOW AeSTENbHOCTM B 061acTW MEpPBUYHON MepepaboTKM Cbipbs
>KVNBOTHOBOAYECKOW NPOAyKuuK. B xofe n3yvyeHus QMCLMMAMHBLI CTYAEHT NpuobpeTaeT HaBbIKA NepepaboTKu Cbipbs
N5 fanbHeliliero npoussoacTea. VI TOroBbiil KOHTPONL NpefycMaTprUBaeT NPOEKTHOE peLIeHNe 3aaaun.

The purpose of the discipline is the formation of students' skills necessary for production and technological, design and
research activities in the field of primary processing of raw materials of livestock products. During the course of
studying the discipline, the student acquires the skills of processing raw materials for further production. The final
control provides for a design solution to the problem.

MoHHIH MakcaTbl-CTYAeHTTEPAI TaMaK LIKKi3aTblH 6HAEY XX3He fAalblH 6HIMAI eHAipy KesiHae 6onaTblH Herisri
XUMUANBIK npouecTepii TyciHyre aaibiHpay. CTyAeHTTep Tamak LIMKi3aTbl MeH faliblH eHIMAi cakTay >X3He caTy
KesiHAe TamaK >XyienepiHiH KacueTTepiH cakTayfblH Hemece 63repTyfiH >annbl 3aHAbINbIKTapbliH, COHAal-aK
aflaMHbIH TaMaKTaHyblHAafbl TaFaMAblK 3aTTapAblH peni MeH MaHbI3AblbIFbIiH 3epTTeidi. MpakTukanbik cabakrapia
CTYZEHTTep Herisri TaFaMablKk KOMMNOHEHTTEPAIH KypaMbl MEH KaCUETTEpPiH X3He XaHyapnap MeH eCiMfiK LUMKi3aTbIH

OH7, OH8/
P07, P08/
LO7, LO8

OH7, OH8/
P07, PO3!
LO7,L08

OH 7, OH 8/
P07, P08/
LO7, LO8



Mogynb 7«J13bIK-TYNiK 6HIMAepiH 6akblnay >KaHe 6aranay/Mogynb 7 KOHTPOAb U oueHKa nuwesbix npogykTos/ Module 7 Control and evaluation offood products»

2.18

2.19

A3bIK-TYNIK
eHimaep MeH
LWnKi3aTTapabl
6akblnay XoHe
6aranay/KoHTponb
M OLEHKA CbIpbsl W
NPOLOBO/IbCTBEHHbI
X npoaykTos/
Inspection and
evaluation of raw
materials and
foodstuffs

T eXHOXUM UMbl K
6aranay/
TeXHOXUMUYECKNA
KOHTponb/
Technochemical
control

eHAey cunaTbiHa 6GalinaHbICTbl ONapAblH KACMETTepiH cakKTay >X3He e3repTy 3aHAblNbIKTapblH KapacTblipadbl; asblK-
TYNIK Kayinci3giri Herisgepi; Tamak eHiMmaepiHAeri Herisri Taramiblk 3aTTapfblH Kypambl MeH canacbliH 6Gafanay
aaicTepi. KopbITbIHABI aTTecTaTTay OipiKTipinreH eMTuxaH TypiHAe eTKisinegi

Llens avcumMnaMHbl —nOArOTOBKA CTYAEHTOB K MOHUMAHWUIO OCHOBHbIX XMMWUYECKMX NPOLECCOB, NPOTEKaoLWmX npu
nepepaboTKe NULLEBOrO Chbipbs W MPOU3BOACTBE FOTOBOW Mpogykumn. CTyAeHTbl n3yyaT 06LMe 3aKOHOMEPHOCTH
COXPaHEHNS UAN U3MEHEHNS! CBOMCTB MULLEBLIX CUCTEM B MEPUOJ XpPaHeHUs 1 peann3aluy nuLLeBOro Cbipbs U roTOBOVA
NPoAyKLMM, a TakXKe PONb W 3HAYEHWE MULLEBbIX BELleCTB B NMWTAaHUM 4enoBeka. Ha MpakTWYecKuX 3aHATUAX
CTYAEHTbl PAaCCMOTPAT COCTaB U CBOWCTBA OCHOBHbIX MULLEBLIX KOMNOHEHTOB U 3aKOHOMEPHOCTMW COXPaHeHUs u
M3MEHEHMS NX CBOWCTB B 3aBUCUMOCTMW OT XapakTepa nepepaboTKn XKUBOTHOIr0 M paCTUTENbHOIO Chbipbsi; OCHOBBI
6e30MacHOCTM MULLEBLIX NPOAYKTOB; MEeTOAbl OLEHKW COCTaBa W KayecTBa OCHOBHbIX MULLEBbIX BELLECTB B
nNpoAyKTax nuTaHusa. Torogas aTTecTaums NnpoBOANTCS B BUAE KOMOWHUPOBAHHOIO 3K3aMeHa

The aim of the course is to prepare students to understand the basic chemical processes involved in the processing of
food raw materials and the production of finished products. Students will study the general patterns of preservation or
change in the properties of food systems during storage and sale of food raw materials and finished products, as well as
the role and importance of food substances in human nutrition. At practical occupations students will consider structure
and properties of the basic food components and laws of preservation and change of their properties depending on
character of processing of animal and vegetative raw materials; bases of safety of foodstuff; methods of an estimation
of structure and quality of the basic food substances in foodstuff. The final attestation is conducted in the form of a
combined examination

M3HHIH iMaKcaTbl-CTYAEHTTEPAI LWKMKI3aT MeH asblK-TY/iK 6HIMAEPiHIH canacblH 6akbinay MeH 6afanayfblH anmbl,
OpraHoNenTuKanblK, (U3MKa-XUMUANbIK, ONTUKa/bIK, XpoMmaTorpauanblk 84icTepiMeH TaHbICTbIpy. LLMKI3aTTbIH,
Herisri cumnatramanapblH 3KCMNEPUMEHTTIK 3epTTey dAicTepi, LIMKI3aT KOMMOHEHTTEePiH aHblKTay, LUMKi3aT
KacueTTepiHiH PU3NKa-XMMUANbIK KOPCETKILWTEPIH aHblKTay YLWiH CTaH4APTThl CblHAKTap XYprisy.

Llenb  AMCUMMAMHBI - O3HAKOMMEeHMEe CTYAEHTOB C OOWWMK, OpraHoNenTMYECKUMKU, (DU3UKO-XUMUYECKUMU,
ONTWYECKNMU, XpOMATOrpamyeckuMm MeTO4aMW KOHTPOAA U OLEHKM KauyecTBa Cbipbs U MPOAOBONLCTBEHHbIX
NPoOAYyKTOB. MeToabl 3KCNepUMEHTANbHOrO WCCNef0BaHWUS OCHOBHbIX XapaKTepucTUK Cbipbsl, ONpefeneHus
KOMMOHEHTOB Cbipbsl, MPOBELEHMS CTaHAAPTHLIX MCMbITaHUA N0 YCTaHOBNEHUIO (DU3UKO-XMMUUYECKUX MOKazaTenei
CBOWCTB CbIpbS.

The aim of the discipline is to familiarise students with general, organoleptic, physico-chemical, optical,
chromatographic methods of quality control and evaluation of raw materials and food products. Methods of
experimental study of the main characteristics of raw materials, determination of the components of raw materials,
performance of standard tests on the establishment of physical and chemical properties of raw materials.

MMoHHIH MaKcaTbl - CTYAeHTTepAi WKKi3aT NeH asblK-TYNiK eHiMAepiHiH canacblH 6akbinay XaHe Garanay sficTepimMeH
)KaHEe TYCEeTiH LIMKi3aT, eHAipiNeTiH eHIM canacbiHbIH TEXHONOTUANbIK PEXUM, pelenTypa, HOPMaTUBTIK-TEXHUKAMbIK
Ky)aTTamacblHbIH TanantapblHa CANKECTIriH Tekcepyai YibIMAacTbipyMeH TaHbICTbIPY. BifniM anywbinapaa eHAipicTik
(TexHonorusAnblK) 3epTxaHanapgbl (©T3) kKabbingay, eHAey, CoHfai-ak eHIMAI eHAipy kesiHAe MiHAeTTepi MeH
(hyHKUMANapb! Typanbl 6iNiMHIH KaCi6n BaFbITTbINbITbIH Ka/lbiNnTacTbipy

Llenb AncuunaMHbl - 03HAKOMJEHWe CTYLEHTOB C MeTOoAamMuW KOHTPONS U OLEHKM KayecTBa Cbipbsl U
MPOAOBONLCTBEHHbIX MPOAYKTOB UM OpraHu3auueil mpoBepkW COOTBETCTBUA KayecTBa MOCTYNAKLWEro Cbipbs,
BblpabaTbiBaemMoii  NPOAYKUMW  YCTAaHOBAEHHbIM  TpebOBaHMAM  HOPMATMUBHO-TEXHWYECKOW  [OKYMeHTauuu,
peuenTypaM W TEXHONOTMYECKUM Pe>KMMam npou3BoacTBa. PopmupoBaHue y obyvarowuxcs npoeccmoHanbHoMm
HanpaBNeHHOCTW 3HaHWA 0 3ajayvax M (PYHKUMAX NPOU3BOACTBEHHbIX (TexHonoruyeckux) nabopaTopuii (MT/1) npu
npueme, 06paboTKe a Tak>Ke BbipaboTKe NpoayKuum.
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Xob6a 2 / MpoekT 2
/ Project 2

A3bIK-TYNIK
canacblH Tekcepy/
kcnepTusa
KayecTsa
MPOAO0BONLCT BEHHbI
X npogykTos! Food
quality expertise

The aim of the discipline is to familiarise students with the methods of control and evaluation of quality assessment of
raw materials and food products and organization of to check conformity of incoming raw materials and quality control
of raw materials and food products to meet the specified requirements of the standard and technical documentation.
The purpose ofthe discipline - to acquaint students with the methods of quality control and assessment of raw materials
and food products. Formation of students ' professional orientation knowledge about the tasks and functions of
production (technological) laboratories (PTL) when receiving, processing and developing products

«Tamak 3epTxaHanapblHfa 3epTXaHanblK 3epTTeynep» 6aFbiTbl GOMbIHIIA KYPCTbIK XYMbIC TypiHAe »06a. XKob6aHbIH
MaKkcaThl a3blK-TYNiK LWMKi3aTbl MeH AaliblH eHIMAI 3epTTey/iH 3amaHaymn aficTepiH 3epTTey 60/bin Tabblnagbl.

MpoeKT B BMAE KypCOBOI paboThl MO HanpaBneHnto "JlabopaTOopHbIE UCCNeA0BaHNS B MULLEBbIX nabopaTopusax™. Lienb
MpoeKTa - U3yyYeHne COBPEMEHHbIX METO/I0B UCCNEA0BAHNS MULLEBOTO Chipbsl U FOTOBOW NPOAYKLUM

The project in the form of course work in the direction of "Laboratory studies in food laboratories." The goal of the
project is to study modern methods of researching food raw materials and finished products.

MMaHHIH MakcaTbl- CTyfAeHTTepAe Tamak eHiMAepi MeH asblK-TY/iK LWKKi3aTblH capanTay Herisgepi Typanbl Xyieni
TYCiHiK palibiHaay. CTyAeHT TaMak eHiMaepi MeH asbiK-TY/iK LWNKi3aTblH capanTay canacblHaFbl HEri3ri yFbiIMAapabl,
TEPMUHAEP MeH aHblKTamanapabl, LLUukisaT, xapTblnail (abpukaTrap MeH AaiiblH 6HIMHIH canacbiHa KOWblIaTbIH
TananTapAbl MeHrepegi; akaynapfblH Typnepi, onapgbiH naiga 6ony cebenTepi, angblH any Lliapanapbl, canaHbl
bakblnay ajicTepi, CblHAK 3epTxaHanapblHblH MakcaTbl, OnapfblH MaTepuangblk-TeXHUKanblK 6a3acbiHa XaHe
nepcoHanfa KolblnaTblH TananTtap, LUMKi3aT NeH fdaiiblH eHiMAi 6ypmanay Typrepi, aHbiKTay >3He anfblH any
Wwapanapsl, cangapbl. CTyAeHT npakTuKanblk cabakTapfa asblK-TYNiK LWKUKi3aTbIHbIH, XapTblnai (abpukatrap MeH
[aiblH BHIMHIH canacblH 6akblnay MeH 6afanayAblH YTbIMAbl 84iCTepiH >Kyprisedi, eHiMAep MeH KbI3MeTTepai
COWKeCTEeHAIpYAi Xy3ere acbipagbl, OnapfblH 6OypManaHyblH aHbIKTalgbl, TEXHOMOTUAMbLIK MPOLECTIH 3pTypni
Ke3eHAepiHAe KOoFamMAblK TaMaKTaHAbIpyAa eHIMAEP MeH KbI3MeTTepAiH canacbliH 6akbliayabl Xyprisegi, Tikenei »xaHe
»KaHama KepceTKiwTep (6enrinep) 6oiiblHWA peuenTypaFa C3MKECTIriH, TEXHONMOrMANbLL NPOLECTiH 6enrineHrex
peXnUMAepiH cakTayfbl ankblHAangbl eHaipic. KopbiTbiHAbI atTecTaTTay lMOpT(hONMOHbI KopfFay TypiHAe eTkisinegi,
OHfa 6akblnayfblH 6apnblK Tanantapbl 60iblHIIA 6ip TaMakK 6HIMiHIH camacbiHa capanTama »acanagbl. "¥NTTblK
capantama opTanblifbl” LXK PMK KacinopHblHa Kewnesni cabakTap >K3He CepiKTec K3CinmopblHAAPAbIH >KeTeKLi
capaniubliiapblHaH MacTep-KnacTap KesaenreH.

Llenb AucUMnAMHbI - NOAFOTOBKA Y CTYAEHTOB CUMCTEMHOrO npeAcTaBneHWs 06 OCHOBax 3KCMEPTWU3bl MULLEBLIX
NPOAYKTOB U MPOAOBOALCTBEHHOIO Cbipbs. CTYAEHT OBNaJeeT OCHOBHblE MOHATMUS, TEPMUHbI U OMpefeneHus B
06nacTun 3KCNepTW3bl MNULLEBLIX MPOAYKTOB U MPOAOBONALCTBEHHOrO Cbipbsl, TPeb0BaHWS K KayecTBY Cbipbs,
nonycabpmkaToB U rOTOBOW NPOAYKUMW; BUAbl AeeKTOB, NPUUUHbLI UX BO3HUKHOBEHUS, MEPbLI NO MpeaynpedKaeHuto,
MeTOAbl KOHTPONA KauyecTBa, Ha3HayeHWe WCNbITaTeNbHbIX NabopaTopuii, TpeboBaHMA K KX MaTepuanbHo-
TexHUYeckon 6ase u nepcoHana, BuAbl hanbCUUKaLuKM CbipbS U FOTOBOW MPOAYKLWAW, Mepbl N0 O6HAPY>KEHUo, U
npesynpe>kieHuio, nocneacTsBusa. CTYAeHT Ha MNPakTUUYeCKUX 3aHATUAX MNpoBedeT pauuoHanbHble MeTOofbl
KOHTPONA W OLEHKN KayecTBa NPOAOBOALCTBEHHOIO Cbipbsl, NonyabpukaToB ¥ rOTOBON NPOAYKLWM, OCYLLECTBASTb
MAeHTUMKaLMI0 NPOAYKLUMA U YCNyry, BbIABASTb UX (hanbcumkauuio, NpoBOANTb KOHTPO/b KayecTBa NPOAYKLNAM 1
ycnyr B O6LWECTBEHHOM NUWTaHUKM Ha pasHbiX CTafAuAX TEeXHONOrMYecKoro npouecca, onpefensiTb N0 NPAMbIM K
KOCBEHHbIM MNoOKa3zaTens (npusHakam) COOTBETCTBME peLenType, COOGNIOLEHWE YCTAaHOBNEHHBIX PE>XXWUMOB
TEexXHONOrN4yecKoro Npou3BoAcTBa. MTorosas aTTecTauus NPoBOAMTCA B BMAE 3alMTbl NOPTHOAMO KOTOPbIN
6ygeT cogep>KaTb 3KCMepTU3y KayecTBa OLHOMO MULLEBOrO MNPOAYKTa MO BCeM TpebOBaHAM KOHTpPONS.
MpegycMOTpeHbl Bble3dHble 3aHATMA Ha npegnpusTwue PITT Ha MXB «HaunoHanbHbIA LEHTP 3KCNEepTU3bl» U
MacTep-Knaccbl 0T BeAYLLUX IKCNEPTOB NpeanpuATUiA napTHepPoB

The purpose of the discipline is to prepare students with a systematic understanding of the basics of the examination of
food products and food raw materials. The student will master the basic concepts, terms and definitions in the field of
examination of food products and food raw materials, requirements for the quality of raw materials, semi-finished
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products and finished products; types of defects, causes of their occurrence, preventive measures, quality control
methods, purpose of testing laboratories, requirements for their material and technical base and personnel, types of
falsification of raw materials and finished products, measures for detection and prevention, consequences. In practical
classes, the student will conduct rational methods of monitoring and evaluating the quality of food raw materials, semi-
finished products and finished products, identify products and services, identify their falsification, carry out quality
control of products and services in public catering at different stages of the technological process, determine by direct
and indirect indicators (signs) compliance with the recipe, compliance with established technological regimes
production. The final certification is carried out in the form of a portfolio protection that will contain an examination of
the quality of one food product for all control requirements. Field classes are provided at the RSE enterprise at the
National Center of Expertise and master classes from leading experts of partner enterprises.

Mogynb 8 «A3blK-TYNiK TEXHONOTMACLINbIH TeopusanbiK Herizgepi/Mogynb 8 TeopeTHUeCKMe OCHOBbI MULLLEBLIX TEXHOMOTUA /

Module 8 Theoretical foundations offood technologies»
MakcaTbl - CTYAeHTTepAiH TaFamAblk cananapfa (u3ankanblk eHAey a4icTepiH (KOrapbl >X3He >KOFapbl >XWMiMIKTeri
3NEKTP TOrbl, UH(PaKbI3bII CayneneHy, 3MeKTp epici, ynbTpaablbbic, UMMYALCTIK 84icTep >X3He T. 6.) nainganaHy
MmacenenepiH 3epTrey.
Llenb - n3yyeHne cTyAaeHTaMy BOMPOCOB MCMONb30BAHMA B MULLEBLIX 0TPAacasx NpoM3BOACTBA (DU3NYECKMX METO0B
06paboTKM (3NEKTPUYECKN A TOK BbICOKOW W CBEPXBLICOKOW 4acTOTbl, MH(PAKPACHOE W3Ny4eHUEe, 3NEKTPUYECKue
nons, ynbTpasByK, UMMYNbCHble METOAbI U T. .).
The aim is readiness to evaluate the quality of products taking into account the biochemical indicators students study
the use of physical processing methods in food industries (high and ultrahigh frequency electric current, infrared
radiation, electric fields, ultrasound, pulse methods, etc.). atenein and determine the method of its storage and
processing

MakcaTbl - CTYZAEHTTepAiH TaMak eHepKsacibiHAe eHAeyAiH (PU3MKanblK aficTepiH KOnfaHy MacenenepiH 3epTTey
(Korapbl »K3He ynbTpa XXOFapbl XWIiNiKTI 31eKTP TOrbl, NH(PPaKbI3bIA CayNeNeHy, 3NeKTP epicTepi, yNbTPaablObICTbIK,
MMNYNbCTIK 84icTep X3He T.6.).

Llenb - wu3ydyeHMe CTyfeHTamyu BOMPOCOB WCMONb30BaHMS (OU3MUECKMX MeTOA0B 06paboTKu B MULLEBON
MPOMbILINEHHOCTW  (3NEKTPUYECKMA TOK BbICOKOW W CBEPXBbICOKOMW 4acTOThl, UWHpPaKpacHoe U3nyyeHue,
3NeKTpUYECcKue Nons, ynbTpassyK, UMNYAbCHblEe METOAbI U Ap.).

The aim is for students to learn about the use of physical processing methods in the food industry (high and ultra-high
frequency electric current, infrared radiation, electric fields, ultrasound, pulsed methods, etc.).

[MoHHIH MaKcaTbl —TamaK eHIMAEPiHIH TEXHONOTNA 60WbIHLIA TEXHONOMMANbIK 6HAEY MPOoLecTepi MeH TEXHOMOTMANbIK
Kypan-xabgblktapabl MeHrepy. [M3HHIH M3HI - TamMak 6HJIpiCiHiH TexXHONMOruANbIK 6eHAey npoueccTepi MeH
TEXHONOTUANLIK Kypan->abablKTapbl/

Llenb AMcuMnAnHBI —WU3yYeHne BCNOMOraTeNbHOro U OCHOBHOTO TEXHONOrMYeckoro 060pyaoBaHua ans Npou3BoOACTBa
MULLEBbIX NPOAYKTOB. lpeamMeT AWCUMNAUHBLI - TEXHONOTMYeCKoe 060pyfOBaHWe [N MPOW3BOACTBA MNULLEBLIX
MPOAYKTOB Ha MpeanpusTusax nepepabaThiBatoLeill oTpacnn.

The discipline purpose - studying of service and capital processing equipment for production of foodstuff. Discipline
subject - processing equipment for production of foodstuff at the enterprises of processing industry.

MaHHIH MaKcaTbl —TaMaK eHiMAepiHiH TeXHONOrnsa 60MbIHLLIA TEXHONOTUANLIK 8HAEY NpoLecTepi MEH TEXHONOTUANBIK
Kypan-xabgblktapgbl MeHrepy. [13HHIH M3Hi - TamakK OHAIpICiHIH TexXHONOruAnblIK eHAgey npoueccTepi MeH
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TEXHONOTUANBIK Kypan-abablkTapbl/

Llenb AMCUMNANMHBI —M3y4eHne BCMOMOraTeNbHOr0 U OCHOBHOrO TEXHOA0MMYeCKOro 060pyA0BaHNs Ans NpoM3BOACTBA
nWLLEeBbIX MNPOAYKTOB. [peAMeT AMCUWNAUHBI — TEXHONOrMyeckoe 060pyfoBaHNe [AAs NPOM3BOACTBA MULLEBbIX
NPOAYKT OB Ha NpeanpusTuAX nepepabaThiBaloLLeil oTpaciu.

The discipline purpose - studying of service and capital processing equipment for production of foodstuff. Discipline
subject - processing equipment for production of foodstuff at the enterprises of processing industry.

MakcaTbl - eHfipicTi yibIMAACTbIPYAbIH HerizgepiH, eHAAIPIC OpblHAAPbIHLIH, TypAepiH, TeXHUKanblk 6akbliay
HerizgepiH, cepBMPOBKa 3aTTapblH X3He pecMU Kabblngaynapaafbl KyTy epexenepiH 3epTrey

Llensto saBnseTCA (POpMMpoBaHMe Y CTYAEHTOB 3HAHWA O COCTOSHWM COBPEMEHHOrO pPblHKA MPOAO0BO/LCTBEHHbIX
NPOAYKTOB, NX KAYeCcTBe W MULLEBOI LLEHHOCTU, 0CO6EHHOCT AX NPOU3BOACT B U XPaHEHUS.

The aim is the formation of students’ knowledge about the state of the modem market of food products, their quality
and nutritional value, features of production and storage.

"A3bIK-TYNiK 6HiMAepiHAeri MepueHAal3nHI™ NaHiHiH MakcaTbl BHIMHIH OHTaliNbl YCbIHYbIH KaMTamacbl3 €Ty, caTy
KONeMiH yNnfFaiTy XaHe AyKeHAeri TYTblHYLWbINapAblH, KaHafaTTaHy AeHreiiH apTTbipy 60bin Tabbinagbl. Byn nsH
CTYfeHTTepre TMiMAi cayfa cTpaTervsnapbiH a3ipney, AYKEHHIH KepPHEKi KepiHiCiH )akcapTy >XoHe HapblKTafbl a3blK-
TYNiK 6acekere KabineTTiniriH apTTblpy YLWiH KQOXETTi 6iniM MeH faFablnapabl anyfa KemekTecesi.

Llenbto aucumnamHbl  "MepyaHiai3mHr npoAOBONbCTBEHHbIX MPOAYKTOB" ABNsSeTCA obecneyeHne ONTUMaNbHON
npeseHTaLUM NPOAYKUMM, yBenWYeHWe OOBLEMOB MNPOAA>K W MOBbILEHUE YPOBHA YAOBAETBOPEHHOCTU KAWEHTOB B
mMarasuHe. dTa AUCLUNINHA NMOMOraeT CTyAeHTaM npuobpecTy 3HAHUA U HaBbIKW, HeobxoLuMble N5 pa3paboTKu
3(P(heKTUBHbIX CTpaTernii MepyeHfaisuHra, YynydlleHWs Bu3yanbHOro 06/7MKa MmarasuHa U NoBbILWEHUS
KOHKYPEHTOCNOCOOHOCTM NPOAYKTOB NUTaHUsA Ha PbIHKE.

The purpose of the discipline "Merchandising of food products” is to ensure an optimal presentation of products,
increase sales volumes and increase the level of customer satisfaction in the store. This discipline helps students
acquire the knowledge and skills necessary to develop effective trading strategies, improve the visual appearance of the
store, and increase food competitiveness in the market.

MakcaTbl - 6ipHelle ypnak 60/ibl XO0MbINbIN KeTY Kayni TOHreH AsCTypni TaFampapfa (6asy Tamak),coHpali-ak acT-
hyatol xacblngaHgbipyra (fast food) cTygeHTTepfiH HasapblH aygapy. OMO0sapTyprinikTi caktay makcaTtbiHga. [MaH
afcblHAa CTYAeHTTep eHAIpiC acneKTinepiH 3epTTeigi 6asy >aHe XblgaM Tamak Xafiblkapanblk KayblM4acTblKTap MeH
yibIMaapablH 6iniMmi  MeH TaxipubeciH naiganaHy. [pakTuKanblK cabakTapga CTYAEHTTep A3CTYPNi  JK3He
WHHOBaLMANbLY, TaMakK eHIMAepiH 6HAIpYAiH TEeXHONOruAbl, MNPOLEeCTepiH OHTalnaHAbIpy, OHbIH iWiHAe eHAipic
pecypcTapblH Tuimai naifganaHy 6o0WbiHWA YCbIHbICTAp a3ipneligi. KopbITbIHALI arrectaTray KopfayMeH Kelic
palbiHgayabl Kesgengi.

Llenb - npuBnevyeHnss BHUMaHMA CTYAEHTOB K TpafuUWOHHbIM npogykTam nuTanua (slow food),Haxogdawmxcs Ha
rpaHn UCYE3HOBEHUS B TeYeHWe HEeCKONbKUX MOKOMNEeHWA, a Tak>Ke K akonormsauum 6eicTporo nuTanua (fastfood), c
LleNblo coxpaHeHus 6uopasHoobpasus. B pamkax AUCLUNANHBI CTYAEHTHl U3yvyaT acnekThl npoussogacTsa slow ufast
food wucnonb3ys 3HaHMA W ONbIT ME>XAYHapoAHbIX COO6LWECTB W opraHusauuil. Ha npakTWU4eckux 3aHATUNAX
CTYAeHTbl paspaboTalwT pekOMeHJauMM N0 ONTUMU3ALUKM TEXHONOrMYECKUX MpOLeccoB NPOU3BOACTBa
TPagULNOHHbIX W UHHOBALMOHHBIX NPOAYKTOB NUTAaHWA, B TOM 4ucie no seKTUBHOMY UCNONb30BAHWUIO PecypcoB
npon3BoACTBa. Torosas aTTecTauus npegycMaTpuBaeT NOAroTOBKY Kelica € 3aLiuT Oil.

The aim is attracting students' attention to traditional foods (slow food) that have been on the verge of extinction for
several generations, as well as to the greening of fast food, in order to preserve biodiversity. Within the framework of
the discipline, students will study aspects of slow and fast food production using the knowledge and experience of
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nutrition
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[veTunyeckoe
nuTaHue/ Dietary
nutrition

Tarampblk
eHepkacin
KacinopbiHAapblH

international communities and organizations. In practical classes, students will develop recommendations for
optimizing the technological processes of production of traditional and innovative food products, including the efficient
use of production resources. The final certification provides for the preparation of a case with protection.
MoHAi wmrepyaiH, MakcaTbl CTYAeHTTep4i TaMak 6HIMAEPiHIH XUMUANbIK KypaMbiIMeH, Tamak ©HIMAEpPiHiH Herisri
Kypamaac 3aTTapbiHblH (M3MONOTUANLIK POSbIMEH >X3HE TEXHONOMUAMbIK KacueTTepiMeH TaHbICTbIPY, TamMak >XaHe
KaiiTa eHAey 6HepKacCibiHiH Herisri )X3He KOCbIMLUA LUMKi3aTbl, 0NapAblH MaKcaTbl, CaKTay LIapTTapbl, cTaHAapTTay
Heri3gepi KaHe canacblH 6afanay 60ibliHWA 6inimM any 60bIN Tabblnagpl.
Llensimu 0CBOEHMA AUCLUNANHBI ABASIOTCA 03HAKOM/EHWE CTYAEHTOB C XMMUYECKUM COCTAaBOM MNULLEBLIX NPOAYKTOB,
(h1310NOrMYEeCKOn Ponbld U TEXHONOTUYECKAMU CBOCTBAMM OCHOBHbIX COCTAaBHbIX BELWECTB NPOAYKT OB NUTaHus,
nony4eHne 3HaHUl MO OCHOBHOMY U JONOMHWTENbHOMY ChIpbiO NULLEBOI 1N NepepabaThiBaKOLLell NPOMbILLNEHHOCTH, UX
Ha3HaYeHWto, YCNI0BUAX XPaHEHMS, OCHOBaM CTaHAapTU3aLny 1 OLeHKe KauecTBa.
The development of the discipline is to familiarize students with the chemical composition of food, physiological role
and technological properties of the main constituents of food, gaining knowledge on the basic and additional raw
materials, food and processing industries, their purpose, conditions of storage, bases of standardization and quality
assessment.
AcC KOpbITY (hM3MONOTrUACBLIHLIH Heri3gepi, COHAan-ak Herisri KOpeKTiK 3aTrapfblH (M3MON0OrMAnbIK peni, emaik-
NpohUNakTUKanblK XXaHe eMAIK TamMaKTaHyAbi YibIMAACTbIpyAblH MiHAETTEPi MeH MpUMHLMNTepi, coHpai-ak Tamak
OHAIPICIH rMrMeHanblK XaHe caHUTap/biK 6akbliay agicTepi Typanbl 6inim 6epy.
Llenb usyyeHus gncumnauMHbl JaTb 3HAHWS MO OCHOBaM (PU3MOAOTMM MULLEBAPEHUS, @ Tak >Ke (M3n0a0rnyeckoii ponn
OCHOBHbIX HYTPWEHTOB, 3aja4am 1 NpuHLMNaM opraHusauum nevyebHo-NponNaKk TUUYECKOTro 1 1e4ebHOro NuTaHns, a
Tak>Ke MeTofaM r'MrmeHn4eckoro 1 CaHMTapHOro KOHTPONA NULLEBbIX NPOU3BOACTB.
The purpose of the discipline To give knowledge on the basics of the physiology of digestion, as well as the
physiological role of key nutrients, objectives and principles of the organization of therapeutic and preventive and
therapeutic feeding, as well as methods of hygienic and sanitary control of food production.
Tamak paumoHbiHAA acKasaHHblH XUMUAbIK, MeXaHWKaNblK >X3HE TepMUANbIK TITIpDKeHZIpriluTepiH LIEKTeWTIH,
TafaliblHAaNaTbiH AueTanapibl ecenke ana OTbIPbIM, TafamAaphbl, CYbIK TaFamjap MeH CyCbIHAApAbl AaliblHAay[LblH,
TEXHONMOrMANbIK npouecTepi. MakcaTbl-afam af3acbiHa Tepic acep eTyi MYMKIH TamakK eHiMaepiH TyTblHyAaH
TYbIHaFaH TaYeKen KpUTepuiinepiH; paunmoHanibl TaMakTaHy fblfibIMbIHbIH TEOPUSNbIK Heri3fepi; TaFamMmHbIH Herisri
KOMMOHEHTTEPIHIH FTMrMeHanblK cunaTTamMmanapbl XaHe 0/apAblH afam arsachl YLWiH MaHblI3bliH 3epTTey.
TexHONorM4YecknM Npoueccbl MpPUroTOBNEHWUS G4, XONOAHbIX 3aKYCOK M HanMTKOB C y4eTOM HasHayaeMbIX AVET,
OrpaHnyMBaloLLMX B NULLEBOM paLMOHE XUMUYECKIE, MEXAHNYECKME N TepMUUYEeCKUX pasgpa>kuTenein >xkenyaka. Lienb -
M3yyYeHWe KPUTEPUEB PUCKA, BbI3BAHHbIX YNOTpebAeHMeM MULEBbIX MPOAYKTOB, KOTOPble MOryT OKasbliBaTb
HebnaronpuaTHOe BO3AeNCTBME Ha OpraHu3M 4YenoBeKa; TEOpPeTWUECKMX OCHOB HayKn O pauvOoHanbHOM MUTaHuu;
FUIrMEeHNYECKOI XxapaK TepUCT KM OCHOBHbIX KOMMOHEHT OB MWLM W KX 3HAYEHUA A8 OpraHu3ma 4YenoBeka.
Technological processes of cooking dishes, cold snacks and beverages, taking into account the prescribed diets that
limit the food intake of chemical, mechanical and thermal irritants of the stomach. The aim is to study the risk criteria
caused by the consumption of food that may have adverse effects on the human body; the theoretical foundations ofthe
science of rational nutrition; the hygienic characteristics of the main components of food and their importance for the
human body.

Mogynb 9 «/13bLL-TYNiK OHEPK3CiBi K3cinopbiHAaPbIH >K0b6anay»/

Mogynb 9 MpoeKTuMpoBaHMe NpeanpUaT WA NULLeBon NnpombiwneHHoc T/ Module 9 Design offood industry enterprise

MaH TamaK eHepKaCibi KacimopbIHAAPbIHbIH, TUMi MeH KypamblH 3epAeneyfi, Xo6aHblH TeXHUKaNbIK-9KOHOMUKaSbIK,
HerizgemeciH opblHAayAbl, TaMaK eHJipiciHAeri maTepnangblk ecen anbipbicyabl (ET-CYT, HaH XaHe T.6.), KypCTbIK
X3He AUNNoMAablK XXobanayfa KolblnaTblH Tanantapra caiikec anaHgapfbl eCenTey X3He abAblKTapAblH OpHanacybl
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Ke3gengi. MaHHiH MaKcaTbl - )XeKe TancblpMara Caikec KYpPCTbIK XX006aHbl OpbIHAAY XX3HEe KYPCTbIK )X06aHbl KOMUCCUSA
angblHaa Kopray.

JucumnanHa npefycMaTpuBaeT M3yyeHWe Tuna M cocTaBa NpeanpuATWA MULLEBbIX MPOW3BOACTB, BbINONHEHME
TEXHMKO-3KOHOMUYECKOT0 060CHOBAHMS MPOEKTa, MaTepuanbHbIX pacyéB B MULLEBbIX NMPOM3BOACTBAX (MACO-MONOKO,
xne6 n Th.), pacueTOB naowajeil u KOMNOHOBKa 060pyA0BaHMA COrnacHoO TpeboBaHWiA, NPeabABASEMbIX K KypCOBOMY
MU AUNNOMHOMY MNPOEKTUPOBaHUID. Llenbio AWCUMNAMHBI ABASETCA BbINONHEHWE KYpPCOBOrO MNpOeKTa COrjacHo
WHAMBMAYANbHOTO 3afjaHns U Ny6AMYHas 3alinTa KypcocBoro npoekTa.

The discipline provides for the study of the type and composition of food production enterprises, the implementation of
a feasibility study of the project, material improvements in food production (meat, milk, bread, etc.), calculations of
areas and equipment layout according to the requirements for course and diploma design. The purpose of the discipline
is to carry out a course project according to an individual assignment and public defense of the course project.

MaHHIH MaKcaThl - XKeKe TancblpMaFa CaliKec KypCTblK XX06aHbl OpbIHAAY X3HE KYPCTbIK X006aHbl KOMUCCUSA anablHAa
Kopfay. OKbITY ascblHAa CTYAEHTTep acCOPTUMEHT, XabAblK, MepCcoHan XaHe eHAipic anaHaapsl 6olibiHLIA ecenTeynep
Xyprisegi.

Llenblo AMCUMNAKHBLI SIBNSETCA BbIMONHEHWE KYpPCOBOrO MPOEKTAa COrNacHo WHAMBMAYanbHOrO 3afiaHnst u ny6nauyHas
3alMTa KypcoBoro npoekTa. B pamkax 06y4eHus cTYAeHTbl NPOBOAAT pacyeThbl N0 aCCOPTUMEHTY, 060pyA0BaHNIO,
nepcoHany u nnowiagei nponsBoACTBa.

The purpose ofthe discipline is to carry out a course project according to an individual assignment and public defense
ofthe course project. As part of the training, students make calculations on the assortment, equipment, personnel and
production areas.

"OKOHOMMKA XX3HEe BHAIPICTI 6ackapy" NaHi 3KOHOMWKa/bIK NPUHLUNTEP LWeHOepiHae eHAIPICTIK npouecTepai TMiMai
yIibIMAACTbIPYLWbINbIK 6acKapyAblH HEri3ri acnekTinepiH 3epTreigi. byn naHHIH MakcaTbl CTyAeHTTepre pecypcrapibl
TMimgi 6ackapy, eHAIpICTIK omepauusnapAbl Xocnapnay XsHe 6Gakbifay >XaHe OHZipic canacbiHfa CTpaTerusnbik
wewimgep Kabblngay ywiH KakeTTi 6iniMm MeH gaffblnapibl KamTamachl3 eTy 60Mbin Tabblnagbl.

OvcunnivHa "OKOHOMWKA W ynpasfeHue MNpou3BOACTBOM™ WU3yvyaeT OCHOBHble acnekTbl 3P{EeKTUBHOIO
opraHv3aLnoHHOro ynpasneHus npou3soACTBEHHbIMU NPOLEccaMn B paMKax 3KOHOMWUYECKMX NpUHUMNOB. Llenbio aToi
OUCUMNANHBI ABNSeTCA obecneyeHne CTYAeHTaM 3HAHWA M HaBbIKOB, HEO6XOAMMBIX Ans 3hheKTUBHOIO ynpaBneHus
pecypcamu, nNnaHWpoOBaHUA W KOHTPOAA MPOU3BOACTBEHHbIX OMepaunii, a TakoKe MNPUHATUA CTpaTernyeckux
peLleHnii B 06nacTwn NpoM3BoACTBa.

The discipline "Economics and Production Management" studies the main aspects of effective organizational
management of production processes within the framework of economic principles. The purpose of this discipline is to
provide students with the knowledge and skills necessary for effective resource management, planning and control of
production operations, as well as making strategic decisions in the field of production.

KapXbInblK KbI3MeTTiH M3HI MeH npo6nemanapbl Typanbl Xannbi TYCiHIKTepAi a3ipney ap TypAai KypbinbiMAbIK
6eniMwenepaid KbI3MeTiH MeHrepy, KaTeropusnapbiMeH >K3He Herisri TYCiHiKTepiMeH KypCTblH KanblnTacTblpy
TeopuAnblK BiNiM >K3He nNpakTUKanblkK AaFfblfiap 3KOHOMMWKanblK KaTblHacTap XyheciHiH Kabblngayfa MyMKiHAIK
6epeTiH 6enimwenep Oackapylwbinblk LWewimaep. MakcaTbl - CTYAeHTTepAiH >aHa 3KOHOMUKa/blK OlnayblH
KanblNnTacTblpyfa biKNaa €Ty, Hapblk MNeH 68CeKenecTiK affalblHAa KaCiMOpblH KbI3METiHiH, 3KOHOMMKAbIK
MeXaHW3Mi Typanbl TOMbIK TYCiHIK 6epy.

BbipaboTka 06WKx NpeACcTaBneHuWiA 0 npegmeTe 1 NpobneMax PUHAHCOBONA AeSATENbHOCTM Pa3ANyHbIX CTPYKTYPHbIX
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npegnpuaTun/ The
HACCP system in a
food processing
plant

noApasfeneHuil, OBnafeHMe OCHOBHbIMU KAaTEropusiMn M OCHOBHBIMW MOHSTUAMM [aHHOTO Kypca, PopMUpOBaHue y
CTYLEHTOB TEOpeTWYECKMX 3HAHWA W NpaKkTUYECKNX HaBbIKOB B 061acTU  (DYHKUMOHUPOBAHUA CUCTEMbI
3KOHOMUYECKUX OTHOLUEHMI A CTPYKTYPHOrO MNoApasfeneHnss, KOTOpble MO3BOMST WM NPUHUMATb 3h(eKTUBHbIE
ynpaeneHuyeckue pewleHnsi. Llenb - crnocobcTBOBaTb (POPMUPOBAHMIO Yy CTYAEHTOB HOBOrO 3KOHOMUYECKOTO
MbILLAEHMS, AaTb pa3BepHyTOe MnpeicTaBfeHNe 06 3KOHOMWYECKOM MexaHuW3Me [AesTenbHOCTU NpeanpusTus B
YCNOBUAX PbIHKA U KOHKYPEHLMN.

Common notions about the subject and problems of financial activities of different departments, the mastery of basic
categories and basic notions of this course, the formation of students theoretical knowledge and practical skills in the
field the functioning system of economic relations structural units that will enable them to make effective management
decisions. The objective is to contribute to the formation of a new economic way of thinking, to give a detailed
understanding of the economic mechanism of of an enterprise under market and competitive conditions.

MakcaT - TafaMHbIH bIKTUMan KayinTepiH 3epTTey; HOPMAaTUBTIK-TEXHUKa/bIK KyXXaTTamaHblH, peLenTinep MeH
npouecTepAiH TananTapblHa COKeC KeneTiH LWMKi3aT MeH OHIMHIH canacblH TeKcepyAi yibimgacTelpy. HbicaHansl
MiHAETTep: - TaFaMHbIH bLITUMaN KayinTepiH 3epTTey; - LUMKi3aT MeH TaFaM eHiIMAepiHiH canacbliH 6aKbinayfblH 3p
TYPNi 84icTepiH OKbIMN YiApeHy.

Llenb - u3yuyeHMe NOTeHLUMaNbHbIX OMACHOCTEN NULLEeBbIX NPOAYKTOB; OpraHu3alus MPOBEPKM COOTBETCTBUA
KayecTBa MOCTYNAKLEro Cbipbs W BbIMyCKAEMOW MPOAYKUMU B COOTBETCTBAM C TpeboBaHUSMU HOPMATMUBHO-
TEeXHUYEeCKON AOKyMeHTauuW, peuenTyp M mpoueccos. 3afjauu npegMeTa: - M3yuyuTb NOTEHUMANbHbIE ONACHOCTH
MULLEBLIX NPOAYKTOB; - U3YUYNTb pa3MyHble METOAbl KOHTPONS KayecTBa Cbipbs U NULLEBLIX MPOLYKTOB.

Purpose of subject teaching —study of potential hazards of food product; organization of quality conformance
inspection of incoming raw materials and manufactured products in accordance with the requirements of normative-
technical documentation, formulations and process. Objectives of subject: - potential hazards of food product; - study
ofthe various methods of quality control of raw materials and food products; - food borne diseases

MoHAi urepygiH makcatbl 6iniM anywblinapia TeOpusAnbIK 6iniM MeH NpakTUKanblK faFablnapabl KanbinTacTblpy Tamak
OHIMAepiHIH canacbl MeH Kayinci3girin 6ackapy »aHe XeTingipy canaHbl 6ackapy sgicTeMeci.

Llensio OCBOEHMA AUCLMNAMHBI ABASETCA JOPMUPOBaHME Y 06YyYatOLMXCA TEOPeTMUYECKUX 3HAHWA U MpakTUYeCKNX
HaBblKOB B 06nacTW ynpaBieHUs W COBEPLUEHCTBOBAHWUS KayecTBa W 6e30MacHOCTM MNWLLEBOA NPOAYKUMKM U eé
NPOM3BOACTBA; METOLONOrNNYNPaBNeHNA KayecTBOM.

The purpose of mastering the discipline is formation of students ' theoretical knowledge and practical skills in the field
of management and improvement of the quality and safety of food products and its production; quality management
methodologies.
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npakTuKa 1
Professional

practice 1

Module 10 Research of technological processes in the food industry»

A3bIK-TYNIK K3CIMOPbIHAAPbIHbIH KYPbIbIMbIMEH, OHJAIpIC XabAblKTapbIMEH >K3HE TEXHONOrUACLIMEH, GHAIPICTI
YAbIMAACTbIpYMEH >KoHe 0ackapyMeH, KacinopblHAapAbl aBTOMaTTaHAblpblIFaH 6ackapy >KyiheciMeH, Herisri
TEXHONOrMANbIK NPOLECTEPMEH >K3He OnapAbl aBTOMATTaHAbIPY >KYMeCiMeH, LWbIFbIC MaTepuangapbiMeH, 6HiM
HOMEHKNaTypacbIMeH, BHAIPIC KanAblKTapbIMeH X3He onapAbl KaliTa eHAeYMeH TaHbICy.

O3HaKoM/eHWe €O CTPYKTYpPOM MUWEBbIX MpeanpuaTwuil, o060pyaoBaHMEM U TEXHONOTWeid nNpou3BOACTBa,
opraHusauueil u ynpaBfneHUEM MPOW3BOACTBOM, CMCTEMON aBTOMaTMW3MPOBAHHOIO YyNpaBfeHUs NpeanpusTUSAMM,
OCHOBHbIMW TEXHONOTMYECKMMM NpoLeccaMmy U CUCTEMOW KX aBToMaTu3auuu, pacxofHbIMW MaTepuanamu,
HOMEHKNaTYpOoii NpoAyKuun, 0TX04amMN NPOU3BOACTBA U UX PELUKIUHTOM.
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06, EeCTBEHHOIO
NNTaHus 7

Familiarization with the structure of food enterprises, equipment and production technology, organization and
management of production, automated enterprise management system, basic technological processes and their
automation system, consumables, product nomenclature, production waste and their recycling.

MoHHIH MakcaTbl - CTYAeHTTepAiH Taram eHIMAEepiHiH TEXHONOTUACHl Typasbl HErisri TYCIHIKTEpPiH KanblinTacTbipy.
MaHAi OKy HaTWXKeciHAe CTYAeHT TamaK eHiMAepiH eHAIpYAiH TeXHONOrusanblK cbi3danapblH KypacTbipa anafbl.
KopbITbiHAbI Garanay - TaMak eHiMgepiHiH 6ip TypiHiH TEXHOMNOMUACLIH KepceTy.

Llensto gucumnanHbl (hOpMUpOBaHMWE Y CTYAEHTOB OCHOBHbIX MPeACTaBNeHWA O TEXHONOrMKU MPOAOBOALCTBEHHbIX
NpoLyKTOB. B pesynbTaTe U3ydeHUs AUCLUNAUHBLI CTYAEHT O6yAeT yMeTb COCTaBisiTb TEXHONOIMYecKue CXembl
Npou3BOACTBa NPOJOBONLCTBEHHbIX NPOAYKTOB. M TOroBoe oueHMBaHWE 4epe3 AEMOHCTPaLWUI0 TEXHONOTUW OfHOro
BMJa NWLLEBOr0 NMPOAYKTa.

The purpose of the discipline is the formation of students' basic ideas about the technology of food products. As a result
of studying the discipline, the student will be able to draw up technological schemes for the production of food
products. Final assessment through the demonstration technology of one food product type.

MoHHIH MakcaTbl-6iniM anywbliapabl €T X3He CYyT eHiMAepiH eHgipyre paibiHgay. CTyAeHTTEpP €T >KoHE CYT
BHIMAEPIHIH XIiKTeNyi MeH aCCOPTUMEHT; LWKKI3aT NeH AaliblH 6HIMHIH canacbiHa KOMbINaTbIH TananTapabl; €T X3He
CYT eHIMAepiHiH Herisri akaynapbl (akaynapbl), COHAai-ak onapAblH naiga 6ony cebentepi MeH aHbIKTay 8gicTepiH
3epTTeigi. MpakTukanbik cabakTapga CTYAEHTTEP €T XX3He CYyT 6eHimaepiH 6eHAipyAiH Herisri TeXHOMOorunsanbIK
CXemanapblH  KapacTblpadbl, LIMKi3aT MeH [JaiiblH  BHIMHIH OpraHonenTuKanblK, (QU3INKA-XUMUANbIK OKaHE
MUKPOBUONOTMANBIK KOpCeTKiWTepiH aHblKTay 8AicTepiH MeHrepeni; coHfali-ak, eHimaepai 6ypmanayfbl aHblKTay
apicTepi. KopbITbIHAbI aTTecTaTTay XX06aHbl Kopray TypiHAe eTKisinesi.

Llens aucumnavMHel — NOATOTOBKA O6ydvalolmxca K MPOW3BOACTBY MSACHbIX W MOMOYHbIX MPOAYKTOB. CTyAeHTHI
M3yyaT KNacCUPMKaLW W acCOPTUMEHT MSACHBIX UM MOMOYHBIX MPOAYKTOB; TPeboBaHMA K KauyecTBY Cbipbsi U
roTOBOM NPOAYKLWUMU; OCHOBHblE MOPOKM (LeeKTbl) MACHbIX W MOMNOYHbIX MPOAYKTOB, & TakXe MNPUUNHbI KX
BO3HWKHOBEHUS U MeToAbl 06Hapy>KeHus. Ha npakTWYeCKMX 3aHATUSAX CTYAEeHTbl pPacCMOTPST OCHOBHble
TEXHONOTMYEeCKMe CXeMbl MPOM3BOACTBA MSACHBIX W MOMOYHbIX NPOAYKTOB, OCBOAT MeTOAbl OnpefeneHus
OpraHonenTUYecknX, (U3NKO-XMMUYECKMX U MUKPOBMONOTMYECKMX NOKasaTenell Cbipbsd M rOTOBON MPOAYKUWU; a
Tak>Ke Ccnocobbl BbisfiBNeHMe anbCcuukaumm npogykumu. MTorosas aTTecTauus NpPoOBOAMTCS B BUAE 3alMThI
npoeKTa.

The aim of the discipline is to prepare students for the production of meat and dairy products. Students will study the
classification and assortment of meat and dairy products; requirements for the quality of raw materials and finished
products; main defects (defects) of meat and dairy products, as well as the reasons for their occurrence and methods of
detection. At practical lessons students will consider the basic technological schemes of production of meat and dairy
products, master methods of determination of organoleptic, physico-chemical and microbiological indicators of raw
materials and finished products; as well as ways of revealing falsification of products. Final attestation is carried out in
the form of project defence.

MaHHIH MakcaTbl — KOFaMblK TaMaKTaHAblpy 6HIMAepiHiH XUMUANbIK KypaMbliH, TaraMmiblK >X3He 6GMONorunsnbLy,
KYHAbINbITbIH, KYPbITbIMbIH, LIUKI3aTblH aHbiKTay. OKbITY HBTWKeCiHAe CTYAEHT AaiblH OHIMHIH LbITbIMbl MeH
camacblHa 3cep €Ty MaKcaTblHAa OMOXUMUAMBLIK XX3He (GU3MKa-XUMUANLIK npouecTepai 6ackapa anafbl; Herisri
TEXHONOTMANLIK MapaMeTpnepain, acepiH TyciHAipe anagbl OUOXUMUANLIK X3HE (U3NKa-XUMUANbIK MPOLECTEPAiH
6arbITbl MEH TEPEHAITI. OHiMAI a3ipney YWiH KOpbITbIHAbI 6aFanayabl Kopray

Llenb gucumniamHbl onpegengHue XMMUYECKOro cocTaga, NuLeBoi 1 6uonornyeckas LEHHOCTM, CTPOEHUs, Cbipbsi A/s
Mpou3BOACTBa NPOAYKLMM OOLEeCTBEHHOro nuTaHua. o pesynbTaTy 00yyeHMs CTYAeHT ymeeT YNpaBnsiThb
BMOXMMUYECKUMU 1 (PU3NKO-XMMUYECKMMU MPOLeccamy C Lenbio BAUSHNUSA Ha BbIXOJ W KayeCTBO rOTOBOW NPOAYKLMK;
YMEET O0O6BbACHUTb BAUSHWE OCHOBHbIX TEXHONOTMYecKUX napaMeTpoB Ha HanpasneHWe W rAyouHy NpoTeKaHus
BMOXMMUYECKMX M (DU3NKO- XMMUYECKUX NPOLLECCOB. I TOroBoe OLeHNBaHWe 3alyTa No BbipaboTKe NpoAyKTa.
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cneyuanbHoro
HasHaueHus!
Technology of
public catering and
special purpose
products

Kacibu npakTtuka 2/
MpodheccnoHansHas
npakTuka 2/
Professional
practice 2

Taram

eHfipiciHgeri

caHuTapus XKaHe
rurnexa/

CaHuTapus "
rMrueHa B NWLLEBOM
npoussoacTse/
Sanitation and
hygiene in food
production

The purpose of the discipline is the determination of the chemical composition, nutritional and biological value,
structure, raw materials for the production of catering products.As a result of the training, the student is able to manage
biochemical and physico-chemical processes in order to influence the yield and quality of finished products; is able to
explain the influence of the main technological parameters on direction and depth of biochemical and physico-chemical
processes. Final assessment protection for product development.

Tamak eHiMaepiH eHAIPY TEXHOMOTMACLIHAA TEXHONOTUANbIK NPOLECTEPAl iCKe acbipyfblH NPakTUKabIK faFablnapbiH
urepy, TEXHONOTMANbIK Ky)KaTTaMaMeH >KYMbIC icTey, OHAIPICTIK-TEXHUKaNblK KbI3MeTKepaep OpblHAANTbIH
XYMbICTapfFa KaTbiCy. TexkipubeHi oTKi3y opblHAapbl: Tamak KaCinopblHAApbl, FblbIMU-3epTTeY YiibiIMAapbl, TaMak
KacinopblHAapbl MeH XO0rapbl 0Ky OpblHAapbIHbiH 3epTXaHanapsbl.

MpuobpeTeHne NpPaKkTUYECKUX HABbLIKOB peann3aLum TexXHONOrMYeCKUX NPOLECcCOB B TEXHONOrUW NPOM3BOLCTBA
NPOAYKTOB NUTaHus, paboTbl C TEeXHONOrMYeckoW [OKyMeHTauueil, yvacTue B paboTax, BbINOJHAEMbIX
NPOW3BOACTBEHHO-TEXHNYECKUMU paboTHUKaMU. MecTa NpoBefeHns NpakTUKW: NULeBble NPeAnpUATUSA, Hay4HO-
uccnefosaTenbckue opraHusauuun, nabopaTopumn NULLEBLIX NPeANPUATUIA U By30B.

Acquisition of practical skills in the implementation of technological processes in food production technology, work
with technological documentation, participation in work performed by production and technical workers. Places of
practice: food enterprises, research organizations, laboratories of food enterprises and universities.

TopTin CTyAeHTTepAI Tamak eHAIPICIHIH caHUTapNbIK-rMrMeHanbiK Kayincisgik TanantapbiHa CalikecTiriH KamTamachI3
eTyre failbiHpgayra 6arbiTtanraH. CTyfAeHTTep TOnblpak, Cy J>X3He aya MUKpOMIOpacbiHbIH cumaTTaManapbiH;
canpoguTTi KaHe naToreHA4i MUKPOOPraHU3MAEPAiH epeKLLenikTepiH; Herisri Taramablk MHQeKUnanap MeH TaMakTaH
ynaHyAbl; WKWKi3aT NeH AaiiblH eHIMHIH 6y NiHYiH 60nabipMay aficTepiH; MUKPOBMONOTUANbIK 6aKblnay CXemacbliH; Yid-
Xaiinapra, XabablkTapFa, MyKaMMmanra, KuiMre KonblnaTblH CaHUTap/bIK-TEXHONOTUAMbLIK TananTapAbl; TaMmak eHAipici
KbI3METKep/IepiHiH XXeKe rurueHa epexxenepin sepTreifi. MpakTukanbik cabakrapia CTyLeHTTep Ybl KOCbINbICTapablH
Tamak eHimAepiHe eHy >XonaapbliH 6aranaingbl, 8HAIPICTIK MUKPOKAMMATTbIH, WaH4aHy MeH [asgaHy AeHreliiHid, Ly
MeH ZipingiH, >XYMbIC OpbIHAAPbIHbIH >KapblKTaHYbIHbIH HEri3ri napameTpiepiH enweigi >x3aHe OGaranaigpl.
KopbITbIHAbI aTTecTaTray Keictepai kopray TypiHAe Kyprisinefi, OHbIH HaTWKeciHAe O6iniMm anylWbiHbIH, Tamak
eHAIpiCiHAErT MUKPOOMONOTUANBIK NacTaHyAblH bIKTUMan Ke3fepi XaHe onapAblH Aamy LiapTTapbl Typanbl 6inimi,
coHfpaii-aK fdaiiblH eHiMre Typni Konaicbl3 acepnepAiH angblH any >X3He 0K XXeHiHAeri ic-wapanapAbl asipney
farablnapbl 6aranaHagbl

AncumMnnuHa HaueneHa Ha NOATOTOBKY CTYAEHTOB K 06ecnevyeHWio COOTBETCTBUS MNULLEBOrO MPOM3BOACTBA
TpeboBaHNAM CaHUTapHO-TUrneHnyeckoin 6e3onacHocT.CTYAEH Tl U3y4aT XxapakTepucTUKN MUKPO(IOPbI NOYBbI,
BOAbl W BO3fyXa; OCOGEHHOCTMW CanpoPUTHBLIX W NaTOreHHbIX MUKPOOPTraHU3MOB; OCHOBHbIE MULLEBLIE MH(EKLUN U
NULLEBbIE OTPAaBNEHMSA; METOAbI NMPeJ0TBPALLEHNS MOPYN ChbipbSi M TOTOBOI NPOAYKLMN; CXEMY MUKPOBMONOrNYecKoro
KOHTPONS; CaHWTAapHO-TEXHONOTMYeCKMe TpeboBaHMs K NOMeLleHUsM, O060pYAOBaHWMI, WHBEHTAPK, OfeXKAE;
npaBuna NUYHOW rUrmeHbl paboTHUKOB MULLEBLIX MPOM3BOACTB. Ha MpakTUYecKux 3aHATUAX CTYAEHTbl OLEHAT
BO3MO>KHble MyTU MONafaHns TOKCUYHbIX COEeAMHEHUA B NULLEBble MPOAYKTbI, U3MEPAT W OLEHAT OCHOBHbIE
napameTpbl NPOM3BOACTBEHHONO MUKPOKIMMATA, YPOBHA 3aMnblIEHHOCTU W 3arasoBaHHOCTW, WyMa, W BMbpauum,
0CBeLLEHHOCTM paboynx MecT. I Torosas aTTecTauus NpoBOAUTCS B BUAE 3alUThl KeiCOB, B pe3yNbTaTe peLleHnst
KOTOpbIX OLEHMBAKTCS 3HAHWA 06y4yaloLerocs O BO3MOXKHbIX UCTOYHWKAX MUKPOOBMONOrMYECKOro 3arpsisHeHUs B
MULLEBOM MPOM3BOACTBE UM YCAOBMS WX pasBUTUS, a Tak>Ke HaBblkM paspabaTbiBaTb MeponpuaTus Mo
npesynpe>kAeHNI0 U yCTPaHEHNIO pas3NnyHbIX He6NaronpuATHbLIX BO3AEWCTBMWIA HAa FOTOBYH NPOAYKLMWIO

The discipline aims to prepare students to ensure compliance of food production with sanitary and hygienic safety
requirements. Students will study the characteristics of soil, water and air microflora; features of saprophytic and
pathogenic microorganisms; basic food infections and food poisoning; methods of prevention of spoilage of raw
materials and finished products; scheme of microbiological control; sanitary and technological requirements for
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LU YXBbIK, Ty34bl
Taramgap XKaHe
XapTblnai
thabpukattap
TEXHONOrusAChl/
TexHonorua
KonbacHblX,
CONeHbIX n3genuii u
nonycgabpukaTos/
Sausage,  savoury
and semi-finished
product technology

TexHuKanblk
eHimaepai K3He
bb3 eHpipy/
Mpou3soacTBO

T eXHUYECKUX
npogykTos u BNIB/
Production of
technical products
and BAA

premises, equipment, inventory, clothing; personal hygiene rules for food production workers. On practical training the
students will estimate possible ways of ingress of toxic compounds in foodstuff, will measure and estimate the basic
parameters of an industrial microclimate, a level of a dustiness and gassiness, noise, and vibration, illumination of
working places. Final attestation is conducted in the form of case studies, which assess the student's knowledge of
possible sources of microbiological contamination in food production and conditions of their development, as well as
skills to develop measures to prevent and eliminate various adverse effects on finished products

«TaMaKTaHy UHAYCTpUsAChbI» TpaeKTopusckl / TpaekTopus «Muwiesas nHayctpusa» / «Food industry» traectory

Mogynb 11 «Tamak ongipiciHiH apnaiibl TexHO0M0rnschI»/

Module 11 CHeuma.ibliass TexHonornsa nuiessix nponssoacTs/Module 11 Special technology offood production»

LLYXbIK X3He Ty3 eHiMAepiH eHAipyAiH TEeXHOMOrMAMbIK XaHe annapaTTblK-TEXHOMNOMUANbIK cxemanapbl. >Kannbl
cunatTamacbl JK3He accopTUMeHT THyYXbIX >X3He Ty3ganfaH eHiMAepai eHAipy YLWiH LWuKisatTel Ty3gay
npoLecTepiHiH, MakcaTbl MeH M3Hi. Ty3faHy pexumiepi >X3He LWuKi3aTTblH Ty34bl epiTiHgige nicyi. PeuentTepain
KYPbI/bIMbI XX8He 0fapAbl KypacTblpy NpUHUMNTepi. Ty3ganraH eTTi ycakKTay >X3He LWYXbIKTbIH 3pTypAai TypaepiHe
TapTbinFaH eT >acay. LUnpuutey >3He Mogenbaey. KanTamanap MeH kantamanapgblH Typnepi. LnpuyTepgid
Typnepi. LUyXbiKTapablH micyi. TepMusnblK eHAey, OHbIH MakcaTbl MeH pexumpaepi. TepMusnblK eHAey KesiHfae
BHIMHIH Kypampjac 6enikTepiH e3repTy. TepMuAnblK eHAeyre apHanfaH >abfblk. ET eHiMAepiH TyTiHMeH eHfey
(KybIpy, bICTbIK X3He CyblK Temeki wery). KenTipy. MakcaTtbl, peXXuMaepi »3He KenTipy TexHuKacbl. XXapTblnai
(habpukaTTapabl 6HAIPY TEXHOMOTUACKI

TexHONOrMYeCKNe M annapaTHO-TEexXHOAOrMYeCKMe CXeMbl MPOM3BOACTBA KONBACHBIX M COMEHbIX m3genmii. Obuias
XxapakTepucTuKa N accopTUMeHT. HasHaueHue 1 CyLHOCTb NPOLECCOB Nocona Cbipbs A NPOM3BOACTBA KONBACHbIX
W CONeHbIX u3henuit. Pe>KuMbl 3acona M CO3peBaHuMe Cbipbs B paccofe. CTPYKTypa peuenToB U NPUHUMNBLI KX
cocTasneHus. M3menbyeHne CONEHOro mMsaca W M3roTOBAeHWe haplia ANA pasnnyHbIX BUAOB Konbac. LLnpuuesaHue u
MofenupoBaHue. Buabl 060n04eK M ynakoBoK. Bugbl wnpuues. Co3peBaHne KonGacHbIX usgenuii. Tepmuueckas
06paboTKa, ee HasHayYeHWe W pe>KuMbl. L3MeHeHMe KOMMOHEHTOB MpofyKTa npu Tennosoil 06paboTke.
O6opypoBaHue Ana Tepmuyeckoii 06paboTku. O6paboTka MACONPOAYKTOB AbIMOM (06>KapuBaHue, ropsuyee u
X0N04HOe KonyeHue). Cylika. HasHaueHue, pe>XuUMbl U TeXHUKa CyLIKU. TexHoNorusa npomM3soAcTBa nonycabpukaTos
Technological and hardware-technological schemes for the production of sausage and salted products. General
characteristics and assortment. The purpose and essence of the processes of salting raw materials for the production of
sausage and salted products. Salting modes and maturation of raw materials in brine. The structure of recipes and the
principles of their compilation. Grinding salted meat and making minced meat for various types of sausages. Syringing
and modeling. Types of shells and packages. Types of syringes. Maturation of sausage products. Heat treatment, its
purpose and modes. Changing the components of the product during heat treatment. Equipment for heat treatment.
Processing of meat products with smoke (flying, hot and cold smoking). Drying. Purpose, modes and drying technique.
Technology of semi-finished products production

TexHUKanbIK eHiMAepai eHfipyre apHanfaH LliuKizaT. BeTepuHapnblk Topkiney. A3blIK-TYNiK emeC KangblKTap.
TaramiblK KYHAbINbIFbl TOMEH Man eHAey eHiMmAepi. TeXHUKanbIK WNKIi3aTTbl KaliTa eHgey. [aliblH eHIMHIH canacbiHa
KOMbINaThIH TananTap. KaH XuHay >XaHe eHfey. OHAOKPUHAIK WwuKi3aT. ®epMeHTTIK WuKi3aT. ApHalibl LIKKi3aT.
OHOOKPUHAIK-DEPMEHTTIK LWMKI3aTTbl KongaHy. >KeniMm MeH >XenatuHHiH cunatTamacbl. XXeniM MeH XenaTtuHai
eHepKacinTik konaaHy. LUwukisaT Typnepi 3He oOfaH KoWblnaTblH Tanantap. >XeniMm MeH >XenaTUH eHAIpICiHIH
TEXHOMOrMANbIK MPOLECi.

Cbipbe Ans Npou3BOACTBA TEXHUYECKUX NPOAYKTOB. BeTepuHapHblie KOH(UCKaThl. Henuwesble 0TX0Abl. MPOAYKT bl
nepepaboTKM CKOTa HU3KOW NULLEBOA LeHHOCTU. [Mepepab0oTKa TEXHUYECKOro CbipbsA. TpeboBaHMA K KayecTBY
roToBoii npoaykunu. C6op u nepepaboTKa KpoBU. DHAOKPUHHOE Cbipbe. DepMeHTHOe cbipbe. CheyunanbHoOe Chipbe.
MpuMeHeHWe  3HAOKPWHHO-PEPMEHTHOrO  Chipbs. XapakTepucTuka Kied U >KenaTwuHa. [pOMbIWAEHHOE
1Cnonb3oBaHue Knes n >kenaTuHa. Buabl cbipbs 1 TpeboBaHus K HeMY. TexHONOrn4eckuii npoLlecc Npou3BOACT Ba Knes
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KoHcepsinep
TexXHonoruacol/
TexHonorw
KoHcepBoB/ Canned
food technology

CyT eHimaepi XaHe
6anmy3gak
TEXHONOTnACHI/
TexHonorua
LLeIbHOMOIOYHBIX
NpoLyKT OB 7
MOPO>KeHoro/
Technology for
whole milk
products and ice
cream

MaliekTi Taburu
cblpnapibl  eHAipy
TEXHONOrnAChI/
TexHonorua
npou3BoAcTBa
HaTypanbHbIX
CbIYY>KHbIX CbIpoB/
Technology for the

production of
natural rennet
cheeses

1 >KenaTuHa.
Raw materials for the production of technical products. Veterinary confiscations. Non-food waste. Livestock
processing products of low nutritional value. Processing of technical raw materials. Requirements for the quality of
finished products. Collection and processing of blood. Endocrine raw materials. Enzyme raw materials. Special raw
materials. The use of endocrine-enzyme raw materials. Characteristics of glue and gelatin. Industrial use of glue and
gelatin. Types of raw materials and requirements for it. Technological process of glue and gelatin production.

MaHHIH MakcaTbl - >KaHyapnap LWUWKi3aTblHAH KOHCepBifey TeXHOMOrusAcbiH 3epTTey. Kypc Keneci cypaktapfaH
Typagbl: CyT X3He eT WNKi3aTbIHbIH KypaMbl, KacueTTepi Typabl Xanmbl MafiMeTTep. CyT XKaHe eT eHiMAepiH cakTay
)K3He cakTay agicTepi. CyT X3He eT KOHCepBifepiH eHAipyAiH Herisri TexHonormansik npouectepi. KoHcepsinepain
akaynapbl. [aiblH eHiMre KowbliaTblH Tanantap

Llenbto AMCUMNAUHBI ABNAETCSH N3YYEHNe TEeXHONOrNU KOHCEPBOB M3 XXMBOTHOIO Cbipbs. Kypc COCTOUT U3 CnefyroLmnx
BornpocoB: OO6lMe CcBeAeHMss 0 COCTaBe, CBOMCTBAX MOJOYHOTO UM MSICHOTO Cbipbsi. XpaHeHuWe U MeTOofAbl
KOHCEPBMPOBAHNS MONOYHBIX U MACHBIX NPOAYKTOB. OCHOBHbIE TEXHOAOTMYECKMe MPOLECChl MPOU3BOACTBA MOMOYHbIX
1 MACHbIX KOHCepBOB. [leheKT bl KOHCepBOB. Tpe6oBaHWUs K rOTOBOW NPoAYKL MK

The purpose of the discipline is to study the technology of canned food from animal raw materials. The course consists
of the following questions: General information about the composition and properties of dairy and meat raw materials.
Storage and methods of preserving dairy and meat products. The main technological processes of the production of
canned milk and meat. Defects of canned food. Requirements for finished products

CyT eHimaepiHiH TexHonoruscbl. CyT eHepKacibi eHiMAepiHiH KbiCckalla cunatTamacbl. AybI3 CYT XX3He CyT
eycblHAapbl. AybI3 CYT MeH CYTTi CycblHAAapra KolbinatblH Tanantap. MacTepaeHreH XaHe epireH cyT TEXHONOTUACHI.
CTepuNibAeHTeH >X3He Yy/bTpa NacTepfieHreH cyT TexHonoruscbl. lweTiH Kpem. AwWbITbIATAH CyT 6HIMAepi.
ALWBbITbINTAH CYT 6HIMAepiHiH cunaTTaMachl. ALWbITbIITAH CYT CyCbiHAapbl. Kaimak >3He Kaiimak eHimgepi. Cy36e
YK3He cy36e eHimAepi. banmy3fgak TeEXHONOTUACHI

TexHONOrMs LENbHOMONOYHbIX NpoAyKToB. KpaTkas xapakTepucTuka NPoAyKTOB MONOYHOW MPOMbILLAEHHOCTU.
MnTbeBoe MONOKO M MOAOYHbIE HANUTKU. TpeboBaHWA K NUTLEBOMY MOMOKY W MOMOYHbIM HanUTKaM. TexXHOnorms
nacTepu30BaHHOTO W TOMNEHOr0 MOMOKa. TEexXHOMorus CTepuaM30BaHHOTO U yAbTpanacTepuM30BaHHOrO MO/OKA.
MuTbeBble CAMBKW. KWCAOMONOYHbIE NPOAYKTHI. XapakTepucTUKa KUCNOMONOYHbLIX NPOAyKTOB. KucaomonouHble
HanuTKU. CMeTaHa 1 CMeTaHHble NPOAYKThl. TBOPOr ¥ TBOPOXKHbIE NPOAYKTbI. TeXHONOINS MOPOXKEHOTO
Technology of whole milk products. Brief description of dairy products. Drinking milk and milk drinks. Requirements
for drinking milk and milk drinks. Technology of pasteurized and melted milk. Technology of sterilized and ultra-
pasteurized milk. Drinking cream. Fermented milk products. Characteristics of fermented milk products. Fermented
milk drinks. Sour cream and sour cream products. Cottage cheese and cottage cheese products. Ice cream technology
MaHHIH MakcaTbl - HaKTbl 6HAIPICTIK XXargainnapga apTypai KyaTTbliAblKTarbl KacinopbiHAapAa Cblp TEXHOMOTUACHI
canacblHfa Teopuanblk 6iniM MeH Taxipnbenik gargbinapibl ambiTy. Teopuanblk maTepuanra Taburn ipimwikrepgi
eHAiIpY TEXHONMOTMACLIHbIH epeKLenikTepi Kipefi. Taxipnbenik XyMbIC 3epTXaHanblK Xargainga eHimaepai asipneygi
XK3He onapfblH canacblH 6aranayabl KaMTuAbl.

Llenbio  guCUMNAMHBLI ABASETCA (DOPMMUPOBaHWE TeOopeTMUYECKUX 3HAHWA U NPaKTUYeCKUX YMeHwWid B obnacTu
TEeXHOMOTUK CbIPOB Ha NPeANPUATUAX pa3IMYHON MOLLHOCTM B YCNOBUAX KOHKPETHbIX NPOWU3BOACTBEHHbIX CUTYaLuiA.
TeopeTHYeCKMii MaTepuan BKNOYAET OCOOEHHOCTM TEXHONOrWA MPOM3BOACTBA HATYpaNbHbIX CbIYY>KHbIX CbIPOB.
MpakTuyeckne paboThl NpesycMaTpuBalo T pa3paboTKy NPOAYKTOB B YCNOBUAX 1abpaTOPUM 1 OLEHKY NX KaueCcTBa.
The purpose of the discipline is to develop theoretical knowledge and practical skills in the field of cheese technology
at enterprises of various capacities in specific production situations. Theoretical material includes features of
technologies for the production of natural rennet cheeses. Practical work involves developing products in a laboratory
environment and assessing their quality.

OHIO, OH1Y/
POKO, POII/
LOIO, LOI1

OHIO, OH11/
POIO, PO/
LOIO, LOI'1

OHIO, OH11/
POIO, POII/
LOIO, LOI1
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3.14

3.15

Xob6a 3/ MpoekT 3/

Project 3

HaH  X3He
OHIMAepiHiH
TexHonoruacol/

HaH

TexHonorua xne6a u

xnebo6ynoUHbIX
n3gennin! Bread

and

bakery technology
LeTten X3He
YATTBIK ~ Taramjap

TexHonoruscol/
TexHonorua
HaluoHanbHOM

3apy6e>KHol KyxHu/
The technology of

n

national and foreign

cuisines

KoHanTepnik
eHimaepi
TeXHoNorusacol/
TexHonorua
MYUHbIX
KOHAUT epCcKux

n3gennii/ Pastry

technology

OunnomabiK XXyMbIC TaKblpbl6bl 6OWbIHLIA FbILIMU-3ePTTEY XYMbICbl. 3epTTey MIHAETIH KOK. D4ebu Loy XaHe
anfblHAafFbl XyMbICTapFa Tangjay. 3epTTeynep MeTogosnorusicel. 3epTTey 6enimi. 3epTTey HaTWdKeNepiH Tankblnay.
3epTrey HaTwkenepi GOWbIHLIA YCbIHbICTapAbl 33ipfey >X3He KOpbITbiHAbI. 3epTTey HaTuxenepi 6oWbiHWA ecenTi
[aiiblHAay >XaHe Kopfay.

HayuHo-uccnegoBaTenbckas paboTa No TemMaTUKe AUNNOMHOW paboThl. [locTaHOBKa 3afjayn WCCNefoBaHWS.
NuTepaTypHbIli 0630p M aHanu3 npefwecTsBylOWNX paboT. MeTogonorus wccnefoBaHuil. MccnefoBaTensckas
yacTb. O6Cy>KAeHMe pe3ynbTaTOB UCCnefoBaHUA. BbipaboTka pekoMeHfauuin no pesynbTaTam WCCNefOBaHUN W
BbIBOAbI. [MOArOTOBKA U 3alyMTa 0TYeTa No pesynbTaTam UCCAeL0BaHMIA.

Scientific research work on the thesis of the diploma work. Setting a research problem. Literary review and analysis of
previous works. Research Methodology. The research part. Discussion of research results. Making recommendations
based on research results and conclusions. Preparation and protection of aresearch report.

««TamaKTaHy MHAYCTPUSCbI» TpaekTopusicol / TpaekTopusa «MHAYCTpus NnTaHus» / «Catering industry» traectory

Mogaynb 11 «Tamak oHgipiciniy, apHaibl TeXHONOTUACHI»/

Module 11 CneymanbHaa TexHOM0rMsa nuuesbix nponssoacTs/ Module 11 Special technology offood production»

CTYZEeHTTiH TeopusnblK 6GiniMi MeH MpaKTUKanblK AarfblfapbiH Urepy, TEXHONMOTUANbIK MPoLecTepai AaibiHAay HaH
)K3HE HaH-TOKall eHiMAepi, AaiblH eHiMHIH canacbiH 6aranay.

MpuobpeTeHne CTydeHTaMU TeOopeTUYECKUX 3HAHUNA U MPAKTUYECKUX HABbIKOB B OCBOEHWM TEXHOAOTUYECKMX
MpoLecCOB NPUroTOBNEHUA XNeba 1 XxNe606YN0UHbIX U3LeUI, OLEHKE KavyecTBa rOTOBOW NPOAYKLUMN.

Acquisition by students of theoretical knowledge and practical skills in development of technological processes of
preparation of bread and bakery products, an assessment of quality of finished goods.

CTyaeHTTepAiH, YATrbIK )X3He LWeTenaik acyil TeXHONOrMACLIHbIH, epeKwenikTepi, anem acymnnepiHiy AscTypnepi,
VYNTTBIK XXK8He LeTenAik acyil TaFaMapbiH peciMiey X3He YCbIHY KafFuganapbl Typasbl 6inim anybl

MpuobpeTeHne CTyAeHTamuW 3HaHUA 06 OCOBEHHOCTHAX TEXHOMOrMU HAaLWOHANbHOW W 3apybe>XKHON KyxHu, O
TPagMLMaX KyXOHb MUpa, 0 npaBunax ohopMeHns u nogauu 61104 HauMoHanbHOW 1 3apyBe>KHO KyxHU

The students acquire the knowledge about the new technology of domestic and foreign cuisine, the traditions of the
cuisines of the world, about the rules of handling and serving national and international cuisine

Catbin any CTyAeHTTep TeopUsAnbIK 6iNiMm MeH NpakTUKanblK iCKEPNIKTI XY3ere acblpy YLWiH KaKeTTi Kacibn KbI3MeTTiH,
asipney, eHAipy, iCKe acblpy >X3He 6arajiay canacblH YHHaH )acanfaH KOHAWTEPNiK OyibiMaap - acCopTUMEHTA
TaFaMAblK KYH/AbINbIFbI, Cana Tanantapbl, YHHAH XacanfaH KOHAUTEpP/iK 6yiibimaap;

- TaHJay epexxeci, Herisri eHimMAep MeH KOCbIMLIa MHTpefueHTTep Onapfa AaiiblHAayFa apHanfaH yHHaH XacanfaH
KOHAMTepNiK 6yibiMaap;

- Kayinciz nalijanaHy karujanapbl >X3He Typnepi KaXeTTi TeXHOMOrusnblK XabAblKkTap MeH eHAipicTik Kypan-
XabablKTap;

- XyWeniniri TeXHONOrnAnbIK onepayusanapabl OpblHAAY LIMKi3aTThl AaliblHAAY XX3He [AaiiblHAay, YHHaH >KacanfaH
KOHAMTepNiK bylibimaap;

- 6ylMibIMaapbiH BHLeY Tacingepi MeH Hyckanapbl peciMaey, YHHaH >kacanraH KOHAUTepANik byinbimaap;

- caKTay epexeci X3He canacblHa KOMbINaTbIH TananTap, YHHaH xacanraH KoHAUTepnik 6ylibimaap;

- TYPNepi KaXeTTi TEXHONOMUANbIK XXabAbIKTapAblH, 6HAIPICTIK MyK3IMMangblH, 0/1apAbl Kayincis nainganaHy
MpuobpeTeHne CTyLeHTaMN TEOPETUYECKUX 3HAHUIA W NMPaAKTUYECKUX YMEHWNA, HEOBXOAUMBIX AN OCYLLECTBNEHUS
npogeccroHanbHON AeaTenbHOCTU No pa3paboTKe, MPOM3BOACTBY, peanuM3auumn W OLEHKE KayecTBa MYUHbIX

OHIO, OH1Y/
POLO, PO11/

LOIO, LO11

OHIO, OH 12/
POIO, P012/
LOIO, L012

OHIO, OH 1%
POIO, P0O12/
LOIO, L012

OHIO, OH 12/
POIO, P012/
LOIO, LO12
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3.17

CycblH  paliblHpay
TexHonorusicol/
TexHonorus
MPUroTOBNEHMUS
HannTKoB/
Beverage
technology

KofampblK
TamaKTaHiblpy

K3CTOpbIHAApbIHAA
OHAIpICTI
yibIMAacTbIpy

XaHe Kbl3MeT
KepceTy/
OpraHunsauus
npou3BoAcTBa "
cepsuc Ha
npeanpuaTusax
06L1eCTBEHHOTO
nuTaHusa/
Production

organisation and

KOHAWTEPCKNX U3LeNniA - accoOpTUMEHT, NuuieBas LEHHOCTb, TpeboBaHMA K KayeCTBY MYyUHbIX KOHAWTEPCKMX
n3genuia;
- npaBla BbI6Opa OCHOBHbIX NPOAYKTOB U LOMONHWUTENbHbIX WHIPEAMEHTOB K HAM AN MPUTOTOBNEHUSI MYYHbIX
KOHAUTepCKUX U3genui;

npasuna 6e30MacHOro  MCMOMb30BAHWS U BUAbI  HEOOXOAMMOrO  TEXHONOTMYECKOro 060pyAoBaHMs K
NpOU3BOACTBEHHOIO NHBEHTAps;
- MOCNefoBaTeNbHOCTb BbINOAHEHNUST TEXHONOTMYECKNX Onepauuii Mpu NOAr0TOBKe ChbipbS M NPUIOTOBAEHUM MYYHbIX
KOHANTepPCKUX U3aenui;
- CNOCco6bl OTAENKU U BapuaHThbl 0DOPMIEHNA MYUYHbIX KOHANTEPCKUX U3LENUiA;
- MpaBuna xpaHeHns U TPeboBaHNS K Ka4eCTBY MYUHbIX KOHANTEPCKUX U3LENuii;
- BUAbl HEOBXOANMOro TEXHONOrMYeCKoro 060py0BaHUsa 1 NPON3BOACTBEHHOIO VHBEHTaps, Npasmna ux 6esonac
To provide students with theoretical knowledge and practical skills necessary for performing professional activities in
development, production, implementation and evaluation of the quality of flour confectionery products - assortment,
nutritional value, requirements for the quality of flour confectionery products;
- rules for the selection of the main ingredients and additional ingredients to them to prepare flour confectionery
products;
- the rules of safe use and the necessary technological equipment and production equipment;
- the sequence of technological operations during the preparation of the raw materials and the preparation of flour
confectionery products;
- methods of finishing and finishing flour confectionery products;
- retention rules and requirements for the quality of flour confectionery products;
- the types of necessary technological equipment and production equipment, rules for their safe use
CycbIHAApAbIH XIKTEMeCi MEH Typ - TYPiH XX3He onapAbl faibliHAay TEXHONOTUAbIK MPOLECCTEPAI OKMABT.
M3yyeHune KnaccuukaLumio 1 acCOPTUMEHT HanMTKOB, TEXHONOMMUYECKMA NPOLECC UX NPUroTOBNEHUS.
Studies the classification and the range of beverages, the technological process of their preparation.

Op TYpPAi >X3HE CbiHbINTap KOraMAblK TaMaKTaHAblpy 6HAIPICTIK KbI3MEeTiH yibIMAACTbIPY HErisri npuHUMNTEpiH
3epTTey, 6acTayblll, OpTa XX3HE KbI3MET KBpCeTY CUAKTbI KbI3METTepAiH KeH CMeKTPIH YCbIHY.

V3y4yeHne OCHOBHbIX NPUHLMMNOB OpraHu3aumy Nnpou3BOACTBEHHON AeATEeNbHOCT U Ha NPeAnpUATUAX 06LEeCTBEHHOIO
MUTaHnA pasnnyHbIX TUMNOB M K1ACCOB, NPeA0CTaBAAOLWMX LWMPOKUIA CNEKTP YCAYT KakK OCHOBHbIX, AOMNONHUTEbHbIX,
TakK U CepBUCHBIX.

The students acquire the knowledge about the new technology of domestic and foreign cuisine, the traditions of the

OHIO, OH 12/
POLO, POI2/
LOIO, L012

OHIO, OH 12/
POLO, P012/

LOIO, L0012
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41

4.2

51

service in catering
establishments

Xob6a 3/ MpoekT 3/
Project 3

Kacibn npaktuka 3/
MpodeccnoHanbHas
npakTuKa 3/
Professional
practice 3

Aunnom
angbiHaarbl
npakTunka/
MpegannnomHas
npakTuka/
Pre-diploma
practice

Aunnnomabik
XYMbICTbI
(>kobaHbl) xasy

AnnnomabiK XXYMbIC TakblpblObl GOMbIHLLA FbINBIMU-38PTTEY XYMbICHl. 3epTTey MIHAETIH KOK. dfebu LWony X3sHe
angblHAaFbl XyMbICTapfa Tangay. 3epTTey/nep MeTOAONOruschl. 3epTTey 6enimi. 3epTTey HaTWXKenepiH Tankbliay.
3epTTey HaTwKenepi 6oMbIHWA YCbIHbICTAPAbl 83ipaey >K3He KOpbITbIHAbI. 3epTTey HaTwdKenepi 6oMbiHLWA ecenTi
faiblHAay X3He Kopray.
HayuHo-uccnegoBaTensckas pabora no TemaTuke AUNAOMHON pa6oThl. [ocTaHoBKa 3ajayu UCCNeLOBaHUS.
NnTepaTypHbll 0630p U aHaiM3 nNpeflecTByLWMX paboT. MeTogonorus wuccnefoBaHuit. MccnefoBaTenbckas
yacTb. O6Cy>K[eHne pe3ynbTaTOB MUcCnefoBaHUA. BbipaboTka pekomeHgauuii no pesynbTaTaMm UCCNefOBaHWUA U
BbIBOAb!. MMOArOTOBKA M 3alMTa 0TueTa No pesyibTaTam UCCAeA0BaHWIA.
Scientific research work on the thesis of the diploma work. Setting a research problem. Literary review and analysis of
previous works. Research Methodology. The research part. Discussion of research results. Making recommendations
based on research resuits and conclusions. Preparation and protection of a research report.
4. OKbITYAbIH KOCbIMLLIA Typnepi/ JononHuTenbHblie BUabl 06yueHuns/ Additional types of training
Tamak eHimMaepiH eHAipy TEXHONOTMACbIHAA TEXHONOTMAMLIK NpoLecTepai iCKe acblpyfblH NpakTUKabIK AafAblnapbiH
nrepy, TEXHONOTUANbIK Ky)XaTTamMaMeH >KYMbIC icTey, ©HAIpPICTIK-TEXHUKaNbIK Kbl3MeTKepaep OpbIHAAATbIH
XYMbICTapFa KaTbiCy. TaxipubeHi ©TKi3y opblHAapbl: Tamak KacCinopbiHAapbl, FbiNbIMU-3epTTeY YiibiMAapbl, Tamak
KacinopbIHAapbl MeH XOFfapbl OKY OpbIHAAPbIHbIH 3epTXaHanapbi.
MpuobpeTeHne MPaKTUYECKMX HABbIKOB peanu3auuy TeXHOAOTMYEeCKMX MNpOLEeCCOB B TEXHONOTUW MPOW3BOACTBA
NMPOAYKTOB nMUTaHusd, paboTbl C TEXHONOTMYECKON JAOKyMeHTauueid, yvacTue B paboTax, BbINOAHAEMbIX
NPON3BOACTBEHHO-TEXHNYECKUMU paboTHUKaAMW. MecTa NpoBefeHWUs NPaKTUKW: NULLEBble NPesnpuUaTUs, Hay4HO-
nccnefoBaTeNbCKNE OpraHm3auymn, nabopaTopum NULLEBbLIX NPeANPUATWA 1 BY30B.
Acquisition of practical skills in the implementation of technological processes in food production technology, work
with technological documentation, participation in work performed by production and technical workers. Places of
practice: food enterprises, research organizations, laboratories of food enterprises and universities.
[vnnom angbiHAaFbl NpakTuKa 6iniM anywbinapgbl Taram eHAipy KacimopHbIHAA TEXHOMOr peTiHAe NpaKTUKabiK
XYMbICKa fdaiiblHAay, AuccepTauus TakblpblObl 6O0MbIHWA KaXeTTi MaTepuanfap MeH KyXXaTTamanapgbl ipiktey
MakcaTblHAa Xyprisinegi. lMNMpakTukagaH eTy OpbIHAAPbI: KOramfiblK TaMakTaHy KocCimopblHAapbl, fbibIMU-3epTTEY
yibiMgapbl, ©Hepkacin  kacinopbiHAapbl MeH XXOO 3epTxaHanapbl. TafblnbiMAaMa HBTUXeNepiH apinTec
KaCinopbIHAAPAbIH NHXEHEPNiK-TeXHUKaNbIK Kbi3MeTKepnepi 6aranainTolH 60nagpl.
MpesgunnoMHas npakTuKa NPOBOAUTCA C LEbl MOAFOTOBKA CTYAEHTOB K NpakTW4eckoi paboTe B JOMKHOCTHU
TEeXHOoM0ra Ha NULLeBoM MpeanpuaTun, noadopa Heob6XOAMMBIX MaTepuanoB ¥ JOKYMeEHTaLUM no Teme AUNIOMHON
pa6oTbl. MecTa NpoBeAeHWA NPAKTUKU: MPeanpusTUS OO6LWEeCTBEHHOrO NWTaHUs, HayuyHO-uUcCnefoBaTeNbCKUe
opraHusaumu, nabopaTopuu NULLEBbIX NPeANpUATUA W BY30B. Pe3ynbTaTbl NPOXOXKAEHUS NpakTUKW 6ygeT
OLEHUBATbCS MHXKEHEPHO-TEeXHUYECKUMI paboTHUKaMN nNpegnpuaTnii napTHepOB.
Pre-diploma practice is carried out with the aim of preparing students for practical work as an engineer at a food-
enterprise, selecting the necessary materials and documentation on the topic of the thesis. Places of practice: catering
enterprises, research organizations, laboratories of industrial enterprises and universities. The results of the internship
wil! be evaluated by engineering and technical employees of the partner enterprises
1 5. KopbITbiHAbl aTTecTaTtTay/ NToroeas attectaumsa/ Final attestation
Annnomabik XyMbICTbl (K06aHbI) Xa3y X3He KOpFay MakcaTbl - 3epTTey X3He Tanjay cunaTbiHAarbl MpakTUKanbiK
Tancbipmanapfbl Wewy KesiHae CTyAeHTTiH MaMaHAblK OOMbliHWA Teopuanblk GiniMaepiH >Kyieney >XsHe 6eKiTy,
COHAali-aK OHbIH 63 GeTiHLLEe XXYMbIC iCTey KabiNeTiH aHbIKTay.
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X3He Kopray/
HanwucaHune n
3awmTa AMNAOMHOM
paboTbl (mpoekTa)/
Writing and
defending a thesis
(project)

Llenb HanucaHuWs U 3aliuTbl AMNAOMHON paboTbl (NpoekTa) - cucTeMaTu3auus U 3akpenjeHue TeopeTMUHecKux
3HaHWII CTYyAeHTa Mo chneunanbHOCTMW MpY PeLleHnn NpakTUYecKuX 3ajad UcCnefoBaTeNbCKOro ¥ aHaiuTU4YecKoro
XapakTepa, a Tak>Ke BbIsB/IeHNe ero cnocobHOCTU K CaMOCTOATeNbHOI paboTe.
The purpose ofwriting and defending a thesis (project) is to systematize and consolidate the theoretical knowledge of a
student with a specialty in solving practical problems of a research and analytical nature, as well as to reveal his ability
to work independently.




Kocbimia / MpunoxeHwne / Application

Binim 6epy 6afgapnamacbiH Kenicy «6B07203 A3bIK-TYNiK OHIMAEPIHIH TEXHONOTNACHI»
CornacoBaHue obpasoBaTe/ibHON Nporpammbl «6B07203 TexHO/10rMA NPOA0BO/IbCTBEHHbIX MPOAYKTOB»
Coordination of the educational program «6B07203 Technology of food products »

Kenicingi / CornacosaHo / Agreed
Arpogupma «Akxap-OHgipic» XXLIC aupekTtopbl/Aupektop TOO
Arpogupma «Akxap-OHgipic»/ Director of «Akzhar-Ondiris» Agrofirm LLP

I". Kasblnosa /T". Kasbinosa /G.Kazylova



Kocbimwa / Mpuno>keHne / Application

Cabak Typnepi 60MbIHLLIA ayauTOPUANbIK caFaTTapibl 6eny
PacnpegeneHne ayanTOPHbIX YacOB MO BUAAM 3aHAT U
Distribution of classroom hours by type of classes

MaHHIH aTaybl/ Kz/ Carat caHbl / KonnyectBo yacoB / Number of hours Kageapa/
HassaHue gucunnnunHol/ ECTS  [apicTep/ MpaKTuKanbik/  3epTXaHanbik / Ctyananbik / XKeke / CoexX/ Kadegpa/
Name of discipline Nexkyun / MpakTuueckue/ Jla6opaTopHble  CTyauiiHbie/ WHanBuayansHble / cpc/ Department
Lectures Practical / Laboratory studio individual IWS

i. >XBIM ymkni (MK=51 kp, BK/TK=5 kp)=56 kpegnt/l.Linkn OO/ (OK=51 kp, BK/KB=5 kp)=56 kpegntoB /1. GEP cycle (GC=51 kr, GEP/EC -5 kr}=56 credits
MiHZEeTTi KOMNOHEHT <61 KpeauT)/ O6s3aTeNnbHbIM KOMMNOHeHT (51 KpeanT) / Mandatory component (51 credits)

1 % I} own oyl Com &% , L r* |1 " ek will . BULM '
Mogynb 1«I'ymaHuTapnbik 6inim xaHe soft-skills/ Mogmub 1 F'ymaHuTapHble 3HaHuA 1 soft-skills/ Module 1 Humanitarian knowledge and soft-skills»

KasakcTaH Tapuxbl / ictopus Kasaxctana / History

of Kazakhstan S 30 15 105

dunocohus/ dunocodus/ Philosophy 5 22,5 22,5 105

Mogaynb coumanbHO-NOANTNYECKUX 3HAHNIA
/3neymetTtaHy /Couwnonorus/ Sociology;
Casacattany/ Monutonorusa/ Political science; 8 30 15
MageHuneTTany /Kynbtyponorusa/ Cultural studies;
Mcuxonorua/ Mcuxonorus/ Psychology)
LWeT Tini (AfbinwbiH/ Hemic Tini) / MIHOCTpaHHblii
A3bIK (aHTMIACKWIA/ HeMeLKKii a3bIK) / Foreign 10
language (English/German)
/I?(a:;:k(hor()gsg;al:]l)/}I(aar?axcKM14 (pycckuit) a3bIK 10 9 210
guage
AKnapaTTblK-KOMMYHUKaLUANbIKTEXHOIOrANAp
(arbinw./VIHhopMaLMOHHO-KOMMYHWUKaLMOHHbIe
y : 5 15 30 105
TexHonoruun (Ha aHrauiickom asbike)/ Information
and Communication Technologies (english)
ggﬁfa:ieo%weu /®usnyeckas kynbTypa/ Physical 8 120 75

75

90 210

2. XKK/TK umkni = 5 kpegnt /LUnkn BK/KB =5 kpegutos/ KV/EC cycle = 5 credits
Mogaynb 2 «Tipwinik Kayinci3giri >xaHe aKoOHOMUKa Herizgepi/ Mogynb 2 5e30NacHOCT b XXU3HeAesA T e/IbHOCT U OCHOBbI 3KOHOMWUKM/
Module 2 Life safety and basis of economics»

©mip kayincisgiri /besonacHocTb 105
>XusHegeaTenoHocTw / Life safety
KYKbIK >aHe cbibainac xemMKop/blKKa Kapchbl
MageHuneT Herizgepi /OCHOBLI NpaBa u
aHTUKOPPYNUUOHHOI KynbTYpbl/ Fundamentals of 5 22,5 22,5 105
law and anti-corruption culture

DKOHOMMKA XX3He 6M3Hec Herizgepi /OCHOBbI 5 22,5 22,5

5 22,5 22,5

105



3KOHOMMKM 1 6usHeca/ Fundamentals of Economics
and Business
Jkonorusa Herizgepi /OCcHOBbI 3Konornn/
Fundamentals of ecology 5 22,5 22,5 105
FbinbiMu 3epTTey Herispepi /.OCI:I(?BbI HayU4HbIX 5 225 225 105
nccnegosanunii / Basics of Scientific Researches
Kap>Xbl/iblK cayaTTbifblK Herigepi / OCHOBbI
thuHaHcoBol rpamoTHocTHK /Basics of financial 5 22,5 22,5 105
literacy
2. BINM umkni OKKYTK) = 112 kpeguT /Lukn B (BK/KB) = 112 kpeantos/ BD cycle (KV/EC) = 112 credits BK
Mogynb 4 «Kacion wcbepnik XX3He FblbIMW 3epTTeyep Herisgepi/

Mogaynb 4 OcHOBbI NpothecCMOHaNbHOI0 MacTepcTBa 1 HayuHbIx nccnegosaHmin/Module 4 Fundamentals of professional skills and scientific research»
A3bIK - TYNiK eHIMAepiHiH TeXHONOrmsAcbIHa Kipicne
YK3HE KacaHAbl MHTENNEKT Herisaepi/ BeeaeHune B
MULLEBYI TEXHOOTMUIO U OCHOBbI UCKYCCTBEHHOTO 5 15
nHtennekrta/ Introduction to food technology and
basics of artificial intelligence
Xob6a 1/MpoekT 1/ Project 1 2 22,5
OKy (3epTxaHanblK) NpakTuKachl /Y4yebHas
(nabopaTopHas) npakTunkal Educational (lab) 2
practice

30 105

37,5

Mogynb 5 «lpreni TexHMKanbIK faiblHabIK/Mogynb 5 dyHaameHTanbHas TexHnyeckasa nogroToBKu/
Module 5 Fundamental technical training»

Xumusa [Xumus / Chemistry 5 15 15 15 105
MartemaTuka 1/ MaTemaTuka 1/ Mathematics 1 4 15 22,5 82,5
Taram eHepkacibiHgeri kongaHbansl matemaTuka

X3He cTatucTuka / NMpuknagHas MaTeMaTuka u 4 15 225 82,5

cTaTucTuKa B nuuiesoi uHagycTpum / Applied

mathematics and statistics in food industry

JNabopaTopHble MeTOAbl aHan3a NULLEBbLIX

TCTEM/TaFaM,qu:IJ, Kyilenepin Tanaayably 5 15 15 75 t 825
3epTXxaHanblK, agicTepi/ Laboratory methods for

food systems analysis

KomnbtoTepnik xobanay/ KOMI‘Ib}O'!'epHOB 5 15 30 105
npoekTuposanne/ Computer Graphics
AutoCAD xo6anay/ NpoekTuposaHue B AutoCAD/ 5 15 30 105

Designing in AutoCAD
Mogaynb 6 «A3bIK-TY/iK TEXHONOMMACHI canacblHAaFbl 6asanbiK galibiHabik/ Mogynb 6 BasoBas NoAroToBKa B chepe HULLEBLIX TEXHONOTNIA/

Module 6 Basic training in food iecitnoiogv»

Mukpo6uonorua/ Mukpobuonorua/ Microbiology/ 5 15 15 15 105
Buoxumus/ Buoxumus/ Biochemistry 5 15 15 15 105
LU nKisaTTbl anfalwKel eHaey/ MepsuuHast

nepepaboTka cblpbsi/ Primary processing of raw 4 15 15 75 82,5

materials



Taramablk xumus/Muwesas xumus/ Food chemistry 5 15 30 105
Mogynb 7«A3bIK-TYNiK eHiMAepiH 6aKbinay xxaHe 6aranay/ Mogynb 7 KOHTPONb 1 OLEHKA NULLEBbIX NPOAYKT 0B/
Module 7 Control and evaluation of food products»
A3bIK-TYNiK 6HIMAep MeH LUKKi3aTTapabl 6akbinay
XaHe baranay/KOHTPONb 1 OLeHKa Cbipbs U 5 15 15 15 105
MpOAOBONLCTBEHHbIX NPOAYyKTOB/ Inspection and
evaluation of raw materials and foodstuffs

TexHOXuMUsANbIK 6aranay/ TeXHOXUMUYECKNIA

KoHTponb/ Technochemical control S 15 15 15 105
Xob6a 2/ MNpoekT 2/ Project 2 2 15 75 37,5
A3bIK-TY/iK canacblH Tekcepy/ JkcnepTusa

KayecTBa NPOA0OBONLCTBEHHbIX NpoaykT o8/ Food 2 15 7,5 37,5

quality expertise

Mogaynb 8 «/13blK-TYNiK TEeXHOMN0TMACkIHbIH TeopusnbIK Herizgepi/Mofynb 8 Teope TUYECKUE OCHOBbI MULLLEBbLIX TeXHONoruii /

Module 8 Theoretical foundations offood technologies»

A3bIK-TYNiK 6HIMAEPiH eBAeYAiH 3amaHayw agictepi/
CoBpeMeHHble MeT 0bl 06paboT KN NULLEBLIX 5 15 30 105
npogykTos/ Modem food processing methods
LLInKi3aTTbl 6HAEYAIH (hU3nKanbIK
apicTepi/®unsnyeckne meTogbl 06paboTKu Cbipbsi/ 5 15 30 105
Physical methods of processing raw materials
TaMaKTblK 6HEPKACINTiH Kypan-xababl KTapbl/
O6opypgoBaHue NuLLEeBOi NpoMblwneHHoc T/ Food 5 15 30 105
processing equipment
KofamblK TaFam eHepkacibiHgeri Kypan-

xababikTap/ O6opyfoBaHue Ang npeLnpusaT uid 5 15 30 105
obwecTBeHHOro nuTanus/ Equipment for catering

companies

A3bIK-TYNiK 6HIMAepiHiH TayapTaHybl/

ToBapoBefAeHMe NPOA0BOALCTBEHHbIX NPOAYKT OB/ 5 15 30 105

Grocery merchandising

A3bIK-TYNIK BHiLepiHiH

MepyeHgan3uHri/Me/?ueagaiMHr

I'Ip(F)),EI,OBg'anTBEHHbIX I'IpOﬁyKTOB/ Food 5 15 30 105
Merchandising

A3bIK-TYNiK 6HIMAepi TEXHOOMUACBIHbIH, TEOPUATbIK
Heri3gepi/ TeopeTnYecKne OCHOBbI TEXHONOT WA
nuwesblx npoaykTos/ Theoretical foundations of
food technology

Tamak eHimaepiH eHAipy TeXHOOrnAcChI/
TexHoNornn Npon3BoACTBa NULLEBLIX NPOAYKT OB/ 5 15 15 15 105
Food processing technology

TamakTaHy uanonoruscel/ ®usnonorus nuTanus/
Physiology of nutrition

5 15 15 15 105

5 15 30 105



ﬂ,yleTanblk TgmaKTaHy/ﬂ,mequeCKoe nuTaHue/ 5 15 30 105
Dietary nutrition
Mogynb 9 «A3bIK-TYNiK 8HePKacibi KacinopbIHAAPbIH XXo6anay»/

Mogynb 9 MpoeKTwupoBaHue NpeanpuAT WA NuLLesol npombiwneHHocTn/ Mogynb 9 Design of food industry enterprises»
TaFaMblK 6HEPKaCin KacinopbiHAapbIH Xo6anay/
MpoeKkTVpoBaHuUe NpeaNpuATUA NULLEBOI
npomblluneHHocT K/ Designing food processing
plants
KofFaMAblK )X3He apHalibl TaMaKTaHy
©HepKacibiHaeri KacinopblHAapAbl Xobanay/
MpoekTupoBaHue NpeanpuATKiA 06LWECTBEHHOIO 5 15 30 105
nMMTaHusa 1 cneunanbHOro HazHavenus/ Designing
catering and special purpose establishments
OKOHOMMUKa XaHe eHAipicTi 6ackapy/ QKOHOMUKA W
ynpasneHne npounssoacTBoM/ Production economics 5 30 15 105
and management
Cana aKoHoMuMKacbl/ dkoHoMUKa oTpacau/ Industry

5 15 30 105

. 5 30 15 105
economics
Taram Kayncisgiri/ MNMuuiesasn 6esonacHocTb/ Food 5 15 15 15 105
safety
Tamak kacinopHblHgarbl HACCP xyiteci/ CucTema
HACCP Ha nuwesom npegnpuaTun/ The HACCP 5 15 15 15 105

system in a food processing plant
3. KM uyukni OKK/TK) = 60 kpeanT /Lnkn N4 (BK/KB) = 60 kpeaguTtos/ PD cycle (KV/EC) = f0 credits
Mogynb 10 «A3blK-TY/iK OHEPK3CibiHAer TexHONorusnbiK npowecTepai 3epTTey/Mogynb 10 ViccnegoBaHrie TE@XHONOTMYECKUX MPOLECCOB B MULL,EBOA NPOMbILLAEHHOCT U/
Module 10 Research oftechnologicalprocesses in thefood industry»

Kacibn npakTuka 1/MpodeccnoHanbHas npakTuka 4
1/ Professional practice 1
A3bIK TYNiK 8HAIPICIHIH Xannbl TeXHON0rnachl/
O6Lasn TexHonorns nuLeBbIX Npon3BoaCcTB/ 5 15 15 15 105
General technology of food production
ET )X3He cyT eHiMAaepiHiH TexHonoruacel/
TexHOoNorns MACHbIX U MONOYHbIX NPOAYKT 0B/ 6 30 15 15 120
Technology of meat and dairy products
ApHalibl TaFaiblHAANFaH XX3HE KOFaMAbIK TaMaKTaHy
TaramfapblHblH TeEXHONOruacbl/ TexHonoruns
NPOAYKTOB 06LEeCTBEHHOIO NMMTaHNA 1 5 15 30 105
cneunanbHoro HasHavenms/ Technology of public
catering and special purpose products
Kacibn npakTuka 2/ MpodgeccnoHansHas npakTuka
2/ Professional practice 2
Taram eHfipiciHgeri caHuTapusa XaHe rurneHa/
CaHuTapusa 1 rurmeHa B NULL,EBOM NpounssoacTBe/ 5 15 15 15 105
Sanitation and hygiene in food production



«TaMaKTaHy MHAYCTpUscbl» TpaekTopusicol /Tpaeicropusa «lMuwesas nHgycTpua» / «Food industry» traectory
Mogynb 11 «TaMak OHZipiCiHiIH apHaiibl TeXHONOrNACHI»/

Mogynb 11 CneumanbHas TexHonornsa nuwiesbix nponssocTs/ Module 11 Special technology of food production»
LLy>Xbl K, TY34bl TaraMmaap >aHe >xapTbliali
thabpukatrap TexHonoruscbl/ TexHoNorus
KonbacHbIX, CONneHbIx n3genunii n nonygabprkaTos/ 5 15 15 15
Sausage, savoury and semi-finished product
technology
TexHUKanbIK eHimaepai xxaHe bb3 eHaipy/
Mpon3BOACTBO TEXHNYECKMX NPOAYKTOB 1 BAB/ 5 15 15 15 105
Production of technical products and BAA
KoHcepsinep TexHonorusacel/ TexHonorus
koHcepsoB/ Canned food technology
KoHcepBinep TexHonorusacel/ TexHonorus
KOHceppBOB/ Eanned food technology 5 15 15 15 105
CyT eHiMAagepi XxaHe 6anmy3aak TeEXHONOTUAChI/
TexHONOrus LeNbHOMOAOYHbIX NPOAYKT OB U
mopo>keHoro/ Technology for whole milk products
and ice cream
Xob6a 3/ MpoekT 3/ Project 3 4 37,5 82,5

«TaMaKTaHy UHAYCTPUSAChI» TpaeKTopusackl / TpaekTopua «MHAYCcTpusa nuTaHusa» [ «Catering industry» traectory
Mogaynb 11 «TriMak OHfipiCiHiH apHalibl TEeXHOMOrUSACbI»/

Module 11 CneunansHasa TexHonorma nuin\eebix nponssoacTs/ Module 11 Special technology of food production»
FlaH X3He HaH eHimMAepiHiH TexHonormscol/
TexHonorua xneba un xne6obynouHbix nsgennii/ Bread 5 15 15 15 105
and bakery technology
LLleTen X3He YNTTbIK Taramgap TeXHONMOrnschbl/
TexHONornsa HaunoHanbHOM 1 3apybe>KHoM KyxHu/ 5 15 15 15 105
The technology of national and foreign cuisines
KoHanTepnik eHimaepi TexHonoruscel/ TexHonorus
MYUYHbIX KOHAUTepCKux usgenunii/ Pastry technology
CycCbIH paiiblHAay TexHonorusacbl/ TexHonorus
npuroTosneHnsa HanuTkKos/ Beverage technology > 1 5 15 105
Kofamablk TaMaKTaHAblpy KacinopblHAapbiHAA
eHAIpICTI ybIMAACTbIPY X3He Kbi3MeT KepceTy/
OpraHusaums npon3BoACTBa U CEpBUC Ha
npeanpuATUNAX 06LeCTBEHHOrO NN TaHus/ S 15 15 15 105
Production organisation and service in catering
establishments
Xob6a 3/ MpoekT 3/ Project 3 4 375 82,5

4.0KbITYA nu KocbIMiiia Typnepi//dononHnTenbHble BUAbl 06yyeHmnsa/ Ad litional types of tr =

Kacibu npakTtuka 3/ MpodeccnonanbHas npakTnka 4
3/ Professional practice 3
Ounnom angbiHgarsl npakTukal/ MpegaunioMHas 4

105

5 15 15 15 105

5 15 15 15 105

5 15 15 15 105



npakTuka/ Pre-diploma practice
5.K0MbITbIHAbI atTecTaTTay/VITorosas aT TecTauumsa/ Final attestation
LOnnnoMabIK XXYMbICTbI (3K06aHbI) a3y XaHe

Kopfay/ HanucaHue 1 3awmTa AUNJI0OMHOW paboThbl 12

(npoekTa)/' Writing and defending a thesis (project)
Mogynb 3.1 «MunkpokBanuhukauyms - Mangbl coto 6oiibiHWa MamaH» Ne2.1 moaynb / Mogynb 3.1 «MukpokBanugpunkaumsa - Cneumanmct no y6or ckoTax/

Module 3.1 ""Microqualification - Specialist in slaughtering"

ET canacbiH 6afanay / OueHka KayecTBa Msaca / Meat

quality assessment e 4 15 22,5 825
AyblnlwapyallblfiblK XXaHyapnapiblH aHaTOMUACHI

YK3He mopdonorusacel /

AHaTOMMUS 1 MOPDONOTNA CeNbCKOX03ANCTBEHHBIX 3 15 15 60

XUBOTHbIX / Anatomy and morphology of farm

animals

Mangbl colo TeXHONOTUACHI XaHe 6acTankbl eHaey /

TexHonorus y6os v nepeuyHoi nepepaboTKu cKoTa 3 15 15 60

/ Technology of slaughtering and primary processing

of livestock

ET>X3He eT eHIMAEpPiH cankblHMeH eHAey /

XonoannsHas 06paboTKa Msica ¥ MACHbBIX NPOLYKTOB 5 15 30 105

/ Refrigeration processing of meat and meat products
Mogynb 3. 2 «MuKpoksanugukaums - lypbic TaMakKTaHy 60/biHILA MamaH» /Mogynb 3.2 «MukpokBanupukaums - CneynanucT no nNpaBUibHOMY NUT aHU»/

Module 3.2 ""Microaualification - Specialist in proper nutrition™

Taram xumMuscbl 2 / Muuiesas xumus 2/

Food chemistry 2 4 15 22,5 82,5
KentepuHr / KeiTepunr /

Catering 3 15 15 60
FacTpoHoMUA rbifbiMbl / Hayka racTpoHoMun /

The science of gastronomy 3 15 15 60
Basy >x3He Te3 Tamak / MeganenHas v 6eicTpas ega / 5 15 20 105

Slow and fast food
Mogynb 3.3 «Mukpoksanugpunkauma —Mobunbgi acnas» / Mogynb 3.3 «kMukpokBanugpmnkaums - MobunbHblii nosap»/

Module 3.3 "Microqualification - Mobile e chef "

TamakTaHy ncuxonoruscel / Mcuxonorus nutavus /

Nutrition psychology 4 15 22,5 825
ApHalibl  GarbiTTarbl eHimMaep TexHonoruscel /

TexHONorMa NPoOAYKTOB CreunanbHOro HasHauyeHus/ 3 15 15 60
Special products technology

[veTonorus xxaHe TaMakTaHy rurueHacsbl /

OveTonorua v rurneHa nuTanus / Dietology and 3 15 15 60
nutrition hygiene

MpumeyaHune: Ceeferus no Minor-nporpammam

npuBeAeHbl B MPUNO>KEHUN 0 L 30 105



Kocbimia / TpunoxeHue / Application

BekiTingi /Y1BepxaeHo/ Affirm

FbinbiMn KeHecimeH / Y4yeHbIM coBeToMm /
by the Academic Council

Xartrtama / MpoTtokon / Protocol No_
« » 20

«TopaifblpoB yHMBepcuTeTi» KeAK MUKpoKBanugpunkaymsa 6afgapnamanapbl
Mporpammbl Mukpokeanmgukaunin HAO «TopailrblpoByHUBEPCUTET »
Microqualification programs ofNAO "Toraighyrov University"

Binim 6epy barfapnaMacbiHblH, KOAbI X3He ataybl/ 6B07203 A3bIK-TY/1iK 6HIMAEPiHIH TEXHOIOTUACHI
Kog n HaumeHoBaHMe 06pa3oBaTeNbHON NporpaMmmbl/ 6B07203 TexHonorna npogoBo/bCTBEHHbLIX NPOAYKT OB
Code and name of the educational program 6B07203Technology of food products

Binim 6epy 6arfapnamacbiHbLy, MasmyHbl / Cogep>kaHue obpasoBaTenbHol nporpammel / Content of the educational program

Ne Mogynb ataybl/ Kz/ CemecTtp/ MaH kogpl/ MaHHIH aTaybl/ LIMKN X3aHe KOMNOHEHT/ bakbinay OKy HaTwxeci/
HassaHue moayna/ ECTS CemecTp Kog, HassaHue gucuunnuHbl/ Limkn n koMnoHeHT/ HbICaHbl/ PesynbTaT
Modulename / aucunnnuHbl/ Nameofdiscipline CycleandComponent dopma 06yueHuns/
Semester  Disciplinecode KoHTpons/ Educational outcom
Formofcontrol e

Mopynb 3/1 «kMunkpokBanmdukaums - Mangbl coto 60ibIHLLIA MaMaH»
/ Mogynb 3.1 «Mukpoksanuukaums - CneymanucT noy6o ckoTax/
Module 3/1 ""Microqualification - Specialist in slaughtering"

21 «Mogynb 3/ 4 3 ESB 2213/ ET canacbiH 6afanay / OueHKa KayecTBa Br/TK EmMT/9K3/Exa OHS8, OHIO/
«MuKpokBanugpunka OKM2213/ wmsaca/ Meat quality assessment BA/KB m P08, POIO /
ums - Mangbl cowo MOA2213 BD/EC L08/L010

2.2 60MbIHLIA MaMaH» 3 3 AZHAM 2214  AybinwapyallblfblK XaHyapnapablH Br/TK EMT/3K3/Exa OH7, 0OH8/
/Mogynb 3.1 / aHaTOMMACKI XX3He mopdonoruscel / BJ/KB m P07, P08/
«MuKpokBanugumkay, AMSZH 2214  AHaTOMUS umopdonorns BD/EC LO7/L08
ua - CneymanucT no / CEeNbCKOXO03ACT BEHHbIX YKUBOTHbIX /

y60to cKoTa»/ AMFA 2214  Anatomy and morphology of farm animals
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2.2

2.3

2.4

Module 3.1
"Microqualification
- Specialist in
slaughtering™

Mogynb 3. 2
«MukKpokBanuhuka
uma —ypbic
TamakTaHy
6oliblHLWA MamaH»
/Mopynb 3.2
«MuKpokBanudmkat,
ns - CneymanucT no
npasu/ibHOMY
NUTaHuwo»/
Module 3.2
"Microqualification
- Specialist in
proper nutrition"'

Mogynb 3.3
«MukKpokBanmpmka
una —Mobunbgi
acras»
/Mogynb 3.3
«MuKpokBanmgukal,
s —Mo6UNbHbIN
nosap»/
Module 3.3
"Microqualification
-Mobile chef""

MSTBO 2215 Mangbl COK TEXHOMOMMACHI X3He 6acTankbl BIM/TK
/ eHpaey / TexHonormsy6os 1 nepsuYHoOi b/KB
TUPPS 2215/ nepepa6oTku ckoTa/ Technology of BD/EC
TSPPL 2215 slaughtering and primary processing of
livestock
EEOSO 3216/ ET X3He eT eHiMAepiH cankbliHMeH eHaey / BMN/TK
HOMMP 3216 XonogunbHas 06paboTKa Maca 1 MACHbLIX B4/KB
/ npoaykToB / Refrigeration processing of meat BD/EC

RPMMP 3216 and meat products
Mogaynb 3. 2 «kMukpoksanudukaums - ypbic TaMakTaHy 60MblHILIA MaMaH»
/Mogynb 3.2 «MukpokBanugpumkaumsa - CneunannucT Mo NpasuIbHOMY NUT aHWO»/
Module 3.2 ""Microqualification - Specialist in proper nutrition"

TH2201/ Taram xumuscel 2 / Muwesas xumuna 2/Food BM/TK
PH201/ chemistry 2 BA/KB
FC2201 BD/EC
K 2201/ KeitepuHr / KeiiTepuHr / BM/TK
K 2201/ Catering bA/KB
C2201 BD/EC

GG 2201/ FacTpoHomus rbifbiMbl / Hayka BM/TK

NG 2201/ racTpoHomum / The science of gastronomy bA/KB
SG2201 BD/EC

BTT 2201/ basy >k3aHe Te3 Tamak / MegneHHas u Br/TK

MBE2201/ 6bicTpas ega/ Slow and fast food BA/KB

SFF2201 BD/EC

Mogynb 3.3 «MunkpokBanugpukaums - Mobunbgi acnas» /
Mogynb 3.3 «MuKpoksanupukaumns - MobunbHblil nosap»/
Module 3.3 "Microqualification - Mobile chef "

TP 2201/ TamakTaHy ncuxonoruscel / Mcuxonorus BMN/TK
PP 2201/ nuTaHua / Nutrition psychology BA/KB
NP 2201 BD/EC
ABOT 2202/  ApHalibl 6arbiTTarbl eHimgep TexHonoruscol / BMN/TK
TPSN 2202/ TexHonorna npoAyKTOoB crneunansHoro BA/KB
SPT 2202 HasHayeHus! Special products technology BD/EC
DTG 2203/  [AuneTonorus »sHe TamMakTaHy rurueHacol / BM/TK
DGP 2203/ [ueTonorusa ururneHa nuTaHus / Dietology BA/KB
DNH 2203 and nutrition hygiene BD/EC
FN 2204/ dyHKUMOHAaNAbl HyTpuuuonorus / BMN/TK
FN 2204/ PyHKUMOHaNbHas Hy Tpuumonorus / BA/KB

FN 2204 Functional nutritiology BD/EC

EmMT/3K3/Exa
m

EmT/3K3/Exa
m

EmT/3K3/Exa
m

EmMT/OK3/Exa
m

EmMT/OkK3/Exa
m

EmMT/Ok3/Exa
m

EmMT/OK3/Exa
m

EmMT/OK3/Exa
m

EmMT/9kK3/Exa
m

EmMT/Ok3/Exa
m

OH7, OH8/
P07, P08 /
LO7/L08

OH7, OHIO, OH1/
P07, POIO, POI Y/
LO7, LOIO, LOII

OH7, OH8/
P07, P08/
LO7/L08
OHIO, OH 12/
POLO, PO12 /
LOIO, LOI2
OHIO, OH 12/
POIO, POI2/
LOIO, LOI2
OHIO, OH 12/
POIO, PO12 /
L010/L012

OHIO, OH 12/
POIO, POI2!
LOIO, LO12
OHIO, OH 12/
POIO, POI2/
LOIO, LOI2
OHIO, OH 12/
POIO, PO12 /
LOIO, L012
OHIO, OH 12/
POIO, POI2/
LOIO, L012



EckepTne: aknapaTThiy 6inim 6epy ecebiHeH MLpoKBanugukauus 6argapnamanapbiH Kaiana ecenTeyre >»Kon 6epinegi (6iniMm anywbliHbiH 6iniM 6epy 6argapnamacbiHbly 6elfiHi
wewubepiHae >KyYMbIC KacinTepi 60/blHIA XXYMbIC Ta>KipubeciHiy pacTanraH 6onybl) /
MpumeyaHne: fonyckaeTcs nepe3ayéT lMporpamm MUKpOKBanuukaumm 3a cyeT VIHGopmansHOro obpasosaHua (Hanuuve y ob6ydatowierocs nogTBep>KAeHHOro onblTa paboTa no

pabounm npogeccusim B pamkax npogunsa o6pasoBaTenbHON NnporpaMmbl) /
Note: it is allowed to transfer microqualification Programs at the expense oflnformal education (the student has confirmed work experience in working professions within theframework of

the profile o fthe educational program).
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2.2

MaHHIH aTaybl/
HanmeHoBaHue
ancumnnanuel/Disci
pline name

ET canacblH
6aranay /

OueHka KayecTBa
msca /

Meat quality
assessment

AyblnwapyaLbibl
K >KaHyapnapfblH
aHaTOMUACHI  K3He
mopdonoruscel /

AHaToOMUA "
mopdonorus

Mangep Ty pani,i manimetrTep/CeegeHmns o gucumnammaxtO'keT lines Information

MaHHIH KbiCKalla cunaTTamachl/
KpaTkoe onvcaHue gucumninHol/
Short description of the discipline

Mogynb 3.1 «MukpokBanugpumnkauymsa - Mangbl colo 60MiblHLLIA MaMaH»
/Mogynb 3.1 «Mukpoksanupukaumns - CneymanmcT noy6oto ckoTar»/
Module 3.1 "Microqualification - Specialist in slaughtering™

MoHHIH MakcaTbl-6iniM anywbinapgbl 6H4IPICTIK-TEXHOMOTUANBIK KbI3MET YLIH KaXEeTTi €T X3He CoWbliaTblH inecne
eHimaepai 6aranayfa gaibiHgay. CTyaeHTTep Tamak capanTamachl CanacbiHAaFbl HEri3ri yFbiMgapabl, TEPMUHAEP MeH
aHblKTamanapAbl; eT WKKi3aTbl MeH iLWKi eHIMAEPAIH canacbiHa KOMbINaTbIH TananrapAbl; Herisri akaynapgbl, onapabix
naiga 605y cebenTepiH X3He anfblH any LWapanapbiH yipeHeai. Ic Xy3iHAe eT WKnKi3aTbl MeH CO 6HIMAEpiHiH
canacblH 6Gakblinay agictepi urepinegi. KopbITbiHAbI aTTecTaTTay 6inimM anywbifa TaMak eHiMiHe capanTama XXYprisy
VCbIHbINATbIH XX06aHbl (NOPT(ONNO, Kelic) Kopray TypiHae Kesgeneai. "A6ain" XXLLUC KacinmopHblHa Keluneni cabakrap
KapacTblIpblifaH
Llenb gucuunnnHbl - NOATOTOBKA O06y4YalWWXCA K OLEHMBAHWIO MAca W COMyTCTBYHOLWMX MNPOAYKTOB Y604,
HEoO6X04UMbIX AN NPOWU3BOACTBEHHO-TEXHONOrMYECKOW AesTenbHOoCTW. CTYAeHTbl M3yyaT OCHOBHblE MOHATMSA,
TepMUHbl W OMpeAeneHnss B 061aCTU MULLEBON 3KCMepTU3bl; TPeboBaHWS K Ka4yecTBY MSCHOrO Cbipbsi U
CybnpoLyKTOB; OCHOBHble [etheKTbl, MPUUMHbI UX BO3HMKHOBEHWUS W Mepbl N0 Mpeaynpe>kieHu. Ha npakTuke
OCBOSIT MeTO/bl KOHTPONS KauyecTBa MACHOIO Cbipbsl ¥ CONYTCTBYOLW WX NPOAYKTOB y604. IToroeas aTrecraums
npegycMaTpuBaeTCA B BUAE 3aWMThl NpoekTa (nopTdonmo, Keiica), B KOTOPOM ObOyyaroleMycs npeanaraeTcs
MPOBECT M 3KCMEePTU3Yy NULLEBOrO NPOAYKTA. [pefycMOTpeHbl Bble3fHble 3aHATUA Ha npeanpuaTune TOO «Abas»
The purpose of the discipline is to prepare students for the evaluation of meat and related slaughter products required
for production and technological activities. Students will learn the basic concepts, terms and definitions in the field of
food expertise; requirements to the quality of meat raw materials and by-products; the main defects, causes of their
occurrence and prevention measures. In practice they will master the methods of quality control of meat raw materials
and accompanying slaughter products. Final certification is provided in the form of project defence (portfolio, case
study), in which the student is offered to cany out the examination of the food product. It is envisaged field trips to the
enterprise "Abaya" LLP
M3HHIH MakcaTbl BpTypAi  Typheri ayblUiwapyalbiiblK  XaHyapnapblHblH — aHATOMUSACBIH,  FUCTOMOMMUACHIH,
CaNbICTbIPManbl, >ac >X3He QYHKLMOHANAbIK MOPGONOTUACLIH 3epTTey 60nbin  Tabbinagbl. CTYLEHTTEPAIH
npakTUKanblK AafAbiCbl HErisri mophodyHKUMOHanabl 6GipnikTepAiH CbIpTKbl (hOpMacbkl MeH CyOMUKPOCKOMUSbIK
KYPbINIbIMBIH ~ @aHbIKTail 6iy apkbifbl KanbinTacagbl. >Xacywa 6M0norusacbl, 3amMo6puonorus Herisgepi, >kannbl
rMCTONOrNsA, OpraHAap MeH OfapAblH >KyienepiHiH Mopdonorusachl, XaHyapnap aHaTOMUACbIHbIH epeKLlenikTepi
Typanbl ManimeTTep [faiekTi Typae 6asHaanaabl. MaTepuangbl urepy CTyaeHTTepai hopma MeH (YHKUMSHbIH e3apa

KpeantTtep
caHbl/
KonnyecTBoO
KpeanToBs/
Number of
credits

OKyHaTuxeci/
PesynbTaT
o0byueHuns/
Educationalout
come

OH8, OHIO/
P08, POIO/
L08/L010

OH7, OH8/
P07, P08/
LO7/L08



2.3

2.4

CeNbCKOXO035ACTBEH
HbIX >XWBOTHbIX /
Anatomy and
morphology of farm
animals

Mangbl coto
TEXHO/OTUAChI
X3He 6acTankbl
eHpaey /
TexHonornsa y6os u
nepBuUYHOIA
nepepaboTKu
cKoTa /
Technology of
slaughtering and
primary processing
of livestock

ET X3He eT
eHimaepiH
cankblHMeH eHfey /
XonoaunoHasa

6arinaHbICbl MEH ©3apa aCepiH allyFa utepmenengi, 6yn man Co XXaHe anfallKbl 6HAeY KesiHAe eHAIpICTIK XaFganaa

naliganaHy yiiH KanbinTay NpouecTepiH 6inyre biknan eteqi

Llensto AuCUMNAWHBI SBAAETCA M3y4YeHWe aHaTOMMUKU, TUCTONIOMMW, CPAaBHUTE/bHOM, BO3PACTHOW M (PYHKLMOHANILHON

MOpP(ONOrMm CenbCKOXO3AMCTBEHHbIX XXMBOTHBIX pasHbiX BUAOB. [paKTWYeCKUA HaBblK Yy CTYfeHTOB 6ygeT

chopmmpoBaH NOCPEACTBOM YMEHUS ONPeAensTh BHELIHIOW (OpMy U CYOMUKPOCKOMUYECKYH CTPYKTYPY OCHOBHbIX

MOP(OGYHKLMOHaNbHBIX eanHUL,. [locnefoBaTe/lbHO U3faraloTcs CBefeHUs Mo OGMONOrMM  KeTKW, OCHOBaM

ambpuonoruun, obueli rucTonorunM, Mopgonorum OopraHoB M UX CUCTEM, OCOBEHHOCTAM aHATOMWUWM KMBOTHBIX.

OcBoeHMe MaTepuana 6yfeT NobyxaaTb CTYeHTOB K PAaCKPbITUIO B3aMMOCBA3M 1 B3aMMOBANAHNSA OPMbl U QYHKLNK,

CnocobCcTBYS MO3HaHUIO MNpoueccoB opmMoobpa3oBaHUA A UCMOMb30BaHWSA B MPOM3BOACTBEHHbLIX YCMOBUSIX MpW

y60€e 1 nepBMYHOI NepepaboTKe CKOT

The purpose of the discipline is to study the anatomy, histology, comparative, age and functional morphology of farm

animals of different species. Students' practical skills will be formed through the ability to determine the external shape
and submicroscopic structure of the main morphofunctional units. Information on cell biology, the basics of
embryology, general histology, morphology of organs and their systems, and features of animal anatomy are
consistently presented. Mastering the material will encourage students to reveal the relationship and mutual influence
of form and function, contributing to the knowledge of shaping processes for use in production conditions during
slaughter and primary processing of livestock

MaHHIH MakcaTbl Man Lapyallbibirbl 6HIMAEPIH COK X3He 6acTanKbl 6HAEY TEXHO/OrUACLIH 3epAeney, KanablKCbl3
OHJIpICTi eckepe OTbIPbIN a/blHFAH LWMKI3aTThl KaiiTa eHAey 6onbin Tabblnagbl. MaHAI OKy 6GapbiCbiHAA CTYAEHTTEp
COl (gacTypni fe, amepukaHAblK Ta) >3He >XaHyapnapfbl 6acTankbl eHAeY TeXHOMorusnapbliH, COHAai-ak Co
OpblHAapbl MeH COMbIFaH )KaHyapnapra KoWblnaTblH Tanantapibl Meurepegi. CotofaH KeliHri yuwanap MeH
opraHgapbl BeTepuUHapuaNbiK-CaHUTapUANbIK TEeKCcepy 3fiCTeMeci MeH TeXHMWKachl, COHAai-ak >aHyapnapfbl CO
eHIMAepiHe BETEPMHAPUANbIK-CAHUTAPUA/BIK capanTamMa XX3He CaHUTapuANbIK 6aFanay urepineTiH 6onafbl. Byn naHai
6iny 6onawak MaMaHfa Man colfbl XsHe Mangbl 6acTtankbl eHAeyAi 6iNiKTi XKyprisyre xoaHe eHAipicTeri macenenepai
Wwewyre MyMKiHAiK 6epegai

Llenblo  AuCUMNAMHBLI  SBASETCA  M3yyeHWMe TexHonorum y6osa U nepBUMYHOW  nepepaboTke MNPOAYKTOB
>KMBOTHOBOACTBA, NepepaboTKa MOMYYEHHOro Cbipbs C y4eTOM 0e30TXOAHOro NPoM3BOACTBa. B xope u3yyeHus
ANCLUMNANHBI CTYAEHTHI OCBOAT TexHonorun y6os (Kak TpaguLMOHHYI0, TaK W aMepUKaHCKyK) W MNepBUYHOI
nepepaboTKU XKMBOTHbIX, @ Tak>Ke TpeboBaHus, NpeabaBnseMble K MecTam y60a 1 y60iHbIM XXUBOTHbIM. bygeT
OCBOEHa MeTOAMKa W TexHuKa nocneyboiHOro BeTepuHapPHO-CAHUTAPHOr0 OCMOTpa TYLW M OpraHoB, a Tak>Ke
BeTEpMHApPHO-CaHUTapHas 3KcnepTwW3a UM CaHWTapHas OuUeHKa MPOAYKTOB y60Sl >KMBOTHbIX. 3HaHME [aHHOrO
npegMmeTa No3Bo/MT GyAyleMy CneunanucTy KBannuULMpOBaHHO NPOBOANTL YOOI cKoTa M NepBuuYHy0 06paboTKy
CKOTa M pewaTb BOMPOCHl HA NPOM3BOACTBE

The purpose of the discipline is to study the technology of slaughter and primary processing of livestock products,
processing of the obtained raw materials taking into account waste-free production. During the course of studying the
discipline, students will master the technologies of slaughter (both traditional and American) and primary processing of
animals, as well as the requirements for slaughter sites and slaughtered animals. The methodology and technique of
post-slaughter veterinary and sanitary inspection of carcasses and organs, as well as veterinary and sanitary
examination and sanitary assessment of animal slaughter products will be mastered. Knowledge of this subject will
allow a future specialist to professionally carry out slaughter and primary processing of livestock and solve issues in
production

MaH 6iniMm anywblnapibl €T X3He eT eHiMAepiH eHAipyAe >acaHdbl CYbIKTbl KONAaHyfa faliblHaayra 6arbiTtanraH.
CTyaeHTTep €T NeH eT eHiMAepiH TOHa3bITKbIWTa 6HAEYAIH >KblNy-PU3NKaNnblK >X3HE OUONOTrUANbIK Heri3gepiH
yiipeHesi, ic Xy3iHfe eT WNKi3aTblH cankblHAATY, MY34aTy XaHe My3daTy aficTepiH, COHAaN-aK a3blK-TYNiK LWINKi3aTbl
MEH JAailblH eHiMAi Touas3biTKbIWTA CaKTay, XXbI/bITY XX3He epiTy aaicTepiH MeHrepeai. KopbITblHAbI aTTecTaTray

OH7, OH8/
P07, P08 /
LO7/L08
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OH1/ P07,
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LO7, LOIO,
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2.2

06paboTKa msAca u
MSACHbIX NPOAYKTOB
/ Refrigeration
processing of meat
and meat products

Taram xumuscol 2 /
Muwesas xumus 2/
Food chemistry 2

KeliTepuHr /
KelTepuHr /
Catering

GipiKTipinreH emTuxaH TypiHge eTKisinesi.
AncumnanHa HaueneHa Ha NOAroTOBKY 06yvaroWwmnxcs K NPUMEHEeHNI0 UCKYCCTBEHHOMO X0104a B NPOU3BOACTBE MsAca U
MACONPOAYKTOB. CTYyAeHTbl u3yyaT Tennogusnyeckue n 6MONOrNYecKne OCHOBbI XONOAWUbHOW 06paboTKN Msca u
MACHbIX NPOAYKTOB, Ha NpPakTWKe OCBOAT METOAbl OXNaXKAeHus, NOAMOPa>KuBaHWA W 3aMOpa>KWBaHUA MSCHOTO
Cblpbfl, & TakK>e MeTOAbl XONOAUNbLHOTO XPaHeHWs,, OTEMNAeHUs W pasMopa>kMBaHWUs MULLEBOrO Cbipbsi U rOTOBOW
npoaykumu. 'Torosas aTTecTauus NpoBoANTCA B BUAE KOMOWHNPOBAHHOIO 3K3aMeHa.
The discipline aims to prepare students for the use of artificial refrigeration in the production of meat and meat
products. Students will study the thermophysical and biological basis of refrigeration processing of meat and meat
products, in practice will master the methods of cooling, sub-freezing and freezing of meat raw materials, as well as
methods of cold storage, heating and defrosting of food raw materials and finished products. Final certification is
carried out in the form ofa combined examination.
Mogynb 3. 2 «kMukpokBanupmnkaums - Aypbic TaMaKTaHy 60MbIHLIA MamMaH»
IMopynb 3.2 «Mukpoksanupukaumua - CneumanmcT No NpaBUibHOMY NMUT aHUI0»/
Module 3.2 ""Microqualification - Specialist in proper nutrition”
MoHHIH MaKcaTbl-CTYeHTTepAi TaMaK LWMKi3aTblH 6HAeY XX3He faiiblH eHiMAI eHAipy KesiHae 60naTbiH HETi3ri
XUMUANBIK NpouecTepai TyciHyre faibiHpay. CTyfeHTTep TaMak LUMKi3aTbl MeH AaliblH 6HIMAI cakTay >X3He caTy
KesiHge TamaK >XyienepiHiH KacueTTepiH cakTayfblH Hemece 63repTyfiH >Kannbl 3aHfblNblKTapblH, COHAal-ak
aflaMHbIH TamaKTaHyblHAaFbl TaFaMjbll 3aTTapAblH peni MeH MaHbI3AblnblFblH 3epTTeligi. MNpakTuKanbiK cabakTapaa
CTY[EHTTEp Herisri Taramfblk KOMMNOHEHTTEPAIH KypaMbi MEH KaCcMeTTepiH X3He XXaHyapnap MeH eCiMAiK LWMKi3aTblH
OHJey cunaTbiHa 6alinaHbICTbl ONapAblH KacueTTepiH cakTay XX3He e3repTy 3aHAblIbIKTapbliH KapacTbipaibl; asblk-
TYNiK Kayincisgiri Herisgepi; Tamak eHiMmaepiHAeri Herisri TaFaMAblK 3aTTapfblH Kypambl MeH canacbiH 6Gafanay
apicTepi. KopbITbIHAbI aTTecTarTay 6ipiKTipinreH eMTMxaH TypiHae eTKisineai
Llenb gucuuninuHbl —nNOArOTOBKA CTYAEHTOB K MOHUMAHUI0O OCHOBHbIX XMMUYECKMUX MPOLLECCOB, MPOTEKAKLWMX Npu
nepepaboTKe NULLEBOrO Cbipbsi W MPOU3BOACTBE FOTOBOIM Npoaykuun. CTyAeHTbl M3yyaT 06LMe 3aKOHOMEPHOCTMU
COXPaHeHNs UM U3MEHEHNS CBOWCTB MULLEBbIX CUCTEM B NEPUO] XPaHEeHUS U peannsauum NULEBOro Cbipba ¥ rOTOBOM
NPOAYKLMKM, a Tak>Ke pofb W 3Ha4YeHUe MULLEBbIX BELECTB B NMMTaHMM 4enoBeka. Ha npakTUyYeckux 3aHATUAX
CTYLEHTbl PAaCCMOTPAT COCTaB M CBONCTBA OCHOBHbIX MULLEBLIX KOMMNOHEHTOB W 3aKOHOMEPHOCT W COXpaHeHUs u
M3MEHEHNs MX CBOWCTB B 3aBUCUMOCTW OT XapakTepa nepepaboTKu XXMBOTHOIO Y PpacTUTENbHOrO Cbipbs; OCHOBbI
6e3onacHOCTW NULLEBbIX MPOAYKTOB; MeTOAbl OLUEHKM COCTaBa W KayecTBa OCHOBHbIX MNMWLLEBbIX BeLeCcTB B
npoaykTax nuTaHnsa. Torogas aTTecTauus NpoBOANTCA B BUAE KOMOUHUPOBAHHOIO 3K3aMeHa
The aim of the course is to prepare students to understand the basic chemical processes involved in the processing of
food raw materials and the production of finished products. Students will study the general patterns of preservation or
change in the properties of food systems during storage and sale of food raw materials and finished products, as well as
the role and importance of food substances in human nutrition. At practical occupations students will consider structure
and properties of the basic food components and laws of preservation and change of their properties depending on
character of processing of animal and vegetative raw materials; bases of safety of foodstuff; methods of an estimation
of structure and quality of the basic food substances in foodstuff. The final attestation is conducted in the form of a
combined examination
MaHHIH, MakcaTbl-6iniM anylwblnapibl TaMakKTaHy WHAYCTPUACHI KbI3MeTTepiH yibIMAAcTbipy canacbiHa >kaHa
TexHonoruanapabl kKonjaHyfa paibiHgay. CTyfeHTTep TamakKTaHAblpy WHAYCTPUACbIHAA KOMAaHbINATbiH KbI3MET
KOpCeTy CTUAbAepiH, TYpAepiH >X3He aficTepiH yiipeHeadi; acnasgblK 6HIMAep MeH cycbiHAapAbl AdalibiHaay
aCCOPTUMEHTI MeH TEXHONOrUACHI,
TaMaKTaHAblpy WHAYCTPUACBIHAA KOMAAHbINATbIH; biAblC-aaKTapAblH, acnanTapAblH, >Kabhbl KTapAblH, akceccyapnap
MeH KypanjapAblH acCopTUMeHTI MeH MmakcaTbl. [MpakTukanblk cabakTapfa CTyfeHTTep Taramfap MeH cycbiHAap
paibiHaakabl; oTKi3ineTiH Kewneni KbI3MeT KOPCETY epeKLUenikTepiH ecKepe OTbIPbIN KbI3MeT KepceTeai; eTKi3ineTiH
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[facTpoHOMUSA
fbiNbIMbI /
Hayka
racTpoHomum /
The  science
gastronomy

of

basay  X3He Te3

Tamak /
MegneHHasn
6bicTpad efa
Slow and fast food

"
/

Kewneni Kbl3MeT KBpCeTy epeklUenikTepiH eckepe OTbIPbIN Ma3ip Xacaifbl; ecenTiNik NeH iWKi KpKaTTamaHbl
pecimaeigi. KopbITbIHAbI aTTeCcTaTTayAblH HITUXXECI XKeKe XX06aHbl opblHAaY 60/bIN Tabblnagbl.

Llenb gucUMnAvHBI - NOATOTOBKA 06y4YalOWMXCA K MPUMEHEHUIO HOBLIX TEXHOMOrWiA B ccepe opraHusauun ycnyr
WMHAYCTPUN nuTaHua. CTYAeHTbl M3yyaT CTWIM, BUAbI U METOAbl 06CNY>KMBAHUA, MPUMEHAEMblEe B WHAYCTpUM
KelTepuHra; acCOpTUMEHT U TEeXHONOTUK NPUrOTOBNEHWUS KYNMHAPHOW NPOAYKLUM M HAanWTKOB, NPUMEHSEMblE B
WHOYCTPUN KeATEepuHra; acCOpTUMEHT U Ha3HauyeHue mocyfbl, NpubOpoB, 060pYLOBaHWS, aKceccyapoB W
MHCTPYMEHTOB. Ha npakTWYecKMX 3aHATUAX CTYAEHTbl FOTOBAT 61A04a W HanUTKW; CEPBUPYOT C y4yeTOoM
0COOEHHOCT el NPOBOAVMMOr0 BblE3HOr0 06CNY>XKMBAHUSA; COCTAaBNSIOT MEHIO CY4eTOM 0CO6EHHOCTER NPOBOANMOro
BblIe34HOro 06CNY>KMBAHWS; O(OPMAAIOT OTUYETHOCTb U BHYTPEHHIOWO AOKYMeHTauuw. Pe3ynbTaTOM WTOroBoii
aTTecTalnmn ABNAeTCS BbINOJHEHNE VHAMBMAYANBHOIO NPOeKTa

The purpose of the course is to prepare students for the application of new technologies in the catering industry.
Students will learn the styles, types and methods of service used in the catering industry; the range and technology of
culinary and beverage products,

The range and purpose of crockery, cutlery, equipment, accessories and tools used in the catering industry. In practical
classes students prepare dishes and drinks; serve taking into account the peculiarities of catering service; make a menu
taking into account the peculiarities of catering service; draw up reports and internal documentation. The result of the
final attestation is the completion of an individual project

KypcTblH MakcaTbl - Tamak AaiiblHAay aficTemeciHiH HerisiHAae >aTkaH Herisri NpuHULWIiTepai MeHrepy, TaFamgbl
faiblHaay >3He TaFaMHaH f1a33aT any. CTyfeHTTep TafFaMHblH KOFaM MeH MafeHWEeTKe aCepiH, COHbIH iHiiHAEe
TaFaMHbIH, 3KONOTUAFa, cascaTka, eHepre >aHe 3KOHOMMWKaFa KaTbICbIH 3epTTeifi >aHe Tangaingbl. NpakTukaga
CTYAEHTTEP TaFaMHblH CbIPTKbl TYPiH XakcapTy YLWiH XUMUANbIK a4iCTepMeH AsMAi e3repTyfi XKaHe TyCiH e3repTygi
yipeHeai; Herisri MHrpeAMeHTTepAl TaHy X3He onapfbl Naigansl Taram palibiHaay ywiH 6ipikTipy. CoHpali-ak onap
TafaM faiiblHgayAblH Herisri NpUHUUNTEPIH, A3M AepekTepiH Tangjay >3He canbiCTbipyabl MeHrepedi. KypcTbiH
COHbIHAA CTYAEHT YCbIHbIIFAaH PeLenTTiH HerisiH Gafanail anadbl, OfaH TaFaM XacayfblH FblbIMU MPUHLMNTEPIH
KipiKTipe oTbIpbIN, 63 peuenTiH a3ipnein anagbl. KopbITbIHALI aTTecTalmsa KopFayMeH icTi galibiHgayabl KapacTbipaipbl
Llenbio  Kypca £BNSieTCA OCBOEHWE OCHOBHbIX MPWHLUMNOB, fe>Kawux B OCHOBe METOAONOIUW  KynuHapum,
NMPUrOTOBAEHUA MUK U NOAYYEHUS YA0BONLCTBUS OT edbl. CTYAEHTbl paccMaTpuBalT W aHaAM3upyeT BAUSHUE
MUK Ha 06WEeCTBO M KynbTYypYy, BKNOYasA CBA3b NULLKM C 3KONOTMel, NOAUTUKOW, MCKYCCTBOM U 3KOHOMMKOW. Ha
npakTWKe CTYAEHTbl OCBOAT W3MEHEHWE BKyCa XMMUYECKUMU CPeACcTBaMW U M3MEHEHWe OKPacCKu Ans ynyulleHus
BHELLHero Buaa 6niof; pacno3HaBaHue KYeBbIX UHIPEANEHTOB U UX COMeTaHue ans NpuroToBAeHUS 340POBO NULLK.
Tak>Ke 0CBOAT OCHOBHble MPUHLMMbLI NPUFOTOBNEHNUSA MULLM, aHaAN3 U CPaBHEHWE BKYCOBbLIX AaHHbIX. 10 OKOHYaHUW
Kypca CTYAEHT CMO>XeT OLeHUTb OCHOBY NpeAnaraeMoro peuenTa, paspaboTaeT CBOVi peLenT, UHTErpupys B Hero
Hay4Hble NPUHLUNBI co3faHus 6noda. MiTorosas aTTecTauns npegycmaTpusaeT NOAroTOBKY Kelica € 3allnTON

The aim of the course is to master the basic principles underlying the methodology of cooking, cooking and enjoyment
of food. Students examine and analyze the impact of food on society and culture, including the relationship of food to
ecology, politics, art, and economics. In practice, students will learn to change the taste by chemical means and change
the color to improve the appearance of dishes; recognizing key ingredients and combining them to prepare healthy
meals. They will also master the basic principles of cooking, analysis and comparison of taste data. At the end of the
course, the student will be able to evaluate the basis of the proposed recipe, develop his own recipc, integrating the
scientific principles of creating a dish into it. Final certification provides for the preparation of a case with protection
MaHHIH MakcaTbl - 6MOaPTYPAINIKTI cakTay MakcaTblHAa GipHelle ypnakK 60ibl XOWbINbIN KeTy Kaymni TOHTeH A3CTypAi
TaFampgapfa (6afy Tamak), coHpaii-ak tacT-pyaTel (fast food) akonorms TypfFbigaH >XaHAaHAbIpyFa CTYAEHTTEPAIH
HasapblH ayaapy. NMaH asacbiHAa CTYAeHTTep «6asy TamaKTaHy» X3He «KblfaM TaMakTaHy» eHAipiciHiH acnekTinepiH
XanblkapanblK KaybIMAacTbIKTap MeH yibiMaapablH 6iniMi MeH TaxipubeciH naiganaHy apkbiibl 3epTTeifi.
MpakTukanblk cabakTapfa CTYAeHTTep A3CTYP/i X3He MHHOBALMAMbIK Tamak eHiMAepiH eHAipYAiH TEeXHOMOrMAMbIK

OHIO, OH 1%
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2.2

TamakTaHy
NCUX0NOrnACHI
[Mcuxonorusa
nuTaHunsa /
Nutrition

psychology

/

ApHaiibl 6afbIrrafbl

eHiMaep
TEXHOMOTUACHI

/

npouecTepiH OHTalNaHAbIpy, OHbIH ilWiHAe eHAipic pecypcTapbliH TMiMAI NaiganaHy 60MbIHLLIA YCbIHbICTAp 83ipneliji.
KOpbITBIHAbI aTrecTaTTay - KopFay/bl KaXeT eTeTiH Kelic faibiHaay.
Llens AMCUMNAMHBI - MNpUBAEYEHWE BHUMaHUS CTYAEHTOB K TpagvuMoHHbIM npogykTam nuTaHusa (slow food),
HaXOAAWMXCA Ha TPaHM MCYE3HOBEHUS B TEUEHME HECKONbKMX MOKONMEHUN, a TakdXe K 3Konorusauuu 6bicTporo
nuTaHusa («fastfood), c Lenblo coxpaHeHus 6ropasHoobpasus. B pamkax AUCUMNANHBI CTYAEHTHl M3y4yaT acnekTbl
npoussoacTBa «slowfood»» n «fastfood» ncnonbays 3HaHWS W ONbIT MEXXAYHAPOLHbIX COOOLLECTB U OpraHu3ayuii.
Ha npakTuuyeckux 3aHATUAX CTYAeHTbl paspaboTalT pekoMeHAauuu no OonTuMU3auuMM TeXHONOrMYeCcKUx
MpoLEeCcCOB NPOU3BOACTBA TPAAULMOHHBIX U UHHOBALMOHHbIX NPOAYKTOB NUTaHNUs, B TOM uucne no 3peKTUBHOMY
MCNoNb30BaHUIO PECYPCOB NPOU3BOACTBA. M Torogas aTrecTauums npegycMaTpuBaeT NOArOTOBKY Kelica € 3alWnTOiA.
The purpose of the discipline is to attract students' attention to traditional foods (slow food), which have been on the
verge of extinction for several generations, as well as to the greening of fast food, in order to preserve biodiversity.
Within the framework of the discipline, students will study aspects of slow and fast food production using the
knowledge and experience of international communities and organizations. In practical classes, students will develop
recommendations for optimizing the technological processes of production of traditional and innovative food products,
including the efficient use of production resources. The final work provides for the preparation of a case with
protection.

Mogynb 3.3 «kMukpoksanuukaumnsa - Mobunbgi acnas» /

Mogaynb 3.3 «MukpokBanuumkayms - MobunbHblii noBap»/

Module 3.3 "Mieroaualification - Mobile chef "

MoHHiH, MakcaTbl - CTYAEHTTEpAi TamakTaHy MeH aflaMHblH MCUXUKabIK AEeHCAY/bifbl apacbiHAarbl 6ainaHbICTb
TaMaKTaHyfblH Oifay npouecTepiHe, ce3imaepiHe, MiHe3-Ky/KbiHa, Cce3imaepi MeH KabbingaybiHa Kanai acep
eTeTIHAIrI TyprbiCbiHAH 3epTTeyre paibiHgay. CTyAeHTTep KOrHWTUBTI MCUXONOTUSAHbLI, ce3imaepai, Kabbingayabl,
OKY[bl, MCUXOMOrNs 8AiCTepiH, XeKe aiblpMallblNblKTapAbl, TaMaKTaHy 84eTiHiH 6y3blyblH, AeCTPYKTUBTI TamaKTaHy
naTTepHiH yipeHegi. MpakTnkanbik cabakTapfa CTyAeHTTep afaMHblH NCUXUKaNbIK AeHCAYNbIFbIHbIH epeKLLeniKTepiHe
CAKeC 3eiiH TanwWbINbIFbI/IMNEPaKTUBTINIKTIH 6y3blNyblHA CaliKeC TaMaKTaHy PeXWMiH KypacTbipagbl. CanayatTbl
eMip CanTbIH XaHe AypbIC TaMaKTaHyAbl Ka/biNTacTbIpyAblH MNCUXONOrMAMbLY 34iCTepi MeH 34iCTepiH, TaMaKTaHyAafbl
MiHe3-KY/bIKTbIH, NCUXOCOMAaTUKACbIH 3epTTeiai. MaH apanac eMTUXaHMeH askTanabl.
Llenb gucumMnanHbl: NOArOTOBKA CTYAEHTOB K MUCCNELOBAHUIO CBA3WN MeXXAY MUTaHWeM U NCUXNYECKUM 340POBbEM
uenoBeka C TOYKM 3pEHNsT TOro, Kak NUTaHne BAUSeT Ha MbICANTeNbHble MPOLECChl, YyBCTBA, MOBEAEHMS, OLLYLLEHUS
n nepe>kuBaHus. CTYAEHTbl M3y4yaT KOTHWTWBHYIO TMNCUXONOTWIO, OLWLYLIEHNUS, BOCMPUATUE, OOYYeHUe, MeTOogbl
NCUXONOMUW,  UHAWBMAYaNbHbIE pasiMuus, paccTPOACTBO MNULLEBOrO MNOBEAEHUS, [AeCTPYKTUBHble MULLEBbIE
naTTepHbl. Ha NpakTUYeCcKUX 3aHATUAX CTYAEHTHI CO34aAyT PE>XKUM NUTaHWs B COOTBETCTBUM CUHAPOMY
feduuuTa BHMMAHUA/TMNEPAKTUBHOCTMW COTNacHO OCOBEHHOCTSAM MNCUMXMYECKOro 340pOBbS uenoBeka. MccnepyoT
MCUMXONOTUYECKNe MeTOAbl W MeTOAWKM Mo (hOpPMUPOBAHWK 340POBOT0 06pas’a >XM3HW U 340POBOT0 MUTaHUs,
MCMX0COMaTMKY NOBeJeHUs B N TaHnu. AucunnamHa 3akaH4ymBae T Ccsl KOMOMHUPOBAHHLIM 3K3aMEHOM.
Purpose of the discipline: to prepare students to explore the relationship between nutrition and human mental health in
terms of how nutrition affects thought processes, feelings, behaviours, sensations and experiences. Students will
explore cognitive psychology, sensation, perception, learning, methods of psychology, individual differences, eating
disorders, disruptive eating patterns. Through hands-on activities, students will create an attention-deficit/hyperactivity
disorder eating pattern according to the individual's mental health characteristics. They will study psychological
methods and techniques for the formation of a healthy lifestyle and healthy eating, psychosomatics of eating behaviour.
The discipline ends with a combined examination.
MaHHIH MaKcaTbl —CTY[eHTTi apHalibl MakcaTTaFbl eHiMAepAi eHAipyre AalibiHAay, aTan aiTkaHga 6ananap TaFambl,
repoaveTanbiK Taram, JKYKTi >XK3He 0ana emiseTiH aiengepgiH TamakTaHybl, CMOPTTbIK TamaKTaHy, aCKepu
KbI3MeTKepNepre apHanraH Taram >kaHe T1.6. [lapic 6apbiCbiHAA CTYAEHTTEp Heri3ri KOpekTik anemeHTTep (6enokrap,
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Malinap, Kemipcynap >kK3He BWTaMWHAEP) TYPFbiCbIHAH raHa emec, COHbIMEH KaTap TepeHipeK OMOXUMUAMbLIK
KepceTKilTep 60MbIHLIA TeHAECTIPINreH >KOfapbl cananbl eHiMAepai xobanay YLWiH TaMak TeXHOMOruachl Typasbl
6iniMm XyieciH KanbiNnTacTbipadbl: MWKPO D>K3HE MaKpO3/JeMEeHTTep, Mai KbIWKbIAgapbl, MOHO-, AW- )K3He
nonucaxapuarep, 6ananapablly AveTanblK >X3He repoAveTUKanblK TamaKTaHyblHA apHa/iFaH aMUHKbILWKbII4apb.
MpakTuKaga CTyAeHTTep apTypAi NONynsuma ToNTapbl YLWiH Xorapbl 6MONOrUANbLYL KYHAbIbIFLI 6ap (QYHKLMOHaNAbI
eHiMepai Xacayabl yiipeHeai. KopbITbIHAbI aTTecTaTTay Xob6aHbl Kopray TypiHAe aTkisineai.

Llenblo gucumnamHbl SBASET CA NOArOTOBKA 06y4alollerocs K Npon3BoACcTBY NPOAYKTOB CNeLManbHOro HasHaveHus, 8
4acTHOCTU MPOLYKTOB [ETCKOr0 NUTaHus, repofuMeTUYEKOro NUTaHWus, nuTaHus 6GepemMeHHbIX U KOPMSLLMX
>KEHUIMH, CMOPTUBHOTO MNWTaHWS, MUTaHUA BOEHHOCAY>KAWMX W T.M. Ha NeKUMOHHbIX 3aHATUAX CTYAEHTbI
chopMUpYOT CUCTEMY 3HAHUA O MULLEBOA TEXHONOTUW AN KOHCTPYWPOBAHWUS BbICOKOKAYECTBEHHbIX MPOAYKTOB,
cbanaHcMpoBaHHbIX He TO/bKO MO OCHOBHLIM 3eMEHTaM nNuTaHua (6enkam, >Kupam, yrnesofam u BUTaMUHaMK), HO U
6onee rny60KMM BUOXUMUYECKUM MOKa3aTeNaMm: MUKPO- M MaKpoanemMeHTam, >XUPHbIM KUCNOTaM, MOHO-, Au- U
nonucaxapugam, aMUHOKMUCAOTAaM [AAs AeTCKOro, AWeTMYeCKOro W repofveTMUYecKoro nuTaHus. Ha npakTuke
CTYAEHTbl HayyaTcsa paspabaTbiBaTb NPOAYKTbl (PYHKUMOHANLHOIO Ha3HAYeHWs C MOBbILIEHHOW 6GMONOrMyeckoii
LIEHHOCTbI0 A5 pa3NMYHbIX TPYNN HaceneHus. I Torogas aTTecTayus NPOBOAMTCA B BU/E 3alUThl NPOEKTa.

The purpose of the discipline is to prepare the student for the production of special-purpose products, in particular baby
food, gero-diet food, nutrition for pregnant and lactating women, sports nutrition, food for military personnel, etc.
During lectures, students will form a system of knowledge about food technology to design high-quality products that
are balanced not only in terms of the main nutritional elements (proteins, fats, carbohydrates and vitamins), but also in
deeper biochemical indicators: micro and macro elements, fatty acids, mono-, di- and polysaccharides, amino acids for
childrens, dietary and gerodietetic nutrition. In practice, students will learn how to develop functional products with
increased biological value for various population groups. The final certification is carried out in the form of project
defense.

MaHai oKyAblH MakcaTbl - CTYAEHTTepAi AveTanblk eHiMAep MeH TamaKTaHy FMrueHacblHbIH Herisri TanantapbiHa
CoiiKec KeneTiH Kypambl MeH KacuveTTepi 6ap eHimaepAai eHAipyAiH TONblK UMKAiHe AalibiHaay. CTyfAeHTTep afam
(PM3NONOTUACLIHbIH, HETi3AepiH, TeHAECTIpiNreH TaMaKTaHybl, YTbIMAbl TAMaKTaHY bl YALIMAACTbIPYAbIH, TUTMEHaNMbLY,
Heri3fepiH, a3blK-TY/iK LWNKi3aTbl MeH TamMmak 8HiIMAEpPiHiH canacbl MeH Kayinci3giriH caHMTap/bIK-3NnaAeMnonoruanbiK
6aranayabl yiipeHeni. MNMpakTukanblk cabakTap 6GapbiCbiHAA CTYAEHTTEP KYHAENIKTI pauMOHHbIH KanopuabiFbl MeH
TaFramblK KYHAbINbIFbIH eCenTeiAi, XanblKTblH apTypai TONTapbl YWiH Herisri KOMNOHeHTTep 6OiblHLIA paLuoHAb
KypacTblpafbl, TaMaK eHiMAepiHiH canacbliH XX3He 0napAblH 3KONOrUANbIK Kayinci3giriH 6aranaigpl, XacblH, XbIHbICbIH
YK3HEe KbI3MEeT TYPiH eCKepe OTbIpbIM, TIYNIKTIK 3HEPTUS WbITbIHBIH Aepbec aHblKTanabl. KOpbiTbiHALI 6ara nopTdoamo
TYpiHZE KanbIiNTacTbipbinagbl.
Llenbto M3yyeHUs AUCLUNAUHBI ABASETCS NOArOTOBKA CTYAEHTOB K MOMHOMY LMKAY NPOW3BOACTBA MPOLYKTOB C
3aflaHHbIM COCTAaBOM 1 CBOMCTBaMW, COOTBETCTBYHLWMMU OCHOBHbIM TpPebOBAHUAM AMeTUYECKUX NPOAYKTOB U
rurneHe nuTaHus. CTYLeHTbl M3yyaT OCHOBbI (PM3MONOrMU YenoBeka, cHanaHCMPOBAHHOIO NUTAaHWSA, TUrMeHUYecKne
OCHOBbI OpraHu3auuy paLMoHanbHOro NMMTaHusa, caHMTapHO-3NUAEMMUONOrNYECKON OLEHKN KavyecTBa 1 6e30macHOCTM
NMPOAOBONLCTBEHHOIO Chipbsi U MULLEBLIX NPOAYKTOB. B xofe MpakTWUYeCKUX 3aHATUIA CTYAeHThl paccumTanT
KanopuiiHOCTb W MULLEBYI0 LEHHOCTb AHEBHOrO pauuoHa, COCTaBAT paunoH NUTaHWS NO OCHOBHbIM KOMMOHEHTam
LN pasHbIX FPYyNn HaceneHus, OUEHAT Ka4vyecTBO NPOAYKTOB NUTaHMA M MX 3KONOrMYeckyt 6e3onacHocTb, OyayT
CamMoOCTOATENbHO ONpeAensiTb CYTOYHble 3HeproTpaThbl C yy4eTOM Bo3pacTa, nofa W BuAa [eATeNbHOCTM.
ViTorosas oueHka 6yaeT cchopmupoBaHa B Buae NnopTdoamo.

The aim of the discipline is to prepare students for the full cycle of production of products with a given composition
and properties, corresponding to the basic requirements of dietary products and food hygiene. Students will study the
basics of human physiology, balanced nutrition, hygienic basics of rational nutrition organisation, sanitary and
epidemiological assessment of quality and safety of food raw materials and food products. During practical classes,
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students will calculate the caloric content and nutritional value of the daily ration, draw up a diet on the main
components for different population groups, assess the quality of food and its environmental safety, will independently
determine the daily energy consumption, taking into account age, gender and type of activity. The final assessment will
be in the form of a portfolio.

MaHHIH MaKcaTbl - afaMHbIH XXeKe epekLlenikTepiHe Kapail CTyfeHTTepAi TamakTaHAblpyFa AalibiHaay. CTyneHTTep
[ypbIC TaMaKTaHy NPUHLMNTEPIH, MaKPO XX3HE MUKPO3EMEHTTEPAIH MaHbI3AbI/bIFbIH, TaFaMHbIH XUMUSAbIK KypaMbl
MeH TafaM/blK KyHAbUIbIFbIH MeHrepegi. Taxipnbe Xy3iH4e onap Tamak eHIMAEepiHiH KypambliH4aFbl HETi3ri KOPEKTiK
3aTTap MeH KOMMOHEHTTepAi, onapAblH 3aT anMacyblH XX3He afjlaM af3acblHa (YHKLMWOHaNAbl 8CepiH KapacTblpabl;
6uonoruanslk 6enceHgi kocnanapgbl (BBK) KongaHy MYMKIHAIKTEPIH >X3He oOnaphblH, ajam ar3acbiHa acepiH
MeHrepefi. KopbITbIHAbI aTTecTaTTay - apanac emTuxaH

Llens gucumnavMHbl - NOAFOTOBKA 06y4YalLMXCA K OpraHuM3ayum nNuTaHus B 3aBUCUMOCTU OT WHANBUAYATbHbIX
0COGeHHOCTel  yenoBeka. CTyfeHTbl u3yyaT MpuHUWUNbI  340pPOBOTO  MUTaHWS, 3HA4YeHWe Makpo- U
MWKPOHY TPNEHTOB, XMMWYECKWNA COCTAaB M MULLEBYIO LEHHOCTb NPOAYKTOB. Ha mpakTUKe pacCMOTPST OCHOBHble
MuULLeBble BeLLeCTBA W KOMMOHEHThI, COfep>Kalluecs B NPOAyKTax NuTaHus, UX MeTabonmsMm n yHKLMOHANbHOE
JelicTBME Ha OpraHW3M YenoBeKa; OCBOST BO3MO>KHOCTM MPUMEHeHMst BMONOTrMYEcKM akTUBHbIX fo6aBok (BAL) u
BAMAIHME UX HA OpraHu3M yenoBeka. ViTorosas aTTecTauns —KOMOUHUPOBAHHBIA 3K3aMeH

The purpose of the discipline is to prepare students for catering, depending on the individual characteristics of a person.
Students will learn the principles of healthy eating, the importance of macro and micronutrients, the chemical
composition and nutritional value of foods. In practice, they will consider the main nutrients and components contained
in food products, their metabolism and functional effect on the human body; will master the possibilities of using
biologically active additives (BAA) and their effect on the human body. Final certification - combined exam
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