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Paccmompena na 3acedanuu Kkaghedpul «Buomexwnonozuar/
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(KWMHCL/Signamrc)

Co211aco6ano yuebHo-Menmoou ecKuM co8emom yHueepcumema/

Xarrama/IIpomoxon/Protocol Ne k@ % » _ g5 2005

Vuusepcurettin OOK Teparacel/I/Ipedceoameny YMC yrnusepcumemal/

Chai iversi
Agreed by the educational and methodological council of the university airman of the University EMC

(xonu/no,zmncs/lignamre)




At IS 1" o Sllhl - PIEN i LRI 0 VA ST N 91 3T el TR T

AxaneMHAIbIK KOoMuTeT/AKademuueckuii komumem/Academic committee

A.Teri/ U.@amunua/N.Surname

Jlayazsimbl/Jonscrocmes/Job title

Koasl/IToonylyfSignature

XK. Yaxuros / JK. Yaxumoe / Zh. Uahitov

a/m.r.x., AIIIF ¢akynereri nekansiHbH M.A. / K.c/x.H., u.0. Oexana PCH / c.as.,
acting faculty dean

K. Ucaesa/K. Hcaesal/K. Issayeva

T.F.K., BHOTeXHONOTHs KadeApachiHBIH MEHrepyulci/ K.m.H., 3a6edyiouas
kagedpou Buomexnonozuu/c.t.s., head of the Biotecnology department

K. Omaposa / K.Omaposa /K.Omarova

T.F.K., KaybIM. nipodeccop / k.m.H., accoy. npogheccop / c.t.s., ass. professor

L

4

A. MyxamemxaHoBa /
A. Myxamedxcanoea /A. Mukhamejanova

MAarHucTp, aFa OKBITYIIBI / Mazucmp, cmapwiuti npenodasamens / Msc, senior lecturer

P

I'. KassuioBa /I, Ka3zvinosa/
G. Kazylova

Arpodupma «Axxkap-Onmnipicy XIIC aupexrops: / Jupexmop TOO Azpogupma
«Axorcap-Onaipicy / Director of «Akzhar-Ondiris» Agrofirm LLP

KaHb16eKKBI3EI [].

TOT-401 ton crynenTi/cmyoenm zpynnvr TOT-401 / studentTPP-402 group

Sy

IKenepTTik KomuTeTr/IKcnepmubiii komumem/Expert committee

HpZ

A.Teri/H. @amunua/N.Surname

Jlayasbimel//lokHocTh/Job title

Koan/Iodnucg/Signature

I1.BeikoB/I1. Buikos/P.Bykov

Extention y3mikci3 OiniM Oepy opTanbiFbl AUpeKTOpsl/ JHpeKTOop LEHTpa
HenpepbiBHOro obpasoBaHus Extention // Director of Centerfor Continuing
Education Extention

A. Kacenos/A4. Kacenos/
A. Kasenov

T.F.K., AKQIeMHUIbIK KbI3BMET IeNapTaMEeHTIiHiH OUPEKTOpBL./ K.Mm.H., oupekmopa
Jlenapmamenma axademuueckoii OeamenvHocmu/ c.t.s, Director of the Department
of Academic Activities

“

A. Xacenosa/C. Xacenosal
S. Khasenova

AxkaneMHsUIBIK  KoJjimay ©OackapMachiHBIH —GacTelrbl/Havanvhux  Vnpaenenus
axademuyeckou noddepoicku/ Head of the Academic Support Department

A. Monpna6ait/ A. Monoabaii /
A. Moldabay

«Cyr» AK nupextopst / Jupexmop AQO «Cym» / Director of «Sut» JSC

B. Tyranosa / b.Tyzanoea / B. Tuganova

T. F. K., "buorexnonorusa"kadenpachiHbplH mnpodeccopsl / K.T.H., mpodeccop
xadenpsl «BroTexHonorus» / c.t.s., professor of the department of Biotechnology

Gl
//%ﬁ

M. MaranoBsa/ M. Mamanosa/ M.
Matanova

MTIIII-22H TOGBIHBIH, MATUCTPAHTHI / Mazucmpanm epynnot MTIITI-22n | master's
student of the MTPP-22n group

Manf/
\V4

o



NHHOBAIMSJIBIK oinim
OarmapjaMachl  KeJieci
Heri3inae a3ipjenren/
Hunosauuonnasa  obdpaszoeamenvuan
npozpamma paspabomana Ha
OCHOGAHUU CN1EOYIOUWUX OOKYMEHM 08
/The Innovative educational program
is developed on the basis of the
following documents

oepy
KyXKaTTap

1. KP Fruibim xoHe xkorapsl 0imiM MunucTpiiridig 2022 sxputsl 20 mrinaeneri Ne2 OyipbIFbIMeH OSKiTiAreH )KOFaphbl
JKOHE JKOFapbl OKY OpHBIHAH KEHIHT1 OLIiM OepyaiH MEMENEKETTIK >KaJlbIFa MIHJETTI CTaHIApPTThl (JKaHa
pemakmusaaa 20.02.23 Ne66) /I'ocyoapcmeennviti 00ueobs3amenvHblil. CMAHOapm 8blCule20 U NOCAe8)Y308CK020
obpaszosanust, ymeepoicoennolil npuxkazom MHuBO PK om 20 uionsn 2022 200a N2 (8 peoaxyuu om 20.02.23 No66)/
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. Kazakcran Pecmybnukackl xofapbl OuTiM OepymiH YITTHIK OUTIKTINIK 1IeHOepl/ Hayuonanrehas pamka
keanupurayuil evicue2o oopazosanus Pecnyonuxu Kasaxcman/National Qualifications Framework for Higher
Education of the Republic of Kazakhstan

3. 2019 xbutrbl "Tamak eHepkociOi" OarbIThl OOMBIHINA CajgaiblK OUTIKTLTK meHOepi /| Ompacnesas pamka
keanupurayuti no nanpasienuro «lluwesas npomviunennocmoy om 2019 2o00a / The industry qualification
framework in the field of "Food industry" dated 2019

4. Kazakcran Pecryonmukacer Ykimerinig 2021 xbimrbl 30 sxentokcanmarsl Ne 960 KaynbIChIMEH OEKITUITCH
Kazakcran PecnyOnukachlHBIH arpoeHEepKocinTiK KemieHiH aambityabiH 2021 — 2030 sxbuimapra apHaiFaH
KoHuenuusicel / Konyenyuu pazeumust acponpomvliuiienno2o komniexca Pecnyonuxu Kazaxcman na 2021 — 2030
20001, ymeepoicoénuasn Ilocmarnosnenuem I[Ipasumenvcmea Pecnyonuxu Kazaxcman om om 30 dexkaops 2021 200a
M 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

5. Kacibu cranmaprrap / [Ipodeccuonansubie ctangaptsl / Professional standards

6 «KazakcTaHHBIH KaHa MaMaHJBIKTap MEH KY3bIpeTTep ariachl: Aybll mapyambulbiFbl» (2020 xbu1) / «ATnac
HOBBIX Mpodeccuii n komrereHnuii Kazaxcrana: Cenbckoe xo3siictBo» (2020 rox) / «Atlas of new professions and
competencies of Kazakhstan: Agricultural industry» (2020)

7. «I[1aBnogap oOIBICHIHBIH kaHa MaMaHIbIKTap atiackD (2021 xbi1) / «ATinac HOBBIX npodeccuit [laBnogapckoit
obmactu» (2021 ron) / «Atlas of new professions in Pavlodar region» (2021)




Kacioun cranmaprrapanl Tannay / Ananusz Ilpogeccuonanvnovix cmanoapmos | Analysis of professional standards

Binim Oepy OarmapiaamMachIHbIH KOZBI )KOHE aTaybl/
Koo u naumenosanue obpazosamenvroii npoepammoil

«6B07222 TexHOJOrusIJIBIK HYyTPULIHOJIOTHS KIHE TaFaM HHKeHepHusiChD)
«6B07222 TexHoJsiornyeckasi HyTPpUIHOJIOTHS U MUIIEBAasi HHKEHEPH D)

Code and name of the educational program «6B07222 Technological nutritiology and food engineering

Biaim 6epy 6araapJjaMachbIHbIH 0aFbIThI 0OMBIHIIA KICiOU cTaHAAPTTAPABIN Ti3iMi / Cnucox npogeccuonansnvix cmanoapmog no
Hanpaesnenuio oopasosamenvhoii npozpammot | List of professional standards in the area of the educational program
https://atameken.kz/ru/services/16-professionalnyye-standarty-i-tsentry-sertifikatsii-nsk

YBK/CBIII Maiiganany

JaeHrenepi / KaMeTTLIir /
Yposnu Heooxo0umocmao

HPK/OPK/ ucnonvsoeanusl

NFQ/BFQ levels

Need for use

Eckepry/Ilpumeuanuel Note:

- ¥BK/CHKIII 1-5 Oeneetiindeei kaciOu cmanoapmmap HCYMviCulbl Kacinmepi 60UbIHULA MUKPOKSAIUGUKAYUsIap uenbepinoe nauoaiansliaovl,
- IIpogheccuonanvrovie cmandapmet 1 — 5 yposns HPK/OPK ucnons3ylomes 6 pamkax MUKpOKEamuuKkayuii no pabouum npopeccusm;

- Professional standards of the 1st — 5th level of the NFQ/BFQ are used within the framework of microqualifications for working professions

1) «/laiibiHaaaFran TaMak OHIMIepl MeH jkapThliail pabpukaTTap eHIipici» kaciou ctanmapTel — «Atameken» Kazakctan PecrmyOmukacel ¥ ITTHIK
Kocinkepnep mamatacel Backapma TeparachiHbiH opbiHOacapbiabiy 2018 xbeutrel 24 kasamnmarst Ne 289 Gyiipeirsina (KC) Nel koceimina /
IHpogpeccuonanvnuiii cmanoapm «Ilpou3ze00cmeo npuzomosieHHbIX RULLEBBIX NPOOYKM 08 U noydaopukamosy - Ilpunoscenue Ne 1 k npuxa3zy
3amecmumens Ilpedceoamens Ilpasnenuss Hayuonanwnoii naramer npeonpunumamenei Pecnyoruxu Kasaxcman «Amamexeny Ne289 om 24
oxmsiops 2018 200a (I1C) | Professional standard "Production of prepared food products and semi-finished products” - Appendix No. 1 to the Order
of the Deputy Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken” No. 289 dated October
24,2018 (PS)

Wo/ITalYes

2) «TamakTaHyabl YHBIMIOACTBIPY» KociOW craHmapThl — «Artameken» Kasakctan PecrmyOmukacsl ¥nrTeik Kocimkepiiep manmaracel backapma
TeparachIHblH opbiHOacapsiHbiH 22.10.2018 sxbuirsr No 284 Oyiipeirsina (KC) Ne2 koceiMia | I[Ipogheccuonanvuviti cmandapm «Opzanuzauus
numanusy - [lpunoocenue Ne 2 k npuxasy 3amecmumens I[Ipedcedamens [Ipasnenus Hayuonanvrotl nanamel npeonpunumameneii Pecnyonuxu
Kasaxcman «Amamexeny Ne284 om 22.10.2018 200a) | Professional standard " Organisation of catering” - Appendix No. 2 to the Order of the
Deputy Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" No. 284 dated October 22,
2018 (PS)

Wo/MalYes

3) «IllyxbIK OHIMIEPI MEH €T JenuKaTecTepiHiH OHmipici» kociOu cranmapTel — «Atameken» Kasakcran PecmyGmukacsr ¥urTeik Kocinkepiep
nanaracel backapma teparachiHblH opbiHGacapbiHbiH 02.12.2021 sxbutebt Ne 195 Gyiipsireia (KC) Nel koceimina / ITpogeccuonanshuiii cmanoapm
«IIpou3e00cmeo KondacHvix uzdenuil u MACHbIX deaukamecosy - Ilpunoowcenue Ne 1 xk npuxasy 3amecmumens Ilpeocedamens Ilpaenenus
Hayuonanvnoti naramer npeonpunumameneti Pecnyonuxu Kaszaxcman «Amamexeny Ne 195 om 02.12.2021 200a | Professional standard
"Production of sausage products and meat delicacies™ - Appendix No. 1 to the Order of the Deputy Chairman of the Board of the National Chamber
of Entrepreneurs of the Republic of Kazakhstan "Atameken" No. 195 dated December 2, 2021 (PS)

3-7

Wo/ITalYes

4) «OHaipiireH TaMaK OHIMIEPiH caTynarbl MEHEKMEHT» KaciOu craHgaptsel — «Atameken» Kaszakcran PecnyOnukacel ¥arTeik Kocinkepinep
najatackl backapma TeparachiHbIH OpbiHOacapbiHbiH 2018 xputrbl 24 kazangarbl Ne289 Oyiipeirbina Ne 3 koceimmia | Ilpogheccuonanvhuiii
cmanoapm «Menedycmenm 6 peanusayuu nPOU36e0EHHbLIX RPOOYKM 06 numanuny - Lpunooicenue Ne 3 k npuxazy 3amecmumens IIpedcedamenst
Ilpaenenus Hayuonanvrou nanamer npeonpunumamenei Pecnybnuxu Kazaxcman «Amamexeny Ne289 om 24 oxmsbps 2018 2o00a (IIC) |
Professional standard "Management in the sale of manufactured food products” - Appendix No. 3 to the Order of the Deputy Chairman of the Board
of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" No. 289 dated October 24, 2018 (PS)

Wo/dalYes

5) «PecropaH xoHe Oapla KbI3MET KOPCETY» Kocibu craHmaprthl — «Atameken» Kasakcran PecnyOnmkacel ¥iTTeiK Kocinkepiiep manatachl
Backapma TeparachIiHbIH MiHAETIH aTKapyIIbHbIH 06.12.2022 sxbuirsl Ne 224 Oyiipeirbiaa (KC) Ne 53 kockiMina / Tlpogheccuonanvuviii cmanoapm
«Obcnyscusanue 6 pecmopane u 6ape» - [lpunosicenue No 53 xk npuxazy ucnoausaroweeo oosasaunocmu Ilpedceoamens Ilpasnenus Hayuonanvhoii

3-7

Wo/ITalYes



https://atameken.kz/ru/services/16-professionalnyye-standarty-i-tsentry-sertifikatsii-nsk

nanamul npeonpunumameneti Pecnybnuxu Kazaxcman «Amamexeny» Ne224 om 06.12.2022 200a | Professional standard "Service in a restaurant and
bar" - Appendix No. 53 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 December 6, 2022 (PS)

6) «Et xoHe eT eHiMuepiH eHIIpY» Kocibu craHmapthl — «Atameken» Kasakcran Pecrybnmkacet ¥urTeik Kocinkepsep mamaracsr Backapma
TOparachbIHBIH MiHZETiH artkapymsiHbH 30.05.2023 sxeurrst Ne 100 Oyiipsirsina (KC) Ne 10 koceimmia / [lpogheccuonanvuuiii cmanoapm
«Ilpouszeoocmeo maca u maconpodykmosy - Ilpunoscenue Ne 10 xk npuxazy ucnonusrowezo obszannocmu Ilpedcedamens Ilpasnenus
Hayuonanvnoti nanamer npeonpunumameneti Pecnyoiuxu Kazaxcman «Amamexeny Ne 100 om 30.05.2023 200a (IIC) | Professional standard "
Production of meat and meat products " - Appendix No. 10 to the order of the Acting Chairman of the Board of the National Chamber of
Entrepreneurs of the Republic of Kazakhstan "Atameken" No. 100 dated May 30, 2023 (PS)

1-7

Wo/MalYes

7) «VHHOBaUMOHBI TpaHCHOPMAUMSIIBIK HIACSIAPAbl KypacThpy» KociOm crammapTel — «ATamekeH» Kaszakcran PecmyOmukachl YJITTHIK
Kocimkepnep manatacel backapMa TeparachIHbIH MiHICTiH artkapyiubiHbiH 24.12.2019 sxeuirsr Ne 259 Oyiipeireina (KC) Ne 9 koceimmia /
Ipogpeccuonanvroiii cmandapm «Paspadomka u mpancopmayus unnosauuonnwvix uoei» - Ilpunosicenue Ne 9 k npuxazy 3amecmumens
Ilpeocedamens Ipasrenus Hayuonanvhoii naramol npeonpunumameneti Pecnyonuxu Kaszaxcman «Amamexeny Ne259 om 24.12.2019 2o00a |
Professional standard " Development and transformation of innovative ideas” - 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™ No. 259 dated December 24, 2019 (PS)

No/MTalYes

8) «Kobamapaer 6ackapy» kaciOu craHaapThl — «ATamekeH» Kazakcran Pecy6umikace! ¥tk Kacinkepiep nanaracel backapMa TeparachbIHBIH
opsiabacapbiabiH 2019 xputrbl 26 sxentokcangarbl Ne263 Oyiipeirsina Ne 93 koceimina [ [Ipogheccuonanvuwiti cmandapm «Ynpaenenue
npoexmamuy [punoxcenue Ne 93k npukaszy 3amecmumens Ilpedceoamena Ipasnenuss Hayuonanvroti naramel npeonpunumamenei Pecnybnuxu
Kaszaxcman «Amamexen» om 26.12.20192 Ne263 | Professional standard "Project management” - Appendix No. 93 to the Order of the Deputy
Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken" No. 263 dated December 26, 2019
(PS)

6-7

Wo/IalYes

9) «Tamak naibiHAay bl YHBIMAACTHIPY» KociOM cTaHaapThl — « ATamekeH» Kasakcran Pecriy6nukacel ¥nrTeiK Kacinkepnep nanaracel backapma
TeparachIHBIH MIiHICTIH aTtkapymbiHbiH 06.12.2022 xeuirbl Ne 224 Oyiipeirsina (KC) Ne 40 koceimina / [lpogeccuonanvhuiii cmandapm
«Opzanuzayus npuzomosienue eovly - [punoscenue Ne 40 xk npuxazy ucnoansioujezo obszannocmu Ipedceoamens Ilpasnenus Hayuonanoroi
nanamul npeonpunumamenei Pecnybnuxu Kazaxcman «Amamexeny Ne224 om 06.12.2022 200a | Professional standard " Organisation of food
preparation " - Appendix No. 53 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 December 6, 2022 (PS)

3-7

Wo/ITalYes

10) «Tamak eHiMmJepiHiH COHKECTIriH pacray» KaciOu craHmaptel — «Atameken» Kaszakcran Pecnybsmkacer ¥urTeik Kocinkepiep manaTtacsl
Backapma TeparachiHbiH opbiHOacapbiabid 2019 xbutest 30 sxentokcanaarst Ne270 OyiipbirsiHa Ne 10 kockiMina / [Ipogheccuonanvuviii cmandapm:
«Iloomeepiicoenue coomeemcmeun nuuwgesoti npooykyuuy Ilpunoscenue Ne 10 x npukazy 3amecmumens Ilpeoceoamens Ilpaenenus
Hayuonanwnoti naramel  npeonpunumameneti Pecnyonuxu Kazaxcman «Amamexeny om 30.12.20192. Ne 270 | Professional standard "
Confirmation of compliance of food products™ - Appendix No. 10 to the Order of the Deputy Chairman of the Board of the National Chamber of
Entrepreneurs of the Republic of Kazakhstan "Atameken" No. 270 dated December 30, 2019 (PS)

4-7

Wo/MalYes

11) «MakapoH eHiMIepiHIH OHAIpici» KaciOu cTanmapTel — «Atameken» Kasakcran Pecrybnukacer ¥nrteik Kocimkepnep manaracel backapma
TeparachIHbIH OpbiHOacapeiHblH 2019 xbutFel 26 sxentokcangarsl Ne263 Oyiipeirbina Ne 29 kocwimmia [ [Ipogheccuonanvuviii. cmandapm
«Ilpouzsoocmeo maxaponnvix uzdeauity - Ipunoocenue Ne 29 k npuxasy 3amecmumensn IIpeocedamens Ilpaenenus Hayuonanvuou naiamol
npeonpunumameneti Pecnybnurxu Kazaxcman «Amamexeny Ne263 om 26.12.2019 200a | Professional standard " Production of pasta products " -
Appendix No. 29 to the Order of the Deputy Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan
"Atameken" No. 263 dated December 26, 2019 (PS)

Wo/ITalYes

12) «TamakTaHy WHIYCTPHSCHI» KociOm craHmaptel — «Artameken» Kasakcran PecnyGmmkacer ¥arteik Kocimkeprep mamarackl backapma
TeparachblHbIH MiHAETiH arkapyusiHbiH 06.12.2022 sxputkbl Ne 224 Oyiipeirbina (KC) Ne 39 xoceimiua / [Ipogeccuonanvhuiii cmanoapm
«Hnoycmpua numanuny - Ilpunooicenue Ne 39 k npukazy ucnoausowezo obazannocmu Ilpedceoamens Ilpasnenuss Hayuonanonoti nanamor
npeonpunumamenei Pecnyonuxu Kazaxcman «Amamexeny Ne224 om 06.12.2022 200a | Professional standard " 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 December 6, 2022 (PS)

3-7

Wo/ITalYes




13) «CyT %oHe CyT OHIMIEPiH OHIIPY» KociOM cTraHmapThl — «Atamexen» Kasakcran PecryGinukacel Yarteik Kocinkepiep nanaracel backapma
TeparachIHbIH MiHgeTiH aTKapyibHelH 30.05.2023 sxeurbl Ne 100 Oyiipeirbina (KC) Ne 21 koceimina [/ IIpogeccuonanvuwiti cmandapm
«Ilpouszeoocmeo monounvix npodykmoe» - Ilpunoscenue Ne2l k npuxaszy ucnoauawowezo obasanHocmu Ilpedceoamens Ilpasnenus
Hayuonanevnoti nanamer npeonpunumameneii Pecnybnuxu Kazaxcman «Amamexen» Nel00 om 30.05.2023 2o0a | Professional standard "Production
of milk and dairy products" - Appendix No. 21 to the Order of the Deputy Chairman of the Board of the National Chamber of Entrepreneurs of the
Republic of Kazakhstan "Atameken" No. 100 dated 05/30/2023 (PS)

2-7

Wo/IalYes

14) «HaHu-ToKamI %oHe YH KOHIUTEPIIK OHIMICPiH OHAIpY» Kocibu cTanmapTel — «Atameken» Kasakcran Pecryonukacel ¥arteik Kocinkepiep
nanatackl backapma TeparaceiHbIH opbiHOacapbiHbiH 02.12.2021 xputrsr Ne195 Gyitpeirsina Ne 2 koceimiia / Ipogheccuonansuviii cmandapm
«Ilpou3600cmeo x1eb600yn0uUHbIX U MYUHBIX KOHOUmMEPCKUX uzdeauiy - Ipunoocenue Ne 2 k npuxaszy 3amecmumens Ilpedceoamens Ipasnenus
Hayuonanvnoti nanamol npeonpunumameneii Pecnyonuxu Kazaxcman «Amamexeny Nel95 om 02.12.2021200a (IIC) | Professional standard
"Manufacture of bakery and flour confectionery products” - Appendix No. 2 to the Order of the Deputy Chairman of the Board of the National
Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken™ No. 195 dated December 2, 2021 (PS)

3-7

No/MTalYes

15) Cuekrep enmipici ("Aramexen" Kazakcran PecryGukacer ¥orTeik Kocinkepiep manatacst backapMa TeparachbIHBIH MiHIETIH aTKapyIIBIHBIH
2023.05.30. Nel0O Oyiipeirpina Ne 19 xoceimiia) / ITpouszeéoocmeo cnexoe (Ilpunodicenue Ne 19 x npukazy ucnoausoue2o 0053aHHOCHU
Ipeoceoamens Ilpasnenus Hayuonanvnou nanamel npeonpunumameneti Pecnyonuxu Kaszaxcman «Amamexeny om 30.05.20232. Nel00) |
Production of snacks (Appendix No. 19 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)

Wo/IalYes

Ka3zaKkcTaHHBIH KaHA MaMaHIBIKTapbl MeH KY3bIpeTTepiHiH aTJacbIHIaFbl MaMaHABIKTAD / IIpodeccnn B ATiiace HOBBIX MpodeccHii u
rommereniuii Kazaxcrana / Professions in the Atlas of new professions and competencies of Kazakhstan

Aybin nrapyambuisirbl. DxotexHosor 2025-2030 / Cenvcroe xozsiicmeo. Dxomexnonoe 2025-2030/ Agricultural industry. Ecotechnology 2025-
2030

Wo/IalYes

IaBiogap 00JIBICHIHBIH KaHA KICINITEP MEH KY3bIpeTTep aTjacbIHaarbl MaMaHabIKTap / [Ipodeccun B Atiace HOBbIX npodeccuii u
komnerennuii Iasaoxapckoii odmacru / Professions in the Atlas of new professions and competencies of the Pavlodar region

8. IllsirapMarbLIbK, S5KoHOMHUKA, 8.1 MoGuibai acnaz-texuonorsl / 8. Kpeamusnas skonomuka, 8.1 Mo6unwnwiii nosap-mexnonoe | 8. Creative
economy, 8.1 Mobile Cook technologist

Wo/ITalYes

8. lIprrapMambUIbIK 3KOHOMUKA, 8.2 Jlypbic TamakTaHy eHiHmeri Mamal / 8. Kpeamusenas skonomuka, 8.2 Cneyuanucm no npasuibHoOMy
numanuto | 8. Creative economy, 8.2 Nutrition Specialist

Wo/la/Yes




Bijim 6epy 0arnapaamacbIHbIiH nacnopthl/Ilacnopm oopazosamenvnon npozpammut/Passport of the educational program

Tipkey nHomipi/Perucrpannonnsiii Homep/Registration number

6B07200240

Binim Gepy canachIHBIH KOJBI )KOHE aTaybl/
Koo u naumenosanue obracmu obpazosanusl
Code and name of education field

6B07 Umxenepiik, eHACY KoHE KYPbUIbIC callalapbl
6B07 Hnoceneprnvie, obpabamulearowue u cmpoumenvbHvle Ompaciu
6B07 Engineering, manufacturing and civil engineering

JaiibiHay OaFbITBIHBIH KOJIbI )KOHE aTaybl/
Koo u naumenosanue nanpaenenus noocomoexul
Code and name of training direction

6B072 OupipicTik xoHE OHILY callajlapbl
6B072 Ilpouzsoocmeennasn u oopabameisarowas ompaciu
6B072 Manufacturing and processing industries

Binim 6epy OaraapiaMarnapsl TOOBIHBIH KOJBI KOHE aTaybl/
Koo u naumenosanue epynnuvl obpazoeamenvhvix npocpamml
Code and name of educational programs group

B068 A3BIK-TYJIK ©HIMAEPIH OHAIPY
B068 IIpouzsoocmeo npodykmoe numanus
B068 Food manufacturing

Binim Oepy OarmapiamMachIHBIH KOZBI )KOHE aTaybl/
Koo u naumenosanue obpazosamenvroii npoepammoil
Code and name of the educational program

6B07222 TexHOJIOTHSVIBIK HYTPHIIHOJIOTHSI 7KIHE TAFAM HHIKEHEPHSChI
6B07222 TexHooru4eckass HyTPHIMOJIOTMS U MUIEBAsi MHIKEHePHUs
6B07222 Technological nutritiology and food engineering

binim Oepy OarmapiamMachIiHBIH MaKCaThl/
Llenv o6pazosamenvroil npocpammoll
Purpose of the educational program

Tamak eHIMIEpiHIH eMIIK-TIPOPUIAKTHKAIBIK KACHETTEpPiH CaKTay MEH achIpy
apKbUIBl A3BIK-TYJIK OHJIPY callachiHIa Oocekere KaObUIETTI OHE KelleHl
I/IH)KeHepJIiK-TeXHOJIOFI/IfLHI)IK KbIBMET skKacail ainaTeIH TCXHOJIOrTapAbl ZIaf/'II)IHI[ay
Toozomoska KOHKypeHI’I’ZOCI’ZOCO6Hblx MexXHOoJ102086, CNOCOOHbBIX ocywecmeimos
KOMNJIEKCHYIO UHIICEHEPHO-MEXHONI02UYECK)Y IO 0esImenbHOCMb 6 obnacmu
npouU3800cmea NpoOOYKMO8 NUMAHUSA, COXPAHAS U NPEYMHOMCAs UX ledeOHO-
npoghunakmuyeckue ceolcmaa.

Training of competitive technologists capable of carrying out complex engineering
and technological activities in the field of food production, preserving and
increasing their therapeutic and prophylactic properties.

binim 6epy 6arnapiaMachIHBIHTYP1/ WMHHOBaIMSUITBIK
Buo obpasosamenvrou npocpammbl/ WHHOBaMOHHAas
Type of educational program Innovative
¥BIII 6oiipima nenreit/ Vposens no HPK/Level according to the NQF 6

CBIII 6otistama aexreit/ Yposens no OPK/Level according to the SQF 6

Binim Oepy OarnapiamMachiHbIHEPEKIIETIKTEPi/
OmauuumenvHbie 0coObeHHOCMU 00PA308aMENbHOU NPOSPAMMbI/
/Distinctive features of educational program

CepikTec KacinopsiHAaps! «AKxap-eniaipic» Arpodupmace KIIC-men Gipraecin
MHHOBAIMSUIBIK OUTiIM Oepy Oarmapiamachl 931pJieHIN, KOCIMOPbIHAApAA iICKe
achIpbUIATBIH HAKThl OM3HEC-TIpollecTepre CTYAEHTTEpPAl TapTa OTBIPHII,
VHUBEPCUTET JKOHE CepiKTeC KocimopblHAap 0a3achblHAa ICKE achIpbLIaThiH
Oonansl.

binim ©Oepy OarmapnamachiHbIH —epekmieniri «TaMak WHXUHUPUHTI JKOHE
TEXHOJIOTUSUIBIK HYTPUIIMOJIOTHSA» HeEri3ri (major) OarmapiaMachl OoibIHINIA




«MoOunbai acma3-TexHOJor» koHe «Jlypblc TamakTaHy OOWBIHIIIA MaMaH»
MaMaHJIaHIBIPYJIapblH TaHJAal OTHIPHIN KOHE minor-Oarmapiamanap OJIOThIHAH
TaH1ay OOWBIHIIA OKBITY HOTHIKEJIEPIH KA TACThIPy OOJIBIN TaObLIa b //
Hunosayuonnas obpazoeamenvhas npocpamm papabomana Co8MeCcmHo ¢
npeonpusmusmu-napmuépamu TOO Aepogupma «Axacap-endipicy, u Oydem
peanu3osvieamvcsi Ha Oaze yHueepcumema U NpeOnPUSMuli-napmHepos ¢
npueieyeHuem cmyO0eHmo8 K peanibHblM OU3Hec-npoyeccam, peanu3yemviM Ha
npeonpusimusix.

OcobeHnocmblo  00pa308amenbHOU  NPOSPAMMbL  AGNAEMCA  PopMuposaHue
pe3yibmamos  0OyueHuss no  OCHO8HOU (major) npoepamme  «lluwesou
UHIICUHUPUHS U TNEXHOJI02UYECKAs HYMPUYUOTIO2USL) C 8bI00POM CHeyUuaIu3ayuu
«MobubHBIEe nogap-mexnonozy u « Cneyuanucm no npasuibHOMy RUMAHUIOY U NO
8b1O0pY u3 610ka minor-npocpamm |

An innovative educational program was developed together with partner
enterprises of «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 feature of the educational program is the formation of learning outcomes for the
main (major) program «Food engineering and technological nutritionology» with
a choice of specialization «Mobile cook-technologist» and «Nutrition specialist»
and by choice from the block of minor programs /.

Oxkpity Tini/Azwix 06yuenus/Language of educat2031ion

Kasak, opbic / kazaxckuil, pycckuii |
kazakh, russian

Kpenutrep konemi/O6wvem kpedumos/\V/olume of the credits

258

bepinerin nopexe/lIpucyscoaemasn cmenenv/ Awarded degree

bakanasp/bakxanasp/Bachelor

Oxy mep3simi/Cpok o6yuenus/Period of study

4 xp11/4 rona/4 years

I[a;lpnay OarbIThIHA dpHaJIfaH JIMICH3UAHBIH XOHC OFaH KOCBIMIIIaHbIH
HeMIp1/

HOMep JUYECH3UU Ha Hanpaejienue NO020MO6KU U NPpUloINCEeRUA K Heﬁ/
Number of the license for training direction and its annex

KZ43LAA00018924

AKKpeIuTTeYy areHTTITIHIH aTaybl ®KoHEe aKKPEAUTTEY/IIH KOJIaHBLTY
Mep3imi/ Haumenosanue akkpeoumayuoHHo2o a2eHcmea u cpox
deticmaus akkpeoumayuu/

The name of the accreditation agency and the period of accreditation
validity

Opranbik A3us Oi1iM KyHeciH akkpeauTTey KaybimaacteirbiMeH (CAAAE) 2031
XKBITFA ICHIH aKKpeauTTenai/ Axkpeoumosan Llenmpanvnoasuamckou
accoyuayueti no akkpeoumayuu oopasosanus (CAAAE) oo 2031 200a |
AIL KazSEE until 2031/ Accredited by Central Asian Assosiation for
accreditation of education (CAAAE) till 2031 year




Tyxaexrin oiikTitik cunarramace! / Kearuguxayuonnasn xapaxmepucmuka evinycknuxa | Qualification characteristics of a graduate

Bepinerin nopexe/
Tpucyscoaemasn cmenenv/
Degree awarded

«6B07222 TeXHONOTHSIBIK HYTPHUIIMOJOTUSl KOHE TaraM WHXXEHEpUsCh» OuriM Oepy OarmapiiaMacsl
OOMBIHIIIA TEXHHUKA KOHE TEXHOJIOTHsIap OakaiaBpbl/

baxanaep mexnuxu u mexnonoeuil no oopazogamenvhot npoepamme «TeXHOIOTUYECKAss HYTPULIUOIOTHUS U
MIUIIEBasT HEOKEHEPUs /

Bachelor of engineering and technology by educational program «6B07222 Technological nutritiology and
food engineering»

Kacibu kp13meT cananapsl/
Chepwi npogheccuonanvroil desmenvHocmu/
Areas of professional activity

Tamak eHepkaciOi cananapsl, )xo0anay, FRUIBIMU-3EPTTEY YHBIMIAPbI, MEHIIIKTIH 9pTYPJIi HBICAHAAPHl MEH
TYpJIEPiHIH KOCIHOPBIHAAPHI OOIBINT TAOBLIA b,

OmpaCﬂﬂMu numeeoﬁ NPOMbIUTIEHHOCTTU AGJIAIOMCA npoeKmmnble,
opeanuayul, NPeOnPUIMUsL pa3IudHbIX opm U U008 COOCMBEEHHOCTU.
The food industry comprises design, research and development organizations and enterprises of various
forms and types of ownership.

Haquo-uCCﬂec)oeameJleKue

Kacibu kp13Met o0beKTiepi/
Obwvexmul npogheccuonanvHoli desmenbHocmu/
Objects of professional activity

Tamak eHepkociOi caachlHAAFBl KaJpliap/bl Aaspliay KoOHE KaiTa Jaspliay )Ky3ere achIpaThblH a3bIK-TYIIK
OHIMJIEPIH OHIPETIH KOCIMOPBIHAAP, FRUIBIMU-3EPTTEY YHBIMAAPHI, OpTa KICINTIK OL1iM Oepy MekeMernepi.
Ilpeonpuamus no npousso0cmey nuwesou npooyKyuu, HAYYHO-UCCIE008AMENbCKUE OP2aAHU3AYUL,
yupedicOeHusi  cpedHe20  NpoeccUoHaNbHO20 — 00pa308anus,  OCyWecmeansawue noo20moeKy U
nepeno02omosKy Kaopos 6 cqhepe nuuye8ou npoMblULIEHHOCHU.

Food production enterprises, research organizations, secondary vocational education institutions providing
training and retraining in the food industry.

Kocibu xp13met MoHepi/
IIpeomemwr npogpeccuonanvroii
oesimenvrHocmul

Subjects of professional activity

Kanyap TekTec >koHE OCIMJIK TEKTEeC IIMKI3aT, *apTbulail (abpukarTap, N1allblH ©HIM, TEXHOJOTHUSIIBIK
olepanusiiap, MpouecTep, MallMHaiIap, KaOJbIKTap MEH Kypajjaap, Oakpliay ojicTepi MEH Kypajaapsbl,
KYKBIKTBIK KOHE HOPMATUBTIK KyKaTTama OOJIbIN TaObLIa b,

Cuipve JHCUBOMHO20 U  PACMUMENLHOSO NPOUCXONHCOEHUSA, NOLYPadbpukamvl, 20moedas NpoOYKYus,
mexHojlocuvecKkue onepayuu, npoyeccovl, Maulirnbvl, 060py006aHue U UHCmpymeHnnibol, Memoowl U cpedcmea
KOHmMPpOJiAl, npasoeasd U HOpmamuerasi OOKyMeHmauuﬂ.

Animal and plant origin raw materials, semi-finished products, finished goods, technological operations,
processes, machines, equipment and tools, methods and means of control, legal and regulatory
documentation.

Kacibu kp13mer Typiiepi/Budsi
npogheccuonanvroi oesmenvrnocmul Types of
professional activity

OH1IPICTIK-TEXHOJIOTUSIIBIK; YHBIM/IBIK-0acKapyIIbIIbIK, €CENTIK-K00aBIK.
IIpou3e00cmeeHHO-MeXHOI0SULEeCKAS, OP2AHU3AYUOHHO-YNPABIEHYECKAS, PACYeMHO-NPOEKMHASL.
Production and technological; organizational and managerial; calculation and design.




Oky HoTm:kesepi / Pesyiemamol 06yuenus | Educational outcomes

Oprypii nudpiasik TexHomorusap meH MKT xylienepin KoIgaHy apKbUIbI aybI3Iia KoHe jka30ala 03iHiH OWbl MCH KOPBITHIHABLIAPBIH KO
opTajza apeKeTTecyre Kabiaerri /

Cnocoben 83aumooeticmeosams 8 NONUAZLIYHOU Cpede, YCMHO U NUCbMEHHO NpedCmasisisi CAMOCMOSIMENbHO BblpAOOMAHHbBLE CYIHCOCHUS,
ucnoaw3ys pasnooopasmule yugposvle mexronocuu u UKT |

Able to interact in a multilingual environment, presenting independently developed judgements orally and in writing, using a variety of digital
technologies and ICTs

OH1/PO1/
LO1

[Ton apanbIk 3epTTeynep OapbhIChIHIA MATEMATHKAIBIK, (PU3UKAIIBIK JKOHE XUMUSITBIK MOJICTBACPAl, CAHBIK TEXHOJIOTHSUIAPAbI, CTATUCTHKA MCH
SMITUPHU3M JMIICTEPiH, KYHEIK aHAIN3 TOCUIEPIH KOJIJIaHa OTHIPHII ajbIHFaH ACPEKTEP/Il OHJACY MEH TYCIHIIpyre KaoiaeTTi /

Cnocoben unmepnpemuposams OanHble, NOAYYEHHblE 6 X00e MEeNCOUCYUNTUHAPHBIX UCCIe008AHUL, UCNOb3YS YUDposble MeXHOL02UU,
NPpUMEHRAA cmamucmudecKue, amnupudecKue Memodbl, Memoobl CUCTNEMHO20 anaiusd, mamemamudecKue, gbus*uqecmte U Xumu4ecxkue mooenu /
Able to interpret data obtained in the course of interdisciplinary research, using digital technologies, applying statistical, empirical methods,
methods of system analysis, mathematical, physical and chemical models.

OH2/PO2/
LO2

Ton KypaMbIHa TalIM-MEHEKMEHT JaFbUIapbIH, KbI3MET HOTHKEIIEpiHe OPTaK KayalKepUIUIiK TIeH CBIHH MIKipre ChIHAAPIIbI PEaKIus KOPCETy
APKbUIbl TCXHOJIOTHUAJIBIK HYTPUIUOJOIUA JKOHC TaraMIbIK HWHKCHCPUA CaJlaCblHAA HOpMaTI/IBTiK-K¥KLIKTBIK aKTinep MCH HOpMaTI/IBTiK
Ky KaTTap/Ibl Mai1aIalbll )ko0aap bl 931pieyre jKoHe iCKe achIpyFa KadiieTTi /

Cnocoben 6 cocmase KOMAHObI pazpadamevleams U peaiu308ams NPOeKmol, KOHCMPYKMUBHO peaupys HA KpUMUKY, 0eMOHCMPUpPYs matim-
MEHEOINCMEHM U OMEEMCIMEEHHOCTb 34 pe3Vibmanivl cobcmeennoul Oeﬂmeﬂbﬂocmu, UCNONBb3YA HOPMAMUBHO-NPABOBbLE AKMbL U HOPMAMUBHbLE
()OKyMeHn’Ibl 8 001aCMU MEXHOI02UYEeCKOU Hympuyuojiocuu u nuu;eeoﬁ UHIICEHEpUU /

Able, as part of a team, to develop and implement projects, responding constructively to criticism, demonstrating time management and
responsibility for the results of his/her own activities, using regulations and normative documents in the field of technological nutritionology and
food engineering.

OH3/PO3/
LO3

AKnapaTThl eHJiey MeH Oaranayja celHU oitiay MeH TRIZ (eHepralbic MacenenepiHi MEHIiMIH Taly TEOPUSACHI) JaFblIapblH NaiiganaHbIIl
KOCi0M XKOHE QJIeyMETTIK cajla/ia OHTAMIIbI MIeNIiMIep HyCKalapblH KaJabIITaCThIpaIbl /

I'enepupyem eapuanmul ONMUMATbHLIX PEUEHUli 8 NPOPECCUOHANLHOU U COYUANbHOU chepe, uHmepnpemupys u OyeHusdas uxngopmayuro,
UCNOb3YSL HAGBIKU KPUMUYECKO20 MbIULIEHUs. U meopuu peuwienus uzoopemamenvckux 3aday (TPHU3) |

Generates options for optimal solutions in the professional and social sphere by interpreting and evaluating information using critical thinking
skills and the theory of inventive problem solving (TRIZ).

OH4/PO4/
LO4

5S omicTepi MeH pecypcTapibl YTHIMABI TaiJalaHydsl HETi3re aibIl JKYMBIC OPHBIH YTHIMIBI YHBIMAACTBIPY, YHEMIl ©HIpic
TYKBIPBIMIAMAChIHA CYHEHY apKbUIbI YHEMII OHAIpIC KOHIICTIIMSACHIH JKY3€re achIpa anajsl /

Cnocoben peanuzosvl8ams KOHYENYU OEpexciu8oco npou3soo0Ccmed, ONUPAasch Memoobl OepedcIusblX VAyHueHUl, PAYUOHAIbHO OP2aAHU3Y5
pabouee npocmparcmeo, 8 m.u. Ha OCHoO8e Memo0oos S, u aghghexmusrno ucnonvsys pecypceol |

Able to implement the concept of lean production based on lean improvement methods, rationally organizing the workspace, including 5S
methods, and efficient use of resources

OHS5/POS5/
LOS




HopmatuBTik KyXaTTapra coKec a3bIK-TYJIK IIUKI3aThl MEH JaibIH OHIMHIH CalachlH 3epTXaHAIBIK XKOHE OHIIPICTIK OaKbUIayJaH OTKi3yre
KabuerTi /

Cnocoben 8blnoaHAmMb 1aOOPAMOPHBIU U NPOU3BOOCMBEHHBII KOHMPOIb KAYeCm8d NUWe8020 Cblpbs U 20mosot npooykyuu 8 coomeemcmeuu |  OH6/PO6
¢ Hopmamuenot Ookymernmayuet | /LO6
Able to perform laboratory and production quality control of food raw materials and finished products in accordance with regulatory
documentation
TeXHONOTUSITBIK YACPICTEP/IIH EPEKIIETIKTEPIH eCKepe OTBIPBINT aHMaKTBHIK OCIMIIK KOHE MaIIAPyallbUIBIK MIMKI3aTTAPBIHBIH KEPTUTIKTI
KOPJIApBbIH KOJIJIaHY apKbLIbI a3bIK-TYJIIK OHIMACPIHIH pelenTypajlapblH OeiiMIey MeH a3ipieyre KaoineTTi /
Cnocoben aoanmuposamv u paspabamviéams peyenmypvl NUWEBbIX HPOOYKMOS8, MAKCUMAIbHO UCHONb3YA pecuonanbHvle pecypcwvl | OHT/PO7/
PACMUMENbHO20 U HCUBOMHO20 NPOUCXONCOCHUS U YUUMbBLEAS. CNEYUPDUKY MEXHOIO2UHECKUX npoyeccos | LO7
Able to adapt and develop recipes for food products, maximizing the use of regional resources of plant and animal origin and taking into account
the specifics of technological processes
OHIPICTIH OHTAWJIBI TEXHOJOTHSICHIH TAaHJAI >KOHE TEXHOJIOTHSUIBIK HYTPHUIIMOJOTUS TPUHIIMIITEPIHE CYWEHE OTBIPBIN JOCTYPJl TaMmak
OHIMJIEpIH eHipyre KalinerTi / OH8/POR/
Cnocoben npoussooums mpaouyuoHHvle NPOOYKMbl NUMAHUS, ONUPASACL HA NPUHYUNBL MEXHOLOSUYECKOU HYMPUYUoio2ul, evloupas LO3
ONMUMATILHYIO MEXHOL02UI0 npoussoocmaa |
Able to produce traditional foods based on the principles of technological nutritionology, selecting the optimal production technology
JlaiibIH ©HIM MEH KanTamara KOMbLIATIH 3KOJOTHSUIBIK TATANTaAP/Ibl CAKTAY apKBUTB OPTaHUKAIIBIK JKOHE JKacaH bl TAMAK OHIMIEPiH OHIIpyTe
Ka0i1erTi /

. . | OH9/POY/
Cnocober npouzeooums Opeanuyeckue U UCKYCCMEeHHble NPOOYKMbl RUMAHUSL C COON0OEHUEeM IKOI02UYeCKUX mpebo8aHull K 20moeou LO9
npooykyuu u ynaxosxe |
Able to produce organic and artificial food products with respect to environmental requirements for finished products and packaging
AFBIMIAFbl KOHCTPYKTOPJIBIK JKOHE HOPMATHBTIK-TEXHHUKAIBIK KYXKATTapFa HETI3[eNreH IMUKI3aT, Kypan-KaOAbIK MeH ayJaHAapbl ecenTey
SmicTeMENEpiH KOJIJIaHY apKbUIbl TAMAK KOHE KalTa oOHJIeY OHAIPICTePIH e TEXHOIOTUSIIBIK XKeTiep/al xobanayra KaOueTTi /
Cnocoben npoexmupogams mexHoio2uiecKue TUHUU Ha NULEeBOoM U nepepabamvleéaouem npou3eo0cmeax, npumernsis memoouxku pacyemos | OH10/PO10/
ChIPbsL, 000PYO0BAHUS U NAOWAOEH, HA OCHOBE OCUCMBYIOWUX KOHCTPYKIMOPCKUX U HOPMAMUBHO-MEXHUYECKUX OOKYMeHnmos | LO10
Able to design technological lines in food and processing industries, applying methods of calculations of raw materials, equipment and areas,
on the basis of current design and regulatory and technical documents
Ownraitnanaeipy OoifbIHIIIA KaXKeTTi OarmapiiaMalblK KacakTama KOJJIaHy apKbUIbl Kypal-»KaOAbIKTapAbl OOKaMAbl TUArHOCTHKA jKacayFra
KaOimerTi /

OHI11/PO11/

Cnocoben ocywecmenimos NpeOUKMUSHyr0 OUAeHOCMUKY 000py006aHus, Npeondazds peKoMeHOayuu no e20 ONmuMu3ayuu U Ucnob3ys LO11
coomeememaylowee npoepammuoe obecneuenue |
Able to perform predictive diagnostics of equipment, offering recommendations for its optimisation and using appropriate software
Xameikapansik crangaptrapra (HACCP, ISO xoHe T.0.) coifkec Tamak ©HIMIEPl MEH KbI3METTEPIHIH, KEHTEPUHTTI KOca, cara MEHEHKMEHT
KYHECIH eHT'13y MEH iCKe achIpyFa KabineTTi / OH12/PO12/
Cnocoben 8HeOpsmsb u N0OOOEPHCUBAMb CUCTEMbL 0DeCneYeHUsl Kauecmea Nuyesol NPOOYKYUU U YCiIye, 6KI0UAs KeumepuHe, 8 COOmMeEemcmeauu LO12

¢ meancoyHapoonvimu cmanoapmamu (HACCP, 1SO 22000 u op.) |




Able to implement and maintain quality assurance systems for food products and services, including catering, in accordance with international
standards (HACCP, I1SO 22000, etc.).

AnaM ar3achIHBIH €pEKILIENIKTepi MEH TaMakKTaHy (PM3MOJIOTHSACHIHA HETI3/eN jKoHE alMaK epeKIIeTiKTepiH, TaMaKTaHy JoCTYpiepiH MeH
TaMaKTaHy/1bl YHBIMAACTBIPY/IbIH KaHa (hOpMaTTapblH €CKepy apKbLIbl TAMAaKTaHY/1bl OHTalIaHABIPY OOWBIHIIIA YCHIHBICTAP jKacayFa KaOieTTi

| Cnocoben npeonacamo pekomenoayuu no ONMUMU3AYUYU NUMAHUS, YHUMBIEAs. PuU3U0L02UI0, nCuxoio2uto, guiocoguio numanus, npunumas | OH13/PO13/
60 BHUMAHUE CREYUDUKY Pe2UOHA, nulesble mpaouyuy u Hogvle hopmamel opeanuzayuu numarus | LO13
Able to offer recommendations for optimising nutrition, taking into account the specifics of the human body and the physiology of nutrition,

taking into account the specifics of the region, food traditions and new formats of food organisation

XKana/xxetingipiareH TaMak oHIMiHE HOPMATUBTIK-TEXHUKAIBIK KY>KaTTapabl (YHbIM CTaHIAPTTapbl, TEXHUKAIBIK MIAPTTApP, TEXHOJIOTHSIIBIK
WHCTPYKIUSIAP, SICTEMENIK HHTPYKIHSUIAP) 931pJiey MEH TipKey apKbUIbl COMKECTIK CepTU(PUKATAPHIH alTyIbl KAMTaMachl3 €Tyre KaoiaeTTi /

Cnocoben obecneuusamov nonyuenue cepmuuKamos CcOOmeemcmeuss Ha HOBVIO/YCOBEPUIEHCTNBOBAHHYIO  NUWYEBVI0  NPOOYKYUIO,
paspabameieas u pecucmpupys HOPMAMUBHO-MEXHUUECKYI0 OOKYMeHmayuio (cmanoapmel opeanuzayuu, mexuuyeckue ycnosus, | OH14/PO14/
MeXHON02UYeCKUe UHCMPYKYUU, MeXHUYEeCKUe Pe2laMeHmbl, Memooudeckue uncmpyrkyuu) | LO14

Capable of obtaining certificates of conformity for new/improved food products, developing and registering normative and technical
documentation (standards of the organisation, technical conditions, technological instructions, technical regulations, methodological
instructions)




Binim 6epy 6arnapaamacbiHbIH Ma3MyHbl / Codepacanue oopasosamensnoii npozpammeut | Content of the educational program

No Monyns aTaybl/ KZ/ |Cemectp/| Ilon xombl/ [TonHiH aTaysl/ [uk sxxoHe bakpuray Oky HoTHxeci/
Hazeanue ECTS |[Cemecmp Koo Hazeanue oucyuniunwl/ KOMIIOHEHT/ HBICaHBI/ Pezynomam
mooyus/ / oucyuniunvt/ Name of discipline Huxn u Dopma obyuenus/
Module name Semester | Discipline KoMnonenm/ KoHmpons/ Educational
code Cycle and Form of control outcome
Component
1. &KBII nukai (MK=51 kp, BK/TK=5 kp)=56 kpeaur /
1.IMuxkn 00/ (OK=51 kp, BK/KB=5 kp)=56 kpeoumos | 1. GEP cycle (GC=51 kr, GEP/EC =5 kr)=56 credits
Mingerti komnonenT (51 kpenur) / Ooazamenvuviii komnonenm (51 kpeoum) | Mandatory component (51 credits)
11 Moayas 1 5 2 KT 1101/ | KazakcraHn Tapuxsl/ KBII/MK Emtuxan / OHI1, OH2,0H4/
«'ymanuTapJisl IK 1101/ | Ucropus Kazaxcrana/ 00LJ/OK Ok3ameH / PO1, PO2, PO4/
K 0iJim KoHe HK 1101 | History of Kazakhstan GEP/GC Exam LO1,L0O2, LO4
1.2 soft-skills/ 5 7 Fil 4102/ | ®unocodus/ XKBIT/MK Emruxan / OH4 / PO4 / LO4
Monayas 1 Fil 4102/ | ®unocodus/ OO/I/OK Dk3ameH /
TI'ymanumapnuie Fhil 4102 | Philosophy GEP/GC Exam
1.3 3Hanus u Soft- 2 7 Al 1103/ | Oneymerrany / XBIT/MK Emruxan / OH1/PO1/01
skills/ Module 1 Sot 1103/ | Comomorus/ 0OO0/]/OK Dk3ameH /
Humanitarian Soc 1103/ | Sociology GEP/GC Exam
1.4 knowledge and 2 7 Saya 1104/ | Cascarrany/ XKBIT/MK Emruxan / OH1/PO1/01
soft-skills» Pol 1104/ | IMoauronorus/ OO0Jl/OK Dk3ameH /
Pol 1104 | Political science GEP/GC Exam
15 2 7 Mad 1105/ | Monenuertany / XKBIT/MK Emrtuxan / OH1/PO1/01
Kull1105/ | Kyaeryposnorus/ 00l/OK Dk3ameH /
Cul 1105 | Cultural studies; GEP/GC Exam
1.6 2 7 Psi 1106/ | Icuxomorus/ JKBIT/MK Emrtuxan / OH1/PO1/01
Psi 1106 / | Ilcuxomorus/ OOJll/OK DK3aMeH /
Psy 1106 | Psychology) GEP/GC Exam
1.7 10 1,2 ShT 1107/ | ller tini (Arsutmbia/ Hemic Timi) / XBIT/MK Emtuxan / OH4 / PO4/ LO4
IYa 1107/ | HOCTpaHHBI SI3bIK (QaHTJIUHACKUT/ 00/]/OK Dk3ameH /
FL 1107 | Hemeukwii s3bIK) / GEP/GC Exam
Foreign language (English/German)
1.8 10 4.5 KT1108/ | Ka3zaxk (opsic) Timi/ XBIT/MK Emtuxan / OH4 / PO4/ LO4
KYall108/ | Ka3zaxckwuii (pycckuii) s3bIk / 0OO0/l/OK Dk3ameH /
KL1108 | Kazakh (Russian) language GEP/GC Exam




1.9 1 AKT1109/ | AkmaparThIK-KOMMYHHKALUSIIBIK KBIT/MK Emrtuxan / OH6/PO6/ LO6
IKT 1109/ | texHonorusiap (arbuil. )/ OO0/Nl/OK DK3aMeH /
ICT 1109/ | UndopmarmonHo- GEP/GC Exam
KOMMYHHKAIIHOHHBIC TEXHOJIOTUH (HA
AHTIIUHCKOM SI3bIKE)/
Information and Communication
Technologies (english)
1.10 1,2,3,4 DT1110/ | Hdene Topbueci/ KBIT/MK Emruxan / OH3/ PO3/ LO3
FK1110/ | @usuueckasn kynomypal 0O0/l/OK Dk3aMeH /
PE1110 Physical education GEP/GC Exam
KK/TK nuxai = 5 xpenur /[[uxkn BK/KB = 5 kpeoumos/ KV/EC cycle = 5 credits
1.11 Monayasb 2 3 OKEK Owmip Kayincizairi xoHe eHOCKTI XKBIT/TK Emrtuxan / OHS5, OH10/
«Tipuiiaik 2101/ Kopray / OO/lIKB Dk3ameH / PO5, PO10/
Kayincizairi BZhOT be3ornacHOCTh KU3HEICATSIIEHOCTH U GEP/EC Exam LOS5, LO10
JKIHE IKOHOMHKA 2101/ oxpaHa tpyaa/
Heri3aepi/ LSLP 2101 | Life safety and labor protection
1.12 Monyas 2 3 SZhKMN | KyKbIK *oHE ChIOaiiaac )KeMKOPIIbIKKA JKBIT/TK Emtuxan / OH3, OH4 / PO3,
KBesonacnocmo 2101/ Kapchl MOJICHUET Heriznepi / OO/]IKB Dk3ameH / PO4 /LO3, LO4
JHCU3HeOessmeIbH OPAK OCHOBEHI TIpaBa 1 GEP/EC Exam
ocmu 0CHOg8bl 2101/ AHTHKOPPYIIIHOHHOM KYJIbTYphI/
IKonomuKul FLAC 2101 | Fundamentals of law and anti-
Module 2 Life corruption culture
1.13 | safety and basis 3 EBN 2101/ | DxoHOMUKa xoHEe OU3HEC Herizaepi / JKBIT/TK Emruxan / OH3, OH4 / PO3,
of economics» OEB 2101/ | OcHOBBI 5KOHOMUKH U Ou3HEca/ OO/lIKB Dk3ameH / PO4 /
FEB 2101 | Fundamentals of Economics and GEP/EC Exam LO3, LO4
Business
1.14 3 EN 2101/ | Dkosorus Herizuepi / JKBIT/TK Emtuxan / OH2, OH9 / PO2,
OE 2101/ | OcHoBsI 3K0OTHH/ OO/[IKB Dk3ameH / PO9 /
FE 2101 | Fundamentals of ecology GEP/EC Exam LO2, LO9




2. BII nukai (KK/TK) = 112 kpeaut /Huka BJ{ (BK/KB) = 112 kpeautos/ BD cycle (KV/EC) = 112 credits BK

Mooyns 3" Mukpokeanugpukauusa oazoapnamanaput y3cane Minor-oazoaparamanap (mawnoay éouvinua)"”
(Mukpoksanughuxkayus bazoapramanapvl Mer Kiui 6a20apramanrapobiy CUNammamacyl Kocvlmuaoa keamipineet) |
Mooyns 3 «llpozpammer muxpokearugpuxayuii u Minor-npozpammot (no evioopy)»

(Onucanue Ipoecpamm muxpoksanuguxayuti u Minor-npoepamm npusedenvt 6 npuioicenuu) |
Module 3"*Microqualification programs and Minor programs (optional)™

(Description of microqualification programs and Minor programs are given in the appendix)

2.1 | HNucrumnauaa Nel 4 Muxpoxearuguxayus bazoapramanrapol MeH Kiuti BII/TK
2.2 | HucruramHa No2 3 bazoapramanapoviy CUnammamacsl KOCbLMulaoa Keamipineet / BJI/KB
2.3 | Jucuumimaa Ne3 3 Onucanue Ilpozpamm muxpoxkearuQguxayuit u Minor- BD/EC
2.4 | JIucummmuna Ned 5 npocpamm npusedenst 6 npunoxcenuu / Description of
microqualification programs and Minor programs are given in
the appendix
2.5 Ne4 moay.i: 5 1 ATOTKZhI | A3bIk - TYITiK 6HIMIEPiHIH BIT/ KK Keiicrep/ OHS8 / PO8 / LOS8
«Kaanwl oijim N 1201/ | TeXHOJOTHACHIHA KipicIie XKoHE bJI/BK Keiicwl/
JKOHE VPTONI JKacaHbl HHTEJUICKT Heri3aepi/ BD/KV Cases
Tycinik»/Moaya 1201/ BBenenne B NHUIIEBYIO TEXHOIOTHIO U
b Ne4: "O0mmue IFTSRB | 0CHOBBI HCKYCCTBEHHOI'O MHTEIUIEKTA
3HAHUSA U 1201 / Introduction to food technology and
noHuManus'"/ basics of artificial intelligence
2.6 Module Ne4: 5 1 Matl 1202/ | Matematuka 1 / BIT/ KK Emtuxan / OH2/P0O2/LO2
"General Matl 1202/ | Maremaruka 1/ BJI/BK Dk3ameH /
knowledge and Matl 1202 | Mathematics 1 BD/KV Exam
2.7 | understanding" 5 1 KMIG KOMITBIOTEPITIK MOJIENBAEY KIHE BIT/ KK PI'P Ecenrik- OH2, OH10/
1203/ UHXXEHepITiK rpaduka / BJI/BK rpaduKaIbIK PO2, PO10/
KMIG 1203 | KomnbroTepHOE MOACTUPOBAHHUE U BD/KV AKYMBIC/ LO2,LO10
/ UHXXCHEepHas rpaduka / PacuérHo-
CMEG Computer Modeling and Engineering rpaduueckas
1203 Graphics pabora /
Calculation
and graphic
work
2.8 5 1 Him 1204/ | Xuwmust / BIT/ KK EmTuxan / OH2/PO2/
Him 1204/ | Xumus / BJI/BK DK3aMeH / LO2
Chem 1204 | Chemistry BD/KV Exam




2.9 Mic 1205/ | MukpoOGuoorus / BIT/KK Emrtuxan / OH6 / PO6 /
Mic 1205/ | Mukpobuomorus / bJI/BK Dk3ameH / LO6
Mic 1205 | Microbiology BD/KV Exam
2.10 OKy IpaKkTUKaChl/ BIT/MK Cepruduxanu OH7, OH8/
YyeOHast mpakTHKa/ BJ1/ OK OHHBIN PO7,PO8/LO7,
Educational practice BD/GC 9K3aMeH / LO8
certification
exam
2.11 Bh 1206/ | Buoxumus / BIT/2KK Emruxan / OH6 / PO6 /
Bh 1206/ | Buoxumus / BJI/BK Dk3ameH / LO6
Bh 1206 | Biochemistry BD/KV Exam
2.12 FKH 1207/ | ®usukanslk »oHe KOJUIOUATHIK XUMHUs/ BIT/ KK Emruxan / OH2/PO2/
FKH 1207/ | ®u3uyeckas v KOJUIOUIHAS XUMUS [ BJI/BK DKk3ameH / LO2
FKC 1207 | Physical and colloidal chemistry BD/KV Exam
2.13 Mat2 2205/ | Maremaruka 2 / BIT/2KK Emruxan / OH2/PO2/
Mat2 2205/ | Maremaruka 2 / bJI/BK Dk3ameH / LO2
Mat2 2205 | Mathematics 2 BD/KV Exam
2.14 TOKMC TaraMm eHEepKaCciOiHIETI KOITaHOaTbI BII/'TK EmTuxan / OH2, OH4 /
2205/ MaTeMaTHKa JKOHE CTaTHCTUKA / bJI/KB DKk3ameH / PO2, PO4 /
PMCPI [TpuknamHas MaTeMaTHKa U BD/EC Exam LO2, LO4
2205/ CTaTHUCTHKA B MUIIEBON HHAYCTpUH /
AMSFI Applied mathematics and statistics in
2205 food industry
2.15 TZhTZA | Taram xyiienepin Tanaayabig BII/ KK EmTuxan / OH6 / PO6 /
2217/ 3epTXaHaIBIK dicTepi / BJI/BK DK3ameH / LO6
LMAPS 2217/| JlabopaTopHbIe METO/IbI aHATH32 BD/KV Exam
LMAFS 2217 | numessix cuctem / Laboratory
methods for the analysis of food
systems
2.16 Ne5 moayJib: AH 2208/ | AnanuTUKaIBIK XUMUS / BIT/2KK Emrixan / OH2, OH6 / PO2,
«Cananbl AH 2208/ | Ananutryeckas XuMus / bJI/BK DK3aMeH / POG6 /
dackapy» / ACh 2208 | Analytical Chemistry BD/KV Exam LO2, LO6
2.17 Moayasb NeS: TOPA TaraMm eHJIIpiCiHIH TIpOIECTEepPl MEH BIT/2KK Emtnxan / OH10, OH11/
"YnpasJienue 2209/ anmapattapsl / [Iporiecchl u anmapaThbl bJI/BK Dk3ameH / PO10, PO11/
KauecTBOM'" / PAPP 2209/ | numeBbix nmpoussocts / Food BD/KV Exam LO10, LO11
Module Ne5: " FPPA 2209 | production processes and apparatus




2.18

2.19

2.20

2.21

2.22

2.23

2.24

Quality
management '

TBBK 2211/ | Taram >xoHe OHOJIOTUSUIBIK O€JICEH 11 KII/TK Emtuxan / OH7, OH13/
PBAD 2211/ | kocmanap / I1I/KB DK3ameH / PO7,PO13/LO7,
FBA 2211 | IlumeBble U OUOJIOTUYECKU aKTUBHEIE PD/EC Exam LO13
nobasku /
Food and bioactive additions
SS 2210/ | Cranpmaprray koHe cepTudukarray / BIT/XKK Emruxan / OH12, OH14/
SS 2210/ | Crannmapru3saius u ceprudukarus / bJI/BK Dk3ameH / PO12, PO14/
SC 2210 | Standardization and certification BD/KV Exam LO12, LO14
Nel-mmi kocinTiK mpakTHKa / BII/MK Ceptudukarra | OH7, OHS, OH13
[Tpodeccuonanpras npaktuka Nel/ bJI OK y / PO7, PO8, PO13
Professional practice Nol BD/GC emruxanbl/Cep | / LO7, LO8, LO13
TU(PUKATUOHH
I DK3aMeH/
Certification
exam
TOSSZh | Taram eHiMEpiHIH camachiHa BIT/ KK EmTuxan / OHG6 / PO6 / LO6
3215/ caparnrtama xyprizy / BJI/BK Dk3amen /
EKPP 3215/ | DkcniepTu3a kauecTBa MUIICBOM BD/KV Exam
FQE 3215 | mpoaykiuu /
Food quality expertise
TOZhT TaraM eHiIMIEpiHIH JKaJIIbI KII/2KK Emtuxan / OH5, OH8 / PO5,
2212/ TEXHOJIOTHSICHI / I1JI/BK DK3aMeH / PO8 /LO5, LO8
OTPP 2212/ | O61as TEXHOIOTHS MUIIEBBIX PD/KV Exam
GTFP 2212 | npousBoacTs /
General technology of food
production
SG 3213/ | CanuTapwust xoHe TUTHEHA / BIT/ KK EmTuxan / OH6, OH12/
SG 3213/ | Canurapus u ruruena / Sanitation and bJI/BK Dk3ameH / PO6, PO12/
SG 3213 | hygiene BD/KV Exam LO6, LO12
UOSB 3214/ | Yuewmzi oHIipic KoHE caraHbl KIT/2KK Emruxan / OH4, OHS5, OH10
BPOUK | 6ackapy / ITI/BK Ok3ameH / / PO4, POS, PO10
3214/ BepexxnmuBoe Mpou3BOICTBO U 00IIIEe PD/KV Exam / LO4, LOS5, LO10
LPTQM 3214 | ynpaBieHnue kadecTBOM /

Lean Production and Total Quality
Management




2.25

ZhTEN 3216/
TEOP 3216/
FSP 3216

KobanapIbIH TeXHUKATBIK-
SKOHOMMKAIBIK HeTi3memect /
TexHUKO-9KOHOMHYECKOS
000CHOBaHHE TIPOEKTOB /
Feasibility study of projects

BIT/ KK
BJ/BK
BD/KV

Koba/llpoekt/
Project

OH10, OH14/
PO10, PO14/
LO10, LO14

3. KII uukai (KK/TK) = 60 kpeaut /IHuka I/ (BK/KB) = 60 kpeautos/ PD cycle (KV/EC) = 60 credits

3.1 Ne6 moay.i 5 5 ESOT 3301/| Et koHe cyT eHIMIepiHiH KII/ KK Emrtuxan / OHS5, OH7, OH12
«Taram TMMP | texaomorusicsr / I11/BK DK3ameH / / PO5, PO7,PO12
TEXHOJIOTHSICHI» 3301/ TexXHONIOrHsI MSICHBIX U MOJIOUHBIX PD/KV Exam /
/ MoayJb Ne6 MDPT 3301 | npoaykTos / LO5, LO7, LO12
«ITumeBbie Meat and dairy products technology
3.2 TEXHOJIOTHH» / 5 5 KTOT KoraMIIbIK TaMaKTaHy ©HIMICPIHIH KII/2KK EmTuxan / OHS5, OH7, OH12
Module 6 «Food 3302/ TEXHOIOTHUACHI / I1JI/BK DK3aMeH / / POS, PO7, PO12
technology» TPOP 3302/ | TexHo1OTHsI TPOTYKTOB PD/KV Exam /
FST 3302 | oOmecTBeHHOrO MUTaHU / LO5, LO7, LO12
Food service technology
3.3 5 6 TN 3303/ | TexHOMOTHSIIBIK HYTPUIIHOIOTHS / KII/2KK Emtuxan / OHS, OH13/
TN 3303/ | TexHonoru4eckasi HyTPUIHOIOTHS / I1I/BK Ok3ameH / POS, PO13 / LO8,
TN 3303 | Technological nutritiology PD/KV Exam LO13
3.4 5 6 TK 3304/ | Taram KpHOTEXHOJIOTHSICHI / KII/2KK Emrtuxan / OH8/
PK 3304/ | IumieBbie KPUOTEXHOIOTUH / ITI/BK Ok3ameH / POS8/
FC 3304 | Food cryotechnology PD/KV Exam LO8
3.5 | Ne7 mony.i 5 6 P13305/ | IIpouecc MHXUHUPHUHTI / KIT/KK Emrtuxan / OH4, OH11/
«HxeHepJik P13305/ | [IporieccHbI HHXUHUPUHT / I1J1/BK Dk3ameH / PO4, PO11/LOA4,
TI:Kipu6Ge» / PE 3305 | Process engineering PD/KV Exam LO11
3.6 | Moayas Ne7 5 6 BDZhBZh | Boipkanasl AMarHOCTHKA JKOHE KII/2KK Emruxan / OH4, OH11/
«An:xenepHas 3306/ XKabIBIKTHI Oackapy xyienepi / I1JI/BK Dk3ameH / PO4, PO11/LOA4,
NpaKTUKay / PDSUQO | IIpenukTrBHAs IUAaTHOCTHUKA U PD/KV Exam LO11
Module 7 3306/ CHCTEMBI yIpaBJieHus 000py1oBaHuem/
«Engineering PDECS Predictive diagnostics and equipment
practice» 3306 control systems
3.7 5 6 ZZhTZhOA | Bamanayu aOJIbIKTapbl >KOHE Taram BIT/ KK Emtuxan / OH10, OH11/
3307/ KyHenepiH eHuey aaicrepi / BJI/BK Ok3ameH / PO10, PO11/
SOMOPS | CoBpemeHHOe  00OpyJOBaHHE | BD/KV Exam LO10, LO11
3307/ MEeTOJIbI 00pabOTKH MUIIEBBIX CHCTEM /
MEFSPM | Modern equipment and food systems
3307 processing methods




3.8

3.9

3.10

3.11

3.12

3.13

3.14

3.15

3.16

ZhB 3308/ | Kobanapas! 6ackapy / KII/2KK Koba/ OH4, OHS5 / PO4,
UP 3308/ | Ympasnenue npoekTamu / I1JI/BK [TpoexTt/ PO5 / LO4, LOS
PM 3308 | Project management PD/KV Project

No2 kocinTik mpakTUKa/ KIT/MK Cepruduxarra | OH7, OH8, OH13
[TpodeccnonanbHas mpakTuka Ne2/ ITI/OK y / PO7, PO8, PO13
Professional practice Ne2 PD/GC emruxanbl/Cep | / LO7, LOS, LO13
TU(PUKAITTOHH
bl SK3amMeH/
Certification
exam
TKOOZh | Taram JKOHE KaiTta OH/JICY KII/KK XKob6a/TIpoekt/ OH5, OH10/
3309/ 00beKTiIepiH xobanay / ITJ1/BK Project POS5, PO10/
PPPO 3309/ | ITpoektupoBanue MTUIIIEBBIX u PD/KV LO5, LO10
DFPF 3309 | nepepabarsiBaronux 006eKTOB /
Design of food and processing facilities

EK 4301/ | Dko-kanrtama / KII/TK EmTuxan / OH5, OH9 /
EU 4301/ | Dko-ymakoBka / I1JI/KB Dk3ameH / POS5, PO9 /
EP 4301 | Eco-packaging PD/EC Exam LOS5, LO9

RUT 4301/ | Pecypcmapowi ynemoetimin KII/TK Emruxan / OH5, OH10/
RT 4301/ | mexnonoeusinap | ITJ1/KB Dk3ameH / POS, PO10/
RT 4301 | Pecypcocbepeeaiowue mexnonoeuu | PD/EC Exam LOS5, LO10

Resource-saving technologies

OO0 4301/ | Opeanuxanvix onimoepoi onoipy / KII/TK EmTuxan / OH9/

POP 4301/ | IIpouszeéoocmeo Op2aHu4ecKou ITJ/KB Ok3ameH / PO9/

OP 4301 | npooyxkyuu / PD/EC Exam LO9
Organic production
ZhTO 4301/ | Kacanowr mamax, onimoepi | KII/TK Emruxan / OH7, OH9/

IPP 4301/ | Hckyccmeennvie npodykmol numanust I1JI/KB Ok3ameH / PO7,PO9/
AFP 4301 |/ Artificial food products PD/EC Exam LO7,LO9
KT 4301/ | Koucepsiney mexnonozuscoi / KII/TK Emrtuxan / OH7, OH8/
TK 4301/ | Texnonoeus xoncepsuposanus / I1JI/KB DK3aMeH / PO7, PO8 /
PT 4301 | Preserving technology PD/EC Exam LO7, LO8
TF 4301/ | Tamaxmany punocogpuscor | KII/TK Emruxan/ |OHI, OH4, OH13/
FP 4301/ | @Qunocogpus numanus | I1JI/KB Oxk3ameH / PO1, PO4, PO13/
NPh 4301 | Nutrition philosophy PD/EC Exam LO1, LO4, LO13




3.17 5 7 TB 4301/ | Tazam 6uomexmnonocusicor | KII/TK EmTHxan / OH7, OH8/
PB 4301/ | IHuwesas 6uomexnono2us | I11/KB Dk3ameH / PO7, PO8 /
FB 4301 | Food biotechnology PD/EC Exam LO7, LOS8
3.18 5 7 TK 4310/ | Tazam xayincizoiei | KIT/ KK EmTuxasn / OH12, OH14/
PB 4310/ | IMuwesas 6e3onacnocms | I1J1/BK Dk3ameH / PO12, PO14/
FS 4310 | Food safety PD/KV Exam LO12,LO14
4. OKBITYIBIH KOChIMIIIA TYPJiepi / Jononnumensusie euowt ooyuenus | Additional types of training
4.1 4 8 JIUTioM anabIHIaFbl PAKTHKA/ MK/OK/GC Crra/3au/Pass OH7, OHS,
[TpennuruioMHas mpakTuka/ OH13, OH14 /
Pre-diploma practice PO7, POS,
PO13, PO14/
LO7, LO8,
LO13,L0O14
4.2 18 8 OHIpICTIK TaFbUIBIMIAMA / OKT / ABO/ Cria/3au/Pass OH7, OHS,
[Tpon3BOICTBEHHASI CTAXKUPOBKA / ATT OH13,0H14/
Industrial internship PO7, POS,
PO13, PO14/
LO7, LO8,
LO13,L0O14
5. KopoITeinasl arrectarray/ Hmozosas ammecmanyusn/ Final attestation
51 8 8 JIMTIIOMABIK dKYMBICTBI (3KOOaHBI) MK/OK/GC OH7, OHS,
JKazy KoHE KOpFay HeMece KeleH Il OH13, OH14/
eMTUXaH]Ibl JalbIHAY JKOHE TaIChIpy/ PO7, POS,
Hanmcanue u 3ammra qUMIOMHOM PO13, PO14/
paboThI (IIpOEKTa) MM MOATOTOBKA U Kopray /3a_ana/ LO7, LO8,
c/laya KOMILJIEKCHOTO dK3aMeHa / protection LO13,L0O14
Writing and defending a thesis
(project) or preparing and taking a
comprehensive exam




IManaep Typasanl magimertep/Ceedenusn o oucyunaunax/Disciplines Information

Kpenurrep | OKyHoTHIKECH
ITonHin aTaybl/ . caHbl/ /
HQHHIH KBbICKAIlIa cHUIaTraMachbl/
Haumenoeanue Konuuecmeo | Pe3ynomam
Ne . Kpamkoe onucanue oucyunnunoi/
oucyunaunwt/Di - o Kpeoumos/ ooyuenusl
L Short description of the discipline :
scipline name Number of | Educational
credits outcome
1. )KBII nuxiai (MK=51 kp, BK/TK=5 kp)=56 kpemur /
1.Muxa OO/ (OK=51 kp, BK/KB=5 kp)=56 kpeautoB / 1. GEP cycle (GC=51 kr, GEP/EC =5 kr)=56 credits
Minpaerti komnonent (51 kpexur)/ Oos3aTeabubiii komnoneHT (51 kpexut) / Mandatory component (51 credits)
Monyasb 1 «I'ymaHuTapJabIK Gidim skane soft-skills/ Moxyas 1 T'ymanutapHbie 3uanus u soft-skills/ Module 1
Humanitarian knowledge and soft-skills»
1.1 KaSaKCTaH [ToHHIH MaKcaThl - Ka3aK XaJKbIHBIH dTHOTEHE3IHIH HeTri3ri Ke3eHAepiH, ¥IIbl ana ayMaFbIHIAFbl MEMIICKETTITIK TIeH 5 OH1, OH2,
Tapuxsl / OpKEHHMET HBICAHIAPBIHBIH DBOJIIONMACHIH TYTaC JXOHE OOBEKTHBTI JKapusulayFa HerismenreH KasakcTaH TaphXbl OH4/
U TYKBIPBIMIaMAachIH urepy. [IoHHIH MasMyYHBI THIITIK OaraapiaMaMeH aHsIKTanaabl. CTyIeHTTep iprefi IepeKTany xoHe POL. PO2
cmopus TaprXHAMABIK MaTepuaniapabl, Ka3zakcTaHHBIH Ka3ipri 3aMaHfbl TapUX FHUIBIMBIHBIH JKETICTIKTEPiH 3epTTEii, OFaH ° ’
waaxcm‘ma / cyifeHe OTBIPBIN, CTYACHTTEP TAPUXU OKHFAJapFa o3 Ke3KapacTapbiH Olnaipin, nonenneiai. IIpaktukansik cabakrapaa PO4/ LOI,
History of CHUTYaLUANBIK dicTepi KOJJaHa OTHIPHII, CTYAEHTTEp Ka3ipri JaMy Ke3eHiHiH ©3eKTi MocelenepiH, KOFaM eMipiHie LO2, LO4
Kazakhstan OOJIBIN KAaTKaH TAPUXHU IPOIECTEP MEH KYObUIBICTAp bl TalAaiabl, Tapuxu ©TKeHHIH Ma3MYHBl MCH CPEKIICITIKTEPiH

TYCIHAIpel, OHBI TAPUXHU JAEPEKKO3/AEpP/l ChIHU TallAay apKbUIbl KajmblHa KenTipeni. CTyeHTTep o3 OeTiHIIe KYMBIC
GapBICBIHIA OPTYPIIl pecypcTapapl (AMEKTPOHABIK KiTallXaHAlap, OHJNAMH MypararTap, OHJIaiiH Mypakainap, dIeMIiK
KiTallXaHajlap, MypararTap) Iaiiianana OTbIpBIIN, aKnapat i3xeini. Kypc GapbIchlHIa Tapuxu AEPEKKO3Aepi aHBIKTAY,
OKHFaJapbl JKHHAY JKOHE CHIIATTAy dIicTepi MEH 9JIiCTEPiH KOJIaHa OTHIPHII sK00aIap bl 93ipiiey KapacTolpburrat. [Ton
OoiipiHnra Coursera »xanmail aiiblK OHJIaHH KypCTapblHBIH IUIAaT(opMalapblHAH yKcac KypcTaplbl KalTa ecenreyre
6onanel, OpenU.kz, OpenU.tou.edu.kz sxone 6ackanap.

Llenp QUCUMINIMHBI — OCBOGHHE KOHLENIMH HMcTopuM KasaxcraHa, OCHOBaHHOH Ha IIGJIOCTHOM M OOBEKTHBHOM
OCBEIIICHUH OCHOBHBIX 3TAallOB 3THOI'CHE3a Ka3aXCKOro HapoJa, SBOJIOLHMU (OPM rocyJapCTBEHHOCTH M LMBHIM3ALUH
Ha TeppuTopun Bemukoit crenm. ConepikaHue TUCLMIUTMHBI ONPEACICHO THHOBOI mporpammoil. CTyneHThl U3ydaT
(byH/IaMEeHTalbHbIE HCTOYHUKOBEAYECKHE M HCTOpHOrpadMyYecKue MaTepHalbl, JOCTIKEHUSIMH COBPEMEHHOM
ucropuueckoit Hayku Kasaxcrana, onupasich Ha KOTOpbI€, CTY/ICHThI BBICKAXYT U apIYMEHTHPYIOT COOCTBEHHBIH B3I/
Ha MHCTOpUYECKHe CoObITHs. Ha mnpakTHdecKMX 3aHATUSIX C IOMOIIBI0O CHUTYallMOHHBIX METOJIOB CTYJIEHTBI
MPOAHATU3UPYIOT aKTyallbHbIe TPOOJEMbl COBPEMEHHOIO JTana pa3BUTHS, MCTOPHYECKHE IPOLECCHl W SIBIICHUS,
MPOMCXOJAINE B JKM3HM OOILIECTBA, WHTEPHPETHPYET COJCpKaHWE M OCOOSHHOCTH HCTOPHYECKOIO IPOIILIOro,
PEKOHCTPYHPYSl €ro IOCPEJCTBOM KPUTHYECKOI'O aHallM3a HCTOPHYECKHX HWCTOYHHUKOB. CTYyAEHTBI B XOJe
CaMOCTOSATENILHOM PabOThl OCYHIECTBAT IOMCK HWH(OPMAlUK, WCIONB3Ysl pPa3iIM4YHble Ppecypchl (3IEKTPOHHBIE
OnMONMMOTEKN, OHJIAH apXWBbI, OHJAWH My3eH, MHUPOBBIE OMOJMOTEKH, apXuBhl). B Xonme Kypca mnpemycMoTpeHO
pa3paboTka TPOEKTOB C HCIIOIb30BAHHEM METOJOB M INPHEMOB BBISABICHHS HCTOPHYECKHMX HCTOYHUKOB, cOopa M
ormcanust coObITHi. [lo MucIuUNIMHE BO3MOXEH Iepe3adyeT aHaIOTHYHBIX KypCOB C IUIAT(OPM MacCOBBIX OTKPBITHIX
onyaitH KypcoB Coursera, OpenU.kz, OpenU.tou.edu.kz u npyrux




The purpose of the discipline is to master the concept of the history of Kazakhstan, based on a holistic and objective
coverage of the main stages of the ethnogenesis of the Kazakh people, the evolution of forms of statehood and civilization
on the territory of the Great Steppe. The content of the discipline is determined by the standard program. Students will
study fundamental source studies and historiographical materials, the achievements of modern historical science of
Kazakhstan, based on which, students will express and argue their own view of historical events. In practical classes,
using situational methods, students will analyze the current problems of the current stage of development, historical
processes and phenomena occurring in the life of society, interpret the content and features of the historical past,
reconstructing it through a critical analysis of historical sources. Students in the course of independent work will search
for information using various resources (electronic libraries, online archives, online museums, world libraries, archives).
The course provides for the development of projects using methods and techniques for identifying historical sources,
collecting and describing events. By discipling, it is possible to transfer similar courses from the platforms of massive
open online courses Coursera, OpenU.kz, OpenU.tou.edu.kz and others

1.2

dunocodus/
Qunocogusl

Philosophy

KyperbiH Makcatsl - Taburat GHI0cO(UICH, FRUIBIMUA TaHbIM, KOFaM JKOHE MOICHHET MoceleNiepiH TCOPUSIIBIK KOHE
NPaKTUKAJIBIK TYPFBIIAH TYCIHYTe HET13eNIeH oiiay KoHe TYHHETaHbIM MOICHUETIH KalbnTacTelpy. [IoHHIH Ma3MyHBI
Tunrtik OarmapnamaMeH aHbIKTanansl. [[oH CHIHM Oifnaybl, GUIOCOQMIIBIK FHUIBIMH CaHACHI JKOHE aJaMICPLIUIiK
YCTaHBIMBI 0ap TYJIFaHbl JaMbITyFa OarbITTanFaH. KypcTel oKy OaphIChIHIOa KOpIIaraH MIBIHABIK MEH afgaM eMipiHiH
AHTPOMOJIOTHSUIBIK, SMHCTEMOJIOTHSIBIK, aKCHOJOTHSIBIK MOCENCNepiH TajKpuiay YINIH OeJCeHIl OKBITY amicTepi
KOJITaHBUIAbI: TIPOOJIeMaNbIK TOCI, HAKTHI JKarmaiiapasl Tangay (case-stady), Mura ma0yslI, THATOTTHIK TOPICTEP,
icKepIiK OMBIHIAp, MiKipTanacrap, confai-axk 3amanayu 1T KypanaapblH KoJIaHATBIH MHTEPakTUBTI axictep: OpenU
aTgopmanapsl, MyJIbTUCEHCOPIIBIK O11iM Oepy capceHoi (Oeiine-nopictep), YouTube OeiiHe Ma3MyHBI xaHE T.0., Oy
OLTIM anylIblIapFa aHAJUTHKAIBIK JKYMBIC JaFIbUIapbIH XKETUNIpyre MyMKiHIik Oepeni. baramay omicrepi pertinze:
aypi3iia cyxOat, »azbaima jkayanrap, Ipe3eHTaUusUlap NalblHAAy JKOHE dcce Ka3zy KoyJaHbsuiajpl. [loH OolibiHIIA
Coursera jxammaid aliblK OHJIAMH KypCTapbIHBIH IUIAaT(OpMallapblHaH yKcac KypcTapibl Kaiita ecenreyre Oonasipl,
OpenU .kz, OpenU.tou.edu.kz >xoHe Gackanap

enp u3yveHus Kypca - GOpMHUpPOBaHKHE KYJIbTYPhl MBIILICHUS U MHUPOBO33PEHHUS, OCHOBAHHOE Ha TEOPETHYECKOE U
MPaKTHYECKOE OCMBbICIeHUE TpobiteM (huitocoduu mpupoIsl, HAYYHOTO MO3HAHMS, 00IIECTBA U KyabTyphl. CollepikaHie
JUMCUMIUIMHBI OTPEeNICHO THIOBOM mporpamMMoii. JIMCIMIUTHHA HAIpaBlieHa HA Pa3BUTHE JIMYHOCTH, OOJIaJAroIIeH
KPUTHYECKUM MBbIIUICHHEM, GHI0CO(CKUM HAyYHBIM CO3HAHMEM M HPABCTBEHHOM mo3uied. B mporecce nszyueHuns
Kypca Juisi OOCYXACHHS aHTPOIOJOTHYECKHX, THOCEOJOTMYECKUX, aKCHOJOTHYECKHX TMPOOJIeM  OKpYXKaromien
HeﬁCTBHTeHLHOCTH U KUBHCACATCIIBHOCTU 4YCJIOBCKA HWCIIOJB3YIOTCA METOABI aKTUBHOI'O o6yqu1/1ﬂ: HpO6J’IeMHLII71
MOJIXOJI, aHaJM3 KOHKPETHBIX cuUTyauuil (case-stady), MO3roBOil WITypM, AMAIOTOBBIE JIEKIMH, JEJIOBBIE HIPBHI,
JUCKYCCHM, a TaKke MHTEPAKTHBHBIE METOIBl C IpUMEHEeHHeM coBpeMeHHoro IT wHCTpyMeHTapus: miaT(opMel
OPENU, mynbsTHCEHCOpHAs 00pa3oBaTeibHas cpeia (BUIACO-JICKIIUH), BUACOKOHTEHT YouTube, u T.11. , YTO MO3BOJIHUT
o6yqa}om1/1Mc;1 COBEPUICHCTBOBATH HABBIKU aHAJIUTHYECKON pa6OTbI. B kauectBe METOAOB OLICHMBAHUSA UCIIOJIB3YIOTCA:
yCTHOE coOeceioBaHke, TMCbMEHHbIE OTBETHI, OATOTOBKA MPE3CHTALMI U Hanncanue scce. [1o muciuninie BO3MOXXeH
mepe3ayeT aHAJNOTHYHBIX KYpCOB C IUIAT(OPM MACCOBBIX OTKPBITBIX OHIaiiH KypcoB Coursera, OpenU.kz,
OpenU.tou.edu.kz n npyrux

The purpose of studying the course is the formation of a culture of thinking and worldview based on theoretical and
practical understanding of the problems of the philosophy of nature, scientific knowledge, society and culture. The
content of the discipline is determined by the standard program. The discipline is aimed at the development of a person
with critical thinking, philosophical scientific consciousness and moral position. In the process of studying the course, to
discuss anthropological, epistemological, axiological problems of the surrounding reality and human life, active learning
methods are used: problem-based approach, case-study analysis (case-stady), brainstorming, interactive lectures,
business games, discussions, as well as interactive methods with using modern IT tools: OPENU platforms, multi-sensory
educational environment (video lectures), YouTube video content, etc. which will allow students to improve their

OH4/
PO4/
LO4




analytical skills. As assessment methods are used: oral interview, written responses, preparation of presentations and
essay writing. By discipline, it is possible to transfer similar courses from the platforms of massive open online courses
Coursera, OpenU.kz, OpenU.tou.edu.kz and others
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OJleyMeTTaHy
[Coyuonozusl
Sociology

[ToH KOFaMHBIH XKYyHe peTiHIe AaMybl MEH JKYMBIC iCTEy 3aHABUIBIKTaphl, OHBI 3€PTTEY TApHXbl, 3epPTTEY SAICTEpi,
KYPBUIBIMIBIK 3JIEMEHTTEPI, Ka3ipri mpouectep MeH e3repicrep, COHAaii-aKk agaMHBIH KOFaMAaFrbl OPHBI Typasbl TYTAac
WJeSHBl KaJbINTacTelpyFra OarbiTTanrad. CTyIEHTTEp oJ€yMETTaHYJBIK TEOPHSHBIH HETI3JEepiH, 9JIeyMETTaHYJbIK
3epTTey SMICTEPiH, KOFAMHBIH 9J€yMETTIK KYPBUIBIMBI MEH CTPAaTU(HKAILMICHIH, )KEeKe OachlH JKOHE QJIEYMETTCHYIH,
COHJIali-aK 0TOACHI, ayBITKY, JIiH, MOJICHHET, 3THOC, OiniM, BAK, 3xoHOMUKa, [IeHCayIIBIK, XaIbIK, QJICYMETTIK ©3repicTep
CHUSIKTBI QJISYMETTIK TONTap MeH caiajapisl 3eprreiiai. [lonnai oky OapeichiHaa OLTIM aXymIbuiap TYPJl QJICYMETTIK
WHCTUTYTTap/bIH, TONTAp/bIH, calajap MEH MPOLECTepIiH AaMy epeKLICTIKTepiH MU malyblIbl, iCKepIiKk OWbIHAAD,
case-study cusIKTBI OesiceH 1l oicTep Il KoJIaHy jkoHe OeiiHe KOHTEHTTI Maiiianany apKpUibl MeHrepeai. binim anymisuiap
Ka3aKCTaHABIK KOFAMHBIH KYHIIBUIBIKTAp XKyHeci, KOFaMIbIK, iICKepIIiK, MOIEHH, KYKBIKTBIK KOHE ATHUKAJIBIK HOpMaJlaphl
TYPFBICEIHAH KOMMYHHUKALMSHBIH OPTYPJIi caJlaJlapblH CHIHU TYPFbIIAH Oaranaiipl. baranay TONTBIK OasHzamManapmbl
KOpFay, CTYACHTTIH €3 KBI3METI MEH YaKbITTHl OacKapy HOTIDKEJepl YIIH jKayalKepIIUTriH Ke3JeUTIH 3epTTey
sccenepin xasy Typinae erteni. Ilon OoitbiHmma Coursera jkammail amiblK OHJIaWH KypCTapbIHBIH IUTaT(GopManapbiHaH
yKcac Kypcrapsl Kaiita ecenrreyre 6omansr, OpenU.kz, OpenU.tou.edu.kz sxoHe Gackamnap.

JucuuiiivHa HaueleHa Ha (OPMHPOBAHHE LEJIOCTHOrO IIPEACTABICHHS O 3aKOHOMEPHOCTSX pasBUTHSL U
(GYHKIMOHUPOBaHUs OOIIECTBA KaK CHCTEMBI, 00 HCTOPHH €€ W3YYCHHS, METOIOB HCCICIOBAHUS, CTPYKTYPHBIX
OJIEMCHTaX, COBPEMECHHBIX MPOLCCCaX U UBMCHCHUAX, 4 TaAKKE MECTC YCJIOBCKA B COLIUYME. CTy[[eHTbI n3ydyaTt OCHOBBI
COLIMOJIOTUYECKOH TEOPHH, METOIbl COLMOJOTHYCCKUX MCCICIOBAHHM, COLHMAIBHYIO CTPYKTYpy oOLIecTBa U
CTpaTI/Iq)I/IKaI_II/IIO, JIMYHOCTh U CONUAIM3AaIUIO, a TaKKE COIMUAJIbHBIC T'PYIIIBI U C(bepbl KaK CEMbsi, ACBUAlLUA, PCIUTU,
KyJbTypa, 3THOC, obpazoBanne, CMU, JkOHOMHKa, 370pOBBE, HACENCHHE, COLMANbHBIC H3MEHEHWs. B mpomecce
N3Y4YCHUA TUCHUIIIIAHBI OGy‘IaIOHII/IeC}I OCBOAT OCO6eHHOCTI/I Ppa3BUTHUA PA3JIMYHBIX COLUUAIIBHBIX MHCTHUTYTOB, I'PDYIIIL,
oTpacieil ¥ MPOLIECCOB Yepe3 MPUMCHEHHE aKTHBHBIX METOIOB Kak MO3rOBOM WITYpM, aenoBble urpel, Case-study,n
HCHOIB3Ysl BUICOKOHTEHT. O0yJaronumecs: KpUTHIECKU OLEHST pa3iuyHble Chephl KOMMYHHKALUN C TO3UIUMA CHCTEM
LEHHOCTeH, OOLICCTBEHHBIMHU, JCIOBBIMH, KYyJIbTYPHBIMH, IPABOBHIMH M 3THYECKAMH HOPMAaMH Ka3aXCTAHCKOTO
oburectBa. OueHuBaHWe mpoiger B (opMe 3aluThl TPYNIOBBIX IOKIAI0B, HANMCAHHS HCCIEIOBATENBCKUX 3CCE,
KOTOPBIC MIPEIyCMAaTPHBAIOT OTBETCTBEHHOCTD CTYICHTA 32 PE3YJIbTAThl CBOCH ASSITEIbHOCTH U TaliM-MeHeDKMeHTa. [1o
JUCLHILTAHE BO3MOXKCH IIepe3aveT aHAIOTHYHBIX KypCOB C IIaT(hOpM MacCOBBIX OTKPHITHIX OHaiiH KypcoB Coursera,
OpenU.kz, OpenU.tou.edu.kz u apyrux.

The discipline is aimed at forming a holistic view of the patterns of development and functioning of society as a system,
the history of its study, research methods, structural elements, modern processes and changes, as well as the place of a
person in society. Students will study the foundations of sociological theory, methods of sociological research, the social
structure of society and stratification, personality and socialization, as well as social groups and spheres such as family,
deviation, religion, culture, ethnicity, education, media, economics, health, population, social change. In the process of
studying the discipline, students will master the features of the development of various social institutions, groups,
industries and processes through the use of active methods such as brainstorming, business games, case-study, and using
video content. Students will critically evaluate various areas of communication from the standpoint of value systems,
social, business, cultural, legal and ethical norms of Kazakhstani society. The assessment will take place in the form of
defending group reports, writing research essays that provide for the student's responsibility for the results of their
activities and time management. By discipline, it is possible to transfer similar courses from the platforms of massive
open online courses Coursera, OpenU.kz, OpenU.tou.edu.kz and others
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[Ton GiniM amymIsLTapasl €IiH casicu eMipiHe OelceHal KaTbICyFa JalbIHaayFa JKoHe OeJICeH I a3aMaTThIK YCTaHBIMIBI
KaJBINTACTRIpYFa OarpITTasFad. IloH cascaTTaHyAblH HETi3ri YFBIMIApBIH, MIiHIETTEpiH, (YHKIMATIAPBIH, HETi3Ti
FBUIBIMUA TYKBIpbIMJIaMaiapblH KamTuabl. On cascaTThIH HETI3ri KaTerOpwsiChIH - OWIIKTI, COHAai-ak Kasipri

OH1/
PO1/
LO1




Cascarrany/
Horumonozusl
Political science

MEMJICKETTIH KQJIBIIITACy MACeleNIepiH, OHbIH KYPBUIBIMBI MEH KbI3METIH 3€pTTeyre OarbITTaFaH, MEMIIEKETTE OOJIBIT
JKaTKaH HETi3rl casCh TEXHOJOTHsUIAp MEH IMpOIecTepli Urepyre MyMKiHAIK Oepeni. bimim amymbinap Herisri cascu
npouecTepi, KyObUIBICTapAbl, PeKUMICPl, KaKTBIFBICTAPbI XKOHE T.0. aHBIKTAHIbl JKOHE CaNIBICTBIPAJBI, OJAPIbIH
3aHIBUIBIFEI MEH THIMIUTITIH Oaramaiizpl. Emimizme OOJBIN KAaTKaH oJIEyMETTIK-CasCH OKWFallapFa Tajiay KYprisill,
oyapra celHM Oara OeperiH Oomanpl. [IpakTukanblk cabakrap OapbIChIHOAa OLTIM aXyIIbl HETI3rl casChu Macenenep
OoiibIHIIIa ©3 Ke3KapacTapbl MEH MailbIMJayJapblH YChbIHAAbI, Ka3akCcTaHHBIH casicH KbI3METIHIH HErisri OarbITTapblH
Tangaiabl JkoHe ojapra Oara Oepeni. Tamcelpmanap moHapajiblK 3€pTTEy JaFAbUIapbIH JIAMBITYIbl, LHUQPPIBIK
TEXHOJIOTHSUIAp MEH JKYHENIK Tajiay 9AiCTepiH KOJIJaHy bl, COHIai-aK chIHFa 6apabap sxayan Oepyni ke3neiiai. baranay
MPaKTHKAJIBIK TalChlpMallapAbl OPBIHAYIBI, 3€PTTEY 3CCEepiH NaibIHAayIbl, TECTUICYAl J)KOHE aybl3Ila cayaTHaMaHbl
KaMTHUTBIH KOPBITBIHBI TOpTdoIHo TYpiHAe xyprizineni. [Tonai 3epreney menoepinae eHip OaclbUIbIFBIMEH, Ka3ipri
JeTyTaTTapMeH JKOHEe KOoFaM KaipaTkepiepiMeH amblK cabakrap eTkizyre O6omaznsl. [Ion OoiieiHmma Coursera skammaid
AmIBIK OHJIAMH KypCTapbIHBIH IUlaTGopManapblHaH YKcac KypcTapael Kaiita ecemreyre Oomansl, OpenU.kz,
OpenU.tou.edu.kz sxone Oackamap.

JIMCUMIUINHA HalleJieHa Ha TOATOTOBKY OOYYArOMIMXCS K aKTHBHOMY YYACTHIO B TMOJMTHYECKOM KU3HU CTPAaHBI U
(GOpMHUpOBaHNE aKTUBHOW TPAKIAHCKOW TO3MIMMH. JIMCIMIUIMHA COAEPXKUT OCHOBHBIC TOHATHSA, 3a1au, (QYHKIIHH,
OCHOBHBIC HAyYHBIC KOHIIETIIIMH MONUTOIOTHH. HamnpaBsieHa Ha M3ydeHHE TJIABHON KaTerOpHH TOJMTHKH - BJIACTH, a
TaKKe BOMPOCOB CTAHOBJIEHHUs COBPEMEHHOTO TOCYAAPCTBA, €r0 CTPYKTYPY M (QYHKIIMH, IO3BOJIIET OCBOUTH OCHOBHEIE
TOJIMTUYCCKUE TEXHOJIOTUU U MPOUECCCHI, IPOUCXOAAIINEC B T'OCYAapCTBE. O6yqa}01m/1e051 6y[lyT BBIABJIATH U CPABHUBATH
OCHOBHBIC TOJIUTUYCCKUE TIPOLCCChI, SBJICHHUA, PEKUMBI, KOH(bJ'II/IKTI)I u T.II., OUCHUBATh HX JICTUTUMHOCTb U
3¢ GeKTHBHOCTD. By1yT MPOBOAUTH aHAIH3 MPOUCKOASIINX CONUATBLHO-TOJUTHYCCKUX COOBITHI B CTpaHE U J1aBaTh UM
KPUTHYCCKHE OICHKH. B X0/1e MpakTHUYSCKUX 3aHATHI 00YJarOIIUIiCs MPEACTAaBUT COOCTBEHHBIC B3Il U CYXKICHHUS
0 OCHOBHBIM IMOJUTUYCCKHUM BOIPOCaM, IMPOAHAIUZUPYET OCHOBHBLIC HANPaBJICHUA MOJUTHYECKON ACATCIBbHOCTHU
KazaxcraHa u acT UM OLIEHKY. 3aIaHUs TIPEAYCMAaTPUBAIOT Pa3BUTHE HABBIKOB MEXKIMCITMIUTHHAPHBIX MCCIIeOBaHHIA,
HCIIONB30BaHKE IIM(PPOBBIX TEXHOJOTHHA M METOMOB CHCTEMHOTO aHAIHW3a, a TaKKe aJeKBAaTHOE pearMpoBaHHE Ha
KkpuTHKy. OleHHBaHUe OYIET MPOU3BOIANUTCA B (POPME MHTOTOBOTO MOPT(OIIHO, KOTOPOE BKITIOUAET B CeOS BHITIOTHEHUE
MPaKTHYECKUX 3aJaHHi, TOATOTOBKA HCCIIEIOBATELCKOTO 3CCe, TECTHPOBAHHS M YCTHOTO OMpoca. B pamMkax U3ydeHus
JIMCIUTIIMHBI BO3MOKHO TPOBEJEHHE OTKPBITBHIX 3aHATHH C PYKOBOJCTBOM PErHOHA, NEHCTBYIONIMMH JIEeMyTaTaMd H
OOIIECTBEHHBIME JeATeNsMA. [10 JTUCIUIUINHE BO3MOKEH IIepe3adyeT aHaJOTHYHBIX KypCOB C IIAT(GOPM MAaCCOBBIX
OoTKpBITHIX OHIaitH kypcoB Coursera, OpenU.kz, OpenU.tou.edu.kz u qpyrux.

The discipline is aimed at preparing students for active participation in the political life of the country and the formation
of an active citizenship. The discipline contains the basic concepts, tasks, functions, basic scientific concepts of political
science. It is aimed at studying the main category of politics - power, as well as issues of the formation of a modern state,
its structure and functions, allows you to master the basic political technologies and processes taking place in the state.
Students will identify and compare the main political processes, phenomena, regimes, conflicts, etc., evaluate their
legitimacy and effectiveness. They will analyze the current socio-political events in the country and give them critical
assessments. During practical classes, the student will present his own views and judgments on major political issues,
analyze the main directions of the political activity of Kazakhstan and give them an assessment. The assignments provide
for the development of interdisciplinary research skills, the use of digital technologies and methods of system analysis,
as well as an adequate response to criticism. Evaluation will be in the form of a final portfolio, which includes the
completion of practical tasks, the preparation of a research essay, testing and an oral survey. As part of the study of the
discipline, it is possible to conduct open classes with the leadership of the region, current deputies and public figures. By
discipline, it is possible to transfer similar courses from the platforms of massive open online courses Coursera,
OpenU.kz, OpenU.tou.edu.kz and others

15

IToHHIH MakcaThl-03 O€TiHIIe KoCiOM KBI3METTE Ka3aK XalKbIHBIH MOJCHHM MYPAChIH JUHAMUKAIBIK ©3repMei
KOIIMOJICHHUETT] dJeMJie KOHE KOFamJla CaKTay CTPAaTErHsICHIH Kyprize Oiny, OakalaBpHaT CTyJIEHTTEPiHIEC OTAaHIBIK




Monenuerrany
IKynemyponoeus
/ Cultural studies

MOJICHHET TI€H OPKEHHUETTIH JaMy epeKIIeTiKTepiH, Ka3aK XadKbIHBIH MOIECHH KOJBIH CakKTay KaXXETTUIITiH TYCiHYIi
KQJIBIMTACTRIPY. BUTIM amymisiiap oleyMeTTiK, MOACHW WHCTHTYTTApABIH EPeKIIeTiKTepiH Ka3aKCTaHIBIK KOFaMIbl
YKAHFBIPTYAFbl POJIi TYPFHICHIHAH CHIHM TajAay YIIiH MOACHUET CallaChIHAAFBI MOHMAIK OlumiMai (YFeIMaap, uuesap,
Teopusiap) Tyciamaiperin 6onaapl. CTyaeHTTep (hakTiiep MEH AepeKKo3Aepai Tajaail OTHIPHIN, CHIHU MaiibIMaayIapra
Oapabap >kayar Oepe OTBIPBIN, 63 OETiHIIE o3IpJeHreH MailbIMIaysapbl aybl3lla >KoHE jkaz0alna Typae YCHIHAJBL
Baranay TonThIK >k00ajdapIbpl KOpFay, NMOHAPAJBIK 3€pTTEY AAFIbUIAPbIH JAAaMBITYABL, THMPIBIK TEXHOJOTHsIAp MEH
KYHeNIK Tanmay oJicTepiH KOJAaHyAbl Ke3JEHTIH 3epTTey dccenepiH a3y Typinae eteni. [lon Ooitbimia Coursera
JKalmail aliblK OHJIAMH KypcTapblHBIH IulaTdopManiapblHaH yKcac Kypcrapibl Kaidta ecenteyre Oomaznbl, OpenU.kz,
OpenU.tou.edu.kz xoHe Gackanap.

Lenb QUCUUIIIMHBI - YMETh B CAMOCTOSITENBEHON MPOEeCCHOHATIBHON NESTENbHOCTH IPOBOIUTH CTPATETHIO COXPAHEHHS
KyJIBTYPHOTO Hacjle[Ms Ka3axCKOro HapoJa B JUHAMHYHO H3MEHSIOIIEMCS MYJIBTUKYJIBTYPHOM MHPE U COLUYME,
chopMHpOBaTh y CTYHAEHTOB OakajlaBpHaTra IOHUMaHHE CIICIUGUKH pa3BUTHA OTCYECTBEHHOW KyIbTYphl U
OUBWIN3AIAN, HEOOXOMUMOCTH COXpAaHEHHS KyJIBTYPHOTO KOJa Ka3zaxckoro Hapoma. OOyuarommecs OymyT
HHTEPIPETHPOBATh MPEAMETHbIC 3HAHUA (IIOHATHUS, UICH, TEOPHH) B 00JACTH KYJIBTYPHI I KPUTHUCCKOTO aHAIU3a
0COOCHHOCTEH COLMANIBHBIX, KYJIBTYPHBIX HHCTHUTYTOB B KOHTEKCTE HMX POJM B MOJCPHH3AIMU Ka3aXCTAaHCKOTO
obmectBa. CrTymeHTBl OyZyT YCTHO M IMCBMEHHO IPEACTABIATH CAMOCTOSTEIBFHO BEIPA0OTAHHBIC CY)XKICHHS,
aHAMMBHPYs (GaKThl U MCTOYHHKH, AJICKBATHO pearupys Ha KpUTHUeckue cyxneHus. OueHuBaHUe Npoinér B ¢popme
3alIUTBI I'PYHIIOBBIX IPOCKTOB, HANHMCAaHUA UCCICA0BATEIHLCKOTO 3CCE, KOTOPLIC MPECAYCMATPUBAIOT PA3BUTHC HABBIKOB
MEXANUCIMIUIMHAPHBIX MCCIEIOBaHUN, HCIOIb30BaHHE IIM(POBBIX TEXHOJOTHH M METOJOB CHCTEMHOro aHanusa. I1o
AUCHUINIMHE BO3MOXKCH IEPE3aUCT aHAJIOTUIHBIX KYPCOB C HJ'IaT(bOpM MAacCCOBBIX OTKPBITBIX OHJIaliH KypCOB Coursera,
OpenU.kz, OpenU.tou.edu.kz u npyrux.

The purpose of the discipline is to be able to carry out a strategy for preserving the cultural heritage of the Kazakh people
in a dynamically changing multicultural world and society in an independent professional activity, to form an
understanding among undergraduate students of the specifics of the development of national culture and civilization, the
need to preserve the cultural code of the Kazakh people. Students will interpret subject knowledge (concepts, ideas,
theories) in the field of culture to critically analyze the features of social, cultural institutions in the context of their role
in the modernization of Kazakhstani society. Students will verbally and in writing present independently developed
judgments, analyzing facts and sources, adequately responding to critical judgments. The assessment will take the form
of defending group projects, writing a research essay that involves the development of interdisciplinary research skills,
the use of digital technologies and system analysis methods. By discipline, it is possible to transfer similar courses from
the platforms of massive open online courses Coursera, OpenU.kz, OpenU.tou.edu.kz and others

1.6

ITcuxomnorus/
Hcuxonozusl

Psychology

Kypc "bonamakka Oarmap: pyxaHd >XaHFBIPY' MEMJICKCTTIK OargapiaMachiHIa aWKbIHAAJIFAaH KOFAMJIBIK CaHAHBI
JKAHFBIPTY MIHZETTEPIH LIeNly KOHTEKCTiHJe OLTIM allylIbUIapAbIH IICHUXOJOTHSIIBIK, QJIEYMETTIK-TyMaHUTapIIbIK
JYHHETaHBIMBIH KaJIBINTACTBIpyFa OarbiTTairaH. KypcThlH Ma3MyHbI: SMOLMOHAJ/IbI, EPIKTI MICUXUKAIBIK MPOLIECTED,
KEKE TYJIFaHbIH IKEKe-THUIOJIOTHSIIBIK EpeKIIeNiKTepl; ICKepJiK KapbIM-KaThIHAC HETI3/Iepi; KeI0aclIbUIbIKKa
BIHTANTAHABIPY. bilmiM amymsuIap YKBIMHBIH THIHBIC-TIPIIUTITIH YHBIMIACTRIPY/IB, KaHKaIJapAbl ISy Il 3epAeIehi;
THIMJII KapbIM-KaTbIHAC, KAPBIM-KaTBIHACTBIH 9PTYPJIIi TEXHOJIOTHSIIAPhl MEH 9IICTEPiH KOJIIaHa OTHIPHII, ChIHFa Oapabap
xayar Oepyai yiipeneni. biniM anymsiiapMeH IpakTHKaIBIK cabakTap/a OKbITYHIbUIAp JHAarHOCTHKAJIBIK KypaJaap bl
(cayannamanap, TECTTep, IPOEKTHUBTI dicTEMENEp, MHTEIUIEKT-KapTa), O11iM aTyIbuIap sy 03iH-031 TaHybIHA, OMIpIIiK
TaOBICTBUIBIKTHI KAJIBIITACTRIPYFA, )KEKE 6CY MEH 031H-031 1aMbITyFa OarbITTaJIFaH TPEHUHT AJIEMEHTTEPiH MaiiianaHasl.
Baranay TonThik »obamapipl, KeHc-CTaqu/i, TECT TalchlpManapblH KOpFay, dcce jka3y TypiHne eremi. KopbIThIHABI
Oakpinay IlopTdonuonsl Kopray TypiHae eteni. Ilon OoiibiHma Coursera >kammail amiblK OHJIAWH KypCTapbIHBIH
atopMasiapblHaH YKcac KypcTapsl Kaita ecenreyre 6onaasl, OpenU.kz, OpenU.tou.edu.kz sxone Gackanap.

Kypc nanpagnen na gopmuposanue NCUXOI0SUYECKO20, COYUATLHO-CYMAHUMAPHO20 MUPOBO33PEHUSL 00YUAIOWUXCS 8
KOHmMeKcme peuleHusi 3a0ai MoOepHU3ayuU 00ueCmeeHH020 CO3HANUSL, ONPedeleHHbIX 20CY0aPCMEEHHOU NPOSPAMMOL




«Bzensio 6 6yoywee: mooepnuzayus obwecmeennoeo cosnanusny. Coodepoicanue Kypca. IMOYUOHATbHBIE, BOJIEGbLE
nCUxXuyeckue Npoyeccovl, UHOUBUOYATbHO-MUNOLOSULECKUE OCOOEHHOCU JUYHOCTNU, OCHO8bL 0€l108020 O0OUjeHUs,;
momusayusi Kk audepcmgy. Obyuaiowjuecs: u3y4am OpeaHU3AYUI0 JICU3HEOesIMEeNbHOCIU KOJLIEKMUBA, paspeuieHue
KOH(pAUKMOS, d¢hpekmusHble KOMMYHUKAYUY, HAYYAMCL AOEKAMHO peazuposamv HA KPUMUKY, UCHONb3Ys
pasnoobpasnvle mexnono2uu u npuemvl obwjenus. Ha npaxmuyeckux 3ausamusx ¢ o0y4arowumucs npenooasamenu
UCNONB3YIOM OUASHOCMUYECKUTE UHCIPYMEHmMApUti (ONPOCHUKU, MeChibl, NPOEKMUBHble MEMoOUKU, UHMeIeKm-Kapma,),
IeMeHmbl MPeHUuHed, HANPAeieHHble HA NO3ZHAHUE 00YYAIOWUMUC ce0sl, NOCMPOEHUe JHCUSHEHHOU YCHeuwHocmu,
JUYHOCMHBIU pocm u camopazeumue. Oyenuganue npoxooum 6 opme 3auumul SpynnOGuIX NPOEKMOs, Kelic-Cmaou,
mecmosvix 3a0aHull, Hanucanus scce. mozoswiti KOHmMpob npotidem 6 guoe sawjumel nopmeonuo. Ilo ucyuniune
B03MOJICEH Nepe3auen aHATOSUUHBIX KYPCO8 C NAAM@POPM MACCO8bIX omKpbimblx onaatin kypcoe Coursera, OpenU.kz,
OpenU.tou.edu.kz u opyeux.

The course is aimed at forming the psychological, social and humanitarian worldview of students in the context of solving
the problems of modernizing public consciousness, defined by the state program "Looking into the Future: Modernizing
Public Consciousness”. Course content: emotional, volitional mental processes, individual typological personality traits;
basics of business communication; motivation for leadership. Students will study the organization of the life of the team,
conflict resolution; effective communications, learn to adequately respond to criticism, using a variety of technologies
and communication techniques. In practical classes with students, teachers use diagnostic tools (questionnaires, tests,
projective methods, intelligence map), training elements aimed at self-knowledge by students, building success in life,
personal growth and self-development. Assessment takes place in the form of defending group projects, case studies, test
tasks, writing essays. The final control will be held in the form of portfolio protection. By discipline, it is possible to
transfer similar courses from the platforms of massive open online courses Coursera, OpenU.kz, OpenU.tou.edu.kz and
others

1.7

et TLT1
(ArpuTIIBIH/
Hemic Tim) /
Hnocmpannwii
A3bIK
(anenutickuti/
HeMeyKuil s3blK)
/ Foreign
language
(English/Germa
n)

et Tini (aFpLILIBIH KOHE HEMIC TiJi)

[loHHIH MakcaThl — CTYICHTTEpIl KONTUINI KociOWM opTama e3apa opeKeTTecTikke naipiHaay.Kypera meT TimiHiH
KOMMYHUKAIAS JafbUIapbIH JaMBITyFa, IIeT TUTiHIE anenneyre, OKBITBUIATBIH Tl €epi MOISHHETIHIH TUIIIK
epeKIICIKTePiH TYCIHYyTe jKoHEe KaObUIIayFa OaFbITTaFaH HET13T1 JEKCHKAIBIK J)KOHE TPaMMAaTHKAIBIK MaTepUabl Oap.
CTyIeHTTIiH co3/1iK KOpBI KYHIEIIKTI )XoHe KociOu TakbIpeiTap OoiibiamIa 1500-1eH actaM ce3ik OipTiKTepiH Kypanab.
Kocibu canama omaH opi KOMAaHY YIIiH TUIHIK )KOHE KOMMYHHKATHBTIK KY3BIPETTLUTIKTEP i KATBIITACTRIPY MaKCAThIHIA
ChIH TYPFBICBIHAH OilNiay, Tanjgay *aHe OeHimMIenMereH MOTIHAEPAl CUHTE3eY AaFIbUIapbIH TaMBITYFa epeKIIe KOHLI
Oemnineni. [TpakTHKaNbIK TarncepMaiapbsl OPbIHAAN OTBIPBII, CTYISHTTEpP 63 OMJIapbIH aybI3lla XKoHe jka30alua Typue
LIET TUTIHJE coiiiey HopMaJlapblHa ColKec )KEeTKi3e anajibl, CypakTap KOs ajlajibl XKoHe ojlapFra jkayarn Oepe ajajbl, meT
TNIHAE celecyai Oenriyi O6ip KapbIM-KaThIHAC CaJaChIHBIH 3€PTTEITeH TaKbIPHIITAphl KOJEMIHIE KOJIai ajajpl.
CryzneHTTep 031K KyMbIC asiChiHIa OLTIM amyIIbLIapAblH IIIFAPMAaLIBUIBIK QJICYETIH ally MakcaTblHAa XadapiaMaiap,
OasiHIaMarap, Mpe3eHTalusuap, Oykierrtep, OciHeposuKTep, rioccapuiiep naiibiamanapl. CTYISHTTEp pPOIIiK
oibIHAApFa, MiKipTajacTapra, MiKipTajacTap MeH IiKipTajacTapra KaTbIcalbl, Jayjbl Te3HCTep MeH Ooypkamuaap
xKacalipl. ApalblK apaliblk OakplIay meHOepiHAe CTYASHTTEpMEeH CHilIa0ycTa Ke3/IelreH 0TKEH TaKbIphINTap OOMbIHIIA
aybI3IlIa SHTIMe XKYpri3iieTin Oonaabl. [1oH TeKCHKaIBIK-TPaMMaTHKAIBIK TECT TYPIHACTI EMTHXaHMEH asKTalabl, OFaH
COHBIMEH KaTap 3epTTelreH MaTepHAIAbIH WrepilyiH Oaranay ymIiH (yHKIMOHAIZBI OKYZIbl TEKCEpyre apHajFaH
tanceipManap kipeni. [Ton OoiibiHmia Coursera >kanmai amiblK OHJIAHH KypCTapbIHBIH IuIaT(opMaapblHaH yKcac
Kypcrappl Kalta ecenteyre 6oxajpl, OpenU.kz, OpenU.tou.edu.kz xoHe Gackanap.

WHocTpanHbIi 361K (AHTTIMHCKUH S3bIK 1 HEMELKHH S3bIK)

Lenb AUCIMITIIMHEI ABJISETCS MMOATOTOBKA O0YYIAIOIINXCS K B3MMO/ICHCTBHIO B IMOJIMA3BIYHON TPO(ECCHOHATTFHOM cpeie.
Kypc comep UT OCHOBHOH JIEKCUUECKHH M TpaMMaTHYECKMH MaTepuall MHOCTPAHHOTO SI3bIKA, HANpPaBJICHHBIM Ha
pa3BUTHE HABBHIKOB KOMMYHHUKAIMH, apTyMEHTAIlMM Ha WHOCTPAaHHOM S3BIKE, IOHWMAaHHE M MPUHUMAHUS SI3BIKOBBIX
0COOEHHOCTEH KYJBTYphl CTpaH H3ydaeMoro s3bika. CIOBapHBIM 3amac cTyAeHTa OyneT cocTaBisaTh Oosnee 1500
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CJIOBApHBIX €IUHUII 10 IIOBCEIHEBHOI M mpodeccnoHanbHOH Temarnke. Ocoboe BHHMaHHE yIEIseTcs Pa3sBUTHUIO
HAaBBIKOB KPUTHYECKOI'O MBIIUICHUS, aHAalW3a W CHHTE3a HEaJalTHPOBAHHBIX TEKCTOB C ILENbI0 (OPMHUPOBAHU
S3BIKOBBIX U KOMMYHHMKATHBHBIX KOMIIETCHIMH M WX IaJdbHEHIIEero NpUMEHEeHHs B Npo(decCHOHAIBHOU chepe.
BeImonHsS npakTHYeCKUe 3a1aHus, CTYISHTBI CMOTYT COOOIIATh CBOM MBICIH YCTHO M NMHUCEMEHHO HAa MHOCTPAaHHOM
SI3bIKE COOTBETCTBEHHO PEYeBBIM HOpPMaM s3bIKa, CMOT'YT 33/1aBaTh BONPOCH! M OTBEYATh HA HUX, MOJICPXKHBasi Oecery
Ha HMHOCTPAHHOM sI3bIKE B O0BEME HW3Y4YEHHOH TeMaTHKM TOH wim MHOM cdepbl oOmeHus. CTYIEHTHI B paMKax
CaMOCTOSATENbHOM pabOThl MOATOTOBST COOOIIEHUS, JOKJIA/ABI, NPE3CHTAlNH, OYKIEThl, BUICOPOIMKHU, IIIOCCAPUH C
LENTbI0 PAcKPBITHS TBOPYECKOTO MOTeHNMana oOydarommxcs. CTyAEHTBl NPUMYT y4acTHE B POJIEBBIX HIpax,
JMCKYCCUSIX, 00CYX/IeHHsAX M Jiebarax, BbIABHUIras CIOPHBIE TE3UCHI M MPEAINOJIOKEHHs. B paMkax HmpoMexyTOYHOTO
PYOEXKHOTO KOHTpOJISI CO CTyJIEHTaMU OyneT NpoBelieHa ycTHas Oecela IO MPOHICHHBIM TeMaM, MpPeayCMOTPEHHBIM
criadycoM. [IMCHMIIMHA 3aBEPIINTCS YK3aMEHOM B (hopMe JISKCHKO-TPaMMaTHYECKOI'0 TECTa, BKIFOYAIOIIUM TaKKe
3aJaHMs Ha MPOBEPKY (YHKUMOHAJIBEHOTO YTSHHWS VIS OLICHKHM YCBOCHHS HM3YYCHHOTro Marepuana. Ilo mucruiuinHe
BO3MOJKEH IIepe3adeT aHAJIOTHYHBIX KypCOB C IIaT(opM MacCOBBIX OTKPBITHIX oHyAHH KypcoB Coursera, OpenU.kz,
OpenU.tou.edu.kz u mpyrux.

Foreign language (English and German)

The purpose of the discipline is to prepare students for interaction in a multilingual professional environment. The course
contains the basic lexical and grammatical material of a foreign language aimed at developing communication skills,
argumentation in a foreign language, understanding and acceptance of the linguistic features of the culture of the countries
of the studied language. The student's vocabulary will be more than 1,500 vocabulary units on everyday and professional
topics. Special attention is paid to the development of critical thinking skills, analysis and synthesis of unadapted texts
in order to form linguistic and communicative competencies for their further application in the professional sphere.
Performing practical tasks, students will be able to communicate their thoughts orally and in writing in a foreign language,
according to the speech norms of the language, will be able to ask questions and answer them, maintaining a conversation
in a foreign language in the scope of the studied topics of a particular sphere of communication. As part of their
independent work, students will prepare messages, reports, presentations, booklets, videos, glossaries in order to reveal
the creative potential of students. Students will take part in role-playing games, discussions, discussions and debates,
putting forward controversial theses and assumptions. As part of the intermediate boundary control, an oral conversation
will be held with students on the topics covered by the syllabus. The discipline will end with an exam in the form of a
lexico-grammatical test, which also includes tasks to check functional reading to assess the assimilation of the studied
material. By discipline, it is possible to transfer similar courses from the platforms of massive open online courses
Coursera, OpenU.kz, OpenU.tou.edu.kz and others

1.8

Kazak
timi/Kasaxckui
azwik - [Kazakh
language

[ToHHIH MaKcaThl — CTYJACHTTEP/l KONTIIAI KOCIOM OpTaaa e3apa opeKeTTeCTiKKe naiibinaay. [1oH aschiHaa CTyICHTTED
B1 xone B2 neHreitnepiHe colikec KeleTiH JEKCHKAIIBIK, IPaMMaTHKANIBIK, (DOHETHKANIBIK TUIIIK OipJiKTepIi OKHUIbI,
OJIap/IBIH Ka3aK TUTiHIH ophorpadusuibiK xKoHE OphOIMUSUIBIK HOPMAIaphIH CAKTall OTBIPBII, HAKTHI KOMMYHHKATHUBTIK
Karnainapia KonaaHbutybiH kepceteni. CTyIeHTTIH ©3iHAIK )KYMBICHI Ka3ak TUIHJE ©3 MiKipiH AaiibiHaayra (aybi3ma
JKOHE jkaz0amna) OarbITTaIFaH, OHBIH IMIiHIE OacTamKbl KO3AEpAcH Je, KociOn Ma3MyHIAFbl OeHiMIeIreH MOTIHIEPICH
Jie THIHIAJIFaH jKOHE OKBUIFaH MATIHJep Heri3iHze a3ipieHreH. CTyaeHTTep o3 OeTiHIIe o3ipieHreH OasHpamanap MeH
Mpe3CHTAIMSIIApAbl  YChIHA OTBHIPBIN, TULMI €PKIH MEHrepy, COHJAi-aK ChIHM OWJay MJarablUIapblH, KOMaHIAIBIK
)o0anmappl KOIIIUTIK aJIbHIa KOPFAyIbl KOHE MPAKTUKAIBIK MOCeIeNIepAl TAIKbUIayFa, MiKipTalacTapra, TOHIeIeK
ycTenmepre Katblcyabl kepcereni. Kypc askTanraHHaH KeWiH CTYICHTTEp AHMAIOT KYPBUIBIMBIH CaKTald OTBIPHII,
OHriMellecyre epKiH Kipe allafbl; OHTiMEeNeCyIIiHIH He aWTKaHBIH XOHE OHBIH KOMMYHHKATHBTIK MIHJICTIH TYCiHE
OTBIPBIII, OHBIH peIUIMKaNapbiHa 0apadap jxkayan Oepe OTBIPBII, CEMaHTHUKANBIK jKOHE SYMOIMOHANIbI aKIapaTThl Ce3iHe
amanel. IToH OolbIHIIA KOPBITHIHIBI Oaranay Ka3TeCTKe YKcac THiCTi JeHreine etkizineni. [Ton Goitprama Coursera
JKammail ambplK OHJIAMH KypCTaphIHBIH IUTaTdopMalapblHaH yKcac KypcTapisl Kaita ecenreyre 6omamsi, OpenU.kz,
OpenU.tou.edu.kz sxone Gackanap.
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Iens AUCTMIUINHBI SBIAETCS MOArOTOBKA 00YJaIOIIUXCs K B3UMOJICHCTBHIO B MONMA3BIMHON PO ECCHOHATIBHON Cpefe.
B pamkax OUCOMIUIMHBI CTYAEHTHI HW3Yy4aT JEKCHYECKHE, IpaMMaTHYECKHE, (OHETHUECKHE S3BIKOBBIC CIMHUIIBL,
coOTBeTCTBYIOIKX ypoBHAM Bl m B2, mpomeMoHCTpupyroT MX yHoTpeOieHHE B KOHKPETHBIX KOMMYHHKATHBHBIX
CUTYAIlISIX ¢ coXpaHeHHneM opdorpadudaeckux n opdosrnmuaecknx HOPM Kazaxckoro si3pika. CamocTrosTenbHas padora
CTy/IeHT2 OpHUEHTHUpPOBaHa Ha MOATOTOBKY (YCTHO W INHCbMEHHO) COOCTBEHHOTO MHEHHS Ha Ka3axCKOM SI3bIKE,
BBIPa0OTaHHOTO, B TOM YHCJE, Ha OCHOBE MPOCIYILAHHBIX U MPOYUTAHHBIX TEKCTOB KaK M3 MEPBOUCTOYHHKOB, TaK U
alalTUPOBAaHHBIX TEKCTOB NMpOo(deccHoHambHOro conepkaHus. CTyIeHTHl MPOJEMOHCTPUPYIOT HaBBIKM CBOOOIHOTO
BJIAJICHUSI SI3BIKOM, @ TAK)KE KPUTUUECKOT'O MBIIIUICHHSI, TPOXO/s MYOIMYHYIO 3aIUTy KOMaH/IHBIX IPOEKTOB U PUHHUMAsI
ydacTue B OOCYXKICHHUSX MPAKTHYECKUX NpoOJeM, B JHUCKYCCHUSIX, KPYIJIBIX CTOJIaX, MPEACTABISIE CaMOCTOSTEIBLHO
paspaboTaHHbIE JOKJIaIbl U TNpe3eHTanuu. K 3aBeplIeHHI0 Kypca CTYAEHTBI CMOTYT CBOOOIHO BCTyHaTh B Oeceny,
COXpaHss CTPYKTYpYy IHaJora; MOHMWMas, YTO TOBOPHUT COOECETHHK M €ro KOMMYHHKATHBHYIO 3a/1ady, M aJCKBaTHO
pearupysi Ha €ro peruIMKH, OCO3HaBas CMBICIOBYI0 M 3MOLMOHAIBHYIO MHpopMarmioo. MroroBoe oreHuBaHHE IO
IUCHUIUIAHE TPoxoauT B (opme anamormuHoit KaszTecty coorBercTByromero yposusa. [lo mucnuruimHe BO3MOKEH
mepe3adeT aHaIOTHYHBIX KypcoB ¢ IUIaTOpM MacCOBBIX OTKpPHITBIX OHIaWH KypcoB Coursera, OpenU.kz,
OpenU.tou.edu.kz u mpyrux.

The purpose of the discipline is to prepare students for interaction in a multilingual professional environment.Within the
framework of the discipline, students will study lexical, grammatical, phonetic language units corresponding to levels
B1 and B2, demonstrate their use in specific communicative situations with the preservation of spelling and orthoepic
norms of the Kazakh language. The student's independent work is focused on the preparation (orally and in writing) of
his own opinion in the Kazakh language, developed, among other things, on the basis of listened and read texts from both
primary sources and adapted texts of professional content. Students will demonstrate the skills of fluency in language, as
well as critical thinking, passing public defense of team projects and taking part in discussions of practical problems, in
discussions, round tables, presenting independently developed reports and presentations. By the end of the course,
students will be able to freely engage in conversation, maintaining the structure of the dialogue; understanding what the
interlocutor is saying and his communicative task, and responding adequately to his remarks, realizing semantic and
emotional information. The final assessment of the discipline takes place in a form similar to the KAZTEST of the
appropriate level. By discipline, it is possible to transfer similar courses from the platforms of massive open online
courses Coursera, OpenU.kz, OpenU.tou.edu.kz and others

1.9

Opsic TUTL
|Pycckuii  sizvik/
Russian
language

[ToHHIH MakcaThl — CTYJISHTTEP/II KONTIIAI KociOM opTaia e3apa opeKeTTecTikke naiwiHaay.Kypc ceiiney opekeTiHiH
allyaH TYPJIEPiH, COHBIH illIiH€ KOMMYHHUKAIMS MEH peieKcust Ke31HJIe COTTI MEeHrepyre apHalFaH JIEKCHKAJIbIK JKoHEe
rpaMMaTHKaJIBIK TaKbIPBINTAPIbl KaMTHIbl. Kypc KapbIM-KaThlHACTHIH KOMMYHHUKATHUBTIK MakcaThl MeH KociOH
cajlachblHa ColiKec aybI3llIa >KOHE jka30aria Tijd OHAIPICIH Ke3[el OTHIPBIN, TYPMBICTHIK, JI€yMETTIK-MOJCHH, KaciOn
KapbIM-KaTbIHACTBIH OpPTYPJ JKarJaiapblHOa TiAI MEHrepy MAaF[bUIapblH KaJlbINTACTBIPYFa JKOHE JKETIIIipyre
OarpiTTasnFaH. KOMMYHUKAaTUBTI Karnaiaap/abl MOZEIbJCHTIH NMPaKTHKAJIBIK-0aFrbITTaIFaH TalchlpManap xabapiama,
OasiHaMa, pedepat, nmpe3eHTalusl, ClieHapuid, OyKiIeT, OCHHEePOJIMK, FAIBIMHBIH KOCIOW MOPTPETiH, KYTTHIKTAY XaThIH
JalbplH/Ay, WHTEIJIEKT-KapTa, ICKepJiK Kara3jap, TIJIocCapui »kacay, CypeT IIeH OpBIHABI CHUIATTay apKblJIbl
CTY/IGHTTEPAIH 3UATKEPIIIK KbI3METKE KaThICYbIH Ke3ehai. CTyleHTTep HaKThl JKaFaaiiap/ sl IIene OThIPBIN, MATIH/I1
CBIHM TaJJlay JKOHE KalTa KYpY JKYMBICTapbIH Xyprizeai. Kypc COHBIHIA CTyIEHTTEp QHMAIOr KYPBUIBIMBIH CaKTai
OTBIPBII, QHTIMEre epKiH Kipe ajaJbl; QHrMeNIeCYIliHIH He aliTKaHBIH )KoHE OHBIH KOMMYHHMKATHBTI MIHJETIH TYCIiHY,
OHBIH ecKepTyJiepiHe Oapabap >kayan Oepy, CEMaHTHKAJIBIK JKOHE IMOIMOHAIABI aKmaparThl Tyciny. [lon OolibiHIIa
KOPBITHIH/IBI Oarajiay THMICTI JEHreHIeri opbic TUIIH OlIyre apHalFaH pecMH CEpTU(UKATTHIK TECTKE YKCac HbICaHIa
oreni. [Ton OoiibiHima COUrsera »kammail aniblK OHJIAWH KypCTapbIHBIH IUIaT(GopMaliapplHAH YKcac KypcTapibl Kaira
ecenrreyre 6onaaei, OpenU.kz, OpenU.tou.edu.kz sxone Gackanap.

Lenb AUCTMITIIMHEI ABJISETCS MMOATOTOBKA 00YJIAIOIINXCS K B3MMO/ICHCTBHIO B IMOJIMA3BIYHON TPO(ECCHOHATIBHOM cpeie.
Kypc conepkut JlekcHdeckre ¥ rpaMMaTHIecKie TEMBI IS yCIIEITHOTO OBJIAJACHUS pa3HOOOpa3HBIMHU BHIAMH PEUEBOU
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JEATeIPHOCTH, B TOM 4YHCIE IpH KOMMyHHKaumun u pedpnekcun. Kypc HampasneH Ha ¢GopMupoBaHHE U
COBEpPIICHCTBOBAHNE HABBIKOB BIAJCHMS SI3BIKOM B Da3IMYHBIX CHTYalUsX OBITOBOTO, COLMAIbHO-KYJIBTYPHOTO,
po(eCCHOHANBFHOTO OOMIECHHS, TTPEeIyCMaTpuBas MPOLYyLHHPOBAHIE YCTHOM M NMHUCBMEHHOW PEYd B COOTBETCTBUH C
KOMMYHUKaTHBHOM 1enbl0 W mpodeccuoHanmbHOW cdepoit oOmeHus. [IpakTHko-OpHEeHTHPOBAHHBIC 3aIaHUA,
MOJICNUPYIOIINE KOMMYHHMKATUBHBIC CUTyalldd, IPEANOJIAraloT Yd4acTHE CTYACHTOB B  HMHTEIJIEKTyalbHOM
JeATeIbHOCTH, TOCPEJCTBOM IIOJrOTOBKH COOOILICHUs, AOKiIaaa, pedepara, Npe3eHTAlWH, CLeHapus, Oykiera,
BU/ICOPOJINKA, TPO(ECCHOHATBHOTO IOPTPETa YUEHOTO, II03/PABUTEIBHOIO IHChMA, IOCPEICTBOM COCTABIICHHMS
MHTEJJIEKT-KapThl, JIEJIOBBIX Oymar, rioccapusi, TOCPEICTBOM OIMCAHHUs KapTHHBI U MECTONOJOXeHUs. CTyIeHTHI
IIPOBEAYT KPUTUYECKUI aHAIN3 U PEKOHCTPYKIUIO TEKCTa, pellas KOHKpeTHbIe Kelichl. K 3aBepiieHuio kypca CTyIeHThI
cMOryT cBOOOJHO BCTyHarh B Oecemy, COXpaHsisi CTPYKTYpY IHajiora; IOHHUMas, 4TO TOBOPUT COOECETHHMK H €ro
KOMMYHUKAaTUBHYIO 3aJady, aJeKBATHO pearupys Ha €ro PpeIUIMKH, OCO3HaBas CMBICIOBYIO H 3MOIMOHAIBHYIO
nadopmanuio.  MroroBoe oOleHMBaHWE O AWCLMIUIMHE IIPOXOJUT B (OpME, AHATOTHYHOH O(pHUIHAIEHOMY
cepTH(UKAIMOHHOMY TECTY Ha BJIQJICHHE PYCCKUM SI3BIKOM COOTBETCTBYIOILETO YpOBHSA. 110 ITHCHIUIIIHHE BO3MOXKEH
mepe3adeT aHaIOTHYHBIX KypcoB ¢ IUIaTOpM MacCOBBIX OTKpPHITBIX OHIaWH KypcoB Coursera, OpenU.kz,
OpenU.tou.edu.kz u mpyrux.

The purpose of the discipline is to prepare students for interaction in a multilingual professional environment.The course
contains lexical and grammatical topics for successful mastery of various types of speech activity, including
communication and reflection. The course is aimed at the formation and improvement of language skills in various
situations of everyday, socio-cultural, professional communication, providing for the production of oral and written
speech in accordance with the communicative purpose and professional sphere of communication. Practice-oriented tasks
modeling communicative situations involve students' participation in intellectual activity, through the preparation of a
message, report, abstract, presentation, script, booklet, video, professional portrait of a scientist, congratulatory letter,
through the compilation of an intelligence map, business papers, glossary, through the description of the picture and
location. Students will conduct a critical analysis and reconstruction of the text, solving specific cases. By the end of the
course, students will be able to freely engage in conversation while maintaining the structure of the dialogue;
understanding what the interlocutor is saying and his communicative task, responding adequately to his remarks, being
aware of semantic and emotional information. The final assessment of the discipline takes place in a form similar to the
official certification test for Russian language proficiency at the appropriate level. By discipline, it is possible to transfer
similar courses from the platforms of massive open online courses Coursera, OpenU.kz, OpenU.tou.edu.kz and others
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(aFpumL./
Ungopmayuonn
o-
KOMMYHUKAYUOH
Hble MEeXHOI02UU
(Ha aHeaUlicKoMm
sazvike)l
Information and

[Ton eMipne »xoHe KoCciOM KbI3METTE KOJIAAHBUIATHIH, NaladaHylIbUIBIK OarmapiaMalblK KamMTamachl3 €Ty,
orepalysIIbIK KyHenepi, AepeKKopiapbl, JepeKTepai TaiaayIsl KAMTHTBIH HUQPIBIK TEXHOJIOTHSUIAPAbBI JKYHeni
urepyre OarpITTanFaH. biniM aiymsuiap azam eMipinaeri HUQPIbIK TEXHOJOTHSIAPBIH Pelli MEH MYMKIHAIKTEpiH,
QNIEKTPOHABIK  YKIMETTI, COHAal-ak »J>Kelll MEH HHTepHET TEeXHOJIOTHSIIAPbIH, KHOEpKayincCi3mikTi, OYITThI
texHoorusuapabl, SMART TexHomorusmapasl, e-technologies, MysnbruMmeausiHbl 3eprreiai. Cabak OapbIChiHIA
CTY/ICHTTEp MaJiMeTTep 0a3achIMEH J>KYMBIC iCTeii, CYpaHBICTap »KacaiJibl >KOHE CaHIBIK, CTATUCTUKAIBIK JKOHE
caraiblK aKlapaTrThl aHAJIMTHKAJIBIK ©HJASHI, TyciHaipeai »koHe Oaranaiinsl, nHporpadukansl xacaiiipl. COHBIMEH
Katap, onap KeHce OarnapiamMaiapblHBIH OKETULIpUIreH ¢yHKIusIapbiH urepeni. CryaeHTTep OarmapliaMaibIK
KacaKTaMaHbl aHAINTHKAIBIK CaJIBICTBIPYAbl OHTAWIBI TaHAAy apKbUIbl Xyprizeai. Cabak OapbIChIHAA CTYAEHTTEP
OarapyamMalbIK JkacaKkTaMa MEH aIllaparThIK KYpBUIFBUIAPIBI MI'€pelli, JTuarpamMManap MeH nHdorpaduka TypiHzne
Koia Gap JepekTepre Tajjay >Kacaiiiel, JepeKTep/i Tajjay HerisiHJe HHTepHET-pecypcTapisl KoJIJjaHa OTBIPHII
NIpe3eHTalMsIIap JKacaiabl, rpaduKaIbIK KypangapMeH XKYMbIC )Kacalbl, IIaKaTTap, IIakaTTap, BUSUTKalIap KoHe T. 0.
CryneHtTep BeO-CAaHTTBI KYpacTHIPYIIbIIA KACAWIbl, MOTIH MEH ayJUOHBI KOJJaHa OTBIPBINT OeiHenepli OpHATaIbl
anementTepi. [lopThoanoHs! KOpFay TypiHIeTi KOPBITHIHAB OaKpUIay, BeO-0eTTepai, mHpoTpaduKaHbl )KOHE JepeKTepi
TaIayapl Kypy OOMBIHINA jKacallFaH KYMBICTapAbIH npe3eHTanuscel. [1on GoiibiHma Coursera >kanmai anbiK OHJIAWH
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Communication
Technologies
(english)

KypCTapbIHBIH TaTgopMaapslHaH yKcac KypcTapasl Kaita ecenreyre 6omansr, OpenU.kz, OpenU.tou.edu.kz xone
Oackaiap.

JucnumuiiHa HampaBlieHa Ha CHCTEMHOE OCBOCHHE NHU(QPOBBIX TEXHOJOTHHA, MPHMEHSIEMBIX B JKH3HH H
Mo ECCHOHATIBHON  EATENEHOCTH, BKIIOYAIOMHUX B ce0d TOJB30BATEICKOE IPOrpaMMHOE  OOecIrieueHue,
OTIepallOHHBIC CUCTEMBI, 0a3bl MaHHBIX, aHANMW3 JaHHBIX. OOydaromuecs U3ydaT Pojb W BOSMOXXHOCTH ITH(PPOBBIX
TEXHOJOTMH B JKM3HHU UEJIOBEKA, DJIEKTPOHHOE IIPaBUTEIbCTBO, a TaKXE CEThb M MHTEPHET TEXHOJOTHUH,
kubepbe3onacHocTh, 0bmaunbie Texuomoruu, SMART rtexHomnoruu, e-technologies, mynbtumMenna. B xone 3aHsTHit
CTYJCHTBI OyAyT paboTaTh ¢ 0a3aMu JaHHBIX, CO3/[aBas 3alpPOCHl U AHAIUTHYCCKH OOpadaThIBas, UHTCPIPETHPYS U
OIICHUBAs KOJIMYECTBCHHYIO, CTATUCTUYCCKYIO U KaUeCTBEHHYIO HH(pOpMaIHIO, co3naas uHdorpaduky. Kpome storo,
OCBOST MPOIBUHYTHIC QYHKIMU OpUCHBIX mporpamMM. CTyIEHTHI MPOBEAYT aHATUTHICCKOE CPABHCHHE POTPAMMHOTO
oOecricucHHs, BBIOMpas ONTHMAaJIbHOE. B X0/€e 3aHATHI CTYACHTHI OCBOST MPOTPaAMMHOE O0CCIICUCHUE M alnapaTHEIC
YCTPOWCTBa, MPOBEAYT aHAIN3 MMEIOMIMXCS AAHHBIX C IATbHEWIINM BBIBOJOM B BHJE IHarpaMM U HHQOTrpaduk,
CO31anyT MpEe3eHTANH C MPUMEHEHHEM HMHTEPHET PecypcoB HA OCHOBE aHAIM3a NAHHBIX, padoTas ¢ rpapuuecKuMH
HHCTPYMEHTaMH CO3JaAyT IUIAKaThl, MOCTEPhl, BU3UTKU U T.I. CryneHTsl cO34aayT CalT Ha KOHCTPYKTOPE,
CMOHTHPYIOT BUZCO C HCIIOF30BaHIEM TEKCTa H YO0 3JIEMEHTOB. ITOTOBBII KOHTPOIH B BUAE 3aIIUTHI HOPTdOoIHO, C
TIpe3eHTaINeH IPOIeTaHHBIX paboT 10 CO3MaHUI0 BeO-CTpaHuIl, HHQOTpapHUKHN U aHATUTHKY JaHHEIX. [1o qucnumnmmHe
BO3MOJKEH IIepe3adeT aHAIOTHIHBIX KYpCOB C IIaT(opM MacCOBBIX OTKPHITHIX oHIaitH Kypcos Coursera, OpenU.kz,
OpenU.tou.edu.kz u npyrux

The discipline is aimed at the systematic development of digital technologies used in life and professional activities,
including user software, operating systems, databases, data analysis. Students will study the role and possibilities of
digital technologies in human life, e-government, as well as network and Internet technologies, cybersecurity, cloud
technologies, SMART technologies, e-technologies, multimedia. During the course, students will work with databases,
creating queries and analytically processing, interpreting and evaluating quantitative, statistical and qualitative
information, creating infographics. In addition, they will master the advanced functions of office programs. Students will
conduct an analytical comparison of software, choosing the optimal one. During the classes, students will master software
and hardware devices, analyze the available data with further output in the form of diagrams and infographics, create
presentations using Internet resources based on data analysis, work with graphic tools, create posters, posters, business
cards, etc. Students will create a website on the constructor, mount a video using text and audio elements. Final control
in the form of portfolio protection, with a presentation of the work done on the creation of web pages, infographics and
data analytics. By discipling, it is possible to transfer similar courses from the platforms of massive open online courses
Coursera, OpenU.kz, OpenU.tou.edu.kz and others
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[ToH aH-)KaKThl MOTOPHKa MEH JaFIbUIapbl UTepyTe, IeHEe IIBIHBIKTBIPY ACHIeHIH apTThIpyFa ®oHe CTYACHTTEpPiH
JICHCAYJIBIFBIH HbIFaiiTyra OarbiTTanraH. OKy moHI eki OeniMIi Kypynbl Ke3deiai: Herisri jxoHe apHaiibl. Herisri
Oesimzieri cabakTap/blH Ma3MYHBI CTYACHTTEP/IIH JKeKe KbI3bIFYIIBUIBIKTAPhl MEH KaXKETTIIIKTEPIH €CKepe OTBIPBIIL,
ceri3 crmopT TypiHiH OipiH (6ackeT00:1, BOJCi00, GyTOOI, )KEHIT aTIETHKA, YITTBHIK TYPJIEp, CIOPTTHIK TMMHACTHKA,
KEKMe-)KeK) TaHmayasl KaMmTuabl. Crmopt Typi OoibiHImIA OKy cabOakTapblHa IE€HE MIBIHBIKTHIPY, TEXHHUKAJBIK -
TaKTHKAJbIK JaWbIHIBIK JKOHE TOPENIUNK JarJbpulapblH urepy Kipeai. Cabakrap cropT TYpPiHIH €peKIIeNiriH eckepe
OTBIPBIN, MaMaHJAHIBIPBIIFAH 3aijapia eTedl. ApHailibl OeNiMIIeHIH KypaMblHa A9pirepiik-KOHCYIbTALUSIBIK
komuccusiHblH (JJKK) cabakraprinan 6ocaTbuFral cTyIeHTTEp aliKbIHIaNIa/Ibl, OJapFa TOPT MOAYJIBIIK TEOPHSIIBIK KypC
ycoIHbIIa b1, Herisri 6eniM cTyaeHTTepiHiH KeTICTIKTepiH Oaranay MOTOPJIBIK TecTiey (IPe3HICHTTIK TECTTep, CIopT
Typi OOMBIHIIA TECTTEP) HETi31He XKYpri3ie .

JucuuminHa HanpaBJieHa Ha IPHOOPETEHHE Pa3HOCTOPOHHUX JBHUIATEIBHBIX YMEHUI U HABBIKOB, TIOBBIIICHHE YPOBHS
(hm3rUeCcCKOi MOATOTOBKH M YKPEIUICHHUS 370POBbsI CTY/EHTOB. YUeOHas MUCIUILUIMHA TpeArnoiaraeT GopmMupoBaHue
JIBYX OTJEJICHHUil: OCHOBHOTO M crieuuanbHoro. CojepikaHue 3aHSITHH B OCHOBHOM OT/EJICHHH MpEAIoJaraeT BeIOop
OJIHOTO U3 BOCHMH BUOB criopTa (0acker6od, Bosei0o, hyT0o, J€rkast aTieTHKa, HAllMOHAILHBIC BUJIBI, aTJIETHIECKas
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TMMHACTHKA, €IUHOOOPCTB) € YUETOM MHIAMBHYaIbHBIX HHTEPECOB M IOTPEOHOCTEH CTyIeHTOB. B yucOHBIC 3aHATH 1O
BHAY CIOPTa BKJIIOYCHBI (DHU3MYECKas, TEXHUKO- TAKTHYECKas ITOArOTOBKA W IPUOOPETCHHE HABBIKOB CYACHCTBA.
3aHATHS MPOXOJST B CHENMAIU3UPOBAHHBIX 3amax ¢ yu€ToMm creluduKd BUaa cropTa. B cocTaB crenuajibHOrO
OTJIEJICHHS OTIPENIENSIOTCS CTYACHTHI, OCBOOOXKIEHHBIE OT 3aHATHI BpaueOHO-KOHCYIbTanmonHoN Komuccuer (BKK),
KOTOPBIM TMpPEIUIaraeTcsl YCTHIPEXMOAYIBHBIA TeopeTHueckuii Kypc. OleHKa TOCTH)KGHUI CTYJCHTOB OCHOBHOTO
OTJICJICHUSI IPOBOJIUTCS HA OCHOBAHUH JIBUTATECIHLHOTO TECTHPOBAHUS (MPE3UICHTCKUX TECTOB, TECTOB MO BULY CIIOPTA).

The discipline is aimed at acquiring versatile motor skills, increasing the level of physical fitness and improving the
health of students. The academic discipline involves the formation of two departments: basic and special. The content of
classes in the main department involves the choice of one of eight sports (basketball, volleyball, football, athletics,
national sports, athletic gymnastics, martial arts) taking into account the individual interests and needs of students. Sports
training sessions include physical, technical and tactical training and the acquisition of refereeing skills. Classes are held
in specialized halls, taking into account the specifics of the sport. The composition of the special department is determined
by students released from classes by the Medical Consultative Commission (MCC), who are offered a four-module
theoretical course. Assessment of the achievements of students of the main department is carried out on the basis of motor
testing (presidential tests, tests by sport).

KK/TK nukdi = 5 kpeant /IHuxa BK/KB =5 kpenutos/ KV/EC cycle = 5 credits

Mogayasb 2 «Tipwinik kayine

i3iri sxoHe IxoHoMuKa Heriznepi/ Moayab 2 Be3onacHocTh ku3HeAesITeJbHOCTH 0cHOBbI DkoHomuku/ Module 2 Life safety and basis of economics»
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[ToHHIH MaKcaThI-yHBIMIAp/ABIH TalanTapblHa COMKeC KayilCi3OiK TEeXHHKAchlH KaMTaMachl3 €Ty, eHOeKTi KOopray
HOpMaJapbiH cakTay. [[oH amaM MeH TipIIUTIK €Ty OpTachlH, TEXHUKAIBIK )KYHeIepIiH KayilTiliriH, )KYMbIC allMaFbIHBIH
ayachlH, )KapBIKTaHABIPYIBI, TiPLI-aKyCTHKAIBIK (PaKTOPIAapIbl, JIEKTPOMATHHUTTIK COyJIeTICHY 1, TOTSHIIIE XKaFaaiinapaa
TIPIILUTIK OPEKETIHIH Kayilci3airin 0acKkapy/abl, HAIpiCTeri eHOCKTI KOPFay MEH OHEPKICINTIK KAayIMCi3MIKTIH HEri3AepiH
KoHEe Oackapynbl, epT KayilcCi3AiriH YHBIMAACTBIPYJbBI, XYMBIC OPHBIH YTBIMIBI YHBIMIACTBIpYFa KONBUIATHIH
Tananrap/p! 3eprreiini. CTyIeHT 3UsHIBI OHAIPICTIK (haKTOpIapbIH eCeNnTeyNepiH XKYPTi3el, alFaliKbl MEAUIHHAIBIK
KOMEK KOpCETy OJICTeMECIH MEHIepeidi, KoCIMOpbIHIAPAbIH HAKThl OHAIPICTIK OeiMIuenepiHiH eHOEKTI KOopFray
JKOHIHJET1 HYCKayJBbIKTaphlH 3epaeneiini. OKy OapbIChiHAa €HOEKTI KOpFray KoHe KayilCi3/lik TeXHUKachl OOMbIHIIA
OHJIAH KYpPCTBHIH MaTepuaigapbl MaiilaraHeIIATEIH Ooxamsl. OHMipicTeri eHOEKTI KOpFay »MOHE OHEPKACIITIK
Kayinci3mik macesenepi OOWBIHINA jkaz0alia XOHE aybpI3lla cayalHaMma TOHII OaFanay HBICAHBI OOJBINT TaOBLIAIBI.
EmTHXaHIB cepikTec KOCIMOPBIHAAPABIH €HOSKTI KOpFay KeHiHIeri MamaHmapsl eTkizeni. [Ion Ooifieramra Coursera
JKallai amblK OHNAMH KypcTapbIHBIH IUIaTGopManapblHaH yKcac Kypcraplsl Kaita ecenteyre 6Oomansl, OpenU.kz,
OpenU.tou.edu.kz xoHe Oackamap.

Lens aucunmuinHbl — oOecrieueHne TEXHUKN 0e30I1aCHOCTH B COOTBETCTBHUE C TPEOOBaHMSIMH OpraHU3anuii, cCOONII0AeH e
HOPM OXpaHbl Tpyna. JUCHUIUIMHA M3YyYaeT YesloBEKa M Cpely OOMTaHUs, OMACHOCTH TEXHHYECKHUX CHCTEM, BO3IYX
pabGouell 30HBI, OCBeELIEHHE, BHOpOaKycTHYeCKHe (aKTOpBI, AIIEKTPOMArHUTHBIC W3JIyYEHHUs, YIPABJICHUE
0€301aCHOCTBIO KHM3HEACSATEIBHOCTH B YPE3BBIYAWHBIX CUTYalUsX, OCHOBBI M YIpaBJIeHHE OXPaHOW Tpylna |
IPOMBIIUICHHOI 0€30IaCHOCThIO Ha IPOU3BOACTBE, OpPraHM3aIMsA MOXKapHOH Oe30macHOCTH, TpeOoBaHUSA K
panMoHaNbHON opraHm3ammu pabodero mecra. CTyIneHT OyIeT MPOBOIUTH PAcUeTHl BPEIHBIX IPOU3BOACTBEHHBIX
(akTOpOB, OCBAaMBATH METOAWKY OKa3aHHs MEPBOM MEIWIIMHCKON IOMOIIH, M3y49aTh MHCTPYKIIMH MO OXpaHe Tpyaa
KOHKPETHBIX TPOM3BOJCTBEHHBIX OTHEICHUH mpeanpustuii. B xome m3ydeHns OyIyT HCIONB30BaHBI MaTepHAIIBI
OHJIalH Kypca 110 OXpaHe TPyAa U TeXHUKe 6e3omacHocTr. PopMoii OlleHMBaHUS IUCIUTUIMHEI SBJISETCS MTMCHbMEHHBIH 1
YCTHBIA ONPOC IO BONpOCaM OXpaHbl TPyJa M INPOMBIIUIEHHOW O€30IacHOCTH Ha MPOM3BOJCTBE. JK3aMeH OyneT
MIPOBO/INTHCS CHENMATUCTAaMH 110 OXpaHe TpyJa NpeAnpusaTHi mapTHepoB. [lo ancuuIuIMHE BO3MOXKEH Iepe3ayer
AHAJIOTUYHBIX KYPCOB C IUIAaT(OpM MacCOBBIX OTKPHITHIX OHiNaiH KypcoB Coursera, OpenU.kz, OpenU.tou.edu.kz u

JPYTHX.

The purpose of the discipline is to ensure safety in accordance with the requirements of organizations, compliance with
labor protection standards. The discipline studies a person and the environment, the dangers of technical systems, the air
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of the working area, lighting, vibroacoustic factors, electromagnetic radiation, life safety management in emergency
situations, the basics and management of labor protection and industrial safety at work, the organization of fire safety,
the requirements for the rational organization of the worker places. The student will carry out calculations of harmful
production factors, master the methodology of first aid, study the instructions for labor protection of specific production
departments of enterprises. During the study, materials from the online course on occupational health and safety will be
used. The form of discipline assessment is a written and oral survey on labor protection and industrial safety at work.
The exam will be conducted by labor protection specialists of partner enterprises. By discipline, it is possible to transfer
similar courses from the platforms of massive open online courses Coursera, OpenU.kz, OpenU.tou.edu.kz and others
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[Ton crynenTTepaiH ©3iH-631 TaHYBIH JKOHE KaObUIJAHFaH IIEIIiMIEp YIIiH XayalKepUIUTKT], KYKBIKTBIK HOpManiap
nreHOepiHzeri ic-apekerrepre OCHIMAIIITIH KaJbIITACTBIpyFa OarbITTanFaH. [IoH MeMileKeT IeH KYKBIK HerizlepiH,
KOHCTHTYLMSUIBIK KYKBIKTBI, MEMJIEKETTIK 0acKapy MEH KYKBIK KOpFay KbI3METiH, SKIMIILIK, ChI0aiIac )KeMKOPIIBIKKA
KapcChl, a3aMaTThIK, OTOACBUTBIK, €HOCK, SKOJIOTHSIIBIK, KBUIMBICTBIK, iC JKYPri3y KYKBIFBIH, CHIOAHIac >KEMKOPIBIKKA
KapChl MOJICHHUET HeTi3aepiH 3epaeneiiai. CTyIeHTTep KeKe HOPMATHBTIK aKTiIEp/IiH HETi3ri OanTapsl MEH epeKeNlepiH
OMIpIIIK JKaFmaiiap MEeH KociOM KhI3MET TYPFBICHIHAH TyciHAipexai. Cprbaiiac »KeMKOPIBIKKA Kapchl iC-KUMBLT JKOHE
ceI0aiflac KEMKOPIBIK KepiHicTepi OOMBIHIIA KeWcTepi MIemyre epekile Ha3ap ayaapeUiaThlH Ooxansl. baramay
HBICAHBI aybI3IIa XOHE jkaz0ama cayajgHama TYpiHAeri OipiKTipinreH eMTuxaH OombIn TaObutanbl. [loH OofibIHIIA
Coursera jxammaid aliblK OHJIAMH KypCTapbIHBIH IUIAaT(OpMallapblHaH yKcac KypcTapibl Kaiita ecenrteyre Oonasipl,
OpenU kz, OpenU.tou.edu.kz sxoHe Oackaiap.

JlucumruinHa HanpasiieHa Ha (QOpPMHPOBaHKE y CTYJCHTOB CAMOCO3HAHUSI U OTBETCTBEHHOCTH 32 NPUHSATHIE PEIICHUS,
NIPUBEP)KEHHOCTH K JEHCTBHAM B paMKax IPaBOBBIX HOpPM. JlMCLMIIMHA M3y4aeT OCHOBBI IOCYAapCTBa M IIpaBa,
KOHCTHTYLIMOHHOE NPaBO, TOCYaPCTBEHHOE YIPABJICHUE U MPABOOXPAHUTENBHYIO JEATeIbHOCTh, aIMUHUCTPATUBHOE,
aHTUKOPPYIIUOHHOE, TPaKAaHCKOE, CeMEeIHOe, TPYI0BOE, SKOIOTHIECKOE, YTOIOBHOE, IPOLECCYaIbHOE IPABO, OCHOBEI
AQHTUKOPPYNIIMOHHON KyNbTypbl. CTYZAEHTBl OYAyT WHTEPIPETUPOBAaTh OCHOBHBIE CTAaTbU M IOJIOKEHHUS OTIEIBHBIX
HOPMATHBHBIX aKTOB C TOYKH 3PCHHMS )KU3HEHHBIX CUTYallUi U MpodecCHOHAIBHON NesTeabHocTH. Oco0oe BHIMaHUE
OyIeT yJeJeHO PEIICHUI0 KeHCOB MO aHTHKOPPYIIMOHHBIM JCHCTBHAM M KOPPYILHOHHBIM NposBieHHsM. DopMoit
OLICHUBAHMUS SBJIACTCS KOMOMHUPOBAHHBIH 9K3aMeH B BUJIE YCTHOTO U MUCBMEHHOTO o1poca. [1o AMCHHUIUINHE BO3MOXKEH
nepe3avyeT aHAJNOTMYHBIX KYpCOB ¢ IUIATGOPM MAacCOBBIX OTKpPHITHIX OHJadH KypcoB Coursera, OpenU.kz,
OpenU.tou.edu.kz u mpyrux.

The discipline is aimed at forming students' self-awareness and responsibility for the decisions made, commitment to
actions within the framework of legal norms. The discipline studies the foundations of state and law, constitutional law,
public administration and law enforcement, administrative, anti-corruption, civil, family, labor, environmental, criminal,
procedural law, the foundations of an anti-corruption culture. Students will interpret the main articles and provisions of
individual regulations in terms of life situations and professional activities. Particular attention will be paid to solving
cases on anti-corruption actions and manifestations of corruption. The form of assessment is a combined examination in
the form of an oral and written survey. By discipline, it is possible to transfer similar courses from the platforms of
massive open online courses Coursera, OpenU.kz, OpenU.tou.edu.kz and others

OH3, OH4 /
PO3, PO4/
LO3, LO4

1.14

OKOHOMHKA
JKOHE OusHec
Heri3aepi
|Ocroswbi
OKOHOMUKU u
ousnecal
Fundamentals of

ITon GiniM amymblIapaa KOCIKEPNIK HETi3NepiH KalbINTacThIpyFa OaFbITTanFad. [[oH 3KOHOMHUKA XKOHE OW3HECTI
YHBIMIacTBIPY HEri3JiepiH, KSCIIKEPIKTI jKoHe OHBIH TYpJepiH, OM3HECTiH Kap)KbUIBIK HETi3AepiH, OM3HECTI 1aMbITy
CTpaTEerusIChIH 31pJIey i, KICIIKEPIIiK KbI3METTI MEMJICKETTIK peTTeyi 3epaeneiiai. [IpakTukanbik cabakrap 6GapbIChIH A
CTYZIGHTTEP KOCIMKEPIIK KbI3METTIH SpTYPJIi JKarJainapblH KapacThIpa/ibl, )Karainap/ sl WEIyIiH SpTYpii Taciiaepin
YCBIHAIBI, TOYSKEIIEPi TalIalabl jKOHE 3KOHOMHUKAJIBIK THIMILTIKTI ecenteiai. CTymaeHTTep OHM3HECKE apHAIFaH
uaesapabl YCHIHABI JKOHE aMBITa/Ibl, ©31epiHiH Ou3Hec-xo0anapblH o3ipneiini. baramay HpicaHbI OHM3HEC-)KOCHAp
TYpiHIET1 63 )K00aChIH KOMIIUTIK alblHAa KOpFay Ooibim Tabbutanasl. [ToHme Ka3ipri KocimkepiaepIiH KOHAK aapicTepi
KapacTeIpsuTFaH. [Ton Goiisraima Coursera xamraii almbIK OHJIAMH KypCTaphIHBIH IUTaT(opMalapblHaH YKCAC KypCTapIbl
Kaiita ecenreyre 6onazasl, OpenU.kz, OpenU.tou.edu.kz >xone 6ackanap.

OH3, OH4 /
PO3, P04/
LO3, LO4




Economics and
Business

JluctuiuinHa HaieneHa Ha (DOpMHUPOBAaHME OCHOB INPEANPHHHUMATENBCTBA y oOydaromumxcs. JnMCOMIUIMHA H3ydaeT
OCHOBBI SKOHOMHUKH M OpraHM3aliH OW3HECA, NPEANPUHUMATENbCTBO M €ro BHIbI, (PMHAHCOBBIE OCHOBBHI OHM3HECA,
pa3paboTKy cTpaTeruu pa3BUTHSA On3Heca, TOCYJapCTBEHHOE PEryJINPOBAHIE MPEAPUHIMATENBECKON AeATETbHOCTH. B
XO/e MPaKTHYECKUX 3aHATHH CTYAEHTB DPAacCCMOTPAT pPa3lIH4YHbIC KEWCHl NPEANPHHUMATENBLCKON IEATEIbHOCTH,
NpeAsokKaT pa3Hble CIOCOOBl PpEIICHHs KEeWCOB, IPOAHAIM3UPYIOT PUCKH W PacCUUTAIOT SKOHOMUYECKYIO
s¢pdexkruBHOCTh. CTyneHTH OyIyT Npeiarath U pa3BUBaTh UAeHU st OM3Heca, pa3padaTeiBaTh COOCTBEHHBIH OH3HEC-
npoekt. @Dopmoill oueHMBaHHS SBISIETCS IMyOJMMYHAs 3aliuTa COOCTBEHHOTO NpOEKTa B BUae OusHec-IutaHa. B
JUCLUIUIMHE NIPEeTyCMOTPEHbI TOCTEBBIE JIEKIUH JIeHcTByIOIUX OM3HECMeHOB. 1o AUCIUIIIIHE BO3MOXEH Nepe3adyer
AHAJIOTUYHBIX KYPCOB C IIAaT(GOpM MacCOBBIX OTKPHITHIX OHiaiH KypcoB Coursera, OpenU.kz, OpenU.tou.edu.kz u
JPYTHX.

The discipline is aimed at forming the foundations of entrepreneurship among students. The discipline studies the
fundamentals of economics and business organization, entrepreneurship and its types, the financial foundations of
business, the development of a business development strategy, state regulation of entrepreneurial activity. During
practical classes, students will consider various business cases, offer different ways to solve cases, analyze risks and
calculate economic efficiency. Students will propose and develop business ideas, develop their own business project. The
form of evaluation is the public defense of one's own project in the form of a business plan. The discipline includes guest
lectures by acting businessmen. By discipline, it is possible to transfer similar courses from the platforms of massive
open online courses Coursera, OpenU.kz, OpenU.tou.edu.kz and others

1.15

OKonorus
Heri3zepi
|Ocnoswi
sxonozuul
Fundamentals of
ecology

[ToH 5KOJIOTHSIIBIK CaHaHBI, TAOUFU pecypcTapFa YKbINThl Kapay/bl KaJbIITacThIpyFa OarbITTasiFad. [1oH 9KOJOTHUsSHBIH
TEOPHSUIBIK HETi3/1epiH, KOpIIaFraH OpTa MEH OpraHu3MAep/i, Ouocdepansl, OpraHu3MAEP.IiH AaMybl MEH TapalybIHbIH
JKAJIIbl 3aHABUIBIKTApbIH, TaOUFaTTarbl, aJaM MEH TIPIIUIK €Ty OpPTachIHJIAFbl YHEPrHs arbIHAAphl MEH 3aTTap/blH
aifHAJIBIMBIH, OKOJOTUSHBIH PECYPCTHIK-DKOHOMUKANBIK acIeKTUIepiH, TaOWFaTThl NaWAadaHyJbIH HSKOJOTHSUIBIK-
SKOHOMUKAJIBIK TETIKTEPIH, YHEMJI OHMAIpICTiH Heri3i peTiHAe, SKOJOTUSUIBIK HOpMaiay, CaHHTapJIbIK-TUTHEHABIK
HOPMATHBTEP MEH OSKOJOTHSIBIK CepTH(HUKATTAyAbl 3epTTeHIl, SKOJOTHSIIBIK KAyilCi3[iK jKOHE TYPaKTHl Iamy,
Kahaunapix sxomorusuiblK Macenenep. CTyIeHTTep TaOUFATTHl KOpFay KBI3METIHIH HeETi3Ti acleKTUIepiH MpaKTHKaaa
KOJIIAHA/IBI, OHIIpic MapamMeTpiiepi MeH KOpIIaFraH OPTaHbIH 3aTTapJblH LIEKTI PYKCAT €TiNreH KOHIEHTPALMSICHIHBIH
KOJIIAHBICTAFBl CTaHAApPTTapblHa COMKeCTiriH Oaranmaiiabl, dccene JKahaHABIK SKONOTHSIBIK Macenenepni IIenryaiH
©31H/IIK UIesUTaphlH CUITaTTaiIpl. baranay HeIcaHBI aybI3Ia )KoHE ka30alia cayatHaMa TypiHAeri OipiKTipiIreH eMTHXaH
Oonbin Tadbutansl. [Ton 6ofipiHIna Coursera )Karmaii alslK OHJIAHH KypCTapbIHbIH IUIATGOpMallapblHaH YKCAC KYPCTapIbl
kaiita ecenreyre 6onaasl, OpenU.kz, OpenU.tou.edu.kz xone Oackanap.

JlucuuiuinHa HarpapieHa Ha (HOPMUPOBAHHME SKOJIOTHUECKOTO CO3HAHHS, OCPEKIHMBOIO OTHONICHHS K MPUPOIHBIM
pecypcam. JIMCUMIUIMHA M3Yy4aeT TEOPETHYECKUE OCHOBBI AKOJIOTHH, OKPYKAIOIIYIO Cpely U OpraHu3Mbl, ouochepy,
001IMe 3aKOHOMEPHOCTH PA3BUTHS M PACIPOCTPAHEHHUS OPraHHU3MOB, MOTOKH JHEPIMHA M KPYrOBOPOT BEIHISCTB B
NPUPOJIE, YEeIOBEKa M CpelLy OOUTaHUs, PEeCypCHO-DKOHOMHMYECKHE aCIeKThl JKOJOTHH, 3KOJIOr0-3KOHOMHYECKHE
MEXaHU3Mbl PUPOAOIOIB30BAHUS, KaK OCHOBY OCPEKIMBOIO MPOM3BOJACTBA, SKOJOTHUYECKOC HOPMHUPOBAHUE,
CAHWTAPHO-TUTHCHUYCCKHE HOPMATHBBI M JKOJOTMYECCKYIO CEPTH(UKAIUIO, JKOJOTHMYSCKYI0 O€30IacHOCTh H
YCTOWYUBOE Pa3BUTHE, MI00ATBHBIC SKOJIOTHIecKHe Mpo0iaeMbl. CTyIeHTHl IPUMEHSAT Ha MPAKTHKE OCHOBHBIC aCIICKTHI
MPUPOJOOXPAHHONW JEATEIBHOCTH, OICHAT COOTBETCTBHE IapaMeTphl IPOU3BOJCTBA M OKPYXKAIOMIEH Cpelbl
JCHCTBYIOIUM HOPMATHBaM IPEIebHO-IONYCTUMBIX KOHIIGHTPAIMIA BEIIECTB, OMUINYT B 3CCE COOCTBEHHEBIC HICH
pelIeHus TI00aBHBIX YKOJIOTHYECKUX TpobieM. DopMoli OlleHHBaHUS SBISCTCS KOMOMHUPOBAHHBIN SK3aMEH B BHJIC
YCTHOTO W MUCBMEHHOTO ompoca. [1o AUCIUILITHE BO3MOXKEH Mepe3avyeT aHAIOTHYHBIX KYPCOB C IIIAT(GOPM MacCOBBIX
OTKPBITHIX OHJaiH KypcoB Coursera, OpenU.kz, OpenU.tou.edu.kz u npyrux.

The discipline is aimed at the formation of environmental consciousness, a thrifty attitude to natural resources. The
discipline studies the theoretical foundations of ecology, the environment and organisms, the biosphere, the general
patterns of development and distribution of organisms, energy flows and the circulation of substances in nature, humans

OH2, OH9/
PO2, POY /
LO2, LO9




and the environment, resource and economic aspects of ecology, environmental and economic mechanisms of nature
management, as the basis of lean production, environmental regulation, sanitary and hygienic standards and
environmental certification, environmental safety and sustainable development, global environmental problems. Students
will put into practice the main aspects of environmental protection, assess the compliance of production and
environmental parameters with the current standards for maximum permissible concentrations of substances, and
describe their own ideas for solving global environmental problems in an essay. The form of assessment is a combined
examination in the form of an oral and written survey. By discipline, it is possible to transfer similar courses from the
platforms of massive open online courses Coursera, OpenU.kz, OpenU.tou.edu.kz and others

2. BII mukai (KK/TK) = 112 xkpeant /Huka BJ1 (BK/KB) = 112 kpeautos/ BD cycle (KV/EC) = 112 credits BK

Mooyns 3 ""Mukpokeanupuxayus 6azoapramanapot ycane Minor-6azoaparamanap (manoay o6oietnma)' |
Mooyns 3: «IlIpozpammer muxkporsanugpuxayuii u Minor-npozpammot (no ev1o0opy)» /
Module 3 "*Microqualification programs and Minor programs (optional)*

2.1 Jucummimnaa Nol . . 4
20 Tucnumsa Ne2 Mukpoxeanupurayus baz0apramanapvl MeH waz 6_ag<)apﬂa/wafzapébzu CUNAMMAMAcsl KOCLLMUAOA Kkeamipineen / 3
23 Tacnpmmsa Ne3 Onucanue Hpoep_aMM Mul{]{OKG_czﬂud)ukauuu u I\/lan_r-npoepaMM npueed_enbz 6 NPULOJCEHUU / Description of 3
54 Tcnunmaa Nod microqualification programs and Minor programs are given in the appendix 5
Ned monydi: «Kasnbl 6itiM skoHe TyciHik»y/Monyab Ned: "O6mue 3Hanust u nonumanus''/ Module Ned4: *General knowledge and understanding**
25 | A3pik - Tymik | [IoH Qu3HKaNbIK, XUMHAIBIK, OMOXMMHUSIIBIK XoHE O0acka MPOLECTEPAIH TEOPUSIBIK HETi3/IepiHe, MMKI3aTThl OHACY 5 OHS8 /
eHIMJIEPiHiH aaigTepiHe ‘HeFiSHeHFeH a3bIK-TYJIIK TEXHOJOTHACHIHbIH Kipicnie KypchlH KaMTHIBL OKy MiHZFeTTepi CTy;[eHTTepz!i a3bIK- POS8 /
TEeXHOJIOTUSIChIHA TYJIK IHK13aThIHBIH KaJIIbI CI/IHaTTaMaCI?IMe‘H, IHI/II.(138.TTI>IH XI/IMI/I'HJ'H)IK K,¥paMI)IMeP.I, IlII/I.K13aT IICH }IaﬁbIH OHIMICp Al L08
Kipi cIe skome | CaKTay MAapTTapLIMEH, XaHyapiap MeH ecm;uK H_}HKISaTbIH OHICYI1H TEOPUSIIBIK HGEB}IGleGH TaHBICTBIPY, )KQHG.EF)K
JKACAHIBI €CCNTCY JKOHC JKacaHAbl HMHTCIUJICKT HETI3ACP1H KOJAAHBIN CTaHAapTTapra COUKEC OKY KYXKaTTapblH pPECIMACY
HHTCILICKT JIAFBUIAPBIMCH KAMTAMACKI3 €Ty OOJIBIT TaObLIAIbI.
. . [[I/ICHI/IHJ'II/IHa COACPIKUT BBOI[HLIﬁ KypC B T€XHOJIOTHUU IMPOJOBOJILCTBECHHBIX IMPOAYKTOB Ha Oase TCOPETUYCCKHUX OCHOB
Herls,uepl/ (1)I/I3I/I‘IGCKI/IX, XUMHYCCKHUX, 6I/IOXI/IMI/I‘~IeCKI/IX " ApYrux npoueccoB, METOJI0B Hepepa60TKI/I. 3anaanH H3YYCHUS ABJIACTCA
Baenenne B | 03HAKOMHTE CTYIEHTOB C OOMLIEH XapaKTEPUCTHKOM IMIIEBOIO CHIPhSA, C XUMHYECKHM COCTABOB CHIPBS, YCIOBHSAMH
HI/IIIIGBY}O XpaHCHHs ChIPpbS U T'OTOBBIX HBHGHHﬁ, TCOPETUICCKUMHU OCHOBAMU nepepa60TKI/I JKUBOTHOT'O U PACTHUTCIIBHOT'O ChIPbA U
TCXHOJIOTHIO W |HaBeikamMu pacuera PI'P m odopmieHns y4eOHBIX MTOKYMEHTOB COTJIACHO CTaHJAPTOB C IIPUMECHEHHEM OCHOB
OCHOBBI HNCKYCCTBCHHOT'O MHTCJIJICKTA.
HCKYCCTBEHHOTO The discipline contains an introductory course in food technology based on the theoretical foundations of physical,
HHTEIICKTA / | chemical, biochemical and other processes, methods of processing raw materials. The objectives of the study are to
Introduction  to | familiarize students with the general characteristics of food raw materials, with the chemical composition of raw
food technology materials, storage con_dltlons of raw materials ant_i finished products, the_z theqretlcal founda}tlons of processing anlm_al and
and  basics of vegetable raw ma_lterlals, qu_ sklllls o_f calculating the RGR and registration of educational documents according to
artificial standards and basics of artificial intelligence.
intelligence
2.6 Matematuka 1/ | [IoHHIH MakcaTbl - MaTEeMATHKAJIBIK CayaTTBUIBIKTHI KaJbIITACTBHIPY, OoNamak KociOW KbhI3METTe KaKeTTi ipremi 5 OH2/
MatemaTuka 1/ | 33HAapIbl, KIACCHKAJIBIK KOHE Ka3ipri 3aMaHFbl MaTeMaTHKa TeOopHsUlapblH urepy. MartemaTtnka | KypCHIHBIH PO2 /
Mathematlcs 1 6aF}IapJ'IaMaCBIHBIH Ma3MYHbI MbIHAJIApAbl KAMTHU/IbI: ) KUBIHTBIK TCOPUACBIHBIH SHGMGHTTepi. Kyp)leni cagaap. OHapJIBIH L02

YCTiH/IETi 9peKeTTep; MaTpHUllaiap >KoHe OJlapMeH apekeTTep. Marpumansik Teaeynep. Tonrap. Cakuaanap. Opicrep.
AmnbIkTaysiuTap. JlerepMiUHaHTTapABIH KacueTTepi. JlerepMuHanTTapap! ecenrey. Bekropnap. MaTpuiiaHblH MEHIIIKTI
MOHJepi MEH MEHLIIKTI BEKTOpJapbl. BeKTopiapiblH CKaJPIbIK, BEKTOPJIBIK JKOHE apajiac KeOeHTIHIepi koHe
onapaslH, KacuerTepi. CBHI3BIKTHIK anreOpaiblK TeHaeynep kyieci. Kpamep omici, MaTpumansik omic, ['aycc omici;
Xa3bIKTBIKTa Ty3y. KeHicTikreri Ty3y. Exinnn perti kucwikrap. ExiHmi peTti 6eTTep; HYKTEIEr )KaHE HIEKCI3IIKTeri




¢yaxmusaeiH 1meri. [lexci3 marbiH QyHKIUAIAp KoHE OJIapAblH Kacwertepi. Hykreaeri GyHKIUSHBIH Y3MIKCI3IiTi.
Y3imic HyYKTenepi *oHE OJIapAbIH KiKTenyi; (YHKIUSHBIH TYBIHIBICH. DyHKIUSHBIH mauddepenmmansl. Kypmemi
GYHKIUSHBIH TYBIHIBICHL. JlonmTans Epexeci. @yHKIUSHBIH MOHOTOHABUIBIK MIAPTTAPEL. DKCTPEMYM (YHKIUSIAPHI.
Winy mykrenepi. yHKIUAHBI 3epTTEy MEH TPaUKTIH KAl CXeMachl; OipHemIe aifHBIMaIbUIApAbIH (PYHKIHIApHL.
ek >xone y3nikci3aik. lmiHapa TysiHapuiap. bareiT OolibiHIIa TYBIHIBL. ['pagnent. bipHene aliHbIMab! QYHKIMSIHBIH
sKcTpeMyMbl. CTy/IeHTTep IPaKTHKAJBIK Macesesep i ele i, COHbIH iliHae OaraapiaMaiblK jkacakTaMaHbl KoJiiaHa
OTBIPBIN, ©3 Ke3KapacTapbl MEH MLICHIMIEpiH KOpraynsl yipeHeni. baramay mNpakTHKaJbIK ecenTepliy aepoec
LICMIIMAEPIH KOHE TEOPHSIIBIK CypaKTapra jKayanTap MEH ecenTepii IIemryJi KaMTHUTBIH KOPBITBIHIBI €MTHUXaH/bI
Kopray Typinze eteni. [Ton 6arnapnamackinblH Ma3MyHBbI cepikrec KOO OarapiamacbIMeH YHIECTIpUITeH.

Henps qucnuminHbl — GpopMUpOBaHHE MAaTEMaTHYeCKOW IPaMOTHOCTH, OCBOEHHS (DyHAaMEHTAIbHBIX 3aKOHOB, TCOPHI
KJIAaCCHMYECKOM M COBPEMEHHOW MaTeMaTHKH, HEeoOXOAMMBIX B Oyaymied poQecCHOHaNbHONH —JAesSTeIbHOCTH.
Conepxanue mporpaMmbl Kypca Marematuka | BKIrodaeT: DIEMEHTHI TEOpPHH MHOXKECTB. KoMIIeKcHbIE umcia.
HeiicTBus Hag HUMHU; MaTpuIs! U neiictBus ¢ HUMU. MaTtpuassie ypasHenus. [ pymmst. Kombia. [oms. Onpenenuren.
CoiicTBa onpenenureneii. Beraucnenne onpenenureneidl. Bekropsl. CoOCTBEHHBIC 3HAUCHHSI I COOCTBEHHBIC BEKTOPHI
Marpuisl. CKaysipHOE, BEKTOPHOE WM CMEIIAHHOE IPOW3BEACHHS BEKTOPOB M HMX cBOMcTBa. CHCTEMBI JMHEHHBIX
anreOpandeckux ypaBHeHmA. Merton Kpamepa, marpuunsiii meron, meton ["aycca; Ilpsamas Ha mmockoctu. [Ipsamas B
npoctpadcTBe. KpuBble Broporo mopsaka. IloepxHocTm BrOporo mnopsiaka; Ilpenmen ¢yHKIMM B TOYKE M Ha
OecxoHeuHOCTH. beckoHeuHO Manbie GpyHKIMH U uX cBoiicTBa. HerpepbiBHOCTh (yHKIMH B TOUKe. TOYKH pa3pbiBa ¥ UX
knaccudukanus; [IpousBoanas ¢ynkumu. Juddepenuman Gpynkumu. [ponssonHas cnoxnol ¢ynkumu. IIpaBuio
JlomuTans. YcinoBuss MOHOTOHHOCTU (DyHKITUH. DKcTpeMyM ¢GyHKiuu. Touku nepernba. OOIIas cxema UCCIICIOBaHUS
¢yHKIMM W TmocTpoeHMsi rpaduka; DYHKIMM HECKONbKHX NepeMeHHBIX. [Ipenen W HenpepblBHOCTb. YacTHbIe
npousBojHbIe. [Ipon3BonHas 1o HanpasieHuo. ['paguenT. DKCTpeMyM (YHKIIMH HECKOJIbKHUX NepeMeHHbIX. CTyIeHTHI
pemIaoT MPaKTHYECKUE 3374ady B TOM YHCIIE IPUMEHSA IPOrpaMMHOE 00eCIedeHNe, yJaTcsi OTCTauBaTh CBOIO TOYKY
3peHust n pemeHus. OIEHUBaHWE NPOWIET B BHIAE 3AIIUTHI CAMOCTOSTENBHBIX PEIICHHI MPAaKTHYCCKHX 3a7ad U
UTOTOBOTO 9K3aMEHA, BKJIIOYAIOIIET0 OTBETH HA TEOPETHUYECKHE BOMPOCH U pemeHue 3a1a4. CoaepikaHne MporpaMMBbl
IIpeIMEeTa TaApMOHHM3HPOBAHO C IPOIPaMMOM By3a IapTHepa.

The purpose of the discipline is the formation of mathematical literacy, the development of fundamental laws, theories
of classical and modern 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 of the second order. Surfaces of the second order; Limit of a 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, learn 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 of the partner university

2.7

KomnbroTepiik
MOJIETIbJICY
KOHE

[ToHHIH MaKcaThI-MH)KEHEPIiK rpaduka HETi3AepiH 3epraeney KoHe OHEPKICINTIK KocIMOphIHAapAa KOHCTPYKTOPIIBIK
KBI3METTE KOMIBIOTEPJIIK MOJAEIBICY NaFApUIapslH urepy. 1IoH chI30anbIK reoMeTprs MEH WH)KEHEPIiK rpadrKaHbIH
TEOPHSUTBIK KOHE TNPAKTHKAJBIK HETI3NEepiH, aTal alTKaHga TaMakK JKoHE KalTa eHJey eHEepKociOi 0OBeKTiNepiHiH
chI30aNapelH, NPOEKIMs TYpJepiH, KUMamapabl XoHE T.0., KOHCTPYKTOPJIBIK KyKaTTaMaHbl peciMJiey Heri3gepiH
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UH)KEHEPIIIK
rpaduka /
Komnberoreproe
MOACIINPOBAHUEC
U UH)KEHEpHAas
rpaduka /
Computer
Modeling and
Engineering
Graphics

kamtuabl. Crymentrep KonmanbicTarbl CAD kylienepiHiH TyprepiH, omapasiH uHTepdeiicin 3eprredimi. Kepreki
nepexrepai narepnperanusiay Herizinae CAD-ma kapamnaiisim cbiz0anap jxacaymbl yilpeHiniz. CTyaeHTTep cepikrecTep
KOJIJAaHATBIH OaFjapiiaMaliblK jKacaKTaMaMeH >KYMBIC iCTEyHiH NpaKTHUKANBIK JaFAbUIapbH ajafgsl, COHBIH IMIiHIE
AutoCAD, Kommac-3D »xoHe T.0., An3aliH Ky’KaTTaMachlHa KOWBIIATHIH TaJlalITapra colKec OeMmeKTepIiH Chi30anaphH
xacaiiapl. CTyICHTTEp KapanaibIM TeOMETPHSIIBIK (PUrypanapiaH oactamn opHaiacy chi3dagapbiHa JCiiH OipKaTap xKeke
rpadUKaIbIK )KYMBICTAP]IbI OPBIHIANIHI.

Henp aucoumiuHel — H3Y4YE€HHE OCHOB MH)KEHEPHOH Trpaduku M TPHOOpPETEHHE HABBIKOB KOMIIBIOTEPHOTO
MOJIEIUPOBaHMUsI B KOHCTPYKTOPCKOM [EATETbHOCTH Ha MPOMBIIUIEHHBIX MNPEANpUATHAX. JIUCHUIUIMHA COAEpPXKUT
TEOpEeTHYECKHE U MPAKTUUECKIE OCHOBBI HAUuepTaTeIbHONH TeOMETPHN U MHKEHEPHOH TpaduKyu, a UMEHHO IOCTPOCHHE
yepTexkell 00bEeKTOB IHIIEBOW M NepepadaThIBalOIe MPOMBIIIIEHHOCTH, BUABI MPOSKIMU, Pa3pe3bl U Jp., OCHOBBI
odopMIIeHHSsI KOHCTPYKTOPCKON foKyMeHTanuu. CTyAeHTHI u3y4aT cymectByronue Tunsl CAD-cucrem, nx uHTepdeic.
Haydatcs cosmaBath mpoctele ueprexxu B CAD, Ha OCHOBE WHTEPIpPETALMH BU3YalNbHBIX HaHHBIX. CTyIEHTHI
MpUOOPETYT NPaKTHYECKUE HABBIKM paOOTBI C IPOTPAMMHBIM OOECIIEYEHHEM, AaHAJOTHYHBIM IPUMEHSIEMBIM
maptHepamu, B ToM guciie AutoCAD, Kommac-3D u np., coznaBast 4epTexu AeTanel B COOTBETCTBUU TPEOOBAHMSIMA K
KOHCTPYKTOPCKOH AoKyMeHTalMu. CTyAEHTHI BBIOIHAT CEPUI0 MHIMBHIYAJIbHBIX I'padHueckux paboT OT HMpPOCTHIX
TEOMETPUUECKHUX (PUTYP 10 KOMIIOHOBOYHBIX YEPTEKEH.

The aim of the discipline is to study the basics of engineering graphics and to acquire the skills of computer modelling
in the design activities of industrial enterprises. The discipline contains theoretical and practical basics of descriptive
geometry and engineering graphics, namely the construction of drawings of objects of food and processing industry,
types of projections, sections, etc., the basics of design documentation. Students will study existing types of CAD systems
and their interface. Students will learn to create simple CAD drawings, based on the interpretation of visual data. Students
will acquire practical skills of working with software similar to those used by the partners, including AutoCAD, Compass-
3D etc., creating drawings of parts in accordance with the requirements for design documentation. Students will complete
a series of individual graphic works from simple geometric figures to layout drawings.

2.8

Xumust /Xumusl
Chemistry

[ToHHIH MaKcaTBI-HETI3Il XUMHUSUIIBIK epexeNepi, 3aHIap MEH MANIMETTepHi 3epieiey, KOciOM KBI3MEeT callachHIa
KapamnaibiM 3epTXaHaIbIK XHMUSUIBIK 3€PTTEYNIEPAl OPbIHAAY aFIblIapbliH AaMbITy. [IoH aTOM-MOJEKYNANbIK iTiIMHIH
HETi3ri 3aHIbUIBIKTAPBIH, aTOM KYPbUIBIMBI MEH XUMUSUIBIK OaillaHbIC, SJIEMEHTTEP MEH KOCBUIBICTAP/IbIH KacHEeTTepi
JKOHE KAaCHETTep[iH MEePHOATHIK >KyHele SJIeMEHTTIH TaObUTybIHAa TOYESNIUIrT Typajibl Ka3ipri 3aMaHFBl WAesIIapibl,
OeHopraHuKaIIbIK 3aTTAp/IbIH HETI3r KIIACTAPBIH JKOHE ONAPJIbIH XHUMUSUIBIK KACHETTEPiH, XUMUSUIBIK PEeAKIHSIaP IbIH
KBUIIAM/IBIFBIH YKOHE PEaKIHsl KbUIIAMIBIFBIHA 9CEP eTETiH (haKTOPIAPIbl, XUMHUSIIBIK PEAKIHSIAPIbIH YHEPTreTUKAIIBIK,
ocepIiepiH 3epTTeiili - TePMOIUHAMUKA 3aHAAPbI, CPITIHAIICD TCOPUSCHI XKOHE EPITIHAUIEPACTI Tee-TeHIIK, TOThIFY-
TOTBIKCBI3[IAaHY MPOIECTEPl, JICKTPOJIU3 MPOIECi, TalbBaHUKAIBIK 3JCMEHTTIH JXYMBIC MPHHIUIN, XUMHUSIIBIK TOK
Ke3/epi, MEeTaJZI KOPPO3HSCHI JKOHE MeETaaaapibl KOpposusgaH Kopray omictepi. CTyAeHTTEp 3epTXaHAIBIK JKOHE
MPAKTUKAJBIK JKYMBICTAPbl OPBIHAAW OTHIPHIN, KOCIOM KBI3SMETTE XWUMHSHBIH HETi3rl 3aHIapbIH, CTaTUCTHKAIBIK,
9KCIEPUMEHTTIK 9ICTep/ai KOJAaHy YIIIH TeOpUsIbIK OimiMai Oekitemi.barangay 3epTXaHalbIK JKOHE MPAKTUKAJIBIK
cabaKTapIblH HOTHKEICPIH KOpray JKOHE TCOPHSJIBIK CypaKTapra jkayanTap MEH eCenTepil IICHIyai KaMTHTHIH
KODBITBIH]IBI EMTHXAH TYPIHJIE OTEI.

Llenp nuCUMIIMHBI — W3y4EHHE OCHOBHBIX XHMMHUYECKUX TIONOXKEHUI, 3aKOHOB U CBEICHUH, Pa3BUTUS HABBIKOB
BBINTOJTHEHHS 3JIEMEHTaPHBIX JIAOOPATOPHBIX XMMUYECKHX UCCIIEJOBAaHUH B 00J1acTH IPO(eCcCHOHATBHOM A TeTbHOCTH.
JlcuuminHa u3y4aeT OCHOBHBIE 3aKOHBI aTOMHO-MOJIEKYJIIPHOTO YYEHHsI, COBPEMEHHBIE NTPEICTABICHUS O CTPOSHHU
aToOMa U XUMHUYECKOH CBSA3H, CBOMCTBAX JMEMEHTOB U COEAMHEHUI U 3aBUCHUMOCTU CBOWCTB OT HaXOXKJEHHUS JJIEMEHTa
B Ilepuonuyeckoil cucteMe, OCHOBHBIE KJIACChl HEOPTaHUUYECKUX BEIIECTB U MX XUMHUYECKUX CBOMCTB, CKOPOCTb
XMUMHWYECKHUX PEaKIii U (GaKTOPHI, BIHSIONHE HA CKOPOCTh PEakuid, dHepreTudeckue 3)(HeKThl XUMUIECKUX PEaKIii
- 3aKOHbl TEPMOJAMHAMUKH, TEOPUM PACTBOPOB M PABHOBECUS B PAaCTBOPAX, OKUCIUTEIBHO-BOCCTAHOBUTEIbHBIE
MIPOIIECCHI, TPOIIECC ANEKTPOJIN3a, HPUHIMI PabOTHl TaJIbBAHWYECKOTO 3JEMEHTa, XMMHUYECKHE WCTOYHHKH TOKa,
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KOPPO3HUH METAIJIOB M CLIOCOOBI 3aIIUTH METAIIOB OT KOppo3uH. CTYACHTHI, BEITIOIHASA JJAOOPATOPHBIE U MMPAKTHYECKHIE
paboThI, 3aKPEIUISI0T TEOPETHYECKHE 3HAHWA MAJIS HCIIONB30BAHMSA OCHOBHBIX 3aKOHOB XHMHH, CTATHCTHYECKHX,
9KCIEPUMEHTANBHBIX METOJIOB B MMPO(ECCHOHANBHOH NesTenbHOCTH. OTICHHBaHUE IPOMIET B BU/IE 3aIUTHI PE3yIbTaTOB
a00paTOPHBIX W MPAKTHYECKUX 3aHATHH W UTOTOBOTO AK3aMEHa, BKIIIOYAIOIIETO OTBETHI HA TEOPETHUECKUE BOIIPOC H
peleHue 3aaay.

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, modern ideas about the structure of the atom and chemical communication, the
properties of elements and compounds and the dependence of the properties of the 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

2.9 MI/IKpO6I/IOJIOFI/I [ToHHIH MaKcaTHl - CTYOCHTTEPIl TaMaK ©HEPKICiOiHIe MUKPOOHOJIOTHAIBIK TaJlay 9IICTepiH KOJNaHyFa MaibIHIay. OH6/
a/ HQH TEXHOJIOTHSIBIK OHJIIPICTIK I_[I/IKJ'I'Z[iH JKOHE NadblH OHIMHIH KayiNCi3AiriH KaMTaMmachl3 §Tyz[iH KOJIAHBICTAFbI PO6 /
MUKpOGHOTOTH OMICTEPi  MEH JKOIVIAPBIH  3ePTTEYIi  KAMTHJIBI. CTyneHTTep MUKPOOHOJNOTUSHBIH TIOHI MEH MIHACTTEpiH, LO6

MHKPOOPTaHU3MACPAIH  CHCTEMaTHKachl MEH  HOMCHKIIATYPachlH, OakTepusuiapaslH  MOPQOJOTHICH  MCH
A/ (U3HOJIOTHSCHIH, MUKPOOPTaHM3M/ICP FCHETUKACHIH OKHIbL. [IpakTHKAIBIK cabakTapaa CTYJICHT KOPEKTIK OpTasiap/Ibl
Microbiology JlalbIHIAN Bl JKOHE Ta3a NaKbUIIap/Abl OOl any dIiCTEepiH KoHe Ae3nH(peKuusiay saictepin MeHrepeai. KopbITbIH b1
aTTECTAaTTay - IEMOHCTPAIMSIBIK EMTHXAH TYPIHIE.
[enb TUCIUTUTMHBI — HOJTOTOBKA 00YUYAIOIIUXCS K IPUMEHEHUIO MUKPOOHOIOTHIESCKUX METO/IOB aHAIM3a Ha TUUIIEBOM
MpeanpusaTHd. JUCIUIUINHA MpeaycCMaTpUBacT H3YyYEHHE CYIIECTBYIOIIMX METOIUK W CIIOCO0OB oOecreueHHs
0€30MacHOCTHA TEXHOJIOTHYCKOTO IHKIA MPOU3BOJCTBA W TOTOBOW mpayKuuu. CTYIOEHTHI W3ydaT MpEeaMeT U 3aJadd
MHUKPOOHOJIOTHH, CHCTEMATHKY U HOMCHKJIATYPY MHKPOOPTAaHU3MOB, MOP (DOJIOTHIO U (PU3HOJIOTHIO OaKTEpHIl, TCHETUKY
MHUKpOOpraHu3MoB. CTYICHT Ha IPAKTUYECKUX 3aHITHAX TOTOBUT ITUTATEIHHBIC CPEIbl M OCBANBACT METO/IBI BBIICIICHHS
YHCTBIX KYJIBTYP, METOIBI 00e33apakuBaHus. MToroBas aTrectarysi B BUae JeMOHCTPAIMOHHOTO YK3aMeHa.
The aim of the discipline is to prepare students for the application of microbiological methods of analysis in the food
enterprise. The discipline provides the study of existing methods and ways to ensure the safety of the technological cycle
of production and finished products. Students will study the subject and tasks of microbiology, systematics and
nomenclature of microorganisms, morphology and physiology of bacteria, genetics of microorganisms. The student in
practical classes prepares nutrient media and learns methods of isolation of pure cultures, methods of disinfection. Final
certification in the form of a demonstration examination

2.10 Oxy (pabouas) [ToHHIH MakcaThI-TaMaK ©HEpPKociOdi cajachlHA JKYMBICIIBI KOCINTEpiHIH AargpuiapslH urepy. OKy IpaKTHKAcHl OH7, OH8/
IIPaKTHKACHL / | MemHanaii OarbpITTap OOWMBIHINA JAFABLIAPIBI MEHTepY/li KaMTHIbI, 61pvar< ONapMeH LIEKTEMMEH: WNKI3aTTBIH OPTYpIIi PO7, PO8/
VyeGras TYpIepin KaGLlngay JKOHE 6a€TaHKBI OHJICY; HIMKI3ATTEI OacTamnksl Kaiita e}meyv6om,mma TEXHOJIOTUSIIIBIK, )Ka6JIHKTI:..I LO7. LOS

maiianany; MIMKi3aT NeH KalHTa eHACY OHIMIEpPiH ecelKe ally; MpolecTep OOWBIHINA TEXHOJOTHSIBIK €CEeNTeyIepIi !
(pa6oqa51) JKYPrizy MYMKIHIITI; IIMKI3aTThl TOHA3BITKBIIIIICH OHJICYIIH KAKETTI TOCUIIEPIH TaHAAy JKOHE TOHA3BITKBIIIIICH OHJICY
IIpaKTHKa /| pexunmaepin 6aKbIaY; TOHA3BITKBIII KAMEPANapbIH YTHIMIbI MAHIaTaHy bl KAMTAMACKI3 €Ty XKOHE TOHA3BITKBIII OHICY
Educational Ke3iHIe eHIMIepaiH TaOuru KeMyiH aHbIKTay. OKy NpaKTUKACBIHBIH HOTHIKEIEpi CEepIKTeC KICIMOPBIHAAPIBIH
(Working) eKUIIepiMeH Oipiecin OaraaHATBIH 00JIaIbI _ _
practi ce Lenb MUCIMILIHHBL — IPHOOPETEHNE HABBIKOB pabounx npodeccuii B 001aCTH MUIEBOW HHAYCTPUH. Y4ueOHas MPaKTHKA

BKJIIOYA€T, HO HEC OI'paHUYCBACTCA HpHOGpeTeHI/ICM HABBIKOB 110 TaKWUM HaIIpPaBJICHUAM, KaK: NPUCMKA W NCPBUYHAA




nepepaboTKa Pa3IMyHOTO BHAA CHIPHS; AKCIUTyaTallUy TEXHOJIOIHYECKOTO 000pYNOBaHHMS 110 MEPBUYHON HepepaboTke
CBIPBSI; Y4YET CBHIPbs M MPOLYKTOB IepepadOTKH; YMEHHE BECTH TEXHOJOTHMYECKHE PacyeTsl II0 IpoleccaM; BBIOOD
HEOOXOIMUMBIX CIIOCOOOB XOJOIMIBHOH 0OpabOTKM CHIphS M KOHTPOJb PEKAMOB XOJIONMIBHOW 00pabOTKH;
obecrieYnBaHUe pPALMOHANIBHOIO HCIOJIB30BAHUS KaMep XOJNOOWIbHMKA M OIPEACICHHE eCTECTBEHHOH yOBUIN
NPOJXYKTOB TIPH XOJOAMIBHOW 00paboTke. Pe3symbraThl yueOHOM NpakTHKH OyJIeT OIEHUBATHCS COBMECTHO C
NIPEACTaBUTEISIMU IPEIPHUITHI IAPTHEPOB.

The aim of the discipline is to acquire the skills of working professions in the food industry. Training practice includes,
but is not limited to the acquisition of skills in such areas as: acceptance and primary processing of different types of raw
materials; operation of technological equipment for primary processing of raw materials; accounting of raw materials
and processed products; the ability to conduct technological calculations on processes; selection of necessary methods of
refrigerating raw materials and control of refrigeration processing modes; ensuring rational use of refrigerator chambers
and determination of natural loss of products during refrigeration processing. The results of the practical training will be
evaluated together with the representatives of the partner companies.

2.11

Buoxumus /
Bbuoxumus /
Biochemistry

[MoHHIH MaKcaThl - CTYACHTTEP/Ii TaFaM/IbIK [IHKi3aTKa OMOXHUMUSUIIBIK 3ePTXAHANBIK 3ePTTEYJIep JKYPridyre naibiHaay.
Crynenttep Tipi ar3anapibl KYpaWThlH XHUMHSUIBIK KOCBUIBICTAP/BIH KYPBUIBICBI MEH KACHETTEpPiH, OMOXUMUSIIBIK
MPOLIECTEP/IiH HETi3ri 3aHABLIBIKTAPBIH XKOHE 3aT aIMAaCy/IbIH PETTETy MEXaHU3M/IEPiH OKbIN yiipenemdi. [IpakTHKambIk
cabakrapga CTYIOCHT INHMKi3aT IMEH TaMaK OHIMAEPIHIH XWMUSIBIK KYpaMBIH aHBIKTAay OMIiCTEpiH, COHBIH INIiHAE
OeNOoKTappl, Mainapiabl, KeMipcynap/pl oHe T.0. aHBIKTAay OMICTEPiH KoyAaHaabl. KOPBITBIHABI arTecTtarray -
JICMOHCTPAIUSIIBIK EMTUXAH TYPIHJC.

Heﬂb JUCHUTIUIMHBI — IIOATOTOBUTD CTYACHTOB K IPOBCICHUIO OMOXHUMHMYECKHX na6opaToprlx I/ICCHC}IOBaHHﬁ IUIICBOTO
CBhIPbA. CTyL[eHTI)I n3ydatr CTPYKTYpPhbI U CBOMCTBA XMMHUYECKHUX COCI[HHeHHﬁ, BXOJAIIUX B COCTAB )KUBBIX OPraHU3MOB,
OCHOBHBIC 3aKOHOMCPHOCTH OMOXUMMUECKHX MMpOUECCOB U MEXAHU3MBI PETYJIAIUN oOmeHa BCHICCTB. CTyI[eHT Ha
MPAaKTUYCCKUX 3aHATHUAX MIPUMEHACT METOABI OINPCACIICHUA XUMUYECKOI'0 COCTaBa ChIpbs U MUILEBBIX IMTPOAYKTOB, B TOM
YHCJIC MCTOJbI ONPEACTICHNY 66J’IKOB, JKUPOB, YIJICBOAOB U T.II. Hrorosas aTTeCTalyd B BUAC ACMOHCTPALIMOHHOIO
OK3aMCHa.

The aim of the discipline is to prepare students to conduct biochemical laboratory studies of food raw materials. Students
will study the structures and properties of chemical compounds that make up living organisms, the basic regularities of
biochemical processes and mechanisms of metabolism regulation. The student in practical classes applies methods of
determining the chemical composition of raw materials and food products, including methods of determining proteins,
fats, carbohydrates, etc. Final certification in the form of a demonstration examination
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Du3nKaIbIK )KOHE
KOJIJIOUATHIK
xumust/
dusznyeckas u
KOJIJIOUTHAS
xumus /

Physical and
colloidal
chemistry

IToHHIH MaKcaThl XUMHUSUIBIK IIPOLIECTEP/IIH KNIl 3aHIBIIBIKTAPBIH JKOHE 3aTTap/IbIH 63apa OpEKeTTECYiH OKbIN YHPEHY.
[ToH XUMMANBIK MPOLECTEp MEH XUMMSUIBIK SHEPTHSHBIH 3aHIBUIBIKTApBIH 3€PTTEHIl, XUMMSIBIK PeaKIUsIapablH
(U3MKAJIBIK JKOHE XMMUSUIBIK MapaMeTpliepiHiH TepMOIMHAMUKAIIBIK €CEeNTeyNepiH, TEePMOJMHAMHKAIBIK IaManap/ibl
ecenTey 9/IiCTepiH, XUMUSUIBIK XKaHe (pazasblK Tere-TeHIiK Typasbl TYCIHIKTEpl KaMTHbI, (ha3aliblK AUarpaMmmaiap/ibl,
aICOpOIMSUIBIK MPOLECTEePiH (UIUKAIBIK JKOHE XHUMHSJIBIK HEri3liepiH JoHe OeTTiK KyOBUIBICTAap, AWCIIEPCTI
JKyHenepaeri KYpbUIBIMHBIH TY31Tyi, MUKPOTETEPOTEeH I JKYHelep JXKoHE ONapiblH epiTiHAiIepi, KOJUTOUITH OETTiK
OenmceHai 3aTTapAbpl  KapacTeipaabl.. CTyIeHT TaMaK ©HEpKoCiOiHe TOH HETi3rl XHMHUSIBIK TPOIECTePAiH
TEPMOJMHAMHUKAIBIK KOHE KMHETHKAJIBIK €CENTeyIIepiH ic )KY3iH/e opbIHIaipl. baranay HpicaHbl — apajiac eMTHXaH.

HCHB JUCHUIUIMHBI — U3YUYCHHEC O6I_I_H/IX SaKOHOMepHOCTeﬁ XUMHUYECKUX TIPOIECCOB H B3aMMOJICHICTBHS BEIICCTB.
,HI/ICIII/IHJ'II/IH& pacMaTpuBeT 3aKOHOMEPHOCTU XHUMHUYCCKUX MPOLCCCOB U XHMHYECKOUN OHEPruu, COACPIKUT
TEPMOJUHAMHNYICCKHUE PACUYCThI (bI/IBI/IKO'XI/IMI/I‘IGCKPIX napamMeTpoB XHUMHYCCKUX peaKuHﬁ, CIIOCOOBI pacyuera
TEPMOJUHAMHNYCCKUX BCIWYUH, MOHATHUA IO XUMHYCCKUM H (1)3.30BLIM PaBHOBECHUAM, pacCMATPUBACT AUArpaMMBbI
COCTOsHHUA, (1)I/ISI/IKO'XI/IMI/I‘ICCKI/IC OCHOBBI TPOLIECCOB a,Z[COp6L[I/II/I 1 MOBEPXHOCTHBIX HBHeHI/Iﬁ, CprKTypOO6paSOBaHI/Ie B
AUCIICPCHBIX CUCTEMAX, MHUKPOTCTCPOTCHHBIC CHUCTEMbI W HUX PAaCTBOPbI, KOJUIOMAHBLIC IMOBEPXHOCTHO-AKTUBHLIC
BCIICCTBA. CTy}IeHT MPAKTUYCCKU MMPOU3BEACT TCPMOJANHAMNYCCKUEC U KUHETHYCCKUE PACUCTHI OCHOBHBIX XUMHUYECCKUX
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MIPOIIECCOB, XapaKTEPHBIX MAJS MHUIIEBOM NPOMBIIIICHHOCTH. DOpPMOI OICHHUBAHHA SBISIETCS KOMOWHUPOBAHHBIH
9K3aMeH.

The aim of the discipline is to study general regularities of chemical processes and interaction of substances. The
discipline considers the regularities of chemical processes and chemical energy, contains thermodynamic calculations of
physicochemical parameters of chemical reactions, methods of calculation of thermodynamic values, concepts of
chemical and phase equilibria, considers state diagrams, physicochemical basis of adsorption processes and surface
phenomena, structure formation in disperse systems, microheterogeneous systems and their solutions, colloidal
surfactants. The student will practically perform thermodynamic and kinetic calculations of the main chemical processes
typical for the food industry. The form of assessment is a combined examination

2.13

Maremaruka 2 /
Maremaruka 2 /
Mathematics 2

[ToHHIH MaKcaThl - HHTErpaIIbl €CENTey JarAbUIapblH KaJbIITACTHIPY, 1preli MaTeMaTHKaJbIK YFBIMIapabl XKyiierney,
ipremi 3aHIapAbl, KIACCHKaJbIK JKOHE Ka3ipri 3aMaHfbl MaTeMaTHKa TEOPHsUIapblH OoJlamiak KociOM KbI3METTe
konpany.ITon MaTtemarrka 1 KypChIHBIH XajFachl OOJIBIN TaObLIa bl )KOHE MBbIHAAPABI KAMTH/BI: AJIFAIIKEl (YHKIHSL.
AHBIKTaIMaFaH MHTETPAJl )KOHE OHBIH KacueTTepi. IHTerpanusaHeiH Herisri smictepi MeH dopmymnanapbl. HTErpanus
omicrepi: OemikTep OoWbIHIIA, aMacTRIpy. Kelidip TpPUTOHOMETPHSUIIBIK KOHE HPPAHOHANIR PYHKIUIIAPIBI O1pIKTIpY.
Benrini Oip mHTETpan, oHbIH KacuerTepi. Herorton-Jleioann ®opmynacel. benrimi 0ip MHTETpanablH TeOMETPHSIBIK
KOHE MEXaHUKaJbIK KochMmIaiapel. Jlypsic emec mHTerpangap. VHrerpangapabH ecemikrepi. JeKkapTThIK, MOISAPIIBIK
KOOpAMHATAIBIK xy#ienepaeri Koc materpangsl ecentey. Koc maTerpangpt koceiMimanap. I-mmi sxone 1I-1i Tunreri KHCHIK
CBI3BIKTHI HHTETpaJIAap, KacueTTepi xoHe ecentey. [-mi sxone 11-1mi OeTTik MHTErpannap, KacHeTTepi koHe ecentey. 1-
Il peTTi KapanaiibiM quddepeHnnanabk Tenaeyiep. beninerin aitHpIManbu1apsl 0ap TeHEyJep, ChI3BIKTHIK TCHICYIIEp
xoHe bepHynnu TeHaeysepi. JKorapsl peTTi ChI3BIKTHIK OipTeKTi sxoHe reteporeni Y. TypakTsl kosdpuuueHTrepi 0ap
ch3BIKTHIK OipTekTi JIY. Canabik kKarapiap. KataprapablH KOHBEPTEHIMACHIHBIH KaxeTTi mapthl. OH KaTapiapablH
KOHBEPICHIIUSCHIHBIH JKETKUTIKTI Oenrizepi. Aybicmaibsl JKoHE aybicmainbl Karapiap. Kyar kartapiapsl. AoOeib
Teopemacel. Dypbe TPUTOHOMETPHSUIBIK KaTapiapbl. DyHKUMsIIApAbl KYBIKTAy JXKoHE HHTeproysiiusiaay. CaHIbIk
uaTerparud. CaHgelk  auddepernmuanusa. CTyneHTTEp TNPaAKTHKANBIK MOCeNeNepAl INemiefi, COHBIH IMIiHAe
OarzapiamMalblK jkacaKTaMaHbl KOJIJaHa OTBIPBIN, ©3 Ke3KapacTapbl MEH IIeNliMAepiH Kopraynpl yilpeneni. baranay
NPaKTUKAJBIK ecenTepliH AepOec INeHIMACPiH XOHE TEOPHUSIIBIK CYpaKTapFa jkayanTap MEH ecenTepii Liemryni
KaMTHUTBIH KOPBITBIHIBI E€MTUXaHABl KOpray TypiHme eteni. IloH OarnmapnamachlHblH MasMyHbl cepikrec KOO
OarmapiamMachbIMeH YHIeCTIpireH.

Hens mucnumiumael — (GOPMUPOBAHNE HABBIKOB HHTETPAIBHOTO HCUMCICHHMS, CHCTeMaTh3anus (pyHIaMeHTalIbHBIX
MaTeMaTHYeCKUX IIOHATHH, NPUMEHEHUs (yHIaMEHTAIbHBIX 3aKOHOB, TEOPUH KIIACCHYECKOH M COBPEMEHHOM
MaTeMAaTHKH B OyyIiel mpoeCCHOHAIBHOM AeATeIbHOCTH. JJUCIHIUINHA ABISCTCS MPOODKeHIEM Kypca MaTeMaTHKu
1 u Bkirouaer: [lepBooOpasHas. Heompenenennslii MHTErpan u ero cBoicTBa. OCHOBHBIE HPHUEMBbI U (HOPMYJIbI
WHTEIpUpOBaHus. MeTonpl HUHTEIPUPOBAHMUS: IO  4YacTsM, IIOACTAHOBKOH. IHTerpupoBaHMEe HEKOTOPBIX
TPUTOHOMETPHUYECKUX U HUpPpalMOHAIBHBIX (GyHKIuH. OnpeneneHHbIN WHTErpal, ero cBoiictBa. @opmyna HeioToHa-
Jleiiouuna. ['eoMeTpuueckre 1 MEXaHUUECKHE TPHUIIOKEHHS ONpeIeieHHOro nHTerpana. HecoOCTBeHHbIE MHTETPabI.
Kpatnbie unTerpasl. Beruucienue 1BOHHOIO HHTErpaia B JEKapTOBOMH, OJIIPHON cucTeMax KoopAauHart. IIpuinoxenus
JaBoiiHOro uHrerpana. Kpusonuneiinsie unTerpanst I-ro u II-ro poga, cBoiicTBa u BbruucieHue. IloBepXHOCTHbIE
unrerpaisl [-ro u I1-ro pona, cBoiictBa n Berunciaenue. OObIKHOBEHHBIE U depeHransHble ypaBHEHHS 1-To mopsiaKa.
VYpaBHEHUs] C pa3felsAIOIIMMUCS HNEPEMEHHBIMM, JIMHEIHblE ypaBHEHUS M YypaBHEeHUs bepHymmu. JIuHeiiHble
OJTHOPOJIHBIE M HeoJHOpoAHbIe J1Y BhIcIMX nopsakoB. JInHelHbIe ogHOpoaHbIe 1Y ¢ TOCTOSIHHBIMY KOA(QHUIIIEeHTaM .
UYucnosele  psinsl.  HeoOxomumoe — ycioBHE — CXOAMMOCTH — psioB.  JlocTaTouHble NPH3HAKKM — CXOIMMOCTH
3HAKOMOJIOKHUTEBHBIX PANOB. 3HaKOUEpeIyIoNIecs U 3HaKonepeMeHHbIe psabpl. CTeneHHsle psiapl. Teopema Abems.
Tpuronomerpuueckne psapl Pyppe. Anmpokcumanus M HHTEPHOIANUA (QYHKIUH. YWCIeHHOe WHTErpHpOBaHHE.
Uucnennoe auddepennmpoanne. CTyIEHTH pENIalOT MPAKTUYECKHE 3a7a9d B TOM YHWCIIEC TIPUMEHSSI IPOrpaMMHOE
obecrieyeHne, ydarcs OTCTaWBaTh CBOIO TOYKY 3peHHs u pemerns. OIeHWBaHWE MPOHAET B BHUJAE 3aIINUTHI

OH2/
PO2/
LO2




CaMOCTOSITENIbHBIX PEIICHUH MPAKTUYECKUX 3a/la4 U MTOrOBOTO IK3aMEHa, BKJIIOYAIOILIEr0 OTBETHI HA TEOPETUUECKHE
BOMNPOCHI U petnienune 3aa4. ConepkaHie MporpaMMBbl IpeMeTa rapMOHH3UPOBAHO € MPOrPaMMOi By3a MapTHEpa.

[ToHHIH MaKcaThl - HHTETPAIIBI €CeNTey AAFAbLIaphlH KaJbINTACTHIPY, ipreii MaTeMaTHKaJbIK YFBIMIApIsl Kyiierney,
iprem 3aHDapAbpl, KIACCHKANBIK JXOHE Ka3ipri 3aMaHfBl MaTeMaThKa TEOPISUIAphIH Oojamak KociOMm KhI3MeTTe
konnany.IloH MaremaTnka | KypChIHBIH >KaJFachkl OOJIBIIT TaObUIa bl )KOHE MBIHATAPbl KAMTHABL: AJFaIKel QyHKIHS.
AHPBIKTaJIMaraH WHTErpajl oHe OHBIH KacueTTepi. IHTerpanusHblH Herisri axictepi MeH Qopmynanapsl. MHTErpanms
anicrepi: OemikTep OoiibHIIa, anMacThIpy. Kei0ip TPUTOHOMETPHUSUIBIK )KOHE HPPAlMOHAB! DYHKIMSIIapAbl OipIKTIpYy.
Benrini 6ip uHTerpan, onslH Kacuertepi. HetoToH-Jlelionnt ®opmynacel. benrini 6ip WHTErpajiblH r€OMETPHUSUIBIK
KOHE MEXaHUKAJIBIK KockIMInanapsl. Jlypeic emec nnrerpainap. MurerpannapabiH ecenikrepi. JlekapTThIK, HOJISPIIBIK
KOoOpauHaTANIBIK XyHenepaeri Koc uarerpanast ecentey. Koc nHTerpanibs kocbimitanap. I-mi skane [1-1mi Tunreri KUChIK
CBI3BIKTHI MHTErpasiap, KacHeTTepi xoHe ecentey. [-mi sxone II-mi 6eTTik MHTEerpanaap, KacueTTepi jxoHe ecentey. 1-
i peTTi KapanaieM quddepeHnnanask TeHaeysep. beinerin allHpIManbuIapel 0ap TEHACYIEp, CHI3BIKTHIK TCHICYIIEP
xone beprymn Tegneynepi. JKorapbl peTTi CBI3BIKTHIK O0ipTeKTi skoHe rereporenai Y. Typakrsl koadunmentrepi 6ap
chI3BIKTHIK OipTekti Y. Cangplk karapriap. KaraprnapaslH KOHBEpreHUMSCBIHBIH KaxeTTi maptel. OH KatapiapablH
KOHBEPTCHIMACHIHBIH JKETKUTIKTI Oenrinepi. Aybicmaiel >KoHEe ayblichaibl Katapiap. Kyat kartapiapsl. AoOernb
Teopemacel. Oypbe TPUTOHOMETPHUSUIBIK KaTapiapbl. DyHKUMSIIApABI JKYBIKTay jKOHe HHTepnoysinusuiay. CaHmbIK
uaTerparud. Caagelk  muddepenmuanusa. CTyOeHTTEp TNPAKTHKAIBIK MoceJeliepli IIemieli, COHBIH ImIiHIe
OarapiamMaiblK KacaKTaMaHbl KOJIaHa OTHIPBIN, ©3 Ke3KapacTapbl MeH LIeNIMIepiH Koprayabl yipeHeni. baramay
MPAaKTUKAJBIK €CENTepaiH aepOec MICIIIMACPIH JKOHE TCOPHUSIIBIK CypaKTapra jkayanTap MEH eCenTep/i IIeHIyi
KaMTHUTBIH KODPBITBIHABI €MTHXaHIbl Kopray Typinae ertexi. Ilon OarnmapnamachiHblH Ma3MyHbl cepikrec KOO
OarapiamMacbIMeH YHJIECTIpUITeH.

2.14 | Taram [ToHHIH MaKCcaThI-CTYJCHTTEP/Ii MATEMATUKANBIK 9IICTEp MEH 3aMaHayu OaFaapiaMablK ecenTey KypaaaapbliH KolaaHa OH2, OH4 /
eHepKSCi6iHIIeFi OTBIPHII, TaMakK eHepK90161H;:[er1 JEPEKTEPAl OHAEYIe JKOHE Tanﬂ?yfa )JaHLIH):['fly. CTyL[eHTT.ep MgMaHuaHnblpblnFag PO2, PO4 /
KOH)IaH6aHBI 6ar;[apnaMam>H< )KacaKTaMaHL.I KoJaaHa Oll“LIpLIH SKCIICPUMCHTTIK ACPCKTEPAl YCBIHY TOCULACPIH, SKCIICPUMCHTTL L02 LO 4

JKocCIapjaayabl, SKCIIEPUMCHTTIK JACPCKTEPAIH CHUIIATTAMAJIBIK CHIIaTTaMallapblH, KOPPCIIAUUAJIBIK KOHE (I)aKTOPJ'IbIK ?
MaTteMaTuKa TaJayIblH CTATHCTUKANBIK THIOTE3aNAPBIH KAJBIITACTBIPY MEH TEKCEpYHi, ipiKTey MmapaMeTpiiepiH CTATHCTHUKAIBIK
JKOHE OaranayJpl, JEpeKTepAl OHACY HOTIKENEepiH Talaydbl *KoHE TYCIHAIpYyIi yipeHeni. KopeITEIHIBI aTTecTaTrTay jKeke
craTucTuka / »00aHBI OPBIHJAY TYPIiHIE KY3€eTre achIPhUIATIBI.
HpI/IKHaL[Ha}I HCHB AUCHUIUIMHBL — TIOATOTOBKAa CTYJACHTOB K 06pa60TKe U aHaJIn3y HaHHBIX B HI/IH.[€BOI71 MMPOMBIIUIICHHOCTHU C
MaTeMaTHKa 1 MPUMEHCHUCM MAaTECMATUYCCKUX MCTOJA0B U COBPEMCHHBIX IPOTrPAMMHBIX BBIYHUCIUTCIIbHBIX CPCIACTB. CTYZ[GHTBI nzy4dartr

CIIOCOOBI MpCACTABJICHUSA JSKCICPUMEHTAJIBHBIX JaHHBIX C HCIIOJB30BAHUEM CICHUATIM3UPOBAHHOI'O IMPOTPaMMHOI0
CTaTUCTHKA B 06CCHe‘IeHHﬂ, IUIAHUPOBAHUE OJKCICPUMCEHTA, ONHUCATCIBHBIC XapaKTCPUCTHUKHU OKCICPUMCHTAJIBHBIX HTaHHBIX,
IUIIEBON (OpMHpPOBaHUE W NPOBEPKY CTATUCTUUECKHX THIIOTE3 KOPPEJSIIMOHHOIO M (DAaKTOPHOI'O aHain3a, CTATUCTHYECKYIO
I/IHI[YCTpI/II/I/ OIIEHKY IapaMeTpoB BHIOOPKH, aHAIM3 M HHTEPIPETAIMIO Pe3yabTaTOB OOpabOTKH MaHHBIX. MToromas arTecTarfus
Applled OCyH_[e.CTBJ'ISIETCSI B B.I/IL[.e BI)-II'[OJ'IHCHI/IH WHIAUBUAYAJIBHOI'O IMPOCKTA. i _ i _
mathematics and The aim of the discipline is to prepare students to process and analyse data in the foo_d industry using mathen_wat_lcal

. .. methods and modern computing software. Students will learn how to present experimental data using specialized

_StatIStICS in food software, planning the experiment, descriptive characteristics of experimental data, formation and testing of statistical
industry 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.

2.15 | Taram [ToHHIH MaKcaThl - TaMaK ©HEPKACiIOiHIe KOIMAHBUTATHIH HET13T1 MPOIECTep MEH alapaTTap Typajibl OLTIMII JaMBITY, OH10, OH11
eH,HIPIClHlH COHBIMCEH KaTap MpOoLECTEp MEH allnaparrapJbl €CCIITCY KOHE TallJay JAarAblUIapbIH KAJIbIITACTBIPY. CTy,Z[CHTTCp TaMaK / POlO, Poll

MpoIIecTepi MEH

OHJIIpICiHIH TpollecTepi MEH amnnapaTTapbIHBIH HETi3r1 YFhIMIAphl MEH KilacCH(HUKAIUACHIH MeHrepei. Toaxipubdemik
cabakrap/ia CTyCHTTep THIPOMEXaHUKAJIBIK, XBUIYJIBIK, Macca aJIMACy JKOHE MEXaHHMKAJIBIK IPOLECTEpAl ecenTeyliH




armaparrapsl /

MPAaKTUKAJBIK JaFibUIapblH MEHTepeli, COHBIMEH KaTap TMPOIEeCTi OHTAMNaHIBIPy MaFAbUIApBIH JKOHE TaMak

/ LO10,

TIporeccs! 1 OHEPKACiIOIHET] KYPBUIFBUIAPABIH HETi3Ti Z[I/ISaI‘/'IHB\I’H MeHrepeni. KopeITbIHIBI aTTecTaTTay — )K00aHbl KOPFay _ LO11
aHHapaTBI HEHLIO JUCHUIUINHBL SABJIACTCA OCBOCHHE 3HAHWMW OCHOBHBIX IIPOLIECCOB W alIapaTtoB, NMPUMEHSACMBIX B IHUIICBOU
MIPOMBINIICHHOCTH, a Takke (popMHUpOoBaHHE HaBBHIKOB pacyeTa W aHajH3a MpoIeccoB U ammapaToB. CTYACHTH H3ydaT
[HIICBBIX OCHOBHBIC ITIOHATHA U Knaccmbm(aumo TIPOIECCOB M anmnapaToB MUIIEBBIX IIPOU3BOICTB. B X04€ MPAKTHIECKUX 3aHATHI
IIPpOU3BOCTB / CTYIEHTHl OBJIQJCIOT TMPAKTUUECKUMH HaBBIKAMU pacdeTa THAPOMEXaHHUECKUX, TEIUIOBBIX, MAacCOOOMEHHBIX H
Food production MEXaHUYECKUX TMPOIECCOB, a TAaKKE NPUOOPETAIOT HABBIKM ONTHMHU3AIMU TPOLECCOB U OCHOBHBIC KOHCTPYKIHH
processes and armapaToB B HI/IHICBI':IX'OT'paC?'IHX MMPOMBINJICHHOCTH. HWrorosas aleeCTaIII/IH — 3alUTa NpoOCKTa i i
apparatus The purpose of the d.ISCIp|Ine-IS to master the knowledge of the basic processes and apparatuses_used in the foo_d industry,
as well as the formation of skills to calculate and analyse processes and apparatuses. Students will learn the basic concepts
and classification of processes and apparatuses of food production. During practical classes students will master practical
skills of calculation of hydromechanical, thermal, mass-exchange and mechanical processes, as well as acquire skills of
optimisation of processes and basic design of apparatuses in food industries. Final certification - project defence
NeS moayab: «Cananbl 0ackapy» / Moayab NeS: "Ynpasienue kauectBoM' / Module NeS: " Quality management "

2.16 | AgaymTuKIbIK | IIoHHIH MakcaTeI-0iliM alyIIbUIapABIH TaMaK myﬁengpiﬁ annaManLIK TayIaY bIH HETI3Ti ONICTepiH MEHTrepyi. 5 OH2, OH6 /
XUMUS / CT}{ueFITTep xm‘vmsmi,m >1<9H'e JKEK€ acCIMalThIK Tallgay dOICTEPIHIH TEOPHUSIBIK HETI3AEPIH, XHMHﬂHbIK peakuusIapabIH POZ, PO6 /
AHATHTHYCCKAS Herisri TypiaepiH yiHpeHenl. lIpakTukanbik ca6aKTapa§ 'CTy}ZLeHTTep AQHAJIUTHUKAJIBIK TOXKipuOene KoJITaHbUIATHIH LO2, LO6

3aTTapAbl AaHBIKTAY JKOHC CAHABIK AaHBIKTAY OJMICTEP1H; AHAJIUTUKAJIBIK XHUMHAAAa KOJAAaHBUIATBIH XHUMMUSJIBIK
Xumus / peaKIusIapAbIE KaIMbl 3aHJbUILIKTAPbIH; HAKTHI IIPAKTHKAILIK €ceNTepi LIeNly YIIiH Tanjgay oJicTepiH TaHaay
Analytical onicreMeciH MeHrepeni. baranay 3epTxaHajbIK )KoHe IPAKTUKANIBIK Ca0aKTapblH HOTIKEJIEPiH KOpFay )KoHe TEOPHSIBIK
Chemistry CypakTapra jkayanrap MEeH ecenTep/i NIelIy li KAMTUTHIH KOPBITHIH/IBI eMTHXaH TYPIiHJIE OTE/i.
HGHB JUCHHUIIIIMHBI — OBJIAACHUC O6y‘{aIOH.lI/IMI/IC$[ OCHOBHBIMH METOJaMH aHAJIMTHYCCKOI'O aHaJIM3a ITHIICBbIX CUCTEM.
CTy,HeHTLI n3y4daT TCOPETUYCCKNUC OCHOBbI XUMHUYCCKUX U OTACIbHBIX HHCTPYMCHTAJIbHBIX METOAOB dHa/IM3a, OCHOBHBIC
TUIIBI XHMHYCCKHUX peaKLleI. Ha MNPAKTUICCKUX 3aHATHUAX CTYACHTBI OCBOAT MCTOJIBI I/IZ[eHTI/Iq)I/IKaL[I/II/I u
KOJIMYCCTBCHHOI'O0 OIIPCACIICHUA BCIICCTB, HCHOJIB3YEMbIX B aHAJTUTHYCCKON MPAKTHUKE; O6H.II/IG 3aKOHOMEPHOCTHU
MPOTEKAHUA XUMUYCCKUX peaKuHﬁ, HCIIOJIb3YEMbIX B aHAJUTHYCCKOH XUMHH, METOAO0JIOTHIO BbI60pa METOAOB aHaJIU3a
JU1 peIICHUA KOHKPETHBIX MPAKTUYCCKUX 3a/a4. OL[SHI/IBaHI/Ie HpOfIZ[eT B BHU/IC 3allIMThI PE3YJIbTATOB J'Ia60paT0pHLIX u
TPAKTUICCKUX 3aHITUH U UTOTOBOT'O OK3aMCHa, BKJIIOYAIOMIEro OTBEThHI HA TCOPETHUUCCKUE BOIIPOC U PCIICHUE 3a0a4.
The aim of the discipline is for students to master the basic methods of analytical analysis of food systems. Students will
learn the theoretical foundations of chemical and selected instrumental methods of analysis, the main types of chemical
reactions. In practical exercises students will learn methods of identification and quantification of substances used in
analytical practice; general regularities of chemical reactions used in analytical chemistry; methodology of the choice of
methods of analysis for solving specific practical problems. The evaluation will take the form of defence of the results
of laboratory and practical classes and final examination, including answers to theoretical questions and problem solving.

2.17 | Taram [ToHHIH MaKcaThl CTYACHTTEP i TAMAaK [IHKI3aThl MCH OHIM/ICPIH OPTaHOJICITHKAIBIK JKOHE aCIAINThIK Taaaay SiCTepiH 5 OH6/
)KYI>'IeHepiH KOJIJaHyra I[aﬁLIH,Hay. 3epTXElHaJ'H)IK caﬁamquxa CTYILGH.T XHUMUAJIIBIK I:I.IH:ICTap)II)I )KQHGU 3CPTXaHAJIBIK KypaJi- PO6 /
36pTxaHaHLIK ma?nmmapz@ IMPaKTUKAJIBIK KOJJAaHY T SCIJIHGPIH M.CHF cpeal; ;1“ araM/JIbIK HII/IK13aT;H)I, JKapTblUIanu (ba6pI/IKaTTa.leLI JKOHEC LO 6

. . JAaublH OHIM/I1 OPraHOJICIITUKAJIBIK TajJAay 9MAICTEPIH, COHAAW-AK bUIFaJl[Ibl, MAaUAbl, AKYbI3/Ibl KOHC KYJI/JI1 aHBIKTAy
Talaay SJICTEPl | snictepin, XMMUSIBIK XKOHE (PU3HKA-XMMHSUIBIK, OHBIH iIlliHE XPOMATOrPadUSILIK, CHEKTPOGOTOMETPHUSIBIK 5KoHE T.6..
[ MeTopI ozicTepi KoJiaHa OThIphIN Tasnay. KophIThIHBI aTTecTaTTay- AEMOHCTPALMSIIBIK EeMTHXaH TYPIH/E.
J‘[a60paT0pH01"0 HGHB JUCHUIIIIMHBL  — IoAroTOBKa O6yanOHIGF (6] K HCIIOJIb30BaHUIO METOJ0B OPraHoJICTITUYCCKOrO u
aHAIN34a MHCTPYMEHTAJIHHOTO aHAJIN3a MUIIEBOTO CHIPhS U MPOoAyKuu. Ha mabopaTopHBIX 3aHATHAX CTYJCHT OCBAHBAET IPHEMBI
ITHIIEBBIX MIPAKTUIECKOTO HCIIOIB30BAHNSA XUMUYECKOH MMOCYABI U 1abopaTopHOTo 000pyIOBaHMS; MPOBOAAT aHAIN3 MHUIIEBOTO

CBIPBs,, TONy(haOpPUKATOB W TOTOBON MPOAYKIIMH, WCIONB3YsI METOABl OpPTraHOJENTHYECKOTO aHalN3a, a TakKxkKe




cucrem /
Laboratory
analysis
methods of food
systems

XAMHAYECKHE U (U3NKO-XMMHECKHE METOIBI, B TOM YHCIE METOJBI ONpEACICHUESBIAXKHOCTH, JKUpa, OelKa M 30JIBI;
XpoMoTorpapuIecKue, CIEKTpOQOTOMETpUIecKre u Ap. MiToropas aTrecTanys B BUIE IEMOHCTPAIIIOHHOTO 3K3aMeHa.

The aim of the discipline is to prepare the learner to use methods of organoleptic and instrumental analysis of food raw
materials and products. In laboratory classes the student learns the techniques of practical use of chemical utensils and
laboratory equipment; analyse food raw materials, semi-finished products and finished products, using methods of
organoleptic analysis, as well as chemical and physico-chemical methods, including methods of determination of
moisture, fat, protein and ash; chromotographic, spectrophotometric and others. Final certification in the form of a
demonstration examination.

2.18

Taram
OHIIPICIHIH
CaHUTAPHSICHI
MEH TMT'HEHACKI
/

Canurapus u
TUTHEHA
MMHIIEBBIX
IIPOU3BOJICTB /
Sanitation and
hygiene of food
production

[Ton crynmeHTTEpAl TaMaK ©HAIPICIHIH CAaHMTApJIBIK-TUTHEHAJIBIK KayINCI3AIK TaJanTapblHa COWKECTIriH KaMTaMachl3
eTyre naibianayra 6arpiTTanral. CTyISHTTEp TOIMBIPAK, CY XKOHE aya MUKPO(IOPACKIHBIH CHITATTaMaJIaPbIH; canpo(UTTi
JKOHE MaTOreHJI MUKPOOPTaHM3MIEP/iH €peKUICTIKTepiH; Heri3ri TaraMIblK WH(EKUusulap MEH TaMaKTaH YJaHy/bl;
IIMKI3aT TIeH JalblH OHIMHIH OYJIiHYiH OOJIpIpMay 9MIICTEPiH; MUKPOOHOJIOTHSIIBIK OaKblIay CXeMAChIH; Yii-Kaiaapra,
KaOIbIKTapFa, MYKOMMalFa, KHIMre KOMBUIATBIH CAHWTApJIBIK-TCXHOJIOTHWSIIBIK TalanTapibl, TaMakK eHipici
KbI3METKEPJICPiHiH jKeKe THTHeHa epekenepi 3eprreiiai. [IpakTHkanbk cabakTapaa CTYJICHTTED YIIbl KOCHLIBICTAPIBIH
TaMaK eHIMIEpiHe eHy KOJIIapblH OarallaifIbl, OHAIPICTIK MUKPOKIMMATTHIH, IaHAaHy MeH ['a3many neHreitinin, [y
MeH TipUTIiH, )KYMBIC OpPBIHIAPBIHBIH JKapbIKTAHYBIHBIH HET13T1 MapaMeTpiepiH omeiiai skone Oaranaiinel. KopbITeIHAB
aTTecTarray KeWcTepAi KOpFay TYpiHIE JKYPri3iiemi, OHBIH HOTIKECiHAE OLTIM alymIBIHBIH TaMmakK eHAipiciHmeri
MUKPOOHOJIOTHSLIIBIK JIACTAHYIBIH BIKTUMAJ KO3/epi )KOHE OJap/IbIH JaMy IapTTapbl Typabl OiTiMi, COHIai-aK AailbIH
OHIMTE TYPJIi KOJAWChI3 9cepIep/IiH alJIbIH aJly JKOHE JKOI0 JKOHIHJIET] ic-Iapanap il 93ipJiey JAaFpuIaphl OaragaHaibl

JlucuMruiiHa HaleleHa Ha MOATOTOBKY CTYACHTOB K OOECIEYEHHIO COOTBETCTBHS IHIIEBOIO IPOHM3BOJCTBA
TpeOOBaHUSIM CaHUTAPHO-TUTHEHWYECKOH OezomacHocTH. CTyIEeHThl M3ydaT XapaKTEPUCTUKH MHKPO(IOpPHI MOYBBHI,
BOJIBI U BO3/lyXa; OCOOGHHOCTH Canpo(pHUTHBIX W MAaTOT€HHBIX MHKPOOPTaHM3MOB; OCHOBHBIC MUILEBbIE MHOEKIMH U
MUIIEBBIC OTPABJICHUS; METOBI IPEJOTBPAILEHUSI IOPYH CHIPbS U TOTOBO NMPOAYKIMHU; CXEMY MUKPOOUOJIOTHIECKOTO
KOHTPOJIs; CAHUTAPHO-TEXHOJIOTUYECKHE TPeOOBaHUs K TIOMELICHUSIM, 000pYAOBaHUIO, HHBEHTAPIO, O/ICK/C; IpaBHiIa
JIMYHOM TUTHEeHBI pAOOTHUKOB MHUILEBBIX MPOM3BOACTB. Ha MpakTH4ecKuX 3aHATHAX CTYCHTHI OIIEHIT BO3MOXHBIE ITyTH
MONAaJAaHUsl TOKCHUYHBIX COCAWHEHUH B MHUINEBbIE NPOMYKTHI, H3MEPAT U OLEHAT OCHOBHBIE IapaMeETpHI
MIPOM3BOJICTBEHHOTO MHKPOKJIMMAaTa, YPOBHs 3albUICHHOCTH WM 3ara30BaHHOCTH, IIyMa, W BHOpamnny, OCBEUIEHHOCTH
pabounx Mmect. MroroBas arrecTanmys NPOBOAWTCS B BHJAE 3alIUTHl KEHCOB, B pPe3ylbTaTe PEUICHUs] KOTOPBIX
OLIEHMBAIOTCS 3HAHMS OOYYAIOIIETOCs O BO3MOJKHBIX MCTOYHHKAX MHKPOOHMOJIOTMYECKOTO 3arpsi3HEHHS B ITHMIIEBOM
MIPOM3BOJICTBE M YCJIOBHS WX Pa3BUTHS, a TAKXKE HABBIKM pa3pabaTbIBaTh MEPONPHATHS MO IPEAYNPEXICHHIO H
YCTPaHEHHUIO Pa3IMYHBIX HeOJIaronpuATHRIX BO3IEHCTBUI Ha TOTOBYIO ITPOAYKIIHIO

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 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

OH6, OH12/
POG6, PO12/
LOG6, LO12




2.19

Cranpaprray
KOHE
cepTudHKATTAY
/
Crangapruzauu
au
ceprudukarms /
Standardization
and certification

ITon crynmentrepai Kazakcran PecnyOnmkachkl MeH Tasty IIET €lIIEpAiH KOJJAAHBICTAFbl CTaHIAPTTapbiHA COHKEC OHIM
camacelH Oackapyra maiiblHIayra OarbITTaiFaH. [IoH TaKBIPBINTapAbl 3epAeNeyAi KaMTUABL: CTaHAApTTayIbIH
TMIPUHITUITEP], QYHKISIIAPEI MEH 9MICTEpi; MEMIICKETTIK CTaHIApTTay JKYHenepi, CTaHOapTTapAbIH TYpJepi; YITTHIK
CTaHOApTTap; ©HIM camachlH OaKpUIay >KOHIHIEri KOCIMOPHIH CTaHAAPTTApBI; TEXHUKAIBIK IIapTTap; TEXHUKAJIBIK
periamMeHT; TaMak OHIMJIEpiHIH camachl jKOHE oJlapipl Oarajay olicTeMeci; TaMaK eHEpKaciOl KocimophIHAapbIHIA
ceprudukarray; MCO crangaprrapbl; TamMak OHAIpIiCI cajachlHAAFbl METPOJIOTHSHBIH JaMy TEHACHIMsIIaphI.
CryzneHTTep CTaHAapTTay, cepTH(UKATTAY )KOHE METPOJIOTHS CaaChIHIAFbl CEPIKTEC KOCITOPBIHAAPBIH HOPMATHBTIK-
TEXHHUKAJIBIK KY)KaTTaMachblHBIH HAKThl MBICAJIApPbIH 3€PTTEH/Al JKOHE yKcac KyKarTapabl jkacaiapl. [lonai oky
OapbICBIHAA CTYICHTTEpP KOJJIAHBICTarbl CTaHAApTTap HETi3IHIE KOCIMOPBIH CTAaHIApTTapblH, TEXHHUKAJbBIK
periaMeHTTep Il XKHE eJIIeMIep/Il OpbIHAay diicTeMenepin a3ipiaeiai. KopbiTeiH b 6aKpLiay - OpT(OIHOHEI KOPFay.

JlucuumuinHa HaleJgeHa Ha IOATOTOBKY CTYJIEHTOB K YIPABICHUIO KAayeCTBOM IPOAYKIHMU B COOTBETCTBHM C
JecTByomuME cTaagaptamu Pecryonmku Kazaxcran u 6mmkHeTo 3apy0esxbs. JJuciuIumHa COAePKUT H3YIeHUE TEM:
NpUHOUTBL, (GYHKIUA W METOABI CTaHAAPTH3AaLlNH; TOCYJapCTBEHHBIE CHCTEMBI CTAHIApTH3ALUH, BHUIBI CTAHAAPTOB;
HAIOHAJIBHBIE CTAHJAAPTHI; CTAHAAPTHl NPEANPHATHSA 1O KOHTPOIIO KadecTBa MPOAYKLUH; TEXHUYECKUE YCIOBHUS;
TEXHHYECKHH PETJIAMEHT; Ka4eCTBO MPOIYKTOB IIUTAHUS ¥ METOOJIOTHIO NX OLCHKH; CEPTU(HUKALIS Ha MPEATPHUATHIAX
MIUIIEBOH poMbIuIeHHOCTH; cTaHaapTel MCO; TeHneHnny pa3BUTHS METPOJIOTHH B OOJTACTH ITUIIEBHIX IPOU3BOJICTB.
CTyzmeHThl H3y4aT peajbHble IPIMEPhl HOPMAaTHBHO-TEXHUIECKON JOKYMEHTAINH TIPEANPHATHH-NapTHEPOB B 001aCTH
CTaHJapTHU3aluu, CepTI/I(l)I/IKaHI/II/I 1 METPOJIOTHUHU U CO3AaNYT aHAJIOTUYHBIC JOKYMCHTEI. B X04€ U3YyUCHUS TUCHUTIIIMHBL
CTYACHTBI pa3pa60Ta10T CTaHAapThl TPEANPUATHSA, TCXHUUICCKUE PETTIAMCHTBI U METOAUKHN BBLIITOJTHCHUSA 1/13MepeH1/1171 Ha
OCHOBAHMU JICHCTBYIONIMX CTAaHAAPTOB. VITOrOBBIl KOHTPOJIL — 3aIIUTa MOPTQOIIHO.

The discipline aims to prepare students for product quality management in accordance with the current standards of the
Republic of Kazakhstan and neighboring countries. The discipline contains the study of the following topics: principles,
functions and methods of standardization; state systems of standardization, types of standards; national standards;
enterprise standards for product quality control; technical conditions; technical regulations; food quality and
methodology of their evaluation; certification at food industry enterprises; ISO standards; trends of metrology
development in the field of food production. Students will study real examples of hormative and technical documentation
of partner enterprises in the field of standardisation, certification and metrology and create similar documents. During
the course of the discipline students will develop enterprise standards, technical regulations and measurement procedures
based on the existing standards. The final control is portfolio defence.

OH12, OH14
/ PO12, PO14
/
LO12, LO14
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Nel-mmmi kocinTik
MpaKTHKa /
[Tpodeccuonains
Has IPaKTHKa
Nel/
Professional
practice Nol

ToxipuOeHiH MaKcaThl - HETi3Ti OHAIPICTIK MepCOHANT OPBIHAAWTHIH TaMakK JKoHE KalTa eHJIEY KACITOPBIHIApHl MCH
3epTXaHajapblH/Ia KYMBIC ICTEYIH MPAKTHKAJIBIK JaFAbUIapblH JaMbITY. OHIIPICTIK MpakTHKaza OLTiM aiylibl TaMmak
KOCIMOPBIHAAPBIHBIH KYPBUIBIMBIMEH, Ka0JbIKTapMeH, KaOIbIKTapMeH, KypajJapMeH, ojiley KypaliapbIMeH KoHe
LEXTapMeH, OHJIPICTI YHbIMAACTHIPY kaHe OacKapyMeH, KoCilOpbIHap/ibl aBTOMATTaHBIPbIIFAaH 0acKapy JKyHeciMeH,
HETI3ri TeXHOJIOTHSUIBIK MPOLIECTEPMEH JKHE OJIap/ibl aBTOMATTAHABIPY JKYHECIMEH, IIBIFBIC MaTepuallapbIMeH, OHIM
HOMEHKJIATYpachIMEH JKOHE callachlH OaKpUIayMeH TaHbICA/bl. BiTiM aiymibl eHAIpICTIK MepcoHaNl OpPBIHAANTHIH
JKYMBICTapFa KaTbicaabl. ToxipuOeneH Ty HOTIKEIEPiH CepikTec KOCIMOpBIHIApABIH MEepCOHANBl 1a OaranalThIH
Gosta bl

Llens nmpakTHKKM — pa3BUTHE MPAKTHYECKUX HABHIKOB Pa0OTHI HA MUILEBBIX M MEpepadaTHIBAIONINX NPEANPUATHAX H
71ab0paTopHsX, BHINOJHAEMBIX OCHOBHBIM IPOM3BOJICTBEHHBIM II€pCOHAIOM. Ha TpPOM3BOJCTBEHHOW TNpaKTHKE
00ydJaromuicst 03HAKOMUTCS CO CTPYKTYPOH IHUILIEBBIX NpeRNpHUsATHii, 000pyI0BaHUEM, OCHACTKOM, HHCTPYMEHTAMH,
CpPeICTBAMU M3MEPEHUH M IieXaMU, OpraHu3alyedl U yIpaBIeHUEM MIPOU3BOJICTBOM, CUCTEMOI aBTOMaTU3UPOBAHHOIO
yIOpaBJIeHUs] MNPEANpUSATHIMU, OCHOBHBIMU TEXHOJOTMYECKUMH MpOIEecCaMH U CHUCTEMOH HUX aBTOMaTHU3alluy,
pacxoIHBIMH MaTepHataMi, HOMEHKJIATYpPOH M KOHTpPOJIeM KadecTBa MpoayKnuu. OOydaromuics IpuUMeT yJacTHe B
paboTax, BBIIOIHAEMBIX NPOWU3BOACTBEHHBIM IEPCOHAIOM. Pe3ynbTaThl MPOXOXKICHHUS MPAKTHKH OyJeT OIEHUBATHCS
TaKXKe NMePCOHAIIOM IPEATIPHUITHI MAPTHEPOB

OH7, OHS,
OH13 / PO7,
POS, PO13/

LO7, LO8,

LO13




The aim of the practice is to develop practical skills of work in food and processing enterprises and laboratories,
performed by the main production personnel. During the practical training the student will get acquainted with the
structure of food enterprises, equipment, tools, measuring instruments and workshops, organisation and management of
production, automated control system of enterprises, basic technological processes and automation system, consumable
materials, nomenclature and quality control of products. The learner will participate in the work carried out by the
production staff. The results of the practical training will also be assessed by the staff of the partner companies

2.21 | Taram [ToHHIH MaKcaThl — CTYJCHTTEP/I XaJbIK JCHCAYJBIFBI YIIIH KAaYINCI3MiK TYPFBICBIHAH TaMakK IIMKi3aThl MEH JaibIH OH6/
OHIMIEPiHIH eHIMzEpl Oaranayra JalblHAAY. (?Ty]leH”FTep TaMaK CapanTamachl CalachlHIarbl Heri3ri YFbIMAApAEL, .TepMI/IHL[epI[i PO6 /
CATIACKIHA OHE AHBIKTAMANap/bl MEHIEPEl; IIMKI3ATThIH, JKapThUIAl (aOpukaTTapablH JKoHE JlalibIH  OHIMHIH ~canachbiHa LO6

KOMBUIATBIH TaNanTap; HEeTi3ri akaynap, oJap/bIH ceOenTepi jkoHe all/IbIH ajly Iapaiapsl. Ic xy3iHzae onap muKi3aT neH
capalrrama JlaliblH OHIMHIH canachlH OakpLIay SIicTepiH, IMIMKI3aT MEH JaliblH OHIMHIH (albCH(UKALUICHIH aHBIKTAY 9/ICTEpiH
Kyprizy / MeHrepeni. KopeITEIHIE aTTecTaTTay )00aHbl Kopray (moptdonmo, ic) Typinae Oepineai, oHIa CTyIeHT TaMaK eHiMiHe
DkcnepTusa capamTaMa OKYpri3yre ImakeIppUIagsl. «¥ITTHIK capantama optansirsDy [DKK PecmyOnukanblk MeMIIeKeTTiK
KauecTBa KOCIMOPHBIHBIH KICIMOPHEIH/IA ATAHHAH THIC cabaKTap JKOHE CepiKTec KoCIOPBIHAAPABIH JKETEKIIi MaMaHIapbIHAH

. meOepIiK cabaKTaphl OTKI3IIEI.
THIICBOH Lenb TUCIUIUIMHBI — IIOATOTOBKA O0YYAFOLIIXCS K OIICHUBAHHIO MPOJOBOJIECTBEHHOTO CHIPHS M TOTOBOM MPOIYKIHH C
HpOHyKHH_H / TOYKH 3peHUs O€30MaCHOCTH [T 3A0POBEs HacelneHus1. CTyIeHTHI H3yJaT OCHOBHBIC OHSATH, TEPMHUHBI M OTIPEICIICHIS
Food quality B 00JIaCTH MHUIIEBOM SKCIEPTU3BL;, TPEOOBAHUS K KAUECTBY CHIPHS, MOTy(PaOpPUKaTOB ¥ TOTOBOU MPOMYKIIUH;, OCHOBHBIC
expertise JedexThl, IPUYMHBI X BOSHUKHOBEHHUS U MEPHI 10 MpeAyNpexaeH0. Ha npakTrke 0CBOSIT METO/IbI KOHTPOJIS Ka4eCTBa

CBIPbSl U TOTOBOW MNPOJYKLUH, CHOCOObI OOHapykeHusi (aibcu(UKAIMU ChIPbS W TOTOBOM Hponykuuu. Hroropas
aTTecTalMs TpelycMaTpuBaeTcs B BHJIE 3alUThl Npoekra (moprdoiuo, Keica), B KOTOPOM oOydaromemycs
IIpeAIaraeTcs MPOBECTU IKCIEPTU3Y MULIEBOro npoaykra. [IpenycMoTpens! Bole3iHbIE 3aHATUA Ha npeanpustue PI'TI
Ha [IXB «HanumoHanbHbIM HEHTP SKCIEPTU3BD) U MACTEP-KIACCHI OT BEAYIIMX SKCIEPTOB NPEANPHUATUN NAPTHEPOB
The aim of the discipline is to prepare students to assess food raw materials and finished products in terms of safety for
public health. Students will study basic concepts, terms and definitions in the field of food expertise; requirements for
the quality of raw materials, semi-finished and finished products; main defects, causes of their occurrence and prevention
measures. In practice they will master the methods of quality control of raw materials and finished products, methods of
detection of falsification of raw materials and finished products. Final attestation is provided in the form of project
protection (portfolio, case), in which the learner is offered to carry out examination of a food product. Field trips to the
enterprise of RGP at PCV "National Expertise Centre" and master-classes from leading experts of the partner enterprises
are envisaged

2.22 | Taram [ToHHIH MaKcaThl - CTYACHTTEPAlI TaMakK OHIMACPIH OHMIPYIIH IOCTYPii TEXHOJIOTHMSJIAPBIH KOJJaHyFa dalbIHIAy. OHS5, OH8 /
eHiMIlepiHiH CryneHtrep aSLIK-'TYJ'IlK’ NIMKI3aTBIHBIH ~HETi3ri  (YHKIHOHAIIBIK IKOHE Te'XHOJ'I(?FI/I}UIBIK KacuerTepls, Mai POS, POS8 /
SKATTITBI mapyamm'nmrm 'BHIMZ['ele OHJICY TEXHOJIOTUAIAPbBIH, aCTb'IK )K?He aC"FI)IK ) OHIMACPIH OHACY TCXHOJIOIUAJIapbiH LO5 LO8

MeHrepeni. Toxipubenik cabakTapia CTYACHTTEp TaMakK ©HIMJIEPIH OHAIPYIIH TEXHOJOTHSUIBIK CBI30aJIapblH KYpy !
TEXHONOTHSICHI / NPUHLMOTEPIH MEHrepe/li; TEXHOJOTUSANbIK OHMIIPICTIK IIpOlECTEpPre 1iJecre HEerisri HOPMATHUBTIK-TEXHHKAJIBIK
OO6mmas Ky)KaTTapIbl ’KoHE KEepriliKTi akTinepai 3epaeneiini. KopeITeiHap 6aranay q1eMOHCTPaUSAIIBIK eMTHXAH TYPiHIe Ky3ere
TEXHOJIOTHSA achIpbLIA/IbL.

MHIIEBBIX Llenpo QUCHUIUIMHBI  SBISIETCS TMOATOTOBKA OOYYalOmMXCS K HCIOJIB30BAHUIO TPAAMUIMOHHBIX TEXHOJIOTHH

IPOU3BOJICTB /
General
technology of
food production

MMpOU3BOACTBA MHUIICBLIX IMPOAYKTOB. CTyILeHTLI n3ydyatr OCHOBHBIC (byHKIII/IOHaJ'ILHO'TCXHOHOFI/I‘IGCKI/IG CBOICTBa
MUIIEBOT0 ChIPbs, TCXHOJIOI'MU nepepa60TKH )KHBOTHOBOI[‘IGCKOﬁ MNPpOAYKIIMH, TCXHOJIOIMU nepepa60TKH 3€pHa U
3CPHOIIPOAYKTOB. Ha MPAKTUYCCKUX 3aHATUAX 06‘laIOIlII/I€C$I OCBOAT MNPHUHUUIIBI COCTABJICHUA TCXHOJIOTMYCCKUX CXEM
MpOU3BOACTBA NPOAOBOJIBCTBECHHBIX MPOAYKTOB,; U3Yy4AaT OCHOBHBIC HOPMATUBHO-TEXHUYCCKUEC NOKYMCHTLI 1 JIOKAJIbHbIC
AKTbI, COMMPOBOXKAAIOMINE TEXHOJIOTHUICCKUEC IMTPOUECCHI IMTPOU3BOJICTBA. HtoroBoe orieHnBanmne OCYHICCTBIIACTCA B BUJC
JEMOHCTPAITMOHHOT'O SDK3aMEHaA.




The purpose of the discipline is to prepare students for the use of tralition technologies of food production. Students will
study the basic functional and technological properties of food raw materials, technologies of processing of animal
products, technologies of processing of grain and grain products. In practical classes students will master the principles
of compiling technological schemes of food products production; study the basic normative and technical documents and
local acts accompanying technological processes of production. The final evaluation is carried out in the form of a
demonstration examination.

2.23

TaraM xoHE
OUOJIOTUSIIBIK
Oeicenmi
Kocmanap /
IIumeBrie
OMOJIOTHYECKU
aKTHUBHEIE
nobasku /
Food and
bioactive
additions

[Ton cTymeHTTEpAl TaraM eHIMIEpIH OHAIPY MEH a3ipiey/e TEeXHOJOTHSIIBIK TaraMIbIK KocHajap MEH OHOJOTHSUIIBIK
OenceHni 3aTTapApl KOJlaHyFa JaibiHaayra OarbiTtanradH. CTyleHTTep CBIPTKBI TYPIH, KYPBUIBIMBIH, 13Mi MEH XOII
WICiH, TaFraM OHIMJEPIHIH KayiNCI3iriH KaMTamachl3 €TCTIH TaFaMJIbIK KOCIAJapJbIH HETI3ri TONTAPBIHBIH Ka3ipri
KIacCU(PUKAIMACHIH  3E€pPTTEHIl; TaraMJbIK JKOHE OHOJNOTHSIBIK OeNICeHAl KochalapAbl CTaHAapTTay IKoHE
cepruduKarTay Herizaepi, coHmal-ak Kayimcizmik Tamantapsl. Crynentrep «E» opmi 6ap TaramablK Kocmaiap.IblH
3aMaHayn UHQPIBIK KOIW(GHUKAIMACHIMEH TaHBICANbl, TAXipuOene TaraMIBIK KOCHANapAbIH —TEXHOJIOTHSUIBIK
(GYHKOMSIIApBL MEH ocep €Ty MEXaHW3MJEpiH, ONapIbl CHTI3y SICTEpiH KoHE OJapAbl MaimanaHy THIMAUTITIH «Ex»
OpMIMEH KapacThIpaabl. TaFaMIBIK IIMKI3aTTBIH KypaMbl, KYPBUIBIMBI )oHE 0acka KOMIIOHCHTTEPIMEH OpEKeTTeCy,
ONapIbIH TaFraMABIK JKyienepaeri ToprTiOi Typanbl Kas3ipri 3amaHfbl uiesnap. KOpBITBIHABI aTTecTarray CTYACHT
TaraMbIK JKOHE OWOJIOTHSUIBIK OeJiceHIl KocmanapAbl MaianaHa OTBIPHII, (YHKIHOHAIAB/MHHOBALMSIIBIK OHIM
TEXHOJIOTUSICBIH KOPCETETIH KeHc-CTaImIep TYpiHIe Ky3ere achpbLIa bl

JucuuiiiHa HaleJeHa Ha IOATOTOBKY CTYICHTOB K INPUMEHEHHIO TEXHOJOTHYECKHX IHINEBBIX NOOABOK |
6I/IOJ'IOFI/I‘-IeCKI/I AKTHUBHBIX BEIIECTB B IIPOMU3BOJCTBC U pa3pa60TKe MMPOAYKTOB MUTAHUA. CTyZ[eHTI)I n3yydyaTt COBpEMCHHYIO
KJacCcU(UKAIMIO OCHOBHBIX TPYII MUILEBBIX JO0ABOK, 00ECIEUHMBAIOIIUX BHEIIHUHA BHJ, TEKCTYypYy, BKYC M apoMmar,
COXpPaHHOCTb NPOAYKTOB IMUTAHUA; OCHOBBLI CTaHAApTU3alUU U CepTI/Iq)I/IKaHI/II/I IIUIICBbIX U 6HOHOFI/I‘I€CKI/I AKTHUBHBbIX
n00aBoK, a Takxke TpeOoBaHus Oe3omacHOcTH. CTYIEGHTHI O3HAKOMSTCS C COBPEMEHHOI LU(pOBOH Koandukamuen
MUIIEBBIX 100aBOK ¢ JUTepoil «E», Ha MpakTHKe PacCMOTPAT TEXHOJOrHMYecKue (QYHKIMHM M MEXaHU3MbI JCUCTBHS
MHIIEBBIX JOOABOK, CIIOCOOBI X BHECCHUS M 3()(EKTHBHOCTD HCIIOIb30BAHUS C IIO3UIMU COBPEMEHHBIX IIPEACTABICHHI
0 cocTaBe, CTPOCHHH W B3aMMOJCHCTBHM C JPYTMMH KOMIIOHEHTaMH IHUILEBOrO CBHIPhS, UX MOBEICHUH B IHIIEBBIX
cucteMax. MtoroBas atTecTalysi MPOBOIUTCS B BHIC 3AIUTHl KSHCOB, B KOTOPBIX CTYICHT MPEICTABHUT TEXHOJOTHIO
(YHKIMOHAIFHOT0/HHHOBALIMOHHOTO MPOJYKTa C MCIOJIb30BAHUEM IUIIECBHIX U OHOJOTHYECKH AKTHBHBIX J00aBOK.

The discipline aims to prepare students for the application of technological food additives and biologically active
substances in food production and development. Students will learn the modern classification of the main groups of food
additives providing appearance, texture, flavour and aroma, preservation of food; basics of standardisation and
certification of food and biologically active additives, as well as safety requirements. Students will get acquainted with
modern digital codification of food additives with the letter "E", in practice will consider technological functions and
mechanisms of action of food additives, ways of their introduction and efficiency of use from the position of modern
representations about composition, structure and interaction with other components of food raw materials, their behaviour
in food systems. The final attestation is conducted in the form of protection of cases, in which the student will present
the technology of functional/innovative product with the use of food and biologically active additives

OH7, OH13/
PO7,PO13/
LO7, LO13
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YHemai eHfipic
’KOHE CarlaHbl
Oackapy /
bepexnusoe
MPOM3BOICTBO U
ob1ee

IToHHIH MaKcaThI - O1TiM aTyIIbIIAp b carma MEH OHIMIUTIKTI OackapyFa TalbIHIay, YHEM/I )KaKcapTy 9/icTepiHe CylieHe
OTBIPBII, KYMBIC KEHICTIIH YTBIM/BI YHBIMIACTBIPY, OHBIH imIiHIe 5S amicTepi HeTi3iHIE XoOHE pecypcTapiabl THIMIL
naiinanany. CTyIeHTTep Kai3eHHIH MIHACTTepi MEH IMPUHIIMIITEPIH )KOHE KOCIIOPBIHIAFHI XKAJIIIBI cara MEHEKMEHTIH
yiipeneni. Ic xxy3inme omap KaiinzeH TyKbIpbIMIaMachIHIa 9IICTEPAl KOJIAAHYAbI UTEePE/li, COHBIH iMIiHAe. OHIIPICTIK
aFbIHIAPIBI 0acKapy, OHIIPICTIK MPOLECTePIi OHTAWIAHABIPY, TayapiIbl-MaTepUAIIBIK KYHIBUIBIKTAp B! Oackapy, xai
FaHa yakpIT JKy#eci, canansl 6ackapy, Total Productive Maintenance (TPM) xyiteci, nennik akaynap (ZD-zero defects).
KOpBITBIHIBI aTTeCTATTayABIH HOTIDKEIEepi KEMCTIK MIHIETTEP I IIenry OOJbI TaOblIaabl, COHBIH HOTHXKECiHIe OiTiM
QITYIIBIHBIH OHIIPICTIK MPOIECTI KaKCapTyAbIH SPTYPJIi SJICTEPiH MPAKTHKAAA KOJAaHy KabineTi OaragaHabl.

OH4, OHS,
OH10/POA4,
POS5, PO10/

LO4, LOS,

LO10




YHOpaBJICHUE
Ka4yecTBOM /
Lean Production
and Total
Quiality
Management

[enp AMCUMIUTMHBL — HOATOTOBKA OOYYAIOIIMXCS K YIMPABICHHIO KAYECTBOM U MPOU3BOJUTEIILHOCTBIO, OMHUPAsCh HA
METO/Ibl OEPENITUBBIX YIYULICHHI, PAlMOHATIBHO OpraHu3ysi pabouee MPOCTPAHCTBO, B T.4. HA OCHOBE METOMOB 5S, u
3¢ PEeKTUBHO UCTIONB3Ys pecypehl. CTyAeHTBI H3y4art 3a1auu 1 npuHnunbs! KaiizeH u oOliee yrnpapieHHe KaueCTBOM Ha
npeanpusiTad. Ha mpakTuke OCBOST MPUMEHEHHE METONOB B KOHIenuuu Kaiia3eH, B TOM YHCIe: YIpaBlieHHUE
MPOM3BO/ICTBEHHBIM IOTOKAMHU, ONITHMHU3AIIUIO IPOU3BOICTBEHHBIX MIPOIIECCOB, YIIPABICHHE 3amacaMu, cucrema Just-in-
time, ympaBieHue kadectBoM, cuctema Total Productive Maintenance (TPM), Hoib medekroB (ZD — zero defects).
Pe3ynbTaToM UTOrOBO# aTTECTAIMHU SBJISCTCS PEIICHUE KEHCOBBIX 3a/1a4, B Pe3yJIbTAaTe PEIICHHUS KOTOPHIX OI[CHUBACTCS
CcrocoOHOCTh 00YYAOIIETOCS MPUMCHSITh Ha MPAKTUKE PA3JIUUHBIC METOJIBI YIYUIICHUS MPOU3BOICTBEHHOTO MPOoIIecca.

The aim of the discipline is to prepare students to manage quality and productivity by relying on lean improvement
methods, organising the workspace rationally, including 5S methods, and using resources efficiently. Students will learn
the objectives and principles of Kaizen and general quality management in the enterprise. In practice, they learn to apply
techniques in the Kaizen concept, including: production flow management, process optimization, inventory management,
just-in-time system, quality management, Total Productive Maintenance (TPM), zero defects (ZD - zero defects). The
outcome of the final assessment is a case study, which assesses the learner's ability to apply various methods to improve
the production process in practice.

2.25

XKobanmapasia
TEXHUKAJIBIK-
KOHOMHKAJIBIK
Heriznemeci /
TexHuko-
IKOHOMHYECKOE
000CHOBaHUE
POEKTOB /
Feasibility study
of projects

[loHHIH MaKcaTBI-CTyICHTTEpII TaMaK ©HepKociOiHaeri jkobamapIbslH TEXHHUKAIBIK-DKOHOMHUKAIBIK HETi3aeMeciH
azipneyre gaibiHnay. CTYICHTTep SKOHOMHUKA JKOHE OHEPKICINTIK KOCITOPHIHIBI OacKapy Heri3aepiH, OM3HECTI JaMbBITy
CTpaTerusChIH 93ipIey/i, OU3HeCTI Kocmapiaay, MApKeTHHT, KaJpiIapMeH KaMTaMachl3 €Ty Heri3[epiH, SIKOHOMUKAIBIK,
THIMAUTIKTI TaIAayabl )KOHE KOCIMKEPIIK KbI3METTIH TOyeKeNaepiH yipenesdi. [IpakTukaisik cabakrapaa CTyICHTTED
HAKTBl OHMIPICTIH (aliMaKKa TOH) TEXHUKAJBIK-DKOHOMUKAJBIK HETI3AeMECiH d3ipJieiil, sSIFHH. OHIIPICTI *Kocmapray,
MapKeTHHITIK 3epTTeylep, OHIMHIH ©3iHAIK KYHBIH €CeNTei/i, TaMaK OHIIPICiHIH Heri3ri pecypcTapblH Oaraiaiijibl,
9KOHOMHKAJIBIK KOPCETKIIITEP i aHBIKTAH bI, KOPBITHIHIIBI Oarajay *OOaHbIH 931PICHICH TEXHUKAIBIK-YKOHOMHKAIIBIK
HETi3eMeCiH KOpFay KOPbIThIHABLIAPH! OOWBIHINA KYpri3iieai

HCJ'II) JUCHUIUIMHBI — TOATOTOBKa CTYIACHTOB K pa3pa60T1<e TEXHUKO-3KOHOMHYECKOTO OO0OCHOBAHMS IIPOCKTOB B
HHH.[BBOﬁ HNPOMBIINIJICHHOCTH. CTyHeHTH H3y4aT OCHOBBI DKOHOMHKH W YIIPABJICHUS IMPOMBIIIICHHBIM HPEANIPUATHEM,
pa3pa60TI<y CTpaTeruu pa3BUTUA 6H3Heca, OCHOBBEI 6H3HeC-HJ’IaHI/Ip0BaHI/I$[, MapKeTHHIa, KaJapOoBOro O6CCHC‘16HI/I$[,
aHaJIn3 YKOHOMHYCCKOM BQ)(I)CKTHBHOCTI/I 1 pUCKH HpeZ[HpHHHMaTCHBCKOﬁ JACATCIbHOCTH. Ha MPAKTUYCCKUX 3aHATUAX
CTYACHTBI pa3pa60Ta}0T TEXHHUKO-KOHOMHYECKOE OO0OCHOBaHHUE KOHKPETHOTI'O IPOU3BOACTBA (xapaKTepHoe JUIsA
peFI/IOHa), T.C. IUIAHUPOBAHHUEC MPOU3ZBOACTBA, MAPKETHUHIOBBLIC MCCICAO0BAHUS, PACCUUTBIBAIOT ce0eCTOMMOCTh
MPOAYKIIMH, OLCHAT OCHOBHBIC PECYPCHI MMUIIECBOTO IMTPOU3BOACTBA, OIPEACIIAAT SKOHOMUYCCKUC TOKA3aTCIIH, Hrorosoe
OIICHMBAHUEC NPOBOJUTCA IO UTOT'AM 3aIUTHI pa3pa60TaHH0ro TEXHUKO-IKOHOMUYECKOI0 000CHOBAHUS IMPOCKTa

The aim of the discipline is to prepare students for the development of feasibility studies for projects in the food industry.
Students will study the basics of economics and management of an industrial enterprise, development of business
development strategy, basics of business planning, marketing, staffing, economic efficiency analysis and risks of
entrepreneurial activity. In practical classes, students will develop a feasibility study of a particular production (specific
to the region), i.e. production planning, marketing research, calculate production costs, assess the basic resources of food
production, determine economic indicators, Final assessment is carried out on the results of the protection of the
developed feasibility study of the project

OH10, OH14
/ PO10, PO14
/ LO10,
LO14

3. KII mukai (KK/TK) = 60 kpenur /Huka I1J1 (BK/KB) = 60 kpenuros/ PD cycle (KV/EC) = 60 credits

Ne6 monyJi «Taram TexHosnorusicbl» / Moayiab Ne6 «IlnmeBbie Texnosnorun» / Module 6 «Food technology»

3.1

Et xoHe cyT
OHIMJIEPIHIH
TEXHOJIOTHSICHI /

IToHHIH MaKcaThI-0iMIM amymbUIapIbl €T XKOHEe CYT OHIMJIEpiH eHmipyre aaibiHaay. CTyneHTTep €T JKOHE CYT
OHIMJICPIHIH KIKTeTyi MEH aCCOPTUMECHTIH; IIMKi3aT TICH JaiiblH OHIMHIH caracklHa KOMBUIATHIH TAJIANTAP/ABI; €T JKOHE
CYT eHIMJIEpiHiH Herisri akaynapsl (akaynapbl), COHIai-aK ONapAblH Maiina 6osy cebenTepi MeH aHBIKTAY 9AiCTEpiH
seprreimi. [IpakTukanbslk cabakTapia CTYACHTTEP €T JKOHE CYT OHIMJIEpiH OHMIPYIIH HETi3rl TeXHOJOTHSIIBIK

5

OHS5, OH7,
OH12/POS,
PO7,PO12/




TexHosorust
MACHBIX U
MOJIOYHBIX
POAYKTOB /
Meat and dairy
products
technology

cXeMmajiapblH KapacThIpajbl, ULIMKI3aT TeH JailblH OHIMHIH OpPraHOJENTHUKAIBIK, (U3MKA-XUMUSUIBIK —IKOHE
MHKPOOHOJIOTHSITBIK KOPCETKIMITEPIH aHBIKTAY OAICTEpiH MEHrepelli; COHIai-ak, eHIMAepai OypMallayabl aHbIKTay
omicrepi. KOpBITBIHABI aTTecTaTTay KYPCTHIK XKOOAHBI KOpFay TYPiHIE OTKi3iIe .

[ens MUCIMIIIMHBI — MOATOTOBKA 00YYAOIINXCS K IPOU3BOJCTBY MSCHBIX M MOJIOYHBIX IPOAYKTOB. CTyICHTBI H3ydaT
KIacCHU(MKAIIMI0O M aCCOPTHMEHT MSCHBIX M MOJIOYHBIX IPOAYKTOB; TPEOOBaHMS K KAadeCTBY CBHIPbS M T'OTOBOM
MIPOJYKIUH; OCHOBHBIE MOPOKHU (A€(EKThI) MACHBIX U MOJIOYHBIX NMPOAYKTOB, & TAKXKe IPUYMHBI UX BOZHUKHOBEHUS U
MeTonbl oOHapyxeHus. Ha mnpakTHYecKuX 3aHATHAX CTYJISHTHl PacCMOTPSAT OCHOBHBIE TEXHOJIOTHYECKHE CXEMBI
MIPOM3BOJICTBA MSCHBIX M MOJIOYHBIX IPOJIYKTOB, OCBOST METOABI ONpENEJICHHS OPIraHONENTHYEeCKUX, (H3HKO-
XMMHUUYECKHX U MHUKPOOHOJIOTHYECKHX IIOKa3aTeled ChIpbS M TOTOBOM HPOIYKLHMH; a TaK)Ke CIIOCOOBI BBISBICHHE
¢anbcupukanmy npoaykuun. Mrorosas arrecTaiusi MpOBOANUTCS B BUJIE 3aIIMTHI TPOCKTA.

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 course project defence.

LO5, LO7,
LO12

3.2

KorampIk
TaMakTaHy
OHIMJICPIHIH
TEXHOJIOTUACHI /
TexHonorus
MIPOJYKTOB
OOIECTBEHHOTO
MMUTaHUA /

Food service
technology

[ToHxi OKBITYIBIH MaKCaTHI-O1TIM aTyIIBIHBI KOFAMIIBIK TAMaKTaHIBIPY OHIMACPIH OHIIpYTe, aTal alTKaHAa IMIHKi3aTThI
YTBIMJIBI JKYMCayFa, KOFapbl Camalibl ©HIM IalblHAAYIbIH KAJIBIKCHI3 JKOHE PECypC YHEMICUTIH TEXHOJOTHSCHIH
eHrizyre maibiHgay. CTyIeHTTEp MIHKI3aTThIH TEXHOJOTUSIIBIK KACHCTTEPl, OHBIH XUMUSIIBIK KYpaMbl MCH acCIa3fbIK
OHJICY TPOLIECiH/IC OHIMHIH KaHa KaCHETTEPiHIH KaJIbINTACYbl apachIHAarbl OaiaHbICThl Kopyal yiipeneai. Ic xy3iHne
CTY/IGHTTEp HIMKI3aTThl OHJCYAIH, KapThulail (adpuKaTTapblH, AalblH TaFaMAap/blH, acHa3/IblK KOHE KOHIMTEPIIiK
OHIMJICP/IiH KE€H aCCOPTUMEHTIH MaiibIHAayIbIH TEXHOJOTHSUIIBIK MPOIECTEPIH MEHIePE/Ii; COHIal-aK, iC XKY3IiHae oyap
BIIBIC-asIKTapAbl Oe3eHAIpy MeH 00CaTy/bIH 3CTETHKACHIH, KOJIAHBUIATHIH INIHKI3aT MeH JaiiblH OHIMHIH camachbiHa
CTaHAAPTTAP/bIH, TEXHUKAIBIK [IAPTTAP MEH TEXHOJOTHSUIBIK MIAPTTAPAbIH TaNaNTapbiH 3epTTeii. KopbIThIH/IbI
arTectaTTay NMPaKTUKAIIBIK TANCHIPMAaHbI OPBIHJIAY TYPIHJIE OTKi3ine i

Lens n3ydyeHns: JUCHUIUIMHBI — ITOATOTOBKA 00YYaIOIIETrocs K MPOM3BOACTBY NMPOAYKTOB OOIIECTBEHHOTO MHUTAaHUS, B
YAaCTHOCTH K PALMOHAIBHOMY PacXO/I0BAHHUIO CHIPbs, BHEAPEHUIO OE30TXOJHON M pecypcocOeperaromei TeXHOIOTHA
IIPUTOTOBIIEHHS IPOJYKIIUU BEICOKOTO KauecTBa. CTyA€HTBI Hay4aThCs BUJIETh B3aUMOCBS3b MEXKY TEXHOJIOTHYECKIMHU
CBOHCTBaMH CHIPbS, €r0 XMMHUYECKHM COCTaBOM M ()OPMUPOBAHNEM HOBBIX CBOWCTB IPOAYKTOB B IPOLIECCE KyTMHAPHOH
00paboTku. Ha rmpakTHKe CTyI€HTBI OCBOSIT TEXHOJIOTHYECKHE MPOIIECCH 00Pa0OTKH CHIPHS, IPUTOTOBICHHUS ITUPOKOTO
accopTHMeHTa 10J1y(hadpHKaTOB, FOTOBBIX OO/, KYJIMHAPHBIX U KOHJIUTEPCKUX M3/EIMH; TaKKe Ha MPAKTUKE MU3ydaT
3CTETUKY OOPMIICHHS U OTITyCKa 0101, TpeOOBaHUS CTAaHAAPTOB, TEXHUUECKUX YCIOBUN U TEXHOJIOTMYECKHUX YCIOBHH
K KAauecTBY HCIOJIB3YEMOT'O ChIPbsl U TOTOBOM mpoaykuuu. MTorosasi arrecTanys NPOBOAUTCS B BUJE BBIIIOJIHEHUS
IIPaKTUYECKOI0 3aJaHusl

The aim of the discipline is to prepare students for the production of public catering products, in particular the rational
use of raw materials, the implementation of waste-free and resource-saving technology for the preparation of high quality
products. Students learn to see the relationship between the technological properties of raw materials, their chemical
composition and the formation of new product properties in the process of culinary processing. On practice students will
master technological processes of processing of raw materials, preparation of a wide assortment of semifinished, ready
dishes, culinary and confectionary products; also on practice will study aesthetics of registration and letting out of dishes,
requirements of standards, technical specifications and technological conditions to quality of used raw materials and
ready products. Final attestation is carried out in the form of a practical task

OHS, OH7,
OH12/PO5,
PO7,PO12/

LOS, LOY,

LO12

3.3

Makcatbl - CTYOCHTTEpIi TaFaMHBIH eMIIK-TPO(HUIAKTHKANBIK (IHETANBIK JKOHE (YHKIHOHANIBIK) KACHETTEPiH
caKrayra KOHE KeOeiTyre OarbITTajfaH TEXHOJOTHSUIBIK OIICTEp MEH Kypajaapisl NaigajaHa OTBHIPHIN, TaMak




TeXHOIOTUSIIBIK
HYTPULHAOJIOTUS
/
TexHoornueck
ast
HYTPULAOJIOT U
/ Technological
nutritiology

OHIMIEpiH 93ipJIey i )KYy3€ere achIpyFa AabiHaay 00JbIn Ta0biIanbl. [ToH KypaMbIHaa: GyHKITMOHAIIB TAMaK OHIMAECPIH
Kypy HPUHLUITEPI, TUETAIBIK TaFaMAap/blH apThIKUIBUIBIKTAPBI, HYTPUILHOJIOTHS JKOHE (DYHKIHOHAJIBI TaAMAKTaHY
TYKBIPBIMIAMANIAPBIHBIH ~TEOPUSUIBIK KOHE MPAKTHKAJBIK JaMybl, TaMaKTaHyJbIH OajlaMalbUIbIFbIH Oaranay,
OYHKIMOHAIABL JKOHE AMETAJbIK TaFaMIapJarbl MaHbI3/Ibl KOPEKTIK 3arTTapibl OHTainaHasipy. [IpakTHKaIbIK
cabakrapa CTYACHTTEp OpTYpJi OHIMICPIiH ©3apa OpEKETTECYiH, ONapblH KYpaMbIH, OUOJOTHSIIBIK OelCeHi
KOCTaJapIbIH a/iaM aF3achblHa 9CEPiH, aJaM JICHCAYJIBIFbIH HBIFANTY YIIIH JOPYMEHIEP/I PETTSY/Ii aHBIKTAMIbI, aTaMHBIH
OMIp CaNTBIH €CKEPEe OTHIPHII, TUCTa MCH TAMAKTaHy PALIMOHBIH JaMbITafbl. [1oH apaac eMTUXaHMEH asKTallaabl

Ienbto sBNISIETCS MONTOTOBKA CTYACHTOB K OCYIICCTBICHUIO pa3pabOTKH TMPOMYKTOB MUTAHHS C HCIOJIB30BaHHUEM
TEXHOJIOTUYCCKUX MMPUEMOB M CPEIICTB, HATIPABJICHHBIX HA COXPAHCHHUE U MPECYMHOXKCHHE JICUCOHO -TIPOPHIAKTHYCCKIX
(mueTHYeCcKUX M (PYHKIUOHAIBHBIX) CBOUCTB MUINU. [IMCIUIUIMHA CONCPKUT: TPUHIIUAIBI CO3aHUS (PYHKIIMOHATBHBIX
MIPOIYKTOB MUTAHUS, MPEUMYILIECTBA AUETUYECKUX MPOJYKTOB MHUTAHUS, TEOPETHUECKOE M MPAKTUUYECKOE Pa3BUTHUE
KOHIICTIIUI HYTPUIIMONOTUH ¥ (QYHKIMOHANGHOTO TIMTAaHWA, OIEHKY aJeKBATHOCTH IIUTAHHSA, ONTHMH3AIHIO
HE3aMEHHMBIX HYTPHUEHTOB B (DYHKIIMOHAJIBHBIX M JUETHYECKUX NPOAYKTaX NMHUTaHWA. Ha IpakTHUecKnX 3aHATHSAX
CTYICHTHI OMPEICIAIOT B3aUMO/ICHCTBHE Pa3HBIX MPOIYKTOB, X COCTABA, BIMSAHUE OMOIIOTHYECKHA aKTUBHBIX JOOABOK
Ha YeJIOBEUCCKHUI OPTaHW3M, PEryJHpOoBaHHE BUTAMHUHOB C IENBI0 YKPEIDICHUS 30POBBS YeJOBEKa, pa3padaThiBacT
IUeTy, PaldOH IMMUTAHWSA C y4eToM o0pasza XH3HH dYeloBeKa. JWCIUIUIMHA 3aKaHYWBACTCS KOMOWHUPOBaHHBIM
JK3aMEHOM.

The aim is to prepare students to carry out the development of food products using technological techniques and tools
aimed at preserving and multiplying the therapeutic and preventive (dietary and functional) properties of food. The
discipline contains: principles of creation of functional food, advantages of dietary food, theoretical and practical
development of the concepts of nutritiology and functional nutrition, assessment of nutrition adequacy, optimization of
essential nutrients in functional and dietary food. In practical exercises, students determine the interaction of different
foods, their composition, the impact of biologically active supplements on the human body, the regulation of vitamins in
order to promote human health, develop a diet, a diet based on the lifestyle of the person. The discipline ends with a
combined exam.

OHS, OH13/
POS, PO13/
LOS, LO13

3.4

Taram
KPUOTEXHOIIOTH
SICEI /
ITumessie
KPHUOTEXHOJIOTH
u/

Food
cryotechnology

[Mon OimiM amymbUIapasl TamakK eHIMICPIH OHIIpYAe >XacaHIbl CYBIKTHI KOJJaHyFa NaibIHAayFa OarbITTaFaH.
CryneHTTep TaMak ©HIMIEepiH TEPMILUTBIK OHACYIIH KbUTY-(PH3UKAIBIK jKOHE OMOJOTHSIIBIK HETI3IepiH YHpeHemdi, ic
KY31HIE TaFaMIbl CAJKBIHAATY, MY3/IaTy JKOHE MY3/aTy dAiCTepiH, COHIAN-aK a3bIK-TYJIK IIUKI3aThl MCH JalbIH OHIMI1
TOHA3BITKBIIITA CaKTay, JKBUIBITY JKOHE epiTy omicTepiH MeHrepeni. KopeITBHIHIB aTTecTarTay OIpIKTIpUITeH eMTHXaH
TYpIHZE OTKi31JIeIi.

JluciuiuiiHa HalelieHa Ha TOATOTOBKY OOYYalOIIMXCS K IMPUMEHEHHIO HCKYCCTBEHHOTO XOJI0Jla B IPOU3BOJICTBE
numeBod mpoxykiuyd. CTyAeHTHl M3ydaT TeIUIopHU3NYecKne W OHOJOTMYECKHE OCHOBBI KPHOOOPAOOTKM MHIIEBBIX
MIPOAYKTOB, HAa MPAKTHUKE OCBOSAT METOJBI OXJIAK/CHHUS, TOAMOPAKUBAHUS U 3aMOPAXHUBAHUS MHIIEBBIX IPOIYKTOB, a
TaK)Xe METOBI XOJOIMIBHOTO XPAaHEHHs, OTCIUICHHS M Pa3MOpPaXMBAHHS IMHUILEBOTO CHIPhS U TOTOBOW MPOTYKIIHH.
HWToroBas arrecTalus IPOBOANTCS B BUJIe KOMOMHHUPOBAHHOTO SK3aMEHa.

The discipline aims to prepare students for the application of artificial refrigeration in food production. Students will
study the thermophysical and biological basics of food cryoprocessing, learn in practice the methods of cooling, sub-
freezing and freezing of food products, as well as methods of cold storage, heating and defrosting of food raw materials
and finished products. The final attestation is in the form of a combined examination.

OH8/
PO8/
LO8

Ne7 monyai «MHxeHepJiik Taxipuoe» / Moayab Ne7 « AnxeHepHasi npakTuka» / Module 7 «kEngineering practice»
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[Tpouecc
WH)KUHUPUHTI /

[Ton GlyiM ayynIBIHEI OHIIPICTI YHBIMAACTHIPYABIH THICTI (IypBhIC) ToXXipuOeciHe NalblHAAyFa jKoHE MalblH OHIMHIH
camaJbIK KOpCeTKIMITepiH apTTHIPY TYPFBICHIHAH OHAIPICTIH TEXHOJIOTHSUIBIK PEXUMICPiHIH epeKIIeTiKTepiH maiaaaana
OTBIPHII, TEXHOJIOTHSUIBIK MPOTIECTEP i KeTiaipyre OarpITTasiFal. CTyIEHTTEP TEXHOJOTHUSIIBIK IPOIECTEPI KETUIIIPY
o/liCTepiH; OHTAMJIBI ammapaTypajblK peciMAeyZi; DHEprHusl JKOHE pecypc YHEMIEyAi, epT JXKOHE JKaphUIbIC KayTii,

5

OH4, OH11/
PO4, PO11 /
LO4, LO11




[IpoueccHslii
WHXAHUPHUHT /
Process
engineering

SKOJIOTHSUTBIK  KAYIlCi3mik (pakToOpyiapbiH; 3WUSHIBI OHIIPICTIK (hakTopiapabl 3epieneii; Oackapy (peTrrTey) *xkoHe
aBTOMATTaHABIPY epekmenikrepi. CTyaeHTTep ic XKY3iHAe OHIIPICTIK KhI3METTI YHBIMIACTBIPY, OacKapy KoHE
OHTAMNAHABIPY; KaNOBIKTap MEH OHIOIPICTIK IIBIFBIHAAPABI a3aiiTy omictepiH MeHrepemi. Conpaii-ak, R&D
GyHKOMSIApBIH (3epTTey, OHIMII 93ipiey, eHIipicke Koo, eHIM ImiardhopManapsl OoiBIHIIA Ow3HEC-Kobamap
JKYMBICTApBIHBIH KEIICHIH XYPri3y) a3ipiiey MOAENIH HEMECe TEXHOJIOTHSIIBIK MPOLECT] KYMBIC ICTEN TYpFaH IMMIOTTHIK
HeMece TOHHAX/BIK OHJIpICKe KOUIPYAiH MacIiTadTay acHeKTICiH JKOHE JYPBICTHIFBIH €CKEepPE OTBIPHII, ICKE achlpy
JaFIbpUIapbIH anansl. KOpBITBIHIBI aTTECTATTAY/bIH HOTHIKECI OUTIM alylIbIHBIH allfaH OUTIMIEPIH TEXHOJOTHSIIBIK,
TEXHHUKAJIBIK JKoHE OacKapy MiHAETTEpiHe KoJIIaHy KaOineTi OarajaHaThIH j)KeKe K00aHbl KOpray 00JIbIN TabbuIaabl, Oy
OHJIIPICTIK KBI3METTIH "Tap" jKepJepiH aHBIKTayFa XKOHE )KOIOFa YKOHE HAKThI )KOFaphl Carlajibl OHIM IIBIFAPYJIbl JKOJIFa
KOIOFa MYMKIHJIIK Oepei

JlucuumuinHa HaleJeHa Ha IOJATOTOBKY oOOydaromierocss K HaJuiexameid (MpaBUIbHON) MpaKkTHUKE OpraHU3aliy
MIPOM3BOJCTBA W  COBEPIICHCTBOBAHHIO TEXHOJOTHMYECKHX MPOIECCOB, C  HCIIOIb30BAaHWEM OCOOEHHOCTEH
TEXHOJIOTUYECKUX PEXUMOB IIPOU3BOACTBA C TO3ULUI MOBBIIIEHNS KAa4eCTBEHHBIX T0Ka3aTeNIel TOTOBOM MPOAYKIUH.
CryneHTbl U3ydaT METOABI COBEPIICHCTBOBAHMS TEXHOJIOTMUYECKUX IPOLECCOB; ONTHMAJbHOE AamNlapaTypHOe
odopmIteHHe; 3HEPTo- U pecypcocOepeskeHne; GakTopsl M0XKapo- U B3PIBOONACHOCTH, YKOJIOTHYECKOI 0€30MMacHOCTH;
BpEIHBIE POM3BOCTBCHHBIE (DAKTOPBI; OCOOCHHOCTH YNpaBieHNUs (peryaupoBaHus) U aBToMaru3anuyu. CTyIeHTH Ha
IIPAKTHUKE OCBOST METOABI OPraHU3aLNH, YIPABICHHS K ONTUMU3ALMH IPOU3BOACTBEHHOH NEATENIBHOCTH; MUHUMHU3aUH
OTXOJIOB U TIPOM3BOJCTBEHHBIX IMOTEph. Takke MoyydaT HaBbIKM B peanusauuu (yHkumit R&D (uccnenoBanue,
pa3paboTKa MpOIyKIMH, IOCTAaHOBKA HA IIPOU3BOACTBO, BEJCHIE KOMIUIEKCAa paboT OM3HEC-IIPOSKTOB II0 MPOYKTOBBIM
mwiarpopMaM), C YYETOM acIeKTa MacIITaOUpOBaHUS U KOPPEKTHOCTH IIEpeHOCa MOJEIH pa3pabdOTKU WU
TEXHOJIOTUYECKOro Ipoliecca Ha (YHKIUOHUPYIOIIEe IMIOTHOE WM TOHHAXKHOE IPOU3BOACTBO. PesynpraTrom
HroroBoil arrecraiuu SBISETCS 3allUTa WHAWBUIYAJIBHOTO NMPOEKTA, TI€ OLIEHUBAETCSA CIOCOOHOCTH 00ydarouerocs
IMPUMEHATh TONTYYEHHBIE 3HAHUS K TEXHOJOTMYECKHM, TEXHHYECKUM W YNPABICHYECKHM 33Ja4aM, 4TO MO3BOJISET
BBIABISITh M JIMKBHJIMPOBATH «y3KUE» MECTa MPOU3BOJICTBEHHOM MAEATENBHOCTH M HAJIaJUTh BBITYCK pEAbHO
BBICOKOKAY€CTBEHHOW NPOIYKIHH

The discipline aims to prepare the student for the proper (correct) practice of organization of production and improvement
of technological processes, using the peculiarities of technological modes of production in terms of improving the quality
of the finished product. Students will study methods of improving technological processes; optimal hardware design;
energy and resource saving; factors of fire and explosion hazards, environmental safety; harmful production factors;
features of control (regulation) and automation. Students will learn in practice methods of organisation, management and
optimisation of production activities; minimisation of waste and production losses. They will also acquire skills in the
implementation of R&D functions (research, product development, production start-up, and the management of business
project work packages for product platforms), taking into account the scalability aspect and the correct transfer of the
development model or technological process to a functioning pilot or tonnage production facility. The Final Examination
results in the defence of an individual project, which assesses the student's ability to apply the acquired knowledge to
technological, technical and managerial tasks, which allows identifying and eliminating bottlenecks in production
activities and establishing the production of real high-quality products

3.6

Bomxkamnn:
JIMarHOCTHKA
’KOHE JKa0IBIKTHI
6ackapy
xyitenepi /
[IpenukTrBHAsA

[ToHHIH MakcaThl CTYJIEHTTEpAlI OHAIPICTIK >kKaOJpIKTapra OoOJDKaMIbl JKOHZAEYHl YHBIMIACTBIpyFa JaibIHIAY.
Crynentrep OOJDKaMIlbl TMAarHOCTHKA SAICTEPIiH, COHBIH ilIiHJE XaOJBIKTHIH XOHE OHBIH Kypampaac OeliKTepiHiH
OHTAWJIBI )KYMBIC YaKbITHIH, KE3JIeHCOK aKayJap/blH JIJbIH allyabl, OacTajiFaH akaysapbl epTe AMarHOCTHKAJIAYIbI,
KOHJICY canachbliH OaKbLIaY Ibl, )KaFBIMCBI3 3CEpIIEp/Ii, OHBIH ilIiHAE aiaM (aKTOpPBIH OHIIalH OaKbuIay bl YiipeHeai. Onap
KaOIBIKTHl TAWAalaHy YOIH OHIIPICTIK IIBIFBIHIAPAB OHTAHIAHABIPATHIH JKaOIBIKTEI OakpUiay »XoHE Oackapy
JKYHenepiH KapacThlpaabl. KOPBITBIHABI aTTeCTaTTAY HOTHIKECI apajlaC eMTHUXaH OOJIBIN TaObIIabI.

HGHB JUCHUIUIMHBI — TIOATOTOBKAa CTYJACHTOB K OpraHu3anu IIPOBCACHUA TPEAUKTHUBHOIO O6CIIy)KI/IBaHI/IH
ITPOMBINIJICHHOTO 060py}103aHI/m. CTy}leHTH n3y4yar METOIbI HpeIIPIKTHBHOﬁ JUATrHOCTHUKH, TOM YHCJIC OIITUMAJIbHBIC

OH4, OH11/
PO4, PO11/
LO4, LO11




JUAardHoCTHuKa u

CpPOKH (PYHKIIMOHHUPOBAHHSA OOOPYNOBAaHUS M €Tr0 COCTABJIIOIINX, NMPEAYNPEKIEHHE CIy4alHBIX OTKA30B, PAaHHSIA
OUAarHOCTHKA 3apOXIAIOMMXCS Ie(QEeKTOB, KOHTPOIb KadecTBa PEMOHTOB, OHJIAWH-MOHHUTOPHHI HETaTUBHBIX

CHCTEMDI BO3ICHWCTBUI, BKJIFOYAs YelNoBeYecKril (hakTop. PaccMOTpAT cHCTEMBI MOHHTOPHHTA M YIPAaBJICHUS 000pyIOBaHUEM,
yIpaBICHHA KOTOPBIE ONTHMH3HUPYIOT MPOM3BOJCTBEHHBIC 3aTpaThl HA SKCIUTyaTaluio oO0OpydOBaHHUS. Pe3ynbTaToM HTOTOBOM
O60p_yI[_0BaHI/IeM/ aTTECTAllU ABIAETCS KOMOMHUPOBAHHBIN YK3aMEH.
Predictive The aim of the course is to prepare students to organise predictive maintenance of industrial equipment. Students will
diagnostics and study the methods of predictive diagnostics, including the optimal functioning time of equipment and its components,
equipment preve_ntion of acc'identa'l failures, early diagnpsis of-incipien't defects, qqality control of repairs, online moni-tor_ing of
negative effects, including human factor. Will consider equipment monitoring and control systems that optimise the
control systems : - . ! I X e
production costs of operating equipment. The result of the final certification is a combined examination

3.7 3amaHayun [lon crynmeHTTepai 3amaHayu xaOJbIKTa TaMakK IIMKI3aThIH OHJICYIIH TOCTYPIi XKOHE aHA ONICTepiH KOJJaHyFa OH10, OH11
%ab JIBIKTApBI JlaiibIHAayFa 6aFLITTaﬂfaH. CryneHtTep Tamak GHIM%:[ele. OHIIPY >1<a6z[ULH<TapLIHLIH JKIKTEIIY1H, KayIIICI31K epeKeIepIH, / POIO, PO11
SKOHE TaraM OKY )Ka6,IIbIKTapLIH HaHH?.HaHy,HBIH T eOpI/I.‘/'UIBIK. HET13J€P1H, TaMaK XYHECICPIH 3J'I€I$Tp TOT'BIMEH KOHE MHUKPOT (?HKBIHIIBI / LO 10

o . IICIIIICH, I/IK COYJICJTICHYIMCH, JJICKTP OPICTCPIMCH, YJ'ILTpaI[LI6LICHeH, HUMITYJIBCTIK JKOHC IMYJIbCALUAJIBIK SA1CTCPMCH !
JKYUCIICPIH xoHe T. 0. [IpakTHKanblK cabakrapia CTyIEHTTEp TaMak »KaOABIKTapBIHAA JKYMBIC iCTEY MaFdbpUIaphIH anaabl, Tamax LO11
OHJICY Q,I[iCTepi / OHIMIEPIHIH KYPBUIBIMIBIK-MEXaHUKAJBIK, JEKTPOPH3UKAIBIK, aKyCTHKAJBIK XKoHEe 0acKka Jja CHIaTTaMalapblH JKOHE
COBPeMeHHOC OJIApIBIH apachIHIAFhI CallaIBIK KOHE CaHIBIK OalTaHBICTHI TAJIaliAb]l; CTAIIMOHAPIEIK JKaFJaiia skoHe aFbIM/a dpTypIIi
060pyI[0BaHI/Ie u cunarraMajapAbl ©JICYy 3A1CTCP1. KOpBITBIH,I[LI aTTeCTaTTay 6lleTlleFeH CMTHUXAaH TYleJ:[eueTKBlJ'IeI[l.

METOIbI I[I/ICLII/IHJ'H/IHa HalCJICHA Ha MOArOTOBKY CTYACHTOB K MPUMCEHCHUIO TPAAMIHNOHHBIX U HOBCUIINX MCETOJ0B 06pa60TKI/I
MUINEBOTO CBHIPhSI HA COBPEMEHHOM o00opymoBanuu. CTYAEHTHI M3y4aT KiIacCH(pHUKAIMIO 000pYIOBAHUS MHUIIEBBIX
O6pa6OTKI/I MIPOU3BOJICTB, MpaBHIa TEXHUKH OE30MACHOCTH, TCOPETHUCCKHUE OCHOBBI SKCIUTyaTalldd Y4eOHOro O0OpYHAOBaHHS,
IUIIEBbIX MeTo/ibl 00pabOTKM MUILEBBIX chcTeM dnekTpuueckuM TokoM BU u CBY, UK-u3nyueHuneM, 3JeKTpUUECKUMU HOJISIMHU,
CUCTEM / YJIbTpPa3dByKOM, UMITYJIbCHBIMU U ITYJIbCAIITMOHHBIMU METOJaMHU U T. II. Ha MPaKTUICCKUX 3aHATHUAX CTYACHTHI IMOJIY4YaroT
Modern HaBBIKM pabOThl HAa MHIIEBOM OOOPYAOBAHUM, AHAIM3UPYIOT CTPYKTYPHO-MEXaHMYECKHE, 3IIEKTpO(U3UUECKHUE,
equipment and AKYCTUYCCKHUEC U JAPYIHUC XAPAKTCPUCTUKU IMUIICBBIX MPOAYKTOB M KAYCCTBCHHYIO W KOJMYCCTBCHHYHO B3aUMOCBSA3b
MCKAY HUMU; METOJAbI U3MCPCHUA PA3JIMYHBIX XAPAKTCPUCTHUK B CTAlIUOHAPHBIX YCJIOBUAX U B IOTOKE. Hrorosas
fOOd . SyStemS aTTeCcTalus MPOBOAUTCA B BUJIC KOM6I/IHI/IpOBaHHOFO JK3aMcCHa.
processing The discipline aims to prepare students to apply traditional and latest methods of processing food raw materials on
methods modern equipment. Students will study the classification of food production equipment, safety rules, theoretical basics
of training equipment operation, methods of processing food systems with electric current HF and microwave, infrared
radiation, electric fields, ultrasound, pulse and pulsation methods, etc. At practical occupations students receive skills of
work on the food equipment, analyze structural-mechanical, electrophysical, acoustic and other characteristics of
foodstuff and qualitative and quantitative interrelation between them; methods of measurement of various characteristics
in stationary conditions and in a stream. The final attestation is in the form of a combined examination.

3.8 XKobamapasr [ToHHIH MaKcaThl - OoJalIaK KociOn KbI3METTe yK00aiap Il 93ipiiey jkoHe Oackapy Jarapuiapbid urepy. [1oH sxo0anap sl OH4, OH5 /
Gackapy / Oackapy OMICHAMACHIH KaMTHIEL, >1<o6ana'pm)1 6acKaIU)y JKUHAFbIHBIH HET13T1 6en11\1116':pm, OHBIH >koOanmapzel 6ackapy PO4, PO5 /
YHpaBJ'IeHI/Ie TOOBIH, 61H1M'cananapbl MEH ﬁpoue(.:Tele. CI/IH.aTTaI/ITBIH CTaHzlapTTapbnf 3epTTeH)11. .CTy)IeHTTep HI/IJTF)TT'I)IK )KQI-'IC LO4. LO5

JKarman OHIIPICTEPJAC TAMAK OHIMJCPIH OHIIPYA1H TEXHOJIOTUAJIBIK ITPOLECIH I31PJICY KE31H/C )KO6aHI)IH OMIPJIIK TUKIITH !
HpO_eKTaMI/I / nambITagel. CTyIEHTTEp MPAKTUKANBIK TallChIpMaapIbl OPBIHAAN OTHIPHII, CEPIKTEC KOCIMOPHIHAAPAA KOJIIaHbLIIATHIH
Project KOJIIaHBICTAFbl dAicTep/i Oakbliay HOTIKEJEpiHe CYHeHe OTBIPBIN, >KoOajapisl Oackapy MOAEIbIEPiHIH opTyp:i
management KYpBUIBIMIApBbIH  CHUIIATTaipl. TamcelpManap cepikTec KOCIHOPBIHAAPIBIH HAKThl TEXHUKAIBIK —TalaNTapblH

(maptrapeH) eckepeni. CTyIeHTTEp KOOAHBIH MHTETPALMSICHIH, Ma3MYHBIH, MeP3iMJIepiH, carachkl MEH ToyeKeliepiH
*XKoHe Oacka Jia OiniM cananapbiH 6ackapy OOMbIHIIA HeTi3eNreH YChIHbICTap YChIHaAbL. [ToH cepikTec KacimophIHAapIbIH
TEXHOJIOTTAPBIMEH OipJIECIIT )KYPTi3iIreH 93ipJeHTeH MaTepuaIap MeH HIesIapbl )Kapus KOPFayMeH asKTalaibl.




Ilens auCHMIUIMHBI — OCBOGHHE HABBIKOB Pa3pabOTKH M YHpaBJICHHS NPOCKTaMH B Oyaymiel mpodecCHOHAIbHOU
JeATeTbHOCTH. JIUCIUIIIIHA CONEPKUT METOAOJIOTHIO YIIPABICHUS IPOEKTaMHU, U3y4acT OCHOBHBIC Pa3zeibl CBOJA MO
YIPaBICHUIO TPOCKTaMH, €T0 CTAHAAPTHI, OMMCHIBAIOIIUE TPYIITy YHpPaBICHHWA NPOEKTaMH, OONacTH 3HAHWUK W
nponeccel. CTymeHTHl pa3pabOTaroT JKM3HEHHBIM IMKI IIPOEKTa IpU pa3paboTKe TEXHOJIOTHYECKOTo Iporecca
IIPOU3BOJICTBA MHILEBOrO MPOAYKTAa B MHJIOTHOM M MacCOBOM NpOU3BOACTBaX. CTyAEHTHI, BBINONHAS NMPaKTUYECKHE
3a[aHMs, ONUIIYT pa3IU4HbIC CTPYKTYphl MOAENEN yNpaBleHHs NMPOEKTaMM, ONUPAACh HA Pe3yJbTaTbl MOHHUTOPUHTA
CYILIECTBYIOIIUX METOJIOB, IPUMEHAEMBIX Ha IPEANPUATHIX NapTHEpaX. 3aJaHHs yUUTHIBAIOT KOHKPETHBIC TEXHUUECKHUE
TpeboBaHus (YCIOBUS) MPeANpUATHI napTHepoB. CTYISHTHI IpeIoKaT 000CHOBaHHBIE PEKOMEHIALIUH 110 YIIPaBJICHUIO
HHTErpalue, coaepkaHueM, CPOKaMH, KaueCTBOM M PUCKaMH MPOEKTa M JAPYTMMH o0JacTsMH 3HaHuil. Jucuumiina
3aBepUINTCS MyOINYHON 3alIMTOM pa3paboTaHHBIX MaTepualioB W WAEH, NMPOBEICHHOW COBMECTHO C TEXHOJIOTAMHU
NIpeANPUATHI-IAPTHEPOB.

The aim of the discipline is to learn the skills of project development and management in the future professional activity.
The discipline contains the methodology of project management, studies the main sections of the project management
code, its standards describing the project management group, knowledge areas and processes. Students will develop the
project life cycle in the development of the technological process of food production in pilot and mass production.
Students will describe, through practical assignments, the different structures of project management models, based on
the results of monitoring existing methods used in partner enterprises. The assignments will take into account the specific
technical requirements (conditions) of the partner enterprises. Students will propose sound recommendations for
managing the integration, content, timing, quality and risks of the project and other areas of expertise. The discipline will
conclude with a public defence of the developed materials and ideas, conducted jointly with the technologists of the
partner enterprises.

3.9 No2 KacinTik | [ToHHIH MakcaThl-TaMaK ©HIMICPIH adyAblH, HOPMATUBTIK KY)KATTaMaMEH JKYMBIC ICTCYiH, OHIIPICTIK-TEXHUKAIIBIK OH7, OHS,
HpaKTI/IKa/ KBI3METKEPJIEP opm;;[alﬂbng KYMBICTapFa KaTBICY/BIH TEXHOJOTHSIBIK MPOUCCTCPIH  I3IPICYIIH HpafTHKaﬂLIK OH13 /PO7,
JarAblJIAPBIH UI'CPY. 13XKIPHUOCHI ©TKI3Y OpbIHAAPHBI: TaMaK KOHC OHACY KOCIIIOPbIHAAPHI, FBEIIIBLIMU-3CPTTC HWbIMJIApPhbI,
ITpodeccuonans PP by P Y oP P Y P P prrey ¥ P POS, PO13/
TaMaK KICUIOPbIHAAPBI MCH JKOFfapbl OKY OPBIHAAPBIHBIH 3C€pTXaHaJiapbl. HpaKTI/IKaI[aH OTY HOTHIKCIICPl IPAKTHUKaA
Hasg  TIPAKTHUKA | Gojipramma ecenTepai KOPFay KOPHITHIHABLIAPEI OOMBIHIIA GarataHAThIH GO bl LO7, LOS,
N92/ HCHB JUCHUIIIINHBI — HpI/I06p€T6HI/I€ MPAKTUYCCKHUX HABBIKOB pa3pa60TKH TCXHOJIOTMYCCKUX TPOIECCOB IMOJYYCHUA L013
Professional MMUIIEBBIX IPOIYKTOB, PabOTHI ¢ HOPMATUBHOM TOKYMEHTAIIUEH, ydacThsl B pab0Tax, BEIIIONHAEMBIX ITPOU3BOICTBCHHO-
practice N92 TEXHUYCCKUMH pa60THI/IKaMI/I. Mecra MNpOBEACHUSA NPAKTUKU: HI/IH.[GBBI? u nepepa6aTLIBamHe npeanpusaTs, Hay4HO-
HCCJICAOBATCIILCKUE OpraHu3almu, J'Ia60paT0pI/II/I MUIICBLIX IPESANPUATUN U BY30B. PeSynLTaTH MPOXOKACHU A ITPAKTUKU
6y}1yT OICHUBATHCA 110 UTOTraM 3alUTBI OTYETOB 11O MPAKTHUKE
The aim of the discipline is to acquire practical skills in the development of technological processes for obtaining food
products, work with regulatory documentation, participation in the work carried out by production and technical workers.
Places of practice: food and processing enterprises, research organisations, laboratories of food enterprises and
universities. The results of the practice will be evaluated by the results of the defence of the practice reports
3.10 Taram skoue | IIoH cTymeHTTepni Tamak >oHe KaiTa eHaey OOBEeKTiJepiH xobamayra naiibiHgayra OarpiTTanFaH. CTyIeHTTEp OH5, OH10/
Kaiira oHJICY yKo0anayIpIH >1<anm)1' Miscenenele, a3bIK-TYJIK JKOHE Kama}’ OHJICY 06’beKTlJ'.[ep1H H.OpMaTI/IBTlK K¥)Kail"Tapllbl.H PO5, PO10/
06BeKTiIeDiH TaJanTapelHa, OHBIH IMIiHAE SKOJOTHSIBIK CTaHAApTTapFa colikec kobamay omicreMeciH xoHe T.0. Toxipmbemik LO5. LO10
p cabaKkTap/a CTyIEHTTEp HEri3ri LIMKI3aT ecenTeylepiH, »*aOAbIKTap MEH aJaHaapisl ecenTeyli OpBIHIAiIbI; ojap >
)KO6aJ'IaY/ KSCiHOpLIHHLIH armapaTTbIK-TCXHOJIOTUAJIBIK C¥.]I6aﬂapI)IH, JKYK arbIHAAPBIHBIH CXEMaJlapbiH, Oac JKoOcCImap/Jbl, TaMakK
IIpOEKTUPOBAHU | KOCIMOPHBIHBIH HETi3Ti HEXTApPBIHBIH ChI30aChIH 3KoHE IEXTapAaFbl Kypaa-KabIbIKTap/IblH CXeMachiH xkacaiipl. JKeke

€ IHIICBBIX H

TarncelpMaiap alMaKTBHIK KCIMOPBIHIAAP/BI K0OanayaslH HaKThl MAPTTapbiH eckepeni. CTyAeHTTep ASCTYpIi KoHE
WHHOBALMSUIBIK JK00ajlap MEH TEXHOJIOTHSIIAp HETi3iHJe KOCIMOPBIHHBIH ©31HAIK KYHbI MEH PEHTAa0EbIUIIrH ecenTei
OTBIPBIT, TEXHHUKAIBIK-OKOHOMHUKAIBIK HerizgeMe (TeXHHKAIBIK-DKOHOMHUKAIBIK HETi3JieMe) TYpiHAe Heri3aenreH




nepepadaTbIBalo
IUX 00BEKTOB /
Design of food
and processing
facilities

IIeTTiMIep Il YChIHATBIH Ooanel. HoTmkenep xobananraH TaMak HeMece KaiTa eHJey KOCIOpHBI TYpiHAeT! XKoO0aHbI
KOMHCCHSUTBIK KOPFay/ia YChIHBLIA b

JlucuMIuiiHa HalelieHa Ha MOATOTOBKY CTYISHTOB K MPOCKTUPOBAHHIO MHUIIEBBIX M MepepadaThiBAIOIINX OOBEKTOB.
CTyaeHTbl U3y4at 00IIre BOIMPOCH! IPOSKTUPOBAHKUS, METOI0JIOTHIO IPOSKTHPOBAHHUS MUIIEBBIX U IIEPEePadaTHIBAIOIIUX
00BEKTOB B COOTBETCTBHHU C TPEOOBAHMSIMH HOPMATHBHBIX aKTOB, B TOM YHCJIE SKOJIOTMYECKUX HOPMATHUBOB U T.I1. Ha
MPAKTUYCCKUX 3aHATUSAX CTYICHTHI BBIOJHAT OCHOBHBIC CBHIPHEBBIC PAcuUeThI, pacueT OOOPYIOBaHHS U IUIOIIAJCH;
COCTaBAT AaNMapaTypHO-TCXHOJOTHMYCCKHE CXEMBI MPEINPHUSITHS, CXEMbl TPY30IOTOKOB, TCHEPAJbHBIA IUIaH,
KOMIIOHOBKY OCHOBHBIX I[CXOB IMHUIIEBOTO MPEIIPUATHS W KOMIIOHOBKY O0OpyHOBaHHS B lieXaxX. VHIUBUAyaIbHBIC
3aJlaHHsl YYUTHIBAIOT KOHKPETHBIC YCIOBHS IO MPOCKTHPOBAHUIO PETHOHANBHBIX TpeAnpusITUil. CTyICHTHI IPEAIOKAT
000CHOBaHHBIC peIIeHUs B (opMe TEXHHKO-IKOHOMHYeckoro obocHoBanus (TDO) ¢ pacderoM ceOECTOMMOCTH H
PEHTA0CTBFHOCTH TPSANIPHUSTUS, OMIUPASCh HA TPATUIIMOHHBIC U WHHOBAIMOHHBIC MTPOCKTHI M TEXHOJIOTUH. Pe3ynbTaThl
OyIyT MpEeACTaBICHbI HAa KOMHCCHOHHOM 3alllUTe TMPOEKTa B BHAE CHPOCKTUPOBAHHOTO MHUINEBOTO WK
nepepabaThIBAIOICTO MPEIPHUSTHUSI

The discipline aims to prepare students for the design of food and processing facilities. Students will study general issues
of design, methodology of design of food and processing facilities in accordance with the requirements of regulations,
including environmental regulations, etc.

On practical occupations students will carry out the basic raw materials calculations, calculation of the equipment and
the areas; will make hardware and technological schemes of the enterprise, schemes of cargo streams, the general plan,
the layout of the basic shops of the food enterprise and the layout of the equipment in the shops. Individual assignments
take into account the specific conditions for the design of regional enterprises. Students will propose sound solutions in
the form of a feasibility study with cost and profitability calculations, based on traditional and innovative designs and
technologies. The results will be presented at a panel discussion in the form of a projected food or processing plant

3.11

Dko-kanrama /
DKo-ymaKkoBka /
Eco-packaging

[ToHHIH MaKcaThl CTYICHTTEP Il OHIMHIH KalTaMaChIHBIH 3KOJOTHSJIBIK TalanTapra COUKECTITIH OaKplIayFra JaiibiHaay.
[loH KanmTamMaHbBIH TCOPUSJIBIK HETI3[CpiH 3epTTEYAi KapacThIPaabl, COHBIH INIHIC. TayapJsl Opay TYCIHIrl, OHBIH
MaKcaThl, KJIaCCU(HKAIMICH JKOHE OFaH KOMBUIATHIH TalanTap, MEpYaHJal3UHT >KOHE KOMMEPLMSUIBIK KbI3METTIH
oOwekTici peringe. Toxipubenmik cabakTapia CTyIEHTTEP KaNTaMaHBIH OPTYPNi TYpIepiH YTHIMABI TaHIAHbI,
Kayilci3iK TaJanTapblH €CKepe OTHIPHIN, CalachblH Oaraiaipl, cepTU(UKATTAY YIIiH 3aTOENTi YITUIepiH 93ipieii.
KopbIThIH B Oaranay »K00aHBI KOpFay TYpiHAe OTKi3lIei.

Lenp aucuMIUIMHBI — HOATOTOBKA CTYACGHTOB K OCYLIECTBICHHMIO KOHTPOJI COOTBETCTBUSI YNAKOBKU NPOMYKIHH
9KOJIOTUYECKHM TpeOOBaHMAM. JMCIMIUIMHA NPEIyCMAaTPUBAECT M3YUYCHHE TEOPETHYECKHX OCHOB YIIAKOBKH, B T.d.
TIOHATHS YIIAaKOBKM TOBapa, €€ Ha3HaueHHMs, KIacCu(UKaluK U TpeOOBaHUS K HEH, KaK 0OBEKTa TOBapOBEAYECKOH M
KOMMepYecKoil mearensHOCTH. Ha TMpakTHYECKUX 3aHATUSAX CTYAEHTHI OCYILECTBST PAIMOHAJIBHBIA BBHIOOP pa3HBIX
BUJIOB YNAKOBKY, OLEHAT KauecTBO, C y4eTOM TpeOOBaHUM OE30MacCHOCTH, pa3pabOoTalOT IIAOJIOHBI 3THUKETOK IJIf
ceprudukaunu. Mroropoe oneHrBaHue OyJeT NPOBOJKUTCS B BUJIE 3AIUTHI IPOEKTA.

The aim of the discipline is to prepare students to carry out the control of product packaging compliance with
environmental requirements. The discipline involves the study of the theoretical foundations of packaging, including the
concept of packaging of goods, its purpose, classification and requirements for it as an object of merchandising and
commercial activities. In practical exercises the students will make a rational choice of different types of packaging,
assess the quality, taking into account the safety requirements, develop templates of labels for certification. The final
assessment will be conducted in the form of project defence.

OH5, OH9/
POS5, PO9 /
LOS, LO9

3.12

Pecypcrapapt
YHEMJICUTIH
TEXHOJIOTHSLIIAP

ITonHiH MakcaThl: OLTIM aJyIIBIHBI YHEMJI JKETUIOIpY oJicTepiHe CyHeHe OTBIPBIN, Pecypc YHEMAESYII eHIIpic
TYKBIPBIMIAMAChIH 1CKe achlpyFa AailbiHnay, KyMbIC KEHICTIriH YTBIMABI YHBIMIACTBIPY, OHBIH immiHzae 5S amicrepi
Herizinme. [IpakTukanblk cabakrapia CTyJEHTTEp KaJJIBIKTapbl a3, PHEPrHs YHEMJCHTIH >KOHE DKOJIOTHSUIBIK Tas3a
TEXHOJIOTHsUIApAbl JaMBITYJBIH 3aMaHayd dicTepin MeHrepeni. KopbIThIHIBI aTTecTaTrTay KEHCTIK TalchlpMaiapibl

OH5, OH10/
POS5, PO10/
LOS, LO10




/
Pecypcocbepera
OLIHE
TEXHOJIOTHH /
Resource-saving
technologies

KOpFay TYpiHze OTKi3iJIe i, OHbIH OapbIChIH/A O1JIIM amyImIbIIapIbIH TaMaK OHIMIEPIH OHAIpYAe peCypcTapasl YHEMIEY
JKOHE DJICKTP SHEPTUSCHIH YHEMJICY 9MIICTEPiH KOJIaHYhI OarajaHaibl.

Ilens AMCUMIUIMHBL TOATOTOBKA OOYJArOMIETOCS K Peann3alii KOHIENINH PEeCypcocOeperaronero Mmpou3BOACTBA,
ONMpasich Ha METOJBI OEPEHIIMBBIX YNYUIICHNH, palMOHAIBbHO OpraHm3ys padodee NMPOCTPAHCTBO, B T.4. HA OCHOBE
MetonoB 5S. CTyaeHThl M3ydaT COBPEMEHHBIE 3HEProcOeperaromye TeXHOIOTHH B MHIIEBOM MPOM3BOJICTBE, IMyTH U
CHOCOObI SKOHOMUM SHEPTUH TEIUIOBBIMH amnmaparamy. Ha nmpakTHYecKuX 3aHSTHSX CTYIEHTHI OCBOSIT COBPEMEHHBIE
METOMBl ISl pa3paboTKM MaJIOOTXOJHBIX, DHEprocOeperarIux M SKOJOTMYECKHM YUCTHIX TexHojoruil. Vrtorosas
aTTecTalus MPOBOAUTCS B BHJIE 3aLIUTHl KEHCOBBIX 3aJaHUM, B X0O/€ MPOBEACHUSA KOTOPBIX OLIEHUBAETCS IPUMEHEHHE
00y4alomuMCsT METOJIOB PECypcoCOEpeeHUs W SKOHOMUHM DIIEKTPUYECKOH SHEPrUM B MPOU3BOJCTBE IHILEBBIX
IIPOAYKTOB.

Purpose of the discipline: to prepare the student to implement the concept of resource-efficient production, based on lean
improvement methods, rationally organising the workspace, including based on 5S methods. The students will study
modern energy-saving technologies in food production, ways and methods of energy saving by heat apparatuses. In
practical classes students will learn modern methods for the development of low-waste, energy-saving and
environmentally friendly technologies. Final attestation is carried out in the form of protection of case assignments,
during which the student's application of methods of resource and energy saving in food production is evaluated.

3.13 OpFaHI/IKaJIbIK [ToHHIH MaKcaThl — CTYICHTTEpP/i MIMKI3aTTHl KaOBUIIayJaH OacTal COHFBI OHIMII IIBIFapyFa NCHIHTI OpraHWKaJIbIK OH9/
eHiMzepi OHIPICTIH TONBIK UMKIHE MaibIHAay. CryneHTTep OpraHMKajblK OHIpiCKe KOHBLIATHIH HETi3ri TalanTapiel KoHe PO9 /
omipy / JaWbIH OHIMII Cepl:lI/I(bI/IKaTTayIlLI, OPraHUKaIbIK OHIMIEP/i OHIIPYIiH TEXHONOTHSIBIK NPOLECTEPIH; IKOIOTHAITBIK LO9

TajanTapbl CakTail OTHIPHIN OPTaHWKAJBIK IIHKI3aTTHl OHIIpymi Oakpiiay omictepi. IIpakTukanblk cabakrapaa
[Tpounssoacteo OpraHUKalbIK OHIMAEP/IiH canackl MeH Kayilci3/Iiri oJapblH caKTayFa KoHe OH/EYTe KapaMIbLIBIFEIH €CKEPE OTBIPHII
OpraHn4eCcKOn Oarananapl. KopbIThIH/IBI OaFraay eHIMAI cepTU(UKATTAY YIIIH Ky)KaTTaMaHbl 931pJieyi KapacThIpabl.
MPOTYKITHH / Hens AMCUUIIINHBI — OATOTOBUTH CTYJCHTOB K TIOJTHOMY IIUKJTY MPOU3BOJICTBA OPraHUUECKON MPOIYKIINH, HAuWHAas C
Organic NPUEMKHU CBIPbsI 10 BBIMYCKa KOHEUHBIX MPOAYKTOB. CTYAEHTHI U3ydaT OCHOBHBIC TPEOOBaHUS, MPEIBSIBIICMBIC K
production BEJICHUIO OPraHMYECKOr0 MPOU3BOJACTBA U CEePTU(PUKAIMK TOTOBOW MPOIYKIIMU, TEXHOJOTHUYSCKUE MPOIECCHI
MIPOU3BOJICTBA OPTAHUYECKHUX IMPOIYKTOB; METOABI KOHTPOIS MPOU3BOACTBA OPTaHMYECKOTO CHIPhS C COOIOICHUEM
9KOJIOTHYECKUX TpeOoBaHMA. Ha MpakTHYecKUX 3aHATUSIX OLCHAT KA4eCTBO U O€30MACHOCTD OPTaHUYECKOW TIPOTYKITHH
C y4eTroM e€ MPHUTOJHOCTH K XpaHEHUI0 U repepaborke. MToroBoe OIEHWBaHHE IIPEIyCMAaTPUBACT Pa3pabOTKY
JOKYMEHTAITHIO K CePTU(UKAITIH TTPOTYKITHH.
The aim of the course is to prepare students for the full cycle of organic production, from the acceptance of raw materials
to the production of final products. The students will study the basic requirements for conducting organic production and
certification of finished products, technological processes of production of organic products; methods of control of
production of organic raw materials with observance of ecological requirements. In the practical classes they will assess
the quality and safety of organic products, taking into account their suitability for storage and processing. The final
assessment involves the development of documentation for product certification.

3.14 | YKacannel Tamak | IleH cTyneHTTepi aKybl3faH jKacaHbl TaFaMHbBIH OPTYpIi TypsepiH anmyra naiibinjgayra Oarbitranran. CTyneHTTEp OH7, OH9 /
oHiMzep] / JKACAHJIb! TAFAMHBIH HETi3rT ePeKIIENIKTepiH 3epTTeHli; OCIMAIK, KaHyap HKoHe MITIKpOG.TBIK aKybI3 JKacaHbl TaFamra PO7, PO9 /
VcKyceTBeHHbIE IIHKI3aT PETiH/e; aKyBI3bI KaCAHII Tafayra OHJICYIH '(I)I'/I3I/IKa-XI/IMI/I${JTBIK Heri3ziepi. JKacauapl Tarammapiabl Kem LO7, LO9

KOMITOHEHTTI JKeJie PpeTiHAe e 3epTTeHIi; JKeje J>KeJeiHiH KypaMblH, KAaCHETTEepiH >XoHEe KYPBUIBIMBIH pETTEY.
NPOYKTBI [IpakTukanelk cabakrapia CTYACHTTEp >KacaHIbl OHIMIEPIi alxy TOCUIIEPiH MEHrepe.i: >KacaHIbl CYT JKOHE CYT
MATaHUS / OHIMJIEpi, XKacaH/Ibl KapMa-MaKapoH ©HIMJEpi, KacaHAbl €T eHIMJepl (TapThUFaH €T MEeH TAIMIBIKTHl KYPbUIBIMHAH
Artificial food kKacajraH OyMBIMIApIsl UMUTALNMSUIAUTBIH), XKAcaHIBl KYBIPBUIFAH KapTOIl, YKacaHIbl JAOHAI YBULABIPHIK JKOHE T. O.
products KODBITBIHJIBI aTTECTATTAY IBIH HOTHIKEC] )KEeKe KO0aHbI OpBIHIAY OOJIBI Ta0bLIa IbI

,HI/ICIII/IHJ'II/IH& HaleJICHa Ha [MOATOTOBKY 06yqa101111/1xc91 K IMOJTYYCHUIO PA3JINIHBIX (bOpM I/ICKYCCTBGHHOﬁ I U3 OeJka.
CTyHeHTI)I N3y4aT OCHOBHBIC 0COOEHHOCTHU HUCKYCCTBCHHBIX MPOAYKTOB NUTAHUSA, 0enoK PACTUTCIIBHOI'O, )KUBOTHOI'O 1




MHUKpPOOHOTO MPOHUCXOKACHHUS KaK ChIPhE IJIS MOJIYYEHHUs UCKYCCTBEHHBIX NMPOAYKTOB MUTAHUS; (HU3HUKO-XUMHIECCKUE
OCHOBBI IIepepabOTKH OelKa B ICKYCCTBEHHBIC IPOAYKTHI MUTaHUs. TakKe N3ydaroT HCKYCCTBEHHBIE IPOYKThI TUTAHHS
KaKk MHOTOKOMIIOHEHTHBIE CTYAHH; PETyIMPOBAaHHE COCTaBa, CBOMCTB M CTPYKTyphl cTyaHedl. Ha mpaxkTmueckmx
3aHATHAX CTYACHTHI OCBOSIT CIIOCOOBI MOJyYCHMSI TAKUX MCKYCCTBEHHBIX NPOLYKTOB, KaK: HCKYCCTBEHHOE MOJOKO U
MOJIOYHBIE  NPOAYKTBI, HCKYCCTBEHHbIE KpYNSIHO-MAaKapOHHBIE  U3AENHs, HCKYCCTBEHHbIE  MSICONPOIYKTHI
(umuTHpYOLIME U3AENHSA U3 PYOIEHOro Msica M BOJIOKHHCTOH CTPYKTYpBI), NCKYCCTBEHHBIH jKapeHbIH KapTodeb,
UCKYCCTBEHHAsl 3€pHUCTAsl UKpa U T.NI. Pe3yabTaToM UTOrOBOM aTTECTALUU SIBIISCTCS BBINOJIHEHHE WHAWBUIYAIBHOTO
IIPOEKTa

The discipline aims to prepare students for the production of various forms of artificial food from protein. Students will
study the main features of artificial foods; protein of plant, animal and microbial origin as raw materials for the production
of artificial foods; physical and chemical basis of protein processing into artificial foods. Also study artificial food as a
multicomponent jelly; regulation of composition, properties and structure of jellies. In practical classes, students will
master ways of obtaining such artificial foods as: artificial milk and dairy products, artificial groats and pasta, artificial
meat products (imitating products of chopped meat and fibrous structure), artificial roast potatoes, artificial grained
caviar, etc. The result of the final attestation is the completion of an individual project

3.15

Koncepeginey
MexHon02UusAcvl /
Texnonoeus
KOHCepauposanu
s/ Preserving
technology

[ToHHIH MaKCcaTBI-CTYACHTTEPIl aybll MIapyallbUIBIFbl IMKI3aTBIH OHJCYIe JKOHE JKOFaphl camajbl KOHCEpPBIJICHICH
TaMakK eHIMIepiH oHipyTe naibiHaay. CTyJeHTTep KaHyapiiap MEH oCIMIIK MIUKi3aThl MCH KOHCEPBUICHT€H OHIMISPIiH
OpTYPJIi TYPIIEPiH CaKTayABIH OHTAWIIBI JKaFAAiiIapblH YHBIMAACTEIPYIbI 3€pTTEiIi; KOHCEepBiiey aicTepi; MuUKi3aT neH
JAfbIH OHIMHIH camachlHa KOWBLIATHIH Tamantap. Ic Ky3iHae OLTIM anymisliap KOHCEPBUICHIEH OHIMICp[i, aTar
aliTKaHIa: eT, CYT JKOHE OCIMIIK KOHCEpPBUICPIH OHIIPYIIH ASCTYPJi TEXHOJOTHSUIBIK CXEMallapbl MEH TOCIUIACPiH
MEHIepe/li; OHIM aKayJapblHbIH Maiaa OOJyBIHBIH BIKTUMaJl ceOenTepi jKoHE OoNap/blH alAbIH aly [apaliaphbl;
KOHCEpBJIep eHIIpICiHIeri OHAIPICTIK ecem ailbIpbicy aaicTepi. KophIThIHABI aTTecTaTTay KeWCTIK MiHACTTEpi KOpFay
TYpiHJE OTKi3ieni, oHxa OLTiM alyIIBIHBIH NpoOJIeMalbIK OHAIPICTIK JKaFJaiinapasl Tajnay KoHe LIelly, COHAan-aK
OHBIH carackl MEH OHIPICTIH HAKTHI JKaFmaimapbiHa OailIaHBICTHI IIMKI3aT MEH NAWBIH OHIMII CaKTayIbIH YTHIMIIBI
Mep3imMaepiH 6omkay Kabineri OaranaHaIbl

llens MUCOUIUIMHBI — IOJATOTOBKA CTYAEHTOB K IepepabOTKe CEIbCKOXO3SHCTBEHHOTO CHIPbsi W IPOU3BOICTBY
KOHCEPBUPOBAHHBIX MUILEBBIX IPOAYKTOB BEICOKOT0 KauecTBa. CTyEHThI H3y4aT OpPraHU3alUI0 ONTUMAIIbHBIX YCIOBHMA
XpaHEHUsI PA3IMYHBIX BUIOB JXMBOTHOIO M PACTUTENBHOIO CBHIPbS U KOHCEPBHPOBAHHOW MPOAYKIHUH; METOJBI
KOHCEpBUPOBAHMUSL; TpeOOBaHNS, TIPEIBIBISIEMBIC K KAUECTBY CHIPbs M TOTOBOM NpoayKiuy. Ha npaktuke oOydaromuecs
OCBOSIT TPaJUIMOHHbIE TEXHOJIOTHYECKNE CXEMBI M CIIOCOOBI IPON3BOICTBA KOHCEPBUPOBAHHOM MTPOILYKINH, 3 IMEHHO:
MSCHBIX, MOJIOYHBIX U PACTUTEIbHBIX KOHCEPBOB; BO3MOKHbIE IIPUYMHBI BOSHUKHOBEHUSI IIOPOKOB IIPOAYKTOB U MEPBI
UX NIPENOTBpAIICHUs; METOAUKU IIPOU3BOACTBEHHBIX PAacyeTOB IIPU IPOU3BOJACTBE KOHCEpBOB. MTOrosas arrecranus
IIPOBOJIUTCA B BHJIE 3aIIUTHI KEHCOBBIX 3ajay, I/I€ OLIEHMUBAETCS CIIOCOOHOCTh 00YJaroerocs aHaTN3UPOBATh U PelIaTh
MpoOJIeMHBIE MPOU3BOJCTBEHHBIE CUTYallMM, a TaKXKe IPOTHO3MPOBATH PAIlMOHANBHBIE CPOKH XPAaHEHMS CBIPhS U
TOTOBOM IPOJYKIMH B 3aBUCUMOCTHU OT €r0 Ka4eCTBA U KOHKPETHBIX YCIOBUI IPOU3BOJCTBA

The aim of the course is to prepare students for the processing of agricultural raw materials and the production of canned
food of high quality. Students will study the organization of optimal storage conditions for various types of animal and
vegetable raw materials and canned products; canning methods; requirements for the quality of raw materials and finished
products. In practice, students will learn traditional technological schemes and methods of production of canned products,
namely: meat, dairy and vegetable preserves; possible causes of defects in products and measures to prevent them;
methods of production calculations in the production of canned food. Final attestation is carried out in the form of
protection of case tasks, where the student's ability to analyse and solve problematic production situations, as well as to
predict the rational terms of storage of raw materials and finished products depending on its quality and specific
production conditions is assessed.

OH7, OH8/
PO7, PO8/
LO7, LO8




3.16

Tamakrany
dbunocodusicer /
@unocodus
MUTaHus /
Nutrition
philosophy

[ToHHIH MakcaThl CTyACHTTEpHi OonMbBIC (GHITOCOMUACHIHBIH KeiOip Heri3ri MoceselepiHe HETi3IeNTeH aJlaMHBIH
TaMaKTaHYbIH OHTaMIaHABIpYFa AalbrHaay. [[oHHIH Ma3MYHBI: FBUIBIMHU O1JIIM JKOHE FHUIBIMHU KaTe TYCIHIKTEp, TUKIIIK
JaMy JKOHE «KYMapibIK» (EHOMEHi, OOJIMBICTHIH 9PTYPIIi MOJIENIbASP MEH KOHIETISIIAPEL; JKANIBl (QHIOCO(HS JKOHE
TamMakTaHy xoHe T.0. IlpakTmkama cTyneHTTEp TaMaKTaHy HpoOJeMalapbhIHBIH JKEKe >KOHE YIKBIMIBIK KOPiHICIH,
TaMaKTaHy/AbIH MEIMLUHAIBIK, OMOJOTHSIIBIK JKOHE QJIEyMETTIK acleKTUIepiH, TaMaKTaHybl 3epTTey 9iCTEMECiHIH
JKAJIIBI MACEJIeNepiH, TAMaKTaHy CTEPEOTHIITEPIH KaJbINTACTBIPY €PEKUICTIKTEPiH )KOHE TaraM/bl TYTHIHYbI 3€pTTEY
onicTepiH KapacThipaibl. KOphITHIHIBI aTTeCcTalus — ic KOpFay

Lenb qUCHMMILINHBI — TOJTOTOBUTH 00YYaIOIIMXCsl K ONTUMH3ALUH PAIlOHA IIUTAHUS YeJIOBEKA HA OCHOBE HEKOTOPBIX
6aszucHbIx npodiem ¢uinocopun Obithss. CopepikaHue NUCHUIUIMHBI Hay4YHbIE 3HAHUS W Hay4HbIE 3a0Iy>KAEHUS,
LIUKJIMYHOCTD Pa3BUTHS U SIBICHHE «IIACCUOHAPHOCTHUY, Pa3iIMYHbIe MOJEIH ¥ KOHLEIIUH ObITHS; 00mast Gpunocodust 1
nuTtaHue W Ap. Ha mpakTuke CTyAEHTHI paccMaTpHBAlOT WHAMBHIYAIbHOE W KOJUIEKTUBHOE OTpaXkKEHHE MpoOiIeM
MUTaHWUSA, MEOUKO-OMONOTHYECKHE U COIMANbHBIE AacleKThl INHTAaHUS, oOmue TpoOJeMBl METOAOJIOTHH
HYTPHUIMOJIOTHIECKUX HCCIEJOBAaHUH, OCOOEHHOCTH (HOPMUPOBAHUS CTEPEOTHIIOB NUTAHUS M METOIBl HM3Y4CHH
noTpedaeHus nuny. Mrorosas arrecTanus — 3aluTa KEHCOB.

The aim of the course is to prepare students to optimise the human diet on the basis of some basic problems of the
philosophy of being. The content of the discipline: scientific knowledge and scientific misconceptions, cyclical
development and the phenomenon of "passionarity”, various models and concepts of being; general philosophy and
nutrition, etc. The students study the individual and collective reflection of nutritional problems, medical, biological and
social aspects of nutrition. In practice students consider individual and collective reflection of nutrition problems, medico-
biological and social aspects of nutrition, general problems of methodology of nutritional research, peculiarities of
formation of nutrition stereotypes and methods of studying food consumption. Final certification - defence of cases

OHI1, OH4,
OH13 /POl,
PO4, PO13/
LO1, LOA4,
LO13

3.17

Taram
OMOTEXHOJIOTHS
ChI /

IInmeBas
OMOTEXHOJIOTHS
/

Food
biotechnology

IToH cTyneHTTEp 1l OMONOTUSIIBIK ar€HTTEP/] MaiiialiaHa OTHIPHII, TAMAK OHIMJCPIH OHIpyTe NaibIHAayFa OaFbITTaIFaH.
CTyzneHTTep MHKpPOOPIraHM3MJCPIIH ©Cy JKOHE ©Cy 3aHJbUIBIKTapbIH JXOHE OJIApAbIH 3aT ajJMacyblH 3epTTEeii;
OMOJIOTHSUIBIK  OOBEKTUIEpAIH JKacyllanblK YHbIMJAcy NPUHLOUNITEPIH; TaFaMJbIK JKOHE OHOTEXHOJIOTHSUIBIK
OHIIIpiCTepIiH MHUKPOOHONOTHUSUIBIK Herizgepi. Toxipubenmik cabakrapaa CTyISHTTEp OHMOTEXHOJNOTHSUIBIK TaraM
OHIIIPiCiHIH HETI3Ti CyI0aIapbiH MEHTepe/Ii, ONOTOTHSUTBIK 00BEKTIIeP/i OCipy, Oap Ikl )KOHE alIbIHFaH OHIMIEpIi 06 TCH
NAaTOreHIiK HeMece IIAPTTHI-MATOTeHAI MHUKPOOPraHM3MICPMEH JlacTaHyFa Tajgay >KOHE OHAIpic Ke3iHieri
OY3YIIBIIBIKTap B! )KOIOAKI YiipeHeni. KOpBITEIHABI aTTecTaTTay icTi KOpFay TYpiHAe OTKI3Ie/i.

JucnumniiiHa HaleJeHa Ha TOATOTOBKY OOYYaroIMUXCs K TPOU3BOJACTBY IMUINEBBIX MPOAYKTOB C HCIOJIh30BaHUEM
Ononmorndeckux areHToB. CTYICHTHI M3y4aT 3aKOHOMEPHOCTH POCTa M KYJITHBHPOBAHUS MHUKPOOPTaHU3MOB H WX
MeTa0oJN3M; MPUHIUIIBI KIIETOYHOH OpraHu3aliii OHOJIOTHIECKUX 00BEKTOB; MUKPOOHOJIOTHYECKIE OCHOBHI ITHIIEBHIX
U OHOTEXHOJOTMYECKUX TMPOU3BOACTB. Ha MNpakTUYEeCKUX 3aHATUSX CTYIACHTHI OCBOST OCHOBHBIE CXEMBI
OMOTEXHOJIOTUYECKUX TMPOM3BOJCTB MHUIIEBBIX IPOAYKTOB, HAy4yaTrCs KYJIbTHBUPOBATh OHOJOTHYCCKHE OOBEKTHI,
AHAIM3MPOBATh WX M TMOJIy4aeMble TPOAYKTHI HAa KOHTAMUHAIIUIO IMOCTOPOHHUMHU TATOTC€HHBIMH WM YCJIOBHO-
MaTOTEHHBIMA MUKPOOPTaHU3MaMH M YCTPAHATh HApYIIEHUS B X0JIe POU3BOJCTBA. MITOroBast arTecTaiusi mpOBOIUTCS
B BHJIC 3aIlIMTHI KECHCOB.

The discipline aims to prepare students for food production using biological agents. Students will learn the laws of growth
and cultivation of microorganisms and their metabolism; principles of cellular organisation of biological objects;
microbiological basis of food and biotechnological production. In practical classes, students will learn the basic schemes
of biotechnological production of food, learn to cultivate biological objects, analyse them and the resulting products for
contamination by extraneous pathogenic or conditionally pathogenic microorganisms and eliminate violations during
production. The final assessment is in the form of a case study.

OH7, OH8/
PO7, POS8 /
LO7,LO8

3.18

Taram
Kayincizairi /

[TonHiH MaKcaThI-O1TIM ayIIbIIap/Ibl TAMAK OHIMJEPiHIH Kayilci3AiriH KaMTaMachl3 eTyre )KoHe OHAIPUIeTIH OHIM MEeH
KbI3MET CanachiHbIH OCJNTIJIEHreH HOpMayapra COMKECTIIiH TEeXHOJIOTHSUIBIK OaKpuIayIbl )KY3ere achlpyFa JalbIHIAYy.
CryneHTTep TaMaK OHIMACPiHIH KayiNCi3miriH KaMTaMachl3 eTyiH HeTi3ri xKyHenepiH; 3UuIHAbI )KoHe 0er/e 3aTTapAblH

OH12, OH14
/




IInmeBas
0e301macHoOCTh /
Food safety

JKIKTEJTYiH )KOHE OJIapbIH IIUKI3aT ITeH TaMaK OHIMIEpiHe TYCYiHIH HETi3Ti )KOJIIapbliH; TaMaK OHIMEPiHiH canackl MEH
KayilCi3MiriH KaMTaMachl3 €Ty cajachlHAaFrkl MEMJICKETTIK Kajaarajay MeH Oakputayabl yhpeHemi. [IpakTHKaTbIK
cabakrapa CTyeHTTEp OpTYpJIi IIBIFY TETi, COHBIH iIIiHAE OCIMIIK KOHE Ml IapyallbUIBIFBIHIA KOIIaHBUIATHIH JKOHE
AHTPOIIOTEHIIK IIBIFY TETi 0ap TaOWFH JacTayIIbl 3aTTapMeH JacTaHy HOTIDKECIHIE TaMakK JKYHeNlepiHiH Kayirci3airin
Oarayay oJicTepiH MeHrepei; Tamak eHepkaciOi kacinopeiaapeinga HACCP xyiiecin konnany. CoHpaii-ak, Taram/IbIK
KoCliaJlap MEH TI'€HETHKAaNBIK TYPJICHIIPIIreH TaMak Ke3AepiH KoJJlaHy Kayinci3niri KapacTeIpbliaibl. KOpBITBIHIBI
arrecraTray KeMCTIK MiHASTTEpi Ny TYPIHJe XKypriziaeni.

Llenb JUCHUININHBI — IIOATIOTOBKA 06yqa101111/1xc51 K 00ecreueHuio 0e30MacHOCTH MPOAYKTOB IMUTAHUSA U OCYIICCTBJICHUIO
TEXHOJIOT'MYECKOr0 KOHTPOJIA COOTBETCTBUA Ka4YCCTBaA HpOH3BOHHMOI7[ MPpOAYKIIMM U YCJIYI' YCTAHOBJICHHBIM HOPMaM.
CTyIleHTLI N3y4aT OCHOBHBIC CHUCTEMbI obecrnieueHus 0€30MaCHOCTH MUIICBBIX MTPOU3BOACTB, KHaCCI/I(IJI/IKaHI/IIO BPECAHBIX
1 9YXXCPOJAHBIX BCUIECTB U OCHOBHBIC IIYTHU UX NOCTYIICHHS B ChIPbC U NUILEBLIC TPOAYKThI; FOCYZ[apCTBeHHLIﬁ HaJa30p
U KOHTPOJIb B obacTn 00ecIeUeHHsT KauyecTBa U OE30MaCHOCTH IUIIEBBIX MPOOYKTOB. Ha TIPAKTUYCCKUX 3aHATHAX
CTYACHTBI OCBOAT METOABI OLICHKH 0e30IMacHOCTH IUIIEBBIX CHUCTEM B PE3YIbTATE 3arpA3HCHUS KOHTaMHUHaHTaMH
PA3INIHOIO MPOUCXOKACHUA, B TOM YUCJIC NPUPOAHBIMU, NPUMCHACMBIMH B PACTCHUCBOACTBE U KUBOTHOBOJACTBE U
AHTPOIIOICHHOTO IMPOUCXOKACHHUA; TTPUMCHCHUC CHUCTCMbIL HACCP na NpeAnpuATHAX HHHIGBOﬁ MIPOMBIIIJICHHOCTH.
Taxoke paccMoTpAT 0e30I1aCHOCTh MIPUMCHCHUA TMUIICBBIX ,IlO6aBOK U I'CHCTUYCCKHU MO,Z[I/I(I)I/II_II/IPOBaHHLIX HCTOYHHUKOB
TIAIIA. Hroropas aTTeCTalUs MMPOBOAUTCS B BUAC PCHICHUA KEHCOBBIX 3agay.

The aim of the discipline is to prepare students to ensure food safety and to carry out technological control of the
compliance of the quality of manufactured products and services with the established standards. Students will study the
basic systems of food production safety; classification of harmful and alien substances and the main ways of their entry
into raw materials and food products; state supervision and control in the field of quality assurance and food safety. At
practical occupations students will master methods of an estimation of safety of food systems as a result of pollution by
contaminants of a various origin, including natural, applied in plant-growing and animal industries and the anthropogenic
origin; application of system HACCP at the enterprises of the food industry. The safety of food additives and genetically
modified food sources will also be considered. The final assessment is in the form of case studies.

PO12, PO14/
LO12,LO14

4. OKBITYABIH KOChIMIIA TYpJaepi/ JlononnuTteabHble BUABI 00ydyennsi/ Additional types of training

4.1

Hurom
aJJIbIHAAF bl
MpaKTuKa/
[Ipennumiomua
s IpaKTUKa/
Pre-diploma
practice

JUnnoM aniplHAAFbl MPAaKTHKAHBIH MaKcaThl - CTYICHTTEpPAi TaMaK KACIMOpHBIHAA TEXHOJOT Jiaya3bIMBIHIA
NPaKTUKAJBIK JKYMBICKA JailblHAAy, IUIUIOMABIK JKYMBIC TAKbIPbIObI OOWBIHINA KAKETTI Marepuaizap MeH
KyKaTTamaiapapl Tanmay. ToxipuOeHI eTKidy OpBIHIAphL: TaMak JKoHE OHJEY KACIMOPBIHIAPHI, FBUIBIMH-3EPTTCY
YHABIMZIApBI, OHEPKACINTIK KOCIIOPBIHIAP MEH JKOFaphl OKY OpPBIHAAPBIHBIH 3epTXaHanapbl. TaxipuOeneH oty
HOTIDKEJIEPiH CepIKTEC KOCIMOPBIHAAPABIH HHKEHEPITIK-TEXHUKAIBIK KbI3METKepIiepi OaranalThIH 00JIaIbl.

Lens mpeaaumIoMHONW NMPAaKTUKH - MOJATOTOBKA CTYJEHTOB K IPAaKTHYECKOH paboTe B JOJDKHOCTH TEXHOJIOTa Ha
MTUIIEBOM MPEINPHUATHH, T0100pa HEOOXOTUMBIX MaTePHAJIOB U TOKYMEHTAIUU TI0 TeMe TUIIOMHON paboTsl. MecTa
MIPOBEACHUS MPAKTUKU: MHUINEBbIe M TNepepaldaThIBaIOINE MPEIIPUATHS, HAyYHO-HCCIIEAOBATEIbCKIE OpraHU3allty,
mabopaTOpuK MPOMBIIIJICHHBIX HPEANPHUATHH M BY30B. Pe3ynbTaThl NMPOXOXKACHUS NPAKTUKH OYAyT OIICHHWBATHCS
HMH)KEHEPHO-TEXHUUECKUMHU pabOTHUKAMH MPEIIPUATHH NapTHEPOB.

The aim of pregraduation practice is to prepare students for practical work in the position of a technologist at a food
enterprise, selection of necessary materials and documentation on the theme of diploma work. Places of practice: food
and processing enterprises, research organisations, laboratories of industrial enterprises and universities. The results of
the practice will be assessed by the engineering and technical staff of the partner enterprises.

OH7, OHS,
OHI13, OH14
/ PO7, POS,
PO13, PO14/

LO7, LOS,
LO13,LO014

4.2

OHAipicTIK
TarpUIBIMAaMa /
[TpousBoacTBeH

OHJIpICTIK TarbUIBIMAAMaHbIH MaKCaTbl-TaMaK HeMece KaliTa oHJey KICIIOpHBIH/Ia HeMece FBhUIBIMH YHBIM/IA JKYMBIC
ICTEHTIH KbI3METKEp JIaya3bIMBIHAA MPAKTUKAIBIK KbI3MET NaFAblIapblH JaMbITY. OHAIPICTIK TarbUIBIMAAMalaH eTy
OpBIH/IAPHI: TAMaK JKOHE KalTa OHJIEY KOCIOPbIHAAPHI, FEUIBIMU-3ePTTEY YHBIMAAPHI, OHEPKACINTIK KOCIMOPBIHIAp MEH
XKOFapbl OKY OpBbIHAAPbIHBIH 3epTXaHajIapbl. OHJIIPICTIK TaFbIIBIMIAMAJIAH 6Ty HOTIKEJIePi )KYMBIC OPHBIHAH PACTAHThIH

OH4, OH7,
OHS, OH11/
PO4, PO7,
POS, PO11/




HasAg CTaKUPOBKa

KyxaTrTap OolbiHma KeMiHfe 14 anrta (40 caraTTBIK JKYMBIC anTachl Ke3iHZIE) KYMBIC Y3aKTBIFBIH €CKepe OTBIPHIT

LO4, LOY,

/ Industrial |_OKbLIATBIH Oonazsl. LO8, LO11
internship [enb MpOU3BOACTBEHHOMN CTAXKMPOBKH - Pa3BUTHE HABBIKOB MPAKTUYECKON JIESITENbHOCTH B JOJDKHOCTH JCUCTBYIOLIETO

pabOTHHKa Ha THIICBOM WM MepepabaThIBAIONIEM NPEANPUSITAN WM HaydyHOH opraHuzanuu. Mecra HpOBeACHHs

MPOM3BOJICTBEHHON CTXHUPOBKU: THIIEBBIE K MepepadaThIBAIONINE MPEANPUITUS, HAYYHO-UCCICIOBATEIbCKUE

OpraHu3aliy, JTa00paTOPUH MPOMBIIUIEHHBIX MPEINPUITAN U BY30B. Pe3yabTaThl MPOXOXKIACHHUS MPOU3BOACTBEHHON

CTaXXHUPOBKU OYAYT 3aYMTHIBATHCS 110 MTOATEPHKIAIONIAM JOKYMEHTAM C MeCTa pabOoThl ¢ YUETOM MPOJOKUTEILHOCTH

pabotsl He MeHee 14 Henens (npu 40-uacoBoii paboyeil Hezene).

The aim of an apprenticeship is to develop practical skills in the role of a current employee in a food or processing

enterprise or scientific organisation. Places of work placement: food and processing enterprises, research organisations,

laboratories of industrial enterprises and universities. The results of the traineeship will be counted by means of

supporting documents from the workplace, taking into account a minimum of 14 weeks of work (with a 40-hour working

week).

5. KopsiThinas! atTectartay/ UToroBas arrecranus/ Final attestation
5.1 JIMILTOMIBIK JWIIIoM KYMBICEIHBIH MaKCTaTHI - JKEKe TallChIpMara COMKeC a3bIK-TYIIK OHIMISPiHIH TEXHOIOTHICH OOHBIHIIA TUTLIOM OH7, OHS,

JKYMBICTBI JKYMBICBIH 33IPJICY JKOHE KOMHCCHS alIbIH/A KOPFay. JIMIUTOM/IBIK SKYMBICTBIH KYPBUIBIMBL: O/IeOHETKE IOy KOHE OH13, OH14
(KOGAHBI) Ka3zy TaKBIPBINTHIH HETi3eMeci; 00bEeKTIIepi MEH OMICTEPi, HOTHIKEIIEP MEH OJTAPIbI TATTKBLIAY. JIMTUTOMIBIK KOOAHBI KOFapBI / PO7, POS,

OKY OpBIHAAPBIHBIH Mpodeccopiapbl MEH opinTec KOCIMOPBIHAAPIBIH HHKCHEPIIK-TEXHUKAIBIK KbhI3METKEpIepi
KOHE  Kopray/ apachIHaH O6ipJIECKEH aTTECTaTTay KOMHCCHACH OaralaliThIH GOIaIbL. PO13,PO14/
Hanmcanue U | Llens AWTUIOMHOTO TIPOSKTHUPOBAHHSA — pa3padOTKa W IMyONWYHAs 3aIlldTa TUIUIOMHOW pPabOTHI MO TEXHOJOTHH LO7, LOS,
3aIuTa TIPOAOBOJILCTBEHHBIX IPOTYKTOB COTIIACHO HHIMBHUYaIbHOTO 3a0aHus. [IpoeKT BKIIIOUALT B ceOs: TUTEPaTypHBIH 0030p LO13,L0O14
JUIIOMHOM 1 00OCHOBAaHUE TEMBI, o(iLeKTm W METOJBI MCCIC/OBAHMUS; PE3YIBTATEL U obcyxnaenue. JlumiomHast padora Oyaer
pa6OTBI OLICHMBAThCS COBMECTHOW AaTTECTALMOHHON KOMHCCHEHW U3 4ucia MpodeccopoB YHUBEPCHTETa W HMH)KEHEPHO-

TEXHUYECKUX paOOTHUKOB NPENNPUATHI MapTHEPOB.
(np_o.eKTa)/ The aim is development and public defense of the thesis on technology of food products according to the individual task.
Writing and | The thesis includes: a literature review and justification of the reserch; objects and methodology; results and discussion.
defending a | The diploma project will be evaluated by a joint attestation commission from among university professors and

thesis (project)

engineering and technical workers of partner enterprises




Kocsimma / IIpunoxenne / Application

Binim Gepy 6araapaamachbin Keiicy «6B07222 TexHoJ0rHsIbIK Hy TPHUMOIOTHSA KIHE TAFAM HHKEHEPHACHD
CoraacoBanune o0pa3oBaTrejbHOMH mporpamMmsel «6B07222 Texnonornyeckast HyTpHIHOJIOTHSA H MHIIEBAS HHKEHEPHID)
Coordination of the educational program «6B07222 Technological nutritiology and food engineering»

Keuicingi / Cornacosano / Agreed

Yiibmv Gacmsicsl / PykoBomutens oprannsanus / Head of organization

I'. Kassinosa / I'. Kasvinosa / G. Kazylova
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(xo/sI/noanKCcs/signature)

M.O/M.IL/P.P.
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Kocbivmma / ITpunoscenue | Application

Caoak TypJiepi 00lbIHIIIA Ay TUTOPHUSJIIBIK CAFaTTapAbI 06J1y
Pacnpeodenenue ayoumopuvix 4acoe no euoam 3aHamuil
Distribution of classroom hours by type of classes

IMouuin aTaybl/ Kz/ Carar canbl / KosimuectBo wacos / Number of hours Kadgenpa /
Haszsanue oucyununvy/ ECTS | Oopicrep/ | Npakrukansik/ | 3eprxaHanpik/ | CTyausiabik / Kexe / COK/ Kagpeopa /
Name of discipline Jdexyuu/ | Hpaxmuueckue/ | Jlabopamopnvie | Cmyouiinvie/ | Huousuoyanwvuvie | CPC/ Department
Lectures Practical / Laboratory studio / Individual IWS

1. ’KBII nukai (MK=51 kp, BK/TK=5 kp)=56 kpeaut /1.lluxa OOJ (OK=51 kp, BK/KB=5 kp)=56 kpenutos / 1. GEP cycle (GC=51 kr, GEP/EC =5 kr)=56 credits

Minaerti komnoneHT (51 kpeanr)/ O6sazamenvuotii komnonenm (51 kpeoum) | Mandatory component (51 credits)

Moayas 1 «I'ymanuTapaslk 6isim koue soft-skills/ Moodyas 1 I'ymanumapnwie 3snanus u soft-skills/ Module 1 Humanitarian knowledge and soft-skills»

Kasakcran tapuxst / Ucmopus Kazaxcmana | HUcropus
. 5 30 15 105
History of Kazakhstan Kasaxcrana

Ounocodust/ Punmocodust/ Philosophy 5 22,5 22,5 105

Mooy coyuanbHo-noIUMUYECKUX 3HAHULL
(Oneymerrany /Cormosnorus/ Sociology;
Cascarrany/ [Tonuronorus/ Political science; 8 30 15 75
Manenuerrany /Kynbryposorus/ Cultural studies;
INcuxomnorus/ [cuxomorus/ Psychology)

dunocodus u
COIMAJIbHBIC
HayKH

et tim (Arsuteia/ Hemic timi) / Muocmpannolii
A3BIK (anenutickutl/ nemeyxuil sA3vik) / Foreign 10 90 210
language (English/German) Tpéxba3pruus

Kaszak (opsic) tini / Kazaxckuii (pycckuii) si3v1K 10 92 210
/Kazakh (Russian) language

AKHapaTTBIK-KOMMyHI/IKa]_II/IHJ'IBIK TCXHOJIOTrUdAIap

OII "Faculty of
(arsum./ MH@opmayuouHO-KOMMYHUKAYUOHHBIE 5 15 30 105

. . Computer
mexnonozuu (ha anenuiickom sizvike)/ Information . "
L . . Science" UT
and Communication Technologies (english)
Hene topbueci /Qusuueckas kyromypal Physical 8 120 75 Ddusnveckas
education KYJIbTYPa H CIIOPT

KK/TK mukai = 5 kpegut /Huxa BK/KB = 5 kpeantos/ KV/EC cycle = 5 credits

Mopnyas 2 «Tipminik Kayincisairi ;koHe 3koHOMHKA Herizaepi/ MoayJb 2 Be30nacHOCTD KH3HeAeTeJIbHOCTH 0CHOBBI IKOHOMHUKH/
Module 2 Life safety and basis of economics»

Owmip Kayincisgiri skoHe eHOeKTI Kopray

|Bezonacrocmo dicuznedesmenbHoCmi U OXpana 5 22,5 22,5 105 buonorus n

mpyoal Life safety and labor protection 9KOJIOT st
KykpIk xKoHe chibaiiiac )KeMKOPIIBIKKA KapChl
mozaenuet Herizaepi /Ochosbl npasa u 5 225 225 105 Nipanosonomse

anmuxoppynyuonnoi kyremypull Fundamentals of
law and anti-corruption culture




DKOHOMHUKA koHe OM3Hec Heriznepi / Ochogul

axonomuxu u 6usneca | Fundamentals of Economics 5 22,5 22,5 105 3KOHOMHKA
and Business
Oxosorus Herizaepi / Ocroswt sxonozuu | 5 225 225 105 Buonorus u
Fundamentals of ecology DKOJIOTUS
2. BII mukai (KK/TK) = 112 kpeaut /IHuka BJI (BK/KB) = 112 kpeauto/ BD cycle (KV/EC) = 112 credits BK
Moayas 3 Mukpoksajaudukanust 6araapaamaiapsl / Mooyns 3 Ipozpammer muxpokeanuguxauui | Module 3 Microqualification programs
MuxpoxBaaupukanus — Moouibai acnas-rexnoaorsl Ne3.1 moayJi / Moayab Ne 3.1 Mukpoksamudukamus — MoOHIbHBIA MOBAP-TEXHOJIOT /
Module No3.1 Microqualification - Mobile chef-technologist
Taram xumusicel / [Tumesas xumus / Food chemistry 4 15 22,5 82,5 BuotexHonorus
Keiirepunr / Ketitepunr / Catering 3 15 15 60 buortexHonorus
r ACTPOHOMHS FBLIBIMBI / Hayka ractponomuu / The 3 15 15 60 BHOTEXHONOM S
science of gastronomy
basty xone Te3 Tamak / MeajieHHas U ObicTpas ena / 5 15 30 105 BHOTEXHONOM S

Slow and fast food

MuxkpokBanupukanus — Tamakrany :xeningeri maman» Ne3.2 moay.ti / Moayas Ne3.2 MukpokBaiudukanus — Crnenuajuct o NpaBuJILHOMY MUTAHUIO /

Module No3.2 Microqualification — Nutrition Specialist

Tamakrany ncuxosoruscer / [Icuxonaorus muTanus /

. 4 15 22,5 82,5 Buorexuonorus
Nutrition psychology
ApHaiibl OarbITTaFbl OHIMIEP TEXHOJIOTHSCHI /
TeXHOJIOrHs MPOIYKTOB CIEIUAILHOTO Ha3HAUCHHM S/ 3 15 15 60 buotexHonorus
Special products technology
JlueTonorust ®oHe TaMaKTaHy TUrueHach /
Jueronorus u ruruena rmuranus / Dietology and 3 15 15 60 brorexHonorus
nutrition hygiene
OyHKIUOHAIIBI HY TPUIIHOIOTHS /
OynkuoHanbpHas HyTpuionorus / Functional 5 15 30 105 Buotexnonorus
nutritiology
Ned monydi «Kaanbl 6itim skaue Tycinik / Moayab Ned «Oourue 3uanusi u nonumanus» / Module Ne4 «General knowledge and understanding»
ABFBIK - TYJIK 6HIMAEPiHiH TeXHOJIOTHACHIHA KipicTie
JKOHE KACAH/Ibl MHTEIUICKT Heriznepi/ Beeoenue 6
NUWEBYI0 MEeXHOI02UIO U OCHOBbL UCK)CCTNBEHHO20 5 15 30 105 buotexHonorus
unmennexma | Introduction to food technology and
basics of artificial intelligence
Maremaruka 1 / Mamemamuxa 1 [ Mathematics 1 OII "Faculty of
5 15 30 105 Computer
Science" ®Mull
KomnbsroTepitik MoJieNbey jKoHe HHXEHEPIIIK
rpaduka / Komnsiomeproe mooeauposanue u 5 15 30 105
unoicenepras epaguxa | Computer Modeling and
Engineering Graphics
Xumus / Xumus | Chemistry Xumus u
5 15 15 15 105 XUMHYCCKHE

TCXHOJIOT'HHU




Mukpo6uomnorus / Muxpoouonozus | Microbiology 5 15 15 15 105 300TEXHOJIOTHs
W BeTEpHHAPUS
OKy IPaKTHKACEI | Yuebnas npaxmuxa | Educational 3 BHOTEXHOAOMS
practice
buoxumus / Buoxumus | Biochemistry 5 15 15 15 105 BbuorexHonorus
DUINKATBIK KOHE KOJUIOMATHIK XHMHUS / Xumus u
Qusuueckan u konnouonas xumus | Physical and 5 15 15 15 105 XMMHUYECKHE
colloidal chemistry TEXHOJIOTHH
Maremaruka 2 / Mamemamuxa 2 | Mathematics 2 5 15 30 105
Taram eHepkaciOiHeri KoigaHOaIbpl MaTeMaTuKa OII "Faculty of
JKOHE CTaTUCTHKA / [Ipurnaouas mamemamura u 5 15 30 105 Computer
cmamucmuxa 6 nuugesotl undycmpuu | Applied Science" ®Mull
mathematics and statistics in food industry
Taram eHzipiciHiH HpolecTepi MEH armaparTapsl /
Ipoyeccuvl u annapamel nuuesvblx RPou3eocma | 5 15 30 105 buotexHonorus
Food production processes and apparatus
Ne5 monysib «Cananbl 6ackapy» / MoayJib Ne5 «Ynpasienune kauectBom» / Module Ne5 «Quality management
AHaTUTHKATBIK XUMUS /| Ananumuueckas xumus | Xumus 1
Analytical Chemistry 5 15 15 15 105 XUMHYECKHE
TEXHOJIOTHUH
Taram xyienepiH 3epTXaHalbIK Talay dIicTepi /
Memoodwl nabopamopnozo aHaMU3A NULYEBBIX 5 15 15 15 105 EHOTeXHONOM s
cucmem | Laboratory analysis methods of food
systems
Taram eHipiCiHIH CAHUTAPUACH] MCH THTHECHACHI /
Canumapust u 2u2uena nuwesvlx npouzsoocms | 5 15 15 15 105 buotexHonorus
Sanitation and hygiene of food production
Cranpaprray *xoHe ceprudukarray / MammuHOCTpOoeH
Cmanoapmuzayus u cepmugpuxayusi | 5 22,5 22,5 105 ue u
Standardization and certification CTaHIapTH3AIIHS
Nel-mi xocinrik npakruka / [Ilpogeccuonanvras
. f 4 buorexnonorus
npaxmuxa Nel/ Professional practice Nol
Taram eHIMIEpiHIH canachklHa capanrama Xyprizy /
Dxcnepmusa xauecmea nuuiesoil npooykyuu | 5 15 15 15 105 buotexHonorus
Food quality expertise
Taram eHIMIIEpPiHIH JKAIIbl TEXHOJIOTHSCHI /
O6was mexHono2usi NUUEBbIX nPoU3600cms | 5 15 15 15 105 buortexHonorus
General technology of food production
Taram jxoHE OHOIOTHSUIBIK OeceHai Kocmanap /
Tuwesvie u buonozuuecku akmuenvie dodasku | 5 15 30 105 buortexHonorus
Food and bioactive additions
YHem1i oHJIpic jKOHE canaHbl 0acKapy / 5 15 30 105 buorexnonorus




bepeoicnusoe npouzsoocmeso u obwee ynpasienue
rxauecmeom | Lean Production and Total Quality
Management

“KoGamapIeIH TEXHIKATBIK-3KOHOMHUKAIIBIK,

HerizaeMecl / Texnuko-akoHomuyeckoe 0OoCHO8aHUe 5 15 30 105 Buorexuomorus
npoexmos | Feasibility study of projects
3. KII mukai (KK/TK) = 60 kpeaut /Huxa ITIJ{T (BK/KB) = 60 kpeauton/ PD cycle (KV/EC) = 60 credits

N6 moodyni «Tazam mexnonozusacery / Modynv Nob «Iluuiesvie mexnonozuuy / Module 6 «Food technology»
ET xoHe cyT eHIMAEpiHIH TeXHOJIOTHUSICHI /
Texnono2ust MACHBIX U MOJLOYHBIX NPOOYKMOE | 5 15 15 15 105 BuotexHonorus
Meat and dairy products technology
KoraM/IpIK TaMaKTaHy ©HIMICPIHIH TEXHOJIOTHSICHI /
Texnonoz2ust npodykmos obugecmeenno2o numanus | 5 15 15 15 105 BuotexHonorus
Food service technology
TexHonorusiblK HyTpunuonorus / Texnonocuueckas 5 15 30 105 BHOTEXHONOM S
nympuyuonozus | Technological nutritiology
Taram kpuorexHonoruscsl / [Tuwyesvie 5 15 30 105 BHOTeX HOTOMHS
xkpuomexnonozuu | Food cryotechnology
[ponecc nHXUHUPHUHTI / [Ipoyecchblil UHICUHUPUHS 5 15 30 105 BHOTEXHONOMHS
/ Process engineering
Boinkanipl THarHocTHKa XKoHe KaOAbIKThI 6acKapy
xKytenepi / [lpedukmuenasn ouasnocmuka u
cucmemvl ynpaeienusi obopyoosanuem | Predictive 5 15 30 105 buorexronorus
diagnostics and equipment control systems
3amanayu ka0 IBIKTaPhI XKOHE TaFaM XyHenepin
eHzey anictepi / Cospemennoe obopydosanue u 5 15 30 105 BHOTEXHONOT M
Memoowbl obpabomxu nuwesvix cucmem | Modern
equipment and food systems processing methods
XobGanapas! 6ackapy / Ynpaenenue npoexmamu | 5 15 30 105 BHOTEXHONOT M
Project management
Ne2 kacinrik npaktuka / Ilpogeccuonanvras 5 BHOTEXHONOT M
npaxmuxa No2 / Professional practice Ne2
Taram xoHE KaiiTa OHIey 00BEKTiIepiH xobanay /
Ilpoexmuposanue nuuesvix u nepepadamvi8arOuux 5 15 30 105 buotexHonorus
obwexmos [ Design of food and processing facilities
Oko-kantama / Dxo-ynakoska | ECo-packaging, 5 15 30 105 BuorexHomnorust
Pecypcrapel yHEMACHTIH TeXHOJIOTHSIIAD /
Pecypcocoepezarowue mexnonoauu | Resource- 5 15 30 105 buotexnonorus
saving technologies
OpranukanbsIK eHiMaepai enaipy / [lpoussoocmeo 5 15 30 105 BHOTeXHOTOIHS
opaanuyeckoi npodyxyuu | Organic production
JKacanaer Tamak eHiMaepi / Mckyccmeerntvie 5 15 30 105 BHOTeXHOTOIHS

npooykmer numanus | Artificial food products




KoHcepginey Texnonorusicel / Texuonozus

- 5 15 30 105 buorexHonorust
roncepsuposanus | Preserving technology
Tamakrany ¢unocopuscer / Qurocopus numanust |
i y(_b ¢ ¢ 5 15 30 105 Buotexnomnorus
Nutrition philosophy
Taram OnotexHoONOTHACH / [Tuwesas
. “ 5 15 30 105 Buotexnomnorus
buomexnonozus | Food biotechnology
Taram Kayincizairi / ITuwesasn 6ezonacnocme |
xay A Y 5 15 30 105 Buotexnomnorus
Food safety
4.0KbITYIbIH KOCBhIMIIIA TYPJepi/ Jononnumenvusie éudvt 0oyuenus/ Additional types of training
HIIOM aJIIBIHAAFbI paKTHKa/ ]
Auniom ansiEn b1 TP / pedounnonnan 4 BuorexHomorust
npaxmuxa | Pre-diploma practice
HZIIpiCTIK TaFblIBIMaaMa / 11
Onnipic a Ala ./ P ou?eodcmeelmaﬂ 18 buortexHonorus
cmaxcuposka | Industrial internship
5.KopwoiThiHabl atTecrarray/ Hmozosas ammecmayus/ Final attestation
JIUIIoMIbIK SKYMBICTHI (?KOOAHBI) jKa3y JKOHE
KOpFay HeMece KCUICH I eMTHUXaH bl TaibIHaay
JKoHe Tarcelpy/ Hanucanue u 3auwuma ouniomuotl
pabomul (npoexma) uiu no020mMoeKa u coaua 8 BuotexHonorus

rkomnaekcrozo sk3amena | Writing and defending a
thesis (project) or preparing and taking a
comprehensive exam




Kocbivma / Ipuioxenune / Application

bekitinai /YTBepxaeno/ Affirm
FouibiMu keHeciMeH / YdueHbIM coBeTOM /
by the Academic Council

Xarrama / [Iporokos / Protocol No_
« _» 20

«TopaiirsipoB yHuBepcurteTi» KeAK MukpokBanupukanus daraapjaaMmasaapbl
Ilpozpammot mukpokeanugpukayuit HAO «Topaitzoipos ynugepcumemy
Microqualification programs of NAO ""Toraighyrov University"

binim 6epy OarnapiiaMachIHBIH KOJBI KOHE aTaybl/
Koo u naumenosanue oopazosamenvroii npoepammol/
Code and name of the educational program

«6B07222 TexHOJIOTHSJIBIK HYTPHIIHOJIOTHS KIHE TaFaM HHKEHEePHUSIChD)
«6B07222 TexHoJiornyeckasi HyTpUIMOJIOTHA M MUIEBAasl HHKEHEPHsD)
«6B07222 Technological nutritiology and food engineering»

Binim 6epy 6arnapiamMaceiHbIH Ma3MyHbl / Codepaicanue oopazosamenvnoi npozpammet | Content of the educational program
Ne Monyms aTaysl/ Kz/ Cemectp/ [Ton xob1/ [TonHiy aTaybl/ [y sxoHEe KOMIIOHEHT/ Bakpinay Oky HoTmxeci/
Haszeanue mooyns/ ECTS | Cemecmp/ |Koo oucyuniumvi/ Haszseanue oucyuniunul/ Lukn u komnonenm/  |Hbicauwsl/ @opma|Pezyromam obyuenus
Modulename Semester | Disciplinecode Nameofdiscipline CycleandComponent xoumpons/ | Educationaloutcome
Formofcontrol
Monyab 3 Mukpoxsajauduxamusi 6arnapaamanapsl / Modyas 3 Ipozpammer muxpoxkeanugpuxayun /| Module 3 Microqualification programs |
3.1 | MukpokBanudukamn 4 3 TH 2201/ Taram xumuscel / [Tumesas xumus / BIT/TK Emruxasn / OH2, OH13 / PO2,
usi — Moouibai PH 2201/ Food chemistry BJI/KB Ok3ameH / PO13/
acna3-TexHoJ0rbl FCh 2201 BD/EC Exam LO2,LO13
3.2 Ne3.1 momyuri / 3 3 K 2202/ Keiitepunr / Kelitepunr / BIT/TK Emruxasn / OH3, OH13 / PO3,
Monyas Ne 3.1 K 2202/ Catering BJI/KB Dk3ameH / PO13/
Muxkpokpaaupukan C 2202 BD/EC Exam LO3,LO013
3.3 usi — MoOHIbHbIIH 3 3 GG 2203/ Tactponomus reuIbIMBL / Hayka ractpoHOMEM BIT/TK EmTuxan / OH4, OH7, OH12,
noBap-TexHoJjor / NG 2203/ / The science of gastronomy BJI/KB Ok3ameH / OH13 /P04, PO7,
Module No3.1 SG 2203 BD/EC Exam PO12,PO13/
Microqualification - LO4,L07,L012,
Mobile chef- LO13
3.4 technologist 5 4 BTT 2204/ Basy xoHe Te3 Tamak / MeneHHast 1 ObICcTpast BII/TK Emruxan / OH7, OHS8, OH13 /
MBE /2204 ena / Slow and fast food BJI/KB Dx3ameH / PO7,P0O8,PO13/
SFF 2204 BD/EC Exam LO7,L08,L013




3.1

3.2

3.3

3.4

MukpoxBanuduran
us — Tamakrany
JKOHIHAEri MaMaH»
Ne3.2 mopy.i /
Moayab Ne3.2
MuxkpoxBajupuran
us — Cneuuajaucr
10 NPaBWILHOMY
NUTAHUIO /
Module No3.2
Microqualification —
Nutrition Specialist

4 3 TP 2201/ Tamaxkrany rcuxoJiorusicel / [lcuxomorust BIT/TK Emruxan / OH4, OH13 / PO4,
PP 2201/ nutanus / Nutrition psychology BJI/KB Dk3amen / PO13/
NP 2201 BD/EC Exam LO4,L013
3 3 AOT 2202/ ApHalibI OaFBITTaFBl OHIMICP TEXHOJIOTHSCHI / BII/TK EmTuxan / OH7, OHS, OH13 /
TPSN 2202/ TexHONOTHS MPOAYKTOB CHEIIHATEHOTO BJI/KB DKk3ameH / PO7, PO8, PO13/
SPT 2202 nasHauenust/ Special products technology BD/EC Exam LO7, LO8, LO13
3 3 DTG 2203/ | duetonorust ®oHe TaMaKTaHy THTHEHACH / BIT/TK Emtuxan / OH2, OH13 / PO2,
DGP 2203/ | Aueronorust u ruruena nutanus / Dietology BJI/KB Ok3ameH / PO13/
DNH 2203  |and nutrition hygiene BD/EC Exam LO2,LO13
5 4 FN 2204/ @OyHKIMOHAABI HY TPUIIMOIIOTHS / BIT/TK Emrtuxan / OH2, OH13 / PO2,
FN 2204/ @dyHKIMOHABHASL HYTPHLIUOIOTHS / BJI/KB Ok3ameH / PO13/
FN 2204 Functional nutritiology BD/EC Exam LO2,LO13

Eckepmne: aknapammulx 6inim 6epy ecebinen MUKDOKSAIUPUKayUsi OA20apiamaiapvli Kauma ecenmeyee 1o bepinedi (6inim anywvinbly 0inim bepy 6azdapiamacvinvly Oeilini uieHoepinoe
HCYMBIC KICINMePi OOUbIHULA HCYMBIC MAHCIPUbECiniy pacmanzan 601ysl) /
Ilpumeuanue: donyckaemcsi nepesauém Ipoepamm muxpoxearughuxayuu 3a cuem Ungopmanvrnozo obpazosanus (nanuuue y 00yuaroue2ocs ROOMeepICOeHHO20 ONnblma paboma no paboyum
npogeccusam 8 pamxax npoguna 0bpazoeamenbHoOU NPocpammel) /
Note: it is allowed to transfer microgualification Programs at the expense of Informal education (the student has confirmed work experience in working professions within the framework of
the profile of the educational program).

IManaep Typaasl majgimerrep/Ceedenus o oucyunaunax/Disciplines Information

Kpenurre .
. pen P OxkyHaTHAKECT/
IIonHin aTaysl/ . caHbl/
IToHHiH KbICKALIA cMIATTAMAaChl/ Pezynomam
Haumenosanue Konuuecmeo
Ne . Kpamkoe onucanue oucyunaunvt/ ooyuenus/
Oucyunaunwt/DisCi - I Kkpeoumos/ .
i Short description of the discipline Educationalout
pline name Number of
. come
credits
MuxpoxBaiupuxanusa — Moouiabai acnaz-rexnoJorbl Ne3.1 moayai / Moayas Ne 3.1 MukpokBanudukanus — MoOMIbHbIN 0Bap-TE€XHOJIOT /
Module No3.1 Microqualification - Mobile chef-technologist
3.1 Tamakrany [loHHIH MaKcaThl - CTYACHTTEpAl TaMaKTaHy MEH aJaMHBIH IICUXUKAIBIK JCHCAYJIBIFbl apachblHIAFbl OaiIaHBICTHI 4 OH10, OH12/
TICUXOJIOTHUSCHI / | TaMaKTaHY[IBIH OJIay MpoIecTepine, ce3iMaepine, MiHe3-KYJIKbIHA, ce3iMepi MeH KaObLUTIaybIHa Kallail acep eTeTiHairi POI10, PO12]
Tlcuxonoeus TYPFBICBIHAH 3epTTeyre maibiHaay. CTyIeHTTep KOTHUTHBTI ICHXOJOTHSHBI, Ce3iMaepai, KaObuigayibl, OKYIbI, LO10, LO12
numanust | TICHXOJIOTHSI QIIICTEPiH, KEKE albIpMAIbUIBIKTAP/bl, TaMaKTaHy oJCTiHIH OY3bUIYbIH, JECTPYKTHUBTI TaMaKTaHy
Nutrition narrepHiH yiipeHeni. [IpakTukanbik cabakrap/ia CTyJeHTTEp aaMHbIH [ICUXHUKAJBIK JICHCAYJIBIFbIHBIH €PEKIICTIKTepiHe
psychology CcoliKec 3eiliH TalIbUIBIFbI/ TUIIEPAKTUBTLTIKTIH OY3bUTYbIHA COMKEC TAMaKTaHy PeKUMIH KypacTbipajpl. CanayarTsl eMip

CaJITBIH JKOHE AYPBIC TAMAaKTaHY/bl KAJIBIITACTHIPY/IBIH IICUXOJIOTHSUTBIK iCTEPi MEH 9/1iCTepiH, TAMAaKTaHyJaFrbl MiHE3-
KYJIBIKTBIH IICHXOCOMAaTHKACKHIH 3epTTeiiai. [IoH apanac eMTHXaHMEH asKTanazpl.

Lenv oucyunaunvl: NOO20MOBKA CMYOEHMO8 K UCCIEO08AHUIO CEA3U MeXHCOY NUMAHUEM U NCUXUYECKUM 300PO8bem
YeNoBeKa ¢ MOYKU 3PEHUsi MO20, KAK NUMAHUe 6lUsem HA MblCIUMeNbHble NPOYECChl, YYECMEA, NOBEOEHUs, OULYIYEHUS.
u nepeocusanusi. CmyOeHmul u3y4am KOSHUMUBHYIO NCUXON02UIO, OWYWEeHUs, BOCHpusmue, 00Oy4yeHue, Memoobl
RCUXON02UL, UHOUBUOYATbHBLE PA3TUYUS, PACCMPOUCIEO NUWEB020 NOBEOeHUsl, OeCMPYKMUGHbLE NULYegble NAMMEPHDI.
Ha npaxmuueckux 3ausmusx cmyoeHmvl c030a0Vm pejicum RNUMAHUS 8 COOMBemMCmeUl CUHOpomy Oeduyuma

eHuMaHuﬂ/eunepaKmueﬂocmu CO2JNIACHO 0CcobEeHHOCAM ncuxuyeckoco S’aOpOE?bﬂ yejloeeKkda. HCCﬂeanym




ncuxonocuieckue mMemoovl U MemoouKu no GopMuposanuio 300p08020 00pA3A JCUSHU U 300POBO20 NUMAHUS,
ACUXOCOMAMUKY NO8eOenUsi 8 NUmManuu. JJUucyuniuna 3aKaniuéaemcs KOMOUHUPOBAHHBIM IK3AMEHOM.

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.

3.2

ApHaiibl OaFBITTAFBI
OHIMIEP
TEXHOJIOTHUSICHI /
Texnonoeus
npPOOYKmMos
CneyuanbHo2o
nasnauerus/
Special products
technology

[ToHHIH MaKcaThl — CTY/ACHTTI apHaibl MaKcaTTarbl OHIMAEPIl OHIIpyre NalblHAAy, aTal alTKaHaa Oananap Taramel,
TepOAMETANBIK TaraM, JKYKTI JKoHe Oana eMmi3eTiH olenaepiiH TaMaKTaHybl, CIIOPTTBIK TaMaKTaHy, oCKEpH
KbI3METKepJIepre apHaJIFaH TaraM >koHe T.0. Jlopic OapbIChIHAA CTYIEHTTEp HEri3ri KOPEeKTiK syieMeHTTep (Oenokrap,
Maiimap, Kemipcyiap JKOHE BHTAaMHUHICpP) TYpPFHICBIHAH FaHa eMec, COHBIMEH KaTap TEepeHIpeK OMOXHMUSIBIK
KepceTKimTep OOMBIHINIA TEHISCTIPIITeH )KOFaPhI caltaibl eHIMAep Il xobaay YIIiH TaMaK TeXHOJOTHACH TypaIbl OimiM
KYHECIH KaJbIITACTBIPagbl: MUKPO KOHE MaKpOdJIEMEHTTEp, Mail KBIIKBLUIAAPHl, MOHO-, AU- XKSHE MOJNUCAXapuITep,
OaytanapblH JUETAJBIK KIHE FepOIUETHKAIBIK TAMAKTaHybIHA apHAIFaH aMHHKBIIIKBUIAAPEL. [IpakTHKaza CTyaeHTTep
OPTYPJi TOMYJAMMA TONTAPHl YIIH KOFapbl OMOJOTHSIBIK KYHIBUIBIFEI Oap (YHKIHOHANIBI OHIMAEPHl Kacaybl
yiipeHeni. KOpeITEIHABI aTTecTaTTay jK00aHBI KOPFAy TYPiH/AE OTKI31Iei.

Llenvio oucyunaunsl A615MCA NOO20MOBKA 00YHAIOWE20CS K NPOU3BOOCHEY NPOOYKIMOE CREYUANbHO20 HAZHAYEHUS, 8
YACMHOCIU NPOOYKMOE OeMCKO20 NUMAHUSA, 2ePOOUEeMUYEeK020 NUMAHUS, NUMAHUA DepeMeHHbIX U KOPMAUUX HCEHUJUH,
CHOPMUBHO20 NUMAHUA, NUMAHUA 60EHHOCIYIHCAWUX U M.N. Ha nexyuonnvix s3auamusax cmyoeHmuvl chopmupyrom
cucmemy 3HaHUll 0 NUWYESOL MeXHOI02UY OJi KOHCMPYUPOBAHUS BbICOKOKAUECMEEHHBIX NPOOYKMO8, COANAHCUPOBAHHBIX
He MOJbKO N0 OCHOBHBIM dNEMEHMAM NUMAHUA (DenKam, dHCUpam, yeneeooam u sUMamMuHamu), Ho u bonee 2ry60KuM
OUOXUMUYECKUM NOKA3AMENAM. MUKDO- U MAKPOIIEMEHMAM, JHCUPHLIM KUCTIOMAM, MOHO-, OU- U NOJIUCAXAPUOAM,
AMUHOKUCTIOMAM 051 0emMCKO20, OUeMUYecko2o u 2epoduemuyeckoeo numanus. Ha npakmuxe cmyoenmol nayuamcs
paspabamuiéams npoOyKmsl QYHKYUOHANLHO20 HAZHAYEHUS C NOBLIUEHHOU DUON02UHECKOU YEHHOCMbIO OJIA PA3TUYHBIX
2pynn nacenenus. imozosas ammecmayusi npo8OOUMCs 8 8UOeE 3auumsl NPOEKmd.

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
children's, 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.

OH10, OH12/
PO10, POI12]
LO10,LO12

3.3

Jlueronorust xoHe

TaMaKTaHy
TUTHEHACHI /
Jluemonoeus u

cucueHa numarus /
Dietology and
nutrition hygiene

[Tonxi OKyIBIH MaKcaTHI - CTYACHTTEPAl AUETATBIK OHIMAECP MEH TaMaKTaHy TMTHEHACHIHBIH HET13T1 TalanTapblHa Coiikec
KeJeTiH KypaMbl MeH Kacuerrepi Oap eHIMIepAl OHIIpyNiH TONBIK IWKIiHE faipiHnay. CTymZeHTTep amam
(U3HOJIOTHSICBIHBIH HETI3/epiH, TEHACCTIPUITeH TaMaKTaHy Ibl, YTHIM/IbI TAMAKTAHYIbl YHBIMIACTHIPY IBIH TUTHCHAIIBIK
HETi3JIepPiH, a3bIK-TYJIK IIUKI3aThl MEH TaMaK OHIMICPIHIH camachl MEH KAayIiNCi3iriH CAaHUTAPIIBIK -3THAEMUAOIOTHSITBIK
Oaranmaynel yipeneni. [IpakTukanslk cabakTap OapbICBIHAA CTYICHTTEP KYHACTIKTI PAlMOHHBIH KaJOPHSIIBIFEI MCH
TaFaMJIbIK KYHJBUIBIFBIH €CETTEH i, XaIBIKTBIH OPTYPJIi TONTApBl YIIIH HETi3ri KOMIOHEHTTEp OOMBIHINA paIlHOHJBI
KYpacThIpaJIbl, TAMAK OHIMJICPIHIH CallachlH XOHE OJIAPIbIH SKOJIOTHSUIIBIK KaYIiICi3/iriH Oaranai bl, 5KachlH, JKbIHBICHIH
JKOHE KBI3MET TYPIH €CKepe OTHIPHII, TOYNIKTIK SHEPTHsl MIBIFBIHBIH AepOec aHbIKTaiabl. KopbITEIHIBI OaFra mopTdoimo
TYPIH/IE KaJBIITACTHIPHUIAIBI.

OH10, OH12/
POI10, POI12 1
LO10,LO12




Lenvio usyuenus OUCYUNIUHBL AGIAEMCS NOO20MOBKA CMYOCHMO8 K NOJHOMY YUKILY NPOU3B00CMEA NPOOYKMOE C
BAO0AHHBIM COCMABOM U CEOUCMBAMU, COOMBEMCMBEYIOUUMU OCHOGHBIM MPEOOBAHUAM OUCTUHECKUX NPOOYKMOS U
eueuene numanus. Cmyoenmol uzyuam OCHOBbL UIUOIOUU HEL08EKd, COANAHCUPOBAHHO20 NUMAHUSA, 2USUCHUYECKUE
OCHOBbI OP2AHUZAYUU PAYUOHATILHO2O NUMAHUS, CAHUMAPHO-INUOCMUOLO2UUECKOU OYEHKU Ka4ecmaa u 0e30nacHocmu
nPOO0BOTLCMEEHHO20 ChIPbS U NUWEEHIX NPOOYKMOG. B xo0de npaxmuueckux 3ausamuil CMyOeHmvl paccuumarom
KAIOPUTIHOCMb U NUWEBYI0 YECHHOCTb OHEBHO20 PAYUOHA, COCMABAM PAYUOH NUMAHUSL NO OCHOGHBIM KOMROHEHMAaM OJisl
PA3HbIX 2PYNN HACENEHUs, OYEHsM Kauecmeo NPOOYKMO8 NUMAHUS U UX IKONOSUYECKVIO 6Ge30nacHoCmb, Gyoym
CamMoCmosmenbHO ONPedesmy CYMOUHbIE IHEPLOMPAMBL C YUEIOM 603pACMA, nOA u euda desmenvHocmu. Umozosas
oyenka Oyoem cqpopmuposana 6 guoe nopmaeoauo.

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, 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.

34 OyHKITNOHAIIBI [ToHHIH MaKcaTBl — aJaMHBIH JKE€Ke epeKIIeTiKTepiHe Kapal CTYICHTTepIl TaMaKTaHAbIpyFa dalbiHgay. CTymeHTTep 5 OH10, OH12/
HYTPHULUONOTHS  / | IYPBIC TAMAaKTaHy MPUHIUIITEPiH, MAKPO JKOHE MUKPOIJIEMEHTTEPAIH MaHBI3IbLUIBIFBIH, TAFAMHBIH XUMHUSIIBIK KYPaMBbI POI10, PO12]
DynKyuoHanbHAA MEH TaFaMJIbIK KYHABUIBIFBIH MeHrepei. ToxipuOe xy3iHne ojap TaMak eHIMAEPiHiH KypaMbIHIAFbl HET13Ti KOPEKTIiK LO10,LO12
Hympuyuonocuss | | 3aTTap MEH KOMIIOHCHTTEP/i, OJAPbIH 3aT aJMacyblH JKOHE aJaM ar3achiHa (DYHKIHOHAIIBI dCEPiH KapacThIPasl;

Functional ouonorusuIbIK Oenceni kocnanap sl (BBK) Koyimany MyMKIHIIKTEPiH jKOHE OJIAP/IBIH aJaM aF3achlHa 9CEPiH MEHIePE/Ii.
nutritiology KophITBIH B aTTECTATTAy — apajiac eMTHXaH
Lenv Oucyunaunvl — no020MOBKA 0OYHAIOWUXCS K OPeAHU3AYUU NUMAHUSL 6 3ABUCUMOCU OM UHOUBUOYATbHBIX
ocobennocmeii yenogexa. Cmyoenmol u3yHam NPUHYUNLL 300P08020 NUMAHUSL, 3HAYEHUE MAKPO- U MUKPOHYIMPUEHINOS,
XUMUYECKUL COCMA8 U NUWEBYI0 YeHHOCIb NpooyKmos. Ha npakmuke paccmompsam oCHOBHble nuuyegble 8elecmed U
KOMROHEHMbl, cooepaicawuecs 6 npoOyKmax nUmaHnus, ux memaboausm u QYHKYUOHATbHOe Oelicmeue HA Op2aHUu3M
4e06eKa; 0CB0AM B03MONCHOCIU NPUMEHeHUs Duonocudecku akmusHulx 006asox (BAJ]) u enusnue ux Ha opeanusm
yenosexa. Umozoeas ammecmayus — KOMOUHUPOBAHHBIU IK3AMEH
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
Mukpokpaiuduxanus — Tamakrany skeHinaeri Maman» Ne3.2 moayJi / MoayJs Ne3.2 MukpoxBanugukanus — CrienajJucT no NpaBuIbHOMY NUTAHMIO /
Module No3.2 Microqualification — Nutrition Specialist
3.1 Taram xwumusicel / | [IoHHIH MaKcaThI-CTYAEHTTEpPl TaMakK IIMKIi3aThbIH OHJIEY JKOHE JallblH OHIMII OHAIpYy Ke3iHae OOoJaThlH HErisri 4 OH7, OHS8/
Tuwesas xumus | XUMUSIJIBIK TIpoIiecTep i TyciHyre maipiagay. CTyOeHTTep Tamak IIMKi3aThl MEH JadbIH OHIMAl CakTay J>KOHEe caTy PO7, POS |
Food chemistry Ke3iH/e TaMakK KyHeaepiHiH KaCHETTEePiH CaKTay IbIH HEMECE O3TePTY/iH KaIbl 3aHABUIBIKTAPbIH, COHIal-aK aJaMHBIH LO7/LO8

TaMaKTaHybIHJIAFbl TaFAMJIBIK 3aTTap/IbIH POJIi MEH MaHbI3AbLUIBIFEIH 3epTTelal. [IpakTukanbK cabakrapia CTyIeHTTep
HETi3ri TaraMAbIK KOMITOHEHTTEp/AIH Kypambl MEH KacHeTTEpiH XQHE >aHyapjap MeH OCIMIIK IIMKI3aThIH eHAeYy
cUnaThiHa OaiyIaHBICTBI OJAPJBIH KACHETTEpiH CaKTay >XKOHE ©3repTy 3aHAbUIBIKTapblH KapacThIPajbl; a3bIK-TYIIK
Kayincizairi Heriznepi; Tamak eHIMIEpiHAEri HETi3ri TaraMIbIK 3aTTapAblH KYpPaMbl MCH CallachlH Oaranay oicTepi.
KopsIThIHIBI aTTecTaTTay OIpIKTIpIIreH eMTHUXaH TYPiHAe OTKi3ieai

Lenv oucyunaunvl — n002omMosKa CmMyOeHmos K NOHUMAHUIO OCHOBHBIX XUMUYECKUX NPoYeccos, NpomeKarwux npu
nepepabomke NUWE8020 Cbipbsi U NPou3eodcmsee 2omosou npodykyuu. Cmyodenmol uzyuam obwue 3aKOHOMEPHOCU




COXpaHeHrusl Uiu USMEeHEeHU ceoticme nuweevlx cucmem 6 nepuod XpPaHeHus u peaiuzayuu nuuyeeoco covlpvs u 20MOoBolL
npodykuuu, a makoice pojib U 3HAYeHUe nuueevblx eeujecme 6 NnumaHuu ueioeexd. Ha nNpaxkmu4ecKux 3aHAmusix
cmydenmbl paccmompAam cocmaes u CB0UCMBA OCHOBHbIX nuuleeblx KOMNOHEHRMOoe6 U 3AKOHOMEepPHOCmU COXpAaHeHus u
U3MeHeHUsl UX CBOUCME 8 3ABUCUMOCIU OM xapakmepa nepepa6oml<u IHCUBOMHO20 U pACMUMETbHO20 CblPbA, OCHOBbL
bezonachocmu nuweeblx npodykmoe; Memoowvl OYEHKU cocmasa U kavecmea OCHOBHbIX NUULEBbIX 6eyecme 6 npodmeax
numanus. Mmozosas ammecmayus npoeodumcz 6 suode KOMﬁuHupogaHHOZO IK3AMEHA

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

3.2

Keiirepunr
Ketimepune |
Catering

[ToHHIH MakcaTbl-OLTIM aNylIBUIapAbl TaMaKTaHy HWHAYCTPHUACH KBI3METTEPiH YHBIMAACTBIPY CalachblHAA >KaHa
TEXHOJOTUIapIbl KoJgaHyra naibiHaay. CTyIeHTTep TaMaKTaHABIPY WHIYCTPHUSCHIHAA KOJIIAHBUIATHIH KBI3MET
KOPCETY CTHIIBICPiH, TYPIEPiH XKOHE dIiCTepiH YHpeHe i; aclia3IbIK OHIMIEep MCH CYCBIHIAP bl NaibIHIAY aCCOPTHMEHTI
MEH TEXHOJIOTHSCHL,

TaMaKTaHJbIPY HHAYCTPHSCHIH/IA KOJIaHBUIATBIH; bIBIC-asKTap/IbIH, acllanTapblH, XKa0AbIKTapAbIH, aKkceccyapiiap MeH
KypaJliapJblH acCOPTUMEHTI MeH MakcaTbl. [IpakTukanblk cabakTapiia CTYJCHTTEp Taramaap MEH CyCBhIHAAp
JalbpIHAainbl; oTKi3UIeTiH Kelnesi KpI3MeT KopceTy epeKLICTIKTEepiH eCKepe OTBIPHIN KBI3MET KOpCeTe/li; OTKI3UIeTiH
Kemmesi KbI3MET KOpCETY EpeKIIeNIiKTepiH eCKepe OTBIPHIT Ma3ip jKacalabl, €CeNnTuTiK IMeH iMKi KyKaTTaMaHbI
pecimaeiini. KOpbITBIHABI aTTECTATTayIbIH HOTHKECI JKEKE dKO00aHbI OPhIHIAY OOJIBIN TaObLIA b

Lenv Oucyunaunvl — nO020MO6KA 00YHAIOWUXCA K NPUMEHEHUIO HOBbIX MEXHONo2Ull 6 cghepe opeanuzayuu yciye
unoycmpuu numarnus. Cmyoenmul usyyam Cmuiu, 6uobl U Memoobl 0OCIYICUBAHUS, NPUMEHseMble 8 UHOYCHpUU
Kelmepunea, acCOPMUMEHM U MEXHON02UK) NPUSOMOGIeHUs. KYIUHAPHOU NPOOYKYUU U HANUMKO8, NPUMEHSeMble 8
uHOycmpuu  KelumepuHea, ACCOPMUMEHM U HA3HAYeHue Nocyovl, npubopos, 000py008aHus, axkceccyapos u
uncmpymenmos. Ha npaxmuueckux 3aHAmMUAX CmyOeHmvl 20mogam 0OM00a U HANUMKI, CEPEUPYIOI C Y4emom
0cobeHHoCmell PO8OOUMO20 BbLE30HO20 ODCIYICUBAHUS, COCMAGIAION MEHIO C YYemom 0CODeHHOCmel NPO6o OUMO20
6b1E30H020 0OCIYHCUBAHUSL, OGOPMIAIOM OMUEMHOCHb U GHYMPEHHION OOKyMeHmayur. Pezyrvmamom umoeogoil
ammecmayuy s6151emcs gblnoIHeHUe UHOUBUOYATLHO2O NPOEKMA

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

OH10, OH12/
PO10, POI12]
LO10,LO12

3.3

lactponomus
FBUTBIMBI /
Hayxa
eacmponomuu |
The  science
gastronomy

of

KypcThlH MakcaTbl — Tamak JalbIHIAY OJICTEMECiHIH HETi3iHIE JKaTKaH HEri3ri NMPUHIUOTEPAI MEHIepy, TaraMIIbl
JalbIH/IAY J)KOHE TaFaMHaH J1a33at aty. CTyJIeHTTep TaraMHBIH KOFaM MEH MOJICHHETKE 9CEPiH, COHBIH iIIiHAE TaFaMHbIH
9KOJIOTHSIFA, cascaTka, OHEpre >KOHEe SKOHOMHMKara KAaThICBIH 3epTTeHl >koHe Tannmaiasl. [lpakThkama cryneHTTep
TaFaMHBIH CBIPTKBI TYPIH JKaKCapTy YIIIH XMMISUIBIK SAICTEpPMEH JoMJI e3repTy/i jKoHe TYCIH e3repTyai YipeHeni;
HETI3rl MHTPeIUEHTTEpi TaHy >KoHe oJylapbl Nalaanbl TaraM JalblHAay YimiH Oipiktipy. CoHpaii-ak ojlap Taram
JANBIHIAYIBIH HETI3r1 NPUHIUMOTEPIH, AOM NEPEKTePiH Tajjay >KOHE CalBICTHIPYIbl MeHrepeni. KypcTelH COHBIHIA

OH10, OH12/
PO10, PO12 |
LO10, LO12




CTYJIEHT YCBHIHBUIFAH DEIENTTiH HEeri3iH Oaraiail anmajapl, OFaH TaFaM J>KacayJblH FBUIBIMH TPHHIUINTEPIH KipiKTipe
OTBIPBIIL, ©3 PEeUenTiH o3ipiei anapl. KopbIThIH/IBI aTTecTalMsl KOPFAYMEH iCTi TaibIHaayibl KapacThIpa bl

Lenvio Kypca Aaaemcs 0c8oeHUe OCHOBHBIX NPUHYUNOS, TeHCAUUX 8 OCHOBE MEeMOO0N02UU KYIUHAPUU, NPULONOBTICHUS
nUWY U NOIYYeHUs YOOBOAbCMEUs om eObl. CmyOeHmbl paccCMampusaom u aHAIU3Upyem 1usHue U Ha oowecmso
U KyIbmypy, 6KIIOUAs C8:A3b NUWU C IKOJ02uUell, NOIUMUKOU, UCKYCCMEoM U dKoHomukol. Ha npaxmuke cmyoenmol
0CB05M UBMEHEHUEe BKYCA XUMUUECKUMU CPeOCTNBAMU U USMEHEeHUe OKPACKU Oiisl YAVHUleHUs BHeuwHe20 euda Omood;
PACNO3HABAHUE KNIOHEBbIX UHZSPEOUEHMO8 U UX couemanue O npucomosienus 300pogoi nuwu. Taxoice oceosim
OCHOBHbIE NPUHYUNDBL NPUSOMOBTICHUS. NUWU, AHAIU3 U CPABHEHUEe BKYCOB8bIX Oannblx. 1lo okonuanuu Kypca cmyoenm
cModIcem Oyenums OCHOBY HpediideaeMoz0 peyenmd, paspabomaem C60U peyenm, UHMeSPupys 6 Heco HAY4Hbvle
npunyunvl co30anus 6uoda. Umozosas ammecmayus npedycmampusaem noo20mosKy Ketica ¢ 3auumou

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 recipe, integrating the scientific
principles of creating a dish into it. Final certification provides for the preparation of a case with protection

3.4

basy xoHe Te3

Tamax /
Meonennas
ovicmpas  eoa
Slow and fast food

u

/

[ToHHIH MaKcaTHl - OHOOPTYPIILTIKTI caKTay MaKcaThIHAa OipHeIne yprak OOWBI >KOMBUTBI KeTy KayIli TOHTeH JaCTYpIi
TaraMmaapra (Oasgy Tamak), coHmai-ak (act-dyarer (fast food) skomorms TypFeInaH KaHOAHIOBIPYFa CTYICHTTEPIIH
Ha3apbiH ayaapy. [1oH aschIHIa CTYACHTTEp «Oasy TaMaKTaHy» JKOHE <OKbUIIAM TaMaKTaHy» OHIIPICIHIH acleKTiIepiH
XaJbIKapaJblK KaybIMJIACTBIKTAp MeEH YHbIMIApAbIH OuliMi MeH ToxipuOeciH maijanaHy apKbUIbl 3€pTTEHI.
[pakTukasblK cabakTapia CTYACHTTEP AOCTYPJIi JKOHE MHHOBAIMSUIBIK TaMaK OHIMICPIH OHAIPYAIH TEXHOIOTHSIIBIK
NPOLIECTEPiH OHTAMIAHABIPY, OHBIH ILIIHAE OHIPIC pecypcTapblH THIMAI Maianany OOMbIHIIA YCHIHBICTAp d3ipIei/i.
KopBIThIH/IBI aTTECTATTaY - KOPFaYAbl KaXKEeT €TeTiH KeWC NaibIHaay.

Lenv OQucyuniunvt — npusiedueHue SHUMAHUS CMYOCHMO8 K MPAOUYUOHHBIM NpoOoykmam numanus (slow food),
HAXOOAWUXCS HA SPAHU UCHE3HOBEHUSL 8 MEYeHIe HECKOIbKUX NOKONEHUL, d MAKJiCe K IKOI02U3AYUY DbICPO20 RUMAHUSL
(«fast food). ¢ yemvro coxpamenus OuopasHoobpasus. B pamxax oucyuniuHvl Cmyoenmuvl U3V4am AcHneKnbvl
npouzeodcmea «slow foody» u «fast food» ucnonv3ys sHanus u onvim mMexncOyHapoOHbIX coobwecms u opeanuzayuil. Ha
NPAKMUYECKUX 3AHAMUSAX CIMYOeHmbl pa3padomarom peKoMeHoayuu no ONMuMUayuy MmexHoI0eUYecKuUx npoyeccos
nPoOU3600CMea MpAOUYUOHHBIX U UHHOBAYUOHHBIX NPOOYKIMOG NUMAHUA, 6 MOM uucie no 3p@ekmugHomy
UCNONIL308AHUIO pecypcos npouzsodcmesa. Mmozosas ammecmayusi npedycmMampueaen nOO20MOo8KYy Kelicd ¢ 3auumo.

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.
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