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Kipicne

OJIEKTUBTI TIOHJEP KaTaJioTbl OKBITYJBIH KPEAUTTIK JKyheci OoMbIHIIA
KYPacCThIPbIJIabl. OJIEKTUBTI TOHJAEP KaTallorbl KYHEJICHTeH TaHjay OoMWbIHIIA
TIOHJIEP TI31MiH YKOHE OJIap IbIH KbICKA CHUIIaTTaMachlH KapacThIPaIbl.

CTyneHT MaMaHIBIKTapAblH MIHACTTI KOMIIOHEHT/’KOFapbl OKYy  OpPHBI
KOMITOHEHTIHIH  TIOHJIEpIH MEHTepyMEeH KaTap, VCHIHBUIBIN OTBIPFaH TaHIAy
OOWBIHIIIA TIOHIEP/I1 TAHIAIT aTybI THIC.

DNeKTUBTI MOHAEPAl TaHAayFa 3/Baiizep keHec Oepeai. OHbIMeH Oipre Oimim
anymbl JKOX (OKeke oKy KocmapblH) jkacay VIIIH MOHJEPre >Ka3blTy HBICAHBIH
TOJNTHIPAJIBI.

Kypmerti crygenrrep! bimim 0Oepy TpaeKTOPHICHIHBIH O1pTYTAaCTHIFBIHBIH
oimacteipbutybl  Ci3qiH OoJialllakTa MaMaH pPeTIHJEe KOCIOM JallbIHABIFBIHBI3/IBIH
JIEHI'ef1HEe BIKMaJ €TETIHIH €CTE€ CaKTaybIHbI3 KEPEK.

BBenenue

[Ipn kpenuTHOM  TEXHOJOTMU OOyudeHHUs paspabaTbiBaeTCsl  KaTajor
AIEKTUBHBIX JUCHUUIUIUH, KOTOPBIM MPEACTABIAET COOOM CHUCTEeMaTHU3UPOBAHHBIN
MepeyeHb JTUCIMUIUIMH KOMIIOHEHTA 10 BBIOOPY U COAEPKUT KPATKOE UX OMUCAHHUE.

Hapsiay ¢ u3yueHneM AMCHMIUIMH 00A3aTENbHOTO / By30BCKOIO KOMIIOHEHTA,
oOyyaromuiicss JTOJDKEH BbIOpaTh Il WM3YYEHHUS JUCHMIUIMHBI KOMIIOHEHTA TI0
BBIOODY.

KoHcynbTanmu no BeIOOPY AJIEKTUBHBIX JUCUUIUIMH JIAaeT 3/Baiizep. Bmecte ¢
HUM OOy4Yaroluicsl 3amnojHseT (opMy 3amucu CTyACHTOB Ha JUCHUIUIAHBI JUIS
coctasienust UYII (MHauBuayansHOTrO y4eOHOTO IJ1aHa).

VYBaxkaeMble CTylneHTbl! BaXHO TIOMHUTBH, YTO OT TOrO, HAaCKOJBKO
MpPOlyMaHHOW | 1ieiocTHOM OyneT Bama oOpaszoBarenbHas TpPaeKTOPHS, 3aBHCHUT
ypoBeHb Barneit npodeccroHanbHON MOATOTOBKH, KaK Oy IyIIEro CrenuaiiucTa.

Introduction

With credit technology, a catalog of elective courses is developed. A catalog is a
systematic list of elective component courses and contains a brief description of
them.

Along with studying the required / university component courses, the student
must choose an elective course.

Advisers help students make choices of elective courses. Together with their
adviser, the student fills out a form to register for courses for an ICP (individual
curriculum plan).

Dear students! It is important to remember that the level of your professional
training as a future specialist depends on how considered and complete your
educational trajectory will be.



CemecTp 0oiibIHIIIA 3JIEKTUBTI MOHAEPAi 001y /

PacnpenesieHue 3J1eKTUBHBIX JUCHMILUIMH MO ceMecTpaMm /

Distribution of elective courses by semester

[Tonnin ataysl / HanmenoBanue quciuminabl /Course name

Kpeautrep
caHbl /
Koxn-Bo
KpenuToB/
Numberofcre
dits

AKaneMusin
BIK Ke3€eH/
Axkan
nepuon/
Academicp
eriod

KyKpIK jxoHE chiDaiiac )KeMKOPIBbIKKa KapChl MOZICHHET Heriznepi / OCHOBHI mpaBa
W aHTHKOPPYIIMOHHOH KynbTypsl / Basics of Law and Anti-Corruption Culture

DKOJOTHS KoHe TIPIILTIK Kayirncizairi / Dkomorus 1 0€30macHOCTb
xusHeaestenbHocTH/ Ecology and Life Safety

DKOHOMHUKa XKoHE Kocinkepiik Herizaepi/ OCHOBBI SKOHOMHUKH U
npeanpuHUMaTenscTBa/ Basics of economics and business

Kembacmeuipik Herizmepi / OcHorl muaepcTtsa / Basics of Leadership

KapxbsutbIk cayaTTsUIBIK Herizaepi / OCHOBBI ((MHAHCOBOM TPaMOTHOCTH/
Fundamentals of financial literacy

Fruteivu 3eprTey Heriznepi KoHe akaneMUsUTBIK jka3y / OCHOBBI HAyYHOTO
UCCIIEeIOBAHUS U aKaJeMHUUECKOe THCHMO /
Fundamentalsofscientificresearchandacademicwriting

WHKmI031MBTI ©3apa opeKeTTecy STUKACHl / ITHKA HHKIIO3UBHOTO B3aMMOIeHCTBUS/
Ethics of inclusive interaction
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KoramMapIK TaMakTaHy bl YUBIMJIACTBIPY JKOHE KbI3MET KopceTy/OpraHu3anus 1
o0CTy)XKMBaHHE Ha MPEANPHUATHIX 00IecTBeHHOro muTanus/Organization and
services in catering

MeiipaMxaHaIbIK KbI3MET KOPCETY YHBIMIACTHIPY JKOHE TEXHOJIOTHSICHI
/TexHONOTHST W OpraHu3aIs pecTopaHHoro oocmyxxuBanusi / Technology and
organization of catering

AutoCAD / AutoCAD / AutoCAD

Tamax eHepkacibi KacimopeIHIAPEIH k00anay / [I[poekTupoBaHre MHUIIEBHIX
npennpusituii / Design of food industry enterprises

OyHKIMOHAJIBI TaFaM OHIMIEPI TEXHOJIOTHSCHI /
TexHosorus (GyHKIIMOHAIBHBIX MPOAYKTOB IIUTAHUS /
Technology of functional food products

ApHayJsl a3bIK-TYIIK OHIMAEPIH 33ipiey skoHe eHipy / PazpaboTrka u
MPOM3BOJICTBO CIIEIMATH3UPOBAHHBIX MPOJIOBOIBCTBEHHBIX MPOAYKTOB /
Development and production of specialized food products

CyTTi, eTTi )KoHe OaITBIKTHI KOHCEPBIIEPAIH TEXHONOTUACKH / TexHOoIoTns
MOJIOUHBIX, MSICHBIX U PBIOHBIX KOHCepBOB / Thetechnologyofmilk,
cannedandfishmeat

bamnanap sxoHe ueTanblk KOHCepBUIEpiH OHIIPY TeXHOJIOTHsCH / Texnomorus
MTPOM3BOICTBA JETCKUX U MueTndecknx koHcepBoB / Technology of production of
dietetic canned

XKewmicrepai, KokeHICTEp/Ii )KIHE TAMBIPIIBI JKEMICTEp/li KOHCEPBiIey
TexHonorusacel/ TexHomorus KOHCCPBUPOBAHHUA INIOAOB, OBOHleﬁ n KOpHeHJ'IO,[[OB/
The technology preservation of fruits, vegetables and roots

KoFamIbIK TaMaKTaHyIaFbl €CETKe aly XKoHe ecel Oepy / YUeT v OTYETHOCTh B
obmecTBeHHOM nuTanuy / Accounting in the catering

KoncepBinep/ii eH1ipy KoCIIOPBIHAAPBIHIAFEI €CEIKE ally JKoHE ecel Oepy / YueT u
OTYETHOCTH Ha MPEIIPUATHUAX IO TPOU3BOACTBY KOHCEPBOB / Accounting at
factories producing canned




1 2 Kypc cTyJeHTTepiHe apHAJIFAH 3JIeKTHBTI MOH/ep / DJIeKTHBHbIE THCIUTUIMHBI Il CTyAeHTOB 2 Kypca/ Elective

disciplines for 2nd year students

KykbiK orcone coloaiinac HcemKopaviKKa Kapcol maoenuem nezizoepi / Ocnoewt npaea u anmukoppynyuonnou Kyasmypot / Basics of Law and

Anti-Corruption Culture

OKy maxcamot / Yueonaa yenv/ Purpose

Cpi0aiiac  JKeMKOPJIBIKKA Kapchl 1C-KUMBLI
OOWBIHIIIA KYKBIKTBIK OLTIM MEH a3aMaTThIK
YCTaHBIM JKYHECIH KaJIBIITACThIPY.

CdopmupoBaTh cucTeMy MpPAaBOBBIX 3HAHUHU U
IPAKJAHCKOW ITO3ULMUA 110 NPOTUBOACUCTBUIO
KOPPYILHH.

To form a system of legal knowledge and civil
position on combating corruption.

Oxvimy namuiceci / Pezynomamot 00yuenus / Learnin

outcomes

Kypcersl €TTI asiIKTaraHHAH KeiliHn
OimiManymbLIap

-KazakcTaHHBIH KOJIIaHBICTAFbI
3aHHAMACHIHBIH Herisri epexenepiy,
MemeKkeTTik Oackapy OprasJapbIHbIH
KYHeciH, COHAal-aK cbl0ailac KEeMKOPIBIKKA
Kapchl iC-KUMBUIIBIH MOHIH, ce0enrTepi MeH
mapajapblH TYCIHETIH 00JIajIbI;

-OKHFaJlap MEH 9peKeTTep/Ii 3aH

TYPFBICBIHAH TalIalIbl;

-HOPMAaTHUBTIK aKTUIEPAl KOJIJIaHy,

COHJali-aK chlOaiIac MKEMKOPIBIKTBHIH AalIbIH

QTyIbIH  pyXaHU-aJaMTepUIUIK  TETIKTEepIH
KOJIAaHa/Ibl;
-MEHrepyl THIC: TYpJl KyKaTTapFa KYKBIKTBIK
Tajmay  OKyprizy JaFasliapbl, — chi0aiimac
KEMKOPJIBIKKA KapChl MOICHHUETTI >KETUIAIPY
JaF IbLIAPHI;

-3 OMIpiHJE ChI0aiIac KEMKOPJIBIKKA KapChl
KYKBIKTBIK O1TIM/T1 KOJIJIaHY;

-OuTyre THIC: chIOaiyiac KEMKOPJIBIKTBIH MOHI
’KOHE OHBIH Maiaa Oony cebenTepi; cbibaitnac
KEMKOPJBIK KYKBIK OY3yIIBUIBIKTap  YIIiH
MOPAJIBJIBIK-aJaMTEePIIIIIK  JKOHE  KYKBIKTBIK

Ilocne ycmemHoro 3aBepuieHHsl Kypca
odyuyawuuecs OyayT

- IIOHUMAaTh OCHOBHBIC ITOJIOKCHU A
JeMCTBYIOIIEr0 3aKOHOJIaTeNCTBA
Ka3zaxcrana, CUCTEMY OpraHoB
rOCYJapCTBEHHOTO  yIpAaBJIEHUSA, a TaKxke
CYHIHOCTb, IMPUYIKNHBL n MCPbI

IIPOTUBOAECHUCTBUS KOPPYIILIVH;

- aHaJIM3UPOBATH COOBITHSI U JEHCTBUS C TOUKU
3peHus Ipasa,

- IPUMEHATh HOPMAaTHBHBIE AaKThl, a TaKXke
3aJIeiCTBOBATh ZyXOBHO-HPABCTBEHHbIE
MEXaHU3MbI IPEIOTBPALICHUS KOPPYIILIUY;

- BJAJEThb HaBbIKAMHM BEACHMS IIPaBOBOTO
aHaJau3a pa3jIMYHBIX JOKYMEHTOB, HAaBBIKAMU
COBEPILECHCTBOBAHUSA AHTUKOPPYILUOHHON
KYJbTYPBI;

- INPUMEHATh B CBOEH >KU3HENEATEIBHOCTU
[IPABOBbIE 3HAHUS POTUB KOPPYIILIUH;

- 3HaTh CYUIHOCTb KOpPPYILUHU U NPUYHMHBI €€
IIPOUCXOXKICHHS; Mepy MOpPaJIBHO-
HPABCTBEHHOW M IPaBOBOM OTBETCTBEHHOCTHU
3a KOPPYNIIMOHHBIE TPABOHAPYLIEHUS;

- peaJM30BbIBATh IIEHHOCTH  MOpPaJIbHOTO

After successful
students will be

- understand the main provisions of the current
legislation of Kazakhstan, the system of public
administration, as well as the essence, causes and
measures to combat corruption;

- analyze events and actions from the point of
view of law,

- apply regulations as well as to strengthen spiritual
and moral mechanisms for prevention of
corruption;

- possess the skills of conducting legal analysis of
various documents, skills of improving the anti-
corruption culture;

- apply legal knowledge against corruption in their
life activities;

- know the essence of corruption and the reasons
for its origin; the measure of moral and legal
responsibility for corruption offenses;

- to implement the values of moral consciousness
and follow moral norms in everyday practice; to
work to increase the level of anti-corruption culture
among young people.

completion of the course,
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KayarnKepuIIiK Iapaiapsl;

-MeHrepyi KepeK: MOPaJIbJIBIK caHa
KYH/IBUIBIKTApPBIH ICKE achIpy >KOHE KYHJIENIKTI
NpakTHKaJa  aJaMrepuiijiik  HOpPMalapblH
yCcTaHy;  KacTap  apacblHIa  CblOaiiiac
KEMKOPJIBIKKAa Kapchl MOJEHHET JACHIeHiH
apTTHIPY OOMBIHINA KYMBIC JKacay.

CO3HaHMUS U CJIEJIOBAaTh HPABCTBEHHBIM HOpMaM
B TIOBCEHEBHOH IMpakTuke; paboTarth Hajl
MOBBIIICHUEM YPOBHS aHTUKOPPYMNIIMOHHON
KYJBTYpPbI B MOJIOZICKHOU CpeJie.

Kypcmoty Kbickawa mazmynut / Kpamkoe cooeprcanue kypca / Course summary

MewmnekeT MeH KYKBIKTBIH HETi3ri YFhIMIaphl
MEH Kareropusiapbl. KYKBIKTBIK  KapbIM-
KatbiHacTap. KP KOHCTUTYIHSUTBIK KYKBIFBIHBIH
Herizaepi. KP OkiMIIimiK oHE KbUIMBICTBIK
KyKbIK Herizzmepi. KP  A3aMaTThIK KYKBIK

Herizaepi.

"Csl0aitnac AKEMKOPJIBIK" YFBIMBIHBIH
TEOPUSIIBIK-9/IICHAMAIIBIK Herizaepi. CreiOaitnac
KEMKOPJIBIKKA  KApChl  IC-KUMBLI  IIAPTHI
peTiHe Ka3aKCTaHIbIK KOFAMHBIH QJICYMETTIK-
SKOHOMUKAJIBIK ~ KaTbIHACTApbIH  JKETUIAIPY.
Cei0aitnac AKEMKOPJIBIK MiHE3-KYJIBIK

TaOMFAThIHBIH TICUXOJIOTUSIIBIK €PEeKILIETIKTEPI.
Cepi0aiiniac JKeMKOpJIBIKKa Kapchl MOJCHMETTI
KanplnracTelpy.  ChbrOaiimac  K€MKOPJIBIKKA
Kapchl 1C-KMMBUI MceleNepinie MeMIIEKET TIeH
KOFaM/JIbIK YWBIMIAPAbIH ©3apa iC-KUMBLIBL.

OcHOBHBIE ITOHATHSI M KaTETOPUU rOCyJapCTBa
u mnpasa. lIpaBoBeie oTHOmIEHMS. (OCHOBBI
KoHcTUTYyHMoHHOro mpasa PK.  OcHoBbl
aIMMHMCTPAaTUBHOIO U YyrojosHoro npasa PK.
OcHoBbl rpaxkanckoro npasa PK.

TeopeTnko-MeTo10JI0rHueCKre OCHOBBI
HNOHATUSL «KOppynuuu». COBEpIIEHCTBOBAHUE

COLMAJIBHO-9KOHOMHUYECKUX OTHOLLICHUH
Ka3aXxCTaHCKOIr0  O0LIecCTBa Kak  yCJIOBHUsA
HIPOTUBOEHCTBUIO KOPPYIILIUH.
[lcuxonoruueckue OCOOEHHOCTH  MPHUPOABI

KOpPPYILIMOHHOTO ToBeAcHUsA. PopMupoBaHue
AHTUKOPPYNIMOHHON
KyIpTypbl.B3aumoneiicteue rocymapcrsa U
OOLIECTBEHHBIX ~OpraHu3aluii B  BOMpoOcax
IIPOTUBOJCUCTBUSA KOPPYILIUU.

Basic concepts and categories of state and law.
legal relations. Fundamentals of the Constitutional
law of the Republic of Kazakhstan. Fundamentals
of administrative and criminal law of the Republic
of Kazakhstan. fundamentals of civil law of the
republic ~ of  kazakhstan.  theoretical and
methodological foundations of the concept of
"corruption”. improvement of socio-economic
relations of the kazakh society as a condition for
combating corruption. psychological features of the
nature of corrupt behavior. formation of an anti-
corruption culture. Interaction of the state and
public organizations in the fight against corruption.

Bazoapnama scemexwici / Pykosodumenv npozpammot | Programmemanager

baiitacoBa M.K.

Aybakuposa 3.b.




IKonozus ycane mipwinik Kayincizoici / Ixonozus u d6ezonacnocms ycusnedeamenvnocmu/ Ecology and Life Safety

OKy makcamut / Yueonan yenv/ Purpose

TexHnocdepa MeH TaOUFH dKOKYHETEp
KBI3METIH/IET1 KayiNTi )KOHE TOTEHIIIE KayiMTi
KaFaaiIapaa eckepTy Kadiierrepi )KoHe
9KOKOpFay OiIayabl KaJIbIITaCThIPY

@OopMUPOBAHHUE 3KO3ALIUTHOTO MBIIUICHUS U
CITOCOOHOCTH TMPEAYNPEKACHUS OIACHBIX U
Ype3BbIYAHBIX CUTYyaLHi B
(YHKIIMOHUPOBAHUU TMPUPOIHBIX IKOCHCTEM H
TexHocheps

the formation of eco-protective thinking and
the ability to prevent dangerous and emergency
situations at the functioning of natural ecosystems
and the technosphere

Oxvimy nomuoiceci / Pezyiomamut 00yuenus / Learnin

outcomes

Kypersr  coTTi KeiliHn
OimiManymbLIap

-OKOJIOTUSHBIH, TIPIIJIIK Kayilci3airi MeH
TYPaKThI JaMyIbIH Heri3ri
TYKBIPBIMIaMaJlapbIH, AHTPOTIOTEH/TIK
KbI3METTIH QJIEyMETTIK-3KOJIOTUSITBIK
calIapblH TYCiHY;

- ONIapAbIH >KaW-KYHiHIH KayinTi JeHreiiHiH
TYBIHJAYBIHBIH aJJIBIH QJIy YIIiH TaOWFU JKOHE
TEXHOTSHMIK  KYWelepAiH  JamMybl  MeH
OPHBIKTBUTBIFBIHBIH 3epeIICHTeH
3aHJIBUTBIKTAPbIH KOJAAHY;

- 1CK€ aCBhIPBUIFaH KOHE BIKTUMAaJ KayllnTep.liH
TepiC ocepiH >KOHE OJapIblH JACHreHIepiH,
AHTPOIIOTCH/IIK KBI3MET TOyEKeIIepiH Oaranay;
- TexHoc(epaHbIH KayilCI3IIriH apTTBIPY
OOMBIHIIA IC - MapaJIap bl JKOocTapiay;

-03 OeTiHIIe )XYMBIC iCTey, KOMaHAa/1a KYMBIC
ictey, menriM KaObulgay, CBIHM — OWJay,
IUQPIBIK JKOHE aKMapaTThIK-KOMIBIOTEPIIiK
TEXHOJIOTHSUTApABl  KOJNJaHy,  aKmapaTtieH
KYMBIC iCTey JlaFAbuIapbiHa ue 0oiy.

asiIKTaraHHaH

IMocae ycnemHoro
odyuaruuecs OyayT
- IIOHUMAaTh OCHOBHBIC KOHIICIIIIHUH SKOJIOTHH,
Oe3omacHoCTH KHU3HEICATEIbHOCTH,
YCTOMYHBOTO pa3Burus; COLIMAJIbHO-
HKOJIOTMYECKUE TMOCIEACTBUS aHTPONOTEHHON
JIeSITEIIbHOCTH;

- MPUMEHSITh W3Y4YEHHBbIE 3aKOHOMEPHOCTHU
pa3BUTUS M yCTOWYMBOCTU IPUPOJHBIX U
TEXHOTCHHBIX CHUCTEM ISl MperynpexaeHUs

3aBeplIeHUus Kypca

BO3HUKHOBCHUA OITIaCHOTI'O YPOBHA ux
COCTOSIHUS,;

- OILICHUBATh HETaTHUBHOC BO3]1€I710TBPI€
peannu30BaHHbIX u MIOTEHIUATbHBIX
OIaCHOCTEU U UX  ypOBHH, pUCKU

AQHTPOIIOT€HHOH JIeSITeNbHOCTH;

- IUITAHUPOBATh MEPOIPHUSATHS 1O MOBBIIICHHUIO
0e30macHOCTH TeXHOC(hEpHI;

- 00J1a1aTh HaBBIKAMH CaMOCTOSITEIbHON
paboTHI, pabOTHI B KOMaH/E, TPUHSTUS
pEIICHU#, KPUTHUECKOTO MBIIIICHHUS,
NpUMEHEHHS ITU(PPOBBIX U HHHOPMALTUOHHO-
KOMITBIOTEPHBIX TEXHOJIOTHHA, pabOThI C
uHpopmanue.

After successful
students will be
- understand the basic concepts of ecology, life

completion of the course,

safety, sustainable development; social and
environmental consequences of anthropogenic
activities;

- apply the studied patterns of development and
stability of natural and man-made systems to
prevent the occurrence of a dangerous level of their
condition

- assess the negative impact of realized and
potential hazards and their levels, risks of
anthropogenic activities;

- plan measures to improve the safety of the
technosphere;

- have the skills of independent work, teamwork,
decision-making, critical thinking, the use of
digital and information and computer technologies,
working with information.

Kypcmuiy kbickawa mazmynot / Kpamkoe cooepycanue kypca / Course summary

Aytaokonorusa. Jlemdkonorus. CHHIKOJIOTHS. \ Aytakonorus. Jlemdkonorus. CHHIKOJIOTHUSL. ’ Autecology. Demecology. Synecology.
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buocdepa-noochepanbix KOHIICTIIIUSICHI.
Taburu pecypcTapsl JKOHE OJapabl THIM/II
naiiganany. Kazipri sxahaHapl 3KOIOTHSIIBIK
KOHE QJIEYMETTIK -DKOJIOTHSUIBIK Mceesep.
Kopuiaran opra koHE TypakThl Jamy.
Kazakcran TypakTel namy >kosibiHIA. JKachut
HKOHOMHKA. Komnaiiner TOYyEKeJ1iH
KoHIenuuschl.  KayinTi  koHe  3USHBI
(baxTopnapabiH KikTenyi. TeTeHie xarnainap
KE31HJIeT1 iC-KUMBLIIap PETTIri

buocdepno-noochepnas KOHIICTILIUSI.
[lpupomusle  pecypchl M palHOHAIbHOE
IPUPOJIOIIOIb30BAHHE. I'mo6anbHble
HKOJOTUYECKUE U COIMAIBHO-IKOJIOTHYECKHUE
npobiieMbl  coBpeMeHHOCTH.  OKpyskaromas

cpena u ycroiunBoe pasutHe. KazaxcraH Ha
NyTH K YCTOWYMBOMY pAa3BUTHUIO. 3eJeHas
sKOHOMUKA. KoHIenuus npueMiaeMoro pucka.
Knaccudukanus  omacHeIX H  BPEIHBIX
(hakTOpOoB. ITopsinok JEeUCTBUM npu
YPE3BbIYANMHBIX CUTYALUSAX

Biosphere-noosphere concept. Natural resources
and environmental management. Current global
environmental problems, current social and
environmental problems. Environment and
sustainable development. Kazakhstan on the
way to sustainable development. Green economy.
The concept of acceptable risk. Classification
of dangerous and harmful factors.

The order of actions in emergency situations.

Bazoapnama scemexuwici / Pykosooumenv npozpammot | Programmemanager

Koxkymesa 3.I'

‘ bekrypranosa A K.

bekrypranosa A.K.
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IKoHOMUKa HcaHe Kacinkepik Heziz0epi/ OcHnosbl IKOHOMUKU U npeonpunumamenvcmea/ Basics of economics and business

OKy makcamut / Yueonan yenv/ Purpose

CanayaTThl SKOHOMHKAJIBIK OMIbI, O9CEKeIeCTiK
opraga  KOCIMOPBIHAAPABIH TaOBICTBI KOCITKEPIIiK
KBI3METIH  YHBIMIACTBIPYABIH TEOPHUSIIBIK  JKOHE
TOXKIPUOECIIK JIaFIbIIAPbIH KAJBIITACTHIPY.

dopMHUpOBaHHE HSKOHOMHUYECKOTO o0Opa3a MBIIUICHUS,
TEOPETHYECKUX M TPAKTUIECKHX HABBIKOB OpTaHWU3AIlUU
YCIIEUIHOM MPEANPUHAMATENHCKON JIeSITEIbHOCTH
NpEANpUIATHI B KOHKYPEHTHOM cpefie

Formation of an economic way of
thinking, theoretical and practical skills of
organizing successful business activities
of enterprises in a competitive
environment

Oxvitmy

namuoiceci / Pesynomamul 06yuenus / Learning outcomes

Kypcrsl COTTI Keilin
OimiManymbLIap
- Kazipri 3aMaHfbl SKOHOMHKA NPUHLIUNTEP] MEH

3aHJBUIBIKTAPBIH KBI3MET €TLTyi, SKOHOMHKAJIBIK

asiIKTaraHHaH

KaTeropusulap, MHKPO JKOHE  MaKpojaeHrewmeri
YFBIMJIBIK ~ alMapaT; «KOCIMKep», «KOCIMKEPIiKy,
«KOCIMIKEPIIK ~ KBI3MET»,  «OM3HEC-)Kocmapiay»

YVFBIMIAPAAPBIHBIH 3KOHOMUKAIBIK Ma3MYHbl MEH
MOHI

- DKOHOMUKAJBIK JKaFmaijpl Tajjuay; KOCIIMKepIiK
KBI3METTIH OChI HeMece 0acka TypiepiHiH 0a3albik
mporecTepin  Oenriney;  TaOBICTBI  KOCIITKEPIiK
KbI3METKE MiHe3lieMe Oepy; Ou3Hec-)xocmap Kypy;
anfaH OUTIMIEPIH Maljaibl KOCIKEPIK KbI3MET
YIIiH KOJIaHy.

- KOCIIKEepIiK KbI3METTI AKOHOMHUKAIBIK IKOHE
QJIeYyMETTIK 0ackapy cajachlHAa JYPBIC IIEIIM
KaObUIIall  anyjael; OW3HEC-)Kocmapiaapabl  Kypy,
MPE3CHTALMAIAY JKOHE OJapAbl JKy3ere achipy
JIaF IbLIapbIH oiny; KaHa OusHec-uesap
MYMKIHJIKTEpIH HEMeCe OMIpIICHINH aHBIKTaYy;
MHBECTUIMSJIBIK OPTAMEH 63apa iC-KUMBLI Kacay
HETi3JIepiH

- KOCIMKEpIiK KbI3METTI YHBIMJIACTHIPY JKOHE OHBIH
TUIMALIIriH Oaranay MocemenepiHae; apryMeHTTepal
naspiay, KalmuTaibl KOJJIaHY CallaChlH TaHIaybl
HEri37ey Ke31HJIC;KACIIKePJiK KbhI3MET CaslaChIHIa
OOJIBITT KATKAH HSKOHOMHUKAJIBIK KYOBUIBICTAD MEH

ITocie ycnemHoro 3aBepuieHus Kypca
o0yuarmuecs OyayT

-IIOHUMATh MPUHIUIBI U 3aKOHBI (DYHKIIMOHUPOBAHUS
COBPEMEHHOMU YKOHOMHUKH, 9KOHOMUYECKHUE
KaTeropuy, IMOHATUMHBIA ammapar Ha MHKpPO- H
MaKpOYPOBHSIX;3KOHOMHUYECKOE coJiep;KaHue "
CYIIIHOCTb HOHSTUN «TIpeANpUHUMATEIDY,
«IIPEANPUHUMATENIBCTBO»,  «IIPEAIPUHUMATENbCKAs
JEeSTENIbHOCTDY, «OU3HEC-TIIAaHUPOBAHUS»
-aHAJIM3UPOBATh YKOHOMHUYECKYIO CUTYaLNIO;
BBIIEIIATh 0a30BbI€ MPOIECCHl TOTO WJIM MHOTO BHJIA
MIPEANIPUHUMATEIBLCKON JIESTEIIbHOCTH; 1aBaTh
XapaKTEPUCTUKY YCIEIIHOCTH IPEANPUHUMATEIbCKON
JEeATEIbHOCTH, COCTaBIIATh OM3HeC-TUIaHbl,
MPUMEHSTHh IIOJIy4eHHbIE 3HaHUS JUISl TOCTPOCHUS
NpUOBIIBLHOMN NMpeNPUHUMATEIBCKON AEATEIbHOCTH
-BJIaJIETh YMEHUEM MPUHUMATh MPABUJIbHBIE PELLICHUS
B 00JacTd  SKOHOMMYECKOTO U  COLUAIBHOTO
YIIpaBICHUS NPEANPUHUMATEIBCKON JEATEIbHOCTH,
HaBbIKaMU COCTaBJIEHUS, IIPE3EHTALNN "
OCYILIECTBIECHUS OHM3HEC-TIJIaHOB; OnpeIeIeHUs
KHU3HECTIOCOOHOCTH  WJIM  BO3MOXKHOCTEH  HOBBIX
OusHec-uaei; OCHOBAMM  B3aMMOJIEUCTBUS C
WHBECTULIMOHHOM CpeIon

-paz0uparbcs B BOIIPOCAX  OpraHU3ALMH

Hpe[[HpHHHMaTGHBCKOﬁ JACATCIIBHOCTH MW OLCHKH €€

After successful completion of the
course, students will be

understand the principles and laws of
functioning of the modern economy, in
economic  terms, the  conceptual
framework at the micro and macro levels;
economic substance and essence of the
concepts of “entrepreneur”, "business",
"business”, "business planning™

- to analyze the economic situation; to
identify the basic processes of a business;
to characterize the success of business
activities; draw up business plans; apply
the acquired knowledge to build a
profitable business activities

- possess the ability to make the right
decisions in the field of economic and
social management of business activities;
drawing  skills,  presentation  and
implementation of  business  plans;
determining the viability or the ability of
new business ideas; the basics of
interaction with the investment
environment

- to understand the issues of the
organization of business activities and
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MPOLECTEPAIH MOHIH TYCIHYAE;

(hrpma namybIHBIH JKEKeJIeTeH CypaKTaphl OOHBIHIIIA
JepeKTePAi )KaJIblIay jKoHe MalibIMAay bl
TyciHAipyre KabineTi 00ybl

3G(PEKTUBHOCTH; TPH  BBIPAOOTKE  apryMEHTOB,
00ocHOBaHUs BbIOOpa cepbl MPUIOKECHHS KaKUTalIa;
B MOHMUMAHHUH CYIIHOCTH SKOHOMHYECKUX SIBJICHUU U
MIPOIIECCOB, MIPOUCXOISTIINX B chepe
MPEANPUHUMATEIILCKON JIESATEIILHOCTH;B  0000IICHUN
JaHHBIX W WX WHTEPIpPETAllik Ui BHIPAOOTKH
CYXJICHUS 110 OT/AEIbHBIM BOIPOCAM Pa3BUTHUSL (PUPMBI

evaluation of its effectiveness; when

Kypcmoinkbickawa mazmynst / Kpamkoe cooepaycanue kypca/ Course summary

OKOHOMHMKA KBI3MET €TYiHiH ipreii Mocenenepi.
Kanuran. CypaHblc HE€H YCBIHBIC HAPBIFHI.
Bacekenectik xome wmoHomommsa.  Kocimkepmik:
TYCIHIT1, MOHI, HETi3r1 TypJepi *oHe YHBIMIACTHIPY
HbICaHIapbl. KocCimkepilik KbI3METTETl ToyeKelep.
KommepuusiibIK Kymust )KoHE OHBI KOPFay ToCUIAEpi.
Kacinkep:ik KpI3METTi KapkbUIaHasIpy. Kacimkepik
MOIEHHETI KOHE ITUKACHL.

®yHIaMeHTaIbHbIE poOIeMBI (YHKIMOHUPOBAHUS
skoHoMuKH. Kamutan. PeiHok Chopoc U mpeayioKeHHe.
Konkypenmms u Monomonus.  [IpennmpruHHMaTENnbCTBO:
MOHSATHE, CYIIHOCTh, OCHOBHBIE BHUABI H  (OPMBI
OpraHu3anuu. Pucku B NpEeANPUHAMATEIBCKON
nesitensHOCTH.  KomMmepdeckass TaifHAa ©  CIOCOOBI  ee
3aLIUTHI. DUHAHCUPOBAaHHE HpEAIPUHUMATEIBCKON

nestenbHoCcTH. KynbTypa v 3THKa penpuHUMaTeNbCTBA.

Fundamental problems of the functioning
of the economy. Capital. Market Supply
and demand. Competition and monopoly.
Entrepreneurship: the concept, essence,
main types and forms of organization.
Risks in business activities. Trade secrets
and ways to protect them. Financing of
business activities. Culture and ethics of
entrepreneurship

bazoapnama scemexuiici / Pykosodumens npozpammst/ Programmemanager

KasreikOaesa . A.

Kymabaes K.A.
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Kowbacwvinwik nez2izoepi / Ocnoswt 1udepcmea / Basics of Leadership

Oky makcamul / Yueonan yenv/ Purpose

CTyIEHTTEpAIH KeIIOaclIbUIBIK KacuerTepi, | OBnajeHue crylneHTamMu Merojojorueii  u | mastering the methodology and practice of
CTHJIBAEP/I, KOCIIOPBIH, aliMaK »oHE KaJIlbl | IPAKTUKON 3G HEKTHBHOTO ynpasienus | effective management of people's behavior and
el JeHrediHge ocep €Ty oJicTepiH THIMII | MOBEJCHHMEM M B3auMojeicTBueM Jirojei | interaction by effective use of leadership qualities,
nmaiianany  apKbpUIBI  aJaMaapAblH  MiHE3- | MyTeM 3¢ GEKTUBHOTO ucnoip3oBanus | styles, methods of influence at the level of the
KWIKBIH JKOHE ©3apa OpeKeTTeCyiH THIMJI | JUAECPCKUX KadecTB, CTHJICH, METOJIOB BIUsHU | enterprise, region and country as a whole
Oackapy  ojmicTeMeci MeH  MPaKTHUKAChIH | HA YPOBHE MPEANPUATHS, PETHOHA M CTPAHbI B
MEHIepy 1[EITIOM

Oxvimy namuceci / Pezyiomamol 00yuenus / Learning outcomes
Kyperel  corri asikrarannan  Keiiin | [Tocjie ycnmemHoro 3aBepiieHusi Kypca After successful completion of the course,
olTiMaymbLIap odyuarommecst oyayT students will be
- OackapyablH OapyiblK  JCHrEHIepiHIeTrl | - MOHMMATh CYNIHOCTH W MeToAbl HaydyHoro | - understand the essence and methods of the
yibIMIapaarbl  KOMIOACIIBIIBIK ~MACEJeNepiH | MoJaxoa K TeOpeTHIeCKoMy M IpakThueckomy | scientific approach to the theoretical and practical

TEOPUSIIBIK ~ JKOHE  MPAKTUKAIBIK  IICIIyTe
FBUIBIMH KO3KapacThIH MOHI MEH oJIiCTEpiH
TYCiHY;

- 0acKapylIbUIBIK MIHAETTEpAl LIy YIIiH
KOIIOACHIbUIBIK ~ TIE€H OWITIKTIH HeT13r1
TEOpUsTIapbIH KOJIAAHY;

- JKeke OAaChIHBIH APTHIKIIBUIBIKTAPHI
KEMIITIKTEPiH ChIHU Oarasay;

- YKBIMJIA ’KYMBIC 1CTEY; 9JI€YMETTIK MaHBbI3/1bl
MoceNeniep MEH YIepicTepAi Taiaay, TOMTHIK
TUHAMUKA YAEPICTEpIH IKOHE KOMAaHJ/IaHbI
KAJIBINITACTRIPY KaFuJATTapblH Oy HETi3iHIe
TOMTHIK KYMBICTBI THIMJII YHBIMIIACTBIPY;

- TYJIFaapabIK, TOTTHIK KOHE
YUBIMIACTHIPYIIBIIBIK ~ KOMMYHUKAIHASIIAP BT
Tanjay koHe jxobanay

- ICKepJliK KapbIM-KaTbIHAC JarJblIapblHa He
Oomy; op Typii karjainapra OaillaHBICTBI
OackapylblH ajlyaH TYpJl CTHJIbJIEpIHE Ue
Oosy; KelOacuIbUIBIK KAacHeTTepAl 3epTTey

MCH

PEIICHUIO poosiem JTUIePCTBA B
OpraHu3alUsaX Ha BCEX YPOBHSIX yNpaBIICHUS;
-ACIIOJIb30BaTh OCHOBHBIE TEOPHHU JIUACPCTBA U
BJIACTH JUISl pellieHHs] yIpaBIeHYECKHX 3a/1aY;

- KPUTUYECKU OIICHWBATh JINYHBIE JTOCTOMHCTBA
U HEJIOCTaTKH;

- paboTath B KOJUIEKTHBE; aHAIN3HPOBATH
COLIMAJIBHO 3HAYMMBbIE MPOOJIEMBI U MPOLIECCHI,
3¢ (HEeKTUBHO OpraHU30BaTh TPYNIIOBYIO padOTy
Ha OCHOBE 3HAaHMA NPOLECCOB TIPYNIOBOH

JUHAMUKA ¥ TOPUHLOUIOB  (OPMHUPOBAHUSA
KOMaH/IbI;

- aHaJIU3UPOBAThH " IIPOEKTUPOBATh
MEXJIMYHOCTHBIE, IPYIIIOBBIE u

OpraHHu3allMOHHBIC KOMMYHUKAIIUH

- 06J'Ia):[aTB HaBBIKaMHU OCJI0BOI'O OGIHCHI/IH;
MHOI‘006pa3HBIMI/I CTUWIAMU  YIIPABJICHUA B
3aBUCHUMOCTH oT PAa3JINIHBIX CHTyaHHﬁ;
METOJaMH H  MCTOAMKaMH  HMCCICIOBAaHUS
JIMACPCKUX KAYCCTB, TCXHOJIOTHAMHU PA3BUTHUA

solution of leadership problems in organizations at
all levels of management;

- use the basic theories of leadership and power to
solve management problems;

- critically evaluate personal
weaknesses;

- work in a team; analyze socially significant
problems and processes, effectively organize group
work based on knowledge of the processes of
group dynamics and the principles of team
formation;

- analyze and design interpersonal, group and
organizational communications;

- possess business communication skills; diverse
management styles depending on different
situations; methods and techniques for studying
leadership qualities, technologies for developing
leadership abilities

strengths and
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ozicTepi MEH ojicTeMeNepine, KOImOacuIbUIbIK
KaOimeTTepai MaMbITy TEXHOJIOTHsJIapblHA He
0oy

JHUJIEPCKHUX CTIOCOOHOCTEN

Kypcmoty Kbickauwa mazmynut / Kpamkoe cooepncanue kypca / Course summary

Kem0acIIbIBIKTEIE —~ TaOWFAaTel MEH  MOHI.
KembacubLibIk JKOHE MEHEHKMEHT.
KembacuIbIbIKThIH JOCTY Pl KOHLICTIIHSIIAPEI.
Kem0acblIbIKTIH MHHOBAIUSIIBIK
KOHIENIUsUTapel. Tonrap, KOMaHJaiap >KOHE
KoMaHJ1a Kypy. KemoacibHbIH 1aMyBbl.
Osrepicrepai  JKy3ere  acelpy  Ke3iHjeri
KemoOacbUIbIK. Kenbacubuiblk Macesenepi.

ITpupona u cyuHocTh nuaepcrsa. Jlunepcrso u

MEHEDKMEHT.  TpagulMOHHBIE  KOHLEHIUU
nuaepcTBa.  VIHHOBanMOHHBIE — KOHUEMIUU
JMJIepCcTBa. ['pynmsi, KOMAaHIBI Hu

KoMaH1000pa3oBanue. Pa3Burue nuaepa.
JluepcTBO MPHU OCYIISCTBICHUH H3MCHEHUI.
[IpoGnems! uaepcTBa.

The nature and essence of leadership. Leadership
and management. The traditional concept of
leadership. The innovative concept of leadership.
groups, teams, and team building. The
development of a leader. leadership in
implementing change. The issue of leadership.

bazoaprama scemexuiici / Pykosooumens npozpammet | Programmemanager

Ecimxau I'.E.

To6suroB K.T.

To6su1oB K.T.
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OKy makcamut / Yueonan yenv/ Purpose

CTYJICHTTEPAC JKE€KE Kap)KbIFa KATHICTHI IIICHIiM
KaObUIIay Ke31HAEC YTHIMIBI Kap)KbLIBIK MiHE3-
KYJIBIKTBI JIAMBITY, COHBIMEH KaTap IU(PIBIK
TEXHOJIOTHSITAPABI KOJIAaHY apKbLIbI Kap)KbLIBIK
KBI3METTEp/l TYTHIHYIIBUIAP PETIHAE OJIAPIbIH
KYKBIKTaphl ~ MEH  MYJJICICpiH  KOprayra
OaiiJTaHBICTBI  TIPOLIECTEPJI CBHIHU  TYPFBIIAH
Oaranay jkoHe Tanjay KaOiJeTiH 1aMBbITy.

(dbopMupoBanue y o0yJaromuxcs
pPalMOHAILHOTO  (DMHAHCOBOTO  IOBEACHHS
OpU  TPUHITAM  PCIICHHH,  KaCaIOUIMXCS

JUYHBIX (PUHAHCOB, a TaKXXe CIOCOOHOCTH
KPUTUYECKH OLIEHUBATh M aHAJIM3UPOBATH
MPOIIECCHI, CBS3aHHBIC C 3alIUTON WX IpaB H
WHTEPECOB B  KauecTBE NOTpeOUTesei
(hMHAHCOBBIX yCIIyT MTOCPEJICTBOM
WCIIONB30BaHUSI B TOM 4HCIE HU(PPOBBIX
TEXHOJIOTHH.

formation of students' rational financial behavior
when making decisions related to personal
finances, as well as the ability to critically evaluate
and analyze the processes related to the protection
of their rights and interests as consumers of
financial services through the use of digital
technologies.

Okbimy

Hamuoceci / Pesynemamot 06yuenus / Learning outcomes

Kyperbr  corTi
aJIymbLiap

- JKeKe JKOHE OTOACHUIBIK KapXbl CajlachlHIAFbl
MOceJIeNiep/Ii Menry YIIiH ajFaH OuTiMaepi MeH
JaFplIapblH - KOJIJAaHyJa TaHBIMIBIK JKOHE
HIbIFApPMAIIbUIBIK OacTaMaHbl KOPCETY; - XaJIbIK

agKTaFraHHAH KeHiH Oli1iM

YILiH Kap>KbUIBIK TOYEKENED MEH
OAHKPOTTBIKTBI ~ €CKEpe  OTBIPBIN,  JKEKe
Kap)KbIHBI €3 O€TiHIIe JKocmapyiail >KoHe

Oackapa Ouly; - KEKe KapKbIHBI OacKapyra,
KApXKbUIBIK YHBIMAAPMEH BIHTBIMAKTACTHIKKA,
KAp)KBUTBIK TOyEKeNJepre *oHe T.0. KaThICTHI
OPTYPJIi Kap>KbUIBIK MoceJeNiepre KaTbICThl 63
MIKIPIHI3AL  TYXBIPpBIMIAY; -  Kap>KbUIBIK
MOcCeNeNiep/IiH aaMFa OoCepiH Tajjaid Oity,
COHJa-aK oOJIapAbl  IIENTy YIIIH  THICTI
MEMIIEKETTIK OpraHjapra/Kopyiapra xabapiaca
oury;

- OpTYpil Ke3JepJeH albIHFAaH KapKbUIbIK
aKmaparTbl TYCIHIIpe OLTy, COHBIMEH Karap
mikipai (ke3Kkapac), IoiengeMeHi (aprymeHrt),

ITocsie ycnemHoro 3apepuieHust Kypca
o0yyaromuecsi OyayT

- OPOSIBJIATE  IO3HABATENBHYID U
TBOPYECKYI0 WHULUATUBY B IPUMEHEHHUU
MOJTyYEHHBIX 3HaHUH M yMeHuil i
pemieHus 3agad B 00JIaCTH  JIMYHBIX U
CceMeNHBIX (PUHAHCOB;

- YMETb CAMOCTOSITENILHO OCYILECTBIISATh
IUTAHUPOBAHKE U YIIPABJIEHUE JINYHBIMU
(uHaHCaMU C y4eTOM (PMHAHCOBBIX PUCKOB U
0GaHKpOTCTBA Il HACENICHMUS;

- (QopmynupoBaTh COOCTBEHHOE MHEHHE B

OTHOLLIEHUU pa3IMYHBIX (UHAHCOBBIX
npobieM 1o  yNpaBICHUIO JUYHBIMU
¢uHaHcamu, COTPYAHUYECTBY c
(bMHAHCOBBIMU OpraHu3aIusIMu,
(UHAHCOBBIMU PUCKAMHU U T.[1.;

- YyMETh  aHAIM3UPOBATh  BIIMSHUE

(bl/IHaHCOBLIX HpO6HCM i1 4YCJIO0BCKa, a
TaKXE 06paHIaTI)C$I B COOTBCTCTBYIOLIUEC
T'OCYHAApCTBCHHBIC OPT: aHBI/ (I)OHI[BI I HUX

After successful
students will

- to show cognitive and creative initiative in
applying the acquired knowledge and skills to
solve problems in the field of personal and family
finance;

- be able to independently carry out planning and
management of personal finances taking into
account financial risks and bankruptcy for the
population;

- to formulate their own opinion regarding various
financial  problems on  personal finance
management, cooperation  with  financial
organizations, financial risks, etc.;

- be able to analyze the impact of financial
problems for the individual, and contact the
appropriate government agencies/funds to resolve
them;

- be able to interpret financial information obtained
from various sources, as well as distinguish
between opinion (point of view), evidence

completion of the course,
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¢axTinepai axbipaTa Oiny;

- WHBECTHLUSUIBIK TOPTHENbII KAIBIITACTHIPY
Ke3iHJC TYBIHIAUTHIH TOyeKeaepAl Oaranay
JKOHE a3alTy;

- «KapXbpl MHPAMUAACHIHBIH»  OENTiIepiH
aHBIKTAall OUTy JKOHE WHBECTHIMSIAY YIIiH
KKETT1 Kypanaapabl TaHIal oty .

pelieHus;
- yMeTb HUHTEPHPETHUPOBATH (PMHAHCOBYIO
nHGOPMALNIO, TIOTYYCHHYIO M3 Pa3IHYHBIX
HUCTOYHHMKOB, a TaKXe pa3jinyaTh MHEHUE
(TOYKy 3peHHUsl), JOKA3aTENbCTBO (APIYMEHT),
(hakThI;

- OLICHUBAaTh 1 MUHUMHU3HPOBATH PUCKH,
BO3HHUKAOIIKE MPU (HOPMUPOBAHUH
WHBECTULIMOHHOTO MOPTQEIs;

- YMEThH BBIABIIATH MPU3HAKU «(PHUHAHCOBOMA
MUPAMUJIBD U BHIOMPATh HEOOXOUMBII
WHCTPYMEHTAPHH JIJI1 HHBECTUPOBAHUS.

(argument), facts;

- assess and minimize the risks arising in the
formation of an investment portfolio;

- be able to identify the signs of a “financial
pyramid” and choose the necessary tools for
investment.

Kypcmuingvickauwa mazmynst / Kpamkoe codepicanue kypca/ Coursesummary

Kap»XblNblKCAyaTTbI/IbIKTbIHTYCIHiri,

MaKCaTTapbIMEHMIHAETTEPI. AKLa,
ecenanblpbiCyXKaHeTeneMaep. KeKeKapKbl:
Kipic, WbIFbIC, 6roaxKer.

CanbIKTapKaHeXeKeTyAFranapfracanblkcany.
XanbikKkabaHKTiKKbI3MeTKepceTy. CaKTaHAabIpy.
Kap*KbIHApbIfbI)KaHEUHBECTULMAHETI3AEPI.
KeKeKacinkepnikxKaHecTapTan.
KekeTynfanapablH6aHKPOTTbIFbI.
KeKeKaprKbInblKKayinci3aik.

[lonsatne, uenn w 3agaud  (PUHAHCOBOM
rpaMOTHOCTH. [leHbru, pacyeThl U TUIATEXKHU.
Jlnyable  (UHAHCHI:  JOXONBI,  PACXO/IbI,
Oromker. Hamorm w©  HamorooOJIoXeHUE
¢busnueckux sui. baHkoBckue ycmyru Juis
Hacenenus.  CtpaxoBanue.  (DUHAHCOBBIC
PBIHKH H OCHOBBI MHBECTUPOBAHUS.
NunuBuayanbHOe TPEANPUHUMATENHCTBO H
cTapTamn. baHKpOTCTBO (PU3UYECKUX JIHII.
JInunas ¢puHaHCOBasi 0€30MACHOCTb.

The concept, goals and objectives of financial
literacy. Money, settlements and payments.
Personal finances: income, expenses, budget.
Taxes and taxation of individuals. Banking
services for the population. Insurance. Financial
markets and basics of investing. Individual
entrepreneurship and startup. Bankruptcy of
individuals. Personal financial security.

bazoapnama scemexuiici / Pykosooumenv npozpammst/ Prog

rammemanager

’Kuenraes C.M. ‘

I'onynos B.B.

I'onynos B.B.
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Fourvimu 3epmmey nezizoepi ycane akaoemusnvik, ycasy / OcHoevl HayuHo2o ucciedosanusn u akademuuecxkoe nucomo / Fundamentals of scientific

research and academic

OKy makcamul / Yueonan yeno

OlTiM aTyLIbUIapAbIH apacbIiHa FBUIBIM,
3epTTEYAIH FBUIBIMH OICTEPi, FHUIBIMH-OKY >KOHE
FBUIBIMH  JKYMBICTapJIbIH ~ HOTIDKENIEPIH  TIpKey
TypaJibl O1J1IM JKYHECIH KaJIBIITaCTBIPY

chopMupoBaTE y  OOYYaIOUIMXCS  CHUCTEMBI
3HaHUM 0  Hayke, Hay4yHbIX  METOJax
uccleioBaHus,  OQOpMIICHUSI  pe3yJbTaTOB

Hay4YHOU U y4eOHO-HAy4YHOH pabOTHI

to form a system of knowledge about
science, scientific methods of research,
registration of the results of scientific and
educational and scientific work among those
receiving training

Oxvimy namuoceci / Pezynomamut 00yuenusn

Kypersr  corTi Keilin  Oisim
aJIylbLiap

- FBUIBIMHBIH HETI3T1 YFBIMIAPhIH CUIATTAy >KOHE
FBUIBIMU 3€pTTEYJIepi YHBIMIACTHIPY,

- FBUIBIMH aKI1apaTThl aHBIKTAY KOHE OHJICY,

- FBUIBIMM 3€pTTEY SICTEPIH KOJJaHy, 3epTTeyiep
KYPrizy j)KoHEe OHBIH HOTIKEJIEPiH pecimMuey,

- CTYACHTTIK CTapTanTap YIiH KapanaibiM OU3Hec-
XKocrap Kypy.

asiKTaraHHaH

Ilocsie ycmemHoro 3aBepuieHHsI Kypca
o0yuarmuecs OyayT

- OIMKCBIBATHL OCHOBHBLIC IIOHATHUA O HAYKEC H
OpraHM3aLMI0 HAyYHBIX HCCIIEI0BAHUM,

- ompenenAate ©  00pabaTeiBaTh  HAYYHYIO
UHGOpMALIMIO, HPUMEHSATh METOJbl HAyUHBIX
HCCIICAOBAHMUIA,

- MPOBOJUTH HCCIEIOBaHHE M OGOPMIIATH €ro
pe3yNbTaThl,

- COCTaBJISITh HE CIJIOKHBIM OW3HEec-TIaH s
CTYJ€HUYECKHX CTapTaIOB.

After successful completion of the course,
students will be

- describe the basic concepts of science and
the organization of scientific research,

- identify and process scientific information,
- apply scientific research methods, conduct
research and formalize its results,

- draw up a simple business plan for student
startups.

Kypcmot

HKbicKauwia mazmynvl / Kpamkoe codepacanue Kypca

FouibIM KoHE FBUIBIMH 3€pTTEY Typajibl HETI3ri
yFbIMIap. 3epTTeynepii aKknapaTThIK KamMTaMachl3

OcCHOBHBIE TIOHSTHUS O HaykKe M HAYYHOM
uccnenoBanuu. MHpopmaimonnoe obecreueHue

Basic concepts about science and scientific
research. Information support of research.

ery. FwumeiMu  3eprreynepai  YHBIMAACTBIPY. | UCCIIETOBAHHIA. Opranuzanus Hayunbix | Organization ~ of  scientific  research.
FoutbiMu  3epTTeyiepaiH omicreMeci. 3epTTeyliH | UCCIETOBAHHIA. MeTtononorus nayunsix | Methodology of scientific research. General
JKAJIITBI FBUTBIMHU amicTepi. 3eprreyain | uccienoBanuii. O0ie Hay4HbIC meronsl | scientific methods of research. Statistical and
CTAaTUCTUKAIBIK JKOHE BIKTHMAIABIK OJICTEpl. | UCCIEeIOBAHUS. Cratuctudeckue u | probabilistic methods of research. Graphical
3epTreynepae KOJITaHBLTAThIH rpaduKaibIK | BEPOSTHOCTHBIC METO/IbI uccnenoanmii. | methods used in research. Analysis of the
anicrep. bakpimay ~ HoTmkenepiH — Tanpay. | ['padpuueckme  merombl, wmcnoib3yemble B | results  of  observations.  Experimental
DKCIEePUMEHTTIK 3epTTeyIiep. FouteiMu | vccrieioBaHusX. Awnanus pesynberaroB | research. Organization and conduct of
3epTTeyepai  YHBIMIACTBIPY  KOHE  IKYPTidy. | HAOIIOJACHUU. OkcnepuMeHTanbHbie | Scientific  research. Formalization of the
FrutbiMu skymbIc HOTIOKeNepiH pecimaey. KypeTeik | uccnenoBanus. Opranmzanuss u npoBenenue | results of scientific work. Features of
KOHE JUIUIOMIBIK KYMBICTapbl JalbIHAAY KOHE | HAYYHBIX WCCJICIOBAHHIA. Odopmienue | preparation and defense of term papers and
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Kopray epekmenikrepi. CTyAeHTTIK FbUIBIMHU | pe3ysbTaToB HayuHou pabotbl. OcobOennoctu | diploma theses. Requirements for the
KYMBICTApbl YCHIHY JKOHE peciMIey TiliHEe | MOArOTOBKM M 3alllMThl KypCOBBIX M AWILIOMHBIX | language of presentation and design of
KOMBUIATHIH TaJarnrap, npe3eHTanysuapasl | pabor. TpeOoBanusi K s3bIKy u3JIokeHus u | Student research papers, Requirements for the
a3ipiaeyre  KOWBUIATBIH — TalalTap, CTYAEHTTIK | oOpMJIEHHIO CTYICHYSCKMX HaydHbIX pabot, | development of presentations, Features of the
cTapranTap/sl 93ipJiey epeKIIeTiKTepi. TpeOoBanust k  paspaborke mpeseHranmi, | development of student startups.
OcobeHHOCTH ~ pa3pabOTKH  CTYAECHUYECKUX
CTapTaroB. Translated with DeepL.com (free version)

bazoapnama scemexuiici / Pykoeooumens npozpammot

Ecimxau I'.E.

| To6bu10B K.T.

To6suioB K.T.
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Huknrwszuemi e3apa apekemmecy Imukacol /Imuka UHKA03u6H020 é3aumooeiicmeus/ Ethics of inclusive interaction

Oxy makcamot / Yueonasn yenwv/ Purpose

Crynentrep apacelHIa  WHKJIIO3HBTI e3apa
OPEKeTTECTIKTIH  WHKIIO3WBTI  MOJEHHETI  MEH
QNIeyMETTIK-TICUXOJIOTHSUTBIK HeTi37epiH
KaJBIITACTBIPY

®opMHpOBaHUE Y

CTYyACHTOB WHKITFO3UBHOM

KYJbTYPbl U COIIMAIIBHO-TICUXOJIOTHICCKHUX OCHOB
HWHKJIFO3UBHOT'O B3aMMOIEHCTBHS

Formation of an inclusive culture and socio-psychological
foundations of inclusive interaction among students

Oxvimy namuoiceci / Pezyniomamot o6yuenus / Learning

outcomes

KypcTol coTTi asikTaraHHaH KeiiH OiniManypLiap

- QJICYMETTIK-TICUXOJIOTHUSUIBIK  OUTiMI
aJlaMJIapMEH KapbIM-KaThlHACTA KOJIIaHY.

MyTelIeK

- JKeKe KY3BIpeTTep  KOJJaHy MYTredeKTepMeH
KOHCTPYKTHBTI KapbIM-KAaThIHACTHI KAJBIITACTBIPY
YIIIiH.,

ITocne

yCHeIHOoro 3aBCPUICHUA

Kypca

oOyJarouiics:

- IIPUMCHSATDH

COMAJIBHO-TICUXOJIOTHYCCKHUC

3HaHUA BO B3auMojelicTsud ¢ juamu ¢ OB3.

- NPUMCHATHL JIMYHOCTHBIC KOMIICTCHIUN JIA

(dhopMupoBaHUs

KOHCTPYKTHBHOT'O

B3anuMoercTeua ¢ auiamu ¢ OB3.

After successful completion of the course, students will
be

- apply socio-psychological knowledge in interaction with
persons with disabilities.

- apply personal competencies to form constructive
interaction with persons with disabilities.

Kypcmuiy Kpickawa mazmynut / Kpamkoe cooepycanue Kypca/ Course summary

[MoH MYMKiHOIrI MIEKTeyNi agamaapMeH KapbIM-
KaTelHAC  JKacay  MpPOIECiHAEe  CTYIeHTTepAiH
KOMMYHHUKATHBTI JKOHE OJEYMETTIK JlaFAblIapblH
JAMBITY]IBI, €peKIle JeHCAYJIBIK MYMKIHAIKTepi Oap
afaMIapAblH  QNEYMETTIK, OMOIMOHAIIBI  JKOHE
MiHEe3-KYJIBIK KUBIHIBIKTAPBIHBIH PEKIIeIIiTi Ty patbl
OLTIM/TI KaNBIITACTRIPYABI KAMTHBI, COHBIMEH KaTap
WHKIIIO3UBTI  OiiM  Oepy koHe Kocidu oprana
TYBIHIANTBIH  TYJIFaapaiblk  e3apa  OpeKeTTecy
MoceJIeliepiH Memyre KOMEKTeCyre apHaJFaH.

HJucuunimna

MpeamnojaraeT  pa3BUTHE Y

CTYACHTOB KOMMYHHUKATHUBHBIX MW COIHAJIBHBIX
HAaBBIKOB B IIPOLCCCE B3aHMO,Z[€fICTBHSI C JIIOJbMHU
C OI'paHUYCHHBIMHU BO3MOXHOCTAMU 310POBbA,

¢dbopmupoBaHHe

3HaHHUH 0  cBoeoOpazuu

COMAJIBHBIX, SMOIIMOHAJIBHBIX W ITOBCACHYCCKUX
pr,[[HOCTefI JmI; C O0COOBIMH BO3MOKHOCTSIMHU
3/I0pOBbA, a TAKKC IPU3BaHa IOMOYb B PCIHICHHUHU

3ama4

MEXKINYHOCTHOTO BSaHMOHeﬁCTBHH

BO3HMKAIOIINX B MHKIIIO3UBHOW 00pa3oBaTebHON
1 TIpoeCCHOHAIILHOM Cpe/Ie.

The discipline develops communication and social skills
in the process of interaction with people with disabilities.
It forms knowledge about characteristics of social,
emotional and behavioral difficulties of people with
disabilities. Also it helps to solve the tasks of
interpersonal interaction in inclusive education and
professional field.

bazoaprama ycemexuici / Pykosooumenv npozpammut/ Progr

amme manager

C.H. Aumkyscunosa

Hapxomenxo H.A.

Paxmamynuna A.P.
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Kozamovik mamakmanyowt yitvimoacmulpy rHcone Kpizmem kopcemy/Opzanuzayusn u o0cayxicusanue Ha nPeonpusmusax 00uiecmeeHno2o
numanus/Organization and services in catering

OKy makcamut / Yueonan yenwv/ Purpose

KoramaplK ~ TamakTaHyabl — JaMbITyAbIH — Herisri | OBnagenme  Teoperndeckumu  3Hamuamu M | Mastering theoretical knowledge and practical
OarbITTapBIHIAFEI TEOPHSITBIK OimiM MEH | MPAaKTHYeCKUMU  HaBblkaMu B ocHOBHBIX | skills in the main directions of the development of
IMMPAaKTUKAJIBIK MaMIBIKTapAbl, KOFaMJBIK TaMaKTaHYy | HaIlpPaBJICHHUAX Ppa3BUTUA O6H_ICCTBCHHOFO pub“c Catering1 ClaSS|f|Cat|0n and features Of the
Kgcinopbm,uap'm KLI'SI\'/IGT.iHiH KIKTElyl ~ MCH | IMTaHWs, KlacCHUKaUMM M OCOOCHHOCTH | 5ctivities of public catering enterprises, production
CpeKILeNIKTepl, OHAIpiCTI  YHBIMOACTBIPY  MEH | JACATECIbHOCTH npennpnim/n?l OOILECTBEHHOT'O organization and technological documentation
TEXHOJIOTUSIIBIK KyKaTTaMaHbI MEHIepy | MUTaHWs, OpraHM3aldedl  OpPOU3BOJACTBA U
TEXHOJIOTMYECKON TOKYMEHTaluen

Oxvimy naomuceci / Pezyiomamut 00yuenusn / Learning outcomes
Kypcrbi CoTTI asiKTaFraHHaH keiiin | [Tocsie ycmemHoro 3aBepimieHusi Kypca | After successful completion of the course,
olriManymbLIap odyuarommecst OyayT students will be
- MHUKpPOOMOJIOTHWs, TaMaKTaHy ()M3MOJOTHSACH, | -TIOHUMATh OCHOBBI mukpoouosioruy, | -understand the basics of microbiology, nutrition
TUIMEHa OKOHE CaHMTapus HeEri3iepiH; Taram | (hDU3MOJIOTMHM MUTaHMS, THTHEHbI U canutapuy; | physiology, hygiene and sanitation; classification,
OHIM/ICPIHIH KIKTENTyiH, ACCOPTUMEHTIH, | kjraccH(UKALHUIO, accopTuMeHT, | assortment, consumer and technological properties,
TYTBIHYIIBUIBIK XKOHE TEXHONOMWSIIBIK KACHETTIEPIH, | roTpeGUTENbCKIE u tTexHojorudyeckue | requirements for food quality.
canachlHa KOMbUIATIH TANANTApIbl TYCIHE alaibi. CBOMCTBa, TpeOOBAaHUS K KauyecTBY MHIIEBBIX | - Make a menu; determine the chemical
- MO3IP KYPY; TYTBHIHYUILUTADABIR OPTYPIIL CAHATTAPE |y pyperop, composition and caloric content of daily diets for

YIIiH TOYJIKTIK TaMaKTaHy PallMOHBIHBIH XUMHUSUTBIK
KYpaMbl MEH KaJIOPHSUTBUTBIFBIH aHBIKTAH aajibl.

- KOFaMJBIK TaMaKTaHIBIPY KOCIMOPBIHIAPBIHBIH
KYMBICBIH YHBIMIACTBIPY JIaFAbUIApBIH  MEHrepe
anassl

-KOFaM/IBIK TaMaKTaHbIPy KACIITOPBIHIAPbI
KOCIITOPBIHIAPBIHBIH OHIIPICTIK
WHPPaKYPBUIBIMBIHBIH, HIMKi3aT KOHE
MaTePUAJIbIK-TCXHUKAIBIK ~ 0a3achIHBIH ~ HETi3ri

epeXKeIIepiH TYCiHE anajbl.

- COCTAaBJISATh MEHIO; ONPEALISATh XMMUYECKUI
COCTaB U KaJIOPUHHOCTb CYTOYHBIX PALlMOHOB
NATaHWST  JUI1  Pa3iM4HBIX  KAaTeropui
noTpeduTenei.

-BJIaJIETh HAaBBIKAMU OpraHU3alMd padoThI
NPEeINpUATHI 00IIECTBEHHOT'O TUTAHUS.
-pa3Ouparbcsi B OCHOBHBIX IOJOXEHHSX
IIPOU3BOJCTBEHHOMN UHPPACTPYKTYPBI,
CBIPHEBOM M MaTEpUaIbHO-TEXHUYECKOM Oa3bl
NPEeINpUATHA TPEeANpUATHIA 0OIIECTBEHHOTO
MUTaHUS

different categories of consumers.

- possess the skills of organizing the work of
public catering enterprises.

- understand the main provisions of the production
infrastructure, raw materials and material and
technical base of enterprises of public catering
enterprises

Ilpepexeuzsummepi / Ilpepexsuszumot / Prerequisites

JleHi cay TaMakTaHy Heri3zepi

‘ OCHOBBI 3JOPOBOTO TUTAHUS

| Basics of healthy eating

Kypcmuvingvickawa mazmynot / Kpamkoe codepacanue kypca/ Coursesummary
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KoFamaplK TamakTaHy KOCIIOpBIHOApbIHA apHAIFaH
IITATTapABIH KYPBUIBIMBL [IIKi ayBICEIMABIK €HOEK
XKOHE JEeMalbIC PEKUMIH YHBIMIACTBIpY. JKyMmbicka
WEIFy rpadukTepiniy Typiepi. JKyMbIC yaKbITHIHBIH
IIBIFBIMBIH  TAJIAYABIH  TEOPHMSUIBIK  HETi3zepi.
JXKYMBIC yaKbITBIHBIH KYPBUIBIMBI, JKYMBIC YaKbITHI
¢dororpadusACHHBIH OpBIHAATY ozicTeMeci.
HaiiblHaay KoCIMOPBIHBIHBIH €T LEXbIHAA Kelel
YKOCTIapIIayIbIH TEOPHSLITBIK HeTi31epi.
KocinopeiHnarel skemen »ocmapiay >oHe Keael
ecerke any. Ac JKayJIBIKTaPBIHbIH, ac
BIIBICTAPBIHBIH, KYPaJIApbIHBIH — TYPJIEPIH  OKY.
Ycrennai xabasikTay Typiepi. baHker yibIMaacTeIpy
- dhypuer.

CrpykTypa HITATOB Ha OpEANpPHUSITUN
00IIIeCTBEHHOTO MTATaHU. Opraam3anus
BHYTPHCMEHHOTO peXXHMa TpyJa U oTabIxa. Buasl
rpadukoB BbIXOJAa Ha paboty. Teoperuueckue
OCHOBHI aHanmM3a 3aTpaT pabodyero BpEeMEHH.
Crpykrypa pabodero BpeMEHH, METOJIWKa
BHIMOJIHEHHST (oTorpaduu paboyero BPEMEHH.
Teoperuueckue OCHOBBI OIIEPaTUBHOTO
IDJAHUPOBAHHSA B MSICHOM IeX€ 3aroTOBOYHOTO
npennpusatus. OmnepaTuBHOE IUIAHUPOBAaHUE U
ONEPAaTUBHBIA ydeT Ha IPOU3BOACTBEe. M3ydeHue
BHJIOB CTOJIOBOTO O€Nbs, CTOJIOBOH TIOCY.bI,
puOOpOB. Buner CEPBHUPOBOK CTOJA.
Opranuzanyst 6aHkeTa - GypIieT.

The structure of the staff in the catering enterprise.
Organization of intra-shift work and rest. Types of
work-out schedules. Theoretical foundations of the
analysis of working time costs. The structure of
working time, the method of performing photos of
working time. Theoretical foundations of
operational planning in the meat shop of a
procurement enterprise. Operational planning and
operational accounting in production. Study of
types of table linen, tableware, appliances. Types
of table settings. Organization of a banquet-buffet.

Iocmpexsusummepi / [locmpexsusumat/ Postrequisites

Tamak naibIHAQY TEXHOJOTHICHI

‘ TexHonorus IMPUIOTOBJICHUSA ITHUIIH

| Cooking technology

bazoaprama scemexuiici / Pykosooumens npozpammst/ Pro

rammemanager

Mongaxmerona 3. K.

‘ Myxamenos T.A.
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Meupamxananvik Kbizmem KOpcemyoi yiublmOacmuipy Hcane mexuonocusacel /Texnonocus u opeanu3zayus pecmopannozo 00Cayicueanus /

Technology and organization of catering

Oky maxcamul / Yueonan yenv/ Purpose

MelipamxaHa KbI3METIH YHBIMJIACTHIPY JKOHE
TEXHOJIOTUSICBIH 3€pPTTEY/€ TEOPHUSUIBIK OlTiM
MEH MPaKTUKAJIBIK JaFblIapIsl MEHIepy

OBnajicHHe TEOPETHYSCKUMHU 3HAHUSAMH U
IMPAKTUICCKUMU HaBbIKaMU B HN3Y4YCHUU
TEXHOJIOTHM M OPraHu3aIlid PECTOPAHHOTO
o0CTyKUBaHUS

Mastering theoretical knowledge and practical
skills in the study of technology and organization
of restaurant service

namuoiceci / Pesynomamol 06yuenus / Learning outcomes

Oxvtmy
Kypcersl CTTI asiIKTaraHHAaH KeliH
OimiManymbLIap
- TaraM  JaiiplHIAay  TEXHOJOTUSCHIHBIH
HeT13/1epiH, MeipamxaHaza KYMBICTBI
YHBIMIACTBIPY MPUHLMITEPIH TYCIHETiH
OoJIabl.

- M3ip  Kypa Oiry, JKymeic  OpHBIH
YUBIMIACTBIPY, BIIBIC-asfK O€3€HAIpY; KEeNyIIiHi
KapChl ally, OFaH TaraMJap MEH CYCHIHIap/Ibl
YCBIHATBIH 0OJIa 1B

- KociOM KbI3MET cajachlHAAa JaF]blUIapbl
MEHIepy; Kelymijiepre KbI3MeT  KOpCeTy,
TaramMJIapabl  peciMiey, MelpamxaHaaap IbIH
KYMBICHIH YHBIMIACTHIPATHIH 0ONaIbI

- KOFaMIbIK TaMaKTaHABIPY
KOCIMOPBIHAAPBIHBIH, aran anTKaHma
MelpaMxaHaHbIH HOPMAaTHBTIK JKOHE

TEXHOJIOTUSUIBIK ~ KY)KaTTaMachbIHBIH  HETi3ri
epekeNepiH TYCIHET1 O0abl.

Ilocae ycnemHoro 3aBepuieHHsl Kypca
o0yuarmuecs OyayT

- IIOHUMAaThb OCHOBBI TEXHOJIOTUHN
IIPUTOTOBIICHUS UL, HPUHIUIIBL
OpraHu3anuu padoThl B PpECTOPAHE.

- YMETb COCTaBJISATh MEHIO, OPraHU30BHIBAThH
pabouee MecTo, OPOopMIISATH OJ110/1a;BCTpEUYATh
MIOCETUTENS,, PEKOMEH/I0BaTh eMy Oioaa u
HaIIUuTKH.

- BJIAJICTh HaBBIKAMHU B chepe
npo¢ecCuoHaANTbHON NesTeTbHOCTH;
00CITy’)KUBaHUHM TOCETHTENEH, O(hOpMIECHUN
0J1r0]1, OpraHu3alnuy paboThl PECTOPAHOB.

- pa30upaTbCcsi B OCHOBHBIX MOJOXEHMSIX

HOPMaTUBHOMN u TEXHOJIOTMYECKOU
JOKYMEHTalu1 IPEIIPUITHN
OOIECTBEHHOTO IMUTAHMS, YaCTHOCTH
pecropaHa.

After successful completion of the course,
students will be

- understand the basics of cooking technology, the
principles of organization of work in the restaurant.
- be able to make a menu, organize a workplace,
arrange dishes; meet the visitor, recommend dishes
and drinks to him.

- possess skills in the field of professional activity;
customer service, food design, organization of
restaurants.

- understand the main provisions of the regulatory
and technological documentation of public catering
enterprises, in particular restaurants.

Ilpepexeuzsummepi / Ilpepexsuszumot / Prerequisites

JleHi cay TaMaKTaHy Herizziepi

‘ OCHOBBI 3JJOPOBOT0 TUTAHUS

| Basics of healthy eating

Kypcmuvingvickawa mazmynot / Kpamkoe codeprucanue kypca/ Coursesummary

MelipamxaHaHbplH cunarramacel. MelipaMxaHa
KYpbUIBIMBIH Oackapy. backapy ammapaTbhIHBIH
KbI3METKEpJIepIHIH KYKbIKTapbl MEH MiHJIETTEpI.
OHaipicTiH TEXHOJIOTHSIIBIK YpAiCTepIiH

XapakTepuctika pecropaHa.  CTpykTypa
ynpaBieHuss  pecropaHoM.  [IpaBa  u
00s13aHHOCTH PaOOTHUKOB YMPaBIECHYECKOIO
anrmapara. XapakTepucTUKa

Characteristics of the restaurant. Restaurant
management structure. Rights and obligations of
employees of the management apparatus.
Characteristics of the technological process of
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CUIIaTTaMAachl. OnnipicTik *Kailiapra
KOMBUIATBIH HETi3ri Tanmamtap. MepamxaHana
KBI3MET KOpCETyIiH Kasipri Typiepi MeH
onicTepi. ACXaHANBIK BIIBICTAP/IBIH, aCXaHAJBIK
Kypas-)KaOAbIKTapAbIH ~aCCOPTHMEHTI, TaMak
1IIeTIH yCTenai >KaOJbIKTay epekeNepiH JKoHe
TaramJibl, CYCHIHIApAbl Kaiaik Oepy omicTepi.
Oprypaii CaJITAaHATTHI KOHaKaChl MEH
KaObL11ayIap OTKIZY epeKUIeITIKTEDI.
JIYHHEXKY31HIH OpTYpJli elaepiHeH KOHAaKTapFra
KBI3MET KOPCETY/li YHBIMAACTBIPY.

TEXHOJIOTUYECKOr0 IpoLecca MPOU3BOJICTBA.
OOmue TpeOOBaHUSA K HPOU3BOACTBEHHBIM
nomenieHussM. CoBpeMeHHbIE  (OpPMBI U
METOABl ~ PECTOPAHHOIO  OOCIYXHBaHMUS.
ACCOPTUMEHT CTOJIOBOM MOCY/]Ibl, CTOJIOBOTO
Oenbsi W MHBEHTaps, IpaBUJa CEPBUPOBKU
CTOJIa U CIIOCOOBI MoJauu ONI0J U HAIUTKOB.
Oco6eHHOCTH IPOBEAECHUS U OOCITyKUBAHUS
Pa3iIMYHbIX BHUIOB 0aHKETOB H IIPpUCMOB.
Opranusanuss oOCIy’)KMBaHHMsL ToCTel U3
pa3sHBIX CTpaH MHpA.

production. General requirements for production
facilities. Modern forms and methods of restaurant
service. The range of tableware, table linen and
equipment, the rules of table setting and methods
of serving dishes and drinks. Features of holding
and servicing various types of banquets and
receptions. Organization of service for guests from
different countries of the world.

ITocmpexsusummepi / [locmpexeusumeut/ Postrequisites

Tamak naibIHAAQY TEXHOJOTHSICHI

‘ TexHonorus IMPUTOTOBJICHUS THIIN

| Cooking technology

bazoapnama scemexuiici / Pykosooumens npozpammst/ Programmemanager

Mongaxmerona 3. K.

| Myxamenos T.A.
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AutoCAD / AutoCAD / AutoCAD

OKy makcamut / Yueonan yenv/ Purpose

AutoCad rpadukanblk OpTachH 0/1aH 9pi
KOCi0HM KbI3METTE KOJIIaHa OTHIPBII 3ePTTEY.

Nzyuenue rpapuyeckoii cpenst AutoCad ¢
HCII0JIb30BAaHUEM €€ B JaJIbHEHIIeH
npohecCuoHaIbHON AESITETbHOCTH.

The study of the AutoCAD graphical
environment with its use in further
professional activities.

Oxvimy nomuoiceci / Pezyiomamut 00yuenus / Learning outcomes

Kypcrsl CITTI asiIKTaraHHaH KeiliHn
OiiMasymbLIap:

- TpadUKaIBIK MPUMHUTHBTEP MEH CXeMallapJIbl
OPBIHJIAY JKOHE OHJICY.

- AutoCAD-ta kapamailblM  KypaJaapibiH
KOMETIMEH €Ki eJIeM/Ii chi30aap kacaHbl3.

- 3aTTap/IbIH MIIIiHIH Tanaay (TaburaTTaH KoHE
rpadukanblK OeifHenepieH), TEeXHUKAJIbIK CypeT
caiy.

- Texnukanbik Kykarramansl MEMCT ECK]]
KOHE HOPMATHBTIK 0a3aHBIH TajanTapbiHA

ColiKec peciMIey.

Mocae ycmemHoro
oOyuaromuecst Oyayr:
- BBIIIOJHATLD W PCAAKTHUPOBATH rpa(bnquKI/Ie
IIPUMUTUBBI U CXEMBI.

- CO3/1aBaTh JIByXMEPHBIE YEPTEIKHU C TOMOILBIO
npocTbix HHCTpyMeHTOB B AUtOCAD.

- aHAIM3UPOBATh (HOPMy IPEeIMETOB (C HATYPhI U
10 rpaUIeCcKUM H300payKEHUSIM ), BBITTOIHATD
TEXHUYECKHI PHCYHOK.

- 0OPMIIATh TEXHUYECKYIO JOKYMEHTALIUIO
BcooTBercTBUNCTpeOoBaHUAMUl OCToBECK 11
HOpPMAaTHUBHOM 0as3bl.

3aBeplIeHUsl Kypca

After successful completion of the
course, students will be:

- execute and edit graphical primitives and
diagrams.

- Create two-dimensional drawings using
simple tools in AutoCAD.

- analyze the shape of objects (from nature
and from graphic images), perform
technical drawing.

- draw up technical documentation in
accordance with the requirements of GOST
ESKD and the regulatory framework.

Ilpepexeusummepi / Ilpepexsuszumot / Prerequisites

AKMapaTThIK-KOMMYHHUKAIUSITBIK
TEXHOJIOTHUsIap

HHpopMalinoOHHO-KOMMYHHUKAIMOHHBIE
TEXHOJOTHUHI

Information and Communication
Technologies

Kypcmuingvickaua mazmynst / Kpamkoe codepycanue kypca/ Coursesummary

AUutoCAD rpadukanslk opTa uHTEpdeiiciMeH
Tanbicy. KeHICTIKTIK Oarjapiiay Kypasiaaphbl.
KapaGaiisipnapmen sxymbic. bipiHii cbI30aHbIH
Kypbuiblchl. AutoCAD rpaduxanbik oprachiHaa

KaparnaibiM KOMaHJaJap apKbUIBI
MPUMHUTUBTEPAI KYpY. [Hommunep.
[Mommuuaepain OPTYPJILIIrI. AutoCAD

rpaduKanblK OpTAchIHAA KOHBIOTALUSIAPIBI
Kypy. AutoCAD rpadukanbslk OpTaChIHBIH
MIPUMHUTUBTEPIHIH OpTYPJILIIr, oJIap/sl
ceiz0anapnaa konnany. KabarrapabslH Makcarhl.
Kabartapasl Kypy oHE OJIApMEH JKYMBIC 1CTEY

3HaKOMCTBO ¢ wuHTepdeiicom Trpadudeckont
cpenbl AutoCad. CpenctBa mpoCcTpaHCTBEHHOM

opueHranuu. Pabora ¢  NpUMHUTHUBaMH.
IToctpoenne mnepBoro uyeprexa. IlocTpoeHne
IPUMHUTHBOB € IIOMOLIBIO  DJIEMEHTapHBIX
KoMaHa B rpaduueckoit cpene AutoCad.
[Tonmunmuuauu.  MHoroobpaszue  MOJUIMHUI.
[Toctpoenue compsbkeHuii B rpaduueckon

cpeae AutoCad. Muoroobpasue NpUMHUTHBOB
rpapuyeckort  cpeast Auto  CAD, wux
npUMeHeHue B yepTekax. HazHaueHue cioes.
Coznianue ciioeB M OCOOEHHOCTH paboThl ¢

Introduction to the interface of the
AutoCAD graphical environment. Means of

spatial ~ orientation.  Working  with
primitives.  Construction of the first
drawing.  Building  primitives  using

elementary commands in the AutoCAD
graphical environment. Polylines. The
variety of polylines. Building interfaces in
the AutoCAD graphical environment. The
variety of primitives of the AutoCAD
graphical environment, their application in
drawings. Assigning layers. Creating layers
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Cei30anapabl xobanay.
peXKUMACPIHIH

epeKUIeIiKTEDI.
Ommemi OpHAJIACTHIPY
oprypaimiri. Te3imMaiik.

Humu. Odopmienne ueprexxeid. MHOrooOpasue
PEKHMOB ITPOCTAHOBKU pa3MepoB. Jlomycku.

and features of working with them. Design
of drawings. Variety of sizing modes.
Tolerances.

Iocmpexeusummepi / Ilocmpexsusumat/ Postrequisites

CyT KoHE CYT OHIMICPiHIH TEXHOJIOTHUSICHI MEH
a0 IBIKTapbI

TexHnomnoruss u 00OpyJOBaHWE MOJOKA U

MOJIOYHBIX ITPOAYKTOB

Technology and equipment of milk and
dairyproducts

bazoaprama scemexuiici / Pykosooumens npozpammul/ Programmemanager

Kamues B.K.

| Kanues b.K.

| Kaliyev B.K.
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Tamax onepkacioi kacinopvinoapoin sncooanay | Ilpoexkmuposanue nuwiesvix npeonpusmuu /| Design of food industry enterprises

OKy makcamut / Yueonan yenv/ Purpose

CrynmeHTTepre HETi3Ti YFeIMAAp MeH Oackapy

OOy4HTh CTYJICHTOB OCHOBHBIM IMOHSTHSIM H

To teach students the basic concepts and methods

ONiCiH, TaMmaK KoCIMOPBIHAAPBEIH KoOamayaa | METOJIOM yIpaBJIeHuUS, naBeikaM | Of management, skills of theoretical and practical
TCOPHSUTBIK ~ JKOHE  MPAKTHUKAIBIK  KOJJIaHY | TEOPETUYCCKOTO u npaktuyeckoro | application in the design of food enterprises
JaFIbLIApbIH YHpETY NPUMCHEHHSI B MPOCKTUPOBAHHUU IHUINEBBIX
HNPEAIPUITHI

Oxvimy nomuoiceci / Pezyiomamut 00yuenusn / Learning outcomes
KypcTbl ¢oTTi asiKTaraHHaH KeiiH IMocae ycnenHoro 3aBepuieHusi Kypca After successful completion of the course,
olriManymbLIap odyuarommecst OyayT students will be
- OHIIpiCTI  YWBIMIACTBIPYIBIH  HETI3Ti | - HOHUMATh OCHOBHBIC npuHnunbl | - understand the basic principles of production
[PHUHIUITEPIH; OHEPKICINTIK KOCIOPBIHAAPABIH | OpraHu3aluu IIPOM3BOJICTBA; | Organization; classification of industrial
KIKTEIYiH; OHMIpIC TYpJEpiH; KICIMOPBIHAADP | KIACCUPHUKALIUIO NPOMBIIIUICHHBIX | enterprises; types of production; the main forms of
MEH [EXTapAblH MaMaHJaHYbIHbIH HETI3ri | MPeANPHUSTHIA; TUIIBI npou3BocTBa; | specialization of enterprises and workshops;
HBICAH/IAPBIH TYCIHY; OCHOBHBIC bopmeI crieranu3anuu | - perform the main types of in-line production and
- arplHABl OHIIPICTIH HETI3ri TYpJEpiH KOHE | MPEANPUATHH U IIEXOB; their characteristics; classification of standards for
OJIapibIH CHUIAaTTaMallapblH OpbiHAay; EHOEKTI | - BBITOJHATH OCHOBHBIC BHIbI moTo4Horo | labor rationing;
HOpMaJIay YIIiH HOPMaTHBTEPIiH KIKTEyi; NPOM3BOJACTBA W MX  XapakTepucTku; | - to understand the structure and functions of the
- KOCIMOPBIH MEH IEeXThl OacKapy ammapaTbiHbIH | KJIacCH(PUKAIIUIO HOPMAaTHBOB st | enterprise and shop management apparatus; the

KYPBUIBIMBI MeEH (byHKIMATIApBIH;
KOCIMOPBIHHBIH KOCAJKBI JKOHE KBI3MET KOPCETY
OeniMiIenepin YHBIMJIaCTBIPY IIbI;

KOCIMOpBIHAAPABI KoOajmay Ke3iHJerl Herisri
epexeniep MeH HopMasap/bl TYCIHY.

- KOCIMOPBIH LIEXTapbIHBIH MaMaHJaHy TYpJIepiH
aHBIKTAay; OHIIPICTIK UUKIIIH  Y3aKTHIFbIH
€CenTey; aFbIHJbl OHJIPICTe KOJIIAHBUIATHIH
OpPBIHJIAPJIBIH CaHBIH JKOHE KOHBEHepiepIiH
€CEeNTIK CUIaTTaMajlapblH aHBIKTAY; KYMBICTHIH
eHOeK CBIMBIM/IBLIBIFBIH ecenTey;
KOCIMOPBIHHBIH KYHTI30€T1K-KOCIapJIbl
HOPMAaTUBTEPIH €CENTey.

HOPMHUPOBAHUA TPYa;
- pa3buparbcsd B CTPYKType MU (DYyHKUUAM
amrapara yIOpaBlIEHHS MPEANPUATHEM U
LIEXOM; OpraHu3aluy BCIOMOTATENIbHBIX U
00CITy>KHBAIOLINX NOApa3aeiIeHUN
NPEAIPUATHUSA; OCHOBHBIX IIPABUJIaX U HOpMax
IIPU IPOEKTUPOBAHUHU NIPEATIPUATHIA.

- OIIPEACIIATH BBISIBJIATD BH/JIBI
crieliaan3anuu LIEXOB HNPEAPUATHSL;
pacCUUTHIBATH JUTUTEIIBHOCTD
IIPOU3BOACTBEHHOIO  LHKJIA;  ONPEAEHAThH
KOJINYECTBO MeCT 51 pacuérHble
XapaKTEPUCTUKHA KOHBEUEPOB, UCIIOIb3YEMbIX
IIPYA IOTOYHOM IIPOU3BOJICTBE; PACCUUTHIBATH

TPYAOEMKOCTh  paldoT; MPOBOJAUTH Pacuér

organization of auxiliary and service divisions of
the enterprise; basic rules and regulations in the
design of enterprises.

- determine to identify the types of specialization
of the workshops of the enterprise; calculate the
duration of the production cycle; determine the
number of places and design characteristics of
conveyors used in line production; calculate the
labor intensity of work; calculate the calendar and
planning standards of the enterprise.
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KaJIeHIapHO-TJTAHOBBIX
MPEeANPUSITHSL.

HOPMAaTUBOB

Ilpepexeuzsummepi / Ilpepexsuszumot / Prerequisites

AKHapaTTBIK'KOMMYHI/IKaI_[I/IHJII)IK

NudopmaninoHHO-KOMMYHHUKAIIIOHHBIE

Information and Communication Technologies

TEXHOJIOTHSLIIAP TEXHOJIOTHHU
Kypcmoingvickawa mazmynst / Kpamkoe codepacanue kypca/ Coursesummary

XKobanmap Typambl  TyciHiK. TexXHHKaJbIK- [MonsiTue o mnpoekrax. Texuuko- | The concept of projects. Technical and economic
HKOHOMHKAJIIBIK, YCBIHBICTAp. Xobamay | skoHoMuyeckre mpeatokeHus. 3amanue Ha | proposals. Design assignment. Architectural and
tanceipMacel. Coyner-xocnapiiay TarchlpMachl. | IPOEKTHPOBAHHE. ApxurektypHo- | planning task. Engineering surveys. Types of
Wmkenepiaik 3epTTeyiep. XobamapasiH | mIaHupoBouHoe  3amanue.  Mmkenepusie | projects. Technical project. Working drawings,
TypJepi. TexHUKaNBIK  k00a. XKywmbic | u3bickanus. Bunel mpoektoB. Texumueckuit | Working projects. Individual and experimental
cei30anapbl, JKYMbIC jkoOamapel. JKeke skome | mpoekT. Paboume  ueprexku,  PabGoume | projects. Typical projects and their binding.
SKCHEPUMEHTTIK kobamap. Tumntik xobamap | MPOEKTHI. WupuBuyanbHbIE u | Feasibility study of the design. Basic information
’KOHE OJIapIbl OAIaHBICTBIPY. OKCICPUMEHTAIbHBIE  MPOeKThl.  Tumossie | about capital investments. Economic
XKobanayabiH TEXHUKAIBIK-O)KOHOMHUKAJIBIK | TPOCKTHI U X MPUBS3KA. characteristics of the  construction area.
Herizaemeci. Kypaeni cansiMaap Typaibl Herisri | TeXHHUKO-9KOHOMHYECKOES obocuoBanue | Determination of the total needs and capacity of

MOJTIMETTED. Kypsusic aliMarbIHBIH
SKOHOMUKAJIBIK CHITaTTaMachl. KocimOphIHHBIH
YKAJTTBI KAKETTUIIT MEH KyaThIH aHBIKTAY.

npoektupoBaHusi. OCHOBHBIE CBEICHHUS O
KaUTaIbHBIX BJIOKCHUSAX. DKOHOMHYECKAs
XapaKTepUCTHKa  paiioHa  CTPOMTEIHCTBA.
Omnpenenenue  o0meit  moTpeOHOCTH |
MOIITHOCTHU MPCAITPHUATHUA.

the enterprise.

ITocmpexsusummepi / [locmpexeusumept/ Postrequisites

CyT oHE CYT OHIMJEpPiHIH TeXHOJOTUsACH MeH | TexHomoruss u obopymoBanume Mojoka u | Technology and equipment of milk and
XKaOIbIKTaphI MOJIOYHBIX MTPOAYKTOB dairyproducts
bazoapnama scemexuiici / Pykosooumens npozpammst/ Programmemanager

Xacenosn VY.b.

| XaceHos Y.b.
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2 3 Kypc CTyJAeHTTepiHe apHAJIFaH YJIeKTUBTI MIH/Iep / DJeKTUBHbIE TUCHHIUTAHBI JIsl cTyaeHToB 3 Kypca/ Elective

disciplines for 3rd year students

Oky maxcamul / Yueonan yenv/ Purpose

OyHKIUOHATIBI  OHIMICP  TEXHOJOTHSCHIH
3epTTeyAe TEOPHUSIBIK OLTiM MEH MPaKTUKAJBIK,
JaFIbLIAp/IbI UTEPY

OBnanenue TEOPETUUECKUMHU 3HAHUSAMHU u
MPaKTUYECKUMHU HAaBBIKAMHM B M3YYEHUU TEXHOJIOTUU
(GYHKIIMOHATIBHBIX MPOJTYKTOB

Mastering theoretical knowledge and practical
skills in studying the technology of functional
products

Oxvimy naomuaceci / Pezyiomamut 00yuenusn / Learning outcomes

Kyperbr  corTi KeiliH
olmiManymbLiap

- (YHKIMOHAIIBI HHTPEAUCHTTEP Il TaFaMFa
SHT13y SJICTEepiH TaHay;

- (yHKOMOHAIABI TaFaMHBIH
Oaraiay;

- GYHKIIMOHATABIK TaMaK OHIMEPIH OHIPY
YILIiH IIHKI3aTTHI IPIKTEYAl KYPri3y;
- IIMKI3aT [€H JalblH OHIMIl
Ke31HJe calaHbl
ONICTEPiH KOJIJAHY;
- IIWKI3aT IeH IaiblH OHIMHIH TaraMIIbIK
KOHE OMOJIOTHSIIBIK KYHIBUIBIFBIH aHBIKTAY;

asgKTaranHaH

CallaCblH

Tajuaay
OaranayabplH 3aMaHayu

IMocJie ycnmenrHoro 3apepuieHnst Kypca
o0yuaromuecsi OyayT

- BBIOMpAaTh METO/ABI BHECEHHS (YHKIIMOHAIBHBIX
HHI'PCAUCHTOB B MUIICBLIC IPOAYKTEI,

- OLICHMBATh Ka4eCTBO (PYHKIIMOHAIBHBIX IPOTYKTOB
MMUTAHUS;

- TPOBOAUTH NOAOOP CBHIPbS sl HPOHU3BOACTBA
(YHKIIMOHAIBHBIX MPOAYKTOB MUTAHUS;

- HCIIONB30BaThb COBPEMEHHBIE METO/bl OLEHKHU
KAa4eCTBa IPU aHAIM3€ ChIPbsl U TOTOBOW MPOAYKIIHH;
- ONpeAENATh MUIIEBYIO0 U OMOJIOrMYECKYIO LIEHHOCTb
CBIPbSl U TOTOBOM MPOJYKIUU;

After successful completion of the course,
students will be

- choose methods of introducing functional
ingredients into food products;

- evaluate the quality of functional foods;

- to carry out the selection of raw materials for
the production of functional food;

- use modern methods of quality assessment in
the analysis of raw materials and finished
products;

- determine the nutritional and biological value
of raw materials and finished products;

Ilpepexeusummepi / Ilpepexsuszumot / Prerequisites

KoraMIibIK TaMakTaHy Il YUBIMAACTHIPY KOHE
KBI3MET KOpPCETY

Opranuzanyst 1 00CIyXKHUBaHUE HA MPEINPUATHIX
00IIECTBEHHOTO TUTAHUSI

Organization and services in catering

Kypcmuingpickawa mazmynnt / Kpamkoe codepicanue kypca/ Course summary

Monyns ToHI  (PYHKIMOHANJIBI  TaMak
OHIMJIEPIH OHJIIPY KOHE CalachlH caparrtay
callachIHJIaFbl OUTIMII  KaJbIITACTBIPAIBI.
OYHKIMOHAIBIK TaMaK OHIMIEPIH OHIIPY
TEXHOJIOTHSICHI, (YHKITMOHATIBIK
WHTPEIUCHTTEPIH CanmachbIMeH KayimTiTiri,
ojapAbpl  TaMaK  eHIMJEpiHEe  eHri3y

Jucuumimza Moayns (opMUpyeT 3HaHUS B 00JacTu
IIPOU3BOJICTBA u JKCIIEPTHU3BI KayecTBa
(YHKIMOHATIBHBIX MIPOJYKTOB MIUTaHUS.
TexHonoruio  MPOU3BOJACTBA  (PYHKIIMOHAIBHBIX
NPOAYKTOB NHUTaHUS, KadecTBO U 0€30MacHOCTh
(GYHKIIMOHAJIBHBIX UHTPEIUEHTOB, CIIOCOOBI U CTaIUN
ux BHECEHUS B IIULIEBBIE IIPOJYKTHI,

The discipline of the module forms knowledge
in the field of production and examination of the
quality of functional food products. The
technology of production of functional food
products, the quality and safety of functional
ingredients, methods and stages of their
introduction into food products, technological
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TocuIaepiMeH caTbLIaphl, cakTay | TeXHoJormueckue  ocobeHHoctu  onTummsanuu | features of optimization of the quality and
IPOIIECIiHIC (bYHKIIHOHAJIBIK Tamak | kKauectBa W  crabmibHocTH  (yHkimoHansHBIX | Stability of functional food products during
OHIMJICPIHIH camnachiMEH TYPAaKTBUIBIFBIH | IPOJYKTOB IMUTAaHUS B  Hpolecce XpaHeHws, | Storage, modern methods of analysis of

OHTaIaHABIPY IbIH TEXHOJIOTHSUIIBI | COBPEMEHHBIE MeTOABl aHanmu3a ¢yHknuoHaapHbIX | functional ingredients in food products.
KepekmenmikTepi, Tamak eHIMIEpiHJeri | MHTPEIUCHTOB B MUIIEBBIX MPOAYKTaX.
(YHKIIMOHAJIIBIK WHTPEIUCHTTEP I

TaJIay/IbIH 3aMaHayH dJIicTepi.

Iocmpexeusummepi / Ilocmpexsusumwt/ Postrequisites

Y ATTBIK TaraMJapIbIH TEXHOJIOTHSICHI | TexHoJIOrUsT HAIIMOHAILHBIX OO | Technology of national dishes
bazoapnama scemexuiici / Pykosooumens npozpammst/ Programmemanager
Myxamenos T.A. | MyxamenoB T.A.
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Oky maxcamul / Yueonan yenv/ Purpose

bitim  amymbLiapablH - apHaBl  3BIK-TYIIIK
OHIMJICPIHIH (GYHKITMOHATIBIK
curaTTaMajapbiH, Kayirnci3airin JKOHE

HOpPMATHUBTIK TajlanTapra COMKECTIrH ecKepe
OTBIPBIN, ONApABl Jkobamay, OHIIpy JKOHE
camacklH Oakpulay VIIIH KaXKeTTi OUTiM MeH
JaFIbIIIapbIH KAJIBIITACTHIPY.

dopmupoBaHue y 0O0yYalOIIUXCS 3HAHUNA H
HaBBIKOB, HEOO0XOIUMBIX I E:
MIPOEKTUPOBAHUS, IPOU3BOJICTBA U KOHTPOJIA
KauecTBa CHELMAIU3UPOBAHHBIX IPOTYKTOB
MUTaHUS, Y4YUTHhIBag HX (PyHKIHOHAJIbHBIC
XapaKTEePUCTHKH, 6e30macHOCTh u
COOTBETCTBUE HOPMATUBHBIM TPEOOBAHUSIM.

The development of students' knowledge and skills
necessary for the design, production, and quality
control of specialized food products, taking into
account their functional characteristics, safety, and
compliance with regulatory requirements.

Oxvimy namuceci / Pezyiomamut 00yuenusn / Learning outcomes
Kypcrbl CoTTI asiKTaFaHHAH keiiin | Ilocsie ycmemHoro 3aBepmenusi kypca | After successful completion of the course,
olriMmasymbLIap odyuarommecst oOyayT students will be

OPTYPJIi XaNbIK TONTAPBIHBIH KAXKETTUIIKTEpPIH
XoHE (YHKIIMOHAJJIBIK CUIIaTTaMaJIapbIH ecKepe

OTBIPBIN, apHalbl  a3bIK-TYJIK  OHIMJEPIH
x)o0ayay KaruIalapblH TYCIHY.

HopMartuBTik  Tamantap MeH  KayilCi3IiK
CTaH/IAPTTAPBIH CaKTall OTBHIPHIN, JIUETANBIK,

eMJIIK JKoHE (PYHKIIMOHANJIBIK OHIMIEPI OHIIpY
TEXHOJIOTUSTAPBIH MEHTEPY.

ApHaiibl a3bIK-TYJIIK ©HIMJEpiHiH camackl MEH
KAYINCI3ITIH FBUIBIMHA JKOHE TEXHOJOTHSIIBIK
OakpuIay 9JicTepl HEri3iHAe Tanaay.

HapbiK cypaHBICBIHA JKOHE TYTHIHYIIBUIAP.IBIH
KajaynapblHa ~ OelfiMzenareH  MHHOBAIMSJIBIK
penenTypanapasl 93ipiey.

ApHaiibl a3BIK-TYJIK OHIMIEpiH OHIIpy >KoHe
KarTayJIblH SKOHOMHUKAJBIK JKOHE JKOJIOTHSIIBIK
acTeKTiJIepiH TYpaKThl JlaMy KarHJalapbiH
KOJIJIaHa OTHIPHITT Oarasnay.

-Ilonumars IMIPUHIUIIBI IMPOCKTUPOBAHHA
CIICHNUAIM3UPOBAHHBIX IMPOAYKTOB IIMTAHUA,
YUUThIBasA Hux (bYHKI_[I/IOHaJ'ILHBIe

XapaKTCPUCTUKU U HOTp€6HOCTI/I Pa3INYHBIX
TpyHIl HACCJICHUA.

-OcBanBarth TEXHOJIOT'HNH IIpOU3BOJACTBA
JUCTUYCCKUX, JIe4eOHBIX U q)YHKI_II/IOHaJ'ILHHX
IIpOAYKTOB, (Q1(S14% HOPMAaTUBHBIM

TpeOOBaHUAM U CTaHapTaM 0€30MaCHOCTH.
-AHanu3upoBaTh KauyecTBO U OE30MaCHOCTb
CIELMAIM3UPOBAHHBIX  IPOJOBOJILCTBEHHBIX

TOBapoOB Ha  OCHOBE HAay4YHBIX U
TEXHOJIOTHYECKUX METOJOB KOHTPOJISI.
-Pa3zpabaTsiBaTh MHHOBAILlMOHHBIE

PCLCIITYPbI, aJAlITUPOBAHHBIC K Tpe60BaHI/IHM
PbIHKA U HOTpe6HTeHBCKHM MMpEAIIOUYTCHUAM.

-OI_IeHI/IBaTL OKOHOMHUYCCKHUEC n
OKOJIOTUYCCKHUE AaCIICKTBI IIPOU3BOJACTBA U
YIOAaKOBKH CHCHHUAIM3UPOBAHHBIX MPOAYKTOB,
IIPpUMCHSA IMPUHIUIIBL yCTOfI'—IPIBOFO

Pa3BUTH.

0 Understand the principles of designing
specialized food products, considering their
functional characteristics and the needs of various
population groups.

[1 Master the technologies for producing dietary,
therapeutic, and functional products, adhering to
regulatory requirements and safety standards.

1 Analyze the quality and safety of specialized
food products based on scientific and technological
control methods.

1  Develop innovative formulations adapted to
market demands and consumer preferences.

1 Assess the economic and environmental aspects
of the production and packaging of specialized
food products, applying principles of sustainable
development.
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Ilpepexeusummepi / Ilpepexsuszumot / Prerequisites

KoraMapIK TaMakTaHy bl YUBIMAACTBIPY KOHE
KBI3MET KOpCETY

Opranuzanys u 00CTyKIBaHUE Ha TPEATIPUATHIX
0OIIECTBEHHOTO MATAHUS

Organization and services in catering

Kypcmuiy kbickawa mazmynst / Kpamkoe codepicanue Kypca / Course summary

[Ton apHaiipl a3bIK-TYJIK OHIMIEPIH X)obajay,
OHJIIPY JKOHE camachblH OakplIay KarujallapblH
(GYHKIIMOHAJIBIK
JKOHE
HOPMATHBTIK TajlalTapFa COHKECTIriHe Hazap
aynmapanael. O MMKI3aTTBl OHICY/IH 3aMaHayd
TEXHOJIOTUSUIAPBIH, CalaHbl Oaranay oJiCTEpiH,
COHOal-aK
TYPaKTBI ]aMy MEH OPTYPJIi XaJIbIK TONTaPbIHBIH
KaHaFaTTaHIBIPYyFa
OaFbITTAIFAaH OHJIPICTIH SKOHOMHUKAJIBIK JKOHE

KaMTHIBI, OJIap/IbIH
cunarraMaiapblHa, Kayinci3airine

WHHOBAIIMSUIBIK ~ PELENTypaiapibl,
KaXKETTLTIKTepiH

HKOJIOTHSUIBIK aCTIEKTiIePiH KapacThIPaIbl.

JucruruimHa OXBaThIBACT TIPUHITUTTBI
IIPOEKTUPOBAHUSA, MIPOU3BOACTBA U KOHTPOJISL
KayecTBa CHEIHATH3UPOBAHHBIX
IIPOIOBOJILCTBEHHBIX ~ MPOMYKTOB,  YIEIAAL
BHUMaHHE 1794 (GYHKIIMOHATBHBIM
XapaKTEPUCTHKAM, 0e30MmacHOCTH u

COOTBETCTBUI0 HOPMATUBHBIM TPEOOBAHUSM.
PaccmarpuBaroTcsi COBpeMEHHBIE TEXHOJIOTHH
nepepaboTKU  ChIPbsS,  METOJbl  OLEHKHU
Ka4yeCcTBa, WMHHOBALIMOHHBIC PELENTYphl, a
TAK)K€ DKOHOMHUYECKME M DKOJOTMYECKHE
aCIeKThl IIPOU3BOJACTBA, OPUEHTHUPOBAHHBIC
Ha YCTOMYMBOE Pa3BUTUE WU yIOBJIECTBOPECHHE
OTpeOHOCTEN pa3IMYHbIX FPYII HACEICHHUSL.

The discipline covers the principles of designing,
producing, and quality control of specialized food
products,  focusing on  their  functional
characteristics, safety, and compliance with
regulatory requirements. It examines modern raw
material ~ processing  technologies,  quality
assessment methods, innovative formulations, as
well as the economic and environmental aspects of
production, aimed at sustainable development and
meeting the needs of various population groups.

ITocmpexsusummepi / [locmpexeuszumeut/ Postrequisites

¥HTTBIK TaraMJapAbIH TCXHOJIOTUACHI

TexHOoIornsa HAIMOHAIBLHBIX OJIFO

Technology of national dishes

Bazoaprama scemexwici / Pykosooumens npozpammet | Programmemanager

Myxamenos T.A.

Myxamenos T.A.
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3 4 Kypc CTyAeHTTepiHe apHAJIFAH YJIEKTUBTI MOHAEP / DJIeKTHBHbIE TUCHUIUINHBI 1S cTya1eHTOB 4 Kypca/ Elective

disciplines for 4th year students

Cymmi, emmi scone 6anviKmul KoHcepeinepoiyy mexuonozusacel / Texnonozusa monounwvix, Machwvix u pulonvix koncepeoes / The technology of

milk, canned and fish meat

Oky maxcamul / Yueonan yenv/ Purpose

CyT, er >xoHe OanblK KOHCEPBUIEPIH OHIAIPY
TEXHOJIOTUSICBIH 3€pPTTEY/I€ TEOPHUSUIBIK OlTiM
MEH MPAKTHKAIIBIK JaFIbUIapIbl MEHIEpY.

OBtaieHne TECOPCTUYCCKMMU 3HAHUAMU U
MNPaKTUYCCKMMU  HABBIKAMHM B  HU3YUCHHUH
TCXHOJIOI'MH IIPpOU3BOJACTBA MOJIOYHBIX,
MACHBIX U pI)I6HI)IX KOHCCPBOB.

Master theoretical knowledge and practical skills in
studying the technology of production of dairy,
meat and canned fish.

Oxbimy

Hamuoicect / Pesynemamot 06yuenus/ Learningoutcomes

Kypcersl CTTI KeliH
OimiManymbLIap

- KOHCepBiJey OHJIpiciHe apHalFaH CYT, €T
KOHE OalblK IIMKI3ATBIHBIH CHUIATTaMAaChIH,
KYPBUIBIMBIH, XHMUSUIBIK ~ KYpPamblH  TYCiHE
anajpl.

- BIJOBICKA
JKarJannapbeiHa
Kayirnci3airine
OpbIHIal aJlajibl.
- KaJJIBIKCBI3 OHJIPIC TEXHOJIOTHSCHIH MEHIepe
anajpl.

- TYpJIl KOHCEpBLIEPIi OHIIPYIIH
TEXHOJIOTUSUIBIK MPOLIECTEPIH €HI13Y/ll TYCiHe
asajpl.

asiKTaraHHaH

JKoHeE KarramMmara,
JKoHE aubIH
KOUBLIATEIH

OHJIIpIC
OHIMHIH
TajanTapabl

ITocae ycnemnoro 3apepueHust Kypca
o0yuarmuecs OyayT

- I[IOHHMMAThb XapaKTCPUCTUKY, CTPOCHHC,
XMMHUYECKHH COCTaB MOJIOYHOI'O, MSICHOIO U
pBIOHOTO  CHIpbSL IS KOHCEPBHOI'O
IIPOU3BO/ICTBA.

-BBIIIOJIHATH Tp€6OBaHI/I$I K Tap€ U YIIAKOBKEC,
K YCIOBUSIM MIPOU3BOJICTBA U
0€30MMacCHOCTUTOTOBOM MPOTYyKIIUH.

- BJaJeTh  HaBbIKaMM  0OE30TXOAHOM
TCXHOJIOTMH MPOU3BOACTBA.

-pa30upaTbCs B BBEJACHUN TEXHOJIOTMUYECKUX
IIpOLECCOB IMMPOMU3BOJCTBA PA3JIMYHBIX BUAOB
KOHCEpB.

After successful
students will be

- understand the characteristics, structure, and
chemical composition of dairy, meat, and fish raw
materials for canning production.

- meet the requirements for packaging and
packaging, production conditions and safety of
finished products.

- possess the skills of waste-free production
technology.

- understand the introduction of technological
processes for the production of various types of
canned goods.

completion of the course,

Ipepexsuzummepi / Ilpepexeusumet / Prerequisites

Tamaxk eHiIMIepl
TEOPETUKAJIBIK HET137epi

TCXHOJIOTHUATIAPBIHBIH

TCOpCTI/I‘-ICCKI/Ie OCHOBBI TEXHOJIOTU

IMUIICBBIX IMMPOAYKTOB

Theoretical foundations of food technology

Kypcmuiy kvickawa mazmynot / Kpamkoe codepyncanue kypca/ Coursesummary

Koncepsiney enaipici yHIIH CYTTi, €TTI >KOHE
OaJbIK IIMKI3aTTapbIHBIH CHUIaTTaMachl,
KYpBUIBIMBI, XUMHUSJIBIK Kypambl. Kyprak cyr,

XapakTepuUCTUKa, CTPOEHUE, XUMHUYECKUI
COCTaB MOJIOYHOTO, MSICHOTO U PBIOHOTO
ChIpbSl IS  KOHCEPBHOI'O TPOU3BOJICTBA.

Characteristics, structure, chemical composition of
dairy, meat and fish raw materials for canning
production. The technology of condensed,
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ipiMIIik  JkoHe ©Oacka CyTTi KOHCEpBUIEPIiH

TEXHOJIOTUSACEHL. Erri KOHCEPBUIEP/IiH
TEXHOJIOTUSCHI,  OJAPABIH  KIKTENIyl  JKOHe
TypJiepi. banbik KOHCEPBUIEPIHIH

TEXHOJIOTUSCHI,  OJAPABIH  KIKTENIyl  JKOHe
Typiepi. Tapara j>koHe opayra, OHIIPIC JKOHE
KAyilcCi3MiK >KarnailblHa KOWBUIATBIH TaJlarTap.
OHIIPICTIH KAJIJIBIKCHI3 TEXHOJIOTHSICHI.

TexHOnIorus CryumeHHoro, Cyxoro MoOJIOKA.
TexHomoruss  MACHBIX ~ KOHCEPBOB,  HX
knaccuukanus u accoptuMent. TexHonorus
PBIOHBIX KOHCEpPBOB, HX KJIAacCUPUKALMI U
accopTuMeHT. TpeOoBaHuss K Tape H
YIAaKOBKE, K YCJIOBHMSM IIPOM3BOACTBA M
Oe3omacHOCTH. be30TXofHass  TEeXHOJOTHS
IIPOU3BOJICTBA.

powdered milk. Technology of canned meat, their
classification and assortment. Technology of
canned fish, their classification and assortment.
Requirements for packaging and packaging,
production conditions and safety. Waste-free
production technology.

bazoaprama scemexuiici / Pykosooumens npozpammut/ Prog

rammemanager

Mongaxmerona 3. K.

‘ Myxamenos T.A.
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Bananap sncone ouemanwix koncepginepin oHoipy mexuonozusacot / Texnonozua npouszeoocmea oemckux u ouemuueckux koncepeoe / Technology

of production of dietetic canned

Oky maxcamul / Yueonan yenv/ Purpose

Banamap >koHe mueTanbIK KOHCEpBUIEP OHIIPICIH
JaMBITYJIBIH HETI3Ti OarbITTapblHIa TEOPHUSIIBIK
O1J1IM MEH TPaKTUKAJIBIK JIAF IbLIAPIbI MEHIEPY .

OBJ'IaI[eHI/IG TCOPCTUUCCKUMU 3HAHUAMU U
MPAKTHYCCKUMHA HaBbIKaMH B OCHOBHBIX
HaIpaBJICHHUAX Pa3BUTUA IIPOU3BOJICTBA

JACTCKUX U JUCTHYCCKUX KOHCCPBOB.

Mastering theoretical knowledge and practical
skills in the main directions of development of
production of children's and dietary canned food.

OKbimy

Hamuoceci / Pesynemamot 06yuenus / Learning outcomes

Kypcrsi coTTI asiKTaFaHHAH KeliH
olmiManymbLIap

- OamanmapIplH TaMaKTaHy E€PEKIICTIKTEPiH XOHE
TaMaKTaHYAbIH HETI3r  TYXKbIPbIMJIaMalapblH;
Oanmayap TaraMbl OHIMICPIHIH TYpJCpPIH KOHE

oJlapIpl OHIIPY VIIH IIMKI3aTKa KOWBUIATHIH

TajanTapibl; MHUKPOOHOJIOTHS, TaMaKTaHy
(U3NONOTHACHI, TUTHEHA JKOHE  CaHUTApHs
HEri3fepiH; TaMmaK ©HIMIEPIHIH  KIKTENyiH,
ACCOPTHMEHTIH, TYTBIHYIIBUIBIK JKOHE
TEXHOJIOTUSIJIBIK KAaCHUETTEPIH, caracelHa

KOWBUIATHIH TaJIaNITap bl TYCIHETiH O0IaIbI.

- peuentypaiap KypacTelpy, Oanamap MeH
IMETANBIK TaFaMIapAblH TOYJIKTIK PallMOHBIHBIH
XUMMSUIBIK ~ Kypambl MEH  KaJOpPUSUIbUIBIFbIH
aHBIKTAUTBIH 00JIa/1bI

- Oamamap MeEH JHeTalblK  KOHCEpBLIEp.i
OHIIPYIiH JKaHAa TEXHOJOTHSUIAPBIH  93ipiey
OOWBIHINIA IIOJTyJIAp, €CenTep MEH FhUIBIMH
KapusJaHbIMIAp — YIIIH — JIGPEKTEpIl  OJIIIey,
OaKplIay KOHE MANBIHAANTHIH 0O0JaIbI

-0amamap  MeH  JMETaJblK  KOHCEepBLIEPAIH
KYPBUIBIMABIK-MEXaHUKAJIBIK, OPTaHOJENTUKAIBIK
KOHE XUMMSITBIK cunaTTamanapbl MEH
KOPCETKIIITEPiH 3epTTEUTIH O0Iaabl

IMocae ycmemHoro
o0yyaromuecsi OyayT
- pa36I/IpaTbC}I B OCOOEHHOCTSX IHUTAHUS ,ueTeﬁ
W OCHOBHBIX KOHOCHIOWAX IIMTaHWA, BHIAX
MINPOAYKTOB ACTCKOI'O IMUTAHUA U TpCGOBaHI/IHX K
ChIpbIO JIA HUX IPOU3BOACTBA, B OCHOBAX

3aBeplIeHHs] Kypca

MHUKpPOOHOJIOTUH, dusnomorun  MUTaHMA,
TUTHCHBI n CaHUTapuu, KJIaCCI/I(i)I/IKaHI/II/I,
aCCOPTHMEHTE, HOTPEeOUTETBCKUX u

TEXHOJIOTHUECKUX CBOMCTBaxX, TpeOOBaHMAX K
Ka4yeCTBY MUINIEBbIX MPOIYKTOB.

- COCTaBJIATh  pELENnTypbl,  ONPEAEIATH
XUMHUYECKHUN COCTaB U KaJTOPUHHOCTb CYyTOYHBIX
PALMOHOB JI€TCKOTO U JUETUYECKOTO MUTAHMUSL.
-U3MepATh, HAOMIOJaTh M MOJArOTABIMBATH
JaHHBIE Ui 0030pOB, OTYETOB M HAYYHBIX
myOauKanuii no pa3paboTKe HOBBIX TEXHOJIOT U

MIPOU3BOJICTBA JNETCKUX W JIHEeTUYECKUX
KOHCEPBOB.

- HCCIIeIOBaTh  CTPYKTYPHO-MEXaHHUYECKHe,
OpTaHOJIENTHIECKHE u XMMHUYECKHe

XapaKTCPUCTUKNU MW IIOKA3aTCIW JACTCKUX U
AUCTHYCCKUX KOHCCPBOB.

After successful
students will be

- understand the peculiarities of children's nutrition
and the basic concepts of nutrition; types of baby
food products and requirements for raw materials
for their production; the basics of microbiology,
nutrition physiology, hygiene and sanitation;
classification,  assortment,  consumer  and
technological properties, requirements for food
quality.

- make recipes, determine the chemical
composition and caloric content of daily diets for
children and dietary food.

- measure, monitor, and prepare data for reviews,
reports, and scientific publications on the
development of new technologies for the
production of canned food for children and diets.

- to study the structural-mechanical, organoleptic
and chemical characteristics and indicators of
children'’s and dietary canned food.

completion of the course,

Ilpepexeusummepi / Ilpepexsuszumot / Prerequisites

Tamak OHIMJIEPI

TCXHOJIOTHUAJIAPBbIHBIH ‘ Teop CTHYCCKHEC

OCHOBBI

texnonornii | Theoretical foundations of food technology
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TEOPETUKAJIBIK HETi3/epi

IHUIICBBIX IMTPOAYKTOB

Kypcmoinkbickawa mazmynst / Kpamkoe cooepacanue kypca/ Course summary

CypneHreHn  jkeMmic, KOKOHIC  IIOpeliepiHeH
KOHCEpBUIEp OHAIPY TeXHOJOTrHuschl. bamamapra
apHaJIFaH CYT koHe eT KoHceprinepi. LlIsipeiHmap
MeH cychiHmap kekeHic. Camanbl Oakpuiay.
JlueranblK YH, CYIBI ©HIMIEPi, JKYTepi jKapMachl,
TasKIIaisap, )kapbUIFaH JIOHICP OHIIpiCi.

TexHonorus MNPOU3BOJACTBA KOHCEPBOB U3
MPOTEPTHIX  (PPYKTOBBIX, OBOIIHBIX ITIOPE.
MonouHbie U MACHBIE IETCKUE KOHCEPBHI. COKH
W HamuTKu oOBoiHble. KoHTponbs KauecTsa.
[Tpon3BOACTBO JUETUUECKUX MYUHBIX, OBCSTHBIX
MPOJIYKTOB, KYKYPY3HBIX XJIOTbEB, HaIOYEK,
B30pPBaHHBIX 3€PEH.

Technology of production of canned food from
mashed fruit and vegetable purees. Canned milk
and meat for children. Vegetable juices and drinks.
Quality control. Production of dietary flour,
oatmeal products, corn flakes, sticks, blasted
grains.

bazoaprama sicemexuiici / Pykogooumensv npozpammut/ Pro

rammemanager

MongaxmeroBa 3.K.

Myxamenos T.A.
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Kemicmepoi, kokonicmepoi rcane mamuipivt yHcemicmepoi Koncepainey mexuonozusacol/TexnHonozus KoHcepeuposanus niooos, 06ouieil u
kopnennooos/ The technology preservation of fruits, vegetables and roots

Oky maxcamul / Yueonan yenv/ Purpose

Kemicrepai, KekeHICTepHal JKOHE  TaMBIP
JAKbUIIAPBIH ~ KOHCEPBUIEY  TEXHOJOTHUSICHIH
3epTTeyAC TEOPHSUIBIK O11iM MEH MPaKTHUKAIIBIK
JaFIbLIap bl MEHIEPY

OBnazieHHe TEOPETUYECKMMU 3HAHUSAMH MU
IMPAKTUICCKUMU HaBbIKaMH B HN3Y4YCHUU
TEXHOJIOTUM  KOHCEPBUPOBaHMs  IUIOAOB,
OBOILIEH U KOPHEILJIOI0B

Mastering theoretical knowledge and practical
skills in studying the technology of preserving
fruits, vegetables and root crops

Oxvimy nomuoiceci / Pezyiomamut 00yuenus / Learning outcomes
Kypcerbl caTTI asKTaFaHHAH keiiin | [locie ycmemHoro 3aBepmenusi Kypca | After successful completion of the course,
olriManymbLIap odyuarommecst OyayT students will be
- KOHCEpBUIEY 9JicTepi MEH Tociiuepi; NaWblH | - UCIIOJIb30BATh TexHosoruto | - use the technology of concentrating fruits,
KOHCEPBIJICHIeH OHIMI  OHJIpicTe CaKTay | KOHIIEHTPHPOBAaHHMS  IJIOAOB, oBomiei wu | vegetables and root crops; methods and methods of
[IapTTapbl, KEMICTEPHi, KOKOHICTep MCEH | KOPHEIUIOAOB;  METoAbl W cmocoOwl | canning; storage conditions for finished canned
TaMBIpKEeMiCTiepi IIOFBIPJIAH/IBIPY | KOHCEPBUPOBAHUS;,  yCJIOBHs  XpaHenus | products in production

TEXHOJIOTUACHIH Mal1aiaHaThIH 00J1aabl
- IIMKI3aTTBIH, JAWbIH OHIMHIH CaIllachlH >KOHE

KOHCEpBUICY 9HICTEepiH IYPBIC TICUT MEH Taaay | -

Herizigae KOJITAHBICTAFbI
MPOIIECTEP/Il KETUIAIpEI

- KQJIJBIKCBI3 TEXHOJIOTMSMEH JKOHE KOpIIaraH
OpTaHbIH >Kal-KYHIH caKTayMeH CHMaTTajlaTblH
TEXHOJIOTHSIIBIK nporecTepai
JIaFplIapbIH MEHTEPE aja/ibl

- JKEMICTep/IeH,KOKOHICTEpJIeH JKOHE TaMBbIp
KEMICTepIHEH KOHCEepBUIEp OHIIpy Ke3iHze

TCXHOJIOTI'UAJIBIK

azipiney | -

rOTOBOM KOHCEPBUPOBAHHOW MPOAYKLUHU B
IIPOU3BOJICTBE

YCOBEPIIEHCTOBOBATH JICUCTBYIOILINE
TEXHOJIOTUYECKUEe  Ipolecchl Ha  0Oase
MPAaBUJIBHOTO IOAXO0JAa W AaHAJIW3a KadecTBa

CBIpbSI, TOTOBOM MPONYKIMHM U METOIOB
KOHCEPBHPOBAHUS

BJIAJIETh HaBBIKAMHU pa3paboTku
TE€XHOJIOTMYECKHUX IPOLIECCOB,
XapaKTepU3yIOLINXCS 0€30TX0JHOI

TEXHOJIOTHEH U COXPAHCHUEM COCTOSIHUSA

TEXHOJITHSITBIK npoLecTepaiy YTBIMIIBI | OKPY’KAIOLIEH Cpebl

PeXUMIEPIH TaHJay/1a HOPMATUBTIK | - pa30uparbcs B BOINPOCAX COJEPKaHUSA U

KyKaTTapZblH  Ma3MyHbl ~ MEH  YCakTray | IpUMUHEHHs HOPMATHUBHBIX JIOKYMEHTOB; B

MOceJIeNIEpiH TYCIHE ajaibl BBIOOpE paroHaIbHBIX PEXKUMOB
TEXHOJITUYECKUX IIPOLIECCOB npu

MIPOM3BOJICTBE KOHCEPBOB M3 IIJIOJIOB,0BOIIEH
Y KOPHEIUIOJIOB

- improve existing technological processes based
on the correct approach and analysis of the quality
of raw materials, finished products and canning
methods

- possess the skills to develop technological
processes characterized by waste-free technology
and environmental conservation

- understand the issues of the content and
application of regulatory documents; in the choice
of rational modes of technological processes in the
production of canned fruits,vegetables and root
vegetables

Ipepexsuzummepi / Ipepexeusumest / Prerequisites

Tamak eHIMJIep1 TEXHOJIOTHSUIAPBIHBIH

‘ Teopetnueckue OCHOBBI

TEXHOJIOTHIl ] Theoretical foundations of food technology
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TEOPETUKAJIBIK HETi3/epi

‘ MHILIEBBIX POAYKTOB

Kypcmoinkbickawa mazmynst / Kpamkoe cooepacanue kypca/ Course summary

[lorpipanFan  KbI3aHAK OHIMACPIH OHIIPY
TEXHOJIOTHUSCHI, YKEMIC-KOKOHIC TaKbUIIAPbIHBIH
IBIPBIHAAPEI  MEH  CHIFBIHABUIAPBIH  OHIIPY
TEXHOJIOTHSCHL. KaHT Meuepi jKOFapbl Kemic
KOHCEpBUIEpiH OHIIIpY TEXHOJIOTUSCHI
(kommoTTap, JIKEeM, HKeM, mxeMm). Kenripiiren
KeMicTep, KOKOHICTEp MEH TaMbIp AaKbUIIAPbIH,
TapThUIFaH KOHCEepBLIep I OHJIIPY
TEXHOJIOTHSACHL. JKeMic, KOKOHIC XOHE TaMbIp
JTaKbUINAPBIH  OHJIpyre apHaJlFaH IIUKi3aTKa
KOWBUIATBIH TaJIaNTap KOHCEPBLIEP.

Texnonorus IPOU3BOACTBA
KOHILIEHTPUPOBAHHBIX TOMATHBIX MPOAYKTOB,
TexHosoruss  NpPOM3BOACTBA  COKOB MU
9KCTPAKTOB IJIOJOBBIX U OBOUIHBIX KYJIBTYP.
TexHonorus  mpousBOACTBa  (PPYKTOBBIX
KOHCEPB C BBICOKMM COJEpXaHHEeM caxapa
(KOMIIOTBI,  MOBHJJIO, BapeHbE, JIKEM).
Texnonorus MIPOU3BOJICTBA CYILIEHBIX
IJI0JI0B, OBOIIEH U KOPHEIUIOAOB, (apieBbIX
KOHCepBOB. TpeOoBaHUSI K CBHIPbIO IS
MIPOM3BOJICTBA  IUIOJIOBBIX, OBOIIHBIX U
KOPHEIUIOHBIX KOHCEpB.

Technology of production of concentrated tomato
products, Technology of production of juices and
extracts of fruit and vegetable crops. The
technology of production of canned fruit with a
high sugar content (compotes, jam, jam, jam).
Technology of production of dried fruits,
vegetables and root vegetables, canned minced
meat. Requirements for raw materials for the
production of fruit, vegetable and root preserves.

bazoaprama sicemexuiici / Pykosooumens npozpammut/ Pro

rammemanager

MongaxmeroBa 3.K.

‘ Myxamenos T.A.
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Kozamovik mamaxmanyoazel ecenke ay jycane ecen depy / Yuem u omuemnocmo 6 obuiecmeennom numanuu / Accounting in the catering

OKy makcamut / Yueonan yenv/ Purpose

KoramIbIK TaMaKTaHyJaFbl €cell TIeH
€CENTUIIKTI 3ePTTEYIe TCOPHUSIIBIK OLTIM MEH
MIPAKTUKAJIBIK JIAFIbLIAPIBI MEHTEPY.

OsBnageHue TCOPCTUUCCKMMHU 3HAHUAMU U
MMPaKTUYCCKMMU HAaBLIKAMH B U3YUCHHHNYYCTaA
1 OTYCTHOCTHU B OGH_IGCTBGHHOM IIUTAaHUU.

Mastering theoretical knowledge and practical
skills in the study of accounting and reporting in
public catering.

namudiceci / Pesynomamol 06yuenus / Learning outcomes

Oxvitmy
Kypcersl CITTI asiIKTaraHHaH KeiiH
oisiMaaymsbLIap
- KOFaMJIbIK TaMaKTaH/bIPY KOCIIOPBIHIAPBIH/IA
€cernke alyabl  YHBIMIACTBIPYIBIH  KaJIlbl

MPUHIUITEPIH MaiiagaHaTeiH 00Iabl.

- KOFaMJIbIK TaMaKTaHABIPY KOCIMOPBIHIAPhIHAA
Oara Oenriiey MEH KaJbKYJSALHUSHBI JKYprize
anaspl.

- HOpMaTHBTEp OOMBIHINA IIMKI3aT CaHBIH JKOHE
JalbIH OHIMHIH HIBIFYBIH €CENTey JaFIbLIapbIH
MEHTrepe ayajpl.

- OTBIPFBIZY  HOPMACBIH,  PELENTYypaHBbI,
ecenTeyai Tanaai 611eTiH 00abl.

Ilocne ycneumHoro
oOyuaromuecst OyayT
- TOJb30BaThCS  OOIIUMHU
OpraHM3ali  ydera Ha
0O0IIIeCTBEHHOT'O MUTAHMUSIL.

- MIPOBOUTH [IEHOOOpa3oBaHue u
KaJIbKYJIALUIO Ha NpCaApuUATUAX
OOIIECTBEHHOT'O TUTAHHUSL.

-BJIaJI€Th HABBIKAMH pacy€Ta KOJMUYCCTBA
CBIPBSl M0 HOpMAaTHBaM M BBIXO/Ia TOTOBBIX
U3IEIHNH.

- pasOuparbcsi B pacyeTax,
HOpMax 3aKJIaJKH.

3aBeplIeHUs] Kypca

MPUHIIAITAMA
MPEaPUATHIX

perentypax,

After successful
students will be

- use the general principles of organization of
accounting in public catering enterprises.

- conduct pricing and calculation at public catering
enterprises.

- have the skills to calculate the amount of raw
materials according to the standards and the output
of finished products.

- understand calculations, recipes, and bookmark
norms.

completion of the course,

Ipepexsuzummepi / llpepexsuzumot / Prerequisites

KoraMaplK TamakTaHyJpl YHBIMAACTBIPY JKOHE
KbI3MET KopceTy/

Opranu3zanus " o0ciyKuBaHue
NPEINPUATHIX OOIECTBEHHOTO MUTaHUS

Ha

Organization and services in catering

Kypcmuingpickawa mazmynnt / Kpamkoe codepicanue kypca/ Course summary

KOF&MI[I)IK TaMaKTaHy KSCiHOpLIHI[apLIHI[aFH

O6H_II/Ie NPpUHOUIIBI OpraHU3aluu Yy4d€Ta Ha

General principles of accounting in public catering

ecernke  alyabl  YHABIMIACTBIPYIBIH  OKaJIMbl | IPEANPUATHIX  oOIIecTBEHHOro mnuTaHus. | enterprises. Material liability, contract of material
npuHIMnTepi. Matepuanapl kayankepurinik, | MartepuanbHas —oTBeTcTBeHHOCTh, gorosop | liability. Classification, details, requirements for
MaTepUaIbl KayarKepuIiIik KeliciMi. | MaTepHatbHOU otBeTcTBeHHOCTH. | the content and design of documents. Pricing and
Krnaccudukanus,  pexBusurrep, KykarThiH | Knaccudukanus, pekBu3utsl, TpeboBanus k | calculation at public catering enterprises. The order
Ma3MYHbIHA JKOHE peciMIeNnyiHe KOWBUIFaH | cojaepkaHuio u odopmieHuio mokymenTos. | Of drawing up the plan is the menu. The concept of
Tajamrap. KoramapIik tamakTany | [leHooOpa3oBanne u  KanbKyJsius Ha | price and pricing. Pricing in public catering.
KOCIMOpHBIHAAFel ~ bara  Oenriney — JkoHe | mpeAnpuaTusx —obOmiectBeHHoro mnutanus. | Making a calculation. Calculation of the amount of
KajbKynamus. XKocnap-ma3ip Kypy 1opti0i. bara | I[Topsaok COCTaBJICHUS IlaHa-MeHto. | raw  materials according to the standards.
*oHe Oara Oenriney Typainsl TyciHik. Koramapik | [Tonstne o 1ieHe W  menooOpasoBanuu. | Accounting of raw materials and finished products.
TaMakTaHyjaarbl Oaranbl Oenrisiey. Kanpkynamus | Ilenoobpa3zoBanue B 00I11eCTBEHHOM
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Kypy. HopmatuB OoifplHIIa MmwKi3aT MemiepiH | mutaHuu. COCTaBIeHHEe KabKyIsauu. Pacuer
canay. Illuki3aT >koHe AalibIH OHIM[I €CeNKe | KOJMYeCTBa ChIphsl MO HOpMaTHBaM. Y4YeT

aiy. CBIPbsI U TOTOBOM MPOAYKIIHMH.
bazoaphama sicemexuici / Pykosooumens npozpammul/ Programmemanager
Mongaxmerosa 3.K. | MyxamenoB T.A.
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Koncepeinepoi onoipy Kacinopvtnoapvlnoazol ecenke auy yHcamne ecen oepy / Yuem u omuemnocms Ha NPEORPUAMUAX NO RPOU3IEOOCHIBY KOHCEPBO8

/ Accounting at factories producing canned

Oky maxcamul / Yueonan yenv/ Purpose

KoHcepBiiep eHAIpETIH KociMmOphIHAApAA ecell
MEeH ECeNTUIIKTI 3epleneyne TEOPUsIIbIK OimiM
MEH MPaKTHKAIBIK JaFIbLIapabl MEHIePY

OBnajsieHue TEOPETUUYECKUMH 3HAHHUSAMH U
MPAKTUYECKUMU HABBIKAMH B U3yUYEHUU yUeTa
U OTYETHOCTH HAa  MPEANPUATHSIX IO
MIPOU3BOJICTBY KOHCEPBOB

Mastering theoretical knowledge and practical
skills in the study of accounting and reporting at
canned food production enterprises

Oxvtmy

namuoiceci / Pesynomamut 00yuenusn / Learning outcomes

Kypcrsl COTTI Keilin
OimiManymbLIap

- ecemKe aly MeH eCeNTUIKTIH Heri3ri
YFBIMAPBIH, IIWKI3aT T[E€H MaTepHalgap/sbl,
KOHCEpPBI  JKOHE  a3bIK-TYJIK  KOHIICHTPATHI
OHJIIPICIHACTI KAJIABIKTAp MEH bICBIpanTapIbl
KyMcay JKOHE cally HOpMalapblH TYCIHETiH
OoJtaabl

- KOHCEpBUIEp OHIIPICIHIH JKOHE JaiibIH OHIMHIH
IIBIFYBIH ~ €CeNKe  alyAblH  TEXHOJOTHSIIBIK
cXeMaJapbIH JKacauThIH 00JIa bl

- KOHCepBUIEepAl OHJIpYy Ke3iHAe HIMKi3aT IeH

asiIKTaraHHaH

IMocae ycmemHoro
o0yuarmuecs OyayT
- pa36HpaTI)cs1 B OCHOBHBIX ITOHATUAX YyUCTa U
OTYETHOCTH, HOPMAax pacxoja M 3aKjIaJK{
ChIpbsd W MaTCpHUaAJIOB, OTXOAOB U IIOTCPH B

3aBeplIeHUusl Kypca

KOHCCPBHOM n IMHUIICKOHICHTPATHOM
IIPOU3BOJACTBAX
- COCTaBJIATH TCXHOJIOIT'HYCCKHUC CXEMBbI

IMPpOMU3BOJACTBA KOHCCPBOB M Y4UCTa BbIXOJad
TOTOBOTI'O ITPOAYKTa

- BJIaJICTh HaBbIKaMHM pacye€Ta pacxoda CbIpbsi
" MaTepuajioB IpU MPOU3BOACTBE KOHCECPBOB,

After successful
students will be

- understand the basic concepts of accounting and
reporting, consumption rates and bookmarks of
raw materials and materials, waste and losses in
canning and food processing plants

- draw up technological schemes for the production
of canned food and accounting for the output of the
finished product

- possess the skills of calculating the consumption
of raw materials and materials in the production of
canned food, accounting and reporting in

completion of the course,

MaTepuaIapIbiH IBIFBIHBIH ecenTey | B BEIEHWH ydeTa W  OTYETHOCTH Ha
JaFIbIIAPBIH MEHTepe ajabl, MIPOM3BOICTBE
OHJIIPICTE  €cenKe ajlly MEH eCEeNTUIIKTI
KYprizeriH 00Jaabl
Ilpepexeusummepi / Ilpepexsuszumot / Prerequisites
Tamax OHIMJIEepi TEXHOJIOTUSUTAPbIHBIH | TeopeTnueckue OCHOBBI texunonoruii | Theoretical foundations of food technology

TEOPETUKAJIBIK HET13/epi

IMUIICBBIX IMTPOAYKTOB

Kypcmuinkvickauwa mazmynut / Kpamkoe codepacanue kypca/ Course summary
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KoncepBi  eHmipiciHaeri  WIBIFBIHAAD  MEH
BICBIpAITap, MIMKIi3aTTap MEH MaTepHalIapAblH
pelenTypachl, MbIFBIM HOPMACHI TYpajibl HET13Tri
TycinikTep. EcenTik OipmikTepaeri KOHCEpBI
eHJipiciH ecentey omictepi. Tapa MeH nailbiH
eHimMepIi CaTy bl MEXaHUKaIaHABIPY.
Koncepiney eHzipici Ke3iHzaeri Imukizarrap
MEH MaTepHalJapAblH LIBIFBIMBIH  €CENTey.
[MukizaTTapasl  ©HAEY JKOHE JalbIH  OHIM
eHmipicidig rpaduri. KoHcepBi eHmAipiCiHIH
TEXHOJIOTHSUIBIK CXEMACHI.

OcHOBHbIE TIOHATUS O pelenTypax, HopMmax
pacxola ChIpbs U MaTEpHaOB, OTXOHaX U

MOTEPSIX B  KOHCEPBHOM  MPOU3BOJICTBE.
Metonant HCYHCIICHUS KOHCEPBHOM
MPOAYKIIMH B YYETHBIX €IMHUIIAX.
MexaHuzanusi YyKJIaJKd Tapbl M TOTOBOM
npoaykuuu. Pacuersl pacxona ChIpbs U

MaTepuajioB IpU INPOU3BOACTBE KOHCEPBOB.
I'padux nepepa®OTKH CHIPHS U IPOU3BOICTBA
rOTOBOM  mpoAykuuu.  TexHojoruueckas

CXEMa IIpOU3BOACTBA KOHCCPBOB

Basic concepts of recipes, consumption rates of
raw materials, waste and losses in the canning
industry. Methods for calculating canned goods in
accounting units. Mechanization of packing of
containers and finished products. Calculations of
the consumption of raw materials and materials in
the production of canned food. Schedule of
processing of raw materials and production of
finished products. Technological scheme of canned
food production

bazoapnama scemexuiici / Pykosooumenv npozpammst/ Prog

rammemanager

Monnmaxmerona 3.K.

| Myxamenos T.A.
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