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Kipicne

OJIEKTUBTI TIOHJEP KaTaJloTbl OKBITYJBIH KPEAUTTIK JKyheci OoMbIHIIA
KYPacCThIPbIJIaAbl. OJIEKTUBTI TIOHJEP KaTajJoTbl JKYMEJIICHreH TaHaay OoMbIHIIA
MIOHJIEP Ti31IMIH YKOHE OJapIbIH KbICKA CHUITaTTaMacChliH KapacThIPabl.

CTyneHT MaMaHIBIKTApJbIH  MIHJACTTI KOMIIOHEHT/>)KOFapbl OKY  OpPHBI
KOMITOHEHTIHIH  MOHACPIH MEHIepPYMEH KaTap, YCHIHBUIBIIT OTBIPFaH TaHAAy
OOWBIHIIIA TTIOHIEP/I1 TAHIAIT aTyhI THIC.

DONeKTUBTI TOHAEpPAl TaHaayFa »dBai3ep KeHec Oepeni. Maructpant
sABal3epMeH Oipiiece OTBIPHIN, MArMCTPAHTTHIH JKEKE OKY JKOCHApbhlH KYpy YIIiH
MIOHJIEPTe KA3bUTY HBICAHBIH TOJITHIPAIIBI.

Kypmerti crygentrep! biniMm Oepy TpaeKTOPUACHIHBIH OIpTYTaCThIFBIHBIH
oimacteipbutybl  Ci3fiH OoJialllakTa MaMaH pPEeTIHJE KOCIOM JallbIHABIFBIHBI3IBIH
JIEHrel1HEe BIKIa €TETIHIH €CTE€ CaKTaybIHbI3 KEPEK.

BBenenue

[Ipn kpenuTHONW TEXHOJOTMU OOyueHus pa3pabaTbiBaeTCsl  KaTajor
AJIEKTUBHBIX JUCIUIUIMH, KOTOPBIM MpEeACTaBIsIeT COOOW CHCTeMaTU3UPOBAHHBIM
NepeyeHb AUCUUIUIMH KOMIIOHEHTA IO BBIOOPY U COAEPIKUT KPATKOE UX OIHCAHHUE.

Hapsiay ¢ m3yueHueM AMCHMIUIMH 00A3aTENbHOrO / By30BCKOTO KOMIIOHEHTA,
CTYJIEHT JOJDKEH BbIOpATh ISl U3yYEHHUS TUCHUILIMHBI KOMIIOHEHTA MO BBIOODY.

KoHcynbranuu no BeIOOPY 3JIEKTUBHBIX JUCHUIUIMH JIaeT 3/Baiizep. Bmecte ¢
HUM MarvcTpaHT 3aroiHsIeT GopMy 3alucH HAa JUCHUIUIMHBI 1 coctaBienus UYII
(MHAUBHUIYATILHOTO YYEOHOTO TIJIaHa).

YBaxaembie CTyaeHTb! BaXHO NOMHUTB, YTO OT TOrO, HACKOJBKO
MPOlyMaHHOW | 1ieiocTHOM OyzneT Bamia oOpa3zoBarenbHas TpPaeKTOPHS, 3aBHCHUT
ypoBeHb Bareit npodeccrnonaabHOM MOATOTOBKH, KaK OYyIyIIEeTo CIeIHaInCTa.

Introduction

At the credit technology of education the catalog of elective disciplines which
represents the systematized list of disciplines of a component by choice and contains
their brief description is developed.

Along with the study of the disciplines of the compulsory/university component,
a graduate student must choose to study the disciplines of the elective component.

Advising on the choice of elective disciplines gives the adviser. Together with
him a student fills in an enrollment form for disciplines for making up an IEP
(individual study plan).

Dear students! It is important to remember that the level of your professional
preparation as a future specialist depends on how thought-out and integral your
educational pathway will be.



CemecTp 0oiibIHIIA 3JIeKTUBTI MOHAepAi 06.1y/ PacnipeaesieHue 3JIeKTUBHBIX
AuCUMILTHH o cemectpam/ Distribution of elective courses by semester

[Tonniy araysl / HaumenoBanue aucuuriuasl /The name of the discipline

Kpenutrep
caHsbl /
Kom-Bo

KpenuToB/

Number of
credits

AxaneMust
JIBIK
Ke3eH/
Axan
nepuo/
Academic
period

OTHOPKOHOMHKA TYPU3M >KOHE KOHAKKAMIIBIIBIK CaJIachl peTiHae/
OTHOSPKOHOMHKA KaK OTpaciib Typu3Ma U roCTCIpuruMcCcTBa
/Ethnoeconomics as a branch of tourism and hospitality

udpnsik sxonomuka/ [udposas sxonomuka / Digital economy

3

2

KyKbIK jxoHE ChIOaiiiac )KeMKOPJIBIKKA KapChl MOJICHHUET Heriznepi / OCHOBBI
npaBa i aHTHKOPPYIIMOHHOM KyabTyphl / Basics of Law and Anti-Corruption
Culture

DKOJIOTHS KoHE TIPUILIIK Kayinci3airi / Okonorus u 6e30nacHOCTh
xusHeaestenpbHocTH/ Ecology and Life Safety

DKOHOMHKA KoHE KacimKkepIik Heriznepi/ OCHOBBI dKOHOMUKH H
npeanpuHuMaTenbcTBa/ Basics of economics and business

Kembacmpuisik Heriznepi / OcHoBbl nunepcetBa / Basics of Leadership

I/IHKJ'IIOSI/IBTi e3apa epeKeTTecy 3TUKACHI / 3TI/II(a HNHKJIKO3UBHOI'O B331/IMOJ16ﬁCTBI/I$I/
Ethics of inclusive interaction

MeiipaMxaHaJIbIK KbI3MET KOPCETY/Il YUBIMAACTHIPY KOHE TEXHOJIOTHUSACHI
/TeXHOJIOTUST W OpTraHU3alMsl PpECTOPAHHOIO 00CTyKUBaHUS /
Technology and organization of catering

MeiipamxaHa koHe KOHAK Y KOCIIOPHBIHBIH HH(PAKYPHUIBIMbI
/MHdpacTpyKTypa peCTOpaHHOTO U TOCTUHEYHOTO MPETPUSTHUS
/Infrastructure of a restaurant and hotel enterprise

Konaxokaitnbuiblk neuxonorusicsl / Ilcuxomnorus B chepe
rocrenpunmMctia / Psychology in the field of hospitality

KpI3meT kepceTy canachlHIaFbl MiHE3-KYJIBIK YKOHOMUKACHI /
[ToBenenueckast sxkoHoMuka B chepe ycnyr /Service Behavioral
Economics

Ke3merTep canaceiaarsl goructuka / Jloructuka B cdepe ycmyr /
Logistics in the service industry

busnec canacbiHaarel aknmapaTThIK TexHoJorusuap / Mapopmainonsele
texHosioruu B chepe 6msneca / Information technology in business

KOH&K)KaﬁHBIHBIK cajlaChIHAarbl MHHOBAIUAJIBIK TEXHOJIOTUAIAP /
VHHOBaIIMOHHBIE TEXHOJIOTUU B cepe rocrenpuumctsa /Innovative
technologies in the field of hospitality

MeiipamxaHa koHe KOHaK Yil On3Hecinaeri nHHoBanusuiap / HHOBanuu
B PECTOPAHHOM Jiejie U TOCTUHUYHOM Ou3Hece / Innovation in the
restaurant and hospitality industry

Kp3meT kepceTy canachlHIaFbl IEPCOHAT SKOHOMHUKACHI / DKOHOMHKA
nepconana B cepe ycuyr / Personnel economics in the service industry

Konak yitnepne en0exti yiibiMaacteipy / Opranusanus Tpyaa B
roctuaunax / Labor organization in hotels

Konak yitnep MeH MelipaMxaHajap KbI3METIHJIET1 caraHbl 6acKkapy
Kyieci / Cucrema ynpaBiieHHs] Ka4eCTBOM B JAEATEILHOCTH TOCTUHHIL U
pecropanoB / Quality management system in the activities of hotels and
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restaurants

MeiipamxaHa KoHE KOHAK Y KbI3METTepiHiH cranaaptrapbl / CTaHaapThl
pecTopaHHOro u roctuHeuHoro oocnyxxuanus / Catering and Hospitality
Standards

KoHaxk yii keneHiHiH MelipaMxaHa KbI3METIH Tajiay KoHe

0akplIay/ AHATN3 U KOHTPOJIb PECTOPAHHON EATETHbHOCTH TOCTHHUYHOTO
komruiekca/Analysis and control of the restaurant activities of the hotel
complex

KoHak yif mapyanibuibIFbIH KapKbUIBIK Taaaay / @UHaHCOBBIN aHAIN3
rOCTUHUYHOTO X03siicTBa / Financial analysis of the hotel industry

MeiipamxaHa KoHE KOHAK Vi KellleHIepl HapbIFbIHIAFbI OaFa
cascarpl/L{eHOBas MONUTHKA HA PBIHKE PECTOPAHHBIX U TOCTUHUYHBIX
komrIuiekcos/Pricing policy in the market of restaurant and hotel
complexes

KoHaxkalIbUIbIK cajachIHIAFbl TYTHIHYIIBUIBIK MiHE3-KYJIBIK /
[Totpeburensckoe noseaeHue B cpepe rocrenpuumctsa / Consumer
behavior in hospitality

CanbIk xoHe canblK cany / Hamoru u nHanoroo6noxenue / Taxes and
Taxation

CanbIKThIK MeHeKMeHT / HanmoroBeiii MenepxkMenT /Tax management

Konak yii s)xoHe MeiipaMxaHa OM3HECIHEe WHBECTHIIHS CATy IbIH THIMIIUTIT
/20 (hHeKTUBHOCTh MHBECTUIIMY B TOCTUHUYHOM M PECTOPAHHOM OH3HEce /
Efficiency of investment in the hotel and restaurant business

Konak yii s)xoHe MeiipaMxaHa ici calnachblHAaFbl TU3UHITIH
THIMALTIT/ D) GEKTUBHOCTD JIM3UHTA B Chepe TOCTUHUYHOTO U
pectopannoro aena/The effectiveness of leasing in the hotel and
restaurant industry

KoHarokaiIbUTBIK HHAYCTPHUSICHIH JKOCIapiay jkoHe 0oinkay/
[TnaHupOBaHKE W POTHO3UPOBAHKE B HHIYCTPHU
rocrenpuumctBa/Planning and forecasting in the hospitality industry

KpI3MeT kepceTy canachlHIaFbI Kachll TEXHOJIOTUSIAP IIH THIMILIIT /
D¢ dexTuBHOCTH 3e5eHbIX TexHonoruu B cepe ycnyr / Effectiveness of
green technology in the service sector




1 Kypc cTyeHTTepiHe apHAJIFaH YIeKTUBTIK MIHAEP /DJeKTHBHbIE TUCIUTLUIHHBI 1J1s cTyneHToB 1 kypca /Elective subjects for 1 st year students

DmnoIKoHOMUKA MYypu3m HcaHe KOHAKHCATLIBLIBIK, CANAChL peminde / IMHOIKOHOMUKA KaK ompacis mypuzma u cocmenpuumcmea / Ethnoeconomics as a branch of tourism and

hospitality

OKy makcamul / Yueonan yenw/ Purpose

CryneHTrep e STHOIKOHOMHUKA Typajbl TypPU3M MEH
KOHAKXalJIBUTBIKTBIH Oip canachl, OHBIH KYPBUIBIMBI, OacKapy
MEXaHHU3MEPI, KbI3MET €Tyl MeH AaMybl TYpabl TYTac TYCIHIK
KaJIBINTacThIPY

DOopMUPOBAaHUE Yy CTYAEHTOB LEJIOCTHOTO MpEACTaBICHU
00  DITHOPKOHOMHKE  Kak  OTpaciu  TypusMa U
TOCTENIPUUMCTBA, O €ro CIPYKType, O MEeXaHM3Max
ynpaBieHusi, QyHKIIMOHHPOBAHUS U PA3BUTHS

Formation of students' holistic understanding of
ethnoeconomics as a branch of tourism and hospitality,
its structure, mechanisms of management, functioning
and development

Oxvimy namuorceci / Pezynoemamut 06yuenus / Learning outcomes

KypcTs! ¢9TTi asiKTaFaHHAH KeliiH 6i1iM agdymbLiap

- Kaszipri eTIei ’JKOHOMHKAJIBIK MPOIeCTepIeTi
STHOPKOHOMHUKAHBIH OPHBI MEH POJIiH TYCIHEA1, FhUIBIMU
0oJKamMIap/bl, STHOOKOHOMHUKAHBIH IaMyblHa apHAIIFaH
a3ipaeMerniep MEH OaraapiamManap/ sl Taaaaii,
STHOPKOHOMUKAHBIH KOCKAH YIJIECIH €CKEPEe OTBIPHII, TYPH3M
WHIyCTPUSICHIHBIH TaMybIH OOJDKalIbl, MEHIIIKTI 9icTep
TYypHU3M/1 JaMBITy OaFbIThl PETIHJE S THOIKOHOMUKAHBIH AaMy
JICHI'€HIH Tanmaiabl )KoHe Oaramaiipl, STHOOKOHOMHUKAIIBIK
CEKTOP/BI JAMBITY HETI31HAE TYPHUCTIK-PEKPEaHsITBIK KYHeIepIi
Ko0anaiinbl, YUBIMIACTHIPY KOHE 0acKapyaa FEUTBIMU-OTiCTEMEIIIK
TOCUTACPl KOJJaHA BT

IlocJie ycnenmHoro 3apepuieHnst Kypca o0y4yalommecst
oyayTt

-3HaTh MECTO M pOJIb ITHOPKOHOMHKH B COB-PEMEHHBIX
MEPEXOIHBIX SKOHOMHYECKUX IIPOIECCcax, aHAIM3HPOBATh
HAyYHBIC THUIOTE-3BI, Pa3pabOTKH M MPOTPAMMBI Pa3BUTH
STHOSPKOHOMHKH, TPOTHO3UPOBATh Pa3BUTHE TYPUCTCKOU
WHIYCTPUH C YYETOM BKJIaJa 3THODKOHOMHUKH, BIAJETh
METOJIaMH  aHallM3a U  OICHKHM YPOBHA  Pa3BUTHUSA
STHOPKOHOMHKHM KaK HampaBieHUs] PpPa3BUTHS TypHU3Ma,
WCIONIb30BaTh  HAYYHO-METOJUYECKUE  MOIXOMIbI B
MIPOSKTHPOBAHNH, OPTaHU3AINHI U YIPABICHUU TYPUCTCKO-
pPEKpearMoHHBIMH ~ CHUCTEMaMH Ha  OCHOBE  pPa3BHTHUA
STHOAKOHOMHYECKOTO CEKTOPa

After successful completion of the course, students
will be

- to know the place and role of ethnoeconomics in
modern transitional economic processes, to analyze
scientific hypotheses, developments and programs for
the development of ethnoeconomics, to predict the
development of the tourism industry, taking into account
the contribution of ethnoeconomics, to own methods of
analysis and assessment of the level of development of
ethnoeconomics as a direction of tourism development,
to use scientifically -methodical approaches to the
design, organization and management of tourist and
recreational systems based on the development of the
ethno-economic sector

Ilpepexeuzummepi / Ipepexeusumot / Prerequisites

MeiipamxaHa oHe KOHAK Yil OM3HECiHIH Heri3aepi

OCHOBBI PECTOPAaHHOTO ¥ TOCTUHUYHOTO OM3HECa

The Basics of Restaurant and Hospitality

Kypcmoin kbickawa masmynot / Kpamkoe codepacanue kypca/ Course summary

«DTHOPKOHOMHUKAY TypaJibl  TYCIHIK. DTHOIKOHOMHUKAJIBIK
GbyHKIMsIap. DTHOIKOHOMHKA KOMYJITTH allMaK YKOHOMHKACHIHBIH
TYpaKkThl JIaMyBIHBIH Iprejii CeKTOpbl peTiHige. ANMakTap/bIH
STHOPKOHOMHUKACHIHBIH, OHBIH JKaFbIMJIbl JKOHE  JKAarbIMCHI3
KYOBUIBICTApBIHBIH ~ JITaMYBIHBIH  MEPCIEKTHBAIBIK ~ OarbITTapBhI.
[apyaImbIIbIKTBIH JIOCTYPIIi TYPJIEPIH KaHFBIPTY JKOHE JIaMBITY.
XaNbIKTBIH ~ KOCIIIKEPJIIK  KBI3METIH  JkaHJIaHOblpy  bacekere
KaOijeTTi JTHOGHIMAEP MEH JTHO TYPU3MHIH KbI3METTEPiH
OHJIpYl YHBIMAACTHIPY MYMKIHZIr. 3THOOKOHOMHKA KOHE 3THO-
KOCIKEPIIiK MHCTUTYTTAapbIH JaMmbITy. PecmyOnmmka aymarblHIa
TYPUCTIK ATHOKJIACTEpPJIEP MOJENIIH KaJIBIITaCThIPy OTHO
TYpU3MJIi JTaMBITYABIH WHBECTUIUSIIBIK KOOATapblH MEMIIEKETTIK
Konaay

[lonsiTue «3THO’KOHOMMKA». DYHKIMU 3THO-3KOHOMHUKHU.
DTHO’KOHOMHKA KaK OCHOBOIIOJIATAIONIMA CEKTOp JUIA
YCTOWYUBOTO  PA3BUTHUS JIKOHOMHUKUA  TOJUITHUYECKOTO
peruoHa. [TepcriekTBHBIE HaIpaBJICHUS pasBuTHA
9THOPKOHOMHUKU PETHOHOB, €€ MO3UTHUBHBIE U HEraTHBHbIE
sIBIIeHUs. Bo3poxkaeHne U pa3BUTHE TPaJIULUOHHBIX BUJOB
XO3giCTBOBAHHS. AXTHBU3aIUA MpeanpPUUMUNBOCTH
HaceneHus Bo3MOXHOCTH OpraHu3alud NPOU3BOJACTBA
KOHKYPEHTOCIIOCOOHOM STHO-TIPOIYKIIUH H ycIyr
STHOTYpH3MA. Pa3BUTUS HWHCTUTYTOB OTHOPKOHOMHKH H

STHONpeAnpuHUMarenscTa. dopMmupoBanue MOJEIHN
TYPUCTUYECKHX 3THOKJIACTEPOB Ha TEPPUTOPUU
pecyOIuKy. T'ocynapcTBenHas MOAJIEPIKKA

WHBCCTUIIMOHHBIX MPOCKTOB 11O PA3BUTHUIO STHOTYPHU3Ma

The concept of "ethnoeconomics”. Ethno-economy
functions. Ethnoeconomics as a fundamental sector for
sustainable development of the economy of a multi-
ethnic region. Perspective directions of development of
the ethnoeconomics of the regions, its positive and
negative phenomena. Revival and development of
traditional types of farming. Activation of the
entrepreneurial spirit of the population Possibility of
organizing the production of competitive ethno-products
and services of ethno-tourism. development of
institutions ~ of  ethnoeconomics and  ethno-
entrepreneurship. Formation of a model of tourist
ethnoclusters on the territory of the republic. State
support of investment projects for the development of
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| ethno-tourism

Ilocmpexeusummepi / ITocmpexeusumol/ Postrequisites

KOHaKH(aﬁHBIHBIK cajJlaCblHJarbl TYTBIHYIIBIJIBIK MiHe3-K¥J’ILIK

‘ [TotpebuTensckoe MoBeICHHE B chepe roCTEHPHUMCTBA

| Consumer behavior in hospitality

Ilonnin epexwenikmepi / Ocobennocmu oucyunaunst/ Course features

KaszakcTanabplk allMaKTapIblH SKOHOMUKAChIH MOJEPHHU3ALHIAY,
STHHUKAIBIK-3KOHOMHKAIBIK (haKTOpIapasl eCKepe OTHIPHIIL,
KEPTUTIKTI STHUKAJBIK TOTITAPIBIH ASCTYPIIi KBI3METIHIH
SKOHOMHKAIIBIK THIMAUTITIH KYIIEHTY KOHE apTTHIPY.

MopepHu3zanus 3KOHOMHUKM pernoHoB Kazaxcrana ¢ yuerom
STHOSKOHOMUYECKHX  (DAaKTOpOB 17  YKpeIUIeHHS U
MOBBIIICHUSI SKOHOMHYECKOH 3((EeKTHBHOCTH TpaAWIHOH-
HBIX BUJIOB JICATEILHOCTH KOPEHHBIX 3THOCOB

Modernization of the economy of the regions of
Kazakhstan, taking into account ethno-economic factors
to strengthen and increase the economic efficiency of
traditional activities of indigenous ethnic groups

Bazoaprama scemexwici / Pykosooumensv npozpammer/ Programme manager

Typexanos C.Y. Typexanos C.Y. Typexanos C.Y.
Hugpnvik skonomuka/ LHugposan rxonomura/Digital economy
OKy makcamut / Yueonasn yenv/ Purpose
ITonniH  MakcaTel  CTyaeHTTepre  3amaHayn  1mbpneik | Llens AucuMIUIMHBI OBIaAeHHe CTyaeHTamu HaBbikamu | The aim of the discipline is to equip students with the
TEXHONOTHSIAP ~ HETi3iHAe  ONeMIiK JKOHOMHKAHBI  Tajgay | aHalW3a MHPOBOW OSKOHOMHKH Ha ocHOBe coBpeMmeHHbIx | SKills to analyze the world economy on the basis of

Jarapiapeid urepy. KypcTelH 0acThl MiHIETTepiHIH KaTapblHIa
crynentTepAin Kazakcranmsl Koca anFaH/a, oJIEMHIH Typii enaepi
MeH eHipiepiHme HHUQPIBIK SKOHOMHKAHBIH JKETICTIKTEpI MEH
Jamy mpoOeManapsl Typaibl OLTIM aTybIH aTal 6TKeH KOH

IUQPOBBIX TEXHOJNOTMH. B wucie rmaBHBIX 3a7a4 Kypca
TaKKe ClIeJlyeT OTMETUTh I0JIy4€HUE CTyJACHTaMU 3HaHUH O
JOCTIDKEHUSIX | pasButus  1U(pOBOI
SKOHOMHUKH B pa3IM4YHBIX CTpaHaxX M PErHoOHax MHUPA,

mpobiemax

Bitovas Kazaxcran

modern digital technologies. Among the main objectives
of the course should also be noted the acquisition of
students' knowledge of the achievements and problems
of development of the digital economy in various
countries and regions of the world, including Kazakhstan

Oxvimy namuorceci / Pezynomamut 06yuenus / Learning outcomes

Kypcrsl ¢9TTi assKTaraHHaH Keiiin 6inimM agymbsLiap
-KYpBUIBIMJIAJIFAH JKOHE KYpbUIbIMIAHOaraH AEpeKTepIiH YIKEeH
MaccuBiMeH XyMbIc ictedai (BigData - TexHOIOTHS). -YHBIMHBIH

KBI3METIH CHNATTAWTBIH JKOHOMHKAIBIK JKOHE QJICyMETTIK-
OKOHOMHUKAJIBIK ~ KOPCETKIITEepAi ecenrtey YIIiH  OacTarkel
JIepeKTep/Ii NalbIHIaNlIbI.

-aKMapaTThIK-KOMMYHUKALMSUIBIK ~ TEXHOJOTHSUIAPbl  KOJIIAHY

apKBUTBl OHTAWIBI IMICIIIMAEPAlI AHBIKTAY VIIH JOTHCTHKAIBIK
aKmapaTThl OaFaanIbl;

- QJeMHIH Typali enzjepi MeH eHipiepiHueri  IHQPIBIK
SKOHOMUKAHBIH JKai-Kyil MEH JaMy oJIeyeTiH Taluay; - MH(PIbIK
9KOHOMHKAHBIH KAaJbIITACybl MEH JKYMBIC ICTEYIHIH ©3€KTi
poOieManapbiH aHBIKTAH/I1;
-HHTCPHET-TEXHOJIOTHSLIIAPIBI
MIPOIECTEPIH Ta AN IbI.

JKAOHE

UQpIaHIbIpy Tapary

IMocJsie ycnenrHoro 3aBepuieHnst Kypca ody4aommecst
oynyr:

- paboTtaTth ¢ OOJIBIINM MAaCCHBOM CTPYKTYPUPOBAaHHBIX U
HECTPYKTYpHPOBaHHbIX JaHHbIX (BigData- TexHomorust).
-TOTOBUTHh HCXOAHBIC IAaHHBIC JId MPOBCIACHHUA PACUCTOB

9KOHOMUYECKUX u COLIMAJIBHO-3KOHOMUYECKHUX
IoKazareiei, XapaKTEePU3YIOIINX JIeSITENbHOCTh
OpraHu3aLyu.

- OICHHWBaTh JIOTHCTHYECKYI0 HWH(GOPMALHIO0 s
OIpeieNeHus ONTUMAIIbHBIX peleHuit myTeM

WCIIOJIb30BaHUS  MH(OPMAMOHHO-KOMMYHHUKAIIHOHHBIX
TEXHOJIOTY;

- AHaJIM3UPOBaTh COCTOSHUE M IOTCHLHAl Pa3BUTHsA
U(POBON IKOHOMHUKH B PA3NUYHBIX CTPAaHAX M PETHOHAX

MHDA;

After successful completion of the course, students
will be

-work with a large array of structured and unstructured
data (BigData-technology).

-Prepare input data for calculations of economic and
socio-economic indicators that characterize the activities
of the organization.

- Evaluate logistical information to determine optimal
solutions through the wuse of information and
communication technology;

- analyze the state and potential of the digital economy in
different countries and regions of the world;

- ldentify the current problems of formation and
functioning of the digital economy;

-Analyze the processes of digitalization and the spread of




- BBUIBISITH aKTyaJbHbIE MPOOJIEMBbl (HOPMHUPOBAHUS U
(YHKIIMOHUPOBaHUAM(YPOBOH SKOHOMHUKH;
-aHAJN3UPOBAThH TIPOIIECCHI muQpoBU3aINN U
pacupoctpaneHuss MHTepHET-TeXHOJI0Tui

Internet technologies

Ipepexsuzummepi / Ilpepexsuzumot / Prerequisites

SKOHOMI/IKaHHK TCOpUs

OKOHOMHUYECKast TEOPHs

Economic Theory

Kypcmuingpickawa mazmynst / Kpamkoe codepacanue Kypca/ Course summary

CaHOBIK SKOHOMHKA: HET3Ti TepMHUHAEP MEH aHBIKTamajap.
"Hudpasik Kazakcran" MmemiexeTTik OargapiaMachIHBIH HETi3Ti
OarpITTapel. CaHIOBIK SKOHOMHKAHBIH TEXHOJOTHSUIBIK HeTri3ziepi

(OyITTEI ecemTey, YIKEH IepeKTep KoHE 3arTap HWHTEPHETI).

DKOHOMUKA cayajxapbsiH UPPITBIK TpaHchopManusIay
mUQpraHabIpy HeTi3iHIe KaHa OU3HEC-MOJeb KYpPY CTPaTerHsChl.
[ubpaplk SKOHOMHKA IKaFAadbIHIAFBl  CayJa-dKOHOMHUKAIBIK
KBI3MET.

Ludposast 5kOHOMHUKA: OCHOBHBIE TEPMHUHBI U ONPE/ICICHHS.
OCHOBHBIE HAamNpaBICHUS  TOCYJapCTBEHHOH MPOrpaMMbl
«udposoit  Kazaxcran». TexHOTOTHYECKHE  OCHOBEHI
U(PPOBOH PKOHOMHUKHK (0OJagHBIC BBIYHCICHUS, OOJIBIINE
IaHHBIe W WHTepHeT Bemier). Llmdposas TpaHchopmarus
otpacneil s3koHoMuKH CTparerusi co3iaHusi HOBOH On3Hec-

MOJEIU Ha OCHOBE UQpOBU3ALIHH. Toproso-
OKOHOMHYECKAsl JESTeIbHOCTh B YCIOBUSX LU(PPOBOU
9KOHOMMKH.

Digital Economy: basic terms and definitions. The main
directions of the state program "Digital Kazakhstan".
Technological foundations of the digital economy (cloud
computing, big data and the Internet of Things). Digital
transformation of economic sectors Strategy for creating
a new business model based on digitalization. Trade and
economic activities in a digital economy.

Iocmpexeusummepi / Ilocmpexeusumut/ Postrequisites

buznec CaJIaCbIHAAFbl aKMAPATTBIK TCXHOJIOTUAIAp

WHdpopmannoHHbIe TEXHOJIOTHU B cepe Om3Heca

Information technology in business

Ilounin epexwenikmepi / Ocodennocmu oucuyunauns/ Course features

[MpakTUK-MaMaHmapabl IAKbIpy, OW3HeC, MEMIEKEeTTIK KbI3MET
T.6.
THICTI

OKUIIepIMEH  ICKepIiK  Ke3decyjep  OTKi3y
KOMIIBIOTEPITIK CHIHBITITAPBIH I
OaraapiaMaiblK KaMTaMackl3 eTy/Ii TMaiilaiaHa OTBIPBIT cabaKTap

OTKi3y.

KOHE
YHHUBEPCHUTETTIH

HpI/IFJ'IaIlIeHI/Ie CIICMAJIUCTOB-IPAKTUKOB, IMPOBCACHUC

JICNIOBBIX ~ BCTpeY €  TpeACTaBUTENIMH  OH3Heca,
TOCyAapcTBEeHHOH ciyx0bl u ap. IlpoBeneHue 3aHsTHII B
KOMITBIOTEPHBIX KJIaccaX YHHBEPCUTETA, C UCIIOJIb30BAHUEM

COOTBETCTBYIOLICTO ITPOIPaMMHOTO o0OecrieueHus.

Inviting practitioners, holding business meetings with
representatives of business, public service, etc.
Conducting classes in the university's computer
classrooms, using appropriate software

Bazoapnama scemexuici / Pykosooumens npozpammsl/ Programmemanager

Hypaxmerosa I'. C. - 5kOHOMHKa FBUIBIMIAPBIHBIH MarucTpi

HypaxwmeroBa I'.C. — MarucTp 3KOHOMHYECKHX HAYK

Nurakhmetova G.S. - Master of Economic Sciences




2 Kypc CTyAeHTTepiHe apHAJIFAH YJeKTHBTIK MHAeP /DJeKTHBHBIE THCHUILIMHBI 1J1s1 cTyneHToB 2Kypca /Elective subjects for 2 st year students

Coloaiinac ycemKopabIKKa Kapcol madenuem nezizoepi / Ocnossl anmuxoppynyuonnou Kynsmyput / Basics of Anti-Corruption Culture

Oky makcamul / Yueonan yenv/ Purpose

Cri0aiinac ;keMKOPITBIKKA KapChl ic-KUMBUT OOHBIHIIA KYKBIKTBIK
O11iM MeH a3aMaTTHIK YCTaHBIM JKYHECiH KallbIITaCTHIPY.

CcopmupoBath cucteMy IpaBOBBIX 3HAHUHN H TpakTaHCKON
MO3UIIMY N0 ITPOTHBOJICHCTBHIO KOPPYIILIUH.

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

OKpbl

my namudiceci / Pesynomamut 00yuenusn / Learning outcomes

Kypcrs! ¢oTTi asKTaraHHAH Keiiin 6imiMamxymbLiap
-KasakcTaHHBIH  KOJJAaHBICTAFBI ~ 3aHHAMACBIHBIH  HETI3Ti
epexernepid, MemiekeTTik Oackapy OpraHIapBIHBIH >KYHECiH,
COHJIaif-aK ChIOAliIac JKEeMKOPJIBIKKA KapChl iC-KUMBUIIBIH MOHIH,
ce0enTepi MEH IapajapblH TYCIHETIH O0saabl;

-OKUFajiap MCH OpEKeTTep/Ii 3aH TYPFBIChIHAH TaJ A IbI;
-HOPMATHBTIK aKTUICPAl KOJIIaHy,

CoHpaii-aK chl0aiiyac )KeMKOPIIBIKTHIH aJlbIH aTyIblH PyXaHH-
aJaMIepIIUTIK TETIKTEPiH KOJIAaHAIbI;

-TYpJi KyKaTTapra KYKBIKTHIK Tajaay KYpri3y JaFapLIapH,
chI0aiiIac JKEMKOPIIBIKKA KAPCHl MOJICHUETTI KETUIHIpy
JTaFIBUTAPBIH MEHTepe];

-3 eMipiH/e cpI0aiinac ;KeMKOPIBIKKA Kapchl KYKBIKTHIK OUTiMTi
KOJITaHAaTHI,

-Olyre THiC: CHIOAMIAaC KEMKOPIIBIKTEIH MOHI KoHE OHBIH Maia
6oy cebenrepi; chi0aiinac >KeMKOPIIBIK KYKBIK Oy3yIIBLIBIKTAp
YIIIiH MOPAJIbABIK-aJaMIePIIiITIK )KOHE KYKBIKTBIK KayarKepIIUTiK
nrapanapbid oinesi;

-MOPaJIbJIbIK CaHa KYHIBUIBIKTAPBIH 1CKE aChIPY JKOHE KYHACTIKTI
MPaKTHKaa alaMrepIIiIik HOpMalapblH YCTaHa/bI;

- )KacTap apachlHIa ChI0aIac KEMKOPIBIKKA KAPChl MOJICHHET
JIEHTeiiH apTTHIPY OOMBIHINA JKYMBIC YKACAHTBL.

ITociie ycnemHoro 3aBepiuieHns Kypca o0yJarommecst
OoyoyT
- IOHUMaTbh OCHOBHBIE MOJIOKEHUS JEMCTBYIOMETO
3aKoHoJaTenbcTBa Kazaxcrana, cucTreMy OpraHoB
TOCYAApCTBEHHOIO YIIPABIIEHUS, a TAKXKE CYLIHOCTb,
NIPUYMHBL U MEPBI IPOTUBOJAEHCTBUSA KOPPYIILIUU;

- aHAJIM3UPOBaTh COOBITUS U ACHCTBHS C TOUKH 3pEHUS IIPaBa,
- IPUMEHATh HOPMATUBHBIE AKThI, a TAKXKE 33/I€CTBOBATH
JlyXOBHO-HPABCTBEHHbIE MEXAHU3MBbI IIPEJOTBPAICHUS
KOppyILuH;

- BIIaIETh HaBBIKAMH BEICHUS MIPABOBOTO AHAIN3A PA3IUYHBIX
JOKYMEHTOB, HaBBIKAMHU COBEPIICHCTBOBAHUS
AHTUKOPPYNUUOHHON KyIbTYpBI;

- IPUMEHSATH B CBOEH XKH3HEAEATENBHOCTH IPABOBBIE 3HAHUS
MIPOTHB KOPPYIIUH;

- 3HaTh CYIIHOCTb KOPPYILUU U IPUYMHBI €€
IIPOUCXOKICHUS; MEPY MOPaIbHO-HPAaBCTBEHHOU U IIPaBOBOM
OTBETCTBEHHOCTH 34 KOPPYIILIMOHHBIE IPABOHAPYILLIECHUS;

- peaJM30BbIBATH IEHHOCTU MOPAJIbHOIO CO3HAHUS U
ClIeI0BaTh HPABCTBEHHBIM HOPMaM B IIOBCEIHEBHOM
MIPaKTHKe; padOTaTh Ha/l TOBBIIICHUEM YPOBHS
AHTHKOPPYNIHMOHHON KyJIbTYpPbl B MOJIOJEKHOU Cpefie.

After successful completion of the course, 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.

Kypcmoiy kbickawa mazmynot / Kpamkoe codepocanue kypca / Course sum

mary

"Cpi0aiiiiac >keMKOPIBIK" YFBIMBIHBIH TEOPHSIIBIK-01iCHAMAITBIK,
Heriznepi. Crrbaiiac )XeMKOPIIBIKKA KAPCHI iC-KUMBLT IIaPTHI
peTiHIE Ka3aKCTaHABIK KOFAMHBIH 9JICYMETTIK-9KOHOMHKAIBIK
KaTBIHACTAPBIH JKeTiuAipy. Chi0aiiiac ;xeMKOPITBIK MiHE3-KYJIBIK
TaOUFaTHIHBIH ICUXOJIOTHSIIBIK epekmiernikrepi. Cribaiinac
JKEMKOPJIBIKKA KAPChl MOJICHHETTI KaasnTacTelpy. Chibaiiiac
YKEMKOPITBIKKA KapChl iC-KUMBLI MoCeleepiHie MEMIIEKET TIeH
KOFaMJIbIK YHBIMIAPIBIH 63apa IC-KHMBLIbIL.

TeopeTnko-MeTo10I0TNIECKUE OCHOBBI TIOHSTHS
KKOPPYIILIUH». CoBepIIeHCTBOBAaHHE COLMAJIbHO-
SKOHOMHYECKHX OTHOIICHWH Ka3aXxCTaHCKOTO O0IIecTBa Kak
YCIIOBUSI TPOTHUBOAEHCTBUIO Koppymnuuu. [lcnxonornueckne

O0COOCHHOCTH  TIPUPOJBI  KOPPYIIMOHHOTO  ITOBEIEHHS.
dopmupoBaHue AHTUKOPPYILUOHHON KYJIBTYPBI.
BzaumopeiictBue  rocynapcTsa u 00IIECTBEHHBIX

OpraHu3aluii B BOIpOcax IPOTUBOAECHCTBUS KOPPYILIMH.

Theoretical and methodological foundations of the concept
of "corruption”. Improving the 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. Formation of an
anti-corruption culture. Interaction of the state and public
organizations in the fight against corruption.

FBazoapnama scemexwici / Pykosooumeny npozpammet | Programme manager

Baritacoa M.K.

Ay6axuposa 3.b.

Batyrbekova D.S.
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DKonozun yeane mipwinik Kayincizoizi / Ixonozua u 6ezonacuocms ycusnedeamenvnocmu/ Ecology and Life Safety

OKy maxcamut / Yueonan yenv/ Purpose

TexHocdepa MeH TaOUFU IKOXKYHeNnep KbI3MeTiHAer
KayinTi ’KoHe TOTEHIIIE KayilTi )KaFJaiiapia eCKepTy
KabiJeTTepi XoHe SKOKOPFay Oiylay/ibl KAJIBIITACThIPY.

®dopmrpoBaHKe 3KO3AIUTHOTO MBIIICHNS M CIIOCOOHOCTH
MpeIynpexAeHUs ONacHbIX U Ype3BbIUaiiHBIX CUTyalluil B
()YHKIIMOHHPOBAHHH MPUPOJIHBIX IKOCHCTEM M TEXHOC(EPEHI.

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 nHamusiceci / Pesyniomamot 06yuenus / Learning outcomes

Kypers! ¢oTTi asiKTaraHHaH Keiiin 6inimanymbliap
-OKOJIOTHMSIHBIH, TIPUIUTIK KayilCi3miri MeH TYpakKThl
MAaMyZOBIH HETi3Ti TYKBIpBIMJaMalapblH, aHTPOIOTCHIIIK
KBI3METTIH 9JIEyMETTiK-3KOIOTHSIIBIK CallIapbIH TYCiHEe];

- ONAP.BIH JKaii-KYHiHIH KayinTi AeHTreHiHiH TybIHIaybIHBIH
NIBIH ay YOIiH TaOWFH JKOHE TEXHOTEHMIK XyHerepnuiH
JaMyBbl MEH OPHBIKTBUTBIFBIHBIH 3epACICHICH
3aHJIBUIBIKTAPbIH KOJITaHAIbI;

- ICKe achIpbUIFaH )KoHE BIKTHMAJl KayilTep/iH Tepic acepiH
JKOHE OJapIblH JCHreiJIepiH, AaHTPOMOTCHIIK KBI3MET
ToyeKemaepin Oaranay;

- TexHoc(epaHblH Kayilci3airin apTTeipy OoOWbIHIIA ic -
LIapajap/sl )Kocrapiay;

-03 OeTIHIIE J>KYMBIC icTey, KOMaHJana >KYMBIC ICTey,
menriM  KaObuigay, CBIHM — oitnay, OHQPIBIK KOHE
AKMapaTTHIK-KOMITBIOTEPIIIK  TEXHOJIOTHSUIAPABl  KOJIIAHY,
aKIapaTIIeH )KYMbIC iCTey NaFIpuIapbiHa He Oomampl.

ITocae ycnenmHoro 3aBepueHns Kypcea odyyaomuecst 0yayT
- NIOHUMATh OCHOBHBIE KOHIEIIMU 3KOJIOTHH, 0€301acHOCTH
KH3HENEATSIbHOCTH, YCTOHYMBOIO Ppa3sBHTHSA; COLHUAIBHO-
9KOJIOTHYECKHE MTOCIIEICTBUS aHTPOIIOTCHHON NIeATeIbHOCTH;

- TPHMEHSATh H3YYCHHBIC 3aKOHOMEPHOCTH pa3BUTHS H
YCTOMYMBOCTH NPHPOAHBIX M TEXHOTCHHBIX CHUCTEM I
NPEeNyNPexICHUs] BO3HHKHOBCHHS OIACHOTO YPOBHSA  HX
COCTOSTHHS;

- OLICHMBAaTh HEraTHBHOE BO3JCIHCTBHE pEaln30BaHHBIX U
MOTEHUMAJNbHBIX ~ ONACHOCTEH M  HMX  YPOBHH, PHCKHU
AQHTPOIOT€HHOM AEsATEIbHOCTH;

- IUIAHMPOBAaTh MEPOIPHATHUS MO IOBBIIICHHIO 0E30MacHOCTH
TEeXHOC(EPHI;

- o0nagaTh HaBBIKAMH CaMOCTOSTENBHOH DPabOTHI, PaboOTHl B
KOMaHZE, MNPHUHATUS PELICHUH, KPUTHYECKOrO MBIIUICHUS,
NpUMEHEHHsT LUGPOBBIX M HH(YOPMAIMOHHO-KOMIBIOTEPHBIX
TEXHOJIOTHH, paboTHI ¢ HH(pOpMaIHeH.

After successful completion of the course, students will be

- understand the basic concepts of ecology, life 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.

Kypcmoty kbickawa mazmynot / Kpamkoe codepacanue kypea / Course summary

Aytakonorus. [Jlemakonorus. Cuadkonorus. buocdepa-
HOOC(epanblK KOHIEMIMICH. TaOuFu pecypcTapbl >KoHE
omapmsl THiMAl malganany. Kazipri skahaHIsl SKOIOTASITBIK
KOHE ONIEYMETTIK -3KOJIOTHSUIBIK Mocenenep. Kopmaraxn
opTa JKoHE TYpakThl Jamy. KazakcraH TypakThl aamy
xonbiHAa. JKacbur okoHomuka. Komaitnel  Toyekennin
KoHIenusIchl. KayinTi JkoHe 3USHIBI (haKTOpIapIbIH
kikTenyi. TeTeHIle >karmaimap Ke3iHaeri iC-KUMbLIIap
perTiri.

AyTaK05I0THA.
HOOC(epHast

Hemdkonoruss.  CHHAIKOIOTHS.
KOHIIETIHSL. Ipuponusie
palyoHaIbHOE MIPUPOJONOIB30BAHHE. I'moGanbHbIE
9KOJIOTHYECKHE M  COLMAIBHO-IKOJIOTHYECKHE  NPOOIIEMBI
coBpeMeHHOCTH. OKpyXaromas cpeia 1 yCTOWYNBOE pa3BUTHE.
Kazaxcran Ha myTH K YCTOWYMBOMY pAa3BHTHIO. 3eJeHas
skoHoMuKa. KoHuemnmus npuemiiemoro pucka. Kiaccupukanms
OmacHBIX W BpeaHblx (akropo. Ilopamox peWcTBUH mpu
Ype3BbIUANHBIX CUTYallHusX.

Buocdepno-
pecypcsl U

Autecology. Demecology. Synecology. 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 scemexwici / Pykosodumens npozpammet | Programme manager

Koxymesa 3.I

Koxesaukos C.K.

Kozhevnikov S. K.
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IKonomuka rcane Kacinkepnik nezizoepi / Ocnosvl IKOHOMUKU U npeonpunumamenvcmea / Basics of economics and business

Oxy maxcamol / Yueonan yenv / Purpose

CanayaTThl 5KOHOMHKAIIBIK OHJIbI, 09CEKENIECTIK opTaaa
KOCIMOPBIHAAPABIH TAOBICTHI KOCITKEPIIIK KbI3METiH
YUBIMAACTBIPYABIH TCOPHSIIBIK XKOHE TOKIPUOCITIK
JTAFIbUTAPBIH KAIBINTACTHIPY.

dopmupoBaHHE SKOHOMUYECKOTO 00pa3a MBIIUICHHS,
TEOPETUYECKUX U MIPAKTUYECKUX HAaBBIKOB OPraHU3aIUU
YCIIEHIHO NpeIpUHIMATENbCKO e TeIbHOCTH
MpeIIpUsATHH B KOHKYPEHTHOH cperie.

Formation of an economic way of thinking, theoretical and practical
skills of organization of successful entrepreneurial activity of
enterprises in a competitive environment.

Oxvimy namudiceci / Pesynomamot ooyuenus / Learning outcomes

Kypers! ¢oTTi assiKTaraHHaH Keiiin 6inimanymbLiap

- Ka3ipri 3aMaHFBl SKOHOMHKA MPHHIUITEPI MEH
3aH/IBUIBIKTAP/BIH ~ KBI3MET eTUTYiH, 3SKOHOMHKAJIBIK
KaTeropusiIap, MUKPO JKOHE MAKPOICHIeHIeT] YFBIM/IBIK
ammapaTThl TYCiHes

- DKOHOMMKAJIBIK >KaFIai bl TaJITai bl

- KOCIIKEPIiK KBI3METTIH OCHI Hemece 0acKa TYpJIepiHiH
0a3aJbIK MPOICCTEPiH Oerinen i,

ITocie 3aBepmenns Kypca o0yuaomuecst 0yayT

- TOHUMAaThb NPUHIMOBI M 3aKOHBl (YHKIMOHUPOBAHHS
COBPEMEHHOM 3KOHOMHUKH, JKOHOMHMYECKHE KaTeropHH,
MOHATHIHBIN annapaT Ha MUKPO- U MaKpOYPOBHSX;

- AaHATM3UPOBATh S3KOHOMHUYECKYIO CHTYAIIHIO;

- BBIACTATH 0a30BBIE MPOLECCH TOTO WM HHOTO BHIA
MIPEANPUHIMATEIBCKOH IeATebHOCTH;

After successful completion of the course, students will be

- understand the principles and laws of the functioning of the
modern economy, economic categories, conceptual apparatus at the
micro and macro levels;

- analyze the economic situation;

- identify the basic processes of a particular type of business
activity;

- give a description of the success of entrepreneurial activity;

- Z1aBaTh XapaKTePUCTUKY YCIEIIHOCTH
- TabBICTBI KOCIMTKEPITiK KBI3METiHE MiHe31eMe Oepei; TIPeANPUHAMATENHCKON IS TTBHOCTH; - create and present business plans;
- OU3HEC-XKOCTAP/IBI KYPAaIbl )XOHE YCHIHAIbI, - COCTABIIATh U MPE3CHTOBATH OH3HEC-TIIAHBI - apply the acquired knowledge to build a profitable business
- anFaH OimiMepin nainanbl KICINKEpPIiK KbI3MET YIIH | - [puMeHSTh MONyYCHHbIC 3HAHHA s moctpoenus | activity
KOJITAaHA/TBI; IPHOBLIBHOI MPEAMPHHIMATENBCKOM AeATCIbHOCTH -make the right decisions in the field of economic and social
- KOCIMKEPIIK ~ KbI3METTi  SKOHOMHKAIBIK KOHE | -pHHHMATH MPABHIBHBIC  PELICHHS B obnactu | Management of business activities.
ONCYMETTIK ~ Oackapy —calachlHAa — JYphIC  INCHIM | 5K0HOMHYECKOTO " COIMAIBHOTO yIpaBICHUS
KaOpL1Jail anazpl. TIpeNPUHUMATEIBCKON €A TEIbHOCTH.

Kypcmuiy kvickawma mazmynot / Kpamkoe codepacanue kypca / Course summary
DKOHOMHKA KBI3MET €eTyiHiH ipreiai Mocenenepi. | @yHaaMeHTaIbHBIE poGJIEMBI ¢yukmonuposanus | Fundamental problems of the functioning of the economy. Capital.
Kanuran. CypaHbIC MeH YChIHBIC HapbIFbl. bacekenectik | skoHomuku. Kanutan. Pemok Copoc u  mpemtoxkenue. | Market Supply and demand. Competition and monopoly.
xoHe Mouomonus. Kacinkepiik: TyciHiri, MoHi, Heri3ri | KOHKypeHIMsI ¥  MOHOIOJUS. IpennpunumarensctBo: | Entrepreneurship: the concept, essence, main types and forms of

TYpJepi XKaHe YHbIMIacThIpy HblcaHaapbl. Kacinkepiik
KbI3METTEr Tayekemuep. KOMMEpLHSIBIK KYMus KaHE
OHBI KOpray Tocimmepi. Kocimkepmik — KbI3METTi
KapKbUTaHABIpy. Kocinkepirik MOACHUET] )KOHE ITUKACHI.

NOHATHUEC, CYITHOCTh, OCHOBHBIC BUJIbI U q)OpMLI OpraHusanuu.

Puckn B IpeaIpUHUMATENbCKON JEeSITENbHOCTH.
Kommepueckast ~ TaifHa ®W  cHOCOOBI €€ 3alIuTHI.
OUHAHCUPOBAaHUE  IPEANPUHUMATEIBCKON  [IEATEIBHOCTH.

KynbTypa 1 3THKa npeanpuHUMATEIhCTBA.

organization. Risks in business activities. Trade secrets and ways to
protect them. Financing of business activities. Culture and ethics of
entrepreneurship.

Bazoapnama scemexwici / Pykosodumens npozpammetr | Programme manager

Bassuroa U.A.

Hypaxwmerosa I'.C.

Turezhanov S.U.
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Kowbacwvinvik nezizoepi / Ocnoswt nudepcmea / Basics of Leadership

OKy maxcamut / Yueonasn yenv / Purpose

CTYJCHTTEPIIH KOIIOACIIBUIBIK KACHETTEP/l, CTHIIBACP/IL,
KOCIMOPBIH, allMAaK >KOHE JKAIIIBI €J1 ACHTCHiHIe ocep eTy
oMIiCTepiH THIM/I MaiiiaTany apKbUIbI aIaMIapIbIH MiHE3-
KYJIKBIH J)K9HE ©3apa opeKeTTeCyiH THIM/I DacKapy
ozicTeMeci MeH MPaKTUKACKIH MEHTepYy.

OBJIQJICHUE CTYJ€HTaMHU METOJIOJIOTHEN U MPaKTUKOH

3 PEKTUBHOTO yIpaBIeHHs HOBEICHUEM U
B3aUMO/ICHCTBUEM JIIOIeH ITyTeM 3 PEKTUBHOTO
UCIIONB30BaHUS TUAEPCKUX KauecTB, CTHIICH, METOA0B
BIIHSIHAS Ha YPOBHE NMPEITIPHITHS, pETHOHA M CTPAHBI B
[EJIOM.

mastering the methodology and practice of effective management
of people's behavior and interaction by effective use of leadership
qualities, styles, methods of influence at the level of the
enterprise, region and country as a whole.

Oxovimy namuorceci / Pezynomamut 06yuenus / Learning outcomes

Kypcrs! ¢oTTi assKTaraHHAH Keiiin 6imiMamxymbLiap

- OackapyablH OapiblK JeHTeiepiHaeri yHbpIMIapaarsl
KOIIOACTITBITBIK MoceTIeNepin TEOPHSIIBIK KOHE
MPaKTUKAJIBIK INEIIyre FBUIBIMHA KO3KapacThlH MOHI MEH
omicTepiH TyciHeni;

- 0acKapyIbUIBIK MIHAETTEp. IIeIly YIIH KOeIIOaCIIbLIBIK
MeH OWITIKTIH HETI3r1 TeOpHsUIApbIH KOJITaHA b,

- JKeKe OaChIHBIH apTBIKUIBUIBIKTAPBl MEH KEMIILTIKTEPiH
CBIHM Oarayaiijpr;

- YKBIMJIA )KYMBIC iCTEey; 9JCYMETTIK MaHBI3/Ibl Macelelep
MEH YJepicTepii Tajinay, TONTBIK JHHAMHKA YIepicTepiH
XKOHE KOMAaHIAHbl KaJIBINTACTBIPY KaFUIATTapbelH Oiny
HETi31H/Ie TONTHIK KYMBICTHI THIM/II YHBIMIACTHIPAIEI;

- TYIFaapaiblk, TONTHIK JKOHE YHBIMIACTBHIPYIIBLIBIK
KOMMYHHUKaIXSIIAp bl TAIJaHIbI XKoHE sK00aman bt

- ICKepI K KapbhIM-KaThIHAC AFJpUIapbIHA He 00ITy; op Typdi
JKarJaigapra OailaHbICTBI  OacKapyAblH —allyaH TypJi
CTHJIbJIepiHe Ue 0oiy; KeumbacubUIbIK KaCHETTEp i 3epTTey
o/icTepi MEH dficTeMelnepine, KondacbUIbIK KablieTTep i
JIAaMBITY TEXHOJIOTHsIApbIHA Ue 0OJIaJIbI.

Iocae ycmemrHoro 3aBepuieHUsl Kypca o0ydYaromqHecs
oyayT

- MOHMMATh CYHIHOCTh U METOJbl HAYYHOrO MOAX0Ja K
TEOPETHYECKOMY M TMPAKTUYECKOMY PpEIICHHIO MpOoOIiieM
JUEPCTBA B OPraHU3ALUIX HA BCEX YPOBHSX YIIPABICHUS;
-HUCIIOJI30BATh OCHOBHBIC TCOPUHU JIMACPCTBA U BJIACTU IJIA
pEIICHHs YIIPABICHYECKUX 3a/1a4;

- KPUTHYECKH OIICHUBATh JIMYHbIE JIOCTOMHCTBA U
HEJlOCTaTKH;

- paboraTh B KOJUICKTHBE; AaHAIM3UPOBATH COLMAIBHO
3HaYMMble ~ MpoOJeMbl W Tpouecchl,  3()(PEeKTUBHO
OpraHu30BaTh TPYNIOBYIO paboTy Ha OCHOBE 3HaHUS
NpPOLECCOB  TIPYNIIOBOA  JWHAMUKM W IIPUHLMIIOB

(hopMupOBaHUS KOMAH/IbI,

- aHAIM3UPOBAaTh M IMPOEKTUPOBATH MEKIUIHOCTHBIEC,
rPYIIIOBbIE ¥ OPTaHU3AI[HOHHBIE KOMMYHUKAIMN

- obJaaTh HaBBIKAMHU JICIIOBOTO 0O0IIeHNS;
MHOFOO6pa3HLIMI/I CTUJIAMU YHPaBJICHUSA B 3aBUCUMOCTHU OT
Ppa3JIMIHbIX CI/ITyaL[Plﬁ; METOaaMHU u METOJUKaAMH
HUCCIICAOBAHU JINACPCKUX Ka4yCCTB, TEXHOJOTHuAMU
Pa3BUTHS JTUAEPCKUX CIIOCOOHOCTEH.

After successful completion of the course, students will be

- understand the essence and methods of the scientific approach to
the theoretical and practical 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 strengths and 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.

Kypcmoty kvickawa mazmynst / Kpamkoe codepacanue kypca / Course summary
KembacubuibiKTeiH, Taburarbl MeH MoHi. KemOacwsuiblk | [Ipupoga w  cymocTs  suaepctBa.  JlugepctBo u | The nature and essence of leadership. Leadership and
KOHE  MeHeKMEHT.  KeombaclIbUIBIKTBIH — J9CTYpJIi | MEHeKMEHT. TpaauiMOHHbIE KOHIEMIMHK JuaepcTsa. | management. The traditional concept of leadership. The
KOHIICTIUSITAPEL. KembacuibuIbIKTBIH —~ WHHOBAUMSUIBIK | MIHHOBal[MOHHBIE — KOHIeNmmu  JujaepcTBa. [ pymmobl, | innovative concept of leadership. groups, teams, and team

KoHUenuusuiapel. Tontap, KOMaHaanap *oHe KOMaHa Kypy.
KembacibIHBIH JaMyBbl.

OsrepicTepai  Ky3ere acblpy Ke3iHIETi KeIl0acHIbUIBIK.
Kembacusuiblk Macenenepi.

KOMaHIbl U KOMaHHOO6pa3OBaHI/I€. PasBurne auaepa.
.HI/I,HCpCTBO npu OCYHICCTBJICHUU H3MEHEHHUMH. HpO6J'I€MLI
JmaepcTBa.

building. The development of a leader. in

implementing change. The issue of leadership.

leadership

Bazoaprama scemexwici / Pykosooumenwv npozpammet | Programme manager

Ecimxaun I'.E.

To6su10B K.T.

| Tosilov K. T.
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Huxniozuemi o3apa apexemmecy smukacsl /ImuKa uHKI103ueH020 e3aumooeticmeus/ Ethics of inclusive interaction

Oky maxcamul / Yueonan yenv/ Purpose

CryneHtTep apacelHIa HMHKIIFO3UBTI e3apa
OPEKETTECTIKTIH MHKIIO3UBTI MOJICHUETI MCH OJICYMETTIK-
TICUXOJIOTUSITBIK HET13/ICPiH KAIBIITACTHIPY

qJOpMPIpOBaHI/Ie Yy CTYACHTOB WHKII0O3UBHOMN KYJIbTYPbL
U COMAJIBHO-TICUXOJIOTUYCCKUX OCHOB MHKJIFO3UBHOI'O
B3aMOJCHUCTBUS

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

Oxvimy namudiceci / Pesyniomamot o6yuenus / Learning outcomes

KypcThl coTTi asikraraHHaH KeiiH OlTiManymbuiap

ON 1 OneyMeTTiK-IICUXOJOTHSIBIK OUTIMII  MYTEIeK
ajiaM/IapMeH KapbIM-KaTbIHacTa KOJIJaHy.

ON 2 JKexe Ky3plpeTTep KOJJaHy MyTreAeKTepMeH
KOHCTPYKTHUBTI KapbIM-KaThIHACTHI KAJIBIIITACTHIPY YILIIH.

Iocne ycmenmrHoro 3aBepiICHHS Kypca O0ydaromuecs
oynyT

ON 1 [TIIpuMeHATH COUMANBHO-TICUXOJOTHUCCKUE
3HAaHUA BO B3auMojclicTBuu ¢ aumamu ¢ OB3.

ON 2 IIpuMeHSATh NUYHOCTHBIC KOMIICTCHIIMH IS
(hopMHpPOBaHUS KOHCTPYKTHBHOTO B3aMMOJICHCTBUS C
nunamu ¢ OB3.

After successful completion of the course, students will be
ON 1 Apply socio-psychological knowledge in interaction
with persons with disabilities.

ON 2 Apply personal competencies to form constructive
interaction with persons with disabilities.

Ilpepexeuzummepi / Ilpepexeusumot / Prerequisites

KoHakkalnpuIblK ~ calachblHAAarbl  KbI3MeT — kepceTy | KynbTypa cepBuca B cdepe rocrenpruuMcTBa A culture of service in the hospitality industry
MOIEHHUETI

Kypcmoiy kbickawa masmynot / Kpamkoe codepacanue kypca/ Course summary
Wukmo3ust  Gemiri peTiHAe KapbIM-KaThIHAC STHKACHI. | DTHKA 0o01eHNs KakK 4acTh uukarosun. | Ethics of communication as part of inclusion. Psychological
WHKITIO3UBTI  ©3apa OPEKETTECTIKTIH IMCHUXONOTHsIIbIK | Ilcuxonornveckue OCHOBBI unkarosusaoro | foundations of inclusive interaction. Perception of people
Herizgepi. MyrefekTep/ii OHAITY JKOHE ONIEYMETTIK- | B3aumojelctBusi.  [lpobmembr  peabunurarmu  u | with disabilities in society and culture. Problems of
MICUXOJIOTHSUTBIK OefimMIey Macernenepi; KOMMYHHKATUBTIK | cOlMalbHO-ICHUXOooruueckoi  amanranmu  jmy ¢ | rehabilitation and socio-psychological adaptation of persons

KY3BIPETTLIIK, ©3apa apeKeT eTy STUKAChl MCH MOJICHHUETI,
MYTeJeKTepi KaObUIiay CTEpEOTHITEPIH JKEHY IKOHE
OJIapMEH  KapbIM-KaThlHaC  Ke3iHJe  KapbIM-KaTbIHAC
KeZepTriIepiH KeHy KoJJapbl MEH dicTepi.

HWHBAIHIHOCTHIO; KOMMYHHUKATHBHASI KOMIIETEHTHOCTb,
9TUKa U KyJIbTypa B3aWMO-IEHCTBHUS, CIOCOOBI U
METOAbI TPEOAOJICHUSA CTEPEOTUITIOB BOCIIPUATHUSA JINIL C
WHBAJIMAHOCTBIO U TMPCOJOJICHUA KOMMYHU-KATUBHBIX
OapbepoB MpH OOIICHUN C HUMH.

with disabilities; communicative competence, ethics and
culture of interaction, ways and methods of overcoming
stereotypes of perception of persons with disabilities and
overcoming communicative barriers when communicating
with them.

Hlocmpexsusummepi / Ilocmpexeusumul/ Postrequisites

KoHakkalaIblUIBIK TCUXOJIOTHACH

| Ilcuxomorus B chepe rocTenpuuMCTBa

| Psychology in the field of hospitality

bazoaprama scemexuici / Pykosodumenv npozpammsl/ Programme manager

Ypoabaesa JI.E.

| Hapxomenxo H.A.

| Paxmamynuna A.P.
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Meipamxanansly Koizmem Kopcemyoi yiusimoacmuipy scane mexunonozusacol /Texnonozus u opeanusayus pecmopannozo oocnyacusanus | Technology and organization of

catering

Oky makcamut / Yueonas yens / Purpose

Meiipamxana Oackapy »oHE TaraM OHIIPY TEXHOJOTHSCHI
KYPBUIBIMBIH 3€PTTEYre TEOPHSIIBIK OUTIM MEH MPaKTHKAJIBIK
JIaFJbLIAPABI MEHTEPY.

OBJ'IaJleHI/Ie TCOPCTUYCCKMMU 3HAHUSAMHU U MPAKTHUYCCKUMU
HaBbIKaMH B U3YYCHUU CTPYKTYPHI YIIPABJICHUA PECTOPAHOM
1 TCXHOJIOTMH NPOU3BOJACTBA 6J'IIOZ[.

To acquire theoretical knowledge and practical skills in the study
of the management structure of the restaurant and the technology
of food production.

Oxvimy namuoceci / Pesynomamut 00yuenus / Learning outcomes

Kypernl ¢oTTi asgKTaFaHHAH KeiiiH OlniManymbuiap

. TaMaK JalbIHAAYABIH HETI3ri TeXHOJIOTHSIApHl, MeHpamxaHa
JKYMBICBIH YHBIMIaCTBIPY/IBIH IPUHITUIITEPIH TYCIHE];

Meneepyi Kepek: Ma3ip KYpacThIpy, )KYMBIC OpPHBIH YHBIMAACTHIPY,
acTBI Ma3ipiey; KOHAKTHI Kapcairy, OFaH ac )KoHe CyChIH YCHIHY.
ueepyi muic: KOCINTIK KbI3MET CaJlaChIHAAFBl MAIIBIK; KOHAKTapra

KbI3MET KepceTy, acThl Masipiey, MeHpaMXaHa IKYMBICBHIH
YHBIMIACTBIPABI erepeni;

Ky3bipemmi bonyvl muic: KOFaMJIbIK TaMakTaHy
KOCIIOPBIHAAPBIHBIH ~ HOPMATHBTIK ~ JKOHE  TEXHOJTHSUIBIK
KyKaTTaMallapbIHBIH ~ HETI3r1  epeKelNepiH, MelpaMxaHaHbIH
aJIaJJIBIF bl

ITociie ycnemHoro 3aBepuieHus Kypca ody4awomuecs 0yayT

- TIOHMMAaThb OCHOBBI TEXHOJOTMM IPUTOTOBJICHWS MHIIH,
HPUHIHITE OPTaHU3aIUN pabOTHl B pecTOpaHe.

-yMeTb COCTaBIATh MEHIO, OpPraHW30BBIBATH padodyee MecTo,
oopmiATs OMIOAa; BCTpEdaTh MOCETUTENS, PEKOMEHAOBATH €My
01018 ¥ HAIIUTKH,

-BIIaJIETh HaBBIKAMU B c(epe MpodecCHOHANBHON AeSITeNbHOCTH;
00CITy)KBaHUH TIOCETHTENEH, OQOPMICHUH ONION, OpraHU3aIliy
paboTEI pecTOpaHOB;

-pa3bupaTtbCs B OCHOBHBIX IOJOXKEHUSIX HOPMATHBHOH W
TEXHOJIOTHIECKOH NOKYMEHTAIlMU MPEANpUATHI OOIIECTBEHHOTO
MHUTaHUs, YaCTHOCTH PECTOPAHA.

After successful completion of the course, students will be

- understand the basics of cooking technology, principles of work
organization in a restaurant;

-Know how to make a menu, organize a workplace, decorate dishes;
meet the visitor, recommend him/her dishes and drinks;

-Have skills in the sphere of professional activity; service of visitors,
design of dishes, organization of restaurant work;

-To understand the basic provisions of the normative and technological
documentation of public catering enterprises, in particular restaurants.

Kypcmoty kvickawa mazmynst / Kpamkoe codepacanue kypea / Course summary

MelipaMxaHaHblH cullaTTamMachl. MelipaMxaHa KypbUIbIMBIH
O0ackapy. backapy amnmapaThlHBIH  KBI3METKEPJICPIHIH
KYKBIKTaphl MEH MiHAETTepi. OHIIPICTIH TEXHOJOTHSIIBIK
YpIicTepaiy CHUITATTAMACHI. OHpuipicTik  ’kaliapra
KOMBUIATBIH Herisri Ttamanrap.  MepaMxaHazia KbI3MET
KOpPCeTYHIH Ka3ipri Typiepi MeH ofictepi. AcXaHaIbIK
BIBICTAP/IBIH, acxXaHaIbIK  Kypai-KaOJbIKTapIbIH
aCCOPTHMEHTi, TaMaK IIeTiH YCTeNnAl  JKaOIpIKTay
epexeNepiH JKOHE TaraMbl, CYCBIHAApJbl Kajai Oepy
onicTepi. OpTYpll canTaHATThl KOHAKAChl MEH KaObu1aayaap
OTKI3y epekiuelnikrepi. JYHUEKY3iHIH opTYypii ejiepiHeH
KOHAKTapFa KbI3MET KOPCETYl YHbIMAACTHIPY.

Xapaktepuctuka pecropaHa. CIpykTypa  yhpaBlIeHHsS
pectopanoM. IIpaBa u  o0sg3aHHOCTH  paOOTHUKOB
YIIPaBICHYECKOTO anrmapara. XapakTepHucTHKa
TEXHOJIOTMYECKOTO  TIporiecca  mpous3BoicTBa.  Obmme
TpeOOBaHMS K  IPOM3BOJACTBEHHBIM  IOMEIICHUSM.
CoBpemeHHbIE ~ (QOpPMBI M METOABI  PECTOPAHHOTO
00CITyKNBaHHUS. ACCOPTHMEHT  CTOJIOBOH IIOCYIIBI,

CTOJIOBOTO O€Jbsi M1 MHBEHTApS, IIPaBUiIa CEPBUPOBKHU CTOJNA
M crocoObl mojgauu Odroj ¥ HamuTkoB.  OcoOeHHOCTH
MPOBEJCHUS ¥ OOCITY)KUBaHUS Pa3IMYHBIX BHIIOB OaHKETOB
n mnpuemoB.  OpraHuzanus OOCITYXUBaHHMS TOCTeH WH3
pa3HbIX CTpaH MHpa.

Characteristics of a restaurant. The management structure of the
restaurant. The rights and responsibilities of the employees of the
management apparatus. Characteristics of the technological
process of production. General requirements for the production
facilities. Modern forms and methods of restaurant service.
Assortment of tableware, table linen and utensils, rules of table
setting and methods of serving dishes and drinks. Peculiarities of
carrying out and serving various kinds of banquets and receptions.
Organization of service of guests from different countries of the
world.

Ilocmpexsusummepi / Ilocmpexsuszumut/ Postrequisites

MeiipamxaHa ici MeH KOHaK Yil OM3HECIH YHBIMAACTHIPY
XKoHe yxocnapiay, Kel3sMeTtep cajlachlHIaFbl JIOTHCTHKA

OpraHusanuss W  IUIAHHPOBAaHHE PECTOPAHHOTO Jefla |
TOCTUHUYHOTO Ou3Heca, JlorucTtrka B cdepe ycuyr

Organization and planning of the restaurant and hotel business,
Logistics in the service industry

FBazoapnama scemexwici / Pykosodumens npozpammet | Programme manager

3nepesa JL.b |

Kexrep U. B.

Kexrep U. B.
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Meipamxana scone KOHAK, Yii KaCIROPHBIHBIH URGpaKypsiivimel / Hngpacmpykmypa pecmopannozo u 2ocmunuunozo npeonpusmus/ Infrastructure of a restaurant and hotel enterprise

OKy maxcamut / Yueonasn yenv / Purpose

MeiipamxaHa JKJHE KOHAaK yi KOCIIIOPHBIHBIH
WHQPaKYpbUIBIMBIH ~ 3€pTTEyre TEOPHSUIBIK OUTiM MEH
NIPaKTHKAJIBIK JIaFAbLIapAbl MEHTepY.

OBnajgeHue TEOPETUYECKUMHU 3HAHMSIMU U IPAKTUYECKUMU
HaBbIKAMU B HM3YYEHHMH HHQPACTPYKTypy PECTOPAHHOTO U
TOCTUHUYHOTO NPEIIpUSTHS.

Mastering the theoretical knowledge and practical skills in the
study of the infrastructure of the restaurant and hotel enterprise.

Okvimy namuoiceci / Pesynomamut 00yuenusn / Learning outcomes

Kypers! ¢oTTi asiKTaraHHaH Keiiin 6imiManxymsiiap

- Ma3ip KypacThIpajbl, JKYMBIC OpPHBIH YHBIMAACTHIPAJHI,
acTBI MA3ipIeii;

- KOHaKThI Kapcaily, OFaH ac )KOHE CYCBIH YCHIHY.
MelipamMxaHa jkKoHe KOHAKYH iCiH YHBIMIACTBIPY calachblHIa
anFaH OUTIMIEpiH KociOM KpI3MET MIHAETTEepiH MICHIy YIIiH
KoJimaHa Oineni;.

- KOHaK YH CepBHCI TEXHOJIOTHUIApBIHBIH HETI3AEpiH,
MelpaMxaHa MeH KOHAaK YH LIapyallbUIBIFBIH Oackapy
TOCUIIEpiH, OHBIH IIIiHAE ICKEpIIK KapbIM-KaThIHAC JKOHE
MepCOHaJ/IbI OacKapy 3TUKAChIH MEHIepe/Ii.

IlocJie ycnemHoro 3apepuieHust Kypca o0y4yarommecs
OyayT MOHUMATh OCHOBHbBIE MPUHIIUIBI U METOJIbI
OpraHu3aluy U YIpaBIeHUs NPEAIPUITUEM PECTOPAHHOIO U
TOCTUHWYHON HHIYCTPUH C IPpHOOpEeTEHHEM IPaKTHIeCKUX
HABBIKOB, HEOOXOIMMBIX JIJIsl YCTICIITHOTO BBEICHIS

OunsHeca;

- yMeTh TPHUMEHATh INOIy4eHHBIE 3HAaHUS B cdepe
OpraHu3aluy pPECTOPAHHOTO M TOCTHUHUYHOIO Jena Ul
peleHus 3a1a4 MIpoPecCHOHATBHON AITEIbHOCTH

- BJIaA€Thb OCHOBaMH TGXHOJ’IOFI/Iﬁ TOCTUHUYHOT'O cepBHca,
NpUEMaMH  yYIPaBICHUS PECTOPAHOM U TOCTUHUYHBIM
XO34MCTBOM, B TOM 4YHCJIE 3THKOH JEIOBOr0 OOLIECHHS U
YIpaBJIEHUS IITEPCOHATIOM

After successful completion of the course, students will be

- understand the basic principles and methods of organization and
management

the enterprise of the restaurant and hotel industry with the
acquisition of practical skills necessary for the successful
introduction of the business;

- be able to apply the acquired knowledge in the sphere of
organization of restaurant and hotel business for solving problems
of professional activity

- know the basics of technology of hotel service, methods of
restaurant and hotel management, including the ethics of business
communication and personnel management

Kypem

v Kpickauia mazmynst / Kpamkoe codepircanue kypca / Course summary

MeiipamxaHa MeH KOHaK  YIHJIEpIOiH  CHIATTaMachl.
MeifpamxaHa MeH KOHAaK Yiuepai ©Oackapy KYpBUIBIMEL.
MeiipamxaHanap MeH KOHaK YH  HMHIYCTPUSICHIHBIH
tyciniktepi. KoHak yiimep MeH Oacka &a OpHAIACTBIPY
KYpaJIIapbIHbIH XKiKkTenyi. MelipamMxaHamap MEH KOHaK YH

KOCIMOPBIHAAPBIHBIH CUTaTTaMasapsl MEH amy
TeHAeHIMUIapel.  Kayinci3mik — KbI3METiH — TEeXHUKAIBIK
KaMTaMackI3 eTy. DIEKTPOHIBIK KYJIBINITAPBIH
APTHIKUIBUIBIK-TAPBI. Kabapikray KBI3METIHIH

¢byukiusnapsl. Kadbbuinay jxoHe OpHanacThlpy KbI3METIHIH
KyMbIChl. KpI3MeTTiH GbyHKUMSIApBI, KYMBIC icTey
epeKIIeIKTepi.

XapakTepucTuka pecrtopaHa u roctuHun. CTpykrypa
YIPaBICHUSI PECTOPaHOM M rocTHHHUN. [loHATHE cdepsr
pECTOpPaHOB M TOCTHHHYHOTO Xo3siicTBa. Knaccudukarms
TOCTHHHII ¥ JPYTHX CPENICTB pa3MeIIeHHs. XapaKTepHCTHKA
W TEHACHUUH pa3BUTHS PECTOPAHOB M TOCTHHUYHOTO
npeanpusATHi.  TexHudyeckoe — oOecrmedeHue  CIyXKObl
6e3omacHocTn. [IpenmymiecTBa  3IIEKTPOHHBIX  3aMKOB.
OyHKIUN CIyXkObl cHaGXkeHHus. JledaTelbHOCTh CITyKObI
mpueMa M pasMmemieHus. OYHKIMH CITy>KObI, 0COOEHHOCTH

paborel. Cayxba OpoHupoBaHus: e¢ (OYyHKIMH U
ocobenHoctu. CopnepxaHue 3asBKM Ha OpOHHPOBAaHUE
HOMepa.

Characteristics of the restaurant and hotels. The management
structure of the restaurant and hotels. The concept of the sphere of
restaurants and hotels. The classification of hotels and other
means of accommodation. Characteristics and trends in the
development of restaurants and hotel enterprise. Technical
support for security services. Advantages of electronic locks. The
functions of the supply service. Activities of the reception and
accommodation service. Functions of the service, peculiarities of
work. Reservation service: its functions and peculiarities. The
content of the application for room reservations.

Ilocmpexsusummepi / Ilocmpexsuszumut/ Postrequisites

MeiipamxaHa ici MEH KOHAK Yil OM3HECIH YHBIMIACTEIpy
MKOHE JKOCTapiay.

OpraHusanuss ¥  IJIAHAPOBAHHE PECTOPAHHOTO [eia H
TOCTUHUYHOIO OM3HECa

Organization and planning of the restaurant and hotel business.

FBazoapnama scemexwici / Pykosodumeny npozpammet | Programme manager

3nepesa JI.b

Kexrep U. B.

Kexrep U. B.
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Konaxacaiinovinvik ncuxonozuacot / Ilcuxonozusa e cpepe cocmenpuumcmea / Psychology in the field of hospitality

Oky maxcamul / Yueonan yenv/ Purpose

KOHAKXaWIbUIBIK CaJIaChIHa MOJACHHET IIeH KbI3MET KepceTy
camacelH  apTThIPY  YLIIH  NCHXOJOTHSUIBIK  KY3BIPETTLIIKTI
KaJIBINTaCThIPY.

(bOpMI/IpOBaHI/Ie MCUXOJOTMUYECKON KOMIIETEHTHOCTH JIJIS
TMOBBIIICHUA KadeCTBa KYJIbBTYPbl U CEpBUCA B ctl)epe
TOCTCIIPUMMCTBA.

formation of psychological competence to improve the
quality of culture and service in the field of hospitality.

Oxvimy namusiceci / Pesynismamot o6yuenus / Learning outcomes

KypeTbl ¢oTTi assKTaFraHHaH Keiiin 6imimM aaymbuiap oineni:

- KOHCTPYKTUBTI JKOHE ICKEepJIK KapbIM-KaTbIHAC  JKOHE
KOH(IIMKTOJIOTHSI TICUXOJIOTHSICHIHBIH HETI3T1 KaTeropusuIapbiH;
-KaciOM  QyHKIUsIApAbl JKy3ere achlpy IIeHOepiHAe KapbIM-
KATBIHACTBIH €H TA0OBICTHI )KOHE THIMJII 9/IiICTEPi MCH TOCUIACPIH;
-Kacion YOKBIMIAFbI TICHXOJIOTHSIITBIK KapbIM-KaThIHAC
3aHJIBUTBIKTAPbIH;

-KEeKe TYJIFaHBIH THUIIOJOTHICHL JKOHE aJaMHBIH CHIIaThl, OHBEI
IUarHOCTUKaJay J>OHE OHIMII e3apa opeKeTTecy JKOJIIAapbiH?
Olineni;

-ajamaap TOOBIHBIH IICHXOJIOTHSUIBIK ePeKIIeIKTepi XKHE OJNapabl
Oackapansr;

-YaKbITThI OacKapy jkoHE KbI3METTI jKOCIapiiay epeKIeiKTepiH;

- CTpeccC MeH KaciOu KYH3eIiCcTi )KeHY JKOJIaphIH Oliei.

- ICKepiiK KapbIM-KaThIHAC TMEH ICKEPJIK KaphIM-KaThIHACTHI
KaMTaMachl3 €Ty MaKCaTbIHJa OFapbl 09CEKeNeCTIK YCTaHBIMBIH
031 YHBIMAACTRIPY, HicOep OcHiMIeTy ICKEPIIiK dlIeM/Ie;

-e3apa OpeKeTTeCYAiH THIMII MOJACTIH Kypyaa;

-KBI3METTIH THIMIUIINI MEH CTpeccKe TO3IMIUTIKTI apTTHIpyAa
KY3BIPETTi O0IaIbl.

IocJsie ycnemHoro 3aBepuieHusi Kypca o0y4yaromuecst

OyayT 3HATh:

— OCHOBHBIE KaTETOPUH NICHUXO0JIOTUH KOHCTPYKTUBHOTO
U JIeJIOBOTO OOIIEHHUS U KOH(IINKTOIOTUH;

—Hanbonee ycnemsble U 3(QQEKTUBHBIE METOIBI U
CrocoObl  OOIeHHs B paMKax OCYLIECTBIICHHMS
po¢eCCHOHATBHBIX (YHKINH;

—3aKOHOMEPHOCTH TCHXOJIOTHYECKOTO OOIIEHHUS B
poQeCcCHOHANTEHOM KOJIJIEKTHBE;

—THNOJIOTHIO JIMYHOCTH M XapakTepa  YeloBeKa,
CrocoObl ee  JAWarHoCTHKM M YCTaHOBICHHSA
MPOJYKTUBHOTO B3aUMOJICHCTBUS;

— IICUXOJIOTHYECKUE OCOOCHHOCTH TpYINI JIIOAEH |
YIIPaBJICHUS UMH;

—TallMMEHEDKMEHT M OCOOCHHOCTH IUIAHMPOBAHUS
JIeSITeIbHOCTH;

— CIIOCOOBI COBJIAJIAHUS co
poQeCCHOHAITBEHBIM BEITOPAHHEM.

WwmeTh HaBBIKY:

— JIeJIOBOTO OOIIEHHS M JICIOBBIX OTHOLIEHWH B IEISX
obecrieueHns! BEICOKOI KOHKYPEHTHOH TO3UINU CBOCH
OpTaHM3aINH, YMEIOH aJanTaliy B IeIOBOM MHPE;

— noctpoeHus 3PPEeKTUBHOM MOJICITH B3aUMOICHCTRHS;

— TOBBILIEHUST A(P(PEKTHHOBHOCTH  JESATENBHOCTH U
CTPECCOYCTONYMBOCTH.

cTpeccoM u

After successful completion of the course, students will
know:

-the main categories of psychology of constructive and
business communication and conflictology;

-the most successful and effective methods and ways of
communication within the framework of professional
functions;

-patterns  of psychological
professional team;

- typology of a person's personality and character,
methods of its diagnosis and establishment of productive
interaction;
-psychological
management;
-time management and business planning features;

-ways to cope with stress and professional burnout.

Have skills:

-business communication and business relations in order
to ensure a high competitive position of own
organization, skillful adaptation in the business world;
-building an effective interaction model;

- increase the efficiency of activity and stress resistance.

communication in a

characteristics of groups and their

Kypcmuviy Kpick

awa masmynol / Kpamkoe codepacanue kypca/ Course summary

KoHakxalnbuIblk ~ cajacelHIarel — mcuxosorus.  KimenTke
OarbITTaJIFAaH KbI3MET Icuxojorusicel. KoHak Yil KiIMeHTTepiMeH
THIMJII e3apa 9peKeTTecy: TYCIHIrl )KaHe HeTi3rl TeXHOJIOTHsIIaphl.
Konak y# KoCimOpHBIHIA KbI3METKepIepai
ipikTey >KOHE OpPHAIACTBIPY IICHXOJOTHACHL.

xKanmay, ipikrTey,
Konak yi icin
YUBIMAACTBIPY TEPCOHAIBIHBIH KOCINTIK OaFgapiaHyblH KOHE
Oeitimenyin 6ackapy.

[lcuxonorus B cdepe rocrempuumcTBa. llcuxomorus
D¢ dexTuBHOE
B3aMMOJCHCTBHE C KJIMEHTAMH TOCTHHHUbI: MOHITHE U

KIIMCHTO—OPUCHTUPOBAHHOI'O  CEepBUCA.

OCHOBHBIE TexHOJormu. [lcuxosorust Haiima, otGopa,
moadopa W pPAcCTAaHOBKHM IIEPCOHANA Ha HPEANPHSITHN
TOCTHHHYHOTO JieNia. YTpaBieHue npodopueHTae u
ajanTaluell IepcoHajlla OpraHu3allid T'OCTMHUYHOTO

Jcia.

Psychology in the field of hospitality. Psychology of
customer—oriented service. Effective interaction with
hotel clients: the concept and basic technologies.
Psychology of hiring, selection, selection and placement
of personnel at a hotel business enterprise. Management
of career guidance and adaptation of the personnel of the
organization of the hotel business.
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Bazoapnama sncemexuici / Pykosodumenv npozpammst/ Programmemanager

Paxmarynuna A.P.

| Paxmarynuna A.P.

| Rakhmatulina A.R

Kvizmem kepcemy canacvindazol mine3-Kynvlk sikonomuxacsot / Illosedenueckan Ikonomuka 6 cipepe ycnyez /Service Behavioral Economics

OKy makcamol / Yueonas yens / Purpose

DKOHOMHUKAIBIK MIHE3-KYJIBIKTE 3epTTEeYAiH oMOcOan
ONICTEpiH Wrepy, HSKOHOMHUKAIBIK areHTTepJiH MiHe3-
KYJIKbIHA 9CEp ETETIH JKOHE KaJbINTacThIPaThIH Kypaijaap
MEH MEXaHU3MJIEpl aHBIKTAY KoHE TalAay

OcBoeHue YHUBCPCAJIBbHBIX MCTOJOB HUCCICa0BaHUA
9KOHOMHUYCCKOTO IIOBCACHMUA, BBIABJICHUC n aHaJIn3
HUHCTPYMCHTOB u MCXaHHU3MOB, KOTOpbIC BIUAKOT U

(bOpMI/IpyIOT IOBCACHHUEC SKOHOMHWYCCKUX arCHTOB

Mastering universal methods for studying economic
behavior, identifying and analyzing the tools and
mechanisms that influence and shape the behavior of
economic agents

Kbtmy nomudiceci / Pesynomamol 06yuenus / Learning outcomes

Kypers! ¢oTTi asiKTaraHHaH Keiiin 6iniManymbLiap

- IIEKTEYJIl PAMOHAIIBLIBIK TCOPUSICHIH, TIEPCIICKTHBAIAP
TEOPHUSCHIH, Anne MapaioKChIH, MiHE3-KYJIBIK
Kap)KbUIAH/IBIPY TEOPHUSCHIH, IBPHUCTHKA, Taiep MOJEIiH
KOJIJaHa  OTBIPBIN,  MIHE3-KYJIBIK  JKOHOMUKACHIHBIH
KypaJiIapbl MEH d/IICTEPiH KOJIJaHAbI;

-CTPaTeTWsIIBIK  IIemriM  KaOpuimay
ajiaMIap/IbIH MiHe3-KYJIKbIH TaJJalIbl;

JKarIafbIHIar bl

ITocae ycmemHoro 3aBeplieHHs Kypca o6ydalonmuecs

oyayTt

-IIPUMCHSATDH I/IHCprMeHTapI/Iﬁ n  MCTOIbI HOBe,I[eH‘IeCKOfI

9KOHOMUKH, UCTIONB3YS TEOPHIO
panMOHABHOCTH, TEOPHIO TEPCHEKTHUB,
TEOPHIO TIOBEJCHYECCKMX (HHAHCOB, 3BPHCTHKH,
Tanepa,

OTrpaHUYEHHON
napagokc Auje,
MOJIENTH

- IPOBOAUTH aHAJTIN3 MOBCJACHUC n}oz[ef/i B CUTyallUu NPUHATUA

CTPAaTCru4CCKOro pCuiCHus,

After successful completion of the course, students will
be

-apply the tools and methods of behavioral economics, using
the theory of bounded rationality, prospect theory, Allee's
paradox, behavioral finance theory, heuristics, and Thaler's
model;

- analyze human behavior in a strategic decision-making
situation;

Kypcmoty kvickawa mazmynst / Kpamkoe codepacanue Kypca / Course

summary

MiHe3-KyIbIK 3KOHOMHKAchlHa Kipicrie. ¥ THIMIBLIBIK.
Iemim kabburmay omicrepi. IlemiM KaObUIIAYIBIH
Oamamajbl  TeopHsutapbl.  MIiHE3-KYJIBIKTBIH  ocepi:
OusHecTeri oHe eMipzeri Kocsimmanap. Jlactypuni xoHe
MIiHE3-KYIBIKTBIK KapKbl. DKCIIEPUMEHTTIK SKOHOMHUKAIBIK
Teopusutap. HapbeIkTelH —THIMC3miri. MiHe3-KYJIBIKTHIK
OMBIHIAp TeopwsACH. IHBecTOpIapIblH Kalaybl MeEH
CeHIMJIepiHe HEeTI3Ie]IreH MOICIbIeP

BBeneHue B MOBENEHUYECKYIHO 3KOHOMHKY. PallMOHaIbHOCTB.

Metonpl NpUHATUSA PELLEHUH.

AnbTepHATHUBHBIE TEOPHH

npubsaTust pemreHuit. [ToBeneHueckue 3PQeKThl: MPUMEHEHUE
B OuW3Hece W KU3HU. TpajWIIMOHHBIE U TIOBEIECHYECKHE

¢uHaHcel.  Teopum — SKCHEPUMEHTANBHOM

OKOHOMHMKH.

Hea¢ddextnBHOCTh phIHKOB. IlOBemeHueckas Teopus Hrp.
Monenu, OCHOBaHHbIE Ha TNPENIOYTCHUSIX U YOESKACHHUAX

HNHBECTOPOB

Introduction to behavioral economics. Rationality. Methods
of decision making. Alternative theories of decision-making.
Behavioral effects: applications to business and life.
Traditional and behavioral finance. Theories of experimental
economics. Inefficiencies in markets. Behavioral game
theory. Models based on investor preferences and beliefs.

Ilocmpexeusummepi / Ilocmpexeuszumut/ Postrequisites

KoHarxkalnbUIBIK —callachIHAAFl TYTBIHYIIBUIBIK MiHE3-
KYJTBIK

[ToTpebutenbckoe noBeieHNE B chepe roCTEPUIMCTBA

Consumer behavior in hospitality

Bazoaprama scemexwici / Pykosodumenwv npozpammeut | Programmemanager

Kypmanranuesa A.K.

Kypmanranuesa A.K.

| Kypmanranuesa A.K.
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3 Kypc CTy/IeHTTepiHe apHAJFaH YJIeKTHBTIK MIHAep /DJeKTHBHBIE TNCIUILINHBI 175 cTyaeHToB 3 Kypca /Elective subjects for 3 st year students

Kvizmemmep canacvtnoazel rozucmuka / Jlocucmuka ¢ cpepe yenye / Logistics in the service industry

OkKy makcamut / Yueonas yenv/ Purpose

JlorucTukanbik canachblHIaFbl Ka3ipri 3aMaHFbl MAMaHHBIH
KOCIOWJIITiH aHBIKTAUTHIH FRUTBIMH UACSIIap MEH
MPaKTUKAJIBIK JaFAbLIap/Abl KaIbIITACTBIPY

QopMHUpPOBaHHE HAYYHBIX MPEACTABICHUA UM  MPAKTHYSCKUX
HaBBIKOB B O0JIACTH JIOTHCTHYECKOTO YIPABICHHS, ONPEIEIIFOIINX
npo(heCCHOHAN3M ASSITEIILHOCTH COBPEMEHHOTO CIICIIHAIICTA

Formation of scientific ideas and practical skills in the field
of logistics management, which determine the
professionalism of a modern specialist

Oxvimy namuoceci / Pezynemamut 06yuenus / Learning outcomes

Kypers! ¢oTTi assKTaraHHaH Keiiin 6inimM aadymbLiap

- KaHAa SKOHOMHKAIBIK TCOPUSHBI  JaMbITyJaFbl
JIOTUCTUKAHBIH OPHBI MEH POJiH, OHIIpiC HpoIlecTepi MeH
MaTepUANABIK ~ WCUTIKTepAI  OOJyaiH  SKOHOMHKAIBIK
THIMAUTINHIH JTOTHCTHKAIBIK MOHIH, JIOTUCTUKAHBIH HEri3ri
(GYHKIMOHAIIBIK OaFbITTAPBIH  JKOHE OJIAPIBIH  KBI3MET
KOpPCETy CEKTOPBIHBIH AJKOHOMHKACHIHAAFBI POJIH Oily ,
CEpPBUCTIK KACIMOPBIHAA KO3FAIBICTH OHTAMIAHIBIPY JKOHE
Marepualabl JKOHE aKMapaTThIK aFbIHAApIbl MaiifanaHy
omicTepi, KbBI3MET KOpCETy  CalachlHOAaFbl  KBI3METTI
XKOcmapiay MEH  YHWBIMAAcTBIpyAsl — Oackapy,  oJsiap
OpBIH/IAFaH JKYMBIC KOJIEMIH XOHE IIBIFBIH MaTepHalAapbIH
€CKEepe OTBIPHIN, TEXHWKAIBIK KypaamapFa KaKeTTUIIKTI
AHBIKTANIbI.

IMocsie ycnenrHoro 3aBepiieHnsi Kypca odyvaominecst oyayT
-3HaTh MECTO M pOJNb JIOTUCTUKM B  Pa3BUTUH  HOBOH
HKOHOMHYECKOI TeopuH, JIOTHCTHYECKYIO CYILI-HOCTb
HKOHOMHYECKOH 3((EeKTUBHOCTH NPOLECCOB NPOU3BOJCTBA U
pacrpezaeneHus MaTepraibHbBIX OJlar, OCHOBHBIE (DYHKIMOHAIIBHBIC
o0JIacTH JIOTUC-THKM W WX pPOJIb B DKOHOMHKE c(epbl yCIyr,
METO/Ibl ONTHMH3ALINY JIBF)KSHHS M HCIIOJIb30BaHUS MaTePHAaIbHBIX
U HMHQOPMAIMOHHBIX [OTOKOB Ha TPEINPUSATHH CEpBHCA,
VIOpPaBIATh  IUIAHUPO-BAHHMEM W OPraHH3MEH JeATeNbHOCTH B
cdepe yciIyr, onpeneNaTh MOTPEOHOCTh B TEXHHYECKUX CPEICTBAX
¢ yderoM o0ObeMa BBINONHAEGMBIX HMH PabOT M PacCXOIyeMBIX
MaTepHanoB

After successful completion of the course, students will
be

- to know the place and role of logistics in the development
of a new economic theory, the logistic essence of the econo-
mic efficiency of production processes and distribution of
material goods, the main functional areas of logistics and
their role in the economy of the service sector, methods of
optimization of movement and use material and information
flows at the service enterprise, manage the planning and
organization of activities in the service sector, determine the
need for technical means, taking into account the volume of
work performed by them and consumables

Ilpepexeuzummepi / Ipepexeusumot / Prerequisites

MeiipamxaHaJbIK KbI3MET KOPCETY/Ii YHBIMAACTHIPY JKOHE
TEXHOJIOTUSCHI

TexHONOrus M OpraHM3alUs PECTOPAHHOTO O0CITYKHUBAHUS

Technology and organization of catering

Kypcmuinkvickawa mazmynst / Kpamkoe cooepacanue kypca/ Course summary

Jloructrka TEpPMHUHIHIH TYCIHIr, TapuXbl JKOHE KaitHap
ke3zepi. JlorucTukaHblH JaMy KeseHzaepi. JlorucThkaHbIH
MakcaThl, MOHI, JaeHreinepi. JIOrMCTHKaHBIH OOBEKTICI,
[OHI, MaKcaTTapbl, MIHIACTTEpI JKOHE (YHKIHUSIAPHL.
Jloructukanblk npuHIANTEDP. JIOTHCTUKAIBIK CTpaTeTHsIIap.
CartsIll ay Ke3iHJeTi MIBIFEHIAP KYPBUIBIMBI. AKITapaTTHIK
JIOTUCTUKAIBIK JKYHENEpOiH J>KYMBIC ICTeY NPHUHIHIITEPI.
Jloructukagarsl CEPBUCTIK TYXKBIpbIMAaMa. JIOTHCTHKAIBIK
KbI3MET Kky#eci. JIOTHCTHKaNmbBIK KBI3METTEpMAiH cama
eJmemMepi. CepBuUCTIK KBI3METTIH YKOHOMHUKAJIBIK
TAIMILTIT. KpI3MeT KepceTy IOTHCTHUKACBIHIAFBI KhI3MET
camacelHBIH ~ KopceTKimTepi.  JIOTUCTHKABIK  KBI3MET.
JlorucTukanpik Ou3Hec-TpoIecTep i OHTaNJIaHIBIPY.
JlorucTukansIk xyienepaeri MeHePKMEHT

[ToHsiTHe, UCTOPUS W HWCTOYHUKHA TEPMHUHA JIOTUCTUKA. OTarbl
pa3BUTHUA JOTUCTUKU. llenb, CyImHOCTh, YpPOBHH JIOTHCTHKH.
OOBeKkT, mpeaMeT, Meiau, 3agaud W (YHKIUHA JIOTUCTHKH.
[Mpunnuner moructuku. Jloructudeckue crpareruu. CTpykTypa
3arpar B 3aKyIO4YHON JIeSITENbHOCTH. puanmnst
(hYHKIMOHUPOBAHUS WH(POPMAIIMOHHBIX JIOTHCTUYECKAX CHCTEM.
[onsTue cepBuca B noructuke. CucreMa JOrMCTUYECKOTO CEpBHUCA.
Kpurepuu KauecTBa JIOTUCTUYECKOTO 00CTy)XKHBaHUS.
OkoHOMHUYeCKass I(PPEKTHBHOCTb  CEPBHUCHOM  JIEATEILHOCTH.
IMokazatenn KkadecTBa OOCTY)KMBaHWS B JIOTUCTHKE CEpBHUCA.
Jloructuueckoe obciyxuBanue. OnTUMH3AIMS JIOTHCTUIECKUX
Ou3HEC-TIPOIECCOB. YTPaBIeHHE B IOTUCTHIESCKUX CHCTEMax

Concept, history and sources of the term logistics. Stages of
logistics development. Purpose, essence, levels of logistics.
Object, subject, goals, objectives and functions of logistics.
Logistics principles. Logistic strategies. Cost structure in
procurement. Principles of functioning of information
logistics systems. Service concept in logistics. Logistic
service system. Quality criteria for logistics services.
Economic efficiency of service activities. Service quality
indicators in service logistics. Logistic service. Optimization
of logistics business processes. Management in logistics
systems

Hocmpexeuzummepi / Ilocmpexeuzumol/ Postrequisites

MapKeTI/IHF JKOHC KOHaK)KaﬁHLIHLIK KI)ISMCTTCpiH JKBUIKBITY

MapKeTHHT ¥ ITPOJIBIKEHHE YCIyT chepbl TOCTEPUUMCTBA

Marketing and Promotion of Hospitality Services
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Bazoaprama scemexwici / Pykosooumensv npozpammer/ Programme manager

Typexanos C.Y.

Typexxanos C.Y.

Typexanos C.Y.

Busnec canacvinoazol aknapammulx mexnonozusanap / Hngpopmayuonnwvie mexnonozuu é cghepe ouszneca / Information technology in business

OKy makcamul / Yueonan yenv/ Purpose

MelipaMxaHa MeH KOHAaK YH OM3HeCiHAE KOJJAaHbUIATHIH
aKnaparThIK JKyilegep MEeH TeXHOJorHsuiap OoibIHIIA Ouim, OuTIK
JKOHE JaFapuiap JKYHeciH KalbINTacTelpy, Oackapy MIeHnIiMIepiH
KOJJay YLIH  aKmapaTThIK  OKYHenepAi  OHTalIaHIBIPYABI
KaMTaMackl3 eTy

(hopMupoBaHNE CHCTEMBI 3HAHNH, HABBIKOB U KOMIIETCHIHH
mo  WHGOPMAIMOHHBIM TEXHOJIOTHSIM,
MIPUMEHSIEMbIM Ha TIPEATIPUATHAX pecTopaHHoO-
TOCTHMHUYHOTO OM3Heca, 00EeCrevnBAIOIMX ONTUMHU3AIHIO

CUCTEMaM n

WHQOPMALIMOHHBIX ~ CHUCTEM  MOJJEPKKH  NPHHATHS

YIPaBIEHYECKUX PEIIECHUN

Formation of knowledge, skills and competence in
information systems and technologies used in the enterprises
of restaurant and hotel business, providing optimization of
information systems to support management decisions

Oxvimy namuorceci / Peaynomamot o6yuenus / Learning outcomes

Kypcrs! ¢9TTi asiKTaraHHaH Keiiin 6l1iM agymbsuiap
- KOHaK YH MeH MeipamMxaHa KbBI3METIHIECTI
KOMMYHHUKAIHSITBIK-TEXHOJIOTHSIIAp B! Oltei;

aKIMapaTThIK-

- KociOM KbI3METTErl aKIaparThIK Kayilci3iK Tanantapsl;

-aKIapaTThIK-KOMMYHHUKALMSUIBIK ~ TEXHOJIOTHSJIApPABl  KOJIJIaHa
OTBIPBII, aKMAPATTHIK-OHOINOrpaUsIIBIK MOICHUETKE HETi3/IeIreH
KoCiOM KBI3METTIH CTaHIapTThl MIiHIETTEPIH Lienie Oinei;

- KOHaK Yd MeH MeiipaMxaHa eHIMiI OOBEKTiCli YLIIH op Typii
Ke3/1ep/i najanany AarIblUIapbliH UTepei;

-KOHaK  yi# MelipamMxaHa  KbI3METiHE
KOMMYHHUKaIMSUIBIK TEXHOJIOTHSIIApAbl KOJJIAHY JaFIblIapblHIa

KY3BIpETTi O0Maabt

MCH AKIapaTThIK-

ITocJie ycnmenrHoro 3aBepiieHust Kypca o0y4arommuecs
oynyT

-3HaTh WH(OPMALUMOHHO-KOMMYHUKAIIMOHHBIE TEXHOJIOTHH
B TOCTUHMYHOW M PECTOPAHHOH JeSTeIbHOCTH; TPEOOBaHMS
MHpOPMALMOHHON 0e30IacHOCTH B MPOQECCHOHATBHON
JIeSITETTBHOCTH

-yMeTh pelIaTh CTaHJApPTHbIE 3aJa4d MpoQpecCHOHaTbHON
JeITeIbHOCTH ~ Ha  OCHOBe  MH(OPMAlHOHHOW W
oubnrorpaduueckont KYJIBTYpBI c MpUMEHCHHEM
MH()OPMAMOHHO-KOMMYHUKAIIHOHHBIX TEXHOJIOTHH
-BNIaJIeTh HAaBBIKAMH 110 HCIOJIb30BAHUIO  Pa3IMYHBIX
WCTOYHHKOB MO OOBEKTYy TOCTHHHYHOTO M PECTOPAaHHOTO
MIPOJIYKTa;

-HaBBIKAMH o MPUMEHEHHIO
KOMMYHHKAIIUOHHBIX ~ TEXHOJOTHH B
pecTopaHHOM 1eATeTbHOCTH

MH(POPMALMOHHO-
FOCTUHUYHOH H

After successful completion of the course, students will
be

-know information and communication technologies in hotel
and restaurant activity; information security requirements in
professional activity;

-be able to solve standard problems of professional activity
on the basis of information and bibliographic culture with
application of information-communication technologies;

-to master skills on use of various sources on object of hotel
and restaurant product;

-skills in application of information and communication
technologies in hotel and restaurant activity

Hpepexeusummepi / [lpepexeuzumaut / Prerequisites

AKIapaTThIK-KOMMYHUKAISITBIK TEXHOIOTUSIIAD (aFbLIIIBIH
TiTiHAE)

NudopmanimoHHO-KOMMYHHKAIIMOHHBIE TEXHOJIOTHH (Ha
AHTIIMIICKOM SI3BIKE)

Information and Communication Technologies (in English)

Kypcmoty kbickawa mazmynot / Kpamkoe codepacanue kypca/ Course summary

CoBpeMeHHBIE WHHOBAIIUM B TOCTUHUYHO-PECTOPAHHOM CEPBUCE.

CoBpeMEeHHBIE CHCTEMBl YIPABICHHS TOCTHHHIIAMH W WX
BO3MOXKHOCTH. ~ KommbroTepHble  cucTeMbl  OpOHHMpOBaHUSI.
[lpumeHeHne COBPEMEHHBIX TEXHOJIOTHH B pecTOpaHHOH

COBpeMCHHLIe HWHHOBAaIlMu B TOCTUHUYHO-PECTOPAHHOM
CepBUCE. COBpCMGHHBIG CUCTCMBI YyIipaBJICHUA
T'OCTHHHIIAMH U UX BO3MOXHOCTH. KOMHLIOTepHBIG CUCTEMBI
6p0HI/IpOBaHI/IS{. HpI/IMGHGHI/Ie COBPEMCHHBIX TEXHOJIOTHIL B

Modern innovations in hotel and restaurant service. Modern
hotel management systems and their capabilities. Computer
reservation systems. Application of modern technologies in
restaurant activity. Information systems for planning and
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JesTenbHOCTH. VIHpOopMalnoOHHbIE CUCTEMBI 1Sl TUIAHUPOBAHUS U
ydera paboTel GpoHT- 1 Oekodrca Ha MPEANPUATHIX PECTOPAHHO-
TOCTHHUYHOTO OW3Heca.

pecTopaHHOil nesrenbHOCTH. MH(pOpPMaMOHHBIE CHCTEMBI
JUIsl TUTAaHUPOBAHMS M ydeTa paboTsl GppoHT- u Oexoduca Ha
NPEANIPUSTHIX PECTOPAHHO-TOCTUHHUYHOTO OH3Heca.

accounting of front and back office work at the enterprises
of restaurant and hotel business.

Ilocmpexsusummepi / Iocmpexeusumui/ Postrequisites

MeiipamxaHa xoHE KOHAK Yil OM3HECIHIeTI HHHOBAIIHSIAP

| HMuHoBanuu B peCTOpaHHOM J1€JI€ U TOCTUHUYHOM ousHece I

Innovation in the restaurant and hospitality industry

Bazoapnama scemexuici / Pykosooumens npozpammsr/ Programmemanager

Kyxykeesa K.M.

| KyxykeeBa K.M. |

Kuzhukeyeva K.M.

KonaroreaiunvliblK canacvlnoazel UHHOBAUUANBIK, mexHoio2usnap / Unnosayuonnvie mexunonozuu 6 cihpepe zocmenpuumcmea /Innovative technologies in the field of hospitality

OKy makcamul / Yueonan yenw/ Purpose

CTyzmeHTTepiH 1aMy TapuXbl, HHHOBAIUSIIBIK SKOHOMHKAHEI
Tannay, Oaranay skoHe OacKapy dIicTeMeci Typaitbl Oa3alrbiK
OUTIMIEPiH KAJIBIITACTHIPY.

(opMupoBaHHE Yy CTYIOCHTOB 3HAaHUS OO0 OCHOBHBIX
MOHATHAX B OOJNAcTH WHHOBAaMHM B  OpraHM3aINH
TOCTHHUYHBIX YCIYI W YCIYr NHUTaHHA KOHIICIIINN

WHHOBALMOHHOTO TPOEKTHPOBAHMS 3asBICHHOH cdepsl, 00
OCHOBHBIX BHJIAaX M THUIIaX TOCTHHUYHBIX YCIYT U YCIyT
MUTAHUSA, KOTOpBIC SBIIOTCA HMHHOBAlMOHHBIMU  JUIS
TypUHIYCTPHH.

the formation of students' knowledge of the basic
concepts in the field of innovation in the organization
of hotel services and catering services, the concept of
innovative design of the declared area, about the main
types and types of hotel services and catering services
that are innovative for the travel industry.

Oxbimy

namuorceci / Pezynomamut 06yuenus / Learning outcomes

KypeTsl ¢oTTi asikTaraHHaH KeiiiH Ol1iM anymbuiap
-yHBIMIapAbIH  KBI3METIH JKOHE ICKepIIK KapbIM-KaTHIHACTHIH
HeTi3ri  KaFujaTTapel MEH HOpMajapel  Typambl  Oimimmi
periiaMeHTTeNTiH HOPMAaTHBTIK-KYKBIKTBIK Ky’KaTTaMaHBbl
MIPaKTHKaga KOJIAAHAIbl, ICKEpIiK 3THKET HOPMAaJIApblH €CKepe
OTBIPBII, €HOEK KaThIHACTAPBIH KYPY MHHOBAIMSUIIBIK K00aJIap IbIH
TEXHUKAJIBIK-9KOHOMUKAJIBIK HETI3JeMEeCiH Oarajay »oHE Ky3ere
achIpaipl;

- TYPUCTIK ©HIM MEH KbI3METTEpJi CTaHAapTTay, cepTH(HKATTAy
JKOHE camnachl OOMBIHIIA HOPMATHUBTIK Ky)KaTTaMaHbl o3ipJeii
JKOHE €HTI3e/];

- KOHaK YH KbI3METTEpiH JKOHE TaMakTaHy KbI3METTEpiH
yiBIMIacThIpy1a HHHOBAMSUIBIK JKOOalap bl a3ipiaeii xoHe icke
achIpapbl.

Mocae YCHCIHOI0 3aBEPHICHUA Kypca oﬁyqammnecn

oyayT
- OpUMEHSATh HA MPAaKTHKE HOPMATHBHO-IPABOBYIO
JIOKYMEHTALUIO pETIaMEHTUPYIOLIYEO JIeATEIBHOCTD

OpTraHM3aIlui U 3HAHUS 00 OCHOBHBIX MPHHIUIIAX U HOPMax
JICJIOBOTO  OOIIEHHUS, CTPOUTH TPYAOBBIE OTHOILIEHHA C
Y4eTOM HOPM JEJIOBOTO 3THKETA

YMETb OLICHUBATh U OCYIIECTBIATH TEXHUKO-?)KOHOMHUYECKOE
000CHOBaHNE HHHOBAIIMOHHBIX TIPOEKTOB;

-yMeTb  paszpabaTelBaTh ¥  BHEIPATh HOPMAaTHBHYIO
JOKyMEHTAIlMI0 110 CTaHAapTH3aluH, CepTUQUKAMHA U
Ka4eCTBY TypHCTCKOTO NMPOAYKTa U yCIYT;

- COCTaBJATH  pa3pabaTelBaTh W peaJU30BBIBATH
WHHOBALIMOHHBIE MPOEKTHl B OpPraHU3allMM TOCTHMHHYHBIX
YCIYT U YCIYT MUTaHUN

After successful completion of the course, students
will be

apply in practice the regulatory documents governing
the activities of organizations and knowledge of the
basic principles and norms of business communication,
build labor relations in accordance with the rules of
business etiquette

be able to evaluate and conduct the feasibility study of
innovative projects;

-be able to develop and implement regulations for
standardization, certification and quality of tourism
products and services

- to develop and implement innovative projects in the
organization of hotel and catering services

Hpepexeusummepi / [pepexeuszumet / Prerequisites

KoHakkalnblIbIK HHAYCTPUACHIH YHBIMAACTBIPYIbIH 3aMaHayu
(dopmanapsl

CoBpeMeHHbIE (POPMBI OpTaHU3AIUN HHAYCTPHH

rOCTENPUIIPUUMTCBA

Modern forms of hospitality industry organization
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Kypcmoiykoickama mazmynwt / Kpamkoe cooepacanue Kypca/ Course summary

VHHOBamust  Y¥BIMBI, KbI3MET  KOpCeTy  CaJachIHIArbl
nHHOBauwsuiapapiH — quddysusacel. Konak yil  KbI3MeTTepiH
YHBIMIAcTBIPy JKYHECIHZErT MHHOBAIMSIJIBIK TEXHOJIOTHSIAP.IBIH
HETI3r1 TYCIHIKTepl MEH aHbIKTamajiapbl. TaMakTaHABIPY KbI3METIH
YHBIMIACTBIPY KYHeCiHIeri HHHOBAIMSIIBIK TEXHOJIOTUSIIAP.

[TonsTne HOBOBBeneHue, muddy3us WHHOBAUKA B cdepe
yciyr. OCHOBHBIC TIOHSATHUS U OTIPEICIICHUS] HHHOBAIIMOHHBIX
TEXHOJIOTUI B CHCTEME OPTaHU3alMM TOCTHHUYHBIX YCIIYT.
VIHHOBaIIMOHHBIC TEXHOJOTMA B CHCTEME OpraHHU3alluu
YCITyT IUTAHUS.

The concept of innovation, diffusion of innovation in
the sphere of services. The basic concepts and
definitions of innovative technologies in the system of
organization of hotel services. Innovative technologies
in the system of organization of catering services.

Hocmpexsusummepi / Ilocmpexeusumut/ Postrequisites

Konaxk yit s)xoHe MeiipamxaHa OM3HECiHE MHBECTHUIIHS CATYIBIH
THIMILIIr

O¢dexTnBHOCTE  MHBECTHIIMH B
pecTopaHHOM On3HEce

TOCTHHUYHOM n

Efficiency of investment in the hotel and restaurant
business.

Bazoaprama sncemexuiici / Pykosooumens npozpammst/ Programmemanager

HypaxmetoBa I'. C.

| Hypaxwmerosa I'.C.

Nurakhmetova G.S.

Meiipamxana sncane Konak, yil ousnecinoezi unnosayuanap / Hnnosayuu é pecmopannom oene u 2cocmunuunom ouznece / Innovation in the restaurant and hospitality industry

OKy makcamul / Yueonan yenv/ Purpose

CTyneHTTepIiH 1aMy TapuXbl, HHHOBAIHSIBIK SKOHOMHKAHbI
Tanmay, Oaranay skoHe OacKapy dicTeMeci Typaiibl 0a3albiK
OUTIMZIEPiH KaJIBIITACTHIPY.

®dopMHUPOBaHUE Y CTYJICHTOB 0a30BbIX 3HAHHI 1O UCTOPUHU
pa3BUTHA, METONOJOTUH aHAIM3a, OLUEHKU M YNPABICHUS
VHHOBAIIMOHHOW SKOHOMHUKOM.

Formation of students' basic knowledge of the history
of development, methodology of analysis, assessment
and management of an innovative economy.

Oxbimy

Hamuorceci / Pezynomamut 06yuenus / Learning outcomes

Kypcrsbl ¢9TTi assKTaraHHaH Keiiin 6inimM aaymbsLiap

- WHHOBAIMSUIBIK MEXaHM3MIEPAIH KaJIBINTACYbl JKaFAaiibIHIaFbI
SKOHOMHMKAHBIH TEOPMSUIBIK HEri3Jiepi MEH 3aHIbUIBIKTapbiH,
SKOHOMHKAJIBIK JaMyJaFbl MHHOBAIMSHBIH pOJi MEH MaHbI3bIH
KYHENTIK Tangay omicTepiH Oiry, KaXeTTi OacTamKsl MAIIMETTEPIi
KMHAH JKoHE JKyHesei Oy 3KOHOMHKAIBIK JKOHE OJIeyMETTIK-
SKOHOMHKAJIBIK ~ KOPCETKILITEepli ecenTey, YHbIM KbI3METIH
aHbIKTay, Oaranay OmiCTEpiH KOJJaHy, WHHOBAIUSJIBIK IaMYyIbIH
MIPaKTUKAJIBIK IIApaNapblH d3ipjiey YINiH SKOHOMHKAHBIH JKaii-
KYWiH aHBIKTQy HWHIUKATOPJIAPBIH  Tanjgay, S KOHOMHKAJIBIK
ecenrTeyiep JKYprily MHaFAbUIapblHa We HWHHOBALWS THIMILUIITI,
TYKBIPBIMAAPIIBI TYXKBIPBIMIAY JKOHE KaJIbliay, SKOHOMUKA/IAFbl
WHHOBALIMSUIBIK IIpOLiecTepl OacKapy/aa cayaTTsl O0Jabl.

IocJie ycnemHoro 3apepuieHnst Kypca o0y4yaiommecs

oyayT
-3HaTh TEOPETHUYECKHE OCHOBBI M  3aKOHOMEP-HOCTH
(yHKITMOHUPOBAHUS SKOHOMHKH B YCIIO-BUSX

(hopMHpPOBaHHUA WHHOBAIMOHHBIX MEXa-HU3MOB, METObI
CHUCTEMHOI'0 aHajHh3a pOJIM ¥ 3HAYCHHA HMHHOBALIUU B
9KOHOMHYECKOM  pa3-BUTUH, yMETb  coOMpaTh W
CHCTEeMaTH3UPOBaTh MCXOJHBIE JJaHHBIE, HEOOXOIUMBbIE JUIs
pacdera SKOHOMHYECKHMX W COIMAIBbHO-?)KOHOMHYECKHX
MoKazaTeseH, XapaKTepU3yIOMNX JeATeNb-HOCTh
OpTraHW3aliM, WCIIOJIb30BaTh METOJbl OLEHKH, aHalIn3a
MoKazaTened MICHTU(QH-KAUU COCTOSHUSI SKOHOMUKH JUIS
pa3pabOTKM TPaKTHUYECKUX Mep 10 WHHOBALMOHHOMY
pa3BUTHIO, BJIAJICTh HaBBIKAMHU OCYILIECTBIIATH
HSKOHOMHYECKHE pacdeTsl A(P(PEKTHBHOCTH HHHOBAIIWH,
hopmynUpOBKH BBIBOJIOB u 00001meHny, OBITH
KOMIIETEHTHBIMA B yNPaB-JICHWIO  HWHHOBAIMOHHBIMHU
MpOIlecCCaMi B SKOHOMHUKE.

After successful completion of the course, students
will be

-to know the theoretical foundations and regularities of
the functioning of the economy in the conditions of the
formation of innovative mechanisms, methods of
system analysis of the role and significance of
innovation in economic development, to be able to
collect and systematize the initial data necessary for
calculating economic and socio-economic indicators,
determining the activities of the organization, use
methods of assessment, analysis of indicators of
identification of the state of the economy for the
development of practical measures for innovative
development, possess the skills to carry out economic
calculations of the effectiveness of innovation,
formulate conclusions and generalize, be competent in
managing innovative processes in the economy.

Hpepexeusummepi / [pepexeuszumet / Prerequisites

KoHakxalIbUTBIK MHIYCTPHSICHIH YHBIMIACTHIPY/IbIH 3aMaHayn

| CoBpeMeHHbIe ()OPMBI OpraHU3aMK HHAYCTPUU

Modern forms of hospitality industry organization,
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(dopmanapsl, brsHec camachkIHIAFEI aKIapaTTHIK TEXHOJIOTHSIIAP

roCcTenpunpuuMTcBa, MHbOpMaIlMOHHbIE TEXHOJIOTHH B
ctepe OuzHeca

Information technology in business

Kypcmuin Kbickawa mazmynst / Kpamkoe cooepaycanue Kypca/ Course summary

WHHOBalusl TEOPHUSCHIHBIH TeHe3uci. WMHHOBAIMSIIBIK IaMY/IbIH
3aMaHayd TYXKbIpbIMaMajiapbl. VHHOBAIMSJIBIK  JKOHOMHKA
WHHOBAIMSUTBIK YAkl eHAIpic XKyHeci peTiHae: MaKpoaeHTeieri
WHHOBALMSUIBIK ~ MCHEMKMEHT.  VIHHOBaUMSIBIK  TPOLECTIH
SKOHOMHKAJIBIK MEXaHW3Mi. VHHOBaLMSUIBIK casicaTThl d3ipiiey
KOHE Kysere aceIpy NPUHIUOTEPI. OKOHOMHUKaHbIH
WHHOBALUSIIBIK JlaMybIHBIH HMHCTHTYIUOHAIIBI-KYKBIKTBIK
Herizaepl.  MUKpojAeHreiai  WHHOBAUMSUIBIK —~ MEHEIKMEHT:
o/licTeMe, MEXaHW3M, Kypaijaap. ATPOOHEPKICINTIK KeUICHICTi
WHHOBAIlMSUTBIK ~ HAPBIKTBIH ~ OPHBI  MEH  pei ¥ATTHIK
WHHOBALMSUIBIK ~ KYHEHIH  KalbINTacybl:  KYPBUIBIMBI  KOHE
YUBIMAACTHIPBUTYBI. ATPOOHEPKICINTIK KEMICHAETI KOCIMKEPIIKTIH
WHHOBALIMSUIBIK QJICYETiH apTThIPY MeXaHu3Mi. VIHHOBaLUSIIBIK
ME309KOHOMHKA: IKafFjaaifbl, OarmapiaMachbl, JaMy CTpPATErusiChl.
VHHOBaLUSUTBIK QNIeyeTTi KeHelTy. JKorapbl 0Ky OpBIHIApBIHAAFbI
WHHOBAIUAJBIK TEXHOJIOTHUAIAPD

Il'enesnc Tteopmm wHHOBammi. COBpeMEHHBIC KOHIICTIIIUI
WHHOBAallMOHHOTO pa3BUTHA. MHHOBalMOHHAs >KOHOMHKA
KaK CHCTEMa BOCHPOM3BOJCTBA HHHOBALMW: YyIpaBJICHUE
WHHOBALMSIMU Ha MaKpOypOBHE. DKOHOMUYIECKUI MEXaHNU3M
MHHOBAI[MOHHOrO Tpouecca. IIpuHnumel BBIPaOOTKH U
peanusanuu HMHHOBAI[MOHHOMN MOJIUTUKH.
WHCTUTYIMOHANIBHO-IIPABOBBIE OCHOBbI MHHOBALMOHHOI'O
pa3BUTHA OSKOHOMMKHU. YIIPaBICHME WHHOBAalUSAMU Ha
MUKpPOYPOBHE: METOJOJIOTUS, MEXaHU3M, HHCTPYMEHTHI.
MecTo 1 poib pbIHKa MHHOBALlMil B PECTOPAHHOM JIElE U
rocTHHHYHOM OusHece @opMHpoBaHHE HAIMOHATHHON
WHHOBAallMOHHOM CHCTEMBI: CTPYKTypa M OpraHH3anus.
MexaHu3M akTHBHM3allMM HHHOBALMOHHOTO IOTEHIHUAla
OpeJNpUHIMATENLCTBA B PECTOpPAHHOM  JAelne |
TOCTHHHUYHOM OunsHece. VHHOBaIMOHHAS ME303KOHOMHKA:
COCTOSIHUE, [IPOrpaMMa, CTpaTerus pasButus. PacumpenHoe
BOCIIPOU3BOJICTBO MHHOBAlLIMOHHOT'O [IOTEHLIMANA.
VHHOBAIIMOHHBIE TEXHOJIOTUH B BBICHIEH IIKOJIE

The genesis of the theory of innovation. Modern
concepts of innovative development. Innovative
economy as a system of innovation reproduction:
innovation management at the macro level. The
economic mechanism of the innovation process.
Principles for the development and implementation of
innovation policy. Institutional and legal foundations of
innovative development of the economy. Micro-level
innovation management: methodology, mechanism,
tools. The place and role of the innovation market in in
the restaurant and hospitality industry. Formation of
the national innovation system: structure and
organization. The mechanism for enhancing the
innovation potential of entrepreneurship in the
restaurant and hospitality industry. Innovative
mesoeconomics: state, program, development strategy.
Expanded reproduction of innovative potential.
Innovative technologies in higher education

Iocmpexeusummepi / Ilocmpexeusumut/ Postrequisites

KoHak yii sxoHe MeiipamMxaHa ici canachlHIarbl TM3UHITIH
TUIMILIIr

D¢ PeKTHBHOCTh JHM3MHTA B TOCTHHUYHOTO W

chepe
PECTOpPaHHOTO Aena

The effectiveness of leasing in the hotel and restaurant
industry

Bazoaprama sncemexuici / Pykosooumens npozpammsr/ Programmemanager

Typexanos C.Y.

Typexanos C.Y.

TypexanoB C.Y.
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Kvi3mem xopcemy canacvtnoazol nepconan IKOHomuKacwvl / IKonomuxa nepcounana ¢ cpepe ycaye / Personnel economics in the service industry

OKy maxcamut / Yueonan yenv/ Purpose

formation of students' integral system of knowledge on theoretical
and practical aspects of personnel economics, basics of rationing
and motivation of personnel work in the sphere of services

(hopMHUpOBaHUE y CTYACHTOB IIEJIOCTHON CHUCTEMBI 3HAHUI
MO0 TCOPETUYCCKUM U MPAKTUYCCKUM acCIEKTaM SKOHOMHKH
MepCcoHaia, OCHOBaM HOPMHUPOBAHHS W MOTHBAIUU TPYAa
nepcoHaia B cepe ycuyr

CTY/ICHTTEp/I€ TEPCOHAI SKOHOMUKACHIHBIH TEOPHSIBIK
KOHE MPAKTHKAJBIK AacCHEKTLIepi, KbI3MET KOpCeTy
cajlachblHJa NEPCOHANJBIH €HOeriH HopMmajay IKoHe
BIHTAJIAHJBIPY Heri3zepl OoHblHIIA OipTyTac OimimM

KYHECIH KaJIbIITaCTHIPY

Oxvimy namuorceci / Pezynomamut 06yuenus / Learning outcomes

Kypers! ¢oTTi assKTaraHHaH Keiiin 6inimM aadymbLiap
-KbI3METKepJIepi 13ey jKoHe ipiKTey TacuiaepiH Oiienl xoHe
KOJIIaHa/Ibl;

- KbI3METKepJIepAiH OeriMaeny Typiepid Oiieni;

- KBI3METKEpIIepAi HOTKeTe bIHTATaHIbIpa Oinei;

- KBI3METKepIIepAl KaObuimay *KoHe ipikrey, Oelimaey xKoHe
KYMBICTaH IIBIFapyMeH OaiIaHbICTHI TOyeKenaep i Oaranay
JaFIbUIAPBIH MEHTepe;

- KOHAaK YiJiep MeH MelipaMxaHanap YHbIMIapbIH KaJpiiapMeH
KaMTaMmachl3 eTy OOHBIHIIIA MOcesIeIep i Mene.

IlocJie yecnemHoro 3apepuieHust Kypca o0y4yarommecs
oyayTt

- TIPUMEHSATH
MepcoHaa;

- MOTHBHPOBATh ITIEPCOHAI HA PE3YNIbTaT;

- BJIaJCTh HaBBIKAMH OIICHKH DUCKOB, CBSI3aHHBIC
C TMpHeMOM U MoAOOpOM, ajanTanuedl W YBOJIbHEHUEM
nepcoHaina

- pemiatb  BOHPOCHI 110 KaApOBOMY OOECIIEYEHHIO
opraHu3anuil TOCTHHULL U PECTOPAaHOB

CII0COOBI moucka u Toadopa

After successful completion of the course, students
will be

- know and apply methods of personnel search and
selection;

- know the types of personnel adaptation;

- be able to motivate personnel for the result;

- know the skills of risk assessment related to
recruitment and hiring, adaptation and dismissal of
personnel

- address staffing issues for hotel and restaurant
organizations

Ilpepexeusummepi / Ipepexeusumot / Prerequisites

KpI3meT kepceTy callaChIHAAFBl MEHEIKMEHT

MeHempKMEHT B cdepe ycayr

Service management

Kypcmoin kbickawa masmynot / Kpamkoe codepacanue kypca/ Course summary

Ke3mer kepcery canachlHIa TepCcOHANABI Oackapy KyHeciH
KaJIBINTacTeIpy XoHE NaMbITy .EHOEKTI HOpMmamay »oHE KYMBIC
yaKpITBIH ~ ecemke aimy. JKajgakpl JKOHE OHBIH  EHOCKTI
BIHTAJIAHBIPYIaFsl peiii. KbI3MeT KepceTy caachIHIarbl IIEPCOHA
JKYMBICBIHBIH THIMJUTIrH Oaranay. KpI3Mer kepceTy canachiHaarbl

KbI3METKEpJICPAl BIHTATIAHABIPY

®dopmupoBaHUe u pa3BUTHE CUCTEMBI

Hopmupoanue
Tpyla 1 y4eTr pabodero BpeMeHH. 3apaboTHas Iuiata u ee
poab B crumyiaupoBanuu Tpyaa. Onenka 3¢ddexkruBHOCTH
paboThI mepcoHana B cepe ycayr. MoTHuBalus mepcoHaia

B chepe yCIyr.

YIIPaBJICHUS TIEPCOHANIOM B c(epe yCIyT.

The formation and development of personnel
management system in the service sector. Wages and its
role in stimulating work. Estimation of efficiency of
work of the personnel in the sphere of services.
Motivation of personnel in the sphere of services

Hocmpexeuzummepi / Ilocmpexeusumol/ Postrequisites

KoHax yiiiep MeH MelipamMxaHajap KbI3METiH/ET1 cananbl 0acKapy
KyHeci

CucteMa ynpaBineHHs KadeCTBOM B JAEATEIbHOCTU TOCTUHHIL
U PECTOPAHOB

Quality management system in the activities of hotels
and restaurants

bazoapnama scemexuici / Pykosooumens npozpammsl/ Programmemanager

HypaxwmeroBa I'. C.

Hypaxwmerosa I'.C.

| Nurakhmetova G.S
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Konak yitnepoe enoexmi yiivimoacmotpy / Opzanusayus mpyoa 6 cocmunuyax / Labor organization in hotels

OKy maxkcamul / Yueonasn yenv/ Purpose

CTYICHTTEPIiH eHOCKTi YHBIMIACTHIPYIBIH TEOPUSIIBIK JKOHE
MIPAKTHUKAJIBIK aCIeKTiIepi, eHOCKTI FEUTBIMA YHBIMIACTHIPY,
Kp3meT kepceTy callachbiHIa TIEpCOHANIBIH €HOCTIH HopMaiay
JKOHE BIHTAJIAH/ABIPY HeTizaepi OoibIHIIa OipTyTac OiTiM XyHeciH
KaJIBINTacThIPY

(hopMHIpOBaHUE Y CTYIACHTOB LEJIOCTHON CHCTEMBI 3HAHUH 110
TEOPETHYECKUM M IPAKTHYECKUM AaCHEKTaM OpraHW3aIuu
TpyZla,  HAydyHOH  OpraHM3ald  TPYyZHa,
HOPMHUPOBAaHUSI M MOTHBALMM TPyAa MEpcoHana B cdepe
ycIyr

OCHOBaM

to form an integral system of knowledge of theoretical
and practical aspects of work organization, scientific
work organization, the basics of rationing and
motivation of personnel in the field of services

OKbitmy

namuodiceci / Pesynemamot 06yuenus / Learning outcomes

KypcTs! ¢9TTi assKTaFraHHAH KeliiH 6i1iM agdymbLiap

- KOHAKXaWJIbIK MHAYCTPUSCHIH OPKCHIETY >KOHE OHBI OJaH opi
JAMBITy MaKcaTblHOa MelpamMxaHa >XKoHE KOHaK YH OmsHeci
KOCIMOPBIHAAPBIHBIH ~ IYPBIC  CTPATETHSICHI MEH TAaKTHKAaChIH
o3ipieyre KabureTti - amraH Ounimaepin MeiipamxaHa ici koHe
KOHAKXalJIbUIBIK CcajlachblHJa ©3 Ou3HeciH jxobanmay Ke3eHiHzae
KOJIaHy -
oJlap OPBIHAAWTHIH

Mocenenepai  CoTTI  miemly  YIIiH

TEXHUKAJBIK KypalJapablH KaKETTUIIrH,

TYbIHAAUTBIH

KYMBICTAp MEH JKYMCaJaThlH MaTepualiapJblH KeJeMiH eckepe
OTBIPBII aHBIKTANHIBI

Iocsie ycnmemHoro 3aBepuieHust Kypca ody4aommecs
oynyT

- crocoOeH BeIpaboTaTh MPABUIBHYIO CTPATETHIO U TaKTUKY
pabOThl MPEIUPUATHI PECTOPAHHOTO U TOCTHHHUYHOTO
Ou3Heca ¢ 1eIbl0 MPOIBETAHUS HHIAYCTPUU TOCTEIIPUIMCTBA
U e€ NanbHEHUIEero pasBUTHs

- IPUMCHATH IIOJTydICHHBIC 3HAHUS VISl YCIICIIHOTO PEIICHHS

BO3HMKAIOIIMX BOIPOCOB HA JTale MPOCKTUPOBAHUA
coOCTBeHHOrO Om3Heca B cdepe pEecTOPaHHOTO Jena |
TOCTEIPUIMCTBA

- ONpe/eNATh MOTPEOHOCTh B TEXHHYECKUX CPEACTBAX C
y4eTOM 00beMa BBIMOIHICMBIX UMH PabdOT M PaCXOAYyeMbIX
MaTepHanoB

After successful completion of the course, students
will be

-- is able to work out the right strategy and tactics of the
restaurant and hospitality business for the prosperity of
the hospitality industry and its further development

- apply acquired knowledge for successful solution of
arising questions at the stage of designing own business
in the sphere of restaurant business and hospitality

- Determine the need for technical equipment, taking
into account the amount of work they do and the
materials they consume

Ilpepexeuzummepi / Ipepexeusumot / Prerequisites

MeiipamxaHa ici MEH KOHAK Yil OM3HECIH YIBIMIACTBIPY JKOHE
xKocrmapiay

Opranuzanys ¥ IUTAHUPOBAHKE PECTOPAHHOTO JIeIa U
TOCTHHUYHOIO OM3HECa

Organization and planning of the restaurant and hotel
business

Kypcmuinkovickauwa mazmynst / Kpamxoe cooepscanue Kypca/ Course summary

Kei3MeT KepceTy cajachlHIAFbl OHMAIPICTI  YHBIMAACTBHIPYIbIH
JKaNIbl KypbUTBIMBI. KpI3MeT KepceTyai YHBIMIACTHIPY Ipoleci
KOHE OHEBI YaKbITHIHA YHBIMAACTHIPY. Onuipicri

YHBIMIACTBIPYIBIH TYpJI€pl MEH HBICAHJAphl OHMIPICTI FHUIBIMH-
TEeXHUKAJBIK JaWbIHIAy MEH >KeTUIHipyai yisMupacTeipy. Keizmer
KOpCeTy calachlHIaFbl MHHOBAIMSIBIK KbI3METTI YHBIMIACTBIPY
Heriznepi. OHIM camacklH OakpUIayApl yileiMaacTeipy. Kopmraran
KOpFayabl pecypcrapabl
naijajanyibl YUbIMIACTBIPY.

OpTaHbI JKOHC TaOUFH ¥TbIM/IbI

OOmas CTpyKTypa OpraHHM3allMM IPOHM3BOJACTBA B cdepe
ycayr. Ilpomecc opraHu3aliy OKa3aHHS YCIyT
OpraHu3anyst BO BpeMeHH. THmbl W (OpPMBI OpraHU3ALUH
MPOU3BOJCTBA Opranusanus Hay4YHO-TEXHHUYECKON

n €ro

IMOATOTOBKM M COBCPIICHCTBOBAHUA NIPONU3BOJICTBA. OCHOBEI

ctepe
KaJyecTBa

OpraHu3alid HWHHOBAI[MOHHOW JIESATEJBHOCTH B
okazaHms ycuyr. OpraHuzamust  KOHTPOJIS
npoaykiuu. OpraHu3aius OXpaHbl OKpYXKaloIehd cpeabl u

PalMOHAIBLHOTO UCII0JIb30BAHUS IIPUPOIHBIX PECYPCOB.

The general structure of the organization of production
in the sphere of services. The process of organizing the
provision of services and its organization in time. Types
and forms of organization of production Organization
of scientific and technical training and improvement of
production. The basics of the organization of innovative
activities in the sphere of service provision.
Organization of quality control of products.
Organization of environmental protection and rational
use of natural resources.

Hocmpexeuzummepi / Ilocmpexeuzumol/ Postrequisites
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MeiipamxaHa ’KoHe KOHAK Yi KbI3METTEPIHIH CTaHIapTTapPhI | CraHgapThl PECTOPAHHOTO U TOCTHHEYHOT'O 0OCITYKMBaHMSI | Catering and Hospitality Standards

Bazoapnama scemexuiici / Pykosooumens npozpammot/ Programmemanager

Hypaxmerosa I'. C. | Hypaxmerosa I'.C. | Nurakhmetova G.S.
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4 Kypc CTyAeHTTepiHe apHAJIFaH YJIeKTHBTIK MHAeP /DJIeKTHBHBIE TUCHUILUIHHBI 1J1s1 cTyneHToB 4 kypca /Elective subjects for 4 st year students

Konak, yiinep men meitpamxananap Kpizmeminoezi cananvl 6ackapy sncyiieci /Cucmema ynpagsienus Kauecmeom 6 0esmenbHocmu cocmunuy, u pecmopanos/ Quality management system

in hotels and restaurants

Oky makcamol / Yueonas uenn / Purpose

KoHak y# WHAYCTpHSCHI MEH KOFaMIBIK TaMaKTaHy
KOCIMOPBIHAAPBIHAA KBI3MET KOPCETY camachlH Oackapy
OOMBIHIIIA TCOPHSITBIK OLTIM MEH MPAaKTUKAJIBIK JaFIbLIAP IbI
MEHTepy

OBajicHHe TCOPETUYCCKUMHU 3HAHMSIMU U TPAKTUYCCKUMHU
HABBIKAMH [0  YIPABICHUIO KAYeCTBOM  YCIYyr Ha
MOPEIIPUATHIX TOCTHHHYHON WHAYCTPHU M TPCANPHUITHIX
00IIIECTBEHHOTO TUTAHUS

To acquire theoretical knowledge and practical skills in service
quality management in the hospitality industry and catering
enterprises

Oxovimy namuorceci / Pezynomamut 06yuenus / Learning outcomes

KypeTbl ¢oTTi agKTaFaHHAH KeiiiH Oi1iManymbliap

- camaHbl 0acKapy/AblH HEri3ri YFhIMIAapblH, CalaHbl KaMTaMachl3
€Ty XKYHeNnepiHiH apTypJli TYpIEpiH TyCiHemi.

- KOHaK YU >koHe MelpamxaHa OW3HECIHIC OpTYpJi Ke3eHAepHe
KYpZeli >KyHelnepaiH camackl MEeH CEeHIMAUIIIH KaMTaMachl3 eTy
omicTepiH KoigaHa Oimei.

- KOHaK YH IKoHE MelpaMxaHa KbI3METIHIE
TEXHOJIOTHSIAPABI KOJIaHy 9IICTEMECIH MEHT€pEeIi.

- KOHAK Yiiep MeH KOFaM/IbIK TAMAaKTaH/bIPY KOCITIOPBIHAAPBIHBIH
KBI3METiH PeTTEHTIH HOPMATHUBTIK-TEXHOJIOTHSIIBIK KY)KaTTaMaHbIH
HETI3Ti epexenepiH TYCiHesi.

3aMaHayu

Iocae ycnenHoro 3apepuiennst Kypca ody4arouuecst 0yayT

- IOHMMaTb OCHOBHbIC IIOHATUS YIPAaBICHHS KauCCTBOM,
pa3IHYHBIC BUABI CHCTEM 00€CIIeUeHNsI KaueCTBOM.

-yMeTh NPUMEHSTh METOJBI 00eCIIeueHus 3aJaHHOTO KadecTBa U
HaJeOKHOCTH CJIOKHBIX CHCTEM Ha pa3IM4yHbIX JTamax B
TOCTUHUYHOM U PECTOPAaHHOM OH3HEce.

-BIIAJIETh METOIUKOH MPUMEHEHHsS COBPEMEHHBIX TEXHOJOTHH B
TOCTUHUYHOM U PECTOPAHHOMN AEATENbHOCTHU.

-pa3bupatecs B~ OCHOBHBIX  IOJNOXKEHUSX  HOPMATHUBHO-
TEXHOJOTMYEeCKOH JIOKyMEHTAalluH, perinaMeHTupyomen
JIeSITeNbHOCTh TOCTUHULL U NIPEIPUATUN MTUTAHUSL.

After successful completion of the course, students will be

. understand the basic concepts of quality management, different types of
quality assurance systems.

-To be able to apply methods of ensuring a given quality and reliability
of complex systems at various stages in the hotel and restaurant business.
-to master the methods of application of modern technologies in hotel
and restaurant business.

-to understand the main provisions of normative-technological
documentation, regulating the activity of hotels and public catering
enterprises.

Kypem

v Kpickauia mazmynst / Kpamkoe codepircanue kypca / Course summary

CanaHblH MOHI JkoHe OHBI Oackapy. Konax yi# xoHe
MeiipaMxaHa OHM3HECIHJErl KbI3METTEpIiH cama KyHeciHiH
Ma3MyHbl MeH Kypambl. KoHak y#l jkoHe MeiijpamxaHa
KBI3METTEpi camachlHBIH epekienikTepi. KpismMeT kepcery
camachlH 0ackapy THIMIUTIKTI KaMTaMachl3 €TYIiH Herisi
peTiHze KOHaK YH jKoHe MeipaMxaHa KoCIIOpPBIHIAPBIHBIH
KbI3MeTi. KpI3MeTTep MeH eHIMIEpIiH camachlH OaKpLIay
omicrepi. KoHak y# xoHe MelpaMxaHa KbeI3METTEpiHIH
camachlH 0aKpUTayAbl YipIMIacTeIpy. CTaHmapTTay KOHAK Yit
KoHE MelipaMxaHa KOCITOpBIHIAPhl KBI3METTEPIHIH carachlH
perTey koHe KakcapTy (akropel perinme. CamaHbl
)ocmapJiay.

CymHoCcTh KauecTBa M ympamienue uM. CopepxaHue U
COCTaB CHCTEMbl KayecTBa yCIyr B TOCTHHUYHOM H
pecTopaHHOM OousHece. OcobeHnHoctu KauecTBa
FOCTUHUYHBIX W  PECTOpPaHHBIX YCIyr. YTIpaBlIeHHE
KaueCTBOM YCIIYT KaK OCHOBa obecneueHus 3hHeKTHBHOCTH
JACATCIBHOCTH TOCTUHUYHBIX U PECTOPAHHBIX Hpe}alHﬂTHﬁ.
MeTonpl KOHTpOJS KadecTBa yCIyr ¥ IPOXYKIIHH.
Oprasm3anyss KOHTPONS  KadecTBa TOCTHHHUYHBIX U
pecropanHbix  yoryr. Crammaptuzamust  Kak — (akrop
peryIUpOBaHHWA W TOBBINICHWS ~ KadecTBa  yCIyT
MPEIIpPUATHA TOCTHHUYHOTO W PECTOpPaHHOro OW3Heca.

ITnanupoBaHue KayecTna.

The essence of quality and quality management. The content and
composition of the quality system of services in the hotel and
restaurant business. Features of the quality of hotel and restaurant
services. Quality management of services as the basis for ensuring
the efficiency of hotel and restaurant enterprises activity. Methods
of quality control of services and products. Organization of
quality control of hotel and restaurant services. Standardization as
a factor of regulation and improvement of quality of services of
enterprises of hotel and restaurant business. Quality planning.
Activity of state organizations in the field of quality management.

Bazoaprama scemexwici / Pykosodumens npozpammet | Programme manager

Epimmr H.A.

Myxamenos T.A.

Myxameznos T.A.
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Meiipamxana rcone Konax yiu Keizmemmepiniy cmanoapmmapuvt /Cmanoapmol pecmopaniozo u zocmunuunozo oocayscueanua | Standards of restaurant and hotel services

OKy maxcamut / Yueonan yenv / Purpose

MeiipamxaHa >KoHE KOHAaK Y KbI3METTEpi CTaHIapTTapblH
3epTTey/ie TEOPHUSIIBIK OUTIM MEH IPaKTUKAIIBIK AaF IbLIAP bl

urepy.

OBJ'IaJleHI/Ie TCOPCTUYCCKMMU 3HAHUSIMHU U MPAKTHUYCCKUMU
HaBblKaMM B HU3YUYCHHU CTaHAApPTOB PECTOPAHHOTO U
TOCTUHHYHOTO 06CJ'Iy)KI/IBaHI/IH.

To acquire theoretical knowledge and practical skills in service
quality management in the hospitality industry and catering
enterprises

Okvimy namuoiceci / Pesynomamut 00yuenusn / Learning outcomes

Kypers! ¢oTTi asiKTaraHHaH Keiiin 6iniManymbLiap

- MeiipaMxaHa XoHE KOHAK YH KbI3METTEPIiHIH MPHUHIUITEP1
MeH YHBIMAACTHIPBUTYBIH TYCIHE];

- 3ajAblH, TIEPCOHANIBIH JKYMBIC aNMarblHBIH, Kipy
TOOBIHBIH Ta3aJIBIFBIH CaKTail Oiry, MeiMaH KeJreHre JIeHiH,
OHBIH KENTeH YaKBITBIHIA, MEHMaHIapMEH KOIITaCKaHHAH
KelliH, Taram Oepy apachIHAAFrbl Y3UIicTepae paciMuepmi
o3ipiemn, Koygana Oiyeni )koHe T. 0;

- KBIBMET KOpCETY CICHAPHIIH KYpacThIPy HaFabUIapbIH
MEHIepYy, JKaHKaj JKarJailapblH IICIly, Makray ce3iep
JKOHE KOHAaKTapabl ~ OajamapMeH  Ke3lecy, cary,
KapChUIBIKTAPMEH JKYMBIC, KOHAKICH Kepi OailiaHsic,
aJabIK JKOHE T. 0]

- TYCIHY HOPMATUBTIK, TEXHOJOTHSUIBIK Ky)KaTTaMaHbl
MelipamMxaHa JKOHE KOHAaK YH KemleHi. Tarammap MeH
CYCHIHIApIBl IIBIFAPY epexenepi, KOMIUIMMEHTTED MeEH
TaraMJap, KbI3MET KOPCETY YaKbITHL.

IlocJie ycnemHoro 3apepuieHust Kypca o0y4yarommecs
oyayTt

- TOHWUMAaTh NPUHIWIEI H  OPTaHW3ALUI0  PabOTHI
PECTOPaHHOTO ¥ TOCTHHUYHOTO 00CITy)KHBaHUS,

- yMeTh TOMJIEPXKHUBATh UHCTOTY 3ama, pabodnx 30H
MepCoHaa, BXOJAHOW TPYIIBI, pa3pabaThiBaTh U MPHUMEHSTH
MPOIeTypHl IO MPUXOAa TOCTS, BO BpeMs ero mnpeObIBaHus,
MOCJIe MPOIIAHUSL C TOCTAM, B IEpepbIBax MEXAY Nojaden
OJIIOI U T. [,

- BJaIeTh HaBBIKAMH B  COCTaBIIEHWU  CLIEHAPHi
00CITy)KUBaHUs, pa3pelicHue KOH(IMKTHBIX CHTYalldH,
KOMIUIUMEHTBI UM, BCTpEUeWd TocTe ¢ AETbMHU, MIPOJAXKH,
paboTa ¢ BO3PAXKCHUSAMH, OOpPATHOW CBS3M C TOCTEM,
JIOSUTBHOCTH U T. [I;

- pasOupatbcs B  HOPMAaTUBHOH, TEXHOJOTWYECKOH
JIOKyMEHTaIH pPECTOPaHHOTO | TOCTUHHYHOTO
KOMIUIEKCA.

After successful completion of the course, students will be

. understand the principles and organization of restaurant and
hotel service;

- be able to maintain the cleanliness of the hall, working areas of
the staff, the entrance group, develop and apply procedures before
the arrival of the guest, during his stay, after the farewell to the
guests, between the serving of dishes, etc;

- Have skills in service scripting, conflict resolution, compliments
and, meeting guests with children, sales, dealing with objections,
guest feedback, loyalty, etc;

- understand the regulatory, technological documentation of the
restaurant and hotel complex. Rules of taking out dishes and
drinks, compliments and treats, serving time.

Ilpepexeusummepi / Ipepexeusumot / Prerequisites

Konak yirepne eHOCKTi YBIMIACTRIPY

OpFaHI/ISaHI/Iﬂ TpyAa B TOCTUHHILIAX

| Labor organization in hotels

Kypcmuiy kbickauwa mazmynot / Kpamkoe codepacanue kypca / Course summary

Tazanpik crapmaprrapbl. CBIPTKEI TYpi CTaHZApTTapHL.
MiHe3-KyIBIK ~ JKOHE  KOHAKTapFa  KbI3BMET  KOPCETy
cramaprTapel. CraHmaprrap OepilireH TaraM  JKOHE
cyceiHgap.CTaHmapTTap ycTenre KOIOFa. T eXHOJIOTHSIIBIK
MPOIECTIH CTaHAAPTTaphl. MaMaHABIK MIEHOEepiHAeri IIeT
TUNIH OLTy craHmaprrapbl. MelipamxaHa, KOHAK YH JKoHE
OHBIH KYPBUIBIMBI TypaJIbl TYCIHIK.

Crangmaptel  umctoThl. CTaHAapThl  BHEIIHETO  BHJA.
CraHmapThl TOBEICHHS W OOCIYy)KUBaHHS  TOCTEH.
Cramaptel Tomaud Omog ¥ HamuTKOB. CTaHAapTHI
cepupoBkH. CTaHOApTHl TEXHOJOTHYECKOTO IIpoIiecca.
CraHmapThl 3HAHUH HWHOCTPAHHOTO S3bIKAa B  paMKax

npogpeccun. KoHumenmuio pectopaHa, TOCTHHHIBI U €€
CTPYKTYPBIL.

Standards of cleanliness. Standards of appearance. Standards of
behavior and guest service. Standards of serving dishes and
drinks. Standards of serving. Standards of technological process.
Standards of foreign language proficiency within the profession.
The concept of the restaurant, hotel and its structure.

FBazoapnama scemexwici / Pykosooumeny npozpammet | Programme manager

Myxamenos T.A.

Myxamenos T.A.

I Myxamenos T.A.
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Konax yit

KeweHiHIH MelpamMxana Kbl3Memin mauoay yHeane 6axoliay

/AHau3 u KORMPOIb PeCMOPAHHOL 0eAMENbHOCIU 20CMURUYH020 Komnekca/Analysis and control of the restaurant activities of the hotel complex

OKy makcamul / Yueonasn yenv/ Purpose

CTYINCHTTEpAC KOHAK YH KCIIeHIHIH KbI3METIH Taigay MeH

(hopMHUpOBaHHE y CTYACHTOB IIEJIOCTHON CHUCTEMBI 3HAHUI

Formation of an integral system of knowledge of the

0aKpUTAyABIH TEOPHSUIBIK JKOHE MPAaKTHKAIBIK  acrhekriiepi | MO TCOPCTUYCCKUM M MPAKTHYCCKMM acrleKkTaM aHamisa Hu | theoretical and practical aspects of the analysis and
OoiibiHIIA OipTyTac OLTIM JKYHECIH KaIbIITACThIPY KOHTPOJIA JEATENLHOCTH TOCTUHUYHOTO KOMILIEKCA control of the hotel complex
Oxvimy namusiceci / Pesyniomamot o6yuenus / Learning outcomes

KypcTs! ¢9TTi asKTaFraHHAH KeliiH 6i1iM agdymbLiap

- KOHAKXaWJIBbUTBIK MHIYCTPHUACHIH 6PKEHAETY ’KOHE OHBI OJaH opi
IAMBITY MaKcaTBIHIAa MelpamMxaHa >JKoHE KOHaK Yy OwmsHeci
KOCIMIOPBIHAAPHl  JKYMBICBIHBIH ~ OYPBIC ~ CTPATETHSCHI ~ MEH
TaKTUKACHIH 93ipJieyre KaOuieTTi;

- YHBIMHBIH ECCNTLTITIHAC KAMTBUIFAH KapXKbUIBIK, OyXraaTepiik
JKOHE ©3re Jie aKMapaTThl TalJalabl JKOHE TYCIHAIPEABI >KOHE
aJBIHFaH MAJTIMETTepAl 0acCKapyIIbUIBIK MICMIIMAEp KaObuLAay YIIiH

navjasaHabl

ITocne ycmemHoro 3aBepuieHHsl Kypca o00yd4aromuecs
oynyT

- crioco0eH BBIPa0OTaTh MPABUIIBHYIO CTPATETHIO M TaKTUKY
paboThl TpennpUsATHil PECTOPAaHHOIO W TOCTUHUYHOTO
Ou3Heca C IeIbl0 MPOLBETaHN HHIYCTPUH FOCTEIPHUMCTBA
U e€ nanbHEHUIIEero pa3sBUTHs

- AHAIM3MPOBaTb M WHTEPIPETHPOBATh (HHAHCOBYIO,
OyXranTepckyo W HMHYI HH(OPMAIHIO, COACP)KAIIYIOCsS B
OTYETHOCTH OPTaHM3AIMH, M HCIOJIb30BaTh MOITyYCHHBIC
CBEJICHHUS JUTS IPUHATHS YIIPABICHUYECKUX PEIICHUH

After successful completion of the course, students
will be

-is able to work out the correct strategy and tactics of
the restaurant and hospitality business for the
prosperity of the hospitality industry and its further
development

- analyze and interpret financial, accounting, and other
information contained in the organization's statements
and use the information to make management decisions

IIpepexeusummepi / Ilpepexeusumot / Prerequisites

KLIBMGT KOpCCTY CAJTaChIHbIH 9KOHOMHKACHI

| DOKOoHOMHKa chephl yCIIyT

Economics of the service sector

Kypcmoiy Kbickawa masmynst / Kpamkoe cooepacanue kypca/ Course summary

KoHak y# mapyalnmbUIBIFBIH Kap)KBUIBIK OaKBUTAyIBIH MOHI, MOHI
KoHEe HbIcaHmapbl. KoHak yil KelleHIHIH MelipaMXaHaJbIK
KBI3METIHE MEMJICKETTIK Kap)KBUIBIK OaKpUIayAbl YHBIMAACTBIPY.
KapkpuTbik OaKpLTIayIBIH HOPMATHBTIK-KYKBIKTHIK JKOHE
aknmaparThlk  Herizgepi.  Kaccanblk-0aHKTIK  omepauusuiapabl
0akpuIay JKOHE TeKcepy. EHOCKaKpl Toley jKOHIHIETI MepCoHaTIMEeH
ecen aWpIpbicylbl 0Oakpuiay JKOHE TeKcepy. Y¥Y3ak Mep3impai
aKTUBTEPAl OakpLIay *oHE ayauT. Tayap-MaTepHAIIBIK KOpPJap/Isl
Oakplay JKoHE ayauT. MEHNIKTI KamuTaa MeH MiHJeTTeMeNnepIiH
onepamsIbIK ayauTi. LeFEIHIAp MEH KipICTEpAiH OINMEepaIusIIbIK
aymuTi. KapKpUIblK 0aKpUIay MEH ayAUT HOTHIKEIICPIH JKaIIbLUIAY.

CymHocts, npenMer U (GopMbl (PUHAHCOBOTO KOHTPOJIS
TOCTHHUYHOTO X03sificTBa. OpraHusanusi rocyaapcTBEHHOT'O

()MHAHCOBOTO  KOHTPOJISI ~ PECTOPAHHON  JIESITENBHOCTH
TOCTUHMYHOTO  KoMmIulekca. HopmaTuBHO-TIpaBOBBIE U
nH(pOPMAILMOHHBIE OCHOBBI (DMHAHCOBOTO  KOHTPOJIS.

KoHTpons u peBU3US KaccOBO-OAHKOBCKHX —OIIEpaIMi.
KoHTposib ¥ peBU3Ms pacyeToB C MEPCOHANIOM IO OIUIaTe
Tpyaa. KoOHTpoap H ayAuT HONTOCPOYHBIX AKTHUBOB.
KoHTpons #u ayauT TOBapHO-MaTepUANbHBIX 3aIacoB.
OrnepannoHHBIA  ayoquT  COOCTBEHHOrO  KamuTaylia |
o0s3arenbeTB. OnepallMoOHHBIN ayUT PacXo/10B U J0X0JIOB.
O6o0menne pe3ynpTaToB  (PUHAHCOBOTO  KOHTPOIS U

ayJUTOPCKUX MTPOBEPOK.

The essence, subject and forms of financial control of
the hotel industry. Organization of state financial
control of restaurant activity of the hotel complex.
Normative-legal and information bases of financial
control. Control and audit of cash and banking
operations. Control and audit of settlements with the
personnel on payment for labor. Control and audit of
long-term assets. Control and audit of inventories.
Operational audit of equity and liabilities. Operational
audit of expenses and income. Summary of the results
of financial controls and audits.

Bazoaprama scemexuici / Pykosooumens npozpammsr/ Programmemanager

Kenxebekosa J1. C

Kenxeo6exona J1.C.

D.S. Kenzhebekova
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Konax yit wmuapyawvinvizein Kapacolaslk manoay / @Qunancoswiii ananus zocmunuunozo xozaiucmea / Financial analysis of the hotel industry

OKy makcamul / Yueonasn yenv/ Purpose

CTYICHTTepAE KOHAK Yi LIapyallbUIBIFBIH Kap)KbUIBIK TajaayIbIH
TEOPHSUIBIK KOHE TPAKTHUKANBIK acleKTiaepi 0oibIHIIa TyTac OLIiM
KYHeCiH KaJbIITacThIPy

¢opMupoBaHHE y CTYICHTOB IIEJTOCTHOH CHCTEMBI
3HaHUIl 10 TEOPEeTHUECKUM M MPAKTUYECKUM acIeKTaM
(hbMHAHCOBOTO aHAM3a TOCTHHUYHOTO XO3SHCTBa

Formation of an integral system of knowledge of the
theoretical and practical aspects of the financial analysis of
the hotel industry

OKbimy

Hamudiceci / Pesynismamol 06yuenusn / Learning outcomes

Kypers! ¢oTTi assKTaraHHaH Keiiin 6inimM aadymbLiap
-- Kap>KBUIBIK, OyXTalTepIiK jKoHE e3re Je aKIapaTThl Tajjay jKoHe

TYCIHIIpY ’KOHE aJBIHFAH MOJIIMETTEpIi 0aCKapyIIBLIBIK IISITiMICp
KaOBUIIAy YIIiH MaiigasaHast

- HapbIKTHIK O9KOHOMHKA IKaFJalblHIA TYPHCTIK KeIICHACPIiH
KapKBUTBIK €CENTLUIITiH jkKacay IpoOJjeManapblH IIEMTy; HAPBIKTHIK
KaTBhIHACTAP bl KAIBINTACTHIPY XKaFIaibIHIa KapXKbIHBI 0acKkapy;

- TYPHCTIK KeIICHASP i JKocmapiay koHe 0ara Oelriiey Heri3aepin
KOJIAaHa IbI

IlocJie yecnemHoro 3apepuieHust Kypca o0y4yarommecs
oyayTt

- aHAIM3WPOBAaTh W HWHTEPIPETHPOBATH (MHAHCOBYIO,
OyXTasnTepcKyo ¥ HHYI0 HH()OPMAIHIO, CONEPKALTYIOCS
B OTYETHOCTH  OpPraHM3alUH, ©  HCIOIb30BATh
MONTyYICHHBIC CBENCHUS UI MPUHSITHSA YIPaBICHYCCKUX

pelieHni

- pemarb TPOOJNEMbl  COCTAaBIECHHUS  (HHAHCOBOI
OTYETHOCTH TYPUCTCKHUX KOMIUICKCOB B  YCIOBHSIX
PBIHOYHOW SKOHOMHUKH; YIpaBlieHHs (HHAHCAMH B
ycloBUSIX  (OPMUPOBAHUSI PBHIHOYHBIX  OTHOLICHHIA;

MIPUMEHEHUs OCHOB IIJIAHWPOBAHMS M IIEHOOOpa30BaHUSA

TYPUCTCKHUX KOMIUIEKCOB.

After successful completion of the course, students will
be

-analyze and interpret financial, accounting and other
information contained in the accounts of the organization,
and use the information to make management decisions.

- solve the problems of financial reporting of tourist
complexes in a market economy; financial management in
the formation of market relations; application of the basics
of planning and pricing of tourist complexes

Ilpepexeusummepi / Ilpepexeusumot / Prerequisites

KLISMCT KOpCETYy CAJIaChIHbIH 9KOHOMHKACHI

DOKOoHOMHKa cephl yeryr

Economics of the service sector

Kypcmuinkoickawa mazmynst / Kpamkoe cooepacanue kypca/ Course summary

KoHak yil mapyalbUIbIFbIH Kap KbUIBIK TalJayAblH TYCIHIT, MoHI
KOHE oJlici. DKOHOMMKANIBIK TaJJlayAblH SicTepi MEH aaicTepi.
DakTopabIK Tanmay omicteMeci. JIETEPMHUHHCTIK —Tajaayaarsl
(dakTopyIapasl OJIIIeY JKOHE dCep €Ty OMIiCTepi. DKOHOMHKAIIBIK-
MaTeMaTHKAIbIK Talnay oaicTepi. KapKbUIBIK TanmayaslH TYCIHIrI,
MaHbBI3bI, MiHJETTEP1 )KOHE aKIMapaTTHIK KamTaMachl3 eTiryi. KoHnak
Yiai Tangay KOCIMOPBIHAAPBIHBEIH MapKETHHITIK KBI3METIH Tauuay.
OHJipic NeH caTyasl Tangay koHe Oackapy. EHOex pecypcrapbin
naiimananynsl Tangay. Herisri Kypanmapipl nainanaHyasl Taugay.
Marepuanablk pecypcrapibl
(>KyMBICTAp/IBIH, KBI3METTEPIH) O3IHIIK KYHBIH Tajjaay. OHIMHIH
JKEKeNlereH TypJepiHiH o3iHAiK KyHBIH Tangay. Kamurammst

naijananynpl  Tangay. OHIMHIH

KQJIBIITACTBIPy MEH  OpHAJACThIpyIbpl  Tanjgay. Kap:KbUIbIK

HOTHXKENepIi Talay

Ilonatue, mpenMer u MeToJx (DPMHAHCOBOTO aHAJIM3a

FOCTUHUYHOTO  xo3sicTBa. [lpmeMbl u  MeTOJbI
SKOHOMHYECKOr0 aHanu3a. Meroauka (HaKTOPHOro
aHanu3a. CriocoObl M3MEpeHusl W BIUSIHHUS (DaKTOPOB B
JIETEPMUHUPOBAHHOM aHalm3e. DKOHOMHMKO-
MaTeMaTHYeCKHe MeTOIbl aHanu3a. [loHaTue, 3HaueHHe,
3aJa49u i nH(GOPMAIIHOHHOE obecrnieueHue
(uHAHCOBOIO  aHamW3a. AHAIW3  MapKETUHTOBOU

JIESTENbHOCTH HPEANpPUSTUA TOCTUHUYHOTO aHaIu3a.
AHamu3 W ympaBieHHE O00BEMOM IIPOM3BOJACTBA U
Mpoaax. AHaJIM3 HCHOIB30BAHUS TPYIOBBIX PECYPCOB.
Ananus
Ananus
Ananmus

AHaJ'II/I3 HCIIOJIb30BAHNU OCHOBHBIX CPEICTB.
pecypcos.
cebecTouMOoCTH MpoAyKiuu (paboT, ycmyr).
ce0eCTOMMOCTH OT/ENBEHBIX BHIOB MPOIYKIIHH.

HCIIOJIb30BaHUA MaTEpHUaJIbHBIX

Ananuz

The concept, subject and method of financial analysis of
the hotel industry. Techniques and methods of economic
analysis. The technique of factor analysis. Methods of
measurement and influence of factors in deterministic
analysis. Economic and mathematical methods of analysis.
The concept, meaning, tasks and information support of
the financial analysis. The analysis of marketing activity of
enterprises of hotel analysis. Analysis and management of
production and sales volume. Analysis of the use of labor
resources. Analysis of the use of fixed assets. Analysis of
the use of material resources. Analysis of the cost of
production (works, services). Analysis of the cost of
individual types of products. Analysis of the formation
and allocation of capital. Analysis of financial results
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(opMHpOBaHMKM W pPa3MEIICHWH KamHuTaixa. AHaIu3

(hMHAHCOBBIX PE3yIHTATOB

Bazoapnama scemexuici / Pykosooumens npozpammsr/ Programmemanager

Kemxkeb6ekona /1. C.

Kemxebekona J.C.

D.S. Kenzhebekova

Meiipamxana sxcane KoHak, yii Keuienoepi napuizvinoazel 6aza caacamul/ Ilenosas nonumuxa na polHKe peCmopantbIX U 20CMUHUYHBIX KOMRIEKCO8/

Pricing policy in the market of restaurant and hotel complexes

Oky makcamul / Yueonaa uenw/ Purpose

Ka3ipri HapbIKTHIK XKaFaaiaa MeiipaMxaHa KoHe KOHaK YH
KeIICHepiHiH 0aFachlH KAJBIIITACTHIPY XKOHE Oara cascaThlH
JKY3€re achIpyFa KaTBICTHI OUTIM aXyIIbUIapIbIH KaXKeTTi Kocion
KY3BIPETTUTIKTEP/II MEHTepYi.

OBIIAJICHNE o0ydJaromuMucs HEOOXOIUMBIMH
PO eCCHOHATFHBIMA KOMITETEHIIMSMH, OTHOCSIIUMUCS
K (OpPMHUPOBAHUIO IIEH U pealu3aludl [IEHOBOH
MOJIUTUKHA PECTOPAHHBIX U TOCTUHUYHBIX KOMIIJIEKCOB B
COBPEMEHHBIX PBIHOYHBIX YCIIOBHSX.

mastering by students the necessary professional
competencies related to price formation and
implementation of pricing policy of restaurant and hotel
complexes in modern market conditions.

Oxvimy namuorceci / Pezynoemamut 06yuenus / Learning outcomes

KypcTsl ¢9TTi asiKTaraHHaH Keiiin 6iniManymbiiap 60aab1
- Olry: GaraHBIH SKOHOMHKAIBIK KaTeTOPHsI PETiHACTI MOH,
KYpaMBbI, KYPBUIBIMBI )KoHE (QYHKIIUSUTaphIH Olrei;

- bara KypayIibl (hakTopiap Kyieci )koHe oJlapIblH Oara Oenriiey

ToxipubOecinaeri pesin oinei;

- Kazakcranna sxoHe meTenae 6aramap sl MEMJICKETTIK PETTEY
oNliCTeiH;

- KOCIMOPBIHHBIH 0ara CasiCaThIHBIH MOHI MEH MaKCaTTaPhIH;

- HapBIK KYPbUIBIMBbIHA OalIaHBICTHI Oara Oenriney
EpEeKILETIKTePiH;

- SKOHOMHKAHBIH TYPJIi callaapblHAaFbl KOCIOphIHaapaa Oara
Oenriney smicTepiH;

- SKCIOPTTANATHIH J)KOHE HMITOPTTAIAThIH OHIMIe Oara
KaJIBIITACTBIPY 9MIiCTEMEC;

- Oara Oeinriney calachIHIAFbI IETENIIK )KOHE OTaHIBIK
(upMaapIeIH TOKIpHOECiH.

- KbI3METIHIH epEeKIIeIiriH )KoHe HaphIK KYPBHUIBIMBIH €CKepe
OTBIPBII, KOCIMTOPBIHHBIH 0aFa CTPAaTeTUsACHIH aHBIKTal Oinesni;
- HaKTHI )KaFaiyiap/ia KoCimopbIH eHIMIepiHe OaraHBI ecernTey
oicTepiH TaHIAY KOHE iC KY3iHAE KOJITaHAbI;

- Oara Oenriey iy OeNTiTi 9iCTEPiH KOJAaHY;

- Oara Oenriey iy OeNTiT CTpaTeTUsIIAPhl MEH TAKTUKAJIBIK
TOCUTEPIH KOJIaHY IbIH OPBIHABUTBIFBIH HETI3AeHi;

ITocne yenenmHoro 3apepienus Kypca odyyawomuecst
oynyT

- 3HaTh: CYIIHOCTb IICHBI KaK 3KOHOMHIECKON
KaTeropuu, COCTaB, CTPYKTYpY ¥ (YHKIHH ICHBI;

- CHCTEMY LIeHO00Opa3yonmx (GakTopoB U UX POJIb B
MPaKTHUKE IIEHOO0Pa30BaHHUS;

- METO/IBI TOCYZAPCTBEHHOTO PETYIMPOBAHNUS IICH B
Kazaxcrane u 3a pybexowm;

- CYUIHOCTb U 1I€JIH [ICHOBOM NOJIUTHKH IPEIIPUSITHS; -
0COOCHHOCTH IIEHO0OPa30BaHuUs B 3aBUCHMOCTH OT
CTPYKTYpBI PBIHKA;

- METO/IbI IICHOOOPa30BaHus Ha MPEIIPHATHIX
Pa3IUYHBIX OTpaciei 3KOHOMHUKHY;

- METOIMKY (POPMHUPOBAHUS LICH Ha SKCIIOPTHPYEMYIO U
UMIIOPTHPYEMYIO MIPOJIYKIINIO;

- OIIBIT 3apyOESIKHBIX M OT€YECTBEHHBIX (DHPM B 00JIacTn
IeHO00Pa30BaHMUS.

- YMETh OIPEACIATH LIEHOBYIO CTPATETHIO MIPEATIPHSTHS
C YYETOM CHEeUU(PHKU €TO ACSTEIBHOCTH U CTPYKTYPBI
PBIHKE;

- BEIOMpATh ¥ MPAKTHYECKU IPUMEHSATh METO/IBI pacueTa
LIeH Ha NPOIYKIHIO MPEAIIPUATHS B KOHKPETHBIX
YCIIOBUSIX;

After successful completion of the course, students will
- know: the essence of price as an economic category, the
composition, structure and functions of price;

- the system of pricing factors and their role in pricing
practice;

- methods of state regulation of prices in Kazakhstan and
abroad;

- peculiarities of pricing depending on the market
structure;

- methods of pricing in enterprises of various industries;

- methodology of price formation for exported and
imported products;

- experience of foreign and domestic firms in pricing.

- be able to determine the pricing strategy of an enterprise
taking into account the specifics of its activity and market
structure;

- choose and practically apply methods for calculating
prices for enterprise products in specific conditions;

- apply known methods of pricing;

- substantiate the expediency of applying the known
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- Oara JMHAMUKACBIHA CTATHCTHKAJBIK KOHE 0OIKAMIbI
3epTTeyJiep Kyprizesi.

- OCBHI OKY MOHIHIH apHaNbI TEPMUHOJIOTUSCHIH MEHTEPY; - OPTYPIIi
TOCUTICpPMEH OaFraHbl €CENTEY YIIIH KaXXEeTTI MATEMATHKAIIBIK
ammapaTThl MEHTepe/Ii;

- 0ara CTaTHCTHKACBIHBIH KYpalIapbiH;

- ©31HIH KoCi0HM KBI3METI calachIHIa KONJaHBUIATHIH aKIapaTThl
KHIHAY, CaKTay JKOHE OHJICYIiH KOMIBIOTEPIIK dAicTepiMeH
KY3BIpEeTTi O0Mazpl.

- IPUMEHSTh U3BECTHBIC METO/IbI IICHOOOPa30BaHus;

- 000CHOBATH 11€71€CO00PAa3HOCTh TPUMEHEHHS
M3BECTHBIX CTPATErUil M TAKTUYECKUX MIPUEMOB
1IeHO00pa30BaHuUS;

- IPOBECTH CTaTUCTHYECKUE M IPOTHO3HBIC
UCCIICIOBAHNS JUHAMUKH IICH.

- BJIAJIETh CIIELIMAIBHON TEPMUHOJIOTHEN HACTOSAIEH
y4eOHOW TUCIUIUINHEL, - MAaTeMaTHYECKUM aIllapaToM,
HEeoOXOJUMBIM JUIS pacyeTa LeH Pa3IHYHbIMA
crnocobdamu;

- HHCTPYMEHTapHeM CTaTUCTUKH LICH;

- KOMIIBIOTEPHBIMH METOaMHU cOopa, XpaHESHHS U1
00paboTku nHMOpPMAIMH, TPUMEHIEMBIMH B cepe ero
poQeCcCHOHANBLHOMN JIESITEIbHOCTH.

pricing strategies and tactical methods;

- conduct statistical and forecast studies of price
dynamics.

- to master the special terminology of this discipline; - the
mathematical apparatus necessary to calculate prices in
different ways;

- the tools of price statistics;

- computer methods of collecting, storing and processing
information, applied in the sphere of his/her professional
activity.

Ipepexeuzummepi / Ilpepexeuzumot / Prerequisites

MeiipamxaHa ici MCH KOHAK Yil OM3HECIH YIBIMIACTRIPY KOHE
Kocrapray

OpFaHI/I3aI_II/I$[ 1 IUTaHUPOBAHUC PECTOPAHHOI'O ACjIa U
TOCTHHUYHOrO OHM3HEeca

Organization and planning of the restaurant and hotel
business

Kypcmoiy kvickaua mazmynnt / Kpamkoe cooepacanue kypca/ Course su

mmary

Beenenue B kypce «lleHOBas MONMTHKA HAa PBIHKE PECTOPAHHBIX U
TOCTHHHYHBIX KOMILIEKCOB». PoONb I€HBI B YyCIOBHSIX pPBIHKA.
CocraB M CTpyKTypa LeHb.. MeTonoiorusi 1eHooOpa3oBaHus Ha
OpEeIIpUATHA B YCIOBUSAX PBIHOYHOW DKOHOMHUKH. IleHoBas
NOJINTUKA U cTparerus npeanpusatus. Ilone3HocTs ToOBapa Kak
¢axtop (GopMupoBaHus LEeHBL. [ 0CyJapcTBEHHOE PEryJUpOBaHHE
neH. lleHooOpa3oBaHme B TOCTHHHYHOW H  PECTOPAHHOM
nesitenbHOCTH. LleHooOpa3zoBaHHe B FOCTHMHUYHOMN JIESITENLHOCTH.
IlenooOpa3oBaHue B PeCTOPaHHON AEATEIBHOCTH

Beeaenue B kypc «lleHoBass moIMTHKAa Ha pHIHKE
PECTOpPaHHBIX U TOCTUHUYHBIX KOMIUIEKCOBY. PoJb 1IEHBI
B ycnoBusX pblHKa. CocTaB M CTPYKTypa ILIEHBIL.
MeTtomonoruss 1meHOOOpa3oBaHUS Ha NPEANPHUITHHA B
YCJIOBUSIX PHIHOYHOM 3KOHOMUKHU. lleHOBas mojuTuka u
crpaterusi npennpusatud. llome3HocTh ToOBapa Kak
tdaktop  QopmupoBaHus  IeHBL. [ OCYyIapCTBEHHOE
perynupoBanue IieH. LleHooOpa3oBaHHe B TOCTHHHYHON
U pEecTOpaHHO# nesaTenpHOCTH. l[leHooOpa3oBaHue B
TOCTUHUYHON  JesTenbHOCTH. lleHooOpa3oBaHue B
peCTOpaHHOU AESITENTbHOCTH

Introduction to the course "Pricing policy in the market of
restaurant and hotel complexes. The role of price in market
conditions. The composition and structure of prices.
Methodology of pricing in the enterprise under market
economy conditions. Pricing policy and strategy of the
enterprise. Usefulness of goods as a factor in price
formation. State regulation of prices. Pricing in hotel and
restaurant activity. Pricing in hotel activity. Pricing in
restaurant activity

Bazoaprama sncemexuici / Pykosooumens npozpammsr/ Programmemanager

Tactemupona X.A.

Tactemupona JK.A.

Tastemirova J.A.
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Konarpicainvinslk canacvinoazel mymoiHyublivlK mine3-kyavilk / Ilompeoumensckoe nosedenue ¢ chepe cocmenpuumcmea / Consumer behavior in hospitality

OKy makcamul / Yuebnan yenw/ Purpose

CTYICHTTEp apachlHAa Ka3ipri )Karmaiiaa Tayapiaap MeH
KbI3METTEp/Ii TYTHIHYIIBIIAPAbIH MiHE3-KYJIKBIHBIH epeKIIeIiKTepi,
3aHBUIBIKTapbl MEH (hopMaapsl Typajibl Kbl TYCIHIK
KaJIBINTaCThIPY.

(hopMHIpOBaHKE Y CTYIEHTOB OOIIETO IPEACTaBICHUS O
cnenuduke, 3aKOHOMEPHOCTSIX U (hOpMax MOBEACHUS
NoTpeduTesel TOBApOB U YCIIYT B COBPEMEHHBIX
YCIIOBUSIX.

formation of students' general idea of the specifics,
patterns and forms of behavior of consumers of goods and
services in modern conditions.

Okptmy

Hamuorceci / Pezynomamot 06yuenus / Learning outcomes

KypcTs! ¢oTTi asiKTaFaHHAH KeliiH cTyaeHTTep 00J1a/1b1

- TYTBIHYIIBUIBIK MIHE3-KYJIBIK TEOPHUACHIHBIH KAJIBINTACYBIHA 9CEP
€TKCH HETI3r COILMOJOTHSUIBIK TEOPHUSIIAPAbI, MapaaurManapbl,
OaFBITTap/Ibl, MCKTENITEP I Olei;

- DKOHOMHKAJBIK KYOBUIBICTApABI Taljay oIiCHAMAaChl PETiHIC
9KOHOMHKAJIBIK TCOPHUSHBIH HETI3r YFBIMAAPHI, JKOHOMHKAIIBIK
MPOLECTEPAIH  MOHI; J)KeKe  TYJIFaHBIH  TICHUXOJIOTHUSICHI,
TYTHIHYIIBIHBIH MM KaObUIIay HpoIeciHe ocep €TETiH TONTHIK
TICUXOJIOTUSHBIH ePeKIIeTKTepi;

- TYTHIHYIIBIHBIH IIeMIiM KaObUimay TIPOLECiHIH Ke3eHHepi;
TYTHIHYIIBIFA 9CEpP ETETiH ilIKi )KoHE CBIPTKBI (PaKTOpIap KeIleHi;

- TYTHIHYIIBIHEI 3ePTTEYIiH HETI3T1 Ke3eHaepi;

- TYTBIHYIIBUIAPABI 3€pTTEy OIicTepi; TYTHIHYIIBIHBIH MiHE3-
KYIKbIHA 3€pTTCy XKYPri3y Ke3iHIe COIHONOTUSIBIK OMICTePi
KOJITaHy ePeKIIeTIKTepi.

- IPaKTUKAIBIK KOCIOM JKOHE KYHJETIKTI KhI3METTE YKOHOMHKAJIBIK
KyOBLIBICTAp MEH MPOLECTePIl Tayiaay OuUTiMaepl MEH MaFabUIapbiH
KoJijaHa Oinent,;

- MapKETHHT JKOHE cabaKTac MOHJEP TCOPUICHIHBIH KAaTETOPHUSIIBIK
ammapaThIMEH KYMBIC icTeiii;

- TYTHIHYIIBUIAPABl 3EPTTEYHIH COLHMONOTHSUIBIK  QICTEpiH
KOJITaHY JKOHE 3epTTEy KBI3METIHIH HOTHKEIIEPiH TYCIHAIPEIi;

- TYTHHYIIBUIAPABIH KKETTUIIKTEpI MEH MiHe3-KYJIKbIHBIH
cebenTepiH  Tamgay; KOCIIOPBIH MyAAeCi VIIH — 9leyeTTi
TYTHIHYIIBIIApFa 3epTTeyep Kypriseni;

- TYTBIHYUIBUIAPFa CEp €TYJIH TUIMII 9/iCTepl MEH KypaiapblH
TaHAayabl JKY3ere achlpy; MPAKTUKAJIBIK KOCIOM KBI3METTE
MapKETHHITIK )KOHE QJICYMETTIK TaJay JarablIapblH Nai1anany.

- TYTBIHYIIBIIAP/IGIH MiHE3-KYJIKBIH 3€pTTEy OOMBIHIIIA 3epTTEyIIep
KYPTi3yaiH TEXHUKAIApbl MEH TEXHOIOTHSIAPEIH MEHTepe/li.

ITocne ycnenmHoro 3aBepuieHust Kypca o0y4darommuecst
oyayTt

- 3HaTb OCHOBHBIE COLIMOJIOTHUYECKHE TEOPUH, TapaJUTrMBl,
HAIpaBJIeHUs, IIKOJBI, OKa3aBUIME€ BIHUAHUE  Ha
(bOpMUPOBAHUH TEOPUH MOTPEOUTEITHCKOTO TIOBEICHHUS;

- KJIIIOUEBBIC MOHSITHUS SKOHOMHUYECKOM TCOPUH, CYITHOCTDH
PKOHOMHUYECKUX IIPOLIECCOB KaK METONOJIOTHH aHaln3a
PKOHOMHYECKHX  SBJICHUH; IICHXOJOTHIO JINYHOCTH,
0COOCHHOCTH TPYINOBOW TCHXOJIOTHH, OKa3bIBAIOIINE
BIMSHIE Ha MPOLIECC IPUHATHS PEIICHHUE ITIOTPEOUTENEM;

- JTambl Ipolecca IMPUHATUS PELICHHS IOTpeOHTeNIeM;
KOMIUIEKC ~ BHYTPEHHHX ¥  BHEIIHMX  (DAaKTOpPOB,
OKa3bIBAIOLINX BO3/ICHCTBUE Ha TOTPEOUTENS;

- OCHOBHBIC 9Tallbl MMPOBCACHUA HUCCICOA0OBAaHUA
moTpeouTes;

- METOABl M3Y4YeHHS TOTpedutenedl; 0COOEHHOCTH
MCIOJBb30BAHUS  COLMOJIOTHYECKMX  METOJOB  IpHU
MPOBCIACHUN I/ICCHC}IOBaHI/Iﬁ MOBCACHUSA HOTpe6I/ITeH$[.

= YMETH HCII0JIB30BaTh B HpaKTHHECKOﬁ
MpoecCHOHANEHON ¥ MOBCEIHEBHOW  JEATEILHOCTH
BHAHMA M HaBBIKM aHalIW3a SKOHOMHYECKHX SBICHUH M
MPOIIECCOB;

- ONEepUpOBaTh KaTErOPHAJIBHBIM allapaToM TEOPHH
MapKeTHHTa ¥ CMEXHBIX JTUCIUIIINH;

- MPUMEHSATh COLMOJIOTHYECKHE METOABI H3Y4EHUS
moTpeOuTeneili W HMHTEPHIPETHPOBATh  PE3yJIbTATHI
MCCIIe10BAaTENbCKON AEATEIBHOCTH;

FAHATM3UPOBATH IOTPEOHOCTH W MOTHUBBI TTOBEACHUS
MmoTpeduTenei; MIPOBOIUTH HCCIIeTOBAHUSA
MOTEHIINATBHBIX notpeduTenen B HHTEpecax
[IpeIIpUsATHS;

- OCYILECTBIIATh BHIOOP 3(P(hEKTHBHBIX METOIOB U CPE/ICTB
BO3/eiicTBUsI Ha  moTpebuTenel; HCHOoNb30BaTh B

npaKanecxoﬁ HpO(l)eCCI/IOHaHI)HOI\/‘I JCATCIIbHOCTHU HaBbIKKU

IMApKETHHI'OBOI'O M COIIMOJIOTMYCCKOI'0 aHaJIn3a.

After successful completion of the course students will

- know the basic sociological theories, paradigms,
directions and schools that have influenced the formation
of the theory of consumer behavior;

- key concepts of economic theory, the essence of
economic processes as a methodology for analyzing
economic phenomena; psychology of personality, the
features of group psychology, affecting the process of
decision-making by the consumer;

- the stages of the decision-making process by the
consumer; a set of internal and external factors that affect
the consumer;

- the main stages of consumer research;

- methods of consumer research; peculiarities of using
sociological methods in conducting research on consumer
behavior.

- be able to use in practical professional and daily activities
the knowledge and skills of analyzing economic
phenomena and processes;

- to operate with the categorical apparatus of marketing
theory and related disciplines;

- apply sociological methods of consumer research and
interpret the results of research activities;

-Analyze the needs and motives of consumer behavior;
conduct research on potential consumers in the interests of
the enterprise;

- to select effective methods and means of influencing
consumers; to use marketing and sociological analysis
skills in practical professional activity.

- to master the techniques and technologies of conducting
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- BJaACTb TCXHUKAMHU U TCXHOJOIUAMU TPOBCACHUS
I/ICCJ'IC,HOBE[HI/Iﬁ 10 M3YYCHUIO TOBCACHUS HOTpC6HTCH€ﬁ.

research on consumer behavior.

Ipepexeuzummepi / Ilpepexeuzumot / Prerequisites

Kp3meT kepceTy canachiHIaFbl MiHe3-KYIJIBIK SKOHOMHUKACHI

IToBeneHuecKass 3KOHOMHKA B chepe ycIayr

Service Behavioral Economics

Kypcmuin Kbickawa mazmynst / Kpamkoe cooepaycanue Kypca/ Course summary

TYTBIHYIIBUIBIK ~ MiHE3-KYIBIK —IIOHAPAJBIK FBUIBIM  peTiHze.
TyYTHHYIIBIIAP ABIH MiHE3-KYJIKBI MapKeTHHTTiH Kazipri
TY)KBIPBIMIAMACHIHBIH Heri3i periHme. TyYTHHYIIBUTApABIH MiHE3-
KYIKBIH Oackapy. TyTHIHYIIBUTApABIH MiHE3-KYJIKBIHBIH MO
MEH THUIOJIOTHACHL. TYTHIHYIIBIHBIH LIENIM KaObULiay IpoIeci.
TyTHIHYIIBUTAPIBIH MiHE3-KYJIKBIHBIH JKEKEe JEeTepPMHUHAHTTApHI.
TyTHIHYIIBUTAPBIH ~ MiHE3-KYJKbIHA  CBIPTKBI ~ 9cep €Ty
¢axtopnapbl. TYTHIHYIIBUIAPABIH MiHE3-KYJIKBIH 3€PTTEY dICTepi.
TyTHIHYIIBUTAPIBIH KYKBIKTaphl: Ma3MyHbI, KOpPFay, 3aHHAMaJIbIK
6aza. TYTBIHYIIBLIAPABIH KYKBIKTAPbIH KEHEHTY YIIIH KO3FaJbIChL.
TYTBIHYIIBUTBIK SKCTPEMH3M.

[ToTpebuTenbckoe MOBEICHNE KaK MEXAUCIUIUIMHAPHAS
Hayka. [loBemenme  moTpeOuTeneii Kak ~ OCHOBa
COBPEMEHHON KOHLENUMU MapKETUHIA. YIpaBiIcHUE
MOBEICHUEM ToTpeduTened. Mopenb ©  THUIONOTHA
noBeeHus norpedoureneii. [Ipouecc npuHATHS pemeHus
norpeduteneM.  MHauBUIyanbHbIE — JI€TEPMUHAHTHI
noBezeHus norpeduteneid. GakTopsl BHELIHETO BIMSHUS
Ha TOBeJieHHe NoTpebuTeneil. MeTonbl HUCCIIeTOBaHUS
nmoBeneHuss  morpebutencit. I[IpaBa  moTpeOuUTescii:
coJiepXKaHue, 3alUTa,  3aKOHOJaTeNbHas 6as3a.
JIBmxeHus moTrpeOuTenei 3a pacuIMpeHHe CBOWX IIPaB.
IoTpeOuTenhCKIiA SKCTPEMI3M.

Consumer behavior as an interdisciplinary science.
Consumer behavior as the basis of the modern concept of
marketing. Management of consumer behavior. Model and
typology of consumer behavior. The process of decision-
making by the consumer. Individual determinants of
consumer behavior. Factors of external influence on
consumer behavior. Methods of research of consumer
behavior. Consumers' rights: content, protection,
legislative base. Consumers' movements to expand their
rights. Consumer extremism.

Bazoaprama sncemexuiici / Pykosooumens npozpammsr/ Programmemanager

Tactemupona X.A.

| Tactemupona XK. A

Tastemirova J.A. .
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Canuik scane canvik cany / Hanozu u nanozooonosncenue / Taxes and Taxation

OKy makcamul / Yueonan yenw/ Purpose

CTYZIEHTTEepAIH OOWBIHAA CAJTBIK CATYJIBIH TEOPUSUIIBIK KIHE
MPaKTUKAJIBIK aceKTiiepi, KasakcTaH caiblk ®KyHECIHIH )KYMBIC
icTey Heri3aepi OoibIHIIa OipTyTac OUTiM XKYIeCiH KalbINTacTeIpy

dbopMHUpOBaHHE Yy CTYACHTOB IICJIOCTHOW CHCTEMBI
3HAHUHA MO TEOPETHUYECKUM U TMPAKTUYECKUM acleKTaMm
HAJIOTOOOJIOXKEHHS,  OCHOBaM  (DYHKI[MOHHUpPOBAHUS
HajoroBo# cuctembl Kazaxcrana

Formation of an integral system of knowledge on
theoretical and practical aspects of taxation, the basics of
the tax system of Kazakhstan

Oxvimy namusiceci / Pesynismamot o6yuenusn / Learning outcomes

Kypcrs! ¢oTTi asiKTaraHHAH Keiiin 6lmiMamymbLiap 6o1aasl

- SKOHOMHKAIBIK MAa3MYHBI, CalbIKTapAblH (QYHKIUAIApsl MEH
npuHnunTepin, Kaszakcran PecmyOnukachlHBIH calbIKTapbl MeH
CaJIBIK  OKYHECIHIH KaubllTacybl MEH JaMYbIHBIH  TapHXH
ke3eHzepiH, KaszakcTaHHBIH cajblK JKyHeciHJeri Herisri calblK
TONTAPBIHBIH KYMBIC iCTEY epeKIIeNiKTepiH, Olap/bl ecentey MeH
TeJey TEeTiriH Oinesi;

- CaJBIK caly 0a3achIHBIH MeJIIEpiH JKOHE CalblK COMAchlH
AHBIKTAY

- CANIBIK IIeTepiMIepiHiH MaMachH ecenTen i,

- CaJIBIK TOJICYIIUIEPIiH XKEeKeJIEereH CaHaTTaphl YIIiH apHalbl

CaNBIK peXKUMICPIH KOITaHAIBI.

IMocae YCIIEHIHOI0 3aBEePHICHUS KypcCa Oﬁy‘laIOIIIl/IECSI

oynyT

- 3HaTh. KOHOMHUECKOE COJepKaHne, PyHKIUH 1
MPUHIUIEI HAJIOTOB, UCTOPHUYECKHUE ITANbl CTAHOBJICHUS
U Pa3BUTHA HAJIOTOB U HAJIOTOBOM cucTeMbl PecrryOinku
Kazaxcran, 0COOEHHOCTH (bYHKIIMOHUPOBaHUS
OCHOBHBIX TpYNIl HAJOrOB B HAJOrOBOH CHCTEME
Ka3zaxcrana, MexaHU3M X UCUUCIICHHS U YIUIATHI;

- OIIpe/IeNIATh pa3Mep HaloroodnaraeMoi 6assl 1
CyMMy Hajora

- PaCCUUTHIBATH BENWYMHY HAJIOTOBBIX BBHIUETOB,

- IPUMEHSATH CIENUAIbHBIE HAIOTOBBIE PEXKHUMBI
JUISL OTIENBbHBIX KaTErOpUil HATTOTOILIATENBIINKOB.

After successful completion of the course students

will

- know: economic content, functions and principles of
taxes, historical stages of formation and development of
taxes and tax system of the Republic of Kazakhstan, the
features of functioning of the main groups of taxes in the
tax system of Kazakhstan, the mechanism for their
calculation and payment

- Determine the size of the taxable base and the amount
of tax

- calculate the amount of tax deductions

- Apply special tax regimes for certain categories of
taxpayers.

IIpepexeusummepi / Ilpepexeusumot / Prerequisites

KBI3M€T KOPCETY CallaCbIHbIH OKOHOMMHKACHI

OKOHOMUKA CHepsl yCIyr

Economics of the service sector

Kypcmoty kbickawa mazmynot / Kpamkoe codepacanue kypca/ Course summary

CanpIKTappIH YKOHOMHKAJIBIK MOHI *koHe TaOuraTel. Kasakcran
PecnyOnmukachIHBIH cajbIK JKYHeci: KallblliTacy Ke3eHIepi, Ka3ipri
KaW-KyHiHIH cumarramacel. CanblKk — cascaTbl JKOHE  OHBIH
MEMJICKETTIH SKOHOMHUKAJIBIK CasCaTblH ICKE achIpyJarbl PpOlli.
Canblk MexaHu3Mi. 3aHZbl JKOHE JKeKe TYJIFalapiblH MyJIKiHe
CaJIBIHATBIH CANBIKTAp, KOJIK KypalJapblHa CalbIHATBIH CalbIK.
XKep cansirel. Kocburran kyH cambirbl. Akiu3. KoprmopaTwBTik
TabbICc canbirbl. JKexe Ta0bbic canbirbl. LlleTenmaik 3aHabl )KOHE JKEKE
TYJIFAJIap/IbIH KipicTepiHe calbIK caly epeKIIeNTiKTepi. OIeyMeTTiK
canblK. JKep KolfHayblH NaiifanaHylblIapra caiblk caly. PeHra
cainbirbl. OMbIH OM3HECIHE CaJIBIK cally. ApHaiBI CabIK peXUMAEpi
XKOHE oJIapbl KOJJaHy epeKIIeNikTepi. AnbiMaap, 0axmap >koHe

TOJIEMAICD.

DKOHOMHUYECKasi CYIIHOCTh W TPUPOJia HAJIOTOB.
HanoroBast cuctema Pecnybnuku Kazaxcran: starbl
CTaHOBJICHUS, XapaKTepUCTUKA  COBPEMEHHOTO
cocTtosiHusa. HamoroBass mOIWTHKA U ee poip B
peanu3anii SKOHOMHYECKOW MOMUTHKH TOCyIapCTBa.
HanoroBeiii  Mexanu3m. Hamorm Ha  uUMyIIECTBO
IOPUIUYECKAX ©  (U3MYecKuxX Jui. Hajmor Ha
TPaHCIOPTHEIC CPENCTBA. 3eMeNbHBIA Hajor. Hamor Ha
J00aBIEHHYI0 CTOMMOCTh. AKNM3bl. KopnopaTuBHBIN
MOJOXOAHBIM Hajor. WHAWBHAyanbHBIM MOJIOXOIHBIN
Hajior. OcCOOEHHOCTH  HAJOroO00JOXKEHHUS  JTOXOIO0B
WHOCTPaHHBIX IOPUIWYECKUX U (DU3HUECKHUX JIHII.
CoumanbHbIN HaJIOT. Hanoroo6ioxenue
HEJIpONOJIb30BaTeNIeH. PenTHbIit HaJIorT.
Hanoroo6moxxenne wuropHoro OusHeca. CrenuayibHbIE
HAJIOTOBBIC PEXKHMBI U OCOOCHHOCTH WX INPHUMCHCHUS.

The economic essence and nature of taxes. The tax
system of the Republic of Kazakhstan: stages of
formation, characteristics of the current state. Tax policy
and its role in the implementation of economic policy of
the state. The tax mechanism. Taxes on property of legal
entities and individuals. Tax on transport vehicles. Land
tax. Tax on added value. Excise tax. Corporate income
tax. Individual income tax. Peculiarities of income
taxation of foreign legal entities and individuals. Social
tax. Taxation of subsoil users. Rent tax. Taxation of
gambling business. Special tax regimes and peculiarities
of their application. Taxes, duties and fees.
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| C60pLI, TOIIJIMHBI U IIJIATCXKH. |

Bazoapnama yncemekwici / Pykosooumens npozpammsr/ Programme manager

l'onynos B. B. ‘ Tl'onynos B.B. I V.V. Godunov

Canvik_meneoncmenmi / Hanozoewtit menedycmenm/Tax management

Oky makcamul / Yueonan yenv/ Purpose

e ayKbIMBIH/Ia MEMJICKETTIK CalIbIK MEHE/DKMEHTIH JKY3ere achIpy
mIeHOepiH/ie HAKTHl YiIbIM IeHTeHiHIe KoHE MAaKPOIKOHOMHKAIBIK
NeHreiiie KOCIMKepIiK KBI3METTI YHBIMAACTBIPY JKaFJaibIHaa
CaJIBIK aFblHAAphIH  OacKapyAblH Herizziepi Typaisl Oimimai
KaJIBIITACThIPY.

chopMHupoBaTE 3HaHHA OO0 OCHOBAaX YIPAaBICHHUS
HaJOTOBBHIMH ITOTOKAMH B YCIOBHSX OpraHH3allM{
NpEeNIPUHIMATEILCKOW  JCSATENBHOCTH HAa  YPOBHE
KOHKPETHON OpraHu3allii ¥ Ha MaKpOAKOHOMHYECKOM
YPOBHE B paMKax OCYLIECTBICHHS I'OCYAapCTBEHHOTO
HaJIOTOBOI'0 MEHE/PKMEHTA B MaciuiTabax cTpaHbl.

to form knowledge about the basics of tax flow
management in the organization of entrepreneurial
activity at the level of a particular organization and at the
macroeconomic level in the implementation of state tax
management on a national scale.

Oxvimy namuorceci / Pezynomamut 06yuenus / Learning outcomes

KypcTs! ¢9TTi asiKTaraHHaH Keiiin 6imiManymbliap

- IIOTTapael Teley, Kapbl3mapAbl eTey, IalbI3Iap.bl,
JKAJIAKbIHBI TOJICY, CAJIBIKTAP/IbI )KOHE OIO/DKETKE KOHE OFOIKETTCH
TBIC KOpJiapra 0acka Ja MIHAETTI TeJIeMJIepAl ayiapy epeenepiH,
paciMIepiH JkoHe Mep3iMaepin Oinei;

- KP CainbIk 3aHHaMachIH, CaJbIK XKYHCCIHIH 3JEMEHTTEpPI MECH
MPUHITUIITEPiH OLIem;

- KipicTepZi YaKTBUIBI €CEMKE aayIbl JKOHE IIBIFBICTAP/IBI
€CeTIKe aTyabl KaMTaMackl3 eTe Oiieni;

- HOPMATHBTIK Ky)KaTTap/bl Naiiganana oiieni,

- yWBIMIap MEH JKeKe TYIFajap TeJICHTIH CalbIKTap MEH
aNBIMIIAP.IBI €CETITeH /I,

- CANIBIK IeKJIapaysiIapbiH TONTHIPY/IHL,

- CANIBIK JIeKJIapaIisiChIHa ©3TepicTep eHTi3eIl;

- CAJIBIK TOJICYIIIHIH OyXTraJTepiIiK ecenTiliriMeH *KyMbIC iCTey;

- CQIBIKTBIK KYKBIK OY3YIIBUIBIKTAp YIIiH  CaJIBIKTHIK
CaHKIMSUIAP/IBI €CeMTEH I

ITocae ycnmenrHoro 3aBepieHns Kypca 00yJanmmecst
oyayTt

- 3HATh MpaBWa, MPOIEIAYyPhl W CPOKH OILIATHI
CYETOB, IMOTAIICHUS 3aiiMOB, BBIILUIATHI IPOIICHTOB,
3apabOTHOM IIaThI, TEPCUYUCIICHUS HAJIOTOB M JPYTUX
00s13aTeNbHBIX IIIaTEXEH B OIO/HKET U BHEOIOIKETHLIE
(onapr;

- HajJoroBoe 3akoHoAaTelbcTBO PK, seMeHTHI u
MPUHIIUIIBI HAJIOTOBOW CHCTEMBI;

- yMeTh 0OOecrevnBaTh CBOEBPEMEHHOE 3a4YHCIICHHE
JIOXOJIOB U Y4E€T PacX0JIOB;

-110J1b30BAThCSl HOPMATHBHBIMH JIOKYMEHTAMHU;

- HMCYMCIATH HANOrM U CcOOpbI, YIUIaYMBacMbIe
OpraHu3aiusiMi 1 HU3NYECKUMHE JTHIAMU;

- 3aIMOJIHATH HAJIOTOBBIC JICKIIAPAIUH;

- BHOCHTh U3MCHCHUS B HAJIOTOBBIC JCKIApaIiH;

- pabotaTh ¢ OyXTajaTepCKOH  OTYETHOCTHIO
HAJIOTOILJIATENBIIMKA;

- PACCUUTHIBATh HAJIOTOBBIC CAHKIIUH 3a COBEPIICHHE
HAJIOTOBBIX MTPABOHAPYIIICHUH.

After successful completion of the course, students
will be

- know the rules, procedures and deadlines for
payment of bills, repayment of loans, payment of
interest, wages, transfer of taxes and other mandatory
payments to the budget and extrabudgetary funds;

- tax legislation of RK, elements and principles of
tax system;

- be able to provide timely crediting of income and
cost accounting;

-be able to use regulatory documents;

- calculate taxes and fees paid by organizations and
physical persons; -fill out tax returns; -use regulatory
documents; -make calculate taxes and fees paid by
organizations and physical persons;

- fill in tax declarations;

- make changes to tax declarations;

- work with taxpayer accounting reports;

- calculate tax penalties for tax offenses.

IIpepexeusummepi / Ilpepexeusumot / Prerequisites

KLI3M€T KOPCETYy CaJlaCbIHbIH 9 KOHOMUHKACHI

OKoHOMHKa cephl yciuyr

Economics of the service sector

Kypcmoty kvickawa mazmynot / Kpamkoe codepacanue kypca/ Course summary

CanbIKTBIK MEHEDKMEHTIHIH TeopusuIblK Herizaepi. Kazakcran
PecnyOnukachiHbIH, canblK KbI3MeTi. CalbIKTBIK MiHJETTEMECH.
CanbIKTBIK ~ OKIMIIUTIK  kydeci. CalbIKTBIK ~ MEHEIKMEHTTI
sxocmapiay. CalbIKTBIK MeHeDKMEHT ece0i. CalbIKThIK OKIMIIiTIK

TeOpeTI/IquKHe OCHOBBI HAJIOTOBOIO MCHCIKMCHTA.
Hamorogas ciyx6a Pecrry6nmkn Kazaxcran. Hamorosoe
0053aTeNbCTBO. Cucrema HAJIOTOBOT'O
agMUHMCTpUpoBaHus. IlnaHMpoBaHME B HAJIOIOBOM

Theoretical foundations of tax management. Tax Service
of the Republic of Kazakhstan. Tax liability. System of
tax administration. Planning in tax management.
Accounting in tax management. Regulation in tax
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xyhecinneri perrey. lllapyambuiblk CyOBEKTLIEPIIH CaBIKTBIK
ece0l.

MCHEIDKMEHTE. YYeT B HAaJOrOBOM MECHEIKMEHTE.
PerynupoBanue B cucreMe HaJIOTOBOTO
aJIMUHUCTPUPOBaHUs. HaloroBbIi yyeT X03sICTBYOIIIX
CcyOBEKTOB.

administration system. Tax accounting of business
entities.

Bazoapnama scemexuiici / Pykosooumens npozpammot/ Program memanager

Kaiisipbaesa I'.K
Myparosa /.J{

Mypatosa ..
Kaiipip6aena I'.K.

Kaiyrbaeva G.K.
Muratova D.D.

Konakx yii scone meitpamxana dusnecine uneecmuyusn caayovlyy muimoinizi /gpghekmusnocms uneecmuyuu 6 20CIMUHUYHOM U PECIMOPAHHOM OU3Hece /
Efficiency of investment in the hotel and restaurant business

Oky makcamul / Yueonaa uenw/ Purpose

CTynmeHTTEp apachlHIa OSKOHOMHKAHBIH KOHAK YH  JKOHE
MeiipamxaHa OusHeciHe HMHBECTHLIUAIIBIK npouecTepai
yiBIMIAacThIpy — KOHE  0ackapy, OJapabl  MHBECTHIHSIIBIK
mIenriMaepaiH TUHIMAUIITIH —OaFalayqelH —3aMaHayH QICTEpiH

3epaeney OOWbIHIIA OLTIM MEH OUTIKTEp KEeHICHIH KaIBIITACTHIPY.

®opMHUpOBaHUE Yy CTYIEHTOB KOMIUIEKCA 3HAHUU U
HaBBIKOB no OpraHusanuu u YIpaBJIEHUIO
WHBECTULIMOHHBIMM  NPOLECCAMH  HMHBECTULHUU B
TOCTHUHUYHOM ¥ PECTOpaHHOM OW3Hece, M3Y4YeHHE MM
COBPEMCHHBIX ~ METOIOB  OICHKH  3(PPEKTHBHOCTH
MIPUHUMAEMbIX HHBECTULIMOHHBIX PEIICHUH.

Formation of a complex of knowledge and skills among
students on the organization and management of
investment processes in the hotel and restaurant business
of the economy, their study of modern methods for
assessing the effectiveness of investment decisions.

Oxwvimy namuorceci / Peaynomamot o0yuenus / Learning outcomes

KypeTsl ¢oTTi asikTaraHHaH KejiiiH Ol1iM anymbuiap

- JKaHa TEXHHKa MEH TEXHOJOTHSHBl CHTI3YIiH SKOHOMHKAIBIK
THIMILUTITH aHBIKTAY smicrepin oiy, 0OacKapyIIBLIBIK
IIenIiMAepIiH YCHIHBUI-FAH HYCKaJapblHA CBHIHH Oaraiay Xyprizy
YIIiH KOHAK Vi KoHe MelpamxaHa OM3HECiHE HeTisri eHIIpICTIK
KOPCETKIIITEpiH Tanmgaid Ouly, HaMBITy JKOHE OJIEyMETTIK-
3KOHOMUKAJIBIK THIMILTIK KpUTEPHIAIepiH, KaObUITaHFaH
HICHIIMACPIIH TOYCeKeNIAepl MEH MYMKIH OOJIaThIH QJICyMETTIK-
SKOHOMHKAJIBIK CallIapblH €CKepPe OTBIPBIN, OJapAbl KETUIIIPY
OOMbIHIIIA YCBIHBI-CTAPbI HETi3Jey, IlIKi OHE CHIPTKBI (akTop-

JApIBIH ~ 3KOHOMHKAIBIK KOPCETKINI-Tepre oce-piH  ecemTey,
SKOHOMHKAJIBIK ~ JKOHE  QJIEYMETTIK  €CenTeylepli  OpbIHaay
MaFgpUIapelHA M€ YWBI-MHBIH ~ KBI3METIH  CHIIATTaWTBIH
SKOHOMMKAJIBIK KepceTKimTep, Kap>KBUTBIK-KOHOMUKAIIBIK

KOPCETKIIITEPl eCenTey HATIKENIEpiH TayjayFa jKoHe HeTi3zeyre
KY3BIpeTTi O0uTy.

IocJie ycnemHoro 3aBepuieHusi Kypca o0y4arommecst
oyayTt

-3HaTh ~ METOJBI
3¢ heKkTHBHOCTH

9KOHOMUYECKOM
BHEIPEHUsI HOBOW TEXHUKH H
TEXHOJIOTUH,  yMETh  aHATU3UPOBaTh  OCHOBHEIC
MOKa3aTeln  IMPOU3BOACTBA B  TOCTHHHYHOM U
pecTopaHHOM OHW3HEece Il MPOBEICHUS KPUTHYCCKOH
OIIEHKM TMpe/UlaraéMbIX BapHaHTOB YIIPABICHUYECKHX
peleHuiA, pa3padaThiBaTh 1 000CHOBATH MPEIOKESHUS 10
UX  COBEpIICHCTBOBAHMIO C  Y4ETOM  KpPHUTEpHUEB
COLMATIbHO-OKOHOMHYECKOH 3((PEKTUBHOCTH, PUCKOB U
BO3MOXHBIX COIMANbHO-9KOHOMHUYECKUX MOCIEICTBUN
TIPUHSATBIX peIIeHHIA, paccunTHIBATh BIIMSTHHC
BHYTPCHHUX W BHEIIHUX (DAKTOPOB HA 3KOHOMUYECKHE
MOKA3aTely, BJIAJCTh HABBIKAMU BBIIIOJHCHUS PacueTOB
9KOHOMHUYECKUX u COLIMAJIBHBIX rokasare’ei,
XapaKTePU3YIOIUX JEATSIPHOCTh OpPraHW3allud, OBITh
KOMIIETEHTHBIMH B aHAJIM3€ pPE3yJIbTaTOB pPAaCUETOB
(hMHAHCOBO-?KOHOMHUYECKHIX MoKa3aTesnen u
000CHOBaHMH TOJTYYE€HHBIX BBIBOJIOB.

OIpeAC/ICHUA

After successful completion of the course, students
will be

-to know the methods of determining the economic
efficiency of the introduction of new equipment and
technology, be able to analyze the main indicators of
production in the hotel and restaurant business to
conduct a critical assessment of the proposed options for
management decisions, develop and substantiate
proposals for their improvement, taking into account the
criteria of socio-economic efficiency, risks and possible
socio-economic  consequences of decisions made,
calculate the influence of internal and external factors on
economic indicators, have the skills to perform
calculations of economic and socio-economic indicators
that characterize the activities of the organization, be
competent in the analysis of the results of calculations of
financial and economic indicators and substantiation of
the findings.

Hpepexeusummepi / [lpepexeuzumut / Prerequisites

KOHaK)KaﬁHBIHBIK cajtaCbIHAar bl MTHHOBAIIUAJIBIK TEXHOJIOTUATIAD ‘ I/IHHOBaHI/IOHHI)Ie TCXHOJIOTHU B C(bepe TOCTCTIPUMMCTBA

Innovative technologies in the field of hospitality
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Kypcmoiykoickama mazmynst / Kpamkoe cooepacanue kypca/ Course summary

WHBEeCTUIIMSAHBIH MOHI, OJIApABIH KbI3METTepi. VHBECTHUIUSIIBIK,
axyanpl OaramayJplH MaKpO-dKOHOMHKAIBIK —IapaMmeTpiiepi.
Konak yii xoHe MelipaMxaHa OM3HECIHE MHBECTUIIMSIIBIK KbI3METTI
JAMBITY Mocenenepi. HapblK >karqaifbIHAaFel MHBECTHIIUSA-TIAP BT
xobamay.  VHBECTMIMSUIBIK ~ TPOLECTIH  HH(PaKYPHUIBIMEIL.
WuBecTuuA-Napapl  TaliAayJablH  KApKBUIBIK — MAaTEMAaTHKAIIBIK
Heriznepi. MHBeCTHIMANBIK >k0OamapAblH THIMIUIITIH aHBIKTAY.
Bip-0ipiH KOKKa IIBIFapaTBIH HHBECTUIMAIBIK K0OaIapIbIH
THIMALTITIH Oaranay. VHBeCTHIMSNBIK pecypcTapAblH MIEKTEYIi
KargaWblHOAFPl ~ MHBECTUINLUIBIK  JKOOANTapAblH — THIMIUIITiH
Oaramnay. Benricizaix JKarqalbIH-Iarbl WHBECTHUIIASIIBIK
xKoOamapaelH TUIMAUIITIH Oaranmay. MHBeCTHHIHSIIBIK >kKoOamapabl
KapKbUTaHAblpy — ke3zaepi. Kammran kyHbl.  KocimOpBIHHBIH
WHBECTUIMSUIBIK ~ TApPTHIMIBI-JIBIFBIH Ty JKoHE Oaranay.
HuBectunusiiblk xobamapasl 6ackapy. MHBeCTUIMSHBI kobanay
Ke3iHAe  OHTainbl memiMaep  KaObunay.  WHasuusHbIH
MHBECTHIUSUIBIK JK00ATapIbIH THIMIUTITIHE dcepi

CyIIHOCTh ~ MHBECTHIIMH, WX  (QYHKOHA. Makpo-
HSKOHOMHYECKHE TapaMeTphl OLEHKH HHBECTHIIMOHHOMN
curyauu. [IpoOiemMbl  pa3BUTHS  HMHBECTHUIIMOHHOMN
JIESITEIbHOCTH B TOCTHHUYHOM W PECTOPaHHOM OH3Hece.
VHBECTHLIMOHHOE  TPOEKTHPOBAaHME B  PBIHOYHBIX
YCIIOBUSIX. Wudpactpykrypa HWHBECTHIIMOHHOTO
nporecca. duHaHCOBO-MaTEeMaTHYECKUE OCHOBBI
MHBECTULIUOHHOTO aHaIM3a. Ormnpexnenenue
3¢ (GEKTHBHOCTH WHBECTHLIHOHHBIX NpoeKkToB. OreHka
3 PEKTHBHOCTH B3aMMOUCKITIOYAFOIITIX
WHBECTHUIIMOHHBIX TPOEKTOB. OrmeHka 3>(PQPEeKTHBHOCTH
MHBECTHULMOHHBIX HPOEKTOB B YCIIOBHAX
OrpaHNMYCHHOCTU HWHBECTHUIHUOHHLIX PECYpPCOB. OI_leHKa

3GGCKTUBHOCTH  WHBECTUIMOHHBIX  IMPOCKTOB B
YCIOBHSIX HEOIPEICIICHHOCTH. Hctounuku
(huHAHCHPOBAHUS HWHBECTUITHOHHBIX MPOCKTOB.
CroumocThb KamuTana. Ananu3 u OLICHKA

UHBECTUIMOHHONW IPUBIEKATEIbHOCTH IPEAIPUATHS.
YnpaBieHne WHBECTUIIMOHHBIMH NpoeKkTamu. [IpunsaTue
ONTHMAJIBHBIX penIeHui B WHBECTHIINOHHOM
MIPOCKTUPOBAHHH. Bimsiaue UHIAIAN Ha
3¢ EKTUBHOCTh HHBECTHUIIIOHHBIX ITPOEKTOB

The essence of the investment, their functions. Macro-
economic parameters for assessing the investment
situation. Problems of the development of investment
activities in the hotel and restaurant business. Investment
design in market conditions. Infrastructure of the
investment process. Financial-sovo-mathematical
foundations of investment analysis. Determination of the
effectiveness of investment projects. Evaluation of the
effectiveness of mutually exclusive investment projects.
Evaluation of the efficiency of investment projects in
conditions of limited investment resources. Evaluation of
the effectiveness of investment projects in the context of
uncertainty. Sources of financing for investment projects.
The cost of capital. Analysis and assessment of the
investment attractiveness of the enterprise. Investment
project management. Making optimal decisions in
investment design. Influence of inflation on the
efficiency of investment projects

Bazoaprama sncemexuici / Pykosooumensv npozpammsl/ Programme manager

Typexanos C.Y.

| Typexanos C.V.

Typexanos C.Y.

38




Konak yii srcone meitpamxana ici canacvelnoagel ausunzmiy muimoinizi / Igghexmusnocme nusunza é cihepe zocmunuunozo u pecmopannozo oena / The effectiveness of leasing in the

hotel and restaurant industry

OKy makcamul / Yueonaa uenw/ Purpose

Kapsxbl HapbIFBIHIA JH3UHT CATaChIHIAFE CTYACHTTEPAIH O0151iM
KYHECiH, TM3UHITIK ONepalysIapAblH KYPbUIBIMBI MEH
MEXaHU3MIiH, OJap/IbIH TAPTHIMIBUIBIFBIH KaJIBIITACTHIPY.

@opMUpOBaHUE Yy CTYIEHTOB CHUCTEMBl 3HAaHUH B
00JacT JH3UMHTOBOM [MEATEIHHOCTH Ha (HHHAHCOBOM
PBIHKE, CTPYKTYPE M MEXaHN3ME JIM3HHTOBBIX CHIEJIOK, UX
MIPUBJIEKATEIbHOCTH.

Formation of students' knowledge system in the field of
leasing in the financial market, the structure and
mechanism of leasing transactions, their attractiveness.

Oxbimy namusiceci / Pesynomamut o6yuenus / Learning outcomes

Kypers! ¢9TTi assKTaraHHaH Keiiin 6inimM aadymbLiap

- JIM3UHITIK KBI3METTIH OJ[ICHAMANBIK HETi3JIepiH, JIHM3UHITIH
KAp)KBUTBIK ~ KaTBIHACTApABIH Oip Typi peTiHIeri JaMybIHBIH
PETPOCIIEKTHBANIAPEIH OLTY, CTYACHTTEPIIH OTaHIBIK KOCITKEPIIKTI
JU3UHTTIK Kap)KBUIAHABIPY Mocelenepi OOMBIHINA ©3iHAIK JKoHE
YKBIMIBIK )KYMBIC JKacay JaFabUlapblHa He OONybl, TYPBIC IaMBITa
amysl MelipamMxaHa OW3HeCI MEH KOHaK YU OW3HECIH epKEHAETY
’KOHE OHBI OJIaH 9pi JaMBITY MakcaTblHIa MelpamxaHa Ou3Heci
MEH JKYMBICBIHBIH CTpAaTeruschl MEH TaKTHUKachl, MelpamxaHa
Ou3Heci jKoHE KOHAKXKAWIBUIBIK CallachIHIarbl 63 OW3HeciHi3xi
xKobanay Ke3eHiHIE TYBIHAANTBIH MaceseiepiAi TaObICThI MISITy
YILiH anfaH OumiMaepiMIl KO AaHa bl

Iociie yecnemHoro 3apepuieHust Kypca o0y4yarommecs
oyayT

-3HaTh METOJOJOTHYCCKUMH OCHOBAMH JIM3MHIO-BOM
NESITCIbHOCTH, PETPOCICKTUBBI PAa3BUTUS JIM3MHIA Kak
hopMbl (DMHAHCOBBIX OTHOIICHHM, 00JIaaTh HABBIKAMHU
CaMOCTOSITENIbHOM M KOJUICK-THBHOW pabOTBI CTYACHTOB
nmo  mpobneMaM  JIM3MH-TOBOTO  (DMHAHCHPOBAHUS
OTEUECTBEHHOTO  TPEA-NPUHUMATEIbCTBA,  CIIOCOOHBI
BbIPA0OTATh MPa-BUIIBHYIO CTPATETHIO U TAKTUKY PabOThHI
MpeA-TPUSITUI PECTOPAHHOTO U TOCTUHHYHOTO OH3HEca ¢
I[EJIBIO MPOIBETAHUS WHIYCTPUH TOCTCIIPUUM-CTBA U €€
JMABHEHINEr0 Pa3BUTHS, IPUMCHSATH MOJIyYCHHBIC
3HAHMSA JUI  YCHCIIHOTO PEHICHHUS BO3HHKAIOIIUX
BOIPOCOB Ha JTale IMPOCKTUPOBA-HUS COOCTBEHHOIO
ousHeca B cdepe  pecTOpaH-HOrO  jaeila u
TOCTEIIPUUMCTBA

After successful completion of the course, students
will be

-to know the methodological foundations of leasing
activities, retrospectives of the development of leasing as
a form of financial relations, have the skills of
independent and collective work of students on the
problems of leasing financing of domestic
entrepreneurship, are able to develop the correct strategy
and tactics for the work of restaurant enterprises and the
hotel business in order to prosper the hospitality industry
and its further development, apply the knowledge gained
to successfully solve emerging issues at the stage of
designing your own business in the field of restaurant
business and hospitality

Ilpepexeusummepi / Ilpepexeusumot / Prerequisites

MelipamxaHa )xoHe KOHAK Yi OM3HECiHeTi HHHOBalMsIap

VHHOBAIMK B PECTOPAHHOM JIeJIe U TOCTHHUYHOM
ounsHece

Innovation in the restaurant and hospitality industry

Kypcmuoiykoickama mazmynst / Kpamkoe cooepacanue kypca/ Course summary

JIM3UHTTIH TYCIHITI )XoHE 3KOHOMHUKAIBIK MOHI. JIM3WHTTIH maiina
6oy Tapuxbl. JIM3WHTTIK-TU3WHTTIK KBI3MET YIIH KYKBIKTBHIK-
HOpPMaTHBTIK ©0a3a. JIM3uHrTIK OHM3HECTI YHBIMAACTHIPYIBIH
ImIeTENOIK  JKOHE  OTaHABIK  Toxipubeci.  VHBeCTHIMSHBIH
WHHOBAIMSUIBIK TYpi peTiHAeri JU3WMHT MoHi. JIM3umHT Typepi.
XaJbIKapanbIK JH3UHT. JIM3UHTTIK KaTIHACTAPABIH CyOBEKTiiepi.
Kasipri ke3eHmeri KoHaK YH JkoHe MelipamxaHa Ou3Heci
CaJlaChIH/IAFbl JIN3UHTTIK KbI3METT] JaMBITY/IbIH ©3€KTi Macesesnepi.
JKpUDKBIMaHTBIH MYJIKT] JKajjiay >KoHE JIM3HHT [IapTTapblHBIH
KYPBUIBIMBI MEH Ma3MyHBI. PeHra, oHbIH Typiiepi MeH (opmanapsl.
JIu3uHrITIK TenmeMaepai ecenrtey dicrepi. JIMZUHITIK TeixeMaepIiH
TypJiepi JKoHe oylapabl ecenrtey onicremeci. JKbUDKbIMaWTBIH

[loHATHE W »KOHOMHYECKAas CYIIHOCTh apeHOsl U
mu3uHra. VIcTOpHsS BO3HUKHOBEHUS apeHIBI M JM3UHTA.
HopmaTuBHO-TIpaBoBast 0a3za apeHIHOM M JIM3UHIOBOU
JIeATENBbHOCTU. 3apyOeHBIH M OTEYECTBEHHBIH OTIBIT
OpraHW3aIlU} JIM3UHTOBOTO OM3Heca. 3HaYeHUe JTM3HUHTA,
KaK WHHOBAI[MOHHOWH (OPMBI HWHBECTHPOBaHUS. Buisl

nu3uHra.  MeXayHapoaHbli  gu3uHT.  CyOBeKTh
JIU3UHTOBBIX  OTHOIIEGHWH. AKTyallbHBIE  BOMPOCHI
pa3BUTHs  JIM3MHTOBOW  JICATENLHOCTH B cdepe

TOCTUHUYHOI'O U PECTOPAHHOIO [Ji€jia Ha COBPEMCHHOM
JTarie. CprKTypa H COACPIKAaHUC NOTrOBOPOB apCHAbl U
JIM3WHTa HCIABHXXKHUMOCTH. ApeHHHaH miara, €€ BUAbI U

Concept and economic essence of rent and leasing. The
history of the origin of rent and leasing. Legal and
regulatory framework for rental and leasing activities.
Foreign and domestic experience in organizing the
leasing business. The value of leasing as an innovative
form of investment. Leasing types. International leasing.
Subjects of leasing relations. Topical issues of the
development of leasing activities in the field of hotel and
restaurant business at the present stage. The structure and
content of real estate lease and leasing agreements. Rent,
its types and forms. Methods for calculating lease
payments. Types of lease payments and methodology for
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MYJIKTI KaJFa oepy onepauusaaapblHa

OaiinanbIcThl | (pOopMBL. MeToJbl pacyeTa apeHIHbBIX IUIaTexed. Buipl

WHBCCTUIUAJIBIK >Ko6anapzu>1 6aranay JKOHC TaHday TQpTi6i. JIM3UHTOBBIX IUIATEXKEH U METOAMKAa UX pacucTa.

[Mopsmok oneHK U 0TOOpPa MHBECTUIIMOHHBIX MPOCKTOB,
CBSA3aHHBIX C ONEpalusMU JIM3UHTa HEABKUMOTO
UMYIIECTBA.

their calculation. The procedure for evaluating and
selecting investment projects related to real estate leasing
operations.

Bazoaprama sncemexuici / Pykoeooumens npozpammsl/ Programme manager

Typexanos C.Y.

Typexanos C.Y.

Typexanos C.VY.
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Konaxacainwvinslk undycmpusaceln yxcocnapaay yxate 6oxcay/ Illnanuposanue u npoznosuposanue 8 unoycmpuu cocmenpuumcmea/Planning and forecasting in the hospitality

industry

Oky makcamul / Yueonaa yenw/ Purpose

KypcThIH Herisri MakcaTbl-MakpOIKOHOMHKA, cajiaap, eHipiep,
SKOHOMHKAHBIH 9JICYMETTIK, 9KOHOMHKAJIBIK JKOHE KapiKbl
CEKTOPJIAPHIH AAMBITY JKOCIapJIapbIH 31pJiey JKoHE Oap by
OpBIHJAITYBIH KAMTaMAachI3 €Ty MOceleNIepiHiH OapIbIK OJIOKTaphI
OOMBIHIIA CTYIEHTTEPIIH TePeH OUTIMIHE KON KETKi3Yy.

OcHOBHas 11€JIb Kypca - JOCTHKEHHS TNTyOOKUX 3HAHUN
CTY/IEHTOB 1O BCEM OJIOKaM BOMPOCOB pa3paboTKu U
obecreucHus BBIITOJIHEHUST  I[UTAHOB  Pa3BHUTHS
MaKpOIKOHOMHUKH, OTpacieid, PEernoHOB, COLHUAIBHOTO,
HKOHOMHYECKOT0 U JUHAHCOBOTO CEKTOPOB IKOHOMHKH.

The main objective of the course is to achieve in-depth
knowledge of students on all blocks of issues in the
development and enforcement of plans for the
development of macroeconomics, industries, regions,
social, economic and financial sectors of the economy

Oxvimy naomuaceci / Pesynomamot o6yuenus / Learning outcomes

Kypers! ¢oTTi assKTaraHHaH Keiiin 6inimM aadymbLiap

-KbI3MET KOPCETYy CallaChIHIAFbl KBI3METTI KOClapiay MeH
YHBIMIIACTBIPYIBI OacKapabl;

- ajgraH OumiMzepin MelipamMxaHa ici JKOHE KOHAKKaWJIBUIBIK
camacelHIa ©3 Ou3HeciH xo0amay Ke3eHiHIe TYBIHIANTHIH
Mocenenepi COTTI LISy YIIH KOJIaHY; - KapyKbl-DKOHOMUKAIBIK
KOPCETKIIITepl €CenTey HOTIKENEPiH Taliay >KOHE allblHFaH
KOPBITHIHBUIAPIBl HETI3[IeY; -IKOHOMHUKAIBIK JKYHEHIH opTypIi

Ilociie yecnemHoro 3apepuieHust Kypca o0y4yarommecs
Ooymyr:

- yIpaBisATh TUTAHUPOBaHNEM
JIEITEIIEHOCTH B c(epe yCiyT;

U opraHnusuei

- NPUMEHATh  IOJYYCHHBIC 3HAHUS ISl YCHELIHOTO
pelIeHHs ~ BO3HHMKAIOIIMX  BOIPOCOB  HAa  JTarme
MPOSKTHPOBaHUS COOCTBEHHOTO Om3Heca B cdepe

PECTOPAHHOTO A¢€Ia U TOCTEIIPUUMCTBA,

After successful completion of the course, students
will be

- manage the planning and organization of activities in
the service sector;

- apply acquired knowledge for successful solution of
arising issues at the stage of designing own business in
the sphere of restaurant business and hospitality;

- analyze the results of calculations of financial and

JEHTeIepinmeri  oleyMETTIK-DKOHOMUKANBIK ~ JKOCTIApJIAyAbIH | - aHaJM3UpOBaTh pe3ylbTaThl pacueToB (uHAHCOBO- | economic indicators and justify the obtained conclusions;
SIiCHAMACHI KOHE YHBIMIACTHIPBITYHI IKOHOMHYECKHX  TIOKasateqed u  obocHoBbBath | - methodology and organization of socio-economic
MOJTyYCHHbIC BHIBOJIBI; planning at different levels of the economic system
- METOJOJOTMIO M  OPraHH3alluio COIUAIBHO-
9KOHOMUYCCKOTO IUNIAHUPOBAHHUA HA PA3JIMYHBIX YPOBHAX
DKOHOMHYECKOM CUCTEMBI
Ilpepexeusummepi / Ipepexsusumut / Prerequisites

MeiipamxaHa ici MEH KOHAK Y OW3HeCiH YHWBIMIOACTHIPY JKOHE
xKocraplay

OpFaHI/ISaHI/Iﬂ U IUIAHUPOBAHUC PECTOPAHHOI0 ACjIa U
TOCTHHUYHOrO OHM3HEeca

Organization and planning of the restaurant and hotel
business

Kypcmuiy Kpick

awa masmynol / Kpamkoe codepacanue xkypca/ Course summary

FrutbiMu-omicTeMenik Herizaepi jkoHe MOHI
KbI3METTEp CalachlHAarbl >kocnapiay. JKocmapiayaslH Herisri

omicrepi MeH UPHHIMITEPI JKOCHApiaylbl  YHBIMAACTBIDY.
Meiipamxana OusHeciHne xkocmapnay. KoHak yii OusHeciH
xKocrapiay

Hay4no-meToomornueckre OCHOBBI M CYIITHOCTb

IUIaHUpOBaHus B cdepe yciayr. OCHOBHBIE METOABI H
MPUHINIIBI TUTAHUPOBAHMUS Opranusanus
IuIaHUpoBaHusl. [InaHnpoBaHue B pecTopaHHOM OH3HECe.
[TnanupoBaHne B TOCTHHUYHOM OM3HECE

Scientific and methodological foundations and the
essence

planning in the sphere of services. Basic methods and
principles of planning Organization of planning.
Planning in the restaurant business. Planning in the
hospitality business.

bazoaprama scemexwici / Pykosooumens npozpammst/ Programmemanager

HypaxmetoBa I'. C.

| Hypaxwmerona I'.C.

| Nurakhmetova G.S.
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Kbizmem kopcemy canacvlHOazol Hcacblil MEXHOI02UANAPOLIY MUimoinizi / Idexmusnocms 3enennvix mexnonozuu ¢ chepe ycnye / Effectiveness of green technology in the service

sector

OKy makcamul / Yueonan yenwv/ Purpose

XanbIKapaiblK TOKIpUOeH] 3epiesey jkoHe KOPBITY HeTiiHzae
KazakcTaHHBIH «Kachll SKOHOMHUKAFa KOIIy MPOLecTepiH
yHBIMIacThIpy koHe OacKkapy OOMBIHINA CTYAESHTTEPAIH OLTiMI MEH
JIaFAbIIapBIHBIH KEIICHIH KB TaCThIPY

dopmupoBaHHe y CTYICHTOB KOMILIEKCA 3HAaHUH U
HaBBIKOB IO OPraHM3allMy M YNPaBJICHUIO NPOIecCaMu
nepexona KaszaxcraHa K «3elIeHOH AKOHOMHKE» Ha
OCHOBE WU3Yy4eHHS U O00OOIIEHHS MEXIYHAPOIHOTO
OIbITa

Formation of a complex of knowledge and skills among
students on organizing and managing the processes of
Kazakhstan's transition to a «green economy» based on
the study and generalization of international experience

Oxvimy naomuoceci / Pesynomamot o6yuenus / Learning outcomes

KypcTs! ¢oTTi asiKTaFraHHAH KeliiH 6i1iM agdymbsLiap

- -DKOHOMUKAJIBIK TaMYZIBIH JKaHa pecypc YHEMIEHTiH Moaei
PETIHIE «KAChLI SKOHOMHUKAHBIH HETI3r1 Karuaanapsl MCH
epexeNepiH, dJIeMIIK IKOHOMUKAHBIH 1aMy TCHICHIIUSIAPBIH OLTY;
- OHJIIPTIII KYIITEPIiH Tapaly 3aHAbUIBIKTAPbIH TaNaai Oy,
Ka3ipri ojieM afiMakTapbl MEH eIJICPiHIH TaOUFH KOHE
HKOHOMUKAJIBIK-3KOHOMHKAJIBIK JaMybIHIaFbl 9KOHOMUKAIBIK
3aHIapOBIH OPEKETiH OaraiaiIpl;

- JKaCBUT YKOHOMHKAHBIH )KYMBIC 1CTEYi CalaChIHAAFbI FHUTBIMU-
3epTTey MIHACTTEPIiH My Ie IKOHOMUKAIBIK OOBEKTUBTI
HOTIDKENEp ay YIIiH CTaTUCTHKAJBIK, MATEMaTHKAJIBIK KOHE
SKOHOMHKAIIBIK-MAaTEMAaTHKAIBIK TaJ/Iay SIICTEPiH KOIIaHy
JTaFIBUTAPBIH UTeperi;

- «KACBUT SKOHOMHKA» KaFUIATTaPhIH iC KY31H/IE )KBUDKBITY JKOHE
€HTi3y OOMBIHIIA YHBIMIACTHIPYIIBUIBIK, SKOHOMHKAJIBIK,

WHCTUTYLMOHAIABIK LIapajiapibl 93ipieyre Ky3bIpeTTi 00abl

ITocne ycneniHoro 3aBepuieHust Kypca o0yvdarommecst
oyayTt

-3HaTh 0a30BbIC NPUHLOUIBI U MOJOXEHHUS <«3EJICHOH
9KOHOMHUKH» KaK HOBOH pecypcocOeperaromieii Moziesnn
9KOHOMMYEC-KOTO  Pa3BUTUSA, TEHACHLUUU PA3BUTHL
MUPOBOI'O X0351CTBa;

-yMETbh AaHAJIU3UPOBATH 3aKOHOMEPHOCTH DPAa3MEILCHUS
[IPOU3BOJUTENIBHBIX ~ CWJ,  OLEHU-BaTb  JICHCTBUE
9KOHOMHYECKUX 3aKOHOB B IIPUPOJHOM U XO35HCTBEHHO-

JKOHOMHYECKOM  Pa3BUTHH  PETHOHOB W CTpaH
COBPEMEHHOTO MHPA;

-BNIaJIcTh ~ HABBIKAMHU  HCIOJIb30BAHUSI  METOJOB
CTATHCTHYECKOTO, MATEeMaTHYeCKOTO H 3KO-HOMHKO-
MaTeMaTHYECKOro aHaJM3a JUTst MOJTyYCHHUS
JKOHOMHYECKH  OOBEKTHBHBIX  pE3YyJIbTATOB  MPHU
pellleHHH  WCCIIeMOBATeNbCKAX  3amad B cdepe

(YHKIIMOHUPOBAHUS 3€IEHON YKOHOMUKH;

-OBITh KOMIIETEHTHBIMH B BOIIpOcax pa3pa-00TKu
OpPraHru3alfluOHHO-3KOHOMHUYECKUX, HHCTUTYIIUOHAJIbHBIX
MEp IO MNPOABMKXCHHUIO W pe€alr3aliui TPUHIOHUIIOB
«3€JIEHOU DKOHOMUKU) B IIPAKTHUKY.

After successful completion of the course, students
will be

--to know the basic principles and provisions of the
«green economy» as a new resource-saving model of
economic development, trends in the development of the
world economy;

- to be able to analyze the patterns of distribution of
productive forces, to evaluate the operation of economic
laws in the natural and economic-economic development
of regions and countries of the modern world;

- to master the skills of using the methods of statistical,
mathematical and economic-mathematical analysis to
obtain economically objective results in solving research
problems in the field of the functioning of the green
economy;

-be competent in the development of organizational,
economic, institutional measures to promote and
implement the principles of the «green economy» in
practice.

Ilpepexeusummepi / Ilpepexeusumot / Prerequisites

MeiipamxaHa ici MeH KOHAK Yil OM3HECIH YIUBIMAACTHIPY JKOHE

OpraHuszanus 1 IIaHUPOBAHKUE PECTOPAHHOTO JeJa U

Organization and planning of the restaurant and hotel

xocmapiay TOCTHHUYHOTO OU3HECa business

Kypcmoty kbickawa mazmynot / Kpamkoe codepacanue kypca/ Course summary
AJlaM3aTTBIH FalaMbIK Mocelenepi. XalbIKThiH Hpobiemanapbl. | [o0anbHele  mpobiemsl  yenoBedectBa. IlpoGmemsr | Global problems of humanity. Population problems.
XKahanmplk ~ marmapeicTap:  Kasipri  3aMaHfFbl  kahaHIbIK | HapopoHaceneHus. [nobGampHbie Kpusuchl: nonstue u | Global crises: the concept and philosophy of global

pobieManap bl TYKbIphIMIaMackl MeH (umiocopusacel. TypakTer
IamMy TYKBIpbIMAaMachl. TypakTel IamMyZbl KaMTamachl3 €Ty
OOMBIHIIIA XaNBIKAPANBIK BIHTHIMAKTACTHIK. <«JKachul SKOHOMHKAY
FBUIBIMH OaFbITBIHBIH HeETi3ri epexenepi. JKachul 3KOHOMHKara

¢unocodust rMOOANBHBEIX HPOOJIEM COBPEMEHHOCTH.
Konuenuus ycroifunBoro pazsutusi. MexayHapoaHOe
COTPYAHHYECTBO 1O  OOCCIEYCHUI0  YCTOWYUBOTO
pa3BUTHSL. OCHOBHBIE TTOJIOXKCHHUSI HAYYHOTO

problems of our time. Sustainable development concept.
International  cooperation to ensure sustainable
development. The main provisions of the scientific
direction «green economy». Analysis of the global
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KOIIYAIH QleMAIK TaxipuOeciH Tanjay: ajFbllIapTTap MeH
OarpITTap. OJEMIIK TIXKIpHOene <«oKachll SKOHOMHKara» KeuIyai
Konpay — Kypajgapel.  «JKaceul  OKOHOMHKara»  KeOIIyxi
BIHTAJIAHBIPYIBIH ~ XaJIBIKapalIblK Taxipubeci. EO ennepiHin
«OKacbll» YCBIHBICHL. KazakcraH PecnyOnmKachlHBIH — <«OKachbul
9KOHOMHUKaFa» KeLly TYXKbIppIMIaMachl. <«JKacelm» KypBUIBIC
CTaHNAPTTApBIH  d3ipiey  JkoHe  eHrizy.  KoMMyHammeik
KOCIMOPBIHAApAA <«OKacChUI» jK00amapabl iCKe achlpy MEXaHU3MI.
Kaszakcranma <okacbll SKOHOMHKAHBI» NaMbITy WHCTHTYTTapbIH
KaJIBIITACTBIPY. «Kacpu KOHOMHUKa» KarJalibIHaFbl
WHBECTUIUSUIBIK JK00AIap IbIH THIMJILTIT].

HAMpaBJIECHUS «3eleHas IKOHOMUKa». AHAIIU3 MHPOBOIrO
OIIBITA MEPEeXoJia K 3eJeHON SKOHOMHUKE: MPEANOCHUIKU U
HanpaBieHus. VHCTpyMEHTHI MOANEPXKKH Mepexoaa K
«3eNeHOH  DKOHOMHKE» B MHPOBOIl  IpakTHKe.
MekayHapoIHBII ONBIT CTHUMYIHMPOBAHUS IIEpexoaa K
«3ETICHONW YKOHOMHKE». «3ElCHOe» NMPEIIOKEHNUE CTPaH

EBpocoroza. Konmernmus mo mepexony PecryOmmkn
Kazaxcran k «3eneHoil sxoHOMHKe». PaspaboTka u
BHEJIPEHHE (GBEJCHBIX» CTaHIapTOB CTPOHUTENHCTBA.
MexaHn3M  peanu3alié  «3EIEHBIX» IPOCKTOB B
KOMMYHaJIbHOT'O XO34HCTBA. ®dopmupoBaHUE
HHCTUTYTOB  DPAa3BUTUS  «3€JIEHOM HKOHOMHUKH» B
Kazaxcrane. 3¢ dexTHBHOCTD HUHBECTUIIOHHBIX

ITPOCKTOB B «3€JICHOM YIKOHOMHMKE.

experience of the transition to a green economy:
prerequisites and directions. Tools to support the
transition to a «green economy» in world practice.
International experience in stimulating the transition to a
«green economy». «Green» proposal of the EU
countries. Concept for the transition of the Republic of
Kazakhstan to a «green economy». Development and
implementation of «green» construction standards.
Mechanism for the implementation of «green» projects
in public utilities. Formation of institutions for the
development of «green economy» in Kazakhstan. The
effectiveness of investment projects in the «green
economy».

Bazoapnama sncemexuiici / Pykosooumens npozpammer/ Programme manager

Typexanos C.Y.

Typexanos C.Y.

Typexanos C.Y.
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