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Kipicne

OJIEKTUBTI TIOHJEP KaTaJloTbl OKBITYJBIH KPEAUTTIK JKyheci OoMbIHIIA
KYPacCThIPbIJIaAbl. OJIEKTUBTI TIOHJEP KaTajJoTbl JKYMEJIICHreH TaHaay OoMbIHIIA
TIOHJIEP TI31MiH YKOHE OJIap IbIH KbICKA CHUIIaTTaMacChlH KapacThIPaIbl.

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

DNEeKTUBTI MOHIEPAl TaHIayFa d1Bai3ep keHec Oepemi. CTyIeHT 3aBaii3epMeH
Oipjece OTBIPHIN, CTYACHTTIH KEKE OKY KOCMapbhlH KYPYy YIIIH MOHAEPTe >Ka3bLly
HBICAHBIH TOJTHIPAJIBI.

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

BBenenue

[Ipy kpenuTHOM  TEXHOJOTMU OOydeHUs paszpabaThIBaeTCs  Karajor
AJIEKTUBHBIX JUCIUIUIMH, KOTOPBIM MpEeACTaBIsIeT COOOW CHCTeMaTU3UPOBAHHBIM
NepeyeHb AUCUUIUIMH KOMIIOHEHTA IO BBIOOPY U COAEPIKUT KPATKOE UX OIHCAHHUE.

Hapsiay ¢ n3ydeHneM AMCHMIUIMH 00S3aTENbHOTO / By30BCKOIO KOMIIOHEHTA,
CTYJIEHT JOJDKEH BbIOpATh AJI U3YyUYEHUs JUCUUILIMHBI KOMIIOHEHTA MO BBIOODY.

KoHcynbranuu no BeIOOPY 3JIEKTUBHBIX JUCHUIUIMH JIaeT 3/Baiizep. Bmecte ¢
HUM CTYJEHT 3amoJyiHseT (opMmy 3alucHu Ha JUCUMIUIMHBL Ayig coctaBienus UYII
(MHAUBHUIYATILHOTO YYEOHOTO TIJIaHa).

VYBaxaemble CTyAeHTbI! BaXHO NOMHHUTB, YTO OT TOTO, 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.



CemecTtp OoiibIHIIA 3JIeKTUBTI OHAepAi 00.1y/ Pacnipenesienue 3J1eKTUBHBIX
aucuuminH no cemecrpam/ Distribution of elective courses by semester

[Tonniy ataysl / HaumenoBanue aucipmuinasl /The name of the discipline

Kpenutre
p canbl /
Kom-Bo

KpenuToB/

Number of

credits

AxaneMust
JIBIK
Ke3eH/
Axan
nepuo/
Academic
period

OTHOPKOHOMHKA TYPU3M >KOHE KOHAKKAMIIBIIBIK CaJIachl peTiHae/
OTHOSPKOHOMHKA KaK 0OTpaciib Typu3sMa U roCTCIIpuuMCTBa
/Ethnoeconomics as a branch of tourism and hospitality

udpnsik sxonomuka/ [udposas sxonomuka / Digital economy

3

2

KOHaKX(aﬁHLIHBIK ncuxoiorusice! / [Icuxoiorus B C(bepe TrOCTCIIPHUHUMCTBA
/ Psychology in the field of hospitality

KbI3MeT KopceTy canachiHaarbl MiHE3-KYJIbIK 9KOHOMHKACHI /
IToBeneHueckas sxkoHOMHUKa B cepe ycuyr /Service Behavioral Economics

KyKpIK skoHE chI0aiiiac >KeMKOPJIbIKKA KapChl MOJICHUET Heriznepi /
OcCHOBBI IpaBa M1 AHTHKOPPYNIIMOHHON KynbTypsl / Basics of Law and
Anti-Corruption Culture

DKOJIOTHS JKOHE TIPIILIIK Kayirci3airi / IKonorus u 6€30macHOCTh
xusHenestenpHocTH/ Ecology and Life Safety

DKOHOMMKA KQHE KACINKepiiK Herizaepl/ OCHOBBI SKOHOMUKH U
npeanpuHumarenscTBa/ Basics of economics and business

Kembacmbuiblk Herizaepi / OcHoBsl tunepctBa / Basics of Leadership

WHKITI03UBTI ©3apa 9peKeTTeCy ITUKACH /DTHKA HHKITIO3UBHOTO
B3aumonenctus/ Ethics of inclusive interaction

Frimeivu 3epTTeynepaid HeTi3Aepi KoHe akaieMUsUTbIK XaT / OCHOBBI
Hay4YHBIX UCCIIEJIOBAHUI U aKkajgemMuueckoe muchbmo / Basics of research
and academic writing

MeiipamxaHalbIK KbI3MET KOPCETY I YHBIMIACTBIPY XKOHE TEXHOJIOTHSCHI
/TexHonoTUsl W OopraHu3anus pecropanHoro oociyxusanus / Technology
and organization of catering

MeiipaMmxaHa jk9HE KOHAaK Y KOCIMOPHBIHBIH HH(PaKypbUIBIMbI
/MH(pacTpyKTypa pecTOpaHHOTO ¥ TOCTUHEYHOTO MPEATIPUATHS
/Infrastructure of a restaurant and hotel enterprise

KoHaxkalIbUIbIK cajachbIHIaFbl HHHOBALIMSUIIBIK TEXHOJIOTHsIIAp /
HHHoBaIMOHHBIE TEXHOJIOTHH B cpepe rocrenpuumcTsa /Innovative
technologies in the field of hospitality

MetlipamxaHa >koHE KOHAK Yil On3HeciHeri nHHoBarusiap / UHHOBamu B
PECTOpPaHHOM Jielie ¥ TOCTHHUYHOM Ou3Hece / Innovation in the restaurant
and hospitality industry

KpI3MeT kepceTy canachlHIaFbI IEPCOHAT 9KOHOMUKACKI / DKOHOMUKA
nepcorasia B cpepe yciyr / Personnel economics in the service industry

Konak yitnepae eHOekTi yitbiMaacTeipy / Opranuzanus Tpyaa B
roctuaunax / Labor organization in hotels

Konaxk yitnep MeH meiipamxaHaiap KbI3METIHJIET1 canaHbl 0acKkapy xkyieci
/ Cucrema YIIpaBJICHUA KaUCCTBOM B ACATCIILHOCTU 'OCTUHUIL U
pecropanos / Quality management system in the activities of hotels and
restaurants
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MeilipamxaHa jkoHE KOHAK Yil KbI3METTepiHiH cTaHaapTTrapsl / CTaHaapThl
pecTopaHHOrO ¥ rocTuHeyHoro oocmyxkuBanus / Catering and Hospitality
Standards

Konak yi kemeHiHiH MeiipamxaHa KbI3METIH Tajiay KoHe

0akpuIay/ AHAIHM3 U KOHTPOJIb PECTOPAHHOMU JCSATEIBHOCTH TOCTUHUYIHOTO
koMmruiekca/Analysis and control of the restaurant activities of the hotel
complex

Konak yii mapyansiuibiFbIH KapKbUIBIK Tanaay / @UHAHCOBBIN aHAIN3
rocTuHHUYHOTO X03s1cTBa / Financial analysis of the hotel industry

MeiipamxaHa jKoHe KOHAK Vil KeIIeHAepl HapbIFbIHIAFbI Oara
casicarbl/LleHOBas MOMMTHKA HA PHIHKE PECTOPAHHBIX M TOCTHHHYHBIX
komruiekcoB/Pricing policy in the market of restaurant and hotel complexes

KoHaxkxalnpLIbIK CaJlachIHAAFbl TYTHIHYIIBUTBIK MiHE3-KYJIBIK /
[Torpeburensckoe moBenaeHue B cepe rocrenpuumctsa / Consumer
behavior in hospitality

CanpIk xoHe canblK cany / Hamoru u Hanoroo6noxenue / Taxes and
Taxation

CanbIKThIK MeHepKMeHT / HanmoroBelii MenepkMent /Tax management

Konak yii s)xoHe MeiipaMxaHa OU3HECiHEe WHBECTHIIHS CaTy IbIH THIMIIUTIT
/2¢(heKTUBHOCTh MHBECTUIIMY B TOCTUHUYHOM M PECTOPAHHOM OH3HEce /
Efficiency of investment in the hotel and restaurant business

Konak yii sxoHe MelipaMxaHa ici caiachlHIaFbl JTU3UHITIH

THIMAUTITY/ DPPEKTHBHOCTD JH3UHTA B c(hepe TOCTHHHUYHOTO U
pectopannoro aena/The effectiveness of leasing in the hotel and restaurant
industry

KoHakkalIbUTbIK HHIYCTPUACHIH XKOCTapiay skoHe 6omkay/
IT1aHMpOBaHKE U IPOTHO3UPOBAHUE B HHIYCTPUH
rocrenpurmMcTBa/Planning and forecasting in the hospitality industry

KpI3MeT kepceTy canachlHIaFbl )KaChll TEXHOJIOTUSTIAPIbIH TUIMILTITT /
D¢ dexTuBHOCTH 3eNeHbIX TexHonoruu B cepe ycnyr / Effectiveness of
green technology in the service sector

Kpi3merTep canacbeinaarsl Joructuka / Jloructuka B cdepe ycuyr /
Logistics in the service industry

busHec canacbiHAarel aknapaTThIK TexHoJorusuap / apopmanonHele
TexHosIoruu B chepe 6u3Heca / Information technology in business




1 Kypc cTyeHTTepiHe apHAJIFaH YIeKTUBTIK MIHAEP /DJIeKTHBHbIE TUCIUILIHHBI 1715 cTyaeHTOoB 1 Kypca /Elective subjects for 1 st year students

ImuoiIxkonomuka mypusm >icone KOHaKchaﬁﬂlelblK; canacoel pemiude / Omuoixkonomurka Kax ompaciitb mypusma u cocmenpuumcmea /
Ethnoeconomics as a branch of tourism and hospitality

OKy markcamul / Yueonasn yenv/ Purpose

Binim anympuiapaa STHOOKOHOMEKA TyPalbl TYPH3M MEH
KOHAKKaHIBUTBIKTEIH Oip cajlachl, OHBIH KYPBUIBIMEL, OacKapy
MeXaHU3MAEPi, KbI3MET €Tyl MeH JaMybl TYpalbl TYTac TYCIHIK
KQJIBIITaCThIPY

®dopmupoBaHue y 00y4JaroImuxcst LIEJIOCTHOTO
MPEACTABICHUS 00 STHOSKOHOMHUKE KaK OTPAciy Typu3Ma U
TOCTEIIPUMMCTBA, O €ro CTPYKType, O MeXaHH3Max
ynpasieHusl, GYHKIHOHUPOBAHUS U Pa3BUTHUS

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

- Kasipri eTnesi SKOHOMHUKAIIBIK poLiecTepAeri
STHO’KOHOMHUKAHBIH OPHEI MEH POJIiH TYCiHE i, FRUIBIMH
OomKaMIappl, STHOPKOHOMHUKAHEIH JaMyblHA apHAIFaH
o3iprmeMenep MeH OariapiamManappl Taamaimi,
STHO’KOHOMUKAHBIH KOCKAH YJIECiH €CKepe OTBIPHII, TYPH3M
WHAYCTPISICHIHBIH JaMYBIH OOJDKAMIBI, MEHIIIKTI 91icTep
TYpU3MI JaMBITY OaFBITHl PETiHIE STHOOKOHOMHUKAHEIH IaMy
JIeHrediH Taafaiapl xKoHe Oarajaii s, STHOIKOHOMHUKAJILIK
CEKTOPAbI JAMBITY HETi31HJIe TYpPHUCTIK-peKpealnsuIbIK Kyienep i
)Kobanaiipl, YHBIMIACTRIPY KOHE OaCKapyaa FEUIBIMU-O/IICTEMEITIK
TocimaepAl KOIAaHa bl

IlocJie ycnenmHoro 3apepuieHnst Kypca o0y4yalommecst
oyayTt

-3HaTh MECTO M POJIb STHOPKOHOMHKH B COB-PEMEHHBIX
MEPEXOIHBIX SKOHOMHUYECKHMX IpolleccaX, aHallu3UpOBaTh
Hay4YHBIE TUMOTE3bl, Pa3pabOTKH M TPOTpaMMbl Pa3BUTHA
STHO’KOHOMHKH, TIPOTHO3UPOBATh PA3BUTHE TYPUCTCKOI
WHAYCTPHH C Y4ETOM BKIaJa STHOOPKOHOMHKHW, BIAJICTh
METOAaMH aHalW3a W  OICHKH YPOBHSA  pa3BHUTHUA
STHO’KOHOMHKH KaK HaNpaBICHUS pPa3BUTUSI TYypHU3Ma,
WCTIONB30BaTh ~ HAYYHO-METONWYECKHAE  ITOIXOMIBI B
MPOEKTUPOBAHUM, OPTAHU3AIMHM W YNPABICHUH TYpPUCTCKO-
pEKpearoHHBIMH ~ CUCTEMaMH Ha OCHOBE  Pa3BUTHS
THOPKOHOMHYECKOTO 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 xoHE KOHAK Yi OM3HECiHIH Heri3aepi

OCHOBEI PECTOPAHHOI'O U TOCTUHUYHOT'O OusHeca

The Basics of Restaurant and Hospitality

Kypcmuinkoickawa mazmynst / Kpamkoe cooepacanue kypca/ Course summary

«OTHOPKOHOMHKa»  TypaJbl  TYCIHIK. ~ OTHOSPKOHOMHKAJIBIK
¢byHKIMATap. DTHOIKOHOMHKA KOIYITTH allMaK SKOHOMUKACHIHBIH
TYpaKkThl JIaMyBIHBIH Ipreii CEKTOpbl peTiHge. ANWMaKTapbIH
STHOIKOHOMHUKACHIHBIH, OHBIH JKarbIMJIbl JKOHE JKarbIMCHI3
KYOBUIBICTAPBIHBIH ~ JTaMYBIHBIH TI€PCIEKTUBAIBIK  OaFBITTapHI.
[HapyamsIIBIKTEIH JOCTYPIl TYPAEPIH KAHFBIPTY JKOHE IaMBITY.
XaJbpIKTBIH ~ KOCIMKEpJiK  KBI3METIH JKaHAaHnplpy  bocekere
KaOimeTTi JTHOOHIMAEP MEH JTHO TYPU3MHIH KBI3METTEPiH
OHJIIpYAl YHBIMIACTBIPY MYMKIHZITi. STHOOKOHOMHKA >KOHE ITHO-
KOCINKepJIiK WHCTUTYTTapbhlH JaMbiTy. PecryOnnka aymarblHAa
TYPHUCTIK 3THOKJIACTEPJIEp MOJIENIH KaJBIITACTHIPY OTHO
TYypU3Ml JTaMBITYbIH WHBECTUIHSUIBIK >KOOAJIapblH MEMIIEKETTIK
Konjay

IlonsATHe «3THOAPKOHOMHKA». DYHKIUU 3STHO-KOHOMUKU.
OTHOSKOHOMHKA KaK OCHOBOIOJArarIui CEKTOp st
YCTOMUMBOTO pa3BUTHS 3KOHOMHKH IOJIMUITHHYECKOTO
peruoHa.  IlepcrieKTUBHBIE  HaNpaBJICHUs  pPa3BUTHUSA
S9THOPKOHOMMKHM DPETHOHOB, €€ IO3UTUBHBIE M HETaTUBHBIE
ABJeHUs. Bo3poxxneHue U pa3BUTHE TPAaJULUMOHHBIX BUIOB
XO351ICTBOBAHMS. AKTHBU3AIHS IPEeANPUMMYHUBOCTH
HacesleHus BoO3MOXHOCTB  opraHu3aluu IPOU3BOJACTBA
KOHKYPEHTOCIIOCOOHOM 3THO-NPOLYKLIUU n  ycuyr
OTHOTYpHU3Ma. pPa3BUTHUS HHCTUTYTOB OTHODKOHOMHUKU U

OTHONPCANPUHUMATEILCTBA. (DOpMI/IpOBaHI/IG MOACIIN
TYPUCTUYCCKUX OTHOKJIaCTEPOB Ha TCPPUTOPUN
pecny6nm<1/1. Focyz[apCTBeHHaﬂ MOoAACPIKKaA

MHBCCTUIIMOHHBIX NPOCKTOB IO PA3BUTHIO OTHOTYpU3MaA

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

Bazoaprama scemexwici / Pykosooumens npozpammer/ Programme manager

Kypmanranuesa A.K

Kypmanranuesa A.K I

Kypmanranuesa A.K

Hugpavik skonomuxa | Hugpposas sxonomuxa | Digital economy

OkKy makcamut / Yueonas yenv/ Purpose

[TonHiH Makcarsl OLITIM

TEXHOJIOTUSUIAD  HETi3iHje

anyupUIapra
QIEMIIK

3aMaHayd [HQPIBIK
SKOHOMHUKAHbl  Tajjiay
Jarapiapeid urepy. KypcThlH ©acTel MIiHIETTEpiHIH KaTapblHIa
cryzneHtTepain Kasakcranapl Koca anraHja, 9JeMHIH Typ:i enaepi
MEH OHipiepiHAe UUQPIBIK SKOHOMHKAHBIH JKETICTIKTEpl MeH
JIamy mpobeManapsl Typajbl OUTIM alyblH aTal 6TKEH KOH

lemp MUCIMIUIMHBI OBJAIEHHE OOYYAIOIIUMH HaBBIKAMHU
aHanM3a MHPOBOM HSKOHOMHUKH Ha OCHOBE COBPEMEHHBIX
MUPPOBBIX TEXHOJOTH. B uuWcie raBHBIX 3amad Kypca
TaKXe cleJlyeT OTMETUTh MOJyuYeHUE CTyACHTaMU 3HaHUH O
JOCTHOKEHUSIX
SKOHOMHUKHM B Pa3IMYHBIX CTpaHaX MW peruoHax MHpa,
Brirouas Kazaxcran

u  npobnemax  pa3BUTHA  LUPPOBOIi

The aim of the discipline is to equip students with the
skills to analyze the world economy on the basis of
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

KypcThl ¢9TTi agKTaFaHHaH Keifin 0l1iM anmymbLiap
-KYpBUIbIMIAJIFAaH JKOHE KypbUIbIMIaHOaraH AEpeKTepIiH YJIKeH
MaccuBiMeH JxymbIc icteiiai (BigData - TexHosorus). -yibIMHBIH

KbI3METIH CHUMATTaWTBIH HSKOHOMHKAIIBIK JKOHE OJICYMETTIK-
SKOHOMHKAJIBIK ~ KOPCETKIIITEepAi ecenTtey YIIiH  OacTarkel
JiepeKTepi JalbIHAaN/IbL.

-aKMapaTThIK-KOMMYHUKAIMSUIBIK ~ TEXHOJIOTHSUIAPbl  KOJIJIaHy

apKbUIBl OHTAMIBI [IEHIMJEP/Al aHBIKTAY YIIiH JIOTHCTHUKAIIBIK
aKmaparThl Oaranaiisr;

- ONeMHIH Typii emdepi MeH OHIpIepiHAETi  MU(PIBIK
SKOHOMUKAHBIH JKai-Kyii MEH JlaMy dJIeyeTiH Tajiaay; - HUPPIIBIK
SKOHOMHKAHBIH KaJbIITaCybl MEH JKYMBIC ICTEYiHIH ©3€KTi
poOIeManapblH aHBIKTa/Ii;

-MHTEPHET-TEXHOJIOTHSIAPIBI
MPOLIECTEPIH TaJ Al bl

nupaaHaplpy  JKOHE  Tapary

IocJie ycnemHoro 3apepuieHnst Kypca o0y4yaommecs
Ooynyr:

HECTPYKTYypHUpOBaHHBIX NaHHbIX (BigData- TexHoiorus).
-TOTOBUTh HCXOJHBIC IaHHBIC s HPOBENEHHsS pPacdyeToB

OKOHOMHNYECCKUX n COIIMAJIBHO-3KOHOMHUYCCKHUX
nokasareei, XapaKTEePU3YIOIIIX JIESITENLHOCTD
OpraHH3aI|H.

- OLEHMBATh JIOTHCTHYECKYI) HHOOPMAIMIO  JUIs
OIpe/ieeH s ONTUMAITLHBIX pelieHui myTem

UPOBOI SKOHOMUKH B PAa3NUYHBIX CTPaHAX U PErHOHAX
MUDA;

pabortaTh ¢ OONBIINM MAaCCHBOM CTPYKTYPUPOBAaHHBIX U

UCIIOJIb30BaHUs  MH()OPMAIIMOHHO-KOMMYHHKAIIHOHHBIX
TEXHOJIOTH;
aHaJIM3UpPOBATh COCTOSHME M TMOTEHLMAl pa3BUTHUA

- BBUIBIIAITH aKTyaJbHBIE MpoOIeMbl (HOPMHUPOBAHHSI U
(YHKIIMOHUPOBAHUAM(POBOH SKOHOMUKH;
-aHAIU3UPOBATh IIPOLIECCHI udpoBuzanuu
pacnpocTtpaHeHus VHTepHET-TeXHOJIoruil

u

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 use 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
Internet technologies

Ilpepexsusummepi / Ilpepexsusumot / Prerequisites

3KOHOMHKa}13FBI MaTCMaTHuKa

MareMatka B 9KOHOMHKE

Mathematics in Economics

Kypcmoty kvickawa mazmynnt / Kpamkoe codepacanue kypca/ Course summary

CaHIBIK OSKOHOMHKA: HETI3Ti TEePMUHAEP MEH aHbIKTaMamap.

"Iudpneik Kazakcran" MemiekeTTik OarmapiiaMachblHBIH HET13Ti

L[I/I(i)pOBaﬂ OKOHOMMKA: OCHOBHBIC TCPMHHLBI U OIIPCACIICHM.
OCHOBHEIE HalpaBJICHUSA

«udposoii

FOCyL[apCTBGHHOﬁ MporpaMmbl
TexHoMOTHYECKHE OCHOBBEI

KazaxcTtany.

Digital Economy: basic terms and definitions. The main
directions of the state program "Digital Kazakhstan".
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OarpiTTapsl. CaH/ABIK DKOHOMHKAHBIH TEXHOJOTHSUIBIK Heri3aepi
(OyITTHI ecenTey, YIKEH JEpeKTep JOHEe 3arrap HHTEPHETI).
cayaapsiH U PITBIK TpaHchopMaIsIIay
mudpIaHIBIPY HETi3iHAe KaHa OM3HEC-MOIeNb KYPY CTPaTeTHsICH.
Ludpisix KarJalbIHOAarbl  cayla-3KOHOMHUKAIIBIK
KBI3MET.

DKOHOMHMKA

OKOHOMHKaA

U(ppoBOH IKOHOMUKH (0OJIaYHBIC BBIYHCICHHS, OOJBIIHE
JaHHbIe W WHTepHeT Bemlei). IludpoBas TpaHchopmarus
otpacneit sxoHOMHuKH CTpaTerus co3NaHWs HOBOW OWM3HEC-
MO/IeTH HA  OCHOBE udpoBuzanmm. Toproso-
HKOHOMHYECKasl JEATeNbHOCTh B YCIOBHSX IH(POBOU
9KOHOMHUKH.

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.

Hocmpexsuzsummepi / Ilocmpexeusumel/ Postrequisites

buznec camaceIHIarbI AKMapaTThIK TEXHOJIOTHUSIIAP

WudopmannonHbie TEXHOJIOTHU B chepe Om3Heca

Information technology in business

Bazoaprama sncemexuici / Pykosooumens npozpammer/ Programmemanager

Kypmanranuesa A.K

Kypmanranuesa A.K

Kypmanranuesa A K.




2 Kypc CTyJAeHTTepiHe apHAJFaH YJIEeKTHBTIK MIHAeP /DJeKTHBHbIE TUCHUILINHBI U1 cTyaeHToB 2Kypca /Elective subjects for 2 st year students

Konarrcaiinvinpik ncuxonozuscel / llcuxonozusa é chepe 2ocmenpuumcmea / Psychology in the field of hospitality

Oky makcamul / Yueonasa yenw/ Purpose

KOHAKOKaWIBIIBIK —CaJlachIHAA MOACHHMET IIEH KBI3MET KepceTy
CamachblH  apTTBIPy  YIIIH  TCHXOJOTISUIBIK — KY3BIPETTLTIKTI
KaJIBINTACTHIPY.

(hopMHpOBaHUE MCHXOJIOTHIECKON KOMIIETEHTHOCTH IS
MOBBIIIEHHUS KadecTBa KyJIbTYyphl W cepBuca B cdepe
TOCTENPUUMCTBA.

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

Oxvimy naomuoceci / Pesynomamot o6yuenus / Learning outcomes

KypeTbl ¢oTTi assKTaFraHHaH Keiiin 6imimM aaymbuiap oineni:

- KOHCTPYKTHBTI JKOHE ICKepIiK KapbhIM-KaTBIHAC  JKOHE
KOH(IINKTOJIOTHS TICUXOJIOTHSCHIHBIH HET13T1 KaTerOpHsIIaphIH;
-KociOM  (QyHKOMSATIApABl JKy3ere acelpy MmeHOepiHge KapbIM-
KATBIHACTBIH €H TaOBICTHI )KOHE THIMJII 9IICTEPl MCH TACUIACPIH;
-Kacion YKBIMIAFbI TICHXOJIOTHSIITBIK KapbIM-KaTbIHAC
3aH/IbLIBIKTAPbIH;

-)KEKE TYJIFAaHBIH THUIIOJOTHACHl JKOHE aJaMHBIH CHIATHI, OHBI
JMUArHOCTHKAJIAy >KOHE OHIMII e3apa OpEKETTeCy JKOJIIaphiH?
Oineni;

-azaMaap TOOBIHBIH NICHXOJIOTHSUIBIK €PEKIIEIIKTEp] XKOHE OJap.Ibl
Oackapasr;

-YaKBITTHI 0acKapy jkoHE KBI3METTi KOCIapIiay epeKIIeTiKTepiH;

- CTpecC TeH KociOM KyH3emicTi )KeHy KOJIIapbIH Olrei.

- ICKepiiK KapbhIM-KaTbIHAC II€H ICKEPIiK KaphIM-KaTHIHACTHI
KaMTaMachl3 €Ty MaKCaTBIH/AA JKOFapbl OJCEKeNeCTiK YCTaHBIMBIH
031 YHBIMIACTRIPY, HicOep OcHiMIeTy ICKEPIIiK dJIeM/IE;

-e3apa OPEKeTTECY/IiH THIM/II MOJCIIH Kypyaa;

-KBI3METTIH THIMILIINT MEH CTPECCKe TO3IMIUIIKTI apTThIpyaa
KY3BIPETTi 60Iaabl.

IocJsie ycnemHoro 3aBepuieHusi Kypca o0y4yarouuecst

OyayT 3HATh:

— OCHOBHBIEC KaTETOPUH NICHXOJIOTUH KOHCTPYKTHBHOTO
U JIEIOBOTO OOIIEHUS ¥ KOH(INKTOIOTUH;

—Haubonee ycneuiHble U S(QQEKTUBHBIE METOABI U
crocoObl  OOLIEHHS B paMKax OCYIIECTBICHUS
npodeccnoHANBHBIX (YHKINHT;

—3aKOHOMEPHOCTH TCHXOJIOTHYECKOTO OOLICHHUS B
npodeccroHaIbHOM KOJIJIEKTUBE;

—THNOJIOTHIO JIMYHOCTH M XapakTepa  4eloBeKa,
CIocOObl €e  JMAarHOCTUKM W yCTaHOBICHHSA
MPOIYKTUBHOTO B3aUMOJICHCTBUS;

— IICUXOJIOTHYECKHE OCOOCHHOCTH TpYMIl JIOAeH |
YIIPaBIICHUS UMH;

—TallMMEHE/DKMEHT M OCOOCHHOCTH IUIAaHWPOBAHUS
JIeSITENIbHOCTH;

— CHOCOOBI COBJIA/IaHUS co
npodeccnoHaTbHBIM BRITOPAHUEM.

NmeTb HaBBIKU:

— JACJI0BOTO 06HleHI/I$I n ACJIIOBBIX OTHOILIEHUH B neisax
obecrieyeHns! BRICOKOM KOHKYPEHTHOH MO3UIINU CBOCH
OpTaHM3aIMN, YMEJIOH alalTallui B IEIOBOM MHPE;

— moctpoeHust 3PEKTUBHON MOJIENN B3aUMO/ICHCTBYS,;

— TOBBIICHNUS  I(PPEKTHHOBHOCTH  JAESTEIBHOCTH
CTPECCOYCTOMYMBOCTH.

cTpeccoM u

)51

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

Ilpepexsuzsummepi / Ilpepexsusumot / Prerequisites

[cuxonorust. @unocodus.

INcuxonorus. Punocodust.

| Psychology. Philosophy

Kypcmoty kvickawa mazmynot / Kpamkoe codepacanue kypca/ Course summary

KOHaK)KaﬁI[BU[HK CaJIaChIHAar bl TIICHUXOJIOTHs. Knuentke

OarpITTaJIFAaH KBI3MET IICHXONOTHACH. KoHak yH KiIMeHTTepiMeH
THIMAI ©3apa 9peKeTTeCy: TYCIHIrl KOHE HeTi3ri TeXHOJIOTHSJIapHI.
KoHak y# KoCimOpHBIHIA KbI3METKEpIIepIi

Kangay, ipikTey,

[lcuxonorust B cdepe rocrempuuMcTBa. I[IcHXomorus
O dexTuBHOE
B3aUMOJICHCTBUE C KIIMEHTAMU TOCTHUHUIIBI: MOHSTHE U

KIIMCHTO—OPUCHTUPOBAHHOTO CCpBHCA.

OCHOBHBIE TexHoyoruu. llcuxoyiorus Haiima, oTOOpa,

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
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ipiKTey >KSHE OpHAJACTBIpy mcuxonoruscel. KoHak yi# iciH
YHBIMIACTBIPy TEPCOHANIBIHBIH KOCINTIK OarnapiaHyblH KoHE

Oetiimuenyin O6ackapy.

noadopa M paccCTaHOBKU IEepcOHala Ha HPEANpPUSTHU
TOCTHHHYHOTO Jiefa. YTpaBlieHue npoQopueHTanueil n
ajanTanuell IepcoHaNa OpPraHM3alUM TOCTHHHYHOTO
Jena.

of personnel at a hotel business enterprise. Management
of career guidance and adaptation of the personnel of the
organization of the hotel business.

bazoaprama scemexuici / Pykosooumenwv npozpammer/ Programmeman

ager

Paxmarynuna A.P.

Paxmarynuna A.P.

Rakhmatulina A.R., master of education, senior lecturer
of psychology department
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Kvizmem xopcemy canacvinoazol mine3-Kyavlk 3konomuracsl / Ilosedenueckan ykonomuxa 6 cghepe ycayz /Service Behavioral Economics

OKy maxcamut / Yueonan yenv / Purpose

OKOHOMHUKANIBIK MiHE3-KYJIBIKTEI 3epPTTEyHNiH oMOeban
omicTepiH Wrepy, SKOHOMHKAJBIK AareHTTepIiH MiHe3-
KYIKBIHA oCep eTETIH JKOHE KaJbINTACTBIPaThIH Kypauigap
MEH MEXaHU3MIEP. aHbIKTay JKOHE Tajliay

OcBoeHue YHHUBEPCAITBHBIX METOOOB HUCCIICHOBaHUA
O9KOHOMHYECCKOI'O TIOBCICHHUA, BBISIBJIICHUC n aHaIn3
HHCTPYMEHTOB n  MCXaHHU3MOB, KOTOPBIE BJIIMAIOT U

(hopMHPYIOT TOBEICHHE SKOHOMHIECKUX arcHTOB

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

Oxvimy namuoiceci / Pezynomamut o6yuenus / Learning outcom

es

Kypers! ¢oTTi assiKTaraHHaH Keiiin 6inimanymbliap

- WIEKTEeYJI palMOHANIbUIBIK TEOPHSCHIH, IIEPCIIEKTHBANIAD
TEOPHUSACHIH, Anne MapaIoKChIH, MiHEe3-KYJIBIK
Kap)KbUIAHIIBIPY TEOPUSICHIH, 3BPHUCTHKa, Tajep MojemiH
KOJIIaHa  OTBIPBIN,  MIiHE3-KYJIBIK ~ 9KOHOMMKACHIHBIH
Kypajgapbl MEH 9iCTepiH KOJIJAaHa/bL;
-CTpaTerwsUIbIK  LIelM  KaOwuimay
aZlaMIapIbIH MiHE3-KYJIKBIH Talgai sl

JKaF TalbIHIaFbl

Ilocne ycmemHoro 3aBepuieHHsI Kypca o0ydarommecs
oyayT

-IPUMEHATh HMHCTPYMEHTAapud U METOAbl IOBEICHYECKOMN
SKOHOMUKH, HCIIONb3YS TEOPHIO OTpaHUYEHHOMN
PAlMOHANILHOCTH, TEOPHUIO TMEPCIEeKTHB, Mapajokc Auie,
TCOPUIO MOBCACHUYCCKUX (I)I/IHaHCOB, 9BPUCTHUKH, MOJCIIb
Tanepa;

- IPOBOJUTh AHAJIU3 TIOBEICHUE JIIOACH B CUTYallul IPUHSATHUS
CTPATErMYECKOI0 PELICHUS;

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;

Ilpepexsuzsummepi / Ilpepexsuzumat / Prerequisites

KoHakkalIbLUIbIK CaTaChlHAAFbI KBI3MET KOPCETY
MOJIEHHETI

Kynbrypa cepBuca B chepe roctenpuumMcTBa

A culture of service in the hospitality industry

Kypcmoiy kbickawa masmynot / Kpamkoe codepacanue kypca / Course

summary

MiHe3-KyJIbIK 3KOHOMHKAcChlHa Kipicrie. ¥ THIMIBIIBIK.
IMemrim  kaOpimay omictepi. IllemiMm  KaOBLIIAYIBIH
Oamamanpl  Teopwsumapbl.  MiHE3-KYJIBIKTBIH  ocepi:
OusHecTeri koHe eMmipzeri KoceiMIinanap. JacTypii xoHe
MiHE3-KYJIBIKTBIK KapiKbl. DKCIIEPUMEHTTIK SKOHOMHUKAJIBIK
teopusuap. HapbIKThIH — THIMCI3Airi. MiHe3-KYJIBIKTHIK
oiblHAAp Teopuschl. MHBecTOpiapAblH Kajlaybl MEH
CeHIMIEpiHe HeTi3JeNreH MO/IeTbIep

BBenenue B NMOBENEHYECKYI0 3KOHOMHKY. PalnoHamIbHOCTS.
Mertonsl TpHUHATHSA pemIeHWH. ANBTEpPHATHBHBIC TEOPUH
npuHATH pemieHni. [loBeneHueckne 3pdexTs: MpUMEeHEHHE
B Om3Hece W JKu3HU. TpaAWMIMOHHBIE M TIOBEAECHYECKHE
¢uHaHCchl.  TeopuM  SKCHEPUMEHTANbHOW  SKOHOMHKH.
Hea¢ddextnBHOCTh phiHKOB. [loBeneHueckas Teopus Hrp.
Mopenu, OCHOBaHHBIE Ha MPEANOYTEHUSIX M YOSKICHUAX
HMHBECTOPOB

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 / Ilocmpexeusumut/ Postrequisites

KoHakKalIbUIBIK ~ CallaChIHIAFhl TYTBHIHYIIBUIBIK MiHE3-
KYJIBIK

[ToTpebuTensckoe MOBeIeHUE B cepe roCTEIPUUMCTBA

Consumer behavior in hospitality

Bazoaprama scemexwici / Pykosodumenwv npozpammut | Programmemanager

Kypmanranuesa A.K

Kypmanrammesa A.K

Kypmanranuesa A.K
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KykuiK srcone coroaiinac scemxopavikka Kapcevt madenuem nezizoepi | Ocnoevt npasa u aumuxoppynuuonnoii kyaomypot / Basics of Law and Anti-Corruption Culture

Oky maxcamul / Yueonan yenv/ Purpose

Cri0aiinac ;keMKOPITBIKKA KapChl ic-KUMBUT OOHUBIHIIIA KYKBIKTHIK
O11iM MeH a3aMaTTHIK YCTaHBIM JKYHeCiH KaJBITacThIPy.

CdhopmupoBath ciucTeMy IIPaBOBBIX 3HAHUH U TpakIaHCKOH
MO3ULUH IO IPOTHBOJICHCTBUIO KOPPYILHUH.

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

OKbl

my namudiceci / Pesynomamut o0yuenus / Learning outcomes

Kypers! ¢oTTi assiKTaraHHaH Keiiin 6iniManymbliap
-KazakcTaHHBIH KOJIIaHBICTAFbI 3aHHAMAaCHIHbBIH HET13T1
epexenepid, MeMIeKeTTiK Oackapy OpraHAAPBIHBIH JKYHECiH,
COHJIali-aK ChIOAMIac JKEMKOPJIBIKKA KapChl iC-KUMBUIIBIH MOHIH,
ce0enTepi MEH LIapajapblH TYCIHETIH Oonaabl;

-OKUFajiap MCH OpEKETTEeP/Ii 3aH TYPFBICBIHAH TaJ A IbI;
-HOPMATHBTIK aKTUIEP/i KOJIJaHy,

coHyali-aK cbl0aiiyac )KeMKOPIIBIKTHIH aJIJIbIH Ty IbIH PYXaHH-
aJaMIepIIUIiK TETIKTEPiH KOJIAaHA/IbI;

-TYpJi KYKaTTapra KYKBIKTHIK TaJlay KYprizy JaFapUIaphl,
chI0aiiac KEMKOPIBIKKA KapCHI MOICHHUETTI JKETUIIIpy
JTaFIBLTAPBIH MEHTepe/l;

-3 eMipiHe cr0ainac ;KeMKOPIIBIKKA KapChl KYKBIKTHIK O1TiMTi
KOJITaHaIbI;

-OlyTre THiC: chIOaiiIac KEMKOPIIBIKTHIH MOHI KoHE OHBIH Maiia
6oy cebenrepi; chi0aiiiac >KeMKOPJIBIK KYKBIK Oy3yIIBUTBIKTap
YIIIiH MOPaJIbAbIK-aJaMIePIIIIIK KOHE KYKBIKTBIK JKayarKepIITiK
nrapanapbi Oisiei;

-MOPAJIBJIBIK CaHa KYHABUIBIKTAPBIH iCKe aChIpy JKOHE KYHAEIIKTI
MPaKTHKa/a aIaMIepIIiIiK HOpMaaapblH YCTaHAIbI,

- )KacTap apachlHIa ChI0aiIac KeMKOPIBIKKA KapChl MOJICHHET
JIEHreiiiH apTTRIPY OOMBIHINA JKYMEBIC Kacanpl.

IHocJe ycnemHoro 3apepuieHus Kypca odyyaomuecst
oynyT

- IOHMMATh OCHOBHBIE MOJIOKEHUS IEICTBYIOIETO
3aKoHoJaTenbcTBa Kazaxcrana, cucTeMy OpraHoB
roCyJapCTBEHHOTO YIPaBIEHUs, a TAK)KE CYIIHOCTb,
MIPUYUHBI U MEPBI IPOTUBOICHCTBUS KOPPYILIMH;

- aHaJIM3UPOBATh COOBITUSI ¥ JIEHCTBHUS C TOUKU 3pEHUS IIpaBa,
- IPUMEHATh HOPMAaTHUBHBIE aKTHI, a TAK)Ke 3a71eHCTBOBATh
JTyXOBHO-HPaBCTBEHHbIE MEXaHU3MBI IPEAOTBPAIICHUS
KOppYIILUH;

- BIIaJIETh HABBIKAMH BEICHUS MPAaBOBOTO aHAIN3a PA3IUYHBIX
JOKYMEHTOB, HABBIKAMHU COBEPIICHCTBOBAHUS
AHTUKOPPYNLUUOHHON KyIbTYpBI;

- IPUMEHSATH B CBOEH )KU3HEAEATENBHOCTH IPAaBOBHIE 3HAHUS
MIPOTHUB KOPPYIIHH;

- 3HaTh CYIIHOCTh KOPPYIIHU U IPUIHHBI €&
IIPOUCXOXKACHUS; MEPY MOPaIbHO-HPABCTBEHHOM U IIPABOBOM
OTBETCTBEHHOCTH 3a KOPPYIIIMOHHBIE IPaBOHAPYILICHHUS;

- pea30BhIBATh IEHHOCTH MOPAIBHOTO CO3HAHUS U
CJIeZIOBaTh HPAaBCTBEHHBIM HOPMaM B ITOBCEIHEBHOM
MIPaKTHKe; paboTaTh Ha/l IIOBBIIIEHUEM YPOBHS
AHTHKOPPYNIHMOHHOMN KYJIbTYpPhI B MOJIOJEKHOU Cpesie.

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.

Kypcmoty kvickawa mazmynst / Kpamkoe codepacanue Kypca / Course sum

mary

"Cp10aiiac >xeMKOPIBIK" YFBIMBIHBIH TEOPHSIIBIK-91iCHAMAITBIK,
Heriznepi. Cribaiinac KeMKOPIIBIKKA KAPCHI iC-KUMBLT IIaPTHI
peTiHae Ka3aKCTaHABIK KOFAMHBIH 9JICYMETTIK-9KOHOMHKAIIBIK
KaTBIHACTAPBIH JKeTLTipy. Chi0aiiac ;KeMKOPIIBIK MiHE3-KYJIBIK
TaOWFATHIHBIH IICUXOJIOTHSIIBIK epeKmienikTepi. Crrbainac
KEMKOPIIBIKKA KapChl MOJICHUETT] KanmsinTacTepy. Cribaiinac
KEMKOPITBIKKA KapChl iC-KUMBLI MCeleNnepiHe MeMIIEKET TIeH
KOFaM/IbIK YHBIMIAPIBIH 63apa iC-KUMBLIBI.

TGOpGTI/IKO'MCTO,Z[OHOFI/I‘ICCKI/Ie OCHOBBI IIOHATUA
CKKOPPYIIIHMY. COBepH.IeHCTBOBaHI/Ie COIMMAJIbHO-
SKOHOMHYECKHNX OTHOIICHUH Ka3aXCTaHCKOTO O6H.[eCTBa KaK
YycCia0BUA HpOTHBOﬂeﬁCTBHIO KOppynuuu. [Icuxonoruyeckue

OCOOCHHOCTH  THPHUPOJBI  KOPPYNIIHOHHOTO  IOBEACHHUS.
®opMmupoBaHue AHTUKOPPYNLIMOHHON KYJIBTYPBI.
BzaumoneiictBue  rocynapcTBa 74 00IIECTBEHHBIX

OpraHM3aluii B BOIpOcax NPOTUBOJAEHCTBUS KOPPYILIUH.

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.

Bazoaprama srcemexwici / Pykosooumenv npozpammut | Programme manager

Baritacosa M. XK.

Bbaritacoa M.XK.

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

OKy maxcamut / Yueonan yenv/ Purpose

Texnocthepa MeH TaOUFH HKOKYHenep KbI3METiHIeT1
KayinTi )kKoHE TOTCHIIE KayilTi XKaFaalinapia ecKepTy
KabineTTepi jkoHe HIKOKOPFay OiIayIbl KAIBIITACTEIPY.

DopMHUpOBaHHE IKO3AMUTHOTO MBIIIUICHUS M CIIOCOOHOCTH
MPEAYNPEXICHNS OIACHBIX U YPE3BBIYANHBIX CUTYalNH B
(yHKIIMOHMPOBAHMH ITPUPOIHBIX IKOCHCTEM M TEXHOC(]EPHI.

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
-OKOJIOTUSHBIH, TIPIIUTK Kayilci3miri MeH TYpaKThl
JAMYIBIH HETI3Tl  TYXKbIpbIMAaMalapblH, aHTPOMOTEHIIK
KBI3METTIH 9JICYMETTIK-9KOJIOTHSUIBIK, CAJIAaPbIH TYCIHE];

- OJIapJIbIH XKaW-KYWIHIH KayinTi NeHreHiHIH TYbIHAAybIHBIH
ANJIBIH ally VIIiH TaOWFW JXKOHE TEXHOTEHMIK JKYHellepiiH
JlaMybl MeH OPHBIKTBUIBIFBIHBIH 3ep/ielieHreH
3aH/IBLIBIKTAPBIH KOJIIaHa Ibl;

- ICKe acBIPBUIFaH JKOHE BIKTHMAN KayiTepAiH Tepic acepiH
KOHE ONapIblH JCHreMNepiH, aHTPONOIEHIIK KbI3MET
ToyeKeJAepiH Oaranay;

- TexHoc(epaHbIH KayilCi3AiriH apTTeIpy OOHBIHIIA iC -
IIapanapsl Jxocmapiay;

-o3 OeTiHINE JXYMBIC iCTey, KOMaHZIama >XYMBIC iCTey,
mienriM - Kabbuigay, ChIHM — oilay, UHQPIBIK  KOHE
aKIapaTThIK-KOMIIBIOTEPIIIK  TEXHOJIOTHSIIApAbl  KOJJIaHy,
aKnaparIieH )KYMBIC icTey JlaFjpuiapbiHa ue 0oajpl.

ITocae ycnenmHoro 3aBepueHns Kypcea odyyaomuecst 0yayT
- NOHUMAaTh OCHOBHbBIC KOHILEIINHU 3KOJIOTHH, O€301MacHOCTH
JKU3HEEATEIbHOCTH, YCTOHYMBOTO DPAa3BUTUSA; COLMAIBHO-
9KOJIOTHUECKHUE MOCIIEICTBHUS aHTPOIIOT€HHOM eATeIbHOCTY;

- IPUMEHATh U3YYEHHBbIE 3aKOHOMEPHOCTHM pa3BUTUA U
YCTOMYMBOCTH MPUPOAHBIX U TEXHOI€HHBIX CHUCTEM IS
NpeAyNpexIeHUss BO3HUKHOBEHHS OIACHOTO YPOBHS MX
COCTOSIHUS;

- OIICHMBAaTh HETaTHBHOE BO3/CHCTBHE pPEaIN30BaHHBIX U
MOTCHIMAJBHBIX ~ OMACHOCTeH W  HMX  YPOBHH, PHCKHU
AHTPOTOTEHHOM JIeATEIBHOCTH;

- IUITAHUPOBATH MEPOTPHATHS MO TOBBIIICHHIO OE30MACHOCTH
TeXHOC(]EPHI;

- 00MagaTh HaBBIKAMH CaMOCTOSITEIBLHON paboThl, pabOTHI B
KOMaH/ie, MNPHHATHS PELUICHUH, KPUTHUYECKOTO MBIIUICHHS,
NPUMEHEHUs] LUU(PPOBBIX W WH(POPMALMOHHO-KOMIBIOTEPHBIX
TEXHOJIOTHH, paboThI ¢ MH(OPMAIIHEH.

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

Aytakomorus.  [Jlemakonorusi. Cunskonorusi. buocdepa-
HOOC(EepaIbIK KOHIEHIMIACH., TaOufu pecypcrapbl KOHE
onap/e! THIMAL Takaanany. Kasipri skahaHapl KOJIOTHSIIBIK
JKOHE OJIEYMETTIK -JKOJIOTHSUIBIK Macenenep. Kopmarax
opTa oHE TYpakThl namy. KasakcrtaH TypakTHl IaMmy
xonbiHaa. JKacemm skoHOMHKa. Komaiimel  ToyekemnmiH
KoHIenmusAckl. KayinTi JkoHe 3USHIBI (aKTOpIapIblH
xkikTenmyi. TeTeHmIe >karmaimap Ke3iHAEri ic-KUMBLIIAp
peTTiri.

Ayrokonorus.  Jlemdkonorusi. Cunskonorusi.  buocdepho-
Hooc(epHast KOHILICIILIHS. ITpuponusie pecypcehl 51
panuoHaIbHOE MPUPOJIOTIOIb30BaHHUE. I'moGanbHbIe
9KOJIOTHYECKHE ¥  COLHMAJIbHO-KOJOTHUECKHE  IMPOOIIEMBI

coBpeMeHHOCTH. OKpyKarommas cpefia ¥ yCTOHUMBOE Pa3BHUTHE.
Kazaxctan Ha myTH K YCTOWYMBOMY pAa3BHTHIO. 3elleHas
sxoHoMuKa. Konnenmus npuemiemoro prucka. Kinaccudukarms
OMacHBIX M BpeAHBIX (Qakropos. [lopsmok neifcTBuil mpu
Ype3BBIYANHBIX CUTYAIUSX.

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 sicemexwici / Pykosodumens npozpammet | Programme manager

Koxymesa 3.I

Koxesnukos C.K.

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

Oky makcamul / Yuebnan yenn / Purpose

CanayaTTbl 5KOHOMHKAIBIK OB, O9CEKeNecTiK opTaga
KOCIOPBIHAAPABIH TaOBICTHI KOCITKEPITIK KBI3METIiH
YUBIMAACTHIPYABIH TEOPHSUTBIK KOHE TIKIPHOEIIK
JIAFABLIAPBIH KAJIBINTACTBIPY.

®opmupoBaHHE SKOHOMUYECKOTO 00pa3a MBIIILICHHS,
TEOPETHUECKHUX U MPAKTUUECKUX HABBIKOB OPTaHH3ALUH
YCHEIIHOHN NpeANpUHUMATENbCKON AESITEIbHOCTH
NIPEANPUSITHI B KOHKYPEHTHOH Cpefe.

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

- Kasipri 3aMaHFbl JKOHOMHKA MPUHIUNTEPI MEH
3aHJBUIBIKTAPABIH ~KBI3BMET CTiyiH, JKOHOMHKAIBIK
KaTeropusuiap, MUKpPO >KOHE MaKPOACHICUICTI YFBIMIIBIK
annapaTThl TYCIHEe];

- YKOHOMMKAJIBIK >KaFIaiiibl TaJ1aiiibl;

- KOCIMKEPJIK KbI3METTIH OChl HeMece 0acKa TypJepiHiH
0a3aJbIK MPOIIeCTEPiH OeNTineni;

ITocie 3aBepmenns Kypca o0yuaomuecst 0yayT

- TOHMMaTh NPUHOUIBI W 3aKOHBl (PYHKIHOHHUPOBAHUSA
COBPEMECHHOH HKOHOMHKH, JKOHOMHYECKHE KaTErOpHH,
MOHATUIHBIN annapaT Ha MUKpPO- ¥ MaKpOYPOBHSIX;

- aHAJIM3UPOBATh SKOHOMHUECKYIO CUTYAIHIO;

- BBIIENATh 0a30BBIE MPOIECCHl TOrO MM HHOTO BHAA
MIPEIIPUHIMATENIBCKOM NesITeIbHOCTH;

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;

- JlaBaTh XapaKTePUCTUKY YCTIEIIHOCTH
- TabOBICTHI KACIMKEPIIiK KpI3METiHE MiHe3IeMe Oepei; NpeIPHHAMATEIBCKOM AeSTETBHOCTH; - create and present business plans;
'6I/I3HeC‘)KOCHapZ[BI Kypaabl ’)KOHC YCbIHA/bI; - COCTaBJIATh U IIPE3CHTOBATH 6I/I3HGC'HHaHBI; - apply the acquired knoWIedge to build a profitable business
- aJIraH 61J'I1M,Z[€le Haﬁﬂaﬂbl KQCiHKCpHiK KBbIBMET YIlIlH - NIPUMEHATH IOJIyYEHHEIE 3HAHUSA OISt IIOCTPOEHUSA aCtiVity
KoJ1aaHaabl, HPH6LIHBHOI>‘I HpeHHpHHHMaTeHBCKOﬁ NEeSITCIbHOCTHU -make the I’Ight decisions in the field of economic and social
- KQCiHKepHiK KBISMCTTi J3KOHOMHUKAJBIK  K9HC -[IPUHNMATh IpaBUIIbHBIE peleHus B o0J1acTu management of business activities.
QeyMETTIK ~ Oackapy — canachlHAa —JYpPBIC  WICUIM | 5K0HOMHYECKOTO u COIIMAJILHOTO yIpaBJICHUS
KaObL11ail anasl. Hpe,HHpI/IHI/IMaTeJILCKOﬁ JEATECIIHLHOCTH.

Kypcmuiy kvickawma mazmynot / Kpamkoe codepacanue kypca / Course summary

DKOHOMHKA KbI3MET eTyiHiH ipremi  Mocenernepi. | DyHIaMeHTaNIbHbIC pooIeMbl ¢byukmonupoBanusi | Fundamental problems of the functioning of the economy. Capital.
Kanuran. CypaHbIC MIeH YCBIHBIC HAphIFbl. bocekenectik | skonomukn. Kamuran. PeiHok Crnpoc u  mnpemmoxenne. | Market Supply and demand. Competition and monopoly.
*®oHe Monomonust. Kocinkepsik: Tyciuiri, MoHi, Herisri | KoHKypeHIST ©W  MOHOIOJNHSL. IMpennpuanmarenscTBo: | Entrepreneurship: the concept, essence, main types and forms of

TYpJiepi )KoHe YHBIMIACThIpy HbIcaHaapsl. Kacinkepiik
KbI3METTerl Toyekenjaep. KoMMepuusnbIK Kymus >KoHe
OHBI  KOpray Tociamepi. Kocimkepimik — KbI3METTi
KapKputaHeIpy. Kocinkepiik MogieHHEeT] JKoHE 3THKACHI.

IMOHATHEC, CYIITHOCTH, OCHOBHBIC BUABI U q)OpMI)I OpraHu3anuu.

Pucku B NIPEANIPUHUMATENILCKON JIEATEILHOCTH.
Kommepueckass  TalfHa M CHOCOOBI €€ 3allIMTHI
(DUHAHCUPOBAHUE NPEANPHUHUMATENBCKOW  JESATEIbHOCTH.

KynbTypa 1 9THKa npeAnpuHIMATENbCTBA.

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

Bazoapnama scemexuici / Pykosodumens npozpammet | Programme manager

Kypmanranuesa A.K.

Kypmanraiuesa A.K.

Kypmanranuesa A.K.
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Kowbacwvinvik nezizoepi / Ocnoswt 1udepcmea / Basics of Leadership

Oky makcamut / Yueonas yens / Purpose

CTYICHTTEPIIH KOIIOAaCITBUIBIK KACHETTEPIl, CTHIBACPI],
KOCITIOPBIH, alfMaK >KOHE YKaJIIBI eJ1 ICHreHiHae acep eTy
ozicTepiH THIMII Maiagany apKeUIbl alaMAIapIblH MiHe3-
KYJIKBIH JKOHE ©3apa opeKeTTeCyiH THIM/I OacKapy
anicTeMeci MEH MPAKTUKACBIH MEHTEpY.

OBJIAJICHUE CTYACHTaMU METOJOJIOTUEN U IPAKTUKON
3¢ PEKTHBHOTO YIPABICHHUS IOBEACHUEM U
B3anMo/IeiicTBHEM TfoAer myTeM 3(h(HeKTHBHOTO
WCIIOJIb30BAHMS JINIEPCKUX KauecTB, CTHIIEH, METOZ0B
BIIMSIHUSL HA YPOBHE NPEAIPUSATHS, pETHOHA U CTPAHBI B
1EJIOM.

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 assKTaFraHHAH KeliiH OiniManymbLiap

- OackapyablH OapiblK JeHreiyiepiHaeri YHbIMIaparbl
KOIIOACIIBIIBIK McCeeNIepiH TEOPHSLIBIK JKOHE
MPAKTUKAJIBIK MICIIYre FhUIBIMA KO3KAapacThIH MOHI MEH
omicTepiH TYCiHe];

- OacKapyIIBUIBIK MiHACTTEP ISy YIIiH KOIIOACIIBUTBIK
TIeH OMITIKTIH HETi3Ti TeopHsUIapbIH KOJIIaHAa b,

- JkeKe OaChIHBIH apTHIKIIBUIBIKTAPEl MEH KEMIIUTIKTEePiH
CBIHM OaraJiaiipl;

- YKBIMJA KYMBIC iCTEy; QJIE€YMETTiK MaHBI3JBI MIcelenep
MEH yJepicTepii Tajnay, TONTBHIK JHHAMHKA YIEepiCTEepiH
JKOHE KOMAaHJaHBl KaJIBINTACTBHIPY KaFUIATTapblH OlTy
HETi31H/IC TONTHIK KYMBICTHI THIMJII YABIMIACTHIPAIbI;

- TYJIFaapajblK, TOMNTHIK JKOHE YHBIMIACTHIPYIIBLIBIK
KOMMYHUKAIHsIIAP bl TaIaiabl )KoHE K0oOaTai b1

- ICKepJIiK KapbhIM-KaThIHAC AFJpUIaphIHA e O0IIy; op TYpai
Karmaiapra OalulaHBICTBI OacKapyAblH ailyaH —Typii
CTHIIBEpiHE Me 00Iy; KeImOacuIbUIBIK KaCHEeTTepIl 3epTTey
omicTepi MEH dIicTeMelepine, KomOacIIbUIBIK, KaditeTTepai
JAMBITY TEXHOJIOTHsUIApBIHA He OOJIaIbI.

IMocse ycmemnoro 3aBeplieHHsi Kypca o0ydaromimecst
oyoyT

- TIOHMMAaTh CYNIHOCTb M METOJbl HAayYHOTrO MOAXOAa K
TEOPETHYECKOMY U TIPaKTUYECKOMY pEIICHHI0 MpodieM
JMACPCTBA B OPTraHU3aLMAX Ha BCEX YPOBHAX YIPABICHHUS;
-HCIIOJIb30BaTh OCHOBHBIC TEOPHH JIMICPCTBA U BIACTH JUIA
pCLICHHUS YIPABICHYCCKHX 3a/1a4;

- KPUTHYECKH OLICHHBaTh JIMYHBIC
HEJI0CTaTKU;

- pabotaTh B KOJUICKTHBE; AaHAJIM3HPOBAaTh COLMAIBHO
3HaYMMble  MpoOJeMbl W Tpouecchl,  3P(PEKTUBHO
OpraHM30BaTh TIPYIIOBYIO pPabOTy Ha OCHOBE 3HaHHUs

JOCTOMHCTBA H

MPOIICCCOB  TPYMMOBOW  AMHAMHKH W IPUHIMIIOB
(hopmupoBaHUSI KOMaH/IbI;
- AHANM3UPOBATh M MPOCKTHPOBATH MEKIHYHOCTHBIC,

T'pyHnIoBbI€ 1 OPraHrn3allMOHHbBIC KOMMYHUKAIIUN

- O6J'Ia,£[aTB HaBbIKaMH JACJI0BOTO 06H.I6HI/I$[;
MHOFOO6paSHBIMI/I CTUJIAMU YIIPABJICHUA B 3aBUCUMOCTU OT
Ppa3JIMYHbIX chyauHﬁ; MerogaMu MW MCTOJUKaMH
HCCIIEAOBAHUA JMACPCKUX Ka4ye€CTB, TCXHOJIOTUAMU
Pa3BUTHSA JTUACPCKUX 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
KembacuibuibiKThiH Taburatel MeH MoHi. KemiOacusuibik | [Ipupoga w  cymmocts  smaepctBa.  JlumepctBo u | The nature and essence of leadership. Leadership and
KOHE  MeHeKMEeHT.  KombacHbUIBIKTBIH — J9CTYpIli | MeHeKMeHT. TpaaullMOHHBIE KOHIENIWK Juaepcrsa. | management. The traditional concept of leadership. The
KOHIenuusapsl.  KembacmbUIBIKTEIH, —~ WHHOBAllMSUIBIK | MIHHOBAIllMOHHBIE — KOHIIEMIMK  JuaepcrBa.  ['pymmsl, | innovative concept of leadership. groups, teams, and team

KoHLenuusiapsl. Tonrap, KOMaHAAIap KOHE KOMaHa Kypy.
KembacuisIHbIH 1aMyHbl.

OsrepicTepai  Ky3ere achlpy Ke3iHAeri
Kembacislablk Macesenepi.

KOIIOACIIBIIBIK,.

KOMaHJBbI M KOMaH1oo0pa3oBaHue. Pa3purue muaepa.
JlupepcTBO TpU OCYyIIECTBICHUH H3MEHEHHU. [IpoGiieMbl
JUIePCTBA.

building. The development of a leader. in

implementing change. The issue of leadership.

leadership

Bazoaprama scemexwici / Pykosodumenwv npozpammet | Programme manager

Ecimxau I'.E.

To6sutoB K.T.

Tosilov K. T.
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Huknrozuemi e3apa apekemmecy ImuKacovl /IMuKa UHKI103Uu6H020 e3aumoodeiicmeus/ Ethics of inclusive interaction

Oky maxcamul / Yueonan yenv/ Purpose

BimiMm  amymbulap  apacklHOa =~ WHKJIIO3UBTI  e3apa
OpEKeTTECTIKTIH MHKIIFO3UBTI MOJCHUETI MEH dJI€YMETTIK-
TICHXOJIOTHSUTBIK, HETi3/IepiH KaIBIITACTRIPY

@opmupoBaHHE y OOYJarOIIUXCA  HMHKIIO3UBHOU
KyJIbTYpbl W  COIMAJbHO-TICHXOJIOTHYECKAX OCHOB
MHKJIIO3UBHOTO B3aUMOAEHCTBUS

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

Oxvimy namudiceci / Pesyniomamot o6yuenus / Learning outcomes

KypcTsl cotTTi asikTaraHHaH KeiiH OiTiMarymsoiap

- OJeyMeTTIK-TICHXOJIOT HSIIBIK oummai MyTeaeK
ajlaMJIapMeH KapbIM-KaThIHACTA KOJIIaHY.
- JKeke KY3BbIpETTEP KOJITaHyY MYTeIeKTEPMEH

KOHCprKTI/IBTi KapbIM-KaTbIHACTBI KAJIBIIITACTBIPY YHIIH

IMocne ycnenrHoro 3aBeplleHHs Kypca O0ydJaroliuecs
OynyT

- IIpuMeHsITh CONUATBLHO-TICHXOJIOTUYECKHE 3HAHUS BO
B3amMoelcTBuu ¢ miamu ¢ OB3.

- IlpumeHsTh JTUYHOCTHBIC  KOMIICTCHIMH  JUIS
(bopMHpOBaHUS KOHCTPYKTUBHOTO B3aMMOJICUCTBHS C
mmramu ¢ OB3.

After successful completion of the course, students will be

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

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

Kypcmuviy

Kbickauia mazmynwt / Kpamkoe codepacanue kypca/ Course summary

Wukmo3ust  Gejiri peTiHAe KapbIM-KaThbIHAC OSTHKACHI.
WHKIO3UBTI  ©3apa  OPEKETTECTIKTIH ICHUXOJOTHSIIBIK
Herizgepi. MyrenekTep/i OHAITY JKOHE OJIEYMETTIiK-
TICHXOJIOTHSIIBIK OeliMIey Macereepi; KOMMYHUKATUBTIK
KY3BIPETTITIK, ©3apa 9PEKET eTy dTHKACHI MCH MOJICHHUETI,
MYreeKkTepai KaObU1ay CTEpeOTHIITEPIH JKEHY IKOHE
OJIApDMEH  KapbIM-KaTbIHAC  Ke3iHIe  KapbIM-KaThIHAC
KeJepriJiepiH jKeHy KOJIIapbl MEH dJIicTepi.

Otuka oO01meHus
IIcuxonoruueckue OCHOBBI
B3aumoneiictBus.  [IpobGieMsl  peabwiutanuu |
COLIMAJIbHO-IICUXOJIOTMYECKON  ajanraluyd JL  C
HMHBAIWAHOCTHIO; KOMMYHHKATHBHAS KOMIICTEHTHOCTb,
9THKa W KyJbTypa B3aUMOJCHCTBUS, CIOCOOBI U
METOJBI IPEOJONIEHHS CTEPEOTHIIOB BOCTIPUSATHS JIUIL] C
MHBAJIAIHOCTBIO M MPEOJOTICHUS KOMMYHU-KaTHBHBIX
0apbrepoB IpH OOIICHUN C HAMU.

KaK 4acTb WHKIIIO3HH.

HWHKIJIFO3UBHOI'O

Ethics of communication as part of inclusion. Psychological
foundations of inclusive interaction. Perception of people
with disabilities in society and culture. Problems of
rehabilitation and socio-psychological adaptation of persons
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.

bazoaprama scemexuici / Pykosodumenv npozpammsl/ Programme manager

Ypnabaesa JL.E.

[Tapxomenko 1. A.

Paxmatynuna A.P.
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FpuIbIMU 3epTTeY IepaiH Herizaepi skoHe akaaeMusiJbIK XxaT/ OCHOBBI HAYYHBIX MCCIEI0BAHUI 1 akageMuueckoe mucbmo/ Basics of Research and Academic Writing

OKy maxcamut / Yueonasn yenv / Purpose

3epTTeyIiH
FBUIBIMH
Oiim

BimiM  amymsmapaplH — apacklHAA  FBUIBIM,
FBUIBIMH ~ OJiCTepi, FBUIBIMH-OKY  JKOHE
KYMBICTapIbIH HOTHKENEepiH TIpKEYy Typajbl
KYHECiH KaIBIITACTRIPY

ChopmupoBaTh y 00y4alOmINXCsl CHCTEMBl 3HAHHWHA O HayKe,
Hay4YHBIX METOJax HCCIEeIOBaHUs, O0QOPMIICHHS Pe3yIbTaTOB
HayYHOI 1 y4eOHO-HayIHOI paboThI

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

Oxvimy namuoiceci / Pesynomamut 06yuenus / Learning outcom

es

Kypers! ¢oTTi assiKTaraHHaH Keiiin 6inimanymbliap

- FBIIBIMHBIH HETI3T1 YFBIMAAPBIH CUIIATTay JKOHE FHUIBIMU
3epITeynepal YHbIMIacThIpy,

- FBUIBIMH aKIapaTThl aHBIKTAY JKOHE OHJIEY,

- FBUIBIMH 3€pTTEY OMiCTepiH KOJAaHy,

- 3epTTeyJiep KYPri3y )KoHe OHBIH HOTHXKEJIEPiH peciMaey,

- CTYICHTTIK cTapTanTap YLIH KapamaibiM OH3Hec-
Kocmap Kypy

ITocae ycmemHoro 3aBeplieHHs] Kypca o6ydalonmuecs
oyayT

- OnuceIBaTh OCHOBHBIE IOHATHS O HAayKe M OpTaHH3aIHIO
HayY4HBIX UCCJIEJOBAHHH,

- ompenensaTs 1 00pabaTeIBaTh HAYIHYIO HH(OpPMAIHIO,

- -IPUMCHATh METOJIbl HAyYHBIX HCCICIOBAHUMA, MPOBOIUTH
ucciaenoBaHue U 0hOpMIISTE €ro pe3yabTaThl,

- COCTaBJISITh HE CJOXHBIA OW3HEC-IUIaH JJI CTYASHYECKHX
CTapTanoB

After successful completion of the course, students will
be

Describe the basic concepts of science and the organization
of scientific research,

identify and process scientific information,

- apply scientific research methods,
- conduct research and formalize its results,
- draw up a simple business plan for student startups

Kypcmoty kvickawa mazmynst / Kpamkoe codepacanue kypca / Course

summary

FeutbIM JkoHE FBUIBIMH 3€pPTTEYIEP/iH HETi3r1 YFhIMIapH,

3epTTeymi  aKMapaTTBIK KaMTaMachl3s €Ty, T BUIBIME
3epTTeyiepai  YMBIMIACTHIDY, Foueivu ~ 3epTTey
omictemeci, 3epTTEy[iH JKaIMbl FBUIBIMH  OJiCTeEpI,

CTaTUCTHKANBIK JKOHE BIKTUMAIIBIK 3€pTTEy 9IicTepi,
3epTTeyne KOJIaHbUIAThIH rpaduKaibik oaicTep, bakpuiay
HOTIDKEJIEPIH — Taijgay, OKCICPUMEHTTIK 3epTIeyJep,
YWbIMAACTBIPY. JKOHE FBUIBIMH 3€pPTTEYNEpAl JKYprisy,
FoutbiMu KyMbIC HOTHXKeNepiH Tipkey, KypcThik koHe
JTUIUIOMJIBIK ~ JKYMBICTap/bl JaWbIHAAY JKOHE KOpFay
epekmeinikrepi, CTyneHTTepAiH FHUIBIMH >KYMBICTAPBIH
OasHIay >KoHE peciMzaey TilliHe KOWBUIATHIH Tajarrap,
Basamama o3iprmeyre KOWBLIIATHIH —Tajamrap, O3ipiey
epeKIIeIKTepi. CTYIEHTTIK CTapTanTap.

OCHOBHBIC TIOHATHA O HayKe M HAaydYHOM HCCIEIOBaHHH,
Nudopmanmonnoe obecrieueHne HCCIIEIOBaHNH,
Opranmsanusi Hay4HBIX  HCCIeNOBaHWH, Merogomorus
Hay4HbIX HCCJICIOBaHU, OO6uieHayuHbIe METOJIbI
uccienoBanusi, CTaTHCTHYECKUE U BEPOSTHOCTHBIE METOMBI
uccienoBanuii, ['paduyeckue MeTOABI, HCIOJIB3yEeMbIE B
UCCIIENIOBAaHMAX,  AHaiM3  pe3ylbTaToB  HAOJIOJICHHUH,
OkcnepuMeHTanbHble  UccienoBanusi, OpraHuzaumus |
MpOBEIEHHEe  HAy4yHBIX  uccrepoBanuid, OdopmieHue
pe3ysbTaToB HaydHOH paboThl, OCOOEHHOCTH TOJITrOTOBKH U
3alUTBl KypCOBBIX M IMIUIOMHBIX pabor, TpeboBanms k
S3BIKY M3JI0KEHHS W O(QOPMIIEHHIO CTYJEHYECKMX HAyYHBIX
pabor,  TpebGoBaHus Kk  pa3pabOTKe  Npe3eHTALNH,

OcobeHHOCTH pa3pabOTKH CTYJCHUYECKUX CTapTAaIIOB.

Basic concepts of science and scientific research,
Information support for research, Organization of scientific
research, Methodology of scientific research, General
scientific methods of research, Statistical and probabilistic
research methods, Graphical methods used in research,
Analysis of observational results, Experimental research,
Organization and conduct of scientific research, Registration
of the results of scientific work, Features of the preparation
and defense of term papers and theses, Requirements for the
language of presentation and design of student scientific
papers, Requirements for the development of presentations,
Features of the development of student startups.

Bazoaprama sicemexwici / Pykosodumenwv npozpammet | Programmemanager

Kaiibipbaesa I".K.

T'onynos B.B.

Godunov V.V.
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Meiipamxananvik Kvizmen Kopcemyoi yivimoacmulpy scane mexnonozusacol / Texnonozua u opeanuzauus pecmopannozo oocayxycueanusn |

Technology and organization of catering

Oky makcamut / Yueonas yens / Purpose

Meifpamxana Oackapy >KOHE TaraM OHIIPY TEXHOJOTHSICHI
KYPBUTBIMBIH 3€PTTEyTe TCOPUSIIBIK O1J1iM MEH MPaKTHKAIIBIK
JaFIbLIApABI MEHIepy.

OBnaseHNe TEOPETUYECKUMH 3HAHUSAMH U TPAKTUIECKUMHU
HaBBIKAMH B U3YUCHUH CTPYKTYPHI yIIPABICHUS PECTOPAHOM
Y TEXHOJIOTHUH POU3BOJICTBA OO,

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

Kypers! ¢oTTi assiKTaraHHaH Keiiin 6inimanymbliap

TaMaK  JadbIHIAYABIH  HETI3ri  TEXHOJIOTHSJIApHI,
MelpaMxaHa >KYMBICBIH YHBIMAACTHIPYABIH MPUHIMITEPiH
TyciHen];

Ma3ip KYpacThIPaJbl, KYMBIC OpPHBIH YHBIMIIACTBIPAJIBI,
acThI MO3IpJICHi/Ii; KOHAKTHI KapCasiabl, OFaH ac JKOHE CYChIH
YCBIHAIBI.

- KOCINTIK KBI3MET callaChIHOarbl MAIlbIK;  KOHaKTapFa
KBI3MET KOpCETy, acThl Ma3ipiiey, MeipaMxaHa >KYMBICBIH
YHBIMIACTBIPYIBI €repeni;

KOFaMJIBIK ~ TaMaKTaHABIPDY  KOCIOPBIHIAPHIHBIH,
MeWpaMXaHaHBIH  HOPMATUBTIK JKOHE  TEXHOJOTHSIIBIK
KYKaTTaMaChIHBIH HETI3T1 epekeNepiH TYCiHe .

Ilociie yecnemHoro 3apepuieHnst Kypca o0y4yarommecs
oynyT

- TIOHHMaTh OCHOBBI TEXHOJIOTMM TMPUTOTOBJICHUS THIIH,
MIPUHIIMIIBI OpTaHu3aluy paboThl B pecTOpaHe.

-yMETh COCTaBIISATh MCHIO, OPraHU30BEIBATh paboyee MecTo,
odopmIIATh 0JIF0/1a; BCTPEYaTh MOCETUTEIIS, PEKOMEHI0BATh
eMy OJI0/1a U HAIUTKH,

-BIIQJICTh  HaBBIKAMH B cdepe  IpoQecCHOHATBHOM
NESTETPHOCTH; OOCTY)XKMBaHUU TOCETHTENEH, odopmieHnn
0ur011, opraHu3ay paboThl PECTOPAHOB;

-pa3dupaTbCs B OCHOBHBIX IOJOXXCHUSIX HOPMATUBHOU H
TEXHOJIOTHYECKOM TIOKYMEHTAIIUI TIPeIIPUSTHIA
0OIIIeCTBEHHOTO MMUTAHMUSI, 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 main provisions of the regulatory and
technological documentation of public catering enterprises, in
particular restaurants.

Kypcmoiy kvickawa masmynot / Kpamkoe codepacanue xypca / Course summary
MeiipamxaHaHbIH cunarTamachl. MeiipamMxaHa KypsUTbIMBIH | Xapaktepuctuka pecropana. Crpykrypa ympasnenust | Characteristics of a restaurant. The management structure of the
OGackapy. backapy ammapaTelHBIH  KbI3METKEpJepiHiH | pecropanoM. IlpaBa u  oO6s3anHocT  paboTHuKOB | restaurant. The rights and responsibilities of the employees of the
KYKBIKTapBl MEH MiHIETTepi. OHMIPICTIH TEXHOJOTHSJIBIK | YIPABICHIECKOTO ammapara. XapakrepucTuka | management apparatus. Characteristics of the technological
YpAicTepAiH ~ cHmarraMackl.  OHIIpiCTIK  JKaimapra | TeXHONOTHYeCKOro mporecca mpomsBojctBa.  O6mme | process of production. General requirements for the production
KOWBUIATBIH Heri3ri Tamantap.  MepamxaHaga KpI3MeT | TpeGoBaHust K mpousBoiacTBeHHeiM  momemenusiM. | facilities. Modern forms and methods of restaurant service.
KOpceTymiH Kasipri Typrmepi MeH omictepi. Acxananelk | CoBpemennsle  ¢GopMmbl W MeroAbl  pectopanHoro | Assortment of tableware, table linen and utensils, rules of table
BIIBICTAD/IBIH, acXaHaJbIK KypaJ- ka0 IbIKTapIblH | 0OCITyKUBAHUSL. AccopTuMeHT cTonoBoii mocyel, | Setting and methods of serving dishes and drinks. Peculiarities of
aCCOPTHMEHTI, TaMmak IIIeTiH YyCTeli  KaOJbIKTay | CTOJIOBOrO Oelibsi U MHBEHTaps, IpaBUiia CEPBUPOBKU cToia | carrying out and serving various kinds of banquets and receptions.

epexesiepiH JKSOHEe TaraMIbl, CYCBIHAApIbl Kamaid Oepy
omicTepi. OPTYPIi CaNTaHATTH KOHAKACH MCH KaObLIAaymap
oTKi3y epekmienikTepi. JIYHHEKY3iHIH opTYpii ennepiHeH
KOHaKTapFa KbI3MET KOPCeTY i YHBIMAACTHIPY.

A crnocoObl momayn Omox W HAnmuTkoB. OcCoOeHHOCTH
MPOBEJICHUSI ¥ OOCITY)KUBAHUS PA3IMYHBIX BHJOB OaHKETOB
u npuemoB.  Opranuzaiust OOCTYy)XHMBaHUS TOCTEH U3
pa3HbIX CTPaH MHpA.

Organization of service of guests from different countries of the
world.

Ilocmpexeusummepi / Ilocmpexeusumot/ Postrequisites

MeiipamxaHa ici MeH KOHaK Y OM3HECIH YHBIMAACTHIPY
XKOHE JKocTIapiay

Oprasm3anuss U  IUTAHUPOBAHHE PECTOPAHHOTO Jena U
TOCTHHHYHOTO OM3HECA

Organization and planning of the restaurant and hotel business

Bazoaprama scemexwici / Pykoeooumenwv npozpammet | Programme manager

Tenemic T.C.

Ayb6axupona I'.E.

| Tesemic T.C.
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Meipamxana scorne KoHAK Yii KICIROPHBIHBIH, uRPpakypsiivimel / Hudpacmpykmypa pecmopannozo u 2ocmunuunozo npeonpusmus/ Infrastructure of a restaurant and hotel enterprise

OKy maxcamut / Yueonasn yenv / Purpose

MeiipamxaHa JKOHE KOHaK yi KOCITOPHBIHBIH
WHPPaKYPBUTBIMBIH ~ 3€PTTEYTe TEOPHSIBIK OuTiM  MeH
MIPaKTUKAJIbIK JaFablLIapAbl MCHIEPY.

OBnasieHNe TEOPETUYECKUMH 3HAHUSAMH U TPAKTUIECKUMHU
HaBBIKAMU B WM3YYEHHH HHQPACTPYKTYpy PECTOPAHHOTO U
TOCTHHHYHOTO MPEATPUSITHS.

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 6iniManymbLiap

- MO3ip KYpacThIpaabl, XYMBIC OPHBIH YHBIMIACTHIpaIb,
acThI MO3ipJIeiii;

- KOHaKThI Kapcaily, OFaH ac )KQHE CYCBIH YCHIHY.
MelpaMxaHa JKoHe KOHaKyH iCiH YHBIMIIacThIpY cajachiHza
anraH OUTIMIEpiH KaciOM KbI3MET MIHIETTEPIiH LIENly YIIiH
KoJigaHa Oineni;.

- KOHaK Y{ CEpBHCI TEXHOJOTHSUIAPBIHBIH HETI3/EpiH,
MelpaMxaHa MeEH KOHAaK Vil IDapyamlbUIbIFBIH OacKapy
TOCUTIEpiH, OHBIH IMIiHAE ICKEpIiK KaphIM-KaThIHAC JKOHE
HepcoHaNIbl 0ackapy 3THKACHIH MEHIepeIi.

IlocJie ycnemHoro 3apepuieHust Kypca o0y4yarommecs
oyayTt

- IOHUMAaTh OCHOBHBIE IPUHILIUIBI U METOJIbI OPraHU3alUU U
yIpaBIeHUs NPEANPUATHEM PECTOPAHHOTO U TOCTUHHYHON
WHJIYCTPHH C IPUOOPETEHHEM NPAKTUIECKUX HABBIKOB,
HEO0OXOMMBIX /ISl YCHEUTHOTO BBEICHHs On3Heca;

- yMeTh MPUMEHSATH IIOJy4eHHble 3HaHus B cdepe
OpraHM3aIliM PECTOPAHHOTO M TOCTHHHYHOTO Jejla JJs
penieHus 3a1a4 MpoQecCHOHANBHOMN e TENEHOCTH

- BJIQIETh OCHOBAMHU TEXHOJIOTHMH TOCTHHHUYHOTO CEpBHCA,
IpUEeMaMH  YIPABICHUS PECTOPAaHOM W TOCTHHHYHBIM
XO3SHCTBOM, B TOM HYHCIE 3THKOH IEIOBOTO OOLICHUS H
YIIpaBIECHUSI MIEPCOHATIOM

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

MeifpamxaHa MeH KOHaK YIJepIiH  CHIaTTaMachl.
MeiipamxaHa MeH KOHAaK Yiuiepai 0Oackapy KYpBUIBIMEIL.
MeilipamxaHajap MEH KOHAK YH  HMHIYCTPUSCBIHBIH
Tycinikrepi. Konak yiiiep MeH 0acka na OpHANACTBIPY
KYpaJIapbIHbIH JKiKTenyl. MelipamxaHagap MeH KOHaK Vi

KOCIOPBIHAAPBIHBIH CHIIaTTamMasapsbl MEH Jamy
TeHACHIMsUIapbl.  Kayinci3mik — KbI3METIH — TEXHUKAJBIK
KaMTaMachl3 ery. DAEeKTPOH/IBIK KYJIBITITAPIbIH
apTHIKIIBLUIBIK-TaPHI. YKabnpikray KBI3METIHIH

XapakTepucTHka pecTopaHa u roctuHHL. CTpyKTypa
YIpaBiCHUs pecTopaHoM W rocTuHUL. [loHsTHE Cceps
pecTopaHOB M T'OCTMHMYHOro XossiictBa. Kiaccudukaums
TOCTUHHIL U IPYTHUX CPEICTB pa3MelleHHs. XapaKTepucTruka
W TEHJCHIMH pa3BUTHS PECTOPAHOB M TOCTHHUYHOI'O
npeanpusiThs.  TexHudyeckoe — oOecredeHue  CIyxObl
OeszomacHoctu. IlpenmymiecTBa  BIEKTPOHHBIX — 3aMKOB.
OyHkun cayxkO0bl cHaOXkeHHA. J[eATeNbHOCTh CITY)KOBI
npuemMa u pasmenieHus. OyHKIHU CIY)KObl, 0COOCHHOCTH

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

¢byukimsaapel. Kabbuinay jxoHe OpHANACTBIPY KbI3MeTiHIH | pabotel.  Ciyx0a OponupoBanusi: ee ¢yukuum u | content of the application for room reservations.
KyMBICBHL. KpI3MeTTiH GyHKOUSIApbl, JKYMbIC icTey | ocoOenHocTH. ConepkaHue 3asBKH Ha OpOHHPOBAaHHUE
epeKIIeIKTepI. HOMepa.

Ilocmpexsusummepi / Ilocmpexsuszumut/ Postrequisites

MeiipamxaHa ici MEH KOHaK Y OM3HECIH YHBIMAACTHIPY
XKQHE XKocTapJay.

OpFaHI/BaHI/IH nu IJIAaHUPOBAHUC PECTOPAHHOIO Jcjia H
TOCTHHUYHOrO OM3HECA.

Organization and planning of the restaurant and hotel business.

FBazoapnama scemexwici / Pykosodumeny npozpammet | Programme manager

Tenemic T.C.

Ayb6axuposa I'.E.

Tenemic T.C.
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3 Kypc cTyAeHTTepiHe apHAJIFaH YIeKTHBTIK MoHAep /JJIeKTUBHbIE JHCHUILINHBI 17131 cryneHToB 3 Kypea /Elective subjects for 3 st year students

KonaroieaunvliblK canacblnOazsl UHHOSAUUANBIK, mexnonozusnap / Hnnosayuonnvie mexnonozuu ¢ cghepe zocmenpuumcmsa /Innovative technologies in the field of hospitality

OKy makcamul / Yueonaa uenw/ Purpose

OiTiM anymIpLIapIa KOHAK YH KbI3METTepi MEH TaMaKTaHIBIPY
KbI3METTEpPiH YHBIMAACTHIPY JaFbl HHHOBALUS CaJlaChIHAAFbI HET13ri
YFBIMZAP TYpaJibl MAJIIMJIENITEH canaHbl MIHHOBaMsUIBIK Kobanay
TYKBIPBIMIAMAChIH, TYPUCTIK HHAYCTPHS YIIiH HHHOBAIIMSUIBIK,
0oJTbIN TaOBIIATHIH KOHAK YH KbI3METTEPi MEH TaMaKTaH/bIPY
KbI3METTEPiHIH HeTi3ri Typiiepi MeH TypJiepi Typaibl OimiMai
KaJIBINTaCThIPY.

dopmMupoBarre y o0OydJarOImUXCs 3HAHUA 00 OCHOBHBIX
NOHATHAX B OOJNACTH MHHOBALMM B  OpPTraHH3ALMU
TOCTMHMYHBIX YCIYr W YCIYr THTaHHsS KOHIEIIHN
WHHOBAIIMOHHOTO TPOEKTHPOBAHMUS 3asBJICHHOH cdepsl, 00
OCHOBHBIX BHAAX M THNAX TOCTHMHUYHBIX YCIYT W YCIyT

formation of students' knowledge about 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 sphere, about the
main types and types of hotel services and catering
services that are innovative for the tourism industry.

Oxbimy

KypeTsl €oTTi asikTaraHHaH KeiiiH Ol1iM anymbuiap
-yWBIMIapABIH  KBI3METIH JKOHE ICKepIiK KapbhIM-KaTbIHACTHIH
HEri3ri  KaFujgarrapsl MeEH HOpMajapbl Typaibl — OlmimMai
periaMeHTTeNTiH HOPMaTHBTIK-KYKBIKTBIK Ky>KaTTaMaHBbI
MpaKTUKaga KOJJAHAMbl, ICKEPJIK STHKET HOpPMAJIlapblH €CKepe
OTBIPBII, €HOEK KaThIHACTApBIH KYPy MHHOBAIMSUIIBIK K0OaNap/IbIH
TEXHUKAJIBIK-9KOHOMUKAJIBIK HEri3JieMeciH Oaranay jXKoHE Xy3ere
achIpasibl;

- TYPHCTIK ©HIM MEH KBI3METTEpJli CTaHIapTTay, CepTU(UKATTAY
JKOHE camachl OOWBIHIIIA HOPMATHBTIK KYXKaTTaMaHBI d3ipiermi
JKOHE €HTI3e/i;

- KOHaK Yl KbI3METTEpiH JKOHE TaMaKTaHy KbI3METTEpiH
YUBIMAACTHIPYAa MHHOBAIMSIIBIK KOOAIap bl 931pieil xKoHe icKe
achbIpajpl.

MUTAaHUS, KOTOPble SBJSIIOTCA HMHHOBALIMOHHBIMU  JUIS
TYpUHILyCTPHH.

Hamuorceci / Pezynomamut 06yuenus / Learning outcomes
ITocJie ycnmenrHoro 3aBepiieHust Kypca o0y4arommuecs
oynyT
- TpUMEHATh Ha MPAaKTHKE HOPMAaTHBHO-IIPABOBYIO
JIOKYMEHTAIUIO perIaMeHTHPYIOLIYIO JIeSITETTbHOCTD

OpraHu3aIlii U 3HAHHUSI 00 OCHOBHBIX NMPHHILUIAX U HOPMax
JIETIOBOTO  OOILICHUS,, CTPOUTH TPYJOBbIE OTHOLICHUS C
YYETOM HOPM JICIIOBOTO STHKETa

YMETb OLIEHUBATH U OCYIIECTBIATh TEXHUKO-3KOHOMHIECKOE
000CHOBaHNE HHHOBAIIMOHHBIX IIPOEKTOB;

-yMeTb  pa3pabaTelBaTh ¥  BHEIPATH HOPMAaTHBHYIO
JOKyMEHTAIlMI0 110 CTaHAapTH3aluM, cepTudukanum u
Ka4yeCTBY TypPHCTCKOTO IIPOIyKTa U YCIIYT;

- CcOCTaBIATh  pa3pabaTelBaTh W  PEAJM30BHIBATH
MHHOBAIIOHHBIE IPOEKTHI B OPTraHU3AI[MM TOCTHHHYHBIX
YCIYT U yCIyT NMUTaHUN

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

Ilpepexeusummepi / Ipepexeusumot / Prerequisites

KoHaKKaiIbUIBIK HHIYCTPHUSACHIH YHBIMAACTHIPYABIH 3aMaHaAYH
(dopmanapsl

CoBpemMeHHbIe (OPMBI OPTaHU3AIMH HHIAYCTPHU
TOCTENPUIIPHUMTCBA

Modern forms of hospitality industry organization

Kypcmuinkpickawa masmynst / Kpamkoe codepicanue Kypca/ Course summ

ary

VHHOBalMst ~ YFBIMBI, KbI3MET  KOpCeTy  CallaChIHIAFrbl
WHHOBaIWsIapAblH — aud¢y3usacsl. KoHak yil  KbI3MeTTepiH
YHBIMIAcTBIPy JKYHWECIHZEr! MHHOBAIMSUIIBIK TEXHOJOTHSIIAP.IBIH
HETi3ri TYCIHIKTepl MEH aHbIKTamMajapbl. TaMaKTaHIbIPy KbI3METIH
yiBIMIACTBIPY XKYHeciHIeri HHHOBAIMSIJIBIK TEXHOJIOTUsIIap.

[Tonsitue HOBOBBeneHue, aAupy3ns MHHOBALMH B cdepe
yciyr. OCHOBHBIE ITOHATHS M ONIPEETICHUS] HHHOBAIIMOHHBIX
TEXHOJIOTHA B CHUCTEME OpraHW3allii TOCTHHHYHBIX YCIYT.
VHHOBaIlMOHHBIE TEXHOJIOTHH B CHCTEME OpraHM3alHu
YCIIYT NHUTaHHUSI.

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.

Ilocmpexeusummepi / ITocmpexeusumoi/ Postrequisites

Konak yii s)xoHe MeiipaMxaHa OU3HeCiHe MHBECTHIIHS CaTy/bIH

| OQPEKTUBHOCTP ~ MHBECTHIIMA B  TOCTHHUYHOM  H

Efficiency of investment in the hotel and restaurant
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THIMIIIr

| pecTopaHHOM Ou3HEce

| business.

Bazoapnama scemexuiici / Pykosooumens npozpammot/ Programmemanager

Kypmanranuesa A.K

| Kypmanranuesa A.K

Kypmanranuesa A.K .

Meiipamxana rncane Konax, yit ousnecinoezi unnosayusnap / Hunosauuu é pecmopannom deie u zocmunuunom ousnece / Innovation in the restaurant and hospitality industry

OKy makcamul / Yueonaa uenw/ Purpose

BiniM anynisuiap/blH 1aMy TapyuXbl, THHOBAIMSIIBIK SKOHOMUKAHbI
Tanaay, Oaranay )oHe Oackapy dicTeMeci Typajbl 0a3ajbIK
OUTIMJICPIH KaJbIITACTHIPY.

®dopmupoBanue y oOydaromuxcs 0a30BBIX 3HAaHUH 1O
WCTOPUU PA3BUTHUS, METOAOJOTHMH aHajiu3a, OIEHKU U
yIpaBlieHUs ”HHOBAIIMOHHON YKOHOMUKOM.

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

Oxvimy namuorceci / Pezynomamut 06yuenus / Learning outcomes

Kypcrs! ¢9TTi asiKTaraHHaH KeiiiH 6iniM agdymbLiap

-  VHHOBaIWAJBIK  TETIKTEPAl KaJBINTACTBIPY O KarJalbIHAA
SKOHOMUKAHBIH JKYMBIC ICTEYiHIH TEOPISUIBIK HeTi3Zmepi MeH
3aH/IBIIBIKTAPBIH, SKOHOMUKAJIBIK JaMyAarbl MHHOBAIMSHBIH pei
MEH MaHBI3IbLIBIFBIH KYHEI TaAay 9icTepin Oy,

- yYWBIMHBIH KbI3METIH CHUNATTaWTBhIH DKOHOMHKAJBIK JKOHE
QJIEYMETTIK-9KOHOMUKAJIBIK ~ KOPCETKIIITep/i  ecentey  YLIiH
KaXXCTTI 0aCTanKpl ISPEKTEP il )KUHAY KOHE KYyHeney,

- VHHOBALMSUIBIK JaMy OOWBIHIIA TPAKTUKAIBIK IIapajaplibl
o3ipiey  yIIiH OKOHOMMKAHBIH  JKal-KyiliH  coiikecTeHaipy
KOPCETKIIITEPiH Oaranay, Tajnay ofiCTepiH NalJanany,

- HHHOBAaIWS THIMIUITIHIH 9SKOHOMHUKAIBIK €CeNTeyJepiH,
TYKBIPBIMAAP MEH O KAIIBUIAYJBl JKY3€re achlpy JaFAblIapblH
MEHI'epY, 3KOHOMHKaIarbl MHHOBAIMAJIBIK MpoLecTepi Oackapyaa
KY3BIpeTTi O60Iy.

IocJie ycnemHoro 3apepuieHnst Kypca o0y4yaommecs

oyayTt
-3HaTh  TEOPETHUYECKHE OCHOBBI M  3aKOHOMEPHOCTH
(DYHKIIMOHUPOBAHUS SKOHOMHUKH B YCIIOBUAX

Q)OpMI/IPOBaHI/IH WHHOBAIIMOHHBIX MCXAaHHU3MOB, MCTO/bI
CUCTEMHOI'0 aHajlu3a poJM U 3HAa4YCHUSA HWHHOBAIlUKU B
9KOHOMHYCCKOM pPa3BUTHH,

- CO6I/IpaTI:- U CHUCTECMATU3UPOBATHL HUCXOAHBLIC JaHHBIC,
HCO6XO,Z[I/IMLIG AJIA pacdyeTa 3KOHOMHYCCKUX U COLUAJIBbHO-
3KOHOMHYECCKHUX HOKaSaTeJ’Ieﬁ, XapaKTCPU3YIOIUX ACATEIIb-
HOCTb OpraHU3alnu,

- HCIIOJIB30BaThb MCTOJBI OIICHKH, aHalln3a IoKazaTeeh
I/IZLSHTI/I(l)I/IKaLII/II/I COCTOAHHA OSKOHOMHUKH JJIA pa3pa60T1<I/I
MPaKTUYCCKUX MECP IO HHHOBAIMOHHOMY pPa3BUTHIO,

- BIAQJETh HABBIKAMH OCYIIECTBIATH OSKOHOMHUYCCKHE
pacdyersl 3G (EKTHBHOCTH HMHHOBAlKH, (OPMYIHPOBKU
BBIBOJOB M  O0OOIIEHHHM, OBITh KOMIETEHTHBIMU B

YHpaBJIC€HUNU MHHOBAIIMOHHBIMU MPONIIECCAMU B DKOHOMUKE.

After successful completion of the course, students
will be

- to know the theoretical foundations and laws of the
functioning of the economy in the conditions of the
formation of innovative mechanisms, methods of
system analysis of the role and importance of
innovation in economic development,

- to collect and systematize the initial data necessary
for the calculation of economic and socio-economic
indicators  characterizing the activity of the
organization,

- use methods of assessment, analysis of indicators of
identification of the state of the economy to develop
practical measures for innovative development,

- possess the skills to carry out economic calculations
of the effectiveness of innovation, formulation of
conclusions and generalization, be competent in the
management of innovation processes in the economy.

Hpepexeusummepi / [pepexeuszumut / Prerequisites

KoHakkalnbUIbIK HHAYCTPUSICHIH YHBIMAACTHIPYIbIH 3aMaHayu
(dopmanapst

CoBpeMeHHbIE (DOPMBI OPTaHU3AINH WHAYCTPHH
rOCTENPUIIPUUMCTBA

Modern forms of hospitality industry organization

Kypcmuty Kvickawa mazmynot / Kpamkoe cooepacanue Kypca/ Course summary

WHHOBamus TEOPUSCHIHBIH TeHe3uci. VIHHOBaIUsIBIK JaMy/IbIH

3aMaHayd TYKbIpBIMAAManapbl. VIHHOBAIMSUIBIK — OKOHOMHKA
WHHOBAIVSUTBIK, YIalbl OHIIPIiC XKYHecl peTiHae: MakpoaeHreimeri
WHHOBAIMSUIBIK ~ MCHE/DKMEHT.  VIHHOBaIMSUIBIK ~ TPOLIECTIH

OKOHOMHMKAJIBIK MEXaHM3MI. I/IHHOBaHI/IﬂHHK CasCaTThl 93ipney

I'ene3nc Teopuu wunHHOBaNUKA. COBpEeMEHHBIC KOHIICTIIVH
MHHOBAIIMOHHOTO DPAa3BUTHUS. VHHOBAaIlMOHHAS JKOHOMHUKA
KaK CUCTEMa BOCIPOM3BOJCTBA WHHOBAILMIA: yIpaBJieHHE
MHHOBAlMSIMM Ha MaKpOypOBHE. DKOHOMUYECKHI MEXaHU3M
WHHOBAIIMOHHOTO TIporiecca. [IpWHIMIBI BBIPaOOTKH U

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.
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KOHE Kysere aceIpy
HMHHOBALIUAIBIK JAMYBIHBIH
HeTi31epi. MuxkpozaeHreni

MIPUHIIAIITEPI.
WHHOBAIHSLIBIK

MHHOBAIUAJIBIK
MHHOBAIUJIBIK

HAPBIKTHIH
KYHeHIH

OPHBI MCH
KaJIBIIITACYybI:

pemi
KYPBUTBIMBI

YHBIMIACTBIPBITYBl. ATPOOHEPKACIITIK KEIIEHIeTi KCIIKEePIIIKTIH
WHHOBALVSUIBIK QJIEYETiH apTThIPy MeXaHu3Mi. VIHHOBaIWSUIBIK
ME309KOHOMHUKA: JKarAailbl, Oarmapiamachbl, AaMy CTpaTerusichl.
VHHOBanWMSIIBIK oneyeTTi KeHelTy. JKorapbl OKy OpbIHIapbIHAAFbI

WHHOBAIUVAJIBIK TEXHOJIOTHATIAD

OKOHOMHKaHBIH
HMHCTHTYLIMOHAJ I -KYKBIKTBIK
MEHEIDKMEHT:
omicteMe, MeXaHHW3M, Kypajjap. ATPOeHEpPKICINTIK KemleH/eri

¥ NTTBIK
JKOHE

peanuzanun MHHOBAI[HOHHOM
WNHCTUTYITMOHAILHO-TIPABOBBIE OCHOBBI WHHOBAIIHOHHOTO
pa3sBUTHA HKOHOMHKH. YTIpaBICHHE WHHOBAISIMA Ha
MHKPOYpPOBHE: METOJOJOTHS, MEXaHWU3M, HWHCTPYMEHTEHI.
MecTo U poib pbIHKA WHHOBAIMA B PECTOPAHHOM JIEle U
TOCTUHMYHOM Om3Hece DopmupoBaHHE HAIMOHAIHHON
MHHOBAIIMOHHOM CHUCTEMBI: CTPYKTypa W OpraHu3alusl.
MexaHu3M aKTHBHM3allMM HWHHOBAI[MOHHOTO IOTEHI[HMANa
MpeanpuHUMAaTEeIbCTBA B pecTopaHHOM Jene U
TOCTUHUYHOM OusHece. MHHOBAalMOHHAs ME303KOHOMHMKA:
COCTOSIHHE, TIPOTpaMMa, CTpaTerus pa3BuTHs. PacmmperHoe
BOCTIPOH3BOJICTBO HMHHOBAIIHOHHOTO MOTEHIMAJIA.
HMHHOBAaIIMOHHBIC TEXHOJIOTHH B BBICIICH IIIKOJIC

ITOJIMTUKH.

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

KoHnak yii sxoHe MelipaMxaHa ici CaJlaChIHAaFbl JIN3UHTTIH
THIMILIITT

OddexkTuBHOCTS JM3MHTA B TOCTUHUYHOTO U

chepe
PECTOpPaHHOTO Jieiia

The effectiveness of leasing in the hotel and restaurant
industry

Bazoapnama scemexwici / Pykosooumens npozpammer | Programme manager

Kypmanranuesa A.K

Kypmanranuesa A.K

Kypmanramesa A.K
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Kvi3mem kopcemy canacvtnoazol nepconan IKOHomukacvl / IKonomuxa nepcounana ¢ cpepe ycnye / Personnel economics in the service industry

OKy makcamul / Yueonasn yenv/ Purpose

O1TiM anymIpLIapIa mepcoHali SJKOHOMUKACKIHBIH TCOPHSIIBIK KOHE
MPaKTUKAJIBIK ACTICKTIIEPi, KBI3MET KOPCEeTy CalachIHIAFbI
MIEPCOHAIBIH €HOCeTiH HopMaJay JKoHe YKIey Herizaepi
OoiipIHIIA OLTIMHIH TYTac KYHECIH KaJbIITACTHIPY

dopMupoBaHHe y OOYYarOIIUXCSA MEIOCTHOM CHCTEMBI
3HAHUA N0 TEOPETHYSCKHM W MPAKTHYECKHM acCIIeKTaM
nepcoHala, HOPDMHpPOBaHHA U
MOTHBALUH TPYZa MIepCcoHaa B chepe ycryr

OKOHOMHWKH OCHOBaM

formation of an integral system of knowledge among
students on theoretical and practical aspects of personnel
economics, the basics of rationing and motivation of
personnel in the service sector

Oxvimy namuorceci / Pezynoemamut 06yuenus / Learning outcomes

KypcTs! ¢9TTi asiKTaFraHHAH KeliiH 6i1iM agdymbLiap
-KBI3METKEpIIePi 13/1ey KOHe ipiKTey Tocinaepin Oiresi xoHe
KOJITaHaIbl;

- KBI3METKepIepaiH OeliMaerny Typiaepi Oireni;

- KBI3METKEpJIep/Ii HOTIKETE bIHTaJaHIbIpa Oinesi;

- KBI3METKepJepAi KaObuinay *KoHe ipikTey, OeliMaey koHe
KYMBICTaH HIBIFApYMEH OaiIaHbICTBI TOyeKeNaepai Oaranay
JIaFAbLIapBIH MEHIepei;

- KOHaK yijep MEeH MelpaMxaHanap YUbIMIApblH KaJpjaapMeH
KaMTaMmachl3 eTy OOWbIHIIA MAceleNep i Mee.

IMocae YCIIEHIHOI0 3aBEePUHICHUS KypcCa oﬁyqamumecsl

- MOTHUBHUPOBATL IIEPCOHAJT HaA PE3YJIbTAT,

- BJIAICTh HABbIKAMH  OLCHKHW PHCKOB, CBA3dHHBLIC
¢ [OpueMoM H HOI[60pOM, a,I[aHTaL[HefI U YBOJIbHCHUCM
nepcoHaza

- peuiatb  BOIIPOCHI IO KaAPOBOMY 00€eCIICUEHUIO
OpFaHI/ISaHI/Iﬁ TOCTHHUI U pECTOPAHOB

After successful completion of the course, students

oyayT will be
- MIPUMCHSTh CIocoO0BI moucka wu mozabopa | - know and apply methods of personnel search and
MePCOHANA; 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

KLISMGT KOpCeTy CalaCblHAArbl MECHC/PKMCHT

MenemxMeHT B cepe ycrayr

Service management

Kypcmoty kvickaua mazmynnt / Kpamkoe codepacanue kypca/ Course summary

KpI3mer kepceTy cajlachlHAa TMEPCOHANABI 0Oackapy IKyheciH
KaJIBINTACTHIPY KOHE AaMbITy .EHOEKTI HOpMamay »oHe KYMBIC
YaKbITBIH amy. JKamaket eHOeKTI
BIHTAJIAHBIPYAaFbl poii. KeI3MeT KkepceTy canachiHIarbl IEpCOHAT
YKYMBICHIHBIH THIMIITiIH Oaranay. Kel3MeT kepceTy caaachbIHIaFsl
KBI3METKEPJICPAi bIHTAJIAHABIPY

ecerke 5KOHE  OHBIH

dopmupoBaHue " pasButue cuctembl | The
yIIpaBJIeHusl iepcoHaloM B cdepe ycayr.  Hopmuposanue
TpyAa U y4eT pabodero BpeMeHH. 3apalboTHas IjaTta H ee
pons B cTUMyIHpoBaHHMU Tpyaa. Ouenka 3¢ddexkTuBHOCTH
paboTsl epconana B cepe yciuyr. MoTHBaius nepcoHana

B cepe yCIyT.

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

Ilocmpexeusummepi / Ilocmpexeusumot/ Postrequisites

Konak yitnep MmeH MelipamxaHaiap KbI3METiHJIEeTi canaHbl 0ackapy
KyHeci

Cucrema YIIpaBJICHUA KQYECTBOM B ACATCIILHOCTU TOCTUHHAIL

1 PECTOPaHOB

Quality management system in the activities of hotels

and restaurants

Bazoapnama sncemexuici / Pykosooumenv npozpammost/ Programme manager

Hypaxmerosa I'. C.

Hypaxwmerosa I'.C. ’

Nurakhmetova G.S.
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Konak yiinepoe enboexmi yitoimoacmoipy / Opeanuszauyus mpyoa é 2ocmunuyax / Labor organization in hotels

OKy maxcamut / Yueonasn yenn/ Purpose

Binim anymsuiapasiH eHOSKTi YHBIMIACTHIPYIBIH TEOPHSIIBIK KOHE
MIPAaKTHUKAJIBIK acTeKTijepi, eHOEKTI FEUIBIMUA YHBIMIACTHIPY,
Kp13meT kepceTy canachIHIa IepCOHAIBIH €HOCTiH HopMaay
JKOHE BIHTAJIAHIBIPY HeTi3epi OoibIHIIA OipTyTac 6iiM XyHeciH
KaJIBINTaCThIPy

dopMupoBaHre y OOYyYArOIIUXCS IEJIOCTHOW CHCTEMBI
3HAHWA 10 TEOPETHYECKUM M IPAaKTHYECKHM acleKTaM
OpraHU3all{ TPyZIa, HAYYHOW OpraHU3aLlUH TPYyJa, OCHOBAM

HOPMHUPOBAaHUSI ¥ MOTHBAIlMM TpyAa IepcoHana B cdepe
ycIyr

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

Oxvimy naomuoceci / Pesynomamot o6yuenus / Learning outcomes

KypcTbl coTTi assKTaraHHaH KeiiiH 6i1iM ajaymbLIap

- KOHAKXXaIJIBIK HHIYCTPHSCHIH ©PKEHIETY KOHE OHBI OIaH opi JaMbITy
MaKcaThIHJa MefpaMxaHa KaHe KOHAK Yi On3Heci KocimophIHAapHIHBIH
JIYPBIC CTPATETHsAChl MEH TAKTHKACBIH d3ipiieyre KaOijleTTi - aifaH
OimiMaepin MelipamxaHa ici »oHE KOHAKKAMIBUIBIK calachbiHIA €3
OH3HeCIH )obalay Ke3eHIHJEe TYbIHIAWThIH MACENeNepIi COTTI HIelry
VIIIH KOJJaHy - TEXHHUKAIBIK KypajaJapJblH KaKETTUIriH, oJyap
OPBIHAAMTHIH )KYMBICTAP MEH JKYMCAJAaThIH MaTePUATIAPIbIH KOJICMIiH
€CKepe OTBIPBIIT AHBIKTaHIbI

Iocse ycnenHoro 3apepuieHust Kypca ody4aounecsi 0yayT
- crmocoOeH BhIpabOTaTh TNMPABUJIBHYH) CTPATETHIO W TaKTHKY
paboThI MPEANPHUITUI PECTOPAHHOTO U TOCTUHUYHOTO OM3HEca C
LENBI0 MpPOIBETAHMS HMHIYCTPUH TOCTEIPUHMCTBA M €
JAIIHEHIIIETO Pa3BUTHUS

- MPUMEHATH TIOJIyYCHHBIC 3HAHUS JUISl YCICIIHOTO PeIlCHHS

BO3HUKAIONIMX  BOMPOCOB  HA  dTalme  MPOCKTUPOBAHHUS
coOcTBeHHOrO OH3Heca B cdepe pEeCTOPaHHOTO Jiena M
TOCTENPUUMCTBA

- OIIPEEIATH MTOTPEOHOCTh B TEXHUUECKHUX CPEJCTBAX C yIETOM
00beMa BBIOJIHIEMBIX UMH paboT U pacXoyeMbIX MaTepHUaoB

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

Ilpepexeusummepi / Ilpepexeusumot / Prerequisites

MeiipamxaHa ici MEH KOHAK Yil OM3HECIH YHBIMIACTHIPY KOHE
Kocrapiay

Opranuszanys ¥ IJIaHUPOBAaHHE PECTOPAHHOTO €A U
TOCTHHUYHOTO OM3Heca

Organization and planning of the restaurant and hotel
business

Kypcmoty kbickawa mazmynst / Kpamkoe coodepacanue kypca/ Course summary

Ke3Mer Kepcery canachlHIArbl OHIIPICTI  YHBIMAACTHIPYABIH

KaJIIbl KypbeUIbIMBL. KpI3MeT KepceTyami YHBIMAACTHIpY Hpoleci
AKOHE OHBI

yaKbITBIHIA YUBIMJIACTBIPY.

YHBIMIACTBIPYIBIH TYpJIepi MEH HbICAHJAapbl OHAIPICTI FHUIBIMH-

Oupipicri

TEXHUKAJIBIK JalbIHIAY MEH >KeTUIAIpYAi yibiMaacTeipy. Keizmer
KOpCeTy cajachlHIaFbl MHHOBAIMSUIBIK KBI3METTI YHBIMIACTBIPY
Heri3nepi. OHIM camacklH OakpUIayasl yisiMaacTeipy. Kopmraran
OpTaHBl ~ KOpFayAbl JKOHE TaOWFM  pecypcTapiibl
naugananyabl YUbIMIacThIPy.

¥ThIM/IbL

OOmas CTpyKTypa OpraHM3allii HpPOM3BOJCTBA B cdepe
ycayr. Ilpomecc opraHusanny OKa3aHUsl YCIYyr W €ro
OpraHu3alst BO BpeMEHU. THmbl ¥ (GOpMBI OpraHU3aMU
MIPOU3BOJICTBA

Opraauzanus Hay4YHO-TEXHUUYECKOH

TMOJATOTOBKM M COBCPIICHCTBOBAHUA NPOU3BOACTBA. OCHOBLI
chepe
KavyecTBa

OpraHu3anuun I/IHHOBaL[I/IOHHOﬁ JCATCIBHOCTU B

YCIyT.
npoaykuuy. OpraHus3alys OXpaHbl OKpYXKarollled cpenbl U

OKa3aHus Opraam3anuss  KOHTPOJISA

pauOHAJILHOTO UCIIOJIb30BAHUA NPHUPOJHBIX 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.

ITocmpexsuzummepi / Ilocmpexeusumat/ Postrequisites

MeiipamxaHa *oHE KOHAK Yil KBI3METTEPiHiH CTaHAAPTTaPHI

| CraHgapThl pECTOPAHHOTO U TOCTUHEYHOTO 00CITY)KHUBAHUS

Catering and Hospitality Standards

Bazoapnama sncemexuici / Pykosooumenv npozpammst/ Programmemanager

Hypaxmetosa I'. C.

‘ Hypaxwmerosa I'.C.

‘ Nurakhmetova G.S.
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4 KypC CTyAeHTTepiHe apHAJFAH JIeKTHBTIK NoHAep /JJIeKTUBHbIE TUCHUIIMHBI 115 cTyaeHToB 4 kypca /Elective subjects for 4 st year students

Konak, yiinep men meiipamxananap Kpizmeminoezi cananvl 6ackapy sucyiieci /Cucmema ynpagsienus Kauecmeom 6 0esmeabHoCmu 2OCIURLY U Pecm opanos/

Quality management system in hotels and restaurants

OKy maxkcamul / Yueonasn yenn / Purpose

KoHak Vi UWHAYCTPHSICHI MEH KOFaMIBIK TaMaKTaHy
KOCIOPBIHAAPBIHAA KBI3MET KOPCETY camachlH Oackapy
OOMBIHINIA TCOPHUSIIBIK OLTIM MEH MPAKTUKAIBIK JaFIbLIap bl
MEHIrepy

OBajicHHe TCOPETUYCCKUMHU 3HAHUSAMU U TPAKTHUYCCKUMU
HaBBIKAMU 10 YOPABJICHUIO KA4eCTBOM YyCIyr Ha
MOPEANPUATHAX TOCTHHUIHON WHIYCTPUHM W TPCATNPHUITHIX
00IIECTBEHHOTO MUTAHUS

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

Oxovimy namuorceci / Pezynomamut 06yuenus / Learning outcomes

Kypcrs! ¢oTTi asiKTaraHHaH Keiiin 6imiMamxymbLiap

- camaHbl OacKapyAblH HETI3ri YFBIMIApPBIH, CaraHbl
KaMTaMachl3 €Ty JKYHelepiHiH opTypil TYpJiepiH TYCiHeIl.

- KOHaK YVH JKoHe MeipamMxaHa OW3HeCiHIE OpTYpi
Ke3CHIepAe KYpIemi XYHenepaiH camachl MeH CeHIMIUTITiH
KaMTaMachl3 €Ty SIICTepiH KoJimana Oineni.

- KOHaK YH oHe MeHpamxaHa KbI3METIHIE 3aMaHayd
TEXHOJIOTUSIIApABI KOJIAHy 9/IiCTEMECiH MEHIepeIi.

- KOHaK YWiep MEH KOFaMAbIK  TaMaKTaHIBIPY
KOCIMOPBIHAAPBIHBIH ~ KBI3METIH PETTEHTIH HOPMAaTHUBTIK-
TEXHOJIOTHSUIBIK ~ KY)KaTTaMaHbIH ~ HETi3rl  epexesepiH
TyciHen].

ITocne ycmemHoro 3aBepuieHHsl Kypca o0ydaromuecs
oynyT

- MOHUMAaTh OCHOBHBIE TOHATUS YIpPaBJICHUS KayeCTBOM,
pa3IM9IHbIC BUIBI CHCTEM 00eCTICUeHHS Ka9eCTBOM.

-yMETb TPUMEHATH METOABl O00eCIeUeHus 3aJaHHOTO
KauyecTBa U HAJEKHOCTH CIIOKHBIX CHCTEM Ha Pa3IMYHbIX
JTarax B TOCTHHHYHOM U PECTOPAHHOM OM3Hece.

-BJIAJIETh METOIUKON [IPUMEHECHHUS COBPEMEHHBIX
TEXHOJIOTUU B TOCTUHUYHOW U PECTOPAHHOM NEATENBHOCTH.
-pa3dupaThCs B OCHOBHBIX IIOJIOXKCHHUSIX HOPMATHBHO-
TEXHOJIOTUYECKOM  JOKYMEHTAallud, perjiaMeHTUpYoIIei
JIeATEJIbHOCTh TOCTUHMUI] U NIPEANPUATAN TUTAHUSA.

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.

Ilpepexeuzummepi / Ipepexeusumot / Prerequisites

KLISMGT KOpCETYy CalaChlHAarbl IICPCOHAT DKOHOMHKACHI

DOKOHOMHKA TIepcoHala B cepe yciyr

Personnel economics in the service industry

Kypcmoty kvickawa mazmynst / Kpamkoe codepacanue kypea / Course summary

CamaHplH MOHI JkoHe OHBI Oackapy. KoHak yil skoHe
MeiipaMxaHa OHM3HECIHJErl KbI3METTEepIiH cana JKYHeciHiH
Ma3MyHbl MeH Kypambl. KoHaK YyH >xoHe MelpamxaHa
KBI3METTEpPl CamachIiHbIH epekienikTepi. Kpi3mMer kepcery
camachlH Oackapy THIMIUTIKTI KaMTaMachl3 €TYMIiH Herisi
peTiHzie KOHAaK YH jkoHe MelpaMxaHa KoCINOPBIHIAPBIHBIH
Kb3MeTi. Kpi3merTep MeH eHIMIepHiH camachlH Oakpuiay
onmicrepi. Konak yii jxoHe MelpamxaHa KbI3METTEPiHIH
carachlH 0akpuIayabl yieIMaacTeipy. CTaHnapTTay KOHaK Yi
KoHEe MeHpamMxaHa KoCimopbIHIaphl KBI3METTEpPiHIH canachlH
perTey OkoHe KakcapTy Qaktopsl periHie. Camnassl
xKocrapIiay.

CymHocTs KauecTBa W ympasieHue uM. CopepikaHue u
COCTaB CHUCTEMbI KadeCTBa YCJIYr' B TOCTUHUYHOM H
pecTopaHHOM OousHece. Ocobennoctu KauecTBa
FOCTUHUYHBIX W  PECTOpPaHHBIX YCHOyr. YmpaBlieHHE
KaueCTBOM YCJIYT Kak OCHOBa obecnieueHusi 3 HeKTHBHOCTH
JACATCIbHOCTH I'OCTUHUYHBIX U PECTOPAHHBIX npe):[npm[THﬁ.
Mertonsl  KOHTPOJSL KadecTBa YCIYyr M HPOJIYKIHUH.
Opranuzanusi KOHTPOJS — KadyecTBa TOCTHHHYHBIX U
pecropanHbix  ycayr. CraHpgapTusanus —Kak — (akTop
peryiIupoBaHusl W TOBBILICHWS  KadecTBa  yCIyT
NPEANPUSTHH TOCTMHHUYHOTO W PECTOpPaHHOTO OW3Heca.
[T1anrpoBaHUe KauecTBa.

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.

FBazoapnama scemexwici / Pykosooumensy npozpammet | Programme manager

Epim H.A.

Myxamenos T.A.

| Myxameznos T.A.
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Meiipamxana scone Konax yi Kvizmemmepiniy cmanoapmmaput /Cmanoapmol pecmopaniozo u zocmunuunozo oocayxcusanua | Standards of restaurant and hotel services

OKy maxcamut / Yueonasn yenv / Purpose

MeiipamxaHa >koHE KOHAK YU KBI3METTEpi CTaHAApTTaphIH
3epTTey/Ie TEOPHUSIIBIK Oi71iM MEH TPaKTHUKAIIBIK JaF IbIIap a6l

urepy.

OBnasieHNe TEOPETUYECKUMH 3HAHUSAMH U TPAKTUIECKUMHU
HaBbIKAMH B W3y4YCHHWH CTaHJAPTOB PECTOPAaHHOTO U
TOCTHHHYHOTO 00CITYKHBaHHS.

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

- MeijpamMxaHa KoHE KOHAK YU KBI3METTEPiHIH MPUHIUIITEPI
MEH YHBIMIACTHIPBUTYBIH TYCIHE/];

- 3aIAbIH, TEPCOHAJBIH JKYMBIC aiiMarbIHBIH, Kipy
TOOBIHBIH Ta3aJbIFBIH CaKTall OlTy, MCHMaH KEJIreHre JCHiH,
OHBIH KEJIIeH yaKbITBIH/A, MeHMaHJapMeH KOIITacKaHHAaH
KeliiH, Taram Oepy apachlHAarbl Y3UIicTepae paciMaepi
a3ipiien, KoJiana Oiie/i )KoHe T. 0

- KbI3MET KOpCeTy CICHApHUHiH KYpacThpy IaFAbLIapbiH
MEHI'epY, JKaHKal >KaFdalllapblH MICIIy, MaKTay Cce3Jep
JKOHE  KOHAKTapasl  OanmamapMmMeH — Kesjecy, — cary,
KapChUIBIKTADMEH JKYMBIC, KOHAKIeH Kepi OaliiaHbIc,
a/IalJIbIK JKOHE T. 0

- TYCiHY HOPMATHBTIK, TEXHOJOTHSIBIK KYXKATTAMAHbBI
MelipaMxaHa JKoHe KOHaK Yi# kemeni. Tarampap MeH
CYCHIHIAp/Ibl IIBIFApy epexenepi, KOMIUIAMEHTTED MeEH
Taramaap, KbI3MET KOPCETY YaKbITHI.

ITocne yenenHoro 3aBepuieHnsi Kypca 00y4aomuecs
oyayTt

- T[OHMMAaTh TPUHIMIBI W  OPraHU3alUI  PAaOOTHI
PECTOPAaHHOTO ¥ TOCTHHUYHOTO 0OCTY)KHBaHUS;

- yMeTh TMOAJCPXKHMBATH YUCTOTY 3aia, pabouumx 30H
MEPCOHANA, BXOIHOW TPYIIBI, pa3pabaThiBaTh U MPUMEHATH
MPOIICYPHI 0 MPUXO/Aa TOCTSI, BO BpEeMs €ro mnpeObIBaHus,
MOCJIe MPOIIAHUS C TOCTSAM, B MEPEephIBaX MEXKIY Hojaucit
OJION U T. I

- BJaueTh HaBBIKAMH B  COCTaBICHWUH  CIICHapHH
0o0CITy)KWBaHUsA, pa3pelieHue KOHQIHMKTHBIX CHTYaIluH,
KOMIUTMMEHTBI M, BCTpEYECH TOCTEH ¢ JETbMH, NPOJIAXKH,
pabota ¢ BO3PaXCHUSAMH, OOpPATHOW CBS3H C TOCTEM,
JIOSIIBHOCTH U T. I

- pa30dupaThCsi B  HOPMATHUBHOW, TEXHOJIOTHYCCKOM
JIOKYMEHTaL1 pecTopaHHoro u TOCTUHUYHOTO
KOMILJIEKCA.

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.

Ilpepexeuzummepi / Ilpepexsuzumot / Prerequisites

KoHax yiuiepie eHOeKTi YHBIMIACTHIPY

| Opranuzanys TpyJa B TOCTHHUAIIAX

| Labor organization in hotels

Kypcmuiy kbickauwa mazmynot / Kpamkoe codepacanue kypca / Course summary

Tazaneik cranmaprTapbl. CBIPTKBI Typi CTaHAApPTTapPHI.
MiHe3-KyJIbIK ~ JKOHE  KOHAaKTapfa  KbI3BMET  KepCeTy
cranaaprrapsl. Cranmaprrap OepiireH TaraM  JKOHE

cycoiaiap.Cranaprrap ycreire KomFa. TexXHOJOTHSIIBIK
MPOIIECTIH CTaHAApTTaphl. MaMaHABIK MICHOEpiHAeTi IIeT
TiTH OLTy cTaHmapTTapel. MelipaMxaHa, KOHaK YH JKoHE
OHBIH KYPBUIBIMbBI TypaJibl TYCIHIK.

Crangaptel  uuctoThl. CTaHAapThl  BHEIIHETO  BHJA.
CranmapThl TOBEICHHMS M OOCIY)KMBaHHMA  TOCTEH.
Crangaptel momayu  Onrof W HanuTKOB. CTaHJapThI
cepBupoBkA. CTaHZApTHl TEXHOJIOTHYECKOTO TpoIlecca.
CraHmapThl 3HAaHHH WHOCTPAHHOTO S3BIKA B  paMKax

npodeccun. Konnenuuro pectopaHa, TOCTHHUIBI U €€
CTPYKTYPBI.

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 Myxameznos T.A.
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Konax yit

KeweHiHiH MelipamMxana Kbl3Memin manoay 3#ane 6axoliay

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

OKy makcamul / Yueonasn yenv/ Purpose

biniM anymeiiapia KOHaK YW KEUIGHIHIH KBI3METIH Taiiay MeH

dopMupoBaHHe y OOYYarOIIUXCSA MEIOCTHOM CHCTEMBI
3HAQHUA N0 TEOPETHYSCKHM WU MPAKTHYECKHM acCIIeKTaM

Formation of an integral system of knowledge of the

OakpUTAyABIH  TEOPHWSUIBIK  JKOHE  IMPAKTHKAIBIK  aCleKTiiepi theoretical and practical aspects of the analysis and
GoiibiHIIa GipTyTac GiTiM XKyiHeciH KaabImTacThIpy aHajmsa W KOHTpOI ACATCIIBHOCTH - TOCTUHIMHOTO | control of the hotel complex
KOMILIEKCa
Oxvimy naomuoceci / Pesynomamot o6yuenus / Learning outcomes

KypcTs! ¢9TTi asKTaFraHHAH KeliiH 6i1iM agdymbLiap

- KOHaKXaWJIbUIBIK MHIYCTPHSCHIH OPKEH/IETY JKOHE OHBI OJIaH 9pi
IAMBITY MaKcaTBIHAAa MelpaMxaHa >KOHE KOHAaK Y OmsHeci
KOCIMOPBIHAAPEl  KYMBICBIHBIH ~ AYPBIC  CTPATETHSCHI
TaKTUKACHIH 93ipieyre KaOineTTi;

- YHBIMHBIH €CENTLTIriHAe KAMTBUIFAH KapXKBUIBIK, OyXTalTepIik
XKOHE e3re ¢ aKMapaTThl Tangalabl JKOHE TYCIHAIPEIB! JKOHE

MCH

aJbIHFaH MAJTIMETTEPAl 0aCKapyIIbUIBIK MICMIMAEP KaObu1Aay YIIiH
naugajsaHagbl

IMocae YCnemHoro 3aBepuicHusi Kypca 06yqalo1uuec51

oyayT

- crmocoOeH BrIpabOTaTh MPABIIBHYIO CTPATCTHIO M TAKTHKY
paboThl TPEeaNpHUSsITHIl PECTOPAHHOIO K TOCTUHHYHOTO
Ou3HEca C LENbI0 MPOIBETAHHS UHIYCTPHU TOCTEIIPUAMCTBA
1 € MaNbHeHIIero pa3sBuTHs

- aHAJIM3MPOBATh M HWHTEPIPETHPOBATh (HHUHAHCOBYIO,
OyXraJaTepcKkyo U MHYI HH()OpMALHUIO, CONSpPIKAIIYIOCS B
OTYETHOCTH OPTaHM3alMU, M HCHOJB30BATh MOITYYCHHBIE
CBEJCHUS ISl IIPUHATUSA YIIPABICHUECKUX PELICHUH

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

Ilpepexeusummepi / Ilpepexeusumot / Prerequisites

KLIBMGT KOpCCTY CaJIaChIHbIH 9KOHOMHKACHI

‘ DOKOHOMHKA c(hephl yCIyT

Economics of the service sector

Kypcmoiy Kvickawa masmynst / Kpamkoe cooepacanue kypca/ Course summary

KoHak yil mapyamblIbIFbIH Kap>KbUIBIK OaKbLIayAblH MOHI, MOHI
xkoHe HblcaHmapbl. KoHak yil KelleHiHIH MeiipaMXaHabIK
KbI3METIHE MEMIICKETTIK KapiKbUIbIK OaKpUIayJbl YHBIMIACTBIPY.
KapxbibIk OaKpLIay IbIH HOPMATHUBTIK-KYKBIKTBIK JKoHE
aknmaparThlK  Herizzepi.  Kaccanblk-0aHKTIK  omepaiusiiap/bl
0akpLUIay JKOHE TeKcepy. EHOEKaKpl Telley jKOHIHETI epcoHaIMeH
ecen aWpIppicylbl Oakpulay JKoHE TeKcepy. ¥3aK Mep3imai
aKTHBTEpAl Oakpulay *oHe aynuT. Tayap-MaTepHaiblK KOpJapabl
0aKpUIay JKOHE ayAuT. MEHIIIKTI KamuTal MEH MiHIeTTeMelepIiH
onepanrsUIbIK ayauti. LIBIFEIHIAp MEH KipiCTEpAiH OIMEpaIUsIIBIK
ayauti. KapKbuiblK Oakpliay MEH ayIUT HOTHIKENIEpiH JKaJllbliay.

CymHocts, npenmer U (opmbl (DUHAHCOBOIO KOHTPOJIS
TOCTUHMYHOTO X03siiicTBa. OpraHu3aiisi rocy1apCTBEHHOTO

()MHAHCOBOTO  KOHTPOJSI ~ PECTOPAHHOH  JEsITeNbHOCTU
TOCTUHHYHOTO KoMmIiekca. HopmaTuBHO-TIpaBOBBIE U
HHPOPMALMOHHBIE OCHOBbI (DMHAHCOBOTO ~ KOHTPOJISI.

KoHTposlb W peBU3Ms KacCOBO-OAHKOBCKHX —OIEpaLli.
KoHTposib ¥ peBH3Hs PacyeToB C MEPCOHAIOM IO OIUIaTe
Tpyaa. KOHTponp © aymurT JONTOCPOYHBIX —AaKTHBOB.
KoHTposlb W ayauT TOBapHO-MaTepHAaNbHBIX 3aIlacoB.
OrnepalMOHHBI  aymuT  COOCTBEHHOrO — KamuTayia |
o0s3arenscTB. OnepaliioHHbIN ayTUT PacXoA0B U JOXOJIOB.
O6o0rmeHne  pe3ynbTaToB (PMHAHCOBOTO KOHTPOJSA H
ayJMTOPCKUX MPOBEPOK.

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

Kemxkebexona /1. C.

Kemxeb6exona J[.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

bimiMm anmymeiapna  KOHaK YH  IIapyallbUIBIFBIH - Kap KbLIBIK
TaNgayIbplH TEOPHSUIBIK KOHE MPAKTHUKANBIK acleKTijaepi OoifprHma
TyTac OiTiM KYHECIH KaJbIITaCTRIPY

dhopMupoBaHue y OOYyYarOIIUXCS IEJIOCTHOH CHCTEMBI
3HAHUH 1O TEOPETHYECKUM M IMPAKTHICCKUM ACTIEKTaM
(hMHAHCOBOTO aHAJH3a TOCTHHUYHOTO XO3SICTBA

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

OKbimy

Hamudiceci / Pesynismamol 00yuenusn / Learning outcomes

Kypers! ¢oTTi assKTaraHHaH Keiiin 6inimM aadymbLiap
-- KapKbUIBIK, OYXTalTepiliK *KaHe ©3re JIe aKInapaTThl Tajllay *KoHe

TYCIHAIPY KOHE aJIbIHFaH MAIIMETTepAl 0acKapyIIbUIBIK HIeITiMIep
KaObUIIAy YIIiH Maiifiananaibl

- HapBIKTHIK SKOHOMHKA JKarJailblHIa TYPHCTIK KEHICHICPIiH
KapKbUIBIK €CEITUIrH jkacay npoOiieMaapblH MIEIIy; HapPbIKTBHIK
KaTbIHACTAP.IBI KAJBIITACTHIPY XKaFJaliblHIa Kap KbIHBI OacKapy;

- TYPHUCTIK KeIIeHAep i JKocmapiay koHe Oara Oenriiey Heri3mepin
KOJIIaHA/IbI

ITocne ycnenmHoro 3aBepuieHns Kypca odoyqaommecst
oyayTt

- aHANIW3UPOBaTh W HWHTEPIPETUPOBATH (PUHAHCOBYIO,
OYXTaJlTepCKyI0 ¥ MHY HH(GOPMAIIHIO, COJCPKAIIYIOCS
B OTUYCTHOCTHU OpraHmsanuu, )41 HUCIIOJIB30BAaTh
TMOJYYCHHBIC CBCACHUA JId TMPUHATUA YIPABJICHYCCKUX
peleHui

- pemaTh MpoOJeMBl  COCTaBicHHS (HUHAHCOBOU
OTYETHOCTH TYPHUCTCKUX KOMIUICKCOB B  YCIIOBHSX
PBIHOYHOH DSKOHOMHUKH; YIIPABICHUS (QUHAHCAMH B
ycrmoBuAX  (OPMHUPOBAHUSA PHHOYHBIX  OTHOIICHHIA,
MPUMEHCHUSI OCHOB IUIAHUPOBAHUS M IIEHOOOpPA30BaHUS

TYPHUCTCKUX KOMIIJICKCOB.

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

KBI3MCT KOPCETY CaJlaCbIHbIH 9KOHOMUKACHI

OKkoHOMUKA chephl yCIIyr

Economics of the service sector

Kypcmuinkoickawa mazmynst / Kpamkoe cooepacanue kypca/ Course summary

KoHak yii mapyambUIBIFBIH KapKBUTBIK TaJJayIblH TYCIHITI, MMOHI
JKOHE ofici. DKOHOMHKAIBIK TaJIaylblH 9IICTepi MEH oIicTepi.
@dakTopapIK Tanmay omicreMeci. JleTepMUHHCTIK TalnayJarsl
(dakTopIapasl OJIIey JKOHE ocep €Ty oMicTepi. DKOHOMHKAIBIK-
MaTeMAaTHKAJIBIK Taigay oaicTepi. KapKbUIbIK TalgayIbIH TYCIHIri,
MaHBbI3bl, MIHAETTEPI JKOHE aKMapaTThIK KaMTamachl3 eTinyi. Konak
Yiai Tangay KOCIMOPBIHIAPBIHBIH MapKETHHITIK KBI3METIH Tajiaay.
OHJipic meH caryapl Taigay xkoHe Oackapy. EHOek pecypcTapbiH
naigananynel Tangay. Herisri kypangapasl madjaianyabl TaIaay.
Marepuanaplk pecypcTapAbl MaiifanaHynsl Tajjaay. OHIMHIH
(KYMBICTap/bIH, KbI3METTEPIiH) O3IHIIK KYHBIH Tanmay. OHIMHIH
KEKeJereH TYpJepiHiH e3iHAIK KyHbIH Tannay. Kanuramusl
KaJIBIITaCTBIPY OpHAJIACTHIPY I KapKbuTbIK
HOTIDKEIICPIl Tanay

MCH Tajgaay.

[onsatne, mpemMer w MeTox (DMHAHCOBOIO aHAIIM3a
xo3siicTBa.  IlpuemMbl W MeTOHbI
Metongnka  QakTopHOTO
aHanmm3a. CriocoOBl M3MepeHUsI W BIHUSHUSA (HaKTOPOB B

TOCTUHHUYHOI'O

3KOHOMHYECCKOI'0O  aHaju3a.

JIETEPMUHAPOBAHHOM aHause. OKOHOMUKO-
MaT€MaTHYCCKUC METOAbI aHaJIu3a. HOHHTI/Ie, 3HA4YCHUC,
331291 " “H(MOPMAIIMOHHOE obecreueHue
¢uHaHCOBOrO  aHanu3a. AHaIM3  MapKETHHTOBOM

JACATCIIBHOCTHU Hpe}alHﬂTHﬁ TOCTHHHUYHOT'O aHaJIu3a.
Anamuz wu yIipaBJI€HUEC 00BEMOM MIpou3BOACTBA U
poJaax. AHanu3 HUCIOIb30BaHU TPYAOBBIX PECYpPCOB.

AHanu3 WCIIOJIb30BaHUM OCHOBHBIX CpPEACTB. AHaIU3
UCIIONIb30BAHMSI ~ MAaTE€pPHANBHBIX  PECYpcOB.  AHaIU3
ce0ecTonMOCTH NponyKuuu (paboT, yciyr). AHau3
ce0eCTOMMOCTH OTIENIbHBIX BHIOB MTPOAYKIMH. AHaIU3

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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(1)0pMI/IpOBaHI/II/I U pasMCUICHUU KallkuTaJa. Ananus

(hpMHAHCOBBIX PE3yJIbTATOB

Bazoapnama scemexuici / Pykosooumens npozpammsr/ Programmemanager

Kenxeoekosa 1. C.

| Kenxeb6exona J1.C.

D.S. Kenzhebekova

Meipamxana scone Konax, yii KeuieHoepi Hapolzbinoazvl 6aza cascamol | Llenosas norumuxa Ha pylHKe peCMOPAHHBIX U 20CMUHUYHBIX KOMNIEKc08 |

Pricing policy in the market of restaurant and hotel complexes

Oky makcamul / Yueonaa uenw/ Purpose

Kazipri HapbIKTHIK JKaraiaa MeiipaMxaHa oHe KOHaK YH
KellIeH IepiHiH 0aFachlH KaJbIITACTHIPY JKOHE Oara cascaThlH
JKY3€ere achIpyFa KaThICThI OLTIM alyIIbUIap IbIH KQKETTI Kocion
KY3BIPETTUTIKTEPI MEHrepyi.

OBJIaJICHUE 00yJarOIIMMUCST HEOOXOIUMBIMHU
npo¢eCCUOHATBHBIME KOMIICTCHITUSIMH, OTHOCSIIIHMHUCS
K (opMHUPOBaHHIO IICH U peanu3alud IICHOBOU
MOJUTAKKA PECTOPAHHBIX U TOCTUHUYHBIX KOMIUJICKCOB B
COBPEMEHHBIX PHIHOYHBIX YCIOBHUSX.

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 / Pezynomamut 06yuenus / Learning outcomes

KypcTs! ¢9TTi asiKTaraHHaH Keiiin 6iniManymbiiap 601aab1
- Olmy: OaraHBIH YKOHOMHKAJIBIK KaTeropusl peTiHaeri MoHi,
KYpaMmbl, KYpBUIBIMBI )koHE (DYHKIHSIApbIH Oinei;

- bara KypayIibl (hakTopiap Kyieci xoHe oJap IsIH Oara Oenriiey

TOXKIpHUOECiHAer1 peiH Oinei;

- Kazakcranna sxoHe merenje 6aramap/isl MEMIIEKETTIK peTTey
onicTepiH,

- KOCIIIOPBIHHBIH 0ara cascaTbIHBIH MOHI MEH MaKCaTTapbIH,

- HapbIK KYPBUIBIMBIHA OaiiIaHBICTEI Oara Oenriiey
epEeKIICTIKTEPiH;

- 9KOHOMHKAHBIH TYPJIi cajajJapbIiHIaFbl KaciopbIHaapaa Oara
Oenriney ajicTepiH;

- OKCMIOPTTANIATHIH KOHE UMIIOPTTANATHIH OHIMIe Oara
KaJIBIIITACTBIPY 9MIICTEMECH;

- bara OeJriyiey canachIHIAFBI MICTEIIK JKOHE OTAHIBIK
(upmanapIbIH TOXIpHOeciH.

- KbI3METIHIH €pPEKIIENIIriH KoHe HapbIK KYPBUIBIMBIH €CKepe
OTBIPBIII, KOCITOPHIHHBIH 0ara CTpaTeTHsIChIH aHBIKTal Oieni;
- HaKTHI )KaFaiiap/ia KociopbIH eHIMIepiHe OaFaHbl ecenTey
OMIiCTEepiH TaHIAY JKOHE iC )KY3iHAE KOJIaHAIEI,

- Oara Oenrineyzin Oenri aicTepid KoJIAaHy;

- Oara GenrineyziH Oenriii cTpaTerusaapbl MEH TAKTHKAIIBIK
TOCINIePiH KOJIAHY/ IBIH OPBIHIBUIBIFBIH HET13eHI1;

- Oara IMHAMUKAChIHA CTATUCTHKAIBIK JKOHE 0OJKAM/IbI

IMociie ycnenrHoro 3aBepuieHust Kypca odydyaroniuecst
oynyT

- 3HATh: CYIIHOCTh LICHBI KAK DKOHOMHUYECCKON
KaTEerOpHH, COCTaB, CTPYKTYPY M (DYHKLUH LICHBI;

- CHCTeMY LIEeHOO0pa3yioIux (GakTopoB U UX POJb B
MpaKTHKE [IeH000pa30BaHUs;

- METO/IbI TOCYIAPCTBEHHOTO PETYJINPOBAHUS [ICH B
Kazaxcrane u 3a pyoexom;

- CYHIHOCTh U IIEJIH [IEHOBOW MOJUTHKY MPEIPHUSITHS; -
0COOEHHOCTH 1IEHOOOPa30BaHUS B 3aBUCHUMOCTH OT
CTPYKTYPBI PBIHKA,

- METOJIBI IIEHOOOPa30BaHMS HA MPEANPHSITHIX
Pa3IUYHBIX OTPACICH SKOHOMHKU;

- METOJIMKY (hOPMHUPOBAHUSI LIEH Ha DKCIIOPTUPYEMYIO U
AMIIOPTUPYEMYIO MPOLYKIHIO;

- OTIBIT 3apyOEIKHBIX U OTEUECTBEHHBIX (PUPM B 00IaCTH
EHOOOPa30BaHMUS.

- OMPEJETISITh [IEHOBYIO CTPATErUIO MPEIIPHUSTHUSI C
YUYETOM CHEIU(PHUKU ero AESITETbHOCTH U CTPYKTYPhI
PBIHKA;

- BBIOHpATh ¥ MPAKTHYECKU MPUMEHSTH METO/IbI PacueTa
II€H Ha TPOAYKIHIO MPEATNIPUATHA B KOHKPETHBIX
YCIIOBUSIX;

- IPUMEHATH U3BECTHBIC METOIbI HeHOO6pa3OBaHI/IH;

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
pricing strategies and tactical methods;
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3epTTeyJep Kyprizemi.

- OCBI OKY IIOHIHIH apHaibl TEPMUHOJIOTHSCHIH MEHIePY; - PTYPJIi
TOCUIepMeH OaraHBI €cenTey YUIH KaXXeTTi MaTeMaTHKAJIBIK
amnmapaTTel MEHrepei;

- bara CTaTHCTUKACBIHBIH KYPaIIaphIH,;

- ©31HIH KOCiOM KBI3METI CalachIHa KOJIJAHBUIATHIH aKITapaTTh
KHHAY, CaKTay oHe OHJCYIiH KOMIIBIOTEPIIiK 9[iCTepiMEH
KY3BIPETTi O0abl.

- 000CHOBATH I11ENIECO00PA3HOCTH TPUMEHEHUS
M3BECTHBIX CTPATETHI M TAKTUYIECKUX MTPHUEMOB
[IEHOOOPa30BaHMS,

- IPOBECTH CTATUCTHYECKIE U IPOTHOZHBIC
HCCIIEIOBAHUS TUHAMUKH IICH.

- BJIaJIETh CIEIMaIbHON TEPMHUHOJIOTHEN HACTOALIEH
y4eOHOM TUCIUIIIMHBL, - MATEMATUUECKUM arnapaTom,
HEOOXOIUMBIM IS pacuyeTa IeH Pa3InIHbIMU
criocobamu;

- HHCTPYMEHTapHEeM CTaTUCTHKHU IICH;

- KOMIIBIOTEPHBIMH METOJaMH cO0pa, XpaHEHHS U
00paboTku nH(pOpMAaIIH, TPUMEHIEMBIMHA B cepe ero
po¢eCCHOHANBHON esITeIhHOCTH.

- 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 YHBIMIACTHIPY KOHE
Kocmapiay

Opranuszanys 1 IJIaHUPOBaHKHE PECTOPAHHOIO Jea U
TOCTHHHYHOTO OM3HEeca

Organization and planning of the restaurant and hotel
business

Kypcmoiy kvickaua mazmynst / Kpamkoe cooepacanue kypca/ Course su

mmary

Bsenenue B kypc «lleHOBasi MONUTUKA HAa PHIHKE PECTOPAHHBIX U
TOCTHHUYHBIX KOMIIJIEKCOB». PONb IIeHBI B YCIOBMAX pBIHKA.
CocTaB W CTpyKTypa IEeHbl. MeToJoNorTus IeHo00pa3oBaHUs Ha
NpEeINpUsATUH B YCJIOBHSX PBIHOYHOW 53KOHOMHUKH. [leHoBas
MOJIUTHKA M cTpaTerus mnpennpusatus. IloresHoCTs ToBapa Kak
¢axTop (GopMuUpoBaHUA IEHHL. [ 0CYyIapcTBEHHOE pPEryJIMpOBaHHE
ned. lleHooOpa3zoBaHWe B TOCTHHHYHOW M PECTOPaHHOM
nesitenibHOCTH. L[eHooOpa3oBaHWe B MOCTMHHYHOM JESTEIBHOCTH.
IlenooOpa3oBaHne B PECTOPAHHON ESATEINBHOCTH

BBenenne B kypc «lleHoBass mnoiMTHKa Ha pBIHKE
pPECTOpaHHBIX U TOCTUHUYHBIX KOMIUIEKCOB)». POJb 1I€HbI
B ycioBusix peiHKa. CocTaB W CTPYKTypa IICHBI.
Metomonorust 1IeHOOOpa30BaHKsI Ha TMPEANPHUITHH B
YCJIOBUSIX PHIHOYHOM 3KOHOMUKH. lleHOBas moiauTuka u
crparerust npennpustus. Ilome3HocTh ToBapa Kak
tdaktop  QopmupoBaHHS ~TEHBEL. [ OCyZapCTBEHHOE
perynupoBanue IeH. L{eHooOpa3oBaHHe B TOCTHHHYHOU
U pecTopaHHOW nesTensHOCTH. lleHOOOpasoBaHmWe B
TOCTHUHHYHON  jgesrenbHOcTH. lleHooOpa3oBaHume B
pPECTOpPaHHOM EATEIbHOCTH

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

Bazoapnama scemexuici / Pykosooumens npozpammsl/ Programmemanager

Tactemupona K.A.

Tacremupona XK.A.

Tastemirova J.A.
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Konarpicaunvinslk canaceinoazel mymuiHyublivlK mine3-kyavlx / Ilompeoumensckoe nosedenue 6 chepe cocmenpuumcmea / Consumer behavior in hospitality

OKy makcamul / Yuebnan yenw/ Purpose

biniM anmymisiap apaceinia Kasipri jkaraaiiaa Tayapiap MeH
KBI3METTEPIi TYTHIHYIIBUIAPIBIH MiHE3-KYJIKBIHBIH epeKIIeIiKTepi,
3aHIBUIBIKTAPBI MEH (hopMaiapsl TYpabl KaIbl TYCIHIK
KQJIBIITacTHIPY.

hopMupoBaHue y 00yJaromuxcs o0Iero
IpECTaBICHHUS O ClienU(UKe, 3aKOHOMEPHOCTAX U
(hopMax moBeZieHNs IOTpEeOUTENeH TOBApPOB M YCIYT B
COBPEMEHHBIX YCIOBHSIX.

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

Okptmy

Hamuorceci / Pezynoemamut 06yuenus / Learning outcomes

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

- TYTBIHYIIBUIBIK MiHE3-KYJIBIK TEOPHACBIHBIH KaJbITaCybIHA dCEp
€TKEH HETI3r COUMOJOTHSUIBIK TEOpHATIapibl, HapagurManapipl,
OarpITTapIbl, MEKTETITEp i Oieni;

- DKOHOMHKAJBIK KYOBUIBICTApABI Talfay oIiCHaMachl pETiHZEC
SKOHOMHKAJIBIK TEOPUSHBIH HETi3ri YFBIMAApPBI, SKOHOMHUKAIIBIK
NPOLECTEePAiH  MOHI;  JKEKe  TYIFaHBIH  IICHXOJOTHUSICHI,
TYTBIHYIIBIHBIH MICHIM KaObUIIay MPOIECIHE 9Cep €TETiH TOMTHIK
MICUXOJIOTUSIHBIH €PEKIIEeTIKTepi;

- TYTHIHYUIBIHBIH IICINM KaObLIay TPOLECIHIH Ke3eHIepi;
TYTHIHYIIIBIFA 9CEP CTETIH IIIKi XKOHE CHIPTKBI (PaKTOpIIap KEIlIeHi;

- TYTBHIHYIIBIHBI 3€PTTEY/IIH HETI3T1 Ke3eHepi;

- TYTBIHYWIBUIAPJBl 3€PTTEY oJicTepi; TYTHIHYIIBIHBIH MiHE3-
KWIKBIHA 3epTTey XKYPrizy Ke3iHIe COIMONOTHSIIBIK OIICTepi
KOJIJaHy epeKIICTiKTepi.

- IPAKTUKAIBIK KOCIOW jKOHE KYHIENIKTI KbI3METTe YKOHOMHKAIBIK
KYOBLTBICTap MEH IPOLECTEP/i TAIaay OiTliMAepi MCH JaFrabpLIaphiH
KoJIJaHa Oinmeni;

- MapKeTHHT >KoHE cabaKTac MOHJEP TEOPUSICHIHBIH KaTerOpPHUSUIBIK
amnmapaTbIMEH )KYMBIC 1CTEi i,

- TYTBIHYIIBUIAPIbl 3€PTTEYAIH COLMOJOTMSUIBIK  OICTEPiH
KOJIJIaHY JKOHE 3epTTey KbI3METIHIH HOTHIKEJIEePiH TYCIHIIpei;

- TYTHIHYIIBUIAPIBIH KAKETTUIIKTEPI MEH MiHEe3-KYJIKbIHBIH
cebenTepiH  Tanmay; KOCIMOPBIH MYAJeCi YIIH  9JeyerTi
TYTBIHYIIBLIAPFA 3ePTTEYIIEp KYprizemi;

- TYTBIHYIIBUIAPFa dCep eTYyJiH THUIMJI 9/iCTepl MEH KypajlapblH
TaHJay/Abl JKY3ere achlpy; IIPaKTHKAIBIK KaciOM KbI3MeTTe
MapKETHHITIK JKoHE 9JISyMETTIK TaJiay AaFIblIapblH Naiaanany.

- TYTHIHYIIBUIAP/IBIH MiHE3-KYJIKBIH 3epTTey OOMBIHIIA 3epTTeyIIep
KYPri3yAiH TeXHUKaJIapbl MEH TEXHOJIOTUSUIAPBIH MEHTepei.

ITocsie ycnenrHoro 3aBepiieHusi Kypca o0ydarommecst
oyayTt

- 3HaTh OCHOBHBIE COLIMOJIOTHYECKHE TCOPHUH, IapaJUrMBbl,
HampaBICHUsS, IOKOJBI, OKAa3aBIIME  BIWSHHWE  HA
(bopMHUPOBAHNH TEOPUH MOTPEOUTEITHCKOTO TIOBEICHHUS;

- KITFOUEBbIC TOHSTHS SKOHOMHUYECKOH TEOpUH, CYIIHOCTh
PKOHOMHYECKHX MPOLECCOB KaK METOMOJIOTHH aHalu3a
PKOHOMHYCCKHUX ﬂBJ’IeHHﬁ; IICUXOJIOTHIO JIMYHOCTH,
0COOECHHOCTH TPYINOBOW TCHXOJIOTHH, OKa3bIBAIOIIUE
BIMSHME HA IPOLIECC MIPUHATHS PEIICHNE TOTPEOUTENEM;

- OTallbl IpolecCCa MNPUHATHUA PCUHICHUA HOTpe6I/IT€J'IeM;
IKOMIIJICKC BHYTPCHHUX u BHCUIHUX q)aKTOpOB,
OKa3bIBAIOLIMX BO3/ICHCTBUE HA OTPEOUTEIIS;

- OCHOBHBIE  JTambl  IPOBEACHHSA  HCCIICTOBAHUS
MmoTpeOuTeN;

- MeToApl W3ydeHWs HoTpeOuTenel; 0coOCHHOCTH
MCIIONIB30BAHUA ~ COLMOJIOTHYECKMX  METOAOB NP
MPOBEJCHUH NCCIEOBaHNH ITOBEJCHUS OTPEONTEISL.

- HCIIONIb30BaTh B TNPAKTUYECKON NMPOQECCHOHATBHOW |
HOBCCHHCBHOﬁ JACATCIBbHOCTU 3HAHUSA W HABBIKHM aHaJIM3a
PKOHOMUYECKHUX SIBJICHUN 1 IMPO1ECCOB;

- ONepHpOBaTh KAaTErOPHAJIBHBIM amNapaToM TEOpUH
IMApKETHUHI'a U CMEXHBIX NTUCHUITINH,

= MPpUMEHATb  COLMUOJIOTUYCCKUE METOIbL
rmoTpeduTened M WHTEPHPETHPOBATH
MCCIIe10BaTeIbCKOM AEATEIbHOCTH;

- aHAIN3UPOBATh IOTPEOHOCTH M MOTHBBI IOBEACHUS

U3yYCHUS
pe3yIbTaTh

rmoTpeduTenei; MPOBOJIUTH UCCIIEI0BaHUS
[MOTEHIHATbHBIX norpedurenen B HHTEpecax
MIpeaIpUATHS;

- OCYIIECTBIIATH BEIOOP A(PEKTUBHBIX METOIOB M CPENICTB
BO3MEHCTBUSI Ha  MOTpeOUTeNnel; HCIOJb30BaTh B

MpakTUIecKor MpodecCnOHATBHON NeITeTbHOCTH HABBIKU
MapKETHHTOBOTO M COIIMOJIOTHYECKOTO aHAIIM3A.

- BJAACTh TEXHUKAMW MW TCXHOJOTUAMHU TIPOBCIACHUA

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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II/ICCJIC,ZIOBaHI/Iﬁ 10 M3yYEHUIO TIOBEIEHUS TIOTPEOUTEICH.

| research on consumer behavior.

IIpepexeuzummepi / Ilpepexeuzumot / Prerequisites

Ke3MeT kepceTy canachblHAaFB! MiHE3-KYJIBIK 9KOHOMHUKACH

| IToBeneHuecKas 3KOHOMHKA B chepe ycIyr

| Service Behavioral Economics

Kypcmuin Kbickawa masmynst / Kpamkoe cooepaycanue Kypca/ Course summary

TYTBIHYIWIBUIBIK ~ MiHE3-KYIBIK IIOHApalbIK FBUIBIM  PETiHZE.
TyThIHYIIBITAPABIH MiHE3-KYJIKBI MapKEeTHHITiH Kaszipri
TYKBIPBIMIAMAChIHBIH HeTi31 periHge. TyThIHYIIbUIApIbIH MiHE3-
KYJIKBIH Oackapy. TyThIHYIIBUIApABIH MiHE3-KYJIKBIHBIH MOZEINI
MEH THUIOJOTHSCH. TYTHIHYIIBIHBIH LIEHIIM KaOblUlay IpoIeci.
TyTHIHYIIBUIAPBIH MiHE3-KYJIKBIHBIH JKEKEe JEeTCPMHHAHTTApPHI.
TyTHIHYIIBUIAPABIH ~ MIHE3-KYJIKBIHA  CBIPTKBI ~ 9cep €Ty
¢akxTopnapsl. TYTEHYIIBUTAPABIH MiHE3-KYJIKBIH 3€PTTEY 9IiCTepi.
TYTBIHYIIBUIAPABIH KYKBIKTApEl: Ma3MyHBI, KOpFay, 3aHHAMAJbIK
0a3a. TYTBIHYIBUIAPIBIH KYKBIKTAPBIH KEHEHTY YIUiH KO3FaJIbICHL.
TYTBIHYIBUTBIK SKCTPEMU3M.

[ToTpeduTenpckoe MOBEICHNE KAK MEKANCIUILTHHAPHAS
Hayka. [loBemenme moTpeOuTeneid kak  OCHOBa
COBPEMEHHOM KOHLENIMM MapKeTHHIa. YIIpaBJICHUE
MOBEJICHUEM TIOTpeOuTeneldl. Mopaenp ©  THUIOJIOTHSA
noBezieHus norpedureneii. [Iporecc NpuHATHS pereHns
notpeduteneM.  MHauWBuayadbHBIE — JIETEPMHUHAHTHI
noBesieHus notpedutesneid. GakTopbl BHENIHETO BIUSHUSL
Ha TOBeIeHHE HoTpebmTenei. MeTomsl mcciaeoBaHUSA
noBeneHus —motpedurencit. [IpaBa  morpeOuTeneii:
COJIepIKaHue, 3aIInTa, 3aKOHO/ATEIbHAs 6aza.
JIBmxeHus moTpeduTenel 3a pacluIMpeHHe CBOMX IIPaB.
[ToTpeOUTENBCKII HKCTPEMI3M.

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.

Bazoapnama rcemexuiici / Pykosooumens npozpammur/ Programmemanager

Tactemupona K.A.

| Tacremupona JXK.A.

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

OKy makcamul / Yueonan yenw/ Purpose

Binim anymsuiapasie 60BIHAA CATTBIK, CAITYIBIH TEOPHUSIIBIK KOHE
MIPaKTUKAJIBIK actekTinepi, Kasakcran cambIk xKyiHeciHiH )KyMBIC
icTey Herizmepi OolibIHIIa OipTyTac OimiM KYHECiH KaIBIITaCTHIPY

(opMupoBaHre y OOYyYarOIIUXCS MEIOCTHON CHCTEMBI
3HAaHUH 10 TEOPETHYCCKUM M INPAKTHUECKUM AacleKTaM
HAJIOTOOOJIOKCHNS, (YHKINOHUPOBAHHS
HaJoroBoi cucremsl Kasaxcrana

OCHOBaM

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

- DKOHOMHKAJBIK Ma3MYHBI, CAaJBIKTapIblH (QYHKIMIAPE MCH
npunmunrTepid, Kazakcran PecmyOmuKkachIHBIH CalBIKTapsl MEH
CaNBIK JKYHECIHIH  KaJIBIITaCyBI JAMYBIHBIH  TapuXu
Ke3eHnepiH, Ka3aKCTaHHBIH CajbIK JKYWECIHAEri HeTi3ri CallbIK

MCH

TONTAPBIHBIH KYMBIC ICTEY epeKIICeTIKTePiH, ONap/bl ecenTey MeH
TeIey TETiriH Oinexni;

- caJbIK cany 0a3achlHBIH MOJIIICPIH JKOHE CajblK COMACHIH
aHBIKTAy

- CaJIBIK IIETepiMICPIHIH MaMachlH €CenTei i,

- CaJIBIK TOJICYIIIJIEP/IiH KEeKeJIereH CaHaTTaphl YIIiH apHaibl
CaJIBIK PSKUMICPIH KOJIIaHAIbI.

IMocae YCIIEHIHOI0 3aBEePHICHUS KypcCa Oﬁy‘laIOIIIl/IECSI

oynyT

- 3HaTh: 9KOHOMUYECKOE COJICpKaHue, QYHKIIUU U
MPUHIUIIBI HAJIOTOB, HCTOPUYECKHE ATAIlbl CTAHOBICHUS
Y pa3BUTHs HAJIOTOB U HAJOTOBO# cucteMbl PecryOnuku
Kazaxcran, 0COOEHHOCTH (bYHKIIMOHUPOBAHUS
OCHOBHBIX T[pYI HAJIOTOB B HAJOrOBOW CHCTEME
Kazaxcrana, MexaHu3M WX UCUMCIICHUS U YIUIATHI,

- OMpEIEIISITh pa3Mep HaloroobmaraeMoii 06assl U
CyMMYy HaJiora

- paCC‘-II/ITI)IBaTI) BCJ'II/I‘II/IHy HaJIOTOBBIX BbIYCTOB,

- HpI/IMeHHTI) CIICHHMAJIBHBIC HAJIOTOBLIC pe)KI/IMbI
JJIA OTACIIBbHBIX KaTel"OpI/Iﬁ HaAJIOIOIIATCIABIIUKOB.

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.

Ipepexeusummepi / Ilpepexeusumot / Prerequisites

KLISMGT KOPCETY CaJIaCbIHbIH 9KOHOMUKACHI

DOKOHOMHKA c(hephl yCIIyT

Economics of the service sector

Kypcmoty kbickawa mazmynot / Kpamkoe codepacanue kypca/ Course summary

CanbIKTapblH KOHOMHKAJIBIK MOHI oHe TaOuraTbl. Kazakcran
PecnyOnnkachIHBIH callbIK JKyieci: KaublTacy Ke3eHjepi, Kasipri
Kal-Ky#iHiH ~cumarramachl. CajblK — cascaThl JKOHE  OHBIH
MEMJIEKETTIH SKOHOMMKAJBIK CascaTblH iCKe achIpyAarbl pelli.
CanplK MexXaHU3Mi. 3aHAbl JKOHE JXEKe TYJFaJapAblH MYJIKiHE
CaJIBIHATBIH CAJIBIKTap, KOJIK KypaJllapblHa CAJIBIHATHIH CalbIK.
XKep canpirpl. Kocburran KyH canbiFbl. Akius. KopropatusTik
TabbIc canbirbl. JKeke Ta0bIc canbiFbl. LlleTentik 3aHbl KIHE JKeKe
TYJIFaJapAbIH KipicTepiHe CalbIK cally epeKIIeTiKTepi. OIeyMeTTiK
canblK. JKep KoiHaybplH naiijanaHylibliapra cajiblk caly. PeHra
canbirel. OHBIH OM3HECiHE CalBIK cary. ApHaibl CaJbIK PeKUMAEPI
JKOHE OJapabl KOJJIAaHY epeKIIeTikTepi. AmpiMaap, Oaxkmap koHe

TexeMIep.

DOKOHOMHYECKasl CYUIHOCTh M IpUpOJa  HAaJIOTOB.
HamoroBast cucrema PecrmyOmmkum Kazaxcran: atambl
CTaHOBJICHHS, XapaKTepUCTHKA COBPEMEHHOT'O
cocrosgHus. Hamorosass moautvka u ee poib B
peanu3anuu 3KOHOMHYECKOW IOJIUTUKH TOCYJapCTBa.
Hanoroseiit  mexanusm. Hamorm Ha  umyiecTBo
IOPUIMYECKUX W ¢um3uueckux Jjwmi. Hajor Ha
TPaHCHOPTHBIE CpeAcTBa. 3eMenpHBIN Hajor. Hamor Ha
JI00aBJIEHHYI0 CTOMMOCTh. AKMM3B. KopropaTnBHBIN
MOJOXOAHBIA Hajor. MHIWBHUIYadbHBIA MOJOXOIHBIN
Hajgor. (OCOOCHHOCTH  HAJOTrOOOJOKEHHS  JOXOJOB
WHOCTPAHHBIX IOPHIUYECKUX ¥  (DU3MYCCKUX  JTHIL.
ConmanbHbIH HaJIor. Hanoroo6mnoxenue
HeApONOoJb30BaTeNeH. PenTHrbIi HaJIor.
Hamoroo6noxenne wuropHoro OusHeca. CrenuanbHbIC
HAJIOTOBBIE PEXKUMBI U OCOOEHHOCTH WX TPHUMEHEHUSI.

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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| C6OpBI, MOIUTHHBI U [IATEHKH.

Bazoapnama yncemekwici / Pykosooumens npozpammsr/ Programme manager

Tl'onynos B. B.

l'onynos B.B.

V.V. Godunov

Canvix menedxemenmi | Hanozoewlii menedscmenm | Tax management

Oky makcamul / Yueonaa yenw/ Purpose

e ayKbIMbIH/IAa MEMJICKETTIK CaJIbIK MEHE/DKMEHTIH JKy3ere achIpy
mIeHOepiHAe HAKTHl YIBIM JIeHreiinme jkoHe MaKPOIKOHOMHUKAIBIK
JeHreiie KOCIMKepIiK KBI3METTI YHBIMIACTBIPY JKaFJaibIHIa
CaNbIK aFBIHAAPBIH  OacKapyAblH HeTi3iepi Typaisl  OlmiMmi
KaJIBINTACTBIPY.

chopMHupoBaTh 3HaHHA 00 OCHOBAaX YIPaBICHUS
HAJOTOBBIMH IIOTOKAMH B YCIOBHUAX OpraHH3AlM{
NpEeIIPHHAMATENILCKOW  ISSTENbHOCTH Ha  YPOBHE
KOHKPETHOHM OpraHM3alliil U Ha MaKpOIKOHOMHYECKOM
YPOBHE B paMKax OCYIICCTBICHHUS TOCYAapCTBEHHOTO
HaJIOroOBOIro MCHCI>)KMCHTA B Macmrabax CTpaHbI.

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

KypeTsl €9TTi asikTaraHHaH KeiiiH OlriManymbLiap

- [IOTTapAbl Tejey, Kapbi3apAbl eTey, Naibl3aapibl,
JKaJAKBIHBI TOJICY, CABIKTAP.IBI )KOHE OIOJDKETKE )KOHE OI0IKETTCH
THIC KOpJiapra 0acka Jja MiHACTTI TeJeMIepi aymapy epeKeNepit,
paciMIIEpiH JKOHEe Mep3iMaepiH Oitei;

- KP Canbik 3aHHaMachlH, CaJbIK XYHCCIHIH 3JIEMEHTTEPI MEH
NPUHOUNITEPIH Oinesi;

- KipicTepAl yaKTbUJIbI €CEeIKE aylbl JKOHE UIBIFBICTAP]IBI
€CEeIKe aTyIbl KAMTaMachI3 eTe Oiei;

- HOPMATUBTIK KY)KaTTap bl aigaaana Oiaeni;

- yilbBlMaap MeEH JKeKe TYJIFajlap TOJCHUTIH CalBIKTap MeH
AJIBIMIIAp/Ibl eCenTen i,

- CaJIBIK ACKJIApalUsIIApbIH TOJNTHIPY AL,

- CANIBIK JIeKJIapaIsaChlHa ©3repicTep eHTi3e]i;

- CAJIBIK TOJICYIIiHIH OyXTanTepiIiK eCenTiIiriMeH )XYMBIC icTey;

- CAIBIKTBIK KYKBIK Oy3YIIBUIBIKTAD YLIiH  CalbIKTBIK
CaHKIUSIIAP.IbI €CENTEHTi.

IocJie ycnemHoro 3apepuieHnst Kypca o0y4yaiommecs
oyayTt

- 3HATh NpaBWIa, MIPOUEAYPHl M CPOKH OILIATHI
CYeTOB, TOTAIICHWS 3aiiMOB, BBIIUIATHl IPOIICHTOB,
3apabOTHOM IUIATHI, TIEPCUMCIICHUS HAJIOTOB M JPYTUX
00s3aTeNbHBIX IUIATEXKEW B OIOKET U BHEOHOKETHBIE
honmpr;

- HAJOroBOE 3aKOHOMATelbLCcTBO PK, djeMeHTHl U
HpI/IHHI/IHI)I HaHOFOBOfI CHCTCMBI,

- yMeTh 00ECleYrBaTh CBOCBPEMEHHOE 3a4KCIICHUEC
JTIOXOJIOB M Y4€T PaCcXOJIOB;

-I10JIF30BAThCs HOPMATUBHBIMU TOKYMEHTaMU;

- HCYHUCIIATh HAJIOTH W COOpHI, yIIaYUBacMEbIC
OpTaHU3AIMSIMA U (PH3MUCCKIMHU JHIIAMUY,

- 3aIIOJTHATH HAJIOTOBBIC JICKIIApaIlHH;

- BHOCHUTH H3MCHEHUS B HAJIOTOBBIC ICKJIapallHM;

- pabotath ¢ OyXraiaTepckoil  OTYETHOCTHIO
HaJIOTOILIATEIIBIINKA;

- paCC‘-H/ITI)IBaTI) HAJIOTOBBIC CAHKIIUHU 3a COBepHJeHI/Ie
HaJIOTOBBIX [TPABOHAPYIIEHUM.

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

MeiipamxaHa xoHE KOHAK Yil OM3HECiHIH Heri3aepi

OCHOBEI PECTOPAHHOT'O U TOCTUHUYHOT'O OusHeca

The Basics of Restaurant and Hospitality

Kypcmuiy Kbickauia masmynst / Kpamkoe codepcanue Kypca/ Course summary

CanpIKTBIK MEHEKMEHTIHIH TeOpUsUTBIK Heriznepi. Kazakcran
PecnyOnukachiHbIH, canblK KbI3MeTi. CaIBIKTBIK MiHJETTEMECH.

Teoperndyeckiue OCHOBHI HAJIOTOBOTO MEHEIKMEHTA.
Hasorosas ciyx6a Pecniy6nmkn Kazaxcran. Hamorosoe

Theoretical foundations of tax management. Tax Service
of the Republic of Kazakhstan. Tax liability. System of
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CanpIKTBIK ~ OKIMIIUTIK ~ kyHeci.  CanbIKTBIK ~ MEHEDKMEHTTI
s)ocrmapiay. CalbIKTBIK MeHeDKMEHT ece0i. CabIKThIK OKiMIIiJIiK
xyHeciageri perrey. lllapyamburslk cyOBEKTUIEpIiH CaJBIKTHIK
ece0l.

00513aTEILCTBO. Cucrema HaJIOTOBOI'O
aIMUHUCTPUPOBaHUA. IlTaHUPOBAaHWE B  HAJIOTOBOM
MEHEDKMEHTE. YUYeT B HAaJOrOBOM MEHEIKMEHTE.
PerynupoBanue B CHCTEME HaJIOTOBOI'O
aJIMUHUCTPUPOBaHUs. HaloroBelil yueT X03iCTBYOIIUX
CcyOBEKTOB.

tax administration.

administration syst
entities.

Planning in tax management.

Accounting in tax management. Regulation in tax

em. Tax accounting of business

bazoaprama scemexwici / Pykosooumens npozpammer/ Programmemanager

Kaiipip6aesa I'.K

Kaiipipbaena I'.K.

Kaiyrbaeva G.K.
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Konak yii srcane meipamxana ousnecine uneecmuyus canyovlyy muimoinizi /Igghexmuenocms uneecmuyuu 6 20CMUHUYHOM U PECMOPAHHOM Ou3nece /
Efficiency of investment in the hotel and restaurant business

OKy makcamul / Yueonan yenw/ Purpose

bimiMm amymsutap apacklHZa SKOHOMHKAHBIH KOHAK YH JKoHE

MelipamMxaHa OM3HECiHE MHBECTHUIIHASIBIK mporecTepIi
yHbIMIAacThIpy — XKOHE  Oackapy, OJapasl  MHBECTHIMSIIBIK
mienriMaepaid  THIMAUITIH — OaFanayqelH —3aMaHAayH OiCTEpiH

3epaeney OoWbIHIIA OLTiM MEeH OUTIKTEp KeIIeHiH KaIbIITaCTHIPY.

®opmupoBaHUE Y 0OyJaOMINXCS KOMIUIEKCAa 3HAHUHA U
HaBBIKOB o OpTaHM3aIN U yNpaBICHUIO

WHBECTULIMOHHBIMHM ~ TPOIECCAMH  WHBECTUIHMH B
TOCTUHUYHOM M PECTOPaHHOM OW3Hece, M3YyYeHHEe UMHU
COBPEMEHHBIX ~ METOIOB  OHECHKH  3(PPEKTHBHOCTH

MPUHUMACMbIX THBECTUIIUOHHBIX peHIeHPlﬁ.

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.

Oxvimy namusiceci / Pesynismamut o6yuenus / Learning outcomes

Kypers! ¢oTTi assKTaraHHaH Keiiin 6inimM aadymbLiap

-KaHa TEXHHKAa MEH TEXHOJIOTHSHBI CHII3y[OiH SKOHOMHKABIK
THIMIUTITTH aHBIKTAY smicTepin oiry, 0acKapyIIbLIBIK
IIeIIiMAEPIiH YCHIHBUIFAaH HYCKalapbhlHa CBIHU Oaranay XKyprizy
YIIiH KOHAK Y{ *oHE MeiipaMxaHa OW3HECIHIE OHIIPICTIH HEri3ri
KOpCeTKIIITepiH Tanaai oury,

-3JIeyMETTiK-9KOHOMHKAJIBIK THIMILTIK KpUTEpUIIepiH,
TOyeKENAepAl JKOHE KaOBUINAHFAaH IICHIIMACPAIH  BIKTHMAI
QJIEYMETTIK-9KOHOMUKAIIBIK CaJlIapblH €CKepEe OTBIPBIM, OJap/bl
KETUIIIpY KOHIHAET1 YCHIHBICTApAbI 33ipiiey JKoOHE Heri3zey, iMiKi
KOHE CBIPTKBI (DaKTOPIapIblH 3KOHOMHKAIBIK KOPCETKITepre
ocepiH ecentey, YHIMHBIH KbI3METIH CHIIATTAHTBIH SKOHOMHKAJIBIK

ITocsie ycnemHoro 3apepuieHust Kypca ody4arommecst
oyayTt

-3HaTh ~ METOJBI
3¢ hexTHBHOCTH

YKOHOMHUYECKOMN
BHEAPCHWSI HOBOH  TEXHUKH W
TEXHOJIOTHH, YMETb aHaJIM3UpPOBAThH OCHOBHbBIE
MOKa3zaTelqn  MPOU3BOJACTBA B  TOCTUHUYHOM |
pecTopaHHOM Ou3HEce sl MPOBEACHUS KPUTHUCCKOU
OIICHKM TpeJjiaraeMblX BapUaHTOB YIMPaBICHUECKHUX
pELICHUH,

- paspabaTbiBaTh M OOOCHOBATH IMPEJIOKCHUSA IO HX
COBEPIIICHCTBOBAHHUIO C YYETOM KPHUTEPHEB COLHAIIBHO-
9KOHOMHYECKOH 3(PPEKTHBHOCTH, PHCKOB M BO3MOXHBIX

OIIPCACIICHUA

After successful completion of the course, students
will be

-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
management solutions,

- develop and justify proposals for their improvement,
taking into account the criteria of socio-economic
efficiency, risks and possible  socio-economic
consequences of decisions taken, calculate the impact of

KOHE OQJICYMETTIK KOPCETKIIITEep/iH ecenTeylepiH OpbIHAaY | COLMAIbHO-OKOHOMHYECKUX mociueacTBuil  mpuHsteix | internal and external factors on economic indicators,
JIaFbLIAPBIH MEHrepy, Kap>KbUIBIK-9KOHOMUKAIIBIK | PEIIeHUi, paccYMThiBaTh BiusHUe BHyTpeHHux u | have the skills to perform calculations of economic and
KOPCETKIIITEP/iH  €CEeNTeyJEpiHiH  HOTWXKeNepiH  Tajjayia | BHEIIHUX (aKTOpOB Ha 3KOHOMHYECKHe mokasareiw, | social indicators characterizing the activities of the
KY3BIPETTi O0Ty. BJIaJIeTh HaBBIKAMU BBITIOJTHEHHS pacyeroB | organization, be competent in analyzing the results of

9KOHOMMYECKHX u COIMANILHBIX nokasarenei, | calculations of financial and economic indicators, and

XapaKkTepU3YIOIINX JeATeIbHOCTh opranm3aiuu, ObiTh | Substantiation of the findings.

KOMIIETCHTHBIMH B aHAllM3€ pE3yJIbTaTOB pacuyeToB

(hMHAHCOBO-?KOHOMHUYECKHUX HoKasaresuei u

000CHOBaHUH MOJTYUYECHHBIX BBIBOJIOB.

Ilpepexeusummepi / Ilpepexeusumot / Prerequisites

KoHakXalIblUIBIK CaIachlHAaFbl HHHOBALMSIIBIK TEXHOJIOTHSIIAP | VHHOBaIIMOHHBIE TEXHOJIOTHH B c(epe roCTENPUIMCTBA Innovative technologies in the field of hospitality

Kypcmoty kbickawa mazmynot / Kpamkoe codepacanue kypca/ Course summary

VHBECTHLIMSIHBIH MOHI, OJIapAbIH KbI3MeTTepi. VHBeCTHHMSUIBIK
axyangpl OaramayIblH MaKpO-dKOHOMHKAIBIK — ITapaMeTpiiepi.
Konak yii xoHe MelipaMxaHa OM3HECiHe WHBECTUIMSIIBIK KBI3METTI
IaMBITYy Mocenenepi. HapbpIK skarqalbIHIAFbl WHBECTUIUS-TIAPIBI
xobamay.  VHBECTHIUSIIBIK ~ TPOLECTIH  MHOPAKYPBUIBIMBL.
WuBecTniusa-napasl  TalgaydslH — Kap)KbUIBIK — MaTeMaTHKAIbIK
Heriznepi. MHBeCTHIMSUIBIK JkoOamap/IblH THIMIUITIH aHBIKTAY.

CyImmHOCTP  WHBECTUIMH, WX (QYHKOUU. Makpo-
9KOHOMHUYECKHE MNapaMeTpbl OLIEHKH HWHBECTULMOHHOMN
cutyanuu. [IpoGmemMbl pa3BUTHS  WHBECTUIIMOHHOMN
JIEATEIBHOCTH B TOCTHHUYHOM U PECTOPAHHOM OHW3Hece.
NHBeCcTUIIMOHHOE  MPOEKTUPOBAHME B  PHIHOYHBIX
YCJIOBUSIX. HNudpactpykrypa WHBECTULIMOHHOTO
mpouecca. PUHAHCOBO-MaTEMATUYECKUE OCHOBBI

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
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Bip-0ipiH OKKa IIBIFAPATBIH HWHBECTUIUSUIBIK KoOaIapIbIH
THIMITITIH Oaranay. VHBECTHIUSIIBIK peCcypcTapAblH IIEKTEYIi
KaFTaWbIHOAFel ~ MHBECTUIMSIIBIK — KOOAMapAblH — THIMIUTICIH
Oaramay. Benricizaix JKarJarbIH-IaFbl WHBECTHUIHASIBIK
xobanmapplH TUIMAUIITIH Oaranay. MHBECTHIMSIBIK >kK00amapabl
KapKbUIaHIelpy  ke3zaepi. Kammran kyHbl.  KocimOpbIHHBIH
WHBECTHUIUSUTBIK ~ TapTBIMJBI-JIBIFBIH — TallIay JKOHE Oaranay.
HuBecTHUsUIBIK kobamapasl O0ackapy. MHBeCTHIHUSAHBI jxo0anay
Ke3iHAe OHTainel  memiMaep  KaObumay.  MHOISUMSHBIHR
MHBECTHIUSIIBIK >K00AIAp IIH THIMIUTITIHE dcepi

MHBECTHIHOHHOTO aHasm3a. Omnpenenenue
3¢ (HEKTUBHOCTH WHBECTUITMOHHBIX MPOEKTOB. OIlleHKa
3¢ PEKTHBHOCTH B3aMMOHCKITIOYAOIITHX

WHBECTUIIMOHHBIX TpoekToB. OreHka 3(QexTnBHOCTH
WHBECTHIIHOHHBIX MPOEKTOB B YCIOBHAX
OTpaHMYEHHOCTH WHBECTHLHOHHBIX pecypcoB. OueHka

3(1)(1)6KTI/IBHOCTI/I HWHBCCTUIIMOHHBIX IIPOCKTOB B
YCIOBUAX HECONPEACJICHHOCTH. Wcrounuku
(bHHaHCPIpOBaHI/IH WHBCCTUIIMOHHBIX ITPOCKTOB.
CTouMOCTh KalmuTaja. Amnanuz n OILICHKa

WHBECTHLMOHHON MPUBICKATEIbHOCTH MPEATIPUATHS.
YnpaBneHne HHBECTUIIMOHHBIME MpoeKTaMH. [IpuHsaTne
ONTHMAJIbHBIX pemeHnit B MHBECTHLIHNOHHOM
MPOEKTUPOBAHHU. Bnmsaue UHOIAIAN Ha
3¢ $EeKTUBHOCTh MHBECTHUIIOHHBIX IIPOCKTOB

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

Bazoapnama scemexuiici / Pykosooumens npozpamme/ Programme manager

Kypmanranuesa A.K

Kypmanranuesa A.K

Kypmanranuesa A.K
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Konakx yii scone meitpamxana ici canacolnoazel nusunzmin muimoinizi / Igppexmuenocms nuzunza é chpepe 2ocmunuunozo u pecmopannozo oena / The effectiveness of leasing in the

hotel and restaurant industry

OKy makcamul / Yueonan yenw/ Purpose

Kapsxbl HapbIFBIHIA JH3UHT CaJachIHIAFEl OLTIM aITyIIbIIap AbIH
O1TiM KYHeCiH, TM3UHTTIK OnepalisiIapablH KYPHUIBIMBI MEH
MEXaHU3MIH, OJap.IbIH TAPTHIMIBLIBIFBIH KaJIBIITACTHIPY.

®opMupoBaHUE Yy OOYYAIOUINXCS CHCTEMBl 3HAHHH B
00acTH JM3MHTOBOM [EATETHHOCTH Ha (HUHAHCOBOM
PBIHKE, CTPYKTYpE B MEXaHU3Me JIN3UHTOBBIX CIETIOK, UX
MIPHUBJICKATEIHHOCTH.

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

Oxvimy naomuoceci / Pesynomamot o6yuenus / Learning outcomes

KypcTs! ¢9TTi asiKTaFraHHAH KeliiH 6i1iM agdymbLiap

- JIM3WHITIK KBI3METTIH OJ[iICHAMAJBIK HETI3ACPiH, Kap>KbLIBIK
KaTBIHACTAPJBIH ~ HBICAHBl  PETiHAE  JIM3UHITI  JAaMBITYAbIH
PETPOCIIEKTHBACKIH 01Ty, CTYACHTTEPHiH OTAHIBIK KOCITKEPIiKTI
JMU3UHTTIK KapKbUTAaHABIPY Mocenenepi OOHBIHIIA ©3iHAIK JKOHE
YKBIMIBIK KYMBIC icTey HaFIpuiapbiHa ue 6oy,

- KOHAKXKAMIBUIBIK HHIYCTPHACHIH OPKEHICTY JKOHE OHBI OJaH api
OaMBITY MakcaThIHAA MelipaMxaHa J>KOHE KOHAaK y# OusHeci
KOCIMOPBIHAAPBIHBIH  JKYMBICBIHBIH ~ JIYPBIC ~ CTpPaTerusiChl MeH
TaKTHKAChIH d3ipiieyre KaOuIeTTi,

- amFaH OuTiMzepiH MelipaMxaHa Jejla JKOHE KOHAKKAMIIBLIBIK
callachlHJaFbl 63 OW3HeciH jxo0ajay Ke3eHIHIEe TybIHIaWThIH
MoceJenepi oiarpAai menty yiiH KoJuJaany

Iocsie ycnmemHoro 3aBepuieHust Kypca ody4aommecs
oyayTt

-3HaTh METOJIOJIOTHYECKMMH OCHOBaMH JIM3MHTOBOM
JIeITEIIbHOCTH, PETPOCIEKTUBBI Pa3BUTHS JIU3UHIA Kak
(hopMbl ()UHAHCOBBIX OTHOIICHUH, 00JaaTh HABBIKAMU
CaMOCTOSITENIFHOW W KOJUICKTUBHOH PabOTHI CTYIEHTOB
mo  mpobieMaM  JTU3WHTOBOTO  (DMHAHCHUPOBAHUS
OTEYECTBEHHOTO NPEANPUHUMATEIIHCTBA,

- CcHocoOHBI BBIPAOOTaTh MPABIIBHYIO CTPATETHIO W
TAaKTUKy pabOTHl TPEANPHUATHH  PECTOPAHHOTO H
TOCTUHMYHOTO  OHM3HEca C LEeNbl0  IPOIBETaHUs
UHIYCTPUH TOCTENpPUUMCTBA H €€ JanbHellero
pasBuTHS,

- NPUMEHATh IIOJlyYCHHbIE 3HAHUS JUIS YCIIEIIHOTO
pelieHUss  BO3HUKAIOIMX  BONPOCOB  Ha  JTare
MIPOEKTUPOBAaHUS COOCTBEHHOro OusHeca B cdepe
PECTOPAaHHOTO JIeNia ¥ TOCTSIPUIMCTBA

After successful completion of the course, students
will be

- to know the methodological foundations of leasing
activity, the retrospective of the development of leasing
as a form of financial relations, to have the skills of
independent and collective work of students on the
problems of leasing financing of domestic
entrepreneurship,

- are able to develop the right strategy and tactics of the
restaurant and hotel business enterprises in order to
flourish the hospitality industry and its further
development,

- apply the acquired knowledge to successfully solve
emerging issues at the design stage of your own business
in the field of catering and hospitality

Ilpepexeusummepi / Ilpepexeusumor / Prerequisites

MeiipamxaHa oHE KOHAK Yil OM3HECiHIeTi HHHOBANHSIAP

VHHOBAIMK B PECTOPAHHOM JIe]Ie U TOCTHHUYHOM
ounsHece

Innovation in the restaurant and hospitality industry

Kypcmoiy kbickawa mazmynot / Kpamkoe cooeparcanue kypca/ Course summary

JIM3UHTTIH TYCIHIT XoHE KOHOMHUKANBIK MoHI. JIM3WMHTTIH maiina
6oy Tapuxel. JIM3WHTTIK-IM3WHTTIK KBI3MET YIIH KYKBIKTHIK-
HOpMATWBTIK 0a3a. JIM3WHITIK OW3HECTI YHBIMAACTHIPYABIH
MEeTeNAiK  JKOHE  OTaHIBIK  ToxipuOeci.  VHBECTUIUSHBIH
WHHOBAIMSUIBIK TYpi peTiHAeri Tu3uMHT MoHi. JIM3WHT Typiepi.
XasplKapaiblK JTU3UHT. JIM3MHTTIK KaThIHACTAPIBIH CyOBEKTINepi.
Kasipri ke3eHzmeri KOHaK YyH »J>koHE MeipamMxaHa Ou3Heci
CaJIaChIHJIAFbI JIM3UHITIK KBI3METTI JaMBITY/IbIH ©3€KTi Mocesesepi.
JKbUDKBIMaHTBIH MYJIKT] JKajjay >KoHE JIM3MHI HIapTTapbIHBIH
KYPBUIBIMBI MEH Ma3MyHBI. PeHTa, OHbIH Typliepi MeH (opmarapsl.
JIu3uHrTIK TenmeMaepai ecenrtey oicrepi. JIMBUHITIK TeixeMaepin

TypJiepi JkoHe ojapabl ecentey ouicremeci. JKbUDKbIMaWTBIH

[lonaTHE ¥ DJKOHOMHYECKas CYIIHOCTh apeHIbl U
mm3uHTa. VIcTOpHS BO3HUKHOBEHUS apeHIbl W JIM3HHTA.
HopmartuBHo-ipaBoBasi 0aza apeHIHOW W JIM3UHTOBOM
JIEATENBbHOCTH. 3apyOeXHBI M OTEYECTBEHHBIH OTBIT
OpraHu3aIuy JU3WHTOBOTO OM3Heca. 3HAUYeHHE JIN3HMHTA,
KaKk MHHOBallMOHHOW (OPMBI HHBECTUPOBAHWs. Bumbl

mu3uHTa.  MexayHapoaHelii  au3uHT.  CyOBeKThI
JIU3UHTOBBIX ~ OTHOLIEHWH. AKTyaJlbHbIE  BOIIPOCHI
pa3sBUTHA  JIM3WHTOBOW  JesATENbHOCTH B cdepe

TOCTHHMYHOTO M PECTOPAHHOTO Jiefla Ha COBPEMEHHOM
atarne. CTpyKTypa M colep>kKaHHe JOrOBOPOB apeH[bl U
JIM3WHTa HEJBIKMMOCTH. ApeHJHas IuiaTa, €€ BHABI 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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MYJTKT1 JKasFa oepy omiepanusIapbiHa

OaitnanbIcThl | (hopMBl. MeTOnBI pacdera apeHIHBIX IIaTexed. Bubl

MHBECTUIUSUIIBIK yo0amapapl Oaranay >koHe TaHaay TOPTiOi. JU3WHTOBBIX IUIATe&KEH W METOJUKa HWX pacdera.

[Mopsimok omeHKH 1 0TOOPa MHBECTHIIMOHHBIX MIPOEKTOB,
CBS3aHHBIX C ONEpalMAMH JIN3WHTA HEJBIKAMOTO
HMMYILECTBA.

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

Bazoaprama scemexuici / Pykosodumens npozpammsl/ Programme manager

Kypmanranuesa A.K

Kypmanranuesa A.K

Kypmanranuesa A.K
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Konakpreaiunvinolk undycmpuscelt ycocnapaay sxcane ooicay/ Ilnanuposanue u npoznosuposanue ¢ unoycmpuu 2ocmenpuumcmea/Planning and forecasting in the hospitality

industry

Oky makcamul / Yueonaa yenw/ Purpose

KypcTsIH Heri3ri MakcaThI-MaKpOIKOHOMHKA, caaiap, OHipiep,
9KOHOMHUKAHBIH dJICYMETTiK, YKOHOMHKAIIBIK JKOHE KapIKbI
CEKTOPJIAPHIH JAMBITY JKOCTIAPJIAPBIH d31pIIey JKOHE OJIapIbIH
OpBIHJATYBIH KAMTAaMachl3 €Ty MaceJieIepiHiH OapIblK OJIOKTaphl
OOMBIHIIIA CTYICHTTEP/IIH TepEH OUTIMIHE KOJI )KETKI3Y.

OcHOBHas 1eTh Kypca - ITOCTIDKEHHUS TIyOOKHX 3HAHWUN
CTYACHTOB TI0 BCEM OJIOKaM BOIIPOCOB pa3pabOTKH
obecreueHns BBINIOJIHCHHUST  IUIAHOB  Pa3BHUTHA
MaKpOSKOHOMUKH, OTpacjiel, perHoHOB, COLMAILHOTO,
HKOHOMHYECKOTO U (PHHAHCOBOTO CEKTOPOB IKOHOMHUKH.

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 KOPCETy CallaChIHJarbl KbBI3METTI JKocmapiay MeH
YHBIMIACTBIPY OBl OacKapaspl;

- amraH OimimmepiH MelipaMxaHa ici JkoHE KOHAKKaWIBLIBIK
calachlHIa ©3 OusHeciH jkobalay Ke3eHIHIE TybIHIaWThIH
MoceJenepi COTTI LIeNly YIIH KOJJaHy; - KapyKbl-DKOHOMHUKAJIBIK,
KOPCETKIIITEP/II €CENTEey HOTIDKENICPIH Talfay J>KOHE aJIbIHFaH
KOPBITHIHIBUIAPBl HETI3lIeY; -IKOHOMHUKAJIBIK JKYHEHIH opTypdi

Ilociie yecnemHoro 3apepuieHust Kypca o0y4yarommecs
Ooymyr:

- YOpaBJIATH IIJIaHUPOBAHUEM
JIeITeILHOCTHU B cepe yCIyrT;

A OpraHusuei

- HNPUMCHATH TMOJYUYCHHBIC 3HaHWUA [JId YCHCHIHOT'O
pellieHHs]  BO3HHUKAIONIMX  BOIPOCOB  Ha  JTare
MPOEKTUPOBaHUS COOCTBEHHOro Ou3Heca B cdepe

PECTOPaHHOTO JieJ1a ¥ TOCTENPUUMCTBA,

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

JICHTeIIepiHeri  QICyMETTIK-9KOHOMHKANBIK ~ JKOCTApJAyAblH | - aHaJIW3UpOBaTh pe3ysbTaThl pacueToB (uHAHCOBO- | economic indicators and justify the obtained conclusions;
o/licHaMachl )KoHE YHbIMAACTHIPBLTYHI JKOHOMHMYECKHX  ToOKasatened u  oOocHOBBIBath | - methodology and organization of socio-economic
MOJTyYCHHBIE BHIBO/IBI; planning at different levels of the economic system
- METOHOJOTHIO W  OpraHHU3aLHI0 COLUATIBHO-
9KOHOMHYECKOTO [UIAHUPOBAHMS Ha PA3IHIHBIX YPOBHAIX
9KOHOMMYECKOM CUCTEMBI
Ilpepexeusummepi / Ipepexsusumut / Prerequisites

MeiipamxaHa ici MEH KOHAK Yil OM3HECIH YHBIMIACTBIPY JKOHE
xocrmapiay

Opranu3anus ¥ IUIAHUPOBAHUE PECTOPAHHOTO Jeia U
TOCTHHHYHOTO OM3HECa

Organization and planning of the restaurant and hotel
business

Kypcmoty kbickauwa mazmynot / Kpamkoe codepacanue kypca/ Course summary

FoutbiMu-omicTeMeiK HEeri3epi )koHe MOHI

KBI3METTEp callachlHAarbl kocmapriay. JKocmapiayablH Herisri
omicTepi MeH INPHHUMITEPI IKOCHapiaylasl  YHbIMAACTHIPY.
MeiipamxaHa OwusHeciHie kocmapiay. KoHak vyl OusHeciH
xKocrmapiay

Hay4Ho-MeTOn070r14eCcKe OCHOBBI U CYIIIHOCTh

TUIaHUpOBaHusl B cdepe ycuayr. OCHOBHbIE METOABI M
MIPUHITHIIBI IJIAHUPOBAHUS Opraauzanus
maHupoBanud. InaHupoBaHue B pecTopaHHOM OM3HECE.
[TmanupoBaHMe B TOCTHHIYHOM OHM3HECE

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.

bazoapaama ycemekwici / Pykosooumens npozpammsy/ Programme manager

HypaxmeroBaI'. C. |

Hypaxwmerosa I'.C.

Nurakhmetova G.S.
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Kvizmem kopcemy canacvtHOazol Heacvli MexXHOo102UANAPObIH, MUimoinizi / Igpgpexmusnocmen 3enennvix mexnonozuu 6 cghepe ycnyez /
Effectiveness of green technology in the service sector

OKy makcamul / Yueonan yenw/ Purpose

XanbIKapalblK TOXKIPUOCHI 3epeney xKoHe KOPHITY HeTi3iHae
KaszakcTaHHBIH «Kachll SJKOHOMHUKaFay KeLly MpoLecTepiH
YUBIMAACTHIPY JKoHE OacKapy OOWBIHIIIA O1NTIM ayIITBUIAPABIH
O1TiMi MEH JaFIBUIAPBIHBIH KEIICHIH KAJBITaCTRIPY

®opmupoBaHUe Y OOYYAOMINXCS KOMIUIEKCAa 3HAHUHA U
HaBBIKOB TI0 OPTaHW3AalM{ M YNPABICHHUIO IMPOIECCAMHU
nepexona KazaxcraHa K «3el€eHOH DSKOHOMHKE» Ha
OCHOBE W3Y4YCHHS U OOOOIICHUS MEKIYHAPOIHOTO
OIIBITa

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
-9KOHOMUKAJIBIK AaMY/IbIH XKaHa pecypc YHEMJIEYIi MOAEN,
QIIleMIiK SKOHOMHUKAHBIH JaMy YpZHici peTiHme" Kachil
SKOHOMUKAHBIH " 0a3albIK KaFUAaTTapbl MEH epexKelepiH Oiy;
- OHIIprinm KymTepai OpHAIACTHIPY 3aHABUIBIKTApBIH TAJAAY,
Ka3ipri oJIeMHIH eHipiepi MeH enaepiHiH TaOuFu xKoHe
IIapyanbUIBIK-3KOHOMHKAJIBIK JaMyBIHIaFbl 3KOHOMHKAJIBIK
3aHIapAbIH 9CepiH Oaranay;

-)KachlJ1 9KOHOMHUKAHBIH )KYMBIC iCTEYl CaachIHAAFEI 3ePTTEY
MoceJIeNepiH Menryae SJKOHOMHUKAJIBIK OOBEKTUBTI HOTHKENEp Ty
YILiH CTaTUCTUKAJIBIK, MATEMaTHKAJIBIK KOHE SKOHOMUKAIIBIK-
MaTeMaTUKAJIBIK Tajl/1ay dMIICTEPiH KOJIJaHy;

ITocne ycneniHoro 3aBepuieHust Kypca o0yvdarommecst
oyayTt

-3HATh 6a3031>1e MPUHIUIIBI U [OJIOKCHUA «3eJIEeHOH
SKOHOMHUKHM» KaK HOBOH pecypcocOeperaromieii Moieau

OKOHOMHYCC-KOTO  pa3BUTUA, TCHACHLUUU PpPa3BUTUA
MHUPOBOI'O X03HI>'ICTBa;

-aHAJIN3UPOBATH 3aKOHOMCPHOCTHU pasMCIICHUA
MNPOU3BOAUTCIBHBIX CHII, OLICHU-BATb ,I[eﬁCTBPIe

O9KOHOMHYCCKHUX 3dKOHOB B IPUPOJIHOM U XO3SUCTBEHHO-

SKOHOMHYECKOM  pa3BUTHH  PETHOHOB U CTpaH
COBPEMEHHOT'O MUDA;
- HCTIO0JIb30BaTh METO/IBI CTaTUCTHYECKOTO,

MaTeMaTHYECKOT0 U HKOHOMHKO-MaTeMaTHYEeCKOIro
aHanmu3a UL MOJYyYeHHUS SKOHOMHUYECKH OOBEKTHBHBIX
pe3yabTaTOB MPH PELICHUH HCCIEeI0BATENbCKUX 3a/ad B
cdepe QyHKIMOHUPOBAHHUS 3€JICHOH SKOHOMHUKH;

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;

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

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

Ilpepexeusummepi / Ilpepexeusumor / Prerequisites

MeiipamxaHa ici MEH KOHAK Yil OM3HECIH YHBIMIACTHIPY KOHE
xKocmapiay

OpFaHI/ISaL[I/IFI " IUIAaHUPOBAHUEC PECTOPAHHOIO Aejia U
TOCTHHUYHOTrO OM3HEca

Organization and planning of the restaurant and hotel
business

Kypcmuoiykoickama mazmynst / Kpamkoe cooepacanue kypca/ Course summary

AnaM3aTTBIH FalaMIbIK Mocenenepi. XaJlbIKThIH IpolieMalapsl.
XKahangeik ~ marmapeictap: Kazipri 3aMaHFbI skahaHIBIK
npoOIiemManapIbiH TYXKbIpbIMaaMackl MeH (uiocodusicel. TypakTs
JlaMy TYXKbIpbIMAamachl. TypakThl JaMyabl KaMTaMachl3 eTy
OOMbIHIIIA XaJIBIKAPAIBIK BIHTBIMAKTACTBIK. «JKachul 3KOHOMHUKa
FBUIBIMH OaFbITBIHBIH HETi3ri epexenepi. JKachul 3KOHOMHKara
KOIIyIiH ONeMIiK ToXipuOeciH Tanjay: aifblmmaprrap MeH
OarpITTap. OJEMIIK TIXKipHOene «Kachlll 3KOHOMHMKara» KeUIyi

KoJujgay — Kypaigapsl. «Xacsur SKOHOMHMKAFay KOy i
BIHTAIAHABIPYIBIH  XaJNbIKapanblK Toxipubeci. EO emmepinig
«KachUT» YCHIHBICHL. KazakcraH PecmyOMMKachIHBIH —<OKaChUT
OKOHOMHKAFa» Kelly TYXbIpeIMaamMacel. <«JKachun» KYpBUIBIC

I'moGampHBle TpoONEMBI  YenmoBedecTBa. [IpoOireMbl
HapojioHaceneHusl. ['7o0anbHble KPU3HCHL: IOHATHE M
¢unocopus TI00ATBHBIX TPOOIEM COBPEMEHHOCTH.
Konuenmus ycroitunBoro paszsutus. MexayHapoHOe
COTPYJHHYECTBO MO  OOECHEUSHHUI0  yCTOHYHUBOTO
pas3BHUTHSL. OcHOBHbIE HOJIOKEHUS HAay4HOTO
HAIpaBJIeHUs! «3eJieHasi SKOHOMHKay. AHAJIN3 MUPOBOTO
OTIBITa TIEPEX0/1a K 3€JIEHOH SKOHOMHUKE: IPENNOCHUIKH U
HarpasieHus. MHCTPYMEHTBI INOJIEpXKKH IIepexona K
«3EJCHOW  SKOHOMHKE» B  MHPOBOH  IpPaKTHKE.
MeskyHapoIHBIH ONBIT CTHMYJIMPOBAaHUS IIepexona K
«3€JICHOH DKOHOMHKE». «3elleHOe» IIPEUIOKEHUE CTpaH

Global problems of humanity. Population problems.
Global crises: the concept and philosophy of global
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
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
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CTAaHAAPTTAphIH  d3ipjey  JKOHE  EHTI3y.

KommyHnanapig

KOCIMOpBIHAApIA «OKAaChUD» jKoOajapipl iCKe achblpy MEXaHU3Mi.
Kazakcranma «Kachbll 3KOHOMHKAHBD» JAMBITy HHCTHTYTTaPbIH

KaJIbINTACTBIPY. «Kacsur SKOHOMHKA»
MHBECTUIUSIIBIK JK00aIap IbIH THIMJILITITI.

JKarIaibIHIAFbI

EBpocoroza. Konmenmuuss mo mepexoxy PecmyOnnku
Kazaxcran k «3eineHOl SKOHOMHKe». PaszpaboTka u
BHE/IDCHHE «3CJIEHBIX» CTaHIApTOB CTPOUTEIBCTBA.
MexaHu3M  peamm3alid  «3€JCHBIX» TPOCKTOB B
KOMMYHaJILHOTO X03sIUCTBA. dopMupoBaHue
WHCTUTYTOB  Pa3BUTUA  «3€J€HOHM OKOHOMHKH» B
Kazaxcrane. D¢ddexTuBHOCTH MHBECTUIIMOHHBIX

IIPOCKTOB B «3€JICHON SKOHOMHKE).

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».

Bazoaprama scemexuici / Pykoeooumens npozpammsl/ Programme manager

Axmerkanu T.

Axmetkanu T.

Axmetkanu T.
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Kovizmemmep canacvinoazol nozucmuxa /Jlozucmuxa 6 cgpepe ycnyz / Logistics in the service industry

OKy makcamul / Yueonasn yenv/ Purpose

JlorucTukansik canachblHIarbl Ka3ipri 3aMaHFbl MaMaHHBIH
KOCIOWJIITiH aHBIKTATHIH FEUTBIMH UICSIIap MEH
MPaKTUKAJIBIK JaFIbLIapAbl KaIbIITACTHIPY

@DopMHUpPOBaHUE HAyUHBIX IMPEACTaBICHUII UM  MPAKTHUECKUX
HaBBIKOB B 00JIACTH JIOTHCTUYECKOTO YNPABJICHHSI, OTMPEIEIISIOIINX
podeccHoHANN3M JEeATENILHOCTH COBPEMEHHOTO CIIEIIUATINCTa

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

Oxvimy namuosiceci / Pesynomamut o6yuenus / Learning outcomes

KypcTs! ¢9TTi asiKTaFraHHAH KeliiH 6i1iM agdymbLiap

- KaHa OKOHOMHMKANBIK TCOPUSHBI  JTAMBITYJaFbl
JIOTHCTUKAHBIH OpPHBI MEH POJIiH, OHIIpic MpoIlecTepi MeH
MaTepHANABIK  WTUTKTepAi  O6dIymiH  SKOHOMHKAIBIK
THIMIUTINHIH JOTUCTUKANBIK MOHIH, JTOTMCTUKAHBIH HETi3ri
(YHKIMOHANBIK OarbITTaApBIH JKOHE OJIAPJBIH  KBI3MET
KOpPCETy CEKTOPBIHBIH DKOHOMHUKACHIHAAFBI pOJiH Oily ,
CEpPBUCTIK KOCIMOPBIH/A KO3FAIBICTBI OHTAIIAHBIPY JKOHE
MaTepualibl JKOHE aKNapaTThIK arbIHIAApAbl TMaijanaHy
omicTepi, KbBI3MET KOPCETy  CalachlHIArbl  KbI3METTI
XKocrapiaay  MEH  yWBIMAAcTBIpyAsl — Oackapy, — oJsiap
OpBIH/IAFaH JKYMBIC KOJIEMIH XOHE HIBIFBIH MaTepUalIapblH
€CKEepE OTBIPHIN, TEXHHWKAIBIK Kypajajapra KaKeTTUTIKTI
AHBIKTANIbI.

IocJie ycnemHoro 3apepuieHust Kypea odyuyaromuecst Oyayr
-3HaTb MECTO U pPONb JIOTUCTUKA B  Pa3sBUTHM  HOBOH
HKOHOMHYECKON TEOpHH, JIOTHCTUYECKYIO CYILI-HOCTb
9KOHOMHYECKOH 3(P(EeKTHBHOCTH TNPOLECCOB TPOU3BOJACTBA U
pacnpezeneHus MaTepuaIbHBIX OJlar, OCHOBHBIE (DyHKIMOHAIIBHbIE
o0nacT JIOTMC-THKM W WX pPOJIb B SKOHOMHKE cdepbl yCiyr,
METOABI ONITUMU3ALNU ABUKCHUA U UCITIOJIb30BaAHUA MAaTECpUaIbHBIX
n  WHQOPMAIMOHHBIX IIOTOKOB Ha MPEANPHATHH  CEpBHUCA,
YOpaBIsATh  IUIAHUPO-BAHWEM W OPTaHM3MEH JEATEIHHOCTH B
cdepe yciyr, onpenensiTb HOTPEOHOCTh B TEXHUUECKHUX CPEICTBaxX
C y4eToM o0BeMa BBINOJHAEMBIX HMH pPabOT M PacXOyeMbIX
MaTepuanoB

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

Kypcmoiy kbickawa masmynot / Kpamkoe codepacanue kypca/ Course summary

Jlormctka TEpMUHIHIH TYCIHITI, TapHXbl XKOHE KaiHap
ke3zepi. JlorucTukaHelH aamy KeseHuepi. JlormcTukaHbIH
MakcaTbl, MoHI, jaeHreinepi. JlormctukaHblH OOBEKTICI,
MOHI, MaKCcaTTaphl, MIHIACTTEPI JKOHE (YHKIHSIAPHL
Jlorucrukansik npuHIMNTep. JIOTHCTHKAIBIK CTpaTerusap.
Catpln ay Ke3iHJeri WIBIFBIHAAP KYPBUIBIMBL. AKIapaTThIK
JIOTHCTHUKANIBIK JKYHENep/AiH JKYMBIC iCTey NPHHIMIITEPI.
JlorucTrkanarbl CEpPBUCTIK TYXKbIpbIMAaMa. JIOTMCTUKAIIBIK
KbI3MET OKy#eci. JIOTHCTHKaNBIK KBI3BMETTEPAIH cama
oemiemzaepi.  CepBHCTIK  KbI3BMETTIH  OKOHOMHKAIIBIK
THiMaTiri. Ke3MeT KepceTry JOTHCTUKACHIHAAFBI KBI3MET
CalachlHbIH ~ KepceTkimTepi.  JIOrMCTHKanbIK — KBI3MET.
Jlornctukanslk ~ Ou3Hec-TpolecTepai OHTaMIaHABIPY.
Jlorncrukanslk xyiienepieri MEHeUKMEHT

IlonsaTHe, ucTOpUS M HMCTOYHMKM TEPMHUHA JIOTUCTHKA. OTallbl
pa3BuTHa JOTHCTUKHU. llenb, CyIIHOCTb, YPOBHH JIOTHCTHKU.
OOBeKT, mpeaMer, LeNd, 3aJadyd W (QYHKIOUK JIOTHCTHKH.
IMpuanuner noructuku. Jloructuueckue crpaterun. CTpykTypa
3arpar B 3aKyIMOYHOU JIESITETBHOCTH. [IpuHUUnIB
(YHKIMOHMPOBAHUST MH(GOPMAILMOHHBIX JIOTUCTHYECKUX CHCTEM.
ITonsTue ceppuca B oructuke. CucreMa JIOTHCTHYECKOTO CEpBHUCA.
Kpurepun KadyecTBa JIOTHCTUYECKOTO 00CITy>KMBaHUSL.
OkoHomuueckass dIPpPEKTUBHOCT,  CEPBUCHOW  JIESTEIBHOCTH.
IToxasarenn xkauecTBa OOCTY)KMBaHHMA B JIOTHCTHKE CEpBHUCA.
Jloructnueckoe obciyxuBanne. OnTUMHU3aIUs JIOTHCTHYECKUX
Ou3Hec-TpolieccoB. YIIpaBIeHHE B JIOTHCTHYECKUX CHCTEMAX

Concept, history and sources of the term logistics. Stages of
logistics development. Purpose, essence, levels of logistics.
Obiject, 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

Bazoapnama sncemexuici / Pykosooumenv npozpammost/ Programme manager

Tactemuposa XK.A.

TactremupoBa X.A.

Tastemirova J.A. .
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Busnec canaceinoazol aknapammulk mexwonozuanap / Hngopmayuonnsie mexnonozuu 6 cpepe ousneca / Information technology in business

OKy makcamul / Yueonaa uenw/ Purpose

MelipaMxaHa MEH KOHaK YH OW3HeciHAe KOJJIaHbUIATHIH
aKnaparThIK JKyiesep MEH TeXHOJIOrHsuiap OoMbIHIIA OiniMm, OiTiK
JKOHE JIaFrapliap JKYHECiH KalbINTacTelpy, Oackapy MienriMiaepiH
KOJIay YLIH  aKmapaTrThIK  OKyHeslepAi  OHTaWIaHIBIPYIbI
KaMTaMachbl3 eTy

(hopMHpOBaHNE CHCTEMBI 3HAHUI, HABBIKOB U KOMIICTCHINH
TEXHOJIOTHSIM,
pecTopaHHO-

mo  MHQOPMAIHOHHBIM
HPUMEHSEMBIM NPEIIPHATHAIX
TOCTMHMYHOTO OM3Heca, 00ecIeunBArONMX ONTHMHU3AIHIO
MHQOPMALMOHHBIX ~ CHUCTEM  MOAJEPXKKH  NPHHATHSA

YIpaBIEHYECKUX PELICHUN

CUCTEMaM u
Ha

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 namuoceci / Pesynomamot o6yuenus / Learning outcomes

KypeTsl ¢oTTi asikTaraHHaH KeiliH Ol1iM anymbuiap
-KOHaK YH JKoHe KBI3METIHIET]
KOMMYHHUKAITHSITBIK

MeﬁpaanHa AKIapaTThIK-

TEXHOJNIOTUSUIAPIBI,  KOCIOM  KBI3METTEr1
aKnaparThIK KayilCi3iK TatanTapblH OuTy
-aKIapaTThIK-KOMMYHHUKAIHSITBIK

TCXHOJIOTUAIapaAbl KoJiZaHa

OTBIPBIN, AaKMapaTThIK JKOHE OWOIHOTrpadUsUIBIK  MOJCHHUET
HETI31H/Ie KoCi0U KBI3METTIH CTAHIAPTTHI MiHICTTEPIH IICIIY

- KOHaK YH jKOHE MeipamMxaHa OHIMIHIH OOBEKTICI OOHBIHIIA
OpTYPJIi Ke3/ep/i naiaanany narablIapblH MEHIEPY;

- KOHAK Yil ’oHe Me#paMxaHa KbI3METIiH/Ie aKIapaTThiK-

KOMMYHUKAIUSIIBIK TEXHOJOTUAIAPAbl KOJAAHY

IocJie ycnemHoro 3apepiieHust Kypca o0y4yarommecs
oyayTt

-3HATh I/IH(bOpMaHI/IOHHO-KOMMyHI/IKaHI/IOHHLIe TCXHOJIOTHHU
B TOCTUHUYHOW M PECTOPAaHHOH JEeATeIbHOCTH; TpeOOBaHMUs
nHdopManMoHHOI 0e30macHOCTH B MPOQECcCHOHATBHON

JIeSITeIbHOCTH
- pewmath CTaHJAapTHBIE 3aJaud  [poQecCHOHaIbHOU
JNEATeIbHOCTH ~ Ha ~ OCHOBE  HMH(OpPMAIMOHHOH U
oubmorpaduyaeckoit KYJBTYpHI c IPUMEHCHUEM

MH()OPMAIMOHHO-KOMMYHUKAIIHOHHBIX TEXHOJIOTHH
-BIaZicTh HABBIKAMH IO HCHONB30BAaHUIO  Pa3IMYHBIX
WCTOYHHMKOB 10 OOBEKTY T'OCTHHHYHOTO M PECTOPAHHOIO
MPOAYKTa;

- IPUMEHATD UHPOPMALMOHHO-KOMMYHHKAIIMOHHbIE
TEXHOJIOTMI B TOCTUHUYHOW U PECTOPAHHOU JESITEIbHOCTH

After successful completion of the course, students will
be

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

- to solve standard tasks of professional activity on the basis
of information and bibliographic culture with the use of
information and communication technologies

-have the skills to use various sources for the object of a
hotel and restaurant product;

- - apply information and communication technologies in
hotel and restaurant activities

Ilpepexeusummepi / Ilpepexeusumot / Prerequisites

AKHapaTTLIK'KOMMyHI/IKaLII/IFIJ'ILIK TEXHOJIOrusjIap

| I/IH(i)OpMaI_[I/IOHHO'KOMMyHI/IKaLII/IOHHHe TCXHOJIOTHHU

Information and Communication Technologies

Kypcmoty kbickawa mazmynot / Kpamkoe codepacanue kypca/ Course summary

CoBpeMeHHbIE WHHOBAIIMM B TOCTUHUYHO-PECTOPAHHOM CEPBHCE.

COBpeMeHHHe CUCTEMBI  yIIpaBJICHWA TOCTUHHUIAMHU W UX

OpOHMPOBAHMSI.
pecTopaHHON

BO3MOXKHOCTH.
IIpumenenue
JIeSITEIIbHOCTH.
yuera paboTsl GpoHT- 1 Oexoduca Ha NPEANPUSITHAX PECTOPAHHO-
TOCTHHHYHOTO On3Heca.

KOMHBIOTepHI)IC CHCTEMBI
COBPEMCHHBIX TEXHOJIOTUI B
I/IH(i)OpMaL[I/IOHHLIC CUCTEMBbI i IIJIAaHUPOBAHUS U

CoBpeMeHHbIE MHHOBAIlMM B  TOCTHHUYHO-PECTOPAHHOM
CepBHCE. CoBpeMeHHBIE CHCTEMBI yIpaBICHUS
TOCTHHHMIIAMH M UX BO3MOKHOCTH. KOMITbIOTEpHBIE CHCTEMBI
OponupoBanus. [IpuMeHeHe COBPEMEHHBIX TEXHOJIOTHH B
pecTtopaHHOl nesTenbHOCTH. MH(pOpMaIrmoHHBIE CHCTEMBI
JUTA TUTAHUPOBAHUSA M y4eTa paboTsl GpoHT- U Oexoduca Ha
NPEANPUSITUIX PECTOPAHHO-TOCTUHUYHOTO OM3HEca.

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

Bazoapnama sncemexuici / Pykosooumens npozpammst/ Programmemanager

Kyxykeesa K.M.

KyxykeeBa K.M.

| Kuzhukeyeva K.M.
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