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Kipicne

OJNEeKTUBTI TOHAEpP KaTajlorbl OKBITYIbIH KPEAUTTIK JKyileci OoWbIHIIA
KYPacThIPbUIAIbl. DJIEKTUBTI MOHACP KaTaJorbl >KYHEJIeHIeH TaHjaay OOMBIHIIA
TIOH/JIEP TI3IMIH JKOHE OJIap/blH KbICKA CUITATTaMAaChIH KapacThIpaIbl.

CTyneHT MaMaHIBIKTApJbIH  MIHJIETTI KOMIIOHEHT/>)KOFaphl OKY  OpPHBI
KOMITIOHEHTIHIH MOHAEPIH MEHI€pYMEH KaTap, YChIHBUIBII OThIPFaH TaHaay OOMBIHIIA
MIOHJIEP/Il TaHJAIl alybl THIC.

DNeKTUBTI TOHJEPAl TaHjaayFa 3/Baizep keHec Oepeai. OHbiMeH Oipre OUTIM
anymel JKOX (OKeke oKy »xocmapbiH) jkacay YIIH TOHIAEPIe Kas3blly HBICAHBIH
TOJITBIPAJIBI.

Kypmerti crygentrep! binim Oepy TpaeKTOPUACHIHBIH O1pTYTaCThIFbIHBIH
oinmacteipbutybl  Ci3fiH OoJialllakTa MaMaH pPETIHJE KOCIOM JailbIHABIFBIHBI3IBIH
JIGHIeliHEe BIKMAJ €TETIHIH €CTE CaKTaybIHbI3 KEPEK.

BBenenue

[Ipu kpeauTHOW  TeXHOJOTUM OOy4YeHHs  pa3pabaTbIBaeTCs  KaTajor
AJIEKTUBHBIX JUCIUIUIMH, KOTOPBIA MpeACTaBIseT COOOW CUCTEMATU3UPOBAHHBIM
NepeveHb TUCUUILITUH KOMIIOHEHTA 10 BEIOOPY U COACPIKUT KPATKOE UX OMHUCAHUE.

Hapsiny ¢ u3ydeHueMm AUCIUIUIMH 00s13aTEIBHOTO / BY30BCKOTO KOMITOHEHTA,
oOy4Jaronuiicss JOJKEH BbIOpATh MJisi W3Y4YEHUs JUCUUIUIMHBI KOMIIOHEHTa IO
BBIOODY.

KoHcynbranuu no BeIOOPY AJNEKTUBHBIX JTUCUUILUIMH JaeT 3ABaizep. Bmecre ¢
HUM OOy4aromuiicss 3anoyiHgeT (GopMy 3alucy Ha JUCUHUIUIMHBI JJI COCTABJICHMS
NVYII (uHauBU Iy IbHOTO Y4€OHOTO MJIaHA).

VYBakaeMble CTylneHTbl! BaXHO MOMHHUTB, 4YTO OT TOrO, HACKOJIBKO
MpOoJyMaHHOW W 1IeIocTHOM Oyner Bama oOpasoBarenbHas TpaeKTOPHS, 3aBUCUT
ypoBeHb Bareit npodeccronaabHON MOATOTOBKH, KaK OYIYIIETO CIIeIHaINCTa.

Introduction

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

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

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

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



CemecTp OoiibIHIIA 3J1eKTUBTI MOHAepi 00.1y/ Pacnipenesienne 3,1eKTHBHBIX
pucuuIuInH o cemecrpam/ Distribution of elective courses by semester

[Tonniy aTaysl / HaumenoBanue nucuuruimasl /The name of the discipline

Kpenurre
p caHsl /
Komn-Bo
KPEIUTOB/
Number of
credits

Axanemus
JIBIK
Keseq/
Axan

nepuoz/

Academic
period

DTHOAPKOHOMHKA TYPH3M KOHE KOHAKKAMIIBIIBIK Calachl peTiHe/
OTHOPKOHOMHKA KaK 0Tpaciib Typu3Ma U roCTCIIpuUMCTBA
/Ethnoeconomics as a branch of tourism and hospitality

Ludpubik sxonomuka/ [udpposas sxonomuka / Digital economy

3

2

Konakxkaiiapuiblk icuxosorusicebl / [Icuxonorus B chepe rocrenpuuMcTsa

/ Psychology in the field of hospitality

KbI3MeT KkepceTy canachlHIarbl MiHE3-KYJIBIK SKOHOMHUKACHI /
[ToBenenueckas sxoHOMHKa B cepe yciayr /Service Behavioral Economics

KyKBIK jKoHE ChIOaiiiac )KeMKOPIIBIKKA KapChl MOICHUET Herizaepi /
OCHOBBI IIpaBa U aHTHKOPPYIIMOHHOW KynbTypbl / Basics of Law and
Anti-Corruption Culture

DKOJIOTHS )KOHE TIPUIUTIK Kayirci3airi / Dkonorus u 0e30macHOCTh
xusHenestensHocTH/ Ecology and Life Safety

DKOHOMMKA JK9HE KIcinKepilik Heriznepl/ OCHOBbI SKOHOMUKH U
npennpuauMatenbcTBal Basics of economics and business

Kembacmsuibik Herizaepi / OcHoBel uaepcrsa / Basics of Leadership

WHKITI03UBTI ©3apa 9peKeTTecy STUKACHI /ITHKA HHKIIO3UBHOTO
B3aumoaeicreus/ Ethics of inclusive interaction

Kapxbutblk cayaTThUIbIK Heri3epi/ OCHOBBI (PMHAHCOBOM rPaMOTHOCTH/
Fundamentals of financial literacy

FrutbiMu 3epTTeynepid Herizaepi joHe akaeMusUIbIK xat / OCHOBBI
HAYYHBIX UCCIICIOBaHMI 1 akaieMudeckoe muchbmo / Basics of research
and academic writing

MeiipaMxaHaJIbIK KbI3MET KOPCETY/ 1 YUBIMAACTHIPY JKOHE TEXHOJIOTHSICHI
/TexHONOTUS W OpraHu3anms pecropanHoro oocnyxusanus / Technology
and organization of catering

MeiipamxaHa *oHe KOHAK Y KOCIMOPHBIHBIH HH(PAKYPLIBIMBI
/MHdpacTpyKTypa pecTOPaHHOTO U TOCTUHEYHOTO MPETPUITHS
/Infrastructure of a restaurant and hotel enterprise

KoHakalIbUIBIK CallaChIHaFbl HHHOBAIMSITBIK TEXHOJIOTHLIIAP /
VHHOBaIMOHHBIE TEXHOJIOTHH B cepe rocrenpurmMcTaa /Innovative
technologies in the field of hospitality

MeiipamxaHa oHe KOHAK Yi OnsHecinzeri nHHoBauusuiap / IHHOBanmu B
pecTopaHHOM Jielie ¥ TOCTHHUYHOM Ou3Hece / Innovation in the restaurant
and hospitality industry

KpI3MeT kepceTy callaChlHAarbl IIEPCOHA IKOHOMHKACHI / DKOHOMHKA
nepconaia B cdepe yeiyr / Personnel economics in the service industry

Konak yinepae eHOekTi yitbiMaacToipy / Opranusanus Tpyna B
roctunuiax / Labor organization in hotels




Konaxk yitnep MeH Meiipamxananap KbI3METIH/IET1 carmanbl OacKkapy xyieci
/ Cuctema ynpaBiieHHsI KA4ECTBOM B JCATEIBHOCTA TOCTHHUI U
pecropanos / Quality management system in the activities of hotels and
restaurants

MeiipamxaHa )KoHE KOHAK Yi KbI3METTepiHiH cTanaapTrapbl / CTanmapTel
pecTopaHHOro U rocTuHedHoro obcyskuBanus / Catering and Hospitality
Standards

KoHak yii kemeHiHiH MeiipaMxaHa KbI3METIH TaJIJIay KOHE

OakpuTay/ AHAIHM3 U KOHTPOJIb PECTOPAHHOU JIEATEILHOCTH TOCTHHUYHOTO
xkomrutekca/Analysis and control of the restaurant activities of the hotel
complex

KoHak yii mapyanbUIbIFbIH KapKbUIBIK Tasiay / @UHAHCOBBIN aHAIH3
rocTuHHYHOrO X03siicTBa / Financial analysis of the hotel industry

MelipamxaHa jkoHE KOHAK YU KEIIeH1epl HapbIFbIHIaFbl OaFa
casicatsl/LleHOBast MONUTHKA HA PHIHKE PECTOPAHHBIX ¥ TOCTUHHYHBIX
komriuiekcos/Pricing policy in the market of restaurant and hotel complexes

KoHakKaiJIbUIbIK CallaChIHaFbl TYTHIHYIIBUIBIK MiHE3-KYJIBIK /
[TorpebuTensckoe noseeHue B chepe rocrenpuumctaa / Consumer
behavior in hospitality

CautbIk xoHe canblk cany / Hanoru u Hanoroo6noxxenue / Taxes and
Taxation

CanpbikThik MeHeKMeHT / Haorossiii MmenemxkmenT /Tax management

Konak yii xonHe MeiipaMxaHa Ou3HeCiHe MHBECTHIIMS CATYABIH THIMILUTIT
/9¢d ek THBHOCTh MHBECTUIMH B TOCTHHHYHOM U PECTOpPaHHOM Ou3Hece /
Efficiency of investment in the hotel and restaurant business

Konak yif s»xoHe MelipamxaHa icl canachlHIaFbl TU3UHTTIH
TAIMALTIT/ D¢ (HEKTUBHOCTH JIM3UHTA B c(hepe TOCTUHUYHOTO U
pecropanHoro nena/The effectiveness of leasing in the hotel and restaurant
industry

KoHaxkxalnbUIbIK HHIYCTPUSICBHIH JKOCTIapiay KoHe Oomkay/
[InanupoBaHue U IPOrHO3UPOBAHUE B UHAYCTPUU
rocrenpuumctia/Planning and forecasting in the hospitality industry

KbI3MeT KepceTy canachlHAaFbl ’Kachll TEXHOIOTUSIIAP IBIH THIMILTIT /
Db deKTHBHOCTH 3eIeHbIX TeXHOOruH B cepe yeayr / Effectiveness of
green technology in the service sector

Ke3mertep canaceiagars oructuka / Jlorucruka B chepe ycmyr /
Logistics in the service industry

busHec canmackIHAarbl aknapaTThIK TexHodorusuiap / MHpopmannoHHbe
TexHooruu B cdepe ouzneca / Information technology in business




1 Kypc cTyaeHTTepiHe apHAJIFaH IEKTHBTIK MIHIeP /DJIeKTHBHBIE TUCHUILUIHHBI 1J1s cTyaeHToB 1 kypca /Elective subjects for 1 st year students

OmHoIKOHOMUKAG mypus3m siHcone l\‘()ll(ll\f.?f('(lll”lbI.‘”IbIl\; cajiacol pemill()e/ IMHOIKOHOMUKA KAK ompaciib mypusma u cocmenpuumcmed [ Ethnoeconomics

as a branch of tourism and hospitality

OKy makcamot | Yueonasn uenw/ Purpose

CryneHTTep/ie STHOOKOHOMUKA Typalbl TYPH3M MCH
KOHAK)KalJIBUIBIKTBIH O1p canackl, OHBIH KYPBUIBIMBI,
Oackapy MexaHU3M/IEPi, KbI3MET €Tyl MEH J1aMybl
TypaJibl TYTAC TYCIHIK KaJIBIITACTHIPY

@®opMHpOBAaHUE Yy  CTYAEHTOB  LIEJIOCTHOIO
MpeJICTaBICHHUs] 00 3THOOKOHOMHUKE KaK OTpaciiv
TypU3Ma U TOCTENPUHUMCTBA, O €ro CTPYKTYypE, O
MeXaHHU3Max yrnpaBiIeHUs, YHKIIMOHUPOBAHUS U
Pa3BUTHS

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

Oxbimy namuorceci | Pezynemamot ooyuenusn | Learning outcomes

Kyperbl  ¢oTTi asiKkraraHHaH  KeiliH  Oliim
aJTymbLIap

-AnbIHFaH ouTiMai MelipamxaHa icl JKOHE
KOHAKKAaMIBUIBIK  CajachIHAArel  JKEKe  OM3HECTI

xoOanay Ke3eHIHJE TYbIHJaFaH Macelenepal CoTTi
HIenTy YUIiH KOJIaHy,
-AKNapaTThIK-KOMMYHUKALUSIBIK ~ TEXHOJIOTUSIIAP 1B
naijanaHy apKbUIbl OHTAWIbl HIEIIIMIEPJl aHBIKTAy
YILIH JIOTUCTUKAJIBIK aKMapaTThl Oaranay;

-Happlk MOHMTOpHMHIT OICTEpIH »OHE KOHaK Yi
MHAYCTPHUSCBIHIAFBI 3€pTTEY KbI3METIHIH KOJIJaHOAIIbI
o/IiCTEPIH KOJIAHY.

ITocse ycnemHoro 3aBepuieHust Kypca
oOyuarommecsi OyayT

-IIpumeHATs  MOJlydyeHHBIE ~ 3HAHUSA A
YCIELIHOr0 PELIEHUsI BO3HHUKAIOLIUX BOIPOCOB
Ha JTalne NPOEKTHUPOBAHUSA  COOCTBEHHOIO
OuzHeca B cdepe pecTopaHHOTO Jena H
rOCTENIPUUMCTBA;

-OueHNBaTh JIOTUCTUYECKYI0O MHGOPMAIUIO IS
ONpECIECHUs] ONTHUMAJIBHBIX PEIIEHUN IyTeM
UCIOJIb30BAHUS MH(pOpPMaIMOHHO-
KOMMYHHUKAIIHOHHBIX TEXHOJIOTHIA;

-[IpuMeHATP METOABl MOHUTOPHHTA pBIHKA W
NPUKJIAJHBIE  METOABl  HCCIEN0BATENIbCKON
JESITEJIbHOCTH B TOCTUHUYHOW MHAYCTPHUH.

After successful completion of the course,
students will be

-Apply the acquired knowledge to successfully
address emerging issues at the design stage of
their own business in the restaurant and
hospitality industry;

-Evaluate logistical information to determine
optimal solutions through the use ofinformation
and communication technology;

-Apply market monitoring methods and
applied research methods in the hospitality
industry.

Ipe

pexeusummepi | Ilpepexeuzumut | Prerequisites

MeiipamxaHa >koHe KOHAK Yyil OM3HECIHIH Heri3lepi

OCHOBBI PECTOPaHHOTO M FOCTHHMYHOTO 6usHeca | The Basics of Restaurant and Hospitality

Kypcmuinkoickama mazmynst | Kpamkoe cooepacanue kypcal Course summary

«OTHOPKOHOMUKA» TypaJbl TYCIHIK.
OTHOPKOHOMHUKAIBIK ~(YHKIUSIIAp. DTHOAIKOHOMHUKA
KSNYITTBl  aliMaK  SKOHOMHUKACBIHBIH  TYPAaKThl
JaMYBIHBIH 1presi CeKTOpbl peTiHAe. ANWMaKTapablH
STHOPKOHOMMKACBIHBIH,  OHBIH  JXaFbIMJBl  JKOHE
JKaFbIMCBI3 KYOBLIBICTapbIHBIH JAMYBIHBIH

MepCreKTUBAIBIK  OarbITTapel.  [llapyarmbuibIKTHIH

IloHsTHE <«3THOAPKOHOMUKA. (I)YHKI_[I/II/I O9THO-
OKOHOMHMKH. OTHO’KOHOMHKA KakK
OCHOBOIIOJIararoIui CCKTOp IJId yCTOfI‘lPIBOl“O
pa3sBUTHA O9KOHOMUKH MOJIUOTHUYECCKOI'O
peruoHa. HepCHeKTI/IBHHC HaIlpaBJICHUA
pa3sBUTHA 9THO3KOHOMMHKH PEruoOHOB, €c
IIO3UTHUBHBIC u HEIraTUBHBIC SABJICHUA.

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




IOCTYpJl  TYpPJAEpiH  JKAaHFBIPTY KOHE  JaMBITY.
XanmbIKTBIH ~ KOCIIKEPJIiK  KBI3METIH  JKaHJIAHJIBIPY
Bacekere kabineTTi 3THOSHIMIEP MEH 3THO TYPU3MHIH
KBI3BMETTEPIH SHIIPYAl YHUBIMAACTBIPY MYMKIH/IITI.
3THOPKOHOMHKA KOHE ATHO-KACIIKEPITIK
WHCTUTYTTapblH JaMbITy. PecryOnmka aymarbiHIa
TYPUCTIK 3THOKJIACTEpJIEP MOJENiH KaJbIITACTHIPY.
OTHO  TYpU3MAI  JaMBITYIbIH  HMHBECTHIIHSIIBIK
XKoOaapblH MEMJIEKETTIK KOJIaay

Bo3poxaenue u pa3BuTue TpaAUIIMOHHBIX BHJIOB
XO3SMCTBOBAHHS. AxTuBH3anusg
NpEeANPUUMYUBOCTU HaceneHus. Bo3MoXHOCTH
OpraHu3aIuf MIPOU3BOJICTBA
KOHKYPEHTOCIIOCOOHOH ~ 3THO-TIPOAYKIHH U
YCIYT OTHOTYypU3Ma. pa3BUTUS HWHCTUTYTOB
STHOPKOHOMHMKH M STHONPEINPUHUMATEIHCTBA.
dopMupoBanue MOJIENIN TYPUCTHYECKHUX
ATHOKJIACTEPOB HA TEPPUTOPUH  PECITyOITHKH.
['ocynapcTBeHHas NOJAepKKa MHBECTHIIMOHHBIX
MIPOCKTOB 110 PA3BUTHUIO STHOTYPU3MA

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 ethno-tourism

Ilocm,

pexeusummepi | ITocmpexeusumut/ Postrequisites

KoHaxkaiIbUIbIK calachbIHIAFbl TYTHIHYIIBLUTBIK
MiHE3-KYJIBIK

[TorpeOuTensckoe MIOBEJICHHE B chepe

roCcTCripuuMcCTBa

Consumer behavior in hospitality

Bazoaprama scemexwuici | Pykosooumenwv npozpammol/ Programme manager

Kypmanrammesa A.K 3. . x

Kypmanranuesa A K k.3.H.

\ Kypmanranuesa A.K c.e.s.




Huppavik skonomuka/llughposas 3xonomuxa/Digital economy

OKy makcamot | Yueonasn uenwv/ Purpose

[ToHHIH MakcaThl CTYACHTTEpre 3aMaHayd MHQPIBIK
TEXHOJIOTUSUIAp HETi3iHAE oJeMAIK HIKOHOMHUKAHBI
Tannay JaFaeuiapbiH - urepy.  KypeTelH  GacThl
MIHJETTEPiHIH KaTapblHa CTYIEHTTEPIIH
Kazakcranapl Koca anraHaa, QJIEMHIH TYpil emaepi
MEH SHipyepiHe IUPABIK ~ SKOHOMHUKAHBIH
KETICTIKTEpI MEH AaMy mpolieManapsl Typaibl OiLTiM
aJybIH aTal 3TKEH X3H

Ilenp AuCHUIUIMHBL OBJAJACHUE CTYIAEHTaMU
HaBbIKAMHU aHajJIM3a MHMPOBOM DKOHOMHKHM Ha
OCHOBE COBPEMEHHBIX IIU(PPOBBIX TeXHOIOrHl. B
qycie TJIaBHBIX 3a7ad Kypca Takke Cleyer
OTMETUTH IIOJIyYCHHE CTYACHTAaMU 3HAHUM O
JOCTIDKEHUSIX U MpobsieMax pa3BUTUS LUPPOBOH
SKOHOMHUKHM B Pa3iM4HBIX CTPAaHAX M PEruoHax
Mmupa, Bkiroyas Kasaxcran

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

Oxbimy namuorceci | Pezynemamot ooyuenusn | Learning outcomes

Kyperbl  ¢oTTi asiKraraHHaH  KeiliH  Ourim
aJTymbLIap
- AneiaFan  OuUTiMII  MeWpamxaHa ici  JKoHE

KOHAK)KalJIBUIBIK CaJlaChIH/IAFbl JKeKe OM3HECTI
xoOanay Ke3eHIHJE TYBIHIaFraH Macenenepi
COTTI LIEIy YIIIH KOJAaHY;

- AKnaparThlK-KOMMYHUKALUSIIBIK
TEXHOJIOTUSITAPIbI naiinanany
OHTAMNBl  MIemiMIEepAl  aHBIKTAy
JIOTUCTUKAJIBIK aKMapaTThl Oarasnay,

- HapbIk MOHUTOPHHT1 9JiCTEPiH XKOHE KOHAK YH

APKBLITBI
YIIiH

ITocse ycnemHoro 3aBepuieHust Kypca
oOyuarommecsi OyayT

- llpuMmeHATh TOJyYEHHBbIE 3HAHMUA  JJIA
YCIICIIHOTO PEUICHUs BO3HHUKAIOIIUX BOIPOCOB
Ha JTalne NPOEKTHUPOBAHUSA  COOCTBEHHOIO
OouzHeca B cdepe pecropaHHOro Jena U
rOCTEeNPUUMCTBA;

- OueHuBaTh JOTUCTHYECKYIO0 MH(OPMALIUIO TS
OTpeNieIeHUs] ONTUMAJIBHBIX peIIeHUul ImyTeM
UCIIOJTb30BAHUS MH(POPMAIIOHHO-
KOMMYHHUKAIIHOHHBIX TEXHOJIOTHIA;

After successful completion of the course,
students will be

Apply the acquired knowledge to
successfully address emerging issues at
the designstage of their own business in
the restaurant and hospitality industry;
Evaluate logistical information to
determine optimal solutions through the
use of information and communication
technology;

Apply market monitoring methods and

UHIIyCTPUSCBIHIAFBl  3€pTTeYy  KbI3METiHIH | - [IpUMEHATh METOJbl MOHHUTOPHHIA PBbIHKA H applied research methods in the
KOJITaHOAIBI 9IICTePIiH KOJIIaHYy. NPUKIAJHBIE  METOJBl  HCCIEI0BATEIbCKOU hospitality industry.
JIeATETBHOCTH B TOCTHHWYIHON WHTYCTPHH.
Ipepexeusummepi | Ilpepexseusumet | Prerequisites
AKnaparThlK- KOMMYHHMKAUMSUIBIK — TexHomorusuiap | MH(OpMAaIMOHHO-KOMMYHHUKAIIMOHHBIE Information and Communication

TECXHOJIOTHNH

Technologies

Kypcmuinkoickauwa mazmynst | Kpamxoe cooepacanue Kypcal Course summary




CaHOplK DKOHOMHKA: HETI3TI TEPMHHIEDP MEH
anpikTamanap. "Hudpaeik Kazakcran" MemiieKeTTik
OarmapiamMachlHBIH — Herisri  OarbiTTapbl.  CaHIBIK
SKOHOMHUKAHBIH TEXHOJIOTHSIBIK Herizznepi (OVJITThI
ecenTey, YJIKCH NIEepPeKTep >KoHE 3arTap WHTEPHETI).
DKOHOMHUKA cajajlapblH HUPPIBIK TpaHchopmanusiay
nu@pIaHaeIpy HETi3iHAe KaHa OW3HEC-MOACNb KYpPY
ctpaterusicbl. L{udpiblk sKOHOMHUKaA KarJailbIHIaFbl
cayJa-95KOHOMHUKAJIBIK KbI3MET.

[{udpoBasi SKOHOMHUKA: OCHOBHBIE TEPMHHBI U
OIpeieNIeHusl. OcHOBHBIE HalrpaBJICHUS
rocygapcTBeHHOH — mporpammel  «Lludposoit
Kazaxcran». TexHonoruueckue OCHOBBI
U(ppPOBON SKOHOMUKH (00JIauHBIC BBIYMCIICHHUSA,
OOoJpIIME  JAHHBIE W WHTEPHET  BEICH).
[udposas TpaHchopMarus oTpaciieit
9KOHOMMKHM CTpaTerust co3fgaHus HOBOM Ou3Hec-
MOJeNM Ha OcHOBe uudpoBuzauu. Toproso-
HSKOHOMMUECKasl  JIeATEIbHOCTh B  YCIOBHAX
111 (POBON IKOHOMUKH.

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

Ilocm,

pexeusummepi | ITocmpexeusumut/ Postrequisites

busnec canaceiHaarbl AKIIapaTThIK TCXHOJIOI'UAIAp

WudopmallioHHbIE  TEXHOJOTMH B

OusHeca

chepe

Information technology in business

bazoaprama scemexuici | Pykosooumenv npozpammsl/ Programmemanager

Kypmanrammesa A.K 3. . x

Kypmanranuesa A K k.3.H.

Kypmanranuesa A.K c.e.s.

10




2 Kypc CTy/IeHTTepiHe apHAJFaH YJIEKTHBTIK MOH/IEp /JJeKTHBHbIE THCHHILIMHBI TSI cTy/1IeHToB 2Kypca /Elective subjects for 2 st year students

Konarorcainvinolk ncuxonozuscot | Ilcuxonozus 6 cihepe zocmenpuumcmea | Psychology in the field of hospitality

Oky makcamot | Yueonan yenv/ Purpose

KOHAK)KalJIBUIBIK CallaChlHAAa MOJCHUET TICH KbI3MET
K3pceTy camachlH apTTBhIPY VIIIH TICHXOJOTHSUIBIK
KY3BIPETTIIIKT] KAJIBIITACTHIPY.

dbopmupoBanue MICUXOJIOTUYECKOM
KOMIIETEHTHOCTH JJISI TOBBIIICHHUS] KadyecTBa
KYJIBTYpBI U CEpBHUCa B cpepe rocTenpUrMCTBa.

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

Oxvitmy nomuiceci | Pezynomamut odyuenus | Learning outcomes

Kypersl  corTi asikraranHaH  KeliH  Oiiim
aJymbLIap

- Anpmiaran  OimiMai  MmelpaMxaHa  ici KOHE
KOHAK)KalIbUIBIK ~ CaJlachbIHJIAFbl  JKeKe  OW3HecCTi

koOanay Ke3CHIHJE TYBIHIAaFaH MoceJelepai COTTI
HIenry YIIiH KOJ/IaHy;

- Konak yinep MeH MedpamMxaHajlap YWbIMIAapbIH
KaJ[plapMeH KaMTaMachl3 €Ty K3HIHJEr1 Mocelenep/al
TIeMry;

- KpI3MeT k3pceTy canachblHAaFbl KbI3METTI JKOocmapay
MEH YHUBIMIACTHIPY/IbI OacKapy;

- Hapblk MOHHTOpHWHI1 oficTepiH >XOHE KOHAK Vi
MHIYCTPUSICHIHAAFB] 3epTTEy KbI3METIHIH KOJAaHOaIbI
ONICTEPiH KOJIJAHY.

ITocne ycnemHoro 3aBepuieHnst Kypca
odyuyawimuecs OyayT

- IlpuMeHATH TONYYCHHBIC 3HAHUS JUISA
YCIICIIHOTO pereHuUsI BO3HHUKAIOIINX
BOIIPOCOB ~ Ha  JTale  MPOCKTHUPOBAHUS
COOCTBEHHOTO Ou3Heca B chepe
PECTOPAaHHOTO JIeTan TOCTEIIPHUMCTBA;

- Pemate  BOmpochl 1O  KaJpOBOMY
00€CTeueHnI0 OpraHu3aluil  TOCTHHHI] U
PECTOPAHOB;

- YrpaBisTh TUTAHUPOBAHUEM u

OpraHu3zaleil JesTeIbHOCTH B chepe YCIyT;
- [IpuMeHsATP METOJBI MOHHTOPWHTA pPBIHKA
U TPUKJIAJHBIE METOJBl HCCIIENOBATEIbCKON
JIESITEIbHOCTH B TOCTUHUYHOW MHAYCTPHUH.

After successful completion of the course,
students will be

- Apply the acquired knowledge to successfully
address emerging issues at the design stage of
their own business in the restaurant and
hospitality industry;

- Resolve issues of staffing of hotel and
restaurant organizations;

- Manage the planning and organization of
service activities;

- Apply market monitoring methods and
applied research methods in the hospitality
industry.

Kypcmuvinkvickawa mazmynst | Kpamxkoe cooepcanue kypcal Course summary

KoHnakkalnbuibIK caJlaChIHJIaFbl MICUXOJIOTHSI.
Knunentke GarpITTainFaH KbI3MET Mcuxoioruscel. Konak
y# KIMEHTTEpIMEH THIMJI 33apa OpeKeTTecy: TYCIHIri
KOHe  Herisri  TexHonorusiapel.  Konak  yi
KOCIMOPHBIHAA  KbI3METKepJepal JKajuaay, IpIKTey,
pIKTey JKOHE OpHAIACTBIPY Ncuxosorusicel. KoHak yii
iClH YUBIMAACTBIPY IIEPCOHAIIBIHBIH KOCINTIK
OarmapiaHyblH xkoHe OelfiMaenyin 6ackapy.

[lcuxonoruss B  cdepe TrocTenpUUMCTBA.
[Icuxomnorus KITUEHTO—OPUEHTHPOBAHHOTO
cepBuca. OPdeKkTuBHOE B3aUMOJCHCTBHE C
KITMEHTaMH TOCTUHUIIBI: TIOHSITHE U OCHOBHBIC
texHosoruu. Ilcuxomorus Haitma, oTOOpa,
nmonxdopa ¥ PACCTaHOBKHM IEpCOHAajla Ha
MMpEANPUATUA TOCTUHHUYHOT'O Jeia.

VYnpasnenue npopopHeHTalMeld 1 aganTainuei
IIEPCOHAJIA OpPraHU3allii TOCTHHUYHOTO JEJa.

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

Bazoaprama scemexwuici | Pykosooumens npozpammer/ Programmemanager

Paxmarynuna A.P., mnenmaroruka

FBUIBIMAApBIHBIH | Paxmarymuna A.P., marncrp menarormueckux | Rakhmatulina A.R., master of education, senior
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MarucTpi, TICHXOJIOTHS Ka(eIpachIHbIH ara | Hayk, crapmmi nOpernomasatenab  Kadenpsl | lecturer of psychology department
OKBITYIIIBICHI HICUXOJIOTHH
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Kbvi3mem kopcemy canacvinoazel mines-Kyavlk 3konomukacol | Ilosedenueckasn skonomuka 6 cghepe ycaye /Service Behavioral Economics

OKy makcamot | Yueonasn uenn [ Purpose

DOKOHOMHUKAIBIK MIHE3-KYJIBIKTBI  3€pTTEY/AiH
omMOeban  omicTepiH  HWrepy, SKOHOMHUKAIIBIK
areHTTEP/IIH MiHE3-KYJIKbIHA 9Cep eTETIH KOHE
KaJIBINTACTHIPAThIH Kypanaap MEH
MEXaHU3MIEPl aHBIKTAY KOHE TalAay

OcBocHUE YHUBCPCAJIbHBIX METOA0B
Hucciaeca0oBaHusA 9KOHOMHYECKOI'O IIOBCCHHA,
BBISIBJICHUC n aHaJIn3 HHCTPYMCHTOB u

MEXaHHM3MOB, KOTOpPbIE BIHMSIIOT U (HOPMUPYIOT
MOBEJICHUE YKOHOMUYECKUX areHTOB

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

Oxvimy naomuoiceci | Pezynomamut o6yuenus | Learning outcomes

Kypersl ¢orTi asKTaraHHaH Keifin 0inim

aJymbLIap
- AnpiaraH OutiMzi MelipamxaHa ici KoHE
KOHAK)KAWJIBUIBIK ~ CaJIaCBIHIAFBl  JKEKe

OusHecTi kobanay Ke3eHIHIE TYybIHIaFaH
MOceJeNep/Ii COTTI LNy YUIiH KOJIaHy;

- Konak yiulep MeH  MelpamMxaHaiap
YUBIMIApPBIH KaJpilapMeH KaMTaMachl3 €Ty
XKSHIHIETI MoceleNep/ il ey,

- KeBMmer k3pcery canachlHAAFbl KbI3METTI
)Kocrnapiay MeH YUbIMIIACTBIPYIbI OacKapy;

- HapblKk MOHUTOPHMHIT OJICTEpPIH XKOHE

ITocJie ycnemHoro 3aBepuieHusi Kypca
odyuyawimuecs OyayT

- HpI/IMeHﬂTB IMMOJIYYCHHBIC 3HAHUA JJIA
YCIICIIHOTO PEIICHUSI BO3HUKAIOIIUX BOIIPOCOB
Ha OJTane MPOCKTUPOBAHUS COOCTBECHHOTO
OuzHeca B cdepe peCTOPaHHOro Jeia |
roCTCIIPUMNMCTBA,

- Pemare BOIIPOCHI o KaJpOBOMY
0o0ecreueHnI0  OpraHu3aluii  TOCTHUHHUI[ U
PECTOPAHOB;

- YOpaBiaTh IUIAHMPOBAHWEM U OpraHU3aIUein
NeSITEIbHOCTH B cepe YCIyT;

After successful completion of the course,

students will be

- Apply the acquired knowledge to successfully
address emerging issues at the design stage of
their own business in the restaurant and
hospitality industry;

- Resolve issues of staffing of hotel and
restaurant organizations;

- Manage the planning and organization of
service activities;

- Apply market monitoring methods and
applied research methods in the hospitality

KOHAK YH WHIYCTPHUSCHIHIAFBI 3epTrey | - [IpUMEHSTh METOJbl MOHHUTOPHHTA PHIHKA MU industry.
KBI3METIHIH KOJIJITaHOAITBI omicTepiH MPUKIATHBIE  METOABl  MCCIIE0BATENbCKON
KOJIZIaHy. JCSITeILHOCTH B TOCTHHUYHOMN MHIAYCTPHUH.
Ipepexeuzummepi | Ilpepexeuszumut | Prerequisites
DTHOPKOHOMHKA Typu3M kKOHE | DTHOPKOHOMHKA Kak ortpacib Typusma u | Ethnoeconomics as a branch of tourism and

KOHaK)XalIbUIBIK Cajachl peTiH;[e

TOCTCIIPUHUMCTBA

hospitality

Kypcmoiy Kbickawa masmynot | Kpamkoe cooepacanue Kypca | Coursesummary

MiHe3-KyJIbIK SKOHOMHKACHIHA Kipicre.
¥remvaeieik.  Lllemim  kaObutmay — omictepi.
[emrim xkabbu1nayABIH Oagamansl TeOpUsIaphL.
MiHe3-KyJIBIKTBIH ~ acepl: OW3HecTeri >KoHe

BBenenne B NOBENEHYECKYH)  DKOHOMHKY.
PannonaneHOCT. MeTONBI NPUHATHSA PELICHUN.
ATnbTEpHAaTUBHBIE TEOPUU NPUHATUS PELICHUM.
[ToBenenueckue 3 peKThl: MpUMeHEeHUE B OU3HECe

Introduction to behavioral economics.
Rationality. Methods of decision making.
Alternative  theories of  decision-making.
Behavioral effects: applications to business and

3mipaeri koceiMianap. Joctypri skoHe MiHe3- | u Jku3HM. TpagunuonHele u noBeneHueckue | life. Traditional and behavioral finance. Theories
KYJIBIKTBIK KapoKbl. OKCIIEpUMEHTTIK | (DUHAHCHI. Teopun skcniepumMenTanproi | Of experimental economics. Inefficiencies in
KOHOMHUKAITBIK TeopusIap. HapbIKTBIH | 5KOHOMHKH. Hea¢dpexTuBHOCTH peikoB. | markets. Behavioral game theory. Models based
TUIMCI3IITI. MiHe3-KYJIBIKTBIK, ovipiHap | IloBemeHueckast TEOPHUS urp. Mogenn, | on investor preferences and beliefs.
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Teopusichl. VlHBecTOpnapIbplH  Kajaybl MEH | OCHOBaHHbIE Ha NPEINOYTEHHSIX M YOeKIeHHIX
CEHIMJIEpiHE HET13/Ie/IreH MOICIbIACP HWHBECTOPOB
Ilocmpexeusummepi | Ilocmpexeuszumal/ Postrequisites
KoHakKalIbUIBIK, canacbiHgarel | [loTpeburenbckoe MOBE/ICHUE B cdepe | Consumer behavior in hospitality
TYTBIHYIIBUTBIK MIHE3-KYJIBIK rOCTEIPUUMCTBA
bazoaprama scemexuici | Pykosooumens npoepammot / Programmemanager
Kypmanraimmnesa A.K 5. F. k ‘ Kypmanranuesa A.K k.3.H. | Kypmanranuesa A.K c.e.s.
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KyKoiK srcane coloaiinac seemkopaviKKa Kapcol maoenuem He2izoepi/Ocnosvt npasa u anmuxoppynyuonnou Kyasmypal | Basics of Law and Anti-

Corruption Culture

OKy makcamot | Yueonasa yenn/ Purpose

Cr10aitnac )KeMKOPJIBIKKA KapChl iC-KUMBLI OOHBIHIIIA
KYKBIKTBIK OUTIM MEH a3aMaTThIK YCTaHBIM JKYHECiH
KaJIBIITACTRIPY.

CcdopmupoBaTh cucTeMy NpaBOBBIX 3HAHUHA U
TPAXAAHCKOW TO3ULMM 10 IPOTHUBOJICHCTBUIO

KOppYILUH.

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

Oxvtmy nomudiceci | Pezynemamut 06yuenus | Learning outcomes

KypcTbl cOTTI assKTaraHHaH KeiH

IMocae ycnemHoro 3aBepiieHust Kypca

After successful completion of the course,

oiTiMaaymbLIap odyuarommecst OyayT students will be

- Ickepmik KapbIM-KaTBIHACTHIH HETi3aepi MeH - IlpuMeHSATH OCHOBBI W HOPMBI JICJIOBOTO - Apply the basics and norms of business
HOpMaJlapblH  KOJIJaHy, ICKEpJIiK  DTHKET OOIIEeHHUs, CTPOUTh TPYAOBbIC OTHOIICHUS C communication, build labor relations taking
HOpMallapblH  €CKepe  OTBHIPBII,  €HOEK y4eTOM HOPM JIEJIOBOTO S3THKETa. Biajaersb into account the norms of business
KaThlHaCTapbhlH Kypy. Kpi3mer kdpcery yiuiH WHOCTPAHHBIM SI3BIKOM B o0beme, etiquette. To know a foreign language
JKETKUTIKTI K3JIeM/Ie IIET TiJIiH MEHTepy; JOCTaTOYHOM JIJISl OKa3aHUs YCIYT; sufficiently for rendering services;

- Konak yiisep MeH MelipamMxaHaiap yiHbIMIapbiH - Pematp BOTIPOCHI o KaJ[pOBOMY - Resolve issues of staffing of hotel and
KaJpllapMeH KaMTaMachl3 €Ty  K3HIHJerl 00€CIeUeHNI0 OpraHM3alliii  TOCTUHHII U restaurant organizations.
MoceIeep i menry. PECTOPAHOB.

Kypcmuy kbickawa mazmynt | Kpamkoe cooepacanue Kypca | Course summary

"Cpi0ailziac  )K€MKOPJIBIK'' YFBIMBIHBIH TEOPHSUIBIK-
omicHaManblK Herizaepi. Cprbaiinac KeMKOPIBIKKA
Kapchl 1C-KUMBUI IIAPTHI PETIHJE Ka3aKCTaHJIBIK
KOFaMHBIH ONIeyMETTIK-9KOHOMUKAJIBIK
KaThIHACTAPBIH JKEeTUIAIpy. ChiOaiimac KEMKOPJIBIK

MiHe3-KYJIbIK TaOUFaThIHBIH TICUXOJIOTHSUTBIK
epekienikrepi. Cprbainac KEMKOPJBbIKKA Kapchbl
MOJICHUETTI KaJIBIITACTHIPY. Cerl0aitnac
KEMKOPJIBIKKA KapChl 1C-KMMBLI  MOCEJeepiHe

MEMIJICKET II€H KOFaMIBIK ¥I>iblMIlap,Z[BIH §3apa ic-
KHUMBILJIBI.

TeopeTnko-MeTOA0IOTUUECKHE OCHOBBI MOHATHUSA
«xoppyniuuy. COBEpPIICHCTBOBAHUE COLMAIBHO-
SKOHOMHMYECKMX  OTHOIICHUH  Ka3aXCTaHCKOI'o
oOmecTBa Kak  yCIOBUA  IPOTHUBOJICHCTBHUIO
koppynuuu.  [lcuxomoruyeckue  OCOOEHHOCTH
MIPUPOJIBI KOPPYIIIUOHHOTO MOBEIEHMUS.
®opMHUpOBaHKE AHTUKOPPYNUUOHHON KYJIbTYpPHI.
B3anmogeiictBue rocymapcTBa M 0OIIECTBEHHBIX
OopraHu3alii B BONpOCax MPOTUBOJEHUCTBUS

KOPPYILHH.

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 scemexuici | Pykosooumenwv npozpammst | Programme manager

Batitacoa M.OK.

|

batitacoa M. XK.

Batyrbekova D.S.
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Ixonozusn rncone mipwinik Kayincizoici | Ixonozusn u 6ezonacnocms xcusnedesmenvrnocmu/ Ecology and Life Safety

OKy makcamot | Yueonasn uenwv/ Purpose

Texnochepa  MeH  Taburum  3KOXKyHenep
KBI3METIHJET1 KayilTi JXoHE TATCHIIE KAayiITi
Karjgaiapiaa — eckepry — KaOinmeTTtepi  JKoHe

9KOKOpray OMJIaybl KAJIBIITACTBIPY.

@opMHUpOBaHME  HKO3AIIUTHOIO  MBIIUICHHUS H
CHOCOOHOCTH  MPEAYNPEeXICHHs  ONAcHbIX U
Ype3BbIYANHBIX CHTyallMid B (YHKIIMOHUPOBAHHUU
MPUPOHBIX SIKOCUCTEM M TEXHOCHEPHI.

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

Oxvitmy nomuaiceci | Pezynomamut 00yuenus | Learning ou

tcomes

KypcTbl cOTTI assKTaraHHaH KeiH

OlTiMasTylIbLIap

- OKOJIOTUSIHBIH, TIPHIUIIK Kayilci3Airi MeH
TYPaKThI JTaMYyJTbIH HeTI3r1
TYKbIpBIMIaMaJIapbIH, AQHTPOITOTEH TIK

KBI3METTIH QJICyMETTIK-3KOJOTHSUIIBIK CaJIapbIH
TYCIHEe;

- OJIapJBIH JKaW-KYHIHIH KayinTi JeHTreHiHiH
TYBIHIAYBIHBIH QJIJBIH aldy YIIiH TaOWFH >KOHE
TEXHOTEH/IK  JKYHeNnepaiH  JaMybl  MeH
OPHBIKTHUTBIFBIHBIH 3epJlesieHreH
3aHIBUTBIKTAPBIH KOJIJAaHA B,

- iCKe achIpbUIFaH XoHE BIKTHMAall KayilTep.iH
TepiC 9ocepiH JKOHE OJapJblH JCHIreiepiH,
aHTPOIOTEH/IIK KbI3MET ToyeKeJIepiH Oarainay;

- TexHOoc(epaHblH KayllCI3AINiH  apTThIpy
OOMBIHIIIA iC - IIapanapAbl Kocmapiay;

- 33 OeTIHIIe XYMBIC 1CTe€y, KOMaHAala >KYMbIC
icTey, memiM Kalbliay, CbIHU Oiyiay, HuPIIBbIK
KOHE aKMapaTTHIK-KOMITBIOTEPITIK
TEXHOJIOTUSUIAPABI KOJ/IaHy, aKIapaTieH KYMBIC
icTey maraplIapbeiHa e O0Iabl;

- anplHFaH OumiMai  MeipaMxaHa ici  KOHE
KOHAK)XaWIbUIBIK CalachIHIarbl KEKe OW3HECTI
koOamay Ke3eHiHAe TYybIHIaFaH Mocemenepai
COTTI LIEIy YIIIH KOJAaHY;

- KbI3MET K3pCeTy CalachlHAAFbl KBI3METTI
KocIapiiay MeH YUbIMAACThIPYAbI OacKapy.

ocae yCIEHOr 0
oOyyarommecsi OyayT
- IIOHMMAaTh OCHOBHBIC KOHIEMIIMU 3KOJIOTHUH,
0€30MacHOCTH KU3HEIEATEILHOCTH, YCTOWYMBOTO
Pa3BHUTHS; COIMAIBHO-KOJIOTUYECKUE MOCIEICTBUS
aHTpOHOFeHHOI;'I JACATCIIBHOCTH,
- TOpPUMEHATh  HM3YYCHHBIC
pa3BUTU W YCTOMYMBOCTM  NPUPOJHBIX H
TEXHOTCHHBIX ~ CHCTEM Uil  TNPEeIyNpeXICHUS
BO3HHUKHOBCHUA OITACHOI'O YPOBHA UX COCTOSHUSA,

- OLICHHUBATh HEeTaTUBHOE BO3JIEICTBHUE
pCaIM30BaHHBIX W NOTCHIHMAJIBHBIX OMacHoOCTEeN H
UX YPOBHH, PUCKH aHTPOIIOT€HHOH JIESITEbHOCTH;

- IUIAaHHUPOBATb MCEPOIIPHUATUA 110 IMOBBIIICHUIO
0e30macHOCTH TeXHOC(hEpHI;

- o0namaTh HaBBIKAMH CaMOCTOSTENBHON paboTHI,
paboTBl B KOMaHJae, TPUHATUS  PELICHUH,
KPUTHYECKOTI'O MBIIUICHUS, TPUMEHEHUS [IUPPOBBIX
U HMH()OPMAMOHHO-KOMIBIOTEPHBIX TEXHOJIOTHH,
paboTsl ¢ HHPOpMaIuei;

- MPUMEHSTDH MOJyYCHHBIE 3HAHHS /ISl YCIEITHOTO
pE€IiCHUd  BO3HHUKAKOIIHUX  BOIIPOCOB Ha ITale
IIPOEKTHPOBAHUSI COOCTBEHHOro Ou3Heca B cdepe
pPECTOPAHHOTO JIeTan TOCTEITPHUMCTBA,;

- YOpaBIATH IUIAHUPOBAaHMEM W OpraHU3aluei
JIeATETLHOCTH B chepe yCIyT.

3aBeplIeHHUst Kypca

3aKOHOMCPHOCTH

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;

- apply the acquired knowledge to successfully
address emerging issues at the design stage of their
own business in the restaurant and hospitality
industry;

-manage the planning and organization of service
activities.

Kypcmuiy Kbickawma mazmynot | Kpamkoe cooepacanue kypca | Course summary
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Aymakonorus.  Jlemakonorus.  CHH3KOJIOTHS.
buocdepa-noocdepanbik KoHIENIUACH. TaOuru
pecypcTapbl JKOHE oNapAbsl THUIMAI MaijganaHy.
Kaszipri >kahaH bl SKOJIOTUSIIBIK JKOHE
QJIEYMETTIK -3KOJIOTHSIBIK Mocenenep.
Kopmaran opta xoHe TypakThl namy. Kazakcran
TYpPaKThl J1aMy KOJbIHIA. JKachll 3KOHOMUKA.
Konaiinel Toyekenmid KoHmenmuscel. Kayinri
KOHE  3HMAHABI  (DaKTOpIApABIH  KIKTENYI.
T3teHme skarmaiiaap Ke3iHIErl iC-KUMBbLIIAP
perTiri.

AyT3Komorus. JlemdKomnorusi. CuHskonorus.
buocdepno-noochepnas konuenuus. Ilpuponusie
pecypcbl M PALMOHAIBHOE IPUPOAOIOIB30BAHNUE.
['mobGanpHBle  9KOJOTMYECKHME UM COLMAIBHO-
JKOJIOTUYECKHE poOIeMbI COBPEMEHHOCTH.
Okpyxaromasi cpega M yCTOWYMBOE pa3BUTHE.
Kazaxctan Ha myTd K YyCTOWYMBOMY pa3BUTHIO.
3eneHass SKoHOMHMKa. KoHuenmus npuemiiemoro
pucka. Kiaccupukanuss oOmacHbIX W BPEAHBIX
dakTopoB. ITopsiiok ASHCTBUI MPU Ype3BBIYATHBIX
CUTYalHsX.

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.

bazoaprama scemexuici | Pykosooumens npoepammot / Programme manager

Koxkymesa 3.I

Kapnasiracosa I'. /1.

] Zharlygassova G.D.
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IKoHomuKa yicane Kacinkepnik nezizoepi | Ocrosvl Ikonomuxu u npeonpunumamenscmea | Basics of economics and business

OKy makcamot | Yueonasn uenn [ Purpose

CanayarTsl 9KOHOMHUKAJIBIK, OipL,
0oCeKesIeCTIK  opTaja  KOCIOPBIHIAPABIH
TaOBICTHI KOCIMKepJIiK KbI3METIH
YHBIMIACTBIPY/IBIH TEOPHSIIBIK JKOHE

TOKIPUOETIK IaFIbIAPbIH KAJBIITACTHIPY.

dopmupoBaHue KOHOMHYECKOTO obpaza
MBIIIICHUS,, TEOPETUYECKUX M  MPAKTHYECKUX
HaBBbIKOB OopraHusanu yCHeHJHOﬁ
HpeIIPHHIMATETHCKON JeATEeTbHOCTH

IPEANPUATHI B KOHKYPEHTHOHU Cpesie.

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

Oxvtmy nomuoiceci | Pezynomamot o6yuenus | Learnin

g outcomes

Kypersr  corTi KeliH
OiniMasty bLIap

- Kasipri 3aMaHfbl YKOHOMHKA MPUHIUIITEPI
MEH 3aHJAbUIBIKTapAblH KbI3MET E€TUIYiH,
HSKOHOMHKAJIBIK KaTETOpHUsIIap, MUKPO >KOHE
MakpOACHIeHIeri  YFbIMABIK  anmnapaTThl
TYCiHei,

- 3KOHOMMKAJIBIK KaFAal bl TallaiIbl;

- KOCIIKEepIIiK KbI3METTIH OChI HeMece 0acka
TYpJIepiHiH 0a3ajbIK MpoLecTepiH Oenrineni;
- TaOBICTBI KOCIMKEPIIIK KbI3METIHE MIHE3/IEME
Oepeni;

- OM3HEC-)KOCTIAp/Ibl KYPaJIbl )KOHE YCHIHAIBI;

- amFaH OUMIMJIEpiH maiaanmbl KOCIMKEPIiK
KBI3MET YIIIiH KOJIAaHAIbI;

- KOCIMKEPIIK KbI3METTI SKOHOMHUKAJIBIK >KOHE
oleyMeTTiK  Oackapy cajlachlHIa  JIypbIC
[IennM KaobUigan ajiamsl;

- anplHFAaH OUTIMIlI MelpaMxaHa iIcl JKOHE
KOHaKXalIbUIBIK caJlaChIH/IaFbl Keke
OusHecTi kolanay Ke3eHIHJe TybIHIaFraH
MoceJieNiepii COTTI IIeNly YIIiH KOJIaHy;
-KBI3MET K3pCETy CalachlHIaFbl KbI3METTi
»Kocrnapiay MeH YHBIMIACThIpY bl OacKapy.

asiIKTaraHHaH

ITocaie 3aBepieHnst Kypca ody4arommecs OyayT
- [IOHUMATh HPUHIUIIBL U 3aKOHBI
(YHKIIMOHUPOBAHMUSI COBPEMEHHOM HSKOHOMMKH,
HKOHOMHUYECKUE KaTerOpuH, MOHATUHHBIN anmapaT
Ha MUKpPO- 1 MAaKpOYPOBHSIX;

- AaHAJIM3UPOBATh YKOHOMHUYECKYIO CUTYaLHUIO;

- BBLICTATH 0a30BBIE MPOIECCHI TOTO HIJIM HHOTO
BUJIA IPEIIPUHUMATENBCKOMN 1A TEIbHOCTH;

- JlaBaTh XapaKTepUCTUKY  YCIEUIHOCTU
IPEIITPUHUMATEIBCKOMN 1EATENbHOCTH;

- COCTaBJISATh U IPE3EHTOBATh OM3HEC-TLIAHBI,

- NPUMEHATh  MOJYYEHHBIE  3HAHUA A
MOCTPOEHUS NPUOBUIBHON MpPEeaNPUHUMATEIbCKON
JESTETBHOCTH

-IpUHUMAaTh NPAaBUJIbHBIE peElIeHHs B 00JacTH
DKOHOMHUYECKOTO U COLMAIBHOIO YIIPaBJICHHUS
MpeaPUHUMATEIBCKOMN 1€ TENbHOCTH;

- IPUMEHSATH MOJIyYEHHBIE 3HAHUS ISl YCIIEHIHOTO
pelieHrsT BO3HHUKAIOLIMX BOMNPOCOB Ha JTame
NPOEKTHUPOBaHUsI COOCTBEHHOro Ou3Heca B cdepe
PECTOPAHHOTO JieJlall TOCTENIPUUMCTBA;

- YOpPaBIATH IJAHUPOBAHUEM U OpraHU3aluen
JIeATETLHOCTH B chepe yCIyT.

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;

- create and present business plans;

- apply the acquired knowledge to build a profitable
business activity

-make the right decisions in the field of economic and
social management of business activities;

- apply the acquired knowledge to successfully address
emerging issues at the designstage of their own business
in the restaurant and hospitality industry;

- manage the planning and organization of service
activities.

Kypcmuoiy Kbickawa mazmynot | Kpamkoe cooepacanue Kypca

/ Course summary

OKOHOMHKAa  KbI3MET eTYiHIH ipremi
mocenenepi. Kanuran. CypaHbIC 11eH YCHIHBIC
HapbIFbl. bocekenecTik KoHE MOHOMOJINS.

DyHIaMEHTAIIbHBIC npo0eMbl
¢byHkunoHupoBaHus SKOHOMHKH. Kanuran. PerHok
Copoc wu npennoxkenne. KoHkypeHuus u

Fundamental problems of the functioning of the
economy. Capital. Market Supply and demand.
Competition and monopoly. Entrepreneurship: the
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Kacinkepnik: TyciHiri, MoHi, Heri3ri Typiaepi

KOHE YHBIMIACTBIPY HBICAHIAPBI.
Kacinkepiik KBI3METTET1 TOyEKeJAep.
KoMMepIusuTblK  KYITUST JKOHE OHBI KOpFay
Tociepi. Kacinkepik KbI3METTI
KapKbutanaplpy.  Kocimkeprnik — MomeHUeTI

KOHC 3THUKACHI.

MoHononusA. [IpennpuHUMATENbCTBO: IOHATHE,
CYUIHOCTb,  OCHOBHbIE  BUABI U  (HOpMEI
opraHusanuu. Pucku B IpeanpuHUMAaTENbCKON
nesrenbHocTH. Kommepueckass TailHa M crocoObl
ee 3aILUTHL PuHaHCUPOBAHKE
IIPEIIIPUHUMATEIBCKON JesaTeNbHOCTH. KynbTypa
Y DTUKA NIPEAIPUHUMATENICTBA.

concept, essence, main types and forms of
organization. Risks in business activities. Trade secrets
and ways to protect them. Financing of business
activities. Culture and ethics of entrepreneurship.

bazoaprama scemexuici | Pykosooumens npozpammot / Programme manager

JKaspikbaesa ['.K.

| Hypaxmerosa I'.C.

Nurahmetova G.S.
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Kowbacwoinvik necizoepi | Ocnosot 1udepcmea | Basics of Leadership

OKy makcamot | Yueonasn uenn [ Purpose

CTYICHTTEPAIH  K3MOACIIBUIBIK  KAaCHETTEPl,
CTHJIBJICP/Ii, KOCIMTOPBIH, aliMaK >XOHE >KANIbI eIl
JCHTeHIHIe 9cep €Ty QMICTEPiH THIMAI maiiaanany
apKBUIBI aJiaMIapAblH MiHE3-KYJIKBIH KOHE 33apa
opekerTecyiH THIMII Oackapy oicTemMeci MeH
MPAKTUKACBIH MEHTEPY.

OBJIQJICHUE  CTYJEHTAMH  METOAOJIOTMEH U
MPAKTUKOMN a3 dexTuBHOrO yIpaBJIEHUS
MOBEJICHUEM W B3aUMOJACHCTBHEM JIOJIEH MyTEM
s exTuBHOTO HCITOJIb30BAHHUS JTUJEPCKUX
KauyeCTB, CTWJIEH, METOJOB BIIMSHUS HA YpPOBHE
NIPEANPUATHS, PETHOHA U CTPAHBI B IIEJIOM.

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.

Oxvtmy namudiceci | Pezynomamut 00yuenus | Learning

outcomes

KypcThl coTTi askraraHHaH KeHiH OlUTIMaTyIIIbLIap
- OackapyabIH OapiIbIK JeHTeHIIepinaeri
yUBIMIapaarel  KSMIOACHIBUIBIK — MOCEJICTIEpPiH
TEOPHSUIBIK JKOHE TMPAKTHUKAIBIK IICHIYTe FHUIBIMH
K33KapacThIH MOHI MEH O/IiCTEepiH TYCIHE/];

- OackapywIbUIBIK MIHASTTEpAl WIeNmly YIIiH

K310aCIIbUIBIK eH OUIIIKTIH Herisri
TEOpHUsIAPbIH KOJIJaHAaIbI;
- JKeke OaChIHBIH  apTHIKIIBUIBIKTAPhl  MEH

KEeMIITIKTEPiH CHIHKU Oaramnaiijibl;

- YXKBbIMJIa KYMBIC ICTEY; QNE€YMETTIK MaHbI3/IblI
Mocenenep MeH YAepiCTepai Tanaay, TOMTHIK
TUHAMUKA  YIEpICTEepiH  KOHE  KOMaHJIaHbI
KaJBINTACTBIPY KaFUAATTapblH Oy HerisiHjae
TOMTHIK JKYMBICTHI THIMJII YIHBIMIACTBIPAIBL;

- TYJIFaapablK, TOITHIK KoHE
YHBIMIaCTBIPYIIBLUTBIK KOMMYHUKAIUSIIAP BT
TaJagaiabl )KOHE K00aIai bl

- ICKepJ]IK KapbIM-KaTblHAC JaFiblIapblHa UHe
Oomy, op Typai OKaFjaiinmapra OalulaHBICTBI
OackapynblH ajdyaH TYpJl CTHIbJIEpiHE He 0oy,
K3m0aCIIbUTBIK KAaCHETTEP/Il 3epPTTey JiCTepi MEH
ojicreMenepiHe, K3MOACHIBUIBIK — KaOuleTTepl
JaMBITY TEXHOJIOTUsIapbIHA e O0Iabl;

-Ickepnik  KapbIM-KaTbIHACTBIH HETi3epl MeH
HOpPMaJIapblH  KOJIIaHy,  ICKEPJIK  OTHUKET
HOpMaJlapbIH ecKkepe OTBIPHIII, eHOEK

[Tocne YCIEITHOTO
oOyuaromuecs OyayT
- TOHMMAaThb CYHOIHOCTh M METOABI HAY4YHOTO
MOJX0/1a K TEOPETHYECKOMY M MPAKTHYECKOMY
pEUICHUIO MPOOJIEeM JIMAEPCTBA B OPraHMU3aIMSIX
Ha BCEX YPOBHSX yIpaBIICHHUS,

-HCTOJIb30BaTh OCHOBHBIE TEOPUHU JIHJIEPCTBA U
BJIACTH JUTSI PEILICHHsI YIIPABICHYECKHX 3a/1a4;

- KPUTHYECKH OLIEHUBAThH JIMYHBIE TOCTOMHCTBA U
HEJIOCTAaTKH;

- pabotatb B KOJUIEKTUBE;, aHAJIN3UPOBATH
COLIMAIIGHO 3HAYMMBIE MPOOJIEMBI U TIPOIECCHI,
3¢ HEKTUBHO OPraHU30BaTh I'PYIIOBYIO pabOTy Ha
OCHOBE 3HAHHS IMPOLECCOB TPYMIIOBON JHHAMUKA
U MIPUHIUIIOB (POPMUPOBAHUS KOMaH/IbI;

- aHAJTU3UPOBATH 1 MIPOEKTHPOBATH
MEXKJINYHOCTHBIE, IpYIIOBbIE u
OpraHu3aIMOHHBIE KOMMYHUKAIIUU

- o0namaTh HaBBIKAMHM JIEJIOBOTO  OOIICHMS;
MHOTOOOpa3HBIMH  CTHWJISIMH  YIPaBICHUS B
3aBUCUMOCTH  OT  Da3JUYHBIX  CHUTYAaIHii;
METOAaMH M METOJUKAaMH  HCCIEJOBaHUS
JUJEPCKUX KayecTB, TEXHOJOTHSMHM Pa3BUTHUS
JTUJEPCKUX CTIOCOOHOCTEH;

-IPUMEHATH  OCHOBBl U HOPMBI JIEJIOBOTO
OOIIEHHS, CTPOUTH TPYAOBBIE OTHOIICHUS C
y4eTOM HOpPM JIeJIOBOrO JTHKeTa.  Bmanmers

3aBCPIICHUA Kypca

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,
organizational communications;

- possess business communication skills; diverse
management styles depending on different situations;

group and

methods and techniques for studying leadership
qualities, technologies for developing leadership
abilities;

- Apply the basics and norms of business

communication, build labor relations taking into
account the norms of business etiquette. To know a
foreign language sufficiently for rendering services;

- Apply the acquired knowledge to successfully address
emerging issues at the designstage of their own business

in the restaurant and hospitality industry.
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KaThIHACTApBIH Kypy. Kbsi3MerT k3pceTy yImiH
YKETKUTIKTI K3JIeM/Ie IIeT TUTIH MEHTepy;

- Anpiaran  OumiMal  MelipaMxaHa ici  KoHE
KOHAK)KaWJIBUIBIK CAaChIHIAFbl JKEKEe OW3HECTi
®oOayay Ke3eHiH/Ie TybIHIaFaH MOCceleIepAl COTTi
HICNTy YIIiH KOJJIaHYy.

WHOCTPAHHBIM SI3BIKOM B 00BEME, JOCTATOYHOM
JUISL OKa3aHHs yCIyT;

-IPUMEHSTh MOJIyYeHHBIC ~ 3HAHUS U
YCIICIIHOTO PEHICHHS BO3HHUKAIOIIUX BOIPOCOB
HA JTame MPOCKTHPOBAHHS  COOCTBEHHOTO
OuszHeca B cdepe pecropaHHOro Jena u
TOCTEPUUMCTBA.

Kypcmuiy kbickawa mazmynot | Kpamkoe cooepacanue kypca | Course summary

MeEH MOHI.
MEHEIKMEHT.
KOHIIEIIUSUTAPHI.

K3moacmbUIBIKTEIH =~ TaOMFaThI
K3mbacubuibIK JKOHE
K3m6acmbUIbIKTBIH ~ JOCTYPITL
K31m0acbuIbIKTBIH MHHOBALIMSUIBIK
KOHIENIUsUTapel.  TonTap, KOMaHJalap KoHE
KoMaHJ1a Kypy. K3mobacuibIHbIH 1aMyBbl.
Osrepicrepmi  Kysere  acelpy  KesiHzeri
k3mbactibUIbIK. KSmbacblIbIK Macenenepi.

[Tpupoga u cymHocTs nuaepcTsa. Jluaepcrso u

MEHEIHKMEHT. TpanuroHHbIE KOHIIEIII[UN
JUJEpCTBA. uanoBanmonusle KOHIEIIAA
JUIepPCTBA. ['pymmsi, KOMAaH/IbI 5

KoMaH1000pa3oBanue. Pa3Burue nuaepa.
JlumepcTBO TpPU  OCYIIECTBICHUU HM3MCHCHUIA.
[IpoGnems! uaepcTBa.

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

Bazoaprama scemexwuici | Pykosooumenwv npozpammsr / Programme manager

ToosuroB K.T.

To6sutoB K.T.

Tosilov K. T.
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Huxnrozuemi e3apa apexemmecy smuxacovl /ImuKka UHKI103Uu8H020 3aumodeiicmeus/ Ethics of inclusive interaction

OKy maxcamut / Yueonaa yenv/ Purpose

Formation of an inclusive culture and socio-

CTymeHTTep apachlHIAa HHKIIO3UBTI  e©3apa | DOpMUpOBaHHE Yy CTYACHTOB HHKIFO3MBHOM
OPEKETTECTIKTIH WMHKIIIO3MBTI MOJEHHETI MEH | KYJIbTYpbl M COIMAIbHO-TICHXO0JorHueckux ocHoB | psychological foundations of inclusive interaction
QNICYMETTIK-TICUXOJIOTHSUTBIK HETI3/IepiH | HHKJIIO3UBHOT'O B3aMMOICHCTBUSI among students
KQJIBIITACTHIPY
Oxvimy nomuoiceci / Pezyiomamet 06yuenusn / Learning outcomes
Kypctsi COTTI asiKTaFaHHaH keitin | [Tocne YCIICIIHOTO 3aBepILCHUS kypca | After successful completion of the course, students
OiTimMaTymsLIap 00Y4arOIIHICS: will be
- QJCYMETTIK-TICUXOJIOTHSJIBIK OUTIMI  MYTeIeK | -  IPUMEHATh  colmaibHO-nicuxosorudeckue | - apply socio-psychological knowledge in interaction

aramMJIapMeH KapbIM-KaTbIHACTa KOJIZaHYy.

- JKEeKEe KY3BIPEeTTep KOJJaHy MYTIeJeKTepMEH
KOHCTPYKTHUBTI KapbIM-KaTbIHACTHI
KaJBIITACTBIPY YIIIH.

3HAHUS BO B3auMojencTBuu ¢ tunamu ¢ OB3.

- TIPUMEHATH JIMYHOCTHBIE KOMIIETEHUIUU ISt
hopmMupoBaHu KOHCTPYKTUBHOTO
B3aumojiercTBus ¢ auiamu ¢ OB3.

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

Kypcmuiy kbickawa mazmynst / Kpamrkoe cooepicanue Kypca/ Course summary

[IoH MYMKIHIIT IIEKTeYyIl agaMAaapMeH KapbIM-
KaTblHAC jKacay TMpoOLECIHAE CTYACHTTEpIiH
KOMMYHHUKATHBTI JKOHE OJICYMETTIK JaFAbUIapbIH
JAMBITY/Ibl, €peKIlIe JeHCAyJbIK MYMKIHIIKTEpi
0ap amaMaapAblH = QNEYMETTIK, SMOIMOHAJJIBI
KOHE MiHE3-KYJIBIK KHBIH/IBIKTapbIHBIH
epeKIleNirt Typaibl OUNIMII KaJbIITaCThIPY/IbI
KaMTH/Ibl, COHBIMEH Karap HHKJIIO3MBTI OLIiM
Oepy JKoHE KociOM  opTaja  TYBIHJIAWTBIH
TYJIFaapajblK  ©3apa OpeKeTTecy Macelenepin
IIeNTyre KOMEKTECYTe apHaIIFaH.

Jucnurnnuna npearnojaraeT  pa3BUTHE
CTYJICHTOB KOMMYHHUKATHBHBIX M COLMAJIbHBIX
HaBBIKOB B TMPOIECCE B3aUMOJCUCTBUS C JIFOJBMHU
C OrpaHMYEHHBIMH BO3MOXXHOCTSMH 30pPOBbBS,
dhopmupoBanue 3HAHUU 0 cBoeoOpazuu
COLIMAJIbHBIX, YMOLIMOHAJIBHBIX U MOBEIECHUYECKHX
TPYIHOCTEH JUIl C OCOOBIMH BO3MOXKHOCTSMHU
3I0POBBS, & TAKXKE MPU3BAaHA [IOMOYb B PEIICHUH
3a1a4 MEXJIUYHOCTHOTO B3aUMOJICHCTBUSA
BO3ZHUKAIOIINX B MHKJIIO3UBHON 00pa3oBaTeIbHOU
1 1pohecCHOHATILHON cpefie.

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

bazoapnama sncemexuici / Pykosooumens npozpammst/ Programme manager

C.H. AliTkyxnHoBa

ITapxomenko MN.A.

Paxmatynuna A.P.
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Kaporcornvik cayammotnvix nezizoepi/ Ocnoswol gpunancosou cpamomnocmu/ Fundamentals of financial literacy

OKy makcamot | Yueonasn yenwv/ Purpose

CTYICHTTEP/IC JKEKE Kap)KbIFa KATBICTHI IIEIIIM
KaObUIIay  Ke3IHJAC  YTHIMJABI  Kap>KBUIBIK
MIHE3KYJIBIKTBl ~ JAMBITy, COHBIMEH  Karap
UQPIIBIK TEXHOJIOTHSIIAPIbI KOJAAHY apKbLIbI
Kap>KbUTBIK KbI3METTEP/Ii TYTHIHYIIbIIAP PETIHIC
oJIapJIbIH KYKBIKTapbl MEH MY/IJICIICpiH KOpFrayFa
OaiiJTaHBICTBI  TIPOLIECTEPJI CBHIHU  TYpPFbIIAH
Oaranay jkoHe Tayay KaOieTiH 1aMBbITYy.

(dhopmupoBaHue y 00yJaromxcst
pPalMOHAILHOTO  (DMHAHCOBOIO  MOBEACHUS
OpU  TPUHITAMA  PEIICHHWH, KaCaIOUIHXCS

JUYHBIX (UHAHCOB, a TakKXXe CIOCOOHOCTH
KPUTUYECKH OLIEHUBATh M aHAJIMU3UPOBATH
MPOIIECCHI, CBSI3aHHBIC C 3aIUTON WX IMpaB U
WHTEPECOB B  KauecTBe  moTpeduTeneit
(bMHAHCOBBIX ycayr MTOCPEIACTBOM
WCIIONB30BaHUSI B TOM 4HCIE IU(PPOBBIX
TEXHOJIOTHH.

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

namuceci | Pezynomamot 00yuenus | Learning outcomes

OKbimy
Kypcersl €TTI asiKTaraHHaH KeliH
OimiMasymbLI1ap
-AnpiaFan  OuTiMzmi  MelpaMxaHa ici  JKoHE

KOHAK)KalIbUIBIK CaJachIHJAFbl KeKe OU3HECTi
xkobanmay Ke3eHIHJEe TYbIHIaFaH Mocelenepl
COTTI LMY YIIIH KOJIJaHy.

- YUWBIMHBIH  €CEeNTUITrHAEe  KaMThUIFaH
KAp)KbUIBIK, OyXraarepiik koHe 33re Je
aKmaparTbl Tajjay JKOHE TYCIHAIPY JKOHE
aNbIHFaH MOTIMETTep Al 0acKapymIbLIBIK
menrimaep KaObuiiay YIliH maiaanany;

- HapblkTBIK = SKOHOMMKa  >KaFJalbIHIA
TYPUCTIK KEIICHJEP/IIH KapKbUIbIK €CENTLIITH
kKacay mpoOiemMalapblH IIelly; HapbIKTBIK
KaTBIHACTAP/ABl KaJBIITACTHIPY JKaFIaiibIHAA
Kap)KbIHBI  0ackapy, TYPHCTIK KelleHaAepl
xKocrapray >koHe Oara Oenruiey HerisaepiH
KOJIIaHy.

IMocae ycnmemHoro
o0yuarmuecs OyayT

3aBeplIeHUusl Kypca

'HpI/IMeHﬂTI) IMOJIYYCHHBIC 3HaAHUA JJIA
YCIEIITHOTO pelieHus BO3HHUKAIOIIHUX
BOIPOCOB ~ Ha  JTale  MPOCKTHPOBAHHUS
COOCTBEHHOTO OousHeca B chepe

PECTOPaHHOTO JIeJal TOCTEIIPHIMCTBA.
- AHanu3upoBaTb M HWHTEPIPETUPOBATH

(uHAHCOBYIO, OyXTaJTEpPCKyl0 U HHYIO
UH(pOpMaLHIO, COJIEpIKaIIYyIOCs B
OTYETHOCTHU OpraHu3aiui, u

UCIIOJIB30BATh IIOJyYEHHBIE CBEICHUS I
MIPUHATHUS YIPABICHYECKUX PELICHU;

- Pemarp  mpoOnembl  cocTaBieHUs
(UHAHCOBOM  OTYETHOCTH  TYPHUCTCKHX
KOMIUIEKCOB B YCJIOBHUSAX  PBIHOYHOM
HSKOHOMHUKH; YHOpaBieHUs (¢UHAHCAMHU B
yCcIoBUSAX  (OPMHPOBAHUS  PHIHOYHBIX
OTHOIICHU; MIPUMEHEHHUS OCHOB

IJIaHWUPOBAHUA U ueH006pa3013aH1/1;1 TYPUCT
CKHX KOMIIJIEKCOB.

After successful completion of the course, students
will be

-Apply the acquired knowledge to successfully
address emerging issues at the design stage of their
own business in the restaurant and hospitality
industry.

- Analyze and interpret financial, accounting and
other information contained in the statements 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,
the application of the basics of planning and
pricing of tourist complexes.

Ilpepexeuzummepi | Ilpepexseusumaut | Prerequisites
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buznec-xocnapnay

| Busmec-nuianupoBanue

| Business planning

Kypcmuiy kbickawa mazmynot | Kpamkoe cooepacanue kypca/ Course summary

[Ton OimiM  amymbulapia — Keke
KApKBUIBIK MIHE3-KYJIBIKTBI KaJIBIITACTBIPAIBI.
[Ton asceiHma OuUTIM  amymbuIap  KapKbl
callachIHAarbl OapNbIK Kypajaapibl ic Xy3iHzae
KOJIJIaHyFa, >KMHAKTapAbl K30euTyre, OOIKETTI
cayaTThl JKOCTapiayFa, CAbIKTapbl €CenTeyre,

CAIbIK  €CENTUIriH  AYpPBIC  TONTHIPYFa,
KapXKbUIBIK ~MpoOJjemManap TyBIHIAFaH Ke3le
KApXKBUIBIK ~ IICIIIMACpP KaObulgayFa  JKOHE

KapJKBUTBIK aJassKTBHIKTHI TAaHYFa YHPEeHEe Il

Kap KbIFa
KaTBICTHI HIEHIMACP KaObUIAay Ke31HAC YTHIMIIbI

HucuurumHa ¢GopMHUpYeT y 00yYarommxcs
pauyoHanbHOe (DUHAHCOBOE MOBEICHUE IPU
NPUHSATAU PEICHH, KacarOUIMXCs JIMYHBIX
¢unancoB. B paMkax  JUCHUILIMHBI
oOyuaronecss Hay4daTbCsl HCIOJNb30BaTh Ha
NPaKTHKE BCEBO3MOXKHBIC HHCTPYMEHTHI B

obacTu ¢uHaHCOB, MPUYMHOXKATh
HAKOIUICHHS, IpPaMOTHO IUTAHUPOBATh
OIOJUKET, Hay4yaTCsi HMCUUCIATH  HAJIOTH,
MIPaBHIILHO 3aIOJTHSATh HAJIOTOBYIO
OTYETHOCTb, NPUHUMATh (rHAHCOBBIC
pellieHus] P BO3HUKHOBEHUU (PHMHAHCOBBIX
nmpobiieM ©  pacno3HaBaTh  (DMHAHCOBBIC
MOIIICHHUYECTBA

The course develops rational financial behavior of
students when making decisions related to personal
finances. Within the framework of the course,
students will learn to employ all kinds of tools in
the field of finance, to increase savings, to plan
budget, to calculate taxes, to fill in tax returns, to
make financial decisions in case of financial
problems and to recognize financial fraud

Ilocmpexeusummepi | [locmpexeusumet/ Postrequisites

Konak yit mapyambuiblF BIHKAPKBUIBIK TAJIAAY

dunaHCOBBIN
X034HCTBa

aHaJIn3 TOCTUHHUYHOI'O

Financial analysis of the hotel industry

FBazoapnama scemexwici | Pykosooumens npozpammul/ Programme manager

JKaspikOaena '.K.

Hypaxwmerosa I'.C.

Nurakhmetova G.S.
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Foutvimu 3epmmeynepoin nezizoepi scane akaoemusnnvik xam/ OCHOBbL HAYUHBIX UCCe)06aHUIl U akademuueckoe nucbmo/ Basics of Research and

Academic Writing

OKy makcamot | Yueonas uenn | Purpose

binmiM  anymemapAablH - apachlHIA — FBUIBIM,
3epTTEYAIH FBUIBIMH  OMICTEPl, FBUIBIMH-OKY
XKOHE FBUIBIMH JKYMBICTAPIBIH HOTIKEIICPIH
TipKeY TypaJibl OLTIM KYHECIH KaJBIITACThIPY

CdopmupoBath y 00ydaromuxcss CUCTEMbl 3HAHUIN
0 HayKe, HayyHBIX METOJaxX HCCIICOBaHUS,
opopMIICHHS pPE3yabTaTOB HAy4YHOW U y4eOHO-
Hay4yHOU 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 namuiceci | Pesynemamot o6yuenus | Learning outcomes

Kypcrbl CoTTI agIKTaraHHAH KeHin
olTiMasTylIbLIap

- FbulbIMHBIH Heri3ri yFbIMIApbIH CUIATTAY
’KOHE FBUIBIMU 3epTTeyJIepl YIHBIMAACTHIPY,
FBUIBIMH aKIapaTThl aHBIKTAy JKOHE JHJEY,
FBUIBIMH 3€pPTTEY SICTEPiH KOJIaHy, 3epTTeyiep
KYPri3y »KoHE OHBIH HOTHXKENEpiH pecimey,
CTYAIGHTTIK CTapTamrap VIIH KapanaibiM

Ou3HEC-)Kocmap Kypy

- [ckepiik KapbIM-KaTbIHACTBIH HET1371epl MEH
HOpMaJapblH  KOJJAaHy, ICKEepHIK  ODTHKET
HOpMaJIapbIH eckepe OTBIPHIII, eHoeK

KaTblHACTapbhlH Kypy. Kpi3mer kdpcety yuIiH
KETKUTIKTI K3JIeM/Ie IIET TUTIH MEHTepYy;

- Konak vyinep MeH MelpaMmxaHauap
yUBIMIApbIH  KaJpjapMeH KaMTaMachl3 €Ty
KSHIHJET] MOCceNeNep/ il Melnry.

Hocae yYCIELHOI 0
oO0yuarommecsi OyayT
- OnucelBaTh OCHOBHBIE IIOHATUS O HAayKe U
OPraHU3aIMI0 HAYYHBIX UCCIEAOBAHUIM,

3aBeplIeHHsl  Kypca

OIIPEIEIATD u 00pabaTkIBaTh Hay4HYIO
nH(pOpMaLIMIO, TPUMEHATH METOJbl  HAyYHBIX
UCCIICOBAaHUM, IPOBOAUTH  MCCIENOBAaHUE U
oQOopMIISITH  €r0  pe3yjbTaTbl, COCTaBIATh HE
CIIOKHBIM ~ OM3Hec-TulaH  JJs  CTYJIEHYECKHX
CTapTaIoB

- IlpuMeHATs OCHOBBI U HOPMBI  JEJIOBOIO

OOLIEHUS], CTPOUTH TPYIOBbIE OTHOIIEHUS C YUETOM
HOPM J€JI0OBOTO J3THKETa. BilageTs MHOCTpPaHHBIM
A3BIKOM B O0BEME, JOCTaTOYHOM JJsi OKa3aHus

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

- Apply the basics and norms of business
communication, build labor relations taking into
account the norms of business etiquette. To
know a foreign language sufficiently for
rendering services;

- Resolve issues of staffing of hotel and restaurant
organizations.

FoutbiM JkoHE FBUIBIMH 3€pTTEYNEPHAiH Herisri
YFBIMIIAphI, 3epTTey/li aKnapaTThIK KaMTaMachl3
ery, FbutbiMu 3eprreynepai  yHBIMAACTHIPY,
FouibiMu  3eprrey  omicteMeci, 3epTTeyaiH

Basic concepts of science and scientific research,
Information support for research, Organization of
scientific research, Methodology of scientific
research, General scientific methods of research,

YCIIyT;

- Pemars BOIIPOCHI o KaJpOBOMY
o0ecreyeHnIo OpraHu3aIui TOCTUHUI] u
pECTOpPaHOB.

Kypcmoiy Kbickawa mazmynot | Kpamkoe codepacanue kypca | Coursesummary
OcHOBHBIE TIOHATUS O HAayke U  Hay4dHOM
uccienoBannu, HMHbopmanmonHoe obecreueHne
UCCIIEIOBaHUH, Opranuzanus HAYYHBIX
HCCIIeTOBAHHH, Mertonmonorus Hay4HbIX
UCCIIEIOBaHUH, OO6meHayyHbIe METO/IbI

Kbl FRUTBIMU oficTepl, CTaTUCTUKAIBIK JKOHE
BIKTUMAJIIBIK ~ 3€pTTEY  OicTepi, 3eprreyne
KOJIJIaHBUIAThIH TpaduKaNbIK omicTep, bakpuiay
HOTIKEJIEPiH Tanuay, OKCIEpUMEHTTIK

uccienoanysi, CTaTUCTUYECKHE U BEPOATHOCTHBIE
MeTOoAbl ucchenoBanuii, ['paduueckue Meronsl,
UCIIOJIb3YEMBIE B HUCCIEJOBAHMSX,  AHaW3

Statistical and probabilistic research methods,
Graphical methods used in research, Analysis of
observational results, Experimental research,
Organization and conduct of scientific research,
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3eprreysep, YHUBIMAACTBIPY. KOHE  FBUIBIMU
3eprreyaepAl  Kyprisy, FbuibiMH  KymbIC
HOTIKENIEPiH TipKey, Kypctbik JKOHE

JTUIUIOMJIBIK ~ KYMBICTapAbl  JalbIHIAy O KOHE
Kopray epekuienikrepi, CTyqeHTTep/IiH FbUIBIMU
JKYMBICTAphIH OasHAay JKOHE peciMiiey TiTiHe
KOMBUIaTBIH ~TananTtap, basHmama a3ipieyre
KOWBUIATBIH TaJlanTap, O3ipiiey epeKIenikTepi.
CTY/ACHTTIK CTapTamnTap.

pe3ynbTaToB HAOMIOAEHUH, OKCIIepUMEHTAIbHBIC

ucciaenoBanus, OpraHu3anuss W OPOBEJICHUE
HAy4YHBIX HCCIIeIOBAaHUH, Odopmienue
pe3ynbTaToB  HaydHOil paboTel, OcoOeHHOCTH

MNOATOTOBKHW MW 3alllUThl KYPCOBLIX W IOUITJIOMHBIX

pabot, TpeboBaHHMsS K S3bIKY W3JIOKCHUS U
OopOPMJICHHIO ~ CTYIEHYECKHX HAyYHBIX pPadoT,
TpeboBanusi Kk  pa3pabOTKe  IpE3CHTAIH,
Ocobennoctu pa3paboTku CTYJACHUECKHUX
CTapTaroB.

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.

Bazoapnama scemexuwiici | Pykosooumens npozpammet / Programmemanager

Kaiipip6aesa I'.K.

‘ I'onynos B.B.

Godunov V.V.
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Meinipamxananvix Koizmem Kopcemyoi yiubimoacmolpy scane mexuonozuscel /Texnonocun u opeanusayus pecmopannozo oocnyycusanus | Technology

and organization of catering

OKy maxkcamot | Yueonas uenn | Purpose

Meiipamxana Oackapy »JKoHE TaraMm JHAIPY
TEXHOJIOTHSCHI KYPBUIBIMBIH 3epTTeyre
TEOPHSITBIK hiYi MEH MTPAKTUKAJIBIK
JaFIbUIAPIbI MEHTEDY.

OBinaneHue TEOPETUYECKUMH 3HAHUAMHU H
MPAKTUYCCKUMH  HaBBIKAMH B HM3yYCHUU
CTPYKTYpbl ~ YIOpaBI€HUS  PECTOPAHOM U

TEXHOJIOT'MHU ITPOMU3BOACTBA 6.]'[}0,[[.

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

Oxvimy namuoiceci | Pezynomamut o6yuenus | Learning

outcomes

Kypcersl €TTI KeiliH
OitiMmasTyibLIap

- KOHaKXalJIbIIBIK UHIYCTPUSACHIH SPKEHACTY
JKOHE OHBI OJaH opi JaMBITYy MaKcaTbIHAa
MeiipaMxaHa JKOHE KOHaK yi  OwusHeci
KOCIOPBIHAAPBIHBIH JYPHIC CTPATETHACHI MEH
TaKTUKACHIH JKacay,

- KocimopblH  KbI3METiHIH
HOTHIKETIEpiH OacKapy;

- TamakTauHAplpy KOCIMOPBIHAAPHI >KETICIHIH
KBI3METIH Oackapyra HHHOBAIUSIILIK
TEXHOJIOTHSIap MEH 33repicTep/i eHrizy

assKTaraHHaH

calrachbl MCH

IIocne ycmemHoro
o0yuarmuecs OyayT
- BrIpabaTpiBaTh TMPaBUIBHYIO CTPATETHIO U
TaKTUKY pabOThl IPEAIPUITUNA PECTOPAHHOTO U
TOCTUHUYHOTO OM3HEcCa C IEeJIbI0 MPOILBETaHUS
WHJIyCTPUU TOCTEIIPUUMCTBA U €€ 1aJIbHEUILIEro
pa3BUTHS,
- YnpaisTh CUCTEMOM KayectBa H
pe3yibTaTaMu ACSTEIbHOCTU MPEAIPUSITHS;
- BHenpsTh MHHOBAIMOHHBIE TEXHOJOTHH U
W3MEHEHUS B YIPABICHHUE ESITEIbHOCTHIO CETH
NpEeANPUITHI TUTAHUS.

3aBeplIeHUsl Kypca

After successful
students will be

- Develop the right strategy and tactics for the
restaurant and hospitality industry to thrive in the
hospitality industry and its further development;
- Manage the quality system and performance of the
enterprise;

- Introduce innovative technologies and changes in
the management of food chain operations

completion of the course,

Kypcmuoin kbickawa mazmynot | Kpamkoe cooepacanue kypca | Course summary

MelipamxaHaHblH cunarramacel. MeipamxaHa
KYpBUIBIMBIH Oackapy. backapy amnmapaTbIHBIH
KbI3METKEPJIEPIHIH KYKBIKTaphl MEH MIHJIETTEPI.

OHJIIPICTIH TEXHOJIOTUSIIBIK YpAicTepIIiH
CUIIATTAMACHI. Oupipicrik JKalapra
KOWBLIATBIH HETI3ri Tajamtap. MepamxaHaaa
KbI3MET K3pCeTyAiH Ka3ipri Typiepi MeH
omicrepi. AcxaHalbIK BIJIBICTAP/IBIH,
ACXaHAJIBIK Kypan-xKaOabIKTapIbIH
ACCOPTHMEHTI, TaMak 1IeTIH ycrenai
XKaOJIBIKTAy  epeKeNIepiH  JKOHE  TaraM/Ibl,

CyCBIHIapAbl Kanail Oepy omictepi. OpTypii
calNTaHATTBl KOHAKachl MeH KaObuiiaynap
3TKi3y epekuienikrepi. JlyHMeXY3iHIH opTypii

XapakTepucTuka  pecTopaHa. Crpykrypa
yTIpaBJICHUS pECTOpaHOM. [IpaBa u
00s13aHHOCTH PAaOOTHHUKOB  YIPABJIEHYECKOTO
anmapata. XapaKTepUCTHKa TEXHOJIOTUYECKOTO
nporiecca nmpou3BojcTa. O0mme TpedoBaHms K
MIPOM3BOCTBEHHBIM MIOMEILEHUSM.
CoBpeMmeHHBIE (OPMBI U METOIBI PECTOPAHHOTO
oOcity>)kuBaHusl.  ACCOPTUMEHT  CTOJIOBOM
MOCYZbl, CTOJOBOrO Oenbs W HWHBEHTaps,
MIpaBUJIa CEPBUPOBKU CTOJIA M CHOCOOBI MOJauu
oo 1 HamUTKOB. OCOOEHHOCTH TIPOBEACHUS
1 00CITyXHUBaHUS PA3IMYHBIX BUIOB OAHKETOB U
npueMoB. OpraHuzanus o0CTyKUBaHHUS TOCTEH
W3 pa3HBIX CTPaH MUpA.

Characteristics of a restaurant. The management
structure of the restaurant. The rights and
responsibilities of the employees of the management
apparatus. Characteristics of the technological
process of production. General requirements for the
production facilities. Modern forms and methods of
restaurant service. Assortment of tableware, table
linen and utensils, rules of table setting and methods
of serving dishes and drinks. Peculiarities of
carrying out and serving various kinds of banquets
and receptions. Organization of service of guests
from different countries of the world.
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elJepiHeH  KOHAaKTapfa  KbI3MET
YUBIMAACTBIPY.

K3pceTyi

ITocmpexeusummepi | Ilocmpexeusumet/ Postrequisites

MeiipamxaHa ici MEH KOHaK Yii Ou3HeciH

YIBIMIACTBIPY JKSHE JKOCTapIiay

Opranu3anus ¥ IUIAHUPOBAHHUE PECTOPAHHOTO Organization and planning of the restaurant and

JleJIa U TOCTUHUYHOTO OW3Heca hotel business

Bazoaprama scemexwici | Pykosooumenwv npozpammst | Programme manager

3nepesa JI.b

Kextep 1. B. |

Kextep U. B.
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MeiipamxaHa »oHE KOHAK Yi KocimOpHBIHBIH HH(paKypsuibiMbl / MH(MpacTpykTypa pectopanHoro u roctuarnuHoro npeanpustus/ Infrastructure of a restaurant

and hotel enterprise

OKy makcamot | Yueonasn uenn [ Purpose

MeiipamxaHa J>KoHE KOHAK YH KOCIOPHBIHBIH
MH(PPAKYPBUIBIMBIH 3€pPTTEYre TEOPHUSIBIK OLITIM
MEH MPaKTHKAIBIK JaFIbUIapabl MEHTepY.

OBnaneHue  TEOPETMUYECKMMM  3HAHMSIMH U
IIPAKTUYECKMMHM  HAaBbIKAMM B H3Y4YCHUH
UHPPACTPYKTYPY PECTOPAHHOTO M TOCTUHHUYHOTO
IPEAIPUSATHSL.

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

Oxvtmy namunceci | Pesynemamot o6yuenus | Learning

outcomes

Kypcersl CTTI KeHiH
OiliMasybLIap

- KOHaKXalJIbUIBIK UHAYCTPUSICHIH SPKEHIETY
KOHE OHBI OJIaH 9pl JIaMBITy MaKcaTbhIH/Ia
MeiipamMxaHa  JKoHe  KOHaK yi  OusHeci
KOCIMOPBIHAAPBIHBIH JIYPBIC CTPATErHsChl MEH
TaKTHKACHIH jKacay,

- KocimopslH  KbI3METiHIH
HOTHXKEJEpiH 0acKapy;

- TamakTauHAbIpy KOCIMOPBIHAAPHI JKETICIHIH
KbI3METIH Oackapyra VHHOBAILIMSUIBIK
TEXHOJIOTHSUIAp MEH 33repicTep/i eHrizy

asiKTaraHHaH

carracbl MCH

[Mocae  ycnmemHoro
odyuyarwimuecs OyayT
- BripabaTeiBaTh TPaBUIIBHYIO CTPATETHUIO U
TaKTUKY palOThl MPEANPUATUNH PECTOPAHHOTO U
TOCTUHUYHOTO OW3HEca C MEJIbI0 IMPOIBETAHUS
WHJYCTPUU TOCTEIPUUMCTBA U €€ JaJbHEUIIEro
pa3BUTHUS,

- Yupasnsate CHUCTEMOM Ka4yecTBa u
pe3ynbTaTaMu JACSITEIIbHOCTU MPEATPUSITHS;

- BHeapsTs WHHOBAaMOHHBIE TEXHOJIOTHH U
VW3MEHEHUSI B YIPABICHUE NESATEIBHOCTHIO CETH
MPEANPUITHI TUTAHUSL.

3aBepIIeHHsl  Kypca

After successful completion of the course, students
will be
- Develop the right strategy and tactics for the
restaurant and hospitality industry to thrive in the
hospitality industry and its further development;
- Manage the quality system and performance of the
enterprise;
- Introduce innovative technologies and changes in
the management of food chain operations

Kypcmoy kbickawa mazmynst | Kpamkoe codepacanue Kypca | Course summary

MeiipamxaHa MEH KOHaK YHJIEpAiIH cUIaTTaMachl.
Meiipamxana MeH KOHaK yiiepai Oackapy
KYpBUIBIMBL. MeiipaMxaHanap MEH KOHAaK YH
UHIYCTPUSCHIHBIH TyciHikTepl. KoHak yilnep meH
6acka J1a OpHaJacThIPy KYpaJAapbIHBIH KIKTENYi.
MelipamxaHnanap MEH KOHAK yit
KOCIMOPBIHAAPBIHBIH CUMIATTaMalIapbl MEH JaMy
TeHACHIUSIIAPHI. Kayimncizaik KBI3METIH
TEXHUKAJIBIK KamMTaMachl3 €Ty. OJIEKTPOHJBIK
KYJIBINTApbIH  apTHIKIIBUIBIK-Tapbl. JKaOapIKTay
KbI3MeTiHIH ~ QyHkumsimapel.  KaObuimay — koHe
OPHAJIACTBIPY KBI3METIHIH >KYMBICHL. KBI3METTIH

XapakTepucTUKa  pecTopaHa U TOCTHUHHUIIL.
CTtpyKkTypa ympaBJiIeHUs] pECTOPaHOM U TOCTHHHII.
[Tonsitue cdepsl pecTOpaHOB M TOCTUHUYHOTO
xo3siicTBa. Knaccuduxanuss rocTUHUI U APYTUX
CPeACTB  pa3MelleHHsd.  XapaKTepucTuka u
TEHICHIIHH pa3BUTHSA pecTopaHoB "
TOCTUHMYHOTO  MpEeAnpuatus.  TexHudeckoe
obecrieueHne CITYKObI 0€30IMacHOCTH.
[IpenmytiecTBa >MEKTPOHHBIX 3aMKOB. DYHKINH
CIyXObl cHaOkeHUs. J[eATemTbHOCTh  CITyXKOBI
npuemMa U pasmenieHus. DYHKIUU  CITYXKOBI,
ocobeHHocTH paboThel. Ciyx0a OpOHUPOBAHUS: €€

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

The content of the application for room reservations.
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(G YHKIMSUTAPBI, )KYMBIC 1ICTEY €PEKIIEITIKTEPI.

byakuun u ocooerHoctu. ConeprkaHue 3assBKU Ha
OpoHUpOBaHUE HOMEDA.

Iocmpexeusummepi | Ilocmpexeusumat/ Postrequi

sites

MelipamxaHa ici ME€H KOHaK Yl OM3HECIH
YUBIMIACTBIPY XKoHE Kocnapiay. Keismerrep
CaJIaChIH/IaFbl JIOTUCTHKA

OpFaHI/ISaHI/IH u IUIAHUPOBAHUC PCCTOPAHHOI'O
JAcjia W TOCTHHHYHOI'O ousneca. Jlorucruka B

cdepe ycayr

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

Bazoaprama scemexwuici | Pykosooumenws npozpammsr / Programme manager

3nepesa JL.b

‘ Kexrep U. B.

Kexrep U. B.

30




3 Kypc CTy/IeHTTepiHe apHAJIFaH YIEKTHBTIK MIHIep /JJIeKTUBHbIE TUCHUILIMHBI 1J1s1 cTyaeHToB 3 Kypca /Elective subjects for 3 st year students

Konarorcaiinsliblk canacblnoazvl UHHOBAUUANBIK mexHonozuanap | Hnnosayuonnovle mexnonozuu 6 cghepe cocmenpuumcmea /[Innovative technologies

in the field of hospitality

Oky makcamot | Yueonan yenv/ Purpose

CTYICHTTEPAIH KOHAK Yi KbI3METTEpPi MEH TaMaKTaHy
KbI3METTEPiH YHBIMIACTBIPYIAFbI MHHOBALIUS
caJlaChIH/AAFbl HETI3T1 YFBIMIAP TYpajibl MATiMJIENITeH
cajmanel VHHOBaIMSUIBIK >k00ajiay TY>KBIPHIMIaMachl,
Typusm WHAYCTPHSCH VIIIH WHHOBAIIUSUIBIK OOJIBII
TaOBIIATBIH KOHAK Y KBI3METTEpI MEH TaMakTaHy
KBI3METTEPiHIH HETi3ri TypJiepi MEH TypJiepi Typalisl
OUTiMIEPIH KAIBIITACTHIPY

(dbopMUPOBaHKE Y CTYICHTOB 3HAHUS 00 OCHOBHBIX
MOHATHUSX B 00JIaCTM MHHOBAllMUM B OpPTaHU3alUU
TOCTUHHYHBIX YCIYT U YCIYT MUTAHUSI KOHLIENIUN
WHHOBALIMOHHOTO IPOEKTUPOBAHUS 3asiBJICHHOU
cheppl, 00 OCHOBHBIX BHJAX W  THUMAX
TOCTUHUYHBIX YCIYI U YCIyI IUMTaHUS, KOTOPBIE
SIBJISIFOTCS. MHHOBAUMOHHBIMH JIJIS1 TYPUHIYCTPHHU.

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

Oxbimy namuorceci | Pesynemamot ooyuenusn | Learning outcomes

Kypcrbl ¢oTTi agKTaFaHHaH KeiliH 0ij1iM ajaymbLiap

-AnbIHFaH ouTiMai MelpamxaHa icl JKOHE
KOHAK)KAMIBUIBIK ~ CaJaChIHIAFbl  JKeKe  OW3HecTi
kKobanay Ke3eHIHJE TybIHAAaFraH Maceleaepal CoTTi
Hienry yIIiH KoJAaHy.

- Ke3met k3pceTy camacblHAaFbl KbI3METTI Kocmapiay
MEH YHUBIMIACTHIPY/IbI OacKapy;

- Tamakrangplpy  KOCIMOPBIHIAAPHI  JKEMIiCIHIH
KBI3METIH OacKapyra HWHHOBAIUSIIBIK TEXHOJOTHUSIIAP
MeH 33repicTep/ii eHri3y

- Konak yisiepaiH WHHOBAalMSUIBIK —KBI3METIHIH
JKOCIapliapblH d3ipiey

IMocJie ycnmenmHoro 3aBepuieHnsi Kypca
oOyuarommecsi OyayT

-[IpumenaTs  mONydYeHHbIE ~ 3HAHMA IS
YCIICIIHOTO PENICHUS BOSHUKAIOIINX BOIIPOCOB HA
JTarne MPOEKTHPOBAaHUS COOCTBEHHOTro OM3HEca B
cdepe pecTOpaHHOTO JieNlall TOCTENPUUMCTBA.

- YnOpaBisaTh MIaHUPOBAHUEM U OpraHU3alUeH
JeSITEIbHOCTH B chepe yciyT;

- BHeapsATh HMHHOBAallMOHHBIE TEXHOJIOTUH H
WU3MEHEHHS B YIPaBJICHUE NIEATEILHOCTHIO CETH
NPEANpUATHIA TUTAHUS;

- Pa3zpabGoTeiBaTh  MIIaHBI
JeSITeIbHOCTH TOCTHHUIL.

MHHOBAITMOHHOMN

After successful completion of the course,
students will be

-Apply the acquired knowledge to
successfully address emerging issues at the
design stage of their own business in the
restaurant and hospitality industry.

- Manage the planning and organization of
service activities;

- Introduce innovative technologies and
changes in the management of food chain
operations
- Develop plans for
activities

hotel innovation

IIpepexeuzummepi | Ilpepexeusumaut | Prerequisites

KoHaK KalluIbUIBIK MHIYCTPUSACHIH YHBIMIACTHIPYABIH
3amMaHayu (opmarapsl

CoBpemeHHbIe (OPMBI OpraHU3aUN UHIYCTPUU
TOCTENPUUMCTBA

Modern forms of hospitality industry
organization

Kypcmoinkovickama mazmynst | Kpamkoe cooepacanue kypcal Course

summary

MNunoBanus Y+BIMBI, KBIBMCT KOPCCTY CaJlaCblHIAArbl

[Tonstue HoBOBBeNeHUE, MU DY3HsT UHHOBAIUH B

The concept of innovation, diffusion of

WHHOBAIUSIIAP IbIH 1 y3USACHL Konak  yit | chepe yenyr. OcHOBHBIC TIOHATHS U onpezencHus | innovation in the sphere of services. The basic
KBI3METTEPiH YIBIMAACTBIPY XKyHeciHeri | MHHOBAlIMOHHBIX ~ TeXHOJOrMi B cucteme | concepts and definitions of innovative
WHHOBAIMSUIBIK TEXHOJIOTUSUTAPBIH HET13T1 TYCIHIKTEpl | OpraHu3aluu TOCTUHHYHBIX yeayr. | technologies in the system of organization of
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MEH  aHbIKTamanapbl.  TamakraHnmelpy  Kbi3MmeTiH | IHHOBanmoHHble — TexHonmormii B cucreme | hotel services. Innovative technologies in the

YHBIMIACTBIPY JKykecinaeri MHHOBALMSUIBIK | OPraHU3alMy yCIyT TUTaHHUS. system of organization of catering services.
TEXHOJIOTHsIAP.
Ilocmpexeusummepi | Ilocmpexeusumet/ Postrequisites
KoHnak yii sxoHe MelipamxaHa OM3HECIHE HHBECTHIIUS DddexruBHOCT, MHBecTHIMKM B roctununuHoM u | Efficiency of investment in the hotel and
CaJTy IbIH THIMJILTIT] pecropaHHOM OH3HECE restaurant business.
Bazoaprama scemexuici | Pykosooumens npozpammsr/ Programmemanager
Kypmanranuesa A.K 3. F. k \ Kypmanranuesa A.K k.3.H. \ Kypmanranuesa A K c.e.s.
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Meinipamxana rncane Konax, yit ousnecinoezi unnosayusnap | Hunosayuu 6 pecmopannom oene u cocmunuunom ousnece | Innovation in the restaurant

and hospitality industry

Oky makcatbl / YueOHast mesn/ Purpose

CTyneHTTepIiH JaMy TapuXbl, THHOBAIUSIIBIK
HSKOHOMUKAHBI Tallfay, Oaranay koHe Oackapy
omicTemMeci Typaibl 0a3alibIK OLTiMIEpiH
KaJIBINTACTHIPY.

®opMHUpOBaHUE Y CTYIACHTOB 0a30BBIX 3HAHUII 110

HUCTOPUM  Pa3BUTUS, METOJIOJIOTUM  aHaJu3a,
OLICHKU u YIPaBIICHHS WHHOBALMOHHON
SKOHOMHUKOH.

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

OxpiTy HoTHKECH / PesynbTaTel 00yuenus / Learning outcomes

KypcTsl coTTi asikTaraHHaH KeiiH 0151iM amymibuiap

-AnbIHFaH ouriMai MelpamxaHa 1ci JKOHE
KOHAKKAMIBIIBIK ~ CalachlHAAaFrbl  JKEKe  OM3HECTI
xoOamay Ke3eHiHAe TybIHIaFaH MaceJeNnepal CoTTi
HICUTy YIIiH KOJIJIaHy.

- KpI3MeT k3pceTy canachlHIarbl KbI3METTI JKOCTapiay
MEH YUBIMIACTBIPY/IbI 0acKapy;

- Tamakranaplpy  KOCIMOPBIHAAPHI  JKETICIHIH
KBI3METIH OacKapyFa WHHOBAIUSUIBIK TEXHOJIOTHSIIAP
MeH 33repicTep/ii eHTi3y

- Konak vyiinepaiH WHHOBALMANBIK KbI3METIHIH
YKOCTIapliapblH d3ipiey

[Tocne ycneniHoro 3aBepiieHus Kypca
oOyuaromuecs OyayT

'HpI/IMeHHTB IMOJIYYCHHBIC 3HaHUA

cdepe pecTOpaHHOTO JIeNIal TOCTEIPUUMCTBA.
NeSITeILHOCTH B cepe YCIyT;
NPEATPUATHIA THTAHHUS;

- Pa3zpabGoTeiBaTh  1IaHBI
JIESITENIbHOCTH TOCTUHHUIL.

TSt

YCIICHIHOTO PCIICHWA BO3ZHHUKAIOIIUX BOIIPOCOB HA
9TaIIC IPOCKTUPOBAHHA COOCTBEHHOrO OM3HECA B

- yr[paBJ'If{TL IUIAHUPOBAHHUCM H OpFaHHSaHHeﬁ

- BHeI[pHTB HWHHOBAIIMOHHBIC TEXHOJOTUH U
HN3MCHCHUA B YIIPABJIICHHUC ACATCIBbHOCTBIO CCTHU

WHHOBAIIMOHHOU

After successful completion of the course,
students will be

-Apply the acquired knowledge to
successfully address emerging issues at the
design stage of their own business in the
restaurant and hospitality industry.

- Manage the planning and organization of
service activities;

- Introduce innovative technologies and
changes in the management of food chain
operations
- Develop plans for
activities

hotel innovation

Ip

epexBusutTepi / [IpepexBusutsl / Prerequisites

KonakxailibUIbIK MHYCTPUSACHIH YIUBIMIACTBIPY/IbIH
3aMaHayu (hopManapbl

TOCTCIPUUMCTBA

CoBpemeHHbIe (OPMBI OpraHU3aUN UHIYCTPUU

Modern forms of hospitality industry
organization

Kypcthiz Kpickamma ma3myHsl / KpaTtkoe conepskanue kypca/ Course summary

WuHoBanus TEOpHUSCHIHBIH TeHe3ucl. VHHOBAIUSIIBIK
JTAMYJTbIH 3aMaHayH TYKBIPBIMIaMaJIaphl.
NHHOBaMANBIK SKOHOMUKA WHHOBALMSUIBIK — Y/Ialbl
Supipic Kyieci peTiHge: MaKpOJIeHT e Ier1
WHHOBALIUSIIBIK MEHE[KMEHT. WNHHOBaLIMSITBIK
MPOIIECTIH AKOHOMHUKAJIBIK MeXaHU3Mi. IHHOBAIUSIIBIK
cascaTThl 93ipliey JKOHE JKY3ere achlpy MPUHIUITEPI.

MMPaBOBLIC OCHOBBI

OKOHOMHUKAHBIH MHHOBAIHASIIBIK JTaMYbIHbIH
MHCTUTYLIMOHAJIbI-KYKBIKTBIK HeTi37epi.
MukpoaeHreitni HHHOBAILHASIIBIK MEHEKMCHT:

9KOHOMUKH. YHpaBHCHI/Ie HWHHOBAaLIUAIMU

I'ene3uc Teopunm uHHOBauMil. CoOBpEMEHHBIE
KOHIEMIUN MHHOBAIIMOHHOTO pa3BUTHS.
NHHOBallMOHHAs  DKOHOMHMKAa  KaK  CHCTEMa
BOCIIPOM3BOJICTBA  WHHOBAllMi:  yIpaBJeHHE
MHHOBAIMSIMM Ha MaKpOypOBHE. DKOHOMHYECKHM
MEXaHU3M MHHOBAIIMOHHOTO mporecca.
[TpuHIMIIBI BBIPAOOTKH u peanuzanun

HHHOBaHHOHHOﬁ ITOJIMTHKH. I/IHCTI/ITYHI/IOHEU'IBHO'
HWHHOBAIIUOHHOTO pPa3BUTHUA

Ha

The genesis of the theory of innovation.
Modern concepts of innovative development.

Innovative economy as a system of
innovation reproduction: innovation
management at the macro level. The
economic mechanism of the innovation

process. Principles for the development and
implementation  of  innovation  policy.
Institutional and legal foundations of
innovative development of the economy.
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ozicTeMe, MEXaHU3M, Kypajjaap. ATrpo3HEpKCINTiK
KEIIEH/IeTT MHHOBAIMSAJIBIK HAPBIKTHIH OPHBI MEH P3Ii ..

¥YATTBIK ~ WHHOBALMSUIBIK ~ KYHEHIH  KaJbIITACybI:
KYPBUIBIMBI JKOHE YIBIMAACTBIPBUTYBIL.
Arpo3HepKacinTik KeUIeH eT1 KOCIIKEPIIKTIH
WHHOBALlMSUIBIK ~ QJIEYETIH  apTThIpy  MEXaHU3MI.
MHauoBanmsibIK ME307KOHOMHKA. JKaramsl,
Oarzapiamachbl, Jamy CTpaTerusicbl. HHOBalLMAIIBIK
oneyerti KeHeity. JKorapel OKYy OpBIHIApBIHIAFbI

HHHOBAIUAJIBIK TCXHOJOIUAJIAPD

MUKpPOYpPOBHE: METOIOJIOTHS, MEXaHU3M,
WHCTPYMEHTBI. MeCTO M pOJib phIHKA MHHOBAITHI B
pECTOpaHHOM JieJile W TOCTHHHUYHOM Ou3Hece
®opMUpOBaHUE HAIMOHAIBHOW WHHOBAIMOHHOMN
CHUCTEMBI: CTPYKTypa W opranuzanus. MexaHusm
AKTHBH3AllMd  HMHHOBAIlMOHHOTO  IOTEHIHAaNa
NpEeANPUHUMATENILCTBA B PECTOPAHHOM JIelie U
TOCTUHHUYHOM OusHece. HHHOBaMOHHAS
ME309KOHOMMUKA: COCTOSIHUE, nporpamma,
CTpaTerus Pa3BUTHAI. Pacmmpennoe
BOCITPOM3BOJICTBO MHHOBAIIMOHHOTO IMOTEHIIMANIA.
HHHOBaIIMOHHEIE TEXHOJIOTUH B BBICIIIEH MIKOJIE

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

[MoctpexBusutrepi / [ToctpexBusutel/ Postrequisites

Konax yii sxoHe MelipamxaHa OM3HECIHE HHBECTHLINS
CaTy/IbIH TUIMILITIT

O PexkTUBHOCTh MHBECTHIIMM B TOCTUHHYHOM U
pecTopaHHOM Ou3Hece

Efficiency of investment in the hotel and
restaurant business.

barnapnama sxerekiici / PykoBoaurens nporpammMsl/ Programmemanager

Kypmanranuesa A.K 3. . k

Kypmanranuesa A K k.3.H.

‘ Kypmanranuesa A K c.e.s.
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Kbizmem kopcemy canacvitnoazol nepconan skonomuxacwt | Ikonomuxa nepconana e chepe ycayez [ Personnel economics in the service industry

OKy makcamot | Yueonasn uenwv/ Purpose

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

(GbopMUPOBaHKE y CTYJECHTOB LEJIOCTHOW CHUCTEMBI
3HAHUM 10 TEOPETHYECKUM U IPaKTUYECKUM
OCHOBaM
HOPMHUPOBAaHUA U MOTHUBALIMU TPyZAa IIEpCcOoHala B

aCIICKTaM O9KOHOMUKH nepcoHala,

cdepe ycryr

CTYIGHTTEpAC TEpPCOHAl SKOHOMHUKACBHIHBIH
TEOPHSUIBIK KOHE MPAKTHKAIBIK AacIleKTiiepi,
KbI3MET K3pCeTy cajachblHlIa MEepCOHAJIbIH
€HOCTIH HOpMajlay JKOHE  BIHTAJIAHIBIPY
Herizznepi OoifpiHIA OipTyTac OimiM KyieciH
KaJIBINTACThIPY

Oxvimy naomuoiceci | Pezynomamut o6yuenus | Learning outcomes

Kypcrbl coTTi agKTaFaHHaH KeiliH 0ij1iM ajaymsLiap
- KoHakxalIbUIbIK MHIIyCTPHSCHIH SPKEH/IETY )KOHE
OHBI OJIaH 9p1 JaMBITYMaKCaThIHa MEHpaMXaHa KoHE
KOHAaK Y# OM3HEC1 KOCITOPBIHIAPBIHBIH JYPBIC
CTpATETHUSICHl MCH TaKTUKACKIH JKacay;
- Konak yitmep MeH MelipaMxaHaliap YHbIMIAPbIH

ITocne ycnemHoro 3aBepuieHnst Kypca
odyuyarwimuecs OyayT

- BripabarbiBaTh NpPaBWIBHYIO CTPATErHI0 U
TaKTUKY PabOThl MPEINPUATHH PECTOPAHHOIO U
TOCTHHUYHOTO OW3HECa C IeNbI0 IMPOIBETAHUS
MHYCTPUM TOCTEIPUUMCTBA U €¢ JaJIbHEeHIero

After successful completion of the course,
students will be
- Develop the right strategy and tactics for the
restaurant and hospitality industry to thrivein the
hospitality industry and its further development;
- Resolve issues of staffing of hotel and

KaJpJIapMeH KaMTaMachl3 €Ty JKSHIHIEr Mocenesepal | pa3BUTHS, restaurant organizations;
TIenty; - Pemarp  BOmpOCHI O  KaIpOBOMY - Manage the planning and organization of
-  Kemmer k3pcery camachlHOaFbl  KbI3METTI | OOECICUCHHIO  OpraHW3alMidi  TOCTHHUII M | Service activities.
)Kocrapiay MeH YHbIMIACThIPYIbI 0acKapy. PECTOpaHOB;
- YIpaBisATh IUIaHUPOBAHUEM U OpraHU3aIuen
JIESITENILHOCTH B chpepe yCuyrT.
Ipepexeusummepi | Ilpepexeusumet | Prerequisites

KH3MCT KﬁpCCTy cajaChiHgarbl MCHCIPKMCHT

MeHeKMEHT B cepe ycrmyr

Service management

Kypcmuinkoickama mazmynot | Kpamkoe cooepicanue kypeca/ Course summary

Kpzmer k3pcery canacblHIa NepcOHaNIbl Oackapy
KYHECIH KAJbIITaCThIpy KoHE JamblTy .EHOekTi
HOpMaJay JKOHE JKYMBIC YaKbIThIH ecenke aiy. JKamaksl
OHE OHBIH €HOEKT1 bIHTalaHAbIpydarbl pdmi. Kpizmer
K3pCeTy  CalachblHAAFbl  IIEPCOHAN  KYMBICHIHBIH
THIMAUTITIH Oaranay. KpI3mer k3pceTy canachIHIaFbl
KbI3METKepJIepl bIHTAJIaHIbIPY

dopmupoBanue U pa3BUTHE CUCTEMBI
YIPaBJICHUS TIEPCOHATIOM B Chepe YCIyT.
HopmupoBanue Tpyaa u yueT pabouero BpeMeHH.
3apaboTHas TUIaTa W €€ POJiib B CTUMYJIUPOBAHHU
tpyna. Omenka  3¢ddexkTuBHOCTH  PabOTHI
nepcoHama B cdepe  YCayr. MotuBarus
nepcoHaia B chepe yciuyr.

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

bazoapnama sce

mekuiici | Pykosooumens npozpammosl/ Programmemanager

Hypaxmerosa I'. C. - 5xOHOMUKA FBUIBIMIAPBIHBIH
MarucTpi

Hypaxmerosa I'.C. — Maructp 3KOHOMHYECKHX
HayK

Nurakhmetova G.S. - Master of Economic
Sciences
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Konak yinepoe enoexmi yitoimoacmotpy | Opeanuzayus mpyoa 6 cocmunuyax | Labor organization in hotels

OKy makcamut | Yueonasa yenn/ Purpose

CTYICHTTEP/IiH CHOCKTI YHBIMIACTHIPY/IIH TEOPHUSITBIK
’KOHE TPAKTUKAJIBIK aCIEKTiIepl, eHOCKTI FhIIIBIMU
yitbiMaacTeIpy, Kpl3MeT k3pceTy canacbiHua
NEPCOHAJIBIH €HOETiH HOpMastay jKoHE bIHTATAHBIPY
Herizaepi OoiibIHIIa OipTyTac OUTIM XKYyHeciH
KaJIBITaCTHIPY

dbopMUpOBaHUE Y CTYIEHTOB IIEJIOCTHONH CHCTEMBI
3HAHUM 10 TEOPETUYECKUM U MPaKTUUYECKUM
acmeKkTaM  OpraHM3alid  Tpyda,  Hay4yHOM
OpraHu3alu Tpyaa, OCHOBAM HOPMHUPOBAHUS M
MOTHBAIIMH TPYJa IepcoHana B cepe ycayr

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 namuoiceci | Pezynemamot 0oyuenusn | Learning outcom

€s

KypcTsl coTTi asiKTaranHaH KeliH OL1iM ajJymbLiap

- KoHaxkalablIbIK HHYCTPUSICBIH SPKEHETY JKOHE
OHBI OJIaH 9p1 JaMBITYMaKCaThIHa MEHpaMXaHa KOHE
KOHAK Y OM3HEC] KOCIMOPBIHIAPBIHBIH AYPBIC
CTpPATETHUSCHl MCH TAaKTUKACKHIH JKacay;

- Konak yitnep MeH MelpamxaHanap YHbIMIApbIH
KaJIpJIapMEH KaMTaMachl3 €Ty JKSHIHJIETT Macenenep/Ii
Ienry;

- Kemmer k3pcery  canachIHAAFbI
JKocIapiiay MeH YUBIMAACTHIPYAbI OacKapy.

KBI3METTI

ITocne ycnemHoro 3aBepuieHnst Kypca
odyuyarwimuecs OyayT

- BroIpabaTeiBaTh MpaBUWIIBHYIO CTpPaTErui0 U
TaKTUKY pabOThl MPEeINpUATHIl PECTOPAHHOTO U
TOCTUHUYHOTO OW3HECAa C IIEeJIbI0 IPOLIBETAHUS
UHYCTPUM TOCTENPUUMCTBA U €€ JaJIbHEHIero

pa3BUTHA;
- Pemarpr  Bompockl MO KaJpOBOMY
00€CIeueHnI0  OpraHu3allii ~ TOCTUHUIl U
PECTOpPaHOB;

- YOpaBisTh IJIAHUPOBAHUEM M OpPraHHU3aLUEH
JIESITENILHOCTH B chpepe yCiyr.

After successful completion of the course,
students will be

- Develop the right strategy and tactics for the
restaurant and hospitality industry to thrivein
the hospitality industry and its further
development;

- Resolve issues of staffing of hotel and
restaurant organizations;

- Manage the planning and organization of
service activities.

Ipepexeuzummepi | Ipepexeuszumaut | Prerequisites

MeiipamxaHa ici MEH KOHAK Yi OM3HECIH YHBIMAACTBIPY
AKOHE JKocIapay

Opranuzanus ¥ TJIaHAPOBAHKUE PECTOPAHHOTO
JieJ1a ¥ TOCTHHUYHOTO OM3Heca

Organization and planning of the restaurant
and hotel business

Kypcmuoinkoickawa mazmynst | Kpamkoe cooeparcanue kypca/ Course summary

Ke3mer K3pcery CaJachbIH/IaFbl 3HaipicTi
YUBIMIACTBIPYABIH ~ KAIMbl  KYPbUIBIMBL.  KbI3MeT
Kk3pceTyal  YHBIMAACTBIPY  TPOIECi  JKOHE  OHBI
YaKbITBIHIA YUBIMAACTBIPY. Owunipicti
YUBIMIACTBIPYABIH TYpJIEpl MEH HbICAaHIApbl SHAIPICTI
FBUIBIMU-TEXHUKANBIK ~ JallblHOAy MEH IKeTUIIipyai
yibIMIacTelpy.  KpI3MeT — K3pceTy — cajlachbIHAarbl
WHHOBAIMSUTBIK ~ KBI3METTI  YUBIMAACTBIPY HETi3JAepi.
Omnim camachiH Gakbllayabl yilbiMaacTeipy. Kopiaran

OOmias CTpykTypa OpraHU3allud MPOU3BOJICTBA B
chepe ycnyr. Ilpomecc opraHu3anuu OKa3aHHS
YCIYT W €ro OpraHu3anus BO BpeMEHHU. THIbI U
dbopMBI OpraHu3auu Mpou3BoAcTBa Opranuzanus
HAyYHO-TEXHUYECKON MTOATOTOBKH u
COBEpILEHCTBOBaHUSI ~ MPOU3BOACTBA.  (OCHOBBI
OpraHu3aliil WHHOBALIMOHHOW JEATEIbHOCTH B
chepe okazanus ycruyr. OpraHuzanusi KOHTPOJIS
KauecTBa mnpoaykuuu. OpraHuzanus OXpaHbl

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
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OpTaHbI KOPFay/Ibl )KOHE TaOMFU pecypcTap/bl YTHIMIBL | OKpY’Karomiei cpensl u

paumonansHoro | quality control of products. Organization of
naigaIany/1bl YUbIMIACTHIPY.

UCIIOJIb30BaHUS IIPUPOIHBIX PECYPCOB. environmental protection and rational use of
natural resources.

Ilocmpexeusummepi | [locmpexseusumat/ Postrequisites

Konak yii kemeHiHiH MelipaMxaHa KbI3METiH Talliay AHanu3 M KOHTpPOJIb pectopaHHO# mesteapHoctd | Analysis and control of the restaurant
XKoHE OaKpLIay

FOCTHHHYHOT'O KOMILIEKCA activities of the hotel complex
Bazoaprama scemexuiici | Pykosooumens npozpammsr/ Programmemanager

HypaxmeroBa I'. C. - skxoHOMHKa FbUIBIMIAapbiHbIH | Hypaxmerosa I'.C. — Maructp SKOHOMHYECKUX Nurakhmetova G.S. - Master of Economic

MarucTpi HayK Sciences
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4 Kypc CTy/IeHTTepiHe apHAJIFaH YJIeKTUBTIK MOHEP /JJIeKTHBHbIE THCHHILUIMHBI UIs1 cTyeHToB 4 Kypca /Elective subjects for 4 st year students

Konak yiinep men meiipamxananap Kbizmeminoeci cananul dackapy scyieci /Cucmema ynpasieHus Kauecmeom 6 0eameibHOCmu 20CMuUHuY u
pecmopanos/ Quality management system in hotels and restaurants

OKy makcamot | Yueonasn uenn | Purpose

Konak yi  WHOyCTpHUSCBI MEH  KOFaMJBIK
TaMaKTaHy KOCIMOPBIHAAPBIHAA KBI3BMET K3PCETy
camacklH Oackapy OOWBIHINIA TEOPHSUIBIK OLTIM
MEH MPaKTUKAJIBIK JAFIbUIAPAbI MEHIEPY

OBH&I[GHI/IG TCOPCTUICCKUMU 3HaHUAMU u
MNPAaKTUICCKUMU  HaBbIKaMU II0  YIIPABJICHHIO
KauCCTBOM YCJIYT Ha NPCANPUATHAX TOCTHHHYHOMN
HHAYCTpUU U TMPCANPUATUAX O6H_[eCTBCHHOFO
IIUTaHUA

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

Oxvtmy naomuoceci | Pezynomamut 00yuenus | Learning

outcomes

Kypcrsi CITTI asiKTaraHHaH Keiiin
OimiMasy bLIap
- KocinopelH  KbI3METiHIH  camackl  MEH

HOTHXXENepiH 0acKapy;
- TexHHMKaNbIK Kypaimapra KaXeTTLTIKTI oyap
OPBIHIAMTBIH KYMBICTap MEH JKYMCaJaThlH

MaTepuaiiapAblH  K3JIEeMIH €CKepe  OTBIPHII
alKbIH/IAY;

- TamaxkTanabIpy KOCIOPBIHAAPHI KENICIHIH
KbI3METIH Gackapyra VMHHOBALUSUIBIK

TEXHOJIOTHSIIAp MEH 33TrepiCcTep/Il €HTi3y.

MMocae  ycnmemHoro
odyuyarwimuecs OyayT
- VYmopaBiATh ~ CUCTEMOW  KadyecTBa U
pe3ynbTaTaMu AESITENIbHOCTU MPEANPUSTHS;

- OmpenensiTh NOTPEOHOCTh B TEXHUYECKUX
CpeACTBaX C Y4eToM oObeMa BBIIOJIHIEMbIX
UMU paboT U PACX0lyeMbIX MaTEpPHAJIOB;

- BHeIpsATh HWHHOBAalMOHHBIE TEXHOJOTUH H
U3MEHEHHUS B YIPaBJIECHHUE [EATEIbHOCTBIO CETU
MPEANPUITHIN TUTAHUSL.

3aBepIIeHHsl  Kypca

After successful completion of the course, students
will be

- Manage the quality system and performance of the
enterprise;

- Determine the need for technical means, taking into
account the amount of work they perform and the
materials consumed,

- Introduce innovative technologies and changes in
the management of food chain operations

Kypcmuin kbickawa mazmynot | Kpamkoe cooepacanue kypca | Course summary

CananblH MOHI JkoHe OHbI Oackapy. Konak yii
KoHE MelpamxaHa OW3HECIHIET1 KbhI3METTEPIiH
cara XYHeciHiH Ma3MyHbl MeH Kypambl. KoHak yit
XKOHEe MeHpamMxaHa KbI3METTepl  CamachIHbIH
epekuienikrepi. Kpimer  k3pcery  camachkiH
O0ackapy THIMIUTIKTI KaMTaMachl3 €TYAIH HeTi3l
peTiHge  KOHaK YyH  KoHe  MeilpamxaHa
KOCIMOPBIHAAPBIHBIH KbI3MeTi. KpizMerTep MeH
SHIMIIep/iH camacklH Oakpliay oxictepi. Konak yit

CymHOCTp  KauecTBa W YIPABIECHUE  HM.
CopepxaHue U COCTaB CHCTEMBI Ka4eCTBA YCIIYT B
TOCTUHUYHOM ¥ PECTOpaHHOM  OHu3Hece.
OcoOeHHOoCTH  KayecTBa  TFOCTMHMYHBIX U
PECTOPAHHBIX YCIYr. YTNpaBICHUE KadyeCTBOM
YCIIYT KaK OCHOBa obecneueHus: 3pHeKTUBHOCTH

JESATEIIBHOCTH TOCTUHUYHBIX U PECTOPAHHBIX
NpeAnpUsITHil. MeToIbl KOHTPOJIS Ka4eCcTBa yCIIyr
u npoxyknuu. OpraHusanusi KOHTPOJII KadyecTBa

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

KOHE  MelpamMxaHa KBI3METTEPIHIH  CalachlH | TOCTHHHYHBIX u PECTOpaHHBIX yeayr. | improvement of quality of services of enterprises of
Oakputaybl yibiMaacteipy. Crannmaprray KoHak | Cranmaptusamus kak Qakrop peryiaupoBanus u | hotel and restaurant business. Quality planning.
yii  KoHe MeiipaMxaHa  KOCIMOpBIHAAphl | MOBBIMICHWS  KadecTBa  ycanyr mpexnpustuii | Activity of state organizations in the field of quality
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KBI3METTEPIHIH CalachlH PETTey >KOHE KaKCapTy | TOCTHHUYHOTO M pecTopaHHoro  Ou3Heca. | management.

(dakTopsl perinae. CamnaHbl )xocnapiay. [TnanupoBaHue KayecTBa.
Bazoaprama scemexwuici | Pykosooumens npozpammsr / Programme manager
Epim H.A. \ Myxamenos T.A. \ Myxamenos T.A.
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Meinipamxana sncane KOHAK yil Kblzmemmepiniyy cmanoapmmapot /Cmanoapmut pecmopaniozo u 20cmunuunozo oocayyxcusanus | Standards of

restaurant and hotel services

OKy makcamot | Yueonas uenn | Purpose

Meiipamxana koHe KOHAaK Yyi KbisMertepi | OBlajieHHe  TEOpeTMYECKUMM  3HaHUsIMH W | 10 acquire theoretical knowledge and practical skills
CTaHIApTTApPBIH 3€PTTEY/Ie TCOPHSUIBIK Oi1iM MEH | IpaKTHYeCKMMH  HaBbIKaMH B m3ydeHuu | in service quality management in the hospitality
NPaKTUKAJIBIK JaFIbLIaP.IbI UTEPY. CTaHJapTOB pecTopaHHoro u rocruruuHoro | industry and catering enterprises
00CITy’)KUBaHUSI.
Oxvimy namuiceci | Pesynomamot o6yuenus | Learning outcomes
Kypcrbl corTi asiKTaraHHAH keiiin | ITocsie  ycmemnoro  3aBepmieHusi  kypca | After successful completion of the course, students
olriMaymbLIap o0yuyarommecsi OyayT will be
- KocimopelH  KbpI3BMETiHIH  camachkl  MEH - YmopaBisATh ~ CHCTEMOW  KayecTBa  H - Manage the quality system and performance of the

HOTHKEIIEPiH 0acKapy;

- TexHUKANBIK KypajlgapFa KaKETTUIIKTI oJjap
OpPBIHJIAUTBIH JKYMBICTAD MEH IKYMCAJaThIH
MaTepuaIiapAblH ~ K3JIEeMIH eCKepe  OTBIPHII
alKbIH]IAY;

- TamaxkTanabIpy KOCITOPBIHAAPHI KENICIHIH
KBI3METIH Oackapyra WHHOBAIUSUIBIK
TEXHOJIOTHUSIIAp MEH 33repicTepil eHri3y.

pe3yJibTaTaMu JEATEeIbHOCTH MPEANPUATHS;
- OmnpenensaTte MNOTPEOHOCTh B TEXHHYECKHUX
CpeAcTBaX C Yy4eToM OO0beMa BBINOIHIEMBIX
MU pabOT U PACXOyeMbIX MaTEPHAJIOB;

- BHegpsaTe WHHOBaUMOHHBIE TEXHOJIOTUM U
W3MEHEHUSI B YIIPABIICHUE JEATEIBHOCTBIO CETH
MPEINPUATHI TUTAHUS.

enterprise;

- Determine the need for technical means, taking into
account the amount of work they perform and the
materials consumed,;

- Introduce innovative technologies and changes in
the management of food chain operations

Kypcmuiy kbickawa mazmynot | Kpamkoe cooepacanue kypca | Course summary

Tazanbik CTaHJapTTapHI. ChIpTKBI TYp1
CTaHJapTTapbl. MiHE3-KYJIBIK JKOHE KOHaKTapra
KbI3MET K3pcery cranmaprrapel. Cranmaprrap
OepiuireH TaraM koHe cychlHap.CtaHnaprrap
ycTenre Korora. TEeXHOJOTHUSIIBIK  MPOIECTIH
CTaHIapTTapel. MamaHABIK [IeHOepiHAeri IeT
TiIiH 011y cTaHAapTTapbl. MelipamxaHa, KOHaK il
YKOHE OHBIH KYPbUIBIMBI TypaJibl TYCIHIK.

Cranmaptel  uncTtoThl. CTaHIapThl BHEIIHETO
Buga. CTaHmapThl TOBEIEHUS U OOCIYKHBaHUS
TOCTEH. Cranmaptel  mogauu  Omooag U

HanuTKoB. CraHpapTel cepBUpOBKH. CTaHOapTsl
TEXHOJIOTMYecKoro npouecca. CtaHIapTsl 3HaHUI
MHOCTPAHHOTO fA3bIKa B paMKax Mpo(deccHu.
KoHnmenuuio pecrtopaHa, 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.

Bazoaprama scemexwuici | Pykosooumensv npozpammsr / Programme manager

Myxamenos T.A.

Myxamenos T.A.

‘ Myxamenos T.A.
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Konak yit kewenininy meupamxana Kplzmemin manoay xnceane 6aKwliay
|Ananus u Konmponawb pecmopannou oeamenvnocmu zocmunuunozo komniaekcalAnalysis and control of the restaurant activities of the hotel complex

OKy makcamut | Yueonasa yenn/ Purpose

CTYJICHTTEp/Ie KOHAK YH KEUIEHIHIH KbhI3METIH Tajjaay
MEH OaKbUIay[blH TEOPHUSIIBIK JKOHE TMPAKTUKAIIBIK
acnektiyiepi  OoWbIHIIA Oipryrac OuUTiM  KyiHeciH
KaJIBIITACTBIPY

dbopMupOBaHUE y CTYJECHTOB LIEJIOCTHOW CHUCTEMBI
3HAaHUH 110 TEOPETUYECKMM U NPAKTHYECKUM
acleKTaM aHaJlu3a M KOHTPOJIS  JI€ATEIbHOCTU
TOCTUHMYHOI'O KOMIUIEKCa

Formation of an integral system of knowledge
of the theoretical and practical aspects of the
analysis and control of the hotel complex

Oxvitmy nomuaiceci | Pezynomamut odyuenus | Learning outcomes

KypceTsl coTTi asiKTaraHHaH KeliH OL1iM ajgymbLiap

- ¥UBIMHBIH €CENTUIITIHAC KaMTBUIFaH Kap>KbLIBIK,
OyXraitepiik KoHe 33re JIe aKkmaparThl Taujuay >KoHE
TYCIHAIpY KOHE aJIbIHFaH MOTIMETTep i
0acKapymbLUIbIK menrmaep KaObL1AaY YIIiH
ran1ajnany;

- HapbIKTBIK SKOHOMHKA JKarJallbIHAAa TYPHUCTIK
KEUICHJCPIIH  KapKBUIBIK  €CENTUIriH  jKacay
npoOiieManapblH IIENly; HapBIKTBHIK KaTbIHACTAPIbI
KaJBIITACTRIPY KardaiibIHIA KapKbIHBI — Oackapy;
TYPHUCTIK KeUIeHJep/i xKocnapiay *oHe Oara Oenriiey
HET13/IepiH KOJIAaHy.

IMocne  ycmemHoro  3aBeplieHMsi  Kypca
odyuyawimuecs OyayT

- AHamm3WpoBaTh W HMHTEPIPETUPOBATH
¢buHAHCOBYIO,  OyXTraaTepcKyl0 H  HHYIO

MH(pOpMaLIMIO, COAEPXKAILYIOCS B OTYETHOCTH

OpraHu3alii, ¥ UCIOJIb30BaTh IOJyUYECHHBIC
CBEJICHUA JUIsl TPUHATHUS  YIPABJICHUECKUX
penieHui;

- Pemate npoOsemsl cocTaBiieHus (UHAHCOBOM
OTYETHOCTU TYPUCTCKUX KOMIUIEKCOBB YCJIOBUSX
PBIHOYHOM SKOHOMMKH; yIpaBieHUs (PMHAHCAMU
B yCIOBHMAX  (DOPMHUpPOBaHMS  PBIHOYHBIX
OTHOUIEHUI; IPUMEHEHNS OCHOB IJIAHUPOBAHUS
U 1IEHO0Opa30BaHUs TYPUCTCKUX KOMIIEKCOB.

After successful completion of the course,
students will be

- Analyze and interpret financial, accounting
and other information contained in the
statements 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, the application of the basics
ofplanning and pricing of tourist complexes.

Ipepexeuzummepi | Ipepexeuszumaut | Prerequisites

Ke3mer k3pceTy camachbIHbIH 9KOHOMHUKACHI

DKOHOMUKA cepbl YCIyT

| Economics of the service sector

Kypcmoiy Kbickawa masmynot | Kpamkoe cooepacanue kypcal Course summary

KoHak yii mapyamrbUibIFbIH KapKBUTBIK OaKbLIAYIBIH
MOHi, MOHI >XoHe HbIcaHnapbl. KoHak yi KelleHiHiH
MelpaMXaHaIbIK KBI3METIHE MEMJICKETTIK Kap KbIIBIK
Oakputaypl yHbIMIAacTeIpy. KapXKbUlbIK OakbliayablH
HOPMATHUBTIK-KYKBIKTHIK JKOHE aKHmaparThlK Heri3aepi.
Kaccanplk-0aHKTIK omnepanusuiapisl  O0akbpuiay KoHE
Tekcepy. EnOekakpl T3ney >K3HIHAErT NepCOHAIMEH
ecern aupIppicysbl Oakbulay JKOHE TeKcepy. ¥3aK
Mep3iMIi aKTHBTEpAlI Oakpuliay >KOHE ayauTt. Tayap-
MaTepHaIAbIK  KOpJjapAbl Oakpuiay JKOHE  ayauT.

CymHocTts, npeamer U (opMbl (HUHAHCOBOIO
KOHTPOJIS TOCTUHUYHOT'O XO3HCTBa.
Opranuzanys TocyIapCTBEHHOIO (PHHAHCOBOIO
KOHTPOJIS pecTopaHHOI JIESITETbHOCTH
TOCTUHUYHOTO KOMILIEKCA. HopmarusHo-
npaBoBble W MH(POPMALMOHHBIE OCHOBBI
¢uHaHcoBoro KoHTpousid. KoHTponms u peBusus
KaccoBO-0OaHKOBCKUX omepanuil. Kontpons u
pEBHU3HUS PACUYETOB C IEPCOHAIOM IO OIUIaTe
Tpy#a. KoHTposb M ayauT IOJITOCPOYHBIX

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
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MeHmrikTi KaruTa MEH MiHIeTTeMenepaiy | aktuBoB.  KoHTponme w  ayautr  ToBapHo- | equity and liabilities. Operational audit of
onepamsuiblk - ayauTi. LpIFbIHAap MeH KipiCTepiH | MaTepualibHbIX 3amacoB. OmnepannoHHbId ayaut | expenses and income. Summary of the results
onepanusIbK ayauti. KapKpuiblk Oakpllay MEH aynuT | COOCTBEHHOro — kamurtaia W obOs3arensct. | Of financial controls and audits.

HOTIDKEIICPIH JKaIbLIAY. OrmnepalMoOHHbBIA  ayIUT pPacXoloB U JIOXOOB.
O06o0011eHne pe3ynbTaToB (PUHAHCOBOTO KOHTPOJIS
Y ayJIUTOPCKUX MPOBEPOK.

Bazoaprama scemexuici | Pykosooumens npozpammsl/ Programmemanager

Kemxebexona JI. C. — 5. F. K. ‘ Kemxkebexona [I.C. — K.3.H. | D.S. Kenzhebekova - Ph.
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Konax yit wmapyawiinvizoin Kapycoliotk manoay | @unancoswiii ananus cocmunuunozo xosaicmea | Financial analysis of the hotel industry

OKy makcamot | Yueonasn uenn/ Purpose

CTY/IGHTTEp/Ie KOHAK YH IIapyallbUIbIFBIH Kap>KBUIBIK
TaJIAAYIbIH TEOPUSUIBIK KOHE MPAKTHUKAIBIK aCHEeKTiiepi
OoiibIHIIA TyTaCc O11IM JKYHECiH KalbIITaCcThIPY

dbopMUpOBaHHE Y  CTYICHTOB  IICJIOCTHOMN
CUCTEMbl 3HAaHUM TI0 TEOPETUYECKUM U
MIPAKTUYECKUM acrieKTam (UHAHCOBOTO
aHaJIM3a TOCTUHUYHOTO X035HCTBa

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

Oxvtmy nomuoiceci | Pezynomamut o6yuenus | Learning outcomes

KypceTsl ¢oTTi aiKTaFraHHAaH KeliH OL1iM agymbLiap
- ¥UBIMHBIH €CENTUITIHAC KaMTBUIFaH Kap>KbLIBIK,
OyXranTepIiiK >KoHe 33re Je aKMaparThl Talaay >KoHe

TYCIHAIpY KOHE aNbIHFaH MoJTIiMeTTepAl
0acKapylIbUIBIK ~ Imenrimzaep — KaOpupmay — YOIiH
rnan1ajany,

- HappIKTBIK SKOHOMHKA JKarJallbIHAAa TYPHUCTIK
KEIICHIePAiH KapIKbUIBIK €CEeNTUIIIH xKacay
npoOyieManapblH IIENTly; HAPBIKTBHIK KaThIHACTAPIBI
KAJBIITACTRIPY  JKaralibIHAA KapKbIHBI  Oackapy;
TYPUCTIK KELIEHAEpAl Koclapiay xoHe Oara Oenruiey
HETri37IepiH KOJ/IaHy.

IMocne ycnmemHoro 3aBeplleHHsl Kypca
oOyyarommuecst Oyayt

- AHaIM3MPOBAaTH M HUHTEPIPETHPOBATH
¢buHAHCOBYIO, OyXraiaTepckyrd U  HHYIO
uHpopMalIo, COJIEPIKALLYIOCS B
OTYETHOCTH OpraHW3alUH, U HCIIOIB30BaTh
MOJyYCHHBIE  CBEICHUSA Ui TPHUHATHUS
YIIPaBICHYECKUX PELICHUII;

- Pematp  mpoOnemMbl  cocTaBiCHUS
(duHaHCOBOM OTYETHOCTH TYPUCTCKHUX
KOMIUIEKCOB B YCIIOBHSIX  PBIHOYHOH
HSKOHOMMKH; YIpaBieHus (UHAHCAMH B
YCIIOBHSAX dopmupoBaHUs PBIHOYHBIX
OTHOUICHUI; pUMEHEHHS OCHOB
TUTAHUPOBAHHUST W I[EHOOOpPA30BaHHS TYPHUCT
CKUX KOMIUIEKCOB.

After successful completion of the course,
students will be

- Analyze and interpret financial, accounting and
other information contained in thestatements 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, the application of the basics of
planning and pricing of tourist complexes.

Ilpepexeusummepi | Ilpepexeusumaut | Prerequisites

KbI3MeT K3pceTy canachblHbIH 3KOHOMHUKACHI

DKOHOMUKA cepbl YCIyT

| Economics of the service sector

Kypcmuinkoickama mazmynot | Kpamrkoe cooepacanue kypcal Course summary

Konak yi 1mrapyanibUIBIFBIH  KApXKBUIBIK —TaIayabIH
TYCIHIT1, MOHI XOHE 9Jlici. DKOHOMHUKAIBIK Tallay/bIH
onictepl MeH anictepl. DakTOPIBIK Talgay 9JlicTeMeECi.
JleTepMUHUCTIK Tanaaynarsl (GakTopiapabl SIey KoHe
ocep ery omicTepi. DKOHOMHUKAIBIK-MAaTEMaTHKAIBIK
tannay omictepi. KapKbUIbIK TanmayablH —TYCIHIrI,
MaHBI3bl, MIHJIETTEpl JKOHE aKMmapaTThlK KaMTaMachl3
erityi. Konak yiimi Tanmgay —KOCIMOPBIHIAPBIHBIH
MAapKETHHITIK KBbI3METIH Tajjaay. éHnipic TIeH CaTyIbl

[Tonsitne, mpeamer uW Meron (HUHAHCOBOTO
aHaJM3a TOCTHHUYHOTO X03sicTBa. [Ipuemsl u
METO/BI SKOHOMHUYECKOTO aHaim3a. MeToanka
¢axropHoro ananmza. CrnocoObl U3MEpPEHUs U
BIINAHUA CbaKTOpOB B JACTCPMHUHUPOBAHHOM
aHanm3e. DKOHOMHKO-MaTeMaTHYECKHE
MeToabl aHanu3a. [loHATHE, 3HAYEHUE, 3a/1a4n
u UH(POPMAIIMOHHOE obecrieueHue
(hMHAHCOBOTO aHaJIM3a. Ananms

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
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Tangay — okoHe — Oackapy.  EHOek  pecypcrapbiH
Tai1anany bl Tanuay. Herizri KypaJigap /sl
napnanaHyapl  Tajngay. Marepuanablk — pecypcrapibl
nanjamanynpl  Tajjaay. OHiMHIH (>KyMBICTapIbIH,
KbI3METTEPAiH) 33iHAIK KyHBIH Tamjay. OHIMHIH
KEKEJEereH  TYpJiepiHiH  331HAIK  KYHBIH  Tayjay.
Kamuranapl  KamplTaCTBlpy MEH  OPHANACTBIPYIbI
tangay. KapKpulbIK HOTHKETIepAl Tanaay

MapKETHUHIOBOM [JEATEIbHOCTH IPEANPUATHI
TOCTUHUYHOTO aHaiu3a. AHAJINU3 U yIpaBlIeHUE
00BEMOM TPOU3BOJCTBA W MPOAAXK. AHAIU3
UCIIOJIb30BaHUsl TPYAOBBIX PeCypcoB. AHaIu3
UCTIOJIb30BAaHUU OCHOBHBIX CpPEJCTB. AHaIU3
UCTIONIb30BAHUSl ~ MAaTEpUANbHBIX  PECYPCOB.
AHanmn3 cebecTOMMOCTH TPOAyKIuu (pador,
yciyr). AHanmu3 ce0ecTOMMOCTH  OTACIbHBIX
BUJIOB NPOAYKIMHA. AHaIU3 GOPMHPOBAHUU H
pa3MenieHny Kanutana. AHanu3 (UHAHCOBBIX
pe3yabTaToOB

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

bazoaprama scemexuici | Pykosooumenwv npozpammsl/ Programmemanager

Kenxebekosa JI. C. — 2. F. K. |

Kemxebekona JI.C. — k.0.H.

D.S. Kenzhebekova - Ph.
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Meupamxana yscane KOHAK yil KeuteHOepi HapblzbliHOazbl 6aza cascamul/I]enosas nonumuka Ha pelHKe pecmopanHHblX U 20CHUHUYHBIX
komnaexcos/Pricing policy in the market of restaurant and hotel complexes

OKy makcamot | Yueonas yenn/ Purpose

Ka3ipri HapBIKTHIK XaFJaia MelpaMxaHa jKOHE KOHAK
yil KemeHaepiHiH OarachlH KaJBIITACTHIPY KOHE Oara
casicaThlH  JKy3ere  achlpyFa  KaTbhICTBI  OUIIM
AyIIBLIApABIH,  KXKETTI KociOM  KY3BIPETTUTIKTEpIi
MEHTIepyi.

OBJIaJICHUE OOyYaroIIUMUCA HEOOXOIUMBIMU
npodeCCHOHATTLHBIMU KOMITETEHIUSIMH,
OTHOCSIIUMHCS K (DOPMHPOBAHUIO LIEH U
peanu3aluuu EHOBOM MOMUTUKUA PECTOPAHHBIX
YU FOCTHHUYHBIX KOMILUIEKCOB B COBPEMEHHBIX
PBIHOYHBIX YCIIOBUSIX.

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 nomuiceci | Pezynemamut o0yuenus | Learning outcomes

KypceTsl caTTi asgsKTaraHHaH Keiiin OlniMaaymbLiap
0os1aabI
-AJnbiaFaH OUTIMJII MelipaMxaHa icl XKoHe
KOHAK)KaMJIBLIBIK CaJIaChIH/Iarbl )KEKEOU3HECTI
)o0anay Ke3eHIHIe TYbIHIaraH Moceeep/i COTTl
HICUTy YIIH KOJIJIaHYy,
- Hapblk MOHUTOPHHI1 9NICTEpiH XOHE KOHAK YH
VH]TyCTPUSACHIHIAF bl 3epTTey KBI3METIHIH
KOJIJaHOAIIbI QJIiCTEPiH KOJIaHy.

ITocJie ycnemHoro 3aBepiieHus Kypca
oOyuarommecsi OyayT

-[IpuMeHAT,  TOJNyYeHHBIC
yCII€UIHOI O peIICHUA BO3HUKAKOIIUX
BOIPOCOB ~ HA  dTale  MPOCKTUPOBAHUS
COOCTBEHHOTO Ou3Heca B chepe
PECTOPAHHOTO JIeIau TOCTEIIPHUUMCTBA,;

- HpI/IMCHﬂTL METOAbI MOHHTOpPHHTA
pBIHKA u MIPUKJIaTHBIC METO/TBI
HICCIIEN0BATENbLCKOMN NEeITEIbHOCTU B
TOCTUHUYHOW UHIYCTPHH.

3HaHUA - OJIA

After successful completion of the course,
students will
- Applythe acquired knowledge to successfully
address emerging issues at the designstage of their
own business in the restaurant and hospitality
industry;

- Apply market monitoring methods and
applied research methods in the hospitality
industry.

Ilpepexeusummepi | Ilpepexeusumaot | Prerequisites

MeiipamxaHa ici MEH KOHAK Yi OM3HECIH YHBIMAACTBIPY
AKOHE JKocIapay

Opranuzanus ¥ TUTAHHPOBAHHUE PECTOPAHHOTO
JieJ1a ¥ TOCTHHUYHOTO OM3HeCa

Organization and planning of the restaurant and
hotel business

Kypcmuin Kbickaw

a mazmynwt | Kpamxkoe cooepacanue Kypca/ Course summary

Beenenue B kypc «lleHoBas MONMTHUKAa Ha pPBIHKE
PECTOPAaHHBIX W TOCTUHHUYHBIX KOMIUIEKCOBY». Poib
LIEHbl B yCINOBUAX pblHKa. COCTaB M CTPYKTypa LICHBI.
Merononorust 1eHo00pa30BaHUsI Ha TPEANPUATHUA B
YCIIOBUSIX PBIHOYHOM 3KOHOMUKH. [{eHoBast monutuka u
cTparerus mnpennpustus. l[lome3HOCTh TOBapa Kak
daktop dopmupoBaHus T1eHBl. [ ocymapcTBeHHOE
perynupoBanue 1ieH. [{[eHooOpa3oBaHue B TOCTHHUYHON
U pecTopaHHOU nesrenbHocTU. lleHooOpa3oBaHue B
TOCTHHUYHON JestenbHOCTH. lleHooOpa3oBaHue B

Beenenne B kypc «lleHoBas mnonuTMka Ha
PBIHKE  PECTOpPaHHBIX W  TOCTHHHYHBIX
KOMILJIEKCOB». POJIb 1IEHBI B YCIIOBUSAX PBIHKA.
CoctaB M CTpyKTypa ILeHbl. Meronosiorus
[IEHOOOpa30BaHUsA  HAa  MPEANPUSATHU B
YCIOBUSIX PBIHOYHOM SKOHOMUKH. lleHoBas
MOJIUTUKA U CTPATerusi  MNPEaNpHUSATHUS.
[Tonesnocts TOBapa KaK dakrop
dbopMupoBaHus  IeHBL. [ ocymapcTBeHHOE
perynupoBanue 1ieH. lleHooOpazoBanue B

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
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pECTOpaHHOM JAeATENBbHOCTH

TOCTUHUYHON U PECTOPAaHHOU IEATEIbHOCTH.
IlenooOpa3zoBanue B TOCTUHUYHOMN
JESITEIbHOCTH. IenooOpa3oBanue B
PECTOPaHHOM JESATEIbHOCTH

activity

Bazoaprama scemexwuici | Pykosooumens npozpammer/ Programmemanager

Tacremupona JK.A. ara OKyTbIIIbI

| Tactemupona XK. A. crapuuii npenogaBaTeiib ‘

Tastemirova J.A. ., senior lecturer
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Konarprcaiunoinvk canacvinoazel mymutHywslivlk mines-Kyavk | [lompeoumensvckoe nosedenue ¢ cghepe cocmenpuumcmea | Consumer behavior in

hospitality

OKy makcamot | Yueonas yenn/ Purpose

CTYyIIEHTTEp apachlHIa Ka3ipri jkarmaiija Tayapiap
MEH  KbI3METTEpIi  TYTHIHYIIBUIAPJIBIH  MiHE3-
KYJKBIHBIH ~ €peKILIETIKTepi, 3aHIbUIBIKTapbl MEH
(dbopManapsl Typasbl Kbl TYCIHIK KAJBIITACTHIPY.

dbopMupoBaHHE y  CTYACHTOB  OOIIEro
IIPECTaBIECHUS 0 crienuduke,
3aKOHOMEPHOCTSIX M (OpMax TOBEIACHHUS
norpeOuTeneii  TOBapoB M yCAyr B

COBPCMCHHBIX YCJIOBUIX.

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

Oxvimy nomuoiceci | Pezynomamut o6yuenus | Learning outcomes

Kypcerbl ¢aTTi asiKTaraHHaH KeliH OL1iMaaymbLiap
00J1aaBI
-AnpiHFaH OUTiMIl MeiipamMxaHa ici xKoHe
KOHAKKalJIBUIBIK, CaJlaChIHJIaFbl )KEKEOU3HECTi
)o0banay Ke3eHIHIe TYbIHIaFaH MOCEJIeIepIi COTTI
IIeNTy YIIiH KOJIJaHy;
- HapblK MOHUTOPHHT1 SICTEpiH XOHE KOHAK Vi
WHYCTPUSCHIHAFbI 3epTTey KbI3METiHIH
KOJIJIaHOaJIbl 9JIICTEPIH KOJJIaHy.

IMocae ycnenmHoro 3aBepuieHnst Kypca
odyuyawimuecs OyayT
-[IlpuMeHsAT,  TIOTyYEHHBIC
YCIICIIHOTO pereHHsI BO3HUKAIOIINX
BOIIPOCOB ~ HA  JTale  NPOCKTUPOBAHUS
COOCTBEHHOTO Ou3Heca B chepe
PECTOPAHHOTO JIeTan TOCTEIIPHUMCTBA;

- IlpumeHsaTp  METOABI  MOHHTOpPWHTA
pBIHKA u TIPHUKJIATHBIC METOIBI
UCCIIe10BaTeIbCKON JeSITeNbHOCTH B
TOCTUHUYHOIN UHIYCTPUU.

3HaHUA JII

After successful completion of the course,
students will
- Applythe acquired knowledge to successfully
address emerging issues at the designstage of their
own business in the restaurant and hospitality
industry;

- Apply market monitoring methods and
applied research methods in the hospitality
industry.

Ipepexeuzummepi | Ilpepexeuszumut | Prerequisites

OTHOSKOHOMHKA TYPU3M JKOHC KOHAKKaMIbUIBIK

DTHOSPKOHOMHUKA KaK OoTpaciib TYypu3smMa 1

Ethnoeconomics as a branch of tourism and

caJiachl peTiHze TOCTETIPUUMCTBA hospitality
Kypcmuinkovickawa mazmynot | Kpamkoe cooepscanue kypca/ Course summary
TyTHIHYIIBIIBIK ~ MiHE3-KYJIBIK — TOHApalbIK  FhUIBIM | [loTpebuTenbekoe MIOBE/ICHUE kak | Consumer behavior as an interdisciplinary
peTiHze. TyThIHYIIBLTAPABIH MIHE3-KYJIKbI | MeXIUCIUIUIMHApHas ~ Hayka.  [loBemenue | science. Consumer behavior as the basis of the
MapKETHHITIH Ka3ipri TYKbIPhIMIAMAChIHBIH HETi3i | MOTpeOuTeneld Kak OCHOBa coBpeMeHHoi | modern concept of marketing. Management of
perinae. TyThIHYMIBUIAPIBIH MiHE3-KYJIKBIH OacKapy. | KOHLEIINH MapKeTHHTA. VYupasnenue | consumer behavior. Model and typology of
TyTeIHYIIBIIAPABIH ~ MiHE3-KYIKBIHBIH ~MOJENI  MEH | MOBeAeHHWeM  morpebureneir. Momens  u | consumer behavior. The process of decision-
TUTIOJIOTUSACHL.  TYTHIHYIIBIHBIH — IIEHIM  KaObUIIAy | TUIIOJOTHS [IOBEICHUS norpebuteneit. | making by  the  consumer. Individual
nporieci. TYTHIHYIIBUIAPABIH MiHE3-KYJIKbIHBIH keke | [Iporiecc mpunsTHs pemienust morpedurtenem. | determinants of consumer behavior. Factors of
JIeTepMUHAHTTApbl. TYTHIHYIIBUIAPABIH MiHEe3-KYIKbIHA | HaMBHIyanbHbIe neTepMuHaHThl ToBeneHus | external influence on consumer behavior.
CBIPTKBI acep ery ¢akropiapbl. TyTeIHYIIBUTAPABIH | moTpeOuTeneii. Makropsl BHemHero Bausaus | Methods of research of consumer behavior.
MIHE3-KYJIKBIH 3epTTey oaictepi. TYTHIHYIIBUIAPIBIH | HA  moBelAeHUWe moTpebuteneid. Meroner | Consumers'  rights:  content,  protection,
KYKBIKTaphl: Ma3MyHbBI, KOpray, 3aHHaMaJlblK Oa3a. | MccieloBaHus  moBefeHus  nortpeoureneid. | legislative base. Consumers' movements to
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TyTeiHyIIBIIApABIH —~ KYKBIKTapbhlH  KeHeity  ymuiH | [IpaBa motpeOuteneii: coxepkanue, 3ammta, | expand their rights. Consumer extremism.
KO3FaIIbICHL. TYTBIHYIIBUIBIK SKCTPEMH3M. 3aKOHOJ[aTeIbHAS 0aza. JBrxeHus
HoTpeOuTeNel 3a pacIIMpeHHe CBOUX IIPaB.
[ToTpeOUTENBCKHUIT IKCTPEMU3M.

Bazoaprama scemexwuici | Pykosooumens npozpammer/ Programmemanager

TacremupoBa XK. A. ara OKyTHIIIIbI ‘ TactemupoBa XK. A. crapmmii mpernogaBaTelsb ‘ Tastemirova J.A. ., senior lecturer
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Canvik scone canvix cany | Hanozu u nanozooonosycenue | Taxes and Taxation

Oky makcamot | Yueonan yenv/ Purpose

CTYACHTTEpAIH OOWBIHIA CANIBIK CaTYIbIH TEOPHUSIIBIK
KOHE MPAKTHKAIBIK acrekTiiepi, Kazakcran caibik
KYHECIHIH )KYMBIC iCTey Heri3zaepi OoiibiHIIa OipTyTac
OLTIM JKYHECIH KaJIBITITaCThIPY

dbopMUpOBaHHE Y CTYACHTOB LEJIOCTHOM
CUCTEMbl 3HAHUW 1O TEOPETUYECKUM U
MPAKTUYECKUM aCIEKTaM HaJOro00JI0KEHUS,
OCHOBaM  (DYHKIITMOHMPOBAHUS  HAJIOTOBOM
cuctembl Kazaxcrana

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

Oxvtmy nomuaiceci | Pezynomamut ooyuenus | Learning outcomes

KypcTbl ¢oTTi asKTaFaHHAH KeiliH OLTiM asymbLiap

- YUBIMHBIH €CENTUITIHAC KAMTBUIFAH Kap)KbUIBIK,
OyXraitepiik >KoHEe 33re /1€ aKmaparThl TalJay KoHe
TYCIHAIpY JKOHE aJIbIHFaH MOTIMETTEPIi
OacKapyIbLUIbIK nienrmaep KaObL1AaY YIIiH
ran1anany;

- HapbIKTBIK SKOHOMHKA >KarJalblHIAa TYPHUCTIK
KEUICHJCPIH  KapKbUIBIK  €CENTUIrH  jkacay
npoOyieManapblH MICNly; HApBIKTBHIK KaThIHACTApIbI
KAJIBIIITACTRIPY  JKAFJAWbIHIA KapKbIHBI  0OacKapy;
TYPUCTIK KELIEH Pl jKocmapiiay xoHe Oara Oenriey
HET13/IepiH KOIAaHy.

IMocae ycnemHoro
oOyuarommecsi OyayT
- AHaIM3UpOBATH

3aBeplIeHUs Kypca
U HMHTEPIPETUPOBATH
(UHAHCOBYIO, OyXrajaTepcKyrd U  HHYIO
uHOpMalInIO, COJIePKAIIYIOCS B
OTYETHOCTU OpraHu3allid, U MCIIO0JIb30BaTh
MOJIyYEHHBIE  CBEIEHUS  JUISl  IPUHSITUA
YIPABJICHUYECKUX PEUICHU;
- Pemats  mpoGuemsbl
¢uHaHCOBOM OTYETHOCTH TYPUCTCKUX
KOMIUIEKCOB B YCIIOBUSIX  PBIHOYHOMU
SKOHOMMKH; yIpaBlIeHUs (QUHAHCAMU B
YCIIOBUSAX (dopmMHupoBaHUs PBIHOYHBIX
OTHOILIEHU; IIPUMEHEHUS OCHOB
IUIAaHUPOBAHMUSI M I1I€HOOOpA30BaHUSA TYPUCT
CKHX KOMIUIEKCOB.

COCTaBJICHHUA

After successful completion of the course,
students will be

- Analyze and interpret financial, accounting
and other information contained in thestatements
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, the application of the basics
ofplanning and pricing of tourist complexes.

Ipepexeuzummepi | Ilpepexeuszumut | Prerequisites

KBI3MCT KépCCTy CajllaCbhIHbIH 3KOHOMHKAChI

DKOHOMUKA Cephl yCIyr

Economics of the service sector

Kypcmuinkoickauwa mazmynst | Kpamkoe cooepacanue kypcal Course summary

CaHBIKTapI[BIH 9KOHOMMUKAJIBIK MOHI JKOHE TaOUFaTHhI.

Kazakcran PecryOGnnkachiHbIH CalBIK  KyHeci:
KaJIBIIITaCy Ke3eHzepi, Kazipri Ka-KyHiHiH
cummartamacel.  Camplk  cascaThl  JKOHE  OHBIH
MEMIIEKETTIH HKOHOMMKAJIBIK casicaThlH icke

aceipyaarbl pami. Canblk MeXaHu3Mi. 3aHJIbI )KOHE JKEKe
TYJIFAIapAbIH MYJIKIHE CallbIHATHIH CaJIBIKTap, K3MIK
KypalJapblHa CalbIHATBIH CalblK. JKep CallbIFbL

OKOHOMHYECKasl  CYIIHOCTb M  IIpHUpoja
HanoroB. Hanorosas cucrema PecnyOnuku
Kazaxcran: JTanbl CTaHOBJICHUS,
XapaKTEPUCTUKA COBPEMEHHOTO COCTOSHHSL.
Hanorosas nonuTuka U €€ pojb B peaau3aluu
DKOHOMHYECKON  MOJUTHUKA  TOCYJIapCTBa.
Hamnoroseiii mexanu3m. Haimorn Ha umymecTBo

IOpUANYECKUX U Qu3udeckux ywmi. Hamor Ha

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
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Kocbutran kyH canbiFel. Akiu3. KopnopaTtuTik TaObIC
canbirbl. JKeke Tabbic canbirbl. Lllerenik 3aHbl KoHE
KEKe  TYIFaJapJblH  KIpiCTEpiHE  CalbIK  Ccaily
EpeKIICTKTepl. OJEeyMETTIK caiblK. JKep KoWHaybIH
naiananybuiapra caibik cany. Penra canbirbl. OlbIiH
OW3HECIHEe calblK caly. ApHailbl CalblK peXUMACPI
KOHE oylap/bl KOJAAaHy epeKuIenikrepi. AJbsIMaap,
Oaxxaap KoHe Tnemep.

TPAHCIIOPTHBIE CPEACTBA. 3€MENIbHBIA HAJIOT.
Hanor Ha no0aBieHHYIO CTOMMOCTh. AKIIHM3BI.

KopnioparusHslii IIOAOXOIHBIN HAJIOT.
NunuBunyanbHbIN IMOIOXOHBIN HAaJIOT.
OCOOEHHOCTH  HAJIOTOOOJIOKEHHUS  JOXOIOB

WHOCTPAHHBIX OPUIAMYCCKUX H (PU3NISCKUX
jmn. CommanpHbeli Hajor. HamorooOnoxxeHue

HEJIPOIO0JIb30BATEIICH. PenTHp1it HaJIoT.
Hanoroo6noxenue UTOPHOTO Ou3Heca.
CrneuuanbHble  HAJOTOBBIE  PEXKHUMBI U
ocobeHHocTH  MX  npuMmeHeHus.  COopsl,

IIONIJIMHBI U ITIJIaTCXKU.

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.

Bazoapnama scemexuici | Pykosooumens npozpammut/ Programme manager

l'onynos B. B., 3. r. k

I'onynos B.B. k.2.1H.

V.V. Godunov c.e.s.
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Canvik meneoncmenmil Hanozoewtii menedyncmenm/Tax management

Oky makcamot | Yueonan yens/ Purpose

€1 ayKbIMBIHIAa MEMIICKETTIK CaJIbIK MEHEKMEHTIH
XKy3ere acwlpy IICHOEpiHIe HaKThl YHBIM JICHTeHiHJIe
KOHE MAaKPOIKOHOMHKAIIBIK JICHTeHZe KOCIKepIiK
KBI3METTI YUBIMIACTBIPY  JKarJalbIH/Ia CaJIbIK
aFbIHIApBIH  OacKapydbIH HEri3zepi Typalnbl OuLTIMII

chopMUpOBaThH 3HAHUS 00 OCHOBax
yOpaBlIEHUS  HAJOrOBBIMU  IMOTOKaMH B
YCIIOBUSIX OpraHu3aIu
MNPEeIPUHUMATEIbCKON  JeSTeNbHOCTH  Ha

YpOBHE KOHKPETHOM OpraHu3alud M Ha

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

KaJbIITACThIPY. MaKpO’KOHOMHYECKOM YypOBHE B pamkax | State tax management on a national scale.
OCYLIECTBIICHUS roCyJapCTBEHHOTO
HAJIOrOBOTO MEHEIXKMEHTa B MaciTadax
CTpaHBbI.

Oxvtmy nomuceci | Pezynomamut o6yuenus | Learning outcomes

Kypcrbl coTTi assiKTaraHHaH KeiiH 0ijiM anxymbuiap

- YUBIMHBIH €CCNTUITIHAC KAMTHUIFAaH KapKbUIBIK,
OyXraitepiik >KoHEe 33re /1€ aKmaparThl TalJay KoHe
TYCIHAIpY JKOHE aJIbIHFaH MOJTIMETTEPIi
0acKapyIbLUIbIK Hienrmaep KaObL1AaY YIIiH
naiianany;

- HapbIKTBIK SKOHOMHKA >KarJalblHIAa TYPHUCTIK
KeIIeHACPAIH  KapXbUIbIK  €CeNTUINH  jKacay
npoOiieManapblH MIENly; HApBIKTHIK KaThIHACTApIbI
KaJBINTACTRIPY JKaFJaiiblHAa KapXKbIHBI ~ Oackapy;
TYPHUCTIK KELICHEepAi sKocmapiiay xoHe Oara Oenriiey
HET13/IepiH KOIAaHy.

IMocie ycmemHoro 3aBepuieHHsl Kypca
oOyuarommecsi OyayT

- AHanM3upoBaTh ¥ HWHTEPIPETHPOBATH
(UHAHCOBYIO, OYXraliTepcKyld U  HHYIO
uHpopmarmio, COZIepIKALILYIOCS B

OTUYCTHOCTU OpraHu3alnu, MW HUCIOJb30BaATh

MOJIy4YCHHBIE  CBEIEHUA I  IPUHATUA
YIIPABJICHYECKUX PELICHUN;

- Pematp  mpoGmeMsl  cocTaBieHHUs
¢uHaHCOBOM OTUYETHOCTH TYPUCTCKUX
KOMIUIEKCOB B YCIIOBUSAX  PBIHOYHOMU
SKOHOMHMKH; yIpaBleHUS (QUHAHCAMU B
YCIIOBHSIX (dopmMupoBaHUs PBIHOYHBIX
OTHOUIECHMI; IIPUMEHEHHMS OCHOB

IJIAHUPOBAHUA U L[CHOO6pa3OBaHI/I}I TYpUCT

CKHX KOMIIJICKCOB.

After successful completion of the course,
students will be

- Analyze and interpret financial, accounting
and other information contained in thestatements
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, the application of the basics
ofplanning and pricing of tourist complexes.

Ilpepexeuzummepi | Ilpepexeusumaut | Prerequisites

KLISMCT KOpPCCTY CaJIaCbIHbIH 9KOHOMHKACHL

OKOHOMUKA Cephl yCIyr

Economics of the service sector

Kypcmuiy Kbickawa mazmynnt | Kpamkoe codepacanue kypcal Course summary

CanbIKTBIK MEHEKMEHTIHIH TEOpHsUIBIK Herizaepi. | Teoperndeckue OCHOBBI HanoroBoro | Theoretical foundations of tax management.
Kaszakcran  PecnyOaMKachIHBIH ~ CalblK ~ KBI3METI. | MEHEKMEHTA. Hanorosas cryx6a | Tax Service of the Republic of Kazakhstan.
Canpikteik ~ MiHAeTTeMecl.  CanbIKTHIK — OKIMIILTK | PecryOmuku KazaxcraH. Hamorosoe | Tax liability. System of tax administration.
xkyiieci.  CaNbIKTBIK ~ MEHEKMEHTTI  Kocmapiay. | 00s3aTelbCTBO. Cucrema Hasorosoro | Planning in tax management. Accounting in tax
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CanbIKTBIK MeHEeKMEHT eceOi. CanbIKTBIK OKIMIIUIIK | aAMUHUCTPUPOBAHMUS. [TnanupoBanue B | management. Regulation in tax administration
Kyiecinmeri perrey. Illapyambiiblk CyOBEKTUICP/IiH | HAJIOTOBOM MEHEKMEHTE. YUeT B HaaoroBoMm | System. Tax accounting of business entities.
CAJIBIKTHIK eceOi. MeHe/DKMeHTe. PerynmupoBaHue B cHucTeMe
HAJIOTOBOIO aIMHUHUCTPUPOBaHus. Haraorosbrit
y4eT XO3IHCTBYIOIINX CYOhEKTOB.

Bazoapnama scemexwuici | Pykosooumens npozpammer/ Programmemanager

KaiisipOaeBa I".K-ara OKbITYIIIBI Kaiisip6aesa I'.K.-cT.mmpemogoBaTesinb Kaiyrbaeva G.K.-staff teacher
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Konax yit scone meiipamxana ouznecine ungecmuyus cauyovly muimoinizi /g gpekmusnocms uneecmuyuu 6 20CIMUHUYHOM U PECIOPAHHOM OU3Hece
| Efficiency of investment in the hotel and restaurant business

OKy makcamot | Yueonas yenn/ Purpose

CryneHTTep apachlHlla SJKOHOMHKAHBIH KOHAK YH YKOHE
MeiipamxaHa OW3HECIHE WHBECTULMSUIBIK MpPOIECTEPIl
YHBIMIACTBIPY JKOHE Oackapy, oJiapibl MHBECTUIUSIIBIK
MIemiMIEPIiH ~ THIMAUITIH — OaranaydblH 3aMaHayd
omicTepiH 3epueney OoibIHIIA OUTIM MEH OuTIKTep
KELICHIH KaJIbIITACTHIPY.

®dopmupoBaHHEe y CTYICHTOB KOMILIEKCa
3HaHUM ¥ HaBBIKOB 10 OpraHu3alud U
YIIPABJICHUIO MHBECTHLHMOHHBIMH IPOLIECCAMU
MHBECTULMH B TOCTUHHYHOM M PECTOPAHHOM
Ou3Hece, W3y4YeHHE HMH  COBPEMEHHBIX
METO/IOB OLIEHK!U 3 PEeKTUBHOCTH
NPUHUMAEMbIX HHBECTHIIMOHHBIX PEIICHUH.

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

OKbimy Homu

arceci | Pesynomamot o0yuenus | Learning outcomes

Kypcrbl ¢oTTi agKTaFaHHaH KeiliH 0ij1iM ajaymsLiap
- KoHaxokalnbUIbIK MHIYCTPUSCHIH SPKEHIETY JKOHE
OHBI O/IaH Opi JAMBITYMaKCaThIHJa MEHpaMxaHa KoHE

KOHAaK YH OwW3Heci KOCIMOPBIHIAAPBIHBIH  JAYPBIC
CTpaTETHsCHl MCH TaKTHKACHIH JKacay;

-Anpiaran OuriMal  MeWpamMxaHa — icl KOHE
KOHAK)KAMNBUIBIK ~ CajlachIHAAFbl  JKEKe  OH3HECTI

xKoOanay Ke3eHIHJe TYbIHAaFaH MoceNeNepal COTTi
Hienry I KoJJgaHy.

IHocae ycnewHoro
odyuyawimuecs OyayT

- BripaOaTpiBaTh MPAaBHIBHYIO CTPATETHUIO U
TaKTUKY paOOThI MPEANPUITUH PECTOPAHHOTO
U TOCTUHHYHOro  Ou3Heca C  LENbl0
IPOLBETaHUS MHIYCTPUHM T'OCTENPUMMCTBA U
e¢ JaJbHEHUIEero pa3BUTHS;

3aBeplIeHHsl Kypca

-[IpuMeHATs MONyYeHHbIE 3HAHUS IS
YCII€UIHOT'O peICHUA BO3HHUKAIOIIUX
BONPOCOB ~ Ha  JTale  MPOEKTHPOBAHMS
COOCTBEHHOTO OusHeca B chepe

PECTOPAHHOTO ACJIaN TOCTCIIPUUMCTBA.

After successful completion of the course,
students will be

- Develop the right strategy and tactics for the
restaurant and hospitality industry to thrivein the
hospitality industry and its further development;

-Apply the acquired knowledge to successfully
address emerging issues at the design stage of
their own business in the restaurant and
hospitality industry.

Ilpepexeusummepi | Ilpepexeusumaut | Prerequisites

MeiipamxaHa jk0HE KOHAK Y OM3HECIHET1
WHHOBAITUSIIAP

HNHHOBaMK B pECTOPAHHOM JIEJIE U
TOCTUHUYHOM Oun3Hece

Innovation in the restaurant and hospitality
industry

Kypcmuinkoickauwa mazmynst | Kpamxoe cooepacanue kypca/ Course summary

VHBeCTULIUSHBIH, ~ MOHI, KbI3METTEPI.
WHBecTHIIMSNBIK ~ aXyalapl — OaralayaslH — MakKpo-
HSKOHOMHKANIBIK ~mapamerpiepi. KoHak yil  koHe
MelipaMxaHa OHW3HECIHE WHBECTHIUSIIBIK KBI3METTI
JaMbBITy  Macelnesepi. Hapeik  sxarnaiiblHgaFsl
MHBECTULUA-TIAP/Ib Kobanay. MHBecTULUAIBIK
nporecTiH  MHQpPaKypeUIbIMBL.  MHBecTUIMS-Tap bl

TallayablH KapXKbUIBIK MAaTeMAaTUKAIBIK HETI3Iepi.

OJIapAbIH

CymHocTs UHBECTUIINH, UX (QyHKIMH. Makpo-
HKOHOMUYECKHUE napaMeTpsl OLICHKHU
MHBECTULMOHHOW  curyauuu.  [IpoGiemsl
pa3BUTHS WHBECTUIMOHHON JESITENbHOCTU B
FOCTUHUYHOM M pECTOpaHHOM  Ou3Hece.
HuBecTuimonnoe MIPOEKTUPOBAHKE B
peIHOYHBIX  ycnoBusix.  Muppactpykrypa

HMHBCCTHUIIMOHHOT'O rnpomnecca. DUHAHCOBO-

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
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WNuBecTUIIUSIBIK, KOOATAPABIH THIMAUIITIH aHBIKTAY.

Bip-6ipiH ~ KOKKa  IIbIFapaTblH  HWHBECTHUIUSIIBIK
kKoOamapAplH THIMAUIITIH Oaranay. HBECTHIHSIIBIK
pecypceTap/IbiH HIeKTEeYJI JKaFalbIHar bl

WHBECTULIMSUIBIK  JKOOAlapplH THIMAUITIH Oaranay.
Benricizaik JKar1alibIH-1aFbl WHBECTULIUSIIBIK
kKoOamapAplH THIMAUIITIH Oaranay. HBECTHUIMSIIBIK
)obanmapapl KapKbUIaHIbIpYy k33aepi. Kamuranm KyHBI
KocimopblHHBIH ~ WHBECTHUIHSUIBIK — TAPTHIMIBI-JIBIFbIH
Tannay xoHe Oaranay. MHBeCTHIMSIIBIK >K00amap/sl
Oackapy. MHBecTHUIMSHBI k)oOamay Ke3iHJe OHTANIIBI
memiMaep Kaosuiaay. UHQIAUUSHBIH WHBECTUIHSIIBIK
XKoOaapablH THIMIUTITIHE acepi

MaTEeMaTHYECKUe OCHOBBI HMHBECTUIIMOHHOTO
aHajau3a. Onpenenenne  3HPEKTUBHOCTH
WHBECTUIIMOHHBIX MIPOEKTOB. Onenka
3 PEeKTUBHOCTH B3aUMOMCKITIOYAOIITHX
WHBECTUIINOHHBIX MIPOEKTOB. Onenka
3P PEKTUBHOCTH MHBECTHIIMOHHBIX MPOCKTOB B
YCIIOBUSAX OTPAaHUYCHHOCTH HWHBECTHIIMOHHBIX

PECYPCOB. Orenka 3¢ HEeKTHBHOCTH
WHBECTUIIMOHHBIX MPOEKTOB B  YCJIOBHSIX
HEOIPEICIICHHOCTH. Hcrounnku

(MHAHCUPOBAHUS MHBECTUIIMOHHBIX ITPOEKTOB.
CroumocTh Kanurana. AHaIM3 M OLEHKa
MHBECTULIMOHHOM IPUBJIEKATEIbHOCTH
IPEAIPUATHSL. VYnpasneHnue
MHBECTUIIMOHHBIMM  TpoekTamu. Ilpunsarue
ONTUMAJIBHBIX PEIICHUH B HMHBECTULIMOHHOM
NPOCKTHPOBaHWU. Brusaue wuHQIAIMH Ha
3¢ (HEKTUBHOCTh HHBECTHIIMOHHBIX IPOEKTOB

analysis. Determination of the effectiveness of
investment projects. Evaluation of the
effectiveness of mutually exclusive investment
projects. Evaluation of the efficiency of
investment projects in conditions of limited
investment resources. Evaluation of the
effectiveness of investment projects in the
context of uncertainty. Sources of financing for
investment projects. The cost of capital.
Analysis and assessment of the investment
attractiveness of the enterprise. Investment
project management. Making optimal decisions
in investment design. Influence of inflation on
the efficiency of investment projects

FBazoapnama scemexwici | Pykosooumens npozpammul/ Programme manager

Kypmanrammesa A.K 3. F. k

Kypmanranuesa A.K k.3.H.

\ Kypmanranuesa A.K c.e.s.
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Konak yi srcone metipamxana ici canacotnoazol auzuneminy muimoinizi | Igpghexmuenocmo nusunza 6 chepe cocmunuunozo u pecmopannozo oena |
The effectiveness of leasing in the hotel and restaurant industry

OKy makcamot | Yueonas yenn/ Purpose

Kapsxbl HapbIFbIH 1A JTU3UHT CAJIACHIHIAFbI
CTYIACHTTEPAIH OLTIM )KYHECiH, JIM3UHTTIK
OTIepalUsUTAP/IbIH KYPBHUIBIMBI MEH MEXaHU3MIH,
OJIAPILIH TAPTHIMIBUIBIFBIH KATBIITACTHIPY.

dopMHUpPOBAaHUE Y CTYIEHTOB CHUCTEMbI 3HAHUMN
B 00JacTd JIM3MHTOBOW JIEATEIHHOCTH Ha
(UHAHCOBOM pBIHKE, CTPYKTYpEe U MeXaHU3MeE
JIM3UHTOBBIX CAENOK, UX MPUBJIEKATEIbHOCTH.

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

Oxvitmy nomuaiceci | Pezynomamut ooyuenus | Learning outcomes

KypceTsl coTTi asiKraraHHaH KeliH OL1iM ajgymbliap
- KoHakkalnbUIbIK MHAYCTPUSACHIH SPKEHAETY >KOHE
OHBI 0/1aH opl1 AAMBITYMaKCaTbIHJa MeHpaMxaHa KoHe

KOHAaK YH OW3HECI KOCIMOPBIHIAAPBIHBIH JIYPHIC
CTpaTerusiChl MCH TAKTHKACHIH XkKacay,

-AnpiFaH  OlmiMai  MeidipamxaHa — ici JKoHE
KOHAKKAMIBIIBIK ~ caJachIHAArbl  JKEeKe  OM3HECTI

koOanay Ke3CHIHJE TYBIHIAaFaH MoceJelepai COTTI
HIENIy YIIiH KOJIJIaHy.

IMocae ycnemHoro
odyuyawimuecs OyayT

- BripabaTbiBaTh NpaBUIBHYIO CTPATErvio U
TaKTUKY pabOThl MPEANPUSITHI pecTOPaHHOTO
U TOCTUHHYHOro Ou3Heca C  LENbI0
MPOLBETAHUSI MHIYCTPUH TOCTENPUUMCTBA U
e¢ JaJbHEHUILEero pa3BUTHS;

3aBeplUIeHUs Kypca

-[IpuMeHAT,  TONydYEHHBIE 3HAHUS  JUIA
yCIICUIHOT'O peICHUA BO3HHKAIOIIUX
BONPOCOB ~ HAa  JTamne  MPOEKTUPOBAHMS
COOCTBEHHOTO OusHeca B chepe

PECTOPAaHHOTO JIeJlal TOCTEIIPUUMCTBA.

After successful completion of the course,
students will be

- Develop the right strategy and tactics for the
restaurant and hospitality industry to thrivein the
hospitality industry and its further development;

-Apply the acquired knowledge to successfully
address emerging issues at the design stage of
their own business in the restaurant and
hospitality industry.

Ipepexeuzummepi | Ilpepexeuzumaut | Prerequisites

Ke3mer K3pcery SHa1IpicTi

YHBIMAACTBIPY TEOPHSCHI

canachkIHIAFbl

Teopust opranuzaiuu Mpou3BOACTBa B cepe
ycayr

Theory of production organization in the
service sector

Kypcmuvinkvickawa mazmynst | Kpamkoe cooepycanue xkypca/ Course summary

JIM3UHTTIH  TYCiHITT JKOHE DJKOHOMHUKAIBIK MOHI.
JIv3uHrTIH Maiina 6osy Tapuxbl. JIM3WHTTIK-TU3UHTTIK
KbI3MET YIIiH KYKBIKTBIK-HOPMATUBTIK 0a3a. JIN3MHITIK
OM3HECTI YUBIMIACTHIPYABIH MICTENIIK KOHE OTaHIBIK
Toxipubeci. HBECTUIMSHBIH WHHOBAIUSUIBIK — TYpi
peTiHeri TU3UHT MoHI. JIM3UHT Typiepi. XalbIKapalbIK
TU3WHT. JIM3WHTTIK KaTBIHACTAPIBIH CyOBEKTLIEpI.
Kazipri ke3eHzeri KoHaK yi koHe MelipamxaHa Ou3Heci
CaJIaCBHIHJAFBl JIU3WHTTIK KBI3METTI JAMBITYABIH 33€KTi
Mmocenenepi. JKbUDKBIMANTBIH MYJIKTI JKaugay >KoHe
JU3UHT [IapTTapbIHBIH KYPBUIBIMBI MEH MAa3MYHBIL

IlonsTHe U SKOHOMHYECKAs CYIITHOCTb apCHAbI
" JIU3HHTA. I/ICTOpI/ISI BO3HUKHOBCHUA apCHAbLI U

JIN3HUHTA. HopmarusHo-tipaBoBas 0asa
ApeHJHOW W  JIM3UHTOBOM  JEATEIIbHOCTH.
3apyOexHbIi u OTEUECTBCHHBIN OIBIT

OopraHu3aln JIM3UHI'OBOT'O OusHeca. 3HaUCHUE

JU3WHTA, KAk  WHHOBAIIMOHHOW  (POpMBI
MHBECTUPOBAHUS. Bunet JIU3UHTA.
Mex1yHapoaHblit JIU3VHT. CyOBeKThI
JIU3UHT OBBIX OTHOILICHUH. AKTyasnbHbIE

BOIIPOCHI Pa3BUTUSA JIM3UHT OBOM ACATCIIbHOCTHU

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
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Penta, oHbIH Typsepi MeH Qopmanapsl. JIM3MHITIK
Tdnemaepai ecentey omicTepi. JIMBUHTTIK TnemMaepIiH
TYpiepi  KOHE  Olapabl  €cenTey  OMiCTeMeci.
XKpUDKBIMAUTBIH MYJTIKTI XKaliFa Oepy oreparusuiapbiHa
OaifTaHBICTHI WHBECTHUIMSUIBIK JKOOamap/el  Oaranay
YKOHE TaHJay TOPTiOi.

B c(epe TOCTHHHYHOTO M PECTOPAHHOTO Jela
Ha coBpeMeHHOM OJrare. CTpykrypa U
co/IepKaHuEe JOTOBOPOB apEHIbl MU JIM3MHTA
HEJIBIDKUMOCTH. ApeHJHas IjiaTa, €€ BHIBI U
(bOpMBI. MeToanl pacuera apeHIHBIX
miarexxe. Buapl JM3MHTOBBIX INIaTEKEH U
MeToAnKa ux pacyera. [lopsgok OLIGHKH U
oTbopa HMHBECTUIIHOHHBIX MIPOCKTOB,
CBSI3aHHBIX c orepanusIMu JIN3UHTA
HEABM)XMMOT'O UMYIIECTBA.

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

Bazoapnama scemexuwici | Pykosooumens npozpammut/ Programme manager

Kypmanrammesa A.K 3. F. k

‘ Kypmanranuesa A.K k.3.H.

‘ Kypmanranuesa A.K c.e.s.
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Konaxrcaunvinvtk undycmpusicoln scocnapaay sncane 6onxncay/ Ilnanuposanue u npocnosuposanue 6 unoycmpuu cocmenpuumcmea/Planning and

forecasting in the hospitality industry

OKy makcamot | Yueonas yenn/ Purpose

KypcThIH Heri3ri MakcaThl-MaKpO3KOHOMUKA, caanap,
SHipiep, PJKOHOMUKAHBIH 9JICyMETTIK, SKOHOMHKAITBIK
’KOHE KapiKbl CEKTOPJIAPBIH TAMBITY JKOCTIApJIapbIH
93ipJIey JKOHE OJIap/IbIH OPBIHIATYBIH KAMTaMAachI3 €Ty
Macesenepinig 6apibIK OJOKTaphl OOMBIHIIA
CTYJICHTTEPAIH TepeH OLTIMIHE KOJI KETKI3Y.

OcHOBHas 11k Kypca - JOCTHKEHMsI IITyOOKUX
3HAaHUH CTYIEHTOB IO BCeM OJOKaM BOIPOCOB
pa3paboTKu U 00ecHeyeHHs]  BBIITOJHEHHS
IUIAHOB Pa3BUTHSI MAaKPOIKOHOMMKH, OTPACIIEH,
PETMOHOB, COLMAIBHOIO, SKOHOMUYECKOIO U
(MHAHCOBOI'O CEKTOPOB SKOHOMHUKH.

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

Okvtmy nomuaiceci | Pezynomamut o0yuenus | Learning outcomes

KypcTsl coTTi asiKTaranHaH KeliH OL1iM ajgylmbLiap

- Ickepitik KapbIM-KaTBIHACTBIH HET131epi MEH
HOpMaJlapbIH KOJIJIaHy, ICKepIiK DTHKET HOpMaJlapbIH
€cKepe OTHIPHII, eHOEK KaTbIHACTaphiH Kypy. Kpi3mer
K3pCETy YIIiH )KEeTKUTIKTI K3J1eM/Ie IeT TUTiH
MEHTepYy;

-AnpiaFaH OUTIMJII MeipaMxaHa ici XKoHe
KOHAK)KalJIbUIBIK CalaChIHAAFbl KEKEON3HECT]
kKobasay Ke3eH1H/Ie TybIHJIaFaH MaceleNnepii COTTI
HIely yIIiH KOJAaHy;

- KocinopbIH KbI3METiHIH canachkl MEH HOTHXKeNepiH
0ackapy;

- Konak yinepaig
KOcCHapiapbIH a3ipiey

WHHOBAIIMSUUIBIK ~ KBI3METIHIH

ITocJie ycnemHoro 3aBepiieHus Kypca
odyuarimuecs Oyayr:

- [IpuMeHATh OCHOBBI M HOPMBI JEIOBOTO
OOIICHUS, CTPOWTH TPYIOBBIC OTHOIICHUS C
y4eTOM HOpPM [IeIOBOTO JTHKeTa. Brnaners
WHOCTPAHHBIM SI3BIKOM B o0Beme,
JIOCTaTOYHOM JIJIsl OKa3aHHs YCIIYT;

-[IlpuMeHsAT,  MONYYCHHBIC 3HAHUS  JUIA
YCTIEITHOTO pelieHus BO3HUKAIOIIUX
BOIIPOCOB  Ha  JTale  MPOCKTHUPOBAHUS
COOCTBEHHOTO OusHeca B chepe
PECTOPAHHOTO JieJIall TOCTEIPUUMCTRBA;

- YhOpaBisATh CUCTEMOW  KadecTBa U
pe3ysbTaTaMy JIeATEITIbHOCTH TPEATIPUSTHS;

- PazpabGoTpiBaTh TIaHBI MHHOBAIIMOHHOMN
JIESITSIIBHOCTH TOCTHHHIL.

After successful completion of the course,
students will be

- Apply the basics and norms of business
communication, build labor relations taking
into account the norms of business etiquette.
To know a foreign language sufficiently for
rendering services;

-Applythe acquired knowledge to successfully
address emerging issues at the designstage of
their own business in the restaurant and
hospitality industry;

- Manage the quality system and performance
of the enterprise;

- Develop plans for hotel innovation activities

IIpepexeuzummepi | Ilpepexeusumut | Prerequisites

MeiipamxaHa ici MEH KOHaK Yil OM3HECIH YHBIMIACTHIPY
KOHE JKocTapiay

Opram&:&amm U IUIAHUPOBAHUC PECTOPAHHOT'O
JAcjia U TOCTUHUYHOTI'O Ou3Heca

Organization and planning of the restaurant and
hotel business

Kypcmoiy Kbickawa mazmynnt | Kpamkoe codepacanue Kypca/ Course summary

Frimpimu-onicremenik Heri3aepi )KoHe MoHi

KBI3METTEp CalachIHIAFbl kocmapiay. JKocmapiaynsiH
HEri3ri omicTepi MeH NPUHIMNTEP] KOCHApIaybl
yibIMAacCTBIpy. MeilipamxaHa OW3HECIHIE >Kocrapiay.
Konak yit OuzHeciH »ocnapiay

HayuHno-merononoruueckue OCHOBBI u
CYIIHOCTh

wiaHupoBanust B cdepe ycnyr. OcCHOBHBIC
METOIbl M  NPUHOWOB  IJIAaHUPOBAHUS

Opranuzanus manuposanusl. [InanupoBanue B

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
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pectopanHoM  Ousnece. [lmammpoBanue B | restaurant business. Planning in the hospitality
TOCTHHUYHOM OH3HEce business.
Bazoaprama scemexwuici | Pykosooumens npozpammer/ Programmemanager
Hypaxmerosa I'. C. - 5kOHOMHKA FBUTBIMIAPBIHBIH Hypaxmerosa I'.C. — maructp skoHomuueckux | Nurakhmetova G.S. - Master of Economic
MarucTpi HayK Sciences
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Kvizmem kopcemy canacvlnoazvl H#cacvlii mMexHoa02uAnapobiy, muimoinici | Igpgexmuenocmeo 3enennvix mexnonozuu 6 chepe ycnye | Effectiveness of

green technology in the service sector

OKy makcamot | Yueonas yenn/ Purpose

XapIKapaJIbIK TOKIPUOCH1 3epierey ®KoHEe KOPBITY
Herizinae Ka3akcTaHHBIH «0KachUl 9)KOHOMHKAFa KTy
MPOIIECTEPIH YHBIMAACTBIPY KoHE OacKapy OOMbIHIIIA
CTYICHTTEPAIH OLTiMi MEH JIaF IbUIAPBIHBIH KEIICHIH
KaJIBINTaCThIPY

dopMHUpoBaHUE y CTYACHTOB KOMILICKCA
3HAHUW ¥ HABBIKOB [0 OpraHW3aluud U
YIPaBICHUIO POIECCaMHU nepexo/ia
Ka3zaxcrana K «3€lI€HOIl JOKOHOMHKE» Ha
OCHOBE H3y4YeHUS u 00001IeHNS
MEXTYHApOIHOT'O OIbITa

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

Oxvitmy nomuceci | Pezynomamut odyuenus | Learning outcomes

KypcTsl coTTi asiKTaranHaH KeliH OL1iM ajgylmbLiap

- Ickepitik KapbIM-KaTBIHACTBIH HET131epi MEH
HOpMaJlapbIH KOJIJIaHy, ICKepIiK DTHKET HOpMaJlapbIH
€cKepe OTHIPHII, eHOEK KaTbIHACTaphiH Kypy. Kpi3mer
K3pCETy YIIiH )KEeTKUTIKTI K3J1eM/Ie IeT TUTiH
MEHTepYy;

-AnpiHFaH OUTIMII MepaMxaHa ici JKoHe
KOHAK)KalJIbUIBIK CalaChIHAAFbl KEKEON3HECT]
kKobasay Ke3eH1H/Ie TybIHJIaFaH MaceleNnepii COTTI
HIely yIIiH KOJAaHy;

- KocinopbIH KbI3METiHIH canachkl MEH HOTHXKeNepiH
0ackapy;

- Konak yinepaig
KOcCHapiapbIH a3ipiey

WHHOBAIIMSUUIBIK ~ KBI3METIHIH

ITocJie ycnemHoro 3aBepiieHus Kypca
odyuarimuecs Oyayr:

- [IpuMeHATh OCHOBBI M HOPMBI JIETIOBOTO
OOIICHUS, CTPOWTH TPYIOBBIC OTHOIICHUS C
y4eTOM HOpPM [IeIOBOTO JTHKeTa. Brnaners
WHOCTPAHHBIM SI3BIKOM B o0Beme,
JIOCTaTOYHOM JIJIsl OKa3aHHs YCIIYT;

-[IlpuMeHsAT,  MONYYCHHBIC 3HAHUS  JUIA
YCTIEITHOTO pelieHus BO3HUKAIOIIUX
BOIIPOCOB  Ha  JTale  MPOCKTHUPOBAHUS
COOCTBEHHOTO Ou3Heca B chepe
PECTOPAHHOTO JieJIall TOCTEIPUUMCTRBA;

- YhOpaBisATh CUCTEMOW  KadecTBa U
pe3ysbTaTaMy JIeATEITIbHOCTH TPEATIPUSTHS;

- PazpabGoTpiBaTh TIaHBI MHHOBAIIMOHHOMN
JIESITSIIBHOCTH TOCTHHHIL.

After successful completion of the course,
students will be

- Apply the basics and norms of business
communication, build labor relations taking
into account the norms of business etiquette.
To know a foreign language sufficiently for
rendering services;

-Applythe acquired knowledge to successfully
address emerging issues at the designstage of
their own business in the restaurant and
hospitality industry;

- Manage the quality system and performance
of the enterprise;

- Develop plans for hotel innovation activities

IIpepexeuzummepi | Ilpepexeusumut | Prerequisites

MeiipamxaHa ici MEH KOHAK Yil OM3HECIH YHBIMIACTBIPY
KOHE JKocTapiay

Opram&:&amm U TUIAHUPOBAHUC PECTOPAHHOI'O
JAcjia U TOCTUHUYHOTI'O Ou3Heca

Organization and planning of the restaurant
and hotel business

Kypcmuinkoickama mazmynst | Kpamxoe cooepacanue kypca/ Course summary

FalaMABIK ~ Mocenenepi.  XallbIKThIH
npobnemanapel. JKahaHnmelk — marmapeicTap:  Kasipri
3aMaHFbI >xahaHIBIK npobemManap/IsH
TYKBIpBIMAaMackl MeH ¢unocopusicel. TypakTel namy
TYKBIpBIMAAMachl. TYpakThl JamMyabl KaMTaMachl3 €Ty

AnaM3aTThIH

['moGanbHbIE pooOIeMbI YeJI0BEYECTBA.
[IpoGnembr HapomoHacenenus. [ noOaibHBIC
KPHU3UCHI: MOHATHE U (puocodus riodambHBIX
npoOiemMm COBPEMEHHOCTH. Konnernmms

YCTOMYMBOIO  pa3BUTUA.  MeXIyHapoIHOE

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.
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OOWBIHINIA XaJIBIKAPAIBIK BIHTBIMAKTACTHIK. <«COKachun
SKOHOMHKA» FBUIBIMH OaFbITBIHBIH HETI3T1 epexernnepi.
Kacbur sKOHOMHKara K3UIYAIH oJIEMAIK ToKipHOeciH
Tajjay: aifplIapTTap MEH OarbITTap. OJIEMIIK
TOXKIpHOEe <« KaChUl IKOHOMHUKAra» K3IIyIl KOoJaay
KypaJjapsl. «Kacpin HSKOHOMHKaFa»  K3myni
BIHTAIAHABIPYABIH ~ XalbIKapadblk Taxipubdeci. EO
eJIIEPiHIH «OKaChLI» YCBIHBICHI. Kazakcran
PecnyOnmuKachlHBIH ~ <«OKAacbUl 3KOHOMHUKAaFa»  K3IIy
TYXBIpbIMAAMachl. «JKachlm» KYpbUIbIC CTaHAAPTTAPBIH
a3ipiiey koHe eHrizy. KoMMyHaJIIBIK KoCIOphIHAapIa
«OKacelD»  KoOamapAbl  ICKE  achlpy  MEXaHU3MI.
Kazakcranma  «Kacbul ~ DKOHOMHUKAHBD)  JIaMBITY
MHCTUTYTTapbIH KaJNBINTACTHIPY. «OKachll 3KOHOMHUKA
KaF Al bIHIaF bl WHBECTHUIUSITBIK )obamapapIH
THIMILTITI.

COTPYAHUYECTBO 1o 00ECTIeYeHHIO
yCTOHYUBOTO pa3BUTHsI. OCHOBHBIE MOJIOKEHUS
HAy4YHOT'O HAlpPaBJIECHUS «3€JIeHAsl SKOHOMUKA.
AHann3 MUPOBOTO OIbITA MEpexo/ia K 3eIeHON
SKOHOMUKE: TMPEANOCHUIKA M HaIpaBJICHUS.
WHCTpyMEHTBl  MOJACPKKH — Mepexofa K
«3€JICHOM JKOHOMHKE» B MHUPOBOHM IIPAKTHUKE.
MeXIIyHapOIHBIi  OMBIT  CTUMYJIHUPOBAHUS
MepexoJia K «3eJICHOU IKOHOMUKEY. «3eJIeHOe»
npemioxkenue crpad EBpocoroza. Konmenius
no mepexony Pecnyonmuku Kazaxcran k

«3eJeHOW  HSKOHOMHKe».  Pa3pabotka m
BHEJIPEHHE «3EJICHBIX» CTaH/IapTOB
CTPOMTENBCTBA.  MeXaHU3M  pealH3aliu
(BETICHBIX» TMPOEKTOB B  KOMMYHAJIHHOTO
xo3siictBa.  PopMupoBaHHE ~ HHCTHTYTOB
Pa3BUTHA «3EJICHOM HKOHOMHKH B
Kazaxcrane. O¢deKTUBHOCTD
WHBECTUIMOHHBIX  TPOEKTOB B  «3EJIECHOMN
HKOHOMHUKE).

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 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».

FBazoapnama scemexwici | Pykosooumens npozpammul/ Programme manager

Axwmetkanu T.

Axmerkamu T.

Axwmetrkanu T.
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Kbvizmemmep canacvinoazet nozucmuxa | Jlocucmuxka 6 cghepe ycnye [ Logistics in the service industry

OKy makcamot | Yueonasn uenn/ Purpose

JlorucTuKaNbIK calachlHAAFbl Ka3ipri 3aMaHFbI
MaMaHHBIH KACIOWIIITIH aHBIKTAaWTHIH FHUIBIMU
UJesuIap MCH MPAKTUKAJIBIK JIAF IbLIAPIbI
KaJIBIITACTHIPY

dopMupoBaHue Hay4YHBIX IIPEACTABICHUI u
IPAaKTUYECKUX HABBIKOB B 00JAacCTH JIOTUCTHUYECKOIO
YIpaBICHUS,  ONPENENAIIuX  Hpo(hecCHOHATU3M

ACATCIIBHOCTH COBPEMCHHOI'O CIICHHAIMCTA

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

Oxvtmy naomuoiceci | Pezynomamut 06yuenus | Learning outcomes

Kyperbl  carTi  asikraraHHaH KeidiH Olrim
aJymbLIap

- AKnapaTThIK-KOMMYHHUKAUSIIBIK
TEXHOJIOTUSIIAap bl Naiiianany apKbLIbl
OHTAMJIBIIIETIMACP/Il aHBIKTAY YIITH
JIOTHCTUKAJIBIK aKIapaTThl Oarasay;

- HapplKk MOHUTOPHHTII O/iCTEPiH >KOHE KOHAK
Yl MHIYCTpUSACBIHIAFBl 3€pTTE€Y KbI3METIHIH
KOJAaHOAIbl  QMICTEPIH  KOJAAHY.KaKETTUTIKTI
aHBIKTANU b

ITocJie ycnemHoro 3aBepiieHus Kypca
o0yuyarwimuecs OyayT

- OueHuBaTh JIOTHCTUYECKYI0 WH(POPMALHIO IS
ONpeNeNIeHUs]  ONTUMAJBHBIX  pEIIeHUuH  myTeM
HCIIOJIb30BAHUS nH()OPMALIMOHHO-
KOMMYHHKAIIHOHHBIX TEXHOJIOTHIA;

- IlpumeHsATP METONBI MOHMTOpPUHIA pBIHKA U
HPUKJIaJHbIE METO/IbI UCCIIE0BaTEIbCKOM
JACATCIIbHOCTHU B TOCTHHHYHOMN UHAYCTpPHUH.

After successful completion of the course,
students will be

- Evaluate logistical information to determine optimal
solutions through the use of information and
communication technology.

- Apply market monitoring methods and applied
research methods in the hospitality industry.

Ipepexeusummepi | Ilpepexeuszumast | Prerequisites

MeiipamxaHa »*oHe KOHAK Yil KOCIHOPHBIHBIH
MH(PPaKYPbUIBIMBI

WHudpacTpykTypa pecTOPaHHOTO U TOCTUHUYHOTO
HpeANPUATHS

Infrastructure of a restaurant and hotel enterprise

Kypcmuinykovickawma mazmynot | Kpamkoe codepicanue kypcal Course summary

Jloructuka TEpMUHIHIH TYCIHITl, TapUXbl >KOHE
KaiiHap k337aepi. JlorucTukaHblH JaMy Ke3eHIEpi.
JlorucTukaHblH ~ MakcaThl, MOHI, JeHreuiepi.
JloructukanblH OOBEKTICI, TOHI, MaKcaTTaphl,
MiHAETTepl KoHE (QYHKUMsIAphl. JIOTHCTHKAIBIK
npuHIUNTep.  JIOTHCTUKANBIK  CTpaTerusuiap.
Catplnl anmy Ke3iHJEri WIBIFBIHAAD KYPBUIBIMBIL.
AKXIaparThIK JIOTUCTUKAJIBIK JKYWETEePAiH KYMBIC
ictey mnpuHuunTepi. Jlorucrukagarel CepBUCTIK
TYKbIppIMAaMa. JIOTHCTHKAIBIK KBI3MET JKyHeci.
JlorucTukanblK KbI3METTEPAIH cama dImemaepi.
CepBHCTIK KBI3METTIH SKOHOMHUKAJIBIK THIMIILIITI.
Kp3mMer K3pceTy JIOTMCTUKACBIHAAFBl  KbI3MET

[TonsiTve, ucTopuss U MCTOYHHUKM TEPMHUHA JIOTMCTHKA.
Ortanbl pa3BUTHS JIOTUCTUKU. Llenb, CymHOCTh, YPOBHU
agoructuku. OOBEKT, MpeaMeT, e, 3a1a4i U (YHKIUU
noructuku. [lpuHnumnel noructuku. Jlorucrtuueckue
crpareruu. CTpykTypa 3aTrparT B  3aKyIOYHOM
JESITEIbHOCTH. [puHUMIBI (G YHKIIMOHUPOBAHUS
MH(POPMALIMOHHBIX JIOTUCTUYECKHX cucTeM. [loHATne

cepuca B Jjoructuke. CucreMa JOTHCTUYECKOTO
ceppuca. Kpurepum  KauecTBa  JIOTUCTHYECKOIO
oOciayxuBaHus.  DKOHOMHYEcKass  3(PPEKTUBHOCTH
cepBUCHOM  nedrenbHOCTH. [lokasarenum  kadecTBa

00CTy)KUBaHUS B JIOTUCTHKE cepBuca. Jlorucruueckoe
obciyxuBanue. ONTUMU3ANUS JTOTUCTHYECKUX OU3HEC-

Concept, history and sources of the term logistics.
Stages of logistics development. Purpose, essence,
levels of logistics. Object, subject, goals,
objectives and functions of logistics. Logistics
principles. Logistic strategies. Cost structure in
procurement. Principles of functioning of
information logistics systems. Service concept in
logistics. Logistic service system. Quality criteria
for logistics services. Economic efficiency of
service activities. Service quality indicators in
service logistics. Logistic service. Optimization of
logistics business processes. Management in
logistics systems
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CamachlHBIH ~ K3pCEeTKIITepi. JloructukanslK | MPOLIECCOB. YIIPABJICHUE B IOTUCTUYECKUX CUCTEMAX
kpi3MeT.  Jloructukanslk — Ou3HEc-TpouecTepi
oHTalnanaplpy. JlorucTukanelk — Kyhenepaeri
MEHEDKMEHT

Bazoaprama scemexuici | Pykosooumenv npozpammol/ Programme manager

Tactemupona XK. A. ara OKyThILIbI ‘ Tacremupona JK.A. ctapuiuii mpenoaaBaTelib ‘ Tastemirova J.A. ., senior lecturer
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busnec canacvinoazol aknapammolx mexnonozusnap | Hngpopmayuonnsvie mexnonozuu 6 cghepe ousneca | Information technology in business

OKy makcamot | Yueonasn yenwn/ Purpose

MelipaMxaHa MEH KOHaK YW OHM3HeciHAe KOJJAaHbUIAThIH
aKMaparThIK JKyHWelep MEH TEeXHOJOorusap OoMbIHIIA
OutiM, OLTIK JKOHE JaFapuUIap JKYHECIH KaJbIITacThIPY,
Oackapy memiMIepiH KOJjay VIIH  aKmapaTThIK
Kylenep/i OHTalIaHIbIPyIbl KAMTaMachl3 €Ty

(GopMHpOBaHHE CUCTEMbl 3HAaHUM, HABBIKOB U
KOMIIETEHIIMM 10 MH(POPMALMOHHBIM CHCTEMaM W
TEXHOJIOTHSM, IPUMEHSIEMBIM Ha MPEANPUATUAX
PECTOPAHHO-TOCTUHUYHOT'O Ou3Heca,
o0ecIeunBaroInX ONTUMU3ALUIO
MH(POPMALIMOHHBIX CHUCTEM TOAJIEPKKUA TMPUHITUS
YIPaBIECHYECKUX PEIICHUN

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 nomuiceci | Pezynomamut o0yuenus | Learning outcomes

KypcTsl coTTi asiKTaranHaH KeliH OL1iM ajgylbLiap
- AKNaparThlK-KOMMYHUKALUSUIBIK TEXHOJIOTHIIAp/IbI
naiiianany apKpUIbl OHTAWIBIIICITIMACP/II aHBIKTAY YIIiH
JIOTHUCTUKAJIBIK aKIapaTThl Oaramay;

- Hapblk MOHUTOpPHMHII omicTepiH >KOHE KOHAK Y
MHAYCTPUSCBIHIAFbl 3€pTTEY KbI3METIHIH KOJIJaHOalbl
o/IiCTEPIH KOJIJaHY. KaKEeTTUTIKTI aHBIKTalIbl.

Ilocne ycnemHoro 3aBeplieHHsi Kypca
odyuyarwimuecs OyayT

- OneHuBaTh JIOTUCTHYECKYIO HMH(POPMALHUIO IS
ONpe/ieIeHUs] ONTHUMAJbHBIX PELICHUH IyTeM
HCIIOJIb30BAHUS nH()OPMALIMOHHO-
KOMMYHHKAIIMOHHBIX TEXHOJIOTHIA;

- IIpuMeHATP METONBI MOHMTOpPHHIA PBIHKA H
NPUKIAJHBIE  METOABl  HCCIIEAOBATEIIbCKOM
JACATCIIBHOCTHU B TOCTHHHYHOMN WHAYCTPUH.

After successful
students will be
- Evaluate logistical information to determine optimal
solutions through the use of information and
communication technology.

- Apply market monitoring methods and applied
research methods in the hospitality industry.

completion of the course,

Ipepexsusummepi | Ilpepexeuszumut | Prerequisites

AKHapaTTI)IK-KOMMYHI/IKaIII/IﬂJ'II)IK TCXHOJIOTHAIAp

HNudpopmalinoHHO-KOMMYHHKAIIMOHHbBIE
TEXHOJIOTUH

Information and Communication Technologies

Kypcmuvinkvickawa mazmynot | Kpamkoe cooepcanue xkypcal Course summary

CoBpeMeHHbIE MHHOBAllUM B TOCTMHUYHO-PECTOPAHHOM
CepBHCe. CoBpeMEeHHBIE  CHUCTEMBI  yIIpPaBJICHUS
TOCTMHHIIAMH M HMX BO3MOXHOCTH. KoMmmbroTepHble
cucteMbl OpoHupoBaHUs. [IprMeHeHHEe COBPEMEHHBIX
TEXHOJIOTUI B PECTOpAaHHOM  JIEATEIILHOCTH.
WudopmanroHHbIe CHCTEMBI ISl TUTAHUPOBAHUS U ydeTa
pabotbl  ¢QpoHT- U Oekopuca Ha TMPEINPUATHIX
PECTOPaHHO-TOCTUHUYHOTO OH3HEca.

CoBpeMEHHbIE ~ MHHOBAallUK B TOCTHHUYHO-
pectopanHoM cepBrce. COBpPEMEHHBIC CHCTEMbI
yIpaBJICHUs TOCTUHHWIIAMH W WX BO3MOXKHOCTH.

KomneroTepusie CHUCTEMBI OpOHUPOBAHUSI.
IIpuMeHeHHEe  COBpEMEHHBIX  TEXHOJOTHMH B
pecTopaHHON jedTenbHOCTH. MHpopMmaoHHbIe

CUCTeMBl MJis TUIAHUPOBAHHWS H Yydera paboThI
bpoHT- M  Oexkoduca Ha  TPEATPHUITHIX
PECTOPAaHHO-TOCTHHUYHOTO 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.

Bazoaprama scemexwici | Pykosooumens npozpammer/ Programmemanager

Kyxykeea K.M., ara OKyThIIIbI

Kyxykeea K.M.,ctapmuii npenogaBaTeib

Kuzhukeyeva K.M., senior lecturer
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