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Kypersin Kbickama cunarramacshl /| Kpatkoe onmmcanme kypca / Brief description of the
course:

«Xaan TaraMJapel XKoHe JYPHIC TAMAaKTaHy» KypChl Ke3 KelreH 0iim Oepy OarmapiamanapbiHbIH 3
KypC CTyJIEHTTepiHE apHaJiFaH. OpOip CTYIEHT OChl KypCThl HEMeECE 63 Kajaybl OOWBIHIIA Ke3 KEeJIreH
0acka KypcThl €3 OeTiHme TaHgaipl. KypcThIH MOHAEPIH OKM OTBIPBIN, CTYIACHTTEP «Xaiajl eHIMIEp»,
«xajaj eHIMJIEepi TeXHUKAIBIK PETTey», «CepTHHUKATTAY», «KOCITOPBIHIAPBIHBIH K00aiay» jkoHE T.O.
yFbIMJIapMeH TaHbicaabl. Kypc Ayphic TamakTaHy HEri3fepiH OKBIN YHPEHYIl, IYpbhIC PalMOHIIBI
KQJIBINTACTRIPYABl  KaMTUIbl. CTYIeHTTEp KOFaMIBIK TaMaKTaHIBIPY KOCIOPBIHIAAPBIH jKoOajay
Heriznepimen tanbicanbl, HACCP OoiibiHIIa TaMaK eHIMJIEpPiHIH Kayinci3irin Oaranay oicTeMeciMeH
Tanbicazbl. [[oHAEpal MEHrepy COHBIMEH KaTap Xajasl eHiMaepl (Mciam JiHIHE PYKCAT €TIITeH) OHIIpYy
NPUHIUITEPIH YipeHyre MyMKIiHIIK Oepei.

Kypc «Xanam mpoayKThl W HpaBHIBHOE MUTAHUE» IPEIHAa3HAUYEH MJIs O0ydJarmmxcs 3 KypcoB
TM00BIX 00pa3oBaTeNbHbIX MporpamMM. Kaxaplii 00yJaronmiics caMoCcTOSATEIbHO BEIOUpPAET JaHHBIN KypC,
160 JIF0O0M IPYro# 1Mo cBoeMy enaHuio. M3ydas JuCIUIUIMHBI Kypca, 00yJaronrecs MO3HAKOMSITCS ¢
MOHATUSIMH «XaJlaJl TPOIYKIH», «TEXHUYECKOE PETyIHPOBAHHME Xallal MPOJYKTOBY, «CEpTUHUKAIUIY,
KIIPOCKTUPOBAHUC HpeﬂHpHHTHﬁ» u apyroe. Kpr OXBaTbIBACT U3YUYCHUEC OCHOB IMPABUJIBHOTO IMUTAHUA,
(dbopMupoBaHHE 370pOBOro paruona. O0yJaronyecs: y3HaroT 00 OCHOBAaX MPOCKTHPOBAHUS TIPEITPUITHN
O6I_I_ICCTB6HH01"O IIUTaHHUsA, IIO3HAKOMATCA C MGTO,HHKOﬁ OLICHKHU 0e30MacHOCTH IMUIICBBIX MTPOAYKTOB I10
HACCP. OcBoeHue OUCHUIUIMH TaKXe IMO3BOJUT U3YYUTh IMPUHLUIIBI IPOU3BOJICTBA Xalal MPOIYyKTOB
(pa3pelieHHbIX B PEIMTHH UCIIaM).

The course "Halal Foods and Proper Nutrition™ is intended for students of 3 courses of any
educational programs. Each student independently chooses this course, or any other of his choice.
Studying the disciplines of the course, students will get acquainted with the concepts of "halal products”,
"technical regulation of halal products”, "certification”, "facility engineering” and more. The course
covers the study of the basics of proper nutrition, the formation of a healthy diet. Students will learn about
the basics of designing catering establishments, get acquainted with the methodology for assessing food
safety according to HACCP. Mastering the disciplines will also allow you to study the principles of the
production of halal products (permitted in the religion of Islam).

Makcatsl / Hean / Aim:

Xaman eHiMAep Typaibl TYCIHIK KaJbIITACTBIPY, JKaJIMbl Xanall eHIMIEpre KOHE OHBIH IIIIHAE €T
OHIMJIEpIHE KaHAIlla Ke3KapacleH Kapay, COHBIMEH KaTap «xaja» TePMHUHIH cama >XKoHE Kayilci3miK
TYPFBICBIHAH KapacThIPy, OHBI TEXHHUKAIBIK PETTEy KAKETTUIrH HETri3ey >KOHE KayilCi3diK TeH
cajlayaTTbl TAMAaKTaHy TYPFbICBIHAH ©HIMHIH OCBI TYPIH OHIIPYAl KaJaranayablH jKaHa oficCi.

CdopmupoBaTh mpecTaBICHUE O Xallald IPOAYKIIMH, HOBBIM B3I HA MPOIYKIIMIO Xalal B I[EJI0M
Y Ha MSICHYIO B OCOOEHHOCTH, a TaKKE€ PACCMOTPEHHE TEPMUHA «Xajlal» C TOYKH 3PEHUSI KauyecTBa U
0e30macHOCTH, 00OCHOBaHHE HEOOXOJMMOCTH €r0 TEXHMYECKOTO PEeryJIHupOBaHUS U CO3/1aHHWE HOBOH
METOJMKU TPOCICKUBAEMOCTH TMPOU3BOJICTBA JAHHOTO BHUJA NPOJAYKIIMA B CBET€ O€30MacHOCTU H
3I0pOBOTO MHUTAHMUS.

To form an idea of halal products, a new look at halal products in general and meat products in
particular, as well as considering the term "halal™ in terms of quality and safety, justifying the need for its
technical regulation and creating a new method for traceability of the production of this type of product in
the light of safety and healthy eating.

Oky MmiHaerTepi / Yueounble 3a1auu / Learning Objectives:

- Kazakcranza sxoHe TyHHe KY31HJer! Xajgal UHAYCTPHUSCHIH 3epTTey; MEMIIEKETTIK, IeTENIIK KoHe
XallbIKapaliblK cTaHjaapTrapra mony / U3ydenue cymectBytonieit B Kazaxcrane u Bo BceM MHpe Xxanai-
WHIyCTPUH; 0030p TOCY/IapCTBEHHBIX, HTHOCTPAHHBIX  MEXIyHapoAHbIX cranaapros; / Study of the halal
industry existing in Kazakhstan and around the world; review of state, foreign and international standards

- Kazakcrangarpl xajnan HMHIYCTPUSCBIHBIH cala MEHEKMEHTI JXYHEeCIHIH >KYMBIC iCTey KoHe
KETUTIPY JKaFIaibIH Tanaay / AHaIU3 COCTOSHUS (PYHKITMOHUPOBAHKS U COBEPIICHCTBOBAHUS CHCTEMBI



yIpaBleHUs] KauecTBOM XananHoi muayctpuu B Kazaxcrane / Analysis of the state of functioning and
improvement of the quality management system of the halal industry in Kazakhstan

- Kanran  kocimkepnikti  Oonmaeipmay  xkoHe Komekc — Anmumentapuyc  KommuccHSCHIHBIH
CTaHIapTTapblHa KaWIIbl KeJIETiH Xajal ©HIMIEPIH aHBIKTAayAbIH BIKTHMAJ >KOJJAPbIH KapacTelpy /
PaccmoTpenne BO3MOXHBIX ITyTed HACHTU(UKAIMHA TPOMYKIIUH Xaiall, C b0 HCKIIOYCHUS JIKe-
NpCANpPpUHUMATCIILCTBA W MPOTHUBOPECUHA CTaHAapTaM KOMHUCCHHU KO,I[GKC& AJ'H/IMeHTapI/cha /
Consideration of possible ways to identify halal products, in order to exclude false entrepreneurship and
contradict the standards of the Codex Alimentarius Commission

- Jlypbic TaMaKTaHy NPUHLIUNITEPIH 3epTTey / V3yueHne mpuHIMIIOB 340pOBOro nuTanus / Learning
the principles of healthy eating

KaabinracTeipy Kepek Herisri Ky3biperrep / ba3oBble KOMIIeTeHIMH, KOTOPbIe MPEICTOUT

copmupoBars / Basic competencies to be formed:

- XaJjaj eHIMJIepiH JaibIHIaYAbIH TEOPUSIIBIK HET13IepiH OKY

- IypBIC TaMaKTaHY IbIH TEOPUSIIBIK HET13/I€pPIH, TaraMJaap MEH CYCHIHAAP/IbIH TaFaMIbIK KYHIBLIBIFbI
MCH KaJIOPUAJIBIK MAa3MYHBIH 3CPTTCY

- )KYMBIC OpBIHJAPbIH, Kypal-KaOAbIKTapAbl, IIMKI3AaTThl JalbIHAAY/bl YHUBIMAACTBIPY JKOHE
KbI3METKepJiepre HYCKayJIbIKTap MEH epekeNepre colkec xaiaia eHIMAEpl, acrna3AblK eHIMICPl, KeHUT
TaramJiap/ibl JaiblHIayFa HycKay oepy.

- cajlayaTThl AYPbIC TaMaKTaHy JUETAChIH, KYHIECNIKTI Ma3ip/i xKacay

- UI3YUUTb TCOPECTHUICCKUC OCHOBLI ITIPHUI'OTOBJICHHUA XaJIall IIPOAYKTOB

- U3YyUUTh TCOPCTUYCCKHUEC OCHOBBI IPABUJIBHOI'O IMHMTAHUSA, MUINCBYIO LHEHHOCTbL U KaHOprIHOCTB
MPOAYKTOB U HAITUTKOB

- - OpPraHu30BbIBATH IIOAT'OTOBKY pa60‘lI/IX MCCT, 060py,ZLOBaHI/I$I, ChIpbs, MATCpUaAJIOB, ITPOBCCTHU
UHCTPYKTaX paOOTHUKOB JJi NPUTOTOBIIEHUS Xajajl IMPOIYKTOB, KYJMHApHBIX HM3IEJINN, 3aKyCOK B
COOTBCTCTBHUU C HHCTPYKIUAMHA U PCTIIAMCHTAMMU.

- - COCTaBJIATh pallMOH IOJIC3HOT'O MMPABUJIBHOI'O IMTAaHWA, CYTOYHOC MCHIO

- to study the theoretical foundations of the preparation of halal products

- to study the theoretical foundations of proper nutrition, nutritional value and calorie content of
foods and drinks

- organize the preparation of workplaces, equipment, raw materials, and instruct employees for the
preparation of halal products, culinary products, snacks in accordance with instructions and regulations.

- make a diet of healthy proper nutrition, daily menu.

OKbITYabIH HOTHIKeJIepi / Pe3yabTaThl 00yuenus / Learning outcomes:
Kypctbl oky 6apeicbinaa 6utim amymsiap / [locne ycnenHoro 3aBepieHust Kypca o0ydaronuecs
oynyt / After successful completion of the course, students will:
oiny:
- Xayaj eHIMJIEpiH JaibIHIaYIbIH TEOPUSIIBIK HET13EPiH;
- IypbIC TaMaKTaHy/IbIH TEOPUSUIBIK HET13/1€PiH;
- )KYMBIC OpPBIHJIAPBIH, Kypad-KaOAbIKTap/abl, MUKI3aTThl JabIHAAYAbl Kalail YHBIMIACTRIPY Kepek,
YKYMBICITBUTIAPBI XaTall OHIMIEP 1 TalbIHAayFa HYCKAY.
- cajayaTThl YPBIC TaMaKTaHy PAIlMOHBIH Kallail )kacay KepeK, KYHIETIKTI Ma3ip
3HAIOT:
- TEOPETUYECKHE OCHOBBI IPUTOTOBJICHUSI Xalajl MPOIYKTOB;
- TEOPETUYECKHE OCHOBBI IIPABUIIBHOTO 3710POBOI0 ITUTAHMUS,
- KaK OpraHu30BbIBaTh MOJATOTOBKY pabo4yuX MecT, 00OpyIOBaHUS, ChIpbs, MaTepUaIOB, MPOBECTH
HWHCTPYKTaX paOOTHUKOB AJIsi IPUTOTOBICHHS Xajall IPOAYKTOB
- KaK COCTaBJISTh PAllMOH IOJIE3HOTO MPABUIIBHOTO MUTAHHUS, CYyTOUHOE MEHIO
know:
- theoretical foundations for the preparation of halal products;
- theoretical foundations of proper healthy nutrition;



- how to organize the preparation of workplaces, equipment, raw materials, instruct workers for the
preparation of halal products

- how to make a diet of healthy proper nutrition, daily menu

icTel ajJaabl:

- OHIM MeH JIaiibIH jkapThuiail padpukaTTap/IpIH CarachlH OPraHOJICNTUKAIBIK Oaranay

- TaMaK OHIMJEPIH JalbIHAAy KE31H/e OHIIPICTIK XKaOABIKTap MEH TEXHOJOTHUSIIBIK KAOIBIKTapIbI
TaHJay )KOHE KayiIlci3 maijaiany;

- Xajan (pyKcaT eTUIreH) OHIMAEP/Il XapaMHaH (ThIHBIM CaJIbIHFaH) aXbIPaTy;

- IIUKI3aT [eH JaiblH OHIMHIH canachlH O0arayiay, TeXHOJOTHUSIIBIK TalaTapFa COMKECTITiH OpHATY;

- CaJIayaTThbl ’)KOHC nafmaﬂm TaMaKTaHy YIHIH JUECTAa XKaCaHbI3

- IYPBIC TaMaKTaHYbl JalbIHAY YIIIH aJaMHBIH KEKe epPEKILIEIIKTePiH ecKepy

YMEIOT:

- OpraHOJIENTHYECKHU OI[CHUBATH KAY€CTBO MPOAYKTOB U TOTOBBIX MOIy(padpHKaToB

- BLI6I/IpaTB A 0€e30MacHO IOJIL30BAThLCS IMPONU3BOACTBEHHBIM HWHBCHTAPEM M TCXHOJIOTHMYCCKHUM
000pyZI0BaHUEM ITPH MTPUTOTOBIICHUH MTPOAYKTOB IMUTAHHUS;

- OTVIMYUTH Xanal (pa3pelieHHble) TPOAYKTHI OT XapaM (3ampenieHHoro);

- OLCHHUBATH Ka4uyeCTBO ChIpbs U TOTOBOU MMpoaAyKIHUH, YCTaHaBJIMBATb COOTBETCTBUEC
TEXHOJIOTNYECCKUM Tpe6OBaHI/I}IM;

- COCTABJIATH pallOH JJIA 3JOPOBOI'0O U IMOJIC3HOI'O ITUTAHUA

- YYUTbIBATb HHAWBUAYAJIbHBIC 0COOEHHOCTDL YeJIOBEKA HJI1 COCTABJICHUA JUECTHUYCCKOI'O ITI0JIE3HOTO
IINTaHUusA

are able to:

- organoleptically evaluate the quality of products and finished semi-finished products

- choose and safely use production equipment and technological equipment in the preparation of
food products;

- to distinguish halal (permitted) products from haram (prohibited);

- evaluate the quality of raw materials and finished products, establish compliance with
technological requirements;

- make a diet for a healthy and wholesome diet

- take into account the individual characteristics of a person for the preparation of a healthy diet

TIKipubeci 00,1y Kepek:

- KYHJEJIKTI ac Ma3ipiH, AypbIC TAMAaKTaHY bl 331pJiey/Ie;

- XaJIaJl TaFaM/JIapbIH JaibIHAAYa;

- HYCKaVYJBbIKTAp MCH CpCKEICPIre coMKec JKYMBIC OPBIHAAPBIH ,I[aﬁblHI[ayz[bI, JKYMBICKa
JaibIHAAY/bl )KOHE TEXHOJIOTUSIIBIK KaOabIKTap/Ibl, OHIIPICTIK KaOAbIKTap/Ibl, acllanTap/bl, acanTap/sl
Kayirnci3 naifgananyabl YUbIMIACTRIPYa XKoHE KYPrizyae;

- KaylInci3AiK TaJanTapblH, COHAaN-aK Xaylaj eHIMJepre KOMbUIAThIH TaJanTapbl €CKEpPe OTHIPHIIL,
,HaﬁBIH OHIM MEH OHCJIT'CH IIUKI3aTThI opay, CakTay Kesin[e

HUMETb npaKTuqecm[i/i OIIbIT:

-B pa3pa60TKe CYTOYHOI'O MCHIO, palluOHa IMOJIC3HOT'O IIUTaHUA,

- B IPUTOTOBJIEHUU XaJjaJl OJIto1;

- B OpraHu3anuvu U MpoBCACHHUU NMOATOTOBKHU p3.60‘-II/IX MECT, IIOATOTOBKH K pa60Te n Oe30IacHoi
OKCILTyaTalluid TCEXHOJIOIM4E€CKOro o6opy)1013aHI/1$[, IMPONU3BOJACTBCHHOI'0O HWHBCHTApsA, HHCTPYMCHTOB,
HpI/I60pOB B COOTBCTCTBUU C UHCTPYKIHUAMU U PCTIIAMCHTAMMU,

- B YIAKOBKE, XpaHEHMs] TOTOBOM MPOIYKIUU U 00pabOTaHHOIO CBHIPhS C YYETOM TpeOOBaHUU K
6630HaCHOCTI/I, a TaKKE Tpe6OBaHI/I$IM K XaJ1all IpOAyKTaM

have practical experience:

- in the development of a daily menu, a healthy diet;

- in the preparation of halal dishes;

- in organizing and conducting the preparation of workplaces, preparation for work and safe
operation of process equipment, production equipment, tools, instruments in accordance with instructions
and regulations;



- in packaging, storage of finished products and processed raw materials, taking into account safety
requirements, as well as requirements for halal products

IMonaep /Aucuumamnbl / Disciplines:

1. Canayartel TamakTany Herizzaepi (5 kpeauT, aybiziia emtuxan) / OcHOBBI mosie3Horo nuranus (5
KpeauTOB, yCTHBIN 3k3amen) / Healthy nutrition basics (5 credits, oral exam);

2. KoramzblKk TaMaKTaHIbIPY KOCIMOPBIHAAPBIH jkobanay (5 kpemurt, aybi3ma emTuxan) /
[TpoekTupoBaHue NPEANPUATHIA OOIIECTBEHHOTO MUTaHus (5 KpeauToB, yCTHbIN sk3amen) / Planning of
food industry enterprises (5 credits, oral exam);

3. HACCP O6oiibiHIIIa TaMakK, ©HIMAEPiHIH Kayirci3airin 6aramay amicremeci (5 KpeauToB, aybi3iia
emtuxaH) /| Meroauka oueHKH Oe3omacHOCTH MHIIEBbIX MpoaykToB mo HACCP (5 kpenuToB, yCTHbIIH
sk3amen) / Methods of assessing food safety by HACCP (5 credits, oral exam);

4. Xanan eHIMAEpIH TEXHUKANBIK perrey (5 kpemurt, aybima emtuxan) / TexHuyeckoe
peryaupoBaHus Hpoaykimu xanan (5 kpeaurtoB, yctHbI 3k3amen) [/ Technical regulation of halal
products (5 KpeaAUTOB, YCTHBII K3aMEH).

Enoex coriibiMabuibirbl / Tpymoemkocts / Labor intensity: 20 kpeaur / 20 kpeautoB / 20
credits.

IpepexBusurrep / [IpepexBusursl / Prerequisite: Matematuka / Matematuka / Mathematics

Minimum number of listeners / MuHuMajJbHOE KOJIMYECTBO  ciaymiareieid /
ThinaaymbLIAPAbIH €H a3 caHbl: 8

Maximum number of listeners / MakcumajibHOe KOJHYECTBO ciaymarejaeid /
ThiHaaymbLIAPALIH MAKCUMAJABI caHbl: 20

Ion 1 / Jucuummmna 1/ Discipline 1
CanayaTThbl TAMaKTaHy Heri3nepi / OcHoBbI moJie3Horo nuranusi / Healthy nutrition basics

IMonnin KpicKama cunarramacel / Kparkoe onucanue aucuuniaunsi / Discipline Summary:

TamakTaHy MOAEHUETIHIH HETi3/epi, pallMOHANIbl TAMAaKTaHy epekenepl, OJapAblH JCHCAYIBIKTHI
CakKTay »oHE HbIFAUTYAaFbl peili, COHBIMEH KaTap OChl epexeNiep/il cakrayra JaiibiH 0oiy. Panmonanas
TamMakTaHy Herizzuepi. Taram Typnepi. Tamakrany epexenepi; TaraM KOMOMHaUMACHL. Af3a YIIiH
OCJIOKTAp/IbIH, MalJapAblH, KOMIPCYJIapblH, BUTAMHUHACP/IH OHOJIOTHUIBIK peui. [leHeHi Ta3zapry
epexxenepi. Typii aypynapbiH Herisri Kayin dakTopiaapsl. Typii aypyiaapablH ajjblH any Iapaiapsl. /
OCHOBBI KyJIbTYpbl IUTaHUS, [IPaBUJIa PALIMOHAIBHOTO MUTAHUS, UX POJIM B COXPAHEHUHU U YKPETJIEHUU
3JI0pOBbsI, @ TaK)K€ TOTOBHOCTH COONIOAaTh 3TH mpaBmiia. OCHOBBI PALMOHAIBHOTO MUTaHUA. Bumabl
nutanus. IlpaBuna mpuema NUINK; COYETaHHWE MMILEBBIX MPOAYKTOB. buonornueckas poib O€NKoB,
KHUPOB, YIIIEBOAOB, BUTAMHHOB Ui opranu3ma. [IpaBuna ouunieHus opranuzma. OCHOBHBIE (PaKTOPHI
pHCKa TpU pa3iMYHbIX 3a00JieBaHUAX. Mepbl MPOGUIAKTHKH pa3inuHbIX 3a0oseBanuii. / Fundamentals
of food culture, the rules of rational nutrition, their role in maintaining and strengthening health, as well
as the willingness to comply with these rules. Fundamentals of rational nutrition. Types of food. Rules for
eating; food combination. The biological role of proteins, fats, carbohydrates, vitamins for the body.
Rules for cleansing the body. The main risk factors for various diseases. Measures for the prevention of
various diseases.

Cabak TypJepi / Buabl 3amsaTtmii / Types of lesson: mopictep, ToxipuOemik / JEKIHH,
npaktrueckue / lectures, practical.

OxpiTymbl / IlpenogaBarenn / Teacher: TineybaeBa 3apuna baypskankei3sl / Taeydaesa 3apuna
baypsxanosna / Tleubayeva Zarina Baurzhanovna.



IMon 2 / Tucumniauna 2 / Discipline 2
KoraMabIK TaMaKTaHABIPY KACimOpbIHAAPBIH k00ajay / [IpoekTHpoBaHue mpeanpusTHil
odmecrBennoro nmutanus / Planning of food industry enterprises

ITonnin KpicKama cunarramachl / Kparkoe onncanue nucuuniaunbl / Discipline Summary:

byn moH CTyAeHTKE KYpBUIBICTBIH JKOHE TEXHOJIOTHSUIBIK KOoOanayablH Heri3ri ojicrepi MeH
KOJIJIAapbl Typanbl TYCiHik Oepexi. On yiipeHyl Kepek: Heri3ri TepMUHIEP MEH aHbIKTaMallap.ibl; JU3aiiH
HETI3/1epi; TEXHOJOTUSJIBIK JKOHE KOHCTPYKTHBTI ecenTeyiepain Herizaepi. / JlaHHas AMCIUIUIMHA JaeT
CTYIGHTY TpEACTaBJICHHE 00 OCHOBHBIX METOJAaX M CHOCO0aX CTPOUTENBbHO-TEXHOIOTUYECKOTO
npoekTupoBanusi. OH JTOJDKEH YCBOUTH: OCHOBHBIE TEPMUHBI U OIPEICICHHSI; OCHOBBI MPOCKTUPOBAHUS;
OCHOBBI TEXHOJIOTHYECKUX U KOHCTPYKTHBHBIX pacuetoB. / This discipline gives the student an idea of the
basic methods and ways of construction and technological design. He must learn: basic terms and
definitions; basics of design; bases of technological and constructive calculations.

Cabak TypJepi / Buabl 3anmsaTuii / Types of lesson: mopicrep, ToxipuOemiK / JEKIHH,
npaktuyeckue / lectures, practical.

OxpbiTymisl / IlpenogaBatens / Teacher:TneybaeBa 3apuna Baypixankbsisel / TrieybaeBa 3apuna
baypxanosna / Tleubayeva Zarina Baurzhanovna.

IMon 3/ ucumniuna 3 / Discipline 3
HACCP 6oiibiHIa Tamak eHiMaepiHiH Kayincizairin 6aranay sgicremeci / Meroanka oueHKH
0e3onacHocTn numeBbix npoaykToB o HACCP / Methods of assessing food safety by HACCP

IMonnin Kpickama cunatramacol / KpaTkoe onmncanue nucuummnel / Discipline Summary:

Tamak eHiMzAepiHIH Kayllci3airiH Oaranay JKyHeciH JaMbITyIblH JKal-Kyll MEH Heri3ri
tenaeHmusapel. HACCP opicinig Oacka omictepaeH epekmieniri. Tamak eHIMAEPIHIH KayilcCi3airiH
Oaranayaarbl TEXHOJOTHSUIBIK TocuUl. Tamak eHIMIEpiH eHJIpy TEXHOJIOTHSUIAphl HETri31HAEe TaMak
OHIMJIEPIHIH KayilCi3diriH aHbIKTay Heri3uepi MeH ojictemernepin Oimy. / CocTosHHE W OCHOBHBIC
TEHJCHIIMM pPA3BUTHS CHUCTEMBI OIICHKM OE€30MacHOCTH IHINEBBIX MPOMYKTOB. OTIHYNTEIBHBIE
ocooennoctn wmetroauku HACCP ot gpyrux wmeronoB. TexHONOrMueckwili MOAXOA B OLIGHKE
0€30MacHOCTH TMHIIEBLIX MPOAYKTOB. M3y4uTh OCHOBBI M METOJOJIOTUU OMpEIENeHUs Oe30MacHOCTH
MUIIEBBIX MPOJYKTOB Ha OCHOBE TEXHOJOTHMH MPOM3BOJCTBA MUIIEBBIX mpoaykToB. / Status and main
trends in the development of the food safety assessment system. Distinctive features of the HACCP
method from other methods. Technological approach in food safety assessment. Learn the basics and
methodologies for determining food safety based on food production technologies.

Cab6ak TtypJepi / Buabl 3ansitmit / Types of lesson: mopictep, Toxipubemik / JeKIUH,
npaktuueckue / lectures, practical.

OxpiTymbl / IlpenogaBartenn / Teacher: Tineybaesa 3apuna baypskankei3sl / Taeydaesa 3apuna
baypsxanosna / Tleubayeva Zarina Baurzhanovna.

Ion 4 / Iucuumuna 4 / Discipline 4
XaJsan eHiMaepiH TexHUKAJIBIK perTey / TexHnueckoe peryJiMpoBaHusi NPOAYKIMH Xaaaa /
Technical regulation of halal products

IMonnin Kpickama cunarramachbl / Kparkoe onucanue nucuumiuabl / Discipline Summary:

Xanan — ucnamaa pykcart eTiareH O6apiblk Hopce. CTaHgapTTay MEH cepTU(HKATTAyIbIH OipTyTac
Xaman xyieci, Mcnam blaTeiMakracTeik ¥#biMbl Heridinzmeri Mcmam enmepinin CtanmapTrap >KoHE
metposiorust uHCTUTYThI SMIIC. Ka3akcTanaarsl xajiai eHIMICPIH TEXHUKAIBIK pertey. / Xanan — Bce
TO, YTO pa3pelieHo U AOMycTUMO B uciame. Ennnas Xanan cuctema cTaHIapTU3alMU U CePTH(HUKAIUY,
Wucturyr crangaptoB U Metposoruu Mcemamckux crpan SMIIC nHa 6aze OpraHuzanuy HCIaMCKOTO



corpynandectBa OIC. TexHuueckoe perymupoBanue Xanan nponykuum B Kaszaxcranme. / Halal -
everything that is allowed and permissible in Islam. Uniform Halal system of standardization and
certification, Institute of Standards and Metrology of Islamic Countries SMIIC on the basis of the
Organization of Islamic Cooperation OIC. Technical regulation of Halal products in Kazakhstan

Cabak TypJepi / Buabl 3amsTuii / Types of lesson: mopicrep, ToxipuOemik / JICKIHH,
npaktuueckue / lectures, practical.

OxpiTymbl / IlpenonaBartenn / Teacher: Tineybaesa 3apuna baypskankpi3sl / Tineydaesa 3apuna
bayp:xanosna / Tleubayeva Zarina Baurzhanovna.



