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KypeTbiH KbicKama cunatramacel /| Kparkoe omucanue kypea / Brief description of the
course:

Bonamak Mamangap cajiayaTThl eMip CalThIH JKYPri3y, agaM ar3achl MEH KOpIIaraH OpTaHbIH
e3apa IC-KUMBUIBIH Oarajiay, OpraHM3MIe OH HEMECE TepiC ocep €TETiH KopiaraH opTa (aKTopiapbiH
aHBIKTAY, CBIPTKBl OPTaHBI CAYBIKTHIPYFa KOHE XaJBIKTHIH JICHCAYJbIFBIH HBIFAUTYFa OarbITTaFaH ic-
mapanapabl d3ipsey OOWBIHIIA TUTHEHANBIK 1C-IIapaiapabl JKYPri3y YIIIH HETi3T1 TeOpHsUIBIK OlmimMaep
MEH MPaKTUKAIBIK JaFAblIapabl Konaanaasl. CTyIeHTTepe TayapTany Heri3;[epi, BIJBIC IICH KAIITAMaHbIH
HETi3r1l KaCHETTEPiHIH CHUIAaTTaMachl, TYTBIHY TayapJiapblHa apHAJFaH BIJABIC MEH KanTaMaHBIH TYpJiepi
OoiibIHIIIa OUTIMII KaTbITacThIpy. / Bymyliiue crieruaaiucTbl IPUMEHSIOT 0a30BbIe TECOPETUYCCKUE 3HAHUS
U IMMPAKTUYCCKUEC HABBIKH JIA ITPOBEACHHUEC TUTHCHUYCCKUX MepOHpI/IHTI/Iﬁ 10 BEACHHUIO 3JO0POBOI'0 06p333
JKW3HU, OLICHKE B3aUMOJCHCTBUA OpraHM3Ma YeEJIOBEKAa UM  OKPYXKAIOWIEH Cpelnbl, YMEHHIO
I/II[eHTI/I(bI/II_[I/IpOBaTB (baKTOpBI CpE€Abl, OKa3bIBAIOIIUE ITOJTOXUTEIBHOC WK OTPULIATCIIBHOC BOSI[CIZCTBI/I@
Ha OpraHu3M, pa3pabOTKe MEpONPUSATUH, HAMPABJICHHBIX HA O3JI0POBJICHHE BHEUIHEH Cpeabl H
YKPCIUICHHUC 3O0pPOBbSA HACCICHMUA. (-DOpMI/IPOBaHI/Ie Y CTYACHTOB 3HAHUHA IO OCHOBaM TOBapPOBECACHUA,
XapPaKTCPUCTHKE OCHOBHBIX CBOICTB Tapbl U YIIAKOBKH, BHJaM Tapbl U YIIAKOBKHU JJIA HOTp€6I/ITeJII>CKI/IX
toBapos. / Future specialists apply basic theoretical knowledge and practical skills to conduct hygienic
measures to maintain a healthy lifestyle, assess the interaction of the human body and the environment,
the ability to identify environmental factors that have a positive or negative impact on the body, develop
measures aimed at improving the external environment and strengthening the health of the population.
Formation of students ' knowledge on the basics of commodity science, characteristics of the main
properties of containers and packaging, types of containers and packaging for consumer goods.

Makcarsi/Leas/Aim:

biniM anymbuiapaa TamMakTaHy THTHEHAChl OOWBIHINA TEOPHSUIBIK HETi3/Iep MEH MpPaKTHKaJbIK
JaFbplIapabl KAIBIITACTRIPY, COHIAN-aK TaMaK ©HIMJEPIHIH CAaHUTAPUSIIBIK XKaill-KYHiH aHBIKTay XOHE
MH(QEKUMSUIBIK aypyJiap/blH KO3AbIPFBIIITAPbIH Oepy/IiH BIKTUMai (hakTopiapbl PETiHAE OJap/blH ajaM
MEH JKaHyapiiap YIIiH Kayilci3mik JopexeciH aHbikray. / @opMmupoBaHHe y 00ydYaroIIuxcs
TCOPCTUICCKHUX OCHOB U MPAKTUYCCKHUX HABBIKOB IIO TUTUCHE ITMTAHUSA, 4 TAKIKC ONPCACTIATE CAHUTAPHOC
COCTOSAHME MMHUIICBBIX NPOAYKTOB U BBIABHUTL CTCIICHDb HUX 0e30macHOCTH JJIs 9€JIOBEKAa M KUBOTHBIX, KaK
BO3MOXKHBIX (DakTOpoB Tepenaun BO30yauTenei MHQeKnnoHHbIX Oonesneit. / To develop students '
theoretical foundations and practical skills in food hygiene, as well as to determine the sanitary condition
of food products and to identify the degree of their safety for humans and animals as possible factors for
the transmission of infectious diseases.

Oky mingerrepi / YueOnnie 3agaun / Learning Objectives:

KoramMIplKk TamakTaHy ©HIMAEpPIH OTKI3yre KOWBUIATHIH CaHUTAPIIBIK-ITHIEMHUOIOTUSITBIK
Tajantapabl naiinanany. CaHUTapUAIBIK-OaKTEpUOJOTUSIBIK 3€pTTEyJep KYpri3y >KoHE 3epTrey
HOTIDKENIEPiH TYCIHAIpY KabineTi. / icronp30BaTh CaHHUTAPHO-IMUAEMUOIOTHYECKHE TpeOOBaHUs K
peaiMzalMi  MPOAYKIUH oOmecTBeHHOro mnurtaHus. CrnocoOHOCTh  MPOBENEHUS  CAHUTApHO-
0aKTEepPHOIOTMYECKUX MCCIIEIOBAHNI M MHTEPIPETAlM  Pe3yIbTaToB HccieaoBanuii. / Use sanitary and
epidemiological requirements for the sale of public catering products. The ability to conduct sanitary and
bacteriological studies and interpret the results of the research.

KanbinTacTeipy Kepek Herisri Kysbiperrep /ba3oBble KOMIeTeHIMH, KOTOpPbIE¢ NMPEICTOUT
copmupoBats/ Basic competencies to be formed:

CanayarTel eMip CalThIH KaJbIITACTHIPYAAFbl T'HUTHEHANBIK TopOueHiH peisi. Kasipri
HSKOHOMHKAJIaFbl KalTamMa MeH KanTaMaHbIH peJiiH apTTBIPYAbIH Heri3ri cebenrtepi: caTyablH
MIPOTPECCUBTI O/IICTEPIH EHT13Y, XAIBIKTBIH OMip CYPY ACHI€HiH apTThIPy, KOMIIAHUSHBIH UMHJDKIH KYpY./
Ponw rurnennueckoro Bocriutanus B hpopmupoBannn 30K, OCHOBHBIC IPUYMHBI TIOBBIIIEHUS POJIA TAPBI
U YIIAaKOBKM B COBPEMEHHOH SKOHOMHKE: BHEIPEHHE IPOTPECCUBHBIX METOJOB MPOJAXKH, MOBHIIICHUE



YPOBHSI JKU3HHU HacesleHus, cozaanne umumka Gupmel. /The role of hygienic education in the formation of
healthy lifestyle. The main reasons for increasing the role of containers and packaging in the modern
economy: the introduction of progressive sales methods, improving the standard of living of the
population, creating the image of the company.

OKbITYaBbIH HITHIKeJIepi / Pe3yabTaThl 00yuenus / Learning outcomes:
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canaJibl TaMakK eHIMICPIH TYTHIHYIBIH QJICYMETTIK MaHbBI3IbUIBIFBIH TYCIHY;

Tamak eHIMJEpiHIH canaiblK KYpaMblH TAJIIAY;

ChIHaMaJIap bl KIIACCUKAJIBIK YKOHE 3€PTXaHAIBIK 9IICTEPMEH 3ePTTEY/Ii XKY3€ere achIpy;
3epTTey HOTHKEJepi OOMBIHINA TaMaK OHIMJICPIHIH KayIICI3IiriH aHBIKTAY.

TuiMai TamakTany epexesepi OoMbIHIIA O1TIMIEPIH KOPCETY;

caJlayaTThl ©Mip CAJThIH KAJBINTACTHIPY YIIiH (QYHKIMOHAIIBI OHIMACPAl KOJIIAHBIHbI3;
OHIM/II TaHOAJIayIBIH MOHIH JKOHE TaMakK >KapHaMaChIHBIH TEPIC 9CEPiH TYCIHY.

[lonumarh coOUUANbHYIO 3HAYUMOCTH YMNOTPEOJICHUS JIO0OPOKAYECTBEHHBIX IPOIYKTOB
MTUTAHUS;

AHanu3upoBaTh KaYECTBEHHBIN COCTaB MPOAYKTOB MTUTAHMS;

OcymiecTBIATh HCCIAENOBaHUSA TPOO KITACCHYECKUMH U JTAOOPaTOPHBIMHU
METOJIaMU;

Onpenenstb 10 pe3yibTaTaM HUCCIEJOBaHMUSI 0€30IaCHOCTh IPOJYKTOB

MUTAHUSI.

JleMOHCTpUpOBaTh 3HaHUSI 110 NIPaBUJIaM PallMOHAIbHOIO TUTaHMUS;

Hcnonb3oBath (hyHKIIMOHATBHBIE TPOAYKTHI sl POPMHUPOBAHUS 370POBOr0 00pas3a KU3HH;
[TonuMath CyIHOCTP MApKUPOBKH IMPOJAYKTOB M HETATUBHOE BIIMSIHUE PEKJIAMBbl MHUIIEBBIX
MIPOJYKTOB.

Understand the social significance of eating good quality food;

Analyze the qualitative composition of food products;

Perform sample studies using classical and laboratory methods;

Determine the safety of food products based on the results of the study.
Demonstrate knowledge of the rules of rational nutrition;

Use functional products to promote a healthy lifestyle;

Understand the nature of food labeling and the negative impact of food advertising.

IMonaep / Iucumniunbl / Disciplines:
CanuTapus )oHe TaMakTaHy rurueHachl (5 kpeaut, emtuxan) / CaHUTapus U THTHEHA TTHTAHUS
(5 xpeauros, sx3amen) / Food sanitation and hygiene (5 credits, exam)

2. OHIMHIH camacelH OaranaylblH MHUKPOOMONOTHSUIBIK omicTepi (5 KpeauT, eMTHXaH)
MukpoOHOIOTHYECKHE  METOJbI OIICHKM KayecTBa TMPOAYKTOB (5 KpEAUTOB, HK3aMEH)
Microbiological methods for assessing the quality of products (5 credits, exam)

3. OyHKIMOHAABI TaMaK OHIMJAEpI JKOHE Tamak Kayimeismiri (5 KpeauT, eMTHXaH)
@OyHKUMOHANBHBIE TPOAYKTHl MUTaHUS M THIIeBas Oe3omacHOCTh (5 KpEIUTOB, SK3aMeEH)
Functional food products and food safety (5 credits, exam)

4. Tamak eHimIepiH TaHOanay jkoHe kapHama (5 kpeaut, emruxaH) / MapKHpOBKa NHIIEBBIX
npoykToB U pexiama (5 kpeantos, 9k3amen) / Food labeling and advertising (5 credits, exam)

1.
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Endex cwriibimabuibirbl / Tpyaoemkocts / Labor intensity: 20 xpeaut/20 kpemuros/20 credits.

IIpepexBusurrep / IlpepexBusutsl / Prerequisite: MukpoOuomnorus/ Mukpo6uonorus/ Microbiology
Minimum number of listeners / MunumanbHoe KoJIn4YecTBO caymaresei / ThIHIayIIbLIAPABIH €H

a3 caHbI. 5



Maximum number of listeners / MakcumaJjibHOe KoJiH4ecTBO ciaymaresieii / ThiHaaymbLIapabIH
MaKCcHUMAaJabl caHbl: 50

1-mon CaHuTapHus KOHEe TAMAKTAHY THTHeHachI /
Jucnuninna 1 Canurapus u ruruena nutanus / Discipline 1 Sanitation and food hygiene

ITonnin KbicKama cunarramachl / Kparkoe onucanne nucuuniaunsl / Discipline Summary:

binim anmympuiapa TaMakTaHy THTHEHAChl OOMBIHINIA TEOPHUSJIBIK HETI37IEp MEH IMPaKTHKAJIBIK
JaFapuIapbl KalbnTacTeipy. Kopriaran opra (axkTopiapblHBIH TUTHEHANIBIK CHUIATTaMalapblH Oy,
KOFaMJIBIK TaMaKTaHJBIPY KOCIMOPBIHIAAPBIH YCTayFa KOWBUIATHIH THTHEHABIK TaJlallTapibl KOJIaHY,
KOCIMOPBIHHBIH CAHUTAPIIBIK JKaFJaifbIHa )KOHE MEPCOHAIIBIH KEeKe TMTHeHAChIHA OHIIPICTIK OaKblUIayabl
KOJIZJaHy, KOFamMJblK TaMaKTaHy ©HIMJEpiH caTyFa KOWBUIATBIH CAHUTAPIIBIK-IIHIEMHUOIOTHSIIBIK
tanantap/pl 6i1y./ @opmupoBaHUEe y 00YUAIONUXCSA TEOPETUICCKUX OCHOB M MPAKTUYCCKUX HABBIKOB I10
TUTHUCHC MUTaHUS. 3HAaTh TUTUEHUYECKUE XapaKTEPUCTUKHU (baKTOpOB BHEITHEN CpCabl. HUcnoab3oBath
TUTUEHUYECKUE TpeOOBaHUS K COACPKAHUIO NPEANpUATHN  OOIIeCTBEHHOro nurtaHus. [IpumeHsTsh
HpOI/ISBOI[CTBeHHHﬁ KOHTPOJIb CAHUTAPHOI'0O COCTOSAHHA IIPCAIIPHATHA H JIMYHON TUTHEHEI InepcoHala.
BJI&[[GTI) CaHHUTAPHO-3ITNACMHUOJIOTHUICCKUMHU Tp€6OBaHI/I$IMI/I K pcajiM3aliui IMPOAYKIIHMHN O6HIGCTB€HHOFO
nutanus. /The formation of students' theoretical foundations and practical skills in food hygiene. Know
the hygienic characteristics of environmental factors. Use hygienic requirements for the maintenance of
public catering enterprises. Apply production control of the sanitary condition of the enterprise and
personal hygiene of the staff. Possess sanitary and epidemiological requirements for the sale of public
catering products.

Cabak TypJepi / Buabl 3austuii / Types of lesson: mopictep, HpakTHUKAIBIK / JIEKIUH,
npakTuueckue / lectures, practical

OxbiTymisl /IlpenonaBarens / Teacher EneycuzoBa Anapa TynereHoBHa., KaybIMIAaCTBIPBIIFaH
npodeccop, PhD nokrop / EneycuzoBa Anapa TynerenoBHa, accoruupoBaHHbliii nmpodeccop, PhD goxtop
/ Eleusizova Anara Tulegenovna, Associate Professor, PhD

2-1I9H OHIMHIH canachlH 0arajayIblH MUKPOOHOJIOTHSIBIK daicTepi / Jlucuumimua 2
Mukpoounosioruueckue MeToabl OeHKH kadecTa npoaykros / Discipline 2 Microbiological
methods for assessing the quality of products

Ionnin Kpickama cunarramacel / KpaTkoe onmucanue nucuummnsei / Discipline Summary:

Parronanpl TamakTaHy - OyJ1 MeTaOOIMKaJIbIK aypyJiap/blH FaHa eMec, COHBIMEH KaTap carachl3
OHIMJIEpAl KOJaHyMeH OaWIaHbBICTHl aypyJapIblH AJNIbIH-ATYIbIH MaHBI3IbI IMApPTHL. A3BIK-TYJIKTIH
carmacel MEH KayilCi3Jiri olap/blH MUKPOOPTaHM3MJIEPMEH JIacTaHyblHA Tikenel OaimaHbIcThl. Tamak
OHIMJICPIHIH camackl MEH KayilCI3AIriH KaMTamachl3 €Ty OKYHECiHIH Heri3iH OaKpuUIayIbIiH
MHUKpPOOHONIOTUSIIBIK ~ 9iicTepi  Kypailael.  Onapra  KEHiHEH  KOJIJaHBUIATBIH  KJIACCHKAJIBIK
MUKpPOOUOJIOTUSIIBIK TajAay SNICTEpl e, Ka3ipri 3aMaHFbl CAaHUTAPJIBIK-OaKTEPHOJIOTHSUIBIK 3€pTTey
onmicrepi nae kipeni. IIoHiHIH oKy OapbichlHIa OuUTIM alymibUIap TaMak ©HIMIEPIHIH CaHUTAPIIBIK
JKarIablH OaranayblH MPAKTHKAIBIK JaFIbUIapbiHa e 0onaapl. TaMak IMMKi3aThl MEH MalblH OHIMHIH
OaKTEepHsUIBIK JIACTAHYBIH TMIHMEHAIBIK PEeTTey KapacThIpbllyaa. TamMak eHiMIEepiHe 3UsSH KeNTipeTiH
MUKPOOPTaHU3MICPAIH JKOHE TaraMJbIK TOKCHKO3ap MEH TOKCHUKOMH(EKIUS KO3IABIPFBIIITAPBIHBIH
cunarramacel  Oepinmemi. JlacTaHyaelH  KONJapbl JKOHE  TaMaK  OHIMJIEPIHIErl  MaTOTEHIIK
MUKPOOPTaHU3MICP/IIH CaKTaly Y3aKTBIFbl. OHIMAEPIl CaHUTAPJIBIK-OaKTEPUOJIOTHUSIIBIK 3E€pTTEy
cajachlHAa KY3BIPETTUIIKTI KanmslnTacTeipy. / PanmonanbHOe mnHTaHHe — BaKHEHIee HEMpeMEHHOEe
ycinoBue TPOPUIAKTUKH HE TOJBKO OoJie3He oOMeHa BemecTB, HO OOJe3HeW, CBS3aHHBIX C
yrnoTrpebiaeHneM HenoOpokayecTBeHHOUW MpoayKuuu. KadecTBo m 0e30MacHOCTh NMPOJAYKTOB MHTAHUS
HAXOJITCS B HEMOCPEACTBEHHOM 3aBUCUMOCTH OT UX O0CEMEHEHHOCTH MHKpoopraHuzMamMu. OCHOBY
cucreMbl — obOecneueHHs KauecTBa M OE30MACHOCTH  MHIIEBBIX  NMPOAYKTOB  COCTAaBIISIOT
MUKpPOOHOJIOrHYECKUE METObl KOHTPOJs. OHM BKIIOYAIOT KaK IIUPOKO HCMOJIb3yeMble KIIACCHYECKHE



METOAbI MI/IKpOGI/IOHOFI/I‘{eCKOFO aHajin3a, TaKk 1 COBPCMCHHBIC MCTO/IbL CaHI/ITapHO-6aKTepI/IOJIOFI/I‘-IeCKI/IX
uccaenaoBanuii. O0yyaronye B X01€¢ U3y4eHUsI TaHHOW JUCITUTIIMHBI OyIyT UMETh MPAKTHUYECKUE HABBIKU
OLCHKU CAHUTAPHOI'O COCTOSAHUSA MMPOAYKTOB IMTUTAHUA. PaCCManI/IBaeTCH TUTUCHUYCCKAA pCriiaMCHTAaluA
6aKTepI/IaJ'II>HOI71 KOHTaMHUHAlIUN IMUIICBOI'O ChIPbA U TOTOBOH IMPOAYKIIHUH. OmnuceIBaeTcs XapaKTEpHUCTHUKA
MHUKPOOPIaHU3MOB, BBI3BIBAIOIIUX TTOPYY MUIIEBHIX MPOJYKTOB U BO30YAUTENEH MUIIEBBIX TOKCUKO30B U
TOKCI/IKOI/IH(beKHI/II/I. HYTI/I I/IH(l)I/IHI/IpOBaHI/IH u IMPOJOJIDKUTCIIbHOCTD COXpaHCHUA IIaTOIr€HHbIX
MHUKPOOPIaHU3MOB B MUILIEBBIX NMPOAyKTax. POpMHUpPOBaHHE KOMIETEHTHOCTH B OOJIACTH CaHHUTapHO-
0aKTepHOIOTHUECKUX HCClenoBanmii mpoaykroB. / Rational nutrition is the most important indispensable
condition for the prevention of not only metabolic diseases, but diseases associated with the use of poor-
quality products. The quality and safety of food products are directly dependent on their contamination
with microorganisms. The basis of the system for ensuring the quality and safety of food products is
microbiological control methods. They include both widely used classical methods of microbiological
analysis and modern methods of sanitary and bacteriological research. Trainees in the course of studying
this discipline will have practical skills in assessing the sanitary condition of food products. Hygienic
regulation of bacterial contamination of food raw materials and finished products is considered. The
characteristics of microorganisms that cause food spoilage and pathogens of food toxicosis and toxic
infection are described. Ways of infection and the duration of the persistence of pathogenic
microorganisms in food products. Formation of competence in the field of sanitary and bacteriological
research of products.

Cabak TypJepi / Buabl 3austuii / Types of lesson: mopictep, mHpakTHUKANBIK / JIEKIUH,
npakTuueckue / lectures, practical

OxkbiTymisl /IlpenogaBaress / Teacher EneycuszoBa Anapa TynereHoBHa., KaybIMIaCThIPbUIFaH
npodeccop, PhD mokrop / EneycnuzoBa Anapa TynereHoBHA, acCOMUPOBAHHBIN Tipodeccop, PhD gokrop
/ Eleusizova Anara Tulegenovna, Associate Professor, PhD

3-moH DYHKIMOHAIIBIK TaMaK OHiM/Iepi skoHe Tamak Kayincizairi / Jucuuniauna 3
DOYHKIMOHAIbHBIE POAYKTHI MUTAHUS U MHIIEBAast 0€30MaCHOCTD /
Discipline 3 Functional food products and food safety

ITonnin KpicKama cunarramachl / Kparkoe onucanne nucuuniaunsl / Discipline Summary:

[Ton TamakTaHy FBUIBIMBIHIAFBI JKaHa OaFbITTHIH - (YHKIMOHAIIBI TaMaKTaHYABIH TEOPHSIIBIK
Heri3/1epiH KaMTHibl. DYyHKIIMOHAIBl TAMAKTaHYABIH MaKCaThl - JIEHCAYJIBIKTBI CaKTay YKoHE XkKaKcapTy,
TaMaKTaHyFa OalIaHBICTHI aypylapIblH JaMy KaymiH a3zaity. [ToHHIH Ma3MyHBI KeJeci YFbIMIap/bl
3epTTeyli KaMTUAbl - (PyHKIMOHAIABI TaMaK eHIMJEpi, JKalmai TYThIHY eHimjepi, OallbIThIIIFAaH TaMaK
eHIMiepl, PU3HOTIOTUSIBIK (YHKIMOHAIABI TaFAaM MHTPEIUEHTI, eMIK TaMaK eHiMAepl, PYHKIIMOHAIbI
cycelnaap. bizaig enimizae GpyHKIMOHAIIB TaMaK OHIMAEPIH 3ipiey OarbIThIH 1aMBITY/IbIH 3aHHAMAJIBIK
AIIFBIIIAPTTAPBIHBIH HET13/1epl KapacThIpbUIa ibl; GyHKIIMOHAABI Tamak eHiMaepiHiH (FPP) 6uonorusibik
KacueTTepli MeH KypamblH Oaranay. bimiMm amymbuiapaa (QyHKIHMOHANJIBIK TaMaKTaHy ©HIMAEPiHIH
Kayirnci3airin Oaranay, ar3ara OH HEMECE Tepic ocep eTeTiH (hakTopiap/abl aHbIKTay OOMBIHIIA Oa3aIbIK
TEOPHUSUIBIK  OlmiMal  KaipmTactelpy. / JIMCHUIUIMHA COJEPKUT TEOPETHYECKUE OCHOBBI HOBOTO
HaNpaBJICHUs] B HayKe O MUTAaHUW - (QYHKIUOHAIbHOTO THTaHUs. Llenp (QyHKIMOHAIBHOTO MUTAHUS -
COXpaHEHME M YJIy4YIlIeHHE 3/J0POBbs, CHUKEHUE PHCKa Pa3BUTHS 3a00JI€BaHU, CBI3aHHBIX C MUTAHUEM.
ConepkaHue IUCHUIUIMHBI BKIIOYAaeT HM3yYCHHWE TOHSATHH - (YHKIMOHAIBHBIE MPOAYKTHI MUTAHUS,
IOPOAYKTBl ~ MaccoOBOIO  MOTpeOJIeHUs, OOOTalieHHBIH  MHUIIEBOW  MPOIYKT,  (U3UOJOTHUECKU
(GYHKIIMOHATHHBIN MUIIEBOW WHTPEIUESHT, TPOIYKTHI JICUeOHOTO MUTaHUs, (PYHKIIMOHAIBHBIC HAITUTKH.
PaccmarpuBaioTCs OCHOBBI 3aKOHOAATENBHBIX IPEANOCHUIOK K Pa3BUTHIO HANpPaBICHUS DPa3pabOTKU
(GYHKIIMOHATIBHBIX NPOAYKTOB MUTAHUS B Hallell CTpaHe; OllEHKa OMOJOTMYECKHX CBOMCTB M COCTaBa
¢byHKIMOHANBHBIX mHIIEBBIX npoaykToB (DIIII). dopmupoBanue y oOydaomuxcs 0a30BBIX
TEOPETUYECKUX 3HAHUH MO OLIEHKE Oe30MaCHOCTH MPOAYKTOB ()YHKIIMOHAJIBHOIO IMUTAHMS, YMEHUIO
UACHTUPUIMPOBATE (DAKTOPBI, OKa3bIBAIOIIME IOJIOKUTENFHOE WJIM OTPULIATENIbHOE BO3JCHCTBHE Ha



opraum3Mm. / The discipline contains the theoretical foundations of a new direction in the science of
nutrition - functional nutrition. The purpose of functional nutrition is to maintain and improve health,
reduce the risk of developing diseases associated with nutrition. The content of the discipline includes the
study of concepts - functional food, consumer products, enriched food product, physiologically functional
food ingredient, health food products, functional drinks. The basics of legislative prerequisites for the
development of the direction of development of functional food products in our country are considered;
assessment of biological properties and composition of functional foods (FFP). Formation of students'
basic theoretical knowledge on assessing the safety of functional food products, the ability to identify
factors that have a positive or negative effect on the body.
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4-mon Tamak eHiMIepiH TaHOaay KoHe kapHaMma / Jucuuninna 4 MapKkupoBKa NUIIEBbIX
npoaykrToB u peksiama / Discipline 4 Food labeling and advertising

Ilonnin Kpickama cunarramacol / Kparkoe onncanue nucunmiunbl / Discipline Summary:

biniMm anymbuiapra TayapTaHy HeTi3fepi, bIAbIC TEH KalTaMaHbIH HETI3T KaCcHUeTTEepiHIH
CHITaTTaMachl, TYTBIHY TayapJjlapblHAa apHaJFaH BIABIC ME€H KalTaMaHBIH TYpiepi OOHbIHIIA OimiMaepiH
KaJBINTACThIpy. blapic meH kanramara KOWBUIATBIH 3aMaHayd Talantapiabl Oimy: eHIMAl Y3aK YakbIT
cakTay KaOisneTi, Kayirci3Iik, CEeHIMAUTIK, TapThIMABI KOPiHiC, Kol (YHKINOHAIIBUIBIK, KOJIETe JKapaTy
Kabineti, KeH accopTUMeHT. Kazipri SKOHOMHUKaJarbl KOHTEHHEpiep MeH KanTaMmalapAblH peJliH
apTTHIPYJIbIH HETI3ri ceOenTepiH iC KY31HAE KOJJIAHBIHBI3: CaTyIblH MPOIPECCUBTI OAICTEPIH EHTri3y,
XaNBIKTBIH ©MIp CYpy [eHrediH apTThlpy, KOMIAHMSHBIH HMMMUKIH Kypy. TYTBIHY TayapiapblH
TaHOaayFa KOMbUIATHIH TaJanTapabl MeHrepy. TYThIHY BIIBICHI )OHE OHBIH OYBIN-TYIO MaTepuaiaapsl. /
CDOpMPIpOBaHI/Ie Y CTYACHTOB 3HAaHUI IO OCHOBaM TOBAPOBEACHUS, XaPAKTCPUCTUKEC OCHOBHBIX CBOMICTB
Tapbl W YIIAKOBKH, BHJaM Tapbl W YHAKOBKHU JJIA HOTpe6I/IT€JII>CKI/IX TOBAapOB. 3HaTh COBPCMCHHBIC
TpeGOBaHI/IH, NPpEABABIACMBIC K TAPE U YIIAKOBKE: CIIOCOOHOCTD COXPAHATh TOBAp AJUTCIIBHOC BPEMI,
6630HaCHOCTI>, HaOACXKHOCTD, HpHBHCKaTeHBHBIfI BHEIITHUN BI/II[,MHOFO(l)YHKIII/IOHaJII)HOCTI), CIIOCOOHOCTH K
yTUJIM3alnuu, I_I_II/IpOKI/Iﬁ ACCOPTUMCHT. Hcnonp3oBaTh Ha MMPAKTUKEC OCHOBHBIC ITPUYNHBI ITOBBINICHUA POJIN
Tapel W YIIAKOBKH B COBpeMeHHOﬁ OKOHOMHMKE: BHCAPCHUC TMPOTPCCCHUBHBIX METOJOB IIPOAAXKH,
IOBBIIICHUEC YPOBHSA JKWU3HHW HACCICHUSA, CO3OAaHUC UMHUIKA (I)I/IpMLI. BJ'Ia)IeTL Tpe60BaHI/I}IMI/I,
IpeIbsABIsEMble K MapKUPOBKE MOTPEOUTENbCKUX TOoBapoB. [loTpeburensckas Tapa U ee ynakOBOUYHBIE
matepuaisl. / To form students' knowledge on the basics of commodity science, the characteristics of the
main properties of containers and packaging, types of containers and packaging for consumer goods.
Know the modern requirements for containers and packaging: the ability to preserve the goods for a long
time, safety, reliability, attractive appearance, versatility, the ability to recycle, a wide range. To use in
practice the main reasons for increasing the role of containers and packaging in the modern economy: the
introduction of progressive sales methods, improving the living standards of the population, creating the
company's image. Possess the labeling requirements for consumer products. Consumer containers and
their packaging materials.
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