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Kyperbin kpickama cunatramacel / KpaTkoe onucanue kypcea / Brief description of the course:

Konnurepmik eHiMaepaid accoptumenTi. KonnuTepik eHiMaepai HalbiHAQY TEXHOJIOTHSIIAPBl MEH
pexxumaepi. TopTTap MeH MUPOKHBIIIAP OHIIPYTe apHAJIFaH MIMKi3aT Typiepi. TopTTap MeH TopTTapabiy
KIKTEIyl, TIIIiHI, MeJIIepl )KOHE Maccachl. Opiey KypAeluIirine, miirHi MEH MaccachblHa OaiIaHBICTHI
TOPTTap MEH MUPOXKHBIMIapABIH Typuiepi. TopTTap MeH TOpTTapAbl JalbIHAAYIBIH HETI3r1 IMpoIecTepi.
lokonan Maccanapein Temnepupiney. Illokonman enimaepin kaneinray. [lokonan eHimzaepiH
cankpiaaaty. llokonan eHiMuepiH opay, opay jkoHe cakTay. KepkeM KOMIO3HMIHMSJIAPD MEH IMIOKOJIa[
omekennepin xkacay. Jleceprrepaid typiepi. UHrpenueHTTepAiH epeKIenikTepi. OJeMIeri eH TaHbIMal
neceprrep. [exop xone Oesennipy. Tysmsikrap. ®nambupney. Kapamenbs eHIIpYyIiH TEXHOJIOTHSIIBIK
cxemacel. Kapamens mopOateiH nmaiipiHgay. Kapamens maccachlH naibIHIAy. TOJNTBIPYIBI JalbIHIAY.
Konpaurepnix eHimzaepi nailbIHayFa apHAJIFaH Ka0AbIK, MyKoMMall, Kypaji-caiManaap. / ACCOpPTUMEHT
KOHIUTEPCKUX U3AeTuil. TeXHOIOTHH U PeXUMbl IPUTOTOBICHUSI KOHIUTEPCKUX U3eTuil. Buabl cbipbs
1T TPOU3BOJICTBA TOPTOB M MHUPOXKHBIX. Kiaccudukanus, hopma, pazmep u Macca TOPTOB M MUPOKHBIX.
Bunel TOpTOB M NMHUPOKHBIX B 3aBUCUMOCTU OT CIIOKHOCTH OTHENKH, (popmbl U Macchl. OCHOBHBIE
IIPOLIECCHl IPUTOTOBJICHHUSI TOPTOB U INHMPOXKHBIX. TeMmnepupoBaHuEe WIOKOJIAAHBIX Macc. POpMOBaHHE
IIOKOJAAHbIX m3Aenui. OxiaxaeHue UIOKONAJHbIX W3AeNuil. 3aBepTKa, YIaKOBKA U XpaHEHHE
moKoJIaaHbIX u3nenui. Co3gaHue ApT-KOMIIO3MIIMN M YKpalleHWH u3 IoKonana. Buubl necepTos.
Ocobennoctu uHrpenuentoB. Camble momyisipHble aecepThl Mupa. Jlekop u odopmienue. Coychl.
®namOupoBanue. TexHOMOrHMUECKasi cxeMa IPOM3BOJACTBA Kapamenu. [IpuUroromieHue KapaMelbHOTO
cupona. [Ipurorosnenue kapamenbHO Macchl. [IpurotoBnenue Haumuku. OOGopynoBaHHE, WHBEHTAPD,
MHCTPYMEHTBI JUIS NPUTOTOBJICHHS KOHOWTepckux wu3aenuid. / The range of confectionery products.
Technologies and modes of preparation of confectionery products. Types of raw materials for the
production of cakes and pastries. Classification, shape, size and weight of cakes and pastries. Types of
cakes and pastries depending on the complexity of the finish, shape and weight. The main processes of
making cakes and pastries. Tempering of chocolate masses. Molding of chocolate products. Cooling of
chocolate products. Wrapping, packaging and storage of chocolate products. Creation of Art compositions
and jewelry made of chocolate. Types of desserts. Features of ingredients. The most popular desserts in
the world. Decor and decoration. Sauces. Flambering. Technological scheme of caramel production.
Preparation of caramel syrup. Preparation of caramel mass. Preparation of the filling. Equipment,
inventory, tools for making confectionery.

Makcatbi/Ilean/Aim:

Kongurepnik eHimzaepal: TOPTTap MEH NHUPOXHBIIAPABI, JAECepPTTEPAl,ILIOKO0Ial OHIMIEpl MeH
KapamenbAepal JalblHIAyAblH [PaKTHKAJIbIK JaFapuiapblH  Kajbmracteipy /[ CdopmupoBars
MIPaKTUYECKHE  HABBIKM  M3TOTOBJICHUS  KOHIUTEPCKUX  HW3JEIMH: TOPTOB U IMHUPOXKHBIX,
JIeCepTOB,IMOKONAAHbIX H3menuii U kapamenu / To form practical skills in the manufacture of
confectionery products: cakes and pastries, desserts, chocolate products and caramel

Oky minaerrepi / Yueounble 3a1auu / Learning Objectives:

- Konurepiik eHiMaepai OHIipy TEXHOIOTUSACH Typasibl TYCIHIK KaJbIITACTBIPY;

- TopTTap MeH TOTTi TOKAIITap, IeCEPTTEP XKacay, MIOKOIa/EeH, KapaMeIbMEH JKYMBIC ICTEY XKoHE
APT-KOMIIO3UIHAJIAP KaCayAblH Kocion AarAbJIapbIH KaJIBIIITACTBIPY.

- ChopmupoBath npeICTaBICHNE O TEXHOJIOTHU TPOU3BOICTBA KOHAUTEPCKUX U3/ICIINA;

- C(I)OpMI/IpOBaTL HpO(l)CCCI/IOHaJIBHLIe HaBBIKU U3TOTOBJICHUA TOPTOB U IMUPOKHBIX, JCCEPTOB,
paboTHI C MOKOJIAA0M, KapaMeIbi0 M CO3/IaHHs apT-KOMITO3HIIHI.

- To form an idea about the technology of confectionery production;

- To form professional skills in making cakes and pastries, desserts, working with chocolate, caramel
and creating art compositions.

KanbinracTeipy Kepek Herisri Ky3siperTep /ba3oBble KoMneTeHIIMH, KOTOPbIE MPEACTONT
chopmupoBats/ Basic competencies to be formed:

- KAMBIPJBIH, KpEMIEP/IiH, calMaapAbIH SPTYPII TYpJepiH JalbIHIaYAbI )KY3€Tre achlpy

- lecepTTep JalbIHAAy bl KY3€re acblpy



- KaMBIpABI Y1, TYCIPYAl KoHE albIHFaH jKapThulail padpukaTTap sl KECyi *Ky3ere achlpy

- OyiibIMIapp! MOMagaMeH, MapIUIIaHMEH, KAHTTAJIFaH )KEMICTEpPMEH, IIOKOIAINEH, KpeMMEH
opIey/Ii )KY3ere achIpy;

- )KY3ere acelpyFa OeJmeKTepAl JalbIHAAY CYPET, SIIeKeH YIIiH TOPTTap MIOKOJa, KpeM

- )KOFaphl KepKeM, Oiperel, GUrypasbIK, YIATTHIK, TAICHIPBICTBIK TOPTTApP AaWbIHIAYIBI )KY3€Te achIipy

- IIIOKOJIa]] TIeH KapaMeIbJeH KOMITUT JalbIH/ay MPOIECiH XKYPri3yi )Ky3ere acoIpy

- OCYIIECTBJIATH IPUTOTOBJICHUE PA3IMYHBIX BHJIOB TECTA, KPEMOB, HAUMHOK

- OCYILIECTBIIATH IPUTOTOBJICHHUE JIECEPTOB

- OCYIIECTBIIATH 3aMeIIMBaHNe, COMBaHUE TECTA U PA3JIENIKY MOITYYEHHBIX 1Mo1y(hadpukaToB

- OCYIECTBIIATH OTICIIKY M3JICIIUI TOMAIKOH, MapIMIIaHOM, 3aCaxapeHHbIMHU (PpyKTamu,
[IOKOJIaZIOM, KPEMOM;

- OCYUIECTBJISITh M3TOTOBJICHHUE JICTANICH PUCYHKA, YKPAIICHHH Il TOPTOB M3 IIOKOJIA1a, Kpema

- OCYILECTBIIATH U3TOTOBJICHHS BHICOKOXY/I0’KECTBEHHBIX, OPUTHHAIBHBIX, (PUTYPHBIX,
HAIlMOHAJIBHBIX, 3aKa3HBIX TOPTOB;

- OCYIIECTBIIATH BEICHUE MPOLIECCa U3TOTOBIICHHUS KOH(DET U3 MOKOIaa U KapaMeIH.

- to prepare various types of dough, creams, fillings

- to carry out the preparation of desserts

- carry out kneading, knocking down the dough and cutting the resulting semi-finished products
- to finish products with fudge, marzipan, candied fruits, chocolate, cream;

- to carry out the manufacture of drawing details, decorations for cakes made of chocolate, cream
- to carry out the manufacture of highly artistic, original, figured, national, custom cakes

- to conduct the process of making chocolates from chocolate and caramel

OKbITYabIH HITHIKeJIepi / Pe3yabTaThl 00yuenus / Learning outcomes:

Oiny:

- KOHJUTEPIIK OHIMIEP/IIH aCCOPTUMEHTI, CalachlHa, MApTTaphl MEH CaKTay Mep3iMiHEe KOWbUIAThIH
TaJrarrap

- KOHIUTEPIIK OHIMAEPAl JalibIHay TEXHOIOTHICHl MEH PEXHUMI.

- IIOKOJaa MacCaJlapblH TEMIICPUPJICY TCXHUKACHL

- IIOKOJAATHI O€3eHIIpY XKoHEe Oe3eH 1Py dicTepi.

- KapaMelJib z(aﬁHHz[ay TEXHOJIOTHSACHI.

- ApT-KOMITO3HIIMSIIAP Kacay TICUIAEpi

- KOHIUTEPIIK OHIMAEPAl JaiiblHaayFa apHaAIFaH jKa0abIK, MyKoMMall, Kypai-caiiManap.

3HAKOT:

- aCCOPTUMCHT, Tpe60BaHI/I}I K Ka4€CTBY, YCJIOBUAM U CPOKaAM XpPAHCHUSA KOHAUTCPCKUX I/I3I[CJ'II/II71

- TCXHOJIOTUIO U PCXKUMBI IIPUT'OTOBJICHUSA KOHAUTCPCKUX I/I3)1€J'II/II\/'I.

- TCXHUKY TEMIICPUPOBAHNEC IOKOJIAJJHBIX MACC

- TEXHUKH JIeKopa 1 0OpMIICHHSI U3 ILIOKOJIaja.

- TCXHOJIOTUIO U3T'OTOBJICHHUA KapaMeEJIn.

- CTIOCOOBI CO3/IaHUS APT-KOMITO3HITHI

- 060py,£[OBaHI/IC, HHBCHTAPb, HCTPYMCHTHI IJIS IPUTOTOBJICHUSA KOHAUTCPCKUX I/I3,Z[€.III/II71.

know:

- assortment, quality requirements, conditions and shelf life of confectionery products

- technology and modes of preparation of confectionery products.

- the technique of tempering chocolate masses

- techniques of decoration and decoration of chocolate.

- the technology of making caramel.

- ways to create art compositions

- equipment, inventory, tools for making confectionery.

icTeii ajanbr.
- TOPTTap MEH TOPTTAPIBI JKacay JKOHE O€3CHIpY, TYPJI AecepTTep JaibiHaAaY
- IOKOJIA/ITICH XKOHE KapaMeIbMEH KYMBIC iCTeY, apT-KOMIIO3UIIUSIIAP jKacay



- KYypIemi TaramJapra apHaifaH KapThUlail (aOpukaTTapabl JailblHAay Ke3iHae OHIIpICTIK
MYKOMMAJIJTBI J)KOHE TEXHOJIOTHSUTBIK JKa0 IBIKTHI TAHJIAY JKOHE Kayirci3 Mmaiianany,

- CYpaHBICTBIH ©3repyiHe OaillaHBICTBl >KapTbulail (aOpHKaTTapIblH peLenTypajapblH d3ipiiey,
ACCOPTHUMEHTIH ©3TepTy, d31pJiey KoHe OeriMey;

- )KYMBIC OPBIHAAPBIH, TEXHOJOTUSIIBIK KaOABIKTap bl TalbIHAAYAbl YHBIMIACTHIPY KOHE KYPri3zy

- HEri3ri IIMKI3aT IeH KOCBhIMIIA WHTPEAUCHTTEPIH YHIECIMIUIIr, ©3apa aJIMacyIIbUIBIFbI
epeXKeNIepiH CaKTay.

YMEIOT:

- U3rOTOBJIMBATH U ACKOPUPOBATH TOPTHI U MUPOKHBIC, TOTOBUTH PA3JIMYHBIC JCCCPTHI

- pa6OTaTb C IIOKOJIaaAOM U KapaMeJiblo, CO3aBaThb apT-KOMIIO3UIIU

- BBIGI/IpaTB u 6630HaCHO MMOJIb30BAaThHCA MNPOU3BOACTBCHHBIM HWHBCHTAPEM H TCXHOJOTHYCCKUM
000pyI0BaHUEM TTPU IPUTOTOBJIICHUH MTOTy()aObprUKaTOB JIJIs1 CIIOKHBIX OJIFOJ;

- pa3pabarbiBaTh, H3MEHATb aCCOPTUMEHT, pa3pabaTeiBaTh M  aJalTUPOBATh PELENTYPHI
HOJIyq)a6pI/IKaTOB B 3aBUCHUMOCTH OT UBMCHCHHS CIIPOCaA;

- OPraHU30BbIBaTh U IIPOBOAUTH MTOATOTOBKY pabOUUX MECT, TEXHOJOTUYECKOTO0 000PYAOBAHUS

- CO6J’II—0I[aTB IIpaBujia COUYCTACMOCTH, B3AMMO3aAMCHACMOCTH OCHOBHOI'O CBIPbA U JOIOJHUTCIBbHBIX
HHI'PCAUCHTOB.

are able to:

- make and decorate cakes and pastries, prepare various desserts

- work with chocolate and caramel, create art compositions

- choose and safely use production inventory and technological equipment when preparing semi-
finished products for complex dishes;

- develop, change the assortment, develop and adapt the recipes of semi-finished products depending
on changes in demand,;

- organize and conduct training of workplaces, technological equipment

- observe the rules of compatibility, interchangeability of the main raw materials and additional
ingredients,

TI:Kipuodeci 00,1y Kepek:

- KaMBIPJIbIH, KpeMIEP/IiH, calManapAblH opTYpii TYpJepiH AaibIHAaY;

- OyMBIMIBI OpJIey MOMaJIKOW, MapLUIIaHOM, 3acaxapeHHBIMU KEMIC-)KUIEKTEep, IOKOJaa, Kpemi 0ap;

- TYpJIi HIMKI3aTTaH: YH KaMbIpbIHaH, Cy30€ MaccachlHaH TOPTTap MEH TOTTI TOKALITAp JaibIHAay

- cypeT OeIIeKTepiH, MOKOIaATaH, KPeMHEH kacainrad TopTTapra apHaJIFaH olIeKEHIep Il xKacay

- apHaiibl 93ipJeHreH GUpPMaIbIK pelenTypaiap OONBIHIIA KOFaphl KOPKEMIK, Oipere, Gpurypaisblk,
VITTBIK, TAIICBIPBICTHIK TOPTTAP AAMBIHIAY

- MIOKOJIaZd JKOHC KapaMcelilb 6¥ﬁLIM,HapBIH JKacay, COHHaﬁ-aK ApT-KOMIIO3NLUAIIap tUMapaTTapblH
aJIbII JKYPL.

HUMEThb npaKanecmlﬁ OIIBIT:

- IPUT'OTOBJICHUC PA3JIMYHBIX BUIO0B TECTA, KPCMOB, HAUUHOK;

- OTACJIIKHU I/I3,Z[€.IIPII71 HOMaﬂKOﬁ, MapHuIaHoM, 3aCaXxapCHHbIMHA (I)pyKTaMI/I, IIOKOJIaa0M, KPEMOM;

- U3TOTOBJICHUSA TOPTOB U IMUPOKHBIX U3 PA3JIMIHOI'O CBIPbA: MYYHOT'O TCCTA, TBOpO)KHOfI MacCChbI

- U3IrOTOBJICHHUC )leTaJ'ICI\/'I pPUCYHKa, praI_I_ICHI/Iﬁ AJI1 TOPTOB M3 MIOKOJIada, KpeMa

- HU3IrOTOBJICHUA BBICOKOXYIOKXCCTBCHHBIX, OPUTHHAJIbHBIX, q)HprHI)IX, HaITMOHAJIbHBIX, 3aKa3HBbIX
TOPTOB IO CMENUATBLHO pa3pabOTaHHBIM (PUPMEHHBIM pEIETITYpPaM

- M3TrOTOBJICHHE IIOKOJAJHBIX M3ACIUN W U3ICIUN W3 KapaMeld a TaKKeHE CJIO3/DKaHHWS apT-
KOMITO3HITHH.

have practical experience:

- preparation of various types of dough, creams, fillings;

- finishing products with fudge, marzipan, candied fruits, chocolate, cream;

- making cakes and pastries from various raw materials: flour dough, curd mass

- production of drawing details, decorations for cakes made of chocolate, cream



- production of highly artistic, original, figured, national, custom-made cakes according to specially
developed branded recipes
- manufacture of chocolate and caramel products and also carried buildings of art compositions.

MMonaep /Ancunmiunsl / Disciplines:

1. Toprrap MeH MUPOKHBIAIAPBI JalbIHAAY TEXHOJIOTHSICH (5 KpeauT, aybi3ina emruxaH) / TexHoaorus
M3rOTOBJICHHS TOPTOB U MUPOKHBIX (5 KpeauToB, yCTHBIN 3k3ameH) / Technology of making cakes and
pastries (5 credits, oral exam)

2. JleceptTepi naiiblHaay TEXHOIOTUACH (5 KpeauT, aybi3iina emTrxaH) / TexHOI0rus MPUroTOBICHHS
neceptoB (5 KpeauTOB, YCTHBIHN 5k3amen) / Dessert preparation technology (5 credits, oral exam)

3. lllokonaameH KyMbIC iCTey TEXHOJIOTHUACHL. ApT-KOMIO3UuIMsuIap(5 KpeauT, aybiiia eMTuxaH) /
TexHousorust paboThI € MIOKOIAI0M. ApT-KOMIIO3UIHH (5 KpeanuToB, yCTHBIN 3k3ameH) / Technology of
working with chocolate. Art compositions (5 credits, oral exam)

4. KapamesbMeH JKYMBIC jKacay TeXHOJOTHUACHI. APT-KOMIO3uIusuiap(5 KpeauT, aybi3iina eMTHXaH) /
TexHosorus paboTel ¢ Kapamelbio. Apr-kommo3utiuu (5 KpeauTos, ycTHbIN 3k3amen) / Technology of
working with caramel. Art compositions (5 credits, oral exam)

Endex coliibiMabLibiFbl / Tpynoemkocts /Labor intensity: 20 kpenut / 20 kpeautos / 20 credits.
IMpepexBusurrep / [IpepexBusurni / Prerequisite: Xumus / Xumus / Chemistry

Minimum number of listeners / MuHMMaJIbHOE KOJIMYECTBO caymaresieil / ThIHAayIbLIAPABIH €H
a3 caHbl: 8

Maximum number of listeners / MakcumaibHoe KOJIH4YecTBO ciaymaresieii / TriHaaymbLIapabiH
MaKcHMaJIAbl caHbl: 20

ITon 1/ Mucuunuauna 1 /Discipline 1
TopTTap MeH NUPOKHBIIAPABI TaiibIHIAY TeXHOI0rusichl / TeXHo10THsI H3rOTOBJIEHHSI TOPTOB U
nupo:xkubIx / Technology of making cakes and pastries

ITonnin KbicKama cunarramachbl / Kparkoe onucanne nucuuniaunsl / Discipline Summary:

TopTrap MEH NMUPOXKHBIMIAP OHAIpYre apHaJlFaH IMKi3aT Typiepi. TopTrap MeH TOPTTapAbIH
KIKTENyl, MIIIHI, MeJIIepl )KoHEe Maccachl. Opliey KypJeluliriHe, MilliHl MEH MaccachblHa OalIaHbICThI
TOPTTap MEH MUPOKHBIMIAPIBIH TYpsepl. TopTTap MEH TOPTTapbl AalbIHAAYABIH HETI3r1 MpoIecTepi.
Toprrapas!l naiibiHIayqaFel MICIPUITEH JKOHE OHJENIeH skapTbhllail gaOpukarrapisl TaHIay epexenepi
MeH KOMOWHAaIUSCBIHBIH HycKanapbl. TopTrapasl caryra apaipiHaay. Canara KOMbLIaThIH TajanTap,
caKkray ImapTTapel MeH Mep3imzaepi. / Buabl ChIpbs Ui TPOU3BOJACTBA TOPTOB U IHPOXKHBIX.
Knaccudukanusa, ¢opma, pasmep M macca TOPTOB U MHUPOXKHBIX. BHIBI TOPTOB M MUPOKHBIX B
3aBHCUMOCTH OT CJIOKHOCTHU OTJIENKH, (PopMbl 1 Macchl. OCHOBHBIE MPOLIECCH TPUTOTOBIEHHUS TOPTOB U
nupoxHbIXx. [IpaBuia BeIOOpa M BapHaHTHl COYETAHMSI BBIIEUEHHBIX U OTJEIOYHBIX MOTYy(haOpHUKaToB B
U3roToBIeHUH TOPTOB. IloaroToBka TOpTOB K peanuzanuu. TpeOoBaHHE K KaueCTBY, YCIOBHUS U CPOKH
xpanenus. / Types of raw materials for the production of cakes and pastries. Classification, shape, size
and weight of cakes and pastries. Types of cakes and pastries depending on the complexity of the finish,
shape and weight. The main processes of making cakes and pastries. Selection rules and options for
combining baked and finishing semi-finished products in the manufacture of cakes. Preparation of cakes
for implementation. Quality requirements, storage conditions and terms.

Cabak TtypJepi / Buabl 3ansitmii / Types of lesson: [lopicrep, 3eprxaHanbik / JeKIuH,
nabopatopusie/ lectures, laboratory.

OxpiTymnl /IlpenogaBarens / Teacher: Uepubimn 3anuna McpanunoBna, Kanutka JImMutpuii
ApkanseBud / Yepnsimn 3anmna Mcpanwmnosna, Kammtka JImurtpuii Apkaabeuu / Chernysh Zalina
Israpilovna. Kalitka Dmitry Arkadievich



IIon 2 / JucumnumHa 2 /Discipline 2
HeceprTi naiibiHaay TexHosorusicbl / TexHosiorust mpuroToBjeHus aecepros / Dessert preparation
technology

IMonnin KpicKama cunarramacel / KpaTtkoe onucanue aucuumianibl / Discipline Summary:

Heceprrepain typiepi. MHrpeaAueHTTepAiH epeKIIeTikTepi. ONeMIeri eH TaHbIMall JecepTTep.
Jlekop »xoHe Oesenmipy. Tysmeikrap. ®mamobupney. / Bugbl neceproB. OCoOOEHHOCTH HHIPEIMEHTOB.
Camble momyisipubie neceptsl mMupa. Jlekop u odopmienue. Coycwl. dnamobupoBanue. / Types of
desserts. Features of ingredients. The most popular desserts in the world. Decor and decoration. Sauces.
Flambering.

Cabak TtypJepi / Buabl 3ansitmii / Types of lesson: [lopicrep, 3eprxaHanbik / JeKIuH,
nabopatopusie/ lectures, laboratory.

OxpiTymisl /IlpenogaBarens / Teacher: Yepnsin 3anuna Mcpanunosna, Kamutka Jmutpuii
ApxanseBuu / Yepnwimn 3anuna WcpanunoBna, Kamutka mwutpuit ApkagseBuu / Chernysh Zalina
Israpilovna. Kalitka Dmitry Arkadievich

ITon 3 / Aucumnimna 3 /Discipline 3
lokoJiagneH xKyMbIC icTey TeXHOJOTUACHL. ApT-KomMno3unusiiap / Texnosorus padorsl ¢
mokoJanom. Apr-xkomnosunuu / The technology of working with chocolate. Art compositions

Ilonnin Kpickama cunarramacol / Kparkoe onncanue nucunmiunbl / Discipline Summary:

[Hokonan maccackiH mbiHaay. lllokonan enimaepin Kasisinrtay. [llokonan eHiMIEpiH cCaaKbIHAATY.
[oxkonantan ApT-KOMIO3HMLMSUIAp MEH omekeinep kacay. "WorldSkills" xanpikapanblk KociOu
meOepilik KOHKYPCBIHBIH epekenepi MeH Tanantapbl. JKyMbIcTapabl OpbIHAAY OOMBIHIIA YCHIHBICTAP.
Kayinciznik epexenepi. / TemnepupoBanue mokojgagasix Macc. @opMoBaHHE MIOKOIATHBIX H3ICTHMA.
OxnaxaeHue wmoKoNagHbiX wu3aenui. Co3mgaHne ApT-KOMIIO3MLIMM M YKpall€HUW U3 IIOKOJaja.
[TonoxxeHus u TpebOBaHUS MEXAYHAPOAHOIO KOHKYypca npodeccuonanbHoro macrepersa « WorldSkillsy.
PexomMenmammu 1mo BeIONHEHUIO paboT. [TpaBuia Texuuku 6e3omacuoctu. / Tempering chocolate masses.
Forming chocolate products. Cooling of chocolate products. Creation of art compositions and decorations
from chocolate. Regulations and requirements of the international competition of professional skills
"WorldSkills". Recommendations for the performance of work. Safety regulations.

Cabak TtypJepi / Buabl 3ansitmii / Types of lesson: [lopicrep, 3epTxaHanbik / JeKIuH,
nabopatopusie/ lectures, laboratory.

OxpiTymisl /IlpenogaBarens / Teacher: Yepnsin 3anuna Mcpanunosna, Kanutka JMutpuii
ApxanbeBud / Yepnbi 3anuHa McpanunoBha, Kamumtka mutpuii ApkaabeBud / Chernysh Zalina
Israpilovna. Kalitka Dmitry Arkadievich

IIon 4 / Incuunauna 4 /Discipline 4
KapamesibMeH KyMBIC 3Kacay TeXHOJIOTHsICHI. ApT-Komno3uuusiiap / TexHosiorusi padoTsi ¢
kapamenbio. Apr-kommno3uun / The technology of working with caramel. Art compositions

IMonnin Kpickama cunarramacel / KpaTrkoe onmucanue aucuumiaunsi / Discipline Summary:

Kapamens cupomblH JaiibIHAAY TEXHOJIOTHSCHI JKAIMBIFA KOJI KETIMII KaOJBIKTHI KOJIIaHa
oteipbin.  Kapamenr MaccachlH JaibiHmay. TONTHIpYIbI JaiibiHIAy. OHEp KOMIIO3HUIIUSIAPHI.
Kympic"WorldSkills"  xanmpikapanblk 0OaliKayblHBIH TalanTapbiHa coiikec keieni / TexHomorus
NPUTOTOBIICHUSI ~ KapaMeJIbHOTO  CHpONa C  KCIOJIb30BaHHMEM  OOILIEOCTYIHOTO  MHBEHTaps.
[IpuroroBnenne kapamenbHOW Macchl. [IpuroToBiieHne HauMHKW. ApT-KoMmosunuu. Pabora cormacHa
TpeboBanusM MexayHapoaHoro konkypca «WorldSkillsy / Technology for the preparation of caramel



syrup using public inventory. Preparation of caramel mass. Filling preparation. Art compositions. The
work complies with the requirements of the international competition "WorldSkills"

Cabak TtypJepi / Buabl 3ansitmii / Types of lesson: [lopicrep, 3eprxaHanbik / JeKIuH,
nabopatopusie/ lectures, laboratory.

OxpiTymnl /IIpenogaBarens / Teacher: Uepnbin 3anuna McpanuioBna, Kanmutka JImutpuit
ApxanbeBud / Yepnbim 3anuaa McpanunoBha, Kamumtka mutpuii ApkaabeBud / Chernysh Zalina
Israpilovna. Kalitka Dmitry Arkadievich



