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O3IPJIEYLIIJIEP/ PASPABOTUYUKHN// DEVELOPERS:

Tepara: Epimr H. A. - ara OKbITYIIIbI, TEXHUKA FBUIBIMAAPBIHBIH MarucTpi.

Komurer mymenepi:

1. CarutoBa I'. C. - ara OKbITYIIIbI, MAaTUCTD;

2. MyxamenoB T. A. - aFa OKBITYIIIbI, TEXHUKA FEUTBIMIAPBIHBIH MAaruCTpi;

3. Kamutka JI. A. - OKBITYIIIBI, KapaThUIBICTaHY FHUIBIMIAPBIHBIH MarucTpi;

4. lllaxuposa A. P. — 6ac Texnonor, «Kocrtanait menbkoMOuHaTe AK;

5. Jlenckmii H. A. - 6B07203 Kaiita eHaey kxoHe TaMaK ©HJIIpICTEPIHIH TEXHOJIOTHUSICHI OitiM Gepy
GarapiaMachIHbIH 2 KypC CTYJICHTI;

6. OmenbsaeHko A.IT1. — 6B07501 A3bIK-TYyIK ©HIMACPIHIH OHIPICIH/ET1 CTaHAapTTAY JKOHE
ceptudukarray Oinim 6epy O6armapiamMachiHbIH 4 Kypc CTYICHTI.

[Tpencenarens: Epim H.A. — cTapmmii npenogaBaresb, MarucTp TEXHUUYECKUX HAYK.

UiieHbl KOMHUTETA:

1. Carurosa I'.C. - crapuuii mpenojaBares;

2. MyxamenoB T.A. - cTapuimii nmpenoaBaTesb, MarucTp TEXHUYECKUX HAYK;

3. Kanutka JI.A. - mpenojaBaTeib, MarucTp €CTECTBEHHBIX HayK;

4. IllakupoBa A.P. — rnaBubIit TexHOJI0T AO «KocTaHaliCKHil MEIIBKOMOWHATY |

5. Jlenckuit H.A. — cryaent 2 kypca OIT 6B07203 — Texrosorus nepepadaThIBAIONINX U IMHIIEBBIX
MIPOU3BO/JICTB;

6. Omenbsinenko A.I1. — cryaentka 4 kypca OIl 6B07501 — Cranmaptuzanus u cepTuduKanus npu
MIPOU3BOJICTBE MUILEBHIX MPOTYKTOB.

Chairman: Yerish N.A. — Senior Lecturer, Master of Technical Sciences.

Committee members:

1. Sagitova G.S. - Senior lecturer;

2. Mukhamedov T.A. - Senior lecturer, Master of Technical Sciences;

3. Kalitka D.A. - lecturer, Master of Natural Sciences;

4. Shakirova A.R. — Chief Technologist of Kostanay Flour Mill JSC

5. Lensky N.A. — 2nd year student OP 6B07203 — Technology of processing and food production;

6. Omelianenko A.P. — 4th year student OP 6B07501 — Standardization and certification in food
production.

YCBIHBLJIIbI/ PEKOMEHJTOBAHO/RECOMMENDED:

ABBIK-TYJIK KayiICi3/iri »koHe OnoTexHonorus Kadeapackl OTHIPBICHIHIA KapacThIpbUIasl, 2025 k.
21. 05 Ne 5 xarrama

PaccmoTpena Ha 3acemaHuu  Kadeapsl MPOJOBOJIBCTBEHHON 0€30MacHOCTH W OMOTEXHOJIOTHH,
npotokox Ne 5 ot 21.05.2025 r.

Considered at a meeting of the department of food security and biotechnology, protocol No. 5 dated
21.05.2025y.

Oky anicTeMeniK KeHeCiHIH meniMiMeH YChHbIIIbI, 2025 k. 28.05 Ne 3 xarrama

PexomenoBaHa perieHueM Y 4eOGHO-METOAMYECKOTO coBeTa, mpoTokoin Ne 3 ot 28.05.2025 1.
Recommended by the decision of the Educational and Methodological Council, Protocol No. 3
dated 28.05.2025 y.

FrutbiMu keHeciHiH menriMiMeH YehHbULABL, 2025 k. 28.05 Ne 6 xarTtama
PexoMenoBaHna penieHueM Y4eHoro coBera, mpotokod Ne 6 ot 28.05. 2025 1.
Recommended by the decision of the Academic Council,Protocol No. 6 dated 28.05. 2025 y.



Keneci KyxxaTTap HerisiHae skacajbl:
- JKorappr Oimim OepyAiH MEMJIEKETTIK OKajlIblfa MIHACTTI cTaHaaptel, Kaszakcran
Pecriy6nukacbiabiH FhutbiM JkoHE KOoFaphl OUTiM MuHUCTpiHIH 2022 xbutrbl 20 mrigeneri Ne 2
oyiipsireiMeH OekiTinres (20.02.2023 k. e3repicTep MEH TOJBIKTHIPYJIAPMEH);
- OJICYMETTIK OpINTECTIK IEH JJIEYMETTIK XoHE €HOEK KaThIHACTapblH PETTEy >KOHIHJETI
pecyOIMKANIBIK YIDKAKTBl KOMUCCHUSHBIH 2016 kbUIFbI 16 HaypbI3garbl OCKITINTeH YJITTBIK
OLTIKTLTIK meHOepi;
- KC "Cyr enimnuepinin enpipici" "Arameken" Kaszakcran PecrmyOmmkacer ¥ntTeik Kocimkepriep
najaTtackl backapma TeparacklHBIH MiHJIETIH aTKapymbiHBIH 2023.05.30. Ne 100 Oyiipbeirsina No21
KOCBIMIIIA
- KC "Cyr xone cyr enimaepiHiy enmipici" "Artameken" Kazakcran PecmyOmukachkl ¥JITTBIK
Kacinkepnep nanatacel backapma TeparachlHBIH MiHIETIH aTKapymsiHbH 2023.05.30 Ne 100
OyiipbeIFbiHa Ne9 KochIMIIIa;
- KC "Cycengapasin enaipici" "Atameken" Kazakcran PecmyOmmkacel ¥Yntteik Kocimkepriep
najatackl backapma TeparachiHbIH oOpbIiHOacapbiHbiH 2019.12.26 Ne 42 OyiipeirbiHa Ne263
KOCBIMIIIA,
- KC "Xemicrepai, KuaekTep MEH KOKOHICTEP/II KaiiTa eHAeY *oHe KOHcepBanusiay' "ATamexkeH"
Kazakcran PecryOmmkacer ¥urteik Kocimkepnep manmaracel backapma TeparachbIHBIH MiHICTIH
atkapymbiHbIH 2023.05.30. Ne 100 Oyiipsirsina Nel7 KoceiMila;
- KC "ET xone er enimuepiniH enuipici" "Atamexen" Kazakcran PecmyOmukacel ¥ ATTHIK
Kocinkepnep manmatacel backapma TeparacklHbIH MiHJETiH aTKapyuibiHblH 2023.05.30. NelOO
OyiipeireiHa Ne 10 KockIMIIa,

Pa3paGorana Ha OCHOBaAHMU CJIeAYIOIIHUX JOKYMEHTOB:
- T'ocynapcTBeHHbIN 00111€0053aTeNbHBIN CTaHAAPT BHICIIET0 00pa30BaHUs, YTBEPXKIEH MPUKA30M
MunncTpa HayKu H BeIiciiero oopaszoBanus PecnyOnmku Kazaxcran ot 20 urons 2022 roma Ne 2(c
n3MeHeHusMu u gonojHeHusmu ot 20.02.2023 1.);
- HauuonanbHasi paMka KBajdu(UKalui, yTBEpXKJIEHHas IMpoTokosoM oT 16 mapra 2016 rona
PecnyOnukaHCKOM TpeXCTOPOHHEH KOMHMCCHEH IO COLMAaIbHOMY HapTHEPCTBY U PEryJIMPOBAHUIO
COLIMAJIbHBIX U TPYJOBBIX OTHOILIEHUH;
- IIC «lIpou3BoacTBo MOJOUYHBIX MpoaykToB» [Ipminoxenne Ne 21 k mpukasy HCHOJHSIOLIETO
o0si3anHocTH [Ipeacenarens [lpaBnenns HanumonanbHoM nanatel npeanpuHumareneit PecyOnuku
Kazaxcran «Artameken» ot 30.05.2023r. Ne100
- IIC «Ilpou3BoACTBO MOJIOKAa M MOJIOUHBIX NpoaykToB» [Ipminoxkenune Ne 9 k mnpukasy
ucrnonHsoomero  obszanHoct  Ilpencemarens  IlpaBnenuss ~ HaumoHnanmpHOW — masiaThl
npennpuHumareneil Pecyonuku Kazaxcran «Arameken» ot 30.05.2023r. Nel100;
- [IC «lIpousBoacTBo HamuTkoB» mpuioxkeHne Ne 42 x mpukazy 3amecturens [Ipencenarens
[IpaBnenus HauuonansHOM manaTsl npeanpuHumareneit Pecnyonuku Kaszaxcran «AtamekeH» OT
26.12.2019r Ne 263;
- [1C «IlepepaboTka u KOHCEpBUPOBAHUE IIJIOJI0B, Aro] U oBoulei» [lpunoxenue Ne 17 x npukasy
ucrnonHsoomero  obszanHoct  Ilpencemarens  IlpaBnenuss ~ HaumoHnanmpHOW — masiaThl
npennpuHumareneil Pecyonnku Kazaxcran «Arameken» ot 30.05.2023r. Nel100;
- TIIC «IIpousBonctBo Msca u MsaconponykroB» Ilpunoxxenune Ne 10 k mpukasy HCHOJHSIOLIETO
obsi3anHocTH [Ipeacenatens [lpaBnenns HanumonanbHOM nanatel npeanpuHumarteneit PecyOnuku
Kazaxcrtan «Atamexen» ot 30.05.2023r. Nel00;

Developed on the basis of the following documents:

- The State mandatory standard of Higher Education, approved by the Order of the Minister of
Science and Higher Education of the Republic of Kazakhstan dated July 20, 2022 No. 2 (with
amendments and additions dated 20.02.2023);

- National qualifications framework approved by the protocol of March 16, 2016 by the Republican
tripartite commission on social partnership and regulation of social and labor relations;



- PS "Production of dairyproducts”Appendix No.21 to the order of the Acting Chairman of the
Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan"Atameken"dated
30.05.2023 No.100

- PS "Production of milk and dairy products"AppendixNo.9to the order of the Acting Chairman of
the Board of the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken"
dated 30.05.2023 No.100;

- PS "Beverage production”Appendix No.42 to the order of the Deputy Chairman of the Board of
the National Chamber of Entrepreneurs of the Republic of Kazakhstan"Atameken"dated 12/26/2019
No0.263;

- PS "Processing and canning of fruits, berries and vege tables" Appendix No.17 to the order of the
Acting Chairman of the Board of the National Chamber of Entrepreneurs of the Republic of
Kazakhstan"Atameken"dated 30.05.2023 No.100;

- PS "Production of meatandmeat products” Appendix No.10 to the order of the Acting Chairman of
the Board of the National Chamber of Entrepreneurs of the Republic of
Kazakhstan"Atameken"dated 30.05.2023 No.100;

KEJIICIIAI/COTJIACOBAHO:
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Binim Oepy 0araap/iaMacbIHbIH NACTIOPTHI
ITacnopTt o0pa3oBaTebHOI IPOrpaMMBbI
Passport of the educational program

BBB koabl :xoHe aTaybl/
Kon n nazBanue OII
EP code and name

6B07201 A3bIK - TYJTIK 6HIMICPIHIH TEXHOIOTHSICHI /
TexHOIOTHsI IPOIOBOJILCTBEHHBIX MIPOTYKTOB /
Technology of Food Products

Binim Gepy casiacbIHBIH KOJBI
JKIHe KikTenyi /

Ko u knaccupuxanus
o0JiacTu o0pazoBaHus/

Code and classification

the field of education

6B07 Umxenepiik, /ey ®KoHe KYPBUIBIC cananapsl /
WmxenepHbie, 00pabaThIBAIOIIHME U CTPOUTEIBHBIE OTPACIH /
Engineering, manufacturing and construction industries

Jasipiiay GaFbITbIHBIH KOABI MEH
KiKTETYl/

Ko u kiaccuguxanus
HanpaBJICHUSA HOI{FOTOBKI/I/
Code and classification

areas of training/

6B072 OunuipicTik *oHe eH/IeY cananapby/
[Tpou3BoiCTBEHHBIE M 0OpPaOATHIBAIOIINE OTPACITH/
Industrial and manufacturing branches

Binim Gepy 0arnapiaamanapbi
TOOBI /I'pynna odpa3oBaTebHBIX
nporpamm /Group of educational
programs

B068 A3bIK-TYJIiK ©HIMIEpiHIH eHipici /
[Tpon3BOCTBO MPOIYKTOB MUTAHUS /
Food production

bisim BB Typi/ Bux OII/EP type

Konnansicrarsl/JlefictByromas/Acting;

BBEXCK OOMBIHIIIA JeHremi/
Yposenb no MCKO/ISCED level

BBXCII /MCKO/ISCED 6

YBII Goiibinma qeHreiii/Y poBeHb
no HPK/NQF level

YBIII /HPK/NQF 6

CBI11I 6oiibIHIIIA AEeHTelri/
Yposensb no OPK/ORK level

CBLL/OPK//ORK 6 (6.1)

bbb aiipbikiia
epekmeaikTepi/OTanYuTeIbHbIE
ocooennocru OII / EP distinctive
features

Myrenekriri 0ap agampap yuiH
Bb wxone EBK icke acwipy
apTrapsi /

Ycaosus peanusauuu OII pus
JIMI[ ¢ HHBAJMAHOCTHI0 1 OOTI /
Conditions for the implementation
of EP for students with disabilities
and special educational needs

Myrenekriri Gap OuriM  anmymsliapablH — OutiM - Oepy
IpOLECiH KaMTaMachl3 €Ty YLIIH  YHHMBEPCUTETTIH
aKaJeMUsUIBIK cascaThlHA colikec mMoHAepaiH ( OapibIK
MOAYJBIEPIH), TPAKTUKAIAPABIH JKOHE  KOPBITHIHIBI
aTTecTaTTay paciMIEepiHiH TOPTIOl TOIBIK CaKTala/bl.

"MyreznexTiri 6ap OLIIM anylIbUIapAblH MOHJI UIepyiHIH
apHaiibl maptrapbl" OoibIHIIA MYreaeKTiri 6ap amampaap
yuiHn >xkoHe EBB Oeitimpey bBb apHanran  kocwIMIina
OeJlIMIH €HTI3y apKbUIbl OKY JKYMbIC OafjapiiamalapblH
(crmmabycTapsl) 931piiey apKbUIbI ICKE aChIPBUTAJIBI.

Jns o0ecrieueHus 00pa3oBaTEeNHLHOIO nporecca
obyuaromuxcsi ¢ uHBaMUAHOCTRI0O M OOIl momHOCTHIO
COXpaHseTcsd MOPSAOK AUCHUILIUH (MOJYJIeH), MPaKkTHK U
NpOIeypbl HWTOTOBOM aTTECTAllAM B COOTBETCBUU C
AKaneMn4yeckol MOJUTUKON yHuBepcurera. Jlig nuim c
nHBaTUAHOCTRIO U OOII amanranmonnas OII peanuzyercs
yepes pa3pabotrky PabGoumx  y4eOHBIX mporpamm
(cmmabycoB) MyTeM  BKJIIOUYEHHUS  JIOMIOJIHUTEIBHOTO
pazznena «CrnenuanabHbIE YCIOBHSI OCBOEHUS JTMCIUILIMHBI




oOydaromumucs ¢ uHBATMAHOCTRI0 U OOID»).

To ensure the educational process of students with
disabilities and special educational needs all courses
(modules), practices and procedures of the final
certification in accordance with the Academic Policy of the
University. The adaptation of the EP is implemented for
persons with disabilities and special educational needs
through the development of working curricula (syllabuses)
by including an additional section "Special conditions for
mastering the course by students with disabilities and
special educational needs").

OKbITY HbICAHBI / Kynmisri /
®opma obyuenus / Ounoe /
Formofstudy Full time
Oky mep3imi / 4 xput /
Cpoxooyuenus / 4 rona /
Training period 4 years

OKpbITY TiJIi /
S3bIkoOyUYeHus /
Language of instruction

Ka3ak KoHe opsIc /
Ka3axCKui u pycckuit /
kazakh and russian

Kpenut kesnemi /
O0bemM KpeauToB /
Loanvolume

Axanemusuisik kpeaut 240 ECTS /
Axagemuueckux kpeautoB 240 ECTS /
Academic credits 240 ECTS




TYJEK MOJEJII/
MOJEJIb BBIITYCKHUKA/
GRADUATE MODEL

Binim Oepy 0arnapiaamacbinbIH MaKcaThl/ Llesqb 00pa3oBaTeibHOI IporpaMmmbl/
The purpose of the educational program

Kanyapnap MeH eciMAIK IIMKi3aThl HAH TaMakK OHIMIEPIH OHIIPYAIH KOFaMIIBIK TaMaKTaHIbIPY MEH
apHalibl MAKCATTaFbl TEXHOJIOTHSUTBIK MPOIECTEPIiH KYPri3y YIIIiH MaMaHaap aasipiay

HOI[FOTOBKa CIICHHUAIMCTOB JJIA BCICHU TEXHOJIOI'MYCCKHX IIpoHeCCoOB IIpOU3BOJCTBA
IMPOAOBOJILCTBCHHBIX IMPOAYKTOB M3 JKUBOTHOI'O M PACTUTCIIBHOI'O ChIPbA, IMPOAYKTOB O6H_[€CTBCHHOFO
IUTaHUA U CIICHWaJIbHOI'O Ha3HAYCHUA

Training of specialists for conducting technological processes of production of food products from
animal and vegetable raw materials, food service and special purpose

Bepinerin popexe/Ilpucyxnaemas crenenb/ Awarded degree

«6B07201 A3BIK-TYJIIK ©HIMIEpIHIH TEXHOJOTHSChD OutiM Oepy Oarmapriamachl OOWBIHINIA TEXHUKA
YKOHE TEXHOJIOTHsI OaKaIaBpbl

bakanaBp TeXHUMKM U TEXHOJOIMH 10 oOpasoBarenbHO mporpamme «6B07201 TexHonorus
IPOJIOBOJILCTBEHHBIX MPOTYKTOB

Bachelor of Engineering and Technology in the educational programme "6B07201 Technology of Food
Products

Mamanu Jgaya3biMaapbinbIH Tiz0eci/ [lepeuennb nonkHocteil no OII/ List of positions on OP

BactexHosor, HHXEHEP-TEXHOJIOT, TEXHOJOr-XUMUK, Oac wumxeHep (Oackacanmamapia), OKimiii,
KOFaMJIBIK TaMaKTaHIBIPY KOCIOPBIHAAPBIHIA OHIIPIC MEHI€PYIIIIC], KOJUIS/PK OKBITYIILICHI, OIIEPaTop,
3epTXaHalllbl, 3epTXaHa MEHIePYIIICi, OHIIPIC OaCTBHIFbI

I'naBHBIA TEXHOJIOT, UHKEHEP-TEXHOJIOT, TEXHOJIOr-XUMUK, IVIaBHbIM MHXKEHEp (B MPOYMX OTpacisx),
aIMMHUCTpATOp, 3aB. MPOU3BOJCTBOM Ha MPEANPUATHUAX OOIIECTBEHHOTO MUTAHUS, IperojaBaTesb
KOJUIEIDKA, ONIepaTop, JTab0OpaHT, 3aBEIYIOIMI JTab0paTOpuH, HaYaIbHHUK IPOM3BOJICTBA

Chief Technologist, Process Engineer, chemical technologist,Chief Engineer (inotherindustries),
administrator, production manager at catering enterprises, college teacher, operator, laboratory
technician, laboratory manager, production manager

Kaciou kbi3meT 00bekTiiepi/ O0beKTHI MPo(hecCHOHAILHOI 1eATeJIbHOCTH/
Objects of professional activity

A3BIK-TYJIK 6HIMIEPIH OHIIPETIH KOCIIOphIHAAp, 00anay MHCTUTYTTAphl, FHUIBIMH MEKEMENEp, OKY
OPBIHIAPHI, KOFAMJIBIK TAMAKTaHJIBIPY KOCINOPBIHIAPHI

Hpeﬂnpmm/m IO MPOU3BOACTBY HPOAOBOJILCTBCHHBIX IMPOAYKTOB, IIPOCKTHLIC MHCTHUTYTbHI, HAYYHBIC
YUPCKIACHUAA, y‘I€6HH€ 3aBCACHUS, IMPCAIIPUATHA 06HIGCTBCHHOFO TIUTaHUA

Food production enterprises, design institutes, scientific institutions, educational institutions, catering
companies

Kacion kb13met TypJiepi/ Buabl npogeccuonanbHoi gesareabHoctTi/ Professional activities

- OHJIIPICTIK-TEXHOJIOTHSUTBIKKBI3METI,

- OKCTIEPUMEHTTIK-3EPTTEY KhI3METI;

- YHUBIMIIACTHIPYIIBLIBIK-0aCKAPYITBITBIKKBI3METI;
- €CENTIK-K00AJIBIK KBI3METI;

- OuTiM Gepy

- IPOU3BOJACTBCHHO-TCXHOJOTHYCCKAA NCATCIIbHOCTD,

- OKCIICPUMCHTAJIBHO-UCCIIEA0OBATCIILCKAA ACATCIbHOCTD,
- OpTaHU3ALMOHHO-YIIPABJICHYECKas JCITCIbHOCTD,

- paC4CTHO-IIPOCKTHAA ACATCIIbHOCTD,

- OGp&SOBaTeJ'ILHaﬂ JACATCIIBHOCTD

- production and technological activities;
- experimental and research activities;

- organizational and managerial activity;
- calculation and design activity;




- educational activity

Kacion kpi3meTiHiH pyHkuusisiapbl/ @yHKIUHM NPodecCHOHATBHON AesITeJIbHOCTH/
Functions of professional activity

- OaKpUIAWIBI: KEJIN TYCETIH MIMKI3aTThIH CalachiH, dpOip Ke3eHIE KOHE MEMJICKETTIK Tayap OHIMiHJIe
OHIM OHIPYi, Tayapiapibl JaWbIHAAYIBIH OCKITUITEH TEXHOJIOTHSICHIHBIH CAKTATYbIH, KOKET OOJFaH
KarJaia OHbl OHTAIAHIBIPYIBI, OHIMJII CakTay, OYBIN-TYI0 JKOHE TaHOalay IIAPTTAPbIHBIH
IYPBICTHIFBIH, KSCITOPBIHIAFbI CAHUTAPHUSIIBIK HOpMaJiap MEH epeskeNiep/IiH CaKTaTybIH;

- apHaibI KaOABIKTHI AYPHIC MaiIaIaHyIbl KalaFaaai b,

- TYBIHAAUTHIH TIPOOIIeMAaIap bl TATIANUIBI, OJIAP Ikl JKOFOFA KATHICTHI YCHIHBICTAP SHTI3e1];

- )KaHa eHIMJII TAWbIH/IAYIbIH TEXHOJIOTUSUIBIK KY)KaTTaMAaChIH JKOHE PELeTITYpachiH d3ipieiii;

- OHBIH ©31H/IIK KYHBIH, YaKbIT HIBIFBIHIAPBIH, IUKI3aT IIBIFIHBIHBIH HOPMATAPBIH €CENTEeY/l KYPTi3ei;
- )kaOJIPIKTap MEH IIMKi3aTKa TaIlChIPBIC YKaCaANJIbL;

- OHIMJII cepTrdUKaTTayFa KYKaTTapabl JaibIHIAY bl KYprizei

- KOHTPOJIMPYET: KaueCTBO IOCTYMAIOLIErO ChIPbs, MPOM3BOJACTBA NPOAYKIMA Ha KAXKAOM dTare U
TOTOBOTO TPOJYKTa, COOJIOICHNE YTBEP)KACHHOW TEXHOJIOTMH W3TOTOBJIEHHS TOBAPOB, ONTHUMH3UPYS
€e, eclIM MOHAJOOUTCS, MPABHIBHOCTh YCJOBUM XpaHEHHUS, YMAKOBKH M MAapKHUPOBKU IPOIYKIIWH,
COOJTFO/ICHHE CAHUTAPHBIX HOPM H TIPaBHJI Ha TIPSANPUSTHY;

- OTCIICKUBAET MPABUIILHOCTD MCIIOJIB30BAHKUS CIIEIMAILHOrO 000PYI0BaHUS,

- QHATM3UPYET BO3HUKAOIIHE MTPOOJIEMbI, BHOCHT IPEIIOKEHUS] OTHOCUTEIBFHO UX YCTPAaHEHHUS;

- pa3pabaTbIBacT TEXHOJIOTMYECKYIO JOKYMEHTAIIUIO M PELENTYPY U3TOTOBICHHS HOBOM MPOAYKIINY;

- IPOU3BO/IUT pacyeT ee Ce0ECTOMMOCTH, BPEMEHHBIX 3aTpaT, HOPM Pacxo/ia ChIPbS;

- COCTaBJISICT 3aKa3bl Ha 000PYI0BaHUE U CHIPHE;

- IPOBOJIUT NOATOTOBKY JOKYMEHTOB Ha CEPTU(UKALIMIO POAYKTA

- controls: the quality of incoming raw materials, the production of products at each stage and the
finished product, compliance with the approved manufacturing technology of goods, optimizing it,
if necessary, the correctness of storage conditions, packaging and labeling of products, compliance
with sanitary norms and rules at the enterprise;

monitors the correct use of special equipment;

- analyzes emerging problems, makes suggestions for their elimination;

- develops technological documentation and recipes for the manufacture of new products;

- calculates its cost price, time costs, and raw material consumption rates;

- compiles orders for equipment and raw materials;

- prepares documents for product certification

Kannbl kabaerrepi/ O6mue xkommerenmun/ General competences

XK1 Fruibivu sxoHe GHIOCOPUSIIBIK TaHBIM 9ICTEPIMEH TaOMFU KOHE JICYMETTIK JIEMJIl FhUIBIMU
VFBIHY MEH 3epJeliey/l KamTamachl3 eTeTiH (uiocopus HerizaepiH OUTyMeH KaJIbIITACKaH
JTYHUETAaHBIMBIK YCTaHBIM/IAP HET131HAe KopIlaraH OOJIMBICTbI Oaraiaiipr,

KK2 Mu¢onorusblk, TIHA *OHE FHUIBIMU JAYHUETaHBIMHBIH Ma3MYHbl MEH ©3IHJIK €peKILIeNIKTepiH
TYCIHAIpeL;

KK3 OneyMerTik jkoHe eHIIPICTIK cajiajap/ia OobII KaTKaH OapJIbIK JKaFaaiiapra e3 OaracbiH Oeperi;
KK4 KazakcTaHHBIH TapuXW JaMybIHBIH HETI3I1 Ke3€HJEpiH, 3aHJbUIBIKTAPbIH JKOHE ©31HIIK
€pPEKIIENITH TEPEH TYCIHY YKOHE FhUIBIMU TaJI/Iay HET131HE a3aMaTThIK YCTaHBIMBIH TAHBITA/IbI;

KK5 Kazakcran Tapuxbl OKHFalapblHbIH ceOenTepi MeH calfapiapblH Tajjay YLIH TapUxH
CHUIATTay/IbIH S/IICTEP] MEH TOCUIIEpIH MaiianaHaipr,

KK6 Oneymerrany, cascaTTaHy, MOJCHUETTaHy JKOHE IICUXOJIOTHSHBIH HETI3r1 OUTIMIH eCKepe OTBIPHIII,
TYJIFaapajiblK, OJEYMETTIK KOHE KoclOM KapbIM-KaThIHACTHIH OpPTYPJIl callajlapblHAaFbl yKaFaailmapabl
Oaranaiiapl;

JKK7 VHTerpatuBTi MporiecTep/IiH 3aMaHayy OHIMI PETiH/Ie OChI FEUTBIMIAPAbIH OUTIMIH CHHTE3ICH/I1;
JKK8 Hakrsl FBUIBIM/IBI, COHZAN-aK OYKLUT oJIEyMETTIK-CasCH KJIacTep/i 3epTTey/IiH FBUIBIMH QiCTepi
MEH TOCUTACPIH KOJITaHA BT,

JKK9 O3iHiH amaMrepmiiiik )koHe a3aMaTThIK YCTaHBIMBIH 1aMbITa]Ibl;

KK10 KazakctanaplKk KOFaMHBIH KOFAMJIBIK, I1CKEpJIIK, MOJICHH, KYKBIKTBIK JKOHE OSTHKAIBIK




HOpMaJIapbIMEH KYMBIC 1CTEHI1;

KK11 XKeke »xoHe kociOn 0ocekere KaOUIETTUIINH KopceTe/;

KK12 Onemae TaHbUFAaH KOFAMIBIK-TYMAaHHTApIIBIK FHUIBIMIAP CaJlachIHAAFbl OUTIMII MpakTHKazaa
KOJIZIaHA/IbI;

JKK13 ©nicHama MeH Taaay bl TAHAAY bl )KY3€Te achIPaIbl;

KK14 3eprrey HoTHKETIEPIH KOPBITHIHIBLUIANIBI;

KK15 XKana OimiMai cUHTE3ACH I oHE OHBI TYMaHUTAPJIBIK KOFaMIBIK MaHbBI3bI 0ap ©HIM TypiHIe
YCBHIHA/IbI,

KK16 TysraapanblK, MoJICHUETAPAJIbIK JKOHE OHIIPICTIK (KACINTIK) KapbIM-KAaTbIHAC MIHJETTEPIH LIEITy
YIIIH Ka3akK, OpbIC KOHE IIET TUIACPIHJIE aybI3Ia XKoHe jka30allla HbICaHja KOMMYHHUKAIIHMSFa TYCE/Il;
JKK17 I'pammaTHKaIbIK OLTIM JKYieci HEeTi31H e TULTIK JKOHE COMIeYy KypalaapblH MaialaHy Ikl Ky3ere
achIpy; KapbIM-KaTbhIHAC JKaFJalibIHA COMKEC aKMapaTThl TAJIIAY;

KK 18 KoMmyHHKaIusFa KaTbICYIIBUIAP/IBIH IC-0pEKETTepl MEH ic-opeKeTTepiH Oaraiaiib;

KK19 JKeke KpI3MeTiHIE aKMapaTTHIK-KOMMYHUKALMSUTBIK TEXHOJOTHSJIAPABIH OpTYPJl TYPJICpIH:
WHTEPHET-PECYpPCTap/Ibl, aKMAPATTHI 1376y, CaKTay, OHJICY, KOPFay *KOHE Tapary KOHIHJETi OYIITThI )KOHE
MOOWJIB/TI CepBUCTEP/Il Tl TaJIaHa IbI;

KK20 O3iH-631 1aMBITY jk0HE MaHCANTHIK 6CY YIIiH eMip 00HbI xKeke OuTiM Oepy TPaeKTOPHSCHIH KYpY,
JICHE TIBIHBIKTRIPY SICTEPi MEH KYpaIIapbl apKbLUIbI TOIBIKKAHIIBI JJICYMETTIK JKOHE KOCIITIK KBI3METTI
KaMTaMachI3 €Ty YIIiH calayaTThl eMip CalThiHa OaFIapiaHaIbl;

KK21 KazakcraH TapuXbIHBIH HETI3r  3aHIBUIBIKTAPBIH, (QHIOCOMUSUIBIK, OJICYMETTIK-CasCH,
HKOHOMHKAIIBIK, OHE KYKBIKTBIK OLTIM HETI3/IepiH, Ka3aK, OpPbIC KOHE LT TULIEPIHIEr! aybI3Iia jKoHe
»a30aIlia HpICaHAaFbl KOMMYHUKaIUSIIap bl Ollesli )KaHe TyCIHEel;

XKK22 Urepinren Ou1iMAl ©3repil KaTKaH I€yMETTIK-MOJCHU >KarAaiiapia TUIML QJ€yMeTTeHAIpY
*KoHe OeiiMiey YIIiH KOJIJaHa Ibl;

KK23 OneyMmerTik KyObUIbICTap/Ibl, MPOLIECTEP MEH MpodieManapabl CaHIbIK JKOHE camajblK Talaay
JaFIbIAPBIH MEHTCPE/T.

OK1 OreHuBaeT OKpYXaroIIyl0 JICUCTBUTEIBHOCT HAa OCHOBE MHPOBO33PEHUECKUX IO3MIINH,
cOpMUPOBAHHBIX 3HAHHEM OCHOB (puocoduu, KOTOphIE OOECIICUMBAIOT HAYYHOE OCMBICICHUE U
M3y4YEHHUE [IPUPOIHOTO U COLMAIBHOIO MUpa METOJIaMU HAyYHOT'0 U (Pri10cOPCKOro No3HaHMUS;

OK2 HurepnpeTHpyeT coJepkaHue 1 crerupuueckue 0cOOEHHOCTH MU(OTIOTHYECKOT0, PETUTHO3HOTO
1 HayYHOTO MUPOBO33PEHUS;

OK3 AprymeHTHpyeT COOCTBEHHYIO OIIEHKY BCEMY TMPOUCXOSIIEMY B  COIMAIBHOW H
MTPOU3BOJICTBEHHOM chepax;

OK4 TlposiBasieT IpakTaHCKYIO IMO3UIMI0O HAa OCHOBE ITyOOKOrO MOHMMAaHHWsI M HAayyHOIo aHau3a
OCHOBHBIX 3TaIoB, 3aKOHOMEPHOCTEN U CBOe0Opa3us ncTopryeckoro pazsutust Kasaxcrana;

OKS5 Hcnone3yer MeToApl U MpPUEMbl UCTOPUYECKOTO ONMCAHMS JJISl aHATIU3a MPUYMH U CIEACTBUN
coObITHii ncToprn Kazaxcrana;

OK6 OreHnBaeT cUTyalMy B Pa3iMUHBIX chepax MEXITUIYHOCTHOM, COIMATIBHON U TPOGECCUOHATBHOMN
KOMMYHHKAIIUU C Y4€TOM 0a30BOT0 3HAHHSI COLIMOJIOTHH, TIOJIUTOJIOTUH, KYJIbTYPOJIOTH U TICUXOJIOTHH;
OK7 Cunre3upyeT 3HaHMs IJaHHBIX HAyK KaK COBPEMEHHOT'0 POYKTa MHTErPATUBHBIX ITPOLIECCOB;
OKS8 Hcnonb3yer HayuHble METOIBI U NPHEMBI MCCIIENOBAHUS KOHKPETHOM HAyKH, a TAKKE BCETO
COLIMAIbHO-TIONIMTUYECKOTO KIIacTepa;

OK9 BripabatbiBaeT COOCTBEHHYIO HPABCTBEHHYIO M TPAXKIAHCKYIO MTO3UIIUIO;

OK10 Omnepupyer 00IIECTBEHHBIMH, JIEIOBBIMU, KyJIbTYPHBIMH, IPABOBBIMU M 3TUUECKHUMH HOpPMaMH
Ka3aXCTaHCKOTO OOIECTBA;

OK11 JleMOHCTpUpPYET TUIHOCTHYIO U TIPOPECCHOHATEHYIO KOHKYPEHTOCTIOCOOHOCTB;

OK12 Ilpumensier Ha NpaKTUKEe 3HAHHUS B 0OJIACTH OOIIECTBEHHO-TYMAaHHTapHBIX HAyK, MMEIOIIEro
MHUPOBOE NPU3HAHUE;

OK13 OcymectBisier BBIOOP METOOIOTHH U aHAIN3A;

OK14 O60011aeT pe3yIbTaThl UCCIICTOBAHNUS;

OK15 Cunre3upyer HOBOE 3HaHHE U MPE3EHTOBATh €r0 B BUJIE TYMAaHUTAPHON OOIIECTBEHHO 3HAUUMOM

POJTYKLH;




OK16 Bcerymaer B KOMMYHMKAIMIO B YCTHOM M NMUCBMEHHOM (hopMax Ha Ka3aXxCKOM, PYCCKOM U
MHOCTPAHHOM SI3bIKaX JUISl PELeHHUs 3a]a4 MEKIMYHOCTHOTO, MEXKYJIBTYPHOTO M MPOU3BOJICTBEHHOTO
(mpodeccOHATTBEHOTO) OOIIICHHS;

OK17 OcymiecTBiseT HCIOIB30BAHUE SI3bIKOBBIX M PEUEBBIX CPEICTB HA OCHOBE CUCTEMBI
rPaMMaTHYECKOTO 3HAHUS;, aHATM3UPOBATh MH()OPMAIIMIO B COOTBETCTBHUU C CUTYaIHEH OOIICHUS;

OK18 OuenuBaer AeiCTBUS U MOCTYNKH YYaCTHUKOB KOMMYHUKAIIUH.

OK19 Hcrnonb3yeT B JIMYHOM AEATEIBHOCTH PA3IMYHbIE BUJIBI MH()OPMAIIMOHHO-KOMMYHHUKAIIOHHBIX
TEXHOJIOTUil: UHTEPHET-PECYpChl, 00JIauHble U MOOMIILHBIE CEPBUCHI 110 MIOUCKY, XpaHEHHI0, 00paboTKe,
3aIlUTe U PACIPOCTPAHEHUIO HHPOPMAIIHH;

OK20 BricTpanBaeT TuuHy0 00pa30BaTelIbHYIO TPACKTOPHIO B TCUCHUE BCEH YKU3HHU TSI CAMOPA3BUTHS
U KapbepHOIO poCTa, OPUEHTUPOBATHCS HA 3/10pOBBI 00pa3 *MHU3HU Ul 0OECIIEUEHHs IOJTHOLEHHON
COLIMATIbHOW M TPO(eCCHOHAIBLHON JEeATeIbHOCTU IOCPEICTBOM METOAOB U CPEICTB (PU3MYECKOM
KYJIBTYPBI;

OK21 3Haer ¥ mOHUMAeT OCHOBHBIE 3aKOHOMEpPHOCTH HcTopru KaszaxcraHa, OCHOBBI (PHIOCO(CKHX,
COLMAILHO-TIOJIUTUYECKUX, SKOHOMHUYECKMX M TPABOBBIX 3HAHWNA, KOMMYHHUKAIMM B YCTHOM U
MUCbMEHHON (popMax Ha Ka3axCKOM, PyCCKOM M MHOCTPAHHOM $I3bIKAX;

OK22 [Ilpumensier oOcCBOeHHBbIE 3HaHHA Ui J(PEKTUBHOM conMaNM3alMd ¥ aJanTalud B
M3MEHSIOIIMXCS COLIMOKYJIBTYPHBIX YCIIOBHUSX;

OK23 Bnaneer HaBbIKAMH KOJMYECTBEHHOTO W KAYECTBEHHOIO aHAllM3a COLMAIBHBIX SIBJICHUH,
MPOLIECCOB U MPOOIIEM.

GC1 Evaluate the surrounding reality on the basis of worldview positions formed by the knowledge of
the philosophy fundamentals, which provides scientific comprehension, natural and social world study by
the methods of scientific and philosophical cognition;

GC2 linterpret the content and specific features of mythological, religious and scientific worldviews;

GC 3 Argue one's own evaluation on what happens in social and industrial spheres;

GC 4 Show civic position on the basis of deep understanding and scientific analysis of the main stages,
regularities and originality of historical development of Kazakhstan;

GC 5 Use methods and techniques of historical description to analyze the causes and consequences of the
historical events in Kazakhstan;

GC 6 Evaluate situations in various spheres of interpersonal, social and professional communication with
regard to basic knowledge of sociology, political science, cultural studies and psychology;

GC 7 Synthesize knowledge of the sciences as a modern product of integrative processes;

GC 8 Use scientific research methods and techniques of a particular science as well as of the whole
socio-political cluster;

GC 9 Develop one's own moral and civic position;

GC 10 Operate with social, business, cultural, legal and ethical norms of the Kazakh society;

GC 11 Demonstrate personal and professional competitiveness;

GC 12 Employ the knowledge in the field of social and human sciences of world-wide recognition;

GC 13 Make a choice of methodology and analysis;

GC 14 Summarize research results;

GC 15 Synthesize new knowledge and present it in the form of humanitarian socially significant
products;

GC 16 Start oral and written communication in Kazakh, Russian and foreign languages to solve
problems of interpersonal, intercultural and industrial (professional) communication;

GC 17 Use linguistic and speech skills on the basis of grammatical system; analyze information in
accordance with the situation of communication;

GC 18 Evaluate the actions and deeds of participants in communication;

GC 19 Use different types of information and communication technologies in personal activity: Internet
resources, cloud and mobile services for search, storage, processing, protection and dissemination of
information;

GC 20 Build a personal lifelong educational program for self-development and career growth, focus on a
healthy lifestyle to ensure full social and professional activity through the methods and means of physical




education;

GC 21 Know and understand the basic patterns of the Kazakh history, philosophical, socio-political,
economic and legal knowledge, communication in oral and written forms in Kazakh, Russian and foreign
languages;

GC 22 Employ mastered knowledge for effective socialization and adaptation in changing socio-cultural
conditions;

GC 23 Possess skills of quantitative and qualitative analysis of social phenomena, processes and
problems.

bbb Goiibiama oKy HaTHKeIepi/ PesyabTarel 00ydyenus no OIl/ EP learning outcomes

OH 1 O®wusuka-MeXaHUKAIBIK, XHMHUSUIBIK, MHKpPOOHOJOTHSIBIK JKoHE Oackana QaxTopiaapapiH
TEXHOJIOTHUSUIBIK TIPOLIECTEPTe 9CEPiH aHBIKTAY;

OH 2 IlIuki3aT nieH qailbIH ©HIMHIH canachlH Oarasay;,

OH 3 Tamak eHiMIepiH ©HAIPY KOCIMOPBIHAAPHIHAA YHBIMIACTHIPY >KOHE KBI3MET KOpPCETY MOHIH
MEHTepY >KOHE TEXHOJIOTUSUIBIK MTPOLIECTEP/IIH OapIIbIK TYpJIepiH YHbIMIACTHIPY;

OH 4 OmniMHIH camachblH KaJbIITACTHIPATBIH JKOHE CAKTAWTBHIH OMICTEpIl KOJJIAHy, a3bIK- TYIIIK
TayapJIapbIHBIH KaYIICI3/IIK mapaMeTpiiepid OaKplIay KoHE TayapiapablH KIKTEIyiH KYpri3y;

OH 5 TexHOMOTHsIIBIK aKMApaTTh ATy MEH OHJICYIIH 3aMaHayH d/IiICTepiH MEHIepY;

OH 6 JlaiibiH ©HIMHIH HIBIFYBI MEH CalachlH apTTHIPY YIIIH TEXHOJIOTUSUIBIK MPOLECTEPAIH THIMALTITIH
KETUIIIpY;

OH 7 EnOex y>KbIMAapbIHBIH )KYMBICHIH YHBIMAACTHIPY jKoHE OAaCKapyIIBUIBIK HICHIIMAEP KaObLU1ay;
OH 8 TyXbpIpbIMIaMAITBIK, (YHKITHOHAIIBI )KOHE JIOTUKAIBIK K00aIay MICTEePiH, COYIJIET IeH JU3aiHIIbI
a3ipIiey KoHE TEKCepy SIICTEpiH, 3ipiiey >KoHE MPOTOTHUIITEY Kypaligapbl MEH dficTepiH, OLTiM KOPbIH
OacKapyIbIH 3aMaHayH KYHeJIepiH, MacIITaOTarbl JKOHE KYPASNUTIKTErT MHTSIUICKTYAIbI KYHenepai
Oarmapnamarnay TULAepiH kepcery. KociOu KbpI3MET MIHAETTEPIH ILICHIy[e OMIpMIK IUKIIIH OapibIK
Ke3CHJICpiH/Ie 3aMaHayd aKMapaTTBIK TEXHOJIOTHSIIAPALI OaFraapiaMaliblK Kypajiapibl, JKacaHJIbI
WHTEJUIEKTTI, OHBIH IIIIHAE OTaHABIK OHIIPICTI KOJIaHYy.;

OH 9 A3BIK-TYJIK OHIMIEPIH CaKTayFa, TaChIMAIIayFa, MEXaHUKAJIBIK KOHE JKbUTyMEH OHJIEYTe, KalTa
OHJICyTe >KOHE OJIICN-OpayFa apHAIFaH KEKEe MallldHAlap MEH >KENUIepiH KOHCTPYKIMSIIaphl MEH
KYPBUIFbUIAPBIHBIH KYMBICHIH OaKbUIAy KEpeK; KaOIBIKTAPIIbIH HEri3rl TEXHHUKATBIK-YKOHOMUKATBIK
cHUIaTTamMajapblH Oarasay;

OH 10 OnimHIH *aHa TypJepiHe, TEXHOJIOTUSIIBIK, MPOIECTepPre HOPMATHUBTIK KYKaTTaMaHbI d3ipIiey;
K)KETT1 TEXHOJIOTUSUIBIK €CeNTEp/Il KYPri3y;

OH 11 [laiibIH 6HIM IIMKI3aTHIHBIH ece0iH JKOHE IeX KYKATTaMACBIHBIH €Ce0iH KYpri3e;

PO 1 YcranaBnuBath BIusiHHE (HU3UKO-MEXAaHUYECKUX, XUMUYECKUX, MUKPOOMOJIOIUYECKUX U JIPYTHX
(axTOpOB Ha TEXHOJIOTHYECKHUE MTPOLIECCHI;

PO 2 OuennBath KaueCTBO ChIPbS U TOTOBBIX NMHUILEBBIX IPOLYKTOB;

PO 3 Biraietb CyniHOCTRIO OpraHU3allid W OOCTY)KMBaHHs Ha TMPEANPUSATHSIX 110 TPOM3BOJICTBY
IIPOYKTOB IIMTAHHUSI U OPraHU30BbIBATh BCE BUJIbI TEXHOJIOTMUECKUX TIPOLIECCOB;

PO 4 TIpoBoauth Kinaccu(UKaIMO TOBAPOB U MCIIOIH30BATH METObI, (POPMHUPYIOIIUE M COXPAHSIOIINE
KauecTBO MPOYKTa, KOHTPOIMPOBATH ApaMeTphl OE€30MaCHOCTH MPOA0BOJILCTBEHHBIX TOBAPOB;

PO 5 Bnazetb coBpeMEHHBIMH METOJaMU TTOJTyYEHUS 1 00paOOTKH TEXHOJIOTMYECKOH NH(opMalniy;

PO 6 CoseprieHcTBOBaTh 3(P(PEKTUBHOCTh TEXHOIOTHYECKUX MPOLIECCOB Ul MOBBIMIEHUS BBIXOJA U
Ka4yecTBa FOTOBOM MPOAYKIINH;

PO 7 Oprann3oBbiBaTh pabOTy TPYAOBBIX KOJUIEKTUBOB U IPUHUMATH YIPABICHYECKHUE PEIICHHUS;

PO 8 JlemoHCcTpHpOBaTh CIOCOOBI  KOHIENTYAJTBHOTO, (DYHKIMOHAILHOTO W JIOTHYECKOTO
MPOEKTUPOBAHMS, METOJIMK Pa3pabOTKU M BEpU(PUKAIMK apXUTEKTYPbl U JU3aiiHAa, UHCTPYMEHTOB U
METOJIOB Pa3pabOTKH U MPOTOTUITMPOBAHMS, COBPEMEHHBIX CUCTEM YIpaBJieHUs! 0a3aMy 3HAHUM, SI3bIKOB
MPOrpaMMHPOBAHUS MHTEJIEKTYAIbHBIX CHCTEM Maciitaba U CIOoKHOCTH. [IpUMeHSTh coBpeMeHHbIE
MH(POPMAIIMOHHBIE TEXHOJIOTMU MPOrpaMMHBIE CPEJCTBA, MCKYCCTBEHHBIM WHTEIJIEKT B TOM YHCIE
OTEUECTBEHHOIO IIPOM3BOJCTBA, HAa BCEX CTaAUAX JKU3HEHHOIO LMKJIA NpU PELICHUH 337ad
poheCCUOHATILHOM JIESITETPHOCTH. |

PO 9 KontponupoBarh pabOTy KOHCTPYKIMI M YCTPOWCTB, KaK OTJEJbHBIX MAIUH, TaK M JIMHUHA




MPeHA3HAYCHHBIX Ul XPAaHEHMs, TPAHCIIOPTHPOBKH,  MEXaHMYECKOM W TEIUIOBOM 00paboTKH,
nepepaboTkd W (acoBKHM TPOJOBOJBCTBEHHBIX IPOJYKTOB; OIICHUBATh OCHOBHBIC TEXHHUKO-
HKOHOMHUYECKHE XapaKTEPUCTHKHA 000y IOBAHHUS;

PO 10 PazpabarbiBaTh HOPMATUBHYIO JOKYMEHTAIIMIO HA HOBBIC BUJIbI ITPOAYKIIUH, TEXHOJIOTUICCKUE
MIPOIIECCHI; POU3BOIUTH HEOOXOIMMBIC TEXHOJIOTUYECKHIE PACUCTBI;

PO 11 Bectu y4er 1 OTYETHOCTb CBIPBS, TOTOBOM MPOAYKIIMUA M 1IEXOBOM TOKYMEHTAIUH;

LO 1 Determine the influence of physical, mechanical, chemical, microbiological and other factors on
technological processes;

LO 2 Evaluate the quality of raw materials and finished food products;

LO 3 Own the essence of organization and service in food production enterprises and organize all
types of technological processes;

LO 4 To classify goods and use methods that form and preserve the quality of the product, to
control the safety parameters of food products;

LO 5 Master modern methods of obtaining and processing technological information;

LO 6 Improve the efficiency of technological processes to improve the yield and quality of finished
products;

LO 7 Organize the work of labor collectives and make management decisions;

LO 8 Demonstrate methods of conceptual, functional and logical design, methods of development and
verification of architecture and design, tools and methods of development and prototyping, modern
knowledge base management systems, programming languages of intelligent systems of scale and
complexity. To apply modern information technologies, software, artificial intelligence, including
domestic production, at all stages of the life cycle when solving professional tasks;

LO 9 Monitor the operation of structures and devices, both individual machines and lines intended for
storage, transportation, mechanical and thermal processing, processing and packaging of food products;
evaluate the main technical and economic characteristics of the equipment;

LO 10 Develop regulatory documentation for new types of products, technological processes; perform
the necessary technological calculations;

LO 11 Keep records and reports of raw materials, finished products and shop documentation;




«A3BIK-TYJIK 6HIM/IEPiHIH TeXHOJIOrUsICHI» OijiM Oepy OarnapjiaMachl 00MBIHIIA OKBITY HITHIKeJIEPiHIH apaKaThbIHACHI"
«CyT eHimaepin enaipy» Kacion crannapreiMen

CooTHeceHuUe pe3yJibTaTOB 00y4eHUs 0 00pa3oBaTeIbHON nNporpamme « TexHOJI0TMsI TPOJ0BOJIbCTBEHHBIX IPOAYKTOBY»

K9CIBbU KAPTA: «Unxenep-rexnonaor», CBII 6 nenreii — bakanaspuar
KAPTOUYKA INTPO®ECCUMN: «UHxKeHep-TeXHO010I», 6 ypoBenb OPK — bakanaBpuar

C HpO(l)eCCI/IOHa.]'ILHBIM CTaHAApPpTOM «HpOHE}BO)ICTBO MOJIOYHBIX IPOAYKTOB»

OH/PO

KC enoex ¢pynkuusiaapsy/
Tpynossie pynknun I1C

Binim /3nannsa

BinikTigik, narapuiap/
YMeHns, HaBbIKH

JInyHOCTHBIE KOMIIETEHIINHU
(IIC)/ Kexe
Ky3biperTiiikrep (KC)

OH 2 Illukizar meH malbIH OHIMHIH
carachlH Oaranay;

OH 3 Tamak eHiMAEpIH OHIIPY
KOCIMOPBIHIAPBIHAA  YHBIMIACTBIPY
JKOHE KBI3MET KOpCETy MOHIH MEHIepy
JKOHE TEXHOJIOTUSUIBIK TIPOLICCTEPIiH
OapIbIK TYPIEPiH YUBIMIACTHIPY;

OH 4 OHiMHIH carnaceH
KaJIBINITACTBIPATBIH JKOHE CAKTaHThIH

omictepai  KOJMaHy, a3bIK-  TYIIK
TayapiapbIHbIH Kayirci3aik
rapaMeTpIiepin OakplIay  JKOHE

TayapiapblH XKIKTeyiH XKYPri3y;
OH 6 JlaiibilH ©HIMHIH IIBIFYbl MEH

camnachIH apTThIPY YIIIiH
TEXHOJIOTHSIIBIK MPOLIECTEPIIIH
TUIMJIUTITIH XETUTIIPY;

OH 9 ABBIK-TyliK  eHIMIEpIH
CaKTay¥a, TachIMaNIayFa,
MEXaHUKAIIBIK ~ JKOHE  JKBUTYMEH

OHJICyTE, KaliTa OHJEYTe KOHE OJIILIeN-
opayfa apHalFaH >KeKe MalldHaIap
MEH JKEJUIEpAiH KOHCTPYKIHSIIAPHI
MEH KYPBUFBUIAPBIHBIH  JKYMBICHIH

0akplIay  Kepek;  KaOIbIKTapIIbIH

Enodex (byHKIHSICH/
TpynoBas byHKIUS 1
Opranuzanusi, BEJICHHUE,
yIpaBleHUe
TEXHOJIOTHUYECKHUMHU
MpoIeCCaMu npu
MPOW3BOACTBE MOJOKa U

MOJIOYHBIX IMTPOAYKTOB.

1. CgoiicTBa  pa3IUYHBIX
BUJIOB CHIPbs, Ha3HAYCHUE,
oTOop Mpod A aHaK3a.

2. CocTaBiieHHE aKT MpUeMa

CBIPBAL.
3. TOCT wu TtexHuueckue
yCIIOBUS o pUeMKe
MOJIOKa, MOJIOYHBIX
MPOAYKTOB W MOJIOYHBIX
1oty hpabpuKaToB. 4.
IMopsnok " npaBuiIa
MIPUEMKH MOJIOKa u

MOJIOYHBIX TPOIYKTOB
5. TpeboBaHus HOPMATHBHO
-TEXHUYECKOHN
JIOKYMEHTAaINH K
MapKHPOBKE u
TPaHCIOPTHOH Tape

6. [lokazarenu OIEHKH TpPHU

MIpHEMKe MOJIOKa u
MOJIOYHBIX IPOIYKTOB

7. llopsimox  OTOpaKoOBKH
HECOOTBETCTBYIOIIEH
MPOIYKIIHH.

1. IIpoBOoguThH CIUIOIIHON M
BBIOOPOYHBIIH KOHTPOJIb
MPOAYKIMH Ha BCEX CTAIMAX
NPOM3BOACTBA MOJIOKa U
MOJIOYHOW MPOAYKIIHH.

2. Onpenensth
KOJINYECTBCHHBIE
MOKa3aTenu BXOHOTO
CBIPbsI, TONYy(padpUKaTOB H
TOTOBOH MPOJYKIHH.

3. OT1OpakoBBIBATH
HECOOTBETCTBYIOIIYIO
MPOAYKIIHIO.

4. Bect HOKyMEHTOOOOpOT
U OTYETHYIO JIOKYMEHTAIHIO
MO IPUEMKE CHIPbSI.

5. ObecnieunBaTh
MIPOU3BOACTBEHHBIN TpOIIecC
HarIagHOU
TEXHOJIOTUYECKOH
JIOKyMEHTaluen
(TexHONOTHYECKHE  KapThl,
pa3zpaboTaHHbBIE
TEXHOJIOTUYECKHE
WHCTPYKIIUU Ha
MIPOU3BOJICTBO MOJIOYHBIX
M3JIeNUid Ha paboYrX MecTax
c yKa3aHUEM

TEXHOJIOTMYCCKUX PEKUMOB,

Paborate B KOJUIEKTHBE U

KOMaHJe, 3¢ (HeKTUBHO
o01maTses c KOJIJIETaMHU,
PYKOBOJICTBOM,
norpedurensimMu. bpate Ha cebs
OTBETCTBEHHOCTh 3a paboTy
YIICHOB KOMAHJbI, PE3yJIbTaT
BBIMIOJIHEHUS 3aIaHUMN.
VYnpasieHueckas
JIESITeTIbHOCTb. Ymenune
AHATTUTUICCKU MBICJIHTH,
NHHOBAIIMUOHHOCTH u
HOBAaTOPCTBO.




HETI3r  TEeXHUKAIBIK-3)KOHOMUKAITBIK
CHIaTTaMaJIapbIH Oaranay;

OH 10 OwmiMHiH aHa TYpJICpiHE,
TEXHOJIOTHSITBIK nporecTepre
HOPMAaTHBTIK KyKaTTaMaHbl J3ipiey;
KOKETTI TEXHOJOTHWSUIBIK — eCelTepIi

KYPri3y;

OH 11 J[aiiblH 6HIM IIHKi3aThIHBIH
eceOiH JkoHE IIeX KyKaTTaMaChIHBIH
eceOiH Kypriseni;

PO 2 OuneHuBaTh KayecTBO ChIPbsl U
TOTOBBIX MUILEBBIX IPOILYKTOB;

PO 3 Bnagets CymiHOCTBIO
OpraHvM3allii M OOCTY)XHMBaHUS Ha
NPeNIpUATUSIX 10 MPOM3BOIACTBY
MPOLYKTOB [IUTaHUSA 51
OpPraHn30BbIBATb BCC BHUJbI
TEXHOJIOTMYECKHX ITPOLIECCOB;

PO 4 TIlpoBoguth KIIacCH(PHUKAIHIO
TOBApOB M HCIOJIb30BaTb MCTO/bI,
dopMupyIOIlIiE U COXPAHSIOIINE
KauecTBO MPOIYKTa, KOHTPOJIUPOBATH

rapameTpbl 0e30IMacHOCTH
MPOJIOBOJILCTBEHHBIX TOBAPOB;
PO 6 CoBepIIeHCTBOBAT

3¢ PEKTUBHOCTD TEXHOJIOTHYECKUX
TIPOLIECCOB YIS TTOBBIIIEHHS BBIXOJA U
KauecTBa FOTOBOU MPOIYKIIHH;

PO 9 KonrpomupoBate paboty
KOHCTPYKUMH M  YCTPOWCTB, Kak
OTHENbHBIX MAIllMH, TAaK W JIMHUH
NpelHa3HAaYeHHBIX Ul XpaHEeHWs,
TPAHCTIOPTUPOBKH, MEXaHHIECKOH H
TEIIOBOW 00pabOTKH, MepepaboTKH U
(acoBku MPOAOBOJILCTBEHHBIX
NPOAYKTOB;  OLEHMWBATH  OCHOBHBIC
TEXHUKO-I)KOHOMHUYECKHE
XapaKTePUCTHKU 000PYI0BaHNS;

PO 10 PazpaOatbiBaTh HOPMATHUBHYIO

TpeOOBaHUSMH K  CBIPHIO,
MPOTYKITHH, CPOKOB
TOJHOCTH | JIp.).

6. Pabortath co cranmapramu
B 00JIacTH TPOM3BOIACTBA
MPOTYKITHH.

7. CopneiicTBOBaThH
BHE/IPEHUIO TMPOTPECCUBHBIX
TEXHOJIOTHYECKUX TIPOIIECCOB
MPOM3BO/ICTBA TPOTYKIINH.

8. Kontponuposath
TEXHOJOTUYECKUA  TpoIiecc
MIPOU3BOJICTBA
1EILHOMOJIOYHBIX
NPOAYKTOB, KUIKUX 51
MacToO0pa3HBIX MPOTYKTOB
JETCKOTO MMUTaHMS,
CIIMBOYHOTO Maclia, CHIPOB
CYyXHX JETCKHX MOJIOYHBIX

HPOIYKTOB.
9. ITonroraBnusaTth K
ceprudukanun TOTOBYIO
HPOIYKIHIO.

10. CobmtomaTh mpaBwia H
HOPMBI ~ OXpaHBl  TpyAa,
MIPOU3BOACTBEHHON

CaHUTApUU u
IPOTHUBOIIOKAPHOMN 3alUTHI.




JOKYMCHTAIIMIO Ha  HOBBIC  BHUJbI

TPOYKIIUH, TEXHOJIOTHICCKUE
TPOIIECCHI; TPOU3BOJTUTH
HEOOXOAUMBIE TEXHOJIOTHIECKHUEC
pacyeTsr;

PO 11 Bectu yder m OTYETHOCTH
CBIpBS, TOTOBOM  MpPOAYKUIMH U
LIEXOBOM JOKyMEHTALUHY;




«6B07201 A3bIK-TYJiK 6HiMAepiHiH TeXHoJOrusch» 0i1iM 6epy 0araapaaMachl OHBIHIIA OKBITY HOTHKeIePiHiH apaKaTbIHACHI"
«CyT KoHe cyT eHiMaepiH enaipy» Kocidu crangaprsiMen

CooTHeceHuUe pe3y/IbTATOB 00y4YeHHsI 10 00pa3oBaTe/ibHOI mporpamme «6B07201 TexHnoJiorusi Npoa0BoJIbCTBEHHBIX MPOAYKTOB)

C HpO(l)CCCI/IOHaJILHLIM CTaHAApPTOM ((Hp0H3BO)1CTBO MOJIOKAa U MOJIOYHBIX ITPOAYKTOB»

K9CIBU KAPTA: «TexnoJior - xumuxk», CBIIl 6 nenreii — bakanaBpuatr
KAPTOYKA MNPO®ECCHMU: «TexHoJior - XuMuk», 6 yposenb OPK — bakanaspuar

KC enbex pynxuusiapsi/

BinikTinik, narasriap/

JIMYHOCTHBIE KOMIIETCHIIMHA

OH/PO Tpynossie pynxnuu IIC Binim /3nanus VMeHns, HaBbIKH (IIC) / ’Keke Ky3bIpeTTiJIiKTEp
KC)
OH 2 Iwukizar ned npavei | Enbex dynkumsacel/ Tpynosas ¢yakmus 1 1. OcHoB TPYyZIOBOI'O DU3UKO-XUMUYECKUI AHaJIUTHYECKOE MBIIIEHUE.
OHIMHIH canachld 6aranay; Konrponuposats TEXHOJOTUYECKHH | 3aKOHOAATENbCTBA, HPaBUI U KOHTPOITb CBIpbs, | VICIOMHUTENBHOCTS.
IpoLecC U BBIXOJ TOTOBOH NMPOAYKIMK Ha | HOPM OXPaHbI TPy.a, BCIIOMOTaTEIbHBIX PabotaTp Ha pe3ynbTar

OH 3 Tamak eHiMaepiH
OHIIPY  KOCIMOPBIHAAPBIHIA
YUBIMAACTBIPY JKOHE KbI3MET
KOpCeTy MOHIH MEHIepy JKoHe

TEXHOJIOT USITBIK
MIPOLIECTEPIIH 0apIbIK
TYpIIepiH YHBIMIACTEIPY;

OH 4 OwuiMHIH camacelH
KaJIBIITaCTBIPATHIH JKOHE
CaKTaHTBHIH auicrepai
KOIJIaHy, a3bIK- TYJIK
TayaplapelHBIH  Kayilci3mik
napameTpiIepin OakpLIay
YKOHE TayapliapIbIH JKIKTeIyiH
JKYPri3y;

OH 6 JlaiibIH 6HIMHIH HIBFYHI
MEH calachlH apTThIpy YIIiH

TEXHOJIOTHSIIBIK,
MIPOLIECTEPIIH, THIMIUTICH
KETUIIIPY;

OH 9 A3bIK-TYIIK eHIMAEpiH
CaKTay¥a, TaceIMaIIayFa,
MEXaHHKAITBIK HKOHE
KbUIyMEH eOHJeyre, Kaiita

OHJIEYTe JKOHE eJIen-opayra
apHAJFaH KeKe MallliHaIap

MNpOU3BOACTBC

MPOU3BOJICTBEHHOH
CaHUTapHUU u
IIPOTUBOIOKAPHOH 3aIUTHI.
2. TexHn4yeckux
TpeboBaHui,
MPEIbABISAEMBIX K CHIPBIO
Y TOTOBOH TPOAYKIIHH.
3. Y cTaHOBIECHHBIX
CTaH/IAPTOB U
TEXHHUYECKUX YCIOBHH.
4. Tpebosanuii CanlluH,
MapKHUpPOBKHU H
XpaHEHUs MPOIYKINH.
5. HopmaruBoB pacxozna
CBIPBSL.
6. BumoB Opaka u croco6oB
€ro IMpexynpeKaeHus.

7. OCHOBHOTO
TEXHOJIOTHYECKOTO
000pyI0BaHUS u
MPUHIIUTIBI €70
paboTHI.

MaTepUaloB U MHPUIACOB
COIIaCHO
YCTaHOBJICHHBIM
HOPMAaTUBHBIM
JIOKyMEHTaM.
Bectu
KOHTPOJb
TEXHOJIOTUYECKOTO
mporecca

Ha NPOU3BOJICTBE.
OcymecTBiiaTs  (QU3NKO-
XUMHYECKHMH  KOHTPOJb
TEXHOJIOTMYECKOI0
nporecca

IIpoBepsTh Ka4eCTBO
FOTOBOM MpPOAYKLMU Ha
CKJIaZIaX XpaHEHUSL.

eXeTHEBHBIN

ObecrneunBaTh  BBIIMYCK
TOTOBOI MPOLYKIIUH
COOTBETCTBYIOIIETO
KayecTsa.

Ocy1ecTBIATh
[IPUTOTOBJICHUE
XMUMHAYECKHX  PCaKTHBOB
JUTSI TIPOBENIeHUS (PU3HKO-
XAMHYECKUX u
MHUKPOOHOJIOTHIECKUX

aHaJIM30B.




MeH JKETIIIepIiH
KOHCTPYKIHSIIAPHI MEH
KYPBUTFBUIAPBIHBIH, KYMBICHIH
OakpLIay KEpeK;
YKaOBIKTAPIBIH HeTi3Ti
TEXHUKAJIBIK-3KOHOMHKAITBIK
CHUIaTTaMaJIapbIH Oaranay;

OH 10 OwuhimHIH XaHa
TYpJIEpiHe,  TEXHOJOTHSIIBIK
TporiecTepre  HOPMATHUBTIK

KyKaTTaMaHbI aziprey;
KaKETTi TEXHOJIOTHSUIBIK
ecenTepi Xyprizy;

OH 11 [aiibeiH = eHIM
[IUKI3aTBIHBIH €ceOlH  JKOHE
1IeX KYKaTTaMacChIHBIH ece0iH

KYprizeni;

PO 2 OrmeHnBaTh KauecTBO
CBIPbSl M TOTOBBIX ITHIIEBBIX
MIPOTYKTOB,;

PO 3 Bnagets CyIIHOCTBEO

OpraHU3aIuH u
00CITy)KUBaHUSI Ha
NIPEAIPUATUAX 1o
MPOHM3BOJICTBY HPOYKTOB

IATaHUusA W OPraHU30BbLIBATH
BCC BHAbI TCXHOJIOI'MYCCKUX

TIPOIIECCOB;
PO 4 IIpoBomuts
KJIacCU(PUKAIIMIO TOBApOB H
UCIIONIb30BaTh METO/IbI,
(hopmupytorye u
COXpaHSIOIIHE Ka4ecTBO

MPOJYKTa,  KOHTPOJIUPOBATH
napameTpsl  0e30mMacHOCTH
MPOAOBOJIBCTBEHHBIX
TOBapOB;

PO 6 CosepuieHcTBOBaTH
3¢ PEKTUBHOCTD
TEXHOJIOTHYECKHX TIPOLIECCOB

10.

11.

Ocy1mecTBIATh KOHTPOIIb
BBIITyCKAa  CTaHAapTHOMN
NPONYKIMH 10 (PU3UKO-

XMUMHUYECKHM
HOKa3aTeIIsIM.

BeIsBIATE  HapymeHUs
TEXHOJIOTUYECKHX
apaMeTpoB,  peLentTyp,
BBIXOJIOB HPOIYKIUH,
pacxona CBIPBSA u

NpUHUMAaeT MeEpsl 10
YCTPaHEHUIO HapyIICHUH.
[IpousBonuth
0TOpaKoBKYy MaTepHaloB,
MPHIIACOB, IPOLYKIIHH,

HE COOTBETCTBYIOLLEH
HOPMAaTHBHO-
TEXHUYECKOM
JIOKYMEHTalKu.
OCyIIecTBIATh 3aIlCH B
JKypHaJIax
YCTaHOBJICHHBIX
00pas3mos.

OcCymiecTBIATE KOHTPOJIb
KOHLICHTPAIUU MOOIIUX
" Je3HOUIIIPYIOTINX
pPacTBOpOB.




IUIsl TIOBBILLIEHHSI BBIXOAA H
Ka4ecTBa TOTOBOU
HPOAYKLIHH;

PO 9  Konrponuposars
padoTy  KOHCTPYKIMHA |
YCTPOMCTB, KaK OTAEIBbHBIX
MalmuH, TaKk W JIMHAA
npenHa3HaYeHHBIX VTSt
XpaHEeHUs1, TPAaHCIIOPTUPOBKHY,
MEXaHWYECKOM M  TEIUIOBOM
00paboTky, TepepaboTKu H
(hacoBku

TIPOJIOBOJILCTBEHHBIX
IPOIYKTOB; OLICHUBAaTh
OCHOBHBIC TEXHUKO-
HKOHOMHYCCKHE
XapaKTEePUCTUKH
000pyI0BaHNS;

PO 10 PazpabatbiBath
HOPMAaTHBHYIO
JOKYMEHTAaIlMI0 Ha  HOBBIC
BHJIBI TIPOJTYKIINH,

TEXHOJIOTHYECKUE TIPOLIECCHI;
MIPOU3BOJUTE  HEOOXOIMUMBIE
TEXHOJIOTHYECKHE PACUETBI;
PO 11 Bectm ywer m
OTYETHOCTb CBIPbs, T'OTOBOU
MPOAYKLIMA U LIEXOBOM
JOKyMEHTALIUM;




«6B07201 A3bIK-TY.J1iK 6HiMAepiHiH TexHoJorusAchH» Oi1iM Oepy OargapaaMachl 00HbIHIIA OKBITY HOTHAKeIEPiHiH apaKkaTbIHACHI'"
«Cycoinaap enaipic» Kaciou crannapreiMen

CooTHeceHue pe3yJIbTATOB 00yUeHHs M0 00pa3oBaTebHOI nmporpamMme ««6B07201 TexHoJ10rusi MPOAOBOJILCTBEHHBIX MPOAYKTOBY
¢ [IpodeccnonanbubiM ctanaapToM «IIpon3BoaCTBO HAIMTKOB)

KO9CIBU KAPTA: «bac nn:kenep (0acka cananapaa)», CBIII 6 nenreii — bakaiaBpuart

KAPTOYKA MTPO®ECCHUM: «I'naBHbIi HH:KeHep (B MPOYMX 0TPACIAX)», 6 ypoBenb OPK — Bakanaspuar

OH/PO

KC enoex ¢pynxuusiaapsy/
Tpynossie pynxknuu I1C

Binaim /3nannsa

BinikTinik, narapuiap/
YMeHnus, HaBbIKH

JIn4HOCTHBIE
komnetrenuuu (IIC) / Keke
Ky3biperTigikrep (KC)

OH 2 IllmkizaT meH naibiH
OHIMHIH callachlH Oarajay;

OH 3 Tamak eHiMaCpiH
OHIPY  KOCIOPBIHAAPHIHIA
YABIMIACTBIPY KOHE KbhI3MET
KOpCeTy MOHIH MEHIepy JKoHe

TEXHOJIOT USITBIK
TIPOLIECTEPIH OapIbIK
TYpAEpiH YHBIMOACTBIPY;

OH 4 OuiMmHIH canacelH
KaJIBINITAaCTBIPATHIH KOHE
CaKTaHTBHIH auicrepai
KOJI/IaHy, a3bIK- TYJIK
TayaplapelHBIH  Kayilci3mik
rapaMeTpIiepin OakpLIay
YKOHE Tayapliap/IbIH JKIKTeITyiH
JKYPri3y;

OH 6 [laiibIH 6HIMHIH IIBFYHI
MEH calachlH apTThIpy YIIiH

TEXHOJIOTHSIIBIK,
MIPOLIECTEPIH THIMIUTICH
KETUIIIpY;

OH 9 A3bIK-TYIIK ©HIMAEpiH
CaKTay¥a, TaceIMaIIayFa,
MEXaHHUKAJIBIK JKOHE
JKBUIyMEH OHJEyre, Kaiira

OHJICYTe KOHE OJIIIIeI-opayFa
apHAFaH KEKE MalllHHAIAP

Enbex dhyHKIUACH/ Tpynosas
¢byskms 1

PYKOBOACTBO ~ TPOCKTHBIMH  paboTaMu
ao0oro  BUIA,  HANpaBJICHHBIX  HA

yIIydIlleHHue TPOU3BOICTBA.

1. 3aKoHOAATEIbHBIX "
HOPMATHUBHO-IPABOBBIX
aKTOB, PErJIAMEHTHPYIOIIUX
MPOU3BOICTBEHHO-
XO3SHCTBEHHYTO U

@HH&HCOBO'BKOHOMH‘IGCKYIO
ACATCIBbHOCTD MPCANIPUATHS.

2. IlepcnexTus
TEXHUYECKOTO,
KOHOMHYECKOTO u
COLIMAJIHOTO pa3BUTHA
COOTBETCTBYIOIIEH  OTpaciu
MIPOM3BOJICTBA u
MPEINPHUITHS;

3. TexHonoruu
MIPOMU3BOJICTBA;

4. Tlopsaka cocTaBi€HHUSI H

COTJIACOBAHUS IUIaHOB
MPOU3BOJICTBEHHO-
XO351ICTBEHHOU
JIESITETIBHOCTH TPEATPHATHS;
5. HayuHno-TexHnueckux
OCTHIKEHUH B
COOTBETCTBYIOIIEH  OTpaciu
MIPOM3BOJICTBA.

6. OCHOBHBIX HNPUHIUIIOB

MMPOCKTHOI'O MEHEC/PKMEHTA.

1. OnpeneneHue HanpaBIeHUH
Ui pa3paboOTKH Mep 1o
VITy4IIeHUIO.

2. TlocraHoBka uenei mnepen
WH)KEHEPHO-TEXHUIECKOH

CITYKOOM.

3. OOecrieyeHre IMOATOTOBKHA
BCeN HEOOXOIUMOI
JIOKyMEHTallid B CPOK U
Ka4eCTBEHHO.

4. Kontpomuposats
coOmoieHre MIPOEKTHOM,

KOHCTPYKTOPCKOW U TPYAOBOHI
JIUCLUIUIMHBIL.

AHaTUTHYECKOE MBIIIJICHUE
IIpoekTHbIN MEHEIKMEHT
VipasiieHUeCKUE HABBIKK
JlupepctBo
CrpeccoycToHYMBOCTh
OpHUEHTHPOBAHHOCTD Ha
WHHOBAIMH U yJIy4LIECHHS




MeH JKETIIIepIiH

KOHCTPYKIHSIIAPHI MEH
KYPBUTFBUIAPBIHBIH, KYMBICHIH
OakpLIay KEpeK;
YKaOBIKTAPIBIH HeTi3Ti

TEXHUKAJIBIK-3KOHOMHKAITBIK
CHUIaTTaMaJIapbIH Oaranay;

OH 10 OwuhimHIH XaHa
TYpJIEpiHe,  TEXHOJOTHSIIBIK
TporiecTepre  HOPMATHUBTIK

KyKaTTaMaHbI aziprey;
KaKETTi TEXHOJIOTHSUIBIK
ecenTepi XYprisy;

OH 11 [aiibeiH = eHIM
[IUKI3aTBIHBIH €ceOlH  JKOHE
1IeX KYKaTTaMacChIHBIH ece0iH

KYprizeni;

PO 2 OrmeHnBaTh KauecTBO
CBIPbSl M TOTOBBIX ITHIIEBBIX
MIPOTYKTOB,;

PO 3 Bnagets CyIIHOCTBEO

OpraHU3aIuH u
00CITy)KUBaHUSI Ha
NIPEAIPUATUAX 1o
MPOHM3BOJICTBY HPOYKTOB

IATaHUusA W OPraHU30BbLIBATH
BCC BHAbI TCXHOJIOI'MYCCKUX

TIPOIIECCOB;
PO 4 IIpoBomuts
KJIacCU(PUKAIIMIO TOBApOB H
UCIIONIb30BaTh METO/IbI,
(hopmupytorye u
COXpaHSIOIIHE Ka4ecTBO

MPOJYKTa,  KOHTPOJIUPOBATH
napameTpsl  0e30mMacHOCTH
MPOAOBOJIBCTBEHHBIX
TOBapOB;

PO 6 CosepuieHcTBOBaTH
3¢ PEKTUBHOCTD
TEXHOJIOTHYECKHX TIPOLIECCOB




IUIsl TIOBBILLIEHHSI BBIXOAA H
Ka4ecTBa TOTOBOU
HPOAYKLIHH;

PO 9  Konrponuposars
padoTy  KOHCTPYKIMHA |
YCTPOMCTB, KaK OTAEIBbHBIX
MalmuH, TaKk W JIMHAA
npenHa3HaYeHHBIX VTSt
XpaHEeHUs1, TPAaHCIIOPTUPOBKHY,
MEXaHWYECKOM M  TEIUIOBOM
00paboTky, TepepaboTKu H
(hacoBku

TIPOJIOBOJILCTBEHHBIX
IPOIYKTOB; OLICHUBAaTh
OCHOBHBIC TEXHUKO-
HKOHOMHYCCKHE
XapaKTEePUCTUKH
000pyI0BaHNS;

PO 10 PazpabatbiBath
HOPMAaTHBHYIO
JOKYMEHTAaIlMI0 Ha  HOBBIC
BHJIBI TIPOJTYKIINH,

TEXHOJIOTHYECKUE TIPOLIECCHI;
MIPOU3BOJUTE  HEOOXOIMUMBIE
TEXHOJIOTHYECKHE PACUETBI;
PO 11 Bectm ywer m
OTYETHOCTb CBIPbs, T'OTOBOU
MPOAYKLIMA U LIEXOBOM
JOKyMEHTALIUM;




««6B07201 A3bIK-TYJIiK 6HIMIEepPiHiH TexXHOJI0rusichbD Ois1iM Oepy OaFaapJjamMacshl 00iibIHIIA OKBITY HITHKeJIePiHiH apaKaTbIHachI'"
«Kemicrepai, ;KueKTEep MeH KOKOHICTEp/1i OH/1eY KIHe KOHcepBijey» Kaciou crangaprbiMeH

CooTHeceHHe pe3yJIbLTATOB 00yUeHHsI 10 00pa3oBaTe/ibHOI nporpamme ««6B07201 TexHoJiorusi Npog0BoJIbCTBEHHBIX MPOAYKTOB)»
¢ ITpodeccuonanbubim ctangaprom «llepepaGoTka U KOHCEPBHPOBaHMe IJIOIOB, AATO U OBOILI eI

K9CIBU KAPTA: «bac texnoJsior», CBIII 6 nenreii — bakainaspuar
KAPTOYKA ITPO®ECCHUMU: «I'1aBHBbIH TeXHOJ10I», 6 ypoBeHb OPK — bakanaspuart

KC enoex
byHkuusiapbi/ BinikTinik, narapliap/ JIBYROCTHEIE
OH/PO y P Binim /3nanus i P komnerennuu (IIC) / Kexe
Tpynosbie pynxuun IC YMmeHusi, HaBbIKH .
Ky3biperTijikrep (KC)
OH 2 Hlukizar neH paiiblH eHiMHIH | EHOEK ¢yukiusicel/ | 1.HopmaTuBHBIC u | 1.PaccmarpuBaet u | JlugepctBO
carnachblH Garanay; Tpynosas ¢pynkuus 1 METOAMYECKHE  MaTepHalbl | YTBEpPKIaeT n3MeHenusi, | CTparernyeckoe MbIIICHHE
OH 3 Tamak eHimjepiH OHIpY CocraBnenuem _ TUIAHOB | TIO TEXHOJIOTMYECKOH | BHOCUMBIE B TEXHHYECKyI0 | TexHomormueckue
. . BHE/IPCHUSI HOBOI TEXHHUKH M | TIOJATOTOBKE MPOU3BOJICTBA. JOKYMEHTAIIMI0 B CBSI3M C | TEXHUYECKHUE KOMIETCHINN
KOCIMOPBIHIAPbIHAA  YHBIMIACTHIPY .
, TEXHOJIOTHH, nopeimieHust | 2.I1podunb, crenuanu3anuo | KOPPEeKTHPOBKOH OpranuzaTopckue
7KOHE KpISMCT KOpCCTY MoHIH MCHFpr TE€XHUKO-IKOHOMUYIECKOM u 0COOEHHOCTH | TEXHOJIOTHYECKUX IPOLIECCOB | CIIOCOOHOCTH
KOHE  TEXHOJIOTHAIBIK  TIPOLECTEPAIH | 5¢(hekTMBHOCTH OpraHu3aIMOHHO- U PEKMMOB IIPOU3BO/ICTBA. Pabora B komanze
OapIbIK TYPIEPiH YHBIMIACTBIPY; MPOU3BOJCTBA, Pa3pabOTKOW | TEXHOJIOTUYCCKOU 2.Kontponupyet
OH 4 OHiIMHIH camacelH | TEXHONOTHYECKOU CTPYKTYpPBI IPEAIPUATHS. BEITIOJTHEHHE
KAJIBIITACTBIPATBIH KOHE CAKTaiThiH | AOKYMCHTAIHH 3.IlepcneKTHBEI NEPCHEKTUBHBIX U TEKYIIUX
oficTepAl  KONJaHy, a3blK-  TYIIK TEeXHUIECKOTO pa3BUTHSA | IUJTAHOB  TEXHOJOTHYECKOI
o oTpaciu W | TIOATOTOBKH TPOU3BOJICTBA,
TayapJapbIHbIH Kayincizmik
, MPEANPHUITHS. TEXHOJIOTUIO cTporoe co0moieHne
napaMeTpnepin  Oaipliay  okoHe MPOM3BOJICTBA  MPOJYKIHUH | yCTAHOBIEHHBIX
TayapJlap/bIH KIKTCIIy1H KYPI13Y; HNPEANPUATHS. CUCTEMBI U | TEXHOJIOTUYECKUX
OH 6 JlaiiblH eHIMHIH LIBIFYBl MEH METOJIbI TPOEKTUPOBAHUS. IIPOLIECCOB, BBISIBJISIET
canachld apTTBIPY YIUIH 4.0Opranuzanuo HapylIEeHUA
TEXHOJOTHSITBIK npowecTepi TEXHOJOTHYECKON TEXHOJIOTHYECKON
P o MOJrOTOBKU MPOU3BOJACTBA B | JUCLUUIUIMHBI M HPUHUMAET
THIMAUTITIH KeTiaipy; OATOTO POH3BOJIC JECIT P c
. . . OTpACiH ¥ Ha IPEANPUATHH. | MEPHI 10 UX YCTPAHEHHUIO.
OH 9 ABpK-TymiK  eHIMAEpiH R PEATp P yerp .
5.1Ipon3BoACTBEHHBIE 3.PykoBomut paboroil 1o
CaKTayta, TacbMajlnayta, MOLIHOCTH,  TEXHWUYECKHE | OPTaHM3allMi M TUIAHUPOBKE
MEXaHUKAJIBIK 7KoHE JKBUTyMCH XapaKTEpUCTUKHU, HOBBIX LIEXOB U YYaCTKOB, UX
eHJIeyTe, KaliTa OHIeyTe JKoHEe OJIIeN- KOHCTPYKTHBHBIE CHeIHANTN3AIUH.
opayra apHaJFaH >XEKE MallWHAIap OCOOCHHOCTH M PEKUMBI
MEH KEJIEPIiH  KOHCTPYKIMSIIAPhI paborer obopyosanys,

IIpaBuJia €ro 3KCITyaTalluu.




MEH KYPBUFBUIAPBIHBIH  JKYMBICHIH
0akplIay  Kepek;  KaOIbIKTapIbIH
HETI3rl  TEeXHUKAIBIK-3)KOHOMUKAITBIK
CHUIaTTaMaJIapblH Oaranay;

OH 10 OwmimHiH >xaHa TypJepiHe,
TEXHOJIOTHSITBIK, nporiecTepre
HOPMAaTHBTIK KyKaTTaMaHbl J3ipiey;
KOKETTI TEXHOJOTHWSIIBIK — eCenTepi
KYPrizy;

OH 11 JlaifbiH eHIM NIMKi3aThIHBIH
eceOiH JkoHE IIeX KyKaTTaMaChIHBIH
eceOiH Kyprisei;

PO 2 OrnenuBarh KayecTBO CHIPhS U
TOTOBBIX MUILEBBIX IPOILYKTOB;

PO 3 Bnagets CyIIHOCTBEO
OpraHM3allii W OOCTY)XHMBaHUS Ha
NPENNpUATHSX 10 MPOM3BOJCTBY
MPOAYKTOB MUTaHUS u
OpraHM30BBIBATh BCE BUJIBI
TEXHOJIOTMYECKHX TTPOIIECCOB;

PO 4 IlpoBomuts KiaccupUKaLyio
TOBAapOB M HCIOJIb30BaTh METO[pI,
dopMupyIOIlIiE U COXPaHSIOIINE
KauecTBO MPOLYKTa, KOHTPOJIUPOBATh

apameTpsl Oe30macHOCTH
IIPOAOBOJILCTBEHHBIX TOBAPOB,
PO 6 CoBep11eHCTBOBATh

3¢ PEKTUBHOCTD TEXHOJIOTHYECKUX
MPOIECCOB IS TIOBBILIICHHS BHIXOJIA U
Ka4yecTBa FOTOBOW MPOAYKLIUH;

PO 9 Konrpomuposats paboty
KOHCTPYKIMA W  YCTPOHCTB, Kak
OTHENbHBIX MAIllMH, TaK W JIMHWH
NpeIHa3HAYeHHBIX Ul XpaHEeHWs,
TPAHCIIOPTUPOBKH, MEXaHHIECKOH U
TETIOBOW 00pabOTKH, MepepaboTKH U
(hacoBku TIPOJIOBOJICTBEHHBIX
NPOAYKTOB;  OLEHHWBATH  OCHOBHBIC
TEXHUKO-I)KOHOMHUYECKHE

6.CpenctBa MexaHU3alUd U

aBTOMaTU3aluU
MPOU3BOACTBEHHBIX
MPOLIECCOB.

7.Metoabl onpeaesIeHUs
3KOHOMUYECKOI
3((HEeKTUBHOCTH BHEIPCHUS
HOBOU TEXHUKU u

TE€XHOJIOTHH,  OpPTaHHU3ALNU
TpyZda, pPallOHAIU3aTOPCKUX
NIpEeIIOKEHUN u
M300PECTCHHA.




XapaKTEPUCTHKU 000PYIOBaHNS;
PO 10 Pa3pabarsiBaTh HOPMATHBHYIO
JNOKYMEHTAIlMI0 HA HOBBIC  BHIBI

MPOYKIIUH, TEXHOJIOTHYECKUEC
MPOIIECCHI; TPOU3BOJTUTH
HEoOXO0MMEbIe TEXHOJIOTHICCKUE
pacyeTsr;

PO 11 Bectu yuer W OTYETHOCTH
CbIpbs, TOTOBOM  HPOAYKIMU U
LIEXOBOM JOKYMEHTALIUM;




««6B07201 A3bIK-TY K 6HIMIEPiHIH TeXHOoJ0rusichbD) 0iJ1iM Oepy OaFaap/jaMmachl 00 bIHIIA OKBITY HITH:KeJIePiHiH apaKaThbIHACHI"
«ET oHe eT eHiMAepiH eHAipy» KaciOm cranzapTeiMeH

CooTHeceHHe pe3yJbLTATOB 00yUeHHsI 10 00pa3oBaTe/ibHOI nporpamme ««6B07201 TexHoJiorusi Npog0BoJIbLCTBEHHBIX MPOAYKTOB)»
¢ ITpodeccuonanbubim cTangapTom «IIpou3BoACTBO Msica U MSCOMPOTYKTOB)»

KO9CIBU KAPTA: «bac texnoJior», CBIII 6 nenreii — bakainaspuar
KAPTOYKA MPO®ECCHUMN: «I'naBHbIi TexHOIO0T », 6 ypoBeHb OPK — bakanaBpuar

KC enoex pynkumusiaapsl/

BinikTimik, narapuiap/

JINYHOCTHBIE KOMIIETEHIUHU

OH/PO Tpynossie pynknun I1C Binim /3nanus (IIC) / Kexe
YMeHus, HaBBIKHA . .
Ky3bipeTTigikTep (KC)
OH 2 Hlwukizar men naiibiH eHiMHIH | EHOek ¢yskumscs/ | 1.PykoBomsmux marepuanos | 1.06ecneunBath CriocoOHOCTh MIPUHUMATh
carachlH 6aranay; Tpynosas ¢pynkuus 1 o BOIIpOCaM | ONepaTUBHOE perieHus
OH 3 Tamak eHimuepiH oHIipy OpraHu3aluoHHO- [IPOM3BOJICTBEHHOT O perynupoBaHue xoja
. . MPOU3BOACTBEHHAS IUTAHUPOBAHUS U | IPOU3BOJCTBA u ero
KOCIOPBIHIAPbIHAA  YHBIMIACTHIPY
i OTIEPAaTUBHOTO  YIPABIICHHUS | PUTMHYHYIO paboTy.
PKOHC KBISMET KOPCCTY MOHIH MeHrepy MPOU3BOJICTBOM. 2.0CyIIecTBIATh
JKOHE TEXHOIIOTMATIBIK  IIPOUECTEPIIH 2.0Opranuzauuu PYKOBOICTBO  pa3paboTKOM
6apHBIK TYPJICPIH ;HVdBIMIlaCTBIpy; NPOHU3BOJICTBEHHOT'O NPOU3BOJICTBEHHBIX IUIAHOB
OH 4 OHiMHIH caracbIH IJTAaHUPOBAHUS Ha | 1 KaJeHAapHBIX TpaduKoB
KaJIBIITACTBIPATHIH JKOHE CAKTaWThIH HPCAIPUATHAX. g y4aCTKOB, LEXOB M

3.1Ipou3BOACTBEHHBIX

nmpou3BoJiICTBa B IICJIOM, a

omictepai  KOJMaHy, a3bIK-  TYIIK :
L MOIIHOCTEH MPEINPHUITUS U | TAKXKE WX KOPPEKTUPOBKU B
TayapJapbIHbIH Kayirnci3aik
) 6 ero MPOM3BOICTBCHHYIO | TCUCHHE 3aIlIAHUPOBAHHOTO
rapaMeTpIiepin aKplIay ~ JKOHE Gasy. reprHoa.
TayapJapAbIH JXIKTELyIH XYPrisy, 4.Cnenuanu3aiiu 1exoB, | 3.00ecneuynBarh pa3padOTKy
OH 6 JlaiibilH ©HIMHIH IIBIFYbl MEH Y4acTKOB, W BHEJIpPEHHE HOPMaTHBOB
CcarachlH apTTBIpY YIIiH MIPOM3BOJICTBEHHBIX  CBSI3EU | AJIS OTIePaTHBHOTO
TEXHOJIOTUSLIBIK HPOLECTEP/IiH MEXKIY HUIMH. KaJICHZIapHOT O
PRSP T .Homenxknatypsi TUTAaHUPOBAHUS
TUIMJIUTITIH XETUTIIPY; 3 Homenxna "Yp JTaHApOBA
. . . BBIIIYCKa€MOH  MPOJYKIUH, | TPOU3BOCTBA.
OH 9 ABpK-TymiK  eHIMAEpiH
BHJIOB BEITIOJHIEMBIX PadoT: | 4.0CymecTBIATh aHanm3
CaKTayra, TacbIMajlnayra, OCHOBEI TEXHOJIOTHY | BBITIOJTHEHUS 3amaHni
MCXaHUKAJIbIK JKOHC KbUTyMEH MPOU3BOJICTBA. MPEABIIYIIETO IUIAHOBOT'O
eHJICyTe, KalTa OHJICYre JKOHE OJIIIIeN- 6.0pranuzanuu MIEPHUOA C TENIBIO BBISBICHUS
opayra apHajiraH >XEKe MalluHaiap MIpOU3BOACTBCHHBIX CKJIAI0B, BO3MOKHOCTEH Ooee
MeH SKeNIep/iH KOHCTpYKIMSIaphl TPAHCIIOPTHBIX U | IOJHOH H  PaBHOMEPHOM
[IOTPY304YHO-PA3TPY304HBIX 3arpy3ku  00OpymOBaHUS U
MEH KYPbUFBUIAPBIHBIH  KYMBICHIH
5 5 paboT Ha MPETPHUITHH. MTPOU3BOICTBEHHBIX
aKplIay  KCpEK,  MAOJIBIKTAp/IbIH 7.CpeAcTB opraHu3alii M | IUIOIIAJCH, COKpAIIICHHUS




HETI3r  TEeXHUKAIBIK-3)KOHOMUKAITBIK
CHIaTTaMaJIapbIH Oaranay;

OH 10 OwmiMHiH aHa TYpJICpiHE,
TEXHOJIOTHSITBIK nporecTepre
HOPMAaTHBTIK KyKaTTaMaHbl J3ipiey;
KOKETTI TEXHOJOTHWSUIBIK — eCelTepIi

KYPri3y;

OH 11 J[aiiblH 6HIM IIHKi3aThIHBIH
eceOiH JkoHE IIeX KyKaTTaMaChIHBIH
eceOiH Kypriseni;

PO 2 OuneHuBaTh KayecTBO ChIPbsl U
TOTOBBIX MUILEBBIX IPOILYKTOB;

PO 3 Bnagets CymiHOCTBIO
OpraHvM3allii M OOCTY)XHMBaHUS Ha
NPeNIpUATUSIX 10 MPOM3BOIACTBY
MPOLYKTOB [IUTaHUSA 51
OpPraHn30BbIBATb BCC BHUJbI
TEXHOJIOTMYECKHX ITPOLIECCOB;

PO 4 TIlpoBoguth KIIacCH(PHUKAIHIO
TOBApOB M HCIOJIb30BaTb MCTO/bI,
dopMupyIOIlIiE U COXPAHSIOIINE
KauecTBO MPOIYKTa, KOHTPOJIUPOBATH

rapameTpbl 0e30IMacHOCTH
MPOJIOBOJILCTBEHHBIX TOBAPOB;
PO 6 CoBepIIeHCTBOBAT

3¢ PEKTUBHOCTD TEXHOJIOTHYECKUX
TIPOLIECCOB YIS TTOBBIIIEHHS BBIXOJA U
KauecTBa FOTOBOU MPOIYKIIHH;

PO 9 KonrpomupoBate paboty
KOHCTPYKUMH M  YCTPOWCTB, Kak
OTHENbHBIX MAIllMH, TAaK W JIMHUH
NpelHa3HAaYeHHBIX Ul XpaHEeHWs,
TPAHCTIOPTUPOBKH, MEXaHHIECKOH H
TEIIOBOW 00pabOTKH, MepepaboTKH U
(acoBku MPOAOBOJILCTBEHHBIX
NPOAYKTOB;  OLEHMWBATH  OCHOBHBIC
TEXHUKO-I)KOHOMHUYECKHE
XapaKTePUCTHKU 000PYI0BaHNS;

PO 10 PazpaOatbiBaTh HOPMATHUBHYIO

MeXaHU3aIK
TACTICTICPCKON CITYIKOBI.
8.CpencTB  BBEIYHCIIATEIHLHOU
TEXHUKH, KOMMYHHUKAIMHA |
CBSI3H.

9.9TuKM NIeNnoBOro OOIICHNSI.

UK W3TOTOBJICHUS
MPOTYKITHH.

5.006ecmreunBaTh
CBOCBPEMEHHOE
odopmIIeHHE, yder u

perynupoBaHue BBITIOTHEHHUS
3aKa30B M YCIYT.
6.PyxoBouTh paboroii
MIPOM3BOACTBEHHBIX CKJIAJI0B.
7.0prann3oBaTh pa3padOTKy
MEpONPUATUI o
COBEPIICHCTBOBAHUIO
MTPOU3BOACTBEHHOTO
TUTAHUPOBAHUST U BHEIPCHHUS
CpPeICTB  OpraHu3allud |
MEeXaHU3alun
JUCTIETYEPCKOH CITYKOBI.
8.0cyIecTBIATH mooop
KaJ[poB  paOOTHUKOB, WX
paccTaHOBKY "
1eecoodpasHoe
WCTIONb30BaHUE.
9.IlpencraBisTh
MPEIOKEHHST O MOOIIPEHUH

PabOTHUKOB, HAJIOXKCHU U
JACUUIIIMHAPHBIX
B3bICKAHUI Ha HapyIIHUTENeH
MPOU3BOJICTBEHHOM "u
TPYyIOBOI JIACUHUIIIUHBL,
MIPUMEHEHUE B ciayvae
HEOOXOIUMOCTH Mep
MaTepHalbHOIO
BO3JICHUCTBUSI.

10.0Opraamn3oBate paboTy 1o
TTOBBINICHUIO KBaJ'II/I(i)I/IKaHI/II/I
paOOTHUKOB 1eXa, POBOAUT
BOCIIUTATENbHYIO PadoTy

B KOJUICKTHBE.




AOKYMCHTALIMIO Ha  HOBBIC  BHUJIBI

TPOYKIIUH, TEXHOJIOTHICCKUE
TPOIIECCHI; TPOU3BOJTUTH
HEOOXOAUMBIE TEXHOJIOTHIECKHUEC
pacyeTsr;

PO 11 Bectu yder m OTYETHOCTH
CBIpbS, TOTOBOM  NPOAYKIMH |
LIEXOBOM JOKyMEHTALUHY;




Binim 6epy 0arnapaaceinsin Ma3myHnbl/Coaepskanue odpa3zoBarenbHoii mporpammel/ Content of the educational program

Kanbinracatsia
KOMITETEHIIMSIIA
Komnonen p
. (xoxrTapsr)/Po
T IHKLIL MHUPYEMBIE
(MK, . . . Kpenutr PMHPY
[onHIH /ToxXipuOCeHIH KOMIIETEHIINH
KK, TK)/ ep caHbl/
uion aTaysl/ Kor-5o (xompr)/Formed
’ HaumenoBanwne [ToHHIH KpICKaIIa Ma3MyHBI/ competencies
Komnonen . .. .. KpEIUTOB
JIMCTIMTIIMHBI /TIpakTAKH/ Kpatkoe onmcanne aucimmnist / Brief description of the discipline (codes)
T (OK, BK, /Number .
Name : bbb 6GoiibraIma
KB)/Cycle, s . of credits .
disciplines / practices OKY HOTHXKENepi/
component Pe3ynbratel
(MC, UC, 4
EC) 00yueHHs TI0
OI1/ EP learning
outcomes
XKBIl/ MK | Ka3sakcran Tapuxsl ITon KazakctaH Tapuxbl NaMybIHBIH HETi3ri Ke3eHIepiH Olly MeH TYCIHyIi KepceTyre, agaM3aT KOFaMbIHBIH 5 XK 4;
00/ OK JTYHHCKY3UTIK-TAPUXH JTaMyBIHBIH JKaJbl IapaJurMachbIMEH TapUXH OTKCH OKHFaJlap MEH KYOBUIBICTapIbI KK 5;
GED/ MC OailIaHBICTRIPYFa, Ka3ipri Ka3akCTaHHBIH TapuXH YAepicTepi MEH KYOBIUIBICTAPBIH 3EPTTEYIC aHATUTHUKAIBIK JKOHE KK 21
aKCHOJIOTHSUIBIK TaJlay >kKacay JaFAblIapblH MeHrepyre, KasakcraH TapuXbIHBIH TapuXd KYOBUIBICTapbhl MEH
MIPOIIECTEPiHe ChIHM Oara Oepyre MyMKIHIIK Oepei.
Hcropust Kazaxcrana JluciMiuiiHa TO3BOJSIET JEMOHCTPHPOBATh 3HAHME W IOHMMAHWE OCHOBHBIX JTallOB Pa3BUTUS HCTOPHH
Kazaxcrana, COOTHOCHTH SIBICHHS M COOBITHS HCTOPHYECKOTO MHPOUUIOro ¢ oOmieil mapajiurMoil BCEMHPHO-
HCTOPHUYECKOTO Pa3BUTHS YEJIOBEUECKOr0 OOIIECTBA, BJIAJETh HABBIKAMH aHAINTHYECKOTO M aKCHOJIOTHYECKOTO
aHanM3a MPU U3YyYCHUH MCTOPHYECKUX IIPOLIECCOB W SIBICHHH coBpeMeHHOro KasaxcraHa, jaBaTh KPUTHYECKYIO
OLIEHKY MCTOPUYECKHUM SIBJICHHAM M npolieccam ucropuu Kazaxcrana.
History of Kazakhstan The discipline allows students to demonstrate knowledge and understanding of the main stages of the development
of history of Kazakhstan, to correlate phenomena and events of the historical past with the general paradigm of
world-historical development of human society, to possess analytical and axiological analysis skills when studying
historical processes and phenomena of modern Kazakhstan, to give a critical assessment of historical phenomena
and processes of history of Kazakhstan.
JKBIT/ MK | ®unmocodus [lon cryneHTTepAe Oonamiak KociOM ic-opeKeT KOHTEeKCTiHAe (minocodus Typanibl, OHBIH HETi3ri Oemimaepi, 5 KK 1;
00/Jl/ OK MOceIeNepi KoHe ONapIbl 3ePTTEY QIICTEepl Typalbl TYCIHIKTEpAl KaJdbIITACTHIpagsl. [IoH aschIHIA CTyISHTTEp KK 2;
GED/ MC (rTocoUSHBIH KOFaMJIBIK CaHAHBI JKAaHFBIPTYIAFbl PONIH TYCIHY )KOHE Ka3ipri 3aMaHHBIH xahaHIBIK Macenenepin KK 12;
HIeIy KOHTEKCTiHAe PHUI0COPHSIIBIK-TYHUETaHBIM/IBIK JKOHE 9JliCHAMAJIBIK MOJICHUETTIH HETI31epiH 3epTTeii . KK 20
dunocodus JucturuimHa GopMHUpYET y CTYIEHTOB IIEJIOCTHOE IpejcTaBiieHne o ¢miocopuu kak oco0oil (opme Mo3HaHUA
MHpa, 00 OCHOBHBIX €€ pa3zenax, mpodiemMax U MeToJax MX M3yYeHHs! B KOHTEKCTe OyayIueil npodeccnoHanbHOM
JEATeNbHOCTH. B pamkax IUCHMIUIMHBI CTYAEHTHI HM3y4YaT OCHOBBI (HIOCO()CKO-MHUPOBO33PEHUECKONH U
METO/IOJIOTMYECKON KyJbTypbl B KOHTEKCTE NOHMMaHHs poiu (GHI0COGUH B MOJCPHH3ALNH OOIIECTBEHHOTO
CO3HAHMs M PelIeHHH TI00AJIbHBIX 33/1a4 COBPEMEHHOCTH.
Philosophy The discipline forms students' holistic understanding of philosophy as a special form of understanding the world, its

main sections, problems and methods of studying them in the context of future professional activities. As part of
the discipline, students will study the basics of philosophical, worldview and methodological culture in the context




of understanding the role of philosophy in modernizing public consciousness and solving global problems of our
time.

00]1/ KB
KBIT /TK
GED/ EC

KyKpIK sxoHe cblbaiinac [ToHnl OKy 3aHHaMaJIBIK HOpPMAaJaplblH POl Typasbl JKalIlbl TYCIHIK OepeTiH KYKBIKTBIH HETi3rl cananapbIHbIH KK 11;
KEMKOPJIBIKKA KapChl MoceJeNepiH Kapayra OarbITTaliFaH, COHJal-ak OuLTIM alylubuIapAblH — ChlOaiilac KeMKOPJBIKKA —Kapchl KK 13;
MOJICHHET Heri3aepi JYHHETaHBIMBI MEH KYKBIKTBIK MOJICHHUETIH KaJIBINITACTHIPY 1Bl 3epAeiey /i Ke3aen i OH 4
OcCHOBEI IpaBa 1 W3yyeHne AMCUMIUIMHBI HAIpaBJI€HO HAa PAacCMOTPEHHE BOIIPOCOB OCHOBHBIX OTpaciel IpaBa, KOTOPHIE AAIOT
AQHTUKOPPYILIMOHHON oOlee NpeacTaBIeHHE O POJM 3aKOHOJATEIBbHBIX HOPM, a TaKKe NpelycMaTpHUBaeT H3ydeHHe (OPMHUPOBAHUS
KYJBTYPBI AQHTUKOPPYIIIMOHHOTO MUPOBO33PEHUSI U NPABOBOM KYJIBTYPbI 00ydaronmxcs
Basics of Law and Anti- The study of the discipline is aimed at considering the issues of the main branches of law, which give a general idea
Corruption Culture of the role of legislative norms, and also provides for the study of the formation of anticorruption worldview and

legal culture of students
DKOJIOTHS JKOHE TIPIILTIK [ToHHIH MaKCaThI-OMO3KOJOTHSHBIH HETI3 3aHABUIBIKTAPBIH, OHOC(epaHbIH KOMIIOHCHTTEPIH JKOHE Ojiapra oacep XK 6;
Kayincizairi eTeTiH (paKkTopiapAbl, AHTPOIMOTCHIIK KBI3METTCH TYBIHOAWTBIH SKOJOTHSUIBIK TpoOiieManapasl, KOFaMHBIH OH 4

OPHBIKTBI JaMy KaFHIaTTapbliH, COHIAN-aK TAOWUFU JKOHE TEXHOTCHIIK CHIIATTAFbl TYPJi KayilTep KaraaibIHIarbl

Kayinci3mik HerizgepiH 3epaeney. HoTmkecinae anpiHFaH OLTIM MEH KaJbIITACKAH JaFAbUIap KOCiOM KBI3METTE

9KOJIOTHSUTBIK IPUHIIMNITEP MEH KayilcCi3aiK HeTi3AepiH KOJIIaHyFa bIKIAJ eTeIi.
Okonorus u 6e3omacHocTs | Llenb AMCHMIUIMHBI - W3YYCHHE OCHOBHBIX 3aKOHOB OHMO3KOJIOTMH, KOMIIOHEHTOB Ouocdepsl u (HakTopos,
KHU3HEACATSITBHOCTH BIMSIONINX HAa HHUX, JKOJOTHYECKHX IPOOJIEeM, BO3HUKAIOIIMX B PE3yJIbTaTe AHTPOIOICHHON [esTeNbHOCTH,

MPUHIUIIOB YCTOWYHNBOTO Pa3BUTHUsI OOIIECTBA, a TAK)KE OCHOB 0€30MAaCHOCTH B YCIOBHUSIX Pa3IMYHbIX OMACHOCTEH

NPUPOJTHOTO U TEXHOTCHHOTO XapakTepa. B pesynbrare mojydeHHbIE 3HaHHS M CHOPMUPOBAHHBIC HABBIKH

CHOCOOCTBYIOT HCIIOJIB30BAaHHIO B IMPO(PECCHOHAIBHOW NESTENFHOCTH SKOJIOTHYECKUX NPHUHIUIIOB W OCHOB

0€30MacHOCTH.
Ecology and Life Safety The purpose of the discipline is to study the basic laws of bioecology, the components of the biosphere and the

factors affecting them, environmental problems arising as a result of anthropogenic activities, the principles of

sustainable development of society, as well as the basics of safety in conditions of various natural and man-made

hazards. As a result, the knowledge gained and the skills formed contribute to the use of environmental principles

and safety fundamentals in professional activities.
DKOHOMHKA HKIHE [ToH KOHOMHKA KOHE KOCIIKEPJK HEri3JiepiH Urepy, SKOHOMHUKAIBIK CAyaTTBUIBIKTHI, KACIIKEPIIK KbI3METTIH KK 11;
KOCIMTKEPIIiK HeTi3aepi MPAKTHUKAJBIK IaFABUIAPBIH AMBITY apKBUIBI OUTIM aNyIIBUTApIBIH JKAIIMBl KY3BIPETTUIITiH KaJbIITACTBIPYFa OH 4

OarpITTanFad. [IoHHIH Ma3MyHbI HAPBIKTBHIK YKOHOMHKAHBIH TEOPHSUIBIK HETI3[EepiH, Ka3ipri SKOHOMHUKAIIBIK
LIBIHJIBIKTAP/IbI, KOCIKEPIIK KBI3METTIH TYpJIepi MEH HBbICAHIapblH, YKOHOMHUKAHBIH OapiibIK CalaapblHIaFbl
Ou3Hec-)KOCIapIay/ IblH epeKIIeTIKTePiH, aKbUTbl KbI3METTEP/Ii YHBIMIACTBIPY MEH JKY3€re achIpy/Ibl, MAPKETHHITIK
KBI3METTIH HETI3/IepiH 3epAeey /i Kypanpl.

OCHOBBI DKOHOMHKH U
MPeaIPUHIMATEIILCTBA

JucnunuinHa HarpasiieHa Ha (GOPMHUPOBAaHUE OOIIMX KOMIETEHINI 00yJaroniXcs, HOCPEACTBOM OCBOCHHS OCHOB
9KOHOMHKH W TPEANPHHUMATENBCTBA, PAa3BUTUS DSKOHOMHUYECKOH TI'pPaMOTHOCTH, IPAKTHYECKUX HABBIKOB
MIPEeAIPUHIMATENBECKON NesTensbHOCTH. ComepikaHie TUCHHIUIMHBI COCTaBISIET M3yUeHHE TEOPETHYECKHX OCHOB
PBIHOYHOH SKOHOMHKH, COBPEMEHHBIX JKOHOMHYECKHX peanui, BHAOB H (GOPM MNpPEANPUHIMATEIBCKON
NeSITeIbHOCTH, OCOOEHHOCTEH OW3HeC-TUIAHMPOBAHMS BO BCEX OTPACiAX OSKOHOMHKH, OpTaHM3alMi W
OCYIIECTBJICHUS IJIATHBIX YCIIYT, OCHOB MApPKETUHIOBOH €S TEIbHOCTH.

Basics of economics and
business

The discipline is aimed at the formation of general competencies of students, through the development of the basics
of economics and entrepreneurship, the development of economic literacy, practical skills of entrepreneurial

activity. The content of the discipline is the study of theoretical foundations of market economy, modern economic
realities, types and forms of entrepreneurial activity, the features of business planning in all sectors of the economy,




organization and implementation of paid services, the basics of marketing activities.

Kembacmbinblk Herizaepi | by moHAi oky ke3iHme OimiM amymibuiap KemOacHIbUIBIK KAaCHETTEepIi, CTUIBACPAl, KOCIMOPBIH, aiiMaK >KoHE KK 13;
TyTacTail ey JeHreiiHae acep eTy OMICTEpiH KOJJaHa OTHIPBIN, aJaMJapAblH MiHE3-KYJIKbl MEH e3apa SpeKeTiH OH 4
THIMII OacKapyJIbIH 9MIICTEMECi MCH PAKTUKACHIH HIepei
OCHOBBI THAEPCTBA [lpn wn3yyeHWM MAaHHOM AMCUMIUIMHBI OOY4YaloIIMecs OBJIAJICIOT METOJOJIOTHEH M TNPakTUKOH 3(PPEKTUBHOTO
yIpaBJeHUs TOBEJICHUEM M B3aMMOJCHUCTBHEM JIIOJEH ITyTEeM HCIOJIb30BaHHS JIMACPCKHX KadecTB, CTHIJICH,
METOJIOB BIIMSIHHSL Ha YPOBHE NPEANPUSTHS, PETHOHA M CTPAHBI B LIEJIOM
Basics of Leadership When studying this discipline, learners will master the methodology and practice of effective management of
behavior and interaction of people through the use of leadership qualities, styles, methods of influence at the level
of the enterprise, region and country as a whole
Kapxputblk  cayaTTsuiblk | [IoH OimimM amymbuiapia »KeKe KapiKblFa KaTBICTHI LICMIIMAEp KaObuiaay Ke3iHAe YTHIMIBI KapiKbUIBIK MiHE3- KK 13;
Heri3xepi KYJIBIKTHI KabIITacThIpazsl. [IoH aschiHaa O171iM amymisiIap Kap Kbl calachIHAAFbI OapiIbIK KypamapIsl ic XKy3iHae OH 4
KOJIJaHyFa, )KHHAKTapabl KeOeiTyre, OI0/DKETTI cayaTThl KOCHapiayFa, CaJbIKTapbl €CeNTEyTe, CANIBIK €CEeNTIITH
IYpbIC TOJTHIPYFa, KapXKbUIBIK MpoOiieManap TybIHAAraH Ke3Ae Kap KbUIBIK INemIimMaep KaOblimayra >KoHeE
KAp KbUIBIK JIASIKTHIKTHI TaHyFa YHpeHeai
OcHOBEHI ¢uaaHCOBOH | [IuciumummHa (opMmupyeT y oOydarommxcs paruoHalnbHOE (HHAHCOBOE IOBEJICHHWE TPH IPUHITHH PELICHUMH,
IPaMOTHOCTH Kacaroluxcs JMYHBIX (PMHAHCOB. B pamMKkax OUCHMIUIMHBI 00ydYaromiuecs Hay4aTbCs HCIOJIB30BATH HA NPAKTHKE
BCEBO3MOYKHBIE HHCTPYMEHTHI B 00JIaCTH (PMHAHCOB, IPUYMHOKaTh HAKOIUICHHS, TPAMOTHO IIIIAaHUPOBATh OIOIIKET,
Hay4daTcCsa UCUHHUCIIATH HAJIOTU, MPaBUJIBHO 3allOJHATH HAJIOIOBYIO OTUCTHOCTDH, IIPUHUMATH (bHHaHCOBI)Ie peuieHusA
[IPY BO3HUKHOBEHUH (DMHAHCOBBIX NPOOJIEM U paclo3HaBaTh (PMHAHCOBBIC MOIICHHUYECTBA
Fundamentals of financial | The course develops rational financial behavior of students when making decisions related to personal finances.
literacy 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
Frutbimu 3eprreynepain IToH OKBITBUIATHIH calaJarbl FHUIBIMH 3€pPTTEyJIep 9MicTepi MEH aKaJeMHUsUIBIK XaTThl 3epTTeyre OarbITTallFaH. XK 8;
HETi31Iepi KoHe BinmimM anymrsmap TYKeIpIMAaMaibIK allapaTiieH XoHE 3epTTEY KYMBICHIHBIH HETi3Ti Ke3eHAEpiMeH, oliCTepIiH KK 13;
aKaJIeMHUSUTBIK XaT KIKTEIyIMeH, oJlapAbl KOJIJaHy cajanapblMeH TaHbICaibl. biliM amymsiiap FRUIBIMU 3€pTTEYJIEpaAl CaHIbIK JKOHE KK 14;
calraiblK Taljgay AaFJbUIapbIH UTEpyTe )KOHE OHBIH HOTIKEJIEPIH aKaJeMUSJIBIK OpTaaa Makajla MeH OasHiamanap KK 20;
TYpiHE YCHIHYFa YHPEHEI. OH 4
OCHOBBI HaY4HBIX JluciMiuiiHa HamnpaBlieHa Ha HW3Y4YeHHE  METOJI0B HAayYHBIX MCCIICOBAHMH M aKaJIeMHYECKOTO IHChbMa B
HCCIIeIOBAaHUH U n3yyaemoir oOmactu. OOywaromyecst O3HaKOMSTCS C TOHATHHHBIM anmaparoM M OCHOBHBIMH ATallaMH
aKaJIeMU9eCcKOe THChbMO/ HCCIIEIOBATEIbCKON JIeATeNbHOCTH, KiIacCU(UKAMed MeToNoB, oOiacTssMH uX mnpuMmeHeHus. OOydaromuecs
Hay4daTcCsad BJIAJ€Tb HaBbIKAMU KOJWMYECTBEHHOI'O0 MW KAaYCCTBCHHOTO aHaM3a HAYYHBIX I/ICCJ'Ie):[OBaHI/If/'I u
MIPECTABIITh PE3YIbTAThl B BUJIE MyOJIUKAIMHA U BRICTYIUICHIH B aKaIeMU4ecKoi cpesie
Basics of Research and The discipline is aimed at the study of research methods and academic writing in the field of study. Students will
Academic Writing study the conceptual apparatus and basic stages of research activities, classification of methods, areas of their
application. Students will acquire skills of quantitative and qualitative analysis of scientific research and will be
able to present their results in the form of publications and presentations in the academic environment.
WHKTI03UBTI €3apa [ToH MYMKIHAIr IEKTEYI afaMaapMeH KapbIM-KaThIHAC jKacay MPOIECiHAe CTYACHTTEPAiH KOMMYHHUKATHBTI JKOHE XK 6;
OPEKETTECY ITUKACHI QJIEYyMETTIK JaFdbUIaphlH JAMBITY/ABI, €peKIIe JAEHCAyNbIK MYMKIHIAIKTepi Oap amamaapIblH OJICYMETTIK, KK 9;
SMOLMOHAIIBI JKOHE MiHE3-KYJIBIK KHUBIHABIKTAPBIHBIH EPEeKIIeNiri Typajbl OLTIMAI KaJbIITacTBIPYAbl KaMTHIBI, KK 10;
COHBIMEH KaTap WMHKJIIO3MBTI OiTiM Oepy jkoHe KociOm opTaja TYBIHIAMTBIH TYJIFaapaiblK e3apa opeKeTTecy KK 16;
MaceJIeNepiH Menryre KOMeKTecyre apHaFaH. KK 18;
KK 22;

OH 4




DTHKa HHKJIIO3UBHOTO
B3aUMOIEHCTBUSL

JucnunumHa TpeanoiaraeT pa3BUTHE Y CTYICHTOB KOMMYHHKATHBHBIX WM COIIMAJBHBIX HABBEIKOB B IIpOIEcCe
B3aMMOJICHCTBHS C JTFOJIbMHU C OTPAaHHYCHHBIMHA BO3MOXKHOCTSMH 3/I0pOBBs, (POPMUPOBAHKE 3HAHUI O CBOCOOpa3nu
COIMANBHBIX, SMOIIMOHATBHBIX U TIOBEACHYCCKUX TPYTHOCTEH JIUII C 0OCOOBIMH BO3MOKHOCTSIMH 3/I0POBbSI, 2 TAKXKE
MpU3BaHa IOMOYb B PEIICHUH 3aJa4 MEXKIMYHOCTHOTO B3aUMOACWCTBUS BO3HUKAIOIIUX B HHKIIO3UBHON
00pa3oBaTeNIbHON M MPOGhECCHOHATIBHOM cpee.

Ethics of inclusive

The discipline develops communication and social skills in the process of interaction with people with disabilities.

interaction 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.
JKBIT /MK | Oneymerrany, casicartany, | Moayiap moHAepi «bomammakka Ke3kapac: KOFaMIBIK CaHAHBI JKAHFBIPTY» MEMIICKETTIK OaFJapiaMachiHia 6 KK 2;
00Jl/ OK MOICHUETTAHY AHBIKTAJIFAaH KOFaMIBIK CaHaHBI JKAHFBIPTY MIHJACTTEPIH IIENTy KOHTEKCIHAE OiTiM anylIblIapiblH dJICyMETTIK- KK 3;
GED/ MC TYMaHHUTAPJIBIK JYHACTAaHBIMBIH KaJIBIITACTHIPAIBL. KK 6;
Commoorus, JucnummmHel MOy (QOPMHPYIOT COMHANBFHO-TYMaHHTApPHOE MHPOBO33PEHHE OOYYAIONINXCS B KOHTEKCTE §§ ;:
IIOJIMTOJIOIr U4, peuicHusa 3a4a4 MOACPHU3alUuU 06H1€CTB€HH01"O CO3HaHUA, OIIPCACICHHBIX FOCY,I[apCTBeHHOﬁ nporpaMMoﬁ KK 9;
KyJbTYPOJIOTHS «B3rmsaa B 6yayiiee: MoaepHHU3aIUs OOIIECTBEHHOTO CO3HAHUMY. KK 10;
KK 11;
Sociology, Political The disciplines of the module form the social and humanitarian outlook of students in the context of solving the KK 12;
science, Culturology problems of modernization of public consciousness, determined by the state program "Looking into the future: KK 15;
modernization of public consciousness". KK 20;
KK 21;
KK 22
IIcuxomorus [IoH CTYHmEeHTTepIiH QJICYMETTIK -TyMaHHWTApJBIK KO3KapachlH KaJbIITaCThIpyFa OarbITTanFaH, «bomamakka 2 KK 2;
Ko3Kapac. KOFaMJIBIK CaHaHbl JKaHFBIPTY» MEMJICKETTIK OarjapiaMachiMeH OaitmaHeicThl. [loH  TyFa KK 3;
TICUXOJIOTHSACH], ©31H-031 peTTey ICHXOJOTHICH], OMIpAiH MOHIMEH KOciOM ©3iH-631 aHBIKTay IICHXOJIOTHSICHI, KK 6;
COHJIal-aK TYJIFa apasiblK KaphIM-KaThIHAC TICHXOJIOTHSI CHIHAFBI HETI3T1 TYCIHIKTeP/Ii KAMTHIBI KK 7;
[Icuxomnorus JucnumnimHa HampaBiieHa Ha (OPMHPOBaHHE COMUATBFHO-TYMAHUTAPHOTO MHPOBO33PEHHS CTYACHTOB, CBS3aHA C KK 8;
TOCYIapCTBEHHOM mporpammon «B3rmsa B Oymyimiee: MoIepHH3aIMsS OOMICCTBEHHOTO CO3HAHUS». JMCIUILTHHA KK 9;
BKJIFOYAeT B Ce0S OCHOBHBIE IOHATHS II0 IICHXOJIOTHA JIMYHOCTH, MNCUXOJIOTHU CaMOPCTryJialny, IICUXOJOTrnn KK 10,
CMBICJIa )KM3HU B TPO(HECCHOHATLHOTO CaMOONPEAETIEHHS, 8 TAKXKE TICUXOJOTUU MEKIUIHOCTHOTO OOIIEHHUSI. KK 11;
Psychology The discipline is aimed at the formation of the social and humanitarian outlook of students, is associated with the KK 12;
state program "Looking into the future: modernization of public consciousness." The discipline includes basic KK 15;
concepts in personality psychology, psychology of self-regulation, psychology of the meaning of life and KK 20;
professional self-determination, as well as the psychology of interpersonal communication KK 21;
KK 22
JKBIT/ MK | Ka3zak (opsIc) Timi [MoH ka3ak TUTIH IIET TUTI PETiHAE CTYISHTTEpre TULAI KOJAAHYIBIH OapiblK ICHICHiHIe KOMMYHHKATHBTIK 10 KK 17
00Jl/ OK KY3BIPETTITIKTI KaJIBINTACTHIPY apKbUIbI QJICYMETTIK, MOJCHUETAPANIbIK, KoCiOM KapbhIM-KaThlHAC Kypajbl peTiHIe
GED/ MC Ka3aK TITIH canajbl MCHIepY i KAMTaMachI3 eTelli
Kaszaxckuii (pYCCKHﬁ) I[I/ICIII/IHJ'II/IH& obeclieunBaeT KayeCTBEHHOE YCBOCHHUE Ka3axXCKOro sA3blka KaK Cpe€ACTBa COLHAJIBHOTO,
SA3BIK MECKKYJIbTYPHOIO, HpO(beCCI/IOHaJ'ILHOI‘O O6III€HI/I$I qepes3 (bOpMPIpOBaHI/IC KOMMYHUKAaTHBHBIX KOMHGTGHHI/Iﬁ BCEX
ypOBHCfI HCIIOJIb30BAHMS SA3bIKA JJIS U3YHUAOIINUX Ka3aXCKHH A3BIK KaK HHOCTpaHHLIﬁ.
Kazakh (Russian) The discipline provides high-quality mastering of the Kazakh language as a means of social, intercultural,
language professional communication through the formation of communicative competencies at all levels of language use for
students of Kazakh as a foreign language
JKBII/ MK | [eten Timi [IoH CTYIOeHTTEepIiH MoJeHHETaPaIbIK-KOMMYHHUKATHBTIK KY3BIPETTUNIMH MIeTeNn TuliHae 6imiM Oepy OapbIchIHAa 10 XK 16;




00Jl/ OK JKETKITIKTI JCHreiIe KABINTACThIPaIbI. KK 17
GED/ MC | MHOCTpaHHEI A3bIK Jucuuminaa  (QOPMUPYET MEKKYJILTYPHO-KOMMYHHKATHBHYIO KOMIIETEHIMIO CTYJEHTOB B MPOILECCE
WHOSI3BIYHOTO 00pa30BaHMs HA JIOCTAaTOYHOM YPOBHE.
Foreign language The discipline forms the intercultural and communicative competence of students in the process of foreign
language education at a sufficient level.
XKBIl/ MK | AknapaTThik- [Ton 1MOPABIK KOMMYHUKAIMSIBIK TEXHOJIOTHSJIApP apKbUIbl aKMaparThl i37ey, cakTay, OHJAey JXoHe Oepy KK 18
OO/l/ OK | KOMMYHHKaIHUSIIBIK MIPOLIECTEPiH, SAICTEPIH CHIHM Oarainay )KoHe Taliay KabijeTiH KajbIITacThIpabl
GED/ MC | texHosorusuiap
HudopmanuonHo- JucturmumHa GopMHUpyeT criocoOHOCTh KPUTHYECKH OIICHMBATh W AHAJIM3MPOBATh IPOLIECCHI, METOABI ITOMCKA,
KOMMYHUKAI[MOHHEIC XpaHeHus1, 00pabOTKH U Tiepeiau HHPOPMAIIUH, TOCPEICTBOM IHU(YPOBBIX KOMMYHHKAIIMOHHBIX TEXHOJIOTHH.
TEXHOJIOTUH
Information and The discipline forms the ability to critically evaluate and analyze the processes, methods of searching, storing,
Communication processing and transmitting information through digital communication technologies
Technologies
BII/ XK JKacauapl HHTEIIICKT IToHai OKYIBIH MaKcaThl: opTYpJIi canara OeHiMIEITreH WHTSIICKTY bl KYHeIepIi KYPYAbIH Ka3ipri TEOPHUACHI OH 5;
BJI/ BK Heri3aepi MEH TOKipHOeCi Typasibl TYTac *KYHe TYCIHIK KanbITacThipy. [ToHII MEHIepy HOTMKECIHIC CTYACHTTED KacaH b OH 8
BD/ UC HMHTEJUICKTTIH HETi3Ti YFRIMAAphl MCH TEPMHHJICPIH Oileli »KoHe OoJapMeEH >KYMBIC iCTeyai YHpeHeHi, e3IepiHiH
KociOM KBI3METTEPiHIH THIMIIIITIH JKOHE HOTYDKEICPIH KaKCcapTy YIIIH KacaHIbl WHTEJUICKTTIH MPUHIUITEPIH,
QMiCTEePiH YKOHE HJICOJOTHSUIAPBIH TYCIHEAl, OaFmapiiaMaliblK Kypajjapbl MCH OJICTEPiH KOJJAHAIbl, COHIAN-aK
yKacaH bl MHTCJUICKTTI HaiJaIaHy IbIH STHKAJIBIK aCTICKTUICPIH MEHIEPE/Ii.
OCHOBBI HCKYCCTBEHHOTO Lenpio M3yueHHs: AaHHOM JUCUMILIMHBI SBJISIETCS (OPMUPOBAaHHE EIOCTHOTO MPEJCTABICHUS O COBPEMEHHOM
HHTEJeKTa COCTOSTHUM TEOPHH U NMPAKTUKU TOCTPOCHUSI MHTEIUICKTYAJIbHBIX CHCTEM Pa3IMYHOro HaszHavyeHus. B pesynbrare
OCBOCHUSI AMCIMIUIMHBI OOydvaromuecs OyIyT 3HaThb M OINEPUPOBATH OCHOBHBIMH IIOHATHSIMH U TEPMHHAMH
HCKYCCTBEHHOTO WHTEJUIEKTa, IOHMMaTh IPUHIMIBL, METOAbl M HICOJIOTMH HCKYCCTBEHHOTO WHTEJICKTa,
MIPUMEHATh TPOTPAMMHBIA WHCTPYMEHTAPHA M METOABl MCKYCCTBCHHOTO HWHTEIUICKTa AN 3(PQPEKTHBHOCTH H
VIIy4IICHUST PEe3yNIbTATOB CBOCH MPO(PECCHOHANBHOW AEATENFHOCTH, a TaKKe MMOHUMATh STHUYSCKHE ACIICKTHI
HCTIOJIb30BaHUs HCKYCCTBEHHOTO MHTEIUICKTA.
Fundamentals of artificial Fundamentals of Artificial Intelligence
intelligence The purpose of the course is to form a holistic view of the current state of theory and practice of building intelligent
systems for various purposes. As a result, students will learn and operate the basic concepts and terms of artificial
intelligence, understand the principles, methods and ideologies of artificial intelligence, apply software tools and
methods of artificial intelligence for the effectiveness and improvement of the results of their professional
activities, understand the ethical aspects of the use of artificial intelligence.
BIT/ )KK Tamak eHiMIepiHiH ABBIK-TYJIIK MHKPOOHOJIOTHSACHl MHKPOOPraHU3MEP/IiH IMaTOTeH/IUIIr, TaMaK ©HIMJIEPIHIH CaKTalybl, bLABIpAY OH 1,
BJ1/ BK MHKPOOHOIOTHSICHI JKOHE alIbITy TporecTepi, TamMak MHMEKIHsIaphl MEH yJaHy MoacelelepiH Kapacteipanbl. CyT, €T, KYMBIPTKA, OH 6
BD/ UC OaITbIK, ©CIMJIIK )KOHE KOHCEPBIJICHTeH TaFaMJIapIbiH MUKpPOQIIOpackl 3epTTeNe/li, COHAai-aK oJapIblH MUKPOOTHIK,
OYJIiHY TYpJiepi )kKoHE TaFraMJIbl CaKTay MPOIIECiH/Ie OHBIH AJIJIBIH )Ty MYMKIHJIIKTEp1 KOPCeTiIe /i,
Mukpobuosnorus [MTumeBass MUKPOOHOJIOTHSl pacCMaTPUBAIOT BOMPOCHI MATOTEHHOCTH MUKPOOPIaHU3MOB, COXPAHHOCTH IHIIEBOM

MMUIIEBBIX IMTPOJAYKTOB

MIPOAYKIINH, MPOIIECCOB THHEHHUS W OpOXXCHMS, NMHIIEBBHIX MHQEKIWHA W oTpamieHuil. V3ydaercs mukpoduiopa
MOJIOUHBIX, MSCHBIX, SUYHBIX, PHIOHBIX, PACTHUTEJFHBIX M KOHCEPBHPOBAHHBIX IPOAYKTOB INUTAHUS, a TaKXKe
YKa3bIBAIOTCS BUBI NX MUKPOOHOW IOPYH M BO3MOXKHOCTH €€ NPeLyNPex/ICHUS B ITPOLIECCE XPAHEHUSI TPOIYKTOB.

Microbiology of food
products

Food microbiology examines the pathogenicity of microorganisms, the safety of food products, the processes of
rotting and fermentation, food infections and poisoning. The microflora of dairy, meat, egg, fish, vegetable and
canned foods is studied, as well as the types of their microbial spoilage and the possibility of its prevention during




the storage of products are indicated.

BI1/ )KK
BJl/ BK
BD/ UC

AHaIUTHKAIBIK KOHE
(DU3KOJTIOUATHIK XUMHUS

Mogyne TOHI aHATWTHKANBIK XHMHAAFBl aFbIMIBIK YpaicTepre, (HU3UKaIbIK JKOHE KOJUIOMATBHIK XUMHSHBIH
TEOPHSUIBIK HETi3Aepi MEH 3aHJbUIBIKTapbIHA, JWUCIIEPTHPIICHIeH JKYHeNepaiH (HU3HKa-XUMHAJIBIK KacHeTTepiHe
JKQHE OJIap/arbl IPOLECTEpre KAaThICTBl 3aTTapIbIH XUMUSUIBIK JKOHE (M3HMKa-XUMUSJIBIK SIICTEpPiHIH TEOPHSIIBIK
JKOHE MPAKTHKAJIBIK HETi3/IepiH KaJbIITaCThIPa bl

Amnanutnyeckas u
(1)I/I3KOJ'IJ'IOI/I[[H3H XUMUA

HI/ICHI/IHHI/IHa MOAyJIst o0ecreynBaeT YCBOCHUE TCOPCTUYCCKUX WU MNPAKTHUCCKUX OCHOB XHMMHUYCCKUX U (I)I/I3I/IKO-
XUMHUYCCKUX MCTOJOB aHajln3a BEIIECTB C€ YYETOM COBPEMCEHHBIX TEHJACHUMN aHAIMTUYECKOMN XHUMHH,
TCOPETUYCCKHUEC OCHOBBI 1 3aKOHBL (I)I/I3I/I‘{GCKOI71 U KOJJIOUJHOM XHUMMHHU, (bPI3I/IKO-XI/IMI/IquKI/IC CBOMMCTBa JUCTICPCHBIX
CUCTEM U IMPOLECChI, MPOTCKAIOMINE B HUX

Physcolloidal and
analytical chemistry

The discipline of the module provides the assimilation of the theoretical and practical foundations of chemical and
physico-chemical methods of analysis of substances, taking into account the current trends in analytical chemistry,
the theoretical foundations and laws of physical and colloidal chemistry, the physico-chemical properties of
dispersed systems and the processes occurring in them

OH1

BIT/ KK
BJl/ BK
BD/ UC

TaraMIBIK XUMUS

I[ToH TamMak eHIMAEPiHIH XUMHUSIIBIK KYpaMbl MCH KacHeTTepi, COHAail-aK oNapAbl cakray JKoHe eHAeYy NpoleciHaeri
e3repictepi Typaisl OitiM Oepeni. 3epTTey OaphICHIHIA TaMaK ©HIMICPIHACTI OPTaHUKAJIBIK XKoHE OeHOopraHNKaIbIK
3aTTap/blH HETi3ri TonTapsl — aKybl3aap, Kemipcyiap, JHIHATED, A9pyMeHaep, GepMeHTTep, MUHEpaJABl 3aTTap
KapacThIpbUIaabl. TaMaKTHI acma3/iblK )KOHE OHEPKACINTIK oHIey Ke3iHaeri GU3HKa-XUMUSIIBIK IPOLIECTep, COHaM-
aK oyapAblH OY3bUTYBIHBIH XHMUSUIBIK HETI3/epi MEH TYpakTaHABIPY oHicTepi TajKpuiaHanusl. [loH Tamak
OHIM/ICPIHIH canmachkl MCH KayilCi3/irin Oaranai Oi1y JarapUIapbliH KaJbIITACTRIPYFa BIKIAJ CTE/I.

ITnmeBast xumus

JucuurmuimHa GopMHUpyeT 3HaHHS O XMMHYECKOM COCTaBe M CBOMCTBaX KOMIIOHEHTOB IMHIIEBBIX IPOIYKTOB, a
TaKke 00 MX M3MEHEHHSX B Mpolecce XpaHeHHus: M nepepaboTKu. V3ydaloTcss OCHOBHBIE KIIaCChl OPraHMYECKUX M
HEOPraHWYECKHX BEIIECTB B MPOAYKTaX NHTaHHUS — OEJKH, YIJIEBOIbI, JIMIUJABI, BUTAaMHHBI, (DEPMEHTHI,
MHUHEpaJIbHbIE BELIeCTBA. PaccMaTpuBaroTcsi PU3MKO-XMMHUUECKHE TPOLECCH, MPOUCXOAAIINE MIPH KyJIHHAPHON M
MIPOMBIIICHHOH 00paboTKe NMPOAYKTOB, a TAaKXKE XMMUYECKHE OCHOBBI MX IOPYM M CIOCOOOB cTaOMiIM3amuy.
JucimiuimHa croco0cTByeT ()OPMUPOBAHUIO YMEHHH OLICHUBATh KaU€CTBO U 0€30MacHOCTh ITUIIEBHIX MPOAYKTOB.

Food chemistry

The discipline provides knowledge about the chemical composition and properties of food components, as well as
their changes during storage and processing. The main classes of organic and inorganic substances in food products
— proteins, carbohydrates, lipids, vitamins, enzymes, and minerals — are studied. The physicochemical processes
occurring during culinary and industrial processing of food, as well as the chemical basis of their spoilage and
stabilization methods, are examined. The discipline helps develop skills in assessing the quality and safety of food
products.

OH1

BIT/ KK
BJl/ BK
BD/ UC

CanayarTsl TAMaKTaHy
Herizzaepi

Mopaysip T9HI aJaMHBIH TaMaKTaHYbIHBIH MEIUIMHAIBIK-OMOJIOTHSIIBIK HETI3JIepiH, TaMakKTaHy TEOPHSCHIH,
TaMaKTaHy/AblH OpTYpJl acHeKTUIepiH 3epTreiil. AJamar3achblHJaFrbITAMakTaHy (U3MOJOTHACH  JKOHE
MeTabosu3MHiH natodusuonorusicel. JKannel. Tamak eHiMIepiMEeH TaraMHBIH CanachbIMeH KayilCi3/iriH Oakbliay
Macesenepi Kapajiibl.

OCHOBBI 3T0OPOBOTO
IIUTAaHUA

HHCHHHHHH& MOAayJIsl U3ydacT MCJII/IKO-6I/IOJ'IOFI/I‘JCCKI/IC OCHOBBI ITMUTAHUA YCJIOBEKA, TCOPHUA NUTAHUA, pa3JIMIHbBIC
acneKkThl nuTaHusd. OHU3HOJIOTHS IHTAHHS B YEJIOBEUYCCKOM OpraHmsmMe u HaTO(i)I/I?;I/IOHOFI/IH obOMeHa BCIICCTB.
PaCCMOTpeHH BOIPOCHI KOHTPOJISA KaYECTBA U 0€30IaCHOCTH HHHIGBOﬁ MMPOAYKIIMU U MUTAHUA B IIECJIOM.

Basics of healthy eating

The module's discipline studies the biomedical foundations of human nutrition, nutrition theory, and various
aspects of nutrition. Physiology of nutrition in the human body and pathophysiology of metabolism. The issues of
quality control and safety of food products and nutrition in general are considered.

OH 8

BIT/KK
BJ/BK
BD/ UC

ABBIK-TYJIK ©HIM/IEPIHIH
TayapTaHybl

Monyiis IoHI a3bIK-TYJIK ©HIMAEPiHIH canackiHa, TaMaK eHIMIEPiHiH KypaMblHa, CaKTay peKUMIEpiHe, a3bIK-TYJIK
OHIMJIEPIHIH XIKTENIyiHe >KaH-XKaKThl Oara Oepeai; a3bIK-TYJIK OHIMJIEpIH OHIIPETIH KCIMOpBIHIApAa OHIIPICTI
YHBIMIACTBIPYABI, OHIPIC TEXHOJIOTHSICHIHBIH SPEKIISTIKTSPiH JIOTHKAJIBIK XKOHE NOHEKTI TypAe Heri3neini

ToBapoBeneHue

,HI/ICIII/IHJ'II/IH& MOAYJIS JA€T KOMIUICKCHYIO OLICHKY Ka4e€CTBa IMPOJOBOJILCTBECHHBIX HPOAYKTOB, COCTABa IMUIICBBIX

OH 1;
OH 2;
OH 4




MIPOIOBOJILCTBEHHBIX
IIPOAYKTOB

MPOAYKTOB, PEKUMOB  XpaHEHHS, KIACCH(HUKAIIMH  TPOIOBOIBCTBEHHBIX  IPOMYKTOB; JIOTHYECKH W
MOCTICIOBATEIIEHO 00OCHOBBIBACT OPTaHM3AIMIO TIPOU3BOCTBA HA MPEIMPUATUIX 110 MIPOU3BOJICTBY MPOJOBOJIBCT-
BEHHBIX MMPOJYKTOB, 0COOCHHOCTH TEXHOJOTHUHU IPOU3BOCTBA

The goods of a message of
food products

The discipline of the module provides a comprehensive assessment of the quality of food products, the composition
of food products, storage modes, classification of food products; logically and consistently justifies the organization
of production at food production enterprises, the features of production technology

BIT KK Kacibu KkpI3mer xoHe [Ton OimiM anymbUTapAbIH Kayilci3 »KoHE THIMAI KoCiOM KbI3MET YVINIH Ka)KeTTi OLTiIM MeH JaFJbulapblH OH 8
bJ1 BK eHOCKTI KOpFay Herizzuepi KaJbINTACThIpyFa OarbiTTanFad. On c¢HOSK 3aHHAMACHIHBIH HETI3ZepiH, CHOCK Kayilci3miri HOpMajaphiH,
BD UC KayiICi3/liK epexeNepiH, COHal-aK KaciOn 3TUKa MEH KYMBIC OpHBIHJAFbl MiHE3-KYJIBIK CTaHJapTTaphIH 3epTTEY Il
KaMTUIbI.
OCHOBBI JlucuMiuiiHa HampaBiieHHass Ha (OpMHpOBaHHE y OOYYAIOIIMXCS 3HAHWHA W HABBIKOB, HEOOXOJUMBIX IS
po¢eCCHOHATBHOM 6e3omacHON M AP (PEeKTUBHON NPOheCcCHOHATBHON NesATeIbHOCTH. Biimouaer B ce0s M3ydeHHE OCHOB TPYIOBOTO
JeATEIHOCTH U OXPaHBI 3aKOHOJIATENIbCTBA, HOPM OXPaHbl TPY/a, MPAaBUJI TEXHHKH OE30MACHOCTH, a TAKKe MPO(EeCCHOHANBHON 3TUKH U
Tpyjaa CTaH/IaPTOB MOBE/ICHHs Ha paboueM MecTe.
Fundamentals of The discipline is aimed at developing students' knowledge and skills necessary for safe and effective professional
professional activity and activities. It includes the study of the fundamentals of labor legislation, occupational safety standards, safety
labor protection regulations, as well as professional ethics and workplace behavior standards.
BIT/ KK A3BIK-TYIIK OHIMIEPIHIH Monyns TOHI amIBITy OHMIpici, Maif, eT-CyT eHepkocilOi, OanblK eHepKocidi KoHe KOFaMIBIK TaMaKTaHy OH 2;
BJl/ BK JKOHE LIMKI3aTThIH KOCIMOPBIHAAPbIHAA TEXHOXUMMSUIIBIK OaKbUIayAbl YHBIMAACTHIPYABI OHE KYPri3yaAi 3epiesieyre BIKIal eTeli; OH 4
BD/UC camachlH OaKpLIay JKOHE TEXHOJIOTHSUIBIK ITPOIIECTepre KaTbICaThIH MalllMHaJIap MEH ammnapaTTap/blH )KYMBIC THIMALIITIH, HIMKI3aT carachlH
Oaranay AHBIKTAY 9JIiICTEpPIMEH TaHBICTBIPY.
Kontposb 1 onieHka JlucuMruiiHa MoOJyJisl CIIOCOOCTBYET M3YyUEHMIO OpraHW3allid U MPOBEJCHUE TEXHOXMMUYECKOTO KOHTpOJS Ha
Ka4yecTBa ChIPbS U NPEANPUATHAX ~ OPOAMIBHBIX HPOU3BOJCTB, MACIOXHPOBOH, MICOMOJIOYHOH IPOMBIIUIEHHOCTH, PBIOHO
MIPOJIOBOJILCTBEHHBIX MPOMBILIICHHOCTH M TMPEIIPHATHI OOLIECTBEHHOI'O NHTAHMS; 3HAKOMHUTb C METOAAMH OIpe/eNeHHs] KadecTBa
[IPOJIyKTOB ChIPbs, 3 beKTUBHOCTH pabOThl MAIIIMH M AMNAPATOB, YYACTBYIOIIMX B TEXHOJIOTHYECKHUX MPOIEccax
The control and estimation | The discipline of the module contributes to the study of the organization and conduct of technochemical control at
of quality of raw material the enterprises of fermentation production, oil and fat, meat and dairy industry, fish industry and public catering
and food products enterprises; to introduce methods for determining the quality of raw materials, the efficiency of machines and
devices involved in technological processes
BIT/ KK Tamak eHimMzepi ITon TamakTaHy Typalibl FBUIBIM HETi3/IepiH, TaFaM OHIMIEepi jKOHE OJapJbIH XUMHUSJIBIK KypaMbiH (OpraHUKabIK OH 1;
BJI/BK TEXHOJIOTUSIIAPBIHBIH kKoHe OellopraHuKaiblK KOMIIOHEHTTEp), aJaM ar3achblHa apHAIFaH TaFaMHBIH JKEKe KOMIIOHEHTTEPiHiH MOHiH, OH 2;
BD/ UC TEOPETHKAIBIK HeTi3/epi TaFaMJBIK TEXHOJOTHsIIapAa KOJNJAaHBUIATHIH HETI3r1 KOMIOHEHTTEPIIH KACHETTEpiH, XKBUTY JKOHE MEXaHUKAJBIK OH 6
OHJIeYJIe IIHMKI3aTThIH, KapThliail (adpuKaTapblH KoHEe NaibIH OHIMHIH (DM3UKAJIBIK-XUMHUSUIBIK KOHE OHOXHUMH-
SUIBIK KACHETTEPiHIH 3repyiH 3epTTeyre MyMKIiHIIK Oepesi
TeopeTnyeckue 0OCHOBBI JlucuMIuiiHa JaeT BO3MOXKHOCTh U3YYHTh OCHOBBI HayKH O NMUTAHUM; MHUIIEBHIC MPOMYKTHl MUTAHHUS U X XUMHU-
TEXHOJIOTH MHUIIEBBIX 4Yeckuil cocTaB (OpraHMYecKHe U HEOPraHWYECKHe KOMIIOHEHTHI); 3HAUSHUE OT/IENbHBIX KOMIOHEHTOB IHIIN JIJIst
MIPOJIyKTOB OpraHu3Ma 4YeJjoBeKa; CBOMCTBAa OCHOBHBIX KOMIIOHEHTOB, HCIIOJIb3yEMbIX B IHIIEBBIX TEXHOJOTHSIX; M3MEHEHHUsI
(U3UKO-XMMHUYECKUX 1 OMOXUMHYECKUX CBOHCTB ChIPbS, 1M0Jy(HaOpUKaTOB U TOTOBOW MPOIYKIMH MPU TETJIOBOM U
MEXaHNYeCKOH 00paboTKax.
Theoretical foundations of | The discipline provides an opportunity to study the basics of nutrition science; food products and their chemical
food technology composition (organic and inorganic components); the importance of individual food components for the human
body; the properties of the main components used in food technologies; changes in the physico-chemical and
biochemical properties of raw materials, semi-finished products and finished products during heat and mechanical
processing.
BII/KK Taram eHzipicTepiHiH Monysp NoHI MaTepHaLIapIbl yCaKTay, MaTepHaiaapiabl KbICBIMMEH oHaey (mpecrtey), cyiblKk GipTekTi emec OH 3;




BI/BK MIPOIIECCTEPi MEH Kydenepai Oeiry, OynaHaplpy, TmacTepiiey, Crepwinsanusiay, abcopOrusuiay, amcopOnmsuiay, KemTipy, OH 9
BD/ UC anmaparTapsl IKCTpArupiicy, KpUCTAIAay, MEXaHUKAIBIK, MAaccaajiMacy, THAPOMEXAHUKANBIK, KBUIy JKOHE XHUMHSIIBIK
MIPOLIECTEPIiH epeKIIeTiKTepi
[porecchl 1 anmapatsl JucuummHa MOmyns (OPMHPYET KOMIICTCHIMM B HW3yYCHHHM MPOIECCOB W AallaparoB UIS H3MEIbUYCHHUS
MUINEBBIX MPOU3BOJICTB MaTepHUasioB, 0OpabOTKM MaTEePHAIOB JaBJICHHEM (IIPECCOBAHUEM), Pa3/ICICHUS KHUIKUX HEOJTHOPOIHBIX CHCTEM,
BBIMIAPUBAHUSA, [ACTCPH3AIMU, CTCPWIM3AlUK, aOcopOuuu,  aacopOIMU,  CYIIKH, OKCTPAarupoBaHUs,
KPHUCTaJUTU3AIMH;, OCOOCHHOCTH MEXaHUYECKUX, MaCCOOOMEHHBIX, THIPOMEXaHUUECKUX, TCIUIOBBIX M XUMUYCCKUX
MIPOLIECCOB
Processes and equipment The discipline of the module forms competencies in the study of processes and devices for grinding materials,
of food production processing materials by pressure (pressing), separation of liquid inhomogeneous systems, evaporation,
pasteurization, sterilization, absorption, adsorption, drying, extraction, crystallization; features of mechanical, mass
transfer, hydro-mechanical, thermal and chemical processes
Bell/ KK Tamak eHzipiciHiH kanmbl | Moaynp MMoHI TaMak eHIIPiCiHIH TEXHOJOTHSJIBIK IMPOIECTEPiHIH FBHUIBIMHA HETi3[epiH KalbIITaCTBHIPAIbl;, TaMak OH 2;
111/ BK TEXHOJIOTASICEI MEH OHIIpiCciHAC HETI3ri oHe KOCBIMIIA IMUKI3aTTHl MailaiaHyna, OIMKI3aTThl CakTay XKoHE eHAey Ke3iHae (u3uKa- OH 3;
PD/ UC KaOIBIKTaphI XUMISUIBIK  JKOHE OMOXVMISUIBIK KACHETTEpHAl CHUNATTAHTHIH KOPCETKIITepAl AaHBIKTaWabl, MalbIH ©HIMII OH 4
CHTIATTANTHIH CallaHbIH HETi3ri KOPCETKIITEPi; TaMaK OHIipiCIHIAC KOJIAHBUIATHIH JKa0bIK.
OOm1ast TEXHOJIOTHS U HucnumnumHaa Moaynst (GOpMHUpPYEeT HayYHBIE OCHOBBI TEXHOJIOTHYECKHX IPOIECCOB MHIIECBBHIX IPOU3BOJICTB; B
o6opy)1013aH1/1e ITUIICBBIX HCIOJIb30BAHUMW OCHOBHOI'O W AOIOJHUTCIBHOI'O CBIPbA B IMHUHICBBIX IMPOU3BOJACTBAX; OHNPECACIACT IOKA3aTCJIu,
MPOU3BOJICTB Xapakrepusyomye (U3MKO-XMMHUYECKHe W OMOXMMHUYECKHE CBOMCTBA TPH XPaHEHWH M TepepabOTKU ChHIPHS;
OCHOBHBIC II0Ka3aTeNId KadecTBa, XapaKTCPHU3YIOIIME TOTOBYIO MPOAYKIHIO; NMPUMEHIEMOE OO0OpyJOBaHHC B
MUIIEBOM MTPOU3BOJICTBE.
General technology and The discipline of the module forms the scientific foundations of technological processes of food production; in the
equipment of food use of basic and additional raw materials in food production; determines the indicators characterizing the physico-
production chemical and biochemical properties during storage and processing of raw materials; the main quality indicators
characterizing finished products; applicable equipment in food production.
BIT KK/ ABBIK-TYJIIK OHIMIEPIH [ToH a3BIK-TYNIKTI cakTay JXoHE KamTay Ke3eHICpiHIH OapibIK caTBUIApPBIHIA OJApABIH CAKTATYBIH KaMTaMachl3 OH 1;
BJI BK/ cakray JKoHE opay eTyre apHaAIFaH KaFuaanap, 9JicTep KoHe 3aMaHayH TeXHOJOTHUIAPIBI 3ePTTEYTe apHAIFaH. OH 2,
BD UC/ TEXHOJIOTHSICHI OH 4
TexHONOTHA XpaHEHHUS U JucuumuiiHa TOCBSIICHHAs W3YYCHHWIO MPHHIUIIOB, METOIOB W COBPEMEHHBIX TEXHOIOTHH oOecreueHus
YIaKOBKH COXPAaHHOCTH ITHIIEBHIX IPOIYKTOB Ha BCEX dTANaX UX XPaHECHUS U YIIaKOBKH.
TIPOAOBOIILCTBEHHBIX
MPOAYKTOB
Food storage and The discipline is dedicated to studying the principles, methods, and modern technologies for ensuring the
packaging technology preservation of food products at all stages of storage and packaging.
BI1/ )KK ABBIK-TYJIIK Moynb MoHI TaMak ©HEPKICIOIHIeri OUTIMHIH KEHICHIH KaJbITaCThIPAbl: JKaHa CTaHIAPTTApAbI, epPeKeNIepIl, OH 4;
b1/ BK KOCIMOPBIHAAPBIH/IA HOpMaJlapJsl JKOHE CTaHIApTTay, cCepTUHKATTAy >KOHIHAETi 0acka KyXKaTTapIsl 93ipiey >XoHE KOJAAaHBICTAaFbl OH 6;
BD/UC CTaHAapTTay, KyKaTTapapl KaiTa Kapay »>SKeHIHIEri ImapanapAslH OpBIHOANYbIH KaMmMTaMachl3 €Ty; ©HIMHIH, eHZIpic OH 10
cepTudpuKaTTay MIPOIIECTEPiHiH, KBI3METTEP/AiH, TEXHUKAJIBIK PETIIaMEHTTEPIIH TaJalTapblHa COMKECTITIH pacTay,
CTaHJApTTay, TEXHHUKAJBIK KYpalgapAbl, O>Kydemepni, mpomecTepii, >kabaslkTap MEH MaTepHaaapabl
cepruduKaTTayFa JaiblHAaY JKOHIHIET] )KYMBICTAPIbl OPBIHIAY
Crannmapruzamnys, JucnumimHa Moy st pOPMHUPYET KOMIUIEKC 3HAHUU B MMHUIIEBOM MPOMBIIUICHHOCTH: 00SCIICUCHHE BHITOTHEHUS

cepruduKanys Ha
MTUIIEBBIX MPEIIPHATHIX

MEpOIPHUATHH 110 pa3pabOTKe HOBBIX M IIEPECMOTPY ACHCTBYIOLIIMXCTaHAAPTOB, IPABHJI, HOPM U JPYTHX
JIOKyMEHTOB IO CTaHJIapTH3ALMH, CEPTUPHKALINN; TIOATBEPKICHUE COOTBETCTBUS IIPOJIYKIINH, TIPOLIECCOB
IIPOM3BOJICTBA, YCIYT, TPEOOBAHMUSIM TEXHUUECKHX PETJIAMEHTOB,

CTaHJaPTOB WJIM YCIIOBUSIM JIOTOBOPOB; BBIIOJHEHHE Pa0OT M0 CTAaHAAPTH3alUH, NOATOTOBKE K CEpPTU(HKALMH




TEXHUYECKHUX CPEJICTB, CHCTEM, ITPOLIECCOB, 000PYIOBaHKS M MAaTEPHATIOB

Standardization,
certification at food
enterprises

The discipline of the module forms a complex of knowledge in the food industry: ensuring the implementation of
measures for the development of new and revision of existing standards, rules, norms and other documents on
standardization, certification; confirmation of conformity of products, production processes, services, requirements
of technical regulations,

standards or terms of contracts; performance of works standardization, preparation for certification of technical
means, systems, processes, equipment and materials

Bell /KK ET xoHe eT eHIMAEPiHIH Mopayiib TI9HI €T TIeH eT eHIMAEPIHIH JKIKTeNlyi, aCCOPTMMEHTI MEH Camlachl CaJlaChIHJAaFbl HETI3Ti YFhIMAAp.Ibl OH 1;
1] /BK TEXHOJIOTUSICH MEH Oepeni. IllukizaT meH msca nailblH OHIMHIH camachlH Oakpulay YIIIH HEri3ri HOPMAaTHBTIK MaTepHaiiap MeH OH 2;
PD/ UC KaOIBIKTaphI MIPOTPECCUBTI TEXHOJOTHSUIBIK TOCUIIEp; €T KOHE €T OHIMICpiHIH carla KepCeTKImTepiH Oakpuiay omicTepi; eT OH7
OHIMICPIHIH JOMIH TaTy epeXkeci; €T )KOHEe €T OHIMICPiH OHAIpYIe KOJJIaHBIIATHIH a0 IbIKTAP.
TexHoyorHs U JlucouiimHa MOXIYJs JaeT OCHOBHBIC MOHATHA B OONACTH KiIacCH(HKAIMU, acCCOPTHMEHTa M KadyecTBa Msca H
00opynoBaHue Msca 1 MSCHBIX NpPORyKToB. OCHOBHBIE HOPMATHBHBIE MaTepHalbl M HPOIPECCHBHBIC TEXHOJOTHYECKHE MPUEMBI IS
MSICHBIX NTPOIYKTOB KOHTPOJISL KayecTBa ChIpbS W TOTOBOM MPOLYKLHM M3 Msca; METOIBI KOHTPOJS INOKa3aTesed KadecTBa Msca H
MSCHBIX HPOAYKTOB; MpaBHiIa HPOBEICHHUS NETYCTAIMH MSCHBIX HPOIYKTOB; NPHUMEHsieMOoe O0OpyIOBaHHE B
TPOU3BOJICTBE MsICA M MACHBIX MPOJIYKTOB.
Technology and equipment | The discipline of the module provides basic concepts in the field of classification, assortment and quality of meat
of meat and meat products | and meat products. Basic regulatory materials and advanced technological techniques for quality control of raw
materials and finished meat products; methods of quality control of meat and meat products; rules for tasting meat
products; equipment used in the production of meat and meat products.
Bell/)KK AJKorosbcia Mopynp/iiH TI9HI aJKOTOJIbCi3 CYCHIHAAPIBl OHAIPY TEXHOJOTHSCHI CallaChIHAAFbl OLTIMII KalbINTacThIPAIIbI; OH 1;
I1]1 /BK CYCBIHJIapIBIH QJIKOTOJIBCI3 CYCBIHAAP/bIH JKIKTENyi, aCCOPTUMEHTI JKOHE camachl CalachIHJAFbl HETi3r1 TYCIHIKTepAl 3epTTeHi. OH 2;
PD/ UC TEXHOJIOTHUSICHI Iukizat meH AaiiblH OHIMHIH canachlH OaKpUIayFa apHAJFaH HEri3ri HOPMATHUBTIK MaTepUalijap MEH MPOrPECCHUBTI OH 7
TEXHOJIOTUSUIBIK TOCIIAEp
TexHoI0rHA JucuuminHa Monyns (GopMHpPYeT 3HAHUS B OOJNACTH TEXHOJOTHH IPOM3BOJCTBA 0E3aJIKOTOJIBHBIX HAITUTKOB;
0e3aJIKOT OJIbHBIX M3y4aeT OCHOBHBIC IOHATHS B O0JACTH KJIAcCHU(UKALUH, aCCOPTUMEHTAa U KadecTBa OE3aJIKOTOJIbHBIX HAIUTKOB.
HaITUTKOB OCHOBHBIC HOPMaTHBHBIE MAaTEPHAIIB U IPOTPECCUBHBIEC TEXHOIOTHYESCKHE TIPUEMBI IJIsi KOHTPOJIS Ka4eCTBa ChIPhsS
Y FOTOBOM MPOJAYKIUH
Technology of soft drinks | The discipline of the module forms knowledge in the field of technology of production of soft drinks; studies the
basic concepts in the field of classification, assortment and quality of soft drinks. Basic regulatory materials and
advanced technological techniques for quality control of raw materials and finished products
Bell/ KK Cyrt *%oHe CYT eHiMIEepiHiH | MOIyib MoHI CYTTiH KypaMbl MEH KacueTTepi, (hyHKIIHOHAIIBIK KaCHETTePl )KOFAPHI JKOHE caKTay KaOileTi >KoFaphl OH 1,
I1J] / BK TEXHOJIOTUSICHI MEH CYT OHIMJIEpiHEe CYT HIMKI3aThIH OHJEY TICULAEPI; CYT JKOHE CYT OHIMIEPIHIH KaJIbl TEXHOJOTHUSICHI, TYTac CyT OH 2;
PD/ UC KaOIBIKTapbI OHIMJIEPIHIH TEXHOJIOTHSCHI, capbl Mall TEXHOJIOTHACHI, IPIMIIIK TEXHOJOTHSCH, CYT KOHCEPBLIEPiHIH OH7

TEXHOJIOTHSCHI Typajibl OLTIMAI KalbINTacThIpaabl. 0anajgap TaramMbl OHIMIEPIHIH TEXHOJOTHUSCHI, MaiiChl3 CYTTEH,
capbl CYTTEH JKOHE CapbICyaH >KacalFaH OHIMIEpP TEXHONIOTHACH, CYT HETi3iHaeri (QyHKIHMOHAIIBIK TaMak
OHIMJEPIHIH TEXHOJIOTHACH, CYT JKOHE CYT OHIMAEpiH OHAIpYy Ke3iHAETl TEeXHOJNOTHSIIBIK ecenTeyep;
TEXHOJIOTHSUIBIK TPOLIECTEPi xKobajay,; CYT KoHe CYT OHIMACPiH OHAIpYAe KOJITaHbUIATHIH JKa0 IBIK.

TexHomorus u
000pyIOBaHUE MOJIOKA H
MOJIOYHBIX MPOYKTOB

JucrurmmHa Momysist OpMHUpYET 3HaHHS O COCTaBE M CBOMCTBAX MOJIOKA, CIIOco0ax MepepaboTKH MOJIOYHOTO
CBIpbS. B MOJIOYHBIE TIPOJYKTHI C Ooiee BBICOKMMH (YHKIMOHAJIbHBIMH CBOMCTBAMHM M ITIOBBIIICHHOM
XPaHUMOCIIOCOOHOCTBIO; OOIIYI0 TEXHOJIOTHIO MOJIOKAa W MOJIOYHBIX IPOAYKTOB; TEXHOJIOTHIO HEIEHOMOJIOYHBIX
MIPOAYKTOB; TEXHOJIOTUIO CIMBOYHOIO Macia; TEXHOJIOTUIO ChIpa; TEXHOJIOTHI0 MOJIOYHBIX KOHCEPBOB.TEXHOIOTUIO
MIPOJYKTOB JIETCKOTO IIMTAaHWS; TEXHOJIOTHIO NPOJYKTOB M3 O0E3KMPEHHOIO MOJIOKA, IaXThIM CBIBOPOTKH;
TEXHOJIOTHIO TPOAYKTOB (YHKIHOHAJIHHOTO IMHUTAHWS HAa MOJIOYHOW OCHOBE; TEXHOJIOTMYECKHE pacdeThl IpU
ITPOM3BOJICTBE MOJIOKA M MOJIOYHBIX MPOAYKTOB; MPOCKTHPOBAHHE TEXHOJOTHYECKHX IPOLECCOB; NPUMEHIEMOE




000py10BaHKE B TPOM3BOJICTBE MOJIOKA M MOJIOYHBIX IIPOTYKTOB.

Technology and equipment
of milk and dairy products

The module discipline forms knowledge about the composition and properties of milk, methods of processing dairy
raw materials into dairy products with higher functional properties and increased storage capacity; general
technology of milk and dairy products; technology of whole milk products; butter technology; cheese technology;
canned milk technology. technology of baby food products; technology of skimmed milk, buttermilk and whey
products; technology of functional nutrition products based on milk; technological calculations in the production of
milk and dairy products; design of technological processes; equipment used in the production of milk and dairy
products.

BIT/TK AutoCAD Mopnyne moHI OyibIMIapAbl, FUMapaTTapAbl xkobanay, eHAIpICTI jKocHapiay, a3aMaTThlK MH(QPaKYpBUIBIM JKOHE OH 5
BI/KB KYpBUTBIC YIIiH o3ipieHreH Autodesk-TeH ymr ermremai KOMITBIOTEPIIIK MOJENbACyre apHalFaH OarmapiaMaiibIK
BD/EC KaMTaMachI3 €Ty Typaibl OUTiMIi KaJIBINTACTHIPAIBI
AutoCAD Juctumuinaa Moaynst (GOpMHUPYET 3HaHHS O MPOTPaMMHOM OOECHEYEeHHH ISl TPEXMEPHOTO KOMITBIOTEPHOTO
MozenupoBanust oT Autodesk, kotopoe paspaGoTaHo Ui TPOCKTHPOBAHUS W3ICIHH, 3MaHUM, IUIAHHPOBAHUS
MIPOU3BOJICTBA, TPAKIAHCKON HHPPACTPYKTYPHI M CTPOUTEIBCTBA
AutoCAD The module discipline forms knowledge about the software for three-dimensional computer modeling from
Autodesk, which is developed for the design of products, buildings, production planning, civil infrastructure and
construction
Tamak eHep kocibi [loH camaHBIH TEXHHKAJBIK HPOTPECIH JKEACINETyHeri >xobalaynslH peili MEH MIiHICTTepiH 3epTTeli; cama
KOCIMOPBIHAAPBIH jk00aay | KOCIMOPBIHAAPBIH JK00aMaynblH OipJIECKEHOAICTEPIH 3epaelney; kobanay MpoleciHIamMbl TYMEH XeTiUIipyzeri
AXCK perniMeH onicTepiH 3epTTey, OHILY JKOHE TaMaK KOCIMOPBIHIAPHIH KobalayMeH KaiTa KYpy Ke3iHIe HKYMBIC
cara ChIHAPTTHIPY Mep3iMJIepiH KbICKapTYy.
IIpoekTrpoBanue JlucIuIuInHa U3y4aeT PO U 33[1a4d MPOCKTHPOBAHUS B YCKOPCHUH TEXHHUECKOTO MPOrpecca OTPaciii; U3ydcHHe
NULIEBBIX NPEANPUATUN COBpPEMEHHBIX METOJIOB MPOEKTUPOBAHUS NPEANPUATHI oTpaciy; usydeHue poiau u meronoB CAIIP B pa3sutuu u
COBEPIIICHCTBOBAHMM MPOIECCAa TNPOCKTUPOBAHMS, COKPAIICHUS CPOKOB IOBBINICHHUS KadecTBa paboOT IMpu
MIPOSKTHPOBAHUH H PEKOHCTPYKIMH IepepadaTHIBAIONINX M MUIIEBBIX PEIIPHUATHI.
Design of food industry The discipline studies the roles and tasks of design in accelerating the technical progress of the industry; the study
enterprises of modern methods of designing enterprises in the industry; the study of the role and methods of CAD in the
development and improvement of the design process, reducing the time to improve the quality of work in the
design and reconstruction of processing and food enterprises.
BIT/ KK bananap TaramaapbIHbIH MonynpaiH TOHI TEXHOJIOTHUSHBI YHBIMAACTHIPY, HOPMATHBTIK OHE TEXHOJOTHSUIBIK KY)KATTapJblH HETi3Tri OH7
BJI /BK TEXHOJIOTHSICHI epexerNepiH, JKeKeJIereH THITepI MEH CBHIHBINTAPBIHBIH, OHAIPICTIK WH(QPaKYpBUIBIMHBIH, Oamaxap TaraMbl
BD/UC OHIMJIEpiH OHIIpy OOWBIHINA KOCIMOPHIHAAPABIH IIUKI3aT KOHE MaTepPHAJIbIK-TEeXHUKAIBIK 0a3achIHBIH EpeKIIe
epEeKIIeTIKTepiH OiTy KaOUIeTiH 3epTTeii i
Texnonorus JCTCKOTO I_II/ICL[I/IHHI/IHa MOoAyJist U3y4daeT CHOCO6HOCTL OpPraHMu30BbIBATL TEXHOJIOTUIO, pa36I/IpaTbC$[ B OCHOBHBIX
IIUTaHUA IIOJIOKCHUSIX HOpMaTI/IBHOf/'I M TEXHOJIOTHYECKON JOKYMEHTAIlMU, B OTJINYUTECIIBHBIX OCO6CHHOCT${X OTACJIBbHBIX
TUTIOB ¥ KJIACCOB, IIPOM3BOJCTBEHHONH WH(QPACTPYKTYPHI, CBHIPHEBOH W MaTepHATbHO-TEXHHYECKOH ©0a3bl
Hpe}alI/IHTHﬁ IO MPOM3BOJACTBY MPOAYKTOB JETCKOI'O IMATAHUA
Baby Food Technology The discipline of the module studies the ability to organize technology, understand the main provisions of
regulatory and technological documentation, the distinctive features of individual types and classes, production
infrastructure, raw materials and material and technical base of enterprises producing baby food products
Bell/ KK ABBIK-TYIIK Moynb ToHI OOJIbICTa OUTIM MEH NaFIbUIAPABI KATBIITACTHIPY a3BIK-TYJIK KOCITOPBIHIAPBIHIA METPOJIOTHSITBIK OH 10
I1J1/ BK KOCIOPBIHAAPHIH/IA KaMTaMachl3 eTy. OJIIey OMICTepiH Hurepy, 3epTXaHajapibl OHTAWIBl TaHIAY TYTHIHY I[apaMerpiiepi Typaybl
PD/ UC METPOJIOTHSLITBIK, aKmapaTThl ajdyFa JKOHE OHJEyre apHalFaH eJIey Kypauaapbl, ©HIMHIH CalachlH alKbIHIAWTBIH, CHIHAKTAp

KaMTaMachbI3 €Ty

KYPri3yAiH arTecTaTTalfaH KaruIaJapblH Wrepy >KoHE TaMakK OHIMJICpiHIH callachblH eJjey MeH OarajayblH
JYPBICTBIFBIH KAMTaMachl3 eTy.




Mertponorudeckoe
oOecrieucHHe Ha MUIIEBBIX
MIPEeANPUATHIX

JuctumuinHaa Moyt OpMHUPOBaHNE 3HAHWH M YMEHUH B 001acTu

METPOJIOTHYECKOTO OOCCIICYCHUSI HA INHIICBBIX MPEANPHUITUAK: OCBOCHHE METOJOB BBHIMOJHCHUS H3MEPEHUH,
ONTUMAJILHBIN BBIOOD J1a00paTOPHBIX

CPEIICTB U3MEPEHUS ISl TOJTYYCHHS U epepaboTKy HHPOPMAIIUU MTOTPEOUTEIILCKUX MapaMeTPOB,

ONPEENAIOIINX KaueCTBO MPOAYKIIUY, OCBOCHUE aTTECTOBAHHBIX MPABUII MIPOBEICHUS UCTIBITAHUH U

o0ecrieucHNe JOCTOBSPHOCTH M3MEPCHHH M OIICHKH Ka4eCTBa MUIICBON MPOIYKIIUH.

Metrological support at
food enterprises

The discipline of the module is the formation of knowledge and skills in the field of metrological support at food
enterprises: the development of measurement methods, the optimal choice of laboratory measuring instruments for
obtaining and processing information about consumer parameters that determine product quality, the development
of certified testing rules and ensuring the reliability of measurements and evaluation of food quality.

Bell/ KK ABBIK-TYJIIK ©HIMICPIHIH Monynp MMoHI HaKTHI JEHEJCPHiH PEOJIOTHSUIBIK KACHETTepl Typaibl KY3ipeTTUTKTEepAi KaJbINTacTHIPAIbl; Macca OH 1,
]I/ BK PEOTOTHACH aIMacy TMpOIECTEPiHiH HeTi3IepiH; a3bIK-TYNIK OHIMACPIHIH KYPBUIBIMIBIK-MEXaHUKAIBIK KACHETTEPiH; bIUIFaJl MCH OH7
PD/ UC oHIMHIH OaimaHpic (opMamapblH 3epTTEeHIi; a3bIK-TYJIK OHIMIEPiHIH HEri3ri peoJOTHIBIK KAaCHETTepiH
aHBIKTAMIBI, TEXHOJIOTHSIBIK OHJEY KEe3iHIEC TaMaK MacCalapblHBIH KYPBUIBIMABIK-MEXaHHKAJIBIK KaCHETTEpPiHIH
©3Tepy CHUIAThIHA TAJIJay JKacail/Ibl )koHE OJap.Ibl
Peonorus JuctmuimHa Moayiisi (OPMHPYET KOMIIETEHIIMH O PEOJIOTHYECKUX CBOMCTBAX PEANbHBIX TEN; H3y4aeT OCHOBEI
NIPOAOBOJILCTBEHHBIX MacCOOOMEHHBIX  IPOIIECCOB; CTPYKTYPHO-MEXaHUUECKHE CBOMCTBA IIPOAOBOJILCTBEHHBIX MPOIYKTOB; (HOPMBI
MIPOAYKTOB CBsA3U BJIaru C IMPOAYKTOM; OHNPEACTIACT OCHOBHBLIC PCOJOTHYCCKHUC CBOMCTBA MPOAOBOJILCTBEHHBIX IMPOAYKTOB,
IIPOBOJUT AaHAJIU3 XapakTepa M3MEHEHMsI CTPYKTYPHO-MEXaHMYECKHUX CBOMCTB IHMIIEBBIX MacC B XOJE
TEXHOJIOTHUECKOH 00paOdOTKH U JaeT PEKOMEHIALMH 10 MX PErYJIUPOBAHUIO
Rheology of food The discipline of the module forms competencies about the rheological properties of real bodies; studies the basics
products of mass transfer processes; structural and mechanical properties of food products; forms of moisture-product
communication; determines the main rheological properties of food products, analyzes the nature of changes in the
structural and mechanical properties of food masses during processing and makes recommendations for their
regulation
Bell/2)KK ET eHiMIepiH eHIipy ET xoHe eT eHIMIEpiHIH camachlH KAIBINTACTHIPATBIH €3repicTep Typaibsl OLTIM amyImIbUIapAbIH €T eHIMACPIH OH 1,
11/ BK TEXHOJIOTUSICHIHBIH OHJIIPY CAJIACBIHAAFBl KY3BIPETTIIKTEpiH KaJbIITACTHIPY.CTTI TY3/ay Ke3iHAe; TapThUIFaH IIYXKBIK OHIIPiCiHIE; OH 2
PD/ UC TEOPUSITBIK HeTi3aepi IIYKBIK OHIMACPIH TYHABIPY Ke3inae. ET jkoHe eT eHIMAepiH TepMUSIIBIK OHACY Ke3iHIE; €T OHIMACPIH TYTiHMEeH
OHJIEY Ke3iHIe; €T OHIMJEepiH KEeNTipy Ke3iHIe, €T XOHe €T OHIMACpiH MY3HATHII KenTipy Ke3iHae (u3nka-
XUMUSAIIBIK, 6I/IOXI/IMI/I$[J'II)IK KOHC KYPBUIBIMIBIK - MEXaHHUKAJIbIK esrepiCTep.
dopmupoBaHHE y 00y4aromuXcs KOMIIETCHIMII B OOJIACTH MPOHM3BOJACTBA MSCOMPOAYKTOB HMPOYHBIX 3HAHUH 00
TeopeTH‘leCKI/Ie OCHOBBI U3MCHCHHUSIX, (I)OpMI/IpyIOH_H/IX Ka4€CTBO MsCa M MACOIMPOIYKTOB. q)I/I?;I/IKO-XI/IMI/I‘-IeCKI/Ie, 6I/IOXI/IMI/I‘ICCKI/Ie u
TEXHOJIOTH1 MPOU3BOJICTBA | CTPYKTYPHO - MEXaHMYECKHE M3MEHEHUsl MPH MOCoJe Msca; P MPOM3BOACTBE KOJIOACHOTO (apiia; MpHu 0cajKe
MSCOIPOAYKTOB KOJIOACHBIX M3JIENUH; MPH TEIUIOBOH 00paboTKe Msica M MICOMPOAYKTOB; MPH 00pabOTKe MACONPOIYKTOB JBIMOM;
IIPH CYIIKE MACONPOAYKTOB; MPH CyOIMMAIIIOHHOHN CYIIKE Msica U MSICOIPOTYKTOB.
The formation of students" competencies in the field of meat production of solid knowledge about the changes that
Theoretical foundations of | shape the quality of meat and meat products. Physico-chemical, biochemical and structural - mechanical changes in
meat production salting meat; in the production of minced meat; in the precipitation of sausage products; during heat treatment of
technologies meat and meat products; when processing meat products with smoke; when drying meat products; during freeze
drying of meat and meat products.
BIT/TK CyrTi, erTi oHe OabIKTBl | MomynbIiH TOHI CYT, €T JKoHe OanblK KOHCEpBUIEpIH OHIIPY TEXHOJIOTHSICHl CajachlHAAFbl KY3bIpeTTepai OH 6;
B /KB KOHCEpBLIEp/IiH KaJIBINITacTBIPaIbl; OCHl KOHCEPBIJIEP Il ©HAIPYAIH TEXHOJIOTHSUIIBIK NTapaMeTpIIepiHiH epeKIIeNiKTepiH, CYT, €T )KoHe OH 7
BD/EC TEXHOJIOTUSICHI OanblK KOHCEPBUIEPiHIH aCCOPTHUMEHTTIK Ti30eciH 3epTTeiii; CyT, eT oHe OaJbIK KOHCEpBUIEpiH eHAipyxi

arnmnapaTypajblK-TCXHOJOTHUAJIBIK KaMTaMacChI3 €Ty

TexHomorus MOJIOYHBIX,

,HI/ICIII/IHJ'II/IH& MOoAyJId q)OpMPIpyeT KOMIICTCHIIMHK B 00JIaCTH TEXHOJOTHUHU MMPOU3BOACTBA MOJIOYHBIX, MSCHBIX H




MSICHBIX U PBIOHBIX
KOHCEPBOB

PBIOHBIX KOHCEPBOB; HM3y4aeT OCOOCHHOCTH TEXHOJOTHMYECKMX IapaMEeTPOB IPOM3BOACTBA STHX KOHCEPBOB,
ACCOPTUMCHTHBIH IEPEYCHh MOJIOYHBIX, MSICHBIX M pBIOHBIX KOHCEPBOB; AaNllapaTypHO-TEXHOJIOTHYECKOEC
o0ecrieucHHe IPOM3BOJICTBA MOJIOYHBIX, MSICHBIX M PHIOHBIX KOHCEPBOB

The technology of milk,
canned and fish meat

The discipline of the module forms competencies in the field of production technology of dairy, meat and fish
canned food; studies the features of the technological parameters of the production of these canned food, the
assortment list of dairy, meat and fish canned food; hardware and technological support for the production of dairy,
meat and fish canned food

Bananap »xoHe IUeTaBIK Mopayne ToHI OCIMIIK >KoHE jKaHyapiap ILIMKi3aThIHaH Oananap »oHe UeTaNbIK KOHCEepBUIEpIl TalbIHAAy OH 6;
KOHCEPBLIEpiH OHIIpY TEXHOJIOTHSCHI; Oajaiap JKoHe JUeTalIbIK KOHCEepBUIep/l OHIpY YLIIH OCIMIIKTep MEH aHyapjap LIMKi3aThIHbIH OH7;
TEXHOJIOTHSICHI CHUTIATTaMachl, KYPBUIBIMBI, XUMISJIBIK KYpaMbl, TEXHOJIOTHS epeKIIeNKTepi J>XOHE IIHKi3aT TeH IaibIH OH 11
KOHCEPBUICPAiH canachlHa KOWBIIATHIH HETI3T1 TaJIaNnTap caJachIHIAFbl OiTiMII KAJIBIITACThIPAIBI
Texnomorus HuctumumHa Moxmynst (GopMupyeT 3HaHUS B OONACTH TEXHOJOTHH MPUTOTOBJICHHS NETCKUX H JAHETHYECKUX
MIPOU3BOJICTBA JETCKUX U KOHCEPBOB W3 PACTUTENBHOTO ¥ JKUBOTHOTO CBHIPBS; XapaKTEpUCTHKY, CTPOCHHE, XWMHUYECKHI COCTaB
JETHIECKUX KOHCEPBOB PACTUTENFHOTO W XMBOTHOTO CHIPhS IUIA TIPOM3BOJCTBA JCTCKUX U IHETUYECKUX KOHCEPBOB; OCOOCHHOCTH
TEXHOJIOTHH U OCHOBHBIC TPeOOBaHII K KAUECTBY CHIPBS I TOTOBEIX KOHCEPBOB
Technology of production | The discipline of the module forms knowledge in the field of technology of preparation of children's and dietary
of dietetic canned canned food from vegetable and animal raw materials; characteristics, structure, chemical composition of vegetable
and animal raw materials for the production of children's and dietary canned food; technology features and basic
requirements for the quality of raw materials and finished canned food
Kewmicrepni, kexeHicrepai | Moaynp IoHI KeMICTeplli, KOKOHICTEp MEH TaMbIP)KEMICTiIEp/li KOHCEpBiIeY, KeMiC-KOKOHIC KOHCEpBUIEpiHIH
JKOHE TaMbIPJIbI ACCOPTUMCHTIH KCHEHTY Ke3iHIC OHIIPIC TEXHOJOTHsIaphl MCH PSKUMACPIHIH CPEKIICTIKTEepl; KeMic-KOKOHIC
XKeMicTepi KoHcepBiiey KOHCEpBiJley OHEpPKaCiOiHIe KOJJIaHBLIATHIH KOHCEPBIIEY 9AiCTepl MEH NPUHLMUNTEPi; HOPMATHBTIK Ky>KaTTapabl
TEXHOJIOTUSICHI KOJIIaHy; KEeMICTepJIeH, KOKOHICTEP/ICH JKoHE TaMbIP)KEMICTLIEPICH KOHCEPBIIEp OHAIPY Ke31HIE TeXHOJIOTHUSUIBIK
MIPOIIeCTEPIiH YTRIMABI PSKUMACPIH TaHIAY TYPaJIbl TYCIHIKTepAi KaJbIITACTHIPAIBI
TexHomorus JucnummHa Moxynst GOpMHPYET MPEACTaBICHUAS O OCOOCHHOCTSIX TEXHOJIOTHH W PEXHMOB MPOU3BOJCTBA IMPH
KOHCEPBUPOBAHMUS TUIOJIOB, | KOHCEPBHUPOBAHUH IUIOIOB, OBOIIEH M KOPHEIUIONOB, PACIIMPEHIH aCCOPTHMEHTA ILIOJJOBOOBOIIHBIX KOHCEPBOB;
OBOIICH ¥ KOPHEILTIOA0B METOJaxX ¥ MPHUHIUIAX KOHCEPBUPOBAHHSA MPUMEHICMBIX B IUIOJJOBOOBOIIHOW KOHCEPBHOW MPOMBIILICHHOCTH;
MIPUMEHCHHH HOPMATHUBHBIX JTOKYMEHTOB; BBHIOOD pAaIlMOHATIBHBIX PEKUMOB TEXHOJOTHYSCKHX IIPOILECCOB MPH
ITPOU3BOJICTBE KOHCEPBOB M3 ILIOIOB,0BOMICH M KOPHEIIOIOB
The technology The discipline of the module forms ideas about the features of technologies and production modes for canning
preservation of fruits, fruits, vegetables and root crops, ex-panding the range of canned fruits and vegetables; methods and principles of
vegetables and roots conservation used in the fruit and vege-table canning industry; application of regulatory documents; selection of ra-
tional modes of technological processes in the production of canned food from fruits, vegetables and root crops
BIT /TK OyHKITMOHAJIIBI TaFaM Mopayne ToHI (GYHKIHMOHaNIBl TaMakK OHIMIEpPIH ©HAIPY JKOHE calachlH capamnTay cajacbhlHIarbl Oimimi OH 1;
BJ1 /KB / OHIMIEPI TEXHOJIOTHSCHI KaJblnracTeipaipl. @YHKIMOHAIIBIK TAMaK OHIMAEPIH OHAIPY TEXHOJIOTUACH!, (OyHKIMOHAIIBIK HHIPEANSHTTEPIIH OH 2;
BD/EC camaceIME@H KayilTiliri, oJapAblTaMaKk eHIMJIEpiHe €HTi3y ToCUiepiMeH caTbulaphbl, Cakray MPOIECiHe OH 7

(YHKOIMOHANIBIK TaMaK OHIMICPIHIH CamachIMeH TYPAKTBUIBIFBIH  OHTAWIAHABIPYABIH  TEXHOJIOTHSIIBIK
epekmernikrepi, Tamak eHiMAepiHAeri QYHKIIMOHAIABIK HHTPEINCHTTEPAl TAIJayAbIH 3aMaHAYH 9/IiCTepi.

Texnonorus
(yHKIIMOHATBHBIX
MPOAYKTOB MMUTAHUS

Juctumnaa Moyt GOpMHPYET 3HAaHWS B OOJACTH MPOM3BOJCTBA M IKCIEPTHU3BI KayeCTBA (PYHKIIMOHAIBHBIX
MPOAYKTOB MHUTaHHSA. TEXHOJOTHIO TPOWU3BOJACTBA (YHKIHMOHATBHBIX MPOAYKTOB IUTAHUSA, KA4YEeCTBO H
0e30macHOCTh (PYHKIIMOHAIBHBIX HHIPEAUEHTOB, CHOCOOBI M CTaJWM WX BHECCHHS B NHIICBBIC MPOIYKTHI,
TEXHOJIOTUYECKHE OCOOCHHOCTH ONTUMU3AIMH Ka4eCTBa U CTA0MIBHOCTH (DYHKIIMOHAIBHBIX MPOYKTOB IIUTAHHS B
poIecce XpaHeH!sl, COBPEMEHHBIC METO/IbI aHAIN3a (DYHKIIMOHAIBHBIX HHTPEANCHTOB B MHUIIEBBIX MPOAYKTaX.

Technology of functional
food products

The discipline of the module forms knowledge in the field of production and examination of the quality of
functional food products. The technology of production of functional food products, the quality and safety of




functional ingredients, methods and stages of their introduction into food products, technological features of
optimization of the quality and stability of functional food products during storage, modern methods of analysis of
functional ingredients in food products.

MamaH1aHIbIpbIIFaH
a3bIK-TYJIIK OHIMICPIH
93ipIiey KOHE OHJIIPY

biniM amymbuappH apHaiibl a3bIK-TYJIK OHIMJAEPiHIH (YHKIMOHAIABIK CHIIATTaMajlapblH, KayilCI3MIriH KoHe
HOPMaTHBTIK TaJlaliTapFa COMKECTITiH ecKepe OTHIPHII, OJapiAbl jKo0ajay, eHIIpy ’KOHE camachlH Oakpulay YIIiH
KaXKCTTi OUTIM MEH JIaFIbIIIAPBIH KAIBINTACTHIPY.

PazpaboTka u
MIPOM3BOJICTBO
CHeLUaT3UPOBAHHBIX
HPOJOBOJILCTBEHHBIX
HPOJIYKTOB

(DOpMI/II)OBaHI/Ie y 06yqa}ou11/1xcsl 3HaHUM H HaBbIKOB, HeOGXO,HI/IMBIX U1 IPOCKTUPOBAHUs, TMPOU3BOJACTBA U
KOHTPOJIAI Ka4yeCTBa CHICHUAIN3UPOBAHHBIX MPOAYKTOB NMMUTAHUSA, YUUThIBAA UX (byHKIII/IOHaJ'ILHLIe XapaKTCPUCTHUKU,
0€30MacHOCTh U COOTBETCTBHUE HOPMAaTUBHBIM Tpe6OBaHI/IHM.

Development and
production of specialized
food products

The development of students” knowledge and skills necessary for the design, production, and quality control of
specialized food products, taking into account their functional characteristics, safety, and compliance with
regulatory requirements.

Bell/TK KoraMapIk TaMaKTaHy bl MonynbaiH MoHI KOFaMABIK TaMaKTaHy KOCIMOPBIHIAPEIHAA KbI3MET KOPCETy JKOHE YWBIMIACTHIPY MOHIH Oimeni; OH 1;
111/ KB YUBIMAACTHIPY JKOHE a3bIK- TYJIIK OHIMIEPiHIH OPraHOJENTUKAIBIK, (PU3NKO-XIMHUSIIBIK, MUKPOOHOIOTHSUIBIK KACHETTEPIH CHIATTANTHIH OH 2;
PD/EC KBI3MET KOPCETY HETi3Ti KepceTKimTeprene ; OH7
TaraM OHIMJIEPiHIH aCCOPTHMEHTTIK Ti30eci jkoHe cama KepCeTKIITepi;KaCiOM KbI3MET CalachIHIArbl Jarbuiap;
KeJyIIJiepre KpI3MET KOPCETy, TaraMaapbl PeCiMICy, KOFaMIbIK TaMaKTAHIBIPY KOCIMOPBIHIAPBIHBIH JKYMBICHIH
YUBIMJIACTBIPY
Opranu3anus u JlucuuminHa MOJYJIsl BaAeeT CYIIHOCTBIO OpTraHM3allMd W OOCIY)KHBAHUS Ha MPEANPHUATHSIX OOIIECCTBEHHOTO
00CTy)KHBaHUE Ha MUTAHWSA; OCHOBHBIMH  ITOKA3aTC/SIMH, XapaKTCPU3YIOIIMMHU  OPraHOJCHTHYCCKHE, (PHU3HKO-XMMHUYECKUE,
MPEIIPUATHIX MHKPOOHOJIOTHYECKHAE CBOMCTBAa IMHIICBBIX MPOMYKTOB; H3y4YaeT AacCOPTHMEHTHBIA IEPEYCHb M MOKa3aTeiu
0OIIECTBEHHOTO MMUTAHUS KadyecTBa NMHIICBBIX MMPOAYKTOB; HABBIKH B cepe MpodecCHOHANIFHON A TENFHOCTH; 00CTYKIUBAHUHN TIOCETUTEIEH,
odopMIteHHs OITI0, OpTaHU3AIMH PAOOTHI NPEANPHUSITHH O0IIECTBEHHOTO TUTAHUS
Organization and services | The discipline of the module has the essence of organization and service at public catering enterprises; the main
in catering indicators that characterize the organoleptic, physico-chemical, microbiological properties of food products; studies
the assortment list and indicators of food quality; skills in the field of professional activity; customer service, food
design, organization of the work of public catering enterprises
MeiipamxaHanblK KbI3MeT | MOIynb TMOHI KOCIMOPBIHHBIH €peKIIe TYpi peTiHAe MeHWpaMmXaHaHBIH JKaH - KAaKThl KBI3METI Typaibl OimiMmi
KOepCeTyIi YHRIMIaCThIpy KaJbInTacThIpanbl. OHBIH KYMBICBIHBIH OPTYPJi aCIEKTUICPiH 3epTTeli: yh-Kaimapasl skaOapIKTaymaH OacTar
YKQHE TEXHOJIOTHSCHI KeJlylIyiepre KbI3MET KOpPCEeTYIiH JKOFapbl JIeHrediH yibIMJacTeipyra JeiiH. MeilipaMxaHaHblH JKeKe
KBI3METTEPiHIH )KYMBIC 9JIICTePi MEH 9MIICTEPIiH JKOHE acIa3/IbIK OHIPICTIH ePEKIICTIKTePiH KapacThIPa bl
Texuonorus u JuctuminHa Moayas GOpMUpPYeT 3HAHHS O BCECTOPOHHEH [ESITEIbHOCTH PECTOpaHa - Kak 0co0Oro Turma
OpraHu3aIus npeanpusTus. M3yyaer MHOrooOpa3HbIe CTOPOHBI €ro paboThl: OT 00OPYIOBaHMS MOMEIICHHS 10 OpraHU3aliy
PECTOPAaHHOTO BBICOKOTO YPOBHSI OOCITYy)KHBaHHS ITOCETUTENCH. PaccMaTpuBaeT mpueMbl B METOIBI PAaOOTHI OTAEIBHBIX CIIYKO
00CITy)KUBAHHS pecTopaHa ¥ 0COOEHHOCTH KYJIMHAPHOTO MPOM3BOICTBA
Technology and The discipline of the module forms knowledge about the comprehensive activities of the restaurant-as a special
organization of catering type of enterprise. Studies the diverse aspects of its work: from the equipment of the premises to the organization of
a high level of customer service. Examines the techniques and methods of operation of individual restaurant
services and features of culinary production
Bell/ KK Taramuapabl nailbiHIAY Monynp ToHI Kammai eHIipic >KarmaiblHAa acma3[blK OHIMAEPAlI YTHIMABI TaibIHIAY Typajbl TOJBIK TYCIHIK OH 1;
111/ BK TEXHOJIOTHUSICHI Oepeni; KOFaMABIK TaMaKTaHIBIPY OHIMAEPIHIH TEXHOJOTHIAPHI, KOFAMIBIK TaMaKTaHYAbl JaMBITYJIbIH HETi3Ti OH 2;
PD/UC OarpITTaPHI )KOHE KOFAMIBIK TAMAKTAHIBIPY KOCITOPBIHAAPHI KBI3METiHIH epeKIIeTIKTepi OH 7
TexHoyorust JucuumimHaa MOTyJis 1aeT [OJTHOE  NPEJCTABICHHE O PAMUMOHAIGHOM TPUTOTOBJICHHUU KYJIHHAPHOM




IIPUTOTOBJICHUSA ITAIITNA

MIPOAYKIIUU B YCIIOBUAX MAaCCOBOT'O IMPOMU3BOJACTBA, TEXHOJOTHUH IPOAYKIHN OGH.ICCTBCHHOFO TIMTaHUs;, OCHOBHBIX
HalpaBJICHUAX PA3BUTHUA O6IIICCTB€HHOFO [MATAHHUS. ¥ OCOOEHHOCTSIX JCATCIIBHOCTHU HpeﬂHpI/ISITI/Iﬁ OGHICCTBCHHOI‘O
I TaHUA

Cooking technologyand
equipment

The discipline of the module gives a complete picture of the rational preparation of culinary products in the
conditions of mass production; the technology of public catering products; the main directions of the development
of public catering and the features of the activities of public catering enterprises

Bell/ KK ABBIK-TYJIIK Moysib TIoHI TYTHIHYIIBUIAPABIH TaTANTAPBIH KAHAFATTAHIBIPY JKOHE OJIAP.IBIH OHIMIe/KhI3METKE JETeH YMITTEpiH OH 4,
I1]] / BK KOCITOPBIHAAPBIHAAFBI 6orkay, Genrini Gip eHIMHIH/KBI3METTIH 0acekere KaOUIeTTiNIrH )oHe 6ocekere KabileTTiIriH apTTBIPY, JKaIIIIbI OH 10
PD/UC cama MEHEIDKMEHTI JKyHeci | TaMaK KOCIMOpBIHIAphIHAAFEl KBI3METTI JKETUIAIpY YIIIH KOJNAHBUIATBIH KEWICHII KYHenepai, omicTep MeH
KYpaJIIap/Ibl 3epTTEHII.
Cucrema MEHEKMEHTA JlucnuiuinHa MOAYJNs HM3ydaeT KOMIUIEKC CHCTEM, METOJOB M HHCTPYMEHTOB, KOTOPBIE HCIIONB3YET, YTOOBI
Ka4ecTBa Ha MHIIEBBIX YAOBIETBOPSTE TPEOOBaHMS MOTPEOUTENCH M MPEIBOCXHIIATh MX OXKHUAAHHS OTHOCHTEIBHO MPOIYKIUH/yCIyTH,
TIPEATIPUATHAX MOBBIIIATH CBOIO KOHKYPEHTOCHOCOOHOCTh W KOHKYPEHTOCIIOCOOHOCTH KOHKPETHOH NpOIYKLMH/yCIyTH,
COBEPIICHCTBOBATH ACATCILHOCTD Ha MUIEBBIX MPCANPHUATHAX B IIEJIOM.
Quality management The discipline of the module studies a complex of systems, methods and tools that it uses to meet the requirements
system at food enterprises | of consumers and anticipate their expectations regarding products/services, to increase its competitiveness and the
competitiveness of specific products/services, to improve the activities of food enterprises in general.
Bell/)KK ¥ ITTBIK TaraMIapablH Mopaynp NoHI YATTBIK TaFamaap/bl OHAIPY TEXHOJIOTHSACHIH YWBIMAACTHIPYFa BIKIAN €Telli; HOPMATHUBTIK KOHE OH 1;
I171/ BK TEXHOJIOTUSICHI TEXHOJIOTHSUIBIK KY)KaTTaMaHbIH HETI3T1 epeKesiepiH, YITTHIK TaFaMIap/IblH epeKIIeNiKTepiH; YITTHIK TaFam/Jap bl OH 2;
PD/UC JalplHIay OOMBIHIIA KOFAMIBIK TaMaKTaHABIPY KoCIMOPBIHIAPBIHBIH OHAIPICTIK HH(OPAKYPHIIBIMBIH, IHKI3aT )KOHE OH7
MaTepHaILIbIK-TeXHUKAJIBIK 0a3achIH TYCIHyre KOMEKTeCeIi
Texnonorus JlucnuIuimHa MOAYJIsl CIIOCOOCTBYET OpTaHM3aIllMH TEXHOJOTHH MPOW3BOJCTBA HAIIMOHAJBHBIX OJFOJ; MOMOTaeT
HaIMOHAJIBHBIX OII0] pa3dupaTbcsi B OCHOBHBIX ITOJIOKCHUSX HOPMATHBHOW M TEXHOJOTMYECKOW IOKyMEHTALMH, B OTIMYNUTCIBHBIX
O0COOCHHOCTSIX HAIMOHAJIBHON KyXHH; IIPOM3BOJACTBEHHONH HWH(PACTPYKTYpHI, CHIPHEBOH UM MaTepHaIbHO-
TEXHMUYECKOH 0a3bl MPeANpUsATHI 00IIECTBEHHOTO MUTAHMSI 0 M3TOTOBJICHUIO HAIIMOHAJIBHBIX OO
Technology of national The discipline of the module contributes to the organization of the production technology of national dishes; helps
dishes to understand the main provisions of the regulatory and technological documentation, the distinctive features of the
national cuisine; production infrastructure, raw materials and material and technical base of public catering
enterprises for the production of national dishes
bell/ TK Koramplk TamakTanyarbel | MoJynb MoHI KOFaMJIbIK TaMaKTaHy KoCIIOPBIHIAPBIHIA €CENKe ay bl YHBIMAACTBIPYbIH Kbl NPUHIUITEP] OH 1;
111/ KB €CeTIKe ally JKOHE eceTl Typaiibl OUTIMAI KaJbINTacThIPaJbl; KOFAMJIBIK TaMaKTaHy OHIMIEPIHIH KaJbKYJISLMSICHIH XoHe Oara OenriieyiH OH 2;
PD/EC oepy XKYprisy, HOpMaTHUBTEp OOWBIHINIA HIMKI3aTCAHBIH €CENTey NaFAbIChl: MA3ip PELeNnTypachl, a3bIK-TYJIIKTEpIl cajty OH7

HOpMaJIapsI

VYyer 1 OTYETHOCTD B
001IeCTBEHHOM ITUTaHUU

HucturuinHa Moaysisi (GOPMHUpPYET 3HaHUS 00 OOIMX MPUHIMIIAX OpraHu3alud ydyeTa Ha MPEANPHITHIX
0OIIECTBEHHOTO MUTAHUS; TPOBEACHUN IEHOOOPa30BaHMs U KATbKYJISIIIUK MPOJAYKTOB OOIIECTBEHHOTO TUTAHUS, O
HaBbIKaX pacyeTa KOJIMYECTBA ChIPhsl 10 HOPMAaTUBaM: PELENTYPbl, MEHIO, HOPMBI 3aKJIaJKH1 POAYKTOB

Accounting in the catering

The discipline of the module forms knowledge about the general principles of accounting at public catering
enterprises; conducting pricing and calculation of public catering products; about the skills of calculating the
amount of raw materials according to standards: recipes, menus, norms of food bookmarks

Koncepginepai enzipy
KOCIIOPBIHAAPBIHIAFBI
€CEIIKe ally JKOHE ecell

oepy

Moaynb/iiH NoHI KOHCEPBI KOCIMOPBIHAAPHl MEH KOHIIEHTPATTap/Abl OHJIPY KoCIIOPBIHIApBIHAA ecell Oepy *kKoHe
ecer Oepy calachIHAAFBI OLTIMIII KAJIBIITACTHIPAIbI; HETI3T1 YFBIMIAP/IBL; PEIeNTypalap/Ibl, MHKi3aT MCH KOCAIKBI
MaTepHaIapIbl XKYMcay HOpMaJlapbiH, KOHCEPBi OHIIPICIHACT] KaJIBIKTap MCH IIBIFBIHAAPIBI 3PTTCHIL

VYyer 1 OTYETHOCTD Ha
NPEANPUITHSIX 110

Juctummnaa Moaysst (GOpMHpYeT 3HaHUS B O0JACTH ydeTa M OTUYETHOCTH HAa KOHCEPBHBIX NPEINPHUITHIX H
NPEANPUATUSAX 110 TPOU3BOJCTBY KOHIICHTPATOB; H3Y4YaeT OCHOBHBIE MOHSTHUS; PELIENITYPbl, HOPMbI PAacX0/ia ChIpbs




IIPOU3BOJICTBY KOHCEPBOB

1 BCIOMOTaTCJIbHBIX MAaTCPHUAJIOB, OTXOJbI U ITOTCPHU B KOHCEPBHOM ITPOMU3BOJICTBE

Accounting at factories
producing canned

The discipline of the module forms knowledge in the field of accounting and reporting in canning enterprises and
enterprises for the production of concentrates; studies the basic concepts; recipes, consumption rates of raw
materials and auxiliary materials, waste and losses in canning production

Bell/ KK
TJ1/ BK
PD/UC

Korambik
TaMaKTaHbIPYAaFbIKAYiIC
131K MEHEIKMEHTI
Kyienepi

Moayis IoHI MEHEKMEHTTI 93ipJiey aHe eHIi3y YIIIH KaXeTTi ic-1apaigap OoibIHINa O1TiM/Il KaJbIITacThIpaIbl
JIOMEKTI Ke3eHAeP Il KY3ere achlpy apKbUIbl KOFaMIIBIK TaMaKTaHIBIPY OHIMACPiHiH Kayinci3airi. Kamtamace3 ety
THIMJII )KYMBIC icTeyl Kayinci3iik MeHEePKMEHTI xKyienepi KoFaMIbIK TaAMaKTaHABIPY @HIMIepi.

CucreMbl MEHEDKMEHTA
0€e30IacHOCTH B
00IIIECTBEHHOM MTUTaHUHU

JuctumimHa Moxyas (GOpMUpPYET 3HAHHS O MEPOIPHATHSIM, HEOOXOMUMBIC Ui pa3pabOTKH U BHEAPCHHS
MCHEIDKMEHTa  O€30MacHOCTH  MPOJYKIUU  OOIIECTBCHHOTO  IHTAaHUS  MOCPEJACTBOM  OCYIICCTBIICHHUS
MoCJIeI0BaTeIbHBIX 3TanoB. Ob0ecneunTs GyHKIHOHUPOBaHUE dDHEKTUBHOM
CHCTEeMbI MEHEPKMEHTa 0€30MaCHOCTH MPOAYKIIMH OOIIECTBEHHOTO MUTAHMS.

Safety management
systems in public catering

The discipline of the module forms the knowledge on the activities necessary for the development and
implementation of the safety management of public catering products through the implementation of successive
stages. To ensure the functioning of an effective management system for the safety of public catering products.

OH 10;
OH 11

BIT/ KK
BJl/ BK
BD/ UC

OKy npakTHUKachl

OKy MpaKTUKAChl CTYACHTTEP/iH OoJamak KociOW KbI3METiHEe OacTamKpl TYCIHIK KaJbIITACTHIPYFa OarbITTaFaH.
IIpakTuka OaphICBIHAA CTYICHTTED ©3 CalachblHA TOH YWBIMIAPIBbIH KYPBUIBIMBI MEH (YHKIUSIaPBIMEH,
MaMaHIap/IbIH KbI3MET OarbITTaphIMEH, HETI3r1 OHIIPICTIK HeMece 0AaCKapyIIbUIBIK MPOIIECTEPMEH TaHbICAIbl. by
MPaKTUKa KociOM Oarmapipl TaMbITyFa, OKyFa JI€T€H BIHTaHBI apTTHIPYFa JKOHE OojaliaKk MaMaHIBIKThIH
MaHBI3/IbIIBIFBIH TYCIHYT€ BIKIAJ €TE/I.

VYuebOHast mpakTHKa

VYyeOHas MpakTHKa HapaBieHa Ha (OPMUPOBAHUE MEPBHYHOTO MpPEACTABICHUS o Oyaymiell nmpodeccuoHatbHO
JeATENFHOCTH. B Xome NpakTHKH CTYOSHTBl 3HAKOMATCS CO CTPYKTypol W (YHKIOHMSAMH OpraHH3alMi,
XapakTepHBIMH IS CBOeH OONAacTH, C HAmpaBJICHUSAMH JCATCIBHOCTH  CIICIUAIHCTOB, OCHOBHBIMH
NPOW3BOACTBEHHBIMH  WJIM  YNPABICHYECKMMH  Iporeccamu.  [IpakThka  CHOCOOCTBYeT  Pa3BUTHIO
npohecCHOHATLHON OpHeHTalnH, GOPMUPOBAHUIO MOTHBALIMH K OOYYCHHUIO M MOHHMMAHUIO 3HAYMMOCTH Oy IyIue
mpodeccuu.

Training practice

The training practice is aimed at forming an initial idea of future professional activity. In the course of practice
students get acquainted with the structure and functions of organisations typical for their field, with the areas of
activity of specialists, the main production or management processes. Practical training contributes to the
development of professional orientation, formation of motivation for learning and understanding of the significance
of the future profession.

OH 1;
OH 2

BIT/KK
BJI/BK
BD/UC

OHJIIpICTIK MpaKTHKa

[TpakTHKaHBIH MaKcaThl — KOCIOM OpTa Typasbl TYCIHIKTI TEPEHJIETY XoHEe OacTanKbl MPaKTHKAJIBIK JaFabliapabl
MeHrepy. CTyAeHTTep KapamnaibiM KociOW TarchlpManap/bl OpbIHIAIN, TEXHOJIOTHSJIBIK, 3epTTey, 0acKapyIIbUIbIK
HeMece YHBIMIACTBIPYIIBUTBIK TpolecTepai OaKbliayFa KaTbicaabl. AKIAapaTThl TAIAAY, TONTBIK ©3apa dpEeKeTTeCy
YKOHE KoCiOM 9THKaHBI CaKkTay JarbUIaphl KAJIBITACAIbL.

[IpousBoacTBeHHas
MPaKTHKA

]_[GJ'IB IPAKTUKU — yrny6neHI/Ie IIOHUMAaHMHA HpO(i)CCCI/IOHaJ'H)HOI\/’I Cpeabl U OCBOCHHE HAYaJIbHBIX MPAKTHYCCKUX
HaBBbIKOB. CTyﬂeHTLI BBITIIOJIHAIOT MOPOCTHIC HpO(i)CCCI/IOHaJ'IBHBIe 3aJlaHusl, Y4YacTBYIOT B Ha6J'IIOI[eHI/II/I 3a
TCXHOJIOTHYCCKHNMU, HUCCICA0OBATCIbCKUMMU, YHpaBJICHYCCKUMU nim OpraHn3aliMOHHbIMU npoueccamu.
(DOpMI/Ipy}OTCH HaBbIKM aHaJiu3a I/IH(i)OpMaHI/II/I, KOMaH/JJHOTI'O BSaHMOﬂeﬁCTBHﬂ u CO6J'[IOI[€HI/I$I HpO(l)CCCPIOHaIILHOﬁ
OTHUKH.

Specialized practice

The goal of the internship is to deepen the understanding of the professional environment and acquire initial
practical skills. Students perform simple professional tasks, participate in observing technological, research,
managerial, or organizational processes. Skills in information analysis, team interaction, and adherence to
professional ethics are developed.

OH 3;
OH 4




Bell/ KK
TJ1/ BK
PD/UC

OHIPICTIK TPAaKTHKA

Byn keseHae CTyIEHTTEp TANIMIepiepAiH OacIIbUIBIFEIMEH KOJIAHOANBI KOCIOM MocemeNepai menryre OeiceHIi
Kateicanbl. [IpakTuka mIeHOEpiHAE NAWBIHABIK OCHiHIHE COHKEC KEeJNETiH MXYMBIC JJICTepi Urepisieni, ©3iHmiK
KBI3MET, CHIHU OMIIay jKOHE KOO0AJBIK TOCUT aFpuIaphl qaMu bl [IpakTrka TCOPHUSIIBIK OUTIMII MIOFBIPIAHABIPYFa
JKOHE KociOU e31H-031 aHBIKTayFa bIKIAJ eTe .

IIpousBoacTBeHHas
MPaKTHKA

Ha manHom ostame CTYACHTBI AKTUBHO BKJIIOYAIOTCA B PCIICHUEC HNPUKIAIHBIX HpO(l)eCCI/IOHaHLHBIX 3ajga4dy Iona
PYKOBOJACTBOM HACTaBHUKOB. B paMKax MNPAaKTUKH OCBAMBANOTCA METOABI pa6OTLI, COOTBETCTBYIOIIUEC HpO(l)I/IJ'IIO
NOATOTOBKH, Pa3sBUBANOTCA HABBIKA CaMOCTOSITEIIbHOM ACATCIIBHOCTH, KPUTUYCCKOI0 MBINUICHUSA W MPOCKTHOI'O
noaxoja. HpaKTI/IKa CHOCOGCTByeT 3aKpPCIUICHUTIO TCOPCTUYCCKUX 3HAHUMN u HpO(l)eCCI/IOHaHLHOMy
CaMOOIIPEACIICHUIO.

Specialized practice

At this stage, students are actively involved in solving applied professional tasks under the guidance of mentors.
Within the framework of practical training, students learn working methods appropriate to the profile of training,
develop skills of independent activity, critical thinking and project approach. Practical training contributes to the
consolidation of theoretical knowledge and professional self-determination.

OH 1;
OH 2;
OH 7,
OH 11

Bell/ KK
TJ1/ BK
PD/UC

OHIIpiCTIK TpaKTHKa

[IpakTrka HAKTHI KOCiOM OpTa KarmalbIHAa OLTIM MEH NaFapUIapAbl KeMeH I Konaanyra oarpiTTanral. CTyIeHTTep
JMAWBIHIBIK OcifiHi OOWBIHIIA TamchpManapasl 03 OCTiHIIE OpBIHAANABI, KYKaTTaMaHBl pecimueiini, skoOamapasl
a3ipreyre, mpoIecTep MeH MemiMAep Il TalaayFa KaTeicaabl. KOpBITEIHIB MpaKTHKa KOCION KY3BIPETTIMIKTI OSKITY
JKOHE CTYACHTTIH O31H/IIK KOCiOM KbI3METKE JalbIHIBIFBIH pacTayFa KbI3MET eTe/I.
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OH 1;
OH 2;
OH 7,
OH 11

IIpousBoacTBeHHAs
MIpaKTUKa

[IpakTrka HampaBiicHa Ha KOMILICKCHOE MMPHUMEHEHHE 3HAHUH U YMEHHUI B YCIIOBHSIX PeabHOU MPOQECCHOHATBHOM
cpenbl. CTYICHTBI OCYIIECTRIISIOT CAMOCTOSATEILHOE BIMOJHCHHE 3aJaHUH 110 IPOQIIII0 MOATOTOBKH, 0HOPMIISIOT
JIOKYMEHTAIMIO, YUYaCTBYIOT B pa3pabOTKe MPOEKTOB, aHAJIN3€ MPOIIECCOB U pelieHuid. IToroBas mpakTUKa CIIy>KUT
3aKpeIUICHHEeM MPO(ECCHOHATBHBIX KOMIICTCHIIUI U MOATBEPIKICHAEM TOTOBHOCTH CTYACHTA K CAMOCTOSTE/IbHOM
PO eCCHOHATBHOM NS TeIBHOCTH.

Specialized practice

Practical training is aimed at complex application of knowledge and skills in real professional environment.
Students carry out independent performance of tasks in the field of training, draw up documentation, participate in
the development of projects, analyse processes and solutions. The final internship serves as a consolidation of
professional competences and confirmation of the student's readiness for independent professional activity.

Bell/ KK
TJ1/ BK
PD/UC

Jlurmiom anael
MIPAKTHKACHI

JIMIutoM anjibl MpakTHKa TKipuOere OarbITTAlFaH MAWbIHIBIKTBIH KOPBITHIHIBI Ke3eHI OOJIBINT TaObLIAIbI KOHE
JUIDIOMAIBIK OUTIKTIJIIK KYMBICEIH OPBIHIAYMEH THIFBI3 OaiIaHBICTHL. OapbICHIHIA CTYACHT AWILIOM KYMBICHIHBIH
TaHJAIFaH TaKbIPHIObI OOMBIHIIA KOJNIAHOATBI 3€PTTEy, AHAIUTHUKAIBIK HEMece >XOOAJbIK KYMBIC XYPTri3eii.
IpakTrka KociOu Ky3bIpETTUIIKTEPl OeKiTyre, 63 OCTiHIIE KbI3METKE AaibIH/IBIFBIH KOPCETYTE )KOHE O31HIH MOHIIK
caJIaChIHJIaFbl MiHICTTEP/Il HIenryre OarbplITTaJIFaH.

IIpenaunioMHas npakTUKa

HpeI[)II/IHHOMHaSI IpaKTUKa ABJIACTCA 3aKIIOYUTECIIbHBIM 3TallOM HpaKTHKO-OpHeHTHpOBaHHOﬁ IIOATOTOBKH U TECHO
CBA3aHA C BBIMOJHEHHWEM BBITYCKHONW KBaIM(UKAIIMOHHONH paboThl. B Xomae MpakTHKKM CTYJIEHT MPOBOIHT
MIPUKIIATHOE HMCCIIEOBAHUE, AaHATUTHYECKYIO WM MPOEKTHYI0 paboTy MO BBHIOPAaHHOM TeMe TUIIIOMHON paboThI.
[IpakTrka HampaBieHa Ha 3aKpelUieHHe NPO(EeCCHOHANBHBIX KOMIIETEHIMH, JEMOHCTPAIlMI0 TOTOBHOCTH K
CaMOCTOSITEIbHOM ICATEILHOCTH U PEIICHHIO 33134 B CBOCH MTPEIMETHOM 00JIaCTH.

Pregraduation practice

The pre-diploma internship is the final stage of practice-oriented training and is closely related to the completion of
the final qualification work. During the internship, the student conducts applied research, analytical, or project
work on the chosen topic of the thesis. The internship aims to consolidate professional competencies, demonstrate
readiness for independent activity, and solve tasks in their subject area.

OH 1;
OH 2;
OH 7,
OH 11

Kochiminna 6isim 6epy darnapaamaaapsl (Minor)/JononnuTteibHble 06pa3oBaTeibHble mporpammbli(Minor)/

BIT/ TK
BJ1/ KB
BD/EC

ITon 1/QuciumumHza 1

[Ton 2/Iuciuminza 2

[¢;]

[Ton 3/ducnumivza 3




JKBIT/ MK
00]1/ OK
GED/MC

JleHe MBIHBIKTBIPY

ITon KociOM KpI3METKE JaWbIHAATY YINiH AEHCAYJBIKTHI CAKTay, HBIFAHTY Il KAMTAMAaChl3 €TCTIH ACHE HIBIHBIKTHIPY
KypaJliapbl MEH 9JiCTepiH MakKcaTThl TYpHe KoJJIaHyFa yhpeTeni; (H3MKaNbIK >KYKTEMEHi, JKYHKe-TICUXHKaJIbIK
cTpeccTi koHe Oonamak eHOEK opeKeTiHIeri KOJalChi3 (akTopiiapAbl TYPAaKThl TYpAe aybICTBIpyFa
BIHTAJIAHIBIPaJIbI

duznueckas KyabTypa

JuciMIiuinHa — yYMT  LeJIeHANpaBiIeHHO WCIOJb30BaTh CPEACTBA M METOABI  (DM3MYECKOW  KyJbTYDHI,
obecrieunBaoNIe COXpaHEHUE, YKPEIUIEHHE 3/10POBbS Ul ITOATOTOBKH K MPO(ECCHOHANBHON AEATEIBHOCTH; K
CTOMKOMY TepeHeceHHI0 (U3MYECKUX Harpy30K, HEPBHO-IICUXWYECKHX HANPSDKEHUH M HEOJIarompusTHBIX
(akTopoB B OyayIieil Tpy10BOH AeSTEIBHOCTH.

Physical Culture

The discipline teaches to purposefully use the means and methods of physical culture, ensuring the preservation,
strengthening of health in order to prepare for professional activity; to persistent transfer of physical exertion,
neuropsychic stress and adverse factors in future labor activity.

XK 20

JWIIoMIBIK 5KYMBICTEI
HeMece TUILTOMIBIK
KOOAHBI JKa3y KoHE
KOpFay Hemece KeIleH i
E€MTHXaH TarChIpy

Hanwucanue u 3ammura
JUIJIOMHON pabOThI HITH
JUIJIOMHOTO TIPOCKTA WITH
MOArOTOBKA U caya
KOMIUIEKCHOTO DK3aMeHa

Writing and Defense of the
Diploma Work end
Diploma Project or
Preparation and Delivery
of the Comprehensive
Exam

KK 12

HTroro
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