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bisim Oepy 0armapaamacsl

OoOpa3oBaresibHas IporpaMmma
Educational program

6B07203/KaiiTa eHaey KoHe TaMaK OHAIPICTEPIHIH
TeXHOJIOoTusAChl/ TexHonmorust mepepadaTbIBAIINX U MUIIEBbIX

npou3BoacTs/Technology of processing and food production

Henretii/Yposens/Level: 6akanaBpuar/bachelorcourse

N3meHeHue 1. B Ol BHeCeHbl 4ONOJHEHWUS U U3MEHEHMUA pelueHrem MpaBieHMa Ha OCHOBAHUM PeKOMeEHAALLMM
akcnepTtos Peectpa OMN UBMMAM ot 28.12.2021 r npotokon Ne 11 .

Kocranaii, 2021



I3IPJIEYHIIJIEP/ PASBPABOTUMUKH// DEVELOPERS:

23.10.2020 sxputer A mupexktopsl A.HyrymanoB OekiTKeH aKkaIeMHUsIIBIK KOMHTET d3ipiei /

Pa3pabotano akageMUyecKMM KOMUTETOM, YTBEpKACHHBIM AupekTopoM CXU HyrmaHnoBeM A.
23.10.2020 roma / Developed by the academic committee approved by the Director of SHI Nugmanov A.
on 10.23.2020

YCBIHbLUIIBI/PEKOMEH/IOBAHO/RECOMMENDED:

Kaiita eHyiey TEXHOJIOTHSCHI )KOHE cTaHAapTTay Kadeapa oTeIpeichiHAa KapacTeipbuiabl, 2021 x. 13
04 Ne 4 xarrama

Paccmotpena Ha 3acenanuu kadeapbl TEXHOJIOTHHIIEPEPAOOTKH U CTaHAAPTU3ALUHU, TPOTOKONT Ne 4 oT
13 . 04 202 r
Considered at a meeting of the department,protocol No. 4 dated 13 04 2021y.

B. HBype‘leHCKI/Iﬁ ATbIHAAarbl AybUIHIAPYaAIIbUIBIK HHCTUTYTTBIH Q,Z[iCTeMeJ'IiK KOMHUCCHUACBIHAA
tankpuagap,2021 k. 15~ 04 Ne 4 xarrama OOCyxkJeHa Ha 3aceaHHH

MeTOI[I/I‘IeCKOI}'I KOMMCCHH CEIbCKOXO03IHUCTBEHHOT'O HUHCTUTYTAa UMCHU B.

JIBypeuenckoro mporokosr Ne4 or 15 . 04  2021r.

Discussed at a meeting of the methodological commissions of the agricultural production Institute named

after V. Dvurechensky,protocol No. 4 dated 15 04 2021y.
Oky ozmicTeMelnik KeHECiHIH memiMiMeH yebiHbUIIbL, 2021 k. 23 04~ Ne 4 xarrama
PexomeHoBaHapenieHneM Y4eOHO-METOAMUECKOTO COBeTa, MpoTtokod Ne 4 or 23
04 2021 r.
Recommended by the decision of the Educational and Methodological Council, Protocol
No. 4 dated 23 04 2021y.

Keuaeci kyxkaTTrap Herizinae azipJenai:

- Kaszakcran Pecnyonukacer YkimeTinig 2018 sxbutebl 31 ka3angarsl Ne 604 OyiipbifbIMeH OEKITUITeH
Xb MBBC (e3repictepMmeH);

- OIIEYMETTIK 9PINTECTIK KOHE dNICYMETTIK JKOHE €HOCK KaTbIHACTAPbIH PETTEY KOHIH/IET1
pecnyOIUKaNbIK YIDKaKThl KoMuccusiMeH 2016 sxbuibl 16 HypbI3bIHIA XaTTaMaMeH OeKiTiIreH, Y ITTHIK
oumiktinik menoepi; - KC «/laiibinganran TaMak eHiMIepl MeH >kapThliail padpukaTTap eHuipici'”,
24.10.2018 Ne289 OyitpbIK;

- KC«KapronTsl eHey *KoHE KOHCEPBLIEY;

- KC «Kewmictep MeH KoKOHICTEp/IeH HIBIPbIH OHIMEPIH OHIIPY»;

- KC «Kewmicrepmi, )KuaekTep MEH KOKOHICTEP/II KaiiTa OHJIEY )KOHE KOHCEPBIIEY»;

- KC «Kemic-xunek xoHe KOKOHIC MIBIPBIHIAPBIH OHIIPY»;

- KC «Kyprak xoHE KEenTipUIreH ®KeMicTep, )KUIEKTep MEH KOKOHICTEP OHIIPY»;

- KC «Aysb13 6eTenkezieri Cy eHAipici CHEK eHIMIEpiH oHaipy» OyiprIk Ne263 26.12.2019 x.



Pa3zpaGoTrana Ha OCHOBAHUH CJIeIYIOIIMX JOKYMEHTOB:
- I'OC BO, yrBepxaennoro npukazom MOH PK Ne 604 ot 31.10.2018 r.;

- HanumonanpHas paMka KBaJH(pHUKAIMNA, yTBEpKAEHHAs MPOTOKoJIoM oT 16 maprta 2016 roga
PecnyOnukaHCKOM TPEXCTOPOHHENH KOMUCCHEH MO COLMAIBHOMY ITaPTHEPCTBY M PETYIUPOBAHHIO
COLIMAJIbHBIX U TPYAOBBIX OTHOLLEHUH.

[1C «IIpon3BOACTBO MPUTOTOBIEHHBIX MUIIEBHIX POIYKTOB U TNoiy(hadpukarosy, npuka3 Ne289 ot
24.10.2018;

- [IC «IlepepaboTka 1 KOHCEPBUPOBAHHE KapTOQeEIs»;

- [IC «IIpon3BoACTBO COKOBOM MPOAYKIIMH U3 GPYKTOB M OBOIIECH»;
- [IC «I1epepaboTka 1 KOHCEPBUPOBAHHKE IIJIOJIOB, STOJT U OBOIICH;
- [1C «IIpou3BOACTBO MJIOAOBO - SITOJIHBIX U OBOIIHBIX COKOBY;

- [IC «IIpon3BOACTBO CYXHX U CYHICHBIX ()PYKTOB, SITOJ U OBOILECI»;

- [IC «IIpon3BoACTBO MUTHEBOW OYTHIMPOBAHHOM BOABI [IpOM3BOACTBO CHEKOBOM MPOAYKIIUI MPUKA3
Ne263 ot 26.12.2019 1.

e he basis of the following documents: ‘
- SESDSE Lall(;plee(\l/eol: t)f education, approved t;gy order of the Minister of Education and Science of the
ic of Kazakhstan dated October 31, 2018 No. 604; .
{{ el\rl)sgl)llfal qualifications framework approved by th<? protocol' of March 16, 2.016kby the Republican
tripartite commission on social partnership and regulation of social and labor relations: Jois
- PS «Production of prepared food products and semi-finished products», Order No. 289 of 24.10. :
- PS «Production of milk and dairy products»;
- PS «Production of meat and meat products»;
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Binim Oepy 0arnapiamMmachbIHbIH
NacnopThl



IacnopT o0pa3zoBaTe/IbHOM NMPOrPaMMBbI
Passport of the educational program

bbb koabl skoHe aTaybl/ 6B07203 KaiiTa eHiey )koHE TaMaK ©HJIIpICTEPiHIH

Koxa u nazanue OII TEXHOJIOTUSACHI/ TexHoI0rus nepepadaThIBAIOIINX U MUIIEBBIX
OP code and name npousBojicTB/ Technology of processing and food production
Bisim Gepy canacbIHBIH KOBI kdHe | 6B07 MHxeHepiik, oHIey jKoHe KYPBUIbIC canaiapbl/

kikTeayi /Kon n kiaccupukanus WmxenepHeie, 00padaThIBarOIINE U CTPOUTEIBHBIE OTPACIH
o6.1actio6pazoBanns/ Code and /Engineering, manufacturing and construction industries
classificationthe field of education

Jasipiay 0aFrbITHIHBIH KOJABI MEH 6B072 enmipicTik )oHE OHICY callaiapbl/

xkikTenyi/ biim 6epy [IpouzBoacTBeHHbIEHOOpabaThiBatonreoTpaciu/Manufacturing

darnapaamanapbl Toob1/Biniv Gepy | and manufacturing industries
OarnapiaaMajapbiHbIH TOObI Koa n
KiIaccupuKanUs HANPABJIECHHI B068 Aszbik-Tymnik eHimaepiH eHaipy/ [Ipou3BoacTBO MpoayKTOB
noaroroBku/ I'pynna nutanus/Food production

o0pa3oBaTe/IbHBIX IPOrpamMm /
Code and classification areas of
training/ Group of educational

programs

Binim Bb Typi/ Bun OII/EP type Konnansicrarsl/JlelicTByromas / Acting
BBXCXK 00libIHIIA BBXCIII 6/MCKO 6/ISCED 6
aenreii/Yposenb no MCKO/ ISCED

level

YBI Goiibinma nenreiii/Y poBeHb ¥YBIII 6/HPK 6/NQF 6

no HPK/ NQF level

CBII 6oiibIHIIA 1eHreiii/Y poBeHb CBII/OPK//ORK 6 (6.1)
no OPK/ ORK level

OKBbITY HbICAHBI/ Kynnizri/Oynoe /Fulltime

®opma o0yuenus/Formofstudy

Oky wmep3imi/Cpokooyuenusi/ 4 xb11/4 Tona/4 years
Training period

OKpITY Tini/SI3pIk00yUeHus/ Ka3ak koHe opbic/

Language of instruction kazaxckuil u pycckuit/ kazakh and russian

Kpenur kenemi/ 240 AxkaneMUsIIbIK KpeauT/ AKaJeMU4eCKUX KPEeAUTOB
Oo0nem kpeautos/Loanvolume 240/Academic credits 240 ECTS

Binim Oepy 0arnapiaamaceinbiH MakcaTbl/Lleas o0pa3oBartenbHoii nporpammsl/ The purpose of the
educational program

KaiiTa eHzey xoHe TaMak ©HIIPICTEPIHIE TEXHOJIOTHSIIBIK MTPOLIECTEP/l KYPTi3y YIIIiH MaMaHIap aaspiay

[ToaroToBKa CrEUANUCTOB AJIsl BEACHUS TEXHOJIOTHYECKHUX MPOIECCOB Ha MepepadaThIBAOIINX U MHUIIEBBIX
MPOU3BOACTBAX

Training of specialists for conducting technological processes in processing and food industries

Bepinerin pape:xe/llpucy:xnaemas crenenn/ Awarded degree




«6B07203 Kaiita eHjiey jkoHE TaMaK OHIIPICTEPIHIH TEXHOJIOTHACH OUTIM Oepy Oarmapiamachkl OOMBIHIIIA
TEXHHUKA KOHE TEXHOJIOTHs OaKalaBpbl

0akamaBp TEXHUKM M TEXHOJNOTMM 10 oOpa3oBaTenbHOW mnporpamme «6B07203  Texnomnorus

Hepepa6aTbIBaIOH_II/IX 1 NHUIICBBIX ITPOU3BOACTB

Bachelor of Engineering and Technology in the educational program «6B07203 Technology of Processing
and Food Production»

Maman naya3piMaapbIHbIH Tiz0eci/Ilepedyennb 1o/KHOCTEH cnienuagancTa

TEXHOJIOT, OKIMIIII, MEHIePYIIli KaiTa eHJaey OHAIpiCi KOCIMOPBIHAAPBIHAA OHIIPIC, KOUICIK OKBITYIIBICHI,
OTIepaTop, 3€PTXaHAIIIbI, 3epTXaHa MEHI'EPYIIIICi, OHIIPIC OACTHIFBI

TCXHOJIOT, aJIMHWHHUCTPATOP, 3aB. MNPOU3BOACTBOM Ha IMMPCANPHUATUAX Hepepa6aTLIBanme IMpOnU3BOACTB,
npernoaaBaTeCib KOJUICIKaA, OIICpaTop, J'Ia60paHT, SaBCIIYIOIJ_[I/Iﬁ J'Ia60paTOpI/II/I, HaYaJIbHHUK IIPOU3BOACTBA

technologist, administrator, head. production at the enterprises of processing industries, college teacher,
operator, laboratory assistant, head of the laboratory, head of production

Kacion kpi3mMer 06bekTisiepi/O0bekThI mpodeccnonanbHoii aesteabHocTu/ Objects of professional
activity

TaMakK eHIMJIEPiH KaiiTa eHIey OHAIpICTePIHIH KOCITOPBIHAAPHI, )K00aTay HHCTUTYTTAPHI, FEUTBIMU
MeKeMeIep, OKY OpPBIHAaphl, KOFAMIIBIK TaMaKTaH IBIPY KOCITOPBIHAAPHI

HPEIIPUATHS TepepadaThIBAIOIINX POU3BO/ICTB MUIIEBBIX POTYKTOB, IPOEKTHBIE HHCTUTYThI, Hay4YHbIE
YUpeXJIeHUs, ydeOHbIE 3aBEACHUSL, IPEANPUATHS OOILIECTBEHHOTO MUTAHUS

food processing enterprises, design institutes, scientific institutions, educational institutions, public catering
enterprises

Kacion kpi3mer TypJiepi/Buabl npodeccnonannshoii nesreabHoctu/ Professional activities

- OH/IIPICTIK-TEXHOJIOTUSITBIK;
- HKCHEPUMEHTTIK-3€pTTEY;
- YHBIMAACTBIPYIIBUIBIK-0aCKapYIIBUTBIK KBI3MET; - €CENTIK-K00aJBbIK; - O11iM Oepy.

- MMPOU3BOJACTBCHHO-TCXHOJIOTHYCCKAS,
- IKCIIEPUMEHTAIBHO-UCCIICI0BATEIbCKAS; - OPraHU3aIOHHO-YIIPABICHYCCKAS;
- pacyeTHO-NPOEKTHAsE 00pa3oBaTelIbHas.

production and technological infrastructure;

- experimental and research work;

- organizational and managerial structure;

- calculation and design work educational program

Kacion kpi3merinin pynkuusaapol/@ynkuuu npodeccnonaiabHoii aesteabHocTu/ Functions of
professional activity

OaKbUTAlIBI: KeJiN TYCeTIH MIMKI3aTThIH CarachiH, opOip Ke3eH 1€ KoHe MEMJICKETTIK Tayap eHIMiH/e OHIM
OHJIIPY/Ii, TayapiapAbl JalbIHAAYABIH OCKITITeH TEeXHOIOTUICHIHBIH CaKTallyblH, K&KET OOJIFaH jKarjaiiia
OHbl OHTAWJIAHABIPY/ABI, OHIMJI CcakTay, OYBIN-TYI0 >KOHE TaHOalay IIapTTapbIHbIH AYPBICTHIFBIH,
KOCIMOPBIHAAFEl CAHUTAPUSIIBIK HOpMAllap MEH epekeJep/iH CaKTaIyblH; apHaibl KaOIbIKTHI JIYPHIC
naiganany/Ibl KaJgaraaaiIbl; TYBIHAAUTBIH MpoOieMaap bl TAIIaNHIbI, OJIap Ikl )KOIOFa KATHICTHI
YCBIHBICTAp €HT13€/i;

KaHa OHIMJI1 JalbIHIAYIBIH TEXHOJOTHSUIBIK KY)KaTTaMaChlH KOHE PEIENTYPAChIH d31pJeiil; OHBIH O31HIIK
KYHBIH, YaKbIT IIBIFBIHIAPBIH, UKI3aT IMIBIFRIHBIHBIH HOPMaJIapblH €CENTEey Il KYpri3eal; ka0 apIKTap MeH
IIMKI3aTKA TAIChIPBIC KacalIbl; OHIMII cepTU(dUKaTTayFa Ky XKaTTap bl JalbIHIAY b )KYPri3el




KOHTPOJIMPYET: Ka4eCTBO MOCTYIMAIOIIETO ChIPhsI, TPOU3BOJCTBA MPOIYKIIUN Ha KAXKJIOM dTarle U TOTOBOTO
NPOJIYKTa, COOJIOJICHUE YTBEP)KICHHONH TEXHOJIOTUU H3TOTOBJICHUS TOBapOB, ONTHMHU3HPYS €€, €CIU
MOHAJI00MTCS, TPABWIBHOCTh YCJIOBHW XPaHCHHs, YIMAKOBKM W MapKUPOBKH IPOIYKIIHUU, COOJIOJICHHUE
CaHUTAPHBIX HOPM H TIPABHII HA MPEATPUSATHHN; OTCIC)KUBACT MPABMILHOCTH HCIIOJIB30BAHUS CIICITHAIEHOTO
00opyI0BaHus;

aHATM3UPYEeT BO3HUKAIONIME MPOOJIEMbI, BHOCHT IMPEUIOKEHUS OTHOCHUTEIBHO WX YCTPaHCHUS;
pa3padaTbiBaeT TEXHOJIOTHYECKYIO JIOKYMEHTAIIMIO M PEIENTypy H3TOTOBJICHUS HOBOW TMPOJYKIIHH;
MPOM3BOJIUT pacueT ee ce0eCTOMMOCTH, BPEMEHHBIX 3aTPaT, HOPM PacxXojia ChIPbs; COCTABIIAET 3aKa3bl HA
000pyIOBaHUE U CHIPHE; MPOBOIUT MOATOTOBKY JIOKYMEHTOB Ha CEPTU(UKALINIO TPOAYKTA

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

Kaans! kaéaerrep/O6mmue komnerenmuu/ General competences

Oky OaFnapjaaMachbiH COTTi asiKTaFaHHAH KeiiiH OLTiM anymbl KadJerTi 60J1aabl:

KK 1 marpuot meH azamatTbhiH OeliceH Al MO3UIMACHl 0ap Kasipri xkahangany KoramMbIHIa OOJIBIN >KaTKaH
JKaraainapabpl OOBEKTUBTI Oaranay YUIiH Tapuxu OUTIM1 KOJIaHYFa,

KK 2 Tapuxwu daxrinepai 0Lyl KoJijaHa OTBIPBII, HAKTHI 9JISYMETTIK, CasiCh, MOJICHU Macelenepal
HISUTyAl XKocnapiay YIIiH;

KK 3 dpunocodusutbik OUTIMIII TYCIHIIPE Tl dKOHE OHBIH HET131HAC TYHHETaHBIM MEH YTHKAIBIK MO3UITUSHBI
KaJBIITaCTHIPA/IbI,

KK 4 TalbicThl jka30alia >koHE aybI3lla ceijlecy YIIIH TUAIH CTUIMCTUKAIBIK KypalJapblH AypbIC
KOJIJIaHaIbl,

KK 5 ymr Tinai opraga KapbIM-KaTbIHAC TIEH TaHBIM MACEIeNepiH Ieme]i;

KK 6 undpaslk KOpFaHbIC )KOHE KayINCi3AiK KypaaaapblH KOJIAaHAbI;

KK 7 emip 601l AKT Typans! O11iMI1 2KaKcapTyFa,

KK 8 kocinTik cana mocenenepidiH GuUaocopusablKk Ma3MYHbBIH aHBIKTAY YIIIH MaHbI3/Ibl (PUI0COPUSITBIK
TYKBIPBIMIaMaIap/ibl CBIHHA TYPFbIaH OarasayFa,

KK 9 tynmraapanblk, oJ€yMETTIK jKOHE KOCIOM KapbIM-KAaTBIHACTBIH OPTYPJIl CallalapblHAAFbl JKaFJai bl
Oaranayra;

KK 10 aneymerrtany, cascarTany, MOJACHHETTAHY JKOHE TICHXOJIOTHS ca0aKTapblH CHHTE3ICH i,

KK 11 ka3ipri KOFaMHBIH ©3€KT1 MaceleliepiHe KaThICThI ©31HIH MOPaIbABIK MO3UIUSCHIH TYKBIPHIMIAN BT
MKOHE cayaTTbl TYpAe JoNenaei;

KK 12 pneHe WIBIHBIKTBIPY OfiCTepi MEH Kypalgapbl apKbUIBI eMip OOWBI jKeKe TYJIFaHBIH JdaMy
TPACKTOPHUSICHIH KYPaJbl,

KK 13 azamaTThIK >KayanmKepIIUTiKTi, KOIIOACIIBUIBIKTEI, KOCIOM Mocenenepai menryae THIMAL Y>KbIMIBIK
KYMBICTBI KepceTe;

KK 14 o3 KaXeTTiTIKTepi MEH ceOenTepiH MAaFbUIbICTBIPA/IbI.




ITocsie ycmemHoro 3aBepuieHusi 3TOH NPporpaMMal 00y4aronuiics OyaeT cnocodeH:

OK 1 npuMeHATh IOJIydeHblEe 3HAHHE JUIsI OOBEKTUBHOM OLEHKM HPOUCXOISIINX B COBPEMEHHOM
I00ATM3UPYIOIIEMCS OOIIECTBE;

OK 2 nnaHupoBaTh pelieHrne KOHKPETHBIX MPo(ecCHOHANbHBIX, COIMATBHBIX, MOJTUTUYECKUX, KYIbTYPHBIX
npo0JieM ¢ UMOJIb30BaHUEM 3HAHUS U (PAKTOB;

OK 3 uHTepnpeTupoBaTh MOJY4YEHBbIE 3HAHHUS U BBICTPAWBATh HAa MX OCHOBAaHUM MHUPOBO3PEHUYECKYIO U
STUYECKYIO MO3UIHIO;

OK 4 KOppeKTHO UCI0JIb30BaTh CTHIIMCTUYEKUE CPEACTBA A3bIKA ISl YCIEIIHON MMCbMEHHON U YCTHOM
KOMMYHUKAIIHH;

OK 5 pemats 3a1a41 KOMMYHHUKALMU U [I03HAHUS B YCIOBUSX TPEXSA3BIUbS;

OK 6 mpumeHATh cpeacTBa UGPOBOM 3aITUTHI U OE30ITACHOCTH;

OK 7 coBepmienctBoBath 3Hanust KT B Teuenuu Bceit KU3HU;

OK 8 kpUTHYECKHU OLIEHHUBATh MOJyUYEHHbIE KOHLENIUHN aKTyalbHbIE /JIsl BBISIBICHUS CO/IEPKAHUS TPOOIIEM
B IMpo¢eCCHOHAITBHOM 00JIacTH;

OK 9 naBath OLIEHKY CUTYallUU B PA3IMYHBIX chepax MEKIMUHOCTHON, COIUANBHON U NMPOoQeccCuOHAIbHON
KOMMYHUKAIUH;

OK 10 cunTe3upoBath 3aHaHus B MPO(HECCHOHATHEHOM 0071aCTH;

OK 11 ¢opmynupoBaTh W TpaMOTHO apryMEHTHPOBATH COOCTBEHHYIO HPABCTBEHHYIO IO3UIHIO II0
OTHOLICHUIO K aKTyaJbHBIM IIPOOJIEMaM COBPEMEHHOTI'0 O0IECTBa;

OK 12 BeICTpauBaTh TPaeKTOPHUIO JIMYHOCTHOTO PA3BUTHUS HA IPOTKEHUH BCEH )KU3HU;

OK 13 gemMoHCTpUpOBATh TPAKIAHCKYIO OTBETCTBEHHOCTD,TUIEPCTBO,2PHEKTUBHYIO pa0OTy B KOMaH i€ IPH
pelnieHny mpohecCuOHaNbHBIX 3a7a4;
OK 14 pednekcupoBath CBOM MOTPEOHOCTH U MOTHUBHI.

Upon successful completion of this program, the student will:

GC 1to apply historical knowledge for an objective assessment of what is happening in a modern
globalizing society with an active position of a patriot and a citizen;

GC 2 plan the solution of specific social, political, cultural problems using the knowledge of historical
facts;

GC 3 interpret philosophical knowledge and build on its basis a worldview and ethical position;

GC 4 correctly use the stylistic means of the language for successful written and oral communication;
GC 5 to solve the problems of communication and cognition in a trilingual environment;

GC 6 apply digital protection and security means;

GC 7 improve ICT knowledge throughout life;

GC 8 critically evaluate philosophical concepts that are relevant for identifying the philosophical content of
the problems of the professional field;

GC 9 assess the situation in various areas of interpersonal, social and professional communication;

GC 10synthesize classes in sociology, political science, cultural studies and psychology;

GC 11 to formulate and competently argue their own moral position in relation to the urgent problems of
modern society;

GC 12 to build a trajectory of personal development throughout life through the methods and means of
physical culture;

GC 13 demonstrate civic responsibility, leadership, effective teamwork in solving professional problems;
GC 14 reflect on your needs and motives.

BBB Goiibinma oKy HaTH:Keaepi/PesyabTaTsl 06yuenus mo OIN/ EP learning outcomes




Oky O0argapjaMachbIH COTTi asiKTaFAHHAH KeiiiH O0L1iM aymbl Ka0JieTTi:

ON1O®wu3uka-MexaHUKaIbIK, XUMHUSUIBIK, MHUKPOOMOJIOTHSUIBIK JKoHe Oacka Ja  (akTopiapIbiH
TEXHOJIOTHSUIBIK TpoLecTepr eacepid anbikTay kepek; ON2 Lluki3ar neH qaiiblH eHIMHIH camacklH Oaranay
KepeK;

ONS3 Tamak eHiMJIepiH OHJIpY KOCIMOPBIHAAPBIHAA YHBIMAACTBIPY JKOHE KBI3MET KOPCETYy MOHIH MEHIrepy
KOHE TEXHOJIOTHSUIBIK MPOLECTEPIiH OapIIbIK TYypIepiH YHBIMAACTHIPY,

ON4 OnimHIH canachlH KaJIBINTACTBIPATHIH KOHE CAKTAWTHIH 9IICTEPl KOJIJaHy, a3bIK- TYJIIK TayapJapbIHbIH
KayiInci3ik mapaMeTpiiepin Oakpliay )KoHE TayapJiapblH KIKTEIyiH )KYPri3y Kepek;

ONS5 TexHOTOrusAIBIK aKIapaTThl aJly MEH OHACY/IH 3aMaHayH 9ICTEpiH MEHIepy KaxXeT;

ONG naiiplH ©HIMHIH HIBIFYBl MEH CamlachblH apTTHIPY YUIIH TEXHOJIOTHSUIBIK MPOLECTEPAIH THIMIUTITIH
KETUIIIPY KEpeK;

ON7 Enbek yKbIMIapbIHBIH dKYMBICHIH YHBIMIIACTBIPY JKOHE 0aCKapyLIBUIBIK MISHIiMIep KaOblUiaay Kepek;
ON8 nomenmemenepre Heri3fgenreH mpobdieManap MeH KOPBITHIHIAbLIIAPAbl AHBIKTAY VIIIH oleMIl
TYCIHAIPETIH 9iCHaMaJIap HET13JIepiH KOJIaHy, KoCiOn MiHACTTEp i Iy YIIiH 63 OUTIMIH KOJITaHy KaXeT;
ON 9 ABBIK-TYJIIK ©HIMIEpiH caKTayra, TachIMaylgayFa, MEXaHUKAJIBIK )KOHE KBUIYMEH OHJEyre, Kaita
OHJICYTe JKOHE 6JIIICN-OpayFa apHajFaH J>KeKe MallMHaJap MEH J>KENIepAiH KOHCTPYKIHIApbl MEH
KYPBUIFBUIAPBIHBIH  KYMBICBIH 0aKbUIay Kepek; KaOIbIKTapJblH HETI3Tl TEXHUKAIBIK-9KOHOMHKAIBIK
CHUITaTTaMaJlapbIH Oarayiay Kaer;

ON10 OHiMHIH *aHa TYpJIepiHEe, TEXHOJIOTHSUIIBIK IPOIeCTEPre HOPMATUBTIK KY)KaTTaMaHbl a3ipiey; Kepek;
KQXXETTi TEXHOJIOTHSUIBIK €CeNTep Il JKYPrizy KaKeT,;

ON11 JTaiibIH 6HIM HMIMKI3aTHIHBIH €CeO1H kKOHE 1IeX KY’KaTTaMachIHBIH €Ce0iH KYPri3y Kepek;

ON12 Ka3zak, opbic ’oHE IIET TUAEPiH/Ie aybI3Ia jKoHe yKa30ala HhICaHa KOMMYHHUKAIUIFa Kipy KepekK;

Ilocsie ycnemHoro 3aBepiieHHs 3TOM NporpaMMsl o0y4daromuiics Oyaer:

ON1 VYcranaBnuBarh BIUSHHE (U3UKO-MEXaHMUYECKUX, XUMHUYECKHX, MHKPOOMOJOTMYECKHX WU JPYTUX
(haKTOpOB Ha TEXHOJOTUYECKHUE MPOLIECCHI;

ON2 OueHuBath KauyeCTBO CHIPbS ¥ TOTOBBIX NMUIIEBBIX MPOAYKTOB;

ON3 Bnanerp CyIIHOCTbIO OpraHM3alMi U OOCITYXMBaHHUS Ha IepepadaThIBAIOUINX MPEINPUITUAX 10
IIPOU3BOJICTBY MPOIYKTOB MUTAHUSI M OPraHU30BBIBATH BCE BU/Ibl TEXHOJIOIMUECKUX MPOIIECCOB;

ON4 TIpoBoauTh KiacCU(UKAIIUIO CHIPhS TOBAPOB U UCIOJIB30BATh METOIbI, POPMUPYIOIINE U COXPAHSIOIINE
KaueCcTBO MPOIYKTa, KOHTPOJIUPOBAThH MapaMeTphbl 0€30MacHOCTH MPOJOBOIHCTBEHHBIX

TOBApOB;

ONS Bnagetrh cOBpeMEHHBIMU METOZaMHU MOIY4YeHHsI U 00pabOoTKH TEXHOJIOTUYECKON HHpOpMaLnH;

ONG6 CogepiieHcTBOBaTh 3(HEKTUBHOCTH TEXHOJIOTHYECKUX MPOIECCOB JIJIsl TOBBIIIEHUS BBIX0/Ia i KA4eCTBa
TOTOBOM MPOJIYKIIUY;

ON7 Opranu3oBbIBaTh pabOTy TPYIOBBIX KOJJIEKTHBOB U IPUHUMATH YIPABIEHYECKHIE PEIICHNUS;

ONS8 Hcnonbp3oBaTh MMOJYyYEHHBIE 3HAHUS W METOJIOJIOTHH, BBISIBISATH MPOOJIEMBI W JIeJaTh BBIBOJIBI,
OCHOBaHHBIC Ha JJOKA3aTEJIbCTBAX, MPUMEHSTh UX JIJIsl PeIIeHHs MpodecCuOHATBHBIX 3a/1a4;

ON 9 KonrtponupoBarh pabOTy KOHCTPYKIIMH M YCTPOWCTB, KaK OTIENbHBIX MAIIUH, TaK W JUHUN
MpeAHa3HAYEHHBIX JIJIS1 XpaHSHUS, TPAHCTIOPTUPOBKH, MEXaHWYECKOW U TEIJIOBOM 00pabOTKH, mepepadOTKH
u  (acoBkH TPOJOBOIBCTBEHHBIX MPOAYKTOB; OIEHUBATH OCHOBHBIE  TEXHHUKO-DKOHOMHYECKUE
XapaKTEPUCTUKUA 000PYIOBAHNS,

ON 10 Pa3pabarpiBaTh HOPMATHBHYIO JOKYMEHTAIIMIO HA HOBBIC BUABI MPOMYKIIUH, TEXHOJOTHYECKHE
MIPOLIECCHI; TPOU3BOIUTH HEOOXOJUMBIE TEXHOJIOTUIECKHIE PACUEThI,

ON 11 BecTu y4et v OTYETHOCTh ChIPbsI, TOTOBOM MPOAYKIUH U 1I€XOBOM TOKYMEHTAIINU;

ON 12 Berynath B KOMMYHHUKAITUIO B YCTHON M TUCBbMEHHON (hOpMax Ha Ka3aXxCKOM, PYCCKOM M HHOCTPaHHOM
S3BIKaX




Upon successful completion of this program, the student will:

ON1 Determine the influence of physical, mechanical, chemical, microbiological and other factors on
technological processes;

ONZ2 Evaluate the quality of raw materials and finished food products;

ON3 Own the essence of organization and service in food production enterprises and organize all types of
technological processes;

ON4 To classify goods and use methods that form and preserve the quality of the product, to control the
safety parameters of food products;

ON5 Master modern methods of obtaining and processing technological information;

ONG6 Improve the efficiency of technological processes to improve the yield and quality of finished products;
ON?7 Organize the work of labor collectives and make management decisions;

ONB8 Use the fundamentals of knowledge and methodologies that explain the world to identify problems and
evidence-based conclusions, apply their knowledge to solve professional problems;

ON 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;

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

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

ON 12 Enter into communication in oral and written forms in Kazakh, Russian and foreign languages




Binxim 6epy 0arnapaaceinbin Ma3myHbl/Coaep:kanueodpa3soBatebHoiinporpammbl/ Contentoftheeducationalprogram

KYJIbTYPHBIX ITPOLIECCOB.

Monynbaiy ataybly/ Mogyns Kowmrnon | [Monpep H | [lonHig /| TToHHIH KBICKAIIA Ma3MYHBI/ Kpenurr | Cemectp/S | Kansimracar
Haspanue ooiisiama OH/ SHT kozbl /Kox | /ToxipuOeHiH Kpatkoe onucanue TUCHUIUIAHBI ep caHbl/ | emester BIH
moayas/Modul e name | PO o UMK | qucuumiaM | araybl/ [Brief Kon-Bo KOMIIETCHIIN
mozaymo/Module | MK, bI/The codc | Hammenopanue | description of the discipline KPEJUTO su1ap
learning outcomes| KOO, | disciplines | mncummmmmer B/Numb (xonrTapsr)/
TK)/Ln /mpaxTHKH/ er of ®opmupyeM
K, Name credits b1e
KOMIIOH disciplines KOMIICTCHIM
CHT practices v
(OK, (xomer)/Form
BK, ed _
KB)/CyC competencies
le, (codes)
compon
ent (OK,
VK,
KV)
Tapuxudpunocopusasik | Moaynbai corti | JKBIT KZT 1101 | Ka3akcTaHHBIH ITon kazipri Kazakcran TapuxbIHBIH 5 2 KK 1; KK 2
Oitim Oepy KoHe asKTaraHHaH MK Ka3ipri 3amaH HeTi3r1 Ke3eHaepi Typaisl
pyXaHU KaHFBIPY KeliH 6imim TapuXbI OOBEKTUBTI Tapuxu OuTiM Oepexi;
MonynilMoL[yn b ATyIBI CTYIEHTTEPIiH Ha3apblH
ncropukodumocodeknx | Kabuerri: MEMJICKETTUTIK TIeH TaphuXUMOJICHU
3HAHWH U TyXOBHOU KK 1, KK 2, MPOIECTEP/IH  KANBINTACybl MEH
MoepHu3auu/ KK 3, KK 8, JaMybl MaceesIepine GarbITTai bl
Module of historical KK 9,XK 10, 00/ SIK 1101 | CoBpemeHnHas JIMCIMIUIMHA €T  OOBEKTHBHBIE
and philosophical KK 11, KK 13, | OK UCTOPUS HCTOpUYECKHE 3HAHUS 00 OCHOBHBIX
knowledge and spiritual | KK 14 / Kazaxcrana JTanax HMCTOPUM  COBPEMEHHOI'O
modernization Iocne Kazaxcrana; HampaBisieT BHUMaHue
yCHEITHOro CTYJICHTOB Ha poOIEMBI
3aBCPLICHIA CTaHOBJICHHS u pasBUTHSA
Moxymt TOCYJapCTBEHHOCTH W HCTOPHKO-
oOyJaronuiics




oyner: OK GED CHK 1101 | Contemprorary The discipline provides objective
1,O0K 2, MC History of historical knowledge about the main
OK3, OK 8, OK Kazakhstan stages of the history of modern
9, 0K 10, OK Kazakhstan; directs the attention of
students to the problems of the
formation and development of
statehood and historical and cultural
processes.
11, OK 13, OK KBII Fil 1102 dunocodust IMon crynmentrepAe Oonamak KociOH KK 3; KK 8
14 MK ICOpeKeT  KOHTeKCTiHAe  Qumocodus
Typaibl, OHBIH Heriari  OemimMzepi,
/ Upon Mocenenepi  KOHE  OJapIabl  3epTTey
successful amicrepi TypaJbl TYCIHIKTEp/i
completion of the KaJIbINTACTHIPA/IBL. [Ton  ascwiHzAa
module, the cTyaeHTTep (GUIOCOQUSIHBIH KOFaMJIBIK
student will: GC CaHaHBl KAHFBIPTYIAFBl POIIH TYCIHY
1,6C2 GC JKOHE  Kaszipri 3amaHHBIH  kahaHmBIK
3,GC8,GCY, . _
MaceleNepin IIenry KOHTEKCTiH/Ie
GC 10,GC 1, bUITOCOPUSITBIK-TYHUETAHBIMIIBIK, ~ JKOHE
GC13 GC 14 . . . .
oNliCHAMaJIbIK ~MOJCHUETTIH HEri3lepiH
3epTTEH/I.




00
OK

Fil 1102

Ounocodus

HucuunnuHa QopMupyeT y CTYACHTOB
IIETIOCTHOE TIPEACTABICHHE O (PIIOCOPUH
Kak oco0oil ¢opme To3HAHUS MHpA, 00
OCHOBHBIX €€ paszjeiax, MpoodlemMax H
METOJaX WX H3yYeHHS B KOHTEKCTE
Oymyiei npohecCuoHaTbHON
JMESITEIBHOCTH. B pamKax JHUCIHUITIHHBL
CTYACHTHI nu3yyar OCHOBEI
¢$rocopcKkOMUPOBO33PEHUECKOM u
METOI0JIOTUUCCKON KYJIbTYPbI B
KOHTEKCTE TIOHUMAaHHUsI pOJI (GUI0COPUH B
MOJICpPHU3AIMU OONIECTBEHHOTO CO3HAHMS
W pelleHHH  TJIO0ATBbHBIX  3aj1ad
COBPEMEHHOCTH.

GED
MC

Fil 1102

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.

KBII
MK

ASM 2106

OJEeyMETTaHy,
Casdcarrany,

Monyns moHzmepi «bonamrakka ke3kapac:

KOraMbIK CaAHAHBI JXAaHFBIPTY»

KK 9,

Manenuerrany

KK 10?7 :R 14




Psi 2107 [Ncuxomnorus MEMIIEKETTIK OarnmapiamachkiHAA
aHBIKTAJIFAH KOFaMJIBIK CAaHAHBI )KAHFBIPTY
MIHJETTEPIH MIeNry KOHTEKCIHAe OlmiM
aTyIIBUTAPABIH 9JICYMETTIKIYMaHUTAPIIBIK
JIYHHETAaHBIMBIH KAJIBIIITACTHIPAIBL.
00/ SPC 2106 Conunonorus, JucuumiuHel - Moayns  (pOpMHUPYIOT
OK [TonuTomnorus, CONMAaIHFHO-TYMaHUTAPHOE
Kynerypomorus MHUPOBO33pEHHE oOydaronmxcs B
Psi 2107 IIcuxonorus KOHTEKCTE PELICHUs 3a/1a4 MOJAEPHU3ALUU
0O0IIECTBEHHOI'O CO3HAHUS,
OTIpEeIeTICHHBIX roCyJapCTBEHHOM
nporpammon  «B3risn B
Oyay1iee: MOJACPHHU3AIIHS
0OIIIECTBEHHOTO CO3HAHUS.
O0D SPC 2106 Sociology, The disciplines of the module form the
MK Political science, | social and humanitarian outlook of
Culturology students in the context of solving the
Psy 2107 Psychology problems of modernization of public
consciousness, determined by the state
program "Looking into the future:
modernization of public consciousness".
KBIT TK | KSZhKM | KyKbIK koHE I[lon  cryneHTrep MEH  CTYAEHTTEP KK 11
N chIOatiIac apacplHIa MEMIJIEKET II€EH KYKBIKTBIH, KK 13
2109 JKEMKOPJIBIKKA KYKBIKTBIK KaTbIHACTAP/IbIH JKOHE ON7
Kapchl Kazakcran PecnyGJI.HKaCLI KYKBIK ON 8
MOICHHET canaiapelHblH - OpTYpI OarbITTapPBIHBIH
. . HET13I1 TYCIHIKTEP! MEH KaTeropUsIapbiH
HET131ep1

KaJIBIITACTBIPAIE. Oxn ceI0aitinac
KEMKOPJIBIKKA Kapchl 9JICTep Typasibl
OiMiM KYHECIH KaJbIITACThIPAIbl, OCHI
KYOBUIBICKA KOHE a3aMaTThIK TO3IMJITIKKE




KATBICTEI a3aMaTThIK YCTaHBIMJIBI
KaJIBITITACTHIPAIbI.

00]1
KB

OPAK
2109

OCHOBBI paBa u
AHTUKOPPYILIMOH
HOU KyJBTYpbI

B paMkax IUCIUIUTHHBI CTYACHTHI U3ydaT
OCHOBHBIE  TOHSATHS W  KaTerOpuu
TOCy/apCTBa U MpaBa, IPaBOBbIC

OTHOILIECHHS M OCHOBBI Pa3IH4HBIX cdep
otpacneii mpaBa PecrryOnmku KazaxcraH.
JucuumninHa GopMUpYeT CUCTEMY 3HAHUN
M0 TPOTUBOJAEUCTBUIO KOPPYIIUH H
BBIPa0OTKY Ha 3TOI OCHOBE Ipa)KJIaHCKON
MO3UIMM 110 OTHOLIEHUIO K JAHHOMY
SIBJICHUIO.

00D
CcC

BLACC
2109

Basics of Law and
Anti-Corruption
Culture

As part of the discipline, students will
study the basic concepts and categories of
state and law, legal relations and the
foundations of various spheres of the
branches of law of the Republic of
Kazakhstan. The discipline forms a system
of knowledge on combating corruption and
the development on this basis of a civic
position in relation to this phenomenon.




JKBII
TK

ETK
2109

DKOJIOTHS K9 1€
TipIILUTIK
Kayimnci3airi

[lon kopmiaraH OpTaHbBl KOPFAy Typasibl
OMJIayIbl KOHE TaOWFU KOXKYHeJIep MEH
TexHoc(epaHblH JKYMBICHIHAA  KayimTi
’KOHE TOTCHIIIC KaFIalIapIbIH albIH a1y
KaOUTeTTepiH KaIBIITaCTRIPaIbl, COHBIMEH
Kartap aWMaKTaplIblH TaOWFH, aJaMJIbIK
JKOHE  MAaTepHaNIbIK  PEeCypCTapbIHBIH
ayMakTBIK capalaHyblH 3epTTeiini, Oy
allMaKThIK FaJbLIMFA OChI PECypCTapIibl
TUIMJI MaijaiaHy YIIiH KemeHal dicTep
JKUBIHTBHIFBIH KacayFa MYMKIHIIIK Oeperi.

00/

EBZh 2109

DKOIOTHA U 10C
0€3011aCHOCTD
JKU3HEAEATEND

™"

HJucuumuHa ¢GopMHUPYET HKO3aLIUTHOE
MBILIJICHHE u CIOCOOHOCTH
IpeaynpexIeHNs OTIACHBIX u
Ype3BbIYATHBIX CUTyaLH B
(YHKIMOHUPOBAHUHT MIPUPOIHBIX
9KOCUCTEM U TeXHOC(HEPHI.

GED EC

ELS 2109

Ecology and life
safety

The discipline forms eco-protective
thinking and the ability to prevent
dangerous and emergency situations in the
functioning of natural ecosystems and the
technosphere.

XK 6
ON 4




KBIT EKN2109 | DxoHoMuka bynr moH cTymeHTTepml  9KOHOMHKA KK 11
TK JKOHE CAJIaCHIH/IAFBl  JAasplayJblH  KaKeTTi ON 8
KocimKepIiK JICHTeHiH KaMTaMachi3 eTe/i, . ON 11
) . Ka3aKCTaH/BIK KOFaM eMipiHaeri OOl
HET131ep1 KATKaH ej3repicrepre Oarmapriay >KoHeE
QNeyMeTTIK OediMzmeny YIIiH KaKeTTi
IKOHOMHKAJIBIK CAayaTThUIBIK JCHICHiH
KaJIBINITACTBIPA/IBL, aXbIpamac
OemikTepiH Oipi peTiHlE PKOHOMUKAIBIK
oiillay  MOJICHHMETIH  KaJbINTACThIPyFa
BIKIIAJI ~ €TeAl JYHUCTAaHbIM, ©31H-631
JaMBITY MYMKIHJIr, ©3iH-e31 OiniM ay,
SKOHOMHUKAJBIK KaObUIIaya TOYeNCi3MmiK
menrimMaep.
oo/ OEP 2109 | OcHOBHI ten | AucummimHaa GopMUpPYET SKOHOMHYECKUI
KB SKOHOMHKH 1 o0pa3 MBINUICHUS, TEOPETHYECKHE U
HpEANpUHAM MPAaKTUYECKUE  HAaBBIKM  OpraHu3aluu
bCTBA YCHEIIHON pEANPUHUMATEIBCKON
JEeATEIIBHOCTH pEANPUATUI B
KOHKYPEHTHOM cpeze.
GED EC | BEB Basics of The discipline forms an economic way of
2109 : thinking, theoretical and practical skills in
economics and organizing  successful  entrepreneurial
business activities of enterprises in a competitive
environment.
XBBIM KN 2109 | Kemibacuiel bIK | byn momHmi sepaeney Ke3iHae CTyIEHTTED KK 13
TBK Herizzepi KOCIMOPBIH, aMAaK jKoHE €Il JeHreifine ON 8

ocep €Ty  oJicTepiH,  CTHIBAEPIH,
KOIOACIIBUIBIK ~ KACHETTEPIH  KOJJIaHy
KOJIBIMEH aaaMJaapAblH MiHeS'K¥HBIFBIH
JKOHE 63apa OPEKEeTTECyiH THIMI Oackapy
METOAOJIOTUSICHI MCH IMPAKTUKACbIH
urepei.




00/,

OL 2109

OCHOBBI
JIUACPCTBA

[lpy wW3yYeHWU MNAaHHOW JUCIUILIMHBI
CTYJCHTBl OBJIAJICIOT METOJOJOTHEH U
MPaKTUKOW 3(h(HEKTUBHOTO YIpPaBICHUS
MOBEICHUEM U B3aWMOJICUCTBUEM JTIOJIEU
myTeM WCTIOTTb30BAHMS JTUACPCKAX
Ka4decTB, CTHUIICH, METO/IOB BIMSHUS Ha

YPOBHE MPEANPUATHS, PETHOHA U CTPAHBI
B 1IEJIOM.

GED EC

BL 2109

Basics of

Leadership

In the study of this discipline, students will

master the methodology and practice of
effective management of behavior and
interaction of people through the use of
leadership skills, styles, methods of
influence at the level of the enterprise, the
region and the country as a whole.

Tin momxysi/
SI3BIKOBOI
MOTYJTB/
language
module

Monyabai
CoTTI
asiIKTaFraHHaH
Keliin 0igim
aJIylbl
KaoJuerTi: KK
4, )KK 5

Mlocae
yCIEIHOro

JKBII
MK

K(O)T
1103(1,2)

Kaszax (0 1pIc)
Timl

MeMileKeTTIK TiNOI KOciOM KbI3METTE,
FBUIBIMU KOHE TPAKTHUKAIBIK KYMBICTA,
opinTecTepMEH  KapbIM-KaThIHACTa, ©3
OeTiniire Oiaim any, FBLIBIMH,
OKyarapTyIIbUJIBIK ~ JKOHE  e3re  Jie
MakcaTTap YIIIH KoyjgaHa Ouryi MeH
JIAFBUIAPBIH KAJTBINTACTHIPaabl. FhuibiMu
Makanaiap MeH FBUIBIMU-3EPTTEY
JKYMBICTAPBIH KOHE jKoOamapiabl kazyja
MEMJIEKETTIK Tinal KOJIJIaHy
MYMKIHJIIKTEpiH KopceTei

10

1,2

KK 4, KK 5




3aBepuIeHUsI
MOYJIAA
odyuarouuiics
oyner: OK 4,
OK 5

/ Upon
successful
completion of
the module,
the student
will:
GC4,GC5

00
OK

K(R)Ya
1103(1,2)

Kazaxcku 1
(pycckuil) g3pik

Jucnunnuna obecredynBaeT KaueCTBEHHO
YCBOEHHE Ka3aXCKOTO SA3bIKa KaK CPECTBa
COLIMAJIBHOTO, MEXKYJIBTYPHOTO,
PO ECCHOHATTLHOTO OOITICHISI Yepe3
(dhopmupoBaHue KOMMYHHKATHBHBIX
KOMIIETCHIIUH BCEX YPOBHEU
WCIIONIb30BAaHUS SI3bIKa ISl M3YYaroIIMX
Ka3aXCKMH A3bIK KaK HHOCTPAHHBIM.

GED
MC

K(R)L
1104(1,2)

Kazakh ( ussian)
language

The discipline provides high-quality
mastering of the Kazakh language as a
means of social, intercultural, professional
communication through the formation of
communicative competencies at all levels
of language use for students of Kazakh as
a foreign language.

KBII
MK

ShT 1104
(1,2)

leren
Tini

ITon CTYJCHTTEPIIH
MOIEHHUETAPATBIKKOMMYHUKATHBTIK
KY3BIPETTUIIMH meTeN TuTiae OitiM Oepy
OaphIChIHIA JKETKUTIKTI JIeHrenae
KaJIBIITACTBIPABI.

oo/
OK

IYA 1104
(1,2)

HNuocTpanablit
SI3BIK

Huctunnnaa ¢dbopmupyer
MEXKYJIbTyPHOKOMMYHHUKATUBHYIO
KOMIIETEHIINIO

10

1,2

KK 4, KK 5

CTYJEHTOB B IIpOIECCe HHOA3BIYHOTO
00pa3oBaHMs HA I0CTATOYHOM YPOBHE.

GED MC

FL 1104
(1,2)

Foreign language

The discipline forms the intercultural and
communicative competence of students in
the process of foreign language education
at a sufficient level.




BII
KOOK

KBShT
2203

Kocibu Ka3ax
(opwIc) Timi

MeMIIeKeTTIK TUIAI KOCIOM KBI3BMETTE,
FBUIBIMU KOHE IPAKTHUKAIBIK JKYMBICTA,
opiNnTeCTepMEH  KapbhIM-KAaThIHACTA, ©3
OeTiHIIIEe OLTiM any, FBLIBIMH,
OKyaFapTyIIbUIBIK  JKOHE  e3re  Jie
MakcarTap YIOiH KoyijgaHa Oidyi MeH
JaFrabUIapbiH KaJbIITACTRIPAAbl. T bUIbIME
Makajaaap MEH FBUTBIMH-3EPTTEY
KYMBICTapBbIH JKOHE JKobalapasl kazyaa
MEMIJIEKETTIK TLIIL KOJIIaHy
MYMKIHIIKTEepiH KepceTei

BJl BK

POlYa
2203

[Ipodheccuonansu
BIM Ka3aXCKUI
(pyccKmit) S3bIK

Jucnumuasl  Moaynst  (OPMHUPYIOT
HaBBIKU UCTIOJIb30BaHUSA
rOCyJapCTBEHHOTO M HMHOCTPAHHOTO
SI3BIKOB B poheCCUOHATBHOMN
JIEATEIIbHOCTH, HAYYHOU M NPAaKTHYECKON
paboTbl, OOWmEHUST C  3apyOCKHBIMH
KOJIJIETaMH, JUISI CaMOOOPa30BaTENbHBIX H
JIpYTuX Lenen

BD UC

VOFL
2203

Professional
Kazakh
(Russian)
language

The disciplines of the module form the
skills of using the state and foreign
languages in  professional activity,
scientific and practical work,
communication with foreign colleagues,
for self-education and other purposes

XK 4, KK 5
ON7

ON 8

ON 12

BII
JKOOK

KK(O)T
2204

Koaci6u
OarpITTAIFaH
IeT Tl

[Ton cTymeHTTEpHiH TaHIaraH OarbIThIHA
coiikec >KoHE KociOM TamchlpManapisl
MICNIy YUIH TPAaKTUKAJIBIK KBI3ZMETTI
JKY3ere achlpy YIIiH KaXKETTI >KaJIIbl
MOJIEHH, KOCINTIK XOHE JIMHIBUCTHUKAJIBIK
KY3bIPETTEPl KaJIBIIITACTHIPAIBl  KOHE
KeTUipei

KK 4, KK 5
ON7

ON 8

ON 12




B/l BK

PK(R)Ya
2204

IIpodeccuonanpr | Juctumnnaa GopMUAPYET U pa3BUBAET
o- 00IIeKyTBTYpHBIE, TPO(ecCHOHaThHBIE H
OpPUCHTUPOBAHHBI | JTUHTBUCTUYECKHE KOMIIETEHIINU B

1 THOCTPAHHBIN SI3bIK

COOTBETCTBUHY C BHIOPaHHBIM
HaIpaBJIEHUEM CTYJICHTOB U
HEOOXOUMBIE JIJISI OCYIIECTBICHUS
MIPaKTUIECKOMN NeATeTLHOCTH 10
pereHuio mpodeccHoHaTBHBIX 3a7ad.

BD UC

VK(R)L
2204

Professionally oriented foreign
language

The discipline forms and develops
general cultural, professional and
linguistic competencies in accordance
with the chosen direction of students
and necessary for the implementation of]
practical activities to solve professional
problems.

BIT
XKOOK

AlIZH
2201

AKageMUsIIIBIK
ICKepIIiK XKa3zy

By mon GinmimManymisuiapra FEUTBIMA
JIepeKKOpIIapIaH aKmmaparrap i3aeyre,
MOTIHEP/I Tannay MeH pedeparrayra,
aKaJIeMHUSUIBIK jka30a1apabiH op TypJi
*KaHpIapbIMEH(aHHOTAIIUS, ICCe,
HI0JTyJIap, aHATATHKAITBIK,
IIOJTyJIap,MaKaja) *KyYMbIC XKacayFa
0aifIaHBICTHI KACiOM ic-opeKeTTep/Ii
JKYy3€ere achlpyFa MyMKIiHIIK Oeperti.

BJI BK

ADP
2201

AKaJIeMUYECKOE JIEJT0BOE
IITUMCBMO

N3yuyeHue nfaHHOro Kypca I03BOJIUT
00y4aroIUMCs OCYIIECTBIISATh
po(heCCUOHANBHYIO IESITEITHHOCTD,
CBSI3aHHYIO C IOUCKOM WH(OPMAIUH B
HAYYHBIX 0a3aX JaHHBIX, AHAJTH30M H
pedepupoBaHreM TEKCTOB, pabOTOM ¢
pa3IMYHBIMU KaHpPaMH (AHHOTAIHH,
3cce, OT3bIB, PELICH3UH, aHATMTUYECKU I

XK 4, XK
5,ON 6




0030p, cTaThH) 0COOCHHOCTIIMHU
aKaJIeMUYeCKOro MICHMa.

BD UC | ABW Academic This course allows students to search
2201 Business for information from scientific
Writing databases, analyze and abstract texts,
carry out professional activities related
to working with different genres of
academic records (annotations, essays,
reviews, analytical reviews, articles).
XKapatbuibictan | Moay.abai XBIT/ | AKT 1105| AknaparteikkoMMyHuKanus [Ion npouecrepai, akmapartel isjey, KK 6, KK 7
y- CoTTI MK cakTay >KOHE OHJeY 9ICTEpiH, CaHIbIK
MaTeMaTHKalbl | asiIKTaFaHHAH TEXHOJIOTHIIAP apKbUIbl aKIapaTThl
Keiiin OuTimM
K /FBUIBIMH MOZYJTi AJTYIIBI JIBIK KHUHAY JKoHE Oepy TocinlepiH ChIH
EcrecTtBeHHOMaTeMaTH4ecku | KadaerTi: KK TEXHOJIOTUsIap | TYPFBICEIHAH Oaralay >KOHE Tajuay
i / HAy4IHBII MOIYIb 6, KK 7, (aFBUIIIBIH KaOiIeTiH KaQJIBIITACTHIPAIBI.
Natural Science and ONS5, ON8,0N1 .. CTyzeHTTep KOMIIBIOTEPIIIK JKYyHenep
Mathematics TUTIHIE) ApXUTEKTYPACHIHBIH
/Scientific / Tloce TYKBIPBIMIAMAJIBIK HETI3/IepiH,
Module yCIEemHoro OTICPAIMSUTBIK XKYHeep MEH Keliiaep i
3aBeplIeHUs! 3epTTeiai;  Kemimik  koHe  BeO
MOy KOCBIMINIATAPTbI azipney
OﬁyqalOHIm‘/iCH KOHLENIUSIAPEI, aKIapaTThIK
oyner: OK 6, Kayirnci3aikTi KaMTaMachbI3 eTy
OK'7, Kypajijapsl Typajibl OUIIM  ajajipbl;
ONS5,0N8,0N1 Kazipri 3aMaHFBI




/ Upon
successful
completion of
the module, the
student will:
GC6,GC7,
ON5, ON8,ON1,

aKIMapaTTHIKKOMMYHHUKAIHSITBIK
TEXHOJIOTHSIIAPIBI naganany
JIaFIbUTAphI KANBITITACAIbI.

oo IKT 1105 | Uadopmarmonno | JuctumiuHa GopMUApYET CITIOCOOHOCTH
OK - HCII0JIb30BAThH JIst peleHus
KOMMYHUKAIIUOH AHAJIMTHYCCKUX U HCCICOA0BATCIIbCKUX
HBIC TCXHOJIOTHN 3ada4 COBpPCMCHHBIC TEXHHUYCCKHUE
(Ha aHTrIL. sI3BIKE) | Cpe/cTBa u MHPOPMAIIOHHEIE
TEXHOJIOTHH W yMEHHE padoTaTh C
nH(popMarueit B TII00aTBEHBIX

KOMITIBIOTCPHBIX CCTHAX.
GED IKT 1105 | Informationand | The discipline forms the ability to use
MC Communication | modern  technical means  and
Technologies (in | information technologies to solve

English)

analytical and research problems and
the ability to work with information in
global computer networks.




BIIT Mat 1202 | MaTtemarunka Monyb MoHI KOMIIBIOTEPITIK ONS5,0ON8
JKOOK TEXHOJIOTHUSUIAPAbI aliAaIaHa OTBIPBIIL,
mpobaemManapabl MOJIENBACYTE,
TaJJayFa >KoHE IIeIIyre KOMEKTECeTiH
MaTeMaTUKAJIBIK alapaTThl MEHIepyre
MYMKIHIIK Oepeni; MaTeMaTHKAaJbIK
omictep, CTyHCGHTTepHiH  Oomamak
KBI3METIHIH  CaJlachlHAaH  MaMaHAap
peTiHme TporiecTep MCH
KYOBUTBICTAPABI  3epTTEyre  JKOHE
Oomkayra MYMKiHAIK Oepeni
b1l BK |Mat 1202 | Maremartnka Jucuunnnaa MOZYJIS
Pa3BUBACTCIIOCOOHOCTH MPUMEHSTh
MaTeMAaTHYECKOE MBIIIIJICHUE TS
pellicHHUsT TPOW3BOJCTBCHHBIX 337a4 B
MOBCEIHEBHBIX CUTYAIIUSX, UCIIOJIb30BATh
MaTeMaTHYeCKHe CMOCOOBl  MBIIUICHUS
(JTorMKa, TMPOCTPAHCTBEHHOE MBIIIIJICHHUE)
n mpeseHTanuud (popMyJBl, MOJIENH,
TaOJIMIIBI U T.J1.) B CBOCH
po(heCCUOHATIBHOM IESATENbHOCTH
BD UC | Mat 1202 Mathematica The discipline of the module develops the

ability to apply mathematical thinking to
solve production problems in everyday
situations, to use mathematical ways of
thinking (logic, spatial thinking) and
presentations (formulas, models, tables,
etc.) in their professional activities




KII/2KO
OK

Fiz 1301

dusnka

[lon cTyneHTTEepAE 9MEMHIH Ka3ipri
(bm3uKaIBIK OeHeC! XKoHE FEUIBIMHU
JQYHUETAaHBIM TYpalbl TYCIHIKTEpAl, ipremi
3aHAap/bl, KIaCCHKAIBIK )KoHE Ka3ipri
3aMaHFbl (PU3NKAHBIH TCOPUSIIAPHIH
KoJiaHa OiTy MEH iCKepIIKTi, COHNIai-aK
KociOM KBI3MET JKYHECiHIH HEeTi31 peTiHae
(hMBHKAIBIK 3EPTTEY SICTEPIH
KaJIBIITACTHIPAIBI.

I1J1 BK

Fiz 1301

duzuka

HuctummuHa GopMHUPYET Y CTYACHTOB
MPEJCTABJICHUS O COBPEMEHHOM
(bu3nUecKoi KapTUHE MHpa U HAYYIHOT'O
MUPOBO33PCHHUS, 3HAHUS U YMCHUS
UCTIONB30BaHus (yHIAMEHTATBHBIX
3aKOHOB, TEOPUH KJIACCUUECKOHN U
COBPEMEHHOW ()M3UKH, a TAKIKE METObI
(hM3UYECKOTO UCCIICIOBAHUS KaK OCHOBBI
CUCTEMBI IPO(ECCUOHATLHON
JIeSITeTIbHOCTH.

PD UC

Phy 1301

Physica

The discipline forms students ' ideas about
the modern physical picture of the world
and scientific outlook, knowledge and
skills of using fundamental laws, theories
of classical and modern physics, as well as
methods of physical research as the basis
of the system of professional activity

ONS5




BIT/ KO
OK

BOH 1205

berioprannkanbik
JKOHE
OpTraHUKaJIbIK
XUMHUS

Moaynpaid noHi OeflopraHuKaNbIK KOHE
OpPraHUKAIBIK ~ XUMUSHBIH  TEOPHSIIBIK
Heri3ZepiH  Ta-pBUITYFa, XUMUSITBIK
KOCBUIBICTAp  KYPBUIBICBI-HBIH  ©3apa
OalTaHBICHIH JKOHE OJIAPABIH KaCHETTEPiH,
EPITIHAIEPAC XUMHSIIBIK TPOLECTEP/IIH
OTYIHIH KaJllbl 3aHJBUIBIKTAPbIH JKOHE
oNapAplH TaMmaK OHEpKaciOiHIeri pediH,
TaMak OHEPKACiOiH/Ie KOJIIaHOAITBI
MaHBI3BI 0ap

3Ile-MEHTTED MeH onapabIH
KOCBUIBICTAPBIHBIH (PU-3HKa-X UMUSITBIK

KacUeTTepiH yhpeTeni

BJI BK

NOH 1205

Heoprannueckas
U OpraHuyeckas
XUMUA

JuctummHa ~ MOIyJiss  CIIOCOOCTBYET
U3YYCHHIO TEOPETHYECKUX OCHOB
HEOPraHWYECKON U OPraHU4EeCKON XUMUH,
B3aUMOCBSI3b  CTPOCHHS  XUMHUYECKHX
COCIMHEHMI M WX CBOMCTBa, 0OIIME
3aKOHOMEPHOCTH MPOTEKAHHS
XUMHYECKUX IIPOLIECCOB B PACTBOPaAxX U UX
poOJib B HI/IHICBOI\/'I ITPOMBIIIIJIICHHOCTH,
(U3NKO-XUMHUECKUE CBONCTBA 2IIEMEHTOR
W UX COCJMHEHHH, MMEIOIINX MPUKIATHOES
3HAYEHUE B MHUIIEBON MPOMBIILICHHOCTH

BD UC

I0C 1205

Inorganic and
organic chemistry

The discipline of the module contributes to
the study of the theoretical foundations of
inorganic and organic chemistry, the
relationship of the structure of chemical
compounds and their properties, the
general laws of chemical processes in
solutions and their role in the food
industry, the physical and chemical
properties of elements and their
compounds that are of applied importance
in the food industry

ON1




ON1

KII/2KO | AFH 1302 | AHanuTHKaIBIK
OK JKOHE
(hU3KOJTOUATHIK
XUMUS
I BK | AFH 1302 | Ananutnveckas u | JlucuumimHa  Momynsi — oOecrevnBacT
(Gu3KOIONIHAST | YCBOCHUE TCOPETHYCCKUX H
XUMUS MPaKTHYECKUX
OCHOB  XHMHYECKHX U ¢busuko-
XUMHYECKAX METO/IOB aHAIIM3a BEUIECTB C
YUETOM COBPEMEHHBIX TEHICHIUN
AHATUTHYCCKOIN XMMHUH, TECOPETUUCCKUE
OCHOBBI M  3aKOHBI  (DU3UYECKOH U
KOJIJIOWTHOM XUMUH, (PU3HKO-XUMUICSCKHE
CBOIiCTBa AUCTICPCHBIX CUCTEM U
HPOLIECCHI, TPOTEKAIONINE B HUX
PDUC | PAC 1302 | Physcolloidal and | The discipline of the module provides the

analytical
chemistry

assimilation of the theoretical and practical
foundations of chemical and
physicochemical 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




KII/2KO
OK

TH 1303

TaraMabIK XUMUS

Moynb MoHI JTaliblH ©HIMHIH TaramJbIK,
SHEPIeTHKAIBIK ~ KOHE  OHMOJIOTHSUIBIK
KYHIBUIBIFBIH  KaJBINITACTBIPYJia  a3bIK
TYJTIK OHIMACPIHIH HETI3Ti KOPEKTIK
3aTTapAbIH-aKybI31ap/IbIH,
KOMIpCyNapAblH, JUMUATEPAIH KYpamebl,
KYPBUIBICHI, KACHETTEpi MKOHE TYpJCHYl
TypaJibl O1TIM/I1 KAJbIITaCThIPaIbI

I1J1 BK

PH 1303

ITumeBas xumus

JuctummuHa Moaynst QopMHUPYET 3HAHUS
O COCTaBe, CTpPOEHUHM, CBOMCTBaX H
MMpeBpaliCHUAX OCHOBHBIX IMUTATCIIBHBIX
BELLECTB MPOJOBOJIBCTBEHHBIX NPOAYKTOB
- 0eNKoB, YINEBOIOB, JHIHIOB IMPH
CO3pEBAaHUU, XPAHEHUH, IOPYEC U 3HAYCHUU

ON1

STHUX BEIIECTB B (JOPMUPOBAHHUH MTUIIEBOH,
SHEPreTHYCCKOM U OMOJIOTUYECCKOM

[IEHHOCTHU TOTOBOW MPOAYKIIUU

PD UC

FCh 1303

Food chemistry

The discipline of the module forms
knowledge about the composition,
structure, properties and transformations of
the main nutrients of food products -
proteins, carbohydrates, lipids during
maturation, storage, spoilage and the
importance of these substances in the
formation of the food, energy and
biological value of finished products

BIT
XKOOK

OP 1213

OKy MMPAKTHUKACBI

bazanbik MIOHJIEP MPaKTHKACHIH/IA
CTYJISHTTEP/IH aifaH OUIIMIEPIH OKBII
Oiny ke3iHme OailJlaHBIC  TCOPHSUIBIK
OimiMmi Oenrineiial >KoHE HBIFaWTab,
kadempa 3eprxaHaiapbiia  OeiMiHJE
FBUIBIMU 3€PTTEYJICPIiH HEri3ri OarbIThIH
urepei.




B/ BK

UP 1213

VYyuebOnas
IIPaKTHKA

Haet npencraBieHre o0 yCTaHOBIEHUH H
VKpEIUIEHHH  CBS3M  TEOPETHUYECKUX
3HAHWH, TOJYYCHHBIX CTYJACHTAMHU IPHU
M3y4eHUU  0a30BBIX  JUCIMIUIUH  C
MPaKTUKOM.

OcBanBaeT OCHOBHBIE  HaIIPAaBJICHUS
HAay4YHBIX WCCIIEIOBaHWH B  paspese
NeATEeTLHOCTH JJabopaTopru Kademps

BD UC

TP 1213

Training practice

It gives an idea of establishing and
strengthening the connection of theoretical
knowledge obtained by students in the
study of basic disciplines with practice.
Masters the main directions of scientific
research in the context of the activities of
the laboratory of the department

Ipremni gasipipIk
MOy
Mopyns
¢dbyHaaMeHTAab
HOM
[TOATOTOBKHU

Mogayabai corri
asiKTaFaHHAH
KeliH 0iim
aTymsbl
Ka0J1eTTi:

BIT
KOOK

ATOShSB
B 2206

ABBIK-TYIIK

OHIMJIEPIHIH XKoHE

[IAKI3aTTBIH

canachlH OakbuIay

JKoHe Oarajay

Motyb IIoHI allbITy ©HIPici, Maid, €T-CYT
OHepKaciOl, Oanblk eHepKkaciOi  koHe
KOFaM/JIbIK TAMaKTaHy KOCIOPBIHIAPbIHIA
TEXHOXUMHUSIJIBIK, OaKbLIaY/IbI
YHBIMIACTBIPYAbI JKOHE KYprizymi
3epJesieyre bIKNal eTe/li; TeXHOIOT USUIBIK

ON1,
ONG6

Fundamental
Training
Module

ONL1,
ONG6,0N8,0N2,
ONg3,

ON9, ON 10,

MPOLIECTEPre KaThICAThIH MAllIMHATIAP MEH
anmaparTapJplH ~ JKYMBIC  THIMJIUIITIH
MIVKI3aT CcalachlH aHBIKTAy SJiCTepiMeH
TaHBICTBIPY




ON4,0N 7, ON
3,

/ Tocne
yCHeuHoro
3aBepIIeHus
MOy ISt
o0yuarouuiics
oynaer:
ON1,0N6,0N8,
ON2,0N3,
ON9, ON 10,0N
4,0ON 7,0N 5,

/ Upon
successful
completion of
the module, the
student will:
ON1,
ONG6,0N8,0N2,
ON3, ON9,

ON 10,0N4
ON7, ONS5,

BJI1 BK | KOKSPP Koutpons u JuctummHa ~ MOIyNs  CIIOCOOCTBYET
2206 OLIEHKA KA4eCTBA HM3YYCHHUIO OpTaHU3aIlny U IIPOBEICHUE
CHIPBS U TEXHOXUMUYECKOTO KOHTPOJIS Ha
IIPOXOBOJIECTBEHH | IPCAPUSATHSIX OpOAUITBHBIX
BIX MIPOYKTOB MIPOU3BOJICTB, MaCJI0KUPOBOU
MSICOMOJIOYHOM MIPOMBIIIUIEHHOCTH
pBIOHOH MIPOMBIIIUIEHHOCTH u
MPEeNPUITANA OOIIECTBEHHOTO THUTAHUS,
3HAKOMUTh C METOJaMHU OIpecIICHUs
Ka4yecTBa ChIPbs, 3PPEeKTUBHOCTH PabOTHI
MallMH M ammapaToB, Y4YacCTBYIOIIUX B
TEXHOJIOTHUECKUX Ipolieccax
BD UC | CEQRMFP | The control and The discipline of the module contributes to
2206 estimation of the study of the organization and conduct
quality of raw of technochemical control at the
material and food | enterprises of fermentation production, oil
products and fat, meat and dairy industry, fish
industry and public catering enterprises; to
introduce methods for determining the
quality of raw materials, the efficiency of
machines and devices involved in
technological processes
BI1 TOK 2207 | Taram [liH Tamak eHIMJIEpIHIH Kayilci3airin ONG6
KOOK eHIMIEpiHiH OarayayiblH  HETrI3ri  ypaicTepli  MeH ONS8
Kayircizziri omicTepi; TaMaK ~ OHIMIepiHiH
TYTBIHYIIBUIBIK KACHETTEP]; OHIM
CamnachlHBIH KOPCETKIIITEPI; OHIM carmacbiH
0akpliay TypJiepi; ©HIM CalachIHbIH
JICHTelil; OHIMHIH TEXHUKAJIBIK O0aKbLIAYbI;
JKapaMJIbUIBIK YFBIMIAPhI CallachIHIA
Kocion oM MeH ICKepIIKTI
KaJIBITIITaCThIpaAbl
BJI BK | BPP 2207 bezonacHocTh HucrurmmHa MOYJISt dbopMupyet
MUIIEBBIX npodecCHOHANBHBIC 3HAHUS U YMEHUS B
MIPOOYKTOB obmactu OCHOBHEIX  TCHACHIIMI u

METOIHUKAX OLICHKU 0€30I1aCHOCTH




MHUILEBBIX MPOAYKTOB, MOTPEOHTEIBCKHUX
CBONCTBax MUILEBbIX MPOAYKTOB;
MOKA3ATENSAX KAYeCTBA MPOAYKIIHH; BHAAX
KOHTPOIIS Ka4deCTBA NMPOAYKLHH; YPOBHS
KAueCcTBa  NPOAYKIHMH; TEXHHUYECKOTO
KOHTPOJIsl MPOAYKLMH;, TOHATHS T'OJHOCTH

TPOIYKIIHH; nedexros TOTOBO¥
MPOAYKIMH
BD UC | FS 2207 Food safety The discipline forms professional
knowledge and skills in the field of the
main trends and methods of food safety
assessment; consumer properties of food
products; product quality indicators; types
of product quality control; product quality
level; technical control of products;
concepts of product shelf life; defects of
finished products
BII OShOOS/0O | Bcimaik OciMalKk OHIMICPIH CaKTay KOHE OHICY ONI1
JKOOK | HPR 2208 APy aLBLIBIFbI cajlachlHJa ©3 OHIMJICPIHIH  CanachiH ON2
OHIMACPIH OHACY | €CKEpIl, CaKTay *KOHE OHACY KE31HIC OHIM ONG6
KOHE cakray / IIBIFBIHAAPBIH  a3aiiTy, cakray >KOHE
OHICYIIH THIMILUTICIH JKOFApbLIATY, ©HIM
TYpJIepiH KEHEHTY MaKCaTBIHAA
HIESIAPIbL, O1miml, JAFIbLIAPIBI
KAJIBITITACTBIPAIBI.
BABK | OHPR O6pabdoTka u
2208 XpaHeHHe
OPOAYKLMH
PacTCHUCBOACTBA
BD UC | OHPR Processing and Forms ideas, knowledge, skills in the field
2208 storage of crop of storage and processing of crop products

production

for the most rational use of grown
products, taking into account their quality,
reducing product losses during storage and




processing, increasing the efficiency of
storage and processing, expanding the
range of products.

bII TOPA Taram Mogynp ToHI MaTepuanAapiIbl ycakTay,
FKOOK 2209 OHIpiCTepiHIH Marepuaigapabl KBICBIMMEH OHJCY
TporeccTepi MeH (npeCTey),' CYHBIK  OIpTEKTI  emec
armaparTapbl Kydenepai 6eny, OynaHablpy, macTepiey,
CTepUIU3AIUIIAY, abcopOrusiiay,
ajcopOIusiay, KenrTipy, 3KCTparupiey,
KpHCTangay, MeXaHHKaJIbIK, MaccaaaMacy,
THIPOMEXaHHUKAIIBIK, JKBLTY KOHE
XMMUSUIBIK TIPOLIECTEPIH epeKIIeiKTepi
B BK | PAPP 2209 | IIpoueccs u Hucnunnuna MOy dbopmupyet

anmaparsl
MHUILIEBBIX
MIPOU3BOJCTB

KOMIICTEHIINM B W3y4YCHUH IIPOIECCOB H
anmnapaToB JJIs U3METbYCHHS MaTepPHAIOB,
00pabOTKM  MarepwajoB  JaBIEHHUEM
(mpeccoBaHWEM), pa3feNeHHUS IKUAKUX
HCOOAHOPOAHBLIX CHCTEM, BbIIIaApUBAHUA,

nacTepu3alui, CTEPIIIH3AIINH,
abcopOuuu, ajcopoIuu, CYIIKH,
OKCTparupoBaHus, KPHCTAJTH3AIINN,
0COOCHHOCTH MEXaHHUYECKHX,

MaCCOOGMeHHLIX, THAPOMEXAHUYCCKHUX,
TCIUIOBBIX U XUMYCCKUX MIPOLECCOB

ON3
ON9
ON 10




BD UC | PEFP 2209 | Processes and The discipline of the module forms
equipment of food | competencies in the study of processes and
production devices for grinding materials, processing
materials by  pressure  (pressing),
separation of liquid inhomogeneous
systems, evaporation, pasteurization,
sterilization,  absorption,  adsorption,
drying, extraction, crystallization; features
of mechanical, mass transfer,
hydromechanical, thermal and chemical
processes
BII OOTMZh Onzuey Moyns ToHI TaFaM KoCIHOPBIHAAPHIHBIH ON3
XOOK | 3210 OHJIIpiCTepiHIH KaOIbIKTapbIH TaHJay KPHUTEPHi, ON9
TEXHOJIOTHSUTBIK Kayilci3ik epexenepi, opeKeT NPUHIIHII, ON 10
MalrHajlapbl MEH | KYPBUIBIMBI, JKIKTCIIY1 TypaJibl
KaOIBIKTaphI TYCIHIKTEp/i KaJbINTaCThIPAIbI;

JKAOIBIKTBIH HETI3T1
TEXHUKAIBIKIKOHOMHKAIBIK,
cUMaTTaManapblH  Oaramaiiipl  KoHE
ONTHMANbBJI  TaHJIAWABI, YHAEpICTepAiH
KApKBIH/IBUTBIFBI MeH YHEMJIUTITIH
apTTHIPY PE3epPBTEPiH aHBIKTANIBI, Ka3ipTi
3aMaHFbl  JKaOJbIKTapAbl  TaijganaHy
eceOiHeH MIBIFBIC HOpMaJlapbl MEH OHIMHIH
©31HJIIK KYHBIH TOMEHJIETY




BJl BK

TMOPP
3210

TexHomornye ckue
MaIlIVHbBI |
o0opynoBaHu®
repepabarpa LU
X mpousBojc B

JucuuruinHa MOJYJIS dbopmupyet
MOHATHSI O KJIACCH(DUKAIUH, YCTPOHCTBAX,
HA3HAUCHWSAX, NPUHIMIAX JICHCTBH,
mpaBWiIax Oe30MacHOd  HKCIUTyaTalluy,
KPHUTEPHUIX BBEIOOpA obopymoBaHUs
nepepadaTbIBarOIINX u MHUIIEBBIX
OpeOnpUsITHH;  OLEHHBAET  OCHOBHBIE
TEXHUKO-3KOHOMUYECKUE
XapaKTePUCTUKU 000pyaOBaHUS "
BBIOMpAaeT  ONTUMAJIbHBIC,  BBISBISCT
pE3epBhbl TIOBBIIICHUS WHTCHCHBHOCTH H
SKOHOMHYHOCTH TIPOIIECCOB, CHHXCHUS
pacxXogHBIX HOPM U  CceOECTOMMOCTH
OPOAYKIMH 32 CUYET HCIOJNb30BAHUS
COBPEMEHHOT0 000pyIOBaHHUS

BD UC

TMPM
3210

Technological
machinary an i
processin
manufacture

The discipline of the module forms the
concepts of classification, devices,
purposes, principles of operation, rules of
safe operation, criteria for choosing
equipment for food enterprises; evaluates
the main technical and economic
characteristics of the equipment and
selects the optimal ones, identifies reserves
for increasing the intensity and efficiency
of processes, reducing consumption rates
and production costs through the use of
modern equipment

KII/2KO
OK

KOOShT
3304

OHney

OHIIPICTePIiH
JKaJIIIBI

TEXHOJIOTHACHI

Mopynb ToHI KalTa eHJIey KOHE TaMak
eHJIIpiCTepiHIH TEXHOJIOTUSITBIK
MPOLIECTEPiHIH ~ FBUIBIMU  HETi3JepiH
KaJIBIITACTHIPAJIBI;, KaliTa OHICY KOHE

ON1
ON3
ON4




TaMaK OHIIpiCTepiHIAE HETI3rl JKoHE
KOCBIMIIIA MIMKI3aTThI naiianany;
IIMKI3aTThl CaKTay JXKoHE OHJACY Ke3iHJe
(DU3UKA-XUMUSIIBIK KOHE OMOXHMHUSIIBIK
KacHeTTep/Ii CUIATTaNUTHIH
KOPCETKIIITEP/i  aHBIKTAWIbI,  JalbIH
OHIMJI  CHNATTAaUTBIH  HETI3ri  cama
KOPCETKIMTEPIH aHBIKTAU BT

I/ BK | OTPP 3304 | O0mas Hucrnunnuna MOy bopmupyet
TEXHOJIOTUA Hay4YHbIC OCHOBBEI TEXHOJIOTHUYCCKUX
nepepabaThIBAOII | MMPOIIECCOB riepepabaThIBAOIINXHT
HX IIPOU3BOACTB IMAMICBBIX ITPOU3BOJACTB; HCIIOJIb30BaHHUU

OCHOBHOI'O W OONOJIHHUTEJILHOI'O ChIPbSA B
nepepabaThIBAIOIINX T IHIEBBIX
IMPOU3BOJACTBAX; OMPCACIACT IOKA3aTCIiu,
XapakTepu3ylomue (QU3NKO-XUMHUYCCKHE
n  OHMOXMMHYECKHE  CBOWCTBA  MpHU
XpaHeHusT W 1epepaboTKU  CBIPbS;
OCHOBHBIC ITIOKa3aTeian Ka4dycCTBa,
XapaKTEepU3YIOIIKE TOTOBYIO IIPOIYKIIUIO

PD/UC | TGFP 3304 | General The discipline of the module forms the
technology of scientific basis of technological processes
processing of processing and food production; the use
industries of basic and additional raw materials in

processing and food  production;
determines the indicators that characterize
the physical, chemical and biochemical
properties during storage and processing of
raw materials; the main quality indicators
that characterize the finished products

ONY7




BII
KOOK

ATOT
3211

ABBIK-TYITIK
OHIMICPIHIH
TayapTaHybl

Moyns ToHI a3BIK-TYJIIK ©OHIMIEPIHIH
carachklHa, TaMaK ©HIMJIEpiHIH KypaMbIHa,
cakray peKUMIEpiHE, a3BIK-TYJIIK
OHIMJIEPIHIH JKIKTeIlyiHe jKaH-)KaKThl Oara
Oepemni; a3pIK-TYJIIK OHIMIEPIH OHIIPETIH
KocimopbIHAapaa eHIipicTi
YUBIMIACTHIPYABL,OHAIPIC
TEXHOJIOTHSICBIHBIH epeKLIeNiKTepiH
JOTHKAJBIK ~ JKOHE  JIOWeKTI  Typae
Heri3menal

ON1
ONZ2
ON4




B/ BK

TPP 3211

ToBapoBenieHune
MPOJOBOIBCTBEHH
BIX MTPOJTYKTOB

III/ICHI/IHJ'H/IHa MOAYJId Aa€T KOMIUICKCHYIO
OIICHKY KaydeCTBa IPOAOBOJJBCTBECHHBIX
IIPOAYKTOB, COCTaBa NHUIIEBBIX ITPOAYKTOB,
PEKUMOB XpaHCHuH, KJ'IaCCI/I(pI/IKaIII/II/I
MpOoAOBOJILCTBCHHBIX
IMPOAYKTOB;JIOTHYECKHU u
IOCJICA0BATCIIBHO 000CHOBBIBAET
OpraHu3anuro MMpoun3BOJACTBA Ha
MNpEANIpUATHAX 10 IMPOU3BOJACTBY
IIPOAOBOJILCTBECHHBIX IPOAYKTOB,

0COOEHHOCTH TEXHOJIOTHU IMPpOU3BOJACTBA

BD UC

GMFP
3211

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
KOOK

SSM 3212

Crannaprray,
ceprudukarray
JKOHE METPOJIOTHS

Moynb TIoHI ©HJIpic camachklH Oackapy,
TaMaKk OHIMJIEpiH OHJIpy cajachlH/Ia
cepTuduKarray, METpOJIOTHS ~ KOHE
AKKpEIUTTEy CallaChlHIA, TEXHUKAIIBIK
Ky)KaTTaMaHbl KOJJIaHY CaJlaChbIHJA JKOHE
Kbl TajanTap cajlachlHAa  OuTiM
KEIIeHIH KaTbITaCTBIPAaIbl; TEXHHKAIBIK
perjiamMeHTTep TaJIalTaPBIHBIH
caKTalyblHa KyHem OaKbUiayIbl XKy3ere
achIPaJIbI

ON5
ONG6
ON4




B/ BK

SSM 3212

CrannmapTuzanus,
cepTUGUKAIHS H
METPOJIOTHS

Jucnumnmina MOJTYJIS bopmupyeT
KOMILJICKC 3HAHWIA B 00JaCTH yNpaBICHUS
KauyeCTBOM TPOMU3BOJICTB, CePTH(UKAIINH,
METPOJIOTMH W aKKpeauTaluu B chepe
MPOU3BOJACTBA THINCBBIX MPOAYKTOB, B
obnacTh  NMPUMECHEHUS u  o0mux
TpeOOBAHMIX TEXHUIECKOM
JIOKYMCHTAIVH; OCYIIECTBICHUU
CUCTEMATHYECKOTO KOHTPOJIS
coOnroneHnss TPeOOBaHUN TEXHUYECKHX
pEriiaMeHTOB

BD UC

SCM 3212

Standardization,
certification and
metrology

The discipline of the module forms a
complex of knowledge in the field of
production quality management,
certification, metrology and accreditation
in the field of food production, in the field
of application and general requirements of
technical documentation; implementation
of systematic control of compliance with
the requirements of technical regulations

KII/2KO
OK

IKG 4305

WnxeHepiik xoHe
KOMITBIOTEPITIK
rpaduka

ITon KOMIIBIOTEPIIIK rpaduKaHbIH
CaHaTTapblH, TpadUKaNbIK aKnapaTThiH
€pEeKIIIeIiTiH; OeitHenepmi
KaJIBIITACTBIPY/IBIH )KOHE TEOMET-
PHKAIBIK MOZEIBJCY/IH MaTeMaTHKANBIK,
QNTOPUTM/IIK, TEXHHUKAJBIK HETI37epiH;
TEPMHUHOJIOTHSHBI, TIOHTE OailIaHBICTHI
HETi3ri YFBIMJAp MEH aHBbIKTaMaitapibl
3epaeseii.

ON5
ONG6
ON7




T1Jl/ BK

IKG 4305

NuxenepHas u
KOMITbIOTEpHAS

rpaduka

Jucrurmaa U3yJaeT KaTeropuu
KOMITBIOTEpHOH  Tpaduku, CHenu(uKu
rpaduuecKon WH)OPMAIUH;
MaTeMaTHYECKHE, AITOPUTMHYECKHE,
TEXHUYECKUE OCHOBBI  (DOPMHPOBAHUS
n300paxeHni u reOMETPUYECKOTO
MOJEITHPOBAHUS; TEPMHUHOJIOTHIO,
OCHOBHBIC TIOHSATHS W  OIPEACIICHHUS,
CBSI3aHHBIC C TUCIUTUTHHOM.

PD/ UC

ECG 4305

Engineering and
computer graphics

The discipline studies the categories of
computer graphics, the specifics of graphic
information; mathematical, algorithmic,
technical foundations of image formation
and geometric modeling; terminology,
basic concepts and definitions related to
the discipline.

BIT
KOOK

OP 2214

OHpipicTik
HPaKTHKACHI

Keneci kocintik MiHAeTTepAi mIemryre
KATBICTHl apHAWbl TEOPUSUIBIK OiTiM MeH
MPaKTUKAIBIK JarapLiap KelICeHIH
MeHrepyre MyMKiHJIiK Oepeti:

- KOCIMOPBIHHBIH YHBIMIBIK KYPBUIBIMBIH,
OHBIH HETi3r1 OeniMImenepi MeH

ON3
ON4

KBI3METTEPIH, OJap IblH QyHKIHsIapHl MEH
©3apa iC-KUMBUIBIH XKY3ere achIpy;

- T, CYT, OaJIbIK eHiMepi MEH ecCIMJiK
MainapbiH, KOFaMIBIK  TaMaKTaHY.Ibl
OHJIPETIH KociMopbIHAApAa eHIIPICTIK
KBI3MET TYpJIEpi;

-aJIBIHFAH TaricbipMa OOWBIHIIIA aKIapaTThl
131yl Kysere aceIpy, HAKThI
TEXHOJIOTHSUTBIK €CeNTepli KYPrizy YIUIiH
KaXETTI JIEPEKTEP/Ii )KUHAY KOHE TaJIay




B/ BK

PP 2214

[TpousBoacTBEHH
ast IpaKTHKa

[To3BomsieT 00J1a1aTh KOMIIIIEKCOM
CICIHAIBHBIX TEOPETUUECKUX 3HAHUH W
MPAKTUYECKUX HABBIKOB, KAaCAIOIIMXCS
pelIeHus CIIEAYIOIINX
po(heCCUOHAIBHBIX 33]1a4:
-OCYIIECTBIISATh OpraHHU3aIMOHHYIO
CTPYKTYpPY TPEINPUSITHSI, OCHOBHBIE €r0
MoIpa3AeNIeH sl U CITyKObI, X QYHKINN U
B3aMOCHCTBHE;

-BHJIbI MPOU3BOJICTBCHHOW NEATETHHOCTU
Ha TMPENNpUATHIX IO IPOU3BOJCTBY
MSICHBIX, MOJIOYHBIX, PHIOHBIX MPOAYKTOB
M PACTUTENBHBIX MAacell; OOIIECTBEHHOTO
[MATAHUL;

-OCYIIECTBIISATh TIOMCK HWH(OpMAIMU O
MOJIyYEHHOMY 3aJIaHul0, COOp M aHaju3
JIAHHBIX, HEOOXOJUMBIX UIS MPOBEACHUS
KOHKPETHBIX TEXHOJIOTHYECCKUX PACUCTOB

BD UC

SP 2214

Specialized
practice

Allows you to have a set of special
theoretical knowledge and practical skills
related to solving the following
professional tasks:

- to implement the organizational structure
of the enterprise, its main divisions and
services, their functions and interaction; -
types of production activities at enterprises
producing meat, dairy, fish products and
vegetable oils; public catering;

- search for information on the received
task, collect and analyze data necessary for
specific technological calculations




BII/TK

EOT 2215

DeBarop
OHEPKICIOIHIH
TEXHOJIOTHSICHI

[Ton 3JIeBATOP OHEPKICiOl
TEXHOJIOTHSICHIACTHIKTHIH JKAKCHI
CaKTalyblH KaMmTaMachl3 €TETiH CHIIOC
CBINBIMIBUIBIFBL 0ap acThIK KOHMachlHAA
MeXaHUKaJIaHIBIPBUIFaH CaKTay MPOLECiH
3epTTeiii. ACTBIKIICH KacalaThlH OapIIbIK
MPOIIECTEp MEH OMepalusiap TONbIK
MeXaHHUKaJaHABIPbUTFaH, €eHOCKTI a3 KaKeT
eTelli, AacThIKTBI TOJBIK  Ta3apTy/bl,
KeMTIpyIl JXoHE CakTayIbl KaMTaMachl3
€Ty JKOHIHIETi IKYMBICTap, AaCTBIKTHI
OpTaHbIH  CBIPTKBI ~ 9CEpPIHEH  KAKCHI
OKI1ayJay, KYPBUIBICTBI naiianany
ayJlaHbl a3 0oJIabl.

ON5
ON3
ON4

B/l /KB

TEP 2215

TexHonorus
3JI€BAaTOPHOU
HpOMI)IHIJ]CHHOCT
nu

JucnuninuHa TEXHOJOTUS 3JIEBATOPHOM
MPOMBIIIUIEHHOCTH — H3y4aeT TMpoLece
MEXaHU3UPOBAHHOTO XpaHeHUs B
3€pHOXPaHUIIULLE c CUJIOCHOM
BMECTHUMOCTBIO, obecrnieunBaroIne
HaWiIy4yllyl0 COXpaHHOCTh 3epHa.Bce
MpOLIECCHIM  ONepalid C  3E€PHOM,
MOJIHOCThIOMEXaHU3UPOBAHBI, UMEIOT
MEHBIIYI0 TPYIOEMKOCTh, paboT 1o
00€CTIeYCHUIO TIOTHOM OYMCTKH, CYIIKHH
COXPaHHOCTH 3€pHA, JIYYIIYI0 H3OJISAIHI0
3epHa OT BHEUIHUX BO3JEHCTBUI Cpe[lbl,
MEHBIIYI0  IUION[aJb  HCIIOJIb30BaHUE
3aCTPOMKH.




BD/EC | TEI 2215 | Technology ofi The discipline technology of the elevator
elevator industry | industry-studies the process of mechanized
storage in a silo with a silo capacity,
ensuring the best preservation of grain. All
processes and operations with grain are
fully mechanized, have less labor intensity,
work to ensure complete cleaning, drying
and preservation of grain, better isolation
of grain from external environmental
influences, a smaller area of use of
buildings.
BIT/TK | ISO SB NCO- ON 10
4305 9001CanaHnsl
backapy
BA /KB | UKISO Ynpasnenue JucuumimHa Moaynsi JaeT  MOHATHS
4305 KayeCcTBOM «CucteMbl  MEHEDKMEHTA  KadyecTBa
NCO09001 (CMK)», TepMuUHBI W OIpeleNeHHUs;

HopMmatuBHyl0 6azy CMK; motHBaiuio

IMPOBCACHUA BHCAPCHUA nu
ceprudukanuo CMK; BEIOOpE! Oprana 1o
cepTU(UKAIINY; OTBETCTBEHHOCTH

PYKOBOACTBA; MEHEIKMEHT PECYpCOB.
[InanupoBaHue  KU3HEHHOTO  IUKJA
npoaykuuu. Ilytm Betymienus B BTO,
OCHOBHbIE€  NPUHIMIBI  YIPABIECHUS
IIPOU3BOJICTBOM.




BD/EC | QM ISO Quality The discipline of the module gives the
4305 Management concepts of " Quality Management
1ISO-9001 Systems (QMS)", terms and definitions;
the regulatory framework of the QMS;
motivation for the implementation and
certification of the QMS; the election of a
certification body; management
responsibility;  resource  management.
Product lifecycle planning. Ways of
joining the WTO, the basic principles of
production management.
BII/TK | KzhOT Kypama sxem ON5
2216 OHIIpY ON3
TEXHOJIOI'UsChI O N 4
B /KB | TPK Texuomorus KomOukopma —  3T0 CHEHAIFHO
2216 MIPOM3BO/ICTBA IPUTOTOBJICHHBIN cocTaB KOopMa,
KOMOHKOPMOB cojepxaliue HE00XOIMbIe JUTSt
JKHBOTHOI'O, IMTATCIIBHBIC U BCIICCTBA.
s KoMOMKOpMa XapaKTEepHBI
onpeaeneéHHbIE ¢duznueckue u
XUMHUYECKUE IIPU3HAKH, BKYC,

3anax.Takum  oOpa3oM  AMCHUIUIMHA
MOIYJsl JaeT MOHSATHA O TEXHOJOTHU
MPOM3BOJACTBA KOMOUKOPMOB U  €ro
XapaKTepUCTHUKE.




BD/ EC

FPT
2216

Feed production
technology

BIT/TK

ASS 2216

ACTBIKTBIH
canachlH
capanray

[ToH aCTHIKTBIH XUMUSIIBIK KYPaMbl MCH
TaraMIBIK
TEXHOJIOTHSICHIH YKOHE KOCITOPBIHIAPIbIH
MaTepUAIBIK-TEXHUKAJIBIK, 0asaceIH

KYHJIBUTBIFBIH, OHIIpIC

ACTBIKTHI capanray npolecinae
HOpMaJIayAbl,  CTAHAAPTTAyIbl  JKOHE
cepTudUKaTTayabl, CaKTay PEKUMAEPIH
JKOHE TachIMaIaybl YFbIMIAphIH Oepeni
JKOHE 3epIeIIeHIi.

ON 10

B/l /KB

EKZ 2216

OkcnepTusza
Ka4ecTBa 3epHa

JlucuunivHa Jaet MOHITHS U U3ydaeT
XUMHUYECKHUM COCTaBU MUIIEBYIO LIECHHOCTh
3epHa, TEXHOJIOTHIO IPOM3BOJICTBA U
MaTepUaIbHO-TEXHHYECKYIO 0a3y
NPEANPUATHH, HOPMHUPOBAaHUE
CTaHIAPTH3AINIO M CEPTUPHUKAIINIO B

IIPOLIECCE IKCIEPTU3BI 36pHA PEKUMBL
XpaHEHUs, U TPAHCIIOPTUPOBAHHE.

BD/ EC

EQG 2216

Examination of
the quality of
grain

The discipline provides concepts and
studies the chemical composition and
nutritional value of grain, production
technology and material and technical base
of enterprises, rationing, standardization
and certification in the process of grain
examination,  storage  modes, and




transportation.

BIT/TK | UT 3217 ¥H Tapry ON5
OHJIpICiHIH ON3
TEXHOJIOTUSICHI ON4
B /KB | TMP 3217 | Texuomnorus JlucuurinHa naeT MOHATHSIO TEXHOIOTHN
MYKOMOJIBHOT'O MYKOMOJIBHOT'O IIPONU3BOACTBA
IIPOU3BOJACTBA npeAcTaBisieT  co0Off  COBOKYMHOCTB
000CHOBAaHHBIX METOAOB O00paboTKH U
nepepaboTku 3epHa. M3ydyaet mpuMeHeHne
MaKCHUMAaJILHOM TEXHOJIOTHHU BbIXOda H3
3€pHa PECypcoB, B3aJO0XKEHHBIX B €ro
OCHOBC€.
BD/EC | TFP 3217 Technology ofi The technology of flour milling production
flour production is a set of reasonable methods of
processing and processing of grain. Studies
the application of the maximum
technology for getting out of the grain of
the resources laid down in its basis.
BIT/TK | KOTOKSh | Kaiita eniey Ilon canaHblH TEXHUKAJIBIK IPOTrPECiH ON 10
3217 JKOHE TaMaK JKeAeNAeTyieri jko0anayaplH peili MeH

eHipici
KaCINOPBIHIAPbIH
)xobanay

MiHJIETTEPIH 3epTTen/i; cana
KOCIOPBIHIAPBIH XK00anayablH OipaeckeH
QJicTepiH 3epieliey; *kobajiay MpOLEeciH
JambITy MeH kerinaipyneri AXCOK pemni
MEH 9JIICTEepiH 3epTTeY, OHJICY KOHE TAMaK
KOCIIMOPBIHIAPBIH XK00anay MEeH KalTa

KYpy Ke3iHJie >KYMBIC CallachlH apTTHIPY

Mep3iMIEPIH KbICKAPTY.




BJ /KB | PPPPP 3217 | llpoektupoBanue | JIMCIUIITMHA W3y4aeT pOJM H 3aJa4yd
MPEaNPUATUN IIPOECKTUPOBAHUSA B YCKOpEHHUU
Hepepa6aTLIBalom TEXHHUYCCKOI'O mporpecca OTpaciiu;
HUX U IMUIIEBbBIX HN3Yy4YCHHC COBPCMCHHBIX METOA0B
MIPOU3BOJCTB/ IIPOEKTUPOBAHUS TPEANPUATUN OTpaCy;
m3ydenue ponmu u wmetrojgoB CAIIP B
pa3BUTUHN u COBCPIICHCTBOBAHUU
MpoIecca MPOSKTUPOBAHUS, COKPAIICHUS
CPOKOB TIOBHIIIICHHSI KadecTBa paboT mpu
MIPOEKTUPOBAHUA U PEKOHCTPYKLHUU
nepepadaThIBAOIINX u MHUIIEBBIX
NPEANPUATHN.
BD/EC | DPFPE 3217| Design of The discipline studies the roles and tasks of
processing and design in accelerating the technical
food production progress of the industry; the study of
enterprises 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/TK | ShOT 3218 | XKapma XKapma OHIIPICIHIH TEXHOJIOTUACHI ON5
OHJIIPICIHIH ACTBIKTHI KaliTa OHJIey KOCITOPBIHIAPBIH 1A ON3
TEXHOJIOTUSIChI SpTYpIi HOHAI NMAKBUIAApABl jKapMa MeH ON4

Kapma eHIMJIepiHe OHJIEY/TiH
TEXHOJIOTHSUIBIK TPOILIECTEPiH 3epTTEHIL.
BinmimM anmymibuiappIy jkapMa eHIIpiCiHiH
TEXHOJIOTHSITBIK nporiecTepiHiy
THIMAUTITIH ~ apTThIpyFa  OaFbITTalFaH
KOCIITOPBIHAAPIbIH OHIAIPICTIK KbI3METIHIH
JKYMBICBHIH 3€pJeliey.




BJ1 /KB

TKP 3218

Texnonorus
KPYTISTHOTO
MIPOU3BOJICTBA

OO0yuarommiics TUCITUTLTAHBIN3YIaeT
TEXHOJIOTHIO KPYIISTHOT'O
MPOU3BOACTBAN3YYACT TEXHOJIOTHUECKUE
MPOIECChl  TepepabOTKH  Pa3TUYHBIX
3€PHOBBIX KYJIETYp B KPYITy U KpPYIISIHBIS
MPOJYKTHI Ha 3epHOIIEpepadaThIBAOIINX

npeanpusaTuax. Msydenue oOyuaeMbIMU
paboThI IPOU3BOACTBEHHOH AEATEILHOCTH
NpEANPUATUH, HaIpaBlIeHHOU Ha
MTOBBIIIICHHE a¢dhexkTBHOCTH
TEXHOJIOTHUECKUX IIPOLIECCOB
MIPOU3BOJCTBA KPYII.

BD/ EC

TCP
3218

Technology of
cereal production

The technology of cereal production
studies the technological processes of
processing various grain crops into cereals
and cereal products at grain processing
enterprises. Students study the work of
production activities of enterprises aimed
at improving the efficiency of
technological processes for the production
of cereals.

BIT/TK

KOKTB
3218

Kaiira engey
KOCIITOPBIHIAPBIH
JIarbl
TEXHOXUMHUSIIBIK
OaxpLIay

OKBITBUIATBIH ~ [IOHAEP TaMmaK eHJIEeY
KOCIMTOPBIHIAPBIHAAFEl  TEXHOXUMMSIIBIK
OaxpLIay B 3€PTTEH]II, TalbIH OHIM/II
OHJIIpYyIe KOJJIAaHBUIATHIH IUKi3aTThIH,
Kocreimina MaTepuanaapibiH, kapThiiai
(abpukaTTapAbIH XUMHUSIIBIK KYPaMbl MEH
KACHETIH CHIIATTaUTBIH KOPCETKIITEeP/i
KOHE OCBI KOPCETKIITEeP/IiH
KOJIJaHbICTaFbl HOPMATUBTIK KY)KaTTapra
COMKECTIriH Talay (bl aHBIKTAH bl

ON 10

B/l /KB

TKPP 3218

TexHOXUMUYECKH
I KOHTPOJIb Ha

T O0yuaromuiicsi IMCIMIUIMHBI U3y4YaeT

TECXHOXUMHYECCKHUI KOHTPOJIb Ha MHUIICBBIX




repepadaThIBAIONT
WX TPEANPHUITUIX

nepepadaThIBAIOIIIX MPEIIPUATHIX
OTIPEIEIISIOT MoKa3aTey,
XapaKTePU3YIOIUE XUMUICCKUN COCTaB U
CBOMCTBO CBIPbS, JOITOJIHUTESILHBIX MaTe-
puaioB, moryhabpUKaTOB, UCTIOIH3YEMbIX
MPY TIPOU3BOJICTBE TOTOBOM MPOIYKIIHH, U
aHaJIM3 COOTBETCTBUS 3TUX MOKa3aTeIeH
JIEHCTBYIOIIIM HOPMATHBHBIM
JIOKYMEHTaM.

BD/ EC

TCPE 3218

Technochemical
control on
processing
enterprises

The student of the discipline studies techno
chemical control at food processing
enterprises, determines the indicators that
characterize the chemical composition and




properties of raw materials, additional
materials, semi-finished products used in
the production of finished products, and
analyzes the compliance of these indicators
with current regulatory documents.

BIT/TK

GZA 3219

Feuibimu
3epTTeyaep
djlicHaMachkl

[Ton ic  Ky3lHAE IKOHE TEOPMSUIBIK
TYPFBIAAH IIBIHABIKTBE 3€PTTEYTE JKOHE
urepyre 0OOJaThiH  ONEpaLMsIAP  MCH
dfiCTEep JKHUBIHTBIFBIHBIH OICTEP] TYPAalbl
KeHedTiireH OwniM - Oepemi.  Fouibivu
omicTepHdiH apKaChIHAA agaM KapyJIaHamdsl,
O  FHUIBIMM  MAaKCATThl  IICIIYAC
KOJIAHBLTATBIH MPHHLATITEP MEH
TajanTap.

ON 10

b1 /KB

MNI 3219

MeTonomorus
HayJIHBIX
HCCIICIOBAHMIT

Jucnunimea qaeT paciIMpeHHbIE 3HAHUS
0 METOAAaX COBOKYITHOCTH ONEpanHii
OPUEMOB, C  IOMOLIBK  KOTOPBIX
MPAKTHYECKH M TEOPETHYECKH MOKHO
H3YYUTh W OCBOUTH JACHCTBHTEIBHOCTD.
brnarogaps HaydHBEIM METOAHKAM YECIOBCK
BOOPYIKAETCH, OPUHLMITAMH U
TpeOOBaHUAMH, KOTOPBIC, OH MPUMEHSIET
IIpH PEIIEHHH IOCTABIEHHOH Hay4YHOH
LeH.

BD/ EC

MSR 3219

Methodology of
scientific research

The discipline provides advanced
knowledge about the methods of a set of
operations and techniques, with the help of
which you can practically and theoretically
study and master reality. Thanks to
scientific methods, a person is armed with
the principles and requirements that he
applies when solving the set scientific goal.

BIT TK

AKOKZhU
3219

ACTBIKTBI KaiiTa
eHIEY
KACINOPbIHAAPBIH
BIH, >KYMBICBIH
YHUBIMIACTBIPY

[ToH cTyOeHTTEPre acThIKThI OHEPKACIMTIK
OHIEY TEXHOJOTHSACBIHBIH HeTi3aepiHe
JKOHE OHBI ACTBIKTBI  KadWTa ©HOEY
KOCINOPBIHAAPBIHAA cakrayra
OaiIaHBICTBI  ACTHIKTEI KadTa OHICY
KOCITOPBIHAAPEIHBIH  YIBIMAACTBIPBLITYBIH
3€PTTEYTre KOMECKTECEl

ON 10




control in the
enterprises for
storage and grain
processing

professional knowledge and skills in
organizing the work of the production and
technical laboratory; in carrying out
techno-chemical control  during the

BA /KB | ORPPZ Opranuszaius HucuunnmHa  moMoraetT — CTYACHTaM
3219 paboTeI H3YYUTHh OPraHH3ALHIONPEANPHATHI 110
OPCANPHUATHI 0 | mepepaboTKe  3¢pHA,  CBM3AHHON ¢
nepepadboTke OCHOBAMH TEXHOJIOTHH TTPOMBIILIICHHOH
3epHa nepepaboTKH 3€PHA H €r0 XpPaHEHHEM Ha
3ep-HonepepadaThIBAOLIMX
PEANPHATHSIX
BD EC | OGP 3219 | Organization of The discipline helps students to study the
grain processing | organization of  grain  processing
enterprises related to the basics of
industrial grain processing technology and
ils storage at grain processing enterprises
BIITK | AKST ActeikTbl caktay | MoaynapaiH — moHI  OHIAIPICTIK  JKOHE ON 10
3219 KOHE KaiTa TEXHHUKAJIBIK 3epTXaHa JKYMBICBIH
eHICY YHABIMOACTRIPYAa KOCIOTIK OimiM  MEH
KOCIMOPBIHAAPBIH | AAFAbLIAPABl KAJIBINTACTRIPAAbI, ACTHIKTHI
IaFs KaObUIIay, CaKTay JKOHE TapaTy Ke3iHmerl
TCXHOXHUMHSIBIK TEXHO-XMMHSUIBIK ~ OaKpLIayabl  Kyprisy
OakpLTay KE€31HJE; aCTHIK, YH 5KOHE OTapAbl aHBIKTAY
ojicTepl  CcamacklH  AHBIKTAY; YHHBIH
(hH3UKATBIK-X UIMUSITBIK KaCHETTEpiH
AHBIKTAY; ACTBIK JKOHE acThIK OHIMACPIHIH
CaHbl MCH cCartacCbiH CCCIIKC a/1aJbl.
B /KB | TPHZ Texnoxumuyecku | Jlucouruinaa MOy IS dhopmupyet
3219 I KOHTPOJB HA npodeccHOHATBHBIC 3HAHUA H YMEHHUS 110
NPEANPHATHSX MO | OpraHu3auuy paboTbl MPOM3BOACTBECHHO-
XPAHCHUIO U TEXHHYCCKOI nabopaTopum; B
nepepaboTie IPOBEICHUH TEXHOXUMHUIECKOTO
3cpHa KOHTPOJIS IpPU [PHEMKC, XPAaHCHUH H
OTIIyCKE 3€pHA;, TIIPH  ONpPEACICHHUH
Ka4eCcTBA 3CPHA, MYKH M MCTOIOB HX
ONpEeACNEHHs;  ONMPEACTICHHH  (DU3UKO-
XMMHYECKHX  CBOMCTB  MYKH, yYeTE
KOJIMYECTBA M  KAauecTBa 3C€PHA H
3€PHOMPOIYKTOB.
- TCAS 3219 | Technochemical The discipline of the module forms




acceptance, storage and dispensing of
grain; in determining the quality of grain,
flour and methods for their determination;
determining the physicochemical
properties of flour; accounting for the
quantity and quality of grain and grain
products.

BIT /TK
BJl /KB
BD/ EC

NNOT
3220

Han >xoHe Han
OHIMJIePIHIH
TEXHOJIOTHSICHI

Ilon ©HaH micipy eHzipici camacslHAA
KeHeltinren  Oimim  Oepemi  KoHe
MPaKTUKAJIBIK JarabUIap bl
KaJIBIITACTHIPAbl, HAH >KOHE HaH-TOKAII
OHIMJICPIH JaWbIHJIAy TEXHOJOTHUSCHIMEH
TaHBICTHIpAABl.  OHIMAEpAI  OHIEYIIH
OapipIK  Ke3eHAEpiH, Toclimepi MeH
TOCUINEpIH JKOHE HAH MEH HaH-TOKAII
OHIMIEPIH OHIIPY Ke3iHaeri
(UBUKATBIKXUMISUTBIK e3repicrepi
KYHEJIeH/ Il )KOHE TaHBICTHIPAIBI.

ON5
ON3
ON4

THHI
3220

TexHomorus
xjeba u
XJI€000yTOUHBIX
U3aenni

JIMcuMIUIMHA aeT pacIiupeHHbIC 3HAHUS
u (opMupyerT mnpakTHYECKHE HABBIKH B
obnacti xJieOOTIEKapHOTro MPOU3BOJICTRA,
3HAKOMHT C TEXHOJIOTHEH MPUTOTOBICHUS
xjeba ©  XNeOOOYIOYHBIX — W3JIENUH.
CucreMaTu3upyeT U 3HAKOMHT CO BCEMH
JTamamu, CrocodaMu W IpUEeMaMu
00pabOTKH MPOJYKTOB U MPOTEKAKOIIUMH

B HUX (U3UKO-XUMHYECKUMH
W3MEHEHUSIMH TIPH IPOU3BOJICTBE Xyieda u
x71e600yTOYHBIX U3AEITHH.

ON5
ON3
ON4




TBBP Technology of The discipline  provides advanced
3220 bread and bakery | knowledge and forms practical skills in the
products field of bakery production, introduces the
technology of making bread and bakery
products. Systematizes and introduces all
the stages, methods and techniques of
processing products and the physical and
chemical changes occurring in them in the
production of bread and bakery products.
UKBOKZh | Han, MakapoH IloH cTynmeHTTEepre HaH, YHHAH KacajFaH ON 10
U 3220 JKOHE KOHJUTEP KOHAUTEPIIIK XKOHE MaKapOH OHIMIEPi




OHIM/ICPIH OHIIPY
OoiibIHIIA
KOCIIOPBIHAAPIBI
H }K¥MbICbIH

T T TR A TEEY AT TENT T

TEXHOMIOrHACHl  OOMBIHILA  TCOPHUSIBIK
’KOHE TpakTHKAmbIK Oimim Oepemi. Tonmi
OKy KE3IHAC OHIIPICTIH TEXHOIOTHSIIBIK
npouecTepiH Oackapy oaiCTepiHe Hazap

R dAavr S .



ajaTelH HWHHOBaIusa(Oocekere KaoOinerTi
OHIM KacalThIH; pecypcTaplibl YHEMICYI
JKOHE  I[IUKI3aTThl  TEPeH  OHJIEYII,
SKOJIOTHSIIBIK, KAYiIci3 TeXHOJIOTHUSIIapIb
KaMTaMachl3 €TETiH).

ITPP
4221

HMuHoBalvoHHbIe
TEXHOJIOTHA
niepepadbaTeIBatoll
HX IIpou3BoJC [B

HucuunnuHa JaeT mnpencTaBieHue, o6
WHHOBAIIMOHHOM JeSITeTbHOCTH
3aHUMapIlee Bce Oosiee  aKTUBHBIE
IO3MIIMHUB TEXHOJIOI'nu TN EBBIX u
nepepadaThIBalONINX MIPOM3BOJICTB.
WnHOBanms, 1mpu  KOTOpoM  Oyzer
MOJy4eHa MaKcCUMallbHast PUObLIb IPU
MOBBIILICHUH KadyecTBa u
BHEAPEHUUHOBEUIIINX
TEXHOJIOTHH(COo3Jaroasi KOHKYpPEHTHYIO
MPOAYKLHIO; o0ecreynBaroLye
pecypcocoepexenne u TIIyOOKYIO
nepepadoTKy  ChIPbSl,  3KOJIOTUYECKU
0e30macHbIe TEXHOJIOTHH).

ITPI
4221

Innovative
technologies of
processing
industries

Innovative  activity is taking an
increasingly active position in the
technology of food and processing
industries. Innovation, in which the
maximum profit will be obtained by
improving the quality and introducing the
latest technologies(creating competitive
products; providing resource-saving and
deep processing of raw materials,
environmentally friendly technologies).

BIT TK

NPozh
4221

Han micipy
OH/IIPiCiHIH
5Ka0 IBIFBI

Momyns MoHIepi KIKTEY
TY KBIPBIM/IAMAChIH, acranTapsbl,
naiianany KaruJaJlapblH, TOKAIII
KOMOMHATBIH Xa0IbIKTay bl KYPai b,

JKaOIBIKTapIbI Kayincis naiganany

ON 10




epexenepiHe, ipikTey KpUTEepUiIepiHe,
XKaONBIKTapABIH  KApPKBIHIBUIBIFBI ~ MEH
THIMILTITIH JKOFapbLIaTy YUIiH
pesepBTepmi ColiKecTeHaipyTe,
IIBIFBICTAPABIH  CTAHZAPTTAphIH  JKOHE
OH[IIpIiC IBIFBIHAAPHIH Ka3ipTi 3aMaHFbl




KAOABIKTAPABI KOIJAHY apKBLTBI a3aiiTyra
JAFAbUIAHABIPY, bl KAIBINTACTEIPAIBI.

B/ KB

OHP
4221

ObopynoBanue
XJ1e00neKapHOro
MPOH3BOJICTBA

Hucupmnms MOZIyIIsI thopmHpyeT
OPCACTABICHUS O  KiIacCH(UKALMM,
YCTPOHCTB MTPHHLIMMAX NCHCTBHSA,
o0opynoBaHus xnebonekapHoro
NPEANPUATHSL, (POPMHUPYET MPEACTABICHHE
mpaBuiax  0O€30MacHOM  AKCILUTyATALMU
obopynoBaHus,  KpHTEpHIX  BbIOOpa,
BBISIBIICHUH pe3epBOB TIOBBIIICHHSI
UHTCHCUBHOCTH H IKOHOMHMYHOCTH
00OpyIOBaHHs,  HABBIKOB  CHIDKCHHSA
pPacXoAHBIX HOPM M CeOCCTOMMOCTH
NPOAYKIMH 332 CUYET HCIIOJIB30BAHMS
COBPEMEHHOT0 000PYI0BAHUSL.

BD BC

BPE 4221

Bakery
production
equipment

The disciplines of the module form the
concepts of classification, devices,
principles of operation, equipment of a
bakery enterprise; forms submission to the
rules of safe operation of equipment,
selection criteria, identification of reserves
to increase the intensity and efficiency of
equipment, skills to reduce expenditure
standards and production costs through the
usc of modern equipment.

OMMOT
4309

Ocimaik Maitnapsl
MEH Mainapasl
OHIIPY
TEXHOJIOTHSCHI

MoaynpaiH MoHI ©CIMIIK Maillapel MEH
MaHIapbIH SHIIpY TECXHOJIOTHACHI
YHBIMAAPBIH  KANBIITACTHIPYFa  BIKIIAT
eTenl, eHAIpic mnpobneManapblH IICIY
YImH eciMIiKk Maiimapel MEH MalaapbiH
eHOIpy omicTepin kacibu maiimamasy,
ecIMIIK MaHIapbH any YLIH MIHKi3aTTh
anyIObplH, CAKTAVIbIH, OHACYIIH HEri3ri
QMICTEPIH, JAICTEPIH JKOHE KYpaaaapbiH
MEHTIEPYIl KATBITTACTBIPAIBI JKOHE Maii.

ONS5
ON3
ON4

TPRMZh
4309

Texuomorust
MIPOHU3BOACTBA
pacTUTENBHBIX
Macen U JKHPOB

Jucuurmiaa MOIYJIsI naer
[IPEACTABICHUE, croco0cTByeT
(OPMHUPOBAHHMIO HABBIKOB OPraHU3aLMH
TEXHOJIOTHH IMPOHU3BOACTBA PACTUTEIBHBIX
Macea H JKHMPOB., TPO(ECCHOHATBHOTO




WCIIOJIb30BaHUS CIIOCOOOB TEXHOJIOTUU
MPOU3BOCTBA PACTUTENBHBIX Macel U
JKUPOB ISl PEIICHUSI TPOM3BOICTBEHHBIX
3ama4, (GOPMUPYET YMEHHUS BIAJETh
OCHOBHBIMH METOJIAMH, CIIOCO0aMU U
CpelCTBaMH  TOJYYCHHs,  XPaHCHWUS,
00pabOTKH CHIPHS AJIS POU3BOICTBA
PaCTHTEIBHBIX MACEJI U )KUPOB.

PD/EC

Technocemical of
production at
plants producing
vegetable oils and
fats

The discipline of the module gives an idea,
contributes to the formation of
organizations of the technology of
production of vegetable oils and fats.,
Professional use of the methods of
production of vegetable oils and fats for

TPVOF ) -
N4309 solving production problems, forms the
ability to master the basic methods,
methods and means of obtaining, storing,
processing raw materials for the
production of vegetable oils and fat.
YHHaH y | [Ton mewenve, Badum, Kekcrep, 3iMOIp
JKacaJiFaH KoHe Oacka Jga eHiMIep OHZipiciHiH ON5
KII/ TK | UShKOOT KOI’MHTep?]iK . Heri3z[e.pi M.eH TeXHOH?FI/ISUIBIIS . ONS3
4308 OHIMJIEpAi OHIIp | ACHCEKTUICPIH, COHJAW-aK MICIPY IKOHE ON4
TEXHOJIOTHUSCHI ICIPY KaMBIPBIHBIH HET13JEPIH 3€PTTEYTE
apHaJiraH
TexHoorus JucuuiuiiHa — TOCBSIEHAa ~ M3YYEHUIO
MIpOU3BOJICTBA OCHOBAM M TEXHOJIOTUYECKMM acCII€KTaM
I/ TPMKI My4YHBIX MIPOU3BOICTBA MIEYCHBA, Bad)elib, KEKCOB,
KB 4308 KOHIUTEPCKHUX NPSTHUYHBIX U3JIEITNH, TOPTOB u
156691 (S 0507 IMUPOXKHBIX, a TaKXe OCHOB TECTO

IIPUTOTOBJICHHUSA U BBIIICYKU




Technology of
production of

The discipline is devoted to the study of the
basics and technological aspects of the

pp/ EC | TPFCP flour production of cookies, waffles, cupcakes
4308 confectionery and gingerbread products and other
products products, as well as the basics of dough
preparation and baking
Caxapnc OShSATO Ocimaik Monynbaig IIoHI1 cayiayaTThl ON 10
KII TBK 7T 4308 [IMKI3aThIHAH TaMaKTaHyIbIH FBUIBIMHA Heri3aepi,

CajIayaTThbl a3bIK-

oCIMJIIK  IIMKI3aThIHAH  cay  Tamak




TYJIK OHIMACPIH

OHIMACPIH OHAIPYre apHAIFaH 3aMaHayu

OHIOIPYIIH TEXHOMOTHAIAP Typalbl TYCIHIK Oepeni;
3aMaHayu IIMKI3aT MEH JaWblH OHIMIl  camajisl
TEXHOJIOTHANIApPE! | OakplLIayFa apHAIFaH HET13r1 HOPMATHBTIK
MATCpPHAJINAp MCH AJIBIHFBI  KATapibl
TEXHOJOTHAJIBIK ~ OMICTEP; cay TaMak
OHIMIEPIH OHIIPY YIUIIH KaWTa eHaey
OHEPKICIOIHIH TEXHOJIOTHSTBIK
MIPOLICCIHIH aprypai KE3CHACPIHIH
MakcaTbl MCH PEKHMI Typajabl OuUTiM

KAJBIITACTBIPYFA JKApACMIECEeal
CoBpeMeHHEBIE JucumnirHa MOZYIIS Ja€T IPEACTABICHUE
TCXHOJIOTHH 0 HAYYHBIX OCHOBAX 3J0POBOrO MHUTAHMS,
MPOH3BOACTBA COBPEMEHHBIX TEXHOJIOTHSIX
IPOAYKTOB MPOM3BOACTBA  MNPOAYKTOB  3A0POBOTO
3):l0p030r0 IMUTAHUSL u3 paCTHTeﬂhHOTO Ch[pbﬁ;
HTaHHS H3 OCHOBHBIX HOPMATHBHBIX MATEPHAIOB H
Ty STPPZPRS | PACTHTCIBHOTO IIPOTrPCCCHBHBIX TEXHOIOTHYECKUX
KB 4308 CBIPBS MPHEMAX TSl KOHTPOIIs KueCTBa CIPbs 1
rOTOBOl  NPOAYKUHMH;  CHOCOOCTBYET
(OPMHPOBAHHUIO 3HAHWI O HA3HAYCHHH W
PEKHUMAX Pa3IUYHBIX JTAIMOB
TEXHOJIOTHYECKOTO npouecca
nepepadaTelBAlOIIMX — MPOHU3BOACTB IO
[POM3BOJACTBY  MPOAYKTOB  310POBOrO

HTAHHS

Modern The discipline of the module gives an idea
technologies of of the scientific fundamentals of healthy
production of nutrition, modern technologies for the
healthy food from | production of healthy foods from vegetable
vegetable raw raw materials; basic regulatory materials
MTPHEVR materials and _advanced technological methods for
PD EC M 4308 quality control of raw materials and

finished products; contributes to the
formation of knowledge about the purpose
and modes of the various stages of the
technological process of processing
industries for the production of healthy
food products




KaHTTHI

TexHonorus MPOM3BOJICTBA

KOHIUTEPITIK HAallMOHAJBbHBIX BUAOB XJI€000YIOYHBIX
eHIMIEp/i OH/Iipy | UBIENMA 3HAKOMHT C COBPEMEHHBIMU ON5
TEeXHOIOTHSICHI mporeccamMu nepepaboTKu Kakao-0000B U ON3
KII/ TK MIPOM3BOJICTBA HIAPOKOTO CIIEKTpa
KKOOT MIOKOJIaa, KapaMelld U KOHQET. ON4
4309 [IpoBoauTCA aHaIU3 CBOMCTB CHIPHS U MX
BIUSHUSI Ha KOHCYHBIA TIPOAYKT. U
MYYHbIE KOHIUTEPCKUE
TexHomorus JuctumimmHa 3HaKOMUT C COBPEMEHHBIMU
MIPOU3BOICTBA mporieccamu niepepaboTKi Kakao-0000B U
TV KB TPSKI CaxapuCThIX MPOM3BOJCTBA  IIOKOJaga, HIMPOKOTO
4309 KOHJIUTEPCKUX cnekTpa kKapamenu u KoHper. [laetcs
n3eui/ aHaJIU3 CBOMCTB CBIPbSl U UX BIIMSHUE Ha
KOHEYHBIN MPOAYKT.
Technology off The discipline introduces the modern
production of processes of processing cocoa beans and
pD/EC | PSCP sugary the production of chocolate, a Wid_e range
4309 confectionery of caramels and sweets. The analysis of the
products properties of raw materials and their
impact on the final product is given.
KII/ TK |[NTUShKO Han-Tokam >xone | [IoH HaH-TOKaml >XOHE YHHAH JKacajFaH
UToT YHHaH jKacaJiraH KOHIMTEPJIIIK OHIMJICPIiH VITTBIK ON5
4310 KOHJIUTEPIIIK TYpJIEpPiH OHJIPYIiH HEri3ri Ke3eHJepiH ON3
eHIMIEPIiH 3epTTeyre apHaJFaH.
WITTHIK TYpJepiH ON4
OHIIIPY

TCXHOJIOTHUACHI




I/ KB | TPNVHM TexHonorus JucuurmHa — MOCBSIIEHA — U3YYCHUIO
Kl14310 MIPOU3BOJICTBA OCHOBHBEIM CTagusIM H3TrOTOBJICHUS
HAI[MOHATBHBIX HAI[MOHAIBHBIX BHUJIOB XJICOOOYIOYHBIX U
BUJIOB MYYHBIX KOHTUTEPCKHUX H3CIUH.
XJI€000yTOUHBIX
Y MYYHBIX
KOHJIUTEPCKUX
171631 (N1170/
PD/EC | TBFCP Technology of The discipline is devoted to the study of the
4310 production of main stages of the production of national

national types of
bakery and flour

types of bakery and flour confectionery
products.




confectionery
products

KIl/ TK | OMMOKT | ©cimuix maiinapsr | [lor 3amanaym eHmey mDpoLecTepiMeH ON 10
B 4310 MEH TOH JKAOIBIKTBIH erKCH-TCTKCHITI
Maiinapasl eHAIpy | CHOATTAMANAPBIH HKOHE OcimMaix
JKOHIHIETI MaiIapbiH OHIOIPYIIH OHIIPICTIK
KOCIMOPBIHAAPAAF | OHICTEPIHIH TEOPHSIBIK HETI3ACPIH Kipic
BI LIMKI3ATBHIHBIH ~CUMATTAMACBIHAH JAMbIH
TEXHOXHMHANBIK | OHIMHIH CamacelH Oakpuiay OmiCTEpiHE
DaxpLIay TAHBICTBIPABL. OciMaik  MaiimapsiH
eHaIpyre apHaiFaH wwMkizar. Maiibel
oCIMIIK IIHKI3aTeIHA cHmarrama. Maiinbr
TYKbIMIAPb! cakTay. Mai amy yiuiH mMai
LUMKI3ATBIH JaibIHAAY.
[/ KB | TKPPRMZ | Texunoxumuuecku | JMCOMIUTMHA 3HAKOMHT C COBPEMCHHBIMH
h 4310 il KOHTPOJTh HA mpoueccamMu  mepepaboTkH  MOApOoOHBIE
MIPEATPUATHSX 110 | OMHCAHHS o0opymoBaHHA H
Hp0H3BOﬂCTBy TeopeTH‘IeCKI/IX OCHOB lTpOMI)[HIJIeHHbIX
PacTHTENBHBIX Croco00B  MONMYYEHHSI  PACTHTEIBHBIX
Macel1 U KHPOB MaceJI OT XapaKTEPUCTHK BXOIHOIO ChIPhS
0 METOZOB KOHTPOJS KA4ecTBAa TOTOBOIT
npoaykuuu. CeIppe it MPOM3BOACTBA
PaCTUTENBHBIX Macel. XapakTepUCTHKA
PACTHTEIBHOTO  MACIHYHOTO  CBIPBS.
XpaHcHHE MaCIHYHBIX CEMSIH.
[logroroBka  MacIHYHOTO  CBIPbSI K
HM3BIICYECHHIO MaCIIa.
PD/EC | TCPPVOF | Technocemical The discipline introduces modern
4310 control at plants processing processes detailed descriptions
producing of equipment and theoretical foundations

vegetable oils and
fats

of industrial methods of production of
vegetable oils, from the characteristics of
the input raw materials to methods of
quality control of the finished product.
Raw materials for the production of
vegetable oils. Characteristics of vegetable
oil raw materials. Storage of oil seeds.
Preparation of oil-bearing raw materials
for oil extraction.




KII/ KO | OP/PP/SP OHIIpiCTIK BinmiM anymibFa MuKi3aTThl KalTa eHACY
OK/II | 2214 npaktuka/[lpouss | sxone TaMak OHIMJIEPiH OHIIIPY
BK/PD OZICTBCHHAsA KOCIITOPBIHIAPBIHIAFbl OH/IPICTIK KBI3MET
uc HPaKTHKé/ Speciali TYypaJIbI TYCiHIK Oepeni/daer
zed practice NpeACTaBIeHHE  OOydaroIeMycs O
MPOU3BOJICTBEHHON  JIEATETBHOCTH  Ha
NPEINPHUSITUAX MO MEepepadoTKe ChIPhs H
MPOU3BOACTBY NPOAYKTOB nuTanHus/Gives
the student an idea of the production
activities at the enterprises for processing

raw materials and food production.
KIT/KO | DP/PP/PP JlummoManasl JIMTUIOMABIK ~ KYMBICTBIH — TarChHIPMachI
OK/II | 4307 npakTukacel/I[Ipe | OolbIHIIA aKmapaTThl i31eyre, HaKThI
BK/PD JUTMILIOMHAst TEXHOJOTUSIBIK E€CENTEYJEPAl KYpPrizy
uc npaktuka/Pregrad | yumiiH KaXeTTi AepeKTeplli KUHAYyFa jKOHE

uation practice

Tajgmayra MyMKiHmiK Oepemi/I[lo3Bosier
OCYIIECTBIATh TMOWCK HWH(POPMAIMH TI0
MOJIYYEHHOMY 3aJaHUIO UTIOMHOM
paboTel, cOOp W aHAIW3 JaHHBIX,
HEeO0OXOIUMBIX 1S MPOBEIAECHUS
KOHKPETHBIX TEXHOJIOTUYCCKUX
pacueror/Allows you to search for
information on the received task of the
thesis, collect and analyze data necessary
for specific technological calculations




