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Ne TMoHaep/iH KoHe HHKIIEPAiH aTaTybI HaumeHOBaHHeE JHCHMILIHHBI The name of the cycles and disciplines
IToHHIH KbICKAIIA Ma3MYHBI Kparkoe copep:kaHue JUCIHITAHBI Summary of the discipline
Kaumpl 6inim Geperin nonaep uukii (kon) /Huxa o6ueodpazoparenabubix qucuuniant (0ox) /Cycle of general education disciplines (ged) - 5 kpeaur / kpeauTos / credits
1. IMonnin koab: OKK) EKEBM 1107-24 Kon aucuumiaunei: (BK) MEPEZ 1107-24 Discipline code: (UC) MELEK 1107-24

[onnin  aTraybl:  DKOHOMHKAJBIK-KYKBIKTBIK  JKOHE
SKOJIOTHAJIBIK O11iM MOy (SKOHOMHKA JKOHE KOCIIKEpIiK
Herizzepi. DKOJOTUs koHE TIpIIUIK Kayinmeizmiri. Kykeik
JKOHE ChIDaiiac )KEMKOPJIBIKKA KapChl MOJICHUET HETi3zepi.
Frueivu 3eptrey anicrepi)

AKaIeMUSUIBIK KPeIuTTep KoseMi: 5

IIpepexBU3NTTEP: MEKTEN OaraapiaMacsl
[ocTpekBU3UTTEP: ONECyMETTIK-casgcaTTaHy OiTiM MOIyIi
(emeymerTaHy, casgcaTTaHy, MOICHUETTaHy, ICHXOJIOTHS)
KypcTbIH KbicKama cunarraMacbl. Moyiab SKOHOMHKA,
KOCIIKEPITiK, SKOJIOTHS, TIPIILTK KayilcCi3airi, KYKbIK jKOHE
chIbaiiac KEMKOPJIBIKKA KapChl MOJCHHET CallaChIHIAFbI
aKmapaTThl TNaiifajaHy JarAabUIapblH JKOHE IPAKTHKAIIBIK
JKOHE KociOM KBI3METTEeri FBUIBIMH 3epTTey oiCTepiH
KaIBINTACTBRIPYy ~ MakcaThIHAAa  3epaeneHemi.  Haxrter
XKarJalnapapl Tangay Ke3iHOe SKOHOMHKAIBIK, KYKBIKTBIK,
CHUIIATTaFbl JKOHE OSKOJIOTHSIBIK KayilCi3miK Mocelenepin
aHbIKTalapl.  [llprFapMammsiblk  oifay  KaOineTTepiH
JAMBITAbl, FBUIBIMH-3€PTTEY MKYMBICTApPBIH €3 OeTiHie
OpBIHIANABI, TPAKTHKAIBIK OUTIMII  Tangaiapl  JKOHE
SKMHAKTANIbI.

IMoHHiH OKY HOTH:IKECH:

-Ka3aKCTaHJIBIK JKOHE QJIEMIIK YKOHOMHKAHBIH KYPBUIBIMBI
MEH JaMy TeHACHISIAPBIH, 3KOHOMHUKAJIBIK TEOPHUSHBIH
TEOPHSUTBIK HETi3/1epiH, HAPHIKTHIK YKOHOMHUKAHBIH JKYMBIC
icTey 3aHABUIBIKTAPbIH, YITTHIK SKOHOMHUKAHBI JaMBITYIbIH
0achlM OaFbITTAphIH, KOCIMKEPIiK KBI3METTIH Ma3MYHBIH
MEH MOHIH JKOHE  KaJbINTacy Heriz[epi KCIlKepIlik
MOJIEHHUETIH Olnteni;

- HAaKThl JKaF[Jaiylappl Tanjay Ke3iHAe HSKOHOMMKAIIBIK
CHMATTaFbl MoceNeNiep/li  aHbIKTayabl Oinmeni; Kasipri
oleMIieri  3KOHOMHKAJBIK —TPOLECTEPIIH  OPTYPILUIriH
Tangay, KOCIMKepIik uaesap OaHKiH KypacTelpy, OM3Hec-
KOCTIap KYpYy, KOCIIKEpIK KYPBUIBIMIBI KYPY JKOHE OHBIH
KBI3METiH YHBIMAACTHIPY;

- AKNapaTTbhIK KO3JACPMCH, S5KOHOMUKAJIBIK MICEJCICp

HanmeHoBaHMe JAUCHUNJIHHBI: MO,I[yJ'H: OKOHOMMKO-IIPABOBBIX U

JKOJIOTHYECKUX 3HAHUN (OcHoBBI 9KOHOMHUKHU u
MPEINPHHUMATEIIECTBA. Dkonorus u 0e301acHOCTh
KHU3HeneaTenbHoCcTH. OCHOBEI TpaBa M AHTHKOPPYILIMOHHOI

KyJbTYpbl. METOIbI HAYYHBIX UCCIIEIOBAHUIT)
KonnuecTBo akaeMHIecKHX KPeIuTOB: 5
IIpepeKkBU3UTHI: MIKOJIbHAS IPOTpaMMa
HocTpexkBu3nTHI:MO1YIH COLMATIbHO-TIOIUTUYECKUX
(TTOTUTONOTHSA, COLUOIOTHS, KyTbTYPOJIOTHS, ICUXOTIOTHST)
Kparkoe onucanue Kypcea. Monyns u3ydaercst C ILEIbIO
(opMHpOBaHHS HABBIKOB B HCIIOJIB30BaHUM HH(pOpManuu B chepe
9KOHOMHKH, INPEINPHHHMATENbCTBA, JKOJOTHH, 0e30ImacHOCTH
JKM3HENIEATENIbHOCTH, TpaBa W AHTHKOPPYIIMOHHON KYNbTYpHI, U

3HaHUHU

METOJOB  HAyYHBIX  HCCIEIOBAaHHH B  TPAKTHUECKOW U
npodeccnoHaIbHOM JeSTEeIHHOCTH. BersiBisier TpoOJIEMBI
9KOHOMHYECKOTO, TPABOBOTO, XapakTepa ©  OKOJOTHYECKOM

0€30IaCHOCTH NPH aHANN3e KOHKPETHBIX CHUTYyalMil. BripabaTpiBaeT
CIMOCOOHOCTH TBOPYECKOTO MBIIIICHHUS, CAMOCTOSTENIBHO BBIOIHATH
HAyYHO-HCCIIEIOBATENILCKIE pabOTHI, aHANIW3UPOBATh M 0000mIaTh
MIPAaKTUYECKHE 3HAHNSI.

Pe3yabTaTt 00y4yeHHs TUCIHILIHHBI:

- 3HAaeT CTPYKTypy W TEHACHIWH Pa3BUTHS Ka3axCTaHCKOM U
MHPOBOH JKOHOMHKH, TEOPETHYECKHE OCHOBBI IKOHOMHYECKOI
TEOPHH,  3aKOHOMEPHOCTH  (DYHKIMOHMPOBaHHS  PHIHOYHOU
9KOHOMHKH, TIPUOPUTETHbIC HANPABICHUS PA3BUTHS HALMOHAIBHOW
9KOHOMHKH. COAEP)KaHHE U  CYIIHOCTBIIPEANPHHUMATEIbCKON
JESATENBHOCTH, €€ BHABI W (OPMBI, OCHOBBI (HOPMHUPOBAHHS
KYJbTYpbl NPEANPUHUMATEIIBCTBA, a TAKXKE INPUHIUIILI JE€JIOBOIO
OTHYCCKOI'0O MOBECACHUA NPEANIPUHUMATEIIA,

- ymeer BBIIBIISIET POOJIEMBI IKOHOMUUYECKOTO XapakTepa Mmpu
aHalM3e KOHKPETHBIX CUTYallWil, aHaJIM3UpOBaThb MHOrooOpasue
9KOHOMHYECKUX MPOIIECCOB B COBPEMEHHOM MHpE, (HOPMYIHPOBATh
0aHK IpeANPUHUMATENbCKUX MWACH, COCTaBIATh OW3HEC-IUIaH,
co31aTh MPEINPUHUMATENIBCKYIO CTPYKTYpPY M OpraHH30BaTh e
JeSTEIIbHOCTB;

- opranusyer paboTy ¢ MH()OPMAIHOHHBIMI HCTOYHUKAMH, Y4eOHON

Name of the discipline: Module of economic, legal and
environmental knowledge (Fundamentals of Economics and
Entrepreneurship. Ecology and life safety. Fundamentals of
law and anti-corruption culture. Methods of scientific
research)

Number of academic credits: 5

Prerequisites: school curriculum

Post-requisites:Module  of  socio-political ~ knowledge
(political science, sociology, cultural studies, psychology)
Brief description of the course. The module is studied in
order to form the skills of using information in the field of
economics, entrepreneurship, ecology, life safety, law and
anti-corruption culture and methods of scientific research in
practical and professional activities. When analyzing specific
situations, it identifies issues of economic, legal, character
and environmental safety. Develops creative thinking skills,
independently performs research work, analyzes and
summarizes practical knowledge.

Result of the discipline:

- knows the structure and development trends of the
Kazakhstani and world economy, theoretical foundations of
economic theory, patterns of functioning of a market
economy, priority directions of development of the national
economy, the content and essence of entrepreneurial activity,
its types and forms, the basis for the formation culture of
entrepreneurship, as well as principles of business ethical
behavior of an entrepreneur;

- knows how to identify problems of an economic nature
when analyzing specific situations; analyze the diversity of
economic processes in the modern world, formulate a bank of
entrepreneurial ideas, draw up a business plan, create an
entrepreneurial structure and organize its activities;

- owns effective management decisions in the field of
economics, logical analysis of the structure and dynamics of
socio-economic phenomena and their totality, creative
approach to solving managerial economic problems, methods
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OOMBIHINA OKY-aHBIKTAMAJIBIK dJ1€OMETTEPMEH, KACIITKEPIIK

W _CIPABOYHOW JIUTEPATYpOH 10 DIKOHOMHYECKOW MpoOIeMaTHKe,

for calcllating the most important economic ratios and

HETI3/epiHIH  KaTeropisUIblK  amnmapaTtbIMeH  TYCIiHY
JCHTeHinme JKoHEe epKiH JSKaHFBIPTyJa JKYMBIC ICTey
JaF IbUTApBIH MEHTEpY;

- DKOHOMHKA cajachlHAa THIMII Oackapy IIeIIiMAEpiH,
QNIEyMETTIK-9KOHOMHKAJIBIK KYOBUIBICTAP/BIH ~KYPBUIBIMBI
MEH JMHAMHKACBIH )KOHE OJIaP/IbIH JKHBIHTBIFBIH JIOTHKAJIBIK
Tangayabl, OacKapymBUIBIK SKOHOMHKAIBIK Macesenepai
IIemryre  OIBFAapMallbUIBIK,  KO3KapacThl,  MaHBI3MbI
9KOHOMHKAJIBIK KOd()(UIMEHTTEp MeH KepCeTKilTepai
€CeITeyY 9IICTEPiH MEHTepe/Ii.

KaTeropuajabHBIM alllapaTOM OCHOB MPEIANPHHAMATENLCTBA HA
YPOBHE MIOHUMAHUS ¥ CBOOOHOTO BOCIIPOU3BEICHUS;

- BHajeeT mpuHiATHEM 3()(GEKTUBHBIX YIPABICHUYSCKUX DEIICHUI B
001aCTH YKOHOMHKH, JIOTHUSCKUI aHaIN3 CTPYKTYPbl U THHAMUKA
COLMANbHO- JKOHOMHYECKHUX SIBICHMH © HX COBOKYIIHOCTH,
TBOPYECKHUH MOIXOJ K PEIICHUIO YIPABICHYCCKHX YKOHOMHYECKHX
3a]a4, METOJIUKOH pacdera HauOoJiee BAXKHBIX SKOHOMHYCCKUX
K03 (PHUIIMCHTOB M TIOKa3aTelNel JeIOBONH aKTUBHOCTH, Ba)KHEHIIINE
METO/IbI aHaJIH3a OIICHKH () (EKTHBHOCTH OHM3HECa.

indicators of business activity, the most important methods of
analyzing business performance;

- skills in working with information sources, educational and
reference literature on economic issues, categorical apparatus
of the foundations of entrepreneurship at the level of
understanding and free reproduction.

Bazaabik monaep / baszossie qucuuniaunsl / Basic disciplines — 84 kpenur / kpeaura / credits

IMonnin koabr: (OKK) ZhM 1201-24

ITonnin aTaybi: JXorapsl MaTeMaTHKa

AKaIeMUSIBIK KpeTuTTep KojeMi: 5

IIpepexBU3UTTEP: MEKTEN OarmapiamMmachl
HocTpexkBusutrep: Tamak eHIIpiCiHIH mpouecTepi MeH
anmapaTTapbl

KypeTblH  KbICKalIa CcHOATTAMACHI. On xypzeni
MpoIlecTep MEH XXYHenepAi 3epTrey YIUiH KOJJaHBUIATHIH
MaTeMaTHKAJIBIK eCeNTepl MOJENbJIeyre >KOHE MIeIIyre
MYMKIiHIIK OCpeTiH MaTeMaTHUKANIbIK almaparTbl MEHIEepY
MaKcaTbIHAA OKBITBUIAJbI, COHBIMEH Karap IISHII OKY
KE3iHIe CTYACHTTEpP KOpCETUIreH Oeyimuaep HIeHOEpiHIe
MaTeMaTHKaHBIH iprelli anmapaTblH Urepelli: MPaKTHKAIBIK
JKOHE KOJIIaHOABI eCenTep/i MeTy; TEOPHSIIBIK O11iM MeH
MPaKTHKAIBIK AaFAbUIAp/Abl KEHEHTY jKoHE TepeHIeTY.
[onHiH 0Ky HITH:IKECH:

- HeTi3ri MaTeMaTHKANbIK YFBIMAAp, aHBIKTamaiap,
dopmynanap, TeopeMamapbl MEH QJicTepi  Typasbl
TYCIHIKTEpiH, JKYMBIC OarmapjaMachlHBIH  CaFaTTapbl
KeJIeMiH/Ie )KOFapFbl MaTeMaTHKa KypChIH Oiei;
- KonpgaHOanmbsl — ecenTepiHi — IIemry  YIIiH
MaTeMaTHKAJBIK diCTep i KOIJaHy bl Oiei;

- KaJIIIbl TEOPHSUIBIK JKOHE apHaWbl MHXKEHEPIIIK MOHAEpPAi
TabbICTBI ~ 3epjeney  YIIIH  MaHbBI3Obl  FhUIBIMIAAP
KETICTIKTEPIH KOJAaHA B,

- MaTeMaTHKaJbIK MOJENBACY OiCTepiH TaHmayzaa
KY3ipeTTijIiri 60a/bl.

Kazipri

Ko qucuumiannbr: (BK) VM 1201-24

HaumeHoBaHue qucHUMINIMHBI: Bhiciias Matemaruka

KonnuecTBo akareMHIecKHX KPeIuTOB: 5

IIpepexBU3HUTHI: LIKOJIbHAS IPOrpaMMa

IMocTpexkBu3nThI: [Ipomecch! 1 anmapars! MUIIEBBIX IPOU3BOJICTB
KpaTkoe onmcanue Kypca. N3ydaercss ¢ 1enbio OBIAACHUS
MaTeMaTHYeCKHM allapaToM, IO3BOJIIIONIMM MOJEINPOBAaTh U
peurath MaTeMaTHYeCKHe 3aJadd, NPHUMEHSEMBIM AT H3YyYCHHUS
CIIOXKHBIX IIPOLIECCOB U CHCTEM, a TaKKe IpU U3yYEHUU
JUCHMIUIMHBL  CTYISHTHl OCBOSAT (YHIaMEHTAJbHBIA  ammapaT
MaTeMaTHKM B paMKax YKa3aHHBIX pa3feioB: YMEHHE pellaTh
MPaKTUYECKHe M NPHUKIIAJHBIC 3a/aud; paclIUpeHue W yriyOneHue
TEOPETUIECKHX 3HAHHH U MPAKTHUECKUX HABBIKOB.

Pe3yabTaT 00y4yeHUst AMCUUIIJIMHBI

-3HaeT KypC BBICIICH MaTeMaTHKH B KOJHYECTBE YacoB pabdoueit
MIPOTpaMMBI, OCHOBHBIE MAaTE€MAaTHUECKHE MOHSITHUS, ONpEeNeHHs,
(OpMYIIBL, TEOPEMBI U METOJIHI;

- yMeeT UCIOJIb30BaTh COBPEMEHHbIE MAaTeMaTHUECKHE METOABI IS
pelleHys IPUKIAJHBIX 3a1ay;

- TpUMEHSeT JOCTHKEHUs BaXXHEHIIMX HayK /I YCIIELIHOTO
HW3ydeHHs OONIETEOPETHUECKUX W  CIIENHAIbHBIX HHXEHEPHBIX
JVCIIUTLUIHH;

- Oy#ger KOMIETEHTEH B BBIOOpE METOJOB MAaTEeMaTHIECKOTO
MOJIETTNPOBAHHSI.

Discipline code: (UC) HM 1201-24

Name of the discipline: Higher mathematics
Number of academic credits: 5

Prerequisites: school curriculum

Post-requisites: Processes and apparatuses for
production

Brief description of the course. It is studied with the aim of
mastering the mathematical apparatus that allows modeling
and solving mathematical problems used to study complex
processes and systems, as well as when studying the
discipline, students will master the fundamental apparatus of
mathematics within the specified sections: the ability to solve
practical and applied problems; expansion and deepening of
theoretical knowledge and practical skills.

Result of the discipline:

- have an understanding of basic mathematical concepts,
definitions, formulas, theorems and methods, knows the
course of higher mathematics in the number of hours of the
work program

- able to use modern mathematical methods to solve applied
problems, applies the achievements of the most important
sciences for the successful study of general theoretical and
special engineering disciplines

- will be competent in the choice of methods of
mathematical modeling.

food

ITonHin koab1: (OKK) I1G 1203-24

[onnin aTaypl: MHkeHepiik rpaduka

AKaneMUsIbIK KpeIuTTep KoJeMi: 6

IIpepexkBU3NTTEP: MEKTEN OaFaapIamMack
HocTpexkBu3utrep: Taram eHMIpICIHIH YpHicTepi KoHE

Kon mucunnunebi:  (BK) IG 1203-24

HaumeHoBaHuMe AUCHMIUIMHBIL: VHXeHepHas rpaduka
KosnuecTBO akajgeMH4YecKNX KpeauToB: 6

ITpepeKBU3NTHI: LIKOJBHAS IPOrpaMMa

IMocTpexBu3uTHI: TIpoliecchl U anmapaThl MUIIEBbIX MPOU3BOJICTB

Discipline code: (UC) EG 1203-24

Name of the discipline: Engineering graphics

Number of academic credits: 6

Prerequisites: school curriculum

Post-requisites: Processes and vehicles of food productions
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anmnapaTTapel Kparkoe ommcanme Kypea: JlucummuinHa usydaercs ¢ tenbio | Brief description of the course. The discipline is studied in
Kypersin KpicKama cunmartramachl. [IoH CTyneHTTepZl | O3HAKOMICHHS — CTYAEHTOB ¢ Tteopermyeckumu ocHoBamu | order to familiarize students with the theoretical foundations
KOMIIBIOTEPIIIK rpaduKabIK GarmapraManap/blH | KOMIBIOTEPHBIX rpaduyeckux mOporpamMm, monydeHne HasbeikoB | Of computer graphics programs, gain practical skills in the
TEOPHSUIBIK ~ HerimepiMeH  TaHbicThipy,  AutoCAD | mpaktudeckoil pabotel B rpaduueckom makere AutoCAD, a takxe | AutoCAD graphics package, as well as study the rules for the
rpadMKaIbIK MaKeTIHAe NPAKTHKANBIK IaFapUIapapl aily, | W3ydeHHs [OpaBUI  BBIMOJHEHHS  YepTEeXKHO-KOHCTpYKTOopckoi | implementation of drawing and design documentation, the
COHBIMEH  Karap cbhi30anmap MeH KOHCTPYKTOPJBIK | JOKyMEHTAIMH, OCHOBHBIX CIIOCOOOB pelieHust rpaduueckux 3amad, | main methods for solving graphic problems related to
KyKaTTamanaapbl OpbIHAAY —epekelepidH, rpaduKalblK | CBA3aHHBIX C TIeOMETpHYeCKMMH o0pasaMd W WX B3aUMHBIM | geometric images and their relative position in space

eCenTepi MenTyAiH Heri3ri aficTepiH yHpeHy MaKcaThIHAA
OKBITa/IBL.

IIoHHiH OKY HITH:IKECI:

-TeXHUKAIBIK KEHICTIKTIK TEOMETPUSUIBIK (HUTypaapsl
KOJIIaHAa OTBIPBINT JKOHE WHXKEHEPNIK -TeOMETPHSIIBIK,
ecenTepAl  JKa3blK  ChI30aga  IMIemeTiH  TeXHHUKAJBIK
cyperTepai, OeIIeKTepAiH YCKU3ICPiH OPBIHAAN/IBL;

- eHIM Typiepi XoHe chI30anmapra KoibuiatelH ESKD
TaJanTapbl, KOMIBIOTepIe TIpaduKaMeH >KYMBIC iCTey
NPUHIMNTEP], TpadUKaIbIK aKIapaTThl KOMIIBIOTEpe
YCHIHYIBIH HETi3ri Yiariiepi, rpapuKaiblK NaKeTTepIiH
KYMBIC iCTey NPHUHIMITEPi, NPOCKIMSIBIK CHI30aHBIH
3aHIBUTBIKTApBEI MEH OIicTepi Oiesi;

- JKa3BIKTBIKTA HHXXEHEPIIiK )KOHEe TeOMETPISIIBIK eCenTepai
menteni; cebanapra KoWbewiatelH ECK]]  tamanrapsia
CHIATTaNIbI;

- MammHa OemmiekTepiH TpaduKamblK Typae KepceTy
omictepi  Typanbl  OimiMmepiH  kepcereni  (Typuiepi,
KHMaJapbl, KeJIIeHeH KMMaJlapbl, KecKiHi, OenrijeHyi).

PacIoIoxKEHUEM B IPOCTPAHCTBE

PesyabTaT 00y4eHHus1 AMCHUIIUHBI

- BBIIIOJHAET TEXHUYECKUE UEPTEXH, OICKU3Bl JeTanedl c
NIPUMEHEHHEM  Pa3iIMYHBIX IIPOCTPAHCTBEHHBIX T'€OMETPHYECKHX
buryp ¥ peuleHHe HHKCHEPHO-TEOMETPHUYECKHX 3ajad 110
TUIOCKOCTHOM 4YEPTEXKE;

- pelraeT WH)XEHEPHO-TEOMETPHYECKHE 3aJaddl II0 IIOCKOCTHOM
yepTexe, xapakrepusyeT TpedoBanus ECKJI x ueprexam;

- 3HaeT BUIBI m3nennii u tpedosanns ECKJI k yepreskaM, IPHHIAIIBI
paboTel ¢ TpadUKOi Ha KOMIIBIOTEpPE, OCHOBHBIE MOJEIH
NIpeACTaBIeHNsT Tpaduyeckol HHPOpPMAMM B KOMIIBIOTEpE,
MIPUHIUIEL (QYHKIMOHUPOBAHUS TpapUIECKUX INAKeTOB, 3aKOHOB U
METOJI0B NIPOEKI[HOHHOTO YEePUCHHS;

-JIEMOHCTPUPYET 3HAHHS CIIOCOOOB TPaHMUECKOro MPEICTaBICHUS
Jeranell MamuH (BHOBL, pa3pe3bl, CEYEHHS BHIHECEHHBIE U
HAJIOKEHHBIE, H300pakeHne, 0003HAUYCHHE).

Result of the discipline:

- performs technical drawings, sketches of parts using various
spatial geometric shapes and solving engineering and
geometric problems in a plane drawing. Types of products
and ESKD requirements for drawings, principles of working
with graphics on a computer, basic models for presenting
graphic information in a computer, principles of operation of
graphic packages, laws and methods of projection drawing;

- solves engineering and geometric problems in a plane
drawing; characterizes the ESKD requirements for drawings;
- demonstrates knowledge of the methods of graphical
representation of machine parts (types, sections, cross-
sections rendered and superimposed, image, designation)

Monnin koxwr: (TK) TOOMSG 1201-24
onnin aTaybl: Tamax OHIMIEpiH
MHKPOOHOIOTHSIIBIK CAHUTAPHS KOHE TUTHEHA
AKageMUSIbIK KpeIuTTep KoJeMi: 4
[pepexBU3NTTEP: XUMHSA, OMOTOTHS (MEKTETIKI KypC)
IMocTpekBH3NTTEP: A3BIK-TYJIK OHIMIEPIHIH TayapTaHybl
KypcTeiH KbICKamia cumaTTamachl. IMon Tamak
OHIMJICpiH CAaHWTAPJIBIK capanTtayabl YHBIMIACTHIPY JSHE
anam ar3achIH KOpILaFraH OpTaHBIH 3HUSHIIBI
(axTOpIapBIHBIH OCEpiHEH KOpFay CajachIHAAFbl OUTIMII
KaJBIITACTEIPY, COHIA-aKk TaMaK ©HEepKocidi  MeH
MHUKPOOHOJIOTHSIIBIK OaKblIay CalachIHAAFBl JaFbUIApIbI
KOpCeTy MaKCATHIH/[A OKBITHUIA (B

IToHHiH OKY HOTH:KecCi:

-TaMaK  OHIMICPIHIH  CaHHUTAPJBIK-OaKTEPHOIOTHSLIBIK
KOPCETKIIITEPiH, CHIPTKBI OpTa HBICAHIAPBIH CAHHUTAPJIBIK-
MHKPOOHONOTHSJIBIK 3€PTTEY TalChipManapbl MEH HeTi3ri
TIPUHIUIITEPIH, TEXHOJIOTASUTBIK oTepanusIapasl
MHUKPOOHOJIOTHSUIIBIK OaKpUIAy JKYPri3yadi Oineni;

eHIIpye

Kon nucuumumnset :  (KB) MSGPP 1201-24

HanmenoBanue AMCHMINIMHBI: MUKpOOHONOTHS CaHHTapusi U
THTHEHa B MHUIIEBOM ITPOU3BOJICTBE

KonnuecTBo akageMHYecKHX KpeIuToB: 4

IpepekBU3UTHI: XUMUSI, OHONOTHS (IIKOJIBHBINA KypC).
IMocTpexkBu3uthl: ToBapoBeneHUE IPOLOBOIBCTBEHHBIX IPOIYKTOB
Kpatkoe ommcanue kypca. JlucuuminHa u3ydaercss ¢ LEIbIO
(dopMupoBaHMM 3HaHMKH B O0JAaCTH OpraHW3alMM CaHUTAPHOM
9KCIEPTU3bI MULIEBBIX IPOIYKTOB U 3aLIUTHl OpraHM3Ma Yel0BeKa OT
BIMSHAS BpPEJHBIX (DAKTOpOB  BHEIIHEH Cpembl, a Takke
JIEMOHCTPUPOBAHMSI HABBIKOB B 00JaCTH MHKPOOHOIOTHIECKOTO
KOHTPOJISI MUIIIEBON MPOMBIIUICHHOCTH U CHCTEMe 3HaHHH Mo o0mieit
MHUKPOOHOTIOTHH

Pe3yabTaT 00yyeHUs QUCHUNIMHBI:

- 3HaeT OCHOBHble TNPUHUMOBI M  33a4d  CAHUTAPHO-
MHKpPOOHOIOTHYECKUX HCCIEeOBaHUH OOBEKTOB BHEIIHEH Cpeabl,
CaHUTapHO-0AaKTEPHOIOTHUECKUE [TOKA3aTENH MUILEBBIX IPOIYKTOB;
- yMmeer MIPOBOUTH MHKPOOHOIOTHYECKIH KOHTPOJb
TEXHOJIOTHIECKHX TPOIIECCOB,;

Discipline code: (CCh) MSHFP 1201-24

Name of the discipline: Microbiology sanitation and
hygiene in food production

Number of academic credits: 4

Prerequisites : chemistry, siology. (high-school).
Post-requisites:  Merchandizing of food products

Brief description of the course.The discipline is studied in
order to form knowledge in the field of organizing the
sanitary examination of food products and protecting the
human body from the influence of harmful environmental
factors, as well as demonstrating skills in the field of
microbiological control of the food industry and the
knowledge system in general microbiology

Result of the discipline:

- knows you know the basic principles and objectives of the
sanitary-microbiological ~ research  facilities of  the
environment, sanitary and bacteriological parameters of food
products;

- able to carry out microbiological control manufacturing

4
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- TaMaK  ©HEPKICINTEPIHIH  CaHWTAPJIBIK-KOPJETKIIITI

- BJIAACET CAHUTAPHO-TIOKA3aTCIbHBIMH HOpMaMH MUIIEBON

operations;

HOpMaJIapbIH JKOHE OJIapAbl THKIPHOENIK TYpFhIIa KOJIIaHa
oineni;

- OuUriMiH Kaimbl MUKpoOWONOTHA JKyieciHme, Tamak
OHEPKACINTEePiHAE MHUKPOOHONOTHIIBIK OaKplIay Kyprizy
ayMarblH/Ia KOpPCEeTe ayaJibl.

MIPOMBIIIUIEHHOCTU ¥ IPUMEHSET UX B IPAKTUYECKOH AEATEIbHOCTH;
- JEeMOHCTPHpYeT 3HaHHsi B OOJaCTH MHKPOOHOIIOIHYIECKOTO
KOHTPOJISI MUIIEBON MPOMBIIUICHHOCTU U CHCTEME 3HAHHUI MO 0011eit
MHKpPOOHOJIOTHH.

- fluent in sanitary exponential rate the food industry and
apply them in practice;

- demonstrates knowledge of the microbiological control of
the food industry and the system of knowledge in general
microbiology;

Ionnin xkoxpr: (TK) TM 1201-24

ITonnin aTaysl: TeXHUKAIBIK MUKPOOHOIOTHS
AKaeMUsIIBIK KpeIuTTep KoseMi: 4

IIpepexBu3uTTEp: XUMHUS, OHOTOTHS (MEKTEIIKI KypC)
[ocTpexkBU3UTTEP: A3BIK-TYJIIK OHIMAEPiHIH TayapTaHybl
KypeTblH  KbIcKalma cUIaTTaMachl. Ilon eHmipic
MporecTepiHIeri JKOHE TaOUFaTTaFbl 3aTTapabIH
e3repyiHIeri MUKPOOPraHU3MIEPIi, aJaMHBIH ac KOPBITY
aypyJapbIlHBIH CeOCNTepiH KOHE OJIAPABIH AIABIH aly
mapajapelH  YHBIMOACTBIPYABI,  THIMII ~ CaHHTapJIBIK
OakpuIay OJiCTEpiH JKacaylbl, COHIA-aK TaOUFATTaFbl
3aTTapIblH ©3repyiH 3epTTey MaKcaThlHJIa KYpBUIFaH.
KapamaiibiM JkoHe IuddepeHIuanapl  00sy OmicTepiH,
MHKPOOPTaHH3MIEP/i 6cipy dAicTepiH yiiperemni

IIonHiH 0Ky HITH:KECH:

- TaMaK OHIMAEPIHIH CaHHUTAPIBIK-OAKTEPHOIOTHSIIBIK
KOPCETKIIITEpPiH, CHIPTKBI OpTa HBICAHAAPBIH CAaHUTAPIIBIK-
MHKPOOHOJIOTHSIIBIK 3€pTTey TaIlChpManapbl MEH HeTi3ri
MIPUHLMNTEPiH Oinexi;

-TEXHOJIOTHSUTBIK ~ OTIepalysulapAbl  MHUKPOOHOJIOTHSIIBIK
GakpuIay XKYprizyai oineni;
- TaMaK ©HEPKOCINTEpiHIH CAHUTAPIBIK-KOPCETKIIITi

HOpMaJIapbIH KOHE OJNapbl THKIPUOEIiK TYpFbIAa KoJIaHa
oineni;

- OUTIMIH JKaiumbl MHKPOOHONOTHS JKYHeciHZe, Tamak
OHEPKACINITePiHAE MHKPOOHOIOTHSIIBIK OaKblIay Kyprizy
ayMarbIHJIa KOpceTe ajajbl.

Kon nucuummnst: (KB) TM 1201-24

HanmenoBanue nucuuminHbl: TexHHIeCKass MUKPOOHOIOTHS
KonnuecTBo akageMH4ecKnX KpeauToB: 4

IIpepexkBU3HUTHI: XUMHS, OHOJIOTHUS (IIKOIBHEBIA Kype)
MocTpexkBu3nThI: TOBapOBEICHUE NPOJOBOIBCTBEHHBIX IPOAYKTOB
KpaTtkoe onmucanme kypca. JucuumianHa (GOpMHPYETCS C LENBIO
H3y9YEeHHs MHUKPOOPTaHH3MOB B MPOM3BOJCTBEHHBIX IIPOLEcCax W B
MPEBpalICeHN! BEIIECTB B IPUPOJE, MIPUYUH BO3HHKHOBEHHUS
aNMEHTapHBIX  3a00JeBaHMII  YelnoBeKa M OpraHU3aluH
MEpONPUITHA 10 KX NpodUIaKTHKe, pa3paboTKe METOIOB
JIEHCTBEHHOI'O0 CAHUTAPHOI'O0 KOHTPOJIS, a TAKKe OCBOCHUS IPOCTBIX

u 1 hepeHIHATBHBIX METO/I0B OKpackKH, METOZOB
KyJIETUBUPOBaHHS MUKPOOPIaHU3MOB
Pe3yabTaT 00y4yeHust JUCHUIIHHBI:
- 3HaeT OCHOBHBIC TPHHIMIB W  33a4d  CAHUTAPHO-

MHKPOOHOJIOTHYECKUX HCCICJOBAaHNI OOBEKTOB BHEUIHEH Cpesl,
CaHUTapHO-0aKTEPHOIOTHYECKHUE TOKA3aTeI! MUIIEBBIX IPOLYKTOB;

- yMeEET IPOBOIUTH MI/IKpOGI/IOJ'IOFI/I‘{eCKI/Iﬁ KOHTPOJIb
TEXHOJIOTHYCCKHUX IIPOLICCCOB;
- BJIAACET CaHUTAPHO-NTOKA3aTCJIbHBIMU HOpMaMH HPIHIGBOﬁ

MIPOMBIIIIEHHOCTH ¥ IPHUMEHSIET UX B IIPAKTUUECKOM JESITEIbHOCTH;
- JeMOHCTPUPYET 3HAHHS B OOJACTH MHKPOOHOJIOTHYECKOTO
KOHTPOJISI THIIEBOrO MPOMBIIUICHHOCTH M CHCTEME 3HaHHH M0
o0mielt MUKpOOHOIOTHH.

Discipline code: (CCh) TM 1201-24

Name of the discipline: Technical microbiology

Number of academic credits: 4

Prerequisites: chemistry, Biology (high-school)
Post-requisites: Merchandizing of food products

Brief description of the course. The discipline is formed
with the aim of studying microorganisms in production
processes and in the transformation of substances in nature,
the causes of human alimentary diseases and the organization
of measures for their prevention, the development of
effective sanitary control methods, as well as the
development of simple and differential staining methods,
methods of cultivating microorganisms

Result of the discipline:

- knows you know the basic principles and objectives of the
sanitary-microbiological ~ research  facilities of  the
environment, sanitary and bacteriological parameters of food
products;

- able to carry out microbiological control manufacturing
operations;

- fluent in sanitary exponential rate the food industry and
apply them in practice;

- demonstrates knowledge of the microbiological control of
the food industry and the system of knowledge in general
microbiology.

IMonnin koxpr:  (OKK) ZhH 1202-24

[onnin aTaypl: XKanmer Xumus

AKaIeMUSIBIK KpPeIuTTEp KoJeMi: 4

[IpepexBU3NTTEP: MEKTEN OaFgapiaMachl
[ocTpekBU3UTTEP: AHAIUTHKANBIK KOHE (DUIUKAIBIK
XUMUS

KypeThin KbIcKama cunatraMachl. Bysn Kypc XUMUSTHBIH
HETI3r1 YFBIMAApPbl MEH 3aHJapblH, AaTOMIBIK JKOHE
MOJICKYNAJIBIK TEOPUSIHBIH HETi3/IepiH, 3aTThIH KYPBUIBICHIH,
MCPUOATHIK 3aHBIH, XMMUSUIBIK OaiiTaHbICTAP/IbI, XUMHSITBIK
MPOIIECTIH 3aHABUIBIKTAPBIH, EPITIHAUIEp Typaibl LTiMIi,
QJIEKTPOJUTTET]  alMacy  peaklIWsUIapblH  KapacThIpyFa

Kon mucuummnsi: (BK) OH 1202-24

HaumenoBauue qucuumianubl: O0mas xumus

KoanuecTBO akaeMu4ecKnx KpeauToB: 4

IIpepekBU3NTHI: MIKOJIbHAS IPOTPaMMa

[ocTpekBU3UTHI: AHATUTHYECKAS U (PU3KOJIOUTHAS XUMUS
KpaTkoe onucanume Kkypca: JlanHbplil Kypc HampaBlieH Ha
paCCMOTpeHI/Ie OCHOBHBIX l'lOHflTI/ll‘/’l U 3aKOHOB XHMMHH, OCHOB
aTOMHO-MOHeKyHﬂpHOFO y'-leHPIﬂ, CTpOeHI/IH BCIIICCTBA,
MEPUOIMYCCKOTO 3aKOHA, XHUMHYECKOW CBSA3M, 3aKOHOMEPHOCTEH
XMMHYECKOTO MPOoIecca, yIeHHsI O pacTBOpax, OOMEHHBIX peakuuii B
pacTBopax  BIIEKTPOJHWTOB,  OKHCIHTEIHFHO-BOCCTAHOBUTEIHHBIX
peakuuit

Discipline code: (UC)  GCh 1202-24

Name of the discipline: General chemistry

Number of academic credits: 4

Prerequisites: school curriculum

Postrequisites: Analytical and Physical Chemistry

Brief description of the course. This course is aimed at
reviewing the basic concepts and laws of chemistry, the
foundations of atomic and molecular theory, the structure of
matter, the periodic law, chemical bonding, the laws of the
chemical process, the doctrine of solutions, exchange
reactions in electrolyte solutions, redox reactions

Result of the discipline:
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Pe3yabTaT 00yUeHNS TUCHUTLIHHBI:

- knows the structure, properties and biological role of

cBOicTBA W  OHMOJOTHYECKYI0  POJIb

OarpITTaIFaH. CpITiHILIED TOTBIFY-TOTBIKABI3IaHY

PpeaKIusIaphl - 3HAaeT CTPOCHHE,
IIonHiH 0Ky HITHIKECI: HEOpraHM4eCKUX COCIUHEHUIl;
-OelfopraHuKabIK KOCBIITBICTapIBIH KYPBUIBIMBIH,

KAacCHETTepiH KoHe OMOJIOTHUSIIBIK POJIiH Oineni;
-(DU3MKaIBIK-XUMHSIBIK TPOLECTED MEH KYOBUIBICTapIIbIH
OarbITBIH, aJaM ar3achlHbIH Op TYpJi YINAlapbIHBIH
KacyllajapslHaa  OoyaTelH  OHOJIOTHSUIBIK — MaHBI3JEI
3aTTapbIH XUMISUIBIK TYPIICHYIH GOIDKaiIbI;

- Tipl OpraHM3Me XYPETiH (PU3MKANBIK >KOHE XUMUSIIBIK
IponecTep/i MMHUTAIMSUIAHTBIH  CHTYAIMSUIBIK  eCenTep/i
LIy AaFAbUIAPBIH MEHIepei;

- OMOOpraHMKaNbIK XUMHUS OOHBIHIIA Oa3aiblK OimiMi Oap,
3epTTey JAFAbUIAPbIH YHpeHesi.

- MPOTHO3HMPYET HampaBieHHE (U3HMKO—XUMHUYECKHX IPOLECCOB H
SIBIGHUH, XUMHMYECKHX MpEeBpalieHHH OHONOTMYECKHX BayKHBIX
BEILIECTB, MIPOUCXOAAMNX B KJIETKAX PA3IMYHBIX TKaHEH opraHu3Ma
YeJI0BeKa,

-MMEeT HABBIKM PEUIeHHs CHUTYaIllHOHHBIX 3a/ad, MOJIEIHPYIOLINX
(M3UKO—XUMUYECKHE  TIPOIECCH],  IMPOTEKAalomue B JKUBOM
OpraHu3Me;

- BIazeeT 3HAHMWAMH B 00JacTH OWOHEOPTAaHWYECKOH XHMHH,
HCCIe0BATENbCKIE HABBIKH.

inorganic compounds;

- predicts the direction of physical and chemical processes
and phenomena, chemical transformations of biological
important substances that occur in the cells of various tissues
of the human body;

- has the skills to solve situational problems that simulate
physical and chemical processes in a living organism;

- has basic knowledge in bioinorganic chemistry, research
skills.

Honnin koawr: (TK) AFH 2202-24

IIonHiH aTaysl: AHAINTHKAIBIK J>KOHE (U3KOJIOMITEI
XUMHUS

AKaIeMHUsUIBIK KpeIuTTep KoseMmi : 5

IpepexBusurrep: JXXanmser XuMus

HocTpexkBuzutTrep: TaraMIbIK XUMHUS

KypcThiH KbicKalla cHIAaTTaMachl. 3aTTapabl TAIAAYIbIH
3aMaHayH SHicTepiH, (PU3UKAIBIK-XUMUSIIBIK MPOLECTEPIIH
TEOPHSUIBIK ~ HETI3JAepiH JKOHE IUCIEPCTi JKyHelepaiH
KacHeTTepiH, (H3MKAIbIK JXOHE XHMHSUIBIK IPOIECTEepIiH

OaitTaHBICHIH MCHI'CPY, COHBIMEH Karap (1)I/I3I/IKaJ'lI>IK
XUMUSAHBIH Heri3ri TapayJlapblH MEHI€py MakKcaTblHIa
OKBITbLIa/1bI.

IonHiH 0Ky HITH:KECH:

-aHATUTHKAJIBIK JKOHE (H3MKAJIBIK XUMHSHBIH TEOPHSIIBIK
HETi3NepiH, camajblK JXOHE CaHIBIK TalJay[blH IIOHIH,
MiHZIETTEpi MEH OfIiCTepiH Oineni;

- TaJjmay 9MiCiH OPBIH/BI TAHIAYABI OiNeIi, )KababIKTap MECH
KYpBUIFbLIapAbl  Kodmany (pH  emmerim, woHOMeEp,
KOHIYKTOMETp, AaHATUTUKAIBIK Tapasbl, (OTOIICKTPIIIK
KOJIOPUMETP, pePpaKkToMeTp, MOISIPUMETP);

-3epTTEJETIH Tajmay OMICTEepiHIE KaKeTTi ecemnTeyiepii
JKacanapl,

- XAMISUTBIK ~ OKCIEPUMEHT  KYpri3y  JaFIbUIApbIH,
XUMUSUTBIK  3aTTap MEH peakIUsuIapAbl alyIblH JKOHE
3epTTEYIiH HETi3ri CHHTETHKAIIBIK JKOHE aHATUTHKAIIBIK
QMICTEepiH MEHIepeIi;

- Op TYpAl KOCBUIBICTApbl TalgaylablH (U3UKAIBIK -
XUMUSUTBIK OMICTePiH MEHIepei;

- OpraHHKaJbIK  3aTTapAblH  XUMHISJIBIK  aHau3i
CaJIACBHIHJIAFBI HETI3ri OUTIMIEpiH KepceTelli JKOHE OJapiabl

Kon mucuumuner: (KB) AFX 2202-24

HanmenoBanue IUCHUILIHHBI. AHaIUTHYeCKas U (DU3KOIOMIHAS
XUMHUS

KonnuecTBo akaeMHuIecKHX KPeIUTOB: 5

MpepexBuszutbi: OOmAas XUMU

MocTpexkBusnTsl: Ilumesas xumus

Kparkoe omnucanue kypca. M3yuaercss ¢ 1LeiIbl0  OCBOEHUS
COBPEMEHHBIX METOJIOB aHalM3a BEIIECTB, TEOPETHYECKHX OCHOB
(M3UKO-XUMHUYECKHX IIPOLIECCOB U CBOWCTB IHCIEPCHBIX CHCTEM,
B3aUMOCBsI3eH (U3MYECKUX M XHMHYECKHX IIPOIIECCOB, a TaKKe
H3y4YeHHE OCHOBHBIX Pa3ienoB (U3MYECKOW XUMHUHU - XHUMHYECKOH
TEPMOJUHAMUKH, XUMUYECKOH KUHETUKH, NIEKTPOXUMHUH,
(GOTOXMMHUH, y4eHHs O ra3ax, pacTBOpaxX, XMMHUECKHX M (ha30BBIX
paBHOBECHSX, KaTaIn3a, KOJUIOMIHON XUMHUHI

Pe3yabTaTr 00y4yeHUs AMCUUIIIMHBI

-3HA€T TEOPETHYECKHE OCHOBBI AHAJIHTHYECKOH M (QHU3HUECKOM
XMMHHU, TpeAMeT, 3aJadd ¥  MeTOJAbl  KadeCTBEHHOTO U
KOJINYECTBEHHOI'0 aHaJIN3a;

- ymeeT OOOCHOBaHHO OCYLIECTBJISET BBIOOpD MeToja aHaIM3a,
T0JIb30BAThCS anmaparypoi u npudopamu (pH-meTpom, noHomepom,
KOHJIyKTOMEPOM, AQHAJTMTUYECKUMU BEcaMu,
(hOTODIIEKTPOKOJIIOPUMETPOM,  PEePPAKTOMETPOM, IIOISIPEMETPOM),
TIPOBOIUT HEOOXOANMBIE pacdeThl B H3YUCHHBIX METO/IaX aHaIH3a;

- BIameeT HABBIKAMH XHMHYECKOTO SKCIIEPHMEHTa, OCHOBHBIMH
CHHTETHYECKUMH ¥ AHAJIUTHYECKIMH METOJAMH TIONydeHHs U
HUCCIICA0BAHHA XUMHUUYCCKUX BCHICCTB U peakunﬁ; HaBbBIKaMHU paGOTbI
Ha COBpEMEHHOH YyueOHO-HayuyHOH amnmaparype MpH HpPOBEICHUH
XUMHUYECKUX IKCIIEPUMEHTOB,

- JeMOHCTpupyeT  0a30Bbleé 3HaHMSI B OONACTH IPOBEAEHHS
XMMHYIECKHX aHAIN30B OPraHWIECKHX BEUIECTB WU MPUMEHSET UX Ha
TIPAKTHKE.

Discipline code: (CCh) APhCCh 2202-24

Name of the discipline: Analytical and physical colloidal
chemistry

Number of academic credits: 5

Prerequisites: General Chemistry

Postrequisites: Food chemistry

Brief description of the course. It is studied with the aim of
mastering modern methods of analysis of substances, the
theoretical foundations of physical and chemical processes
and the properties of dispersed systems, the relationship of
physical and chemical processes, as well as the study of the
main sections of physical chemistry - chemical
thermodynamics, chemical  kinetics, electrochemistry,
photochemistry, the doctrine of gases, solutions, chemical
and phase equilibria, catalysis, colloid chemistry

Result of the discipline:

- knows the theoretical foundations of analytical and physical
chemistry, the subject, tasks and methods of qualitative and
quantitative analysis;

- knows how to reasonably make the choice of the method of
analysis; use equipment and devices (pH meter, ionomer,
conductometer, analytical balance, photoelectric colorimeter,
refractometer, polarimeter); makes the necessary calculations
in the studied methods of analysis;

- possesses the skills of a chemical experiment, basic
synthetic and analytical methods of obtaining and researching
chemicals and reactions; skills of working on modern
educational and scientific equipment when conducting
chemical experiments; owns physical and chemical methods
of analysis of various compounds;

-demonstrates basic knowledge in the field of chemical
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TOXKIpruOeIe KOJIIaHa bl

analysis bf organic substances and applies them in practice.

Ionnin koxpr: (TK) BH 2202-24

[IonHiH aTaybl: beiffopraHuKanbIK XUMHS

AKkaJeMUsIbIK KpeIuTTep KoJieMi : 5

IpepexBusutrep: XXanmnsl XuMust

MocTpexkBusutrep: TaraMabIK XUMHUS

KypersiH KbicKama cumartramMacbl. Byn kypc Herisri
YFBIMZApABl — IEPHONTHIK 3aH, ATOMHBIH KYPBUIBIMEL,
aTOMJBIK OpOnTaNBAap JKOHE OJIAPABIH JIeHTeiepi Typasl
tyciHikrepzmi, IlommurTiH  OygaHmacTelpy — MOJEIIH
3epTTeyre OarbITTANFaH; XUMUSAJIBIK OailnaHbic (0- KoHE T-
OaifJTaHBICTap) Typajbl TYCIHIK, €Ki aTOMIBI MOJEKYyJanap
MBICAJIBIHAA MOJIEKYJANBIK OpOuTanmpaap ofici, Oaitmanbic
JKOHE aHTHOainaHpic OpOUTaNbOapsl Typajibl TYCIHIK,
XHUMMSUTBIK ~ TEHe-TeHMIK  Typalbl  TYCIHIK, JKOFapel
MOJIEKYJTaIBIK KOCBUIBICTAP, TeTePOLUKIIII KOCBUIBICTAP IBIH
XHMMSCHI, OpPTaHHUKANBIK CHHTE3, OWOXWUMHS, KBAaHTTHIK
XHUMHS, SJIEMEHTOPTaHNKAaJIBIK OalIaHbICTap XUMHUSICH
IIonHiH 0Ky HITH:KECH:

- aHAJIUTUKAJIBIK XKOHE (HM3UKAJIBIK XMMHUSHBIH TCOPHSIBIK
HETi3NepiH, camajblK JXKOHE CaHIBIK TalJay[blH IIOHIH,
MiHZIETTEpi MEH ofIiCTepiH Oineni;

- 3CpTTENICTIH Taljay OMICTEePiHIE KaXETTI ecemnTeyiepii
JKacamnapl,

- XUMHSUIBIK ~ OKCHEPHMEHT  JKYPri3y  JAarIbUIapblH,
XMMMSUTBIK  3aTTap MeEH peaKUMsulapAbl alyIblH JKHE
3epPTTEYIiH HETi3ri CHHTETHKAIIBIK JKOHE aAHAIUTHKAIIBIK
ONiCTepiH MEeHTepeni;

XUMUSUTBIK 3KCIIEPUMEHTTEp JKYPridy Ke3iHAe Kasipri oKy
KOHE FBUIBIMH JKaO/BIKTa JKYMBIC ICTEY JaF[bUIapbIH
MeHTepei;

- Op TYpAl KOCBUIBICTApAbl TalNgaylablH (U3UKAIBIK -
XUMUSUTBIK O/IICTEPiH YHPEeHE i,

- OpraHMKaJBIK  3aTTapAblH  XUMUSUIBIK  aHajm3i
cajachlHIAFbl HETi3ri OiTiMAepiH KepceTei )KoHe Ooapibl
TOXipubene KonJaHaIbl.

Kon nucuuniunst: (KB) NH 2202-24

HanmenoBanue nucuuniannbl: Heopranuueckast Xumus
KonndecTBo akafeMHYeCKHX KPeIUTOB: 5

[pepexBuszutbi: OOt XUMUSL

MocTpexkBu3nTsbl: Iluimesas xumus

Kparkoe onucanme xypca. JlaHHbI Kypc HampaBileH Ha
paccMOTpeHHe OCHOBHBIX IIOHATHH - TEpHONMYECKHH 3aKOH,
CTPOGHHE aTOMa, MpEJCTaBICHUs 00 AaTOMHBIX OpOHMTASIX W WX
YPOBHSX, Mozens rubpuausanun [lonuHra, TOHATHE 0 XUMHYECKOI
CBA3U (O- U M-CBSA3M), METOJ MOJIEKYJISIPHBIX OpOuTaneil Ha mpuMepe
JBYXaTOMHBIX MOJIEKYJI, HOHATHE O CBA3BIBAIOLINX M PA3PHIXIIIONINX
opouTansx, TIOHSITHE 0 XHUMHYECKOM paBHOBecCHH,
BBICOKOMOJIEKYJISIDHBIX COCIUHEHHH, XUMHUS TeTepPOIMKINIECKHX
COEIMHEHHH, OpraHMYecKUi CHHTEe3, OMOXMMMsI, KBAaHTOBAasI XUMHS,
XHMHS 3JIEMEHTOOPTaHMYECKUX COSANHEHUH

Pe3yabTaT 00yueHHst IUCHUIIHHBI:

- 3HAaeT TEOPETHYECKHE OCHOBBI AHAIUTHYECKONH M (QHU3NIECKOil
XMMHHU, TpeAMeT, 3aJadd ¥  MeTOJAbl  KadeCTBEHHOTO |
KOJIMYECTBEHHOTO aHAIN3a;

- yMmMeeT OOOCHOBAaHHO OCYLICCTBISIET BBIOOp METOAA aHAJIM3a;
MOJIb30BaThCA anmaparypoi u npudopamu (pH-meTpom, HoHOMEpPOM,
KOHIYKTOMEpOM, AQHATNTHYECKHMHU BECaMH,
(hOTODIEKTPOKOJIIOPUMETPOM, PePPAKTOMETPOM, IOJSIPUMETPOM);
-IPOBOAUT HEOOXOJMMBIE PAacUeThl B U3yYEHHBIX METOAaX aHAIIN3a;
-BJIAZICET HABBIKAMM XHMHYECKOTO OJKCIIEPUMEHTa, OCHOBHBIMH
CHUHTCTHYECKUMH ¥ aHAJMTHYECKMMH METOJaMU TIONy4eHHs |
HCCIIEAOBAHMS XMMUUECKUX BEIIECTB M PEaKIHii; HaBBIKAMH PabOTHI
Ha COBPEMEHHOH Y4eOHO-HAy4YHOIl ammaparype MpH MpPOBEICHUH
XUMHYECKIX SKCIIEPUMEHTOB;

- BrajfeeT (PU3MKO-XMMHYECKUMH METOJAMU aHalHu3a Pa3IHIHBIX
COCTUHCHUI;

- JEMOHCTpUpPYeT 0a30Bble 3HAHUS B OOJNACTH MPOBEICHUS
XUMHYECKHX aHAIN30B OPraHMYEeCKHX BELIECTB W MPUMEHSET UX Ha
HpaKTHUKE.

Discipline code: (CCh) ICh 2202-24

Name of the discipline: Inorganic chemistry

Number of academic credits: 5

Prerequisites: General Chemistry

Postrequisites: Food chemistry

Brief description of the course. This course is aimed at
examining basic concepts - the periodic law, the structure of
the atom, ideas about atomic orbitals and their levels,
Pauling's model of hybridization; the concept of chemical
bonds (o- and w-bonds), the method of molecular orbitals
using the example of diatomic molecules, the concept of
bonding and antibonding orbitals, the concept of chemical
equilibrium, high-molecular compounds, chemistry of
heterocyclic compounds, organic synthesis, biochemistry,
quantum chemistry, chemistry of organoelement connections
Result of the discipline:

- knows the theoretical foundations of analytical and physical
chemistry, the subject, tasks and methods of qualitative and
quantitative analysis;

-knows how to reasonably make the choice of the method of
analysis; use equipment and devices (pH meter, ionomer,
conductometer, analytical balance, photoelectric colorimeter,
refractometer, polarimeter); makes the necessary calculations
in the studied methods of analysis;

- possesses the skills of a chemical experiment, basic
synthetic and analytical methods of obtaining and researching
chemicals and reactions;

-skills of working on modern educational and scientific
equipment when conducting chemical experiments; owns
physical and chemical methods of analysis of various
compounds;

-demonstrates basic knowledge in the field of chemical
analysis of organic substances and applies them in practice.

Honnin koasr: (TK) TOUA 2204-24
[onnin arayer: Taram eHmipiciHIH ypaicTepi
anmaparTapbl

AKaieMUsJIBIK KpeAUuTTepP KoJieMi: 5
ITpepexBu3nTTep: UHKeHepiik rpaduka
IlocTpekBU3UTTEP: Tamak  eHiMIepiH
TEXHOJIOTHSUIBIK )Ka0IBIKTAPbI

KypeTbiH  KpICKalla  CHNATTAMAChl.

JKOHC

OHZIpY/IH

CryneHTke

Koa nucuummnei:  (KB) PAPP 2204-24

HaumeHnoBanue aucuunuHbl: IIponeccel W anmaparsl MUILEBBIX
MIPOU3BOJICTB

KomyecTBo akageMuyecKuX KpeIuToB: 5

IIpepexBm3nThr: mKeHepHas rpaduka

IlocTpexkBu3uThI:  TexHOMOrM4eckoe OOOPYIOBaHHE MHIIEBBIX
IIPOU3BOJCTB

KpaTkoe onucanue kypca. V3ydaercs ¢ menbio Hay9HuTh CTyICHTa

Discipline code: (CCh) PVFP 2204-24

Name of the discipline: Processes and vehicles of food
productions

Number of academic credits: 5
Prerequisites: Engineering graphics
Postrequisites: Technological
production

Brief description of the course. It is studied with the aim of

equipment for food
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KOHCTPYKIMSAIAPALL  YTHIMJBL  TaHAayAbl, Oenrimi  6ip

PaAlIMOHAJIIBHOMY BBI6ODV KOHCTPYKITUH pacyery MallluH n

teaching| the student the rational choice of structures, the

TEXHOJIOTHSUTBIK TIpOLieCTepre apHaJFaH MalluHajlap MeH
amnmaparTapisl  €CenTeyli, COHBIMEH Karap OJlapasl
OHIIPICTIK MakcaTKa cail maijanaHy oficiH, €H a3
IIBIFBIHMEH ~ JKOHE  JKOFaphl  calafga  MaKCHMAaJbl
OHIMIIUTIKKE  KOJ  JKETKi3yre  OaFbITTaliFfaH  OKBITY
MaKCaTbIMEH OKBITBLIA/IbI

IIoHHiH OKY HITH:IKECI:

-a3bIK-TYJIIK ©HAIPY HPOLECTEPiH CHIHBIITAPHI, TONTAPEI
MeH Typiepi OoOWBIHIIA >KIKTeiimi, THIpPOMEXaHUKAJbIK,
MeXaHHUKaJbIK, Macca ajMacy, XBUTy aJIMacy IPOIECTepiHiH
TEOPHSUIBIK HETi3Aepi Typajbl OUTiMiH KepceTeni;

- TUIPOMEXaHUKAJIBIK, MEXaHUKAJIBIK, MAcCa alIMacy, KbLIy
anMacy MpolecTepiHiH MOHI MEH MaKCaThIH CUIIATTalIbl;

- TUIPOMEXaHUKAJIBIK, MEXaHUKAIIBIK, MAcCa alIMacy, XKbLIy
anMacy — HpOLECTepiHIH  ammaparThlK  KYPBUIBIMBIH
CHITaTTaN/IbI;

- TUIPOMEXaHUKAJIBIK, MEXaHUKAJIBIK, Macca aIMacy, JKbULy
anMacy MpoIeCTepiH ecenTey Herizaepi OOWbIHINA OLTIMIH
KepceTesi.

anmapaToB JUISL OINpPENETICHHBIX TEXHOJOTUYECKUX IIPOIECCOB, a
TaKkXKe METOJIOM IIeJIecO00pa3HOil MPOMBIIUICHHON 3SKCIUTyaTaluu
HX, HaITpaBJICHHbIM Ha JIOCTHIKCHHE MaKCHUMaJIbHOM
MPOU3BOJUTEIFHOCTH IPH MHUHMMAIBHBIX 3aTpaTax M BBICOKOM
KayecTBE TOTOBOM TNPOAYKIHH, a TaKXKe MH3Y4YUTh OCHOBHBIE
MIPOLIECCHI, allapaThl ¥ MAIIUHBI MUIIEBON TEXHOJIOTHU

Pe3yabTaT 00y4yeHust IMCHUIIIMHBI

- KJIacCH(UIUPYET MPOIECCHl MUIIEBHIX MPOM3BOJACTB MO Kiaccam,
rpynrnaM ¥ BUJAM, JIEMOHCTPUPYET 3HAaHUS TEOPETHUYECKHUX OCHOB

THIPOMEXaHHIECKHX, MEXaHNYECKUX, MacCOOOMEHHBIX,
TETI000MEHHBIX MIPOILIECCOB;
- ONHMCBHIBACT CYIIHOCTh M HAa3HAYECHHE THIPOMEXaHHYECKHX,

MeXaHHMYECKHX, MacCOOOMEHHBIX, TEIFIO0OOMEHHBIX IPOLIECCOB;
-XapakTepu3yeT ammapaTypHoe oGOpMICHHE THAPOMEXaHHMYECKHX,
MEXaHMYECKHUX, MAaCCOOOMEHHBIX, TEIIIO0OOMEHHBIX TPOIIECCOB;
-IEMOHCTPHUPYET 3HAHUSA OCHOB pacueTa THIPOMCEXaHHYCCKUX,
MEXaHMYECKHUX, MaCCOOOMECHHBIX, TEIIIOOOMEHHBIX MPOIECCOB

calculation of machines and apparatus for certain
technological processes, as well as the method of expedient
industrial operation of them, aimed at achieving maximum
productivity at minimum cost and high quality of finished
products, as well as to study the basic processes, apparatus
and machines of food technologies

Result of the discipline:

- classifies food production processes by classes, groups and
types; demonstrates knowledge of the theoretical foundations
of hydromechanical, mechanical, mass transfer, heat transfer
processes;

- describes the essence and purpose of hydromechanical,
mechanical, mass transfer, heat exchange processes;

- characterizes the hardware design of hydromechanical,
mechanical, mass transfer, heat transfer processes;

- demonstrates knowledge of the basics of calculating
hydromechanical, mechanical, mass transfer, heat exchange
processes

10.

Honnin koawr: (TK) KSN 2204-24
onnin aTaybl: KapKbUIbIK cayaTTBUIBIK HETi31epi
AKaJeMHUsJIBIK KPeIuTTep KoJieMi: 5

IIpepexBu3uTTEp: DKOHOMHKAJIBIK-KYKBIKTBIK ~ JKOHE
IKOJOTHSIBIK ~ Olmimmep Momyni (DKOHOMHKA — JKOHE
KOCITIKEpTIK ~ Heri3mepi.  ODKOJOTHS  JKOHE  TipIIiTiK

Kayincizairi. KykpIK jxoHe chIbaiiac ;KeMKOPIIBIKKA KapChl
MOJICHHET Herizzepi. FrutbiMu 3epTTey omicTepi)
HocTtpexBusutrep:bacray 6msHeci

TToHAi OKBITYIBIH MAKCATDI:

KypeTbiH KbicKama cunatramMacsl. [IoH cTymeHTTepaiH
JKEeKe Kap>KBIHBI TyphIc 0acKapy YIIiH KaXKeTTi JarablIapbl
MeH OuniMIepiH KaublTacTeipyra OarbiTTanrad. [ToHai oKy
OapbICBIHIA CTYASHTTEP HEri3ri KapXKBUIBIK YFBIMIAp,
OIO/KETTEY TPHUHIHUITEPi, HecHeneplai Oackapy omicTepi,
WHBECTHUIIMSIIAY )KOHE KAPIKBUIBIK MaKCATTap/Ibl XKOCTIapIiay
Typassl Oineni. MakcaThl-CTyIEHTTEp i aKbUTFa KOHBIMIBI
KapXKbUIBIK [IEmIimMaep KaObUimayFa, ©3 KapaKaTTapbiH
THIMIL Oackapyra, Kap>KbITBIK KaXETTUTIKTepiH
JKOCTIapJIayFa JKOHE KapiKbUIBIK KayilCI3[iKTi KaMTaMachl3
eTyre yhpery.

IToHHiH OKY HOTH:KecCi:

- KapKbUIBIK aKMapaTThl TYCIHIIpYAi, COHIai-aK MiKip/i
(xe3Kapac), monmengeMenepi (apryMeHTTepai), Qakriaepai
XBIpaTyAbI Olieni;

Kon nucuuniaunpi:  (KB) OFG 2204-24

HanmenoBanue qucuuninabl: OcHOBBI (PUHAHCOBOM TPAMOTHOCTH
KonnyecTBo akafeMHYeCKHX KPeIUTOB: 5

IIpepexBU3HNTHI: Monyns  5KOHOMHKO-IIPaBOBBIX U
9KOJIOTHYECKUX 3HaHUH (OcHoBbI SKOHOMHUKH u
MpeINPHUHUMATENILCTBA. Okonorus u 0€301aCHOCTh
KU3HeNeATebHOCTH. OCHOBBI MpaBa U aHTUKOPPYIIMOHHOM
KYJIBTYpbl. MeTOIbI HAyYHBIX UCCIIEIOBAHHN)

IocTpexBu3uThbl: bacray busnec

KpaTkoe omnucanue Kkypca: JucuunnuHa HampaBiieHa Ha
(opMHpOBaHUE y CTYAEHTOB YMEHHI M 3HaHUH, HEOOXOIUMBIX IS
MPaBWJIBHOTO YNpaBlIeHHsl JIMYHBIMK (uHaHcamu. B mpomecce
W3y4YeHHs JUCLMIUIMHBI CTY/ICHTHI y3HAIOT O 0a30BBIX (PUHAHCOBBIX
MOHSATHUSIX, TNPHHIUNAX OIOJDKETHPOBAHMS, METOAaX YIIPaBICHUS
KpeIUTaMy, WHBECTHPOBAHUS W IUIAHUPOBAHUS (DUHAHCOBBIX LENCH.
Lens - HAYINTH CTYAEHTOB NIPUHUMATh OOOCHOBAHHBIC (PHTHAHCOBBIE
peurenus, 3GQEKTHBHO  YNPaBIATH  CBOMMH  CpPEICTBAMH,
IUIAHUPOBaTh CBOM (PMHAHCOBBIE NOTPEOHOCTH U  OOECHEYUTH
(uHAHCOBYIO 6E30IaCHOCTD.

PesyabTaT 00yyeHUs JUCHUIIMHBI:

-3HaeT 0a30BbIE 3aKOHBI IT100aTBbHOH KOHKYPEHTOCIIOCOOHOCTH,;

- yMeeT WMHTepIpeTHpoBaTh (HHUHAHCOBYIO HMH(OPMALHUIO, a TaKKe
pa3nuyaTte MHEHHE (TOYKY 3pEHHs), J10Ka3aTeNbCTBO (apryMEHT),
(axTHI, a TaKXKE IPUMEHATH NOIyYSHHbIE IPAKTHIECKUE HABBIKY TIPH
(OPMHPOBAaHUH ¥ PACIPERENCHUH JMYHOTO OIO/DKEeTa, C y4eTOM

Discipline code: (CCh) FFL 2204-24

Name of the discipline: Fundamentals of financial literacy
Number of academic credits: 5

Prerequisites: Module of economic, legal and
environmental knowledge (Fundamentals of Economics and
Entrepreneurship. Ecology and life safety. Fundamentals of
law and anti-corruption culture. Methods of scientific
research)

Postrequisites: Bastau Business

Brief description of the course. The discipline is aimed at
the formation of students' skills and knowledge necessary for
the proper management of personal finances. In the process
of studying the discipline, students will learn about basic
financial concepts, budgeting principles, methods of credit
management, investing and planning financial goals. The aim
is to teach students to make sound financial decisions,
manage their funds effectively, plan their financial needs and
ensure financial security.

Result of the discipline:

- knows as well as distinguish between opinion (point of
view), evidence (argument), facts, and also apply acquired
practical skills in the formation and distribution of a personal
budget, taking into account the specified profitability
parameters;

- carry out forecasts in the field of personal and family

8
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-0epilreH KipiCTUIIK HapaMeTPIepiH eCKEPE OTBIPLII, KEKE

3aJIaHHBIX MAPaMETPOB JOXOJHOCTH,

finances) apply forecast calculations in practice, assess the

OIO/DKETTI  KaNBINTAaCTRIPy  MeH  Oeiyne — alblHFaH
MIPAKTHKAIIBIK JaFAbIIap bl KOJIaHAIbI,
- OKEeKe OJKOHE OTOAachUIBIK KapKbl  CaJIaCBIHAAFbI

OopKaMIapAbl Ky3ere acelpy, OOIKaMABIK ecenTeyiepai
ToXipubene KOJIaHy, o3 OpeKeTTEepiHI3 OeH
OpeKeTTEepiHI3AIH caniapblH Oaranay;

- HMHBECTHIMSUIBIK HOPTQENbIi KaIBIITACTEIPY Ke3iHae
TYBIHAQHTHIH ToyeKenaep i Oaranay jkoHe a3ailTy;

- «Kap Kbl MIPaMUIaCEIHBIHY OeNTilepiH aHbIKTal ary jkoHe

- OCYIIECTBIISET MPOTHO3 B Chepe JTHMYHBIX H CEMEHHBIX ()HHAHCOB,
NMPUMEHATh Ha TPaKTUKE IPOTHO3HBIE pacyeThl, OIIEHUBATh
MOCJIEACTBUS CBOUX JIEHCTBHUM U NOCTYIIKOB;

- OIICHMBACT M MHUHHMH3UPYET PHUCKH, BO3HUKAIOIIUE IPH
(hOopMUpPOBaHNH UHBECTHLIHOHHOTO TTOPTders;

- BBISBJISIET IPU3HAKH «()UHAHCOBOM MUPaMHIBD» U BEIOUpPAET
HEOOXOIMMBIA HHCTPYMCHTAPHH JIISI ”HBECTHPOBAHHUS.

consequences of your actions and actions;

- assess and minimize the risks arising when forming an
investment portfolio, be able to identify signs of a «financial
pyramid» and choose necessary tools for investing.

TaHIay WHBECTHIMAUIAY YIIH KAKETTI  KYpalgapbiH
yiipeHeni.

11. IMonuin koabl:  (OKK) GZN 2204-24 Kon mucuunmunni:  (BK) ONI 2204-24 Discipline code: (UC) BR 2204-24
IMonnin aTaywbl: FeuibiMu 3epTTEY HeErizmepi HaumeHoBaHue AuCHMILUIMHBI: OCHOBBI HAYYHBIX UCCIICIOBAHMI Name of the discipline: Basics of research
AKaJIeMHSUIBIK KPeIuTTEp KoJtemi: 5 KosiuecTBo akajeMH4eCKUX KPeAUTOB: 5 Number of academic credits: 5
IIpepexBusnrrep:KasakcTaHHbIH Tapuxs! | IIpepexBu3utbl: Mcropus Kazaxcrana Prerequisites: History of Kazakhstan

IMocTpexBu3nTTep: KocinopeHaapaarsl CTaHAApTTAY KOHE
cepTudUKaTTay

KypcTsiH KbIcKama cunaTramMachbl. FBUIBIME TaHBIMHBIH
OZiCHaAMAaNbIK HETi3Zepl, TEOPHSUIBIK YKOHE SMITHPHKAJIBIK
3epTTey dmicTepi, COHBIMEH KaTrap METaTCOPHUSUIBIK JEHIeH
TypaJibl, FUIBIMU-TEXHUKAIBIK LIBIFAPMALIBUIBIK TCOPUSCHI

MEH OficHAMachl JJIEMEHTTepi Typaisl OiumiMaepai
KAJBIITACTHIPY, FBUIBIMU-TEXHHKAJIBIK
LIBIFAPMAIIBUIBIKTEIH ~ OaFbITBIH  TaHJay  MakcaTbIHAA
OKBITBIIAIbL.

IMoHHiH OKY HOTH:IKECH:

-FBUIBIM/IAFBI  Ka3ipri 3aMaHFbl TEHICHLHSTAP, FHUIBIMH
3epTTeYNepIiH oliCHAMANBIK HETi3Aepi Typaisl OumiMaepiH
KepceTei;

- FBUIBIMU -TEXHHMKAJIBIK )KOHE MATEHTTIK aKmaparThl i3zey,
JKMHAKTay, OHJEY 9iCTepiH KOJIJaHa Ibl;

-3epTTey TaKbIPHIOB! OOMBIHIIIA TATEHTTIK 13/1eY XKYpri3ei;

- FBUIBIMH -TEXHUKAJBIK aKIapaT Ke3JepiH KOJIaHyIbI
Oineni; OmOMMOrpadusIbIK CUIAaTTaManapra HOPMATHUBTIK
KY)KaTTapel KOJIAaHy, OHWOmMorpadusuiblK skaz0aimapabl
KYpacThIpy, Kare OHOIHorpadusuIbK ska30amarel KaTeaepii
Ty3eTy, OnbmuorpadusuibiK kxa30aHbl Oip KyHeneH eKiHmm
XKyliere aybICTBIPY;

- aKaJeMWUIBIK JKa3yIblH op
JaFIbUIapbIH MEHIepeii;

- Oacka Oipey/iH MoTiHIH OHAEiIl XoHE A€ aKmapaTThl
YChIHYJa aKaJAeMHsUIBIK JKa3yIblH >KaHpIapblH (Makaia,
peueHsusi,  MoHorpadms,  muccepraums,  pedepar)
KOJIIaHA/IBL.

TYpJi  KaHPJApbIHBIH

IMocTpekBU3NTHI: ceprudukanus Ha
MPENPUITHSX

Kparkoe onmcanme Kypeca. M3syudaercs ¢ menbto (popMHpOBaHHS
3HAHHUH O METO/IOJIOTMYECKUX OCHOBAX HAYYHOTO MIO3HAHUS, METOAAX
TEOPETHYECKUX W  OMIUPHYECKHX HCCICNOBAHMM, a  TaKke
METaTeOPETHYECKOr0 YPOBHS, 00 3JIEMEHTaX TEOPUH U METOO0JIOTHH
Hay4YHO-TEXHHYECKOTO TBOPUYECTBA, BHIOOPE HANpPABICHHS HAYYHOTO
HCCIICNOBaHUA M 00 3Tamax Hay4yHO-UCCIIEOBATENbCKOH padoThI,
PAcKpBIBaHUS OCHOBHBIX 3TAIOB MO M3y4aeMOil paboTe U METOAUKE
OpraHu3aluyi HayYHOTO MCCIIEIOBAHUS

Pe3yabTat 00y4yeHHs TUCIHILIHHBI:

- JEMOHCTPHPYET 3HAaHHMS O COBPEMEHHBIX TCHACHILMAX HAYKH,
METO/I0JIOTHYECKUX OCHOBAX HAYUHBIX HCCIICIOBAHUI;

- HCIOJIB3YeT METOJMKY MOUCKA, HAKOIIJICHUs, 00pabOTKH Hay4HO-
TEXHHYECKOH M TAaTeHTHOH WHOOPMAIMH, a TaKKe MPOBOIUT
MaTEHTHBIH TIOMCK 110 TEME UCCIIEA0BAHMUS;

- yMeeT  WCHONB30BaThb  HMCTOYHHKH  HAyYHO-TEXHHYECKOH
nHopmanMy,  TPUMEHATh  HOPMATHBHBIE  JOKYMEHTHl  Ha
Ooubnmorpaduyeckre OIMMCAHMS; COCTaBIATH OuOIMOrpaduueckue
3allUCH, WCIPAaBIsSeT OMMOKHM B HEBEpHOW OHOMMOrpadmyeckoit
3allUCH, TePEeBOANTh OUOIHOrpaMYecKy0 3aluch M3  OJHOU
CHCTEMBI B IPYTYIO;

- BIIAJECT pa3HBIMU IKaHPAMH
pEeNaKTUPYeT dyxKoi TeKcT;
-HCTIONB3YET JKaHPBl AKaJEMHYECKOrO NUChMa (CTaThsl, PELEH3HS,
MoHorpadus, aucceprauus, pedepar, aHHOTAIMSA) B H3JIOKCHHH
uH(DOPMAIIUH.

CrangapTuzaius U

aKaICMHU4YCCKOT0 IIMChbMaA, U

Post-requisites: Standardization and certification at
enterprises

Brief description of the course. It is studied in order to form
knowledge about the methodological foundations of scientific
knowledge, methods of theoretical and empirical research, as
well as the metatheoretical level, about the elements of the
theory and methodology of scientific and technical creativity,
the choice of the direction of scientific research and the
stages of research work, the disclosure of the main stages in
the work under study and methods of organization of
scientific research

Result of the discipline:

- demonstrates knowledge about modern trends in science,
methodological foundations of scientific research; uses the
methods of searching, accumulating, processing scientific,
technical and patent information; conducts a patent search on
a research topic;

- knows how to use sources of scientific and technical
information; apply normative documents to bibliographic
descriptions; compile bibliographic records, correct errors in
an incorrect bibliographic record, transfer a bibliographic
record from one system to another;

-owns different genres of academic writing; edits someone
else's text; uses genres of academic writing (article, review,
monograph, dissertation, abstract) in the presentation of
information.
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12. | Monnin koawt: (OKK) ATOT 2205-24 Kox mucummmmnaet:  (BK) TPP 2205-24 Discipline code: (UC) MFP 2205-24
ITonniH aTaysl: A3BIK-TYJIIK OHIMAEPIHIH TayapTaHYbI HanmenoBanmue JUCHUIIMHBL: Tosaposenenue | Name of the discipline: Merchandizing of food products
AKaIeMUsIBIK KpPeTuTTep KojeMi: 5 IIPOJIOBOJIBCTBEHHBIX IIPOAYKTOB Number of academic credits: 5
IpepexBu3uTTEP: Tamak  eHimuepin  eHmipyze | KoanvecTBo akageMuuecKux KpeauTos: 5 Prerequisites: Microbiology sanitation and hygiene in food
MHKPOOHOIOTHSIIBIK CAHUTAPHS YKOHE THTHEHA IpepexBusutsl:  MukpoOuosorust caHuTapusi W TurueHa B | production
IMocTpekBu3UTTEP:  ABBIK-TYJIK OHIMIEPIHIH JKaNMbl | MUIIEBOM HPOM3BOJCTBE Postrequisites: General food technology
TEXHOJIOTHSCH MocTpexBu3nTHI:O0MIIAS TEXHOJIOTHS npozpoBosibcTBeHHbIX | Brief description of the course. The course program
Kypersin Kpickama cunmarramachkl. Kype OarmapiaMackl | IpOIyKTOB provides a system of knowledge in the field of the modern
Kasipri 3aMaHFbl  a3bIK-TYNIK Hapbirbl canaceiHnarbl | KpaTkoe onmmcanme kypea. Ilporpammoii kypca mpemycmortpera | food market, as well as the latest achievements in science and
OimiMaep kyHeciH, COHBIMEH KaTap a3bIK-TYJIIK OHIMIEpIiH | cucTeMa  3HaHHH B obyacti COBPEMEHHOTO peiaka | technology in the production of food products, their quality
OHJIIpy/eri FBUIBIM MEH TeXHHKAaHBIH COHFBI JKETICTIKTEPiH, | IPOMOBOIBCTBEHHBIX MPOIYKTOB, a TaKKe HOBeimmx moctipkeHuit | and nutritional value, which contribute to the formation of a
OJIAp/IbIH carackl MEH TaFaMIIbIK KYH/IBUIBIFBIH KAMTAMACHI3 | HAYKH W TEXHHKH [0  NPOU3BOJCTBY MpOAOBOJbCTBeHHBIX | Specialist in logical thinking and practical skills in assessing
eryre Goyanrak MaMaHHBIH MPAKTHKAIIBIK KOHE TEOPUSUIBIK | TPOAYKTOB, MX KauecTBE W IMHIICBOM IeHHOCTH, crocobcrByromux | the quality of food products
JaF IbUTAPBIHBIH KAIBINITACYBIHA BIKIIAJ €TE/I. ¢dopMupoBaHHIO Yy cHenManucTa Jormdeckoro MeiuieHus W | Result of the discipline:
IToHHiH OKY HOTHIKECH: [PAaKTHYECKUX HABBIKOB B MPOBEICHHWH OLEHKH KauecTBa MUIIEBBIX | - Demonstrates knowledge of the classification and
-TaraM OHIMJEpiHiH JKIKTeqyi MEH acCCOPTHMEHTI Typajbl | MPOIYKTOB assortment of food products;
GimiMaepin kepcerei; Pe3yabTat 00y4eHust JUCHUITHHBI - characterizes the properties of food products, their changes
- TaMaKk eHIMIEpiHiH KacHeTTepiH, OJlap[blH Tayap | -AEMOHCTPHpYET 3HaHHWs Kiaccupukanuu u  accoptumenra | during the movement of goods;
KO3FaJIbIChI KE3iH/Ie ©3repyiH CHIATTalIbI; MPOZIOBOJILCTBEHHBIX ~ TOBAapoB; -XapaKTepHu3yeT cBoiictBa | - conducts examination of food products using regulatory
- HOPMATHBTIK KyKarTapabl KOJJaHA OTHIPBII, TaMaK | MPOIOBOJBCTBEHHBIX TOBAPOB, MX H3MEHEHHMS IPU TOBapOABIKeHHH; | documents .
eHIMIEpiHEe capanTama Kyprizeni. -IPOBOUT  OKCIEPTHU3Y  IPOJOBONBCTBEHHBIX  TOBAapoOB  C

HCIIOJI30BaHHEM HOPMATHBHBIX JOKYMEHTOB.
13. Ilonnin koapl: (TK) OFOA 2203-24 Ko aucuuniaunbi: (KB) FMOP 2203-24 Discipline code: (CCh) PMTP 2203-24

IMonnin araysl: Onimzmepai  QUBMKAIBIK OHICY
auicrepi

AKaNeMUSIBIK KPeIuTTep KoJeMi: 5

IIpepexBU3NTTEPI: Tamax OHIMICPiH eHIIpy/e
MHKPOOUOJIOTHSLIIBIK CAHUTAPHSI KOHE TUTHEHA
HocTpexkBu3utrepi:  Tamak  eHIMAEpIH  OHIIPYIIH

TEXHOJIOTHSUIBIK a0 IBIKTaPbI

KypceTbIH KbpicKama cunarramachl . KypcThIH MakcaThbl
TaMaK ©OHepkaciOiHae Oipkarap  (U3MKAIBIK  OHACY
SMIicTepiH KOJNaHy MACENENIEPiH 3epTTey OOJIBIN TaObLIaIbI
JKQHE OJKOFapbl JKUUIIKTI 9JIEKTP TOTbl, HWH(PAKBI3bLT
CoyJIelieHy, OSJIEKTp epicTepi, KOHTAKTINI OHICY oici,
YIBTPabIOBICTBIK, COHBIMEH KaTap HMITYJIbCTIK oicTep
MEH WHXXCHEPHUs. TaFaM OHAIPICiHIH (HHU3UKAIBIK-XUMISUTBIK
MeXaHHUKAChI TYPajbl OLTIMAEPiH KATBIITACTHIPY

[onHiH 0Ky HITH:KECH:

-a3plK  -TYJIK OHIIPY TEXHOJOTHSCHIHIA TPOTPECCUBTI
(bHU3MKAIBIK 9icTep MEH MH)XEHEpJiK PEOoJIOTHs 9IiCTepiH
KOJIIAHA/bl, COHJAN-aK TEOPHSUIBIK JKOHE SKOHOMHKAIIBIK

HanmenoBanmne mucumniauubl: Dusmyeckre MeToxsl 00paboOTKH
MIPOAYKTOB

KonnuecTBo akaeMHIecKHX KPeIuTOB: 5
IIpepexkBU3HTHI:MUKPOOHOIOTHS CAHUTAPHS U TUTHEHA B THIIEBOM
TIPOHU3BOJICTBE

IMocTpexkBu3nTHI: TexHONOTHYECKOE
MIPOHU3BOJICTB

KpaTkoe onucanume kypca. llenbio Kypca sBisieTcss H3ydeHHE
BOIIPOCOB HCIIOJIb30BaHUS B MUILEBBIX OTpACisIX IIPOU3BOACTBA pala
(U3UYECKUX METOJIOB 00pPaOOTKHU: IEKTPUIECKOTO TOKA BHICOKOW M

o0opynoBaHHE  MHUIIEBBIX

CBEPXBBICOKOM Y4acTOTHI, uH(paKpacHOro U3JIydEHus,
JJICKTPUYECKUX  MOJIeH, KOHTAKTHOTO  Meroma  00paboTKH,
VIBTPasByKa, a TAKKE HMMITYJIbCHBIX METOJOB W HHXKEHEPHOM

(PU3UKO-XUMHYECKOI MEXaHUKH MHIIEBBIX IIPOU3BOJICTB

Pe3yabTaT 00y4yeHus AMCHUIIJIMHBI

-IPUMEHSET MPOTPECCHBHBIE (PH3MYECKAE METONBI W METOJMBI
WH)XCHEPHOH pPEOJIOrMM B TEXHOJIOTHW MHUIIEBBIX MPOM3BOJCTB, a
TAKKE CBEJCHHMS KaK TEOPETUYECKOro, TaK U SKOHOMHUYECKOTO
xapakTepa, 000CHOBBIBAIOIINE TEXHUYECKUE PEIICHUS W OCHOBHBIC

Name of the discipline: Physical methods of treatment of
products

Number of academic credits: 5

Prerequisites: Microbiology sanitation and hygiene in food
production
Postrequisites:
production
Brief description of the course. The purpose of the course is
to study the issues of using a number of physical processing
methods in the food industries: electric current of high and
ultrahigh frequency, infrared radiation, electric fields, contact
processing method, ultrasound, as well as pulsed methods
and engineering physical and chemical mechanics of food
production

Result of the discipline:

- applies progressive physical methods and methods of
engineering rheology in food production technology, as well
as information of both theoretical and economic nature,
justifying technical solutions and the main methods of their

Technological equipment for food

CHNATTaFbl aKNapaT, TEXHUKaJbIK IHEHIMIEpai JKOHE | METOAbl HX pacueToB, Oco0eHHOCTM TeXHHMKH OesomacHoctn u | calculations, especially safety and labor protection;
oNapsl eCcenTeyaiH Herisri omicTepiH, acipece Kayimcismik | OXpaHsl Tpyna; - skills determine the electrophysical, structural-mechanical,
IeH eHOEKTi KOpFay bl HETi3/ey; -ompenessieT  anekrtpodusnueckie,  CTPYKTypHO-mexanmueckme, | optical, acoustic characteristics of food products and establish
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-TaFraM OHIMJIEPIHIH DJIEKTPOMU3UKAIBIK, KYPBUILIMIIBIK-

ONTUYCCKHUE, aKYCTUUYCCKUC XAPAKTCPUCTUKHU MUIICBBIX MPOAYKTOB U

a qualitative and quantitative relationship between them;

MEXaHHUKaJIbIK, ONTHKAJIBIK, aKyCTHKAIBIK CHIIATTaMaJIapbIH
aHBIKTAHIBI JKOHE OJIapJbIH AapachIHIAFbl CallalibIK JKoHE
CaH/IBIK KaThIHACTBI OPHATA/IbI;

- OHIMHIH KacHeTTepiH camajgsl Oaramay  YIIiH
TEXHOJIOTHSIBIK KOHE OMOXUMUSIIBIK 3€PTTEyIepIe KYMBIC
icTey MaFabUIapbIH MEHIepei;

- Kypamzac KYpPaMBIHBIH COHKECTITIH >KOHE IIHMKI3aTTHI
YTHIMABI Taiiananyabl TEOPHSIIBIK, IPAKTHKAIBIK HETi3aey
HETi3IHIC TaMaK OHIMJEPIH OHJCY TEXHOJOTHICHI MCH
QAiCTepiH XKETUIAIpY calachIHIaFb! OLTIMIH KepceTei.

YCTaHaBJIMBAECT KAUECTBEHHYIO M KOJMYECTBEHHYIO B3aUMOCBS3b
MEXy HAMU;

- UMEeT HaBBIKM pPAaOOTHl B TEXHOJOTHYECKHX M OHOXHMMUYECKUX
HCCIIeIOBAHUSX U KAUeCTBEHHOU OLICHKH CBOMCTB MPOIYKTOB;

- JIEMOHCTpPHUPYET 3HaHHi B 00JacTH  COBEPIICHCTBOBAHHSA
TEXHOJOTUH U METOJO0B 00pabOTKU MHUIIEBHIX MPOAYKTOB HA OCHOBE
TEOPETUYECKOTO M TPAKTUYECKOTO OOOCHOBAaHUS aJICKBAaTHOCTH
KOMITOHEHTHOT'O COCTaBa U PallMOHAILHOTO UCTIOJIB30BAHUS CHIPBHSI.

- has the skills to work in technological and biochemical
research for a qualitative assessment of the properties of
products;

-demonstrates knowledge in the field of improving
technology and methods of processing food products on the
basis of theoretical and practical substantiation of the
adequacy of the component composition and rational use of
raw materials.

14.

IMonnin koasr: (TK) OOZhFA 2203-24

[onnin  aTayel: OHiMzaepal eHICYNIH  3aMaHAyH
(u3UKaNBIK oxicTepi

AKaIeMUsUIBIK KpeIuTTep KosleMi: 5

IIpepexBU3uTTEPi: Tamak  eHIMAEPIH  OHIIpyIC
MHKPOOHOJIOTHSIIBIK CAaHUTAPUSI )KOHE TUTHEHA
IHocTpexkBu3uTTEpI: Koramapix TaMaKTaHIbIPY

KOCIIOPBIHAAPBIHBIH TEXHOJIOTHSIIBIK )Ka0AbIKTaPbI

KyperbiH KbicKama cunatramacsl.  [IoHAI MeHrepyniH
MakcaTbl — OOJIallaK TEXHOJNOITAap[bl XaHa oiCTepMEeH
KapyJaHABIpY, TaMaK e©HIMAEpiH OHAEYAiH 3aMaHayH
ONiCTEpiH MeHrepy, INWKi3aT TIIeH TaMaK OHIMAEPiHiH
KAacHETTEepiH 3epTTey, TaMaK ©HIMJEpiHiH (QHU3UKaIbIK-
XUMHSUTBIK ~ KACHETTEpiH aHBIKTayFa apHAIFaH eJley
JaFbUIapAbl  MEHrepy,
3aMaHayH TEXHOJOTHSUIAD TYPFBICHIHAH TEXHOJIOTHSIIBIK

olicTeMEeCiH,  MPAKTHKAJBIK

MPOIIECTEPAl KYPTi3y KaKETTUNITiH TYCiHY CallaChIHIAFBI
XKyiieneHreH OUTIMIH apTTHIpY.

IMoHHiH OKY HOTH:IKECH:

-a3blK  -TYJIK OHJIPY TEXHOJOTHMACHIHIA IPOTPECCUBTI
(GM3HKAIBIK 9icTep MEH MH)XEHEPJIK PEOoJOTHs 9IiCTepiH
KOJIIAaHA/Ibl, COHIAN -aK TEOPHMSUIBIK XXOHE YKOHOMMKAIIBIK
CUNATTaFbl aKMapaT, TEXHHUKAJbIK IIeNIMIepai KoHe
oJIapIBl €CENTEYAiH HETI3Trl oMicTepiH, acipece Kayimnci3mik
meH eHOEKTI KOpFayabl HeTi3/ey;

- TaraM OHIMJICPiHIH AJIEeKTPODHU3UKAIBIK, KYPbUIBIMIBIK-
MEXaHHKAJbIK, ONTHKAJBIK, aKyCTHKAJIBIK CUIIATTaMaTapblH
aHBIKTAMIb JKOHE OJIAp/BIH apachlHIAFbl CallalibIK JKOHE
CaHZBIK KaTbIHACTBI OPHATA/IbI;

- OHIMHIH KacHeTTepiH camaisl Oaraiay  YIIiH
TEXHOJIOTHSUIBIK JKOHE OMOXHUMMUSUIBIK 3€pTTEyIepe KYMbIC

Koa nucuummnei: (KB) SMOP 2203-24

HaumenoBanue nucuMimiinHbl: CoBpeMEHHBIE METOABI 00PaOOTKH
MPOAYKTOB

KonnuecTBo akareMHIecKHX KPeIUTOB: 5

IIpepexkBU3UTHI: MukpoOuonoruss CaHWTapusi W TUTHEHA B
MTUIIEBOM TIPOM3BOJICTBE

MoctpexBm3nThl: TexHONOrHYECKOe 00OPYHOBAaHHE INPEANPUSITUS
00IIeCTBEHHOTO IUTAHUS

KpaTkoe ommucanue Kypca. Lenbto OCBOEHHUS AMCHUUIUIMHBL

SIBJIIETCSL M3YYEHHE COBPEMEHHBIX METOIOB OOpAabOTKU MHUIEBBIX
OymyIux
3HAHUAMH B OOJIACTH  HCCIIEOBAHUS

MPOJYKTOB,BOOPYKEHUE TEXHOJIOTOB

CHUCTEMATU3UPOBAHHBIMU
CBOICTB CBIpbA W NPOAYKTOB NUTAHUA, METOJOJIOTUN U3MEPCHUA U

NMpUOOPHOH TEXHMKH Uil  ONpenieNieHUus  (H3MKO-XUMHYECKHX

CBOWCTB MMUIIECBBIX NPOAYKTOB, OBJIAICHUEC MPaKTUYCCKUMU

HaBBIKAMH W YMEHUSIMH, MOHHMaHHEM HEOOXOJUMOCTH BEICHUS
TEXHOJIOTHIECKHX IPOIECCOB C MO3HIIH COBPEMEHHBIX TEXHOJIOTHI
Pe3yabTat 00y4eHHs] JMCIMIINHBI:

- TIPUMEHSET MNPOTPECCHBHBIE (PU3NYECKHE METOABI M METOMBI
HWHKEHEPHOH PEOJIOTMH B TEXHOJIOTMH MHINEBBIX IPOU3BOACTB, a
TaKKe CBEJICHUS KAaK TEOPETHYECKOro, TaK M IKOHOMHUYECKOTO
XapakTepa, 0OOCHOBBIBAIOIINE TEXHWYECKHE PEIICHUS W OCHOBHBIE

METOZbl HX pacueroB, OCOOCHHOCTH TEXHHKH O€30MacHOCTH |
OXpaHBbI TPYAA;
-ompenesseT  AIeKTpOoU3UUECKUe,  CTPYKTYPHO-MEXaHHYECKHe,

ONITUYECKUE, aKYCTHUUECKUEC XaPAKTCPUCTUKU IMHUIIEBBIX IIPOAYKTOB U
YCTaHABJIMBACT KAYECTBCHHYHO M KOJHWYCCTBCHHYIO B3aWMOCBA3b
MEXIAY HUMU;

- UMCCT HaBbIKHN paGOTBI B TEXHOJIOTMYECKMX M OHOXMMHYECKHX
HCCIIeIOBAaHUAX IS KaUeCTBEHHOM OIICHKH CBOMCTB IIPOAYKTOB;

- JAE€MOHCTPUPYET  3HAHUA B obnactu COBECPILICHCTBOBAHUA

Discipline code: (CCh) MMFP 2203-24

Name of the discipline: Modern methods of food processing
Number of academic credits: 5

Prerequisites: Microbiology sanitation and hygiene in food
production
Postrequisites:
catering enterprise
Brief description of the course. The purpose of mastering
the discipline is to study modern methods of food processing,
arming future technologists systematized knowledge in the
field of studying the properties of raw materials and food
products, measurement methodology and instrumentation for
determining the physical and chemical properties of food
products, mastering practical skills and abilities,
understanding the need to conduct technological processes
from the standpoint of modern technologies

Result of the discipline:

- applies progressive physical methods and methods of
engineering rheology in food production technology; as well
as information of both theoretical and economic nature,
justifying technical solutions and the main methods of their
calculations, especially safety and labor protection;

- skills determine the electrophysical, structural-mechanical,
optical, acoustic characteristics of food products and establish
a qualitative and quantitative relationship between them;

- has the skills to work in technological and biochemical
research for a qualitative assessment of the properties of
products;

- demonstrates knowledge in the field of improving
technology and methods of processing food products on the
basis of theoretical and practical substantiation of the
adequacy of the component composition and rational use of

Technological equipment of a public
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icTey JaF/IpLIapEIH MEHTEPEI;

TEXHOJIOTHU ¥ METOJOB 00paOOTKU IUIIEBBIX IPOIYKTOB Ha OCHOBE

raw materials.

- Kypamjac KYpPaMBIHBIH COHKECTIriH >KOHE IIMKI3aTThI
YTHIMABI HalfaNaHysl TEOPHSUIBIK JKOHE IIPAKTHKAIBIK
HeTi3[Iey Heri3iHlae TaMaK eHIMIEepiH oHJEY TEXHOJIOTHSCHI
MEH 9MIiCTepiH KETUIAIPY calachIHAAFhl OUTIMIH KepceTei.

TEOPECTUYCCKOr0 M HMPAKTHICCKOI'O 000CHOBaHUS aJICKBaTHOCTHU
KOMITOHEHTHOT'O COCTaBa U palfuOHAJIbLHOT'O UCIIOJIb30BaHUS ChIPbA.

15. | Honnuin xoawr: (TK)  ATOZhT 2205-24 Ko aucuumiannbi: (KB)  OTPP 2205-24 Discipline code: (CCh) GFT 2205-24
IMonnin  arTayesl: ABBIK-TYNIK  eHiMzepiHiH >kaiumsl | HammenoBanue JAUCIMILUTHHBI: O6mas texunosorusi | Name of the discipline: General food technology
TEXHOJIOTHSCHI IIPOJIOBOJIGCTBEHHBIX IIPOAYKTOB Number of academic credits:5
AKaIeMUSIBIK KPeTuTTep KojeMi: 5 KonnuecTBo akageMH4eCcKNX KPeIUTOB:S Prerequisites: Merchandizing of food products
IIpepexBu3uTTEep: AB3BIK-TYJIK OHIMAEPIHIH TayapTaHyEI IIpepexBusuthl: ToBapoBeAeHHUE MPOJOBOIBCTBEHHBIX MPOAykTOB | Postrequisites: Technology of industries of food products
IMocTpekBu3uTTEP: AB3BIK-TYJTIK OHiMaepi canmanapbiHbly | [I0CTPEeKBU3UTHI: TexHonorust otpacieii npopoBosibcTBeHHbIXx | Brief description of the course. The discipline is studied in
TEXHOJIOTHSACHI MPOAYKTOB order to teach specialists the theoretical foundations and
KyperbiH KpicKama cunmatramacel. [lon Mmamanpapra | Kparkoe ommcanme kypea. JlucuuiuinHa wusydaercs ¢ unenbro | practical skills, catering, the use of various technologies and
TEOPHUSUIBIK HETi3epi MEH MPAaKTHKAIBIK JIaFAbUIAPBIH, | HAYYHTh CIEIHAIMCTOB TEOPETHYECKMM OCHOBaM W mpaktuueckuMm | methods of processing raw materials, technology features,
KOFaMJIbIK TaMaKTaHABIPY/Ibl, IMMKI3aTThl OHACYIIH OPTYpJi | HaBbIKaM, OpraHW3allid IMTaHuWs, NpuMeHeHus pasnmudbix | physical and chemical changes in the production of various
TEXHOJIOTHSIIAPEI MeH oxicrepin KOJIJaHyIbl, | TEXHOJOTHH H HpHEeMOB 00paboTki  chipbst, ocobennocteit | food products, and also demonstrate knowledge of the
TEXHOJIOTHSHBIH CPEKIICIIKTePiH, OpTYpJli TAMAK OHIMECPiH | TeXHONOrnH, (H3MKO-XMMUYECKHE H3MeHeHus npu mnpoumsBoacte | general technology of food products
eHIIpyneri (QU3MKANBIK JKOHE XUMHSJIBIK ©3repicTep/i | pasmuHbIX MPOJIOBOJIbCTBEHHBIX MPOJIYKTOB, a taoke | Result of the discipline:
yiipereni, CoHpaii-ak OuTIMIEPiH KepceTy MaKcaThlHAa | JIEMOHCTPHUPOBATh 3HAaHHs OOIICH TEXHOJIOTHH MPOIOBONIbCTBEHHBIX | - demonstrates knowledge of the current state of the food
OKBITBLIA/IBL. MPOIYKTOB industry and public catering; lists the food industry
IToHHiH OKY HITH:KeCI: Pe3yJbTaT 06yueHus! JUCUHNTHHDI: - demonstrates knowledge of food production technology
-TaMaK OHEPKICiOi MEeH KOFaMJIBIK TaMaKTaHyIbIH Ka3ipri | - JeMOHCTpHpYET 3HaHHS COBPEMECHHOrO cocTosHus mnunieBoit | (meat, fish, dairy, canned, vegetable oils and fat and fat
JKarIaiibl Typansl OiTiMIepiH KepceTei; MPOMBIIIIEHHOCTH ¥ OOLIECTBEHHOTO TUTAHMS; products, flour, cereals, pasta, food products, confectionery,
- a3bpIK-TYJIK OHIIPICIHIH TEXHOJOTHSICHIH OUICTIHAINH | - MMeeT 3HAHHS TEXHOJOTHM MPOM3BOJACTBAa NHIIEBBIX (MscHBIX, | bread and bakery products, sugar, starch and starch products,
kepcereni (er, GainbIK, CyT, KOHCEpBiiep, 6CIMAIK Maillapbl | PHIOHBIX, MOJIOYHBIX, KOHCEPBHPOBAHHBIX, pacTHTEJbHBIX Macen u | canned fruits and vegetables, food concentrates ) food and
MeH Mailbl KOHE Mail OHiMIepi, VH, jKapMa, MakapoH | MacJOXHPOBBIX MPOAYKTOB, MYKH, KPyIbl, MAKapOHHBIX u3jeiuii, | catering products
OHIMIepi, KOHANTEPIIIK OHIMIEP, HaH KOHE HaH OHIMepi, | MUIIEBKYCOBBIX TOBapOB, KOHIAWTEPCKUX uW3xeiuii, xueba wu | - characterizes raw materials for the production of a specific
KaHT, KpaxMal »JKOHE KpaxMmal eHiMzaepi, kemic | xie0o0yIoYHbIX H3eNuii, caxapa, Kpaxmaia u Kpaxmanonpoaykros, | food product;
KOHCEpBiJiepi MeH KOKOHicTep, TaFaMIbIK KOHIIEHTPATTap) | IUIOAOOBOIIHBIX KOHCEPBOB, MHUIEBHIX KOHIEHTPATOB) MpoaykToB U | -names the processes included in the technology of a
TaMaK JKoHEe KOFaMIIbIK TAMaKTaH/ABIPY OHIMIEPi; MPOIYKIMH OOIIECTBEHHOTO ITUTAHUS; particular food product, draws up a technological scheme for
- HAKTBl TaMaK OHIMJEpiH eHIIpyre apHaIFaH MIMKI3aTThl | - XapaKTepusyeT ChIpbe JJs MPOM3BOACTBA KOHKpeTHOro mumieBoro | the production of a food product; uses regulatory documents,
cUMarTaipl; Oenri Gip TaraMIBIK ©HIM TEXHOJOTHICHIHA | NPOIYKTA; Has3bIBa€T MpOLIECCH, BXoAsmme B TexHosorutoo | regulations in the production of food.
KipeTiH mporecTepi aTaiisr; KOHKPETHOTO MUIIEBOTO MPOIYKTA;
- TaMaK OHIMiH OHAIPYAiH TEXHOJOTUSIIBIK CHI30ACHIH | - COCTABISIET TEXHOJIOTHYECKYIO CXEMY IPOU3BOJICTBA MHINEBOTO
kKacalipl;  a3bIK-TYJMIK  OHAIPiCiHAE  HOPMATHBTIK | MPOIYKTA, MCMOJNB3YET HOPMATHBHYIO JOKYMEHTAIHIO, PETIAMEHTHI
KYKaTTapIsl, epexenepi KoIaHaIbl. B IIPOM3BOJICTBE MHILEBBIX IPOIYKTOB.

16. | IMounuin xoawr: (TK) TOT 2205-24 Kon nucuuniauner: (KB) TPP 2205-24 Discipline code: (CCh) FIT 2205-24
IoHHiH aTaybl: TaMak OHEPKICIOIHIH TEXHOIOTHACHI HanmMeHoBaHHWEe  IHCHMILUIMHBI Texuonorus  nmmesoi | Name of the discipline: Food industry technology

AKaleMUsIJIBIK KPeAUuTTEP KoJieMi: 5
ITpepekBH3NTTEP: AS3BIK-TYJIIK OHIMICPiHIH TayapTaHybI

MPOMBIIIIIECHHOCTH
KonnuecTBo AKAJICMHYECCKHUX er}ll/ITOB:S

Number of academic credits:5
Prerequisites: Merchandizing of food products

IocTpekBU3NTTEP: Tamak ewipicinmeri 3amanayu | IlpepexBu3uThI: TOBapOBeICHHE IIPOJIOBOJIBCTBEHHBIX MPOAYKTOB | Postrequisites: Modern technologies in food production
TEXHOJIOTHSIIAp IMocTpekBU3NTHI: CospemenHble TexHojornu B muiieBoM | Brief description of the course. It is trained in order to form
Kypcrbig KbICKaIIa CHIIATTAMACHI. HapbIKThl | IpOU3BOJICTBE knowledge about the main priority areas for the development
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JIAMBITYJIBIH HErisri 0aceIM OareITTaphl MEH a3blK-TYINK

KpaTtkoe omucanue kypca. OOyyaercd ¢ 1enbi0 (HOpMHUPOBAHUS

of the market and the raw material base of food production,

OHJIIpICIHIH IIWKi3aT 6a3achl Typaibl TEOPHSUIBIK OimiMi
yiipery, er, GalbIK, CYT, >KYMBIPTKAa ©HIMAEpIH, >KeMic-
KOKOHIC KOHCEPBUIEPiH OHIIPY TEXHOIOTHICHL, T.0. COHAai-
aK TaMaK eHIMJAEpIH OHIIpYyIiH KiIaccu(pHUKALUICHIH,
ACCOPTHMEHTIH, TEXHOJIOTHACHIH 3ePTTey.

IIonHiH 0Ky HITH:KECH!

-TaMaK ©OHEPKACiOi MEH KOFaMJBIK TaMaKTaHYJbIH Ka3ipri
KargaWel  Typamel  OUTiMAepiH — KepceTenmi,  TaMak
OHEPKACIOIHIH Ti31MiH jKacaubl;

- a3pIK-TYJIK OHJIPICIHIH TEXHOJOTHICHIH OUICTIHIITIH
kepcerteni (eT, OaNbIK, CYT, KOHCEPBiIEp, 6CIMIIK Maiylapbl
MEH Maiiibl JKOHE Mail eHiMAepi, YH, XapMma, MakKapoH
OHIMIEpi, KOHAUTEPIIK OHIMIEP, HaH KOHE HaH OHIMAEPI,
KaHT, KpaxMmall JKOHE Kpaxmal eHiMmIepi, JKeMic
KOHCEpBiJIepi MEH KOKOHICTEep, TaFraMIIBIK KOHLEHTPATTap)
TaMak >KoHe KOFaMIIbIK TaMaKTaHABIPy OHIMIepi;

- HAaKTBl TaMaK OHIMJEPIH eHIIpyre apHalFaH LIMKi3aTThI
CUMATTaWbI, Oenriai Oip TaFaMIbIK ©HIM TEXHOJIOTHSICHIHA
KipeTiH mpouecTepi aTaip! ;

- TaMaK eHIMIH OHIIPYIiH TEXHOJOTHSIIBIK ChI30achiH
Kacalilpl XKOHE Je a3bIK-TYNIK OHIIpicCiHAEe HOPMAaTHBTIK
KyKaTTap/Ibl, epexenepi KonaaHaIsl.

3HaHWA 00 OCHOBHBIX MPHUOPUTCTHHIX HAMPABICHUAX PA3BHTHUS
pBIHKA M CHIPHCBOI 0a3bl MHIIECBHIX IPOU3BOJCTB, O TEXHOJIOTUH
MPOU3BOJCTBA MSCHBIX, PBIOHBIX, MOJIOYHBIX, SIMYHBIX MPOIYKTOB
IUTOIOOBOIIHBIX KOHCEPBOB, a TaKXkKe H3y4YCHHE KIIACCH(UKAINH,
ACCOPTHMEHTA, TEXHOJOTHMH MPOU3BOACTBA IPOJOBOIBCTBEHHBIX
MIPOAYKTOB

Pe3yabTaT 00y4yeHust IMCHUIIIMHBI

- JIEMOHCTPUPYET 3HAHHUsSI COBPEMEHHOIO COCTOSHUS MUIIEBOMN
MPOMBIIUICHHOCTH H  OOIICCTBEHHOTO  IMTaHUS, a  TaKKe
TePEUYUCIIIeT OTPACIH MMUIIEBON MPOMBIIIJICHHOCTH;

- MMeeT 3HaHMSA TEXHOJIOTHH MPOM3BOJCTBA MHUIIEBBIX (MSICHBIX,
PBIOHBIX, MOJIOUHBIX, KOHCEPBHPOBAaHHBIX, PACTUTEIBHBIX Macel U
MAaCJIOKHUPOBBIX MPOAYKTOB, MYKH, KPYIbl, MAaKapOHHBIX HW3HEIHH,
MUIIEBKYCOBBIX TOBapOB, KOHOWTEPCKUX M3AENUH, xieba u
xJ1e000yIOUYHBIX H3MICNUH, caxapa, KpaxMaia U KpaxMaJoNpoayKTOB,
IJIOJJOOBOIIHBIX KOHCEPBOB, MUILEBBIX KOHIIEHTPATOB) MPOJYKTOB U
MPOAYKIIMU OOMECTBCHHOTO MTUTAHHUS;

- XapakTepu3yeT ChIpbe ISl MPOU3BOJCTBA KOHKPETHOTO IMUILIEBOTO
MIPOAYKTA; HA3bIBaCT MPOLIECCH], BXOMAIIHE B TEXHOJIOTHIO
KOHKPETHOTO MUILEBOTO MPOAYKTA;

- COCTaBIISIET TEXHOJOTHYECKYI0 CXEMY IPOU3BOJCTBA ITHIICBOTO
MPOAYKTa, a TaKXkKe HCIOIB3YeT HOPMATHBHYIO JOKYMEHTALHIO,
pETIaMeHTHl B IPOU3BOICTBE MUIIEBBIX MPOIYKTOB.

about the technology for the production of meat, fish, dairy,
egg products, canned fruits and vegetables, as well as
studying the classification, assortment, technology for the
production of food products

Result of the discipline:

- demonstrates knowledge of the current state of the food
industry and public catering; lists the food industry
-demonstrates knowledge of food production technology
(meat, fish, dairy, canned, vegetable oils and fat and fat
products, flour, cereals, pasta, food products, confectionery,
bread and bakery products, sugar, starch and starch products,
canned fruits and vegetables, food concentrates ) food and
catering products

- characterizes raw materials for the production of a specific
food product;

-names the processes included in the technology of a
particular food product; draws up a technological scheme for
the production of a food product; uses regulatory documents,
regulations in the production of food.

17.

Monnin koawl: (TK) TH 2206-24
IIonnin aTaysl: Taram Xumuscel
AKaneMUSTBIK KPeTuTTep KoJeMi: 5

[pepexkBU3NTTEP: AHATUTUKAIBIK JKOHE (DHU3UKAIBIK
XUMHS

[ocTpexkBU3UTTEP: Tamak  eHiMAEpiHIH
HYTPHUIUOIOTHSCHI

KypeThiH KbIcKamia cunmatramMachl. [IoH FHUIBIMHBIH
3aMaHayH JKETICTIKTEepiHe COMKeC KypacThIPBUIFaH JKSHE
CTYACHTTEPIIH  TaraMAbIK  TEXHOJOTHSHBIH  apHalbl
KypCTapbl YVIIiH TEOPHSIBIK JKOHE MPAKTUKAIBIK HETi3iH
KYpalTBIH XAMISUIBIK TOHAEp OoWbIHIIA OLTiIMAEpiH
TepeHeTyre GarbpITTalFaH.

[onHiH 0Ky HOTH:KECI:

-IIMKI3aTTHIH XUMISUIBIK KYPAMBIH 3epTTeyre OarbITTajFaH
3epTTeysep XKyprizeai, TaMak eHiIMAEPiHIH KacueTrTepi MeH
OJIApIIBIH KapThUIal (abpukaTTap OHIIPICIiHIE OJapIbIH
(u3UKa-XUMIUSUTBIK, ©3TePiCTepiH KONIAHAAbI JKOHE TaMak
OHIMICPiHIH camachlH KaMTaMachl3 eTe i,

- TaramIbIK KOMITOHEHTTEPIiH CHIaTTaMaIapbiH
AHBIKTAMIbl JKOHE OJIap MEH TaraM apachIHIarbl CamalIbIK

Kon nucuummnst: (KB) PH 2206-24

HanmenoBanue qucuuminHbl: [Tumesas Xumus

KosmuecTBO akaieMU4ecKnX KPeauToB: 5

[pepexBu3uThI: AHanMUTHYECKAS U PU3KOIOUTHAS XUMHS
MocTpexkBu3nThI: HyTpUIIMOIOTHS MHUIIEBBIX IIPOAYKTOB

Kparkoe omnmcanme Kypca. JlucuumiauHa — cocTaBieHa B
COOTBETCTBUH C COBPEMEHHBIMH JOCTIDKCHHSMH HAyKd W HMEEeT
CBOCH IeNbi0 yriiyOsieHHe y OOydJarouuxcs 3HAHUM XUMHYECKUX
TUCIUIUTHH, COCTABJISIIOIIUX TCOPETHUYCCKYI0 U MPAKTHYCCKYIO
OCHOBY JUIS CTICIIUATIBHBIX KYPCOB MHUIIEBBIX TEXHOJIOTHI

Pe3yabTaT 00y4eHus] JHCHUILIAHBI:

-IPOBOAWT  WCCIEJOBAHWs,  HANpaBIEHHbIE  HA  HM3yYCHHE
XUMHYECKOTO COCTaBa CHIPbSI KCIIOJIF30BAaTh CBOMCTBA MMHUIIEBHIX
MPOIYKTOB U MX (DU3UKO-XMMHYECKHE H3MEHEHHs B IPOM3BOJICTBE
morypabpuKaToB U 0OeCIIeYeHNH KauyeCcTBa IIPOIYKIIUH TUTAHUS,

- ONpeacICT XapakTCPUCTUKU IMULICBBIX KOMIIOHECHTOB U
yCTaHaBHI/IBaTb Ka'—leCTBeHHyI'O u KOJ'[I/IquTBeHHyI'O B3aUMOCBS3b
Me)K}ly HUMHU U TUIICBBIMUA l'IpO)IyKTaMPI;

- IpoOBOAUT HCCIICA0OBAHUA, HarpaBJICHHBIC Ha
XUMHYECKOTO COCTaBa ChIPbs, TONy(haOpUKATOB,
HM3IeInil U OO,

U3yueHne
KyJIMHApHBIX

Discipline code: (CCh) FCh2206-24

Name of the discipline: Food chemistry

Number of academic credits: 5

Prerequisites: Analytical and physical chemistry
Postrequisites:  Nutritionology of food products

Brief description of the course. The discipline is compiled
in accordance with modern achievements of science and aims
to deepen the students' knowledge of chemical disciplines,
which form the theoretical and practical basis for special food
technology courses

Result of the discipline:

- conducts research aimed at studying the chemical
composition of raw materials, using the properties of food
products and their physicochemical changes in the production
of semi-finished products and ensuring the quality of food
products.

- defines the characteristics of food components and establish
a qualitative and quantitative relationship between them and
food.

- conducts research aimed at studying the chemical
composition of raw materials, semi-finished products,

13
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KOHC CaHBIK KAThIHACTHI OpHaTaAbl,

-ICMOHCTPHUPYET 3HAHUSA B WCIOJIL30BAHWH CBOWCTBA MHIIEBBIX

- IOWKI3aTTBIH, >KapThUIall (aOpUKaTTapIbIH, aca3/IbIK
OHIMJICpAIH JKOHE BIABICTAPIBIH XUMISUIBIK KYPaMBIH
3epTTeyre OarbITTANIFaH 3epTTEYIePAl Kyprizeni;

- eHIIpiC Ke3iHAe TaraMABIK KOCHaJIaplAblH KacHeTTepiH
JKOHE OJIapIbIH (M3UKO -XUMHSJIBIK ©3repicTepiH KoJITaHy
OolipIHIIA OiTIMAEPiH KOpCeTei.

z[06a1301< n HuX (1)I/ISI/IKO-XI/IMI/I‘{GCKI/IC HU3MCEHEHHSA BO BpEMA

MIPpOU3BOJCTBA.

culinary products and dishes:;
-demonstrates knowledge in the use of the properties of food
additives and their physicochemical changes during

production.

18. | Ionnin xoasr: (TK) TB 2206-24 Kon nucuunannsr: (KB) BPP 2206-24 Discipline code: (CCh) FB 2206-24
IIonnin aTaysl: Tamax OMOXUMUSICHI HanmenoBanue IHCHUIUIMHBI. BHOXMMUS MHUIIEBBIX IPOIYKTOB Name of the discipline: Food biochemistry
AKaIeMUsIBIK KPeTuTTep KoseMi: 5 KonnuecTBo akafeMHIeCKHX KPeIUTOB: 5 Number of academic credits: 5
IpepexkBu3nuTTep: AHATUTHKATBIK koHe (u3uKanblk | [IpepeKBU3MTBI: AHAIUTHYECKAS M PUIKOIOUTIHAS XUMHS Prerequisites: Analytical and physical chemistry
XUMHSI MocTpexBu3uThl: [lnieBsie 100aBKH Postrequisites: Food additives
IMocTpexBu3uTTEp: TaraMIbIK KOCTauap Kparkoe onucanme kypca. [ucumiuimHa usydaercss ¢ uenbto | Brief description of the course. The discipline is studied in
KyperbiH  KpicKama cunarramachl. [[oH  agamubiH | cOPMHPOBATH Y CTYJEHTOB CHCTEMY 3HaHHM, yMeHHI U HaBbIkoB 110 | order to form a system of knowledge, skills and abilities
TaMaKTaHybIMEH OalaHBICTBl OMOXHUMHSIIBIK IPOLECTEp | BOMPOCaM OHOXMMHYECKHX MPOIECCOB, CBA3aHHBIX C TmuranueM | among students on the issues of biochemical processes
MEH ocCiMAIKTep MeH JKaHyapiap OpraHu3MiCpiHJC, | YelioBeKa, M XapaKTepHbIM IpeBpalieHusIM mpoucxomsdmmx B | associated with human nutrition, and the characteristic
COHJaii-aK OJapblIH TIPIILIIK 9peKeTi mpolecinae OONaTelH | PACTHTENBHBIX M KMBOTHBIX OpraHM3Max, a Takke B mpouecce ux | transformations occurring in plant and animal organisms, as
CHNATTAMAJIBIK ~ e3repicrep  Mocenieliepi  OOWBIHIIA | )KU3HEIEATETLHOCTH, XpaHeHUs u nepepabotku | well as in the process of their life, storage and processing of
CTYISHTTEpIiH OimiM, OUIK >XoHEe MmaFpuIap JKYHECIH | CeIbCKOXO3SHCTBEHHOW NMPOITYKIUH agricultural products
KQJIBIITACTBIPY MAKCAThIHA OKBITHLIA/IBI. Pe3yJabTar 06yueHus: JUCHUTIHHDI Result of the discipline:
IToHHiH 0Ky HOTHIKECH: - POBOXMT WCCICIOBaHWs, HampaBieHHble Ha u3ydeHme | -conducts research aimed at studying the chemical
-[IMKI3aTTBIH XUMHUSUIBIK KYPaMbIH 3epTTEyre OarbITTalFaH | XMMHYECKOTO COCTaBa ChIphs HCIIOJIB30BaTh CBOWCTBA MHMINEBHIX | composition of raw materials, using the properties of food
3epTTeysep Kypriseii, TaMak eHIMICPIHIH KacHeTTepi MEH | MPOAYKTOB M MX (PH3MKO-XMMHUECKHE M3MeHeHHs B mpousBozctse | products and their physicochemical changes in the production
oJlapablH JKapThulail (abpukarrap eHIipiciHae oiapibiH | Hosy(habpuKaToB ¥ 00ECIeUEHHH Ka4eCTBa POLYKIMH THTAHMS. of semi-finished products and ensuring the quality of food
(GU3MKa-XUMUSIIBIK ©3repPiCTEPiH KOJJAHAAbl JKOHE TaMak | - ONpeeNsieT  XapakTEepUCTHKA — MHINEBBIX  KOMIOHEHTOB U | products;
OHIM/IEpiHiH canachblH KAMTaMachl3 eTe/i; yCTaHaBIIMBaTh KaueCTBEHHYIO M KOJMYECTBeHHYI B3amMocBssb | -defines the characteristics of food components and establish
- TaraMIblK  KOMIIOHCHTTEPJiH  CHNATTAMANapblH | MEXIy HUMH U IMHIIEBBIMU MTPOIYKTaMH; a qualitative and quantitative relationship between them and
AHBIKTAN/IBI KOHE ONap MEH TaraM apachlHIaFrbl CamaiblK | -IEMOHCTPUPYET 3HAHWS B HCIOJB30BAHWM CBOWCTBa mmmeBbix | food;
JKOHE CaH/IBIK KATBIHACTHI OPHATAIBI. nobaBok u ux (U3MKO-XMMHYECKHe u3MeHeHuss BO Bpems | -demonstrates knowledge in the use of the properties of food
- OHAIpiC Ke3iHAe TaraMIbIK KOCHaJapIblH KACHETTepiH | MPOM3BOACTBA. additives and their physicochemical changes during
JKOHE ONapIblH (U3MKa-XHUMHUSUIBIK ©3TepicTepiH KOJIaHy production.
OoiibIHIIA OiTiMIEPiH KepceTei.

19. | Monunin koasi: (TK) ShATOSBB 3207-24 Kon mucuunmunbi: (KB) KOKSPP 3207-24 Discipline code: (CCh ) CEQRMFP 3207-24

Monnin artaybl: [llukizar >koHE a3bIK-TYJIK OHIMIEPiHIH
caracelH OaKpUIay XKoHE Oaranay

AKaneMUsIbIK KpPeIuTTep KoJeMi: 5

[pepexBu3nTTEP: ABBIK-TYJTIIK  ©HIMJIEPIHIH KaJIIbI
TEXHOJIOTHSCHI

IMocTpekBu3nuTTEpP: TaMaKTHIH JIOMiH TaTy

KypeTbIH KbICKalIa CHIIATTAMACHI. ITon Gomnarak
MaMaHJapra TaMakK eHIIPiCiHAe OHIIPITCTIH JKOHE Karman
TaMakKTaHy KoCIMOPBIHAAPBIHAA CATBUIATHIH OHIMACPIIH —
€T, CYT, KOHCepBiiep, *KapTbuiail (habpukarTap, acmasIblk
JKOHE KOHJWTEPIIK OHIMICpIiH camacklH OaKbUIayAbIH

HaumenoBanne aucuuMmiauHbl: KoHTpons u
CBIPBSI U TIPOJOBOJIBCTBEHHBIX MIPOTYKTOB
KoanvecTBo akaeMu4ecKuX KpeauToB: 5

OIICHKa Ka4deCTBa

IIpepeKBU3UTHI: OOmias  TEXHOJIOTHS  MPOJIOBOJILCTBEHHBIX
MPOJYKTOB
IMocTpekBU3NTHI: Jlerycranus NUILEBBIX NPOTYKTOB

Kpatrkoe ommcanme kypca. JlucuuruiiHa wH3ydaeTcs C IEJbIO
HAay4uTh OYyIyIIMX CIELHAINCTOB TEOPETHYSCKMM OCHOBaM H
MPaKTHYECKUM HaBBIKaM IO KOHTPOJIO 32 KaueCTBOM MPOIYKIUH,
BBIPA0ATHIBAEMOM Ha NHINEBBIX NPOM3BOJCTBAX M peaan3yeMoil Ha
MPENPHUATUSAX MAacCOBOIO IUTAHUs — MsCa, MOJIOKA, KOHCEPBOB,

Name of the discipline: Control and estimation of quality of
raw material and food products

Number of academic credits: 5

Prerequisites: General food technology

Post-requisites: Food tasting

Brief description of the course. The discipline is studied
with the aim of teaching future specialists the theoretical
foundations and practical skills for controlling the quality of
products produced in food production and sold at mass
catering enterprises - meat, milk, canned food, semi-finished
products, culinary and confectionery products, drinks, as well

14
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TEOPUSAIBIK HETI3JIEpl  MEH MPAKTUKAIBIK JaF(bLIapbIiH

HOJ'[Vd)a6DI/IKaTOB, KYJIWHAPHBIX U KOHIUTCPCKUX M3JICIHA, HATUTKH,

as to form fundamental knowledge, necessary for the

yiipeTy MakcaThIHAQ OKBITBUIAJBI, COHOAH-aK KoCINTIK
MOHJEpAl ~ Wrepy  VINH  KaKeTTi  ipremi  Oumimmai
KaJIBIITACTBIPA/IBI.

IIonHiH 0Ky HITH:KECH:

-TaFaM CalachblHBIH KOPCETKIIITEpiH aHBIKTay OHiCTEpiH
Oineni,

- COHFBICBIHBIH  KacHeTTepiH JKOHE  HHIWKATOPHEI
aHBIKTAyABIH JOJIAINT MEH O KBUIJaMABIFBIHBIH —KaXKeTTi
JICHI'eHiH eCKepe OTHIPHIM, TaFaMJIbIK ITHKi3aTThIH, OHIMHIH
Oenrimi Oip TypiHe colikec camanbl 3epTIEy oJiCTepiH
TaHIaNIbI;

-3epTXaHANBIK J>KOHE OHMIPICTIK TokKipuOene TaraMHBIH

camacklH  3€pPTTEy ONICTEpiH MPAKTUKANBIK  KOJIAAaHY
JaFIblIapBIHA HE;
- [IMKI3aTTBIH, JKapTbulad QabpukaTTapAblH, TalbIH

OHIMHIH canacklH Oarayay OoifbIHIIA OUTIMIH KepceTe.

a Taoke chopMupoBaTh (yHIaMEHTAIbHBIE 3HAHHS, HEOOXOIUMBIC
JUISL yCBOGHHST MPO(ECCHOHANBHBIX ANCIUIIINH

Pe3yJbTaT 00y4eHHs] JUCHUIIHHBI

- 3HAaeT METOXbl OIPE/CNCHMS IIOKa3aresaeil KauecTBa MHUIIEBBIX
MPOAYKTOB.

- BBIOMpAET COOTBETCTBYIOLINE METOBI HCCIICOBAHUS KayecTBa JUIs
KOHKPETHOTO BHIA IHIIEBOTO CHIPbs, NMPOXYKTa C yIeTOM CBOICTB
MOCJICTHET0 M HEOOXOAMMOTO YPOBHS TOYHOCTH M CKOPOCTH
OTIpeIeNIeH s TOKa3aTes;

-MMEeT  HaBBIKH  IPAaKTHYECKOTO  HCIIONB30BAHHS  METOMOB
UCCIICNOBAHUS KayecTBa MMILEBBIX NPOJIYKTOB B J1a0OpPAaTOpHOH u
IIPOU3BOJICTBEHHOM MPAKTHKE;
-IEMOHCTPUPYET  3HAHMS OLICHHBATh
nony(abpHuKaToB, TOTOBOH MPOAYKIIUU

Ka4eCTBO CBIPBA,

assimilation of professional disciplines

Result of the discipline:

- - knows methods for determining indicators of food quality;
- selects the appropriate quality research methods for a
specific type of food raw material, product, taking into
account the properties of the latter and the required level of
accuracy and speed of determining the indicator;

- has the skills of practical use of methods for researching the
quality of food in laboratory and industrial practice;

- demonstrates knowledge to evaluate the quality of raw
materials, semi-finished products, finished products

20.

Ionnin konpr: (TK) TOSK 3207-24

IMonnin araybl: Tamak eHIMJAEPiHIH camackl MEH
Kayinci3airi

AKaJeMHUsJIBIK KPeIuTTep KoJieMi: 5

[pepexBu3nTTEpP: ABBIK-TYJIIK ©HIMICPIHIH KaJIlbl
TEXHOJIOTHSCHI

MoctpexBm3nTTep: Taramas! ceHCOPIBIK Oaranay
KypcTsiH KbpIcKama cumatramachl.  Herisri Taramabik
TOKCHKAHTTap, OJIapJbIH aJaM aF3achlHa KayilTiTiK
JOpeKeci,  a3pIK-TYJIK  IIMKI3aThl  MEH  a3bIK-TYJIK
OHIMIEPiHIH KayilCi3MiK KOPCETKIMTEepiH OaKplIay 9aicTepi
TypaJibl KQKETTi TEOPUSUIBIK OLTIM/II KAJIBIITACTBIPY, TaFaM
CaJIaCBIHIAFBl HeTi3ri OumiM, OLTIK JKOHE JaFIbLIapbI
MEHrepy MakcaTbhlHAa OKBITBUIAJBl. TaMaK OHIMIEPI MeH
a3bIK-TYJIK HIMKI3aThIHBIH KAYiNci3airi Oaranay.

IMoHHiH OKY HOTH:IKECH:

-CAaHUTAPJIBIK-THTHCHANBIK ~ JKYMBICTApABIH ~ MIHIETTEpI,
GbyHKUMsIapsl,  Makcartapbl,  omictepi,  Ka3zakcran
Pecrny6uinkachiHIa KOJIIaHBUIATHIH HOPMATHBTIK-KYKBIKTBIK
0a3a Typanel OUTIM amydbl, COHAaii-ak OakplIay-eImiey
KYpalJapbelH TaijanaHa OTHIPbIN, OYHBIMAAFbI CAKTHIK
mIapanapbelH  JKYprisy TopTiOi OOWBIHIIA TPAKTHKAIBIK
JaFIbuIapabl MeHrepyai Oineri;

- OHIM camachklH >XKaKcapTyabl Oopkay JoHE jKocmapiay
Ke3iHAe OHIM camachl KOPCETKIIUTEepiHiH KypaMbIH
aHbBIKTAY;

- OHIM camachl TypaJbl MONIMETTepAl Taljay OIiCTEepiH
KOHE aKaynapiblH cebentepin Taby KOJIAapblH KOJAAHY;

Ko qucuuniannbr: (KB) KBPP 3207-24

HanmenoBanme JMCHUILINHBI: KauectBo u 0Oe3omacHOCTbH
MIPOIOBOJIBCTBEHHBIX IPOITYKTOB

KosuecTBO akaieMu4ecKuX KpeauToB: 5

I[IpepexkBU3UTHI: OO0mass TEXHONOTHA TPOAOBOIBCTBEHHBIX
MIPOAYKTOB

MoctpexBm3nThi: CeHCOpHAs OIEHKA MHIIEBBIX IIPOAYKTOB
Kpartkoe ommncanue kypca. OOyduaeTcs ¢ 1enbi0 (GOPMUPOBAHUS
HEOOXOIUMBIX TEOPETHYECKMX 3HAaHHI 00 OCHOBHBIX IHILIEBBIX
TOKCHKAaHTaX, MX CTEHEHH ONMAcHOCTU JUIl  YeJOBEYECKOTro
opraHm3Ma, crmocobax ¥ MeToJaX KOHTpOJS  IOKa3areneit
0€30IaCHOCTH MPOJOBOIECTBEHHOTO CHIPBS M MPOIYKTOB MUTAHUS,
npuoOpereHne 0a30BBIX 3HAHWH, YMEHHH W HABBIKOB B 00JacTH
OIIEHKH 0€30IaCHOCTH MHUMIEBHIX MPOIYKTOB M IPOJOBOIBCTBEHHOTO
CBIPBS

Pe3yabTat 00yueHHs] UCIHILIHHBI

- 3HaeT MpUOOpeTeHWe 3HAHWH O 3ajavax, (QYHKUUAX, LeJsX,
METOJaX CaHUTapHbIX W THUIHEHWYeCKUX paboT, HOPMAaTHBHO-
MPaBOBOH OCHOBE, MpUMeHseMbIX B PecrryOnmke KazaxcraH, a Takxke
prOOpeTeHNE MPAKTUIECKUX HABBIKOB MO TIOPSIIKY MPOBECHUS MEP
MIPEIOCTOPOKHOCTH MIPOIYKIIUU C TpPHMEHEHHEM CPEICTB
HU3MEpEeHUH;

- ompenenseT COCTaB IIOKa3aTeledl KadecTBa MNPOAYKLUUH IIPH
TMPOrHO3MPOBaHUMN 151 IJIAHUPOBAaHUH ITOBBILICHUSA Ka4dyeCcTBa
MIPOIYKIUU;

- WCIOJIb3YeT METOJbl aHalHM3a AAaHHBIX O Ka4yeCTBE MPOIYKIHH H
Ccroco0OB  OTHICKAHWS MPUYHH Opaka, HCIOJB30BAHUS METOMIOB
KOHTPOJISI KAYeCTBA MPOIYKIIUH U TPOLIECCOB,

Discipline code: (CCh) QSFP 3207-24

Name of the discipline: Quality and safety of food products

Number of academic credits: 5

Prerequisites: General food technology

Post-requisites: Sensory evaluation of food products

Brief description of the course. Trained in order to form the
necessary theoretical knowledge about the main food
toxicants, their degree of danger to the human body, methods
and methods for monitoring the safety indicators of food raw
materials and food products, acquiring basic knowledge,
skills and abilities in the field of assessing the safety of food
products and food raw materials

Result of the discipline:

- knows methods for determining indicators of food quality.

- skills selects the appropriate quality research methods for a
specific type of food raw material, product, taking into
account the properties of the latter and the required level of
accuracy and speed of determining the indicator.

- has the skills of practical use of methods for researching the
quality of food in laboratory and industrial practice;

- demonstrates knowledge to evaluate the quality of raw
materials, semi-finished products, finished products
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OHIMJIED MEH MPOIECTEP/IH canachlH OaKbUIay ONiCTEPIH

- JIEMOHCTPUPYET 3HAHWA B OOJACTH KOHTPOJIA KA4eCTBAa CHIPbS U

KOJIJIaHy;
- IUKIi3aT TEeH TaMakK OHIMJIEPiHIH CamachklH OaKbLIay
CaJIaChIHJIAFbl OUTIMIH KepceTei.

MUIICBBIX IMTPOAYKTOB

21. | Iounin koawr: (TK) KSS 3208-24 Kon aucuuniaunbi: (KB) SSP 3208-24 Discipline code:(CCh) SCE 3208-24
IMonnin artayer: Kocimopeinmapaarel craHgaptray sxkone | HammenoBanme aucumniunbr: Cranmaprtusaunus u ceprudukanums | Name of the discipline: Standardization and certification at
cepruduKarTay Ha TIPEIPHATHSIX enterprises
AKaIeMUsIBIK KPeTuTTep KojeMi: 5 KonnyecTBo akageMH4ecKHX KpeIuToOB: 5 Number of academic credits: 5
IIpepexBusurrep: FruisiMu 3epTTey Herizaepi IIpepexkBU3HTHI: OCHOBEI Hay4YHBIX uccnenoBanuii | Prerequisites: Basics of research
IMocTpexkBH3NTTEP: A3BIK-TYJIK Kayinci3airi IHocTpexkBU3UTHBI: Be3omacHOCTh MUIEBBIX IPOJYKTOB Post-requisites: Food safety
KyperbiH Kbickama cunarramacel.  [loH Kasakcran | Kparkoe ommcanme kypea. Jucuuminnaa ¢opmupyercs ¢ nensto | Brief description of the course. The discipline is formed in
PecryGuiuKkachiHIarbl cCepTHOUKATTAY MEH CTAHIAPTTAY/ABIH | M3yYEHHs OCHOBHBIX MPHUHIMIIOB M TOJOKeHMH ceprudukaimu u | order to study the basic principles and position of
HEri3ri NPUHIMITEPI MEH YCTAHBIMBIH, cepTH(HUKATTaydbl | craHmapTusaiuu B PecrnyOnuke Kasaxcran, obnacreit mpumenenust | certification and standardization in the Republic of
KOJIJaHy caliajapblH, cepTHUKarTay Ccxemajgapsl MeH | cepTH(UKAIMH, CXeM M cucTeM ceprudukaimu, npasuin u nopsaka | Kazakhstan, areas of application of certification, certification
KyWenepid, eHiMIep MeH KbI3METTepli cepTH(HUKATTay | MPOBEACHUs cepTH(UKAIMK NPOAYKIMH W  yciyr, Hay4dHo- | schemes and systems, rules and procedures for certification
epexenepi MeH TOpTIOiH, FBUIBIMU-TEXHUKANBIK | TEXHHUECKOTO oOecrieueHus, a Takxke mpaBui Bexenus Peecrpa, | of products and services, scientific and technical support, as
KamTaMmachl3 €Ty [pPUHIUNTEPiH, coHpai-ak TisirimMai | TpeGoBaHust K  MHCHEKIMOHHOMY KOHTpoio, paccmorpenne | wWell as the rules for maintaining the Register, requirements
KYPri3y — epexenepiH,  HHCICKUMSJIBIK  OakpuiayFa | aresuisiuil for inspection control, appeals
KOWBUIATBIH TaJlalTapblH OKBITAAbl JKOHE JardbUIapbiH | Pe3yabTar 00y4eHHs THCHHILIHHD Result of the discipline:
KAJTBITITACTHIPA/IBL. - 3HaeT (pU3MYECKHE, XMMHYECKHE CBOWCTBA MHILNEBBIX MPOIYKTOB, | - knows the physical, chemical properties of food and
IToHHiH 0Ky HOTHIKECH: HOPMAaTHBHO-TEXHUYECKYI0O  JOKyMeHTalumio, upumensemyio B | identify them, normative and technical documentation used in
- TaraMHbIH ~ (M3HKAIBIK, XUMHSJIBIK  KACHETTEPiH, | CepTU(HKAIMU, OCHOBHBIE CXEMbI CEPTU(HKALINH; certification; main certification schemes;
ceprudHUKaTTayqa  KOJJIAHBUIATBIH ~ HOPMATHBTIK - | - pasiu4yaeT BHABl CepTU(HKAMK, MPaBHUIBHO HCmoib30Bath | - distinguishes between types of certification, correct use of
TEXHUKANBIK ~ KyXKaTTama; CepTU(UKATTAYAbIH HETI3ri | CTaHAapThl M APYrue JOKYMEHTHI 110 CepTH(HHKAILNY; standards and other certification documents;
cxemaapbid Gineni ; - mpoBomdT wuAeHTHHKaMo cepruduumMpyemMoi npoxykimu, | - conducts identification of certified products, fill out
- cepru(UKATTay TYpPJEPiH, CTAHAAPTTAPIbl JKOHE 06acka | 3amoJHATH OJaHKH CEPTU(PHUKATOB. certificate forms;
cepTudUKaTTay  KYKATTapblH  JIYPBIC KOJIaHyIbl | - oOyajaerT 3HAHWSIMH W HaBbIKaMH, MojydeHHbIMH ¢ momorisio | - has knowledge and skills gained through standardization,
KBIPATAIbI; CTaH/apTH3AIMH, IPAKTHYECKUX U JTa00paTOPHBIX UCCIIeIOBAHUIT practical and laboratory research.
- cepruduKaTTaIFaH  OHIMAEpAI  COMKecTeHIIpyi
Kyprizeni, cepTudukar OJaHKIJIepiH TONTHIPAIBL
- craHmapTTay, [paKTHKAIBIK JKOHE  3epPTXaHAJBIK
3epTTeysep HOTHXKECiH/ie aJIbiHFaH OiJ1iM MEH JTaFAbIChl Oap.

22. | Mounin koawr: (TK) KKSSS 3208-24 Ko mucuuminner: (KB) SSSU 3208-24 Discipline code: (CCh) SSSS 3208-24

IMonwnin  arayel: Ksi3mer  kepcery
CTaHJapTTay XKOHE cepTH(HUKATTAY
AKaneMUsIbIK KpeIuTTep KojeMmi: 5
IIpepexBusutTep: FrulbIME 3epTTEY HETi3Aepi
IMocTpexBu3uTTEp: Taramaap/pl Tangay daicrepi
KypcTblH KbICKalma cHOATTaMAachl. TexHuKanIbIK
perTey,  CTaHgapTTay  JKOHE ~ cama  MEHEIDKMEHTI
canacelHIaFbl OUTIMIH KOPCETY JKOHE OHIMHIH, )KYMBICTBIH,
KOPCETUIETIH KBI3METTIH CTaHAapTTay »JKSHE Camachl
Macerenepi OOUBIHINA TEXHUKATBIK HOPMATUBTIK KYKBIKTHIK
aKTinep Typansl TYCiHIKKe uWe 0oy MakcaThIHIa
OKBITBUIAbI, COHBIMEH KaTap OHIMAEpAIH camachlH

cajlaCblHaarbI

HaunmenoBanue qucnuminHbl: CTaHAapTU3AIMS U CEPTUPHUKAIUSL
B cepe ycayr

KoauuecTBo akaieMH4eCKHX KPeIuToB: 5

MpepexBuszutbl:  OCHOBBI HAYYHBIX HCCIICIOBAHUI
TMocTpeKBU3NTHI: MeTo bl aHAITH3a THIIEBBIX TPOTYKTOB
Kpatkoe onucanue Kypca. M3ydaercs ¢ Helbi0 JeMOHCTPHPOBAHUS
3HAHUI1 B 00J1aCTH TEXHMYECKOTO PErYIMPOBAHMUS, CTAaHIAPTU3ALNH U
yIpaBIeHNs] Ka4eCTBOM, M HMMETh IPEICTAaBICHHE O TEXHHYECKHX
HOPMATHBHBIX TPABOBBIX aKTaX [0 BOMPOCaM CTaHIAPTH3AIUH |
KauecTBa NPOAYKUUH, PaboT, yciyr, a Takke (OPMHPOBAHHUE
MPAaKTUYECKUX HABBIKOB W YMEHHH [0 OIEHKE COOTBETCTBHSI
MIPOYKIMH

Name of the discipline: Standardization and certification in
the service sector

Number of academic credits: 5

Prerequisites: Basics of research

Post-requisites: Food analysis methods

Brief description of the course. It is studied in order to
demonstrate knowledge in the field of technical regulation,
standardization and quality management, and to have an idea
of technical regulatory legal acts on the issues of
standardization and quality of products, works, services, as
well as the formation of practical skills and abilities in
assessing the conformity of products
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Pe3yabTaT 00yUeHNS TUCHUTLIHHBI:

Oaranayna TNPaKTUKANBIK _IaFNbIIAPBIH _ KANBIITACTBIPY

petinze.

IIonHiH 0Ky HITHIKECI: HOPMAaTUBHO-TEXHUYECKYIO
-TaFaMHBIH ~ (U3MKAJbIK,  XHUMHSUIBIK  KAaCHETTEpiH,

ceprudUKaTTayqa  KOJIAHBUIATBIH ~ HOPMAaTHBTIK - | - pasiu4acT BUJBI

TEXHUKAIBIK KyKaTTaMalapblH, CXeMalapblH Oineni skoHe
OJ1ap/bl aHBIKTANUbI;
- cepTH(UKATTay TYpJIEpiH, CTAaHAAPTTApIBl >KoHE Oacka

cepTuuKaTTay  KYKATTapblH  AYPBIC  KOJIAaHYHBI
XbIpaTabl; cepTHUKATTAIFaH eHIMIIepi
ColiKeCTeHIIpyAi IKyprizeni, cepTuUKaT OJaHKiIIEpiH
TOJITHIPATIBL;

- CTaHJapTTay, NPAaKTHKAIBIK O KOHE  3€pTXaHaJbIK

3epTTEyNep HOTWKECIH/IE aJbIHFaH OiJ1iM MEH JaF/IblFa ue.

Result of the discipline:

- 3HaeT (U3MYECKHe, XUMUYECKHE CBOWCTBA IMHUIIEBEIX MPOIYKTOB,
JOKyMEHTAIMI0, TIPAMEHSAEMYI0O B
cepTH(HUKALNH, OCHOBHBIE CXEMbI CepTH(HHKALNH;

cepTU(UKALMK, TPAaBWIBHO HCHOJIb30BATh
CTAHIApThl W JpPYrHe JOKYMEHTHl 10 CepTHU(HUKALNK; IPOBOIUT
UICHTU(DUKALMIO CePTHHUIMPYEMON TPOLYKIHNH, 3aII0JIHATD OJaHKN
cepTH(HUKATOB;

- o0nmajgaeT 3HAHMSAMH M HAaBBIKAMH, IOJyYEHHBIMH C IOMOIIBIO
CTaHapTH3AIMH, IPAKTHYECKUX U JJAOOPATOPHBIX HCCIIEJOBaHUH.

- knows the physical, chemical properties of food and
identify them; normative and technical documentation used
in certification; main certification schemes;

- distinguishes between types of certification, correct use of
standards and other certification documents; conducts
identification of certified products, fill out certificate forms;

- has knowledge and skills gained through standardization,
practical and laboratory research.

23.

Honnin koasr: (TK) TON 3209-24

IMonuin aTaysl: Taram eHIMIEPIHIH HYTPUIIAOIOTHSICHI
AKaIeMUSUIBIK KpeIuTTep Kotemi: 5
IpepexBusurrep: TaraM XHMUSCHI

IHocTpexkBu3uTTeEp: TaramMIbBIK  KbI3MET KepCETy
TEXHOJIOTHACHI

KyperbiH KbicKama cunatramacbl.  [IoHHIH MakcaThbl
panMoHANABI ~ TAaMaKTaHy  CalaCBIHAAFBl  TEOPHSIIBIK

OlriMaepai MeHTrepy JXoHE IaFAbUIapAbl KalbIITaCTHIPY,
TaMaKTaHYJbIH aF3a OMIpIHACTi peJi, COHBIMEH KaTap
XaJIBIKTBIH OPTYPJi TONTAPBIHBIH HAKTHl TaMaKTaHYbIH
3epTTey SMICTEPiH FHUIBIMH TYPFBIIAH MCHICPY

IMoHHiH OKY HOTH:IKECH:

- MIMKI3aTTHl XUMISUTBIK KYPaMBIH 3epTTeyre OarbITTalFaH
3epTTeyiep OKYpridy YIOiH, a3bIK-TYJIK ©HIMIEpiHIH
KacHeTTepi MEH JKapThUIail padpuKaTTap eHIipici, oNapIapiH
(U3UKAIBIK JKOHE XHMILUIBIK ©3TepicTep Maigaiany *KoHe
camambl  a3bIK-TYJIK ~ OHIMJIEpiH  KaMTaMmachkl3 €Ty,
HYTPAllCBTUKANBIK  CHUMATTAMAJIapbhlH  aHBIKTAY  JKOHE
OJIAPJIBIH  a3bIK-TYJIIK OHIMIEPIMEH apachIHIAFbl CAMalbIK
JKOHE CaHJIBIK KapbIM-KAaThIHAC OPHATYFa Ka0iaeTTi 60ysl;

- IOWKi3aT, OKapThUlAil  Qabpukar  eHIMIEp MEH
KYJIUHAPYSUIBIK OHIMICPIH XHUMHUSUTBIK KYPaMbIH 3ePTTEyTe
OaFpITTaFaH 3EPTTEYNIEp XKYPri3yre, TaFaMIBIK KOCTauap
MEH OHIIpiC Ke3iHAe OoNapiblH  (HU3UKO-XUMISUTBIK
e3repicTep KacHeTTepiH Naijanany;

- Makpo JKOHE MHKDPODJEMEHTTED TCOPUSIIBIK JKOHE
NPaKTUKAJBIK KOJIaHYy HETi3iHJIe TEXHOJOTHSUIBIK KadTa
OHJIEy MEH TaMaK 9SIiCTepiH JKeTUIAIpY calachlHaa OimiMiH
any.

Kon nucuuniaunupi: (KB) NPP 3209-24
HanmenoBanue  AMCHUMIUIMHBL:  HyTpUIMOIOrHS  NHUINEBBIX
MPOYKTOB

KosnuecTBO akaieMU4eCKNX KPeaUuToOB: 5
IIpepexBu3utshl: [lumiesas xumus

IHocTpekBU3UTHI: TexHOJIOTHST TPOAYKTOB OOILECTBEHHOTO
MTUTaHUSA
Kparkoe onucanme Kkypea. llenplo IUCHUIUIMHBL — SIBIISETCS

YCBOGHHE TEOPETHYECCKUX 3HAHUHA U (OPMHUPOBAHHE HABHIKOB B
007acTH  pallMOHANBHOTO  THUTaHWSA,  POJM  NUTAHHS B
JKU3HEICATEIbHOCTH OpraHu3Ma, a TakXKe OBJAJCHUS METOAaMHU
uccienoBanus  (DAKTUYECKOTO — MUTAHMS  PA3JIMYHBIX TPy
HACEJICHUS, Hay4YHO OOOCHOBaHHBIC HABBIKH MO Pa3pabOTKE HOBBIX
MPOIYKTOB [TUTAHUS C HYTPULIEBTHKAMH

Pe3yabTaTr 00y4yeHUs AMCUUIIIMHBI

- 3HAeT MpaBWia WCCICIOBAHUS, HAMpPABICHHBIE Ha W3yYeHHE
XUMHYECKOTO COCTaBa CHIPhSl M KCIIOJIB30BAHHUS CBOMCTB MHUIIEBBIX
MPOJIYKTOB U MX (DU3MKO-XMMHYECKHE M3MEHEHHs B TPOM3BOJICTBE
nony(habprKaToB, 00ECIICUCHUN KauecTBa MPOYKIIUH THTAHHS;

- yMeeT ONpeAeNaTh  XapaKTePUCTHKH  HYTPUIICBTHKOB U
YCTAaHABIMBATh KAYECTBCHHYIO, KOJMYECTBCHHYIO B3aMMOCBS3b
MEX/Iy HUMH W THUIIEBBIMU OPOIYKTaMH, IPOBOAUTH UCCIEIOBAHHUS,
HAMpaBJIEHHBIC HA HW3y4YeHHE XHMHUYECKOTO COCTaBa  ChIPbS,
moypaObpuKaToB, KyJIWHAPHBIX H3ENUH W OIIOA; HCIOJIBb30BATH
CBOMCTBA MUIIEBBIX JO0ABOK U MX (PU3HKO-XUMHUYECKHE W3MEHCHUS
BO BpEMs IIPOU3BOJICTBA MIPOAYKIIHH;

- UIMECT KOMIICTCHIIUU B O6IlaCTI/I COBCPUICHCTBOBAHUA TCXHOJIOIUU
M METOJOB O00pabOTKM MUIIEBBIX MNPOJAYKTOB HAa  OCHOBE
TEOPETHYECKOTO U MPAKTHIECKOTO UCIIOIb30BAHHS HYTPULIETHKOB.

Discipline code: (CCh)  NF 3209-24

Name of the discipline: Nutritional food

Number of academic credits:5

Prerequisites: Food chemistry

Post-requirements: Food service technology

Brief description of the course. The purpose of the
discipline is the assimilation of theoretical knowledge and the
formation of skills in the field of rational nutrition, the role of
nutrition in the life of the body, as well as mastering methods
for studying the actual nutrition of various population groups,
scientifically based skills in developing new food products
with nutraceuticals

Result of the discipline:

- to conduct research aimed at studying the chemical
composition of raw materials, use the properties of food
products and their physical and chemical changes in the
production of semi-finished products and ensuring quality
food products;

- to be able to determine the characteristics of nutraceutical
and establish qualitative and quantitative relationship
between them and the food, to conduct research aimed at
studying the chemical composition of raw materials, semi-
finished food products and dishes; use of food additives and
properties of their physico-chemical changes during
production;

- the knowledge in the field of improvement of technology
and food processing methods on the basis of the theoretical
and practical use nutritsetikov.
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24. | Monnin koawt: (TK)  TK 3209-24 Kox mucunnimuast: (KB) PD 3209-24 Discipline code: (CCh)  FA 3209-24
[onnin aTaysl: TaraMIBIK KOCTIANAD HaunmenoBanue qucuuILIMHGL: [Tnmessie 100aBKH Name of the discipline: Food additives
AKaIeMUSIBIK KPeIuTTep KosleMi: 5 KonnuecTBo akageMH4ecKHX KpeIuToOB: 5 Number of academic credits:5
IpepexBusutrep: Tamak GHOXHMHACHI IpepexkBU3NTHI: BHOXHMHS MHUIIEBBIX MPOAYKTOB Prerequisites: Food biochemistry
IMocTpekBU3UTTEP: TaramablK  Kei3MeT KkepceTy | IMocTpeKBU3UTHI: TexHomorust TpoAyKTOB oOIiectBeHHoro | Post-requirements: Food service technology
TEXHOJIOTHSCH MIUTAHUSL Brief description of the course. It is studied with the aim of
KyperbiH KbICcKama cumarramachl. bonamak mMamanra | Kparkoe ommcanue kypca. M3syuaercs ¢ uensto Gpopmuposanus y | developing students' theoretical knowledge and practical
TaraMJIbIK KOCTIanap sl OUTIKTI Typ/ie aHBIKTayFa MYMKIHIIK | OOy4aroIMXcsl TEOPEeTHYECKUX 3HAHHWN M npakthdeckux HaBbikoB B | SKills in the field of using food additives, which allow the
GepeTiH TaFaMABIK KOCIanapiasl KOJIaHy canachlHaa | o0JacTH NPHMEHEHMs IHINEBBIX 100aBOK, Kotopele mo3BoisitoT | future specialist to qualifiedly identify food additives, as well
CTYICHTTEPAIH TEOPUSsUIBIK OlmiMi MEH NpakTHKaibIK | OyaylieMy cCrenuaiucty kpanuduuupoBaHHO uaeHTHduuuposath | as in studying the regulatory and legislative framework in the
JaFIbUIapblH IaMBITY, COHBIMEH KaTap TaMaK eHIMIEpiH | muiieBble 1006aBkd, a Takke B u3ydyeHun HopmaruBHoi u | field of using food additives, in mastering the rules of
naijiaaHy CcagachlHAAFbl HOPMATHBTIK-KYKBIKTHIK JKOHE | 3aKOHOJATENBHOM 0a3sl B 00JacTH MPHMEHEHHs MUIIEBbIX 100aBoK, | labeling, methods of control and detection of food food
3aHHAMAaJbIK Oa3aHbl 3epIeliey MaKCaTblHAA OKBITBUTAABL. | B OCBOGHHM TPaBWJI MAapKHpPOBKH, METOZOB KOHTpoims u | additives
KOCHayap/pl, TaHOanay epexenepiH, TaraMABIK TaraMIbIK | OOHAapyKEHHS MHILECBHIX J00ABOK B IPOIOBOIBCTBEHHBIX TOBAPAX Result of the discipline:
Kocranap/pl 6aKpuiay )KOHE aHBIKTay dIICTepiH MeHrepyne. | Pe3yabTat 00y4eHHs AHCHMILIMHbI - to conduct research aimed at studying the chemical
IToHHIH 0Ky HOTHIKECH: - 3HaeT METOJbl WCCIENOBAaHWs, HalpaBleHHble Ha wu3ydenue | composition of raw materials, use the properties of food
- IIUKI3aTThl XUMUSUIBIK KYPaMBIH 3epTTeyre OarbITTalfaH | XMMHYECKOTO COCTaBa ChIphbs, CBOMCTBA IHMINEBBIX MPoaykToB u ux | products and their physical and chemical changes in the
3epTTeyJep OKYpridy YUIiH, a3bIK-TYJIK OHIMAEpiHiH | (H3HUKO-XUMHUYECKHE U3MEHEHHs B MpoH3BOACTBe monydabpukaror | production of semi-finished products and ensuring quality
KacHeTTepi MEH JKapThUIail (pabpuKaTTap eHIipici, ONapbiH | 1 00CCIICUCHUN KauecTBa MPOIYKIIUHA TUTAHHUS; food products;
(GUBHKANBIK KOHE XUMUSUIBIK ©3repicTep MaiianaHy >oHe | - yMeeT ONpeielsTh  XapaKTepHCTHKH  HYTPHIEBTHKOB u | - t0 be able to determine the characteristics of nutraceutical
camajbl  a3bIK-TYJIK  ©OHIMJAEpIH  KamMramachl3 €Ty, | YCTaHABJIMBATH KAdeCTBEHHYIO M KOJHYECTBEHHYIO B3amMmocBs3p | and establish qualitative and quantitative relationship
HYTPAIEBTUKAIBIK ~ CHIIATTAMAJIAPBIH  aHBIKTAY  JKOHE | MEXIy HUMH M MHUIIEBBIMHU TPOLYKTAMH, NIPOBOIUTH MccienoBanus, | between them and the food, to conduct research aimed at
OJIap/bIH  a3BIK-TYJIK ©HIMJEPIMEH apachlHIarbl camaiblK | HANpaBICHHBIE HAa W3y4YeHHEe XHMMHYECKOrO cocraBa ChIpbs, | Studying the chemical composition of raw materials, semi-
JKOHE CaHJIBIK KapbIM-KaThIHAC OpPHATYFa KaOiaeTTi GoIysl, nony(habpuKkaToB, KyJIMHAPHBIX H3neiuii u Omox; ucrnoib3osars | finished food products and dishes; use of food additives and
- mmKizar, okapTeutaii  Qabpukar  eHiMIep MeH | CBOMCTBa NHUIIEBBIX J00aBOK M MX (U3MKO-XMMHYecKue u3meHnenus | properties of their physico-chemical changes during
KYJTHHAPUSIIBIK OHIMIEPIIH XMMHAIIBIK KYPAMBIH 3€pPTTEyre | BO BPEMsl IIPOU3BOJICTBA TIPOAYKIIUHY; production;
GarbITTalFaH 3epPTTEYyJIep XKYPri3yre, TaramJbIK KOCTalap | - MMeeT KOMIETEHIH B 00JIACTH COBEpLICHCTBOBaHHs TexHojorud U | - the knowledge in the field of improvement of technology
MEH OHIipic Ke3iHge onapablH  (QU3MKO-XUMHSUIBIK | METOJOB  00paboTKM  mumieBbIX  mpoaykrtoB  Ha  ocHose | and food processing methods on the basis of the theoretical
e3repicTep KaCHETTepiH Maiaanany; TEOPETUIECKOTO U MPAKTHIECKOTO HCIOIB30BAHUS HYy TPUIIETHKOB. and practical use nutritsetikov.
- Makpo IKOHE MHKDPODIEMEHTTED TEOPHSIBIK JKOHE
MPAKTHKAIBIK KOJIAaHy HeTi3iHOe TEeXHOIOTHSUIBIK KaiTa
OHJIEY MEH TaMaK OIICTepiH KETUIMIpy callachiHAa OiumiM
any.

25. | Monnin koasr: (TK) ATOST 3210-24 Kon mucuunuunsi: (KB) TOPP 3210-24 Discipline code: (CCh) PIFP 3210-24

Ilonuin arTaysl: ABBIK-TYJNIK eHIMIepi
TEXHOJIOTHSACHI (KYPCTBIK JKYMBIC)
AKaneMUsIbIK KpeIuTTep KojeMmi: 5

caJiaJiapbIHbIH

[pepexBu3utrTep: A3BIK-TYJNIK  OHIMAEpPIHIH  KaJIIbl
TEXHOJIOTHSCHI
ITocTpexBe3nTTap: TaramIbIK KBI3MET KepceTy
TEXHOJIOTHSICHI

KypeThin KbIcKama cunatraMachl. TaMak eHepKaciOiHiH
cayianapbIMeH, OHBIH 1IIIH/E CYT )KOHE €T OHIMAEPI, OCIMIIIK
Maiiapsel, JxeMicTep MEH KOKOHICTEepJi KOHCEPBLIEY JKOHE
Oacka Ja eHIMIEepAl OHAIPY Heri3epiMeH, COHai-aKk

HanmeHoBaHme IHCHUIUITHHBI: TexHonorus oTpaciei
MPOZOBOJIbCTBEHHBIX MPOIYKTOB( KypcoBas paboTa)

KonnuecTBo akageMHu4ecKHX KpeIuTOB: 5

MpepexBusutel:  OOmas  TEXHONOTHS  NPOJOBOIBCTBEHHBIX
TIPOJYKTOB

ITocTpekBe3nThI: TEXHOJIOTHUS IPOIYKTOB OOIECTBEHHOTO MTUTAHUS
KpaTtkoe onucanue kypca. O0ydaeTcs C LI€JIbI0 O3HAKOMIIEHUS C
OTpacjsIMU l'lHl.l.IeBOi’I MPOMBIIIJIEHHOCTH, B TOM YHCJIE€ C OCHOBaMHU
IIPOU3BOJACTBA MOJIOKA U MSCHBIX ITPOAYKTOB, PACTUTECIBHBIX )XUPOB,
KOHCEPBHPOBAHHUS TUIOZ00BOIIHOM MPOAYKIMU U IPYTUX IPOLYKTOB,
a TAaKKe C COBPEMEHHBIMH JOCTIDKCHHSIMH B OOJIaCTH TNHUTAaHUS,

Name of the discipline: Technology of industries of food
products ( course work)

Number of academic credits: 5

Prerequisites: General food technology
Post-requirements: Food service technology

Brief description of the course. It is trained to familiarize
with the branches of the food industry, including the basics of
the production of milk and meat products, vegetable fats,
canning of fruits and vegetables and other products, as well
as with modern achievements in the field of nutrition,
studying the course is necessary for the formation of highly
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TaMaKTaHy CaJ1aChbIHAAarbl 3aMaHayHu JKETICTIKTEpMEH

U3YUCHUSA Kypca HE00X0IMMO JUTSA dbopmupoBaHus

qualified specialists in the field of food production

TaHBICTBIPY, TaMaK OHMIpici calacklHAA >XOFaphl OULTIKTI
MaMaHJap.Ib! KaJIbITacThIPY.

IIonHiH 0Ky HITH:KECH:

- a3BIK-TYJIK ©HIMIEpiH TEXHOJOTHACHL, Aa3BbIK-TYJIK
OHIMIEPAIH TEXHOJOTHSIBIK AaFbIMBIHIA KOMIIOHEHTTEp
apachIHAAFbl OPEKETTEePAIH ocepi, CTYAEHT OHIIPICTIH
TEXHOJIOTHSUIBIK CYJIOAChIH KYpai b,

- IPaKTHKa/Ia 1opic MaTepuaiapbiH KOJIaHy, CTaHAapTTap
KYpy, THI, TH >X9HE >KaHyap JXoHE OCIMIIK TEKTi jkaHa
OHIM/Iepre HOPMATHUBTIK KYXKaTTap Kypy;

- Oonamiak KOCINTIK OpeKeTTe e3repMell kKargaiaa MoHII
MeHrepy OapchlHa aFaH OLTIMIH KOJIIaHYy.

BBICOKOKBATM(HUITMPOBAHHBIX CIEIHAINCTOB B OOJACTH ITHIIEBEIX
IIPOU3BOJICTB

Pe3yabTaT 00yuyeHust IUCHUILIHHBI:

- 3HAeT TEXHOJIOTHIO TIPOU3BOACTBA NIPOAOBOIBCTBEHHBIX MIPOIYKTOB,
BIMSHUE B3aUMOJCHCTBUM MeEXIy KOMIIOHEHTAMU IHUILIEBBIX B
TEXHOJIOTHYECKOM IOTOKE MPOJOBOJILCTBEHHBIX NIPOLYKTOB,;

- yYMEeT COCTaBIATh TEXHOJIOTMYECKHE CXEMBbl IPOM3BOACTBA,
KCIOJIBb30BaTh JICKIUOHHBIA MaTepuall Ha IPaKTHKE, COCTaBIATh
crangaptel, TY, TOCT, OCT u npyrue HopMaTUBHBIEC JOKYMEHTBI Ha
HOBBIE  BUABI  NPOAYKTOB  JXXHMBOTHOTO U  PaCTUTEIHLHOIO
TIPOUCXOXKCHUS;

- pPeanmn30BBIBACT IOMyIEHHBIE B PE3YNIbTaTe OCBOCHUE AUCIHILIMHbI

Result of the discipline:

- Knows the technology of production of food products.
Influence of interactions between the components of food in
the process stream of food product;

- use the lecture material, in practice, to make the standards,
specifications, ti and other normative documents for new
types of products of animal and vegetable origin;

- to implement the resulting development of the discipline of
the fundamental knowledge and skills standard and changing
situations in the future professional activity.

GbyHmaMeHTanpHBIC ~ 3HAHWS M HABBIKM  CTaHAAPTHBIX U
M3MEHSIONINXCS ~ CUTyalusX B Oyaymed mnpodeccHoHaIbHON
JICATEIIBHOCTH.
26. | Iommin koawr: (TK) TOZT 3210-24 Kon nucuunannsr: (KB) STPP 3210-24 Discipline code: (CCh) MTFP 3210-24
IMonnin  araysl: Tamak  eHmipicinmeri 3amanayn | HammenoBanme aucummiamubl: CoBpemeHnsie TexHonorumd B | Name of the discipline: Modern technologies in food
TEXHOJIOTHsIIAp MTUIIEBOM TIPOM3BOJICTBE production
AKaIeMHSUIBIK KPEUTTEP KoJieMi: 5 KosiuecTBo aKkajeMH4eCKUX KPeAUTOB: 5 Number of academic credits: 5
IpepexBusurtrep: Tamak ©HEPKICIOIHIH TEXHOIOTHACH IpepexkBu3uThI: TEXHOIOTUS MUIIEBON MPOMBINLICHHOCTH Prerequisites: Food industry technology
IMocTpexkBe3nTTAP: Taramaplk  Kei3meT — kepcery | IlocTpekBe3uTbI: Texuonorust TpoaykToB obmiectBenHoro | Post-requirements: Food service technology
TEXHOJIOTHSACHI MTUTAHHS Brief description of the course. The discipline is studied in
KyperbiH  Kbickama — cumatramacel.  [loH  Ttamak | Kparkoe ommcanue kypea. JlucuuruiiHa wusydaercst ¢ uenbsto | order to demonstrate general ideas about the technology of
OHIMJIEPIHIH TEXHOJIOTHACH], TaMaK OHIMIEPiH eHIipyle | AeMOHCTpHpoBaHus — oOmmX npexacraBienuit o  rtexuojoruu | food products, raw materials of animal and vegetable origin
KOJITAHBLIATHIH JKaHyap OHE 6CIMJIIK TEKTi IIHMKi3aT, OHbIH | MPOJOBOJIBCTBEHHBIX  MPOAYKTOB,  chipbe  kuBoTHOro  u | used in the production of food products, its properties,
KacHeTTepi, acCOPTUMEHTI KOHE OHMAIPY TEXHOJOTHSICHI | PACTHTENBHOrO MPOUCXOXKICHHS, HCIONB3YeMOro B Mpou3BOACTBe | assortment and production technology, and the application of
Typajbl JKallbl TYCIHIKTEpZI KOpCeTy JKOHE allfaH | MUIIEBBIX MPOIYKTOB, €ro CBOMCTBax, accoprumente u texuonoruu | the acquired skills and abilities in practical activities.
JaFIbUIapBIH OHAIpicTe KOJIaHy MAKCAThIH/IA OKBITBUIANbL. | MPOW3BOJCTBA, M NPHMEHEHHMS MONYJYeHHBIX HAaBBIKOB M yMeHHH B | Result of the discipline:
TToHHIH 0Ky HOTH:IKECH: MIPAaKTHIECKOH AeSTeNbHOCTH - technology of food production. Influence of interactions
- a3BIK-TYJIK OHIMIEPAIH TEXHOJOTHSUIBIK AarbIMBIHAA | Pe3yabTaT 00y4YeHUs AHCHUIIUHDI between components of food in the process stream of food
KOMITOHEHTTED apachIHIaFbl SPEKETTEPIH dcepin Oinei; - 3HACT TEXHOJIOTHsI IPOU3BOJICTBA MPOJAOBOJIBCTBEHHBIX MPOJAYKTOB. | products;
- CTY/ICHT OH/IIPICTIH TEXHOJIOTHSIIBIK CYJI0AChIH Kypaiinsl, | BiusHue B3aumMonaelCTBMH MeXAy KOMIIOHeHTamu muieBeix B | - the student is able to make technological schemes of
- PaKTHKa/a J9pic MaTepHalapblH KOJIaHy, CTAHAAPTTAp | TEXHOJOTHYECKOM MOTOKE MPOJOBOJILCTBEHHBIX MIPOIYKTOB; production;
KYpY, TII, TH JKOHE >KaHyap >XOHE OCIMIIK TEeKTi jXKaHa | - yMEeT COCTaBISTh TEXHOJIOIHYECKHE CXEMBI TPOU3BO/ICTRA; - use the lecture material, in practice, to make the standards,
OHIM/Iepre HOPMATHUBTIK KYXKaTTap KYpY; - WCIIOJNIB3YeT JIEKIMOHHBIM MaTrepual Ha MpakTHKe, CTaHmapTel, Ty, | Specifications, ti and other normative documents on new
- Gonamak KoCIiNTiK 9peKeTTe e3repMeri Karaaiiiia MoHII | TH W ApyrHe HOpMaTHBHBIE JOKYMEHTHI Ha HOBbIe BHIbBI mpoxykToB | Kinds of animal and plant products;
MeHrepy 0apchiH/a aFal OUTIMIH KOJIIaHy. JKMBOTHOTO U PACTUTENHHOTO TPOUCXOMKICHUS; - to implement the resulting development of the discipline of
- peanmM30BBIBAET TOJyYEHHBIE B pe3ynbraTe ocBoenue mucimmimabl | fundamental knowledge and skills standard and changing
GbyHnameHTalbHBIE  3HAHWS M HABBIKM  CTaHAApTHBIX W | Situations in the future professional activity.
U3MEHSIOLINXCSl  CHTyalusx B Oyxaymeil npodeccroHanbHOI
JICATEIIbHOCTH.
27. | Ionnin xoxsr: (OKK) BB 3213-24 Kox mucommmnst: (BK) BB 3213-24 Discipline code: (UC) BB 3213-24

[onnin aTaysi: bactay busnec
AKaIeMUSJIBIK KPeIUTTEP KoJieMi : 5

HaumenoBanme qucuuniauibl: bacray busnec
KosnuecTBO akaieMu4ecKNX KPeIuToOB: 5

Name of the discipline: Bastau Business
Number of academic credits : 5
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KOHEC

IIpepexBU3NTTEDP OKOHOMUKAILIK-KYKBIKTBIK

IMpepexBu3uTHI: MOJYJIE SKOHOMHKO-TIPABOBBIX M JKOJOTUICCKUX

9KOJIOTHSIIBIK OLTIM MOJIYJII.

HocTpexkBu3utTep: Tamak OHIIPICIHACTI TEXHOIOTHSIIBIK
ecenTeynepaid Herizaepi

KyperbiH Kbickama cunarramacbl. Kype kocimkepiik
KbI3METTIH MPAKTUKAJIBIK AaCIEKTUIEepiH, COHBIH 1HIiHIE
Ou3HeC-MIesIapabpl TaHAAY MeEH Oarayaynpl, HapBIKTHI
3epTTeyi, KapXKBIHBI, HEPCOHANABI OacKapynbl, STHKAHEI
JKoHEe OWM3HECTIH QeyMETTIK JKayalKepUIUIriH 3epTreyre
OarpITTaiFaH. bimiM amxymsl cTaprantapisl MeMIIEKETTiK
KOJIIay/AbIH, OM3HEC-)KocHap KYpyIbIH HAaKTHI IIapaapbH
Oineringirin kepcereni. JKeke KaOWHETTEe >KYMBIC iCTey,
OM3HECTI TipKey, MEMIICKETTIK OpraHAapMeH e3apa ic-
KUMBLI jkacay Ke3iHae HUQPIbIK AaFAbuIap/bl MainanaHa
anaapl (www.pki.gov.kz, www.egov.kz,
WWW.goszakup.gov.Kkz).

OKBITYIBIH MaKCaThI:

- KOCIIIKepJIKTIH QpTYpJi AacleKTinepi, COHBIH IiNIiHAEe
KCINKepIiK HBICAHJApbl, HapBIKTHl 3€pTTEy, MapKETHHT,
KapKpl,  IMEpCOHANABl  Oackapy  OpOLECIH  JKoHE
CTapTanTapAbl, MaFrklH XOHE OpTa OW3HECTi, OHBIH IHIIHIE
arpoOM3HECTI MEMJICKETTIK KOJIIAayIblH HAKTHI LIapajapsl
oineni;

- Owm3Hec-)Xocmapiapabl 93ipiiey, MAPKETUHITIK 3epTTeyIep
JKYPTi3y JKOHE DJIEKTPOHIBIK KOMMEPLHSHBI XKy3ere achIpy
HKOHE Kap KbUIBIK KepCceTKimTepai Tasnjay,
KbI3METKepJiepai 6ackapy;

- KOMaHJaua J>KYMBIC ICTey; YaKbIT IIeH pecypcTapisl
Oackapy; HapbIKTBIH ©3TepMelli KarmainapbiHa OeiiMaeny
JKOHE 03 OM3HECIH JaMBITY.

3HaHUH.

MocTpexkBu3nTbl:  OCHOBBI
MTHUIIEBBIX TPOU3BOACTBAX
KpaTtkoe ommcanue kypca. Kypc HampaBieH Ha HU3ydeHHE
MPAaKTUYECKUX AaCMEKTOB TMPEANPHHUMATENbCKON IeATeIbHOCTH,
BKJIOYas BBIOOp M OLEHKY OHM3HEC-UJAEH, HCCIEJOBaHUE PBIHKA,
(UHAHCBHI, YIpaBICHHE MEPCOHAIOM, OJTUKY M  COIHAIBHYIO
OTBETCTBEHHOCTh Om3Heca. OOydaromuiics NeMOHCTpUpPYET 3HAHHE
KOHKPETHBIX Mep TOCHOAIEPKKH CTapTaroB, COCTaBJICHHS OM3Hec-
aHa. MoOeT HCIoib30BaTh IMU(POBBIE HABBIKK IpH paboTe B
JUYHOM KaOWHETe, perucTpupys OH3HEC, B3aUMOJCHCTBYS C

TEXHOJIOTUYCCKUX pacueToB Ha

rocopraHamu (www.pki.gov.kz, WWW.eqgov.kz,
www.goszakup.gov.kz).

Pe3yabTaT 00y4eHHs1 AUCHMIIIUHBI:

- 3HACT pasjInuYHbIC AaCIICKTbhl MNPEANPUHUMATCIBCTBA, BKIIIO4Yas

(OpMBI IIpEANPUHUMATENBCTBA, MCCICIOBAaHUE DPBIHKA, MapKeTHHT,
(MHAHCHI, yNpaBiIeHHE IIEPCOHANIOM, a TaKXKe KOHKPETHBIE Mepbl
TOCYJJapCTBEHHOH IOJJIEP)KKM CTapTaloB, Majoro W CPEJHEro
Om3Heca, B T.4. arpoOu3Heca,

- ymeeT paspabaTeiBaTh  OW3HEC-IUIAHBI W TPOBOJIUTH
MapKETHHIOBbIC HCCICIOBAHUS M OCYIICCTBIATH 3JIEKTPOHHYIO
KOMMEPIIUIO, a TAKKEe aHAJIN3HUPOBAaTh (DUHAHCOBBIC IOKA3aTENH U
YIPaBJIATH IIEPCOHATIOM;

- nuMeer HaBBIKH, HE0OXO0IMMBIE Ut YCHEUIHOTO
MpeANPUHAMATENbCTBA, TaKHe KaK KOMMYHHKAIMH, MPE3eHTALUs U
JMUIEPCTBO, a Takke paboThl B KOMaHAE M YIPABISTH CBOMM
BpEMEHEM H pecypcaMu, aJanTHpPOBaThCs K HM3MEHSIOIIMMCS
YCIIOBHSIM PbIHKA M pa3BUBATH CBOW OHM3HEC.

|_Prerequisites:

Module of  economic,
environmental knowledge.
Post-requirements: Basics of technological calculations in
food production

Brief description of the course. The course is aimed at
studying practical aspects of entrepreneurship, including the
selection and evaluation of business ideas, market research,
finance, human resources management, ethics and social
responsibility of business. The student demonstrates
knowledge of specific measures of state support for startups,
drawing up a business plan. Can use digital skills when
working in a personal account, registering a business,
interacting with government agencies (www.pki.gov.kz ,
www.egov .kz, www.goszakup.gov.kz).

Result of the discipline:

- various aspects of entrepreneurship, including forms of
entrepreneurship, market research, marketing, finance,
personnel management; specific measures of state support for
startups, small and medium-sized businesses, including
agribusiness;

- to develop business plans; to conduct marketing research
and e-commerce; to analyze financial indicators, to manage
staff;

- necessary for successful entrepreneurship, such as
communication, presentation and leadership, to work in a
team; to manage your time and resources; to adapt to
changing market conditions and develop your business.

legal and

28.

Monnin koasr: (TK) TDT 3211-24
IMonnin aTaybl: TaMaKThIH IOMiH TaTy
AKaNeMUSTBIK KPeIuTTEP KoJeMi: 5

IIpepexBU3NTTEP Koramblk TaMakTaHy OHJIipiCiH
YHBIMIACTBIPY
[ocTpexkBu3UTTEP: TaraMIOBIK  KBI3BMET KOPCETY
TEXHOJIOTHSCHI
KypeTbiH KbpicKama cunmattamacel. [IoH cTyaeHTTEpre
Taram OHIMIEPiHIH camna OenrinepiHin

HOMEHKJIAaTypachbIHIaFbl OPraHOJICNTUKANBIK (CEHCOPJIBIK)
KOPCETKILITEpAi 3epTTey JKOHE FBUIBIMH HETi3JIeNreH
Jerycranusl — TajJJayblHBIH  OICTeMeci MeH  Herisri
anicTeMernepiH YHpeTy, COHBIMEH KaTap TaraM eHiMJIepiHiH
caracheiHa OipTyTac KO3KapacThl KaJBIITACTBIPY
MaKCaThIHAa KYPBUIFaH.

Koa nucuummnei: (KB) DPP 3211-24
HanMeHoBaHWe TUCHHILUIMHBI: JlerycTaius MUIIEBBIX TPOIYKTOB
KosmmuecTBO akaieMU4eCKNX KPeIUuToOB: 5

IIpepexBU3UTHI OpraHuzanysi IPOU3BOJCTBA OOILIECTBEHHOTO
MTUTaHUS
IMocTpekBU3NTHI: TexHOJOTHST TPOJYKTOB OOIIECTBEHHOTO
MTUTaHUS

KpaTtkoe onmucanue kypca. JlucummimHa (GopMUpPYeTCs C LENBIO
00y4NTH CTYIEHTOB METOJOJIOTMH W OCHOBHBIM IIpHEMaM HaydqHO
000CHOBaHHOTO JIETYCTAllMOHHOTO aHalMu3a, YYWTHIBas Beaylee

MECTO  OpPraHOJENTHYECKHX  (CEHCOpHBIX)  IOKa3zaTened B
HOMEHKJIaTypeE Kau€CTBCHHBIX IPU3HAKOB IMPOAOBOJILCTBEHHBIX
NPOLYKTOB, U HMMETh IIEJIOCTHOE MPEACTaBICHHE O METOHOJIOTHH

poBEACHNA CEHCOPHOTO, OPTaHOJICNTUYECKOTO aHalli3a MPOAYKTOB
U TaHUuA

Discipline code: ( CCh) FT 3211-24

Name of the discipline: Food tasting

Number of academic credits: 5

Prerequisites:  Organization of production of public food
consumption

Postrequisites: Food service technology

Brief description of the course. The discipline is formed
with the aim of teaching students the methodology and basic
techniques of scientifically based tasting analysis, taking into
account the leading place of organoleptic (sensory) indicators
in the nomenclature of quality features of food products, and
to have a holistic view of the methodology for conducting
sensory, organoleptic analysis of food products

Result of the discipline:

- creates conditions for ensuring objective and reproducible
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IToHHIH OKY HOTHIKeCI:

Pe3yabTaT 00yUeHNS TUCHUTLIHHBI:

results In_sensory analysis; demonstrates knowledge of

- CEHCOPIBIK Tajjaylna OOBEKTHBTI JKoHE KalfTallaHATHIH
HOTIDKENIep/li KaMTaMachl3 €Ty YVINIiH J>Karmail jxacaimbl
CEHCOPJIBIK TaJIAayAbl CTaHAApTTay OOWBIHIIA OimiMAepiH
KepceTe;
-TayapiapAblH  Ce3IMIIK
TEOPHSUIBIK ~ HETI3NEepiH  KOJJaHAIbl;
KIKTEH I,

-IOMAI  TajjayZAa TYTHIHYIIBUIBIK JKOHE AHAIUTHKAJIBIK
QuicTepl KOJNIaHabl; CEHCOPIIBIK XKOHE acCIaNThIK Taliay
HOTIIKEJIeP1 apachIHAaFhl OalIaHbICTH! OaFaaiabl.

aTpUOyTTapelH  KaObUIIAYAbIH
IoM MeH HicTi

- cO3laeT YCIOBUS Ui OOeCre4YeHUs] OOBCKTUBHBIX W
BOCIIPOU3BOTUMBIX pe3ysIbTaTOB TIPH CECHCOPHOM  aHANHU3E;
JEMOHCTPUPYET 3HAHUsI CTaHIAPTU3ALNHI CCHCOPHOTO aHAaIN3a;

- HUCIOJB3YeT TEOPETHYECKHE OCHOBBI BOCIPUATHS CEHCOPHBIX
MPU3HAKOB TOBAPOB, KIACCUPUIMPYET BKYCHI U 3aMaxH;

- HCHONB3YyeT TMOTPEOUTEIbCKHE U  aHATUTHYECKHE METOMBI
JETYCTallMOHHOTO aHalin3a, a TakXkKe OIICHUBAET B3aHMMOCBS3b
Pe3yIbTaTOB CEHCOPHOTO U HHCTPYMEHTAIBHOTO aHAITN3A.

sensory analysis standardization;

- uses the theoretical foundations of the perception of sensory
characteristics of goods; classifies tastes and odors;

- uses consumer and analytical methods of tasting analysis;
evaluates the relationship between the results of sensory and
instrumental analysis.

29. | Honnin koawr: (TK) TSB 3211-24 Koa aucuuniunei: (KB) SOPP 3211-24 Discipline code: (CCh)  SEFP 3211-24
IMounin aTaybl: Taramibl CEHCOPIIBIK Oaranay HaumeHOBaHHE JHCHMILIMHBI Cencoprast onenka nummessix | Name of the discipline: Sensory evaluation of food
AKaJeMHUsJIBIK KPeIuTTep KoJieMi: 5 MIPOAYKTOB products
IlpepexBusuTTEP Tamak eHimzepiHiH camacel MeH | Kosm4yecTBO akageMH4eCKHX KPeAHTOB: 5 Number of academic credits: 5
Kayincizmiri Ipepexsusurnl  KayecTBo U 0e30macHOCTh Mpoa0BOJbCTBEHHBIX | Prerequisites Quality and safety of food products
IMocTpekBU3UTTEP: TaraMABIK KBI3MET KOPCETy | MPOIYKTOB Postrequisites:  Food service technology
TEXHOJIOTHSCHI IMocTpeKBU3NTHI: Texuosorust npoxykToB obmectsenHoro | Brief description of the course. It is studied with the aim of
KypceTsin KbicKama cunarramachl. Tamak eHIMIepi MEH | MHUTaHUS training highly qualified specialists with deep knowledge in
KOFaMIIBIK TaMakTaHAblpy OHiMuepiniH nerycrammsicein | Ileib W3y4yeHHst AMCUMIUIMHBI Kypea. Msydaercs ¢ uensto | the theoretical aspects of the problem of tasting analysis of
Tangay MOCEJECIHIH TEOPHSUIBIK aCTeKTiiepi OOWBIHINA | MOArOTOBKH BBICOKOKBATH(DHUIMPOBAHHBIX crienuanuctos, nmeromux | food products and public catering products and owning the
TepeH OinimMi Gap KoHE MPAKTUKANBIK KOJIaHylda HErisri | riyOoKkue 3HaHMS B TEOPETHYECKMX  acmekrax — mpo6iembl | main methodological techniques in practical application, as
oIiCHAMANIBIK dJ[iCTEMENEPli MEHIEpreH, COHBIMEH Karap | JEeryCTalMOHHOTO —aHaiW3a MNpOAOBOJbCTBeHHBIX  ToBapoB u | well as identifying food products and public catering
TaMaK ~ OHiMAepi MeH KOFaMIbIK TAMaKTaHIBIPYIbl | MPOAYKIMU OOIIECTBEHHOTO THWTaHWsA M BIAJEIONIMX OCHOBHBIMH | products using sensory analysis
AHBIKTANTBIH  JKOFapbl OUTIKTI  MamaHzapiabl Jaspiay | METOAWYECKUMH TPUEMaMH B MPAKTHYECKOM MpuioxeHuw, a Takke | Result of the discipline:
MAaKCaThIH/a OKBITHLIAJIBL. uaeHTUGUKAIIMK  [IPOJOBOJBCTBEHHBIX TOBapoB M  mnpoaykiuu | - creates conditions for ensuring objective and reproducible
IToHHIH 0Ky HOTHIKECH: 0OIIECTBEHHOTO MUTAHUS C UCIIOJb30BAHMEM CEHCOPHOTO aHaIn3a results in sensory analysis; demonstrates knowledge of
-CeHCOPIBIK Tajjayfa OOBEKTHBTI JXKOHE KaiTamaHaThH | Pe3yjabTaT 00y4YeHHs IHCHUIIUHDI sensory analysis standardization;
HOTHIKENIepi KaMTaMachl3 eTy YIIH JKaFaail jkacaiiipl, | -co3maer  yciuoBus  ans  obecriedenuss — oObeKTHBHBIX — H | - USes the theoretical foundations of the perception of sensory
CEHCOPJIBIK TaJAayasl CTaHAApTTay OOMbIHINA OimiMaepiH | BOCIPOU3BOAUMBIX pe3yabTaToB OpH  CeHCOpHOM amanu3e, | characteristics of goods; classifies tastes and odors;
KepceTe/i; JEMOHCTPUPYET 3HAHUSI CTAHIAPTU3AINHI CEHCOPHOTO aHAIN3a; - uses consumer and analytical methods of tasting analysis;
- TayapiapiablH ce3iMaik aTpuOyTTapblH KaObULIAyIbIH | - HCIONB3yeT TEOPETHYECKHE OCHOBBI BOCHpHUSITHS ceHcopHbix | evaluates the relationship between the results of sensory and
TEOPUSUIBIK ~ HETi3EpiH  KOJNAAHAIbI; [OM MEH HiCTi | MPU3HAKOB TOBAPOB; KJIACCH(QUIMPYET BKYCHI M 3aIlaXH; instrumental analysis.
KIKTEH1; - WCIONb3yeT MOTPEOUTENCKHE W AHAIUTHYECKAE  METOJbI
-IOMI  Tanjayla TYTHIHYHIBUIBIK JKOHE aHAIMTUKANIBIK | JETYCTAIMOHHOTO aHAllM3a, a TaKKe OLEHHBAET B3aUMOCBA3Db
oIicTep i KOJIaHaIbl, & TAKXKe CEHCOPIIBIK KOHE aCMalThIK | Pe3yIbTaTOB CEHCOPHOTO M MHCTPYMEHTAIBHOTO aHaIN3a.
TaJIay HOTHKeNepi apachiHIarsl OailaHbICTBI Oarasai b,

Beitinaeymi nonaep / Ipodunupyroume aucuunaunbl / Profiling disciplines — 70 kpeaur / kpeaura / credits
30. | Mouwniy koae: (TK)  UShTT 4310-24 Kox mucommmunst: (KB) TNZK 4310-24 Discipline code:(CCh) TNFC 4310-24

IIonHiH aTaybl: YJITTBIK JXKOHE LIETENl TaraMJapbIHBIH

TEXHOJIOTHSCHI
AKaieMUsIJIBIK KPeAUTTEP KoJieMi: 5

I[pepexBu3nTTEp: TaraMIOBIK ~ KBI3BMET  KOPCETY
TEXHOJIOTHSCHI

HanmeHoBaHue auMcHMIUIMHBI:  TeXHOJIOTMS HAIMOHAIBHOW WU
3apyOexHON KyXHH

KosnyecTBo akajeMH4ecKHX KpPeIUTOB: 5

IIpepexBU3UTBI: TeXHOIOIHSA IPOJYKTOB OOMECTBEHHOTO MHTAHNUS

IMocTpeKBH3NTHI: HANMMCAHNUE JUIUIOMHOM PaboTEI

Name of the discipline:
foreign cuisine

Number of academic credits: 5
Prerequisites: Food service technology
Post-requirements: writing a thesis

Technology of national and
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IMocTpeKBU3UTTEP: JIUILIOMJIBIK JKYMBIC Ka3y

Kpatkoe ommcanue Kypca. H3ydaeTcs ¢ IEABI0 03HAKOMJICHHS

Brief description of the course. It is studied in order tp

KypeThiH KbICKalIa cuUmaTraMachl. Cryzenrrepai
YITTHIK XoHE IIeTe] aCXaHACHIHBIH TaFraMapblH JadbIHIaY
TEXHOJIOTHACBHIMEH, TaMaK OHJEY OicTepi CalachIHIAFbI
3aMaHayH  JKETICTIKTEPMEH  TaHBICTBIPY,  ACIa3[bIK
OHIMICPAIH AaCCOPTUMEHTI JKOHE TOH  TaraMIapbl
JalbIHAAy TEXHOJOTHSCHL, acla3fblK Typaibl OimiMaepiH
KaJIBINTACTHIPY MaKCaThIHAA OKBITBUIA IBL.

IIoHHiH OKY HITH:IKECI:

- YITTBIK TaraMJapAblH HETi3iH KYpaWTBIH  HeTi3ri
(daxroprmapael, agaM TIPHOIUNTIH KamMTamachl3 eTyHeri
TaMaKTaHYIbIH peJIiH, YTBIMABI TaMakKTaHyIbIH HeTi3ri
epexerepiH, Heri3ri TaFaMIBIK 3aTTapAbIH MOHIH, AOCTYPIIi
eMec TaMaKTaHy XYHeNnepiHiH epexernepin oineni;

- THIMAI TaMmakKTaHy HeTi3AepiHe CoHKec acma3bIK
OHIMJIEp/IH AaCCOPTUMEHTIH TaHAail amajpl, YITTHIK
TaraMJap/IbIH, JAiHU OSCTYPJICPAIH epeKIIeNiKTepiH eckepe
OTBIPBIN, Jp TYpPJdi panuoHZap Kypa alajabl, YJITTHIK
TaraMJapJblH TaFaMJIapblH, CYCBIHIAPBIH, acla3iblK jKoHE
KOHIUTEPIIIK OHIMIEpiH TaibIHIaNi alabl;

- omeM  XaIBIKTapbIHBIH  YITTHIK  TaFraMAapBIHBIH
TaFaMAapblH 3epAeliey JKOHE TaMaKTaHyIOblH Kehoip
TIOCTYpiepiH Ayphic MHalpanaHy, MKEKelereH emnjepie
TaFaMap MEH acma3fblK eHIMIEepAl NalbIHOay, peciMuaey
KoHe Oepy TEXHOJOTHSICHIH CEHIMII MeHrepy, eHiMaepi
MEXaHHUKaJBIK KOHE acha3/IblK OHACY/IiH HEeri3ri Tociaepin
CeHIMII MEHrepy, TEXHOJIOTHSUIBIK TEPMHUHIEP MeH
aHpIKTaMaJapbl  NpaKTUKaga KOJJIaHy, 3epTTelieTiH
TaraMAap MeH OyHbIMIapra HOPMAaTHUBTIK-TEXHUKAJIBIK
KyKaTTapael Jkacay, WITTBIK IIMKI3aTTBl KEPTLTIKTI
[IMKi3aTKa ayBICTEIPY MYMKIHAITIH 3€pTTey KY3BIPETTLIIri
Oap.

00y4Jarommxcs ¢ TEXHOJIOTUEH MPUTOTOBICHNS OJIF0]] HAIMOHAIBHOM H
3apy0e)KHOW KyXHH, C COBPEMEHHBIMH IOCTIDKCHHSMH B oOnactu
METOAOB 00paOOTKH MHUIIEBBIX MPOAYKTOB, (HOPMHUPOBAHMS 3HAHUIT 00
aCCOPTUMEHTE KYJIHHAPHOH MPOAYKIHY U TEXHOIOTHU IPUTOTOBICHUS
XapaKTePHBIX OJII0J], KyIHHAPHBIX U3/IENNil Pa3sIMIHBIX HALHOHAIBHBIX
KyXOHb, YMEHHS COCTaBJISATH TEXHOJIOTHYECKYI0 JOKYMEHTALHIO B
COOTBETCTBHM C TpeOOBAaHMSAMU  JCHCTBYIONIMX  HOPMATHBHBIX
JIOKyMEHTOB

Pe3yabTaT 00y4yeHUs AUCHUIIIMHBI

- 3HaeT OCHOBHBIC (PAKTOPEI, (OPMUPYIOIINE OCHOBY HaIlMOHAIBHOI
KyXHH, pOJb IMTaHUA B 00ECIEUEHUU >KHU3HEACSITEIbHOCTH UENIOBEKa,
OCHOBHBIE TIOJIOXKEHHS PAllMOHAIBHOTO MHUTAHUSA, 3HAYEHHE OCHOBHBIX
MTUIIEBBIX BEUIECTB, MOJ0KEHNS HETPAAUIIMOHHBIX CHCTEM ITUTAHHUS;

- yMmeeT HOAOMPaTH acCOPTUMEHT KyIWHApHOM MpPOAYKIHH B
COOTBETCTBHM C OCHOBaMH pAalMOHAJIBHOTO IIMTAaHHS, COCTaBIATH
pa3iI4YHbIe BHABI PAIlMOHOB C y4ETOM OCOOCHHOCTEH HAI[MOHAIBHOM
KyXHH, DPEIUTHO3HBIX TpPAJWLINH, IPUTOTOBUTH OII0ONA, HANUTKH,
KyJIMHApHbIE ¥ KOHAUTEPCKHUE H3IeHs HAallMOHAJIbHOW KYXHH;

- WMEeT HaBBIKM IPABIIIBHO HCIIONB30BaTh HEKOTOPHIE TPaAUIUI
MUTaHUS M W3ydeHHH OJI0[ HAI[MOHAIBHOM KyXHHM HAapOJOB MHUpa,
YBEPEHHO BIAfeTh TEXHOJIOTHEH MPUTOTOBICHUS, O(GOPMICHHI U
mofgayn OO M KYIMHApHBIX M3[EIMi B OTAENBHBIX CTpaHAaX,

YBEPEHHO BIAJCTh OCHOBHBIMM MpHEMaMH MEXaHHYECKOH U
KyJHHapHO# 00pabOTKM MpPOIYKTOB, NPUMEHATh Ha IpaKTHKE
TEXHOJIOTUYECKHE TEPMUHBI U  OIpeJeleHus, COCTaBIICHUE

HOPMATUBHO-TEXHUYCCKUX JOKYMCHTOB Ha MU3Yy4acMbIC 6.]'[}0)13. u
uaaciivs, U3y4€HUE BO3MOKHOCTU 3aMEHBI HAllMOHAJILHOT'O ChIpbsS Ha
MECCTHOC.

familiarize students with the technology of cooking dishes
of national and foreign cuisine, with modern achievements
in the field of food processing methods, the formation of
knowledge about the range of culinary products and the
technology for preparing characteristic dishes, culinary
products of various national cuisines, the ability to draw up
technological documentation in accordance with the
requirements current regulatory documents

Result of the discipline:

-knows the main factors that form the basis of national
cuisine; the role of nutrition in ensuring human life; the
main provisions of rational nutrition; the importance of
basic nutrients; the provisions of non-traditional food
systems;

- can select a range of culinary products in accordance with
the basics of rational nutrition, make different types of diets
taking into account the peculiarities of national cuisine,
religious traditions, prepare dishes, drinks, culinary and
confectionery products of national cuisine. Select an
assortment of dishes and drinks. Design and serve dishes in
accordance with the national traditions of the countries;

- to correctly use some traditions of food and study dishes
of national cuisine of the peoples of the world, to
confidently master the technology of preparation, design
and serving of dishes and culinary products in individual
countries, to confidently master the basic techniques of
mechanical and culinary processing of products, to apply in
practice technological terms and definitions, drawing up
regulatory and technical documents for the studied dishes
and products, studying the possibility of replacing national
raw materials with local ones.

31.

IIonnin koawr: (TK) AXT 4310-24

IMonniH aTaybl: OJeM XaJIbIKTAPbIHBIH TaFaMIapbl
AKaNeMUSTBIK KPeIuTTEP KoJeMi: 5
IIpepexBU3NTTEP: TaraMabIK
TEXHOJIOTHSCHI

I[ocTpeKBU3UTTEP: TUIUIOMIBIK KYMBIC Ka3y

KypeTbiH KbicKama cunmatrramMachl.  [[oHHIH Makcatbl
crynentrepain  Kasakcran, TMJ ennepi, Eypoma,
Awmepuka xaHe Tasy IIIbIFbIC XanbIKTapbIHBIH MSACHHETI
MEH TaFaM JACTypJiepi Typaibl OimiMIepiH KalbIITacThIpy,
COHBIMEH Karap acma3iblk ©HepOiH JaMybl MeH
KaJBIITACYbIHAA OlmimMmepai MeHrepy OONBII TaOBLIAIbI
JKOHE JI IIET eIJICP/IiH TaFaMJIbIK ePEKIICTIKTEPiH 3ePTTEY.

KBbI3BMCT KOpCEeTy

Kon nucuummnset: (KB) KNM 4310-24

HaumenoBanue qucuunauabl: KyxHs Hapo0B Mupa

KosmmuecTBO akaieMU4eCKNX KPeIUTOB: 5

MpepexBu3uThi: TeXHOIOTHS MPOAYKTOB OOIIECTBEHHOTO MTUTAHUS
I[ocTpeKkBU3UTHI: HaNIFICaHKE AUTUIOMHOU pabOThHI

Kpatkoe omnmcanue Kypca. Ienpro AMCHMIUIMHBI  SBJISETCS
(dopmupoBaHHe Y OOYYaIOMIMXCs 3HAHHH O KYJIbType W TPaIUIHAX
nutanud HaponoB Kasaxcrana, crpan CHI', EBpomsl, Amepuku u
bmmxuaero BocToka, a Takke NproOpeTeHHE 3HAHWN B 00JacTH
Pa3BHUTHS U CTAHOBJICHHS KYJIMHAPHOTO HCKYCCTBA 3apyOSKHBIX CTPaH,
U3y4EeHUE HAIMOHAJIBHBIX YEPT XapakTepa, HaIIeIIINX OTpaXXeHUe B
KYJIMHAPHBIX MPEIIOYTCHHIX

Pe3yabTaT 00y4yeHHs1 AMCIHUIIIMHBI

Discipline code: (CCh) CPW 4310-24

Name of the discipline: Cuisine of the peoples of the
world

Number of academic credits: 5

Prerequisites: Food service technology
Post-requirements: writing a thesis

Brief description of the course. The purpose of the
discipline is to form students' knowledge about the culture
and food traditions of the peoples of Kazakhstan, the CIS
countries, Europe, America and the Middle East, as well as
the acquisition of knowledge in the development and
formation of the culinary arts of foreign countries, the study
of national character traits reflected in culinary preferences
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IToHHIH OKY HOTHIKeCI:

- 3HAET OCHOBHEIE (DAKTOPEI, (POPMHUPYIOIIHNE OCHOBY HAIMOHAILHON

Result of the discipline:

- YITTBIK TaraMJapAblH HETi3iH KYpaWTBIH HeTI3ri
(daxropmapael, agaM TIPOIUNTIH KamMTamachl3 eTyHeri
TaMaKTaHYIbIH peJIiH, YTBIMABI TaMaKTaHYIbIH HeTi3ri
epexerepiH,HeTi3r TaFaMIbIK 3aTTapAblH MOHIH, ASCTYpIIi
eMec TaMaKTaHy XYHenepiHiH epexernepin oineni;

- TUIMAI TaMakTaHy HeTi3fepiHe ColiKec acma3bIK
OHIMJICpAIH AaCCOPTUMEHTIH TaHAAH amajpl, YITTHIK
TaraMIap/IbIH, AiHU JSCTYPJICPAIH epeKIIeNiKTepiH eckepe
OTBIPHIN, Sp TYpPJdi panuoHIap Kypa anajibl, YITTHIK
TaraMJapJIbIH TaFraMJIapblH, CYCBHIHJAPBIH, acTa3iblK >KoHE
KOHIUTEPIIIK OHIMIEpiH TaibIHaal anaisl;

- QJeM  XaJbIKTapbIHBIH  YITTHIK  TaraMJlapbIHBIH
TaFaMAapblH 3epAeliey JKOHE TaMaKTaHyIOblH Kehoip
JSCTYpJICpiH AypbIc TaiifanaHy, J>KEKeJiereH enjiepie
TaramMJap MeH achas3JblK OHIMIepHi NalblHpay, peciMaey
KoHe Oepy TEXHOJOTHSICHIH CEHIMII MeHrepy, eHiMaepIi
MEXaHHUKAaJIBIK KOHE acla3/IblK OHICY/IiH HEeri3ri TocliaepiH
CeHIMII MEHrepy, TEXHOJOTHSUIBIK TEPMUHIECP MeH
aHBIKTaMaJlap/bl  NpaKkTHKaga KOJIAHY, 3epTTeJeTiH
Taramzap MeH OyHbIMAapra HOPMAaTHBTIK-TEXHUKAJIBIK
KyKaTTapael Jkacay, WITTBIK IIHKI3aTTBHl IKEPTLTIKTI
[IMKi3aTKa ayBICTBIPY MYMKIHAITIH 3€pTTEY;

- YITTHIK OKOHE IIeTe]l aCXaHAChIHBIH TaFaMIapbIH
JIalbIHAY TEXHOJIOTHSICHI CaJachlH/ia AaFabLIaphl 0ap.

KyXHH, pOJIb IIHTaHUS B 00ECIIEUEHUHN JKH3HEACSITEIFHOCTH JeJI0OBEKa,
OCHOBHBIE IIOJI0XKEHHsI PALlUOHAIBHOIO UTaHUS, 3HAUYCHUE OCHOBHBIX
MTUIIEBBIX BELIECTB, MOJI0XKEHUS HETPAAUIIMOHHBIX CHCTEM ITUTAHHUS;

- ymeer noAOHUpaTh AaCCOPTUMEHT KYIUHAPHOH MPOIYKIUU B
COOTBETCTBHH C OCHOBAaMH pAlMOHAIBHOTO IHMTAHHA, COCTaBIATh
pasIUYHbIE BUABI PAIlMOHOB C yYETOM OCOOEHHOCTEH HAaI[MOHAIBHOM
KyXHH, DPEIUTHO3HBIX TPAJWLINH, IPUTOTOBHTH ONI0ONA, HANUTKH,
KyJIMHapHble W KOHIUTEPCKHE W3AENUs HAI[MOHAIBHOW KYXHH,
acCOpPTUMEHT OJIIOA M HAaNWTKOB, OQOPMIATH M II0JaBaTh Onona B
COOTBETCTBHM C HAIMOHANGHBIMU TPAAUIUSIMU CTpaH, IPABHILHO
HCTIONB30BaTh HEKOTOPBIE TPAIMIMM IHTAaHUS U HU3Y4YEHHH OO
HaIMOHANBHOI KyXHH HApOJ0B MUPAa;

-BJIaJieeT TEXHONIOTHEH MPUTOTOBICHHUS, OOPMIICHHS U MOJAaYH OO
1 KyIMHApHBIX W3ENUH B OTAGNBHBIX CTpaHaX, a TakKe IPaBHIIO
MIPUMEHEHHS Ha NPAKTUKE TEXHOJIOTHUCCKUE TEPMUHBI U ONpeIe/ICHUs,
NPUHIMII COCTaBJICHUS HOPMATUBHO-TEXHUYECKUX JOKYMEHTOB Ha
n3ydyaembple Onroga WM W3AENUs, H3y4eHHE BO3MOXKHOCTH 3aMEHBI
HAIIMOHAIBHOIO ChIPbSl Ha MECTHOE;

- WMEeT HaBBIKH B OOJAaCTH TEXHOJOTHH IIPUTOTOBIEHUS OIIOT
HaIMOHANBHOI U 3apyOeXHOH KyXHHU, CTIOCOOHOCTD IMIPUMEHSTh 3HAHUS
Ha MPaKTHKE.

- the main factors that form the basis of national cuisine, the
role of nutrition in ensuring human life, the main provisions
of rational nutrition, the importance of basic nutrients, the
provisions of non-traditional food systems;

- can select a range of culinary products in accordance with
the basics of rational nutrition, make different types of diets
taking into account the peculiarities of national cuisine,
religious traditions, prepare dishes, drinks, culinary and
confectionery products of national cuisine;

- has the skills: to correctly use some traditions of food and
study dishes of national cuisine of the peoples of the world;
to confidently master the technology of preparation, design
and serving of dishes and culinary products in individual
countries, to confidently master the basic techniques of
mechanical and culinary processing of products, to apply in
practice technological terms and definitions, drawing up
regulatory and technical documents for the studied dishes
and products, studying the possibility of replacing national
raw materials with local ones;

- has the following competencies: in the field of technology
of cooking dishes of national and foreign cuisine, the ability
to apply knowledge in practice.

32.

Monnin koxwr: (TK) TOKKS 3305-24

ITonnin aTraypr: Tamax eHepkaciOiHIET! KbI3MET KopceTy
KOHE CEpPBHUC

AKageMUsIbIK KpPeAUuTTEp KoJieMi:5

[pepexBu3nTTEpP: KoFamnplk TamakTaHy eHIipiciH
YHBIMIACTBIPY

IMocTpexBu3nTTep: Taramabik KBI3MET KepceTy
TEXHOJIOTHSCHI

KypcThIH KbICKalIa cHIATTAMAachl. ITonni MeHrepy
MaKCaThbl - TaMak OHEPKACIOIHIH XaJIBIK
[IapyallbUIBIFBIHAAFEl  MaHBI3BIH, Ka3ipri >KaFmaigarsl

KOFaMJIBIK TaMaKTaHIBIPY/bl, KOFaMIbIK TaMaKTaHIBIPY
KOCIOPBIHIAPBIHBIH JKIKTEYiH XOHE TYpPIEpiH, OJapIblH
CHIIATTAMAChIH, a3bIK-TYJIK IIHMKi3aThIMEH, KapThbLIail
(dabpukarTapMeH, MaTepUajlapMEH KaMTaMachl3 eTy.i
3epTTey JKOHE TEXHHUKAIBIK Kypai-KaOIbIKTapMeH Karap,
COHJIali-aK OHIIPICTIK KOCIMOPBHIHHBIH OafmapiaManapbiH

Kon nucuummnet: (KB) SOIP 3305-24

HauMeHoBaHHe JUCHUIIMHBI: CepBuc W 0OCIyXHBaHHE B
HHTyCTPHH ITUTAHUS

KonnuecTBo akafeMHYeCKHX KPeIUTOB: 5
IpepexBusutbl: Oprann3anus TIPOX3BOJICTBA
MTUTaHAST

IMocTpekBU3NTHI: TEXHOJIOTHS MPOIYKTOB OOIECTBEHHOTO MTHTAHUS
Kpartkoe onucanune kypca. llenbro 0oCBOSHUS TUCLUIUIMHBI SIBIISETCS
W3ydyeHHE 3HA4YEHUs HUHAYCTPUM IMTaHUA B OTPACId HAPOIHOTO
XO35iCTBA, OpraHM3allMy IUTAaHWS B COBPEMEHHBIX  YCIOBHSX,
KIaCCH(UKAINN U THIIOB NPEANPHUITHS OOIIECTBEHHOTO MHUTAHUS, NX
XapaKTepUCTUKH, CHaO)KEHHE  MPOJOBOIBCTBCHHBIM CBIPBEM,
nonydabpukaTamu, TpeaMeTaMH  MaTepHAIBHO-  TEXHHYECKOTO
OCHAIIEHWs, A TaKKe O3HAKOMJIEHHE C WCXOAHBIMH JAHHBIMH [UIS
COCTaBJICHHSI TPOU3BOJACTBEHHOW IPOrPaMMBl MPEINPHATHS, BHIOB
MEHIO U MPeiiCKypaHTOB, UX 0(QOpMIICHHE.

Pe3yabTaT 00yyeHUs IUCUUIIMHBI:

0011IeCTBEHHOT'O

Discipline code: (CCh) SMFI 3305-24

Name of the discipline: Service and maintenance in the
food industry

Number of academic credits: 5

Prerequisites: Organization of production of public food
consumption

Post-prerequisites: Food service technology

Brief description of the course. The purpose of mastering
the discipline is to study the importance of the food industry
in the national economy, catering in modern conditions,
classification and types of public catering enterprises, their
characteristics, supply of food raw materials, semi-finished
products, items of material and technical equipment, as well
as familiarization with the initial data for drawing up
production enterprise programs, types of menus and price
lists, their design.

Result of the discipline:

Kacay/blH 0acTanksl MOIIMETTepiMEeH, MA3ip TypliepiMeH | - 3HAaeT OCHOBHBIC MPHHIMIBL, HOpMbI W TpeboBanus, ['OCTs, | -knows the basic principles, norms and requirements,
JKOHE TIpaiic-apakiuiaMeH, OJap IblH AU3ailHBIMEH TAHBICY. | JAOJDKHOCTHBIE HWHCTPYKIMH paboTHUKOB u  ocHOBBI  cepBuca | GOSTS, job descriptions of employees and the basics of
TToHHIH OKY HOTH:IKECH: NpeaNpUsATHH  [HUTaHWs, TEOPETHYECKHEe OCHOBBI opraHusauuu | Service at food enterprises, the theoretical foundations of
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- HEri3ri NPUHOMITEPIH, HOpMAalapbl MEH TalallTapblH,

JCATECILHOCTH MPENNPUITUN MATAHUSA, TEXHOJOTHIO ¥ OPraHM3aIHI0

organizing the activities of food enterprises, technology and

I'OCT-rapasl, KbI3METKepIIepaiy J1aya3bIMIBIK
HYCKAayJIBIKTapbIH JKQHE TaMaK KoCITOPBIHIAPBIHIAFEI
KbI3MET KOpPCEeTy HeTi3[epiH, TaMaK KOCIMOpPBIHAAPHIHBIH
KbI3METIH YHBIMIACTHIPYIBIH TEOPUSIIBIK HET131epiH, TaMaK
KOCIMOPBIHAAPBIHAA KbI3MET KOPCETYIIH TEXHOJOTHUSICHI
MEH YHBIMIACTBIPBUTYBIH, KBI3MET KOPCETy Kypalaapbl MEH
auictepiH Oineni;

-TaMaK ©HEpKaciOiHIe KBI3MET KOpCeTy TEeXHOJOTHSICHIH
Tanpaynasl  Oimenmi, KbI3MET KepceTy OarmapiaMachlH
JKacalbl, KbI3MET KOpCeTy KJlachlHa OallIaHBICTHI Ma3ip
JKacaiapl;

- KOCIMOpPBIHAAp/ia CEPBUCTIK OaraapriamMaiapabl d3ipieiai,
KBI3MET KepCeTy KYHBIH ecenTey e OacTankel JaFAblIapabl
JKOHE TaMaK OHEpKAciOiHAeri cama, cepTUPHKATTAY JKOHE
cTaHmapTTay OOMBIHIIA HOPMATHBTIK KYKBIKTBIK Oa3aHbI
OiTy Ky3bIpeTTiiri 6ap.

yCIyr Ha TPEONpHUATHAX HHUTaHUS, CPEICTBA W METOABI OKa3aHMS
CEpPBHUCHBIX YCIyr B IPAKTHUECKOH JEATENBHOCTH,  HPOrPaMMBI
00CITyKUBaHHS Ha IPEANPHATHAX TUTAHUS;

- yMeeT aHaJIU3MPOBaTh TEXHOJOTHIO OKa3aHWs YCIyr B HHAYCTPHU
ITUTaHUA, COCTaBJIICT HPOTpaMMy OOCITY)KHUBaHHS, a TaKxe
(hopMHpPYET MEHIO B 3aBUCUMOCTH OT KJ1acca 00CTy KHBaHHUS;

- HMeeT HaBHIKM pa3pabOTKH IporpaMM OOCIYXHBaHUS —Ha
TIPeANIPHUSATHSX, obnajaeT IEpBUYHBIMH HaBBIKAMH  PacyéToB
CTOMMOCTH YCIyT W 3HaHWSMH HOPMAaTUBHOW 0a30ii IO KadecTBy,
cepTHUKAIMN U CTAaHAAPTH3ALMH B HHIYCTPHUH ITUTAHN.

organization of services at food enterprises, means and
methods of providing services in practice, service programs
at food enterprises;

- knows how to analyze technology for providing services
in the food industry, draws up a service program, creates a
menu depending on the class of service;

- developing service programs at enterprises, has primary
skills in calculating the cost of services and knowledge of
the regulatory framework for quality, certification and
standardization in the food industry.

33.

annin xonwr: (TK) KKU 3305-24

IIonnin aTaysl: Kp3MeT kepceTyai YHBIMIACTEIPY
AKaJeMUSJIBIK KpPeAuTTEp KoJieMi:5

[pepexBusurrep: Meiipamxana sxoHe Oap Ou3Heci
HocTpexkBU3UTTEP: KoramaplKk TamakTaHy eHIIpiCiH
YHBIMIACTBIPY

KypcThiH KbICKamia cumaTraMachl. ITorn Taram
KOCITIOPBIHAAPBIHBIH, JaiiblHIAy IeXTaphl OHIIPICIHIH
JKYMBICBIH YHBIMIACTBIPY CaJlaChIHAA TEOPHSJIBIK OLTIMIH
MEHrepy, COHAali-aKk KbI3MET  KOpPCETYIiH  apHaibl
HBICAHZIAPBIH 3€pJeley MAaKCaThIHAA OKBITBIIAIBI HKOHE
TaMaK  ©OHEPKOCIOIHIH  XamblK  IIapyanlbUIbIFBIHIAFbI
MAaHBI3bIH, Kazipri JKaFIai1arbl KOFaMJIBIK
TaMaKTaHABIPYIHL, KOFaMJIbIK TaMaKTaHABIPY
KSCIMOPBIHIAPBIHBIH ~ KJIACCU(UKAIMACEI MEH TYpJepiH,
ONapiblH  CHUNATTAaMachlH, a3bIK-TYJIK  IIHKi3aThIMEH,
xKapTeUlail QabpukaTTapMeH, MaTepUaJIbIK-TeXHHKAIBIK
KaOIBIKTapMEH KaMTaMackl3 eTyli 3epTTey.

[onHiH 0Ky HOTH:KECI:

- ic-mapanapabl YWBIMAACTBIPY KOHE OTKI3y oficTepi,
KOFaMIbIK TaMaKTaHABIPY KOCIOPBIHAAPEl KBI3METIHIH
aFbIMJIaFbI TeHICHIHSIAPEI MEH OarbITTapHI,
TYTBIHYIIBUIAPABIH JKeKe KaKETTUTIKTEpiH eCKepe OTBIPBII
KBI3MET KOPCETy epeKLIeTiKTepi;

- KbI3MET KOpCeTy KJIachlHa OaillaHBICTBI MA3ip KYPY.bl
Gineni;

- YHBIMIACTHIPYIIBUIBIK JKOHE 0AaCKapyIIBUIBIK JaFAbIIAPEI,
nrentiM Kadpuiay omictepi 6ap.

Kon nucuummnst: (KB) 00 3305-24

HanmenoBanne qucuumanabl: Opranu3anus 00CITy>KHBaHHS
KonnyecTBo akafeMHYeCKHX KPeIUTOB: 5

[pepexBusutel: PecropanHoe u OapHOE €110

MoctpexkBu3nThbl: TexHONOrHSA MPOAYKTOB OOIIECTBEHHOTO MUTAHUS
Kparkoe omnmcanue kypca. JlMCUMIUIMHA H3y4YaeTcsl C LENIbIO
MIPUOOPETEHUsI TEOPETHYECKHX 3HaHMH B 00JIaCTH OpraHH3alud
paboTHI MPOM3BOJCTBA HPEANPHATHH, 3aTOTOBOYHBIX IIEXOB, a TaKXkKe
H3y4YeHHEe CHEeUHaTbHBIX (GopM 00CTyKMBAaHUS U M3ydCHHE 3HAUCHMS
HWHAYCTPUU NUTAHUS B OTPACIM HAPOJHOTO XO3AHCTBA, OpraHU3alUU
MUTAaHAS B COBPEMEHHBIX YCIIOBHSX, KIACCH(QUKAINU ¥ THIOB
MPEANpUATHST  OOIIECTBEHHOTO THTAHHUA, WX XapaKTEPUCTHUKH,
cHa0)kKeHHE TPOJOBOJIHCTBEHHBIM CBIpbeM, ToMy(adpuKaTamu,
MIpeAMETaM1 MaTepHaIbHO- TEXHHIECKOTO OCHAIICHHS

Pe3yabTat 00y4eHHs] JHMCHMIINHBI:

- 3HaeT  CHOCOOBI OpraHM3alMd M TIPOBEICHHUS MEPOIPHUSITHH,
COBpPEMEHHbIE TEHICHIIMU 1 HAIPaBJICHUs 1eSTeIbHOCTH IpeANpUsTUI
MUTaHUsI, OCOOEHHOCTU OOCIYXMBaHHS C y4eTOM WHAUBUAYaJIbHBIX
MOTPeOHOCTEH KINEHTOB;

- ymeer ¢ opMupoBaTh
00CITy)KUBaHUS;

- BIAJeeT HaBBHIKAMH OpTaHM3allMd W YIPaBJICHUS,
MPUHATHUS PELICHU.

MCHIO B 3aBHCHMOCTH OT KJlacca

METOJaMU

Discipline code: (CCh) SO 3305-24

Name of the discipline: Service organization

Number of academic credits: 5

Prerequisites: Restaurant and bar business
Post-prerequisites: Organization of production of public
food consumption

Brief description of the course. The discipline is studied
with the purpose acquiring theoretical knowledge in the
field of organizing the work of production enterprises,
procurement shops, as well as studying special forms of
service and studying the importance of the food industry in
the national economy, catering in modern conditions,
classification and types of public catering enterprises, their
characteristics, supply of food raw materials, semi-finished
products , items of material and technical equipment.

Result of the discipline:

- methods of organizing and conducting events, current
trends and directions of activity of catering enterprises,
features of service taking into account the individual needs
of clients;

- knows how to create a menu depending on the class of
Service;

- has organizational and management skills, decision-
making methods.
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34. | Ilounin xonpt: (TK) TT 3303-24 Kox mucumnumaet:  (KB) TXP 3303-24 Discipline code: (CCh) RT 3303-24
IIonnin aTaysl: TOHA3BITY TEXHOJIOTHSACH HanmenoBanne AMCHMILUIMHBI Texuonoruss  xonomwisHbeix | Name of the discipline:  Refrigeration technology
AKaIeMUSIBIK KPeIuTTep KosleMi: 5 IIPOHU3BOJICTB Number of academic credits: 5
IpepexBu3uTTEP: Tamak  eHimaepin  eHIipyaiH | KosimuecTBo akajeMHYeCKUX KPeIUTOB:S Prerequisites: Technological equipment for food
TEXHOJIOTHSIBIK 5Ka0AbIKTaphl IIpepexkBU3HTHI: TexHomornueckoe 00OpyIOBaHMe mHIIEeBBIX | production
MocTpexBu3urrep:  Illukizar meH Tamak eHIMIEPIH | NPOM3BOJCTB Post-requirement: Technology of storage of raw materials
CaKTay TeXHOJIOTHSICHI IMocTpexBu3utnl:  TexHonmoruss XxpaHeHust cwipbst u numeBsix | and food products
KypcTsiH KbICKamIa cumaTrramMachl. TaraM eHIMIEpiH | IPOIYKTOB Brief description of the course. It is studied with the aim
TOHA3bITY TEXHOJOTHMACHIHBIH oficTepi MeH pexumaepi, | Kparkoe ommcanme kypca. Wsydaercs c¢ uenbto ¢opmuposanus | of developing knowledge about the methods and modes of
COHBIMEH KaTap TOHA3bITY Ke3iHIeri TaraM OHIMJEpiHiH | 3HaHHMIl 0 croco0ax M peXXHUMax XOJIOAWIBHOI TexHomoruu muiueBbix | refrigeration technology for food products, as well as
GbU3MKaNBIK, XUMHUSJIBIK, OMOXMMHSJIBIK  ©3repicTepi | MPOOYKTOB, a Takke (H3MYECKHX, XHMHYecKHX Ouoxumudeckux | physical, chemical, biochemical changes in food products
Typasbl GiTIMII KAIBINTACTBIPY MaKCAThIHAA OKBITHUIAABI | U3MEHEHHH B MHINEBBIX MPOJAYKTaxX NpU XOJIoIuibHOW oOpabotke. | during refrigeration processing, as well as mastering
KOHE  JIe  CalKBIHAATBUFAH,  My3JIaThUlFaH  as3bik- | OBJNaJieHHe TMPaKkTHYECKUMH HaBBIKaMH ompenesieHust pexuMHubix | practical skills in determining operating parameters, quality
TYJKTEPIiH PERUMIIIK napameTpiepiu, cama | mapaMeTpoB,  KauyeCTBEHHBIX  MOKaszarened  oxnmaxkiaeHHsix u | indicators of chilled and frozen products, studying the
KOPCETKIIITEPiH aHBIKTAYyIbIH TPAKTUKAJBIK JaFIbUIapbIH | 3aMOPOKEHHBIX MPOAYKTOB, W3ydeHwe BiusHus xomomwinbhoi | influence of refrigeration processing and storage food
MEHTepy. 00pabOTKH ¥ XpaHEHUs TTUNIEBIX IPOIYKTOB. products.
ITonHiH 0Ky HITHIKeCH: Pe3yabTaT 00yueHust IUCHUNIHHBI Result of the discipline:
-CYBIKTBI ~ ajly  NPOLECTEPiHIH  TEPMOJUHAMUKAIBIK | - 3HAET TEPMOJMHAMHUYECKYIO CYIIHOCTh IpoleccoB monydenus | - knows the thermodynamic nature of the processes of
MOHIH,CYBIKTBI ~ QIYIBIH  ©OHEPKACINTIK  TOCUIAEPIHIH | XOJOma, TEOPETHYECKME OCHOBBI  NPOMBIIUIEHHBIX  crocoGoB | obtaining cold,the theoretical foundations of industrial
TEOPHUSUIBIK HETi3/IepiH, TOHA3BITKBINI MaIIMHAIAD MEH | MOJyYeHHs XOJI0Ja, OCHOBBI KOHCTPYKIMH XOJOAMIbHBIX MamuH u | methods of obtaining cold; the basics of the design of
KOHJIBIDFBUIAP/IBIH, OJIAPJBIH  HETi3ri JKOHE KOCAIKBl | YCTAaHOBOK, WX OCHOBHOIO W BCHOMOraTensHOro ob6opymosanus, | refrigerating machines and installations, their main and
KaOBIKTAPBIHBIH ~ KOHCTPYKIIMSL — HETi3/lepiH,  HETi3ri | OCHOBHBIC XJIaarcHThl H HX CBOWCTBA, auxiliary equipment; the main refrigerants and their
XJIaIaTeHTTEP MEH OJapbIH KaCHETTEpiH Oieni; - yMeeT BBINOJHSITH PACYETHI IMAPAMETPOB MPOLECCOB XOJOAMIBHON | properties;
- eHiMepHi  TOHA3BITHII  OHIEY  MNPOLECTEPiHiH | 0OpabOTKH MPOAYKTOB M MOTPEOHOCTH B XOJIOJE; BBIIOIHATE pacyerel | - can perform calculations of the parameters of the
mapameTpiepiH JKOHE CYBIKKA KAKCTTUTKTI ecenTey/i, | XOJOJMIbHBIX MAIMH, allapaToB, YCTAHOBOK; processes of refrigeration processing of products and the
TOHA3BITKBIII MallrHaIap IbIH, anmaparTapiblH, | - JEMOHCTPUPYET 3HaHMi B oOiacTu nepenayum Ttemiotsl, Biard B | need for cold; perform calculations of refrigerating
KOH/IBIPFBUIAP/IBIH €CenTepiH OpbIHAaY/ bl Oinei; nporeccax 00paboTKH MPOILYKTOB MUTAHUSL. machines, apparatuses, installations;
- TaMaK OHIMJEpPIH OHJEY MPOLECTEPIHIE KbUTY, BUIFAI - demonstrates knowledge in the field of heat and moisture
Gepy canacsiHaa OiTiMiH KepceTei. transfer in food processing processes.

35. IMounuin koab: (TK) TTT 3303-24 Kon nucuunauupi: (KB) XTTPOP 3303-24 Discipline code: (CCh) RCT 3303-24

Monnin aTaybl: TOHa3I:ITKBII_H JKOHE€ TaMaKTaHAbIpY

TEXHOJIOTHACHI
AKaIeMUSUIBIK KPeTuTTep KoseMi: 5
IIpepexBusurTep: Koramapix TaMaKTaHABIPY

KOCIMOPBIHIAPBIHBIH TEXHOJIOTHSUTBIK JKa0IBIKTaPhI
MoctpexBu3ntrep: ToMeH TemmepaTypalarbl TaFaMIbIK,
TEXHOJIOTHsLIIAP

KypcThiH KbICKalia CHOATTAMACHI.  [[OHHIH MakcaThl
oyt CTYICHTTEPAIH OHIIPICTIK TEXHOJIOTHSIBIK,
TEXHUKAIBIK JKOHE OSKOJIOTHSUIBIK ACMEKTIIEPiH ecKepe
OTBIPBIN, TOHA3BITKBINI TEXHUKACKI MEH TEXHOJIOTHSICHI
camacelHIa OUTIM aldy »KoHE JaMbITy, COHBIMEH KaTtap
CTYHEHTTEpIi HAaKThl OHIIPICTI IIEeImyre MPaKTHKAIBIK
JIaFIbUIAPBIH KAIBIITACTHIPY.

HanmeHoBaHue JUCHHUIIJIMHBI. XooauabHask TEXHUKA M TEXHOJIOTHH
npez[r[pmmxlﬁ 06I_HGCTB€HHOF0 NUTaHUsA
KoauuecTBoO AKAACMHUYC€CKHUX KPEAUTOB: 5

IpepexBu3utnl:  TexHoJOrHUECKOe O00OpPYAOBAHHE MPEINPUATHS
0O0IIIECTBEHHOTO MUTaHUS

MoctpexBm3nThl:  HuskoremrepaTypHble TEXHOJOTHUH ITHIIEBBIX
TIPOJYKTOB

KpaTkoe omucanme Kypea. Lenpio AMCHUIIIMHBL SBISETCS
npuoOpeTeHHe M OCBOSHHE OOydaronMMHCs 3HaHMH B obnactu
XOHO}]HJ’[I)HOP’I TEXHOJIOTMU U TEXHUKH, C YUETOM TEXHOJOIMYECKUX,
TEXHUYECKUX M IKOJIOTHYECKUX aCIEeKTOB MPOM3BOJCTBA, a TaKXkKe B
NPaKTHYECKOH IOATOTOBKE OOY4YalOIIMXCA K  PELICHHI0, Kak
KOHKPETHBIX MPOW3BOACTBEHHBIX 3amad, TaKk M K pa3paboTke
TIEPCIICKTUBHBIX BOIIPOCOB, CBA3aHHBIX C XOJIOAMIFHON TEXHUKOI

Name of the discipline:
technology

Number of academic credits: 5

Prerequisites:  Technological equipment of a public
catering enterprise

Post-requirement: Low temperature food technologies
Brief description of the course. The purpose of the
discipline is the acquisition and development of knowledge
by students in the field of refrigeration technology and
technology, taking into account the technological, technical
and environmental aspects of production, as well as in the
practical preparation of students to solve both specific
production problems and to develop promising issues
related to refrigeration.

Refrigeration and catering

25




Crpanura 26 u3 42

IToHHIH OKY HOTHIKeCI:

Pe3yabTaT 00yUeHUS TUCHUILIHHBI:

Result of the discipline:

- TOHA3BITKBIN KOHIBIPFBUIAPABI Kayilcid maiinanany
HETI3JIepiH, TaMaK OHIMJICPiH TOHA3BITBII OHJCY TICLIAepl
MEH OMICTEepiH, TOHA3BITBII CaKTay Ke3iHZe TaMak
eHIMIepiHAe OOJaTBIH HETi3ri mpolecTepii, TOHA3BITHII
OHJICYACH OTKeH OHIMJAepIi epiTy LapTTapbl MeEH
mapameTpiiepiH, OHIMAEpHAlI CcakTay LIapTTapbl MeEH
Mep3imMaepiH Oireni;

- TOHA3BITKBIII Xa0JBIKTHI MaiaNaHy Ke3iHIe Kayirnci3Iik
TEXHHKACHI epeKelIepiH KoIJaHa anajsl;

- TaMaK eHIMJEpiH eHJey NPOIECTepiHAe KbUTY, BUIFa
Oepy canacklHaa OUTIMIH KepceTesi.

- 3HaeT OCHOBBI 0€30MaCHOM 3KCIUTyaTaI[My XOJOAWIBHBIX YCTaHOBOK,
CIOCOOBI M METOABI XOJOAWIBLHOH 00pabOTKM MPOAYKTOB ITHTAHUS,
OCHOBHBIE IIPOLIECCHI, MPOUCXOMSIINE B MPOAYKTaX NUTAHUS IIPH
XOJIOUIBHOM XPAHEHUM, YCIOBHA M IapaMeTphl pa3MOpa)KHBaHMS
MIPOIYKTOB, MPOILIEANINX XOJIOAMIBHYI0 00pabOTKY, YCIOBHUS U CPOKU
XpaHEeHUs! POTYKTOB;

- yMeeT o0MpaTh OCHOBHOE U BCIIOMOTaTeNIbHOE 000pyAOBaHHE;

- JIeMOHCTPHpPYET 3HaHHS B 0OJacTH NepeAavyd TeIUIOTHI, BJIard B
nponeccax 00pabOTKH MPOIYKTOB MUTAHUS.

-knows the basics of safe operation of refrigeration units;
methods and methods of refrigeration processing of food,
the main processes occurring in food during cold storage,
conditions and parameters of defrosting of products that
have been refrigerated, conditions and terms of storage of
products;

- can select the main and auxiliary equipment, use the safety
rules when operating refrigeration equipment;

- demonstrates knowledge in the field of heat and moisture
transfer in food processing processes.

36.

ITonHin konbl: (TK) KTOU 3302-24

[onnin  araybl: KoraMmIpIK TaMakTaHy eHIIpICIH
YHBIMIACTBIPY

AKaIeMUsUIBIK KpeIuTTep KosleMi: 5

IIpepexBU3NTTEP: ABBIK-TYJIIK ©HIMIEPIHIH KaJIbl
TEXHOJIOTHSCHI

MocTpexBU3NTTEP: TaraMaBIK ~ KBI3MET  KepceTy
TEXHOJIOTHSCHI

KypcTbIH KbICKalIa CHIATTAMACHI. IIoH HapBIKTHIK
KaTblHACTap JKaFlaiblHOa TNPAKTUKAIBIK KbI3MET YIIiH
KOKETTI KOFAMIBIK TaMaKTaHIBIPY KOCIIOPBIHAAPBIHIA
oHIipicTi kKoHe Oocekere KaOUIETTI  KACIMOPBIHABI
yitbiMaacTelpy OoiibIHINIA OiMiM aly, COHBIMEH Karap
CTYIEHTTep/i KOFaMIbIK TaMaKTaHJIBIPY
KCIMOPBIHAPBIHBIH Oonarmax 9KOHOMMKAJIBIK
MEHeKepIIepi peTiHAe OKBITY MaKCaThIH/A OKbIThHLIAIbL.
[onHiH 0Ky HITH:IKECH:

- KBI3MET KOPCETYAl YHBIMIACTHIPY CANachIHAAFBI HETi3Ti
YFBIMIApAbI, TCPMUHACP MEH aHBIKTaMallapbl, KOFaMJIBIK
TaMaKTaHABIPY KbI3METTEePiHIH KIaCCH(UKALUICH JKOHE
oJlapra KOWBUIATBIH JKaJIbl TalanTapblH, KbI3MET KOPCEeTy
azicTepi, HBICAHAAPBIH, KYpajJapblH, KOMMEPIHSIbIK Y-

JKaWmapaplH, KMhasdblH,  BUIBIC-ASKTBIH,  TYPMBICTBIK
TEXHUKAHBIH, YCTE€I TOCEHIITEPIHIH Typiaepi MeH
CHUIAaTTaMalapblH,  MJ3ipJiep/i, Imapam Ti3iMIepiH >KoHe

KOKTEIIbep/li KYpacTeIpy KOHE peCiMiey epexesepiH,
TEXHHUKAIBIK KbI3MET KOPCETY/IIH MalbIH/BIK, HETi3ri jKoHe
COHFBI KE3CHJCPiHIH CHIATTAMACHIH, YCTEIIepre KhI3MET
KOPCEeTy KaHe Oe3eHIIpYAiH JKalIbl epexenepin, apTypdi

Kon nucuummnbt:  (KB) OPOP 3302-24

HaumeHoBaHHe JIMCHUILIMHDBI Opranu3anusi  OPOU3BOACTBA
00IIIECTBEHHOI'O MIUTAHUS

KosmuecTBO akaieMu4ecKnX KpeauToB: 5

IIpepekBU3NTHI: OO0masi TEXHOJIOTUS  MPOJOBOIBCTBEHHBIX
MPOIYKTOB

MoctpexBm3nThbl: TexHONOTHS MPOAYKTOB OOIIECTBEHHOTO MTUTAHUS
Kparkoe onucanue kypca. JlucuumuimHa uU3y4daeTcsl C LENbIO
MIOTy4YEeHUs] 3HAaHUH MO OPraHU3al[iK TPOM3BOACTBA HA MPEANPUITUIX
OOIIECTBEHHOTO  IHUTAHMS, HEOOXOMUMBIX JUII  NIPAKTHYECKOH
JEATETbHOCTH B YCIOBUSX PHIHOYHBIX OTHOLICHHH M OpPraHH3alUU
KOHKYPEHTOCIIOCOOHOTO ~ HPENIpHATHS, a TaKKe Hay4YUTh
oOydJarommxcss Kak OyIymMX  XO3SHCTBEHHBIX PYKOBOIMTEIEH
MIPEANPUATHH OOIIECTBEHHOTO IMUTAaHMSI JKOHOMHYECKH IPAaBUIEHO
MPUHAMATD YIPaBICHYECKHE peIIeHHsT B 00JNacTH OpraHu3alyu
MIPOHU3BOJICTBA

Pe3yabTaT 00y4yeHUst AMCUUIIJIMHBI

- 3HAaeT OCHOBHBIC IIOHATHSA, TEPMHHBI W OIPEACNCHHS B 00JIACTH
OpraHu3aliy OOCITY>KUBAHUS, KIACCU(PHUKALINIO YCIYT 0OMIECTBEHHOTO
MUTaHUsT M o0mMe TpeOOBaHMS K HUM, METOXbI, (hOPMBI, CpEACTBa
OOCITY)XUBaHUs; BUIBl M XapaKTEPUCTHKY TOPTOBBIX ITOMEIICHUH,
Mebenu, mocy/bl, NPUOOPOB, CTOJIOBOTO Oelbsl, TPaBUIla COCTABICHHS
U oQOpMIICHUs MEHIO, KapTbl BUH M KOKTCHJIEH, XapaKTepUCTUKY
MOJTOTOBUTENIFHOTO, ~ OCHOBHOTO W 3aBEpIIAIONIETO  JTAloB
oOcmyxuBaHus, OOIIHe MPaBUiIa CEPBUPOBKH M O(QOPMIICHHS CTOJOB,
O0COOCHHOCTM ~ OpTaHM3alMM  OOCTY)XWBaHHS  IOTpeOuTeNned B
MPeANpUATHSX ~ Pa3IMUHBIX  THUMOB M KJIACCOB,  IOPSJIOK
NPEIOCTABICHUS] Pa3INYHBIX YCIYT, OpPraHMU3alUI0 OOCITY)KHUBAaHHS B
COLMAJIBHO-OPHUECHTUPOBAHHBIX NpEaAnpUuATUIX, Tpe6OBaHI/I$[ K

OPPFC 3302-24
Organization of production of

Discipline code: (CCh)
Name of the discipline:
public food consumption
Number of academic credits: 5

Prerequisites: General food technology
Post-requirements: Food service technology

Brief description of the course. The discipline is studied
in order to gain knowledge on the organization of
production at public catering enterprises necessary for
practical activities in the conditions of market relations and
the organization of a competitive enterprise, as well as to
teach students as future economic managers of public
catering enterprises to economically correctly make
management decisions in the field of production
organization

Result of the discipline:

- knows the methods of acceptance, maintenance of
livestock, poultry, rabbits at the enterprise; describes the
methods of transportation of livestock, poultry, rabbits;
technology of slaughtering and cutting carcasses, processing
of endocrine-enzyme raw materials, processing of food by-
products, skins, intestines, fat;

-knows the basic concepts, terms and definitions in the field
of service organization; classification of public catering
services and general requirements for them; methods,
forms, means of service; types and characteristics of
commercial premises, furniture, dishes, appliances, table
linen; rules for compiling and designing menus, wine lists
and cocktails; characteristics of the preparatory, main and

THITET] KOHE CBHIHBIITAFbI KaCiIophIHAapaa | 0OCIyKUBAIOIIEMY [IEPCOHATY; final stages of maintenance; general rules for serving and
TYTHIHYIIBUIAPFA ~ KBI3MET  KOpCeTyAi  YHBIMAACTHIPY | - YMEET OpraHM30BbIBaTH OOCITyXHBaHHE W OKa3aHWe ycuyr ¢ yuerom | decorating tables; features of the organization of customer
€peKIIeITiKTepiH, TYTHIHYIIBUIAPIBIH ~ OPTYPJi | 3alPOCOB pa3lMYHBIX KaTeropuil moTpebureneil, ¢ mnpumeHeHueM | Service in enterprises of various types and classes; the
CAHATTAPBIHBIH  KAKETTUIIKTEPIH  €CKepe  OTHIPHIN, | COBPEMEHHBIX TEXHOJIOTHIA, HOPM M METOZOB OOCITYKHBAHHS, procedure for providing various services; organization of
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TEXHUKAIBIK KBI3MET KOPCETYIi KOHE KBI3MET KOPCETYIi

-o0nanaer CITIOCOOHOCTBIO K JmBepcudUKaIn CEPBHUCHOU

service| in_socially-oriented enterprises; requirements folr

YHBIMAacTRIpy B! OlTesi;
- KoCINOpBIHAApAa CepBHCTIK OargapiaManapisl a3ipiey,

ACATCIIBHOCTU B COOTBETCTBUHU C 3THOKYJIBTYPHBIMU, UCTOPUYCCKUMU
U pCIUTHO3HBIMHU TpagULUAMHU, K OpraHu3aliii TEXHOJIOTUYECKOTO

service personnel; be able to: organize maintenance and
provision of services, taking into account the needs of

KOFaMIbIK  TaMaKTaHABIPY, yHUBIMIACTBIPY ~ KOHE | mporiecca 00CITyKHBaHUS, various categories of consumers; using modern
0acKapy/arbl AIlFAllIKbl KbI3MET KOpCeTy, menriM | - WMeeT HaBbIKM pa3paboTku mporpamm  obciyxkwuBanus Ha | technologies, forms and methods of service ;
Kabpuiay — omictepi, KbI3MET  KYHBIH  €CENTEeyJeri | NpeAnpusTHsiX, [epBUYHBIMH  HaBelkamu  obcmyxuBanusi  Ha | - has skills in developing service programs at enterprises;
JaFapUIapsl 6ap; NPENPUSTHAX [HTaHWS, OpraHW3allMd W YIpaBJIeHHWs, Merojamu | primary service skills in catering, organization and
-KOFaMJIIbIK ~ TaMaKTaHABIPY OHAIPICIH  YHBIMIACTBIPY | MPUHSATHS PEIICHHH, IMEPBHYHBIME HaBBIKAMH pacuéTOB CTOMMOCTH | Management, decision-making methods, primary skills in
caJjlacelH/Ia KY3BIpeTTiiri Gap. YCIIyT. calculating the cost of services.

37. | Hounin koabl: (TK) MBB 3302-24 Kon aucuumiaunet:  (KB) RBD 3302-24 Discipline code: (CCh) RBB 3302-24
IMounin aTaybl: MeiipamxaHa sxxoHe 6ap OusHeci HaumeHoOBaHMe IUCHMILIMHBI: PecTopanHoe u GapHoe Ao Name of the discipline: Restaurant and bar business
AKaIeMHSUIBIK KPEUTTEP KoJieMi: 5 KosinuecTBoO aKkajeMHYeCKUX KPeaIuToB: 5 Number of academic credits: 5
IpepexBusuTTEp: Tamax oHepkaciOinin | IpepekBU3HTBI: TEXHOIOTUS MHUIIEBON MPOMBINIICHHOCTH Prerequisites: Food industry technology
TEXHOJIOTHSACHI IMocTpexBu3uThl: TEeXHOJIOTHS MPOLYKTOB 00IECTBeHHOrO mutanus | Post-requirements: Food service technology
IMocTpekBU3UTTED: Taramaplk ~ Kbi3MeT  kepcery | KparTkoe ommcanme kypea. Ilensio yueOHoi mucuummumns sieisercst | Brief description of the course.  The purpose of the
TEXHOJIOTHSCHI (bopMupOBaHHE TEOPETHYECKHX 3HaHHN 00 ocHoBax coBpemeHHoro | academic discipline is to develop theoretical knowledge
KypeTbiH KbicKama cunmarramacbl. [IoHHIH Makcarhbl | peCTOpaHHOrO M GapHOro [ejia, BBICTPOCHHOrO Ha MexayHapoasbix | about the basics of modern restaurant and bar business, built
FBUIBIMH 3€pTTey OOBEKTICiHAE o3ipieMenepii ChlHAY | CTaHAapTaX KadyecTBa IMPOM3BOJACTBA W peamu3anui  yciyr | on international standards of quality in production and sale
MYMKIHIIrIMEH >KOHE MaiilalaHyMeH KOHAKKANIBUIBIK | TOCTENPUUMCTBA C NMPUMEHEHHEM M BO3MOKHOCTHIO anpobuposanust | Of hospitality services with the use and possibility of testing
KBI3METTEPiH OH/IIPY MEH KY3€ere achlpy/IblH XaJbIKapalblK | HapabOTOK B 0OBEKTE HAYYHOTO MCCIIEIOBAHUS developments in the object of scientific research
cala CTaHAapTTapblHa HETi3/IeNreH 3aMaHayd MelipamxaHa | Pe3yabTat 00y4YeHHs AHCHMILIMHbI Result of the discipline:
’oHe Gap OM3HECIHIH Heri3/epi Typasbl TEOPUSUIBIK OUTIMII | - 3HAET OCHOBBI (POPMHUPOBAHMSA MMHIDK CTHISL pectopaHa W Gapa, | - knows the basics of forming the image of the style of a
KJIBIITACTBIPY OOJIBIN TAObLIAIBI. CYIIHOCTh HAy4YHOTO MOIXOJa K IMPOM3BOJICTBEHHBIM IpolieccaMm Ha | restaurant and bar, the essence of a scientific approach to
IToHHIH 0Ky HOTHIKECH: MPEANPHUITHIX, COBPEMEHHOTO PECTOPAaHHOrO W GapHOro xossiicTa, | production processes at enterprises, modern restaurant and
-MelipamxaHa MeH 0ap CTHJIHIH WMHDKIH KaJbIITACTHIPY | acCOPTMMEHT M HasHayeHue OapHO mocyxasl, mpubopos; mnpaswia | bar management, the range and purpose of bar utensils,
Heri3[epiH, KOCIMOpBIHAAPAAFsl OHIPICTIK MpolecTepre | ydera u XpaHeHHs OapHOi MOCY/IbI; appliances; rules for accounting and storage of bar utensils;
FBUIBIMH KO3KAPACTHIH MOHIH, 3aMaHayn MedpamxaHa MeH | - yMeeT OmpeAeNsTh W3MEHEHHs OXHOaHui kiameHtypuoro | - iS able to determine changes in the expectations of the
Gapnapasl Gackapyasl, 0ap BIABICTAPBIHBIH, TYPMBICTHIK | KOHTHHTEHTA M yMeJo BapsupoBath B coorBerctBud ¢ Humu | Clientele and skillfully vary production processes in
TEXHHUKACBIHBIH aCCOPTHMEHTI MEH TaFaibIHAANYbIH Oile/i; | MPOM3BOACTBEHHBIE TPOIECCHl HAa Mpeanpusthsx obmiecTBeHnoro | accordance with them at catering establishments of
- KIHEHTTePHAiH KYTYJIepiHiH e3repyiH aHbIKTall anaasl | MATAHHS PECTOPAHHOrO W GapHOTO THWIOB BaphbHpOBaTh TexHWKY u | restaurant and bar types; vary the technique and technology
JKOHE OJlapra  ColiKkeCc MelpamxaHa »JKkoHe O0ap THITI | TEXHOJOTHIO NMPOM3BOJICTBEHHBIX MPOIECCOB B Oapax u pecropanax, | Of production processes in bars and restaurants of various
TaMaKTaHAbIPY KCIMOPBIHAAPBIHAA OHIPICTIK | Pa3IMYHBIX KJIACCOB; classes;
nporecrepai  mebep, KaTeropusibl  Gapiap MeH | - MMeeT HaBBIKM COCTaBJIeHWsI OapHOil KapTel, pacuera u anamusa | - has the skills of drawing up a bar chart, calculating and
MelpaMxaHaiap/arsl OHAIPICTIK MPOLECTEP/IiH TEXHUKACHI | MUIIEBOH LEHHOCTH OapHOW MpOIYKIMK, NpuHATHA ajaekBartHbIX | analyzing the nutritional value of bar products, making
MEH TEXHOJIOTHSICBIH TYPJICH/IIPE alajibl; YIpaBIEHYECKUX DEIICHHI M0 OpraHW3al[MOHHO-POM3BOACTBeHHBIM | adequate management decisions on organizational and
- IITPHX-AHArpaMMaHbl Kypy, 6ap eHIMIepiHiH TaraMbIK | BOIPOCAM Ha MPEANpUsATHsSX OOIIECTBEHHOTO MUTaHWs pecropanHoro | production issues at catering establishments of a restaurant
KYHIIBUIBIFBIH €CENTey JKOHEe Taiaay, MedpaMxaHa XoHe | U OapHOTrO HAIpaBJICHHS. and bar direction.
6ap GaFbITBIHBIH KOFAMIBIK TAMAaKTaHy KOCIMOPBIHAAPBIHAA
YHBIMAACTBIPYLIBUIBIK-OHIIPICTIK ~ Macenieniep  OOMbIHIIA
Oapabap Oackapy HiemimMaepid Kadbuiaay Aarabuiapsbl 6ap.

38. ITonnin koawl: (TK) ATOK 3304-24 Ko mucummmnnt: (KB)  BPP 3304-24 Discipline code: (CCh) FS 3304-24

ITonnin aTaybl: A3BIK-TYJIK Kayilci3airi
AKaeMUsIBIK KpeIuTTep KojeMi: 5
IIpepekBU3UTTEDP: KocimopeIHaapaarel CTaHAapTTay

HanmeHoBaHMe TUCHMILIMHBL: Be30MacHOCTh MUIIEBBIX MPOIYKTOB
KosnuecTBo akageMu4ecKUX KPeAUTOB: 5

IIpepeKkBU3HUTHI: Crapmaptu3amis ¥ cepTUHKAnMsA  Ha

Name of the discipline: Food safety
Number of academic credits: 5
Prerequisites: Standardization and certification at
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WoHE cepTUdUKaTTay MIPEANPUITHIX enterprises
MocTpexkBu3nTTEP: [MMukizar meH Ttamak eHimuepin | IocTpeKBU3UTHI: TexHOJIOTUSI XpaHEHWs] CHIpbS M MHIIEBBIX | Post-requirements: Technology of storage of raw
CaKTay TEXHOJOTHUSACHI MPOTYKTOB materials and food products

Kyperbin Kbickama cunarramacel. Kype 6argapiamacel
MIMKI3aTTBIH, MaTepUagapiblH, JalblH JKOHE KapThlLlai
JabIH MaJl, 6CIMIIK TEKTeC OHIMIEpiHIH Kayilci3airi MeH
camacelH  3epTTey, COHAal-aK TaMaK eHIMIEepiHiH
Kayinci3irin AHBIKTAUTHIH HETI3r1 3aHHAMAJIBIK
epexerniepi, TaJanTapsl MEHrepy.

IIoHHiH OKY HITH:IKECI:

- a3BIK-TYJIK OHIMJEpIHIH camackl MeH KayilcCi3giria
Oaranmay, Oaxpulay TOpTIOiH KepceTemdi, a3bIK-TYJIK
OHIMIEPIHIETI XUMHUSIIBIK XKoHE OHOJOTUSIIBIK TEKTiI Oerae
3aTTapAbIH KayiNTUIK TOpEKEeCiH CUITaTTaiabL;

- a3BIK-TYJIK OHIMJEPIH OHIIpYy, CaKTay JOHE caTyMeH
OaifJTaHBICTH  KayiNTepJiH Talga OOoJNlybl MEH aljIbIH
aTyJIbIH HET13T1 )KOJIIAPBIH TYCIHAIPE allajibl;

- 3epTXaHaJbIK  3€pITEYJiep  AaKTiCiH,  a3bIK-TYJIK
OHIMJIEpiHiH camacsl MEH KayillCi3/iriH KaMTaMachkl3 eTy,
cakTay, OybII-TYIO oHE TaHOanay OOMBIHINIA TajamTapabl
pecimaey;

- [HWKi3aT TEeH TaMaK OHIMICPiHIH camachlH OakpuIay
CaJIACBHIHJIAFBI OUTIMIH KepceTe.

KpaTtkoe ommcanme kypca. [IporpaMmma Kypca 3aKiiodaioTcsi B
(dbopMupoBaHUH 3HAHHH, YMEHHI U HAaBBIKOB IO OIICHKE 0€30MacHOCTH
U Ka4yecTBa CHIPbS, MATEPHAIOB, TOTOBOIl MPOAYKLIUH >KUBOTHOTO U
PacTUTENHHOTO TPOMCXOXKACHHUS Ha dTaax MPOU3BOJICTBA M XPAHCHUS,
a TaKkKe  H3ydeHHE  OCHOBHBIX  3aKOHOJATEJbHBIX  aKTOB,
OTIPEIENSIONINX 0E30TTACHOCTD MUIIEBBIX MPOITYKTOB.

Pe3yabTaT 00y4yeHUs AUCHUIIIMHBI

- 3HAET MOPSIOK OIIEHKH, KOHTPOJII KadecTBa M 0E30MaCHOCTH
MPOOBOJIbCTBEHHBIX MPOAYKTOB, XapaKTEepU3yeT CTENeHb OMacCHOCTH
9y)KEPOIHBIX BEIIECTB XHMHYECKOTO i1 GHOJIOIrMYECKOTO
MIPOUCXOXKICHHS B IPOIOBOJIBCTBEHHBIX MPOAYKTAX;

- ymeer OOBSCHATh OCHOBHBIE IIYyTH BO3HUKHOBEHHS H
MPEOTBPAICHUS. ~ OIIACHOCTEH, CBA3AHHBIX C  IPOU3BOJICTBOM,
XpaHEHHUEM W peau3alieil Ipo0BOILCTBEHHBIX TIPOIYKTOB;

- opopMiISeT aKT Ja0OPaTOPHBIX HCCICIOBAHUMA, TPEOOBAHUS IO
00CCICUCHUI0 KavyecTBa M 0E30MAaCHOCTH  MPOJIOBOJLCTBEHHBIX
MPOIYKTOB, XPaHCHHH, YIIAKOBKE M MapKUPOBKE;

- UMeeT KOMIIETEHIUH B OOJAaCTH KOHTPOJsI KadecTBa ChHIPbSI M
MUIIEBBIX POAYKTOB.

Brief description of the course. The course program
consists of developing knowledge, skills and abilities in
assessment safety and quality of raw materials, materials,
finished animal products and of plant origin at the stages of
production and storage, as well as the study of the main
legislative acts determining food safety products

Result of the discipline:

- shows the procedure for evaluating, controlling the quality
and safety of food products; characterizes the degree of
danger of foreign substances of chemical and biological
origin in food products;

- can explain the main ways of occurrence and prevention
of hazards associated with the production, storage and sale
of food products;

- Draw up a certificate of laboratory research, requirements
for ensuring the quality and safety of food products, storage,
packaging and labeling;

- demonstrates knowledge in the field of quality control of
raw materials and food products.

39.

Ionnin koxpr: (TK) TOTA 3304-24

IMonnin aTaysl: Tamak eHIMIEpiH Tayay dicTepi
AKaJIeMUSUIBIK KPeTuTTep KoseMi: 5
IIpepexBusurrep: [IukizaT  xoHe
OHIMJIEPiHIH camachlH OaKbUIay JKoHE Oaranay
HocTpexkBuszutrep: TemeH TemmepaTypaaarbl TaFaM/IbIK
TEXHOJIOTHSIIAp

KyperbiH KbicKama cunatrramacbl.  [[oHHIH Makcatbl
Oy TaraMABIK ~ OOBEKTINEepHiH  Kypambl,  OJapJIbIH
KacHeTTepi, Makpo- JKOHE MHKPOIJIEMEHTTEpIl Taiaay
omicTepi, camachlH KelleHJl OarajayqplH —3aMaHayH
oficTepi  camachlHAarbl  OiTiM  MEH  JaFabLIapiabl
KaJBIITACTEIPYy JKOHE ¢  a3bIK-TYJNIK  OHIMIEepiHIH
TYTHIHYIIBUIBIK KACHETTEPI 3epTTey.

[onniH 0Ky HOTHIKEC]:

-BUTFaJl OJIIETIMTEPMEH BUFAIAB], TYPJICHIIPTIITEPMEH
TeMIlepaTypaHbl OJIIey/i, OJIIey aclanTapbl MeH Kypai-
caiiMaHIapplH KOMEriMeH TaMaK OHIMICPiHiH camachlH
aHBIKTAYABI Oiei;

- eJIIey Kypanaapbl MEH KypaslapbIHbIH KOMETiMEH TaMaK
OHIMJICPiHIH CallaChIH aHBIKTal alajbl;

- OJIIIeY Kypalgaphl MEH KypaJJlapbIHbIH KoMeTiMeH TaMak

a3BIK-TYJIK

Kon nucuummnset: (KB) MAPP 3304-24

HaumeHoBaHHMe AMCHUIUIMHBI: MeToAbl aHanu3a  IMIIEBBIX
MIPOAYKTOB

KonnuecTBo akaieMH4ecKNX KpeInToB: 5

IIpepekBU3NTHI: KonTpons u  omeHka KkadecTBa CBHIpbS U
TIPOJIOBOIBCTBEHHBIX TIPOTYKTOB

IMocTpekBU3NTHI: HuskoTemmepaTypHble TEXHOJIOTHH ITHIEBBIX
MIPOYKTOB

KpaTtkoe onmcanme Kypca. Llesnpro  IUCHUIUIMHBL  SBISETCS

MOJIy4eHHE 3HAaHWUH B O0JacCTH COCTaBa IHUILIEBBIX OOBEKTOB, HX
CBOMCTB, METOJOB aHaldM3a MaKpO0 — M MHKPOHYTPHEHTOB,
(dbopMupOBaHHEe 3HAHWH U yMeHHII B 00JIACTH COBPEMEHHBIX METOJO0B
KOMIIIEKCHOIl OLEHKH KayecTBa, IMIIEBOH LEHHOCTH M CBOWCTB
[UIIEBOH MPOMYKIMHU JUISl TOIy4YEHHS HOIHOLEHHBIX, IKOJIOTHYECKU
0€e30IacHBIX MHPOAYKTOB C IIMPOKHM CIIEKTPOM HOTPEOUTENbCKHX
CBOMCTB

Pe3yabTaT 00y4eHHs1 AMCHUTIAHBI

- 3HaeT  M3MEpeHHe  BJIArd  BJaroMepamu,  TEMIEpaTypsbl
npeoOpa3zoBaTeNsIMH, OMpeJeNeHNe KauecTBa NMUIIEBBIX MPOTYKTOB C
HOMOIIIBIO U3MEPUTENBHBIX TPUOOPOB ¥ HHCTPYMEHTOB,

- YMeeT OIpeNeluTh KaueCTBO IMILUEBBIX IMPOJAYKTOB C MOMOIIBIO
U3MEpPHUTEIbHBIX NPHOOPOB U HHCTPYMEHTOB;

Discipline code: (CCh) MFA 3304-24

Name of the discipline: Methods of food analysis

Number of academic credits: 5

Prerequisites:  Control and estimation of quality of raw
material and food products

Post-requirements: Low temperature food technologies
Brief description of the course. The purpose of the
discipline is to gain knowledge in the field of the
composition of food objects, their properties, methods of
analysis of macro- and micronutrients, the formation of
knowledge and skills in the field of modern methods of
comprehensive assessment of the quality, nutritional value
and properties of food products to obtain complete,
environmentally friendly products with a wide range of
consumer properties

Result of the discipline:

-knows the measurement of moisture by moisture meters,
temperature converters, determination of food quality using
measuring instruments and tools;

- can determine the quality of food products using
measuring instruments and tools;

- has practical skills in determining the quality of food
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OHIMJIEpiHIH canachlH AHBIKTAY OOMWBIHINA MPAKTUKAIBIK

- UMCCT IPAKTUYCCKHUC HABBIKH I10 OMPCACICHUIO KAYCCTBA IMUIIICBHIX

products using measuring instruments and instruments;

JaFIsUIaps 0ap;

- TaMaK ©HIMJIEPiHIH CalachklH acIaNlThIK 3epTTey OOHBIHIIA
OaszanbIK OlTiMIi KoHe OiTiM MEH JaFabuIapbl IPaKTUKaIa
KOJITaHy KaOiJIeTiH KepceTei.

NPOAYKTOB C MTOMOIIBIO U3MEPUTEIILHBIX HpI/I60p0B ¥ MHCTPYMCHTOB,

- JAEMOHCTPUPYET 0a30BbIC 3HaHUg 110 UHCTPYMEHTAJIBHOMY
HCCIICAOBAHUIO Ka4e€CTBa MHUIICBBIX TIIPOAYKTOB U CIIOCOOHOCTH
NIPUMCHCHUA 3HAHMM ¥ HaBBIKOB Ha IIPAKTUKE

-demonstrates basic knowledge of the instrumental study of
food quality and the ability to apply knowledge and skills in
practice.

40. | Iomunin koxer: (TK)  TOTEN 4311-24 Kon aucuuniaune: (KB) OTRPP 4311-24 Discipline code: (CCh) BTCFP 4311-24
IMonnin arayer: Tamak ewmipiciumeri texHomorusuiblk | HammenoBanume mucummiumnbl: OcHOBBI TexHONOTHMueckux pacueroB | Name of the discipline: Basics of technological
eCernTeyNep/IiH Herizaepi HAa MMUIIEBBIX MTPOM3BOJICTBAX calculations in food production
AKaIeMUSIIBIK KPeIUTTep KosleMi: 5 KonnuecTBo akageMH4ecKHX KpeIuToOB: 5 Number of academic credits: 5
[pepexBusurrep: bacray 6uszHeci MpepexBusutei: bactay buznec Prerequisites: Bastau Business
IMocTpeKBU3HTTEP: TUILTOMIBIK KYMBIC 5Ka3y IMocTpeKBU3HTBI HAMKCAHHUE JUILIOMHON pabOThI Post-requirements: writing a thesis
KyperbiH KbicKama cunarramachl.  [[oHHiH Makcatsl: | Kparkoe onucanue kypea. Lensto qucuuminnsl sieisercst usydenue | Brief description of the course. The purpose of the
KOFaMJIbIK TaMaKTaHABIPY/Ibl YHBIMAACTRIPY, Oara Genriiey | oOMIMX — TOJOKEHMH 10 opraHusanuu obiiectBenHoro muranus, | discipline is to study the general provisions on the
KOHE O3IHIIK KyH KAIBINTACTBIPY Typajbl >KaIIbl | [EHOOOPA30BAHHMIO M  KaIbKyIMpOBaHWIO, (opMme JOKyMeHTOB, | organization of public catering, pricing and costing, the
epexenep/ii, KoFaM/IbIK TAMaKTaH/ABIPy KOCIMOPBIHAAPBIHAA | NPUMEHSIEMbIX Ha MPEINPUSTHIX obliecTBeHHoro nuTanus, Begenuto | form of documents used in public catering enterprises,
KOJIAHBUTATBIH  KYOKATTAPJBIH  HBICAHBIH, LIMKI3aTThl | JOKYMEHTOB TEKYIEH OTYETHOCTH MO TpPUEMKE CHIphs M OTIYCKy | maintaining current reporting documents on the acceptance
Kabbuiiay OKOHe [aiiblH OHIMIi IubiFapy OOWBIHIIA | TOTOBOM MPOIYKIHH, COCTABICHHIO TOBapHBIX OT4YeTOB, orderoB 1o | Of raw materials and the release of finished products,
aFbIMIIAFbl ecell Oepy KY)KaTTapbiH JKYPri3yli, KypacTeIpy. | IBIDKEHHIO Tapbl, WHBEHTAps, WHBEHTapu3anuu npoaykrtoB B | compiling commodity reports, reports on the movement of
TayapiblK €CenTep, BUIBICTAPBIH KO3FAIBICHl Typalbl | KIaJ0BOM, Ha MPOM3BOJACTBE U B Oyderax containers, inventory, inventory of products in pantry,
ecenTep, TayapiblK-MaTepHAIABIK Kopiap, KoiiManapaarsl, | Pe3yabraT 00y4eHUs AHCHMILIMHBI production and buffets
eHtipicTep MeH Oy(derTeperi eHiMIepIi TyreHey. - 3HAeT CTPYKTYpY NpEeANpHATHs, OpraHu3aluio npoussojcTBa Tpyna | Result of the discipline:
IToHHiH OKY HOTHIKECH: Ha MIPeINpHATAH, OCHOBHBIC BHIbI JOKYMEHTOB, CBSI3aHHBIX ¢ yuerom | - the structure of the enterprise, the organization of labor
- KOCIMOPBIHHBIH KYPBUIBIMBIH, KOCIMOPBIHIAFbl €HOCK | Ha MPEANpHATHAX IHTAHUS, MOPSIOK MpOBEACHWs WHBeHTapusamuu, | production at the enterprise, the main types of documents
OH/IIpICiH YHBIMIACTBIPY/IB, TaMakKTaHJABIPy | y4eT, OTIYCK TOBAapoOB, Tapbl, TOTOBOM Mpoaykiuu Ha npeampustusx | related to accounting at food enterprises, the order of
KOCIIOPBIHAAPBIHIA ecernke anyra OailaHbICThl | MUTaHMs, HOPMBI YOBUTH TOBApOB B MpoIlecce XpaHeHus, Ge3HanuuHblil | inventory, accounting, release of goods, containers, finished
KY)KaTTaplbslH — HETI3ri  TYpiepiH, TYreHAey JKYPridy | W HaJMYHBIA pacueT Ha MPEANPUATHAX OOIIECTBEHHOIO MUTAHM; products at food enterprises, the rate of loss of goods during
TOpTIOiH, ecernke anypl, TaMakKTaHJBIPY | - yMmeer COCTaBJIAITh OTYET Kaccupa — ONepalMoHucTa; npoBoauTh | Storage, non-cash and cash payment at public catering
KOCIMOPBIHAAPBIHAA —Tayapiapibl, BIABICTAPABL, JAWBIH | y9eT Ha MPeINpPUATHSX TTHTaHus; enterprises;
eHimzmepai OocaTynsl, cakray MPOILECiHAe TayapiapiblH | - HMEeT MPaKTHYeCKHe HAaBBIKM JIs NajbHEWIIero ucrmoib3oBanus Ha | - make a report of the cashier-operator; keep records at food
Kemy HOpMaJaphIH, KOFaMJIBIK TaMaKTaHABIPY | HPEANPUSITHAX OI; enterprises;
KOCIMOPBIHAPhIHAA KOIMa-KOJI aKIIACKI3 JKOHE KOJIMA-KOJ | - MMEeT KOMIIeTCHIIMK B 00JacTH OpraHM3aiiy MpOU3BOICTBa, yueTta u | - Has practical skills for further use in the enterprises of the
ecer alBIPBICY/IBI Oine/i; KOHTpOJIL TOBAPOB, Taphl M JAPYrMX MAaTePUAIbHBIX LEHHOCTSIX Ha | Op;
- KacCHp-OMEpAIMOHUCTTIH  eceOiH  Kacail  anmanel; | IPEANPUATHIX MATAHUS. - demonstrates knowledge in the field of organization of
TaMaKTaH/BIPY KOCIMOPBIHAAPBIH/A €CEll KYPri3e anaipl; production, accounting and control of goods, containers and
- TaMakTaH/AbIpy  KOCINOPBIHIAPBIHIA  Tayapiapjsl, other material values in food enterprises.
BIIBICTAP/IBI KOHE Gacka na MaTepHaIIbIK
KYHIBUTBIKTApIbl OHIIPY, €CElKe any jKoHe OaKbLiayIbl
YHBIMIACTHIPY CajlachIHAA OUTIMIH KOpCeTei;
- KOFaMIBIK  TaMaKTaHIOBIPy  KOCIOPBIHAAPBIHIAFEI
Tayapiapibl, BIABICTAPABI JKOHE 0acKa Ja MaTepHaIIbIK
KYH/BUIBIKTAPABl OHIIPYAl YHBIMAACTBIPY, €Celke aiy
JKoHe OaKpUIay calachlHIa KY3bIPETTiiri 6ap.

41. | Monnin koxpl: (TK)  KTOKN 4311-24 Kox mucummnst: (KB) OKPOP 4311-24 Discipline code: (CCh) BCPCP 4311-24

[onnin  araybl: Koramupik
KaJbKYJSLUIIAY Heri3aepi

TaMaKTaHy ©HIMJEpPiH

HanmeHoBaHHe JUCIHMILIMHDBI:
00IIECTBEHHOTO ITMTAHMS

OCHOBEI KaJIbKYJSIIIUU TIPOAYKIIUN

Name of the discipline:
catering products

Basics of calculating public
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AKaJIeMUSIIBIK KPeAUTTEP KoJaemi: 5

KoanyecTBo aKkajieMU4eCKMX KPEAUTOB: 5

IIpepexBusurrep: bacray busneci

IMocTpekBH3NTTEP: TUIUTOMIBIK XKYMBIC JKa3y

KypeTbiH KpIcKama cunatramacel. Kypc Tamakranasipy
KOCIIOPBIHAAPBIHAA OyXranTepiik ecernTi
YHBIMIACTBIPYIBIH JKANIbl NPUHIUNTEPIMEH, Taramaap
MEH achma3fplKk OHIMIECpAIH peunentep IKUHAFbIMEH
TaHBICTBIpYFa OaFbITTAJFaH: KYPBUIBIC NPHHINII, HETi3ri
OeuimMziepl, MMKi3aT IMApTTapbl; KOFAMJIBIK TaMaKTaHIBIPY
KaCIMmophIHAapbIHAa Oara Oenriiiey jkoHE ©3IHIIK KYHBIH
Oenriney, coHmal-ak ac MA3IpiHIH JKOCIAapBIH  KYpY,
[IMKI3aT MeH NaiblH OHIMHIH, MaTepHaIbIK-TCXHHKAIBIK
KaOABIKTapIbIH ecebiH JKYPri3y epekelepiMeH TaHBICY,
OlTiMIEPiH KaJIBIITACTHIPY MAKCATHIHAA OKBITHUIAIBI.
IIonHiH 0Ky HITH:KECH:

- KOCINOPBHIH KYPBUIBIMBIH, ©HEPKACINTe OHIIpIC eHOeriH
YHBIMAACTBIpY, TaMaKTaHy KoCIIOPBIHAApEl eceOiMeH
OalyaHBICTBl KY)KaTTapAbIH HETi3ri TypJepiH, HWHBEHTa-
pu3amus  OKYpridy —peTTUNriH, Tayapiapisl  kiOepy,
TaMaKTaHy KOCIMOPBIHAAPBIHAA JaiiblH eHIMHIH eceOi,
caKTay  Ipolecci  Ke3iHme — TayapiapAsl  KOFAITy
HOpManapbl, KOFaMIbIK TaMaKTaHYAaFbl KOJIMa-KOJ aKIia
HeMece ayIapbIMAbI akianap eceOin Oineni;

- KacCHp-OIEpallMOHUCT eceOiH  jKacaid,
KCIMOPBIHAPBIHAA €Cell )KYPri3e ajajibl;

- TaMaKTaHy KACilOpPBIH-AapbIHAAFEl BIABICTAD MEH Oacka
Jla MaTepHAABIK KYHABUIBIKTAPbBI, Tayapiapibl Oakbliay
JKOHE €CEeITEH alabl;

- OHIIpiCTI YHBIMIACTRIPY ayMarbIHIa €3 OLTIMIH KepceTe
aajpl.

TaMaKTaHy

Number of academic credits: 5

IIpepexBusutsi: bactay busnec

IMocTpekBH3NTHI: HaNMCaHUE AUIUIOMHON pabOTHI

KpaTtkoe ommcanme kypca. Kypc HampapieH Ha O3HaKOMIIEHHE C
OoOIMMU TPHHIMIAMH OpPraHM3alMM ydeTa Ha MPEeANpUSITUIX
OOIIECTBEHHOTO MHUTaHUA, €O COOPHHUKOM peuentyp Omox u
KyJIHHApHBIX M3AENUH: TPHUHINI MOCTPOCHUS, OCHOBHBIE Da3felbl,
KOHIMIIUM  CBIPBS; LEHOOOpa3oBaHMEM W  KaJbKyJsIIued Ha
MIPEANPHUATHSIX OOIIECTBCHHOTO IHUTAHMS, a TaKXKe C IpaBHIIaMU
COCTaBJICHMSl IUIaHA-MEHIO, BEJICHHEM YydeTa CBIpbs M TOTOBOH
MIPOJIYKIIMH, IPEIMETOB MaTepHaIbHO-TEXHIYECKOTO OCHAICHUS
Pe3yabTaT 00yuyeHust IUCHUILIHHBI:

-3HaeT CTPYKTYpYy HpEeANpHATHs, OpPTaHU3alUIO IPOHM3BOJACTBA TPyHa
Ha MPeANpPHUITHH, OCHOBHBIE BHBI JOKYMEHTOB, CBSI3aHHBIX C yIETOM
Ha TIPEINpPUATHAX NUTAHMSA, TOPSIOK NPOBEACHHS WHBEHTApU3ALUH,
y4eT, OTIyCK TOBapoB, Tapbl, TOTOBOW MPOIYKIMH Ha MPEANIPUSITHSIX
MTUTaHUs], HOPMBI YOBUIH TOBApOB B IPOLECCEe XPaHEHNUs, OE3HATMYHBINA
1 HAUTMYHBINA pacyeT Ha NPEeIIpHATHAX OOIECTBEHHOTO IITAHNS;

- YMEET COCTaBIISTH OTYET KacCupa — ONePalMOHNCTA; IIPOBOAUTD yUeT
Ha NPeIIPHATHAX MTUTaHUS,

- UMEET HaBBIKH JUIS JAaTbHEHIIETro MCHIONb30BaHMS HAa MPENPUATHIX
oI,

- IMEeT KOMIIETCHIINH B 00JIACTH OpPraHM3alliy MPOU3BOJCTBA, YIeTa 1
KOHTPOJISI TOBAapoOB, Taphl M APYTHUX MAaTepHANbHBIX IEHHOCTAX Ha
MIPEANPUSTHIX TUTAHHUS.

Prerequisites: Bastau Business

Post-requirements: writing a thesis

Brief description of the course. The course is aimed at
familiarization with the general principles of organizing
accounting at catering establishments, with a collection of
recipes for dishes and culinary products: the principle of
construction, main sections, raw material conditions;
pricing and costing at catering establishments, as well as
with the rules for compiling a menu plan, keeping records
of raw materials and finished products, items of material
and technical equipment

Result of the discipline:

- you know the structure of the enterprise, the organization
of production work at the enterprise, the main types of
documents related to accounting at the enterprises food,
order inventory, accounting, holiday goods, packaging of
finished products at the enterprises of food, goods norm loss
during storage, non-cash and cash payment in catering;

- can produce a report of the cashier - teller; to account for
the power plants;

- has skills for later use in enterprises op;

- demonstrates knowledge of the organization of
production, registration and control of goods, packaging and
other assets in enterprises supply.

42.

TOOKZh 4312-24
Tamak  eHIMIEPIH

[onnin xkoasr: (TK)
[Monnin  arTaybI:
KCIMOPBIHAAPBIH JKObanay

AKaIeMUSUIBIK KPeTuTTep KoseMi: 5

IpepexBusurTep: UmxeHeprik rpaguka
IMocTpeKBU3HTTEP: AUIUIOM/IBIK KYMBIC XKa3y

KypeTbiH KbicKama cunatramacsl. Kype Garnapiamacst
TaMaK OHEPKICiOI KOCIMOPBIHIAPHIH K00anay HeTi3lepiH,
JKEeKe OHIIPICTIK OOBEKTIIepAl ko0ajay NPHHIHITEPIH,
ONapJblH apachbIHAAFbl OalIaHBICTApIbl, KOCIMOPBIHHBIH
TEXHOJIOTHSUTBIK KYPBUIBIMBIH, 0Oalap/ablH KYpaMbl MEH
TYpJIepiH, xobanay Ke3eHJICPiH, TEXHOJIOTHSITBIK
ecenTeysIepiH Heri3aepiH, eHMipicTi KalTa Kypy KoHe
Kaiita KapaKTaHABIPY MPUHIMITEP], COHJai-aK
KOCILIOpPBIHHBIH 0ac jKocmapbl, KOCIMOPHIHHBIH, KYpPBUIBIC

OHIIpY

Koa aucuunimnst: (KB) PPPP 4312-24

HaumenoBanue mucuumianHbl:  [IpoexTupoBaHMe NpennpUSTHN
MUILEBBIX IPOU3BOACTB

KonnuecTBo akaeMH4ecKNX KPeIuToOB: 5

IpepexBusutsl: NHxenepHas rpapuxa

IMocTpeKBH3NTHI: HANIMCAHUE AUTTIOMHON paboTHI

KpaTtkoe onucanmne kypca. [Iporpammoil Kypca siBisieTcss U3ydeHue
OCHOB TPOEKTHPOBAHMS MPEINPHUATHH INHIIEBOH IMPOMBIIIIEHHOCTH,
MPUHIUIIOB ~ TPOEKTHPOBAHUS  OTHENBHBIX  IIPOM3BOJCTBEHHBIX
00BEKTOB, B3aUMOCBSI3eH MEXIy HHMH, TEXHOJIOTHUECKOU CTPYKTYpHI
NPEANPUATHS, COCTaBa U BHJOB IIPOEKTOB, 3TANlOB NPOSKTUPOBAHMA,
OCHOB TEXHOJIOTHUECKUX PAacueToOB, IPHHLUIIOB PEKOHCTPYKIHUU U
NEpEeBOOPYKEHHUsI TMPOU3BOJACTBA, a Talke TEHEPaJbHOrO IUIaHA
TIPEANPHUSTHUS, PACIOIOKESHUS IPENPUATHS U OT/IEIIOB 31aHUSL
Pe3yabTaT 00y4yeHHs1 AMCIHUIIIMHBI

DFPE 4312-24
Design of food production

Discipline code: (CCh)
Name of the discipline:
enterprises

Number of academic credits: 5

Prerequisites: Engineering graphics

Post-requirements : writing a thesis

Brief description of the course.The course program is to
study the fundamentals of designing food industry
enterprises, the principles of designing individual
production facilities, the relationships between them, the
technological structure of the enterprise, the composition
and types of projects, design stages, the fundamentals of
technological calculations, the principles of reconstruction
and re-equipment of production, as well as the general plan
of the enterprise, the location of the enterprise and building
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OeMJIEpiHIH  OpHANACYBl Typajibl OiIIMIEPIH apTTBIPY

- 3HAET OCHOBHBIC HPUHIINAINGI MPOCKTUPOBAHHS IPCAIPUITHI

departments

JKQHE KaJIBIITaCThIPY.
IIoHHiH OKY HITH:IKECI:

- OHEPKACIN  KOCINOpBIHIAphl MEH KYC
»o0asayIblH HeTi3Ti NpUHIKUOTEPiH Oineni;

- CaJlaHBIH IEPCHEKTHBAJIbIK JaMy TajanTapblHa jKayall
OepeTiH  THIMAI  KOOaJbIK  o3ipieMenepAi  amynsl
KaMTaMmachl3 ~ eTeTIH &K  TNaiijajaHa  OTBIPHII,
TEXHOJIOTHSUTBIK, KOOAJayAbl XKy3ere achlpa ajiajbl, XKaHa
KYPBUIBICKA TEXHOJIOT HSUTBIK JKOHE TEXHHUKAIIBIK
TarncelpMaiapisl, IIBIFApBUIATEIH  OHIMHIH ~— OepinreH
ACCOPTUMEHTIH ala OTBIPBIN, KOCIMOPBIHABI KEHEHTY,
YCBIHBIC JKOHE TEXHHMKAIBIK KalWTa KapaKTaHABIPYHIbI,
OHIIPICTIH TEXHOJOTHSIIBIK CXEMAChIH HETi3Ieyai »xacail
anajpl;

- TaMaK eHepKaciOi KociHOpBIHAApPBIH JKoOanayna FhUIBIM
MEH TEXHHKA )KETICTIKTEPiH Maiiiaiany JaFIbIChl 0ap;

- FUMaparTap MeH KypbUIbICTapasl jkolanay canachblHAa
OiTiMiH KepceTei.

LeXTapbIH

MIPOMBIIIEHHOCTH ¥ IITUIIEIIEXOB;

- yMeeT OCYHIECTBIITH TEXHOJOTMYECKOe IPOCKTHPOBAHUE C
HCTIONB30BaHUEM carp, oOecreyuBaoniee moiydyeHne 3¢ eKTHBHBIX
MIPOEKTHBIX Pa3pabOTOK, OTBEYAIONINX TPEOOBAHHUAM MEPCIEKTHBHOTO
pa3BUTHA OTpaciy, pa3pabaTbIBaTh TEXHOJIOTMYECKHE U TEXHUYIECKHE
3aaHus Ha HOBOE CTPOUTENBCTBO, PACHIMPEHMsS, PEKOMEHIALHUI0 U
TEXHHYECKOE  IIEPEBOOPY)KEHHE MPEANpPUSATHS C  IMOJIyYeHHEM
3aaHHOTO AaCCOPTHMEHTA BBITyCKaeMOH HPOIYKIHH, 000CHOBaHHEM
TEXHOJIOTHIECKOH CXEMbI IPOU3BO/ICTBA;

- MMEeT HAaBBIKH HCIIOJIb30BAaHUS JOCTI)KEHHI HAyKH W TEXHUKH B
MIPOEKTHPOBAHUU MPEANPUATHI MHIIEBON MPOMBIIIIEHHOCTH;

- HUMeeT KOMIIeTEHIMH B 001acTH TPOEKTUPOBAHMS 3IaHUH U
COOPYXEHHH.

Result of the discipline:

- knows the basic principles of designing industrial
enterprises and poultry farms;

- is able to carry out technological design using cad,
providing effective design developments that meet the
requirements of the future development of the industry, to
develop technological and technical tasks for new
construction, expansion, modernization and technical re-
equipment of the enterprise to obtain a given range of
products, justification of the technological scheme of
production;

-has the skills to use the achievements of science and
technology in the design of food processing enterprises;

- demonstrates knowledge in the field of design of buildings
and structures.

43.

KTKZh 4312-24
Koramasik

Monnin xkoawi: (TK)
onnin aTaybl:
KCIMOPBIHAAPBIH JKObanay

AKaIeMUSUIBIK KPeTuTTep KosleMi: 5

IIpepekBU3HTTEP: UHXKEHEPIIK rpaduka
IHocTpexkBU3UTTEP: TUILIOMIBIK KYMBIC JKa3y

KypeTrbiH Kbickama cunatramachbl. [[oHHIH MakcaThl —

TaMaKTaHABIPY

OHEPKACINTIH TEXHHUKAJBIK TPOTPECIH  SKEAENIeTyHeri
kKoOaJaynelH peii MeH MIHOETTepiH, ©OHEepKICINTIK
KOCIIOPBIHAApABI  JKOOalayAblH 3aMaHayH OiCTepiH,

xobasay TPOIECiH JaMBITY MEH JKeTUaipyneri jxobanay
QMIICTEepiH, JKYMBIC CanachlH apTTHIPYFa YaKbITThI KBICKAPTY
JKOHE OJKYMBIC CamachlH apTThIpy. TaMaK ©HEpKacioi
KOCIMOPBIHAAPBIH  KalTa Kypy Typaiel OurimzepiH
KaJIBIITACTHIPY.

[onHiH 0Ky HOTH:IKECH:

- KOCIMOPBIHAAPIBI KOOaIay oMiCTepl Typaibl, IIUKI3aTThI
€cenTey, TEXHOJOTSUIBIK JKaOIBIKTBI TaHAAy IKOHE
ayJaH/apAbl ecenTey SAicTepi Typaiisl Oineni;

- JKaOABIKTBI TEXHOJOTHSUIBIK KeJijiepre TaHIad ajajbl
JKOHE  YTBIMIBI  KypacTblpa ajajpbl, TEXHOJIOTHSJIBIK
OpPOIIECTEPIiH, HETi3ri  JKAOMBIKTHIH  JKOHE  I[EXTaFrbl
a0 IBIKTEI KYPaCTHIPYABIH ChI30aIapbIH OPBIHAAN aasl;

- TeXHOJIOTHSUIBIK CXEeMaJlap/bl, TEXHOJIOTHSUIBIK JKOHE

PPOP 4312-24
IIpoexkTupoBanue npeaIpUATHI

Ko mucuumiaunpi: (KB)
HaumeHoBaHMe AMCUHMILIMHDI
0OIIECTBEHHOIO IUTAHUS
Koan4ecTBo akaieMHYeCKHX KPeIuToB:5

IpepeKkBU3UTHI: MHKEHEPHAs TpadHKa

IMocTpeKBU3NTHI: HAIIMCAHUE JAUIIOMHON paboThI

Kpatkoe onucanue kypcea. Llenpio TUCHUIUINHBL SBISCTCS U3y9IeHHE
pOMH U 3a1a4 MPOSKTUPOBAHUS B YCKOPEHHH TEXHHYECKOTO Iporpecca
MPOMBIIUIEHHOCTH,  COBPEMEHHBIX  METOJOB  IPOSKTUPOBAHMUS
MPOMBINUIEHHBIX ~ MPEANPHATHHA, CIOOCOO0B  MPOEKTHPOBAHHS B
Pa3sBUTHH M  COBEPIICHCTBOBAHMH  IpOIECCa  MPOEKTUPOBAHUS,
COKpallleHHe BpPEMEHM Ha IIOBBINIEHHE KadecTBa pabor u
PEKOHCTPYKIMHU MPEANPUSITHI HUIIEBON IPOMBIIIIEHHOCTH
Pe3yabTaT 00y4eHHs THCIHILIHHDI:

- 3HAeT O METOJAaX IMPOCKTUPOBAHUS MPEANPUSTHH, O METOAUKAX
MPOBEJEHHUsT  pacdera  ChIpbsi, HOAOOpa  TEXHOJOTHYECKOTO
000pyIOBaHUS U pacueTa IUIOIa e

- yMeeT moaOHpaTh W PANHOHATFHO KOMIIOHOBATH O0OpPYyIOBaHUE B
TCXHOJIOTUYECCKHUEC JIMHUHW, a TaKXE BBbIIIOJHATH ‘lepTe)KPI CXEM
TEXHOJIOTHYECKHX  MPOLECCOB,  OCHOBHOTO  OOOpPYIOBaHMS U
KOMITOHOBKH 000pYZIOBaHHUS B LIEXE;

- UIMECT KOMIICTCHIINU B O6J'laCTI/I pa3p3.60TKl/1 TCXHOJIOTHYCCKHUX CXEM,
TEXHOJIOTUYECKOH M TEXHUYECKOW TOKYMEHTAIMH, PEeliaeT OCHOBHbIE
331291 TEXHOJIOTHIECKOTO MPOEKTHPOBAHHSL.

Discipline code: (CCh) DCE 4312-24

Name of the discipline: Design of catering establishments
Number of academic credits: 5

Prerequisites: engineering graphics

Post-requirements: writing a thesis

Brief description of the course.The purpose of the
discipline is to study the role and tasks of design in
accelerating the technical progress of industry, modern
methods of designing industrial enterprises, design methods
in the development and improvement of the design process,
reducing time to improve the quality of work and
reconstruction of food industry enterprises

Result of the discipline:

- about the methods of designing enterprises; about the
methods of calculating raw materials, selecting
technological equipment and calculating areas;

- can select and rationally arrange equipment in production
lines; perform drawings of process diagrams, main
equipment and equipment layout in the shop;

- has competencies in the development of technological
schemes, technological and technical documentation, solves
the main problems of technological design
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TCXHUKAJIBIK Ky KaTramMajaapabl 2163|021 (A1 (S

KY3BIPETTUIIKTEpre HWe, TEeXHOJIOTHSUIBIK > KoOasay/IbIH
HETI3Ti MaceseNepiH nIemei.

44, | Mouuin koabi: (TK) ShTOST 4306-24 Kon aucuunmimnbi:  (KB)  TXSPP 4306-24 Discipline code: (CCh)  TSRMFP 4306-24
IMonnin artayer: Illukizatr nmen tamak eHimzaepin cakray | HammenoBanwe mucummiumnbl: Texuosnoruss xpanenust ceipesi u | Name of the discipline: Technology of storage of raw
TEXHOJIOTHSCHL ITHUIIEBBIX MPOLYKTOB materials and food products
AKaIeMUSIBIK KPeIuTTep KoseMi: 5 KonnvecTBo akageMH4ecKHX KpeIuTOB: 5 Number of academic credits: 5
IIpepexBusutTep: TOHA3BITY TEXHOIOTHSCH IpepexBu3UTHI: TeXHOIOTHS XOJOAMIBHEIX IPOU3BOJICTB Prerequisites: Refrigeration technology
IMocTpexkBH3nTTEP: YITTHIK KoHE IIeTeN TaraMAapeiHbH | [locTpeKBH3HTHI: TexHONOTHS HALMOHAJIBLHOW M 3apybexnoi | Post-requisites: Technology of national and foreign
TEXHOJIOTHSCHI KyXHH cuisine
KyperbiH Kbickama cunatramacel. 1o crynaentrepaid | Kparkoe ommcanme kypeca. Jlucummimaa oOydaercst ¢ uenbsio | Brief description of the course. The discipline is taught
a3BIK-TYJIK IIMKI3aTBIHBIH OPTYPJIi TONMTAPBIH CAKTAy KoHE | (OPMHUpPOBaHHsS y 00YYarOIIMXCsl TEOPETHYECKUX 3HAHMIA 110 Xpanenuto | with the aim of developing students' theoretical knowledge
TaceIManiay OOMBIHINA TEOPHSIBIK OUTIMAEPIH IaMbITy, | U TPaHCIOPTUPOBKE PAa3JIMUHBIX IPYII THINEBOTO CHIphs, W3ydeHus | on the storage and transportation of various groups of food
TaMaK OHIMIEpiHIH caKray CBHIMBIMIBUIBIFBIH 3€pPTTEY, | XPaHEHHECIOCOOHOCTH MHINEBBIX IPOAYKTOB, OpraHM3allik OCHOB | raw materials, studying the storage capacity of food
caKray Heri3JiepiH YHBIMAACTBIPY: KOMMAaNap/blH Typiepi, | XpaHeHHWs: THIIOB, BHJOB CKJIAJOB, METOJOB, CIIOCO00OB M peskuMoB | products, organizing the basics of storage: types, types of
omicTepi KOHE a3bIK-TYIIK OHIMACPIHIH OPTYPJi TONTAphIH | XpaHEHUS, TPaHCTIOPTHPOBAHHSI Pa3IHYHBIX rpynn | warehouses, methods, methods and modes of storage,
cakray, TachIMallay PeXHMMJEpi, COHBIMEH Karap camachl | IPOJOBOJBCTBEHHBIX TOBapoB, a TakXkKe YMCHHH mporro3uposath | transportation of various groups of food products, as well as
MEH OHIpIC JKaFiaiiiappiHa OallaHBICTBI MIMKI3aTTBIH | palMOHAIBHBIC CPOKH XPAaHEHHs ChIpbs B 3aBHCHMOCTH OT KadectBa u | the ability to predict rational shelf life of raw materials
YTBIMIBI  cakray  Mep3iMiH  Oobkay — MYMKIHAIMH | yCIIOBHI MPOU3BOJCTBA depending on the quality and production conditions
TEOPHSUIBIK, IPAKTHKAJIBIK XKY31HIE MEHIEpY. Pe3yJabTaT 06yueHus: JUCHUTIHHDI Result of the discipline:
IToHHiH 0Ky HOTHIKECH: -IEMOHCTpUPYeT 3HaHWsA oOmux mpobieM MHIIEBBIX 00bekToB, | - demonstrates knowledge of the general problems of food
- a3BIK-TYJIK OOBEKTIIEPiHIH JKaJIIIbI MPOOJIEMANIAphl, a3bIK- | OCOOCHHOCTEH MHUINEBOTO ChHIPhS W TPOAYKTOB Kak 00BekToB | Objects, the characteristics of food raw materials and
TYJIK IIMKi3aThl MEH OHIMIEPiHIH KOWMa peTiHIe | XpaHeHWs, YCIOBHH M PEKUMOB KPAaTKOCPOYHOTrO M JumMTeibHOro | products as storage objects, conditions and modes of short-
CHIIATTaMACHI, a3bIK-TYJIK IIMKi3aThl MEH OHIMIEPIH KBICKA | XPAaHEHWs MHIIEBOTO ChIPbs W NPOIYKTOB, M3MeHeHWi mumesoro | term and long-term storage of food raw materials and
Mep3iMi JKOHE y3aK cakray WIapTTapbl MEH PEeXHUMIEpi, | ChIpbs W MPOAYKTOB MUTAHWs TPH XpaHeHHH, NMpuuuH W (akropos | products, changes in food raw materials and food products
a3bIK-TYJIK IIMKi3aThl MEH TaMaK OHIMJEpiHiH e3repyi | MOpYH MUIIECBBIX OOBEKTOB; during storage, causes and factors of spoilage of food
TypaJibl OLTIMIEPiH KOpceTe/i; - JIEMOHCTPUPYET 3HAHME IPUHIUIIOB, METONOB U crocobos | objects;
- TaraM/IbIK IIWKi3aT T[eH a3blK -TYJiK OHIMIEepiH | KOHCEPBUPOBaHWS IMHIIEBOrO CBIPhS W MpoAykToB mwranwms, | - demonstrates knowledge of the principles, methods and
CaKkTayAblH TPHHIMITEPi, OmiCTepi MeH oficTepi, | COXpaHIEMOCTH pACTHTENBHOTO H IKHBOTHOTO ChIphbs, cucrtembl | methods of preserving food raw materials and food
oCIMIIKTep MEH JKaHyapjap IIHKi3aTTapblHBIH CaKTadybl, | AMMYHHTETa W OTalloOB aBTOJM3a MPOJOBOJBCTBEHHOTO Chipbsi; | products, the preservation of plant and animal raw
HMMYH/IBIK JKYie JKOHEe TaraMIbIK IIHKIi3aTThIH aBTOJMHM3 | WACHTH(UIMPYET 3Talbl TEXHOJIOTHYECKOTO IMpollecca jmuTensHoro | materials, the immune system and the stages of autolysis of
Ke3eHzaepi Typansl OimiMIepiH KepceTeli; a3bIK-TYJIK | XpaHEHHs [HIIEBOTO ChIPbS M MPOIYKTOB MUTAHUS; food raw materials, identifies the stages of the technological
[IMKi3aThl MEH a3bIK-TYJIK OHIMIEpiH y3aK CaKTayablH | - ompeeNser MOpsAOK M OCOOCHHOCTH BhIGOpa mapamerpoB u | process of long-term storage of food raw materials and food
TEXHOJIOTHUTBIK TIPOLECIHIH KE3E€HIEPiH aHBIKTal/IbL; PEKHMOB JUTUTENBHOTO XPAHEHHS MTHILEBBIX O0BEKTOB; products;
- TaFaMJIbIK OHIMIEP/Ii Y3aK CaKTay/blH MapaMerpiepi MEH | - MNPHMEHseT TEOpPEeTHYECKHe 3HAaHHMA O JUIMTeNbHOM XxpaHeHuu | - determines the order and features of the choice of
peXUMEpIH TaHmay TOpTIOI  MEH  epeKIIEeNKTEpiH | MUIEBOrO ChIPbs M MPOLYKTOB MUTAHUS HA TPAKTHKE parameters and modes of long-term storage of food items;
aHBIKTAMIBI; - applies theoretical knowledge about long-term storage of
- TaraMIBIK [IMKI3aT TI€H a3bIK-TYJIK OHIMIEpiH y3aK food raw materials and food products in practice
CaKTay Typalbl TEOPWSUIBIK OUTIMIEpIH TpaKTHKaja
KOJIIAHAIbI

45. | Mannin konbl: (TK) TTTT 43006-24 Kox muconmmmnsr:  (KB)  NTPP 4306-24 Discipline code: (CCh)  LTFT 4306-24

IlIonnin artaybl: TemeH TemmepaTypagarbl TaFaMABIK
TEXHOJIOTHsIAp

AKaeMUsIBIK KpeIuTTep KojeMi: 5

IpepexBusurrep:  TOHA3BITKBIN KOHE TaMaKTaHABIPY

HaumeHoBaHMe QUCHUIIMHBI
MHIIEBBIX TIPOAYKTOB
KonnuecTBo akageMH4ecKHX KpeIuTOB: 5

IpepexBu3uThl: XoNOqMIbHAS TEXHUKA M TEXHOJIOTHS MPEIIPHATHH

HuskoTemneparypHble TEXHOJIOTMH

Name of the discipline:
technologies

Number of academic credits: 5
Prerequisites: Refrigeration and catering technology

Low temperature food
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TEXHOJIOI'UACHL

OOIIIECTBEHHOTO MATAHUS

Post-requisites: Cuisine of the peoples of the world

IMocTpekBH3NTTEP: OJeM XAIBIKTAPBIHBIH TaFaMIaphbl
Kypersin KpicKama cumarramachl.  [IoHHIH MakcaTbl
TaMaK eHIMIEepiH CaJKbIHAATY, MY37aTy, epiTy KoHe
TOHA3BITKBIIITA CAKTAyAblH (U3HKAIBIK MPOLECTEPiH,
TOMEH TeMIIepaTypajapAbl aly 9IiCTepiH, OHIMII KBUIBITY
KOHE KibiTy MPOILECTEPiH, KOMIIpecCopIIap/Ibl,
OyJIaHIBIPFRINTAPBI,  KOHACHCATOpJIApABI,  COHIaH-aK
naianany aficTepiH OiTy JKoHe a3bIK-TYJIK IIUKI3aThl MEH
a3BIK-TYJIK OHIMJEpIH MpakTHKaga y3aK CaKray Typajbl
TEOPHSUIBIK OUTIMIH apTTEHIpY.

IIonHiH 0Ky HITH:KECH:

-a3bIK-TYJIIK OOBEKTIIEPiHIH KaIbl TpoOIeMaIaphl, a3bIK-
TYJIK IOUKI3aTBl MEH OHIMAEPIHIH KoWMa peTiHIe
CHUIIaTTaMachl, a3bIK-TYJIIK IINKi3aThl MCH OHIMIEPIH KBICKA
Mep3iMIi JKoHE y3aK CakTay IIapTTapbl MEH pexumuepi,
a3pIK-TYJIK IIHMKi3aThl MEH TaMaK OHIMJEpiHiH e3repyi
TypaJbl OiTIMAEpPiH KepceTei;

- TaFaMBIK MIMKI3aT IeH a3bIK-TYJIK OHIMAEPiH CaKTayIbIH
MIPUHIMIITEP], OMICTEpi MEH oficTepi, OCIMAIKTED MeEH
JKaHyapJyap IIUKi3aTTapbIHBIH CaKTaTybl, IMMYHJBIK JKYHe
XKOHE TaraMJbIK IIMKI3aTTBHIH aBTONU3 KE3eHIEpi Typaibl
OlmiMzepiH KepceTeni, a3bIK-TYJIK IIMKi3aTbl MEH a3bIK-
TYJIK OHIMAEPIH Y3aK CaKTayAblH TEXHOJOTHSUIBIK
MPOIICCIHIH Ke3CHICPiH aHbIKTANIbI;

- TaFraMJIBIK OHIMIIEP/i y3aK CaKTaybIH MapameTpiiepi MeH
peXuMAEpiH TaHgay TOpTIOI  MEH  epeKmIeTiKTepiH
AHBIKTANIbI;

- TaraMIbpIK INUKI3aT TEH a3bIK-TYJNIK OHIMAEPIH ¥3aK
CaKTay Typambl TEOPWSUIBIK OUTIMAEpiH TpakTHKaja

IHocTpexkBU3UTHBI: Kyxus naponos mupa

KpaTtkoe onmmcanme kypca. Llenpio TUCIMIUIMHEL SIBISIETCS 3HAHHE
bu3HIecKux MPOLIECCOB OXJIAXJCHUSI,  3aMOpa’KHBaHUS,
pa3sMOpaKMBaHMS UM XOJOJWIBHOTO XPAHEHUs JUIi  MHIIEBBIX
MPOJYKTOB, METOAOB TIONYYEHHs HHU3KHX TeMIIepaTyp, IpOIECCOB
OTeIJICHH U  Pa3MOPAKUBAHUS MPOJYKTOB, KOMIIpeccopa,
HcTIapuTelsi, KOHAEHCAaTopa, a TakkKe IPUMEHEHHE TEOPETHYECKUX
3HAHMWH O IJIMTENIHHOM XPAaHEHWH IHUIIEBOTO CHIPbS U IPOIYKTOB
MIUTaHUS Ha PaKTHKE

PesyabTaT 00y4eHHus1 AMCHUIIUHBI

- JEMOHCTpPHpYeT 3HaHUS OOMHUX MpoOJeM TMHUIIEBBIX OOBEKTOB,
0COOCHHOCTEH TMHUINEBOTO CHIPhS H TPOAYKTOB Kak OOBEKTOB
XpaHEeHUs, YCIOBHH U pEXHMOB KPAaTKOCPOYHOTO H JTHTEIBHOTO
XpaHEHUs] TUIIEBOTO CBIPbS U TPOAYKTOB, H3MEHEHHH MHIIEBOTO
CBIPBSl M TIPOXYKTOB ITUTAHWS IIPU XPAHEHWH, NPHYMH U (HAKTOPOB
TIOPYH IHIIEBBIX 00BEKTOB;

- JIEMOHCTPUPYET 3HAHWEC NPUHIMIIOB, METOJOB H CIIOCOOOB

KOHCEPBUPOBaHHA  MHUIIEBOTO  CbIpbA W  NPOAYKTOB  NHUTaHWUA,
COXpPAaHAEMOCTH PACTUTCIBHOTO W JKUBOTHOI'O CBIPbA, CHUCTEMBI
WMMYHHUTETAa W JOTAallOB AaBTOJIM3a MPOHAOBOJIBCTBEHHOTO  CBIPbBS,

UICHTU(UIMPYET 3Tallbl TEXHOJIOIMYECKOrO MpOoIecca JUTMTEIbHOTO
XPaHEHHUS MHILEBOTO CBHIPbs M IIPOYKTOB IIUTAHUS;

- ompeneNsieT MOPSANIOK W OCOOCHHOCTH BBIOOpa MapameTpoB H
PEKUMOB JUTUTENHEHOTO XPaHEHHS ITHIIEBBIX 00BHEKTOB;

- TIPUMEHSET TEOpeTHUeCKHe 3HaHHWsA O JUIMTENBHOM XpaHEHHUH
IMTUIIEBOTO CHIPbsl M IPOAYKTOB MIMTAHUs Ha IIPAKTHKE

Brief description of the course. The purpose of the
discipline is knowledge of the physical processes of
cooling, freezing, thawing and refrigerated storage for food
products, methods for obtaining low temperatures, the
processes of warming and defrosting products, compressor,
evaporator, condenser, as well as the application of
theoretical knowledge about the long-term storage of food
raw materials and food products in practice

Result of the discipline:

- demonstrates knowledge of the general problems of food
objects, the characteristics of food raw materials and
products as storage objects, conditions and modes of short-
term and long-term storage of food raw materials and
products, changes in food raw materials and food products
during storage, causes and factors of spoilage of food
objects;

-demonstrates knowledge of the principles, methods and
methods of preserving food raw materials and food
products, the preservation of plant and animal raw
materials, the immune system and the stages of autolysis of
food raw materials; identifies the stages of the technological
process of long-term storage of food raw materials and food
products;

-: determines the order and features of the choice of
parameters and modes of long-term storage of food items;
-applies theoretical knowledge about long-term storage of
food raw materials and food products in practice

KOJIIQHAIbI.

46. | Monnin konbr: (TK) KATKT 4307-24 Ko mucuunanuer:  (KB) TKP 4307-24 Discipline code: (CCh)  TCFFC 4307-24
IMonnin  aTaysl: KoncepBinep koHe a3pik-Tynik | HammeHoBaHMe JMCHMILIMHBI TexHomorust koHcepBoB u | Name of the discipline: Technology of canned food and
KOHLIEHTPATTAPBIHBIH TEXHOJIOTHUSACHI THIIEKOHI[EHTPATOB food concentrates
AKaJeMHUsUIBIK KpeIuTTep KosteMi: 5 KosuecTBo akageMH4ecKHX KPeAHTOB: 5 Number of academic credits: 5
IpepexBusutTep:  A3BIK-TYIIK OHiMaepi cananapeiabi | [IpepexBusutbi:  Texuomoruss — oTpacieil mpomoBoibcTBeHHBIX | Prerequisites: Technology of industries of food products
TEXHOJIOTHSICHI TIPOJYKTOB Post-requirements: writing a thesis
IMocTpeKBU3NTHI: TUILTOMIIBIK )KYMBIC XKa3zy. IMocTpeKBU3NTHI: HAMMUCAHKE TUIUIOMHON PaboThI Brief description of the course. The program of the
KypcThiH  KbICKalIa CHMATTAMACHI. Kypc | Kparkoe onncanue kypea. IIporpammoii Kypea siBisieTcst moiydenue | course is to provide students with a fairly extensive and
Gar1apiamMachl CTyJICHTTEpre eHjtipicTe THIMAI | OOy4aroIMMKCS J0CTaTOYHO OOmHpHOro W riaybokoro komruiekca | deep set of knowledge in the field of theory, methods,
UIDKEHEPIIK  iC-OpeKeTTep VIIiH KAaXKETTI TaraMiblK | 3HAHMH B 00JacTd TEOPHUH, METOIOB IPHUHIIUIIOB cpenct | principles of food preservation tools necessary for effective
KOHCEpBiJIEy  KYpalJapblHBIH  TEOPWSICHI,  OJiCTepi, | KOHCEPBUPOBAaHMs  TNHUIIEBBIX  IPOAYKTOB, HEOOXOAMMBIX Ui | engineering activities in production, and also considers the

OPUHIANTEP] CaTachIHAa KETKITIKTI KSH oHE TepeH OitiM
Oepy OOJBIT TaOBUIALBI, COHBIMEH KaTap KOHCEpBLUIEpi
OHJIIPY/iH TEXHOJIOTUSUIBIK IPOLIECIH KApacThIPa/ibl.

3¢ GEKTUBHON HHXKCHEPHOM NEATENLHOCTH Ha MPOU3BOJCTBE, a TAKKE
paccMaTpMBaeTCsl  TEXHOJIOTHYECKHI  HpOIecc MPOU3BOICTBA
KOHCEPBOB M Pa3JIMYHBIX BHUIOB ITUIIEBHIX KOHIIEHTPATOB, YCIOBHH JUIS

technological process for the production of canned food and
various types of food concentrates, conditions for long-term
storage of canned food
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IToHHIH OKY HOTHIKeCI:

JIATCJIIBHOIO XpaHCHUA KOHCEPBOB

Result of the discipline:

- a3BIK-TYJIK  KOHIIEHTPATTapsl MeH >KapaMJbUIBIK
OHIMJepiH ©HAipy OoifbIHIIA mmKi3aT 0a3acsl MeH
CaJachlHBIH  FBUIBIMU-TEXHUKAIBIK IaMYybIHBIH  HETri3ri
MocelNeNiepiH, OChl canafa KOJAAaHBUIATBIH IIMKi3aT TeH
MaTepHalJapAblH  KAacHeTTepiH, COHJail-ak eHMIpicTi
KETUIAIPY MoceNeiepiH, INUKi3aT MeH AailblH eHIMHIH
camachlH, TaMaK KOHIIGHTPATTapblH OHAIPYIIH Ka3ipri
3aMaHFbl TEXHOJIOTHSUIAPBIH, KapTONTHL, KOHCEpBIEpIl
CaKTayFa Te3IMJI OHIMII CaKTay[bl, IIUKI3aTTHl Kazipri
3aMaHFbI TAJIIAYy SAICTEpPiH, OaH 9pi MEePCHEeKTHBAIBI 00Ty
MakcaThlHAa OHIMII OHIIPY MEH 6HJEY TEXHOJIOTHSICHIH
oineni;

- JadBlH  JKOHE INWKI3aT OHIMAEPIHIH CHACHIHBIH
KOPCETKIIIIH  OKCIIEPUMEHTTIK  3epTTeyJep  apKbUIBI
aHBIKTAIl HOTWKECIH IIBIFapy, TEXHOJIOTHSUIBIK MIPOLECCTEp
JKQHE JaiibIH OHIMIep, IIHKI3aTTapIbIH CallachlH aHAJIHU3ICy
JKQHE TEXHOJIOTHSUIBIK IIpoleccTep 0a3zacblHAa Typa acep
€Te OTBIPHII AaMBITY bl MEHI€Pei;

-CTaHJapTThI emec A3BIKTapBI TEXHOJIOTHSUIBIK
KYpBUIFBIIAPABIH KOMETIMEH OaFaiay KY3bIpeTTiliri Oap.

Pe3yabTaT 00y4eHus AMCHUIIIMHBI

- 3HaeT OCHOBHBIE TIPOOIEMBI Hay4YHO-TEXHUYECKOTO
pa3BUTHA ChIppeBOMl  0a3pl W OTpacid 1O  MPOHU3BOACTBY
MUILEBBIX KOHIIEHTPATOB U MPOAYKTOB JUIMTEIBHOTO XpAaHCHUS U3
KkapTodens, CBOIcTBa CHIpbS M MaTepHaJOB, IPUMEHSEMBIX B
JAHHOW OTpaciy, a TakKe MpOOIeMBl YIy4IICHHS KauyecTBa CHIPbS U
TOTOBOW MPOAYKLUUH,  COBPEMEHHBIE TEXHOJOTHH IPOU3BOJCTBA
MUIIEBBIX KOHIEHTPATOB, NPOAYKTOB JUIMTEIBHOTO XpaHEHUS U3
KapTodens, KOHCEPBUPOBAHHBIX TMPOAYKTOB, METOJIBI COBPEMEHHOTO
aHaJIM3a CHIPbs, TEXHOJIOTHS MIPOU3BOICTBA U IepepabOTKU PO TYKIIUH

c YIS JanbHeHIIero HEPCIIEeKTUBHOTO TEXHHYECKOTO
NIEPEBOOPYKEHUS OTPACIIH;
- yMeeT COBEpLICHCTBOBAaTh  MACHCTBYIOIIME TEXHOJOTHYECKUE

mporeccsl Ha 0a3e MPaBHIBHOTO MOJAXOMAA W aHAIM3a KauyeCTBa CHIPbS,
TOTOBOM MPOAYKIMM M TEXHOJOTMYECKOTO Ipoliecca, NMPOBOIUTh U
aHAJIM3UPOBATh PE3YyJbTaThl 3KCIIEPUMEHTANIBHBIX HCCICIOBAHUH IO
OIpeIeNICHUIO TI0Ka3aTeIel KauecTBa ChIpbsl M FOTOBOM IPOIYKIUH;

- HMeeT HaBBIKM pa3pabOTKM TEXHOJOTMYECKHX  IPOIECCOB,
XapaKTepH3YIOIIUXCsl 0€30TXOAHOW TEXHOJNOTHEH W COXpaHeHHE
COCTOSIHUS OKpYXKaroIlel cpebl.

- knows the main problems of scientific and technical
development of the raw materials base and the industry for
the production of food concentrates and long-term storage
products from potatoes; properties of raw materials and
materials used in this industry, as well as problems of
improving the quality of raw materials and finished
products; modern technologies for the production of food
concentrates, long-term storage products from potatoes,
canned products; methods of modern analysis of raw
materials, technology of production and processing of
products for the purpose of further promising technical re-
equipment of the industry;

- can improve existing technological processes based on the
correct approach and analysis of the quality of raw
materials, finished products and technological process;
conduct and analyze the results of experimental studies to
determine the quality indicators of raw materials and
finished products;

- development of technological processes characterized by
waste-free technologyres to prevent the release of non-
standard products

47.

IMounuin konbi: (TK)  ESKOT 4307-24

IMonnin araysr: ET jxoHE cyT KOHCepBiepiH eHIIpY
TEXHOJIOTHSCHI

AKaJIeMUSUIBIK KPeTuTTep KoseMi: 5

IIpepexBU3NTTEP: Tamak eHzipiciHaeri 3amaHayu
TEXHOJIOTHsLIAP

IMocTpeKBU3NTTEP: TUIUIOMIBIK KYMBIC JKa3y

KypcTblH KbICKama cUIATTaMachl. Taramaapasl

KOHCEPBUIEYiH TEOPUACHIH, dIIiCTEpi MEH KypalIaphiH, €T,
CYT  KOHCEpBUNEpiHIH  Herisri  TypiepiH  OHAIpy
TEXHOJIOTHSCHIH, TEXHOJIOTHSUIBIK ~HPOLECTePIiH IKeKe
olepanysUIapbIHBIH MOHIH, KOHCEpBINIey OIICTepiH OKBII
yHpeHy >XoHe KOHCEpBiJiey SmicTepi cajachIHAarbl OiTiM
MEH JaFAblIap/ibl MEHIepy MaKCaThIH/a OKBITBLIA/IBL.
[onHiH 0Ky HITH:KECH:

- T, CYT OHIMAEPIH OHMIPYAiH TEXHOJOTHIIBIK
ChI30aNapBIH KYpPacThIpY;
- OKOFapbl camajnbl €T, CYT OHIMJAepiH OHAIPYIiH

TEXHOJIOTHSJIBIK MPOIECIH YHBIMIACTBIPA anajbl JKOHE e
€T, CYT OHIMJIEpiH OHAIpyJe HOPMATHBTIK Ky)XKaTTaMaHBbI,
periaaMeHTTepai, BETEPHHAPJIBIK HOpMasap MEH
epexenepal MmaijanaHanel, CYT JKOHE €T eHIMIepiH
TOHA3BITHII CAKTAY bl KAMTAMACHI3 €TeIi;

Kon nucuummnet:  (KB) TPMMK 4307-24

HaumeHoBaHue AMCHMILINHBL: TeXHONIOTUSA IPOU3BOACTBA MACHBIX U
MOJIOYHBIX KOHCEPBOB

KonnuecTBo akaieMH4ecKNX KpeIuToB: 5
IIpepexBU3NTHI: CoBpeMeHHBIE  TEXHOJOTMH B
TIPOU3BOJICTBE

IocTpeKBU3UTHI: HAMCAHNE TUTLIOMHOMN paboThI
Kpatrkoe omucanue Kypca. l3ydaercs ¢ 1enp0 mpHOOpeTeHHS
3HaHMH HW YMEHHH B 0O0NacTH TEOpPHH, METOJOB U CPEACTB
KOHCEPBUPOBaHMS IHMIIEBBIX IPOAYKTOB, HU3Yy4YEHUS TEXHOJIOTHU
MIPOU3BOJCTBA OCHOBHBIX BHJIOB MSCHBIX, MOJIOUHBIX KOHCEPBOB,
CYLIHOCTH OTJICJIBHBIX OIepaluii TEeXHOJIOTHYEeCKUX MPOLECCOB, MyTel
X HMHTEHCH(MKAIMH, B3aMOCBSI3U TEXHOJIOTHH, TEXHOJOTHYECKOTO
000pyIOBaHMUS U CUCTEM YIPaBICHUS

Pe3yabTaT 00y4yeHUst AMCHUIIJIMHBI

- KJIacCH(UIUPYET MOJOYHBIE H MSICHBIC KOHCEPBBI B COOTBETCTBHH C
pa3MMUYHBIME ~ TPU3HAKaMHM, XapaKTepH3yeT COCTaB M  CBOMCTBa
MUIIEBOTO ChIPbA U KOMIIOHEHTOB 11 MOJIOYHBIX, MACHBIX KOHCEPBOB,
- HCIHOJB3YET TCOPETUYCCKUE 3HaHUA B IIPOU3BOACTBE MOJIOYHBIX,
MSACHBIX KOHCEPBOB, COCTaBJIACT TEXHOJIOTHYCCKHE CXEMBbI
IMpPOU3BOACTBA MOJIOYHBIX, MACHBIX KOHCEPBOB, OINPECACIACT Ka4€CTBO
MOJIOYHBIX, MSICHBIX KOHCEPBOB B COOTBETCTBHH C HOPMATHBHBIMU
JIOKyMEHTAMH,

MMHILIEBOM

Discipline code: (CCh) TPCMDP 4307-24

Name of the discipline: Technology of production of
canned meat and dairy products

Number of academic credits: 5

Prerequisites: Modern technologies in food production
Post-requirements: writing a thesis

Brief description of the course. It is studied with the aim
of acquiring knowledge and skills in the field of theory,
methods and means of food preservation, studying the
production technology of the main types of canned meat,
dairy products, the essence of individual operations of
technological processes, ways to intensify them, the
relationship of technology, technological equipment and
control systems

Result of the discipline:

- knows the main problems of scientific and technical
development of the raw materials base and the industry for
the production of food concentrates and long-term storage
products from potatoes;

- can improve existing technological processes based on the
correct approach and analysis of the quality of raw
materials, finished products and technological process;
-conduct and analyze the results of experimental studies to
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- KaJIABIKCHI3 TEXHOJIOTUAMEH CHUTTATTAJIATHIH

- HUMEECT HaBbIKH pa3paboTKK TEXHOJOT'MYCCKUX IIPOIIECCOB,

determine the quality indicators of raw materials and

TEXHOJIOTHSUIBIK ~ TIPOLIECTEpi  93ipJiey  JaFIbICHICHIHBIH
OoyTybl KOHE KOpIIaFraH OpTaHBIH >Kai-KYHIH cakray,
CTaHIAPTTHI €MeC OHIM IIBIFapyIbl OOJIBIPMAY KOHIHIET1
ic-mapamapApl  93ipiael  OTBIPBIN,  TEXHOJOTHSUIBIK
a0 JbIKTBIH MYMKIHAIKTEPiH Oaranay Ky3bIpeTTiiri 6ap.

XapaKTepHU3YIOIUXCsl 0€30TXOMHONW TEXHOJOTHEH W COXpaHCHHE
COCTOSIHUS OKpY KaroIien cpebl.

finished products.

48. | Mauuin xoapli: (TK) TOOTZh 3301-24 Kop mucuunanner:  (KB) TOPP 3301-24 Discipline code: (CCh) TEFP 3301-24
IMonnin  araybr:  Tamak  ewimzaepin  enzipyaiH | HammenoBanme mucummumubl: Texuosnormdeckoe obopynosanue | Name of the discipline: Technological equipment for food
TEXHOJIOTHSUIBIK JKa0IBIKTaph! (KypPCTHIK JKYMBIC) MIUIIEBBIX IPOU3BOACTB (KypcoBas paboTa) production (course work)
AKaieMUSIIBIK KPeIuTTep KosleMi: 5 KonnvecTBo akageMH4ecKHX KpeIuToB: 5 Number of academic credits: 5
IpepexBusutrep: Taram eHipiciHiH ypaictepi xone | IpepexkBU3HTHI: [IpOIECChI U aNApaThI MUIIEBBIX IPOU3BOICTB, Prerequisites: Processes and vehicles of food productions
anmaparTapsl IMocTpekBU3HTBI:  TEXHOJIOTHS XOJOAMIBHBIX TPOU3BOICTB Post-requirements: Refrigeration technology
IMocTpexBu3uTTep: TOHA3BITY TEXHOIOTUSICHI Kparkoe onucanme kypca. OOGyuaercs c¢ uenbto noxaroroBku | Brief description of the course. It is trained in order to
KypeTblH KbICKAalIa CHNATTAMACHI. Crynenrrepai | obydaromuxcss K IPOW3BOJICTBEHHO-TEXHHUYECKON, mpoekTHo# wu | prepare students for production, technical, design and
OHJICY OHEPKACIOIHIH TEXHOJOTHSIBIK KaOIBIKTAPhIH | HCCIEI0BATENLCKON JIESATEIBHOCTH, CBS3aHHOM C OSKCIUTyaranueii | research activities related to the operation of technological
naiiiaiaHyMeH  OailllaHbICTBl  OHIIPICTIK, TEXHUKAIBIK, | TEXHOJIOTHYECKOr0 000pymoBaHus MepepabaThIBarolIMX MPOU3BOACTB, | equipment of processing industries, training in the use of
KOHCTPYKTOPJIBIK ~ JKOHE  FBUIBIMH-3€PTTEY KbI3METiHe | 00ydeHHe K HCIOJb30BAHUIO 3HAHHM, MONy4YEeHHBIX B pesyimbrare | knowledge gained as a result of fundamental training in
JAWbIHIAY MaKCATBIH/IA JKOHE KaJIbl TCXHUKAJBIK MOHIEP | (yHIaMEHTaIbHOU IIOATOTOBKA o 00IIeHaAYYHBIM u | general scientific and general technical disciplines for
GoibIHIIA ipresi OKBITY HOTHXKECIHJAE aiFaH OuriMaepiH | oOIIeTeXHWYECKUM HMCIMILUIMHAM JUIs PEIleHUs WHXKEHEepHbIX 3amad, | solving engineering problems related to technological
majfijanmaHyFa  YUIH  OKBITBUIANBI, COHBIMEH  Karap | CBS3aHHBIX C TEXHOJOTHYECKHM 00OPYZIOBaHHEM equipment
TEXHOJIOTHSUIBIK KaOABIKTaApMEH GallllaHBICTBI MHXKEHEPIIK | Pe3yJbTaT 06ydeHus! JUCHUTIHHDI Result of the discipline:
ecenrepi ecenrteyre GiiMaepiH apTTHIPY. - 3HAET  XapaKTEpUCTHKY o0opymoBaHus mnpeanpustaii wmscHoi, | He knows: know the basics of the theory of machines and
IToHHiH OKY HOTHIKECH: MONOYHOM W peIOHOM mpombinuieHHOCTH B coorBerctBum ¢ | devices and the development of methods for calculating
- MalmWHAIap MCH  ammapatTaplblH  SKYMBICHIHBIH | KiaccuduKaiueif, OmHcaHHe yCTpOWCTBa, mNpHHIMIBI  pabots, | their main technological parameters, progressive methods of
TEOPUSACHIHBIHHETI31H KOHE oJIapIbIH HETi3ri | TeXHUYECKHe XapaKTePUCTUKH, MpaBuiia SKCILTyatanuu obopymoanus | operation of technological equipment processing facilities
TEXHOJIOTHSUTBIK ~ [TapaMeTpIIepiHiH ecenTey TaCUIAepiH | MSICHON, MOJIOYHOH M PHIOHOW MPOMBIIIIIEHHOCTH; for the production of various kinds.
Oiseni, Tamak OHIpici KOHE OpTYpyi eHAipic Typiepi | - ymeer 00bsicHATh TpeGoBaHMs TexHHKH OezomacHocTn npu | Able: able to carry out theoretical and experimental
GOMBIHIIA TEXHOJOTHSUIBIK IKAOIBIKTAP/bI MalaNaHyIbH | IKCIUTyaTal[ii 00OPYIOBAHUS MSICHOW M PHIOHOW MPOMBIILIIEHHOCTH; research in the field of process equipment with use of
inrepimzai omicrepin Oineni; - MMEeT HaBBIKH HCIIOJIb30BaHUs 000pyaoBaHus 11st TexHomornaeckux | modern methods of experimental design, computer
-TEXHOJIOTHSUIBIK ~ KabIBIKTap @ICBIHIA  ecemTey | IPOLECCOB C COOIIIOACHIEM MpaBmil Oe30MacHOCTH; equipment.
TEeXHHUKAIAPBIHBIH KOMETIMEeH 3KCIepUMEHTTI )Kocmapiay | - moabupaer Heobxomumoe obopymoBanne Ha ocHoBe onenkd | - has the skills to use equipment for technological
TOCUIZIEpiH  KONJaHy  apKbUIbl  TEOPHSUIBIK  KOHE | 3(Q()EKTHBHOCTH €ro HCIOJIB30BAHHMS. processes in compliance with safety rules;
TOKIpHOEITIK 3epTTeyep KYprize anajip, - selects the necessary equipment based on an assessment of
- KayiIcCi3IiK epexesiepin cakrail OTBIPBII, TEXHOIOTHSIBIK the effectiveness of its use.
OpoLlECTEpre  apHAIFaH  JKaOABIKTApAbl  MaiijanaHy
IaFasUTapsI 6ap;
- OHBI MalJanaHy THIMIUITIH Oaranay HeTi3iHAe KaXeTTi
KYpa-KaOIbIKTap Il TAHTAHIBI.

49. | Mannin konbr: (TK) KTKTZh 3301-24 Kox mucommmunsr:  (KB) TOPOP 3301-24 Discipline code: (CCh) TEPCE 3301-24

IMonnin araybl: Koramasik TaMaKTaHAbIPY
KOCIMTOPBIHAAPBIHBIH TEXHOJIOTHSITBIK a0 IbIKTAPbI
AKaieMUsJIBIK KpeAuTTeP KoJieMi: 5

[pepexBusurrep: Taram eHAIPICIHIH YypaicTepi KoHE
anmaparTapsl

HanveHoBaHWe MHCHUIUIMHBI: TexHonormyeckoe 00OpyJOBaHUE
HPEINPHUATHS 00IIECTBEHHOTO MTUTAHUS

KonnuecTBo akageMuyecKuX KpeaIuToB: 5

IpepexBusuts: [Ipomeccs u anmapars! MUMEBEIX TPOU3BOJICTB
IMocTpekBU3NTHI: XonomunbHasi TEXHUKA W TEXHOJOTHS

Name of the discipline: Technological equipment of a
public catering enterprise

Number of academic credits: 5

Prerequisites: Processes and vehicles of food productions
Post-requirements: Refrigeration and catering technology
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IMocTpexkBU3UTTEP: TOHA3BITKBINI KOHE TAMAKTAHILIPY

MPEANPHUITHH 0OIIECTBEHHOTO TUTAHUS

Brief description of the course. The course program is to

TEXHOJIOTHSCHI
Kypersin Kpickama cunattamachl. Kypc 6armapiamackt
IIUKI3aTTBl MEXAaHMKAbIK JKOHE TEPMHUSIBIK ©OHJICY/IiH,
TaMaK JaifbIHAQy/bIH, TachIMalJay/AblH >OHE OTKi3ydiH
TEeXHOJNIOTHSNBIK ~ IIPOLECTEPiH  OpBIHAAYFa  apHAIFaH
TEXHUKAIBIK KYPaIAap/AblH OapiibIK >KUBIHTBIFBIH 3€PTTEY,
COHBIMEH Karap CTYAEHTTepre TEOPWSUIBIK OuLTiMIepiH
apTTHIPY JKOHE TEXHOJOTISUIBIK >KaOABIKTHl MaiijaaHy
OOMBIHIIA TPAKTUKAIBIK JaFABUIAPEIH MEHTepPY.

IIoHHiH OKY HITH:IKECH:

-KOFaMJIbIK TaMaKTaHABIPY OpPBIH/IaPbIHBIH
KaOABIKTapbIHBIH KIAacCH(UKALUIFA COMKEC CHIIATTATYBIH
Oimeni, KYpBUIBIMBIH, JKYMBIC iCTE€y TNPHHIUITEPiH,

TeXHHUKAJBIK CHUIaTTaMaNapblH, KOFaMJBIK TaMaKTaHJBIPY
OpBIHIAPBIHEIH  JKaOABIKTaphIH MaljanaHy epekesepin
CHITaTTaN/IbI;

-KOFaMJIBIK TaMaKTaHJBIPY OPBIHAApBIHIA >KaOIbIKTapIbl
naiganany Ke3iHJeri Kayinci3mik TaJantapblH TYCIHIIpYHi
oineni;

-KayiNnci3aik epekeNepiH CakTail OTBHIPHIIN, TEXHOJIOTHSIIBIK
IpoLecTepre  apHaNFaH  KaOABIKTAapAbl  MaiijanaHy
Jarapuiapsl Oap, OHBI MaijanaHy THIMAUINCIH Oaramay
HETI31H/e KaKeTTi KaOJBIKTHI TaH Al IbI;

Kpartkoe onucanmne kypca. IIporpammoii kypca siBisieTcs U3y4HThb
COBOKYITHOCTH HAy4HO-TEXHMYECKHUX CBEACHHUH, OTpaXkalOLIUX BECh
apceHal TeXHUYECKHX CPEACTB, MpPEeIHA3HAYCHHBIX A BBIMONHEHUS
TEXHOJIOTHYECKHUX MPOIIECCOB MEXAHHUYECKOH M TEIIOBOH 0OpabOTKU
CBIPBSI, TIPUTOTOBIIEHHUS NMPOAYKTOB MUTAHUSA, UX TPAHCIIOPTUPOBKU U
peanu3anuy, a TakKe AaTh OO0YJAIOIIUMCS TEOPETHYECKHe 3HAHMS H

NIPAaKTUYECKHE HAaBBIKM 110 OKCIUIyaTallud U  HUCIOJIb30BAHUIO
TEXHOJIOTHIECKOT0 000pyJOBaHUS

PesyabTaT 00y4eHHs1 AMCHUIIUHBI

- 3HaeT KaK XapakTepu3yercs o00OpyIOBaHME TPEINPUATHI
OOILIECTBEHHOTO TUTAaHUS B COOTBETCTBHM C  KIaccuuUKaluei,
ONHUCHIBACT  YCTPOWCTBO,  NPUHIUNBI  PabOThI,  TEXHUYECKHE

XapaKTepPUCTUKHM, PaBUIIa SKCIUTyaTalluk 000PYJOBaHUS MPEIIPUATUH
00IIIECTBEHHOI'O MMUTAHMS,

- yMmMeeT OOBSACHATH TpPeOOBaHUS TEXHUKM O€30MacHOCTH IpU
9KCIUTyaTallui 000pYAOBaHUS IIPEINPUATHI OOIIECTBEHHOTO UTAHS;
- IMEEeT HaBBIKH HCIIOJIb30BaHUS 000PYIOBAaHHS IS TEXHOJIOTHIECKHX
NIPOLECCOB €  COOJIIOEHHEM MpaBWI 0E30MacHOCTH, IOXOMpaer
HeoOXoauMoe 000pyIOBaHHE HA OCHOBE OIEHKH 3(P(PEKTUBHOCTU €ro
HCIIOJIb30BaHMS;

- JEMOHCTPHPYET 3HaHHsi B OOJACTH TEXHOJOTHMYECKMX MAIIHH MU
XOJIOAMIIBHOTO 000pyI0BaHHUSL.

study the totality of scientific and technical information that
reflects the entire arsenal of technical means designed to
perform technological processes of mechanical and thermal
processing of raw materials, food preparation,
transportation and sale, as well as to give students
theoretical knowledge and practical skills in the operation
and use of technological equipment

Result of the discipline:

- knows the basics of the theory of refrigerating machines
and devices and the development of methods of calculation
of the main process parameters, progressive methods of
operation of technological equipment for the production of
plants of various kinds;

- able to carry out theoretical and experimental research in
the field of refrigeration;

- has skills to evaluate the technical condition of the chiller,
perform basic calculations and make the necessary technical
documentation;

-demonstrate knowledge of the machines and refrigeration
equipment.

-TEXHOJIOTHSUTBIK ~ MAIIMHATaD  MEH  TOHA3bITKBIMI
a0 ABIKTAPhI TypasIbl OiTIMICPIH KOPCETE/I.

50. | Honunin koxer: (OKK) TKKT 4301-24 Kon mucuunuunsi:  (BK) TPOP 4301-24 Discipline code: (UC) FST 4301-24
IoHHiH aTaybl: Taramaelk ~ Kpi3MeT — kepcery | HammeHoBaHMe — AMCHMILIMHBI: Texuonoruss npoxykros | Name of the discipline: Food service technology
TEXHOJIOTHSCHI 0OIIECTBEHHOTO ITUTAHHS Number of academic credits:5
AKaIeMUsUTBIK KpeIuTTep Kosemi: 5 KonunuecTBo akaieMH4ecKHX KpeIuToB: 5 Prerequisites: Organization of production of public food
[pepexBu3nTTEpP: Koramapik Tamakrany eHpipiciH | IIpepeKkBH3MTBHI: Opranusanus MpOU3BOJACTBA OOIIECTBEHHOro | CONsumption
YHBIMIACTBIPY MTHTAHHS Post-requirements:  Technology of national and foreign

[ocTpexkBu3nTTEP: YITTHIK )KOHE IIETEN TaFaMIapbIHbIH
TEXHOJIOTHSCHI

KypceTblH  KbICKaIa  CHNATTAMACHI. Kypc
OarmapiaMachIHIa KOFaM/IBIK TaMaKTaHJBIPy
KOCIOPBIHIAPBIH/IA MIHUKI3aTThl aFAIIKbl OHICY/l, TaMakK
JMabIHAAY YOIH KOJJAHBUIATHIH HETi3T1 TEXHOJIOTHSUIBIK

mpornecTep/i, OHIMICPAIH  TaFaMIBIK  KYH/BUIBIFBIH,
[IMKI3aTTBIH ~ ACCOPTHMEHTIH  KOHE  TEXHOJIOTHSUIBIK
KaCHETTEPiH, OJIApIbIH XUMHSJIBIK KYPAMBIMEH JKOHE

TY3inyMeH OaiiaHbIChiH Oly OOJIBIN TaObLIa/Abl, COHBIMEH
KaTap acma3gblKk OHJeYy MpOILEeCiHAe OHIMHIH jKaHa
KACHETTepiH JKOHE TaFaM JalbIHIAyAblH TEXHOJIOTHSIIBIK
KapTachlH Kypa Oiry.

MocTpexBm3nThI: TeXHOIOTHS HAIMOHAIBHOM U 3apyOSKHOM KyXHU
Kparkoe onmucanme kypca. [Iporpammoii kypca siBiseTcCsl 3HaHHE
MepBUYHON OOpabOTKH CHIPBS HA TNPEINPUATHAX OOLIECTBEHHOTO
TTUTaHUS, OCHOBHBIX TEXHOJIOTHYECKHUX MPOLECCOB, HCIOJIB3YEMBIX IS
TIPUTOTOBJICHHMS OO, MHUIEBOH IIEHHOCTH MPOIYKTOB, aCCOPTUMEHTA
1 TEXHOJIOTUYECKHX CBOWCTB CBHIPBS, MX B3aMMOCBSI3b C XUMHYECKHM
COCTaBOM M (hopMHpPOBAaHHEM HOBBIX CBOHCTB MPOJYKTOB B ITpOIIECCE
KyJIMHapHOW 0OpabOTKM M YMEHHE COCTABIATh TEXHOJOTHYECKYIO
KapTy NpUTOTOBJIEHH Oirosa

Pe3yabTaT 00yyeHUs QUCHUNIMHBI:

- 3HaeT TMepBHYHYIO O0OpabOTKy CBIpbS Ha  NPEANPHUATHIX
OOIIECTBEHHOTO THTAHHSA, NPUTOTOBICHHE ONION M3 TBOPOTa, SHII,
Msica, pBIOBI, OBOIIEH, (PPYKTOB, MYKH, TEXHOJIOTHIO IIPUTOTOBICHHUS

cuisine

Brief description of the course. The course program is
knowledge of the primary processing of raw materials at
catering establishments, the main technological processes
used for cooking, the nutritional value of products, the
range and technological properties of raw materials, their
relationship with the chemical composition and the
formation of new properties of products in the process of
culinary processing and the ability to draw up a
technological map cooking

Result of the discipline:

- knows the primary processing of raw materials at catering
establishments, cooking dishes from cottage cheese, eggs,
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IToHHIH OKY HOTHIKeCI:

IIEPBLIX OJIFOJI, BTOPBLIX OJIOJ, XOJOJHBIX W TOPSYMX 3aKYCOK,

meat, fish, vegetables, fruits, flour, cooking technology for

-KOFaMJIbIK TaMaKTaH/bIPY KOCIMOPBIHAAPIH/A IIHKi3aTThI
aNFalIKel  OHJEYAl, Ccy30eleH, J>KYMBIPTKAanaH, eTTeH,
OanbIKTaH, KOKOHICTEP/ICH, KeMiCTepCH, YHHAH TaFraMaap
JalbIHAaybl, OipiHII, eKiHIII TaFaMIOapAbl, CAJKbIH JKOHE
BICTBIK TaFramJapibl JailbIHAAY TEXHOJOTHMACHIH, TOTTI
TaraMapibpl  JallbIHAAY TEXHOJIOTHSACHIH, KOHIUTEPIIK
eHIMJIep, YH OHIMJIepi JKoHe T.0., KOFaM/IBIK TAMaKTaHBIPY
OHIMJICpIH OHIIPY YIIIH MIMKi3aTKa KOMBUIATHIH Tallantap,
TaMaK  JaiiplHpay — YIOiH KOJJaHbIIATBIH HET13r1
TEXHOJIOTHSUTBIK TIporiecTep (MEXaHHKAIBIK, TEPMUSIIBIK),
KOFaMIbIK TaMaKTaHIBIPY BUIBICTAPBIH OHIAIPY  YIUiH
KOJITAHBIIATHIH HET13T1 TEXHOJIOTHSIIBIK JKa0JbIKTap;

- TaraM JafibIHIay[bIH  TEXHOJOTHSUIBIK  KapTachlH
KYpacTblpa anajbl, HETi3ri IIHKI3aTThl €CeNTeil anajpl,
TaraMHBIH ece0iH xacall ajaibl, KOFaMJbIK TaMaKTaHIBIPY
BIOBICTAPBIH  OHIIPYMIH  TEXHOJOTHSUIBIK  aFbIHBIH
yibIMaacThIpa ajampl;

- KOFaMJIbIK TaMaKTaHJBIPY KACIHOPBIHAAPBIHBIH OHIIPICIH
YHABIMIACTBIPY, KOFAMJIBIK TaMaKTaHABIPY BLIBICTAPBIH
OHIIpYre KaXXeTTi HETi3Ti TEXHOJOTHIBIK KYy’KaTTaMaHBI
KYpacThIpy AaFabUIaphl 0ap;

- KOFaMIBIK  TaMaKTaHABIPY  OHIMACpiH  OHAIpYy
TEXHOJIOTHACHI CaJaChIHAAFBI 0a3alblK OiiMIepiH, OimiMiH
ToXiprOee Konaana OinyiH KepceTesi.

TEXHOJIOTHIO TPHUTOTOBJICHUS JIECEPTOB, KOHJUTCPCKHX, MYYHBIX
W3MENMA W Jp., TpeOOBaHWS, MPEABABISIEMBIE K CHIPBIO JUIS
MPOM3BOJACTBA TMPOAYKIUH OOLISCTBEHHOTO MHUTAHUS, OCHOBHBIC
TEXHOJIOTUYECKHE MPOLECChl, HCIOJIb3YeMble sl PUTOTOBICHHUS
Oomon  (MEXaHWYeCKHe, TEIJIOBbIE), OCHOBHOE TEXHOJIOTMYECKOE
obopynoBanue, UCTIOJIE3YEMOe UL MIPOU3BOACTBA omron
0OIIIECTBEHHOIO IMUTAHHS

- YMEET COCTaBJIATh TEXHOJIOTHUYCCKYIO KapTy MPUTOTOBICHUS OO,
MPOBOJUTH PAcueT OCHOBHOTO CBIPbS, COCTaBIISATh KaJIbKYISIUIO
Omro/ia, OpPraHM30BaTh TEXHOJOTHMYECKUN MOTOK MPOU3BOJCTBA OJIFON
00IIeCTBEHHOTO IUTaHUS,

- HMMEeT HaBBIKM MO OpPraHH3alU{ MPOU3BOACTBA IPEANPHATHI
OOIIECTBEHHOTO THUTAHUS, COCTABICHUIO OCHOBHOW TEXHOIOTHYECKON

JIOKYMEHTALIUH, HEOO0XO0IUMOi UL MIPOM3BOCTBA omon
0OIIIECTBEHHOIO MUTAHHUS,
- JIeMoHCTpupyeT 0a30Bble 3HAaHMS B OOJACTH TEXHOJOTHMH

MMPpOU3BOJACTBA MPOAYKIIUHN O6H.[eCTBeHHOFO IIUTaHus, CIIOCOOHOCTD
NPUMCHATH 3HaHUS Ha MMTPAKTHUKE.

first courses, second courses, cold and hot snacks,
technology for preparing desserts, confectionery, flour
products and etc., requirements for raw materials for the
production of public catering products, the main
technological processes used for cooking (mechanical,
thermal), the main technological equipment used for the
production of public catering dishes;

- is able to draw up a technological map of cooking a dish,
calculate the main raw materials, make a calculation of a
dish, organize a technological flow for the production of
catering dishes;

- has skills in organizing the production of public catering
establishments, compiling the basic technological
documentation necessary for the production of public
catering dishes;

- demonstrates basic knowledge in the field of technology
for the production of catering products, the ability to apply
knowledge in practice.

51

Ionnin koawr: (OKK) ATT 4302-24

ITonnin aTaybl: ApHaiibl TaFaM TEXHOJOTHACHI
AKaaeMUsIbIK KpeIuTTep KoJeMi: 5

[pepexBu3uTTEp: ABBIK-TYJIK OHIMIEpI CalalapbIHBIH
TEXHOJIOTHSCHI

IMocTpexkBu3nTTep: YITTHIK XKOHE IIETEN TaFaMAAPBIHBIH
TEXHOJIOTHSCHI

KypereiH KbicKama cumatramMacbl. Kypc op Typai

MakcaTTarbl TaMaK OHIMAEpIH OHIIPYAiH 3aMaHayH
TEXHOJIOTHSCHl ~ OOWBIHINA  TEOPWSUIBIK ~ OLTIM ~ MeH
MPAaKTHKAIBIK  JaFbUIApIbl  JAaMBITYFa JKOHE Herisri

KOpeKTiK 3aTtapMeH (OelokTap, Maiimap, KeMipcymap)
TEHJIECTIPIITeH JKOFaphl camaibl OHIMAEpHAl jkobamayra
apHaIFaH TaFraM TEXHOJIOTHACH Typasbl OUTiM JKyHeciH
MeHIepyre OaFbITTaJFaH, COHBIMEH KaTap OHOXUMHSJIBIK
KOPCETKILITEp: MHKpPO- JKOHE MAaKpOdJIEMEHTTep, Mai
KBIIIKBIIIAPbl, MOHO-, JW- JKOHE MOJIUcaxapuarep,
GyHKUMOHAIABIK, Oamamap, JMETaNbIK JKOHE eMIIK
TaMakTaHyFa apHaJFaH  aMHUHKBIIKBUIIAPH  Typajbl
OlTiMIEPiH KAJBIITACTHIPY.

TSPP 4302-24
TexHonorus crnenuanu3upoOBaHHBIX

Kox qucuuminne:  (BK)
HaumeHoBaHUe NMCHMILINHBI
MTUIIEBBIX TPOTYKTOB
KonnuecTBo akageMH4ecKHX KpeIUTOB: 5

IIpepekBU3NTHI: Texnonorus oTpaciiell  MPOJI0OBOJIBCTBEHHBIX
MIPOYKTOB

MoctpexBu3nThbl: TexHONOrHs HAIIMOHAIBLHOW M 3apy0eKHON KyXHH
KpaTtkoe onmcanme kypca. Kypc HampasieH Ha QopmupoBaHHe
TEOPETUYECKUX 3HAHUM M NPaKTUYECKUX HABBIKOB IO COBPEMEHHOM
TEXHOJIOTMM  IIPOM3BOJACTBA MNPOAYKTOB IMTaHHUA  Pa3IM4YHOTO
Ha3HAUeHHWS W TPUOOPETEHHWE CHUCTEMbl 3HAaHHH O MHIIEBOH
TEXHOJIOTUH I KOHCTPYNPOBAHHS BEICOKOKAYECTBEHHBIX IIPOTYKTOB,
cOalaHCHPOBAaHHBIX II0 OCHOBHBIM dJE€MEHTaM TmTaHus (Oemkam,
KHUpaM, YIJIeBOJaM W BHUTaMHHAMH), HO W OHOXHMUYECKHM
MOKa3aTeNsIM: MUKPO-U MaKpO3JIeMEHTaM, KHUPHBIM KUCJIOTaM, MOHO-,
IU-M  TONUcaxapuaaM, aMHHOKUCIOTaM Uil (DyHKIMOHAIBHOTO,
JIETCKOTO0, TUETHYECKOTO U JICYeOHOTO TIUTAHHS

Pe3yabTaT 00yyeHUs QUCHUNIMHBI:

- 3HaeT CHCTEMY NHINEBOH TEXHOJOTHM M KOHCTPYHPOBAHUS
BBICOKOKAYECTBEHHBIX IIPOAYKTOB, COANAHCHPOBAHHBIX IO OCHOBHBIM

Discipline code: (UC) SFT 4302-24

Name of the discipline: Specialty food technology
Number of academic credits:5

Prerequisites: Technology of industries of food products
Post-requirements: Technology of national and foreign
cuisine

Brief description of the course. The course is aimed at
developing theoretical knowledge and practical skills in
modern technology for the production of food products for
various purposes.

Result of the discipline:

- knows the food technology system for designing high-
quality products balanced in basic nutrients, knows different
types of nutrition;

- knows how to develop new technologies for the
production of food products for various purposes;

- has the ability to develop new technologies and new
mass-produced food products and specialized food
products.

37




Crpanura 38 u3 42

IToHHIH OKY HOTHIKeCI:

DJICMCHTAM IHUTAHWA, PA3JIUYHBIC BUJbI TUTAHWA,

- HETi3Ti KOPEeKTiK 2JIeMEHTTep/le TEHACCTIPUITeH KOFaphl
canaybsl OHIMIEpIl JKOOanaymblH TaraMJBIK TEXHOJOTHUS
JKYHeciH, TaMaKTaHyAbIH OpTYPJIi TypiepiH Oineni;

- OpPTYpidi MakcaTTarbl a3bIK-TYJIK ©HIMIEpiH eHIIpYIiH
JKaHA TEXHOJIOTHSIAPBIH XKacaysl Oineni;

- JKaHa TEXHOJIOTHSJIAp MEH »KaHa »Kalmai eHAIpiIeTiH
a3BIK-TYJIK OHIMIEPIH >XOHE MaMaHAAHIBIPBUIFAH a3bIK-
TYJIK OHIMJIEpiH 93ipyey MyYMKiHfiri Gap.

- yMeeT pa3pabarsiBaTh HOBBIE TEXHOJIOTHH IPOU3BOACTBA MIPOJYKTOB
MIUTaHUS Pa3IMIHOTO Ha3HAUCHNS;

- HUMeeT CIOCcOOHOCTH pa3pabaThiBaTh HOBBIE TEXHOJIOTMU M HOBYIO
TIPOIYKIHIO MHUTaHUS MaccoBOTO U3TOTOBJIECHUS u
CIEIHANTU3IPOBAHHBIX MUILEBIX MPOIYKTOB.

52.

[annin koawr: (TK) EEOT 4308-24

onnin aTaybl: ET jxoHe eT eHIMAEPiHIH TeXHOIOTUACH
AKaJIeMHUsUIBIK KpeauTTep KosleMi: 5

[pepexBu3uTTep: ABBIK-TYJIK OHIMIEpi CalalapbIHBIH
TEXHOJIOTHSCHI

IMocTpeKBM3MTTEP: AUIUIOM/BIK KYMBIC XKa3y

Kypersin KbIcKama cumatramacbl.. ET camachiHBIH
naMy OaFbITTapbl: Majd MeH KYCTBHl KaObuimay, KyTiIl-
OamnTay, TackIMaiay, COI0 XKaHE OHJCY Typajbl OLTiMIepiH
KaJIBINTACTBIPY MAaKCaTBIHAA OKBITBUIAZBI JKOHE Jie eT
OHIIPYIiH TEXHOJOTHSIIBIK IMPOIECTEPiH, Mall XOHE KYC
€TiH OHJEy OHIMJAEpiHiH, COHAAN-aK €T IMIMKI3aThIH KalTa
OHJICY OHIMICpiHIH camachlHa KOMBUIATBIH HOPMATHBTIK
KYKaTTapJIbIH TaJalTapblH 3epTTey.

IIoHHiH OKY HOTH:IKECH:

- KoCIMOpBIHJA Mal, KYC, YH KOSHIAaphIH Kabbuinay, ycray
ToCUImepiH, Mas, KyC, YH KOSHIApPbIH TackIMajiay
TOCUINEepiH, Majasl COI JKSHE YINAHBl  MYIIENey,
SHIOKPUHIIK-PEPMEHTTIK IIUKI3aTTHl ©HJAEY, TaraMIBIK
cyOeHiMIepi, TepiHi, IMEKTepHi, MaliIapasl eHaey
TEXHOJIOTHSCHIH OlIei;

- €T, KYC €TiH, KOSH €TiH OHIIPYHIH TEXHOJOTHSIIBIK
peXUMAEpPIH TYCIHIIpe anajapl, €T OHAIPYIIH, KYC JXoHE
KOSIH €TiH KalTa OHACYiH TEXHOJOTHUSIIBIK MPOIECTEPIHIH
cXeMalapblH Kypa ajajpl, )KOFapbl camajibl €T eHiMAepiH
LIBIFapybl KaMTaMachl3 eTell JKoHe Jie eT OHiMAepiH
OHJIIpyZe HOPMATHBTIK Ky)XKaTTaMaHbl, perjaMeHTTepi,
BETEPUHAPUSIIBIK HOpMalap MEH epexesepii mainanana
anapl;

- CaJIKBIHAATBUFAH, TOHA3BITBUIFAH JKOHE MY3IaThUIFaH
eTTI ally JKOHE OHJIEY 9IiCTepi MEH TACIAEPiH KOJIaHy, eT
JKQHE €T OHIMJIepiH nedpocranusuiay TapTiOi, €T IIHKi3aThl
MEH KOCAJIKbl MaTepHaIap/blH canachblHa, €T OHIMACPiH
OHIIPY/IiH TEXHOJOTHSUIBIK IIPOLIECTEPiHIH MapaMeTpiepine
Kipy OaKblIayblH YHBIMAACTHIPY;

- T eHIMJIepiH eHAIpY Ke3iHAe MNIMKi3aT MEeH KOCAIKBI

Kon nucuummnet:  (KB) TMMP 4308-24

HanmenoBanne aucuuMmimMHbl: TexHomorms Msca M MSCHBIX
MIPOIYKTOB

KonnuecTBo akafeMHYeCKHX KPeIUTOB: 5

IIpepekBU3NTHI: Texnonorus oTpaciiell  MPOJI0OBOJIbCTBEHHBIX
MIPOTYKTOB

IMocTpeKBU3NTHI: HANMMCAHHUE TUIUIOMHOM PabOTEI

KpaTtkoe ommcanmme kypca. M3ywaercs ¢ nenplo (GopMHpOBaHHUS
3HAHUI O HAaNpaBJICHUAX Pa3BUTHS MACHON MPOMBINUICHHOCTH: IIPUEM,
coJiep)KaHue, TPaHCIOPTHPOBKA CKOTa W NTHLBI, yOOH M mepepaboTka
U U3YYCHHE TEXHOJOTHMYECKUX IPOLECCOB IIPOM3BOACTBA Msca,
TpeOOBaHMH HOPMATHBHBIX HOKYMEHTOB, IPEABIBIACMBIX K Ka4ECTBY
NPOAYKTOB IEpepabOTKH CKOTa W MNTHIBL, a TAKKEe BTOPUYHBIX
MPOAYKTOB HEepepabOTKU MICHOTO CBHIPBSI

Pe3yabTaT 00yueHHs! IUCHUIIHHBI:

- 3HaeT CrocoObl MPHEMKH, CO/lep)KaHHe CKOTa, NMTHIBI, KPOJINKOB Ha
MIPEANPUSTHH, OMHCHIBACT CIIOCOOBI TPAHCIIOPTUPOBKU CKOTA, HTHIIBI,
KPOJIMKOB, TEXHOJOTHIO YOOs CKOTa M Pa3felK TyII, mnepepaboTKu
SHIOKPUHHO-()EPMEHTHOTO CBIPBS, 00paboTKH MHUIIEBBIX
CyOIPOYKTOB, LIKYp, KHIIOK, XKUPa;

- yMeeT OOBSACHATh TEXHOJOTHYECKHE PEXUMBI IPOM3BOJICTBA MJCa,
Msica NTHIpBL, MsSCa KPOJIHMKOB, COCTABISTH CXEMbl TEXHOJOTHMYECKHUX
MIPOLIECCOB TPOM3BOJCTBA Msca, MepepabOTKH NTUIBI U KPOJIMKOB, a
TAKKe HCIOJb30BaTh HOPMATHUBHYIO JIOKYMEHTAIUIO, DErIaMeHTBI,
BETEPUHAPHBIE HOPMBI M TIPaBUJIa B IIPOU3BOACTBE MSCHBIX POJYKTOB;
- MMEeT HaBBIKM NPHUMEHEHUs METOJOB M CIIOCOOOB MONIy4eHHS M
00paboTKH OXJIaXACHHOTO, MOAMOPOKEHHOTO H 3aMOPOKEHHOT'O Msica,
nopsiika Aedpocrald Msica M MSCHBIX HPOAYKTOB; OpraHHW3allfu
BXOJIHOTO KOHTpOJISI KauecTBa MSCHOTO ChIPbS M BCIIOMOTaTENIbHBIX
MaTtepuasoB, MapaMeTPOB TEXHOJIOTHYECKHX MPOIECCOB MPOU3BOJICTBA
MSCHBIX IPOJIYKTOB, a TakXKe O0OOCHOBAHHS HOPMBI pacxoja ChIpbs U
BCIIOMOT'aTCJIbHBIX MaTcpuaaioB npu IIPOU3BOJICTBE MSACHBIX
IIPOJIYKTOB,;

- HUMCET KOMIICTCHIIM B 00/71aCTH TEXHOJOTHHM Msca M MSCHBIX
MPOIYKTOB.

TMMP 4308-24
Technology of meat and meat

Discipline code: (CCh)
Name of the discipline:
products

Number of academic credits: 5

Prerequisites: Technology of industries of food products
Post-requirements: writing a thesis

Brief description of the course. It is studied in order to
develop knowledge about the directions of development of
the meat industry: reception, maintenance, transportation of
livestock and poultry, slaughter and processing and the
study of technological processes of meat production, the
requirements of regulatory documents for the quality of
processed products of livestock and poultry, as well as
secondary products of processed meat raw materials

Result of the discipline:

- knows the methods of acceptance, maintenance of
livestock, poultry, rabbits at the enterprise, describes the
methods of transportation of livestock, poultry, rabbits;
technology of slaughtering and cutting carcasses, processing
of endocrine-enzyme raw materials, processing of food by-
products, skins, intestines, fat;

- can explain the technological modes of production of
meat, poultry, rabbit meat, draw up schemes of
technological processes of production of meat, processing
of poultry and rabbits, ensures the production of high-
quality meat products, use regulatory documentation,
regulations, veterinary norms and rules in the production of
meat products;

- application of methods and methods for obtaining and
processing chilled, frozen and frozen meat, the procedure
for defrosting meat and meat products, organization of input
quality control of meat raw materials and auxiliary
materials, parameters of technological processes for the
production of meat products, justification of the
consumption rate of raw materials and auxiliary materials in
the production of meat products;
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MaTepuaIapAbIH IILIFBIC HOPMACBIH HETI3/EY.

—

- Has competence in the field of meat technology and mead

products.

53. | Maunin koabi:(TK) UEOOT 4308-24 Ko aucuumiaunbi: (KB)  TPNMP 4308-24 Discipline code:(CCh) PTNMP 4308-24
IMounin araysl: ¥Yurteik  er  eHiMuepiH eHmipy | HamMeHoBaHHMe  HCUMILIMHBI Texnonorust  mpoussoactea | Name of the discipline: Production technology of national
TEXHOJIOTHSICHI HALMOHATIBHBIX MSCHBIX IPOIYKTOB meat products
AKaJIeMHUsUIBIK KpeauTTep Kostemi: 5 KosinyecTBo akajeMH4eCKHX KPeAHTOB: 5 Number of academic credits: 5
IIpepexBusurTep: AB3BIK-TYNIK eHiMAepiHIH kaunsl | [IpepexkBU3HTHI: O6miass ~ TexHOJOrHs  NPOJOBOJBCTBeHHBIX | Prerequisites: General technology of food products.
TEXHOJIOTHSICHL. MIPOJIYKTOB. Post-requirements: writing a thesis
IMocTpekBH3NTTEP: TUIUIOMIBIK XKYMBIC JKa3y IMocTpekBU3NTHI: HaNMMCAHHUE TUIUIOMHOM PaGOTEI Brief description of the course. It is studied in order to
KypeTsiH KpICKama cuUmaTraMachl. Yurreik et | Kparkoe ommcanme kypea. V3yuaercs ¢ uensto dopmupoBanus | form theoretical and practical foundations for the
OHIMIIEpiH OH/IPY TEXHOJOTHSACHIHBIH TEOPHSJIBIK JKOHE | TEOPETHUCCKHX M MPAKTHYSCKMX OCHOB MO TeXHOJOrMH mpomsBozcTea | technology of production of national meat products, to have
MPAKTHKAIBIK HETI3/epiH KaJbINTACTHIPY, YITTHIK €T | HAllMOHAIBHBIX MACHBIX MPOAYKTOB, MMETh MpeicTaBieHue 00 obmux | an idea of the general methods of preparing national meat
KapTeltail  (QabpukaTTapblH  JalibIHAAYIBIH  SKaIbl | IpHeMax MPUTOTOBIICHHS HAIMOHAIBHBIX MSCHBIX monygabpukaros, | semi-finished products, dishes, assortment, the effect of
omicrepi, Taramaap, acCOPTHMEHT, >KbLTy ocepi Typajsl | Giron, accoOpTHMEHTE, O BIMAHHM TepMUUECKOM oOpaGorku Ha | heat treatment on the quality of national meat products, the
TYCiHIK aly MaKcaThlHIa OKBITBUIAJbI, COHBIMEH KaTap | KauecTBO HAIMOHAIBHBIX MSCOMPOJIYKTOB, M3ydeHue perdoHanbHbix | study of regional features of the preparation of national
WITTBIK €T OHIMJEPIHIH CamachlH ©HJeY, YITTHIK €T | 0COOEHHOCTEH NMPUTOTOBJIEHMS HAIMOHAIBHBIX MSCHBIX IPOIYKTOB, a | meat products, as well as the importance meat in the diet
OHIMJIEpIH  JaiibIHAAYIBIH alMakKThIK EPEKIIENIKTEPIH, | TAKKe O 3HAUCHHUH MsCA B PAIIHOHE TIUTAHUH Result of the discipline:
COHBIMEH KaTap palOH/IaFbl ETTiH MaHBI3bIH 3ePTTEY. Pe3yJbTaT 00y4eHus! JUCHUIIHHDI - the structure, composition and properties of different types
IToHHIH 0Ky HOTHIKECH: - 3HaeT  CTPOEHHME, COCTAaB M CBOWMCTBAa pa3HbIX BHIOB Msca, | Of meat; demonstrates knowledge of the basic rules of
- op TYpii €T TypJepiHiH KYpbUIBIMBIH, KYPaMbIH >KOHE | JIEMOHCTPHpPYET 3HAHHs OCHOBHBIX ITPABUII IIPUEMKH ChIpbs, MeTOMKH | acceptance of raw materials, methods for determining the
KACHETTepiH, IIUKI3aTTHI KaOBUIIAY IBIH HEri3ri | ompejencHus CTENeHH eé CBEXECTH, OMUChIBaeT crocoObl pasnenku | degree of its freshness, describes methods of cutting meat,
epeKeNnepiH, OHBIH OAIFBIHIBIK JIOPEKECIH aHBIKTay | Msica, ClOcOObI XOIOMIBHON 00paboTKy; methods of refrigeration processing;
omicreMeciH Oimemi KOH e eTTI  Kecy TOCUIIEpiH, | - yYMeeT COCTaBIATH TEXHOJNIOTMYECKME CXeMbl Mpou3BojacTBa | - can make technological schemes for the production of
TOHA3BITHII OHJCY TICLIICPIH CUIIATTAN B, nony(habprKaToB, KYIMHAPHBIX H3/CIHI U3 Msica, MACHBIX KoHcepBoB, | semi-finished products, culinary products from meat,
- eTTEH jKacaiFaH >XapTbUIail (aOpukarTap, acmasiblK | TEXHOJOTHYECKHE CXeMbl 00pabOTKH pa3HbIX BUIOB MsCA; canned meat, technological schemes for processing different
OHIMJIEp, €T KOHCEPBLIEpI OHMAIPICIHIH TEXHOJOTMSUIBIK | - HMMEET HaBBIKM  WCIOJb30BaTh  CTaHAApTHI,  perjaments, | types of meat;
ChI30aNapelH,  OpTYpJi €T TYpJepiH  OHIEYIiH | BETepUHApHbIE HOPMBI M NpaBHWja B MPOM3BOACTBE MsCHBIX Oirox u | use standards, regulations, veterinary norms and rules in the
TEXHOJIOTHSUTBIK ChI30aapblH Kypa anajbl; MIPOIYKTOB; production of meat dishes and products;
- eT TaraMapbl MEH OHIMJEpiH OHMIIpyde CTaHAAPTTApIbL, | - HMMEeT KOMIETCHIMM B TPHTOTOBICHHS MsCHBIX Omogq Ha | - he has the competence to prepare meat dishes at public
pernaMeHTTep:i, ~ BETEPHHAPIBIK  HOPMalap  MEH | MPEeINpPHATHIX OOIIECTBEHHOTO MUTAHMS. catering enterprises.
epexenepi KoJiaHa anajibl;
- KOFaMIBIK TaMakKTAHJIBIPY KOCIIOPBIHIAPBIHAA €T
TaraMIapbIH JaibIHIAY.

54. | Ionnin koawl: (TK) SSOT 4309-24 Kon nucuummnet:  (KB) TMMP 4309-24 Discipline code: (CCh)  TMDP 4309-24

[onnin aTaypi: CyT KoHE CYT OHIMAEPiHIH TEXHOJIOTHSCHI
AKaneMUsIBIK KPeIuTTep KoJeMi: 5

[pepexBu3uTTep: ABBIK-TYJIK OHIMIEpI CanatapbIHBIH
TEXHOJIOTHSCHI

IMocTpeKBU3HTTEP: AUIUIOM/IBIK KYMBIC XKa3y

KypeTbin KpIcKama cumarramMachbl. [IoHHIH MakcaTthl —
CYT OHIMAEpiH OHIIPYAiH TEXHOJOTHSJIBIK IPOIECTepiH
JKacay, [IMKi3aT MeH JaiblH OHIMHIH caracklHa KOMBLIaTHIH
TaJlanTapasl 3epTTey JKOHE OJapIbl KaciOM KbI3METTe opi
Kapall maiijamaHy VIIIH TEOPHSJIBIK  OUTiIM  MeH
[PaKTHKAIBIK JaFAbLIapAbl MEHIEpY.

HauMeHoBaHHe IMCHUIUIMHBI: TEXHOJIOTHS MOJIOKA M MOJIOYHBIX

TIPOJYKTOB
KonnuecTBo akageMH4ecKHX KpeIUTOB: 5

IIpepexkBU3UTHI: TexHonmorust ~ oTpacieidl TNPOKOBOIBCTBEHHBIX
TIPOJYKTOB

IlocTpeKBU3MTHI: HAIICAaHUE AUIIOMHOM PabOTHI

KpaTtkoe onucanune kypca. Llenpio QUCIUIIIMHEL SBISIETCS OCBOCHUE
TEXHOJOIMUECKUX MPOLIECCOB IMPOU3BOACTBA MOJIOUHBIX MPOIYKTOB,
u3ydeHue TpeOOBaHMUHU, MPEIbABIIEMBIX K KaUeCTBY ChIpbsl U TOTOBOM
MIPOYKINH, MPUOOPETeHNE TEOPETUUSCKUX 3HAHUH M IPAKTHIECKUX
HaBBIKOB JUISl JAIBHEHIEro MCHONB30BaHMS MX B NMPOQecCHOHATbHON

Name of the discipline: Technology of milk and dairy
products

Number of academic credits: 5

Prerequisites: Technology of industries of food products

Post-requirements: writing a thesis

Brief description of the course. The purpose of the
discipline is the development of technological processes for
the production of dairy products, the study of the
requirements for the quality of raw materials and finished
products, the acquisition of theoretical knowledge and
practical skills for their further use in professional activities
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IToHHIH OKY HOTHIKeCI:

JCATCIBHOCTH

Result of the discipline:

- CYT ©HEpKaciOiHIH mamMybl Typaibl OUIIMIH XoHE Ie
ACCOPTUMEHTTIK CasicaTThl KYPYABIH OJIEMAIK YpIicTepiH
KepceTel, CYTTIH IIMKI3aTKa >XapaMIbUIBIFBIH, CYTTiH
KOATyJILMSUIBUIBIFBIH, TTACTEPIICHTCH KOHE CTEPHIIbACHICH
CYT MeH Kijereil, KbIIIKbUI CYT CYCBIHIAphl MEH KaiiMak
iy TEXHOJIOTHSACHIH, cy3be MeH Oanmy3nax
TEXHOJIOTHSCHIH, YITTHIK CYT OHIMAEpIH, KalWTagama CYT
IIMKi3aThIHAH, ipiMIITiKTeH KacaJraH eHIMIepIi
CUMATTalbl, CYT OHIMJEpPIH OHAIPYAIH TEXHOJOTHSIIBIK
PEeXUMEPIH TYCIHIIpeni;

- CYT ©HIMJIEPiH OHIIPYIiH TEXHOJOTHIIBIK MPOIECTEPiHiH
cpI30achIH Kypa ajajpl, >KOFaphl camajibl CYT OHIMICpiH
IBIFApYOBl  KaMTaMachl3 €Te anajgel, CYT OHIMIEPiH
OHIIpyle HOPMATUBTIK KYXKaTTaMaHBI, pETIaMEeHTTEepAl
KOJIJIaHa  ajamel, Mai MEH  IpIMINKTepAiH, CYT
KOHCEPBUICPIHIH HETi3T1 aCCOPTUMEHTIH JKIKTEH anapr;

- Mail KoHe IpIMINK eHMIIpiCiHAeri, KOHCEpBiIEp
OHJIpiciH/eri IIMKi3aTKa, MaTepHAlapFa KOWBLIATHIH
HETI3ri TajmantapAbl TYKBIpBIMAAY, Mai, IpiMIIK, CYT
KOHCEpBiIepl OHIIPiCiHAETT TEXHOJOTHSUIBIK MpOIecTepAl
cHIaTTay;

- Mail JKoHE IpIMIIIK, CYT KOHCEpBilepi OHIIpiCiHIH
TEXHOJIOTHSJIBIK TIPOLECTEPiHIH CXEMachlH XKacay, CYT
OHIMJICPiHIH IIBIFYBl MCH CaIlaChIH TAJIAAY;

- CYT OHIMJEpiH OHIIpy TEeXHOJIOTHACH
KY3bIpETi 0ap.

canacklHaa

PesyabTaT 00y4eHHs1 AMCHUIIIUHBI:

- 3HaeT O pAa3sBUTUU MOJIOYHOH IPOMBIIUICHHOCTH MHPOBBIX
TEHIEHIUSIX MOCTPOEHHUsS aCCOPTUMEHTHON MONUTUKH, XapaKTepH3yeT
CBIPOTIPUTOJHOCTh MOJIOKA, CBEPTHIBAEMOCTh MOJOKA,  OMHCBIBAET
TEXHOJIOTUIO TIMTHEBOTO ITaCTEPU30BAHHOTO M CTEPHIM30BAHHOTO
MOJOKa ¥ CIMBOK, KHCJIOMOJOYHBIX HAINUTKOB M  CMETaHBI,
TEXHOJIOTHIO TBOpOra M MOPOXKEHOIO, HAIMOHAIBHBIX MOJIOUHBIX
MIPOAYKTOB, IPOJYKTOB U3 BTOPHMYHOIO MOJIOYHOIO CBIPbsl, CBHIPOB,
OOBSCHSIET TEXHOJOTHUECKHE PEXKUMBI IIPOM3BOACTBA MOJIOYHBIX

IIPOAYKTOB;

- ymeer COCTaBIIITh CXEMbI TEXHOJOTHYECKHX IPOLIECCOB
MPOMU3BOJACTBA  MOJIOYHBIX  TNPOAYKTOB, OOECIEUMBATh  BBITYCK
BBICOKOKAYEeCTBEHHBIX ~ MOJIOYHBIX  IPOAYKTOB,  HCIOJIB30BaTh
HOPMAaTUBHYIO  JOKYMEHTAIMIO, KIacCUHUIUPYeT  OCHOBHOM

ACCOPTUMEHT Maclla M CHIPOB, MOJIOYHBIX KOHCEPBOB, (OPMYIHUPOBKU
OCHOBHBIX TpeOOBaHMH, IpEIbsBIsEMbIE K CBHIPbIO, MaTepHalaM B
MAacJIOJeIHH, CBIpOAEIUU u TIPOU3BOJICTBE KOHCEpBOB,
XapaKTepU30BaTh TEXHOJOIMYECKUE MPOLECChl B IPOU3BOJICTBE Macia,
CBIPOB, MOJIOYHBIX KOHCEPBOB;

- UMeeT HABBIKM COCTABJICHHS CXEMbI TEXHOJOTHYECKHX IIPOIECCOB
MIPOM3BOJCTBA MAaclla U CHIPOB, MOJOYHBIX KOHCEPBOB, aHAIN3NPOBATh
BBIXOJ] M KAYECTBO MOJIOYHOH MPOTYKIUH;

- HMeeT KOMIIETEHIMH B O00JAaCTH TEXHOJOTHMH IIPOM3BOJCTBA
MOJIOYHBIX NIPOIYKTOB.

- demonstrates knowledge about the development of the
dairy industry, global trends in the construction of
assortment policy, characterizes the cheese suitability of
milk, milk coagulability, describes the technology of
drinking pasteurized and sterilized milk and cream,
fermented milk drinks and sour cream, the technology of
cottage cheese and ice cream, national dairy products,
products from secondary dairy raw materials, cheeses,
explains the technological modes of production of dairy
products;

- is able to draw up schemes of technological processes of
production of dairy products, ensure the production of high-
quality dairy products, use regulatory documentation,
regulations in the production of dairy products-classifies the
main range of butter and cheese, canned milk;

-formulation of the main requirements for raw materials,
materials in butter making, cheese making and canned food
production, characterize technological processes in the
production of butter, cheese, canned milk, drawing up a
scheme of technological processes for the production of
butter and cheese, canned milk, analyze the yield and
quality of dairy products;

- he has expertise in the field of dairy production
technology.

55.

USOOT 4309-24
¥YATTBIK CYT OHIMIEpiH OHIIpy

onnin koasr: (TK)
[onnin arTaysbl:

TEXHOJIOTHSICHI

AKageMUsIbIK KpeIuTTep KoJeMi: 5

IIpepexBU3NTTEP: Tamak eHzipiciHaeri 3amaHayu
TEXHOJIOTHsIIap

IMocTpeKBU3UTTEP: TUITIIOMIBIK KYMBIC JKa3y

KypeThIH KbICKalIa CHIATTAMACHI. ¥YATTHIK CYT
OHIMJIEpIH  OHMAIPY  CANACHIHAAFbl  TEXHOJIOTHSLIIBIK,
KBI3METKE KAKETTi TEOPHSUIBIK OLTIMAEpIi, MPaKTHKAIBIK
JaFbUIap/Ibl MEHIepyre, YITTBIK CYT JKOHE KBIIIKBUI CYT
OHIMJIEpIH JalBIHIAYIBIH aCCOPTHMEHTIH KOHE ailMaKThIK
epeKILeIKTepiH 3epTTeyre, COHBIMEH KaTap CyT OHepKacioi
CaJlachIH/IaFbl FBIIBIMU Macenesnep MeEH aamy
HepCHEeKTHBANIAPHI TYpaIbl TYCIHIK.

Koa nucuummner:  (KB) TPNMP 4309-24
HauMeHoBaHHe IMCIHUILIMHBI: Texunomorus
HAIIMOHAIBEHBIX MOJIOYHBIX MTPOAYKTOB

KosanuecTBO akaieMu4ecKuX KpeaguToB: 5
IIpepekBU3UTHI: CoBpeMEHHBIE  TEXHOJOTMH B
TPOU3BOJICTBE

IMocTpeKkBU3MTHI: HANIMCAHUE AUTIIOMHON PabOThI
Kparkoe ommcanme kypca. OOydaercs C IeNIbl0 MPHOOPETEHUS
TEOPETUYECKNX 3HAHWiA, TPAKTHYECKUX HABBHIKOB W  yMECHHI,
HEOOXOAUMBIX JUIS TEXHOJOTHYECKOH [eATEIbHOCTH B 00JacTH
MPOU3BOJICTBA HAIMOHAIBGHBIX MOJIOYHBIX MPOAYKTOB,  H3y4CHHE
ACCOPTHMEHTa W PETHOHAIBHBIX OCOOCHHOCTEH MPHUTOTOBJICHUS
HALIMOHAJIBHBIX MOJIOYHBIX U KHCJIOMOJIOYHBIX IIPOAYKTOB, a TaKkKe
HMETh

MPOU3BOJICTBA

MMHILIEBOM

Discipline code: (CCh)  PTNMP 4309-24

Name of the discipline: Production technology of national
milk products

Number of academic credits: 5

Prerequisites: Modern technologies in food production
Post-requirements: writing a thesis

Brief description of the course. It is trained to acquire
theoretical knowledge, practical skills and abilities
necessary for technological activities in the field of
production of national dairy products, to study the range
and regional features of the preparation of national dairy
and sour-milk products, as well as to have an idea of
scientific problems and development prospects in the field
of the dairy industry

Result of the discipline:
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