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IIonpepain koHe NUKJIEPAIH aTATybI

HanmeHoBaHHe HUKJIOB M IV CUUILINH

The name of the cycles and disciplines.

Ne ITonnepain KpIcKama Ma3MyHBI Kpartioe conepixanue menunanne! Summary of the discipline
Kanne! 6inim Geperin monaep murJi (x6m) /Iuka odureodpasoBarensubix qucuumius (oox) /Cycle of general education disciplines (ged) - 5 kpeaur / kpeauros / credits
1.| Ionnin xoasr: (KK) EKEBM 1107-24 Kon mucuunaunsi: (BK) MEPEZ 1107-24 Discipline code: (UC) MELEK 1107-24

IIonHiH aTaybl: DKOHOMUKAIBIK-KYKBIKTHIK JKOHE KOJIOTHSIIBIK
OimiM Moayni (DKOHOMHKA JKOHE KociKepiik Herizmepi. Kykbik
JKOHE chI0aiimac IKEMKOPJBIKKA Kapchl MOAEHHET Herizaepi.
OKoylorust KOHe TIpWIUNK Kayincisairi. FeutbiMu  3epTTey
Heri3aepi)

AKaieMHSTBIK KpPeIuTTep Kostemi: 5

IIpepexBuznTTep: MekTen OaraapiamMachl

IlocTpexkBu3uTTEP: ONeyMeTTIK-cascu Oiim Moy
(Oneymerrany. Cascarrany. MoaeHnuertany. [Icuxonorus)
KypcThiH KbIicKala cunarramachl: VHTerpanusinanFal MoHAI
OKYZABIH MaKcaThl SKOHOMHKA, KOCIIIKEPIiK, SKOJIOTHS, TIpIIiTiK

Kayilmci3miri, KYKBIK JKOHE chI0aiiac IKEMKOPJBIKKA KapChl
MOJAEHHET JKOHE FBUIBIMH 3€pTTEy ONICTepi camachiHIa
JaFIpuIapAbl  KanbmracTelpy — Oonbim  Tabbutamel.  ITonmi

OKbIFAHHAH KEeWiH CTYHEHTTep KOCIIKEpIK KBI3METTIH Herisri
JaFIbUIapbIH MEHrepelli, KYKbIKTHIK KaTbIHacTap KoHe chlbaiinac
JKEMKOPJIBIKKA KAapChl 1C-KUMBUT OOMBIHINIA OuTiM  XKykeciH
NMpaKkTHKaja  KONJAHA  alaibl, FBUIBIMH  3€pTTeyIepIiH
HOTIDKENIEPIH aKaJeMHsUIBIK OpTaja JKapusUlaHBIMAAp MEH
OasgHmaManmap TYpiHIE YCBIHY, COHJAi-aK HETi3ri TaOHFH >KOHE
TexHOC(EepalbIK KayinTepli >KoHEe ONapAblH aJaMFa KOHE
KOpILIaFaH OpTaFa dCEpiH TaHy JaF/AbuIapblHa He Gosapl.

IIoHHIH OKY HITHKeCI:

- Ka3aKCTaHJIBIK JKOHE QJIEMJIK SKOHOMHUKAHBIH KYPBUIBIMBI MEH
JaMy TeHISHLHSIAPbIH, YKOHOMHUKAJIBIK TEOPUSHBIH TEOPHSIIBIK
HeTi3/iepiH, HapBIKTHIK ~ 9KOHOMHKAHBIH JKYMBIC  icTey
3aH/IBUIBIKTAPbIH,  YITTHIK IKOHOMHKAaHBI JAMBITYIbIH 0achiM
OaFrbITTapbIH,  KOCIMKEPIiK KBI3METTIH Ma3MYHBIH MEH MOHIH
JKOHE KaJIBINITACy HETi3/epi KOCIIMKEePIIiK MOICHHETIH Oiiei;

- HaKThl OKaFmaimapasl Tajugay  Kes3iHAe AKOHOMMKAJIBIK
CHIIATTaFbl MaceJelepai aHbIKTayabl Oineai; Kasipri amemueri
9KOHOMMKAJIBIK TIPOLECTEPiH SPTYPIILUIITiH Tanaay, KCimKepIik
unesiap OaHKiH KypacThIpy, OU3HEc-kKocmap Kypy, KoCiIKepiik
KYPBUIBIMIIBI KYPY JKOHE OHBIH KbI3METiH YHBIMAACTHIPY;

- aKmaparTbhlK Ke3JepMEH, SKOHOMHKAIBIK Mocelesep OOHbIHIIa
OKY-aHBIKTAMaJIbIK O/IeOMETTEPMEH, KOCIMKEPINiK HeTi3IepiHiH
KaTerOpUsUIbIK alfapaTbIMEeH TYCIHY JCHreHiHae KoHe epKiH
JKAHFBIPTY/Ia XKYMBIC iCTEY JaFAbUIApBIH MEHIEPY;

- OKOHOMHKa calachblHAa THIMIOi Oackapy MIeIIiMIepiH,
QICYMETTIK-DKOHOMHKAJIBIK KYOBUIBICTAPABIH KYPBUIBIMBI MEH

HanmenoBanmue qHCOUNINHBI: MOIylTh SKOHOMHKO-TIPABOBBIX U
JKOJIOTHYECKUX 3HAHUU (OcHoBBI 9KOHOMHUKHU u
npeAnpuHUMaTenseTBa. OCHOBBI NIpaBa M AHTHKOPPYIIMOHHOM
KyIbTypbl. OKOJOTHSI U 0€30IMacHOCTb KU3HEIEATEIbHOCTH.
Mertonbl Hay4HBIX UCCIIEIOBAHHMN)

KonnuecTBo akaeMH4ecKHX KpeIuToOB: 5

IIpepexBusursl: IllkonpHas nporpamma

IHocTpexkBu3uThl: Moaynb COLUAIBHO-NIOJUTUYECKUX 3HAHUH
(Coumonorus. [omuronorust. Kynpryponorus. IICHXOIOTHS).
Kpartkoe onucanue kypca: Llenbio u3ydeHuss MHTEIpUPOBAHHOU
JUCHMIUIMHBL  ABIseTCS (OPMHPOBAaHME HABBIKOB B  cdepe
9KOHOMHMKH, MpEIIPHHIMATENbCTBA, JKOJIOTHH, O€30IacHOCTH
KHU3HEEATEIBHOCTH, MIPaBa M aHTHKOPPYNIIMOHHOHN KyIbTYpPHI, H
METOAOB HayuHbIX HccienoBaHui. Ilocie u3ydeHus: AUCHMILIMHBI
CTYZISHTHI OBJIaACIOT 0a30BBIMH HaBBIKAMU IIPEINPUHUMATEIHCKOM
JeSITEIBHOCTH, CMOTYT IPUMEHATh CHCTEMY 3HAHUH MO IPaBOBBIM
OTHOIICHUSIM M TPOTHUBOACHCTBHIO KOPPYNLIMH HA NPaKTHUKE,
MPUOOPETYT HABBIKM  INPEACTABIATH  PE3YNbTAaThl  HAYYHBIX
WCCNIEIOBaHU B BHUAE MyONWKamuid ¥  BBICTYIUICHUA B
aKaJeMHYecKOH cpeme, a TaKKe paclio3HaBaTh OCHOBHBIE
MIPUPOJHBIE W TeXHOC(HEpHBIE OMACHOCTH M UX BO3/CHCTBHE Ha
9eJI0BeKa U OKPYXKAIOIIYIO CPEIy

Pe3yabTaThl 00y4eHHs1 AUCHUTIIMHBI:

- 3HaeT CTPYKTYpy M TEHICHIUM pa3BUTHUA Ka3aXCTAHCKON u
MHUpPOBOM 3SKOHOMUKH, TEOPETHYECKHE OCHOBBI SKOHOMUYECKOH
TEOPHUH,  3aKOHOMEPHOCTH  (YHKIHOHHUPOBAaHHMS  PBIHOYHOI
9KOHOMHKH, HMPUOPUTETHBIE HaIpaBJICHUS pa3BHUTHA
HaIMOHANBHOM SKOHOMMKU. CoZIepKaHHe u
CYIIHOCTBIPEPHHIMATEILCKOM  ESATENBHOCTH, €€ BHIBl H
(hopMEI, OCHOBBI (dopMupoBaHUS KyJIBTYpBI
NpCANPUHUMATEIILCTBA, @ TAKXKE NPUHIMUIIBI ACJIOBOI0 3TUYCCKOTO
MOBECACHUA NPEANIPUHUMATEIA,

- yMeeT BBIABISIET NMPOOJEeMbl 3KOHOMHYECKOTO XapakTepa Ipu
aHaJM3e KOHKPETHBIX CHUTYyalHd, aHAIM3UPOBATH MHOrooOpasue
SKOHOMHYECKHX TPOIECCOB B COBPEMEHHOM MHupe,
(dopMynmupoBaTh OaHK MpPEINPHHUMATEIBCKHX HAEH, COCTaBIATH
OM3HeC-TIAaH, CO3[aTh MNPEIIPHHUMATENECKYIO CTPYKTYpy H
OPTaHH30BaTh €€ JIeITEILHOCTD;

- opraHmzyer paboTy ¢ HHPOPMALMOHHBIMH HCTOYHUKAMH,
y4eOHOW W CIPAaBOYHOM JIMTEpaTypol MO AIKOHOMHYECKOM

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

Number of academic credits: 5

Prerequisites: School program

Post-requisites:  Socio-political ~ knowledge = module
(Sociology. Political Science. Cultural Studies. Psychology).
Brief description of the course: The purpose of studying an
integrated discipline is to develop skills in the field of
economics, entrepreneurship, ecology, life safety, law and
anti-corruption culture, and scientific research methods. After
studying the discipline, students will master basic business
skills, be able to apply the knowledge system on legal
relations and anti-corruption in practice, acquire the skills to
present the results of scientific research in the form of
publications and speeches in the academic environment, as
well as recognize the main natural and technospheric hazards
and their impact on human and environment.

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
for calculating the most important economic ratios and
indicators of business activity, the most important methods of
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IUHAMHKACBIH  JKOHE  ONIApABIH  JKUBIHTBIFBIH  JIOTHKAJBIK
Tangayapl, OacKapyIIbUIBIK  3KOHOMHKAJBIK — Mocenenepai
Iemnryre LIBIFaPMAIIBUTBIK, KO3KapacThl, MaHBI3]TbI

9KOHOMHKAIBIK KO3()(DUIHUCHTTED MEH KOPCETKIIITepAl ecenTey
SMIicTepiH MEHTEePeIi.

npoGyieMaTuke, KaTeropHanbHbIM anmnapaTom OCHOB
MpeANPHHUMATENbCTBA HAa YPOBHE IOHUMAHHUS H CBOOOIHOTO
BOCIHPOU3BEICHUS;

- BIIaJieeT NPUHATHEM 3(Q(EKTUBHBIX YIPABICHYSCKUX PELICHUH B
001acTH 3KOHOMUKH, JJOTHUECKUI aHAJN3 CTPYKTYPHI U AUHAMUKH
COIMANPHO- JKOHOMHYECKHMX SBICHHH W WX COBOKYIHOCTH,
TBOPUYECKUI MOIXOA K PEIICHUIO YIPaBIEHIECKUX IKOHOMUIECKHX
3ama4, METOJMKOH pacdera Hamboiee BaXKHBIX 3KOHOMHYECKHX
k03 GHULIHEHTOB U MOKa3aTeneil [eI0BOi aKTHBHOCTH, BaKHEHIIIHE
METO/IbI aHaIK3a OlleHKH 3()(eKTUBHOCTH OH3HEeca.

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 nonaep / bazosble nucuuniunbl / Basic disciplines — 84 kpeaut / kpeaura /

credits

Iounin koawt OKK) ZhM 1201-24

ITonnin aTaysi: XKorapel MaTeMaTuKa

AKaieMHSITBIK KpPeIuTTep Kostemi: 5

IIpepexBuzuTTep: MekTen OaraapiamMachl

MocTpexBusurrep: Kaiita eHIey eHIiIpiCTEepiHIH mporecTepi
MeH anmnapartapbl. KapKbUIbIK cayaTThUIBIK Herizaepi

KypcTblH KBICKAIIA CHIATTAMACHI: TToHAI  OKBITYIBIH
MakKcaThl: MaTEeMaTHKaJblK eCEeNTepii MOJEIbACYre >KOHE
HIenIyre  MyMKIiHIIK ~ OEpeTiH MaTeMaTUKAaNbIK — ammapaTThl
MeHrepy Oonbim  TaObutamsl. CBI3BIKTHIK JKOHE BEKTOPIIBIK
anrrebpa  3JICMCHTTEPIHIH, MaTEMAaTUKANBIK  TaldayablH,
BIKTUMAJIIBIKTAD TCOPUSACHIHBIH TOKIPUOCTIK €CeNTEpiH IIenyre
OimiMIi KOJNZaHyFa BIKOAN eTeli. bojamrak KociOu KbI3MET
calachlHIa YFBIMIAPMEH JKOHE MAaTeMaTHKaIbIK oJicTepMeH
JKYMBIC icTey KaOileTiH JaMbITaIbl.

IonHiH 0Ky HITHIKECH:

- HETI3T1 MaTeMaTHKAIBIK YFRIMIAp, aHBIKTaManap, Gopmymanap,
Teopemanapbl MeH oJicTepi Typasibl TYCIHIKTEpiH, JXYMBbIC
OarapraMachlHBIH CaraTTapbl KeJeMiHIe )KOFapFbl MaTeMaTHKa
KypChIH Oineni;

- KOJAaHOaJbl ecenTepAi LIelly YINiH Ka3ipri MaTeMaTHKaJbIK
dmicTepai KoNAaHyab! Oiei;

- OKaNmbl TEOPHSUIBIK JKOHE apHaibl HMHXKEHEPJiK MOHIepi
TaOBICTBl 3epAeiey YIIiH MaHBI3ABl FBUIBIMIAD JKETICTIKTEpiH
KOJIaHaIbl;

- MaTeMaTHKaJbIK MOJAENbJACY SiCTepiH TaHIayna Ky3ipeTTiiri
Oonazpl.

Ko mucunnmaunner: (BK) VM 1201-24

HanmenoBanue nucuumiInHbl: Briciias MaTematika
KonnuecTBo akaeMH4ecKHX KPeIuTOB: 5

IpepexBusursl: llIkombpHAs mporpaMma

HocTpexkBusutsl: IIpomeccsl n ammapaThl MepepadaTHBAIOIINX
pou3BoACTB. OCHOBBI (PMHAHCOBOW TPAMOTHOCTH

Kparkoe onucanume kypca: Llenp IucCHMIIMHBL OBJIAZCHUE
MaTeMaTHIeCKHM allapaToM, IO3BOJISIONIMM MOIEIUPOBATh H
peurath Matematuueckue 3azadd. CriocoOCTBYET NPHUMEHEHUIO
3HaHUH K PELICHUIO NPAKTUYECKUX 3a7ad JIEMEHTOB JIHHEHHOH u
BEKTOPHOIl ~ ayreOpbl, MaTeMaTHYeCKOTO aHalh3a, TEOpUH
BeposiTHOCTell. Pa3BuBaeT ymeHMe onepuUpOBaTh MOHATUSIMH U
MaTeMaTHIeCKUMHU METOJaMHU B chepe Oynymeit
npodeccnoHaNbHOM AeATeTbHOCTH.

Pe3yabTaThl 00yUeHHs] IHCHUNIHHBI:

-3HaeT Kypc BBHICIIEH MaTeMaTWKHd B KOJMYECTBE YacOB pabodeit
MIPOTpaMMBI, OCHOBHBIE MaTe€MaTHIECKHE TOHSATHS, ONpPEeAeNICHUs,
(OpMYITBL, TEOPEMBI U METOJIHI;

- YM€eT UCIO0JIb30BaTh COBPEMEHHbIE MATEMAaTUUECKHE METOIbI AT
pelleHys NIPUKIAJHBIX 3a/ay;

- TPHUMEHSeT JOCTH)KEHHS BKHEHIIMX HayK JUll YCHELIHOTO
N3ydeHHUs OONIETEOPETHUECKUX W CIENUANbHBIX HHXEHEPHBIX
JMCIATLIHH;

- OymeT KOMIETEHTEH B BBIOOpE METOJOB MAaTeMaTHYECKOTO
MOJIETTNPOBAHHSI.

Discipline code (UC) HM 1201-24

Name of discipline: Higher mathematics

Number of academic credits: 5

Prerequisites: School curriculum

Post-requisites: ~ Processes and devices of processing
industries. Fundamentals of financial literacy

Brief description of the course: The purpose of studying
the discipline is to master the mathematical apparatus that
allows you to model and solve mathematical problems.
Promotes the application of knowledge to solving practical
problems of elements of linear and vector algebra,
mathematical analysis, probability theory. Develops the
ability to operate with concepts and mathematical methods in
the field of future professional activity.

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.

IMonnin koasl (KK) Fiz 1202-24

Monnin aTaybi: dusuka

AKaIeMHUSJIBIK KpPeAUTTEP KoJieMi: 4

IIpepexBu3uTTEpP: MEKTEN OaraapIaMacs

MocTpexBu3nTTep: TEOPHANBIK >KOHE KOIJAaHOAIBI MEXaHHUKA,
JKbuTy TEXHUKACHI

KypeTbIH  KbpICKAalIa CHNATTAMACHI: [ToHHIH MaKcaThl:
CTYyICHTTepAlI (U3MKAHBIH HEri3ri 3aHJapbIMEH JKOHE OJapbl

Kona nucuumunubr:  (BK) Fiz 1202-24

HaumeHoBanune nucuumiInubl: Ouszuka

KosnuecTBO akaieMu4ecKuX KpeauToB: 4

IIpepeKBU3UTHI: MIKOJIbHAS IPOTPaMMa

HocTpexkBu3utnl: TeopeTnueckas W TPUKIAJHAS MEXaHHKa,
Tennorexnuka

KpaTtkoe onmmcanme kypca: llenb OUCIUNIMHBL O3HAKOMJIEHUE
CTYACHTOB C OCHOBHBIMU 3aKOHAMH (PM3MKH M BO3MOXKHOCTSMH UX

Discipline code: (S[®)} Ph 1202-24

Name of discipline: Physics

Number of academic credits: 4

Prerequisites: school program

Post-requisites: Theoretical and applied mechanics, Heat
engineering

Brief description of the course: The purpose of the
discipline is to familiarize students with the basic laws of
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KeHiHri KkociOM KpI3METTE KOJJaHy Ke3iHAEe TYBIHAAUTHIH
Mocenenepai Iemyae KoJaIaHy MYMKIHIIKTepiMEH TaHBICTBIPY.
CryneHTTep (U3MKAIBIK MOZETbIACY OIICTEpiH KOJIJaHAMbI,
COHBIMEH KaTap HAKThl JKapaTbUIBICTAHY-FBUIBIMU  JKOHE
TEeXHUKAJIBIK Mocelelepal Iiemyne (Hu3nKa-MaTeMaTHKAIBIK
TaNgay ONICTepiH  KoMaHaabl. WHkeHepiik — TaxipuOene
(hU3HUKAIBIK MOJEIBICY SAICTEePiH KOIaHy JaFIbUIapbIH HTepei.
IIonnin oKy HOTHIKECI:

- TOHHIH TEOPMSUIBIK MaTepualiblHa EHIi3UIreH (DU3MKaHbIH
Herisri OemiMmaepiH Oineni; MeXaHHWKa, MOJIEKYTAJbIK (H3HKa
JKOHE TEPMOMHAMHKA, TEOMETPHSIIBIK )KOHE TOJKBIHIBIK ONTHKA
OemiMaepiHeH HeTi3ri (uUBMKAIBIK ~ TeopusIap MeH
TIPUHIHIITEPA];

- HaKTHI (PM3MKAJIBIK €CenTep i MIbIFapy sl Oiesni;

- OKQIIBl TEOPWSUIBIK JKOHE apHAMbl WHXKCHEpNIK MoHIep.i
TaOBICTHI OKY YIIIH ipreti FEUTBIMIAPIBIH OUTIMIH MaijanaHabl
- HETi3Ti MOHJEP/l OiIarbiIail OKy YIIiH MaTeMaTHKaHBI, (PH3HKA
3aHIOAPBIH TEOPUSUIBIK OUTIMIEpiH KepceTell JKOoHe —aliFaH
OimimMIepiH OKY calachIHAAFBl OKY, MPAKTUKANBIK JKOHE KOCINTIK
MiHAETTEpi ey YIIiH IpaKTHKaaa KOJTaHaIbL.

UCHOJIB30BAHMS TIPU PEIICHMH 3a/a4, BO3HUKAIOLIIMX IPU HX
MPUMEHEHUH B MOCIEAYIOEH NPOdecCHOHATBHOH AesATENbHOCTH.
Obyuarommuecs UCTIOJNIB3YIOT METO/IbI ¢uzngecKoro
MOJICIMPOBAHUs, a TaKKe MNPUMCHAIOT METOIbl  (U3MKO-
MaTeMaTHIEeCKOTO aHaJIM3a K PEIICHUI0 KOHKPETHBIX €CTECTBEHHO-
HaydHBIX W TEXHHYECKHX 1pobieMm. IIproOperyT HaBBIKH
HCTIONB30BaHUS ~ METONOB  (PU3MYECKOTO  MOJCIHPOBAHUS B
HHKCHEPHO IpaKTHKe.

Pe3ysabTaThl 00y4eHHs! JUCHUILIHHDI

- 3HaeT OCHOBHBbIE pa3fensl  (U3MKM, BKIIOYECHHBIC B
TEOPETHYECKUI MaTephal AWUCHHIUIMHBL, OCHOBHBIC (H3HUCCKHE
TEOPUHl M NUPHHLUMIBI U3 PAa3eliOB MEXaHWKH, MOJICKYJSIPHON
(GU3MKK ¥ TEPMOJMHAMUKH, TEOMETPHUYECKOH 1 BOJIHOBOH OIITHKH;
- yMeeT penaTh KOHKPeTHbIe (GU3HYECKHE 3aJa4H;

- HCTONB3yeT 3HaHWs (YHIAMEHTAJIBHBIX HAayK JUIS YCIICIIHOTO
H3y4YeHHsT OOLIETCOPETHUECKUX M CICHUaJbHBIX HH)XECHEPHBIX
JUCIAIUTIH

- JIEMOHCTPHUPYET 3HAHUS MATEMaTHKH, 3aKOHBI (QU3HKU B TCOPHU
IV YCTEIIHOTO M3y4eHUs NPO(GUIMPYIOIMX IUCLUUILUIMH, H
NPUMEHSET Ha NPAaKTHKE IOJYy4YCHHbIC 3HAHMSA JUIL PELICHUS
y4eOHO-TIPAaKTHYECKAX M MPO(ECCHOHANBHBIX 3a/1a4 B U3ydaeMOn
obnacTy.

physics and the possibilities of their use in solving problems
that arise when they are applied in subsequent professional
activities. Students use physical modeling methods, and also
apply methods of physical and mathematical analysis to solve
specific natural science and technical problems. Will acquire
skills in using physical modeling methods in engineering
practice.

Result of the discipline:

- knows the main sections of physics included in the
theoretical material of the discipline; the main physical
theories and principles from the sections of mechanics,
molecular physics and thermodynamics, geometric and wave
optics;

- can solve specific physical problems;

- uses knowledge of fundamental sciences for the successful
study of general theoretical and specialized engineering
disciplines

- demonstrates knowledge of mathematics, the laws of
physics in theory for the successful study of specialized
disciplines, and applies the acquired knowledge in practice to
solve educational, practical and professional problems in the
studied field.

ITonnin koAbl (KK) 1G 1203-24

IMonnin aTaysl: HxeHepik rpapuka

AKaJeMUSJIBIK KPeAUTTEP KoJieMi: 6

TIpepexkBU3UTTEP: MEKTEN OaFnapiaMacs

IocTpexkBusutTep: ¥H TapTy KOCIMOPHIHAAPHIH KoOamay.
ACTBIK ©HZIeY OHIIIpiCTepiHIH KOCIOpBIHAApHIH jkobanay. Kaiita
OHJIEY KOCIMOpBIHAApBIH >kobamay. HaH jkoHe KOHIUTEpIiK
KOCIMOPBIHIAAP IBI XKOOaTay

KypersiH  KbIcKamia  cumatramachkl:  [loHHIH — Makcatsl:
rpaduKanbIK aKmaparThl AyphIC KaObLiaay, OHJIey KaHe KepceTe

Oimy  kabinmerrepiH  nmambity.  CTyIOEHTTEp  TEXHHUKAIBIK
OOBEKTINEp/iH  KOHCTPYKTOPJIBIK ~ JKOHE  TEXHOJIOTHSUIBIK
KyKaTTaMachlH OKy JKOHE KypacTblpy, Cbhi30a  apKbUIbI

TEXHUKAIBIK ONIIapAbl JKETKi3y, KEHICTIKTIK QopManap MeH
onapIpiH OaliylaHBICTAPBIH TANay JAFAbUIapPbIH MEHTrepei,
OPTYpJi TEOMETPHUSUIBIK KEHICTIK OOBEKTiNepiH caly IKoHe
rpaduKanbIK  ecenTepAi LISyl aJrOpUTMICY SAiCTepiH
y#ipeneni.

IIoHHIH OKY HOTH:KecCi:

-TEXHUKAIBIK KEHICTIKTIK T€OMETPHUSIIBIK (BUTypaapIbl KOJIIaHa
OTBIPBIIN YKOHE HHXKEHEPIK -TeOMETPHSIIBIK €CenTep/i Ka3bIK
cpi30ama WICHIETIH TEXHHUKAJIBIK CYpeTTepli, OenmeKkTepain
ACKU3/EPiH OPBIH/IANIbI;

- OHIM TypJIepi xoHe chi3danapra Koiibuiatein ESKD tananTapsl,

Konx mucumminHbl (BK) 1G 1203-24

HanMeHoBaHWe TUCHHILIMHBI: MHXeHepHas rpaduka
KonunuecTBo akaieMHYeCKHX KPeTUTOB: 6

IIpepeKBU3UTDI: MIKOJIbHAS IPOTpPaMMa

MoctpexkBu3nThl: [IpoekTrpoBaHie MYKOMOJIBHBIX MPOU3BOJICTB.

IIpoexkTupoBanue MpennpUITUI 3epHONEepepabaTHIBAIONINX.
IIpoexTupoBanue HPeANPUATUH nepepadaThIBAOIINX
npon3BoACTB. [IpoekTHpoBanue XjaeOomneKkapHbIX U KOHIUTEPCKUX
MPENPUATUI.

KpaTtkoe onmcanme kypca: Llens nuciuruimHel: (GOpMHpOBaHUE
CIOCOOHOCTeH TMPaBMIBHO BOCHPHUHMMATH, IepepabaTeiBaTh H
BOCIPOU3BOJNTE Tpadudeckylo wuHPopManuoo. OOydarommecs
MIPUOOPETYT HABBIKM YTEHHS M COCTAaBIEHHS KOHCTPYKTOPCKOH H
TEXHOJIOTHYECKOH  JOKYMEHTAIMH  TEXHHYECKHX  OOBEKTOB,
H3JIOKEHUSI TEXHUIECKUX MBICIIEH C IMOMOINBIO YepTexka, aHali3a
NPOCTPAHCTBEHHBIX (OPM M HUX OTHOLICHHH, H3y4aT CHOCOOBI

KOHCTPYHPOBaHHS Pa3IMYHBIX TeOMETPUIECKHX
NPOCTPAHCTBEHHBIX ~ OOBEKTOB,  AITOPUTMHU3ALHUKA  PELICHHS
rpaduueckux 3aaad.

Pe3yjbTaThl 00y4eHHs] JUCHUIINHBI

- BBITOJIHACT TEXHUYECKHE YEPTEeXKH, OCKH3bl Jerajieil ¢

MIPUMEHEHHEM PpAa3JIMYHBIX IIPOCTPAHCTBEHHBIX T'€OMETPHUYECKUX
¢uryp ¥ pemieHHe HHKCHEPHO-TEOMETPHUYECKHX 3amad Mo
TUIOCKOCTHOM UEPTEXKE;

Discipline code (Uc) EG 1203-24

Name of discipline: Engineering graphics

Number of academic credits: 6

Prerequisites: school curriculum

Post-requisites:  Design of flour mills. Design of grain
processing enterprises. Design of processing plants. Design
of bakery and confectionery enterprises.

Brief description of the course: The purpose of the
discipline: to develop the ability to correctly perceive,
process and reproduce graphic information. Students will
acquire the skills of reading and drawing up design and
technological documentation of technical objects, presenting
technical thoughts using a drawing, analyzing spatial forms
and their relationships, and will study methods for
constructing  various geometric spatial objects and
algorithmizing the solution of graphic problems.

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;
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KOMIIBIOTEpAC  TIpadUKaMeH JKYMBIC icTey MpHUHIMITEP],
rpaMKaJbIK  aKMapaTThl KOMIIBIOTEp/E YCHIHYABIH HETI3Ti
yJIrisiepi, rpaduKanblK MakeTTEepAiH KYMBIC iCTey MPHUHIMIITEP],
MPOEKUMSIIBIK ChI30aHbIH 3aHABIIBIKTApBl MEH 9IicTepi Oineni;

- JKa3bIKTHIKTA HHKCHEPIIIK JKOHE TEOMETPMSUIBIK ecenTepii
memreni;  cenbamapra  kodbutatelH  ECKJl  tamanTapbiH
CHIATTaNIbI;

- MammHa OemIeKTepiH rpaduKagblK TYpHe KepceTy aicrepi
Typansl OuTiMAepiH Kepceredi (Typiepi, KuMajapbl, KeJJICHEH
KUMaJaphbl, KECKiHi, OenTijienyi).

- peuraeT MHXCHEPHO-TEOMETPUYECKHE 3a/la4d MO IUIOCKOCTHOM
yepTexe, Xxapakrepusyet TpedoBanus ECKJ] x ueprexam;

- 3HaeT Buabl m3nenuit u TpeboBanms ECK]/] x deprexawm,
NPUHIMIEL paboThl ¢ TpauKoil Ha KOMIBIOTEPE, OCHOBHBIE
MOIENN  TpeAcTaBlIeHHs  rpaduueckod  uHGOpPMANWH B
KOMIIbIOTEpE, TPHHOMNGI  (QYHKIMOHHUPOBAHUS  rpaduueckux
MIaKEeTOB, 3aKOHOB M METOIOB MPOEKIIMOHHOTO YePUCHHS;
-IEMOHCTPUPYET 3HAaHHS CII0COOOB TPAQHUIECKOTO NPEACTABICHUS
JeTaned MamuH (BHABL, pa3pes3bl, CCUYCHUS BBIHECEHHbIE U
HaJIOKCHHBIE, H300pakeHue, 0003HaUYEHHE).

- 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)

TIonHiH KOABI (TK) ZhH 1201-24

onnin aTaypi:XKanmer xuMust

AKaIeMHUsJIBIK KpPeAUTTEP KoJieMi: 4

IIpepexBusznTTep: MekTen O6arnapaaMachl

TMocTpexkBusurrep: Taram xumusichl. Tamak OMOXUMHUSCHL.
KypereiH  KbIcKama  cunmatramachl:  [[oHHIH — MakcaThl:
XUMUSHBIH HETi3T1 YFbIMIAaphl MEH 3aHIBUIBIKTAPBIH, aTOMIBIK-
MOJICKYNaJbIK 1TIMHIH HETI3AepiH, 3aTThIH KYPBUIBIMBIH,
TIEPUOATHIK 3aHABl, XHUMIBUIBIK OaifJlaHBIC TEH XHMHUSIIBIK
TIPOLECTIH 3aHIBUIBIKTAPEIH KapacTelpy. CTYICHTTED XHUMUSIIBIK
SKCIEPUMEHTTEP JKYPri3y YIIiH XUMISUIBIK TEOpHsUIap MEH
3aHIap/Ibl KOJIaHa bl 3aTTapAbH GopMynasapbl MEH XUMUSITBIK

Koa qucuMninHbl (KB) OH 1201-24
HaumenoBauue qucuumianubl: O0Omas xumus
KosmmuecTBO akaieMu4ecKuX KpeauToB: 4
IIpepexBu3uTsl: llIkonbHas nporpamma
MocTpexkBuduthl: [lumesas  xumus.
MPOJYKTOB.

Kpartkoe onucanue kypca: Llenb IUCHUIUIMHBI: PAacCMOTpPEHHE
OCHOBHBIX IIOHSATHH M 3aKOHOB XHMHH, OCHOB aTOMHO-
MOJICKYJIAPDHOTO YUY€HHS, CTPOCHHS BEIIECTBA, MEPHOAUYECKOTO
3aKOHA, XMMHUYECKOW CBSI3M M 3aKOHOMEPHOCTEH XHMHYECKOIO
mporiecca. OOyyaronyecss NPUMEHSIIOT XUMHUYCCKHE TCOPHU H
3aKOHBI  JUISI  TPOBENSHHS  XHMHYECKHX  OKCIEPHUMEHTOB.

Buoxumus ITHUIICBBIX

Discipline code (CCh) GC 1201-24

Name of discipline: General chemistry

Number of academic credits: 4

Prerequisites: School program

Post-requisites: Food chemistry. Food Biochemistry.

Brief description of the course: The purpose of the
discipline: consideration of the basic concepts and laws of
chemistry, the fundamentals of atomic-molecular science, the
structure of matter, the periodic law, chemical bonds and the
laws of the chemical process. Students apply chemical
theories and laws to conduct chemical experiments. They will
acquire the skills to compose and analyze formulas of

peakiMsuUIapAblH ~ TEHJAEYJIepiH  KYpacThlpy KoHe Ttanzaay, | [IpuoOperyT HaBBIKM COCTaBJIATH M aHanusupoBarh (opmyisl | substances and equations of chemical reactions, to understand
3aTTapIblH KYPBUIBIMBIHBIH oJap by KacueTTepiMeH | BEIIECTB M YpaBHEHHs XHMHYECKMX peakiuii, noHumarh cBs3b | the relationship between the structure of substances and their
GaiiIaHBICHIH TYCIHY JaFIbUTapBIH UTEPEi. CTPYKTYpPBI BELIECTB C MX CBOMCTBAMH. properties.
TIoHHIH 0Ky HOTH:KeCi: Pe3yabTaThl 00yYeHus: THCHUNINHBI Result of the discipline:
- yilmectipy TEOpHWSACHIHBIH HETI3ri epekenepiH, KypAenmi | - 3HAaeT OCHOBHBIE [MOJIOKEHUs KOOPAMHAIMOHHOW Teopum, | - kKnows the basic provisions of the coordination theory, the
KOCBLITBICTAP/IBIH KYPBUIBIMBI, KIKTEyi MeH | ocoOeHHOCTH cCTpoeHws, Kiaccupukanuu u Homenknarypsl | features of the structure, classification and nomenclature of
HOMEHKJIaTypaChIHBIH epeKLIeTIKTepiH Oiieni KOMIIJIEKCHBIX COEMHEHUMN complex compounds
- KOOpOMHALWSJIBIK KOCBUIBICTAp/AbI aTail anajbl, OJNApAbIH | - yMeer Ha3bIBaTh KOOPAMHAI[HOHHBIE coemvHeHus, | - €an name coordination compounds, characterize their
KYPBUTBIMBIH CHIATTal/IbI KOHE KOOPJMHAIMAIIBIK | XapaKTepU30BaTh X CTPYKTYPY M XapaKTepH30BaTh CTabmiabpHOCTH | Structure and characterize the stability of coordination
KOCBUIBICTAP/IbIH TYPAKTBUIBIFBIH CHITATTAN/IbI KOOP/IMHAIIMOHHBIX COCANHCHHUI compounds
- KemIeHOi  KOCBUIBICTAp  epITIHAICIHAEri  Teme-TeHAIK | - UIMEeT HaBBIKM PacueTa cocTaBa PaBHOBECHBIX cMmeceid B pactBope | - has skills in calculating the composition of equilibrium
KOCTIAJIAPBIHBIH KYPaMbIH €CeNTey IaFIbUIaphbl, COMKECTEHIIPY | KOMIUIEKCHBIX COEIMHEHWH, OKCIepHMEHTalbHbIe HaBbIKM B | Mixtures in a solution of complex compounds, experimental
JKOHE CaHIBIK aHBIKTAy OMICTEpi mieHOepiHaeri SKCIepUMEHTTIK | pamkax  MeroqoB  uaeHtudukamuu u  kommdectBernoro | SKills in the framework of identification and quantitative
JlaFIsUIapsI 6ap. OTIpeIeIIeHHSI. determination methods.
- KOOPJMHALMSUIBIK KOCBUIBICTAD XUMHSICBI JKOHE 3epTTey | -  Biajeer 0a30BeIMH  3HaHMsMH B obOmactm  xumuu | - has basic knowledge in the field of coordination compound
JIaFIpLTapbl GOMbIHIIA HeTi3Ti GimiMi Gap KOODJMHAIIMOHHBIX  COCIMHEHHMIt | uccrnenoBatensckumu | chemistry and research skills

HaBBIKAMH
ITonnin koas1  (TK) AFH 1201-24 Kox aucnuminnbl (KB) AFH 1201-24 Discipline code (CCh) APCC 1201-24
TIoHHIH aTaybl: AHATUTUKATIBIK XKOHE (HH3KOJUTOUATHI XHMHSI HaunmenoBanmue JUCHUIUTHHBL: AmnanuTuveckas u | Name of discipline: Analytical and physical colloidal
AKaIeMHUSJIBIK KpPeAUTTEP KoJieMi: 4 (U3KOIUTONTHAS XUMHS chemistry
IpepexBusurrep: Mekren GarapiamMacst KonunuecTBo akaieMH4eCKHX KpeIuToB: 4 Number of academic credits: 4
MocTpexBusurrep: Taram xumusicl. TamMak OHOXUMHUSCHL. IIpepexBu3uTsl: llIkonpHas nporpamMmma Prerequisites: School program
Kyperbin  kbickamia  cunmarramacbi:[lonHiH ~— Makcatsl: | [TocTpeKBH3MTHI: [Mumesas xumus. buoxumus numessix | Post-requisites: Food chemistry. Food Biochemistry.
QHAIMTHKAIBIK OKOHE (M3KOJUIOMATHIK XUMHs HETi3fepiHiH | IPOIYKTOB. Brief description of the course:The purpose of the
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TEOPHSIBIK  OUTIMIEpiH  KajubslOTacThlpy. bimiM — amymsuiap
XUMHSNBIK Talgay HOTIDKETIEpiH JalblHIayFa, iCKe achIpyFa
JKOHE TYCIHyre OafrbITTalfaH Heri3ri XUMILUIBIK 3aHIap MEH
epexenepai KoimaHaapl. Tamak eHiMzaepi MeH a3bIK-TYJIK
IIMKI3aTBIHBIH ~CalachlH AaHBIKTAy MAaKCaThIHAQ XHMHSUIBIK,
(U3UKa-XUMISIIBIK JKOHE JJIEKTPOXUMISUIBIK SICTEpAl KOJITaHy
JaF(bUIapBIH MEHTepei.

ITonHiH OKY HITH:IKeC:

- QaHAIMTHKANBIK KOHE (U3HKANBIK XUMHSHBIH TCOPUSIIBIK
HETI3[epiH, camaJblK JKOHE CaHABIK TaJJayldblH IIOHIH,
MiHAETTEpl MEH dAiCTepiH Oineni.

- Tanjgay OMICiH HETi3/IeNTeH TaHJay >Kacalpl; skaOapIKTap MEH
acmantapael  (pH  emmrerim,  MOHMETp,  KOHIYKTOMETD,
AQHAUTHKAIIBIK Tapassl, (OTODIIEKTPOKOIOPUMETP,
pedpakTomMeTp, NOIIPUMETP) NaliJalIaHa/IbI;

- 3EpIeNICHIeH Taljay oSJIiCTepiH MaijanaHa OTBIPBIN, KaXeTTi
eCenTeyJep i )KYprizei;

- aHATUTHUKAIIBIK JKOHE (PU3UKAJIBIK KOJUIOMATHIK XUMHUS, OJIap/AbIH
HETi3Ti YFBIMIAphl MEH XHMHSUIBIK TIPOLECTepAl PpEeTTEHTIH

Kpartkoe onucanue kypca: Ilens auciuniumebl (HopMHPOBaHHUE
TEOPETUUECKUX 3HAHUH OCHOB QHAIUTHYECKOH M (U3KOJUIOWITHOU
xumun. OOydJaromuecs: TNPUMEHSIOT OCHOBHBIE XHMHYECKHE
3aKOHBl M  TIOJIOXKEHMsS, HANpaBICHHBIE Ha  IOATOTOBKY,
peanu3alnuo U OCMBICICHUE PE3yIbTaTOB XUMHUYECKOTO aHaJIU3a.
[IpnoOpeTyT HaBEIKM  TNPUMEHATH  XUMHYECKHE,  (DH3HKO-
XUMHYECKHE U IEKTPOXUMHUIECKHE METOMBI B IETIIX OIpeIeIeH s
Ka4ecTBa ITUIIEBBIX IPOIYKTOB U IIPOIOBOIBCTBEHHOTO CHIPHSI.
Pe3yabTaThl 00yYeHHs: AHCHUNIHHBI:

- BIajeeT TEOPEeTHYECKHMMH OCHOBAaMM AHAIUTUYECKOH U
(bI3UIeCKOll XUMUH, IPEIMET, 3aJa4H U METOIbI KaYeCTBEHHOTO U
KOJIMYECTBEHHOTO aHAIIH3A.

- 000CHOBAaHHO OCYIIECTBIIIET BHIOOP METO/IAa aHAIIN3A; TTOJIB3YETCs
ammaparypoii u  mpubGopamu  (pH-merpom,  HoHOMeEpoM,
KOHJIyKTOMEpPOM, AQHAJIMTUYECKUMUBECAMU,
(OTOIEKTPOKOIOPUMETPOM, PEPPAKTOMETPOM, HOJSIPUMETPOM);

- TPOBOXUT HEOOXOIAMMBIE pacyeThl B H3YYCHHBIX MeETOJax
aHAIIN3a;

- JEMOHCTPUpPYET 3HaHHA AaHAIUTHYECKOH MU (U3KOIUIOMTHON

discipline: the formation of theoretical knowledge of the
fundamentals of analytical and physical colloid chemistry.
Students apply basic chemical laws and regulations aimed at
preparing, implementing and understanding the results of
chemical analysis. They will acquire the skills to use
chemical, physical-chemical and electrochemical methods to
determine the quality of food products and food raw
materials.

Result of the discipline:

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

- reasonably selects the method of analysis; uses equipment
and devices (pH meter, ionomer, conductometer, analytical
weights, photoelectrocolorimeter, refractometer,
polarimeter);

- performs the necessary calculations in the studied methods
of analysis;

- demonstrates knowledge of analytical and physico-colloidal

3aH/IBUIBIKTAP TYPaJibl OiTiMIH KepceTei. XAMHHM, HMX OCHOBHBIX TMOHATHM W 3aKOHOB, ympasistomux | chemistry, their basic concepts and laws governing chemical
XUMHYECKHMH MPOLIECCaMU processes
IIonHiH KoabI (TK) TKM 2202-24 Kon nucuunianabl (KB) TPM 2202-24 Discipline code (CCh) TAM 2202-24

IMonnin aTaybl: TeopHsIBIK KOHE KOJIAaHOAIBI MEXaHHKA
AKaIeMHSTBIK KpPeIuTTep Kostemi 5

IMpepexBuzutrep: HxeHepiik rpaduka

MocTpexBusurrep: Kaiita eHmey eHmipicTepiHiH mporecTepi
MeH amnmaparTapbl. HaH-TOKamr >koHE KOHIWTEPIK eHiMaep
OHJIIPICIHIH TEXHOJOTHSIIBIK POLIECTEPiH aBTOMATTAHAIBIPY.
Kyperbin KpIcKama cumarraMachl: [IoHHIH MakcaThl: Kyl
JKyHenepiHiH ocepiHEH MaTepHaJIBIK HYKTeJlep MEH KaTThl
JICHENePIiH  KO3FalbIChl ~ MEH  TeMe-TEHIITIHIH Kb
3aH/IBUIBIKTapbl Typajbl OUTIMII KaJbINTACTHIPY JKOHE OJIapbl
KOJJaHOaNmbl MoceNeNepi Imemy YIiH Kongana Oimy. bimim
QITyIIBIIAp JeHe KO3FaIBICEIHBIH OPTYPII TYpJepiHae KaTTH JIeHe
HYKTEJEpiHiH OepiireH Kyml XKYHECiHIH, TpPacKTOPHUICHIHBIH,
KBUIIAMIBIFEI ~ MEH  VAEYiHIH  ocepiHmeri  KOHCTPYKIUS
TIpEKTEpiHiH peaknus KYLIIH aHBIKTay OaFJbUIapbIH HIepei,
NPaKTUKAIBIK KBI3METTE MEXaHUKAJIBIK XKYHelnepIiH KO3FalbIChl
TypaJibl TUNTIK eCenTep/li NIy [iH Heri3ri aHaINTHKAIIBIK )KOHE
CaH/IBIK 9IiCTepiH KOJIIaHA/IBI.

IIoHHIH OKY HOTH:KecCi:

- KypcTa KaOBUINAaHFaH HETIi3rl YFBIMAAPABL, aKCHOMAlapAbl,

THITOTE3aIap Il JKOHE OomKaMIapab Oineni; KATThI
nedopMaIMsUIaHATBIH JICHENep MEeH KYPbUIBIMAApPbl €CenTey/IiH
TEOPHSITBIK Heriznepi MeH MTPAKTUKAIBIK omicTepi;

MEXaHM3MAEPIiH Heri3ri Typiepi, 3epTrey MeH )KolajayablH

HaumenoBanue mucummianHbl: Teoperuueckas M INpUKIIagHAS
MeXaHHUKa

KonnuecTBo akafeMHYeCKHX KPeIUTOB: 5

MpepexBusnutpl: UmxenepHas rpaduka

HocTpexkBu3uThl: [Ipoliecckl W ammaparbl TMepepadaTHIBAIOIINX
MIPOMU3BOJACTB. ABTOMAaTH3alUs TEXHOJNOTHYECKHX IIPOIIECCOB
MIPOM3BOJICTBA XJI€000YIOUHBIX M KOHAUTEPCKUX U3ACIUI
KpaTtkoe onmcanme kypca: Llens nuciuruimHel: (GOpMHpOBaHUE
3HaHMH 00 OoOImUX 3aKoHaX [JBIDKCHMS M  pPaBHOBECUA
MaTepHalbHBIX TOYEK U TBEPABIX TeJ O] JeHCTBHEM CUCTEM CHII U
YMEHHE TPHUMEHSATh WX [T pelleHHus TNPHUKIAAHBIX 3a1ad.
OOy4aromuecs: TPHOOPETYT HABBIKH OTIPEIENEHHS CHIBI PEaKI[IH
OIop KOHCTPYKIMH, HaXOIAMIEHCS ToJ MAeHCTBHEM 3aTaHHOH
CHCTEMBI CHJI, TPAaeKTOPHH, CKOPOCTH U YCKOPEHUS TOYEK TBEPOTO
Tema MpPU pa3IMYHBIX BHAAX JABIDKCHUS TeNla, NPHMEHAT B
HpaKTH'—leCKOﬁ JACATCIIBHOCTH OCHOBHBIC AHAJIUTUYCCKHEC H
YUCJICHHBIE METOJbI PCHICHUA TUIOBBIX 3ada4 O ABUKXCHUHU
MCXaHHUYCCKHUX CHUCTEM.

Pe3ynbTaThl 00y4eHHs AMCIMIIUHDI:

- 3HAeT OCHOBHBIC ITIOHATHS, AKCHOMBI, THUIIOTE3bl M JOIYIICHUS,
MIPUHAMAaeMble B Kypce; TEOPETHIECKHe OCHOBEI U NPAKTHIECKHE
MeToAbI pacuéra TBEPABIX Ne(opMUpPYeMBIX Tel M KOHCTPYKIHH;
OCHOBHBIE BHJBI MEXaHU3MOB, OOIIME METOJBI HCCIIENOBAaHHS H
MIPOEKTHPOBAHUSI; OCHOBHbIE KPUTEPUH PabOTCIOCOOHOCT JeTanel

Name of discipline: Theoretical and applied mechanics
Number of academic credits: 5

Prerequisites: Engineering Graphics

Post-requisites: ~ Processes and devices of processing
industries. Automation of technological processes for the
production of bakery and confectionery products.

Brief description of the course: The purpose of the
discipline: the formation of knowledge about the general laws
of motion and equilibrium of material points and solid bodies
under the influence of systems of forces and the ability to
apply them to solve applied problems. Students will acquire
the skills to determine the reaction force of the supports of a
structure under the influence of a given system of forces, the
trajectory, velocity and acceleration of points of a rigid body
under various types of body motion, and will apply in
practical activities the basic analytical and numerical methods
for solving typical problems on the motion of mechanical
systems.

Result of the discipline:

- knows the basic concepts, axioms, hypotheses and
assumptions accepted in the course; theoretical foundations
and practical methods for calculating solid deformable bodies
and structures; the main types of mechanisms, general
research and design methods; the main criteria for the
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JKaNIbl QIicTepi; MalIMHA OeJIIEeKTepl MKYMBICBIHBIH HETi3ri
KpPHUTEpUIIepi )KOHE OJIapAbIH ICTEH LIBIFY PEKUMIEPI.

- BEKTOPJNApJABIH  KOCBIHIBICBIH ~ TE€OMETPHUSUIBIK  JKOHE
AQHAIUTUKAIBIK TYPJAE €CeNTey/i, Ka3bIKTHIKTA JKOHE KEHICTIKTe
TiKk  OYpBIITHl  KOOpAMHATANap  JKYWeCiH  KOJJaHyABI,
¢yHKumsuapasl auddepeHnranay MeH HHTerpailgay sl Oineni;
yobaaHFaH MeXaHU3MIEPIiH KHHEMaTHKAaJIbIK KoHE
JMHAMHUKAJIBIK CHUITaTTaMalapblH aHBIKTaY;

- nedopMalMsAHBIH HETI3ri TypiepiHe OepiKTiK MEH KaTTBUIBIK
CBIHAKTAPBIH KYpri3ei.

- MalIrHa OeNIIeKTepi MEH TOPaNTaphIH 3epTTey, Kobanay skoHe
KYpacTelpy  OAiCTepiH  TaHZAiIpl;  HOPMATHBTIK  JKOHE
aHBIKTaMAJBIK 9fe0neTTep i AepOec TaHay;

CTaHIApPTTHl KYPBUIBIMIAp MEH JKeTeK dJIEMEHTTEpiH Maijanana

OTBIPBIN, €CEeNTey HOTIDKENepiH rpauKaislk —OelHeneyl
OpBIHIAY.

- eHfipicTe  KOJNJAQHBUIATHIH  MalIMHAJAPIBIH  JKYMBIC
MIPUHIUINTEPIH JKETUAIpDY MaKcaThlHAa ©3 OeTiHme Tangay
JNaFIplIapblH  KepceTeli;  MalllMHajJap  MEH  OJapAblH
KYPBUIBIMABIK ~ 3JIEMEHTTEpiH KoOamay Ke3iHAE  eCemTik-
TEOPHSUIBIK IKOHE KOHCTPYKTOPJIBIK JKYMBICTApABl OPBIHAAY;

JKaHa MalllMHANAP/bIH IailaiaHy OHE cama KepCETKIITepiH
JKAKCApPTy Macesenepine.

MallIMH U BUAOB UX OTKa30B.

- yMeeT BBIUHCIATH TEOMETPHUYECKH U AHAIMTHYECKH CyMMY
BEKTOPOB, UCMOIb30BaTh NMPSIMOYTOJIBHYIO CHCTEMY KOOPJIHHAT Ha
INIOCKOCTY M B TNpocTpaHcTBe, auddpeHuupoBats u
HHTETPUPOBaTh  (DYHKIMH; OIpPENeNITh KHHEMAaTHYeCKue W
JMHAMHYECKUE XapaKTePUCTUKH MPOESKTHPYEMBIX MEXaHH3MOB;

- BBINOJIHSET MIPOBEPKU HA MPOYHOCTD U JKECTKOCTH MPH OCHOBHBIX
Bujax nedopmarmn.

- BBIOMpaeT METOAbl HCCIENOBAaHHS, IPOEKTHPOBAHUSI U
KOHCTPYHPOBAHUs feTajgell M y3JI0B MallMH, CaMOCTOSITEIbHOTO
1moa060pa HOPMATHBHO-CIIPABOYHON JINTEPATypEI;

BBIMOTHEHUSI TPAUUECKOrO0TOOPAKEHUAPE3YNbTaTOB pacuéra ¢
HCTIONb30BAHIEM THIIOBBIXKOHCTPYKIHH M 3JIEMEHTOB IIPUBOOB.

- IEMOHCTPUPYET HaBBIKH CAMOCTOSATEJIHOIO aHaIN3a IPUHLUIIOB
JNEHCTBUS MalIMH, HCIOJB3YEMBIX B IIPOU3BOACTBE, JUIT HX
COBEPILLCHCTBOBAHMSA; BBIOJIHEHUS PACUCTHO-TEOPCTUYECKUX U
KOHCTPYKTOPCKHX pPaboT TpH TPOCKTHPOBAHHUHM MAIIMH H
JNIEMEHTOB WX  KOHCTPYKIHMH; B  BONpPOCaxX  ITOBBIIICHHS
9KCIUTYaTalMOHHBIX ¥ KaU€CTBEHHBIX ITOKa3aTeNeil HOBBIX MAIlIUH.

workability of machine parts and types of their failures.

- can calculate geometrically and analytically the sum of
vectors, use a rectangular coordinate system on the plane and
in space, differentiate and integrate functions; determine the
kinematic and dynamic characteristics of the designed
mechanisms;

- performs strength and stiffness tests for the main types of
deformation.

- selects methods of research, design and construction of
machine parts and assemblies; self-selection of normative
reference literature;

performing graphical display of calculation results using
standard structures and drive elements.

- demonstrates the skills of independent analysis of the
principles of operation of machines used in production, for
their improvement; performing computational, theoretical
and design work in the design of machines and elements of
their structures; in matters of improving the operational and
quality indicators of new machines.

IToHHIH KOABI (TK) ZhT 2202-24

Monnin aTaybl: JKblTy TEXHUKACH

AKaIeMUSIBIK KpPeAUTTEP KoJieMi: 5

IMpepexBuzutrep: HxeHepiik rpadguka

MocTpexBusurrep: Kaiita eHmey eHmipicTepiHiH mporecTepi
MEH ammaparTapel. HaH-Tokamr »oHe KOHAMTEPIIK eHimIep
OHIPICIHIH TEXHOJIOTUSIIBIK POIIECTEPIH aBTOMATTAHIBIPY.
KypeTbin KbicKama cunatraMachl:[IoHHIH MakcaThl JKbLTY I
any, TYpJCHAIpY, Oepy ’koHe maiijanaHy omicTepi, COHAal - aK
JKBUTY MAIIMHATAPBIHAA, KOHIBIPFBUIAP MEH JKabAbIKTapAarsl
JKBUTY JKOHE Oy TeHepaTOPJIAPBIHBIH KYMBIC TPHHIMITEPI MEH
KYPBUTBIMABIK €peKIICTIKTepl Typajbl TEOPHSIBIK OuLTIM amy
Oonbin  TaObUTAABL. bBinmiM  amymsniap KbUTY DHEPTeTHKACHIH
JAMBITY, OTBIH-DHEPTeTUKAIBIK pPECypcTapAbl TYTBHIHY JKOHE
YHEMIey Macelneliepi MeH MepCHeKTHBalapblH Taliay, KbUIY
aIMacy TPOILECTEPiHIH HWHXEHEPIiK ecenTeyjepiH OpbIHAaY
JaFIbUIapBIH MEHIepe/i

IIoHHIH OKY HOTH:KecCi:

- TEPMOIMHAMHKAIIBIK TAJIAy JKOHE JKBUTY SHEPTUSCHIHBIH, KBLTY
COPFBICBIHBIH ~ JKOHE  TOHA3BITKBIN  KOH/BIPFBLIAPBIHBIH
mporecTepi MEH NUKIIAPBIHBIH THIMIUITIH Oaranmay omicTepiH
outeni

- OpPTYpJi JKBUIYDHEPIeTHKAIBIK JKOHE TOMEH TeMIIepaTypaibl

Kox mucumminHel (KB) T 2202-24
HaumeHoBaHMe JUCHMIIMHBI: TeIIOTEXHUKA

KoanuecTBo akaeMu4ecKuX KpeauToB: 5

MpepexBusnuthl: UmxenepHas rpaduka

HocTpexkBu3uthl: [Ipolecckl W ammaparbl MepepadaTHIBAIOIINX
NIPOU3BOJACTB. ABTOMATH3allUi TEXHOJOTMYECKUX IPOLIECCOB
MPOU3BOJICTBA XJICOOOYIOUHBIX U KOHTUTEPCKUX U3JIEIUN
Kparkoe onmcanme kypea: Llenpro JOUCHUIUIMHBEL —SBIIsETCA
MOJIyUeHHE TEOPETUYECKHX 3HAaHUW O MeToJax IOJy4YeHHs,
npeoOpa3oBaHusl, MEpedaddl W HCIOJB30BAaHMS TeIla, a TakkKe
MIPUHIMIIOB PabOTBI U KOHCTPYKTHUBHBIX OCOOCHHOCTEH TEIIO- H

[aporeHepaTopoB B TEIUIOBBIX  MallWHAX, arperarax W
000pyIOBaHUSX. O6ydatomuecs IpUOOpeTyT HaBBIKU
AHATM3UPOBAHUS npobiem u HEPCIEKTUB pa3BUTHS
TEIJIODHEPTeTUKH, TIOTPEONCHUsT U COEPeXKeHUs]  TOIUTMBHO-

SHEPTeTHUYECKUX PECYypCoB,
MPOIIECCOB TEIIOOOMEHA
Pe3ynbTaThl 00y4eHHs AMCIMIIUHDI:

- 3HAeT METOABl TEPMOJAWHAMUYECKOTO aHAlM3a MW OLEHKH
3(PEKTHBHOCTH TPOIECCOB H IHUKIOB TEIUIOCHIOBBIX, TEIUIO-
HACOCHBIX M XOJIOWUIIBHBIX YCTAHOBOK

- yMEeT pacCUMTHIBATH TEPMOAWHAMUYECKUX MPOIECCOB B
pa3HOOOpPa3HBIX TEMJIOIHEPreTHYEeCKUX M HHM3KOTeMIIEpaTYPHBIX

BBINIOJIHATL HMHXXCHCPHBIE PACYECThI

Discipline code (CCh)
Name of discipline: Heat engineering
Number of academic credits: 5
Prerequisites: Engineering Graphics
Post-requisites: ~ Processes and devices of processing
industries. Automation of technological processes for the
production of bakery and confectionery products.

Brief description of the course: The purpose of the
discipline is to obtain theoretical knowledge about methods
of obtaining, converting, transferring and using heat, as well
as the principles of operation and design features of heat and
steam generators in heat engines, units and equipment.
Students will acquire the skills to analyze problems and
prospects for the development of heat and power engineering,
consumption and conservation of fuel and energy resources,
and perform engineering calculations of heat transfer
processes

Result of the discipline:

- knows the methods of thermodynamic analysis and
evaluation of the efficiency of processes and cycles of heat-
power, heat-pumping and refrigeration plants

- is able to calculate thermodynamic processes in a variety of
thermal power and low-temperature installations

HE 2202-24
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KOHJIBIPFBUIAPIaFbl TEPMOANHAMUKAJIBIK MPOLIECTEPl ecentey i
outeni

- omeOM JKOHE DIEKTPOHABI  AaHBIKTAMANBIK — MATIMETTEp
0a3ackIMEH KYMBIC iCTEY JaFAbICHl Oap

- OKBUIYJBIK €CeNTeylepli OpBIHAAY KSHE DSHEePreTHKaJbIK

yCTaHOBKaxX

- BIIaJIe€T HaBBIKAMU PAbOTHI C JTUTEPATYPHBIMU M 3JIEKTPOHHBIMU
6a3zaMu CIIpaBOYHBIX JaHHBIX

- JEMOHCTPHPYET HAaBBIKM IIPOBEACHMS TEIUIOBBIX pPacyeToB,
peuIeHsT MPaKTHYECKUX 3alad, CBA3AaHHBIX C TEIUIOOOMEHOM B

- has the skills to work with literary and electronic databases
of reference data

Competencies: conducting thermal calculations, solving
practical problems related to heat exchange in elements of
power equipment.

KaOMBIK  DIIEMEHTTEPIHIEri JKBUIYy aliMacyFa OalJIaHBICTBI | 3JIEMEHTaX SHEPreTHYECKOro 000PYIOBAHHUSL.
MPAKTUKAIBIK CENTeP/Ii MIENTY JaFABLIapBIH KOPCETe .
9. | IIoHHiH KOABI (TK) T™M 2203-24 Koa nucuuminubI (KB) TM 2203-24 Discipline code (cc) TM 2203-24

IouHin aTaybl: TeXHUKAIBIK MUKPOOHOIOTHS HaumeHoBaHHe IHCHMILUIMHBI: TeXHUUECKAsE MUKPOOUOIIOTUS Name of discipline: Technical Microbiology
AKaJIeMHSUIBIK KpPeauTTep KojteMi: 5 KosinuecTBO akajeMHYeCKUX KPeIUToB: 5 Number of academic credits: 5
IpepexBusurrep:  JKammel Xumuss. AHaIUTHKANBIK koHe | [IpepeKBU3UTHI: O6mass  xumusa.  Ananurtuueckas — u | Prerequisites:  General chemistry. Analytical and physical
(U3KOJUIOUATHI XUMHSE (bU3KOJUTOHIHAS XUMHUS colloidal chemistry
MoctpexBu3urrep: Taram eHimaepiHiH kayincisairi. Kaiita | IoctpekBu3uTsl:  besomacHocTh  mummieBbIX  mpoxaykToB. | Post-requisites:  Food safety.  Sanitation and hygiene in
OHJIEY KOCITOPBIHIAPBIHIAFbl CAHUTAPHS JKOHE TUTHEHA Canurtapus U I’HTHEHa Ha nepepabaThIBaoInX MPeANPUATHIX processing plants
KypeTbiH KpicKama cumatramacel: By kypereiH Makcarsl: | Kparkoe ommcanme kypea: Ilenbio nmanHoro kypca siisiercs | Brief description of the course:The purpose of this course is
TabUFaTTarbl MUKPOOPTAHU3MJIED, OJIApJbIH KYpPBUIBICHI JKOHE | OCBOCHHE BOIPOCOB O MHUKPOOpraHM3Max B MPHUPOJE, UX cTpoeHud | t0 master questions about microorganisms in nature, their
Ke0eroi Typaibl cypakrapjasl MeHrepy. MHUKpOOPraHM3MICPIiH | U pasMHOKEHHH. M3yuar kinaccudukaimioo Mukpoopranusmos | structure and reproduction. They will study the classification
(GakTepusIapIbIH) KIKTEIyiH, 9YKapuoOTTHIK | (bakrepuit), Mmopdojorun dyKapuOTHBIX  MuKpoopranusmos | of microorganisms (bacteria), the morphology of eukaryotic
MHKPOOPTaHU3MIEPIiH MOP(OJIOTHSICHIH (MuneHanasl | (MULIEUTHAIBHBIE TPUOBI M JIPOXOKK), BUPYCOB M 3HaueHde ux B | microorganisms (micellial fungi and yeast), viruses and their
CaHpIpayKyJIaKTap MEH AallbITKBUIAP), BUPYCTap/bl JKOHE | KM3HM 4YenoBeka. IIproOperyT HaBeIKH oOcBoeHHMs MeronoB | significance in human life. They will acquire skills in
ONIapIBIH  aJaM eMipiHgeri MaHBI3BIH 3€pTTEHTIH GoNajabl. | KYJIbTHBHPOBAHUS MHKPOOPraHM3MOB, HCCienoBanue BiusiHus | mastering methods of cultivating microorganisms and
Muxkpoar3anaps! ecipy azicTepin MEHTepy XKQHE | HKOJOTHYECKHUX (PaKTOPOB Ha MUKPOOPTaHU3MBI. studying the influence of environmental factors on
MHKPOOPTaHU3M/Iepre KopliaraH opta (hakTOpJIapbIHBIH dCepiH | Pe3yabTarhbl 00yYeHHs AMCHHILUIHHbBI: microorganisms.
3epTTeY JaFbUIaPbIH MEHICPEI. - XapakTepu3yeT OCHOBHBIE NPHHIMIBI M 3amaun caHurapHo- | Result of the discipline:
TloHHIH OKY HOTHIKECI: MHKpOOHOJIOTHYECKUX HCCIIe0OBaHUiI 00BEKTOB BHelIHel cpenpl, | - characterizes the basic principles and objectives of sanitary
- KOpIIaran opra 00bEKTIIepiH CAHUTAPIIBIK-MUKPOOHOIOTHSITBIK, | CAHUTAPHO-OAKTEPHUOIOTHYECKUE oKa3aTesnu mumessix | and  microbiological studies of environmental objects,
3epTTey[diH Heri3ri NPWHOWNTepi MeH MIHIETTepiH, Tamak | MPOMYKTOB. sanitary and bacteriological indicators of food products.
OHIMIIEpiHIH CaHUTApIIBIK-0AKTEPHUONOTHSIBIK KOPCETKIIITEePiH | -  yMeeT  HpPOBOAWTH  MHKpoOHONIOrHYeckwid  KOHTposb | - iS able to carry out microbiological control of technological
cUnaTTanpl. TEXHOJOTHUYECKUX OTEepalui. operations.
- TEXHOJIOTHSUIIBIK OTepalysiiapFa MUKPOOHONOTHSIIBIK, OaKpuiay | - BiaJiceT HaBBIKAMH MPOBOJUTH MHUKpOOMONOrHUecKuii kKoHTpons | - has the skills to carry out microbiological control of
Kyprisyai 6ineni. TEXHOJIOTHYECKUX ONepaIlHii. technological operations.
- TEXHOJOTWSUIBIK  ONepanusuiapjibl  MUKPOOHMOJOTHSUIBIK | - OIEHUBAET TEXHUYECKHE KpUTepuH Oe30macHOCTH Chipbs, | - evaluates the technical criteria for the safety of raw
GaKpLIaY/IBI XKYPIi3y AaFIbIChI Oap. monypabpukaToB W TOTOBBIX W3JeNuii, mpuMmensss 3Hammst o | materials, semi-finished products and finished products,
- OHJENTeH [MKi3aT TeH JaiblH  OHiMAe OOJNATHIH | MUKPOOHOIOTHIECKHX mporeccax, MPOTEKAOINX B | applying knowledge about the microbiological processes
MHUKPOOHOJIOTHSUTBIK ~ LIPOLIECTEp  Typajibl OLmiMali  KOJjiaHa | repepabaThiBaeMOM ChIPhE M TOTOBOM MPOILYKIHH. occurring in processed raw materials and finished products.
OTBIPBII, IIHKI3aTTHIH, )KapThlIail (abpHKaTTApIBIH JKOHE JaibIH
OHIMHIH TEXHHUKAJIBIK KayICi3/IiK KpUTEpHUiliepiH OaraiaifIpl.

10. | MonHin KoaBI (TK) KOOM 2203-24 Kox aucnuminnbl (KB) MPP 2203-24 Discipline code (CC) MPI2203-24
ITonnin aTaybl: Kaiita enney eHepkaciOiHieri MUKpOOHOIOT s HanveHnoBanmne TV CHUTUITMHBL: Muxkpo6uonorus B | Name of discipline: Microbiology in the processing

AxkaieMUsIIBIK KpPeAuTTEeP KoJieMi: 5
IIpepexBU3UTTEP: Kanmer  xumust.
(HU3KOIIIONATHL XUMUSL
IocTpexkBusurrep: Taram eHiMuepiHiH Kayimcizmiri. Kaiira
OHJIEY KOCITIOPBIHAAPBIH/AFE CAHUTAPHS JKOHE THIHeHA
KypeTbIn KbIcKama cunatraMachl: by MoHHIH MakcaTbl Ma
[IAPYaIIbUIBIFl  JKOHE OCIMAIK  [IapyallbUIbIFBl  OHIMAEPIH

AHATUTHKAIBIK KOHE

nepepabaThIBaIOIIEM IIPOU3BOICTBE
KosnuecTBO akajgeMH4ecKUX KPeAUTOB: 5

IIpepexBU3HTHI: OO6mas XUMUSL. AmnanuTHdeckas u
(U3KOIITONIHAS XUMHUS
IMocTpekBU3NTHI: be3omacHOCTP ~ NUIIEBEIX  HPOIYKTOB.

CanuTapus ¥ rUrMeHa Ha nepepadaThIBAIONIMX MPEIIPHATHIX
Kparkoe onucanme kypca: Llenplo 1aHHOM IMCHUIIIMHBI

industry

Number of academic credits: 5

Prerequisites: General chemistry. Analytical and physical
colloidal chemistry
Post-requisites:
processing plants
Brief description of the course:The purpose of this

Food safety. Sanitation and hygiene in
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OHJIpyJderi MHUKPOOHOJIOTHSIHBIH ~ MAaHBI3ABUIBIFBL,  INIAPTTHI-
HATOTCH/IK JKOHE CaHHUTApJbIK-TIATOTCHIIK MHUKPOOPraHHU3MAED,
TaMakTaH YJaHYAbIH, HWHQEKIHMIAp MEH TOKCHKO3Jap.bIH
KO3ABIPFBILITAPE] KOHE OJIApAbIH OHOJOTHUSIBIK €peKIIeTiKTepi
Typanel Macenenepiai 3eprrey Oosblm  Tabbutansl.  bimim
aIymblIap TaMaK IIMKIi3aThl MEH OHIMJEepiH Tajjgay KesiHue
MHUKPOOHOJIOTHSIIBIK 3epTTEY OIICTepiH KONIaHy AaFIbUIapbHA
ne 6oJIael

IToHHiH OKY HOTHIKeC:

- IIMKI3aTThl, MaTepHAIIAP/IbI XKOHE 3ePTXaHAJbIK aHATUTHKAJIBIK,
JKaOIBIKTHI KaObUIIaY epexenepiy, [IMKi3aT TeH
MaTepualgapIblH CalachblH Tajjgaylda KOJNJAHBUIATBIH oicTep
MeH Kypaigapasl Oineni;

- ITalibIH OHIMHIH CarachblH TOMEHECTYAIH BIKTUMAI TayeKelAepiH
Oaranayel Oineni

- OHIM camacelHa INarbIMIApAbl Tajmay »JKoHE IIPOIECTiH
OY3BUTYBIHBIH CEOCTITEPiH aHBIKTAY JaFIbUIaphl 6ap

- eHJAeNTeH INMKi3aT TeH JalbslH eHiMAe  OoNaThIH
MHUKPOOHOJNIOTHSJIBIK ~ MpOIecTep Typaiusl OumiMAl  KoJjaHa
OTBIPHII, IHUKI3aTTHIH, JKapThUIail (habpHUKaTTapIbIH KOHE JaibIH
OHIMHIH TEXHHUKAJBIK KayilCi3IiK KpUTepuilnepin Oaranaipl.

SIBIISIETCA W3y4eHHEe BONPOCOB O 3HAUEHUH MHUKPOOHONIOTHH B
MIPOU3BOJCTBE MPOIYKTOB >XKUBOTHOBOJACTBA M PAcTCHHUEBOJCTBA,
YCIIOBHO-TIATOT€HHBIX u CaHUTaPHO-TIATOT€HHBIX
MHKpDOOPTaHM3MaX,  BO30yOUTENSIX  MNUIIEBBIX  OTPABICHHUH,
nH}EKIMiT U TOKCHKO30B, U HMX OHOJOTMYECKHX OCOOEHHOCTSIX.
OOyyvaromuecss NPUOOPETYT HABBIKM HCIIOJIB30BAaHUS METOIOB
MHKpPOOHOJOTHUECKUX HCCIIEAOBAaHUH MpPH aHAIN3E IHIIEBOTO
CBIPbsI U IPOAYKTOB

Pe3yabTaThl 00yYeHHs1 AHCHUIIHHBI:

- 3HaeT NpaBWJIa NPHUEMKH CBIPbS, MaTepHalloB U J1abOpaTOPHO-

aHAJIMTHYECKOTO obopymoBaHus, METOABl ¥ CpPEICTBa,
HCTONb3yeMble TpU MPOBEICHWH AaHAIM3a KadecTBA CHIPbS H
MaTepHaIoB

- yMeeT OLICHMBaTh NOTCHLUAIbHBIC PUCKU CHIDKCHHS KauecTBa
TOTOBBIX IPOAYKTOB

- BJIaJeeT HaBbIKAMU aHaJIM3a peKIaMaluil 10 KauecTBy
MPOIYKIIMU W BBIBICHHE NPUYMH BO3HHKHOBCHUS HapyIICHWH
TEXHOJIOTHIECKHUX IPOIECCOB

- OLEHHWBAeT TEXHUYECKHE KPHUTEpUH OE30MacCHOCTH CHIPbHS,
mony¢habpUKaTOB M TOTOBBIX H3EINHH, NPHUMEHSS 3HAHHUA O
MHKPOOHOTIOTHIEeCKUX TpoIieccax, MIPOTEKAIOIINX B
nepepadaThBaeMOM CBHIPbE M TOTOBOH MPOIYKIIHH.

discipline is to study questions about the importance of
microbiology in the production of livestock and crop
products,  opportunistic  and  sanitary  pathogenic
microorganisms, causative agents of food poisoning,
infections and toxicosis, and their biological characteristics.
Students will acquire skills in using microbiological research
methods in the analysis of food raw materials and products
Result of the discipline:

- knows the rules of acceptance of raw materials, materials
and laboratory analytical equipment, methods and tools used
in the analysis of the quality of raw materials and materials

- is able to assess the potential risks of reducing the quality of
finished products

- has the skills to analyze product quality complaints and
identify the causes of violations of technological processes

- evaluates the technical criteria for the safety of raw
materials, semi-finished products and finished products,
applying knowledge about the microbiological processes
occurring in processed raw materials and finished products.

11.

ITonuin KoALI: (OKK) GZN 2204-24
ITonnin aTaysl: FeutbiMu 3epTTey Herizaepi
AKaIeMUSJIBIK KpPeAUTTEP KoJieMi- 5
IIpepexBusutrep: Kannbel Xxumus.
(U3KOIITONATHI XUMUS
IocTpekBU3NTTEP: JUILIOMABIK )KYMBIC XKa3y

Kyperbin  KbIcKamia cumatramachkl:  [loHHIH — Makcatsl:
CTYACHTTEPIIH TaMak OHIIPICIHIH TEXHUKACKI MeEH
TEXHOJIOTHSUIAphl cajlachlHia ©3 OCTiHIIe FBUIBIMH 3epTTeyiep
JKYpri3y YUIH OiliMi MEH IaF[pUIapblH KaJBIITAcTBIpy. Bimim
aTymbUIap TOKIPUOETEepIiH HOTWKEIEPIH CTaTHCTHUKAIIBIK OHICY

AHaIUTUKANBIK JKOHE

koHe Oaramay, 3epTTey OOHMBIHIIA FBUIBIMH  HETi3JEIreH
KODBITHIHABUIAD MEH  YCBHIHBICTApABl  d3ipiaey  OoHBIHIIA
OKCHEepUMEHTTep Xkyprizemi. OKy JKoHE FBUIBIMH-3EPTTEY

JKYMBICTAPBIH OPBIHAAY JaFAbLIAPBIH MEHTEPEIi.

IToHHiH OKY HOTHKECI:

- FBUIBIMAAFBI Ka3ipri TEHICHUMSUIAp, FHUIBIMH 3epTTEYNIepiH
d/licHaMaJbIK Heri3/iepi Typassl Oieai )oHe OLTiMIH KepceTesi;

- FBUIBIMH-TEXHHUKAJBIK JKOHE TATCHTTIK aKmapaTThl i37ey,
JKMHAKTAY, OHIEY OMICTEpiH KOJIAaHAIbI, 3€pPTTey TaKBIPHIOBI
OOMBIHINA TATEHTTIK i371ey KYPTi3ei;

- FBUIBIMH-TEXHHUKAJBIK aKIapaT Ke3AepiH Maimananyabl Oirei;
OubIMorpaQuANBIK  CHIATTaMaiiap OOWBIHIIA  HOPMATHBTIK
KyKaTrTapapl  KojgaHy,  Oubimorpadusuiblk  xa3baiappl

Kon nucuummnet:  (BK) ONI 2204-24
HanmenoBanne qucuunanHbl: OCHOBBI HAYYHBIX HCCIIEIOBaHUM
KonnuecTBo akafeMHYeCKHX KPeIUTOB: 5
IIpepekBU3HTHI: Obm1as XUMHUSL.
(I3KOTONIHAS XUMHS

I[ocTpeKBU3UTHI: HAMCaHHUE TUTUIOMHON pabOTh

KpaTkoe onucanue kypca: Llens aucuunivHel: popmMupoBaHue y
CTY/ICHTOB 3HAaHUH W HABBIKOB JUIS BBIIIOJHEHUS CaMOCTOSTEIIBHO
Hay4YHbIX HCCIENOBaHMH B 00JacCTM TEXHUKH U TEXHOJOTHH

AnamuTHdeckas u

MTUIIEBOTO HPOM3BO/ICTBA. OOyuatoruecs HpPOBENYT
9KCTIIEPUMEHTHI IO CTaTHCTHYECKOil 00paboTke U  OIEHKE
pe3yJbTaTOB  OMBITOB,  pa3paboTKe  Hay4HO-OOOCHOBAHHBIX

BBIBOJIOB U IIPEUIOKEHUH TI0 Hccle[oBaHuIo. [IproOpeTyT HaBBIKH
TI0 BBINTOJTHEHHIO Y4eOHO- M HayIHO-HUCCIIE0BATETbCKUX PadoT.
Pe3yabTaThl 00yueHHs] AUCHMIIJIMHBI:

- 3HaeT JIEMOHCTPUPYET 3HAHUS O COBPEMEHHBIX TEHJCHIMSX
HayKH, METOIOJIOTMYECKHX OCHOBAaX Hay4YHbIX UCCIICAOBAHHH;

- UCTIOJIb3YET METOIUKY ITOMCKA, HAKOIUICHHUS, 00pabOTKH Hay4HO-
TEXHMYECKONM M MAaTeHTHOW WH(OpMALUM; MPOBOAUT IaTCHTHBII
TIOUCK IO TeMe HCCIIEIOBaHUS;

- yMEEeT  yMeeT UCIIOIb30BaTh UCTOYHUKH HAYIHO-TEXHHIECKOH
nHopmanuy; OPUMEHATh HOPMAaTHUBHBIE  JOKYMEHTH  Ha
oubmmorpaduyeckre OMMCAHUS;, COCTABIATH OHONMOTrpadryecKue
3allUCH, HCHpaBIseT OMMOKM B HEBEpHOH Oubmmorpaduueckoit

Discipline code: (uc) FSR 2204-24

Name of discipline: Fundamentals of scientific research
Number of academic credits: 5

Prerequisites: General chemistry. Analytical and physical
colloidal chemistry

Post-requisites: writing a thesis

Brief description of the course: The purpose of the
discipline: to develop students' knowledge and skills to carry
out independent scientific research in the field of engineering
and food production technologies. Students will conduct
experiments on statistical processing and evaluation of
experimental results, development of scientifically based
conclusions and research proposals. They will acquire skills
to carry out educational and research work.

Result of the discipline:

- knows and demonstrates knowledge about current scientific
trends, methodological foundations of scientific research;

- uses the methodology of searching, accumulating,
processing scientific, technical and patent information;
conducts a patent search on the research topic;

- is able to use sources of scientific and technical
information; apply normative documents for bibliographic
descriptions; make bibliographic records, corrects errors in
incorrect bibliographic records, translates a bibliographic
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KYpacTelpy, Kare OuOmuorpadusuiblk skaz0ajmapaarbl KaTelepai
Ty3etry, OubmHorpadusuiblk kazbamapapl Oip kylemeH exiHm
JKylere Kelipy;

- aKaJeMUSUIBIK JKa3yIbIH OpTYpJi >KaHPJIAphIH MEHIepesi;
MOTIHAI OHJEHAl; aKmapaTThl YCHIHYJAa aKaAeMHSUIBIK JKa3y
JKaHpJIapelH (Makana, pereH3us, MOHorpadwus, IHCCepTamus,
pedepar, pedepar) naiinananaipl.

3allUCH, TEepPeBOAUT OMOIMOrpadMUecKyr0 3amuch U3 OJHOM
CHCTEMBI B APYTYIO;

- BIaAeeT Ppa3sHbIMU JKAHPAaMH  aKaJAEMHUYECKOTO  IHChMA;
PEIAaKTUPYET TEKCT; MCIOIb3YeT JKaHPbI aKaJeMHYECKOro MHChbMa
(cratest, pemeH3us, MoHorpadgwus, auccepraunus, pedepart,

aHHOTaIII/Ifl) B U3JIOKCHHUU I/IH(bOpMaI_[I/H/I.

record from one system to another;

- knows different genres of academic writing; edits the text;
uses genres of academic writing (article, review, monograph,
dissertation, abstract, abstract) in presenting information.

12.| ITonHiH KOIBI (TK) NTKOT 2204-24 Koa nucuuminubl (KB) THKI 2204-24 Discipline code (CC) CSBCP 2204-24
IMonnin araybl: Hau-ToKam >xoHe KOHAUTEpHiK eHimuaepiaiH | HaumeHoBanue aucuumiuubl: ToBaposeaenue xneGoOymounsix | Name of discipline:  Commodity science of bakery and
TayapTaHybl U KOHAUTEPCKUX U3CIHI confectionery products
AKaJIeMHSUIBIK KPeIUTTEpP KoJleMi: 5 KosinuecTBo akajeMH4eCKHX KPeAUTOB: 5 Number of academic credits: 5
IpepexBusurrep:  JKammel Xumus. AHanUTHKANBIK koHe | [IpepeKBU3UTHI: O6mass  xumusa.  Ananutuueckas — u | Prerequisites: General chemistry. Analytical and physical
(U3KOITONITEI XUMUS (U3KOIUTONIHASL XUMHS colloidal chemistry
TocTpekBU3NTTEP: Kaiita enney emnmipicrepinin >kanmsl | IlocTpexBusurer:  OOmas TexHosorus mnepepabarsiBatomux | Post-requisites: General technology of processing industries
TEXHOJIOTHSICBI MIPOU3BOJICTB Brief description of the course: Purpose of the discipline:
KyperbiH KbicKama cunarramacel: [loHHiH Makcartel: Han | Kparkoe ommcanmme kypea: Ilens mucnmmmas:: usydenue | study of the chemical composition, nutritional and biological
JKOHE KOHIUTEPIIK OHIMIEPAiH XUMHUSIIBIK KYPaMbIH, TaFaMJIBIK | XHMHYECKOTO COCTaBa, MHINEBOM M OHoiormdyeckoil uenHoctw, | value, physico-chemical, organoleptic and technological
KOHE  OHONIOTHSUIBIK  KYHIBUIBIFBIH,  (DPU3MKA-XUMHUSUIBIK, | (DH3HKO-XMMHYECKHX, OPraHOJCNTHYECKMX W TexHoiormueckux | properties of bakery and confectionery products. Students
OPraHOJICTITUKAJIBIK, JKOHE TEXHOJOTUSUIBIK KACHETTEPiH 3epTTey. | CBOWCTB  XyieOOOYIOYHBIX W KoHaurepckux  wagenwid. | will study issues related to mastering the modes of
CryneHTTep  TayapIblH JKEKEJereH TomTapblH  eHIipyae | OOydaromqpecs wu3ydaT BOIpOCkl 1O ocBoeHuio peskumoB | technological operations, processing methods used in the
KOJIIaHBLIAThIH TEXHOJOTHSIIBIK OMEePALMsIIAPIbIH PEKUMICPIH, | TEXHOJIOTHYECKHUX orneparuii, crocobax nepepabotku, | production of certain groups of goods. They will acquire
OHJIey  OiicTepiH  MeHrepyre OailJIaHBICTBI  Mocelieliep/i | MPUMEHSEMBIX NpPH TMPOM3BOJACTBE OTHEIbHBIX rpymm ToBapoB. | SKills to justify changes in the chemical composition and
3eprreiai. Onap HaH >KOHE KOHIAMTEPIIK OHIMIep iy xkekenereH | [IpuoOperyT HaBBIKM OOOCHOBaHMS M3MEHEHW# xumudeckoro | properties of certain groups of bakery and confectionery
TONTAPBIHBIH XAMUAIIBIK KYPAMBl MEH KACHETTEPiHiH ©3repyiH | cocTaBa M CBOWCTB OTAENbHBIX Tpymm xiae6oOymounsix u | products.
HeTi3/Iey JaFAbLIapbIH MEHTePEe/Ii. KOHJUTEPCKUX H3/IEIIHIA. Result of the discipline:
TIoHHiH 0Ky HITH:Keci: Pe3yabTaThl 00yYeHus: THCHUNIAHBI - knows the consumer properties of food products, the most
- TamMaKk OHIMIEpiHIH TYTBIHYIIBUIBIK KACHETTEepiH, ©HIM | - 3HaeT MOTpeOUTENbCKHe CBOWCTBA TMHINEBBIX MPOAYKTOB, | important patterns of formation and structure of the
ACCOPTHMEHTIH KAaJIBIMTACTBIPYIBIH MAaHBI3ABl 3aHIBUIBIKTAPBIH | Ba)KHEWIIHe 3aKOHOMEPHOCTH (OPMHpPOBAaHWS W CTPYKTypy | assortment of goods.
JKOHE KYPBUIBIMBIH Oisei. aCcCOPTHMEHTA TOBapOB. - is able to determine the commodity characteristics of a
- Tayap/iblH TayapiibIK CHIIATTaMAacChlH OHBIH aTaybl MEH CBIPTKBI | - yMEET ONPE/ENATh TOBAPOBEAYECKYIO XapaKTepUCTHKY NpoaykTa, | product based on its name and external features; to select
Genrinepine Kapadl aHbBIKTayabl Oineni; OHIMHIH maijanbl | MCXOJS W3 €ro Ha3BaHHMSA W BHEIIHMX [PH3HAKOB; BbIOupars | quality indicators characterizing the useful properties of
KACHETTEPIH CHIIATTAWTHIH cala KOPCETKILITEPiH XOHE OJapibl | MOKa3aTeld KauyecTBa, XapaKTepusylollde Imojie3Hble cBoictea | products and methods of their evaluation.
Garanay oicTepin TaHmay. MPOIYKTOB U METOIUKH MX OIECHKH. - has the skills to determine the quality of bakery and
- HAH JKOHE KOHIUTEPIIiK OHIMIEP/IiH CallaChlH aHbIKTAy JaF/IbIChl | - BIaJeeT HaBBIKAMU OINpeIeNeHusi kadectBa xiebobyrounbix u | confectionery products; work with product standards;
6ap; eHIM CTaHZApTTApBIMEH YKYMBIC ICTEY; TaMaK OHIMIEpiHIH | KOHIUTEPCKHX HW3Jenuif; paboTel co craHmaptamu mpoxykiumu; | preserve the original properties of food products.
6acTankpl KACHETTEPiH CaKTay. COXPaHEeHUsI UCXO/IHBIX CBOWCTB THIIEBBIX MPOTYKTOB. - demonstrates the skills to apply knowledge, skills and
- KOCIMTIK KBI3MET MiHIEeTTepiHe colikec OiiiM, OLTIK JKoHE )KeKe | - JeMOHCTPUPYET HaBBIKM MMPUMEHSTh 3HAHWs, yMeHus u nudnble | personal qualities in accordance with the tasks of professional
KaCHETTep/li KOJIaHy JaFAblIapbIH KepceTe/i KayecTBa B COOTBETCTBHH C 3aja4yaMH  HpoQecCHOHATbHOMU | activity

JEATEIIbHOCTH

13. | MouHin KoOaBI (TK) AKOOQOT 2204-24 Kon nucuuninHbl (KB) TZPP 2204-24 Discipline code (CCh) CSGPP 2204-24

IlonHiH aTtaybl:  ACTBIK XOHE OHBI Kaiita ewuey oHimuepin | HaummeHoBanue mucuumianmubl: ToBapoenenue 3epua u | Name of discipline:  Commodity science of grain and its

TayapTaHy MPOYKTOB €ro mnepepadboTKu processed products Number of academic credits: 5
AKaIeMUSIIBIK KpPeIuTTep Kojtemi: 5 KonnuecTBo akaeMHUeCKHX KPeTUTOB: 5 Prerequisites: General chemistry. Analytical and physical
IpepexBusurrep:  XKammel xumus. AHaIUTHKAIBIK JkoHE | IIpepeKBH3HTHI: OO6mass  xuMus. Anamutndeckas  u | colloidal chemistry

(UBKOJIOMATHI XUMHUS (UBKOIUIOMIHAS XUMHS Post-requisites: General technology of processing industries
IocTpeKBU3UTTEP: Kaiita enmey eumipicrepinin skammsl | IMoctpekBu3utel:  OO6mias  TexHonorus nepepabarsiBaroniux | Brief description of the course: The purpose of the
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TEXHOJIOTUSICHI
KyperbiH KbicKama cunarramachbl: [IoHHIH MakcaTsl: ToHII
JAKpUIAApAbl JKIKTCYIIH HEri3ri NPUHIMITEpPiH, OHBl OHICY
Ke3iHAe KOJJAHBUIATBIH aCThIK CalachlH ChIHAY OMICTEPiH
3eprrey. bimiM  amymbeuilap  acTBIK  CalachIHBIH  HETI3Ti
KOPCETKIIITEepiH J>KoHE OHBI KalTa ©HJAeY OHIMIEpiH, Tayap
IIBIFBIHAPEIH, COHAAI-aK aCTBIKTHIH TayapJIbIK CHIIaTTaMaJIapblH
JKOHE OHBI KalTa eHJey OHIMIEpiH KaMTaMachl3 eTeTiH
(axTopnapasl Talaay NaFabUIapblHa He Gosapl.

IToHHiH OKY HOTHIKeCH:

- TaFraM OHIMJIEPiHiH calachlH OPraHOJIEITUKAIIBIK KoHE (hU3UKa-
XUMUSUTBIK dlicTepMeH Oaranayabl Oineni.

- TaMaK OHIMJEpiHIH camacblHa MEMIICKETTIK CTaHJapTTap
TaJyanTapblHa COMKeC Tajjiay yKacay/abl )KoHe OHBIH IIBIFy ce0e0iH
aHBIKTAay/bl, MYMKIiH OONaThbIH OY3BUTYJapIbl JKOK HEMece
GonplpMay HIapanapblH KOJIAQHYABl Olneni; TaMak eHiMaepiH
carmackl MeH CcaHblHAa Kapail KaObUIgayra; HOPMAaTHBTIK
KyXKaTTap/bl NaijanaHa OTHIPBIN, TaMakK eHIMAEpiHe capanTama
KYprizeni.

- aCTHIK NEH [aifblH OHIMHIH cama KepCETKIIITepiH Talaay
omicTepin MeHTepei; TYTHIHYIIBUTAPIBIH TaJlalTapbIH
KaHaraTTAaHIBIPAaTBIH ~ acThIK  OHIMAEPIHIH  TYTHIHYIIBUIBIK
KaCHEeTTEepiH pEeTTey MpOLECiH YHBIMIACTHIPY JKOHE OJIap/IblH
carmackl MeH Kayilci3nirin Oaranay OOWBIHINA MPAKTHUKAJIBIK
JIaFIbUIapAbl KATBIITACTBIPY.

- KOCINTIK KbI3MET MiHAETTEpiHE coiikec OiiM, OLTIK )KOHE KEeKe
KacHeTTepAi KOJaHy JaFIbUIapbIlH KOPCETEi.

MIPOU3BOJICTB

KpaTkoe onmcanme kypca: ILlenb IUCHMIUIMHBI: H3ydYEHUE
OCHOBHBIX IPUHLHUNOB KJIaCCU(HKAIMK 3EPHOBBIX KYJIBTYD,
METOJOB HCHBITAaHMUS KauecTBa 3€pHA, NPHUMEHSIEMBIE IIPU €ro
nepepaboTke. OOyJaronuecst MoyJaT HaBBIKM aHAJIN3a OCHOBHBIX
ToKasaTesiedl KadyecTBa 3¢pHa W IPOIYKTOB €ro IepepaboTkw,

TOBapHBIX IOTEPb, a TaKKe (PAKTOPOB, OOECIEUNBAIONINX
TOBAapOBEIHBIE XapaKTEPUCTHKH 3€pHA M  IPOAYKTOB  €ro
nepepaboTKH.

Pe3yabTaThl 00yYeHHs: IHCHUNIHHBI:

- 3HaeT KaK MPOBOAUTH OLEHKY KayeCTBA ITUIIEBHIX IPOAYKTOB C
HCTIONB30BAHMEM OPTaHONENTHYECKUX U (PU3UKO-XUMUYECKHX
METO/IOB.

- yMeeT aHaJIU3UpPOBATh U JACT 3aKJII0YEHHE O KaueCTBE MHUIIEBBIX
MIPOJYKTOB B COOTBETCTBHUH C TPEOOBAaHUSIMH T'OCYIApCTBEHHBIX
CTaHJAPTOB;ONPEEIATh BUJ IOPYU U IPUUUHY €€ BOSHUKHOBEHMUS,
MIPUHATH MEPbI 110 YCTPAHEHUIO WM IPEAOXPAHCHUIO BO3MOXKHOM
MOPYH; NPOU3BOAUTH MPHEMKY NMHUIIEBBIX MPOLYKTOB IO KA4ECTBY
U KOINMYECTBY; TPOBOAUT OIKCIEPTH3Y HPOJOBONBCTBEHHBIX
TOBApOB C UCIIOIB30BaHNEM HOPMATHUBHBIX JOKYMEHTOB.

- BlaZieeT MeTOJAaMM aHalW3a IIOKa3aTeled KadecTBa 3€pHa MU
TOTOBOH MPOIYKIMH; Cc(HOPMUPOBATH HPAKTUUECKUE HABBIKH IO
OpraHM3alny IIpoLecca PeryJIupoBaHus NOTPEOUTEILCKUX CBONCTB
3epHOIPOJYKTOB, OTBEUAIOLIIMX TPEOOBAHUSIM IOTPEOUTENS, H
OIIEHKE MX KauyecTBa U O€30IaCHOCTH.

- JIEMOHCTPHpPYET HaBBIKM IPHMEHSATH 3HAHMS, YMEHUS U JIMIHbIE
KayecTBa B COOTBETCTBHM C 3aJadaMd NPOGEeCCHOHAIBHON

discipline: to study the basic principles of classification of
grain crops, methods of testing grain quality used in its
processing. Students will gain skills in analyzing the main
indicators of the quality of grain and its processed products,
commodity losses, as well as factors that ensure the
commodity characteristics of grain and its processed
products.

Result of the discipline:

- knows how to evaluate the quality of food products using
organoleptic and physico-chemical methods.

- is able to analyze and give an opinion on the quality of food
products in accordance with the requirements of state
standards; determine the type of spoilage and the cause of its
occurrence, take measures to eliminate or prevent possible
spoilage; accept food products in terms of quality and
quantity; conducts an examination of food products using
regulatory documents.

- knows the methods of analyzing the quality indicators of
grain and finished products; to form practical skills in
organizing the process of regulating the consumer properties
of grain products that meet consumer requirements, and
assessing their quality and safety.

- demonstrates the skills to apply knowledge, skills and
personal qualities in accordance with the tasks of professional
activity.

JESITeIBHOCTH.

14. | Monnin koxst  (KK) KOOZHT 2205-24 Kon nucuumimHbI (BK) OTPP 2205-24 Discipline code (uc) GTPI 2205-24
IMonnin arayer: Kaiita eHney eoumipicTepiniy kannsl | HaumenoBanume JMCIMIINHBI: OO6was texnonorust | Name of discipline: General technology of processing
TEXHOJIOTHUSICHI nepepabaThIBaAOIINX TIPOU3BOJICTB industries
AKaIEMHSUIBIK KPEeIUTTEP KojieMmi: 5 KoanvecTBo aKkajieMH4eCKNX KpPeIuToB. 5 Number of academic credits: 5
IIpepexkBu3uTTEep: ACTHIK JXOHE OHBI KaiTa eHuey eHimaepin | IlpepexBusuthi: ToBapoBeneHWe 3epHa © MPOAYKTOB ero | Prerequisites: Commodity science of grain and its
TayapTaHy. Han-Tokamn koHe KOHAMTEPIIK OHIMuepaiH | mepepaboTku. ToBapoBemeHue xyieGo0ymovHBIX M KOHAUTepckux | processed products. Commodity science of bakery and
TayapTaHybl H3IENUi confectionery products
TMocTpekBU3NTTEP: Oyukiponanapl  taram  eHimuepinie | IocTpekBusutbl: Texuomorus (QyHKIMOHANBHBIX —mumieBbix | Post-requisites: Functional food technology. Technology
TEXHOJIOTMACHL. ~ ApHaifbl MakcaTTarsl ©HIMIepai eHipy | mpomykroB. TexHOIOrHs MPOM3BOACTBA MpoaykToB crenuansaoro | for the production of specialty products
TEXHOJIOTUACHI Ha3HAYECHUS Brief description of the course: The purpose of the

KypeTbIn KbicKama cunatramMachl: [[oHHIH MakcaThl: acThIK,
VH, KapMma, Kypama >KeM, HaH, MaKapoH J>XOHE KOHIUTEPIiK
OHIMJIep TEXHOJIOTHSCHIH OHJICY MEH OHIIpYAIH Heri3ri amicrepi
caylachlHa KociOu OiTiM MEH JaFAbUIapAbl KaabIITacThIpy. bimiM
alymbUIap acTHIK TMEH OHAEY KOCIMOPBIHIAPBIHBIH OHIMIEPIH
OHJICY, OPHAJIACTHIPY KOHE CaKTay TEXHOJOTHSIIBIK CXeMalapblH
kacaiinel. Luki3aTTel >kapThuTail (abpukaTrap MeH JaiiblH
OHIMre KaiiTa eHJey/iH TeXHOJIOTHSUIBIK TPOLIECIH YHBIMIACTHIPY

Kpartkoe omucanue kypca: Llens aucummiubsl: GopmupoBaHue
npoecCHOHANBHBIX 3HAHWA M yMEHHH B OOJACTH OCHOBHBIX
METOZI0OB 00pabOTKH ¥ TPOM3BOJCTBA TEXHOJOTHH 3€pHA, MYKH,
KPYIbl, KOMOHUKOPMOB, Xie0a, MAKapOHHBIX M KOHIUTEPCKUX
m3genuii.  OOydaromuecs COCTaBSAT TEXHOJIOTHYECKHE CXEMBI
00paboTKH, pa3MemIeHWss W XpaHEHHs 3€pHA M IMPOAYKIHH
nepepabaThBAOIINX — MpeAnpustuii.  [IpuoOpeTyT  HaBBIKH
MPUHAMATh  pElICHHs 10  OpraHu3alMd W BEJCHHIO

discipline: the formation of professional knowledge and skills
in the field of basic methods of processing and production
technology of grain, flour, cereals, animal feed, bread, pasta
and confectionery. Students will draw up technological
schemes for processing, placement and storage of grain and
products of processing enterprises. They will acquire the
skills to make decisions on organizing and maintaining the
technological process of processing raw materials into semi-
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JKOHE KYprizy OOHBIHIIA IemiM KaObUiaay IaFibulapblHA He
6onasl.

IIonHiH OKY HOTH:IKEC]:

- [IMKi3aT TeH JaiiblH eHIMHIH CalachlH, CaKTay >KarAailapblH
JKOHE TaMaK OHIMJCPiHiH a3bIK-TYNIK KayilCi3IiriH KaMTaMachi3
eTy/i OaKBUIAN B,

- IIMKI3aT MeH JaiblH OHIMHIH CalachklH OaKplIay YIIiH 3aMaHayn
HOPMATHBTIK MaTepUaJlapAbl JKOHE O3BIK TEXHOJOTHSUIBIK
opicTepai nalaagaHaabl;

- OHJEYyUIl calalapAblH TEXHOJOTHSUIBIK TPOLECIHIH opTYpii
KE3CHAEPiHIH peXKUMIEPIiH eCenTenai.

- THICTI INMKI3aT TEeH AaiblH OHIMHIH camachlH Oaraiiaiijsl;
TEXHOJIOTHSUIIBIK JKYifeNnep JKYMBICBIHBIH TYPaKThUIBIK JEHreHiHe
Tepic acep eTeTiH (akTopiaapAbl aHBIKTAWABl JKOHE OJapbl
JKOFOJIBIH HAKTHI IIapaiiapblH OeNrinei.

- OHJCY OHEpKACiOi eHIMICPiHIH (DU3UKAIBIK, TEXHOJIOTHUSIIBIK,
XAMUSIIBIK KacHETTepiH, HETI3T1 TEXHOJIOTHSIIBIK,
omepalysIapblH  ©31HIH OHAIPICTIK KBI3METIHIE KOJIAHAIbI,
OHJICYLII caJlaNap/blH TEXHOJOTHSIAPHl MEH TEXHOJIOTHSIIBIK
cxeMaJapblH 93ipeini;

TEXHOJIOTHYECKOTO npouecca  nepepaboTKu
1oy(abpHuKaThl H TOTOBYIO IPOIYKIHIO.
Pe3yjbTaThl 00y4eHUs U CHUILIHHBI:

- KOHTPOJIMPYET Ka4eCTBO CBIPbst M TOTOBOIl MPOLYKINH, YCIOBUS
XpaHeHUsI W ofecledyeHus IUIIeBOH 0e30I1acHOCTH IIPOIYKTOB
[TUTaHHNS,

- HCIOJB3YeT COBPEMEHHBIE HOPMaTHUBHEIC
NIPOTPECCHBHBIE  TEXHOJOTUYECKAE  MPHEMBI
KaueCcTBa CHIPbsI M TOTOBOM MPOYKIUH;
-pacCUMTBHIBACT PEXKHUMBI Pa3IMYHBIX BTAallOB TEXHOJIOTHYECKOTO
nporiecca nepepadaTbIBalOLINX IPOU3BOICTB.

- OLICHHBACT COOTBETCTBYIOIIEE CHIPhE M Ka4yeCTBO T'OTOBOM
NPOAYKIMHU; OIpeneiser (akTopbl, HEraTUBHO BIMSIOLIME Ha
YPOBEHb CTaOMJIBHOCTH (DYHKIIMOHUPOBAHMS TEXHOJIOTHMYECKHX
CHCTEM W HAMETUTh KOHKPETHBIE MEpONpHATHSI IO HX
YCTPaHEHHUIO.

- mpuMeHseT (U3MUECKHE, TEXHOJOTHYECKUE, XUMHYECKHE
CBOMCTBAa  NPOAYKLMH  IIepepadaTHIBAIOIIMX  HPOH3BOJCTB,
OCHOBHBIC TEXHOJIOTHYECKUE orepaLuu B cBoeit
IIPOU3BOJICTBEHHOM EATENBHOCTH, pa3padaThIBACT TEXHOJIOTHH U
TEXHOJIOTHYECKHIE CXEMBI epepadaThIBAIOIIMX IPOH3BO/ICTB

CBIPBSI B

Mareépuajibl U
JJIA KOHTPOJIA

finished and finished products.

Result of the discipline:

- controls the quality of raw materials and finished products,
storage conditions and food safety of food products;

- uses modern regulatory materials and advanced
technological techniques to control the quality of raw
materials and finished products;

-calculates the modes of various stages of the technological
process of processing industries.

- evaluates the appropriate raw materials and the quality of
finished products; determines factors that negatively affect
the level of stability of the functioning of technological
systems and outline specific measures to eliminate them.

- applies the physical, technological, chemical properties of
products of processing industries, the main technological
operations in its production activities, develops technologies
and technological schemes of processing industries

15.

Ionnin koxe1  (TK) ATOR 2205-24

ITonnin aTaybl: A3BIK-TYJIK OHIMIEPiHIH PEOJIOTHSICH
AxkaieMUsJIBIK KPeAUuTTEP KoJieMi: 5

IIpepexBu3sutTep: Ousnka

IocTpexkBu3uTTEP: OCIMIIK MAapyalIBbUIBIFEl OHIMICPIH OHICY
JKOHE caKTay

KypeTtsiH KbicKama cunarramachel: [IoHHIH MakcaThl: eciMIiK
TEeKTeC UIMKI3aTThl ©HJAEYre KaTBICTBl CYHBIK IKYyHelepaiH
PEOJIOTHACHl  CalaChIHIAFbl TEOPUSUIBIK JKOHE IPAKTHKAIBIK
OimimMai  Kanpmracthlpy. CTyAEHTTEp OHIMHIH CYHBIKTHIFBIH,
TYTKBIPJIBIFBIH, CO3BUIMANBIIBIFBIH, UKEMIUIITIH JKoHe Oacka aa
KacCHeTTepiH, PEOJIOTHSHBIH HET13T1 3aHIbUIBIKTapBIH, OHIMAEPIiH
PEOJIOTHSUIBIK KACHETTEPiH 3epTTeyre apHallFaH oicTep MeH
Kypanmapabl 3eprredmi. Tamak eHIMIEpiHIH KYPBUIBIMIBIK-
MEXaHHKAJbIK CHIATTAMANAPBIH aHBIKTAy OMICTEpiH KOJIaHy
JaFJplIapbiHa He 00JIabl.

IToHHiH OKY HOTHKECI:

- TEXHOJIOTHMSUIBIK OHJCY Ke3iHIe TaraMIbIK Maccanap MeH
MaTepHaNIapIblH KYPBUIBIMBI MEH MiHe3-KYJIKbIHBIH TEOPHUSUIBIK
HerizgepiH  Oinemi; TaraMIOblK — MaTepHaIapiblH  HETI3ri
KYPBUIBIM/IBIK-MEXaHUKAJIBIK KACHETTEPiHIH KIacCH(DUKALUSICHL,
TaMaK IIHMKI3aThIHbIH, )KapThulaid (abpuKaTTap/blH XKoHE TailblH
OHIMHIH KYPBUIBIM/IBIK-MEXaHHKAJIBIK CUITaTTaMaJIapblH aHbIKTAY
omicTepi MEH Kypajnapsl

- TaraMIpIK IIUKI3aTThIH, JKapThulail (aOpuKaTTapIblH >KOHE

Kon nucuumumnasr - (KB) RPP 2205-24

HanmenoBanue THCHUTUIHHBI: PeoJIOrHs MHIIEBBIX TPOIYKTOB
KonnuecTBo akaeMH4ecKNX KPeIuToOB: 5

IIpepexBu3nThl: Pusnka
IocTpeKkBU3UTHI: Oo6pabotka U
pacTeHHEBOCTBA

Kpartkoe onucanme kypca: Llens nucnurmHb: GopMHpOBaHHE
TEOPETHYECKHX W TPAaKTHMYECKHX 3HAHWH B 00JAacCTH PEOJIOTHH
TEKYy4YnX CHCTEM IPUMEHHTENIbHO K TNepepaboTKe ChIpbsS U3
pactutenbHOro  mpoucxoxaeHus.  OOydwaromumecs — H3y4aioT
TEKY4ecTb, BS3KOCTb, JJACTHYHOCTh, IUIACTUYHOCTH M JpYyrue
CBOMCTBA TPOAYKTOB, OCHOBHBIE 3aKOHBI PEOJIOTHH, METOABI H
TIpUOOPHI VIS UCCIEOBAHUS PEOJIOTHIECKUX CBOMCTB MPOIYKTOB.
[MpnoOpeTyT  HaBBIKM  TNPUMEHSATH  METOABI  ONpeeeHHs
CTPYKTYPHO-MEXaHHIECKHUX XapaKTEePUCTHK MHUIIEBBIX IIPOTYKTOB.
Pe3yabTaThl 00yUeHHs: TUCHUTLIHHBI:
- 3HaeT TEOPETHYECKHE OCHOBBI
MOBCIACHUA IMHUIICBBIX Macc )51 MaTepuajioB B Xonae
TEXHOJIOTHYECKOH  00paboTKH;  KIacCH(HKALHMIO  OCHOBHBIX
CTPYKTYPHO-MEXaHHYECKHMX CBOMCTB IMIIEBBIX MaTepHaJOB;
METOJBI ¥ MPUOOPEI IS ONPEENeHNs CTPYKTYPHO-MEXaHNIECKIX
XapaKTepPUCTUK IHUIIEBOTO CHIPbs, MOTy()aObpHKaToB M TOTOBOH
TIPOYKIAN

- BIAJCET HABBIKAMH OIPEAENICHHS CTPYKTYPHO-MEXaHHIECKUX
CBOWCTB  NHUINEBOTO  CBHIpbs, TONy(paOpUKaTOB M TOTOBOH

XpaHEHHEe MHPOIYKINH

CTPYKTYypoOOpa3oBaHus U

Discipline code (CCh) FR 2205-24

Name of discipline: Food Rheology

Number of academic credits: 5

Prerequisites: Physics

Post-requisites: Processing and storage of crop products
Brief description of the course: The purpose of the
discipline: the formation of theoretical and practical
knowledge in the field of rheology of fluid systems in
relation to the processing of raw materials from plant origin.
Students will study fluidity, viscosity, elasticity, plasticity
and other properties of products, the basic laws of rheology,
methods and instruments for studying the rheological
properties of products. They will acquire skills to apply
methods for determining the structural and mechanical
characteristics of food products.

Result of the discipline:

- knows the theoretical foundations of the structure formation
and behavior of food masses and materials during processing;
classification of the main structural and mechanical
properties of food materials; methods and devices for
determining the structural and mechanical characteristics of
food raw materials, semi-finished products and finished
products

- has the skills to determine the structural and mechanical
properties of food raw materials, semi-finished products and
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JOafiblH ~ OHIMHIH  KYPbUIBIMIBIK-MEXaHUKAJIBIK
aHBIKTAY JIaFbICHI Oap;

- TEXHOJOTHMSUIBIK OHIEY KE3iHIEe TaraMIbIK Maccalap/blH
KYPBUIBIMIBIK-MEXaHUKAIBIK KACHETTEPIHIH ©3repy CHIaThIH
TaJIaliIb] XKaHe OJap/bl peTTey OOMBIHIIA YCHIHBICTAp Oepexni.

- HaKTHl TaFaM OHIMJEPIHIH MEXaHUKAJBIK YIATUICpiH KYPacTEIpy
JaF(bUIapBIH KepCeTei; TaFaMIbIK MaccalapblH KYPBIUIBIMIbIK-
MeXaHUKAJbIK CHITaTTaMallapblH eJIIeyTre apHaJFaH dJlicTep MEH
acnanTtap/sl KOJJIaHy.

KacHeTTepiH

NIPOAYKIIHY;
- TPOBOJUT AHAIM3 XapakTepa HW3MEHEHUS CTPYKTYpHO-
MEXaHUYECKUX CBOMCTB MMILEBBIX MACC B XO/€ TEXHOJOTMYECKOU
00paboTKH U AaBaTh PEKOMEHAAIINH M0 UX PETyIUPOBAHHIO

- IEMOHCTPUPYET HaBBIKAMH COCTABJICHHS MEXaHHIECKHX MoJelel
JUISL peaybHBIX ITHUIIEBEIX INPOAYKTOB; IOJB30BAHHUS METOJAMHU H
NMpUOOPHOH TEXHUKOH W3MEpPEeHUs CTPYKTYPHO-MEXaHHIECKHX
XapaKTePHUCTUK MUIIEBBIX Macc.

finished products;

- analyzes the nature of changes in the structural and
mechanical properties of food masses during processing and
makes recommendations for their regulation

- demonstrates the skills of making mechanical models for
real food products; using methods and instrumentation for
measuring the structural and mechanical characteristics of
food masses.

16. | Monnin koast (TK)  TOOAZhKKZh 2205-24 Ko aucuuninHbI (KB) VUSKVPP 2205-24 Discipline code (CC) VUACSFP 2205-24
Iounin araysl: Tamak eHiMzaepin eHxipyre apHanran xeinery | HaumeHoBanue aucummiuHbl: Bentwisiunondeie ycranoBkn u | Name of discipline:  Ventilation units and air conditioning
KOHBIPFBUIAPEI MEH KOHIUIIHOHEPIIIK JKyienep CHCTEMbI KOHANIIMOHUPOBAHUS BO3IyXa MTHILEBBIX IPOU3BOICTB systems for food production
AKaIEMHSIBIK KPeIUTTEP Kojtemi: 5 KoanvecTBo aKkaieMHYeCKHX KPeIuToB: 5 Number of academic credits: 5
IpepexBusutrep: TeopHsIIBIK jKoHE KojaaHOanbl Mexanuka. | IlpepexkBusuThl:  Teoperuueckas M MpHKIaaHas MexaHuka. | Prerequisites: Theoretical and applied mechanics. Heat
Kbty TEXHHKACHI Ternorexunka engineering
IMocTpeKBU3HTTED: ¥ TapTy KocinopbiHAapbHbIH | [T0CTPEeKBU3HTDI: TexHOIOTHYeCKHEe oGopynoBanue | Post-requisites: Technological equipment for flour-
TEXHOJIOTHSITBIK Ka0IBIKTAPHI. MYKOMOJIBHBIX TIPOHM3BOJACTB. TexHonoruueckue obopymoBanue | grinding industries.
ACTBIKTBI ~ KaliTa eHJEY ©HepKacihi  KOCIMOpPBIHIAPBIHBIH | MPEONPUSTHA  3epHONEpepabareiBaroleii  npomsiuienHoctd. | Technological equipment of grain processing enterprises.
TEXHOJIOTHSUIBIK KabAbIKTaphl. KOHIUTEp K KocimopelHIapaplH | TexHomornueckue o0opydoBaHue mpeanpusTuii komaurepckux | Technological equipment for confectionery enterprises.
TEXHOJIOTHSUTBIK Ka0IBIKTaphI. HayGaiixana | mpousBoxcTts.  TexHomornueckue obopynosanue mpeanpustuii | Technological equipment for bakery enterprises
KOCITOPBIHAAPBIHBIH TEXHOJOTHUSIIBIK JKa0IbIKTaphI XJ1€00IEKAPHBIX POU3BOJICTB Brief description of the course:The purpose of the
KypeTbiH KbpicKamia cunatramacel: [TonHiH MakcaTsl: xennery | Kparkoe ommcanue kypea: lens aucuummmnbr: ¢popmuposanue | discipline: the formation of knowledge about the basic
MEH ayaHbl KOHAWIHMSIIAY HEri3ri MPUHIMOTEP] Typansl, COHAAN- | 3HaHMH 00  OCHOBHBIX  MpWHIMIaX  BeHTwisiuuu W | principles of ventilation and air conditioning, as well as
aK arpOOHEPKICINTIK KeIIeHIePIeri TaMaK OHEPKACIOiHIH HETI3r | KOHIWIMOHMPOBAHHMS BO3/yXa, a TaKkKe KOHKpPEeTHBIX mnpobiiem, | specific problems that arise during the reconstruction and
caJajapblHBIH ~ KOCIOPBIHAAPBIHAA JKEIAeTy JKOHE ayaHbl | BO3HHMKAIONIMX IPH PEKOHCTPYKIMH U OIKCIUTyaraund cucrem | operation of ventilation and air conditioning systems at
KOHIMIMSIIAY JKYHeNIepiH, aCIUpanusUIbK, [EeXTHIK JKOHE HAaH | BEeHTWIAMA W KOHAWIMOHHUPOBAHWS BO3MyXxa Ha mpeampustusx | enterprises in the main branches of the food industry,
micipy Ky#enepiniy abapIKTapblH KalTa Kypy XOHe maiifanany | OCHOBHBIX OTpacieil MUINeBOil MPOMBINUICHHOCTH, obopymoBanms | equipment for aspiration, workshop and baking systems in
Ke3iHIe TYBIHIAUTBIH HAKTBl mOpoOieManap Typaisl OUTIMII | acCOMpalMOHHBIX, LEXOBbIX M  xjebomekapHbix cucrem B | agricultural complexes. The student will gain skills in using
KanbInTactelpy. CTYAeHT TaMak OHIIpIiCiHIH JKENAeTy KOHE | arpONmpOMBIIUICHHBIX KoMiuiekcax. CTymeHT mony4uT HaBblku 1o | methods for installation, operation and maintenance of
ayaHbl KOHAWIMAIAY KYHEJIEepiH MOHTaXKAay, NaijaiaHy jKOHE | MCIOJBb30BAHUIO METOJOB II0 MOHTaxy, OJkciutyatauu | | ventilation and air conditioning systems in food production
TEXHUKABIK KbI3MET KOPCETY ONiCTEPiH KOJIAHY NaribuiapbiHa | OOCHY)KUBAHMIO CHCTEM BEHTWISIMM W KoHaumuonuposanust | Result of the discipline:
ue Gosta sl BO3/lyXa MMHUIIEBLIX IPOU3BOJCTB - knows the basic equipment of industrial ventilation systems
TIoHHiH 0Ky HITH:Keci: Pe3yabTaThl 00yUeHus: THCHUNIAHBI and installations, the basic principles and rules for the design
- OHJIIPICTIK JKEJIETy JKYHeaepi MeH KOHIBIPFBUIAPBIHBIH HETi3ri | - 3HAET OCHOBHOE obopynoBaHue npomsiiuternsix | Of ventilation and aspiration installations of food enterprises;
JKaOIBIKTAPbIH, TaMaK KOCIMOPBIHAAPBIHBIH JKEIIETKIII KOHe | BEeHTHISAIMOHHBIX CHCTEM H YCTAaHOBOK, OCHOBHbIe mpHUHIMIEI U | - IS able to correctly assess the state of the art and technology
aCIIUpanysUIbIK  KOHABIPFBUIAPBIH  KOOamayaslH ~ HEri3ri | mpaBuia MPOSKTUPOBAHWS BEHTH/SIMHOHHBIX WM acrmmpanuonubix | Of ventilation systems, reasonably develop tasks in the field
MPUHIUIITEPI MEH epexernepid Oinei; YCTaHOBOK ITHIIEBBIX TPEINPUSATHI; of ventilation system design;
- OKeNETY  KOHABIPFBUIAPBIHBIH ~ TEXHOJOTWSCHI ~ MEH | - yMeeT NpaBHIBHO OLCHMBATh ypOBEHb TeXHHKH M TexHosioruu | - has the skills of the basic regulatory and technical base for
TEXHOJIOTHACHIHBIH JICHIeHiH Jypbic Oaramay/pl, >KEJIETKIll | BEHTHIAIHOHHBIX  YCTAaHOBOK, 00OCHOBaHHO paspabateiBare | performing calculations;
KOHJBIPFBUIAP/IBI  K00allay — CalachlHIaFsl  TalChIpMasapibl | 3aJa4d B 00NacTH MPOSKTUPOBAHKS BEHTHIIALMOHHBIX YCTaHOBOK; | - demonstrates the skills to carry out the design of elements
Herizzi o3ipaeyai Ginei; - BJIaJIeeT HAaBBIKAMU OCHOBHOM HOPMAaTHMBHO — TexHU4Yeckoi 6asoii | Of technological systems of the food industry
- ecenTeyJepaAi KYpri3y YIIiH HEeri3ri HOpMaTUBTIK-TEXHUKAIBIK | U BBITOJHEHHS PACUYETOB;
0a3a MarapUTaphiH MEHrepes; - JIEMOHCTPHDPYET HABBIKH OCYIIECTBISITH IIPOSKTHPOBAHHE
- TaMaKk ©HEepKOCIOiHmeri  TeXHONOTHSUIBIK  KYHENepIiH | JIeMEHTOB TEXHOJIOTHYECKUX CHCTEM IHUIIEBOH MPOMBIILIEHHOCTH
AIIEMEHTTEPIH K00anay JarIblIapblH KepceTe i

17. | Iounin KoaBI (TK) KOOPA 2206-24 Ko ucuuninHb (KB) PAPP 2206-24 Discipline code  (CC)  PDPI 2206-24
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Ionnin aTaybl: Kaiita enney eHzipicTepiHiH mporecTepi MeH
anmaparTapbl

AKaJeMUSJIBIK KPeAUTTEP KoJieMi: 5

IpepexBuzurrep: TeopusulblK >koHE KOJAaHOANB MEXaHHKA.
Kbty TeXHHKACHI

IlocTpexkBU3UTTEP: ¥Yu TapTy KOCIOPBIHIAPBIHBIH
TEXHOJIOTHUSUIBIK Ka0IBIKTAPHIL.
ACTBIKTBI ~KalTa eHIey ©HEepKaCcidi  KOCIMOPHIHIAPBIHBIH

TEXHOJIOTHUSIIBIK KaOABIKTaphl. KOHIUTEPIiK KocimOpBIHAAPIBIH
TEXHOJOTUSIIBIK JKaOIBIKTapHL. Hayb6aiixana
KOCINOPBIHIAPBIHBIH TEXHOIOTHSUIBIK Ka0ABIKTaPbI

KypeTbiH KbICKala cunmarramachbl: [IoHHIH MakcaThl: TaMak
OHJICY TEXHOJOTHAJIAPBIHBIH HETi3Ti MPOLECTEPiH CHIATTaHTHIH
3apiap MeH HpHHIMNTEpAl 3eprrey. bimiM  amymsuiap
THIPOCTAaTHKA, THAPOAWHAMUKA, JUCHEPCHUs, yCcaKTay, IpecTey,
Macca anmacy mpouecrepi (CiHipy, amcopOIms, KenTipy),
OMOXMMMSUTBIK, TIponiecTep ((epMeHTauusuiay, amelTy, Ty3aay,

JKETiy, BICTAay) CHAKTBI MPOLECTepAl  OpBIHAAY  YIIiH
nai/lanaHbUIaThlH  JKaOJBIKTBl  €CEeNTey OMIC  JaFIbUIapblH
MEHTepei.

IlonHiH 0Ky HOTHIKEC:

- TaMaK OHJIPICIHIH NpPOIEeCTepiH KJacTapra, TONTApFa >KOHE
TypJepre KiKTeimi;

- THIPOMEXaHHKAIBIK, MEXaHHMKaJIbIK, Macca ajMacy, KbLIy
anMacy MpOIECTePiHiH TEOPHUSUIBIK HETi3Aepi Typaibl OiliMiH
KepceTe anajbl,

- TUIPOMEXaHWKAJbIK, MEXaHUKaJbIK, Macca  anMacy,
JKBUTyalIMacy TMPOIECTepiHiH MOHI MEH MAaKCaTblH CHIIaTTay
Jarapuiapel  6ap, THAPOMEXaHHWKAIBIK, MEXaHHKAJbIK, Macca
aJIMacy, XbUTY ajMacy MpPOLECTEepiHiH ammapaTThIK KYPbUIBIMBIH
CHUMaTTaNIbI.

- OHJICYy OHEPKACIOIHIeri HEeri3ri MpoIeCTepai *Ky3ere achpyra
apHAJIFaH €CeNTey KYPBUIFbLIIAPBIHBIH KYPACTHIPY MPUHIANTEPI,
ofIicTepi MEH JTaFAbUIaphl TYPabl OLTIMIH KOPCETE/Ii.

HaunmeHoBaHMe  JUCIUIJIMHBI:
nepepabaTHIBAIOIIUX IPOU3BOICTB
KosmmuecTBo akaieMu4ecKuX KpeauToB: 5

IIpepexBu3uthl: Teoperudeckas W NPUKIAAHAS MEXAHHUKA.
TemnorexHuka

IMocTpekBU3UTHI: TexHOMOTHUECKHE
MYKOMOJIBHBIX TPOHM3BOJICTB. TeXHOJIOTHYECKHEe 000pyIOBaHHE
MPEINpHUIATAIl  3epHONEepepabdaThBalONIeli  MPOMBIIIICHHOCTH.
TexHonoruueckue OOOPYHOBaHUE MPEANPHUATHA KOHIUTEPCKUX
Mpou3BOACTB.  TexHojornyeckue oOOpYHOBaHUE MPEANIPUATHIA
xJ1eOOTeKapHBIX MTPOU3BOJCTB
Kpatrkoe onucanme Kypca:

[Ipoueccsl u  anmapatsl

obopynoBaHue

Ilenb OUCUMIUIMHBL U3YYCHUE
3aKOHOB M TPHHIMUIIOB, ONMCHIBAIOIIMX OCHOBHBIC IPOLIECCHI
MUIIEBBIX  IepepadaThiBalomMX TexHojormit. OOywarommecs
MIPUOOPETYT HAaBBIKM OCBOCHHUSI METOJIOB pacdyera o0OpyIOBaHUS,
HCTIONB3YEMOTO  JUISl  BBIIOJIHEHHMS TakUX IPOLECCOB  KaK
THIPOCTATHKA, THAPOANHAMUKA, TUCIEPTHPOBaHUE, U3MEIbUCHHE,
MpeccoBaHKe, MacCOOOMEHHBIE TpoLiecchl (abcopOrust, agcopOLus,
cymika), OMOXMMHYECKHe Tpouecch ((pepMeHTanus, OpoXeHue,
COJICHHE, CO3PEBaHUE, KOITYCHHE).

Pe3yJabTaThl 00y4eHUs: JUCUUILIHHBI:

- KJIacCH(UIMPYET MPOIECCH MUIIEBBIX MPOU3BOJCTB 10 KJIaccaM,
IpyIIaM U BUAM;

- yMeeT JAeMOHCTPHPOBATh 3HAHHUS
THIPOMEXaHHIECKHX, MEXaHUYECKUX,
TETI00OMEHHBIX MTPOIIECCOB;

- BIaJeeT HABBIKAMHM OINUCBHIBATH CYIIHOCTh M Ha3Ha4YCHHE

TEOPETUYECKUX OCHOB
MacCOOOMEHHBIX,

THAPOMEXaHUYECKHX, MEXaHHYECKHX, MaccoOOMEHHBIX,
TEIUIOOOMEHHBIX ~ NPOLIECCOB;  XapaKTepu3yeT  ammapaTypHoe
othopmieHHEe TH/IPOMEXaHUYECKHX, MEXaHHYECKHX,

MaCCOOGMeHHBIX, TEMI000MEHHBIX IpoueCcCcoB.

- HOEMOHCTPUPYET 3HAHHUSA HPUHIUIIOB yCTpOI‘/‘ICTBa7 MECTOJI0OB U
HaBBIKOB pacyde€Tra arraparoB, NPECAHa3HAYCHHBIX JId IMPOBCACHUS
OCHOBHBIX ITPOLIECCOB Hepepa6aTLIBa}om1/1x IIPOMU3BOJACTB

Name of discipline: Processes and devices of processing
industries

Number of academic credits: 5

Prerequisites: Theoretical and applied mechanics. Heat
engineering
Post-requisites:
grinding industries.
Technological equipment of grain processing enterprises.
Technological equipment for confectionery enterprises.
Technological equipment for bakery enterprises

Brief description of the course:The purpose of the
discipline: the study of laws and principles that describe the
basic processes of food processing technologies. Students
will acquire skills in mastering methods for calculating
equipment used to perform processes such as hydrostatics,
hydrodynamics, dispersion, grinding, pressing, mass transfer
processes (absorption, adsorption, drying), biochemical
processes (fermentation, fermentation, salting, ripening,
smoking).

Result of the discipline:

- classifies food production processes by classes, groups and
types;

- is able to demonstrate knowledge of the theoretical
foundations of hydromechanical, mechanical, mass transfer,
heat exchange processes;

- has the skills to describe the essence and purpose of
hydromechanical, mechanical, mass transfer, heat exchange
processes;  characterizes the hardware design  of
hydromechanical, mechanical, mass transfer, heat exchange
processes.

- demonstrates knowledge of the principles of the device,
methods and calculation skills of devices designed to carry
out the main processes of processing industries

Technological equipment for flour-

18.

Monnin koasr (TK) KSN 2206-24

Ionnin aTaybl: KapKbUIBIK cayaTTBUTBIK HETi3aepi
AKaqeMHUSJIBIK KPEeIUTTEP KoJeMi:S

IIpepexBu3NTTEP: DKOHOMHKAJBIK-KYKBIKTBIK ~ JKOHE
IKOJOTHSIIBIK  OimiM Moy (DKOHOMHKA IKSHE KOCIIKEepIIiK
Herizaepi. KyKpIKk koHe chIOaiiiac IKEMKOPJIBIKKA  KapChl
MOICHHMET Herizzepi. DKONOTHS J>KOHE TIPIIIIK Kayilci3airi.
FruteiMu 3epTrey Herizmepi)

IlocTpexkBusnrrep: bacray busnec

KypeTblH  KbICKamia cunmarramachl: [IOHHIH — Makcatsl:
CTYICHTTEp/IC JKEKe Kap)KbIHBI Aypbic Oackapy YIIH KaXeTTi
jgarapuiap MeH Oimimai kanbintacteipy. IloHmi oky GapbichiHAa

Koa nucuummnsr: (KB) OFG 2206-24

HaumeHnoBanue  JMCHUIUIMHBI: OCHOBBI  (pHHAHCOBO¥
TPaMOTHOCTH

KonmnuecTBo akageMu4yecKUX KpeIuToB: 5

IIpepeKkBU3NTHI: Moayns 3KOHOMUKO-TIPABOBBIX u
9KOJIOTHYECKUX 3HaHUH (OcHoBbI 9KOHOMHUKHU u
pEeANPUHUMATEILCTBA. Dxonorus u 6€30MacHOCTb
Ku3HeneaTenbHOCTH. OCHOBBI TpaBa W aHTHKOPPYIIIMOHHOM

KyJIbTYpBl. MeTO/bI HayIHBIX HCCIICIOBaHMUIT)

HocTpexkBu3utbl: bactay busnec

KpaTkoe onucanue kypca: Llens aucnuninael: popMHUpOBaHHEe y
CTY/ICHTOB YMEHHMH M 3HAaHHH, HEOOXOIMMBIX AT MPABUILHOTO

Discipline code (CCh) FFL 2206-24

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

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

Post-requisites: Bastau business

Brief description of the course: The purpose of the
discipline: to develop in students the skills and knowledge
necessary for proper management of personal finances. In the
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CTYAGHTTEp  HETi3ri  KapXKbUIBIK  YFBIMAAp,  OHOKETTEy
NPUHIMITEP], HecuenepAi Oackapy opicTepi, WHBECTHLUSIIAY
JKOHE KapKbUIBIK MaKcaTTapAsl JKOcHapiay Typanbsl Oineni.
Heriznenren KapKbUIBIK IIEIIIMAEPIAi KOJAaHY, ©3 KapakKaThlH
THIMAI 6ackapy, KapXKBUIBIK KaXKETTUIKTEpiH jKoclapiay >KoHe
Kap KBUIBIK KAyiICi3/IIKTI KAMTaMachl3 eTy JdaFbUIapbIH Urepei.
IIonnin oKy HoOTHIKECi:

TToHHIH OKY HOTHXKECI:

- kahaHIpIK Oocekere KaOLTETTUTIKTIH HETi3ri 3aHIBUIBIKTAPHIH
oineni;

- KapKbUIBIK aKOaparTel TYCIHIOIpYHNi, COHOal-aKk MiKipAi
(xe3Kapac), momenpeMmenepai (aprymeHTrepni), akrinepai
aXplpaTynsl  Oimeni, — coHmaii-ak ~ OepiireH  KipicCTiTiK

nmapameTpJIepiH eCKepe OTBIPHII, KEKe OIOPKETTI KaTBIITACTHIPY
MeH Gey/ie aliFaH IPaKTHKAIIBIK JaFIbUiap/Ibl KOJJIaHaIbL; ;
- JKEKe JKOHE OTOACBHUIBIK KapiKbl CajachIHIArbl OOJDKaMIapIbl

JKy3ere achIpajbl, OODKaMJBIK CCENTeyNepai Taxipubene
KOJJAHAAbl, ©3 OpEKEeTTepi MEH OpeKeTTEepiHIH calgapbiH
Oaramaiisl;

- HMHBECTHIMSUIBIK  MOPTQENnbAi  KAIBINTACTHIPY  Ke3iHIe

TYBIHOAWTBIH TOyEKeNIepAl Oaranaipl )koHe a3aiTaIbl;
- «KapXXbl THUPAMHUAACHIHBIHY» OElriiepiH aHBIKTalABl JKOHE
MHBECTHLMSUIAY YIIIH KOKETTi Kypaaap/bl TaHIanabl.

yIpaBiIeHHs JHMYHBIMM (uHaHcamMu. B mpouecce u3ydyeHHs
JMCUMIUIMHBI ~ CTYAEHTBI y3HAlOT O 0a30BbIX (HMHAHCOBBIX
MOHATHAX, NMPUHIUNAX OIDKETUPOBAHMS, METOAAX YIPABICHHS
KpeAUTaMy, WHBECTHPOBAHMS U IUIAHMPOBAaHUS (MHAHCOBBIX
meneit.  [IpuoOpeTyT HaBBIKM TPUMEHCHHS 00OCHOBaHHBIX
(MHAHCOBBIX pemeHni, 3()(EKTUBHOrO YNpaBICHHS CBOMMHU
Cpe/ICTBaMH, IUIAHMPOBAHUS CBOMX (PUHAHCOBBIX IOTPEOHOCTEH M
oOecrieueHust GUHAHCOBOW OE30IACHOCTH.

Pe3yjbTaThl 00y4eHUs: JUCUUILIHHBI:

- 3HaeT 0a30BbIE 3aKOHBI II00ANEHONH KOHKYPEHTOCIOCOOHOCTH;

- yMeeT MHTepIpPEeTHPOBaTh (PHMHAHCOBYIO HMH(POPMALIUIO, a TaKKe
pa3nmu4ate MHEHHE (TOYKY 3PEHHS), JOKa3aTeNbCTBO (apryMeHT),
(bakThl, a TaKKe MPUMCHATH MOJNYYCHHbIC MPAKTUYECKHE HABBIKK
npu (GopMHUPOBAaHMM W pacHpeleseHHH JIMYHOro OomKera, ¢
y4EeTOM 3aJaHHbIX [TapaMeTPOB JJOXOJHOCTH;

- OCYIIECTBIISIET IIPOTHO3 B Chepe JIMYHBIX U CeMEHHBIX (UHAHCOB,
NIPUMEHATh HA IIPAKTHKE IIPOTHO3HBIE pPAcCyUeThl, OICHUBATH
MOCJIEAICTBUSL CBOUX JIEHCTBHUM U OCTYIIKOB;

- OLEHHBACT M MHHHMH3UDPYET PHCKH,
(hopMHPOBAaHHN HHBECTUIIHOHHOTO MOPTdEs;
- BBUIBJISCT NpPU3HAKH «(pUHAHCOBOH NHMpaMUIBD» W BHIOUpaeT
HEOoOXOIMMBIIl HHCTPYMEHTAPHH [UIsl HHBECTUPOBAHHSI.

BO3HUKAKOINHUE TIPpU

process of studying the discipline, students will learn about
basic financial concepts, budgeting principles, methods of
managing loans, investing and planning financial goals. They
will acquire the skills to use informed financial decisions,
effectively manage their funds, plan their financial needs and
ensure financial security.

Result of the discipline:

- knows the basic laws of global competitiveness;

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

- makes a forecast in the field of personal and family
finances, applies forecast calculations in practice, evaluates
the consequences of their actions and deeds;

- evaluates and minimizes the risks arising during the
formation of an investment portfolio;

- identifies signs of a "financial pyramid” and selects the
necessary tools for investing.

19.

IToHHIH KOABI (TK) NKTZH 3207-24

Ionnin  araysl: Hay0aiixaHa  KOCIOpPBIHAAPHIHBIH
TEXHOJIOTHSUIBIK a0 ABIKTaPhI

AKaIeMUSJIBIK KpPeAUTTEP KoJieMi: 5

MpepexBuzutrrep: TeopusIBIK KoHE KOJTaHOATIBI MEXaHUKA.
Kbty TeXHHKACHI

IMocTpexkBu3uTTep:  ¥H TapTy KOCIIOPBIHAAPHIH jKobaiay.
ACTBIK OHJICY OHIIPiCTePiHIH KaCIMOPBIHAAPHIH jk00anay. Kaiita
OHJIEY KOCIMOpBIHAApBIH jkobamay. HaH jkoHe KOHIUTEpIiK
KOCINOPBIHIAP B! XKOoOaIay

KypersiH KbicKama cunarramachl: [ToHHIH MakcaTel: OuTiM
alymbUIapa HaH-TOKAIl ~ OHIMJAEPIH OHIIpyre apHaJFaH
TEXHOJNOTHSUIBIK  KaOABIKTappl MaiianaHy, KYMBIC icTey
KaFuIaThl MEH KYPBUIBIMBI OOHBIHIIA KOciOM OimiM sKyieciH
KanbinracTeipy. [ToHI1 OKBITY GapbICBIHAA CTYAEHTTEp XKIKTEYl,
KYPBUIFBUIAPABI JKOHE OpEKeT eTy MPHHIMITEPiH, Naiijanany
JKOHE TEXHHUKAJBIK KbI3MET KOPCETy epexernepiH YyHpeHemi.

Kox mucumminHel (KB) TOPHP 3207-24
HaumenoBaHue qucuuMIUIMHbI: TexHONIOTHYECKHE 000pyIOBaHHE
MIPEINPHUATHI XJIeOOoeKapHBIX TPOU3BOACTB

KoanuecTBO akaieMu4ecKuX KpeauToB: 5

IIpepeKBU3NTHI: Teopernueckass W TpUKIagHAs MeEXaHHUKa.
Tennorexuuka

MocTpexkBu3nThl: [IpoekTHpOBaHUE MYKOMOJILHBIX MPOU3BOJICTB.

[IpoexkTupoBaHue  NpeANpUATHIl  3epHOIepepadaThIBAIOIINX.
IIpoexTupoBanue MPeANpUATUH nepepadaThIBAIOIINX
mpon3BoACTB. [IpoekTupoBanue x1eOoneKkapHbIX U KOHIUTEPCKUX
TIpeANpUITUH

KpaTkoe onucanue kypca: Llens aucnuninHel: popMHUpOBaHHEe y
oOydJarommxcss  CHCTEMBI  NPO(ECCHOHANBHBIX  3HAaHUH IO
YCTPOHUCTBY u TIPUHIUITY TeHcTBuS, 9KCIUTyaTaIH
TEXHOJIOTHYECKOT0 00opyoBaHUs JUTS MPOU3BOJICTBA

xneOonekapHplx u3fenuid. B mpomecce oOydeHHsS AUCIUIUIMHBI
CTYIEHTHl H3y4aT KJIacCH(UKaIUIo, YCTPOHCTBA W IPUHIMIIBI

(CCh) TEBE 3207-24
Technological equipment for bakery

Discipline code
Name of discipline:
enterprises

Number of academic credits: 5

Prerequisites:  Theoretical and applied mechanics. Heat
engineering

Post-requisites:  Design of flour mills. Design of grain
processing enterprises. Design of processing plants. Design
of bakery and confectionery enterprises.

Brief description of the course:The purpose of the
discipline: to develop in students a system of professional
knowledge on the structure and principle of operation,
operation of technological equipment for the production of
bakery products. In the process of teaching the discipline,
students will study the classification, devices and principles
of operation, rules of operation and maintenance. They will
acquire skills in choosing optimal technological operating

OHpiipic, onapasl GakpUIay >KOHE PETTEy YIIiH KabGABIKTApABIH | JCHCTBHS, MPaBUJIbl  IKCIUTyaTaluH u  texHmdeckoro | modes for production equipment, their control and regulation.
JKYMBICBIHBIH OHTAWIIBI TEXHONOTHSIBIK peXHMIepiH TaHmay | obcmyxwmBanms. [IpmoOperyr HaBelkm BbiOopa ontumansHbIX | Result of the discipline:

JIaF IbUIAPBIH UTrepe. TEXHOJIOTUYECKUX  PEKUMOB  paborel  obopymoBammss st | - knows the equipment of bakery and confectionery
IonHiH 0Ky HITHIKECI: MPOU3BOJICTBA, UX KOHTPOJISL M PETyIMPOBAHUS. enterprises.

- HaH >KOHEe KOHIUTEPIIK KOCIMOPBIHAAPIBIH KAOABIKTApEIH | Pe3yabTaThl 00yUeHUsl AMCHHILIHHDI: - is able to explain the safety requirements for the operation
Ginesi. - 3Haer oGopymoBaHus xJyieOomekapHbiX W Konaurepckux | Of catering equipment.
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-KOFaMJBIK  TaMaKTaHIBIPY  OPBIHAAPbIHAA  XKaOJBIKTap.bI
naiijanany Ke3iHZeri KayilCi3Oik TajlanTapblH TYCIHAIPYAi
oureni.

- MAaIlMHAHBIH TEXHUKAJBIK JKafjailblH Oaranay, Heri3ri
ecenTeylepai  OpBIHAAY  JKOHE — KAXKETTI  TEXHHKAJBIK
KyKaTTaMaHbl — peciMiey, HaH Iicipy, MakapoH JKoHe
KOHJUTEPIIIK OHEPKACINTEP YINiH TEXHOIOTHSIIBIK JKa0IbIKTap Ibl
yobaay yoHe cally aFAblIaphl Oap.

- HaH Micipy, MakapoH >KOHE KOHIUTEPIIK eHEpKocimTepaeri

MpEANPUATHI.

- yMmMeeT OOBACHATH TpeOOBaHUS TEXHUKH O€30MacCHOCTH MpHU
9KCIUTyaTallud  00OpYHOBaHHSA MPEINPHATHH  OOIIECTBEHHOTO
MTUTaHHUSI.

- BJIajieeT HaBBIKAMH OI[CHUBATh TEXHUYECKOE COCTOSIHUE MAIINHEI,
BBIIIOJTHATE OCHOBHBIE pacdyeThl M COCTaBIITE HEOOXOIMMYIO
TEXHHYIECKYIO JIOKYMEHTalUIO, IPOEKTHPOBATh H KOHCTPYHPOBAThH
TEXHOJIOTHIECKOe 000pyJoBaHUE XJIeOONeKapHOH, MaKapOHHOH 1
KOHJUTEPCKOM MPOMBILIIIEHHOCTH.

- JIEMOHCTPHPYET 3HAHUS 1O SKCIUTyaTallud TEXHOJIOTHYECKOTO
obopynoBanus XxjeOOmMeKapHOW, MaKapoOHHOM M KOHIHTEPCKOH
MIPOMBIIIIEHHOCTH.

- has the skills to assess the technical condition of the
machine, perform basic calculations and compile the
necessary technical documentation, design and construct
technological equipment for the bakery, pasta and
confectionery industries.

- demonstrates knowledge of the operation of technological
equipment in the bakery, pasta and confectionery industries.

20.

TEXHOJOTHUSUIBIK  JKaOIBIKTApABIH JKYMBICHI Typayibl OimiMiH
KepceTei.

TIoHHIH KOABI (TK) AKOOKTZH 3207-24

Ilonnin aTaysl: ACTBIKTBI KaiiTa ©HJICY OHEpKacioi

KCITOPBIHAAPBIHBIH TEXHOJIOTHUSUIBIK JKa0IbIKTaphl
AKaieMHSITBIK KpPeIUTTep Kostemi: 5

IpepexBuzutrrep: TeopusIBIK >kKoHE KOJTaHOAIBI MEXaHHKA.
JKbuty TeXHHUKACHI

IocTpexkBusutrep: ¥H TapTy KOCIMOPHIHAAPHIH KoOanay.
ACTBIK 6HZCY OHIIpicTepiHiH KociHOphIHAapHIH jxo0anay. Kaiita
OHJIEY KOCIOpBIHAApEIH jkobamay. HaH jkoHe KOHOUTEpIiK
KOCIMOPBIHAAP IBI XKOOaTay

KypeTbIn KbicKama cumatraMachl: [IoHHIH MakcaThl: acThIK
KaObUIZIay  BJCBAaTOPJAPBIH, aCThIK  OHACY  OHIMICPIHIH
KOHMaapbiH, 0a3HCTIK XKOHE ayBICTBIPHII THEY, OHIIPICTIK, TTOPT
JJIeBaTOpiapsl  MEH  OTKi3y  Oa3ajapelH  TEXHOJOTHSIIBIK
KabapIkTay OofipiHmIa Oumimmi  wrepy. OKy OapwichiHIA
CTYACHTTEp DJIEBaTOP OHEPKACIOl KOCIMOPBIHAAPBIHBIH JKOHE
ONapIbIH  IIApyallbUIBIKTaphIHBIH  KipME€  JKOJJapbIHBIH
Macenesnepin 3eprreiii. TeXHONOTHsIIBIK XKaOJbIKTBIH KYMBICBIH
TaJjiay, acThIKTBI OHJIEY )KOHE OHBI CaKTay MiHJIETTepPiH OHTANIIBI
OpPBIHIAyIObl ~ KAMTaMachl3  €TETiH  OHBIH  KYPBUIBIMIBIK
cXeMaJlapblH 93ipJiey JaFIblIapbiHa ue 00omaabl

IMonHiH 0Ky HITHIKECH:

- aCTBIK OHJICY KOCITOPBIHAAPHIHBIH Ka0IBIKTAPbIH OiIe .

- acTBIK OHJEY KOCIIOpPBIHIApBIHIA KaOABIKTApAbl MaiaanaHy
Ke31HJeT1 Kayilci3iK TadanTapblH TYCIHAIpYAl Oineni.

- MalllMHaHBIH TEXHHWKAaNbIK JKardailblH Oarajay, Heri3ri
ecenTeyiepAi  OpBIHAAY  JKOHE  KAXKETTI  TEXHHUKAJIBIK
Ky)KaTTaMaHbl pecimMaey, 2JIeBaTop, YH TapTy KoHE jkapMma
OHEPKACINTEPIHIH TEXHOJIOTHSIIBIK JKaOABIKTaphIH XKo0anay »KoHe
calTy JaFasuIapsl Oap.

- DIIEBATOp, YH JKOHE jKapMa ©HEPKICINTEePiHIH TEeXHOJIOTHSUIBIK
JKaOIBIKTAPHI CaaChIHAAFBI OLTIMIH KOpceTesi.

Kox nucumminHbI (KB) TOPZP 3207-24
HanmenoBanue qucHumInHbl: TexXHOIOTHYECKoe 000pyIOBaHHE
NIPeANPHUATHH 3epHONIepepabaThIBaroONIei MPOMBIIIIECHHOCTH
KonnvecTBo akaeMH4ecKHX KpeIuTOB: 5

IIpepexBu3uthl: Teoperuueckas W NPUKIAJHAS MEXAHHUKA.
Tennorexnuka

MoctpexkBu3nThl: [IpoekTHpoBaHNEe MYKOMOJBHBIX IPOHU3BOJCTB.
IIpoexktupoBanue MpennpUITUR 3epHONEepepabaThIBAIOLINX.
IIpoexTupoBanue HpeIIpHATHI nepepabaThIBAIOIINX
pon3BoACTB. [IpoekTHpoBaHue XIeOomeKapHbIX U KOHIUTEPCKUX
NpeanpUsATUI

Kpartkoe onucanne kypca: Lleqs AUCIUIUINHBL: OCBOEHUE 3HAHUH
10  TEXHOJOTWYECKOMYy  OOOpYZOBaHMIO  XJI€OONPHEMHBIX
9JIEBATOPOB, CKJIAJIOB MPOIYKTOB MEpepabOTKH 3epHa, 0a3UCHBIX U
MIePEBAIIOYHBIX, ITPOM3BOJACTBEHHBIX, IOPTOBBIX 3JIEBATOPOB H
peanm3annoHHBIX 0a3. B mpomecce oOydeHHs CTYAEHTHI HM3ydaT
BONPOCHI  TIONBE3IHBIX  IIyTeH TNPEaNnpusATHil  IeBaTOPHOM
MIPOMBIIUIEHHOCTH M MX XO3SHCTB. IIpHoOpeTyT HaBBIKM aHaIM3a
paboTBl  TEXHOJIOTHMYECKOT0 000pyIOBaHMs, pa3pabOTKH ero
CTPYKTYPHBIX CX€M, 00ECIeUUBAIOIINE ONTHMAIBLHOE BBIIOIHEHHE
3a1a4 nepepaboTKU 3epHA U €r0 XPaHCHHUS

Pe3yabTaThl 00yUeHHs: IUCHUTLIHHBI:

- 3HaeT 000PYI0BaHUS 3ePHONEPEPAOATHIBAIOIINX MIPEATIPUSITHIH.

- yMeeT OOBICHATH TpPeOOBaHHWA TEXHUKH O€30MacHOCTH IIpU
9KCIUTyaTalluH 006opynoBaHHs 3epHoIepepadaTHBAIOIINX
MpEeaNpUATUIL.

- BJIaACCT HAaBbIKAMH OLICHHUBATHh TCXHUYECKOC COCTOAHUC MAIIINHBI,
BBIIIOJIHATE OCHOBHBIE pPACYC€Tbl U COCTaBJIATH HCOGXOHI/IMle
TEXHUYECKYIO JTOKYMEHTAIUIO, IPOEKTUPOBATL U KOHCTPYHPOBATh

TEXHOJIOT4ecKoe  O00OpYIOBaHM  3JICBATOPHOH, MYyKOMOJIBHO-
KPYTISTHOH IIPOMBIIIIEHHOCTH.

- JEeMOHCTPHpYeT 3HaHHA B OOJACTH TEXHOJOTHYECKOTO
006opynoBaHus 3IIEBaTOPHOM, MYKOMOJBHO-KPYTISTHOH

TIPOMBILIIJIEHHOCTH.

Discipline code
Name of discipline:
processing enterprises
Number of academic credits: 5

Prerequisites: Theoretical and applied mechanics. Heat
engineering

Post-requisites:  Design of flour mills. Design of grain
processing enterprises. Design of processing plants. Design
of bakery and confectionery enterprises.

Brief description of the course: The purpose of the
discipline: mastering knowledge on the technological
equipment of grain receiving elevators, warehouses for grain
processing products, base and transshipment, production, port
elevators and sales bases. During the training process,
students will study the issues of access roads of elevator
industry enterprises and their farms. They will acquire skills
in analyzing the operation of technological equipment,
developing its structural diagrams, ensuring the optimal
implementation of grain processing and storage tasks

Result of the discipline:

- knows the equipment of grain processing enterprises.

- -is able to explain the safety requirements for the operation
of equipment of grain processing enterprises.

- has the skills to assess the technical condition of the
machine, perform basic calculations and compile the
necessary technical documentation, design and construct
technological equipment for the elevator, flour and cereal
industry.

- demonstrates knowledge in the field of technological
equipment of the elevator, flour and cereal industry.

(CCh) TEGPE 3207-24
Technological equipment of grain
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21. | IToHHiH KOIBI (TK) TH 3208-24 Ko aucuuninHbl (KB) PH 3208-24 Discipline code (CC) FC3208-24

IMouHin aTaybl: TaraM XUMHACHI HanmenoBanue qucuuinabl: [lumesas Xumus Name of discipline: Food chemistry
AKaJIeMHSUIBIK KPeIuTTep KoJteMi: 5 KosinyecTBo akajeMH4eCKHX KPeAUTOB: 5 Number of academic credits: 5
IpepexBusutrep:  JKammel Xumus. AHanuTHKaNbIK koHe | [IpepeKBU3UTHI: O6mass  xumusa.  AHanurtuueckas — u | Prerequisites:  General chemistry. Analytical and physical
(DU3KOITONITHI XUMUS (M3KOIUTONIHAS XUMHUS colloidal chemistry
IMocTpekBU3HTTEP: ACTHIK XOHE OHBI KaiiTa eHzey eHimiepin | IocTpekBM3MTBI: DJKClepTH3a 3epHAa M OPOAYKTOB ero | Post-requisites: Examination of grain and its processed
capanTay. HaH-ToKam )koHe KOHIUTEePIIiK OHIMAEPi capamnTay. nepepaboTku. OkcmepTu3a xiae6o0ymouHbIx W KoHAuTepckux | product Examination of bakery and confectionery products
KypeThiH KpIcKama cumatTamMachl: [[oHHIH MakcaThl: TaMak | W3JAeNuil Brief description of the course: The purpose of the
oHimzepiniy (Genokrap, Maiinap, Kemipcymap, mopymenzaep, | Kparkoe ommcanme kypea: Lenp mucuummmusr: Gopmuposanue | discipline: to develop knowledge about methods for
MUHEpalap), 3WSHABI 3aTTapiblH (PaJUOHYKIHMATEp, VIbI | 3HAHHH O MeTojax OMpeleNieHHs OCHOBHBIX xummuueckux | determining the main chemical components of food products
MeTajaap, KypaMmblHIa a30T 6ap KOCBUIBICTAp, MECTHIMATEP, | KOMIIOHCHTOB IMHMIIEBBIX MPOAYKTOB (OEIKOB, )HUPOB, yrieBomos, | (proteins, fats, carbohydrates, vitamins, minerals), harmful
MHKOTOKCHHJIEP) HETi3ri XMMHSUIBIK KOMIIOHEHTTEPIiH aHBIKTAy | BATAMHHOB, MHHEpalbHBIX  BEIIECTB), BpeaHbIXx  BemiecTB | substances (radionuclides, toxic metals, nitrogen-containing
omicrepi Typansl Oimimmi Kanmeiracteipy. CrymeHTTep Tamak | (paIMOHYKIHAOB, TOKCHYHBIX — METAUIOB,  a30TCojepkammux | compounds, pesticides, mycotoxins). Students will be able to
IIUKI3aThIH OHJCYIIH OpTYpii TypiepiHAeri Herisri KOpEKTiK | COeIMHEHHWi, mecTuunmoB, MukoTokcuHOB). Crymentel cMmoryT | analyze physicochemical and biochemical changes in basic
3aTTapIbIH (bU3HKa-XUMUSITBIK HKOHE OHOXMMUSIIBIK | TIPOBECTH  aHAIM3  (DH3MKO-XMMHUECKHX M OHOXMMHYecKHX | nutrients during various types of processing of food raw
e3repicTepiHe Tanay skacail anaibl. HW3MEHEHHUI OCHOBHBIX IHINEBBIX BEIIECTB MPH PasiMYHBIX Bupax | materials.
TIoHHIH 0Ky HOTHIKECi: nepepaboTKH IHUIIEBOTO CHIPHSL. Result of the discipline:
- IIUKI3aTThl, MATEPHAIIAP/IBI XKOHE 3ePTXaHAJIbIK AHATUTHKAIBIK | Pe3yabTaThl 00yYeHus AMCUUILTHHbIS - knows the rules of acceptance of raw materials, materials
a0 BIKTHI KabbuIIAY epeKenepi, IIUKI3aT [eH | - 3HACT TpaBWIa MPHEMKH ChIpbs, MarepuaioB u Jjaboparopuo- | and laboratory analytical equipment, methods and tools used
MarepuaIIapiblH CalachlH TajjayJa KOJNIAHBUIATHIH OMICTEp | aHAIMTHYECKOro  OoOOpyldoBaHMsS,  METOOBI W cpeicrtsa, | in the analysis of the quality of raw materials and materials
MEH Kypanaaps Ginei; UCIIONB3yeMble TIPU TPOBEICHUM aHAllM3a KadecTBa ChIpbs W | - IS able to assess the potential risks of reducing the quality of
- JaiiblH OHIMHIH carachlH TOMCHICTY/IIH BIKTHMAJ TOyEKeIAepiH | MaTepuajoB finished products
Garanay bl Oinei - yMeeT OlIEHWBATh IOTEHIMAJIbHbIE PUCKM CHIDKeHHs kadectBa | - has the skills to analyze product quality complaints and
- ©OHIM camacelHa IIaFBIMIAPIBl TajJdy >KOHE IPOIECTIH | TOTOBBIX MPOIAYKTOB identify the causes of violations of technological processes
OY3BUTYBIHBIH CE0ENITEPiH aHbIKTAY JaFAbLIaphl 6ap - BJajeeT HaBbIKAMM aHaIM3a pekiaManuii nmo kaudectBy | - evaluates the technical criteria for the safety of raw
- [IMKI3ATTBIH, JKapThutail (aOpUKATTApIbIH JKOHE [alblH | MPOAYKIMMA W BbBISBICHHE MPUYMH BO3HHKHOBeHWs Hapymrenwmii | materials, semi-finished products and finished products.
OHIMHIH TEXHUKAJBIK KayilCi3[iK KpUTEPHIATIepiH Oaranaipl. TEXHOJIOTHIECKHUX TPOIECCOB - applies knowledge about microbiological processes
- OHJENTeH [MKi3aT TIIeH [aiblH  ©OHiMAe OONATHIH | - OIEHHWBAeT TEXHWYECKHE KpUTepun Oe30macHOCTH ChIphs, | OCCurring in processed raw materials and finished products.
MHUKPOOHOJIOTHSIIBIK TIPOLIECTEP TYpaIb OUTIMIEPiH KONJaHabl. | MOIXy(paOpUKATOB U TOTOBBIX M3IEIIHIA.

- TPHUMEHSET 3HAHWUA O MHKPOOHMOJIOIHYECKUX MPOIIECCax,

NPOTEKAIOMMX B  TMepepadaTbiBAEMOM  CBIPbE M TOTOBOM

POAYKIHH.

22. | IToHHiH KOABI (TK) TB 3208-24 Koa nucuMnminHbl (KB) BPP 3208-24 Discipline code (BC) FB 3208-24

Monnin aTaybl: Tamak GHOXUMUSICHI
AKaIeMHUSIBIK KPeAUTTEP KoJieMi: 5
IIpepexBU3UTTEP: Kanmer  xumust.
(hU3KOIUTONTHI XUMUS
ITocTpekBU3UTTEP: ACTHIK JKOHE OHBI KaiiTa eHIEY OHIMAEpiH
capanTay. HaH-ToKal )koHe KOHIUTEPIiK OHIMACPi capamnTay.
KypeTbIH  KbICKamIa  cumaTraMachl:  OciMaikTep  MeH
JKaHyapJap OpraHu3MIEpPiHIe OonaTbIH OHOXUMHUSLITBIK
MpoIecTep MEH CHIATTaAMAJBIK ~ ©3TepicTep  Moceremepi
OOibIHIIA, COHAAl-aKk ONAapAbIH TIPUIUIIK OpEKeTi, TaMmak
OHIMJIEPIH CaKTay »JKOHE ©HJAEy NpOIECIHIe IafabUIapabl
KaJIBIITACTHIPY MaKcaThIHa 3epTTeNei. CryneHrrep
IIMKI3aTThIH CalachlHA JKOHE OPTYPIi akaynapablH cebenTepine

AHATUTHKAIBIK KOHE

HauMeHoBaHHe IMCHMIVIMHBI: BHOXMMHUS THUIIEBBIX TPOIYKTOB
KosnuecTBo akageMH4ecKHX KPeAUTOB: 5

I[pepexkBU3NTHI: O6mas XUMHUSL. AHamuTHdeckas u
(U3KOIUTONTHAS XUMHUS

ITocTpeKBU3HTBI. DKCriepTH3a 3epHa U MPOAYKTOB  €ro
nepepaboTku. OKcrepTu3a xJIeO0OYJIOUHBIX M KOHAUTEPCKHUX
173 (12071

Kpartkoe onucanme kypca: M3yuaercs ¢ 1enbio GopMHUpOBaHUS

HaBBbIKOB o BOIIpocaM OHMOXMMHYECKHIX IpoueccoB u
XapaKTCPHbIM MPEBPAlICHUAM, TPOUCXOIAAINX B PACTUTEIIbHBIX U
JKHUBOTHBIX OopraHnusmax, a TaK¥XKeE B Tpo1uecce nux
KUBHCIOCATCIBHOCTH, XpaHCHUs u Hepepa60TKH MHUIIEBON
IIPOAYKIINH. CTyZ[eHTI:I T10JIy4aT 3HAHM, CBA3AHHBIE C KAa4YE€CTBOM

Name of discipline: Food Biochemistry

Number of academic credits: 5

Prerequisites: General chemistry. Analytical and physical
colloidal chemistry

Post-requisites: Examination of grain and its processed
product Examination of bakery and confectionery products
Brief description of the course: It is studied with the aim of
developing skills on biochemical processes and characteristic
transformations occurring in plant and animal organisms, as
well as in the process of their life, storage and processing of
food products. Students will gain knowledge related to the
quality of raw materials and the causes of various defects.
They will acquire skills in analyzing information about the
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OaiimaHbICTBI OLMiM anafgsl. TaMak eHIMIEPIHIH TaFaMBIK JKOHE
OMONIOTHSUIBIK ~ KYHJIBUIBIFBI  Typaslbl MONIMETTEepAl  Tajjaay
JaF IblIIapBIH MEHTepe/i.

IIonHiH OKY HOTHIKECH:

- )kapTbUIail habprkaTTapasl eHIIpyAe )KOHE TaMaK OHIMIEepiHiH
camachlH KaMTaMachl3 €TyJe TaMmakK ©HIMJIEpiHIH KacHeTTepiH
JKOHE OJapIbIH (PHU3MKAIBIK-XUMUSIIBIK ©3repicTepiH maiganana
OTBIPBIN,  IIMKI3ATTBIH  XHMISIIBIK ~ KYpaMbIH  3epTTeyre
OaFbITTaNFaH, Olneai, 3epTTeyep Kyprizeni.

- TaraMJblK KOMIIOHEHTTEPAIH CHIIaTTaMaJIapblH aHbBIKTay bl
JKOHE OJlap MEH TaMaK OHIMIEPiHIH apachlHAa CalallblK JKOHE
CaHJBIK OallIaHBICTEI OPHATYBI OlTei.

- INWKI3aTTBIH, KApPTbUIail  (QaOpuKaTTapIblH,  acma3lbIK
OHIMJIEP/IIH JKOHE BIIBICTAPIBIH XUMHUSIIBIK KYpaMBIH 3epTTeyre
OarbITTANFaH FBUIBIMH-3€PTTEY JKYMBICTAPBIH JKYPTi3y JarIbIChI
0ap;

- TaraMIBIK KOCHAJapIblH KAacHeTTepiH NaijalaHy >KoHe
ONapABIH OHIIpic Ke3iHAeTl (H3HKaIBIK-XUMUSIIBIK 63repicTepi
OolibIHIIA OlTIMAEPiH KOpCeTei.

CBIPbS M TPUYMHAMH BO3HUKHOBEHMS PpAa3UYHBIX IOPOKOB.
[IpuoOpeTyT HaBBIKM aHaJIM3a CBEACHHH O MHUINEBOH U
OMOTOrHUECKON IEHHOCTH MHUILEBBIX MIPOTYKTOB.

Pe3yabTaThl 00yYeHHUs1 AHCHUNIHHBI:

- 3HaeT  IPOBOJWT HCCIEJOBAHUS], HAIPABICHHBIC HAa U3y4YeHHE
XMMHYECKOTO COCTaBa CHIPbS HCIIOJIL30BaTh CBOMCTBA ITHIIEBBIX
MIPOJYKTOB ¥ MX (PM3UKO-XUMHUYECKHE N3MEHEHUS B IIPOU3BOICTBE
noy$abpukaToB 1 obecredeHNH KadyecTBa POTYKIINH ITHTaHHS.

- yMeeT ONpeneNsTh XapaKTePUCTUKH MHIIEBBIX KOMIIOHEHTOB U
yCTaHAaBIMBaTh KAUECTBEHHYIO M KOJIMYECTBEHHYIO B3aHMOCBS3b
MEXly HIMH U [THUIIEBBIMH IIPOTYKTaMH.

- BIIaJieeT HaBBIKAMU IPOBOJWUTH MCCIIEOBAHNS, HAIIPABICHHBIE HA
M3y4eHHE XHMHUYECKOTO COCTaBa CHIPbs, MONy(habpHuKaToB,
KyJIMHApHBIX U3AENUH U OIIro;

- JIEMOHCTPHpPYET 3HaHUsS B HCIOJIb30BAaHUHM CBOWCTBA IHUILEBBIX
N00aBOK M HX (M3HKO-XUMHYECKHE W3MEHEHHsS BO BpeMs
IIPOU3BOJICTBA.

nutritional and biological value of food products.

Result of the discipline:

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

- is able to determine the characteristics of food components
and establish a qualitative and quantitative relationship
between them and food products.

- has the skills to conduct research aimed at studying the
chemical composition of raw materials, semi-finished
products, culinary products and dishes;

- demonstrates knowledge in the use of the properties of food
additives and their physico-chemical changes during
production.

23.

TIonHiH KOABI (TK) NTKOOTPA 3209-24

Ilonnin araybl:  HaH-TOKamr jkoHEe KOHAWTEPIIK ©HIMep
OHIPiCIHIH TEXHOIOTHSIBIK IPOIECTEPiH aBTOMATTaHIBIPY
AKaieMHSITBIK KpPeHTTep Kosemi: 5.

ITpepexBu3nTTep: TeopusuIbIK JkoOHE KOJJAHOANBl MEXaHHUKA.
Kbuty TeXHHUKAChI

IocTpexkBusutTep: ¥H TapTy KOCIMOPHIHAAPHIH Ko0amay.
ACTBIK ©HZIeY OHIIIpiCTepiHIH KocIOpBIHAApHIH jkobanay. Kaiita
OHJIEY KOCIMOpBIHAAPBIH JKoOamay. HaH XOHE KOHIMTEPIIK
KOCIMOPBIHIAAP IBI XKOOaTay

KypeTbin KbicKama cunmatramachl: [IoHHIH Makcathl - Kaita

oHJIeY OHIpicTepiHaeTi OHIIPICTIK MpoIecTep i
ABTOMATTAHJBIPY OMICTEPi MEH KYpalAapblH 3epTTey. by kypc
HAaH-TOKAII  JKOHE  KOHAWTEPNIK OHIMAEpP  OHAipiCiHAeri

TEXHOJIOTHSUIBIK TIPOLIECTEePAi aBTOMATTAHIBIPY NPHUHIHMITEP]
MEH oficTepiH 3epTreyre OarbiTranraH. OKBITY OapbICHIHIA
CTyIEHTTEp JKabIBIKTBI Oarjapiiamajiay >KoHEe IapameTpiey
oMicTepiH MEHrepeli, HaH-TOKAIll JKOHEe KOHAUTEPIIK eHIMIepai
OHIpPY TPOIECIHIEC aBTOMATTAHIBIPBUIFAH JKYHenepai THiIMJI
naiianany AarbUIapblH MEHrepe .

IIoHHiH OKY HOTHKECI:

- aBTOMATThl PETTeY[iH Heri3ri 3aHAbUIBIKTapbhiH  Olnesni;
ANEKTPIIK, JIEKTPOH/IbI, THEBMATHKAJIBIK, THAPABINKAIIBIK JKOHE
KypaMa KYpBUIFbUIAPIBIH HET13T1 Typiepi.

- eHIIIpiCcTE JKETEKTEPMEH, uHTEpdericTepMeH,
MHKpOIIPOLIECCOPIAPMEH KOHE KOMIIBIOTEPIIK KYPBUIFbUIapMEH
TEXHOJIOTHSUIBIK MPOLIECTeP/IiH MapaMeTpiepiH ejuiey, Oakpuiay

Koa qucuMninHbl (KB) ATPPHKI 3209-24
HaumeHnoBanue JUCHMIUINHBI: ABTOMaTH3aIUSL
TEXHOJIOTHYECKHX IPOLECCOB IIPOU3BOACTBA XJICOOOYIOYHBIX M
KOHIUTEPCKUX U3eTHH

KonnuecTBo akageMH4ecKnX KpeIuToB: 5.

IIpepekBU3NTHI: Teopernueckass W TpUKIaAHAs MeEXaHHUKa.
Tennorexnuka

MocTpexkBu3nThl: [IpoekTHpoBaHNEe MYKOMOJBHBIX MPOHU3BOJCTB.
IIpoexkTupoBanue MpennpUITUI 3epHONEepepabaTHIBAIONINX.
IIpoexTupoBanue HPeANPUATUH nepepadaThIBAIOIINX
npon3BoACTB. [IpoekTHpoBanue XjaeOomneKkapHbIX U KOHIUTEPCKUX
MpeanpUATUI

Kparkoe ommcanue kypca: llenp IUCHUIUIMHBI - H3Yy4eHHE
METOJOB W  CPEACTB  aBTOMATH3alMM  IIPOM3BOACTBEHHBIX
MIPOLIECCOB B IepepabaThIBAIONINX TPOM3BOACTBAX. JaHHBIN Kypc
HalpaBJIeH Ha HM3y4deHHe NPHHIUIOB M METOJOB aBTOMATH3aIlUH
TEXHOJIOTHIECKHX IIPOIIECCOB B MPOU3BOJCTBE XJICOOOYIOUHBIX H
KOHIWUTEPCKNX u3fenuid. B Xome oOydeHHS CTyIOEHTHI OCBOST

METOJIbl TPOrPaMMUPOBAHUS U  HACTPOHKHM 00OpyHOBaHMSA,
npuoOpeTyT HaBbIKM U1 3(P(EKTHBHOTO  HCIOJIB30BAHHS
ABTOMATU3UPOBAaHHBIX ~CHUCTEM B MpOLEcce MPOU3BOACTBA

xJ1€000yI04YHBIX U KOHAUTEPCKUX H3AEIHUI.

Pe3yjabTaThl 00y4eHHs] JUCHUILIHHBI:

- 3HAaeT OCHOBHBIC 3aKOHBI ABTOMATHYECKOrO DETYJIHPOBAHHMS,
OCHOBHBIC BH/IbI SJIEKTPUYECKHX, IEKTPOHHBIX, THEBMATHYECKHX,
THAPABIMYECKUX U KOMOMHHUPOBAHHBIX YCTPOHCTB.

- yMeeT TpPUMEHITh JaTYUKH W3MEpEHHs, KOHTpOIs U

Discipline code (CCh) ATPPBC 3209-24
Name of discipline: Automation of technological processes
for the production of bakery and confectionery products
Number of academic credits: 5.

Prerequisites:  Theoretical and applied mechanics. Heat
engineering

Post-requisites:  Design of flour mills. Design of grain
processing enterprises. Design of processing plants. Design
of bakery and confectionery enterprises.

Brief description of the course:The purpose of the
discipline is to study methods and means of automating
production processes in processing industries. This course is
aimed at studying the principles and methods of automating
technological processes in the production of bakery and
confectionery products. During the training, students will
master methods of programming and setting up equipment,
and acquire skills for the effective use of automated systems
in the production of bakery and confectionery products.
Result of the discipline:

- knows the basic laws of automatic regulation; the main
types of electrical, electronic, pneumatic, hydraulic and
combined devices.

- is able to use sensors for measuring, monitoring and
regulating the parameters of technological processes with
executive mechanisms, interfaces, microprocessors and
computer devices in production.

- has the skills to determine the output coordinate for system
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JKOHE peTTey YLIIH AaTYUKTEPAl KOJIAaHy bl Oineni.

- OKYHeHI peTTey YIUiH IIBIFBIC KOOPIMHATACHIH aHBIKTAY
JaFabIChl 0ap; aBTOMATTAHABIPY JJIEMEHTTEpPi MEH KypaldapbiH
TaHmaY;

- peTTeNeTiH KOOpAWHATAlap MEH 0acKapy OpeKeTTEpiH TaHuay
JKOHE TTPOIIECTi aBTOMATTHI OacKapy JKyiieci yIIiH kepi GainaHbIc
JMATYNKTEPIH TaHAAay YIIiH OOBEKTIHIH  MiHE3-KYJIKBIHBIH
CHIIaThIHA 0aiiIaHBICTEI 0acKapbLUIaThIH O0OBEKTIHIH
MaTeMaTHKaJIBIK MOJISIIH KYPY JAafFbUIapblH NaiiaanaHaibl.

PEryJIMpOBaHUS MHAapaMETPOB TEXHOJIOTHYECKMX MPOLECCOB C
HCHOJIHUTEIbHBIMUMEXaHH3MaMH, unrepdeiicamy,
MHKpPOIIPOLIECCOPAMH M KOMITBIOTEPHBIMH ~ YCTpOiicTBaMH — Ha
IIPOU3BOJICTBE.

- BJIaJICET HABBIKAMH OIPEIENCHUS BBIXOJHOW KOOPIMHATHI JUIS
pETYIMPOBAaHMST CHUCTEMBI; BBIOOpa JJIEMEHTOB M CPEACTB
aBTOMATHUKW;

- WCIIONB3YyeT HAaBBIKM COCTAaBJICHUS MaTeMaTHYeCKOH Mopenn
00BbeKTa yNpaBiCHHUS B 3aBUCHUMOCTH OT XapakTepa MOBEICHHS
o0BbeKTa, 111 BEIOOpa peryanpyeMbIX KOOPAHHAT U YIPABISIOMINX
BO3ICHCTBUH, BBHIOOpAa IAaTYMKOB OOPAaTHOH CBSI3H CHCTEMBI
ABTOMATHYCCKOTO YIPABJICHHUS TEXHOJOTHYESCKUMH ITPOLIECCAMH.

regulation; selection of elements and automation tools;

- uses the skills of compiling a mathematical model of the
control object, depending on the nature of the object's
behavior, to select adjustable coordinates and control actions,
to select feedback sensors of the automatic process control
system.

24. | Taunin koant (TK)  OSHNAO 3209-24 Kon mucuunumnsi: (KB) ZOR 3209-24 Discipline code  (CCh) GSBPG 3209-24
IMonHin aTaybl: OCIMAIK MIapyalIbUIBIFBl HETi3AepiMEH aCThIK HaumeHoBanue aucuMmianHbl:  3epHoBeneHue ¢ ocHoBamu | Name of discipline:  Grain science with basics of plant
ecipy PacTCHHEBOICTBA growing
AKAIEMHSIBIK KPEIHTTEP KoJ1eMi:s KoanvecTBo aKkaieMHYeCKHX KPeIuToB: 5 Number of academic credits:5
IlpepexBu3uTTEP: Kaiita eHney enmipicrepiniy kammsl | [IpepekBusutbl: OOmas TtexHonorus mnepepabarsBaromux | Prerequisites: General technology of processing industries
TEXHOJIOTUSICHI MPOU3BOJICTB Post-requisites: Technology of food concentrates.
IMocTpeKBU3HTTEP: ABBIK-TYIIIK koHueHTparsiHbiH | [ocTpekBusuThl:  TexHomorust — mumieBbix  KoHueHrtparos. | Technology for processing secondary raw materials of crop
TEXHOJIOTHACKL.  OCIMAIK MIapyalIbUIBIFBIHBIH EKIiHII peTTik | TeXHOmoruss 1mepepaboTKH  BTOPHYHOIO  CBHIpbs  mpoayKiuu | production
IINKI3aThIH OHIEY TEXHOJIOTHSCHI pacTeHUEBOICTBA Brief description of the course: The purpose of the
KyperbiH KbicKama cunarramachl: [IoHHiH Makcatsl — JoHIi | Kparkoe onucanme kypea: Ilemsro mucimmuiansl — siBiasietcst | discipline is to obtain theoretical knowledge and practical
JaKbLIIAPAbIH OUOJIOTUSUIBIK cUmarraMaapbl MEH | TOJIydeHHe TEOPETUUECKUX 3HaHWMM M mpakthdeckux HaBbikoB o | SKills about the biological characteristics and technological
TEXHOJIOTHSUIBIK KACHETTEPI Typajibl TEOPHUSIIBIK OLTIM MeH | OHOJIOTMYECKHMX OCOOEHHOCTSX M TEXHOJOTMYECKMX CBoiMcTBax | properties of grain crops. Students will analyze the
Tokipubernik qarapuiapast amy. CTyAeHTTep aCTHIK IIMKI3aTHIHBIH | 3epHOBBIX KynbTyp. CTyoeHTHl MpOBEAyT aHain3 XapakTepucTtuk | characteristics of grain raw materials, classification of the
CHIIATTAMACHIH, HETI3ri IOHMAI JKoHe OypIIaK NaKbUIIAPBIHBIH | 3€PHOBOTO CHIPhs, KiaccH()UKAMK OCHOBHBIX 3epHOBBIX U | Main grains and leguminous crops, sowing methods, care of
KiKTenyiH, ceOy oicTepin, HaKkbLUIIapabl KyTin-0anTayiasl, ToHII | 3epHOOOGOBBIX KyIbTYp, METOAaxX IOCEeBa, yxojae 3a moceBammu, | Crops, pest control and diseases of grain crops. They will
JMAaKbUIIAP/ABIH 3USHKECTEPIMEH JKOHE aypyiapbiMeH Kypecyai | Ooppbe ¢ BpemuremsiMu u OONE3HSMH 3€pHOBBIX KyibTyp. | acquire skills in drawing up technological schemes for the
Tasaibl. Ocimaik HIMKi3aTbIHAH OHIM oeHuipyaiy | [lpuoOperyr HaBbIKM cocTaBjieHHs TexHosormdeckux cxem | production of products from vegetable raw materials.
TEXHOJIOTHAIIBIK CXEMAJIAPbIH Kacay JaFJbIapbIH UTrepeNi. MPOM3BOJICTBA MPOAYKIMH U3 PACTUTEIHLHOTO ChIPBSL. Result of the discipline:
ITonHiH OKY HITHIKECH: Pe3yabTaThl 00yYeHHs] AMCHUILIHHBI: - knows the morphological and anatomical characteristics of
- JOHII OCIMIIKTEPIiH JAKBUIAAPhI, TYKBIMAAPHI, TYPJEpi jKoHE | - 3HAeT MOPQOJOrHYECKYI0 M AaHATOMHUYECKYIO XapaKTepHcTHKy | grain by crops, genera, species and varieties of cereal plants;
coprTapbl  OOWBIHIIA  [JOHHIH  MOpPQONOTHSJIBIK  JKOHE | 3epHA IO KyJIbTypam, poJaaM, BHIaM H copTam xJieOHbIX pactenuit; | chemical composition of grain and factors determining its
AQHATOMMUSUTBIK CHIIATTAMACHIH OiNie[Ti; IOHHIH XMMISUIBIK KYpaMbl | XMMHYECKH cocTaB 3epHa W (akTopsl, ompexaersiomue ero | variability; geography of grain crops in the Republic of
JKOHE OHBIH ©3TepTillTiTiH aHBIKTANTBIH (akTopiap, KazakcrtaH | M3MEHYHBOCTB; reorpadmio pa3MereHus 3epHOBbIX KyabTyp B PK. | Kazakhstan.
PecmyGmuKachIHIaFBI IOH/II TAKBULAAPIBIH Tapary reorpaduscel. | -yMeeT OIIEHHBATh Kav4eCTBO OCHOBHBIX 3EpPHOBBIX, 0000BbIx W | - Knows how to assess the quality of the main grain, legume
-Herisri [IoHmi, OypIuak j>koHe Maiibl JaKbUILAPIbIH CallachlH | MAaCIMYHBIX KYIbTYD; and oil crops;
Garasnay sl Gineni; - IPOBOJWT aHAIM3bl MMOKa3aTeseil kayecTBa 3epHa; ompexaenser | - analyzes grain quality indicators; determines the content of
- aCTBIK CalachiHBIH KOPCETKIITepiHe Tajay JKYypriseii; | cojepskaHHs COpPHOI M 3epHOBOI MpuMeceii, BiIaxHOCTH, HaTypsl, | weed and grain impurities, moisture, natural weight, size,
apamIiernTep MeH JIOH T KOCHaJIapIblH KYPaMbIH, | KPYIHOCTH, BBIPABHEHHOCTH CTEKJIOBHAHOCTH, 3apakeHHOCTH u | Vitreous uniformity, contamination and other indicators.
BUIFQJIIBUIBIFBIH, ~ CHNATBIH,  MOJIICPiH,  [IBIHBUIBIFBIHBIH | JPYrHX MOKa3aTeeil. - demonstrates skills in assessing grain quality.
OIpKeNKITIriH, JAacTaHyBIH JKOHE 0Oacka KOPCETKIITEepAl | - IEMOHCTPHPYET HaBBIKH OIICHKU KauecTBa 3epHa.
AHBIKTANIBI.
- ACTBIK CallachlH Oaranay JaFIbUIapblH KOPCeTe .

25. | Mannin koxpr (TK) AOTN 3210-24 Kox mucommmns: (KB) TOBP 3210-24 Discipline code (CCh)  TFFP 3210-24

ITonHiH aTaybl: AUIBITY OHIIPICIHIH TEOPHSUIIBIK HEri3aepi

HanmeHoBaHHMe JIHCHUIJIMHBI: Teopemqecm/le OCHOBBI

Name of discipline: Theoretical foundations of fermentation
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AkaieMUsTBIK KpeAuTTep KoseMi: 5
IpepexBusurrep: TexHukanslk MukpoOunonorus. Kaiita enney
OHEPKACiOIHAET1 MUKPOOUOIOTHSA

IlocTpexkBU3UTTEP: OyHKIMOHATIABl TaFaM ©HIMAEPiHIH
TEXHOJIOTHACHL. ~ ApHaifbl MakcaTTarbl OHIMIEpIi OHIIpY
TEXHOJIOTHSICHI

KypeTsin KpicKama cunarramachbl: [[oHHIH MakcaTbl: alIbITy
OHJIIPICI TEXHOJIOTUACHIHBIH TEOPHSUIBIK HETI3NEpiH 3epTTey.
Binim anymputap MIMKIi3aTTBIH CHUIIATTaMAachlH, alIbITKbUIAP MEH
0acka MUKpOOpPraHU3MIEPAiH KoOeIo KoHE 6Cy 3aHIbUIBIKTaPbIH
3epTTelai. AMIBITY TEXHOJOTMACHIH TalAay JaFJbUIapblH
Wrepeli, OHBIH HETi3iH/Ae allbITy, HKI3aTThIH, MaTepUalAap IbiH,
KOMITOHCHTTEPIIH JKOHE NAHbIH OHIMHIH camachlHa KOHBLIATBHIH
TaJjanTap *atbIp.

IIonniH oKy HoTHIKECH:

- IOMKI3aTTBl, MaTepHANAApIbl, JKapThUIail QabpukaTTapabl,
JKMHAKTAYBIITApIBl  JKOHE  JaWblH  OHIMIepAi  KaObuiiay
epexenepin Oineni;

- MarepualgaplIblH, JKapTbUiaid  (abpukarTapiIbiH,
AIBIHATHIH OHIMAEPIIH JKOHE JTAfbIH
CHIaTTaMalapblHBIH ~HOPMATHMBTIK ~ KyKaTTapra
aHBIKTAYIbI O1Iei;

- NIMKI3aTTHl OHJCY PSKUMICPIH peTTey Aarapuiaps 6ap;

- OHIMHIH camackl MeH Kayilci3hirin Oaramay JaFIbUIapblH
KepceTesi.

CaThIII
OHIMHIH
COMKECTIT1H

OpOANIIBHBIX MPOU3BOJCTB

KonnvecTBo akaeMH4eCKHX KpeIUTOB: 5

[pepexBusnuthl: TexHuyeckas MEKpOOHONOTUs. MHUKpPOOHOIOTHA
B TIepepadaThIBAIOIIEM TIPOU3BOACTBE

MoctpexkBm3nThl: TexHonmorust (QYHKIMOHAIBHBIX  HIIEBBIX
MIPOJYKTOB. TeXHOJIOTHUs MPOU3BOACTBA MPOAYKTOB CIIEIHAIBLHOTO
Ha3Ha4YeHHs

KpaTtkoe onmcanme kypea: Ilenb IUCHMIUIMHBL H3ydeHUE
TEOPETUYECKUX OCHOB TEXHOJIOTHHM OpOJHMIBHBIX IPOU3BOJCTB.
OO0yuaromuecs U3y4aT XapaKTEPHUCTHKY CBHIPbS, 3aKOHOMEPHOCTH
Pa3sMHOXKEHHSI M pOCTa APOXNOKeH M APYTrHX MHKPOOPTaHH3MOB.
[IpnoOpeTyT HaBBIKM  aHaNM3a  TEXHOJIOTHH  OpOIMIBHBIX
MIPOU3BOJCTB, B OCHOBE MPOU3BOACTBA KOTOPOH JIEXKUT OpOoXKeHHeE,
TpeOOBaHMS K KauyeCTBY CHIPbS, MaTepHaloB, KOMIUIEKTYIOLIHX
M3JeIIUH ¥ TOTOBOM MPOIYKIUH.

Pe3yabTaThl 00ydeHust IHCHUTIINHBI:

- 3HAaeT MpaBWIa IIPHEMKHU CBIPbS, MaTEPHAIIOB, MOITy(HaOpPHUKaTOB,
KOMIUIEKTYIOIIUX U3/I€THH U TOTOBOM MPOTYKIMH;

- YyMEET OIpEeAeNsATh COOTBETCTBHE XapaKTEPHUCTHK MaTepHaioB,
nony}pabpuKaToB, MOKYMHBIX H3AENHH M TOTOBOH MPOMYKIHH
HOPMAaTUBHBIM JJOKyMEHTaM;

- BIaJeeT HaBBIKAMU pETYJIHPOBAHUS PEKUMOB IepepadOTKH
CBIPBS;

- JEMOHCTPHpYET HaBBIKM OLCHKHM KauyecTBO M 0e30macHOCTh
TIPOIYKIIHH.

production

Number of academic credits: 5

Prerequisites: Technical microbiology. Microbiology in the
processing industry

Post-requisites:  Functional food technology. Technology
for the production of specialty products

Brief description of the course: Purpose of the discipline:
study of the theoretical foundations of fermentation
technology. Students will study the characteristics of raw
materials, the pattern of reproduction and growth of yeast and
other microorganisms. They will acquire skills in analyzing
the technology of fermentation production, the production of
which is based on fermentation, requirements for the quality
of raw materials, materials, components and finished
products.

Result of the discipline:

- knows the rules for acceptance of raw materials, materials,
semi-finished products, components and finished products;

- knows how to determine the compliance of the
characteristics of materials, semi-finished products,
purchased products and finished products with regulatory
documents;

- has the skills to regulate the processing modes of raw
materials;

- demonstrates the skills to assess the quality and safety of
products.

26.

TToHHIH KOABI (TK) NTKOOFA 3210-24

Monnin araysr: HaH-ToKam XoHE KOHOWTEPIIK OHIMAEPIi
OHJCYIIH (PHU3HUKATBIK dJicTepi

AKaIeMHSTBIK KPeIuTTep KosteMmi: 5 .

IlpepekBu3nTTEP: ACTBIK JXOHE OHBI KaiiTa OHIEY OHIMAEPiH

TayapTaHy. HaH-ToKam koHEe KOHAMTEPIIK OHIMIEPHAiH
TayapTaHybl
IMocTpekBu3uTTep: HaH-TOKam OHE KOHAMTEPIK OHIMIEp

OHJIIPICIHIH TEXHOJIOTHUICHI.

KypersiH KbicKama cunarramachl: [ToHHIH MakcaTbl: OuUTiM
aTymbUIapa HaH-TOKAI KOHE KOHAUTEPIIK OHIMACP Il OHACYIIH
(U3MKaNBIK SICTEPIHIH JKAIIBI MAIIMETTEPIiH JKOHE JKIKTelTyiH
KanbracTeipy. CTyAeHTTep HHPPAKBI3bUT OHACYIIH QUHKAIBIK
OMICTEepiH, OJIEKTPOCTATHKANBIK ©OpICTe HAH-TOKAIl KOHE
KOH/IUTEPJIIK OHIMIEpAl OHACY SAICTEpiH MEHrepe.i, COHbIMEH
Karap HaH-TOKAll J>KOHE KOHIUTEPIIK OHIMAEpHIi OHICYHIH
AIIEKTPOKOHTAKTIN, JKOFaphl JKUUTIKTI JKOHE YIBTpa IKOFaphI
JKULUTIKTI 9IICTEpiH Tangay JaFrabUIapbIH alaibl.

IlonHiH 0Ky HOTHIKECH:

- TaMaK eHIMJEpiH OHAIPY TEXHOJOTHSICHIHAA IPOTPECCHBTI

Kox mucumminHbl (KB) FMOHKI 3210-24
HaumeHoBaHue TuCHMIUINHBI: PU3HUYEecKHe METOIbI 00pabOTKH
XJ1€000yI0UHBIX ¥ KOHIUTEPCKHX U3ACIUHA

KonnuecTBo akageMH4ecKnX KpeIuToB: 5.

IpepexBu3utnl. ToBapoBeneHHE 3epHA W HPOIYKTOB  €ro
nepepaboTku. ToBapoBencHHE XI€O00YIOUHBIX M KOHIAUTEPCKUX
H3JEeITUH

IMocTpekBU3UTHI: Texnonorus
KOH/IUTEPCKOTO MPOM3BO/ICTBA.
Kpartkoe onucanue kypcea: Llenb TucCuUIMHbL HOPMHUPOBaHHUE Y
oOyJaromuxcst o0mMX CBeNeHHH W Kiaccudukanmu (Qu3ndeckux
METOJIOB 00pabOoTKH XJIeOOOYIOYHBIX M KOHAUTEPCKUX H3IEIHH.
CTyneHTsl OCBOSIT ¢bu3ndeckue METO]IbI 00paboTKH
UH(DPaKPaCHBIM H3Iy4YE€HHEM, METO/bI 00pabOTKH XJIe000YI0UHBIX
U KOHAUTEPCKUX H3ACIUIl B AJIEKTPOCTATHYECKOM II0JIe, a TaKXKe
MOJNydaT  HaBBbIKM  aHAIM3MPOBAHUS  AJICKTPOKOHTAKTHBIX,
BBICOKOYACTOTHBIX M CBEPXBBICOKOYACTOTHBIX METOJI0B 00pabOTKH
XJ1€000YIOUHBIX 1 KOHIUTEPCKHUX H3CITHH.

Pe3yjabTaThl 00y4eHHs] JUCHUILIHHBI:

- 3HaeT  o0lacTW NPUMEHEHHs TNPOTIPECCHUBHBIX (U3MUECKHUX

x11e000yI09HOTO u

Discipline code (CCh) PMPBCP 3210-24
Name of discipline: Physical methods of processing bakery
and confectionery products

Number of academic credits: 5

Prerequisites: ~ Commodity science of grain and its
processed products. Commodity science of bakery and
confectionery products

Post-requisites:  Technology of bakery and confectionery
production.

Brief description of the course: The purpose of the
discipline: to provide students with general information and
classification of physical methods for processing bakery and
confectionery products. Students will master physical
methods of processing with infrared radiation, methods of
processing bakery and confectionery products in an
electrostatic field, and will also gain skills in analyzing
electrical contact, high-frequency and microwave methods of
processing bakery and confectionery products.

Result of the discipline:

- knows the fields of application of advanced physical
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(U3MKANBIK OMICTED MEH HWHXKCHEpNK pEeOoJoTusl dficTepin
KOJIIaHy caylanapblH Oinesi; TEeXHUKAIBIK MICIIMICpIl JKOHE
oJlapAbl €CeNTeyAiH HeTi3ri 9AicTepiH, Kayilci3aik jkoHe eHOeKTi
KOpFay  epeKUICTKTepiH  HETI3ACHUTIH  TEOPHSJIBIK  JKOHE
9KOHOMMKAIIBIK CHIIATTaFbl MATIMETTEP.

- TaMaK OHIMJEpIHIH 53JIeKTPO(U3UKANBIK, KYPHUIBIMIbBIK-
MEXaHUKAJbIK, ONTHKANBIK, aKyCTHKAJbIK CHIaTTaMaJapblH
AHBIKTay/bl JKOHE OJIapJBIH apachlHAA CallaIbIK JKOHE CaHIBIK
OalaHBICTBI  OpHATYABl Olei; MpoIecCTep MEH KYMBIC
OpraHapblHbIH HHXKCHEPJIK eceNTepiH Xacay >KoHe coiikec
JKaOIBIKTHI TAHIAY.

- OHIMHIH KAacHETTepiH camanbl Oaranay VIIiH TEXHOJIOTHSUIBIK
JKoHE OMOXMMUSITBIK 3€pPTTEYIEp KYPri3y AaFablIapsl 6ap

- TaMaK  OHMIPICIHIH  TEXHOJOTHSACBIHAA  HHXKCHEPIIK
PCOJIOTHSHBIH ~ JIABIHFBI  KaTapibl (M3UKAIBIK ONicTepi MEH
oniCTepiH KOJJaHy MJaF[bUIapBIH  KOpCeTell; TeXHUKAJIBIK
HICHIMICPAI JKOHE OJIapJbl €CeNTEYAiH HETIi3ri  oJicTepiH,
Kayilci3aik jkoHe eHOEKTI KOpFay epeKLICTIKTEepiH HETi3AeHTiH
TEOPHSUIBIK KOHE SKOHOMHKAJIBIK CHIIATTAFbI aKIIapar.

METOZI0OB M METOJOB HHXXCHEPHOH pEOJOTHH B TEXHOJOTHH
IIMIIEBBIX TPOU3BOJACTB; CBEICHUS KaK TEOPETHYECKOTro, TaK M
9KOHOMHYECKOTO XapakTepa, OOOCHOBBIBAIOIIME TEXHHYECKHE
pCLICHUsT W OCHOBHBIE METOABI MX pPAacyeToB, OCOOCHHOCTH
TEXHHUKHU 0€30IIaCHOCTH ¥ OXPaHBI TPYyJa.
- yMmeeT OTIpEeNeIsTh
CTPYKTYpHOMEXaHHIECKHE, OIITHYECKHE, aKyCTHYECKHe
XapaKTepUCTUKH  THINEBBIX HPOAYKTOB M  yCTaHAaBIHMBAaTb
KAueCTBEHHYI0O M KOJHYECTBEHHYIO B3aMMOCBS3b MEXIY HHMH,;
NPOU3BOJIUTh HMH)KCHEPHBIE pacyueThl MPOIECCOB U paboumx
OPraHoOB U MOAOUPATh COOTBETCTBYIOLIYIO alllaparypy.

- BIIaJeeT HaBbIKaMH  pabOTBl B  TEXHOJNOTMYECKHX U
OMOXMMHYECKHX HCCICAOBAHMAX JUII KAaueCTBEHHOH OLICHKH
CBOMCTB ITPOJYKTOB

- IEMOHCTPUPYET HaBBIKH OOJIACTH IIPUMEHEHHs HPOrPECCHBHBIX
(M3MYECKHX METOJOB W METOJIOB HH)XCHEPHOH pEOJIOTHH B
TEXHOJIOTHU ITUIIEBBIX IIPOU3BO/ICTB,; CBEJICHUS KaK
TEOPETHYECKOr0,  Tak W 3KOHOMHYECKOrO  Xapakrepa,
000CHOBBIBAIOIINE TEXHUYECKHUE PEIICHUS U OCHOBHBIC METOJIBI UX
pacyeToB, 0cOOEHHOCTH TEXHUKHU O€30MIaCHOCTH M OXpaHbI TPy/a.

INEKTPOPHU3NIECKHE,

methods and methods of engineering rheology in food
production technology; information of both theoretical and
economic nature, substantiating technical solutions and basic
methods of their calculations, features of safety and labor
protection.

- is able to determine the electrophysical, structural and
mechanical, optical, acoustic characteristics of food products
and establish a qualitative and quantitative relationship
between them; perform engineering calculations of processes
and working bodies and select appropriate equipment.

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

- demonstrates skills in the field of application of advanced
physical methods and methods of engineering rheology in
food production technology; information of both theoretical
and economic nature, substantiating technical solutions and
basic methods of their calculations, features of safety and
labor protection.

27.

ITonniH KOABI KKTZH 3211-24

IIonnin aTraybl: Konaurepmix KCIOPBIHAAPIBIH
TEXHOJIOTHSUIBIK JKa0/IbIKTaphl

AKaeMHSITBIK KpPeIuTTep Kostemi: 5

IpepexBuzutrrep: TeopHsIBIK kKoHE KOJTaHOATIBI MEXaHHKA.
Kbuty TeXHHUKAChI

IocTpexkBusutTep: ¥H TapTy KOCIMOPHIHAAPHIH KoOamay.
ACTBIK ©HZIeY OHIIIpiCTepiHIH KOCIOpBIHAApHIH jkobanay. Kaiita
OHJIEY KOCIMOpbIHAApBIH >kobamay. HaH jxoHe KOHIOUTEpIiK
KOCIMOPBIHIAAP IBI XKOOaTaY

KypeTbin KbIcKama cunmatraMachl: [IoHHIH MakcaThl: KaHT
JKOHE YHHAaH »JKacalFaH KOHAWTEPIK eHIMIepAi eHAIpy
MalliHaIapsl MEH >KaOIBIKTApbIHBIH OHMIPICTIK IKeJinepi,
JKaOIBIKTApIBIH TEXHUKAJBIK €PEKIIENiKTepl KOHe KOHIUTEPIIK
OHIMAEP OHIPICIHIH COHFBl YATiAEri >KaOIBIKTaphIH Koca
IFaHJa MallWHaJap MeH XaOIBIKTapAblH KOH(MHUIYPaIHsCHI
Typansl OuTiMIi KanemTacTelpy. CTyAeHTTep KaHT INEeH YHHaH

(TK)

JKacalFaH — KOHIUTEPNiK  OHIMAEpAl  OHAipyre  apHajFaH
MallMHajgap MeH KaOIbIKTapasl  Oackapy — JaFAbLIapblH
MEHTepei.

IIoHHIH OKY HOTH:KecCi:

-KOFaM/IBIK TaMaKTaHABIPY KOCIOPBIHIAPBIHBIH

KOHCTPYKIMACHIH, XYMBIC iCT€y NPHHIOUNTEPIH, TEXHHUKAIIBIK
CHUITaTTaMaJIapbIH, KaOIBIKTAPBIH MaiianaHy epexenepin Oinesi.
- Kayinci3mik epexenepiH CaKTail OTBIPBIN, TEXHOJIOTHSIIBIK
npolecTepre apHalFaH a0 bIKTapAbl NaiAanany bl Oiie/ii; OHbI

Kox mucumminmHbI (KB) TOPKP 3211-24
HanmenoBanue qucuumiInHbl: TexHoJIOTHUECKHE 000pyIOBaHME
MPENpHUATUIl KOHIUTEPCKUX IPOU3BOACTB

KonnuecTBo akaeMH4ecKNX KpeIuToB: 5

IIpepekBU3NTHI: Teopernueckass W TpUKIaAHAs MeEXaHHUKa.
TennoTexHuka

MocTpexkBu3nThl: [IpoekTHpoBaHNEe MYKOMOJBHBIX MPOHU3BOJCTB.

IIpoexkTupoBanue MpennpUITUI 3epHONEepepabaTHIBAIONINX.
IIpoexTupoBanue HPeANPUATUH nepepadaThIBAOIINX
pon3BoACTB. [IpoekTupoBaHue XjaeOomneKkapHbIX U KOHJUTEPCKUX
MpeanpUATUI

Kpartkoe onucanme kypca: llenp quciuminHel GOpMHpOBaHHE
3HaHUH O TIOTOYHBIX JMHUAX MAIIUH W OO0OpYHOBaHUS LIS
MPOU3BOJCTBA CAXAPUCTHIX W MYYHBIX KOHAUTEPCKUX H3IEIHIA,
TEXHHYECKHX OCOOCHHOCTSAX OOOpYHOBaHHS W KOMIUICKTAIHH
MAaIliH u 000pyJOBaHMs, BKIFOUas HOBeHIIee 00OpyIOBaHUE LIS

KOHIUTEPCKOTO Tpou3BOJACTBA. CTYHEHTHl TIONy4YaT HABBIKH
paboTel Ha MamuHAaX ¥ OOOpPYHOBaHHM JUIl TPOHM3BOJCTBA
CaxapUCThIX U MYYHbBIX KOHAUTEPCKUX U3ACIHM.

Pe3yabTaThbl 00yUeHHs] AUCUMIJIMHBI:

- 3HAGT YCTPOWCTBO, MPHMHIUNBI PabOTBl, TEXHUYECKHE
XapaKTEPUCTHKH, IpaBuia JKCILTyaTalluu o0opynoBaHHs

MPENPUITHH 0OIECTBEHHOTO TUTAHHUS.

- yMeeT HCIOJb30BaTh O0OPYIOBaHHE U TEXHOJOTHYECKHX
MPOLIECCOB  CCOOJIOACHUEM TIPaBHJI 0E30MAaCHOCTH; MOAOHpPaTh
HeoOxoauMoe 000pyIOBaHHEe Ha OCHOBE OLEHKH (G (EKTHBHOCTH

Discipline code

Name of discipline:
confectionery enterprises

Number of academic credits: 5

Prerequisites:  Theoretical and applied mechanics. Heat
engineering

Post-requisites:  Design of flour mills. Design of grain
processing enterprises. Design of processing plants. Design
of bakery and confectionery enterprises.

Brief description of the course: The purpose of the
discipline: the formation of knowledge about the production
lines of machines and equipment for the production of sugar
and flour confectionery products, the technical features of the
equipment and the configuration of machines and equipment,
including the latest equipment for confectionery production.
Students will gain skills in operating machines and
equipment for the production of sugar and flour
confectionery products.

Result of the discipline:

- knows the device, principles of operation, technical
characteristics, rules of operation of equipment of public
catering enterprises.

- is able to use equipment for technological processes in
compliance with safety rules; select the necessary equipment
based on an assessment of the effectiveness of its use.

- has the skills to assess the technical condition of the

(CCh) TECE 3211-24
Technological equipment for
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naiijanany THIMIUIITIH Oaranay Heri3iHIe KaeTTi >KaOIbIKTHI

TaHzay.

- MAaIlMHAHBIH TEXHUKAJBIK JKarjailblH Oarajay, HeTisri
ecenTeylepai  OpBIHAAY  JKOHE  KWKETTI  TEeXHHUKAJBIK
KyKaTTaMaHbl — peciMiey, HaH Iicipy, MakKapoH JKoHe

KOHJUTEPIIIK OHEPKACINTEP YINiH TEXHOIOTHSIBIK JKa0IbIKTap Ibl
yobaay yoHe cally JaFablIapsl 0ap.

- HaH Micipy, MakapoH J>oHEe KOHIUTEPIIK eHepKacimTepleri
TEXHOJOTHUSJIBIK  JKaOIBIKTAPABIH JKYMBICHI Typasbl OiLTIMiH
KepceTesi.

€ro MCHOIb30BaHMUI.

- B1aieeT HaBbIKAMU OL[CHUBATh TEXHUYECKOE COCTOSIHUE MAIINHEI,
BBIMIONHATE OCHOBHBIE pacdyeThl M COCTaBISITh HEOOXOIUMYIO
TEXHUYECKYIO JOKYMEHTALHIO, TIPOEKTUPOBATh U KOHCTPYHUPOBATh
TEXHOJIOTHIECKOe 000pyJoBaHUE XJIeOONeKapHOH, MaKapOHHOH U
KOHJIUTEPCKOH IPOMBIIIIEHHOCTH.

- JEMOHCTPHUpYET 3HAHMSA IO SKCILIyaTallud TEXHOJIOTHYECKOIO
obopynoBaHus xJeOONeKapHOH, MaKapOHHOM W KOHIUTEPCKOM
MIPOMBIIITIEHHOCTH.

machine, perform basic calculations and compile the
necessary technical documentation, design and construct
technological equipment for the bakery, pasta and
confectionery industries.

- demonstrates knowledge of the operation of technological
equipment in the bakery, pasta and confectionery industries.

28.

TToHHIH KOABI (TK) UTKTZH 3211-24

ITonHin aTaybl: ¥H TapTy KOCIMOPHIHIAPBIHBIH TEXHOJIOTHSIIBIK
JKaOABIKTAPbI

AKaieMHSTBIK KpPeIuTTep Kosdemi: 5

IpepexBusurrep: TeopusUIBIK ’koHE KOJIAHOATBI MEXaHHUKA.
Kbty TEXHHKACHI

IocTpexkBusutrep: ¥H TapTy KOCIMOPHIHAAPHIH Kobanay.
ACTBIK 6HZCY OHIIpicTepiHiH KociOphIHAapHIH jxo0anay. Kaiita
OHJCY KOCIMOpPBIHAAPBIH JXoOamay. HaH XoHE KOHIMTEPIIK
KOCINOPBIHIAPABI xKOoOaIay

KypersiH KbIcKama cumatraMacbl: [IoHHIH MakcaThl-yH
OHMIPY TEXHOJOTHICHI MEH TEXHHKACBIHIAFBl HETI3Ti JKoHe
3aMaHayH TeHAeHuusuapasl 3eprrey. CTyAeHTTep yYH TapTy
OHMIpiCiHIE  KOJNAAHBUIATHIH  TEXHHWKAIBIK  MallMHaJIap.bl
KoOanay, KYMBIC MPHUHIMITEPi, YHIECTIpy JKOHE pETTey
Mocesienepin 3epTTeiii. ACTBIKTBI YHTaKTay MEH YCaKTayIblH
TEeXHUKAIBIK MPOLECTepiH Tannay JAaFibulapblH MEHrepeni,
(dpesepreymiH Kadmbl MiHAETTEPiH, TEOPHSIBIK epeXenepi,
HETi3ri TeXHWKANBIK IPOLECTepIi aBTOMATTaHIBIPY MEH
0aKplIay/IbIH IPAKTHKAJIBIK /IICTEPiH KOpCceTe ajajbl.

IIoHHIH OKY HITHKeCI:

- aCTBIK OHJEy  KOCIMOPBIHIAPBIHBIH  JKaOJBIKTapPBIHBIH
KYPBUIBIMBIH, JKYMBIC iCTEy TNpPHHIMITEPiH, TEXHUKAIBIK
CHUITaTTaMallapbiH, MAfaaHy epexenepid Oinemi.

- Kayinci3mik epexenepiH CaKTail OTBIPHIN, TEXHOJIOTHSIIBIK
TpoIecTepre apHaAIFaH jKa0IBIKTapAbl Maiiiananyabl Oinesi; OHbI
nmaiianany THIMIUTCIH OaFajay HeTi3iHAe KaKeTTi >KaOIBIKTHI

TaHzaay.
- MalllMHaHBIH TEXHHWKAaNbIK JKarJailblH Oarajay, Heri3ri
ecenrteynepai OpbIHIAY JKOHE KaXXEeTTI TEXHHUKAJIBIK,

Ky)KaTTaMaHbl pecimMaey, JJIeBaTop, YH TapTy JKoHE jkapMma
OHEPKACINTEPiHIH TEXHOJIOTHIIBIK Ka0ABIKTapBIH kK00aIay KoHe

Koa qucuMninHbl (KB) TOMP 3211-24
HanmenoBanue TUCHUIINMHBL: TeXHOJIOTHYECKHE 000PYIOBAHHE
MYKOMOJIbHBIX TIPOM3BOJICTB

KoanvecTBo aKkaieMHYeCKHX KPeIuToB: 5

IpepexBU3UTDI: Teopernueckass W MNPUKIAAHAS MEXAHHKA.
TemnorexHuka

MoctpexkBu3nThl: [IpoekTrpoBaHHe MYKOMOJBHBIX MPOU3BOJCTB.

IIpoektupoBanue MpeanpUATUR 3epHONEepepadaThIBAIOLINX.
IIpoexktupoBanue MpeanpusTuil nepepadaThIBAIOIINX
mpon3BoACTB. [IpoekTupoBanue x1e0oneKkapHbIX U KOHIUTEPCKUX
NIpeNpUATUI

KpaTKOC OmucaHue Kypca: HeJ'IL}O JUCHUIIIIMHBL  ABJISACTCSA
U3YyUYCHUE OCHOBHBIX U COBPEMCHHBIX TeH}:[eHIH/Iﬁ B TCXHOJIOTHUH U

TEXHUKE MpOu3BOJCTBa MyKH. CTyIOeHThl H3y4aT BOIPOCHI
KOHCTPYKIIHH, TIPUHIIAIIOB paboTsl, KOOpAWHAIIH u
pEeTYIMpPOBAaHMS ~ TEXHWYECKHX  MAIlWH, IPUMEHSIEMBIX B

MYKOMOJIBHOM ~IPOHM3BOJICTBE. IIpHOOPETyT HaBHIKM aHAIIM3a
TEXHHYECKHX MPOIECCOB pa3MoJia M IOMOJa 3€pHa, CMOTyT
n3naratb  oo0mue  3ajaud  (pe3epoBaHHA,  TEOPETUUECKHE
TIOJIOXKEHWSI, IPAKTUYECKUE MPUEMBbl aBTOMATH3aLMH U KOHTPOJIS
OCHOBHBIX TEXHUYECKHX MPOLECCOB.

Pe3yabTaThl 00y4eH s TUCIUILIMHBI:

- 3HaeT YCTPOWCTBO, TNPHHIMIBI  PaGOTBHI,
XapaKTepUCTUKM,  MpaBWia  9KCIUTyaTaluu
3epHOIepepadaThIBAIOIINX IPEAPUSITHA.

- yMeeT HCIOJb30BaTh OOOPYNOBaHHE I TEXHOJOIMYECKHX
MPOLIECCOB € COONIOICHHEM TNpaBHI 0€30IIaCHOCTH; MOAOHpaTh
HeoOXxoquMoe 000pyJOBaHHE Ha OCHOBE OLEHKH 3(G(PEKTHBHOCTH
€ro MCIOIB30BaHHS.

- BJIQJACCT HABBIKHM OILICHHBATHh TCXHHUYCCKOC COCTOAHHMEC MAIIHHBI,
BBIIOJIHATE OCHOBHBIE pPACYC€Tbhl U COCTaBJIATH HCOGXOHI/IMY}O
TEXHHYECKYIO JOKYMEHTAIUI0, TIPOCKTHPOBATh U KOHCTPYHPOBATh

TEeXHHYECKHE
o0opynoBaHHs

(CCh) TEFGI 3211-24
Technological equipment for flour-

Discipline code
Name of discipline:
grinding industries
Number of academic credits: 5

Prerequisites:  Theoretical and applied mechanics. Heat
engineering

Post-requisites:  Design of flour mills. Design of grain
processing enterprises. Design of processing plants. Design
of bakery and confectionery enterprises.

Brief description of the course:The purpose of the
discipline is to study the basic and modern trends in the
technology and technique of flour production. Students will
study the design, principles of operation, coordination and
regulation of technical machines used in flour-grinding
production. They will acquire the skills to analyze the
technical processes of grinding and milling grain, and will be
able to present general milling tasks, theoretical principles,
and practical techniques for automating and controlling basic
technical processes.

Result of the discipline:

- knows the device, principles of operation, technical
characteristics, rules of operation of equipment of grain
processing enterprises.

- is able to use equipment for technological processes in
compliance with safety rules; select the necessary equipment
based on an assessment of the effectiveness of its use.

- has the skills to assess the technical condition of the
machine, perform basic calculations and compile the
necessary technical documentation, design and construct
technological equipment for the elevator, flour and cereal
industry.

- demonstrates knowledge in the field of technological

caJty Jafabuiapsi 6ap. TEXHOJIOTUYECKoe 00OpYyJIOBaHU 3IIEBaTOPHOH, MyKoMmoibHO- | equipment of the elevator, flour and cereal industry.
- BJIEBATOP, YH JKOHE jKapMa OHEPKOCINTEPiHIH TEXHONOTHSUIBIK | KPYISHOMH HPOMBIIIICHHOCTH.
JKaOIBIKTAPHI CaaChIHAAFBI OLTIMIH KOpCceTesi. - JIEMOHCTpHUpYET 3HaHHsi B OOJACTH TEXHOJOTHYECKOTO

obopynoBaHus 3JIEBaTOPHOM, MYKOMOJIbHO-KPYTISIHOM
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[POMBIIUICHHOCTH.
29. | Iounin koabr: OKK) BB 3213-24 Ko aucuuninabl: (BK) BB 3213-24 Discipline code: (UC) BB 3213-24

IMounin aTaysl: bacray busHec HaumeHoBaHuUe qUCHMILIMHBL: bactay busnec Name of discipline: Bastau Business
AKaJIeMHSUIBIK KPeIUTTEP KojieMi - 5 KosinuecTBo akajgeMH4ecKHX KPeAUTOB - 5 Number of academic credits - 5
IpepexBu3utTep: OKOHOMHKAIIBIK-KYKBIKTBIK ~ JkoHe | IIpepeKBH3HTHI: Monyns ~ DKOHOMHKO-TIPAaBOBRIX ~ ® | Prerequisites: Module of economic, legal and
SKOJOTHSUIBIK  OimiM Moxymi (DKOHOMHKA IKOHE KOCIIKEpIK | 3KOJOTMYECKHX 3HAHMI (OcHoBBI 9KOHOMHKHI u | environmental knowledge (Fundamentals of economics and
Herizgepi. KykpIK KoHe chI0aiac JKEMKOPJBIKKA Kapchl | IpeIpHHIMATENIbCTBA. Dkonorus u 6esomacHocTh | entrepreneurship. Fundamentals of law and anti-corruption
MOJICHHET Heri3gepi. DKOJNOTWs JKOHE TIpMIUIK Kayincizmiri. | sku3HemesteabHocTH. OCHOBBI MpaBa M aHTHKOppymuuoHHoi | culture. Ecology and life safety. Methods of scientific
FouteiMu  3epTTey Herizzepi). KapKbUIBIK CayaTTBUIBIK | KYJBTYpbl. METOABI  HAyYHBIX  HCCIEHOBAHHIA). Ocuosel | research). Fundamentals of financial literacy
Herizaepi (MHAHCOBOM IPAMOTHOCTH Post-requisites: Enterprise economics.  Organization,
IMocTpekBusuTTep: KOCIMOPBIH 3KOHOMHUKACHI. Oupipicri | MMocTpekBU3MTBHI: JKOHOMUKA mpeanpustus.  Opranmsauus, | production planning
YHUBIMIACTHIPY, JKOCIapIay [UIAHUPOBAHUE TIPOU3BOICTBA Brief description of the course:The purpose of the
KyperbiH KbicKama cunarramachl: [TonHiH Makcatsl: eHuey | Kparkoe ommcanue kypea: Lens auciummmnasr: ¢popmuposanue | discipline: the formation of practical skills in entrepreneurial
KOCIMOpBIHAApPBIH  kKobanay MeH OacKapylblH OacTamkpl | HPakTHYECKHX HABBIKOB IPEANPHHUMATENBCKONW JesTenpHoCTH, | activity, including the initial stages of design and
KEe3CHJICPiH KOca ajfaH/a, KOCIIKEPIiK KbI3METTIH MPAaKTHKAIbIK | BKIFOYas HavalbHBIC OTambl MPOCKTHPOBaHHMs W ympaeieHus | management of processing enterprises. Upon completion of
JaFIpUIapblH KajeinracTelpy. Kype askranraHHaH keidliH OimiM | mepepabartbiBarommmu mpemnpustusiMi. Ilo 3aBepuiennn kypca | the course, the student demonstrates the ability to analyze
anymibl OU3HEC-UASsIIapIbl Taugail Oily/i, HAPBIKTHI 3epPTTEYAl, | O0yJarommiics JEeMOHCTPUPYET yMEHHE aHaIn3upoBaTh OusHec- | business ideas, conduct market research, the basics of
MepcoHaNbl 0acKapy Heri3epiH, crapranTtapibl MEMIICKETTIK | WIeH, HPOBOAWTH HCCIEIOBaHWE pBIHKA, OCHOBBI ympasieHust | personnel management, and knowledge of government
KOJIay IuapajapbelH OUTydi Kepcerelmi. Onen IMEeH oJCyMETTIK | MepCcOHalIoM, 3HAHME Mep  TOCYJapCTBEHHOM — mojuepxkku | support measures for startups. They will acquire skills in
JKayarnkepUIIiKTi CaKTail OTBIPBIN, OW3HEC-)KOCMAapiap jkacay, | crapranoB. IIpHoOpeTyT HaBBIKM COCTaBlicHHe Om3Hec-IUIaHoB, | drawing up business plans, using digital tools and effectively
uupIBIK  Kypaljapasl  HaiiilalaHy — JKOHE  MEMIICKETTIK | HCIoiib3oBaHMe UU(POBBIX HHCTpyMeHTOB u  3bdekruBHoe | interacting with government agencies while maintaining
OpraHiapMeH THIMI e3apa ic-KMMBUI jKacay IarjbllapblHa M€ | B3aUMOJEHCTBHE C TrocopraHamu mpu cobmogennn stukd u | ethics and social responsibility.
6omasl. COILMATIbHOM OTBETCTBEHHOCTH. Result of the discipline:
ITonHiH 0Ky HITHIKeCH: Pe3yabTaThl 00y4eH s TUCIUILIMHBI: - knows various aspects of entrepreneurship, including forms
- KOCIMKEpIiKTIH OpTYpii acmeKkTiiepiH, COHBIH INIHAE | - 3HAET pa3NMYHbIe AaCleKThl MpeAlNpUHUMAaTenbcTBa, BKimodas | Of entrepreneurship, market research, marketing, finance,
KOCIIKepIiKk  HBICAHIAPBIH, HAPBIKTHI 3€PTTey, MApPKETHHT, | (OPMBI MpeaMPHHIMATEIbCTBA, HCCIESI0BaHNe PBIHKA, MApKETHHT, | human resources management;
Kap Kb, TIEpCOHAIIBI Gackapyabl Oinei; (HHAHCHI, yIIPaBICHUE IEPCOHAIIOM; - is able to develop business plans; conduct marketing
- OuzHec-xocmap Kypyabl Oimemi; HApBIKTBI 3epTTEy JKOHE | - yMmeer paspabarsiBaTh Ou3HeC-TITaHbI, npoBouth | research and e-commerce; analyze financial indicators,
SIEKTPOHIBIK KOMMEPIHUSHBI KYPrisy; Kap)KBUIBIK | MapKETHHTOBBIC HCCJICHOBAaHUS M OCYIICCTBIATH SIICKTPOHHYIO | Manage personnel.
KOpCeTKIlTep i Taaay, NepcoHaIbl 6ackapy. KOMMEPIIMIO; aHAIH3UPOBaTh (pUHAHCOBBIC MOKa3aTend, ynpasiate | - has the skills necessary for successful entrepreneurship,
- KOMMYHHUKAIUS, TaHBICTBIPY MOHE KOIIOACHIBUIBIK CHSIKTBHI | TEPCOHATIOM. such as communication, presentation and leadership.
TaOBICTBI KOCIIKEPIIK YIIiH KOKETTI Aarapuiapra ue. - BlajeeT HaBBIKaMu  HeoOxomumble Ui ycmemHoro | - demonstrates teamwork skills; manage your time and
- TONTBIK OKYMBIC [aFIbUIapBIH KOPCETeAl; YyaKpIT MeH | MPeANpUHAMATEIhCTBA, TAKHEe KaK KOMMYHHKALUY, TIpe3eHTarms u | resources; adapt to changing market conditions and develop
pecypcrapiapl  0ackapy; — ©3TepeTiH  HapbhlK  JKaFqaifblHa | JIHIEPCTBO. your business.
Oetdimaenin, OM3HECIHI3 1 JAMBITBIHBI3. - JIEMOHCTPUPYET HaBBIKH PaOOTHl B KOMaHJE; YIPaBISATH CBOUM

BpEMEHEM W peCypcaMi; aJalTHPOBAThCS K HM3MEHSIOIINMCST

YCITOBHSIM PBIHKA M Pa3BUBATh CBOM OM3HEC.

Beiiinneyumi nonaep / llpodguaupyromme nucuuniaunsi / Profiling disciplines — 70 xpenur / kpeaura / credits
30. | TIoHHiH KOIBI ()KK) OSHOOS 3301-24 Ko tucuuminHbl (BK) OHPR 3301-24 Discipline code (UC) PSCP 3301-24

Ionuin aTtayel: OciMaik MmapyamsuisiFsl oHiMaepiH oxmey | HammenoBanme aucummiauebl:  OGpaGorka u  xpanenwe | Name of discipline: Processing and storage of crop
JKOHE cakTay HPOIYKIINH PACTEHHEBOICTBA production
AKaIeMUSIIBIK KpeIuTTep Kojemi: 5 KonuuecTBo akaieMHYeCKHX KPeTuTOB: 5 Number of academic credits: 5
IIpepexBusutTEp: Kaiita eHnmey eHuipicrepinin xanmsl | IlpepexBusurel:  OOmas TexHonmorus —nepepabateiBaromiux | Prerequisites: General technology of processing industries.
TEXHOJIOTHSCHI. A3BIK-TYJIK OHIMIEPiHIH PEOIOTHSICHI MPOU3BOJCTB. PeoJorus MUIIEeBBIX MIPOTYKTOB Food Rheology
IocTpekBH3NTTEP: ABBIK-TYIIK koHueHTpareiblH | IMocTpekBu3uThl:  TexHomorusi  MUIIEBBIX  KOHIEHTparoB. | Post-requisites:  Technology of food concentrates.
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TEXHOJOTHACH.  OCIMIIK LIapYyalIbUIBIFBIHBIH EKiHIII PETTIK
IIMKI3aThIH OHJIEY TEXHOJIOTHSCH

KypersiH Kbickama cunarramachel: [IoHHIH MakcaTbl: eciMIiK
HIapyalIbUIBIFBl OHIMIEPIH OHIEY JKOHE CaKTay MPHUHIMIITEpiH,
ONApIBIH  JKIKTEeNyiH, cakTay OOBEeKTiCl peTiHge acThIK
MacCachlHBIH CHIIaTTaMajJapblH, INUKi3aT MeH IaibIH ©eHIMHIH
KacHeTTepiH 3epTrey. binmiM amympuiap mMKi3aT HEeH eHiMi
CaKTay[blH HETI3rl peXuUMIepi MeH TocUIIepiH aHBIKTay
JarapUiapeiHa ue 0oansl, cakTay Ke3eHiHAE OHIMHIH OepiKTiri
MEH CarachH apTTHIPATHIH 9IiCTEp i MEHIepei.

TToHHiH OKY HOTHIKeC:

- YH, jKapMa >KOHE MaJl a3bIFbIH OHJIpYre apHAJIFaH LINKi3aTThIH
JKIKTETyl MEH aCCOPTUMEHTI Typalibl OUTIMIH KepceTei;

- YH, )KapMa jXSHe MaJl a3bIFbIH OHAIpyre apHaJIFaH [IMKi3aTTHIH
caralblK KOPCEeTKIIITepiH aHBIKTAN/IbI;

-IIMKi3aT MEeH JalblH OHIMHIH carachblH TaJIayAblH 3aMaHayd
OMiCTEepiH KOJIIaHA B,

- aCTBIKTBl OHJACYIl YHBIMIACTHIPY >KOHE OTKi3y TOpTiOiH,
ACTBHIKTBHI KENTIpY ’OHE OHBIH CallachlH CakTay Heri3aepi Oimenmi
JKOHE TYCIHE;

- aCTBIKTBIH (HM3UKAIBIK, XUMHSJIBIK JKOHE TEXHOJIOTHSIIBIK
apTHIKIIBUIBIKTAPBIH ~ TYPBIC  Oaramayspl  OiNeMi; aCTBIKTBI
caKTay/bl YUBIMIACTBIPY MEH XKY3€ere achpyIbIH TEXHOJIOTHSIIBIK
oMicTepiH a3ipeii.

TexHomoruss mepepabOTKH
PacTEeHUEBOCTBA

Kparkoe ommcanme Kypca: Llenp JOUCIMIUIMHBI H3Yy4YCHHE
BOIPOCOB 00pabOTKM ¥ TNPUHILMIOB XPaHEHWS IPOAYKIHH
pacTeHHEBOJICTBA, MX KJIACCU(PHKAINK, XapaKTepPHUCTHUK 3epHOBOI
MacChl KaK OOBEKTa XpaHEHHs, CBOWCTB CHIpbS M TOTOBOH
nponyknuu. OOydaromuecss TONy49aT HaBBIKM — OIpeIeTIeHHs
OCHOBHBIX PEXKHMOB ¥ CIIOCOOOB XpaHEHHs CHIPbS W IPOIYKIIHH,
OCBOSIT METO/IBI, TIOBBIIIAIOIINE CTOHKOCTh M KaUYeCTBO MPOIYKIHU
B IICPHO]] XPAHCHUS.

Pe3yJabTaThl 00y4eHHs: U CUHILIHHBI:

- IEMOHCTPHPYET 3HaHMS KIacCH(DUKALUN H aCCOPTUMEHTA CBHIPhS
IUIsL IPOM3BOZICTBA MYKH, KPYITbl U KOMOUKOPMOB;

- OmpeneNsseT Ka4YeCTBEHHBIE ITOKa3aTelN ChIPhs JUIS IPOU3BOJCTBA
MYKH, KPYIIbl © KOMOUKOPMOB;

-IPUMEHSIET COBPEMEHHBIE METOJbl aHAJIM3a KadyecTBa CHIPbS U
TOTOBO MPOIYKIINH.

- 3HaeT M MNOHMMAET MpOLEAYPY OPTaHU3aLUH U IPOBEICHUSI
00pabOTKM 3€pHa, OCHOB CYIIKM 3€pHA M COXpPAHEHHUS €ro
KauecTBa;

- yMeeT NpaBHJIBHO OLCHHBATh  (H3UKO-XUMHUYECKHE U
TEXHOJIOTHYECKHE JOCTOMHCTBA 3epHa; paspabarbIBaeT
TEXHOJIOTHYECKHE NPHEMBbl 110 OPraHW3allid U OCYILIECTBICHUIO
XpaHEeHHs 3epHa.

BTOPUYHOTO  CHIPbS  MPOIYKIHH

Technology for processing secondary raw materials of crop
production

Brief description of the course: The purpose of the
discipline: to study the issues of processing and storage
principles of crop products, their classification, the
characteristics of the grain mass as an object of storage, the
properties of raw materials and finished products. Students
will gain skills in determining the basic modes and methods
of storing raw materials and products, and will master
methods that increase the durability and quality of products
during storage.

Result of the discipline:

- demonstrates knowledge of the classification and
assortment of raw materials for the production of flour,
cereals and compound feeds;

- determines the quality indicators of raw materials for the
production of flour, cereals and compound feeds;

-applies modern methods of analyzing the quality of raw
materials and finished products.

- knows and understands the procedure for organizing and
conducting grain processing, the basics of grain drying and
maintaining its quality;

- is able to correctly assess the physico-chemical and
technological advantages of grain; develops technological
techniques for the organization and implementation of grain
storage.

31.

IonniH koAbl
Monnin aTaysr:
TaraMbIK Kocraiap
AKaieMHSITBIK KpPeHTTep Kosemi: 5.

(TK) TOKTK 3301-24
Tamak eHepkociOiHIE KOJNAAHBLIATHIH

IIpepexBu3uTTEp: Kaiita eHzmey ©HAIPICTEpiHIH KAkl
TEXHOJIOTHSICHI.

IlocTpexkBU3UTTEP: ABBIK-TYJIK KOHIIEHTPATHIHBIH
TEXHOJIOTHACHL. ~ OCIMAIK IIApyaIIbUIBGIFBIHEIH EKIHII PEeTTIK

LINKI3aThIH OHAEY TEXHOJIOTHSCHI

KypcTbiH KbICKala cumarramachbl: [IoHHIH MaKcaThl: TaMak
OHEPKICiOiHe KOJIAHBUIATBIH TaFaMABIK KOCHAnap Typajibl
KOKETTI TEOpWsUIBIK OimiMIl KanemTacTelpy. bimim amymisuiap
OJIApJIBIH 3aMaHay! JKIKTeNyiH, KayilCi3[giK TajJanTapblH, TaraMm
OHIMJIEPiHIH CHIPTKBI TYPiH, KYPBUIBIMBIH, J9Mi MEH XOII HICiH,
CaKTaJlyblH KAMTaMachl3 €TEeTiH TaFaMJbIK KOCTANapAbIH Heri3ri
TONTAphl Typanbl MomiMerTepiai 3epaeneiini. Omap Kasipri
3aMaHfbl JWETa[arbl koHE (GYHKLHMOHAIIBI TaMaK OHIMIEPiH
JKacayarsl OMOJIOTHSIIBIK OCJICeH I KOCTaapAbIH POIIiH, OJIapIbl
KOJIJaHy TOCUIIepiH HeTi3ley JAaFAbLIapbIH alajbl.

IToHHiH OKY HITHIKECH:

Kox mucumminHbl (KB) PDPPP 3301-24
HanmenoBanue qucuuninHbl: [Tumiessie 100aBKU MIPUMEHSIEMbIC
B MUIIEBOI MTPOMBINUICHHOCTH

KosmmuecTBO akaieMM4eCKNX KPETUTOB: 5.

IpepexBu3utsl.  OOmas TexHOJOTWS  INepepabaThIBArOLINX
IIPOU3BOJICTB

MoctpekBu3nTbl:  TexHONOTHS  NUINEBEIX  KOHIIEHTPATOB.
TexHonmorust mepepabOTKM  BTOPUYHOTO  CHIPhS  IPOTYKIHH
pacTeHHEBOCTBA

Kpartkoe onucanme xypca: Llens aucuurmmesr GopMHpOBaHIE
HEOOXOAUMBIX TEOPETHYECKHX 3HAHHMII O MHINEBBIX JOOABKax,
NpUMEHSEMBIX B THIIEBOH mpomblinuieHHOcTH. OOyuaromnecs
u3ydaT UX COBPEMEHHYI0  KilacCH(pHKaIMIo, TpeOoBaHHs
0€30MacHOCTH, CBeleHHs 00 OCHOBHBIX TpYyNIax IMHIIEBBIX
n006aBOK, 00ECHEeYMBAIONINX BHEIIHWUH BHJ, TEKCTYpYy, BKYyC H
apoMar, COXPaHHOCTb IPOXYKTOB MHTaHHs. IproOperyT HaBBIKH
00OCHOBBIBATb POJIb  OMONIOTMYECKH aKTHBHBIX J00aBOK B
COBPEMEHHOM [HTaHWM M MPU CO3JaHHH (DYHKIHOHAIBHBIX
[POJIYKTOB IIUTAHNUS, CIOCO0AX NX BHECCHHSL.

Pe3yabTaThbl 06y4eHHs] JUCIUILIHHbI:

Discipline code (CCh) FAUFI 3301-24

Name of discipline: Food additives used in the food
industry

Number of academic credits: 5.

Prerequisites: General technology of processing industries

Post-requisites:  Technology of food concentrates.
Technology for processing secondary raw materials of crop
production

Brief description of the course: The purpose of the
discipline: the formation of the necessary theoretical
knowledge about food additives used in the food industry.
Students will study their modern classification, safety
requirements, information about the main groups of food
additives that provide the appearance, texture, taste and
aroma, and safety of food products. They will acquire the
skills to substantiate the role of biologically active additives
in modern nutrition and in the creation of functional food
products, and methods of their application.

Result of the discipline:

- knows the main groups of food additives and flavor
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- TaraMJIbIK KOCTIAJIap MEH JIOM JKaKcapTaThIH 3aTTapiAblH HETi3ri
TONTApbIH, IMIWKIi3aT, apThulail QabpukaTrap MeH AailblH
OHIMAEPIiH KacHeTTepiHe TaraMJIBIK KOCHaJapAbl KOJIAHYAbIH
acepiH Oineni.

- KOKCeTTI HoTWKere OalflaHBICTBI  KaXETTI  TaraMIBIK
KoclajlapJsl ~ TaHgayxsl Ollemi; TaraMIBIK  KOCTANApIbIH
KOCBIMIIIa MOJIIIEPiH eCEeNTEeHi3.

- HaH KOHE KOHIUTEPIIK OHIMICP OHIIPICIHIE TEXHOJIOTUSIIBIK
MPOIECTEPAl KYPri3y Ke3iHAe TaraMIbIK KOCHajaplbl KOJIIaHy
JIaFapUIapel O6ap.

- TaraMABIK KOcCHajap cajachlHAAFbl OUTiMI MEH JaFIbUIapbIH
KepceTe/i.

- 3HAaeT OCHOBHBIC TPYMIbl NMHUIIEBBIX N00aBOK M YJydIIUTEIeiH
BKyCa, BJIMSHHE INPUMCHCHWS IHMIIEBBIX NO0ABOK Ha CBOcTBa
CBIPb, MONY(HaOPUKATOB U FOTOBBIX IPOJYKTOB.

- yMmMeeT BBHIOMpaTh HEOOXOIOMMBIC MHIIEBBIE
3aBUCUMOCTH  OT  TpeOyeMoro pe3yibTara;
J006aBOYHOE KOJIMYECTBO MUIIEBHIX JOOABOK.

- BJIajieeT HaBBIKAMHU IIPHMEHEHUS TUIIEBBIX JOOABOK IPH BEICHUN
TEXHOJIOTHIECKHX IIPOIIECCOB B XJIEOHBIX M KOHIUTEPCKHX
IIPOU3BOJICTBAX.

- IEMOHCTPHPYET 3HAHUS U HABBIKU B 00JIACTH MHUIIEBBIX 100ABOK.

n00aBKH B
paccUuThIBATh

enhancers, the effect of the use of food additives on the
properties of raw materials, semi-finished products and
finished products.

- knows how to choose the necessary food additives
depending on the desired result; calculate the additional
amount of food additives.

- has skills in the use of food additives in the conduct of
technological processes in bread and confectionery industries.
- demonstrates knowledge and skills in the field of food
additives.

32. | Honnin xoasr (TK) BBKOT 3301-24 Kop nucuunannei:  (KB) TPBAD 3301-24 Discipline code  (CCh) TPBAA 3301-24
Ilonnin arayel: Buonorusuislk OenceHai Kocmanapael eHaipy | HammeHoBaHHe JHCIMIUIMHBI Texuonorust npoussozactea | Name of discipline: Technology of production of
TEXHOJIOTHACHI OUOJIOTHYECKH aKTHBHBIX [00aBOK biologically active additives
AKAIEMHSIBIK KPEIHTTEP KoJ1eMi:s KoanvecTBo aKkaieMHYeCKHX KPeIuToB: 5 Number of academic credits:5
IlpepexBu3uTTEP: Kaiita ewmey enmipicrepiniy sxanmel | IlpepexBusutnl: OOmas TexHonorus repepadarsiBatomux | Prerequisites: General technology of processing industries
texHonorusicel I[locrpexkBusutrep:  OYHKIMOHANILI TaFraM | MPOU3BOJCTB Post-requisites:  Functional food technology. Technology
OHIMIEpiHIH TeXHONOTHACHL. ApHaiibl Makcarrtarsl eHimuepni | IMocrpexBusuthi: Texuonorus QynkuunoHansHeix —muineBbix | for the production of specialty products
OHJIIPY TEXHOJIOTHACHI npoaykToB. TEXHOJIOTHs TPOU3BOJACTBA MPOAYKTOB criennansHoro | Brief description of the course: The purpose of the
KypcerbiH  KbpICKamia —cumarramachl:  [IoHHIH — Makcarhl: | Ha3HaYeHHs discipline: to study the main aspects of the production of
ouonorusuibik  Gencenai Kocnanap (BBK) enmipicinin Herisri | Kparkoe onucanume xkypea: Ilens mucimmummnbsl:  usydenwe | biologically active additives (BAA). Students will study the
acnekrinepin oky. Crymentrep BBK aiy, cakray, craHmapTray | OCHOBHBIX acClleKTOB TMPOHM3BOJCTBa OHOJOTHYEeCKH akTHBHBIX | principles of obtaining, storing, standardizing and quality
JKOHE camachlH Oakpuldy MNpPUHIMIOTEPiH, COHbIMeH Karap | no6aBok (BAJT). Cryxents! wu3ydar mnpuHimnel nonyuenus, | control of BAA, as well as their effect on the human body.
ONapIBIH amaM ar3achlHa ocepiH 3eprreiai. Omap Kayimci3mik | XpaHeHwWs, CTaHIapTU3anuK M KOHTpossi kadectBa BAJI, a tatoke | They will acquire skills in analyzing safety issues and
Mocenenepin Tanmay okoHe Kasakcran PecrmyOnuKachiHBIH | MX BIWSHHE HA OpraHu3M 4eioBeka. [IpumobperyT HaBbiky aHaim3a | regulating the production of BAA, taking into account the
KOJIIaHBICTAaFbl 3aHHAMAChIH eckepe oThIpbin, BBK enmipyai | BompocoB Ge3omacuoctu u perymupoBanusi mpousBoactBa BAJ ¢ | current legislation of the Republic of Kazakhstan.
peTTey JaFabUIaphH MEHTepei. Y4eToM  AeHCTBYIOIIETO 3akoHOHatenscTBa  Pecmybmmknm | Result of the discipline:
ITonHiH OKY HITHIKECH: KasaxcraH. - knows the classification of biologically active additives for
- MaMaH/aHIBIPbUFaH XoHEe (YHKIHMOHAIIBI TaMak eHIMIAEpiH | Pe3yabTarbl 00ydYeHHs AMCHUILIHHbI: the production of specialized and functional food products;
OHJipyre apHaiFaH OWONOTHSUIBIK OCNCeHIi KochamapiblH | - 3HAeT KiacCH(UKaIlMio OHONOTHYECKH aKTHBHBIC n06GaBku it | - knows how to apply the achievements of modern science
KJIacCU(pUKAIMACHIH Oitesi; MPOM3BOJCTBA IHUINEBBIX MNPOIAYKTOB crernuanusuposantoro u | and technology, as well as new technologies;
- Ka3ipri FhUIBIM MEH TEXHHKAHBIH JKETICTIKTEepiH, COHmaii-aK | (QyHKIMOHAIHFHOTO IHTAHUS, - analyzes information and scientific data;
JKaHA TEXHOJIOTHSUIAP B! KOJIIaHy Il Oiesi; - yMeeT MPUMEHSTh OCTHKEHUSI COBPEMEHHOM Hayku M TexHukH, | - Knows the terminology, definitions and provisions of the
- aKmapaT [eH FBUIBIME JAEPEKTEPIi TalIaib; a TaK)Ke HOBBIX TEXHOJIOTHH; discipline being studied.
-OKBITBUIATHIH MOHHIH TEPMHHOJOTHSCHIH, aHBIKTAMAalapbl MeH | - aHAIM3UPYeT MHA)OPMAIHOHHBIC H HAYYHBIE JaHHEIE;
epexxerepin Oireri. -BlaJieeT TEPMUHOJNOTHEHN, ONpENENEeHUSIME H  MOJNIOKECHUSIMH

U3y4aeMoi TUCIUILINHBL.

33. | TMonHiH KOABI ()KK) SSR 3302-24 Ko tucuMminHbl (BK) SPS 3302-24 Discipline code (Uc) SCC 3302-24

ITonHiH aTaysr: CraHIapTTay jKOHE COMKECTIKTI pacTay HanmenoBanme JUCHMILTHHBI: Crangapruzanus u | Name of discipline: Standardization and confirmation of

AKaIeMHUSJIBIK KPEeAUTTEP KoJIeMi: 5

IpepexBu3nTTEep: ACTHIK XKOHE OHBI KaiiTa ©HICY oHIMIEpiH
TayapTaHy. Han-ToKamr >koHEe KOHIOUTEPIIK OHIMACPIIH
TayapTaHybl

IlocTpexkBU3UTTEP: Kaiita ewnzmey eHmipictepinne cama

MeHe[DKMeHTI kyiteci. Kaiita eHzey eHaipicTepiHae camaHbl

MTOITBEPIKICHNE COOTBETCTBHUS
KoanuecTBO akaieMu4ecKuX KpeauToB: 5

MpepexBuzutpi: ToBapoBeneHWEe 3epHa U TMPOAYKTOB €TO
nepepaboTk. ToBapoBeneHHe XIe0O0YIOUHBIX M KOHAUTEPCKUX
H3JETIUI
HocTpexkBusutnl:  Cucrema

MCHCIKMCHTA Ka4yeCTBa Ha

conformity

Number of academic credits: 5

Prerequisites: ~ Commodity science of grain and its
processed products. Commodity science of bakery and
confectionery products

Post-requisites: Quality management system in processing
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Oackapy

KyperblH  KbicKama cunarramacbl:  [IOHHIH — Makcatsl:
TEXHHUKAIIBIK PErIaMEHTTEP/li, CTAHAAPTTAp b XKOHE CTaHIAPTTaY
JKeHiHzAeri 0acka [a HOPMATUBTIK KY)XKaTTapAbl 3epaeney,
COHKeCTIKTI pacray YIIH KyKaTTapAbl KajJbINTAacThIpy. bimim
IyIIbIIap CTaHAAPTTAy ONICTEpiH KONIAHAIbl, COMKECTIKTI
Garanay yIIiH eHIMIep MeH nporecTepai naibHaaiael. CanaHs!
JKaKcapTy YIIH CTaHIApTTay JKOHE COHMKECTIKTI —pacray
canacblHIa OaKbUIay JKYPri3y JaFJbUIapbIH MEHI€pEIi.

IToHHiH OKY HOTHIKeC:

- THNOTIK OJIIey KYPBUIFBIAPEl MEH JKYHENEpiHiH Heri3ri
METPOJIOTHSUIBIK ~ CHIIATTaMaJlapblH aHBIKTAY JKOHE HOpManay
omicTepiH KOJNOAHAABL, JKBUIy TEXHHUKAIBIK MapaMeTpiepiH
OJIIICY IiH HeTi3Ti aicTepi MeH KypasiapblH KOJIaHa Ibl;

- KOJIIQHBUIATBIH TEXHHMKAJIBIK OJIIIey KypajlapbIHBIH >KYMBIC
NPUHIUIITEePiH, TEXHUKAJIBIK CHIAaTTaMaJapblH, KOHCTPYKTHBTIK
CPEKIICTIKTEPiH MalaTaHaIbl;

- OKepPruTKTI enmiey >KyHenepiH Xo0ajgay TeXHOJOTHSCHIH
CHUMATTaNIbI;

- enmiey Kypamngapsl MEH OJKYHENepiHiH CTAaTHKAIbIK JKOHE
JMHAMHKAJIBIK CHIIaTTaMalIapblH aHBIKTAilIbL;

nepepabaThIBAIOIINX MPOU3BOACTBAX. YTPaBIeHHE KauyeCTBOM Ha
nepepabaThIBAIOIINX POM3BOACTBAX

KpaTkoe onmcanme kypca: ILlenb IUCHMIUIMHBI H3ydEHUE
TEXHUYECKUX PErIaMeHTOB, CTAaHJApPTOB U IPYrMX HOPMATHBHBIX
JOKYMEHTOB II0 CTaHAAPTH3AIMH, (GOPMUPOBAHNE JOKYMEHTOB JUIS
MOATBep)KAEHUsT ~ cooTBeTcTBHs.  OOydaromecs INPHMEHSIOT
METOIbl CTaHJAPTU3alUM, IOATOTABIMBAIOT TPOAYKIHIO H
Iponeccsl Ul OLEHKH COOTBETCTBUS. I[IproOpeTyT HaBBIKH
MPOBEAEHHUS  KOHTpPONs B  OOMACTM  CTaHJApTU3aLUM U
TIOATBEPKACHHS COOTBETCTBHS IS YIIyqIIEHHs KauyeCTBa.
Pe3ynabTaThl 00yueHUs: IHCHUNLIHHBI:

- NPUMEHSET METOABl ONpPEAENCHUS] M HOPMHPOBAHUS OCHOBHBIX
METPOJIOTHYECKHX ~ XapaKTEPUCTUK THUIOBBIX H3MEPUTEIBHBIX
YCTPOWCTB M CHCTEM; IPHMEHSET OCHOBHBIC METOIBI U CPEACTBA
H3MEpeHHs TeIUIOTEXHUUECKUX ITapaMeTpoB;

- UCIHOJIB3yeT NPHHIMIIBI PA0OTHI, TEXHUYECKHE XapaKTePUCTUKH,

KOHCTPYKTHBHBIC ~OCOOCHHOCTH  HCIIOJNB3YEMBIX TEXHHYECKUX
CpeICTB U3MEPEHHS;
- OIMCHIBACT  TEXHOJOTHIO  IPOCKTUPOBAHHS  JIOKAJIbHBIX

HU3MEPUTCIIBHBIX CUCTEM,
- OHmpeaeisAeT CTATUYCCKUE W JUHAMHUYCCKUE XapaKTCPUCTUKU
CpCACTB U CUCTEM M3MEPCHUS;

plants. Quality management in processing plants

Brief description of the course: The purpose of the
discipline: study of technical regulations, standards and other
normative documents on standardization, generation of
documents to confirm compliance. Students apply
standardization methods, prepare products and processes for
conformity assessment. Will acquire skills in conducting
control in the field of standardization and confirmation of
conformity to improve quality.

Result of the discipline

- applies methods for determining and normalizing the basic
metrological characteristics of typical measuring devices and
systems; applies basic methods and means of measuring
thermal parameters;

- uses the principles of operation, technical characteristics,
design features of the technical measuring instruments used;

- describes the technology of designing local measurement
systems;

- determines the static and dynamic characteristics of
measuring instruments and systems;

34.

IMonHiH KOABI
IMonnin  aTaybI:
TEXHOJIOTHSCHI
AKaIeMUSIBIK KpPeAUTTEP KoJieMi: 5

IpepexkBU3NTTEP: AIIBITY OHIIPICIHIH TEOPUSUIBIK HETi3Iepi.
Han-Tokam kxoHe KOHIUTEPIIK OHIMIEpAlI OHACYIIH (HUZHKATBIK
anicrepi

IMocTpexBu3uTTep: Han-ToKam >oHe KOHAMTEPIIK ©HIMEp
OH/IPICIHIH TEXHONOTHACH. YH TapTy )KoHEe MakapoH eHIMIEpiH
OH/IiPY TEXHOJIOTHSICHI

KypersiH  KbIcKama  cunatramachl:  [[oHHIH — MakcaThl:
(YHKIMOHATBI TAMAK TEXHOJOTHSCHI TyPalbl TEOPHUSIIBIK JKOHE
MPAaKTUKAIBIK ~ OUTIMAI  KalbITacTelpy. bimiM  amymsiiap
(hyHKIMOHAIABIK OHIMIEp TEXHOJOTHACHIHBIH EPEKIIeNiKTepiH,
(YyHKIMOHANABIK ~OHIMHIH TYCIHITI MEH MaHBI3BUIBIFBIH,
XAMHSUTBIK ~ KYpamMbl ~MEH  TEXHOJIOTHSUIBIK — NPOLECTEPAiH
epeKIIeTKTepiH 3epleieiili, TaMaK OHIMICPiHIH KypaMbIH
Tanjay JAaFibUIapblH, OHIMIEri WHITPEAUCHTTEPAiH YJIECTiK
MOHIH, TYTHIHBUIATBIH HMHTPEAUSHTTEPIOIH KaXKETTi TOYNIKTIK
KYpaMblH MEHIepeai, IIMKi3aT IeH [aiblH OHIMHIH CcarachlH
OakpLIay epexeNepiH MEHIepei.

IlonHiH 0Ky HOTHIKECH:

- aJaMHBIH KOPEKTIK 3aTTapfa HETi3Ti KAKETTUIrH JKOHE
OJIapJbIH  OpraHM3MJeri  OWOJNIOTHSUIBIK  POJIiH,  KOPEKTIK

(TK) FTOT 3302-24

OyYHKIMOHANABI ~ TaFaM  OHIMICPiHIH

Konx mucumminHbl (KB) TFPP 3302-24

HanmenoBanme mucouMnInHbL: TexHomorus (YHKIMOHAJIBHBIX
MUIIEBBIX TPOTYKTOB

KonnyecTBo akageMH4ecKHX KpeIUTOB: 5

IIpepekBU3NTHI: Teopernueckue OCHOBBI OpOIUITBHBIX
mpou3BoACTB. Dusndeckne METoAbl 00pabOTKU XIeO00YIOUHBIX U
KOHJIMTEPCKUX M3/

IMocTpekBU3NTHI: Texnonorus x71€600yI09HOTO u
KOHJIUTEPCKOTO IPOM3BOJCTBA. TEXHOJOTUS MyKOMOJIBHOTO H
MaKapoOHHOTO TPOHU3BOJICTBA

Kpartkoe onucanme kypca: llens nucnumimHb: GopMHpOBaHHE
TEOPETHYECKHX W TIPAKTHYECKUX 3HAHUH O TEXHOJOTHH
(YHKIMOHATBHBIX MPOAYKTOB mmHTaHuA. OOydaromuecs H3ydar
0COOEHHOCTH TEXHOJIOTUH (YHKIHOHATBHBIX NMPOXYKTOB, MOHSITHE
W 3HaYeHWe  (QYHKIMOHAIBHOTO  TIPOAYKTa, OCOOEHHOCTH
XMUMHYECKOTO  COCTaBa M TEXHOJOTHMYECKUX  IPOILIECCOB,
l'lpI/IO6p€TyT HaBbIKM aHallu3da COCTaBa TIIPOAYKTOB IIUTaHUS,
JIOJIEBOE 3HAYCHHE WHTPEAWCHTOB B MPOAYKTE, HEOOXOIMMBIH
CyTO‘lelﬁ COCTaB HOTpeGJ’[S{eMbIX UHIPEAUCHTOB, OCBOAT ITpaBHJIa
KOHTPOJISI KAUeCTBa CHIPhSI M TOTOBOH IPOTYKIIUH.

Pe3yabTaThl 00yueHHs: THCHUTLIHHBI:

- 3HAaeT OCHOBHBIC IIOTPEOHOCTH 4YeJIOBEKa B IHUTATEIBHBIX
BEIIECTBAX M HX OHONOTHYECKOH pONM B OpPTaHM3Me, PO
ITMIIEBBIX BEIIECTB B MPOPHIAKTUYECKOM U JICUEOHOM MHUTAHUH;

Discipline code (CC) FFT 3302-24

Name of discipline: Functional food technology

Number of academic credits: 5

Prerequisites: Theoretical foundations of fermentation
production.  Physical methods of processing bakery and
confectionery products

Post-requisites: Technology of bakery and confectionery
production. Technology of flour-grinding and pasta
production

Brief description of the course:The purpose of the
discipline: the formation of theoretical and practical
knowledge about the technology of functional food products.
Students will study the features of the technology of
functional products, the concept and meaning of a functional
product, features of the chemical composition and
technological processes, acquire skills in analyzing the
composition of food products, the proportion of ingredients
in the product, the required daily composition of consumed
ingredients, and master the rules for quality control of raw
materials and finished products.

Result of the discipline:

- knows the basic human needs for nutrients and their
biological role in the body, the role of nutrients in preventive
and curative nutrition;
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3aTTapAblH MPOMMIAKTUKAIBIK JKOHE EeMIIK TaMaKTaHyJarbl
pedmiH 6ineni;

- XQIBIKTBIH OpTYpJi TONTAapbIH palMOHANIBI, TEHTepiMal
TaMaKTaHyZbl KaMTaMachl3 €Ty YIIiH OHIMHIH pPeLeNnTypachlH
KYpyAsI Oineni;

- (DyHKIIMOHAIABIK TaMaKTaHy YIIiH ©HIMIEpIiH jKaHa TypliepiHe
perenTTep MeH TEXHOJIOTHsUIap bl 33ipiiey daFpuIaps! 6ap

- OHIM OHJIpyle IIHKIi3aT TIEH KOMEKIIi MaTepHalIapabH
TYTHIHY HOPMaJapbIH HeTi3[ey KaOlIeTiH KkepceTeai

- yMeeT cO03/aBaTh pELENTYphl NPOAYKTOB M OOecrmedeHHs
palMOHANBEHOTO CcOANaHCHPOBAHHOTO THUTAHMS JUI  Pa3IHIHBIX
TPYII HAaCEIEHHUS;

- BIaJie€T HaBBIKAMH DPa3pabaThIBATh PELENTYpPhl U TEXHOJIOTHU
HOBBIX BHJIOB ITPOIYKITHH JUTsl (PYHKITHOHAIBHOTO MUTAHUS

- JIEMOHCTPHUPYET CIIOCOOHOCTBHIO OOOCHOBEIBATH HOPMEI Pacxona
CBIpbsi U BCIOMOTATEIbHBIX MAaTEpHalIOB IIPU IIPOU3BOJCTBE
MIPOAYKIUU

- is able to create recipes for products to ensure a balanced
diet for various groups of the population;

- has the skills to develop formulations and technologies of
new types of products for functional nutrition

- demonstrates the ability to justify the consumption rates of
raw materials and auxiliary materials in the production of
products

35. | IlouHiH KOABI (TK) AMOOT 3302-24 Ko aucuuninHbI (KB) TPPSN 3302-24 Discipline code (CC)  TPSP 3302-24
Ilonuin araybl:  ApHaiibl MakcarTarsl eHiMuepai eHuipy | HaumenoBanuwe jaucummiunbl: Texuomormss npoussoictsa | Name of discipline:  Technology for the production of
TEXHOJIOTUSICHI MPOYKTOB CIEIUATLHOTO HA3HAYCHHS specialty products
AKaIEMHSIBIK KPeIUTTEP Kojtemi: 5 KoanvecTBo aKkaieMHYeCKHX KPeIuToB: 5 Number of academic credits: 5
IpepexkBu3uTTEP: AIIBITY OHAIPICIHIH TeOpHsIIBIK Heriznepi. | [IpepeKBU3UTHI: Teopernueckne  OCHOBBI  OpoamibHbIX | Prerequisites: Theoretical foundations of fermentation
Han-Toxar jxoHe KOHIUTEPIIK OHIMIEPAl OHIeYIiH GU3NKAIBIK | mpou3BoacTB. Dusnueckue MeTo bl 00paboTku xebo0ymounsix u | production.  Physical methods of processing bakery and
amicrepi KOH/IUTEPCKUX U3ICInit confectionery products
MocrpekBu3urrep: Han-ToKam koHe KOHaWTEpNiK oHimziep | [ocTpeKBU3MTHI: TexHOIOoT st XJ1e600YI0UHOTO u | Post-requisites: Technology of bakery and confectionery
OH/IIPICIHIH TEXHOJOTHACHL. ¥H TapTy KOHE MAaKapOH OHIMIEPIiH | KOHIUTEPCKOrO IMPOU3BOACTBA. TEXHOJOTHS MyKOMOJbHOTO u | production. Technology of flour-grinding and pasta
OHJIIPY TEXHOJIOTHACHI MaKapOHHOTO MPOM3BOICTBA production
KyperbiH KbicKama cunarramachi: [ToHHiH Makcatsl: apHaiibl | Kparkoe onmmcanue kypea: Lens auciummner: popmuposanue | Brief description of the course: The purpose of the
MaKCcaTTaFbl TaMak OHIMJepi, ONapiblH KIKTENyi, XUMHUSUIBIK | TEOPETHUCCKHX M MPAaKTHYCCKUX 3HaHWI O mumeBbix mpoaykrax | discipline: the formation of theoretical and practical
KYpaMbl MEH TEXHOJIOTHSJIBIK TIPOIECTEPIHIH EpeKIIeTiKTepi | ClenualbHOr0 HasHaueHusi, ux Kiaccudukanuu, ocobennoctsx | knowledge about food products for special purposes, their
TypaJibl TEOPHSUIBIK JKOHE MPAKTUKAIBIK OLTIM/II KAIBINITACTBIPY. | XHMHYECKOT0  CcocTaBa M TexHoiormueckux  mpoueccax. | classification, features of the chemical composition and
BimiM anymsulap asbIK-TYJIIK CaHaThl, ONApIbIH OkikTenyi, | OOyuaromrpecs monaydar 3HaHMA 10 Teopud TtexHosoruu | technological processes. Students will gain knowledge of the
(YHKIMOHAIBIK KOCTANap Typasibl YFBIMAApIbl KOca alfaHia, | MPOAYKTOB [HTaHWS CIENHMAIBHOTO HasHaveHws, Bimiodas | theory of technology of food products for special purposes,
apHailbl MaKcaTTarbl TaMaK OHIMIEpIiHIH TEXHOJOTHSACH | MOHATHS O KAaTeropud TMPOAYKTOB, ux Kiaccubukarmu, | including concepts about the category of products, their
Teopusickl  OoiipiHIIA OimiM  amagel.  AJNBIHFAH eHIMAEpAiH | ¢yHKuuHoHanbHOU mobaBke. Popmmupyror HaBbiku mpumenenus | classification, and functional additives. They develop skills in
(YHKIMOHANIBIFBIH KOHE MalblH OHIMHIH camachiH OakbUIayqsl | TEXHOJOTMYECKHX IPOIECCOB, MPaBHI BHeceHHs: kommoneHntos, | the use of technological processes, rules for adding
KaMTaMachI3 eTeTiH TEXHOJIOTHSITBIK nporecrepai, | obecrieunBaronmx (HYHKIMOHATLHOCTD MOJy4aeMbIX MpoAyKToB U | components that ensure the functionality of the resulting
KOMIIOHEHTTEP/i €HIi3y epexeNepiH KOJJIaHy aFIblIapblH | KOHTPOJIIO KauecTBa FOTOBOW MPOMYKIHH. products and quality control of the finished product.
KAJIBIITACTBIPAJIBL. Pe3yabTaThl 00y4eHus! ACHMILITHHBI: Result of the discipline:
IToHHIH OKY HITHIKECH: - mpuMeHsieT OCOOEHHOCTH opraHusanuu jgueTndeckoro u | - applies the features of the organization of dietary and
- [OWeTa’blK JKOHE eMIIK TaMaKTaHyasl YHBIMOACTHIPY | JiedeOHO-MPODUIAKTHYESCKOTO MTUTaHUS, teopun | therapeutic and preventive nutrition, the theory of balanced
epeKIIeiKTePiH, JIMETOJIOTUSHBIH HETi31H1e JKaTKaH | cOaTaHCHPOBAHHOTO MUTAHMS, JIEXKAIIEH B OCHOBE JJMETOJIOTHH; nutrition, which is the basis of dietetics;
TEHJIECTIPUIreH TAMaKTaHy TEOPHSICHIH KOJIIAHAIBI; - 3HAaeT OCHOBBI OpPTraHM3AlNK JIedeOHOTO MUTAHUs TIpH pa3auvHbX | - Knows the basics of the organization of therapeutic nutrition
- opTYpri aypynap KesiHIe eMAiK TaMaKTaHyIbl YHBIMIACTBIPY | 3a00JeBaHHsX; for various diseases;
Heri3epin Gineni; - BJIaJieeT HaBBIKAMH pa3pabarhiBaTh penentypsl u texHomoruu | - has the skills to develop formulations and technologies of
- eMIiK TaMaKTaHyFa apHajfaH OHIMIEP/iH >XaHa TYPJEpPiHiH | HOBBIX BHIOB MPOAYKIIMH ISl JIE4eOHOTO MUTAHHUS new types of products for therapeutic nutrition
perenTepi MeH TEXHOJIOTHSICBIH 93ipiiey JarpuIaphl 6ap - JIEMOHCTPHpPYET CIHOCOOHOCTh OpraHM30BaTh M OCYyHIECTBISITH | - demonstrates the ability to organize and implement the
- KOFaMJIBIK TaMaKTaHABIPY  OHIMIEpPiH, OHBIH iNIHAE | TEXHOJOTHYECKHIT porecc NPOU3BOCTBA npoxykuuu | technological process of production of public catering
MaMaHIaHJbIPbLIFaH TaMaK OHIMJIEPIH OHIpY/iH | OOIIECTBEHHOr0 MHTAHWs, B TOM 4HCiIe creruanu3dpoBaHubix | products, including specialized food products
TEXHOJIOTHSUIBIK TIPOIIECiH YHBIMAACTBIPY KOHE €HT13y KaOileTiH | IMHIIEBBIX MPOIYKTOB
KepceTei

36. | IonHin KoaABI (TK) TOK 3303-24 Ko Acuuminnb (KB) BPP 3303-24 Discipline code (CCh) FS 3303-24
ITonnin aTaybl: Taram eHiMzepiHIH Kayinci3airi HanMeHnoBanue  JHCHMILIMHBI: besonacuocts  mmmeBsix | Name of discipline: Food safety
AKaJIeMHSUIBIK KPeIUTTEpP KoJleMi: 5 MPOJYKTOB Number of academic credits: 5




Crpanuna 28 u3 42

IpepexBusurrep: Texuukanslk MukpoOuonorus. Kaiita enney
©HEPKACiOiHAET1 MUKPOOUOTIOTHS

IocTpexkBusutrep: [laiiblH ©HIMHIH camacklH OakbUiay >KOHE
Oaramay. Kalita eHney eHmipicTepiHIe cama MEHEKMEHTI
xyiteci. Kaiita enney enaipictepinzae camansl 6ackapy
KypereiH  KbIicKama  cumatramachl:  [IoHAI  OKBITYIBIH
MaKCaThI-OHAIPICTIH ~ TEXHOJOTMSUIBIK, TEXHUKAIBIK  JKOHE
SKOJIOTHSUIBIK  aCHEKTUIepiH ecKepe OTBIPHIN, KaiiTa eHaey
00BEeKTICl peTiHIe TaMaK eHIMAEPi MEH IIMKI3aTThIH Kayilci3airi
Typaiasl OiTiM amy >XoHe wurepy. bimiM amymipulap HaKThI
OHJIPICTIK MIHAETTEPAl LICHIy XXOHE OHIIpICTEri KayilCi3miKTi
Oakputayra OailTaHBICTHI MEPCIEKTHBAIBIK MOCceJeIepai d3ipiey
OOMBIHIIA JaFAbIIapFa e O0JIaIbL.

IIonHiH oKy HOTHIKECH:

- HaKThl JKarJainap MpICANBIHAA a3bIK-TYJIK IIMKI3aThl MEH
JTAbIH OHIMHIH CallachlH OaKbUIAY bl TAAY SiCTEpiH OlIei.
-CAaHUTAPIBIK JKOHE HOPMATHBTIK-TEXHUKAIBIK KyKaTTaMaHbI
maiifanaHa OTHIPHIN, OHIIPICTIK Oakpulay OarmapiIaMachlH Kypa
anmanpl, TaMaK OHIMIH MaljajaHylaH TybIHIaraH aypyJapiblH
JKargalnapblH  3epTTed  amaipl; a3blK-TYJIK ©HIMAEpiHJeri
XUMUSUTBIK KOHE OHMOJIOTHSUIBIK INBIFY Teri Oerae 3aTTapibly
KayilTUTiK JOPEKECiH aHBIKTAl anajbl;

- HopMatuBTik KyxkartrapmeH, ['OCT-neH kymbIc ictey
JaFIbUlapblH  MEHTEpreH; opTYpii OHIM TyplepiHiH camna
KOPCETKILITEPiH ecenTey JKoHe TaHAay, OHMAIPICTI JKeTLIipy
YIIiH ©HIM camachlH Oakpulay MIiHASTTEpiH IIemry, cama
capanramachl, TayapJblH TYITHYCKaJbIFbIH aHBIKTAY.

- TaMaK OHIMJIEPiHIH calackl, TaFaM OHIMAEPiHIH TaOUFUIIBIFBIH
aHBIKTay, HOMEHKJIATypaHbl TaHAAy[bl HETi3Ney, OHIMHIH cama
JeHreifin Oaranay YINiH cama KepceTKiluTepi, cama JeHreilin
Oaramay omicrepi JkoHe Oakpulay Oaramay — alropuTMi
caJlachIHJaFbI OUTIMIEPiH KepceTe .

KonnyecTBo akaeMHYecKHX KpeIUTOB: 5

[pepexBusuthl: TexHuyeckas MEKpOOHONOTUs. MHUKpPOOHOIOTHS
B TIepepadaThIBAIOIEM TIPOU3BOACTBE

MoctpexkBu3nTbl: KOHTpONb M OlEHKAa KadecTBa TOTOBOM
TIPOJIYKIIHH. CucreMa  MEHEIDKMEHTa  KadecTBa  Ha
nepepadaThHIBAIOIINX IPOU3BOACTBAX. YTIpPaBIeHHE KadyeCTBOM Ha
nepepadaThHIBAIOIINX IIPOM3BOICTBAX

KpaTtkoe ommcanme kypca: llenp w3ydeHHs JUCIMILUTMHEL
3aK/II09aeTCsl B MIPUOOPETEHUH U YCBOGHHU OOYYarOIIMMM 3HAHUH
0 0e30macHOCTH MHILIEBHIX TNPOAYKTOB U CHIPhI KaKk OOBEKTa
nepepaboTKH, C yJ4eTOM TEXHOIOTMYECKHX, TEXHHYECKUX H
9KOJIOTHYECKHX  AaCHeKTOB  mpomsBoacTBa.  OOyuarommuecs
MIpUOOPETyT HaBBIKH o PpelIeHuIo KOHKPETHBIX
NIPOM3BOJCTBEHHBIX 33aad M pa3paboTKe HEepPCHEKTHBHBIX
BOIPOCOB, CBA3AHHBIX C  KOHTpoleM 0e30macHOCTH  Ha
IIPOU3BOJICTBE.

Pe3yabTaThl 00ydeHust THCHUTNLINHBI:

- 3HaeT METO/IbI aHAJIM3a KOHTPOJIS KauecTBa MIPOJOBOIBCTBEHHOTO
CBIPBS] ¥ TOTOBOM MPOIYKIMU Ha IPUMEPE KOHKPETHBIX CUTYAIHH.
- YMEeT COCTaBIATh IPOrpaMMy IPOH3BOJICTBEHHOTO KOHTPOIL,
TOJIB3YSCh CaHUTapHOU u HOPMAaTUBHO-TEXHUYECKOH
JOKYMEHTAIMEeH, pacciIenoBaTh Clydad 3a00JIeBaHUH, BBI3BAaHHBIX

ynoTpeOieHreM MUIIEBOr0 MPOJAYKTa; ONpPEAEIUTh CTEHEeHb
OIACHOCTH qy>K€POAHBIX BEILIECTB XUMHUYECKOT0 u
OMOJIOTMYECKOTO  TNPOWUCXOXKICHHS B HPOJOBOJIECTBEHHBIX
MIPOJYKTAX;

- BJaJieeT HaBHIKAMH pabOThl C HOPMATHBHBIMU JOKYMEHTaMH,
I'OCTamu; pacder m BBIOOpa IMOKa3aTeNieil KauyecTBa Pa3iIMYHBIX
BUJIOB TPOAYKIMH; pPEIICHHE 3aJad MO KOHTPOJI0 KauecTBa
MIPOJYKIMU JUIS COBEPIICHCTBOBAHUS IPOM3BOJICTBA; JKCIIEPTH3a
KavecTBa, ONPE/ICNIUTh MOUTMHHOCTh TOBapa.

- JEeMOHCTpHpYeT 3HaHHMsi B OOJaCTH KadyecTBa IHILEBBIX
MIPOJYKTOB, ONpeNeNeHNs HATYPaIbHOCTH MHIIEBBIX NPOAYKTOB, B
BOIpOCaXx OOOCHOBaHMSI BBIOOpa HOMEHKJIATYpbI, MOKa3aTeneit
KauecTBa U OLECHKM YPOBHS KayecTBa H3Jeiusi, B 00iacTu
METO/IOB OLCHKH YPOBHSI Ka4yecTBA W aJrOPHTMa KOHTPOJBHOM
OLICHKH.

Prerequisites: Technical microbiology. Microbiology in the
processing industry

Post-requisites: Control and evaluation of the quality of
finished products. Quality management system in
processing plants. Quality management in processing plants
Brief description of the course: The purpose of studying the
discipline is to acquire and assimilate knowledge about the
safety of food products and raw materials as an object of
processing, taking into account the technological, technical
and environmental aspects of production. Students will
acquire skills in solving specific production problems and
developing promising issues related to industrial safety
control.

Result of the discipline:

- knows the methods of analyzing the quality control of food
raw materials and finished products on the example of
specific situations.

- is able to draw up a program of production control, using
sanitary and regulatory and technical documentation, to
investigate cases of diseases caused by the consumption of
food; to determine the degree of danger of foreign substances
of chemical and biological origin in food products;

- has the skills to work with regulatory documents, GOST
standards; calculation and selection of quality indicators for
various types of products; solving problems of product
quality control to improve production; quality expertise, to
determine the authenticity of the product.

- demonstrates knowledge in the field of food quality,
determination of the naturalness of food products, in matters
of substantiation of the choice of nomenclature, quality
indicators for assessing the quality level of the product, in the
field of quality assessment methods and a control evaluation
algorithm.

37.

ITonHiH KOABI (TK) KOKSG 3303-24

ITonnin araysr: KaiiTa eHaey KocimopbIHAAPBIHAAFEl CAHUTAPHUS
JKOHE THTHEeHa

AKaieMUsUJIBIK KpPeAuTTep KoJieMi: 5.

MpepexBuzutrep: TexHHKaIbIK MUkpoOuosorus. Kaiira enney
OHEPKACIOIHAET] MUKPOOUOTIOTHS

MocTpexkBusurrep: [lalibilH OHIMHIH camacklH OaKbUIay JKOHE
Oaramay. Kaiita eHney eHmipicTepiHIe cama MEHEIKMEHTI
xyiteci. Kaiita exney enaipictepinae canaibl 6ackapy

SGPP 3303-24

Canurapuss ¥ THTHMEHa Ha

Kon nucuMninHbl (KB)
HaumeHoBaHMe TUCIHIJIMHBI
nepepabaThIBAIOUINX TPEAIPUATHIX
KoJsim4yecTBO akajgeMH4YeCKUX KPeIUTOB: S.

MpepexBusutpl: TexHIMYecKass MEKPOOHONIOTHS. MHKPOOHOIOTHS
B miepepadaThIBAIOIIEM IPOU3BOACTBE

MoctpexkBu3nTbl: KOHTpPOJIHL M OLEHKAa KayecTBa T'OTOBOM
MPOYKIIHH. CucremMa  MEHEKMEHTAa  KadecTBa  Ha
nepepadaThIBAIOIIMX NPOU3BOACTBAX. YIpaBleHHE KayeCTBOM Ha

Discipline code (CCh) SHPP 3303-24

Name of discipline: Sanitation and hygiene in processing
plants

Number of academic credits: 5.

Prerequisites: Technical microbiology. Microbiology in the
processing industry

Post-requisites: Control and evaluation of the quality of
finished products. Quality management system in
processing plants. Quality management in processing plants
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KyperblH  KbicKama  cunarramacbl:  [IOHHIH — Makcatsl:
CaHUTAPIBIK-3ITHIEMUOIOTHSIBIK KaJlaFanaysl, imex
UHQEKIMUIAPbIHBIH, TAMaKTaH YJIaHyJbIH, TeJIbMHHTO3apAbIH
CHUMaTTaMallapblH JKOHE OJAapAblH ajAblH ajy >KeHIHAeri ic-
mrapanap Tiz0eciH KaJbInTacThIpy. biniM amymisiiap Tamak skoHe

KaliTa  OHJCY  OHEPKACIOIHIH  a3bIK-TYNIK  OOBEKTiIEpiH
JKaKcapTyFa KOMBLIATHIH CaHHUTAPUSITBIK-THTHECHAIIBIK
Tanantapnasl  3epaenehmi. Kaiita emmey KocimopbeIHAaphIHIA

CaHUTAPIBIK PEKUMAI KAMTaMackl3 €Ty XKoHe OacKapy OoifbIHIIa
JaFapUIapra ue 0onaibl.
TToHHiH OKY HOTHIKeC:
-CaHUTapHsl JKOHE TMIUMeHa canacbiHAarsl KP  HOpMAaTHBTIK-
KYKBIKTBIK ~Oas3acblH Oineni; Kaiita eHAEY OHIIpICTEpiHiH
KOCIOPBIHAAPEIH YCTayFa KOMBUIATHIH CAHUTAPIIBIK-THTHEHAIIBIK

TaanTap
- JKeKe THUTHCHAaFa KOWBLIATHIH TallalTapjbl CHIATTall alajbr;
Kyy — OKoHEe  JesuH(ekuusiiay — KypalngapelH - MaiganaHy

THIMIUTITIHE 3epTXaHaJIbIK OaKbLIay KYPTrizei.

- TaMak eHIMIEpiHIH KayilCI3NiriH, TamMaKk eHIMIEpiH cakray
CPEKILIEIIKTePiH KOHE OJapIblH OHTAMIbl KypaMblH aHbBIKTay
JIaFIblIIapbIH MEHI€PIeH.

- TaMakTaHy (U3HOIOTHACHI MEH T'MI'MEHAchl CaJachIHIarbl
OimiMaepiH, KapajraH akmapar Kesjepi OoWbIHIIA JyphIC ecerl
JKYPri3y XoHe )KeKe MOHJIK KapTOTeKaHbl XKYPri3y KabineTTepin
KepceTe/i

nepepabaThIBAIOIIUX IPOU3BOACTBAX

KpaTtkoe onucanme kypca: Ilens qucuuruidHel: (GOpMHpPOBaHUE
3HaHUH CaHUTAPHO-AUAEMHUOIOTUIECKOTO Haz30pa,
XapaKTePUCTUKH KHUIIEYHBIX HH(EKINA, MUIIEBBIX OTpPaBICHUM,
TeJIbMHHTO30B U IepedeHb MEPONpPHUSATHI 10 MX NpOQHIAKTHKE.
OOyyvaromuecss H3y4aT CaHUTAPHO-THTUEHUYECKHE TPeOOBaHMUS
UL OnmaroycrpoificTBa NHINEBBIX  OOBEKTOB  NHUIIEBOH |
nepepadaThIBaloIieil TpOoMBIIUICHHOCTH. [IpHoOpeTyT HaBBIKK IO
oOecriedeHHI0 W YINPaBICHHUIO CAaHUTAPHOTO peXuMa Ha
nepepadaThIBAIOIIUX TPEATPUATHIX.

Pe3yabTaThl 00yYeHUs TUCHUNIMHBI:

- 3HaeT HOPMAaTHBHO-TIpaBoBYI0 0a3y PK B obmactu canurapuu u
THTHCHBI; CAaHUTAPHO-THTHEHUYECKHE TPeOOBAaHUS K COACPIKAHHIO
TIPEANPUATHH TIepepadaThIBAaIONINX POU3BOJICTB

- yMeeT ONHUCHIBaTh TPeOOBaHMS K JMYHON TWUTHEHE; MPOBOIUTH
abopaTOpHBIA  KOHTPOJIb  (G(GEKTUBHOCTH  HCIIOJIh30BaHHS
MOIOIIUX U Ie3HHPHULUPYIONINX CPEICTB.

- BIaJEeT HABBIKAMU OMNpENeNiCHHs OEe30MacHOCTH MHIIEBBIX
MPOAYKTOB, OCOOEHHOCTH XPaHEHHS NHIIEBHIX MPOAYKTOB H HX
ONTUMAJbHBIN COCTaB.

- JIEMOHCTPUpPYET 3HaHHA B 00JACTH (U3HOJOTHH W TUTHEHBI
ITUTaHUS, YMEHHSI BECTH IPAaBUIIBHBIA y4eT MO MPOCMOTPEHHBIM
HUCTOYHHMKAM HWHGOPMAIMM M BECTH JHYHYI0 HPEIMETHYIO
KapTOTEeKy

Brief description of the course:The purpose of the
discipline: the formation of knowledge of sanitary and
epidemiological surveillance, characteristics of intestinal
infections, food poisoning, helminthiases and a list of
measures for their prevention. Students will study sanitary
and hygienic requirements for the improvement of food
facilities in the food and processing industry. They will
acquire skills in ensuring and managing sanitary conditions at
processing plants.

Result of the discipline:

- knows the regulatory framework of the Republic of
Kazakhstan in the field of sanitation and hygiene; sanitary
and hygienic requirements for the maintenance of processing
enterprises

- is able to describe the requirements for personal hygiene; to
carry out laboratory control of the effectiveness of the use of
detergents and disinfectants.

- has the skills to determine food safety, features of food
storage and their optimal composition.

- demonstrates knowledge in the field of physiology and food
hygiene, the ability to keep proper records of viewed
information sources and maintain a personal subject file

38.

TToHHIH KOABI (TK) NTKOOT 4304-24

Ionnin araybl: HaH-TOKam XoHE KOHAMTEPIIK ©HIMIEP
OHJIIPICIHIH TEXHOIOTHICH

AKaieMHSITBIK KpPeHTTep Kosemi: 5.

IIpepexBu3nTTEp: OCIMIIK IIApYyalIbUIBIFEl OHIMICPIH OHJICY
JKOHE CaKTay

IMocTpeKBH3UTTEP: IHUILUIOMJIBIK )KYMBIC XKa3y

KypersiH KbicKama cunartamackl: [IoHHIH MakcaTbl: HaH-
TOKAIl JKOHE KOHIMTEPIIK OHIMIEp OHIIPICIHAeri Heri3ri
TEXHOJNIOTHSUIBIK  [IPOLIECTEPi  3epTTey. binim  anymsuiap
OHIMEPIIH JKIKTEIyl MEH acCOPTHMEHTIH, HaH-TOKAIl KOHE
KOHAUTEPIIK OHIMAEp peLeNTypachlHbIH JKaHa TYpJepiH,
HOPMATHBTIK  KY)KaTTaMaHbl, [IMKI3aTThIH CHIIATTAMACHIH,
OHIpiC TEXHOJNOTHSACHIHA KONBUIATBIH TajanTapibl, opPTYPIi
apTeitail ¢daOpukarTap MeH JHaiibiH OyibIMAapIbl cakTay
canachl MEH HIapTTapblH 3epaeneiini. Crynesrrep
perientypanapapl d3ipyiey, camaHbl 0aKpuiay KOHE HaH-TOKAII
JKOHE KOHIUTEPIiK OHIMIEP OHMIIPICIH YHBIMAACTHIPY OOHBIHIIA
JaFIplIapra ue 0omassl.

IlonHiH 0Ky HOTHIKECH:

- HAH JKOHE HaH JKOHE KOHJAMTED OHIMAEpiH OHAIpY YLIiH

Kox mucumminHbl (KB) THKP 4304-24
HanmenoBanue aucnuMmuHbl: TexHomorus xiae600yIo0dHOTO H
KOHJUTEPCKOTO TTPOM3BOCTBA

KonnuecTBo akageMH4ecKnX KpeIuToB: 5.
IpepexBusutnl.  OOpaboTka M XpaHeHHE
pacTeHHeBOCTBA

IMocTpeKBU3UTBI: HaNUCaHKUE TUINIOMHOHN paboThI
KpaTkoe onucanume kypca: Llenb AMCHMIUIMHBL —H3y4YeHHE
OCHOBHBIX  TEXHOJOTMYECKHX TIIPOIIECCOB B  IPOU3BOICTBE
xJ1€000yI0UHBIX ¥ KOHIUTEPCKUX m3aenuit. OOydaromnyecs: u3ydar

MPOIYKIHN

KIaCCH(UKAIMI0O W AaCCOPTHMEHT MPOJYKTOB, HOBBIE BHUBI
peuentyp  x1e000yTOUHBIX W  KOHOWTEPCKUX  W3JEIHH,
HOPMAaTHBHYIO  JOKYMEHTAlHUIO, XapaKTePUCTUKY  CBIPbA,

TpeGOBaHI/Iﬂ K TEXHOJIOTUU NMPOU3BOJACTBA, KAUYECTBY U YCIIOBUAM
XpaHeHUs] Pa3NUYHBIX TM0Jy(habpUKaTOB W TOTOBBIX H3JCIHH.
CtyneHTbl TNpUOOPETYT HaBBIKM IO pa3pabOTKe pelentyp,
KOHTPOJTIO KauecTBa u OpraHu3aluy HPOU3BOJICTBA
XJ1€000YIOUHBIX 1 KOHIUTEPCKHUX H3CIU.

Pe3yjabTaThl 00y4eHUs] JUCHUILIHHBI:

- 3HaeT TpeOOBaHMUs K Ka4eCTBY OCHOBHOT'O CBHIPBSI HCIIOJIB3yEMOro
JUI TpOM3BOACTBA Xyeba M XJ1e00OYNOYHBIX M KOHIMTEPCKUX

Discipline code (CCh) TBCP 4304-24

Name of discipline: Technology of bakery and confectionery
production

Number of academic credits: 5.

Prerequisites: Processing and storage of crop products
Post-requisites:  writing a thesis

Brief description of the course:The purpose of the
discipline: to study the basic technological processes in the
production of bakery and confectionery products. Students
will study the classification and range of products, new types
of recipes for bakery and confectionery products, regulatory
documentation, characteristics of raw materials, requirements
for production technology, quality and storage conditions for
various semi-finished and finished products. Students will
acquire skills in developing recipes, quality control and
organizing the production of bakery and confectionery
products.

Result of the discipline:

- knows the quality requirements of the main raw materials
used for the production of bread and bakery and
confectionery products; technological schemes and modes of
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KOJIIAHBUTATBIH HETI3r1 IIMKI3aTTBIH CamachlHa KOMBUIATBIH
Tanantapisl Oijeni; HaH XOHE HAaH OHIMIEpiH eHIIPYIiH KeKe
KE3CHJIEPiHIH TEXHOJOTHAJBIK CXeMajJapbl MEH pPEXHMICPiH;
KOHIUTEPIIIK OHIMIACPAl OHIIpYIiH TEXHOIOTUSIIBIK IPOIeCTepi.
- OCHl cajJamarbl FHUIBIMH, OHMIPICTIK JXOHE IPAKTHKAJIBIK
MOceneNepAi  IIeNIy  OJKOJIAphIH  Oilesl;  TeXHOJOTHSIIBIK
JKaOIBIKTHl TaHAAy JKOHE €CenTey, INUKI3aTThl TYTHIHY >KOHE
JTABIH OHIMHIH IIBIFYBL.

- HaH XOHE KOHIUTEPIIK 6HIMIepre OpraHoJeNTHKAIBIK Oaranay
JKYPTi3y HardbIchl Oap; INWKi3aTKa, skapThUlail (abpukarTapra,
opay MarepuaniapblHa Ka)KETTUIIKTI ecenTey, TeXHOJIOTHSUIBIK
JKaOIBIKTHI TAHIAY.

- TOCT rananrappiHa ColikeC  aybll  [IAPYaIIBLIBIFBI
IIMKI3aTBIHBIH JKOHE OJIApABIH OHIENTeH OHIMIEpPIHIH camachl
MEH KayillCi3/liriH Oaranay JarablUIapblH KOPCETesi.

HSHSHHﬁ; TEXHOJIOTHYECKUE CXEMBI U PEKUMBI OTACIBHBIX 3TAallOB

MIPOU3BOJCTBA xJyieba u xJ1e000yT0UHBIX W3CTHN;
TEXHOJIOTHYECKHE  IPOLECCHl  NPOM3BOACTBA  KOHIUTEPCKUX
H3JEIUH.

- yMeeT pellaTb Hay4HbIEe, IPOM3BOJACTBEHHBIC W IIPAKTHYECKHE
3agayd B JaHHOW oOyactH; moAOMpaTth ¥ PacCUUTHIBAThH
TEXHOJIOTHIECKOe 000pYIOBaHHE, PaCX0]] CHIPbS M BEIXOJ TOTOBBIX
W31ETHH.

- BJaZeeT HaBBIKAMH YMEHHS TMPOBECTH OPTaHOJICTITHYCCKYIO
OIICHKY XJe0a M KOHIUTEPCKUX H3JeNuil; pacueT MmoTpeOHOCTH
CBIPBsI, MONy(aOpHUKaTOB, yMAaKOBOYHBIX MaTepHalioB, MOA00paTh
TEXHOJOTUIECKOE 000PyIOBaHHE.

- JIEMOHCTpPHUpYET HABBIKM OLIEHMBATh Ka4eCTBO U OE€30MacCHOCTH
CeITbCKOXO03SHCTBEHHOTO CHIPbSl M IIPOAYKTOB €ro nepepadoTKu B
cootBercTBuU TpeboBanusiMu ['OCTos.

individual stages of production of bread and bakery products;
technological processes of confectionery production.

- is able to solve scientific, production and practical problems
in this field; select and calculate technological equipment,
raw material consumption and output of finished products.

- has the skills to carry out an organoleptic assessment of
bread and confectionery; calculate the needs of raw materials,
semi-finished  products, packaging materials, select
technological equipment.

- demonstrates the skills to assess the quality and safety of
agricultural raw materials and products of its processing in
accordance with the requirements of GOST standards.

39.

ITonHniH KoABI (TK) UTMOOT 4304-24

Ionnin aTaypl: YH TapTy >KOHE MaKapoH OHIMAEPIH OHIPY
TEXHOJIOTHSCHI

AKaJeMHUSJIBIK KpPeAUTTEP KoJieMi: 5.

IpepexBu3uTTEp: OCIMIIK MIAPYaIIBUIBIFEl OHIMAEPIH OHICY
JKOHE CaKTay

IocTpekBU3NTTEP: TUILIOMABIK XKYMBIC JKa3y

KypceTbin Kbickama cunmaTramachl: [[oHHIH MakcaThl-yH TapTy
JKOHE MaKapoH OHMIpici TEeXHOJOTHACH Typajibl OlLmiMpai
Kanpmrtactelpy. CTyIOEHTTEp YH TapTy OHIIPICIHIH Heri3nepiH
(IWMKI3aTTBIH CHUIIaTTaMachl, Kapa OWmaiabl CYPBINTHI YHIBI
eJIEKTEH OTKi3yre MalbIHAay; OpTYPJ camajarbl acTBIKTAH YH
TapTy MApTHSICBIH KYPYy; YHABI ©HJEyre AacTBIKTHI JaibIHAAY;
Ounait sxoHe Kapa Onjail YHBIHBIH XUMHSUIBIK KYpaMbl), MakapoH
OHMIpiCiH  (acCOPTUMEHT; camara KOWBUIATBIH  TajamnTap;
IIMKI3aTTBIH ~Callachl; CakTay MLIapTTapbl MeH Mep3iMuaepi;
OyibIMaapabIH GepikTiriH e3repTy) 3epaeieiii.

IlonHiH 0Ky HOTHIKECH:

- AaCTBIKTBIH, YH, MakKapoH ©HIMAEpiH eHJipyre apHanFaH
IIMKI3aTTBIH TEXHOJOTWSUIBIK KACHETTepiH Oineni; yH JKoHe
MaKapoH OHIMIEpiH OHIIPYIIH JKeke Ke3eH/IepiHiH
TEXHOJIOTHSUIBIK CXEMaJIapbl MEH PeKHMEPI.

- MakapoH OHIMJIepiH eHAIpyre apHaJIFaH aBTOMATTaH/bIPbIIFaH
JKOHE KeIICH[Ii-MeXaHHKaIaH BIPbUTFAH JKEIIepre apHaFaH
JKaOBIKTBI YHHBIH CamachlH JKOHE OHIM acCOPTHMEHTIH ecKepe
OTBIPBII TaHIAY/IbI Oinei;

- eHmey TEXHOJOTHSCHIHIA  (HU3MKAIBIK,
OMOXMMUSIBIK,  MHKPOOHMOJOTISUIBIK  JKOHE
TporecTepai OUTy TaFapuIaphl 6ap.

- OHJIEY calaJapbIHIAFEl OUTIMIEPiH KOpCeTei.

KOJUIOU/THIK,
PEOJIOTHSITBIK

Kox mucumminmHbI (KB) TMMP 4304-24
HanmeHnoBanue AMCHMILVIMHBI : TEXHOJOTHSI MyKOMOJBHOTO M
MaKapOHHOTO IIPOHU3BOCTBA

KonunyecTso akageMH4ecKHX KpeIUTOB: 5.
[pepexBuzutpl:  OOpaboTka W XpaHEHHE
pacTeHHEBOJICTBA

IMocTpeKBU3NTHI: HANMMCAaHHUE TUIUIOMHOM PaGOTEI
KpaTkoe onucanmne kypca: Llens aucuumimHel — GOpMHpOBaHUE
3HaHMH O TEXHOJOTMM MYKOMOJBHOTO M  MaKapOHHOTO
npon3BoAcTBa. CTyZeHTBI H3ydaT OCHOBEI ~MYKOMOJIBHOTO
MIPOM3BOJACTBA (XapaKTEPHCTHKA CHIPbSA; IIOJrOTOBKA PXH K
TPOCEUBAHUIO COPTOBOM MYKH; CO37aHHE MYKOMOJIbHON MapTUH U3
3epHa PA3IMYHOTO KadyecTBa; MOATOTOBKA 3€pHAa K IepepaboTke
MyKH; XUMHUYECKHH COCTaB IIIEHWYHOH WU pXKaHOW MYyKH),
MakKapoOHHOTO  IIPOU3BOJACTBA  (ACCOPTUMEHT;  IIOCTaBJICHHBIE
TpeOOBaHMS K Ka4yeCTBY; KaueCTBO CBIPbS; YCIOBUS H CPOKH
XpaHEHUsl; U3MEHEHUe IPOUHOCTH U3AEIHUI).

Pe3yabTaThl 00yUeHUs: AHCHUTLIHHBI

- 3HAaeT TEXHOJIOTHYECKHE CBOHCTBA 3€pHA, CHIPbS  JUIS
MIPOM3BOJCTBA MYyKH, MAaKapOHHBIX H3ENHUH; TEXHOJOTHIECKHEe
CXeMBl W PEXHMBI OTHENBHBIX 3TaloB MPOU3BOJCTBA MYKH H
MaKapOHHBIX M3/IEIIHI.

- yMeeT IpOEKTHPOBaTb M MOAOMpaTh O00OpYyAOBaHUE IS
ABTOMATU3UPOBAHHBIX U KOMINJICKCHO-MEXaHU3UPOBAHHBIX JIMHUM
Ul TPOMU3BOACTBA MaKapOHHBIX I/l3)1€ﬂl/ll‘/’lﬂ0)16[/lpaTb THII 3aMeEca
TEeCTa C y4eTOM KauyecTBa MYKH M aCCOPTHMEHTa BBIITYCKaeMOil
TIPOJIYKIIHN.

- BJIaJIeeT HaBBIKAMHU (QU3HIECKHX, KOIIIOMIHBIX, OHOXUMIUIECKHX,
MHKPOOHOJIOTHUECKUX U PEOJOTHUYECKUX IPOIECCOB B TEXHOJIOTHH
nepepadaTHBAIOMINX TPOU3BOACTB.
- JIEMOHCTpUpPYeT 3HaHUS B

MIPOAYKIHUU

o0nacTu  mepepadaThIBAIOIIUX

Discipline code (CCh) TFGPP 4304-24

Name of discipline:Technology of flour-grinding and pasta
production

Number of academic credits: 5.

Prerequisites: Processing and storage of crop products
Post-requisites:  writing a thesis

Brief description of the course:The purpose of the
discipline is to develop knowledge about the technology of
flour milling and pasta production. Students will study the
basics of flour milling (characteristics of raw materials;
preparing rye for sifting varietal flour; creating a milling
batch from grain of various qualities; preparing grain for
flour processing; chemical composition of wheat and rye
flour), pasta production (assortment; set quality requirements;
quality of raw materials ; storage conditions and periods;
change in product strength).

Result of the discipline:

- knows the technological properties of grain, raw materials
for the production of flour, pasta; technological schemes and
modes of individual stages of flour and pasta production.

- is able to design and select equipment for automated and
complex mechanized lines for the production of pasta, select
the type of dough kneading, taking into account the quality of
flour and the range of products.

- has the skills of physical, colloidal, biochemical,
microbiological and rheological processes in the technology
of processing industries.

- demonstrates knowledge
industries.

in the field of processing
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POM3BOJICTB.

40. | TTouHiH KOABI (TK) DDOT 4305-24 Koa nucuumiMHbI (KB) TKP 4305-24 Discipline code (CCh) TCP 4305-24
Ilouuin aTaybl: JIoHAi JaKbLIAAPALI OHAIPY TEXHOJIOTHSICHI HaumenoBanue  mucummmnbl:  Texuomorms — kpymsiHoro | Name of discipline: Technology of cereal production
AKaJeMHSUIBIK KpPeauTTep Kosemi: 5. MPOU3BO/ICTBA Number of academic credits: 5.
IpepexBu3uTTep: OCIMAIK MApyalIBUIBIFEl oHIMIAEpiH oHaey | KoamuecTBo akageMuIuecKHX KPeaIUuTOB: 5. Prerequisites: Processing and storage of crop products
JKOHE CaKTay IpepexBusutbl:  O6paboTka ¥ XpaHeHHe  mnpoaykiuu | Post-requisites: writing a thesis
IMocTpekBU3NTTEP: TUILTOMABIK XKYMBIC JKa3y pacTeHHEBOJICTBA Brief description of the course:The purpose of the
Kypersin Kpickama cumatramachkl: [lonHiH Makcarsl: noHAl | IlocTpeKBU3HTHI. HalMCaHUE AUIUIOMHON pabOTHI discipline: the formation of skills and knowledge in cereal
JAKBUIIAP/Bl OHIIPY TEXHONOTHsCH GoibiHIIA aarasuiap MeH | Kparkoe ommcanue kypea: lens auciurmummabl: ¢popmuposanue | production technology. Students will consider the processes
Oimimaepai KansimracTeipy. CTyAeHTTEp [IOHAI AAKbULIAPIBI | HABBIKOB M 3HAHWI MO TEXHOJOTMH KpYIssHOro mpousBojctsa. | Of preparing various cereal raw materials for the production
OHJIipYre apHAIFaH dPTYPJIi JOHI JAKbUI IIHMKI3aTeH AaiibiHaay | OOydarolipecs paccMOTPST MHpoIlecchl MoArotoBku pasnuusnoro | Of cereals, study technology and production techniques. They
MPOLECTEPiH  KapacThIpajbl, TEXHOJOTHICH MEH OHIipic | KPyMsSHOrO ChIPbs JUIA MPOM3BOICTBA KpyIisl, u3yuar texuosoruto | Will acquire the skills to study and analyze cereal production
TEXHUKACHIH OKHIbl. Oylap TEeXHMKAIBIK OUTIMAI Talam eTeTiH | ¥ TEeXHUKY MpPOW3BOACTBA. llpuoOpeTyT HaBBIKM H3ydeHHs W | processes in order to make independent decisions on issues
Macernenep OoiibiHIIa 63 OeTiHile menriM Kabbliay YIIiH JOHOI | aHamM3a MPOLECCOB MNPOHM3BOJACTBA KPYN C Lebi0 mpuHsaTus | requiring technical knowledge.
JaKkpUIIapAbl OHIIpY TPOLECTEepiH 3epTIey JKOHE Tallay | CaMOCTOATENbHBIX  pelleHuid 1mo  BompocaMm, TpeOyrommM | Result of the discipline:
JaF IbUIAPBIH MEHTePEIi. TEXHUYECKUX 3HAHUM. - knows the quality indicators of the basic conditions of
TToHHIH 0Ky HOTHIKECH: PesynbraThl 00y4eHHs JUCIUILINHBL: cereals; technological modes of grain preparation of cereals
- JOHI JAaKBUIIAPABIH HETi3ri >KaraiiapblHbIH —camaiblK | - 3HAeT IMOKa3aTeld KadecTBa OasMCHBIX KoHamuuu kpymsHeix | for hydrothermal treatment
KepceTKiluTepin Oifemi; MOHII JaKbULAAPABl THAPOTEPMHSUIIBIK | KyJBTYp; TEXHOJIOTHYECKHE PEKMMBI MOATOTOBKH 3epHa KpynstHbIX | - is able to set standards for the yield and quality of cereals;
OHJIeyTe Al BIHIAY/IbIH TEXHOJOTUSIIBIK PEKUMIEPI KYyJIBTYp K THIPOTEPMHYECKON 00paboTKe apply technological techniques for peeling and grinding grain
- acTHIK JIAKbULIAPHIHBIH IIBIFBIMABUIBIFGI  MEH CalachlHa | - yMeeT YCTAHOBUTh HOPMBI Bbixoja u KauectBa kpymbr; | Of different cereals
HOpMAaTUBTEp KOIOIBI Oinedi; opTypii [OHOI [NaKkpUIAapAblH | OPUMEHATh  TCXHOJNOTMYECKHe  npueMbl  menymenus W | - has the skills to develop technological processes
IOHIEpiH  KAOBIFBIHAH — TA3apTyIblH OKOHE  YHTAKTAYIbIH | IUIM(POBAHHS 3€PHA PA3HBIX KPYISHBIX KYJIBTYD characterized by waste-free technology and environmental
TEXHOJIOTHSIIBIK QIICTEPIH KOJIIaHy - BIIAJICCT HABBIKAMH pPa3pabOTKH TEXHOJOTMYECKHX MPOIIECCOB, | Conservation
- KaJOBIKCBI3 TEXHOJIOTHSMEH JKOHE KOpIIaraH OpTaHbl | XapaKTepH3YIOIMXCs Oe30TXOMHOI TexHomoruedl u coxpamenue | - assesses the capabilities of technological equipment with
CaKTayMeH CHIIATTAIAThIH TEXHOJIOTHSUIBIK MMPOIECTEPIl d3ipiey | COCTOSHHS OKPYXKAIOIICH CPe/Ibl the development of measures to prevent the release of non-
JarasUIapsl 6ap - OIIEHWBAeT BO3MOXKHOCTH TEXHOJIOTHYeCKOro obopymoBanusi ¢ | Standard products
- CTaHHAPTTBIl €MeC OHIMAEpAi WBFapyasl OOJIBIpMay | pa3paOdOTKOH MEpONPHATHI MO TNPEeNOTBPALICHHIO BHITyCKa
[ApaIapbiH  33ipJiell  OTHIPBIN, TEXHOJNOTHSUIBIK JKAOIBIKTHIH | HECTAHAAPTHOMN MPOLYKIMH
MYMKIHZIKTepiH Oaranaipl.

41. | TlouHiH KOABI (TK) AOOT 4305-24 Koa aucuumimHbl (KB) TZP 4305-24 Discipline code (CCh) TGPI4305-24
ITonnin aTaybl: ACTHIK OHIEY OHEPKACiOiHIH TEXHOJIOTHACH HanmenoBanmue JTUCHUIUITMHBL: Texuonorust | Name of discipline:Technology of grain processing
AKaieMHsIIBIK KpeIuTTep Kosemi: 5. 3epHoIepepadaTHIBAIOIINX TPOU3BO/ICTB industries
IpepexBusurTep: OCiMAIK MApyalIsUIBEFE oHIMAEpiH oHAey | KoamuecTBo akajeMHYecKHX KPeIUTOB: 5. Number of academic credits: 5.
JKOHE CaKTay IpepexBusutbl:  OG6paboTka M XpaHeHHe  mpoaykuuu | Prerequisites: Processing and storage of crop products
TlocTpeKBU3UTTEP: TUIUIOMJIBIK XKYMBIC JKa3y pacTeHHueBoICTBA Post-requisites: writing a thesis
KypcTbiH KbicKamia cumarramachl: [IoHHIH Makcarsl: eHaey | Il0CTpeKBH3MTHI: HAMCAHHE TUIIOMHON paboThI Brief description of the course:The purpose of the
oObekTinepi periHme MOHAI JaKeuiAap Typaiel Teopusuiblk | Kparkoe onmcanme kypea: Llenms amcummimeer  usydenwe | discipline: the study of theoretical knowledge about grain

6iiMAi, ONapAbIH KYPhUIBIMBI MEH XKIKTEIJyiH, COHFbI OHIMACPIIH
CHMATTaMaNlapblH JKOHE OPTYPJi TEXHHKAJIBIK IMPOIECTepaeTi
JKaOIBIKTAP/IBIH MAKCAThIH 3epTTey. BiliM anymbuiap acThIKTBI
yHFa, j)KapMa MEH acCThIK OHIMIepiHe OHJCYAiH, Kypama XeMm
OHJIPICIHIH TEXHUKAIBIK MpOIECTepiHe Tajmay >Kyprizemi.
ACTBIK OHJIEY OHIIPICTEpiHIH TEXHOJOTHSIBIK MKEJICIH KYpY
JaFabUIapbeiHa ue 00Ja bl

IToHHiH OKY HITHIKECH:

TEOPETUYECKUX 3HAHMU O 3EPHOBBIX KYyJIbTypaX Kak OOBEKTax
nepepaboTKu, UX CTPYKTYpe M KiIacCU(HKAIMHU, XapaKTePUCTHKaX
KOHEYHBIX NPOIYKTOB M HAa3HAYCHUH 00OPYHOBAHHS B PA3THIHBIX
TEeXHHYECKHX Tpomeccax. OOydJaiomuecss MpPOBERYT aHAIU3
TEeXHUYECKHX MPOIECCOB IepepabOTKH 3epHa B MYKY, KpYIy H
3epPHOIPOAYKTEI, IPOM3BOACTBE KOoMOMKOpMOB. IIpmobperyt
HaBBIKU COCTaBJICHUS TEXHOJIOIMYECKOH JIMHAU
3epHoIepepabaThIBAIOIINX TPOU3BOJICTB.

crops as objects of processing, their structure and
classification, characteristics of final products and the
purpose of equipment in various technical processes.
Students will analyze the technical processes of processing
grain into flour, cereals and grain products, and the
production of compound feed. They will acquire skills in
creating a technological line for grain processing plants.
Result of the discipline:
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- TMCIpUIreH JKOHE OHAENreH KapTbulaili (abpHukaTTapab
JabIHIAay TEXHOJOTUACHIH OiNles1i; eHIM aKaylapbIHBIH TYpiepi
JKOHE 0JIap bl KO0 LIapasIapbl

- HOPMATHBTIK-TEXHHKAJIBIK KY)KaTTaMaMEH J>KYMbIC jKacayJbl
Oineni; OHAIpIC PELENTEPiH ecenTey.

- YHHaH JKacaJlFaH KOHIUTEPNIK eHIMIepre OpraHOJENTHKAJIbIK
Oaramay OKYpridy mardpIchl Oap; IIMKI3aTKa, >KapThUIai
(abpukarTapra, opay MaTepHaJZapblHa Ka)KETTUIIKTI ecenTtey,
TEXHOJIOTHSUIBIK YKa0/IBIKThI TAHAAY.

- TOCT ranantapbiHa CcolikeC  aybll  LIAPYaIUbLIBIFBI
IIMKI3aThIHBIH JKOHE OJIApIBIH OHICITeH OHIMICPIHIH camachl
MeH Kayirnci3airin Oaranay JAaFpUIapblH KOPCETEl.

Pe3ysabTaThl 00y4eHUs! JUCUUILIHHBI:

- 3HAeT TEXHOJOTHIO NPUTOTOBJICHUS BBIICUYCHHBIX U OTACIOYHBIX
nony¢$abpukaToB; BUIBI Ae(PEKTOB NPOAYKIMH M MEpHl MO HUX
YCTPaHEHHUIO

- yMmeeT paboTaTh ¢ HOPMATHBHO-TEXHHYECKOH JOKyMEHTalHeH;
PacCUUTHIBATE MIPOM3BOACTBEHHBIC PELENITYPHI.

- BIAJeeT HaBHIKAMH IIPOBECTH OPTaHOJNENTHYECKYIO OICHKY
MYYHBIX KOHAWTEPCKHX W3JEIHi; pacdyeT NOTPeOHOCTH CHIPBS,
nony¢pabpukaToB,  YHNaKOBOYHBIX  MAaTepHaloB,  MOA0OpaTh
TEXHOJIOTHYECKOe 000pyI0BaHHE.

- JIEMOHCTPHUpPYET HaBBIKH OLICHHUBATh KayeCTBO U OE30IacHOCTh
CEIIbCKOXO3SHCTBEHHOTO ChIPbS U MPOAYKTOB €ro HepepaboTKu B
cootBercTBuU TpeboBaHmsiMUu ['OCToB.

- knows the technology of cooking baked and finishing semi-
finished products; types of product defects and measures to
eliminate them

- knows how to work with regulatory and technical
documentation; calculate production formulations.

- has the skills to conduct an organoleptic assessment of flour
confectionery products; calculate the needs of raw materials,
semi-finished  products, packaging materials, select
technological equipment.

- demonstrates the skills to assess the quality and safety of
agricultural raw materials and products of its processing in
accordance with the requirements of GOST standards.

42.

ITonniH KOABI (TK) KE 4306-24

ITonnin aTaybl: KocinmopblH SKOHOMUKACH

AKaieMHSITBIK KpPeHTTep Kosemi: 5.

IIpepexBusutrrep: bacray busnec

IMocTpeKBM3HTTEP: UILIOMABIK )KYMBIC XKa3y

KypersiH  KbIcKama  cunatramacbl:  [[oHHIH — MakcaTsl:
OOBEKTUBTI HKOHOMHUKAIBIK 3aHIAPABIH iC-OPEKETIH JKOHE
oJapbIH eHJIpic MpoIleciHIe maiaa 601y GopMaapbiH, OHIIpic
Ke3iHJe SKOHOMHKAIBIK KaTbIHACTap/Abl HMaiilallaHybl, COHIAM-
aK Tayapyiap MEH KbI3METTep.i Oenymi 3eprrey. binim amymibuiap
apHaiibl SKOHOMHKAJIBIK TEPMHHOJIOTHSHBI, KSCIMOPBIHIAP MEH
yipIMOap ~ KBI3METIHIH ~ OKOHOMHKAIBIK  KOPCETKIIITepiH
JKocmapnay koHe Oaramay MocenenepiH 3epaeneiimi. Haxrer
KaFgaiimapapl  Tanjay KesiHOe OKOHOMHKAJBIK — CHIATTaFbl
npo6ieMaap/ibl aHBIKTaY /bl €CEITEY JaF IblIIapblH UTepe/i.
IIoHHIH OKY HITHKeCI:

- OacekernecTik opTaaa KacinmopbiHaapasH TadbicThl Kacinkepiik
KBI3METIH YHBIMIACTBIPYABIH TEOPHSIIBIK JKOHE HPAKTHUKAJIBIK
JIAFAbUIAPBIH OLTei.

- eHIIpic pecypcTapbl MeH (akTopiapel, KeOew Typiepi MeH
(dazamapel Typanel OUTIMAEpIH KepceTe alanbl; KOCIIOPBIH
pecypcTapsl MEH MIBIFBIHAAPBIHBIH 3KOHOMHKAIBIK THIMAUTITIH
Oarasail ajmajbl.

- KOCIMOPHIH KBI3METIHIH HETI3Ti KOPCETKIMTEPIH ecenTey
JaFIbpUlapblH  MEHTepreH; OHIMAI  OHAIpY JKOHE  OTKI3y
IIBIFBIHAAPBIHBIH JCHTeHiH aHBIKTay; KACIMKepIiK ecenTeyiep,
AQHAIUTUKAIIBIK ecenTeylep MeH OoJbKamjaap YIIiH opTypii
CaH/BIK 9IiCTep/Ii KONIaHy.

-KOCIITOPBIH  KBI3METIHIH KOPCETKIMTEPiH Tajmay, ecemTey,
VIHBECTHIMSUIBIK ~ LICIUIIMACPAIH  TEXHHKAJIBIK-9KOHOMHUKAIBIK
HeTi3memeci, ©HAIpicTI  YHBIMIACTBIpY, HOpMajay KOHE
TiepcoHaNIbl 0acKapy JIafblIapblH KOpCeTeIi.

Kox nucumminHbI (KB) EP 4306-24
HaumeHoBaHUe JUCHUINIMHBI: DKOHOMUKA NIPEIIPUATUSL
KonnuecTBo akageMH4ecKnX KpeIuToB: 5.

IIpepexBu3utsl: bacray busnec

IocTpeKBU3UTHI: HAMCAHNE TUINIOMHOHN paboThI

Kparkoe onucanume kypca: lLlenb AMCUUMIUIMHBL H3y4YEHHE
JeHCTBUS OOBEKTHBHBIX SKOHOMUYECKHX 3aKOHOB M (opM HX
MOSIBJICHUS B IIpoliecce  IPOM3BOACTBA,  MCIOJIb30BaHUSA

DKOHOMHYECKMX OTHOLIEHMH TIPH TPOM3BOJICTBE, a TaKKe
pacmpezieneHud  ToBapoB M ycnyr. OOywaromrpecs —u3ydar
CHEUAIBHYI0 ~ OKOHOMHYECKYI0  TEPMUHOJIOTHIO,  BOTMPOCHI
[UIAHAPOBAaHKMSI W OIEHKM  JKOHOMHYECKHX  [OKa3arelei

NeSITeTEHOCTH TPENIPUATHI U opraHu3anuii. [[pnodpeTyT HaBBIKK
pacdera BBIIBICHHS NPOOIEM SKOHOMHUYECKOTO XapakTepa IpH
aHaIN3e KOHKPETHBIX CUTYaIlHii.

Pe3yabTaThl 00y4eHUs1 AMCHMILIUHDI:

- 3HaeT TEOpeTUYeCKHe M IPaKTHUYECKUE HAaBBIKU OpraHU3alUu
yCIIEIIHON NpeaNpUHUMATENbCKOM NeATeIbHOCTH MpeNIpUsITUil B
KOHKYPEHTHOH cpeze.

- yMeeT JEeMOHCTPHpPOBATh 3HAaHHSA pecypcoB M  (HaKTOPOB

MIPOM3BOJCTBA, THNBI W (pa3bl BOCIPOHM3BOJACTBA; OIEHHUBAThH
9KOHOMHYECKYI0  3((eKTHBHOCTH  pecypcoB W  3aTpar
MIPENPHUATHUS.

- BJajeeT HaBBIKAMU  pacyeTa OCHOBHBIX  IIOKasaTenel
9 (PEeKTUBHOCTH  AEATENPHOCTH  HPENNPHATHS;  ONPEACNATH

YpOBEHb 3aTpaT Ha MPOM3BOACTBO M PEATM3ALUIO TNPOAYKIHH;
UCTIONIb30BAaHUS.  PA3MUYHBIX KOJMYECTBEHHBIX METOMOB IS
HPeANPUHIMATENBCKUX PACUYETOB, aHATMTUUECKUX BBIUYUCICHUN U
TIPOTHO30B.

- JIeMOHCTpPHpYeT HAaBBIKM aHAJN3a, pacduera IIOKa3aTelei
NeATeTbHOCTH TIPeAIPHUSATHSA, TEXHHKO-?KOHOMUYECKOTO
000CHOBaHHMS  WHBECTHIMOHHBIX  pENIeHWH,  OpraHHU3alvy,
HOPMHUPOBAHUSI TPOU3BO/ICTBA U YIPABICHUSI IEPCOHANIOM.

Discipline code (CCh) EE 4306-24

Name of discipline: Enterprise economics

Number of academic credits: 5.

Prerequisites: Bastau business

Post-requisites: writing a thesis

Brief description of the course: The purpose of the
discipline: to study the operation of objective economic laws
and the forms of their appearance in the production process,
the use of economic relations in production, as well as the
distribution of goods and services. Students will study special
economic terminology, issues of planning and assessing the
economic performance of enterprises and organizations. They
will acquire skills in calculating the identification of
problems of an economic nature when analyzing specific
situations.

Result of the discipline:

- knows the theoretical and practical skills of organizing
successful entrepreneurial activities of enterprises in a
competitive environment.

- is able to demonstrate knowledge of resources and factors
of production, types and phases of reproduction; assess the
economic efficiency of resources and costs of the enterprise.

- has the skills to calculate the main performance indicators
of an enterprise; determine the level of costs for production
and sale of products; use various quantitative methods for
business calculations, analytical calculations and forecasts.

- demonstrates the skills of analysis, calculation of enterprise
performance indicators, feasibility study of investment
decisions, organization, rationing of production and
personnel management.
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43. | TTouHiH KOABI (TK) OUZh 4306-24 Koa nucuumiMHbI (KB) OPP 4306-24 Discipline code (CCh) OPP 4306-24

IloHHiH aTaybl: OHAIPICTI YIBIMIACTHIPY, KOCHApIay HaumeHoBaHHE AMCUUIUIHHBI: Opranuzanust, wianuposanue | Name of discipline: Organization, production planning
AKaJIeMHSUIBIK KpPeauTTep Kosemi: 5. MPOU3BO/ICTBA Number of academic credits: 5.
IIpepexBusurrep: bacray busnec KosimyecTBO aKkaieMM4ecKuX KpeaJuToOB: 5. Prerequisites: Bastau business
IocTpekBU3NTTEP: TUILTOMABIK XKYMBIC JKa3y IpepexBusutsl: bacray buznec Post-requisites: writing a thesis
KypereiH  Kpickamia  cumattamachl:  [lonHiH  Makcatsl: | IlocTpeKBU3HTBI. HalMCaHUE AUIIOMHON paboOTHI Brief description of the course: The purpose of the
MCHE/DKMCHTTIH 3aMaHayW TEOPHSUIBIK TyKbIpeiMaamanapsl | Kparkoe onucanue kypea: Henb qucuummmasl: popmuposanue y | discipline: to develop students' knowledge about issues of
HETi3iHAe CTYNEHTTepIHiH CTPATerwsUlblK JKOCMApiay JKOHE | CTYNCHTOB 3HAaHHH O BONPOCAX CTpaTerHyecKkoro IUIaHupoBaHus u | Strategic planning and management based on modern
Gackapy mocenenepi Typaisl GiLTIMIEpiH KalbINTacThIpy. BifiM | yrpaBieHHss Ha OCHOBE COBPEMCHHBIX Teopernueckux KoHuenimii | theoretical concepts of management. Students will analyze
ANyIIbUIAp  KOCIMOPBIHIAPIBIH, KaOABIKTAY YHBIMIAPBIHBIH, | MeHemkMeHTa. O0yJaronuecs MpoBeIyT aHain3 ocHOBHBIX THIOB | the main types of enterprises, supply organizations,
KOWMa JKOHE BIIBIC MIAPYAIIBUIBIFBIHBIH, OHIIPICTIH HEri3ri | MpeanpusTHi, OpraHu3aluii cHaOXeHWs, cKiajgckoro W TapHoro | warehouse and packaging facilities, and production. They
TYpJiepiHe Tanjay SKyprizeni. OHAIpICTIK KOCIMOPBIHIAPIBIH | XO3siicTBa, mpousBojacTBa. IlpuoOperyr Habiku  omenku | Will acquire skills in assessing production and operational
OHIpICTIK -  JKemea  JKOCHapiaphl  MEH  TEXHHKAIBIK | NPOM3BOJCTBEHHO- ONCPAaTHBHBIX IUIaHOB W TexHuueckux | plans and technical documentation of manufacturing
Ky)KaTTaMalapblH — Oarajay — [IaFibUIapbIH,  KOCITOPHIHHBIH | JOKYMEHTAlMil NPOM3BOJACTBEHHBIX —IMPENNpPHATHI, HOpsIok | enterprises, the operating procedures and organization of the
MaTepHaIbIK-TEXHUKAJIBIK 0a3aChIH YIBIMIACTHIPY KOHE )KYMBIC | pabOTBI W OpraHM3alMd  MarepuaibHO-TexHH4eckoi  6Gasbr | material and technical base of the enterprise.
TOpTiGiH MeHrepe. MIPEANPHUSTHSL. Result of the discipline:
IToHHIH OKY HITHIKeCH: Pe3yJbTaThl 00y4eHHs] TUCUUILTHHBI: - has theoretical knowledge and practical skills in the field of
-TaMaK JKOHE KailiTa OHJEYy KOCIMOPHIHIAPBIHBIH OHIIPICTIK- | - MMeeT TEeOpeTHYECKHE 3HAHWS W TpaKTHYeCKMe HaBbIKM B | management of production and economic activities of food
IIapyamsUIbIK KBI3METiH 0ackapy cajachblHAa TEOPHSUIBIK OuliMi | obmacTu YIpaBIICHHS MPOM3BOJICTBEHHO-X03s1#cTBeHHOM | and processing enterprises;
MEH MPaKTHKAIBIK [IaFbLIapsl 6ap; JEATENILHOCTRIO TUIIEBBIX M IepepadaThiBalOIIMX Npeanpustusx; | - is able to demonstrate knowledge about the content of the
- OHJIPICTIK KOCIMOPBIHHBIH JKYMBIC ICTEYiHIH IKOHOMHKAIBIK | -  yMeeT  JIEMOHCTPHpOBaTh  3HaHWs O  cojepxkaHuu | economic mechanism of the functioning of a manufacturing
TETiriHiH Ma3MYHBI Typabl OLTIMAI KepceTe anabl. SKOHOMUYECKOTO MEXaHHU3Ma GbyHKIMOHHpOBaHUS | enterprise.
- Heri3ri eHIIpiCTIK cajanap/pl KOCIapay oHe YHBIMAAPABIH | HPOM3BOJCTBEHHOTO MPEAIPHSTHSL. - has the skills to plan the main production areas and build
OPTYPJIi TYXKBIPBIMIAMANIAPBIH KYPY, YHBIMHBIH 1aMybl MCH ©3iH- | - BIaJICeT HaBBIKAMH IUIAHKPOBAHUSI OCHOBHBIX | various concepts of organizations, determine the laws of
031 cakTay 3aHapblH aHBIKTAY JaFIbUIAPbIH MCHICPTeH. MPOM3BOJCTBEHHBIX cep W mocTpoeHus pasnuunbix koHuenuuu | development and self-preservation of the organization.
- YHBIMIACTHIPYIIBUIBIK OKYyieldep MeH KypbUIBIMAAPAbI 63 | OpraHu3aluii, ONpeaessiTh 3aKOHBI Pa3BUTHs W camocoxpanenus | - demonstrates the skills to independently design and plan
GeriHire xobanay x)oHe JKOCIapiay, OHAIPICTIH 0aChIM TYpJEpiH | OpraHH3aIHu. organizational systems and structures, select the most priority
TaHIay, KOCIMOPHIHHBIH OHMIPICTIK OarmapiamacelH d3ipiey, | - JIEMOHCTPHUPYET HaBBIKA CaMOCTOSTeNbHO mpoekTupoBath u | types of production, develop an enterprise's production
KOCIMOPBIHAAPABIH  KEIed >KOHE TAKTHUKAJBIK JKOCHApIaphlH | IUIAHKPOBATh OPraHU3al[OHHBIC CHCTEMBI H CTPYKTYPHI, BeIOMpars | program, develop operational and tactical plans for
o3ipriey, OHAIPICTIH OHTaWiIbl KeNeMiH aHbBIKTay, OHMIIpIiCTiH | Hauboliee NPHOPHUTETHBIC THIBI MPOHM3BOJCTB, paspaborka | enterprises, determine the optimal volume of production,
IIBIFBIHCBI3  KOJIEMIHIH HYKTECiH ecenTey, ©HIM OarachlH | MPOM3BOJACTBEHHOM  MHporpaMMmbl  mpennpusTus, paspadorka | calculate the break-even point of production, set the price of
Genrizey JarabuIapblH KOPCETe/Ii. OTEPATHBHBIX U TAKTHYECKUX IUIAHOB TIPEINPHUATHIA, onpenenenue | products.

ONTHUMANBHOTO ~ 00BEMa  MPOU3BOACTBA,  PACUYET  TOUYKU

0e3y0ObITOYHOT0 00BEMa MPOU3BOJICTBA, YCTAHOBJIEHHE IEHBI

TIPOTYKIIHH.

44. | TIoHHIH KOIBI (TK) KOKZH 4307-24 Ko muciuminael (KB) PPPP 4307-24 Discipline code (co) DPP 4307-24

Ionnin aTaybl: KaiiTa eHIey KocinmopbIHIAPHIH jx00amay
AxkaieMUsIIBIK KpPeAuTTEeP KoJieMi: 5

ITpepexBu3ntTep: Wmxeneprnik rpaduxa

ITocTpeKBU3UTTEP: AUIIIOMIBIK JKYMBIC JKa3y

KypeTbin KbicKama cunattamachl:[IoHHIH MakcaTbl: ©ciMIiK
IIMKI3aTbIHAH TaMakK OHIMIEPiH OHIIPY CalachIHAAFbl FBUIBIM
MEH TEeXHUKAHBIH )KETICTIKTEpiH 3epesiey HeTi3iHe KaiTa oHIey
KOCIMOPBIHAAPBIH K00aay jKOHEe PEeKOHCTPYKIMSIAY TYpalibl
OimimMmi  KampImTacTelpy. bimiM — amymbutap  KaidTa  eHACY
KOCIOPBIHAAPBIH  JK00anay »JKoHE caly peTTUlriH, Tuimmai

HanmenoBanne aucnHMILIMHBL: [IpoeKkTHpoBaHWE NPEATIPUSATHH
nepepabaThIBalOUINX TPOU3BOICTB

KonnuecTBo akageMuyecKUX KpeJIuToB: 5

ITpepexBm3nThl: MHxeHepHas rpaduxa

ITocTpeKBU3HTBI. HaNMCAaHHUE TUIIOMHOM PaboThI

KpaTtkoe onucanme kypca: Llens muCHMIUIMHEL (OPMHpOBaHHUE
3HAHUH O MPOEKTHPOBAHIH M PEKOHCTPYKIUH IepepadaThIBAIOMINX
MIPEANPHUATHI HA OCHOBE M3y4YEHHS JOCTIDKEHHI HAyKH M TEXHUKH
B 007aCTH NIPOM3BOJICTBA IMPOIYKTOB IHTAHUSA M3 PACTUTEIHHOTO
CBIPbSL. Obyuaromuecs u3y4ar M10CJIEeI0BATEIbHOCTh

Name of discipline: Design of processing plants

Number of academic credits: 5

Prerequisites: Engineering Graphics

Post-requisites: writing a thesis

Brief description of the course:The purpose of the
discipline: the formation of knowledge about the design and
reconstruction of processing enterprises based on the study of
the achievements of science and technology in the field of
food production from plant materials. Students will study the
sequence of design and construction of processing plants,
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TEXHOJIOTHUSUIBIK JKAaOIBIKTBl €CENTey MXOHE IpIKTey omicTepiH
3epueneiini. Kaiita enmey xocimoprelHAapbIH jkobanay Heriszaepi

OolbIHIIIA JaFAbLTapAbI MEHTepei, KaiiTa OHJICY
KOCIMOPBIHAAPBIHBIH HeTi3r1 napameTpiepid ecenrey
anicreMenepin AKOHE eHJIIpicTepAix annapaTypanbIK-

TEXHOJIOTHSUIBIK CXeMaJIapblH MEHTepeti.

IIonnin oKy HoTHIKECI:

- cajla KoCIOPBIHAAPHIH JKoOanayra KOHBUIATBIH TaslalTapiibl;
JKaOABIKTapAbl MaiilaaHyJblH MPOTPECCHBTI oficTepi MeH
TOCUIAEPiH; CallaHbIH IIMKI3aT PECypcTapbhlH >KOHE OJapIbl
YTBIMIBl TaiilaNaHyIblH 3aMaHayd TOCULAEpiH; ©HAIPICTIH
HETi3Ti  TEXHOJOTHWSJIBIK IpoIecTepi MEH OSKOHOMHUKAIBIK
KOPCETKIIITEPiH ecenTey 9aicTepin Oineni;

- JKYMBICTap/ibl OPBIHAAY TAPTIiOiH, KaOIBIKTapbl OPHATIACTEIPY
JKOCTIApJIAPbIH, TEXHUKAJBIK >KapaKTaHABIPYIBl JKOHE IKYMBIC
OPBIHIAPBIH YHBIMAACTHIPYIBl, ET eHepkaciOi kocimophIHAApEIH
JKOHE OJIapJBlH CAHTEXHHMKAIBIK O KYHellepiH malimanaHysl;
OHJIPICTIK KyaTTap MeH XKaOAbIKTapIbIH KYKTEMECIH eCenTeyi,

TEXHUKAIBIK HETI3JENTeH yaKbIT HOpMallapblH  d3ipieyre
KaTBICYJbl MaTePHAJIBIK IIBIFbIHAAp HopMaTtuBTepiH (Illmkizar,
JKapThUIai (abpukarrap, MaTepuangap IIBIFBICBIHBIH

TEeXHHUKAJIBIK HOpMaJapsl)ecernTey i oinesi

- caja MalMHAIAaphl MEH allapaTTapblHBIH  KYMBICHIHBIH
TEXHOJIOTUSUIBIK peKUMICPIH OakpLIay oficTepiH,
CTaHJIapTTap/blH TalanTapbiHa Xayan OepeTiH OHIM IIBIFapy/Ibl
KaMTaMachl3 eTeTiH JKaHyapiapJaH aJbIHATBIH IINKi3aTThI
OHJICYIIH KOJIaHBICTaFbl TEXHOJIOTHSUIIBIK IPOIeCTepiH OacKapy
oficTepiH MEHrepreH

- caJia KoCimopBIHAAPhIH Ko0aay calachlHIarbl OiLmiMai, OimimMai
KaliTa eHJAey ©HepKaciOiHme MpakTHKaga KOJAaHy KaOiiaeTiH
KOpCceTesi.

MPOEKTHPOBAHUS M CTPOMTENbCTBA  IepepabaThIBAIOMINX
NpeanpusaTuii, Meronsl pacuéra u moabopa 3 HEeKTHBHOTO
TEXHOJIOTHYeCKoro obopynosaHusa. [IpuoOpeTyT HaBBIKM IO
OCHOBaM MPOEKTUPOBAaHMs MepepadaThIBAIOINX MNPEANPUSITHI,
OCBOSIT METOUKN pacuera OCHOBHBIX rapaMeTpoB
nepepadaTHBAIOIINX TIpeAIPHUSTHH " anmaparypHO-
TEXHOJIOTHIECKHE CXEMBI TPOU3BOJICTB.

Pe3yabTaThl 00yUeHUs] AUCUMIIHHBI:

- 3HaeT TpeOOBaHMSA K MPOEKTHPOBAHHIO MPEINPHATHH OTpPaCiH;
MIPOTPECCHBHBIE METOJBI BBIOOPHI M CIIOCOOBI SKCILTyaTallUH
000pyIOBaHUS; CBIPEEBBIE PECYPCHl OTpacid M COBPEMEHHBIC
MOJXOABI K UX PalMOHATFHOMY HCIIOIb30BAHHIO; METOBI pacdeTa
OCHOBHBIX TEXHOJOTHYECKHX MPOLECCOB U 3IKOHOMHUYECKHX
IoKa3aresieil Mpou3BOJCTRA;

- ymeeT pas3pabaThiBaTh IIOPSIOK BBINONHEHUS PaboT, IUIAHOB
pa3MereHust  00OpYOOBaHUWS, TEXHHYECKOTO OCHAMICHUS U
opraHu3anuy pabo4YMX MecT, OSKCILTyaTHpPOBAaTh HPEIIPHSATHS
MSICHOH TIPOMBINUICHHOCTH M WX CAHTEXHUYECKHE CHCTEMBI;

pacCUMTHIBaTh  NPOM3BOJCTBEHHBIC MOLIHOCTH ¥ 3arpy3Ky
0o0opynOBaHMs, YYacTBOBaTb B  pa3padOTKE  TEXHHYECKU
00OCHOBAaHHBIX ~HOPM BPEMEHHM pPAacCUUTBHIBATH HOPMATHBBI

MaTepUabHBIX 3aTparT (TEXHUYECKHE HOPMBI PAacxoia ChIPbs,
nony(habpHUKaTOB, MaTEPHAIOB)

- BIIAJICET METOAAMH KOHTPOJISI TEXHOJOTHUECKUX PEXHUMOB
paboThl MalIMH ¥ anmnapaTtoB OTPAciii, METOJAMH YIpPABJICHUS
JENCTBYIOIMME TEXHOJIOTHYECKUMH  [IPOIIECCAMH  IIepepaboTKu
CBIPbSI KUBOTHOTO TPOMCXOKICHHUs, 00ECIEUNBAIONIMME BBITYCK
MPOIYKIMH, OTBEYAOIIEH TPeOGOBAHUAM CTaHIAPTOB

- JIEMOHCTPUpYET 3HAaHWS B  OOJAaCTH  NPOEKTHPOBAHHUS
MPEANPUATHI  OTpaciied, CIOCOOHOCTh NPUMEHSATh 3HAHWS Ha
MIPAKTHKE B TIEPEPa0aTHIBAIOIIEH IIPOMBIILIEHHOCTH.

methods of calculation and selection of effective
technological equipment. They will acquire skills in the
basics of designing processing enterprises, master methods
for calculating the main parameters of processing enterprises
and hardware and technological schemes of production.
Result of the discipline:

- knows the requirements for the design of industry
enterprises; progressive selection methods and methods of
equipment operation; raw materials of the industry and
modern approaches to their rational use; methods for
calculating the main technological processes and economic
indicators of production;

- is able to develop work procedures, equipment placement
plans, technical equipment and workplace organization,
operate meat industry enterprises and their plumbing systems;
calculate production capacity and equipment utilization,
participate in the development of technically sound time
standards, calculate material cost standards (technical
consumption standards of raw materials, semi-finished
products, materials)

- knows the methods of controlling the technological modes
of operation of machines and devices in the industry,
methods of managing the current technological processes of
processing raw materials of animal origin, ensuring the
production of products that meet the requirements of
standards

- demonstrates knowledge in the field of industrial enterprise
design, the ability to apply knowledge in practice in the
processing industry.

45.

IToHHIH KOABI (TK) AKOOKTE 4307-24

IlonniH aTaybl: ACTHIK OHACY OHIIPICTEPiHIH KOCINOPHIHIAPBIH
Kobanay

AKaIeMHUSIBIK KPeAUTTEP KoJieMi: 5

IpepexBuzutrep: UmxeHepmik rpaduka

IMocTpeKBM3HTTEP: HUILIOMABIK )KYMBIC XKa3y

KypeTbIn KbIcKama cunaTraMachl: [[oHHIH MakcaThl: aCTBIKTHI
KaOblIay, OHJey, KaiiTa eHJIey JKOHE CaKTay TEXHOJOTHSIIBIK
NPOLECIHIH chI30aapblH a3ipieyae OiniM MeH JaFAblIapabl any.
BinimM anmymieiiap acTelK KOWManapblHBIH TYPiH TaHIAIM, )KapMa
3ayBITTAPBIHBIH  OHIIPICTIK KyaThlH ecenTeil amaigpl. bac
Kocmap/pl kobajay, acTBIKTHI OHJEYre apHalFaH JKaOIbIKThI
ecenTey, KaObUIIAay-THEY KYPBUFBLIAPbl, KOCIHOPBIHIAPIBIH
KOJIEMIIK-)KOCTapiiay ~ JXOHE€  KOHCTPYKTHBTIK  MIEHIiMIepi
JIaFIbUIapBIH UTepei.

Konx mucumminHbl (KB) PPZP 4307-24
HaumenoBanue aucumMniaunbl: [IpoekTupoBaHue npeanpusaTHi
3epHoIepepadaTHIBAIOIINX TPOU3BOJICTB

KonnuecTBo akageMH4ecKnX KpeIuToB: 5.

MpepexBusutel: VmxeHepHas rpaduka

IMocTpekBH3NTHI: HaNHMCaHUE AUIIOMHON pabOTHI

KpaTtkoe ommucanume kypca: llenp IUCHMIUIMHBL TOMy4YeHHE
3HAHWIl ¥ HaBBIKOB B pa3pabOTKe CXEeM TEXHOJIOTHYECKOTo
npoiiecca MpUEMKH, 00paboTKH, mepepaboTKH U XPaHCHUS 3EpHA.
OO0yuaromuecs: CMOTYT POBOJMTH BBIOOP THIIA 3ePHOXPAHMIMIL U
pacdeT Mponu3BOCTBEHHOM MOIITHOCTH KPYIo3aBo1oB. [IpnobperyT
HaBBHIKM  TIPOSKTHPOBAHMS  TEHEpPATbHOTO  IUIaHa,  pacdeTa
obopynoBaHust a1 0OpabOTKM 3epHa, IMPHUEMHO-TIOTPY30UHBIX
YCTPOUCTB,  OOBEMHO-IUIAHUPOBOYHBIX M  KOHCTPYKTHBHBIX
pelIeHni IpeanpUsITHIL.

Discipline code (CCh) DGPE 4307-24
Name of discipline: Design of grain processing enterprises
Number of academic credits: 5

Prerequisites: Engineering Graphics

Post-requisites: writing a thesis

Brief description of the course: The purpose of the
discipline: obtaining knowledge and skills in developing
technological process diagrams for receiving, processing,
processing and storing grain. Students will be able to select
the type of granaries and calculate the production capacity of
cereal plants. They will acquire skills in designing a master
plan, calculating equipment for grain processing, receiving
and loading devices, space-planning and design solutions for
enterprises.

Result of the discipline:
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IToHHiH OKY HOTHIKeC:

- TEXHOJIOTHSUIIBIK KaOIbIKTHI, Yil-Kalnap/iblH ayJaHbIH TaHAay
JKOHE  ecemTey, YH TapTy »JKOHE JKapMa  eHepKociOi
KOCIMOPBIHAAPHI YLIIH HETi3T1 jKOHE KOCAJIKBI IUKI3aTThl ecenTey
anicremeciH Oineni.

- YH TapTy >KOHE jKapMa OHEepKacibi KoCIMOPHIHIAPHIHBIH
OpHAJIaCybIH JKOHE KoCIIOPBIHAAPABIH 0ac JKOCIapbhlH Kypa
anajpl.

- acThIK ©HJAEYy ©HepKocidi KoCIMOPHIHAAPBIHBIH IEXTapbIH

Pe3yabTaThl 00yYeHHUs: AHCHUNIHHBI:

- 3HaeT METOAMKY TMoabopa M pacdeTa TEXHOJIOTHYECKOTO
o0opyn0BaHuUs, IUIOMIAAN TIOMEIEHUH, pacyeTa OCHOBHOTO H
BCIIOMOTATENIBHOTO CBIPbSl JUIS TMPEANPUITHH MyKOMOJIBHOH H
KPYIISTHOH IIPOMBIIIIEHHOCTH.

- YMeeT COCTaBIITh KOMIIOHOBKY IpPEANPHUSITHH MYKOMOJNBHOH M
KPYIISTHOHM MTPOMBIIIIEHHOCTH ¥ T€HEPAIBHBIH IUIaH NPeNpUsITHIL.

- WMeeT HAaBBIKM II0 IPOEKTHPOBAHUIO II€XOB IIPEINPHTHH
3epHoIepepadbaThIBAIOIIEH TPOMBIILICHHOCTH.

- knows the methodology of selection and calculation of
technological equipment, floor space, calculation of basic and
auxiliary raw materials for enterprises of the flour and cereal
industry.

- is able to make the layout of enterprises of the flour and
cereal industry and the general plan of enterprises.

- has skills in designing workshops of grain processing
enterprises.

- demonstrates knowledge in the field of grain processing

sobaray GOMbIHIIA JaFIbUIaPhI Gap. - JEeMOHCTpUpyeT 3HaHWss B oOmactu  mnpoektupoBanust | industry design, the ability to apply knowledge in practice in
- acTHIK OHJIEY OHEepKacibiH sxobamay camachiHIarsl OimiMji, | 3epHONEpepabarbBaromiell  MPOMBINUIEHHOCTH,  crocoOHocTh | the processing industry.

Oimimzmi KaliTa eHAEy ©HEepKociOiHme Toxipubene KONAaHy | MPUMEHATh 3HAHWA Ha TPaKTHKE B TepepabaThIBaromiei

KaOiJIeTiH KepceTei. MIPOMBIIIICHHOCTH.

46. | TIoHHiH KOABI (TK) NTKOS 4308-24 Kon mucuunianabl (KB) EHKI 4308-24 Discipline code (CCh) EBCP 4308-24
IMonnin arayel: Han-Tokamn jxoHe KoHauTepiik eHimzaepai | HaumeHnoBaHue nucummuimabl @ Dkcrepruza xieboOymounsix u | Name of discipline: Examination of bakery and
caparray KOHIMTEPCKUX M3 confectionery products
AKaJIeMHSUIBIK KPeIUTTEpP KoJleMi: 5 KosinuecTBO akajeMH4eCKUX KPeIuTOB:5 Number of academic credits: 5
IpepexBusurrep: Taram xumusicel. TamMak OHOXHUMHSCHI IlpepeKBU3UTHI: IMumesas xumus. bBuoxumust tmmessix | Prerequisites: Food chemistry. Food Biochemistry
TMocTPeKBU3HTTEP: UILIOMIIBIK KYMBIC a3y MPOIYKTOB Post-requisites: writing a thesis
KyperbiH KbicKama cunarramachi: [ToHHIH Makcatel: OimiM | IToCcTPeKBM3HTBI: HalMCAHUE AUIUIOMHON paboThI Brief description of the course:The purpose of the
alymeliapa HayOaiixaHa, KOHIUTEpIiK eHimuep, Imuki3arTel, | KpaTkoe ommucanme kypea: Llens aucummmmnst: popmupoBanue y | discipline: to develop in student’s theoretical knowledge and
KOCAJIKBl Marepuajaap MeH JaiiblH eHIMAEpIi 3epTTey omicrepi | 0Oy4aromuUXcsi TEOPETHUECKUX 3HAHWM M TpakThyeckux HasbikoB | practical skills in  the examination of bakery and
OOMbIHIIA TEOPHUSUIBIK OUTIM MEH NpaKTUKAIBIK JAFAbLIapasl | 10 3KCIEPTH3e NpOLYKIMU XjebomekapHoro, Kouautepckoro | confectionery products, methods of studying raw materials,
KanbInTacTeipy. CTYICHTTEp capanTtama Kyprisy NpUHIMITEpiH, | U3IEMs, METOJaM HCCIeIOBaHHsS ChIpbsi, BcrmoMmorarenbHbix | auXiliary materials and finished products. Students will study
OPTYpIIi akaynap MEH CTaHIapTTapaH aybITKYJTapIbl TANayasl | MaTepuaaoB u rotoBoi mpoxykimu. Ctyments! u3ydar npunuunsl | the principles of examination, analysis of various types of
yiipeneni. TyThIHyFa >KapaMIbUIBIFBIH HETI3/IENITeH IIeNly YIIH | TMPOBEICHUs JKCIepPTU3bl, aHATH3 pa3nnuHbix BuaoB nedexroB u | defects and deviations from standards. Will acquire skills in
OHIM camnachiH Oarasay JaFabUIapbIH MEHTepei. OTKJIOHEHHH OT craHmaptoB. [IpuoOperyT HaBBIKM oOleHuBaHHs | assessing product quality to make an informed decision on
TIoHHIH 0Ky HOTH:KeCi: KauecTBa MPOJYKIHMK JUlsi 00OCHOBAaHHOTO penleHus npuroxHoctu | suitability for consumption.

- HOPMAaTHBTIK KyXaTTamMa TalanTapblHa JKOHE HaphIK | K MOTPEOICHHUIO. Result of the discipline:
TaJjantapbiHa colikec Han, KOH/TUTEPITIK eHiMzep | Pe3ynbTaThl 00y4eHHs] TUCHUILIHHBI: - knows modern methods of researching the properties of raw
TEXHOJIOTUACHIHAAFBl IMKI3aT TeH JaiiblH OHIMHIH KAaCHETTEPiH | - 3HAET COBPEMEHHBIE METOJbI MCCIENOBaHWs CBOWCTB chipbs 1 | materials and finished products in the technology of bread,
3epTTeyIiH 3aMaHayu dicTepin Oiresi. rOTOBO# MPOAYKIMU B TEXHOJOrMH XJyieba, KoHauTepckux m3nenuit | confectionery products in accordance with the requirements
- TeXHOJNOTHSUIBIK HYCKAYJIBIKTAPABIH TAalalTapbhlHA COMKEC | B COOTBETCTBHHM C TpeOOBaHHsSIMH HOpMAaTUBHOW mokymentanmu u | Of regulatory documentation and market requirements.
MIMKI3aT [eH JaldblH OHIMHIH KACHETTEePiH 3epTTEydi OpBIHIal | TpeGOBaHUSIMH PHIHKA. - is able to carry out research on the properties of raw
anasel. - yMeeT BBINOJHATH HCCIIEMOBAHMsI CBOMCTB ChIpbsi W rotoBoit | materials and finished products in accordance with the
- OHIMHIH CcarachlHa capamnrama TYpJIepiH OHBI JKYPTi3yHiH | MPOAYKIMH B COOTBETCTBHH C TpeOOBaHHMsAMH TexHOiormdeckux | requirements of technological instructions.
MakcaTTapsl MEH Heri3[epiHe; capanTama >KYPTi3ymiH HeTi3ri | WHCTPYKIHUM. - has the skills to classify the types of product quality
Ke3eHJIepiHe KoHe onap/bl KykarramanbIk pecimMaeyre; oHIMHIH | - BIaJeeT HaBbIKaMH KiacCHHIMPOBaTh BHIbI 9SKcrepTu3 | examinations depending on the goals and grounds for its
carachlH aliKbIHIayFa Kapail )KiKTey JarbUIapblH MECHICPreH. KayecTBa MPOJYKIMU B 3aBHCHMOCTH OT Lejeil U ocHoBaHMil 1uist | conduct; the main stages of the examination and their
- HaH-TOKAll > KOHE KOHIWTEPNiK OHIMIEepAi capamnray | ee MPOBEACHHs;, OCHOBHBIX STAllOB MPOBEJCHHS SKCIepTH3bl W ux | documentation; product quality determination.
cajachlHIaFbl MAMAHHBIH Heri3ri GiliMi MeH KociOH KacHeTTepiH | HOKYMEHTAIbHOE odopmienue; OnpeieNIeHus! kauectBa | - demonstrates the basic knowledge and professional qualities
KepceTei. MIPOTYKIIHH. of a specialist in the field of bakery and confectionery

- IIEMOHCTpHUPYET 0a30BbIe 3HAHUS U TMPO(hECCHOHABHBIE KauecTBa | expertise.

crenuanucta B OONACTH  OKCIEPTH3Bl  XJIEOOOYIOYHBIX U

KOHJUTEPCKHUX M3/ISIHiA.

47. | TlouHiH KOABI (TK) AKOOQOS 4308-24 Kon mucuuninHpl (KB) EZPP 4308-24 Discipline code  (CCh) EGPP 4308-24
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Ilonnin aTaysi:
capanray
AKaJeMHSUIBIK KPeUTTEpP KosleMi: 5

MpepexBuzurrep: Taram xumusicel. Tamak OMOXUMMACHI
IocTpekBU3NTTEP: TUILTOMABIK XKYMBIC JKa3y

KypeTsiH KpIcKama cunmaTraMachl: [IoHHIH MakcaThl: acTHIK,
JKapMa, YH, MakapoH eHIMJepi jKoHe acTBIK Heri3iHperi Taram
KOHIICHTPATTaphIHEIH YH JKOHE MakapoH OHIIPICIHIH carachH
capanrtay OoifpiHmIa OutiMai  KajemTactelpy. CTymeHTTEp
OHIMHIH TOJIBIK CHIIATTaMAachlH, OHAIPY, TapaTy, cakTay >KoHe
OTKIi3y MpOIECiHAe ONapIblH CamnachlH KaJIbINTACTHIPATHIH
(hakTOpIapABI MEHrepe i, aCTHIK TIEH OHBIH OHJIENTEH OHIMICpiHe
capanTtama Xypri3y JaFJpUIapblH MEHIepeli.

IIonHiH oKy HOTHIKECH:

- KIpiC NIMKI3aTBIHBIH CalachlH OaKbUIall OTBIPBII, ACTBIKTHI
KaOpUIgay, cakray »JKOHE TachiMajjay MIApPTTapblH; AacThIK
IIMKI3aThIH CapanTayAblH Ka3ipri 3aMaHFbl 9[[iCTepiH; MIMKI3aTThI
OHJIEY  JKOHE  eHJey  IpOLECiHAe  OHBIH  CalachiH
KaJIBIITACTHIPATHIH (haKTOpIapAbl Oinesni

- KOWBUIFaH MIHJETKE KOJI )KETKi3y TYPFBICBIHAH KaHAal ma Oip
SKCHEPUMEHT XKYPri3y KaKETTLIIriH HeTi3/1ei anaibl.

- OHIMHIH camlachlHa capamnTama TYpJIepiH OHBI JKYPTi3ymiH
MakcaTTapbl MEH HeTi3iepiHe; capanTama J>KYpri3yIiH Herisri
Ke3eHJIepiHe xoHe onapabl KykaTraMamnbIK peciMaeyre; OHIMHIH
carachlH aliKbIHayFa Kapai jKIKTey JIaFJbulapblH MEHIepreH.

- acCTBIK OHJEY OHIIPICTEpiH capanTay calachlHIaFbl MaMaHHBIH
0azanbIK OLTIMI MEH KOCiOM KacHEeTTepiH KopCeTeTi.

ACTBIK KOHE OHBI KaliTa eHIey eHIMIepiH

HanmeHnoBanMe IMCHUIIMHBI : DKCIEPTU3a 3€pHA U MPOAYKTOB
€ro nepepadboTKH

KonndecTBo akaeMH4eCKHX KpeIUTOB: 5

IIpepekBU3NTHI: IInmeBass xumusa. buoxumus nNHUIIEBBIX
TIPOJYKTOB

IMocTpekBH3NTHI: HaNHCaHUE AUIIOMHON pabOTHI

KpaTtkoe onmcanme kypca: [lens mucruIuimHer: GopMHpOBaHHUE
3HAHMH O JKCIIEPTH3E KadyeCcTBa MYKOMOJBHOI'O M MaKapOHHOTO
MIPOMU3BOACTBA: 3€PHA, KPYNbl, MyKHM, MAaKapOHHBIX H3IENUi U
MUIIEBBIX KOHLEHTPATOB HA 3epHOBOH OCHOBE. CTYIEHTHI OCBOSIT
noxpoOHbIe XapaKTEPUCTHKU MIPOAYKIINY, (hakTopoB,
¢dopMupylonie UX KauecTBO B IpoOIEcCe IPOHM3BOJCTBA,
TOBApOJBIKEHHMSI, XPAHEHUS] U PEANTH3ali1, IPUOOPETYT HAaBBIKU
MIPOBEICHHUS SKCIIEPTH3bI 3epHa ¥ MPOYKTOB €ro nepepaboTKy.
Pe3yabTaThl 00ydeHust THCHUTNLINHBI:

- 3HAeT YCJIOBUS NPHEMKH, XPaHEHUS U TPAHCIOPTHPOBKH 3€pHA C
KOHTpPOJIEM KadecTBa BXOMSIIETO CHIPBS; COBPEMEHHBIE METOMBI
9KCTIEPTU3BI 36PHOBOTO CHIPBS; (paKTOPB! HOPMHUPYIONIHE KaYeCTBO
CBIPBsI B TIpOLIECCe €ro nepepaboTKu 1 00pabdOTKH

- ymeeT 000CHOBaTh HEOOXOJUMOCTH TIPOBEACHHS TOTO I HHOTO
9KCTIEpHMEHTa C TOYKM 3PEHUS JOCTIDKEHHUS IIOCTaBICHHOM
3a/1a4H.

- BIQJIeeT HaBBIKAMH KJIACCH(ULIUPOBATH BHABI DKCHEPTU3
KavecTBa MPOAYKIUH B 3aBHCUMOCTH OT LieJied M OCHOBaHMH JUIs
€e MPOBEICHMS; OCHOBHBIX ITAIlOB IPOBEJCHUS SKCIIEPTH3bI U UX
JOKyMEHTAIbHOE odopmnenue; OTIpEe/IeNICHUS KaJecTBa
TIPOJIYKIIHN.

- IeMOHCTpHpyeT 0a30BbIe 3HAHMS U NMPO(eccHoHaTbHBIE Ka4ecTBa
CrenuanucTa B O0JACTH IKCIIEPTH3BI 3epHONEpepadaThIBAIONIINX
IIPOM3BOJICTB.

Name of discipline:
products

Number of academic credits: 5

Prerequisites: Food chemistry. Food Biochemistry
Post-requisites: writing a thesis

Brief description of the course: The purpose of the
discipline: the formation of knowledge on the examination of
the quality of flour milling and pasta production: grain,
cereals, flour, pasta and grain-based food concentrates.
Students will master detailed characteristics of products,
factors that shape their quality in the process of production,
distribution, storage and sales, and will acquire skills in
conducting examinations of grain and its processed products.
Result of the discipline:

- knows the conditions of acceptance, storage and
transportation of grain with quality control of incoming raw
materials; modern methods of examination of grain raw
materials; factors shaping the quality of raw materials during
its processing and processing

- is able to justify the need to conduct an experiment in terms
of achieving the task.

- has the skills to classify the types of product quality
examinations depending on the goals and grounds for its
conduct; the main stages of the examination and their
documentation; product quality determination.

- demonstrates the basic knowledge and professional qualities
of a specialist in the field of expertise of grain processing
industries.

Examination of grain and its processed

48.

IMonHiH KOABI
ITonnin araysr:
Oaranay
AKaIeMUSIBIK KPeAUTTEP KoJieMi: 5

IpepexkBU3NTTEP: ACTBHIK JXOHE OHBI KaifTa eHIEY OHIMIEpiH
TayapTaHy. Han-ToKam KoHe KOHAWTEPITIK OHIMIEPHAIH
TayapTaHybl

ITocTpeKBU3UTTEP: AUIIIOMIBIK JKYMBIC JKa3y

KypeTbIn KbicKama cumarramachbl: [IoHHIH MakcaTbl: JaibiH
OHIMHIH camachlH OakblIayabl YHBIMAACTBIPY Typaisl Oimimui
KaJbITacThIpy (HEri3ri yreIMaap, TepMUHIEP MEH aHbIKTaMasap;
0akplTay HBICAHHApHl MeH Typiaepi). CTyaeHTTep ©HIMHIH
carmachlH JKOHE OHBIH JKEKENereH KepCeTKITepiH Oaramay
oficTepiH, ChIHAMATAPMABI IPIKTEY JKOHE ONapAbl Taigay YIIiH
MabIHOay TOPTiOiH, KeJiNm TYCETiH IMUKI3aTTBIH CalachlH
Oakpliay OMIICTEpiH, OHIMHIH OPraHOJCNTHKAJbIK, (u3uka-

(KK) DOSBB 4309-24
JlaliplH OHIMHIH camachlH OaKpUIay >KOHE

Konx mucumminHbl (KB) KOKGP 4309-24
HaumeHnoBaHue aucnMIUIMHBI: KOHTpOIb M OLIGHKAa KadecTBa
TOTOBOW MPOIYKLIUHU

KonnuecTBo akageMH4ecKHX KpeIuTOB: 5

IpepexBusutnl: ToBapoBeneHHE 3epHA U MPOIAYKTOB  €ro
nepepaboTkn. ToBapoBeneHHE XJIEOOOYIOUHBIX M KOHJUTEPCKUX
U3 eI

IlocTpeKBU3MTHI: HAICaHUE AUIIOMHOM PabOTHI

Kpartkoe omucanue kypca: Llens aucummiubsl: GopmupoBaHue
3HaHUH 00 OpraHU3alUKM KOHTPOJIS KayecTBa TOTOBOM NMPOAYKLIMU
(OCHOBHBIE TMOHSATHS, TEPMHUHBI M ONpEAENeHus; (GOPMBI M BUJBI
KOHTpoisT). CTymHEHTBI OCBOAT METOABI OLEHKH KadecTBa
MIPOJYKIIMU M OTAENBHEIX ee IToKa3aTeNeil, Hopsaok oToopa npob u
MOATOTOBKM WX M AaHAIN3a, METOABl KOHTPOJSI KadecTBa
MOCTYTAIOMIETO CBHIPBS, OPTaHONENTHIECKUH, (PU3UKO-XIMHIECKUH
aHanu3  mponykumu.  OOydaromuecs  NpHOOPETYT — HaBBIKU

Discipline code (CCh) CEQFP 4309-24
Name of discipline: Control and evaluation of the quality of
finished products

Number of academic credits: 5

Prerequisites: Commaodity science of grain and its processed
products. Commaodity science of bakery and confectionery
products

Post-requisites: writing a thesis

Brief description of the course:The purpose of the
discipline: the formation of knowledge about the organization
of quality control of finished products (basic concepts, terms
and definitions; forms and types of control). Students will
master methods for assessing product quality and its
individual indicators, the procedure for sampling and
preparing them for analysis, methods for quality control of
incoming raw materials, organoleptic, physical and chemical
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XUMUSUIBIK ~ TaJlayblH  MEHTepeni. Binim  amymsutap
CTAaHAAPTTApIblH  TajlanTapblHa  JKOHE  TYTBHIHYLIBUIAP/IBIH
KaXKETTUTIKTepiHe ColiKec NailblH OHIMHIH camachlH OakpLiay,
OHIMHIH camachlH Oaramay JKoHe Oackapy JaFJbUIapbiH
MEHTEepEIi.

IIonnin oKy HoOTHIKECH:

- a3BIK-TYJIIK CamachIHBIH KOPCETKIMTEpiH aHBIKTay OMICTEpiH
Oineni.

- COHFBI JKOHE KaXeTTi AIAIK IEHTeHiHIH KacHEeTTEepiH >KoHe
MHANKATOP/Bl aHBIKTAY JKbULIAMABIFBIH €CKEPE OTBIPHII, TaMak
IIMKI3aThIHBIH, ©HIMHIH HAaKTBl TYpi YIIiH CamaHbl 3epTTCYHiH
THICTI OMICTEePiH TaHAK anmasbl.

- 3epTXaHANIBIK XOHE OHAIPICTIK ToXipuOeae TaMaK eHIMIECPiHiH

NPOBEJCHUS KOHTPOJIS KauecTBa TOTOBOM HPOIYKLMH, OLEHKH U
yIpaBJIE€HHUS  KAayecTBOM IPOAYKIMH B  COOTBETCTBHH  C
TpeOOBaHUSAMH CTAHIAPTOB M MOTPEOHOCTIMH MOTPEOUTENEH.
Pesynbrarsl 00y4eHHs JUCIUILINHBL:

- 3HAeT METOJBI OINpPEACNICHUS IOKa3aTesied KadecTBa IHINEBBIX
MIPOJYKTOB.

- yMeeT BBIOMpAaTh COOTBETCTBYIOIIME METOABI HCCIICIOBAHMUS
KavecTBa JUII KOHKPETHOTO BHJA IMINEBOTO CHIPbS, NMPOIYKTa C
Y4ETOM CBOWCTB IIOCJICHETO ¥ HEOOXOAUMOTO YPOBHS TOYHOCTH 1
CKOPOCTH OIPEEIICHUS TI0Ka3aTes.

- BJIQJICCT HABBIKAMH MNPAKTHYECKOTO MCIIOJB30BaHUA METOJO0B
HCCIIENOBAHMS KayecTBa IMHIICBBIX NMPOJIYKTOB B JIaOOpaTOpHOIl 1
IPOU3BOJICTBEHHOH MPAKTHKE.

analysis of products. Students will acquire the skills to
conduct quality control of finished products, evaluate and
manage product quality in accordance with the requirements
of standards and consumer needs.

Result of the discipline:

- knows the methods of determining food quality indicators.

- is able to choose the appropriate methods of quality
research 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 food quality research
methods in laboratory and production practice.

carachlH 3€pTTey JiCTEPiH NMPAKTHKAIBIK KOJIIaHy HaFIbUlapblH | -  JIEMOHCTPHpPYET 3HAaHWs  OLCHMBAaTH Ka4deCcTBO  ChIpbs, | - demonstrates the knowledge to evaluate the quality of raw
MEHIepreH. oy (habpruKaToB, TOTOBOI POIYKIIHH. materials, semi-finished products, and finished products.
- [IMKI3aTTBIH, JKapTbulaid (haOpHKaTTapIblH, JalblH ©HIMHIH
carachlH Oarajay OiJTiMiH KepceTesi.

49. | Tounin koae1 (OKK) ATDT 4309-24 Kon mucuunmmmnbi: (KB)  DPP 4309-24 Discipline code  (CCh) TFP 4309-24
IloHHiH aTaybl: A3BIK-TYJIK JOMIH TaTy HauMeHoBaHMe JMCUMILUIMHBI: Herycranuss mebix | Name of discipline: Tasting of food products
AKaJIeMHSUIBIK KPEeAUTTEP KojieMi:s IPOAYKTOB Number of academic credits:5
IpepexkBU3UTTEP: ACTHIK JXOHE OHBI KaiiTa eHIey eHimiepiH | KosimuecTBo akajgeMH4ecKUX KPeauToB: 5 Prerequisites: Commodity science of grain and its processed
TayapTaHy. Han-tokaimn skoHe KoHAauTepinik eHimaepdiH | [pepexBusuthl: ToBapoBeneHHe 3epHa H  mpoayktoB ero | products. Commodity science of bakery and confectionery
TayapTaHybl nepepaboTku. ToBapoBeneHne X1e600YIOUHBIX M KOHIUTEPCKUX | products

IMocTpekBU3UTTEP: TUIIIOMIBIK KYMBIC Ka3y

KypcThiH KbICKallla cHOATTAMachl: [IoHHIH MakcaThl: Tamak
OHIMJEPIHIH  camachlH  OaFanaylqarbl  OPTaHOJIETITUKAIBIK
(CeHCOpPTBIK)  KOPCETKIIITEpAi ecKepe OTBIPHIN,  FHUIBIMH
HETI3[IeNTeH AETYCTAIlMSsUIBIK TalAayIblH OMICTEpi MEH HeTisri
anicremenepid 3eprrey. CTyAeHTTEp OpraHOJICNTHKANBIK cara
KOPCETKIIITEPiHIH HOMEHKJIATYPAChlH, CCHCOPJIBIK  Taljay
OMliCTepiH, capamiblIapFa KOMbUIATHIH TAIANTAP/IBI XKOHE TalIay
NIapTTapblH  3epTTEHAi, 3aMaHayd  JOMJIK  Talay.bl
YHABIMIACTBIPYIBIH PAKTHKAIBIK JaFAbLTAPbIH HT€PEIi.

IMonHiH 0Ky HITHIKECH:

-TaFraM CalachbIHBIH KOPCETKIIITEPiH aHBIKTAY dMIICTEPiH OiIei;

- COHFBICBIHBIH KACHETTEPiH JKOHE WHIUKATOP/BI AHBIKTAYIbIH
IONAIrT MEH KBUIIAMABIFBIHBIH KaXKETTI JIEHTeHiH ecKepe
OTBIPBIN, TaraMJBIK MIMKI3aTTBIH, OHIMHIH Oenrimi Oip TypiHe
coliKec camajbl 3epTTey 9IiCTepiH TaHAaH b,

-3epTXaHAJIBIK KOHE OHMIPICTIK TOKIpHOEIe TaraMHBIH CarachlH
3epTTey SMiCTepiH MPaKTUKAIBIK KOJAaHy JaFIbuiapbiHa Ue;

- NIMKI3aTTHIH, JKapThulail (aOpuKaTTapAblH, TalblH OHIMHIH
carracelH Oaranay OOMbIHIIA O1TIMIH KOpCeTesi.

H3JeTUiH
IocTpeKBU3UTHI: HAMCAHNE TUTLNIOMHOMN paboTHI

KpaTkoe onucanume kypca: Llenb AMCHUIUIMHBL —H3y4YeHHE

METOJOB M  OCHOBHBIX NPHEMOB  HAay4YHO-OOOCHOBAaHHOTO
JNETYCTalMOHHOTO ~ aHajdW3a C y4YeTOM OpPTaHOJICNITHYECKUX
(ceHCOpHBIX) TMOKa3aTeNeil B  OICGHKE KayeCcTBa IHIIEBBIX

pogyKToB. CTYICHTHI H3y4aT HOMEHKJIATYPhl OPraHOIENTHYECKNX
HoKa3aTeNel KauecTBa, METObl CEHCOPHOTO aHalM3a, TpeOoBaHUs
K OJKCIIepTaM JIerycraropaM M YCJIOBHUSM MpPOBEICHUS aHAIU3a,
NPHOOPETYT MPAKTHYECKHE HABBIKM OPraHH3allUM COBPEMEHHOTO
JEryCTAIlMOHHOTO aHAJIN3a.

Pe3yabTaThl 00y4eHUs] JUCHUILIHHBI:

- 3HaeT METOJABI ONpe/eIeHHsI MOoKa3aTesied KauecTBa IHIIEBBIX
MPOYKTOB.

- B])I6I/IpaeT COOTBETCTBYIOIIUE METOAbI HCCJICNOBAHUA KadyeCTBa
JUIA KOHKPETHOI'0 BHJA IHUIIEBOT'O CBIPbSA, MNPOAYKTAa C Y4Y€TOM
CBOWMCTB TOCNIEIHEr0 M HEOOXOJMMOTO YPOBHS TOYHOCTH H
CKOPOCTH OIpEIE/ICHUs TI0Ka3aTeIs;

-MMEEeT HaBBIKM  [PAKTHYECKOTO  HCIHOJIb30BAHHS  METOJIOB
HCCIIeOBAHNS Ka4ecTBa IHIIEBBIX NMPOIYKTOB B JIaOOpaTOpHOil 1
MPOU3BOJICTBEHHOH MPAKTHKE;
-IEMOHCTPUpPYET  3HAaHWS  OLICHUBATh
1101y(abpHuKaToB, TOTOBOH MPOAYKIIHH.

Ka4e€CTBO CBIPpbA,

Post-requisites: writing a thesis

Brief description of the course: The purpose of the
discipline: to study the methods and basic techniques of
scientifically based tasting analysis, taking into account
organoleptic (sensory) indicators in assessing the quality of
food products. Students will study the nomenclature of
organoleptic quality indicators, methods of sensory analysis,
requirements for expert tasters and analysis conditions, and
acquire practical skills in organizing modern tasting analysis.
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.
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50. | ITonHiH KoABI (TK) UTKZH4310-24 Ko aucuuninHbl (KB) PMP 4310-24 Discipline code (CCh) DFM 4310-24
IMonHin aTaybl: YH TapTy KOCIOPBIHAAPHIH K00anay HaumenoBanue aucuummmnbl: [IpoekrupoBanue mykomonbHbix | Name of discipline: Design of flour mills
AKaJIeMHSUIBIK KPeIuTTep KoJteMi: 5 MPOU3BOJICTB Number of academic credits: 5
IpepexBusutrep: MHKeHEepIik rpaduka KosinuecTBo akajeMH4eCKHX KPeAHTOB: 5 Prerequisites: Engineering Graphics
IocTpekBU3NTTEP: TUILTOMABIK XKYMBIC JKa3y IpepexBusutsl. VmwkeHepHas rpaguka Post-requisites: writing a thesis
KypeThin Kpickama cunatramackl: [TorHIH Makcatsl: yH TapTy | IlocTpeKBH3MTBI: HamMcaHHe TUIUIOMHON paOoThI Brief description of the course: The purpose of the
3ayBITBIHBIH ~ JAWBIHIBIK JkOHE yHTakTay Oemimurenepin | Kparkoe ommcanue kypea: Lenp aucuummmnbl: ¢opmuposanue | discipline: the formation of knowledge on the study of the
xkobaayiblH KYpbUIBIMIAphl MEH MPUHIMITEPIH 3epieiey | 3HaHHH 10 M3y4YEHHIO CTPYKTYp M NPHHIMIIOB mpoekThupoBanus | Structures and principles of design of the preparatory and
OoiipIHIA OLMIMII KaJbITACTHIPY. BimiM amymsuiap YH TapTy | HOArOTOBHTENBHOTO M Pa3MOJBHOrO OTaeieHuit mykomonbHoro | grinding departments of a flour mill. Students will be able to
OH/IIPICIHIH TEXHOJNOTHACHIH JAMBITYIBIH MpoOieManapsl MEH | 3aBOja. OGyuaroruecs CMOTyYT AHATM3UPOBATH no | analyze the organizational and economic part of a flour
MEPCIEKTUBATBIK MIHICTTEPiH €CKepe OTHIPHIN, YH TapTy | OPTraHH3allHOHHO-YKOHOMHYECKYIO 94acTh mykomoseHoro | milling enterprise, internal plant communications, taking into
KOCIOPHBIHBIH  YHBIMIACTHIPYLIBUIBIK-9KOHOMUKANBIK OOJIriH, | MpeANpUsTHsS, BHYTPH3aBOJACKHE KOMMYyHHKamud ¢ yderom | account the problems and future tasks of developing flour
3ayBIT iMIiHIErT KOMMYHHKAIUSIApAbl TalAail anagsl. ACTBIKTHI | MpoOJeM ©  IEpCIEeKTUBHBIX 3amad  passuTs  TexHonmoruu | milling production technology. They will acquire skills in
Ta3apTyIblH JKOHE YHTAKTayFa JaibIHAAYNbIH TEXHOJOTHSUIBIK | MYKOMOJIBHOTO IIPOU3BOICTBA. [Mpuobperyt naBeiku | designing a technological scheme for cleaning and preparing
CXEeMachIH xko00ajay AaFAbUIapblH UIepe/i, YH TapTy 3aybITHIHBIH | HPOCKTHPOBAHMUS TEXHOJIOTMYECKON CXeMbl OYMCTKH U moAroToBku | grain for grinding, and master methods for calculating and
acThIK Ta3apTy OeiMINCCIHIH TEXHONOTHSUIBIK KaOABIKTapblH | 3¢pHa K pa3Moly, OCBOAT MeToAbl pacuera wu monbopa | selecting technological equipment for the grain cleaning
€CEITEY JKOHE IPIKTEY 9MIICTEPIH UTEPEIi. TEXHOJIOTHYECKOTO 00opynoBaHUs 3epuoouncrurenpaoro | department of a flour mill.
TIoHHIH 0Ky HOTHIKeCi: OT/IeIeHHsT MyKOMOJIBHOTO 3aBOJIA. Result of the discipline:
- TeXHOJOTHSUIBIK JKaOIBIKTHI, YH-)KalIap/AblH aydaHblH TaHaay | PesyabTaThl 00yueHdst AMCUHILIMHbI: - knows the methodology of selection and calculation of
JKOHE — ecemTey, YH TapTy SKOHEe JKapMa  eHepkocibi | - 3HaeT MeToaMKy Tombopa W pacdera TexHonormdeckoro | technological equipment, floor space, calculation of basic and
KOCIMOPBIHIAPHI YIIiH HETi3ri jKoHe KOCAJIKBI [IUKI3aTThl ecenTey | o0OpyAoBaHUs, IUIOMIAMM MOMEIIEHHH, pacuera ocHOBHOro u | auxiliary raw materials for enterprises of the flour and cereal
anicremeciH Oineni. BCIIOMOTATENBHOTO CBIPBSI Ul NPEANPUATHH MyKoMoOJibHOW u | industry.
- YH TapTy >KOHE jKapMa OHEpKICiOi KOCIMOPBIHAAPBIHEIH | KPYISIHON MPOMBIIIICHHOCTH. - is able to make the layout of enterprises of the flour and
OpHAJIACYBIH JKOHE KOCIMOPBIHAAPIABIH 0ac JKOCMApblH Kypa | - yMEET COCTaBJISATh KOMIIOHOBKY MpeAnpusTHidi MykomonbHO# u | cereal industry and the general plan of enterprises.
anajipl. KpyTSHOM MPOMBIIIIEHHOCTH ¥ TeHepasbHbIN 1uiaH npexnpusatuii. | - performs technological calculations and makes a choice of
- TeXHOJOTHSUIBIK €CenTeyIepai OPBIHAANIbI XKOHE JKaOIBIKTHIH | - BBIIOIHIET TEXHOJIOTHYECKHE PAcueThl U Aenath Beioop myqmero | the best equipment in terms of technical characteristics;
TEXHUKAIBIK  CHIaTTaManapbl  OOWBIHINIA €H  JKAKCBICBHIH | IO TEXHUYECKHM XapaKTepPHCTHKaM 000pYI0BaHMUS, - demonstrates knowledge in the field of design of flour
TaHIaN/IbI; - IeMOHCTpUpyeT 3Hammsi B obmact mpoektupoBanust | Mills, the ability to apply knowledge in practice in the
- YH TapTy OHAipicTepiH xobanay canachbiHIarbl OLTIM/II, OLTIMII | MyKOMOJBHBIX MPOM3BOJCTB, CIIOCOOHOCTh MPUMEHSTH 3HAHUS Ha | Processing industry.
Kaiita eHzmey eHepkaciOiHme Taxipubene KonpaHy KaOLTeTiH | MpakTHKE B epepadaThIBAIOIISH MPOMBIIUICHHOCTH.
KOpCceTesi.

51. | Mounin koast  (TK) NKKZH 4310-24 Kon aucuumimHbl (KB) PHKP 4310-24 Discipline code (CCh) DBCE 4310-24

Monnin artaypl: HaH micipy XoHe KOHAMTEPIIK OHEPKICIT
KOCINOPBIHIAPBIH JK00anay

AKaIeMHUSJIBIK KpPeAUTTEP KoJieMi: 5.

IpepexBuzutrep: UmxeHepmik rpaduka

IMocTpeKBM3HTTEP: HUILIOMABIK )KYMBIC XKa3y

KypeTbIH KbIcKama cunmarramMachl: [IoHHIH MakcaThl: HaH
micipy  KOHE  KOHIMTEPIIK  ©HEpKAacim  KaCciMOpbIHAAPhIH
yKo0anayIblH Kbl epexKerIepiH, KICIIOPbIHAAP/IbI eCeNTeyIiH
HEri3ri KpUTepHidiepi MeH jKocmapiay MpUHIHUITEPIH 3epiaeney
OoiipIHImIA OLTIMII KANBIITACTHIPY. bimiM amymsiiap kobamap
MEH TEXHHMKAIbIK €CENTeYNIepAiH TEeXHUKAIBIK-9KOHOMUKAIBIK
Heri3gemenepin Tanmail anmanpl. KocimopbIHAApABIH KyaTblH,
LIMKI3aT WIBIFBIHBIH €CeNTey, AaifblH OHIMII caKTayFa apHajfaH
TEXHUKAJIBIK JKaOJBIKTap MEH YH-Kailjmapapl ecenTey KoHe

HanmenoBanne qucuuninabl: [IpoektupoBanue xieO0meKapHBIX
1 KOHJUTEPCKHUX TPEAIPHATHI

KonnuecTBo akageMH4ecKnX KpeIuToB: 5.

MpepexBusutel: VmxeHepHas rpaduka

IMocTpekBH3NTHI: HaNHMCaHUE AUIIOMHON pabOTHI

Kpartkoe ommucanme kypca: Llens aucummiuubsl: GopmupoBaHue
3HAHMWI MO0 M3y4YeHHI0 OOIIMX TPaBWI  HPOSKTHPOBAHHS
NpeanpUsTU xJyie0oneKkapHon u KOHJUTEPCKOH
MPOMBILUICHHOCTH, OCHOBHBIX KPHUTEpUil pacuera M NPHHLUIOB
TUTAaHUPOBKY TpeanpusaTuii. OOydaromuecs: CMOTYT aHAIN3UPOBATh
TEeXHUKO-KOHOMHUYECKHE O0OOCHOBAHMS MPOEKTOB U TEXHUYECKUX
pacdeToB. [IproOpeTyT HaBBIKM pacdeTa MOIIHOCTH MpPEIIPHITHH,
pacxojia CBIphs, pacdera U MOAOOpa TEXHHIECKOTO 00O0pYyIOBAHHS
1 NOMEUICHUH 7151 XpaHEHUs] TOTOBOM NPOAYKLHKU.

Name of discipline: Design of enterprises of the bakery and
confectionery industry

Number of academic credits: 5.

Prerequisites: Engineering Graphics

Post-requisites: writing a thesis

Brief description of the course: The purpose of the
discipline: the formation of knowledge by studying the
general rules for designing enterprises in the baking and
confectionery industry, the main calculation criteria and
principles of enterprise planning. Students will be able to
analyze feasibility studies of projects and technical
calculations. They will acquire skills in calculating the
capacity of enterprises, consumption of raw materials,
calculation and selection of technical equipment and premises
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IpiKTey AaFIbUIapBIH UTEPEi.

IMonHiH 0Ky HOTH:IKEC:

- HaH TMICipy JXKOHE KOHAMTEPINIK KOCIMOPBIHAAPABI XKobamay
HETi3[iepiH; HaH Hicipy >KOHE KOHAUTEPINIK KOCIHOPBIHIAPABIH
HETI3Ti acCOPTHMEHTIH OHIIPYMiH TEeXHOJOTHSUIBIK CXeMaJapblH
Oineni

- OWIUIOMJIBIK JKobanapza ecenteyiaep MeH rpadukaibiK 6emimil
OpBIHJAY Ke31HJIe TEXHUKAJBIK Ky>KaTTaMaHbl KOJITaHa aJla bl

- HaH Hicipy ’KOHE KOHAUTEPIIIK OHEPKICIN KOCIMOPHIHAAPHIHBIH
LEeXTapbIH xKo0agay OOMBIHINA TaFabUIAPEL Oap.

- HaH Ticipy JKOHE KOHOHWTEPIIK OHEpPKIcinTi xobamay
canmacelHOarel OimiMai, OimiMai KaiiTa eHIEY 6HepKociOiHIe
TOKiprOeIe KoIaany KaOiJIeTiH KepceTei.

Pe3yabTaThl 00yYeHHUs: AHCHUNIHHBI:

- 3HAaeT OCHOBBI IIPOEKTUPOBAHHUS XJIEOOMEKAPHBIX H KOHIUTEPCKUX
MIPEANPHUATHI; TEXHOIOTHYECKHE CXEMBI IIPOU3BOACTBA OCHOBHOTO
acCOpPTHUMEHTa XJIe00MEeKapHBIXH KOHAUTEPCKUX MPEATPUSITUI

- yMeeT HCIONb30BaTh TEXHUUYECKYI JOKYMEHTALUIO IpU
BBIIOJIHEHNH PAacyeToB M TIpadUueckod dYacTH B JUITIOMHBIX
MIPOEKTax

- MMeeT HaBbIKM II0 IIPOCKTUPOBAHUIO LIEXOB IMPEIIPUSTHI
xJ1e00neKapHOH M KOHIAUTEPCKOM MIPOMBIIIIEHHOCTH.

- JIeMOHCTpPHpYeT 3HaHHA B 00JacTH  MPOEKTUPOBAHUS
xJ1e00TIeKapHOI 1 KOHANTEPCKOH MPOMBIIUICHHOCTH, CIOCOOHOCTD
NPUMEHATh 3HAHMS HA [pakTHKe B  IepepadaThIBaloIIeH
MIPOMBIIIIEHHOCTH.

for storing finished products.

Result of the discipline:

- knows the basics of designing bakery confectionery
enterprises; technological schemes for the production of the
main range of bakery and confectionery enterprises

- knows how to use technical documentation when
performing calculations and graphics in graduation projects

- has skills in designing workshops of bakery and
confectionery industry enterprises.

- demonstrates knowledge in the field of design of the bakery
and confectionery industry, the ability to apply knowledge in
practice in the processing industry.

52. | TIoHHiH KOABI (TK) KOOSMZH 4311-24 Koa aucuumiMabl (KB) SMKPP 4311-24 Discipline code (CCh) QMSPP 4311-24
Ilonnin araysl: Kaiita emumey eoumipictepinge cana | HammenoBanme qucuumamabl: CucremMa MeHekMenTa kadectBa | Name of discipline: Quality management system in
MEHEKMEHTI JKyiieci Ha repepadaThIBAOINX MPOU3BOACTBAX processing plants
AKaJIeMHSUIBIK KPeIUTTEpP KoJleMi: 5 KosinuecTBo akajeMH4eCKUX KPeAUTOB: 5 Number of academic credits: 5
IpepexBusurrep: CraHmapTTay )OHE COUKECTIKTI pactay IlpepeKBU3UTHI: Crangaprusanust u noarBepkacHue | Prerequisites: Standardization and confirmation of
IocTpeKBH3UTTEP: IUIUTOMIBIK JKYMBIC JKa3y COOTBETCTBHUS conformity
KyperbiH KbicKama cunarramMacel: [ToHHIH Makcarsl: KaiTa | IToCTPeKBM3MTBI: HAlMCAHUE AUIUIOMHON paboThI Post-requisites: writing a thesis
OHJIey OHIIPICTEPIHIH THIMIUIITIH apTThIPy Kypaisl perinje cana | Kparkoe onucanme xkypea: Ilenms muctmuinssl:  usydenue | Brief description of the course:The purpose of the
MeHemkMenTi kyiieciniy (CMIXK) nporecrepin 3eprrey. Bidmim | mpomeccoB cuctembl MeHemkMmeHta kadectBa (CMK), kax | discipline: to study the processes of the quality management
anymbuiap CMOK  GoiibiHIIA —XalbIKApalbIK CTAHAAPTTApIbl | MHCTpyMEHTa  mHoBbieHds  dddektuBHOCTH  AestensHOCTH | System (QMS) as a tool for increasing the efficiency of
naijanananbl, TEXHOJOTHSUIBIK cxeManap okacaiael, CMIK | mepepaGarsiBarommx mnpousBoiacts. OGydaromuecs HCIOJb3YIOT | processing industries. Students use international standards for
mporuectepin Gaxputaiap, CMXK Gackapy OOMbBIHIIA MIBIFBIC | MEXIYHApPOIHBIC CTaHIapThI o CMK, cocrapmsiior | QMS, draw up technological diagrams, control QMS
nepekrepiniy HoTmkenepin tanmaiapl. CMK Tampaysid )Kypridy | TexHOIOTHYecKHe cxembl, KoHtpomupyor mpomeccel CMK, | processes, and analyze the results of output data for QMS
JKOHE KaWTa OHIey OHIIpICTepiHiH KbI3METIH JKETUIAIpY | aHANM3HPYIOT pe3yibTaThl BBIXOIHBIX MaHHBIX MO ympaBienuio | management. They will acquire skills in conducting QMS
JKOHIHZETT MpoIecTepi OHTaimanaplpy OoiibiHina marmsutapra | CMK. TlpuoGperyr HaBbiku mo mpoBeaenmio ananmza CMK u | analysis and optimizing processes to improve the activities of
ue Gonaspl. ONTHUMHU3AIMH TIPOLIECCOB 110 YCOBEPIICHCTBOBAHUIO JICATENBLHOCTH | Processing industries.

IToHHIH OKY HITHIKECH: nepepabaThIBaOIINX TIPOU3BOICTB. Result of the discipline:
- cama MEHEMKMEHTI JKyienepiHiH MojenbepiH Oineni; cama | Pe3yabTaThbl 00yYeHHs AMCHUILIHHBI: - knows the models of quality management systems;
MEHEKMEHTI JKYHEJIepiH KYPY MPHHITUITEPI. - 3HAeT MOJENM CHCTEM MeEHEKMEeHTa KauecTBa; npuHimnsl | principles of building quality management systems.
- Kalita eHmey OHMIpiCTepiHiH cama MEHEeKMEHTI KYHECiH | MOCTPOEHHsS CHCTEM MEHEIPKMEHTa KavuecTBa. - is able to develop quality management systems for
o3ipieyai; cama MEHEIKMEHTI JKyheciH Gackapy/bl, Talmayiabl, | - yMeeT pa3pabareiBaTh CHCTEMbI MEHEKMEHTa KadecTBa | processing industries; manage, analyze, adjust and improve
TY3€TY/Ii JKOHE XKaKcapTyasl Oime/i. nepepabaThIBAIOIIMX MPOM3BOJCTB; YIPAaBILsITh, aHAIU3UpOBaTh, | the quality management system.
- cama MEHE[DKMEHTI JKkydenepi OOWBIHIIA HOPMATHBTIK | KOPPEKTHPOBATH U YIY4IIATh CHCTEMY MEHEKMEHTA KaueCTBa. - - has the skills to correctly apply regulatory documentation
Ky)KaTTaMaHbl IYPBIC KOJIAAHY JAFIbUIApbIH MEHIepreH; KahTa | - BiajeeT HaBBIKAMU NpaBUJIBHO TPHMEHSATh HOpMatuBHYM0 | On quality management systems; formulate a quality policy
OHJICY KOCIOPBIHIAPBIHBIH cama CalachlHAAFBl CasAcaThlH | AOKYMCHTAIlMIO MO  CHCTeMaM  MeHe[KMeHTa  KkadectBa; | for processing enterprises; create documented quality
TYXKBIPBIM/AY; calla cajJachlHaa Ky)KaTTalFaH pPaciMepi kacay (dbopmynupoBaTh MOJIUTUKY B obnactu kadecTBa | procedures
- KaWTa eHJey KOCIMOPBIHAAPHIHBIH cala MEHEKMEHTI | mepepabaThlBaroInX IPEINPUITHH; cosmasare | - demonstrates skills in choosing models of the quality
KyHeciHiH MOJIesIbAepiH TaHIayAa JaFablIap/sl KepceTe/; cana | JOKYMEHTHPOBAHHbIE MPOLEAYPHI B 00IACTH KauecTa management system of processing enterprises; in matters of
MEHE/KMEHTI JKyieciH Kypy OOMBIHINA >KYMBICTAp/ABI OPBIHAAY | - JEMOHCTPHpYEeT HaBbiku B BbIOOpe Momeneir cucremsl | the sequence of work on the creation of quality management
peTTiiiri Mocenesepine MEHE[DKMEHTa KadecTBa IepepabaThBAIONINX MPEANPUSTHI; B | Systems

BOIIPOCAX TOCIEI0BATENBHOCTH BBIONHEHHST PaboT MO CO3IAHHI0

CHCTEM MEHe/DKMEHTa KavuecTBa

53. | IlouHiH KOABI (TK) KOOSB 4311-24 Koa nucuumiMHbl (KB) UKPP 4311-24 Discipline code (CCh) QMPP 4311-24
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Ilonnin aTaybl: Kaiita eHzey eHaipicTepinae camnaHbl 0ackapy
AKaJeMHSUIBIK KPeUTTEpP KosleMi: 5

HpepexBuzurrep: CTaHgapTTay *KOHE COMKECTIKTI pacTay
IMocTpeKBM3HTTEP: UILIOMABIK )KYMBIC XKa3y

KypeTsiH KbIcKama cumatraMachl: [IoHHIH MakcaThl: TaMak
JKOHE Kalita eHmey eHepkacidi yHeIMmapelHOa —CamaHbl
0acKapyAblH TEOPHSIBIK JKOHE MPaKTUKANBIK  OimiMaepiH
KaJIBITACTEIPY. BimiM amymsurap cama YFBIMBIH OHIMHIH ipreni
CHITaTTaMachl )KOHE camaHbl aMOeban 0acKapy TY>KbIPBIMIaMachl
perinae KapacTelpaapl. Omap camaHbl TeKcepy MpolecTepiHe
KaTBICY JKOHE NalblH ©HIMHIH CalachlH apTTHIPYIbl OaKbLIayIbI
OHTaMIaHBIPY AAFABUIApBIHA He OOTabI.

IlonHiH 0Ky HOTHIKEC:

- KACINOPBIHIAFBl OHIM carachl OOMBIHINA KY)KaT aifHaJIBIMBIHA
KOMBUIATBIH TallanTap bl 93ipJey/aiH HETi3ri YFRIMIAapbiH Oliei;

ChIHM  Oakpulay  HYKTeJepi  JKoHE  OHIMAEpIIH  JKaHa
TEXHOJIOTHSUIAPBIH ~ €HTi3y Ke3iHJe JKaHaJaH TYBIHIANUTHIH
TOyeKeNaep; a3bIK-TYJIK Kayilci3miri jkoHe OHIM camachlH

Oackapy canachlHOAaFbl HOPMATHUBTIK KY)KarTap MEH FbUIBIM
JKETICTIKTEPi.

- KOCIMOPBIHIAFEl ©HIM camachkl OOMBIHINA KY)KaT alHaIbIMBIHA
KOWBUIATHIH TaJlanTapIsl 33ipieil anajasl; oHIM canacklH Oackapy
YILiH 6HIMISPIiH KaHa TEXHOJOTHUSIAPBIH CHII3y KE3iHIE ChIHU
0akpllay HYKTENepiH JKOHE HMHHOBALMSJIBIK-TEXHOJIOTHSIIBIK
Toyekenaepai  aepbec  Oaranmaii  anambl;  OHIMAEDP  MEH
TEXHOJIOTHSIIAP KAYINCI3IriHIH ToyeKeIepiH Oaranail anasl.

- MEMJICKETTIK CTaHJapTTapfa jKOHe €H a3 IIBIFbIHIapFa Coiikec
KeleTiH OHIM camachlH KaMTaMachl3 €T€ OTBIPHII, ©HIM
KO3FaJNbICHIHBIH ~ OapiblK  Ke3eHJAEpiHAEe  OHIM  carachlH
CTaTHCTUKAIBIK OaKputay MeH 0acKapyIblH SpTYpil oficTepiMeH
JKYMBIC icTey OOMbIHIIA MPAKTUKAJIBIK TaFAbIIap bl MCHI€pIeH.

- MEMJICKETTIK CTaHJapTTapFa jKoHE eH a3 LIBIFBIHIapFa caiikec
KeJIETIH OHIM calachlH KaMTaMachl3 €Te OTBIPBIN, OHIM
KO3FaJIBICHIHBIH ~ 0OapiblK  Ke3eHIEpiHIe  ©HIM  CamlachlH
CTaTUCTUKAIBIK OaKbUIay MEH 0acKapyIbIH OpTYpIi dicTepiMeH

HanmeHnoBanue JIUCHMILUIMHBI: YOpaBieHHE KaueCTBOM Ha
nepepadaThIBAIOIINX IPOM3BOICTBAX

KonnuecTBo akaieMu4ecKnX KpeIuToB: 5
IIpepeKBU3HTHI: CranpapTusarus u
COOTBETCTBUS

IMocTpeKBU3HTBI: HAITHCAHKE JUIIOMHOM paboOThI
Kpartkoe onucanue kypca: Lenp AuciumvHbL (HOpMUPOBAHHE
TEOPETHYECKHX U MPAKTUYCCKUX 3HAHUI yIpPaBJICHUS KAYCCTBOM B
OpraHu3aLusIx MUIIEBON u nepepadaTsIBaroIeit
npoMsbliiuieHHOCTH. OOy4aroIinecs: pacCMOTPAT MOHITHE KauyecTBa
Kak (QyHAaMEHTANIbHOH XapaKTEePUCTHKU MPOIYKTa M KOHIEMIHIO
BCEOOIIero yrnpasieHus: KauecTBOM. [IpHoOpeTyT HABBIKK y4acTHs
B Ipoleccax MPOBEPKH KadecTBa M ONTHMHU3ALUHU KOHTPOJIS
MOBBILICHUS KAYECTBA TOTOBOM MPOIYKIIUH.

Pe3yJbTaThl 00y4eHHs] TUCUHILIHHBI:

- 3HAaeT OCHOBHbIC TMOHATHA pa3pabOTKH TpeOOBaHUH K
JOKYMEHTOOOOPOTY MO Ka4ecTBY NPOAYKUHH Ha MPEANpPHUSTHH,
KPUTHYECKHE KOHTPOJbHBIE TOYKHA U BHOBb BO3HHKAIOIIHE PUCKH
P BHEJPCHUHM HOBBIX TEXHOJOTWIl MPOMYKTOB; HOPMATHBHBIC
JOKYMEHTBI U JOCTH)KEHHUS] HAYKH B 00JACTH MPOAOBOIbCTBEHHOM
0€30MacHOCTH U YIPABICHHS Ka4eCTBOM IPOIYKTOB.

- yMeeT paspabarhiBaTh TpeOOBaHHS K JOKYMEHTOOOOPOTY IO
KaueCTBY MPOAYKIMH Ha MPEANPHATHH; CAMOCTOSATEIIBHO OLCHUTh
KPUTHYECKHE  KOHTPOJbHbIE  TOYKH M HMHHOBAIHOHHO-
TEXHOJOTHYECKHEe DPHUCKH MPH BHEAPEHHH HOBBIX TEXHOJOTHI
MPOIYKTOB Ul YIPABICHUs KAYECTBOM MPOJYKTOB; OIIEHHBATH
pHCcKH 6E30ITaCHOCTH TPOAYKTOB M TEXHOJIOTHIA.

- BIajieeT MPAKTHYECKHE HABBIKU MO paboTe C pPa3Iu9HBIMU
METOJaMH CTATHCTHYIECKOTO KOHTPOJSI M YIPABICHUS KaYeCTBOM
MPOAYKIMH Ha BCEX STalax IBUKCHHUs MPOIYKIHH, obecreunBas
KaueCcTBO MPOAYKIMH, COOTBETCTBYIOLINE TOCYAaPCTBECHHBIM
CTaH/apTaM U HAUMEHBILINM 3aTpaTaM.

- JIeMOHCTpHpYeT 0a30Bble 3HaHHS MO paboTe C pPa3IHYHBIMU
METOJJAMH CTATHCTHYIECKOTO KOHTPOJSI M YIPABICHUS KAYECTBOM
MPOIYKIIMK HAa BCEX JTarax JBHXKEHHs MPOMYKIHH, 00ecrednBast

MOATBEPKACHUE

Name of discipline:
plants

Number of academic credits: 5

Prerequisites: Standardization and confirmation of
conformity

Post-requisites: writing a thesis

Brief description of the course: The purpose of the
discipline: the formation of theoretical and practical
knowledge of quality management in food and processing
industry organizations. Students will examine the concept of
quality as a fundamental product characteristic and the
concept of total quality management. They will acquire skills
to participate in quality control processes and optimize
control to improve the quality of finished products.

Result of the discipline:

- knows the basic concepts of developing requirements for
document management of product quality at the enterprise;
critical control points and newly emerging risks when
introducing new product technologies; regulatory documents
and scientific achievements in the field of food safety and
product quality management.

- is able to develop document management requirements for
product quality at the enterprise; independently assess critical
control points and innovation and technological risks when
introducing new product technologies for product quality
management; assess product and technology safety risks.

- has practical skills in working with various methods of
statistical control and product quality management at all
stages of product movement, ensuring product quality that
meets state standards and the lowest costs.

- demonstrates basic knowledge of working with various
methods of statistical control and product quality
management at all stages of product movement, ensuring
product quality that meets state standards and the lowest
costs.

Quality management in processing

JKYMBIC icTey OOMBIHIIIA Oa3aibIK OLTIMII KOpCeTei. Ka4eCTBO TMPOIYKIHH, COOTBETCTBYIOIIHE TOCYAapCTBEHHBIM
CTaHapTaM ¥ HAaHMEHBUINM 3aTpaTaM.
54.| INoHHiH KoOaBI (TK) ATKT 4312-24 Kox aucnuminnbl (KB) TPK 4312-24 Discipline code (CC) TFC4312-24
IToHHiH aTaybl: A3BIK-TYJIK KOHIICHTPATHIHBIH TEXHOIOTHSCHI HaumeHoBanue JUCHMILIMHBL TexHosOrNsA mumebix | Name of discipline:  Technology of food concentrates
AKaIEMHSUIBIK KPeIuTTEp KoJtemi: 5 KOHIIEHTPATOB Number of academic credits: 5

IIpepexBusuTTEp:
TaraMJpIK Kocranap.
OHJIIPY TEXHOJIOTHSCHI
IMocTpeKBM3HTTEP: HUILIOMABIK )KYMBIC XKa3y

KypcTbiH KbICKala cunmarramachbl: [IoHHIH MakcaThl: TaMak
KOHIICHTPATTAPBI TEXHOJIOTHSCHI cajachelHIa Oimimai

Tamak eHepKaCiOiHIe KOJAaHBLTATHIH
BHONOTUSIIBIK  OeNICeH i Kocmanap sl

KosmmyecTBo akageMn4ecKnxX KpeauToB: 5

IpepexBusutsl: [Tnmessle 106aBkM IMpUMEHSEMbBIE B IHUINEBOH
MIPOMBIIUIEHHOCTH.  TeXHONOTHsS IPOM3BOJCTBA OHONOTHYIECKH
aKTUBHBIX J0OABOK

IMocTpekBH3NTHI: HaNHMCaHUE AUIIOMHON pabOTHI

Kpartkoe onucanue kypca: Ilens auciunimbbl: (HopMHpOBaHHE

Prerequisites: Food additives used in the food industry.
Technology of production of biologically active additives
Post-requisites: writing a thesis

Brief description of the course: The purpose of the
discipline: the formation of knowledge in the field of
technology of food concentrates, the acquisition of
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KaJIBIITACTBIPY,
KaKeTTI  Kociou

OHJIPIC TEXHOJOTHACHIH IKETUINIpYy YILIiH
JaFrapuiapAasl - urepy. bimiM - amymsiiap
MIUKI3aTTHIH CHITIAaTTaMacChIH, HET1i3r1 TEXHOJIOTUSITBIK
HpOLeCTePl, TaMakK KOHLEHTPATTapbIHBIH  PELENTYpPachiH
ecenTeyi JKoHE IIMKI3aTThl TYTHIHY HOPMACHIH 3eplelieHi.
Axaynmapapl aHBIKTAy JaFdbUIapblH, Taiima Oomy cebenrepiH,
aKayJapasl JKOI0 MYMKIHJITIH, TEXHOJOTYSUIBIK BICHIPANTAPIIBI
aHBIKTay/Ibl )KOHE OJIapABIH Maiiaa 601y ceOenrTepin urepeni.
IToHHiH OKY HOTHIKeC:
-TaMaK KOHIIGHTPATTapbl MEH Y3aK Mep3iMIi CakTay eHIMAEpiH
eHIIpy OoibIHIIA ITUKi3aT 0a3ackl MEH CajachlH FBUIBIMU-
TEXHUKAJBIK JaMBITYyIBIH HETi3ri mpobieManapbiH, OCHI cajana
KOJJaHBUIATBIH LIMKI3aT HEeH MaTepuallapiblH KacHeTTepiH,
COHJaM-aK INWKi3aT IeH JaiblH OHIMHIH CcallachlH JKaKcapTy
npoOiieManapblH, TaMaK KOHIIEHTPATTapblH OHIIPYAiH 3aMaHayn
TEXHOJIOTHSIIAPBIH Oiei;
- IIMKI3aTThIH, JaldbIH OHIMHIH OHE TEXHOJOTUSIIBIK MPOIECTIH
camachlH Taujgay >KOHE IYPHIC TOCUT HETi3iHIAEe KOJJaHBICTAFbI
TEXHOJIOTHSUIBIK MTPOLECTEPAI KETIIipesni;
- IIHMKi3aT TeH JaiiblH ©HIM CalachlHBIH KOPCETKIITEpiH
AHBIKTAY OOHBIHIIA SKCIEPUMEHTTIK 3epITeYNepIiH
HOTWKEJICPiH XKYPri3elli )KoHe Talai bl
- KaJIABIKCHI3 TEXHOJIOTHSMEH JKOHE KOpIIaraH OpPTAHBIH JKaii-
KYHIH CakTayMeH CHIATTaNaThIH TEXHOJOTHSJIBIK MpPOLEeCcTepi
a3ipreiini;

3HAaHWM B 0OJACTH TEXHONOTMM IHIIEBBIX KOHLEHTPATOB,
nprobpeTeHre Npo(ecCHOHANBHBIX HABBIKOB, HEOOXOMMMBIX JUIS
COBEpIICHCTBOBAHMS TEXHOJOTMH Mpou3BoAcTBa. OO6yuaromuecs
H3ydaT XapaKTEPUCTHKY CBIPbS, OCHOBHBIE TEXHOJIOTHYECKHE
MIPOLIECCHI, pacdyeT PEeLENnTyp MUILEBBIX KOHLEHTPATOB U HOPMY
pacxonma CbIpbs. I[IpnoOpeTyT HaBBIKM BBIABIEHHS JIe()EKTOB,
MIPUYUHBl BO3HUKHOBEHNS, BO3MOXKHOCTH YCTpaHEHHsS Je(eKTOB,
YCTaHOBJIEHHE TEXHOJOTMYECKMX MOTePh M TNPUYUHBI KX
BO3HUKHOBEHHUS.

Pe3ynabTaThl 00yYeHHs: AHCHUIIHHBI:

- 3HaeT OCHOBHBIE NPOOIEMBI HAYYHO-TEXHHIECKOTO Pa3BHTHSA
CBIPBEBOM 0a3pl M OTpaciM MO IPOU3BOACTBY MHINEBBIX
KOHI[EHTPaTOB M TIPOAYKTOB JUIUTEIHHOTO XPAaHEHMS, CBOMCTBa
CBIpbsl U MaTE€pUAJIOB, IPUMEHAEMBIX B JAHHOW OTpACiH, a TaKxKe
mpoOJIeMBl YITyqIIeHHs Ka4decTBa CBHIPbsS M TOTOBOH MPOIYKLIHUH,
COBpPEMEHHbIE TEXHOJIOTUU TIPOU3BOJCTBA MHIIEBBIX
KOHIIEHTPATOB;

- COBEpIICHCTBYET AEHCTBYIONINE TEXHOJIOTHYECKHE MPOIECCH Ha
6a3e MPaBUIBHOTO MOIXOJA M aHANIM3a KaueCTBAa CBHIPbs, TOTOBOH
MIPOIYKIIMU U TEXHOJIOTHIECKOTO MPOIEcca;

- IPOBOAUT ¥ AHAIM3UPYET pPEe3yIbTaThl 3KCIHEPUMEHTAIBHBIX
HCCIIEIOBAaHUM IO OIpEEICHUI0 MOKa3aTelell KauecTBa ChIpbs U
TOTOBO NPOYKINH;

- paspabarbiBaeT TEXHOJIOTHYECKUE IIPOLIECCHI,
XapakTepusyromuecs 0e30TX0OJHON TEXHOJOIMel U COXpaHEHHEM
COCTOSIHUSI OKPY>KaloIIeH Cpesibl;

professional skills necessary to improve production
technology. Students will study the characteristics of raw
materials, basic technological processes, calculation of
recipes for food concentrates and the rate of consumption of
raw materials. They will acquire skills in identifying defects,
the causes of their occurrence, the ability to eliminate defects,
identifying technological losses and the causes of their
occurrence.

Result of the discipline:

- knows the main problems of scientific and technical
development of the raw material base and the industry for the
production of food concentrates and long-term storage
products, the properties of raw materials and materials used
in this industry, as well as the problems of improving the
quality of raw materials and finished products, modern
technologies for the production of food concentrates;

- improves existing technological processes based on the
correct approach and analysis of the quality of raw materials,
finished products and technological process;

- conducts and analyzes the results of experimental studies to
determine the quality indicators of raw materials and finished
products;

- develops technological processes characterized by waste-
free technology and preservation of the environment;

55.

TToHHIH KOABI (TK) OSHERSHOT 4312-24

Ionnin aTaypl: OCIMIIK IIApyalIbUTBIFBIHBIH EKiHIII PETTIK
IINKI3aThIH OHJIEY TEXHOJIOTHSCHI

AKaieMHSTBIK KpPeIuTTep KosteMi: 5

IIpepexBu3nTTEp: OCIMIIK IIApYaNIBUIBIFEI OHIMICPIH OHJICY
JKOHE caKTay

IMocTpeKBM3HTTEP: HUILIOMABIK )KYMBIC XKa3y

KypeTtsiH KbicKama cunarramachel: [IoHHIH MakcaThl: eciMIiK
apyalbUIBIFel OHIMICPIH cakTay XoHEe oHAey OoWbIHIIA O1TiM
MEH TNPaKTHKaJbIK JaFapuiapapl KaisiracTelpy. CTyneHTTep
LIMKIi3aT TeH JaiblH OHIMII CaKTayAblH CHIATTaMalapblH,
KaCHETTepiH, HETi3ri peXHMIepiH >KOHE SIiCTepiH 3epTTeii.
Cakray »oHe KaliTa eHJey Ke3iH/e OHIMHIH IIBIFbIHBIH a3ailTy,
cakTay JKoHe KaliTa eHAey THIMIUIIriH apTThIPy, IIBIFAPBUIATHIH
OHIM aCCOPTUMEHTIH KEHEHTY JAaFbUIapbIH HTepei.

IlonHiH 0Ky HOTHIKECH:

- OCIMIIK IIHKI3aTBIHBIH OPTYPIi TYPJIEPiHIH KYpPBUIBIMBIH,
KYpaMbl MEH KaCHETTEePiH CHIIaTTailpl;

- [IMK3aTTBl KAaOBUIMAYABIH HETI3r1 epexelepiH, CcamaHbl
aHBIKTAy oJicTeMeciH OinyiH KepceTel; cakray JoHe Kaiita

Kox mucumminHbl (KB) TPVSPR 4312-24
HanmenoBanue JAMCHMILIMHBI: TexXHOJOTHS  mepepabOTKH
BTOPUYHOTO CHIPhS MPOAYKIIMH PACTCHUEBOICTBA

KosmmuecTBO akaieMU4eCKUX KPeIUTOB: 5

IpepekBU3NTHI: OOpaboTka W XpaHEHHE  MPOAYKIHH
PacTEeHHEBOICTBA

IocTpeKBU3UTHI: HAMCAHNE TUTLNIOMHOMN paboTHI

KpaTtkoe onucanme kypca: Llens mucruIuimHer (OpMHpOBaHUE
3HAHMH W TIPAaKTHIECKHX YMEHUH 110 XpaHEHWIO W mepepadoTke
MIPOJYKIIMU pacTeHneBoaCcTBA. CTyIEHTHI H3ydaT XapaKTepHCTUKH,
CBOMCTBa, OCHOBHBIE PEXHMBI M CHOCOOBI XpAaHEHHS CHIPbS H
rOTOBOM IPOAYKIUH. Hpn06peTyT HaBBIKM aHaJin3a YMEHBLIICHMS
HOTepb MPOAYKIMU IPU XPAHEHWH U IepepaboTKe, TMOBBILICHHS
¢ deKkTUBHOCTH  XpaHeHHs W  TepepaboTKH,  PaCIIMPEHHS
acCOPTUMEHTA BBIITYCKaeMOH MPOIYKIINH.

Pe3yabTaThl 00yueHHs: THCHUTLIHHBI:

- XapaKTepH3yeT CTPOEHHE, COCTAaB M CBOICTBA Pa3INYHBIX BHIOB
PacTHTEIBHOTO CHIPbS;

- JEMOHCTPUpPYET 3HAHUS OCHOBHBIX IIPABMJI TPHEMKH CBHIPBS,
METOAWKU  ONpefeleHHs  KauecTBa;  OMKCBIBAET  CHOCOOBI

Discipline code (CCh) TPSRMCP 4312-24

Name of discipline: Technology for processing secondary
raw materials of crop production

Number of academic credits: 5

Prerequisites: Processing and storage of crop products
Post-requisites:  writing a thesis

Brief description of the course: The purpose of the
discipline: the formation of knowledge and practical skills in
the storage and processing of crop products. Students will
study the characteristics, properties, basic modes and
methods of storing raw materials and finished products. They
will acquire skills in analyzing the reduction of product losses
during storage and processing, increasing the efficiency of
storage and processing, and expanding the range of products.
Result of the discipline:

- characterizes the structure, composition and properties of
various types of vegetable raw materials;

- demonstrates knowledge of the basic rules of acceptance of
raw materials, methods for determining quality; describes
ways to reduce product losses during storage and processing,
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oluIey Kesinae oniMmin |,|Cb|pa§|,||| asaiiTy, cakray jKoHE KaifTa | yMEHbIICHMS NOTEpPL NPOAYKLUMM NpU XpaHeHun u nepepaGotke, | improve storage and processing efficiency:

oIy THIMALTITIN apTThIPY TaCAACPin CHNaTTaiiabLL; noBbIEHHs YHPEKTHBHOCTH XpaHeHHs U nepepaboTku; - draws up technological schemes for the production of
- Kafitanama  WMKi3aTThl  KailTa  OMUCY  OMAIPICIHiN | - COCTABAACT TEXHOIOMMUECKHE CXEMBI IPOM3BOJICTBA NepepaboTku | recycling of secondary raw materials;

TEXHONOTHAILIK CXEMANTADBIR AKacanibl; BTOPHYHOI'O ChIPb; - uses standards, regulations, veterinary norms and rules in
= OMIMACPAI  OHAIpYAC  CTAHAAPTTApAbl,  PErJameHTTepAi, | - MCMOMBL3YET CTAHAAPTHI, PErJameHThl, BeTepuHaphbie HopMbl u | the production of products.

BCTCPUHAPHSUTLIK HOPMAIAP MEH €PEXKEICP/i KOJLIAHAIDI. NpaB1a B NPOM3BO/CTBE MPOAYKTOB.
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