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ITonnin koab! KK GM 1201-24

[annin araysl XKorapel MaTemMaTHKa

AKaaeMUsSJIBIK KpPeAUTTEP KoJieMi - 5

IIpepexBusurTep: Mekren OarmnapiamMacs

IMocTpexBu3NTTEP: KapXpIIBIK ~ cayaTTBUIBIK ~ Heri3zepi,
KBanmmeTpus, OHiMAEp MEH NPOLECTEpiH calachlH 0acKapyablH
CTaTHCTHUKAIIBIK dJicTepi

Kyperbin  Kpickama masmynbl:  Kyppeni  mpouecrep MeH
KyHenepai 3epTTey YIIIH KOJJAHBUIATBIH  MAaTEMATHKAJBIK
ecenTepai MoIeNnpAeyre SKOHE MIenIyre MYMKIiHIIK OepeTiH
MaTeMaTHKaJblK ammapartel MeHrepy. IloHmi oKy kesiHge
CTYICHTTEp aTaliFaH OexiMIep mIeHOepiHIe MaTeMaTHKAaHBIH iprei
anmaparblH MEeHrepe/i: MPaKTHUKAJIBIK KoHe KOIaHOaIbl ecenTepai
mienie OuTy; TEOPHSUIBIK OiNiM MEH MPaKTHKANBIK JaFabLIapbl
KEHEUTY JKOHE TepEHJIETY.

OKBITY HITHKeCH

Kon mucuunaunet BK VM 1201-24

HanmenoBaHue JucHMIIMHBI BeIcas matemarnka

KosmmuecTBo akageMuyecKux KpeauToB — 5

IIpepexBusntsl: llIkonbHas nporpamma

MoctpexBu3nTbl: OCHOBHI (PMHAHCOBOH IpaMOTHOCTH, KBammerpus,
CratucTuyeckue METOAbl YNpPaBICHUS KadeCTBOM IPOAYKIMU U
HpOLECCOB

Kpartkoe onucanne kypca: OpnageHre MaTeMaTHUECKUM aIlIlapaToM,
MO3BOJSAIOIIUM MOJEIHPOBATh M peIlaTh MaTeMaTHYecKHe 3a/adH,
OPUMEHSIEMBIM ISl M3y4YeHUs! CIOXKHBIX IPOIECcCOB U cucTeM. [lpn
W3Y9eHUH AUCIUILIMHBI CTYAEHTHI OCBOST (hyHIAMEHTAIBHBIH ammapar
MaTeMaTHKH B paMKaX YKa3aHHBIX pa3[eloB: yMEHHE pellaTh
NpaKTUYeCKUe ¥ TPUKIAAHBIE 3a[aud; pacHInpeHHe H YIIyOleHHe
TEOPETUUECKUX 3HAHUI U NPAaKTUYECKUX HABBIKOB.

Pe3yabTart 00y4yeHus

Ne IIonaepain xoHe NUKJAEPAIH aTaXybl HaumeHoBaHMe AYCHUIIIMHBI The name of the cycles and disciplines.
Ilonnepain Kpickama Ma3MyHbI Kpartkoe cogepskaHue I1CIHMILIHHBI Summary of the discipline
ZKannsbl 0iniM Gepetin monaep nukJi / IHluka o0meodpa3osarenbubix aucuuiinl / Cycle of general education disciplines - S kpeaur / kpeauros / credits

1 Monnin konpr: OKK) EKEBM 1107-24 Kon nucuunmunsr: (BK) MEPEZ 1107 - 24 Discipline code: (UC) MELEK 1107-24
IMonunin araybl: DKOHOMHUKAJIBIK-KYKBIKTBIK JKOHE SKOJIOTHSUIBIK HaumeHnoBanue JMCHUILIMHBI: MOAyIb HSKOHOMHUKO-IIPABOBBIX U Name of the discipline: Module of economic, legal and
Oimimaep Momyni (ODKOHOMHKA JKOHE KOCIIKEpIiK Herisnmepi. | JKOJIOrHMYecKUX 3HaHUH (OcHoBBI 9KOHOMMKH n | environmental knowledge (Fundamentals of Economics and
DkoJlorusl JkoHe TIpIIiTiK Kayincisairi. KykpIk jkoHe cpiaifiac | NpeanpuHUMAaTeNnbCTBa. DkoJorus u 6e3omacHocth | Entrepreneurship. Ecology and life safety. Fundamentals of
JKEMKOPJIbIKKA Kapchl MoJeHMeT Herisnepi. FouibiMu 3eprrey | kusHenmesrensHoctd. OCHOBBI  IpaBa M aHTHKOppynuuoHHOW | law and anti-corruption culture. Methods of scientific
smicrepi) KyJBTYpbl. MeTObl HayYHBIX HCCIIEA0BAHMUIN) research)
AKaJeMHUSJIBIK KpPeAuTTep KoJieMi 5. KosmyecTBo akageMH4YeCKHUX KPeaIUTOB: 5 Number of academic credits 5.
IIpepexBu3urTep Mekren OarnapiaMachl MpepexBusuTtsl LxonpHas mporpamma Prerequisites School program
HocTpexBu3nTTep ©OleyMerTik-cascarTaHy OimiMm  Moxyini, | IlocTpexkBu3uThl  Monyns  conmanbHO-TIONUTHUYECKHX — 3HaHWH, | Post-requirements Module of socio-political knowledge,
KapxbsuislK cayaTrTsutslk Heriznepi, bacray busnec, Texaukansk | OcHoBBI uHaHCOBOM rpamoTHOCTH, Bactay busnec, Mccnenosanus B | Fundamentals of financial literacy, Bastau biznes, Research
peTTey cajachiHAaFbl 3epTTEyIep chepe TEXHUYECKOTO PEryIUpOBaHHS in the field of technical regulation
Kyperbin Kpickama Mma3MyHBI: Kparkoe onucanue kypca: Brief description of the course:
Monyne ~ 9KOHOMHKA,  KoCiMKepnmik, 9Kkomorus,  Tipmimik | Mogyns wm3y4aercs ¢ uenbio  ¢opmupoBaHus HaBbikoB B | The module is studied in order to form the skills of using
Kayinci3miri, KyKbIK JKOHE ChlOaiijiac JKEMKOpPJIBIKKA Kapchl | HCIOIb30BAHMU uHpopmanuu B chepe skoHoMuKH, | information in the field of economics, entrepreneurship,
MOJICHHET CaJlaChIHIAFbl aKHapaTThl NalAajiaHy IaFdbUIapblH | NpeanpHHAMATENBCTBA, 9KOJIOTHH, Oe3onmacHoctu | ecology, life safety, law and anti-corruption culture and
JKOHE TPAKTHUKAIBIK JKOHE KOCIOM KBI3METTEri FHUIBIMH 3€pTTEy | KH3HENEATENbHOCTH, IpaBa W AHTHKOPPYNIMOHHOW KyabTypbl, W | methods of scientific research in practical and professional
omicTepiH KaNBIITACTBIPY MaKcaThlHAa 3epAcieHeai. Hakrer METOIO0B HAyYHBIX HUCCIIEIOBAHNI B MPAaKTHIECKOM u activities. When analyzing specific situations, it identifies
JKaFgalmapapl  Tajmay Ke3iHJe OKOHOMHUKAIBIK, KYKBIKTHIK, poQeCCUOHANEHON JIeSATENLHOCTH. Brisgsisger poOIEMBI issues of economic, legal, character and environmental
CHIIATTarbl  JKOHE OKOJNOTHSUIBIK — KAyilCI3MiK — MoceneNiepiH | JKOHOMHYECKOro, IIpaBOBOrO,  Xapakrepa ©  dKojormueckod | safety. Develops creative thinking skills, independently
anpIkTaiinel. [llprapMalibuiblK Ofylay KaOijgeTTepiH AaMbITaabl, | Oe30IacHOCTH NpH aHalM3e KOHKPETHBIX cuTyaruid. BreipabGareiBaer | performs research work, analyzes and summarizes practical
FBUIBIMH-3EPTTEYy  JKYMBICTAapblH 03 OeTiHIIe OpbIHAAMIBI, | CIIOCOOHOCTH TBOPYECKOTO MBIIUICHHUS, CAMOCTOATEIBHO BBHINOIHATE | knowledge
NPaKTUKAJIBIK OUTIM/I Tanaaiapl xoHe KUHAKTAH bl Hay4YHO-HCCIIEI0BATeNIbCKIE DPAa0OTHI, aHanmu3upoBaTh H 0000mars | Learning result:
OKBITYIbIH MAKCATBI: MPaKTHYECKUE 3HAHUSA Demonstrates general knowledge and understanding of facts,
DOKOHOMHKA, KYKBIK caJachlHAarbl (Qakrinep, KyObutbicTap, | Pe3yabrar o0yuenus: phenomena, theories and complex dependencies in the field
TEOpHsIap MEH KYpHeNi TOYyeIAUTKTep, TPk Kayirnci3mirin | JleMoHcTpupyeT oOmue 3HaHUS H TOHMMaHus (akToB, sBieHHi, | of economics, law, features of the interaction between nature
KaMTaMachI3 €Ty YIIiH TaOuFaT IeH KOFaMHBIH ©3apa dpeKeTTecy | Teopuil M CIIOKHBIX 3aBHCHMOCTeH B oOiacTi SKOHOMHKH, Hpasa | and society to ensure life safety
epeKILeNKTep] Typabl )KaIbl GLIIM MEH TYCIHIKTI KepceTei. 0COOCHHOCTEH  B3aMMOJEHCTBHS NPHPONBI W obmecrsa Uit

obecriedeHrst 0€300aCHOCTH JKH3HEISSITEIbHOCTH
baszajabik monaep /bazosbie nuciuninabl / Basic disciplines— 105 kpennt/ kpeanra / credits
2

Discipline code UC HM 1204-24
Name of the discipline Higher mathematics
Number of academic credits — 5
Prerequisites: School program

Post-requirements: Fundamentals of financial literacy,
Qualimetry, Statistical methods of product and process
quality management
Brief description of the course: Demonstrates knowledge of
mathematics in theory for the successful study of major
disciplines, and applies in practice the acquired knowledge to
solve educational, practical and professional problems in the
field of study
Learning result
Demonstrates knowledge of mathematics in theory for the
successful study of major disciplines, and applies in practice




Herisri moHzepni oiparpimail OKy YINIH MaTeMaTHKaIaH ajfaH
OUTIMIH TeopHsl >KY3iHIE KOpCEeTedi >KOHE aiFaH OUTiMAEpiH OKy
CaJIaChIHAAFBI OKY, IPAKTUKAIIBIK KOHE KOCIMTIK MiHACTTEP I Ty
YILUiH IpaKTHUKaIa KOIJaHa bl

JleMOHCTpHpyeT 3HaHUS MAaTeMaTUKH B TEOPUH  UIS YCIIEIIHOTO
U3ydeHHs] NpOQMINPYIONIMX TUCHUIUINH, U MPUMEHSET Ha NPaKTHKE
NOJNydeHHbIE 3HAHUS JUIS  pelleHus yd4eOHO-TPaKTHUECKHX |
npohecCHOHaIBHBIX 3a/1ad B H3y4aeMoi 00acTy.

the acquired knowledge to solve educational, practical and
professional problems in the field of study

Monnin xoae! XKK Fiz 1202-24

IIonnin aTaynl ®usuxa

AxkaeMHUsIBIK KpeIuTTep KoJeMmi - 4

IpepexBuszurrep: Mekren Oaraapaamacs

HocTpexBu3uTTEp: Onmemaepaiy JKaJIIIBI TEOPHUSACHL,
Mertpomnorust, OHIIpicTi METPOTOTHUSIIBIK KAMTAMACHI3 €Ty
Kyperbin Kpickaia Ma3MyHbI:

Monni OKBITYbIH MakKcaTbl  OonamaK  MaMaHZapra
FRUIBIMH-TEXHUKQJIBIK ~ aKMaparTsl — Oarmapiayra,  (DH3HKAJIBIK
MIPUHIMIITEP MEH 3aHJapibl KOJJIaHyFa MYMKIHAIK OepeTiH ipreuni
JICHE IIBIHBIKTBIPYABI KaMTaMachl3 eTy Ooubin TaObutansl. [Tonmi
OKy Ke3iHIe CTyAeHT (HU3MKANBIK KYOBUIBICTAp MEH IpOLECTep
TypaJibl OiNiM anajbl, OFaH KoCiOM KbI3MET OOBEKTLIepiHiH opeKeT
€Ty IPHHLIUNTEPI MEH (HU3UKAIIBIK 3€PTTEY OMICTEP] HeTi3AenTreH
OKBITY HITHIKECT

Herisri moHmepai TaObICTBI OKy VINiH (DU3WKa 3aHABUIBIKTAPBIH
Oimyni KepceTeni *oHe ajFaH OUTIMIEPIH OKy CalachIHIAFBI OKY,
MPAKTUKAIBIK JKOHE KOCIOM MIHASTTEp/l WIeNly YIIiH MpakTHKaaa
KOJIJIaHAIbI.

Kon mucunniunel BK Fiz 1202-24

Hazpanue nucuumnnsl: dusuka

KoanyecTBo akageMH4ecKnX KpeauToB — 4
IIpepexBusntsl: llIkonbHas nporpamma
HocrpexkBusursl: OOmas Teopus  H3MEPEHHI,
Mertpornoruueckoe obecreueHne Ipon3BOACTBA
Kparkoe coaep:kanue kypca: llempio W3ydeHHS AHMCHUIUIHHBI
ABIIeTCs obecnedeHne (yHIaMEHTAILHOW (DPM3MUECKOH IOITOTOBKH,
MO3BOJLIIOIIEH ~ OyIymuM — CHEHUaIuCTaM  OPHUEHTHPOBAThCS B
Hay4YHO-TEXHHYECKOH  MH(OpMAIMH, HCIIOIB30BaTh  (U3HUECKUE
OPUHIMIIBL W 33aKOHBI. [IpM W3y4YeHMH [MCLMIUIMHBI CTYICHT
nproOpeTaeT 3HaHus B 00nacTé HU3NMIECKUX SIBJICHHU U TIPOIIECCOB, Ha

Mertponorus,

KOTOPBIX OCHOBAHBI NPHHLHUIIBI JefcTBUs 00BEKTOB
npoecCHOHAIBHON ~ AEATENBPHOCTH W METOOBl  (hPU3HYECKOTro
UCCIIEZIOBAHUS.

Pesyabrar 00yuenus

JleMOHCTpHpYyeT 3HAHHS 3aKOHOB (M3HMKH JUIS YCIICIIHOTO H3Y4YeHHs
NpoOUINPYIONMX AUCIUILINH, U IPUMEHSET Ha MPaKTUKE Oy YeHHbIS
3HAHMS JUIS peUIeHHs] y4eOHO-NPAKTUUECKHX M NPO(eCcCHOHAIBHBIX
3aj]a4 B U3y4aeMoii obnactu.

Discipline code UC Ph 1202-24

Subject name: Physics

Number of academic credits — 4

Prerequisites: School program

Pokreshkizity: General theory of measurements, Metrology,
Metrological support of production

Brief description of the course:

The purpose of studying the discipline is to provide
fundamental physical training that allows future specialists to
navigate scientific and technical information, use physical
principles and laws. When studying the discipline, the student
acquires knowledge in the field of physical phenomena and
processes, on which the principles of action of objects of
professional activity and methods of physical research are
based.

Learning result

Demonstrates knowledge of the laws of physics for the
successful study of major disciplines, and applies in practice
the acquired knowledge to solve educational, practical and
professional problems in the field of study

IMonnin koaw! (TK) TRSZ 2201-24
ITonHiH aTaybl: TeXHUKANBIK PETTEY CallaChIHAAFEI 3EPTTEYIIED
AKaZeMUSITBIK KPEOUTTEP KoJIeMi: 5

IIpepexkBU3UTTEP: DKOHOMHUKAJIBIK, KYKBIKTBIK KOHE
OKONOTHSIIBIK ~ OimiM  Momymi, ®wusuka, Crangaprray KoHE
ceprudukarray

MocTpexBu3nTrep: TeXHUKAIBIK pETTEYy JKOHE METPOJIOTHS
Herizaepi, Toyekenaep MeH KayinTi (akTopiap/asl Tajaaay
Kpickama ma3myHbl: [ToHHIH MakcaThl - 3epTTey MaIiMETTepiH
TEXHHKAJIBIK PETTEYy CalachlHIAFbl JAEPEKTEPMEH CallbICThIPY.
OKy1Ibl KaHJai oICTi XoHE HE YIIiH TaHAaHTHIHBIH TYCYHI KepekK.
Ilon >xaHa KyOBUIBICTAD MEH OOBEKTUICPII CHIIATTAy >KOHE
AHBIKTAY, 3aHIBUIBIKTAp/Ibl Ta0y HEMece PUIIOTe3aIap bl JONICIACY
ymia 3eprredimi. Kypc HakThl 3epTTey ofiCiHEH, COHIal-aK
FBUIBIMH DKCTICPHUMEHTTEPACH TYPaIbl

OKBITY HOTHIKeCE: FBUIBIMH-TEXHUKAJBIK aKIapaTThl KAMTHTHIH
JepeKKe3epai i3mey omicTepiH KongaHanbl. FbUIbIMH-3epTTey
JKYMBICBIH YHBIMIACTHIPYBIH 3aMaHayd TOCUIAEpiH Oineni; o3iHiH
JKeKe 3epTTey KBI3METIH JKOCHapiaynbl Oimemi; MakcaTbl MeEH
MIHIETTEpiH, OOBEKTICI MEH TMOHIH, 3epTTey THUIOTEe3aChH
TY)XBIPBIM/IAY; aJbIHFaH HOTIKENCPIl OHIEY, Talaay jKoHe KOoJjia
0ap MaTiMeTTepIi eCKepe OTHIPHII TYCIHY.

Ko aucuuniuner: (KB) ISTR 2201-24

HanmenoBanme  gucummimesl:  MccnemoBanmst B
TEXHUIECKOTO PETYIHPOBAHHS

KosmyecTBO akageMH4eCKUX KPeIUTOB: 5
IpepexBu3uTbl: Moayiab 3KOHOMHUKO-IIPABOBBIX M JKOJIOTUYECKUX
3HaHui, @usnka, CtangapTH3ays U cepTU(UKanusL
IHocTrpexkBusutbl:  OCHOBBI ~ TEXHHYECKOIO  PEryJHpOBaHUA U
METpPOJIOTUH, AHAJIM3 PUCKOB U ONACHBIX (PaKTOpOB

Kparkoe copep:xkanme: Ilenpro IUCHUIUIMHBI SIBASAETCS CpaBHEHHE
JNAaHHBIX HCCIENOBAaHMI C JaHHBIMH B Ccdepe TEeXHHIECKOTo
perynupoBanusa. OOydaronuecs: JODKEH NMOHMMATh, KAKOH METOX OH
BBIOMpaeT ¥ modeMy. JMCIMIUIMHA W3y4aeT HOBBIC SIBICHUS H
OOBEeKTBI, 4YTOOBI OmMcaTh M HACHTH(GUIMPOBATH WX, HAWTH
3aKOHOMEPHOCTH MM JOKa3aTh rumore3sl. Kypc cocrour wus
OIIPE/ICICHHOTO METO/Ia NCCIIEI0BaHMs, cOopa 1 00pabOTKH IaHHBIX, a
TaKXKe IPOBEJCHUS HayUHBIX SKCIIEPUMEHTOB

Pe3yabTar o0yueHus:

[Mpumenser METOABl ~ TOUCKA  HCTOYHHUKOB,  COIEPKAaIIHX
HayYHO-TEXHHYECKYI0 HH(POPMAIHIO. 3HAET COBPEMEHHBIE TIOAXOIBI K
OpTaHM3alUH MCCIIEI0BATeNbCKOI paboTHl; yMeeT IUNIAHNPOBATh CBOIO
WHIVBHAYaNTbHYI0  HAayYHO-HCCIEJOBATEIbCKYI0  IEATEeIbHOCTD;
¢dopMynupoBaTh IEeTb W 3amadd, OOBEKT M MpEeIMeT, THIOTe3y
HCCIIeI0BaHMUS,; oOpabarsIBaTh NOJy4EeHHbIE Ppe3yIbTaThl,
aHAJIU3UPOBATh U OCMBICIUBATH UX C YU€TOM UMEIOLIUXCS AaHHbIX.

ctepe

Discipline code: (CCh) RFTR 2201-24
Name of the discipline: Research in the field of technical

regulation
Number of academic credits: 5
Prerequisites: Module of economic, legal and

environmental knowledge, Physics, Standardization and
certification

Post-requirements: Fundamentals of technical regulation
and metrology, Analysis of risks and hazardous factors
Summary: The purpose of the discipline is to compare
research data with data in the field of technical regulation.
Students must understand which method they choose and
why. The discipline studies new phenomena and objects in
order to describe and identify them, find patterns or prove
hypotheses. The course consists of a specific method of
research, collecting and processing data, and conducting
scientific experiments

Learning result:

Applies methods of searching for sources containing
scientific and technical information. Knows modern
approaches to organizing research work; knows how to plan
his individual research activities; formulate the goal and
objectives, object and subject, research hypothesis; process
the results obtained, analyze and comprehend them taking
into account the available data




Monnin konbl: (TK) BOZGH 2201-24
TMonniH aTaysl: BiiManyIbIHBIH OKY-3€PTTEY KYMBICTAPHI
AKaJIeMUSITBIK KPSUTTED KoeMi: 5

IIpepexBu3uTTEp: DKOHOMUKAJIBIK, KYKBIKTBIK HKSHE
JKONOTHSUTBIK ~ OinmiM  monyni, ®usmka, Cranmaprray koHe
cepTudukarray

IocTpexBu3utTep: TEeXHUKAIBIK pETTEY JKOHE METPOJIOTHA
Herizaepi, Toyekengep MeH KayinTi pakropiaapasl Tanaay
Kpickama ma3myHbl: [IoHHIH MakcaThl - FbUIBIM JaMYBIHBIH
HETi31 Ke3EeHJAEPiH KOHE CTYICHTTEPIIH FBUIBIMU-TEXHUKAIBIK
aKmaparThl, OTAHJBIK KOHE MICTENIIK TKIPUOCHI CTYICHTTEPIIH
OKY KSHE FhUIBIMH-3€PTTeY XKYMBICTaphIH jK00anay YIIiH 3epTTey
TaKBIPBINTApbl OOMBIHIIA TMalanaHa alaThlH JKOHE FBHUIBIMU
3epTTeyliep d/liCTEMECIHIH YCTaHbIMBIH 3€pPTTEY

OKBITY HOTH:Keci: FBUIBIMHU-TEXHHUKANIBIK aKMapaTThl KAMTHTHIH
JIepeKKe3IepAl 131ey ONICTepiH KoimaHaabl. FBUIBIMH-3epTTEY
JKYMBICBIH YHBIMIACTHIPYBIH 3aMaHayd TOCUIAEpiH Oineni; o3iHiH
JKeKe 3epTTey KBI3METIH JKOCTapiaynbl Oinemi; MakcaTbl MeEH
MIHJETTepiH, OOBEKTiCI MeH ToHIH, 3epTTey THIIOTe3achlH
TYXKBIPBIM/AY; ANBIHFAH HOTHIKENEpPAl OHJeY, TANay XKoHe Koiaa
6ap MaiMeTTepIi ecKepe OTHIPHII TYCIHY

Kon nucuummuubr: (KB) UIRO 2201-24

HanmenoBanme AMCHMIUIMHBL Y4eOHO-HCCIenOBaTeNbcKas paboTa
oOyyJaronierocs

KosmmuecTBo akageMu4ecKnuX KpeauToB: 5

IpepexBu3uThl: MOIyh 3KOHOMHKO-TIPABOBBIX M 3KOJIOTMYECKUX
3HaHuil, ®usnka, CTanAapTH3aLMs U CepTUGUKALIU
HocTrpexBu3uTbl: OCHOBBI  TEXHUYECKOTO  PETYIHPOBAHUS U
METPOJIOTHH, AHATN3 PUCKOB U ONACHBIX (haKTOPOB

Kpartkoe conep:xanue: Llenpro SBIseTCS H3yd4eHNE OCHOBHBIX TAllOB
pa3BUTHS HayKH U IIOJOXEHHS METOJOJIOTHH Yyd4eOHO-HAyTHOTO
HCCeNoBaHMs,  TIne  o0ydJalomuecs  MOTYT  HCIIOJIb30BaTh
HayYHO-TEXHHYECKYI0 MH()OPMAIHIO, OTEYECTBEHHBIN U 3apyOeKHBII

ONMBIT [0  TeMarhke  HCCIeNoBaHWi st OOpMIICHHS
yueOHO-UCCIIeI0BATENILCKUX PAbOT 00yJaronmxcs

Pe3yabrart 00yueHus:

[lpumensier ~ MeTogbl ~ MOWCKA  HMCTOYHHKOB,  COIEPIKAIIHX

HayYHO-TEXHHYECKYI0 HH(POPMAIHIO. 3HAET COBPEMEHHBIE TIOXOIBI K
OpTaHM3alUy MCCIIEI0BATeNbCKOI paboThl; yMeeT IUNIAHHPOBATh CBOIO
WHAUBU/lyaldbHYI0  HAyYHO-HCCIEAOBATEIBCKYI0  JIEATEIbHOCTS;
(dopMynupoBaTh IeTb W 3amadd, OOBEKT M NpEeIMeT, THIOTe3y
HCCIIEI0BaHNS; o0pabartbIBaTh NOJIyYEeHHbIE Ppe3yIbTaThl,
AHAJIM3UPOBATh U OCMBICIUBATH UX C YYETOM UMEIOLINXCS IaHHbIX.

Discipline code: (CCh) ERWS 2201-24

Name of the discipline: Educational and research work of
the student

Number of academic credits: 5

Prerequisites: Module of economic, legal and
environmental knowledge, Physics, Standardization and
certification

Post-requirements: Fundamentals of technical regulation
and metrology, Analysis of risks and hazardous factors
Summary: The goal is to study the main stages of the
development of science and the provisions of the
methodology of educational and scientific research, where
students can use scientific and technical information,
domestic and foreign experience on research topics to
formalize educational and research work of students
Learning result: Applies methods of searching for sources
containing scientific and technical information. Knows
modern approaches to organizing research work; knows how
to plan his individual research activities; formulate the goal
and objectives, object and subject, research hypothesis;
process the results obtained, analyze and comprehend them
taking into account the available data

IMonnin xkoawl: (TK) Pat 2202-24
IIonnin araybl: [lareHTTany
AKaZIeMUSITBIK KPEIUTTEP KoeMi: 5

IIpepexBu3uTTep: DKOHOMUKAJIBIK, KYKBIKTBIK HKOHE
IKOJOTHSUIBIK ~ OimiM  Momymi, ®wusnka, Crangaprray KoHe
cepTudukarray

MocTpexBu3nTrep: TeXHUKAIBIK pETTEYy JKOHE METPOJIOTHS
Heri3nepi, Toyekengep MeH KayinTi pakropiapabl Taamay
Kpickaia Ma3MyHBbI:

Ilonnin makcarer - KP-ma skoHe mieTenae MaTeHTTaHy >KYHEcCiH
3epTTey, COHal-aK OHEPKACINTIK MEHIIIK O0BEKTIIEPiH, aBTOpIap
MEH IIaTeHT HeJepiH KYKBIKTBIK KOpFay >KOHE ally, TOKTaTy
caJlachIH/IaFbl 3aHHAMalbIK Oa3aHbBl 3epleliey JKOHE KOopray
TUTYJIAAPBIH KaJIbIHA KENTipy OOJBII TaObUIa (B!

OKBITY HOTHIKECI:

FhIIBIMU-TEXHUKAIBIK JKOHE IATCHTTIK aKMaparThl KaMTUTBIH
JIepeKKe3epAl i34ey oNICTepiH KoaxaHa bl SUATKEPIiK MEHIIIKTI
KOpFay oficTepi MeH oIICTEpiH, aBTOPIBIK JXOHE MAaTEHTTIK
KYKBIKTapael Oinmeni. MakcaTsl MEH MIHIETTEpiH, 0OBEKTiCI MEH
IIOHIH, 3€pTTey THIIOTE3acChlH TYXKBIPHIMAAH anajibl; albIHFaH
HOTIDKETIePl OHAEY, Talay jKoHe Kouaa 0ap MaliMeTTepai eckepe
OTBIPBII TYCIHY.

Kon qucuuniunst: (KB) Pat 2202-24

HaumenoBanue gucuuniuHbl: IlateHToBe 1eHME

KosmyecTBO akageMH4YeCKUX KPeIUTOB: 5

IpepexBu3uTsl: MOy 3KOHOMUKO-TIPABOBBIX M JKOJIOTHYECKUX
3HaHui, @usnka, CtangapTH3ays U cepTU(UKanusL
MoctpexBu3nTbl: OCHOBBI  TEXHHYECKOTO  PETYIHPOBAHUS U
METpPOJIOTUH, AHAJIM3 PUCKOB H OMACHBIX (PaKTOpOB

Kparkoe conep:xanme: Ilenpro OCBOSHHUS AUCHUIUIMHBI SIBISAIOTCS
n3ydeHHe CHCTeMBbl HaTeHToBeieHMs B Pecmybnmke Kasaxcrtan u 3a
pyOexoM, a TakkKe H3yueHHE 3aKOHOIATENHLHOH OCHOBHI B OONAaCTH
MIPaBOBOH  OXpaHBl OOBEKTOB MPOMBINUICHHOH COOCTBEHHOCTH,
aBTOPOB M IaTeHTooONajareed M MONydeHHe, INPeKpalleHue Hu
BOCCTAaHOBJICHHE OXPAaHHBIX JOKYMEHTOB.

Pe3yabTar 00yueHus:

[Ipumenser METOIbl ~ IOMCKAa  HCTOYHUKOB,  COJEprKalluX
Hay4YHO-TEXHHYECKYI0 U MAaTeHTHYI0 MHGpOPMALUH. 3HAeT METOABl U
3alIUTHl ~ MHTEIUIEKTYyallbHOH  COOCTBEHHOCTH,  aBTOPCKOTO  H

MIAaTEeHTHOTO MpaBa. YMeeT (hOpPMYIHpOBaTh HEdb U 3a1a4d, OOBEKT U
MpeIMeT, THIOTe3y MWCCIEIOBAHMI; O00pabaThIBaTh IOTyYCHHBIE
pe3yabTaThl, aHAJIM3UpOBaTh W  OCMBICIMBATE HUX C  y4ETOM
HMMEIOIIUXCS JAHHBIX.

Discipline code: (CCh) Pat 2202-24

Name of the discipline: Patentology

Number of academic credits: 5

Prerequisites: Module of economic, legal and
environmental knowledge, Physics, Standardization and
certification

Post-requirements: Fundamentals of technical regulation
and metrology, Analysis of risks and hazardous factors
Summary: The purpose of mastering the discipline is to
study the patent system in the Republic of Kazakhstan and
abroad, as well as to study the legislative framework in the
field of legal protection of industrial property, authors and
patent holders and the receipt, termination and restoration of
protection documents.

Learning result:

Applies methods of searching for sources containing
scientific, technical and patent information. Knows the
methods and protection of intellectual property, copyright
and patent law. Able to formulate goals and objectives,
object and subject, research hypothesis; process the results
obtained, analyze and comprehend them taking into account
the available data.

IIonnin koasl: (TK) LN 2202-24
IIonnin araybl: Jlunensusnay Heriszaepi
AKaZeMUSITBIK KPEIUTTEp KoeMi: 5

ITpepexkBU3NTTEP: DKOHOMHUKAJIBIK, KYKBIKTBIK KOHE
OKONOTMSIIBIK ~ OimiM  Momymi, ®Pmsmka, Crangaprray KoHE
ceprudukarray

Koa nucuunummasl: (KB) OL 2202-24

HaumenoBanue aucuuniMHbl: OCHOBBI JTULEH3UPOBAHUS
KosnmuecTBo akageMuyecKUX KpeIuToB: 5

[pepexkBu3uTHL: MOAYIH 3KOHOMHKO-TIPABOBBIX M JKOJOTHYECKUX
3HaHMid, ®u3nka, CTaHIapTU3AIMS U CEPTUPHUKAIISL
MocTpexBu3uThl: OCHOBBI  TEXHHYECKOTO  PETYIMPOBAHUS U
METPOJIOI'MH, AHAJIN3 PUCKOB M OIIACHLIX (DAKTOPOB

Discipline code: (CCh) LB 2202-24

Name of the discipline: Licensing Basics

Number of academic credits: 5

Prerequisites: Module of economic, legal and
environmental knowledge, Physics, Standardization and
certification




TlocTpekBu3uTTep: TEXHHUKAIBIK pPETTEY MKOHE METPOJIOTH
Heriznepi, Toyekenep MeH KayinTi akTopiiapis! Tangay
Kpickama wma3mynsl: [IoHHIH Makcartel — Tamak eHIipici
callachIHAAFbl  JIMIEH3WsUIay  OOMBIHINIA  KYKBIKTBIK  JKOHE
HOPMAaTHBTIK KyKarTap Typausl OimiMai KamslntacTelpy. [lon
TaMakKTaHABIPY KBI3METIH  JIMIEH3WsUIAYy OKYpPrizy TopTiOiH
3eprTenai

OKBITY HITHIKECI:

FbUIBIMU-TEXHUKAIBIK JKOHE IIATEHTTIK aKMapaTThl KAMTHUTBHIH
JIEPEKKO3NIepAl 131ey oMICTePiH KoMIaHa bl. SUATKEPITiK MEHITIKTI
KOpFay OJiCTepl MEH oOJICTEpiH, AaBTOPIBIK JXOHE MAaTCHTTIK
KYKBIKTapbl Oineni. MakcaTbl MEH MIiHIETTEpiH, 0OBEKTICI MEH
MIOHIH, 3epTTey THIIOTEe3aChlH TY)KBIPHIMIAH ajajbl, aJbIHFaH
HOTIDKENEPAl OHJIeY, Tajay jKoHe Koiia 6ap MaiMeTTep/i eckepe
OTBIPHIIT TYCIHY.

KpaTKOE coaepRkaHue: HCHLIO OCBOCHHUA AJUWCHUIIIMHBI SABJIACTCSA

(dopmupoBaHue 3HaHUH 0 HOPMAaTHBHO-TIPABOBBIX u
HOPMAaTHBHO-TEXHUYECKUX JOKYMEHTaX II0 JHIIEH3UPOBaHUIO B cepe
MUIEBOrO  IPOM3BOACTBA. JIMCIMIUIMHA H3y4daeT IpPOLEAYpHI

MPOBEACHUS JTUIICH3UPOBAHHUS MTHIIEBOW IEATEIBHOCTH
Pesynbrar 00y4yeHus:

[Mpumenser METOABl ~ TOHUCKA  HCTOYHHUKOB, cofiep KaIIux
HAayYHO-TEXHHYECKYI0 U MAaTeHTHYI0 MH(pOpMaruu. 3HaeT METOIbl U
3aIIUTEl ~ MHTEIUICKTYyalbHOH  COOCTBEHHOCTH,  aBTOPCKOTO |

MIAaTEeHTHOTO TpaBa. YMeeT (hOpPMYIHpOBaTh HEb U 3a/add, OOBEKT H
NpeIMeT, THIOTe3y HCCIEIOBaHHUS; O00pabaThIBaTh IOTyYCHHBIE
pe3ylbTaThl, AaHAJAM3UPOBaTh U OCMBICIUBATE HX C  Y4E€TOM
HMMEIOIUXCS JAHHBIX.

Post-requirements: Fundamentals of technical regulation
and metrology, Analysis of risks and hazardous factors
Summary: The purpose of mastering the discipline is to
develop knowledge about legal, regulatory and technical
documents on licensing in the field of food production. The
discipline studies the procedures for licensing food activities.
Learning result: Applies methods of searching for sources
containing scientific, technical and patent information.
Knows the methods and protection of intellectual property,
copyright and patent law. Able to formulate goals and
objectives, object and subject, research hypothesis; process
the results obtained, analyze and comprehend them taking
into account the available data.

Monnin koapr (OKK) SS 1203-24
ITonnin araysr: CTangapTTay KoHE CepTHHKATTAY
AxaJIeMUSITBIK KpeUTTEp KoeMi: 6
IIpepexBusurrep: ®Dusmka, A3BIK-TYNIK TayapJapblH CaTyIbIH
TEOPHSUTBIK HeTi3aepi

IMocTpexBu3uTTep: TEeXHUKANBIK PETTEYy MKOHE METPOJIOTHUS
Heri3nepi, ColikecTikTi Oaranay
Kpickama ma3mynbl: [ToHHIH MakcaTel — ©HIMHIH, IPOLECTEPIIH
JKOHE  KBI3METTEpHiH  KayilCi3AiriH  KaMmTamachl3  eTydiH
HOPMATHBTIK-TEXHUKAJIBIK Ky)XKarTaMa TajalnTapblHa COMKECTiriH
3eprTey, Oaranay jkoHE pacTay YIIH KaXeTTi CTaHZapTTay KoHe

cepTUUKATTaybIH HETi3ri INpHHOUNTEpi Typamsl  OimiMai
KaJBIITAaCThIPY

OKBbITY HITHHKECH

CranpapTray JkoHE CepTU(HKATTay CalachblHAAFbl OlliMiH

kepcereni. CraHmapTTay akmaparThlK 0a3acblH, cepTUHKATTAY

Kon nucuummunbl: (BK) SS 1203-23 SS 1203-24

HaumenoBanue qucuunauabl: CTaHAApTU3AIMSA U CEPTHPHUKAIISL
KosnyecTBO akageMH4YeCKUX KPeIUTOB: 6

IIpepexBu3utsl Puzuka, TeopeTnueckue OCHOBBI TOBAPOBEACHUS
MPOAOBOJILCTBEHHBIX MPOIYKTOB
IMoctpekBu3uTbl: OCHOBBI  TEXHHYECKOTO
MeTposoruu, OeHKa COOTBETCTBHS

Kparkoe coaep:xkanue Llenpio W3y4eHUs AWUCHMIUIMHBI SIBISIOTCS
¢opMupoBaHHE 3HAHWH TIABHBIX NPUHIWIOB CTaHAAPTH3ALUH H

perynupoBaHus U

CepTI/I(bI/IKaHI/II/I, H606XOZ[I/IMI>Ie JJId HCCIICAOBaHUA, OICHKU H
NOATBCPIKACHUA COOTBCTCTBUA Tpe6OBaHI/I$[M
HOPMAaTHUBHO-TECXHUYCCKUX L[OKyMeHTaHHﬁ, 06eCHe‘II/IBaIOH.[I/Ie

0€301aCHOCTb MPOLYKIUH, IIPOLECCOB U YCIIYT.

Pe3yabTar 00yueHus:

JleMOHCTpUpyeT  3HaHMS B OOJNacTM  CTaHJApPTH3AUUM U
ceprudukanuy. IIpuMeHSeT HaBBIKM 3HAHMSA 110 HCIOJIb30BaHHUIO

Discipline code (UC) SC 1203-24

Name of the discipline: Standardization and certification
Number of academic credits: 6

Prerequisites: Physics, Theoretical foundations of food
product merchandising

Post-requirements: Fundamentals of technical regulation
and metrology, Conformity assessment

Summary: The purpose of studying the discipline is to
develop knowledge of the main principles of standardization
and certification, necessary for research, assessment and
confirmation of compliance with the requirements of
regulatory and technical documentation, ensuring the safety
of products, processes and services

Learning result: Demonstrates knowledge in the field of
standardization and certification. Applies knowledge skills
in using the standardization information base, documents in

calachlHAAFbl  KYKATTapAel —maiiiamaHy OoibeiHmA  OimiM | mHQOpMAamMOHHON ©a3bl cTaHmapTH3auuy, NoKymeHToB B obOmactu | the field of certification, forms the collection and
IAFIBUIAPBIH  KOJNAHAJIbl, CTaHOApTTapAbl d3ipiaey KkesiHge | ceprudukammu, Gopmupyer cOop u mHTEpHpeTanuio nHpopManuu Ha | interpretation of information in practice when developing
Toxipubene aKnaparTsl JKUHAY MeH TYCIHIIpYAl | NpaxTHKe NpH pa3paboTKe CTaHIapTOB standards

KaJIBIITAaCThIPabl.

ITonnin koawl: (TK) ATOTTN 1203-24 Kon nucuunmimnsr: (KB) TOTPP 1203-24 Discipline code: (CCh) TBMFP 1203-24

IMonnin  araybl:  ABBIK-TYNiK  eHiMAepiH TayapranyaslH | HammeHoBanme JUCHMILUTHHBI: Teoperudeckue ocHoBel | Name of the discipline: Theoretical bases of merchandizing
TEOPHSIIBIK HeTi31epi TOBapOBEICHUS IIPOAOBOIBCTBEHHBIX POIYKTOB of food products

AKaZeMUITBIK KpEOUTTep KoneMi: 4 KosnnuecTBo akageMuyecKuX KpeauToB: 4 Number of academic credits: 4

IpepexBu3ntTTep: MekTen OargapiamMacsl [pepexBusuTol: lkonsHas nporpamma Prerequisites: School program

HoctpexBusurrep:  Cranmaprray  xoHe  ceprudukarray, | IloctpexkBm3uthl: CrammapTmsanust u ceprudukamus, YmakoBka u | Postrequisites: Standardization and certification, Packaging

Tayapiapzsl opay skoHe TaHOaay, TaMak eHIMAEPiHIH BIABICTAPEI,
TeXHHMKaJIBIK peTTey Herizaepi, ©HIMAep MeH KyKaTTapabl
ColiKeCTeH/Iipy Heri3zepi

OKBITYIBIH MaKcaThl: TayapAblH NaiaanaHy KYHbIH KYpaWTbIH
HET13T1 CuMaTTaManapblH, COHIal-aK Tayapiaap/s! OemyaiH 6apibIK
Ke3€HIEPiHAET1 OJIap/IbIH ©3TepyiH 3epPTTeY.

Kpickama masmyssl: [IoHHIH MakcaTel - TaMaK ©HIMIEpiHIH
TYTHIHYIIBUTBIK KAaCHETTEPiH OJap/blH CHUIIaTTaMajapbl OOMBIHIIA
TaHy, OHIMHIH TaHOalayblH OKy, TaMaK ©HIMIEpIHIH calachH
JKQHE OJIApJBIH_KOJIKTIK JKQHE TYTHIHY OpaybIIITapblH aHBIKTAY,

MapKUpOBKa TOBapa, Tapa MpomoBOJILCTBEHHBIX NPOAYKTOB, OCHOBBI
TEXHUYECKOTO perynupoBaHus u Merponoruy,  OCHOBBI
UACHTUPUKAINY TPOAYKIUH U JTOKYMEHTOB

Kparkoe cogepsxanue: lLlenbro n3ydeHHs AMCHUIUIMHBI SBISETCS
(dopmMHupOBaHNE 3HAHWH M yMEHMI paclo3HaBaTh MOTPEOUTENBCKHE
CBOMCTBAa MHIIEBBIX IMPOZYKTOB MO HX XapaKTEPHCTHKAM, YHTATh
MapKHPOBKY MPOAYKIHH, OMPEAETATh Ka9eCTBO MPOAOBOIbCTBEHHBIX
TOBapOB M WX TPAHCHOPTHYIO M MOTPEOHTEIBCKYIO YIMAaKOBKY,
MIPOBOAUTH OCMOTpP TOBApOB IO HOPMATUBHOM U TEXHUYECKOH
JOKYMEHTAIIMY, YCTaHAaBIMBAIOLIEH TpeOOBaHMSA K _IpoleccaM HX

and labeling of goods, Containers of food products,
Fundamentals of technical regulation, fundamentals of
identification of products and documents

Summary:

The purpose of studying the discipline is to develop
knowledge and skills to recognize the consumer properties
of food products by their characteristics, read product
labeling, determine the quality of food products and their
transport and consumer packaging, inspect goods according
to regulatory and technical documentation that establishes




TayapiaapAbl HOPMATHBTIK-TEXHHKAIBIK KyXKaTTamara CoHKec
TeKcepy OOHBIHINA OLTIM MEH JaFAbIIapIbl KAIBIITACTHIPY OOJIBII
TaOBUIaAbl, OJapAbl OHIIpY, CaKTay, TachIMajjay, OTKi3y >KoHe
K9JIeTe ’KapaTy MPOIEeCTePiHe KOWBLIATHIH TANANTAP/ bl OSNTiIeH i
OKBITY HOTHIKECI:

TamaxraHy jKoHE aybll IIApyallbUIbIFbI CalallapblHA TayapTaHy
FBUIBIMBIHBIH TEOPUSUIBIK HEri3iepi MeH NPaKTHKAJbIK JaFAblIapbl
TypaJipl OiTiMIAePiH KOITaHAIbI XKOHE MaiiianaHaIbl

NIPOU3BOACTBA, XPAaHEHHS, TPAHCIOPTHPOBAHMS, peANU3alUH H
YTHIM3aLUI

PesynbTar 00yueHus:

IIpumenser M HCHONB3yeT 3HAHUA TEOPETUYECKUX OCHOB U

MPaKTUYCCKUX HaBbIKOB TOBapPOBEACHUA B MHILIEBOMH u

CEJIbCKOXO35ICTBEHHOM OTpacisix

requirements for the processes of their production, storage,
transportation, sales and disposal.

Learning result:

Applies and uses knowledge of theoretical foundations and
practical skills of commodity science in the food and
agricultural industries

10 Monnin koabl: (TK) TOZhK 1203-24 Kon nucuummmnbr: (KB) KKPP 1203-24 Discipline code: (CCh) CCFP 1203-24
ITonnin araysr: Tamax eHIMIIEPIH XKIKTEY jKOHE KOATAY HanmenoBanme nucumunianabl: Kiaccudukanms n xomupoBanue | Name of the discipline: Classification and coding of food
AKaneMuUsUIIBIK KpeIuTTep Kememi: 4 MTUIIEBEIX TPOTYKTOB products
IMpepexBu3nT: Mekren O6araapaamacs KonnuecTBo akageMu4yecKux KpeauToB: 4 Number of academic credits: 4
[TocTpeKBU3UT: KOciOH XkKoHE apHaiibl TOHED. ITpepexkBu3nTsl: [lkonpHas mporpaMma Prerequisites: School program
OxkpITynbIH  Makcatbl: Cranmaprray jkoHe ceprudukarray, | IlocrpexBusursl: Cranpaptusanms u  ceprudukanus, OcnoBel | Postrequisites: Standardization and certification, Basics of
TexHUKANBIK peTTey HeETi3Aepi, OHIMAEP MEH KYXKaTTapasl | TEXHHYECKOTO PeryJHpOBaHMs, OCHOBBI MACHTHU(HKauu npoaykuuu | technical regulation, basics of identification of products and
ColiKeCTeHipy HeTi3aepi. 1 TOKYMEHTOB. documents.
Ksbickama ma3mynbl: [ToHHIH MakcaTsl - eHepKacin 1eH caynara | Kparkoe cogep:kanue: llempio m3ydeHus nucHuIUIMHBI sBisiercss | Summary: The purpose of studying the discipline is to study
TYCETiH TaMaK OHIMJEpiHIH allyaH TYPILUITiH 3epTTey, COHBIMEH | W3ydeHUsS pazHooOpazust IIPOJIOBOJILCTBEHHBIX ToBapoB, | the variety of food products supplied to industry and trade,
Karap, Tayapiapasl KOATay, HOMEHKJaTypa Typjepi MeEH | IOCTyHaloliuX B IPOMBIIUICHHOCTh M TOproBmo, a Takke | as well as to develop knowledge on the coding of goods,
KIKTeyimTep OoWbIHIIA OiTiMAEPIH KAIBIITaCThIPY (dopmMHupoBaHHE 3HAHWI 1O KOXMPOBAHWIO TOBapoB, BHIOB | types of nomenclature and classifiers
OKBITY HITHHKeCI: HOMEHKJIATYPBI U KI1acCH(HKATOPOB Learning result:
TamakraHy jkoHE aybUl HIapyalllbUIBIFbI cajajapblHaa Tayaprany | PesyabraTr oGyuenmsi: Applies and uses knowledge of theoretical foundations and
FBUIBIMBIHBIH TEOPHUSUIBIK HETi3Aepl MEH MPAaKTHKANBIK Aarapuiapsl | [lpumenseT w wWcnomb3yeT 3HAaHUS TEOpEeTHUECKMX OcHOB U | practical skills of commodity science in the food and
TypaJisl OiTiMIepiH KOJIAaHAAbI XKOHE Tai1anaHabl. MPaKTHYECKUX  HABBIKOB  TOBapOBeAeHHs B  mumeBod  u | agricultural industries

CEIIbCKOXO3SHICTBEHHOM OTpaciIsix

11 onnin xoxpr: (KK) ZhOT 2204-24 Koa mucounuiuner: (BK) OTI 2204-24 Discipline code: (UC) GTM 2204-24
ITonuin araysl: JXXanmnsl eniiey TeOpHsICH HaumenoBanue qucuuminHbl: OO011as TeOpHs U3MEPCHUN Name of the discipline: General theory of measurement
AxaneMUsIIBIK KPSIUTTEp KoeMi: 5 KonnuecTBo akageMuyecKux KpeauToB: 5 Number of academic credits: 5
IpepexBusurrep: Cranmaprray sxoHe cepruduxarray, Ousnka, | IIpepexBmsutbl: Crangaprusauus u ceprudukarms, Ouznka Prerequisites: Standardization and certification, Physics,
Maremaruka HocrpexBusurel: Metponorus, Metponorudeckoe obecrneueHne | Mathematics
IocTpexBu3uTTep: MeTponorus, OHIIPICTI METPOJOTUSIBIK | MPOM3BOICTBA Post-requirements: Metrology, Metrological ensuring
KaMTaMachI3 eTy Kparkoe congep:xxanme: Ilenbio M3ydeHHs IUCUMIUIMHBL siBisercst | production
Kpickama wmasmynsl: [loHai OKynslH Makcatel — eimey | ¢GopMHpoBaHHE 3HAaHUH O TEPMUHOJOTHMM H3MepeHHH, enuHunaM | Summary: The purpose of studying the discipline is to
TepPMHUHOJIOTHACH],  (DU3MKAJBIK  IIamMajapAblH  Oipmiktepi, | ¢u3nyeckux BenwuwH, (axkropaMm, BiauAOmUX Ha pesynsratel | develop knowledge on measurement terminology, units of
MOJIIMETTep/l OHJEY YIUNIH KaKETTi eJIIIey HOTIDKEIepiHe acep | H3MepeHui, HeoOXoaumble s oOpabOTKM AaHHBIX M NpUMeHseMbIX | physical quantities, factors influencing measurement results
eTeTiH (hakTopyiap JKOHE KONIAHBUIATBIH OJIIey Kypajjapsl, | CPeACTB  W3MEpeHHMH, a Takke ¢  Lenplo  npuMeHeHus | necessary for processing data and the measuring instruments
COHJIaii-aK eJIlIey HOTIIKEJCPiH, ONapAblH KaTelikTepiH Oaraiay | (QyHAaMEHTAJbHBIX 3HAHUIl 10 OLCHKE pe3yiabTaToB u3MepeHuil, ux | used, as well as for the purpose of applying fundamental
OoiipiHIIA ipremi OimiMAepaAl KOoJMZaHy MakcaTblHAa OUTIMAEpAl | HOTPEeLIHOCTAM M MPOLECCOB NPUMEHEHHS (GU3MUCCKUX BETHYUH. knowledge on assessing measurement results, their errors
JAMBITY. koHE (PU3UKAIIBIK [IaMallapAbl aiifanaHy IpouecTepi. Pe3yabTar 00yuyeHus: and processes for using physical quantities
OkpITy HOTHAKeci: Daxrinep, KyObuibIcTap, Teopusuiap oHe | IlpumeHser 3HaHMS W TMOHUMaHUEe (akToB, sBIeHWH, Teopuil M | Learning result: Applies knowledge and understanding of
OJIApIBIH apachIHIAFbl Kypeli OaitaHsIcTap Typaibsl OUTIMI MEH | CIIOXKHBIX 3aBUCHMOCTEI MeXy HUIMH B H3y9aeMoi obmacTy. facts, phenomena, theories and complex relationships
TYCIHITIH 3€pPTTEY caJlaChIHIa KOJJIaHAbI. between them in the field of study

12 ITonnin koapl: (TK) Met 2204-24 Kon qucuummnsr: (KB) Met 2204-24 Discipline code: (CCh) Met 2204-24

Ilonnin aTaysl: MeTponorus

AKaZeMUSIIBIK KpeOUTTEP KoJIeMi: 5

IIpepexkBusnrrep: JKanms! eniiey TEOPUACH

MocTpexkBu3UTTEP: OHAIPICTI METPOJIOTHSIBIK KAMTAMACHI3 €Ty
KbicKkama Ma3MyHbI:

IMoHIi OKYIBIH MaKCaThl )KIKTEY JKOHE OJIIICYy d/IiCTEMEC], OIIIeM
cUIarTaMagapbl, maMa OipJiKTepiHiH dTaJoHIapblH KYPY, CaKTay.

HaumeHoBaHMe IHCHUIIINHBI: MeTponorus

KosnyecTBo akaleMH4eCKHX KPeIUTOB: 5

MpepexBusutpl: OOmmIas TeOpHs N3MEPEHUIN

IMocTpekBU3NTHI: MeTposiornieckoe obecreueHne mponu3BoICTBA
Kparkoe congep:xxanme: Ilenbio M3ydeHHS JUCHMIUIMHBI SBIISCTCS
(dopMHEpOBaHHe 3HAHUI U yMEHHH MO KJIaCCH()UKAIUH ¥ METOIOIOTHS
H3MEpEeHHH, U3MEPUTEIbHBIM XapaKTePUCTHKAM, TPABUIIAM CO3/IaHusI

Name of the discipline: Metrology

Number of academic credits: 5

Prerequisites: General theory of measurement
Post-Prerequisites: Metrological support of production
Summary: The purpose of studying the discipline is to
develop knowledge and skills in classification and

measurement _methodology, measurement characteristics,




HaiilaiaHy JKOHE CaJbICTBIPY epeelnepi, COHpal-aK eJeM
KypaJlapslH TeKcepy JKoHe KaiauoOpiey omictepi OolbIHIIA OiniM
MEH JaFAbUIap/bl KaIbIITACTBIPY OOJIBIN TaObLIAIbL.

OkpITy HOTHKeci: Bakpuiay-einmey KypaigapbHBIH TEOPHSIIBIK
KOHE MpPAKTUKAIBIK OLTIMIH KOJJaHAABl, OJIIeM KypaldapblH
TEKCepy JKOHE KanuOpiey VIIIH HOPMaTHBTIK KyXKaTTapabl
naiijanaHangsl, COHAAH-aKk emey HOTIDKENEpiH  eHIeHni,
STaJIOH/Iap/Ibl CUIIATTal/Ibl, OJIIIEM TYPiH aHBIKTal/Ibl XoHE T.0.

XpaHEeHHUs, NMPUMEHEHUS] W CIMYEHHs STAJTOHOB CIMHMI[ BEIMUHH, a
TaK)Ke METOAMKA MOBEPKH U KAINOPOBKH CPEACTB U3MEPEHHUIA.
PesynbTar 00yueHus:

[Ipumenser  TeopeTHdecKMe W IpPaKTUYECKHE  3HAaHUS 110
KOHTPOJIbHO-U3MEPUTETHHOMY 000pyOBaHUIO, UCTIONB3YyeT
HOPMAaTHBHbIE JOKYMEHTBI 10 HNPOBOJCHMIO IOBEPKH M KAIHOPOBKH
CPe/CTB M3MEPEHHH, a Takke 00pabaThIBaeT pe3yabTaThl U3MEPEHNS,
0XapaKTEePU30BBIBAET STAJIOHbI, ONPEEISIET BUI H3MEPEHUS U T.1.

rules for creating, storing, using and comparing standards of
units of quantities, as well as methods for checking and
calibrating measuring instruments.

Learning result:

Applies theoretical and practical knowledge of control and
measuring equipment, uses regulatory documents for
verification and calibration of measuring instruments, and
also processes measurement results, characterizes standards,
determines the type of measurement, etc.

13 Ionnin koasr: (TK) OBAK 2204-24 Koa mucounuauner: (KB) MSIK 2204-24 Discipline code: (CCh) MMMC 2204-24
Ilonnin araysl: Ommey >xoHe OakpiIayablH omictepi MeH | HammenoBanme mucmmmiamasl: Metonsl u cpeactBa m3Mmepenuii 1 | Name of the discipline: Methods and means of
Kypajiapst KOHTpOJIS measurement and control
AKa/IeMUSIIIBIK KPEAUTTEP KeneMi: 5 KonmyecTBo akafieMHYeCKHX KPeIUTOB: 5 Number of academic credits: 5
IpepexBusuTTep: XKanmsl enmiey Teopuscsl [pepexBusuthl: OOImas TeOpHs N3MEPEHUI Prerequisites: General theory of measurement
IocTpexkBu3UTTEP: OHAIPICTI METPOJIOTHAIBIK KAMTAMACKI3 €Ty HocTpexBu3MTHI: MeTponoruyeckoe odecrneueHrne MPOn3BOACTBA Post-Prerequisites: Metrological support of production
Kpickama ma3MyHbI: Kparkoe conep:xkanue: Llenpro aucnuminas! sBisercs: moBepka CM | Summary: The purpose of the discipline is: verification of
TToHHIH Makcarbl - OJIIeM KypaJiapblH TEKCepy JKOHE OHBIH | U ee 3HauCHHE B MPAKTUKE W3MEPEHUH, BU/IbI IIOBEPKH, OpraHu3alusa 1 | measuring instruments and its importance in measurement
oJIIIeM TOKIpHOEeCiHIeTi MaHbI3bI, CATBICTRIPBIN TEKCepy TYpiepi, | mopsmok mposexeHnst mosepku CH, merombl, crocoObl M ycioBus | practice, types of verification, organization and procedure
oJIIeM KYpalJapblH TeKcepylai YHBIMIOAacThIpy TopTiOi, emmem | moBepku ClH, moBepodyHble CXeMBI, aHAIN3 JOCTOBEpHOCTH moBepkH, | for verification of measuring instruments, methods, methods
KypajlapslH TeKcepy oJicTepi MEH NIapTTapbl, CaJbICTHIPHIN | MeToauku noBepku CH, kanmnbposka CH. and conditions for verification of measuring instruments,
TEKCepy CXeMmajapbl, TeKCepy CeHIMALNrIH Tannmay, Tekcepy | Pesyabrar ofydeHus: verification schemes, analysis of the reliability of
SIiCTepi JKOHE OJIIIeM KYpalIapblH Kaauopiey JleMoHCTpUpYeT 3HAHHS O BHAAX M METOAaX M3MepeHusx, moeepke | verification, methods of verification of measuring
OKBITY HITHIKECI: CPEACTB U3MEPEHHIA, C OCHOBAMH 00€CIICUCHUs €ANHCTBA H3MEPEHHIA; instruments, calibration of measuring instruments.
OmnmeM OipiiriH KamMTaMachl3 €Ty HeTi3ZepiMeH enmiey Typiuepi | Ymeer oOpaboTaTh pe3yibTaThl H3MEpeHHs, oxapakrepu3oBarb | Learning result:
MEH 9JicTepi, OJIeM KYpajJapblH TEKCepy Typaibl OLTIMIH | 3TaJOHBI, ONPEACICT BUI H3MEPEHUS U T.1. Demonstrates knowledge of the types and methods of
KepceTei; measurements, verification of measuring instruments, with
Omuey HoTIDKEIEpiH OHAEyre, STaJOHIap/bl CUIIATTay¥Fa, OJIIey the basics of ensuring the uniformity of measurements;
TYpIH aHBIKTayFa >KoHe T.O. Can process measurement results, characterize standards,

determine the type of measurement, etc.

14 IMonnin xkoawl: (TK) MTPN 2205-24 Ko aucuuniunpl: (KB) OTRM 2205-24 Discipline code: (CCh) FTRM 2205-24

Ilonnin araysl: Mertponorust xoHe TexHHKaNbIK perrey | HammenoBanme JUCHMILUITHHBL: OCHOBBI texHuueckoro | Name of the discipline: Fundamentals of technical

Herizaepi

AKxaJIeMUSUTBIK KpeTUTTep KoJeMi: 5

IIpepexBu3nTrep: Cranmaprray  JKoHE  cepTH(HKaTTay,
OumueMIep/IiH Kbl TEOPHSCHL.

ITocTpexkBu3uTTeEp: TexHUKaJIBIK ~ peTTey  caJachlHAAFbI

MEMJICKETTIK OaKbuiay JKOHE Kajaraiay, OHIMIi METPOJOTHsIIAK
KaMTaMachbI3 eTy

Kbickama ma3myHbl: [ToHHIH MakcaThl - TEXHHKAJBIK PETTEY
MEH METPOJIOTHSHBIH HETi3Ti YFBIMIAphl, MaKcaTTapbl MEH
OpUHIUNTEP]. TeXHUKANBIK peTTey JKOHE METPOJIOTHS XKYHeCiHiH
KypbUIBIMBL. KP-HBIH TeXHHKAJIBIK DETTEy JXOHE METPOJIOTHS
caJjachIiHIarbl 3aHHaMachIHbIH KypbulbIMbl. KP-ubiH EADO, JICY
KOHE OKCIIOPT TIeH MMIOpPT OolbIHIIA OackiM  eNepaiH
TEXHUKAJIBIK PETTey JKyleci OoMbIHIIa O1TiIMIl KaIBINTACTRIPY
OkbITy  HoTHKeci:  TexHUKanmblK  coiikecTikTi  Oaranay,
CTaH/AApPTTay, AKKPEAUTTEY >KOHE METPOJOTHSUIBIK OaKbplIay MeH
KaJaranay cajlacblHOarbl 3aHHamaHbl  Oimenmi.  Kasakcran
Pecrryormukaceiaeiy JICY mMen EADO-marsl cayga KaThIHACTApEIH
OKCHOPTTHIK, JKOHE MMIOPTTHIK OHIMAepre KOMBUIATHIH Tananrap
OotibiHIIa Gesyai Oieni. TeXHUKAIBIK PeTTey JKOHE METPOJIOTHs

PETYIHPOBAHUS  METPOJIIOTHH
KosnyecTBO akageMH4YeCKUX KPeIUTOB: 5

HpepexBusutebl: Ctangaptusanus U ceprudukarms, OOmas Teopus
HU3MEpPEHUH.

IMocTpexkBu3uThl: MeTpoornueckoe 0oOecleueHUe MPOU3BOICTBA,
TocynapcTBeHHBIII KOHTPOJIb W HAaA30p B OONACTH TEXHHYECKOTO
perynupoBaHus

Kparkoe cogep:kanue: Ilenpio m3ydeHHS IUCHUIUIMHBI SIBIAETCS
¢dopmupoBanne 3HaHUIT OCHOBHBIC TOHSTHS, LM W TIPHHIUIIEI
TEXHUYECKOTO PEeryaupoBaHus W MeTpoiorud. CTpyKTypa CHCTEMBI
TEXHUYECKOTO  perynmupoBaHuss u  MeTpoioruu.  Crpykrypa
3akoHoJaTenbcTBa PecnyOnuku KazaxcTan B 00JNaCTH TEXHHUYECKOTO
perynupoBaHus u METpPOJIOTHH. CucremMa  TEXHUYECKOTO
perymupoBanus PK, EADC, BTO u npuopuTeTHble CTpaHbl SKCIOPTa
U IMITOpPTa

PesynbTrar 0O0ydyeHus: 3HaeT 3aKOHOAATENbCTBA B  00NACTH
TEXHUIECKOTO OIICHKH COOTBETCTBHS, CTaHIApPTU3AINH,
aKKpETUTAUA W METPOJIOTHYECKOTO KOHTPOIs, M Haa3opa. YMeer
paszmenars ToproBeie oTHomieHUs PecmyOmmku Kazaxcran B BTO u
EADC B yactu K TpeOOBaHMSIM DKCIIOPTHPYEMON U MMIOPTHPYEMOM

regulation and metrology

Number of academic credits: 5

Prerequisites: Standardization and certification, General
Theory of Measurement.

Post-requirements: Metrological support of production,
State control and supervision in the field of technical
regulation

Summary: The purpose of studying the discipline is to
develop knowledge of the Basic concepts, goals and
principles of technical regulation and metrology. Structure of
the technical regulation and metrology system. The structure
of the legislation of the Republic of Kazakhstan in the field
of technical regulation and metrology. The system of
technical regulation of the Republic of Kazakhstan, the
EAEU, the WTO and priority countries of export and
import.

Learning result: Knows legislation in the field of technical
conformity assessment, standardization, accreditation and
metrological control and supervision. Knows how to
separate trade relations of the Republic of Kazakhstan in the




CallachlHIAFbl TEXHHUKAIBIK PEIIAMEHTTEpl, CTAaHAAPTTAp/BL,
epexenepni, ImemiMaepal koHe 0acka J1a  HOPMAaTHBTIK
Ky)KarTap/bl TaljiaiaHa OTBIPHIN, KOJIIaHY >KOHE OHIMICPiH,
KBI3METTEPIiH JKOHE MPOIECTEP/iH KAyilCi3liri MEH camachlH
KaMTaMachI3 eTy OOMBIHINA HETi3Ti OLTIMII KepceTei

MpORYKOUH. J[eMOHCTpHpPYET OCHOBBI 3HAHUH MO MPUMEHEHHWIO U
obecrieqeHnI0 0€30MaCHOCTH M KadecTBa IPOAYKIHHU, YCIyT H
IIPOLIECCOB, MCHOJIb3Yysl TEXHUYECKHE PpENIaMEHThl, CTaHIapThl,
NpaBWjIa, PEIIeHUs W ApPyrde HOPMaTHBHBIE JOKYMEHTHI B cdepe
TEXHUYECKOTO PEryJHMpPOBaHUS U METPOJIOTUU

WTO and the EAEU in terms of the requirements of
exported and imported products. Demonstrates the basic
knowledge of application and ensuring the safety and quality
of products, services and processes, using technical
regulations, standards, rules, decisions and other regulatory
documents in the field of technical regulation and metrology

15 ITonnin koawl: (TK) KSN 2205-24 Ko aucuuniunel: (KB) OFG 2205-24 Discipline code: (CCh) FFL 2205-24
IMonuin aTaysI: HaumenoBanue gucuuniuabl: OCHOBE (\MHAHCOBOW TPAMOTHOCTH Name of the discipline: Fundamentals of financial literacy
AKaZeMUSAITBIK KPETUTTEP KOJIeMi: 5 KonnyecTBo akageMu4ecKUX KPEIUTOB: 5 Number of academic credits: 5
IIpepexBusurrep: XKorapel Maremaruka, OkoHOMHKanbIK, | IlpepekBH3MTBI: Bericmas MaTeMaTHKa, Monyns | Prerequisites: Higher mathematics, Module of economic,
KYKBIKTBIK KOHE SKOJOTHSIIBIK O11iM MOy 9KOHOMMKO-TIPABOBBIX M SKOJOTHUECKUX 3HAHUN legal and environmental knowledge
IHocrpexkBusurrep: busnec bacray ocTpexBusutsel: busHec bacray Post-requirements: Business Bastau
KbicKkama MasmyHbl: [ToH cTyneHTTepaiH xeke KapxkbiHbl aypeic | Kparkoe conepsxanme: Iucumminna HanpasneHa Ha ¢popmupoBanue | Summary: The discipline is aimed at the formation of
OGackapy  yHIiH  KaXeTTi  JaFapulapel  MeH  OUTiMAepiH | y CTyIeHTOB yYMEHWH W 3HaHUH, HeoOXoAMMbIX ais mpaBuibHoro | students" skills and knowledge necessary for the proper
KaJbIITacThIpyFa  OarbiTTasFaH. IloHAmi oKy  OapbpichlHOa | ympaBneHHs JIMYHBIMH — ¢uHaHcamu. B mpomecce wm3ydeHus | management of personal finances. In the process of studying
CTYOCHTTEP  HET3Ti  KapXKBUIBIK  YFBIMOap,  OOMKeTTey | AMCHMIUIMHBI CTYAEHTHI Y3HAIOT O 0a30BbIX (puHAHCOBHIX MOHATHAX, | the discipline, students will learn about basic financial
NPUHIMITEP], HEcHenepai Oackapy ojicTepi, WHBECTHIMsUIAy | TPHHIOUIAX OOMKETHPOBAHHSA, METOAAaX YIpaBICHHS Kpemutamu, | concepts, budgeting principles, methods of credit
JKOHE KApKBUIBIK MakcaTTapAbl JKOCTapiay Typanbl Oidemi. | WMHBecTMpoBaHWS W IUTaHUpoBaHWS (uHaHCOBBIX menei. llemp - | management, investing and planning financial goals. The
MakcaTbI-CTYJeHTTep/li aKblIFa KOHBIM/BI KapXKbUIBIK LICMIIMIep | HAayduTh CTYAEHTOB NpPHHUMATh 00OCHOBaHHbIE (MHAHCOBEIE | aim is to teach students to make sound financial decisions,
KaObuIJayFa, ©3 KapakaTTapblH THIMII Oackapyra, KapXbUIbIK | pemreHus, 3(GeKTUBHO YIPaBIAThH CBOMMH CPEICTBAMH, IIaHUpoBaTh | manage their funds effectively, plan their financial needs and
KaOKESTTUIIKTEpiH JKOCmapiiayra jKoHE Kap)KbUIBIK Kayinci3mikti | cBou (¢uHaHCOBbIe MOTpeOHOCTH W obecneunTh (uHaHCOBYIO | ensure financial security.
KaMTaMachI3 eTyre Yupery. ©€30M1acHOCTb. Learning result: The discipline is aimed at developing in
OkpITy HOTHKeci: [IoH cTymeHTTepae jkeke KapKbIHBI Aypeic | Pesyjabrar o0yuenus: students the skills and knowledge necessary for proper
Oackapyra KaXeTTi Jarapulap MeH OuriMaepnai gambiTyfa | JucuuruinHa HampaBieHa Ha (OpPMHpPOBAaHHE y CTYOGHTOB YMEHHH M | management of personal finances. In the process of studying
OarpiTTanrad. [IoHAI OKy OapbICHIHIA CTYACHTTEpP HETI3ri | 3HaHWI, HEOOXOOMMBIX JJIs TPaBHJIBHOTO yrpaeieHUs JudHeIMH | the discipline, students will learn about basic financial
Kap KbUIBIK TYCIHIKTEpHi, OomKeTTey NMpUHIUITEPiH, Hecuenepai | ¢uHaHcaMu. B mporecce n3ydeHns QUCIMILUIMHEI CTYJSHTHI y3HAIOT 0 | concepts, principles of budgeting, methods of managing
Gackapy omicTepiH, Kap)KBUIBIK MaKcaTTapbl HWHBECTHLMsUIAY | Oa30BBIX (DMHAHCOBBIX IIOHATHAX, IPHHIMNAX OromkeTupoBaHus, | loans, investing and planning financial goals
JKQHE KOCTIapiiayibl MEHIepei. METO/IaX YIpPAaBIEHHs! KPEAUTaMH, HHBECTHPOBAHUS M IIAHUPOBAHUS

(hUHAHCOBBIX IIEJICH
16 IMonnin konwl: OKK) BB 3213-24 Kon aucuuniunbl: (BK) BB 3213-24 Discipline code: (UC) BB 3213-24

Ilonnin aTaysl: bacray buznec
AKaJeMHUSIBIK KPeIuTTep KoJieMi - 5

IIpepexBu3nTTEp OKOHOMUKAJIBIK, KYKBIKTBIK KOHE
IKOJOTHSUIBIK O11iM Moztyiti, Kap KBIIBIK cayaTTBUIBIK Herizaepi
MoctpexBu3nTtrep:  TexHUKANBIK  peTTEy  CaJIaCHIHAAFBI

MEMIJICKETTiK OaKbLIay )KoHE Kagaraay

Kyperbin Kpickama Mma3MyHBbI.

Kypc xocimkepitik KbI3METTiH NPAKTUKAIBIK ACTIEKTUIEPiH, COHBIH
immiHAe OW3Hec-uaesyapAbl TaHIay MeH Oarajayabl, HapBIKTHI
3epTTeyli, KapKbIHbI, MEPCOHAIAbI OacKapynibl, STUKAHBI KOHE
OM3HECTIH oJIEyMETTIK >KayalKepIILTiriH 3epTTeyre OarbITTalFaH.
BiniM  amymbsl  crapranTapibl  MEMJICKETTIK  KOJJay/blH,
OM3Hec-KOCTap KYPYABIH HAKThl IIapajapblH  OUICTIHIITIH
kepceteni. JKeke kaOWUHETTE JMKYMBIC icTey, OW3HECTi TipKey,
MEMJIEKETTIK OpraH/lapMeH e3apa IC-KHMBUI JKacay Ke3iHzae
uudpablK  AaFapulapabl  maiimanana  amaael  (www.pki.gov.kz,
www.egov.kz, www.goszakup.gov.kz)

OKBITY HITHIKECI:

Binenmi: KkoCIMKepIIKTIH OpPTYpii acHeKTLIepiH, OHBIH IMIiHAEe
KOCINKepIIiK  HBICAHZAPBIH, HApBIKTHl 3€pTTEY[l, MapKeTHHITI,
Kap KbLIHBL, aJIaM peCypcTaphid 0acKapy/asl; iCiH KaHa aH 0acTaran

HaumenoBanue aucummniaunbl: bacray buznec

KosmyecTBo akajeMH4eCKUX KPeIUTOB - 5

IpepexBu3uTsl: MOIylh 3KOHOMUKO-TIPABOBBIX M JKOJIOTHYECKUX
3HaHu#, OCHOBBI (PUHAHCOBOH TPaMOTHOCTH

MocTpexBu3nThl: TocynapcTBeHHBIH KOHTPOJIL U HAaa30p B 00IacTH
TEXHUYECKOTO PErYIIMPOBAHUS

Kparkoe onucanme kypca. Kypc HampaBaeH Ha U3yueHHUE
MPaKTUYECKUX AaCHEeKTOB MpEeJNPHHUMATENbCKON  AesATENbHOCTH,
BKIIOYasi BHIOOpD M OIEHKY OHW3Hec-upaeil, HccieloBaHME PHIHKA,
(HMHAHCBH, yIpaBI€HHE MEPCOHAIOM, OSTHKy H  COLHAIBHYIO
OTBETCTBEHHOCTh Om3Heca. OOyJaroIuiicst IEeMOHCTPHPYET 3HAHHE
KOHKPETHBIX ~ M€p  TOCHOIEPXKKH  CTapTaloB,  COCTABICHHS
OnsHec-1IaHa. MOXKET HCIIOIb30BaTh NU(POBBIE HABBIKK MpU paboTe
B JIMYHOM KaOHMHeTe, pPErucTpupys OHW3HEC, B3aUMOICHCTBYS C
rocopranamu (www.pki.gov.kz, www.egov.kz, www.goszakup.gov.kz)
Pe3yabTar o0yueHus:

3HaeT: pa3IUYHbIE ACTIEKTHI MPEANPUHUMATETbCTBA, BKIIOUast (POPMBI
MIPeIPHHAMATENBCTBA, NCCICIOBAHNE PHIHKA, MAPKETHHT, (PMHAHCHI,
YIpaBlIeHHE MEepPCOHAIOM; KOHKPETHBIE MEpHl TOCYHAapCTBEHHON
MOAMEPXKKH CTapTaloB, Majoro M cpemgHero Om3Heca, B T.4.
arpoOu3Heca.

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

Prerequisites: Module of economic, legal and
environmental knowledge, Fundamentals of financial
literacy

Post-requirements: State control and supervision in the
field of technical regulation

Summary. The course focuses on the practical aspects of
entrepreneurship, including the selection and evaluation of
business ideas, market research, finance, human resources
management, ethics and social responsibility of business.
The student demonstrates knowledge of specific measures of
state support for startups, drawing up a business plan. Can
use digital skills when working in a personal account,
registering a business, interacting with government agencies
(www.pki.gov.kz, www.egov .kz, www.goszakup.gov.kz)
Learning result:
Knows: various aspects of entrepreneurship, including forms
of entrepreneurship, market research, marketing, finance,
human resources management; specific measures of




KOCIIKepIiep/i, IIarblH JKOHE OpTa OWBHECTI MEMIICKETTIK
KOJIZIay/IbIH, HaKThI ILIapajapbl, COHBIH illiH/e. arpoGH3HecC.

Icreii amampr: Gu3HEC-kKOCHap KYPYAbL; HapBIKTHI 3€pPTTEy JKOHE
JNEKTPOHIBIK ~ KOMMEPLHSHBI ~ JKY3€re  achlpy; Kap>KBUIBIK
KOpCETKIITep i Taaay, HepcoHalabl 6ackapy.

Jarnpuiapsl 6ap: TaOBICTBI KSCIMKEPINIK YIIH KaXKeT, MBICAIIbI,
KOMMYHHUKAIUS, TaHBICTHIPY JKOHE KOIIOACIIBUIBIK; TONTHIK
JKYMBIC; YaKbIT IIE€H pecypcTapAbl Oackapy; ©3TepeTiH HapbIK
JKaraibiHa OeiimMenin, On3HeCIHI3 Al JaMBITBIHBI3

Vmeer: paszpabarbiBaTh OM3HEC-IUIAHBI; NPOBOIAUTH MapKETHHIOBBIC
HCCIENOBAaHUSA ¥  OCYIIECTBISTH  JJIEKTPOHHYIO  KOMMEpIHIO;
aHaJIM3UPOBaTh (PUHAHCOBHIE IIOKA3ATENH, YIPABIATH IEPCOHATIOM.
Nmeer HaBBIKH: HEOoOX0oIUMBIE ULt YCIIEIITHOTO
MpeIIPUHUMATENILCTBA, TaKWe KaK KOMMYHHKALUH, MPE3CHTAlus H
JHMAEPCTBO; paboThl B KOMAHJE; YIPABIATh CBOMM BPEMEHEM H
pecypcaMu; aJanTUPOBAaThCS K M3MEHSIOIMMCS YCIOBHAM pBIHKA H
pa3BuBaTh CBOW OU3HEC

government support for start-ups, small and medium-sized
businesses, incl. agribusiness.

Can: develop business plans; conduct market research and
carry out e-commerce; analyze financial indicators, manage
personnel.

Has skills: necessary for successful entrepreneurship, such as
communications, presentation and leadership; teamwork;
manage your time and resources; adapt to changing market
conditions and develop your business

17 Ionnin koxsr: (TK) TBTT 2206-24 Kon mucounumner: (KB) UMT 2206-24 Discipline code: (CCh) PLG 2206-24
IMonnin araysl: Tayapnapp! OybII-TYIO %KoHE TaHOANAY HauMeHOBaHWe TUCHUTUIMHBI: YIAKOBKA U MapKHPOBKA TOBapa Name of the discipline: Packaging and labeling of goods
AKa/IeMUSIIIBIK KPEAUTTEP KeneMi: 5 KonmyecTBo akafieMHIeCKHX KPeIUTOB: 5 Number of academic credits: 5
IlpepexBusurrep: Tamak eHimzaepiHiH Mepuanmaisunrinig | IlpepekBH3HTHI: TeopeTnueckue ocHOBbI  ToBapoBencHus | Prerequisites: Theoretical foundations of merchandising of
TEOPHIIBIK Heri3nepi, CTaHmapTTay ’KoHE CepTUPHUKATTAY MIPOIOBOJILCTBEHHBIX MPOAYKTOB, CTaHAAPTHU3AIMS U CePTUDHKALIUSL food products, Standardization and certification
IocTpexkBu3utTep: OHIMAI X0HE KykKarTapiasl coiikecteHnipy | IlocrpexkBu3uTbl: OcHOBBI — uueHTHHKanun  npoaykiumd W | Post-requisites: Fundamentals of product and document
Heriznepi, Toyekemmep MeH KayinTepai Tanmay, COHKeCTIKTI | JOKyMEHTOB, AHaJM3 pPHCKOB U ONAacHBIX ¢aktopoB, Omenka | identification, Risk and hazard analysis, Conformity
Garanay COOTBETCTBUS assessment
Kpickama ma3smynsr: [1oH eHiMzepre colikec opamasbl, connaii-ax | Kparkoe comep:xkanme: [lucimuimna m3ydaercs ¢ nensto | Summary: The discipline is studied to demonstrate the
TEXHUKAJIBIK perIaMeHTTep MEH CTaHJapTTap TajanTapblHA | AEeMOHCTpanuM YMEHHH MIEHTH(HIMPOBATh, OLIEHMBATh U MpUMeHATh | ability to identify, evaluate and apply appropriate packaging
coiikec TaHOajay Typajbl akmaparThl aHbIKTay, Oarajiay JXOHE | COOTBETCTBYIOUIyIO  YNakoBKy Ha  mpoxmykuuioo, a  Takke | for products, as well as labeling information in accordance
KOJIIaHy KaOlIeTiH KOPCeTy YIIiH OKBIThLIAIbL. MapKUpPOBOYHYI0 HH(OpMAIHIO cortacHo TpeboBaHMsIM TexHu4yeckoro | with the requirements of technical regulations and standards
OkpITy HOTHIKeci: KanTrama MeH TaHOanmay MpoLECiH PEeTTEHTIH | periaMeHTa W CTaHAapTa. Learning result:
3aH TalanTapbl Typanbl Oimimai kommaHy. Tamak eHimzaepiHiH | Pe3dyabrar o0ydyenusi: I[lpumensars 3HaHus 1o 3akoHomarenbHBIM | Apply knowledge of legal requirements governing the
Kayilci3miri YOIiH KOJJAHBUIATHIH Opay MaTepHaIapbIHBIH | TpeOoBaHUs, PETYIUPYIONIHE MpPOIECC YMAaKOBKM M MapKHpoBKU. | packaging and labeling process. Be able to identify the types
TYpPJIEpiH aHBIKTal OlTy, opaybIIITap/s Jkacay, aiilajlaHy, cakray, | YMeTb ompemessiTh BHABI YIAKOBOYHBIX MarepHanoB, mpumeHsemble | of packaging materials used for food safety, know the
TachIMalay JKOHE KOJere jkapary MpoOLECTepiHe KOWbUIaThiH | Ui 6e30macHOCTH MHINEBOHM NPOXYKUMH, 3Hath TpeboBanus K | requirements for the processes of creation, use, storage,
TajanTapapl Oury. OHIMHIH JKalchpMajapblHIAFbl aKMapaTThl | MpolieccaM CO3JaHus, IPUMEHEHHs, XpaHEHH s, TPAHCIOPTUpOBaHust U | transportation and disposal of packaging. Read and evaluate
OKBIHBI3 JKOHE OarallaHbI3, CCHIMII aKmapar yImiH Oenrinepai yTUIM3aLUKM YNAakoBOK. UWTaTth W oOLEHMBaTh HHQOpMAIMIO Ha information on product labels, identify labels for reliable
aHBIKTAHbI3, JKallChIpMa aKmapaThlH TY)KBIPBIMAAIM, KypacTblpa | MapKHUpPOBKE MPOAYKLHH, OMpPENeNsiTh MapKHUPOBKY Ha moctoBepHyto | information, and be able to formulate and compose label
aachkI3. nHpOpPMAIIMIO, a TaKke yMeTb (GOpPMYIHpPOBaTe M COCTaBIATH | information.

MapKUPOBOYHYIO HHPOPMAIIHIO.
18 Tannin xoxsr: (TK) ATOY 2206-24 Koa mucounauner: (KB) TPP 2206-24 Discipline code: (CCh) FC 2206-24

TTonHiH aTaybl: A3BIK-TYJIK OHIMICPIHIH BIIBICTAPHI
AKaJleMUSUTBIK KpeTUTTep KoJeMi: 5

IIpepexBu3urrep: Tamak eHiMzepiHIH MepyaHAANH3HHIIHIH
TEOpUsUIBIK Herizzepi, CTanaapTTay xaHe cepTudukarTay
HocTpexkBu3uTTep: OHIMAI XKOHE KYXKATTapAbl COHKECTEHIIpY
Herizaepi, Toyekenmep MeH Kayinrepai Tanpgay, CoHWKeCTIKTi
Oaranay

Kpickama ma3myHbl: [IoHHIH MakcaTtel — TaMmak eHIMIepiHe
apHaJFaH bBIIBICTApABIH TYPIEPIH OKBIT OilTy, BIABICTAPBI
naijanany, cakray )KoHe >KOIOIBIH THICTI 9JIicTepiH Olry.

OxpITy HATIEKeCH: KOoHTelHepep i maiganany/pl peTTeHTIH 3aH
Tananrtapsl Typaibl Oimimaepin kosngany. Tamak eHIMIEpiHIH
Kayilci3Airi YyIIiH KOJJAHBUIATBIH Opay MaTepHallIapbIHBIH
TYpIEpiH aHBIKTAY, BIABICTAPIABI JKacay, TaiijamaHy, Cakray,
TachIMalliay JKOHE KoJere jkapaTy HpoliecTepiHe KOHBUIATHIH
TaJanTapsl Oiy.

HanmeHnoBanme JMCOUNJINHBIL Tapa 1pPOIOBOIBCTBEHHBIX
MIPOAYKTOB

KonnuecTBo akageMu4yecKux KpeauToB: 5

IIpepexkBU3HTHI: Teopetndeckue OCHOBBI TOBapOBEICHUS
IIPOJIOBOJILCTBEHHBIX MPOAYKTOB, CTaHIapTH3alUs U CePTHHHKALS
HoctpexBu3utbl:  OCHOBBl  HACHTHQUKAMHM  TPOAYKIHH |
JOKYMEHTOB, AHamW3 pUCKOB M OHAacHBIX (akTopoB, OmeHKa

COOTBETCTBHUS
Kparkoe conepaxanne: Llens TUCHUILUTUHEL 9TO U3yY€HHE BUJIOB Taphl
JUId NUIEBOH NpPOAYKIMH, 3HATh COOTBETCTBYIOIIUE METOABI II0
MIPUMEHEHUIO, XPAHEHUIO U YTUIM3AaLUH Taphbl

Pesyiabrar o00y4yenus: IIpuMeHSATh 3HAHUS IO 3aKOHOAATEIbHBIM
TpeOOBaHHs, PEryIUpPYIOIIUE PUMEHEHNE Tapbl. YMETh OMpENEIsITh
BUJIBl YTTAKOBOYHBIX MaTepUaiOB, TMPHMEHsAEMBbIE IJIsI 0€30MacHOCTH
MMUIIEBOH MPOAYKIUM, 3HAaTh TPeOOBaHHWSA K IIPOLEccaM CO3/aHu,
TIPUMEHEHUS, XpaHEeHHs!, TPAaHCIIOPTHPOBAHHS U YTHIN3AINH TapHl.

Name of the discipline: Food containers

Number of academic credits: 5

Prerequisites: Theoretical foundations of merchandising of
food products, Standardization and certification
Post-requisites: Fundamentals of product and document
identification, Risk and hazard analysis, Conformity
assessment

Summary: The purpose of the discipline is to study the
types of containers for food products, to know the
appropriate methods for the use, storage and disposal of
containers..

Learning result:

Apply knowledge of legal requirements governing the use of
containers. Be able to identify the types of packaging
materials used for food safety, know the requirements for the
processes of creation, use, storage, transportation and
disposal of containers
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Monnin konbr: (TK) OKSN 2207-24
Ilonnin araybl: OHIMIEp MeEH KyXKarTapabl COWKECTCHIIpY

Herizaepi

AKaneMuUsUIBIK KPEIUTTep KoJeMi: 5

IpepexBusutrep: Tamak  eHIMICpiHIH  TayapTaHYbIHBIH
TeopwsUTbIK  Herismepi, CraHpmaprray JKkoHe cepTHdUKarTay,
Tayapnap/pl opay >xoHe TaHOanay.

HocTpexBuzurrep: Toyekenmep MeH KayinTepai —Taunay,

coliKecTiKTi Oaranay

Kpickama wma3myHsbl: IToHHIH Makcarbl - TYTHIHYIIBUIAP/IBIH
KYKBIKTaphlH Koprayra OarbiTTanFaH KP-HEIH 3aHHaMachH,
Tayapiapabl CoMKecTeHAIpYyIiH HOPMATHUBTIK-KYKBIKTBIK 0a3achIH
3epaerey, COHIOal-aK TaMaK OHIMJIEPiHIH JKeKelereH TONTapbIH
Oypmaiay, oiapAblH KYKBIKTBIK CalJapbl MEH TaMaK eHiMaepiH
ColikeCTeH/Iipy kKoHe Oypmanay MocenenepiH IIenry SAiCTepiMeH
TaHBICY

OKBITY HITHIKECI:

CryneHTTep/iH KOHTpa(aKTUIIK eHIMIEp MEH Ky KaTTapAbl THIMII
aHBIKTAy JaFbUIapbl MEH OUTIMIEPIH MEHTepreHiH KepceTeli;
TYIIHYCKa KQHE KOHTpa(akTUIK Tayapiapibl — aXbIpaTajpl,
OHIMHIH TYIHYCKQJIBIFBIH TEKCEpPY YIIiH Kypajgap MeH 9JicTepi,
COHJal-aK KyXKaTTap/blH OypMajaHyblH aHBIKTAy oJiCTEpiH
naijanasasl

Kon nucuummunbt: (KB) OIPD 2207-24

HaumeHoBanue AUCHUIIIIUHBI OCHOBEI I/IIIeHTI/Iq;)I/IKaHHI/I
IpOAYKIIUU U TOKYMEHTOB

KonnuecTBo AKAACMHUYECCKHUX KPEAUTOB: 5

l'[pepechnsuTl,l: TeOpeTquCKI/Ie OCHOBBI TOBapPOBCACHU

IPOJIOBOJILCTBEHHBIX NPOAYKTOB, CTaHAapTu3alusa U cepTudHUKaLus,
ViakoBKa 1 MapKHPOBKa TOBAPOB

[ocTpekBU3MTHI: AHAIU3 PHCKOB W OMACHBIX (akTopoB, OmeHka
COOTBETCTBUS

Kparkoe copep:kanue: L{enplo U3ydeHHs Kypca sBISCTCS M3y4EHHUS
3akoHofarenbcTBa PK, HampaBiieHHOE Ha 3aMUTy NpaB NOTpeOHUTENeH,
HOPMAaTHBHO-TIPaBOBOH 0a3bl HMIEGHTH(HKAIMA TOBApOB, a TaKKe
(dopmupoBaHHe 3HaHMH 1O (anbCUPUKALUK OTACIBHBIX TPYII
IPOAOBOJIBCTBEHHBIX TOBAPOB MX ITPABOBLIC MOCIECACTBUA MTPOLEAYPHI
(anbcuUKaY 1 METOAUKH PEIIEHHs BOIPOCOB MACHTU(DHKALUKN U
(anbcuduKaK THIIEBBIX TPOAYKTOB

Pe3yabTar 00yueHus:

JleMOHCTpUpYeT O00ydYaroliMCs MPHOOPECTH HABBIKK M 3HAHUS UL
3 }PeKTHBHOTO BBISIBICHHS HOIIEIBHOH NMPOAYKIMU U JOKYMEHTOB;
pa3nuyaeT TOJJIMHHBIE M IOAJENbHBIE TOBaphbl, HCHOJB3YeT
HWHCTPYMEHTBI ¥ METOJIBI JUTS IPOBEPKH ayTEHTHYHOCTH TPOYKIHH, a
TaKkKe CocoObl 0OHapykeHus (anbcuUKAIMN TOKYMEHTOB

Discipline code: (CCh) BPDI 2207-24

Name of the discipline: Basics of product and document
identification

Number of academic credits: 5

Prerequisites: Theoretical foundations of commodity
science of food products, Standardization and certification,
Packaging and labeling of goods

Post-requisites: Risk and hazard analysis, Conformity
assessment

Summary: The purpose of the course is to study the
legislation of the Republic of Kazakhstan aimed at
protecting consumer rights, the regulatory framework for
identifying goods, as well as developing knowledge on the
falsification of certain groups of food products, their legal
consequences of falsification procedures and methods for
resolving issues of identification and falsification of food
products.

Learning result:

Demonstrates that students have acquired the skills and
knowledge to effectively identify counterfeit products and
documents; distinguishes between genuine and counterfeit
goods, uses tools and methods to verify the authenticity of
products, as well as methods to detect falsification of
documents

20 Monnin xonbr: (TK) ATOB 2207-24 Kon nucuummuubr: (KB) FPP 2207-24 Discipline code: (CCh) AFP 2207-24
TIonnin aTaybl: A3BIK-TYIIIK @HIMAEpIH Oypmanay HaumeHnoBaHue AMCHUIIMHBI Qanscudukanus mummessix | Name of the discipline: Adulteration of food products
AXaJIeMUSUTBIK KpeTUTTep KoJeMi: 5 IIPOJYKTOB Number of academic credits: 5
IIpepexBu3utrep: Tamak  eHimzepiHiH  TayapTaHyblHbIH | KoamdecTBo akameMuYecKHX KpeIuToB: 5 Prerequisites: Food production technology, Food product
TeopwsuibIK  Herismepi, Cranmaprray oxoHe ceptudukarray, | IlpepekBH3HTHI: Teopetnueckue OCHOBBI ToBapoBenenus | quality control and evaluation
Tayapiap/pl opay jxoHe TaHOamnay. MIPOAOBOJILCTBEHHBIX NpoaykToB, Cranmaprusanus u ceprudukanms, | Post-requisites: Risk and hazard analysis, Conformity
IocrpexBu3utTep: Toyekenuep MeH Kayintepal Tanpay, | YHIakoBKa M MapKMpOBKa TOBAapOB assessment
colikecTikTi Oaranay [ocTpekBU3MTHI: AHAIU3 PHCKOB M omacHBIX (akropos, Omnenka | Summary: The purpose of studying the discipline is to
Kbickama ma3myHnbl: [IoHHIH MakcaTbl - TaMak OHIMAEPiHIH COOTBETCTBUA develop knowledge and skills to recognize counterfeit food
apTypi TONTapPbIHbIH ACCOPTUMEHTI MeH cananslk | Kparkoe comep:kanme: Ilensio m3ydeHWs IUCHUMIUIMHEL sBisercs | products based on the range and quality characteristics of
cUIarTaManapsl OOMBIHIIA TaMaK OHIMIEpiHiH OypMmanayblH TaHy | QopMupoBaHME 3HAHMH W YMEHHMH pacro3HaBath (anbcupukamuio | various groups of food products; know the legal
OoiipiHIIA OULTIM MEH JarAbLIapAbl KalbIITACTBIPY, Oy3y JKOHE | MNHMINEBBIX INPOLYKTOB [0 acCOPTUMEHTY U  KayecTBeHHBIX | requirements for violation and detection of falsification
OypMmasaypl aHbIKTay OOMBIHILA 3aH TaJaNTapbiH OlTy XapaKTePUCTUK PA3IUUYHBIX TPy MHUIUEBBIX MNPOAyKToB; 3HaTh | Learning result:
OKBITY HITHIKeC: 3aKOHOJaTebHBIe TpeOOoBaHMs 10 HapylleHHio H oOHapyxkeHuio | Demonstrates that students have acquired the skills and
CryneHTTepaiH KOHTpadakTiUTiK eHIMIep MEH KyKaTTapAbl THiMIi | danbcudukanum knowledge to effectively identify counterfeit products and
aHBIKTAy NaFgbuIapbl MEH OumiMzaepiH MeHrepreHiH kepcereni; | Pe3yabrar o0yuenus: documents; distinguishes between genuine and counterfeit
TYIIHYCKa JKOHE KOHTpadakTimiK Tayapiapasl axslpatansl, | JleMOHCTpupyeT oOydarommMmcs MPHOOpPECTH HABBIKA WM 3HaHUS Ui | goods, uses tools and methods to verify the authenticity of
OHIMHIH TYIHYCKQJIBIFBIH TEKCEpPy YIIIH Kypajgap MeH oficTepii, | 3((eKTHBHOTO BBISBIEHHS MOANENBHON NMPOMYKIMH M NOKyMeHTOB; | products, as well as methods to detect falsification of
COHJal-aK KYKaTTapAblH OypMajaHyblH aHBIKTAy OMICTEpiH | pas3nudyaeT IO[UIMHHBIE M TOAJENbHBIE TOBaphl, Hcmoims3yeT | documents
naianaHazpl HWHCTPYMEHTBI ¥ METOJIBI JUTS IPOBEPKH ayTEHTHYHOCTH TPOYKIIHH, a

TaKke Cnoco0bl 0OHapykeHus danbcuUKaIY IOKYMEHTOB
21 IMonnin koawr: (TK) Kva 3208-24 Kon aucuuniunet: (KB) Kva 3208-24 Discipline code: (CCh) Qua 3208-24

IIonnin araybl: KBamumerpust
AKaZIeMUSITBIK KPpETUTTEP KoJIeMi: 5
IIpepexBusurrep: dusuka, Merposorus

HanmenoBanue qucuunianebl: KpamumeTpus

KosmyecTBO akageMH4YeCKUX KPeIUTOB: 5

IIpepexBu3utThl: Pusuka, Merponorus

HocTpexBusuthl: CTaTUCTHYECKUE METOABI YNPABICHUS Kaue€CTBOM
IIPOYKLUY U IIpoleccoB, CUCTEMbl MEHEIXKMEHTA KauecTBa

Name of the discipline: Qualimetry

Number of academic credits: 5

Prerequisites: Physics, Metrology

Post-requirements: Statistical methods of product and
process quality management, Quality management systems




IocTpexkBU3uTTEp: OHIMAEP MEH NPOLECTEPHiH CamachlH
OackapylblH CTAaTHCTHKANBIK omicTepi, Cama MeHeIKMEHTI
Kyienepi

Kpickama ma3mynbl: [loHHIH MakcaThl - KBI3METTEpIiH,
OHIMICPIIH JKOHE IPOIECTEPAiH CcamachlH OacKapyaa IMIeIIiM
KaObUIIay YLIIH OHIM CcamachblHbIH JeHreidiH caHIblK Oaranay
61iMiH KOJJaHy, COHBIMEH KaTap, eHIipicTi *aKcapTy YIIiH eHIM
caracslH 0aKpUIay MOCEINENEpPiH Ienry

OKBITY HITHIKECI:

OHIMHIH ~ HETI3ri  TEXHHWKANBIK  JKOHE  KOHCTPYKTOPIBIK
cHnaTTaManapblH, OJIApJbIH CalachlH OacKapylasl OaraayblH
NPUHIUITEPI MEH OSMICTEpiH, COHAaii-aK cama KepCeTKIITepiH
TaHJay epeKLIeNiKTepiH OuTyiH KepceTei.

Kparkoe conep:kanue: llenb IUCHMIUIMHBI: NPUMEHEHUE 3HAHUHN
KOJIMYECTBEHHOM OLIEHKU YpOBHS KaueCTBa MPOLYKLUH JUI IPHUHATHS
pELIeHHUN NIPU YIIPABICHUH KaYeCTBOM YCIIYT, IPOAYKIUH U IpolLecca,
a TaKkKe pelleHUe 3a7ad [0 KOHTPOJIO KadecTBAa MPOAYKIMU JUIs
COBEpPLLIECHCTBOBaHUS IIPOU3BOJICTBA

Pesyabrar oOyueHus: JIeMOHCTpUpPYET 3HaHHMsS 10 OCHOBHBIM
TeXHUYECKAM ¥ KOHCTPYKTHBHBIM XapaKTEPUCTHKaM HPOMYKLHUH,
MPUHIUNAM H METOJOM OIIEHKH MX yNPaBICHUS KadeCTBOM, a TAKKe
crerduke BHIOOpa MOKa3aTeneil kadecTsa

Summary: The purpose of the discipline: application of
knowledge of quantitative assessment of the level of product
quality to make decisions when managing the quality of
services, products and processes, as well as solving problems
of product quality control to improve production

Learning result:

Demonstrates knowledge of the basic technical and design
characteristics of products, principles and methods for
assessing their quality management, as well as the specifics
of choosing quality indicators

22 IMonnin koawr: (TK) SB 3208-24 Kon aucuunaunet: (KB) UK 3208-24 Discipline code: (CCh) QC 3208-24
IIonnin araypl: Canansl 6aKbLUIay HauMeHoBaHUe TUCHUIVIMHBL: YIIpaBIeHHE Ka4eCTBOM Name of the discipline: Quality control
AKaZIeMUSITBIK KPpEOUTTEeP KoJIeMi: 5 KonnuecTBo akageMuyecKUX KpeIuToB: 5 Number of academic credits: 5
IpepexBusurrep: dusnka, Merpornorus [pepexBusutpbl: Ousnka, Merpororus Prerequisites: Physics, Metrology
HoctpexBu3ntrep: OHIMIEp MeH mnponecrepaiy canackiH | IlocTtpexBu3uThl: CTaTHCTHUECKHE METOABI yrpaBieHHs kadecTBoM | Post-requirements: Statistical methods of product and
OacKapyIblH CTaTHCTHKAIBIK omictepi, Cama MeHEIKMEHTI | NPOXYKIMHU M mponeccoB, CHCTEMBI MEHEIKMEHTA KauecTBa process quality management, Quality management systems
Kyhenepi Kparkoe conmep:kanue: Ilenbio mucuuruinabel siBiseTcss usydeHue | Summary: The purpose of the discipline is to study quality
Kpbickama Ma3myHbI: [IoHHIH MakcaThl — HApBIK CyOBEKTIIEPIHIH | CHCTEM KadecTBa, OBJAJICHHE METOaMM YIpaBieHHs KadecTBa | systems, mastery of methods for managing the quality of
KOMMEPIHMSUIBIK KbI3METi IIeHOepiHAe OOBEKTIIepaiH camachlH | OOBEKTOB, C LEJbI0 IMOCICAYIOUIEr0 WX INPUMEHEHHs B paMkax | objects, with a view to their subsequent application within
Oackapy omicTepiH MEHrepy, camna XKyHenepid 3epTTey MakcaTblHAa | KOMMEpPYeCKOH IesTeIbHOCTH CyObEeKTOB PhIHKA the framework of commercial activities of market entities.
KOJITaHBLITa bl Pe3yabTar 00yuyeHus: Learning result:
OKBITY HOTHIKECI: JeMoHCTpUpYyeT 3HaHHMS 1O  OCHOBHBIM  TexHHueckuM U | Demonstrates knowledge of the basic technical and design
OHIMHIH ~ HETI3ri  TEXHWKAIBIK  JKOHE  KOHCTPYKTOPJBIK | KOHCTPYKTUBHBIM XapaKTepPUCTHKaM TIPOAyKIHMM, npuHImmaMm u | characteristics of products, principles and methods for
CHITaTTaMalapblH, OJIApABIH CalachlH OacKapydbl OarajayfblH | METOJOM OLIEHKHM WX YNpPaBJICHHS KadeCcTBOM, a Takxke crerudpuxe | assessing their quality management, as well as the specifics
NPUHIMITEPI MEH SMICTEpiH, COHAaii-aK cama KepCeTKIlTepiH | BbIOOpa MokasaTeneil kadecTsa of choosing quality indicators
TaHIay epPeKIICTIKTepiH O1TyiH KopceTe .

23 IMonnin xkoawl: (TK) MZhS 3209-24 Ko aucuuniunet: (KB) SSM 3209-24 Discipline code: (CCh) MSS 3209-24

Ilonuin aTaysI:
AKaZIeMUSAITBIK KPEOUTTEP KOJIeMi: 5

IIpepexBuU3UTTEP: Crangaprray  >KoHe ceprudukarray,
TeXHUKAIBIK PETTEY KOHE METPOJIOTHS HETi3/1epi
MocrpexkBusurrep: Cama MEHEKMEHTI  JKyHeci, Tamak

OHIMJIepiHiH Kayinci3airin 6ackapy xyienepi

Kpickama masmyHbl: IToHII OKyIbIH MaKcaThl — KOCIMOPBIHHBIH
THICTI cajlalapbl MEH OHJIIPICTIK MpoIecTepi YIIiH MEHEIHKMEHT
JKYHECIHIH CTaHTApTTapblH TaHAAy, OHBIH INIHIEC MEHEIKMEHT
HeTi3aepiHeri CTaHIapPTTapAbI 3eprTey: TIPHUHIIHAIITEPI,
KYPBUIBIMBI, TalanTapbl, ayJuTi, €HTi3yi JXKoHEe cepTH(UKaTTays!
GoiibrHIIa OiTiMIl HaMBITy. 6acKapy KyHeciHiH

OxpiTy HoTIEKeci: [Ipomecrepai  OHTaIaHIBIPATBHIH  KOHE
KOCITIOPBIHAAPABIH THIMIUIITIH apTTBIPATIH THICTI YVHBIMIBIK
npoduiabaep YIIH MEHEIKMEHT JKYHECiHIH CTaHAapTTapblH
KOJNJaHy, COHJal-aK OHIMAep MEH KbI3METTEp/iH CamachblH
JKaKcapTy, TOYEKeIAepAi a3alTy XOoHe KaHaFaTTaHIbIpy YIIiH
OHIIpiC TpolecTepiH cana OoifbiHIIA Oackapy JKYHeciHiH
(YHKIMOHANIBIK ~ CTAHAAPTHIHBIH — TaJaNTapbIMEH  TYCIHAIPY.
MYZAIeTi TapanTap

HanmenoBanue qucuunianabl: CTaHIApTH CHCTEM MEHEIKMEHTa
KosmyecTBO akageMH4eCKUX KPeIUTOB: 5

MpepexBusurer:  Cranmaprusanuss U ceprudukanus, OCHOBBI
TEXHUYECKOI'O PEryJHUpOBaHUs U METPOJIOIUU
IHocTpexkBusurel: Cucrema MeHeIKMeHTa KadecTBa, Cucrema

MEHE/PKMEHTa 0e301aCHOCTH MUILIEBOH MPOLYKIMU

Kparkoe copep:xkanme: Ilenpro M3yueHUs] AUCLUIUIMHBI SIBISETCS
(opmMHupoBaHHe 3HaHMI BEIOOpA CTAHAAPTOB CHCTEM MEHEIKMEHTA 0
COOTBETCTBYIOIIMM OTPAciIsM U TIPOHM3BOACTBEHHBIM IIpOIeccaM
NpeNNpHUATHS, B TOM 4HCIE, H3yYCHHE CTAHAAPTOB B OCHOBAax
MCHEUKMEHTa:  NPHUHIMIL,  CTPYKTypa, TpeOOBaHUS,  aymur,
BHEJIPEHUE U CePTUUKAIINS CHCTEMBI MEHEPKMEHTa

Pesynbrar  o0yuenusi:  IlpumeHATH ~ cTaHIApTBl  CHCTEMBI
MEHEDKMEHTa TI0 COOTBETCTBYIOIIMM INPO(QWIIM OpraHu3alud,
ONTHMHU3MPYIOLIME MPOLECChl M TMOBBIMANOMNE I(PHEKTUBHOCTH
NEATeTbHOCTH  TPEANpUsTHH, a  TaKkkKe  HHTEepIpeTHpOBaTh
MIPON3BOACTBEHHBIE TPOIECCH C TPEeOOBAHHAMH (PyHKIIHOHAILHOTO
CTaHAApTa CHCTEMBI MEHEDKMEHTA II0 OTPacisiM IS YIydIIeHHs
KadyecTBa  TPONYKIMM W YCIOyI, CHIDKEHHS  pHCKOB U
YIOBJIETBOPEHHOCTH CTEHKXOIAEPOB

Name of the discipline: Management systems standards
Number of academic credits: 5

Prerequisites: Standardization and certification,
Fundamentals of technical regulation and metrology
Post-requirements: Quality management system, food
safety management systems

Summary: The purpose of studying the discipline is to
develop knowledge of the choice of management system
standards for the relevant industries and production
processes of the enterprise, including the study of standards
in the fundamentals of management: principles, structure,
requirements, audit, implementation and certification of the
management system

Learning result:

Apply management system standards for relevant
organizational profiles that optimize processes and increase
the efficiency of enterprises, as well as interpret production
processes with the requirements of the functional standard of
the management system by industry to improve the quality
of products and services, reduce risks and satisfy
stakeholders




24

Monnin konbl: (TK) MZhA 3209-24
ITonniH aTaybl:
AKaJIeMUSITBIK KPSTUTTEP KOJIEeMi: 5

IIpepexBusurrep:  Cranmaprray  JkoHE  cepTH(HKaTTay,
TeXHHKaIIBIK peTTey )KOHE METPOJIOTHS Herizaepi
IHocrpexBu3urrep: Cama  MEHEMKMEHTI  JKy#eci, Tamak

eHIMJIEpiHiH Kayilci3airin 6ackapy >xyienepi

Kbickama masmyHbl: [ToHZI OKyAgbIH MakKcaThbl KOCIMOPBIHHBIH
THICTI calanapblHIa  JKOHE OHIIPICTIK mporecTepinae
MEHEDKMEHT JKYWECIHIH CTaHAZapTTapblH KOJNIAHy oJicTepi
TypaJsl OLTIMAI TaMBITY OOJBII TaOBIIAIbL.

OxkpiTy HOTHXKeci: [lporecrepii OHTaMIaHIBIPATHIH KOHE
KOCITIOPBIHAAPABIH THIMIUIITIH apTTBIPAThIH THICTI YHBIMIBIK
npoduiabaep YIIH MEHEIKMEHT JKYHECiHIH CTaHAapTTapblH
KOJIIaHy, COHAaif-ak eHiMaep MeH KbI3METTEep/iH CamachlH
JKaKCcapTy, TOYEKeIAepAi a3alTy XOoHe KaHaFaTTaHIbIpy YIIiH

Kon nucnunmauubr: (KB) MSM 3209-24
HauMeHoBaHHe TUCHMILIMHBI: METOIBI CHCTEM MEHEIKMEHTA
KosnyecTBO akageMH4YeCKUX KPeIUTOB: 5

HpepeKannTm: CTaHZ[apTI/ISaHI/ISI u CepTI/I(bI/IKaHI/ISI, OCHOBEI
TEXHUYECKOI'O PETYINUPOBAHUA U METPOJIOTUN
HOCTpeKBI/llﬂ/ITLlI Cucrema MCHCIKMCHTA Ka4d€CTBa, Cucrema

MEHEIKMEHTa 6e30M1aCHOCTH MUILEBOI NPOLYKINH

Kparkoe copep:kanme: Ilenpro M3y4eHHs IMCLUIUIMHBI SBIACTCS
(bopMupoBaHHe 3HAHHMIT 0 METOAAM IIPUMEHEHHUS CTaHaPTOB CHCTEM
MEHEKMEHTA 110 COOTBETCTBYIOIINM OTPACIISAM U POU3BOICTBEHHBIM
TIporeccaM MpeIpHsTHS
PesynbTar 00yueHus:
[pumensTs CTaH/IapThI
COOTBETCTBYIOIIIUM
MPOLIECCHl U
MpeInpUATHH,

CHCTEMBI MEHEeDKMEeHTa o
l'[pO(l)l/I.]'lﬂM opraHusanuv, OINTHMUBUPYIOIINEC
noBpIIatone  3()(EeKTUBHOCT  AESTENbHOCTH
a TaKKe WHTEPIPETHPOBATh IPOU3BOACTBEHHbIE

Discipline code: (CCh) MSM 3209-24

Name of the discipline: Management systems methods
Number of academic credits: 5

Prerequisites: Standardization and certification,
Fundamentals of technical regulation and metrology
Post-requirements: Quality management system, food
safety management systems

Summary:

The purpose of studying the discipline is to develop
knowledge on methods of applying management system
standards in relevant industries and production processes of
the enterprise

Learning result:

Apply management system standards for relevant
organizational profiles that optimize processes and increase
the efficiency of enterprises, as well as interpret production

eHIIpic TmpomecTepiH cana OoifpiHmA Oackapy JKYHeciHIH | mpomecchl ¢ TpeOOBaHUSAMH (QYHKIIMOHAIBHOTO CTaHIapTa cHcTeMbl | processes with the requirements of the functional standard of
(YHKIMOHANABIK ~ CTAaHJAPTHIHBIH  TajlanTapblMEH TYCIHIIpY. | MEHEIKMEHTa IO OTpacisiM JJs YIydlleHWs KadecTBa Mponykuuu u | the management system by industry to improve the quality
MYZAJeTi TapanTap YCIIYT, CHIDKEHHS PHCKOB 1 YIOBIETBOPEHHOCTH CTEHKXOIIEPOB of products and services, reduce risks and satisfy
stakeholders

25 Ilonnin koasr: (OKK) SMG 3205-24 Kon muemmniunst: (BK) SMK 3205-24 Discipline code: (UC) QMS 3205-24
ITonuin arayer: Cana MeHEDKMEHTI JKyienepi HaumenoBanue qucuunMHbl: CHCTEMBI MEHEDKMEHTA KadecTBa Name of the discipline: Quality management systems
AKaZeMUSIIBIK KPpEOUTTEP KoJIeMi: 5 KosnnuecTBo akageMuyecKuX KpeIuToB: 5 Number of academic credits: 5
IIpepexBu3uTTep: Crangmaptray  koHe  ceptudukarray, | I[IpepexBusutbl: Crangaprusamuss u  ceprudukanus, OcHoBel | Prerequisites: Standardization and certification,
TeXHUKAIBIK peTTey >KOHE METPOJIOTHS Herisnepi, MEHEIXKMEHT | TEXHHYECKOrOo perynupoBaHuss W Mmerponorud, Cranmaptel cucteM | Fundamentals of technical regulation and metrology,
JKYHeciHIH cTaHIapTTaphl MEHEPKMEHTA Management system standards
MoctpexBusurrep: ChiHaK, OaKpulay jkoHE OHIMHIH Kayincizmiri, | IlocTpekBm3mrel:  lcmbiTanme, KoHTpodb W OesomacHocth | Post-requirements: esting, control and product safety,
Tamak eHepkociGinmeri cama aymuti, TeXHHKaJbIK peTTEY | NPOAYKIMH, AyauT KadecTBa B NHIIEBOH mnpombinuieHHOCTH, | Quality audit in the food industry, Training of specialists in
caJlachIH/IaFbl MaMaH/Iap/ibl Jasipiiay IMoxroroBka CeHUaIUCTOB B chepe TEXHUIESCKOTO PeryIHpOBaHUS the field of technical regulation
Kpickama masmynbl: [Tonnig makcatsl — ctyaearrepre MS ISO | Kparkoe comep:kanme: Ilenpio wusyuenust kypca seiasercs | Summary: The purpose of the course is to provide students
9000 cepHsCHIHBIH TaJaNTapblH, MPOLECTEp MEH KyKaTTalfaH | mpenacraBieHue oOyuaromumcs 3HaHui mo TpeboBanmsam MC UCO | with knowledge of the requirements of MS ISO 9000 series,
npouexypamapasl  o3ipiey,  Tamak  eHiMAepiH  eHmipy | cepum 9000, paspaborke mporeccoB u JAOKyMeHTHpoBaHHBIX | development of processes and documented procedures,
kocinopeiHgapeiaaa MS ISO 9000 craHmapThiH eHri3y, cOHbIMEH | mpouenyp, BHeapenuto MC MCO 9001 Ha npennpustusx numeBbix | implementation of MS ISO 9001 at food production
KaTap MHCIIEKIMSUIBIK OaKpuIay, IITKi KOHE CBHIPTKBI ay/UT JKYPri3y | NPOHM3BOACTB, a Takke IPOBEACHHs HHCIIEKIIMOHHOTO KOHTpOJs, | enterprises, as well as conducting inspection control, internal
GoiibiHIIa OimiM Gepy 00BN TaObLIa b BHYTPEHHETO U BHEIIIHETO ayIuTa. and external audits.
OKBITY HOTHIKECI: PesyabTar 00yueHus: Learning result:
Onimai Oaranay OoifpiHIIa OiniMi MeH TYCIHIriH kepcerenmi, | JeMOHCTpupyeT 3HaHMSI M IIOHMMaHHMe IO oOLeHKe npoxykiuu, | Demonstrates knowledge and understanding of product
KOJIIAHBICTAFbl Cala JKyHenepiH Tajmaipl, cala MEHE[DKMEHTI | aHalM3HpyeT CYIISCTBYIOIIME CHCTEMbl KauecTBa, OCYIISCTBIET | assessment, analyzes existing quality systems, develops a
Kyitecin o3ipmeiini, enmipicre CMJX eHrisy narmsuiapelH | pa3pabOTKy cMCTeMbI MEHEIKMEHTa KauecTBa, IPUMEHsEeT HaBbIKK 0 | quality management system, applies skills to implement a
KOJLTaHAJIbI BHeapennio CMK Ha mpou3BOJICTBE. OQMS in production

26 Monnin konwr: (TK) TKFT 3210-24 Kon nucnummnubr: (KB) AROF 3210-24 Discipline code: (CCh) RHA 3210-24

ITonnin araysr: Toyeken MeH KayinTi ¢akTopiepai Tannay
AKaJIeMUSUTBIK KpeTUTTep KoJeMi: 5

IIpepexBu3uTTEp: TeXHHMKaNBIK ~ perTey  CaJlacChIHJAFbI
3eprreyaep, Tayapmapabl opay »koHe TaHOaiay, OHiMIep MeH
KyKaTTapZbl COHKeCTeHIipy Herizaepi

MocrpexkBusurrep: Cama MeHEHKMEHTI Xyhenepi, A3BIK-TYIIK
Kayinci3airin 6ackapy xyieci

Kpickama mMa3myHbl: [ToHHIH MakcaThl - TOyeKeJepAi aHbIKTay,
Tangay OkoHe Oaramay CHSAKTH Oackapy —IpomecTepiHne
JarasIapasl 1amMeiTy. COHBIMEH KaTap a3bIK-TYJIKTIH OYJIHYIHIH

HaumeHoOBaHHe JQUCHMIUIMHBL: AHAIM3 pPHCKOB U  OMNACHBIX
(axTopos

Kosin4ecTBo akaleMM4eCKHX KPEIUTOB: 5

lpepexBusurnl:  HccrnenoBanust B chepe  TEXHHUECKOTO
perynupoBaHMs, YTMakOBKa M MapKHPOBKAa TOBapoB, (OCHOBBI
AIeHTHGUKALMH TPOAYKIMH U ZOKYMEHTOB

MocrpexBu3utbl: CHcTeMBl MeHemKeHTa KadectBa, Cucrema

MCHCI’)KMCHTaA 0e30I1acCHOCTH IMMAMICBLIX ITPOAYKTOB
KpaTKOC CoaepKaHuE: Hen};}o U3yUCHUS MUCHUIIIMHBL SBJISETCSA
d)ODMI/IDOBaHI/Ie HABBLIKOB I10 IIpOoLECCaM YIIPABJICHHUA PUCKaMU, TAKUEC

Name of the discipline: Risk and hazard analysis

Number of academic credits: 5

Prerequisites: Research in the field of technical regulation,
Packaging and labeling of goods, Basics of identification of
products and documents

Post-requirements: Quality management systems, Food
safety management system

Summary: The purpose of studying the discipline is to
develop skills in risk management processes, such as:
identification, analysis and assessment of risks, as well as




TypJiiepi, cebenrepi MEH TOyeKeNIi a3aiiTy omiCTEepiH KOJIIaHy
JKOHE CHIHM OaKbUIay(bl OPHATY KayilTepiMeH TaHBICY

OKbITY HOTHIKECI:

Tamak eHIMIEpiH OHAIpYy MNPOLECIHIE TYBIHIAWTHIH BIKTHMAI
KayinTi ¢axropnapablH (OHOJOTHSUIBIK, XUMHUSUIBIK, (DH3HKAIBIK)
TOyeKeJepiH Tajjay YLIiH akmapar HeH JepeKTepAi KUHAHIbI
JKoHe TyciHaipeni. byn Toyekemnnepai aHBIKTaWAbI KOHE MKOSIBL.
Tamax eHiMAepiH eHIOIpy OObeKTUIepiHAEe CBHIHH OaKbuiay
mektepid (XACCII npuHOUOTEpiHE HETI3NENTeH) OpHATy YIIiH
FBUIBIMH TIAibIMJIayIap/Abl KalblITACThIpabl. TaMaK eHIMAEpiHiH
camachlH  aHBIKTAy VIIIH acHaNTHIK  3epTTeyliep  IKYprizy
MeXaHH3M/Iepi MeH d/licTeMeNepiH a3ipieii

KaKk: HAcHTH(HKALKs, aHaJIu3 U OLICHKA PHCKOB, a TaKKe yMEHHI
pacno3HaBaTh ONAacHbIC (HaKTOPBL: BHUIBI, MPUYMHEI IIOPYH ITHIIEBBIX
NIPOAYKTOB W INPUMEHSATh METOABl MHHHMH3AIMH PUCKOB H
YCTaHOBJIEHHE KOHTPOJIBHBIX KPUTHYECKUX TIPEIEIIOB.

Pe3yabTar 0o0yueHus:

Ocyectisier cO0p M MHTEpIPeTaluio HHGOPMALMH U JaHHBIX JULL

aHajgM3a  PHCKOB o MOTEHIMAIBHO-0MIACHBIM  (haKTOpam
(Omomornueckue, XUMHUUYECKHE, (HU3MUYECKHUE), BO3HHUKAIONINE B
mpolecce MPOW3BOACTBA MWIIEBBIX MPOAYKTOB. BbIsBISIET 1

yCTpaHseT AaHHbIe PUCKH. DopMHpyeT HaydHBIE CYKACHHS C LEIBIO
YCTAQHOBJIEHUS] KPUTUUECKUX KOHTPOJIBHBIX NPEAENOB (Ha OCHOBaHUH
npuaiunoB XACCII) Ha mumeBbIX mpon3BoacTBax. PaspabarsiBaeT
MEXaHHU3Mbl ¥ METOHOJIOTHM JJIsI MHCTPYMEHTAJIBHBIX UCCIICIOBaHUH
10 OIIPEAETIECHHUIO KaueCTBA MUIIEBHIX POAYKTOB

the ability to recognize hazardous factors: types, causes of
food spoilage and apply methods for minimizing risks and
establishing critical control limits.

Learning result:

Collects and interprets information and data for risk analysis
of potentially hazardous factors (biological, chemical,
physical) arising during the food production process.
Identifies and eliminates these risks. Forms scientific
judgments to establish critical control limits (based on
HACCP principles) in food production facilities. Develops
mechanisms and methodologies for instrumental studies to
determine the quality of food products

27 IMonnin xkoawl: (TK) TOSAZ 3210-24 Kon aucunniunbt: (KB) IIKPP 3210-24 Discipline code: (CCh) ISFQ 3210-24

Ionnin araybl: Tamax eHIMIEpiHIH caachklH acIaNTHIK 3ePTTEY HaumenoBanue mucuuniaunbl: MHCTpyMeHTanbHbIe uccnenoBanus | Name of the discipline: Instrumental studies of food quality

AKaJIeMHUSIJIBIK KpPeIuTTep KoJeMi: 5 KaueCcTBa MUIIEBBIX TPOAYKTOB Number of academic credits: 5

IIpepexkBu3nTTEp: TexHUKaIbIK perrey canaceigaarsl | KoamuecTBo akageMuueckuX KpeauToB: 5 Prerequisites: Research in the field of technical regulation,

3eprreynep, Tayapnmapael opay skoHe TaHOanay, OHimumep MeH | IlpepekBH3HTHI: Uccnenoannss B cdepe  Texuuueckoro | Packaging and labeling of goods, Basics of identification of

KyKaTTapabl COHKeCTeHAIpY Heri3nepi perynupoBaHus, VYIakoBKa M MapkupoBka ToBapoB, OcuoBbl | products and documents

IlocTpexBu3uTTep: Cama MeHEKMEHTI )kylenepi, A3BIK-TYJIK | WASHTU(QHKALUY NPOAYKINH U JOKYMEHTOB Post-requirements: Quality management systems, Food

Kayirci3airin 6ackapy xyieci MocrpexBu3utbl: CucreMbl MeHeIKeHTa KadectBa, Cucrtema | safety management system

Kpickama masmyHsl: [IoHHIH MakcaTel - TamMaK 6HIMIEpiHIH | MeHeKMEeHTa 6e30MacHOCTH MHUIIEBBIX TPOAYKTOB Summary: The purpose of the course is to study the topics:

TaFaMBIK KYHIBUIBIFBIH JKOHE OJapIblH afaM TaMakTaHyblHIarel | KpaTkoe cogep:kanue: Llenpio m3yueHus Kypca siBisiercs m3ydeHue | nutritional value of raw materials and finished products;

MaHBI3BIH 3€pTTEy; TaMaK OHIMICPIHIH OpTYPJi TONTAPHIHBIH | TeM: MUIIeBast LEHHOCTh CBIPBsI u roToBoii | classification and quality characteristics of various groups of

ACCOPTUMEHTI MEH CamasbIK CHIIATTaMaslapbl; TaMaK OHIMIEPIH | NPOXyKIHW;KIaccUpuKamus ©  KadecTBeHHble xapakTepuctuku | food products; basics of storage, transportation and sale of

caKTay, TachIMajgay »>KOHE OTKI3y HeTri3fepiH; a3bIK-TYJIK | pasiM4YHbIX TPyNI [HIIEBOH HpPOAYKIWM; OCHOBBI XpaHeHus, | food products; modern methodologies for assessing and

camachlH Oarajnay >KOHE TalJlaylblH 3aMaHayHM oJicTepi Typajbl | TPaHCIIOPTHUPOBKY U peajM3allvyl MHUIIEBOH NMPOAYKIMHU; coBpeMeHHble | analyzing quality using instrumental methods, as well as the

O171iM MEH JaFIbIHbI KaJIBIITACTHIPY METOIOJIOTHMH OLIEHKM M aHanu3a KadectBa ¢ npumeHeHueM | formation of practical skills in researching the quality of

OKBITY HITHIKeCI: HHCTPYMEHTAJIBHBIX METOJOB, a Takke popmupoBanue npakrudeckux | food products.

Tamak  eHIMAEpiHIH  camacblH  OPraHOJICITUKAJBIK ~ JKOHE | HAaBBIKOB MCCIIEOBAHMI Ka4eCTBA MHUILEBBIX IPOAYKTOB. Learning result:

(u3uKa-XUMUSUTBIK ~ OficTepMeH  Oaranaynsl JkoHe Tanmaynsl | Pesyabrar ofydenusi: Conducts an assessment of the quality of food products

JKYpri3esi jkoHe MEMJICKETTIK CTaHAapTTap TajanTapbiHa coiikec | I[IpoBomuT oleHKY KadecTBa MUIIEBBIX MPOAYKTOB C MCIOIB30BaHMEM | using organoleptic and physico-chemical methods and

TaMaK eHIMAEpiHIH canackl Typajbl KOPBITEIHAEI Oeperi. OPTaHOJIENTHYECKUX U (HU3MKO-XHMMHUUECKHX METOJOB M aHamm3upyeT | analyzes and gives an opinion on the quality of food
U JJaeT 3aKJIIOYCHUE O KaueCTBE MHIIEBBIX IPOAYKTOB B cooTBeTcTBHM | products in accordance with the requirements of state
¢ TpeOOBaHMSIMU I'OCY/IapPCTBEHHBIX CTAHAPTOB. standards

28 IMonnin xkoawl: (TK) SB 3211-24 Ko aucuuniunet: (KB) OS 3211-24 Discipline code: (CCh) CA 3211-24

IIonnin araybl: ColikecTikTi Oaranay

AKaZeMUSITBIK KPEOUTTEP KoJIeMi: 5

IIpepexBu3uTTeEp: CranmapTray KoHe cepTH(UKaTTay,
TeXHHUKaIIBIK peTTey JKoHEe METPOJOTHs Herizmepi, OHiMaep MeH
KyKaTTapabl COHKeCTeHAIpy Heri3nepi

MocTpexBm3ntrep: Tamak  eHepkaciOiHIH  cama  aymuri,
TeXHHMKaJIBIK peTTey CaJlaChIHAAFbl MEMJICKETTIK OakKpliay >KOHE
KaJaranay

Kpickama ma3myHbl: [IoHHIH MakcaTbl - TEXHHKAJBIK PETTEY
caachIHIaFbl 00BEKTiNepAl cepTH(UKaTTay, AeKIapanusiay KoHe
AaKKpEeOUTTey VINIH KaXeTTi OHIMIEepAiH, MPOLECTEePIiH KOHE
KBI3METTEPIIiH COWKEeCTIriH Oaramay calachIHIAFel OUTiM MEH
JNAFABUIApAbl  YCBIHY — Oonell  TaObutagpl. [loH  3eprreiini:
COMKeCTIKTI Oarayiay OOBEKTINEpI: HBICAHJIAPHI, CXEMAaJIaphl

HanmenoBanue qucuunianHbl: OieHKa COOTBETCTBUS
KosimyecTBo akajeMH4eCKUX KPeIUTOB: 5
IpepexBusursl: Cranmaprusanust U cepTUduKanus,
TEXHUYECKOTO perynupoBaHus u METPOJIOTUH,
HACHTUQHUKAIUH TPOXYKIUH ¥ JTOKYMEHTOB
IHocTpekBU3uTBI: AyauT KadecTBa IHUIIEBOH IPOMBIIUICHHOCTH,
TocynapcTBeHHBIII KOHTPOJIb UM HaJ30p B OONACTH TEXHHUYECKOTO
perynupoBaHus

Kpatkoe copepxkanme: Ilenpro M3ydeHUs] AUCHUIUIMHBI SIBISETCS
MIPE/ICTAaBICHUE 3HAHUH M HABBIKOB B C(epe OIEHKH COOTBETCTBHS
MIPOAYKINH, MPOLECCOB M YCIyT, HEOOXOAUMBIE I CepTH(HHUKAIHH,
JIEKIIAPUPOBAHMS M AKKPEAUTANH 00BEKTOB B 00IACTH TEXHUIECKOTO
perynupoBaHusa. JIMCOMIUIMHON  W3y4aloTcs: OOBEKTHI  OIEHKH
COOTBETCTBUS; (JOPMBL, CXEMBI, IIPOLEAYPHL OLEHKH COOTBETCTBUSL

OCHOBEI
OCHOBEI

Name of the discipline: Conformity assessment

Number of academic credits: 5

Prerequisites: Standardization and certification,
Fundamentals of technical regulation and metrology,
Fundamentals of product and document identification
Post-requirements: Quality audit of the food industry, State
control and supervision in the field of technical regulation
Summary: The purpose of studying the discipline is to
present knowledge and skills in the field of conformity
assessment of products, processes and services necessary for
certification, declaration and accreditation of objects in the
field of technical regulation. The discipline studies: objects
of conformity assessment; forms, diagrams, conformity
assessment  procedures; confirmation of conformity




COMKECTIKTI pacTay pociMaepi; COMKeCTiKTI pacTay (IeKiIaparus,
ceprudukarray); COUKECTIKTI pacTay Ky>KaTTapbl, PeTUCTPIEpHiH
TYpJIepi, COHNaii-aK Ti3LTIMII JKYPri3y, TipKey JKoHe KYprizy
OKBITYIBIH MaKCAThI:

CaifKeCTiKTI pacray calachIHAAFbl JKYMBICTAp/Abl YHBIMAACTBIPY
JKOHE MOHHUTOPHHII OoliplHIIA OimiMiH KoimaHanasl, Kasakcran
PecnyOnukachIHBIH 3aHHAMaNbIK 0a3achlH, COHAM-aK COMKEeCTIKTI
Oaranay HBICAaHAAPBIH, CXEMaJapblH >KOHE pociMaepiH Oimeni.
Onnipictig JKarJaibIH, OHBIH  IIIIHAE  TEXHOJOTHUSIIBIK
HpOLIECTepi Taljidy, OJIley HOTHXKEIEPiH Taiuuay >KOHE ©HIM
camacelH Oakpuiay, COHAAlf-aK ©HIIPICTIH KOHE HAPBIKTAFhI
allHaJBIMBIHBIH  OapNIbIK KE3CHICPIHIEC OHIMHIH Kayilci3/iriy,
KaJlaFaJlaHybIH JKOHE CamachlH TEXHOJOTHSUIBIK KaMTaMachl3 €Ty
JTAFIbUIAPBIH MEHICPE/Ii.

MIOATBEPKICHAE COOTBETCTBUS (IEKIApPUPOBAHME, CEPTU(HKALINSA);
JOKYMEHTEI 00 OIIeHKE COOTBETCTBHUS; BHIBI PEECTPOB, a TaKKe
BeJICHUE, PETHCTPALNS U COAEp)KaHUe peecTpa

Pe3yabTar o0yueHus:

[IpumeHsieT 3HAaHMA 1O OPraHU3ALMU U KOHTPOIIO paboT B oOnacTé
OLICHKH COOTBETCTBHS, 3HAeT 3aKoHonarenbHylo 0aszy PK, a Taroke
GopMBI, CXeMBI M TPOIEAYpY OLEHKH COOTBETCTBHA. Bmageer
HaBbIKAMH [0 AaHAJIW3y COCTOSIHUS IPOM3BOJCTBA, BKIIOYAs
TEXHOJIOTHYECKHE MPOIECCHl, AaHAIM3y PE3ylNbTaTOB H3MEPEHHH U
KOHTPOJISI KadecTBa MPOAYKIHH, a TAaKXKe IO TEXHOJIOTHIECKOMY
obecriedeHNI0  0E30MaCHOCTH, IPOCIEKHMBAEMOCTH W KadecTBa
MIPOAYKIINH Ha BCEX ATalax MPOM3BOJACTBA U 0OpAIEeHUs Ha PhIHKE

(declaration,  certification);  conformity  assessment
documents; types of registers, as well as maintenance,
registration and content of the register.

Learning result:Knowledge:

Applies knowledge of organizing and monitoring work in
the field of conformity assessment, knows the legislative
framework of the Republic of Kazakhstan, as well as forms,
schemes and procedures for conformity assessment.
Possesses skills in analyzing the state of production,
including technological processes, analyzing measurement
results and product quality control, as well as technological
ensuring the safety, traceability and quality of products at all
stages of production and circulation on the market

29 IMonnin koawl: (TK) KS 3211-24 Kon aucuunaunet: (KB) SU 3211-24 Discipline code: (CCh) SC 3211-24
Ionnin araysl: Kpi3merTepni ceprudukarray HaumenoBanue gucuuniuasl: Ceprudukanus ycimyr Name of the discipline: Service certification
AKaZIeMUSAITBIK KPETUTTEP KOJIeMi: 5 KonnyecTBo akageMu4ecKUX KPeIUTOB: 5 Number of academic credits: 5
IIpepexkBu3nTTEp: Crannmaptray xoHe ceprudukarray, | IIpepexkBusutnl: Crannmaptmzanus wu ceprudukanusi, OcHoBbl | Prerequisites: Standardization and certification,
TeXHHUKaJIBIK peTTey JKoHEe METPOJIOTHs Heriznepi, OHiMAep MeH | TeXHHYECKOro perynupoBaHus u METpOJIOTUH, OcHoBel | Fundamentals of technical regulation and metrology,
KyKaTTapabl COHKeCTeHAIpY Heri3nepi UACHTUQUKAINY TPOAYKIUH U JTOKYMEHTOB Fundamentals of identification of products and documents
IlocTpexBu3urrep: Tamak  eHepkaciOiHiH cama  ayguti, | IlocTpeKBH3WTBI: AymuT KadecTBa NHINEBOH mpomblnuieHHOCTH, | Post-requirements: Quality audit of the food industry, State
TexHUKaIIBIK peTTey callachlHAAFbl MEMJICKSTTIK Oakputay jkoHe | locymapcTBeHHbBIH KOHTpOIb M HaA30p B obmacTu TexHuueckoro | control and supervision in the field of technical regulation
KaJiarajay perylnupoBaHus Summary:
Kpickama Ma3MyHBI: [lonnin Makcarel - KoramIelK | Kparkoe conep:xanme: ILlenpro m3ydenust aucumiuiaabl seisiercss | The purpose of studying the discipline is to develop
TaMaKTaHABIPY  KBI3METIH  YHBIMAACTBIPY  JKOHE  KepceTy | ¢opMupoBaHWE 3HAHHH B O0JACTH OpraHM3anuu M okazaHus yciayr | knowledge in the field of organization and provision of
calacelHIarbl OutiMaepai KamsimTacTelpy. [loH KbI3MerTepni | ofOmectBeHHoro mnuTanus. JucumiuinHa  w3ydaeT —1porecchl | public catering services. The discipline studies the processes
cepTu(dUKaTTay TPOUECTEPIH MKOHE KOFAMIBIK TaMaKTaHABIPY | NpOBEACHHs CEpPTUPHKAUKM YCIYyr M TMOPAAOK JokyMeHTanpHoro | of certification of services and the procedure for
KBI3METTECPIH CEPTUPHUKATTAY HOTHXKEICPIH KyXKartay TOpTiOiH | odopmicHUs pe3ynbTaTtoB cepTudukamuu ycinyr obmiectBenHoro | documenting the results of certification of public catering
3epTreimi [IATaHUs. services
OKBITYABIH MaKCATbI: Pesynbrar 00y4yeHus: Learning result:
ColikecTikTi Oarayay calachIHAAFBI )KYMbICTapasl yibMaacTelpy | IlpuMeHser 3HaHUS MO OpraHM3allM M KOHTPOMIO pabor B obmactu | Applies knowledge of organizing and monitoring work in
JKOHE MOHHTOPHHTLICY OoiibiHIIa OiiMiH KonmaHansl, KasakcTaH | OLIEHKH COOTBETCTBHS, 3HAaeT 3akoHomaTenbHyro 0asy PK, a rtawke | the field of conformity assessment, knows the legislative
PecnyOnukachiHbIH 3aHHAMAaJbIK 0a3achlH, COHIal-aK | (opMbI, CXeMBI M TPOLEAYpPY OLCHKH COOTBEeTCTBHs yciuyr. Bianeer | framework of the Republic of Kazakhstan, as well as forms,
KOPCETUIeTIH KBI3METTEpAiH CoHKecTiriH Oarajay HBICAHIAPHIH, | HaBBIKAMH 110 aHAIN3Y COCTOSHHS IIPOM3BOACTBA, BKutodas | schemes and procedures for assessing the conformity of
cXeMaJlapblH JKoHE pacimiepiH Oineni. OHIIpICTIH JKal-KYHiH, | TEXHOJIOTMYECKHE HpOLECCHl, aHalM3y pe3yiabTaToB H3MepeHui U | services. Possesses skills in analyzing the state of
OHBIH IIIiHJAE TEXHOJOTHSUIBIK IIPOLECTEpAl Tajnay, eJley | KOHTpONs KadecTBa YCIYI, a Taloke 1o TexHoiornmdeckoMy | production, including technological processes, analyzing
HOTHXKEJICPIH TaliZidy KOHE KBIBMETTEPIiH camachlH Oakpuiay, | obecredeHuro 6e30MacHOCTH, MPOCICKUBACMOCTH YCIYT measurement results and quality control of services, as well
COHai-aK Kayinci3mikTi, KbIBMETTePIIH  KaJarajaHyblH as technological support for safety, traceability of services
TEXHOJIOTUSIIBIK KAMTAMAChI3 €Ty aFIbLIapbIH MEHIepe/i.

KocinTennipy nmonaepi / llpodpuaupyrommue aucuuniaunsi /Profile courses — 70 kpenur / kpeaura /credits
30 Iannin koxer: (OKK) OMKh 3301-24 Kon aucouniuner: (BK) MOP 3301-24 Discipline code: (UC) MEP 3301-24

ITonnin aTaysl: OHIIPICTI METPOIOTHSIIBIK KAMTAMAaCHI3 €Ty
AKaJIeMUSUTBIK KpeTUTTep KoJeMi: 5

IIpepexBusurrep: Cranmaprray xoHe ceprudukarray, Ousmka,
OnmeMIep/IiH Kbl TEOPHICH, MeTponorus
IocTpexkBusutrep: Cama MeHEKMEHTI xyHenepi, TexXHUKaIbIK
perTey canachlHAAFhl MEMIICKETTiK Oakbpllay »KOHE Kajaraiay,
TexXHUKANBIK PETTey caJachlHIaFbl MaMaHIap/bl Aasipiay
Kpickama ma3smyHbl: [IoHHIH Makcarhl - eJiiey KypajilapblHa,
oJlicTepiHe KoHE HOTIDKENEpiHe KOWBLIATHIH _METPOJIOTHSIIBIK

HaumeHnoBaHue JUCHUILUIMHBI
IIPOU3BOJCTBA

KonnuecTBo akageMuyecKux KpeauToB: 5

ITpepexBu3nThl: Crangaprusanus u ceprudukanms, Ousuka, Odmas
Teopusi u3MepeHuii, Metposnorus

IMocTpekBU3UTHI: Cucremst MEHEDKMEHTa KaJyecTBna,
TocymapcTBeHHBIN KOHTPONb M HAA30p B OONACTH TEXHHYIECKOTO
perymupoBanus, [IoAroToBKa CrierManucToB B 00IACTH TEXHUIECKOTO
PErYIUpOBaHUs

Mertponorudeckoe obecreueHne

Name of the discipline: Metrological ensuring production
Number of academic credits: 5
Prerequisites: Standardization and certification, Physics,
General theory of measurements, Metrology
Post-requirements: Quality management systems, State
control and supervision in the field of technical regulation,
Training of specialists in the field of technical regulation
Summary: The purpose of studying the discipline is to
demonstrate the skills and abilities of applying metrological




TajanTap/sl KOJNaHy, eIIeM KypalJapblH TeKcepy djicTeMeci,
COHJal-aK eHMIpy, KyKarTay »JKoHEe TipKey YIIIH eJmeM
KypajapslH  METPOJOTHSUIBIK — aTTeCTallMsuIayAbl  KYPTi3y
JIAFIBUIAPEI MCH OJIIIEM OIpJIiriH KaMTaMachI3 €TyIiH MEMIICKETTIK
KYHECiHIH Ti3UTIMIHIETI epexenepil KepceTy

OKBITY HITHIKECI:

Onmiey  KypajZapblH  CalbICTBIPBII  TEKCepy, KajauOpiey,
METPOJIOTHSIIBIK, aTTEeCTAlMsIIay, OpTYpii (H3MKAJbIK IIamaap
GoMBIHIIIA OJIIICY CXEMAaNApbIH TaNay, OJIIIeY HOTHKENCPiH oHIeY
JKOHE ONap/blH CEHIMIUNIMH Tainay, eJiey KaTewiri Typajbl
OimiMaepiH KepceTei.

Kparkoe congep:xanue: Ilenbro M3yueHHs AWMCHMIUIMHBI SIBISEOTCS
JEMOHCTpAIMsl YyMEHUH M HaBBIKOB NPUMEHEHUS] METPOJIOTHYECKUX
TpeOOBaHMH K CpEACTBaM, METOJaM W pe3yibTaTraM H3MEepeHHi,
METOAUKY IOBEPKH CpPEICTB HM3MEPeHUH, a TakKe HpPOBEICHUS
METPOJIOTHYECKOH aTTeCTalluk CPEACTB HM3MEpPEHHH HpPOU3BOICTBA,
odhopmieHHe  JOKyMEHTAalUMM M perucrpauus B peecTpe
rOCYJapCTBEHHOH CHCTEMBI 00ECTICYEHHS €IMHCTBA U3MEPEHHUH.
Pe3yabTar 00yueHus:

JIeMOHCTpHUpYeT 3HaHMS MO MOBEPKE, KATHOPOBKE, METPOIOTHYECKON
aTTeCTAllMM CPEICTB HM3MEPEHHMil, aHAM3y CXEMbl H3MEpeHHit
pa3nMYHBIX  (QU3MUYECKHX  BENHYHMH, OOpabOTKH  pe3yibTaToB
W3MEpEeHHH M aHaJIN3a MX JJOCTOBEPHOCTH, ITOTPEIIHOCTH U3MEPEHUI.

requirements to the means, methods and results of
measurements, methods of verification of measuring
instruments, as well as conducting metrological certification
of production measuring instruments, preparation of
documentation and registration in the register of the state
system for ensuring the uniformity of measurements.
Learning result:

Demonstrates knowledge of verification, calibration,
metrological certification of measuring instruments, analysis
of measurement schemes for various physical quantities,
processing of measurement results and analysis of their
reliability, measurement error.

31 Ilonnin koasl: (TK) ATKBJ 3301-24 Kon muemmnaunst: (KB) SMBPP 3301-24 Discipline code: (CCh) FSMS 3301-24
ITonHiH aTaybl: A3BIK-TYJIK Kayinci3airin 6ackapy xyieci HaumeHnoBanune JUCUHUIUITMHBI: Cucrema menemkMmenTa | Name of the discipline: Food safety management system
AKaZeMUSITBIK KpeOUTTEeP KoJIeMi: 5 0€30MacHOCTH MUILEBOH MPOTYKIINU Number of academic credits: 5
IpepexBuszurrep: Toyekenmep MeH Kayinrti ¢akroprapasl | KoauuyecTBo akageMuuecKHX KpeauToB: 5 Prerequisites: Analysis of risks and hazards, Control and
tannay, KeamiMerpusi, MeHeDKMEHT KydeciHiH craHmaptrapsl, | I[lpepekBu3uThl: AHamM3 pHUCKOB W omacHBIX  (aktopoB, | assessment of the quality of food products, Metrological
OHIIpICTI METPOJIOTHSIIBIK KAMTaMAChI3 eTy Kammumerpus, CrangapTsl cucTeM MeHemKMeHTa, MeTponornueckoe | assurance of production
MocrpexkBusurrep: Tamak eHepkociOiHiH cama aymuti, ChiHaK, | oOecredeHne MPOU3BOACTBA Post-requirements: Quality audit of the food industry,
OakplIay jKoHe eHIMHIH Kayincisniri, TexHukansik perrey xaoHe | IlocTpekBH3MTBI: AyauT KadecTBa nMIueBod mnpomsbinuieHHoctH, | Testing, control and product safety, Training of specialists in
METpOJIOTHS CajlachlHIaFbl MaMaHIap/bl Jaspiay HcnbiTanne, KOHTponb H Oe3omacHocTh mponykiwmu, [loaroroka | the field of technical regulation and metrology
Kpickama Ma3mMyHBbI: CIELHATINCTOB B c)epe TEXHUUESCKOTO PEryInpOBaHUs 1 METPOJIOTHI Summary: The purpose of studying the discipline is to
[TonHIH MakcaThl - TaMaK ©HIMAEpPiH eHAipy Tiz0eriHe KarbicaThlH | Kparkoe conmepxxanme: Llenpio m3yuenus aucuumuinsbl sBisioTcea | develop knowledge on the principles of HACCP for
yitermpap  ymin  XACCII  karmpmarrapel  OoifprHmia  Oimimai | ¢opmupoBanue 3Hanmit mo mpuHnunam XACCII gns opraHmsaunuii, | organizations participating in the chain of food product
KaJIBIITACTEIPY, CTYICHTTEpTe OHIMIEPIIH Kayinci3mik YYacTBYIOIME B LMW CO3MaHUs MHUIIECBOH TNPOAYKIHWH, 3HATH creation, to know for students the safety indicators of
KOPCETKIIITEpiH, ONapiAblH  TYpIepiH, TaMaK ©HIMAEpiHiH | oOydJaroIuMcs IOKa3aTenw Oe30MmacHOCTH NPOXYKIUH, ee Buubl, | products, their types, technical regulations for food products
TEeXHUKAJIBIK  pPEIIAaMEHTTEpiH JKOHE TaMmaK OHIMIEpIHIH | TeXHHMYeckMe  penlaMeHThl [0  TNHIIeBoi  mpoxykumu ¥ | and sanitary and hygienic requirements of food production,
CaHUTAPJIBIK - TUTHEHAJBIK TajlanTapbiH OuTy.OHAIpy, COHAail-aKk | CaHMTapHO-TMIHEHWYECKHX TpeOOBaHMH NMINEBBIX HpPOU3BOACTB, a | as well as the formation of skills in developing flowcharts
TEXHOJIOTHSUTBIK HPOLECTIH OJI0K-CXeMaJlapbIH azipney | Take ¢GopMmupoBaHMe yMeHuit 1o  pa3paborke Omok-cxeMm | technological process; determination of the critical control
narapuilapblH  KanbnTacThpy; XACCII  xocnapelHa — ColKeC | TEXHOIIOTHYECKOTO mpoiecca; omnpeneneHus KputHdeckoit | point in production according to the HACCP plan and
eHIIpicTerl ChIHM  Oakpulay HYKTECiH  aHBIKTAy JKOHE | KOHTpPONIbHOH TOukdM Ha mnpousBoActBe mno miany XACCII u | monitoring.
MOHUTOPUHTOKBITY HOTHKECI: MOHHUTOPHHT. Learning result:
Kenen OLaFbIHBIH 3aHHAMaJIapbl MEH TEXHUKAJIBIK Pe3yabTar 0o0yuyeHus: Demonstrates knowledge of the basic provisions of laws and
perIaMeHTTEepiHIH HeTi3ri epekeNepiH, TaMaK eHiMuepiHiH | JleMOHCTpupyeT 3HaHUS OCHOBHBIX IIONOXEHHMH 3akoHOB W | technical regulations of the Customs Union, regulatory
carachl MEH KayiICi3[liri canachIHIarbl HOPMATHBTIK KYKATTapAbl | TEXHHYECKMX pEeIaMeHTOB TAaMO)XKEHHOTO Colo3a, HopMmatuBHBEIX | documents in the field of quality and safety of food products,
OinyiH kepcereni, TaMak eHepkaciOi kacinopeiHaapbinaa XACCII | nokymeHTOB B obnactu Ka4yecTna u 6esomacHoct | knows how to apply the principles of HACCP at food
KaruaaTTapblH KOJIAaHyabl Oinemi. MPOIOBOJIBCTBEHHBIX MPOAYKTOB, YMEET MPUMEHSTh IPUHLIMIIBI industry enterprises

XACCII Ha npeanpUATHSIX MUIEBOH TPOMBIIIICHHOCTH
32 ITonnin koawl: (TK) TOTA 3301-24 Kon aucuunaunet: (KB) MAPP 3301-24 Discipline code: (CCh) MFA 3301-24

Monnin aTaysl: Tamak eHIMIEpiH Tannay dmicTepi

AKaZeMUSAITBIK KPETUTTEP KOJIeMi: 5

IIpepexBusurrep: Toyekenmep MeH KayinTi QakTopiapias!
tannay, KeamuMeTpus, MeHEDKMEHT KYHECIHIH CTaHIapTTapBhl,
OHIIPiCTi METPOJOTHSIIBIK KAMTAMACKI3 €Ty

ITocTpexBu3uTTep: Tamak eHepkaciOiHiH cama ayauTi, ChIHAK,
OakplIay JKOHE OHIMHIH Kayinci3miri, TeXHUKambIK peTTey *KoHe
METPOJIOTHUS CaJachIHAAFBl MaMaHIAP/bl Aaspiay

Kpickama ma3mynbl: [ToHII OKy MakcaTsl KeJieci TaKbIPBIITapIbl
KapacThIpaJbl: TaMaK ©HIMICPiHIH TaFaMbIK KOHE OHOIOTHSITBIK
KYHIIBUIBIFBIH AHBIKTAy OJICTEpi; TaFaMJBIK KOl KOMIOHEHTTI
Kocrajaparbl OeJIOKTap/blH, MarIap/IblH KOHE KOMIpCYJIap/IblH

HaumeHoBaHHe JUCHMILIMHBLI: MeToasl aHalMW3a  IHIIEBBIX
MPOAYKTOB

KosnyecTBO akageMH4YeCKUX KPeIUTOB: 5

[pepekBU3uTBI: AHAIW3 PHCKOB M  OMAaCHBIX  (PaKTOPOB,

Ksanumetpusi, CTangapThl cUCTEM MEHEIPKMeHTa, MeTposoruueckoe
obecriedeHre MPOU3BOJICTBA

IlocTpekBU3UTBI: AyIUT KauecTBa NUILEBOM MPOMBIIIIEHHOCTH,
HcnbiTanne, KOHTpOXb U 0€30MacHOCTh MpoxyKiwH, I[loaroroBka
CIEIHAINCTOB B c(hepe TEXHUUECKOTO PEryInpOBaHUS 1 METPOIOTHH
Kparkoe  comep:kamme:  PasnmdnHble  METONBI  ONpENENICHUS
KOJIMYECTBEHHOTO COOTHOIICHHS OENKOB, XXHPOB W YIIEBOIOB B
NUIEBOA  MHOTOKOMIIOHEHTHOM _cMecH 1o e€ TEeIIOEMKOCTH

Name of the discipline: Methods of food analysis

Number of academic credits: 5

Prerequisites: Analysis of risks and hazardous factors,
Qualimetry, Management system standards, Metrological
support of production

Post-requirements: Quality audit of the food industry,
Testing, control and product safety, Training of specialists in
the field of technical regulation and metrology

Summary: The purpose of studying the discipline includes
the following topics: methods for determining the nutritional
and biological value of food; methodology for determining
the qualitative and quantitative ratio of proteins, fats and




canajblK JKOHE CaH/BIK KaTbIHACBIH aHBIKTAy dicTeMeci (KbLIy
CBIMBIM/IBUIBIFBI, THIFBI3ABIFEl JKOHE bBUIFAJIbUIBIFEI OOMBIHIIA);
TaraM/IblK MaTepUalIapAblH KaCHETTepi MEH CHIIaTTaMaIapbIMEH,
COHJail-aK onapfbl 9pTYPJi TEXHOJIOTHSUIIBIK MPOLECTEpIe OHICY
omicTepiMeH OailIaHBICHI

OKbITYIBIH MakcaTbl: TamMak eHIMIEpiHIH camacel MeH
Kayilci3airi cajachlHIAFl HOPMATHUBTIK KyKaTTapasl Oumymi
KepceTell JKOHE TaraM OHIMJAEpIH Taugay oOIICTepiH KolgaHa
aJ1aIpl

IUIOTHOCTH ¥ BIArocofgepkanvio. IlyTH ero mpakTHYeCKOro
OCYIICCTBIICHHSI ¥ BO3HUKAIOIINE ITPH 3TOM TpyaHOCTH. OO0CHOBaHME
B3aMMOCBSI3U C JPYTHMH CBOWCTBAMH U XapaKTEPUCTHKAMU MUIIEBBIX
MaTepUaJiOB, a TaKXKe C METOJAaMH HX OO0pabOTKH B Pa3UYHBIX
TEXHOJOTUIECKUX MpoIieccax

Pesyabrar ofydyenusi: J[eMOHCTpUpyeT 3HAaHHS HOPMATHUBHBIX
JOKyMEHTOB B obmactu KayecTBa H 0e30macHOCTH
MPOJOBOIBCTBEHHBIX TMPOAYKTOB, YMEET MPUMEHITh METOIBI JUIs
aHaJIM3a MANIEBBIX IPOAYKTOB

carbohydrates in multicomponent food mixtures (by heat
capacity, density and moisture content); relationship with the
properties and characteristics of food materials, as well as
with methods of their processing in various technological
processes.

Learning result: Demonstrates knowledge of regulatory
documents in the field of food quality and safety and is able
to apply methods for food analysis

33 Ionnin xkoasr: (TK) OPSBSA 4302-24 Kox mucounuiuner: (KB) SMUKPP 4302-24 Discipline code: (CCh) SMPPQM 4302-24
IMonnin arayel: OHiMaep MeH mporectepliH camnackiH | HammeHoBaHme JUCHHUILTHHBL: CrarucTuyecKue metonsl | Name of the discipline: Statistical methods of product and
GacKapyIblH CTaTUCTHKAIBIK d/1icTepi YIpaBJICHUs] KaYECTBOM IPOAYKIIMH U TPOLIECCOB process quality management
AKa/IeMUSIIIBIK KPEAUTTEP KeneMi: 5 KonmyecTBo akafieMHIeCKHX KPeIUTOB: 5 Number of academic credits: 5
IlpepexBusurrep: Kpamumerpus, Toyeken meH KayinTi Tangay, | IlpepekBH3HTBI: KBanumetpusi, AHanu3 puckoB U omacHbiX | Prerequisites: Qualimetry, Risk and Hazard Analysis,
Cana MeHeKMEHTI xyleci (axTopoB, CucreMa MEHEIKMEHTA KaueCTBa Quality Management System
MocTpexkBusutTep: KOpHITHHABI aTTECTATTAY [ocTpexBu3uThl: MTOroBas arrecramus Post-requirements: Final Certification
Kbickama wma3myHbl: MakcaTel:eHIM camachlH cTaTukanblk | Kparkoe comep:kamme: Llenms: m3ydeHme HaydHeIx MeTofoB | Summary: Goal: study of scientific methods of statistical
OaKbIIAayAbIH FHUIBIMU ONICTEpiH 3epTTEy KOHE OCHI OJIiCTep/i | CTaTHCTHYECKOro KOHTPOJS KavyecTBa MPOXYKIMHM M Tpaktideckoe | control of product quality and practical application of these
OHZipic meH eHIM camacklH  Oackapyga — ToxipuOene | NpHMEHEHHME OJTHUX MeETOIOB B YyIpaBieHHMHM mpou3BoacTBoM U | methods in production management and product quality;
KOJIZIaHY;0HIMHIH KayilCI3iriH KaMTaMachl3 eTyre OarbITTalfaH | Ka4yecTBOM MPOMYKIMH; CTaHIapThl, HampaBlicHHbIC Ha obecneyeHue | standards aimed at ensuring product safety; practical use of
CTaH/apTTap;eHIMIACp MEH MpolLecTepAiH camacklH Oaramay | Oe30macHOCTM MPOMYKIMHK; HCIONB30BaHWE Ha mpakThke MmeronoB | methods for assessing the quality of products and processes;
o/icTepiH Taxipubene KoJmaHy; OHIMIEp MEH MPOLECTepAiH | OLEHKH KayecTBa MPOAYKLMH U MPOIECCOB; cTaTHCTHYeCKUe MeTonsl | statistical methods for managing the quality of products and
camacelH OacKapyAblH CTaTUCTUKANBIK onictepi. [IoH eHIMHIH | ympaBieHHS KauecTBOM MPONYKUMH H mporeccoB. Hucnummimua | processes. The discipline covers a range of issues related to
camacelH OaKpUIayOBIH HETI3Ti YFBIMIApBl MEH OficTepiHe, | OXBaThIBaeT KPyr BOIPOCOB, CBS3aHHBIX ¢ OCHOBHBIMH MOHATHAMH U | the basic concepts and methods of product quality control,
TEXHOJIOTHSUIBIK TIPOIECTIH JKal-KYHiHEe J>XOHE CTATHUCTUKANBIK | METogaMHM  KOHTpOJII — KadecTBa  Mponyknuu, — cocrosiHmeM | the state of the technological process and the organization of
KaObuIay OaKbpUIayblH YHBIMIACTBIPYFAa KaTBICTBI Macelelep | TEeXHOJNIOTMYECKOro IIpomecca M OpraHu3alied CcTaTHCTHYecKoro | statistical acceptance control.
KEIIeHIH KaMTH/IbI MIPUEMOYHOIO KOHTPOJIA. Learning result:
OKBITYIBIH MAKCAThI: Pe3yabTar 00yueHus: Demonstrates knowledge of the methodology for
I'ucrorpammaniapzibl Kypy SIiCTEMECiH XHE ONapAblH TYpJiepiH, | JeMOHCTpupyeT 3HaHUWS O METOMOJOIMH IOCTPOSHUS THcTorpaMM U | constructing histograms and their types, the use of
LIAIIBIPAaHKBl  ChI30alapAbl  KOJNJAaHYAbl — JKOHE  ONapAblH HMX THUIIOB, NPHUMEHEHHMIO JUArpaMM pacCesHus U HUX IIOCTPOEHHIO, scatterplots and their construction, data processing tasks and
KYPBUIBICHIH, MOIIMETTEpPIAl OHJEY TalChlpMalapblH JKoHE | 3amau oOpaOOTKH AaHHBIX M HpEIBapUTEIBHOrO aHaiu3a cocTtosHus | preliminary analysis of the state of technological processes
TEXHOJIOTUSIIBIK MPOLECTEPAIH JKaFJaiblH alIbIH aja Tajgayabl | TEXHOJOTHYECKHX HPOLIECCOB
OLIyiH KepceTel

34 Mannin koxer: (TK) SBPDO 4302-24 Koa mucounuauner: (KB) ODPUK 4302-24 Discipline code: (CCh) DPQMP 4302-24

IMonnin araybr: Camanbl Gackapy HpoLecTepiHie aepeKTepii
eHJICY

AKaneMUsIbIK KpeIuTTep Kojemi: 5

IpepexBuszurrep: KBamumerpus, Toyekenmep MeH Kayimrepai
tannay, Cama MEHEKMEHTI xyiieci
IlocTpexBU3UTTEP: TexHUKaIbIK
MEMJICKETTIK OaKplIay KOHE Kajaranay
Kpickama ma3myssl: [IoHHIH MakcaTbl - cama MEHEDKMEHTI
JKYHECIHIIETI ~ CTaTUCTUKANBIK ~ OMicTep  OoMbIHIIA  OLmiMIi
KanbmTacThIpy.[IoH cTaTHCTHKANBIK cana 9icTepiHiH TEOPHSIIBIK
HEeri3fiepiH 3epTTelill JKoHE TNPOLECTIH cama KepceTKilTepi
apachIHAaFbl COUKECCI3MIKTIH ceOenTepiH Tanmaipt

OKBITYABIH MaKCATbI:

T'ucrorpammanapabl Kypy 9IiCTEMECiH KOHE ONapIbIH TYpPJepiH,
[IANIBIPaHKbl  chi30anapapl  KONAAHYIBl  JKOHE  OJIApJIBbIH
KYPBUIBICHIH, MOJIMETTEep/li  OHAEY _ TalChIPMAJIApBIH _ JKOHE

PETTCY caj1aCbIHIarbl

HanmenoBanue gucuuminabl: O6padoTKka JaHHBIX B Ipoleccax 1o
YIPaBJICHUIO KaueCTBOM

KosmmuecTBo akajeMu4ecKHX KPeAUTOB: 5

I[IpepexBU3HTHI: KBanumeTpusi, AHaIu3 pPUCKOB H OMACHBIX
(axTopoB, CucreMa MEHEIKMEHTA KauecTBa

IMocTpexBu3uThl: MTOrosas arrecranus

Kpartkoe cofep:KaHHe: llenmpto  MUCHUIUIMHBI  SIBISIETCS
(dopMHpOBaHHE 3HAHUH IO CTATUCTUYECKHM METOJaM B CHCTEME
yIOpaBJIeHUs] KadecTBOM. JIMCOMIUIMHA W3y4YaeT TeOpETHUECKHE
OCHOBBI CTAaTHCTUYECKHX METOJOB KauecTBA W IPOBOMASAT aHAJM3
NPHYMH HECOOTBETCTBHS MOKa3aTeneil kadecTsa mpolecca

Pe3yabTar o0yueHus:

JleMOHCTpUpyeT 3HaHHS 10 METOJONIOTHU MOCTPOEHHS THCTOTPAaMM H
X THIIOB, MPHMEHEHHIO AWarpaMM pPacCesHHs W UX MOCTPOSHHIO,
3amad 00pabOTKM JAHHBIX W IIPEIBAPUTEIHHOTO AHAIN3a COCTOSHHUS
TEXHOJIOTHYECKHX IIPOLECCOB

Name of the discipline:
management processes
Number of academic credits: 5

Prerequisites: Qualimetry, Risk and Hazard Analysis,
Quality Management System

Post-requirements: Final Certification

Summary: The purpose of the discipline is to develop
knowledge on statistical methods in the quality management
system. The discipline studies the theoretical foundations of
statistical quality methods and analyzes the causes of
discrepancies in process quality indicators

Learning result:

Demonstrates knowledge of the methodology for
constructing histograms and their types, the use of
scatterplots and their construction, data processing tasks and
preliminary analysis of the state of technological processes

Data processing in quality




TEXHOJIOTHSUIBIK POLECTEPIIH JKarAailblH aJIblH aja TajaayIbl
OLITYiH KOPCETEI.

35 Ionnin xkoasl: (TK) SROSZA 3303-24 Koa mucnunuauner: (KB) AOPSIL 3303-24 Discipline code: (CCh) ACABTL 3303-24
Ionnin araysr: CalikecTiKTi pacTay xeHiHIeri opranaapapl xkoHe | HaummenoBanme mgucnmmumMuHbl:  AkkpenauTauus opraHoB 1o | Name of the discipline: Accreditation of conformity
CBIHAK 3epTXaHaJapblH aKKPEIUTTEY MO/ITBEPIKICHUIO COOTBETCTBUS U MCIIBITATENIBHBIX J1ab0paTopuii assessment bodies and testing laboratories
AKaZeMUSIIBIK KpeOUTTep KoJaeMi: 5 KosnnuecTBo akageMuyecKuX KpeIuToB: 5 Number of academic credits: 5
MpepexBusutrep: TexHukanplk perrey koHe wMerponorus | IlpepexBusurbl: OCHOBBI  TeXHHYECKOTOo  perymupoBaHust U | Prerequisites: Fundamentals of technical regulation and
HETi3Zepl, METPOJIOTHs, ©HIM MEH KYKarTapabl coiikecteHAaipy | wmerpomorun, Merpomorus, OcHOBH HIeHTH(GHUKAINN Tpomykuuu u | metrology, Metrology, Fundamentals of product and
HeTizaepi JIOKYMEHTOB document identification
HoctpexBm3ntrep: Tamax eHepkociOiHmeri cama aymuti, | IlocTpeKBH3MTBI: AyauT KadecTBa B IHIEBOH MPOMBINUICHHOCTH, | Post-requirements: Quality audit in the food industry, State
TexXHUKaIBIK PETTEy CajachIHIAaFbl MEMJICKETTIK Oakpuiay koHe | [ocymapcTBeHHBIH KOHTPOJIb M HAa30p B oOmacTé TexHumueckoro | control and supervision in the field of technical regulation
Kajiaranay perynupoBaHus Summary: The purpose of studying the discipline involves
Kbickama wma3myHsl: Ilonni oky Maxcarsl crygeHtrepai | Kparkoe — comepskanme:  Ilenbto  m3yuenms — aucumiuimebl | students studying legislation in the field of accreditation,
aKKpeIUTTey, COMKecTikTi Oaranmay cajachlHIAFbl 3aHHAMAHBI | MpEAycMaTpUBAaeT HU3ydeHMs1 oOydaromMmcs 3akoHoiaTtensctBa B | conformity assessment, and developing knowledge on
3epreney JKOHE AaKKpeAuTTey paciMzaepi OoiibiHIIA OimiMaepiH | oOJmacTH aKKpeOuTalMd OLEHKH COOTBETCTBHA, (opmupoBanusa | accreditation procedures; international and national
AMBITY; XallBIKApajblK JKOHE YITTHIK aKKpPEAWTTEy JKyWenlepi; | 3HaHMH 10 TpoueaypaM aKKpeOWTallnH; MeXIyHapomHoii u | accreditation systems; requirements for accreditation experts
aKKpequTTey OOWBIHINA capalmbliapFa KOWBUIATHIH TajlanTap | HAUOHAIBHON CHCTEM aKKpeIuTalum; TpeOoBaHUAM K dkcrepTam o | and the procedure for their preparation; accreditation criteria,
JKOHE onapisl AaiibiHmay TopTiOi; akKpeguTTey KpHUTEpHiliepi, | akkpemuTanuy U MOPSIOK WX IOATOTOBKH; KpUTEpHsM akkpequranud, | as well as have an idea of \\u200b\\u200bthe assessment of
COHJIali-aK aKKpPEIUTTEY CYOBCKTIJICpiHIH COMKecTiriH Oaranmay | a Takke MMETh MpEJCTaBIeHHE 00 OllEHKEe COOTBETCTBHs CyObhekToB | the compliance of accreditation subjects and their provision
JKOHE OJIapABbIH HOPMATHBTIK KYKBIKTHIK aKTLIEpAiH TajanTapblHA | aKKpeguTalud M MX 00eCHeYeHHOCTh JAOKyMeHTauued, pecypcamu B | with documentation and resources in accordance with the
colikec Ky)KaTTaMaMeH JKOHE PecypcTapMeH KaMTaMachl3 €Tiyi | COOTBETCTBHMH C TPEOOBAHMSIMH HOPMATHBHBIM IPABOBBIM aKTaM. requirements of regulatory legal acts.
TypaJbl TYCiHIKTepi 00TyBI. Pe3yabTar 00yueHus: Learning result:
OKBITYIbIH MAKCATHI: 3HaeT TpeOoBaHMsA 3aKOHOMATENBCTBA 00 akkpenuranun PK, obmagaer | Knows the requirements of the legislation on accreditation of
Kazakcran PecnyOnukachiHbIH aKKpequTTey Typanbsl | 3HaHHSIMH O CyOBeKTaM, mIpoleccam, Kputepusm W mpoueaypam | the Republic of Kazakhstan, has knowledge of the subjects,
3aHHAMACBIHBIH TaJIANITapblH OlIell, aKKpemuTTey CyOBeKTiepi, | akkpeauranuu. J[eMOHCTpUpPYET TeOpeTHUYeCKHe 3HaHUS W 0a30BbIe | processes, criteria and procedures of accreditation.
npolecTepi, KpUTEpUiliepi MEH pociMaepi Typaibl OumimMi O6ap. | HaBBHIKM B TPOBEICHUH JOKYMCHTAJIBLHOM JKcrepTH3bl MarepuanioB | Demonstrates theoretical knowledge and basic skills in
AKKpeanTTey MaTepuaiapblHbIH KY)KaTTaMaJIBIK capanTaMachlH | akkpenuTanuy,; B OOCIEIOBaHMM Ha MecTe INpH akkpexuramuu, | conducting documentary examination of accreditation
JKYprizy OOMBIHINA TEOPHSIIBIK OLTIM MEH Heri3ri JarJpuiapibl | MHCIEKIMOHHOI NMpOBEpKe; B KauecTBe HaOromaTess 3a IpoBejeHreM | materials; in on-site examination during accreditation,
KOpCeTeli; aKKpeAUTTey, TeKcepy Ke3iHOe OpHBIHIA TeKcepynae; | KOHTPOJBHBIX UCHBITAHUH, HCCIEIOBAHHUM, CBUICTEILCKUX OL[CHOK inspection; as an observer of control tests, studies, witness
Oakpuiay ~ CbIHAKTapbIHBIH,  3€pPTTEYJEpAiH,  KyoarepiepAix assessments
OarajaybIHbIH OaKbUIAYIIBICH PETIHIE

36 Monnin konbl: (TK) SZKhU 3303-24 Kon nucuummuubr: (KB) ODIL 3303-24 Discipline code: (CCh) OTLA 3303-24

IIonnin aTaypl: ChIHAK 3epTXaHACBHIHBIH KBI3METIH YHBIMIACTEIPY
AXaJIleMUSUTBIK KpeTUTTep KoJeMi: 5

IlpepexBusurrep: TeXHMKANBIK pETTEY JKOHE METPOJIOIHUsS
Heri3aepi, METpOJOrus, ©HIM MEH KYXKaTTapibl COWKeCTeHIIpY

Heri3nepi
HocrpexkBusutrep: Tamax eHepkociOiHAeri cama aymuTi,
TexHUKaNBIK PeTTey CalachIHAAFbl MEMJICKETTIK OaKpuiay jKoHE
KaJarajay

Kpickama ma3myHnbl: [IoHHIH MakcaThl - aKKpPEIOHUTTEy >KOHE
colikecTikTi 0Oaramay YFBIMIApBIH OKY; CHIHaK 3epTXaHajapsbl;
CBIHAK 3€pTXaHaJIapblH YIBIMAACTBIPY Typalbl TAPUXH AEPEKTEp;
COMKECTIKTI pacTay CalachblHAAFbl aKKPEOMUTTEYIl KY3ere achelpy
TOpTiOiH; CBHIHAK 3epTXaHANAPBIH AKKPEIUTTEY: METPOJIOTHSUIBIK
KBI3METTEP/IiH OPTalBIKTAPBIH aKKPETUTTEY

OKBITYABIH ~ MAaKCaThI: Kasakcran  PecnyOnnkachIHBIH
aKKpeOUTTey Typajbl 3aHHAMACBHIHBIH TaNaNTapblH  Oineni,
aKKpEeOUTTey CyOBEKTUIepi, MpolecTepi, KpUTEpHIepi MeH

pacimzepi Typansl OimiMi 6ap. AKKpeANTTEy MaTepHalliapbIHBIH
KyKaTTaMaJbIK _capalnTaMachblH JKYPri3y OOWBIHIIA TEOPHUSUIBIK

HanmeHnoBanme  IHUCHHILIHHBI:
HCTIBITATEIbHBIX JIA0OPATOPHN
KosmmyecTBo akageMu4ecKnuX KpeauToB: 5

IpepexBu3utbl:  OCHOBBI  TEXHHUYECKOTO  PETYIMPOBAHHS U
Mmerponoruy, Merponorus, OCHOBbI MAEHTH(OUKALMHM HPOLYKIUH U
JIOKyMEHTOB

IMocTpeKBU3NTBI: AyIUT KauyecTBa B MHILEBOH HPOMBIIUICHHOCTH,
TocynapcTBeHHBIH KOHTPOJIb M Hal30p B OOJACTH TEXHHYECKOTO
PeTyIupOBaHHS

Kparkoe copep:kanme: Llenpio n3ydeHHs AWCOUIUIMHBL SIBISIETCS
H3y4YeHHe MOHATHH aKKPEAWTALMH W TOATBEPKICHUS COOTBETCTBUS,
UCTIBITaTeNIbHBIE  JTa0OpaTopuy;  MCTOpUYECKHE  JaHHBle 00
OpraHu3auu UCIBITATEeIbHBIX nabopaTopuit; MOPSIIOK
OCYIIECTBICHHS AKKpEIUTallid B OOJAaCTH OLHKH COOTBETCTBUS;
AKKPEIMTAIMS HCIIBITATENIBHBIX J1ab0paTopuil, aKKpeIuTalHOHHbIC
LIEHTPbI METPOJIOTHYECKHX CITYKO.

Pe3yabTar o0y4yeHust:

3HaeT TpeOoBaHMS 3aKOHOMAaTeNbCcTBa 00 akkpenuranuu PK, obmamaer
3HAHMSIMU _TI0 __CcyOBeKTaM, HpolieccaM, KpUTEepHsIM M _Ipoleaypam

OpraHI/ISElHI/ISI JACATCIIBHOCTHU

Name of the discipline: Organization of testing laboratory
activities

Number of academic credits: 5

Prerequisites: Fundamentals of technical regulation and
metrology, Metrology, Fundamentals of product and
document identification

Post-requirements: Quality audit in the food industry, State
control and supervision in the field of technical regulation
Summary: The purpose of studying the discipline is to study
the concepts of accreditation and confirmation of
conformity; testing laboratories; historical data on the
organization of testing laboratories; procedure for
accreditation in the field of conformity assessment;
accreditation of testing laboratories, accreditation centers of
metrological services.

Learning result: Knows the requirements of the legislation
on accreditation of the Republic of Kazakhstan, has
knowledge of the subjects, processes, criteria and procedures
of accreditation. Demonstrates theoretical knowledge and




OiTiM MEH HerTi3ri JaFablIapabl KepceTei; aKKpeaAuTTey, TEKCepy

Ke3iHJe OpHBIHAA TeKcepyde; Oakpliay  ChIHAKTapBIHBIH,
3epTTEYACPAiH, KyorepiepiaiH OaralayblHbIH OaKbUIAYIIBICHI
perinne

aKKpeaAuTanuu. ﬂeMOHCTpI/IpyeT TCOPCTUUCCKUE 3HAHUA U 0a30BEIC
HAaBbBIKM B HPOBEACHUU Z[OKyMeHTaIIBHOfI OKCIIEPTU3BL MAaTCpUaIOB
aKKpeauTanuu; B O6CJ'IeZ[OBaHI/II/I Ha MECTC IIpuU aKKpe€auTaluu,
HHCHCKHHOHHOﬁ MPOBEPKE; B KAYCCTBE Ha6J'IIOZ[aTCJ'IH 3a MMPOBCACHUEM
KOHTPOJIbHBIX MCIBITAHUHN, UCCIICIOBAHUMN, CBUICTEILCKUX OLICHOK

basic skills in conducting documentary examination of
accreditation materials; in on-site examination during
accreditation, inspection; as an observer of control tests,
studies, witness assessment

37 IMonnin koawl: (TK) KhSS 3304-24 Ko aucuuniunel: (KB) MSS 3304-24 Discipline code: (CCh) ISC 3304-24
Monnin aTaybl: XanbIKapabIK CTaHOapTTay xkoHe | HaumenoBanme aucuuniunsl: MexayHaponHas cranmaptusanus U | Name of the discipline: International standardization and
cepruduKarTay cepTU(UKAIIST certification
AKxaJIleMISITBIK KpeTUTTep KoeMi: 5 KonnyecTBo akageMH4ecKUX KPEIUTOB: 5 Number of academic credits: 5
IIpepexkBu3nTTep: Cranmaprray  JKoHe ceprudukarray, | I[IpepexkBusutbl: Crangaptuzaimus u ceprudukamus, OcHoBbl | Prerequisites: Standardization and certification,
TeXHHUKaIIBIK peTTey )KOHE METPOJIOTHS Herizaepi TEXHUYECKOIO PEryJHpOBaHUs U METPOJIOTUU Fundamentals of technical regulation and metrology
MoctpexBm3ntrep:  TexHukanblk  perrey  canachiHaarbl | IlocTpexkBH3MTBI: [ocynapcTBeHHBIH KOHTpPOJNb M Hajx3op B obnactu | Post-requirements: State control and supervision in the
MEMIICKETTiK OaKpLIay )KoHE Kaaaranay TEXHUYECKOTO PEeTyIMPOBAHHS field of technical regulation
Kpickama ma3smynbl: [ToHai oKy Makcathl keneci Takpipsinrapasl | Kpartkoe colep:KaHue: Lensb U3YUCHHS mucturuinael | Summary: The purpose of studying the discipline includes
KapacThIpadpl: XalbIKapalblK CTaHAApTTap MEH COHKeCTIK | mpexycMaTpuBaeT CledyIolIne TEeMBI: H3ydeHue, packpbitue ocHOB u | the following topics: studying, revealing the fundamentals
cepTU(UKATTAPbIH 3epAeiey, HETi3AepiH ally KOHE MPAKTHUKAIBIK | TpPaKkTHYecKoe  OCBOCHHE  MEXIyHapoOHBIX  CcTaHAaproB u | and practical mastery of international standards and
OHJICY; XaJbIKapaJblK CTaHIApTTay MEH CcepTH(UKATTayldblH | CcepTU(HUKATOB COOTBETCTBUS; CYIIHOCTh MexayHaponHoii | certificates of conformity; the essence of international
MOHIH; XaJIBIKAPAJIBIK CTaHIAPTTay MeEH CepTU(QUKATTAyJblH | CTAaHJapTH3alUM M CcepTH(UKAIMU; HEelIH W 3aJadd MexIyHapormHod | standardization and certification; goals and objectives of
MakcarTapbl MEH MIHJCTTepi; XalbIKapaiblK CTAHAApPTTap MEH | CTaHAapTH3aluMd W cepTHdUKAIMU; MEXIyHApOAHbIC CTaHIApThl U | international standardization and certification; international
yibIMAAp; CTyAEHTTEPHl XalbIKAapaJbIK CTaHAApTTay »JKOHE | oOpraHu3aluM; TeopeTHdeckas W TNpakTudeckas moarortoBka | standards and organizations; theoretical and practical
cepTuduKarTay canachlHIa TEOPHSUIBIK JKOHE IIPAKTHKAJIBIK | OOydJaromuxcs B OOJacTM MeXAyHapomHOW craHmaptu3amuu u | training of students in the field of international
naiisianay;ISO,IEC cranmaprrapst ceprudukaimu; cranaaptel ICO, MOK. standardization and certification; ISO, IEC standards.
OKBITYIbIH MaKcaThl: XalbIKapalblK [eHrelae TeXHUKaNblK | Pesyabrar o6yuenusi: @Dopmynupyer aprymeHtsl u pemaer | Learning result: Formulates arguments and solves problems
peTTey caJachIHAAFBl MOCENENEPAl JONeNACH I )KOHE HICTIe/]. mpobnemMsl B 00lacTW  TEeXHHYECKOTro  perymupoBanus Ha | in the field of technical regulation at the international level.
XanplKapalblK ~ CTaHOApTTay  YHABIMAAPBIH,  XaJbIKApAIBIK | MEXKIyHapOIHOM YPOBHE. Knows international standardization organizations, current
CTaHJApTTAy XKOHE cepTu(dUKarTay KYHECiH NaMBITYyIbIH ©3¢KTi | 3HaeT  MEXIyHapOAHbIE  OpraHM3alMd 1O  cTaHgapruianud, | problems in the development of the international
MoceNieliepiH,  COHmaif-aKk  XaJbIKapajJblK  CTaHAAPTTApABIH | aKTyaJlbHBIE INPOONEMBI pa3BHTHS MEXAyHapomHoi cucremsl | standardization and certification system, as well as types of
TYpPJIEPiH XKSHE OJNapAbl YITTHIK CTaHIAPTTapFa COMKeCTeHAIpydi | craHmapru3anmu M cepTH(UKAIMU, a TaKKe BUABI MEXIyHapomHbIX | international standards and their harmonization into national
6ineni. Kazakcran PecryOnukacelHbIH ©HEPKACIN calaapblHAarbl | CTaHIApPTOB, MX FAPMOHM3AIMIO B HAL[MOHANBHBIC. YMeeT npuMeHaTh | ones. Able to apply mastery skills to independently continue
OKY, MPaKTHKAJIBIK JKOHE KOCINTIK Mocenenepii o3 OeTiHie opi | HaBBIKM  MacTepcTBa  Asi  camocrtostensHoro — mpomommkeHusi | further education and solve educational, practical and
Kapail JKaJFacThIpy JKOHE LIeNly YIIiH IneOepiiK AaFapUIapblH | JanbHeimero oOydeHHMs | pemieHus ydeOHo-mpakThdeckux u | professional problems in the industries of the Republic of
KOoNlAaHa ajafgsl. YJATTHIK JKOHE XalbIKapasblK CTaHIapTTay, | mpodeccroHanmpHBIX 3amad Ha mnpomsBoxcTBax PK. Hcmomssyer | Kazakhstan. Uses learning skills to independently continue
cepTudUKaTTay KOHE AKKPEAHWTTEY CallachlHOa KOCHIMIIA OumiM | HaBBIKM  OOy4eHHs Ui camocTosTenbHoro — mpomomnkeHust | further education in the field of national and international
amynsl 3 OeTiHINE IKaJFacTBpy YVIIH OKy JaFAbUIapblH | JaybHeiimiero oOydeHUs B 0OlacTH HallMOHANBHOI U MexXayHapoxHoil | standardization, certification and accreditation
aiiiagaHajsl. CTaHJapTH3ALUH, CePTHOHKAINK 1 aKKPEIUTALUK

38 Iannin koasr: (TK) KhOS 3304-24 Kon nucuummmnbl: (KB) MRS 3304-24 Discipline code: (CCh) IRS 3304-24

ITonHiH aTaybl: XaIbIKapaliblK KOHE OHIpIIiK CTaHAApTTAY
AKaZeMUSIIBIK KpeOUTTEp KoJIeMi: 5

IpepexBu3nTTEp: CranmapTray  JkoHe  cepTH(duUKarTay,
TexHHUKANBIK peTTey )KOHE METPOJIOTUS Heriznepi
HoctpexBusurrep:  TeXHHMKaNBIK  peTTEy  CalachIHIAFHI

MEMIIEKETTIK OaKpIIay JKoHE Kajaraiay

Kpickama ma3mynbl: [ToHHIH MakcaTbl Keleci TaKbIPBIITap/bI
KaMTUTBIH XaJbIKapajblK CTaHAApTTay JKSHE CepTU(HKATTAy
calachlHAaFel  OUTIMII  KaJjbINTacTelpy  OONBIN  TaObLIaIbI:
XaJIbIKapaJIblK JKoHEe alMaKTBIK CTAHAPTTAaP MEH ChIHAK dJIiCTEpiH
KOJIIaHy; CTaHIApTTay >XOHIHIEeTi XalblKapajblK yitbimaao;ICO
o3ipiereH CTaHAapTTap; Tayapiapibl, KbI3METTEPIi aybICTHIPY
Ke3iHAe KOHe cepTuduKaTTay IIAPTHIH JKacay  KesiHze
CTaHAapTTapAbl YHIECTIpYIiH THIMILTIT

HaumeHoBaHWe AMCHMIUIMHBI: MeXIyHapoiHas M perdoHajbHas
CTaHJapTH3ALHS

KosimyecTBo akajeMH4eCKUX KPeIUTOB: 5
IlpepexBusuthl: CraHmapTuzamus W cepTU(UKALMS,
TEXHUIECKOTO PETYIHPOBAHUS X METPOJIOT U
IMMocTpexBu3nThl: [ocynapcTBeHHBIH KOHTPOJIF U Hag30p B 00NacTH
TEXHUYECKOTO PETYIHPOBAHHS

Kparkoe conmep:kanme: Llenpio n3ydeHHs AMCHUIUIMHBL SIBISIETCS
(dbopmMHupoBaHie 3HAHHUI B 00NACTH MEXIYHApPOIHOH CTaHIapTU3ALUH
U cepTUdUKAMH, TNPEAyCMaTpPUBAIOLINE TEMbl: HPUMEHEHHE
MEXIYHApOIHBIX M  PErHOHAIBHBIX  CTaHAAPTOB M  METOIOB
UCIIBITAaHUH; MEXIyHApOAHbIE OpraHM3allMd 10 CTaHAAPTU3ALNH;
cranmapTel, paszpaborannsie MCO; 3¢ ¢heKTHBHOCT TapMOHH3ALUH
CTaH/AAPTOB IPH 3aMEHe TOBApOB, YCIYT U IPH 3aKIIOUYEHUH J0TOBOpa
Ha cepTHU(hUKALMIO.

OCHOBEI

Name of the discipline: International and regional

standardization
Number of academic credits: 5
Prerequisites: Standardization and certification,

Fundamentals of technical regulation and metrology
Post-requirements: State control and supervision in the
field of technical regulation

Summary: The purpose of studying the discipline is to
develop knowledge in the field of international
standardization and certification, covering the following
topics: application of international and regional standards
and test methods; international standardization
organizations; standards developed by ISO; the effectiveness
of harmonization of standards when replacing goods,
services and when concluding a certification agreement.




OKBITYIbIH MAaKCaThl: XalbIKApPalbIK [CHICHIe TEXHUKAIBIK
peTTey cajJachIHAAFbl MOCEIENICPIl JONEIACH/II )KOHE MICHIe/].

XanplKkapaJiblKk —~ CTaHIAPTTay  YHABIMAAPBIH,  XaJbIKapaJbIK
CTaHJApTTAy KOHE cepTH(UKATTAy KYHECIH NaMBITYIbIH ©3€KTi
MaceNeNiepiH, ~ COHAaif-aKk  XaJbIKapajblK  CTaHAAPTTapAbIH

TYpPJIEPiH XKSHE ONapAbl YITTHIK CTaHIApPTTapFa COMKEeCTeHAIpyi
Oineni. Kazakcran PecryOnukachbIHBIH ©HEPKICIN canatapblHIaFbl
OKY, TPAKTHKAJBIK JXOHE KOCINTIK Moceseleplai o3 OeTiHIIe opi
Kapail JKaJFacThIpy JKOHE ILelly YIIiH mieOepiik JarabUIapbiH
KOJNJaHa anajgbl. YJITTBIK JKOHE XaJblKapalblK CTaHIapTTay,
cepTuduKarTay XKoHE aKKpEeIHUTTEy cajachlHla KOCHIMINA OiliM
Oepyni o3 OeTiHIIE >KAJIFAcTBIPY VIIIH OKy JaFAbUIapblH
naiaanaHapl.

PesyabTrar o0yueHusi:

mpobiemMsl B oOnacTu
MEK/lyHapOHOM YPOBHE.

3HaeT  MEXKIyHapoIHbIE OpraHW3alMd 10  CTaHAAPTH3AlHNH,
aKTyaJbHble MpoOJNeMbl  Pa3BUTUS  MEXKIYHApPOIHOW  CHCTEMBI
CTaHAapTH3alMUd U CepTH(UKALUM, a TAKKe BHIBI MEXIYHAPOJHBIX
CTaHAApTOB, MX TapMOHU3AIMIO B HAI[MOHAIIbHBIC. YMEET MPUMEHSITh
HaBBIKM ~ MAacTePCTBa Ul CaMOCTOSTEIBHOTO  MPOJOJDKSHHUS
NanbHEeWIero oOy4eHHss W penleHus y4eOHO-MPAKTUYECKHX U
npodeccroHanbHBIX 3amad Ha npousBoactBax PK. Wcmoms3yer
HaBBIKM ~ OOy4eHHs Ui CaMOCTOSITENBHOTO  IIPOJOJKEHHMS
JaJbHEeHIIero 00y4eHHs B 00JIacTH HAIIMOHAIBHOW M MEXTyHapOJHOH
CTaHAapTH3aIMHU, CePTUQHKAINY U aKKPEANUTAIIMN

DopmynupyeT apryMeHTHl H  pelIaeT
TEXHHYECKOTO  PETYIHPOBaHHS  Ha

Learning result: Formulates arguments and solves problems
in the field of technical regulation at the international level.
Knows international standardization organizations, current
problems in the development of the international
standardization and certification system, as well as types of
international standards and their harmonization into national
ones. Able to apply mastery skills to independently continue
further education and solve educational, practical and
professional problems in the industries of the Republic of
Kazakhstan. Uses learning skills to independently continue
further education in the field of national and international
standardization, certification and accreditation

39 IMonnin konwl: (TK) DBSZh 3305-24 Kon aucuunaunst: (KB) BDES 3305-24 Discipline code: (CCh) DES 3305-24
IIonnin araybl: [lepexrep 06a3acsl )koHE capanTaMalbIK Kyienep HaumenoBanme aucuumuimebl:  baza manneix u okcneprtHele | Name of the discipline: Database and expert systems
AKaZIeMUSITBIK KPpEOUTTEeP KoJIeMi: 5 CHCTEMBI Number of academic credits: 5
IpepexBu3urTep: AKIapaTTHIK-KOMMYHHAKAISUIBIK | KosmuecTBO akageMuuecKuX KpeauToB: 5 Prerequisites: Information and  communication
TEXHOJIOTUsIIap, TeXHUKAIBIK peTTey KOHE METPOJIOTHS Herizaepi I[IpepexBU3HUTHL: WNndopmanmonno — koMmmyHuKanuonHble | technologies, Fundamentals of technical regulation and
MocTpekBu3uTTep: OHIMACP MEH MPOLECTEPAIH camachlH | TexHOJIoruH, OCHOBBI TEXHHYECKOTO PErYIHPOBAHHUS H METPOIOTHA metrology
GacKapyIblH CTaTUCTHKAIBIK d/1icTepi IMoctpexBu3nThl: CraTUcTHYECKHE METONBI ynpaBieHus: kadectBoM | Post-requirements: Statistical methods for product and
Kpickama Ma3myHbl: [IoHOI OKy KypCBIHBIH Makcarhl | MPOAYKIHH U MPOLECCOB process quality management
MoJiMETTep KOpbI TEOPHSCHIHBIH Heri3ri epexenepid, omapasiy | Kparkoe comep:kanme: Ilenbio kypca u3ydeHus AUCUUILIMHBI BXoaaT | Summary: The purpose of the course of study of the
JKBX eHrisyne KONOaHBUIYBIH, COHBIMEH KaTap KOJNAaHOaJ bl | OCHOBHBIE TMOJOKEHHWS TEOpHHM 0a3 HaHHBIX, WX mnpuMeHeHus npu | discipline includes the basic principles of database theory,
OaFmapiaMalbIK Kyienepai Kypy, TeKcepy koHe maiipanany yurH | peammsammu CYBJ], a Taxke meromoB ucmonbzoBanuss CYBIl mns | their application in the implementation of DBMS, as well as
JKBX naiinanany ogicTepiH KaMTHABI CO3IIaHMs, IKCIIEPTU3Bl M JKCIUTyaTallid MPUKIATHBIX nmporpaMMHbIX | methods of using DBMS for the creation, examination and
OkpITynbIH Makcatbl: Kazipri 3aMaHFBl TEXHOJOTHSUIAPMEH | CHCTEM. operation of application software systems.
JKYMBIC iCTey#e JKeTKUTKTI JaFapuiapra He, kociom kbi3mer | PesyasTar o0ydeHus: Learning result: Possesses sufficient skills in handling
canachlHia (akTiepai, KYObUIBICTApAbl, TEOpUsUIapAbl JkoHe | BiageeT mocraToyHbIMM HaBbIKaMH oOpamieHuss ¢ coBpeMeHHOM | modern technology, is able to use knowledge and
OJIapbIH apachlHAAFbl KYPAETi TOYeNJUIIKTepAi, akKmaparThlK | TEXHHMKOH, yMeeT HCIOoNb30BaTh 3HaHWsA M mnoHuMManue ¢axros, | understanding of facts, phenomena, theories and complex
JKoHe UGPIIBIK TEXHOIOTHSIAPABL Oy MEH TYCiHyAl maiifanana | sBICHWH, TEOpHH M CIOXKHBIX 3aBHCHMOcTed Mexay HumH, | dependencies between them, information and digital
anazpl nHbOpManMoOHHEIe M nudposble  TexHonmorun B cdepe | technologies in the field of professional activity

po¢ecCHOHATBEHON e TENbHOCTH
40 Tonnin koxwr: (TK) SSAT 3305-24 Kon mucnunuuner: (KB) ITSS 3305-24 Discipline code: (CCh) ITSC 3305-24

Ilonnin araybl: Crangaprray  OKoHE
AKIapaTTHIK TEXHOJIOTHsUIAPBI
AKaJIeMUSUTBIK KpeIUTTep KoJemi: 5
IlpepexBusutTep: AKNapaTThIK-KOMMYHUKALUSIIBIK
TeXHOJOTusIap, TeXHUKAIBIK peTTey 5KOHE METPOJIOTHs HeTi3aepi
[ocTpexkBu3uTTep: OHIMAED MEH MPOIECTEPAiIH CamachlH
OacKapyIblH CTaTHCTUKAIIBIK OIiCTepi
Kpickama Ma3MYHBI: IMonHiR MaKCaThI-aKIIapaTTHIK
TEXHOJIOTHsUIAap Typansl skaumnsl  MoniMmertep.Famamrop.CALS
texHosnorusuaps!. Llenrim KaObLIIay bl Kongay
Kylenepi. AKapaTThlK  TEXHOJOTUsUIApAsl  Oackapy.)KobGaHbl
6ackapy.AKIapaTThIK TEXHOJIIOTHSIIAP CalachiH OacKapy
OKBITYIBIH MAKCATBI:
Kasipri 3aMaHFBpl TEXHOJOTHSIAPMEH JKYMBIC iCTEyle KETKUTIKTI

cepTU(HKATTAY/BIH

IaFfpulapra  HWe, Koci0m KpI3MET camachiHaa  (akrimepi,
KYOBUIBICTAp/bl, TEOPHUsUIap/Abl JKOHE OJap/BIH apachIHIaFbl
KYpIeni — TOyeNIUIIKTepZi,  aKmaparTblK  KoHe  IUQpPIBIK

TEXHOJIOTHsIApAbI Oy MEH TYCIHY/ IaiijaiaHa aiaibl.

HaumeHoBaHWe JUCHUIIMHBI
CTaHAAPTH3AIMU U cepTHHUKALIH
KonnuecTBo akageMu4yecKux KpeauToB: 5

IIpepekBU3UTBI: WNudopManmoHHO — KOMMYHHKAIMOHHbIE
TexHonorud, OCHOBBI TEXHUUECKOTO PETYIMPOBAHHS H METPOIOTUH
MocrpexBu3uTbl: CTaTUCTHYECKUE METOIBI YNPABICHUS KadeCTBOM
MIPOYKINH U IIPOLECCOB
Kparkoe conepixanne:

WndopmanmoHHbIe  TEXHOJIOTUH

HCHBIO JUCHUIITIMHBI  ABJISACTCA 06nme

cBeeHHss 00  MHQOPMANMOHHBIX  TeXHOJOTHsX.  MHTepHeT.
CALS-rexHonorun. CucreMsl NONAEPKKU NPHHATUS PeLICHUI.
WudopmannoHHsie TEXHOJIOTUU yIpaBICHHUS. Vnpasnenne

npoekTamu. MHpOpMaIoHHbIE TEXHOIOTHN YIIPABICHHsI KaueCTBOM
Pe3yabTar o0yueHus:

Bmageer mocTarouHBIMM HaBBIKAMH OOpaIIeHHsS C COBPEMEHHOM
TEeXHHUKOH, yMEeT WCIIONb30BaTh 3HAHHWSA M IOHMMaHHE (DaKTOB,
SIBICHUH, TEOPHH W CIOXKHBIX 3aBUCHMOCTEH MeXIy HHUMH,
nHpOpManMOHHBIE W OU(QPOBBIE  TEXHOIOTHH B  cdepe
11podeccroHaIbHON eI TebHOCTH

Name of the discipline: Information technologies of
standardization and certification
Number of academic credits: 5

Prerequisites: Information and communication
technologies, Fundamentals of technical regulation and
metrology

Postrequisites: Statistical methods for product and process
quality management

Summary: The purpose of the discipline is general
information about information technology. Internet. CALS
technologies. Decision support systems. Management
information technologies. Project management. Information
technologies for quality management

Learning result:

Possesses sufficient skills in handling modern technology, is
able to use knowledge and understanding of facts,
phenomena, theories and complex dependencies between




them, information and digital technologies in the field of
professional activity

41 Ionnin koasr: (TK) NNTOS 4306-24 Koa mucnunaunen: (KB) EKhKhI 4306-24 Discipline code: (CCh) EBBP 4306-24

ITonnin aTaysl: Han jxoHe HaH-TOKaIll OHIMICPIH capanray HaunmenoBanue qucuuuimHbl: Dkcreptusa xieda u xyeboOynounsix | Name of the discipline: Examination of bread and bakery

AKaIeMUSUTBIK KpeTUTTep KoJeMi: 5 H3/IeNUi products

IIpepexBu3urTep: ABBIK-TYJIIK TayapnapblHblH | KonuvecTBo akageMu4yecKUX KPeIMToB: 5 Number of academic credits: 5

MEpYaHJAN3UHTIHIH TEOPHIBIK Herizaepi, Toyekennep MeH | IlpepekBH3UTHI: Teopernueckue OCHOBBI toBapoBeneHus | Prerequisites: Theoretical foundations of merchandising of

KayinTi (hakTopiapsl Tajnay, COUKECTIKTI Oaramay MPONOBOJILCTBEHHBIX ~TPOAYKTOB, AHanmm3 puckoB U omnacHeIX | food products, Analysis of risks and hazardous factors,

MocTpexBusurrep:  TeXHHMKaNbIK  perrey  canachiHIarbl | (akTopoB, OLeHKa COOTBETCTBUS Conformity assessment

MEMIIEKEeTTIK OaKpliay >koHe Kajaranmay, TexHHKanblK perrey | IlocTtpexBm3mTsl: ['ocymapcTBeHHBIH KOHTPONb M Hajx3op B obmactu | Post-requirements: State control and supervision in the

cajlacelHAarel  Oakpuiay, TeXHHMKaJIBIK peTTey CalachIHIArbl | TEXHHYECKOro perynmuposaHusi, Kontpoms B obmactu texumueckoro | field of technical regulation, Training of specialists in the

MaMaHAap/bl 1aspiay perynupoBanusi, [TogroroBka cnenuanuctoB B obmacti texaudeckoro | field of technical regulation, Control in the field of technical

Kbickama ma3myHbl: [ToHHIH Makcarbl Keneci TakbIpbINTAPMEH | perynupoBaHHs regulation

AQHBIKTAJIA/Ibl: CAaHUTAPJIBIK - SMHUICMUOJIOTUSIIBIK capantama,HaH | Kparkoe  comep:kaHue: Lensto U3Y4EeHUS  TUCHUIUINHBI Summary: The purpose of studying the discipline is

JKOHE HaH OHIMJEepiHe camachl3 JKOHE KayilnTi TaraMABIK | 0OyCIaBIUBAaIOTCS TEMaMHu: caHuTapHo-3nuAeMuonorndeckas | determined by the following topics: sanitary and

KOCTIaJIap/ibI capanray;HaH OHIMIEPIH Kazakcran | oskcmepTusa, OSKcIepTH3a HEKa4eCTBEHHBIX M OMACHBIX MNHUIIEBBIX | epidemiological examination, examination of low-quality

PecnyOnukachIHBIH cTaHIAPTTHIHA COWKEC NEKIIapalisiay nobaBok mis xyeba W xneOoOynouHBIX mW3Ienuit; aekinapupoBanue | and dangerous food additives for bread and bakery products;

OKbITYIBIH Makcarbl: Han xkoHe HaH eHiMzepl Typadbl | xJIeOOOYIOYHBIX M3JEIHil B COOTBETCTBUH cO cTanaapramu PK. declaration of bakery products in accordance with the

OimiMaepiH KepceTe/i, eMTHXaHIapIbl OTKi3y oficreMecin Oineni. | Pesyabrar oOyuenms: [lemoHcTpupyer 3HaHms mo xneOy wu | standards of the Republic of Kazakhstan.

HaH >xoHe HaH eHiIMJIEpiHIH canacklH OaranayablH HETi3ri ofictepi | XyieOOOymOYHBIM — HM3JenusM, 3HaeT Meroponoruto nposenenus | The result of the training: Demonstrates knowledge of

MEH oJicTepiH, OHBIH IIIiH/AE OPraHONENTHUKAJBIK, (U3UKAIBIK | OSKCrepTu3bl. [IpuMeHsieT OCHOBHBIE crmocoObl M Meroibl ouneHku | bread and bakery products, knows the methodology for

JKOHE XMMISUIBIK cama KepceTKimTepiH (pocimuepai cumartay) | kadectBa xjeba u  xJe00oOyaouHbIX — u3genui, Brioyaromue | conducting examinations. Applies basic methods and

JKOHE JKYMBIC HYCKAaylaphlH (XaTTamajapisl), TaHOalaydbl, cama | opraHolenTHdeckue, (U3MKO-XUMHYECKHE ToKa3arenn kadecTBa | methods for assessing the quality of bread and bakery

TpaJalsChIH )KOHE OHIM aCCOPTUMEHTIH KOJIIaHA/bI. (onmmcanme mpouexyp) W paboune WHCTpYKUWMH (mpoTokonbl), | products, including organoleptic, physical and chemical
MapKHUPOBKY, TPaJallii KauecTBa H ACCOPTHMEHT MPOIYKIIUH. quality indicators (description of procedures) and work

instructions (protocols), labeling, quality gradations and
product range
42 ITonnin koawl: (TK) GNTOK 4306-24 Kon nucnunmmnsr: (KB) GOBPP 4306-24 Discipline code: (CCh) HBFS 4306-24

ITonuin araysl: [UrueHanblk Herizaep jkoHE TaMakK OHIMJEpIHIH

Kayincizairi
AKaZIeMUSITBIK KPEOUTTEP KoJIeMi: 5
IIpepexBusuTTeEp: ABBIK-TYIIK TayapiIapbIHbIH

MEpYaHIAN3UHTIHIH TEOPUIIBIK HETI3Zepl, TOyeKelIuep MEH
KayinTi (hakTopiap/s! Tajnaay, CoHKecTiKTi Oaranay
MocTpexBu3nTrep: TeXHUKATBIK pETTEYy  CaNACHIHIAFEI
MEMJICKETTIK Oakpliay »KoHE Kajaaraiay, TeXHHKAaJbIK pPETTCY
calachlHAAFbl MaMaHIapAbl Aaspiay, Capamiubl ayTuTOpJIApAbIH
Kocibu mebepmiri
Kbickama  masmynbl:  KypeTsl 0Ky — Makcarel — Kejeci
TaKbIPBINTAPABl OKY: TaFAMHBIH HETI3ri KOMIIOHEHTTEPiHiH
TUTHCHANBIK CHIIATTAMAaChl, PAIlMOHANIBl TaMaKTaHy Heri3aepi.
KOPEKTIK 3aTTapibl, JHEPTUSHBI JKOHE TaraMIIbl TYTHIHYIBIH
YCHIHBUIATBIH HOPMAJIaphbl, XaJBIKTBIH JKEKEJIEreH TONTaphIHA

apHaJFaH TaMaK eHIMJIepi; JeHcaylblK MeH TaMaKTaHy
apachbIH/IAFbl OaiimaHpic;  TaMaKk  OHIMJICPIHIH  CamachlH
KaJbIITaCTBIpy MEH OacKapyIblH HETi3rl  NpUHLUITEPiH;

TaFaMHBIH CanachblH OaKblIay/bl KAMTaMachl3 €Ty.

OKBITYABIH MaKcaTbl: AB3BIK-TYJIK JKOHE aybUILNIapyanlblIbIK
OHIMJEPIHIH HETI3ri TypJiepi J»oHE capamnTama oJicTeMeci
OoWbIHIIA OLTIMIH KOpPCETE .

HanmeHoBanme  JMCHUIIMHBI:  [UrHEeHHUUECKHE  OCHOBBI H
0€30I1acCHOCTb MUIIEBBIX IPOTYKTOB

KosimyecTBo akajeMH4YeCKUX KPeIUTOB: 5
IIpepexkBU3HTHI: Teopetndeckue OCHOBEI
IIPOJIOBOJIBCTBEHHBIX IIPOAYKTOB, AHaIM3 PHCKOB
¢axropoB, OrieHKa COOTBETCTBUS

MocTpexBu3nThl: TocynapcTBeHHBIH KOHTPOJIL U HAaa30p B 00IacTH

TEXHUYECKOI0 peryaupoBaHus, [IonarotoBka crenuanicToB B 001acTu

TOBAPOBCACHUSL
u  OIlaCHbIX

TEXHUYECKOTO  peryaumpoBaHus, IIpodeccHoHalIbHBIE — HABBIKU
9KCIIEPTOB ayTUTOPOB
Kparkoe cojiep:KaHme: Lens W3y4EHUs JACLUITUHBI

MIPeyCMaTPHUBAET CIIEAYIOIINE TEMBI: METOABI ONPEIENICHUS TUIIEBOI
1 OHONOTHYECKOH IIEHHOCTH IIPOAYKTOB IHTAHMS; METOIOJIOTHS
ONpEJeNeHNUss KauyeCTBEHHOTO U KOJIMYECTBEHHOIO COOTHOILEHMS
OeJIKOB, JKHPOB W YIJIEBOJOB B IHIIEBEIX MHOTOKOMIIOHEHTHBIX
cMecsx (IO TEMIOEMKOCTH, IUIOTHOCTH M BIAroCOIEPXKAaHUIO);
B3aUMOCBS3b CO CBOMCTBAMH M XapaKTEPUCTUKAMM MHIIEBBIX
MaTepHanoB, a TakXkKe C METOoAaMH UX 00pabOTKM B Pa3IMYHBIX
TEXHOJIOTHYECKHX MpoIeccax.

Pe3yabrar 00yueHus: JJeMOHCTPHPYET 3HAHUS IO OCHOBHBIM BHAM
MUIIEBOH W CENBCKOXO3AHCTBEHHOH MPOMYKIMH, METONOIOTHIO
IIPOBECHUS IKCIIEPTU3BL.

Name of the discipline: Hygiene basics and food safety
Number of academic credits: 5

Prerequisites: Theoretical foundations of merchandising of
food products, Analysis of risks and hazardous factors,
Conformity assessment

Post-requirements: State control and supervision in the
field of technical regulation, Training of specialists in the
field of technical regulation, Professional skills of expert
auditors

Summary: The purpose of the course is to study the
following topics: hygienic characteristics of the main
components of food; basics of rational nutrition.
recommended intakes of nutrients, energy and food
products; food products for certain population groups; the
relationship between health and nutrition; basic principles of
formation and management of food quality; ensuring food
quality control.

The result of the training: Demonstrates knowledge of the
main types of food and agricultural products and
examination methodology.

Applies sanitary rules for methods for assessing the quality
of products (organoleptic, physical and chemical quality




OHiIMHIH canaceklH Oaranmay oficTepiHe (OpPraHOJICITHUKAIBIK,

(U3UKANBIK-XUMIUSUIBIK ~ calla  KOPCETKIIITepi) KOHE JKYMBIC
JKOHIHAETIT  HYCKAyJbIKTapra  (XaTTamanapra)  CaHHTapIbIK
epexelniepli  KOJNJAHAJAbl, Tayapiapra, TaHOanayra JKOHE

KyKaTTapra capanrama XYprize.

IIpuMeHseT CcaHWTapHbIC MpaBWiIa Ui METONOB OLCHKHM KavecTBa
MIPOAYKTOB (OpraHoyienTHYecKue, (U3HKO-XUMHUUECKHAE IT0Ka3aTesIn
KadyectBa) M paboude HMHCTPYKIUHM  (IPOTOKOJBI), IIPOBOIUT
9KCIIEPTU3Y TOBAPOB, MAPKHPOBKH U JOKYMEHTOB.

indicators) and work instructions (protocols), conducts an
examination of goods, labeling and documents

43 IMonnin koapl: OKK) OSBKh 4302-24 Ko qucunniunbl: (BK) IKBP 4302-24 Discipline code: (UC) PTCS 4302-24
Ilonnin aTaysl: OHIMII CBIHAY, OaKbLIAY JKOHE Kayilci3miri HaumenoBanue  aucuumiaudbl:  Vcmeitanuwe, koHTpons 1 | Name of the discipline: Product testing, control and safety
AKaZIeMUSIIBIK KPETUTTEP KoJIeMi: 5 0€301macHOCTh MPOIYKINU Number of academic credits: 5
IIpepexBusnrrep: Texuukanblk perrey xoHe Merponorus | KoamdecTBo akageMu4ecKHX KpeJuToB: 5 Prerequisites: Fundamentals of technical regulation and
Herisnepi, Toyekemmep MeH Kayinrti ¢akropimapast Ttampay, | IIpepekBm3mTbl:  OCHOBBI  TEXHHYECKOro  perymupoBaHust ® | metrology, Analysis of risks and hazardous factors,
ColikecTikTi Oaranay METpPOJIOTHH, AHAIM3 PUCKOB H oOmacHbIX ¢akropoB, Omenka | Conformity assessment
MocTpexBu3nTrep:  TexHUKANBIK  peTTEy  CAJACHIHAAFBI | COOTBETCTBHS Post-requirements: State control and supervision in the
MeMJIEKeTTiK Oakplnay koHe Kanjaranay, TexHukanblK perrey | IlocrpexBusuTbl: ['ocynapcTBeHHBINH KOHTponb M Haj3op B obmactu | field of technical regulation, Training of specialists in the
caJlachIH/IaFbl MaMaH/Iap/Ibl JAasipiiay TEeXHUYECKOro peryaupoBanus, [lonroroka crnennanuctoB B oonactu | field of technical regulation
Kpickama masmyHbl: [IoHHIH MakcaTbl — ChIHAK OOBEKTICIHIH | TEXHHYECKOTO PETYIHUPOBAHUS Summary: The purpose of the discipline is to develop skills
TypiHe JkoHe (YHKIMOHANIBIK MakcarblHa  OaimanbicTel | KpaTkoe cofiepKaHme: Hempto  mumctmmumabsl  sBisercsa | in conducting tests depending on the type and functional
CBIHAKTAPJIBI JKYPTi3y AaFIbUIAPBIH KAIBINTACTHIPY, Kypaurgapasl | (GopMUpoBaHHE YMEHHI B MPOBEICHUH UCTIBITAHUH B 3aBUCHUMOCTH OT | purpose of the test object, to be able to use tools and
nmaipganana OlUTy SkoHE CBIHAK >KaONBIKTapbIHBIH TYpJepiH | BHAAa M (YHKIMOHAJIBHOTO Ha3Ha4YeHMs OOBeKTa MCHbITaHWM, ymers | distinguish between types of testing equipment. The
axpipara Oimy. [loH 3epTreiimi: CbIHAK ojicTeMeci, CBIHAK | KCIOJIB30BaTh WHCTPYMEHTHI W pa3luuarh BHIBI oOopymoBanus aus | discipline studies: test methodology, processing and
HOTHXKenepl OOWBIHIIA OHIeY >KOHE INelIiM KaObuiaay, ChIHAK | HCHbITaHWN. JIMCIUIIIMHA U3ydaeT: METOANKY UCTIBITaHu, 00paboTky | decision-making based on test results, identifying and
OOBEKTICIHIH TajanTapblHa COKec KenMey ceOenTepiH aHbIKTay | M MPUHATHS pPELICHHWH 10 pe3yiabTaTaM HWCIBITaHWM, BbisiBIeHue u | explaining the reasons for non-compliance with the
JKOHE TYCIHIIpY, ©HIMIi ChlHAy OOMBIHIIA KOPBITHIHABLIAD MEH | pa3bsCHEHHs NPUYMH HECOOTBETCTBHs TpeOoBaHHMsM oObekta | requirements of the test object, drawing conclusions and
KOPBITBIHABLIAP jKacay. WCTIBITAHUM, COCTaBIATH BBIBOABI M 3aKIIOYEHUs IO HchbITaHWIo | conclusions on product testing
OKBITYIbIH MAKCATHI: MIPOXYKIUH The result of the training: Possesses the skills of planning
CeHIMALTIK TEH CBIPTKBI (aKkTopilapAblH ocepiHe cbiHAK | Pe3yabrar o0yuenusi: Biageer HaBeikamm TutaHupoBaHus U | and processing test results for reliability and the influence of
HOTIDKEJIEPIH JKOcHapiay »XoHE OHJEY NaFiblUIapblH MEHrepeni, | oOpaOOTKM pe3ylbraroB WCHBITAHMM Ha HaJexXHOCTh M Ha | external factors, makes decisions on the quality of products
CBIHAK HOTI>Kelepi OOMBIHINA OHIMHIH camachkl Typaibl HIEMIM | BO3IEHCTBHS BHEMIHMX (aKTOpOB, MPUHHMAET pemieHus o kadectBe | based on test results
KaObULIAMIbL. W3JICNIUA 110 Pe3yNIbTaTaM UCIIBITaHU

44 IMonnin xkonwl: (TK) ESS 4307-24 Ko aucuuniunet: (KB) EMM 4307-24 Discipline code: (CCh) EMM 4307-24

IIonnin araysl: ET xoHe cyT capantamacsl

AKaZIeMUSITBIK KPEOUTTEP KoJIeMi: 5

IIpepexBu3uTTEp: ABBIK-TYIIK TayapiIapbIHbIH
MEpYaHIAN3UHTIHIH TEOPUSIIBIK HETI3Zepi, TOyeKelIIep MEH
KayinTi (hakTopiap/s! Tajaay, CoHKecTiKTi Oaranay
IMocTpexBu3nTTEP: TexHUKaNBIK  peTTey  CaJachIHIAFbl
MEMJICKETTIK Oakpliay »KoHE Kaaaraiay, TeXHHKAaJbIK pPETTCY

cajachblHAArbl OakbuIay, TeXHHKAJbIK pETTey CaJlaChIHIAFbl
MaMaHJap/bl Aaspiay
Kbickama wma3mynbl: [loHOI OKygplH MakcaThl — Kejeci

TaKbIPHINTAP OOMBIHIIA JaFIbUIAPABI KAIBIITACTHIPY: €T XKOHE CYT
capanTaMachIHbIH 00BEKTLIepI, TOHIEeP1, Kypaniapsl MeH
ozicTepi;capanTama  Typiepi;MepYaHAai3WHI, CaHUTApIBIK -
TUTHEHAJBIK,KY)KaTTaMajbIK, AKOJOTHSUIBIK CapanTama;eT »KoHe
CYT capanTaMmachlH OKYPri3ydi JKoHE Herisri Ke3eHIepiH
YHBIMAACTBIPY,eT JKOHE CYT CcapanTaMachlHBIH HOTIDKEIEePiH
KykarTayOKBITYABIH MaKcaThl: ET, cyT ’oHe onapabIH eHiMaepi
TypaJisl OiTiMIepiH KepceTel, eMTUXaHIapAbl OTKi3y 9icTeMeCiH
Oimenmi. OHIMHIH JKOHE aybUl IIAPyallbUIBIFBl  OHIMICPIHIH
camacelH OarajaynblH HETI3rl 9JicTepi MEH OJICTEpiH, OHBIH
iminge OpTaHOJIEITHKAIIBIK, (HM3UKa-XIMHSITBIK, cama
KOpCETKIIITEPIH (paciMAEp/Ii CUIIATTAY) XKOHE KYMBIC JKOHIHIET]

HanmeHoBaHMe JUCHMIUIMHBI: DKCIIEPTH3a MsCA U MOJIOKA
KosimyecTBo akajeMH4YeCKUX KPeIUTOB: 5
IIpepexkBU3HTHI: Teopetnueckue OCHOBEI
MIPOJOBOJILCTBEHHBIX POMYKTOB, AHAIN3 PHCKOB
¢axropoB, OrieHKa COOTBETCTBUS

MocTpexBu3nThl: TocynapcTBeHHBIH KOHTPOJIL U HAaa30p B 00IacTH
TEXHUYECKOTO perynupoBanusi, KoHTpone B 006acTH TEXHHYECKOro
perynupoBaHusi, II0Ar0TOBKa CrIENUAINCTOB B 00JACTH TEXHUYECKOTO
PETYIHPOBAHUS

Kparkoe copep:xkanme: llenpro W3ydeHHs IUCHMIUIMHBI SIBIISIOTCS
(dopMHEpOBaHHE yMEHHII IO TeMaM: OOBEKTHI, CyOBEKTHI, CPEACTBA U
METOABI  JKCIePTM3Bl Msica W MOJIOKA; BHIBI JKCIIEPTH3EI,
TOBapOBEUECKAsl, CAHUTAPHO-THTUEHUUYECKasi, JOKYyMEHTAaJbHas,
JKOJIOTHYECKasl AKCIEPTHU3a; OpraHu3alysl IPOBEAEHHsS M OCHOBHBIE
9Tambl SKCIEPTH3bl MsCa M MOJOKA. JOKyMEHTalbHOe O(hOopMIICHHE
Pe3yJIbTaToOB SKCIEPTU3BI MsiCa U MOJIOKA

Pe3yabrar o0y4yennsi: J[eMOHCTpHpYET 3HAHUS MO MCY, MOJOKA H
WX TIPOAYKIMH, 3HAET METOAOJOTHIO MPOBEICHUS SKCHEPTU3HI.
[Mpumensier OCHOBHBIE CIOCOOBI M METOABI ONEHKH KadecTBa
MIPOAYKTOB M  CEIbCKOXO3SIMCTBEHHOW TPOMYKIMH, BKITIOYAIOIIHE
OpraHOJIENITHYECKHe, (U3UKO-XHMHUECKHe MOKa3aTeldd KadecTBa
(ommcanue OpoueAyp) U paboure HHCTPYKIMH  (TIPOTOKOJIEI)

TOBAPOBCACHUSL
n  OIlaCHBbIX

Name of the discipline: Examination of meat and milk
Number of academic credits: 5

Prerequisites: Theoretical foundations of merchandising of
food products, Analysis of risks and hazardous factors,
Conformity assessment

Post-requirements: State control and supervision in the
field of technical regulation, Training of specialists in the
field of technical regulation

Summary: The purpose of studying the discipline is to
develop skills on the following topics: objects, subjects,
means and methods of examination of meat and milk; types
of examination; commodity research, sanitary and hygienic,
documentary, environmental examination; organization and
main stages of examination of meat and milk. documentation
of the results of examination of meat and milk

The result of the training: Demonstrates knowledge of
meat, milk and their products, knows the methodology for
conducting examinations. Applies basic methods and
methods for assessing the quality of products and
agricultural products, including organoleptic,




HYCKAyJIBIKTapAbl  (XaTTamanapisl)  KOJJAHAJBI,
capanTama  OKyprizenmi,  TaHOaJaHYBIH  TeKcepeni,
rpajjanysuiapbl MCH OHIM aCCOPTHMEHTIH aHBIKTal bl

Tayapriapra
cama

MIPOBOIUT IKCIEPTH3Y TOBAPOB, NMPOBEPSET MAPKUPOBKY, OMPEIEIICT
rpajaniy Ka4ecTBa ¥ aCCOPTHUMEHT MPOLYKIUI

physico-chemical quality indicators (description of
procedures) and work instructions (protocols), conducts an
examination of goods, checks labeling, determines quality
gradations and product range

45 IMonnin konwl: (TK) GKS 4307-24 Ko aucuuniunet: (KB) EPO 4307-24 Discipline code: (CCh) EFV 4307-24
IIonnin aTtaybl: XemicTep MeH KoKeHICTEpAl capanTay HauMeHoBaHMe AMCHUIIMHBL: DKCIIEPTH3a IUIOJOB M OBOILIEH Name of the discipline: Examination of fruits and
AKaZeMUSITBIK KpEOUTTEeP KoJIeMi: 5 KosnmuecTBo akageMuyecKUX KpeIuToB: 5 vegetables
IIpepexBu3UTTEP: ABBIK-TYITIK TayapnapbiHblH | IlpepexkBH3UTBI: Teopernueckue OCHOBBI toBapoBenerrs | Number of academic credits: 5
MEpUYaHAA3UHTIHIH TEOPUSUIBIK HETi3epi, ToyeKelAep MeH | IIPOJOBONBCTBEHHBIX IIPOAYKTOB, AHamu3 puUCKoB H omnacHbIX | Prerequisites: Theoretical foundations of merchandising of
KayinTi (hakTopiap/s! Tanaay, COHKecTIiKTi Oaranay ¢axropoB, OrieHKa COOTBETCTBHUS food products, Analysis of risks and hazardous factors,
MoctpexBm3ntrep:  TexHukanblk — perrey  canachiHaarbl | IlocTpexkBm3mThI: ['OCcynapcTBeHHBIH KOHTpOib M Hajxzop B obmactu | Conformity assessment
MEMJIEKETTIK OaKpliay >KoHE Kanaranay, TeXHHKaJblK peTTey | TeXHMYeCKOro peryaupoBaHus, [loxroroka crennanuctoB B oonactu | Post-requirements: State control and supervision in the
cajlachIH/IaFbl MaMaHJapasl Aaspray, Capariibl ayIuTOpIapAblH | TEXHHYECKOro  perynupoBanus, IIpodeccuonansubie  HaBbiku | field of technical regulation, Training of specialists in the
Kocibu mebepiri IKIEPTOB-ayAUTOPOB field of technical regulation, Professional skills of expert
Kpickama  masmynsl:  [loHiH  Maxkcatel-kemictep MeH | Kparkoe conmepikanme: llenpio n3ydeHus AMCHUIUIMHBL siBisieTcs | auditors
KOKOHICTEpIl capanTay [OarabUlapelH  KaimsimTacTeipy.llonre | ¢opMupoBanme yMeHHd B TpPOBEICHHH OKCIepTu3bl IogoB W | Summary: The purpose of studying the discipline is to
JKeMICTep MEH KOKOHICTepre capamnrama JKyprizy omictepi MeH | oBomieil. /lucuuminHa BKITIO4aeT MeETONBl M cpenctBa mpoBeneHus | develop skills in conducting the examination of fruits and
Kypajjiapsl, COHIal-aK »eMicTep MeH KOKOHICTepre capanmTaMa | OSKCIIepTH3Bl IS IUTOZOB M OBOIIEH, a Takke JoKyMeHTanbHoe | vegetables. The discipline includes methods and means of
HOTIDKEJIEPIH KY)KarTay »>KOHE JKeMICTep MeH KOKOHIiCTepAiH | oQopMIeHHEe pe3yiasTaToB »JKCHEepTH3bl IuIogoB M oBomed u | conducting examinations for fruits and vegetables, as well as
carmacelH Oaranay aictemeci Kipemi METO/IOJIOTHIO OIICHUBAHUS Ka4eCTBa IIO0B U OBOIICH. documenting the results of examination of fruits and
OKBITYIBIH MaKCAThI: PesynbraT 06yuenusi: vegetables and a methodology for assessing the quality of
EmtuxaH ozicremeci Goiibiaia Ginimin kepcereni. XKemictep MmeH | JleMOHCTpupyeT 3HaHUs 1O METOJOJIOTMH HpoBeneHus skcreptusbl. | fruits and vegetables.
KOKOHICTEpIiH camachlH OarajayaslH Herisri omictepi MeH | IlpumeHsieT ocHOBHBIE cocoOBI 1 MeToIb! onleHkH KadecTBa IiogoB | The result of the training: Demonstrates knowledge of
omicTepiH, OHBIH INIHIEC OPTraHOJNENTUKAIBIK, (PH3UKA-XUMISIIBIK | ¥ OBOIIEH, BKIIIOUAIOIINE OpraHOJIENTHYecKHe, (GU3UKO-XuMUUeckne | examination methodology. Applies the basic methods and
cama KepCEeTKIMTepiH (pociMIepli CHIaTTay) >OHE JKYMBIC | TIOKa3aTeld KadecTBa (ONMHCaHWE Mpolenyp) u padbourne mHCTpykumu | methods for assessing the quality of fruits and vegetables,
JKOHIHAETT  HYCKAyNBIKTapAbl  (XaTTaMayapisl)  KOJAAHAAbL, | (TIPOTOKOIBI), IIPOBOJHT SKCIIEPTH3Y TOBAPOB, IPOBEPSET MapKUPOBKY, | including organoleptic, physico-chemical quality indicators
Tayapliapra capanrtama XYpri3eli, TaHOaJaHybIH TEKCEpEe/i, cana | ompenenseT rpajaiud KaueCcTBa U aCCOPTUMEHT MTPOIYKIIUU (description  of procedures) and work instructions
rpajanysiiapbl MEH OHIM aCCOPTUMEHTIH aHBIKTAMIbI (protocols), conducts an examination of goods, checks

labeling, determines quality gradations and product range
46 IMonnin koawl: (TK) TOKhKB 4308-24 Kon qucuuniunbt: (KB) TKBPP 4308-24 Discipline code: (CCh) CCFS 4308-24

Ionnin arayel: Tamax eHimzepiHiH Kayincizairin Kemenmix
OakpLIay

AKaZIeMUSITBIK KPSTUTTEP KOJIeMi: 5

IIpepexBu3uTTep: OHIMII JXKOHE KYXKATTapAbl COWKECTEHIIpY
HeTi311epi, TEXHUKAIBIK PETTEY KOHE METPOJIOTHsI Heri3nepi
MocTpexBu3ntrep:  TexHUKANBIK  peTTEey  CaJlaChIHAAFBI
MaMaHAapbl Aaspuay

Kpickama masmyssbl: [IoHHIH MakcaTel - TaMaK ©HIMIEPiHIH
KayilCi3OiriH KedeHAiK Oakpliay canachlHAAFbl HOPMAaTHBTIK
KyKarTap MeH epexelepdl KOlJaHy, COHIaH-aK asblK -TYIIK
OHIMJIEpIH HICHTU(UKAIMIIAY AAFAbUIAPBIH TEXHUKAIBIK PETTEY
oOBeKTiNIepiHe JKATKbI3Y MakcaTbIHa OimiMaepin
KaJbITacThipy. Kypc Tamak eHiMepiHiH OipbIHFail Ti3UTIMIH XKoHE
MEMJIEKETTIK TipKeyiH 3epTTey/i KapacThIpabl

OKBITYIBIH MaKCAThI:

TexHUKaNBIK pETTEY[AiH 3aHHAMalBIK 0a3achl CalacChIHAAFHI
OimiMiH Kkepceremi koHe KonmaHaabl. Tamak eHIMAEPiHIH
Kayilnci3airi, KeAeHAIK OaKpUIayIbIH epeKIICTIKTepPi )KOHE CHIPTKBI
cayla KbBI3METIH MEMJGKETTIK peTTey Kyileci, COHIai-aK
Tayapiapabl cepTH(UKATTay JKoHE JIeKJIapallisiidy CaJlachIHIAFbl

HaumeHoBaHue JUCIHUILTHHBI: TamorxeHHBIH
0€30IacHOCTH MUILEBBIX TPOAYKTOB

KosyecTBO akageMH4eCKUX KPeIUTOB: 5
HpepexBuzutbl:  OCHOBBI  WACHTH(DUKAIMKA  OPOAYKIUH  H
JIOKYMEHTOB, OCHOBBI TEXHHUYECKOT'O PEryJIMPOBAHUSI U METPOJIOTUU
IMocTpexBu3uThl: [10Ar0TOBKA CIICIMAIMCTOB B chepe TEXHUIECKOTO
perynupoBaHus

Kparkoe conep:kanue: Ilenpio m3yueHHMs Kypca  SABISIETCS
(dhopMupoBaHNE 3HAHHH HCIIOIH30BAaHNS HOPMATHBHBIX JOKYMEHTOB H
MpaBWI B OOJIACTH TaMOXEHHOTO KOHTPOJSI OS30MACHOCTH MHIIEBHIX
MPONYKTOB, a TaKKe yMEHHH HICHTU(PHUIUPOBATh MHUIIECBYIO
MPOMYKIMIO) JUIsl IeJeld WX OTHECEHHS K OOBEKTaM TEXHUYECKOTO
perynupoBanust. Kypc paccmarpuBaeT M3ydyeHHE €IWHOTO peecTpa U
rOCyAapCTBEHHOM PErUCTPaLUU MHUILEBON MPOILYKIUH.

PesynbraT 00y4ennsi:

JleMoHCTpUpYeT W NMpUMEHSET 3HAaHWA B OOJIACTH 3aKOHOAATENBHOM
0a3pl TEeXHHYECKOro perynmupoBaHus. OcymecTBiasier cOop
WHTEpIpeTanuio HHGopManun o 0e30MacHOCTH MPOJAOBOIBCTBEHHBIX
TOBapOB, OCOOCHHOCTSIX TPOBEICHUS TAMOXXEHHOTO KOHTPONS U
CHCTEME TOCYIAPCTBEHHOTO  PEryJIMPOBaHUS  BHEITHETOPTOBOM

KOHTPOITb

Name of the discipline: Customs control of food safety
Number of academic credits: 5

Prerequisites: Fundamentals of product and document
identification, fundamentals of technical regulation and
metrology

Post-requirements: Training of specialists in the field of
technical regulation

Summary: The purpose of the course is to develop
knowledge of the use of regulatory documents and rules in
the field of customs control of food safety, as well as the
ability to identify food products) for the purpose of
classifying them as objects of technical regulation. The
course examines the study of the unified register and state
registration of food products.

The result of the training:

Demonstrates and applies knowledge in the field of the
legislative framework of technical regulation. Collects and
interprets information about the safety of food products, the
specifics of customs control and the system of state
regulation of foreign trade activities, as well as state




MEMJIEKETTIK KaJaraiay KbI3METTEpPi Typalibl aK[apaTThl JKUHA BT
SKOHE TYCIHIpE.

NESITEIEHOCTH, a TakkKe CIyk0aX TOoCyJapCTBEHHOTO Haa30pa B
00JIacTH cepTU(dUKALMY U JEKIapallii TOBAPOB

supervision services in the field of certification and
declaration of goods

47 Mannin xkoxwr: (TK) SSMSMK 4308-24 Kon nucoummnbr: (KB) GNOSSM 4308-24 Discipline code: (CCh) SSFSCM 4308-24
IMonnin araysl: Crannmaprray, ceptudukarray xoHe MeTposioruss | HammenoBanme mucumnianabl: [ocynapcrBenHblid Hajzop B oonactu | Name of the discipline: State supervision in the field of
caJlachIH/IaFbl MEMJICKETTIK Kaarajay CTaHAapTH3alMH, CePTUPUKALUE U METPOJIOTUH standardization, certification and metrology
AKaZeMUSIIBIK KpeOUTTEP KoJaeMi: 5 KosnmuecTBo akageMuyecKuX KpeIuToB: 5 Number of academic credits: 5
IpepexBu3uTTep: OHIMII Xo0HE KyKarTapasl coiikecteHnipy | IIpepexBusursl:  OcHOBBl  upeHTHuKauuud  npoxykuumu U | Prerequisites: Fundamentals of product and document
HETi37epl, TEXHUKAJBIK PETTEY JKOHEe METPOJIOTHS HeTi3aepi JOKyMEHTOB, OCHOBBI TEXHIUECKOTO PETYAUPOBAHUS 1 METPOJIOTUH identification, fundamentals of technical regulation and
TMocTpexBusutTep: KOpHITHIHABI aTTECTATTAY IMocTpexBu3nTHI: MITOroBast arrecTarys metrology
Kpickama wma3mynsr: IloHHIH Makcatel - MemiekerTik | Kparkoe cofiepaKanue: Hempto  mucmmmmuel  sBisiercs | Post-requirements: Final Certification
opraHzapiblH  perreymi — QyHKOMsUIapeIHBIH - Oipi  Ooseln | QopmupoBaHME 3HAaHMH M yMEHHH B o0macTH rocyiapcTBeHHOro | Summary:
TaOBUTATBIH MEMJICKETTIK Kajarajay cajachlHAarbl OuTiM MeH | Ham3opa, SBIIOMIErOCs OJHOW U3 perymupyrommx ¢ynkuuit opranoB | The purpose of the discipline is to develop knowledge and
JOAFIbUIapAbl  KalBINTACTBIPY,  KOCIMKEepIiK  cyObekTinepiHe | TrocyaapCTBEHHON BIIACTH, 00s13aTeIbHBIX TpeboBanuii | skills in the field of state supervision, which is one of the
KOWBLTATBIH MEMJICKETTIK CTaHIApTTap/AblH MIHIETTI TananTtapbl, | TOCYJapCTBEHHBIX CTaHIApTOB K cyObekraM  xo3siicTBeHHOW | regulatory functions of government bodies, mandatory
cepTuduKarTay epexenepi MEH METPONOTHUIBIK HopMmanap. [lon | mesTenpHOCTH, TIpaBUII 00s13aTeIbHON ceprudukanmu, | requirements of state standards for business entities, rules of
TeCTiNeyni, enmeymi, OaKpUIay[gpl, TEXHHUKAJBIK TEKCepyli, | MeTpoNornuecKknx HOpM W mpaBmil. [uciuminHa u3ydaet npoBeaeHus | mandatory certification, metrological norms and regulations.
COMKECTeHIIpYNi  KOHE  HOTWKENIEPHIH  CEHIMIUTri MEH | WCIOBITaHWK, KOHTPOJNb W3MEPEHHH, TexHH4YecKylo mpoBepky, | The discipline studies testing, measurement control,
OOBEKTHBTUIITIH KaMTaMachl3 eTeTiH 0acka MJa Imapanapisl | HMISHTHOUKAIWIO W JIpyTrHe Mepbl, oOecriednBaroniue JOCToBepHOCTh | technical verification, identification and other measures to
3eprreiai 1 00BEKTHBHOCTB PE3YIBTaTOB ensure the reliability and objectivity of the results
OKBITYIBIH MaKcaThl: TeXHHKAIBIK peTTeyAiH 3aHHamalblK | Pesyabrar ofyuyenmsi: Jlemonctpupyer u npumenser 3Hanusi B | The result of the training: Demonstrates and applies
6a3achl caylachIHIAFbl OUTIMIH K@pCeTe Il )KOHE KOIAaHa/IbI. 00J1aCTH 3aKOHOJATENBHON 0a3bl TEXHUYECKOTO PEryIHPOBaHHUSL. knowledge in the field of the legislative framework of
Tamak  eHimzepiniH Kayincismiri, kemeHmik Oakpuiayasie | Ocymectisier cO6op U nHTeprperanuio nHpopmaimu o 6e3omacHoctr | technical regulation.
EPEKUICTIKTEepl JKOHE CBIPTKBI CayAa KbI3METIH MEMIICKETTiK | MPOAOBOIBCTBEHHBIX TOBAapOB, 0COOEHHOCTAX mpoBenennst | Collects and interprets information about the safety of food
perTey Kyieci, coHmaii-ak TayapiapAbl CepTUHKATTay >XOHE | TaMOXXEHHOTO KOHTPOJIS u cucTemMe rocymapctBeHHoro | products, the specifics of customs control and the system of
JIeKIIapanusiay CaJTachIH/IaFbl MEMIICKETTIK KaJaranay | peryaupoBaHHsS BHEUIHETOPTOBOH IEATENFHOCTH, a Takke ciyxkOax | state regulation of foreign trade activities, as well as state
KBI3METTEP1 TypaJibl aKlapaTThl )KUHANIBI )KOHE TYCIHIpei. TOCYHapCTBEHHOTO HAaa30pa B 0OJIACTH cepTU(HKANNK U Aeknapanuu | supervision services in the field of certification and

TOBapOB declaration of goods
48 ITonnin xoawl: (TK) TOASKAT 4309-24 Kon nucuummmnbr: (KB) TRSDPP 4309-24 Discipline code: (CCh) TDSDFP 4309-24

ITonnin araypr: Tamak eHiMIepiHe apHaJFaH CTaHAAPTTap MEH
KYKaTTapZbl 93ipiey TEXHOIOTHSCHI

AKaZIeMUSITBIK KPEOUTTEP KoJIeMi: 5

MpepexBuzutrep: Cranmapruzanus u cepruduramysi, OCHOBBI
uieHTH(GUKAIUY TPOAYKIMU U TOKyMeHTOB, CTaHZapTHl CHCTEM
MEHEIDKMEHTa

IMocTpexBu3ntrep: [OCYymapcTBEHHBIH KOHTPOJIb W Haa30p B
obnarcu TEXHUYECKOTO peryaupoBaHus, IMonroroBka
CIIELUAINCTOB B c(hepe TEXHUUECKOTO PEryJIMpOBaHNUS

Kpickama Masmynbl: [IoHHIH MakcaTbl -CTaHIApTTap MEH
HOPMATHUBTIK KyKaTTapasl azipaey JaFIbUIAPBIH
KQJIBIITACTHIPY:CTAHAAPTTAD ~MEH  TEXHHKAIBIK  LIapTTapibl
a3ipiey TopTibi MEH epeKenepi;KyKaTTapIbl 93ipiey oficTepiH
KOJIJIaHy; CTaHIapTTapAblH OpPBIHAATYBIH OaKblIay;Ky>KaTTapIsl
JKaHapTy,03repTy,TOKTaTy

OKBITYIBIH MAaKCAThI:

TeulbiMu - ofyapapl  €cKepe  OTBIPBIN, JKaHa CTaHIapTTap.bl,
TEXHUKAJIBIK LIApTTapibl kKoHe Oacka Ja CTaHIapTTay MKOHE
cepruduKarTay KyKaTTapblH d3ipiey jKOHEe KaiTta Kapay YIIiH
KociOM feHreiile O3BIK JKETICTIKTEpre HeTi3AenreH Oimimuai
KonmmaHanel. CTaHOapTTapIblH >KOOAapblH, OMICTEMEINIK KOHE
HOPMATHBTIK MaTepHaJIapAbl, TEXHHKAIBIK KyXKaTTaMalapibl
a3ipieyre JKoHE OJNapAbl NMPAaKTHKAIBIK EHTi3yre (akaJeMHUsUIBIK

HanmenoBanne gucuumimHbl: TexHomorus pa3paboTKU CTaHAAPTOB
1 JOKyMEHTOB Ha MHIIEBYIO MPOTYKINIO

KosimyecTBo akajeMH4YeCKUX KPeIUTOB: 5

MpepexBusursl:  Cranmaprusanuss U ceprudukanus, OCHOBBI
HUACHTU(QUKAIUK HPOXYKIUM U JOKyMeHTOB, CTaHHapTBl CHCTEM
MEHEPKMEHTa

MocTpexBu3nThl: TocynapcTBeHHBIH KOHTPOJIL U HAaa30p B 00IacTH
TEXHUYECKOTO peryimpoBaHusi, [1oAroroBka crenuanuctoB B chepe
TEXHUYECKOTO PETYIHPOBAHHS

Kparkoe comep:kanme: Llenpio n3ydeHHs AWUCHUIUIMHBI SIBISIETCS
(hopMHpOBaHHE HABBIKOB II0 Pa3pabOTKe CTaHAAPTOB M HOPMATHBHBIX
NOKYMEHTOB: TIOpSIIOK M TpaBMia pa3pabOTKM CTaHIAPTOB M
TEXHUYECKUX YCIOBHH; OQopMIeHHE IOKyMEHTOB; IPUMEHEHHE
METOZIOB Pa3pabOTKH JOKYMEHTOB; KOHTPOJIb BHEJPEHUS CTAaHIapTOB;
aKTyaJlu3alys, U3MEHEHUe, IpeKpalleHue 1eHCTBUN TOKYMEHTOB
Pe3ynbTar 00yueHus:

anMeHﬂeT 3HaHUsA, OCHOBAHHBIX Ha MNEPEHOBBLIX NOCTHKCHHAX Ha
po¢eCcCHOHANIBEHOM YPOBHE 1O pa3pabOTKe HOBBIX U IIEPECMOTPY
JNEeUCTBYIOIIMX CTAaHJApPTOB, TEXHHYECKHX YCIOBHH M JAPYTHX
JOKYMEHTOB TI0 CTaHAAPTHU3AINH U CePTHHHUKAINN C YIETOM HAyJHBIX
coobpakeHni. BiageeT npoeccnoHaTbHBIMY 3HAHUSAMH TS YIaCTUS
B pa3pabOTKe MPOEKTOB CTAHAAPTOB, METOANIECKUX W HOPMATHBHBIX
MaTepUaJIOB, TEXHMYECKOM JOKYMEHTAllMd U TNPAKTUYECKOM HX

Name of the discipline: Technology for the development of
standards and documents for food products

Number of academic credits: 5

Prerequisites: Standardization and certification, Basics of
product and document identification, Management system
standards

Post-requirements: State control and supervision in the
field of technical regulation, Training of specialists in the
field of technical regulation

Summary: The purpose of studying the discipline is to
develop skills in developing standards and regulatory
documents: the procedure and rules for developing standards
and technical specifications; paperwork; application of
document development methods; control over the
implementation of standards; updating, changing,
terminating documents

Learning result:

Applies knowledge based on advanced achievements at a
professional level to develop new and revise existing
standards, technical specifications and other standardization
and certification documents taking into account scientific
considerations. Possesses professional knowledge to
participate in the development of draft standards,




JKa3y OmicTepiH KOJJaHa OTHIPHIN) KATBICy YIIH KociOu Oimimi
Gap. benrineHreH TamanTtapiblH, KOJNJAHBICTarbl HOpManap MeH
epeXeNepIiH CaKTaTybIH OaKbUIAIbI

peanmzanuy (METOAAMM aKaJeMHUYecKoro muchMa). OcymiecTBIseT
KOHTPOJIb 32  COONIONEHHEM  yCTaHOBIEHHBIX  TpeOOBaHHIA,
JEHCTBYIOIIMX HOPM U IIPABUI

methodological and regulatory materials, technical
documentation and their practical implementation (using
academic writing methods). Monitors compliance with
established requirements, current norms and rules

49 IMonnin koxwl: (TK) AShOSKhAT 4309-24 Ko aucuuniuner: (KB) TRSDSSP 4309-24 Discipline code: (CCh) TDSDSAP 4309-24
ITonuiH aTaybl: AybUl HIapyallbUIBIFBI OHIMIEPiH cTaHaaprray | HaummeHoBanume mucumnianHbl: TexHomnorus paspabotku crangaproB | Name of the discipline: Technology for the development of
JKOHIH/IET1 CTaHAAPTTAp MEH KYKAaTTap.Ibl 93ipiiey TEXHOIOTHSICHI W JOKyMEHTOB IO CTaHAAPTU3AIMHA  CENbCKOXO3AlcTBeHHOH | standards and documents for the standardization of
AKaZeMUSITBIK KPEOUTTEP KoJIeMi: 5 MIPOXYKIUH agricultural products
IpepexBusutrep: Cranmaprray skoHe ceprudukartay, OHiMal | KoamuecTBo akageMHuecKHX KpeIuTOB: 5 Number of academic credits: 5
JKOHE KYKaTTapAbl —coiikecTeHaipy Herizaepi, Menemkment | IlpepexBusutbl: Crammaprmsamus u  cepru¢ukanus, OcHoBel | Prerequisites: Standardization and certification, Basics of
JKYHeCiHIH cTaHaapTTaphl HUACHTUQUKAINK TPOAYKIMM W JokyMeHToB, CraHmaptel cucteMm | product and document identification, Management system
MocTpexBu3nTrep: TeXHUKAJBIK peTTEy CANAChIHAAFBl | MEHEIKMEHTa standards
MEMIICKeTTIK OaKkplIay JKoHe Kajaranay, lexHukanslk perrey | IlocTpekBu3mThl: ['ocynapcTBeHHbIH KOHTpPONb W Ham3op B obmarcu | Postrequisites: State control and supervision in the field of
caJlachIH/IaFbl MaMaH/Iap/Ibl JAasipiiay TEXHUYECKOTO perynupoBausi, [loaroroBka crermanuctoB B cdepe | technical regulation, Training of specialists in the field of
Kpickama masmyHbl: [IoHHIH MakcaThl -aybUl INAPyaIlbUIBIFBI | TEXHHYECKOTO PETYIUPOBAHUS technical regulation
OHIMEPIH CTaHIApTTay OOWBIHIIA XYMBICTapasl yibpIMmacTtelpy | Kparkoe cofiepKaHme: Hempto  muctmmumabsl  sBisercs | Summary: The purpose of the discipline is to develop skills
JAFIBUIAPBIH  KaJIBINTACTHIPY,COHBIMEH  Karap,TaKbIpbInTapAbl | (opMHUpOBaHHWE HABHIKOB II0 OpraHM3alldH IpoBeleHHs paboT mo | in organizing standardization work for agricultural products,
OKy:CTaHAApTTay OOMBIHIIA XKYMBICTap/bI XKOCTIApIay TOPTIOl MEH | CTaHJapTH3allMM Ha CENbCKOXO3AHCTBEHHYIO NpoxyKmuio, a Takxe | as well as to study the following topics: the procedure for
epexeNnepi;cTaHIapTTap/Ibl,eCeNTeYACPIi KOHE CTAaHIAPTTAPIArbl | H3yYeHHE TeM: MOPSIOK IUIAaHMPOBaHWs padoT mo craHaaptusainmu; | planning standardization work; procedure and rules for
aybll IIAPYalIBUIBIFEI  OHIMAEPI KOPCETKIIITEepiHIH CaHABIK | IMOPSIOK M IpaBuiIa pa3pabOTKM CTAaHIAPTOB M TeXHHYECKUX ycioBuid; | developing standards and technical specifications; methods
MoH/IepiH Oenrijeyai o3ipiey JKoHE OpBIHAANybIH Oakpilay | MeETOAbI pa3pabOTKH M KOHTPOJb BHEAPEHHUs CTaHIapToB, pacueTel 1 | for developing and monitoring the implementation of
sxicrepi yCTaHOBJICHHE B CTaHIapTaX KOJMYECTBEHHBIX 3Ha4YeHHH mokasareneir | standards, calculations and establishment of quantitative
OKBITYIbIH MAKCATHI: Ha CEIbCKOXO3IUCTBEHHYIO MPOAYKIIHIO. values of indicators for agricultural products in standards.
FrutbiMu  ofimapapl  eckepe OTBIPBIN, JKaHa cTaHmapTrapiasl, | Pe3dyasrar o0yuyeHus: Learning result:
TEXHUKAJBIK [IAPTTapAbl JKOHE Oacka na craHmaprray xoHe | [IpuMeHseT 3HaHWS, OCHOBAaHHBIX Ha MEPENOBBIX NOcTIbKeHHsAX Ha | Applies knowledge based on advanced achievements at a
cepruduKarTay KyKaTTapblH o3ipJiey JKoHE Kaiita Kapay YIIH | NpoQecCHOHAIFHOM ypOBHE MO pa3paboTke HOBHIX M IepecMorpy | professional level to develop new and revise existing
KociOM JmeHrelne O3BIK OKETICTIKTEpre HerizfenreH OUTIMIl | JAeHCTBYIOIIMX CTaHAApTOB, TEXHMYECKHX yclIoBHMH u apyrux | standards, technical specifications and other standardization
KonaaHaael. CTaHgapTTapblH >KOOalapblH, OMICTEMEINK JXOHE | JOKYMEHTOB IO CTaHIAPTHU3AIlMK U CepTU(HKAINK C yueToM HayuHbiX | and certification documents taking into account scientific
HOPMAaTHBTIK MaTepuajiap/bl, TEXHUKAJIBIK Kykarramayiapiasl | coobpaxkeHuil. Buageer npodeccnoHaabHbIMM 3HAHUAMHE 1011 ydacTusi | considerations. Possesses professional knowledge to
a3ipieyre jkoHE ONapAbl MPaKTHKAJBIK EHri3yre (akageMusuiblK | B pa3paboTKe NMPOEKTOB CTAaHAAPTOB, METONMYECKUX M HOPMATUBHBIX | participate in the development of draft standards,
JKa3y OmicTepiH KOJNJaHa OTBIPBIN) KAThICy YIIIH KociOu Oimimi | MmarepuanoB, TEXHHYECKOH [JOKYMEHTalIMHM H IpakTuueckoil ux | methodological and regulatory materials, technical
Oap. benrinenreH TamanTapiablH, KOJAAHBICTaFbl HOpMamap MeH | peamu3amuu (MeTogaMHu akagemuieckoro mmcbMa). Ocymecteiser | documentation and their practical implementation (using
epexkeNepIiH CaKTaTyblH OaKbUIAIbI KOHTPOIb 32  COONIONCHHEM  YCTaHOBIICHHBIX  TpeOoBaHuil, | academic writing methods). Monitors compliance with
JCHWCTBYIOIUX HOPM U IIPaBHII established requirements, current norms and rules
50 Ionnin koasr: (TK) TOSA 4310-24 Kox mucounauner: (KB) AKPP 4310-24 Discipline code: (CCh) AQFI 4310-24
IMonnin araybl: Tamak eHepKaciOiHICTI cana ayauTi HaumeHoBaHue aucHUNJIMHBL: Aymut KadectBa B nuieBoid | Name of the discipline: Audit quality in the food industry
AKaIeMUsUTBIK KpeIUTTep KoJemi: 5 MIPOMBILIUIEHHOCTH Number of academic credits: 5
IpepexBuzurrep: Cama  MeHemxMmeHnTi xyHeci, Tamak | KosmuyecTBO akageMuuecKHX KpPeAUTOB: 5 Prerequisites: Quality management system, Food safety
OHIMAEPIHIH Kayimeizmiri MeHemkmeHTi >kyideci, Colikectikri | IlpepexkBm3utnl: CuHcTemMa MeHeIKMeHTa KadecTBa, Cucrema | management system, Accreditation of conformity

pacTay opraHiapbl MEH ChIHAK 3epTXaHaIapbIH aKKPEAUTTEY
MocTpekBu3uTTepi: TeXHUKANBIK pPETTEYy CalaChIHIAFBI
MEMJICKETTIK OaKblidy J>KOHE Kajaranay, [eXHUKAIBIK pEeTTey
caJaChIH/IaFbl MAMaHIaP/Ibl Taspiay
Kpickama wma3myHbl: [IoHHIH MakcaThl - CTYACHTTEpi
XaNblKapanblk  CTaHAapTTap TajanTapblHAa  coiikec  Tamak
KOCIIOPBIHAAPBIHAAFHI calla MEHEDKMEHTI JKYHEeCiHiH 1IIKi jKoHe
CBHIPTKBI ~ ay[WTi CAaJaChIHAAFbl MNPAKTHUKAJBIK iC-dpeKeTTepre
TEOPWSUTBIK TAibIHAY, COHBIMEH Karap, Karumamap OOWBIHIIA
Oimimaepin KaJIBIITACTHIPY OOMNBII TaOBUIAEL. Tamak
KOCITIOPBIHHBIH, ~ CamachlH  0ackapy KOHE  TEXHOJOTHSUIBIK
MPOLIECTEPAIH OEITIEHreH CTaHIapTTapFra COMKECTIriH Oaranay

MEHEKMEHTa O€30ITaCHOCTH IHINEBOH NMPOAYKINH, AKKpEIUTAIUSI
OpraHOB IO MOATBEPXKICHHUIO COOTBETCTBUS M MCIBITATENILHBIX
naboparopuit

MocTpexBu3nThl: TocynapcTBeHHBIH KOHTPOJIL U HAag30p B 00JacTH
TEXHUYECKOTO peryiupoBaHusi, [1oAroroBka crenuanuctoB B chepe
TEXHHUYECKOT'O PEryIHpOBaHHS

Kpartkoe cogep:xanue: llenbio n3ydeHus HaCTOSIIEH TUCHHUIIINHBI -
TeopeTHdecKas MOATOTOBKA CTYJEHTOB K MPAKTHIECKOH AEATETbHOCTH
B 00acTy TPOBEJECHUS BHYTPEHHETO M BHEIIHETO ayJHTOB CHCTEMBI
MEHEDKMEHTa Ka4eCTBa Ha MHINEBBIX NPEATPUSITHSIX B COOTBETCTBHU
TpeOOBaHMH MEXTyHapOIHBIX CTAaHIApPTOB, a TaKKe (OPMHPOBAHHE
3HaHMHM 1[0 NPUHLUIAM _YIPABICHUS KAaueCTBOM _ JESITEIbHOCTU

assessment bodies and testing laboratories

Postrequisites: State control and supervision in the field of
technical regulation, Training of specialists in the field of
technical regulation

Summary: The purpose of studying this discipline is to
theoretically prepare students for practical activities in the
field of conducting internal and external audits of the quality
management system at food enterprises in accordance with
the requirements of international standards, as well as the
formation of knowledge on the principles of quality
management of a food enterprise and assessment of the




OKBITYIbIH MAKCATHI:

ApHaiibl ayIuT TEPMHHOJIOTHSACHIHBIH KociOM meHreiinge Oimimi
MeH TyciHiriH kommaHanel; ISO 19011 craHmapthiHa Ccoiikec
ayIuTTi YHWBIMIACTBIPY, JKOCHIapiiay »JKOHE OKYpridy, aymur
HOTIDKeJIepi OObIHIIA ecenTepii MalblHAay IaFablIaphl; cama
MEHEIDKMEHT]  JKYHeJepiHiH 1IIKi ayJuTiHIH HOTIHXKEIepiH
KOPBITBIHABIIAY JaFAbUlapbl, COHAAH-aK ©HIMHIH COHKeCTIriH
Oaranay calachlHIA OJAaH 9pi OKYIBI JKAIFACTBIPY YILIH KaKeTTi
OKBITY  JaFiplIapbl. TBIHOAYy HOTWIKENEPIiH YCBIHY  YIIiH
aKaJIEMISIIBIK JKa3y o/IiCTepiH Oineni

MIUIIEBOTO TPEANPUSATUS U OIEHKA COOTBETCTBHS TEXHOJIOTHUCCKHX
IIPOLIECCOB YCTAHOBJICHHBIM CTaHAAPTaM.

Pesynbrar 00yuenus:

[Mpumensier 3HaHWS W IOHUMAaHHSA Ha NPO(YECCHOHAILHOM YpOBHE
CHELHATbHON TEPMHUHOJIOTHU ayJUTOPCKOH NesTeIbHOCTH; HaBBIKH
OpraHu3aluy, MIaHUPOBAHHS U MPOBEICHHS ayJUTOB B COOTBETCTBHU
¢ ISO 19011, cocTaBneHusi OTYETOB O pe3yNbTaTax ay[JuTa; HABBIKU
MOZIBEJICHUSI WTOTOB BHYTPEHHUX ayJUTOB CHCTEM MEHEIKMEHTa
KadecTBa, a TaKKe HaBBIKM OOydeHns, HEOOXOXMUMBIE IS
MIPONOJDKEHUS aibHeinero oOydeHnss B 00TAaCTH MOATBEPKICHUS
COOTBETCTBUS TPONYKIMH. 3HAE€T METOIB! aKaIeMHYECKOTro MHCHEMa
JUISL N3JI0XKEHHST Pe3yIbTaTOB ayANpPOBAHHSI.

compliance of technological processes with established
standards.

The result of the training:

Applies knowledge and understanding at a professional level
of specialized auditing terminology; skills in organizing,
planning and conducting audits in accordance with ISO
19011, preparing reports on audit results; skills in
summarizing the results of internal audits of quality
management systems, as well as the training skills necessary
to continue further training in the field of product conformity
assessment. Knows academic writing methods for presenting
listening results

51 IMonnin koawl: (TK AShOSA 4310-24 Kon aucuuniunel: (KB) AKSP 4310-24 Discipline code: (CCh) QAAP 4310-24
IIonniH arTaybl: Aybul HIapyambUIBIFBl ©HiMiZepi camackiHblH | HaummeHoBaHme OUCUUTUTHHBL Aynut kadectBa | Name of the discipline: Quality audit of agricultural
ayauTi CENBbCKOXO3HCTBEHHOM MPOXYKIIUI products
AKaZIeMUSAITBIK KPETUTTEP KOJIeMi: 5 KonnyecTBo akageMu4ecKUX KPEIUTOB: 5 Number of academic credits: 5
IpepexBusurrep: Canma  MeHemkMmeHTI  xyieci, Tamak | IIpepekBm3mrhl: Cucrema MeHeIkMeHTa KadectBa, Cucrema | Prerequisites: Quality management system, Food safety
OHIMJIEpIHIH Kayilci3miri MeHepKMeHTI kyHeci, CoHKecTikTi | MeHemKMeHTa Oe30NmacHOCTH NMHIIEBON NpORyKIuH, AKKpemuranus | management system, Accreditation of  conformity
pacrtay opraHaapbl MCH ChIHAK 3epTXaHATAPBIH aKKPSIUTTEY OpraHOB MO TOATBEPXKICHHUIO COOTBETCTBUS M HCIBITATeNbHBIX | assessment bodies and testing laboratories
IlocTpexkBu3nTTepi:  TeXHUKAJBIK  pETTEy  calachlHAAFbl | Jaboparopuit Postrequisites: State control and supervision in the field of
MeMIIEKeTTiK Oakpliay jkoHe Kanmaramay, TexHukajiblk perrey | ITocrpexBu3mThl: [OcynapcTBeHHBII KOHTPOJb M Haaxop B obmacté | technical regulation, Training of specialists in the field of
caJachIH/IaFbl MaMaHAApbI 1aspiay TEXHHYECKOTO peryiamupoBanusi, [loaroroska crernuanuctoB B cdepe | technical regulation
Kpickama  mMa3MyHBbI: Ilonmi  MeHrepymiH  MakcaTbl- | TEXHHYECKOTO PETYIHUPOBaHUS Summary: The purpose of mastering the discipline is to
HOPMATHBTIK-TEXHUKAJBIK KyKaTTapAblH TanantapbiHa coiikec | Kparkoe comep:kanme: Llens ocBoeHMs AUCHUIDIMHEL 3aKmodaeTces B | teach the effective organization and execution of the process
ayblI IIapyallbUIBIFBl OHIMJEPIHIH CamachlH TeKcepy MpoleciH | oOydeHuum 5¢GQeKkTHBHON opranuzanuu M ucnonHeHuHn nporecca | of auditing the quality of agricultural products in accordance
THIMZII YHBIMAACTBIPY JKOHE JKYprisymi yi#pery. Cama ayauTiH, | aymura KadecTBa CEIbCKOXO3SIMCTBEHHOW NMPORYKIMH B cooTBeTcTBHM | with the requirements of regulatory and technical
OHBIH OBOJIOILMACHIH JKOHE MEHEKMEHT >KYHEeCIHZeri OpHBIH | ¢ TpeOOoBaHUAMHU HOPMAaTHBHO-TEXHUYECKHX nokymeHToB. | documents.  Familiarization  with  approaches  to
TYCiHy TociiaepiMeH TaHBICY; ayJWTTiH NPHHOMOTEpiH >xoHe | O3HakoMiIeHHME C IMOAXOJaMH K IIOHMMAaHHIO ayauTa KadectBa, ero | understanding quality audit, its evolution and place in the
ayJUTOPIBIH KY3bIPETi MEH MOpajbIblK KacHeTiHe KOWBLIATHIH | OJBOMIONHMEH M MECTOM B CHCTeMe YIpaBlIeHHUs; paccMoTpeHue | management system; consideration of the principles of
TaJanTapabl KapacThIpy MPUHIMIIOB ~ ayIUTOPCKOM  fmesTenpbHOCTH W TpeboBanms Kk | auditing and requirements for the competence and moral
OKBITYIbIH MAKCATHI: KOMIETEHTHOCTH M MOPaJIbHBIM KadecTBa ayJuTopa. qualities of the auditor.
ApHaiibl ayquT TEPMUHOJOTHSACHIHBIH KociOm neHreiinae Oimimi | Pe3yasrart 00yuyeHus: The result of the training: Applies knowledge and
MeH TyciHirin kompmananel; ISO 19011 crampapreiHa colikec | IIpumenser 3HaHUS W NOHMMaHUS Ha HpodeccuoHanbHOM ypoBHe | understanding at a professional level of specialized auditing
aymuTTi YHBIMIACTBIPY, JKOCHApiiay »JKOHE OKYpPridy, ayIuT | CIenuaJbHOH TEPMHHOJIOTHH ayIUTOPCKOM JesTeNIbHOCTH; HaBBIKM | terminology; skills in organizing, planning and conducting
HOTIDKeJIepl OOMbIHIIA ecenTepAi JalblHAay aFabUIaphl; cama | OpraHW3aluy, INITAHUPOBAHWS U NPOBEICHUS aynuToB B cooTBeTcTBHHM | audits in accordance with ISO 19011, preparing reports on
MEHE/DKMEHTI  KyienepiHiH imki ayauTiHig HoTmwkenepin | ¢ ISO 19011, cocraBieHus oT4eToB O pe3yibTarax aynurta; HaBbiku | audit results; skills in summarizing the results of internal
KOPBITBIHABLIAY [aFAblIapbl, COHIAlH-aK ©HIMHIH COWKEeCTIriH | MOJBEACHMS HMTOrOB BHYTPEHHHX ayAuTOB cucTeM MeHemkMmeHTa | audits of quality management systems, as well as the training
Oaranay camachlHIa OfaH opi OKYAbI JKAIFACTBIPY VIIIH KaKETTi | KadyecTBa, a TakKe HaBBIKM o0OydeHws, HeobOxomumbie st | skills necessary to continue further training in the field of
OKBITY JaFrAblIapel. ThIHIAAYy HOTIDKENEpiH YCHIHY YIIIH | TPOAODKEHHs [anbHeWniero oOydeHHs B oOnmacTé moaTBepxkieHus | product conformity assessment. Knows academic writing
aKaJIeMISIIBIK JKa3y oficTepiH Oineni COOTBETCTBHSI MPOAYKIWHU. 3HAET METONBl aKaJIeMHUYECKOTO IHChMa methods for presenting listening results

JUISL N3JI0XKEHHS Pe3YIBTaTOB ayANPOBAHHSL.
52 Ionnin koas: (TK) TRSMBK 4311-24 Kox mucounuauner: (KB) GKNOTR 4311-24 Discipline code: (CCh) SCSFTR 4311-24

ITonuin araysl: TexHUKaNBIK PETTEY CaNachIHAAFbl MEMIICKETTIK
OakpuIay KoHE Kajaranay

AKaZeMUSIIBIK KpEIUTTEP KoJIeMi: 5

IIpepexkBusnrrep: TexXHUKANBIK pETTEY MKOHE METPOJIOTHUA
Herizaepi, ColKecTIKTI pacTay >XKeHIHIETi opraHiap MEH ChIHAK
3epTXaHanapslH akkpeauTtey, ColikecTikTi Oaranay
IocTpexBu3nTTepi: KOpHITEIHBI aTTECTAaTTaY

HanmenoBanme aucnMIUIMHBL: [OCynapCTBEHHBII KOHTPOIb U
HaJ30p B 00JIaCTH TEXHHUYECKOTO PEryIHPOBaHUs

KosimuecTBo akagjeMu4ecKUX KpPeANTOB: 5

IpepexBusutbl: OCHOBBI ~ TEXHHYECKOTO  PETYIMPOBAHHA U
METPONIOTHH,  AKKpEeJWTanust OpPraHOB 10  TOITBEPXKICHHUIO
COOTBETCTBUS U UCIIBITATENIBHBIX JTabopaTopuii, OieHKa COOTBETCTBUS
IMocTpexBu3NTHI: MTOroBast arrecramus

Name of the discipline: State control and supervision in the
field of technical regulation

Number of academic credits: 5

Prerequisites: Fundamentals of technical regulation and
metrology, Accreditation of conformity assessment bodies
and testing laboratories, Conformity assessment
Postrequisites: Final Certification




Kpickama ma3myHbl: IToHHIH MakcaThl - TEXHHKAJBIK PETTEy
OOBEKTLIEPIH Oy3YIIBIIBIKTApABIH aJABIH ajly, aHBIKTAay >KOHE
JKONIBIH ~KeCy MakcaTblHJa MEMJICKeTTIK Oakpulaymsl JKoHE
KaJaranay/ibl KYprizy OaFabUIapblH JaMbITy. [IoH TEXHHKAJBIK
pertey  cyOBekrTinepi MeH  OOBEKTIIEpiHIH  3aHHAMAaJbIK
TalanTtapblH, MEMIICKeTTIK Oakpulay MEH Kajarajayabl jKYpri3y
dicHaMackl MEH TOpPTiOiH 3epTTeiai.

OKBITYIbIH MAKCATBI:

Kparkoe coepKaHue: Henbt0  MUCHUIUIMHBI  SIBISIETCSI
(hopMHpOBaHIE HABBIKOB IPOBEICHHS TOCYJaPCTBEHHOTO KOHTPOJIS U
HaJI30pa C IEeNbI0 MpPeIyNpPEeKACHUS, BBIBICHUS, IIPECEUCHUS
HapyIICHWH OOBEKTOB TEXHHYECKOTO pPerylmupoBaHus. JlucruIuimHa
M3y4yaeT 3aKOHOIATENbHbIC TPEOOBaHUS CYOBEKTOB M OOBEKTOB
TEXHUYECKOTO PEryIMPOBAHHS, METOMOJIOTHIO ¥ MOPSAOK IIPOBEACHHUS
rOCYAapCTBEHHOTO KOHTPOJIS M HA[30Pa.

Pe3yabTar 00yueHus:

Summary: The purpose of the discipline is to develop skills
in conducting state control and supervision in order to
prevent, identify, and suppress violations of technical
regulation objects. The discipline studies the legislative
requirements of subjects and objects of technical regulation,
the methodology and procedure for conducting state control
and supervision.

The result of the training:

TexHUKANBIK pETTey OOBEKTUIEPiHIH Kayilci3diriH, onmapAblH | JleMOHCTpHpyeT 3HaHWS HamlpaBlIeHHBIE Ha npexymnpexneHue, | Demonstrates knowledge aimed at preventing, identifying,
coiiKecTirin  OaranmayiblH  CEHIMIUIINH  KaMTamachl3 €Ty | BBISBICHHE, [IpEeceUcHNe HapyIleHuH 3akoHomaTenbcTBa PecnyOnuku | suppressing violations of the legislation of the Republic of
MakcaTbhlHAa TEXHUKAJbIK peTTey cajachiHaarsl Kaszakcran KazaxctaH B 00IacTH TEXHUYECKOTO PETYIUPOBAHUS B IEIAX Kazakhstan in the field of technical regulation in order to
PecryOnuKkachHBIH ~ 3aHHAMAachlH  OY3yNIBUIBIKTApIbIH  ajJIblH | obecredeHns: 6e30MacHOCTH 00BEKTOB TEXHUUECKOTO peryaupoBanus, | ensure the safety of objects of technical regulation, the
allyFa, aHBIKTAyFa, JKOJIBIH Kecyre OarbITTalfaH OiumiMaepiH | JOCTOBEPHOCTDH MX OICHKH COOTBETCTBHS reliability of their compliance assessment
KepceTesi.

53 onnin xkoawl: (TK) TRSB 4311-24 Kon nucuummunabl: (KB) KOTR 4311-24 Discipline code: (CCh) CFTR 4311-24
IIonnin araybl: TeXHUKAIBIK PETTEY CallaCHIHIAFI OaKbLIAy HanmenoBanue nucnuminnbl: Kontpons B obmactu texamdeckoro | Name of the discipline: Control in the field of technical
AxaJIeMUSUTBIK KpeTUTTep KoJeMi: 5 PperyIupoBaHHs regulation
IIpepexBusurrep: TexHukanplk perrey xoHe Merpoiorus | KoumuecTBo akageMHuecKHX KPeAUTOB: 5 Number of academic credits: 5
Heri3nepi, CalikecTikTi pacray »keHiHzmeri opranaap MeH cbiHaK | IIpepekBm3mThl:  OCHOBBI  TeXHHMYECKOro perymupoBanust u | Prerequisites: Fundamentals of technical regulation and
3epTXxaHanapbiH akkpeanTrtey, ColikecTikTi Oaranay METpOJIOTHUH,  AKKpPEeAMWTalMs OpraHoB MO  TMOATBepkIeHHI0 | metrology, Accreditation of conformity assessment bodies
MoctpexBusntrepi: KopbIThIHAB aTTECTATTAY COOTBETCTBUS U MCIIBITATENIBHBIX JTaboparopuii, Orenka coorBercTBust | and testing laboratories, Conformity assessment
Kpickama MAa3MYHBbI: MakcaTbl-TeXHUKAIBIK perrey | IlocTpexkBu3uTHI: MITOrOBas artecTamus Postrequisites: Final Certification
OOBeKTUIEpHIH  KayilCi3AiriH JoHe onapAblH  colikectirin | Kparkoe — comep:kaHue: Hemnb: mpecedeHne  HapymeHuid | Summary: Goal: suppression of violations of the legislation
OaranmaylblH CEHIMAUINH  KamMTaMachl3 €Ty MakcaThlHAa 3akoHOJaTenbcTBa PecnyOnmukn Kazaxcran B 00NacTH TEXHHUYECKOTO of the Republic of Kazakhstan in the field of technical
Kazakcran PecrryOnmkachIHBIH TEXHUKAIBIK PETTEy CallaChIHIAFBl | pPErylupoBaHMS B IelmsiX obOecnedeHus Oe3omacHocTH o0bekToB | regulation in order to ensure the safety of objects of
3aHHAMAaCBIH OY3YIIBUIBIKTap/IBIH XKOJIBIH KeCy TEXHUYECKOTO DPEryJIMpOBaHHMsS W JOCTOBEPHOCTh HX omeHKkH | technical regulation and the reliability of their conformity
OKBITYIBIH MAaKCATBI: COOTBETCTBUS assessment.
TexHMKaNIBIK peTTey OOBEKTUIEPIHIH KayilCi3AiriH, OJIapIblH Pe3yabTar 00yueHus: The result of the training:
coiikecTirin  OaranmayqplH ~ CEHIMAUNINH  KaMTaMacel3s eTy | JleMOHCTpupyeT 3HaHHsS HampaBleHHblE Ha mpeaynpexaeHue, | Demonstrates knowledge aimed at preventing, identifying,
MaKCaThlH/a TEXHHUKAIBIK peTTey canachiHaarbl KasakcTan | BbIsBIEHHE, IIpeceueHHe HapyIIeHHWH 3akoHomarenbcTBa PecnyOmuku | suppressing violations of the legislation of the Republic of
PecnyOnukacelHBIH =~ 3aHHAMAachlH — OY3yIIBUIBIKTapAelH anablH | Kaszaxcran B oOmacti TexHuyeckoro peryiampoBanms B mensx | Kazakhstan in the field of technical regulation in order to
ayFa, aHBIKTAyFa, JKOJIBIH Kecyre OarpITTanfaH OumimzaepiH | obOecriedeHust 6e30MacHOCTH OOBEKTOB TEXHHYECKOTO perynupoBanusi, | ensure the safety of objects of technical regulation, the
KepceTesi. JOCTOBEPHOCTb UX OLICHKU COOTBETCTBUS reliability of their compliance assessment

54 Ionnin koasr: (TK) TRSMD 4312-24 Koa mucounuaunner: (KB) PSSTR 4312-24 Discipline code: (CCh) TSFTR 4312-24

ITonnin araybl: TexHUKaJIBIK peTTEy calachlHAAFbl MaMaHAAP/bl
Jaspiay

AKaZeMUSIIBIK KPEOUTTEP KoJIeMi: 5

HpepexBusutrep: Cana MeHeMKMEHTI xyienepi, CoHKeCTIKTi
Oaranay, CoHKeCTIKTI pacTay >KOHIHIETi OpraHmap MeH CBIHAK
3epTXaHalapblH aKKpeAnTTey, TaMak eHepKaciOiHeri cama ayauTi
MoctpexBusnTrepi: KopeITEHIB aTTecTaTTay

Kpickama wma3mynsl: [IoHHIH MakcaTbl -TEXHHKAIBIK pETTEY
cajlaChIHAarbl MaMaHHBIH KociOM OarbIThiHZA OiLTiM  MeH
JIaFAbLIapIbl KassinracTeipy.ITon Keneci MaMaHAapIbl
JabIHaayAbl 3epTTelal: COMKeCTIKTI Oaranay OOMBIHIIA CapalIlbl,
aKKpeouTTey ~ OOWBIHIIA  OaFanmaymiblLenmieM  KypalgapblH
TeKcepy;CTaHIapTTay >KOHE aKKpETUTTEy OOMBIHINA TEXHHUKAIIBIK
caparmusl; MEHEIDKMEHT >KYHWEeCiHIH capammbIChl JkoHe Oacka
MaMaHJap

OKBITYIBIH MAKCATBI:

HanmenoBanue aucummimMubl: [ToaroroBka crenuanucros B cdepe
TEXHUYECKOTO PEryJIMPOBaHNUS

KosnyecTBo aka/leMM4eCKHX KPEIUTOB: 5

[pepexBuzutbl: CucTeMbl MEHEDKMEHTa KadecTBa, OleHKa
COOTBETCTBHUSI, AKKpPEIUTAIMs OpPAarHOB IO  IOATBEPKICHHIO
COOTBETCTBUSI M HCIIBITAaTeNIBHBIX J1abopaTropuii, AyaWT KadecTa B
ITUIIEBOH TPOMBIIIIEHHOCTH

IMocTpexBu3nThl: MTOrosas arrecranus

Kparkoe  conep:xanme: lenpto  MUCHUMIUIMHBI  SIBISIETCS
(dbopMHupOBaHHE 3HAaHHS W HAaBBIKOB IO MPO(eCcCHOHATBHOMY
HANpaBJICHUIO CIENUAINCTa B Chepe TEeXHUYECKOTO PEeryIHpOBaHUS.
JIMCIIMIUTMHA M3y4aeT MOJTOTOBKY CIEIHAINCTOB TAKUX KaK: IKCIEPT
[0 TOATBEP)KACHUIO COOTBETCTBHS, OLECHIIMK II0 aKKPEIUTALHH,
MOBEPUTENIb ~ CPEICTB M3MEPEHHH; TEXHHYECKUH OKCIepT MO
CTaHAAPTH3AIMU U aKKPEAUTAILINH; SKCIIEPT MO CHCTEME MEHEKMEHTa
1 MHBIX CIICHUAIICTOB

Name of the discipline: Training of specialists in the field
of technical regulation

Number of academic credits: 5

Prerequisites: Quality management systems, Conformity
assessment, Accreditation of conformity assessment bodies
and testing laboratories, Quality audit in the food industry
Postrequisites: Final Certification

Summary: The purpose of the discipline is to develop
knowledge and skills in the professional field of a specialist
in the field of technical regulation. The discipline studies the
training of specialists such as: conformity assessment expert,
accreditation evaluator, measuring instrument verifier;
technical expert on standardization and accreditation;
management system expert and other specialists

The result of the training:




TexHUKANBIK PETTEy CajlaChIHAAFbl IIEPCOHAIBI Aasipiay, Kaiira
Jaspiay JoHe OJapAbIH OUIIKTLIITIH apTTHIPY, OKBITY, aTTECTaTTay
JKOHE aTTeCTaTTay IIPOLECciHJe MaMaHHBIH KoCiOM calachIHIAFbI
OLTIMIH KepceTeli: COMKECTIKTI pacTay JKOHIHJCTi caparmibuiap,
aKKkpenuTTey OoifbIHIIA Oarajaylbuiap, eJIIeM KypajIapblH

TEKCepyLIiiep; CTaHIApTTay IKOHE AaKKPeOUTTey JKOHiHZIeri
TEXHHKANBIK  Capaliibliap  JKOHE  TEXHHKAIBIK  PeTTey
CaJaCBIHAAFBl  KONAAHBICTAFBl ~ TajalTap  MeH  KbI3MeT

OaFpITTapbIHA Colikec Oacka Jja MaMaHaap

Pe3yabTar o0yueHus:

JleMoHCTpUpYeT 3HAHHA 10 TPO(ecCHOHATBLHOMY HAIPaBICHHIO
CHELMAJINCTa B  IPOLECCe IOATOTOBKM, IEPEHOArOTOBKH U
TIOBBIIICHNS] KBATN(HUKAINY, O0Y4EHHsI, aTTeCTalluH U CePTUPHUKAINT
nepcoHana B cepe TEXHHYECKOTO DPEryIMpOBaHUSA: BKCIEPTOB II0
MOATBEPXKACHNUIO COOTBETCTBHUS, OICHIIMKOB 110 aKKPeIUTallUu,
MOBEPUTENIEH CPEACTB HM3MEPEHHUH; TEXHUUYECKHUX OHKCIEPTOB IO
CTaHAAPTH3AIMH U AKKPEAWTAIMM, M WHBIX CIICIHAINCTOB B
COOTBETCTBUH C aKTyalbHBIMA TPeOOBAaHMSAMH ¥ HAaIlpaBICHUH
JeATEIbHOCTH B c(hepe TEXHUUESCKOTO PEryIHPOBAHHUS

Demonstrates knowledge in the professional field of a
specialist in the process of training, retraining and advanced
training, training, certification and certification of personnel
in the field of technical regulation: conformity assessment
experts, accreditation appraisers, measuring instrument
verifiers; technical experts on standardization and
accreditation, and other specialists in accordance with
current requirements and areas of activity in the field of
technical regulation
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Ionnin xkoasr: (TK) SAKCH 4312-24

IMonnin aTaysr: Caparniubl ayTuTOpIapabH Kocion mebepairi
AKa/IeMUSIIBIK KPEAUTTEP KeeMi: 5

IpepexBusurrep: Cama MeHeKMeHTI xyiienepi, ColkecTiKTi
Oaranay, CoHKeCTIKTI pacTay >KOHIHIETl OpraHiap MeH CBIHAK
3epTXaHaNapblH aKKpeauTTey, TaMak eHepKociOiHeT] cana ayauTi
IMocTpexBu3uTTepi: KOpBITHIHABI aTTECTATTAY

Kbickama ma3mynsl: [IoHHIH MakcaTbl -TEXHUKAIBIK PETTEy
caJlachIH/IaFbl  cajlajlapJarbl caparnmibl -ayTuTopiap JeHreiiHe
JOeWiH MaMaHAapAblH OUIKTLNIriH  apTThIpyasl 3eprrey.lloH
caparlbl -ayANTOPIapIbIH OUTIKTIIIK TaJanTapblH 3epTTei i
OKBITYABIH MakKcaTbl: TeXHUKaJIbIK pETTeY CaJachIHAAFbl
MepCOHANBI Jaspiiay, KaiiTa Jaspiay KoHe OJApAbIH OUTIKTUTITiH
apTTHIPy, OKBITY, aTTECTATTay JKOHE arTecTarTay HpOILeciHae
MaMaHHBIH KOCiOM camachlHAaFbl OUTIMIH KepceTeli: CORKEeCTIKTi
pacTay OKeHIHJEri capamnmbuiap, aKKpeAWTTey OOoWBIHINA
Garayaymsuiap, eJIeM KypaljapslH TeKCepylIliep; cTaHaapITay
JKOHE aKKPEIWUTTEY JKOHIHIET! TEeXHHKANBIK Ccapariibliap >KoHe
TEXHUKAJIBIK PETTCY CaJlaChIHAArbl KOJIAAHbICTArbl TajalTap MEH
KbI3MET OarbITTapblHa colikec 6acka 1a MaMaHaap

Kon nucnummnabr: (KB) PNEA 4312-24

HanmenoBanme aucmumianabl:  [IpodeccroHanbHble  HAaBBIKH
9KCIIEPTOB-ayJUTOPOB

KoanyecTBo akaleMM4eCKHX KPEIUTOB: 5

[pepexBu3utbl: CucreMbl MEHEDKMEHTa KadecTBa, OleHka
COOTBETCTBHUS, AKKpPEAWUTAIMs OPraHoOB IO  IOATBEPXKICHHIO

COOTBETCTBUSI M HCIIBITAaTeNBHBIX J1abopaTropuii, AyaWT KadecTa B
ITUIIEBOH TPOMBIIIIIEHHOCTH

IocTpexBusuTshl: Mrorosas arrecranus

Kparkoe coaep:xkanue: llenbro AUCHMIUIMHBL SBISETCS U3Y4EHUS
ITOBBIIICHHA ](BaJ'lI/I(bI/lKaLlI/II/I CIICIHAJINCTOB Ha YPOBEHBb
9KCIIEPTOB-AYJUTOPOB IO HAMpPABICHUSIM B OOMACTH TEXHHYECKOTO
perynupoBanusa.  JlucuumiamHa ~— W3ydaeT — KBalIM(HUKAIMOHHBIE
TpeOOBaHHS SKCIIEPTOB-ayAUTOPOB

Pe3yabTar 00yueHus:

JleMoHCTpUpYeT 3HAHHA 1O MpoQecCHOHATBLHOMY HAIPaBICHHIO
CHELMAJIUCTa B  IPOLECCE IOATOTOBKH, IEPEHOArOTOBKH U
TIOBBIIICHNS] KBATN(HUKALNY, 00y4eHHs1, aTTeCTalluH U CePTUPHKALNH
nepcoHasia B cdepe TEeXHHYECKOTO PEryJHpOBaHHS: IKCIEPTOB MO
MOATBEPKACHUIO COOTBETCTBHUSI, OIICHIIMKOB 110 aKKPEIUTalUH,
MOBEPUTENIEH CPEACTB M3MEPEHHUH; TEXHUUYECKHUX OHKCIEPTOB IO
CTaHAAPTH3AIMd W AKKPEAWTAIMM, ¥ WHBIX CIICIHAINCTOB B
COOTBETCTBUH C aKTyalbHBIMA TPeOOBAaHMAMH ¥ HAalpaBICHUH
JeATeIRHOCTH B c(hepe TEXHUUESCKOTO PEryINPOBAHUS

Discipline code: (CCh) PSEA 4312-24

Name of the discipline: Professional skills of expert
auditors

Number of academic credits: 5

Prerequisites: Quality management systems, Conformity
assessment, Accreditation of conformity assessment bodies
and testing laboratories, Quality audit in the food industry
Postrequisites: Final Certification

Summary: The purpose of the discipline is to study the
advanced training of specialists to the level of expert
auditors in areas in the field of technical regulation. The
discipline studies the qualification requirements of expert
auditors

The result of the training: Demonstrates knowledge in the
professional field of a specialist in the process of training,
retraining and advanced training, training, certification and
certification of personnel in the field of technical regulation:
conformity assessment experts, accreditation appraisers,
measuring instrument verifiers; technical experts on
standardization and accreditation, and other specialists in
accordance with current requirements and areas of activity in
the field of technical regulation
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