AO «Ka3axckuii yHHBEPCHTET TEXHOJOTHH H OH3HECa» KDJ1 10-11-2022

Penakuus 2

Karanor 371eKTUBHBIX JUCLMITINH

BEKITIJIEEH / YTBEPKJEH / APPROVED
KazThb¥» AK FoutbiMu keHecinin wewriMiven / Petienuem Yuenoro Cosera
‘AO «Kaz¥ Th»/ By the decision of the Academic Council of «<KKAZUTB»

JSC
Ne £ xatrama/nporokon/record «o/S » €23 2023 sxbin / ron / year

JIEKTUBTI ISHAEP KATAJIOI'bI
KATAJIOI QJIEKTUBHBIX JUCHUITJINH
CATALOG OF ELECTIVE DISCIPLINES

6B11128- KpismeT kopcery canacwinaarbl IT-rexnosmorusinap 6B11128- IT- texnonoruus cdepe cepsuca / 6B11128- IT-technologies in the
field of service
binim bepy b6azoapnramacweinety amanywr (Major / Minor typi) / Haumernosanue o6pazosamensoil npocpammol
(Bunt OIT Major / Minor) / name of the educational program (type of EP Major / Minor)
6B111 Kpi3mer kopcery canacbl /6B111 Cdepa o6ciy:xkuBanus /6B111 Service sector
binim bepy canacvinbiy k0wt scane amaynl | Koo u knaccugpurayus obnacmu obpaszosanus / Code and classification of the field of education

6B111 Ke3mer kopcery canacbl /6B111 Cdepa obcay:xuanusi /6B111 Service sector
Haspnay bageimuineiyy k00wt stcare amayel / Koo u knaccupurayus nanpasienus noocomosku / Code and classification of training directions
B091Meiipamxana ici ane melimanxana ouzneci/B091 Pecropannoe ne1o 1 rocrunnynbiii 6usnec/B091 _«Restaurant business, hotel
business»
binim bepy 6azoapramanapeinbiy k0Ol men amayst | Koo u knaccuguxayus epynnst 06pazoeamenvuulx npoepamm /
Code and classification groups of educational programs
Hauwvinowik deneeiti: 6axkanaspuam // Yposenv noozcomosku. éaxanaspuam// Level of preparation: bachelor

Oxyra Tycken xbuisl / Habop / Enrolment of 2023 »bu1 / roma / year



[MonpepaiH koHE NUKIICPAiH aTaTybl
ITormepaiH KpICKaIIa Ma3MYHBI

HanmeHoBaHue NMKIIOB U JUCLUILINH.
Kpatkoe comepxaHue TUCIIATIIAHBI

Name of cycles and disciplines.
Course Description

Bba3anbik monaep / bazoBble mucnummnsl / Basic disciplines— 74 kpenut / kpeanra / credits

Honnin koxe! : (KK) KIN KIN 1202-23

ITon ataybi: KoHakKaiJIbIK MHIYCTPHUSCHI
Heri3aepi

AxaJeMHMsSUJIBIK KpeaIuTTep KoJieMi: 6
pepexBusnt: TypucTiK KI3METTI YHBIMIACTHIPY
HocrpexBusurrep — Konak yi OusHeciHzeri
XKaOIBIKTap

Honai oxkpITyAbIH MaKcaThl: JKiKTey jkKoHE KOHAK
TUTIOJIOTUSUTBIK JKYHECIH KEeHEHTY; YHBIMAACTHIPY,
KapbIM-KaThIHAC KOHAK KbI3METTEP/II J)KYMBIC 1CTEIT;
OHJIIPICTIK-TEXHOIOT HSUTBIK KbI3METI KOHAK
HeTri3aepi.

KypcThIH KbICKaIIa Ma3MYHBI:

OKBITY HOTHKECI :

[loHHIH MakKcaThl CTYJICHTTEPre KOHAKKANIBLIBIK

WHITYyCTPHUSCHIHBIH HETI3T1 TYCIHIKTEpiH,
KOHAKXAWJIBIIBIK YVATLICPIH TYKbIpbiMaay. [lon
KOHAKKAMITBLIBIK WHIYCTPHUSCHIHBIH namy
Ke3CeHJIIepiH 3epTTeiimi. 3aHmap MeH epexenep.
KonakxaibLIbIK HUHAYCTPUSACHIHBIH
KOCIITOPBIHIAPBIH CTaHaapITay KOHE

ceprudukarray. HapbIKTbl cerMeHTTEy, MaKCaTThI

cexkTtopabl aHbIkTay. KoHak yi OusHeciHzaeri
Tayapiap MEH KBI3METTEpl JKBUDKBITY.
KoHakxaiJbIIbIK ~ MEHEKMEHTIH  aKMapaTThIK
KaMTaMachl3 Ty

Binimaep: TYTHIHYIIBIIAPABIH —KaKETTUTIKTEpiHE

ColikeC KeJIEeTiH, KOHAK OHIMHIH JIAMBITy >KOHE
KaMTaMachl3 €Ty  YIIiH  Kasipri  3aMaHfbl

Konx mucoummanst: (VK) OIG 1202-23
HaumeHoBaHue tucuumInHbl:  OCHOBBI
UHYCTPHHU TOCTEIIPUUMCTBA

KoanyecTBo akaieMH4ecKHX KPeanuToB:: 6

IIpepekBU3UTHI: Opranmzanuss TypHUCTKOU
JIeSITeNIbHOCTH

IlocTpeKkBU3UTHI: ObopynoBanue B
TOCTHHUYHOM OH3Hece

Hear wu3yuyeHMsi AUCHUINIMHBI. PacKphiTh
CHUCTEMBl  KJIacCH(pUKaMii W THUIIOJIOTHIO

TOCTHHUII, OpraHu3anuio, (QyHKIMOHUPOBaHHE,
B3aUMOCBS3M  CIY)KO  TOCTMHML;,  OCHOBBI
MPOU3BOJCTBEHHO-TEXHOJIOTHUECKON
JIeITEIbHOCTH TOCTHHHLL.

KpaTtkoe onucanue Kypca:

Pe3yabTar 00y4yenus:

Lenp  pucuumuiiHel  cOpPMYNIHpPOBATH Y
00y4arommxcsi OCHOBHbBIC TMOHSTUS WHAYCTPUU
TOCTEIIPUUMCTBA,  MOJENH  TOCTEIPUUMCTBA.
JuctmnnuHa ~— W3y4aeT — dTambl  Pa3BUTHA
WHAYCTPUM  TOCTENPUHMCTBA.  3aKOHBI U
HOopMaTuBHBIE  akThl.  CrappapTh3auust U
cepThdUKaLus HpeANpUATHI UHIYCTPUHU
TOCTEPUUMCTBA. CermeHranus pBIHKA,
ollpeJiesieHHe LEeNeBOro cexkropa. IIpoasukeHue
TOBAPOB U YCIYr B TOCTUHMYHOM OH3HEce.
WNndopmarmonnoe obecrieueHHe MeEHEHKMEHTa
TOCTEIPUUMCTBA

Discipline code: (UC) FOH 1202-23

Name of the discipline: Fundamentals of the
hospitality industry

Number of academic credits: 6

Prerequisites: Organization of tourist activity
Postrequisites: Equipment in the hotel business
Brief description of the course: Expand System
of Classification and typology of hotels;
organization, functioning, relationships hotel
services; basics of production and technological
activity hotels.

Learning result:

Knowledge:

The purpose of the discipline is to formulate for
students the basic concepts of the hospitality
industry, models of hospitality. The discipline
studies the stages of development of the
hospitality industry. Laws and regulations.
Standardization and certification of hospitality
industry  enterprises. Market segmentation,
definition of the target sector. Promotion of goods
and services in the hotel business. Information
support of hospitality management

Abilities:: He knows how to use modern
scientific principles and research methods of the
market of hotel services.

Skills: It has the skills to organize the work of the
hotel enterprises, analyze the results of the
functional units of activity hotels




TEXHOJOTHsIapAbI Oiy

Ickepairi: kazipri 3aMadfbl FRUTBIMA MTPHHIIATITEP]
MEH KOHAaK YH KbI3METTEpi HAPBIFBIH/A 3EpTTCY
o/IiCTepiH Makaanany >K0JIbIH 0Ty

Jlarapichbl:

byn kpBMeTi KoHAaK (DYHKIMOHAIABIK OipIik
HOTIDKEJIEpIH Taljay, KOHAK KOCIMOPBIHIAAPABIH
JKYMBICBIH YABIMJIACTBIPY JIaFIBLIAPHI 0ap
Kysiperriniri: Konak  KbI3MeTiH  peTTEHTIH,
TEXHHUKAJIBIK KY)KAaTTaMaHbl KOHAK KbI3METTED,
ajFaH OuTiMaepiH ToKipuOene Kojmgana Ouryi,
HOPMATHBTIK THIMII Malgadady YIOIiH JaFabIIapIbl
CaJIachIHJIaFbl HETI3Ti OLTIMIH KepceTe/I.

3nanus: 3HaeT COBPEMEHHBIC TEXHOJIOTHM IS
(hopmMupoBaHUL 171 MIpeI0CTaBICHUS
TOCTUHUYHOTO MPOJIYKTa,COOTBETCTBYIOIIETO
3arpocaM norpeduTeneit

YMenusi: VYMeeT HUCIOIb30BaTh COBPEMEHHbBIE
HAay4YHbIC TMPUHOUIBLI W MCETOAbI HCCJICIO0BAaHUA
PBIHKA TOCTUHUYHBIX YCIYT.

HaBpiku:  VMeeT HaBBIKHM OpTraHW30BBIBATH
paboty TOCTUHUYHBIX HNpEeANPUATHH,
aHaJIU3UPOBATH pe3ynbTaTel JEATENILHOCTH
(YHKIIMOHATBHBIX TIOJPa3IeIeHAN TOCTHHHII.
Komnerenuumu: HemoHcTpupyer 0a30BBIC
3HaHUA B 06JIaCTI/I OpraHuvsanvi TrOCTUHHUYHBIX

YCIIYT, CIOCOOHOCTh TPUMEHSTH 3HAHHS Ha
MpakTUKe, HaBBIKA 10 3¢ deKTHBHOMY
UCIIOJIb30BaHHI0 HOPMATHBHO-TEXHOJIOTHYECKON
JIOKYMEHTAIIHH, perIaMeHTUPYIOICH

TOCTUHUYHYIO NCATCIIbHOCTD.

Competencies: Demonstrates basic knowledge in
the field of hotel services, the ability to apply
knowledge in practice, skills for effective use of
normative - technical documentation, regulating
the activities of hotel.

Honnin koawr : (OKK) MIMB UZh1203-23

IIon  arayer: MIMbB  yiibIMAacTelpy  KoHE
JKocrmapnay

AkaJeMUsUIBIK KpeaIuTTep Kojaemi: 5
IIpepexBusurrep: «KoHaKXalIbIK HHIYCTPUSCHI

HeTi3/epi»
HocTpexBusnrrep: «MeiipamxaHa  KoHE
MeliManxaHa OwW3HeciHAeri OyXraiaTrepiik ecem
JKOHE ayTuT
IIoHai OKBITYABIH MAaKCATHI: CTYIICHTTEPAE

KOHAK Y# JkoHe MelipamxaHa OM3Heci >Kalibl TyYTac
TYCIHIK KaJlbINTaCTHIPY, TYPUCTIK CcalaHbl JaMBITY
(hakTopiapelH JKOHE OHBIH Kypampaac Oeuiri -
KEKe eJJIep MEH 9JIeMHIH aliMaKTapbhlHAAFbl KOHAK
Y KoHE MeipaMxaHa OM3HECIH KapacThIpy.
KypcTrbin KbIcKama Ma3MyHbI:

Konak yi# KinaccHQUKALUICHIHBIH MEMJICKETTIK

Koa qucuummunet: : (VK) OP RDGB 1203-23
HaumenoBanue nucuuniaunbl: Opranuzanus u
wianuposanue B P/II'B

KoauyecTBO akajeMU4eCKUX KPeIUTOB: 5
IpepexBu3nTsl: «OCHOBBI HHIYCTPUU
TOCTETIPUUMCTBAY

IHocTpexkBU3NTHI: «byxranrtepckuil y4yer u
ayJIuT B PECTOPAHHOM U TOCTHHUYHOM OHM3HECEe».
Heas usydenusi: chopMupoBath y CTYIEHTOB
[EJOCTHOE TIPEACTaBICHHE O TOCTUHUYHOM U
pecTopaHHOM Om3HEce, pPaccMOTPeTh (HaKTOPHI
pa3BUTUS  TYpHUCTCKOM  WHAYCTpUHM U ee
COCTaBJISIONIEH - TOCTHHUYHOTO U PECTOPAHHOTO
Om3HEca B OTENBHBIX CTPaHAX U PerHOHAX MHUPA.
Kpartkoe conep:xanue:
l'ocynapcTBeHHas  cuctema
rocTuHul.  MexxayHapoaHble

KJaccu(puKauu
CTaHJApTHl B

Discipline code : (UC) OTA 1203-23

Name of the discipline: Organization of tourist
activity

Number of credits: 5
Prerequisites:«Fundamentals of the hospitality
industry»

Postrequisites: «Equipment of hotel complexesy,
«Accounting and auditing in the restaurant and
hotel businessy»

Purpose of studying of the discipline:form
students' holistic view of the hotel and restaurant
business, consider the factors of development of
the tourist industry and its component - the hotel
and restaurant business in individual countries and
regions of the world.

Summary:

State hotel classification system. International




xkyheci. KoHak yit skoHe MelipaMxaHa OM3HeciHAeri
XaJbIKapajblK cTaHAapTTap. KoHaKKalIbIK KbI3MET
KepceTy  craHgapTTapel. KoHak  yi  jkoHe
MelpamxaHa OW3HECiHIEe KaApNbIK CasicaTThl JKOHE
KipicTepai 6acKapyabl KaabIITacTEIPY. AKIapaTThIK
TEXHOJIOTHSIIAp XyHenepi. bpoHmay koHe 6poHmay

KOMITBIOTEPIIIK KyHenepinig CUIIaTTaMachl.
BackapyneiH aknapatTeik ckyienepi. Konak yimi
backapy KyHenepinaeri aKIapaTThIK
TEXHOJIOTHSIIAp.

Binimi: Oackapy oObekrici periHAe KOHaK Yiiep
MeH MelpamMxaHaiap culaTTaMalapbiH Oiry.
IckepJiiri: KoHak yii koHEe MelpaMxaHa KbI3MET
KOPCETY HapbIFbIH Tajay OOMBIHINA aHATUTHKAIIBIK
JKOHE CHHTETHKAIIBIK KBI3METTI JKY3ere achIpyFa
KaOiuIeTTi 00TyhI

JlaFapbIChI: Kajpiap TaHIay, Oarajay >KoHE
Jasipiay; KOHaK YH JkoHe MeHpamxaHa OW3HECiH
JTAMBITY Ou3HEC-)KOCTapiapbl MeH
OarmapiaManapslH o3ipiiey KaOineri, KOHaK Yi
JKOHE TYPHCTIK KhI3METTEPl MEH KOHAKKAWITBUIBIK
WHAYCTPHUSCHIH JKocrapiay, YUBIMIACTHIPY,
MOTHUBAIIHS )KOHE OaKbUIay JaFAbUIapbIH UTEPY.
KysipetriJiri: KOHAKXKaWIBUILIK CaJIaChIHAAFbI
3aHIap MEH epekeNep/i KoHe KyKaTTapipl Oiry;
3THKA KOHE MelpaMxaHa jkKoHe KOHAK YHJIe KbI3MET
KOPCETy MOJCHHUETI; KaObLIJay TEXHOJOTHSICHI,
TYpPY JXKOHE KOHAK Yi KbI3METTEpi; jxobanay MEH
KBI3METTEepAl  YHBIMIOACTHIPY, KOCBIMIIA JKOHE
iJecrie  KbI3METTEp KepceTyre, IIUeNeHICTepIi
nienyre KabuieTTiH 0OyHbI.

TOCTHHHYHOM W  PECTOpAaHHOM  Om3Hece.
CrarmapTsl 00CITy)KUBaHUS B cthepe
rocrenpuuMcTBa. DopMHpoBaHHE  KaJpOBOMU
MOJUTUKA W yIOpaBICHHE  JIOXOJaMU B
TOCTHHUYHOM | pecTopaHHOM Om3Hece. CHCTEMBI
WHPOPMAITUOHHBIX TEXHOJIOTHH.
XapakTepuCTHKU KOMIIBIOTEPHBIX cUCTEM
OpOHUPOBaHUS " pe3epBUPOBAHUSI.
WudopmanionHple  CHCTEMBI  MEHEIKMEHTA.

WHdpopManoHHbIE TEXHOJIOTHH B CHCTEMax
YIPaBIEHHUS] TOCTHHUYHBIM KOMIUIEKCOM. .
O:xupaemble pe3yJIbTaThl H3yYCHHUS
3HaHMA:3HATH XAPAKTEPUCTUKA M OCOOCHHOCTH

TOCTHHUI] ¥  PECTOpaHOB  Kak  OOBEKTa
yIpaBIICHUS.
YMeHusi: yMeTb OCYIIECTBISTh aHATMTHKO-

CHUHTETHUYECKYIO JEATeNbHOCTb, C IOMOIIBIO
MapKETUHTOBOTO aHAIN3a PHIHKA TOCTUHUYHBIX U
PECTOpPaHHBIX YCIYT.

HaBpiku:0051a1aTh HABEIKOM TOA00PA, OIEHKH H
o0y4yeHHs1 TepcoHana; o0magate yMEHHEM
pa3paboTKK  OM3HEC-IUIAHOB M HPOrpPaMMBbl
pasBUTHS TOCTUHHUYHOTO ¥  PECTOPAHHOTO
OusHeca, 3aHUMATHCS NPOJIBUKEHHEM
TOCTMHUYHBIX M TYPHCTCKUX YCIIyT;00JIa1aTh
HaBBIKOM IUTAHUPOBAHUS, OpraHu3aLuy,
MOTHBAIIMA ¥ KOHTPOJISA pabOTHl B WHIyCTPUHU
TOCTENPUUMCTBA.

KoMmnereHummu: 3HaThb 3aKOHOAATENBHBIE U
HOPMATUBHBIE AaKThl W JOKYMEHTHI B cdepe
TOCTEIPUUMCTBA;BJIAJIETh 3TUKOU U KYIbTYPOU
PECTOPaHHOTO U TOCTUHHUYHOTO CEpPBHCA; BIAJCTh
TEXHOJIOTHen npuema, pasMeleHus u
oOCTyXMBaHHS  TOCTEWH;007a1aTh  YMEHHEM
paspaboTKM M OpraHu3aluu padoOTBl  CITyXkO,
OKa3bIBAIOIINX JIONIOJIHUTEJIbHBIE u

standards in the hotel and restaurant business.
Hospitality service standards. Formation of
personnel policy and income management in the
hotel and restaurant business. Information
technology systems. Characteristics of computer
systems of booking and reservation. Management
information systems. Information technologies in
hotel management systems.

Expected results of study:

Knowing: learn the characteristics and features of
the hotels and restaurants as a control object.
Abilities:be able to carry out analytical and
synthetic activity by market analysis of hotel and
restaurant services.

Skills:have the skill selection, evaluation and
training of personnel; have the ability to develop
business plans and programs of development of
hotel and restaurant business, engage in the
promotion of hotel and tourist services have the
skills of planning, organization, motivation and
control work in the hospitality industry.
Competencies:know the laws and regulations and
documents in the field of hospitality; own ethics
and culture of the restaurant and hotel services;
own reception technology, accommodation and
guest services; have the ability to design and
organization of the services, provide additional
and related services; have the ability to resolve
conflict.




CONYTCTBYIOIIME YCIyrd; 00NanaTh yMEHHEM
paspemartb KOH(IMKTHbBIC CUTYaIH.

Monnin koawl: (TK) IM 2212-23 Koa qucuunmunbi: (KB) IM 2212-23 Discipline code: (CCh) IM 2212-23
ITon araysl: HTepHET MapKETHHT HaunmeHnoBaHue THCHHUILIAHBL. HTEpHET Name of the discipline: Internet marketing
AKaTeMHUSJIBIK KPeTUTTEP KojieMi : 5 MapKETHHT Number of credits: 5
IpepexBuzutrep: MIMbB yiibiMaacteipy sxoHe | KosimuecTBO akageMuuecKux KpeauToB: 5 Prerequisites: «Accounting and auditing in the
Kocnapnay IpepexBuzntbl: Opranuzauus u restaurant and hotel businesss»
MocrpexBusurrep:«MIMB-zeri udpabiK | mwiaHupoBanue B PIAT'B Postrequisites:« Digital technologies in RDGB »
TEXHOJIOTHSIIIAp» IMocTpexBusuThl: IudpoBBIE TEXHOIOTHH B Purpose of studying of the discipline:
OxpITy MakcaTwi:Om3HecTi Oackapy mnporeciane | PJII'b» Summary:
CHHTEPHET MApKETHHT POJIiH KOPCETY Ieab u3y4eHusi: MOKa3aTh poJib The purpose of studying the discipline:
KypcThIH KbICKaIIa Ma3MyHbI: MapKETHHTa B MPOLIECCE YIPABICHUSI The main goal of mastering is to familiarize
[ToHAi OKy MaKcaThl: JeSTSIILHOCTBIO MTPEAIIPUSITUSL students with the principles and tools of Internet
Menrepynin  Herisri  Makcatel  cryaeHTTepai | Kparkoe comepikanue: marketing, which
HHTEPHET-MAPKETHHITIH [PUHIMITEPIMEH KoHe | OCHOBHOM LIEIBI0 OCBOEHUS O3HAKOMIIEHHE used in website promotion, market analysis and
KYpaJlapbIMEH TaHBICTBIPY OOJIBIN TaObLIa IbI CTYIICHTOB C MIPUHIIUIIAMU U HHCTPYMEHTaMH competitive environment; formation of students'
BeO-CalTThI KBUDKBITY/Ia, HAPBIKTHI Talaya )KOHE | HHTEPHET - MApKETHHTa, KOTOPbIE basic theoretical and practical knowledge
OoceKenecTik opTana KOJIIAHBIIAIBL;, | UCIIONB3YIOTCS IIPH MIPOABIKEHNH CaiiTa, necessary for analysis, business planning and
CTYICHTTEPAIH  HWHTEPHET-)KOOANapAsl  Taujmay, | aHaJM3a phIHKA ¥ KOHKYPEHTHOH CPEeIbl. ; promotion of Internet projects
Ou3Hec-)kocmapiay JKoHE KBUDKBITY YLIIH KaXeTTi | (opMupoBaHUE y 00ydaromuxcsi 0a30BbIX Expected results of study:
HETI3r TEOPUSUIBIK JKOHE NMPaKTHKAJBIK OLTIMAEPIH | TEOPETHUECKUX M MPAKTUUYECKUX 3HAHMH, Knowing:
KaJIBITITACTRIPY HEOOXOIMMBIX JIJISL OCYIIECTBIICHHS aHaJIM3a, document management terminology, regulatory

Kyrinerin oKy HoTH:KeIEpi: OW3HEeC TUIAaHUPOBAHMS U MPOIBIIKCHUS documents governing the preparation and
Bimimi: HHTepHeT-IPOeKTOB execution of documentation, the procedure for
KYKaT aifHAJIBIMbI TSPMUHOJIOTHSICHL, Ky)KaTTaManbl | QsKugaeMble pe3yabTaThl H3y4eHHs: working with them, the basics of office work and
JMafbIHIAy MEH peciMIeyai PeTTeHTIiH HOPMATHBTIK | 3HAHHUSA:. JOKYMEHTOBEIIECKYIO TepMuHoIoruio, | electronic document management in
KyKarTap, OJApMEH JKYMbIC icTey TOpTiOi, | HOpMAaTHBHBIE JIOKYMEHTHI, periiaMeHTHpyomme | organizations, methods of using document
yilpIMIapa ic Ryprizy *oHe JJICKTPOHABIK KY)KaT | COCTaBlieHHe H odopMieHHe JIOKyMEHTauuH, | management
alfHaNIBIMBl ~ HeETi3mepi, KyKar  aiHaJIBIMBIH | IOPSIOK paboTHI c HUMY, ocHoBHI | Abilities:
naanany aaicrepi JICITOTIPOU3BOICTBA " anexTponHoro | prepare analytical reports in all areas of the
Ickepuiri: JOKyMEHT000OpOTa B oOpraHmsalmsx, npuemsl | project's life (market analysis, competition
x00a eMipiHiH Oapislk OarsITTapsl OOMBIHINA | MCIIONb30BaHMS JOKYMEHTOO00POTA assessment, promotion methods, approaches to
AHAUTHKAJIBIK €eCenTepai MaibiHmay (HapbBIKTHI | YMeHH: MOJATOTaBAMBATh aHaauTHueckme | Working  with  the audience, quantitative
tangay, OocekenecTikTi  Oaramay, IKBUDKBITY | OTYETHI o BCEM HampasieHusM | indicators, sources of funding); formulate
onicTepi, ayIUTOPHIMEH XYMBIC iCTey TOCULAepi, | JKM3HEACATEIBHOCTH IpoeKTa (aHaiuu3 pblHKa, | questions, critically evaluate the selection of




CaH/IBIK KOPCETKIITEp, KApPKBUIAHIBIPY KO37epi);
CypakTap KYpacThIpy, JKBUDKBITY KypalIapblH
TaHJay/bl CBIHU TYPFBIJIaH Oaranay

Jarabichi:

FaJIaMJIBIK KOMITBIOTEPITIK JKEIIepICT JKOHE
KOPIIOPATUBTIK aKMapaTTHIK JKENIEPAET] aKnapar;
WHTEPHET-MapKETHHT OOMBIHIIIA XKYMBICTAP
KEIIeHIH JKy3eTre achlpy/ia KOJNIaHbIIaThIH
3aMaHayu Kypajjap/bl aijanany

KysipetTiJiri:

KOMIaHMSIIAp MeH YHBIMIApABIH KaKETTLTIKTepiH
THIM/I XXBUDKBITY]a KAaHAFATTaHBIPY KOHE
WntepHerre OHBIH OapiblK MYMKIHIIKTEpi MeH
MiHE3-KYJIKBIH TIailaiaHa OTBIPBII CaTy

OLICHKA KOHKYpPEHIIMH, CIOCOOBI MPOABHIKEHUS,
HoAXompl B paboTe ¢ ayIUTOpHEH,
KOJIMYECTBCHHBIC  IIOKA3aTelH,  HCTOYHUKHU
¢uHaHcHpoBaHus); (OPMYIUPOBATH BOIPOCHI,
KPUTHYECKN OLCHWBATh MOAOOP HMHCTPYMEHTOB

MIPOJIBUKCHUS;
Happikn:  uHdopmammedn B TI00aJbHBIX
KOMIIBIOTEPHBIX ~ CETSIX W KOPIOPaTHBHBIX
WHQOPMAIIMOHHBIX ~ CETSX;  HMCIIOJIB30BAHUS
COBPEMEHHBIX HMHCTPYMEHTOB, MPUMEHICMBIX
Opd  TOpPOBENCHMHM  KOMIUIEKca  paboT 1O
WHTepHEeT-MapKEeTUHTY

Komnerenmumu:

VYaoBneTBOpeHHe MOTPeOHOCTEH KOMIAHWH U
opranu3anuii B 3QpPeKTHBHOM MPOIBHKECHUN U
mpofakax B ceTH VHTEpHET ¢ MCIOJIh30BaHHEM
BCEX €ro BO3MOXHOCTEH H 0coOeHHOCTEH
MIOBEJICHUS M O’KUJIAHHUH NI0JIb30BaTeNIeH

promotion tools

Skills

information in global computer networks and
corporate information networks; use of modern
tools used in the implementation of a set of works
on Internet marketing

Competencies:

Meeting the needs of companies and organizations
in the effective promotion and

sales on the Internet using all its features and
behavior

and user expectations

Honnin koapr: (TK) SM 2212-23

ITon aTtaysbl: CtpaTerusiblK MAPKETHHT
AKageMHsSUJIBIK KpeaIuTTep KoJieMi: 5
IIpepexBusurrep: «MIMDB yilbIMaacTelpy KoHE
Kocnapiay»

IMocTpexkBusurTep: «MeipamxaHa
MeiiManxaHa Ou3HeciHAeri OyXxraiaTepiik
JKOHE ayANUT

OxkpITy MakcaTbl:Om3HECTI Oackapy mpoIleciHe
CTPATETHSUTBIK MAPKETHHT POJIIH KOPCETy

KypeTbiH KbIcKaa Ma3MyHbI:

[ToHHIH MakKcaThl: CTPATETHSUIBIK MapKETHHTTIH
TEOPYSUTBIK HETI3NEpiH 3epTTey, COHBIMEH Karap
YABIMHBIH J1aMy CTpaTerusIChIH o3ipiey YILUiH
MapKETHHITIK aKmapaTrTel Taijgay JarAbUIapbIH

KOHC
ecen

Koa mucuuminunst: : (KB) SM2212-23
HauMeHnoBaunue AUCHUIIMHBI:
Crparerndyeckuii MapKeTHHT

KosmmyecTBo akageMuyecKUX KpeAUuTOB: 5
HpepexBu3utsl: OpraHuszamus u
nnanupoBanue B PII'b

HocrpexBusurhl: «byxranrepckuil yuer u
ayJIuUT B PECTOPAaHHOM U TOCTUHHYHOM OU3HECEe»
Heanb U3Y4YeHHs: MOKa3aTh poib
CTPaTerMyecKkoro MapKeTWHTa B  IIpoliecce
YIIPaBIICHUS JESITENbHOCTBIO IPEIIPUSTHS
Kpartkoe conep:xanue:

Lenp UCUMNIMHBI:  HU3Y4YEHHE TEOPETUUYECKHUX
OCHOB CTPaTerMYecKoro MAapKETHHTa, a TaKxke
nproOpeTeHNEe HABBIKOB aHAIN3a MAPKETUHT OBOM

Discipline code: (CCh) SM2212-23

Name of the discipline:Strategic marketing
Number of credits: 5

Prerequisites: Organization of tourist activity
Postrequisites: «Accounting and auditing in the
restaurant and hotel business»

Purpose of studying of the discipline:to show
the role of strategic marketing in the process of
business management

Summary:

The purpose of the discipline: the study of the
theoretical foundations of strategic marketing, as
well as the acquisition of skills in the analysis of
marketing information to develop an organization
development strategy.

MEHTEpY. undopmarmu  aust  paspabotku  crpareruu | Mastering the discipline helps to understand the
IMonmi MeHrepy KaXeTTUNIKTEpHIlI TaljayAblH | Pa3BUTHS OpraHHM3allku. features of needs analysis, analysis of business
epeKIIEIIKTEPiH, OuzHec myMmkingikrepin | OCBOeHHE TUCIUIUIMHBI CIIOCOOCTBYET MOHMMAR0 | opportunities; conduct a comparative analysis of




Tangayabl TYCiHyre KeMmeKTeceli; Oacekenecrepre
CANTBICTBIPMAJIBI  TANIAy JKYPri3y, KOMITAHHSHBIH
OocekenecTik ApPTHIKIIBUTBIKTAPBIH Oaranay,
KOMITAHUSIHBIH ~ MApKETHHITIK  CTPATETHSICHIH
aHBIKTAy YIIiH ajFad OUTiMIEPiH KOPHITHIHABLIAY.
Kyrinerin oKy HoTH:KEIEPI:

Binimi:

— CTpaTeTHsUIbIK ~ MAapKeTHHT  LIeHOepiHneri
OocekemnecTik  JKoHe OWM3HEC  MYMKIHIIKTEpiH,
KOKETTUTIKTEPl Talaay epeKIIeKTePiH;

— KOCIIOPBIHIIAFBI HapbIKKa OarpITTAJIFaH
CTpaTETHsIHBI )KacaKTay epeKIIeTiKTepiH OiTy.
Ickepairi:

- HApBIKTHIK JKaFIai/p1 Oaranay;

- )KYPri3y HapbIFBIH 3€PTTEY;

- KOMIAHMSIHBIH Odcekere KaOUISTTUIriH Oarayiay
JKOHE OHBI XKAKCAPTY.

JlaFaAbICHI: JTaFJIbIHBI UTEPY:

- aiFad OUTIMIEPIH IBIFapMAaIIbUIBIK JKaIbLIAY;

- onapbIy O11iM OETOH JKoHEe 00BEKTUBTI YCHIHY;

- MapKeTHHITIK 3epTTEYJIep HOTIIKEJIECPIH OHIELY,
TaJIay JXoHE YChIHY.

Kysiperrigiri: OusHec-mporecTep/ii 3epTTey KoHE
Oackapy YIIiH CaHIBIK JKOHE CalalbIK oJiCTEepiH
KOJTaHy KaOieTi.

ocoOeHHOCTel aHann3a MOTPeOHOCTEH, aHalu3a

BO3MOXKHOCTEH Ou3Heca; MPOBOJIUTH
CpaBHHUTEIHHBIN aHaIn3 KOHKYPEHTOB,
OIICHWBAaTh  KOHKYPEHTHBIE  IMPEUMYIIECTBA
¢bupMBI, 0000IIaTh TMOTYYCHHBIC 3HAHUS, IS
oTpe/IeIICHUS MapKeTHHI'OBOM CTpaTeruu
KOMTIaHWH.

O:xunaemble pe3y/IbTaThl H3YYeHHS

3nanus:

- 0ocoOeHHOCTH  aHajW3a  MNOTpeOHOCTEH,
BO3MOKHOCTEH OW3Heca W KOHKYpPEHIIMH B
paMKax CTpaTerH4ecKOro MapKEeTHHT'a;
-0COOCHHOCTH pa3pabOTKU OPUEHTHPOBAHHOM Ha
PBIHOK CTpaTEruu pa3BUTUA HA NPEAIPUATHH.
Ymenus:

- OLICHMBATh PHIHOYHYIO CHTYAIIHIO;

- IPOBOJUTH MapKETHHIOBBIC MCCIICIOBAaHUS;

- OLICHUBATh KOHKYPEHTOCIIOCOOHOCTD
NPEINPUATHS 1 TTOBBIIIATH €.

HaBbIkH: BiIaJleTbHABBIKAMMU:

- TBOPYECKOTO 0000IEHHS TOTYICHHBIX 3HAHHIA;
- KOHKPETHOTO M OOBEKTHBHOTO H3JIOKEHHS
CBOUX 3HAHUM;

- 00pa0OTKM, aHaiuM3a M [PEICTABJICHUS
PE3yJIbTaTOB MAPKETHHTOBBIX CCIICIOBAHUM.
KomnereHnuu:cnocoOHOCTD UCIIOJIb30BATh
KOJIMYECTBCHHBIC N KAYCCTBCHHBIC METOAbI IJIA
IMPO-BCACHUA Hay4YHBbIX I/ICCJICZ[OBEIHI/IP'I u
yIIpaBJIeHHs OM3HEC-TIPOIIECCaMU.

competitors, evaluate the competitive advantages
of the company, summarize the knowledge gained
to determine the company's marketing strategy.
Expected results of study:
Knowing:
- particular needs analysis, business opportunities
and competition in the framework of strategic
marketing;

-features develop market-oriented development
strategy of the company.
Abilities:
- to assess the market situation;
- conduct market research;
- to assess the company's competitiveness and
enhance it.
Skills:be skilled in:
- creative generalization of acquired knowledge;
- concrete and objective presentation of their
knowledge;
- processing, analysis and presentation of the
results of market research.
Competencies:the able to use quantitative and
qualitative methods for pro-conducting research
and managing business processes.

Honnin koawr: (TK) TG1208-23

ITon araysi: Typucrik reorpadust

AKageMUsJIBIK KPeTUTTEP KojaeMi : 4
IIpepexBusurrep:

MocrpexkBusurrep: «KoHAKKANIBIK HHAYCTPHUACHI
HeTi3aepi».

Koa qucuunmuuei: (KB) TG1208-23
HaumenoBanue nucuumiannbl: Typucrtuueckas
reorpadus

KoauyecTBO akajeMU4ecKUX KpeauToB:.4
IIpepeKkBU3HUTHI:

HocTpekBu3nThI: «OCHOBBI HHIYCTpUU

Discipline code: (CCh)TG1208-23

Name of the discipline: Tourism geography
Number of credits: 4

Prerequisites:

Postrequisites: «Fundamentals of the hospitality
industry».




IIonai OKBITYABIH MaKCaThI:
HOTHXECIHE CTYICHTTEP
reorpausCHIHBIH HeTi3AepiH 01Tyl KaxerT.
KypersiH  KbICKamia Ma3MYHBI: Typuctik
arpIH/Iap, Kipic TIeH MIBIFBIHAAP CTATUCTUKACHI MEH
reorpadusicel. Typu3M TYpIIepiHiH reorpaguschl.
Kyrinerin oKy HOTH:Ke1ePpi:

[lonHIH MaKcaTel — TypU3M TeorpaQusICHIHBIH
naiina Ooyly JXKoHE JaMy TapHXbIH, PEKPeaIHsuIbIK
reorpausHBIH ~ €peKIICNIKTepiH KOHE TYpPH3M
reorpadusChIH 3epTTey. by moH Kazipri Typu3MHiH
KJTaCCU(DHUKAITUSACHI, TYPHUCTIK-PEKPEAITHSIIBIK
pecypcTapblH €peKIIeIIKTepi CallaChIHIaFbl O1T1iM
Oepeni, Typu3MHIH JaMybl MeEH TaOUFaTThI
KOpFayasl,  TYPU3MHIH  T€09KOHOMHKACHIHBIH
TYCIHITIH, XaJIBIKAPAIBIK TYPU3MHIH 3BOJOIHASICHI
MEH KbI3MET €Ty MEXaHH3MiH, CTaTHCTHKa >KOHE
TYPHUCTIK KbI3METTI allaJbl. aFbIHIAP

Binimi: Oimy:

- XQJIbIKapallblK TYPU3MHIH KBI3MET €Ty
TeHE3HC1, YBOJIOIUSCHI )KOHE MEXaHU3MIH;

- QNIEMJIK TYPHCTIK OpTaIbIKTaP/IbL;

- TYpHUCTIK aFbIHJIAP/KBIH
OarbITTapbIH.

Ickepairi: icreit Oimy:

- TYPHCTIK aFrbIHIAp TalAAaybIH KYPTi3y;

- OJKEeKeNereH enjep MeH alMaKTapIblH
XaJBIKAPaJIblK TYPU3M T€09KOHOMHKACHIH
Tanmay.

Jarapichl: TYPHUCTIK aFbIHAAPABIH  OODKaMBIH
JKacay JaFAbUIapbIH UTepy.
Kysipetriairi: T€03KOHOMUKaHBI
KY3BIpETTi O0Ty.

KYpCTBl  OKY
TypHU3M

HETI3r1

Tajlgayaa

TOCTETIPUUMCTBAY.
Ileab M3yuyeHMs1:B pe3yibTaTe HU3Yy4eHHs Kypca
CTYACHTHl JOJDKHBI 3HaThb OCHOBBI reorpaduu
TypHU3Ma

Kpartkoe conepixanmue:

Lens JMUCHMIUVIMHBI — UW3yYCHHE HCTOPHUU
BO3HUKHOBCHHMST U PasBUTHUSA TYPUCTHYECKOH
reorpaduu,  OCOOGHHOCTH  pPEKpealmOHHON
reorpapun  u reorpadum Typmsma. JlanHas
IWCUWIUIMHA  JaeT 3HaHug B o0JsactH
KJaccupuKanuu COBPEMEHHOI'0 TypHU3Ma,
ocobeHHOCTeH TYPHUCTCKO-PEKPEALIUOHHBIX
pECYpCOB, pPacKpbIBaeT pa3BUTHE TypH3Ma H
OXpaHbl TPHUPOABI, TOHITHUIO T'€OIKOHOMHUKH
TypHu3Ma, 9BOJIIOLIUU U MEXaHU3MY
(GYHKIMOHUPOBAHUS MEXIYHApOIHOIO TypU3Ma,
CTaTUCTHUKE U TYPUCTCKUX TTOTOKOB

O:xupaemble pe3yabTaThl H3YYeHHS

3HaHMA: 3HATh:

- TCHE3UC, OJBOJIOLNMI0 W MEXaHH3M
(YHKIMOHUPOBAHUS MEXKIYHAPOAHOTO TYpPHU3Ma;
- MHUPOBBIE TYPHCTCKHE LICHTPBI;

- OCHOBHBIC  HANpAaBJICHUS  TYPUCTCKHUX
MOTOKOB.

Ymenust: ymeTh:

- MIPOBOJUTH aHAJIHU3 TYPUCTCKUX IIOTOKOB,;

- AHAJIM3UPOBATH T'€O3KOHOMUKY
MCKAYHAPOOAHOI'0 TypuU3Ma OTACIBHBIX CTpaH U
PETrUOHOB.

HaBbiku: HUMCTb HAaBBIKH COCTaBJICHUA

IIPOrHO30B TYPUCTCKUX IIOTOKOB.
KOMHCTEHHI/II/I: OBITH KOMIIETEHTHLIM B aHAIIM3E
T'€OOKOHOMMUKHM.

Purpose of studying of the discipline:as a result
of studying the course, students should know the
basics of tourism geography

Summary:

The purpose of the discipline is to study the
history of the emergence and development of
tourism geography, the features of recreational
geography and the geography of tourism. This
discipline provides knowledge in the field of
classification of modern tourism, features of
tourist and recreational resources, reveals the
development of tourism and nature conservation,
the concept of tourism geo-economics, evolution
and the mechanism of functioning of international
tourism, statistics and tourist flows

Expected results of study:

Knowing:know:

- The genesis, evolution and mechanism of
functioning of international tourism;

- World tourist centers;

- The main directions of tourist flows.

Abilities:be able to:

- An analysis of tourist flows;

- Analyze the geo-economics of international
tourism of individual countries and regions.
Skills:have the skills to make predictions of
tourist flows.

Competencies:be competent in analyzing the
economy.

Honnin koapr: (PKK) TKU 1201-23

Kon qnucuummmnei: ( BK) OTD 1201-23

Discipline code: (UC) O0T1201-23




IIon aTaybl: TypHCTiK KBI3METTI YHBIMAACTBIPY
AKageMUsJIBIK KPpEeTUTTEP KoJjeMi: 4
IIpepexBusurTep:
IHocTpexkBusnrTep:
TEXHOJIOTHSIIAP»
Mol OKBITYABIH MAKCATHI: TYPHUCTIK KbI3METTIH
MOHI MEH YHBIMAACTBIpY (opManapblH, TYypHCTIK
KBI3METTI YHBIMAACTHIPY MPUHIUIITEPIH OKY
KypcreiH KpIcKama Ma3MyHbl: TypHCTIK KbI3METTI
VHABIMIACTHIPYABIH TEOPUSIIBIK HeTizmepi. TypucTik
KBI3METTI YHUBIMAACTBIPYIBIH MEHEPKMEHTI.
TypHCTIK KBI3KMETTI YHBIMIACTHIPY.

KyTrinerin oKy HoTH:KEIEPI:

ITonHin MaKcaTsbI

CTyneHTTepAiH TYPUCTIK KBI3BMETTIH TCOPHSIIBIK

«MIMB-neri IUGPIIBIK

Herizgepi  MeH  YUBIMAACTBIPBUTYBl  Typalibl
TYCIHIKTEepiH KAJIBIITACTHIPY, TYpPHUCTIK
WHIYCTPUSHBl KYpaHTBIH HETI3rl  YFBIMJIapMEH

TaHBICTBIPY, TYPUCTIK KBI3METTIH 3KOHOMHKAIIBIK
JKOHE oNeyMeTTIK THiMAauIrin Oaramay. Ilom
TYPUCTIK KBI3METTI YHBIMIACTBIPY HETi3[epiH,
TYpU3M HMHAYCTPHUSICHIHBIH ~ KYPBUIBIMBIH  JKOHE
HETI3r YFRIMIApIsl 3epTTEHIi; 3aHHaAMalbIK 0asza
’KOHE TYPU3M CEKTOPBIH MEMJIEKETTIK peTTey
Binimi: TypucTik KbI3METTIH cHmarramaiapsl MEH
epeKLIeIiKTepiH Oiny.

IckepJiri:  TypHCTiK KBI3BMETTI YHBIMIACTHIPY,
0acKapyLIBUTBIK XKOHE KbI3MET KOPCETYIIl MePCOoHaT
KbI3METIH  YHWbIMIAcThIpy  OOHBbIHIIA  OiTiMIH
ToXipubOeme Komana oiry.

JaFapichl: TYPHCTIK KBI3MET  CaJlaChIHJIAFbI
KOMMYHHMKALUMSUIBIK ~ TEXHOJIOTHSUIApABl  Hrepy
Kysziperrigiri: Tynexk MblHagail Kalmbl MOICHU
KY3BIPETTUIIrHE Ue OONYBI THIC!
WHTemIeKTyanIblk, MOJCHH, aJaMIepIIUIiK, JeHE
JKOHE KociOM ©3iH-031 JaMBITy JKOHE ©3iH-031

HanMeHoBaHue IMCUMILUIMHBI
TYPUCTCKOM JIEATEIIbHOCTH
O0nbem B kpeaunTax: 4
IIpepexkBU3UTHI:
HocTpexBu3uthl: « LudpoBbie TexHOIOTHH B
PAI'B

»

Henp W3y4eHUS:M3y4UTh CYIIHOCTh M (HOPMBI

Opranuzanus

OpraHu3alHuA TYPUCTCKON  JI€ATEIBHOCTH,
HMPUHLUIIBI OpraHu3anuu TYPHUCTCKOU
JEATENBHOCTH.

Kpartkoe conep:xanue:
Henp aucuuniusel sBiseTcs (GOpMUpOBaHUE Y
CTYJIEHTOB MpPEJCTaBIEHUN O TEOpPeTHUYECKUX

OCHOBax n OpraHu3aiuu TYPUCTCKOU
NEATCILHOCTH, O3HAKOMJICHHE C OCHOBHBIMU
MOHSTUSMHU, COCTABISIONIMMH TYPUHAYCTPHIO,
OLICHKa 3KOHOMUYECKOMH " COIMaJIbHOM
3 (PEeKTUBHOCTH  TYPUCTCKOH  ACSATEIBHOCTH.
JucrurmimHa W3ydaeT OCHOBBI  OpPTaHHU3AIIIU
TYPHUCTCKOM JIeSITeIIbHOCTH, CTPYKTYPY
TYPUHIYCTPUU H OCHOBHEIC ITOHSTHA,
HCIIOJIb3yEeMbIe B UHIYyCTPUU TypHu3Ma;

HOPMATHUBHO-TIPABOBYIO 0a3y M TOCyJIapCTBEHHOE
peryiaupoBanue chepbl Typu3Ma, MEHEIKMEHT
OpraHu3allii TYPUCTCKOM NesITeTbHOCTH
O:xuaaemMble pe3yJIbTaThl H3yYeHUS

3HaHuA: 3HAaeT TNPUHIUNBI  OpraHU3alNU
TYPUCTCKOW JEATEILHOCTH

YMeHnusi: ymeeTHa NPAKTHKE PUMEHATH 3HAHUS:
o oOpraHusanuu TypHCTCKOﬁ ACATCIIbHOCTU,
OpraHM3aluU JeSITeILHOCTH aIMUHUCTPATHBHOTO
1 00CTYy’KUBAIOIIIETO IepCoHaIa

HaBbIknu: nMeeT IMPAKTUYCCKUEC HaBBbIKHN
BIIQJICHUS KOMMYHUKATUBHBIMH TEXHOJIOTUSMHU B
chepe TYPUCTCKOM AeATeIbHOCTH

Name of the discipline: Organization of tourist
activity

Number of credits: 4

Prerequisites:

Postrequisites: « Digital technologies in RDGB»
Purpose of studying of the discipline:explore
nature and form of the organization of tourist
activities, the principles of organization of tourist
activity.

Summary:

The purpose of the discipline is to form students'
ideas about the theoretical foundations and
organization of tourism activities, familiarize
them with the basic concepts that make up the
tourism industry, assess the economic and social
efficiency of tourism activities. The discipline
studies the basics of organizing tourism activities,
the structure of the tourism industry and the basic
concepts; legal framework and state regulation of
the tourism sector

Expected results of study:

Knowing:know the principles of the organization
of tourist activity

Abilities:to be able to put into practice the
knowledge on the organization of tourist
activities, organization of managerial and staff
Skills:Own communicative technologies in the
sphere of tourist activity
Competencies:graduate  should  possess
following general cultural competence:
capability to the intellectual, cultural, moral,
physical, and professional self-development and
self-improvement

the




KETIAIPY.

Komnerenuun: 1eMOHCTpUpPYET Oa30BbIC 3HAHHUS
B 00JacTH OpraHU3aIH TYPUCTCKON
JIeSITEIbHOCTH, 00JIafiaeT OOIIeKYIbTYPHBIMU
KOMIIETEHIIUSMU: CIOCOOHOCTEIO K
WHTEIUICKTYAIbHOMY, KYJIbTypHOMY,
HPaBCTBEHHOMY, (DH3MYECKOMY U
po(heCCHOHATBPHOMY CaMOPa3BUTHIO U
CaMOCOBEPIIIEHCTBOBAHUIO.

IMonnin koawt : (KK) MIMB CT 2205-23

IIon araysr: MIMB-neri nngpasix
TeXHOJIOTHSLJIAD

AkaJeMUsUIBIK KpeauTTep Kojaemi: 5
MpepexBuzntrep«MIMB Kypan - )xadbasikTap
HocrpexBusnrrep:«MIMB  KbI3MET  KepceTy
TEXHOJIOTHACE.  «MelipamMxaHa  OW3HECIHIET1
KAOIBIKTAPY,

[onai OKBITYABIH MAaKCaTBI:  CTYACHTTEPIiH
KOHAaK YH IapyallbUIBIFBIH YHBIMIACTBIPY YIOiH
TYpJIi )KaOABIKTAp TYpIIepiHe jko0anay, MOHTaXaay,
naiijianay >KOHE TEXHHUKAIBIK KbI3MET KOPCETY
YILIiH KaKETTi aKHapaTThl aJIybl.

KypeThIH KbICKama Ma3MyHBI:

IMonai OKyIBIH MaKcaThl: MeHpaMxaHa )KoHE KOHAK
yii OW3HecCiHIeri aKmapaTThIK TEXHOJIOTHSIIAP/IBIH
MAMYBIHBIH ~ HETI3Tl  TeHISHIWSUIApPBl  Typajbl
TYCIHIKTEpi KQJIBIITACTHIPY.

MeiipaMmxaHa MEH KOHaKYH Ou3HeciHAer! HuGpIIbIK
Tpancopmanus. MelipaMxaHa >XKoHE KOHAK YH
OU3HECIHIH KYH Ti30erinaeri aKIapaTThIK
TEXHOJIOTHAJIap. AKIapaTThIK Kylie
apxutekTypachl. Jlepekrepnai tangay. Konak yiimeri
nmApaBIK  MapKeTHHT: MakcaTTap, MIHAETTEp,
SHTI3y oMicTepi MEH Kypalimapsl, 6aranay
KyriseTin oky HOTH:KeTepi:

Binimi:

Koa qucuummunet: : (VK) RDGB CT 2205-23
HaunmenoBanue nucuumineel: Hugpossie
TexHoJsiornu B P/II'b

O0beM B KpeauTax: 5

pepexBuszutnl: «O6opynoBanue B PII'by.
HocTpexkBu3nThl: «TexHOIOTHS 00CTYKUBAHUS
B PII'b».«KynbTypa pecropanHoro u
TOCTHHUYHOTO cepBUca», «O0opynoBaHue B
pECTOpPaHHOM OU3HECEY,

Henp wu3yvyeHusi: TpUOOpETEHHE CTyIECHTAMH
HeoOXoauMol WHGOPMAIMHIO MPOCKTHPOBAHUH,
MOHTaXa, paboTsl, SKCILTyaTaluu u
TEXHUYECKOTO OOCITY>KUBaHMS Pa3TUYHBIX BHIOB
000pyIOBaHUS PECTOPAHOB I OpTaHU3aINH
PECTOPaHHOTO Jena.

Kpatkoe conepxanue: Henry wu3yueHus
JUCLUIUIMHBL: ()OPMUPOBAHHE MIPEACTABICHUH 00
OCHOBHBIX TECHACHIIUAX pa3BUTUA

WHPOPMAIIMOHHBIX TEXHOJOTHH B PECTOPaHHO-
TOCTUHUYHOM OHu3Hece.

LludpoBas Tpanchopmanus B pPEeCTOpPAaHHOM U
TOCTHHHYHOM  Om3Hece.  MH(popmannoHHBIE
TEXHOJIOTMH B LENOYKE CO3JaHUs IIEHHOCTEH
PECTOPAaHHO-TOCTUHUYIHOTO OuzHeca.
ApxuTekTypa  WHGOPMAIMOHHON  CHCTEMEI.
Ananu3 nansbeix. Digital-mapkeTunra B orene:
LeNy, 3afadyd, MeToAbl M WHCTPYMEHTHI

Discipline code : (UK) RDGB DT 2205-23
Name of the discipline: Digital technologies in
RDGB

Number of credits: 5

Prerequisites: «Equipment in RDGB»
Postrequisites:"Service technology in RDGB"
«Culture of restaurant and hotel
servicey,"Equipment in the restaurant business"
Purpose of studying of the discipline:students
acquire the necessary information for the design,
installation, operation and maintenance of various
types of equipment for hotels hotel industry
organization.

Summary:

The purpose of studying the discipline: the
formation of ideas about the main trends in the
development of information technology in the
restaurant and hotel business.

Digital transformation in the restaurant and hotel
business. Information technology in the value
chain of the restaurant and hotel business.
Information system architecture. Data analysis.
Digital marketing in the hotel: goals, objectives,
methods and tools for implementation, evaluation
Expected results of study:

Knowing:

- main approaches to informatization of business




MelpamxaHa jkoHe KOHaK yi OW3HeciHzeri ousHec-

MpoIecTepmi aKImapaTTaHabIPYIBIH HeT13r1
Tocinaepi;

- MelpaMxaHa >KOHE KOHAK Yi OW3HECiHIH Herisri
aKIapaTThIK MIPOLIECTEPIH, aKIMapaTThiK

TEXHOJIOTHSAJIAPBIH KOHE XKyHemnepiH Oineni;
- MelipaMxaHa X9oHe KOHAaK Yi OM3HECiHiH opTypdi
KOCIITOPBIHAPH! YIINIH aKHapaTThIK IIENTiMIepIiH

KYHIBUIBIK ¥CBIHBIChIH Tanaaﬁum KOHC
KaJbIITaCThIpaabl
Ickepairi:

- MeipaMxaHa JKOHE KOHAK YW OHW3Heci YIIiH
WHTEPHETTE >KapHaMalblK KOMIIAHHUSJIAp KYPri3y
JarabUIapbIH MEHTepei;

- MelipamxaHa JKoHE KOHAaK YU OHW3HECiHIH
THIMAUTITIH ~ apTTBIPy YIIiH BeO-aHAIUTHKAHBI
KOJIZIaHy JaFAbuiaphl Oap

JlaFapIchl:  KOHAKKAMIBUIBIK JEPEKTEPiH Taigay
vy Power Bl mafinananambs

Kysiperriniri: 3amanaynm axmapaTThIK  JKoHE
KOMMYHHMKAUMSUIBIK ~ OUQPIBIK  TEXHOJOTHUSIAP
HETi3iH/Ie TYTHIHYIIBI TaNanTapblHa COWKeC, OHBIH
lmiHAe, KOHAK OHIMJAI o3ipiiey KOHE YCBIHY
KaOiseTi; Tamcelppic  OepylriMeH KOHaK Y
Ou3HeciHze, 3aMaHayH [UQPIBIK TEXHOIOTUSIIAPABI
KOJIJIaHy KaOiieri.

peanu3aiuu, OlleHKA.

O:xugaembie pe3yJbTaThl H3YUEHUSI:

3Hanus.

- OCHOBHBIC TOAXO0/bI HH(OpPMaTH3aIuu OHU3HEC-
MIPOIIECCOB PECTOPAaHHO- TOCTUHUYIHOTO OM3HECa;
- 3HAeT OCHOBHBIC MH()OPMAIIMOHHBIC MTPOLIECCHI,

WH(POPMAIIMOHHBIE TEXHOJOTHH W  CHCTEMBI
PECTOpPaHHO- TOCTHHHYHOTO OM3HECa,

- aHanM3UpyeT U (OPMHUPYET  ICHHOCTHOE
npesioKeHne MH(OPMALMOHHBIX PEUICHUH ISt
pa3IMIHBIX MPEeNNPUATAR  PECTOPaHHO-
FOCTHHHYHOI'0 OM3Heca

YmMmenus.

- BJIaJecT HaBbIKAMH HpOBeILCHI/IH peKJIaMHI)IX

komnanuii B VHTEepHET
TOCTUHHYHOI'O OM3HECA;

- BIaZeeT HaBBIKAMHU HCIOJB30BaHUs Web-
AQHAJUTUKA JUIS TIOBBILICHUS 3 QHEKTUBHOCTH
JESITEIbHOCTH PECTOPaHHO- T'OCTHHHUYHOI'O
NPEANPHUSITUS

HaBpiku:  ucnonesyer nporpammy Power BI
JUIS aHAJIN3a JaHHBIX PECTOPAaHHO- TOCTHHUYHOTO

IUIS  PECTOpaHHO-

NpEANPUATHS
Komnerenuun: Ha ocHOBe COBpeMEHHBIX
MHQOPMALMOHHBIX M KOMMYHHKAIIMOHHBIX

MUQPPOBBIX TEXHOJOTUI, B COOTBETCTBUH C
TpeOOBaHMSIMM 3aKa3uWka, B TOM UYHCIIE C
BO3MOXXHOCTBIO pa3pabOTKH U  MPEIJIOKCHHUS
TOCTEBBIX MPOJYKTOB; B TOCTHHUYHOM OHM3HECE C
3aKa34MKOM, yMEHHE WCII0JIb30BATh
COBpEeMEHHbIE IU(POBBIC TEXHOJIOTHH. .

processes in the restaurant and hotel business;

- knows the basic information processes,
information technologies and systems of the
restaurant and hotel business;

- analyzes and forms the value proposition of
information solutions for various enterprises of
the restaurant and hotel business

Abilities:

- possesses the skills of conducting advertising
campaigns on the Internet for the restaurant and
hotel business;

- has the skills to use Web analytics to improve
the efficiency of the restaurant and hotel business
Skills:

uses Power Bl to analyze hospitality data
Competencies: Based on modern information
and communication digital technologies, in
accordance with customer requirements, including
the ability to develop and offer guest products; in
the hotel business with the customer, the ability to
use modern digital technologies.

Ionnin koawl: (TK) HRM 2210-23

IIon araybi: HR MeHexMeHT

AKaJeMHsSUJIBIK KpeIuTTep KoJieMi: 5
IIpepexkBusnrrep:. «MIMB yHbIMIacTIpy JKoHE

Kon nucuuniuasr: (KB) HRM 2210-23
Haszpanue nucuumianabl: HR MeHexMeHT
O0bem B KpeauTax: 5

IpepexBu3ntnl: Opranuzanys v IIIAHAPOBAHUE

Discipline code: (CCh) HRM 2210-23
Name of the discipline: HR management
Number of credits: 5

Prerequisites: Organization of tourist activity




JKocmapiay»
MocrpexBusutTep: « | TcanacsHIAFBI
MeHeKMeHT», «MIMb nepconannbl 6ackapyaarb
3aMaHayd olicTep  »

IIoHAai OKBITYABIH MaKcaThbl: TYyTacTail ajafaHia
YUBIMIACTHIPYIITBIIBIK, Oackapy KYHECiHIH
MaHBI3/IbI 3JIEMEHTI, COHJIali-aK backapy
MEPCOHANBIHA CTYJEHTI YHBIMAACTBIPY AaFAbLIAPEI
MEH KaOUleTTepiH IaMBITYy YHUBIMBIHBIH —afam
pecypcTapblH 0acKapy XKYWEHIH KaJbIITacybl MEH
JlaMybl 3aHIBUTBIKTApBIH CTY/CHTI O11iM
WMHTETpalMsAiianFaH KyHeciH, Oackapy Kaapiap
SPEKIICTIKTEPIH KATBIITACTHIPY
KypcTbiH KbICKaa Ma3MyHbI:

[TonHiH MaKcathbl: NePCOHANIBI Oackapy
CaJIaChIHAAFbl TECOPHUSIIBIK OLTIMII KaJIBIITAaCTHIPY,
COHBIMEH Karap ajgaM pecypcTapblH Oackapy
omicTepiH KOJJaHyAa MPAaKTUKAIBIK JaFIblIap/bl
MEHTepy.

IMonni  MeHrepy  YUBIMABIK  KYPBUIBIMIAP/IbI
Kobanayra MYMKIHAIK Oepeni; amam pecypcTapbiH
Oackapy cTpaTerusuiapbiH 93ipieyre KaThbicy,
MOTHUBAIMSA KOHE KONIOACIIBUIBIK TEOPHUSIIAPHIH
KIKTEY JKoHE KoijaHy; KOMIaHWSHBIH YHBIMIIBIK
MOJICHUETIH TUarHOCTHKaJay jKOHE aHBIKTay
KyrineTin oKy HOTH:KeTepi:

Binimi: mepconanapl 6ackapy TYKBIPBIMIaMAaCHIH,
NPUHIMNTEPIH,  (QYHKUWSIAPBIH,  TEPCOHAJIbI
Oackapy, nepcoHangsl Oackapy (axkTopiapbl >KoHE
aKTepiep, YHBIMHBIH 0acKapy KbI3METKepIIepl YIIiH
HOPMATHBTIK JKOHE OJIICTEMENIK KaMTaMachl3 €Ty
HeMece MEeKeMeHi Oiry

Ickepairi: iprexi »xoHe KoigaHOAnmbl apHaiibl
omeOueTTepMEeH  KYMBIC  iCTEy;  IepCOHaJIbI
Oackapy KbI3METTEpi apKbLIbl IaiJalaHbLIaThIH
CTaH/IaPTTHI KyKaTTapIsl azipueiii,

B PAI'b

IMocTpeKBU3UTHI: «T MEHEKMEHT»,»«
CoBpeMEeHHBIE METOJIbI YIPABICHUS IEPCOHATIOM
B P/II'b»

Henapr wu3ydeHusi: QopMupoBaHHE Y CTyACHTa
IIEJIOCTHOM CHCTEMBI 3HAHUH O 3aKOHOMEPHOCTSIX

CTaHOBJICHUA nu pa3BUTUA IOACHUCTEMBI
YIipaBJICHUA YCIOBCUYCCKHUMU pecypcamMu
opraHu3anuu KakKk BayKHEHUIIIETO 3JICMCHTA

CHCTEMBI YIIPaBJICHUSI OpraHU3alyed B IIeJIOM, a
TaK)Xe OCBOEHHE CTYICHTOM HAaBBIKOB U YMEHHH

YIPABJICHUS MIEPCOHATIOM
OpraHu3aluu.crenuduka YIPAaBJICHHUS
[IEPCOHATIOM

Kpartkoe conep:xanue:

Hens JUCLUIUINHBIL (hopmMupoBaHue
TEOpETHUYECKUX 3HaHul B  obmactu HR
MEHEIKMEHTA, a  TaKkKe  NpUOOpEeTeHHue

MPaKTUICCKAX HABHIKOB TNPUMEHEHUS METOOB
YIIPABJICHHSI YE€JIOBEUSCKIMH PECYPCAM.
OcBoeHue JMCIMITIIHHEI MO3BOJISAET
MPOEKTUPOBATh OPTaHU3AIMOHHBIE CTPYKTYPHI;
y4acTBOBAThH B paszpaboTke cTpareruit
YIIPABJICHUS YEJIOBEUCCKIMH PECypCaMu,
KIACCU(QUIMPOBATh W  NPHUMEHATH  TEOPHHU
MOTHBAIlMd W JIHJEPCTBA; IHArHOCTHPOBATH H
OTIpENIEIATh OpraHU3aAIMOHHYIO KYJIBTYpY
KOMIIaHHHU

O:xunaemble pe3yJIbTAThHI H3yUYeHUS !

3HaHus: 3HaTh  KOHICHIIWIO  YIPABJICHUS
MEPCOHAJIOM, TPUHIUINBI, (QYHKIUH, METOJbI
YIpaBICHHS TEPCOHATIOM, (PAKTOPBI U CYOBEKTHI
YIIPaBICHAS TIePCOHAJIOM, HOPMAaTHBHO-
METOAUYECKOE obOecrieuenue YIPaBIICHAS
MIEPCOHAIIOM OPTaHU3AIUH WIH YUPEKICHUS
YmMmenns: paboTatb co CIIELIHATbHOMN

Postrequisites: «Management inservice sectory,
« Personnel management»

Purpose of studying of the discipline: formation
of an integrated system of student knowledge of
the laws governing the formation and
development of human resource management
subsystem of the organization as an essential
element of organizational management system as
a whole, as well as the development of skills and
abilities of the student organization of
management personnel, management personnel
specifics

Summary:

The purpose of the discipline: the formation of
theoretical knowledge in the field of HR
management, as well as the acquisition of
practical skills in the application of human
resource management methods.

Mastering the discipline allows you to design
organizational structures; participate in the
development of human resource management

strategies,
classify and apply theories of motivation and
leadership; Diagnose  and  define  the

organizational culture of the company

Expected results of study:

Knowing: know the concept of personnel
management, principles, functions, personnel
management, personnel management factors and
actors, regulatory and methodological support for

management staff of the organization or
institution

Abilities:  work  with  special literature
fundamental and applied; develop standard
documents wused by personnel management

services, organize, summarize, analyze factual




YUBIMIACTHIPATIBI, KOPBITBHIH/IBLIAY, ajgam
pecypcTapelH  Oackapy Mocenenepi  OoibIHIIA
HAKThI aKIapaTThl TaJ/ay.

JaFapIchl:  KaJpiblK KaMTamachl3 TayanTapibl
ecenTey  NMarabUIaphIH  OmicTeMeciH, Oackapy
MEPCOHANABIH  THUIMIUIITIH JICHTCHIH aHBIKTAY,

YHBIMIACTBIPY JKOHE OHBI MaiAaiaHy THIMIUIICIH
KBI3METIIJIEPIiH MopTebeci MEH JUHAMHKACHI
HET13T'1 KOPCETKILITEPIH eCenTey.

Kysiperridiri: JKocmapiay — JKOHE  ajam
pecypcTapslH  iCKe€  achlpy  CTpaTerusiaphl,
MOTHUBALMA, JKYMBICIEH KaMTy, OKBITY JKOHE

JaMBITY, KOH(QIUKTOIOTUS, KOHE eHOEK ayaaphl

JUTEPaTypOi ($yHIaMEHTaIBHOTO U
MPUKJIaIHOTO XapakTepa; pa3pabaThIBaTh
TUTIOBBIE JTOKYMEHTBI, UCIIONB3yEeMBbIE CITY:KOaMu
VIpaBlICHUsST TIEPCOHANIOM, CHCTEMaTH3MPOBATh,

00001m1aTh, aHATM3UPOBATH (hakTHIeCKIit
MaTepual 1o mpobiiemMaM  yIpaBJICHUS
MIEPCOHAIIOM.

HaBbIkM: ¥MeTh HaBBIKM METOIUKH pacyera

NMOTPeOHOCTH B TIEPCOHAJIE, OTPEICICHUS YPOBHS
3QQEKTUBHOCTH  yNpaBlieHHS  IEPCOHAIIOM,
pacuera OCHOBHBIX TOKa3aTeliell COCTOSIHHA W
JTUTHAMHKH nepcoHana OpTraHHU3aIHn u
3¢ (EKTUBHOCTHU €0 MCIIOJIb30BaHUS.
KoMnereHuun: T1ulaHUpOBaHUS W peau3alun
KaJIpOBOM CTpaTerud, MOTHUBALUMU TPYIOBOU
JIesITeIbHOCTH, OOydeHUs U Pa3BUTH TIepCoOHala,
perynmupoBaHusi  KOH(DJIUKTOB U  TPYIOBBIX
CIIOpOB

information on human
issues.

Skills: have the skills methodology for calculating
staffing requirements, determine the level of
efficiency of management personnel, the
calculation of basic indicators of the status and
dynamics of the personnel of the organization and
the efficiency of its use.

Competencies: planning and implementation of
human  resources  strategies, = motivation,
employment, training and development, conflict
management, and labor disputes

resource management

IMonnin koawl: (TK) KM 2210-23

ITon araysi: KoMMmepuusiblKk MEHEIKMEHT
AKaIeMHMsSUJIBIK KpeIuTTep KoJieMi: 5
IIpepexBusurrep: MIMbB yilBIMIacTeIpy oHE
KOcTapIay»

IocrpexkBusurTep — /IUMIOMABIK KYMBICTHI Ka3y
IIoHai OKBITYABIH MAaKCAThI: Martepuanabik
OHIpiC  cajachlHIa,  COHJAW-aK  aWHAJBICHI
canachlHIarbl (YHKIUSJIApPhl MEH Ou3HeC Oackapy
ToxipuOeciH  OOWBIHIIA  TEOPUSIIBIK  JKOHE
MPAKTHKAIBIK TOXKipHOECi CHHTE3IH alry.

KypeTbiH KbIcKala Ma3MyHbI:

[Tonnin wmakcaTel: KoMMepuusiielk  OacKapyablH

NPUHIMIITEPIH, HBICAHAAPBIH JKOHE  FBUIBIMHU-
MIPaKTUKAIBIK OJICTEPiH OKY.

[lon  crparerwsuiblk  memiMaep  KaObuiay,
KOMIAHWSIHBIH ~ OWM3HEC-TPOIECTEepiH  Taijay,

Koa qucuuniuner: (KB) KM2210-23
Hassanmue JUCUMILINHDI: Kommepueckuit
MEHEIKMEHT

O0beM B KpeauTax: 5

MpepexBuzntbl: Opranu3zanys v MIaHAPOBAHNE
B PIAI'b

HocrpexBusurel: Hanucanue qunioMHOR
paboThI

Hean u3y4eHus :PackpritTh 00001eHme
TEOPETUYECKOT0 UM MPAKTHYECKOTO OINbITa O
GbyHKIUSIX u MeEToAax yIIpaBICHUS
KOMMEPUECKOH JIeSITeTbHOCTEI0O Kak B cdepe
MaTepHaJbHOTO MPOU3BOJICTBA, TaK U B cdepe
obOpareHus.

Kpartkoe conepixanmue:

Lenp AUCUMIUTUHBL: U3yYeHUE TPUHLIUIIOB, (HopM
u Hay4HO- MPAaKTHYECKUX METOJIOB

Discipline code: (CCh) CM2210-23
Name of the discipline:
management

Number of credits: 5

Prerequisites: Organization of tourist activity
Postrequisites:Writing a thesis

Purpose of studying of the discipline: Expand
synthesis of theoretical and practical experience
on the functions and business management
practices in the sphere of material production and
in the sphere of circulation.

Summary:

The purpose of the discipline: the study of the
principles, forms and scientific and practical
methods of commercial management.

The discipline is aimed at developing the skills of
making strategic decisions, analyzing the

Commercial




YUBIMHBIH ~ 0OCEKENIECTIK  apTHIKIIBUIBIKTAPBIH
aHBIKTay, VHABIMHBIH OcHiMmeny MYMKIHIIKTEpiH
3epTTey JKoHE Oaranay, KOMMEpPIHUSIBIK KbI3METTE
Oackapy KypannapblH TaiiiaiaHy, KOMMEPIVSUIBIK
TOYeKeIACpai  JKyHerney JKoHE ICKE  achIpy
TOCUIZIEPIH KANBINTACTHIPY JAFIbUIAPBIH JaMBITYFa
OaFbITTaFaH. OJIAP/BI MIEITY

KyriseTin oKy HOTH:KeIEPi:

Binimi: On, TYKbIpbIMIaMaap MEH
TEPMHHOJIOTHS amnmnapar Ouleli KOMMEPIHUSIIBIK
Oackapymabt CHUNATTaNIBI; OHEPKACINTIK
KOCITIOPBIHIA  KOMMEPITHSUIBIK ~ KBI3MET  MOHI

Typasbl, OW3HECTIH HETi3ri KaFruIaTTaphl Typasbl
TYCIHIK 0ap; KOMMEpPUHUSIBIK XKOHE JCIIAAIIBIK
KBI3METIHIH  TYXKBIPHIMJAMACH,  XaJIbIKAPAIIBIK
KOMMEPIIHSIIBIK MOMIJIeIep TEXHUKACHI TYPaJbI.
Ickepairi:  Kocinkepmik KpI3METTi, Kap>KbUIBIK
HOTIDKEJICPi, KOMMEPIHSIBIK TOYEKENl aHBIKTAY
MakcaThlHJa OpINTECTIK THIMIUINIIH Talmayra
KaO1IeTTi.

Harapicel: bu3Hec omeparwsiiap JaFablUIapbiH,
KOCIMOPBIHHBIH Kocmapnay Oarapaamanbik
KaMTaMachl3 €Ty, MaTepHalIIBIK pecypcrap MeH
OHIMJICp THIMJI MapKETHHI THIMJAUINIH Oaranay

Oap.

KysipertriJiri: Herisri Ou3Hec-omeparusiap
Typanbl OutiMi  MeH omepanusuiap  0Oackapy
MEXaHHU3Mi TOJBIK KYHECIH KaNbINTacThIpy HETi3ri
OlmiMiH  KepceTefl; KOMMEpPIWSUIBIK — OW3HEeC
Ma3MYHBI.

KOMMEPYECKOT0 MEHEI)KMEHTA.
JucnunnuHa HampaBiieHa Ha  (OpPMHUpPOBaHHE
HABBIKOB TPHUHSITHSA CTPATETMYCCKUX DPEUICHHIA,

aHajamn3a OM3HEC-TIPOIECCOB KOMITaHHH,
ompezeNeHNe  KOHKYPEHTHBIX  NPEHMYIIECTB
OpraHW3alliy, HWCCIEA0BaTb H  OICHUBATH
aJanTalMOHHbIE BO3MOXHOCTH OpraHU3aluu,

WCIIOJIb30BAaHUSI MHCTPYMEHTOB YIPABICHUS B
KOMMEpPYECKON JIESITETFHOCTH,
CHCTEMAaTHU3UPOBATh KOMMEPUYECKHE PHCKU W
MYTH UX PELICHUS

O:xugaemble pe3yJibTAThl H3YYeHUS

3HaHus: 3Haet MOHATUITHO-
TEPMUHOJIOTHUECKUM amnrapar,
XapaKTEPU3YIOIIHNN KOMMEPUYECKUH MEHEIKMEHT;
WMETh TIpeACTaBIeHHEe 00 OCHOBHBIX MPHHIIUIIAX
KOMMEPYECKON  JESATENbHOCTH, O CYLUHOCTH
KOMMEPUYECKOH JIesITeILHOCTH Ha
MPOMBIIUIEHHOM NPEAIPUIATHH; O KOHLEIIHUU
KOMMEPYECKO-TTOCPEAHNIECKON AESITENFHOCTH; O
TEXHUKE  OCYLIECTBICHHUS  MEXIYHApOIHBIX
KOMMEPYECKHUX OIeparuil.

YMenusi: YMeeT aHaIM3UPOBATh KOMMEPUECKYIO
JIeSITeNIbHOCTb, (pMHAHCOBBIC pe3yNbTaTHI,
3¢ (EeKTUBHOCTh TMAPTHEPCKUX CBSA3EU C IIEINBIO
onpeneaeHUs] KOMMEPUECKOIO PUCKA.

HaBbIku: Nmeer HaBBIKU OIICHKH
3pPEKTUBHOCTH  KOMMEPUYECKHMX  OMepalui,
IUIAHUPOBAaHUSI ~ OOECIEYCHUs  MPEanpHUsIThs

MaTepualbHBIMU pecypcamu u  3(PPeKTHBHOTO
cObITa MPOYKIIHIO.

Komnerenumuu: JlemoHCcTpupyeT — 0a3o0BbIe
3HAHUACHOPMHUPOBATL  IIETIOCTHYIO  CHCTEMY
3HaHUK 00 OCHOBHBIX KOMMEPUYCCKUX CACIKax H
omepanysaX, MEXaHH3ME YIPaBICHUS YYUYUMHU;
COJICPKAHUH KOMMEPUYECKOTO

company's business processes, determining the
competitive advantages of the organization,
exploring and evaluating the adaptive capabilities
of the organization, using management tools in
commercial activities, systematizing commercial
risks and ways to solve them

Expected results of study:

Knowing: He knows the concepts and
terminology apparatus, characterizes commercial
management; have an idea about the basic
principles of business, about the essence of
commercial  activities in  the industrial
undertaking; the concept of commercial and
intermediary activity; about the technique of the
international commercial transactions.

Abilities: It is able to analyze the business
activities, financial results, the effectiveness of
partnerships in order to determine the commercial
risk.

Skills: Has evaluate the effectiveness of business
operations skills, enterprise planning software
material resources and the effective marketing of
products.

Competencies: Demonstrates basic knowledge to
form a complete system of knowledge about the
basic business transactions and operations
management mechanism chchchimi; the content
of the commercial business.




npeaAnpuHuMaTeILCTBA.
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IMonnin koaw! : (TK) BB 2211-23
ITon araysi: bpennri Gackapy
Kpeaut xesemi 5
IpepexBusnurTepi:
YUBIMIACTHIPY»
MoctpexBe3urTtep: CepBHC cajachbiHAaFbl OM3HEC-
x)ocmapiay, «IT camaceiHAaFbl MEHEKMEHTI
Maxkcartsl:

KypcThIH KbICKaIIa Ma3MYHBI:
IMTonni OKy MaKcaThl:
CTYICHTTEPMIH OpeH]T MEHEDKMEHTI OOWbIHIIA
OimiM, OUTIK JKOHE TAKIPUOSTIK JaFAbUIAPIbI
MEHrepy »JKoHe OpeHATIH JaMmy OaFbITTapblH
aHBIKTAy JaFIbUIAPBIH  KaJBIITACTHIPY.TCOPHSHEI

«Typucrix KBI3METTI

TYCIHY HeTi31iH/1e Kazipri 3aMaHFbI
TEXHOJIOTHSAJIApABI QIEYMETTIK callaHbl Oackapyna
KOJTaHy KY3BIPETTLTITIH KaJIBIITACTHIPY.
9JICyMETTIK-3KOHOMHUKAITBIK IporecTepi
Oackapy#a  QIEyMeTTIK  omicTepai  KOJAaHy
ToXipudeci

3eprreyaiH KyTileTiH HITHIKeJIepi:

Binimi:

JKoba womaHmacelH 0ackapy epeKIIeTKTepi;

OpeHauHT OOINIIMIH YHBIMIACTBIPY JXKOHE Oackapy
MPUHLUII OPEeHIWHTITIH HEeTi3rl YFbhIMAApl MeH
CTpaTerusapsl, OpeHp KaJBINTaCTBIPy
MpUHLWNTEPi, OpeHx  akTUBTEepiH  Oackapy
TEXHOJIOTHSATIaphI

Ickepairi:

OpeHIuHITE Tangay, [IBIFAPMALIBUIBIK  JKOHE
WHHOBAIIAS OJICTEPiH ToXipubere eHrizy, Oara
Oenriney omicTepiH KOJIaHy, OpeHmke Oocekere
KaOinerti Oara Oenriney

Jarnbichl:

Kox mucoummnst: (KB) UB2211-23
Ha3zBanue qucuuminHbl: YipasieHne OpeHIoM
O0BeM B kpeauTax: 5

IIpepexBu3uTHI: « Opranm3aus TYPUCTKOU
NeSITETLHOCTHY
IMocTpexBe3uThl: buH3HEC [UIAaHUPOBaHUE B

ctepe ceppuca, « IT MmeHeKMEHT

Henb n3yvyenus:

KpaTtkoe coaep:xanmue:

Iens m3ydeHUs NUCUUIUINHBL:

MTOJTYICHHE OOYJArOIIMMUCS 3HAHWH, YMEHUH H
MPAaKTUYECKUX HABBIKOB YNpaBlieHUs OpeHIOM U
¢dopmupoBaHue HaBBIKOB onpeaeacHUs
HanpaBJIeHHH pa3BUTUS OpeHna.chopMupoBaTh
KOMIIETCHTHOCTb HCIIOJIb30BaHUS COBPEMEHHBIX
TEXHOJIOTHHA B YIIPaBIEHUH COIMAIBLHON cepoil,
Ha OCHOBE IIOHMMAaHHUSA TEOPUM W TPAKTUKU

MPUMEHEHUS COITUATTBHBIX METOJIOB B
yIpaBJiIeHUH COIHATEHO-3KOHOMHUYECKUMHU
npoleccamMmu

O:xunaemMble pe3yJabTaThl H3yYeHUS:

3HaHuUsA: OCOOEHHOCTH YIPAaBICHHUS MPOSKTHON
KOMaH/TIO¥; IPUHIIUI OPTAaHU3AINH U YIIPABICHUS
OpEHJIMHTOBBIM OTJICJIOM;0OCHOBHBIX TIOHATUH W
CTpaTerui OpennuHra, MIPUHIIUTIOB
(dhopMupoBaHus Openna, TEXHOJIOTUHU
YIPABICHUS] AKTUBAMHU TOPTOBON MapKu

YMenus. IIPUMCHATH Ha IPAKTUKE MCTOIbI
aHalIn3a, Kp€aTtuBa " WHHOBAITUH B
6p CHAWHICIIPUMCHSTH METOAbI
L[CHOO6paSOBaHI/I$I; YCTaHaBJIMUBATb

KOHKYPEHTOCIIOCOOHYIO IIeHY Ha OpeH T
HaBbiku: ocobeHHOCTEW OpeHAWHTa B Pa3HBIX
oTpaciusix M cdepax AEATENBHOCTH, B Pa3HbIX

Discipline code: (CCh) BM 2211-23

Name of the discipline: Brand Management
Number of credits: 5

Prerequisites: «Organization of tourist activity»
Postrequisites: Business planning in servis
Management inservice sector

The purpose of the study:

Summary

The purpose of studying the discipline:

acquisition of knowledge, skills and practical
skills of brand management by students and the
formation of skills in determining the directions of
brand development. to form the competence of
using modern technologies in the management of
the social sphere, based on an understanding of
the theory and practice of applying social methods
in the management of socio-economic processes
Expected results of the study:

Knowledge:

features of project team management; the
principle of organizing and managing the
branding department; the basic concepts and
strategies of branding, the principles of brand
formation, brand asset management technologies
Abilities:

put into practice methods of analysis, creativity
and innovation in branding; apply pricing
methods; set a competitive price for the brand
Skills:

features of branding in different industries and
fields of activity, in different socio-cultural
environments

Competencies: learn the role and place of brand
management in the management of a restaurant




aprypaii cayanap/arsl KOHE KBI3MET
caJalapBIHIAFBl,  OPTYPIl  QNICYMETTIK-MOIACHHU
opTajarsl OpEHIUHT epeKIIeTiKTepi
KysbIperTiniri:melipamxana oHe KOHaK YH
Om3HeciH Oackapymarbl OpeHJ] MEHEIKMEHTIHIH
peiii MEH OpHBIH Oiny, OpeHJ MEHEIKMEHTIHIH
Kypanjapsl MEH TEXHOJOTUSUIAPBIH Ialialany,
OpeHZT MEHEKMEHTIHIH THIMAUIITH Oaranay
9JiCTeMeCiH MEHIepy

COLIMO-KYJBTYPHBIX Cpefax.
KomneTeHIMH: YCBOUTH POJIb U MECTO OpeH.-
MEHEDKMEHTa B YIOPAaBICHUH TMPEIIPHUATHEM
PECTOPaHHO-TOCTHHUYHOTO W3HECA,UCIIOIb30BaTh
UHCTPYMEHTHl U TEXHOJIOTHH  OpeHa-
MEHE/DKMEHTa, BJIaJeTh METOJUKOH OIEHKU
3¢ PEKTUBHOCTH YIpaBIeHUs OPEHI0M
NpeNPUITUSL PECTOPaHHO-TOCTUHUYHOTO
6usHeca

and hotel business, use the tools and technologies
of brand management, own the methodology for
assessing the effectiveness of brand management
restaurant and hotel business enterprises
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Monnin koawl: (7K) MIMB KKT 2209-23

IIon aTayei: MIMBb kbI3MeT kepceTy
TEXHOJIOTHSICHI

AKaJeMUsUIBIK KpeauTTep KojaeMi: 5
IpepexBuzutrep: «KoHak yii OusHeciHzaeri
JKaOABIKTAP »
HocTpexBusurTep:
«TYpMBICTBIK KbI3METTEPY
IIoHai OKBITYABIH MaKcaThl: KOHAaK Yl OW3HecCi
KYWECIHIH  Heri3zepi Typaslibl  CTYICHTTEPHiH
OiiMAEpiH KalbIITACTHIPY.

KyperblH  KbICKama Ma3MYHbI: KOHaK YyH
cajachkIH OacKapy Kaiibl )KaJITbl epexenep
KyTtineTin oy HOTH:Ke1€PI:

[Tonmi MeHrepyaiH MakcaThl CTYACHTTEp apachlHa
KOHAaKY# >KoHe MelpaMxaHa OW3HECiHIH Herizuepi
Typanbl OimiM JXYHeCiH KaJlbImTacTelpy. byn mon
KOHAKXAWJIBIIBIK ~WHAYCTPUSACBIHBIH — TCOPHSIIBIK
Heri3lepiH, MelpaMxaHalap MeH KOHaK Yiiep
TYCIHITIH, KaOBUIAay KBI3METI TEXHOJIOTHSCHIH,
KOHaK yi KOpbIHA KBI3MET KepceTry
TEXHOJIOTHSCHIH, KOHAKYWIEri KOCHIMINA KbI3MET
KepceTy TEXHOJIOTHSICHIH, KOFaM/IBIK
TaMaKTaHABIPY KOCIMOPBIHIAPBIHAA KBI3MET
KOPCETY TEXHOJIOTUSCHIH 3ePTTEH I

Bisimi: KoHaK yi canacklH OacKapy >KoHE KOHAK yH

«MeiipamxaHa iciy,

Kox mucimunaunaer: (KB) TORDGB 2209-23
HauMeHoBaHMe TUCHUILIMHBI: TeXHOIOrUA
obcmyxupanne B P/II'b

O0bem B kpeauTax: 5

HpepexBuzutsi: «Ob6opynosanue B P/II'b»
IMocTpexkBU3uTHI: «PecTopaHHOE €TI0»,
«DBBITOBBIE YCIIYTH»

Henwb n3ydyenusi:chopMUpOBaTh Y CTYICHTOB
CHCTEMBI 3HaHWI 00 OCHOBAaX TOCTHHUYIHOTO

Jcia
KpaTKOQ CoICpPKaHucC:
I_IGJ'ILIO OCBOCHMUA JUCHUILINHBI SBIIACTCS

dhopMHpOBaHHE y CTYIEHTOB CHCTEMBI 3HAHHUU
OCHOB TOCTMHHUYHOTO M PECTOPAHHOrO Jena.
JlaHHas JOUCHUIUIMHA H3y4aeT TEOPETUUYECKUE

OCHOBBI UHAYCTpUU rOCTENPUUMCTBA,
KOHIICTIAIO pecTopaHoB u TOCTHHHII,
TEXHOJIOTHIO Pa0OTHl CIYXKOBl TpHEMa TOCTEH,
TEXHOJIOTHIO  OOCIY)XUBAaHHS  T'OCTHHUYHOTO
¢donza, TEXHOJIOTHIO JIOTIOJTHUTENIBHOTO
o0CIyXHBaHUS B TOCTUHHUIE, TEXHOJOTHIO
00CITy>KUBaHHUS Ha MIPEPUATHAX

0OIIIECTBEHHOTO TUTAHMSI.

O:xuaemMble pe3yabTaThl U3yYeHHS:
3HaHUA: 3HATh OPraHU3AIMOHHYIO CTPYKTYPY
MeHEHKMEHTA TOCTUHUYHOIO X034iCTBa U

Discipline code: (CCh) TSIRDGB 2209-23
Name of the discipline: Technology service in
RDGB

Number of credits: 5

Prerequisites: «kEquipment in RDGB»
Postrequisites:«Technology maintenance and
servicey, «Personal services»

Purpose of studying of the discipline:form
students’ knowledge about the basics of the
system of hotel business

Summary:

The purpose of mastering the discipline is to form
a system of knowledge of the basics of hotel and
restaurant business among students.  This
discipline studies the theoretical foundations of
the hospitality industry, the concept of restaurants
and hotels, the technology of the reception
service, the technology of servicing the hotel
stock, the technology of additional service in the
hotel, the technology of service at catering
establishments.

Expected results of study:

Knowing:know the organizational structure of the
management of the hotel industry and the staff of
the hotel complex features.

Abilities:be able to apply in practice the




KelIeHi KbI3METKEpJIepiHiH
KYPBUIBIMBIHBIH epEKIIEeTIKTEPiH OiTy.
IckepJiri: xoHak YH KbI3METTEpi CallaChIHJIAFBI
ToxipuOene EyponanblK cTaHIapTTBIH TalalTapblH
KOJTaHyFa KaOinerTi Ooiry; KOHAK ©HEpKOCciOiHme
TEXHOJIOTHSJIBIK ~ KBI3MET ~ KOpCeTy cajlachblHIa
HETI3T1 TEOPHSUIBIK, )KYMBICTAPMEH TaHbICA alTy.
JaFapicbl:  KOHaK YH  IIApyallbUIbIFBIHAAFEI
KBI3MET KOPCETY/IIH 3aMaHayH dJ[iICTEPiH Urepy.
Kysiperrimiri: KOHaK YH  KOCIMOPBIHHBIH
SKOHOMHKAJBIK Tajljay OarapiaManapbl MeH
smictepin cayaTThl »JKOHE Heri3mi o3ipiey
KY3BIPETTLIIr.

YUBIMJIBIK

(YHKIIMH MTepCcoHalIa TOCTUHUYHOTO KOMILIEKCA.
YMeHusi: yMeTh MPUMEHSATH Ha TIPAKTHKE
TpedoBanus EBporietickoro cranaapra B cepe
TOCTUHUYHOTO OOCTYKUBAHHS; YMETh
03HAKaMJIMBAThCS C OCHOBHBIMH
TEOPETUUCCKUMHU PaboTaMu B 00JIaCTH
TEXHOJIOTHH 00CITY)XKHBaHHUS B TOCTHHHYHOM
XO3SHCTBE.

HaBbIKuU: BIaJeTh COBPEMEHHBIMH METOaMHU
00CITy’)KUBaHUS B TOCTHHUYHOM XO35HCTBE
KomnereHuuu: ymeTh rpaMOTHO 1 0OOCHOBaHHO
pa3pabaTeIBaTh MPOTPaMMBI 1 METOIUKH
SKOHOMHMYECKOI'0 aHAJIM3a JIeATCIbHOCTU
TOCTUHUYHOTO TPEITIPHUITHSL.

requirements of European standard in the field of
hotel services; to be able to familiarize with the
basic theoretical work in the field of technology
services in the hotel industry.

Skills:owning modern methods of service in the
hotel industry

Competencies:to be able to competently and
reasonably develop programs and methods of
economic analysis of the hotel enterprise.
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Monnin koxpr: (TK) KTOT 2209-23

Ion araysl: KoraMbIK TaMaKTaHIBIPy OHIMIEPI
TEXHOJIOTHSICHI

AKageMHUsJIBIK, KPeTUTTEP KoaeMi:5
IpepexBusurrep: «KoHak yii
KaOIBIKTAP »

IHocTpexkBusuTTep: JUMIOMABIK )KYMBIC

IMonai OKBITYABIH MAKCAThI: MaKCaThl — IHKI3aT
KAaCHeTTEpiH, acmasfblK  OHIMJCPIHIH  HETI3ri
ayKbIMBIH, TICIPUITEH Ke3Jie OpBIH alybl, ocipece
TEXHOJIOTHSIIBIK SIICTep MEH IPOLECTep Typajbl
OimiMiH yHpeHy.

KypeThIH KbICKalIa Ma3MyHBbI:

KyriseTin oKy HoTH:KeTEPi:

[loHHIH MakcaThl: OYIJI TIOH CTYACHTTEP/II acia3/IbIK
OHIMJICPJIIH carachl MEH KayINCi3iriH KaMTaMachi3
€Ty TaJanTapbIMEH TaHBICTHIPAJbI; AaCIa3JIbIK
eHIMIEP/II, aMUHKBITITKBUTIAPBIH, ManapIsI,
MHHEpaIIbl, BUTAMHHICPAI XoHE T.0. OHIIpy, ac
Ma3ipiH nalibiHaay koHe Orokerrey. CTyneHTTep
omM0Oeban ac yi MalWHajaphl, Xyy JKOHE Tazajay

On3HECIHIET]

Koa nuciunauner: (KB) TPOP2209-23
HaumenoBanue qucumnauHbl: TexXHOIOTUSA
MPOAYKIHMHU OOIECTBEHHOTO MUTAHUS

O0bem B kpeauTax: 5

IIpepexBusutol. «O6opynosanue B P/I['b»
MocrpexBusurel: JunnomHas pabora.

Henp u3ydeHUsI:LENBIO U3YYEHUS IUCLUTUIMHBI
SIBJIIETCSl YCBOWTH 3HAHUS O CBOWCTBAX CBHIPHS,
OCHOBHOI'O aCCOPTUMEHTA KyJIMHAPHOI
NPOAYKIMH, OCOOCHHOCTSAX TEXHOJOTHUECKHX
IpUEMOB M TIpoleccax, MPOTEKAMMX MpU
KyJIHHapHOH 00paboTke.

Kpartkoe conepxanue:

Llenp  OUCHMIUIMHBL  JaHHAas  AWCLMIUIMHA
3HAaKOMHUT CTYIEHTOB C TpeOOBaHUSIMH IIO
o0ecreyeHnI0  KadyecTBa W 0E€30MacHOCTH
KYJIMHApHO! NPOAYKLUH; BBIIYCK KYyJIUHAPHOU
IPOAYKIMH, AaMUHOKHUCIOTHOMY, JHPOBOMY,
MHUHEpaIbHOMY, BUTAMUHHOMY u T.1.,
COCTaBJICHME MEHI0 U TIOAcYeTy Oromxera.
CryneHTsl NpUOOPETAIOT 3HaHUSA 00

Discipline code: (CCh) FPT 2209-23

Name of the discipline: Food production
technology

Number of credits: 5

Prerequisites: «Equipment in the hotel business»
Postrequisites: Graduate work

Purpose of studying of the discipline:The
purpose of discipline is to learn knowledge about
the properties of raw materials, the basic range of
culinary  products, especially technological
methods and processes that take place when
cooked.

Summary:

The purpose of the discipline: this discipline
introduces students to the requirements for
ensuring the quality and safety of culinary
products; production of culinary products, amino
acid, fat, mineral, vitamin, etc., menu preparation
and budgeting. Students acquire knowledge about
universal kitchen machines, washing and cleaning
equipment,  heating  devices, engineering




JKAOIBIKTAPBI, KBUTBITY KYPBUIFBUTIAPBI, HHXKEHEPIIIK
YKaOIBIKTAp TYpaTbl OLTiM aaabl

Bimimi: a3bIK-TYIiK jkoHE a3BIK-TYJIIK OHIMJICPIHIH
KIKTENyi; TEXHOJIOTHsLIIAP MEH TomTapaa
Taramaapbl KOHE acrasbIK OHIMACPIIH
accoptuMeHnTi; CamnachblHa KOWBUIATHIH —TajiamnTap
JKOHE BIJBIC-aSIKTBIH KY3€Te achlpy MIAPTTapPBIH

oimy.

IckepJiri: mwKizaT camacklH TaNmay OKyweni
Ke3Kapac Heri3iHae arbIMAarbl  MpolecTepi
KETUIPY

HMarapicel:  llicipy  TeXHOIOTHACHI  HETI3Ti
JarabUIAPBIH MEHTEpY.

Kysiperridiri: TYJIEK KeJeciaei KaciOun

KY3BIPETTUTIKTEpTre Me OONybl KaKeT — CEpPBUCTIK
MPOIIECC CaNachIHBIH OaKbUIAHYBIH XY3€re achipy,
KOJJIAaHBIJIATBIH ~ MaTCPHANABIK  PECYpCTapIIbiH,
TEXHOJIOTHSIUIBIK ~ IPOLECCTEPAIH  MapaMeTpiepiH
XKY3€ere achIpy Ky3bIPEeTTUTIKTEpI

YHHUBEPCATBHBIX KyXOHHBIX MAIlHHAX, MOCYHBIX
U OYHMCTUTEIBHBIX OOOPYIOBAHMAX, TEILIOBBIX
ammaparax, HH)XEHEPHO-TEXHUIECKOM
000pynOBaHUH.

O:kuaaemMble pPe3yabTAaThl H3YYEHHS

3HaHus: 3HaTh KiIaccU(UKALKIO OO |
KYJUHAPHBIX W3 JIETUI; TEXHOJIOTHIO u
ACCOPTUMEHT OJIFO/I M KYJMHAPHBIX H3JCIHH 110
rpymnam;TpeboBaHus K KauyeCTBY M YCIOBHAM
peanu3anuu OO

Ymenus: yMETh COBEPIIIEHCTBOBATD u
ONTUMM3HPOBATE JIeHCTBYIOIINE
TEXHOJOTHUYECKHE MPOIIECCH Ha 6a3e CHCTEMHOTO
MOJIX0/1a K aHAIN3Y Ka4eCTBa ChIPhS

HaBbIku: OBJIAJIETh OCHOBHBIMHU
mpo(eCCHOHANBHBIMA  HaBbIKAMHM  TEXHOJIOTHH
MPUTOTOBJICHUS OIFOT.

KoMnereHnuu: BBIMTYCKHUK JOKCH 00JaaaTh
CIEYIOINMHI mpodeCcCHOHATEHBIMA
KOMIIETEHLASIMHU

- TOTOBHOCTHIO K OCYIIECTBICHHIO CKBO3HOTO
KOHTPOJIsI ~ KadyecTBa  Tpolecca  CEpBHCA,
mapaMeTpoB  TEXHOJOTMYECKMX  IPOIIECCOB,
HCIIONIb3YEMbIX MaTEPHATBHBEIX PECYPCOB

equipment.

Expected results of study:

Knowing: know the classification of food and
food products; technology and the range of dishes
and culinary products in groups;, quality
requirements and conditions of realization of
dishes.

Abilities: to be able to improve and optimize
existing processes on the basis of a systematic
approach to the analysis of quality of raw
materials

Skills: master the basic skills of cooking
technology.

Competencies: graduate should possess the
following professional competences

- Readiness for the implementation of quality
control through the service process, process
parameters used material resources
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Honnin xoaer : OKK) BB 3207-23

IMonnin aTaywl: bacray OusHeci

AkaJeMUsUIBIK KpeauTTep Kojaemi: 5
IIpepexBusntTep: « KoMMepuusaablk MEHEAKMEHT
HocTpexBu3nrTep: «Kp13mer KepceTy
CaJIaCBhIH/IAFbI JIOTUCTUKA», «CepBUC CallaChIHIAFbI
Ou3Hec-)xocmapiaay»

3epTTEy MaKcaThl:

[ToHmI OKyABIH MaKcaThl: CTyASHTTEpre OW3HECTI
TaOBICTHI OacTay jkoHe OacKapy YIIIH KaeTTi OiiM
MEH TOXIpUOeNiK Jarapuiapiel O0epy, COHBIMEH

Koa qucuummunsr: . (BK) BB 3207-23
HaumenoBanue qucumniauebl. bacray 6usHec
O0beM B KpeauTax: 5

IIpepexBusurpl: « KoMMepueckuil MEHEIKMEHT
IHocrpexkBusursl: «Jloructuka B cdepe ycmyr»
BusHec mianupoBanue B cdepe cepBHCay

Henb uzydyenus:

Kpartkoe conepixanmue:

Ilenp wu3ydeHWs OUCLUIUIMHBL IIPEJOCTABUTH
CTyACHTaM 3HaHUS M TPaKTHYECKHE HaBBIKH,
HEOOXOOMMBIE JJIsI  YCIEUIHOTO  CcTapra |

Discipline code : (UK) BB 3207-23

Name of discipline: Bastau business

Number of credits: 5

Prerequisites: « Commercial management»

Post requisites: «Logists in the service sector», «
Business planning in servis »

The purpose of the study:

The purpose of studying the discipline: to provide
students with the knowledge and practical skills
necessary for a successful start and business
management, as well as the development of




Karap KOCIMKEpIK oOijay MEH MIbIFapMalIbUIBIK
KaOiJIeTTEPiH TaMBITY.

Kypcteir KBICKAIIIa CUTIATTaMAaCHI. Kypc
KOCIITKEPITIK KBI3METTIH, MPaKTUKAJIBIK
aCIleKTUIepiH, COHBIH IMIiHAE OW3HEC-HIesIIapIbl
TaHJAay MeEH Oarajayibl, HapbIKThl 3€pPTTEYIl,
Kap)KbIHBI, TIEPCOHANABI OacKapyibl, OW3HECTIH
STHUKACHIH JKOHE OJICYMETTIK KayanmKepImiIiriH
3eprreyre OarpiTTanFaH. CTyneHT Ou3Hec-)kocmap
Kypy, IciH >kaHa OactaraH  Kocillkepiepi
MEMIIEKETTIK KOJJIAyAbIH HAKTHI MapaJiapbl TYpaIbl
Oimimin kepcereni. JKeke kKaOMHETTE KYMBIC icTEy,
Om3HecTi TipKey, MEMJIEKETTIK OpraHiapMeH
(www.pki.gov.kz, wWww.egov.kz,
www.goszakup.gov.kz) e3apa opekerrecy Ke3iHze
UQPIBIK TAFBUIAPbI Al 1aiaHa anajpl.

OKynaH KyTijleTiH HOTHIKeJIep:

Binimaep:
KOCIIIKEPITIKTIH OPTYPJIi aCTIEKTLIepi, COHBIH IMTiHIe
KOCIMKEePITIK ~ HBICAHAAPBI, HAPBIKTHI  3€pPTTEY,

MapKETHHT, KapXKbl, IIEPCOHANIBI DacKapy;

- iCiH ’kaHamaH OacTaraH KOCIIKEpJIepHdi, IIaFbIH
KOHE oOpTa OM3HECTI MEMIICKETTIK KOJIAaybIH
HaKTBI IIapaiapbl

Ickepairi:
- OHM3HEC-)KocTapiapabl d3ipIey;
- HapeIKTBl  3epTTEY  JKOHE  DJIEKTPOHIBIK

KOMMEPIHUSHBI KYPTi3y;
- KapKbUIBIK HOTHIKENEPIi Tanay;
- TIEpCOHAIIIBI OacKapy
Jarabraap:
-KapbIM-KaTBIHAC, TAHBICTHIPY JKOHE KOIIOACIIBLIBIK
CHSKTBI TAOBICTHI KOCITTKEPITIK YIIIiH KaXKeT.
- TONTHIK KYMBIC;
- YaKBIT TICH pecypcTapiabl 0ackapy;
- @3repMelli HaphIK JKaraibiHa OelliMeny oHe 03

yhpaBieHuss Ou3HECOM,
HpeNPUHAMATEIIECKOTO
KpPEaTUBHOCTH.
Kpartkoe omucanue kypca. Kypc nampasieHn Ha
U3ydeHHe HPaKTHYECKUX aCIIeKTOB
HpeI[HpPIHI/IMaTeHBCKOﬁ JCATCIBbHOCTH, BKJIHOYasd
BBIOOp M OLIEHKY OHM3HEC-UAeH, HCClleI0BaHNe
pBIHKA, (DMHAHCHI, YIpaBICHUE IIEPCOHAIIOM,
3THKY U COIMAJBbHYIO OTBETCTBCHHOCTH OM3HECA.
OO6yuaromuiics JIEMOHCTPUPYET 3HaHUE
KOHKPETHBIX Mep TOCIOMICPKKH CTapTaroB,
COCTaBJICHUS Ou3Hec-IIIaHa. Mosxer
UCIIONB30BaTh U(POBBIE HABBIKH MPH PadoTe B
JMYHOM  KaOuHeTe, perucTpupys  OusHec,
B3aMOJICHCTBYS c rocopraHamu
(www.pki.gov.kz, WWW.egov.kz,
www.goszakup.gov.kz).
O:xupaemble pe3yabTaThl H3YYeHHS

3HaHus:

- pa3JINYHbIC ACIICKTBI IMPEANIPUHUMATEIILCTBA,
BKIIouass  (GopMbBl  MpeanpUHUMATENLCTBA,
UCCIICZIOBAHUE DPBIHKA, MapKETHHT, (HHAHCHI,
yIpaBlieHHE TIEPCOHAIIOM;

a TakKXKE pPAa3BUTUA
MBIIIICHUSA n

- KOHKPETHBIC MeEpbI roCyJaapCTBEHHOU
MOJEPKKH CTapTaroB, MalloT0 M CPEIHETO
OusHeca

Ymenus.

- pa3pabaThiBaTh OU3HEC-TUIAHBL,
- MPOBOJUTH MAPKETHHTOBBIC HCCICJOBAHUS U
OCYIIECTBIISTH DIIEKTPOHHYIO KOMMEPIIUIO;
- aHAJIM3UPOBATh (PMHAHCOBBIC TIOKA3ATEIIH,
- YIPaBJIATh IEPCOHATIOM

HaBrbIku:
- HCO6XOIII/IMI)IC JJIA ycnemHoro
MpeANpPUHUMATENLCTBA, TaKHe KaK

KOMMYHUKAIIWH, NIPE3CHTAU U JIMACPCTBO.

entrepreneurial thinking and creativity.

Brief description of the course. The course is
aimed at studying the practical aspects of
entrepreneurial activity, including the selection
and evaluation of business ideas, market research,
finance, personnel management, ethics and social
responsibility  of  business. The  student
demonstrates knowledge of specific measures of
state support for start-ups, 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).

Expected Study Results:

Knowledge:
- various aspects of entrepreneurship, including
forms of entrepreneurship, market research,
marketing, finance, personnel management;
- specific measures of state support for start-ups,
small and medium-sized businesses
Abilities:
- develop business plans;
- conduct market research and carry out e-
commerce;

- analyze financial performance,
- manage staff
Skills:
necessary for successful entrepreneurship, such as
communication, presentation, and leadership.
- team work;
- manage your time and resources;
- adapt to changing market conditions and develop
your business
Competencies: aimed at teaching entrepreneurial
skills, as well as accompanying their business




OM3HeCIHI3Al JaMbITy
Ky3iperTiJiri:
KIcimkepJik AarablIapbiHA YiipeTyre, cOHaaii-

- pabOTHI B KOMaH/IE;
- YIPaBJIATh CBOUM BpPEMEHEM H PECypcami;
- aJaNTUPOBATHCS K U3MEHSIOIIUMCS YCIOBUSIM

projects

aK omapablH Ou3Hec kobamapblH  KOJIayFa | PbIHKA U pPa3BUBATh CBO OM3HEC
OarpITTaIFAH KomnereHuuu: HampaBieH Ha oOydeHuHe

NpPEINPUHUMATEIBCKAM — HaBBIKAM, a  TakkKe

CONPOBOK/ICHHIO X OM3HEC-TIPOCKTOB

14 IMonnin xoawl | (KK) 1CK 3206-23 Koa qucuunmuuer: (BK) 1CP 3206-23 Discipline code (UK) 1C 3206-23

ITon araysi: 1C kocinopeiHIApHI HaumenoBanue AUCUUILUIMHBI: 1C | Name of the discipline:1C enterprises
AKajJieMHsSUIIBIK KPeIuTTep KoJieMi: 5 IpeAnpUsITHE Number of credits: 5
IpepexkBu3uTTEP: AKIIAPATTHIK- KoMIbroTepHbIC TEXHOJIOTHH B OU3HECE Prerequisites: Information and communication
KOMM YHHUKAIMSIIBIK TEXHOJIOTUsLIIAp O6beMm B kpeaurax: 5 technologies
HocrpexBusurrep: «MIMbB 0Oackapy xyiiecinzeri | IIpepeKkBU3HTHI: Hudopmannonno- | Postrequisites: «Information technologies in the
aKnapaTThIK TEXHOJIOTHLIIap», KOMMYHHKAITUOHHBIE TEXHOJIOTHH management system in RDGB»
OkBITY MakcaTbl:[loHHIH MaKCaThI — | llocTpeKBU3HUTHI: «Undopmanuonnsie | The purpose of studying the discipline: The
CTYNEHTTEPHOIH MelpaMxaHa JKOHE KOHAK Y# | TEXHOJOTHMH B cucTeMe yrpasienus B PIIT'By» purpose of the discipline is to form a students’
ousHeci KOCITIOPBIHIapBIHIA Konpaneiateid | Iean u3yuenus:Ienn JIMCIATUINHBI — | system of knowledge, skills and competencies in
aKmapaTThIK ~ JKydelep MEH  TeXHoJorusuiap | chopMupoBaTh y CTYAEHTOB cucteMy 3HaHuii, | information systems and technologies used in the

CaachIHIaFbI OUTiM, OLTIK XoHE OLTIKTUTIK KyHeciH
KaJBINTACTRIPY, OacKapy MIEHIMIepiH KoIay YIIiH
AKITapaTThIK KyHenepai OHTaWUJIaHBIPYAbI
KaMTaMachl3 eTy.

Kypcrbin KbIcKaia Ma3MyHbI:

Kyrisetin oky HOTH:KeNepi:

[Tornmep KOMIBIOTEPICHIIPUITEH KapKBUIBIK ecel
OepymiH TYKBIppIMIaMaliapbl MEH MPHHIUOTEpiH
MEHIepy MakcaThIHJa OKbIThUIaNbL. 1 C xyleciHig
KYPBUIBIMBL MEH Ma3MyHBIH 3epTTey; 1C xylieciHin
aneMeHTTepiHiH ecebiH oky; 1C byxranrtepmik ecemn
MaKeTi JKOHE KYPBUIBIMHBIH JKalINbl IPUHLUITEP].
Kondurypamus: Byxranrepnik ecem, kitanrap,
KyKaTTap,  Tipkey  omictepi.  Omepauusiiap
xypHansl. Ecentep. Koaddunmentrep. Tonteipy.
Binimi:

- JKaHa aK[NapaTThIK TEXHOJOTUSUIAPIbl  EHIi3y

HaBBIKOB M KOMIICTEHIIMU 0 MH(POPMALHNOHHBIM
CUCTEMaM M TEXHOJIOTHSIM, IPUMEHSEMBIM Ha
HIPEANPUATHAX PECTOPAHHO-TOCTUHUYHOTO
Ou3Heca,  oOOecleYMBAIOIIMX  ONTHMHU3ALHIO
MH(POPMALIMOHHBIX CUCTEM ITOJAEPKKN IPUHSITUS
YIPABJICHUECKUX PEILICHUMN.

Kparkoe conep:xanue:

JucuurinHel - M3ydaercss ¢ LENbI0  OCBOEHHUE
KOHIIETIIIUM Hu MPUHIIMIIOB
KOMIIBIOTEPU3UPOBAHHOTO COCTaBJICHUS

(¢mHAHCOBOW OoTueTHOCTH. V3ydeHue CTpyKTyphI
u coxepxxanus cucrembl 1 C; m3ydeHus ydera
aneMeHToB cuctemsl 1C; 1C byxranrepus maker
1 o0IMe MPUHIUIEI cTPYKTYphl. Konduryparms:
[lman cuetoB OyxXraiaTepckoro ydera, KHHUT,
JIOKyMEHTOB, METOAOB peructpanuu. KypHar
oneparuii. OTueTsl. KoaddunmenTs.

enterprises of the restaurant and hotel business,
ensuring the optimization of information systems
for supporting management decisions.

Summary:

Disciplines are studied with the aim of mastering
the concepts and principles of computerized
financial reporting. Study of the structure and
content of the 1 C system; studying the accounting
of elements of the 1C system; 1C Accounting
package and general principles of structure.
Configuration: Chart of accounts accounting,
books,  documents,  registration  methods.
Operations log. Reports. Coefficients. Filling.
Expected learning outcomes:

Knowledge: modern information systems and
technologies, ways of interacting with information
technology services to ensure the efficient use of




eceOiHeH Y HBIMHBIH O9CEKeNeCTiK apThIKIIBUTBIFBIH
KaMTaMachl3 €Ty YIIH KOPIOPATUBTIK aKIMapaTThIK
JKyHenepal THIMAI MainanaHyabpl KamMTaMachl3 eTy
VIIH Ka3ipri 3aMaHfbl aKNapaTThIK JKyHelep MeH
TEXHOJIOTHsLIIAp.

Ickepairi:

0acKapyIbLIBIK Mocenenepai hienryzie
KOPIIOPATUBTIK aKMapaTThIK IKYHelepai THIMII
naiijanany, YHBIMIAFbI KOMM YHUKALUATIBIK
NpoIecTepAl  Tajjay »>KOHE JKaHa aKmaparThIK
TEXHOJIOTHSJIAP aPKBUIBI  OJIAPABIH  THIMJIUTITIH
apTThIPy OOMBIHINA YCBIHBICTAp 93ipIey.

JlarapIchl: )x00aHbl OaCKapy/IbIH MEHIIIIKTI
ozicTepi JkoHe 3aMaHayH OarnapiaMabIK )KOHe
AKMapaTThIK TEXHOJOTHsIIAPbl KOJIIaHa OTHIPBIIT
ONap.ibl iCKe ackIpyFa MaiiblH 00Iy;

Ky3siperriniri: Xylieni konpurypanusiay
Typaisl 6imimaepin kepcereai 1 C

3amoiHeHue.
O:xunaemble pe3yJibTAThI H3YyUYEHHUS:

3naThb: CUCTCMY KOMIIBIOTCPU3INPOBAHHOI'O
BCACHUSA yUCTa
YMeTh: BBITIOJIHATE AIMHUHUCTPATUBHBIE H

koHurypupoBanue cucrembl 1C., paboraTh ¢
OCHOBHBIMHM THUNAMM JaHHbIX cucteMsl 1C,
pabotaTh cO CIIy)KEOHBIMH THUIAMH JAHHBIX H
0o0BEKTaMH OyXTaJITepCKOTo ydeTra

Baaners: BiajeeT HaBBIKU 1O CO3/IaHUIO HOBBIX
JIOKyMEHTOB, ()opM, OT4ETOB W OOpabOTKH B
cucreme 1C: IIpennpustue 8.2

Komnerenuun: JleMoHCTpupyeT 3HaHUS B
HacTpauBaHUH KOH(uUrypauu B cucreme 1 C

corporate information systems, the stages of
introducing technological and product innovations
to ensure the organization’s competitive
advantage by introducing new information
technologies.

Abilities: programming, knowing the network
protocols, the basics of database processing

Skills: Has programming skills, working in
networks, database processing.

Competencies: - own project management
methods and readiness for their implementation
using modern software and information
technologies;

- willingness to participate in the implementation
of technological and product innovations in terms
of information systems and technologies;

- own methods and software for processing
business information, the ability to interact with
information technology services and effectively
use corporate information systems.
Competencies: Demonstrates
configuring the system 1 C

knowledge in
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IMonnin koaw! : (TK) ACHKzhU 3213-23

ITon aTaysbl: OKIMIITK-IIapyaIbUTBIK,
KBI3METTEP/IIH dKYMBICHIH YHBIMIACTBIPY
AkageMHUsIIBIK KpeaIuTTep Kojaemi: 5

IIpepexBusurrep: «KOHAKXaWIBIK HHIYCTPUSACHL
HeTi31epi»

HocrpexkBusutrep: «KoHak yil kemeHaepi MeH
MelpamMxaHajgapAbl MHHOBALMSUIIBIK  KoOalay»,«
MeiiManxaHa  MeH  MeHpamxaHa  OW3HECIH
YUABIMIIACTBIPY»

IIonai OKBITYABIH MaKcaThl: IIOH MaKCaTsl
CEPBUCTIK KBI3METTIH TEOPUSUIBIK HETi3JepiH,

Heri3ri TyciHikrepai urepy >xoHe KP-rbl cepBHCTIK

Koa qucuummuner: : (KB) ORARS 3213-23
HaumenoBanue qucuumianabl: OpraHu3amus
paboT aIMUHICTPATHBHO-XO3SHCTBEHHBIX CITYKO
O0beM B KpeauTax: 5
IIpepeKkBU3UTHI:
TOCTETIPUUMCTBAY
HocrpexBu3nThl: « HHOBAaLIMOHHOE
MPOEKTUPOBAHUE TOCTUHUYHBIX KOMIUICKCOB U
pecTopaHoBy, « OpraHu3zaiys peCTOPaHHOTO U
FOCTHHHYHOI'0 OM3HECA)

Hean wW3yYeHHMA:NETbs MUCIHUILIAHB H3YYIHThH
TEOPETUYECKUE OCHOBBI CEpBUCHOI
JISSTEIbHOCTA, OCHOBHBIC TIOHSTHS, Pa3BHUTHE,

«OCHOBBI WHIYCTPUU

Discipline code : (UC) OOWAES 3213-23
Name of the discipline: Organization of works of
administrative and economic services

Number of credits: 5

Prerequisites: «Fundamentals of the hospitality
industry»

Postrequisites: «Innovative design of hotel
complexes and restaurantsy», « Organaization of
restaurant fnd hotel business»

Purpose of studying of the discipline:purpose
of discipline to examine the theoretical basis of
service activities, the basic  concepts,
development, current status of service activities in




KBI3METTIH Ka3ipri >karJaibiH
TaOBUIAIBL.

KypcThiH KbicKalIa Ma3MYHbI:

3epTTey OO0JBIT

«OKIMIITIK-ITAPyalTbITBIK KBI3METTEPAiH
KYMBICHIH ~ VABIMAACTBIPY»  TIOHIHIH ~ MaKcaThbl
HIapyarbUTbIK KBI3METTIH TEXHUKAITBIK-
OKOHOMHUKAJIBIK TallayblH O KYPri3yAiH peJIiH,
Ma3MYHBIH JKOHE PETTUIITIH 3epTTeyre
OarpITTAJIFaH. Kemenni OM3HEC-XKOCTIAP IbIH
KYPBUIBIMBIH JKOHE HETi3r1 MaKCaTThI
KOPCETKIITepi 93ipiey XoHe MOHHTOPHHTIJEY,
OromkeTTi  Kocmaprmay — (OlO[KeTTey) — JKoHE
cMetanapablH  (OIOMKETTepiH)  OpBIHIATYBIH
TangayAarbl  TallayAblH  POJiH  3epTTeHmi.
MapkeTrHT XYHeciHIeT Tangay

KyTineTin oKy HOTHXeENepi:

Binimi: 6iny:

- CEPBHCTIK KOCIITOPBIH KBI3METIHIH
SKOHOMHUKAJIBIK MEXaHW3Mi MEH JKOHOMHKAIIBIK
KOPCETKIIITEPiH;

- HapbIKTBIK HKOHOMHKA JKaFJaibIHAaF bl

KOCIITOPBIH KYMBICBIHBIH HET13T1 IPUHITUITEPI.
Ickepuiri: icrey Oiny:

- KBI3MET JKOCTaphl MEH KeCTeCl KYPY/Ibl;

- OyKapajibIK aKmapar KypaJiapblHaa
JKapHaMaMeH JKYMBIC icTey.

JlaFabIchl: IEpCOHAN TOPTIOiH OacKapy )KoHE TyJIFa
TUIIH aHBIKTaY JaFJbICBIH UTepYy.

Kysiperriniri: Oyn moHOI OKy HOTHXKeciHzIe
crynedT KP-FbI cepBHCTIK KBI3METTIH MoHI, TaMybl
JKOHE Kasipri jkarjaiipl OoWbIHIIA OUTIMII Urepyi
KaXerT.

COBpEMEHHOE COCTOSIHME CEpBHUCHOI
nesarensHOCcTH B PK.

Kpartkoe conep:xanmue:

Jucnunnuna «Opranuzanus pabort
aJIMUHUCTPATUBHO-XO35CTBEHHBIX CILyKO»

c(hoKycHpOBaHa Ha U3yYCHHH POJIH, COACPIKAHUS
U TIOCTENOBATEIFHOCTU TIPOBEACHUS TEXHUKO-
SKOHOMHYECKOTO  aHaim3a  XO3SHCTBEHHOU
JICSAITEIIbHOCTH. PaccmaTtpuBaeT  CTpYKTypy
KOMITJICKCHOTO OWM3Hec-IJIaHa W POJIb aHaiu3a B
pazpaboTke ¥  MOHUTOPHMHIE  OCHOBHBIX
TUTAHOBBIX TIOKa3aTesiei, CMETHOE IIaHMPOBAHHE
(Oro[KETUPOBAaHNE) U aHATU3 HMCIIOJIHEHUS CMET
(OroKeTOB). AHAJIN3 B CUCTEME MapKETHHTA
O:xunaembie pe3yJIbTaThI H3yYeHUS !

3HaHUsA: 3HATE!

— DJKOHOMHMYECKHHM MEXAaHW3M M YKOHOMHYECKHUE
noKazarenu JESTeILHOCTH CEPBHUCHOTO
MIPEIPUSATHS;

— OCHOBHBIC MTPHUHIIUIIBI PAOOTHI MPEIIPUATHH B
YCIIOBUSIX PHIHOYHOW SKOHOMUKH.

YMenusi: ymeTh:

- COCTAaBJIATH IIJIAHBI 1 rpa(bm(n JACATCIIBHOCTH,
— paboTaTh ¢ peKJIaMOii B CPEIICTBAX MAacCOBOM

MHQOPMAIHH.

HaBbikn: BIIAQJICTh HABBIKAMH  yIPaBIICHUS
NOBE/ICHUEM  TIEpCOHANIA,  ONPENeNsATh  THUI
JMYHOCTH.

KoMnereHuuu: B pe3yapTaTe U3y4yeHUsT TaHHOU
TUCIUIUTAHB CTYJEHT IOJUKEH OCBOWTH 3HAHHSA
o CYIITHOCTH, PAa3BUTHIO, COBPECMCHHOMY
COCTOSIHMIO CEpBHUCHOM AesiTenbHocTH B PK.

the Republic of Kazakhstan.

Summary:

The discipline "Organization of work of
administrative and economic services" is focused
on studying the role, content and sequence of
conducting a technical and economic analysis of
economic activity. Examines the structure of a
comprehensive business plan and the role of
analysis in the development and monitoring of
key targets, budget planning (budgeting) and
analysis of the execution of estimates (budgets).
Analysis in the marketing system
Expected results of study:
Knowing:know:

- economic  mechanism  and
performance of the service company;
- basic principles of enterprises in the market
economy.

Abilities:be able to:

- to draw up plans and schedules of activities;

- work with advertising in the media.

Skills: : own behavior management skills of
personnel, to determine the personality type.
Competencies:as a result of studying this
discipline a student must master in essence, the
development of knowledge, the current state of
service activities in the Republic of Kazakhstan.

economic

16

IMonnin koawt: (TK) SSBJ 3215-23
IIon aTaysi: CepBrc canachlHIaFbl OM3HEC-
)ocrapiay

Kon pucuunauner: (KB) BPSS 3215-23
HaunMeHoBaHHe IMCHUILIMHLL: Bu3Hec
TUIAHUPOBaHUE B cdepe cepBrca

Discipline code: (CCh) BPS3215-23
Name of the discipline:  Business planning in
Servis




AKaeMHsSUIBIK KPeTUTTEP KoJjieMi: 5

IpepexBuzutrep: «TypucTiK KBI3METTI
YUBIMIACTRIPY»
HocTpexkBu3nTTEp: «DIIEKTPOHIBIK OpOHIAY

JKYHecl oHe CepBUCTE pe3epBTey», «MelipamxaHa
JKOHE KOHAK Y¥ Ou3HeciHjaeri OyXranTepiik ecer
KOHE ayIUT»

IIonai  OKBITYABIH MAaKcaThl: MelpaMxaHa
Ou3HECI KOCIMOPBIHAAPBIHAA AacCHa3/blK OHIMICD
OHTIpICiH YHBIMIACTHIPYIBIH 3aMaHayH,
MIPOTPECCHUBTI 9/1icTepi MeH GopMaliapbl carachlHIa
TEOPHUSUIBIK OLTIM MEH MPaKTUKAIBIK JaFIbLIap/Ibl
urepy.

KypecThIH KbICKama Ma3MyHBI:

[MonHIH MaKcaThl: OM3HEC-)KOCTIAPIaYIbIH FEUIBIMU-
KOJIJTaHOAJBl amnmapaThlH KANBIITACTHIPYFa BIKITAI
eTy

ITonmi MeHrepy YHBIMHBIH KbI3METIH KbICKA JKOHE
y3aK Mep3iMJli  TMepCleKTUBara  JKOCHapiayFra
MYMKIHIIK ~ Oepemi;  CBHIPTKBI  JKOHE  1IIKi
(dakTopmapapl  €cKepe  OTBIPBIT  KOCIMOPBHIHHBIH
OM3HeC-)KOCTIapbIH Kypa oiny, Ou3Hec-
JKOCTIAPIIAYIbIH MHBECTUIUSIIBIK TapThIMIbUTBIFbIH
Oaramay ymiiH ecem Oepy HBICAHIAphl MEH
KOPCETKIMTEPIH  aHBIKTay, OW3HEC-)KOocmapiay
MPOIECIH YHBIMIACTBIPY KOHE OHBIH OPBIHIATYBIH
Oakpuiay

IIonai urepyaeri KyTijieTiH HOTHIKeJIep:

Binimi: ewnpipicTi yiiBIMAAcTBIpy HPUHIUNTEPIH
oOiny.

Ickepairi: TamakTaHy eHHIpiCiH YHBIMAACTBIPY,
OKIMIIJIIK X9HE KBI3MET KOPCETYIIl NepCOHAIIBIH
KbI3METIH  YHBIMIACTBIpY  OOWBIHINA  OlmiMzi
MpaKTHKa1a KoJgana oimy

JaFapicel: OHAIPICTI YHBIMAACTHIPY cajachIHIA
KOMMYHUKATUBTIK TEXHOJIOTHSJIAPbI MEHIepYIiH

O0beM B KpeauTax: 5

IIpepexBu3uThI: « Opranu3anys TYPUCTKOU
IEATETLHOCTH
IocTpeKBU3UTHI: «DJEKTPOHHBIE CHCTEMBI

OpOHUPOBAaHUSI U PE3CPBUPOBAHHE B CEPBHUCEY,
«byXranrepckuil yuer v ayuT B pECTOPAHHOM U
TOCTHHUYHOM OH3HECEe».

Heab u3ydeHMsA:IPHOOPETEHHE TEOPETHUECKUX
3HAHWH W TPAKTHYECKHX HAaBBIKOB B 00JacTH
COBPEMEHHBIX, POIPECCUBHBIX METOIOB U (hopm
OpraHHA3aLNN MIPOU3BOJICTBA KYJIHHapHON
MPOAYKIMH Ha TMPEANPUATHIX PECTOPAHHOIO
OusHeca.

Kpartkoe conep:xanue:

Iens JUCLMTIINHBL CIOCOOCTBOBATH
(OPMHPOBAHHUIO HAYYHO-TIPUKIIAJHOTO ammapara
OM3HeC-TIIIaHUPOBaHMUS

OcBoeHHME OUCLUILIMHBI ITO3BOJHUT IUIAHUPOBATH
JESATEIbHOCTh OpraHU3alliy Ha OmmKalllyro u
JIOJITOCPOYHYIO TIEPCIEKTUBBI, YMETh COCTaBIAThH
OM3HeC-TJIaH MPEeIUpUsITHS C YIeTOM BHELIHUX U
BHYTpEHHHUX (DakTOpoB, ompenensiTe (GOopMBbI
OTYETHOCTH u MOKa3aTeNn OIICHKH
WHBECTULIMOHHON TNpPHUBICKATEIBHOCTH OHM3HEC
IUIAHUPOBAHUS, OPTaHM30BaTh Ipolecc Ou3Hec-
IJIAHUPOBAHUS U KOHTPOJIb 32 €ro pean3alueii.
O:xuaaemble pe3yJIbTaThl H3yYeHUS !

3HaHus: 3HaThb NPUHUUNBl  OpraHHU3ALHU
IIPOU3BOJCTBA

YMmeHusti: yMeTb Ha IPAKTUKE IPUMEHATh 3HAHUS
[I0  OpraHu3alMy  IIPOU3BOJACTBA  IIUTAHUS,

OpraHu3aliU JACSTeLHOCTH 8 MUHUCTPATUBHOTO
1 00CITy)KUBAIOIIIETO ITepCoHaIa

HaBbIku: WMETh  TNPaKTUYECKUE  HABBIKH
BJIaJICHHS] KOMMYHHKATUBHBIME TEXHOJIOTHSIMHU B
chepe opraHm3aiiy IPOU3BOJICTBA

Number of credits: 5

Prerequisites: « Organization of tourist activity»

Postrequisites: « Electronic booking systems and
reservation in the service», «Accounting and audit
in restaurant and hotel business».

Purpose of studying of the
discipline:acquisition of theoretical knowledge
and practical skills in the field of modern,
progressive methods and forms of organization of
production of culinary products in the restaurant
business.

Summary:

The purpose of the discipline: to promote the
formation of a scientific and applied apparatus of
business planning

Mastering the discipline will allow planning the
activities of the organization for the short and long
term; be able to draw up a business plan for an
enterprise taking into account external and
internal factors, determine reporting forms and
indicators  for  assessing the investment
attractiveness of business planning, organize the
business planning process and monitor its
implementation

Expected results of study:

Knowing:know the principles of production
organization

Abilities:be able to apply knowledge in practice
on the organization of food production, the
organization of administrative and service
personnel

Skills:have practical skills in communication

technologies in the field of production
organization
Competencies:organize  and  control  the

organization's preparation for receiving visitors,




MPaKTUKAIBIK JaFIbICH 00Ty

KysipetriJiri: YHABIMHBIH KeIyIIiiep i
KaObuIgayFa JalbIHIBIFBIH YHBIMAACTBIPY JKOHE
Oakpiiay, KaOJBIKTapAbIH CaHbl MEH aTayblH,
mexTap OOWBIHIIA JKAOMBIKTAPABIH OpHAJIACYBIH
aHbIKTay, IeXTap MEH  KOCIMOpPHIHIAPAbIH
aJaHIapbIH AHBIKTAY, OH/IIPICTIH o31H
YUBIMIACTHIPY YIIIH JAaFabIchl OO0y, ©HIIPICTiH
TUIMJIJITIH JKOHE KeNylIiyiepre KbI3MeT KopceTyli
Tanay.

KommnereHnun: opraHu3oBbIBaTh U
KOHTPOJIMPOBATH MOJITOTOBKY OPraHU3aINU K
MPUEMY TTOCETUTENICH, ONTPENIEISITh KOJIMYECTBO U
HAaUMEHOBaHUE 000PYIOBaHUH, PACCTAHOBKY
000pyIOBaHMI TI0 TIEXaM, ONPEICISTh TUIOIAIN
LEXO0B U NPEANIPUATHA, UMETH HABBIKU IJISA
OpraHM3aIliy CaMoOro IPOU3BOJICTBA,
aHaTU3UPOBaTh 3(PHEKTUBHOCTH MPOU3BOJICTBA U
00CITy’)KMBaHUE TIOCETUTEIICH.

determine the number and name of equipment,
arrange equipment in workshops, determine the
area of workshops and enterprises, have the skills
to organize the production itself, analyze
production efficiency and service to visitors.
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onnin koxer: (TK) MMBU 3215-23

IIon araybl: MeiijpamxaHa JKoHE MelMaHXaHa
OHM3HECIH YHBIMIACTHIPY

AKaJeMUsIJIBIK KpeAUTTEp KoJieMi:5
IpepexBusurrep: « TypucTik KBI3METTI
YHBIMIACTBIPY»

IHocTpexBu3nTTep: «MelipamxaHa KoHE KOHAaK Yil
OM3HECIHIEeTI OyXTaJlTeplliKk ecell KOHe ayIuT»,

«MelipamxaHa OHW3HECIHIETI MEMIIEKETTIK CaTblI
ATyl MEMJICKETTIK PETTEY»

IIoHai OKBITYABIH MAKCAThI : CTYJCHTTEPIC KOHAK
YH jkoHe MelipaMxaHa OW3Heci KaWibl TYTac TYCIHIK
KaJbINTaCThIPY, TYPUCTIK caJlaHbl JAMBITY
(hakTOpIapbIH JKOHE OHBIH Kypamjac Oeiiri - jkeke
eJJIep MEH dJIEMHIH aiMaKTapbIHIaFbl KOHAK YH YKoHE
MelpaMxaHa OM3HECIH KapacThIpy.

KypcThiH KbIcKaIa Ma3MYHbI:

IMonmi okynwiH Makcatbl: [IoHai MeHrepy OapbIChIHIA
CTYJCHT MelpamMxaHa OW3HECI MEH KOHaK Vi iICiH
YUBIMIACTBIPY JKOHE >KOcmapiiay JIaFabuiapbl MeH
JIAFbIIapbIH, KOHAK YH JKoHEe MelpaMxaHa OW3HECiH
YUBIMIACTBIPY CaJIACBIHAAFBI HETI3Ti TYCIHIKTEpI,
emim KaObL11ay bl MEHTrepe/i. HaKTbI
SKOHOMHUKAIBIK JKaFJainapapl Tanaayna, MerpaMmxana
KOHE KOHAK YH OW3HECIH YUBIMIACTHIPYIBIH THIMJI
(hopMasiapbIH JaMbITY

Koa qucuummmasr (KB) ORGB  3215-23
HaumenoBanue aucuumimHbl: Oprasuzanus
PECTOPAHHOTO ¥ TOCTUHUYHOTO OM3HEcCa
KonnyecTBo akafeMu4ecKuX KpeaIuToB: 5
IpepexBu3uthl: « OpraHuzanus TypUCTKOU
JEATEIIBHOCTU

IocTrpexkBu3uThl: «byXraaTepckuil yueT U ayauT
B PECTOPaHHOM ¥ TOCTHHHYHOM OW3HEce»,
«["ocymapcTBeHHOE peryaMpoBaHHE TOC3aKYIOK B
pecTopaHHOM OU3HECE»

Heab uzyyeHuss 1MCUMIJIMHBI:
«byXxrantepckuil yuet u ayJauT B pECTOPaAaHHOM U
TOCTUHUYHOM OH3HECE»

chopMHpoBaTh y CTYIECHTOB LIEJIOCTHOE
IIPEJCTaBIEHUE O TOCTUHUYHOM M PECTOPAHHOM
OusHece, paccMOTpeTb  (aKTOpbl  Pa3BUTHS
TYPUCTCKOW WHAYCTPHUH M €€ COCTaBISAIOMEH —
TOCTUHUYHOTO U  PECTOpaHHOro OusHeca B
OTJEIbHBIX CTPAHAX M PETMOHAX MUPA.

KpaTtkoe onucanmne kypcea:

Lenp wm3yuyeHHs IOUCLUIUIMHBL: B XOAE OCBOCHMS
JUCLUILIHHEL, 00y4Jalomuiicss mpuoOpeTaeT HaBBIKU
U yYMCHHA 110 opraHuszalvii MW NJIAHUPOBAHUIO
pECTOpaHHOTO JielNa W TOCTHHHYHOTO OmM3Heca
OCHOBHBIX MOHATHSX B 0ONacTH OpraHU3alUu
TOCTUHUYHOTO U pecTopaHHOro OusHeca,

Discipline code: (CCh) ORHB 3215-23

Name of the discipline: Organization of restaurant
and hotel business

Number of credits: 5

Prerequisites: « Organization of tourist activity»
Postrequisites: « Accounting and audit in restaurant
and hotel business», «State regulation of public
procurement in the restaurant business»

Purpose of studying of the  discipline:form
students' holistic view of the hotel and restaurant
business, consider the factors of development of the
tourist industry and its component — the hotel and
restaurant business in individual countries and
regions of the world.

Brief description of the course:

The purpose of studying the discipline: in the
course of mastering the discipline, the student
acquires the skills and abilities to organize and
plan the restaurant business and hotel business,
the basic concepts in the field of organizing the
hotel and restaurant business, decision-making in
the analysis of specific economic situations, the
development of effective forms of organization of
the restaurant and hotel business

Expected results of study:

Knowing: learn the characteristics and features of




OKBITY HOTHIKECI:

Binimi: 6ackapy o0beKTiCi peTiHIe KOHAK YiJep MEH
MelipaMxaHajap CHIlaTTaMaiapbiH OiTy.

Ickepairi: kKoHak y# >koHE MeHpaMmxaHa KbI3MET
KOpCeTy HApBIFBIH Tajjay OOWBIHIIA aHATUTHUKAIBIK
JKOHE CHHTETHKAIBIK KBI3METTI JKy3ere achlpyra
KabineTTi 00mIys!

Jarapicel: Kaapiap TaHjaay, Oaranay >kKoHE Jaspray;
KOHaK YH KoHE MelipamMxaHa OW3HECIH JaMBITy
OusHec-)ocmapiaapsl MeH OaraapiamaliapblH d3ipiiey
KaOieTi, KOHAaK Vi JKOHE TYPHUCTIK KBI3METTEpi MEH

KOHAKKaHIIBIIBIK WHAYCTPHUACHIH J)ocmapiay,
YUBIMIACTHIPY, MOTHBALHS JKOHE OakpLIay
JlarIblIapLIH UTEpy.

Kyziperrisniri: KOHAKXAWIBLIBIK  CajachbIHAarbl

3aHIap MEH epexkelepAl >KoHE KyKaTTapabl Oiny;
9THKA JKOHE MelipamMxaHa >KOHEe KOHAaK yille KbI3MET
KOpCeTy MOAEHHETI; KaObUIAay TEXHOJOTHSCH, TYPY
JKOHE KOHaK YH  KbI3MeTTepi; kobamay MeH
KBI3METTEPAl YHBIMIACTHIPY, KOCBIMIIIA JKOHE iJiecTe

IPUHATUIO DPELICHUM IpU aHajgu3€ KOHKPETHBIX
9KOHOMUYECKUX CUTyanui, pa3paboTKu
3¢ GeKTUBHBIX (POPM OpraHH3aIUH PECTOPAHHOTO U
TOCTUHHYHOTO OHM3HEca

Pesynbrart 00y4yeHus:

3HaHMSI: 3HATh XaPaKTEPUCTHKH H OCOOCHHOCTH
TOCTHHHUII ¥ PECTOPAHOB KaK 00BEKTa YIIPABICHHUS.
YMeHusI: yMETh  OCYIIECTBITH  AHAIUTHKO-
CHHTETHYCCKYIO  JEATCIBHOCTh, C  IOMOIIBIO
MapKETHHIOBOT'O aHANN3a PHIHKA TOCTHHUYHBIX M
pPECTOpPaHHBIX YCIYT.

HaBbiku: 00J1aaTh HaBBIKOM IMOJ00pa, OLIEHKU W
oOydueHHs  mepcoHasia;  0o0JajaTh  yYMEHHEM
pa3paboTku  OW3HEC-IUIAHOB M IPOTPaMMBI
PasBUTHS TOCTHHHYHOTO M PCTOpaHHOTO Om3Heca,

3aHUMAaTbCA MMPOABUKCHHUEM T'OCTHHHUYHBIX u
TYPUCTCKHX yCayrs; OGJ’IaI[aTI: HaBbIKOM
TIaHUPOBaHUA, opraHusanuu, MOTHBAIIUH n

KOHTPOJIA pa6OTBI B MHAYCTPHU IrOCTCPHUHUMCTBA.
KomnereHuuu: 3HaTh 3aKOHOAATCIIbHBIC 1

the hotels and restaurants as a control object.
Abilities:be able to carry out analytical and
synthetic activity by market analysis of hotel and
restaurant services.

Skills:have the skill selection, evaluation and
training of personnel; have the ability to develop
business plans and programs of development of
hotel and restaurant business, engage in the
promotion of hotel and tourist services have the
skills of planning, organization, motivation and
control work in the hospitality industry.
Competencies:know the laws and regulations and
documents in the field of hospitality; own ethics and
culture of the restaurant and hotel services; own
reception technology, accommodation and guest
services; have the ability to design and organization
of the services, provide additional and related
services; have the ability to resolve conflict.

KbI3METTEp KOepceTyre, IIMEJCHICTepAl INeIyre | HOpMaTHBHBIC aKThI U JOKYMEHTHI B chepe
KabimeTTiH GOIyHI. TOCTEMPUUMCTBA; BIAJIETh STHKON U KyJIbTYPOi
PECTOPaHHOTO ¥ TOCTHHHYHOTO CEPBHUCA; BIIAICTh
TEXHOJIOTHEH TIpreMa, pa3MeIeH s 1
00CITy’)KHBaHHUs TOCTEH; 001a1aTh YMCHHEM
pa3palboTKu U OpraHu3alu padoThl CIyxO,
OKa3bIBAKOIIIUX JOIMOJIHUTCIILHBIC U
COMYTCTBYIOIINE YCIyTH; 00NanaTh yMEHHEM
paspemars KOH(INKTHBIE CHTYAIUH
18 IMonnin koawl: (TK) MIMBIK3214-23 Koa qucuummuuer: (KB) IRDGB 3214-23 Discipline code: (UC) IVRDGB 3214-23
IIon araysl: MIMb nHbpaKypsIIBIMEL HaumeHoBaHUe M CIUIJIMHBI:
AKaJeMHsUJIBIK KpeaIuTTep KoJieMi: 5 Wndpactpykrypa PAT'B Name of the discipline: Infrastructure RDGB
IpepexBusurTep:« Typuctik Kbi3MeTTi | O0BbeM B KpeauTax: 5 Number of credits: 5
YUBIMIACTBIPY», IpepexBusuthl: «Opranusanust  TypucTkoit | Prerequisites: «Organization of tourist activity»
IMocTpekBU3UTTEP: JumiioM  aNABIHAArsl | JEATEIHLHOCTH, Postrequisites: Prodiuction practice.
Taxipuoe. IMocrpexBusuthl: Ilpeamummomuas mpaktuka. | Purpose of studying of the discipline:explore

Mol OKBITYABIH MAKCATBI: TYPHUCTIK KbI3METTIH

Heab HM3y4eHHSI:M3YYUTH CYHIIHOCTh U (HOPMBI

nature and form of the organization of tourist




MOHI MEH YHBIMIACTHIPY (opManapbiH, TYPHCTIK
KBI3METTI YHBIMIACTHIPY IPUHIATITEPIH OKY
KypeTrbiH KbIcKaa Ma3MyHbI:

[TonHiH MakcaThl — MeHpamxaHa *oHE KOHaK Yi
Om3HeciHmeri OW3HeC-TIpoLeCTepAl  AaMBITYIBIH
TEOPHSUTBIK epexenepi MEH KOJITaHOaTTBI
MocenenepiH MeHrepy. MeiipaMxaHa koHE KOHAaK
yit KOCIMOPHBIHBIH MH(PPaKYPBUIBIMBIHBIH
JIIEMEHTTEPI, MaTepUaIJIBIK-TEXHUKANBIK 0a3achl,
MelipaMxaHajgap MEH KOHaK YHJIepHiH Herisri
KBI3METTEPiHIH MOHI MEH KYPBUIBIMBI 3€pTTENyIe.
CTymeHT KOHaK YW KOCIMOPHBIHBIH KBI3METiH
JKaKCapTy (PaKTOpIapbiH aXKbIpaTabl

Kyrinerin oky HoTH:Ke1EPi:

Binimi: TypuCTiK KBI3METTiH cHUIaTTaManapbl MeH
CPEKIICITKTEPiH OiITy.

IckepJiri:  TypHCTiK KbI3METTI YHBIMAACTHIPY,
0acKapyIIBUIBIK XKOHE KbI3MET KOPCETYIII MePCOHAT
KBI3METIH  YHBIMAACTBIpY  OoOHBbIHIIA  OLTIMIH
Toxipubene Kongana Oiry.

JaFapichl: TYPHUCTIK KBI3MET CaJlaChIHAAFbI
KOMMYHHMKALMSUIBIK ~ TEXHOJIOTHSUIApABl  Hrepy
KysiperTigiri: Tynexk MplHamail KaJmbl MOJCHHU
KY3BIPETTLIIrIHE Ue OONYBI THIC!
WHTennexTyanaplk, MOACHHU, aAaMIepLIUIK, IeHe
JKoHE KociOM e3iH-031 [aMBITy JKOHE ©31H-031
KETUIPY.

OpraHu3aluu TYPUCTCKOM  JeSITENBHOCTH,
TIPUHIINTIBI OpTraHN3alnN TYPUCTCKOU
NEeATETbHOCTH.

Kpartkoe conep:xanue:

Llenpfo  OUCHMITIMHBI  SIBISAETCS  OCBOCHHE
TEOPETHUECKUX TIOJIOKEHUH W  MPUKIATHBIX
BOIIPOCOB  Pa3BUTHsl  OM3HEC-TIPOLIECCOB B

PECTOpAaHHOM JieJle ¥ TOCTHHHYHOM OH3HECe.
N3yyatorcst 3JIEMEHTBI UHPPaCTPYKTYPHI
PECTOPAaHHOIO W TOCTUHHUYHOI'O IPECAIIPUATHA,
MaTepUalbHO-TEXHUYECKass 0a3a CYIIHOCTh U
CTPYKTYpa OCHOBHBIX CIIy’)0 pecTopaHoB u
roctuauin.  CTyaeHT  pasnuuaeT  (akTopax
COBCPUICHCTBOBAHUA ACATCIIBHOCTHU
TOCTUHUYHOTO MPEATNPUATHS

OskuiaeMble pe3yJabTaThl H3YYeHHSI:

3HaHMA: 3HACT TPUHIUNL  OPTaHU3AIUN
TYPUCTCKOW JACATEILHOCTH

YMeHHusl: yMeeTHA MTPAKTHKE MPUMEHATh 3HAHHUS:
[0 OpraHu3allid TYPUCTCKOW JAEATEIbHOCTH,
OpraHu3aliu JACSATeILHOCTH 8 MUHHUCTPATUBHOTO
U 00CITY)KHBAIOIIETO TIEPCOHAa

HaBbIknu: HUMECT IMPAKTUYCCKUC HAaBBIKHN
BJIaACHHUA KOMMYHUKAaTUBHBIMU TCXHOJIOTHUAMU B
cepe TYPUCTCKOMN NI TeIbHOCTH
KoMmmneTeHIHH: TeMOHCTPUPYET 0A30BbIe 3HAHUS
B obnactu OpraHM3alidu  TYPUCTCKOM
JEeSITeBHOCTH, 00NagaeT  OOIIEeKYIbTYPHBIMU
KOMITICTEHIIUSIMHU: CTIOCOOHOCTBIO K
HHTEIUICKTYaIbHOMY, KYJbTYPHOMY,
HPaBCTBEHHOMY, ¢dusnuecKomy u
npodeCcCHOHATEHOMY CaMOPa3BUTHIO u
CaMOCOBEPIICHCTBOBAHHIO.

activities, the principles of organization of tourist
activity.

Summary:

The purpose of the discipline is to master the
theoretical provisions and applied issues of the
development of business processes in the
restaurant and hotel business. The elements of the
infrastructure of a restaurant and hotel enterprise,
the material and technical base, the essence and
structure of the main services of restaurants and
hotels are being studied. The student distinguishes
between the factors for improving the activities of
a hotel enterprise

Expected results of study:

Knowing:know the principles of the organization
of tourist activity

Abilities:to be able to put into practice the
knowledge on the organization of tourist
activities, organization of managerial and staff
Skills:Own communicative technologies in the
sphere of tourist activity

Competencies:graduate  should possess the
following general cultural competence:

capability to the intellectual, cultural, moral,
physical, and professional self-development and
self-improvement
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OusHeciHaeri OyXTalaTepIliK eCcer XKoHE ayUT
AKageMHUsJIBIK, KPeTUTTEP KojeMi 5

IIpepexBusurTep:

HocTpexkBusnrTep:

IIoHAi OKBITYABIH MAKCATHI

CTYACHTTEpAIH JKOHOMHKANBIK OIepanusapasl
CEHIMII ecelke aly >KoHe MeHpamxaHa MEH KOHaK
yii  Ou3HeC  KoCiNOpBIHIApBIHAA  KapKBUIBIK
CCeNTUIIKTI CeHIMII €CENKe alyabl KamMTaMachi3
ery.

KypcThIH KbICKama Ma3MyHBI

[lonmi oKy MakcaThl: KOHAaK YHJIepAeri MIBIFBIHAAD
eceOiH XKeTUIipyniH Heri3ri OarbiTTapel. KoHak yit
Om3Heci KoCIMOpBIHAAPBIHAA IIBIFBIHAAD eceOiH
yiteiMaacteipy.  KoHak ~ yii  KbBI3METTEpiHiH
CPEKIICTKTEPIHIH XKOoHE oylapapl  OacKapybl
YHBIMIACTHIPYABIH LIBIFBIHIAD ece0lHIH
KYpBUIBICBIHA ocepi. backapy MakcaThiHIIa KOHaK
yii  Om3HeCl KOCIMOPBIHIAPBIHBIH  KBI3METTEpi
OolipIHIIA 1mKI ecen Oepyai yWbIMaacTeipy. Imiki
€CEMNTLTIKTI KANbIITACThIPy

OKBITY HaTHAKECH

Binimi:

JNYHUCTAaHBIMbI KEH, OMJIay MOJCHHUETI >KOFaphl
OlLmiMIIi TYJIFaHBI KaJBITACTHIPYFa BIKMAN €TETiH
JKapaThUTBICTAaHy  FBUTBIMIAPBIHBIH  (QJIEYMETTIK,
TYMaHUTAPNBIK,  AKOHOMHUKAJIBIK)  TCOPHSIIBIK
HET13/IepiH; YKOHOMUKAHBIH TEOPUSIIBIK HETI3epi,
MEHE/DKMEHT, MapKeTHHT, KapKbl JkoHE T.O.;
SKOHOMHUKAHBI MEMIIEKETTIK PETTEYIiH MaKcaTTapbl

HaumenoBanue qucuunIMubl byxrantepckuil
YYET U ayIUT B PECTOPAHHOM U TOCTHHHUYHOM
ouszHece

KonndecTBo akaieMU4eCKUX KpPeAUTOB 5
IIpepekBU3UTHI:

IMocTpekBU3UTHI:

Heab u3yyeHus IuCUMNINHBI

00eCNeYnTh TEOPETHYECKYID H TPAKTHIECKYIO
MOJTrOTOBKY CTYJEHTOB JIJIsl JOCTOBEPHOTO y4yeTa
XO34MCTBEHHBIX  ONEpalliii ¥  MOJATrOTOBKHU
(MHAHCOBOM OTYETHOCTH HAa MPEATIPUATHIX
PECTOPAHHOTO M TOCTHHHYHOTO OM3HECA.
Kparkoe onucanue Kypca

Lenp  u3yyeHud  AUCUUIUIMHBL.  OCHOBHBIE
HaIpaBJICHUs COBEPILECHCTBOBAHHUS
OyXranTepckoro ydera 3aTpaT B TOCTHHHIAX.
Opranuzanusi ydera 3aTpaT Ha HPEINPHUSTHSIX
TOCTUHHYHOTO OW3Heca. BnusHue ocoOeHHOCTEH
YCIYI TOCTUHHUL W OpPraHu3alMM YIpaBICHUS
MMHA Ha [IOCTPOCHUE OyXrajaTepcKoro ydera
3arpat. OpraHuzanuss BHYTPEHHEH OTYETHOCTH
o yciuyraM MOpPeANpUiITHd  TOCTUHUYHOTO
OuzHeca s meneit ympasienus. QopMUpOBaHHE
BHYTPEHHEH OTYETHOCTH

Pesyabrat o0yuennst

3HaHus

TEOPETUYECKUE OCHOBBl €CTECTBEHHOHAYYHBIX
(conmanbHbBIX, TYMaHUTAPHBIX, SKOHOMUYECKHX)
JUCITAILTNH, CIMOCOOCTBYIOMNX (POPMHPOBAHHIO
BBICOKOOOPA30BaHHOW JUYHOCTH C IHPOKHM

Name of the discipline Accounting and auditing
in the restaurant and hotel business

Number of academic credits 5

Prerequisites:

Post-requirements:

The purpose of studying the discipline: to
ensure theoretical and practical training of
students for reliable accounting of economic
operations and the preparation of financial
statements at restaurant and hotel business
enterprises.

Brief description of the course:

Learning result:

Knowing

theoretical foundations of natural sciences (social,
humanitarian,  economic)  disciplines that
contribute to the formation of a highly educated
personality with a broad outlook and a culture of
thinking; theoretical foundations of economics,
management, marketing, finance, etc.; goals and
methods of state regulation of the economy, the
role of the public sector in the economy; social
and ethical values based on public opinion,
traditions, customs, social norms, the foundations
of the legal system and legislation of the Republic
of Kazakhstan

Abilities:

focus on generally accepted social and ethical
values in their professional activities; be flexible
and mobile in various conditions and situations

MEH OJICTepiH, OSKOHOMHKAJarbl MEMJICKETTIK | Kpyro3opoM W KynbTypoil  MmbiuuieHus; | related to professional activities; navigate modern
CEKTOPJBIH POJIiH; KOFaMIBIK MiKipre, 19CTypiepre, | TEOPeTUIECKUe OCHOBBI skoHOMHKH, | information flows and adapt to dynamically
oIeT-FYPHINITAPFa, QIIEyMETTIK HOpMajapra, | MEHeKMeHTa, MapKeTHHra, (uHancoB u T. I1.; | changing phenomena and processes in the global
Kazakcran PecmyOmuKachIHBIH KYKBIKTBIK JKyieci | memn u METO/IbI rocymapcTBenHoro | economy; use information technology in the field
MEH 3aHHAMAChIHBIH HETi3JepiHe HETi3ACNreH | PeryIupOBaHUS 9KOHOMUKH, pous | of professional activity

OJICYMETTIK-3THKAJIBIK KYH/IBUIBIKTAP rOCyJIapCTBEHHOIO  CEKTOpa B JKOHOMHKE;




Ickepairi:

KociOM  KbI3METIHAE  JKaIIbl  KaObUIJaHFaH
QIIEYMETTIK OHE STHKAIBIK KYHIBUIBIKTapFa Ha3ap
aynapy; KociOM KpI3METKe OaiiJlaHBICTBI JpTYpIi

KarmaWmap MEH OKarmadimapma  HWKeMIl KOHE
MoOmibpai  OONybl;  3aMaHayd  aKMaparThIK
aFbIHIaP/IbI nrapnay KOHE xahaHIBIK
SKOHOMUKAIAFbI JITHAMHUKAITBIK ©3TepeTiH

KYOBUIBICTap MEH IMpoliecTepre OeiiMeny; Kaciou
KBI3MET CaJlaChIH/IA aKMapaTThIK TEXHOJOTHSIap/IbI

KOJIJIaHy
Jarabichbl:

3aMaHayd akMapaTThIK arblHAApAbl IIapiay »KOHE
sxahaHbIK JKOHOMHKAJIAFbI JOUHAMUKAJIBIK
O3repeTiH  KYOBUIBICTAp ~ MEH  TIpOIeCTepre

OeltiMaeIny; KociOum KbI3MET callachIHaa aKIapaTThIK
TEXHOJIOTHSJIAP]IBI KOJITAHY
KysipertTiairi:

COIMATLHO-ITHYECKUE IICHHOCTH, OCHOBaHHBIC
Ha  OOIIECTBEHHOM  MHEHUH,  TPaAWIHUIX,
0o0bIuasix, OOIIECTBEHHBIX HOPMaxX, OCHOBBI
MPaBOBOI CHCTEMBI U 3aKOHOAaTeNbcTBa PK
YMmenus

OpPUEHTUPOBATHCS Ha OOIIeTTPUHSTHIC
COIMATHHO-3TUYECKHE LIEHHOCTHU B
cBoeil nmpodeccnoHaIbHON AEATEIHHOCTH; OBITH
FI/I6KI/IM u MOGI/IJILHBIM B pa3JIMYHBIX YCJIOBUAX U
CUTyallUsiX, CBS3aHHBIX C NPOQECcCHOHATBEHON
JIeSITEIbHOCTEIO; OpUEHTHPOBATHCS B
COBpEMEHHBIX HWH(POPMAIMOHHBIX TIOTOKaX W
aalTupoBaThCsd K JUHAMHUYHO MCHAIOMIUMCH
SIBJIEHUAM U TMPOLIECCaM B MUPOBOM 3KOHOMMUKE;
WCTIONB30BaTh MH(OPMAIIMOHHBIE TEXHOJIOTHH B
cthepe podheccHoHATBHON AEATEITBHOCTH
HaBbikn:

OpPUEHTUPOBATHCS B COBPEMEHHBIX
MH(GOPMAIIMOHHBIX TIOTOKAX M aJalTHPOBATHCA K
JUHAMHUYHO MCHAKOIIUMCS SIBJICHUAM u
mporeccam B MHUPOBO# SKOHOMHUKE;
WCIIONB30BaTh MH(OPMAIIMOHHBIE TEXHOJIOTHU B
cepe npodeccuoHaIbHON NEATENBHOCTH
KomnereHuuu

Skills

navigate modern information flows and adapt to
dynamically changing phenomena and processes
in the global economy; use information
technology in the field of professional activity
Competencies:
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Ionnin koasr: BDA/

IIon araysi:BigData Ananutukacer/
AKaeMUsITBIK KpeAUTTEP KojeMi: 5
IpepexBuzuTTEp: ANTOpPUTMIED, AEPEKTED
KYPBUIBIMIAPhI )KaHE Oaraapiiamaray.
HocTpexkBusntrep: uuioMasik xxoda
IManai OKBITYABLIH MaKCATBI:

Kon qucuunmimnsr: ABD/

Hpenmer: Ananutrka Big Data

O0bem B kpeauTax: 5

IIpepeKkBU3UTHI: ANTOPUTMBI, CTPYKTYpPBI
JaHHBIX u MIPOrpaMMHUPOBaHUE.
HocTpexkBU3NTHI: JUTUIOMHOE TIPOSKTHPOBAHHE
ey TUCUMTIJIMHBI:

Discipline code: BDA

Subject:Big Data Analytics

Number in credits: 5

Prerequisites:  Algorithms, data structures and
programming.

Postrequest: Graduation project.

Obijectives of the discipline:

- camanbl JKOHE KOJ JKeTiMAl OimiM Oepy VIIIH | - H3Y4UTh pons  umHpopManuoHHbIX | - Study the role of information technology for
aKmapaTThIK TEXHOIOTHSIAPIBIH POIIIH 3€PTTEY; TEXHOJOTMH JJIs KadecTBeHHOro u mocrtymHoro | quality and accessible education;

- aKmaparTeIK TEXHOJOTHSIApABl  OKBITYABIH | 00pa3oBaHMS; - get acquainted with the classifier and
OaFmapnamanbIK KypaJJIapbIHBIH | - O3HaKOMHThCA ¢  Kiaccudukanei  u | characteristics of software tools of information
KIaCCH(QUKATOPBIMEH  JKOHE  CHIATTAMACHIMCH | XapaKTEPUCTHKOW  mporpamMHbIX  cpencts | technology training;



http://www.pandia.ru/text/category/professionalmznaya_deyatelmznostmz/

TaHEBICY;
- MIBIFAPMAITBLTBIK oimaympl IaMBITya
aKIapaTThIK TEXHOJIOTHSLIIAPTbI OKBITY

MYMKIHIIKTEpiH 3epTTey.

IIoHHiH KbICKaIIA CMIIATTAMACHI:

YIJIKeH JepeKTepMEH )KYMBIC JKacay blH Macelenepi
MEH TEeXHOJOTHSJAphlH 3eprrey Datamining:
JIEpEKTep IKOHEe MeTajiepekTep. MoamimMerTepai
OHIIpY  omicTepi  MeH  Ke3eHiaepi.  YJIKeH
JIepeKTEepAiH CHIIaTTaManapel MeH Typiepi. JKikrey
JKoHe OoJpkay omicTepi. MalIMHAIBIK OKBITY MKOHE
nepekrepai eHmipy. Ickepmik Tammay. KepHekimik,
TYCIHIIPY KOJAaphI, K00aHbl YHBIMIACTHIPY JKOHE
OM3HEC YCBIHBICTAPHI.

IIonHiH TancpbIMachl:

CryneHTrepre  KociOM  KBI3METTIH  Ka)KeTTi
KYpaJIJapblH NaliJalaHyFa YUpPETy.
Ky3biperTinik:

aJBIHFaH OUTIMIEp «AKITapaTTHIK KyHeaep»
MaMaHJIapblHA FRUIBIMHBIH, OHIIPICTIH JKOHE
TEXHOJIOTHSHBIH TYPJIi caialapblH/ia aKnapaTThIK
TEXHOJIOTHSIIAP,IBI KOJIJTaHyFa MYMKIHIIK Oepeti.
Onap WEB TexHONOTUsACBIHAAFHI ipi Ko0anapas 63
OeTiMeH *kacal, iCKe achlpa ajajbl )KOHE
WHHOBAIIMSIIBIK aKITAPATTHIK TEXHOJIOTHSIIAP BT
KOJIJIaHa ajiajbl.

WH(POPMAITUOHHOM TEXHOJIOTUU 00yUYCHHS,

- HCCIeNoBaTh BO3MOKHOCTH
WH(POPMAITMOHHBIXT EXHOJIOTUH O0OydYeHUs Ha
pa3BUTHE TBOPUSCKOTO MBITILICHHSL.

KpaTkoe onncanmne 1ucuunInHbI:

Lens AMCOUTITAHBL W3y4eHHe MpodieM Hu
TEXHOJIOTHI paboThI c 00IBIIUMEU
nmaHHbIMU. Dataminig: maHHBIE W METaJaHHEIE.
MeToibl " cTaauu Data Mining.
XapakTepUCTUKU M THIBI OOJIBIIMX JIAHHBIX.
Metonsl kiaccu(UKanmud W MPOTHO3HPOBAHUS.
MammHHOe oOy4deHWe W pa3paboTKa JaHHBIX.
buznec anammu3. CnocoObl  BH3yanM3aluH,
WHTEPIPETAllMY, MPOSKTHAS OpraHu3aius u
Om3HEeC peKOMEHIAIIHH.

3agaun  aucuumIMHbI:Hayunte  cTyneHTOB
MOJIb30BAThCSI HHCTPYMEHTAILHBIMU CPEJICTBAMH,
HEOOXOOUMBIMH AJISl CBOEH MNpOQecCHOHAIBHON
JIeSITeIbHOCTH.

KomnereHuun: noigy4eHHbIE 3HAHUS TO3BOJIST
cnieranuctam «MHpOpMaIMOHHBIX CHCTEM
MPUMEHATH HHPOPMAIIMOHHBIE TEXHOJIOTHH B
pasnn4HbIX cepax HayKH, IPOU3BOJICTBA U
TeXHUKH. OHU CMOTYT CaMOCTOSITEIIEHO
pa3pabaThIBaTh U pPEAM30BHIBATH KPYITHBIC
npoekTsl B WEB TeXHOJIOTHAX ¥ MPUMEHATD
WHHOBAIIMOHHBIC HH()OPMAIMOHHBIC TEXHOJIOTHI

- explore the possibilities of information
technology training on the development of
creative thinking

Summary:

The purpose of the discipline is to study the
problems and technologies of working with big
data. Datamining: data and metadata. Methods
and stages of Data Mining. Characteristics and
types of big data. Methods of classification and
forecasting. Machine learning and data
engineering.  Business analysis. Ways of
visualization, interpretation, project organization
and business recommendations.

The objectives of the discipline:

To teach students to use the tools necessary for
their professional activities.

Competencies:

the acquired knowledge will enable the specialists
of "Information Systems" to apply information
technologies in various fields of science,
production and technology. They will be able to
independently develop and implement large
projects in WEB technologies and apply
innovative information technologies
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ITonuiyg xonel: BDA/

IIon araybl: Pecmu xoHe
KaObu1Iayapra KbI3MET KOpCceTy
Kpennt xesemi:5
IIpepexBusntrep: «CepBHC KOHE KbIZMET KOPCETY

JUITIIIOMATHUAJIBIK

TEXHOJIOTHACED. «MelMaHnxaHa CepBHCI KoHE
MelpaMxaHa MOJICHUETI».
IHocTpexkBusnTTep: «MeiipamxaHa icinzeri

TCXHOJIOITAABIK MMPOLCCTCP»

Koa nucuunaunsr: ABD/

HaumenoBanue qucuunanHbl: O0CITyKnBaHUE
OpUIHATBHBIX U JUILIOMATHIECKIX TPUEMOB
O0beM B KpeauTax: 5

MpepexBu3uthl: «TexHOIOTHS 00CITY)KUBAHUS
u cepBucy. «KymbpTypa pecTopaHHOTO U
TOCTHHUYHOTO CEPBHCAY.

HocTpexBu3nThI: «TEeXHOTOrHUECKUE TPOLECCHI
B PECTOPAHHOM JIETIEY.

Discipline code: BDA

Name of the discipline:Service of official and
diplomatic receptions

Number of credits: 5
Prerequisites:«Technology —maintenance and
service». «Culture of restaurant and hotel service»
Postrequisites: «Processes in the restaurant
business»

Purpose of studying of the discipline: The rules




OKBITYy MaKcaThl: KbI3MET KOPCETETIH JKOHE
KecTeNepaiH  Oe3eHIIpy  epekenepi,  KbI3MET
omicTepiHiH Typi, OaHKeTTep MEH KaObuIAaynap
YHBIMIACTBIpYa XKYMBIC 91iCTepi, opHuLuaHTTap.
IIoHHiH KbICKAIIa MA3MYHBbI:

[ToHHIH MakKcaTbl: CTYJACHTTI MaMaHIBIK OOWBIHIIIA
KociOM KBI3METTIH epeKIIeTiKTepiHe JalbIHAaaYy,
artan  alTKaHAa  IIETEeIIKTepMEH  KapbIM-
KAaThIHACBIHBIH ~ OH  HOTH)KECIHE  YMThUIATHIH
CTYNSHTTEpP  VUIH  Kas3ipri  JMIIOMATHSUIBIK
ToXiprOene KONJaHBUTATHIH HETI3ri XaTTaMalbIK
OKWFaJjap MEH pocimuepai  YHpeHy, SFHU
XaJIbIKAPaJIbIK KaThIHACTAPbIH JkahaHJBIK QJIEMJIIK
JKy#HeciHe TaObICThI MHTETpalusiiay

Kyrisetin oKy HoTH:KeIEPi:

Binimi: cepBuCTIK KBI3MET HETi3Aepi; epekenep
MEH KBI3METTEp/l KbhI3MET MaljalaHyIIbLUIapbIH
YUBIMIACTBIPY 9MICTEPi; 3KOHOMHKA CEKTOPJIAPHI;
Oackapy cumaTel MEH NpuHIUNTEpi; EHOEK XkoHe
nepcoHaNIb OacKapy YHBIMIACTBIPY MPHHIUIITED;
Ickepnmik  KappIM-KaThIHAC ~ DTHKAchl; backapy
TICUXOJIOTHACKHI, JEPEeKTi Oackapy OarmapiaMabIK
KaMTaMachI3 eTy.

IckepJiiri:  KbI3MET KepceTy camachlH OakpLIay;
TYTBHIHYIIBUIAPABIH, ~ OPHAJACTHIpy  OaKbLIayIbl
JKY3ere achlpajbl; apei3fapAbpl  Kapaiapl KoHE

oyapibl OoJABIpMAy VIINIH HIapajap KaObLimayra;
Ta3aJlblK I[€H TOPTINTI KOHAK YHJep MEH TypHU3M
caJlaNapbIH/IaFbl, MelpamxaHa KelIeHaepi,
perJIaMeHTTep XOHE KayilCi3miK CTaHAAPTTAPBIH
JKy3ere achlpy JKOHE C€HOCK THUTHEHACHI IKOHE
TUTHCHA TalanTapbiHa KaMTaMachl3 €Ty  YIIIiH,
KbI3METKEpJIEPIiH dKYMBICHIH KaJlaranay

Jarapichl:  OaHKeTTEp  MEH  KaObuigaysap
YHBIMIACTHIPY JaFIbLIaphI

Kysiperrigiri: e3iniH OosamaK MaMaHIBIFBIHBIH

Henps wu3ydeHus: TmpaBUJIa CEPBUPOBKH H
o(pOpMIIEHHSI ~ CTOJIOB, PA3IUYHBIC  METOJBI
0o0CTyXMBaHHS, TCXHHKH pPa0OThl O(HUIIMAHTOB
MIPH OpraHU3aUK OAHKETOB U MPUEMOB.
Kpartkoe comep:kanne JUCHMIIAHBI:

Lenp auCHMIUIMHA: TOArOTOBKA CTYICHTAa K
0COOEHHOCTAM poheCCHOHAITBHOM
NESITENBHOCTH IO CIELUAIBHOCTH, a HMMEHHO
H3y4eHUe OCHOBHBIX MIPOTOKOJIBHBIX
MEPOIIPUATUH U TPOLEAYP, HCIOJIb3YEMBIX B
COBPEMCHHOW  JTUIIIOMATHYECKOH  MPaKTUKE
CTYJICHTaM, CTPEMSIIUMCS K MOJOXHUTEIbHBIM
pe3yJbTaTaM CBOMX KOHTAaKTOB ¢ MHOCTPAHIIAMH,
TO ©CTh K YCICIIHOMY WHTCTPUPOBAHUIO B
rII00aIbHYIO MHPOBYIO CUCTEMY
MEXTYHAPOIHBIX CBSI3EH.

O:xuaaemMble pe3yJibTaThl H3YYEHUS

3HAaHUA. OCHOBHI CEPBUCHOH JIEATCIILHOCTH;
[paBuUjia ¥ METOJIbI OPraHU3aUN 00CITY)KUBaHUS
noTpeduTeNneld  yciuyr; SKOHOMHUKY OTpaciu;
CYIHOCTh W  TPHUHIMIIEI  MEHEIKMEHTA;
MPUHIMITBI OPTaHHU3AlUKN TPyJa U YIpaBJCHUE
MEPCOHAJIOM;  3THKY  JICJIOBOTO  OOIICHUS;
YIPaBICHUECKYIO IICUXOJIOTHIO;
JIOKYMEHTAIIMOHHOE 00CeCIICUeHUE YITPABICHHS.
YMeHusi: OCYIIECTBIATh KOHTPOJbh KayecTBa
MPEIOCTABIISAEMBIX YCIIyT; OCYIIECTBJISATh
KOHTPOJIb 32 pa3MEICHUEM MOTpeOuTeINeH;
paccMaTpuBaTh TPETCH3UU U TMPHHUMATh MEpHI
MO0 WX MPEJOTBPAIICHUIO;  OCYIIECTBIATh
KOHTpOJIb  3a  paboToii  mepcoHana,  3a
oOecrieyeHUEeM  YUCTOTBI W MOpSJIKa B
IIOMEIIEHUAX  TOCTHHHUII " TYPUCTCKHX,
PECTOPAHHBIX KOMILJICKCOB, 3a BBITOJHECHHEM
MpaBWJ W HOPM OXpaHbl Tpyna W TpeOOBaHHI
MPOU3BOJICTBEHHON CAHUTAPHUU M TMTHEHBI

of serving and decoration of tables, a variety of
service methods, techniques waiters working in
the organization of banquets and receptions.
Summary:

The purpose of the discipline: preparing the
student for the peculiarities of professional
activity in the specialty, namely the study of the
main protocol events and procedures used in
modern diplomatic practice for students striving
for positive results of their contacts with
foreigners, that is, for successful integration into
the global world system of international relations
Expected results of study:

Knowing: the basics of service activities; rules
and methods of organization of service users of
services; sectors of the economy; the nature and
principles of management; principles of
organization of labor and personnel management;
ethics of business communication; management
psychology; documentary management software.
Abilities: to monitor the quality of services;
exercise control over the placement of the
consumers; consider claims and to take measures
to prevent them; oversee the work of the staff, for
ensuring cleanliness and order in the areas of
hotels and tourism, restaurant complexes, the
implementation of regulations and safety
standards and requirements of occupational health
and hygiene

Skills: have the skills of organization banquets
and receptions

Competencies: understand the nature and the
social importance of their future profession, to
show to her sustained interest.




MOHI MEH QHGYMGTTiK MAaHBI3AbIJIBIFbIH TYCiHy, OFaH
TYPaKThI KbI3bIFYIIBUIBIK TaAHBITY.

HaBbIKM. UMETh HaBBIKU Oopranuvsanuu 0aHKETOB

Y TIPUEMOB
KoMmnerenumu: MOHUMATh  CYIIHOCTh U
COIMANPHYI0  3HAYMMOCTh CBOeH  Oymyiei
npodeccun, TPOSBIATE K HEH yCTOHIHBBINA
HHTEpPEC.

Kacinrenaipy mangepi / lIpopuaupyromme gucuuminibl /Profile courses - 80 kpeant / kpeaura /credits

Honnin koawl: (TK) MBKAKE 2303-23

IIon araybl: MeiipaMxaHabIK ousHec
KOCIITOPBIHIAPBIH aKIapaTThIK KAMTaMachl3 eTy
AkageMHUsIIBIK KpeaIuTTep Kojaemi: 5
IpepexBusznrTep:.

HocrpexBusurrep: «CepBuc canaceiaaarbl 1T-
TEXHOJIOTHSIIIap»
IIonai  OKBITYABIH  MakKcaThbl: «CepBuc

caJlachIHIarbl JKaHA aKMapaTThIK TEXHOJIOTHIIAP)»
MIOHIHIH MEHTepY MaKCaThl:

- QNEYMETTIK-MOJICHU KBI3MET JKOHE TYpH3M
cajachlHIa KOJJAHBUIATBIH  Ka3ipri  3aMaHFbI
aKIMapaTThIK TeXHOJIOTHsIAP KOHE OJlapIbl AaAMBITY
NEepCHEeKTUBANApPbl  Typajibsl  OUTiM  JKyHeciH
KaJBIITACTHIPY;

- QJIEYMETTIK-MOJICH! KBI3METTE TMaliaaHbUIaThIH
3aMaHayd OarjapiaMaliblKk OHIMICPMEH JKYMBIC
icTeye OKYIIBUIAPJBIH TYPAKThl  JAFIbUIAPHIH
JTAMBITY

KypcThIH KbICKaIIa Ma3MYHbI:

Meiipamxana OW3HECIHJET] HETi3Ti JIOTUCTHKAIBIK
ousHec-miporiectep. JIOTHCTHKAIBIK MOJCTbICPIIH

KJIacCU(UKAIMACHL JKOHE OJapAbH aKMmapaTThIK
KaMTaMachl3 eTilyi KenTipiireH. MelipamxaHa
ousHeci KOCITOPBIHIAPBIHBIH YHABIMTBIK

KYPBUIBIMBIH KYpPy CXeMaiapbl TajmaHamsl. Kemimik
KOMITaHUs1a OHBIH KYPBUIBIMIBIK OeJimiienepi

Kon pucnunumuei: (KB) I0OPRB 2303-23
Mpeamer:Nuadopmanmonnoe obecrieueHue
MpeNnpUIATAN PeCTOPAaHHOTO OH3HEca

O0bem B kpeauTax: 5
IIpepexkBU3UTHI:
[ocTpexkBU3UTHI: «
cepBHCa»

Hean u3yyeHust TUCUMIMIMHBI:

Henssmu  ocBoeHUATUCTAIUTMHEL  «COBPEMEHHBIC

IT-rexnonoruu B cdepe

nHQOpPMalMOHHBIE ~ TeXHOJOrMu B  cdepe
CepBUCA» SIBISIOTCS:

- (QopMupoBaHHe  CHCTEMbl  3HaHHH O
COBpPEMEHHBIX HMH()OPMALMOHHBIX TEXHOJIOTHSIX,
UCTIONIB3YeMbIX B 00lacTH  COLMAJIBHO-
KyJIbTYpHOTO  cepBHCca ¥  Typu3Ma, U

MEPCIEKTUBAX UX PAa3BUTHUSA;
- BbeIpa0oTKa Yy 0Oy4aromumxcsi YCTOMYHMBBIX
HaBBIKOB padoTHI c COBPEMEHHBIMU
MPOrpPaMMHBIMHU MTPOAYKTAMH, UCTIOTIB3YEMbBIMH B
COLIMATIbHO- KYJIBTYPHOM CEPBHCE

Kpartkoe conep:xanue:

OcHOBHBIE JIOTHCTHYECKHE OHM3HEC-TIPOIECCH B
MIPEIIPUATHIX PECTOPAaHHOTO OusHeca.
[lpuBomutca KinaccuPUKALUS  JOTHMCTHUECKHX
Mojzene u uX HWH(OPMAIMOHHOE OOecleyeHue.
AHanu3upyroTcs CXEMBI MOCTPOEHUS
OPraHU3allMOHHOM  CTPYKTYpPbl  NPEAIPUITHH

Discipline code: (CCh) ISOERB 2303-23
Name of disciplines: Information support of the
enterprises of restaurant business

Number of credits: 5

Prerequisites:
Postrequisites:
sector»
Purpose of studying of the discipline: The
purposes of mastering the discipline ‘“Modern
Information Technologies in the Service” are:

- the formation of a system of knowledge about
modern information technologies used in the field
of socio-cultural services and tourism, and the
prospects for their development;

- the development of students’ sustainable skills in
working with modern software products used in
the socio-cultural service

Summary:

The main logistics business processes in the
restaurant business. The classification of logistic
models and their information support is given.
Schemes for building the organizational structure
of restaurant business enterprises are analyzed.
The principles for the distribution of business
functions in a network company between its
structural  divisions are formulated. The
requirements for information systems (IS) to

«IT-technologies in the service




apacbIH/a OusHec ($yHKUMSIAPBIH Oeny
MIPUHITUIITEPI TYKBIPBIM/TAJTFaH. Bipbraraii
JIOTUCTHKAJIBIK KYle meHOepinae OusHec-mpoIiecce
WENepPiHiH THIMII KYMBICBIH KAMTaMachl3 €Ty YLIIH
akmaparTelk  okydenepre  (AXK) — KoHWBUTaTHIH
TaNanTap KapacThIpbLIajbl.
Kyrinerin oky HoTH:KeTEPi:
Binimi:
aKnmapaTThIK KYHelep Typaiibl TEOPHSUIBIK >KOHE
gaicTeMernik OLTIM oHE MelpaMxaHa JKOHE KOHAK
yit OM3HeCI KOCIMOPBIHAAPBIHIAFBI TEXHOJIOTHSLIIAP

- 3aMaHayH KOMIBIOTEPIIK TEXHOJOTHsIIAP
HapBIFBl TYpasbl OLTIM ary, HAaKThl €CeNTePAl ey
YIIH KaXeTTi OarmapiaMaliblK OHIMJI TaHIay/bl
Yiipeny,

- KEHCEHI  aBTOMATTAHIBIpYFa  KaXeTTi
3aMaHayW Kypaji-KaOAbIKTap Typanbl OimiM aiy,
OHBI TaHJIAY JKOHE MaianaHy JAaFIbIChL;

- CKC xoHe TypusMIe KOJIaHBUIATHIH
OarmapiaMainblK  OHIMIEPMEH JKYMBIC —icTeyne
TYPaKTHI JaFbUIapAbl ATy
Ickepairi:

CANIBICTBIPMAJIBl  TAJJAy Kacaml, €H IKaKCHICHIH

TaHJay KEPriuliKTI KOMIIBIOTEPIIIK SKEILIePAiH
kbpi3MeTTepiH, ranmamabplk INTERNET ramamubix
JKEJTICIHIH KBI3METTEPiH, KOPITOPATHBTIK KEILIEepIl

naiiganany YIIiH opTypii (dopmarTarsl
MelipaMxaHa JKOHE KOHaK Yd OuW3HeciHjeri
KOCITOPBIHIAP IBIH Om3HeC-TIpoIeCTepiHIH

KYPBUIBIMBI Typajibl HAKThI I€PEKTEpre HEri3enrex
aKNapaTThIK XKYHeE;

- MOJIIMETTEp KOPBIH k00ajay KoHE KYpyIbl
YHpeHy,

- apHaibl SKOHOMUKAJIBIK JKOHE
OackapylIbUIBIK ~ MIiHZETTEpAi  IIemy  YILIiH
OipikTipinreH JKaJIIbI MAaKCaTTaFbI KEeHce

pecropanHoro  OusHeca..  DopMmynupyroTcs
MIPUHITUIBL  pacrpeneiacHuss Ou3Hec-QYHKIUNA B
CETCBOW KOMITAHUU MEXJYy €€ CTPYKTYypHBIMHU
MOIpa3ACICHUSIMH. PaccmarpuBarorcs
TpeboBanmsI K WH(OOPMAIIMOHHBEIM CHCTEMaM
(MC) mno obecneuenuto 3pdhexkTuBHON paboOTHI
BIIQ/ICTIHIICB OM3HEC-TIPOIIECCOB B paMKaX €IUHON
JIOTHCTHYECKOW CHCTEMBI.

O:xuaemMble pe3yabTaThl U3yUeHH:

3HaHus:

TEOPETUYCCKUE W METOJMYCCKHE 3HAaHUS 00
WHPOPMAIHOHHBIX CHCTEMAaX W TEXHOJOTHSX Ha

NPEAIPUATUIX pPECTOPaHHO-TOCTUHUYHOIO
Oou3Heca

- OBNageTh  3HAaHHWSIMH O  PBIHKE
COBPEMEHHBIX  KOMIIBIOTEPHBIX  TEXHOJIOTHIA,

HAy4YUTHCSI BHIOMPATH JIJIS PEIICHUS KOHKPETHBIX
3aJ1a4 HeOOXOAMMBIH MPOTPAMMHBINA TPOAYKT;

- OBJIQJETh 3HAHUSMH O COBPEMEHHOM
000pyI0BaHUH, HE0OXO0TMMOM TUTS
aBTOMAaTH3aluu ouca, YMEHUSIMU €T0 BHIOUPATh
W VM TIOJTb30BaThCS;

- TOJYYUTh YCTOHYMBHIE HABBIKM pabOTHI C
IMporpaMMHBIMU NTPOAYKTAaMH, UCIIOJIB3YEMBIMU B

CKC u typuszme

YMmenus:
MPOBECTH CPABHHUTENFHBIA  aHAU3 W BHIOOP
HauIy4ien
UHPOPMAIIMOHHOM  CHCTEMBI ~ Ha  OCHOBE
KOHKPETHbIX [JAaHHBIX O CTPYKType Ou3Hec-
MIPOLIECCOB IpeanpusaTUil pecTopaHHo-

TOCTHHUYHOTO OW3Heca pa3nuuHoro ¢opmara
I10JIb30BAThCS ycayramu JIOKaJIbHBIX
KOMITBIOTEPHBIX ~ CETEeH, CIay0aMu MHPOBOM
rnobansHO cetu INTERNET, kopnopatuBHBIMU
CeTSMU;

ensure the efficient operation of business process
owners within a single logistics system are
considered

Expected results of study:

Knowing:

theoretical and methodological knowledge about
information systems and technologies at the
enterprises of restaurant and hotel business

- acquire knowledge about the market of
modern computer technologies, learn how to
choose the necessary software product for solving
specific problems;

- acquire knowledge about modern
equipment necessary for office automation, the
ability to choose and use it;

- get stable skills in working with software
products used in SCS and tourism
Abilities:
conduct a comparative analysis and select the best
an information system based on specific data on
the structure of business processes of enterprises
in the restaurant and hotel business of various
formats to use the services of local computer
networks, services of the global INTERNET
global network, corporate networks;

- learn how to design and create databases;

- be able to select and apply integrated
general-purpose office packages, application
software for solving special economic and
managerial tasks
Skills:
skills in calculating economic efficiency
Modernization of information systems at the
enterprises of the restaurant and hotel business
through the introduction of new information
technologies, taking into account the reflection in




MaKeTTePiH, KOJIIaHOaJIbI OarapiaMabIK
KaMTaMachl3 €Tyl TaHIay JKOHE KOJIana Oiny
Jarabichbi:

HKOHOMHUKAJIBIK THIMAITIKTI €cenTey JaFabLiaphl
KOpCeTymi

JKOHE KOHaK YA OHu3Heci KocimophIHAApBIHIAA
aKMapaTThIK JKYHWeNlepAi JKaHFBIPTY, aKmapaTThIK
TEXHOJIOTHsIIIap CaJlaChIH/IAF bl 3aMaHayu

TEHJICHIMSTIAP MEH FBUIBIMU JKETICTIKTED TYpabl

JlopicTep MeH TaXKipuOemik cabakrap

Kysiperrisiri:
aNblHFaH ~ OlmiMaep «AKNapaTTBIK  KyHenep»
MaMaHJapblHa  FBUIBIMHBIH, OHIPICTIH  JKOHE

TEXHOJIOTHSIHBIH TYpPJl CajajapblHIa aKIapaTThIK
TEXHOJIOTHSIIAPAB KOJNIaHyFa MYMKIHIIK Oepefi.
Omnap WEB TexHONOTUsACBIHAAFHI 1pi sk00anapasl o3
KOHE
TEXHOJIOTHSIAPIbI

OeriMeH Kkacam, ICKe ackIpa
MHHOBAIIMSAJIBIK ~ AKHapaTTHIK
KOJIJIaHa aJta bl

ajabl

€CKepe OTBIPBIN, >KaHA AaKIapaTTBIK
TEXHOJOTHJIApABl €HTI3y apKbUIbl MelpaMxaHa

- HAy4YUThCAd NPOCKTUPOBATh U CO3/1aBaTh
0asbl JaHHBIX;

- yMETh  BBIOHMpAThH U TPHUMCHATH
WHTETPUPOBAHHBIE OQUCHBIE TMAKEThl OOIIEro
Ha3HAYCHUS, TIPUKIIATHOE MIPOTPaMMHOE
obecrieueHne I PEIICHUS  CHEIHATBHBIX
SKOHOMHYECKHUX U YIPABICHYECKUX 3a7a4
HaBbiku:

HaBbIKAMH 10 pvaeTy BKOHOMquCKOﬁ
3¢ EeKTUBHOCTH
Monepan3annnuHGOPMAIIIOHHBIX  CHCTEM Ha
TIPS AMPUATHIX pecTopaHHO-
I‘OCTI/IHI/I‘-IHOI‘O6I/I3HCC& HyTCM BHCIIpCHI/ISI HOBBIX
WHQOPMAIIMOHHBIX ~ TEXHOJIOTHH € y4eToMm
OTpaXKeHHUS B

JEKIMMOHHBIX M TPAKTHYECKUX  3aHATHAX
COBPEMEHHBIX TEHIECHIINH n HAY4YHBIX
JOCTHKEHHI BoOJacTu MH(OPMAITUOHHBIX
TEXHOJIOTHI

Komnerennumu:

MOJIYYCHHbIE 3HAHUS MO3BOJAT CHEHUATNCTaM
«MHpOpMaATMOHHBIX CHCTEM» MIPUMEHSATh

WHQOPMAIIMOHHBIE TEXHOJIOTHH B Pa3IWYHBIX
chepax Hayku, MPOU3BOACTBA M TexHUkH. OHHU
CMOTYT CaMOCTOATENBHO pa3padaTelBaTh H
peanu3oBbIBaTh KpynHble MpoekTel B WEB
TEXHOJIOTUAX HW MNPUMCHATH HWHHOBAlIMOHHBLIC
WHPOPMaIOHHBIE TEXHOIOTUH

lectures and practical classes of modern trends
and scientific achievements in the field of
information technology

Competencies:

the acquired knowledge will enable the specialists
of “Information Systems” to apply information
technologies in various fields of science,
production and technology. They will be able to
independently develop and implement large
projects in WEB technologies and apply
innovative information technologies

IMonnin koawt: (TK) SzhAT2303-23

ITon araysi: Cananapiarsl )kaHa aKIMapaTThIK
TEXHOJIOTUsj1ap

IIpepexBusurrep:

MocrpexBusutrep: «MIMB 6ackapy xyiecinaeri

aKMapaTTHIK TEXHOJIOTHSIIAP,
IMoHHiH KBICKAIIA CHIIATTAMACKI:

Koa qucuummuasr; (KB) NITO 2303-23
Ipeamer: HoBwle nHbDOpMaOHHBIC
TEXHOJIOTHH B OTpacisix

O0bem B kpeanTax:8

IIpepekBU3UTHI:

ITocTpeKkBU3UTHI «MHpopmanmoHHbIe
TEXHOJIOTUHU B cucteMe ynpasieHusi B P/II'b

Discipline code: (CCh) NITI 2303-23
Subject: New information technologies in
industries

Number of credits:8

Prerequisites:

Postrequest: «Information technologies in the
management system in RDGB»,




[lonHiH MakcaThl — aKMapaTThIK  KBI3METKE
TEXHOJIOTHSIIBIK KO3Kapac, OHbI TEOPHUSUIBIK TYCiHY
JKOHE aKMapaTThlK TEXHOJOTHSIIAP/bI KOFAMJIBIK
OMIpIiH OpTYpJi cajalapblHAa TPAKTHUKAIBIK
SHTI3y Toclmi peTiHae. byl ToH akKmapaTThIK
TEXHOJOTHAJIAPABIH 0a3aiblK JKOHE KOJJIaHOAJBI
MOJIebICPiH k00anay KaOileTiH XKoHE eHEpPKACin

cajamapblHIa  aKMapaTThIK  TEXHOJOTHSIAP.IBI
EHT13y KYpaJiiapbiH azipiey KaOlJIeTiH
KapacThIPa bl

ITonai OKBITYABIH MaKCATBHI:
- caraJbl J)K9HE KOJI JKeTiMai OimiM Oepy yIriH
aKnapaTThIK TEXHOJIOTHUIAPABIH POITiH 3ePTTeY;
- aKIapaTTHIK TEXHOJIOTHSIIAPbI OKBITY IBIH
OarmapiamMaiblK KypalaapblHbIH
KJ1accu(UKaTOPBIMEH JKOHE CHUIIaTTaMaChIMEH
TaHBICY;
- WIBIFApPMAIIBUTBIK, OWJIAaybl JAMBITY A
AKIapaTThIK TEXHOJOTHIIAPIbI OKBITY
MYMKIHAIKTEPIH 3epTTey.
Kyrinerin oKy HOTH:Ke1ePpi:
Binimi::
WEBspace Typanbl Herisri yFeIMzap, colikec
TEPMUHIEP JKOHE  OJapAblH  aHbIKTamalaphl,
WuTepHeTTe )XYMBIC iCTEYIIH HETI3r MPUHIUAIITEPI,
HTML  TimiH  KypalTBIH  apHailbl  TerTep
KOMaH/IaJapbIHbIH KHUbIHTBIFBI; WEB-keHicTirinme
HaBUTALIUA npuHImnTepi, WEB-keHicTiriHIH
KYPBUIBIMBI,

-CalTTapapl KYPYIBIH TEOPHSUIBIK HETi3aepi MeH
MPUHIMIITEPI.

Ickepairi:

WepapXusIbIK ~ CTHIBACP  KECTECIHIH  TUTH
MaiJaTaHbIT HBICAHIAP I MIITMISY
crieruKaIysIIap (CSS);caitTTh KYpY

MPUHIMTITEPI MEH 9ticTepiH Konjany; WEB-calTTs

KpaTlcoe OINMCAHHEC TUCHHUIIJIMHBI:

Ob6mras KJTaccuukars BHJIOB
MH(POPMAITUOHHBIX TEXHOJIOTHH. Mogpenu
WH(POPMAIIMOHHBIX  TIporeccoB.  CHUCTEMHBINH
MOIXOJ] K perIeHnto (GyHKIIMOHATBHBIX 3339 U K
opraHuzanud  UHQOPMAIMOHHBIX  TPOIIECCOB.
I'moGanbHas, 0azoBas u KOHKPETHBIE
MH(POPMAITMOHHBIE TEXHOIOTHH

ey TUCUMTIIMHBI:

3Hnaer:

OCHOBHBIE MTOHATHSI, COOTBETCTBYIOIUE TEPMUHBI
" 170:¢ OTIpeIeTIeHHS 0
WEBnpocTpaHCTBE;0CHOBHBIE MPUHLINIIBI

paboTel B cetu MHTepHET;HaOOp CHEHATBHBIX
KOMAaHJI-TETOB, cocTaBisgomux S35k HTML;
MIPUHLIMIIBI HaBUTaIlUN B WEB-
IPOCTpaHCTBE;CTPYKTYpy WEB-IpOoCTpaHcCTBa;
-TEOPETUYECKHE OCHOBBI U MPUHLHUIIBI CO3JaHUS
calToB

Ymeer:

(opMaTUpoBaTh OOBEKTHI C TIOMOLIBIO SI3bIKA
MUEPAPXUUECKUX CTHIIEBBIX

cnerudukanuu (CSS);nIpUMeHSITh NPUHIUIIB U
METO/JIbI CO3/[aHMs caiTa;ony0suKoBsiBaTh WEB-
caiit Ha WEB-cepBepe; UCOJIb3YsI BOBMOXHOCTH

BHU3YaJILHOTO penakropa Dreamweaver,
HOJTOTOBUTH WEBn0KyMeHTHI, Cco3J1aTh
nokanbHbeld WEB-y3en.

Baapneer:

Brief description of the discipline:
General classification of types of information
technologies. Models of information processes. A
systematic approach to solving functional
problems and organizing information processes.
Global, basic and specific information technology
Expected results of study:
Knowing:
basic concepts, corresponding terms and their
definitions about WEBSspace; basic principles of
working on the Internet; a set of special tag
commands that make up the HTML language;
principles of navigation in WEB-space; structure
of WEB-space;

-theoretical foundations and principles of
creating sites
Abilities:
format objects using a hierarchical stylesheet
language specifications (CSS); apply the rinciples
and methods of creating a site; publish a WEB site
on a WEB server; using the capabilities of the
Dreamweaver visual editor, prepare WEB
documents, create a local WEB site.
Skills:
skills in the main methods, methods of creating a
site; computer software design - site design;
vector and raster graphics when creating a site;
skills to create a website in accordance with the
terms of reference
Competencies: the acquired knowledge will
enable the specialists of “Information Systems” to
apply information technologies in various fields of
science, production and technology. They will be
able to independently develop and implement
large projects in WEB technologies and apply
innovative information technologies.




WEB  cepBepinge kapusuiay;  Dreamweaver
BH3YaJIIbI PEIaKTOPHIHBIH MYMKIHTIKTEPiH
naijanasa OTBIPHIIL, WEB KY’KaTTapblH
JMaibIHAaHbI3, )xeprinikTi WEB caiiTeiH xkacay.
Jarapichbl:

CalTTHI KYPYAbIH HET13r1 omicTepiH,
9AiCTePiH;KOMITBIOTEPITIK OarnapiaaMaibIK
KaMTaMachl3  €TyAl  Jkobamay  —  CalTTH

XKoOanaynel;,caliTThl Kypy Ke3iHzeri
JKOHE PACTPIBIK rpaduKaHbl;
TEXHHKAJBIK TallChlpMara ColKkec BeO-CalTThI Kypy
JIaF (bLTaphI

BCKTOPJIBIK

KysipetTiJiri:
anplHFaH  OimiM  «AKOapaTrTelK  KyHenep»
MaMaHIaphlHa FBUIBIMHBIH, OHIIPICTIH  KOoHE

TEeXHUKaHBIH OPTYpJIi cajlajlapblHIa aKMapaTThIK
TEXHOJIOTHSAJIApAbl KOJJaHyFa MYMKiHIAIK Oepeni.
Omnap WEB TtexHonorusnapsinaa ipi sxo0anapsl o3
OeTiHIIe o3ipyern, >Ky3ere acelpa ajaabl KoHE
WHHOBAIMSJIBIK ~ aKMapaTThIK — TEXHOJIOTHSIIAP.IbI
KOJIZIaHA aJiaibl

HaBBIKAMH OCHOBHBIMH METOJaMH, CIIOCO0aMHU
CO3JIaHMs CalTa;KOMIIBIOTEPHBIM 00ecIeuCHHEM
JIU3aiH — MPOEKTUPOBAHUS CAUTA;BEKTOPHON U
pacTpoBoii TpaduKO MPH CO3TAHUN CANTa;
HaBBIKAMHM CO3JaHMs CalTa B COOTBETCTBHM C
TEXHUYECKUM 3aJJaHUEM

KommnereHumu: mnoiaydeHHbIE 3HaHUS IMO3BOJIAT
cnenuanuctaM  «VMHPOPMAIIMOHHBIX  CHCTEM»
NPUMEHSTh WHQPOPMAIUOHHBIE TEXHOJOTHH B
pasM4HBIX cdepax HayKH, IPOU3BOJACTBA H
TexHukM. OHHM  CMOTYT  CaMOCTOSITENIBHO
pa3pabarelBaTh M  PEAIN30BBIBATH  KPYIHBIE
npoektel B WEB TexHomorusax u NpUMEHSTbH
WHHOBAIIMOHHbIE HHPOPMAIIMOHHBIE TEXHOJIOTHH.

Hounin koapr: (TK) SHT2304-23
IIon aTaysl:

Ieren Tim 2

AKaIeMHSIIIBIK KPeTUTTEP KojaeMi: 5
pepexBuszutrep: lleren tini 1,2

MocTpexkBusurrep: CepBHC  canachIHIAFbI
Ou3HEec-xKocIapiay

ITonpi OKBITYIBIH MAaKCaThbl: oLIiM
ajylipuiapaa okyhenmi, KociOu OuriM, MIeT TUIH
OKBITY HeTi3iHe TypU3M WHAYCTPHUSACHI

VHBIMIAPBIH OacKapyablH OUTIKTIIIK icKepriKTepi
MEH JIaF/IbUIaPbIH KAJIBIITACTHIPY.
KypcThIH KbICKAIIa Ma3MYHbI:
[lonHIH MakcaTbl — CTYIACHTTEPIIH XaJbIKAPaJIBIK
Om3HeC cajachlHAa KOCiOM MIHIETTEpiH, 1CKEpIiK

Koa aucuumiaunei: (KB) 1Ya2304-23
HaumeHnoBanue TUCHMIIIMHBI:

WHocTpaHHBI S3BIK 2

KonundecTBo akaieMU4eCKHX KPETUTOB: 5
IIpepexBusurbl: IHOCTpaHHBIH A3BIK 1,2
IMocTpexkBu3uThl: bu3Hec MmiIaHUpoOBaHUE B
cepe ceppuca

Henp u3ydeHusi TUCHUTIMHBI: CPOPMHUPOBATH

y obyuaromexcs CHCTEMHBIE,
npoheCcCUOHATBHBIC 3HAHUS,
KB&HI/I(I)HK&HI/IOHHI)IG YMEHUA nu HaBbIKHN
yIOpaBJIeHUss  OpPraHU3alUsIMH  HHIYCTPHH

Typu3Ma Ha OCHOBE M3Yy4YECHHUS HHOCTPAHHOTO
SI3BIKA.
Kpartkoe conep:xanue:

Discipline code: (CCh) PL 2304-23

Name of the discipline:

Foreign language 2

Number of academic credits: 5

Prerequisites: Foreign language 1,2
Postrequisites: Business planning in servis
Purpose of studying of the discipline: to form
students'  system, professional  knowledge,
qualification skills and management skills of
tourism industry organizations based on learning a
foreign language.

Brief description of the course:

The purpose of the discipline is to develop
students' communication skills at the necessary
and sufficient level for the implementation of




Ke3JIeCyJIepiH, KelNicce3aepiH, Mpe3eHTalusIapblH
XKY3ere achelpy VIIIH KaKETTI JKOHE JKETKUTIKTI
JICHTeli/ic KOMMYHUKATHUBTIK JIAFbUIAPBIH JIAMBITY.
Byn monHiH Herisri OarbITTapbl KOMMYHHKATHBTI,
ICKEepJIiK TOJIEMUKANBIK MaFaplIapasl OJaH opi
XKETUINIPY; TYPJL KaphIM-KaThIHAC JKOHE 1CKEPIIIK
cananapja >kKoHe KapbIM-KaThIHAC JKaFIasTTapbIH/IA
aypI3IIa KoHe jkaz0allia ceiyieyae IIbIFapMaIIbLIbIK
JIaFIbLIaP/Ibl JAMBITY

OKBITY HITHIKECI:

Bimimi: Kocibn mamaH OOJBIT KalbITacyaa,
meTesl TYpUCTEpiHE camaibl KbI3MET KOPCeTy
Ke3iH/e IIeTes TUTiH OiTy

Ickepuiri:  Herisri KbI3MeT OUIMIPETIH TYPHUCTIK
HBICaHIap apachIHa rpajanus KabiieTTi caTy
JlaFabIChl. MPaKTUKAJIBIK Jarabuiap KOHAKKaNIBIK

WHIYCTPUSCBIHAA JKOHE TYPHUCTIK  KBI3METTEp
KepceTy

KysipetriJiri:

TYPUCTIK  YCBIHBIC  JalbIHIAY  JKSHE  TYyp

KQJIBIIITACTBIPY TYpPH3M HBICAHIAPBIH TalJay >KOHE
IpIKTey MPaKTUKAIBIK KY3BIPETIH KOPCETY

Hens AMCHUIUIMHBI SBISIETCS  pa3BUTHE Y
CTYyJEHTOB KOMMYHHWKAaTHBHBIX HAaBBIKOB Ha
HEOOXOAMMOM M JIOCTATOYHOM YPOBHE IS
peanuzanuu Mpo(ecCHOHATBHBIX 005S3aHHOCTEH,
BEJICHHUsS]  JIETIOBBIX  BCTpPEY,  IIEPETOBOPOB,
MPe3CHTAllMH B MEXKAYHAPOIHOM AeI0BOH cdepe.
OCHOBHBIMU HaIpaBJICHUSIMU JAaHHOM
JIUCHUIITLTAHBI SIBIISTFOTCS nansHeiee
COBCPHICHCTBOBAHUC KOMMYHUKAaTHBHBIX,
JCJIOBBIX ITOJIEMUYCCKHUX YMGHHfI, pa3BUTUC
YMEHHII TBOPYECKOTO BJIAJEHUS YCTHOH W
MUCHMEHHOHN pednio B Pa3IMIHBIX
KOMMYHUKAaTUBHBIX u OusHec cdepax u
CUTYaIUsX OOIICHUS

Pesynabrar o0y4enus:

3nanus: 3HaHWEC WHOCTPAHHOTO S3BIKA TIPHU
KaueCTBEHHOM  OOCIY)XMBAaHHUM WHOCTPAHHBIX
TYpUCTOB

YMeHusi: yMeTh TPOIUTH Tpamanuio MEKIY
TYPUCTCKUMH OOBEKTaMHU, NPEACTABIAIOUIMMH
OCHOBHBIC BUJIBI YCITYT.

HaBpikn: HaBBIKAMH MPaKTUYECKOMN

NEATENILHOCTH B cepe

OKAa3aHUs TYPUCTCKUX YCIIYT,
Komnerennun: J[eMOHCTpUpPYET MPaKTHYCCKYIO
KOMITETCHIINIO B O0JIACTH aHanm3a W Ioadopa
O6’beKTOB Typu3smMa Ipu COCTaBJICHUHU
TYPUCTCKOTO TIPEIUIOKCHUS W  (POPMHUPOBAHHS

Typa.

rocTepuuMCcTBa M

professional duties, business ~ meetings,
negotiations, presentations in the international
business sphere. The main directions of this
discipline are the further improvement of
communicative, business  polemical  skills;
development of creative skills in oral and written
speech in various communication and business
areas and communication situations

Learning result:

Knowing: Becoming a professional, knowledge
of a foreign language while providing high-quality
services to foreign tourists

Abilities:  be able to carry out a gradation
between the tourist objects represented basic
services

Skills: practical skills in the hospitality industry
and providing tourist services,

Competencies: Demonstrate practical
competence in the analysis and selection of
tourism facilities in the preparation of the tourist
offer and the formation of the tour.

IMonnin koawr: (TK) P-SHT2304-23

IIon araysl: KociOu OarpITTanFaH meTen Tim
AxaIeMMsSUIBIK KPpeIuTTep KoJieMi: 5
HpepexBusutrep: lleren tini 1,2
IMocTpexkBu3uTTEp: PecMu XoHE NUIIIOMATHUSIIBIK
KaObUIJayJIapFa KbI3MET KOPCETY.

Konx mucoummnst: (KB) P- 1Ya2304-23
HaumeHoBaHMe TUCHMTIJIMHBI:
[IpodeccronamsHO-OPHEHTHPOBAHHBIHA
WHOCTPAHHBIN A3BIK

KosmyecTBOo akageMuyecKUX KpeAUuTOB: 5
IIpepexBu3nTsl: THOCTpaHHBIN 5A3bIK 1,2

Discipline code: (CCh) P- PL 2304-23

Name of the discipline: Professionally-oriented
foreign language

Number of academic credits: 5

Prerequisites: Foreign language 1,2
Postrequisites: Service of official and diplomatik




IIoHAi OKBITYIBIH MAKCATHI:

OimimM anymbutapia JKydeni, kociOm OinmiM, mer
TUTIH OKBITY HETi3iHAE€ TYpU3M HHIYCTPHSCHI
YUBIMIapbIH OacKapyIblH OUTIKTIIIK i1CKepiKTepi
MEH JIaF/IbUIaPbIH KAJIBIIITACTHIPY.
KypcThIH KbICKama Ma3MYHBI:
HOTHKeci:

By xypc xociOu OarpITTaIFaH IIET TUTIH YHPEHYTe
apHaJFaH OKY-oJICTeMENIK KHHAKTap HEeTi3iH/e
ceitney OpEKeTiHiH OapIbIK Typiepinze
KOMMYHUKATUBTIK JaFpllap MEH JaFabUIapiAbl
oman opi okerutmipymi  kesaeimi.  Kocibu
OarmapibUIBIK  JIeN  CTYACHTTEpIiH  OoJamiak
MaMaH/IBIFBIHBIH ~ epeKIIeNliKTepiHe OalIaHbICThI
eT TUTIH MEHrepyAeri KaKeTTLTIKTepiH ecemke
aJlyFa HeTi3/IeJIreH OKBITY TYCIHIIe 1

Binimi: KociOn MamaH Ooiblll  KaJbIITacysa,
nieTeNl TypHCTEpiHE camalibl  KbI3MET KOpCeTy
KE31HJIe MIeTEelT TUIIH 011y

IckepJiri:  Herisri KpI3MeT OUIIPETIH TYPHCTIK
HBICAHJIap apachIHJa rpajalus KadijaeTTi caTy
JaFabichbl: TPaKTUKAJIBIK JAFbUIap KOHAKKANUIBIK

OKpITY

WHAYCTPUSACBIHA JKOHE TYPHUCTIK  KbI3METTEp
KepceTy

KysiperriJiri:

TYPUCTIK  YCBIHBIC  JadblHAAy  JKOHE  TYp

KaJIBIIITACTBIPY TYPU3M HBICAHIAPBIH TaJJay JKOHE
IpIKTey IPaKTUKAJBIK KY3BIPETIH KOPCETY.

MocTrpexBu3utbi:O0cnyxuBanue oQUIHATBHBIX
Y TUTJIOMAaTHYECKHUX MPHUEMOB

Heab n3yyeHusi AUCUUIIUHBI:

chopMupoBaTh y 00ydaromexcs CHCTEMHBIC,

npodeccruoHaIbHBIC 3HAHMUS,
KBaJ'II/I(bI/IKaHI/IOHHBIe YMEHUA 158 HAaBbIKN
yYOpaBJieHUs  OPraHU3alUsIMU  HWHIYCTPHHU

Typu3Ma Ha OCHOBE HM3yUYEHUS HHOCTPAHHOTO
sI3BIKA.

Kparkoe cogep:xanue:

JanHplii Kypc npeamnonaraeT JAanbHeuiiee
COBEpPIICHCTBOBAHHUE KOMMYHUKATHUBHBIX
HAaBBIKOB U YMEHHUM BO BCEX BHJaX pPEUEBOM
NeATEILHOCTH Ha OCHOBE y4eOHO-
METOJAMYECKUX KOMIUIEKTOB [JJI H3y4YEHUs
nmpodecCHoOHaTbHO-OPUEHTHPOBAHHOTO
WHOCTpaHHOTO s3bika. [log nmpodeccrnoHanbHo-

OpPHCHTHUPOBAHHBIM TIOHMUMAeTCs OOydYeHHE,
OCHOBaHHOE Ha  yd4eTe notpedHOCTEH
CTYOACHTOB B HM3YUYCHHUHU HWHOCTPAHHOI'O sA3bIKa,
JIUKTYEeMOTO 0COOCHHOCTSIMU Oynmymieit
npodeccuu

Pe3yabTart 00yuenus:

3naHusa:

3HaHue UHOCTPAHHOTO SI3bIKA npu
Ka4eCTBEHHOM  OOCIY»XMBAHUU WHOCTPAHHBIX
TYPUCTOB

YMmenns:

YMETh NPOAUTH TPAAALMI0 MEXIY TYPUCTCKUMU
00BeKTaMH, TIPEACTABIISIONIMMI OCHOBHBIC BHIIBI
YCHYT.

HaBbiku:

HaBBIKAMH TIPAKTHYECKOHN JAEATEIHHOCTH B chepe
FOCTENPUUMCTBA U OKa3aHUsI TYPUCTCKUX YCIIYT,
Komnerenunu: [IeMOHCTpUPYET NPAKTHUECKYIO
KOMIIETEHIIMI0O B OOJIACTH aHanwW3a W T1ojadopa

reception

Purpose of studying of the discipline:

to form students' system, professional knowledge,
gualification skills and management skills of
tourism industry organizations based on learning a
foreign language.

Brief description of the course:

This course involves further improvement of
communication skills and abilities in all types of
speech activity on the basis of educational and
methodological kits for learning a professionally
oriented foreign language. Professionally oriented
is understood as training based on taking into
account the needs of students in learning a foreign
language, dictated by the characteristics of the
future profession

Learning result:

Knowing: Becoming a professional, knowledge
of a foreign language while providing high-quality
services to foreign tourists

Abilities: be able to carry out a gradation
between the tourist objects represented basic
services

Skills: practical skills in the hospitality industry
and providing tourist services,

Competencies: Demonstrate practical
competence in the analysis and selection of
tourism facilities in the preparation of the tourist
offer and the formation of the tour.




00BEKTOB Typu3Ma npu COCTaBJICHUU
TYPUCTCKOTO TIPEUIONKEHUI W (OPMHUPOBAHHS

Typa.

IMonnin xoawt: (TK)  AzhD 4310-23
IIon aTaybl: ABTOMATTAHABIPY KIHE

uudpaaHabIpy

AKageMHSIJIBIK KpeIuTTep KoJIeMi:S
IlpepexBusutTep:  MeiipamMmxana OW3HECIHIET1
XKaOIBIKTap

IocTpexBu3nTTeEp: «KpI3MeT  camacelHIAFbI
TOYEKEIACP»,

IToHAi OKBITYABIH MaKCcAThI:

KpI3MeT KepceTy CeKTOphIHAAaFbl aBTOMATTHI KOHE
UQPIBIK TpOLECTep Typajbl TEOPHSIBIK JKOHE
MPAKTHKAIBIK OUTIM aiy; CTYOCHTTEPIi KBI3MET
KOpPCeTY CallachlHAAFbl  aBTOMATTAHABIPY MeEH
TUQPIaHABIPYABIH TEOPHSUIBIK KOHE KOJIaHOANbI
MoceJIeNepiH 03 OCTIHIIE MIenTyTe qaifbIHaay
KypeThiH KbICKaIIa Ma3MYHBI:

CTYACHTTEpIi OHIIPICTI HMHTEIEKTyalIn3alusiay
Heri3iHge eHOeK OHIMIUITIH apTTHIPAThIH JKOHE
KOJI €HOETIH JKOMaThIH 3aMaHayH KYpBUIFbIJIApMEH
TaHbICTBIPY. OOBEKTiIIEpAl OacKapyIblH KeIICH I
Kyienepi, KaJIIbIKCBI3 TEXHOJOTHSIIAp, Oackapy
aKIapaThlH XKYHeIey/IiH, CaKTayIbIH

JKOHE TaJIIayabIH JKaHa U PIIBIK
TEXHOJIOTUSIIAPHI, OJIapIBIH backapyasiH
aKmaparThlK ~ KaMTamachl3  eTyIiH  JocTypdi

dmicTepiMeH CambICTBIPFAHAAFBI aPTHIKIIBIIBIKTAPEI
KapacThIPBLIAIbI.

KyriseTin oKy HOTH:KeIepi:
Binimi:

OHIIpICTI OacKapyIbsIH
(GYHKIMOHAIABIK YATLIEpi;
-0ackapy YATiIepiH a3ipiiey smicreMenepi;

KYPBUTBIMIBIK-

Kon pucnunimusi: (KB) AID 4310-23
HauMeHoBaHHe JMCUMILIMHBI ABTOMAaTH3aLUA
U TUKATATA3aLns

O0bem B KpeauTax: 5

HpepexBuzntni: O60pynoBaHNe B PpECTOPAHHOM
Omu3Hece

HocTpexBusutbl: «Pucku B cdepe yciayr»
Henan uzydyenus:

Ilony4unTs TEOpETHUYECKHME M TPAKTUIECKUE
3HAHWS 00 AaBTOMATHYECKMX W  ITU(PPOBHIX

npoueccax B cepe  yclIyr; MOATOTOBUTH
CTYJICHTOB K CaMOCTOSITCIBHOMY DEIICHHUIO
TEOPETUYECKUX u MIPUKIIaTHBIX 3a1a4

aBTOMaTH3allUK U 1udposuzanuu B chepe ycruyr
Kpartkoe conep:xanue:

IUDKUTANU3alus — HacTpolka mpouecca B IT-
CHCTEME. TN KU TAIIN3 AT ymoOCTBO 1St
KOHEUYHBIX IOJB30BATENICH, eaumHooOpazue u
KOPpEKTHOE XpaHeHue BCEX JIaHHBIX
aBTOMATH3alMU: 3TO YK€ HE TPOCTO TepeHOC
MPOIIECCOB B OHJAMH-Cpeny, HO M Takas HuX

HACTpOHKa, Korja dYacTh paboT HauWHaeT
BBIIIOJIHATBECS ~ PECypCaMd  MAlllUHBI, a HE
YEII0BEKa.

OauH M3 caMBIX SIPKUX IPUMEPOB — pacyuér

BO3HArpaXkJIeHUs, OCOOCHHO B OPraHM3aLUsIX C
00IBIIMM KOJIMYECTBOM MacCOBOI'O IE€PCOHANA U
CII0KHOM CTPYKTYpOH IIEPEMEHHOTO
BO3HArpaXJIeHusa (JIbrotr, OOHYCOB, Hal0aBOK,
CAENBHON OTIaThl, KOMaHINPOBOYHBIX H T. II.)
Kparkoe conep:xkanmue:.

3HAKOMCTBO OOyYaroIMXCsi C COBPEMEHHBIMHU

Discipline code: (CCh) AD 4310-23

Name of the discipline:  Automation and
digitalization

Number of credits: 5
Prerequisites: Equipment in
business

Postrequisites: « Risks in the sphere of services»
Purpose of studying of the discipline:

Get theoretical and practical knowledge about
automatic and digital processes in the service
sector; prepare students for independent solution
of theoretical and applied problems of automation
and digitalization in the service sector

Summary:

familiarization of students with modern devices
that increase productivity and eliminate manual
labor Dbased on the intellectualization of
production. Complex object management systems,
non-waste technologies, new digital technologies
for systematization, storage and analysis of
management information, their advantages in
comparison  with  traditional methods of
management information support are considered.

the restaurant

Expected results of study:

Knowing:

structural and functional models of production
management;

-methodologies for developing management
models;

-opportunities and prospects for the development
of the digital economy and production.




-U(PIBIK  3KOHOMHKA MEH OHJIPICTIH JaMy
MYMKIHIIKTEP1 MEH ITepCIEKTHBAIAPHI.

-0Oackapy  MozenbpIepiH  o3ipieyre  apHaJFaH
3aMaHayH OaFaapiamaiblK Kypangap
IckepJriri:

KYHJIETIKTI TanchblpManapabl OpbIHAAY YIIIH Je,
YUBIMHBIH MIiHZETTEpiH Y3aK Mep3iMaIi xocnapriay
YIIiH Oe 3amMaHayd OargapiaMaliblk Kypaigapabl
naiiianany;

-TEOPHSUTBIK OlTiMIEpiH Oaramnay KoHe KOJIAaHy
MPAKTUKAIBIK €CeNTep i ey,

-TOIITA >KYMBIC.

JaFabichl:

KoCiOM KBI3METTiH CTaHAApTThl MIHAETTEPIiH MIEIry
VIIiH aBTOMAaTTaHIBIPBUIFaH Oackapy JKyHenepiH
naiiianany Aarapuiaphl;

- aBTOMAaTTaHABIpBUIFAaH Oackapy KyHenepiH
KOJIIaHY apKbUIbI OHTAMIAaHABIPY AaF IbLIaphl;

- Oackapy MocelesIepiH ey YIIiH aKIMapaTThIK

TEXHOJIOTHSJIAPABI TaHJAay XXOHE KYHeNik Tanaay
JaFabUIaphl
Kyziperridiri:
ChlflakpIHBI €CeNTey, acipece JKammail NepcoHan
CaHbl KOIl OHE aybICHalbl ChIHAKBIHBIH KypAeni
KYphUIbIMBL ~ Oap yibIMIapaa (KopAeMakbLiap,
CBHIMIIBIKAKBIIAp, YCTeMeaKbuIap, KeCiMIi aKbl, JKOJ
KYPY akpichl >koHe T.0.). IlepcoHannmel ecemnke
amynel  Oackapy CHSKTBI Oyn  mponecc, Oip
JKarbIHaH, KOIl pecypcTapibl TYTHIHATHIH MPOLIECC.

yCTpOWCcTBaMHU, 00ECIICUNBAIONIUMY TTOBBIICHHUE
MPOU3BOJUTEIBHOCTH W HCKIIOUEHHS PYYHOTO
TpyJa Ha  OCHOBE  HMHTEJUICKTYyaIH3al[iu
MpOW3BOACTBA.  PaccMaTpuBarmTCS  CIIOKHBIC
CHCTEMBI YIPaBJIICHUS OOBEKTaMH, 0€30TXOIHBIC

TCXHOJIOTHUH, HOBBIC HI/I(i)pOBLIe TCXHOJIOTUU
CHCTEMAaTHU3allNH, XpaHEHUs H aHanM3a
yIpaBIICHUECKON HHPOPMAITUH, 150,
HpeI/IMYHleCTBa B CpaBHeHI/II/I C TpaI[I/IHI/IOHHI)IMI/I
METOAaMU UHQOPMAIIMOHHOH MOAAECPIKKHU
MEHEIKMEHTA.

O:kuaemMble pe3yabTaThl H3YYeHUS

3uaer:

CTPYKTYpHO-(YHKIMOHAIEHBIE MOJENH
VIIpaBJICHHsI TPOU3BOJICTBOM;

-METOOJIOTHH pa3paboTku MoJieei
YIpaBICHHS,

-BO3MOXXHOCTH W  TEPCIEKTHBBl  Pa3BUTHUSL

U(pPOBOI SKOHOMUKH U IIPOU3BOCTBA.
-COBPEMEHHBIE NMPOTPAMMHBIE HHCTPYMEHTHI IS
pa3paboTKH MoJieNIel yrpaBieHHS.

YMenus:
-UCTIONIb30BaTh  COBPEMEHHBIE  MPOTPAMMHBIC
I/IHCTPYMCHTI)I JJIA BBITIOJIHCHUS, KakK

MOBCECAHCBHBIX 3aJad, TaK MW HNEPCICKTUBHOI'O
IUIAaHUPOBAHUA 3aJiad OpraHu3alniu,

-OCHUBATh U IPUMCHATH TCOpeTI/I‘IeCKI/Iﬁ Garax
JJ1d pECIICHUA MMPAKTHUYCCKUX 3a4a4,

-pa6OTaTB B KOMaHJE.

HaBpikn:

-HaBbIKaMU HCIIOJIB30BAHUSA
aBTOMATU3UPOBAHHBIX CHUCTEM YIIPABJICHUS IS
pereHus CTaHAAPTHBIX 3a71a4

npodecCHoHaTLHON A TETHHOCTH;
- HaBBIKAMH ONTHMH3ALMU C HWCIOJIH30BAHUEM
ABTOMATH3MPOBAHHBIX CHCTEM YITPABJICHUS;

-modern  software  tools  for
management models

Abilities:

use modern software tools to perform both
everyday tasks and long-term planning of the
organization's tasks;

-evaluate and apply theoretical knowledge

to solve practical problems;

-work in a team.

Skills:

skills in using automated control systems to solve
standard tasks of professional activity;

- optimization skills using automated control
systems;

- skills of system analysis and selection of
information technologies for solving management
problems
Competencies:

Calculation of remuneration, especially in
organizations with a large number of mass
personnel and a complex structure of variable
remuneration (benefits, bonuses, allowances,
piecework pay, travel allowance, etc.). Like
personnel records management, this is a process
that, on the one hand, consumes a lot of resources.

developing




- HaBBIKAMH CHCTEMHOTO aHalW3a M BBIOOpA
MH(QOPMAIIMOHHBIX TEXHOJIOTUM MJIsl PELICHUs
3aJa4 yrnpaBJieHUS

Komnerenumn:

Pacuér  BoO3HarpaxzieHus, 0cOOEHHO B
OpraHm3aluiax ¢  OOJBIIMM  KOJHYECTBOM
MaccoOBOTO MEpcoHala W CJIOXKHOH CTPYKTYpoH
MEPEMEHHOT0 BO3HAIPAXXKACHHUs (JIbIOT, OOHYCOB,
Ha/10aBOK, CIIEILHON OTUIATHI, KOMaHIUPOBOYHBIX
u T. 1.). Kak u xanpoBoe Aemonpou3BoaCTBO, 3TO
IpoIecc, Ha KOTOPBIH, C OIHOH CTOPOHHI,
TPATUTCI MHOT'O PECYPCOB.

Honnin koawr: (TK) MBKN 3306-23
ITon araysl: Meiipamxana Ou3HeciHeTi
KaJbKYJSIUsIIAY HeTi3epi
AKageMHUsUIBIK KpeaIuTTep Kojemi:5

[pepexBuzurrep: «MelipamxaHa Ou3HeCIHAETI
*kabpikTapy,«MIMb KBI3MET KOpCeTy
TEXHOJIOTHACHD»

HocTpexkBusnrrep: « MeiimanxaHa CepBHCI JKoHE
MelipaMxaHa MOJEHHUETI», « TyThIHYIIBLIAPIBIH
MiHe3-KYJIKbIH OacKapy»

ITonai OKBITYAbIH MaKCATHI:

KoramMzbplK TaMakTaHIBIPY KOCIIOPBIHAAPHIHIAFEI
OyXTalTepIIiK €CenTi YUBIMAACTRIPY HETi3aepi MeH
OpUHOMOTEPIH  KapacTelpangsl.  LlukizaTTapabl
€cenKe ajy oMicTeMeci, KOFaMIbIK TaMaKTaHABIPY
OHIMIEPiHIH OyXranTepiik ecebi MEH caTy OarachblH
KanpITacTeipy Kepcerinren. Illuki Tarammap
JKUBIHTBIFBIHBIH KYHBIH KaJIBIITACTHIPY

KypeTrsin KpIcKaa Ma3MyHbI:

Ilonmep ecem meH OyxranTepiik ecem Heri3aepiH
KaJIBIITACTBIPYZla  OJEYMETTIK, MOJCHU  JKOHE
Tapuxu  QaxkTopilap  Typalbl  TYCIHIKTEPHiH
KaJIbIITACyblH KaMmMTaMachbl3 €Ty MakcaTblHIa
OKBITBUIAJIBI; KAJITbl aaM3aTTHIK MOJICHUETTIH Oip

Ko mucununmnunst: (KB) OKRB3306-23
HaumenoBanue qucuuminHbl: OCHOBBI
KaJbKYJISAIUN B PECTOPAHHOM Jelie

O0bem B kpeauTax. 5

IpepexBusnThl: « O60pynOBaHUE B
pecTopaHHOM OH3HEcCe», « TEeXHOJIOTHUS
oOcnyxxuBanue B P/II'b »

IMocrpexBusuthl: «KynpTypa pecTOpaHHOTO U
TOCTHHUYHOTO CEPBUCAY», « YTIpaBlicHHE
MOBEJICHUEM ITOTPEOUTEIICIH

Henb u3ydyenus:

PaccmaTpuBaeT ~ OCHOBBI ~ OpraHuzalid |
TIPUHITHITBI yueTa Ha MIPEIIPUATHUSIX
00IIIECTBEHHOTO MUTaHus. W3mokeHa MeTonuka
yueTa ChIpbsi, (OPMHPOBAHHS YYETHBIX H
OTITYCKHBIX IICH Ha MPOAYKIHIO OOIECTBEHHOTO
nuTaHus. PackpbIThl TpaBWia (QOPMHUPOBAHUS
CTOMMOCTH CHIPbEBOTO Habopa OJIFOI.

Kpartkoe conep:kanmue:

JucuuninuHel u3ydaeTcs ¢ Lelblo obecreueHne
c(hOpMHUPOBAHHOCTH MPEeICTaBICHU I 0
COLIMATIBHBIX, KYJIBTYPHBIX U HCTOPUYCCKUX
(aKTOpax CTaHOBJICHHS OCHOB KAaJIBKYISIIIUK H
yueTa; obecrieueHue c(hOpMHPOBAHHOCTH

Discipline code: (CCh) BCRB3306-23

Name of the discipline: Basics of calculation in
the restaurant business

Number of credits: 5

Prerequisites: «Equipment in the restaurant
business», « Tehnology service in RDGB»
Postrequisites: «Culture of restaurant and hotel
service», « Consumer behavior of services »
Purpose of studying of the disciplinef
Considers the basics of organization and
principles of accounting in public catering
establishments. The method of accounting for raw
materials, the formation of accounting and selling
prices for public catering products is outlined. The
rules for the formation of the cost of a raw set of
dishes are disclosed.

Summary:

Disciplines are studied in order to ensure the
formation of ideas about social, cultural and
historical factors in the formation of the
foundations of calculation and accounting;
ensuring the formation of ideas about costing and
accounting in public catering as part of a common
human culture.




0ediri peTiHae KOFaMJIbIK TaMaKTaHIbIpy/Ia ©31HIIK
KYH 0HEe OyXraiTepiik ecer Typaibl TyCiHIKTepi
KaJIBIITACTBHIPY/ABI KAMTaMachl3 €Ty. blabic-asKThIH
KYHBIH €CeNTey KapTallapblH jkacay. MeipamxaHa
Ou3Hecl. Koramasik TaMaKTaHIBIPY
KOCIMMOPBIHIAPBIHAAFEI Oara Oenriney

Kyrinerin oKy HOTH:Ke1ePpi:

Binimi:

paloHaN bl TaMaKTaHy HEri3zepi, TeHACCTIPUIreH
TaMaKTaHy TEOPHUSICHI, TCipy TypIepi )KoHe SpTyp:i
JUeTaap YIIiH THIHBIM CallbIHFaH TaFaMap.

- ApHaifpl Ma3ip/Ii KYpacTeIpy epexenepi.

- OHjiey Ma3ipi NIMKI3aTBIHBIH €ce0l KOHE O31HJIIK
KYHBIH €CEITeY.

- KOFaMJbIK TaMaKTaHJBIPYy OHIMJIEPIH OTKI3y
OarachIH ecenTey TIpTioi.

- [llapyampuiblK onepanusuiapibl KyxKarray
Ickepairi:

blapic-asgKThIH TEXHOIOTHSIIBIK KapTaCchIH jKacay.

- Tamak KaJObIKTapblH, IIHUKI3aTTBl  TOCEY
HOpMAaJIapbIH €CETTEHI3.
- JlaiipIH eHIMHIH cartachklH Oaranay.
- HopMaTHBTIK-TeXHUKAIBIK Ky)KaTTaMaHbI
KOJIJIaHy.
- TeXHOJIOTUAIBIK KapTaiap/bl, micipy

aNTOPUTMJIEPiH JKacay.
- blapic-ask meH eHIMIEPIIH 63IHIIK KYHBIH

ecenrtey
JlarapIchbl:

Mo3ipre  TarammapApl  IIEOEpIiKIeH  €HTi3y.
[uki3aTThl JIyphic KaOBUIAAHBI3. 3ePTTENETIH
TaramJiap MEH eHIMJIepTre HOPMATHBTIK-
TEXHHUKAJBIK KYKaTTapabl TallCBIPy

Kysipetridiri: .

«Ecen koHe OyXranTepiik ecelm  Herizuepi»
HaKTBUIAU bl

MPEJICTABJICHUH O KaNbKYJISIIMM W y4eTe B
OOIIIEeCTBEHHOM TIMTAaHWUM KaK dYacTu oOre-
YeJIOBEUECKOM KYIbTYPHI.

CocraBiieHUe  KaJubKYyJSIUOHHBIE KapThl Ha
O;roma. TIPEANPHUATHAX PECTOPAHHOTO OW3HEca.
LlenoobpazoBanus Ha MPEIIPUATHIX
0O0IIIECTBEHHOTO MTUTAHMSI.

O:xuaaemMbie pe3yJibTaThl H3YyUYEHHUS:

3HaHus.

OCHOBBI palrOHAJIBHOI'O IMUTaHUA, TCOPUIO
c0aJTaHCUPOBAHHOTO TTUTAHWS, BUJIbI KYITUHAPHOMN
00pabOTKM W 3ampemaeMbie TMPOTYKTHI IS
Pa3JINYHbIX JUCT.

- [IpaBuna cocTaBiieHUs CIIENUATBHOTO MEHIO.

- Y4eTr v NpOou3BOAUTh KATbKYISIIUIO CHIPhS JIIsI
JIe4eOHOTO MEHIO.

- HOpHI[OK pacqéTa MpoOJgaKHbIX II€H Ha

MPOAYKIHIO  OOIIECTBEHHOTO  MUTaHWs.  --
JloxymeHTabHOE OOPMIICHUE XO3SICTBEHHBIX
onepanuim
Ymenus:

CoCTaBIATh TEXHOIOTUYECKHE KapThl Ha Oro/1a.
- PaccuntneiBath IMUIIEBBIC OTXOJbI, HOPMBI
3aKJTaKHN CBIPHSI.
- OueHnBaTh Ka4€CTBO TOTOBOH MPOIYKITHH.
- Ilonb30BaThCd HOPMATUBHO-TEXHUYECKOM
JIOKYMEHTAaIUEH.
- CocTaBiasaTh  TEXHOJIOTHYECKUE
aITOPUTMBI IPUTOTOBIIEHUS OIFO.
- PacueT cTOMMOCTH OJIIO[ M U3/IEIIHIL;
HaBbIku: KBaTM(UIMPOBAHHO BKJIIOYATH OJIIO/IA
B MeHo. [IpaBUIBbHO TPUHSTH  CHIPHE
[IpencraBisiTh  HOPMATUBHO — TEXHUYECKOMU
JMIOKYMEHTAITMH Ha N3ydaeMble OJTI0/1a U U3ICIHS.
Komnerenunu:

«OCHOBBI KaJbKYJSIIIUU U YUETa)» YTOUHSIET

KapThl,

Drawing up costing cards for dishes. restaurant
businesses. Pricing in catering establishments.
Expected results of study:
Knowing:.
the basics of rational nutrition, the theory of
balanced nutrition, types of cooking and
prohibited foods for various diets.
- Rules for compiling a special menu.
- Accounting and costing of raw materials for the
treatment menu.
- The procedure for calculating sales prices for
catering products.
- Documentation of business transactions
Abilities:
Make technological maps for dishes.

- Calculate food waste, norms for laying raw
materials.
- Evaluate the quality of finished products.
- To use normative and technical documentation.
- Make technological maps, cooking algorithms.
- Calculation of the cost of dishes and products
Skills:
skillfully include dishes in the menu. Properly
accept raw materials. Submit regulatory and
technical documentation for the studied dishes and
products
Competencies:.
Basics of Calculation and Accounting"” clarifies
the content of the educational material, the
sequence of its study, distribution of teaching
hours, topics of practical classes, abstracts, types
of independent work




OKy MaTepUallbIHBIH Ma3MyHBI, OHBI 3eplesey
pPEeTTiTIr, OKy caraTTaphlH 06iy, IPaKTUKAIBIK
cabakTapAbIH TaKbIPBINTaphl, pedeparrap, ©3iHIIK
JKYMBIC TYpIepi

coJepiKaHue y4eOHOT0
MOCIEIOBATENLHOCTD €r0 H3YUCHMUS,
pacrupezencHiUe  Y4eOHBIX YacoB, TEMaTHKY
MPaKTHYECKUX  3aHATUH, pedepaTroB, BHIBI
CaMOCTOSITEIILHBIX paboT

Matcpuaia,

Ionnin koaw! : (KK) MBR 3301-23

IIon aTaybi: MeilipamxaHa Ou3HeciHAer
poOOTTaHABIPY

AkageMUsUIBIK KpeaIuTTep Kojaemi: 5
IIpepexBusuTTep: AKIIapaTTHIK-
KOMMYHHKAIMSIIBIK TEXHOJIOTUsLIIap
HocrpexkBusutrep: «MIMbB Gackapy xylecinaeri
aKMapaTThIK TEXHOJIOTHSIAPY,

OKBITY MaKCATBI:

POOOTOTEXHHUKA YKOHE aBTOMATTaHIBIPY, OJAPIbIH
HETI3T1 JIaMy TEHJSHIMSUIAPhl KOHE MeipamxaHa
OW3HecCiHIe  KOJNJaHy  Typalbl  HIESIapAbl
KaJBIITACTBIPY

Kyperbin KbIcKama Ma3MyHbI:

[Tonmi  OKy  MakKcaTb:pOOOTOTEXHHKA  JKOHE
aBTOMATTaH/ABIPY,  ONApIbIH  HETi3ri  jJamy
TEHJCHIUSIAPHl JKOHE MeHpaMxaHa OW3HECIHIC
KOJJIaHy Typalbl HIESIapIbl  KaJbIITacTHIpY.
Kadenep men metipamxaHanapiarsl poOOTTaHABIPY
koHe Oacka Ja 3aMaHayd TexHosorusuiap. 3D
npuHTEepAl  Konmany.  lIpomoyTep-poGoTTapasl
naiianany MYMKIiHIIKTEI. Metipamxana
OW3HeciH/erl CepBUCTI aBTOMATTAHABIPY. OHIMAI
€celKe aly/Abl aBTOMATTaHIBIPY, CaTy )KHE KYMBIC
YaKBITBIH OaKbuIay

KyTinerin oKy HoTH:KEIEPI:

Binimi:
- MelipamxaHa OuW3HeciHAeri Ou3Hec-mpouecTepIi
aKnaparTaHJbIpy, poOoTTaHaBIpY KOHE

aBTOMATTAH/ABIPYIbIH HETi3r Tacuiaepin Oinesi
JKOHE TYCIHEel;

Kon pucnunimuel: (BK) RRB 3301-23
HaumenoBanue qucuuminabl: PoOoTtu3anus B
PECTOPHHOM OH3HECE

KomrmbroTepHbIe TEXHOJIOTHH B OM3HEce

O0beM B kpeguTax: 5

HpepexBuszntsi: MHDOpMaIIOHHO-
KOMMYHHUKaIIMOHHBIE TEXHOJIOTHU
IMocTpexBusuThi: «MHDOPMAIIMOHHBIE
TEXHOJIOTUM B cucteMe yrpasienus B P/II'by»
Henb uydyenus:.

(dhopMupoBaHue NpeACTaBICHUM 0
pPOOOTOTEXHUKE M aBTOMATHU3AINH, X OCHOBHBIX
TCHACHIUAX pa3BUTUA u IIPUMCHCHUA B
pecTopaHHOM OU3HECe

Kpartkoe conep:xanue:

¢dopmupoBaHHe Npe/ICTaBICHUM 0
pO6OTOTeXHI/IKC N aBTOMaTHu3aluu, NX OCHOBHBIX
TEHACHIUAX DPa3BUTHA © TNPUMEHEHHS B
pecTopaHHOM OHM3HECE.

PoGotuzanus 51 Ipyrue COBPEMEHHBIE
TEXHOJIOTHH B Kade u pectopanax. [Ipumenenue
3d-npurTepa. BO3MOXHOCTH — HCIOJIB30BAHUS
POOOTOB-IIPOMOYTEPOB. ABTOMaTH3AISA
oOcinyXvBaHHS B  pPECTOPaHHOM  OwW3Hece.
ABToMaTH3anus y4€Ta MPOIYKIMH, KOHTPOJIEM
MPOJIaXK M pabodero BpeMEHH.

O:kuaemble pe3yabTaThl H3yYeHH:

3uanus:

- 3HACT W TIIOHHUMAET OCHOBHBLIC IIOJAXOJbI
WHPOPMaTH3AIINH, poboTuzanuu u
aBTOMATH3AINN OM3HEC-TTPOIECCOB

Discipline code (UK) RIRB 3301-23

Name of the discipline: Robotization in the
restorn business

Number of credits: 5

Prerequisites: Information and communication
technologies

Postrequisites: «Information technologies in the
management system in RDGB»

The purpose of studying the discipline:
formation of ideas about robotics and automation,
their main trends in development and application
in the restaurant business

Summary:

formation of ideas about robotics and automation,
their main trends in development and application
in the restaurant business.

Robotization and other modern technologies in
cafes and restaurants. Application of a 3d printer.
Possibilities  of  using robots-promoters.
Automation of service in the restaurant business.
Automation of product accounting, control of
sales and working hours

Expected learning outcomes:

Knowledge:

- knows and understands the main approaches of
informatization, robotization and automation of
business processes in the restaurant business;

- knows the principles of mechatronics,
automation and the basics of using robots in the
restaurant business;

Abilities:




- MEXaTpOHWKa, ABTOMATTAHJABIPY HPUHIUNTEPIH
KoHe  MelpamxaHa Om3HeciHae  poOOTTapIbI
KOJIJIaHy HeTi3/epin Oineni

Ickepairi:

MelipaMxaHa OM3HECIHIH 9pPTYPII KOCIMOPBIHIAPHIH
aBTOMATTaH/IBIPY OoiibIHIIa YCBIHBICTAP/IBI
TaJIaiapl )KOHE KAJIBIITACThIPAIbI

Jarabichl:

- MeiipamxaHa OM3Hec! YIIiH eHIMJ1 eCemnKe aTyabl,
caryibl OakbuUiayAbl JKOHE YaKbITThl OaKbLIayJibl
aBTOMATTaH/IBIPY JaFIbIIaphl 0ap;

- Me#paMxaHa OW3HECIHIH THIMIUTTIH apTTBIPy

YIIiH  MOOWMJBAI  KOCBIMIIANApAbl  Nalgajiany
JarapuIaphl oap;

- xademepmi, Oapiapapl, MeHpamMxaHaIapIb,
MUIIEPUSIIAPbI,  acxaHanapiabl, (Gactdynrapmsr,
acxaHanapjpl, KOFaMJIbIK TaMaKTaHy OpPBIHJIAPbIH
aBTOMATTaH/IBIPY OaraapiamMaliapblH IManjaiaHa bl
Ky3sbiperTiairi:

OpTypai TEXHOJIOTHUSIIBIK npouecTepae
KOJIIaHBIIaThIH poboTTap MEH POOOTTEI
TEXHOJOTHSJIBIK ~ KCUICHIACPAIH  JKYMBIC  ICTEy
nporecTepi MEH KYPBUIFBIIAPHl  CAJlaCHIHJIAFbI
Heriari  OuriM  MeH  JaFapuiap.  COHJal-ak

OHEPKACINTIK OHJIPICTIH OpTYpHi canalapbIHIaFbl
TEXHOJIOTHSJIBIK ONepanusyiap MEH HpolecTepi
poOOTTaHABIPYFa apHAJIFaH POOOTTHI XKYHelep MEH
KELICHICP/Ii d3ipJiey SJIicTepi. ...

pecTopaHHOTO OH3Heca;

-3HAET TPUHIMITEI MEXaTPOMHMKH, aBTOMATH3AIINN
M OCHOBBI MPHUMEHEHUST POOOTOB B PECTOPAHHOM
ousHece;

Ymenus:

- BJIaICCT HAaBbIKAMH 110 HUCITOJIB30BAHHUIO
MOOWJIBHBIX ~ TPHIOKEHUA JUIS  MOBBIIICHUS
3G (EeKTUBHOCTA NEATENBHOCTH  PECTOPAaHHOTO
OusHeca;

HaBbiknu:

WCTIONB3YEeT TPOTPaMMBl JIJISI  aBTOMATH3AIUN
Kade, 0apoB, PECTOPAHOB, TTHTIIICPHH,
3aKyCOYHBIX, ¢actdynos, CTOJIOBBIX,
MPEANPUATUNA OOIIECTBEHHOTO MTUTAHUS
Komnerenmun:

OcHOBHBIE 3HAaHMS M HaBBIKM B 00JIaCcTH

YCTPOHCTB M TpoLeccoB (HYHKIMOHUPOBAHUS
pob6oToB u POOOTH3MPOBAHHBIX
TEXHOJIOTMYECKUX KOMIUIEKCOB IPUMEHAEMBIX B
pasjInyHBIX TEXHOJOIMYECKUX IIpoueccax . a
TaKXe METOIbl pa3pabdOTKH POOOTH3MPOBAHHBIX

CUCTEM W KOMIUIEKCOB I  poOoTH3amuu
TEXHOJIOTHYECKUX OIEpalii ¥ TMPOIIECCOB B
Pa3ITUYHBIX o0JtacTax MIPOMBIITUICHHOT O
MIPOU3BOJICTBA. ...

analyzes and generates proposals for the
automation of various restaurant business
enterprises

Skills:

- has the skills to automate product accounting,
sales control and time tracking for the restaurant
business;

- has the skills to use mobile applications to
improve the efficiency of the restaurant business;

- uses programs to automate cafes, bars,
restaurants, pizzerias, eateries, fast foods,
canteens, catering establishments

Competencies:

Basic knowledge and skills in the field of
devices and processes of functioning of robots and
robotic technological complexes used in various
technological processes. as well as methods for
the development of robotic systems and
complexes for the robotization of technological
operations and processes in various areas of
industrial production. ...

onnin koaer: (TK) MIMB ITID 3307-23
ITon araysi: MIMB-zeri IT-unrepbep au3aliHbl
AKaJeMHsUIIBIK KpeIuTTep KoJieMi: 5

IIpepexBusutTep:  MeiipamMxana OW3HECIHIET1
YKaOIBIKTap

HocrpexBusurrep:  «KpI3MeT  canmaceiHmarsl
TOYEKeIep»,

Kon muctmmumuaet: (KB) ITDIRDGB3307-23
HammenoBanune guctmimael: 1T -au3ain
nHTeprepos B P/II'b

O0BeM B KpeauTax: 5

[IpepexBr3uTh: O00pyAOBaHKE B PECTOPAHHOM
ousHece

IMoctpexBusutel: «Pucku B chepe ycmyr»

Discipline code: (CCh) ITIDRDGB3307-23
Name of the discipline: IT -interior design in
RDGB

Number of credits: 5
Prerequisites: Equipment in
business

Postrequisites: « Risks in the sphere of services»

the restaurant




IMonai OKBITYIBIH MaKCATHI:

[ToHHIH MakcaTbl CTYACHTTEpIIH AHW3aiiH >KOoHE
KOPIOPATUBTIK COHKECTIKTI KYpy EpeKIIeTiKTepiH
JTAMBITY OOJIBITT TAOBLIAIBI.

CTHJIb JKOHE OJApJAbIH KOHAK Y KOCIOPHBIHBIH
Oocekere KaOiIeTTUTITIHACTI poili, COHBIMEH KaTap

TYCiHY
) HKOHOMHKACHIHIAFbI KOHAKKaMIJIBbUIBIK
WHIYCTPUSCBIHBIH ~ OCIIT  KeJie JKaTKaH pedi.

JYKoOaHbIH KaJIBIITACYHI
OKYIIBUTApAbIH MOJCHUETI MEH AN3aliH JaFabUIaphI.
ITpakTHKaJIBIK KYpPCTBIH MaKCaThl
rpaguKanblk OargapiaManapMeH KYMBIC
JaFrAbUIAPBIH KAJIBIITACTHIPY KOHE TEPEHICTY.
[ToHHIH HeTi3ri MaKcaTTaphl:
- KbI3MET TYypi peTiHAe au3alfHMEH, AN3alHHBIH
HETI3T1 YFbIMJIapbIMEH TaHBICY;
- ’%o0aaynblH HeTi3rl TEepMUHICPIH cayaTThl KoHE
JIOTHKAJIBIK KOJIAAHY bl KAJIBIITACTHIPY;
- OCTETHKAIBIK TalFaM MEH CTHIb
TopOueney
KypeTrsiH KbIcKama Ma3MyHBbI:
3epTTeyniH MakcaThl: CTYICHTTEp IU3aiH JKoHE
KOPIOPATUBTIK OipereiinikTi Kypy epeKIIeTiKTepiH
JKOHE OJapAblH KOHAaK YH JKoHE MelpamxaHa
KOCITIOPHBIHBIH 0ocekere KaOIIeTTUTITIHACTI poITiH
MeHrepy6 WilliH MEH TYCTi MaijanaHa OTBIPHII,
KEHICTIKTIH ~ yII ~ eJIeMJi  MOJENIH  KYpY.
®oropeamuctik 3D cyperi MaTepuanmapbH,
knha3aelH  KOHE NEeKOpAbIH Oip-OipiHe Kamait
colikec KeneTiHiH kepceTeni. Ju3aiiH K00aChIHBIH
BU3yaJM3alUsACHl KEHCEHIH KaHgail OoJaTBHIHBIH
TYCiHyre MYMKIHIIK Oepemi
KyTinerin oKy HOTH:KEIEPI:
Binimi:

- CTYACHTTEP ﬂH3aﬁH JKOHC

OIperedyIikTi Kypy epeKIIeNiKTepiH

icTey

ce3iMIH

KOpPIOPATUBTIK
KOHE

Henb usyvyenns::

Ilenp OUCLHUIUIMHBI - OCBOGHUE CTYAEHTaMU
ocobeHHOCTel co3aanus nu3aiina 1 GUPMEHHOTO
CTHJISI M HMX POJM B KOHKYPEHTOCIIOCOOHOCTH

TOCTHHUYHOTO HIPENpUsTHS, a  Takxe
OCMBICJIEHUE

BO3pacTarouei ponun HHAYCTPUU
TOCTEIIPUUMCTBA B JKOHOMHKE  CTpPaHBI.

®opmMupoBaHUE POEKTHON
KYJIbTYpbl 1 HaBBIKOB JTM3aHEPCKOTO UCKYCCTBa
y cryneHToB. [IpakTrdaecknii Kypc HIMeeT IeNbIo
(hopMupoBaHUe U yriIyOJieHNEe HaBBIKOB pabOTHI C
rpaguuecKUMU IPOrpaMMaMHu.

OCHOBHBIMH 33/1a4aMH JUCHMITIINHBI SBISIFOTCS:

- 3HAKOMCTBO C JU3alfHOM, KaK pPOJOM
JIeSITeIbHOCTH, OCHOBHBIMH TTOHSITHSIMH JH3aiTHa;
- (opmupoBaHue TpPaMOTHOTO | JIOTHYHOTO
KCIIOJIb30BAHUSI OCHOBHBIX TEPMUHOB JIHM3aiiHa;

- BOCIIUTaHHE AICTETUYECKOTO BKyCa W UyBCTBA
CTHIIS.

Kpartkoe conep:xanue:

OcBoeHHE CTyJEHTaMH OCOOCHHOCTEW CO3MaHus
Iu3aiiHa ¥ (QUPMEHHOTO CTWIS W WX pOJH B
KOHKYPEHTOCIIOCOOHOCTH TOCTUHUYHHO-
PECTOPaHHOTO MIPETPUATHSIO CO3/1aHus
TPEXMEPHOI MOJIENN MTPOCTPAHCTBA MIPH ITOMOIIIH
¢dopmer u 1uBera. dotopeamuctuyHas 3D-
KapTHUHKa TIOK&KET, KaK COYeTaloTCd MEeXAY
coboif  marepuanbl, Mebemp W JIEKOp.
Busyanuzauus ~ auzailH-poekTa  MO3BOJISIET
MOHSATh, KaK OyJIeT BBITJISACTD OPUC

OxunaemMble pe3ynbTaThl H3Y4YEHUS:

3HaTh!

- coJiep)KaHUE KIIIOUEBBIX MOHATUN M KaTeropui
musaiina (ITK-12);

- KaKk  CpeAcTBaMu

zmsaﬁHa BbIPA3uTh

Purpose of studying of the discipline:

The purpose of the discipline is the development
by students of the features of creating design and
corporate identity.

style and their role in the competitiveness of the
hotel enterprise, as well as understanding

the growing role of the hospitality industry in the
country's economy. Formation of the project
culture and design skills of students. The practical
course aims

formation and deepening of skills in working with
graphic programs.

The main objectives of the discipline are:

- familiarity with design as a kind of activity, the
basic concepts of design;

- formation of a competent and logical use of the
main terms of design;

- education of aesthetic taste and sense of style.
Summary:

Students mastering the features of creating design
and corporate identity and their role in the
competitiveness of a hotel and restaurant
enterprise6 creating a three-dimensional model of
space using shape and color. A photorealistic 3D
picture will show how materials, furniture and
decor fit together. Visualization of the design
project allows you to understand what the office
will look like

Expected results of study:

Knowing:

students mastering the features of creating design
and corporate identity and their role in the
competitiveness of a hotel and restaurant
enterprise6 creating a three-dimensional model of
space using shape and color. A photorealistic 3D
picture will show how materials, furniture and




oNMapAbplH KOHaK YA JKOHE MelipaMxaHa
KOCITOPHBIHBIH ~ Oocekere KaOineTTimiriHaeri
perniH MeHrepy6 WilIiH MEH TYCTI MaimaiaHa
OTBIPHIIN, KEHICTIKTIH YII ONIIeMIl MOJEINiH
KYypy.

- DoTOpeaTuCTHKAIBIK 3D cyper
MaTepHaIaPbIH, Krha3ablH JKOHE JACKOPIBIH
0ip-OipiHe Kanail coiikec KeJeTiHiH KopceTe/i. -

Ju3zaiin KOOACHIHBIH BU3YyaJIU3aLUsACH
KEHCEHIH  KaHaai  OoJaThIHBIH  TYCIHyTe
MYMKiHZIK 6epei

Ickepairi:

- Oenrimi Oip ’k00aNBIK mIemiMAepai KaObUTIayabIH
ceben-cangap OaillaHBICHIH TYCIHY;

- rpaduKanbIK GopMaTTapAbIH SPTYPIl Typiepinae
mapnay;

- - yiureciMIi TIOHIIK-KEHICTIKTiK opta Kypy (KK-
6);

- 3aMaHayd MHTepbep CTHibAepiH axbipaty (KK-
12);

- KOHAaK  VHIIH  HWHTEphEp
TY)KBIPBIMJIAMACHIH TYXKBIPBIM/IAY.
JlarapIchbl:

KOJIOPUCTIK UICSHBI 1aMBITY
KysipetriJiri:

KOHaK YW KBI3METiHAE OHTAWUJIBl TEXHOJOTHUSIIBIK
MPOIECTEPAl, OHBIH IIIiHAE TYTHIHYIIBLIAPABIH
TajanrtapbiHa ColKec naiiaianyra JabiH 00y
KK-12

(kociOM KY3BIPETTUTIKTEp) TEOPUSIIBIK HeTi3AepiH
MEHIrepyre JalbIHAbIK

JTN3aMHBIHBIH

3aMaHayd TEXHOJOTHsUIapAbl  KoHE  jkobanay
omicTepiH KOJNIAHy Heri3iHIe KOHaKyHiep MeH
Oacka OpHAJIACTBIPY 00BEKTLIepiHIH

(YHKIIMOHAJIIBIK MTPOIIECTEPiH jKobaIay
KK-7
(kociOu Ky3bIpeTTep)

omnpexnenénnoe HactpoeHue (I[1K-6);

- JU3aiH BUPTYaJIbHON nHOpMaIuH,
(upMeHHBIX U TpadUUECKUX CTUIICH;

- TCUXO(HU3UOTIOTHIECKHE OCOOCHHOCTH IIBETOB
(IIK-6);

- COBpEMEHHbIE METOIBI
npoektupoBanus uaTepbepa (I1K-12).
YMetsb:

- TNOHMMaTh TNPUYUHHO-CIICACTBCHHYIO CBSI3b
OPUHATHS ~TEX WJIM HMHBIX  JU3AHHEPCKHUX
peuIeHui;

OPHUCHTUPOBATLCS B PA3JIMYHBIX THIAX
rpaguuecKux GopMaToB;
CO3/1aBaTh TaPMOHHYHYIO
npoctpancTBennyio cpeay (ITK-6);
- - pa3nM4aTh CTHJIH COBPEMEHHOTO MHTEphepa
(TIK-12);

(GOopMyIHMpOBAaTh KOHLEILHUIO HPOCKTa
WHTEpbepa FOCTHHUIIBL.

JTU3aiH-

IIPEAMETHO-

HaBrikn:

- pa3paboTKON KOJIOPUCTHYECKOMN HIIEH;
KoMmmnerennumn:

TOTOBHOCTEIO HCIIOJIb30BaTh  ONTHMAaJbHBIE

TEXHOJIOTHYECKUE TPOLECChl B TOCTHHUYHON
JESITEJIbHOCTH, B TOM YHCJIC B COOTBETCTBUHU C
TpeOOBAHMAMH TOTPEOUTEIIS

IK-12

(mpodeccronanbHbIC KOMITCTEHIINH )
TOTOBHOCTBIO K OCBOCHHIO TEOPETUUCCKUX OCHOB
MPOCKTHPOBAHUS (PYHKIHOHAIBHBIX IMPOIECCOB
FOCTUHULI U APYTUX CPpCACTB pPasMCIICHUA Ha
OCHOBE NPHMECHEHHs COBPEMEHHBIX TEXHOJOTUI
Y METOJIOB IPOCKTUPOBAHUS

IK-7
(mpodeccroHanbHBIE KOMITETCHIIUH)
npodeccroHabHbIC: TOTOBHOCTBIO K

decor fit together. Visualization of the design
project allows you to understand what the office
will look like

Abilities:

understand the cause-and-effect relationship of
making certain design decisions;

- - navigate in different types of graphic formats;
create a harmonious subject-spatial
environment (PC-6);

- - distinguish between styles of modern interior
(PC-12);

- - to formulate the concept of the interior design
of the hotel.

Skills:

development of a coloristic idea

Competencies:

willingness to use optimal technological processes
in hotel activities, including in accordance with
customer requirements

PC-12

(professional competencies) readiness to master
the theoretical foundations

design of functional processes of hotels and other
accommodation facilities based on the use of
modern technologies and design methods

PC-7

(professional competencies)

professional: readiness to organize work to
confirm compliance with the classification system
hotels and other accommaodation facilities




KociOM: KIKTey JKyHeciHe COHKecTiriH pacray
OOMBIHIIIA JKYMBICTHI YHBIMAACTHIPYFa TaWbIHIBIK
KOHAK YiJiep jkoHe 0acKka OpHaJIacThIPy OpbIHIAPHI

opraHusanuu pa60T 1o MOATBCPIKACHUIO
COOTBCTCTBUA CUCTEMC KJ'IaCCI/ICI)I/IKaHI/II/I
TOCTUHUI U APYTUX CPEACTB PASMCIICHUA

Honnin koxer: (TK) Ml 3307-23
ITon aTaywl: Melipamxana ici
AKaJTeMHUsJIBIK KpPeTUuTTeP Kojemi: 5

[pepexBusutrep: «KoHak yii OusHeciHzeri
JKAOIBIKTap)

HocrpexBuzurrep:«Melipamxana JKOHE
MeliMaHXaHa OW3HECIHIErT OyXrainTepiik —ecemn

)KoHe ayauT», «MeliMaHxaHa MeEH MeipaMxaHa
OM3HECIH YHBIMIACTHIPY»

Monai okpITYABIH MaKcaThl: «MelipaMxaHa ici»
KYPCBhIH OKY HOTH)KECIHJIE CTYACHTTEp MeipamMxaHa
JKaOIBIKTapAbl Taliajgany Heri3nepiH OuTy Kepek,
MaTepuaiIbl TYCIHyre jKoHE MelpaMxaHaitapablH
TEeXHUKAIBIK 0a3achlH, IIETENIiK TypUCTEp YIUiH

Mo3ip Kacay, Oykinm omem Oo#bIHIIA Typii
eepaeri TaMaKTaHy oIeTTEpiH oiny,
KAOMBIKTApABIH ~ TYpJdl  TUOTEPIH  aHBIKTAy

MYMKIiHITiHE Be 00nab.
Kypcrsin KbIcKaa Ma3MyHbI:
CTYICHTTEPAIH MelpaMxaHa OW3HECIHIH HeTi3mepi,
onmapapl  YUBIMAACTBIPY  KOHE  EpeKIIeTiKTepi
TypaJbl OlmiMIEpiH  KaJBINTACTHIPY. [Ton
MelpamxaHa XKaOABIKTapBIHBIH
KJIacCU(HUKAIUSCHIH, Melpamxana
KaOABIKTAPBIHBIH TEeXHUKAIBIK-YKOHOMHKAIIBIK
KOPCeTKIITepiH,  MelpamxaHa  XaOJbIKTapblH
naiJanaHyablH JKallbl epexesepiH, MedHpamxaHa
KaOABIKTapbIHA KOMBUIATHIH TalanTapsl
KapacTelpaJbl,  COHBIMEH  KaTap  3aMaHayH
TEXHOJIOTHSAJIBIK KBI3MET KOpCEeTy IPOLECTEpiH
JaMBITYZbl KAPAaCThIPALIbI.
KyriseTin oky HOTH:KeTepi:
Bisimi:  eHpipic MIBIFBIHAAPBIH

azaiitry, Oara

Kon mucmunummael: (KB) RD 3307-23
HaunMeHoBanue nucuuiuinnebl: Pecropannoe
JIeJo

O0bem B KpeauTax: 5

IpepexBusutol: «O00pynOBaHHE B
TOCTUHHYHOM OHM3HECE»

IHocTpexkBU3NTHI: byXraiTepckuidl y4er u ayaur
B PpECTOPaHHOM M TOCTHHHYHOM Owu3Hece,
«OpraHuzanys pecToOpaHHOTO W TOCTHHHYHOTO
OuzHeca»

Heas u3yyeHusi:B pe3yibTaTe M3yueHHs Kypca
«PecropanHoe 1emo» CTYAEHTHI IOJKHBI 3HATh
OCHOBBI IKCIUTyaTallH pECTOpaHHOTO
obopynoBaHus, pa3OUpaTbcs B MaTepUATbHO-
TEXHHYECKOW  0a3ze  pecTopaHoB, YMETb
UACHTU(OUIINPOBATH pa3rgHbIC BH/IBI
00opymoBaHUs, 3HATH OCOOCHHOCTH TIUTAaHUS B
pasHBIX CTaHaX MHpPA, YMETh COCTABIISITH MEHIO
JUTSI ”HOCTPAHHBIX TyPHCTOB.

Kpartkoe conep:xkanue:

Lens AMCUMIUIMHEL: sBIsieTcss (JOPMHPOBaHKE Y

CTYZAEHTOB CHCTEMBI 3HAHUN OCHOB
pecTopaHHOro  1ena, WX OpraHu3aluu U
ocobeHHocTed. JlucnWIUIMHA — paccMaTpUBaeT

KJIaCCU(UKAIIMIO PECTOPAHHOI'O 00OpYIOBaHHUS,
TEXHUKO-IKOHOMUYECKUX nokasarenei
OCHAIIICHHSI PECTOPAHOB, OOIIHME MOJOXKCHUS TI0
IKCIUTyaTallkd  PECTOPAHHOTO  00OPYIOBaHHS,
TpeOOBaHUsI MPEIbSBISIEMbIE K PECTOPAHHOMY
000pyJIOBaHWIO, a TaK e paccMaTpUBaeT
pa3paboTKH  COBPEMEHHBIX  TEXHOJIOTHYECKUX
MPOLIECCOB O0CITYKUBAHUS

OxngaemMble pe3yJbTaThl H3YUEHHS:

Discipline code: (CCh) CT 3307-23

Name of the discipline:Catering trade

Number of credits: 5

Prerequisites:«Equipment in the hotel business»,

Postrequisites:  «Accounting and audit in
restaurant and hotel business», «Organaization of
restaurant fnd hotel business»

Purpose of studying of the discipline:as a result
of studying the course "Restaurant business"
students should know the basics of operation of
restaurant equipment, to understand the material
and technical base of the dining, to be able to
identify the various types of equipment, know the
eating habits in different countries around the
world, to be able to make up for foreign tourists
menu.

Summary:

The purpose of the discipline: is the formation of
students' knowledge of the basics of restaurant
business, their organization and features. The
discipline considers the classification of restaurant
equipment, technical and economic indicators of
restaurant equipment, general provisions for the
operation of restaurant  equipment, the
requirements for restaurant equipment, and also
considers the  development of modern
technological service processes

Expected results of study:

Knowing:know the theoretical foundations of the
planning of the entrepreneur, to expand
knowledge of the pricing policy, minimizing the
costs of production; the basic concepts of the
restaurant and hotel industry; classification,




casicaThlH, KOCIIIKEpIiH JKocmapiay TEOPHSIIBIK
Herizzmepin Oimy; MelipamMxaHa jkoHe KOHAaK Yi
WHYCTPUSCHIHBIH HETi3ri YFBIMIAPBIH;
MelpaMxaHauap MEH KOHAaK yitnep
KIacCU(UKAIMACBIH, KYpPaMbl MEH KYPBUIBIMBIH;
MelipaMxaHajap MEH KOHAaK YH epeKIIemiKTepiH
oinmy.

IckepJaiiri:  Melipamxana  XoHE  KOHaK  YH
Ou3HeciH/e KOJJIAHBUIATHIH KOFAMHBIH YHBIMJIBIK-
KYKBIKTBIK ~ HBICAHBIH  TaHJay; KOHaK VM,
MelpaMXaHaJapAblH ~ TEXHOJOTHSAJIBIK  IPOLECIH
KIKTEY, KAWIBUTBIK JEHTeHiH axpIpara XKIKTey;
MelipaMxaHamap MEH IIeTeNAIK  KOHAaK  YH
TUTIOJIOTUSICHl €PEKLICTIKTEPiH aHbIKTAY; OPBIHIBIK
caHpiHa OalaHBICTBI ~ MeHpaMxaHaHBIH  caTy
ayIaHbIH eCenTe Oimy.

JaFabich: KOHAKKaMIIBUTBIK WHYCTPHUSCHI
KOCINOPBIHIAPBIHBIH LIapYalbUIBIK-KapKBUIBIK
KbI3METIH KaJIBIIITACTHIPY JaFIbLIAPBIH UIEPY.
KysipeTTijiiri: KOHaKKaMIBIK KOCITOPBIHIAPIBIH
JKYMBICBHIH JIalibIHAAyFa KY3bIPETTi O0Iy.

3Hanus. 3HATh TCOPETUYCCKUC OCHOBBI
IJTAHUPOBAHUA ACATCIIBHOCTH NIPEATIPUHNUMATEIIA,

pacIIMpUTh 3HAHUS O LIEHOBOM TOJUTHKH,
MUHHUMU3AIIU U3EPKEK
IIPOU3BOCTBA;0OCHOBHBIE MIOHATHUSA cepsl
PECTOPaHHOTO u TOCTUHUYHOTO

XO035HCTBa;KIacCU(UKALNIO, COCTAB U CTPYKTYPY
PECTOpaHOB M FOCTHHUIL;(PYHKIIMH PECTOPAHOB U
TOCTHHHII.

YMenusi: BbIOpaTh OpPraHU3AIMOHHO-TIPABOBYIO

dbopMy  TpeANpPUATHS ~ UCIONB3yeMble B
PECTOpaHHOM W  TOCTHHHYHOM  Om3Hece;
pa3nu4ath  KiIacCM(QUKAMIO TOCTHHHUI O

YPOBHIO KOM(OpTa, KIACCUPUKAIUIO PECTOPAHOB
[0 TEXHOJIOTHYECKOMY IPOIECCY; OIpPEACIUTh
0COOCHHOCTH CIIEIHATN3UPOBAHHBIX PECTOPAHOB
W THUMOJIOTHIO  3apyOeXHBIX  TOCTHHHUII,
paccuuTaTh IUIOIIAAb TOPrOBOTO 3aja pecTopaHa
B 3aBHCHUMOCTH OT KOJMYIECTBA MIOCAJOYHBIX MECT
HaBpiku: wMeTs HaBBIKH  (OPMHPOBAHHUSA
X03HCTBEHHO-(DUHAHCOBOM JIESITEIBHOCTH
NPEANPHUSITUS HHIYCTPUH TOCTCTIIPUUMCTRA.
KOMHeTeHHI/II/I: 6BITB KOMIICTCHTHBIM B
MOJTrOTOBKE (QPYHKIIMOHHPOBAHUS IPEAIPUITUHI
rOCTEIPUUMCTBA.

composition and structure of restaurants and
hotels; features restaurants and hotels.
Abilities:choose the legal form of the company
used in the restaurant and hotel business;
classification to distinguish the level of comfort of
hotels, restaurants classification of technological
process; identify the features of specialty
restaurants and a typology of foreign hotels;
calculate the sales area of the restaurant,
depending on the number of seats

Skills:have the skills formation of economic and
financial activity of the hospitality industry.
Competencies:be competent in preparing the
operation of hospitality enterprises.
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onnin koap: (TK) ISM 4311-23

IIon araysl [T canackiHAaFbl MEHEI)KMEHT
AKaieMHSIIIBIK KPeTUTTEp KojaeMi: 5
IpepexBuzntTep: KOMMEpIUIBIK MEHEKMEHT
MocrpexBusurrep: «HRMeHEHKMEHTI»,
«DNEKTPOHBIK OpoHAay JKyHeci >KoHEe cepBUCTE
pe3epBTey»,

IIoHai OKBITYABIH MAaKCAThI: Kocinkepmik
KBI3MET CaJlachIHAa HAKThI 0acKapyIIBUIBIK YPIiC
petinzge MEHEIKMEHT TypaJIbl Oimimai

Koa mucuummunet: (KB) 1T 4311-23
HaumenoBanue qucuuniauabl: | T MeHepxMeHT
O0beM B KpeauTax: 5

IIpepexBusurbl: Kommepueckuii MEHEIKMEHT
IocTpeKBU3HUTHI: HR MEHEI)KMEHT
«DNEKTPOHHBIE CHUCTEMBI OpOHUPOBAaHUS U
pE3epBUPOBAHHE B CEPBUCED,

Henr wm3ydenusi: DPopMupoBaHUE 3HAHMU O
MEHE/DKMEHTE KaK pPEaJbHOM YIPaBIEHYECKOM
nporecce B 00JIACTH  NPEeANPUHUMATEIILCKON

Discipline code: (CCh) MISS 4311-23

Name of the discipline: Management inservice
sector

Number of credits: 5

Prerequisites: Commercial management
Postrequisites:  «Electronic booking systems
and reservation in the service», « HR
management »

Purpose of studying of the discipline:

Learning Search-based ways to use the enormous




KaJBITTACTHIPY.
KypceTrbiH KbICKaia Ma3MyHbI:

AT MEHEeIKMEHTI calachblH/Ia TEOPHSUIBIK O1TiM
MEH MPAKTUKANBIK JAFIbLIapIbl ATy

[Tormi MeHrepy Oackapy memnMaepiH KaObUImayra
apHaJIFaH OarqapiraMabiK Kypajiapabl
cumarTayra, xkaHa AT eHiMaepiH o3ipaeyre OuzHec
TaNanTapblH  KANBINITACTBIpyFa, OargapiaMalibik
KaMTaMachl3 €TYIIH THIMAUINH  jko0anayra,
Oaramayra  JKoHE  Taljayra,  KOMITAHUSIAFbI
aKMapaTThIK TEXHOJOTHSIAPABIH BIHTHIMAKTACTHIK
MOJICHHETIH aHBIKTAyFa JKOHE AMBITyFa MYMKIHIIK
Oepeni.

Kyriserin oky HOTH:Ke1epi:

Binimaep: Oackapy FBUIBIMBIHBIH — TEOPHSIIBIK
KYPBUIFBICHI

IckepiikTep: KocimopbiHIa 0ackapy KYpBUIBIMBIH
Tannay

JaFapuiap: SKOHOMHKA CEKTOPBIHAA Oackapy

KBI3METIH ONTUMU3ALIHSIIAY
Kysiperrigiri: xocibu, npakTuKambK

JIeSITENIHOCTH.
Kpatkoe coaepxxanue:

enp auCUMNINHBL TOJIYYEHHE TEOPETHUYECKUX
3HaHWH W MPAKTHYECKUX HABBIKOB B oOmactu 1T-
MEHEDKMEHTA

OcBoeHHE TUCHUIUTUHBI TO3BOJUT OIMCHIBATH
MPOTpaMMHBIE UHCTPYMEHTAIbHBIE CPEICTBA IJIS
MNPUHATHUS YIOPaBJICHYECKUX peLIeHui,
dbopmMupyer OusHec-TpeOOBaHUS K pa3pabOTKe
HOBBIX 1T npoaykToB, NpOEKTUPOBAHMS, OLIEHKU
u aHamm3za A(GGEKTUBHOCTH  MPOrPaMMHOTO
obecriedyeHunsi, OMpeNeNsiaTb W  IMPOJIBUTATH
KOOTIEPAaTHBHYIO KYJIbTYPY HH(OpMAIIMOHHBIX
TEXHOJIOTUM B KOMITAHUH

O:xuaemble pe3yJibTaThbl U3YUYCHUS:

3HaHus: TEOPETHYECKHE KOHCTPYKLUU
YIpaBIEHUECKON HayKu

YMeHusi: aHaIU3 YIPaBIEHUECKON CTPYKTYphI Ha
MpEANPUATUN

HaBbiku: OTITUMU3AIHS YIPaBJICHYECKON
(YHKLIUH B CEKTOPAaX SKOHOMHKH
Komnerenuun:npodeccronanpHas,
MpaKTHYECKas

potential of management as a science about the
most rational organization and management
Summary:

The purpose of the discipline: obtaining
theoretical knowledge and practical skills in the
field of IT management

Mastering the discipline will allow you to
describe software tools for making management
decisions, form business requirements for the
development of new IT products, design, evaluate
and analyze the effectiveness of software,
determine and promote a cooperative culture of
information technology in the company

Expected results of study:

Knowing:principles of management, management
of schools, management revolution
Abilities:analyzing the situation
Skills:self-collection and processing of the
necessary economic information

Competencies: professional, practical
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Honnin koxer: (TK) MIMBPBZA4311-23
[onnin arayel: MIMb nepconanapr 6ackapysiH
3aMaHayH oficTepi

AKageMHUsUIBIK KpeIuT KeJjeMi: 5
IpepexBusurrep: HR menemxment
HocTpexkBusnrrep: «TYTHIHYIIBUIAPIBIH MiHE3-
KYIKBIH Oackapy', «OKIMIITIK-TIapyaNTbLTBIK
KBI3METTEP/IIH KYMBICHIH YUBIMIACTHIPY»

IToHHiH MaKcaTbI:

«MIMb  mepcoHanmel  OacKapyOelH — 3aMaHayH
omicrepi» - Komak yii koHe MeiipamxaHa
Ou3HECIHETT NEePCOHAIBI OacKapy - Kajpiapibl

Kox mucimunaunnaer: (KB) SMUP RDGB4311-23
HanmeHoBanue aucuumInHbi: COBpEMEHHbBIE
METO/Ibl yTipaBiieHus nepcoHanom B PI'b
O0beM B KpeauTax: 5

IpepexBusurbi: HR MenepxMeHT
HocTpexkBu3uThl:  «YTpaBlIeHHE MOBEICHUEM
MMOTPEOUTENEIHY, «Opranu3zanus pabor
aJIMUHUCTPATUBHO-XO3SIMCTBEHHBIX CIYXKO »
Hens mucuumimebl. «COBpEMEHHBIE METOJIBI
yopaeieHuss — nepcoHaiom B PIAI'by -
VYmpaBieHue TEepCOHAIOM B TOCTUHHYHOM W
pecTropaHHOM Ou3Hece - (OpPMUpOBaHUE ¥

Discipline code: (CCh) PM 4311-23

Discipline name: Personnel management
Number in credits: 5

Prerequisites: HRmanagemen

Postrequisites: « Consumer behavior of
services», « Organization of works of
administrative and economic services»

The purpose of the discipline:

"Modern methods of personnel management in
the RDGB" - Personnel management in the hotel
and restaurant business - the formation of
students' theoretical knowledge and practical




JKocmapnayasl  YHBIMAACTBIpyAa  CTYIEHTTEpIiH
TEOPHSITBIK oimimMaepi MCEH TTPAKTUKAJTBIK
JAFIbUIAPBIH  KAJIBINTACTBIPY, TYPAKTBl KYMBIC
icTeyliH Herisi peTiHAe Kaap cascaTbl. >KOHE
MEePCOHANABI THIMAI  0OacKapy, CTYICHTTEPIiH
KYHem THIMAI ajaM pecypcTapblH Oackapy YIIiH
KaXeTTl KY3BIpETTEpiH KaJIBIIITACTHIPY,
KOHAKKaMITBLIBIK, WHAYCTPUSACHIH]IA JKYMBIC
ICTEHTIH YWBIMIApPABIH  KIMEHTTEPJi TapTyFa,
oNapplH aJallJBIFBIH apTTHIPYFa JKOHE CalachlH
apTThIpyFa OaillaHBICTHI MaKCATTAPBIHA JKETY YIIiH
onmapnel OipiKTipy, JambITy >KOHE BIHTANAHIBIPY.
OJIAPJIbIH KBI3METI.

Meiipamxana IKoHEe KOHAaK YH Ou3HeciHzeri
nepcoHanasl Oackapy: KOHaK YiH OwusHeciHzaeri

HIePCOHAIBI Oackapy TEOPHUSCHI MEH
ToXipuOeciHiH maiga ©Oomybl MEH JaMybIHBIH
TEOPHSIIBIK HeTi3JepiMeH, Tapuxu

aIFBIIIAPTTApbIMEH TaHbICY; KasakcTaHmarbl jxoHE
ImeTeNeri KOHaK YW OW3HECiHAeri IepCOHANIBI
Oackapy ToxipuOeCiHiH HEeri3ri TeHACHIUIapbIMEH
TaHBICY, KaJp JKYMBICBIH JKOCIapiiay >KoHE
YUBIMIACTBIPY CalaChIHIAFbl THITIK MIHICTTEPII
HICNTY AaFIblIapblH KAJTBIITACTBIPY; CTYACHTTEPIIH
3aMaHayd KOHAKXKAMIIBUIBIK KOCITOPBIHIAPHIHIIA
MepcoHaNapl 0ackapy TEXHOIOTHSIIAPBIH KOJJaHY
JaFrAbUIAPBIH MEHTEDY.

KypeTbiH KbIcKala Ma3MyHbI:

Kasipri 3amanrs! yitbiMaars! kagpiap. [lepconammast
Oackapy Jxyieci: TYCiHIri, IPUHIUNTEP] KOHE OHBI
Kypy omictepi. Ilepconanmel Oackapy oficTepi.
[lepcoHamapl CTPATETHSIIBIK JKOHE TAKTHKAJIBIK
Oackapy. YWBIMHBIH Kanp cascaTel. llepcoHammbr
Oackapy KbI3METiHIH (YHKIIMOHAIIBIK C€HOCK
OemiHici JkoHEe YHBIMABIK KYpbUIBIMBL. [lepcoHanabl
Oackapy  KyHeciH  KaJpNbIK,  aKHapaTThIK-

o0y4arommxcsi  TEOPETUYECKUX  3HAaHUH U
NPaKTHYeCKUX  HABBIKOB B OpraHU3aldU
KaJpOBOTO IUIAHUPOBAHMSI, KaJpOBOH MOJUTHUKU
Kak OCHOBBI ycToW4YMBOro u 3(deKkTuBHOrO
YIpaBI€HHS MNEPCOHAIOM (OPMHUPOBAHHE Y
CTYZICHTOB HEOOXOIUMBIX KOMIETEHIMH st
CHUCTEMHOT'O 3¢ PEeKTUBHOTO yIpaBleHUs
YeJIOBEYECKUMH pPEeCypcaMH, HX HWHTETpaIHy,
pasBUTHS W MOTHBAalMM B  HHTEpecax
JOCTIKEHHS LieJIed OopraHu3aiuii, paboTaromux
B UHIYCTPHUH TOCTEHPHHMCTBA, CBS3aHHBIX C
NPUBJICYCHHEM KINEHTOB, (POPMHpOBAHUEM HX
JOSUTBHOCTH ¥ TIOBBIIICHHEM KauecTBa UX

00CTyKUBaHHUS.,

VrpaBieHHe [EpCOHAIOM B PECTOPAHHO -
TOCTHHHYHOM  OHW3HECe:  O3HAKOMJIEHHE  C
TEOPETUUCCKUMH  OCHOBAMH, HCTOPHUECKHUMHU

MPEJNOCEUIKAMH BO3HHKHOBEHUST M Pa3BUTHSA
TEOPUHU W TIPAKTHKHU YIPABICHHS MEPCOHAIIOM B

FOCTUHHYHOM  OH3HEce, O3HAaKOMJIEHHE C
OCHOBHEIMH TCHACHINAMHM B MPaKTUKE
yOpaBIeHHsT IEPCOHAIIOM B  TOCTUHHUYHOM

6usHece, kak B KazaxcTane, Tak u 3a pyOexom;
(hopMUPOBaHUE YMEHHI 110 PEIICHUIO THUITOBBIX

3aJa4 B o0iacTu IJIAaHKUPOBAHUA W OpraHu3aln

KaJpOBOii paboTsr; npuoOpeTeHne
O6y“IaIOH_[I/IMI/IC$I HaBBbIKOB HCITIOJI30BaHUS
TEXHOJIOTHH  YNpaBICHUS  MEPCOHATIOM B
COBPEMEHHBIX  MPEINPUATHAX  TOCTHHUYHOTO
OuzHeca.

Kpartkoe conep:xkanue:

[enb AMCUMIUIMHBL: TEPCOHAT B COBPEMEHHOMU
OpraHH3aINH. Cucrema YIpaBICHUS
MIEPCOHANIOM: TMOHSTUE, MPUHIUIBI U METOABI €€
nmoctpoeHusi. MeTojpl ynpaBieHHs NEPCOHATIOM.

skills in the organization of personnel planning,
personnel policy as the basis for sustainable and
effective personnel management, the formation of
students' necessary competencies for systemic
effective human resources management, their
integration, development and motivation in order
to achieve the goals of organizations operating in
the hospitality industry related to attracting
customers, building their loyalty and improving
the quality of their service.

Personnel management in the restaurant and hotel
business: familiarization with the theoretical
foundations, historical background for the
emergence and development of the theory and
practice of personnel management in the hotel
business; familiarization with the main trends in
the practice of personnel management in the hotel
business, both in Kazakhstan and abroad;
formation of skills for solving typical tasks in the
field of planning and organizing personnel work;
the acquisition by students of the skills of using
personnel management technologies in modern
hospitality enterprises.

As a result of mastering the discipline "Modern

personnel management at the RSGB" the student
must:

Summary:

The purpose of the discipline: personnel in a
modern organization. Personnel management




TEXHUKAIIBIK, HOPMaTHBTIK-KYKBIKTBIK, 9/IiCTEMETIK
OHE KYKBIKTBIK KAMTaMachl3 €Ty

KyrisieTiH oKy HOTH:KeIepi:

Binimi: - mepcoHanpl KocnapuayasH, ipikTey MeH
IpIKTeyMiH, BIHTATAHABIPYALIH JKOHE CHOCKAKBI
TOJNeY/iH, KaJpiapAbl OKbITY MEH JIaMBITY/IbIH,
OaranmaynplH JXOHE aTTecTALMsUIAyAblH 3aMaHayH
TEXHOJIOTHAJIApBl ~ MEH  oficTepi; —  azam
pecypcTapblH  Oackapy — calachlHIAarbl  O3BIK
TOXKiprOe MEH MIETENIIK TOKIpHOe; - YHbIMIApIbIH
azaM  pecypcrapblH  Oackapy — casicaTbIHBIH
CTpaTerusiapbl MEH EepeKIICTIKTEPIH IKIKTEY;
KOHAKKaMIBLUILIK JKoHE TypU3M
WHIYCTPUSCBIHAAFBI ajam pecypcTapbsiH
OackapynblH  cHenM(HKaIbIK  epeKIIeTiKTepi,
HET13T1 Mocenenepi )kKoHe TeHACHITHSIIaph.
Ickepuiri: - yiBIMHBIH afiaM pecypcTapblH OacKapy
CTpaTerusicbl MEH casicaTblH 9d3ipiey; — ajgam
pecypcTapblH O6acKapyablH 3aMaHayH oficTepi MEH
TEXHOJIOTHSJIAPBIH KOJJIAHY; — aJlaM pecypcTapbiH
Oackapy CaJIaChIHIaFbl OusHec-mpouecTepai
Oackapy YIUIiH aHAJIUTHKAJIBIK MaTepUallAapabl
naibiHaay, OenmiMzl OacKapyablH MakcaTTapbl MEH
MIHACTTEPIH  aHBIKTay, YHBIMHBIH  KBI3METIH
JKocmapnay, YUBIMAACTBIPY, YHIIECTIpYy  JKOHE
OaxpIIay oicTEepi MEH 9MIiCTEPiH CayaTThl KOJIAHY;
JaFapicel: - TnpoOnemanapisl JKOHE ONapiAbIH
cebenTepiH aHBIKTAy YLIIH ajaM pecypcTapblH
Oackapy canacblHOAFrbl >KaFmaapl Tanjnay YIIiH
aKmaparTel i3/ey JKoHe Oaranmay OoOWBIHIIA ic-
opekerTep, Karjainel Oaramay okoHe HRM
canachlHAarbl Oackapy IMIemnMaepiH >kolanay;
KOHAKKAIIBUIBIK JKOHE KOFaMIBIK TaMaKTaHABIPY
YUBIMIApBIHBIH ~ OediMIEpIMEH  JKYMBIC  icTey
JAFabIChl, NaWbIHABIK KYMBICTapbIH YHBIMIACTHIpa
OlTy, KOPITOPATUBTIK CTAHAAPTTAp MEH epekenepi

CrpaTernueckoe M TaKTHUYECKOE YIIPaBJICHHE
nepcoHasioM. KanpoBas monutrka opraHU3aIlud.

OyHKIMOHATBHOE — pasfelieHne  Tpyda |
OpraHu3alMoOHHAs CTpYKTypa CITY>KOBI
YIIPaBIICHUS [IEPCOHAJIOM. Kanposoe,
WHPOPMAIMOHHO-TEXHUYECKOE,  HOPMATHUBHO-
METOAMYECKOE U TpaBoBoe  obecreyeHue

CHCTEMBI YIPaBIICHUS TIEPCOHATIOM.
3HaHMA. — COBPEMEHHBIC TEXHOJOTH U METOBI
TUTAHUPOBAHUS, HaiiMa u orbopa,
CTUMYJIUPOBAaHHS M OIUIATHl TpyHa, OOy4eHHS M
Pa3BHUTHA, OIEHKH W aTTECTallid MepCOoHaua; —
JyYIIre TPaKkTHKH U 3apyOeKHbBIN OmbIT B cdepe

VIpaBICHHUS YEJIOBCUCCKUMHU  pecypcamu; —
KiTacCHU(DHUKAIMA  CTpaTeTHd W OCOOCHHOCTH
TOJTUTHK YIIPaBICHHUS YeN0BEYCCKUMHU
pecypcaMu OpraHu3anuii; — crenu(uyecKue

4YepThl, OCHOBHBIE NPOOIEMbl M TEHACHIMU
VOpaBICHUST YEIOBEUYECKHMH pecypcamu B
WHIYCTPHUU TOCTEIPUIMCTBA H TYpU3ME.
YMmenusi: — paspalbaTbiBaTh CTpAaTETH0 U
MOJTUTHKY yIIpaBJIeHUS YEIIOBEYECKUMU
pecypcaMu  OpraHM3allid; — HCIOJB30BaTh
COBpEMEHHbBIE METO/IbI " TEXHOJIOTUU
VIOpaBIeHHUsT YEIOBEUYECKUMH peCcypcamu;, —
TOTOBUTHh  AQHAMUTHYECKHUE MAaTepuanbl s
yhnpaBieHust  OusHec-mporieccamu B cdepe
yIpaBIeHUS YeJI0BeUeCKUMU pecypcamu,
OTpeAeNUTh WEeNd W 33Ja4dl  yIPaBJICHUS
MOJpa3AeNeHUsIMA, TPAMOTHO  HCIIOJNB30BaTh
METOABl WM  TpUeMbl  IUIaHUpOBaHus, 4
OpraHu3aluy, KOOpPAWHAUIMM W  KOHTPOJSA
JIeSITEeIbHOCTH OPTaHNU3aluN

HaBbIkHu : — qesITeTFHOCTH 10 MOWCKY U OLIEHKE
MHPOpPMaIUK A7l aHaJM3a CUTyaluu B 00JacTu
YIpaBICHHs] YEIOBEYSCKHUMH pECypcaMH  JUIst

system: concept, principles and methods of its
construction. Personnel management methods.
Strategic and tactical personnel management.
Personnel policy of the organization. Functional
division of labor and organizational structure of
the personnel management service. Personnel,
information and technical, regulatory,
methodological and legal support of the personnel
management system

Skills: - to develop a strategy and policy of
human resource management of the organization;
— use modern methods and technologies of human
resource management; — prepare analytical
materials for managing business processes in the
field of human resource management, determine
the goals and objectives of managing departments,
competently use the methods and techniques of
planning, organizing, coordinating and controlling
the activities of the organization

Skills: - activities to search and evaluate
information to analyze the situation in the field of
human resource management to identify problems
and their causes, assess the situation and design
management decisions in the field of HRM; the
skill of working with departments of hospitality
and catering organizations, the ability to organize
preparatory work, ensure the development and use
of corporate standards and regulations
Competences: professional, practical




93ipJiey MEH naiiianaHyibl KAMTaMackl3 €Ty
Ky3bIperTiiri: kociOn, mpakTHKAIBIK

BBISIBJICHHSI IPOOJIEM M TIPUYMH UX MTOPOJHUBIIHX,
OLICHKHU CUTYyaLluH u IIPOEKTUPOBAHUS
yhpaBlieHUecKuX pemeHnid B cdepe YUP;
HaBBIKOM  paboTBl ¢ MOJpa3lesIeHUSIMU
opraHuzalMidi  cdepsl  rocTENpUUMCTBA U
00I11ECTBEHHOT'O MTUTaHMS, HaBBIKOM
OpraHu30BaTh  MOATOTOBUTENBHYIO  DPadoTy,
oOecriedeHusi pa3pabOTKM W HMCIIOJIB30BAHUS
KOPIIOPAaTUBHBIX CTAHJAPTOB U PETIIAMEHTOB
Komnerenuun:npodeccnoHnanbHasi,
MIPaKTUYECKasi
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Ionnin koawr: (TK) KST 4312-23

IIon aTaysbi: KpI3MeT canachIHIaFbI TOyEKeNaep
AKaieMHSIIIBIK KPeTUTTEp KojaeMi: 5
IIpepexBuzurtep: MIMb nHppaKYpBUTEIMBI

MocTpexBusurTep: JUMnoM anapHIAFEl TOKIpHOE

[onai OKBITYABIH MAaKCATBHI: oHI1

HOTHXKECIHAC, CTYACHTTEp  KBI3MET

OKY

KepceTy

caJlachIHJIa TOYEKENAep Kaiiabl Oi1iM MEH TYCIHITIH

KepceTyi Kepek
KypcrbiH KbIcKala Ma3MyHbI

[ToHmi OKymbIH MaKcaThl: MelpaMxaHa >KOHE KOHAK
yii Ou3HECiHIeri MepcoHa bl 0ackapy: KOHaK Yi
OM3HECIHIeT1 MepCOoHANIbl OacKapy TEOpHSCHl MEH

ToXipuOeciHiH maima OOysI
TEOPUSIIBIK HETi3/1epiMeH,

MEH JaMybIHbIH
Tapuxu

aJIFBIIIAPTTAPBIMEH TaHBICTHIPY; KazakcTanna sxoHe
merenne KOHAK YW OW3HECiHIEeri mepCOHaIbI
Oackapy ToxiprOeciHiH Heri3ri TeHACHIUIIapbIMEH

TaHBICY

KyriseTin oKy HOTH:KeNepi:

Binimi: CTYIEeHTTEPAiIH OUTIMIH MEHTepy:
Kayilici3miKk JkoHE OHBIH Typiepi; Kayimncizmik

KOpCETKIITepi: OHIMHIH camachl KepCEeTKIlTepi;
©HIM calnachlH )KaKcapTy; ©HIMHIH calachlH Tajaay

Kox mucommmnsr: (KB) RSU4312-23
HaumenoBanue nucuuniunsi: Prucku B cdepe
ycayr

O0bem B kpeauTax. 5

IpepexBuzutol: Mudpactpykrypa PAI'G
MocrpexBusursl: [IpeauruioMnaas npaxkTuka
Iear wu3ydyeHusi: B pe3ynbTaTe HU3ydeHUS
JUCLUIUINHBI CTYZAEHTBI JOJKHBI
MPOJEMOHCTPUPOBATh 3HAHUS WM TPEICTABICHUS
0 PHCKax B cdepe yCuyr.

Kpartkoe conepixanmue:

VirpaBieHne IEpcOHAIOM B PECTOPAHHO -
TOCTUHHYHOM  OW3Hece:  O3HAaKOMJICHHE  C
TEOPETHYECKUMU  OCHOBAaMH, HCTOPUYCCKHMU

MPEANOCBUIKAMU BO3HUKHOBEHUS M Pa3BUTHSA
TEOPUM U MPAKTUKHU YIPABJICHUS MEPCOHAIIOM B

TOCTHHHYHOM  OHM3HECe;  O3HAKOMJIICHHE C
OCHOBHBIMM  TEHACHLUMSIMH B IPAaKTHUKE
YOpaBiIeHUsT TEpPCOHAJIOM B  TOCTHHUYHOM

ouzHece, kak B KaszaxcraHe, Tak u 3a pyOexoMm;
(GbOopMUPOBAaHHE YMEHHUH 10 PEIICHHIO THIIOBBIX
3a1a4 B 00JaCTH IUIAHHUPOBAHMS U OpraHHU3aLUU
KaJIpOBOM paboThI; npuobpereHue
00yJaronMucs HABBIKOB HCIIOIb30BaHUS

Discipline code: (CCh) RISOS 4312-23

Name of the discipline: Risks in the services
sector

Number of credits: 5

Prerequisites: «Infrastructure RDGB
Postrequisites:Prodiuction practice

Purpose of studying of the discipline: as a
result of studying the discipline, students must
demonstrate knowledge and understanding of the
risks in the service sector.

Summary:

The purpose of studying the discipline: personnel
management in the restaurant and hotel business:
familiarization with the theoretical foundations,
historical background for the emergence and
development of the theory and practice of
personnel management in the hotel business;
familiarization with the main trends in the practice
of personnel management in the hotel business,
both in Kazakhstan and abroad

Expected results of study:

Knowing: mastery of knowledge by students:
security and its species; Safety indicators:
indicators of the quality of products; improve




dan—nyh omicrepi;

KaMTaMachl3 €Ty YIIiH TUTHEHAJIBIK TajlanTap.
Ickepairi:
AJIJBIH ALy

Jarabicel: Toyekenmepai Oackapy, Oomkay xKoHe

ANJIBIH ATy aFbIChI
Kyziperridiri:

TYPAKTbI KbI3bIF' YIIBUIBIK TaAHBITY.

ABBIK-TYJIIK IIMKi3aT KOHE
a3bIK-TYJIIK ©HIMJIEPIHIH caIrachl MEH KayilcCi3Iiria

Toyekenaepal Oackapy, Ooipkay xoHe

O31HIH OoJanaK MaMaHIbIFBIHBIH
MOHI MEH 9JICYMETTIK MaHbBI3IbLIBIFBIH TYCIHY, OFaH

TEXHOJIOTUI
COBPEMEHHBIX
OusHeca
O:xuaemble pe3yJbTaThl U3YYEHUSI:

3HaHMs: OBJIAJICHUE CTYACHTAMH 3HAHHMA:
0e30MacHOCTM W €€ BHUIOB; IIOKa3aTellel
0e30MacCHOCTH: MoKa3aTele KayecTBa
MPOJIYKUMHU; MOBBIILICHHUS KauecTBa MHPOAYKIIUHU;
METOJIOB  aHajlM3a JAaHHBIX O  KayecTBe
MPOAYKIMH; TUTHEHWYECKUX TpeOOBaHUM K
Ka4ecTBy M O€30MacHOCTH MPOAOBOJIICTBEHHOTO
CBIPbsI U MULIEBBIX MPOJYKTOB.

Ymenus: YMETh YIIPaBIATh pHUCKaMH,
MIPOTHO3UPOBATH U NMPEAOTBPAIIATh PUCKH.
HaBpiku: UMETh HaBBIKM YOPAaBIECHUS PUCKAMU
B cepe yemyr
Komnerennumn:
COIIMANBHYIO
npodeccun,
HWHTEpEC

yIIpaBICHHS
MPEONPHUIATUAX

MEPCOHANIOM B
TOCTHHUYHOTO

MOHUMATh  CYIIHOCTH M|
3HaYUMOCTh CBOeW  Oymyiein
NpOSIBIIATL K HEH yCTOWYMBBIN

product quality; dan—nyh methods of analysis of
the quality of products; hygiene requirements for
the quality and safety of food raw materials and
food products.

Abilities: able to manage the risks, to predict and
prevent risks.

Skills: have the skills of risk management in the
service sector

Competencies: understand the nature and the
social importance of their future profession, to
show to her sustained interest
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Hounin koasr: (TK) TMKB 4312-23

IIon aTaypl: TyYTHIHYIIBUIAPIBIH MiHE3-KYJIKBIH
backapy

AKaIeMHSIIIBIK KPeTUTTEP KojaeMi: 5
HpepexBuszurrep: « MIMbB nnpakypsuTbIMBD
HocrpexkBuznurrep: IUILIOMABIK )KYMBICTHI 5Ka3y
OxkbITy MakcaTbl: CTaHIapTTay KOHE
cepruduKarTay 9/iCTepiH OKy

KypcThIH KbICKaIIa Ma3MYHBI:

Tayapnap MeH KbI3METTEpJi caryabl Oackapyna
TYTBIHYIIBUIBIK MiHE3-KYJIBIKTBI KOJIJIaHy OOMBIHIIIA
KanemTacTeipy. I lommi
MEHI'epy HOTHXKECIHIC CTYACHT TYTHIHYIIBLIAPIbI
3ePTTEY/iH CamlalblK MKOHE CaHIBIK OJICTEepiH
KOJIJTAaHA/IbI, KOKETTUTKTEpAl Talufay AaFibLIaphbl,

OimiM  MEH JarmbuIapabl

Koa aucuumnunni: (KB) UPP 4312-23
HaumeHoBaHMe AUCUMIIMHBI. YTIpaBJeHHE
MOBEJICHUEM MOTpeOuTeNneh

O0bem B KpeauTax: 5

HpepexBusutsi: «Mudpacrpykrypa PIAI'b»
IMocTpexkBusuThl: [IpenaunioMHas mpakTHKa
Henp u3ydyenusi: O3HAKOMIJIEHHE C METOJAMH
CTaHJapTH3auuei u ceprudukanuen

Kpartkoe conep:xanue:

lenp w3ydeHUs IUCIUIUIMHBI- (OPMHPOBAHHE
3HAHUW M yYMEHUW 10  HUCIOJb30BAHUIO
MOBEJCHUSI  MOTpeOuTEeNneld B yNpaBICHUHU
MpoAakaMd TOBapoB W yciuyr B pesymbrare
OCBOEHUS JTUCIHTIINHEI, oOyuaromuiics
HCIIOJIb3YEeT KAUECTBEHHbIE U KOJIUYECTBEHHBIC

Discipline code: (CCh) CBS 4312-23

Name of the discipline: Consumer behavior
management

Number of credits: 5

Prerequisites: «Infrastructure RDGB»
Postrequisites: Prodiuction practice

Purpose of studying of the discipline:
Introduction to methods of standardization and
certification

Summary:

The purpose of studying the discipline is the
formation of knowledge and skills on the use of
consumer behavior in the management of sales of
goods and services. As a result of mastering the
discipline, the student uses qualitative and




MakCaTThl CETMEHTTEPAl  BIHTAJNAHABIPY  JKOHE
MapKEeTHHT CaJTachIH/IaFbl OacKapyIIbLUTBIK
niemimMAepIiH caiiapbiH Oaranay Kaoiieri.
KyrineTin oKy HOTH:KeTepi:

Binimi:Camansr KpI3MeT MaHepiH 01Ty

Ickepairi: Camansl KpI3MeT OakpiIayFa MYMKIHAIT
0oysl yIIiH

HJarnpichl:  MeiljpamMxana  JkoHE  KOHaK  yH
OM3HECIHIH CaJlaChIHIAFbl MPAKTHKAJBIK KBI3METIH
Oackapy JaFaplIapbiHa ue O0JIYHI.

Kyziperridiri: Ke3mer Oackapy camaceiHAa
JKYMBIC OiTIMIH KepceTe/Ii.

METO/TBI WCCJIC/IOBAHHUS noTpeouTeIeH,
mpruoOpeTacT HABBIKA aHalM3a MOTPEOHOCTEH,
MOTHBAllUA  LEJIEBBIX  CETMEHTOB,  YMCHHUSA
OIICHHUBATH MOCIIC/ICTBUS MIPUHUMAEMBIX

yIpaBJIeHYECKUX pelIeHui B cpepe MapKkeTHHTa
O:xunaembie pe3yJbTaThl U3YUYEHUSI:

3HaHuA: 3HaTb MaHEpbl KadyeCTBEHHOIO
o0cTyXKMBaHHUS.

Ymenus: YMeTh yNpaBisATh KadyeCTBEHHOU
YCIIyTOM.

Hagpbixu: NMeTp nOpakTHYECKUH  HaBBIK

yhnpasieHus yciyramu B chepe Pecropanno-
FOCTHHHUYHOI'0 OM3HECA.

Komnerenuun: JIeMOHCTPUPYET MPaKTUYECKUE
3HAHUS B Cepe yIpaBICHHs YCIyraMHu.

guantitative methods of consumer research,
acquires the skills of analyzing needs, motivating
target segments, and the ability to assess the
consequences of managerial decisions in the field
of marketing

Expected results of study:

Knowing: Know manners class service.

Abilities: To be able to control the poor service
Skills: Have a practical service management skills
in the field of restaurant and hotel business.
Competencies:  Demonstrates a  working
knowledge in the field of service management.
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IMonnin koawl: (TK) MIMBJAT 3308-23

ITon arayws1:MIMB Gackapy xyitecinzaeri
aKMapaTThIK TEXHOJIOTHUsIIAp

AKaIeMHSIIIBIK KPeTUTTEP KojaeMi: 5
IlpepexBu3nTTep: AKNapaTTHIK-
KOMMYHUKALUSAIIBIK TEXHOJIOTHSTIap
HocTpexBusntrep: «KoHak yif kemeHaepi MeH
MelpamMxaHajgapAbl HHHOBALMAJIBIK XK00atay»
IIoHAi OKBITYIBIH MAKCATHI:

«CepBHC  canacblHOArbl  JKaHa  aKNapaTThIK
TEXHOJIOTHSJIap) MOHIHIH MEHIepY MaKCaThl:

- QIEYMETTIK-MOAEHU KbI3MET JKOHE TYpU3M
cajachlHIa  KOJIJAHBUIATBIH  Ka3ipri  3aMaHFbI
aKnapaTThIK TEXHOJOTHAJIAP JKOHE OJapaAbl AaMBITY
NEepCHEeKTUBANApPbl  Typajbl  OumiM  >KyHeciH
KaJIBIIITACTHIPY;

- QJICYMETTIK-MOJICHH KhI3METTE IMaiiaiaHblIaThblH
3amMaHayn OaFfapiiaMaliblK ©HIMAEPMEH >KYMBIC
icTeyne OKYIIbUIApABIH TYPaKThl JaFdbUIAPbIH
JTAMBITY

Ko mucnumaunst: (KB) ITSU RDGB 3308-23
Hpenmert:MHpOpMaIMOHHBIE TEXHOJIOTHH B
cucreme ynpanyenus B PJIT'b

O0bem B kpeauTax: 5

IpepexBuszutpi: MHPOpMaLnOHHO-
KOMMYHHUKAIIMOHHBIE TEXHOJIOTHU
IMocTpexkBU3uTHI: « HHOBAaIIMOHHOE
MPOCKTUPOBAHNE TOCTUHUYHBIX KOMITJICKCOB U
PECTOPaHOBY

Hean uzyyenns IMCUMIIMHBI:

HenssmMu  ocBOCHUATUCTIATUTMHEL  «COBpEMEHHBIC

WHPOpPMAIMOHHBIE  TEXHOJOrMH B  cdepe
CepBUCA» SBISIOTCS:

- ¢opMmupoBaHHe  CHCTEMbl  3HaHMH O
COBpPEMEHHBIX HMH()OPMAIMOHHBIX TEXHOJIOTHSIX,
UCTONB3YeMbIX B 00NacTH  COLMANBHO-
KyJIbTYpHOTO  cepBHCa M  Typu3Ma, U

HEPCIEKTUBAX UX PA3BUTUS;
- BbIpa0oTKa Yy 0Oy4aromuxcsi YCTOMYMBBIX
HaBBIKOB paboTsl c COBPEMEHHBIMU

Discipline code: (CCh) ITIMS RDGB3308-23
Subject: Information technologies in the
management system in RDGB

Number of credits: 5

Prerequisites: Information and communication
technology

Postrequisites: «Innovative design of hotel
complexes and restaurants»

Purpose of studying of the discipline:

The purposes of mastering the discipline "Modern
Information Technologies in the Service" are:

- the formation of a system of knowledge about
modern information technologies used in the field
of socio-cultural services and tourism, and the
prospects for their development;

- the development of students' sustainable skills in
working with modern software products used in
the socio-cultural service

Summary:

The objectives of mastering the discipline




KypeTsin KbIcKama Ma3MyHbI:

«Kp3MeTr  KepceTy  caJachIHIAFrbl — 3aMaHAyH
aKnapaTThIK TEXHOJOTHsIIAp» IOHIH MEHrepyIiH
MIHJETTEPI: - 9NIEYMETTIK-MOJICHH KbI3MET KOPCETY
’KOHE TypH3M CaJIaChIHIA KOJIIAHBUIATHIH 3aMaHayN
aKnapaTThIK TEXHOJIOTHSUIAD JKOHE OJIAPIBIH JaMy
NEepCHEeKTUBANApPBl  Typajibsl — OuTiM  JKyHeciH
KaJIBINTACTBIPY; - CTYAEHTTEPIIH  OJIEyMETTIK-
MOJICHH KBI3METTEpJie KOJJIAHBIIATHIH 3aMaHayH

OarmapnamanblK  OHIMACPMEH KYMBIC ICTEYIiH
TYPaKTHI JaFJbUIapPbIH JAMbITY

KyriseTin oKy HoTH:KeIEPi:

Binimi:

WEBspace Typanbl Herisri yFbIMIap, Ccolikec

TEPMHHJIED KOHE OJIAPBIH aHBIKTaMaaphl;
- HTHTEPHETTE KYMBIC ICTEY/IIH HETi3Ti MPUHITUIITEPI
HTML TLTH KYpaWTBIH apHaiibl Ter
KOMaH/IaJapbIHbIH KUBIHTBIFEI; WEB-keHicririnme
HaBUTAIUA npuHIUnTepi, WEB-KeHicTiriHIH
KYPBUIBIMBI;

-CalTTapbl KYPYIbIH TEOPHSUIBIK HETi3fepi MeH
MPUHIUATITEP]
Ickepairi:
HUEPApPXUSIIBIK ~ CTUIBJCP  KECTECiHIH
naii1anadbpIl HBICAHIAP BT MIITMIEY
crienuduKanusIap (CSS);calTThI KYpy
NPUHIMIITEP] MEH df1icTepiH Koinany; WEB-calTThI
WEB  cepBepinne kapusiay; Dreamweaver
BH3YaJIIbI PEIaKTOPHIHBIH MYMKIHTIKTEPiH
naiianana OTBIPBII, WEB KY’KaTTapblH
nanbIHAaHbI3, )KepriaikTi WEB caiiThiH xkacay
Jarabichbi:
CalTTBI KYPY/IBIH HETI3T1 9JIiCTEPiH,
SAiCTepiH; KOMITBIOTEPITIK OaF1apIamMaTbiK
KaMTaMachl3 eTyal xobanay — CalTThI
JK0OATay/IbI;CATThI KYPY KE31HJETi BEKTOPIIBIK,

TiNiH

MPOrPaMMHBIMHU MTPOJYKTaMH, UCTIOJIb3YEMBIMH B
COIMAJIbHO- KyJIBTYPHOM CEPBHCE

Kpartkoe conep:xanue:

Henssmu ocBoeHUSATUCIUILTUHBL «COBpEeMEHHBIC
nH()OPMAITMOHHBIE  TEXHOJOTHH B  cdepe
CepBUCa» SIBIAIOTCS: - (DOPMHUPOBAHUE CHCTEMBI
3HaHUH O COBPEMEHHBIX HH()OPMAIMOHHBIX
TEXHOJIOTHSX, HWCHOJIB3YeMBIX B  OOJIACTH
COIMATILHO-KYJIBTYPHOIO CEpPBUCA M TypU3Ma, U
MEPCIEeKTHBAaX MX pPa3BHTHUS; - BhIpabOTKa Yy
00y4aronINXcsl YCTOWYHMBBIX HABBIKOB PabOTHI C
COBpEMEHHBIMH TPOTPAMMHBIMH  TIPOTYKTaMH,
HCIIOJIB3YEMBIMH B COLMAJIBHO- KYJIBTYPHOM
cepBuce

O:xunaembie pe3yJibTATHI H3YyUYEHHUS:

3nanun:

- OCHOBHBIE TIOHATHS, COOTBETCTBYIOIIHE
TEPMUHBI u ux OTpeeICHU 0
WEBnDpocTtpaHcTBe;

- OCHOBHEBIC IIPUHOHAIIBI pa6OTBI B CETUu

WuTepHeT;HaO0Op cHENUaTbHBIX KOMAaHI-TETOB,
coctaBisitonux  s3plk  HTML;  mpunHuumnsi
Hapurauun B WEB-npocTpaHcTBE;CTpyKTYpY
WEB-npoctpancTsa;

-TEOPETUUYECKUE OCHOBBI U IPHUHLIMIIBI CO3TAHUS
CalToB.

Ymenns:

(dbopMaTHpOBaTh OOBEKTHI C TOMOIIBIO S3bIKA
HEpapXUUYECKUX CTUIIEBBIX

crieniuukaruu (CSS);IpUMEHATh MPUHITATIE U
METO/IbI CO3/IaHMs caiTa;omyoaukoBeiBaTh WEB-
cait Ha WEB-cepBepe; UCI0IIb3Ysl BO3MOXHOCTH

BU3YaJIbHOTO penakropa Dreamweaver,
HOJTOTOBUTH WEBO0oKyMEHTHI, CcOo3J1aTh
noxkansHeid WEB-y3en.

HaBbIku:

"Modern information technologies in the field of
service" are: - formation of a system of
knowledge about modern information
technologies used in the field of socio-cultural
service and tourism, and the prospects for their
development; - development of stable skills for
students to work with modern software products
used in social and cultural services

Expected results of study:
Knowing:

basic concepts, relevant
definitions about WEBSspace;
- the basic principles of working on the Internet; a
set of special tag commands that make up the
HTML language; principles of navigation in
WEB-space; structure of WEB-space;

-theoretical foundations and principles of
creating sites

terms and their

Abilities:

format objects using a hierarchical stylesheet
language

specifications (CSS); apply the principles and
methods of creating a site; publish a WEB site on
a WEB server; using the capabilities of the
Dreamweaver visual editor, prepare WEB
documents, create a local WEB site

Skills:

skills in the main methods, methods of creating a
site; computer software design - site design;
vector and raster graphics when creating a site;
skills to create a website in accordance with the
terms of reference

Competencies:




JKOHE PaCTPIIBIK Tpad)UKaHbI;
TEXHUKAJIBIK TarlChIpMara Colikec BeO-CalTThI KYPy
KysipertriJiri:

HaBBIKAMH OCHOBHBIMH METOJaMH, CIIOCO0aMHU
CO3MaHUs CaiiTa;KOMITBIOTEPHBIM OO0eCTIeYeHHEM
JIU3aiH — MPOEKTUPOBAHUS CAUTA;BEKTOPHON U
pacTpoBoii TpaduKO MPH CO3TAHUN CANTa;
HaBBIKAMM CO3/1aHHs CaliTa B COOTBETCTBUM C
TEXHUYECKUM 33/TaHNEM

Komnerenuuu:
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Ionnin koawr: (TK) TF 3308-23

ITon araysl: Typuctix GpopmManbasiKTap
AKaIeMHSIIIBIK KPeTUTTEP KoJaeMi: 5
IIpepexBusurrep: AKNapaTThIK-
KOMMYHHKALUSUIBIK TEXHOJIOTHIIAp
HocTrpexkBusurTep: [IUNIOMIBIK KYMBICTHI Ka3y
JKOHE KOpFay.

IIonai OKBITYABIH MaKcaTbl TYPHUCTIK
(opManbIBIIBIKTAPABIH HETI3r1 TYCIHIKTEpiH aimry,
BU3ANBIK KYXKaTTapAbl PaciMiey  epeKenepiH
aHBIKTAy CaKTaHABIPY TMOJIUCTEPIHIH paciMaeTy
epekeNIepiH aHBIKTay OOJIBIT TaOBIIAIb.

KypeTrsiH KpIcKala Ma3MyHbI:
TypdopmMansapulblK — Typanbl JKalmbl — TYCIHIK.
Kosraneic  epkiHmiri TYpU3MHIH HETi3l JKoHE
TYpUCTIK  (OpPMaNBABUILIK  cajackl  peTiHJE...
Oprypii enzepre Kipy epexenepi.
TypdopmanpapuiblKTbi THHONOTHACKH. [lacmopr,
BM3a, KCJICH, BajJ0Ta, OMOMEANIIMHAIIBIK, OacKa aa
¢dopmanbabIbIKTap. TypOel caThill  amy YUIiH
KITMEHTTIEH KeniciM. OneM OoiibIHIIA casxarTay
Ke3iH/Ie TypUCTep/IiH MiHe3-KYJIBIK epexKenepi.
OKBITY HITHHKEC]:

Bimimi: TypuCTiK KBI3METTIH cHUIaTTaMaiapbl MEH

Koa qucuunmuust: (KB) TF 3308-23
HaumenoBanue nucuuniaunsl:  Typucrckue
(hopManpHOCTH

KosmmyecTBo akageMuyecKUX KpPeAUTOB: 5
MpepexBuznTbi: UHPOpMAITHOHHO-
KOMMYHHKAITUOHHBIE TEXHOJIOTHH

HocrpexBu3urhl: Hanucanwe u  3amura
TATTIOMHON PaboThI
Heas wu3yyeHuss JUCHUIJIMHBI.  U3YYUTH

CYHIHOCTh U (OPMBI OpTaHU3AIMHU TYPUCTCKOH
JESTENbHOCTH,  IPUHIUIBI OpraHu3aluu
TYPUCTCKOM JI€SITEILHOCTH.

Kpatkoe onncanne kypca:

OOmme mnpencrtaBieHus 0 TypHOpMaTbHOCTSIX.
CBo0Ooja mepenBmKeHH Kak OCHOBAa TypH3Ma H
chepa  typdopmampHOCTEU.  Pexomenmanum
IOHBTO o YIPOLIEHUIO TYPUCTCKUX
¢dopmanbHOCTel. McTounuku Typrpasa. [Ipasuna
Bb€3Ja B  pasHele  CTpaHbl. [wmomorus
typpopmanbHocTeili. [lacmopTHBle, BHU30BEIE,
TaMOXXCHHBIE, BAJIIOTHBIE, MEIUKO-
OHONIOTHYECKHE, mpouune ¢dbopmanbHOCTH.
JloroBop ¢ KIMEHTOM Ha NpPHOOpETEeHHE Typa.
[IpaBusa noBeseHUs TYpUCTOB B ITyTELIECTBHUIX

Discipline code: (CCh) TF 3308-23

Name of the discipline: Tourist formalities
Number of credits: 5

Prerequisites: Information and communication
technology

Postrequisites: Writing and defense of diploma
work or preparation

Purpose of studying of the discipline: explore
nature and form of the organization of tourist
activities, the principles of organization of tourist
activity.

Summary:

The purpose of studying the discipline: general
ideas about turformality. Freedom of movement
as the basis of tourism and the sphere of tourist
formalities... Rules for entering different
countries. Typology of turformality. Passport,
visa, customs, currency, biomedical, other
formalities. Agreement with the client for the
purchase of the tour. Rules of conduct for tourists
when traveling around the world.

Expected results of study:

Knowing:know the principles of the organization
of tourist activity

epeKIIeTikTepid Oiy. mo  crpanam  wMmupa. Ilpumepsr-omucanus | Abilities:to be able to put into practice the
IckepJiri:  TypHCTIK KBI3METTI YHBIMAACTHIPY, | JOKYMEHTOB. knowledge on the organization of tourist
0acKapyIIBUIBIK XKOHE KbI3MET KOpceTylll nepconat | PesyabTaT o0ydyeHus : activities, organization of managerial and staff

KbI3METIH  yWbpIMacTelpy  OoWbiHmIa  Oinmimid | 3nammsi:  3Haer  mpuHmmnsl  opranmsaimu | SKills:Own communicative technologies in the




Toxipubene Koygana oiry.

Jarapichl: TYPUCTIK KBI3MET CaJlaCBIHIAFbI
KOMMYHUKAIUSIIBIK TEXHOJIOTUSIIAP/IBI UTEPY
Kysiperrimiri: Tynek MblHagail jkaiamsl MOAEHHU
KY3BIPETTLUIIriHE Ue OOIYyHI THIC:
WHTeIeKTyanaplK, MOJACHH, aIaMIepIIUIiK, ICHE
JKOHE KociOM e3iH-631 JaMbITy KOHE ©3iH-e31
KETLIIIPY.

TypHCTCKOI;'I JACATCIIBHOCTHU

YMeHus: yMeeTHA TPAKTUKE MPUMEHATH 3HAHUSA:
[0 OpraHu3ali TYPUCTCKOW AESTENBHOCTH,
OpraHU3alUU IEATCIbHOCTH aIMUHUCTPATUBHOTO

1 00CITy)KUBAIOIIIETO IepCOoHAIa
HaBbIkH: uMeeT  IpaKTHYECKUE

HaBBIKH

BJIaACHHUA KOMMYHUKATUBHBIMU TCXHOJIOTUAMU B

chepe TYPUCTCKOM JACATEIbHOCTH
KomneTeHIHH: 1eMOHCTPUPYET 0A30BbI
B obnacTtu OpraHHu3aluu
JeSITeIbHOCTH,  00JIaaeT
KOMITETCHIIUSMHE: CIIOCOOHOCTHIO
HMHTEIUIEKTYalIbHOMY,
HPaBCTBEHHOMY,
mpohecCHOHATBHOMY
CaMOCOBEPIICHCTBOBAHHIO.

¢duzngeckomy

€ 3HaHUA

TYPHUCTCKOM
OO0IIEKYIbTYPHBIMU

K

KYJIbTYpHOMY,

u

CaMOpa3BUTHUIO n

sphere of tourist activity
Competencies:graduate
following ge

should possess the
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Honnin koawr: (TK ) EBRISR 4315-23

IIon aTaypl: DJIEKTPOHIBIK OpOHIAY JKYHEC] JKOHE
CEPBUCTE PE3EepPBTEY

AKageMHsSIJIBIK KpeIuTTep KoJIeMi:S
IIpepexBu3uTTEp: « AKIAPATTHIK-
KOMMYHUKAIUSIIBIKTEXHOJIOTHSLIIAp»,

Cananapnarsl )kaHa aKIapaTTHIK TEXHOIOTHSIIAp
MocrpexBusurrep: «KoHak yii kemieHgepi MeH
MelpaMxaHanap/pl MHHOBAIIMUIBIK  JKoOamayy,
«KpI3MeT kepceTy canachlHIaFbl JIOTUCTHKAY
IIoHai OKBITYABIH MaKCAThI: MoH  Kasipri
KOFaMJaFbl  JKapHAMANbIK  KBI3METTIH  HETi3Ti
cunaTrTaMaiapbl MEH MOHIH 3€pTTEY MEH Hrepyre
OarbITTaIFaH

KypcThIH KbICKAIIa Ma3MYHBI:

bponmay xoHe OpoHmay TYpJEpiH MEHTepY.
Bponmay  koHe — OpoHmay — omicTepi  MeH
TEXHOJIOTHSICHL. [ToHgi  MeHrepy  TYPHCTIK
WHIYCTPUSAIAFBl OpOHIAY XKoHE OpoHAay XKyHenepi

Kon mucmunimael:  (KB) ESBRS 4315-23
HaumeHoBaHMe TUCHMILUIMHBI: DJIEKTPOHHBIC
CHUCTEMbI OPOHUPOBAHUS U PE3CPBUPOBAHKE

O0bem B KpeauTax: 5
IpepexBuszutel: «MHDOPMAITHOHHO-

KOMMYHUKAIIMOHHBIE TEXHOIOTHNY», « HoBBIE
WH(POPMAITMOHHBIE TEXHOJIOTUH B OTPACIISIX»

IMocTpexkBu3uThl: « MIHHOBaLMOHHOE

MPOEKTUPOBAHUE TOCTUHUYHBIX KOMIUIEKCOB 1
pecropaHoBy, «Jloructuka B cepe yciayr»
Ilesb u3ydyeHusi: JUCLUILINHA IPeAHA3HAUYEHA

JJ11 OCBOCHUS, U3YUCHUA CYIITHOCTH, OCH
XapaKTCPUCTUK BJICKTPOHHLIX CUCTCM

OBHBIX

6p0HI/IpOBaHI/I$I " pE3CpBUPOBAaHNA B CCPBUCE

Kpartkoe conepxanmue:
Cucremsl 3JIEKTPOHHOTO
Cucrema OponHmpoBaHus Amadeus.

OpOHUPOBAHMS.

Cucrema

oponnpoBanus Galileo. Cuctema OpoHUpOBaHUS

Worldspan. Cucrema OpoHUpOBaHHUS

Sabre.

Discipline code: (CCh) EBSRS 4315-23
Name of the discipline: Electronic booking
systems and reservation in the service

Number of credits: 5

Prerequisites: «Information and communication
technology», «New information technologies in
industries»

Postrequisites:  «lInnovative design of hotel
complexes and restaurants»,  «Logists in the
service sector»

urpose of studying of the discipline:discipline is
to develop, explore nature, the main
characteristics of advertising in modern society
Summary:

The purpose of studying the discipline is to master
the types of booking and reservation. Methods and
technology of booking and reservation. Mastering
the discipline allows you to learn about booking
and reservation systems in the tourism industry.




Typansl Oimyre MyMmKiHAiKk Oepeni. Amadeus,
Worldspan, Galileo, Saber xamsikapanbsik OpoHmay
JKYHECiHIH TUTIOJIOTHSICHI, cUmarTaMaapsbl,
epekIeikTepi xkoHe Kaszakcranma XalbIKapasbIK
OpoHIay KYHeCiHIH KOJIaHBLUTYHI.

Kyrinerin oKy HOTH:KE1EPI:

Binimi:

— JKapHaMma
YFBIMIaPHL;
— JKOCTIapiiay HaKThl TAIANTap YKOHE KapHAMAIIBIK
KBI3METIH YUBIMAACTRIPY OM3HEC;

— XaJBIKapaliblK KapHaMa epeKIIeTiKTepi;

— KapHaMa Tapary KypaJJapbiH.

Ickepuiri: >xapHama Tapary KYIITI JXoHE oJCi3
JKaKTapbIH Tajjay;

— ¢upma YKapHaMAITbIK CTPATETUSACHIH
TYKBIPBIMJIAYHI JKOHE JKOCIIAPBIH d3ipIiey

— JKapHaMaJbIK HAyKaH;

— Herizgi OwW3Hec  YIIiH
KypaJiJapblH TaHIAY;

— ’kapHaMa HayKaHBIHBIH THIMIUTITIH Oaranay.
JlarapIchl:

peTTey KoHE  O3iH-e31  peTrTey
HETi3/IepiH KOHE MPUHINITEPIH

—  JKapHaMmaJbIK KbI3MET;

—  JKOCTapiay J>KoHE IKapHaMalblK HayKaHBIH
OTKi3y 9JlicTepi;

HETi3ri  KaTeropusyiapsl  MeH

XKapHaMma  Tapary

TCOPUAIIBIK

—  TeXHHMKAJBIK  JKapHaMaJlblK  MaTepuaiiap
azipney.
Kysiperriniri: Gonai oky OapbichiHIa MBIHamal

KY3BIPETIH UTEPY:

— BAK xocnapnay 6a3ansik 6imimi 6ap;

— Dbyn Openn OackapylblH HETI3rl JaFabUIapblH
Gap;

[pyrue 3apyOexHble CUCTEMBI OPOHUPOBAHUS
Oskunaemble pe3y/ibTaThl H3YYeHHS !
3HaHUA: 3HATh: OCHOBHBIE KATETOPUU U MOHITHS

00  DNEKTPOHHBIX  CcHCTeMax;crenuduieckue
TpeOOBaHUS OCHOBDJIEKTPOHHBIX ~ CUCTEM
OpoHMpPOBaHUS u pe3epBUPOBAHUS B

PECTOPaHHOM M TOCTUHHYHOM OH3HECE

B OH3HECE;

YMeHuUsI: 3HATh U YMETh:PaBUJIa MOJb30BaHUS
3JICKTPOHHBIMM CUCTEMaMU OPOHUPOBAHUS U
pE3epBUPOBAHNUS B CEPBUCE

HaBbIKH: IMETH HABBIKU: ITOJIH30BAHUS
JJICKTPOHHBIMH CUCTEMaMU OPOHUPOBAHUS U
pe3epPBUPOBAHMS B CEPBHCE

KomnereHuun: B X0jie M3Yy4eHHS TUCIUATUTMHBI
OCBAMBAIOT CJICAYIOIINE KOMIICTCHIIUH:

obOnamaeT 0a30BBIMU HaBBIKAMU 3JIEKTPOHHOTO
OpOHUPOBaHUS i pe3epBUPOBAHUS B
PECTOPAaHHOM M TOCTUHHYHOM OH3HEce

Typology, characteristics, and features of the
international ~ booking  system  Amadeus,
Worldspan, Galileo, Saber and the use of the
international booking system in Kazakhstan
Expected results of study:

Knowing:

* main categories and concepts of advertising;

* specific requirements for planning and
organizing promotional activities

of business;

* specifics of the international advertising;

* a means of dissemination of advertising;
Abilities:

« analyze the strengths and weaknesses of
dissemination of advertising;

o formulate a firm advertising strategy and
develop a plan for

advertising campaign;

* reasonably choose the means of dissemination of
advertising for businesses;

* evaluate the effectiveness of an advertising
campaign.

Skills:

theoretical foundations and principles of
regulation and self-regulation

promotional activities;

* planning and carrying out the methods of
advertising campaign;

* technicians develop promotional materials.
Competencies: in the course of studying the
discipline master the following competences:

* has a basic knowledge of media planning;

It has the basic skills of brand management;

* has a basic knowledge of media planning;

* ability to implement the knowledge in the field
of advertising.




— BAK xocnapnay 6a3ansik 6imiMi Oap;
— KapHama canachiHza OumiMai  icke
MYMKIiHZITI.

acelpy
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Honnin koapi: (TK) KRSK 4315-23

ITon araysi: KP-FblI cepBHCTIK KbI3MET
AKageMHUsUIBIK KpeauTTep Kojaemi: 5
IIpepexkBU3UTTEP: KAKIAPATTHIK-
KOMMYyHUKAIUSIBIKTEXHOJIOTHSLIIAP»,
Cananapnarbl kKaHa aKHapaTTBIK TEXHOJIOTHSIIAP
MocTpexBusutTep: «Knm3mer KepceTy
cajachIHIAFbl JOTUCTHKA», JIUIUIOM ajabIHAAFbI
TOXiprOe

I[IoHai OKBITYABIH MakKcaThbl: IOH MaKcaThl
CEPBUCTIK KBI3METTIH TEOPHUSUIBIK  HETi3JepiH,
HETI3ri TYCiHiKTepi urepy >koHe KP-Fbl cepBHUCTIK
KBI3METTIH Ka3ipri >KarmaliblH 3epTTey OOJIbII

TaOBLUIAIBL.

KypcThIH KbIcKalia Ma3MyHbI:

¥ipIMaapaslH =~ KbI3MET  KOPCeTy  KBbI3METiHIH
epeKUICNiKTepiH, NPUHLUUNTEPiH, HbICAHAAPHIH

YKOHE FBUTBIMHU-TIPAKTUKAJIBIK 9MIICTEPiH 3epPTTECY.

[ToH KBIBMETTIK ic-opeKeTTi YWbIMAacThIpa Oimyre,
KbI3MET KepceTy NPUHLMNTEPiH CHUIATTayFa,
onapnel KyWeneyre OaFbITTalFaH; XaJbIKapallbIK
’KOHE YIITTHIK CTaHIApTTap MEH epexeliepai eckepe

OTBIPBIII, KOJIJaHbLIIATBIH CepBI/ICTiK
TCXHOJIOIrUAIapAbl Tal4ay,
KbIBMET KoepceTy cajlaCbIH JKaKcapTyaarbl

TMEPCICKTUBAJIbIK MHHOBALIUAJIApABbI aHBIKTAYy
Kyrisetin oky HOTH:KeNepi:
Binimi: 6imy:

- CEepPBHCTIK KOCITIOPBIH KBI3METIHIH
OKOHOMHUKAJIBIK MEXaHH3Mi MEH 5SKOHOMHKAJBIK
KOPCETKIITepiH;

- HapbBIKTBIK HYKOHOMHKA JKaFIalbIHIAF bl

Kon mucuummunet: (KB) SDVRK 4315-23
HaumenoBanue qucuuniauabl: CepBucHast
JesaTenbHOCTh B PK

O0bem B kpeauTax: 5

IpepexBusnThl: ««HPOpMaLHOHHO-
KOMMYHUKALIMOHHBIE TEeXHOJIOrum», « HoBele
WH(POPMAITMOHHBIE TEXHOJIOTHH B OTPACIISIX)
MocTrpexBusuthl: «Jloructruka B cdepe yciayr»,
IIpenounnoMHas mpakTHUKa

Henp wu3ydeHUs:LeNp TUCHUIUIMHBI H3Y4YHUTh
TEOpEeTHYECKHe OCHOBBI CEPBUCHOM
JIeITEeIbHOCTH, OCHOBHBIE TIOHSTHSA, pa3BUTHE,
COBpPEMEHHOE COCTOSIHUE CEpPBUCHOMU
nesrenpHocT B PK.

Kpartkoe conep:xanmue:

Lens OUCHMIUIMHBL: HW3y4eHHE OCOOEHHOCTEH,
MPUHLUIIOB, (OPM H HAYYHO- MPAKTHUECKUX
METOJIOB CEPBUCHOM JIeSITEILHOCTH OpraHu3aIui.

JlucuumnuHa = HampaBlieHa Ha — CIIOCOOHOCTH
OpraHu3aluu CEPBUCHOMU JeSITeIbHOCTH,
OTIMCHIBATh TIPUHIIATIBI YCIIyT,
CHCTEMAaTHU3NPOBATh  WX; aHaJTN3UPOBATH

MPUMEHSCMbIC TEXHOJIOTHU OOCITY)XMBAaHHS C
Y4ETOM MEXIYHApOAHBIX U  HAIMOHAJIBHBIX
CTaHJapTOB ¥ HOPMATHUBHEIX IOKYMECHTOB;
ONpEeNEesITh TEpPCINEKTUBHBIC HHHOBAIMM B
COBEPIICHCTBOBAHUY c(hephl CepBHUCa.
O:xunaemble pe3yJbTaThl U3YUYEHUSI:

3HaHuA: 3HATD:

— DKOHOMHYECKHUHM MEXaHW3M M SKOHOMHUYECKHE
MOKa3aTeIn JIeSITENNLHOCTH CEpPBUCHOTO
TIPEAMPHUSATHS;

Discipline code: (CCh) SISS 4315-23

Name of the discipline: Statistics in the service
sector

Number of credits: 5

Prerequisites: «Information and communication
technology», «New information technologies in
industries»

Postrequisites: «Logists in the service sector»,
Prodiuction practice

Purpose of studying of the discipline:purpose
of discipline to examine the theoretical basis of
service  activities, the basic  concepts,
development, current status of service activities in
the Republic of Kazakhstan.

Summary:

The purpose of the discipline: the study of
features, principles, forms and scientific and
practical methods of service activities of
organizations.

The discipline is aimed at the ability to organize
service activities, describe the principles of
services, systematize them; analyze the applied
service technologies taking into account
international and national standards and
regulations;

identify promising innovations in improving the
service sector

Expected results of study:
Knowing:know:

- economic  mechanism  and
performance of the service company;
- basic principles of enterprises in the market

economic




KOCIMOPBIH KYMBICBIHBIH HETi3T1 MPUHIHITEPI.
IckepuJiri: icrey 6imy:

- KBbI3MET JKOCTIapbl MEH KECTEC1 KYPYIbI;

- OykapaJbIK aKnapat KypaJiapblHaa
YKapHaMaMeH JKYMBIC iCTey.

JarapIchl: mepcoHan TOpTiOiH OacKapy JKoHE TYJIFa
THUIIH aHBIKTaY JaFJbICBIH UTepYy.

Kysiperriniri: Oyn moHOI OKy HOTHXKeciHze
cTyneHT KP-Fbl cepBHCTIK KbI3METTIH MOHI, IaMybI
JKOHE Kaszipri jkarnmaiipl OolbIHINA OimimMali urepyi
KaXKeT.

— OCHOBHBIE MTPUHLUIIEI pabOTHI IPEANPUATHI B
YCJOBHSIX PHIHOYHON SKOHOMMUKHU.

Ymenust: ymeTh:

—  COCTaBIISTH IJIAHBI ¥ TPpa(UKH JesITETFHOCTH;
— paboTaTth C peKIaMOi B CPEICTBAX MaCCOBOM

UHPOPMAITHH.

HaBpiku:  BmajgeTb HaBBIKAMH YIPaBJICHUS
NOBE/ICHUEM  TIepCOHANIA,  ONPENeNsATh  THUI
JMYHOCTH.

KoMnereHuuu: B pe3yapTaTe U3yueHUsT TaHHOM
JUCIUIUTAHBL CTYJIEHT IOJDKEH OCBOWTH 3HAHHSA
o CYIIHOCTH, Pa3BUTHIO, COBPEMEHHOMY
COCTOSIHMIO CEpBHUCHOM AesiTeNnbHOCTH B PK.

economy.
Abilities:be able to:

- to draw up plans and schedules of activities;

- work with advertising in the media.

Skills: : own behavior management skills of
personnel, to determine the personality type.
Competencies:as a result of studying this
discipline a student must master in essence, the
development of knowledge, the current state of
service activities in the Republic of Kazakhstan.
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IMonnin koaer: (TK) KKSL 4313- 23

IIon aTaysbi: KpI3MeT KepceTy canacblHAAFbl
JIOTUCTHKA

AKaIeMHsUIBIK KPeTUTTEP KojaeMi: 5
IIpepexBusurtep: KoHaKXalIbIK UHIYCTPUICHI

Herizaepi

IHocrpexBusurTep: JIUIIOM anibIHIAFBI
TOXKIpHOE.

OkbITy Makcatbl: byn Oomamak MaMaHHBIH
JIOTUCTHKA CaJIaChIHJaFbl JafBIHABIFBIH,
KOCINOPBIHIBI OacKapyJa 3aMaHayd JOTUCTHKAJIBIK
Kypanjgapael KoiJaHa OuTy[di  KaJbIITacThIPY.
KocinopelHHBIH 0aFa casicaThlH KaJbIITACTHIPY,
Oara  CTpaTerwsichlH  >KOHE YUBIMIACTBIPY

TaKTHKACHIH TAaHJAY
KypceTbiH KbIcKaa Ma3MyHbI:

[MonHiH MakcaThl: YHBIMIBIK JKYHEJIepleri KoHe
JIOTUCTHKAHBIH  3epTTey OOBeKTici  peTiHzeri
TYpJICHIIpyIep, JOTUCTHKA  TIOHI peTiHae
yibIMIapaarel  arelHAApAbl  (TpaHchopManus
npolecTepiH) OHTainanaslpy. JlorucTukanel ap
TYpJi  KBI3MET  callayiapblHJla  KOJJIAHY/bBIH

Kox mucunimaer:  (KB) LSU 4313-23

HaunmenoBanue aucouiuimebl:  Jlormcruka
cdepe ycayr

O0bem B KpeauTax: 5

IIpepexBU3UTHI. OCHOBEI HIyCTPUH

TOCTENPUUMCTBA.
MocrpexBusursl: [lpenauniomyas npakTHKa.
Iear wu3yueHMsi:B sBisieTcss (OpPMUPOBaHHE
TOTOBHOCTH y OyIYIIIETO CIIEIaTCcTa B 00JIacTu
JIOTHCTHKH, YMEHHUS UCIIOJIb30BaTh COBPEMEHHBIN
WHCTPYMEHTapuil JIOTUCTHMKH B  yIpPaBJICHUU
npeanpusiusiMu.chdepsr yeayr. Dopmuposanus
[EHOBOW TMONUTHKUA TPEANPHUITHS, BBIOOpA
LICHOBOW CTPaTernu U TAKTUKU OpPraHU3aLuu
Kpartkoe conep:xanue:

Lenn IUCLUILINHEL: npeoOpa3zoBaHus B
OpraHU3allMOHHBIX CHCTEMax M Kak OOBEKT
W3y4YCHHS JIOTUCTHKH, ONTHMH3ALMH IOTOKOB
(IporteccoB TpeoOpa3oBaHUs) B OpPTaHHU3AIMAX
Kak npeaMer JIOTUCTHKH. BaxnocTtb
WCIIOJIb30BaHMs JIOTUCTUKU B PAa3IMUHBIX cdepax
jestenpHocTH..  COBpEMEHHOE  OIpeesieHHe

Discipline code: (CCh) LVSS4313-23

Name of the discipline: Logists in the service
sector

Number of credits: 5

Prerequisites: Fundamentals of the hospitality
industry

Postrequisites: Prodiuction practice.

Purpose of studying of the discipline: It is the
formation of the willingness of a future specialist
in the field of logistics, the ability to use modern
logistics tools in enterprise management. Services.
Formation of enterprise pricing policy, selection
of pricing strategies and organization tactics
Summary:

The purpose of the discipline: transformations in
organizational systems and as an object of study
of logistics, optimization of flows (transformation
processes) in organizations as a subject of
logistics. The importance of using logistics in
various fields of activity. Modern definition of
logistics. Price as a category of the market
economy. Price policy of the firm. Cost pricing.




MaHbI3b1.JIOTHCTHKAaHBIH Kazipri 3aMaHFbI
aHBIKTaMachl. bara  HapBIKTBIK  DKOHOMHKA
Kateropusicel perinae.@upmaneiH Oara cascaTbl.
Ierea Oaracel. KocimopbslHHBIH Oara cascaTblHA
MEMJIEKETTiH acepi

KyTisieTin oKy HoTH:KEJIEPI:

Binimi: KpI3MET KepceTy canachlHIAFbI
JIOTUCTHKAIBIK KbI3METTIH TEOPHSIIBIK HET131epiH,
Kazakcranarsl KbI3MET KOPCETY CallaChlH/Ia
JIOTHCTHKAHBI IJAMBITY JKOHE KETUIIIPY KOJIJapbIH
Oinemi

Ickepairi: TOrUCTUKANIBIK aFbIHAAPABI TN
anajipl; TOTHCTUKAIBIK XKYMBICTapABIH KOCTapIIaphl
MEH KeCTeJIepiH KYpYyFa, )KapHaMa areHTTIKTepIMEH
JKoHe OyKapaJsblK akmapar KypaagapbIMeH
YKYMBICTHI KAMTAaMAcChI3 €TYTe KaOlIeTTi.

JlaFabIchl: KBI3MET KOPCETY, KOCHapay KoHe
0oKay cajachIHAAFbl JIOTUCTUKAIBIK KBI3MET
caJachlH/1a MPAaKTUKAJIBIK JaFabplIapra ne.
KysiperTiJiri: KbI3MeT KepceTy cajgachIHAaFbI
JIOTUCTHKAIIBIK, KbI3MET CANaChIHIAFbI HET13T1
oimimmi, Kazakctanmarsl KBI3MET KOPCETY
CEKTOPBIHJIAFbI JIOTUCTHKAHBI JAMBITY KOHE
KETUAIPY JKOJAAPBIH KepceTe i

norucThkd. IleHa Kak KaTeropusi pPHIHOYHOTO
xo03sicTBa..  lleHoBas  moyMTHKA — (UPMEL
3aTpatHoe 1IeH0O0pa3oBaHue. Biusanue
TOCyZapcTBa Ha [EHOBYIO MOJTUTHKY (HUPMBI
O:xuaemMble pe3yabTaThl H3yYeHNS

3HaHMA: 3HACT TEOPETUUCCKUE
OCHOBBIL,JIOTUCTHYECKOU JESITETLHOCTH B cepe
YCIyT, Pa3BUTHE U MYTH COBEPIICHCTBOBAHUS
JIOTHCTHKH B cdepe ycuyr B Kazaxcrane
Ymenns: yMeer MIPOBOJIUTH aHayu3
JIOTHCTHYECKUX TIOTOKOB, YMEET COCTaBIATh
TUTAHBI ¥ TPadUKH JTOTHCTHYECKON e TETbHOCTH,

obecrieunBaTh paboty ¢ PEKIIAMHBIMH
areHTCTBaMU U CpencTBaMu MaccoBOM
nH)OpMaITHH.

HaBbIku:  wMeeT  TNpPaKkTHYeCKHE  HABBIKK

JIOTHCTHYECKON JAEATEIBHOCTH B cdepe yCmyr,
TUTAHUPOBAHUS W TIPOTHO3UPOBAHHS.
Komnerenuun: neMoHCcTpUpYeT 6a30Bbie 3HAHHS
B 00JIACTH JIOTUCTHYECKOM eI TETHHOCTH B
ctepe ycnyr, pa3BUTHS U ITyTel
COBEPILICHCTBOBAHUS JIOTHCTHKH B cepe yCIuyr B
Kazaxcrane

The influence of the state on the pricing policy of
the company

Expected results of study:

Knowing:knows the theoretical foundations of
logistics activities in the service sector,
development and ways to improve logistics in the
services sector in Kazakhstan

Abilities:be able to:

- An analysis of tourist flows;

- Analyze the geo-economics of international
tourism of individual countries and regions.
Skills:knows how to analyze logistics flows; able
to draw up plans and schedules for logistics
activities, provide work with advertising agencies
and the media.

Competencies: demonstrates basic knowledge in
the field of logistics activities in the service

sector, development and ways to improve logistics
in the service sector in Kazakhstan
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[onnin koapr: (TK) MBMSMR 4313-23

IIon aTaysbl: MeiipamxaHna OnM3HECIHIET
MEMJIEKETTIK CaThIN aTybl MEMIICKETTIK PETTEY
AKaIeMHSUIBIK, KPeTUTTEP KoJieMi:5
IpepexBusurrep: KoHakXallbIK WHIYCTPUSCHI
Herizaepi

IHocTpexkBusuTTep: UNIOMIBIK KYMBIC

IIoHai OKBITYABIH MaKcCaThI: MekpaMxaHa
OM3HECIHIEe MEMJICKETTIK CaThIll aly XYHeCiHIH
JKaiisl OiiM Oepy

KypeTbiH KbICKalIa Ma3MYHBI:

Kox nucunimnen: . (KB) GRGRB 4313-23
HaumeHnoBaHue TUCHUTIJIHHBI:
I'ocynapcTBeHHOE PEryIUpOBaHKUE FOC3aKYIIOK B
pecTopaHHOM OH3HECe

O0beM B KpeauTax: 5

MpepexBuzntnl: OCHOBBI UHAYCTPUH
roCTCIpUUMCTBA

IMocTpexBu3uThl:Iumiomaas padora

Hear wu3ydenns:chopMupoBaTh y CTYIEHTOB
CUCTEMBI 3HAHUH O TOC3aKylKaX B PECTOPaHHOM
om3Hece

Discipline code: (CCh) SROPRB 4313-23
Name of the discipline:State regulation of public
procurement in the restaurant business

Number of credits: 5

Prerequisites Fundamentals of the hospitality
industry

Postrequisites: Graduate work

Purpose of studying of the discipline: form
students' knowledge of the system of public
procurement in the restaurant business

Summary:




MeMIeKeTTiK caTbII ay -
MEMJICKETTiK/MyHHUITAITATIIBIK KOKETTITIKTEp
MYIJAeCi YIIiH TayapiblK ©HIMAI  YCBHIHYFa,
JKYMBICTapAbl OpBIHAAYFa HEMece KbI3METTepAi
YCBIHYyFa  TalCBIPBICTApIBl  OPHATACTHIPYABIH

ayKIIMOHIBIK-KOHKYPCTHIK ~HBICAHBI. by  perre
pacimMi asKTay HIapTTaphl caTy KyKaTTamachlH/Ia
aJJIBIH aNa KapacThIPhUTFaH. byi oic MeMJIeKeTTiK

TamnceIpeic  Oepymiijiep  MEH  KETKi3ylIijiep
apachlHAaFbl IIAPTTHIK KATBIHACTApABI pETTeyre
apHaJFaH

KyriseTin oKy HoTH:KeIEPi:
Binimi: MmemniekerTik catbin anmy Typaibsl Kazakcran

PecnyOnukachbiHbIH HOPMATHUBTIK KYKBIKTBIK
akTinepzi Oimy.
IckepJairi:  DJNEKTPOHABIK CATHII aly XKYHECiH

naianany >KOCBIKCBI3 ©HIM OepyIIijiepAi aHbIKTay
MYMKiHZiri  G6omysl.  Komkypcrap. barampap.
KoHKypCTBIK KykaTTama. MEeMIIEKETTIK CaTBINT ary
YABIMIACTBIPYIIBUIAPEI MEH KATHICYIIBUIAPBIHBIH
KYKBIKTapbl M€H MiHzeTTepi. BigikTinik Tamantapsl.
MeMJIeKeTTiK caThill ay Ke3iHae Aaynap.
Jarapichl:  DJEKTPOHIBIK CaTBI ajly >KyHeciH
naijaanaHy JarabuIapbiH, OUTIKTUTIK JKIKTEIyiH 0ap.
Kyziperridiri: MEMJIEKETTIK  CaThIll  ayabl
OackapyFa Ky3bIpeTTi 00y

Kpartkoe conep:xanmue:

Lenp n3ydeHns: AUCUMIUIMHBI- TOCYapCTBEHHBIC
3aKyNKH-ayKIMOHHO-KOHKYpPCHAsI ¢dopma
pasMelIeHuns 3aKa30B Ha o0ecredeHne TOBapHbIX
MIPOJTYKTOB, HICTIOJTHCHHMSI pabor, 60
MPEIOKESHUS yeIyT B HWHTepecax
rOCyAapCTBEHHBIX/MYHULIUNATBHBIX
notpedHOCTel. [Ipy 3TOM yCIIOBUS 3aKITIOYCHUS
MPOIIETyphl OTOBAPHBAIOTCS 3a0JIaTOBPEMEHHO B
TOProBOW JIOoKyMeHTanuu. I[lomoOHBINH criocod
MpU3BaH perynupoBaTh KOHTpPAaKTHEIE
B3aMIMOOTHOIIIEHUSI MEXIY TOCYJapCTBEHHBIMU
3aKa3uyuKaMi U 1oCTaBIHIMKaMMU.
O:xupaemble pe3yabTaThl H3YYeHHS
3HaHusA: 3HaTh HOPMATHBHBIE AaKTHI
rOC3aKyIKaM.

YMeHusi: yMeThb BBIABISATH HEIOOPOCOBECTHBIX
MOCTaBIHKOB, MOJIb30BATHCS cucTeMon
3JIEKTPOHHBIX 3akyrnok. Konkypcel. IleHoBbie
MMPEAJIOKCHUS. KOHKprHaSI OOKYMCHTal M.
IlpaBa u 00sA3aHHOCTH OpPraHU3aTOPOB U
Y4aCTHUKOB rOCy/IapCTBEHHBIX 3aKYTIOK.
Kpanudukammonnsie TtpeboBanus. Cropsl U
3710ynoTpeOieH s B chepe rOC3aKyIoK.
HaBbIKkH: IMeTh HAaBBIKH MTOJIE30BAHUSI CHCTEMOM

PK o

ANIEKTPOHHBIX  3aKYNOK, KIACCH(HUIIMPOBAHUS
KBaTH(UKAMOHHBIX TPEOOBAHUH.
Komnerenuun: OBITh  KOMIIETEHTHBIM B

YIIpaBJIEHUU T'OC3aKYIIKaMH

The purpose of studying the discipline is public
procurement - an auction-competitive form of
placing orders for the provision of marketable
products, the performance of work, or the offer of
services in the interests of state / municipal needs.
At the same time, the conditions for concluding
the procedure are stipulated in advance in the
sales documentation. This method is designed to
regulate  contractual relationships  between
government customers and suppliers

Expected results of study:

Knowing: to know the regulations of Kazakhstan
on public procurement.

Abilities: be able to identify unscrupulous
suppliers to use e-procurement system. Contests.
Quotations. Tender documentation. Rights and
obligations of the organizers and participants of
public procurement. Qualification requirements.
The controversy and abuse in public procurement.
Skills: have the skills to use e-procurement
system, classifying qualifications

Competencies: be competent in the management

of public procurement
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Monnin koasr: (TK) KUKVIJ 4316-23

ITon araysr: Konak yii kenieHaepi MeH
MelpamMxaHajaapblHbIH HHHOBALMSIIBIK XK00a1ay
AKageMUsJIBIK KpeauTTep KojeMmi: 5
IIpepexBusurTeEp: Kpi3mer canacbiHmarsl
TJyEKeIIep

Konx mucuummnst: (KB) IPGKR 4316-23
HaumenoBaHue TUCHUTIIHHBI:
VHHOBalIMOHHOE MTPOEKTUPOBAHUE TOCTHHUYHBIX
KOMIIJIEKCOB M PECTOPAHOB

O0nbem B KpeauTax: 5

IIpepexBu3nTthl: Pucku B cdepe ycayr

Discipline code: (CCh) IDHCR 4316-23

Name of the discipline: Innovative design of
hotel complexes and restaurants

Number of credits: 5

Prerequisites: Risks in the sphere of services
Postrequisites: Writing and defense of diploma




IHocTpekBu3nTTEp:
KOHE KOpFay.
OKBITY MaKcaThl: KYpCTBIK JKOHE JUIIIOMIBIK

I[I/IHJ]OMI[I:IK JKYMBICTHI Ka3y

koOamapApl  OpbIHIAYy  KE3CHIHJE, COHJai-aK
OHIIpiC TpoTIEeCiHe, TEXHOJIOTHSIIBIK,
¥I7[BIMIIaCTBIpy1HBIJIBIK, OKOHOMMUKAJIBIK JKOHC

WHXKCHEPIIIK MoceleNepli IIenry YVIIH Toyeici3
CTYIEHTTEp/Ii JalbIHAay KypCTHIH HETi3Ti MaKcaThl
00JIBI TaOBIIAdBI.

KypcTbIH KbICKalIa Ma3MYHBI:

MelipamxaHa >XoHE KOHAK YW HHAYCTPHSICBHIHBIH
WHHOBAIHSITBIK U3l HBI CaJTaChIH/IAFbl,
WHHOBAILIUSJIBIK OOJBIN TaOBbLIATHIH KOHAK YHiep
MEH MelpaMXaHaJlapJblH HETi3ri Typliepi MeH
TYpJepi Typaisl OLmiMIEp/Ii KaIbIITacThIpy.

[lonmi MeHrepy HOTHIKECiHAE CTYACHT FBHUIBIMHBIH
3aMaHayH JKETICTIKTEPI MEH O3bIK WHHOBAIUSIIBIK

TEXHOJIOTHSIHBI  TaljaliaHa/lbl, WHHOBAIIUSIIBIK
o0amapmbl KIKTEHIII, o3ipJIelIi JKOHE JKy3ere
achIpajIbl

Kyrinerin oKy HOTH:Ke1ePpi:

Binmimi: TypucTik JKoHe KOHaK YH  JKoHE
MeipaMxaHa ~ KeIIeHIH  JKOHE  TEeXHHUKAaJbIK
ornepalusIHbl )k00anay Herizepid Oily.
Ickepairi:enmaipicTik FUMapaTTapabIH
KOHCTPYKTHBTI JKocTapiay 118031150991 (S o)1
KaObUIIayFa KabijaeTTi 0omys

JaFabIchI: xobanay MeH Kocmapiay

JIAFBUIAPBIHBIH 00TYBI

KysipetTijiri: e3inig Ooyamax MaMaHIBIFBIHBIH
MOHI MEH QJICYMETTIK MaHbBI3IbLIBIFBIH TYCIHY, OFaH
TYPAaKThl KbI3BIFYIIBUIBIK TAHBITY.

IocTpeKBU3HUTHI: Hanucanue wu 3amura
TATTIOMHOU PaboTHhI
Iens M3y4yeHUsI:OCHOBHOM 3ajadedl  Kypca

MOJITOTOBKA CTYACHTOB K CaMOCTOSITCIBHOMY
PEIICHUI0 TEXHOJIOIMYECKUX, OPIraHHU3allnOHHO-
OKOHOMHYECKHX W WH)KEHEPHBIX BOIPOCOB B
MEPUOJ] BBIMOJHEHUS KYPCOBBIX W JMIIOMHBIX
MPOEKTOB, a TaKxKe B mpoiiecce
TIPOM3BOJACTBEHHON EATETBHOCTH

Kpartkoe conep:xkanue:

Iens wW3ydYeHWs AUCHUIUIMHBI- (OPMUPOBAHUE
3HAHNH B o0iacTa HMHHOBAIMOHHOTO
IIPOEKTUPOBAHUS PECTOPAHHOM M TOCTHHHYHOU
ctepbl, 00 OCHOBHBIX BUIaX U TUIAX TOCTHHHMIL U

PECTOPaHOB, KOTOpBIE SIBIISTIOTCS
WHHOBAIIMOHHBIMH.

B pesynbrare OCBOGHHUS  JTUCIUILUIUHBEI,
oOyyaromuiics HCIOJB3YET  COBPEMEHHBIE
JTIOCTHKCHHUS HayKH " epeoBoi
WHHOBAIIMOHHOW TEXHOJIOTHH, KJIAacCH(DUITUPYET,
paspabaTrbiBaeT u pealn30BbIBAET
WHHOBAIIMOHHBIE TIPOEKTHI

O:xuaaemble pe3yJIbTAaThl H3yYeHUS !

3HaHuA: 3HaTh OCHOBBI  NPOEKTHPOBAHHUSA
TYPUCTCKHUX u TOCTUHUYHO-PECTOPAHHBIX

KOMIUIEKCOB U UX TEXHUYECKOM IKCIITyaTallHH.
YMmeHnust: ymMeTb NpUHUMAaThb KOHCTPYKTHUBHBIE
00BEeMHO-TTAHUPOBOYHBIE peuieHus
MIPOMBIIIUIEHHBIX 30aHAN

HaBbIkH: WMETh HaBBIKM INPOCKTHPOBAHHA H

IJIAHUPOBAHUS

Komnerenumu: MOHMMAaTh CYIIHOCTb H
COIMMANBHYIO  3HAYMMOCTh  CBOeH  Oymymiei
npodeccun, TPOSBIATE K HEH yCTOHYHBBINA

HHTEpEC.

work or preparation

Purpose of studying of the discipline: the main
objective of the course to prepare students for
independent decision of technological,
organizational, economic and engineering issues
during the period of performance of course and
degree projects, as well as in the production
process

Summary:

The purpose of studying the discipline is the
formation of knowledge in the field of innovative
design of the restaurant and hotel industry, about
the main types and types of hotels and restaurants
that are innovative.

As a result of mastering the discipline, the student
uses modern achievements of science and
advanced innovative technology, classifies,
develops and implements innovative projects
Expected results of study:

Knowing: know the basics of designing tourist
and hotel-restaurant complex and technical
operation.

Abilities: be able to take constructive space-
planning solutions of industrial buildings

Skills: have the skills to design and planning
Competencies: understand the nature and the
social importance of their future profession, to
show to her sustained interest
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Monnin koasr: (TK) MSMM 4316-23

IIon  araypr:  MeiiManxaHa  CEpBHCI  JKOHE
MelipaMxaHa MO/ICHUETI

AxaaeMHMsSUIBIK KpeauTTep KoJieMi: 5
IIpepexBu3nrTep: Kezmer CaJjachIHAFbl
ToyEeKenaAep

MoctpexBusutrep: [IUIMIOMIBIK KYMBICTHI )Ka3y
JKOHE KOpFay.

MMonai OKBITYIbIH MAaKCaThI.CTYJICHTTEP I

MelipaMxaHa )koHE KOHAK Y MOJICHUETIHE YHpeTy
KypcThIH KbiCKAIIA Ma3MYHBI:

MeiipamxaHa >XKoHE KOHAKYyH KbI3METIHIH JTHKAIIBIK,
ACTETHKAJIBIK )KOHE KOPIIOPATUBTIK MOJICHUETI TYPajIbl
Oimimzmepin  Kamemmractelpy.  [lommi — MeHrepy
CTyAEHTTEpre  KbIBMETTI  YHUBIMAACTBIPY  MeEH
OackapyIbIH YHBIMAACTBIPYIIBLIBIK TOCUIJIEPiH,
omictepi MeH epeXelepiH MEeHTrepyre MYMKIHIIK
Oepermi. KBI3MET KOPCETYIIH VITTHIK, alMaKThIK,
STHKANBIK, JAeMOTrpaUAibIK  JKOHE  KIMMATTBIK
EPEKIIETKTePiH eCKepe OTHIPHIN KhI3MET KOPCETY/IiH
TEOPHSICH MEH IPAKTUKACHI

OKBITY HOTHXKEC] :

Bimimi:

MOJIYJIbJl OKBITY HOTHXKECIHZE CTYICHTTEp KOHAK YH
JKOHE  MeHpaMxaHaJIbIK Ou3HEC CcajachIHIAFbI
IICUXOJIOTHUSIIBIK, JTHKANBIK, 9CTETHUKABIK,

YUBIMIACTHIPYIIBIIBIK MOJICHUET HET13/IepiH 0Ly
Ickepairi:koHaKTapAblH op TYPJi I[ICUXOJOTHSIIBIK

THOTEpIMEH  JKYMBIC  ICTEY  JaFJbICBIH  KOCiOM
KBI3METIiHJIE KOJIJIaHa ally.

JaFabicbl: KOHAK YHl  JKOHE  MeWpaMXaHaJbIK
KOCITOpBIHIApIa YKBIMJIBIK MOEHUETTI

KaJIBINITACTHIPY NAFABICHIH UTEPY.
Kysiperriniri: kKoHak yi ’XoHe MeHpamXaHalblK
KOCIMOPBIHIAPBIH, UMHIUKI, YOKBIMABIK MOJCHHUETI
Typabl TYCIHIKTIH OOJYBI.

Kon qucuummnabt: (KB) KRGS 4316-23
HanmenoBanme AUCUMILINHBI: Kynetypa
PECTOPaHHOTO ¥ TOCTUHUYHOTO CEepBHCa
KonnyecTBO akageMu4ecKuX KpeauroB:5
IpepexBusurnl: Pucku B cdepe ycayr
IocTpexBu3urel: Hanucanue u 3amura
JTUTITIOMHOM paboThl

eap n3yvyeHusi AMCUMIVIMHBI. HAYYUTh
CTYJIEHTOBKYJIbTYPEPECTOPAHHOTO ¥ TOCTUHHUYHOTO
cepBuca

Kpartkoe onucanue kypca:

(dopmupoBanue y oOydamomuxcs 3HaHHA 00
STUYECKOM, OICTETHYECKON W  KOPIOPATUBHOU
KYJbTYpE PECTOPAHHOTO U FOCTHUHUYHOTO CEpPBHCA.
OcBoeHHE IUCHMIUIMHBI II03BOJIIET OBJAJCHHE
00yJaronMMuUCs OpPTaHM3alUOHHBIMI TOIXO0JaMHU,
METOJlaMH M  TpaBUJaMU  OpraHu3aluud U
YOpPaBIEHUS CEPBUCOM.  TEOPUIO U IPAKTUKY
cepBHCa C yYETOM HAI[MOHAIbHBIX, PErHOHAJBHBIX,
STUYECKUX, JeMOorpapuueckux ¢  MPUPOAHO-
KIIMMAaTHYECKUX 0COOEHHOCTEH 00CITy)KUBaHUS
Pesyabrart o0yuenus:
3HaHMsA: B pe3ysbTaTe U3yUEHUS] MOAYJISI CTYJCHTHI

JOJIKHBI MIPOJIEMOHCTPHUPOBATH 3HaHUS Hu
MIpEACTaBICHUS OCHOB TICUXOJIOTHYECCKOM,
STHUYECKOM, 3CTETHUYCCKOH, OpraHU3allMOHHOU

KyIbTYpHl cepBHCAa B cdepe TOCTHHHYHOTO W
pecTopaHHOro Ou3Heca

YMeHusi: yMeTh NMPUMEHATH B MPO(HECCHOHATBLHOM
JeSITENNBHOCTH  HAaBBIKM PAa0OTHl C  Pa3IUYHBIMU
MICUXOJIOTHYECKUMHU THITaMU TOCTEH.

HaBbiku: BiajeTh HaBBIKAMH U (OPMHUPOBATH
KOPIIOPAaTUBHYIO  KyJIbTYpPY TOCTHHHYHBIX U
PECTOPAaHHBIX MPEANPUATHIH.

Komnerenuuu: UMETh  MPEACTaBICHHE O

KOPIIOPAaTUBHON KYJIbTYpE, UMUIXKE NPEATIPUATHS
TOCTUHUYHOTO U PECTOPAHHOTO KOMILIEKCa

Discipline code: (CCh) CRHS 4316-23

Name of the discipline:Culture of restaurant and
hotel service

Number of academic credits: 5

Prerequisites: Risks in the sphere of services
Postrequisites:  Writing and defense of diploma
work or preparation

The purpose of studying the discipline: teach
students the culture of the restaurant and hotel
service

Summary:

The purpose of the discipline: is the formation of
students' knowledge about the ethical, aesthetic
and corporate culture of restaurant and hotel
service. Mastering the discipline allows students
to master organizational approaches, methods and
rules for organizing and managing a service.
theory and practice of service, taking into account
national, regional, ethical, demographic and
climatic features of service

Learning result :

Knowing: As a result of the study module "Culture
of restaurant and hotel service" students must
demonstrate knowledge and understanding of the
foundations of the psychological, ethical, aesthetic,
organizational culture of service in the field of hotel
and restaurant business

Abilities: be able to apply to the professional
activity of the skills to work with different
psychological types of guests.

Skills: own skills and create a corporate culture of
hotel and restaurant businesses.

Competencies:  have an understanding of the
corporate culture, the image of the company of hotel
and restaurant complex.
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IMonnin koapt: MMBZHDb 4313-23

IIon araybi: MeiipamxaHa xoHe MeiiMaHXaHa
Ou3HeCiHIeT1 Ka0IbIKTap

Kpennt xesemi: 5

IpepexBusurrep: «KoHAKXKAUIBIK WHIYCTPUSICHI
HeTi3aepi»
IHocTpexBusuTTep:
KYpam-Ka0IbIKTapbly.
OKbBITY MaKcaThbl:
CTYJCHTTEpre MelpaMxaHa JKOHE KOHaK Yi
WHAYCTPUSACHI ~ TPOIECTEPIiH TEXHHUKAIBIK iCKe
acelpy YIIIH KaXeTTi OUTIMIi, TEeXHOJOTHIIBIK
JKAOMBIKTApbl XKOHE OHBIH YTHIMJBI Taiaiany,
JKOFaphl canalibl ©HIM JIaMBITy, COHJAli-aK OHBI
olaH 9opi MaMmBITy YpAicTepiHe capanTama Oepy
OoifpraTIa OiTiM OEpy.

Kbickama Ma3MyHBI: .

«Kemennixk MelimanxaHa

IMonmi OKymblH MakcaThl — KOHAaK YH JKoHE
MelipaMxaHa KEIICHICPIHIH KO IBIKTaPBIH
naiiianany OOMEBIHIIIA TEOPUSIIBIK JKoHE

MPaKTUKAIBIK OLTIMAEPAi KAJIBINTACTHIPY.

[lonmi MeHrepy HOTIDKECIHAE CTYACHT KOHAaK Vi
KbI3METIH PETTEUTIH KYKBIKTBIK JKOHE
TEXHOJIOTHSJIBIK KY)KaTTaMaHbl KOJIJIaHAJbl, THIMII
Kypan-)KaONbIKTapJsl  TaHIayJa  OacCIIbUIBIKKA
amangpl, OHTAMIBI TEXHOJOTHSUIBIK TPOLECTePIi
naiganaHy JarabUIapblH MEHIrepeIi

Kyrisetin oky HOTH:KeNepi:

Binimi:  TEXHOMOTHUANBIK  KAOIOBIKTBIH  JKOHE
KOJIJTAHBIIATHIH JKaOBIKTApABIH CHIIATTaMaJapblH,
KYPBUIBIMBIH, €CEITEY JXKOHE 3epTTey MalllMHAIap
smicrepiH Oiny.

IckepJiiri: OepiireH TEXHOJOTHSIBIK SKarmait
TEXHOJIOTHSJIBIK ~ JKaOABIKTap MEH aBTOMAaTHKa
KYPBUIFbIJIAphIHA TaHJIAY JKacay

Harnpicel: MIMDB  KypbUIFBUIapBIH ~ KOJJAHY

Kon qnucumnmimnuer: ORGB 4314-23
HanMenoBanue gucuumiuabl: OOopynoBaHwme
B PECTOPaHHOM M TOCTHHUYHOM OM3HEce

O0bem B KpeauTax: 5

IpepexBu3nThI: «OCHOBBI HHIYCTPHUH
TOCTEIIPUUMCTBA

HocrpexBusurel: «O00pynoBanue
TOCTUHHYHBIX KOMITJIEKCOBY.

eap n3yvyenus:

JaTb CTyAEHTaM 3HaHHA B OO0JIACTH TEXHHUKH
PECTOpPaHHOTO u TOCTUHHUYHOTO nena,
HEOOXOAMMBIX JUISI TEXHHYECKOH peann3anuu
TEXHOJIOTHYECKHX  IPOLECCOB,  JAbHEHUIIETO
W3Yy4YeHUs TEXHOJOTMYECKOTO OOOpYAOBaHHSA W

YCIOBHM €ro paldOHAIbHOM HSKCIUTyaTaluH,
BBIpAa0OTKHM MPOIYKLIUU BBICOKOTO KadyecTBa, a
TaKxke TEeHACHLIUN ero JTabHENIIIEro
COBEPLIECHCTBOBAHMUSL.

KpaTkoe conep:xanne:

Lens wW3ydeHHs AUCIMILIMHBL -(OPMUPOBAHHE
TEOPETUYECKUX W  MPAKTUUYECKUX  3HAHUH,
KaCaloIUXCsl TNpPUMEHEHHUs O00OpyHOBaHUS B
TOCTHHUYHBIX W PECTOPAHHBIX KOMIUIEKCAX.

B pesynprate = OCBOGHHS  JUCIMIUIMHBL,
00y4aroIuics NPUMEHSET HOPMAaTHUBHO-
NPaBOBYIO M TEXHOJOTHYECKYIO JOKYMEHTAIIHIO,
perTaMeHTHPYIOILYIO TOCTHHUYHYIO
JeSITeTbHOCTB; OpHCHTHpPYETCSI B  BBIOOpE
s¢dexkTnBHOTO  000pyHOBaHUS, MPHOOpETaeT
YMEHHS 110 HCIIOJB30BAHUIO  ONTHMAIBHBIX
TEXHOJIOTHYECKHX MPOLECCOB, B TOM YHCIE, B
COOTBETCTBHHU C TPEOOBAHUSIMU TIOTpeOUTENSI.
OxxugaemMble pe3yJbTaThl H3YYeHH:

3HaHMA: 3HATH CTPYKTYPY TEXHOJIOTHYECKOTO
00opyaOBaHUSA u XapaKTePUCTUKU
NPUMEHSIEMOro 00OpYIOBaHMsI, METO/IbI pacyera

Discipline code: ERHB 4314-23

Name of the discipline: Equipment in the
restaurant and hotel business

Number of credits: 5
Prerequisites:«Fundamentals of the hospitality
industry»

Postrequisites: «Equipment of hotel complexes»
Purpose of studying of the discipline:

to give students the knowledge in the art of
restaurant and hotel industry, required for the
technical implementation of processes, further
examination of technological equipment and
conditions of its rational  exploitation,
development of high-quality products, as well as
trends in its further development.

Summary:

The purpose of studying the discipline is the
formation of theoretical and practical knowledge
regarding the use of equipment in hotel and
restaurant complexes.

As a result of mastering the discipline, the student
applies the legal and technological documentation
that regulates hotel activities; is guided in the
choice of effective equipment, acquires skills in
the use of optimal technological processes.
Expected results of study:

Knowing:to know the structure of the process
equipment and the characteristics of the
equipment used, the methods of calculation and
research machines.

Abilities:to be able to make a choice of process
equipment and automation devices for the
specified process conditions

Skills:have the skills to use the equipment RDGB.
Competencies:be competent in preparing the
operation of hospitality enterprises.




JIaFIbLTAPBIHBIH 00ITYbI
KysipeTTijiiri: KOHaKOKaMIBIK KOCITOPBIHIAPIBIH
JKYMBICHIH JIalibIHAAyFa KY3bIPETTi O0Iy.

Y UCCJICIOBAaHUS MallTUH.

YMeHusi:yMeTh OCYIIIECTBIISITH BEIOOD
TEXHOJIOTHYECKOTO0 000pyIOBaHUS W TPUOOPOB
aBTOMATUKH IS 3aJIaHHBIX TEXHOJOTHYECKUX

YCIIOBUM

HaBbIku: UMETH HaBBIKN I10JIb30BaHUA
obopynosanuem P/II'b.

KomnereHuuu:  OBITh  KOMIIETCHTHBIM B

MOATOTOBKE (YHKIIMOHUPOBAHMS TPEANIPUITUN
rOCTEIPUUMCTBA
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Ionnin xoasl : (KK) MIMB GI3DV 3302-23
IMon araysr: MIMbB imiHzeri fFuMaparTap MeH
uHTEepheprepaid 3D Bu3yanu3anuscel
AKaieMHSIIIBIK KPeTUTTEp KojaeMi: 5
IIpepexBU3UTTEpP: AKIAPATTHIK-
KOMMYHHKALUSUIBIK TEXHOJIOTHIIAp
HocrpexBusurrep: «MIMB Gackapy *xylecinaeri
aKNapaTThIK TEXHOJIOTHLIAp»,
OKBITY MaKCAThI:
KypeTrbiH KbIcKaa Ma3MyHbI:
MeiipamxananbiH 3D Busyaiu3anusicel - Oy
MEKEMEHIH TYKbIpbIMJIaMachl MEH OoJialllak CTHIIIH
Oarajayra KOMEKTECETiH VI ©JIIIeM I KEeCKiHaep i
kacay. Omap  ci3miH  uAesiapelHBI3 — OeH
MepairepiaepAiH MHTepIpeTauusIapbiH  OipiKTipy
YIIiH KaxeT.MelpaMxaHaHbIH 3D
BU3YaJIM3aUsChIH azipney KYPBLIBIC
MaTepHajlapblH  YHEMIi [aiijanaHyra >KOHE
KCHICTIKTI YTBIMIBI MTaliJalaHyFa KOMEKTECE .
KyTinerin oKy HoTH:KEIEPI:
Binimi:
COYJIeT JKOHE JU3aiHHBIH TEOPHSUIBIK, HETi3aepi,

- skobaay ecenTepiH IIENTYAiH PEeTTIr MeH
epeKIIeIiKTePiH;

- UHTEPBEPJIiH Op TYPiHIH EPEKIIEIITiH JKoHEe

Koa gucummmuuer: (BK) 3DVZAIRDGB3302-
23

HaumenoBanne AUCHMIJIMHBI: 3D
BHU3yanu3auus 3qaHuil u uareprepos B PII'b
O0bem B kpeauTax. 5

IIpepeKkBU3UTHI: WudopmarnmonHo-
KOMMYHUKAalIMOHHbIE TEXHOJIOTUH
IMocTpeKBU3UTHI: «MHbOopManmoOHHBIC

TEXHOJIOTUU B cucteMe ynpasieHus B P/II'by»
Hean usyuenus:llenn JIUCITATUTHHBI -
chopMHpOBaTh y CTYJEHTOB CHUCTEMY 3HAHHHU,
HaBBIKOB M KOMIIETEHIIMU 10 MH(GOPMALHUOHHBIM
cUcTeMaM M TEXHOJOIUSAM, NPUMEHSEMBIM Ha
NPEANPHUITUIX PECTOPaHHO-TOCTUHUYHOTO
OusHeca,  OOECIEUMBAIOIINX  OITHMU3ALHIO
MH(POPMALIMOHHBIX CHCTEM ITOJAEPKKU IPUHSITUS
YIIPABJICHUECKHUX PELICHUN.

Kpartkoe conep:xanue:

Llenp w3ydeHUs QUCLUILINHBL:

3D-Bu3yanmzanms pecropaHa — 3TO CO3JaHUE
TPEXMEPHBIX H300paXEHUH, KOTOphIE MOMOTYT
BaM OLICHUTHh KOHLENUWI0 W OYyAZYyIIUH CTHIb
3aBefeHns. OHUM HEOOXOAUMBI JJI TOI'O, YTOOBI
coOpaTh BOEJMHO Ballld MPEJACTABICHUS U
TPAKTOBKH MOAPSAYUKOB.. Paspabotka 3D-

Discipline code: (UK) 3DVBIRDGB3302-23
Name of the discipline: 3D visualization of
buildings and interiors in RDGB

Number of credits: 5

Prerequisites: Information and communication
technologies

Postrequisites: «Information technologies in the
management system in RDGB»

The purpose of studying the discipline: The
purpose of the discipline is to form a students’
system of knowledge, skills and competencies in
information systems and technologies used in the
enterprises of the restaurant and hotel business,
ensuring the optimization of information systems
for supporting management decisions.

Summary:

The purpose of studying the discipline: restaurant
3D visualization is the creation of three-
dimensional images that will help you evaluate
the concept and future style of the establishment.
They are necessary in order to bring together your
ideas and interpretations of contractors. The
development of a 3D visualization of the
restaurant will help to economically use building
materials and rationally exploit the space




OHBIH AW3aliHBIH;

- HETI3T1 TapuXH XKoHE 3aMaHayH CTHIBICD,

- OpTYpJi TUNOTEri MHTEpbEpiepAl o3ipieyne
KOJIIaHBIIa IbI;

- aJaMHBIH  KaOBUIIAYBIHBIH
epeKIIeiKTepi (TYC MeH )KapbIK

- memiM, OOJIMEHIH KeJdeMl MeH MilliHIH
KaOBLIay epeKIIeINiKTepi xKaHe T.0.);

- OpPTYpJi THIITETi HEri3ri 3ProOHOMHUKAJIBIK
JU3aiiH Mocesenepi
Ickepariri:

- HHTEPhEPAiH TYPiH aHBIKTAY;

- ko0anayna KaObLIIayIbIH TICHXOJOTHSIIBIK
epeKILICTiKTepiH ecKepy

- Ke3 KeIreH TYPJETi HHTephep;

- HWHTEephep JW3AMHBIHIA SPrOHOMUKAIBIK
ACTEKTIJIEp/Il ECKepy;
Jarnbichl:

JaMy/ia TapuxH OKOHE
cayaTThl KOJIJJaHy

- OPTYPJIi THIITET]1 HHTEPhEP TU3aNHbI;

- Op TYpJi WHTEphepiepii kobamay KoHE
oNappl cayaTThl TypAe kobanapJ sl Kepcery

TICUXOJIOTHAJIBIK

3aMaHayd CTHIBIEPi

KysbiperTisiri:

3amaHay¥ FBUIBIMH JKETICTIKTEP/l CHIHU TYPFBIIaH
Tangay oHe Oaramay, OipTyTac >KyWeni FhUIBIMH
JTYHUETaHBIMFa HETi3/IeNIreH KeIeH i 3epTTeyepai
)o0ajay MKoHe JKy3ere acslpy Kabiseti

BU3yaJIU3allUd PECTOpaHa MOMOXKET SKOHOMHO
WCIIOJIB30BaTh CTPOUTEIBHBIC MaTephaabl |
palMOHAIBHO AKCIUTyaTUPOBATh NPOCTPAHCTBO.
O:xuaembie pe3yJbTaThl H3YYeHUSI:

3Hanug.

TEOPETUUECKUE OCHOBBI aApXUTEKTYPHO-
JIM3ailHEPCKOTO POEKTUPOBAHMS,
-[I0CTIeIOBATENBHOCTE M OCOOEHHOCTH

pelIeHus IPOCKTHBIX 3a]1a4;
- crnenu(UKy KaKIOro THIIA WUHTEpbepa U
€ro MPOEKTHPOBAHUS;
- OCHOBHBIC HCTOPUYECKHE U COBPEMCHHBIC
CTHJICBBIC HAIIPABIICHMS,
- UCTIOJIb3yeMbIe B Pa3pabOoTKe MHTEPHEPOB
pa3HbBIX THIIOB;
- TICHMXOJIOTMYECKHE OCOOCHHOCTH BOCIIPHSTHSI
YeJoBeKa (LBETOBOE U CBETOBOE
- peuieHHWe, OCOOCHHOCTHM  BOCIIPHATHUS
BEITMIUHBI U (DOPMBI TIOMEIIICHUS U T.I1.);
- OCHOBHBIE JPrOHOMHYECKHUE
MPOEKTUPOBAHUS PA3TUYHBIX THIIOB
HHTEpbepa
Ymenus:
- ONPEJICIIATh THII HHTEPhEPA;
- YUYUTBIBATh MICUXO0JIOTMIECKUE
0COOCHHOCTH BOCIIPUSATHSI B IPOCKTUPOBAHUU
- HHTEpbepa Jr00To THIIA;
- YYUTHIBATh IPrOHOMUYECKHE MOMEHTHI B
MPOCKTHPOBAHUH UHTEPhEPA;
HaBbiku:
- TPaMOTHO HCIIOJIb30BaTh HUCTOPHYECKUE U
COBpPEMEHHbBIE CTHIIN B pa3paboTKe
- I3aifHa MHTephepa pa3Horo TUTIA,
- IPOCKTUPOBaTh  pa3IMYHbIC  THUIIBI
WHTEPHEPOB U IPAMOTHO MPEJCTABISATH CBOU
MPOCKTHI.

BOTIPOCHI

Expected learning outcomes:
Knowledge:
theoretical foundations of architectural and design
design,
- the sequence and features of solving design
problems;
- the specifics of each type of interior and its
design;
- the main historical and modern styles,
- used in the development of interiors of
various types;
- psychological features of human perception
(color and light
- decision, features of perception of the size
and shape of the room, etc.);
- basic ergonomic design issues of various
types
interior
Abilities:
- determine the type of interior;
- take into account the psychological
characteristics of perception in the design
- interior of any type;
- take into account ergonomic aspects in
interior design
Skills:
competently use historical and modern styles in
development
- interior design of various types;
- design various types of interiors and
competently present their
projects.
Competencies:
The ability to critically analyze and evaluate
modern scientific achievements, design and
implement comprehensive research based on a




Komnerenuumn:
CrnocoOHOCTE K KPHTHYECKOMY aHAIH3y W
OIICHKE COBPEMCHHBIX HAy4YHBIX JIOCTIIKEHH,

NPOCKTHPOBAHUIO U OCYIIECTBIICHUIO
KOMIUTEKCHBIX UCCIIEZIOBAaHNI Ha OCHOBE
LIEJIOCTHOTO CHCTEMHOT'0 HAYYHOTO
MHPOBO33pEHU

holistic systemic scientific worldview
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ITonnin koapr: BPAT

IIon aTaysbl: busHec-mporiecTep/i aKmapaTThIK
tannay (Payton, R)/

Kpenur canbri: 5

IpepexBusurrep: AnropurMmzep,
KYPBUIBIMBI )KOHE OaFaapiiamanay
HocTpexBusntrep: AUmioMasiK xxoba
IIonnin MakcaTsI:

CTYAGHTTEpre akmapaTThIK >KYHelepAiH Kypaeni
OarmapnaManblK KypalJapblH KacayIblH OapibIK
caThUTapBIHIA JKYHETIK jkobayiay omicteMeci MeH
MPUHITUITEPiH, MIHACTTEPI MEH OICTEPiH YHpETy.
Conpaii-ak, mapyambUIbIK €CENTEYIEPIi KYprizyre
JKoHe OacKapyWbUIBIK —LIennMiepAl Kadbuigay
MaKCaThblHJa SKOHOMHKAJBIK aKnapaTThl OHJIEYyre
apHanFaH op Typm KoymaHeicTarel  3CYK-mbIH
MYMKIHZITIH 3epJieney KoHe Hrepy

KypcTrsin KbIcKaa Ma3MyHbI:

[TonHIH MakcaThl: OM3HEC-TIPOIECTEPAl MOJCIIBIACY
JKOHE Tallflay CaJlaChIHIAFbl OUTIMII KaJbIITaCThIPY.

JIepeKTep

YiipiMapl  O0ackapynblH — (DYHKIIMOHAJIBIK —JKOHE
MPOIECCTIK  Tacimmepi. ¥HBIM JKyille CHSIKTHL
[Iporiecc  xoHe OHBIH Kypamuac OeJiKTepi.
OHipicTiK KOHE Oackapy nporecTepi.
Monenpaepain KiacCUpUKANMHUICH. KypbUIBIMIBIK
MOJCIBILY omicTemenepi. NMuTanusmsik
Mozebaey  omicremeci.  busHec-mporecrepi

Tangay >KoHe eJIley Typiepi

Koa nucuunimmnsr: 1ABP /

Mpeamer: HWupopmanmoHHbIi aHanu3 OU3HeC-
nporeccos (Payton, R)

O0beM B KpeauTax: 5
IIpepexkBU3NTBI:  ANTOPHUTMBI,
JAHHBIX U IPOTPaMMHPOBAHHUE.
IocTpexkBu3uThI: {UIIIOMHOE ITPOCKTUPOBAHHE
eau AUCUMILIHHBI:

gapisieTcss OOy4YHTh CTYAGHTOB METOAMKE U
NpUHIMIAM, 3aJadaM M METoJaM CHCTEMHOTo
IPOEKTHPOBAaHUS HA BCEX JTalax CO3JaHus
CJIOKHBIX IIPOTPAMMHBIX CpEeZICTB UL
WHPOPMAIIMOHHBIX CHCTEM. A TaKKe HU3YYUTb U
OCBOUTh BO3MOKHOCTH Pas3INn4HBIX
cymectBytommx  I[IIIII  nns  mpoBeneHud
9KOHOMHYECKHX pacueToB M I 00paboTKH
H9KOHOMHUYECKOM  MHpOpMamuuM ¢  LeIblo
NPUHATHA YIIPABICHYECKUX PEILICHUN

Kpartkoe onucanue THCHMIIUHBI

Hene aucuumnuebel: (GopMUpoBaHWE 3HAHWUN B
o0nacTH MOAEIMPOBAHMS M aHanu3a Ou3Hec-
npoueccoB. OYHKIUOHANBHBII U MPOLECCHBIN
MOAXOABl K  YIPABICHHIO  OpraHMU3aluei.
Opranmzaius - kak cucrtema. llpomecc u ero

CTPYKTYPBI

KOMIOHEHTH.  [Ipomeccel  mpow3BoAcTBA W
yIIpaBJICHHUS. Kiaccudukarms MOJIeJIeH.
CTpyKTypHbIE METOAOJOTHUU  MOIEIUPOBAHMUS.

MCTO,Z[OJ'IOFI/II/I HUMUTAOUOHHOI'O0 MOJACIIUPOBAHUA.

Discipline code: BPIA
Subject: Business Process Information Analysis
(Payton, R)

Number of credits: 5.

Prerequisites: Algorithms, data structures and
programming

Post-requisition: Graduation project.

Objectives of the discipline:

is to teach students the methodology and
principles, tasks and methods of system design at
all stages of creating complex software tools for
information systems. And also to study and master
the possibilities of various existing RFPs for
conducting economic calculations and for
processing economic information with a view to
making managerial decisions

Summary:

The purpose of the discipline: the formation of
knowledge in the field of modeling and analysis
of business processes. Functional and process
approaches to  organization = management.
Organization is like a system. Process and its
components.  Production and  management
processes. Classification of models. Structural
modeling methodologies. Simulation modeling
methodology. Types of analysis and measurement
of business processes.
The objectives of the

discipline:  The




Kyriserin oKy HoTHIKeI€PI:
IIonHiH TancpIpMaJapbl:

Onepkocin  eHpipiciHiy  eHiMmi  petinge [N
Tajmantapel OenrimeHeni. [loHme KOMIBIOTEpITiK
FRUIBIMHBIH ~ HETI3ri  OarmapiaMaliblk — eHiMzaepi
peTinae KOJIJaHbUIATEIH OarmapiiaMaibiK
JKacakTama — TakKeTTepiH KYPY  KYPBUIBIMBI,

MIHJIETTEpP] MEH MaKCaTTaPhl ePEKIle OPbIH Allabl.
PS xo0anapblHBIH  TEXHUKAIBIK-DKOHOMHUKAJIBIK
HET13IeMeCiH, OMIPIIIK UK JKOCIIapayibl JKOHE
camaHpl Oackapy onicTepiHe Kol KeHiT OeriHeni.
Kenrenai Kocankpl CTaHIMSIAPABI MaialaHyabIH
CEHIMJIUTITT MEH KayilCi3/iriH aHbIKTaUThIH HETI3T1
KOpCEeTKIITep MeH (aKkTopiap KapacThIPBUIAIbIL.
Kocankpl craHims Kypy YIIIH OpBIHJAIFaH
JKYMBICTBIH HOTHIKENEPiH KOPCETETIH KyKaTTap
JKUBIHTBIFBIHBIH ~ KYPBUIBIMBI ~ MEH  Ma3MYHBI
KOpCETi.

Ky3biperTinik :

Crynent OarmapiamManblK KamMTaMachl3 €TYOIH
JKYHenik >ko0anay OaFAbUlapblH MEHrepyl THiC.
Kocankpl  CTaHIUSIApABIH ~ camachlH  JKOHE
CEHIMIUIINH KaMmTamachl3 €Ty YIIiH OJap/bl
Oackapyabl YHBIMIACTBIPY MoceJeliepiH 3epTTey.
Kocankpl CTaHIMSAHBIH KYPBUIBICHI MEH ChIHAY
omicHaMackIiMeH TaHbIcy. PS jxacaraH >xo0amapmabl
obanay YIIiH KyKaTTaMaHbIH KYpBUIBIMBL MeEH
Ma3MYHBIH 3€pTTeY.

CTyJIeHT SKOHOMMKAIBIK MOceNeepal Memyse
Oimimai meHrepyi xoHe Koimansictarel KHXK (EIL
ce3nik npoueccopnap, JAKbX) kemerimen Oackapy
HIemiMepin KaObuiay Kepek.

Buzpl ananuza u u3MepeHus OM3Hec-TPOLIECCOB.
3agaun IMCHUIIMHBI:

Uznararorcst TpeboBanus k I1M kak K mMpoayKTy
IIPOMBILUIEHHOTO MPOU3BOACTBA. B nucuurvze
ocoboe MecTo yaemseTcsi CTPyKType, 3ajadaM U

HesiM  CO3MaHMSA  TAaKeTOB  IPUKIIAJHBIX
mporpaMM  Kak OCHOBHOIO  IPOrpaMMHOIO
W3IeTus, BBIITYCKaeMOI'0 UHPOPMATHKOH.

3HaUMTEILHOE BHHUMAaHUE YACIACTCA METOAaM
TCXHHUKO-3KOHOMHUYCCKOI'O 000CHOBaHHUS

mpoektoB [IC, mmaHMpOBaHWIO IKU3HEHHOTO
OUKJIa ©  YIOPaBICHHI0O WX  KauecCTBOM.
PaccmatpuBaroTCsl OCHOBHBIE TIOKAa3aTelIH W
(dakTopsl, OTIPEIEIISTIONTIE Ha/IeKHOCTh
(YHKIIMOHUPOBAHUS u 0e30MacHOCTh
MPUMEHEHUS CIIOXKHBIX I1C. Nsnoxena
CTPYKTypa u coJiepKaHUe KOMILIEKCa
JIOKYMEHTOB, OTPaXKAIOIIUX pe3yabTaThl

BBITIOJTHEHHBIX padoT 1o co3manuto [1C.
KoMmnerenunu

CTygeHT  [OOJDKEH  OBJaJeTh  HAaBBIKAMHU
CHCTEMHOTO IPOEKTUPOBAHUs MPOrPaMMHBIX
cpenactB. M3yuuTh BONpOCHI, CBS3aHHBIE C

opranuszanmei ynpasienus paspadotkoit [1C s
obecrieyeHnsT WX KayecTBa H  HAJEKHOCTU.
[To3HaKOMHUTBCSI ¢ METOJIOJIOTMEN MOCTPOCHUSI U
npoBenenuss  tectupoBanus  I[IC.  Uzyuwnts
CTPpYKTYpY U COAEpKaHHE ITOKYMEHTAlUH IS
odopmIIeHHUS TIPOEKTOB, co3naBaeMbix 11C.
CrymeHT pmomKeH TpuoOpecTd 3HAaHUSA IS
peUICHUA SKOHOMHUYCCKUX 3aJad W MPUHATUA
YIPaBICHUECKUX  PEIIeHUH ¢  TMOMOILBIO
cymectBytomux [T (BT,  TexcroBeie
npoteccopsl, CYBJ).

requirements for Pl as a product of industrial
production are set out. In the discipline, a special
place is given to the structure, tasks and goals of
creating application software packages as the
main software product produced by computer
science. Considerable attention is paid to the
methods of feasibility study of PS projects, life
cycle planning and quality management. The main
indicators and factors determining the reliability
of operation and safety of the application of
complex substations are considered. The structure
and content of a set of documents reflecting the
results of the work performed to create a
substation is outlined.

Competencies

The student must master the skills of system
design of software. To study the issues related to
the organization of the management of the
development of substations to ensure their quality
and reliability. To get acquainted with the
methodology of construction and testing of the
substation. To study the structure and content of
documentation for the design of projects created

by the PS.
The student must acquire knowledge to solve
economic problems and make managerial

decisions with the help of existing RFP (ET, word
processors, DBMS).
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ITonnin xkoae1: BPAT

Koa qucunimnasr IABP /

Discipline code: BPIA




[on araybi: TypMBICTBIK KBI3MET KOPCETY
Kpeaut xesemi: 5

IIpepexBusurrep«MelipamxaHa JKOHE
MelMaHXaHa OusHeCIHIE KBI3METTEp/i
cepTuduKarray JKOHE CTaHAapTTaAY»,

«MeiipaMxaHa xKoHEe MEHiMaHXaHa MapKETHHT1».
IocTpexkBu3nTTep «Konak yi xyHecinae
Ou3HecTi backapy».

OKBITY MaKcaThl: OChl KYpPCTBIH  MakcaThl
KOHAKXKaMJIBLIBIK KBbI3METIHIET] JKeKe
KBI3METTEPIH TCOPUSUIBIK JKOHE TPAKTHKAIBIK
HETi3/IepiH MEHrepyre CTYAEHTTepAl [MailbIHaay
0O0JIBII TaObLIA b

KypcThIH KbICKaIIa Ma3MYHbI:

IToHHiH MakcaThl: KbI3MET KOpCETy  Ccamachl
KoOiHece KbhI3MET KOPCETYIi KhI3METKEp MEH
TYTBIHYIIBI ~ apachIHAAFbl  ©3apa  OPEKETTeCy

CUTIaThIHA, KBI3BMETKEP/AIH KOCiOM JailbIH/IBIFBIHA,
OHBIH JKEKE EpEKIIeNKTepiHe JKOHE Oip COTTIK
KOHUI-KYHiHe OaimanpicThl. KpI3mMeT KkepceTymiH
camachl KbI3MET KOPCETYy MOJEHHETIHIH €H
MaHbB3ABl Kypamjac Oemiri OONBIN  TaOBLIAIBL.
Kpi3mer camacel TYTHIHYIIBUTAPIBIH Oenriii  Oip
KOKSTTUIIKTEPIH  KaHaFaTTaHIBIPY  KabiieTiHe
KBI3MET €TETiH KAaCHeTTep JKUBIHTHIFBI PETiHJIE
TYCiHITE .

KyTtineTin oy HOTH:Ke1€pi:

Binimi: Oinyi kepek:
- KOHaK y#mjeri
Moceenepi;

- KbI3MET KOPCETy CalachlHAa canalibl KbI3METTEp
KaJIBIIITACATHIH HAKTHI JKaF aiiapabl;

- KOHAK Y# KBI3METI epeKIIeTiKTepiH.

IckepJiri: icreit Oimyi Kepek:

- KOHaK Y# KbI3METIH YHIIECTIpYi Ky3ere acsipy;

- KOHAKTapJbl KapChl alyFa TYPaKThl JTAHBIHIBIFBIH

TYPUCTKE KBI3MET KOpCeTy

HanmeHoBanue AMCOHUILTHHDI: beiToBBIE
yCIIyTH

O0bem B KpeauTax: 5

IIpepekBU3UTHI: «Cranpgaptuzanus u
cepTuduKanus YCIYT ~ pECTOPaHHOTO 51
TOCTHHUYHOTO OusHeca», «PectopanHHblii U
TOCTUHUYHBIA MapKETHHT».

IHocTpexkBU3NTHI: «YnpaBneHue OusHec
MpPOLIECCAMH B OTEJIE»

Ienr wM3ydeHusi: LEINBIO JAHHOIO  Kypca

SIBIIIETCSl TIOATOTOBKA CTYICHTOB K OBIAICHUIO
TEOPETHYECKHUMHA W TPAKTUYECKHIMH OCHOBAMHU
OBITOBBIX YCIYT B TOCTUHUYHOM CEPBUCE
Kpatkoe coaepskanue TUCIHHNINHBI

Lenp mucummimHa: Ka4eCTBO YCIYTH BO MHOTOM
3aBHCHT  OT  XapakTepa  B3aWMOZICHCTBHUS
paboTHHMKa cepBUCa W  MOTpeOUTENs, OT
po(heCCUOHANBHON TOATOTOBKH PAaOOTHHKA, €TO
JUYHOCTHBIX OCOOCHHOCTEW W CHIOMHUHYTHOTO

HacTpoeHusa.  KauecTtBo  yciyr  sBiseTcs
BayKHEMIIEH COCTaBJISIIOIIEH KYJIbTYPBI
oOcnyxuBanus. Ilom  kauecTBOM  yCiIyru
MTOHUMAEeTCS COBOKYIHOCTh CBOWMCTB,
00CITYKMBAIOIITHX eé CIIOCOOHOCTH
YIOBJIETBOPATH  ONpPENENCHHbIE MOTPEOHOCTH
KIIMEHTOB.

O:xuaaemMble pe3yJIbTaThI H3yYeHUS
3HaHMA: 3HATD!
- TIpoOIeMbI
TOCTUHHUIIAX;

- KOHKDETHBIC  YyCIOBHS, TMpPH  KOTOPBIX
dbopMupyeTCcsl KauyecTBO YCIyT B JaHHOW cdepe
00CITy>)KNBaHMS;

- crienuUKy TOCTUHUYHOTO CepBUCA

YMeHHusI: yMETh!

o0CTy)XMBaHHS TYpPHCTOB B

Name of the discipline:Domestic services
Number of credits: 5
Prerequisites:«Standardization and certification
services of restaurant and hotel businessy,
«Catering & Hospitality Marketingy.
Postrequisites: «Business process management in
hotel».

Purpose of studying of the discipline: objective
of this course is to prepare students to master the
theoretical and practical basics of personal
services in the hospitality service

Summary:

The purpose of discipline: the quality of the
service largely depends on the nature of the
interaction between the service worker and the
consumer, on the employee’s professional
training, his personal characteristics and
momentary mood. The quality of services is the
most important component of the culture of
service. The quality of a service is understood as a
set of properties that serve its ability to satisfy
certain needs of customers.

Expected results of study:

Knowing: know:

- Problems of tourist services in hotels;

- The specific conditions under which high-quality
services in the field of services;

- Specifics of hotel service;

Abilities: be able to:

- To coordinate the activities of the hotel;

- Ensure the constant readiness to welcome
guests;

- To provide services to families, business people
and other categories of travelers.

Skills: have the skills to conduct research market
activities of consumer services and service.




KaMTaMachl3 eTy;
- oTbackl, ickep amaMaap MeEH casxaTIIbliap JKOHE
Oacka caHaTTapfra KbI3MET KOPCETY/I KaMTaMachi3
eTy

Jarapichl:  TYPMBICTHIK KBI3MET KOPCETY MKOHE
CEPBHCTI 3€PTTEy HAPBIKTHIK KBI3METIH JXYpri3yre
JIAFIBICHI OOJTYHI.

Kysiperrimiri: e3iniH Oonamax MaMaHIBIFBIHBIH
MOHI MCH 9JICYMETTIK MaHbBI3IbLIBIFBIH TYCIHY, OFaH
TYPAaKThl KbI3bIFYIIBUIBIK TAHBITY.

- OCYUIECTBJISITh KOOPAMHALIMIO TOCTUHUYHOU
JIeSITENIbHOCTH;

- 00ecIeYnTh OCTOSIHHYIO TOTOBHOCTD K BCTpEUe
TOCTCH;

- TPEmOCTAaBISITH YCIAYTH CEMBSM, JIEITOBBIM

JOASIM u JIpyTUM KaTeropusam
MIYTEECTBYOIIMX.

Hapbiku: UMETh HaBBIKU MPOBENCHUS
HCCIIEIOBAHUS PBIHOYHBIX HaIpaBJICHUI
JIeSTENbHOCTH NpeanpUATAN OBITOBOTO
00CITyXMBaHHS U CEPBHCA.

Komnerenumu: MOHUMAaTh CYIIHOCTb U
COLMANILHYI0  3HAYMMOCTh CBOed  Oyamymiei
npo)ecCum, TPOSIBJIATE K HEH YCTOWYMBBIN

WHTEpec

Competencies: understand the nature and the
social importance of their future profession, to
show to her sustained interest

27

IIonnin koanr: AMTDV

[on arayei: KpI3MeT KepceTy canachIHIAFbI
KOCIOPBIHIAPAa aKIapaTTHIK KYHEIep Il eHTi3y
AKaJIeMUSJIBIK KPeaUTTEep KojeMi: 5
IpepexBusurTep:  Maremaruka, ¢usuka, AXK
Heri3aepi

IocTpexBusutTep: JummmoMabIk xoba

Monai oxkbITyAbIH MakcaTbl:  «Caanapiarsl
AJK» moHiHIH MEHTepy MaKcaThl:

- aKmaparTblK aFbIHAapAsl KbUIIAM IIapiayra
KaOUTeTTI aKmapaTThIK MOJICHHET JaFablIapbIiH
KaJIBINITACTBIPY; KOCBIMIIIA KY’KaTTapiabl JKacay,
JKaJIIbIFa KOJ JKETIMII aKIapaTTBIK JKyHelepai
(AXK) alianany KoHE aKIMapaTTBIK
KaxeTTutikrepre coiikec AXK Kypy MyMKiHZIT1
KypcrbiH KbIcKamia ma3myHbl: «Canaiapaarsl
AXKy» momi. XKanmel anFaHma, KYPCTHIH TEOPHSITBIK
Heri3i  Oojamak  MaMaHAApABIH  aKIapaTTHIK
KBI3METTIH Ma3MYHBI, TYPl MEH KypaiJlapbl, COHBIH
IIiHAE aKMapaTThIK JKYHEHIH TYXKBIPbIMIAMAaChIH

Kon nuecnmnumuer: ASSVD

IIpeamer: AHanmu3 couuagbHBIX CeTed u
BH3YaJIN3ans JaHHBIX

O0bem B kpeauTax: 5

[pepexBu3uThl: HHPOPMATHKA, MaTEMATHKA,
¢usuka, ocHossl MC

IocrpexkBu3nThl: J(UIJIOMHOE IPOESKTUPOBAHUE
Heap n3yyeHusi AUCUUNIUHBI:

Hensmu ocBoenusinucuuuinnsl «C B oTpaciax»
SIBIISTFOTCS:

- (opmupoBaHHE HABHIKOB HH()OPMAIMOHHOM
KyIbTypbl, KOTOpasi IpenarojlaraeT yMEHHe
OBICTPO OpPUEHTHUPOBATHCS B MOTOKaX
nH(pOpMAaIHH; COCTaBJICHHA  BTOPHYHBIX
JIOKYMEHTOB, TIOJBb30BaHHUS OOIIEJOCTYITHBIMH
nHpopmanmonHeiMu cucreMamu (MUC) u ymenue
co3nath MIC B COOTBETCTBHH C WMEIONIMMHUCS
MOTPEeOHOCTSIMHU B HH(POPMAIIUH

Kpartkoe conep:xkanue:

Ilenp AUCHUIUIMHBI ~ pa3BUTHE CHOCOOHOCTH U

Discipline code: SNADV

Subject: Implementation of information systems
at service sector enterprises and in the service
Number of credits: 5
Prerequisites: Informatics,
Physics

Postrequest: Graduation project.
Purpose of studying of the discipline: The
objectives of mastering the discipline of "IP in the
sectors” are:

- formation of information culture skills, which
involves the ability to quickly navigate
information flows; compilation of secondary
documents, use of publicly available information
systems (IS) and the ability to create IP in
accordance with the information needs

Summary:

The subject of "IP in branches". In general, the
course has a theoretical focus and is intended to
form the basis for future specialists about the

Mathematics,




J3ipney, aKmapaTThIK KaKETTUTKTEpAl 3epTTey,
aKmapar Ke3JepiH aHBIKTay JKOHE PeciMICy TypaTbl
HET13/IepiH KAJIBINTACTRIPYFa apHAJIFaH,

Kyrinerin oKy HoTmxesnepi: [lonni MeHreprenHeH
KEWiH CTYACHT MIiHIETTI:

Binimi::

- AX Oackapy (QyHKUMACBIHBIH €peKIIEeTiKTepi,
KYPBUIBIMBI KOHE epeKIIeNiKTepi; - aKmapaTThl
Oackapynbl KoIay - TPaKTUKaHBIH op TYpdi
cananapbHIa aKnapaTThIK OackapyabIH
epeKIIeTiKTepi;

Ickepairi:

- OKIMIIUTIK KBI3METTiI aBTOMATTAH IBIPY/IbIH HETI3T1
ypaicrepi; HIeIIMIepIi MaTeMaTHKaJIbIK
Mozenbaey amictepi; - AXK o3iprmeyre KOHBUTIATHIH
Tajantapabl  KalbIITACTRIPY -  aKHapaTTHIK
JKyHenepaiH TuiMALTriH Oaramay; - ic XKy3iHAeri
Oackapy MiHJeTTepiHe KaThicThl TUNTIK AXK ymriH
TEXHHUKAJBIK TAIlCHIPMaNIapIbl TYKbIPHIM/IAY;
Jarabichl:

- aKnapaTThl Oackapy npobieManapbiHa
0aiiTaHBICTHI TTPAKTHKAIIBIK MOCEIEINep/Ii IIIeIIeTi;

- TM/-#bl YHABIMIACTBIPYABL, IpPIKTEYAI JKOHE
EHTi3y/li alJbIH-a1a )Ko0anayapl YHbIMIACTBIPY;
aKIapaTThIK TEXHOJOTHSIIAPAbI NaMBITYIIBI OOIKay
JKoHe OacKapyabl OJlaH Spi NaMBITYIIBI KOCTIApIIay
Kysiperrimiri:

TOTOBHOCTH WCIIOJh30BaTh CTpaTeruu
dhopMupoBaHUs ceTell M MoJeNeH B COIMATBHBIX
ceTsix.BBenenre B TEOPUIO COLMANBHBIX CETEH.
Crparudukanus u cereBoil aHanm3. MeTojsl
aHalM3a KOMIBIOTEPHBIX COIMAJIBHBIX CETEH.
OcHOBHBIE HaIpaBJICHUA HUCCIICAOBAaHUA
KOMIIBIOTEPHBIX COIMANBHBIX ceTeid. Momenu
aHanmza COIIMATHHBIX CeTeH. CereBbie
cooOmiecTBa.

O:xuaaemble pe3yJibTATHI U3YyUYEeHHUS

[locne u3ydeHwst TUCTIMIILTUHBI CTYACHT JOJDKEH
3HaHun:

crierpuKy 3anad, CTPYKTYpy M OCOOEHHOCTH
¢yHKIMOHUpOBaHUs ynpasieHueckux UC;
WH(POPMAIIMOHHOTO 00eCTIeYeHus yIpaBIeHUs
0COOEHHOCTH WH(OPMAITMOHHOTO OOeCIIeUCHIS

YIPaBICHUS B Ppa3IUYHBIX o0nacTax
MPaKTUYECKOMN NEeATeIbHOCTH;

Ymenus:

OCHOBHBIC TCHACHIIUN aBTOMAaTU3alnu
YIPABICHUECKON IS TEIbHOCTH;

METOJBI  MATeMaTHYECKOTO  MOJIEIHPOBAHUS

MPUHATUS YIIPABICHYECKUX PELICHU;
chopmynupoBaTh TpeboBaHus K pazpadortke MC

OIIEHUTh  IPPEKTUBHOCTh  HH(POPMAIMOHHBIX
CHCTEM;
Hagpbiku:
chopMynupoBaTh TEXHHYECKOE 3aJaHHe Ha

tunoByto  MC ¢ y4eToM NpakTHYECKHX 3a[ad
YIIPaBICHH

OpraHu30BaTh IPEAIPOECKTHOE HCCIEHOBAHUE
opranusanuu, Beioop 1 BHeapenne KUC;
IIPOTHO3MPOBATh Pa3BUTHE HH(YOPMAIIMOHHBIX
TEXHOJIOTUA U IUIAHUPOBATH IYTH JAJIbHEHMIIETO
pa3BUTHUSA YIIPABIEHYECKON

Kommerenmu:

content, types and tools of information activities,
including the development of the concept of the
information system, the study of information
needs, the definition and formalization of sources
of information.
Expected results of study:
At the end of the course, the students have to:
Knowing
- the specifics of the tasks, structure and features
of the functioning of management IP; -
information management support - features of
information management in different areas of
practice;
Abilities:

the basic tendencies of automation of
administrative activity; methods of mathematical
modeling of decision-making; - formulating
requirements for the development of IP - evaluate
the effectiveness of information systems;
- to formulate the terms of reference for a typical
IS with regard to practical management tasks;
Skills:
- solve practical problems related to problems of
information management;
- organize a pre-project study of the organization,
selection and implementation of CIS;
forecast the development of information
technologies and plan the further development of
the management.
Competencies:
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Hounin kogpr: AMTDV
Mon  arayer:  Cepsuc
TEXHOJIOTHSLIIAP

Kpenut xeqemi: 5
IIpepexBu3uTTEpP: AKIAPATTHIK-
KOMMYHUKAIUSIIBIK TEXHOJIOTUsLIAp
HocTpexkBusuTTep: JUMIOMABIK KYMBIC

OKBITY MaKcaThI:

[MonHIH MakcaThl - CTYICHTTEPIiH MeipaMxaHa
JKOHE KOHaK YH OW3Heci KocimophIHAaphIHAa
KOJNJIAHBUIATBIH ~ aKMapaTThIK  JKyherlep  MeH
TEXHOJIOTHSJIAp CalachIHIAFbl OuTiM, OLTIK KoHE
OUTIKTUIIK  JKYHECIH  KaJbITacThpy, Oackapy
miemiMAepiH KoJjay YIIiH aKmapaTThIK JKydenepai
OHTaWJIaHIBIPYIBI KAMTAMACHI3 €TY.

Kbickama Ma3MyHbI:

KpI3MeT kepceTy canachiHIa )KOHE KbI3MET KOPCETY
cajachiHga OapiblK >KaHAIBIKTApAbl KOJIIAHYIbI
yiipeny. bi3nmiH yaKbITBIMBI3ABIH TOH E€pPEeKIIeNiri -
KBI3METTIH OapJiIbIK JISPJIiK caiajiapbiHIa KapKbIHIbI
JTAMBIIT JKaTKaH aKnapaTTaHaeipy mnpouectepi. Onap
KOFaM/IbIK KaThIHACTAp/bIH TYPIH Mai1ajaHaThIH,
’KaHa WIBIHJBIKKA M€ JKaHA aKHIapaTThIK JKYHCHIH,
TYpl ic-opeKeTTepre apHalFaH jKaHa aKIapaTThIK
TEXHOJIOTHSIIAP/IBIH KATBINITACYbIHA OKEJIe
KyTtineTin oy HoTH:KeT€PI:

Binimi:

- JKaHa akKMapaTrThlK TEXHOJOTHSUIAPABI EHTI3Y
eceOineH YHUBIMHBIH 00CEKEIIeCTIK apTHIKITBLUTBIFBIH
KaMTaMachl3 €Ty YIIIH KOPIOPATUBTIK aKIapaTThIK
KyHenepal THIMAI MainanaHyabpl KamMTaMachl3 eTy
VIIiH Ka3ipri 3aMaHfbl aKIapaTTBIK XYHelep MeH
TEXHOJIOTHsLIap.
Ickepairi:
0acKapyIIbIIBIK

CaJIaChIHIAFbI IT-

MocenenepIi ienry;sie

Koa nucuummaunasr: ASSVD

HauMeHnoBaHue AMCHUNIMHBI: |T-TexHOMOTHN
B c(hepe cepBuca

KommbroTepHbIe TEXHOJIOTHH B OM3HECe

O0bem B kpeaurTax: 5

IIpepexkBU3UTHI: HNudopmanoHHo
KOMMYHUKallMOHHbIE TEXHOJIOTHU
IMocTpeKBU3UTHI:

Junnomuast pabota

Henb uzydyenus:

Lenp aucuumiIMHbL - chOPMHUPOBATH Y CTYIIEHTOB
CUCTEMY 3H3HI/II>1, HaBbIKOB M KOMIICTCHIIUU IIO
I/IH(I)OpMaIII/IOHHbIM CUCTEMaAM M TCXHOJIOTUAM,
MPUMEHAEMBIM Ha MPEIIPUATUAX PECTOPAHHO-

TOCTMHHYHOrO  OH3Heca,  00eCIeYHBarOIINX
OIITUMHU3ALIUHO I/IH(bOpMaHI/IOHHI)IX CUCTEM
MO IICPKKH MPUHSTHUS YIPaBICHYECKUX
pelIeHu.

Kpartkoe conep:xkanue:

Hayuutcs mnpumeHsTh Bce HOBOBBEICHHUS B
ctepe ycmyr u cepBuca. XapakTepHOW YepTon
Hamero BPEMEHU HMHTCHCHUBHO pa3BUBAIOMIUECA
MPOIECChl  MH(POPMATU3AUKA TPAKTUYSCKH BO
Bcex chepax nmesrenpHOCTH. OHH TIPUBOAAT K
(OpMUPOBAaHUIO  HOBOH  HWH(OPMAIMOHHON
CHCTCMBI, KOTOopasd HCIIOJIB3YCT THUII
00I1IECTBEHHBIX OTHOIIICHUH, c HOBOM
pEAbHOCTBI0, HOBBIMH  HH(OPMAIMOHHBIMU
TEXHOJIOTHSMH PA3IAYHBIX BHJIOB JIEATEIIEHOCTH
O:xugaemMbie pe3yJbTaThl H3YYeHUsI:

3HaTh: COBPEMEHHEIE MH(POPMAITUOHHBIC
CHUCTEeMBl W TEXHOJOTMH JJs oOecledeHus
3(h(EeKTUBHOTO HMCIOIB30BaHUS KOPITOPATHBHBIX
WH(POPMAIIMOHHBIX CHCTEM, JUIS OOECIeYCHHUS
KOHKYPEHTHOTO NPEUMYIECTBA OpTraHU3AlUU 3a

Discipline code: SNADV

Name of the discipline:IT-technologies in the
service sector

Number of credits: 5

Prerequisites: Information and communication
technologies

Postrequisites: Graduate work

The purpose of studying the discipline:

The purpose of the discipline is to form a
students' system of knowledge, skills and
competencies in information systems and
technologies used in the enterprises of the
restaurant and hotel business, ensuring the
optimization of information systems for
supporting management decisions.

Summary:

Learn to apply all innovations in the service
sector and service. A characteristic feature of our
time is the intensively developing informatization
processes in almost all areas of activity. They lead
to the formation of a new information system that
uses the type of social relations, with a new
reality, new information technologies for various
activities

Expected learning outcomes:

Knowledge: modern information systems and
technologies, ways of interacting with information
technology services to ensure the efficient use of
corporate information systems, the stages of
introducing technological and product innovations
to ensure the organization’s competitive
advantage by introducing new information
technologies.

Abilities: programming, knowing the network
protocols, the basics of database processing




KOPIOPAaTUBTIK aKMapaTThIK OKyHenepal THIMA
nafanany, YHBIMIAFbI KOMMYHUKAIUSIIBIK
MpOIECTepAl Tayijay >KOHE JKaHa aKIapaTThIK
TEXHOJIOTHSJIAp  apKbUIBI  OJAapABIH  THIMIITITiIH
apTThIpy OOWBIHIIIA YCHIHBICTAp 93ipIey.

Jarapichl:  Kx00aHBl  OacKapynblH  MEHIIIKTI
olicTepl JKOHE 3aMaHayd OarjapiaMaliblK JKOHE
aKMapaTThIK TEXHOJOTHSIAPABI KOJIJaHA OTBIPHII
oJlapJibl iICKe ackIpyFa JaiibiH 00iy;

Kysbiperrimiri: JKenimik  TexHoyiorusiap MeH
JIepekTep 0azachlH NaMBITy CallachIHAAFbl OiTiMIl
KepceTei

CYeT BHEAPEHUS HOBBIX HH(POPMAIMOHHBIX
TEXHOJIOTUH.

Ymern: 3¢ dhekTuBHO HCIIOJIb30BaTh
KOPIIOpaTUBHBIC HH()OPMAIMOHHBIE CHCTEMBI JUIS
peleHus YIIPaBICHYECKIX 3ajay,
aHaAJIM3UPOBATh KOMMYHHKAIIMOHHBIC IMPOLIECCHI B
OpraHM3aliy ¥ pa3padaThiBaTh MPEIJIOKESHHS IO
MOBBIMICHUIO UX 3()(HEKTUBHOCTH 332 CYET HOBBIX
UHGOPMAITHOHHBIX TEXHOIOTHIA.

Bnagerb:  MeTogamMu W NPOrPaMMHBIMHU

cpencTBaMH 00pabOTKH AeNOoBOW WH(OpPMAIIHH,

HaBBIKAMH JIEJIOBBIX KOMMYHUKaIHiH c
HCIOJIb30BaHUEM COBPEMEHHBIX
WHPOPMAIOHHBIX TEXHOJIOTHIA..

Komnerenmnumu:

- BJIQJCTh METOJAaMHU YIPABIICHUS TPOCKTaMU H
TOTOBHOCTEIO K X peanuzanuu c

WCIIOJIb30BaHUEM COBPEMEHHOT'0 MPOrPaMMHOIO
obecrieueHns 1 HHGOOPMAIIMOHHBIX TEXHOJIOTHH;

- TOTOBHOCTBIO YYaCTBOBaTb BO BHCIAPCHUUN
TEXHOJIOTHYECKUX M MPOTYKTOBBIX WHHOBAIIUN B
4acTH HH(POPMAIMOHHBIX CUCTEM M TEXHOJIOTHIA;

- BJIaACTH METOAaMU u IIporpaMMHBIMHU
cpeacTBaMu 00paboOTKK JenoBol MH(opManuy,
CIOCOOHOCTBIO B3aUMO/ICHCTBOBATh co
cryx0amMu  MHPOPMAIMOHHBIX TEXHOJOTHHA U
3pPEKTUBHO  HCIIONB30BATh  KOPIOPATUBHBIE
WHPOPMAITUOHHBIE CHCTEMBI.

Skills: Has programming skills, working in
networks, database processing.

Competencies: - own project management
methods and readiness for their implementation
using modern software and information
technologies;

- willingness to participate in the implementation
of technological and product innovations in terms
of information systems and technologies;

- own methods and software for processing
business information, the ability to interact with
information technology services and effectively
use corporate information systems.
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