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ITonnepain ’oHe NMKIAEPAIH ATATYBI
IToHHIH KbICKaIIa Ma3MYHbI

HaumMenoBanue JUCHHUILIMHBI
Kpatkoe coaepxxanue 1MCHUNJIMHBI

The name of the cycles and disciplines
Summary of the discipline

Baszaabik nonaep/bazosbie nucuuminabl / Basic disciplines

kpenut / kpeauta / credits

ITonnin xkoas: EKEBM 1107-24

IIon araybl: DKOHOMHUKAJIBIK-KYKBIKTBIK YKOHE
SKONOTHSUIBIK  OlmiMaep Monyii (DKoHOMHKA
JKOHE KOCIMKEpIiK Heri3fepi. DKOJNOTUS KOHE
Tipmimik Kayincizairi. KykpIk xoHe chiOaiinac
JKEMKOPJIBIKKA Kapchl MOJEHHUET HeTi3lepi.
Fruervu 3eprrey omicrepi)

AKaIeMUSTIBIK KPeTUTTEp KojeMi: 5
IpepexBu3nTTEp:

MocTpexBusntrep: bacray 6m3Hec

KyperbiH Kbickama cunarramMacbl. Moayib
O9KOHOMHKA, KOCIMKEPIiK, JKOJOTHS, TIpUIUIIK
Kayinci3miri, KYKBIK JKoHE cei0aiinac
KEMKOPJIBIKKAa Kapchl MOJCHHUET CallaChIHIaFbl
aKmaparThl NaiajdaHy JaFJbUIapbIH  JKOHE
MPAKTHUKAJIBIK KOHE KOCI0U KbI3METTET1 FHUIBIMU
3epTTey OMICTEePiH KaJBIITACTHIPY MaKCaThIH/IA
3epaeneneni. HakTel skarmaiapabl — Tangay
Ke31HJIe SKOHOMHKAIIBIK, KYKBIKTBIK, CUITATTaFbl
KOHE OSKOJIOTHSUIBIK KayillCi3[iK MOceleNepin

AHBIKTANIBI. IerFapManblIbIK oitnay
KaOUIeTTepiH  JaMBITa/Ibl,  FHUIBIMH-3€PTTEY
JKYMBICTApBIH ~ ©3  O€TIHIIE  OPBIHIAMIBI,
MTPAKTHUKAITBIK OouriMal  Tammaiabl  JKOHE
JKUHAKTaWIbIL.

ITonnin OKY HITHIKeCH: SKOHOMHKA,
KOCIMKEPIIK, 3KOJOTHS, 6eMip Kayilci3airi,

KYKBIK JKOHE ChI0aiiac >KeMKOPIBIKKA KapChl
MOJIEHUET CaJaChIHIAFBl AAJIEIIl JKOHE IQJIEIIAl

Koa mucuunmiunsl: MEPEZ 1107-24
HaumeHoBaHue JUCIUIIIMHBL Monyns
9KOHOMHUKO-TIPABOBBIX M 3KOJOTHMUECKHUX 3HAHHM
(OcHOBBI HPKOHOMUKH U MNPEANPUHUMATEIHCTBA.
Okomorusi u 0E€30MacHOCTh KU3HEICATEIHHOCTH.
OCHOBBI TIpaBa U AHTHUKOPPYIMLUUOHHON KYyJIbTYpPHI.
MeTo 161 HAyYHBIX HCCIIETOBAHMIA)

KosmnyecTBo akageMuyecKUX KPeaUTOB: 5
IIpepexBU3UTDI:

MocTpexBu3nThl: bactay 6muznec

Kpartkoe onucanme kypca: Moaynp u3yuyaercs c
1esblo (POPMHUPOBAHUSI HABBIKOB B HCIIOJIB30BAHUU
nHpOpPMAITUH B chepe 9KOHOMUKH,
MPEeANPUHUMATENbCTBA, OKOJOTHH, OE30MacHOCTH
KU3HEACATEIbHOCTH, NpaBa U aHTUKOPPYHMIIMOHHOU
KyJIbTYpbl, U METOJIOB HAayYHBIX MCCJIEIOBaHHUI B
MPAKTUYECKON M MPO(EeCCHOHATIBHOHN AeSATeNTbHOCTH.
BrusBiisier mpoGneMbl 3KOHOMHYECKOT'0, PaBOBOTO,
XapakTepa M OJKOJOTMYECKOH Oe30MacHOCTH TpH
aHaliM3e KOHKPETHBIX CHTyaluii. BripabarsiBaeT
CIIOCOOHOCTH TBOPYECKOTO MBILIUIEHUS,
CaMOCTOSITEITFHO BBITIOTHSTH Hay4IHO-
WCCIIEIOBATEIbCKUE paboOThl, AaHATU3UPOBATh W
00001IaTh IPAKTUIECKUE 3HAHUSL.

Pe3yabTaT 00y4eHHMs1 TMCHUIUINHBI. TPEICTABISAET

apryMEHTHPOBAHHYIO u 000CHOBaHHYIO
nHPOPMALIUIO B cdepe 9KOHOMUKH,
MpeaNpUHUMATENbCTBA, OKOJOTHH, 0€30MacHOCTH

KU3HEACSTEIHHOCTH, TMPaBa U aHTUKOPPYIITMOHHOM

Discipline code: MELEK 1107-24
Name of the discipline: Module of economic,

legal and environmental knowledge
(Fundamentals of Economics and
Entrepreneurship. Ecology and life safety.

Fundamentals of law and anti-corruption culture.
Methods of scientific research)

Number of academic credits: 5

Prerequisites:

Postrequisites: Start business

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

Result of the discipline: presents reasoned and
substantiated information in the field of
economics, entrepreneurship, ecology, life
safety, law and anti-corruption culture; identifies
economic problems when analyzing specific
situations; analyze the diversity of economic
processes in the modern world. Analyzes various
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€MeC  aKmaparThl  YCBIHAAbI; JKOHOMHKA,
KOCIMKEPIiK, OJKOJOTHsS, eMip Kayilci3airi,
KYKBIK JKOHE ChlOalIac >KEMKOPJBIKKA KapChl
MOJICHHET CaJachIHAAFbl OPTYPIIi XKaFaaiaap sl

TaJIIai Ikl
HaKThI JlaFnainap bl Tangay Ke31H/Ie
SKOHOMHKAJIBIK ~CHUMATTaFbl IpoOieManapasl

AHBIKTAWBI, Ka3ipri oMeMieri AKOHOMHUKAIBIK
MPOLIECTEPAIH SPTYPIUIriH Tanaay; FHUIBIMH
3epTTeyjepAe KONJAHBUIATBIH — QMICTeP MEH
Kypaimapasl Oinesi; mblFapMallbUIbIK oOinay, o3
OeTiHIIe FRUIBIMHU-3EPTTEY JKYMBICHIH OpBIHIAY,
MPAKTUKAIBIK OUTIMAI Taijay KOHE KallllbLIay
KaOlJIeTTepiH JaMBITaJIbI.

KyJbTYpbl; aHAIM3UPYET pa3indHbIe CHUTyallld B
cdepe SKOHOMUKH, MIPeITPUHIMATENHCTBA,
9KOJIOTHH, 6€30TIIaCHOCTH KU3HEACATEIbHOCTH, IPaBa
U AHTUKOPPYNLUMOHHOW  KYJIBTYPHI;  BBIBISICT
POOJIEMBI SKOHOMHUYECKOTO XapaKTepa MpH aHaIH3e

KOHKPETHBIX CUTYyalui; aHaJIM3UPOBAThH
MHOrooOpasue  3KOHOMHMYECKHX  MpOLECCOB B
COBPEMEHHOM MHpE; 3HAaeT METOAbl M CpPEICTBa,
UCTIONb3yeMble B HaY4HBIX N3BICKAHUSX;
BbIpabaThIBacT CrocoOHOCTU TBOPYECKOT'0

MBIOIJICHUA, CAMOCTOSATCIBHO BBIIIOJIHUTE HAY4YHO-
HCCIIeI0BATEIbCKUEe  pabOThl, AaHAIW3HPOBATH |
000011aTh MPAKTHYCCKUE 3HAHUS.

situations in the field of economics,
entrepreneurship, ecology, life safety, law and
anti-corruption culture; knows the methods and
means used in scientific research; develops the
ability to think creatively, independently carry
out research work, analyze and generalize
practical knowledge.

2 ITounin xkoael: 1IKK 1201-24
[ounin aTaysl: UMumk OeH ickepiik KapbIM-

KaTbIHAC
AKkaieMUsSIJIBIK KpeaUuTTep KojeMmi: 4
IIpepexBusurTep: -

MocTpekBuzutTep: CepBHCTETI 3THKET TICH
MOJICHHUET

KypcTbiH KbicKama cunarramacel: [loHHIH
MaKCaThl: Oeitne Typaepi, iCKepITiK

KOMMYHHKAIIUSAAFbl KY3BIPETTUTIK, KY3BIPETTI
JaMBITY KOJJIApPbl, iCKepIiK KOMMYHHKaIHSHBI
Oackapy OJKoHE KyKarray Typajbl TYCIHIK
oepy.llon ICKepITiK KapbIM-KaThIHACThIH
celiieyre, JOTHKAIBIK OHE TCHXOJIOTHSIIBIK
HETi3lepiHe, TYIFaapaliblk KOHE oJICYMETTIK
KaTblHACTApD JKYHeciHJe ICKepJNiK  KapbIM-
KaTbIHACTBIH 9pTYpJii (hopMasiapbiHia BepOa bl
eMec KypaJapabl naiiiananyra OarbITTaIFaH.

IIoHHiH OKYy HOTHIKeci: oNeyMETTiK-MOICHU
CEpBUC JKOHE TYpHM3M CaJachblHIAFrbl HMMUIK

Ko mucunmiaunsr: IDO 1201-24

HaumeHoBanue AMCHUTIMHBI: MUK 1 1e]10BOC
oO1ieHue

Koau4yecTBO akajeMU4eCKUX KPeIUTOB: 4
IIpepekBU3UTHI: -

MocTpekBU3NTBI: DTHKET U KYJbTYpa B CEpBUCA
Kpatkoe onucanme kypca: llenp IUCIMITTHHBL
SIBIISICTCS 1aTh MPEJCTAaBICHUE 00 THUMAX HMHUKEH,
KOMIIETEHTHOCTH B JICIOBOM OOILNEHHHU, CHOCO0ax
Pa3sBUTUA KOMIICTCHTHOCTH, YIpaBJICHUA u
JIOKYMEHTHUPOBaHHUH JISIIOBOTO oOmIeHws.
JucuuiinHa HarpaBlieHa Ha peYeBble, JIOTHYSCKHUE
[ICUXOJIOTHYECKUE OCHOBBI  JICJIOBOTO  OOIIEHUS,
HCIIOJIb30BaHUE HeBepOaTbHBIX CPEICTB B
pa3nuuUHBIX (hopMax JIEIOBOTO OOIICHUS B CHCTEME
MEKINYHOCTHBIX U O6HICCTBCHHBIX OTHOILIEHUM.
PesyabTaT 00y4YeHUs] AUCHMIVIMHBI. 3HaTh O
MIPUHIIATIAX, METOJIaX, TPHEMOB TIOCTPOSHUS UMHIKA
B 00JacTH COIMAILHO-KYJIBTYpPHOTO CEpBHCa H
Typu3Ma; Ba)KHEHIIME DTHYECKHE TIOHATHS U

Discipline code: IBC 1201-24

Name of the discipline: Image and business
communication

Numberof academic credits: 4

Prerequisites: -

Post-requirements: Etiguette and culture of
servise

Brief description of the course: The purpose of
the discipline: is to give an idea of the types of
images, competence in business communication,
ways of developing competence, management
and documentation of business communication.
The discipline is aimed at the speech, logical and
psychological ~ foundations  of  business
communication, the use of non-verbal means in
various forms of business communication in the
system of interpersonal and social relations.
Result of the discipline: know about the
principles, methods, methods of building an
image in the field of socio-cultural service and
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KYpy TPHHIMIITEPi, 9iCTEpi, TOCUIIEPI Typasibl | KATerOPUH, MHOTOOOpashe W eIWHCTBO MOpajibHbIX | tourism;  essential  ethical concepts and
Oimyre; MaHBI3[BI OSTHKAJIBIK VFBIMIAP MEH | OLICHOK; IMOCTPOCHMS W HCIOJb30BaHMs Mojenei. | categories, diversity and unity of moral

caHaTTap, MOPaJbIBIK OaralayAblH OpTYPJILIri
MeH Oipiiri; MopenpIepAl  Kypy  JKoHE
naiganany. KapeIM-KaTbIHACTBIH JKalIbl KOHE
ICKepiK MOJACHUETIH apTThipa Olly; iCKepiik
KapbIM-KaThIHAC ToCIIEPiH 3epaeney;
MOJICHHET MEKEMECiHIH KbI3METIHMET1 iCKepik
KapbIM-KaThIHAC  EpPEeKIIENIKTepiH  TYCIiHY;
ICKepJIIK  KapbIM-KaThIHAC  EPEKINEIIKTePiH
KOJIICHEHIHCH OHE TIriHeH Tyciny. KoraMHbIH
MOpaJbAbIK OJNIIeMiH Tangail Oimy KoHe
aJIaMTepIIlik ~ HOpPMaJapblH  MOACHHUETTIH
KOOpJMHATa aphbl, OHBIH IIIKI HETI3i peTiHie
KaObUTHail OlMy; amiblK KOFAMHBIH  allIbIK
MOPAJIBJIBIK npoOieManapbeiHa Keke
KO3KapachlH TYKBIPhIMJAyFa; 0acKapy 3THKACHI
MEH KOPIIOPAaTHBTIK MOIEHHUETTIH  HeTi3ri
NICHXOJIOTHSIJIBIK ~ ITapaMeTpJIepPiH  aHBIKTayFa;
KOJIJaHOAIIbI MapKETHHITIK MIHJIETTEp/l MIery

YMeTh MOBBIMIATH OOIIYH0 U JCJIOBYIO KYJIBTYpPY
OOIICHHS;, W3ydYaTh IPUEMBI JCJIOBOTO OOIICHUS;
IIOHUMAaTh OCOOEHHOCTH [EJ0BOro OOIIEHHS B
JEATSIILHOCTH YUPESKICHUS KYIbTYPBI; pPa30oupaThCs
B OCOOCHHOCTSX JICJIOBOTO OOIEHUS 110 TOPHU3OHTAIH
U BEPTUKAIH. YMETh aHATU3UPOBATH MOpAITLHOE
HU3MEpeHUe o01ecTBa 5 BOCIIPHHUMATH
HPaBCTBEHHBIE HOPMBI KaK KOOPAWHATHI KYJBTYPHI,
ec BHYTPCHHEEC OCHOBaHHWE;, BBIPAOOTATh JIHUYHOE
OTHOIICHHUE K OTKPBITHIM MOPAJIbHBIM MpoOIeMamM
OTKpI)ITOFO O6HICCTB3; YSICHI/ITB OCHOBHBIC
IICUXOJIOTHYECKUE  MapaMeTpbl  YIPaBICHUECKOM
STMKH W KOPIOPATUBHOW KYJBTYpPBI, OBIAACTh
HCKYCCTBOM JIETTOBBIX KOHTaKTOB,
I/IH(l)OpMa]_[I/IOHHLIMI/I TEXHOJIOTUSAMU TJIA peHIeHI/IH
MPUKJIAJHBIX MAPKETHHIOBBIX 33/1a4.

techniques;

assessments; building and using models. Be able

to improve the general and business culture of

communication; study business communication
understand the peculiarities of
business communication in the activities of a
cultural institution; understand the peculiarities
of business communication horizontally and

vertically. Be able to analyze the moral

dimension of society and perceive moral norms
as the coordinates of culture, its internal basis;
develop a personal attitude to the open moral
problems of an open society; understand the
main psychological parameters of management
ethics and corporate culture; master the art of
business contacts, information technologies for
solving applied marketing tasks.

YIIiH icKepiik OaiiaHbICTap, aKMIapaTThIK
TEXHOJIOTHSIJIAP OHEPIH MEHIepY.
3 IMonnin xkoawl: KIN 1202-24 Konx nucuumaunbl: OIG 1202-24 Discipline code: FHI 1202-24
Ionnin araybl: Konaxxkaitnsiieik | HanmenoBanue qucuuminnbl: Ocuossl uHayctpun | Name of the discipline: Fundamentals of the

WHYCTPUACHIHBIH HETi3aepi

AKageMUsUIBIK KPeTUTTEP KojaeMi: 6
MpepexBusutrep: HWmumx OeH
KapbIM-KaThIHAC

IHocTpexkBU3NTTEP:

KypcThIH KpICKalla CHNATTAMACHI: IIOHHIH
MakcaThl OUTIM anyribLIiapAa KOHAKKaWITBUIBIK
WHIYCTPUSCHIHBIH HET13r1 YFBIMAPBIH,
KOHAKOKAMIBUIBIK ~ YATUIEPIH — KaJIBIITACTHIPY.
[ToH KOHAKXAWITBUIBIK WHAYCTPHSCHIHBIH JaMy

ICKepITK

rOCTENPUUMCTBA

KoanyecTBo akageMu4eckuX KpeaIuToB: 6
IIpepexBu3uThI: VIMIIDK 1 1eTI0BOE OOIIICHNE
MocTpexBusnutoi: Madpacrykrypa B P/II'D
KpaTkoe omnmcanme kypca: llens AMCHUIUIMHEL
chopMmynupoBaTh |y  0OydarOmUXcS  OCHOBHBIE
MOHATUS MHAYCTPUM T[OCTENPUMMCTBA, MOJENIH
roCTENPUUMCTBA. JlUCIMITIMHA W3ydaeT 3Tallbl
Pa3BUTUS WHAYCTPUM TOCTENPUUMCTBA. 3aKOHBI U
HOPMaTHBHbBIC aKTBI. Cranpapruzanus 51

hospitality industry

Numberof academic credits: 6

Prerequisites: Image and business communicati
Post-requirements: Infrastructure in RDGB
Brief description of the course: The purpose of
form students basic concepts of the hospitality in
hospitality. The discipline studies the stages of d
hospitality industry. Laws and regulations. Stand
certification of hospitality industry enterprises. M
segmentation, definition of the target sector. Prot
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KEe3CHIEPiH 3epTTeiimi. 3aHmap MeEH epexenep.
KoHaxkkaiIbLUIbIK WHIYCTPUSACHI
KOCITOPBIHAAPBIH CTaHIapTTay KOHE
ceprudukarray. HapbIKTBI cerMeHTanusiay,
MaKcaTThl CEKTOpAbl aHblKTay. KoHak yil
OW3HEeCciHIEe Tayapinap MEH  KbI3METTEpIi
KBUDKBITY. KOHaKKaWIbUIBIK MEHEIKMEHTIH
aKnapaTThIK KAMTaMachI3 €Ty.

IonniH O0Ky HOTHXKeci: KOHAKKAUIBUIBIK
HHYCTPUSCHIHBIH TEOPHSIIBIK-9]1i CHAMAJTBIK
HETI37epiH, Typu3MIe IKoOamayablH HETri3ri
omicTepiH KoNJaHyFa IallbIHABIFEIH MEHTepy,
KOHAKXaMIBLIBIK KBI3METTEPIH
YUBIMAACTBIPYIIBIH ~ epEeKIICTIKTepiH  Oiy;
KOHAKOKANITBIIBIK  CalachlHIAFbl HOPMATHBTIK-
KYKBIKTBIK aKTiJiep, jxo0anay TeXHOJIOTHsIaphl
KOHE KOHAKKaMIbLIBIK CaJIaChIH IaF bl
MporiecTep; KOHAKKAWIBUIBIK — WHIYCTPUSCHI
KOCITIOPBIHIAPBIHIA Oaiinanbic aiiMarbl
MEPCOHANIBIHBIH KYMBICHIH YHBIMIIACTBIPA OLTY;
TypU3MHIH ~ 9PTYpIi  TypJepiHIe  KbI3MeT
TEXHOJOTUACHIHBIH €peKIIeNiri OOMBIHINA
TEOPUSIIBIK OLTIMII TpaKkTUKaga KOJIIaHyFa;
KoCciOM KOHAaK YW KBI3METIHIE CTaHIapTTap.ibl
KOJIIaHy JIaF IbLTAPbIH MEHTrepyre;
KOHAKKANITBLTBIK CaJTaChIH]IAFbl
KOCIMOPBIHAAPAbIH TYTHIHYIIBUIAPBIHA KHI3MET
KOPCETY Tacliaepi MeH Tacliepi.

cepTuduKanus MPEANPUITHI WHTyCTPUU
TOCTETIPUUMCTBA. CermeHnTanus pBHIHKa,
ompefiesieHre IeNeBoro cekropa. [IpoxBukenue
TOBApPOB M yCIYyr B TOCTUHUYHOM OHW3Hece.
HNuadopmanmonHoe  obecnedeHre  MEHEIHKMEHTA
rOCTEIPUUMCTBA.

Pe3synbrar o00ydyeHMs AUCHHUIVIMHBI: BJIaJICHUC
TEOPETUKO-METOI0JIOTUICCKUMHI OCHOBaMU
WHIYCTPHUU TOCTETPHUMCTBA, TOTOBHOCTBIO

MIPUMEHEHHUSI OCHOBHBIX METOJIOB IIPOEKTHUPOBAHUS B
Typu3Me, 3HaThb OCOOCHHOCTH OpraHW3alud YCIyT

TOCTEIPUMMCTBA; HOPMATHBHO-TIPABOBBIC AaKTHI B
chepe TOCTEIIPUUMCTBA, TEXHOJIOTUU
MPOSKTUPOBAaHUSA W TpoLeccoB B cdepe
TOCTEIPUMMCTBA; YMETh OPraHU30BBIBATH PabOTy

MepCOHaJIa KOHTAKTHOM 30HBI HA MPEINPHATUAX
WHIYCTPUU  TOCTEHNPUUMCTBA;  IPUMEHATh  Ha
[IPAKTUKE TEOPETUUECKUE 3HaHUS 1O creuupuke
TEXHOJIOTHH JIEATENBHOCTH B pa3iIM4YHBIX BHJAX

TYpU3Ma; BJIAJIETh HaBbIKAMU  OPUMEHEHHUS
CTaHJIapPTOB B MPO(ECCHOHAIBHOH TOCTHHUYHOM
JIeSTEIbHOCTH; npueMamMu u criocobamu

00CITy>)KUBaHHsI MOTpeOUTENeH NpeAnpusaTuii chepsbl
TOCTETIPUUMCTBA.

and services in the hotel business. Information support of

hospitality management.
Result of the discipline: knowledge of the theor

etical and

methodological foundations of the hospitality industry, the
readiness to apply basic design methods in tourigm, to know t

specifics of organizing hospitality services; regu

ations in

hospitality, design technology and hospitality processes; be al
organize the work of the contact area personnel gt the enterpri

the hospitality industry; put into practice theoreti
the specifics of technology in various types of to
skills in applying standards in professional hotel

ical knowled
Urism; pOsse:
activities; me

and methods of serving consumers in the hospitality sector.
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4 Monuin koas: MMBZh 2204-24

IMonnin araybl: Meiipamxana KoHE
MeliMaHXxaHa OM3HECIHET] a0 IpIKTap
AKaieMUSIJIBIK KpeAuTTep KojeMmi: 5
IIpepexBuU3uTTEP: Konaxxaiybik
WHAYCTPHACH HETi31epi

MocTpexBuzutrep: MIMB cepBuci xoHe
KBI3MET KOPCETY CTaHIapTTaphbl

KypcTbiH KbicKama cunarramacel: 1loHHIH
MakcaTthl — OLIIM alylbUIapabl TYPU3MJC

MelipaMxaHa jKOHE KOHAK YU KbI3METIH JKy3ere
acelpy OOWBIHIIIA OIICTEMENIK HEeTi3aepMeH
KOHE MTPAKTHKAITBIK YCBIHBICTAPMEH
TaHBICTBIPY, MO3Ip JKacayra XOHE OFOJIKETTI
ecenreyre keHin OemiHenmi. bimiMm amymisiiap
ombeban ac Yyl MamMHANaphel, Xyy JKOHE
Tazanay KaOABIKTaphl, JKbUIy aIlmaparTapel,
MelpaMxaHaap MeH OapliapJblH WHXEHEPIiK-
TEXHUKAIBIK  JKaOABIKTapbl  Typajbl  OiliM
anajpl.

I[MoHHiH OKYy HOTHIKeci: JepeKTepi >KUHAY
YKOHE OHJIEY TOCUIepiH Oiy, TEXHUKAIBIK XKOHE
OKOHOMHUKAJIBIK ~ KOPCETKIIITEpPiH  ecenTey
omictepin  Ouy; KOHaK  yillep  MEH
MelpaMxaHanap KaOJbIKTapbIMEH IEeXTepi
xkoOamall anmy, OTaHIBIK JKOHE INETEIIiK
KO3JIep/IeH 9p TYpJi aKmaparThl Taljay MXoHE
WHTEpIIpeTanusiay  JaFAbUIapblH  MEHTepY;
COHFBI aKMapaTTHIK JXOHE KOMMYHUKAIUSIIBIK
TEXHOJIOTHsIIAp HeTi3iHe TYTBIHYIIBI
TajantapblHa COMKEC, OHBIH IIIHIE, KOHAK
OHIMII  93ipiey JKOHE YCBIHY  KaOineri;
TarceIppIc OepymIiMeH KOHAK Y OH3HeciHnme,
3aMaHayH TEXHOJOTHSIIAPIbI KaO1IeTTi KOJITaHy

Koa nucuuniuubsi: ORGB 2204-24
HaumenoBanue nucuumiannsl: OOopymoBaHue B
pecTopaHHOM W rocTUHHYHOM OusHece KonmuecTBo
aKa/JieMHYeCKUX KPeIuToB: 5

IIpepexBU3UTHI: OcHOBBI UHILyCTpUU
rOCTENPUHIMCTBA
MocTpexBu3utbl: CraHmaptsl OOCITYKUBaHUS U
cepsuca B P/II'b

Kpartkoe omucanme kypca: llenb AMCUMIUIUHBI —
O3HAKOMJICHHE OOY4YalOUIMXCSI C METOAMYECKHMH
OCHOBaMU H MNPAKTUYCCKUMH PCKOMCHIAALMUAMU I10
OCYLIECTBJICHUID PECTOPAHHOM U TOCTUHUYHOU
ACATCIIBHOCTH B TYPU3MC, BHHMAHUC YACIACTCIA
COCTABIIEHMI0O MEHI0O U  MOoJCuéry  OrojKera.
OO6y4aromuiics MIPHOOPETAIOT 3HAHUA 00
YHUBEPCAIbHBIX KyXOHHBIX MAIMHAX, MOEYHBIX H
OYUCTUTECIIbHBIX OGOpy}IOBaHI/IHX, TCIIJIOBBIX
anmaparax, HWH)XEHEPHO-TEXHUIECKOM
000pyIOBaHUH PECTOPAHOB, OApPOB.

PesyabTar  00yueHMsi AUCHMILUIMHBI:  3HAET
TEXHHUYCCKHUE XapaKTCPpUCTHUKHU u ImpaBuJia
9KCIyNaTallud  TEXHOJOIMYEeCKOT0  000pylOBaHU
PECTOPAHOB; YMEET HCIOIb30BaTh TEXHOJIOTHIECKOE
O0OpYZIOBaHMSI ~ PECTOpaHB B  MPaKTHYECKOH
JesITeNbHOCTH; 00J1alaeT NMPAKTUYECKUMH HaBBIKAMU
[0 DJKCIUTyaTallud, TEXHHUYECKOMY OOCIYXHBaHUIO
000pyI0BaHUS IPEANPHUITHI pecTOpaHHOTO OH3HEca,
JEeMOHCTPUPYET 0a30Bble 3HAHHS W HAaBBIKM 110
9KCIUTyaTallud M MCIIOJIb30BaHUIO TEXHOJIOTHYECKOIO
000pyIOBaHUS PECTOPAHOB.

Discipline code: ERHB 2204-24

Name of the discipline: Equipment in the
restaurant and hotel business

Numberof academic credits: 5

Prerequisites: Fundamentals of the hospitality
industry

Post-requirements: Standards of service and
service in the Restaurant and Hotel

Brief description of the course: The purpose of
the discipline is to familiarize students with the
methodological foundations and practical
recommendations for the implementation of
restaurant and hotel activities in tourism,
attention is paid to menu preparation and budget
calculation. Students acquire knowledge about
universal kitchen machines, washing and
cleaning equipment, heating devices,
engineering equipment of restaurants, bars.
Result of the discipline: Knowing: know
methods of data collection and processing;
methods for calculating technical and economic
indicators; be able to design workshops with
hotels and restaurants equipment; possess the
skills to analyze and interpret information in a
variety of domestic and foreign sources; ability
to develop and present the hotel product,
including in accordance with the requirements of
the consumer, based on the latest information
and communication technologies; willingness to
use modern technology in the hotel business
with the customer.




AO «Ka3axckuii yHuBepcHTeT TeXHOJOTHH U OM3Heca

uM. K.Kynaxxanosa»

I 17.7.19-2022

Karanor »3aeKTUBHBIX TUCIUTLIMH

Pepaxmms 1

5 IMonnin xoasr: MMBKKN 2205-24

IMonnin araybl: Meiipamxana KoHE
MeliMaHXaHa OM3HECIHJET] KOCIITKEPIIIK KhI3MET
Heri3aepi

AKageMHUsUIBIK KpeIUuTTEP KojaeMi: 5
IIpepexkBusurrep: Konaxkaitnbix
WHAYCTPHACH HETi3aepi

HocrpexBusurrep: bacray busnec

KypceTbiH KbicKama cumarramachbl:  [lonmi

OKy MakcaTbl: MeipaMxaHa J>XKOHE KOHAaK Vi
OusHeciHIe KOCIIKEPITIKTIH YUBIMIBIK-
KYKBIKTBIK HbICaHAApbl. MelipaMxaHa Jiejie MEH
KOHAKKaHITBITBIK WHyCTPHUACHIHIAFbI
KOCIMIKEpiK  KpI3METTI  perrey.  Toprin
MelpaMxaHa Jele MEH  KOHAKKaWIbUIBIK
WHAYCTPUSACHIHIAFBI  KOCIMKEPIiK  KBI3METTI
perreyre MyMmkiHmik  Oepemi. Kocinmkepiik
KYPBUIBIMIAP/IbI Oackapy. TamaxTany
KOCITIOpHBI MEH KOHAKKaMJIBUIBIK
nHAycTpusicblH busHec xocmapnay. bocekere
KaOIJIeTTi KCIIKEPIIiK OpTa.

IMonuiH oKy HOITH:Keci: MeiipaMxaHa ici MeH
KOHAKKaMITBITBIK WHTyCTPHUSACHIHAFbI
KOCITIKEPITIK  KBI3METTI peTTeyre MyMKIHIIIK
Oepeni. Kocimkepiik KypbUlbIMIapabl Oackapy.
TamakTaHy KoCIOPHBI MEH KOHAaKKaMJIbUIBIK
nHOycTpusicblH busHec xocmapnay. bacekere
KaOinerti kocimkepmik opta. [loHAi OKpITI-
yiipeHy KeiiH eHIipicTiK MIBIFBIHAAPABI a3aliTy
yuriH, Oara casicaTel OUTIMIH KEHEWTy YIIiH,
KOCIMKEPiH JKocmapjay TEOPUSJIBIK HEri3iH

Koa mucuumiuuasl: OPDRGB 2205-24
HaumeHnoBanue JUCHHUIIMHBI . OCHOBBI
NpeANPUHUMATEIHECKON JIeSITeIIbHOCTH B
PECTOPaHHOM M TOCTUHHUYHOM OHM3HECE

KosnyecTBO akageMu4ecKHX KPeauToB: 5
IIpepexkBU3UTHI: OCHOBEI WHIYyCTPUU
TOCTEPUUMCTBA

HocrpexBusursi: bacray busnec

Kparkoe onucanme kypca: llenp wu3yueHus
JUCIMILTUHBL  OPraHU3aI[IOHHO-TIPABOBBIC  (HOPMBI
NpeANPUHUMATETIECTBA B PECTOPAaHHOM Jiele U
TOCTHHUYHOM ousHece. PerynmupoBanue
NpeANPUHUMATETHECKON JIeSITeIbBHOCTH B
pPECTOpaHHOM Jelie U WHIYCTPUU TOCTEIPHUHMCTBA.
Jucnunnuaa MO3BOJIAET perynmpoBaHue
MIpeAMPUHUMATEIbCKON JIeSITeIbHOCTH B
pPECTOpaHHOM Jelie U WHIYCTPUU TOCTEIPHUIMCTBA.
YmpapneHue mpeanpruHAMATEIbCKAMU CTPYKTypaMHu.
buzHec maHWpoOBaHWE TPEANPUATUS THTAHUS WU
WHIYyCTPUHU TOCTETIPUUMCTBA. KonkypenTtHas
MpeANpPUHUMATETLCKAS Cpea.

Pesyabrar 00yueHMsT JIMCUMILIMHBI: 3HATh
TEOPETHUECKHE OCHOBBI TJIAaHUPOBAHUS
JIeSITEJIbHOCTH MpeApPUHAMATES, pacIIupuTh
3HAaHUS O [CHOBOM IIOJIMTUKW, MHHHMU3ALNU
U3IEPKEK MPOU3BOACTBA. PacKpbITh NPUHUUIBL U
METOABI  OCYIIECTBIICHUA TPEIIPUHUMATEIHCKOMN
NESATEIbHOCTH Ha  NPOQPECcCCHOHAILHOM  YPOBHE.
YMeTh paboTarh CO BCEMH HOPMATHBHBEIMH aKTaMH,
BHJICTh WX B3aHMOCBS3b, KPUTHYCCKU MOAXOIUTH K
WX COJEP)KAHHIO, BBICKA3hIBATH CBOE MHEHHUE IIO

Discipline code: FEARHB 2205-24

Name of the discipline: Fundamentals of
entrepreneurial activity in the restaurant and
hotel business

Numberof academic credits: 5

Prerequisites: Fundamentals of the hospitality
industry

Post-requirements: Start business

Brief description of the course: The purpose of
studying the discipline:Organizational and legal
forms of entrepreneurship in the restaurant and
hotel business. Regulation of business activity in
the restaurant business and the hospitality
industry. The discipline allows the regulation of
entrepreneurial activity in the restaurant business
and the hospitality industry. Management of
business structures. Business planning of the
catering and hospitality industry. Competitive
business environment.

Result of the discipline: After studying the
discipline, students should know the theoretical
basis of the planning of the entrepreneur, to
expand knowledge of the pricing policy, to
minimize production costs. reveal the principles
and methods of doing business in a professional
manner. Be able to work with all the regulations
to see their relationship, a critical approach to
their content, to express their opinions on
controversial provisions. Have practical skills in
the implementation of entrepreneurial ideas,
entrepreneur activity planning, development of

OiTy Kepek. KociOM Typne OM3HECTi )KYprisyliH | CHOpHBIM  mojokeHusM. Mmers  HaBbiku 1o | pricing policies, reduction of production costs.
MPHUHIMIITEPI MEH omicTepiH Kepceremi. Jlayasl | IpaKTHYECKIM BOIIPOCaM peammszanuu | Have jurisdiction competent businessman who
epexxesiepiHe OOWBIHINA ©3 MKIipiH OLIAipyre, | MpeanIpUHAMATEIBCKUX unei, mranuposanust | knows legal bases of tourist activity and the use
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OJIAPIbIH KapbIM-KaThIHAC, ONap.IbIH
Ma3MyHBIHA CBIHU TYPFBIIAaH Kepyre OapIibIK

HOPMAaTHUBTIK KYKBIKTBIK aKTUIEpre COWKec
KYMBIC icTeit ayajpl. [TpakTHKaIBIK
KOCIMKEPIIK  HOesIapAbl  JKy3ere  achpy

JaFAbUIApbIH, KOCIIKEp KBI3METIH KOChapiay,
Oara casicaTblH JaMbITy, OHIMHIH ©3i1H/IiK KYHBIH
TeMeHneTy Oap. Ky3bIperTimik  Ky3bIpeTTi
TYPUCTIK KBI3METTI KYKBIKTBIK  HETi3NepiH
Oineni OW3HEeCMEH OyJ ic JKy3iHZE KY3BIpeTi
navgananyra 00abl.

JeSITeTbHOCTH MpeanpUHAMATE, BBIpaOOTKE
[IEHOBOH  IOJINTHKH, CHIDKEHUIO  H3JIEPIKEeK
npou3BoACTBa. METh KOMIIETEHLHIO TPaMOTHOTO
NpeANpPUHUMATEIS, 3HAIOMIETO HOPMAaTHUBHO-
MIPaBOBBIE OCHOBBI TYPUCTCKOW NEATENBHOCTH W
MpUMEHEHHUE JAHHOW KOMIIETEHIIMU Ha TIPAKTHKE.

of this competence in practice.

6 ITonnin koawi: BB 3206-24
IIonnin aTaysl: bactay busnec

AKaIeMUSTIBIK KPeTUTTEP KojaeMi: 5
IIpepexBusurTep: MelipamxaHna koHe
MeliMaHxaHa OM3HECIHETI KOCITKePIIiK KbI3MET

HeTi31epi

HocrpexBu3urrep:  MIMBbB-nmeri  OusHec-
J)Kocrapiiay

KypcThiH KbIcKama cumarramacbkl:  Kypc
KOCIMKEPITiK KBI3METTIH MIPAKTHKAITBIK
aCTeKTIepiH, COHBIH imiHae OusHec-

uesUIapbl TaHaay MeH Oarajayibl, HApPBIKThI
3epTTEYAl, Kap>KbIHbI, TIEPCOHAIIBI OacKapyibl,

STHKAaHbl ~ JKOHE  OW3HECTIH  QJIEyMETTIK
KayanKepliulrin ~— 3eprreyre  OarbITTaIIFaH.
Bimim  amymel  craprantapisl  MEMJICKETTIK

KOJJay/AblH, OH3HEC-)KOcIap KYPYAbIH HAaKThI
mapanapelH  OineTiHmirin - kepcerenmi. JKeke
KaOMHETTe JKYMBIC icTey, OW3HECTI TipKey,
MEMIJIEKETTIK OpraHiapMeH o3apa iC-KUMBUI
Kacay  Ke3iHIe  OUQPIBIK  JaFablLIapsl
naianaHa ayajpl. (www.pki.gov.kz,
Www.egov.kz, www.goszakup.gov.kz).

Koa mucunmnuei: BB 3206-24
HaumenoBanme nucuuiuinebl: bacray buznec

KoumnyecTBo akageMuyecKuX KpeauToB: 5
IIpepexBu3uThI: OCHOBEI TPETPUHUMATENBCKOM
JEeSTeNIbHOCTH B PECTOPAHHOM M TOCTUHUYHOM
OusHece

HocrpexBusurtbl: busnec-manuposanue B PIAI'b
KpaTtkoe ommcanme kypca: Kypc HampasieH Ha

n3y4eHUe MIPAKTUYECKHUX aCIIEKTOB
MPEeANPUHUMATENECKON  IeATENBHOCTH,  BKIFOYAS
BEIOOD ¥ OIIGHKY OW3HEecC-uiei, WuccIeIoBaHue

pBIHKA, (PMHAHCHI, YIIPABJICHUE MIEPCOHANIOM, STHKY U
COIIMAJIbHYIO OTBETCTBCHHOCTH OuzHeca.
OOyuaromuiicst JeMOHCTPUPYET 3HAHWE KOHKPETHBIX
Mep TOCIIOANICP)KKH CTapTaIlOB, COCTABJICHIS OU3HEC-
mraHa. MOKeT HCIONb30BaTh IU(POBBIE HABBIKU
npu paboTe B JIMYHOM KaOHMHETE, PEerucTpUpys
ousHec, B3alMOJEHCTBYS c rocopraHamu
(www.pki.gov.kz, www.egov.kz,
www.goszakup.gov.kz).

PesyabTat o0yueHust JTUCHHUIIIAHBI:
JNEMOHCTPHUPYET  3HAHUE OCHOB IICUXOJIOTHH
TIPEANPUHAMATEIIS, (hakTopoB ycmexa JUTS

Discipline code: SB 3206-24

Name of the discipline: Start business
Numberof academic credits: 5

Prerequisites: Fundamentals of entrepreneurial
activity in the restaurant and hotel business
Post-requirements:  Business planning in
RDGB

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

Result of the discipline: demonstrates
knowledge of the basics of entrepreneurial
psychology, success factors for achieving
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IMonnin OKY HOTHIKeCI: Kacirmkep
TICUXOJIOTHSICHIHBIH HeTi31epi, Oou3Hec
MaKcaTTapblHA KeTy YUIiH Ta0bIC (aKTOpIapbiH
Oimyni kepceTesi; cTapTanTapbl, MIAFbIH KOHE
opra OHW3HECTI, OHBIH INIHAE arpoOWU3HECTI
MEMIIEKETTIK KOJJIayAblH HAaKThl MIapajapbiH
KOoNJaHajpl; OW3HEC-WACSHBI Taljay IKOHE
TaHAay OOUMBIHIIIA MAapKETHHITIK 3epTTeyiiep
JKYPTi3e/i; THICTI CalbIK PeKUMIH KOJIAaHAIBI;

MEMJICKETTIK OpraHJapMeH e3apa iC-KUMbLI
xKacay Ke3iHJe ©3 KYKBIKTapbhlH iCKe achbipyFra
KaOinerTi; OHM3HEC-KOCTaP/IbIH
YHBIMIACTHIPYIIBUIBIK, MapKETHHITIK,
OHIPICTIK, KAP>KBIIBIK OOIIiMACPIH 93ipaeiii;

OM3HEeCTI MEMJIEKETTIK TIpKey JKoHE e3re e
ANMEKTPOHMBIK ~ KBI3METTEpAl  almy  KesiHzae
JIBIHFaH UQPIIBIK JaFIbpUIap bl KOJIAHAIBL.

JOCTHKEHUS OusHec-Lenel; MIPUMEHSIET
KOHKPETHBIE MEphl TOCYAAapCTBEHHON MOIIEPKKU
CTapTamnoB, Majoro U CpeAHero OusHeca, B T.4.
arpoOusHeca; MIPOBOJNUT MapKETHUHTOBbIE
WCCIIETOBAHMS 10 aHAIHM3Y U BEIOOPY OM3HEC-UICH;
MIPUMEHSAET COOTBETCTBYIOIINI HAJIOTOBBIN PEXUM;
CIOCOOCH  peanu3oBaTh  CBOM  MpaBa  IpHU
B3aMMOJCHCTBUM C TOCYJapCTBEHHBIMH OpraHaMuy,
paspabaTsiBaeT OpraHU3alMOHHBIN, MapKETHHTOBBIH,
MIPOM3BOJICTBEHHBIH, (DMHAHCOBBIN pa3/ienbl OM3HeC-
I1aHa; MPUMCHACT IMOJIYUCHHBIC HI/I(prBBIe HaBbIKN
[P TOCYAAapCTBEHHOM perucrpauru OusHeca U
MOJIYYCHUHN WHBIX 3JICKTPOHHBIX YCIIYT.

business goals; applies specific measures of state
support for start-ups, small and medium-sized
businesses, including agribusiness; conducts
market research for the analysis and selection of
business ideas; applies an appropriate tax
regime; is able to exercise his rights in
interaction with the state authorities; develops
organisational, marketing, production, financial
sections of a business plan; applies acquired
digital skills in state registration of business and
obtaining other e-services.

7 IMounin koasr: MMM 3207-24

IIonHiH aTaysl: MeliMaHxaHa jkoHE
MelipaMxaHa MEHEPKMEHTI

AxageMusibIK KpeAUuTTep KoJiemi: 5

IIpepexkBusurrep: Konaxkaitnbix
WHIyCTPHACHI HETi3aepi

IHocTpexkBU3NTTEP: Kezmer KOepCeTy
caJlaChIHIaFrbI HR MEHEKMEHT

KypcTbIH KbIcKama cunarraMachl: [IoHHIH
MaKCaThI-KOHAaK YU JKOHE MeipaMmxaHa Ow3Heci

Koa aucunmianner: MGR 3207-24

HaumeHoBaHMe TMCHUIIMHBI. MeHEHKMEHT
TOCTUHHII U PECTOPAHOB

KosanyecTBo akageMuyecKUX KPeaIUToOB: 5
IIpepexBu3uTBI: OCHOBEI HHAYCTPUU
rOCTENPUIMCTBA

HocTpexBusntbl: HR MeHexMeHT B cdepe ycayr
KpaTkoe omnmcanme kypca: llens AMCHUIUIMHEL
SBJIAETCS. U3yUYEHUE TEOPETUYECKUX 3HAHUM, YMEHHUN
YU HaBBIKOB, HEOOXOIUMBIX IS TpodeccrHoHaIbHOM

Discipline code: MHR 3207-24
Name of the discipline: Management of hotels
and restaurants

Numerof academic credits: 5

Prerequisites: Fundamentals of the hospitality
industry

Post-requirements: HR management in the
service sector

Brief description of the course: The purpose of
the discipline is to study theoretical knowledge,

CaNaCHIHMAFBl  KOCiOH  6ackapy  KbI3MeTime yIpaBieHUYECKON JEATEIbHOCTH B cdepe | skills and abilit'ie_s.negessary_for professional
KAKETT] TEOPHSITBIK GLTIMI, TAFTBLIap/b! skone | TOCTHHHIHOTO H PECTOPAHHOrO 6usneca. Ocpoenue | management activities In the_ field of h_ote_l a_nd
JAF LA BT 3eprTey. Momxi urepy | AMCUMILIHHBL CIOCOOCTBYET [TOHMMAHUIO restat_Jrant business. Mas'gerlng the discipline
MelipaMxaHa koHe KOHAK Vil GU3HCCIHIH ocoOeHHOCTEl M 3aKOHOMEpPHOCTH  pa3BuThs | contributes to understanding the features and
epEeKIIEikTepi MeH Jamy 3abLTBIKTApbIH, | PECTOPAHHOIO M FOCTHHHYHOIO Gusueca, ero | patterns of development of the restaurant and
OHBI MEMJICKETTIK PeTTeyi, KoHaiKaimpuipik | TOCYIAPCTBEHHOTO  PErynnpoBans, dopmer  u | hotel business, its state regulation, forms an_d

METOABI  OllepaTUBHOro W  crparermueckoro | methods of  operational and  strategic
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WHAYCTPUSCHIH/IAFHI )KEJIEN KOHE CTPATETHSIIBIK
MCEHEDKMEHTTIH HBICAHIAPEI MEH OJIicTepiH
TYCIHyT€ BIKIAJI TEI.

I[MonHiH oKy HOTH:Keci: 0ackapy FBUIBIMBIHBIH
TEOPHUSIIBIK, KYPBUIFBICHI; KACITOPBIHIA OacKapy
KYPBUIBIMBIH TaJIIaYy;

SKOHOMHKA CEKTOpBIHIA Oackapy KbI3METiH
ONITUMU3AIUSIIAY; KociOM,  IPaKTHKAIBIK
KOMIIETEHIIUSHBI MEHT€PEeIi.

MCHCIPKMEHTA B UHAYCTPHUU T'OCTCIIPUUMCTBA.

PesyabTatr o0yueHust JMCUMILIMHBI:
TEOPETUYECKUE  KOHCTPYKLIHUU  YIPaBICHUECKOU
HayK{; AaHaIW3 YMOPaBIEHYECKONM CTPYKTYpbl Ha
NpEANpPUITHH; ONTHUMM3aLUsl  YIPaBICHYECKOU
(YyHKIIMM B CEKTOpaxX DKOHOMHUKH;  BIAJICIOT
npodeccuoHaIbHBIMH, MPaKTUYECKUMHU
KOMIIETCHLIUSIMH.

management in the hospitality industry.

Result of the discipline: principles of
management,  management  of  schools,
management revolution; analyzing the situation;
self-collection and processing of the necessary
economic information; professional, practical
competencies.

Iounin xoaw! (TK) O-SI 1208-24

ITonnin aTaybl: OlbIH-CayBIK HHAYCTPUSICHI
AKaIeMUSITIBIK KPeTUTTEp Kojemi: 4
IIpepexBusuTTEp: -
MocTpexBU3NTTEP:
WHAYCTPHUSACH HETi31epi»
KypcThiH KbICKama cumaTramMachbl: OilniM
QTYIIBUIAPABIH ONBIH-CAYBIK WHITYCTPHUSCHIHBIH
JAMYybl, OHBIH KOHAKKaHIBLIBIK CalachIHIAFbI
peni MeH MaHbBI3bl Typalbl TEOPHUSJIBIK >KOHE
MPAaKTUKAIBIK OUTIMIEPIH TYKBIPBIMAAY OOJIBII
TabbiIaabl. [IoHII MEHrepy — OWBIH-CayBIKThIH
OpTYp  TocinmepiMeH, TYpiepiMeH JKoHE
(hopManapeiMeH epeKIemKTepal aKpIpaTa Oiy.
Of#ibIH-CcayBIK WHYCTPHUSCHIHBIH HET13r1
¢dopmanmapel MeH KypalJapblH NpaKTHUKazaa
KOJIJaHy JarAbUIapbIH KOPBITBIHABLIAY.

IMoHHiH 0Ky HOTHMIKecCi: JeMalibic MeKemelepi
CaJlaChIHBIH Ka3ipri >kargaiiblH, 0OC YaKbITThI
WHAYCTPUAHBIH Kamlail TypJiepiH, TYPHCTIK
MeKeMeJIeperi ooc YaKbITThI OTKI3y
HBICAaHJAPbIH oineni; TYPHCTIK
KOCIMOPBIHAAPAAFB! KBI3MET 9JIiCTEMECT; TYpU3M
XKOHE KOHAaK YH WHIYCTPHUACH CaJachIHIAFbl
KbI3MET, COHBIMEH KaTap  PeKpealsUIbIK

«KoHaxxanbIK

Koa nucuumiaunst: (VK) IR 1208-24

HaumMmeHoBaHue JUCIUILJINHBI Nunpyctpus
pasBieyeHus

Koau4yecTBO akajeMHYeCKUX KPeauToB: 4
IIpepekBU3UTHI: -

IMocTpekBU3UTHI: «OCHOBBI WHIYCTPUU
FOCTENPUUMCTBA»

Kparkoe ommcanue Kypca: chopMmylupoBatb Yy
00yYarImuxcsi TEOPETUYECKUE W MPAKTUYCCKUE
3HaHMS O Pa3BUTHUU MHIYCTPHM Pa3BICUCHUIl, O ee
pOJH 1 3HaYCHHH B chepe TOoCTEIPUIMCTBA.
OcBoeHME IUCHHMIUIMHBI — 3TO YMEHHE pPa3uyaTh
cnenuduKy, ¢ MHOT0OOpa3ueM CIioco0OB, BHJIOB H
¢bopm pa3BICYCHUI. O600muTH HaBBIKH
WCTIONB30BAaHUS  OCHOBHBIX (OpM H  CpeiCTB
pas3BleKaTeNIbHOW  WHIYCTPUM B  IPAKTHYECKOU
JesITeIbHOCTH.

PesysbTaT  00yueHMsT ~ JMCHMIUIMHBI.  3HAET
COBpPEMEHHOE COCTOSIHUE WHIYCTPUU TPEIANPHUITAR
JI0CyTa, MacCOBbIE BUIbl MHIAYCTPUH JOCYTa, (OPMBI
JOCyra B TYPUCTCKHX YUYPEKICHHSX; METOIHUKY
JESITETIBHOCTH  HAa  TYPUCTCKHX  TPEANPHSATHIX;
NESITeTbHOCTH Ha TYPUCTCKOM M TOCTHHHYHOM
OPEeONpUsITHH, a TaKke poiib  PEeKpealuoHHON
AHMMAaILlMK; OCHOBHBIC ONPEAEICHHs, TEPMUHOJIOTHIO

Discipline code: (CCh) EI 1208-24

Name of discipline: Entertainment industry
Number of academic credits: 4
Prerequisites: -
Post  requisites:
hospitality industry»
Brief description of the course: the discipline
is to form students' theoretical and practical
knowledge about the development of the
entertainment industry, its role and importance
in the hospitality industry. Mastering the
discipline is the ability to distinguish specifics,
with a variety of ways, types and forms of
entertainment. To summarize the skills of using
the main forms and means of the entertainment
industry in practice.

Result of the discipline: knows the current state
of the industry of leisure enterprises, mass types
of the leisure industry, forms of leisure in tourist
institutions; methodology of activity at tourist
enterprises; activities in the tourism and hotel
industry, as well as the role of recreational
animation; basic definitions, terminology in the
field of animation services, technological
principles and stages of development, formation

«Fundamentals of the
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AHUMAITASHBIH POJIi; aHUMAITUSIIBIK KhI3METTEP

caJachIHIAFBI HeTI3Ti aHbIKTaMajap,
TEPMHUHOJIOTHS, AHUMAIIASITBIK
OarmapnamaiapablH TEXHOJIOTHSUTBIK
MIPUHITATIITEPI MCH aMy Ke3eHIepi,

KaJIBINITACYbI OHE 1ICKE acCBhIPBUIYHI; MK XKOHE
XaNBIKApaJablK HAPBIKTAPAArbl TYPH3M KOHE
KOHAKKAMIBUIBIK CaJachIHIArbl aHAMAIUSIIBIK
ic-1apagap/abIH YHBIMIACTHIPYIIBLUIBIK
HETi3lepi, TYPUCTIK aHMMAIMSHBIH OpPTYpIi
(GyHKOMSIApBl,  peKpealusablK — aHHMalus
TYpJepi; OHMBIH-CAyBIK HBICAHIAPBIHBIH KYIITI
KOHE OJICI3 KaKTapblH aran KepceTyni Oineni;
OapiblKk  ckepue — OarmapiaylblH — Kasipri
JKargafblH TajJaHbl3 op TYPJl aHMMALUSIIBIK
OarmapiramManapabl ©3 OSTiHINE o3ipiehl jkoHe
CHTi3eli; aHuMalus ca0aKTapblH OTKI3yIiH
Heri3ri gopmanapbiHa ue; OneMIik 00c yakbIT
HHIYCTPHUSCHI JKOHE TYPHUCTIK
KOCIMOPBIHAAPAAFbl aHUMAIMSIIBIK IC-IIapasiap
Typajbl akKMapaTThl JKHHAY, >XYHEIey IKoHe
Tanaay Ke3aep meHoepi, UHTEJUIEKT
caJlaChIHJIAFbl HETi3ri OuTimMaepai JkoHE 63
CaJIaChIHJIaFbl JIAFIbIAP/IbI KOPCETEII.

B cdepe aHMMAIMOHHBIX YCIYT, TEXHOJIOTHYECKUE
TIPUHITATIIEI M dTamlbl pa3padOTKH, (OPMHPOBAHUSI H
peanuzanuu AHUMAIMOHHBIX Mporpamm;
OpTraHU3alMOHHBIC OCHOBBI AHUMAIIOHHOHN
JeSITENBHOCTU B cepe Typu3Ma W TOCTEIPUHUMCTBA
HAa BHYTPEHHEM M MEXIYHapOJHOM pBIHKaX,
pa3HoOOpazue (YHKIMHA TYPUCTCKOW aHMMAIIWH,
Pa3HOBUIHOCTH PeKpealMOHHOHaHUMAIINH;

yMeeT BBIICNATh CHUIbHBIE W CJIA0ble CTOPOHEI
00BEKTOB pas3BieyeHu; aHaJM3NPOBATh
COBpPEMEHHOE COCTOSIHHE OPUEHTHUPOBATHCS BO BCEM
MHOTO00pa3ui CaMOCTOSTENIEHO pa3padaThiBaTh M
OCYHICCTBJIATE aHUMAIITMOHHBIC IMTPOTrpaMMBbI; BJIAACCT
OCHOBHBIMH (l)OpMaMI/I MMPOBCACHUA aHUMAllMOHHBIX
3aHATHHA;  cOOMpaTh, CHCTEMAaTH3UPOBaTh, H
aHAJIM3UPOBAThH UHPOPMAIHIO 0 MUPOBOI
UHAYCTPpHUU JOCyra U aHHMaHHOHHOﬁ JACATCIIBHOCTU
HAa  TYPUPEONPUATHAX W3  I[IUPOKOr0  Kpyra
HUCTOYHUKOB, JEMOHCTPUPYET O0a30Bble 3HAHUS B
00J1aCTH YMEHHU M HAaBBIKU B 00JIACTH.

and implementation of animation programs;
organizational ~ foundations of  animation
activities in the field of tourism and hospitality
in the domestic and international markets, a
variety of functions of tourist animation,
varieties of recreational animation; knows how
to highlight the strengths and weaknesses of
entertainment objects; analyze the current state
of  orientation in  everything  variety
independently develop and implement animation
programs; owns the basic forms of conducting
animation classes; collect, systematize, and
analyze information about the global leisure
industry and animation activities at tourist
enterprises from a wide circle of sources.
Demonstrates basic knowledge in the field of
intelligence and skills in the field of

IMannin koaw! (TK) KSA 1208-24
IIon aTraybl: Kpizmer
aHUMAIsIIap
Kpenur xesemi: 4
IIpepexBu3uTTEP: -
IMocTpexBU3NTTEP:
caNT-IaCcTypIepi
KypersiH  KbpicKama cunmarramMacbl:  0oc
YaKBITTBI ©TKi3y TYPl peTiHIE KbI3MET KOPCETY
caJachIHIAFl TCOPYSUIBIK HETI3AEpIl 3epTTey,

cajlaCbIHAArbl

OJieM  XaJBIKTaphIHBIH

Kon nucuumnunsr: (KV) ASU KSA 1208-24
HanmeHoBaHMe THCHUILIMHBI: AHUMAIUK B chepe
yCIIyT

KosanuecTBo akajeMH4ecKuX KpPeauToB: 4
IIpepekBHU3UTHI: -

IocTtpexBu3nThl: Tpaanumu u o0OblYaM HAPOIOB
MHpa

KpaTtkoe onucanue Kypca: U3yuyuTh TEOPETHUECKUE
OCHOBHI B cdepe ycCIyr Kak BHUAA JOCYTrOBOM
JIeITEJIbHOCTH, 000OIIUTE pollb W 3HAYCHHUC

Discipline code: (CCh) KSA 1208-24

Name of the discipline: Animations in the
service sector

Number of academic credits: 4

Prerequisites: -

Postrequisites: Traditions and customs of the
peoples of the world

Brief description of the course: the discipline
is to study the theoretical foundations in the field
of services as a type of leisure activity, to
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MOJIEHH JKOHE O0OC YaKbITThl KaJBIITaCTHIPY
TapUXBIHIAFbl ~ AaHUMALMSAHBIH  pejJl  MeEH
MaHBI3JIBUIBIFBIH KOPBITBIHABIIAY. [loHai urepy
- HETI3Tl YFBIMJAPAbI, aHUMAIUs TYPJCPiH
3epTTey. AHHMAaNWsIIBIK —OaraapiiamMaliapIblH
TEXHOJIOTHSUTBIK, TIPOILIECIHIH ~epeKUIeNiKTepiH,
TYpJiepi MEH MaHBI3ABUIBIFBIH JKIKTEY; ©0C
YaKbITTBl JKOHE OHBIH YHBIMAACTBIPYIIBIIBIK
(hopManapeiH TYCIHYI TYKBIPBIM/IAY.

IMonuiH oKy HoTHAKeci: MOICHUETTIH TapHUXbI
MEH TEOpUsCHIH (KociOM IKOHE YITTHIK),
JeMajbIC KOHE AHUMALMSUIIBIK KbI3BIFYILIBIIBIK

KaJBIITACTBIPY, YHBIMIACTBIPY  KYPBUIBIMBIH
Olly, aHUMalusg OJICTEMECi; aHUMAIUSHBI
YUBIMIACTRIpYABl  Oackapy KbI3METIH Oiny,

HETi3ri yreIMAapAbl (KaTeropusuiap) eHAeyTe
KaOierTi Oomy; ic ky3iHme Owyin Oimimmi
KOJNJJaHyFa; CcayaTThl aHUMalUs KbI3METiH
xocrapiay KOHE YIBIMIACTRIPYFa;
MCUXOJIOTHSUTBIK ~ JKOHE  TYTBHIHYIIBLUIAP/IBIH
WITTHIK €peKIeNiKTepiH Ha3apra ainyFa WKeMJIi
00y. AHHMAaIUSUIBIK KBI3MET  SJiCTEeMECiH
WTepy: apHaiibl )KOHE aHBIKTaMaJIbIK 97cOMeTTi
KOJNJaHa  OTBHIPBIN,  O3[irHEH  KYPCTHIH
JKEKEJIeTeH CYpakTapblH 3epTTey, OJIapJbIH
HET13r1 Ma3MYHBIH )Ka3bIll any (Te3UC, KOHCIIEKT
KYPY). CoOHFBI aKImapaTThIK KOHE
KOMMYHUKAIUSJIBIK TEXHOJOTHSIIAD HETi3iHze
TYTBIHYIIBI TaJaNTapblHa COWKeC, OHBIH IMIiHIe
KBI3MET KOPCETY JaMBITY YIIIH JalibIH/IbIFbL

aHMMAallMM B MWCTOPHM CTAHOBJICHUS KYJIbTYpHO-
JOCYroBoil fesitebHOCTH. OCBOCHUE NUCLMILUIMHBI -
n3yyarb OCHOBHBIEC MOHATHS, BUABI aHUMAIWH.
KnaccugpunuposaTs 0coO€HHOCTH, BUABI U 3HAYCHUE
TEXHOJIOTMYECKOT0 nporuecca AHMMAIMOHHBIX
nporpamMM, chopMyIHpPOBaTh NOHUMAaHUE JOCyra U
€ro OpraHu3alOHHBIX (GOPM.

Pesyabrar 00yuyeHusi AUCHUILUIUHBL: 3HATh
HCTOPHUIO M TEOPHUIO KYIBTYPHI (TIPO¢eCCHOHAIBHOM
W HapOJHOW), CTPYKTYpYy OpraHu3alllH Jocyra M
(dhopmupoBaHue AHMMAIIOHHOTO WHTEpeca;
AHUMALOHHYIO METOAMNKY; OpraHU3alHIo
yhpaBieHHS  aHUMAalUOHHBIMH  MEPONPHUSTHIMH,
yMEThb  ONEPHpPOBAaTh  OCHOBHBIMH  TOHSTHAMH
(xaTeropusmn); Ha MTPaKTHKE MIPUMEHATH
[OJTydeHHBbIE 3HAHMA; TIPAaMOTHO IUIAHUPOBATH U
OpPTraHW30BHIBATh  aHUMAI[HOHHBIE  MEPOIIPHSTHS,
YUUTHIBATh IICUXOJIOTUYECKHE M HALUOHAIbHBIE
ocoOeHHOCTH MoOTpeOuTeNnel; BIageTb METOAMKOMN
AHUMAI[IOHHON  JIEATENIBHOCTH:  CaMOCTOSITEIILHO
W3y4yaTh OTJICJIGHBIE BOMPOCHI Kypca, MOJb3YsCh
CIIPAaBOYHOM M  CIOELMAIBHOH  JIUTEpPaTypou,
(UKCUPOBATH OCHOBHOE MX COJIEpKaHUE (COCTABIIATH
KOHCIIEKT, TE3MChI); TOTOBHOCTh K pa3paboTKe
mporecca NpeAoCTaBICHUSI YCIyr, B TOM 4YHCIE B
COOTBETCTBMH C TpeOoBaHHMEM NOTpeOUTENs, Ha
OCHOBE HOBEHIIINX WHPOPMAITMOHHBIX u
KOMMYHHKAIIMOHHBIX TEXHOJIOTHH.

generalize the role and importance of animation
in the history of the formation of cultural and
leisure activities. Mastering the discipline is to
study the basic concepts, types of animations. To
classify the features, types and significance of
the technological process of animation
programs; to formulate an understanding of
leisure and its organizational forms.

Result of the discipline: to know the history
and theory of culture (professional and folk), the
organization structure of leisure and formation
animation interest; animation  technique;
animation organization management activities;
be able to handle the basic concepts (categories);
in practice, to apply this knowledge;
competently plan and organize animation
activities; take into account the psychological
and the national characteristics of consumers;
own technique of animation activities: self-study
course some questions using the reference and
special literature, to fix their main content (be
abstract, abstracts); readiness for  the
development of service delivery, including in
accordance with the requirements of the
consumer, based on the latest information and
communication technologies.

10

Ilonnin koawl: (OKK)
AHS-D 1209-24

ITon araybr:
JOCTYpIepi

OJIeM XaIBIKTAPBIHBIH  CallT-

Koa qucuumnunel: (VK) TONM 1209-24
HaumenoBaHue aucuMIUIMHBLI: Tpazuuuu
o0bIYau HapoJIOB MHpa

KosnuecTBO akaieMH4eCKUX KPEIUTOB: 5

Discipline code: (UC)
TCPW 1209-24

Name of the discipline:  Traditions and
customs of the peoples of the world
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AKageMHUsUIBIK KPeTUTTEP KojaeMi: 5

IIpepexBu3uTTEPI: «OHBIH-CAyBIK
WHAYCTPHUSACHDY

MocTpexBe3surtep: CepBuCTEri STHKET TICH
MOJICHHET

Kypersin  KbIcKama cumatraMachl:  OiniM
IyIIbUIapAa oJieM XaJbIKTaphIHBIH KOpKEM
MOJICHHMETI JSCTYpJEpiHIH allyaH TYPJILIITi,
KOPKEMJIIK epeKIIeNiri )koHe e3apa OailylaHBICHI
Typallbl ~ TYCIHIK  KaJbIITACTBIpy.  OIEM
XaJIBIKTAPBIHBIH MOJICHU-TAPUXH J1aMYbIHJaFbl
IOCTYpIiH OpHBIH Tammay. [loHmi wrepy-
MOJICHHETAPAJIBIK KAThIHACTAPJIBIH HETI3IEPiH
TYCiHY YIIIH KaXeTTi OUIIM aJyIlIbIHBIH OF-
OpICIH KEHEHTyZIi, MoIeHH, KOH(ECCHsITBIK
KoHE ITHUKAJIBIK afbIpMaIIBLUTBIKTapFa
TOJIEPAHTTHI KATBIHACTHI ©3TEPTY.

IMoHHIH OKY HITHIKeCi: SNEMIK MOJICHUETTIH
HETI3r1 XKETICTIKTepiH Oinelni; Typu3M eHipiepi
enjiepi MEH XallbIKTapbIHBIH CalT-IdCTypIepi,
CaNT-IOCTYPJICPi, OJIAPJBIH  MOJCHU-TAPUXHU
QJIeyeTiHIH JKOHE OCTETHKANIBIK JIEHreWiHiH
EPEeKILEeNIri oHe oyiapiablH omOeban Oa3aibIK
KYH/IBUTBIKTAPMEH JKOHE JKaJlbl MOJEHH JaMmy

CTaHAAPTTAPbIMEH  apaKaThIHACB;  TypHU3M
OHIpJIepiHAeT] eNiep MEH XaJbIKTapAblH 9JeT-
FYpBIITapel  MEH  JISCTYPJEpiHIH  ©31HIIK
epeKLIeTIKTepiH Tajnjayra, MOJICHH-
STHOTpaUsIBIK ~ OpTara KEUWIeHOl  Tajjay
KYprisyre; MOJICHUCTTAHYIIBIITBIK JKOHE

QJIEYMETTIK 3epTTeyNiep KYPri3yre; TYPHUCTIK
KOPCETUIETIH KBI3METTEpP HApBIFbIH 3€pTTEYIi
KOHE OHBIH MOHHMTOPHHTIH JXY3€re achIpyFa;
JQCTYpIAEpP MEH ONeT-FYpPBINTAPIbl TAIJAyAbIH

IIpepexkBusurthl: «IHIYCTpUS pa3BICUCHUS
IMocTpeKBU3NTHI: DTUKET U KyJIbTypa B CepBHCa
KpaTkoe ommcanme Kypca: cPOpMyIHpOBaTh Yy
o0yJarmuxcsi TMpeAcTaBICHue O MHOrooOpasuu,
XYIOXXECTBEHHONH CaMOOBITHOCTH ¥ B3aMMOCBSI3H
TPaJAUIHMN XYJ0KECTBEHHBIX KYJIbTYp HAPOJOB MHUpA.
AHanmu3upoBaTh MECTO TPAAUIMH B KYJIBTYpPHO-
HCTOPUYECKOM Pa3BUTUH HapoAoB mupa. OcBoeHUE
JTUCIUIUTNHBL  TIpeoOpa3oBhIBATh pacumpeHue
Kpyrozopa oOydaromierocss HEOOXOIUMBIH  IJist
MIOHUMAHUS OCHOB MEXKYJIBTYPHBIX OTHOIICHHIA,
TOJIEPAHTHOE OTHOLLIEHUE K KYJbTYPHBIM,
KOH()ECCHOHAIBHBIM M STHHYECKUM Pa3JTUUHSIM.
PesyabTar  00yyeHMss ~ JOMCUMIUIMHBI.  3HAET
OCHOBHBIE JTOCTH)KEHHSI MUPOBOM KYJIBTYphI; HPaBBI,
TPaIuIU W OOBIYaW CTpaH W HApPOJOB PETHOHOB
TypU3Ma, CHEIUPUKY UX KYJIbTYPHO-UCTOPHYECKOTO
NOTEHIMAaNa W 3CTETUYECKOTO0  YPOBHS U
COOTHOIICHHE  TaKOBBIX C  YHUBEPCAIbHBIMU
0a30BBIMU [IEHHOCTSIMHU u CTaHJapTaMH
OOIIEKYIBTYPHOTO pa3BUTHS, aHAJTN3UPOBATH
CBOEOOpa3re HPABOB, TPATUIIMA W OOBIYaEB CTPaH H
HapoJI0B pPErHOHOB Typu3Ma, MIPOBOIUTH
KOMIUICKCHBIN aHaIu3 KyJIbTYPHO-3THOTpa(HUeCKOi
cpenbl;  MPOBOAUTH  KYJIbTYpPOJOTHYECKHE U
COIMAJIbHbBIE UCCJIEI0BaHNUS, OCYULIECTBIISTh
HCCITIEIOBAHNE W MOHHUTOPHUHT PBIHKA TYPHCTCKUX
yCIIyr; NPUKIAJAHBIMA METOJAAMH M METOJUKAMHU
aHaM3a  TpagulMii W O0bIYaeB, HaBBIKAMH
MPOBEACHUS WHIWBUIYATbHBIX U  KOJIJICKTHBHBIX
MIPOCKTOB o opraHu3aIuu TYPHUCTCKOM
JIESATEIbHOCTH; KOMIIETECHIIUHU:
OOIIEKYIBTYPHBIC, TPOdhEeCCHOHATBHEIE.

Number of academic credits: 5

Prerequisites: «Entertainment industry»
Postrequisites: Etiguette and culture of servise
Brief description of the course: the discipline
is to form students' understanding of the
diversity, artistic identity and interrelation of
traditions of artistic cultures of the peoples of
the world. Analyze the place of tradition in the
cultural and historical development of the
peoples of the world. Mastering the discipline is
to transform the expansion of the student's
horizons necessary for understanding the basics
of intercultural relations, tolerant attitude to
cultural, confessional and ethnic differences.
Result of the discipline: knows the main
achievements of world culture; mores, traditions
and customs of countries and peoples of tourism
regions, the specifics of their cultural and
historical potential and aesthetic level and the
ratio of such to universal basic values and
standards of general cultural development;
analyze the originality of the customs, traditions
and customs of the countries and peoples of the
tourism regions, conduct a comprehensive
analysis of the cultural and ethnographic
environment; conduct cultural and social
research; carry out research and monitoring of
the tourist services market; applied methods and
methods of analyzing traditions and customs,
skills in conducting individual and collective
projects for organizing tourist activities;
competencies: general cultural, professional.
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KOJIaHOABI 9MiCTepl MEH omicTeMellepiMeH,
TYPUCTIK KBI3METTI YHBIMIACTBIPY >KOHIHIETI
KEKE JKOHE YIXKBIMJIBIK KOOATapabl KYpPrizy
JaFIbIIAPBIMEH; KY3BIPETTEPi: KAJbl MOJCHH,

Kaci0u.

11 IMonnin xoawr: (TK) MBK 1209-24 Kox mumcmmmmmnei:  (KB) BRB  1209-24 | Discipline code: (CCh) RBS 1209-24
IIon  araybl:  MeilipamMxana  OusHeciHiH | HaumeHOBaHHe JAMCHUTIMHBIL besonmacuocts | Name of the discipline:
Kayincisairi pecTopaHHOro Ou3Heca Restaurant business security
AKaieMHsSUIBIK KpeIuTTep KoJieMi: 5 KoJinuecTBO akaieMH4ecKuX KPeaIuToB: 5 Number of academic credits: 5
IIpepexBu3nTTEP: «OtipiH-cayblK | [IpepekBu3nThI: «MHIYCTpUS pa3BiIeueHUS» Prerequisites: «Entertainment industri»
HWHIyCTPUSCHI» HocTtpexkBu3nThI: CTpaxoBOit MEHEKMEHT Post-prerequisites: Insurance management
IMocrpexBusurrep: Cakranapipy MeHekMeHTI | KpaTkoe onucanue kypea: usyqenue 6esonacuoctu | Brief description of the course: the study of
Kypcrbin KbICKAIIa cHIaTTaMachl: | ¥ PUCKOB B pecrtopanHoMm Ousnece. B mucnumrummue | safety and risk in the restaurant business. The

MelipaMxaHa OW3HECiHIerl Kayilci3aik IeH
Toyekenaepai 3eprrey.  llonme melipamxana
OW3HECIHIH  KayilcCi3miriH, KOMMEPIHUSIIBIK
KYIUSIHBIH TYCIHITT MEH MOHIH JKOHE aKIaparThl
KOpFay TOCUIZEpiH, ICKEpJIIK aKIapaTThiH
KayiMCi3IiriH KaMTaMachl3 €Ty MPUHIUIITEPiH,
MeipaMxaHa Ou3HeciHze OHEPKACIITIK
TBIHIIBUIBIKTBIH —~ TEXHHUKAJIBIK  KypajapbiHa
Kapchl IC-KMMBUT —IIApaiapblH  KaMTaMachl3
€TeTiH KOpFay IIapallapbIHbIH KEIICHIH JKy3ere
acwIpy 9JIicTEPl 3ePTTEICII.

IIonnin OKy  HITH:uKeci: MelpaMxaHa
OM3HECiHZErT ToyeKenaep MeH Kayilci3aik
Herizzgepin Oinexai; MeipamxaHa OHW3HECIHIH
Kayilci3airiH ~ KamMTaMmachl3 €TeTiH  Kopray
IapajdapelHbIH KEIIeHIH ToXxipuOene KoJaaHa
Oineni; MelipamMxaHa OW3HECIHIH KayilCi3miriH
KaMTaMachl3 €TETIH Kopray IllapaJapbiHbIH
3aMaHayd o/icTepiH MeHrepeai; MmelpamxaHa
OW3HECIHIH KayilCi3/liriH KaMTaMachl3 €TCTiH
KEIICHII KOpFay IIapajapbhlH CayaTThl JKOHE

W3y4yaeTcsi METOAbl OCYLIECTBJICHHMS KOMIUIEKCA
3aIHUTHBIX Mep, KOTOpbIE obecnieunBaroT
0e301MacHOCTh PECTOPAHHOTO OW3Heca, IOHITHE H
CYLTHOCTh KOMMEPUYECKOW TallHBI U CIIOCOOBI 3aIIUTHI

WHPOPMAITUH, TIPUHITUTIBI oOecrieueHust
0e30MmacHOCTH  JeJIOBOM  HMH(OpMAIMU,  MEpBI
MIPOTHBOICHCTBUS TEXHUYECKUM cpesicTBam
MPOMBIIIJICHHOTO ~ HIIMMOHAXKa B PECTOPaHHOM
OusHece.

Pe3yabTaT 00y4yeHHs] TMCHMILIHHBI. 3HAET OCHOBBI
0e30MacHOCTH M PUCKOB B PECTOPAHHOM OH3Hece,
yMeeT NPUMEHSTh Ha NMPAKTUKE KOMILUIEKC 3alIUTHBIX
Mep, 00ecreunBarIrX 0€30MacHOCTh PECTOPAHHOTO
6H3Heca; BJ1agecT COBPEMCHHBIMHA METOAaMU
3alIUTHBIX Mep, O00€CIEeYUBAOIINX O0€301aCHOCTh
pecropaHHoro Ou3Heca; yMeeT TpPaMOTHO H
000CHOBAaHHO IMPUMCHATh KOMIUICKC 3alllUTHBIX MEDP,
oOecneunBaromux  0€30MaCHOCTh  PECTOPAHHOTO
OusHeca.

discipline studies the methods of implementing a
set of protective measures that ensure the
security of the restaurant business, the concept
and essence of commercial secrets and methods
of protecting information, the principles of
ensuring the security of business information,
measures to counter the technical means of
industrial espionage in the restaurant business.
Result of the discipline: to know the basics of
safety and risks in the restaurant business; to be
able to put into practice a set of protective
measures that ensure the safety of the restaurant
business; master modern methods of protective
measures that ensure the safety of the restaurant
business; to be able to competently and
reasonably apply a set of protective measures
that ensure the safety of the restaurant business.
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Monnin koabl: (TK)
MKUBM 2210-24
Ilonnin aTayel: MeiipamMxaHa XoHE KOHAK YH

Om3HeCIHIET1 MapKETHHT
AKaJeMHSJIBIK KPeIuTTeP KoJIeMi: 5
IIpepexBusuTTEp: «OiiBIH-CayBIK
WHAYCTPUSACHD)

IMocTrpexkBusurrTep: ««MelipamxaHa  XKoHE

MeliMaHXaHa OM3HECIHJET] KOCIKEPIIK KbI3MET
Herizaepi», «MIMb urppakypbuTBEIMY

Kypcrbin KbICKAIIA CUNATTAMACHI:
KOHAKKaHITBIIBIK WHyCTPHUACHIHAFbI
MapKEeTHHT TYXKBIPBIMIAMACBIHBIH TEOPHSIIBIK
HETi3JIepiH 3epTTEy OHbI CETMEHTTEY, MaKCATThI
HapBIKTHI aHBIKTAay, OHIM1I OpPHAJACTBIPY YKOHE
MapKeTUHITI xocnapiay. [loH MapKeTHHTTIK
3epTTeyiep JKyHWeciH KaOwblimay JaFabUiapbiH
KaJBIITACTBIPYFa, CYPaHBIC II€H YCHIHBICTHI
Oackapyra, COHJIali-aK KOHAKKAMJTBLIBIK,
WHTYCTPHUSACHIHA MApKETUHITIH QJIEMJIIK YKOHE
OTaHJIBIK TOKIPUOECIH KONJaHyFa OaFbITTaJFaH.

TTonnin OKY  HOTH:KeCi: CTpaTErUsJIbIK
MapKEeTUHI IIeHOepiHaeri 09CeKeNnecTiK KoHe
OM3HEC ~ MYMKIHAIKTEPIH,  KaXeTTUIKTepAi
Tanjay — epeKIIeNiKTepiH;  KOCIIOPBIHJAFbI

HapbIKKa OaFbITTAlFaH CTPATETUSHBI KAacaKTay
epekuienikTepin Oiny. HapbIKTBIK Karmaliabl
Oaranay; XKYpridy  HapbIfbIH  3€pTTEY;
KOMITAaHUSHBIH 0acekere KaOlaeTTiIiriH Oaranay
XKOHE OHBI KakcapTy. JarIbIHbI Wrepy, ajFaH
OlmimMzaepiH  IUBIFAPMAIIBUIBIK  JKaNIbLIAY;
oJIapAbIH Oi1iM OE€TOH KoHE OOBEKTHUBTI YCHIHY;
MAapKETHHITIK 3epPTTEYJep HOTIDKEIEPIH OHJEY,

Koa qucuumnunel: (KB) MRGB 2210-24
HaumeHoBaHMe JUCHMIUIMHBI. MapkeTuHr B
PECTOPaHHOM M TOCTUHHYHOM OHM3HECE

Koau4yecTBo akajeMHu4eCKUX KPeIUTOB: 5
IIpepexkBusuthl: «HAYCTpUS pa3BICUCHUD)
MMocTpexkBU3UTBI: «OCHOBBI IPEATPHHIMATEIHCKOM
JEATEIBHOCTY B PECTOPAHHOM H T'OCTUHUYHOM
omsHecey», «adpactykrypa B PAI'b»

Kpatkoe  onmcanme  Kypca: U3y4eHHe
TCOPETUYCCKHUX OCHOB IIOHATHA MAapKETHHIA B
WHAYCTPUHA TOCTCIIPHAMCTBA €r0  CErMCHTAIWS,

ONPEACIICHUE LEJIIEBOr0 PbIHKA, MO3ULIUOHUPOBAHUE
TOBapa W IUJIAHUPOBaHUS MapKeTuHra. JlucuuminHa
HarpablieHa Ha (OPMUPOBAHHE HABBIKOB MPUHSITHS
CHCTEMBI MapKETHHTOBBIX HCCIICTOBaHNH,
YIOPaBIECHUE CIPOCOM M MPEAJIOKEHUEM a TaKKe
NPUMEHEHUE MHUPOBOTO M OTEUECTBEHHOTO ONBITA
MAapKETHHra B UHAYCTPUHU FOCTENPUUMCTBA.
Pe3yabTar o00yuyeHMsl AMCHMILUIMHBI. OCHOBHBIC
MOJIOKEHUS 3 (0) aHalu3y MOTPEOHOCTEHH,
BO3MOXKHOCTEW OW3Heca M KOHKYPEHIIMHM B paMKax
CTPATETUYECKOro MapKETUHTa; 0COOEHHOCTH
pa3paboOTKH OPUEHTUPOBAHHOW HA PHIHOK CTPATETHHU
pa3BuTus Ha npeanpustud. OLEHUBATh PHIHOYHYIO
CUTYaLUIO; MIPOBOAUTH MAapKETUHI OBBIE
HCCIIEOBAHMSI; OIICHUBATh KOHKYPEHTOCIIOCOOHOCTH
NpENnpuaATHs W TyTU ToBbIeHUsA. IlpakTuueckue
HaBBIKM TBOPYECKOTO OOOOIICHUS TOJYyYSHHBIX
3HAHUW U MapKETUHTOBBIX MCCJIEOBaHUM.

Discipline code: (CCh) MRGB 2210-24

Name of the discipline: Marketing in the
restaurant and hotel business

Number of academic credits: 5

Prerequisites: «Entertainment industry»
Postrequisites: «Fundamentals of
entrepreneurial activity in the restaurant and
hotel businessy, «Infrastructure in RDGB»

Brief description of the course: the discipline:
to study the theoretical foundations of the
concept of marketing in the hospitality industry,
its segmentation, target market definition,
product positioning and marketing planning.
The discipline is aimed at the formation of skills
for the adoption of a marketing research system,
supply and demand management, as well as the
application of international and domestic
marketing experience in the hospitality industry.
Result of the discipline: particular needs
analysis, business opportunities and competition
in the framework of strategic marketing; features
develop market-oriented development strategy
of the company. To assess the market situation;
conduct market research; to assess the
company's competitiveness and enhance it. Be
skilled in: creative generalization of acquired
knowledge; concrete and objective presentation
of their.
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Monnin koabl: (TK)

KSN 2210-24

IIonnin aTaysl: Kapxpuiblk  cayaTTbUIBIK
Herizmepi

AKaJeMHSJIBIK KPeIuTTeP KoJIeMi: 5
IIpepexBusuTTEp: «OiiBIH-CayBIK
UHIYCTPUACHL

IMocTrpexkBusurrTep: ««MelipamxaHa  XKoHE

MeliMaHXaHa OM3HECIHJET] KOCIKEPIIK KbI3MET
Herizaepi», «MIMb urppakypbuTBEIMY

Kyperbin  Kbickama cunarramacbl:  [loH
CTYACHTTEpIE  KEKe  KapXKbIHBl  JIYPBIC
Oackapyra KaKeTTi Harmpuiap MeH OlmimMumepmi
nambITyFa OarbiTtanFaH. [loHni oKy OapbIchiHIa
CTYAIGHTTED HETri3ri KapXKbUIBIK TYCIHIKTEpi,
Or0KeTTEeY MPUHIHITEDPIH, HecHenepi
Oackapy o[iCTepiH, KapXbUIBIK MaKcaTTapibl
WHBECTHUIIHSAIIAY JKOHE JKOCIapIay Il MEHIepeii.
MakcaTbl CTYJICHTTEP/I1 HET13/JTeH Kap KbUIBIK
mienrMaep KaObuijayFa, 63 KapaXaTTapbiH
THIMII OacKapyFa, Kap>KbUIBIK KaXeTTUTIKTEepiH
XKOcrapiayra JoHE KapXbUIBIK Kayilci3miKTi
KaMTaMachl3 eTyre YHpery.
IIonHiH OKY HITH:Keci:
SKOHOMHKAJIBIK ~TPOIECTED
i31ey 3aHJIBUTBIKTAPbIH, 9KOHOMHKAIIBIK
KOpCeTKIIuTepAl  Tajnjay  YIIIH  KaXKeTTi
JepeKTepAl JKMHAY Ke3[epi MeH TociiepiH
Oimeni;  OKOHOMHKAJNIBIK  IpoIecTep  MEH
KyOBUTBICTapAbI TalAal ajajbl )KoHE KbI3METTiH
TYp cajaJapblHAa alblHFAaH HOTXKEJIepai
Malianada ajajsl, ojlapFa Tajaay >KYpri3y YImiH
OacTanKel ADKOHOMUKAJIBIK TIEPEKTEP i

Koramaplk xoHe
Typasbl aKmapar

Koa qucuumnunel: (KB) OFG 2210-24
HaumeHnoBanme AUCIUTLIMHBI.
(uHAaHCOBOI IPaMOTHOCTH

KonuuyecTBo akajeMH4eCKUX KPeIUTOB: 5
IIpepexkBusuthl: «HAYCTpUS pa3BICUCHUD)
MocTpexBu3nTBI: «OCHOBBI MPEANPUHUMATEILCKOM
JIEeSTEIHOCTH B PECTOPAaHHOM U TOCTUHHYHOM
omsHecey», «adpactykrypa B PAI'b»

OCHOBBI

Kpatkoe onucaHue Kypca: Jucuuriaa
HarpaBJiieHa Ha (POPMUPOBAHUE y CTYIACHTOB YMCHHUIA
W 3HAaHWH, HEOOXOAWMBIX Ui TPABHIBHOTO

yhpaBieHHs JUYHBIMH (HUHaHCaMH. B mponecce
W3yUYCHHS AUCUUILTHHBI CTYICHTHI Y3HAIOT O 0a30BbIX
(uHAHCOBBIX MOHATHSX, NPUHIUIAX
OI0KETUPOBAaHMUS, METOJIaX YIPABICHUS KPEIUTaMH,
WHBECTUPOBAHUS W IUIAHUPOBAHHUA (PUHAHCOBBIX
nened. Ilens - HayuyuTb CTYAEHTOB IIPUHUMATh
000CHOBaHHBIE (PMHAHCOBBIE pemieHus, d3PPEKTUBHO
yIPaBIsiTh CBOMMH CPEJICTBAMH, IUIAHUPOBATH CBOU
(pMHAHCOBBIC MOTpeOHOCTH u obecmeunTs
(hvHAHCOBYIO 6E30TIACHOCTH.

Pesyabrar 0O0ydyeHMsT ~ AUCHUIJIMHBI 3HaeT
3aKOHOMEPHOCTH  TOWcKa  wmHpopMmamuu 00
OOIIECTBEHHBIX M 3KOHOMHYECKMX Mpolleccax,
HCTOYHMKM W CrmocoObl  cOopa  JaHHBIX,
HEOOXOMUMBIX  JUIi  aHaluu3a  SKOHOMHYECKHX
MOKa3aTeNel; yMeeT aHaJNu3upOBaTh SKOHOMUYECKHE
MIPOLIECCHl M ABJICHUS M WCIOJNB30BaTh MOJIYYEeHHBIE
pe3yabTaThl B Pa3NMYHBIX cdepax AesaTeIbHOCTH,
MOJITOTOBUTH UCXOJIHBIE SKOHOMHYECKUE JJAHHBIC JJIS
MpoBelEHUsI WX aHauu3a. Brageer HaBbIKamu
CHCTEMHOT'0 MBILIUICHHS U aHaJIn3a, COBPEMEHHBIMHU
MeTonamu cbopa u 00pabOTKH

Discipline code: (CCh) BOFL 2210-24

Name of the discipline: Basics of financial
literacy

Number of academic credits: 5

Prerequisites: «Entertainment industry»
Postrequisites: «Fundamentals of
entrepreneurial activity in the restaurant and
hotel businessy, «Infrastructure in RDGB»

Brief description of the course: The discipline
is aimed at developing in students the skills and
knowledge necessary for proper management of
personal finances. In the process of studying the
discipline, students will learn about basic
financial  concepts, budgeting principles,
methods of managing loans, investing and
planning financial goals. The goal is to teach
students to make informed financial decisions,
manage their funds effectively, plan for their
financial needs, and ensure financial security.
Result of the discipline: Knows the patterns of
searching for information about social and
economic processes, sources and methods of
collecting data necessary for analyzing
economic indicators; can analyze economic
processes and phenomena and use the results
obtained in various fields of activity, prepare
initial economic data for their analysis.
Possesses the skills of system thinking and
analysis, modern methods of collection and
processing economic and social data.
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nmaieiHaaiael. JKylienik oiiay oHe eHACYAiH
Ka3ipri 3aMaHFbl OICTEPiH, HSKOHOMHKAIBIK
KOHE OJNIEYMETTIK JAEpeKTep Taiuaay, >KUHAY
JaFrAbUIapbIH MEHIepreH.

OKOHOMHNYCCKHX U COIMAJIbHBIX JAaHHBIX.
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Ionnin koawl: (TK) SEM 2211-24

IIon aTtaybi: CepBHC STHKETI MEH MOJICHHUETI
AKaJeMHsUIBIK KPeTuTTepP KoJeMi: 5
IIpepexBusurrep: Konaxxailnbik
WHAYCTPHUACH HEeTi3aepi

MocTpexBusurrep: «bap ici», «Melipamxana
OM3HEC  KOCIMOpBIHAApBIHAA  OHIIpiC  IeH
KbI3MET KOpCeTy i YHBIMAACTBIPY»

KypersiH KbIcKalIa cHNATTAMACKHI: KBI3MET
KOPCETYy MOJACHHETI MEH OTHKET, KapbIM-
KaTbIHAC MOICHHETI Typaisl TYCIHIK
KanbinTacTelpy. Konak yil MeH Melpamxana
KBI3METIHIH IICUXOJIOTHSUIBIK MonaeHueri. I[loH
KOHAK YW MeH MelipaMxaHa KbI3METIHIH
STUKAJBIK MOJCHUETIH, COHJa-aK KOHaK Y
MEH MeHpaMxaHa KbI3METIHIH MOJICHHUETIH,
ATUKET TYPJIEPiH, KapbIM-KaThIHAC MOJICHUETIH
urepemi. Ickepmik  KapbIM-KaTbIHACTBIH
cUmnarTaManapbl JKoHE ICKEepJiK oSHriMenep,
ICKepJIIK Ke3ecyliep, KeJiccosnep STUKETI.
IIoHHiH OKY HOTH:IKeCi: STHUKAa YFBIMBI, OHBIH
Ma3MYHBI )KQHE HET13T1 CaHaTTaphl;

STHUKAJIBIK, KOH(MECCHSIIBIK JKOHE MOJCHU
ABIPMAIIBUTBIKTAP BT eckepe OTBIPBHIII,
MOJ/ICHUETaPaJIbIK KOMMYHHKALUSHBIH
CPeKILETIKTepl; IIeT eNAaepAeri 3THKa MeEH
STHKET epeKIIeIiKTepi; KyH/IEeNIKTI )KoHe Kacion
KbI3METTE ajlaMIapMeH KapbIM-KaThIHAC
’KacayOblH  OTHUKAIBIK  HOpMajlapel ~ MEH
KarumaTTapbl, 0acka MOICHHETKE TO3IMIUIIK

Koa qucuumnunel: (KB) EKS 2211-24
HauMeHoBaHHe TUCHMILIMHBI: DTHKET U KYJIbTypa

cepBuca

KosmyecTBo akageMuyecKUX KPeaUTOB: 5
IIpepekBU3UTHI: OCHOBBI UHIYCTPUU
TOCTCIIPUHUMCTBA

IMocTpexBu3nThl: «bapHoe maeno», «OpraHu3arus
MPOM3BOJICTBA M OOCIY)KHBAaHUWE HA MPEANPUATHAX
pEeCTOpaHHOTO OM3Heca»

KpaTkoe omnucanme Kypcea: (bopmupoBaHue
MOHSTHE O KYJIBTYPE CEPBHCA M ITHKETA, KYJIbTYPbI

OOIIeHUS. Icuxonornyeckas KyJIBTYpa
TOCTUHHUYHOTO u PECTOPaHHOTO cepBuca.
JucuuninHa ocBaMBaeT 3THYECKYIO  KYJIBTYpY

FOCTHHUYHOTO M PECTOPaHHOIO CEPBHCA, a TaKKe
KyJbTYpy TOCTHHHYHOTO M PECTOPAHHOI'O CEpBHCA,

BU/JIbI 9THUKETA, KYJIbTYpYy oOrieHust.
XapakTepuCTHKH JEJIOBOTO OOMIEHUS W  OTHKET
JIETIOBBIX pa3roBOpoOB, JIEIIOBBIX BCTpEY,
IIEPErOBOPOB.

Pesyabrar o00y4yeHHsI JAUCHUILIMHBI. TOHSITHE

STUKHU, €€ COJIeP>KaHUE U OCHOBHbBIEC KATETOPHUU;

OCOOEHHOCTH MEXKYJIbTypHOH KOMMYHHKAIIUA C
Y9€TOM  JTHHYECKHX, KOH()ECCHOHAIBHBIX W
KYJIbTYPHBIX Pa3JIM4YMif; OCOOCHHOCTH JTHKH W
3THKETa B 3apyOCIKHBIX CTPaHAX; dTHUECKHUE HOPMBI
W TPUHOWNEI  OOIIEHWS B TOBCETHEBHONH U
npodeccuoHambHON JIEATETIbHOCTH
JEMOHCTPUPOBATh YBaXK€HUE K JOIAM,
TOJICPAHTHOCTh K JPYTOM KYJbType; NPHUMEHSITH B

Discipline code: (CCh) ECSF 2211-24

Name of the discipline: Etiquette and culture
of service

Number of academic credits: 5

Prerequisites: Fundamentals of the hospitality
industry

Postrequisites: «Bar business», «Organization
of production and service in the restaurant
business»

Brief description of the course: the formation
of the concept of the culture of service and
etiquette, the culture of communication.
Psychological culture of hotel and restaurant
service. The discipline masters the ethical
culture of hotel and restaurant service, as well as
the culture of hotel and restaurant service, types
of etiquette, culture of communication.
Characteristics of business communication and
etiquette of business conversations, business
meetings, negotiations.

Result of the discipline: the concept of ethics,
its content and main categories;

features of intercultural communication, taking
into account ethnic, religious and cultural
differences; features of ethics and etiquette in
foreign countries; ethical norms and principles
of communication in everyday and professional
activities demonstrate respect for people,
tolerance for another culture; apply in everyday
life and in professional activities ethical norms
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KOpCeTy; KYHAETIKTI emipae MXoHe Kociom
KBI3METTE  aJaMHBIH  ajamfa,  KOFaMfa
KATBIHACBHIH PETTEHUTIiH 3THUKAJBIK HOpMaJlap.bl
KOJIIaHyFa, QJIEyMETTiK MiHe3-KYJIBIK
HOpPMaJaphlH CaKTayFa; MiHIETTep Heri3iHae

MTOBCCTHEBHON JKM3HH W B NpodecCHOHATHHOU
JIEeSTEIbHOCTH JTHYECKHE HOPMEI, PETYIHPYIOIIIe
OTHOIIICHUE YEJOBEKa K YEJIOBEKY, K OOINECTBY,
cOOJIOIaTh  HOPMBI  COIMAJIBHOTO  TOBEACHUS;
o0ecrnednBaTh MEXINIHOCTHBIE B3aHMOOTHOIIEHHS C

governing the attitude of a person to a person, to
society, comply with the norms of social
behavior; ensure interpersonal relationships
taking into account the socio-cultural
characteristics of communication with the ability

ONICYMETTIK ©3apa ic-KMMbLI KaOUIETTLNIrIMEH | y4eTOM  COLMAJIbHO-KYJIBTYpPHBIX  OocoOeHHocteit | to social interaction based on accepted moral
KapBIM-KaThIHACTHIH QIIEyMETTIK-MOICH! | OOIICHUS CIOCOOHOCTHIO K conmansHoMy | Standards, social standards; teamwork skills,
CPEKILEIIKTEPiH €CKepe OTBIPHIIN, TYJIFAapasblK | B3aHMOJCHCTBHIO HA OCHOBE MPUHSITHIX effectively communicate with colleagues,
@3apa KapbIM-KaThIHACTAP/Ibl KAMTAMAChI3 €Ty | MOPaJIbHBIX ~ HOPM,  COLMAIbHBIX  CTAaHAApTOB; | Management, consumers
MOPAJIbJIBIK HOpMaap, QJICYMETTIK | HABBIKAMH PAa0OThI B KOJUICKTHBE, S((EKTUBHO
CTaHIapTTap;  YKbIMIAA  JKYMBIC  icTey | OOIIAThCs c KOJUIETaMH, PYKOBOJICTBOM,
JMaFaplIaphl, OpiNTecTepMeH, OaCIIBUIBIKIEH, | TOTPEOUTEISIMH.
TYTHIHYIIBIJIADMEH  THIMAI ~ KapbIM-KaThIHAC
xKacay

15 Monnin koawr: (TK) MTM 2211-24 Kox  mucuummmuer. (KB) CPR  2211-24 | Discipline code: (CCh) FCR 2211-24

IIon araybl: MelipamxaHanapiarbl TaMaKTaHy

MOJIEHUETI

AkageMUsUIBIK KPeTUTTEP KojdeMi: 5
IIpepexBu3snTTEp: «OHBIH-CaybIK
WHYCTPHUSACHD)

MocTpexBuszntrep: MIMB undpakypbuibiM

KypcrbiH KbICKalIa cHNATTaMachl: CEPBUCTI
KbI3MET TYpi petinme 3epaeney,
KOKETTUIIKTEPAI Tajjay, MelpamxaHa KoHE

KOHAK YW WHIYCTPUSACHIHIAFBI  QJIEYMETTIK
KBI3BMETTEP, KOJIKTeTri CEpPBHC, XOCTENJEp
KBI3METI, TaMaKTaHy/Ibl yHBIMIACTHIPY,
KeHecTepre, KoH(EpeHLUsIapra, KepMesepre
CEepBHCTIK  KBI3MET KepceTy. byn moH
MelipaMxaHajap/a TaMaKTaHy MOJCHHUETIHIH
HEri3JepiMEH  TaHBICYAbl  JKOHE  OJIap[Ibl
YUBIMIIACTBIPYBL, TaMaKTaHy
KOCIMOPBIHAAPhIHA ~ KOWBUIATHIH — TalanTap.ibl
KAMTH/IBL.

HaumenoBanne qucuumimabl:. KynasTypa nutanus
B pecTOpaHax

KonuyecTBo akageMH4eCKUX KpPeIUTOB: 5
IIpepexBu3uThl: «MIHIYCTpHS pa3BICUYECHUN»
MocTpexBusutol: Uadpacrykrypa B PAI'D
Kpartkoe onucaHue Kypca: u3yueHHE cepBHca Kak
BUJ  JCSTENbHOCTH,  aHalU3  MOTPeOHOCTEM,
COLIMAJIBHBIE YCIYTH B PECTOPAHHON M FOCTUHUYHOM
HHIYCTPUHU, CEPBHUC Ha TPAHCIOPTE, IEATEIbHOCTH

XOCTEJIOB, OpraHM3alig  [HTaHUs, CEPBHUCHOE
o0CITy>KUBaHNE COBEIL[AHU, KOH(pepeHLui,
BBICTaBOK. JlaHHasg JAWCHWIUIMHA TIPEAojaraeT

O3HAKOMJICHUE C OCHOBaMHW KYJBTYPblI IHWTAHUA B
pecTopaHax W WX OpraHu3anus, TPeOOBaHUS K
npeanpuATUAM NATAHUA.

Pe3yabTaT 00yueHHs1 TUCHUILUIMHBI. 3CTETHUYCCKUX
TpeOOBaHMI K apXUTEKTYpe, UHTEPhEpPY U peKjame
MPEANPUITHH OOIIECTBEHHOTO MUTAHUS;, OCHOBHEIC
TpeOOBaHMSI K  TOATOTOBKE  OOCITY)KWBaHWS,

Name of the
Food culture in restaurants
Number of credits: 5
Prerequisites: «Entertainment industry»
Postrequisites: Infrastructure in RDGB

Brief description of the course: the discipline
is the study of service as an activity, needs
analysis, social services in the restaurant and

discipline:

hotel industry, transport service, hostel
activities, catering,  servicing  meetings,
conferences, exhibitions.  This discipline

involves familiarization with the basics of food
culture in restaurants and their organization,
requirements for catering enterprises.

Result of the discipline: aesthetic requirements
for architecture, interiors and advertising of
public catering establishments; basic
requirements for service preparation;
professional use of requirements for various
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IIoHHIH OKY HOTHIKeci: KOFaMIBIK TaMaKTaHY
OPBIHJIAPBIHBIH COYJIETiHE, HHTEphepiHe >KOHE

JKapHaMachblHA  KOWBUIATBIH  3CTETUKAJIBIK
Tajanrtap, KbI3METTi JalbIHIayFa KOHBUIATHIH
HeTi3ri  TajmamTap, KOHaK  YVHIep  MeH

MelipamxaHanap KaOABIKTapbIMEH —LEeXTepai
xobamnaif anmaapl. Ycren OanTayblHBIH OpTYpIi
TYpJiepiHE KOWBLIATBIH TalanTapbl, KbI3MET
KOPCETY/IiH apHaWbl SiCTEePiH KociOM KoimaHy;
HIETENIIK TypUCTEpli KaObUimay j>KoHE oJlapra
KBI3MET KOpPCETy epeKeNepiH cakTay; Herisri
TaMaKTaHABIPY KbBI3METTEPiH TaHIAy JKOHE
KepceTy, COHAal-ak  MeWpaMXaHaJlapJarbl
KoCiOM KbI3MET KepceTy OOMBIHIIA KhI3METTI

JMaiiplHAayFa KOWBUIATBIH HETI3ri  Tamamrap,
Herisri  OimiM MeH HaKThl JaFabUIapIibl
KepceTe/Ii.

MPOECCHOHATTLHOE HCIOJIb30BAHNE TPEOOBAaHUN K
Ppa3INIHBIM BUJIAM CEpBUPOBOK CTOJIOB,
CHeIUATEHBIM MeTOoAaM 00CITy)KUBaHUS;
COOTBETCBHE TMpaBHJaM IpHeMa M OOCIYKHBaHUS
WHOCTPAHHBIX TYPHCTOB; JIEMOHCTPHPYET 0a30BbIC
3HaHUs U OTpe/ieIeHHbIE YMEHHUS B BEIOOpE U Mojaue
OCHOBHBIX YCJIYT O6IH€CTBCHHOFO INUTaHuA, a TaKXKC
po(hecCHOHATBHOTO OOCITYKUBaHUS B PECTOPaHAX.

types of table settings, special methods of
service; compliance with the rules of reception
and service of foreign tourists; possess the skills
to analyze and interpret information in a variety
of domestic and foreign sources. Demonstrates
basic knowledge and specific skills in the
selection and presentation of basic catering
services, as well as professional service in
restaurants, basic requirements for service
preparation.

16

Monnin koawi: CKK)MIMB SKKS 2212-24
IMon araybr: MIMDB cepBuci >koHE KbhI3MET
KOPCETY CTaHAapTTaphl

AKageMUsUIBIK KPEeTUTTEP KojdeMi: 5
IIpepexBusutTep: MelipamxaHna JKOHE
MeiiMaHxaHa/1a KbI3MET KOpCeTy TeXHOJIOTHACH
MocTpexBuzutrep: MIKB  oObekrinepine
KOMBUIATBIH 3MUAEMHUOIOTHSIIBIK HOpMaJiap MEH
Tajanrap, «MeiipamxaHa ousHeci
KOCITIOPBIHIAPBIHBIH OHJIPICIH YHBIMIACTHIPY»
Kyperoin KbICKAIIA CUMATTAMACHI:
MelipaMxaHa JKOHE KOHaK Yi Ou3HeciHze
KBI3MET KOpCEeTy JKOHE KbhI3MET KOpPCEeTy
CTaHIAPTTAPbIH TEXHUKAIBIK perTeyain
YUBIMAACTBIPYIIBIIBIK  HETi3iH 3eprrey. [lon
MelipaMxaHa MEH KOHaK yire KbI3MeT
KOpCEeTyIer1 MEMJICKETTIK CTaHIAPTTHIH

Koa qucuumiaunbi: (VK) SOS RDGB 2212-24
HaumeHnoBaunue JMUCIHUILIIMHBI: CrannapTsl
oOciryxuBanus 1 ceppuca B PIII'b

KoanuecTBo akajeMu4ecKUX KPEIUTOB: 5
IIpepexBu3utel: TexHomorus OOCTYyXMBaHHUS B
pecTopaHax ¥ TOCTHHHIIAX

IocTpeKBU3UTHI: DMUIEMUOIOTHUESCKIE HOPMBI H
TpeboBanust k oObekTam PJII'b, «Opranmszanus
MPOU3BOJCTBA IpeAnpUATUR PEeCTOpaHHOTO
OusHeca»

Kpartkoe onucaHue
OpraHU3alMOHHOMN OCHOBBI TEXHUYCCKOIO
peryIupOBaHMs  CTAaHAAPTOB  OOCIYXWBaHUA |
CEpBHCa B PECTOPAHHOM U TOCTHHUYIHOM OM3HECE.
HucuuminHa  u3ydyaeT  HOPMATUBHYIO  OCHOBY
rOCyJapCTBEHHOI'O CTaHAapTa B PECTOPAaHHOM W
TOCTHHHYHOM  OOCIYXUBaHWUH, TOCYIapCTBEHHOE

Kypca: U3y4eHHe

Discipline code: (UC) SSS RHB 2212-24

Name of the discipline: Standards of service
and service in the Restaurant and Hotel Business
Number of academic credits: 5

Prerequisites: Fundamentals of entrepreneurial
activity in the restaurant and hotel business
Postrekvizity: Epidemiological norms and
requirements for RDGB facilities, «Organization
of production of restaurant business enterprises»
Brief description of the course: the discipline
is to study the organizational basis of technical
regulation of service standards and service in the
restaurant and hotel business. The discipline
studies the regulatory framework of the state
standard in restaurant and hotel services, state
regulation and management in the field of
standardization, certification and licensing of
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HOPMATHBTIK HETi3iH, MelpamMxaHa MEH KOHaK

Y# CepBHCIH CTaHmapTTay, cepruduxarray
JKOHE JIMIICH3USJIAY CaJIaChIHAAFhI MEMIICKETTIK
peTrTey MeH Oackapyabl, ceprudurarray
caJlaChIHAFbI MEMJIEKETTIK OaKpIIaY B!
3epAeIeii.

onnin oxky wotmkeci: HCO 9000,

TEXHOJIOTHSIIAPABl  TAMBITY JKOHE KACIMKEpIiK
cama MEHEeKMEHTI XYHWeCiH eHrizy OoWbIHIIa
cama MEHEPKMEHTI KyHenepiH camy Oineni.
Kacinoperaparer MICO 9000 coiikec cama
MEHEPKMEHTI KyheciH MIPUHIUATITEPIH
naiianana amajpl; KOCIMOPBIH CTaHAapTTapra
KOJIIaHBLIATBIH JKYHENl TeKCepyal JkoHe Oacka
Ja HOPMAaTHBTIK KYXKaTTaplIbl XKy3ere achelpy
JAFIBICHl 0ap; KOCIMOPBIHAA cara MEHEeHKMEHTI
KYHECIH eHTi3y KY3bIPETiH any

perynupoBaHne ®W  yIpaBlIeHWEe B  oOmactu
CTaHIAPTH3AINH, CEPTUPUKANNA U JINIICH3UPOBAHUH

pecTOpaHHOTO u TOCTUHHYHOTO cepBuca,
roCy1apCTBEHHBIH KOHTPOJIb B obmactu
CePTU(HUKAIINH.

PesyabTaT 00ydYeHMs ~ AUCHHUIUVIMHBI.  3HATh

[IOCTPOEHHUSI CUCTEM MEHeIKMeHTa KayecTBa 1o MC
HNCO 9000, TexHONMOTHIO Pa3pabOTKH W BHEAPCHHS
CHCTEMBbl MEHEIKMEHTa KauecTBa Ha MPEIONPHUSITHH,
YMEThb HUCII0JIB30BaTh IIPUHIHAIIBI CHUCTEM
MeHeKkMeHTa kadectBa mo MC HMCO 9000 Ha
MPEaNpUSITHY,; UMETh HAaBBIKU OCYIIECTBICHUS
CUCTEMAaTUYECKOM TIPOBEPKUH IPUMEHSAEMBIX Ha
NPEANPUATHH CTaHAAPTOB U APYTHMX HOPMATHUBHBIX
JOKYMEHTOB; IMPHOOPECTH KOMIIETECHIIMIO BHEAPCHUS
CHCTEMBbl MEHEPKMEHTA KauecTBa Ha IPEANPUATHH

restaurant and hotel services, state control in the
field of certification.

Result of the discipline: know the construction
of quality management systems according to
ISO 9000, the development of technology and
the introduction of a quality management system
in the enterprise; be able to use the principles of
quality management systems according to 1SO
9000 at the enterprise; have the skills to
implement systematic checks applied in the
enterprise standards and other regulatory
documents; acquire competence implementation
of quality management system in the enterprise
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MMannin xoawi: (TK) MIMB SL 2212-24
Mounin arayel: MIKbB-ga ceprudukarray
MKOHE JIMLEH3UsIay

AKkaieMUSIJIBIK KpPeAUTTep KojeMmi: 5

IIpepexBusurrTep: MelipamxaHna JKOHE
MeWMaHXaHaJa KbI3MET KOPCETY TEXHOJIOTHUSICHI
IMocTpexBU3UTTEP: «MIMB-na Tangay
oxicTepi»

Kypcerbig KbICKAIIIA CHIIATTAMACHIL:
ceprudukarray, OHBIH  ©HIM  camachlH
apTThIpyJarbl  Peii  JKOHE  XallbIKapablK,

allMaKTBIK >KOHE YIITTHIK JIEHreilie Aamybl.
Hotmwxkecinae OiiM anmymibl KbI3MET KOPCETY
CalachlH JKOHE CEPBHUC WHIYCTPHUSCHIHIAFEI

TYTBIHYIIBIHBI KOPFayabl aHbIKTaiapl. CepBHUC
WHAYCTPUACBIHAA  MIHIETTI  JKOHE  epiKTi
cepTuduKarTay. Jlunensusnay YFBIMBI.

Kon mucuumaunst: (KB) SL RDGB 2212-24
HanmMeHoBaHUe JTUCHUIIIUHBI:

Ceprudukanus u muieHsuposanue B PJII'b
KonauyecTBo akageMu4eCKHX KpeaIuToB: 5
IIpepexBu3utnl: TexHonorus oOCTYXKUBaHHUS B
pecTopaHax U TOCTHHHIIAX

IMocTpexBusuThI: «MeToasl ananmsa B PIT'b»
KpaTtkoe ommcanme Kypca: ceprudukanus, eé
pOJIb B HOBBIIEHUH KaYeCTBA MPOAYKIIUHU U PA3BUTHE
Ha MEXIyHApOIHOM, pETHOHATTEHOM u
HALlMOHAJIbHOM YPOBHSIX. B pesyibrare
o0yyarorecs onpeaesnseT KayecTBO YCIyT U 3aIlinTa
moTpeduTens B MHAyCTpuH cepuca. (OO0s3arenbHas
U J00poBONbHAS cepTHUKAUS B WHIYCTPUH
cepBHCa. [Tonsatue JUUEH3UPOBAHUS.
JIueH3upoBaHuE yCIyT.
PesyabTaT 00yuyeHus

JUCHMIIJIMHBI. OCHOBBI

Discipline code: (CCh) CL RDGB 2212-24
Name of the discipline: Certification and
licensing in RDGB

Number of academic credits: 5

Prerequisites: Fundamentals of entrepreneurial
activity in the restaurant and hotel business
Postrequisites: «Methods of analysis in
RDGB»

Brief description of the course: the discipline:
certification, its role in improving product
quality and development at the international,
regional and national levels. As a result, the
student determines the quality of services and
consumer protection in the service industry.
Mandatory and voluntary certification in the
service industry. The concept of licensing.
Licensing of services.
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Pepaxmms 1

KpizmerTepi numeH3usay.

IlonniH oKy HITH:Keci: MeiipamxaHa Om3Heci
MEH KOHaK YH Owu3HeciHmeri cepTtudukarray
XKOHE IMIICH3UsIAy Herizfepi;  MelpamxaHa
JKoHe KOHaK Vi Om3HeciHIe cepTuduKarTay
KOHE JIMUCH3WsUIAY  HETi3ZepiH  KOJJaHy;
MelipaMxaHa JKOHE KOHAaK Yi OwusHeciHzae
cepruduKaTTay *KoHE JTHUICH3UIAY HETI3JepiH
YHBIMIACTBIPY JKOHE KOJJaHy JarbUIAPbIHBIH
00Jybl; MelipamxaHa OW3HECI MEH KOHaK Yi

CepTU(GHKALINN U JINIEH3UPOBAHKS B PECTOPHAHHOM
Jelle U TOCTHHHYHOTO OW3Heca; MPUMEHATH OCHOBBI
CepTHU(UKANU U JINIICH3UPOBAHKS B PECTOPHAHHOM
Jene W TOCTHHWYHOro OW3Heca, WMETh HaBBIKH
OpraHu3aIuu u HCIIOIL30BAHMS OCHOB
CepTHU(UKANY U JUIECH3UPOBAHUSI B PECTOPHAHHOM
Jieie ¥ TOCTUHUYHOTO OH3HECa;

MOHMMATh CYIIHOCTh W COLHAIbHYIO 3HAYMMOCTh
OCHOB  cepTH(UKAIMK W  JIMICH3UPOBAHUS B
PECTOPHAHHOM JieJie U TOCTHHUYHOTO OH3HEeca.

Result of the discipline: basics of certification
and licensing in the restaurant business and hotel
business; apply the basics of certification and
licensing in the restaurant and hotel business;
have the skills to organize and use the basics of
certification and licensing in the restaurant and
hotel business; understand the essence and
social significance of the basics of certification
and licensing in the restaurant business and hotel
business.

OusHeciHeri ceprudukarray JKOHE
TMUIEH3USNIay  HETI3JEepiHiH ~ MoHI MEH
QJIEYMETTiK MOHIH TYCiHY.
18 Monnin  womsr: (TK) KiB  2213-24 | Kon  amcummaumnbi: (KB)  BiG  2213-24 | Discipline code: (CCh) BHi 2213-24
Ionuin aTraybl: Konarokansuislk | HauMeHoBaHHe JUCHUILIUHBL: Name of the discipline: Branding of the
WH]YCTPHSCHIH/IAFbI Openauur | BpenauHr HHIYCTPHH rocrenpuumcTBa | hospitality industry

AKaJeMHsJIBIK KPeTUTTEP KoJIeMi: 5
IIpepexBusurTep: MelipaMxaHa >KOHE KOHAK
yit OM3HeciHAeTi MapKEeTHHT
IocTpexkBU3UTTEP: «MIMB-pna
omicTepi»

KypcTbiH KbicKama cunatramachbl: [loHHIH
MakcaTbl KOHaK YH, MelipaMxaHa >KoHe TYpPHCTIiK
camasa OpeHAaTepAi  KYpy, JaMmbITy JKOHE
Oackapy NpPUHLIMOTEPI MEH SIiCTEpiH YHpeTy.
By moH OpeHAWHT, OHBIH KIMEHTTEPIi TapTy

Tangay

MEH cakTayJarbl peili, KOHAKXaHIbLIBIK
WHIYCTPHUACHIHAA OpEHATEP/l KaIBIITACTHIPY
XKOHE OKBUDKBITY OIicTepi Typaisl Oimim

KEILIEHIH KaJIbIITACThIPAIbI.

IIoHHIH OKY HOTHMIKeCi: TypH3M callachHIHIAFbI
MapKETHHTTIK CTpaTerusiap MEH
Oarmapnamanappl  93ipieyre JKOHE CHTi3yre
KaOUTIeTTi; TEXHOJOTHSUIBIK WHHOBAIHSIIAPIBI

KoauyecTBo akageMHu4eCKHUX KpPeIUTOB: S
IIpepexkBu3uTBI: MapKEeTUHI B PECTOPAHHOM H
TOCTUHUYHOM OU3HECEe

IMocTpexBusuThI: «MeToasl ananmsa B PIT'b»
KpaTkoe ommcanme kypca: Llenpio AMCHMTUIMHBI
SIBJISIETCSI M3YYUTh HPUHLMIBI U METOJbI CO3JAaHMUS,
pa3BUTUS W YIpaBlieHUS OpPEHIOB B TOCTHHUYHOM,
pecTopaHHON u TypucTHYeckou cdepe. JlanHas
JUCLUUIUIMHA (OPMHUPYET HABBIKM O OpEHAWHTE, ero
posM B IPUBICYEHUM U YJIEPKAHUU KIUEHTOB,
MeToAax (hOPMUPOBAHUS U MPOJIBIKEHHS OPEHIOB B
WHIYCTPUU TOCTENPUUMCTBA.

Pe3ysabTaT 00y4eHusi IMCHMIUIMHBI. CIIOCOOEH
pazpabareiBaTh ¥ BHEIPSITh  MapKETHHIOBBIE
CTpaTerMl ¥ TporpaMMbl B cdepe TypHu3Ma,
CHOCOOEH YIPAaBIATh BHEAPEHUEM TEXHOJIOTMUYECKHX
MHHOBALIUH ¥ COBPEMEHHBIX

MH(OPMAITMOHHBIX u KOMMYHHKATHBHBIX

Number of academic credits: 5

Prerequisites: Marketing in the restaurant and
hotel business

Postrequisites:
RDGB»

Brief description of the course: The purpose
of the discipline is to teach the principles and
methods of creating, developing and managing
brands in the hotel, restaurant and tourism
sectors. The discipline forms a complex of
knowledge about branding, its role in attracting
and retaining customers, methods of brand
formation and promotion in the hospitality
industry.

Result of the discipline: able to develop and
implement marketing strategies and programs in
the field of tourism; is able to manage the
introduction of technological innovations and

«Methods of analysis in
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Kartanor »sieKTHBHBIX JUCITHAIIINH Penmakimsa 1
JKOHE  Kasipri  3aMaHfBl  MHHOBAIIUSAIAPB! | TEXHOIIOTHI UL obecmeuennst | modern  information and  communication
CHTI3yMl  Typu3M cajachl OOBEKTUIEPiHIH | KOHKYpEHTOCIOCOOHOCTH 00BeKTOB cdhepbl Typusma; | technologies to ensure the competitiveness of
0ocekere KaOUICTTUTINH KaMTaMachl3 €Ty VIIiH | yMeeT pa3pabaThiBaTh MapKeTHHroBble KoHuernuuu | tourism facilities; able to develop marketing
aKnapaTThIK KOHE KOMMYHHMKATHUBTIK | TIPSIIPHUITHI chepbl Typr3Ma U pealn3oBbIBaTh X ¢ | concepts for tourism enterprises and implement
TEXHOJIOTHSUIAP/bI,  TYPU3M  CaJachIH/IAFbl | HCIOIb30BAHUEM uadopmarmonsro- | them using information and communication
KOCITOPBIHAAPABIH MapKETHHITIK | KOMMYHHKAIMOHHBIX CPEACTB means

TY)KBIPBIMIAMAIAPBIH  d3IpJICH KOHE OJIap.Ibl
aKIMapaTTHIK-KOMMYHHUKAIMSITBIK, — KYpallaapsl
naiaaHa OTBIPHIN iCKe achlpa alajbl
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Monnin xoasl (TK) TM 2213-24

IMonnin aTaysl: Typu3m MapKeTHHT1
AKaieMHUSUIBIK KPeTUTTEP KoJjeMi: 5
IIpepexBusurTep: MelipaMxaHa >KOHE KOHAK
y# OM3HeciHaeri MapKeTHHT
HocTpexkBu3urrep: «MeiipamMxana OuzHeECI»,
«KP-FBI CEpPBHUCTIK KbI3MET

KypeTsiH KbICKama cHNATTaMachl: TYpU3M
MapKeTUHT1 YFBIMJIApbl, COHBIMEH KaTap Kasipri
3aMaHfbl MAapKETHHITIH TYKbIpbIMAaMalapsl,
olicteMeci  MEH  NPaKTHKAIBIK  dficTepi.
Hotmxecinae Typu3M MapKeTHHTIHIH oIeMIIiK
ToxipuoOeci 3eprreneni. bacekenecTepaeH achim
TYCyTre, HapbIKTBIH OONaIlaKk TeHACHUUSIAPbIH

Oospkayra, JKapHaMaHbI JKAKCapTyFa,
TYTBIHYIIBIIAPABIH  QNANBIFBIH  HBIFAUTYFa
JKOHE  CATBUIBIMJIBI  apTThIpyFa  MYMKIHJIK
OepeTiH  Tocimiep,  Kypammap,  9icrep,
MTPAKTHUKAJIBIK )KYMBIC TYPJIEPI.

ITonnin OKy  HOTH:IKeCi: CTpaTErUsIIbIK
MapKeTHUHT neHoepine ouzHec
KaXKETTUTIKTEPiH, MYMKIHAIKTepiH KOHE
0OCEKeNeCTIKTI  Tanjgay OKeHIHIEeri Herisri
epexenep; KOCIMOPBIH/IA HapbIKKa

OarmapilanraH JaMy CTPATETHSICHIH 9d3ipiey

Koa qucuumnunsl: (KV) MT 2213-24
HaumenoBanue JUCIUILINHBI
TypHu3Ma

KoauuyecTBO akajeMH4eCKUX KPEIUTOB: 5

MapkeTuHr

IIpepexkBu3uTbl: MapKEeTUHI B PECTOPAHHOM H
TOCTHHUYHOM OH3Hece
IMocTpekBU3UTHI: «PecTopaHHbIii Ou3HECY,

«CepBucHas nearenbHocTh B PK»

KpaTkoe ommcanme Kypca: SBISETCS TOHSITHS
MapKEeTHHra TypU3Ma U KOHLEIMLUU, METOI0JIOTHS, a
TaKK€  [PAKTUYECKHE IPUEMBI  COBPEMEHHOIO
MapkeTuHra. B pesynbrare uzydaercss MUPOBOM OIBIT
MapkeTuHra TypusMa. [logxoabl, HHCTPYMEHTHI,
METOIbL, (hopMeI MIPaKTUYECKON paboThL,
IIO3BOJISOLNE MIPEB30UTH KOHKYPEHTOB,
npenyragats Oyayliue TeHIESHIIMN PhIHKA, YIyYIIUTh
peKiIaMy, YKpENnuTb JOSUIBHOCTh MNOTpeOHuTened wu
YBEJIUYIHUTD MPOTAKH.

Pe3yabTaT o0O0y4eHUs IMCHUILUIMHBI. OCHOBHEIC
IOJIOXKEHUS o aHaIu3y noTpeOHOCTEH,
BO3MOXKHOCTEW OW3Heca M KOHKYPEHIIMHM B paMKax
CTPATErn4ecKoro MapKETHHIa; 0COOEHHOCTH
pa3pabOTKH OPUEHTHPOBAHHOHN HA PBIHOK CTpaTeruu
pa3BUTUsA Ha npeanpusTHH. OLEHUBAaTh PBIHOYHYIO
CUTYALMIO; IIPOBOJIUTh MapKETHHIOBBIE

Discipline code: (CCh) TM 2213-24

Name of the discipline: Tourism Marketing
Number of academic credits: 5
Prerequisites: «Entertainment industry»

Postrequisites: «The restaurant industry»,
«Service activities in the Republic of
Kazakhstany

Brief description of the course: the discipline
is the concepts of tourism marketing, as well as
the concepts, methodology and practical
techniques of modern marketing. As a result, the
world experience of tourism marketing is being
studied. Approaches, tools, methods, forms of

practical work that allow you to surpass
competitors, predict future market trends,
improve advertising, strengthen consumer

loyalty and increase sales.

Result of the discipline: Key considerations for
strategic marketing analysis of business needs,
opportunities, and competition features of
developing a market-oriented development
strategy at the enterprise. Assess the market
situation; conduct market research; assess the
competitiveness of the enterprise and ways to
improve.  Practical  skills of creative
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epexmenikTepi. HapeIKTHIK Karmaiaer Oaranay;
MapKETHHTTIK 3epTTeynep KYpTi3yre;
KOCIOPBIHHBIH 0oCeKere KaOUISTTUIIrH KoHE
apTTHIPY KOJAApBIH Oarayay. AJIBIHFaH OUIiM

MCEH MapKEeTHHTTIK 3epTTeynepai
IIBIFAPMAIIBUTBIK KAJBUIAY/IBIH MTPAKTHKAIBIK
Jlar ApuIaphl.

HUCCJIICAOBAaHUA, OLICHHUBATDH KOHKprHTOCHOCO6HOCTL
NpeanpuATUs W IMYTU ITOBBIILICHUA. HpaKTI/I‘IeCKI/IC
HaBbIKM  TBOPYECKOTO 0606IHCHI/I$I IMOJTYYCHHBIX
3HAHUM U MapKCTHUHI'OBBIX HCCIICIOBAaHUM.

generalization of acquired knowledge and
marketing research.
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onnin koapl: (TK) KYKMTB 3214-24
IIou aTaybl:

KoHak yi#l KocCIMOpHIHIApBHIHBIH MaTepHalIbl-
TEXHUKAJIBIK 06a3achl

Kpenur xesemi: 5

IIpepexBusurrep: «MeiipamxaHa JKOHE
MeiiMaHxaHaa KbI3MET KepceTy
TEXHOJIOTHSICH)

MocTpexBusnTTep: Meiipamxana Ou3Heci
Kypersin Kbickama cunarramachbl: [[oHHIH
MaKCcaThl KOHAaK i KeILIEHICPiHIH
MaTepHAAbIK-TEXHUKAIBIK 0a3achlH Maiifanany
OOMBIHIIIA TEOPUSUIBIK OLTIMII KAJIBIITACTBIPY
Ooompim  Tabemanel.  [lon  Kowak  yiepni
xKoOanayiblH, TEXHHMKAJbIK IMalifajaHyIblH
Heri3ri MIPUHIIATITEPIH; FUMapaTTapra,
TEXHUKaNbIK  KaOJbIKTapra,  KOHAaK Y
KOCIMOPBIHAAPBIHBIH  TIPIIUITiH  KaMTaMachl3
€Ty OKydenepiHe KOWBUIATBIH TajanTapAbl
seprreiini.  bimiM  amymbel  KOHaK Y
KeUIeHepiHIH  YH-kKaiimapeiH — Oe3eHaipyre
KOUBUIATBIH TaJaNTapAbl KOJAaHa anajbl KoHE
oNapAblH KIHEHTTEePAlI TapTyFa ocep eTy
JIOPEXKECIH Tanaai aaabl.

IIonHiH OKY HOTHM:Keci: KOHaK yiiep MeH
TYpPHUCTIK KeLIeHaep FUMapaTTapblHa
KOWBUIATHIH TaJlalTapabl Oiesi; KOHAK YHiep

Koa nucuunimnsi: (KB) MTBGP 3214-24
HaumeHoBaHue IMCHUILUIMHBI:
MarepuanpHo-TeXHHUYEeCKass ~ 0a3a
NpEAIPUATHNA

KosmyecTBo akageMuyecKUX KPeaUTOB. 5
IpepexBu3utnl: «TexHomorus oOCITYy)KMBaHUS B
pecTopaHax ¥ TOCTHHHUIIAX»

MocTpexBu3nTHI: PecTOpanHbIil OM3HEC

Kpatkoe omucanme kypca: llenpo AHCHMILTUHBI
siBIIsieTcs: POPMHUPOBAHNE TEOPETUUECKUX 3HAHHUN MO
IKCIUTyaTallid ~ MaTepPHalbHO-TEXHUUYECKOH  0a3bl
FOCTUHUYHBIX  KOMIUIEKCOB. B mucnunmiuhe
M3y4aloTCd OCHOBHBIE NMPHUHIIMIIBI MPOEKTUPOBAHUS,
TEXHUYECKOW SKCIUTyaTallud TOCTHHMIL, TPeOOBaHMS

TOCTUHHUYHBIX

K  3JaHdsAM, TEXHHUYECKOMY  00OpyIOBaHUIO,
CUCTeMaM KU3HEOOECTICUeHUS TOCTUHUYHBIX
npeanpuatuii. OOydaromuecs yMeeT MNPUMEHSTh
TpeOOBaHHUS K oopmIteHUIO MIOMEIICHUH
FOCTUHMYHBIX  KOMIUIEKCOB U  aHAJIU3UPOBATH

CTETIeHb WX BIUSHUS HA NIPUBJICYECHNE KIHEHTOB.
PesyabTaT 00yueHMs  AUCHMIUVIMHBI.  3HAET
TpeOOBaHMsSI K 34aHUSIM TOCTUHHII M TYPUCTCKHX
KOMILJICKCOB; ~ CHUCTEMBI— XH3HEOOECIEeYeHUs! U
HWH)KEHEPHO-TEXHUYECKOe 000pyI0BaHNE TOCTUHHILL U
TYPUCTCKHUX KOMILIEKCOB, TpaBwiia ux
JKCIUTyaTallud. YMEET HCIOJIb30BaTh  CHCTEMBbI
XKHU3HeoOecrieueHnss U 00OpYAOBaHHUS TOCTHHUL M

Discipline code: (CCh)
MTBHC 3214-24

Name of the discipline:

Material and technical base of hotel companies
Number of credits: 5

Prerequisites: «Fundamentals of
entrepreneurial activity in the restaurant and
hotel business»

Postrequisites: The restaurant industry

Brief description of the course: The purpose of
the discipline is the formation of theoretical
knowledge on the operation of the material and
technical base of hotel complexes. The
discipline studies the basic principles of design,
technical operation of hotels; requirements for
buildings, technical equipment, life support
systems of hotel enterprises. The student is able
to apply the requirements for the design of the
premises of hotel complexes and analyze the
degree of their influence on attracting customers.
Result of the discipline: knows the
requirements for the buildings of hotels and
tourist complexes; life support systems and
engineering equipment of hotels and tourist
complexes, rules for their operation. Will be able
to use life support systems and equipment of
hotels and tourist complexes to ensure the




AO «Ka3axckuii yHuBepcHTeT TeXHOJOTHH U OM3Heca

uM. K.Kynaxxanosa»

I 17.7.19-2022

Karanor »3aeKTUBHBIX TUCIUTLIMH
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MEH TYPHCTIK  KEmeHIEpHiH  TIPIIUTIKTI
KaMTaMachl3 €Ty JXyWeJepi MEH HHXEHEpIIiK-
TEXHUKANBIK XaOABIKTaphl, oNapbl Mainanany
epexenepi. Konak yimep MeH TypHUCTIK
KEeNICHISPAIH THIHBIC-TIPIIUITIH KamMTaMachi3
€Ty JKoHe >KaOIpIKTay >KyHelepiH KOJIaHyabl
OlJieci3; aKnmapaTThl )KUHAY, OHJICY KOHE Tallaay
JNAaFAbUIapbIH  WTEpyAi  KOHE KOHaK Y
KOCIMIOPHBIHBIH, ~ KBI3METIH  MaTepHaNIbIK-
TeXHUKAJIBIK KaMTaMachl3 €TyAi KepceTesi;
KOHAK yi KOCITOPHBIHBIH KbI3METIH
SKOHOMHKAJBIK TaJmayJblH Oarmapiamanapsl
MEH OJiCTEeMENEPiH cayaTThl XKOHE HETi3/IeNITeH
TYpAe d3ipieii oiny.

TYpPUCTCKUXKOMIUIEKCOB IS o0ecredeHus: komdopTa

NPOXKMBAIOIINX; IIOKa3bIBAaeT BIAJCHHE HABBIKAMH
cbopa, 00paboTkM U aHanu3a WHGOPMALUU U
obecreueHue MaTepUaIbHO-TEXHUYECKOTO
obecrieueHust JeATEITbHOCTH TOCTHHHYHOTO
OpPEANpPUSATHS; YMEET TPaMOTHO M OOOCHOBAaHHO
pa3pabaTtbiBaTh NIPOrpaMMBbl u METOUKHU
IKOHOMHUYECKOTO aHam3a JeSATEIbHOCTH

TOCTUHUYHOTO ITPECAIIPUATHUA.

comfort of residents; shows skills in collecting,
processing and analyzing information and
providing logistics for the activities of a hotel
enterprise; be able to competently and
reasonably develop programs and methods of
economic analysis of the activities of the hotel
enterprise.
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IMonnin koabl: (TK) KUB 3214-24
Ilon araysr: Konak yit OusHeci
Kpenur xesemi: 5

IIpepexkBusurrep: «MeiipamxaHa JKOHE
MeliMaHxaHaia KBI3MET KopceTy
TEXHOJIOTHSIChD)

IMocTpexBu3nTTEp: «Meiipamxana OHu3HECI»,
«bankerrep MEH KaObLIIaynapIpt
YHBIMIACTBIPY»

KypcThiH KbicKama cumarramachl: [IoHHIH
MaKcaThl TYPHUCTIK KbI3MET KepceTy

KYpBUIBIMBIHAA KOHAK Yii OM3Heci MeH KOHaK Yi
KBI3METTEPIH YHBIMIACTHIPY OOJBIT TaObLIabI.

Ilon KOHAKKaMJIBLIBIK caJlaCbIHJarbl
KOCIOPBIHAAPIBIH KIKTEyi MEH
TUTIOJIOTHSCHIH,  Kajpiapiabl  IpiKTey MeH
JKAHAKTAY bl 3epTTen/Il. Kocbimma
KbI3METTEpAl YHBIMAACTBIPY JKOHE  YCBIHY.
Konak yi#l ydAbIMAapsl  KbI3METKEPJIEPiHiH

JKYMBIC YaKbITBIH HopMasay. KoHak yit Ou3Heci

Koa qucuuminnel: (KB) GB 3214-24
HaunmeHoBanmne AHCIUILINHBI:
6uzHec

KoJinuecTBO akaieMHYeCKHX KPEIUTOB: 5

T'ocTHHNYHEIH

IpepexBu3ntbl: «TexHomoruss oOCTyXHBaHUS B
pecTopaHax ¥ TOCTHHHIIAX)
IocTpeKBU3UTHI: «PectopanHslii OusHecy,

«Opranuzanus 0aHKETOB M IPUEMOB)

Kpatkoe onucanme kypca: llenp aucuumiuHel
SIBIISIETCSL OpTaHW3alMs TOCTHHUYHOTO OW3Heca H
TOCTUHUYHBIX YCIYT B CTPYKType TYpPUCTCKOTO
00CITy>KUBaHHUSI. Jucuumninna n3y4Jaer
KJ1accuPpUKaImio M TUIIOJIOTHIO, oTOOop u
KOMIUICKTOBAHWE KaJIpOB JUIs MPEeANpUATHA chepbl
rocrenpuuMcTBa. OpraHuszanysis ¥ IPeroCTaBICHUE
JIOTIONTHUTENLHBIX  yciyr. HopmupoBanue pabodero
BPEMEHH CIYXaIlUX TOCTUHUYHBIX OpTraHU3aIlfH.

MexayHapoHbIe  CTAHAApPThl  OOCTYXKMBaHUS B
cdhepe TOCTUHHYHOTO OU3HEca.
Pe3yabrar  00y4YeHMsi  JIUCHMIUIMHBI.  3HACT

Discipline code: (CCh) HB 3214-24

Name of the discipline: The hotel business
Number of academic credits: 5

Prerequisites: «Fundamentals of
entrepreneurial activity in the restaurant and
hotel businessy»

Postrequisites: «The restaurant industryy,
«Organization of banquets and receptions»

Brief description of the course: The purpose of
the discipline is the organization of the hotel
business and hotel services in the structure of

tourist  services. The discipline  studies
classification and typology, selection and
recruitment of personnel for hospitality

enterprises. Organization and provision of
additional services. Rationing of working hours
of employees of hotel organizations.
International standards of service in the field of
hotel business.

Result of the discipline: knows the main
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CaJlaChIH/IAFbl XaJBIKAPAIBIK KBI3MET KOpCETY

OCHOBHBIC CETMEHTBI HHAYCTPHUU TOCTCIPHUHUMCTBA,

segments of the hospitality industry, the main

CTaHIapTTapHhI. OCHOBHBIE BHIBI IPENIpHUATHI, oTHOocsamuxcs k | types of enterprises belonging to the modern
IToHHiH OKy HOTHIKeci: KOHAKKAWIBIIBIK | COBPEMEHHON OTpaciu MHAyCTpHH roctenpuuMcTra; | industry of the hospitality industry; knows how
WHAYCTPUACBIHBIH ~ HET3TI  CErMEHTTEpPiH, | yMeeT TpaBHILHO HCIOJAB30BaTh coBpeMeHHyro | t0 correctly use modern hotel terminology,
KOHAKKAMIBUIBIK ~ MHIYCTPUSICBIHBIH — Ka3ipri | TOCTHHHYHYIO ~ TEpMHUHOJOTHIO,  npuobOperenue | acquire the skills of working as a hotel
3aMaHFbl CaJlaChbIHA JKaTAThIH KOCIMOPBIHIAP/IBIH | HABBIKOB Pa0OTHl aJMUHMCTpaTopa TocTuHMIBI B | administrator in hotel services. Demonstrates
HETI3ri TypJepin Oiyei; Ka3ipri 3aManFbl KOHAK | coyx0ax  rocruuum.  Jemouctpupyer  3uHauus | knowledge of practical activities in the field of
yii  TEPMHUHOJOTHMSCHIH JIYPHIC  TaiijlaiaHa | MPaKTHYECKON JEATENLHOCTH B cdepe | hospitality and the provision of tourist services,
amajpl, KOHAK Vil OKIMINICIHIH KOHAK Vi | TOCTEIPHMMCTBA M OKa3aHWs TypHCTCKHX ycuyr, | work with tourist documentation and office
KbI3METTEPIH/ICTT JKYMBIC JaF[IbUIapblH Hrepe | paboThl €  TypUCTCKOW  mokymeHrtammedn  u | work, as well as
anmanapl.  KOHAKKAWIBUIBIK  KOHE  TYPHUCTIK | JACIOMPOU3BOJICTRA, a takke | organizational skills and communication.
KbI3MET KOPCETY CalachlHIaFrbl TMPAKTUKAJIBIK | OPraHU3allHOHHBIMU HaBbIKAMHU u
KBI3MET, TYPUCTIK Ky)KaTTaMaMEH JKYMBIC YKOHE | KOMMYHHKATHBHOCTBIO.
ic Kypri3y, COHai-aK YHUbIMIACTBHIPYIIBLIBIK
JKOHE KOMMYHUKATUBTUTII  AaFApUIapabl
MEHIepeIi.

22 MMonnin xoasl: (TK) MIMBIK 3215-24 Kox mucummamubi:  (KB) IRDGB  3215-24 | Discipline code: (CCh) IVRDGB 3215-24

ITon aTaysi: MIMB undpaxypbuibiM
Kpenur xesemi: 5

IIpepexkBusurrTep: «MeiipamxaHa JKOHE
MeiiMaHxaHaja KbI3MET KOpCceTy
TEXHOJIOTHSICHI»

HocTrpexBu3urrep: «Meiipamxana iciHzeri

TaMaKTaHy OHIMJIEPiH OHIIPY TEXHOJIOTHUACHDY
KypcTbiH KpIcKama cunmatramachbi: [loHHIH

MaKcaThl ~MeHpaMxaHa JKOHE KOHaK YH
Ou3HeciHge OW3HEC-TPOLECTeP/Il JTaMBITY IbIH
TEOPUSUIBIK ~ epekenepi MeH  KoJjaHOalsl
Mocenenepin  urepy  Oonmeim  TaObLIabl.

MeiipamMxaHa MEH KOHaK YW KOCITIOPHBIHBIH
HHQPAKYPBUIBIM 3JIEMEHTTEPI, MaTepUaIbIK-
TeXHUKAJIBIK 0a3acel, MelpamxaHalap MeH
KOHAK YHIIEpIiH HeTi3ri KbI3METTEpiHIH MoHI
MEH KYPBUIBIMBI 3epTTenieni. bimim  amymibl

HaumenoBanme maucummiuHbl: MuHbpacTykTypa B
PAI'b
KoanuecTBo akajeMu4ecKUX KPEIUTOB: 5

IpepexkBusutbl. «TexHomoruss OOCIYyKUBaHUS B
pecTopaHax U TOCTHHHIIAX)
IMocTpekBU3UTHI: «TexHomorust NpPOU3BOACTBA

MIPOJYKTOB MUTAHUS B PECTOPAHHOM JIETIE»
KpaTkoe ommcanme kypca: llenpro AMCHUIUIMHBL
SIBIIIETCS. OCBOEHHE TEOPETUUECKUX TIOJIOKEHUH |
MIPUKJIATHBIX BOIIPOCOB Pa3BUTHS OM3HEC-TIPOIIECCOB
B PECTOPaHHOM JieJeé ¥ TOCTHHHYHOM OH3Hece.

N3zyuarotes JIEMEHTBI UHPPACTPYKTYPHI
PECTOPaHHOTO W  TOCTHHHYHOTO  MPEINpHUATHS,
MaTepuajgbHO-TEXHHYECKas 0asza, CymIHOCTh W

CTPYKTypa OCHOBHBIX CIIy’)KO pEcTOpaHOB U
roctuaul. OOyuwaromuiicss pasnauyaer (akTopax
COBEPLICHCTBOBAHUS JIESITEIIbHOCTH TOCTUHHYHOTO

Name of the discipline:

Infrastructure in RDGB

Number of academic credits: 5

Prerequisites: «Fundamentals of
entrepreneurial activity in the restaurant and
hotel business»

Postrequisites: «Technology of food production
in the restaurant businessy»

Brief description of the course: The purpose of
the discipline is to master the theoretical
provisions and applied issues of business
process development 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
studied. The student distinguishes between the
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KOHAK Y KOCIMOPHBIHBIH KBI3METIH JKETLIIIPY
(hakTOpIapBIH AXKBIPATAIBI.
IIonHiH OKYy HOTHIKeci: MelipaMxaHa JKoHeE

KOHaK yi HIapyallbUIbIFbIHBIH
nH(PaKYpHIIBIMBIHA KOHBUIATBIH TaJanTapIbl
Oineni.  Meiipamxana >koHe  KOHaK Vi
HIapyamibUTbIFBIHBIH WHPPAKYPBLUIBIMBIH

nainananaapl. MelpaMxaHa jKoHE KOHaK Y
MapyaIbUIBIFEIHBIH HHPPAKYPBUIBIMBIH OLTY 1
kepcereqi. MeiipamxaHa JKoHE KOHaK Y
apyanbUIbIFBIHBIH MH(GPAKYPBLUIBIMBIH
cayaTThl KOHE HETI3/IeNTeH TypAe o3ipiei
aJaJbl.

NPEAIpPUSITHSL.

PesyabTaT  0O0yueHMss  AUCHMIVIMHBI.  3HAET
TpeOOBaHMsST K HMH(PPACTPYKTYpPE PECTOPAHHOTO W
TOCTUHUYHOI'O XO034ICTBa. Ucnonpzyer
WH(PPACTPYKTYPY PECTOPAHHOTO W TOCTHHHUYHOTO
xo3siicTBa. [loka3piBaeT 3HaHHME WHQPPACTPYKTYPHI
PECTOPAHHOTO U TOCTMHUYHOTO XO35WCTBA. YMEET
TPaMOTHO " 000CHOBaHHO pa3pabaTsiBaTh
WH(GPACTPYKTYpPY PECTOPAHHOTO W TOCTHHHUYHOTO
XO034ICTBa.

factors of improving the activities of a hotel

enterprise.

Result of the discipline: knows the
requirements for the infrastructure of the
restaurant and hotel industry. Uses the

infrastructure of the restaurant and hotel
industry. Shows knowledge of the infrastructure
of the restaurant and hotel industry. Knows how
to competently and reasonably develop the
infrastructure of the restaurant and hotel
industry.
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MMonnin xoawr: (OKK) KUSh 3215-24
IIon aTraybl: KoHak yil 1IapyanbuIbIFbl
Kpenur xesemi: 5

IIpepexkBusurrep: «MeiipamxaHa JKOHE
MeiiMaHxaHaja KBbI3MET KOpCceTy
TEXHOJIOTHSICHI»

MocTpexBu3nTTEp: «MelipamxaHna Ou3HeC»

Kypersin KbicKama cunarramachbl: [IoHHIH
MaKcaThl  KOHAKKAIJIBUIBIK HHIYCTPUSCHIHBIH
KaJIbITACybl MEH JaMyblHa TapUXU IIOJYJIbI
KOPBITBIHJIbIIAY, OW3HECTIH OChl OarbITHIHBIH
IBOJIONMACH  Kepcerinred. Kaszipri Typusm
CaJlaCbIHBIH ayKbIMBIH CHUIATTaHbI3, TYPU3MIE
acep eteriH (akTopiap TanmaHaasl. KoHak yi
OM3HECIH JaMBITy HBICAHJApPbI, KOHAKYHIEPIiH
TYpJiepi MEH JKiKTelmyi Typasibl TajlKbLIay.
XanblKapallblK KbI3MET KOPCETy CalachIHbIH
OarpITTapblH Wrepy: TaMakTaHy, OpHaJacThIPY,
KOIIK, JEMAJIbIC.

ITonniH oKy

WHTYCTPHSICBIHBIH

KOHAKKaMJIBIK,
CErMEHTTEepiH,

HITHKeCI:
HEr13r1

Koa qucuunnunel: (BK) GH 3215-24
HaumeHnoBanmue AUCUUIIMHBI:
X0351UCTBO

KoanyecTBo akageMuyecKux KpeauToB: 5
IpepexBu3uthl: «TexHomoruss 0oOCITy)KHBaHUS B
pecTopaHax ¥ TOCTHHHULAX)

IocTpexBU3NTHI: «PecTopaHHbIl OU3HECH

KpaTkoe omnmcanme kypca: Llens aucuuIuMHbL
0000IUTh HCTOPUYECKHIA 0030p CTAHOBIEHUS W
pa3BUTHA HMHIYCTPUM TOCTENPUUMCTBA, IIOKa3aHa
9BOJIIOIMS JAHHOTO HampaslieHus Ou3Heca. Onucarth
MaciTaObl ~ COBPEMEHHOM  OTpacid  TypH3Ma,
aHAJM3UPYIOTCS (PaKTOPHI OKA3bIBAIOIINE BIUSHUE HA
typmama.  OOcymute o  QopMax  pa3BUTHS
TOCTHHUYHOTO OHW3Heca, THIAX W KIacCU(PHUKAINN
oreneil. OCBOWTH HamNpaBICHHUS MEXIYHAPOIHON

T'octuHnuHOE

chepbl 00CIy)XMBaHHS: IUTAHUIO, Pa3MELICHHIO,
TPaHCIIOPTY, OTABIXY.
Pesyabrar 00yueHusi JAUCHUILUIHHBI 3HAeT

OCHOBHBIE CETMEHTHl HHIYCTPUU TOCTENPUHUMCTBA,
OCHOBHBIC BHUIBI NPEANPHUATHI, OTHOCSIIUXCSI K

Discipline code: (UC) HI 3215-24Name of the
discipline: Hotel industry

Number of academic credits: 5

Prerequisites: Fundamentals of entrepreneurial
activity in the restaurant and hotel business
Postrequisites: The restaurant industry

Brief description of the course: The purpose of
the discipline is to summarize the historical
overview of the formation and development of
the hospitality industry, the evolution of this
business line is shown.To describe the scale of
the modern tourism industry, the factors
influencing tourism are analyzed. Discuss the
forms of hotel business development, types and
classification of hotels. Master the directions of
the international service sector: catering,
accommodation, transport, recreation.

Result of the discipline: to know how to use the
terminology of modern hotel. IIpuoGperenue
HAaBBIKOB pa6OTI>I AIMUHUCTpATOpa rOCTUHUILILI B
ciyx0ax rocruamn. Demonstrates knowledge of
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Pepaxmms 1

KOHAKXKAMIBIK ~ WHIYCTPHSACBIHBIH ~ Ka3ipri | COBPEMEHHOW OTpacii MHAyCTpuH rocrenpuuMmctsa. | practical work in the hospitality industry and
3aMaHFbl CEKTOPBIHA THECLTI KOMIAHUSIAP/AbIH | YMEET MpaBUIBHO HCIOAb30BaTh CoBpeMeHHyto | providing tourist services, working with tourist
Herisri  Typyepin Oinmemi. Jlypbic  Kasipri | TOCTHHHYHYIO TEPMHHOJIOTHIO; npuobperenne | documentation and record keeping, as well as
3aMaHFbl KOHAaK TEPMUHOJIOTHSHBI TaiilalaHa | HaBBIKOB Pa0OTHl aJMUHHUCTpaTopa TOCTHHHIBI B | organizational skills and communication.
aiy; KOHAK KOHAK KbI3METTEpre | CIy:k0ax  TOCTHHUIL.  JI[eMOHCTpUpyeT  3HaHUS
OKIMTepIiKIaya3bIMABIK ~ JAFABLIAPBIH  CATHIN | MPAKTHYCCKOMN JeSITeTbHOCTH B chepe
any.  KOHaKKaimbIIBIK ~ WHIYCTPUACHIHBIH | TOCTEIIPUMMCTBA M OKa3aHUS TYPUCTCKHX YCIyT,
MPAKTUKAIBIK KYMBIC OLTIMIH KepceTeli koHe | paboThl € TYPHCTCKOM  JOKyMEHTalued |
TYPHUCTIK KBI3METTEp KOPCETETIH, TYPUCTIK | JCIONPOHU3BOJICTRA, a TaKKe
Ky)KaTTaMa MEH €CelKe aly JKYMBIC ICTCUTIH, | OpraHU3alMOHHBIMU HaBBIKAMH T
COHJIali-aK YHBIMIACTBIPYIIBUIBIK Ka01JIeTi )KOHE | KOMMYHUKATUBHOCTBIO.
OaiimaHpIC.

24 Monnin koapr: (OKK) Koa mucoummnst: (VK) Discipline code: (UC) BPRDGB 3310-24
MIMBBZh 3310-24 BPRDGB 3310-24 Name of the discipline Business planning in
IIon aTtaysi: MIMb-neri 6usHec-xxocnapiay HaunmMmeHnoBanue JUCHUILIMHBI busnec- RDGB

AKageMUsUIBIK KPEeTUTTEP KojdeMi: 5

IIpepexBusurTep: «MeiipamxaHa JKOHE
MeliMaHXaHa OM3HECIHJEeT] KOCIITKEePIK KbI3MET
HETi31epi»

IHocTpexkBU3NTTEP: Kpizmer KepceTy
CaJIaChIHJAFbI TOYEKEIIep

KypceThiH KbicKama cunatramachl: [lonmi

OKBITYJIBIH MaKcaThl OWU3HECTI KOcIapiay/IbiH
MOHI MEH Ma3MYHBI JKOHE KOCIMOPBIHHBIH 1MIKi
optachlH Tangay. [loH HapBIK KYPBUIBIMBIH
TalJlayJpl JKOHE MeWpaMxaHa >KOHE KOHAaK Y

mwnanuposanue B PII'b

KonuuyecTBo akageMH4eCKNX KPeIUTOB: 5
pepexkBusutbl: «OCHOBBI NPEANPUHUMATENBCKOMN
JIEeSTePHOCTH B PECTOPAaHHOM M TOCTHHHYHOM
OuzHece»

[ocTpexBu3uTHI: Pucku B cdepe yciayr

Kpatkoe onucanme kypca: llenp wu3yueHus
JUCIUIIMHBL SBJSIETCA CYITHOCTh W COJEp)KaHHe
OM3HeC-IUIAHUPOBAHMS W aHAJIU3 BHYTPEHHEH Cpeabl
npeanpusatud.  JucuumnvHa = mpeaycMaTpUBacT
aHalM3 CTPYKTYPHI pBIHKA W BBIOOp mOTpeOHTeNnei

OuzHeci KBI3METTEPiH TYTBIHYIIBIIAP/ABI | YCIYT PECTOPAaHHOTO ¥ TOCTHHUYHOTO Ou3Hece. . .

TaHAayabl KapacTelpaabl. MelpaMmxaHa >xoHe | PazpaboTka TOBapoB M YCIYyr B PECTOPAaHHOM H goqu and SEIVICES 1IN the restaurant and hotel
KOHaK YH  OwW3HeciHme Tayapiap MEH | TOCTHHHYHOM OmusHece. Cuctema pacrpenencHus | busmess_. DIStr'buuon_ a_nd sales  system.
KbI3MeTTepai Jameity. Tapary koHe caTy | cObita. IIpOM3BOJNCTBEHHBIH ¥ OpraHW3aAIMOHHBIH PrOdUCFlon and organizational plans of the
xy#eci. KocimOpbIHHBIH ~ ©HIIpICTIK  9HE | TUIAHBI MPEIIPUSITHS. enterprise. o .
YHBIMAACTBIPYIIBLIBIK JKOCTIAPIIapHI. PesysabTraT  00y4yeHMsi  JMCUMIUIMHBI.  3HAeT Result of _the d'SC'_p“r?e: knows the principles
IToHHiH OKYy HOTHKeCH: OHIPICTI | MPUHITUIIEI OpTaHU3AIMK ITPOU3BOJCTBA; YMEET Ha of production organization; kqow§ how to apply
yibIMAACTBIPY KaruJaTTapblH Oljeni; | MpaKkTHUKE IPUMEHATh 3HAaHUS IO OpraHu3aluu knowledge on the organization of food

Number of academic credits: 5

Prerequisites: «Fundamentals of
entrepreneurial activity in the restaurant and
hotel business»

Postrequisites: Risks in the service sector

Brief description of the course: The purpose of
studying the discipline is the essence and content
of business planning and analysis of the internal
environment of the enterprise. The discipline
provides an analysis of the market structure and
the choice of consumers of services in the
restaurant and hotel business. Development of
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TaMakTaHABIPY  OHIIPICIH  YHBIMOACTHIPY,
OKIMIITLTIK KOHE KBI3MET KepceTymIi
MEPCOHAIIBIH KBI3METIH YUBIMIIACTRIPY
OolibIHINIA OLTIMIH MPAKTUKAAA KOJJIaHa aJlajibl;
OHIIpICTI YUBIMIACTEIPY cajachIHIA
KOMMYHHKATHUBTIK TEXHOJIOTHSLTAPIbI
MEHrepyIiH TpaKTHKaJIbIK JaFabuiapel  Oap;
YUBIMHBIH KeyIIiiepai KaOBIIIayFa
NAUBIHIBIFBIH YHBIMAACTBIPAIbL JKOHE
OaKbLIalIbl, XKa0BIKTAPIbIH CAHbI MCH aTaybIH,
exTap OOMbIHIIIA a0 IBIKTapbIH
OpHAJIACTHIPBUTYbIH aNKbIHAANABI, LIEXTap MEH
KOCIMOPBIHAAPABIH ~ aNaHJapbIH  aNKbIHIAMIbI,
OHIPICTIH 03iH YHBIMIACTBIPY yIIiH
JaFaplIapbl  Oonmajpl, OHIIPICTIH THIMAUIITIH
JKOHE  KeNylIijiepre  KbI3MET  KOpCeTymi
TaJJaibl.

IIPOM3BOJACTBA IMUTAHUA, OpraHu3alliu ACATCIbHOCTH

aIMUHUCTPATHBHOTO 51 00CITYKHBAIOIIETO
MepcoHaa; UMEET MPAKTUYECKUE HABBIKK BJIAICHUS
KOMMYHHUKATUBHBIMH  TEXHOJOTHsIMH B  cdepe

OpraHu3allud IPOU3BOJCTBA; OPraHU30BBIBACT U
KOHTPOJHMPYET MOATOTOBKY OPraHM3alul K IpHUEMY
MOCETHUTEINEH, ompeenseT KOJINYECTBO u
HalMEHOBaHUE 000pyIOBaHUH, paccTaHOBKY
0o0OpYyIOBaHMH IO LieXaM, OIpeeNsieT IUIOLann
IEXO0B u NpeanpuLaTud, nMeeT HaBbIKH JJIsA
OpraHu3alMyd CaMoro MPOM3BOACTBA, AHAIH3UPYET
3¢ (HEeKTUBHOCTh TPOM3BOJACTBA H OOCITY)KHBaHHUE
IIOCETUTEIIEH.

production, the organization of activities of
administrative and service personnel; has
practical skills in communication technologies in
the field of production organization; organizes
and controls the preparation of the organization
for receiving visitors, determines the number
and name of equipment, the arrangement of
equipment in workshops, determines the area of
workshops and enterprises, has the skills to
organize the production itself, analyzes the
efficiency of production and service of visitors.
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IMonnin koawt: (TK) BKU 3310-24
ITon araysl: bankerrep MeH KaObuiiaylapbl

YHBIMAACTBIPY

AKageMUsUIBIK KPeTUTTEP KojdeMi: 5
IIpepexBusutTep: MelipamxaHna JKOHE
MeliMaHXaHa OM3HECIHJEeT] KOCIITKEePIiK KbI3MET
HeTi31epi

IocTpexkBu3nTTEp: Pecmu JKOHE
TUIUIOMATHSIBIK ~— KaObugaynapra  KbI3MET
KepceTy

KypcThiH KbicKama cunarramacel:  [loHHIH

MakcaThl OaHKETTEP/iH MaKcaThl MEH TYpJIEpi.
KoraMapik TaMaKTaHJBIPY cayna
oOBbeKTiIepiHe Mepekenepre KBI3MET
KOpPCeTyre TalChIpBICTHl KaObuigay, pecimuey
XoHe opbIHaay TopTiOi. [IoHal oKy HoTHXKeciHAe
JAasIIbIapFa TOJIBIK JKOHE IIIiHApa KBI3MET

Koa nucuumaunnt: (KB) OBP 3310-24
HanmenoBanme  aucuumuinnel:  Opra#msanus
0aHKETOB U MPHEMOB

KoanvecTBo akageMuyecKuX KpeauToB: 5
IIpepexBu3uTbl: OCHOBBI NPENNTPHUHAMATENBCKON
NESTEILHOCTH B PECTOPAaHHOM U TOCTUHHUYHOM
omsHece

HocTpexBusutbl: OOcnyx)uBaHue OQUIUATBHBIX U
JUIIIOMaTHYECKUX IIPUEMOB

Kparkoe ommcanme kypca: llenbio JUCHUIUIMHBI
SIBJISIETCS Ha3HAuYeHWe W BHJbI OaHkeToB. [lopsimox
npuéma, OQOpPMIICHHS M BBIIOJHEHHUsS 3aKa3a Ha
00CIy’)KMBaHHE TOPIKECTB Ha TOPrOBBIX OOBEKTaX
OOIIeCTBEHHOTO MUTaHUs. B pesynbrare n3ydeHus
JUCLUTUTAHBI croco0cTByeT MMOHUMAaHHUIO
0coOEHHOCTEH OpraHu3allMi U MPOBEACHUS OaHKeTa
C TONHBIM W  YaCTHYHBIM  OOCITy)KUBaHHEM

Discipline code: (CCh) OBR 3310-24

Name of the discipline: Organization of
banquets and receptions

Number of academic credits: 5

Prerequisites: Fundamentals of entrepreneurial
activity in the restaurant and hotel business
Postrequisites: Service of official
diplomatic receptions

Brief description of the course: The purpose of
the discipline is the purpose and types of
banquets. The order of reception, registration
and execution of the order for the service of
celebrations at retail catering facilities. As a
result of studying the discipline, it helps to
understand the specifics of organizing and
holding a banquet with full and partial service
by waiters. Features of the reception service.

and
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KopceTeTiH OaHKeTTI YHBIMAACTBIPY JKOHE
OTKI3y epeKIIeNKTEepiH TYCIHyTre BIKHaJl eTell.
Opicrepre KbI3MET KOPCETY EpeKIIeNiKTepi.
Kp13mer kepcetyniH apHaibl TYpIiepi.

IIoHHiH OKY HOTH:KeCi: CEpBHCTIK KbI3MET
HeTi31Iepi; epexeniep MEH KbI3METTEp/i KbI3MET
naiananymeuapaslH YUBIMIACTBIPY OAiCTepi;
9KOHOMHMKA CEKTOpJaphl; OacKapy CHIAThl MEH
npuHnunTepi; EHOEK  JKOHE  MEepPCOHANIBI
Oackapy YWbIMIACTBIpY NMpUHOHNTEPi; [ckepmik
KapbIM-KaTbIHAC STHKACBHI, Bbackapy
TICUXOJIOTHSICHI; JIEPeKTi Oackapy
OarjapnaMaiblK  KamMTaMmachl3 eTy. Kpismer
KOPCEeTY camachlH 0aKpUIay; TYTHIHYIIBUIAPIBIH
OpHajacTelpy OakbUIayAbl >Y3€re achbpaipl;
apbI3apasl Kapaiasl xKoHe oyapsl 0oJabIpMay
YIIiH Tmapajgap KaObuiayra; Ta3alblK TMeH

oHUIMaHTaMU. OcoOenHoctu 00CITy KIUBaHUS
puéMoB. CrerranbHbIe (POPMBI 00CTYKIUBAHHSL.

Pe3ysbTaT 00y4eHHMsi JUCHMIUIMHBI. OCHOBBI
CEpBUCHOH JNIEATETBHOCTH; TpaBWJia M METOZBI
OpraHm3auy OOCTYXKMBAHHUA IMOTPEOUTENEH YCIyT;
SKOHOMHKY OTpaciid; CYyIIHOCTb W TNPHHLUIIBI
MEHCPKMEHTA; IPUHLUINBL OpraHu3allid Tpyda W
yIpaBJeHUE ePCOHATIOM; ITHKY JIEJIOBOTO OOILICHUS;
YIIPaBICHYECKYIO MCHXOJIOTHIO; JOKYMEHTAIIMOHHOE
o0ecrieyeHne yMnpaBieHHs; OCYHIECTBIATh KOHTPOIb
KaueCTBa MPEAOCTABIIACMBIX YCIYI'; OCYIICCTBIIATH
KOHTPOIb 32  pa3MEIICHHeM  IOTpeOHTeNeid;
paccMaTpuBaTh NPETCH3NU U IIPUHUMATL MEPEI 110 UX
MPEeJOTBPAIllCHUIO; OCYLIECTBISATh KOHTPOJb 32
paboToii mepcoHana, 3a OOecledyeHHeM YHCTOTHl U
MOpSJKa B TMOMEMICHUSX TOCTHHUII U TYPHCTCKHX,
PECTOPAHHBIX KOMIIJIEKCOB, 3da BLIIIOJTHEHUEM IIpaBUJI

Special forms of service.

Result of the discipline: 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; 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

TOPTINTI  KOHAK  yijgep MeH TypusM | M HOpPM  oxpaHbl Tpyma u  tpebosanuii | hygiene; have the skills of organization banquets
cajajgapblHIarbl, MeWpamMxaHa  KelleHJepi, | MPOU3BOJICTBEHHOW CaHWTapMM W TUTHEeHbI, uWMeTh | and receptions; understand the nature and the
periiaMeHTTep KOHE Kayilci3mik | HaBBIKM ~ OpraHu3aiMu  OaHkeToB W  mpuemos; | social importance of their future profession, to
CTaHIAPTTAphIH JKYy3ere achlpy JKoHE eHOCeK | MOHMMAaTh CYIIHOCTh W COLMAJbHYIO 3Ha4MMOCTh | ShOw to her sustained interest.
TUTHCHAChl  JKOHE THMIWMEGHA  TajlalTapblHa | CBOel Oyaymieidl mpodeccuu, NposBIATh K Hei
KaMTaMachl3 €Ty VIIiH, KbI3METKEPJIEp/IiH | yCTOWIHUBBII HHTEPEC.
KYMBICBIH  Kajlarasay, OaHKeTTEep MEH
KaObUTIAYTap YHBIMIACTBIPY — JIaF/IbLIAPHI;
©31HIH OoJlallaKk MaMaHIBIFBIHBIH MOHI MEH
ONICYMETTIK ~ MaHBI3IBUIBIFBIH  TYCiHY, OFaH
TYPAKThI KbI3bIFYIIBUIBIK TAHBITY.

26 ITonnin koael: TK MB 4216-24 Kon nucuumnunsr: (VK) RB 4216-24 Discipline code: (UC) RI 4216-24
IIon aTaywl: MeiipamxaHa Ou3Heci HaumenoBanme  gucummiannbl:  Pecropannsiii | Name of the discipline: The restaurant industry
AKaJIeMHSIJIBIK KPETUTTEP KoJieMi: 5 Ou3HeC Number of academic credits: 5
IIpepexBu3nTTEp: Konak yii | KosimuecTBO akageMuyecKux KpeauToB: 5 Prerequisites: Material and technical base of
KOCIOPBIHAAPBIHBIH MaTepHanabl-TeXHUKAIBIK | [IpepekBU3uThI. MatepuaibpHO-TexHUUeckas 6asza | hotel companies
0azacel TOCTHHHUYHBIX TIPeIIPUSTHI Postrequisites:  Service activities in the
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MocTpexBusuTTep: KP-FBI CEPBUCTIK KBI3MET
KypeTbig KbICKAIIIA CUMATTAMACHI:
[lonHiH MakcaThl MelipamMxaHa KeUICHICPiH
YUBIMIACTBIpYFa JkKoHE Oackapyra OailIaHBICTHI

Oiim amy. Meiipamxana Om3HECiH
YUBIMAACTBIPYIBIH ~ €peKIIeNiKTepi, 9icTepi
MEH TpUHIMITEpi, COHAal-aKk MelpamxaHa
KbI3METI  KBI3METTEpiHIH  Ka3ipri  Jgamy
TEHACHIWSIIAPBIH aHBIKTay 3epTTenedi. bimim
QITYIIBI KapKBIIBIK WHBECTUIHSIAPABIH
KeneMiH  Oaramaii  amagpl,  MeipamxaHa

OWM3HECIHIH KYMBIC OCTAPbIH aHBIKTAH aNajbl,
MelipaMxaHa KbI3MeTiH Oarajay xyheciH Oiaeni.
Monnin oky HaTmxkeci: Ocbl MoHII 3epaeiey
HOTIDKECIHE MelpaMxaHa OM3HECIHIH
yiBIMAACTBIpY KOHE JKocmapiay OoMbIHIIA
CTYJACHTTEPAIH OLaiM amy OOJbIT TaObLIAIbL.
Meiipamxana OU3HECIHIE YHBIMIACTHIPYIIBLIBIK
JKOHE SKIMIIUTIK JKYMBIC TYpJiepi, MelipaMxaHa
OW3HEC JaFlblIapblH, BIIBIC, KOPHOPATHUBTIK
MOJICHHET, MelipaMxaHa OusHeciHae —acyid
KepeK-KapaKTapblHbIH ~ MEH  >KaOIbIKTap.bl
xikTey. Ocbl TOHAI  OKbI  YHpeHyze,
MelipaMxaHa Ou3HeciHIE odurmanTTap,
METPOJIOTENIIEp JKoHE Oacka Aa KbI3METKepiiep
KY3bIPETi )KYMBIC HEMICHE/II.

IMocTpexkBu3uThl: CepBrucHas AesATeIbHOCTS B PK
Kpatkoe onucanme kypca: llens nucHMIIIMHBL
[OJIyYe€HUE 3HAHWUW, CBS3aHHBIX C OpraHM3alMed U
yIpaBiIeHUEM pECTOpPaHHBIMU KOMILIEKCaMHU.
Wzydarorcs OCOOEHHOCTH, METOABl ¥ IIPHHIIAIIBI
OpraHu3allMd pPECTOpaHHOTO Ou3Heca, a TaKKe
ONPEACIICHUE COBPEMEHHBIX TEHJEHLMN pa3BUTHUA
YCIIYT PECTOPAaHHOTO CepBHUCa. YMEET OICHUTh
00beM (DMHAHCOBBIX BIOXKEHHH, OMPENENUTh IIJIaH
pabor pecrtopaHHOrO OW3HEca, 3HAET CHUCTEMY
OLIEHKH JIeSITeIbHOCTU PEeCTOpaHa.

Pesyabrar 00ydyeHuss aucuumnaiuHbl: PesynpraTom
Hccjie10BaHus I[aHHOﬁ JAUCHUITIIUHBI ABJISICTCA
npuoOpeTeHne CTYACHTaMU 3HAHUH OTHOCHUTEIHHO
OpraHM3allid ¥  IUTAHUPOBAaHUS  PECTOPAHHOTO
Om3Heca. Bumel oOpraHM3aTOPCKO-YNPaBICHYECKUX
paboT B pPECTOpPaHHOM OW3HECE, HAaBBIKM PabOThHI
PECTOPaHHOTO TPEANIPHUATHS, CEPBUPOBKH CTOIA,
KOPIIOPaTHBHOM KYJBTYPHI, KITaCCUPUKAIIUN TIOCYIBI
Y MHBEHTAaps B PECTOPAHHOM OM3HECe.

IIpy w3ydeHNM MaHHOW TUCIUIUIMHBI MPHOOpETaeT
KOMITETEHIINKA pabOThI METPOJOTENEH, O(UIIAHTOB H
JpyToro IepcoHalia B PpECTOPaHHOM OH3Hece.

Republic of Kazakhstan

Brief description of the course: The purpose of
the discipline is to gain knowledge related to the
organization and management of restaurant
complexes. The features, methods and principles
of the restaurant business organization are
studied, as well as the definition of modern
trends in the development of restaurant services.
The student is able to estimate the amount of
financial investments, determine the work plan
of the restaurant business, knows the system for
evaluating the activities of the restaurant.

Result of the discipline: The result of the study
of this discipline is to acquire knowledge of the
students on the organization and planning of the
restaurant business. Types of organizational and
administrative work in the restaurant business,
skills of restaurant businesses, tableware,
corporate culture, the classification of kitchen
utensils and equipment in the restaurant
business.

In the study of this discipline acquires
competence work maitre d'hotel, the waiters and
other staff in the restaurant business.

27

ITonnin koaw! (TK) MBKT 4216-24
IIon aTaywl: MeiipamxaHa OM3HECIHAET] KaCiOu

TPEHUHTTEP
AKageMUsUIBIK KPEeTUTTEP KojaeMi: 5
IIpepexkBusurTep: «MeiipamxaHa JKOHE
MeliMaHXaHa OM3HECIHJET] KOCIITKEePIIK KbI3MET
HeTi31epi»

IocTpexBusutTep: KP-FBI CEPBHUCTIK KBI3MET

Kon mucuuniunbi: (KB) PTRB 4216-24
HaumeHoBaHue TMCHUATUIMHLL [IpodeccroHaibHbIe
TPEHUHTH B PECTOPaHHOM OM3HECEe

KoanuecTBo akajeMH4eCKUX KPEAUTOB: 5
IIpepexBu3uTHI: «OCHOBBI MPEAIPUHUMATEIHCKOM
JEATEIBHOCTY B PECTOPAHHOM U T'OCTUHUYHOM
OousHEeCce»

IMocTpexkBu3uThI: CepBUCHAS NEATETLHOCTH B PK

Discipline code: (CCh) PTRB 4216-24

Name of the discipline: Professional trainings
in the restaurant business

Number of academic credits: 5

Prerequisites: «Fundamentals of
entrepreneurial activity in the restaurant and
hotel businessy
Postrequisites: the

Service activities in
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KypeTbiH KbicKama cunarramachbl: [loHHIH
MakcaTel OUTIM aJylIbUIapAblH MelipaMxaHa

ousHeci KOCITOPBIHIAPBIH Oackapy
epeKIeIiKTepiHe OallaHbICTBI  OUTIM  aiy.
Tpenunrrepain  Typiepi MeEH  Ke3eHIepi,
MelpaMxaHaIbIK TPEHUHT-MEHEIDKED, MIeOepITiK
AJIEMEHTTEPIH MBICBIKTaYFa apHaJIFaH
TaKbIPBITITHIK KATTBIFYJIAp, KeIIeHeT]

ANIEMEHTTEPl TBICHIKTayFa apHAIFaH TONTHIK
mikiprajgac 3eprrenefi. bimiM amymisl penik
OMBIH apKbLIbI MOCIIbACHII-IITBIHIBIKKA KAKbIH
JKaFaii/Ibl KAbIHA KEeTIpy.

ITonnin OKY HITHIKeci: MeiipamxaHa
OuM3HeciH/Aeri KociOM TpPEHMHITEPHiH Heri3iH
Oimeni. Meiipamxana Owu3HeciHOe  KociOm
TPEHUHTTEP yiBIMIacTEIpa ajazpbl.
Meiipamxana Ou3HECiHIE KOCiOM TpEeHHHITEP.i
KOJJaHy Jardpuiapel  Oap.  Meiipamxana
OusHeciHIeri Koci0u TPEHHUHTTEPIIH
MPAKTUKAIBIK OHE KOCIOM MaHBI3IbUIBIFBIH
ceseri.

Kparkoe omucanme kypca: llenpro AHCHMIUTUHBL
SIBIIICTCS. TIONMy4YeHHs] OOy4aromMMHCS  3HaHWH,
CBA3aHHBIX  C 0COOCHHOCTSIMH  YIPaBJICHUS
MpeanpUsITHH pecTopaHHOro OusHeca. M3ywarorcs
BUOI W OJTambl  NPOBEACHHUA  TPEHWHTOB,
PECTOpaHHBIM TPEHUHT-MEHEIKep, TeMaTHUeCKue
yIPOKHEHUsT Ha OTPabOTKYy DJEMEHTOB HAaBBIKA,
TPYNIOBasi AUCKYCCHUS JJsi OTPaOOTKH SJIEMEHTOB B
koMiuiekce. CTyZeHT MOAENUPYET C TOMOIIBIO
POJICBOU UIPhl BOCCO3[IaHKE OJIM3KOW K PealbHOCTH
CHUTYaIUH.

PesyabTar 00y4yeHHs1 JUCHHUILIMHBI. 3HAET OCHOBY
MpoeCCHOHANBHBIX TPEHUHTOB B PECTOPaHHOM
OuzHece. YMeeT OpraHu3oBaTh NPOQecCHOHAIBLHBIC
TPEHHWHTH B pecTopaHHOM Om3Hece. VIMeeT HaBBIKH
MIPUMEHEHUs TMPO(EeCcCHOHANBHBIX TPEHWHTOB B
pecTopaHHOM O6u3Hece. [IpaxTHueckas u
npoeccuoHaIbHast 3HAYUMOCTD MPO(ECCHOHATBLHBIX
TPEHHUHTOB B PECTOpAaHHOM OM3HEce.

Republic of Kazakhstan

Brief description of the course: The purpose of
the discipline is to provide students with
knowledge related to the management features
of restaurant business enterprises. The types and
stages of trainings, restaurant training manager,
thematic exercises for working out the elements
of the skill, group discussion for working out the
elements in the complex are studied. The student
models with the help of a role—playing game - a
recreation of a situation close to reality.

Result of the discipline: knows the basis of
professional training in the restaurant business.
He knows how to organize professional trainings
in the restaurant business. He has skills in
applying professional trainings in the restaurant
business. Practical and professional significance
of professional trainings in the restaurant
business.
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Ionnin xoaer: (TK) BUARGB 4315-24
IIonnin aTaybl: MelipamxaHa *oHE KOHaK Yil
Ou3HeciHIe OyXTaNTepiiK ecem KoHe ayuT
AKaeMHSUIBIK KpeIuTTep KeJieMi: 5
IpepexBusutTep: Meiipamxana OusHeciHzeri
KaJbKYJISIIUsIIAY HeTi3lepi
I[MocTpekBU3NTTEP:  JUIUIOM
MPaKTUKa

Kypersin Kbickama cunarramachbl: [IoHHIH
MakcaTbl ~KOHAaK YiJepjeri  IIbFBIHAAPIBI
ecernKe amyasl KETUINIPYAiH Heri3ri
OarbITTapblH HWIepy >XKoHEe KOHaK YH OmusHeci
KOCIIOPBIH/APbIHAA  LIBIFBIHAAPIBI  €CEIIKE

aJIAbIHIaF bl

Koa mucunminuei: KB BUARGB 4315-24
HaumeHoBaHue aucHUILIMHBI.  byxrantepckuii
yu€T M ayauT B PECTOPAHHOM M T'OCTUHHUYHOM
ouzHece

KoauuecTBO akajeMHU4eCKUX KPeIUTOB: 5
IIpepeKBU3UTHI: OCHOBBI  KaJIbKYJISILIMH B
pECTOpaHHOM Jelie

I[MocTpeKBU3UTBI: MPEATUTLIIOMHAS TPAKTHKA
Kparkoe onmcanme kypca: [lenp JIUCHUIUIMHBI
OCBOEHUE OCHOBHEIE HaIpPaBJICHHS
COBEPIICHCTBOBaHUsI OyXTaJITEpPCKOTO y4éTa 3aTpar B
TOCTUHUIIAX MW OpraHu3anus ydéra 3aTpaT Ha
NPEANPUIATHIX TOCTHHHYHOTO Om3Heca. OCBOCHHE

Discipline code: (CCh) BUARGB 4315-24
Name of the discipline: Accounting and
auditing in the restaurant and hotel business
Number of academic credits: 5
Prerequisites:  Basics of calculation
restaurant business

Post-requirements: pre-diploma practice
Brief description of the course: The purpose of
the discipline is to master the main directions of
improving cost accounting in hotels and the
organization of cost accounting at hotel business
enterprises. Mastering the discipline will allow
you to study the features of hotel services and

in the
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amyael yieiMaacteipy. IloHAi urepy KoHak Vit
KBI3METTEPiHIH EPEKIIeITIKTePiH KoHE
WBIFBIHAAPABI  €CeNKe  alydbl  KYpyObl
Oackapyabl YMBIMIACTHIpYFa MYMKIHAIK Oepei.
Imki  ecemrTumikTi, COHmak-ak KOHAaK YH
OM3HECIHIH IIBIFBIHAAPBIH  €CENKe  alyabl
YHBIMAACTHIPY KOHE KAIBIIITACTHIPY.

IonHiH OKYy HOTHIKeCi: HAKOHOMHUKAIBIK
KyOBUIBICTAD MEH  TPOIECTepHiH  MOHiH,
onapAblH e3apa OaifmaHbickl MEH  e3apa
TOYCNIUINH  HAKThUIAHABI,  SKOHOMHUKAJIBIK
MpoLlecTepAl  JKyHenmelmi JKoHe  YATiewmi;
(dakTopiapAblH ~ OCepiH  aWKbIHAAHABI, KOJ
JKETKI3UITeH HOTIDKETIEP i Oarayraiipr;
KOCIMMOPBIHHBIH,  KYMBIC  iCT€y  THIMALUIITIH
apTTHIPY pe3epBTEPiH aHBIKTAMIBL.

TUCIHUIUIMHBI  TIO3BOJIUT HM3YyYUTh OCOOCHHOCTEH
YCIYr TOCTHMHHUL W OpraHd3alid YIOpaBICHUS Ha
MOCTPOEHNE OyXTanTepcKoro yuéra 3aTpar.
Opranmzaiuss ¥ (QopMHpOBaHHE  BHYTpPEHHEH
OTYETHOCTH, & TAKXKE Y4E€Ta 3aTpaT TOCTUHHYHOIO
OuzHeca.

Pe3yabTar 00yueHusi JUCHUNIMHBI. JIETATU3UPYET
CYIIHOCTh SKOHOMHYECKHX SIBJICHUH U MPOLECCOB, UX
B3aHMOCBS3b n B3aHMO3aBUCHMOCTD;
CI/ICTeMaTI/I3I/IpyeT nu MOI[CJII/IpyeT 3KOHOMUYCCKUC

MPOLIECCHI; ompeJieNisieT  BIWSHUE  (PAKTOPOB,
OLICHUBACT JOCTUTHYTBIC pPE3yIbTaThl, BBIABIIICT
pe3epBhl TOBBIIICHUS 3¢ PEeKTUBHOCTH

(YHKIIMOHUPOBAHHUS TIPEATIPUSTHSL.

the organization of management for the
construction of cost accounting. Organization
and formation of internal reporting, as well as
cost accounting of the hotel business.

Result of the discipline: details the essence of
economic phenomena and processes, their
relationship and interdependence; systematizes
and models economic processes; determines the
influence of factors, evaluates the achieved
results; identifies reserves for improving the
efficiency of the enterprise.

29

Ionnin koawt: (TK) ASTME 4315-24
IMonuin aTaybl: OIEYMETTIK calla IKoHe
TYypU3MHIH MUKPOIKOHOMHKACHI
AKageMUsUIBIK KPEeTUTTEP KojdeMi: 5
IIpepexkBuU3UTTEP: DKOHOMHKAIBIK-KYKBIKTHIK

JKOHE SKOJIOTHUSIIBIK oimimMaep MOJTyJTi
(OxoHOMHKa KOHE KOCINKEpJiK  Herizuepi.
OKOJIOTHS JKOHE TIpHIIK Kayincizmiri. Kykbik
XKoHE  cbl0alimac  JKEMKOPJBIKKA  Kapchl
MojieHHUeT Herizzaepi. FeutbiMu 3epTTey omicrepi)
I[MocTpekBU3NTTEP:  JUIUIOM  aJJILIHJAFBI
MPaKTHUKa

Kypersin Kbickama cunarramachbl: [IoHHIH
MakcaThl OUTIM ajyliblaapa QJIeyMETTIK caa
MEH TYPHCTIK WHIYCTPUSHBIH SKOHOMHKAIBIK
epeKLIeTiKTepi MeH JKYMBIC ictey
OPUHLMITEPIH Tanfay »oHE TYCiHy VIIiH
KKETTI OUTIM JKyHeCiH KaJbITacThIpy OOJIBIT

Koa aucunmiannaer: KB MESST 4315-24
HaumeHoBaHWe AWCHMIVIMHBI: MHKpPO3KOHOMHKA
CoLMaIbHON Cephl U Typr3Ma

KoauyecTBo akageMHu4eCKHX KpPeaIUTOB: S
IIpepexkBusuTbl: MOAyib SKOHOMHUKO-IIPABOBBIX H
skonornyeckux 3HaHUH (OCHOBBI HSKOHOMHUKH W
MIpeANPUHUMATENBCTBA. JKOJOTUSI U 0e30MacHOCTh
KU3HEACSTEIHHOCTH. OcHOBBI npaBa u
AHTUKOPPYIIUOHHON KyIbTypbl. MeToAbl HayYHBIX
HCCIICTIOBAHMIA)

IlocTpeKBU3NTBI: IPEATUTUIOMHAS TPAKTHKA
Kparkoe ommcanme kypca: llenbio JUCHUIUIMHBI
sBisieTcss popMupoBaHrEe y O0YYarOIIMXCSl CUCTEMBI
3HAHUW HEOOXOAWMBIX JUIS aHajdu3a M TOHUMAaHHS
9KOHOMHYECKHX  OCOOCHHOCTEH W  IPHHIUIIOB
(YHKIMOHMpPOBaHMS  couManbHOW  cdepsl  u
TYpUCTHUYECKOM HWHAyCTpuH. JlUCHWIUIMHA [JaeT
TEOPHIO u CYIIIHOCTh IoKasareJyien

Discipline code: (CCh) MESST 4315-24

Name of the discipline: Microeconomics of the
social sphere and tourism

Number of academic credits: 5

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

Post-requirements: pre-diploma practice

Brief description of the course: The purpose of
the discipline is to form a system of knowledge
necessary for students to analyze and understand
the economic features and principles of
functioning of the social sphere and the tourism
industry. The discipline provides the theory and
essence of consumer behavior indicators and
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TaObuTaAbl. [ToH TYTBIHYIIBUIBIK MiHE3-KYJIBIK
KOPCETKIMTEPIHIH TEOPHSICHl MEH MOHIH KOHE

MUKPOIKOHOMHKAIIBIK ~ TaJijay oMiCTEPiH,
COHJlali-ak  QJICYyMETTIK CallaHbl  3epTTEY.i
yiipeTeni.

IIoHHiH OKY HITH:KeCi: XKEKEe PKOHOMMKAIBIK

cyOBeKTiIep MiHE3-KYJIKbIHBIH
MUKPOIKOHOMHKAIBIK ~ MOJAENbAEpiH  Oineni;
MHUKPOIKOHOMHUKAITBIK, Tannay amicrepi;

KOPCETUIETIH KBI3METTED HAPBIFBIHBIH KYMBIC

icTey TETIr; HaPBIKTHIK Tere-TeHIIK
MOJETBACPi;  TYTHIHYIIBUIBIK — MiHE3-KYJIBIK
TEOPHSICHI; OHIIIPIC TEOPUSACH MEH WIBIFAchLIap;
MOHOITOJIHSUIBIK, OWJIIKTIH MOH1 MEH
KOPCETKIImTepi;  oHAIpiC  (aKTOpIaPBIHBIH
HapPBIKTAPHI; KOFaMIIBIK UTUTIKTEpPMEH

KaMTaMachl3 €Ty MACeNIeJIePiH MEHIepe/Il.

MOTPEOUTEIHCKOTO MTOBEIEHIUS u metonsl | methods of microeconomic analysis, as well as
MHUKPO3KOHOMHUYECKOTO aHajmsa, a  Ttakke | social research.

HCCIIEIOBAHMUS COLIMATIBHOM CepHl. Result of the discipline: knows microeconomic
Pesyabrar  00yuyenmsi aumcmmmimHbl:  3Haer | models of behavior of individual economic
MHUKPO3KOHOMHUYIECKHE MOJEN moBeneHus | entities;  microeconomic  analysis  methods;
WHIVBHyalIbHBIX ~ JKOHOMHUYECKMX  cyObekToB; | mechanism of service market functioning;
METOBI MUKPOIKOHOMHYECKOTO aHajam3a;, MexanusMm | market equilibrium models; consumer behavior
(bYHKIIMOHUPOBAHHUST ~ PBIHKA  YCIIYT; mozenu | theories; production theory and costs; the

PBIHOYHOT'O PAaBHOBECHUS; TEOPHH MOTPEOUTENBCKOTO
TEOPHUIO TPOU3BOJACTBA M HU3JAEPKKHU;
CYIIHOCTb U IIOKA3aTeld MOHOIOJIBHOW BIAcTy;
BOIIPOCHI

TTOBEJICHMUS;

pbiHKE  (DaKTOPOB  MPOW3BO/ICTBA,
oOecrieyeHns 00IEeCTBEHHBIMU OJIaraMu.

essence and indicators of monopoly power;
factor markets; issues of providing public goods

Beiiinneymi monnep / Ipodpuanpyroume gucuumiannasel / Profiling disciplines kpenur / kpeaura / credits

1 ITounin koasr: MMKKT 2301-24

IIouHiH araybl: Melipamxana JKOHE
MeHMaHXaHa/1a KbI3MET KOpPCEeTY TEXHOJIOTHSICHI
AKaJeMHUSUIBIK KpeAUTTep KojeMi: 5

IIpepexBusurrTep: KoHnaxxalnbuibIk
WHJTyCTPUSCHIHBIH HETi37epi
IMocTpexBu3uTTEP: MelipamxaHna JKOHE

MeiiMaHxaHa OW3HECIH YHBIMIACTHIPY

KypersiH Kbickama cunarramacel:  [ToHmi
WUTePYIiH MaKcaThl OLTIM aJlyIIbIHBIH KOHAK Y
XKoHE MelpamxaHa ICiHIH HerizgepiH Oiny
XKYHECiH KalpinTacTeIpy 0oibIn TaObiIamsl. by

IIoH KOHAK XKaWJIBUIBIK WHIY CTPUSCHIHBIH
TEOPUSUIBIK HETI3epiH, MelpamMXxaHaiap MeH
KOHaKYHIIepIiH TYKBIPBIM/IAMACHIH,

KOHAKTapasl KaOBUIAAy KBI3METIHIH JKYMBIC

Koa mucunmannei: TORG 2301-24
HaunuMeHoBaHMe JTUCHUILIMHBI. TeXHOIOrUs
00CITy>KMBaHMS B PECTOPaHaX U TOCTHHUIIAX
Koau4yecTBO akajeMHu4eCKUX KPeIUTOB: 5
IIpepexBu3uTBI: OCHOBEI HHAYCTPUU
TOCTEIPUIMCTBA

IMocTpexkBU3UTHI: Opra"u3ais peCTOPaHHOTO ’
FOCTUHHUYHEr0 OM3Heca

Kpatkoe omnmucanme kypca: Ilenbio ocBoeHHe

JUCLUILINHBI SIBIISIETCA dhopmupoBanme y
o0yJaronmxcs CHCTEMBI 3HaHUI OCHOB
TOCTUHUYHOTO U PpECTOpaHHOro neina. JlaHHas
JUCHUIIIINHA n3y4acT TECOPETUUYCCKUC OCHOBBI
UHIYCTPUU FOCTETPUUMCTBA, KOHLICTILIUIO
PECTOpPaHOB H TOCTHHUII, TEXHOJIOTHUIO pPabOTHI
CITYXKOBI npuéma rOCTeH, TEXHOJIOTHIO

Discipline code: STIRAH 2301-24

Name of the discipline: Service technology in
restaurants and hotels

Number of academic credits: 5

Prerequisites: Fundamentals of the hospitality
industry

Post-requirements: The restaurant industry
Brief description of the course: The purpose of
mastering the discipline is to form students
knowledge system of the basics of hotel and
restaurant business. 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 fund, the
technology of additional service in the hotel, the
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TEXHOJIOTHSACHIH, KOHAK YW KOpBIHA KBI3MET
KOPCETY TEXHOJOTHSICHIH, KOHAK Yi/Ie KOChIMIIIa
KBI3MET KOPCETy TEXHOJOTHACHIH, KOFaMJIBIK
TaMaKTaHABIPY  KOCIMOPBIHIAAPHIHIA  KbI3MET
KOPCETY TeXHOJIOTHSICHIH 3ePTTEH/Ii.

ITonnin OKY HOTHIKECH: KOHAaK yi
IIapyambUIbIFbl  MEHEKMECHTIHIH  YHBIMJIBIK
KYPBUIBIMBIH ~ KOHE€ KOHaK YHA  KelleHi
MEPCOHANBIHBIH (DYHKUIMSIAPBIH OiNiesl; KOHAK
y# KbI3METI cajachIiHIarbl Eyponasbik cTaHaapt
TajanTapblH MpaKTUKaZa KoJjaHa ajajibl;
KOHAK Y¥ MIapyamrbUIbIFBIHAA KBI3MET KOPCETY
TEXHOJIOTHUSCHI caJlacbIHarbl HET13r1
TEOPUSIIBIK  KYMBICTAPMEH TaHbICA  aJlajibl.
Konak yi IapyalibUIbIFbIH/IA KBI3MET
KOPCETYyMiH  Ka3ipri  3aMaHFbl  OJICTEpiH
MEHI'€pPIeH; KOHAK YH KOCIMOPHBIHBIH KbI3METiH
SKOHOMUKAJIBIK, ~TaNJAy[bIH OaFaapiiaMaapsl
MEH 9JIiICTEMENIEpiH cayaTThl )KOHE HETI3JeNTeH
TYpJie 93ipJeit anabl

00CITy)KMBaHHUS TOCTHHUYHOTO (POHJA, TEXHOIOTHIO
JOTIOJTHUTENIEHOTO  OOCITY>KMBaHUSI B TOCTHHHILIE,
TEXHOJIOTHIO OOCITYXHBaHHS Ha MPESANPUITHIX
OOIIIECTBEHHOI'0 TUTAHUS.

PesyabTaT o0O0y4eHHs JUCHUILUIMHBI:  3HAET
OpTraHHU3aAIMOHHYIO CTPYKTYPY MEHEIKMEHTA
TFOCTUHUYHOTO XO3sICTBa M (YHKIMHM TepcoHalia
TOCTUHUYHOTO KOMIUIEKCa; yMeeT NpPUMEHSTh Ha
MpaKkTHKe TpeboBaHus EBporelickoro crangapra B
chepe TOCTHUHUYHOTO  OOCIYXHBAHHS, YMEET
03HAKaMJIMBATHCSA C OCHOBHBIMHM TCOPETHYCCKUMHU
paboTamu B 00JaCTH TEXHOJIOTUU OOCITY>)KHBaHUS B
TOCTUHUYHOM XO35WcTBE. Biageer coBpeMEeHHBIMU

METOAaMH  OOCITYXXMBaHWUSI B  TOCTHHHYHOM
XO34HCTBE; yMEeT TIPaMOTHO U OOOCHOBAaHHO
pa3pabatsiBaTh MPOrpaMMBbl u METOANKH
9KOHOMUYECKOI'0 aHanIu3a JIeSATEIbHOCTH

TOCTUHUYHOTI'O HNPCATIPUATHA

technology of service at catering establishments.
Result of the discipline: knows the
organizational structure of the hotel management
and the functions of the hotel complex personnel,
knows how to put into practice the requirements
of the European Standard in the field of hotel
services; knows how to study the main theoretical
works in the field of service technology in the
hotel industry. Owns modern methods of service
in the hotel industry; knows how to competently
and reasonably develop programs and methods of
economic analysis of the activities of a hotel
enterprise

2 ITonnin xoawl: Bl 3303-24

Iounin aTaysi: bap ici
AKaJeMHUSUIBIK KpeAUTTep KoJeMi: 5
IIpepexkBusurrTep: Melipamxana
MeiiMaHxaHa OHW3HECIH YHBIMIACTHIPY
HocTpexkBu3nTrep: Meiipamxana OusHeci
Kypersin Kbickama cunarramachbl: [IoHHIH
MAaKCaThI-01JIiM aATyIIbIIAPAbIH KAJBITACYbIMEH
Oap iciH yHBIMAACTBIPY OOWBIHIIA TEOPHUSIIBIK
JKOHE TNPAKTUKAIBIK OUIIMII  KaJBIITACTHIPY.

KOHEC

byn momme OapAaelH cHMATTaMachl  KOHE
OJIApJIbIH MaMaH/IaHYbl, aCXaHa BIIABICTAPH MEH
acmanTapbl, KOHAKTap aiMarblHAA O KYMBIC
icrefiTin ~ mepcoHan  ymiH  «sidedutiesy

Koa aucunmaunel. BD 3303-24

HaumenoBanue nucuuniaudbl: bapHoe aeno
Koau4yecTBo akajeMHu4eCKUX KPeIUTOB: 5
IpepexBu3uThl: Opranu3aius peCTOPAHHOTO U
FOCTUHHUYHEro OM3Heca

IHocTpexkBu3nThl: PecTopannblii Ou3Hec
Kparkoe onucanue kypca: Llenpo DUCHUIUIMHBI
sBIsieTCS  (DOPMUPOBAHHE  TEOPETUYECKHX U
MPAKTUYECKUX 3HAHWUH [0 OpraHu3anuu padoThI
OapHOe Jeno ¢ HMerImuMucs (GOopMUpOBaHUE Y
00yJaroTIIIXCS. B TAaHHOM JIUCIUILUINHE
paccMaTpuBaIOTCS XapaKTepUCTHKa Oapa W HX
CHeIUanu3aius, CTOJIOBas TOCyla W TPUOOPHI,
MTOPSIIOK W3TOTOBJICHHUS «sideduties» TS

Discipline code: BB 3303-24

Name of the discipline: Bar business

Number of academic credits: 5

Prerequisites: The restaurant industry
Post-requirements: The restaurant industry
Brief description of the course: The purpose of
the discipline is the formation of theoretical and
practical knowledge on the organization of the bar
business with the existing knowledge of students.
This discipline examines the characteristics of the
bar and their specialization, tableware and
appliances, the procedure for  making
«sideduties» for staff working in the guest area,
job descriptions.
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naipIHAay TpTiOl, Taya3sIMABIK HYCKAYIBIKTAP
KapacThIPbUIAbI.

IMonHin oKy HOTHMaKeci: MelpamMxaHaHBI
OackapyAblH HETi3rl Tocinaepi MeH oficTepiH,

MelpaMXaHaHbl JTAMBITYy — TY>KBIPBIMIaMachIH
KaJIBINTACTBIPYABI, KBI3MET KOPCETy Taciiiepi
MEH 9JicTepiH, MelipaMxaHa OW3HeciHaeri
MEHE/KMEHT NeH MapKeTHHITiH
EPeKIIeNKTepiH, KOFAMJBIK TaMaKTaHIBIPY
KOCIMOPBIHAAPBIHBIH KOHAKKaITBIIBIK

CaJIaChIHBIH 0acKka KoCIOpPhIHIAPBIMEH ©3apa
iC-KUMBUIBIHBIH HeTi3/epiH Oineni. bapMmeHHIH
KYMBIC OPHBIH YUBIMIIACTHIPAIBI,
KaOJIBIKTApMEH, MYKOMMAJIMEH, BIIBICTAPMEH,
Kypaji-caiiManaapMeH KapaKTaHIbIPAIB,
HETi3iHEeH OTaHABIK IIapanTapiblH JOMiH
XKbBIPATaJIbl, KOKTCHIBAIH TYpJIECPiH, COHIaM-aK
oNlapiel JaWbIHIAY JKOHE Oepy TociiaepiH
Oineni. Oprypii Oapnapia KbI3MET KepCETy
JNAFIBICBIHBIH ~ 00Jybl.  O3iHiH  Oosamak
KACiOiHIH MOH1 MEH QJIEYMETTIK
MaHbBI3JbUIBIFBIH  TYCIHY, TYPaKThI
KBI3BIFYIIIBUIBIK KOPCETY.

OFaH

nepcoHana, paboTarolmero B TOCTEBOM
JOJKHOCTHBIE MHCTPYKIHH.

PesyabraT 00ydYeHWs OUCHUIUIMHBI:  3HACT
OCHOBHBIX TPHEMOB W METOJOB YIPaBICHUS
pecTopaHoM, (HOPMHUPOBAHKS KOHIEIIIIMU Pa3BUTHS
pecTopaHa, TMPHEMOB M METOJOB OOCITY)KHBAHUS,
OCOOCHHOCTSX MCHEKMEHTa M MapKeTHHra B
pecTopaHHOM OHW3HECE, OCHOB B3aMMOJCHCTBUS
OpeInpHUATHIl OOIIECTBEHHOTO MUTAHUS C IPYTUMHU
OPEaNpUATUIMU Cepbl TOCTEPHUUMCTBA. Y MeEeT
OpraHu3oBaTh pabodee MecTo OapMeHa, OCHAIACT

30HE,

000pyZIOBaHHEM, HWHBEHTApPEM, MOCYIOH,
WHCTPYMEHTaMH, pasiauyaTh BKYCOBBIE
JIOCTOMHCTBA BUH, TJIaBHBIM o0pa3om

OTECYCCTBCHHBIX, 3HAThL BHUILI KOKTCHIICH, a TaKkKe
CrocoObl WX TIPUTOTOBIEHWS W Tojaun. Kmertp
HaBBIKM OOCIYyXHBaHHs B pa3IMYHBIX Oapax.
[ToHuMaTh CYIIHOCTP M COLHUATBHYIO 3HAYUMOCTH
cBoeil Oymymed mpodeccuu, TPOSBIATH K Hel
YCTOWUYMBBIN UHTEPEC.

Result of the discipline: knows the main
techniques and methods of  restaurant
management, the formation of the concept of
restaurant development, techniques and methods
of service, the peculiarities of management and
marketing in the restaurant business, the basics of
interaction between catering enterprises and other
hospitality enterprises. He knows how to organize
a bartender's workplace, equips with equipment,
inventory, dishes, tools, distinguish the taste of
wines, mainly domestic ones, know the types of
cocktails, as well as how to prepare and serve
them. Have service skills in various bars.
Understand the essence and social significance of
your future profession, show a steady interest in
it.

IMonnin koasl: MBKN 3304-24

Ilonnin araysr: Meiipamxana OwusHeciHIeTi
KaJIbKYJISIIUSUIIAy HeTi3lepi
AKageMUsUIBIK KPeTUTTEP KoaeMi: 5
IIpepexkBusurTep: MIMB  cepsuci
KBI3MET KOPCETY CTaHIapTTaphl
IMocTpekBU3NTTEpP: bByxTanrepnik ecem oHe
ayJuT

KypceTeiH KbIcKama cumatramachl: [lonmi
OKBITYABIH MAaKcaThl  PeCypcTapAbl YTHIMIBI
XKyMcayAbl KaMmTamachl3 €Ty MakcaTbhlHAa

KOHC

Koa mucnmimuesr: OKRB 3304-24
HaumenoBanne AUCHHUIINHBI
KaJIbKYJIALIUN B PECTOPAHHOM JIEJIe
KoauuyecTBo akageMHu4eCKHX KPeIUTOB: 5
IlpepexBu3uthl: CraHmapTel OOCITYy)XHBaHUS U
cepsuca B P/II'b

IMocTpexkBu3uTHI: ByXrantepckuil yueT u ayaut
Kparkoe onucanue kypca: llenbs wusyueHusd
JUCLUUIUIMHBL  ()OPMHUPOBaHKME 3HAHWH, HABBIKOB M
YMEHUH B 00J1aCTH KaJIbKyJTUPOBAHUS MPOAYKIHN U
yCIyr B pecTOpaHHOM OusHece, B  IIEJIX

OCHOBBI

Discipline code: BCRB 3304-24
Name of the discipline:

Basics of calculation in the restaurant business

Number of academic credits: 5

Prerequisites: Standards of service and service
in the Restaurant and Hotel

Post-requirements: Accounting and Audit

Brief description of the course: The purpose of
studying the discipline is the formation of
knowledge, skills and abilities in the field of
calculating products and services in the restaurant
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MelpamMxaHa ~ OH3HECIHIE  OHIMaep  MEH
KBI3BMETTEPJl  ecemTey  cajachlHAa  OiiiMm,
Harnpiap MeH JarapuiapAbl KaJIbITacTHIPY.
BiniM  anmymipl  TEXHOJIOTHSUIBIK — TIPOIECTEPIi
TaJganpl, KaJIbKYJIALASITBIK KapTanap
JKacailpl, JaWbIH ©HIM MEH JKapThUIal
(habpukarTapplH OarajapblH €CENTEHal >KoHE
CaNBICTBIPAIBl, OJAPABIH THIMIUIL Typansl
KOPBITBIHIBI JKacaiIpl.

IMonHiH OKYy HITHIKecCi: Tayapiapabl KoHE
BIIBICTAP/bI €CEMKE ally JKOHIHIErl OacTamKsl
€CeNTLUIIK KYKaTTapblH pecimuerini,
TaMaKTaHIbIPY YHABIMBIHBIH KOMMAchl; Oip KYH
imriHAe Tayap eceOiH jkacall anajpl; IUKi3aTThI
OHJICY/IIH SPTYPJIL TYpliepi Ke3iHae eHmipicTeri

IIBIFBIHIAP/IBIH TaWBI3IBIK yJiecin
AMKBIHIANIbI; TOJIEM/II, CeHIMXaTTap/Ibl
pecimMiey  KOHE  ecelke  ally  TOpTiOiH

KaObLIIAlIbl; KOJIMA-KOJ aKIIaMeH; TeJeMJIep;
Tenemiep OOMBIHINA TOJEeM TYpJepi; KaccalblK
TeJIeMJIEP/Il JKy3ere achlpy Typliiepi OOHbIHIIA
ecentep jkacauapl

obecrieyeHUs]  palMOHAJIBHOTO  PACXOJIOBAHUS
pecypcos. OO0yyaromue aHAITN3HAPYET
TEXHOJIOTHYECKHE MIPOLIECCHI, COCTaBIISIET
KaJIbKYJIAIIMOHHBIE ~ KapThl, pacCUMThIBATH U
CpaBHUBACT IIEHBI HAa TOTOBYIO NPONYKIHIO U
noirypaOpuKkaTel,  JeiaeT  BBIBOOBI 00  HMX
3¢ (HEKTUBHOCTH.

Pesyabrar 00yuyeHusi JUCHUIJIMHBI: BECTU YYeT,
oopmMiIsieT TOKYMEHTHI IEPBUYHON OTYETHOCTH IO
YUYeTy CBHIpbS, TOBAPOB U TapHl B

KJIa10BOM OpraHu3aluu MUTaHNS; yMeeT
COCTaBIISITh TOBAPHBII OTYET 3a JCHB; ONpPEAEISIET
MIPOLIEHTHYIO JOJII0 MOTEeph Ha MPOU3BOJACTBE INPHU
pa3NUYHBIX BUAAX OOpPaOOTKM CHIPbS; MPUHUMAET
oriary, nopsiiok  opopMIleHUsT U ydyeTa
JOBEPEHHOCTEW; HAJIMYHBIMU JICHbraMM; IJIATEXKH;
BH/[IBI OTUIATHI 110 TJIaTEXaM; COCTaBISIET OTYETHI 110
BUJAM OCYILECTBJICHHUS KACCOBBIX IUIATEXK.

business, in order to ensure the rational use of
resources. The student analyzes technological
processes, makes calculation maps, calculates and
compares prices for finished products and semi-
finished products, draws conclusions about their
effectiveness.

Result of the discipline: keep records, draw up
documents of primary reporting on the accounting
of raw materials, goods and containers in food
pantry; knows how to make a commaodity report
for the day; determines the percentage of
production losses for various types of processing
of raw materials; accepts payment, procedure for
execution and accounting of powers of attorney;
cash; payments; Payment wage types reports on
cash payment types

ITounin koasr: MIMB 1CK3304-24
Monnin aTaysl: MIMb-narer 1C

K9CIOPBIHIAPEI
AKaeMHSUIBIK KpeIuTTep KeJieMi: 5
IIpepexBu3uTTEp: «Konak yi

HIapyanbuIbFely, «KoHak yii OuszHeci»
IHocTpexkBu3nTTep: MeilipaMxaHa *KoHE KOHaK
yii OusHeciHzeri OyxraiTepiik ecel JKoHE
ayJuT

Kypersin Kbickama cunatramachbl:  [loHni
OKBITYJIBIH MAaKCaThl KapXBUIBIK CCENTUTIKTI
KOMITHIOTEPIICHIi pUITeH KYpacThIpy

Ko mucunmiaunsi: 1C PRDGB 3304-24
HaumenoBanue nucuumumnbl: 1C npeanpuaruit B
PAI'b

KosanyecTBo akageMuyecKuX KpeauToB: 5
IIpepexkBusutbl:  «'OCTUHMYHOE  XO3MCTBOY,
«[ocTHHUYHBINA OU3HECH

MocTpexkBu3nThl: byxrantepckuil y4ér u ayaur B
PECTOpPaHHOM ¥ TOCTHUHHYHOM OH3HEce

Kparkoe onucanue kypca: llenbs wusyueHusd
JUCHUIINHBL  ABJISETCS OCBOCHHE KOHLEHMIUN |
MIPUHLINIIOB KOMIIBIOTEPU3UPOBAHHOTO COCTABIICHUS
(urancoBON oTu€THOCTH. M3ydeHHWe CTPYKTYpHI,

Discipline code: 1C PRDGB 3304-24
Name of the discipline: 1C enterprises in RDGB

Number of academic credits: 5
Prerequisites: «Hotel industry»,
business»

Post-requirements: Accounting and auditing in
the restaurant and hotel business

Brief description of the course: The purpose of
studying the discipline is to master the concepts
and principles of computerized financial
reporting. Study of the structure, content of the
1C enterprise system and accounting of elements

«The hotel
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TYKbIpbIMIaMallapbl MEH IIPUHIUINTEPIH Urepy. | cogepkanusi cucrembl 1 C mpennpusituil u y4éra
Kocimoperamapaan 1 C xy#eHiH KypbUIBIMBIH, | 3leMeHTOB cuctembl 1C mpenmpusitus B PJID.
MasmyHblH koHe MIMB-ga 1C Kocinopsin | 1C:Byxrantepust makeT W NPUHLUIBI CTPYKTYPHI.
KYHECiHIH  dIIeMEHTTepiH  ecenke anmynsl | [lmam cuetoB Oyxraiatepckoro yuéra, KHMT,
3eprrey. 1C: Oyxranrepiik ecem MakeT XOHE | JOKYMEHTOB, METOIOB peructparuu. JKypHan
KypbUTbIM TpuHOUNTEpi. byxranrepnik ecen | onmepanuii. Otuétel. Ko duunentsl. 3amonHenue.
HIOTTAPBIHBIH, KIiTaNTapAblH, KyXKaTTapblH, | Pe3yabTat o0yyeHus TMCUMIIMHBI: 3aMOJHSET U
TipKey omicTepiHiH xocmapel. Omnepamusiiap | perakTupyeT WHOOPMAIMOHHYIO 0a3y; 3alloJHSET

xypHaisl. Ecenrrep. Koaddunmenrrep. JOKYMEHTHI U BBIINOJHSET OMEpalii HAa Pa3Iu4HbIX
IMonuiH oKy HOTHKeci: aKmapaTThIK Oa3zaHbl | ydacTKax  ydeTra;  (opmMuUpyeT M YHUTaeT
TOJITHIPAJIbI JKOHE penakuusIIaiaer; | OyXranTepckhue OTYEThI; OCYIIECTBISIET MOUCK
KY>KaTTapabl TONTHIPAIBI )KOHE SPTYPIIl €celke | paHee BBeNECHHOW WHMOPMAIUU; PENAKTUPYET
any ydackelepinae orepauusuiapsl | AomymleHHble omuoOku. [IprodperaeT npakTuyeckne
OpBIHJANIBI, OyXxranTepiik ecernTepAi | HaBbIKU: co3zaer HOBBIE 3anucu B

KaJIBINTACTBIPAABl  JKOHE  OKWABI,  OypbIH | MHPOpPMAIMOHHON  0a3e; pemakTHpyeT paHee
EHTI3UINeH  aKmaparThl I37ecTipyli JKy3ere | BBEJEHHbIE 3amuchd B HWHPOpPMAMOHHOW 0a3e;
aceIpalibl; OKIOEpUIreH Katelepi OHJICHII. | yaauseT HeHYXHble 00BEKThl U3 MH(OPMAIUOHHOM
[MpakTHKAIBIK JIaFIbIIap Ibl MeHrepeni: | 6a3pr;  odopmisier  OyXranTepckue — 3alHch
aKmaparThIK 0a3aja ’kaHa jkaz0ajap JKacaipl; | pa3IMYHBIMU CIIOCOOAMHU.

aKnmapaTThlk ~ Oazara  OypblH  €HTI3UITeH
kaz0amapibl — pelaKUWsUIANAbL,  aKImapaTThIK
0azajaH  KaxeTci3 OOBEKTUIepHi  JKOSIBI;

of the 1C enterprise system in the RDGB. 1C:
Accounting package and principles of structure.
The chart of accounts of accounting, books,
documents, methods of registration. Operation
log. Reports. Coefficients. Completion.

Result of the discipline: fills and edits the
information base; fills in documents and performs
operations in various accounting areas; generates
and reads accounting reports; searches for
previously entered information; edits mistakes
made. Acquires practical skills: creates new
records in the information base; edits previously
entered records in the information base; deletes
unnecessary objects from the information base;
draws up accounting records in various ways.

MpepexBu3utrep: «Konawxaitnsik naxyctpus¢hiREKEHZUTHI: «OCHOBBI HHIYCTPUN
MocTpexBusnrTep: «Meiipamxana 6usHeci» | FOCTCIIPUMMCTBA»

KypeTblH KbIcKama cunatrramachl: [lonnipITOSKBOKBINIVEE: «PecTopanublii OusHec)
KOCITIOPBIHIAPEIHIA KbI3METTi  yiibiMaacThipy | RAATKREcHIPIgAHNe Kypea: Llenb JHCIHILINHBI
Typasibl TEOPUSIBIK GimiMmi Kaneimracteipy. [oOPMPROPAVARIS  TCOPCTHYCCKHX 3HAHUH
KOCIMOPBIHAAPBIHAA KBI3METTI YibIMAacToIpy YInRPHEHEIIBHEpEcIVTaHUPOBAHNN  ICATEIbHOCTH Ha

OyXxranTepiik *az0anap/ sl opTypi

TICUIZIEpMEH pecimMIeiIi.
IMonnin koasr: MMUBU 3305-24 Kon mucnunaunsr: ORGB 3305-24 Discipline code: HSS3305-24
Ilon aTayel: MeiipamxaHa sxoHe MeiiManxapa | HamMeHoBanme amcummumnel:  Opranmsanus | Name of the discipline:
OM3HECIH YIBIMIACTHIPY PECTOPAHHOTO M FTOCTHHHYHOTO OH3HECA Hotel service services
AKaJleMHsLIBIK KPeIUTTep KoJaeMi: 5 KoJinuecTBo akaieMH4ecKuX KpeaIuToB: 5 Number of academic credits: 5

Prerequisites: «The restaurant industry»
Postrequisites: «Writing and defense of diploma
work or preparation and submission of
comprehensive exam»

Brief description of the course: The purpose of
studying the discipline is the organization of the
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mporiectepai  GailTaHbICTRIpYFa,  yitbIMabIK | TRGPEPHNEEp P Al . OcBocHMe  IUCIMILIMHBI
KobamayFa; KbI3METTi THIMII yibIMIACTEIpY YIIARSROMIREMGRIIATE OCHOBHBIC OM3HEC-TIPOLICCCHI
Kap>KBUTBIK, YKOHOMHKAIBIK, OHIIPICTIK, Kampipidlfksiid BHEIH ACATCIIBHOCTH Ha IIPEANPUATHAX
oneyeTTepiH AuMarHocTHKanayra MyMKinmik Oep&all BlonmiHRAGKTHPOBATE OpraHusallMOHHbIC
HOTHKeci: Oackapy o0OBekTici petiHne KOEARYNHRED wmel1arHOCTUPOBATh (uHancoBBIi,
MelipaMXaHaJIap/IblH CHIIATTAMAIAphl MEH epeknRSARPMHHCEIHERi IPOM3BOACTBCHHbIH, KaJPOBBIH H
KoHaK yif jkoHe MeHpaMxaHa KbI3METTepi HapbFBRY M ROSHEHRIEl KOMIAHUH JUIs d(pQeKTHBHOI
Tajgjay KOMETiMEH  aHAJIUTHKAIBIK-CUHTETHKAREAHIM33EH 34l ¢/IbHOCTH.

Ky3ere aceipa anajbl. Ilepconamisl ipikrey, GardRBY Jehd o Py UeHHs]  IHCUMIUIMHBL:  3HACT
JaFIBIChIHA U€; KOHAK YH JKOHE KYpPbUIbIC OM3HEPAKHANEPIyin 1 OCOOEHHOCTH TOCTUHHIl M
GU3HEC-KOCTIAPIAPEl MCH OarapiaManapsiH pREGEYPAKGBaxKh O0O0bCKTa yIpaBieHUs. YMeer
XKOHE TYPHCTIK KbI3METTEep/i UIrepijieTyMeH aiH@ANIde Gasiftrine aHAITMTUKO-CUHTCTHICCKYIO
1€; KOHAKKaWIbUIBIK HHIYCTPUSCHIHAAFBI KYMHBIEHBCHebE¢dhsiayC IIOMOLIBIO  MAapKETHHIOBOTO
YUBIMIACTBIPY, YOKICY KoHE OaKblIay AarablchiHHid & dypPPIHKA TOCTUHUYHBIX W PECTOPAHHBIX
KoHakxalIbUIBIK cajdachbIlHAAFBl 3aHHAMAJIBIK M%ﬁo&@i’%‘ﬁﬁ HaBBIKOM T10A00pa, OUEHKH H
aKTilep MeH KyKaTTapibl Oinefi; MeipamMxaHaORAIRHHbHAKIGRCOHANA;  00nagacT  yMeHHeM
CepBHCIHIH o1e0i MeH MOJEHHUETIH MeHreI>)H%§Pa§QﬁKKTapL§H3HeC‘HHaHOB u IpOrpaMmabl
KaObUIZay, OpHANACTBIPY OKOHE oJyiapra |KRESRETUA defddiy1HOro M pCTOPaHHOTO Ousneca,
TEXHOJIOTHACHIH MEHTEepPreH; KOChIMINa jkoHe |138EHMAlheHeTfEpOABUKCHUEM  TOCTUHUYHBIX U
KOPCETETiH KbhIBMETTEpIi o3ipiey koHe oapYBHETCHINbICHIYCIYT; obnanath HaBbIKOM

yUBIMIACTBIPY KaOleTiHe ue Oonyra; skamxajiiBlabiRORdHf rOpraHu3aliiy, MOTHBAINI U
wetre Giy.. KOHTPOJISl pabOThI B MHAYCTPUH TOCTECITPUAMCTBA.

3HaeT 3aKOHOJATeNbHbIE U HOPMATHBHBIE AKTHI U
JOKYMEHTBl B cdepe TOCTENPUUMCTBA; BJIaJeTh
3TUKOM W KyJNbTypOH  pecTOpaHHOIO U
FOCTUHUYHOTO CEPBHCA; BIAAEET TEXHOJIOTHEN
pueMa, pa3MemeHus] W OOCTYXUBaHHUS TOCTEH;
o0najgate yMEHHEM pa3pabOTKU M OpraHu3aliH
paboThl cayk0, OKa3bIBAIOIIUX AONOJIHUTEIBHBIE U
COITYTCTBYIOIINE YCIIyTH; o0namaTh yMEHUEM
paspemars KOH(M)INKTHBIE CUTYaIHH.

hotel business. Hotel services in the structure of
tourist services. Hotel companies: concept,
classification and typology. Selection and
recruitment of personnel for hospitality
enterprises. Rationing of working hours of
employees of hotel organizations. Animation
services in the structure of the hotel product.
International standards of service in the field of
hotel business.

Result of the discipline: knows the
characteristics and features of hotels and
restaurants as a management object. Able to carry
out analytical and synthetic activities, with the
help of marketing analysis of the market for hotel
and restaurant services. Has the skill to select,
evaluate and train personnel; has the ability to
develop business plans and programs for the
development of hotel and hospitality business, to
promote hotel and tourist services; have the skill
to plan, organize, motivate and supervise work in
the hospitality industry.

Knows legislative and regulatory acts and
documents in the field of hospitality; own the
ethics and culture of restaurant and hotel service;
owns the technology of reception,
accommodation and service of guests; have the
ability to develop and organize the work of
services that provide additional and related
services; have the ability to resolve conflict
situations.

IMannin koawl: (TK) MIKB OKENT 3305-24 Kon mucnunaunsr: (KB) ENTO RDGB 3305-24
IIon arayei: MIKb oOnexrinepine koibputatein | HammeHoBanue JMUCIHUILJIUHBI:
AMUIAEMHUOJIOTHSUIBIK HOpMajiap MEH TajanTap ONHUIEeMHOIOTHIECKHE HOPMBI M TpeOOBaHUS K

Discipline code: (CCh) ENR RDGB F 3305-24
Name of the discipline: Epidemiological norms
and requirements for RDGB facilities
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AKageMHUsUIBIK KpeTuTTEP KojaeMi: 5

IIpepexBusurTep: MeiipamMxana OH3HECIHIH
Kayinciziri
MocTpexBu3urrep: «Meiipamxana iciHzeri

TaMaKTaHy OHIMIEPiH OHAIPY TEXHOIOTHUACHDY
Kypersin Kbickama cunarramachbl: [[oHHIH
MaKcaThl KOHAK Yi, MelipaMxaHa KoHE TYPUCTIK
OW3HEeC KOCIMOPHIHIAPBIHAAFBl  aNABIH  ajy
CaHUTAPIBIK-3THICMHOIOT USITBIK,
KaJaranayJbplH epeKIenikrepin 3eprrey. [lon
CaHMUTapUs KOHE THMTHMCHA Typallbl epeKenepi,
CaHUTAPJBIK-3MUACMHUONIOTHIIBIK ~ KaJaraay
KBI3METIHIH ~ JKYMBICBIH  3€pPTTCHII, KOHaK
yiuepai sxo0anayra, Kaiita Kypyra jKoHe caylyFa
KOWBUIATHIH TWTHEHAJBIK TajanTapMeH, KOHaK

Yy, MelpamxaHa JKOHE TYypPHCTIK OH3HeC
KOCIIOPBIHIAPBIH/IAFbI CaHUTAPJBIK-
SMHUIEMHUOJIOT USIIBIK KaJaragayMeH
TaHBICTHIPAIbI.

I[Monnin oxy Hatmxkeci: MIMB oObekTinepine
KOWBLIATHIH AIHJIEMUOJIOTHSUIBIK HOpMaiap MeH
TamantapAelH  HerizmepiH  Oinmenmi; MIMbB
00BEKTIIEpiHE KONBIIATHIH SHIEMHUOIOTHUSIIBIK
HOpMajiap MEH TajanTtap/sl YHbIMIACTHIPA
KOHE €Hri3e ajajbl; opTypiii Oapiapnaa KbI3MeET
Kepcety narapuiapel 6ap; MIMB o0bekTinepine
KOWBLIATBIH AIHIEMHUOJIOTHSUIBIK HOpMasap MeH
TajanTapabiy MOHI MEH QJIEYMETTIK
MaHBI3/IBUIBIFBIH TYCIHE

oovektam PJII'B

KoauuyecTBo akajeMHu4eCKUX KPeIUTOB: 5
IIpepexkBu3uThI:  bE30MaCHOCTL  PECTOPAHHOTO
ousHeca

IMocTpexBu3uTbI: «TEXHOJOTHS TPOU3BOJCTBA

MPOJIYKTOB ITUTAHUS B PECTOPAHHOM JICTICH
Kpatkoe onmcanue kypca: llens AMCIMIUIAHEL
H3ydeHHe OCOOCHHOCTEH  MpemynpeauTeIbHOrO

CaHUTAPHO-ANUIAEMHOJIOTHYECKOT0  HAaA30pa  Ha
NPEINPUATHSIX TOCTUHUYHOTO, PECTOPAHHOTO H
TYPUCTUYECKOTO OusHeca. B JUCIUILINHE

H3yyaeTcs IpaBWia O CAaHUTAPUU M TUTHEHE,
PaboThI CITY>KOBI CAHUTAPHO-IITUIEMUOJIOTUYECKOTO
Ha/J30pa,  O3HAKOMUTh C  THTHCHUYECKUMH
TpeOOBaHUSIMU K IPOEKTUPOBAHUIO,
PEKOHCTPYKIIMK M CTPOUTENBCTBY T'OCTHHHUL,
CaHHUTAPHO-DIUJIEMUOIOTHYECKAH  Haja30p  Ha
MNPEONPUATHAX TOCTHHUYHOTO, PECTOPAHHOTO H
TYPHCTHUUYECKOTO OM3Heca.

Pe3yabTaTr 00y4eHHs] TUCHMIUINHBI. 3HAET OCHOB
SMHUJEMHUOJIOTUYECKUX HOPM M TpeOOBaHWHA K
oowvextam PJII'B; ymeer opraHuzoBaTh U BHEAPHUTH
SMHUJEMHOJIOTUYECKHE HOPMBI M TpeOOBAaHUS K
oobekram P/II'B; uMeer HaBbikM OOCITYy>KUBaHHS B
pasnuyHbIX  0Oapax; [OHMMAaeT CYIIHOCTb |
COLHMANBHYIO 3HAaYUMOCTb ANHIEMHOJIOTHIECKUX
HOPMBI U TpeOoBauuit kK o0sektam P/II'b

Number of academic credits: 5

Prerequisites: Restaurant business security
Postrequisites: «Technology of food production
in the restaurant business»

Brief description of the course: The purpose of
the discipline is to study the features of
preventive  sanitary and  epidemiological
surveillance at the enterprises of the hotel,
restaurant and tourism business. The discipline
studies the rules on sanitation and hygiene, the
work of the sanitary and epidemiological
surveillance service, familiarizes with the
hygienic  requirements for the  design,
reconstruction and construction of hotels, sanitary
and epidemiological surveillance at the
enterprises of the hotel, restaurant and tourism
business.

Result of the discipline: knows the basics of
epidemiological norms and requirements for
RDGB facilities; able to organize and implement
epidemiological standards and requirements for
RDGB facilities; has service skills in various
bars; understands the essence and social
significance of the epidemiological norms and
requirements for RDGB facilities

IMonnin koawi: (TK) KBShT 3306-24

IMon araywr: KociOu OafFpITTanFaH ImeTen Tili
(Typix T, aFBUIIIBIH Tii)
AKaeMHSUIBIK KpeIuTTep KoJieMi: 5
HpepexBusurrep: leren Tim 1,2

Koa qucuumaunst: (KB) POIYz 3306-24
HaumeHnoBanme AUCIHUTIIMHBI:
[IpodeccnonanbHO-OPHEHTHPOBAHHBIN
WHOCTPAHHBIH S3bIK (TYpPELKUH SI3bIK, aHTTTUHCKHI)
KosimyecTBo akageMH4ecKHX KPeIUTOB: 5

Discipline code: (CCh) POFL 3306-24

Name of the discipline: Professionally-oriented
foreign language (Turkish, English)

Number of academic credits: 5

Prerequisites: Foreign language 1,2
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Pecmu
KaOpUIIayIapra

IMocTpexkBU3UTTEP:
TUTUTOMATHSITBIK
Kepcery

KypcThiH KbIcKamia cunmarraMachbl: [lon
KociOm camama IIeT TUTIH MPaKTHKAJIBIK
MEHIepyre, MaMaHJaHJbIPBUTFAH JICKCUKAHBI
MEHIepyre, aybi3lla >KOHE ka30aia cemieyi
KaKCapTyFa, COHJa-aK MoJIEHUETapaIIbIK 03apa
1C-KUMBIIT caJlachIHIA JTaF IBLTAPTBI
KaJIBINTACThIpYFa OarbITTainFaH. [loHai MeHrepy
OapbIChIHIA KOCIOM KapbIM-KaThlHACTA T
MEHIepy JaFablIaphl KEeTUAIpiIe .

IMonnin oky HoTmxkeci: Illetenaik Typuctepre
canajibl KbI3MET KOpCETy Ke3iHjae MIeT TUIIH
Oly; HEri3ri KbhI3MET TYPJCPIH YCHIHATBHIH
TYPUCTIK OOBEKTINIEp apachIHIAFbI TPaIallUsHBI
y3apTa ajnajibl. KoHaKKaMIbIIBIK )KOHE TYPUCTIK
KbI3MET KOPCETy CalachlHIa MPaKTUKAIBIK
KbI3MET JaFAbUIaphlH MEHIepreH, TYPHUCTIK
YCBIHBICTBI JKacay OHE TYPJbl KaJbIITACTHIPY
Ke3iHJie TYypu3M OOBEKTIIepiH Tajjay IMKoHe
ipiKTey cajachlHIa MPAKTHKAIBIK KY3BIPETiH
KepceTe/i.

JKOHE
KBI3MET

IIpepexBu3uThl: HOCTpaHHBIH A3bIK 1,2

ITocTpexkBU3UTHI:

OO6cmykuBaHue O(QUIUATBHBIX U TATIOMATHUECKUX
MIPUEMOB

Kpatrkoe onucanue Kypca: Jucruniuza
HarpaBJicHa Ha MIPAKTHYECKOE OCBOEHHUE
WHOCTPAHHOTO  s3bIka B MPO(ECCUOHATBHOMN
obrnactu, OBIIAJICHHE CHETMaTN3NPOBAHHON

JIEKCUKOM, yly4dllleHHe YCTHOW U MUCbMEHHOH peyn,
a Takke (OPMUPOBAHME YMEHUH B 00JaCTH
MEKKYJIBTYPHOTO B3aMMOJEHCTBUSA. B mpouecce
OCBOEHUS TUCTIATLTAHBI COBEPIIIEHCTBYIOTCS
HaBBIKH BJAJCHHUS SI3BIKOM B MPOQEeCcCHOHATEHOM
OOIICHUH.

Pesyabrar 00y4yeHusi JMCUMIUIMHBI: 3HaHUE
WHOCTPAaHHOTO  s3bIKA  TNPU  KAYECTBEHHOM
OOCITy’)KUBaHUM WHOCTPAaHHBIX TYPUCTOB; YMEET
MPOJUTh  Tpajallii0  MEXIy  TYPUCTCKUMHU
00BEKTaMH, TPECTABISIONIMMA OCHOBHBIE BHJIBI
yciayr.  Brnameer — HaBBIKaMH  MPAKTHYECKOMH
JEeSITENIBHOCTH B c(hepe TOCTENPUUMCTBA M OKa3aHHs
TYPUCTCKUX YCIIYT, TEMOHCTPHUPYET MPAKTHUECKYIO
KOMIIETCHIIMIO B O0O0JlacTH aHaim3a W moabopa
00BEKTOB TypH3Ma NPU COCTABICHUH TYPHCTCKOTO
peUIoKeHUs U HOpMHUpOBaHUS Typa.

Postrequisites: Service of official and diplomatik
reception

Brief description of the course The discipline is
aimed at the practical development of a foreign
language in the professional field, mastering
specialized vocabulary, improving oral and
written speech, as well as the formation of skills
in the field of intercultural interaction. In the
process of mastering the discipline, language
skills in professional communication are
improved.

Result of the discipline: Knowledge of a foreign
language with high-quality service for foreign
tourists; knows how to extend the gradation
between tourist sites representing the main types
of services. He has the skills of practical activities
in the field of hospitality and the provision of
tourist services, demonstrates practical
competence in the field of analysis and selection
of tourism objects when compiling a tourist offer
and forming a tour.

Ionnin koasr: (TK) ShT2 3306-24

IIon aTaysl:

Ickepiik meTt Ti
AKkaeMHsUIBIK KpeIuTTep KoeJieMi: 5
IIpepexkBU3UTTEP: Ileten Tifi

MocTpexBu3nTTep: MelipamxaHa OM3HECIHIET
K9CiOM TpEHHHITED

KypceTeiH KbIcKama cumatramachl: [lonmi
OKy MaKcaThl OL1iM adylIblIapFa XaJIbIKapaIbIK,

Kon nucuumnunst: (KB) 1'Ya2 3306-24
HaumeHoBaHUe TMCHUTINHBI:

[enoBoii HHOCTPaHHBIH SI3bIK

KosanyecTBo akageMuyecKuX KpeaJuToB: 5
IIpepexBU3UTHI: HMuoctpanHbIid SI3BIK
MocTpexBusuTthl: [IpodheccronaibHble TPEHUHTH B
pecTopaHHOM OW3HEece

Kpatkoe omucanume kypca: Llensro usyuenus
JUCLUIUIMHBL  SBJSIETCSL  JOCTHYb 00ydarommmcs

Discipline code: (CCh) FL2 3306-24
Name of the discipline:

Business foreign languag

Number of academic credits: 5
Prerequisites: Foreign language

Postrequisites: Professional trainings in the
restaurant business
Brief description of the course: The

purpose of studying the discipline will allow
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CTAQHJAPTTHI JKANIBl FHUIBIMH JKOHE FBUIBIMH-
KociOM KaMTamachl3 €Ty JeHrediHe Ko
XKeTKi3yre MyMKiHIiK O0epeni. Hotmxkecinne non
KOMMYHHKAaTUBTi,  ICKEpNiK  IOJEMHKAJIBIK
JaFapUIapasl ONaH opi KETULMIPYAiH Heri3ri

OarpITTapblH  3€pTTEyre MYMKIHIIK Oepeni;
OpTYpJli  KOMMYHUKAaTHBTI  OHE  OuW3HeC
cajajapbiHaa KOHE KapbIM-KaThIHAC
KarJaimapblHOa — aybI3ma OKoHEe  jkasdara
ceitneyni HIBIFAPMAIIBLTBIK MEHTepY
JaFAbUIAPBIH JaMBITY.

IonniH oKy HOTHIKeci: monenai auanor

KYPrizy; OMOLMSIBIK-OaFanay  KypallJapbiH
naianaHa OThIPBII, CHOCK CaJlaChIHAFbl PECMU
KOHE OelipecMu KapbIM-KaThIHAC
KaraannapbIHa; OKBLIFaH/THIHIAIFaH
MOTIHACPAIH 3ep/IeICHTeH TaKbIPbIObIHA,
npoOyieManapeiHa OaiIaHBICTBI  QHTIMENCH ],
TaIKBIIANA B, OKHFaap/Ibl CHUIATTAYFa,
dakrtinepai  OasHAayFa, OKbUIATBIH  CO3MI
CaITBICTBIPMAJTBI TYP/IE TOJIBIK TYCIHEII;

OpTYpPJIi KapbhIM-KAThIHAC KaFJaiiapbiHaa MIeT
TLI1 KOJIIaHa b

MEXIyHapOIHO-CTAaHAAPTHOTO OOIIEHAYyYHOTO H
Hay4IHO-IIPO(ECCHOHATIBHOTO YPOBHS
oOecriedeHHOCTH. B pesynprate  AMCHUIIIMHA
MO3BOJIAET  M3Y4YUTh OCHOBHBIE  HAIpaBJICHUA
JabHEeHIIero COBEpILIECHCTBOBAHHUE
KOMMYHHKAaTUBHBIX,  JENOBBIX  MOJEMUYECKUX
YMEHUH; pa3BUTHE YMEHUM TBOPUYECKOI'O BIAJICHHUS
YCTHOM W NHUCBMEHHOM pEYbl0 B Pa3IUYHBIX
KOMMYHHMKAaTUBHBIX U OM3HEC cdepax U CHTYyaLUsIX
OOIIEeHUS.

Pe3ynpTar 00y4yeHHs TUCHUIIMHBI. BECTH IHAJIOT
B CUTyanusiX OQUIMAIFHOTO W HEO(DHUIIMATHHOTO
oO01IcHHS TPYAOBOI chepe, UCTIOJIB3YS
ApryMeHTaluI1o, OSMOIIMOHAJIBbHO-OIICHOYHBIC
CpEICTBA; PAacCcKas3bIBaeT, PacCy)XOaeT B CBS3H C

HU3Y4YEHHOU TEMAaTUKOM, MPOOIIEMATHKOM
MIPOYMTAHHBIX/TIPOCITYIIAHHBIX TEKCTOB; OMUCHIBATH
COOBITHS, n3jaratb GbaxTsr; MOHUMAET

OTHOCHTEJILHO IOJTHO BBICKA3bIBAHUS HA H3y4aeMOM
HHOCTPAHHOM sI3bIKE€ B Pa3IMYHBIX CHTYaI[HSIX
001LIeHNs

students to achieve an internationally standard
general scientific and scientific-professional level
of security. As a result, the discipline allows you
to study the main directions of further
improvement of communicative, business
polemical skills; development of creative skills of
oral and written speech in various communicative
and business spheres and communication
situations.

Result of the discipline: dialogue in situations of
official and unofficial communication in the labor
sphere, using  argumentation,  emotional
assessment means; tells, discusses in connection
with the studied topic, the problems of
read/listened texts; describe events, state facts;
understands relatively complete statements on the
studied
foreign
situations

language in various communication

IMonnin xoawr: GT 3307-24

IIonHiH aTaybl: ['acCTpOHOMUSIIBIK TYPHU3M
AKaeMHSUIBIK KpeaIuTTep KoJeMi: 5
IIpepexkBusurTep: MeiipamxaHa  KoHE
MeHMaHXaHa/1a KbI3MET KOPCETY TEXHOJIOTHICHI

[MocTpexBU3UTTEP: MetiipamxaHna OusHec
KOCIMOPBIHAAPBIHAA  OHAIPIC TEH  KbI3MET
KOpPCeTYyli YHBIMAACTHIPY

Kypersin Kbickama cunatramachbl:  [loHni

OKBITYJIBIH MAaKCaThI-TACTPOHOMUSIIBIK TYPU3M
YFBIMAAPHL, QIeMJIIK TypU3M

Koa mucmminuer: GT 3307-24
HaumeHoBaHue
lactponomuueckuii Typusm
KoanuecTBo akaieMU4eCKUX KPEAUTOB: 5
IIpepexBu3uthl: TexHONOTHS OOCTYXKUBaHUS B
pecTopaHax U TOCTUHMIIAX

IocTpexkBu3uThl: Opra#um3aius MPOU3BOACTBA U
o0cITy)KMBaHUE Ha TPEONPHUATUSIX PECTOPAHHOPTO
ousHeca

Kparkoe omnmcanme kypca: Llenp wusyuenus
JTUCIAIUINHBI - (JOPMHUPOBAaHNE KOMIUIEKCA 3HAHUH

AUCHUIIJINHBI

Discipline code: GT3307-24

Name of the discipline: Gastronomic tourism
Number of academic credits: 5

Prerequisites: Fundamentals of entrepreneurial
activity in the restaurant and hotel business
Postrequisites: Organization of production and
service in the restaurant business

Brief description of the course: The purpose of
studying the discipline is to form a complex of
knowledge about the concepts of gastronomic
tourism, resources and types in the global tourism
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WHAYCTPUACBIHAAFBl pECypcTap MeEH Typiep
KOHE QJIEeMET] 1aMy NepCHeKTHBAaIaphl Typasbl
OimiM KemleHiH KanblnTacTelpy. HoTmkecinme
OlmiM  amymbl TYpPHCTIK KbI3MET KOpCETYyIiH
TYTHIHYIIBIFa OaFrapiiaHFaH TEXHOJIOTHSUIAPbIH
AHBIKTaHIbI, KOJIJaHaIbl, TypPHUCTEPIiH
HApBIKTBIK ~ CYPaHBICBIH  Tanjay HeTi3iHjae
TYTBIHYIIBIIAPFa KBI3MET KOPCETY MPOIECiHIH
THIMJIUTITI TYpaJTbl KOPBITHIHABI )KacaiIbl.
IIoHHiH OKY HOTHM:Keci: TYTBHIHYIIBUIAPIbIH
CYpPaHBICTAPBIH  €CKepe  OTBIPBII  JKOHE
KJIMEHTTepre OaraapliaHFaH TEXHOJIOTHSUIAPIbI
KOJNJaHa  OTBIPHI, HOPMATHUBTIK-KYKBIKTBHIK
aKTUIEep HeTi3iHAe TYTHIHYIIBUIApFa KbI3MET
KOPCETy MPOIECiH TyPUCTEPHAiH CYPAaHBICH MEH
KKETTUTIKTEep1 YHBIMIACTHIPA aliajibl

O TOHATHSX  TaCTPOHOMHYECKOTO  TypH3Ma,
pecypcax W BUAaX B MUPOBOW MHIYCTPHH TypHU3Ma
U TIEPCHEeKTHBaX pa3BUTHs B Mupe. B pesynbrare
o0yyaromuecs OTIpeensieT, MPUMECHSICT
KIIMEHTOPHEHTHPOBAHHBIC TEXHOJIOTUU
TYPHCTCKOTO OOCIYXMBaHUs, A€NaeT BHIBOABI 00
3¢ (heKTUBHOCTH JEATEIHHOCTU mpoiiecca
oOcyXMBaHHUS TOTpeOUTeNell Ha OCHOBE aHaIH3a
PBIHOYHOTO CIIPOCa TYPHUCTOB.

PesyabTar 00y4yeHUsi JMCUMIUIMHBI. MOXET
OpraHu30BaTh MpouEeCC 006CcITy)KMBaHUS
moTpeduTeNeli Ha OCHOBE HOPMATHBHO-TIPABOBBIX

aKTOB, C Y4YeTOM 3alpocoB MoTpeduTeneil u
MPUMEHEHUEM KIIMEHTOPHEHTUPOBAHHBIX
TEXHOJIOTHIA KaK OpraHusyercs nporuece

o0CITy>)KUBaHMsl NMOTpeOUTENed HAa OCHOBE aHAIN3a
PBIHOYHOTO
crpoca ¥ MoTpeOHOCTEe! TYpUCTOB

industry and prospects for development in the
world. As a result, the student determines, applies
customer-oriented  technologies of  tourist
services, draws conclusions about the
effectiveness of the customer service process
based on the analysis of the market demand of
tourists.

Result of the discipline: can organize the
consumer service process on the basis of
regulatory acts, taking into account the needs of
consumers and the use of customer-oriented
technologies, how the consumer service process is
organized based on the analysis of market
demand and tourist needs
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IMonnin koaer: UTS3307-24
IIonnin araysl: ¥ITTBIK TaramMaap MeEH

CyCBhIHAp
AKaJeMHUSUIBIK KpeAUTTep KoJeMi: 5
IIpepexBusurrTep: Konaxoxailnbik
WHIyCTPHACHI HETi3aepi

IHocTpexkBU3NTTEP: Meiipamxana OusHec
KOCIMOPBIHAAPBIHAA ~ OHIIpic MNEeH  KbI3MET
KOpPCeTy Il YHBIMAACTHIPY

KypeTbiH KbicKama cunarramacbl:  [lon

CJIaBSIH XaJbIKTapbIHBIH, Eypona, IeiFeic A3us
xoHe KaBka3 TYpFBIHIAPBIHBIH MOJCHUETI MEH
TaMakKTaHy JOCTYpiiepi Typaibl JIaFablIapbl
KaJIBINTACTBIPY MaKcaTbIHIA OKbIThIIAnAbL. IloH
YITTBIK JOCTYpIEp MEH JIiHHA
JNYHUETaHBIMAAP/IbIH TaMaKTaHy MOJICHHUETIMEH

Ko mucunmanasr: NKN3307-24
HaumeHoBanWe IUCHUIUIMHBI
KYXHH U HallUTKH

KounuecTBo akaieMu4ecKUX KPeAUTOB: 5

HamnmonansHble

IIpepekBU3UTHI: OcHOBBI VHIYCTPUHU
rOCTENPUIMCTBA
ocTtpexkBu3nThl: OpraHuzanus NPOU3BOACTBA U

o0CITy’)KMUBaHWE Ha MPEINPHUITUSX PECTOPaHHOPrO
Ou3Heca

Kpatrkoe onmcanue Kypca: Hucnunnuna
H3y4yaercs ¢ Lenblo (OpMUpOBaHME HABBIKOB O
KYJIbTYypE HW TpaguludaX IIUTaHUd CJIaBAHCKUX
HapojoB, HaceneHuss EBpomnsl, Boctounoit Azun u

KaBkaza. [ucnuminHa ONUCHIBAET B3aUMOCBS3b
HallMOHANBHBIX  TPAagUUUNd U PEITUTHO3HBIX
MUPOBO33PEHUM c KYyJbTYypOil MUTAHUS.

Discipline code: NCD3307-24
Name of the discipline:

National cuisines and drinks

Number of academic credits: 5

Prerequisites: Fundamentals of the hospitality
industry

Postrequisites: Organization of production and
service in the restaurant business

Brief description of the course:  The discipline
is studied in order to form skills about the culture
and traditions of nutrition of Slavic peoples, the
population of Europe, East Asia and the
Caucasus. The discipline  describes  the
relationship of national traditions and religious
worldviews with food culture. Classifies trends in
the development of national cuisine. Evaluates the
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Kartanor »sieKTHBHBIX JUCITHAIIINH Penmakimsa 1
0aliIaHBICHIH CHIIATTalIBI. ¥Yorreik | Kiaccudunupyer TEHIECHINN passutus | impact  of  scientific and  technological
TaraMIap/IbIH JaMy TeHACHIIMUIAPBIH JKIKTSH I, | HarmoHanbHOH  KyxHu.  OrnienuBaer  BiaumsHue | achievements on the development of national

FoutbiM MeH TexHHMKa KETiCTIKTepiHIH YJITTBIK
TaraMJapAblH JaMybIHa 9CepiH Oaranaiibl.

Tarammap/st eHJIeY TEXHOJIOTHSICBIHBIH
epeKILIETIKTepiH, TEPMUISUIBIK OHACYAIH 9pTYpIIi
o/licTepiHe  KOHE  OHIMIECPAIH  OpTYpii
KOMOMHANHSIapbIHA 0aifIaHBICTHI
XaJIBIKTAP.IBIH opTypIi TaraMJIapbIH
KapacThIpabl, COHBIMEH Katap oM
aymbuIapra CYCBIHJIap/IbIH opTYpIiIIri,

OJIapAbIH Tapayy reorpaduscel, Iamy TapHUXbl
Typallbl JKyWenmi TYCiHIK Oepeni, oJIEeMHIH
KeKeJlereH aliMaKTapbIHIaFbI opTypii
CYCBIHIAp/IbI ilITy MOAICHUETI Oepinesi.

IMonHiH oKy HITH:Keci: OJIEMHIH aiiMaKTapsbl
OOMBIHINIA KOHAKKAWIBLIILIK JXOHE KOFaMIBIK
TaMaKTaHABIPY KbI3METTEPl HAPBIFBIHBIH JaMybl
TypaJbl O31H/IK KO3KapachlH Oepei.
AWMAaKTBIK ~ KOHAKKAWIBUIBIK — HAPBIKTAP.IBIH
HET3ri KypaMaac OeiKTEepiH TYKbIPbIMAAUIbL.
YITTHIK KOHAKKAMIBUIBIK HAPBIFBIHAA aKbUIFa
KOHBIMJIBI MOHHUTOPHHT OarmapiamMachiH
KaJIBITITACTBIPAIBI. OJeMHIH aiiMakTaphbl
OOlbIHIIA KOHAKKAWIBUIBIK TEH KOFaMIBIK
TaMaKTaHABIPY KbI3METTEPiHIH Kenoip
HApPBIKTAPBIH CUTIATTAN b1

JNOCTIDKCHHH HayKd ¥ TEXHUKA Ha pa3BUTHE
HAIMOHAJBLHON KyXHHU. PaccMmarpuBaeT pa3nuuHyIo
KyXHIO HapoZOB B 3aBUCHMOCTH OT OCOOCHHOCTEH
TEXHOJIOTHH OOPabOTKH MPOAYKTOB, Pa3IHMYHBIX
MPUEMOB TEIUIOBOH 00pabOTKM H  Pa3InYHOrO
COYETAaHUS TPOAYKTOB, a TAaKKE JAeT CTYACHTaM

CHUCTEMHOE MPEACTaBICHUE O pa3HooOpa3uu
HAlMTKOB, Treorpaguu WX  paclpoCTpaHEHUs,
HUCTOPUM  Pa3BUTHA  KYJIBTYPBl  YHOTpeOIeHuUs

Pa3NUYHBIX HAUTKOB B OTIEJIBHO B3SITHIX PErHOHAX
MHpa.

Pesynprar  00yyeHMs AMCUMIUIMHBL.  JlaeT
COOCTBEHHOE BHACHHUE Pa3BUTHA PBIHKOB YCIYT
cepsl TOCTENPUUMCTBA U OOILECTBEHHOTO MUTaHUS
mo peruoHam wMupa. DopMyTUpyeT OCHOBHBIE
COCTAaBJISIIOIINE PETHOHAIBHBIX PBIHKOB
TOCTETIPUUMCTBA. dopmMupyer 0OOCHOBaHHYIO
MIPOrpaMMy OCYIIIECTBIECHHUSI MOHUTOPHUHTA
HaIllMOHAJIBHOTO  pBIHKA TrocrenpuumMcTBa. Jlaer
XapaKTePUCTUKY HEKOTOPBIM PBIHKaM yCIyr cdepsl
TOCTETIPUMMCTBA ¥ OOIIECTBEHHOTO IUTAHHUS IO
peruoHam mMupa

cuisine. Considers the various cuisines of peoples
depending on the characteristics of food
processing technology, various methods of heat
treatment and various combinations of products,
and also gives students a systematic
understanding of the variety of drinks, the
geography of their distribution, the history of the
development of the culture of drinking various
drinks in individual regions of the world.

Result of the discipline: Gives his own vision of
the development of markets for hospitality and
catering services by region of the world.
Formulates the main components of regional
markets  hospitality. Forms a reasonable
monitoring program national hospitality market.
Characterizes some markets for hospitality and
catering services by region of the world
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onnin koxbel: (TK) MKUBBBSS 3308-24
ITon araybl: MeilipamxaHa >XoHE KOHAaK YU
OusHeciHe Oara Oelriiey KoHe CajbIK caly
AKaeMHSUIBIK KpeIuTTep KeJieMi: 5
IIpepexBu3uTTEP:! «MeilipamxaHa JKOHE
MeWMaHXaHa OM3HECIHIET1 KOCITTKEPIIiK KbI3MET

Kon nucuumiunst: (KB) CNRGB 3308-24
HaumenoBanue aucuuminnbl: IlenooOpasoBanre
W HaJOrooONIOKEHWE B  PECTOPAHHOM W
TOCTHHHYHOM OU3HECE

KosimvecTBO akageMHu4ecKUX KPeIUTOB: 5
IIpepexBU3NTHI: «OCHOBBI

Discipline code: (CCh) PTRHB 3308-24

Name of the discipline: Pricing and taxation in
restaurant and ho tel business

Number of academic credits: 5

Prerequisites: «Fundamentals of entrepreneurial
activity in the restaurant and hotel businessy»
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HeTi3mepi»

IMocTpexkBU3UTTEP: «Kpz3mer KOpCETY
cajachIHIAFbl CTATUCTHKAY

KypcThIH KbIcKama cunarramMacol:  [IoHHIH

makcaTtel MIMb KocimopeIHIApPBIHIA —CANBIK
caly MeH Oara OenrileyniH TEOpHSUIBIK KOHE
MPaKTUKANBIK epeKmernikrepin 3eprrey. [Tonmi
urepy OaraHBIH KaJIBIITACYbIHA 9CEp ETETiH
(hakTopmapast 0aifIaHBICTHIPYFa; MIMb
eHiMzepi MEH  KbIBMETTEpiHIH  KYHBIH
€CEITEYre; MIMb-ne CaJIbIK caiy
EPEeKIIeTKTepiH aXbIpaTyFa, CaJblK OpraHaaphl
YUIiH  KyKartamMa  MEH  CTaTUCTHKAaJIbIK
€CeMTLIIKTI canasl pacimMaeyai
YUBIMIACTHIpYFa MYMKIH/IK Oepe/ti.

IoHHiH OKY HOTHIKeCi: callbIK JKYHeciH
JaMBITYJIaFbl  KaJlllbl  ypaicTepai  Oiieni;
HApBIKTBIK ~ KAaTBIHACTApIBl  KaJBIITACTBIPY
KarmalblHAarbl  QYHKOMsUIap  MeH — Oara
Kyhenepi; Oara oenriieyTiH HET13T1
KaruJaTTapbl MEH epeKLIeNiKTepiH Oarmapiai

amajnel, MeWpamMxaHa-KOHaK yd  Ou3Heci
KBI3METTEPIHIH CaIBIK  KYHeciH KYpY
epeKuIerniKTepi MEH YHBIMIACTHIPY
KaruJIaTTapblH KepceTeni. CanpIKTapasl

€CenTey KOHE Tesey OOWBIHIIA MPAaKTUKAIBIK
JaFapUTapAbI, THIMII 0ara CTPATETHACHIH KoHE
MEMIJIEKETTIK PEeTTey oHIiCTepiH, COHIaii-aK
HapPBIKTHIK 9KOHOMHKAHBI KOJIJaHY IbIH
MPAKTUKANBIK JIaFJbUTAPBIH UTEePreH.

MPEONPUHUMATEIILCKON  AEATEJBHOCTH B
PECTOpPaHHOM U TOCTUHUYHOM OH3HECE»
HocTpexBu3utbl: «Ctatuctuka B cdepe
yCIyT»

Kpatkoe omucanme kypca: Llens AMCUMIUIAHBL
HW3y4eHHE  TEOPETUYECKMX U  NPAKTUUYECKUX
ocobeHHOCTEH HAJIOTO00I0KEHUSI u
neHooOpazoBanusi Ha  mpennpuarusx  PIIB.
OcBoeHHME IUCHMIUIMHBI IO3BOJISIET CBA3BIBATH
(dakTopsl, OKa3bIBarolee BIIMSIHUE Ha
(hopMHUpOBaHUE 1IEH; PACCUUTHIBATH CEOECTOMMOCTD
npoxykauu u yeryr PJI'B; pazniaats ocobeHHOCTH
Hanoroobnoxkenuss B P/, opranu3oBbIBaTh
KayecTBEHHOE O(QOpMJICHHE JOKYMEHTAllUd H
CTaTUCTUYECKOM OTYETHOCTH U1  HAJIOTOBBIX
OPTaHOB.

Pesynbrar 00yYyeHMA AUMCHMIVIMHBI.  3HAET
o0mKX TEHACHUMHM B Ppa3BUTHH  HAJOTOBOH
cucTeMbl, (YHKIUH M CHCTEMbI LEH B YCIOBHSX
(opMUPOBaHUSI PBIHOYHBIX OTHOIICHUN; YMeEET
OPHUCHTUPOBATECA B OCHOBHBIX TIIpUHIUIIAX H
0COOEHHOCTAX LIEHOOOpa30BaHuH, MoKa3arb
0COOEHHOCTH IMOCTPOCHUA u MIPUHIIAIILI
OpraHusanuu HaJIOTOBOM CUCTEMBI yCIIyr
pPECTOpaHHO-TOCTHHUYHOro  OusHeca.  Brameer
MPaKTUYECKMMH HaBBIKAMU II0 HCYHCIEHHIO U
yijiate HAaJIOTOB, IMPaKTUYCCKUEC HaBBbIKH
npuMeHeHus! 3(GQPEKTUBHON LIEHOBOH CTpaTeruu M
METOJIOB TOCYJapCTBEHHOTO pETyJIMpPOBaHUSA B
YCIOBUAX, a TaAKKE pLIHO‘IHOI>'I 3KOHOMUKMH.

Postrequisites: «Statistics in the service sector»
Brief description of the course:  The purpose
of the discipline is to study the theoretical and
practical features of taxation and pricing at
RDGB enterprises. Mastering the discipline
allows you to link the factors that influence the
formation of prices; calculate the cost of products
and services of the RDGB; distinguish the
features of taxation in the RDGB, organize high-
quality documentation and statistical reporting for
tax authorities.

Result of the discipline: knows the general
trends in the development of the tax system;
functions and price system in the context of
market relations; knows how to navigate the basic
principles and features of pricing, show the
peculiarities of building and the principles of
organizing the tax system of services of the
restaurant and hotel business. He has practical
skills in calculating and paying taxes, practical
skills in applying an effective pricing strategy and
methods of government regulation in conditions,
as well as a market economy.
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Monnin koxpr: XKKU3308-24
I[Mon aTaybr: XanbIKapanblK KOpPME KbI3METiH
YUBIMJIACTBIPY

Koa mucunmiaunuesr; OMVD3308-24
Ha3zBanue JMUCIUIIJINHBI Opranuzanus
MEKTyHAPOJHOTO BEICTABOYHOMN NESITEITHHOCTH

Discipline code: OIEA3308-24
Name of the discipline: Organization of
international exhibition activities
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Kpenut kesemi: 5 O0beM B KpeauTax: 5

IIpepexBuU3uTTEP: Meiipamxana xkoHe | IlpepexBu3uThl: Opranmzams pPECTOPAHHOTO H
MeliMaHxaHa Om3HeciH  YHBIMIACTBIPY | TOCTUHMYHETO OM3HEeca

MocTpexBusntTep: Melipamxana o6usnecingeri | IlocrpexkBusutsl: [IpodeccnonanbHbie TPEHUHTH B
Kocioun TPEHUHTTEP | PECTOPAHHOM Om3Hece
Kypersin Kbickama cunarramacebl: [lonni | Kpatkoe omnmcanue kypea: Llens wu3ydenus
OKBITYbIH MaKC&TBI-KOpHOpaTI/IBTiK iC' JUCHUINIMHBL ABJIACTCA HU3YUYCHUE TCOPECTUYCCKUX
mapanxapAblH TEOPHUSIBIK HETI3ZepiH 3epTTey. | OCHOBBI KOPIMOPATHUBHBIX MEpONPUSATHA. Bumos
Ickepmik ic-Tmapanap/IsH TYpiepi. | 1enoBbIX Meponpuiatuid. @DOpMBI W METOJBI

Kopmoparusrik  ic-mapanapabl  ©TKI3YAiH | IPOBEICHUS KOPIIOPAaTUBHBIX MEpPOIPUATHH.
HBICAaHZApbl MeH omicrepi. JKammel  ic- | Opranuzanus U yrnpaBieHHE NPOBEICHHEM OOIIMX

mapanapapl (dectuBambaap, KepMenep, | MeponpusaTuil (dectuBaneii, BHICTaBOK, (GOpPyMOB,
dbopymuap, uHpOTYpIap) eTki3yni | uapotypoB). Pa3zpaboTka HaOJIOICHUS [ICIIOBOTO
yiipIMaacTelpy JkoHe Oackapy. Ickepmik ic- | Mmeporpuatus (ecTuBansi, BBICTaBKa, (opym,
mapansl  (dectuBanp,  KepMme, ¢dopym, | nabOTYpa). YTpaBieHHE peanu3anuell AeI0BOTO
nHpoTypa) Oalikaynel o3ipiey. Ickeprik ic- | MeponmpusaTHs.

[IapaHkl iCKe achIpy/bl OacKapy. PesyabTar o00y4yeHHs] AMCHUIVIMHBI:  3HaeT
IIonnin oKy HITHKeci: TypHCTIK KBI3METTi | OCHOBY MEKTyHapOTHOTO perynupoBaHust

XalbIKapaidblK  PEeTTeyHiH  Heri3iH  Oineni; | TYpUCTCKOW NEesATeNLHOCTH, yMEeT pa3padaThiBaTh
0apIIbIK TACIIOPTTHIK-BU3ANBIK KOHE ©3re Jie | TYpUCTCKHME ITyTEHIeCTBHS Ha MEXIYHAPOIHOM
(hopMabIBUTBIKTAP/ B eckepe OTBIPHIT, | yDOBHE, C YYETOM BCEX NACIMOPTHO-BU30BBIX H
XaJbIKapaJbIK JCHIeHe TYPUCTIK casxaTTapisl | MHBIX  (opmanbHOcTed. [IpmoOperaer HaBBIKH
ozipneit amagpl. KP pesunmeHt emectep MeH | paboOTBl € TYPUCTCKOHW  JOKyMEHTamued U
PE3UAEHTTEP/IIH TYPUCTIK KYKATTapMEH JKOHE | IpaBWJIaMUHM  Bbe3la-Bble3[]a HEPE3WJEHTOB H
KeIy-KeTy  epexkenepiMeH  JKymbic  ictey | pesupgentoB B PK. JlemoHcTpupyer 3HaHuit
JaFAbUIApbIH MeHTrepei. Typusmperi | npodeccoHanbHONH ~ OpHeHTauMd B cdepe
XaJIBIKapaJIbIK KaThIHACTAP CaJIACBIHJIAFBI KOCION | MEXKIyHAPOIHBIX OTHOIICHHUH B TYpU3ME.

Oarmapiay OiTiMiH KepceTei.

Number of credits: 5

restaurant business
Brief description of the course

the implementation of a business

international relations in tourism.

Prerequisites: The restaurant industry
Postrequisites: Professional trainings in the

studying the discipline is to study the theoretical
foundations of corporate events. Types of
business events. Forms and methods of corporate
events. Organization and management of general
events (festivals, exhibitions, forums, infotours).
Development of monitoring of a business event
(festival, exhibition, forum, infotour). Managing

Result of the discipline: Knows the basis of
international regulation of tourist activities;
knows how to develop tourist travel at the
international level, taking into account all
passport, visa and other formalities. Acquires
skills in working with tourist documentation and
rules for entry-exit of non-residents and residents
in the Republic of Kazakhstan. Demonstrates
knowledge of vocational guidance in the field of

: The purpose of

event.
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onnin koxpr: (TK) KKS HRM 4311-24 Kon mucuunaunst: (KB) HRM BSU 4311-24

ITon araysl: Kpi3mer kepcery canackiHiarbl | Hazpanme aucuumiaunbl: HR MmeHemxMeHT B
HR MEHEJDKMEHT | cdepe yciyr

AKkaeMHsUIBIK KpeIuTTep KoeJieMi: 5 KosmnyecTBo akageMuyecKuX KpeaJuToB: 5
IIpepexBusurTep: MelimanxaHa )koHe | [IpepexkBu3uThl: MEHEIKMEHT TOCTHHUL U

MelipaMxaHa MEeHePKMEHTI pECTOpaHOB

service sector

Number of credits: 5
Prerequisites: Management
restaurants

Discipline code: (CCh) HRM ITSS 4311-24
Name of the discipline: HR management in the

of hotels and
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IMocTpexkBusutTep: KP-FBI CEpBUCTIK KBI3MET

KypeTbiH KbicKama cunarramachbl: [loHHIH
makcatsl HR MeHemKMEHTIHIH MOHI MeEH
MOJICTIBICP/IH  JBOJIIOIMACH,  MCHEDKECPIIH
KBI3METI, POJIi, OLTIKTLIIT MEH XeKe KacueTTepi
JKOHE KBI3BMET KOPCETy CallaChlHAa IIeIliM
KaObUIIaY omicrepi Typabl oimimui
KanemracTeipy. [IoHII OKbIFaHAa, OUTIM amyTIIsl
YUBIMABIK KYPBUIBIMIAPJBIH TYPJICPIH JKOHE

oJIapJibl OHTaWJIaHbIPY TEXHOJIOTHUSACHIH
aHBIKTalbl, TEPCOHANBIH KaThICYbIH KOHE
KBI3MET KOpCeTy  cajachlHAarbl  QJIEYeTTi

OarayaybIH Heri3ri KypaJJapblH aHBIKTANIbI.

IMonHiH 0Ky HOTHM:Keci: mepcoHaIbl Oackapy
TYKBIPBIMJIAMaCchlH,  MEepPCOHANIBl  Oackapy
MPUHIUNTEPiIH, (QYHKIUSIIAPBIH,  OAICTEpiH,
nepcoHaypl  Oackapy  (akTtopiapel  MeH
CyOBeKTiIepiH, YHUBIMHBIH HEMECe MEKEMEHIH
MIePCOHAJIBIH Oackapyabl HOPMAaTHBTIK-
o/licTeMeNiK KamTamachl3 eTyni Oineni; ipredmi
XKOHE  KOJNJaHOalbl  CUNATTarbl  apHalbl
oneOueTrTepMeH  KYMbBIC  icTedl  amajsl;
MEPCOHAIIBI Oackapy KBI3MeTTepi
naiianaHaTbliH YITUTIK KyKaTTapasl 93ipieii,
nepcoHanasl 6ackapy npobiemanapsl OOHWBIHIIA
HaKTBhl MaTepHaIiapabl KyHenein i, KopeITaibl,
Tanmaiapl. [lepcoHanFa KaKeTTUTIKTI ecenTey
omicTeMeci, mepcoHaN bl 6ackapy THIMILTITiHIH
JICHIeHiH aHbIKTAy, YHbIM TIEPCOHAIBIHBIH Kaii-
KyHi MEH JMHAMHUKACHIHBIH HET13r1
KOPCETKIIITEPIH  KOHE  OHBl  MalAanaHy
TUIMAIITIH ecentey garapuiapbl 6ap. Kampisik
CTPATEeTUSIHBI JKOCTIapiay »OHE ICKe achIpy,
€HOCK KBI3METIH YOXKILY, MEePCOHAIIABI OKBITY

IMocTpexkBu3uThl: CepBrucHas AesATeIbHOCTS B PK
Kpartkoe onucanue kypca: Ilenpro IHCUMILTUHBL
sBasieTcs: opMupoBath 3HaHWKA O cymHoctd HR-
MEHEDKMEHTa M SBOJIONUH Mojeiel, (yHKIUH,
pony, KBanu(pUKaUMAX M JUYHOCTHBIX KauyecTBax
MeHeDKepa U METOAax MPHUHATH pelieHuii B cdepe
yeayr.  W3ywas  pucnmiuimHy, — oOydYaromuecs
o0nanarT HaBBIKAMHU BBISIBIICHUS BUJIOB
OPTaHU3allMOHHBIX CTPYKTYp M TEXHOJIOTHEH HX
OIITUMU3AlluH, OIMpEaACIAIOT BOBJICYHCHHOCTbH
nepcoHajla MW KIKOYCBLIC HWHCTPYMCHTBI OLICHKU
MOTEeHIIHaNa B cepe yCyT.

Pesynprar o00y4yeHMs  AUCHMIUIMHBI.  3HAaeT
KOHLIETIIIUIO YIIPABIEHHS IEPCOHAIOM, IMPUHLMIILI,
(yHKUMM, METOABl YIpPABICHHS MEPCOHAIOM,
(dakTopel M CYOBEKTHl YIPABICHUS HEPCOHAIIOM,
HOPMaTHUBHO-METOAMYECKOE obecrnieueHne
yOpaBieHHS  MEPCOHAIOM  OpraHM3alud WM
yUpeXIeHHus; yMmeeT paboTaTh CO CIELHaIbHOU
mutepatypoll (hyHJaMEHTaJbHOTO M TPHUKIATHOTO
xapakTepa;, pa3paldaThiBaeT THIIOBBIC JOKYMEHTHI,
UCTIONb3yeMble ciry>x6amu YIpaBJICHUS
[IEPCOHAJIOM, CUCTEMAaTU3UPYET, 00o0mIaeT,
aHanmm3upyeT  (aKTHUECKH  MaTepuan 1o
npobiemMaM  ynpaBieHHs TepcoHaIoM. [meer
HaBBIKM METOJAWKM pacueTa IMOTPeOHOCTH B
MepcoHae, OMpeneseHusl ypoBHS 3(PPeKTHUBHOCTH
yIOpaBICHHUS MEPCOHAIIOM, pPacyeTa OCHOBHBIX
MoKazareneld COCTOSIHMA W AWHAMUKH IepcoHala
OpraHM3alN u 3hPEKTUBHOCTH ero
HCIIOJIb30BaHUA. HJ’IaHI/IpOBaHI/ISI u pcaansanu
KaJpoBOM  CTpaTeTMH, MOTHBAllMM  TPYAOBOH
NesITebHOCTH, OOyYeHMsI U DPa3BUTUS IIepCOHaa,
perynupoBaHusi KOHQIUKTOB M TPYAOBBIX CIIOPOB

Postrequisites: Service activities in the Republic
of Kazakhstan

Brief description of the course The purpose of
the discipline is to form knowledge about the
essence of HR management and the evolution of
models, functions, roles, qualifications and
personal qualities of a manager and methods of
decision-making in the service sector. Studying
the discipline, the student identifies the types of
organizational structures and the technology of
their optimization, determines the involvement of
personnel and key tools for assessing potential in
the service sector.

Result of the discipline: knows the concept of
personnel management, principles, functions,
methods of personnel management, factors and
subjects of personnel management, regulatory and
methodological support of personnel management
of an organization or institution; knows how to
work with special literature of a fundamental and
applied nature; develops standard documents used
by personnel management services, systematizes,
summarizes, analyzes factual material on
personnel management problems. He has skills in
the methodology of calculating the need for
personnel, determining the level of efficiency of
personnel management, calculating the main
indicators of the state and dynamics of the
organization's personnel and the effectiveness of
their use. Planning and implementation of
personnel strategy, motivation of labor activity,
training and development of personnel, conflict
management and labor disputes
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KOHE  JIaMBITY, eHOeK

JayJIaphlH peTTei i

KamKalmap — MeH
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Ionnin koawt: (TK) KKS IT men 4311-24
IIon aTaysi: Kpi3mer kepcetry canaceiHaarsl 1T

MEHEDKMEHT
AKageMHUsUIBIK KpeaTuTTep KojaeMi: 5

IIpepexBusurrep: MeliMmanxaHa JKOHE
MelpaMxaHa MEHEDKMEHTI
HocrpexBusurrep: CepBUC  calacbIHAAFbI
OpOHIayAbIH  OHE  TalCBIpEIC  OepyliH

ANIEKTPOHJIBI XKYHenepi

KypceTbiH KbicKama cunatramachbl: [loHHIH
MaKCaThl KbI3METTEPIiH SPEKILIEITIKTEPIH eCKepe
oThIpkIr, [T MeHeKMEHTIH OacKapyabl YHpeETY,
KbI3MET  camachlH  JKaKcapry, OusHec-
mpouecTepAl  OHTAaWIaHABIPY, KIMEHTTEPMEH
e3apa opeKeTTecyi HKaKCapTy KOHE
KOMIIAaHUSUIAPJbIH ~ Oocekere  KaOUISTTUIITiH
KaMTamacel3 ery. [loH KpI3MeT Kepceryne
aKnapaTThlK TEXHOJOTHSUIAPIABl  OacKapyIbliH
CTpaTerusiapblH, oJicTepi MEH KypaiJgapbiH,
COHZAN-aK 9PTYPIIi KbI3MET TYPJIEPiH YCHIHATHIH
KOMITaHUsUIapa aKnapaTThiK TEXHOIOTUSIIAPIbI
Oackapybl yipeTei.

IIonHiH OKYy HOTH:Keci: »KaHAa aKMapaTTbIK
TEXHOJIOTHSIIAP/bl €HTi3y eceOiHeH Y HhIMHBIH
0OCEKeNECTIK apTHIKIIBUIBIFEIH KAaMTaMachl3 €Ty
YIIIH KOPIOPATHBTIK aKMapaTThIK KyWelepi
THIMZI TIalagaHyabpl KaMTaMachl3 €Ty YIIiH
Ka3ipri 3aMaHfFbl aKMapaTThIK >KyHelep MeH
TEXHOJOTHsIAp. backapylibuiblk Mocenenep/i
hienyzae KOPIIOPaTHUBTIK aKnapaTThlK
Kydenepal TuiMal mainanaHy, yYHABIMIarbl
KOMMYHHKAIMSUTBIK TIPOTIECTEPAl TalJlay MKOHE

Koa mucoummmnst: (KB) IT men BSU 4311-24
HaumenoBanue aucuunaunbl: IT MeHeXMEeHT B

cdepe ycmyr

KosnyecTBo akageMuyecKUX KpeauToOB: 5
IIpepexBu3uTbl: MEHEHKMEHT TOCTHHHUL U
peCTopaHoB

IMocTpekBU3UTHI: DIIEKTPOHHBIE CHUCTEMBI

OpOHMpPOBaHKE 1 PE3EPBUPOBAHUE B CEPBUCE
Kpartkoe onucanue kypca: llenpio AMCHUILTAHEI
SIBJISIETCSL HAYYUTh yOpaBisaTh IT MEHEIKMEHTOM C
y4eTOM  CHCeHU(UKH  YCIyr, MPUMEHATh JIIs
MOBBIIICHHS KAUeCTBa YCIIyT, ONITUMHU3AlUU OU3HEC-
MPOLIECCOB,  YIAY4YLICHUS  B3aUMOACHCTBUS  C
KJIMEHTaMHU u obecrniedeHus
KOHKYPEHTOCIIOCOOHOCTH KOMIaHuM. Jlucuurmaa
JaeT  CTpAaTeTHH, METOAbl W  HHCTPYMECHTHI
yrpaBieHus HWH()pOPMAIMOHHBIME TEXHOJOTHAMH B
MpEAOCTaBIEHUH YCIYyT, a TakXKe VYIOpaBIATh
MH(OPMAITUOHHBIMH TEXHOJIOTHSIMH B KOMIIAHHSIX,
OKa3bIBAIOIINX PA3NUYHBIE BUABI YCIYT.

Pesyabrar o00y4yeHHsi [AMCHUIUIMHBI. 3HAaeT
COBPEMEHHYI0 HMH(DOPMALMOHHYID CHUCTEMY H
TEXHOJIOTHH Juis  obOecriedeHus 3(PekTHBHOTO

HCIOJIb30BaAHUA KOPIIOPATHUBHBIX I/IH(l) OpMallMOHHBIX

cucreM, Uil o0ecredeHus]  KOHKYPEHTHOTO
MPEeUMYIIeCTBA OpraHU3allMy 3a CYET BHEAPCHHS
HOBBIX WH(POPMALTMOHHBIX TEXHOJIOTHH.
Db dexTuBHO HCTIOJIB3YEeT KOPTIOpaTHBHEIE
WHPOPMALMOHHBIE ~ CHCTEMBI  JIISl  peIleHHs
yIpaBlIeHYECKUX 3ajad, aHaJTM3UPyeT

KOMMYHUKAIIMOHHBIE TPOLECCH B OpPraHu3alud U
pa3pabaTeiBaeT MpeIOKEHHs] MO TOBBIICHUIO0 X

Discipline code: (CCh) IT men ITSS 4311-24
Name of the discipline: IT management in the
service sector

Number of academic credits — 5
Prerequisites: Management of hotels
restaurants

Postrequisites: Advertising of goods and services
Brief description of the course: The purpose of
the discipline is to teach how to manage IT
management, taking into account the specifics of
services, to apply it to improve the quality of
services, optimize business processes, improve
customer interaction and  ensure  the
competitiveness of companies. The discipline
provides strategies, methods and tools for
managing information technology in the provision
of services, as well as managing information
technology in companies providing various types
of services.

Result of the discipline: 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. Programming, knowing
the network protocols, the basics of database
processing Has programming skills, working in
networks, database processing. Own project
management methods and readiness for their
implementation using modern software and

and
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JKaHa aKMapaTTbIK TEXHOJOTHSUIAD apKbUIBI
oNlapABIH  THIMIUNTIH  apTTBIpy  OOWBIHIIA
ycoiHbicTap  o3ipney. JKoOanbl OackapyabiH
MEHIIIKTI omicrepi KOHE 3aMaHayu
OarapaamanbiK JKOHE aKMnapaTThiK
TEXHOJIOTHSUIAPIbI  KOJIJIaHA OTBIPBIN  OJIAP]IbI
icke  acklpyFa  JaiiblH  OOly;  IKENUIK
TEXHOJIOTHSIIIAp MEH JiepeKTep 0a3achlH JaMBITY
cajachIHIAFBl OUTIMII KOPCETE I,

() PEKTUBHOCTH 3a CUYET HOBBIX WH(DOPMAITMOHHBIX
TEXHOJOTHHA. Brageer MerogamMu  ynpaBieHHS
MPOEKTaMU M TOTOBHOCTBIO K WX peajHu3aluu C
HCTIONB30BaHHEM COBPEMEHHOIO  MPOrPaMMHOTO
obecrieueHnsT 1 WHOOPMAITMOHHBIX TEXHOJIOTHI; BO
BHEJIPCHUN TEXHOJOTHYSCKUX U  MPOIAYKTOBBIX
WHHOBAllM B 4acTH WH(OPMAIMOHHBIX CHUCTEM H
TEXHOJIOTH;  METOJaMH W IPOTPaMMHBIMHU
cpencTBaMu  00pabOTKM enoBOW  mH(pOpMaNuH,
CIOCOOHOCTBIO B3aMMOJICHCTBOBATh CO CIIy:KOamu
WHPOPMALMOHHBIX TEXHONOTHH u  3(PPeKTUBHO
WCTIONIE30BaTh KOPIOPATHBHBIE HH(OPMAIIMOHHBIE
CHCTEMBI.

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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ITonnin koael: MITOOT 4312-24
IIon araysl: MeiipaMxana iciHmeri TamMakTaHy

OHIMJIEPiH OHIIIPY TEXHOJIOTHSICHI
AKageMUsUIBIK KPETUT KoJdeMi: 5
IIpepexBusurTep: Melipamxana JKOHE

MeiiMaHxaHa OHM3HECIH YHBIMIACTHIPY
IMocTpexBusuTTep: JUIUIOMIBIK  KYMBICTHI
kKazy JKOHE KOpFay Hemece KelICHI1 eMTHXaH
TarchIpy

KypcTbiH KbicKama cunatramachbl: [loHHIH
MaKCaThl MelipamxaHa HIapyaIlbUTbIFbI
MeKeMenepiHae OHIM OHIIPYIiH
TEXHOJIOTHSUIBIK, ITPOLIECIHIH HETi3r1 Ke3eHOepiH
KapacThIPaJIbl. Hotmxkecinye a3bIK-TYJIK
IIMKI3aThl MEH TaMaK eHIMJIEpiH KaObuiaay,
COHpal-aK MEXaHHUKAJIBIK JKOHE
TUJIPOMEXAHUKAIIBIK IIuxkizar, JKapThuiait
(abpukarTapapl TEPMILUTBIK ~ OHIEY JKOHE
JaiibIH Taramnbl naiibiaaay urepineni. [ukizar
MeH JKapTbuiail ¢adpuKaTTapAbl MEXaHHKAaJIbIK
XKOHE acmasiblK OHJIEYMIH TEeXHOJOTHMSJIBIK

Koa nucuumnunsl (KB) TPPRD 4312-24
HaumenoBanmue JUCHHUIIINHBI Texuomorns
MIPOM3BOICTBA MPOIYKTOB MUTAHUS B PECTOPAHHOM
Jiene

KoanuecTBO akajeMu4ecKHX KPeIUuTOB: 5
IpepexBu3utpl: OpraHm3anus PECTOPAHHOTO U
TOCTHHHUYHErO OM3Heca

ITocTpexkBU3UTHI: Hanucanue u 3aluTa
TUIUIOMHOW pa0OThl WJIM TIOJATOTOBKAa W CAada
KOMILIEKCHOT'O PK3aMeHa

Kpatkoe onmcanue kypca: llens AuCIHMIUTHHBL
paccMaTpuBaeT OCHOBHBIC cTaguu
TEXHOJIOTHYECKOI0 npotecca MIPOU3BOICTBA
MIPOIYKIINU B 3aBEACHUSIX PECTOPAHHOTO XO3sIHCTRA.
B pe3yJibraTe OCBaMBaETCS NpuEM
MPOJI0BOJILCTBEHHOTO CBIPBSI u MHIIEBBIX
HpO}IYKTOB, a TaKXE MEXaHHUUYCCKasg 158
THAPOMEXaHHYECKash ChIPbs, TEIUIOBas 00padoTKa
10Ty paObpUKaTOB ¥ MPUTOTOBIEHUS TOTOBOM IMHUIIIH.
TexHoJoTHYEeCKHUE TPOIECChl MEXaHMYECKOH U
KyJTUHApPHONW 00paObOTKH CHIPHS M MOy ()abpruKaToB.

Discipline code: (CCh) TFPRB 4312-24

Name of the discipline:

Technology of food production in the restaurant
business

Number of credits: 5

Prerequisites: The restaurant industry
Postrequisites: Writing and defense of diploma
work or preparation and submission of
comprehensive exam

Brief description of the course: The purpose of
the discipline considers the main stages of the
technological process of production in restaurant
establishments. As a result, the reception of food
raw materials and food products is mastered, as
well as mechanical and hydromechanical raw
materials, heat treatment of semi-finished
products and cooking of finished food..
Technological processes of mechanical and
culinary processing of raw materials and semi-
finished products.

Result of the discipline: knows the classification
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porecTepi. PesyabTaT o0O0y4eHUs JMCHUIUIMHBI.  3HAET
IIonniH o0Ky HOTHiKecii TaraMaap MeEH | KiIacCH(UKAIMIO OO W KYJIHMHAPHBIX H3/EIHl;
acmasfblKk  OHIMJACPAIH  OKIKTEeIyiH Oulesi; | TEXHOJIIOTHUI0 M aCCOPTHMEHT OJFOJ U KYJTHHAPHBIX
TaramMap MEH acmasfblK  OYWBIMIAPIBIH | U3MENHA MO TpyNmaM; TPeOOBaHHS K KAadyecTBY U
TonTapel  OOMBIHIIA  TEXHONOTHSCHI  MEH | YCIOBHUSIM peanmzanuu oo 1. Ywmeer
ACCOPTHMEHTIH; TaFaMIapbIH Calackl MCH CaTy | COBEPIICHCTBOBATh u ONTUMHU3UPOBATH
mapTTapblHa KoWbuaThiH Tamantap. lllukizar | meHCTBYIOIINE TEXHOIOTMYECKUE Tpoliecchl Ha Oaze
camacelH TaljayFa OJKYHelll Tocil HeTi3iHAe | CHCTEMHOTO TOJX0Aa K aHalM3y KadecTBa CHIPHS;
KOJIIAaHBICTAFbl TEXHOJOTHSUIBIK TPOIECTEeP/i | OBIaIeeT OCHOBHBIMH  TIPO()eCCHOHATHHBIMHU
KETUIIIpe JKOHE OHTAWJIAHIbIpa ajajbl; TaFaM | HABBIKAMH TEXHOJOTHH IPUTOTOBIICHUS  OJIIOI.
JafbIHAay TEXHOJOTHACBIHBIH HEri3ri kociou | O0magaer  ciaeayromuMu — MPO(ecCUOHATBHBIMU
JMaFaplIapblH - MeHrepeni. MplHamaid KociOM | KOMIETEHIUAMH, TOTOBHOCTBIO K OCYIIIECTBICHHUIO
KY3BIPETTEpre ue; KbI3MET KOpCeTy MPOIICCiHIH | CKBO3HOI'O KOHTPOJIS KauyecTBa IMPOIeCcCa CEPBHUCA,

of dishes and culinary products; technology and
assortment of dishes and culinary products by
groups; requirements for the quality and
conditions for the implementation of dishes. Able
to improve and optimize existing technological
processes based on a systematic approach to
analyzing the quality of raw materials; master the
basic professional skills of cooking technology.
He has the following professional competencies;
readiness to perform end-to-end quality control of
the service process, process parameters, material
resources used

CamachlH,  TEXHOJNOTHSUIBIK  MPOIECTEPIiH | MapaMeTpoB TEXHOJIOTHIECKHX POIIECCOB,
napameTpIiepit, Nai/lalaHbUIAThIH | UCIIONB3YEMbIX MaTEePHAIBHBIX PECYPCOB.
MaTepHaIbIK pecypcrapsl TOJIACCHI3
OaKpUIAY Il JKY3ETe aChIpyFa.
16 IMonnin xoast: (TK) SM 4312-24 Koa nucuunnunsl (KB) SM 4312-24 Discipline code: (CCh) IM 4312-24
ITon aTaybl: CakTaHIbIPy MEHEDKMEHTI HanmenoBanue  IHCUHUIJIMHBI Crpaxosoii | Name of the discipline: Insurance management
AKaTeMHSJIBIK KPETUT KoJieMi: 5 MEHEHKMEHT Number of credits: 5
IpepexBu3ntrep: Meiipamxana OusHeciHiH | KoJimuecTBO akageMU4ecKHX KPeIUTOB: 5 Prerequisites: Restaurant business security
Kayincisairi IpepexBu3uthl:  besonmacHocth  pecropanHoro | Postrequisites: «Writing and defense of diploma

IMocTpexBu3NTTEP: «JIMIUIOMIBIK >KYMBICTBI | OM3HECA

kKazy KoHe Kopray Hemece kemieHal emTuxaH | [loctpexkBusutbl:  «Hammcanme w  3ammra
TaTCBIPy» JUIJIOMHOM pa0OThl WJIM MOATOTOBKAa M cjaya
Kypersin Kbickama cunarramachbl: [IoHHIH | KOMIDIEKCHOTO K3aMEHa

MakcaTbl Oofnamak MaMmaHjaapja cakranuelpy | KpaTtkoe ommcanme kypea: llens mucnuruimHbl
CaJTaChIH/IaFbl TEOPHSITBIK oimimui, | popmupoBanre y  Oymymux — CIEIUATMCTOB
TYJIFaapaiblk, TOIITBIK JKOHE | TEOPETHUECKMX 3HaHMH B cdepe cTpaxoBaHUS,
YUBIMIACTBIPYIIBUIBIK ~ KOMMYHHKAIUSUIAPIEI | IPAKTUYECKUX HABBIKOB, CBSI3AHHBIX C Pa3IMYHBIMH
kobanay Ke3iHIle IKamKalIbl KaFjaiyiapisl | crocobaMu paspemieHnss KOH(GIUKTHBIX CUTyarui
LICIIYAIH OpTYPJi TacingepiMeH OalnaHBICTHI | MPH NPOEKTHPOBAHUU MEXJIMYHOCTHBIX,
MPaKTUKANBIK AaFAbUIapAbl, COHAAN-aK ONapbl | TPYIIIOBBIX U OPraHU3AllOHHBIX KOMMYHHUKAIHUH, a
OacKapyIblH HaKThl MIHICTTEpiHE OeHiMICy | TaK)Ke HABBIKAMH IIOCTPOCHHUS SKOHOMHUECKHX,

work or preparation and submission of
comprehensive exam»

Brief description of the course: The purpose of
the discipline is the formation of theoretical
knowledge in the field of insurance among future
specialists, practical skills related to various ways
of resolving conflict situations in the design of
interpersonal,  group and  organizational
communications, as well as skills in building
economic, financial, organizational and
managerial models by adapting them to specific
management tasks.
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apKbUIBl  3KOHOMHKAJBIK, KapXKBUIBIK JKOHE | (DMHAHCOBBIX W OPraHM3AIlMOHHO-YIPAaBICHYECKUX
YHBIMIACTBIPYIIBUTBIK-0aCKapyIIBLTBIK Mozened MyTéM HX aJanTalud K KOHKPETHBIM
MOJIENIbACPAL KYpY JaFdbpUIaphIH | 3a7ayaM yIpaBlCHHSL.

KaJIBIITACTBIPY. PesysabTaT 00y4yeHHss AMCUUIUIMHBI.  3HAET
IIonHiH OKYy HITH:Keci: caKTaHIBIPY ICiHIH | COBPEMEHHYI0 SKOHOMHYECKYIO, IPAaBOBYI0 OCHOBY
Ka3ipri 3aMaHfbl SKOHOMHUKAIBIK, KYKBIKTHIK | CTPAXOBOTO [ena; Oa3uCHBbIE MOHSATHA TEOPHU U
HEri3iH Ouledi; CaKTaHIBIPY MEHEIKMEHTI | MPaKTHUKH  CTPaxOBOTO  MEHEIKMEHTa;  pOJib
TEOpUSCHl MEH NPAKTHKACHIHBIH Oa3WCTIK | CTPaXOBBIX OTHOWICHWI B  OOmIed  cucTeMme

YFBIM/IApBL; KOFaMHBIH SKOHOMHKAJIBIK | SKOHOMHYECKHX OTHOIICHWH oOmecTBa. YMeer
KaTbIHACTAPBIHBIH YKAJIITBI KYHECIHIETI | aHAIM3UPOBaTh  PHIHOYHBIE  MOTPEOHOCTH |
CaKTaHIBIpy KaThIHACTapbIHBIH pedni. | dakTopsl (GOpPMHUpPOBAaHHUS CIpOca U MPEIIOKCHHS

CakTaHmplpy KbBI3BMETTEPIHE CYpPaHBIC TIICH | HA CTPaxXxOBBIE YCIYTH; OLCHHUBATH MEPCICKTHUBEI
YCBIHBICTBI  KQJIBINTACTBIPYABIH ~ HAPBIKTBHIK | BHEAPCHUS  HOBBIX  CTPaXOBBIX  IMPOIYKTOB;
KOKETTUIIKTepl MeH (haKTOpJiaphlH Talfai | aHAIM3UPOBATh M HHTEPIPETUPOBATH COACPHKUMOE
anajpl; aHA CAKTaHIBIPY OHIMJICPIH EHTI3y | CTPaxOBOrO JIOTOBOpAa M TMPaBHJ CTPaXOBaHUS.
MEepCIeKTUBANAPBIH  Oaranayra; CakTaHIsIpy | MeToJaMu NPHHATHS YIPABICHUYECKUX PEIICHHUM;
IIAPThIHBIH ~ Ma3MYHBIH JKOHE CaKTaHJBIPY | HOpPMATHBHOIIPABOBOM 0a30i B cepe cTpaxoBaHUs
epexernepiH  TaljayFa JKOHE  TYCIHIIpyre | HaJIOTOO0JIOKEHMUS; METOIaMH aHaam3a
MiHgeTTi. backapy 1memrimuaepiH KaOpuimay | CTpaxOBOTO pPHIHKA W OIEHKH  OOIECTBEHHOH
OMICTEPIMEH; CaKTaHJBIPY OHE CallbIK Caly | HOTPEOHOCTH B CTPAxXOBBIX YCIyrax; OCHOBaMH
caJlaCchIHJaFbl HOPMATUBTIK KYKBIKTHIK 0a3a; | aHaJiM3a  TCHICHIMH  U3MEHEHHUS  CTPYKTYpPBI
CaKTaHBIPY HapBIFbIH Tanaay JKOHE | OTPEOJICHUST ~ CTPAaxOBBIX  YCIYTr;  HABBIKAMH
CaKTaHIBIPy KbI3METTepiHe KOFaMJIbIK | GOpMUpOBaHHMsS ¥  aHamM3a WHPOPMALUH O
KKETTUIIKTI Oarajay oficTepiMeH; CaKTaHIbIpy | (DUHAHCOBOM IOJIOKEHUM CTPaxXOBOW KOMIIAaHUM;
KBI3BMETTEPIH TYTBHIHY KYPBUIBIMBIHBIH ©3repy | JaeT OKCIEPTHYIO OIIGHKY pa3paboTaHHBIM Ha
YPIICTEpiH Taljay HETi3NIEpiMEH; CaKTaHMABIPY | YPOBHE  KOMIIAHWW  TMPABWIAM  CTPaxOBaHUS;
KOMITAHUSICBIHBIH KAp KbUIBIK JKaFaaiibl Typajbl | IPUMEHSET IE€PEeCTPaxoBaHUE JUIS OOCCIICUCHUS

aKmaparThl  KaJIBIITACTHIPY JKOHE  Taijay | (PMHAHCOBOM YCTOHYHMBOCTH CTPaxoBOH
JaFIbIIapbIHA; KOMTIaHHUSI JIEHTeHiHJIe | OpraHu3aIuiy; OIICHUBAET 3¢ (heKTUBHOCTD
o3ipIeHreH CaKTaHJBIPYy epeKesiepiHe | IPUMEHSIEMBIX METOJIOB CTPAXOBOTO MEHEIKMEHTA
capanTaManblK Oara Oepemi; CakTaHABIPY | © WX BIUSHAE HA KaMWTAIU3alHAI0 CTPAXOBOTO
YIBIMBIHBIH Kap>KBLIBIK TYPaKTBUILIFBIH | OM3HECA.

KaMTaMachbl3 €Ty VIINH KaWTa CaKTaHIbIPYIbI
KOJIAaHaabl; THIM/I1 Oaraiaianl

Result of the discipline: knows the modern
economic and legal basis of the insurance
business; basic concepts of theory and practice of
insurance management; the role of insurance
relations in the general system of economic
relations of society. Able to analyze market needs
and factors in the formation of demand and
supply for insurance services; assess the prospects
for introducing new insurance products; Analyze
and interpret the contents of the insurance
contract and insurance rules. Management
decision-making methods; regulatory framework
in the field of insurance and taxation; methods of
analyzing the insurance market and assessing the
public need for insurance services; basic analysis
of trends in the structure of consumption of
insurance services; skills of formation and
analysis of information on the financial position
of the insurance company; provides expert
assessment of insurance rules developed at the
company level; applies reinsurance to ensure the
financial stability of the insurance organization;
evaluates effectively
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Ionnin xoae! (TK) MBKOKKU 4313-24

ITon aTaybl: MeiipamxaHa Oou3Hec
KOCIMOPBIHAAPBIHAA ~ OHIIpic MEeH  KbI3MET
KOpPCeTYAl YHBIMIIACTHIPY

AKageMHUsUIBIK KpeTuTTEP KojaeMi: 5
IIpepexkBusurrep: «MeiipamxaHa JKOHE
MeliMaHXaHa OM3HECIHJET] KOCIIKEPIIK KbI3MET
Heri3aepi»

HocrpexkBusurrep: «/UMIOMIBIK KYMBICTHI
kKazy JKOHE KOpFay Hemece KeUICHAl eMTHXaH
TaTchIpy»

KypceTbiH KbicKama cunatramachbl: [loHHIH
MaKCaThl KOCIOPBIHIAPIBI MeipamxaHa
HApBIFBIHBIH ~ (OpPMAaTTapblH  XKIKTEY  JKOHE
KepceTy. Korampik TaMaKTaHABIPY
KOCIITOPBIHAAPHIH Kazipri JKaFmanma
MaTepHaIbIK-TEXHUKAIBIK KaOapIKTay
KYpalapbIMEeH J>KaOIBIKTay epeKIIeNiKTepiH
Tycianipy. HoTmkecinne OimiMm amymisl acxana
BIJIBICTAPBIH, acMANTap/bl, aC YH MYKOMMAJbIH,
xwuha3apl catein amy OOWBIHINA YCBHIHBICTAP/IBI
3epaeneiini. Kp3MeT kepceTy craHmapTTapblH
o3ipiey MEH eHTi3yli, CEpBUCTIK KBI3METTI,
KYy>KaTTaMaJIbIK CYHeMeIey/ Il CUITaTTai Ibl.
IIonnin OKY HITHIKeCi: eHIIpicTi
YUBIMAACTBIpY ~ JKOHE  KbI3MET  KOpCceTy
KaruJIaTTapblH Oie/i; TaMaKTaHAbIPy OHIIpiCiH
YUBIMAACTBIPY,  OKIMIIUTK  JKOHE  KbI3MET
KepceTyIi NePCOHANIBIH KBI3METiH
yibIMIacTeIpy OOWBIHIIA OimiMIi TaxipuOese
KOJIIaHa ayajbl; OHMIPICTI YHBIMIACTBIPY *KOHE
KBI3MET KOpCETy cajlaChlHJla KOMMYHHKATHUBTIK
TEXHOJIOTHSUIAPABl MEHTEPYAiH MPaKTHKAIIBIK
MarapuIapbl  0ap; YHBIMHBIH  KEIYIIUIepi

Koa qucuumiunsl (KB) OPOPRB 4313-24
Haumenopanue aucuumimHbl:  OpraHuzanys
MPOM3BOJCTBAa M OOCITYy)KHBaHHE Ha MPEATPHATHIX
pecTopaHHOpro 6u3Heca

KosmnyecTBo akageMuuecKUX KPeaUTOB. 5
pepexBuzutbl: «OCHOBBI NPEATTPUHUMATEIBCKOM
NESITETBHOCTA B PECTOPAaHHOM M TOCTHHUYHOM
OuzHece»

HocrpexBusurbl:  «Hanucanme u  3ammuTa
JTUIUIOMHOM pa0OThl WM TOJATOTOBKAa M Cjada
KOMILJIEKCHOTO SK3aMeHa»

Kpatkoe onmcanue kypca: lLlenp AMCHUIIIAHBL
ABJISICTCA KJIaCCI/I(l)I/IHI/IpOBaTI) u II0Kas3aThb
npeanpusITuidi  GopMaTel PECTOPAHHOTO  PHIHKA.
OOBACHUTH OCOOCHHOCTH CHAOKESHHS TPEATPUSTHIA
0O0IIECTBEHHOTO MUTAHUS cpeacTBaMu
MaTeprUAIbHO-TEXHUYCCKOT'O OCHalICHUA B
COBPEMEHHBIX YCIIOBHSIX. B pe3yibTaTe
o0yJaromuiics n3yyaeT peKOMEHJAlNHU 110 3aKyIKe
CTOJIOBOW  TOCYIbl, NpHOOPOB,  KyXOHHOTO
uHBeHTaps, wmebenu. Omnmcath pa3paboTky u
BHEIpPEHHE CTaHAAapPTOB 00CITy>KUBaHH,
JNOKYMEHTAJIbHOE  CONPOBOXKICHHE  CEPBHCHOM
JeSITEIIbHOCTH.

PesyabTrar o00y4eHWMsT JMCHUIUIMHBI.  3HAET
OPUHUMIIBI ~ OpraHM3alid  T[POU3BOJCTBA  H
06CHY)KI/IBaHI/I$[; YMECT Ha INPAKTHUKE IPUMCHATH
3HaHUs: N0 OpraHMW3aldK IPOU3BOJACTBA MUTAHUS,
OpraHu3alMu AESTSIbHOCTH aIMUHUCTPATUBHOTO U

00CITyKHBAFOIIIETO HepcoHaa,; uMeeT
MPAKTUYCCKHUEC HABbIKHN BJIIAICHU S
KOMMYHHKATHBHBIMH ~ TEXHOJOTHSIMA B cepe

OpraHM3allid TPOW3BOACTBA W  OOCITYXUBaHWUS;
OpPTaHM30BBIBAET W KOHTPOJHMPYET IOATOTOBKY

Discipline code: (CCh) OPSRB 4313-24

Name of the discipline: Organization of
production and service in the restaurant business
Number of credits: 5

Prerequisites: «Fundamentals of entrepreneurial
activity in the restaurant and hotel business».
Postrequisites: «Writing and defense of diploma
work or preparation and submission of
comprehensive exam»

Brief description of the course: The purpose of
the discipline is to classify and show the various
formats of the restaurant market. To explain the
peculiarities of the supply of catering enterprises
with means of material and technical equipment
in modern conditions. As a result, the student
studies recommendations for the purchase of

tableware, appliances, kitchen equipment,
furniture. Describe the development and
implementation of service standards,

documentary support of service activities.

Result of the discipline: knows the principles of
production and service organization; knows how
to apply knowledge in practice: on the
organization of food production, the organization
of the activities of administrative and service
personnel; has practical skills in communication
technologies in the field of production and service
organization; organizes and controls the
preparation of the organization for receiving
visitors, determines the number and name of
equipment, the arrangement of equipment in
workshops, determines the area of workshops and
enterprises, has the skills to organize the
production and service of visitors, analyze the
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KaObUTAayFa MaWbIHABIFBIH — YHABIMIACTHIPAIBI
JKoHE OaKbUTAWIbI, >KaOIBIKTapIbIH CaHBI MEH
aTayblH, IexTap OOWBIHIIA >KAaOIBIKTAPIBIH
OpHAaJACTHIPHUTYBIH AHKBIHAAWIBI, LEXTap MEH
KOCIMOPBIHAAPABIH aNaHIAPBIH aWKBIHIANIEI,
OHIIPICTIH o3iH YHUBIMIACTBIPY  JKOHE
KeJylIijiepre KbI3MeT KOpCeTy YILiH JaFIblIapbl
Ooasl, OHIIPiCTIH THIMIUTITIH JKOHE
KeIyIIijepre KbI3MeT KOPCEeTY Il TaJIaiiIbl.

OpraHu3alyy K TMpPUEMYy MOCETHTENEH, ONpeaeiser
KOJIMYECTBO W HAWUMEHOBaHHE 00OpyIOBaHUIA,
paccTaHoOBKY 00OpYIOBaHUI 1O 1IeXaM, OMpeIeisieT
IUIONIaIA IIEXOB W MPENINPHUATHS, UMEET HAaBBIKU
JUIs  OpraHM3allii  CcaMoro TMpPOM3BOJACTBA H
oOCTyXKMBaHHMS  TOCETUTENICH,  aHAIM3UPOBATh
3¢ (HEeKTUBHOCTh TMPOM3BOJACTBA M OOCIY)KHBaHUE
MIOCETUTENECH.

efficiency of production and service of visitors.

18

ITonnin KOAbBI: (TK) TF 4313-24
ITon aTaysi: TypucTik popManabIKTap
AKaIeMUSITIBIK KPeTUTTEP KojaeMi: 5
IIpepexBusurrep: «MeiipamxaHa JKOHE
MeliMaHXxaHa OM3HECIHJETI KACIKEPIIiK KhI3MET
Heri3aepi»

HocrpexkBuzurTep: «/UMIOMIBIK KYMBICTHI
kKazy JKOHE KOpFray Hemece KeUICH1 eMTHXaH
TaTChIPy»

KypceTeiH KbIcKama cunatramachl: [lonmi
OKBITY/IBIH MaKcaThI-KeJTy JKOHE IIBIFY TYpU3MiH
YHBIMIACTHIPY Ke3iH/Ie TYPHCTIK
(hopManbIBUTBIK CaNaChIHIA TEOPUSIIBIK O1ITiM
MEH MPaKTUKAJIBIK JaFAbUIapbl KalbIITACTHIPY.
[MoHai wrepy HOTIKECIHAEC OUIIM  alyIibl
TYpPHUCTIK (hopManbABUTBIKTAPIBIH
TUTOJIOTUSCHIH aliKbIHIANIBI, eNep TypU3MiHiH
0acbIM TYpJIepiH aHBIKTAWbl JKOHE 3epPTTEHII,

TYPHUCTIK (hopMaITbIBUTBIKTAP BT eckepe
OTBIPBIN, TYPUCTIK KBI3METTI Talgalapbl >KoHE
J)Kocrapanpl.

IIoHHIH OKY HOTH:KeCi: TYPHCTIK KBI3METTI
YUBIMIACTBIPY KaFUIaTTapbIH Oineni;
TOXKipubeae: TypUCTiK KbI3METTI YHBIMAACTHIPY,
OKIMIIILITIK JKOHE KBI3MET KOpCETY

Kon  mucnumiauHbL (KB) TF  4313-24
HaumenoBanme  gucuumimebl:  Typuctckue
(hopmanpHOCTH

KoauuyecTBO akajeMH4eCKUX KPEIUTOB: 5
IIpepexBu3uThI: «OCHOBHI MPEANPUHUMATEIBCKON
JEATEIbHOCTY B PECTOPAHHOM M T'OCTUHUYHOM
ousHece»

ITocTpexkBU3UTHI: «Hammcanue Hu 3alura
JUIUIOMHOM pa0OThl WJIM TOJArOTOBKA M Cjada
KOMIIJICKCHOTO PK3aMeHay

Kpatkoe onmucanue kypca: llens wu3ydeHus
JUCIATIIMHBI (hopMHUpOBaHUE TEOPETUYCCKUX
3HAHMH W TPAKTUYECKHMX HABBEIKOB B 00JIaCTH
TYPUCTCKUX (POPMANBHOCTEH, TMPU OpTraHU3aluU
BBE3JJHOTO M BBIE3JTHOrO TypusMa. B pesymnbrare
OCBOCHUS JUCIUTUIMHEI, O0YYarOIIUNACS OTpEACIIsieT
TUTIOJIOTUIO TYPUCTCKHUX (DOPMATBHOCTEH, BBISIBIISICT
WU UCCIIEAYET NMPUOPUTETHBIE BUIBI TypHU3Ma CTpaH,

aHAIU3UPYET u IUTAHUPYET TYPUCTCKYIO
JeSATELHOCTh c yaéToM TYPUCTCKUX
hopmabHOCTEH.

PesyabTraT o00ydYeHHs JMCHUIUIMHBI.  3HAET
TIPUHIIATIBI OpraHHU3anuu TYPUCTCKOM
JEATSIILHOCTH; yMEET Ha TMPaKTUKE MPUMCHSTh
3HAHMUSL: o OpraHu3aIuu TYpPUCTCKOM

Discipline  code: (CCh) TF  4313-24
Name of the discipline: Tourist formalities
Number of credits: 5

Prerequisites: «Fundamentals of entrepreneurial
activity in the restaurant and hotel business»
Post-requisites: «Writing and defense of diploma
work or preparation and submission of
comprehensive exam»

Brief description of the course: The purpose of
studying the discipline is the formation of
theoretical knowledge and practical skills in the
field of tourist formalities, in the organization of
inbound and outbound tourism. As a result of
mastering the discipline, the student determines
the typology of tourist formalities, identifies and
explores priority types of tourism of countries,
analyzes and plans tourist activities taking into
account tourist formalities.

Result of the discipline: knows the principles of
organizing tourist activities; knows how to apply
knowledge in practice: on the organization of
tourist activities, the organization of activities of
administrative and service personnel; has
practical skills in communication technologies in
the field of tourism; demonstrates basic
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MEPCOHAJBIHBIH ~ KBI3METIH  YHBIMAACTBIPY | ACSTEIBHOCTH, OpraHu3aIuu nestensrocTd | knowledge in the field of organization of tourist
OoiibIHIIA OLTIMII KOJIaHa aiajbl, TYPHUCTIK | aIMHUHUCTPATHBHOTO u obcayxuBaromiero | activities, has general cultural; competencies with
KBI3MET canachIHIa KOMMYHHUKATHUBTIK | TIEPCOHANA; MMEET NpaKTU4ecKre HaBbiku BiageHus | the ability to intellectual, cultural, moral, physical
TEXHOJIOTHSUIAPABl MEHIEPYHiH TNPAKTUKAIBIK | KOMMYHUKAaTHBHBIME  TexHojorussmu B cdepe | and professional self-development and self-
Ja¥FIbLIaphI Oap; TYPUCTIK  KBI3METTi | TypUCTCKOMN JESATENbHOCTH,; JIEMOHCTpHUpPYET | improvement.
YHBIMAACTBIPY canachlHAArbl OaszanblK OiUTiMiH | 6a30Bble 3HAHHA B oOmactu OpraHu3aluu
KepceTei, 3UATKEPIIiK, MOJICHH, aJaMTepIILTiK, | TYPUCTCKON JesITeNTLHOCTH, obnamaer
JIeHe JKOHE KOciOM e3iH-631 TaMBITY JKOHE ©3iH- | 0OMmIeKyTbTYPHBIMH, KOMIIETCHIIUSAMHU
031 JKeTUIIIpy KaOUIeTTUTITIMEH JKaJlibl MOJIEHU | CIIOCOOHOCTHIO K WHTEIUIEKTYAIbHOMY,
OlmimMIi MeTeHe . KyJIbTYpPHOMY, HPaBCTBEHHOMY, (HU3UYECKOMY H

npodeccruoHaIbHOMY CaMOpa3BHUTHIO u

CaMOCOBEPIICHCTBOBAHHUIO.

19 [Monnin  KoabI: (TK) TF  4313-24 | Kom  muconmmumnsl:  (KB)  TF  4313-24 | Discipline  code:  (CCh) TF  4313-24
ITon ataywl: Kei3mer kepceTy canaceiniarsl | HaumeHnoBanue aucuumimubl: Pucku B chepe | Name of the discipline: Risks in the service
TOyEKENAep YCIyT sector
AKaieMHsSUUIBIK KpeIuTTep KoJiemi: 5 KoJinuecTBO akaieMH4eCKHX KPeIuTOB: 5 Number of credits: 5
IpepexBu3nTTEP: «Metipamxana  sxoHe | [IpepekBu3utThl: «OCHOBBI MpeaNpHHUMaTEIbCKOM | Prerequisites: «Fundamentals of entrepreneurial
MeliMaHxaHa OW3HECIHJETI KOCIKePIiK KbI3MET | ICATEIbHOCTH B PECTOPAHHOM UM TOCTHHHYHOM | activity in the restaurant and hotel business»
Heri3aepi» OusHece» Post-requisites: Hotel and Restaurant
IocTpexkBU3UTTEP: Konax yi xoHe | [locTpekBU3UTBHI: MeHnemkmeHT TrocTuHULl U | Management
MelipaMxaHa MEHEKMEHTI pecTopaHoB Brief description of the course: The purpose of
KypceTbiH KbicKamia cumatramacel: [lonnin | KpaTkoe onmucanue kypea: Ilensro mucummmnsl | the discipline is to provide an understanding of
MaKcaThl ~ KbI3MET  KOPCETeTiH  VibIMIap | sBiseTcs obecreuynTh MMOHMMaHWe pa3inuHbix | the various aspects and types of risks faced by
KE3/IECETIH ToyeKeIAep/IiH dPTYp/i acleKTiiepi | aclleKTOB W BHJOB PHCKOB, C KOTOpPBIMH | Organizations providing services, and to develop
MEH TYPJIEPiH TYCiHY/I KaMTaMachl3 €Ty JKOHE | CTAJKMBAIOTCS OpraHM3anmu, mpepocrasistomue | methods and strategies for their management.

onapapl Oackapy 9IicTepi MeH CTpaTerusiapbiH
asipiey.  IloHmi  OKy  KBbI3MET  KOPCETY
OpPOLIECIHAC  TYBIHAAYbl MYMKIH  BIKTHMAJ
KayilTep MEH >KaFbIMCBI3 cajiapiapisl Kepyre
BIKIIAJ €Tefi, OyJI oapFa ToyeKeJJepl azanTy
CTpaTervsuiapblH d3ipyieyre, ojapabl Oackapy
OoiiblHIIA THiCTI IIapajapabl KaObulgayFra
MYMKIiHJIiK Oeperi.

IIoHHIH OKY HOTHMIKeCi: HETI3Ti KOCIMKEpPIiK

yCiyru, u pa3pa60TaTL MCTOAbI U CTPATCTHUHU IO HUX

YIIPABJICHHUIO. N3yuenue JIACIIUTUTUHBI
CITIOCOOCTBYET BHJIETHh IMOTCHITHAIBHBIC YTPO3bI H
HEraTHBHBIE  IOCIEACTBHS,  KOTOpPBIE  MOTYT

BO3HUKHYTH B IIPOLECCEC IMPEAOCTABIICHUA YCIYT,
O9TO IIO3BOJIACT HM pa3pa6aTBIBaTB CTpaTeruu I10
CHUKCHUIO PUCKOB, MPUHUMATL COOTBCTCTBYIOIHC
MCPBI IO UX YIIPABJICHULO.

Pe3y.]'ll>TaT Oﬁy‘leﬂl/lﬂ JUCHMIIJIMHBI.

Studying the discipline helps to see potential
threats and negative consequences that may arise
in the process of providing services, this allows
them to develop strategies to reduce risks and
take appropriate measures to manage them.

Result of the discipline: identifies key business
risks; analyzes initial data required for calculation
of economic and socio-economic performance
indicators economic entities operating in the
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TOyeKeNepi ColKeCTeH Iipell; YKOHOMUKAIIBIK,
KOHE QJICYMETTIK-9KOHOMHKAJIBIK YKaFIaiiap bl
€CenTey YVIIiH KaKeTTi OacTamkel AepeKTepni
TaNJaiIbl; KbI3MET KOPCETY CallaChlHIA JKYMBIC
icTeHTIH [IapyanbIIbIK KYPTisyri
CyOBEKTLIePIiH KBI3METIH CUTIATTaNTBIH
KOPCETKIIITEP/I €CeNTEHIi.

uAaeHTA(GUIIPYET OCHOBHBIE
MIPEeANPUHUMATENBCKIE  PUCKH; aHAITN3APYET
WCXOJHbIC JaHHBIC, HEOOXOAMMEBIC IS pacdera
SKOHOMUYECKUX U COIUATBHO-DKOHOMHYECKHIX
MOKa3aTesel, XapakTepU3yoIInX e TeIbHOCTh
XO3SIMCTBYIONIMX CYOBEKTOB JIEHCTBYIONINX B chepe

YCIIYT.

service sector.
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Monnin koawr: (TK) RDKKK 4314-24

IMonnin aTaybl: PecMu oHE AWIITOMATHSITBIK
KaObUIayIapFa KbI3MET KOPCETY
AKaIeMHsJIBIK KPeTUuTTep Kojaemi:5

IpepexBusurrep:  XalblKapalblK  KepMe
KBI3METiH YHBIMIACTBIPY
IMocTpexBusuTTep: «JIUMIIOMABIK KYMBICTBI

XKa3y JKOHE KOpFray HeMmece KELICHAl eMTHXaH
TarchIpy»

KypersiH Kbickama cunarramachbi:  [lonai
UTEPYAiIH MaKCaThl YCTENAEPTe KbI3MET KOPCETY
JKoHe  OeseHAipy  epexesepiH,  KbI3MET
KOPCETYAIH 9pTYpJi 9JicTepiH, OaHKETTep MEH
KaObUIIaYIap bl yiBIMIACTRIpY A
JasIIBUIAPABIH  KYMBIC TEXHUKACHIH OlTymi
KaJIBIITACTHIPY. [on JUITIOMATHSIIBIK
KaObUIIAyapl,  OaHkeT-Qypmierti,  OaHKeT-
KOKTEHIIbI, MepeKere KbI3MET KepceTyre
TanchIpbIcTapAbl KaObliaay TOpTiOiH Ke3meni.
XajplKapaliblK KbI3METTIH KEH TapajFaH Typi
JTUIUIOMATHSJIBIK KaObL1ay OOJbIN Ta0bLIaIbl.
IIonHiH OKYy HITHMKeci: CEPBUCTIK KbI3MET
HETI3JIepi; epexerniep MeH KbI3METTEp/li KbI3MET
naiaanaHybUTapABIH YUBIMAACTBIPY SJIICTEpL;
SKOHOMHKA CEKTOpJaphl; OacKapy CHIaThl MEH
npuHiunrtepi; EHOEK  JkKoHE  mepcoHanbl
Oackapy YHBIMIACTBIPY HMPUHIHITEPi; IcKepik

Koa nucuunimnsi: (KB) OOIDP 4314-24
HaumeHoBaHMe TUCHUTUIMHBI:

O0cny)kuBaHue O(QUIUATBHBIX U TATIOMATHUSCKUAX
MIPUEMOB

KosmmyecTBo akageMu4ecKuX KpPeIuToB: 5

IIpepexBusuthl: OpraHuzanys MeXIyHapOIHON
BBICTaBOYHOM JIeATEIbHOCTH
HocrpexBusurbl:  «Hanucanme u  3ammura

JIHUIIIOMHON pa6OTLI WiIn 1oAroTOBKa MW CJayda
KOMIIJICKCHOI'O 3K3aMCHa)»

KpaTtkoe ommcanme kypca: Ilensio ocBoeHHs

JUCLUIUIMHBL  SIBIAETCSl  (OPMUPOBAHHME 3HAHHUM
MpaBWI CEPBUPOBKM U OQOPMIICHHS CTOJIOB,
Pa3UYHBIX METONOB OOCITY)KUBaHHS, TEXHUKH

paboThl OUIIMAHTOB MPU OpraHu3ai OAaHKETOB U

MIPUEMOB. Jucnunnuna IpeycMaTpuBacT
JUIIOMAaTHYECKUN pUéEM, OaHkeT-QypIier,
0aHKET-KOKTEiNIb, TOPSIOOK NpHEMA 3aKa30B Ha
OOCITy’)KUBaHHE  TOPXKECTB,  PacHpOCTpaHEHHOU

(hopmoii MeXTYHAPOTHON NEATCTLHOCTH SIBIISCTCS
JIATIIOMAaTUYECKUN TTPUEM.

Pe3yabTaT 00y4eHust AMCHMIIIMHBI. 3HAET OCHOBY
CEPBHCHOM JESTeNbHOCTH; TpaBWiIa M METOJIBI
OpraHM3alny OOCTYXUBaHHS MOTPEOUTENEH YCIyT;
9KOHOMHUKY OTpAacid; CYHOIHOCTb W IPUHIMIIBI
MEHEJKMEHTA; MPUHLMUIIBI OpraHu3aluu Tpylda Hu
YOPABJICHHE  NEPCOHAIOM; OTHUKY  JI€JIOBOrO

Discipline code: (CCh) SOODR 4314-24
Name of the discipline:

Service of official and diplomatik reception
Number of academic credits: 5
Prerequisites: Organization
exhibition activities
Postrequisites: «Writing and defense of diploma
work or preparation and submission of
comprehensive exam»

Brief description of the course: The purpose of
mastering the discipline is to form knowledge of
the rules of serving and table decoration, various
methods of service, the technique of waiters when
organizing banquets and receptions. The
discipline provides for a diplomatic reception, a
buffet banquet, a cocktail banquet, the procedure
for accepting orders for servicing celebrations, a
common form of international activity is a
diplomatic reception.

Result of the discipline: 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; to monitor the quality of

of international
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KapbIM-KaThIHAC STHKACHL; Backapy
TICUXOJIOTHSICHI; TIEPEKTI backapy
Oarmapnamanblk  KamMTamachis ety. Keismer

KOPCEeTy camachlH 0aKbUIay; TYTHIHYIIBUIAPIBIH
OpHANAcCTBIpy OaKpUIayAbl JKY3€re achlpajbl;
apbI3apabl Kapaasl xKoHe oyapabl 00JIabIpMay
YUIiH 1apanap KaObUImayFa; TasalblK IICH
TOPTINITI  KOHAaK  YHIIep MEH  Typu3M
cajajapbIHOarbl, —MelWpamMxaHa  KemleHaepi,
perjiaMeHTTep JKOHE Kayinci3ik
CTaHIApPTTAPbIH JKy3€re achlpy >KOHE eHOEK
THTHEHAChl  JKOHE TWIWEeHa  TaJanTapblHA
KaMTamachl3 €Ty YIIiH, KbI3METKEpJepaiH
KYMBICBIH ~ Kajaranay; o3iHIH Oojamak
MaMaHABIFBIHBIH ~ MOHI  MEH  QIeyMETTIK
MaHBI3JBUIBIFBIH ~ TYCiHY, OFaH  TYPaKThI
KBI3BIFYIIBUTBIK TAHBITY.

oO0IIIeHNS; YIpaBIEHIECKYIO
JOKyMEHTAIlHOHHOE ~ O0eCIeYeHHe  yNpaBICHHS.
YMeer  ocymecTBIATH  KOHTPOJIb  KadecTBa
MPEJOCTaBISEMbIX YCIYT; OCYIIECTBIATH KOHTPOJIb
3a pasMelIeHHeM IoTpeduTeNneli; paccMaTpUBATh
OpeTeH3sur W [pPUHUMATh  MEphl M0  HUX
IPEAOTBPAIIEHHIO; OCYIIECTBISITh KOHTPOJIb 32
paboToii mepcoHarna, 3a 00ECIIeYeHHEeM YHCTOTHI H
MOpsJIKa B TMOMENICHUSIX TOCTHHHII M TYPHUCTCKHUX,

TICHXOJIOTHIO;

PECTOPAaHHBIX  KOMIUIEKCOB, 3a  BBIIOJHEHUEM
NpaBWI W HOPM OXpaHbl Tpyda H TpeOOBaHWMA
MIPOU3BOACTBEHHOM  CaHWTApUM W  THTHCHBI,

MMOHUMAaTh CYIIHOCTh M COLHUAIbHYI0 3HAaYHMMOCTh
cBoeil Oyaymied mnpodeccuu, MPOSBIATh K Hel
YCTOWYMBBINA HHTEPEC.

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; have the skills of organization
banquets and receptions; understand the nature
and the social importance of their future
profession, to show to her sustained interest.
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IMonnin koawr: (TK) KKSS 4316-24
ITon araybi: KpI3MeT KepceTy caiachIHAAFbI

CTATUCTHKA
AKageMUsUIBIK KPEeTUTTEP KojdeMi: 5
IIpepexBusutTep: «MeilpamxaHa JKOHE
MeliMaHXaHa OM3HECIHJEeT] KOCIITKEePIiK KbI3MET
HETi31epi»

HocrpexkBuzurrep:  JUMIOMIBIK >KYMBICTHI

XKa3y JKOHE KOpFray Hemece KEUICHAl eMTHXaH
TaTChIpy»

KypersiH Kbickama cunarramacel:  [ToHmi
OKBITYIBIH MaKCaThl CTATUCTHKAJIBIK aKIapaTThl
KHUHAY, OHJICY, KOPBITY JKOHE Taljay dJicTepi,
MelipaMxaHa JKOHEe KOHaK yi  OwmzHeci
callaChIHIAFbl  MpolecTep  Typayisl  OiliM
KEUICHIH KanbnTacTelpy. HoTmxecinge Oimim
aJTyIIbl KbI3MET KOpPCETy CallaChlH JAMBITYIBIH

Kon JTUCIHUILINHBI: KB SSU 4316-24
HaumenoBanme aucuumanuel. CTaTHCTHKA B
cdepe ycayr

KoanuecTBO akaieMu4ecKUX KPEIUTOB: 5
IIpepexBu3uThI: «OCHOBBI NTPEANPUHUMATEIBCKON
NESTeIbHOCTH B PECTOPAHHOM M TOCTHHUYHOM
OuzHece»

IMocTpekBU3UTHI: «Hanucanme u  3ammuTa
JTUTUIOMHOW pa0OThl WM TIOJTOTOBKAa M CjAada
KOMIUIEKCHOTO 9K3aMeHa»

Kparkoe omucanue Kkypca: Lenp wuzydeHus
JUCIUILTUHBL  (POPMHUPOBAHKE KOMILUIEKCA 3HAHUH O
MeTosiax coopa, 00paboTKK, 000OIICHHUS U aHAIH3a
CTaTUCTUYECKOM MH(pOpMaInH, MpoIieccoB B chepe
pPECTOPaHHOTO M TOCTHHUYHOTO OwmsHeca. B
pe3yiabTaTe oOyJaronuiics OnpeenseT,
pacCUMTHIBAET OCHOBHBIE TIOKA3aTEeNH pa3BHUTHUS

Discipline code: (CCh) SSS 4316-24

Name of the discipline: Statistics in the service
sector

Number of academic credits: 5

Prerequisites: «Fundamentals of entrepreneurial
activity in the restaurant and hotel business»
Postrequisites: «Writing and defense of diploma
work or preparation and submission of
comprehensive exam»

Brief description of the course: The purpose of
studying the discipline is to form a complex of
knowledge about the methods of collecting,
processing, generalizing and analyzing statistical
information, processes in the field of restaurant
and hotel business. As a result, the student
determines, calculates the main indicators of the
development of the service sector, applies
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HETi3T1 KOpCeTKIMTEPiH aHbIKTARIbI, eCerTe i,
aKIaparTel OHACYAIH CTATHCTUKAJBIK 9IICTepPiH
KOJIJaHabl, QIEYMETTIK-3KOHOMUKAJIBIK
KYOBUIBICTAD MEH  MPOLECTEPIiH  CaHIBIK
WHIMKATOPJIAPBIH TAJJIAMIbL.

cdepe ycuyr, IPUMEHSET CTATUCTHYECKHE METOJIbI
00paboTKH nHpOpMary, aHATM3UPYET
KOJIMYECTBCHHBIC WHIMKATOPbI COIMATILHO-
SKOHOMHUYECKHX SBJICHUN U MPOIIECCOB.

statistical methods of information processing,
analyzes quantitative indicators of socio-
economic phenomena and processes.

22

Ionnin xoawl: (TK) MIMB TA 4316-24
IIon arayesr: MIMbB-na tannay agictepi
AKaIeMUSIIIBIK KPeTUTTEP KoJeMi:5

IIpepexkBusutTep: «MeilpamxaHa JKOHE
MeliMaHXaHa OM3HECIHJET] KOCIIKEPIIK KbI3MET
HeTi31epi»

HocrpexkBusurrep: «/UNIOMIBIK KYMBICTBI
kKazy JKOHE KOpFay Hemece KeUICHIl eMTHXaH
TarceIpy»

KypersiH  KbicKama  cunmartamacsillonmi

OKYJIBIH MaKcaThl OOJIBINT TaOBLIaIbl KOHAK Y
JKOHE MelpaMxaHa KbI3METTEPIHIH CarachlH
OaKbLIayIbIH HEri3ri o/icTepi. DKOHOMUKAIIBIK,
QNJIBIH-JIA JKOHE JIOMEKTI Tannay/ibl KOpCeTiHi3.
Hortmwxkecinae OUTiM - anymibl KEHICHII KOHE
TaKBIPBIITHIK TaJijay MEH IIKi OaKbUIay bl
aHbpIKTaiAbl. MelipaMxaHa MEH KOHaK Yi
OW3HECIH IIapyallbUIBIK  apaliblK  Tajjay.
MeilpamxaHaHblH  Kap KbLUIbIK-’KOHOMUKAJIBIK
TaJIayblH Talaay.

IMonniH oKy HOTH:Keci: MeiipamxaHa ici MeH
KOHAK Yi OM3HECIH Tajjay oAiCTepiHiH Heri3iH
Oiremi; MeipamxaHa ici MeH KOHaK YH
OW3HeciHIe Taujay oMIiCTEepiH  KOJJaHAbI;
MelipaMxaHa ici MeH KOHAK Yi OHM3HEeCiH Tajijgay
omicTepiH MEHrepei; KaciOu Ky3bIpeTTepre ue;
MelipaMxaHa ici MEH KOHAaK Y Ou3HeciHze
Taj/ay 9iCTePiH KOJIAaHyFa JaWBIHIBIFbL.

Koa mucuumiaunei: (KB) MA RDGB 4316-24
HaumeHoBaHMe TMCHUILUINHBI: MeTO/bI aHaIN3a B
PAI'b

KosmnuecTBo akaieMu4ecKMX KPeAUTOB: 5
IIpepekBU3NTHI: «OCcHOBBI
MIpeANPUHUMATEIbCKON JIeSITeIbHOCTH B
PECTOpPaHHOM U TOCTUHHYHOM OH3HECE»
ITocTpeKkBU3UTHI: «Hanucanne u  3amura
JUIJIOMHOH pabOThl WIIM TOATOTOBKA M cjAava
KOMIUIEKCHOTO 3K3aMeHa»

Kpatrkoe onmcanue kypca: Ilens wu3ydeHus
JTUCIUIINHBI SBJsIeTCSI 0a30BbIe METOMbI KOHTPOJISA
KauecTBa TOCTUHHUYHBIX M PECTOPAHHBIX YCIYT.
[TokazaTp SKOHOMUYECKUH, MNPEABAPUTENBHBIN U
[IOCNIEIOBaTENbHBIA  aHanu3. B pesynbrare
oOyJaromuiics  omnpeAenseT  KOMIUIGKCHBIH |
TEMaTUYECKAN aHaJIN3 W BHYTPEHHUH KOHTPOIIb.
BHyTpuxo03siicTBEHHBIN MEKXO035IHCTBEHHBIH
aHaAJIM3 PECTOPAHHOTO M TOCTHHUYHOTO Ou3Heca.

AHaJ'II/ISI/IpOBaTB (I)I/IHaHCOBO-BKOHOMI/ILIGCKI/Iﬁ
aHAaJIN3 pECTOpPaHa.
PesyanaT OﬁyquHﬂ AUCHMIIJIMHBI: 3HACT

OCHOBBI METOABLI aHaIM3a B PECTOPAaHHOro JAcjia u
TOCTUHHUYHOI'O 6H3Heca; MMPUMCHACT METOABI
aHaJin3a B PECTOPAaHHOro acja U roCTUHUYHOIO
6M3Heca; OBJIaJICCT METOdaMH aHaJIu3a B
PECTOPAHHOTIO Jcjla M TOCTHHHUYHOI'O 6H3Heca;
06J'Ia)la€T HpO(l)eCCI/IOHaIII:HBIMI/I KOMIICTCHIIUSAMU,
TOTOBHOCTBIO K NPHUMEHCHHIO MCTOJOB aHaJIM3a B

Discipline code: (CCh) MA RDGB 4316-24
Name of the discipline: Methods of analysis in
RDGB

Number of academic credits: 5

Prerequisites: «Fundamentals of entrepreneurial
activity in the restaurant and hotel businessy»
Postrequisites: «Writing and defense of diploma
work or preparation and submission of
comprehensive examy

Brief description of the course: The purpose of
studying the discipline is the basic methods of
quality control of hotel and restaurant services.
Show economic, preliminary and sequential
analysis. As a result, the student determines a
comprehensive and thematic analysis and internal
control. On-farm inter-farm analysis of the
restaurant and hotel business. Analyze the
financial and economic analysis of the restaurant.
Result of the discipline: knows the basics of
analysis methods in the restaurant and hotel
business; applies methods of analysis in the
restaurant and hotel business; master the methods
of analysis in the restaurant and hotel business;
has professional competencies; readiness to apply
analysis methods in the restaurant and hotel
business.
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PECTOPAaHHOTO Jiejia U TOCTHHUYIHOTO OM3Heca.
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Monnin koawr: (TK) KKSL 4217-24 Koa qucuumnunel: (KB) LSS 4217-24

IMon ataybi: KpismeT kepcery canaceiHiarsl | HammeHnoBanue jaucuumiaunsl: Jloructuka B
JIOTHCTHKA cdepe yciyr

AKageMHUsUIBIK KpeTuTTep KojeMi : 5 KoanyecTBo akageMu4ecKHX KPeIuToOB: 5
IIpepexBu3nTTEP: «OxoHOMUKANBIK- | [IpepekBH3NTBI: «MOIylnb SKOHOMHKO-TIPABOBBIX
KYKBIKTBIK JKOHE DKOJOTHSUIBIK OUTIM MOMYJI | M 3Kojoruueckux 3HaHud (OCHOBBI 3KOHOMHKH U
(OxoHOMHKA JKOHE KOCIMKEpIiK Heri3aepi, | npeanpuHuMaTenscTBa,  OCHOBBI  MpaBa |
Kyxpik Herizaepi JKOHE cpI0aiiyiac | aHTUKOPPYNIIMOHHONW  KYJIBTYpPBI, OKOJOTHS |
XKEMKODPJIBIKKa Kapchl MOJCHHET, OKOJOTHUs | 0€30MacHOCTD KUIHEACSITEIBHOCTH ))»

KOHE TIpIILUTIK kayirncizairi)» | [loctpekBusurel:  «Hammcanwe w  3ammra

HocTpexkBu3nTTEP: «/IUTUIOMABIK >KYMBICTHI | JUIUIOMHON pabOThl WM TOATOTOBKA W claaya
kKazy JKOHE KOpFray Hemece KEUICHI eMTHXaH | KOMIUIEKCHOTO K3aMEHa)

TarnceIpy» KpaTkoe onmcanme kypca: Llens IUCIMITITHHBI
KypcThIH KbICKaIIa CHNIATTAMACHI: (dopMupoBaHue W pa3BUTHE  OPraHU30BATh
[ToHHIH MaKcaThl KaJbIITACTHIPY JKOHE NaMbITy | SQ(EKTHUBHOE  HCIONB30BAaHUE  JIOTUCTHYECKUX
KBI3MET KOpCceTy YHbIMAAphIHJIa JIOTUCTHKAJIBIK | CHCTEMax B OpraHuzanusax cdepsl ycuyr. OcBoeHHe

Kynenepai THIM/1 nagaianyibl | JUCHUILUIMHBI TO3BOJIUT IJIAHUPOBATH "
yibiMaacTeipy. [loHmi wWrepy JOTHCTHKANBIK | OPraHU30BBIBATH JIOTUCTUYECKUE CXEMBI,
cxeMaliappl JKocrapiayFa J)KOHE | aHaJM3UPOBATh 3KOHOMHUYECCKHE MMOKa3aTeIu

yiBIMIACTBIpyFa, KoK, KoiMa >KyHeciHiH | QyHKIMOHUPOBAHUS TPAHCHOPTHOW, CKIAJICKOH
KYMBIC icTeyiHiH HKOHOMUKAJIBIK | CHCTEMBI; OIICHUBATh U MHTEPIPETUPOBATH 3aTPATHI
KOPCETKIITEePIH TaigayFa, TachIMalIay JKOHE | HA TPAHCIOPTHPOBKY W JIOTUCTUKY; HPUMEHSTH
JIOTHCTUKA INBIFBIHJAPBIH  Oarajayra >KOHE | METO/bI pa3pabOTKH W OCYHIECTBICHHUSI CTpATErHH

TyciHmipyre = MyMmkiHgik — Oepemi.  Kemik | TpaHCTIOPTHO# JTOTHCTHKH.
JIOTUCTUKACHl CTPATEeTMACHIH  33ipiey koHe | PedyjabTar  o0yyeHMsi JMCUMIUIMHBI.  3HAeT
’KY3ere achIpy oiCTEpiH KOJIIaHYy. TEOPETUIECKHE OCHOBEI JIOTHCTUYECKON

IIonHiH OKY HITHAKeci: KbI3MET KOPCETY | NesTeNbHOCTH B cdepe yCIayr, pa3BUTHE W IYTH
CcaJlaCbIH/IaF bl JIOTUCTHKAIIBIK KBI3METTIH | COBEpIICHCTBOBAHMS JIOTUCTUKM B cepe yciyr B

TEOpHSIIBIK Heriziepin, Kazakcrannarsl kpi3mer | Kazaxcrane; yMeeT MIPOBOJIUTH aHanmm3
KOPCETY callaChIHJIaFbl JIOTHCTHUKAHBI JIAMBITY | JIOTUCTHYECKUX MOTOKOB; YMEET COCTABISTH TUIAHBI
KOHE KETUIPY JKOJIIAPBIH Oineni; | ¥ rpadUKM  JIOTUCTHYECKOH  JIESTEIBHOCTH,

JIOTUCTUKAJIBIK ~ aFblHAApFa Taljlay Kypri3e | obOecreynBarh pabOTy C pEeKIaMHBIMH areHTCTBaMU
ayapl; JOTUCTUKAIBIK KBI3METTIH JKOCIIApJIaphl | I CPEICTBAMH  MAacCOBOM HHGOPMAIMH, WMEET

Discipline code: (CCh) TSS 4217-24

Name of the discipline: Service Logistics
Number of academic credits: 5

Prerequisites: «Module of economic, legal and
vironmental  knowledge (Fundamentals of
economics and entrepreneurship, Fundamentals of
law and anti-corruption culture, Ecology and life
safety)»

Postrequisites: «Writing and defense of diploma
work or preparation and submission of
comprehensive examy

Brief description of the course: The purpose of
the discipline formation and development is to
organize the effective use of logistics systems in
service sector organizations.Mastering  the
discipline will allow you to plan and organize
logistics schemes, analyze the economic
indicators of the functioning of the transport,
warehouse system; evaluate and interpret the
costs of transportation and logistics; apply
methods of developing and implementing a
transport logistics strategy.

Result of the discipline: knows the theoretical
foundations of logistics in the service sector, the
development and ways to improve logistics in the
service sector in Kazakhstan; able to analyze
logistics flows; able to draw up plans and
schedules of logistics activities, ensure work with
advertising agencies and the media; has practical
logistics skills in services, planning and
forecasting; demonstrates basic knowledge of
service logistics, development and ways to
improve service logistics in Kazakhstan
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MEH KeCcTelepiH Jkacali amajpl, ‘KapHaMa | MPaKTHYCCKHE HaBBIKU JIOTHCTHYECKON
areHTTIKTEpIMEH JKoHe OyKapallblK axmapar | AeITeIbHOCTH B cdepe YCIyr, IIaHHPOBAHHUS WU
KYpaJlZIapbIMEH JKYMBICTBI KaMTaMachl3 €T€ | MPOTHO3UPOBAHUS;,  JCMOHCTPUPYET  0a30BbIC
aNagpl; KbI3BMET KOPCETy, JKOCMapiiay JKOHE | 3HAHUS B 00JACTH JIOTUCTHYECKOW JNEATSIBHOCTH B
Oomkay CaJlaChIHJIAFbI JIOTHCTUKANBIK | chepe YCIyT, pa3BUTHS " myTeH

KBI3METTIH TMPAKTUKAJBIK JaFapliapbl  Oap; | COBEPUICHCTBOBAHUS JIOTUCTUKH B cepe yciIyr B
KbI3MET KOpCEeTy CalachbIHIarbl JIOrHCTUKAIBIK | KasaxcraHe

KbI3MET  cajacblHIarbl  OasajblK  OLIIMAl,
Kazakcranma KbI3MET KOPCETY CalaChIHIAFbl
JIOTHUCTUKAHBl  JaMBITy  JKOHE  JKETULHIpY
YKOJIJIAPBIH KOPCETE/I].
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Monnin koxpr: (TK) MIMB KN 4317-24 Koa nucuunamnst: (KB) PO RDGB 4317-24

[Mon arayel: MIMB KykbIKTBIK Herizaepi | HammeHoBanue AucuumiuHbL: [IpaBoBbIe OCHOBBI
AKaIeMHsIBIK KPeTUuTTeP KoJeMi: 5 B PAI'b

IIpepexkBusutTep: «OKOoHOMUKANBIK- | KosmuecTBO akageMnyecKuX KPpeanuToB: 5

KYKBIKTBIK JKOHE OSKONOTHSUIBIK Oimim moxyni | IIpepekBu3uThl: «MOmynb 5KOHOMHKO-TIPABOBBIX
(OxoHOMHKa IKOHE KOCIKEpINiK Heri3aepi, | U 9kosorndeckux 3HaHWH (OCHOBBI SKOHOMHKH H

KyxpIik Herizaepi JKOHE ceibaiinac | mpeanpuHuMarenbcTBa,  OCHOBBI — mpaBa U
XKEMKODPJIBIKKa Kapchl MOICHHET, OKOJOIWS | aHTUKOPPYNLMOHHOW — KyJbTYphl, OKOJOTHS U
JKOHE TIPIILIIK Kayirci3miri)» 0€30MMaCHOCTD KH3HEICATSIILHOCTH )»
HMocrpexkBusurrep: «/lumnoMaslk sxymbicTel | IlocTtpexkBu3uTbl:  «Hanucanme u  3ammra
XKasy JKOHE KOpFray HeMmece KEUIeHIl eMTHXaH | AWIUIOMHOM paboThl WM NOATrOTOBKAa M chada
TarchIpy» KOMIIJIEKCHOTO 3K3aMeHa»

Kypersin Kbickama cunarramacel: [lonnin | KpaTkoe onucaHue Kypca: OcBoeHne

Makcatel MIMbB canacbiHga TEOpHsUIBIK OiNiM | AMCUMIUIMHBL  TO3BOJUT  KJIACCU(DUIIMPOBATH U
MEeH MpaKTHKaJBIK JaFrapuiapasl amy. [loHzi | cucTeMaTu3upoBaTh HOPMaTHBHBIE M [IPAaBOBBIE
urepy MIMB yiibIMIapelHblH ~HOPMATHBTIK | JOKyMeHTHl opranm3amuii PJI'B, o6GocHOBaHHO
KOHE KYKBIKTBIK KY)KaTTapblH JKIKTEYre »OHE | MPUMEHSET HOPMAaTHUBHO-TIPABOBYIO
KyHeneyre, HOPMAaTHUBTIK-KYKBIKTBIK | TOKYMEHTALHIO, OOBACHATD HOPMBI
KyKaTTamaHbl Herizgi kommanyra, MIMBbB | mexaynapognoro mpaBa B chepe  P/ATID,
CaJlaChIHJIAFbI XaJIbIKaPaJIbIK KYKBIK | ACIOJIB30BaTh HOPMAaTHBHO-TIPABOBYIO
HOpMaJiapbelH TYCIHZIpyTre, TYTHIHYILIbUIAp MEH | IOKyMEHTAalWI B [eIsIX  3alIUThl  IpaB
XKYMBIC OepywIiiepaiH KYKbIKTapblH KOpFay | moTpebuTeneil u paboTomareneii.

MakcaTbIHJIa HOPMAaTHUBTIK-KYKBIKTHIK | Pe3yibTar  00yYeHHsl AMCHMIVIMHBI.  3HaeT

Discipline code: (CCh) LF RDGB 4317-24
Name of the discipline: Legal framework in the
RDGB

Number of academic credits: 5

Prerequisites: «Module of economic, legal and
vironmental  knowledge (Fundamentals of
economics and entrepreneurship, Fundamentals of
law and anti-corruption culture, Ecology and life
safety)»

Postrequisites: «Writing and defense of diploma
work or preparation and submission of
comprehensive examy

Brief description of the course:

The purpose of the discipline is to obtain
theoretical knowledge and practical skills in the
field of IT management. Mastering the discipline
will make it possible to classify and systematize
regulatory and legal documents of RDGB
organizations, reasonably apply regulatory and
legal documentation, explain the norms of
international law in the field of RDGB, use
regulatory and legal documentation in order to
protect the rights of consumers and employers.




AO «Ka3axckuii yHuBepcHTeT TeXHOJOTHH U OM3Heca uM. K.Kynaxxanosa»

I 17.7.19-2022

Karanor »3aeKTUBHBIX TUCIUTLIMH

Pepaxmms 1

Ky>KaTTaMaHBI Iaiiananyra MyMKiHaIK Oepeni. | HopmaTtuBHBIE akThl PK B cdepe ycmyr; mpuHIMaeT
IMonHiH oOKY HITHXKeci: KBI3BMET KOPCETY | ONEpATHBHBIC  YNpPAaBICHYECKHE  pEIICHHS B
canaceiHnarbl KaszakcraHn PecryOnuKachIHBIH | PECTOPAHHOM JIEJIe ¥ TOCTHHUYHOM OM3HECE; UMETh
HOPMAaTHUBTIK  KYKBIKTBIK  aKTiIepiH  Oily; | HABBIKM KCIIOJIB30BaHUS HOPMATHBHEIC MPABOBBIX
MelpaMxaHa kKoHe KOHaK Yi OmsHeciHze >kenen | aktoB PK B cdepe ycmyr; ObBITh KOMIIETEHTHBIM B
Oackapy ImennmuaepiH KaObuigay; KbI3MET | UCHOJIb30BAaHMM HOPMATHUBHO MPaBOBBIX akTOB PK
Kepcery cajachlHa Kazakcran | B cdepe ycuyr.

PecnyOnuKkachiHBIH ~ HOPMATUBTIK  KYKBIKTBIK
aKTiepiH KOJJaHy MJaFAdbUIapBIHBIH  OOIYHI;
KbI3MET  KepceTy cajachkiHaa  Kazakcran
PecnyOnuMKachIHBIH ~ HOPMATHBTIK  KYKBIKTBIK
aKTiJepiH KOIAaHyAa KY3bIpeTTi O0IyHI.

Result of the discipline: know the regulatory acts
of the Republic of Kazakhstan in the service
sector,make operational management decisions in
the restaurant and hotel business; have the skills
to use the regulatory legal acts of the Republic of
Kazakhstan in the service sector; be competent in
the use of regulatory legal acts of the Republic of
Kazakhstan in the field of services.
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onnin koxwr: (TK) SSB 4318-24 Koa nucuumnuns: (KB) ESRB 4318-24

ITon araybl: CepBuc cajaceiHnarel | HamMeHoOBaHUWe  IMCUMIUIMHBI:  DJIEKTPOHHBIC
OpoHIaynblH  JKOHE  TamChIppIC  OepyliH | CHCTeMbl OpOHHPOBaHWE W pPE3EPBHPOBAHHE B
3JIEKTPOH/IBI XKYHenepi CepBHCE

AKaeMUsSIJIBIK KPeAUTTep KojeMi: 5 KonuyecTBo akageMH4eCKNX KpPeIuTOB: 5
IIpepexBusurTep: «MeiipamxaHa xkoHe | IIpepexkBH3UTHI: «OCHOBBI NPEANIPHHUMATEIBCKON
MeiiMaHxaHa OW3HECIHIET! KOCIMKEPIiK KbI3MET | AEATENIbHOCTH B PECTOPAHHOM W TOCTHUHHUYHOM
HETi31epi» OuzHece»

HMocrpexkBusurrep: «Iumiomaslk xkymbicTel | IlocTpeKBU3HTHI: «Hanucanme wm  3amura
XKasy JKOHE KOpFray HeMmece KEUICHIl e€MTHXaH | AWIUIOMHOM paboThl WM NOATrOTOBKAa M chada
TaTCBIPY» KOMIUIEKCHOTO 3K3aMeHa»

Kypersin kbickama cunarramacel: [lonni | Kpatkoe onmcanue kypea: llens wu3ydeHus
OKYZABIH MakcaTbl OpoHIay >KoHEe OpoHIAy | TUCUMIUIMHBL OCBOMTH THUIBI OpPOHUPOBAHUS H
TYypiepiH MeHrepy. bponmay skoHe Oponpay | pesepBupoBanus.  CnocoObl ¥ TEXHOJIOTHUS
omictepi MeH TexHoNorusicel. [loHnl wurepy | OpoHupoBaHusi U pesepBupoBaHus. (OcBoeHHE
TypU3M HHAYCTPUSICHIHIAFbI OpOHJAY JKOHE | AUCHUIUIMHBI II03BOJISIET H3YYUTh O CHUCTEMax
Oponaay xyHenepi Typanbl Oiyre MYMKIHIIK | OpOHMPOBaHMs M PE3EPBUPOBAHUS B HHAYCTPHUH
Oepeni. TUIMONOTHSICHL,CUTIATTAMACHI, COHJIAN-aK | Typu3Ma. THIOJOTHIO, XapaKTepUCTUKY, a TaKKe

Amadeus,  Worldspan,  Galileo,  Saber | ocobennocTH MEKTyHAPOTHOTO CHCTEMBI
XaJIBIKapaJIbIK Oponumay KyHeciniH | OpoHupoBanusi Amadeus, Worldspan, Galileo,
epeKIIeTIKTepi JKOHE Kazakcranna | Sabre u ucmnons3oBaHre MEKIYHAPOIHOTO CHCTEMBI
XaJNBIKapaIbIK OpOHIIAY JKYHECIH maiiianany. Oponuposanms B Kazaxcrane.

Discipline code: (CCh) EBRS 4318-24

Name of the discipline: Electronic booking and
reservation systems in the service

Number of credits: 5

Prerequisites: «Fundamentals of entrepreneurial
activity in the restaurant and hotel business»
Postrequisites: «Writing and defense of diploma
work or preparation and submission of
comprehensive exam»

Brief description of the course: 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. Typology, characteristics, as
well as features of the international booking
system Amadeus, Worldspan, Galileo, Sabre and
the use of the international booking system in
Kazakhstan.

Result of the discipline: know: basic categories
and concepts of electronic systems; specific
requirements of the basics of electronic booking




AO «Ka3axckuii yHuBepcHTeT TeXHOJOTHH U OM3Heca
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Karanor »3aeKTUBHBIX TUCIUTLIMH

Pepaxmms 1

IIoHHIH 0Ky HOTHKeCi: IIEKTPOHIBIK JKYHenep
Typajbl HETI3r KaTeropusiiap MeH YFbIMIAp/Ibl;
MelipamMxaHa >KOHE KOHAaK YH OwusHeciHzae
OpoHbAAy MeEH pE3epBTCYIiH 3JIEKTPOHIBIK
JKy#enepl HETi3AEepiHiH epeKIle TajlanTapbiH
Oyl  Kepek; cepBucTe OpOHbIAY  MEH
pe3epBTEYAiIH AIIEKTPOHJIBIK KyHenepin
nmaiganaHy epekeciH Oily; IarmeiChl OOy
KEepeK: CEPBHCTE JJICKTPOHIBI OpPOHIAY IKOHE
pe3epBTEY JKYHENepiH MaljaliaHy; IMOHII OKY

OapbIChIHIA MeHpaMxaHa JKOHE KOHaK YH
Om3HeciHIe  OJeKTpOHAB  OpOHIAy  JKOHE
OpoHIay JarablUIapblHA  Ue KY3bIpeTTep
urepineni

Pesyabrar 00y4yeHus: AUCHUIIMHBI. OCHOBHBIC
KaTerOpHH W TOHATHS 00 3IEKTPOHHBIX CHCTEMaX;
cnenupuuecKkue TpeOOBaHUS OCHOB SJIEKTPOHHBIX
cucteM OpOHHMPOBaHHMsI W PpE3EPBUPOBAHHS B
PECTOpaHHOM W TOCTHHHUYHOM OW3HEece; 3HaTh H
yMeTh: TIpaBWJia TIOJB30BAaHHUA AJIEKTPOHHBIMH
cucreMamMu OpOHHMPOBaHUS W PE3EpPBHUPOBAHUS B
cepBHCe; UMETh HaBBIKH: MTOJIE30BaHUS
JNIEKTPOHHBIMH ~ CHCTEMaMH OpOHHPOBAaHUA U
pe3epBUpPOBaHUS B CepBHUCe; 00JagaeT 0a30BBIMHU
HaBbIKAMH  JJIEKTPOHHOTO  OpOHHpOBaHMS U
pPEe3epBUPOBAHUS B PECTOPAHHOM M TOCTHHHYHOM
ousHece

and reservation systems in the restaurant and
hotel business; know and be able to: rules for
using electronic booking and reservation systems
in the service; have the skills to: use electronic
booking and reservation systems in the service; in
the course of studying the discipline, they master
the following competencies: has basic skills of
electronic booking and reservation in the
restaurant and hotel business
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IMonnin xoawl: (TK) KRSD 4318-24

IMon araysl: Kazakcran PecryOnmkachiHIars!
CEPBHCTIK KbI3MET

AKageMUsUIBIK KPETUT KoJdeMi: 5

IIpepexBusurTep: «MeiipamxaHa JKOHE
MeliMaHXaHa OM3HECIHJET] KACIIKEPIIK KbI3MET
HETi31epi»

HocrpexkBusurrep: JIUIIOMIBIK  KYMBICTHI

a3y JKOHE KOpray HeMece KeIIeHAlI eMTHXaH
TaTChIpy»

Kypersin Kbickama cunarramachbl: [I[oHHIH
MaKcaThl YHBIMIAP/BIH CEPBUCTIK KHI3METIHIH
epeKIIeNIKTepiH, NPUHIUITEPIH, HbICAHIAPEI
MeH FBUIBIMH - IPAKTUKAJIBIK 9JIICTEPIH 3epPTTey.
Ilon cepBUCTIK KBI3METTI YHWBIMIOACTHIPYFa,
KBI3MET KOpCeTy TMPHHIUITEPIH CUIIATTayFa,
onapAbl  JKyWeneyre,  XallbIKapaliblK  JKOHE
WITTBIK ~ CTaHAApTTap MEH  HOPMAaTHBTIK
KY)KaTTapAbl €cKepe OTHIPBIN, KOJAaHBLIATHIH
KbI3MET KOpCeTy TEeXHOJIOTHSUIAPhIH Tajjayra

Koa qucuummunel: (KB) SDRK 4318-24
HazBanue JMUCIHUIJINHBI: CepBucHas
JnesTeabHoCcTh B PK

KoanuecTBo akajeMH4eCKUX KPEIUTOB: 5
IIpepexBu3uThI: «OCHOBBI NPEANPUHUMATENBCKON
JESATEIPHOCTY B PECTOPAHHOM M TOCTHUHUYHOM
ouzHece»

IMocTpekBU3UTHI: «Harmmcanne " 3aIuTa
TUIUIOMHOW pa0OThl WM TIOJATOTOBKAa H CAada
KOMILIEKCHOTO PK3aMEHa

KpaTkoe ommcanme kypca: llens IucHMIInNHBI
M3y4YeHHE OCOOCHHOCTEW, NPHHIUIOB, (GopM u

HAy4yHO- IPAaKTUYECKUX  METOJOB  CEPBHUCHOM
IesITEIbHOCTH Opra”u3aiuii. Juciumimaa
HampaBlieHa HA  CIIOCOOHOCTH  OpraHW3alluu

CEPBUCHOM EATEIHLHOCTH, OMHCHIBATH IMPUHITUIIEI
YCIIyT, CHCTEMaTHU3MPOBATh WX, aHAJIN3UPOBATH
MPUMEHSEMbIE  TEXHOJOTUM  OOCIY)KMBAaHUS C
y4€TOM  MEXAYHApOJHBIX W  HAIlMOHAIBHBIX
CTAaHIAPTOB W  HOPMATHUBHBIX  JIOKYMEHTOB;

Discipline code: (CCh) SARK 4318-24

Name of the discipline: Service activity in the
Republic of Kazakhstan

Number of credits: 5

Prerequisites: «Fundamentals of entrepreneurial
activity in the restaurant and hotel business»
Postrequisites: «Writing and defense of diploma
work or preparation and submission of
comprehensive exam»

Brief description of the course: The purpose of
the discipline is to study the 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 regulatory documents;
identify promising innovations in improving the
service sector.




AO «Ka3axckuii yHuBepcHTeT TeXHOJOTHH U OM3Heca uM. K.Kynaxxanosa»
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Karanor »3aeKTUBHBIX TUCIUTLIMH

Pepaxmms 1

6aFBITTaIIFaH; KbIBMCT KopCeTy cajlaCblH | OIIPEACIIATH IIEPCIICKTUBHBIC WHHOBaIIMH1 B

KeTinmipyaeri MIePCIEKTUBAJIBIK | COBEPIICHCTBOBAHUH C(hephl cepBHCa.
WHHOBAIUSIAP/IbI aHBIKTAY. Pe3yabTaT 00y4eHUs] ITMCHHUILUIMHBI. 3HACT TIPO
[onnin oky HoTHKeci: CepBUCTIK KBI3MET, | CEPBUCHYIO JCSATEILHOCTh,  HAINpaBJICHUS

KBI3MET KBI3MET KOpCETy aliMaFblH, HETi3IHCH | CEpBUCHOW JEATENLHOCTH, BHJOB OOCITYXKHBAaHUS
TypU3M JKOHE MelpamMxaHa >OHE KOHAK Y# | IPEeMYyIIECTBEHHO B TYPUCTCKUX U PECTOPAHHO-
KeIIEeHIHIE KBI3METTEePIIH TYPJACPIH | TOCTUHUYHBIX KOMILJIEKCax; MIPUMEHECHHE
VFBIMJIAPbIMEH  TaHBICTBIPY. TexHUKaNbIK | U3YYCHHBIX BUAOB OOCTYXXHBAaHUS B CEPBUCHBIX
KBI3MET KOPCETY KOMIIAHUSUIAPBIHBIH OKBIIbI | TIPSANPHATHSIX.  Bracer  HaBbIKamMu  PabOTHI
TYpACpaiH TaijanaHy, MelpaMxaHa KoHE | OOCIY)KUBAaHUS W TPEJOCTABICHHUS CEpBHCAa B
KOHAK yd OW3HeC JaFfbUIaphlH  KOHE | PECTOPAHHO-TOCTUHHYHBIX MPEANPHATHIX; YMETh
TEXHUKANBIK KbI3MET KOPCETYy KBI3METTEPIH | ODHCHTUPOBATLCS B MNPUHIOMIAX W BHIAX
YCBIHY  caThlll  aiy; KOCIITOPBIHIAP/IBIH | MPEIOCTABISAEMOI0 CEPBHUCA B TIPEATIPUATHIX.
Ke3JIeIreH KaFuaaTTapbl MEH KbI3MeT Typiepi | [IpumeHser mpaBuwi cepBuUca Tpu paboTe U
nrapnan.flaiinanany >koHe TEXHUKANBIK KbI3MET | 00CITYKHBAHUH.

KepceTy OOWBIHIA KBI3MET KOPCETY TYpasibl
OTIHIII epexenepi.

Result of the discipline: knows about service
activities, areas of service activities, types of
services mainly in tourist and restaurant and hotel
complexes; application of the studied types of
services in service enterprises. He possesses the
skills of servicing and providing service in
restaurant and hotel enterprises; be able to
navigate the principles and types of service
provided in enterprises.

Applies service rules during operation and
maintenance.
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