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[TonaepaiH )oHE MUKIACP.IIH aTaTybl
[Tonaepain KpICKaIa Ma3MYHBI

HaumenoBanue IOHUKJIOB U JUCLUIIJINH.
Kpatkoe conepskanue TUCIUILTAHBI

Name of cycles and disciplines.
Course Description

Bazanbik monaep / bazosble pucuumaunb / Basic disciplines— 79 kpemut / kpeauta / credits

Monnin xoawt : XBII OKK) EKEBM 1114-23
IMon araybl: DOKOHOMMKAJBIK-KYKBIKTBIK JKOHE
IKOJOTHSIIBIK OiTiMep Moy ( (DKOHOMHKA JKOHE
KocinKkepimik Herizuepi, KyKpIK Heri3jepi xoHe
chiaililac  JKEMKOPJIBIKKA  KapChl  MOJCHHUET,
DKONOTHsI XKOHE TIPIILTIK Kayici3iri)
AKajeMHsJIBIK KPeTUTTEP KoJieMi: 5
IIpepexkBusuT: -

MocTpexBusutrTep: CTpaTErvsUTBIK MAPKETUHT
IIoHai OKBITYABIH MaKcaThbl: OUTIM amymmsUIapaa
SKOHOMMKAHBIH, KYKBIK ITEH YKOJIOTUSIHBIH 63apa ic-
KUMBLIBI Typajibl KEIIeHI1 TYCIHIK KaJbIITacTHIpPY,
COHJai-aKk TaOWfu pecypcTapisl THIMII 0Oackapy
JKOHE TYpaKThl JaMyasl KaMTaMachl3 €Ty YIIiH
Ka)XeTTi JaFraplIap MEH KY3BIPETTEPAl TaMBITY.
KypeTbIn KbIcKallla Ma3MYHBI:

Monynb SKOHOMHKA, KOCITKEPIiK, DSKOJOTHS,
TIPIIUTIK Kayimci3miri, KYKBIK JKOHE ChIOaiiiac
JKEMKOPJIBIKKa KapChl MOACHHET CallaChIHIAaFbI
aKmaparTel — TaiijanaHy — JaFgpUIaphIH  OKOHE
MMPAKTHKAIBIK JKOHE KOCiOM KBI3METTET! FBIIBIMH
3epTTey OMICTEePiH KaJBINTACTHIPY MaKcaThIHIA
3epaeneneni. HakTel sxarmaiinapabpl tannay KesiHae
OKOHOMUKAJBIK, KYKBIKTBIK, CHIIATTarbl JKOHE
SKOJIOTHSIIBIK Kayirciz ik Macernenepin
aHbIKTalbL. [lIpIFapManbuIbIK olinay KaouieTTepin
JMaMBITAJbl, FBUIBIMH-3€PTTEY JKYMBICTAPHIH O3
OeTiHIIe  OpBIHAAW/BI, MPAKTHUKAIBIK  OlTiMi
TaJIJAN Il JKOHE KUHAKTANIBI.

Kon nucnuniunsi: OO/] (BK) MEPEZ 1114-
23

HaumenoBaHnue JTUCIHUIIIAHDBI: Monyib
SKOHOMHKO-TIPABOBBIX U IKOJOTHIECKUX 3HAHHUI
(OCHOBBI HIKOHOMHKH W TIPEANIPHHUMATEIHCTBA,

OcHOBBI IpaBa u AHTUKOPPYNLIMOHHON
KYJIBTYpHI, OKkonorus u 6e301macHOCTh
JKU3HEAEATEINbHOCTH)

KosmmyecTBo akageMuuecKUX KPeAUTOB:: 5
IlpepexkBU3UTHI: -

IMocTpexkBu3UTHI: CTpaTernIeCKUi MapKETHHT
Hesab u3yyeHus: AMCHUNIMHBI: (HOPMHUPOBAHUH
y oOydJaromuxcs KOMIUIEKCHOTO TOHWMaHHUA
B3aMIMOZCHCTBHS SKOHOMUKH, IPaBa 1 SKOJIOTHH,
a TaKKe B Pa3BUTHM HABHIKOB M KOMITETEHIIUH,
HeoOXoAUMBIX a1 d()(PEKTUBHOTO yIpaBIeHUS
MPUPONHBIMH ~ pecypcaMu W oOecredeHust
YCTOMYUBOIO Pa3BUTHUS.

Kpartkoe onncanne Kypcea:

Monyns w3y4daercs C LEnbl0  (HOpMUPOBaHUA
HaBBHIKOB B HCIONB30BaHWM HMH(POPMAIMK B
chepe  DKOHOMHKH, TPEANPHHUMATEIBCTBA,
OKOJIOTUH, OE30MaCHOCTH >KH3HEEITeThHOCTH,
nmpaBa W aAHTUKOPPYNIIMOHHOW KYyIBTYpBl, U

METO/IOB Hay4YHBIX HCCIe0BaHNI B
PaKTUIECKOMN u npodecCHoHaIBHON
JEeSATEIbHOCTH. BersBiisier poOIIeMBI
9KOHOMUYECKOT0, MpPaBOBOTrO, XapakTepa H

DKOJIOTMYECKOH  0e30MMacHOCTH IIpyu  aHaJIM3¢C

Discipline code: GED (UC) MELEK 1114-23
Name of the discipline: Module of economic,
legal and vironmentalknowledge (Fundamentals
of economics and entrepreneurship, Fundamentals
of law and anti-corruption culture, Ecology and
life safety)

Number of academic credits: 5

Prerequisites: -

Postrequisites: Strategic marketing

Brief description of the course:  formation of
students' comprehensive understanding of the
interaction of economics, law and ecology, as well
as the development of skills and competencies
necessary for effective management of natural
resources and sustainable development.

Learning result:

The module is studied in order to develop skills
in the use of information in the field of
economics, entrepreneurship, ecology, life safety,
law and anti-corruption culture, and research
methods in practical and professional activities.
Identifies problems of an economic, legal, nature
and environmental safety in the analysis of
specific situations. Develops the ability to think
creatively, independently carry out research,
analyze and summarize practical knowledge.
Knowledge:

Knowledge of the market, pricing mechanisms,
supply and demand.




Binimaep:

HapbikTel, Oara MexaHU3MJEpiH, CYpaHbBIC IIeH
YCBIHBICTHI Oly.

- YITTBIK JKOHE XaJbIKapaiblKk HOPMAaTHBTEP/l Koca
aJFaHja, YKOJOTHSIIBIK 3aHHAMA.

- TYpPaKThl JaMy J>KOHE SKOJOTHSIIBIK KayINCi3[IiK
Karu1aTTapbl.

Ickepairi:

KacinopeiHIapAbIH ~ KapKbUIBIK
SKOHOMUKAJIBIK KbI3METIH TaJjIay..
- 3aHHAMAaJbIK aKTUIep/i KYKBIKTBIK Taljiay >KOHE

ecentepi  MeH

TYCIHIIpY.

- MapyambUIbIK KBI3METTIH JKOJOTHUSIBIK OCEpiH
Oaramay

JlarapIchl:

KOCITIOPBIHIAPABIH ~ KApXKBUIBIK ~ €CenTepi  MEH

SKOHOMHMKAJIBIK KbI3METIH Tajaay..
- 3aHHAMAaJBIK aKTiIepi KYKBIKTHIK Tamay >XKoHE

TYCIHIIPY.

- MapyambUIEIK KBI3METTIH JKOJOTHUSIBIK OCEpiH
Oaranay

KysipeTtriairi:

Backapy HIenrMaepin KaOpIIAaY YIIIiH
O9KOHOMHUKAJIBIK, KYKBIKTBIK JKOHE OJKOJIOTHSIIBIK

OimiMai OIpiKTipy MYMKIHIIT1.

KOHKDPETHBIX CUTyalMil. BripabatsiBaer
CIIOCOOHOCTH TBOPYECKOI0 MBIIUIECHUS,
CaMOCTOATENBHO BBIITOJIHATH Hay4HO-

UccleioBaTeNbckue paboThl, aHAIM3UPOBATh U
00001aTh MPAKTUYECKHE 3HAHUSL.
PesyabTat 00yuenus:
3Haer:

- 3HaHue PBIHKA, MEXaHU3MOB
1IeH000pa30BaHMs, CIIPOCa U MPEIOKEHHS.
- DKOJIOTHYECKOr0 3aKOHOJAATENbCTBA, BKIFOUAs
HallMOHAJIBHBIC 1 MCXXAYHAPOAHbIC HOPMATUBEI.

- MPUHIIUIIOB YCTOWYMBOIO Ppa3BUTUS U
JKOJIOTMUYECKON 0€30MacHOCTH.
Ymenus:
- PpOJIn SKOHOMUKH B yCTOI‘/‘I‘-II/IBOM pasBUTHU U
pecypcocOepekeHUH.
- mpaB u o0si3aHHOCTE CyOBEeKTOB
XO3SHCTBEHHOW  JiesTelibHOCTH B cepe

OKOJIOT'MH U TPUPOJAOIIOIBE30BaHUS.
- 3HAYUMOCTHU 3KOJOIrH4YC€CKOro MCEHCI)KMCHTAa

u cepTuduKanmm.
Hagbiku:
- aHanm3a (hHAHCOBBIX OTYETOB "
9KOHOMUYECKOH JESITEIbHOCTH MPEANPUITHH. .
- MPAaBOBOTO aHAIN3a W HWHTEPIPETAIHH
3aKOHOMIATENFHBIX aKTOB.

- OLEHKH OKOJOTMYECKOTO  BO3ACHCTBUSA
XO3SMCTBEHHOH EATENBHOCTH

Komnerenunu: CrnocoOHOCTE WHTETPHPOBATH
HSKOHOMHYECKHE, IIPaBOBbIE U HKOJIOTHYECKUE
3HaHUS AN OPUHATHAS — YIPaBICHYECKUX
peuieHuii.

- Environmental legislation, including national
and international standards.

- principles of sustainable development and
environmental safety

Abilities:

- the role of the economy in sustainable
development and resource conservation.

- the rights and obligations of business entities in
the field of ecology and environmental
management.

- the importance of environmental management
and certification.

Skills:

analysis of financial
activities of enterprises..
- legal analysis and interpretation of legislative
acts.

- assessment of the environmental impact of
economic activity

Competencies:

The ability to integrate economic, legal and
environmental knowledge to make management
decisions.

reports and economic

Monnin koaw! : (KK)  KIN 1202-23
IIon araybl: KoHaxkalbUIBIK HHTyCTPUSCHIHBIH
Herizaepi

Koa gucunmaans: (VK) OIG 1202-23
HaunmeHnoBanue JUCHHUILINHBI: OCHOBBI
HWHIyCTPUU TOCTENPUHUMCTBA .

Discipline code: (UC) FOH 1202-23
Name of the discipline: Fundamentals of the
hospitality industry




AKaIeMUSJIBIK KPeTUTTEP KoJeMi: 6
IIpepexkBuU3uT: -

IocrpexkBu3ntrep:MeliManxaHa MEH MelpaMxaHa
OM3HECIH YIHBIMIACTHIPY.

onai oxkpITYABIH MaKcaThl: JKIiKTCy )KOHE KOHAK
TUTIOJIOTHSUTBIK JKYWECIH KEHEHTy; YHBIMAACTBIPY,
KapbIM-KaThIHAC KOHAK KbI3METTEP/1 KYMBIC iCTeI;
OH/IIPICTIK-TEXHOJIOT USIIBIK KbI3MeETI KOHAK
Herizuepi.

KypeThiH KbicKaIIa MA3MYHBI:

OKBITY HOTHXKECI :

[ToHHIH MaKcaThl CTYISHTTEPre KOHAKKaHIBLIBIK

WHIYCTPHUSACBIHBIH HeTi3r1 TYCIHIKTEpIiH,
KOHAKXaMIbUIBIK YATUICPIH TYKbIpbiMaay. [loH
KOHAKKAITBUTBIK WH]TyCTPHUSCHIHBIH Jamy
Ke3eHACPIH 3epTTehmi. 3aHmap MEH epeKenep.
KonaxkXaiIblUIbIK, WHIYCTPHUSCHIHBIH
KOCIITOPBIHIAPBIH CTaHIApTTay KOHE

ceprudmukarray. HapbIKThI CEerMEeHTTEy, MaKCaTThI

CEeKTOpIBl aHbIKTay. KoHax yii Ou3HeciHzeri
Tayapiap MeH KBI3METTep/l JKBUTKBITY.
KoHaroKalIbUTBIK, =~ MEHEDKMEHTIH — aKMapaTThIK
KaMTaMachI3 eTy.

Binimaep: TYTHRIHYIIBIIAPABIH —KaKETTUTIKTEpiHE

Colikec KeJeTiH, KOHAK OHIMHIH JaMbBITy JKOHE
KaMTaMachl3 €Ty  YIIiH  Ka3ipri  3aMaHFbI
TEXHOIIOTUSIIAPIBI OLTy

Ickepairi: xKazipri 3aMaHfbl FRUTBIMA TPUHIUNITEP]
MEH KOHaK Y KbI3METTepi HApBIFBIHAA 3epTTey
o/licTepiH Maiganany >KOJIbIH OLTy

JarabichI:

KoauyecTBO akaieMnyecKux KpeauToB:: 6
IIpepekBU3HTBI: -

MocTpexBu3uThl: Opranuzaiysi peCTOPaHHOTO U
TOCTHHUYHOTO OW3Heca

Hear wu3ydyeHusi AUCHUILUIMHBI: PacKpwITh
CHUCTEMBl  KJIacCH(pUKAIMii ¥  THUIOJOTHIO
TOCTHUHUI; OpraHW3anuio, (QYHKIMOHWPOBAHHE,
B3aUMOCBSI3W  CIY’)KO  TOCTHHHI[;  OCHOBEI
HpOI/ISBOIlCTBeHHO-TeXHOHOFH‘IeCKOﬁ
ACATCIBHOCTHU I'OCTUHHI.

Kparkoe onucanue Kypca:

ens JMCHUIUIMHBL  CPOPMYITHPOBATH y
00y4aloMMXCsl OCHOBHBIE TOHSATHS WHIYCTPUU
TOCTCIIPUUMCTBA, MOJCIN TOCTCIIPUUMCTBA.
HI/ICHI/IHHI/IHa n3ydact OTallbl pa3BUTUA
WHAYCTPUU  TOCTENPUUMCTBA.  3aKOHBI U
HOpMaTHBHBIE  akThl.  CraHmapTh3anus U
cepruduranus MpEeapUATHI WHAYCTPUHU
TOCTEPUUMCTBA. CermenTanus pBIHKA,
OIIpeNeNieHre LEeNeBoro cekropa. lIpomBuxenne
TOBapOB W YCIyr B TOCTHHHYHOM OH3HECe.
HNudopmarinonHoe oOecreueHrne MEHEIKMEHTa
TOCTEPUUMCTBA.

Pe3yabTat 00yueHus:

3Hanusi: 3HaeT COBpEMEHHBIC TEXHOJOTHUH IS
(hopmupoBaHUs " MPEIOCTaBICHUS
TOCTHUHHUYHOIO MPOJIYKTa,COOTBETCTBYIOIIETO

3ampocamM moTpeouTeneit

VYmenusi: VYMeer UCHOIB30BATh COBPEMEHHBIE
Hay4yHbIC€ HPUHOMIBI U METOIbl HMCCIEeIOBAaHUS
PBIHKA TOCTUHUYHBIX YCIIYT.

Number of academic credits: 6

Prerequisites: -

Postrequisites: Organaization of restaurant fnd
hotel business

Brief description of the course: Expand System
of Classification and typology of hotels;
organization, functioning, relationships hotel
services; basics of production and technological
activity hotels.

Learning result:

Knowledge:

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

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

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

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

byn Kkpi3MeTi KoHaK (PYHKIIMOHAIIBIK Oipiik | HaBbIKM: Nmeer HaBBIKM OpraHm3oBBIBaThH | the activities of hotel.
HOTIDKENEpiH Taljay, KOHAaK KOCIMOpBIHAApABIH | pabory TOCTHHUYHBIX MIPEeINPUATHH,

YKYMBICBIH YHBIMJIACTBIPY JIaFAbLIAPHI O0ap aHAM3UPOBATH  PE3yJIbTATHI JIEATEIBLHOCTH

Kysiperriniri: Konak KpI3MeTiH  peTTelTiH, | (yHKIIMOHAIBHBIX OApa3eleHui TOCTUHUII.

TEXHUKAJBIK KYKaTTaMaHbl KOHAK KpI3MmerTep, | Kommerenmum: JlemMoHCTpUpYET 0a3oBEIE




anFaH OuTiMJepiH ToxipuOene KojjiaHa OLTy/,
HOPMATHUBTIK THIMJI NalaiaHy YIIH JaFbliap/isl
caJlaChIH/IaFbl HEeri3ri OiIiMiH KepceTei.

3HAHUS B O00JACTH OpPraHM3allMd TOCTUHUYHBIX
YCIyr, CHOCOOHOCTh TPUMEHSATH 3HAHHS Ha
MPAKTUKE, HABBIKU IO 3¢ PeKTUBHOMY
UCIIONIb30BAHUI0 HOPMATHBHO-TEXHOJIOTMYECKOM
JIOKYMEHTAIINH, peryiaMeHTUPYIoIIeH
TOCTUHUYHYO IS TEIbHOCTb.

Honnin koae! : CKK) MIMB UZh1203-23

IIon arayeri: MIMDB  yiibIMpacTelpy — KoHE
xKocnapiay

AKaneMHUsJIBIK KPeaAUuTTep KojaeMi: 5
IIpepexkBusuTIEp: -

HocTpexBusntrep: CepBuC camachIHAAFsl OU3HEC-
JKocmapiay.

IIoHAi  OKBITYABIH MaKCaThI: CTYIEHTTEpIE

KOHAK Y# ’kKoHE MelipaMxaHa OM3HeCi >KauJIbl TyTac
TYCIHIK KaJIBIITACTHIPY, TYPUCTIK CajJaHBI JTAMBITY
(hakTOpIaphIH JXKOHE OHBIH Kypampiac Oediri -
JKEKe eNfiep MEH oJIeMHIH aMaKTapbIHAAFbl KOHAK
Y JKoHE MelipaMxaHa OM3HECIH KapacThIPy.
KypcThIH KbICKaIa Ma3MyHBbI:

KoHak y¥ Ki1acCH(pUKAIUIACHIHBIH MEMIICKETTIK
Ky#eci. KoHak yit *oHe MelipamxaHa OM3HECIHIET1
XaJbIKapablK cTanaapTrap. KoHakkalnbIK KbI3MET
Kepcery  craHmapTrrapbl. KoHak yd  XoHe
MeiipaMxaHa OM3HECIHJE KaJIpIbIK CasiCaTThI )KOHE
KipicTepi 0acKkapyasl KabIITaCThIPY. AKITApaTTHIK
TEXHOIIOTHUSIIAp Kyienepi. bpoHmay >koHe OpoHmay

KOMIIBIOTEPITIK KYHenepiHig CUTIATTaMACHL.
BackapyneiH akmapatTThK kyienepi. Konak yiimi
Oackapy Kyienepinmeri aKIapaTThIK
TEXHOJIOTHSIIAP.

Binimi: Oackapy oObekTici peTiHAe KOHaK YHiep
MeEH MelpaMxaHajiap cunaTTaMaiapblH OiTy.

IckepJiiri: KoHaK yil >koHe MeilpamMxaHa KbI3MET
KOpPCEeTY HapBIFbIH TaJAay OOMBIHIIA aHATUTHKAIIBIK

Koa aucuummmnet: © (VK) OP RDGB 1203-23
HaumeHoBanue qucuunmmHbl: OpraHu3aius u
mnanupoBanue B PIII'b

KosnuyecTBO akaJjeMU4eCKUX KPeIUTOB: 5
IIpepexkBU3UTHIL. -
ITocTpeKkBU3UTHI:
cepe cepBurca
Henap u3yveHusi: chopMHUpPOBATH Yy CTYIACHTOB
[[EJIOCTHOE TMPENCTaBJIeHWEe O TOCTHHUYHOM U
pecTopaHHOM OW3HEcCe, PaccMOTPETh (aKTOphI
pa3BUTHSL  TYpUCTCKOM  HWHAYCTpUH W ee
COCTaBJISIONIEH - TOCTUHIHYHOTO W PECTOPAHHOTO
Om3Heca B OTJENbHBIX CTPaHaX U PErHOHaX MHUDA.
Kparkoe coaep:xxanue:
T'ocymapcTtBeHHas  cucrema
TOCTHHHI.  MeXIyHapOoaHbIE
TOCTHHHYHOM W  PECTOpaHHOM
CranmapTsl 00CITy>)KUBaHHUS B chepe
rocrenpuuMcTBa. DoOpMUpPOBAHUE  KaAPOBOU
MIONIMTAKA W yOpaBlieHWE  JOXOJlaMH B
TOCTUHUYHOM U pecTopaHHOM Om3Hece. CHCTEMBI
rH(OPMAITMOHHBIX TEXHOJIOT .
XapaKTepuCTHKH KOMITBIOTEPHBIX CHCTEM
OpOHHUPOBaHUS u pe3epBUPOBAHMS.
WudopManmoHHble  CHCTEMBI  MEHEIDKMEHTA.
WNHbopManimoHHbIE TEXHOIIOTMM B CHCTEMax
YIpaBIEHHUS] TOCTHHUYHBIM KOMILIEKCOM.
O:xumaemMbie pe3yJbTaThl U3YyUYEHHS:
3HAHUA:3HATh XAPAKTEPUCTHKH M OCOOECHHOCTH

busnec nanupoBaHue B

KJTaccupuKamm
CTaHJApTHl B
Om3Hece.

Discipline code : (UC) OTA 1203-23

Name of the discipline: Organization of tourist
activity

Number of credits: 5

Prerequisites: -

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

Summary:

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

Expected results of study:

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

Skills:have the skill selection, evaluation and




JKOHE CHHTETHKAJIBIK KBI3METTI KYy3ere achIpyra
KaOinerTi 60mybl

JlarapIchI: Kajpjap TaHIay, Oarajgay >JKoHE
nasipiay; KOHaK YH JkoHE MeipaMxaHa OW3HECIH
JAMBITY Ou3HEec-)ocHapiapbl MeEH
OarJapiaMaiapelH 93ipyiey KaOiaeri, KoHaK Yi
JKOHE TYPHUCTIK KbI3METTEPI MEH KOHAKKANIIBUIBIK
HHIYCTPHUSACHIH xKocmnapJay, YUBIMIACTBIPY,
MOTHUBAIIUS KOHE OaKpLIay JAaFAbUIapbIH UTEPY.
Kysipetriairi: KOHAKKaMJIBUILIK  CaJIaChIHIAF bl
3aHIApP MEH epexenepll KoHe KyKaTTapasl Oily;
3THKA YKOHE MelipaMxaHa jKoHE KOHAK Yiie KbI3MET
KOpCEeTy MOJEHHETI; KaObLIjay TEXHOJOTHUSICHI,
TYpy JKOHE KOHAK YH KbI3METTEpi; jkxobanay MeH
KBI3METTEpPAl  YHBIMIACTBIPY, KOCBIMIIA JKOHE
imecrie  KbI3METTEp Kepceryre, IHeNeHICTep i
IIeNyre KaOlIeTTiH OOIyBbI.

TOCTUHUI] W  PECTOpPaHOB  Kak  OObeKTa
YIIpaBIICHHUS.

YmeHusi: yMmerb OCYILUECTBJISITH  AHAJIUTUKO-
CHHTCTHYECKYIO JICATEIBHOCTh, C IOMOIIBIO

MAapKCTUHI'OBOI'O aHaJIM3a PbIHKA TOCTUHUYHBIX U
PECTOpPaHHBIX YCITYT.

HaBbiku:00:1a1aTh HABBIKOM TIOA00pPA, OIIEHKH H
o0y4eHus: TepcoHaa; o0agath yMEHHEM
pa3pabOTKu  OW3HEC-IIJIAHOB W MPOTPaMMBI
pa3sBUTUA TOCTUHHUYHOI'O u PECTOPAHHOTO
6H3Heca, 3aHUMATBhCS MIPOABUIKCHUEM
TOCTHHHYHBIX W TYPUCTCKUX YCIyT;0071a1aTh
HaBbBIKOM IJIaHUPOBAaHMA, OpraHuv3aiiuu,
MOTHBAIlMd W KOHTPOJIA PabOTHl B HHIYCTPHUHU
TOCTCIIPUUMCTBA.

KommnereHunu: 3HaTh 3aKOHOAATENBHBIE U
HOpMAaTHBHBIE aKThl W JOKyMEHTHI B cdepe
rOCTEPUUMCTBA;BIIAJIETh 3THUKOHM W KYJIbTYypOu
PECTOPaHHOTO ¥ TOCTUHUYHOTO CEPBHCA; BIAIETh
TEXHOJIOTH et npuema, pa3MenieHus u
OOCIy)XMBaHHS  TOCTEH;00mamaTh  yMEHHEM
pa3paboTK W oOpraHm3anuyd paboThl  CITyXO,
OKa3BIBAIOIINX JOTIOTHUTEhHBIC u
COIYTCTBYIOIIME YCIyTH; 00IagaTh YMEHHEM
paspemarh KOHGIMKTHBIE CHTYaIlHH.

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

IIonnin koapl: (KK) TKU 1201-23

IIon araysi: TypuCTiK KbI3METTI YHBIMAACTHIPY
AKaIeMHusJIBIK KPeauTTep KoJemi: 4
IIpepexBusurrep: -

HocTpexBusnrrep: TypucTik popManmbIabIKTap
IToHAi OKBITYABIH MAKCATBI: TYPHCTIK KBI3METTIH
MOHI MeH YHBIMIAcTeIpy (opManapbiH, TYpPUCTIK
KBI3METTI YHBIMIACTHIPY PUHIUITEPIH OKY
KypcThiH KpIcKama Ma3MyHbI: TypHCTIK KbI3METTi
YHBIMAACTBIPYIBIH TEOPHSUIBIK Herizaepi. TypucTik

Koa gucunmauner: ( BK) OTD 1201-23
HanmeHoBanue AucHUIIMHBL. Opra"nuzanus
TYPUCTCKON JIESTEIbHOCTH

Oo0bem B KpenuTax: 4

IIpepexkBU3UTHI. -

HocrpexkBusutbl:  Typucrtckue GopMarbHOCTH
Heab M3y4eHMS:M3YYUTh CYIIHOCTb U (POpMBI
OpraHu3alyu TYPUCTCKOH  AEATENBHOCTH,
HPUHLMIIBL OpraHu3aluid  TYpPHCTCKOH
JIeSITETbHOCTH.

Discipline code: (UC) O0T1201-23

Name of the discipline: Organization of tourist
activity

Number of credits: 4

Prerequisites: -

Postrequisites: Tourist formalities.

Purpose of studying of the discipline:explore
nature and form of the organization of tourist
activities, the principles of organization of tourist
activity.




KBI3METTI YHBIMIACTBIPYIBIH MEHEIKMEHTI.
TypuCTIK KBI3KMETT1 YHBIMIACTHIPY.

Kyrinerin oxy HaTH:Ke1€PI:

ITonnin MaKcaThbl

CTyneHTTepaiH TYPUCTIK KBI3METTIH TCOPUSIIBIK

Herizgepi  MeH  YHBIMAACTBIPBUIYBI  TYpasbl
TYCIHIKTEpiH KaJIBIIITACTHIPY, TYPHCTIK
WHAYCTPUSHBI KYPaWTBIH HETi3ri YFhIMJapMeH

TaHBICTBIPY, TYPUCTIK KbI3METTIH 3SKOHOMHKAJIBIK
KOHE oJeyMeTTiK Tuimauririn Oaramay. [lon
TYpPHUCTIK KBI3METTI YHBIMIACTBIPY HETi3JIepiH,
TYpU3M  HMHIYCTPHUSICHIHBIH  KYPBUIBIMBIH  JKOHE
HETi3r1 YFBIMIAp/bl 3epTTEijli; 3aHHAMAaIBIK 0a3a
JKOHE TYPH3M CEKTOPBIH MEMJICKETTIK PETTEY.
Binimi: TypHCTiK KBI3METTIH CHIIaTTaMajiapbl MEH
epeKIIeTiKTepiH OlTy.

IckepJiiri:  TypuCTIK KBI3METTI YHBIMAACTHIPY,
0acKapyIIBUIBIK KOHE KbI3MET KOPCETYIII IIEPCOHAIT
KBI3METIH  YABIMIACTBIPY  OOWBIHIIA  OLTIMIH
TOXIpubOene Kogana oury.

Jarapichl: TYPUCTIK KBI3MET CallaCBIH/IAFbI
KOMMYHUKAIMSUTBIK ~ TEXHOJNOTHSUIAPABI  UTEpy
Kysiperriniri: Tymek MplHamai >kanmbl MOIEHHU
KY3BIpeTTillirine ue O0IysI THIC:
WuTennekryanpik, MOACHU, aJaMIepIILTK, IeHe
JKOHE KociOMm e3iH-e31 JaMbITy JKoHE ©3iH-031
KETUIAIPY.

Kpatkoe cogep:xanue:

Hens aucummiauHbl sBisiercss (GpopMUpOBaHUE Y
CTYACHTOB TIPEICTABICHUH O TEOPETUUECKUX
OCHOBax u OpraHH3aluH TYPHCTCKON
JEATEIbHOCTH, O3HAKOMJIEHHE C OCHOBHBIMH
IMOHATUAMHU, COCTABJIAIONIUMHU TYPUHAYCTPHIO,
OLICHKA  DKOHOMHYECKOM 51 COLIMAIIBHOMN
3(p(PEKTUBHOCTH  TYPHCTCKOH  JIEATEILHOCTH.
,Z[I/ICHI/IHJII/IHB HU3y4a€T OCHOBBI OpraHu3anyvu
TYPUCTCKOMN JIeATENbHOCTH, CTPYKTYPY
TYPUHOYCTPHUU u OCHOBHBIC IIOHSTHA,,
HOPMAaTUBHO-TIPABOBYIO 0a3y M TOCYAapCTBEHHOE
perynupoBaHue cepsl Typu3ma.

O:xugaemMble pe3yJibTAThl H3yYEeHHS

3HaHuUA: 3HAeT TMPUHIMUIBI  OpPTaHHU3AIWU
TYPUCTCKOM JI€ATETbHOCTU

YMeHusA: yMeeTHA IPAKTUKE MTPUMEHSATH 3HAHUSA:
M0 OpraHW3aliK TYPUCTCKOH [JeATENbHOCTH,
OpTaHMU3AINU JeATENbHOCTH aJIMUHUCTPATHBHOTO
1 00CTYKUBAIOIIIET0 ITepCOHAlIa

HaBbIKH: WMeer  MpaKTUYeCKHE  HaBBIKH
BIIaJICHUSI KOMMYHUKATUBHBIMHA TEXHOJIOTHUSIMHU B
cdepe TypUCTCKOI IeATeIbHOCTH
KomnereHunu: neMoHCTpHpYyeT Oa30BbIe 3HAHUS
B 00JIaCTH OpTaHU3aIMH TyPUCTCKOMH
JeSITeTFHOCTH, 00JIaZiaeT O0IIEKYIbTYPHBIMHU
KOMIIETEHIIUSMU:CIOCOOHOCTRIO K
HWHTEIUICKTYaIhbHOMY, KyIbTypPHOMY,
HPaBCTBEHHOMY, (PUZHIECKOMY U
pohecCroHaTFHOMY CaMOPa3BUTHIO U
CaMOCOBEPIIIEHCTBOBAHUIO.

Summary:

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

Expected results of study:

Knowing:know the principles of the organization
of tourist activity

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

the

onnin koaw! : (KK) MIMB CT 2205-23
IIon araysi: MIMb-neri uudpipik
TEXHOJIOTUsIIAP

AKaJleMUSIJIBIK KPeIuTTep KoJeMi: 5

Koa mucunmummnet: : (VK) RDGB CT 2205-23
HaumenoBanue nucuuminuel:  [{udppossie
texnoisoruu B PJII'b

O0BeM B KpeauTax: 5

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

Number of credits: 5




IIpepexBusurrep:MIMb  yilbIMIacTelpy  XKoHE
xKocrnapiay

ocTpexBu3nTTEP: ABTOMATTAHIBIPY KOHE

nudprasabIpy, «MeiipamMxaHa OHW3HECIHJET1
KaOabIKTap»,
IMonai OKBITYABIH MaKcaTbl:  CTYIEHTTEpJiH

KOHAaK Vi MIapyamIbUIBIFBIH YWBIMJIACTHIPY YIIiH
TYpJIi ka0bIKTap TypJiepiHe jxodanay, MOHTAXAAY,
naijanaHy J»oHE TEXHUKAJBIK KbI3MET KOPCETy
YIIIH KaKETTi aKIapaTThl aaybl.

KypcThIH KbICKalIa Ma3MYHBI:

[Tonai OKyIIbIH MaKcaThl: MEHpaMxaHa yKoHE KOHAK
yi OHM3HECIHIErT aKHapaTThIK TEXHOJIOIHMsUIAPIbIH
JAMYBIHBIH ~ HETI3rl  TEeHACHUHUSIApbl  Typajbl
TYCIHIKTEp/1 KaJBIITACTHIPY.

Metipamxana MeH KOHAKYH OM3HecCiHer1 Mu(pIIbIK
Tpancopmarmss. Meiipamxana oHE KOHAK Vi
Om3HeCiHIH ~ KyH  Ti3OeriHzeri  akmapaTThIK
TEXHOJIOTHsIIap. AKMapaTThIK Kyhe
apxutektypachl. [lepexrepai tangay. Konak yimeri
OUPIBIK  MapKeTHHT: MakcaTTap, MIHAETTeED,
eHTI3y 9/IicTepi MEH Kypainapsl, Oaramay
Kyrinerin oxy HOTH:KeI€PI:

Binimi:

MelipaMxaHa JKoHe KOHaK Yil On3HeciHmeri Om3Hec-
IporecTepai aKmapaTTaHIbIPYABIH HeTi3T1
TociIaepi;

- MelipaMxaHa JKoHE KOHAaK Yil OW3HECiHIH Heri3ri
aKMapaTThIK IpOLECTEPiH, aKMapaTThIK

TEXHOIIOTUSUTAPBIH XKOHE KYHenepin Oureni;
- MelipaMxaHa XoHe KOHaK Yi OWM3HecCiHiH opTypJi
KOCITOPBIHIAPHl VIIH aKNapaTThIK MHISHIiMIIepIiH

KYHJIBIIBIK YCBHIHBICHIH TaJI Il bl JKOHE
KaJIBIITaCTBIPa bl
IckepJriri:

- MelpaMxaHa >KOHE KOHAaK Yy OusHeci yIIiH

IpepexBuszntbl: Opranuzauus u
mnanupoBanue B PII'b

IMocTpexkBU3UTHI: ABTOMAaTH3ALUS U

T DKATATNA3AIHS «ObopynoBaHue B
pecTopaHHOM OU3Hece»,

Lenps wu3ydyeHusi: NpUOOpETEHHE CTYACHTAMHU
HEOOXOAUMONW WH(OPMAIMHO MPOESKTUPOBAHHH,
MOHTAaXa, paboThI, AKCILTyaTaIiH u
TEXHUYECKOr0 OOCIYXHBAHUS Pa3IMYHBIX BUJIOB
00Opy/ZIOBaHMsI PECTOPAHOB JUIS OpraHU3aluu
pECTOpaHHOTO Jiena.

Kparkoe conep:xanmue:

Lenp w3ydeHWs JUCHMILIMHBL: (QOpMHpOBaHUE
NpE/ICTaBIeHNH 00 OCHOBHBIX  TEHJICHIIHSIX
pa3BuTHsT WHQPOPMAIMOHHBIX TEXHOJIOTMHA B
pecTopaHHO-TOCTHHHYHOM Om3Hece. [ludposas
TpaHchopMaIus B PeCTOPAHHOM M TOCTHHHYHOM

ousHece. MHpopManMOHHBIE TEXHOJOTHMH B
[EeMoYKe CO3/IaHusl [EHHOCTEH pecTOpaHHO-
TOCTUHUYHOTO OusHeca. ApXHTEKTYypa

AHPOPMAITMOHHONH CHCTEMBl. AHAN3 aHHBIX.
Digital-mapkerunra B orteme: Ienu, 3agayH,
METOJIBI U MHCTPYMEHTHI peaTn3alliy, OeHKA.
O:xunaembie pe3yJbTaThl H3YyYEHHS !

3HaHusa:

- OCHOBHBIE TIOAXO/BI HH(POPMATH3aUK OU3HEC-
MIPOIIECCOB PECTOPAaHHO- TOCTUHUYHOTO OM3Heca;
- 3HAeT OCHOBHBIE WH(OPMAIMOHHEIE TPOIIECCHI,

WHGOPMAIMOHHBIE  TEXHONOTHH W CHCTEMBI
pECTOpPaHHO- TOCTHHUYHOTO OM3HECa;

- aHaymu3upyeT U (GOPMHUPYET  IIEHHOCTHOE
NPeIIOKEHUE WHPOPMAIMOHHBIX PEIICHUH ISt
Pa3IMYHbBIX MPEANPUITHH  PECTOPaHHO-
TOCTHHHUYHOIO OM3HECA

YmMmenus:

- BJIAJICCT HABBIKAMU INPOBEJCHHS PEKIAMHBIX

Prerequisites: Organization of tourist activity
Postrequisites: Automation and digitalization,
"Equipment in the restaurant business"

Purpose of studying of the discipline:students
acquire the necessary information for the design,
installation, operation and maintenance of various
types of equipment for hotels hotel industry
organization.

Summary:

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

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

Knowing:

- main approaches to informatization of business
processes in the restaurant and hotel business;

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

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

Abilities:

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

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




WHTEPHETTE >XapHaMaJblK KOMIIAHUSIIAp KYpri3y
JaFAbUIapbIH MEHTepeIi;

- MelpamMxaHa JKOHE KOHAaK Yyi OW3HECIHIH
THIMAUTITIH ~ apTTBIpy YIIiH BeO-aHATMTHKAHBI
KOJIaHy JaFabuiapbl 0ap

JlarapIchl:  KOHAKKAWJIBUIBIK JEPEKTEPIH Tajaay
yiria Power BI maitnananassi

Kysiperriniri: 3amanayum akmaparThlK — KoHE
KOMMYHHKAIIMSUTBIK ~ UQPIBIK  TEXHOJIOTUsIIAP
HeTi3iHAe TYTHIHYIIBI TaJlanTapblHa COHKEC, OHBIH
ilIiHAe, KOHAK OHIMII d3ipiey JKOHE YCBIHY
KaOineri; Tamcelppic  OepylriMeH KOHAaK Y
Ou3HeciHJIe, 3aMaHayH [UQPIBIK TEXHOIOTHSIIAP BT
KOJIIaHy KaOuieTi.

KoMraHuid B HHTepHeT muA
TOCTUHHUYHOIO OM3HECa;

- BIAJCeT  HaBbIKAMU UCIMONB30BaHUs Web-
AQHAUTAKA JUIS  TIOBBILICHUS 3(PPEKTUBHOCTH
JEeATENbLHOCTH pECTOpaHHO- TOCTUHHYHOTO
TPEATIPUATHUS

Hapbixkn:  ucnone3yer nporpamMmy Power BI
JUISL aHATN3a JAHHBIX PECTOPaHHO- TOCTUHUYHOIO

pecTopaHHO-

PENITPUATHUS
Komnerenuun: Ha ocHOBE COBpeMEHHBIX
WHPOPMAIIMOHHBIX ¥ KOMMYHHKAIIMOHHBIX

IUQPPOBBIX TEXHOJOTHHA, B COOTBETCTBHU C
TpeOOBaHUAMH 3aKa3uWka, B TOM YHCIIE€ C
BO3MOXKHOCTBIO Pa3pabOTKA UM TPEIIOKEHUS
TOCTEBLIX MIPOAYKTOB; B TOCTUHHYHOM ousHece ¢
3aKa3YMKOM, yMeHne WCIIOJIb30BaTh
COBpPEMEHHBIE IU(PPOBBIC TEXHOIOTHH. .

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

onnin koaw! : OKK) BB 3207-23

ITonnin araywl: bacray busuec

AKajgeMHsJIBIK KpeauTTep KoJeMi: 5
IIpepexBusurrep: MIMDB yilbiMaacTelpy KoHE
JKocIapiay

IMocTpexBusutrep: CepBrc canackIHAAFbl OM3HEC-
JKocrapiay

3epTTEey MaKcaThI:

ITonali OKyIbIH MakcaThl: CTyAEHTTEepre OM3HeCT1
TaOBICTHI 0acTay skoHe 0acKapy YIIH Ka)KeTTi OLIiM
MEH TIXKIpHOENIiK Aarapuiapabl Oepy, COHBIMEH
KaTtap KoCIIKepIiK OHlay MeH UIbIFapMallbUIbIK
KaOUIeTTEpiH TaMEBITY.

Kypcrein KbICKAIlIa CHITaTTaMAaCHI. Kypc
KOCIMKEPITIK KBI3METTIH MPAKTUKAIBIK
aCIIeKTUICPiH, COHBIH IMIiHAEC OM3HEC-uaesIapIbl
TaHAay MeH Oarajaydpl, HApBIKTBI 3€PTTEY/I,
KapXKbIHBI, TEPCOHANBI 0acKapy/apl, OHW3HECTIH

Kon mucumnumnet: : (BK) BB 3207-23
HaumeHoBaHMe TMCHUILUIMHBL. bacray OuzHec
O0beM B KpeauTax: 5

IpepexkBu3uThl: Opranuzaiys U MIAHUPOBAHHE
B P/I'b

ITocTpexBu3uTHI: buzHec miaHupoBaHue B
cthepe cepBuca

eab uzyuenus:

Lenp wu3ydeHuss MAWCHWIUIMHBL: TPEIOCTABUTH
CTyJNeHTaM 3HAaHWS ¥ TPAKTUYECKHE HABBIKH,

HEOOXOOUMbIE JUIs  YCIIEUIHOTO cTapra H
yhnpaBjieHHs OW3HECOM, a TaKKe pa3BUTHA
PEANPUHUMATENBCKOTO MBILICHUS u

KpPEaTHBHOCTH.
Kpatkoe conep:xkanue:

Llenp w3ydeHHs MUCHUIUIMHBL IPEIOCTABHTH
CTylleHTaM 3HAaHHS W TIPAKTUYECKUE HAaBBIKH,
HEOOXOIMMBIE JUIsl  YCIEIIHOrO  CTapTa |

Discipline code : (UK) BB 3207-23

Name of discipline: Bastau business

Number of credits: 5

Prerequisites: Organization of tourist activity
Post requisites: Business planning in servis

The purpose of the study:

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

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




STHUKACBIH JKOHE QJICYMETTIK >KayalKepUIUTIriH
3eprreyre OarbiTTanFaH. CTymaeHT Ou3Hec-xocmap
Kypy, ICiH »kaHa OacraraH KocimKepiepmai
MEMJICKETTIK KOJIIay/AblH HaKThI Iapajapbl TYpajIbl
OutiMiH kepcereni. JKeke KaOMHETTE KYMBIC iCTEY,
Om3HeCTI TipKey, MEMJIEKETTIK OpraHgapMeH
(www.pki.gov.kz, www.egov.kz,
www.goszakup.gov.kz) e3apa opekerTecy Ke3iHe
U GPIIBIK JaFAbUIap bl NaiaanaHa aaabl.

OkyaaH KYTiJIeTiH HOTHKeJIep:

Bigimaep:

KACIIKEPIIIKTIH 9pTYPJIi aCIIEKTLIepi, COHBIH, IITH/IE
KOCIIIKEPJIIK ~ HbICAHIApbl, HAPBIKTBI  3€PTTEY,
MapKETHHT, Kap Kbl, IIEPCOHAIIBI OacKapy;

- iCiH jKaHaJaH OacraraH KOCIKepJepdi, IIarbiH
JKOHE OpTa OM3HECTI MEMIICKETTIK KOJAayAblH
HaKTBhI [Iapajiapsl

Ickepariri:
- OM3Hec-Kocnapiaapabl a3ipicey;
- HapeIKTBI  3epTT€y  JKOHE  DJIEKTPOHIBIK

KOMMEPITUSHEI )KYPTi3y;

- Kap KBUTBIK HOTIDKENEp/Ii TaIIay;
- IepCOHANIBI DacKapy
JlarapLiap:
-KapbIM-KaTBIHAC, TAHBICTHIPY JKOHE KOIIOACIITBLTBIK,
CHUSIKTBI TAOBICTHI KOCITKEPITIK YIIIiH KaXeT.
- TONTBIK >KYMBIC;
- YaKpIT TIeH pecypcTapabl 0acKapy;
- @3repMerTi HaphIK JKarIaifblHa OeHiMIIey XKoHe 03
OW3HECIHI3/I JAMBITY
Ky3siperriairi:

KocinKkepJik marabLiapblHa YiHpeTyre, COHjaii-
aK omapAplH Ou3Hec JKoOamapblH  KOIjayFa
OarpITTaIFaH

yhpaBieHuss OW3HECOM, a TakkKe pa3BUTHSA
MpEANPUHUMATEIIBLCKOI'O MBIIIJICHUA u
kpeatuBHOCTH. KpaTkoe omucanue kypca. Kypc
HalpaBJIeH Ha N3yYeHUE TPAKTHUYECKUX ACIIEKTOB
HpeI[HpHHHMaTCHBCKOﬁ JCATCIBbHOCTH, BKIIOYasA
BHIOOp W OILIGHKY OW3Hec-HJIel, HCCIlelOBaHne
pBIHKA, (DUHAHCBHI, YIMpaBICHUE MEPCOHAIOM,
9THKY W COLMAIIBHYIO OTBETCTBEHHOCTh OW3HEca.
OO6yuaromuiics JIEMOHCTPUPYET 3HaHUE
KOHKPETHBIX Mep TOCHOIJEPKKH CTapTaroB,
COCTaBIICHUS Ov3Hec-TUTaHa. Moxer
WCIIOJIH30BaTh IM(POBEIE HABBIKK MPH padoTe B
JUYHOM  KaOuHeTe, perucTpupys Owu3Hec,
BSaHMOHeﬁCTBYH C rocopraHamu
(Www.pki.gov.kz, WwWw.egov.kz,
www.goszakup.gov.kz).
O:xugaemble pe3yabTaThbl H3yYeHHS !

3Hanus:

- pa3iIMuHbIe aclEKThl NMpeNNpPUHUMATEIbCTBA,
BKIIOYass  (GopMBI  IpEANpPUHUMATENBCTBA,
HCCIICIOBAHUE PBbIHKA, MAapKeTHHT, (DUHAHCHI,
yIIpaBJICHHE TIEPCOHATIOM;

- KOHKPETHBIE  MEphI roCyIapCTBEHHOU
MMOAMEPKKH  CTapTallOB, MaJIoT0 W CPEOHETO
OusHeca

YmMmenus:

- pa3pabaThsiBaTh OM3HEC-TUIAHEI,
- IPOBOJHUTH MAapKETHHTOBBIE MCCIIECTOBAHUSI U
OCYIIECTBIIATH JIEKTPOHHYIO KOMMEPIIHIO;
- aHAJIM3UPOBATH (PUHAHCOBBIC TIOKA3aTEINH,
- YIPaBJIATh IEPCOHATIOM

HaBbIKH:
- HEOOXOIMMBIE JUTS YCIIETTHOTO
MPEeINPUHAMATENHCTBRA, Takue KaK

KOMMYHHKAIIUH, MIPE3CHTALUA U JIMACPCTBO.
- pa6OTLI B KOMaHJC,

state support for start-ups, drawing up a business
plan. Can use digital skills when working in a
personal account, registering a business,
interacting with government agencies
(www.pki.gov.kz, www.egov.kz,
www.goszakup.gov.kz).
Expected Study Results:
Knowledge:
- various aspects of entrepreneurship, including
forms of entrepreneurship, market research,
marketing, finance, personnel management;
- specific measures of state support for start-ups,
small and medium-sized businesses
Abilities:
- develop business plans;
- conduct market research and carry out e-
commerce;

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




- YIIPaBJIATH CBOUM BPEMEHEM U PECYypCaMUu;
- aJJallITUPOBATLCA K HM3MCHAIOMIMMCA YCJIOBUAM
PBIHKa ¥ Pa3BUBATh CBOI OM3HEC
KomnereHuuu:  HampasicH

Ha oOydeHHE

IPCANPUHUMATEILCKMM — HaBbIKAM, a TaKXkKe
COTIPOBOK/ICHUIO UX OU3HEC-TIPOCKTOB

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

ITan araysr: 1C kocimopeiHAAPHI HanmenoBanue AU CUUTLIHHBI: 1C | Name of the discipline:1C enterprises

AKaeMHsIIBIK KpeIuTTep KoJieMi: 5 HpEIPHUITHE Number of credits: 5

IpepexBu3nTTEP:MeiipaMxaHaIbIK ousHec | KoMIproTepHbIe TEXHOIOIMH B OU3HECE Prerequisites: Information support of the

KOCIMOPBIHIAPBIH aKMapaTThIK KAMTAMAChI3 €Ty O0beM B KpeauTax: 5 enterprises of restaurant business

MocTpexBusutrep: «MIMB Gackapy xyitecinneri | IIpepekBU3MTHI: Hudopmanuonnsie | Postrequisites: «Information technologies in the

AKMapaTThIK TEXHOJOTHUSIIAPY, obecriedeHne  NPEANPUATHH  PECTOPaHHOIrO | management system in RDGB»

OKpITY makcatbl:[IonHig MaKCaThI — | OusHeca The purpose of studying the discipline: The

CTYyIEHTTEpIIH MeHpamxana koHe KoHak Vi | IlocTpekBU3UTBI: «Mupopmanmonnsie | purpose of the discipline is to form a students’

OM3Heci  KOCIMOpPBIHIAPBIHAA  KOMIAHBUIATHIH | TEXHOJOTUH B CHCTEME yipasieHus B PIIT'b» system of knowledge, skills and competencies in

aKmapaTTHIK — kyderaep  MeH — TexHomorwmsuiap | Hean  w3ydvenmsi:Ilens  mucrmmummesr  — | information systems and technologies used in the

caylachIHIarbl OLTIM, OLTIK jKoHE OUTIKTLIIK XKYHeCiH
KaJIBIITACTBIPY, OacKapy memiMaepiH Konaay YIIiH
aKnapaTThIK KyHenepai OHTAMIAHIBIPYIbI
KaMTaMachl3 eTy.

KypcrbiH KbicKalia Ma3MyHbI:

Kyrinerin oxy HOTH:KeI€PI:

[lormep KOMIBIOTEPISHIIPIITEH Kap)KBUIBIK ecem
OepyIiH TYKBIppIMIaMaiapbl MEH HPUHIUNTEPIH
MeHTepy MakcaThlHIa OKbIThIIaAbl. 1 C xyieciHig
KYpBUTBIMBI MEH Ma3MYHBIH 3epTTey; 1C xyiteciHig
aneMeHTTepiHiH ecebin oKy; 1C byxranrepmik ecen
MAKeTi JKOHE KYPBUIBIMHBIH JKaJIbl MPUHIMIITEPI.
Kongwurypamus: bByxranrepmik ecem, Kitanrap,
KyKarTap, Tipkey  omicrepi.  Omepauusiiap
xypHaibl. Ecerrrep. Koaddummentrep. Tonteipy.
Binimi:

- JKaHa aKIapaTThIK TEXHOJOTHMsUIapbl EHTri3y

copMHpOBaTh y CTYICHTOB CHCTEMY 3HaHHH,
HAaBBIKOB M KOMIICTEHIIMH 10 MH()OPMAaLMOHHBIM
cUCTeMaM M TEXHOJIOTHSIM, IPUMEHSEMBIM Ha
MIPEANPHUATUAX PEeCTOPaHHO-TOCTUHUYHOIO
OusHeca, o0ecreynBaOIINX  ONTHUMHU3ALUIO
HMH(}OPMALMOHHBIX CUCTEM MTOJAEPKKU IPUHSITHS
YIPABICHYECKUX PELICHUI.

Kparkoe conepxanue:

JucuunnuHebl  M3y4yaercsi ¢ LelIbl0 OCBOCHHE
KOHLICTILINIA u MIPUHIIUIIOB
KOMITbIOTEPU3UPOBAHHOTO COCTaBJICHUS
(¢uHaHCOBOM OT4eTHOCTH. M3ydyeHue CTpyKTyphl
u comepkanus cuctembl 1 C; u3ydeHus ydera
aneMmeHToB cucteMsl 1C; 1C Byxranrepust maker
1 o01re NpuHUHIbI cTpyKTyphl. Kordurypamus:
[lnman cueroB Oyxraiarepckoro yuera, KHUT,
JIOKYMEHTOB, M€T0/10B peructpauuu. KypHan

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

Summary:

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

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




eceOiHeH ¥MBIMHBIH O9CEKENeCTiK apThIKIIBLIBIFBIH
KaMTaMachl3 €Ty YIIIH KOPIOPAaTUBTIK aKnapaTThIK
JKYHenepal THIMII MaijaaaHyabl KaMTaMmachl3 ery
YIIIH Ka3ipri 3aMaHfbl akMapaTThIK JKyHeraep MeH
TEXHOJIOTUsIap.

Ickepairi:

0acKapyIbLUIbIK Mocenenepi nIenryyie
KOPITOPATHUBTIK aKMapaTTBhIK IKyHenepai THIMII
naianany, YHBIMIAFbI KOMMYHUKAIUSITBIK
MpoIeCTep/Il  Tajjay »>KOHE JKaHa aK[mapaTThiK
TEXHOJIOTHSIAP APKBUIBI  OJIAPABIH  THIMILUTITIH
apTTHIPy OOMBIHIIIA YCBIHBICTAP d3ipIiey.

Jarapichl: )x00aHbl 0acKapyAblH MEHIIIKTI
omicTepi XKoHe 3aMaHayH OaraapiaMabIK JKOHE
aKMapaTThIK TEXHOJIOTUSIIAP/IbI KOJIZIAHA OTHIPBIIT
oJIapJbl ICKE achIpyFa JaibIH 00Ty,

KysbiperTiairi: XKyiieni konpurypanusnay
Typaunsl OimiMaepin kepcereni 1 C

oreparuii. OTuersl. Koo PpumuenTsr.
3anonHeHue.

O:xugaemMbie pe3yabTaThl H3yYEHHS:

3HaThb: CHCTEMY KOMITbIOTEPU3UPOBAHHOTO
BE/ICHUS yueTa

YMmers: BBHIIIOJIHATE ~a/IMUHHCTPAaTHBHBIE |
koH(urypupoBanue cucreMbl 1C., paborath c
OCHOBHBIMH THIIAMH JaHHBIX cucteMbl 1C,
paboTtath CO CIY)KCOHBIMU THIIAMU JaHHBIX |
00bEKTaMH OYXrajJTepcKoro yuera

Bnanerb: Bnajieer HaBBIKU TI0 CO3/IAHUIO HOBBIX
JIOKyMEHTOB, (opMm, OoT4eTOB W 00paboTKH B
cucreme 1C: IIpeampustue 8.2

Komnerenuuu: JleMOHCTpupyeT 3HaHud B

HacTpamBaHUM KoHuUrypaunu B cucreme 1 C

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

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

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

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

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

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

knowledge in

IMonnin koapl: (TK) IM 2212-23

ITon aTaysbi: IHTEpHET MapKETUHT
AKaeMHUSJIBIK KPeTUTTeP Koaemi : 5
HpepexBusurrep: MIMB yilbiMaacTelpy KoHE
xKocmapiay
IocrpexkBusurrep: IT
MeHEHKMEHTI

OKbITYy MakcaTbl:OuM3HeCTI Oackapy HpoIeciHie
CHHTEPHET MapKETHHT POIIiH KOPCeTy

KypcThiH KbICKamia Ma3MYHBI:

[Tonai oKy MaKcaThI:

MeHrepyaiH  Heri3ri  Makcatbl  CTYAEHTTEepAi
WHTEPHET-MAPKETHHTTIH TNPUHIMITEPIMEH JKOHE

caJlaCbIHJarbl

Ko mucunniunbi: (KB) IM 2212-23
HaumMeHoBanue  JUMCHMILJIMHBI.
MapKeTHHT

Koau4yecTBO akaieMuyecKuX KpeauToB: 5
IIpepexkBU3UTHI: Opranuzanus u
mwianupoBanue B P/II'b

IMocrpexBusurbl: [T MeHeKMEHT

Leap u3ydeHusi: OKa3aTh pOIb MapKETHUHTA B
mporiecce yIIpaBIeHUS NIEATENBHOCTBIO
TIPEIIPUATHS

Kpartkoe conep:xkanme:

Hens nzyuenuss aucuuiuinHbl: OCHOBHOM LENbIO
OCBOCHHUS 03HAKOMJICHHUE CTYJICHTOB c

MaTepuer

Discipline code: (CCh) IM 2212-23

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

Prerequisites: «Accounting and auditing in the
restaurant and hotel businesss»
Postrequisites:Management inservice sector
Purpose of studying of the discipline:
Summary:

The purpose of studying the discipline:

The main goal of mastering is to familiarize
students with the principles and tools of Internet
marketing, which

used in website promotion, market analysis and




KypajJapbIMeH TaHBICTBIPY OOJBIN TaOblIa bl
BeO-CaTThI KBUDKBITY/IA, HAPBIKTHI Tajiay/a jKoHe
0aceKkemnecTik oprajaa KOJITaHbLIa/IbI;
CTYAGHTTEPJIH  WHTEPHET-KoOamapapl  Tayijiay,
OM3HeC-KOCTapiay KoHe KBUDKBITY YIIIH KaKeTTi
HETi3r1 TEOPHUSIIBIK JKOHE MPAKTHKAIBIK OlUTiMACpiH
KaJIbIITACTBIPY.

Kyrinerin oKy HaTH:Ke1€pi:
Binimi:
KY)KaT aifHaJIbIMBI TEPMUHOJIOTHSCHI, KY’KaTTaMaHBbI
JalbIHIAY MEH pecimMjiey i peTTEeHTiH HOPMATHBTIK

KyKaTTap, OJapMeH JKYMbIC ictey  TopTiOi,
yiibIMIap/ia ic KYprizy »oHe dJIEeKTPOHIBIK KYXKaT
allHaNBIMBl ~ HETi3Nlepi, KyXKar  aiHaJbIMbBIH
naijanany amicTepi

IckepJriri:

)ko0a eMipiHiH OapibIK OaFpITTaphl  OOMBIHIIA
AHAIMTUKAJBIK ecenTepi JalbiHaay (HApBIKTHI
Tammay, OocekenecTikTi  Oaramay,  IKBUDKBITY

omicTepi, ayaMTOPHsIMEH >KYMBIC iCTEy Tocuiaepi,
CaH/BIK KOPCETKIMTep, Kap>KbUIAHABIPY Ke3Aepi);
CypakTap KypacThIpy, JKBUDKBITY KypajJapblH
TaHJAyIbl CBIHU TYPFBIIaH Oaranay

Jlarapichbl:

FaJaMIbIK KOMITBIOTEPITIK XKeNTIepaeri xKoHe
KOPITOPaTHBTIK aKIMapaTThIK JKeNiJIeperi akmapar;,
WHTEPHET-MapKETHHT OOMBIHIIIA KYMBICTAP
KeIIeHIH XKY3ere achIpyia KOIJaHbIIaThIH
3aMaHay¥ Kypaliaapabl maiganany

Kysiperrisiri:

KOMIaHUIAp MEH YHBIMIApIbIH KaKETTUTIKTEepiH
TUIMJII KBUDKBITYIa KAaHAFATTaHIBIPY KOHE
WuTepHerre OHBIH OapibIK MYMKIHIIKTEpi MeH
MiHe3-KYJIKBIH TIaif/la’iaHa OTHIPHII CaTy

MNpUHOUIIAMU W HWHCTPYMCHTAMU HHTCPHET -

MapKeTUHIa, KOTOPBIC HCIOIB3YIOTCA  IIpU
OPOJBWKCHUM  CaliTa, aHalu3a pbIHKA ©
KOHKYpPeHTHOW  cpenpl.  (opMupoBaHue vy
oOyvarommxcst  0a30BBIX  TEOPETHUYECKHX U
MPAKTUYECKUX  3HAHWM, HEOOXOIUMBIX IS

OCYILECTBJICHHSI aHaIN3a, OU3HEC IIaHWPOBAHUS
U Tipo/iBHKeHNUs IHTepHeT-TTPOeKTOB.

O:xuaemMble pe3yabTaThl H3YUYEHHS:
3HaHUS:. JOKYMEHTOBEIUECKYIO TEPMHUHOJIOTHIO,
HOPMAaTHUBHBIC NOKYMCHTBI, PEIrJIaMCHTUPYIOMIUE
cOoCTaBlieHHE © O(OpMIIEHHE TOKyMEHTAITUH,
IIOPA 0K paboThI C HUMU, OCHOBBI
JIETIONPOU3BOICTBA 17§ 3JIEKTPOHHOIO
JOKYMEHTOOOOpOTa B OpPTaHU3ANHUAX, MPUEMBI
UCIIONIL30BAHUS JOKYMEHTO000pOTa
Ymenus: MOJIrOTABJINBATh  AHAJUTUYECKHE
OTYETHI o BCEM HaTpaBJICHHUIM
JKU3HEJEATEILHOCTH TIpoekTa (aHalM3 pBIHKA,
OlleHKa KOHKYPEHIINH, CIIOCOOBI MPOJBUKCHUS,

TTOIX OJTBI B pabote c ayIUTOpHEH,
KOJIMYECTBEHHbIE  TTOKa3aTelH, VMCTOYHHUKH
(mHaHCHpOBaHUA); (OPMYIHPOBATH BOIPOCHI,
KPUTHYECKH OIICHWBATh TOAOOpP HWHCTPYMEHTOB
TIPOJBUKECHUS;

HaBbiku: wHbOpMammiedr B TII00ANBHBIX
KOMIIBIOTEPHBIX  CETSIX W KOPIMOPATHBHBIX
WH)OPMAITMOHHBIX  CEeTSIX;  HCIIONb30BaHUSA
COBPEMEHHBIX HHCTPYMEHTOB, IPHUMEHSIEMBIX
NpH  TPOBENSHWHM  KOMIUIEKca pabor 1o
WHTepHET-MapKeTHHTY

Komnerenuum:

VY aoBieTBOpeHHE MOTPEOHOCTEH KOMIIAHUHM U
opranuzanuii B 3p(HeKTUBHOM MPOABUKEHUH U
npofakax B ceTu MHTepHEeT ¢ MCHONb30BAHHEM

competitive environment; formation of students'
basic theoretical and practical knowledge
necessary for analysis, business planning and
promotion of Internet projects

Expected results of study:

Knowing:

document management terminology, regulatory
documents governing the preparation and
execution of documentation, the procedure for
working with them, the basics of office work and

electronic document management in
organizations, methods of using document
management

Abilities:

prepare analytical reports in all areas of the
project's life (market analysis, competition
assessment, promotion methods, approaches to
working with the audience, quantitative
indicators, sources of funding); formulate

questions, critically evaluate the selection of
promotion tools

Skills

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

Competencies:

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

sales on the Internet using all its features and
behavior

and user expectations




BCEX €ro BO3MOXHOCTEM U 0OCOOEHHOCTENU
IIOBECHUS U 0KUJIAHUU M10JIb30BaTeICH

MMonnin koabr: (TK) SM 2212-23

IIon araysi: CTpaTerusiblKk MApKeTHHT
AKaIeMUSJIBIK KPeTUTTEP KojaeMi: 5
IIpepexBusurrep: «MIMbB yilbiMaacTeipy XoHE
xKocmapiay»

[ocTpexBU3NTTEP: Bacray ouzHec,
«MelipamMxaHa JKoHE MeWMaHxaHa OW3HECIHJeri
OyXraiTepiiik ecerl KoHe ayauT»

OKBITY MakcaTbl:Ou3HecTI Oackapy IMpoOIeciHIe
CTpaTErusIbIK MAPKETHHT POJIIH KOPCETY

KypcThIH KbICKalIa Ma3MYHBI:

[ToHHIH MakcaThl: CTPATETHSIIBIK MapKETHHITIH
TEOPHUSIIBIK HETI3JIepiH 3epTTey, COHBIMEH KaTap
VHABIMHBIH JITaMy CTPaTETUACHIH O3Ipiiey  VIIiH
MapKeTHHITIK aKHapaTThl Tajjay JaFrdbUIapbIH

MEHTepy.
IToHmi MeHrepy KaKETTUIIKTEpPAI  TallIayIbIH
epEeKIIeITIKTEePiH, om3Hec MYMKIHJIIKTEPIH

Tanjayabl TYCIHYTe KeMeKTeceni; Oacekenectepre
CaNBICTBIPMANbl Tajiay XKYPridy, KOMIIaHHSIHBIH
0oCeKeNecTiK APTHIKIIBUTBIKTAPBIH Oaranay,
KOMTIaHHUSHBIH MapKEeTHHTTIK CTpPATETUSACHIH
aHBIKTAY VIIIH ajFaH OLTIMIIEpiH KOPBITHIHABLIAY.
KyTrijieTin oKy HOTHKeIepi:

Binimi:

— CTpaTerusulblK ~ MapKeTHHT  ImeHOepiHferi
OocekenecTik  JkoHEe OW3HEC MYMKIHAIKTEpiH,
KOKETTUTIKTEPIi Ty epeKIIeTiKTepiH;

— KOCINOPBIHIAFHI HapbIKKa OarbITTAIFaH
CTpaTETUSHBI JKacaKTay epeKIIeNikTepin Oury.
IckepJriri:

- HapBIKTHIK JKaFaaii/ipl Oaranay;
- KYPri3y HapbIFbIH 3€pPTTEY;
- KOMIIAaHMSIHBIH Oocekere KaOUIeTTUIriH Oarasay

Koa nucuummner: : (KB) SM2212-23
HaunmMeHoBanHMe TUCHUIJIMHBI
Crpaternueckuii MapKeTHHT

KoauuecTBO akageMrnyeCcKUX KpPeIUTOB: 5
IIpepexBu3nThl: Opranuzanus u
mnanupoBanue B PIII'b

IHocTpexBu3uThI: bactay Ouznec
«byxrantepckuid y4er U ayIuT B PECTOPAHHOM U
TOCTUHUYHOM OM3HEce»

Heanb HU3yYeHHs: MOKa3aTh pomb
CTpaTern4eckoro MapKeTHHra B  IIpoIlecce
YIPaBJICHUSI NESTENHHOCTHIO MPEATIPUSITHS
Kpartkoe conep:xkanue:

CTpAaTernyeckoro  MapKeTHMHra, a  TaKke
MpHOOpETEeHNE HABBIKOB aHAIN3a MAPKETUHTOBOM
uHpOpManu  JUIS  pa3paboTKH  CTpaTeruu
pasButusi opranmzanuyd. OCBOEHHE IUCITUTUINHBI
CITIOCOOCTBYET MOHUMAI0 OCOOEHHOCTEH aHam3a
MOTpeOHOCTEH, aHaIN3a BO3MOKHOCTEH OM3Heca;

MIPOBOJIUTH CPaBHUTENbHBIH aHam3
KOHKYPEHTOB, OIICHUBATh KOHKYpPEHTHBIC
npenMyIiecTBa (HUpMbI, 0000IaTh MOITyIEHHBIE
3HaHUS, U1 ONpENENCHHs] MapKETUHTOBOM

CTpaTeruy KOMIIaHHH.
O:xugaemble pe3yabTaThl H3yYeHHS

3HaHus:

- oco0eHHOCTM  aHalM3a  TMOTPEOHOCTEH,
BO3MOXKHOCTEH OHM3Heca M KOHKYPEHLUH B
paMKax CTpaTern4ecKoro MapKeTuHra;
-0COOEHHOCTH pa3pabOTKH OpUEHTUPOBAHHOW Ha
PBIHOK CTpaTErny Pa3BUTHUS HA NPEIIPUSTHH.
Ymenus:

- OLICHUBATh PHIHOYHYIO CHUTYaIIUIO;

- IPOBOJUTH MapKETHHIOBBIC HCCIIEAOBAHMUS,;

Discipline code: (CCh) SM2212-23
Name of the discipline:Strategic marketing
Number of credits: 5
Prerequisites: Organization of tourist activity
Postrequisites: Bastau Business «Accounting
and auditing in the restaurant and hotel business»
Purpose of studying of the discipline:to show
the role of strategic marketing in the process of
business management
Summary:
The purpose of the discipline: the study of the
theoretical foundations of strategic marketing, as
well as the acquisition of skills in the analysis of
marketing information to develop an organization
development strategy.
Mastering the discipline helps to understand the
features of needs analysis, analysis of business
opportunities; conduct a comparative analysis of
competitors, evaluate the competitive advantages
of the company, summarize the knowledge gained
to determine the company's marketing strategy.
Expected results of study:
Knowing:
- particular needs analysis, business opportunities
and competition in the framework of strategic
marketing;

-features develop market-oriented development
strategy of the company.
Abilities:
- to assess the market situation;
- conduct market research;
- to assess the company's competitiveness and
enhance it.
Skills:be skilled in:




JKOHE OHBI JKaKCapTy.

JlaFapIchl: arabIHbI UTEPY:

- ajFaH OUTIMIEpiH IIbIFapMaIIbUIBIK KaNIbLIIAY;
- oJlapbIH OiliM OETOH ’KoHE 00BEKTUBTI YCHIHY;

- MAapKeTHHITIK 3epTTeyliep HOTHKEIEpiH eHJeY,

Taj/ay KoHe YCBIHY.

Kysiperriniri: OusHec-nporiecTep/ii 3epTTey KoHE
Oackapy YIIIH CaHJBIK JKOHE CalayibIK oJiCTEpiH

KOJIJIaHy KaOuieTi.

- OLICHUBATh KOHKYPEHTOCIIOCOOHOCTh
MPEIANPUATHUS U TOBBIIIATH €€.

HaBpIku: BiaJeThHABBIKAMH:

- TBOPYECKOr'0 0000IIEHHS MTOTYICHHBIX 3HAHUIA;
- KOHKPETHOI'0O ¥ OOBCKTHBHOI'O H3JIOKCHUS
CBOMX 3HAHUH,

- 00pa®oTKkH, aHamM3a ¥ MpeICTaBIECHUS
pe3yJbTaTOB MAPKETUHIOBBIX MCCIICOBAHUM.
KomnereHumnu:cmocoOHOCTh KCII0JIb30BaTh
KOJINYECTBEHHBIC M KAaYECTBEHHBIC METOIbI JUIs
MPO-BEIECHUS  HAy4YHBIX  MCCICHOBAHMH U
yIpaBiieHus: ON3HEC-TIPOIIECCAMHU.

- creative generalization of acquired knowledge;

- concrete and objective presentation of their
knowledge;

- processing, analysis and presentation of the
results of market research.

Competencies:the able to use quantitative and
qualitative methods for pro-conducting research
and managing business processes.
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Honnin koawl: (TK) TG1208-23

IIon araysi: Typucrtik reorpadus
AKageMHsJIBIK KpeTUuTTep KoJyeMi : 4
IIpepexBu3nTTep: -

IMocTpexkBu3uTTep: MeliManxaHa CEpBHUCI KOHE

MelpaMxaHa MOICHUETI

IMonai OKBITYABIH MaKCAThI:
HOTIKECiH/Ie CTyZIEHTTEP
reorpadMsACHIHBIH HETi3/1epiH OLTyl Kaxer.
KyperhiH  KbIcKamia Ma3MyHBI:

reorpadusicel. Typusm TypiepiHig reorpaduscol.
Kyrinerin oxy HOTH:KeTEPI:

[lonHIH MakcaThl — TypuU3M TeorpadusIChIHBIH
naiija 0oy KOHE JaMmy TapUXbIH, PEKpearusuIbIK
TYpU3M
reorpadMsCHIH 3epTTey. byl 1oH Kazipri Typu3MHiH
TYPUCTIK-PEKpearnsIIbIK
pecypcTap/blH epeKIIeniKTepi CallachIHIaFbl OlTiM
TaOUFATTHI
T'€09KOHOMHUKACHIHBIH
TYCIHIT1H, XaJbIKApaJIbIK TYPU3MHIH 3BOJFOIHSICHI
MEH KbI3MET €Ty MEXaHU3MiH, CTaTHCTHKa >KOHE

reorpaUsHBIH  €pPEKIICNKTepiH JKoHe
KJIaccH(pUKaIHsACH,

Oepeni,
KOpFay/ipl,

TYpU3MHIH  JaMybl MeH
TYpU3MHIH

KYpCTBI  OKY
TypU3M

Typucrix
arelHIap, Kipic IMEH MIBIFBIHAAD CTATUCTHKACHI MCH

Koa aucunnaunbr: (KB) TG1208-23
HaumenoBanue aucuumummHbl: Typucrudeckas
reorpadus

KosnuyecTBO akaieMu4ecKuX KpeauToB:4
IlpepexkBU3UTHI: -

IMocTpexBusuThl: KynbTypa pecTropaHHOro u
TOCTHHHYHOTO CEpBHCa

Lenap u3ydeHUsi:B pe3ynbTaTe W3Y4EeHHUs Kypca
CTYINEHTHl JOJDKHBI 3HATh OCHOBHI Teorpadum
Typu3Ma

Kpartkoe conep:kanue:

Uenp mucnumimuHBl — HW3y4YeHHE HWCTOPHH
BO3HUKHOBEHUS W Pa3BUTHSI TYPUCTUYECKOU
reorpadun,  OCOOEGHHOCTH  PEKpearmoHHON
reorpadun u rTeorpaduu TypusMa. JlaHHas
MUCHWIUIAHA ~ JaeT 3HaHWs B objacth
KJIacCU(UKAITIT COBPEMEHHOT0 Typu3Ma,
ocobeHHocTei TYPUCTCKO-PEKPEariOHHBIX
PECypCcOB, pacKpbIBaeT pa3BUTHE TypU3Ma W
OXpaHbl TPHUPOJBI, TOHATHIO TE€03KOHOMHUKH
TypU3Ma, ABOITIOIIAN u MeXaHU3MY
(hyHKITMOHUPOBAHUS MEXIyHAPOJHOTO TypHU3Ma,
CTaTUCTHUKE U TYPUCTCKUX MOTOKOB.(J:KM1aeMble

Discipline code: (CCh)TG1208-23

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

Prerequisites:-

Postrequisites: Culture of restaurant and hotel
service

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

Summary:

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

Expected results of study:

Knowing:know:




TYPHUCTIK KbI3METTI allajibl. aFbIHAap
Binimi: Oiny:
- XanblKapamblK TYPHU3MHIH KBI3MET €Ty
T'CHE3UC1, HBOJIOIHSCHI )KOHE MEXaHU3MIH;
- QNEeMJIK TYPUCTIK OpTalbIKTAPIIbL;
- TYpHUCTIK aFbIHAAPIKBIH
OarbITTapbIH.
Ickepuiri: icreii Oiny:
- TYPHUCTIK aFbIH/IAp TaJAAaybIH KYPTi3y;

Heri3ri

Ppe3yJabTAaThbl U3YYEHMUSI:

3HaHuA: 3HATh:

- FEHE3UC, DBONIOLMI0O U  MEXaHM3M
(hYHKITMOHUPOBAHUS MEKIYHAPOIHOTO TYPU3MA;

- MHPOBBIE TYPUCTCKUE IIEHTPHI;

- OCHOBHBIC  HAIpPaBJICHHUS TYPUCTCKHUX
IIOTOKOB.

YmeHusi: ymers:

- MIPOBOAUTH aHAJIN3 TYPUCTCKUX ITOTOKOB;

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

- World tourist centers;

- The main directions of tourist flows.

Abilities:be able to:

- An analysis of tourist flows;

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

- OJKeKeNereH ejiep MeH aiMakTapJblH | - aHAIM3UPOBAThH reo’KoHOMHEKY | tourist flows.
XaJIbIKapalblK TYpH3M T'€03KOHOMHUKACHIH | MEXIYHAPOJIHOTO Typu3Ma OTHelbHbIX cTpaH u | Competencies:be competent in analyzing the
Tasnzay. PETHOHOB. economy.
JlarapIchl: TYpUCTIK arbIHAApAbIH  OokaMbiH | HaBBIKH: AMETH HaBBIKHA COCTaBJIEHHUS
Kacay JarablIapblH UTCPY. ITPOrHO30B TYPUCTCKUX ITOTOKOB.
Kysiperriairi: F€03KOHOMHUKAaHBI tannayna | KomnereHmum: ObITh KOMIETEHTHBIM B aHAJIM3E
KY3BIPETTi O0ITy. T€0PKOHOMHUKH.

11 IMonnin koael: (TK) HRM 2210-23 Koa gucunmauuer: (KB) HRM 2210-23 Discipline code: (CCh) HRM 2210-23
ITon ataywl: HR MeHemKMEHT Hazpanue qucuumianubl: HR MenemkMenT Name of the discipline: HR management
AKaTeMUSJIBIK KPeIUTTEP Kojaemi: 5 O0beM B KpeguTax. 5 Number of credits: 5
IIpepexBusuTTep:CTPATETHUSIBIK mapkeruHr | IlpepekBu3uThl: CTpaTerndecKnii MapKETHHT Prerequisites: Strategic marketing

MocrpexBusutrep:«ITcanacsHaarsl
MeHeDKMeHT», «MIMb nepconanabl 6ackapyaarsl
3aMaHay| oficrep  »

IIonai OKBITYABIH MaKcATBI: TYTacTail alFaHia
YUBIMIACTBIPYIIBLTBIK Oackapy KYHECIHIH
MaHBI3/IbI JJIEMEHTI, COHJai-aK Oackapy
TIePCOHANIBIHA CTYAEHTI YABIMAACTBIPY AaFIbLIAPHI
MeH KaOUleTTepiH [aMbITy VHUBIMBIHBIH ajJaM
pecypcTapbsiH 0ackapy XYHEHIH KalblITacybl MeH
JaMYBI 3aHIBUTBIKTAPBIH CTYZeHTI OuTiM
WHTEerpalysUlaHFaH JKyleciH, Oackapy Kaapiap
€pEeKIIENIKTEePiH KAIBIITACTHIPY
KypcThiH KbICKamia Ma3MYHbI:

[onnix MaKCaThbl: MIEPCOHAIIBI Oackapy

ITocTpekBU3UTHI: «T MEHEKMEHT, »«
CoBpeMeHHBIE METOBI YITPABIECHUS TIEPCOHATIOM
B PJII'b»

Henap wu3ydeHusi: QopMHpOBaHWE Y CTyIEHTa
LIEJIOCTHOM CHUCTEMBI 3HAHUM O 3aKOHOMEPHOCTSIX

CTAaHOBJICHWS M Pa3BUTHS  MOICHUCTEMBI
yIIpaBJICHUS YEeJI0BEYECKUMHU pecypcaMu
OpraHu3allMd  KaKk  Ba)KHEHMIIEro  3JIeMeHTa

CHUCTCMbI YIIPABJICHUA OpFaHI/I3aI_[I/IGI\/'I B IICJIIOM, a
TAKXXE OCBOCHUC CTYACHTOM HABBIKOB U yMeHI/Iﬁ

yIIpaBJICHUS [IEpCOHAIIOM
opraHu3zanuu.crenuduka yIIpaBJICHUS
MIEPCOHAIIOM

Kparkoe conep:xkanmue:

Postrequisites: «Management inservice sector»,
« Personnel management»

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

Summary:

The purpose of the discipline: the formation of




caJIachIHJIaFbl TEOPHUSUIBIK OLTIMII KaJbINTACTHIPY,
COHBIMEH KaTap aJaM pecypcTapblH Oackapy
OMICTEPIH KOJJaHyJa MPAaKTHKAIBIK JdaFabLIapiabl
MEHTrepy.

IMonnmi  MeHrepy  YHBIMABIK  KYPBUIBIMIAPIBI
xobajayra MYMKIHAIK Oepefi; agaMm pecypcTapblH
0ackapy cTpaTerusjiapbiH 93ipJieyre KaThicy,
MOTHUBAIMA JKOHE KOIOaCIIbUIBIK TEOPHUSIIAPBIH
KIKTEey JKoHE KoijaHy; KoMIaHUSHBIH YHBIMIIBIK
MOJICHUETIH TMarHOCTHKAJAY JKOHE aHBIKTAY.
Kyrinerin oxy HaTH:Ke€PI:

Binmimi: mepconanapl Gackapy TYXKbIPBIMJIAMACKIH,
NPUHIUNTEPIH,  (QYHKOUSIAPBIH,  IIEPCOHAIJIBI
Oackapy, mepcoHajabl 0ackapy (akTopyiapbl jKoHE
aKTepiep, YUBIMHBIH 0acKapy KbI3METKepiiepi YUIiH
HOPMATHBTIK JKOHE OJICTEMEIIK KaMTaMachl3 €Ty
HeMece MEKeMeHi 01Ty

IckepJiiri: ipremi JkoHEe KONTaHOANBI apHAWBI
oneOMeTTepMEH  KYMBIC  ICTEy;  IIEPCOHAJIIBI
Oackapy KpI3METTEpi apKbUIBI TaiigalaHbUIATHEIH
CTaHIAPTTHI KyoKaTTap.Ibl o3ipIIeH i,
YHBIMIIACTBIPAIBL, KOPBITBIH/IBLIAY, azam
pecypctapsiH  Oackapy Mocerenepi  OoibIHIIA
HaKTHI aKIapaTThl TAay.

JlarapIichl:  KaapiblK KaMTaMachl3 TajamTapibl
ecenTey  MaFIpUIapblH  oficTeMeciH, Oackapy
MEPCOHANIBIH,  THIMIUIICIH JIeHTeHiH aHBIKTAY,

YUBIMIACTBIPY JKOHE OHBI TMaijanaHy THIMIUTITIH
KBI3METIIIEpiH MopTedeci MeH TUHAMHKACHI
HET13T1 KOPCETKIITEPiH eCcemnTey.

Kysiperriairi: JKocmapiay — JKOHE  aJaMm
pecypcTapelH  icke  achlpy  CTpaTerusuiaphl,
MOTHBALMA, JKYMBICIIEH KaMTy, OKBITY JKOHE

JaMBITY, KOH(DIMKTOJIOT |, XKIHE €HOEK Aaysiapbl

Llenb JIACHUIUINHBIL: (dhopmupoBaHue
TEOPETHUECKUX 3HaHumi B  obmactu  HR
MEHEI)KMEHTA, a  TaKke  NpHOOpeTeHHe
MPAaKTUYECKUX HABBIKOB IPUMEHEHHUS METOIO0B
yYIpaBJICHUS YEJI0BEYECKUMU pecypcaMu.
OcBoenue JUCHUTUIMHBI MO3BOJISIET
MPOEKTUPOBATh OPraHU3ALMOHHBIE CTPYKTYPHI;
y4acTBOBATh B pa3paboTke cTpaTeruit
YIpaBIICHUS YEJIOBEYECKUMHU pecypcamu,
KJIacCCH(QUIIMPOBATh U  NPUMEHITh  TEOPUHU

MOTHUBAallMKU W JHACPCTBA, IAUArHOCTUPOBATH U
OIIpEIeISITh OpPraHHU3aIMOHHYIO KYJIBTYPY
KOMIIaHHNHU.

O:xnmaemMble pe3yJibTaThl H3yYEeHHS

3HaHuAA: 3HaTh  KOHLENIMIO  yNPaBIEHUS
MEPCOHAJIOM, TPUHIMIGI, (QYHKIUH, METOIBI
VIpaBJICHUS TIEPCOHATIOM, (AKTOPHl B CYyOHEKTHI
yIIpaBICHUS TIEPCOHAIIOM, HOpPMaTHBHO-
METOMYECKOe obecrieueHme YIpaBIeHH
MIEPCOHAJIOM OPTaHMU3AINH U YUPEXKACHUS
YMenus: paboTaTh co CIIelMaTbHOU
TUTEPaTypoit (hyHIaMEHTaITFHOTO u
MIPUKIIaTHOTO Xapakrtepa; paspabaTsiBaTh
TUTIOBBIE JOKYMEHTHI, HCIIOJIb3yeMbIe CITyKOaMu
VIIpaBIEHHUS TIEPCOHAIIOM, CHCTEMATH3HPOBATh,

000011aTh, aHAIN3UPOBATH (hakTHyecKu
Martepual 1o mpobleMaM  yIpaBIICHUS
TIEPCOHATIOM.

HaBbIku: WMeTh HaBBIKH METOJWKH pacyera

MIOTPEOHOCTHU B IEPCOHAJIE, ONPEACIICHHS YPOBHS
3¢ (EeKTUBHOCTH  yNpaBiEeHHs  IEPCOHAJIOM,
pacuera OCHOBHBIX IOKa3aTeNledl COCTOSHUS H
JUHAMHUKA nepcoHaa OpraHu3alnuu u
3¢ ($EeKTUBHOCTH €ro HCIIOIb30BAHUSI.

KomnereHuMu: IUIaHUPOBAHUS U peaM3alMU
KaJJpoOBOM CTpaTerMd, MOTHUBALMM TPYIOBOH

theoretical knowledge in the field of HR
management, as well as the acquisition of
practical skills in the application of human
resource management methods.

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

classify and apply theories of motivation and
leadership; Diagnose  and  define  the
organizational culture of the company

Expected results of study:

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

management staff of the organization or
institution

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

services, organize, summarize, analyze factual
information on human resource management
iSsues.

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

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




JIESITeILHOCTH, O0yUYCHHSI U Pa3BUTHS TIEpCOHAIA,

pETyAMpPOBAaHUSA  KOH(PIHUKTOB H  TPYAOBBIX
CIIOPOB
12 Monnin koapr: (TK) KM 2210-23 Kon mucoummnst: (KB) KM2210-23 Discipline code: (CCh) CM2210-23
Ion aTraybl: KoMMepLHUsIBIK MEHEIKMEHT HazBanue JMCHMILIMHBI: Kommepueckuii | Name of the discipline: Commercial
AKaeMHUSJIBIK KPeTUTTEP KoJieMi: 5 MEHEKMEHT management

IIpepexBu3nTTEp:
KOCTapIay»
IMocTpexBU3UTTEP IT CaJIACBIHIAFbI
MeHeKMEeHT1. KpI3MeT caslachIHaarbl TOyeKesaep .
IMoHai OKBITYABIH MAaKCaThI: Marepuaiabik
OHJIpIC  cajlachlHIa,  COHJAW-aK  alHaJbICHI
cajaceIHIArel (QYHKIMUIAPHI MEH OM3HeC Oackapy
TaXIpuOeciH OolibIHIIA TEOPHUSTITBIK JKOHE
MIPAKTHKAIBIK TOXXIPHOECi CHHTE31H amry.

KypcThIH KbICKaa Ma3MyHBbI:

[Tonnin wmakcatel: KoMMepUHsUTBIK  OacKapymbIH
MPUHINIITEPIH, HBICAHAAPBIH JKOHE  FHUIBIMH-
MIPAKTHKAIBIK OIIICTEPIH OKY.

[lon  crparermsmplk  memiMaep — KaObuigay,
KOMITaHHUSTHBIH OM3HEC-TIPOIIECTEePiH Tanjaay,
YUBIMHBIH ~ OOCEKENeCTiK  apTHIKIIBUIBIKTApbIH
aHBIKTAy, YUBIMHBIH O€HiMJIeNy MYMKIHIIKTepiH
3epTTey JXKoHe Oaranay, KOMMEPUHUSIBIK KbI3METTE
Oackapy KypaimapblH TaiiaiaHy, KOMMEPIHSIIBIK
TOyeKelaepAl  JKyieney JKoHE ICKe  acheIpy
TOCUTEPiH KaJBITACTEIPY JaFIbIIAPBIH JTaMBITYFa
OarbpITTaJFaH. ONIAP/bI MIETy.

KyTrijieTin oKy HOTH:KeIepi:

MIMB yibIMAAcTBIpY >KoHE

Binimi: O, TYKBIPbIMJIaMasap MEH
TEPMUHOJIOTHSl amnmapaT Ourei KOMMEPIIHSIIBIK
OackapyIsl CHUNATTANIBI; OHEPKACINTIK
KOCIMTOPBIHJIA ~ KOMMEPUHUSIBIK ~ KBI3MET  MOoHI

Typasbl, OM3HECTIH HETi3ri KaFuaaTTapbl Typajbl
TYCiHIK 0ap; KOMMEPIUSIIBIK JKOHE JeJIaJlIbIK

O0beM B KpeauTax: 5

IMpepexBuzntbl: Opranuzaiys U IaHUPOBAHNE
B PG

ITocTpexBusuTnl: [T MeHeKMEHT. Pucku B
chepe ycinyr

Heanb u3y4deHus :PackpbITh o0o0rmIeHne
TEOPETUYECKOr0 ¥ MPAKTUYECKOTO OMbITa O
(byHKIUSX u MeTo/1aX yIIpaBJICHHS
KOMMEpPYECKOIl [JeATENbHOCThI0 Kak B cdepe
MaTepHaIbHOrO IPOU3BOACTBA, TaK M B cdepe
oOparieHus.

Kpartkoe conepxanmue:

Henp qucHUIUINHBL: W3yYeHUE IPUHIMIIOB, (opM

u HAy4YHO- MIPAKTHIECKUX METOZI0B
KOMMEpPYECKOro MeHekMeHTa. [lucnumimHa
HampaBlleHa Ha  (QOpPMHpPOBaHHWE  HABBIKOB

TIPUHATHAS CTPATETHUCCKUX pEIICHUH, aHam3a
OM3HEC-TIPOITECCOB  KOMITAHHH,  ONpeAciieHHe
KOHKYPEHTHBIX ~ TPEUMYIIECTB  OpTraHU3aIliH,
HCCIEN0BaTh W OLIEHHMBATh  aJalTalldOHHbBIE
BO3MO)KHOCTH  OpraHW3allii, WCIOIh30BAHUS
WHCTPYMEHTOB YIIPaBICHUS B KOMMEPYECKOMH
JIEITENBLHOCTH, CHUCTEMaTHU3UPOBATh
KOMMEPYECKHE PUCKH U ITyTH UX PEIICHHUS.
Oxxugaembie pe3yJbTaTbl H3YYEeHUS !

3Hanuq. 3Haer MMOHATHIHHO-
TEPMHUHOJIOTUIECKHIA amnmapar,
XapaKTepU3YIOUINI KOMMEPUYECKIUI MEHEIPKMEHT;
WMETh TPEJICTaBIIcHHe 00 OCHOBHBIX MPUHITUMIAX

Number of credits: 5

Prerequisites: Organization of tourist activity
Postrequisites:Management  inservice  sector.
Risks in the sphere of services

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

Summary:

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

The discipline is aimed at developing the skills of
making strategic decisions, analyzing the
company's business processes, determining the
competitive advantages of the organization,
exploring and evaluating the adaptive capabilities
of the organization, using management tools in
commercial activities, systematizing commercial
risks and ways to solve them

Expected results of study:

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




KBI3METIHIH ~ TYXXBIPBIMJAMAaChl,  XaJIbIKAPaJIbIK
KOMMEPITUSIIBIK MOMUIEIEpP TEXHUKACHI Typasibl.
Ickepairi:  Kocinkepimik KbI3METTI, KapKbLIBIK
HOTHXKEJIEPAl, KOMMEPUHUSJIBIK TOYCKeNl aHBIKTay
MaKcaThlHJa OpINTECTIK THUIMIUIILIH Tajjayra
KabOuerTi.

Jarapicel: busHec omepanusuiap JIaFabUIapbIH,
KOCIOPBIHHBIH xKocmapiay OarmapramabIK
KaMTaMachl3 €Ty, MaTepHalJIbIK pecypcrap MeH
OHIMJIEp THUIMJI MapKETHHI THIMIUICIH Oaranay

oap.

Kysiperriairi: Herisri  OusHec-onepanusiiap
Typajbl OUTiMI  MeH omepainusiap 0Oackapy
MEXaHHU3Mi TOJBIK JKYHECIH KaJlbIITACTBIPy HETi3ri
OUTIMIH  KepceTelli;  KOMMEpIUSIBIK  OH3HeC
Ma3MYHBI.

KOMMEpYECKOH  JeSITEeIbHOCTH, O CYIIHOCTH
KOMMepUeCKOoi JesITeTbHOCTH Ha
MPOMBILIUIEHHOM TMPEANPUATHH; O KOHIEMIUN
KOMMEPYECKO-TIOCPETHUYECKON AEATENbHOCTH; O
TEXHUKE  OCYIIECTBIEHHUA  MEXKIyHapOJHbIX
KOMMEPYECKHX OIeparHii.

YMenust: YMeer aHanu3upoBaTh KOMMEPUECKYIO
JIesITeTbHOCTB, (uHaHCOBBIC pe3yNbTaThl,
3¢ (EeKTHUBHOCTh MAPTHEPCKHX CBS3EH C IIEJbIO
OTIpeneNneHnss KOMMEepPYECKOro PUCKa.

HaBbIKkH: Nmeer HaBBIKH OLICHKH
3¢ (dEeKTHBHOCTH  KOMMEPUYECKHX  OIepalluid,
IUTAHUPOBAHUSI  OOECICUEHHST  TPENIPHUSTHS

MaTepHaANBHBIMI pecypcaMu ¥ 3(pQPeKTHBHOTO
cOBITa MPOTYKITHIO.

Komnerenuum: JeMoHncTpupyer 0a3oBBIC
3HaHUSCQOPMUPOBATH  IETIOCTHYIO  CHCTEMY
3HaHWHA 00 OCHOBHBIX KOMMEPYECKHX CHeNIKaxX H

oreparusax, MEXaHW3Me VIPABICHUS YIYUMH;
COJIepIKaHUH KOMMEPYECKOTO
MPEANPHHUMATETHCTRA.

international commercial transactions.

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

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

Competencies: Demonstrates basic knowledge to
form a complete system of knowledge about the
basic business transactions and operations
management mechanism chchchimi; the content
of the commercial business.
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Monnin koaer : (TK) BB 2211-23

IIon araysi: bpennari Oackapy

Kpenur xesemi 5

IpepexBusurrepi: KoHaxxalablK HHIYCTPUSACHI

Herizuepi.

MoctpexBe3uttep: MIMb-neri IT-unteprep
JTU3aNHBL MeiliManxana MeH MelpaMxaHa
OW3HECIH YIHBIMIACTEIPY.

MakcarslI:

KypeTbIn KbicKallia Ma3MYHBI:

IMonai OKy MakcaThI:

CTYINEHTTEpIiH OpeHJ MEHEeIKMEHTI OONBIHIIA
OimiM, OUTIK JKOHE TOXKIpHOENK JaFApUIapIbI
MEHrepy JKoHe OpeHITIH JaMy OarbITTapblH

Koa gucunmaune: (KB) UB2211-23
Ha3zpanue qucUMIJIMHBL: Y TIpaBJIcHHE OpCHIOM
O0BeM B KpenuTax: 5
IIpepexBusutTbl: OCHOBBI HWHIyCTPUU
rocrenpuumcTBa. OpraHuzanus pecTOpaHHOTO U
TOCTHHUYHOTO On3Heca.

IMocrpexBe3uTsl: [T -au3aiiH MHTEPHEPOB B
PAI'B.
eab usyvyenus:
Kpatkoe coaep:xanue:
Lens wm3ydeHHs  JOUCLUUIUIMHBL  TIOMydeHUE
00y4arOMMMHUCS 3HaHU, YMEHUM u
NPAaKTUYECKMX HABBIKOB YIPAaBJICHHUS OPEHIOM M
¢dhopmupoBaHue HaBbIKOB onpeJieNIeHus

Discipline code: (CCh) BM 2211-23

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

Prerequisites: Fundamentals of the hospitality
industry

Postrequisites: IT -interior design in RDGB.
Organaization of restaurant fnd hotel business.
The purpose of the study:

Summary

The purpose of studying the discipline:

acquisition of knowledge, skills and practical
skills of brand management by students and the
formation of skills in determining the directions of
brand development. to form the competence of




AHBIKTAYy JarJAblIapblH KaJbIITACTBIPY.TCOPHUAHBL

TYCIiHY Herizinae Kasipri 3aMaHFbI
TEXHOJIOTUSIAp/Ibl QJICYMETTIK callaHbl Oackapyja
KOJIJIaHy KY3BIPETTUIIrH KaJIBITITACTBIPY.
QJICYMETTIK-9KOHOMUKAJIBIK MporecTep i
Oackapyma  QJIEYMETTIK  9icTepli  KOJJaHy
TaKiprbeci

3epTTeyain KYTiJeTiH HITHKeepi:

Binimi:

XKoba womanmacelH Oackapy epeKIIeNiKTepi;

OpeHIUHT O6ONiMIH YHBIMIACTBHIPY KOHE OacKapy
MPUHIIMITT  OPEHIMHITIH HETI3rl YFhIMIAphl MEH
CTpaTerusiiapsl, OpeHn KaJIBIITACTBIPY
NpUHIUNTEPI,  OpeHJ  aKTHBTEpiH  Oackapy
TEXHOJIOTHUAIaPbl

IckepJriri:

OpeHIMHITE Taujay, I[IBIFAPMAIIBUIBIK  JKOHE
WHHOBAIlMSI OJICTEpiH ToXipubere eHrizy, Oara
Oenriniey omicTepiH KomaHy; OpeHake Oocekere
KabinmeTTi O6ara Genriney

Jlarapichbl:
opTypai caanmaparbl KOHE KBI3MET
calaJapblHIAFBl, OPTYPML  QNEyMETTIK-MoIeHHU

opTagarbl OPESHIMHT epeKIIeITiKTepi
Ky3bIperTiitiri:meiipamxana jkoHe KOHAK Yi
OusHeciH Oackapymarsl OpeHI MeHEIKMEHTIHIH
peni MeH OpHBIH OiTy, OpeHJ MeHEKMEHTIHIH
Kypajmapbl MEH TEXHOJOTUsIIAPBIH TaiIaliany,
OpeHJ MEHEMKMEHTIHIH THIMIUIriH  Oaranay
o/licTeMECiH MEHTepy

HampaBJIeHUH pa3BUTUSL OpeHaa.chopMHUPOBATH
KOMITETEHTHOCTh HCIIOJIb30BaHHUS COBPEMEHHBIX
TEXHOJOTUH B YIPaBICHUH COLMAIBHOU cepoi,
Ha OCHOBE TIOHMMAaHHUS TEOPUHM M MPAKTUKU

IMPUMCHCHU A ConuaJIbHbIX METOJ0B B
yIpaBJICHUH COILHMAIIbHO-IKOHOMHYECKUMH
IPOLIECCAMH.

O:xnpnaemble pe3ybTaThl H3YyYeHHS !

3HaHUsA: 0COOEHHOCTH YIIPAaBJIECHUS MPOEKTHOM
KOMaH/I0/; IIPUHIMII OPraHU3aLMK U YIIPABJICHUS
OpEHAMHTOBBIM OTJIENIOM;OCHOBHBIX TIOHATHH W
cTpaTerui OpeHnuHTA, MPUHIIUIIOB
(hopmupoBaHUs OpeHnna, TEXHOJIOTUI
YIIPABJICHUS] aKTUBAMH TOPIOBOM MapKu

YMeHuUsl: TPUMEHATh HA TIPAKTUKE METOIBI
aHanu3a, KpeaTuBa U VHHOBaLUI B
OpeHANHTETPUMEHSTh METOABI
1IeH000pa30BaHMS; YCTaHaBIUBAThH

KOHKYPEHTOCITOCOOHYIO IIeHy Ha OpeH/T
HaBpIkU: 0COOCHHOCTEH OpeHIWHTA B Pa3HBIX
oTpacisx W cdepax AEITEIBHOCTH, B Pa3HBIX
COITHO-KYJIBTYPHBIX CPEax.

KomnereHuuu: ycBOUTH pOJIb U MECTO OpeHI-
MEHE/DKMEHTa B YNPABICHUU MPEIANPHUITHEM
PECTOPaHHO-TOCTUHUYHOT'O U3HECA,HCIIONb30BATh
WHCTPYMEHTBI U TEXHOJOTUU  OpeH.-
MCHE/DKMEHTA, BIAJeTh METOJHMKON  OLCHKH
3¢ (HEeKTUBHOCTH YIIpaBIEHUS OPEHIOM
MPEANPHITUS PECTOPaHHO-TOCTUHUYHOTO
Om3Heca

using modern technologies in the management of
the social sphere, based on an understanding of
the theory and practice of applying social methods
in the management of socio-economic processes
Expected results of the study:

Knowledge:

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

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

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

Competencies: learn the role and place of brand
management in the management of a restaurant
and hotel business, use the tools and technologies
of brand management, own the methodology for
assessing the effectiveness of brand management
restaurant and hotel business enterprises
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onnin koapr: (7K) MIMB KKT 2209-23

IIon aTraybi: MIMB kb13Mer kepcery
TEXHOJIOTUSCHI

AKaIeMHUSJIBIK KPeTUTTEP KOaeMi: 5
IIpepexBu3ntrep: KoHaKKalIbIK MHAYCTPHUSCHI

Koa mucunnummasl: (KB) TORDGB 2209-23
HanMeHoBaHMe TUCHUILIMHBI: TeXHOIOrUA
oocyxuBanue B P/II'b

O0BeM B KpeauTax: 5

IIpepexkBu3nThl: OCHOBBI HHAYCTPUHU

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

Number of credits: 5

Prerequisites:Organization of tourist activity




Heri3aepi .
«ITocTpekBU3UTTEP:
«TYpMBICTBIK KBI3METTEPY
IIoHAi OKBITYABIH MaKCaThI:

«MeiipamxaHa ici»,

KOHAaK Yi Ou3Heci

JKYMECIHIH  HeTi3fepi Typaibl CTYIACHTTEPIIH
OUTIMIEPIH KaJIBIITACTHIPY.
KypcThiH KbICKamia Ma3MYHBI: KOHAaK YU

caJlacblH OacKapy Kaiibl XKaJlbl epexernep
Kyrinerin oxy HaTH:Ke1€PI:

[Tonai MeHrepyIiH MaKcaThl CTYACHTTEP apachiHia
KOHaKy# j>koHe MelpamxaHa OM3HECIHIH Herizaepi
Typajbl OUTIM JKYHECIH KaJbINTacThlpy. by moH
KOHAKOKAMIBIIBIK ~ MHIYCTPHUSICHIHBIH — TEOPHSLIIBIK
Heriziepid, MelpamMxaHajap MEH KOHaK YHjep
TYCIHITIH, KaObUIgay KbI3METI TEXHOJOTHSCHIH,
KOHAaK yi KOpBIHA KBI3MET Kepcery
TEXHOJIOTUSCHIH, KOHAKYHIEri KOCBIMINA KbI3MET
Kepcery TEXHOJIOTUSCHIH, KOFaMJIbIK
TaMaKTaHJbIPY KOCITOPBIHIAPHIHIA KbI3MET
KOpCETY TEXHOJOTHSICHIH 3ePTTEH/Ii.

Binimi: KoHax yit camaceiH 6ackapy yKoHe KOHAaK Vi
KeIleHi KBI3METKEPIICPiHIH YHABIMITBIK
KYPBUIBIMBIHBIH €pEKIIeNiKTepiH OLry.

IckepJiiri: koHak YyH KbI3METTEpi cCalachIHIAFHI
Taxipnbene Eyponanblk cCTaHIAPTTHIH TaJllalTapbIH
KOoJJaHyFa KaOinmerri 0oiy; KOHaK eHepkociOiHme
TEXHOJOTHSUIBIK ~ KbI3MET  KOpPCETy  calachlHIa
HET13T1 TeOPHSUIBIK )KYMBICTAPMEH TaHbBICA aTy.
JlaFapichl: KOHAK YW  IIApyamibUIBIFBIHIAFBI
KBI3MET KOPCETYIIH 3aMaHayH 9ICTEpiH Urepy.
Kyziperriniri: KOHaK YH  KOCIIOPHIHHBIH
SKOHOMHUKAJBIK Taljay OaFgapnamanapbl MeEH
omicTepin cayaTThl JKOHE Herizmi a3ipiey
KY3BIPETTLIIIr.

TOCTCIIPUUMCTBA.

ITocTpekBu3nThI: PecTopaHHOE

neno. THopMalmOHHbBIE TEXHOJIIOTHU B CUCTEME
yrnpasinenus B PZII'D.

Hean nzyyennsi:copMUpOBaTh Y CTYCHTOB
CHCTEMBI 3HAaHMH 00 OCHOBAaX TOCTHHHYHOIO
zena

Kparkoe cogep:xanue:

Ilensro OCBOCHHUSI  OUCLHUILIMHBI  ABJIACTCA
(opMUpOBaHUE Y CTYIECHTOB CHCTEMbI 3HAHUU
OCHOB TOCTHHHYHOIO W PECTOPAHHOrO Jea.
JlaHHasg IUCLMIUIMHA H3y4aeT TEOPETHUYECKHUE

OCHOBBI WHIyCTPUH TOCTENPUIMCTBA,
KOHIIETITIIHIO pecTopaHoB u TOCTHHHII,
TEXHOJIOTHIO PabOTHI CITYKOBI TMpHeMa TOCTEH,
TEXHOJIOTHIO  OOCTY)KMBaHWUS  TOCTHHHYHOTO
¢doHxa, TEXHOJIOTHIO JIOTIOJTHUTENTEHOTO
OOCIy)XHBaHHSI B TOCTHHHIE, TEXHOJIOTHIO
o0CITy>KHUBaHUS Ha MPEATNPUATHIX

00I1IECTBEHHOI O TUTAHMUSL.

O:xuaaemMble pe3y/ibTaThl U3yYEHHsI:
3HaHMsA: 3HATh OPTaHU3ALMOHHYIO CTPYKTYPY
MEHEDKMEHTA TOCTUHIUYHOI'O X034HCTBa U
(yHKLNY NTepCOHaNIa TOCTUHUYHOIO KOMITJIEKCa.
YMeHusi: yMeTb IPUMEHSTh Ha IPAKTUKE
TpeboBanus EBporeiickoro ctanmapta B chepe
TOCTHHUYHOTO OOCITYXHBAHHUS; YMETh
03HAaKaMJIMBATHCS C OCHOBHBIMHU
TEOPETHYECKUMHU paboTaMu B 00JIACTH
TEXHOJIOTUU OOCITY)KMBaHUSI B TOCTHHUYHOM
XO3SIUCTBE.

Hagplixu: BiageTs COBpEMEHHBIMHA METOJAMH
00CITyXMBaHHUS B TOCTHHUYHOM XO35HCTBE
KomnereHuuu: ymMeTs rpaMOTHO 1 00OCHOBAHHO
pa3pabaTbIBaTh MIPOrpaMMbl H METOIUKH
9KOHOMHUYECKOT0 aHaJIN3a ASSITENbHOCTH

Postrequisites:«Technology maintenance and
service», «Personal services»

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

Summary:

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

Expected results of study:

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

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

Skills:owning modern methods of service in the
hotel industry

Competencies:ito be able to competently and
reasonably develop programs and methods of
economic analysis of the hotel enterprise.




TOCTUHUYHOI'O MMPEAIPUATHUSA.
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IMonnin koawr: (TK) KTOT 2209-23

ITon araysl: KoraMabIK TaMaKTaHABIPY OHIMEPI
TEXHOJIOTUSICHI

AKaeMHsJIBIK KpPeTUuTTep KojaeMi:5

IIpepexBusurrep: KOHAKXKAUIBIK HHIYCTPHUICHI
Herizaepi.

IMocTpexBu3uTTep:MeiipamMmxaHa Ou3HeCIHeT1
KaJbKyJIALusuIay — Herizzepi.MelipamMxana koHe
MeiiMaHxaHa OW3HECIHJErl )Ka0IbIKTap.

IMoHai OKBITYABIH MaKCaThI: MakcaThbl —
IMKI3aT KACHETTEPiH, achas[blK OHIMICPIHIH

HETIi3r1 ayKbIMBIH, IICIPUITeH Ke3Jle OpBIH alybl,
ocipece TEXHOIOTHSUIBIK OJIICTEp MEH IPOIecTep
Typalbl OUTIMIH YHPEHY.

KypeTbin KbIcKala Ma3MyHbI:

KyTijieTin oKy HOTHIKeJIepi:

[TonHiH MaKcaThl: OYJI TTOH CTYACHTTEPAI aca3iblK
OHIMICPIiH carmachkl MEH Kayilci3giriH KaMTamach3
€Ty TaJanTapbIMEH TAHBICTHIPAJBI,  ACMA3JIbIK
eHIMIep i, AMHWHKBIIITKBUIIAPBIH, ManapIsl,
MUHEpaJAbl, BUTAMHHAEP XoHEe T.0. eHIIpy, ac
Ma3ipiH nalbiHAay koHE Oromkerrey. CtymeHTTep
ombeban ac Yy MalIMHAJApHl, KYyy JKOHE Tazaiay
KaOBIKTAPBI, XKbUIBITY KYPBUIFBUIAPHI, HHKECHEPITIK
XKaOIBIKTAp Typajbl OUTIM aajpl

Bimimi: a3pIK-TYIIK JKoHE a3bIK-TYJIIK OHIMACPIHIH
KIKTEINyi; TEXHOIIOTHsIIap MEH  TomTapjaa
Taramapbl KOHE acrnasfbIK OHIM/IEPIIH
accoptuMenTi; CamacblHa KOWBUIATHIH TajamTap
JOHE BIABIC-AAKTBIH JKYy3€re achlpy MIapTTapbIH

oimy.
Ickepairi: mmki3ar camacelH Tanmpay oKyieni
Ke3Kapac HeTi3iHJe aFpIMJaFbl  MPOLECTEePi

KeTUaipy

Kon mucuuniunst: (KB) TPOP2209-23
HanmenoBanue qnucuununsl: TexHomorus
MPOIYKIIUU OOIIECTBEHHOTO TUTaHUS

O0beM B KpeauTax: 5

IpepekBU3NTHI: OcHOBBI WHTyCTPUH
TOCTENPUUMCTBA. O6opynoBanue B
PECTOPaHHOM U TOCTHHHYHOM OHM3HECE .
MocTtpexkBu3uthl: OCHOBHI KAIBKYISIMA B
pECTOpaHHOM JieTie.

eap U3yYEeHUA:NENIbIO U3YUYEHUS JTUCHUIUIMHBI
ABJIACTCA YCBOWUTH 3HAHUA O CBOMCTBAX CBIPbA,
OCHOBHOI'O aCCOPTUMEHTA KyJIMHAapHOI
MPOAYKIIMH, OCOOCHHOCTAX TEXHOJIOTMUECKUX
IPUEMOB U TIpOLeccax, MPOTEKAoIUX IIpU
KyJIMHapHON 00paboTke.

Kpartkoe conepxanmue:

lenp  aMcUUMIUIMHBL:  JaHHAs  JQUCLMIIIMHA
3HaKOMHUT CTYIEHTOB C TpeOOBaHUAMHU IIO
obeclieueHNIO  KadecTBa U 0E30MacHOCTH
KyJIMHApHOU MPOAYKIMH; BBIITYCK KYyJIWHApHOU
MIPOAYKIMH, AaMHHOKHCIOTHOMY, JKHPOBOMY,
MUHEPAJIbHOMY, BUTAMMHHOMY U T.A.,
COCTAaBJICHHME MEHI0O M TIOJACYETy Oro/Kera.
CryneHTsl MIPUOOPETAIOT 3HAHUA 00
YHHBEPCAIBbHBIX KYXOHHBIX MAaIlMHAX, MOEYHBIX
U OYHCTUTENbHBIX OOOPYAOBaHMSX, TEIJIOBBIX
amnrmaparax, HHXEHEPHO-TEXHUYECKOM
000pyIOBaHUH.

O:xuaemMbie pe3yJbTaThl U3YyUYEHHS:

3HaHus: 3HaTh KJIaccu(UKanuio Omog |
KyJTHHAPHBIX H3IEIHNN; TEXHOJIOTHIO 5
ACCOPTHUMEHT OJIIOJ] U KyJIMHAPHBIX H3JCTHU TO
rpynmnam;Tpe0oBaHis K KadyecTBY W YCJIOBHUSM

Discipline code: (CCh) FPT 2209-23

Name of the discipline: Food production
technology

Number of credits: 5

Prerequisites: Fundamentals of the hospitality
industry.

Postrequisites: Basics of calculation in the
restaurant business. Equipment in the restaurant
and hotel business.

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

Summary:

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

Expected results of study:

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

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




Hdarapicel:  Ilicipy =~ TEXHOJOTWSACHI  HETI3TI
JaFrAbUIapbIH MEHTEpY.
Kyziperriairi: TYJIEK Kenecinen Kocion

KY3BIPETTUTIKTEpre ue OOoNybl KaKeT — CEPBUCTIK
MPOIIeCC canachiHbIH OaKbIIAHYBIH JKY3€re achIpy,
KOJIIaHBUIATBIH ~ MaTepUalJIBIK  PecypcTapibliH,
TEXHOJIOTHUSJIBIK ~ MPOIECCTEPAIH  HapaMeTpiiepin
XKY3€ere acelpy Ky3bIpeTTiTiKTepi

peanuzanuu OJ0]1.

YMmeHus: YMETh COBEPILICHCTBOBATH "
ONTUMU3UPOBATH JIEACTBYIOIINE
TEXHOJIOTUYECKUE MPOIIECCH Ha 0a3e CHCTEMHOI0
MOAXO0Ja K aHAJIM3y KauecTBa ChIPbs

HaBbIku: OBJIAJIETh OCHOBHBIMHU
npoGeCCUOHANBHBIMY  HAaBBIKAMUA  TEXHOJIOTHH
MPUTOTOBJICHHS OJTIOI.

KomnereHuuu: BBIYCKHUK JIOJDKEH 00j1a/1aTh
o (21 3%{0111700 podheCCHOHAIbHBIMU
KOMIIETEHIASIMH

- TOTOBHOCTBIO K OCYILECTBIEHHUIO CKBO3HOTO
KOHTpPOJISt KadecTBa npoiiecca cepBuca,
rapaMeTpoB TEXHOJIOTUYECKUX  IPOIIECCOB,
HCIIOJIb3YEMbIX MaTepUaIbHBIX PECYPCOB

materials
Skills:  master
technology.
Competencies: graduate should possess the
following professional competences

- Readiness for the implementation of quality
control through the service process, process
parameters used material resources

the basic skills of cooking
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IMonwnin xoawl : (TK) ACHKzhU 3213-23

JIE) araybl: OKIMIIUTIK-TAaPyanTbUTBIK
KBI3METTEPAIH KYMBICHIH YUBIMAACTBIPY
AKaieMHUSJIBIK KPeauTTep KojeMi: 5
IIpepexBusurrep: «KoHaKKaMIBIK HHIyCTPUSICH

HeTi31epi»
IMocTpexBu3uTTEep MeiiManxaHa MeH MelipamxaHa
OomsHeciH  yitpiMaacTeipy.MIMB  mepconanmbt

Oackapy/arbl 3aMaHayH 9IICTep.

Koa aucunnaunes: : (KB) ORAKS 3213-23
HaumenoBanue aucuunmabl: OpraHu3anys
paboT aIMUHUCTPATUBHO-XO3STMCTBEHHBIX CITYXKO
O0beM B kpeauTax: 5

IpepekBU3NTHI: OCHOBBI WHAYCTPUN
TrOCTEPUUMCTBA.
MocTpexkBusnThl: OpraHu3anus pecTOPAHHOTO

¥ TOCTHHHYHOTO Om3Heca.COBpEMEHHBIE METOIBI
ynpasieHust nepconaiom B PZII'B.

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

Number of credits: 5

Prerequisites: Fundamentals of the hospitality
industry.

Postrequisites: Organaization of restaurant fnd
hotel business.Personnel management.

Purpose of studying of the discipline:purpose

ITonai oKbITYABIH MakcaTbl:  1oH Makcarel | Ilenb u3ydyenmsi:nenp mucimmuinabl  u3yuutsb | Of discipline to examine the theoretical basis of
CEPBHUCTIK  KBI3METTIH TEOPHSUIBIK  HETI3JEpPiH, | TECOPETHYECKHUE OCHOBBI CepBHCHOI | Service  activities, the  basic  concepts,
Heri3ri TyciHikTepai urepy oHe KP-FbI cepBHCTIK | IeITENIbHOCTH, OCHOBHBIC IOHATHSA, pasButue, | development, current status of service activities in
KbI3METTIH Ka3ipri JKargailblH 3epTTey OOJBIN | COBPEMEHHOE COCTOSIHHE cepsucHoii | the Republic of Kazakhstan.

TaOBLIAIBL. neareabHOCTH B PK. Summary:

KypcThiH KbICKaIIa Ma3MYHBbI: Kpatkoe conep:xanue: The discipline "Organization of work of
COKIMIILTIK-IIAP yalTbUTBIK KbI3MerTepaiH | JlucuurimHa «Opranuzanus pabot | administrative and economic services™ is focused
KYMBICBIH ~ YHBIMIACTBIPY»  IOHIHIH  MaKCaThl | aIMHHHCTPATHBHO-XO03HCTBEHHBIX cayx6» | on studying the role, content and sequence of
IaPyaIbUTBIK KbI3METTIH TEXHHUKAJBIK- | c(DOKyCHpOBaHa Ha M3YYEHUH POJIH, coiepskanus | conducting a technical and economic analysis of
SKOHOMHKAJIBIK ~TalJIayblH OKYPri3yMiH PpOJIiH, | ¥ MOCJICIOBaTEIbHOCTH IPOBEICHUS TEXHUKO- | economic activity. Examines the structure of a
Ma3MYHBIH JKOHE PETTiNriH 3epTTeyre | PKOHOMHYECKOr0  aHaim3a  Xo3siicTBeHHO# | comprehensive business plan and the role of




OarbITTaJIFaH. Kemrenni OM3HEC-KOCTIap IbIH
KYPBUIBIMBIH KOHE HeTi3r1 MaKCaTThl
KOpCeTKimTepai o3ipiey >KOHE MOHUTOPUHTLIEY,
OromkerTi  xocmapiay — (OlO/DKeTTey) — JKOHE
cMeranapiaeliH  (OFOJKETTEpIiH)  OpBIHIATYBIH
Tanaay1arsl TaJIayabIH peiin 3epTTeii.
MapKeTHHT XYyHeCciHaer Tanaay

KyTinerin oky HoTIKeNnEpi:

Binimi: Oiny:

- CEPBHCTIK KOCIITOPBIH KBI3METIHIH
SKOHOMHKAJIBIK MEXaHH3MI MEH 3KOHOMHKAJIBIK
KOpCeTKIITepiH;

- HaApPBIKTHIK 9KOHOMHKA JKaFIailBIHIaF Bl

KOCITIOPBIH KYMBICBIHBIH HET13T1 IPUHIIHIITEPI.
Ickepuiri: icrey Oiny:

- KBI3MET KOCTapbl MEH KeCTeCi Kypy/Ibl;

- OykapambIk aKmapar KypaijgapbiHia
YKapHaMaMeH JKYMBIC iCTey.

JlarapIchl: epcoHall TopTiOiH Oackapy KoHE TyJIFa
THUTIH aHBIKTAY JIaFIbICBIH UTEpYy.

Kysiperriniri: Oyn moHII OKy HOTIXKeCiHIE
ctynentT KP-FpI cepBHCTIK KbI3METTIH M9HI, TaMybl
JKOHE Kasipri jkarmaifpl OoMbIHIIA OimiMAl wrepyi
KaKer.

JIeSITeIbHOCTH. PaccmaTtpuBaer  CTpYKTYpY
KOMILUIEKCHOTO OM3HEC-IUIaHa U POJIb aHajn3a B
pa3paboTke 51 MOHUTOPUHIE OCHOBHBIX
TUTAHOBBIX TI0KA3aTeliel, CMETHOE TIAHHUPOBAHUE
(Oro/pKeTHPOBAaHKE) U aHANIU3 MCIIOJIHEHUS CMET
(6romkeToB). AHaMM3 B CHCTEME MapKETHHTA.
O:xnmaemMbie pe3yJbTaThl U3YyYEHHS:

3HaHus:

— SKOHOMUYECKUN MEXaHHM3M W 3KOHOMUYECCKHE
MOKa3aTeu JIeSITEIbHOCTH CEPBUCHOI0
NPEAIPUATHS;

— OCHOBHBIE PUHIIUTIBI PAOOTHI IPEIPUSTHIA B
YCIIOBUAX pBIHO‘-IHOﬁ 3KOHOMUKMU.

YMenus:

- COCTAaBJIATH IIJIAHBI 1 rpaq)m(n JACATCIIbBHOCTH,
— paboTarth ¢ pEeKIaMOM B CPEICTBAX MACCOBOM

uH(OpMAaIUH.

HaBblku:  BiajeTh HaBbIKAMH YIPABIICHUS
NOBE/ICHUEM  [epCOHAla,  OMPEACsITh  THI
JIMYHOCTH.

KoMnereHuuu: B pe3yapTaTe U3y4yEHUsT TaHHOMU
JUCLUIUIMHBI CTYACHT AOJDKEH OCBOMTH 3HAHHUSA
h(s) CYIIHOCTH, Ppa3BUTHIO, COBPEMEHHOMY
COCTOSTHUIO CEpPBUCHOM AesiTenbHOoCTH B PK.

analysis in the development and monitoring of
key targets, budget planning (budgeting) and
analysis of the execution of estimates (budgets).
Analysis in the marketing system
Expected results of study:
Knowing:know:

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

Abilities:be able to:

- to draw up plans and schedules of activities;

- work with advertising in the media.

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

economic
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onnin koawr:  (TK) SSBJ 3215-23

IIon araysi: CepBrc canachlHIaFbl OM3HEC-
xKocrmapiay

AKaIeMHUSIJIBIK KPeTUTTEP KojaeMi: 5
HpepexkBusurrep:MIMb  yilbiMnacTeipy  &KoHE

XKocTapiiay.
IMocTpexkBU3NTTEP: Keizmer CaJachIHIaF bl
TOyeKeNaep.

IIoHai  OKBITYABIH MAaKCAThI: MelpamMmxaHa

OWM3Heci KoCIMOphIHAAPBIHIA acha3blK eHIMIep
OHJIpiCiH YUBIMIACTBIPY/IBIH 3aMaHayH,

Koa nucummimnel: (KB) BPSS 3215-23
HaumenoBanue qucuumianHbl: buzHec
IIJIAHUPOBAHHUE B cepe cepBuca

O0bem B KpequTax: 5

IIpepexBusuthl: Opranuzauys U IIAHUPOBAHUE
B P/II'b.

MocTpexBu3nThl: Pucku B cdhepe yciyr.

Heap M3yYeHHMsI:TIPHOOPETEHNE TEOPETHICCKIX
3HAaHUH W TPaKTHYECKUX HABBIKOB B OO0JACTH
COBPEMEHHBIX, IPOTPECCUBHBIX METOAOB U (hopM
OpraHu3aluu MPOU3BOJICTBA KyJIMHapHOU

Discipline code: (CCh) BPS3215-23

Name of the discipline:  Business planning in
servis

Number of credits: 5

Prerequisites: Organization of tourist activity.
Postrequisites: Risks in the sphere of services
Purpose of studying of the
discipline:acquisition of theoretical knowledge
and practical skills in the field of modern,
progressive methods and forms of organization of
production of culinary products in the restaurant




MIPOTPECCHBTI d7icTepi MeH (hopMaaphl cajacklHIa
TEOPHUSUIBIK OUTIM MEH TPAKTUKAJBIK JaFIbLIap.Ibl
urepy.

KypeTrbin KbIcKama Ma3MyHbI:

[NonniH MakcaThl: OM3HEC-KOCHApPIayAbIH FEUIBIMHU-
KOJIaHOAabl anmapaTblH KaJbIITACTBIPYFa BIKIIAT
ery

[Tonai MeHrepy YHBIMHBIH KBI3METIH KBICKA JKOHE
y3aK Mep3iMJIi  TepClieKTHBara  JKocmapiayra
MYMKIHIIK ~ Oepeni;  CBIPTKbI ~ JKOHE  iIIKi
(dakTopiapapl  €CKepe OTBIPBIN  KACIOPHIHHBIH
OM3HEeC-)KOCIapbIH Kypa oiny, ousHec-
HKOCTIApJIay IbIH WHBECTHIIUSIIBIK TaPTHIMIBLIBIFBIH
Oaramay yIIiH ecen Oepy HbICAHIAPHl MEH
KOPCETKIIITEPIH  aHBIKTAay, OW3HEC-)Kocmapiay
MPOIIECiH YUBIMIACTHIPY OHE OHBIH OpPBIHJATYBIH
OakpuIay.

ITonai urepyaeri KyTijleTiH HITH:KeIep:

Binimi: eHmipicTi YHBIMAACTBIPY NPUHIHIITEPIH
oiry.

Ickepairi: TamakraHy eHZIpICIH YHBIMIACTHIPY,
OKIMIIIUTIK ’K9HE KBI3MET KOPCETYII MEepCOHAIBIH
KBI3METIH  yiBIMAacTelpy  OoifbiHmIa  OlmiMzi
MpakTHKaaa KolgaHa olry

Jarapichl: eHIpiCTI YHBIMIOACTHIPY callachIHIA
KOMMYHHKATHUBTIK TEXHOJIOTHSIIAPBl MEHTEePYIiH
MPAKTUKAIBIK JaFBICH 00Ty

Kysiperriairi: YUBIMHBIH KeTymrinepi
KaObUIayFa JAWBIHIBIFBIH YHBIMAACTBIPY JKOHE
Oakpinay, KaOOBIKTapABIH CaHBl MEH aTayblH,
nexTap OOWBIHINA JKAOJBIKTApP/IbIH OPHANACYBIH
aHBIKTAy,  IEXTap  MEH  KOCIMOPBIHAAPbIH
aJaHIapbIH aHBIKTAY, OH/TIPICTIH O031H
YUBIMIACTBIPY VIIH AaFAbICBI 00Ny, ©HIPICTIH
TUIMAUTITIH KOHE KeNylIjiepre KbI3MET KepceTymi
Tanjaay.

NPOAYKIIMKA HA TPEAIPHUITUIX PECTOPAHHOTO
ousHeca.

Kpatkoe cogepaxanue:

Iens JUCHUIIIINHBI: CI10co0CTBOBATH
(hOPMHPOBAHUIO HAYYHO-TPUKIAIHOTO ariapara
OuzHec-TuIaHupOBaHuss (OCBOCHHE TUCIUATIIMHEBI
IIO3BOJIUT HHaHHpOBaTB JCATCIIBHOCTD
OpraHu3aIvMi Ha OMMKAMIIYI0 W I0JATOCPOYHYIO
NEPCIIEKTUBBL, YMETh COCTaBISTH OW3HEC-TUIAaH
HpeI[HpI/ISITI/ISI C yLIeTOM BHCIIIHUX U BHyTpeHHI/IX
(akTopoB, ompeneaaTh (HOPMbI OTYETHOCTH U
IIOKa3aTeiIn OLICHKHN I/IHBGCTI/IHI/IOHHOﬁ
HpI/IBHEKaTeJ'IBHOCTI/I 6H3HCC HHaHI/IpOBaHI/ISI,
OpPraHU30BaTh IMPOIECC OM3HEC-TIAHUPOBAHUS U
KOHTPOJIb 33 €T0 pean3aIiuei.

O:kuIaeMble Pe3yabTATHI H3yYeHH s

3HaHus: 3HaTH TPUHIUIBI  OpPTaHHU3AIWU
TIPOU3BO/ICTBA

YMeHus: yMETh Ha MPAKTUKE IPUMEHATH 3HAHUSA
MO0  OpraHu3aliil  TPOM3BOJACTBA  IHUTAHUA,

OpraHM3aIMU eITETbHOCTH aIMHHICTPATHBHOTO
7 00CITY’KMBAIOIIIEr 0 TIepCcoHaa

HaBblku: WMeTp  IPaKkTHYECKHE  HABBIKU
BJIaJICHUS] KOMMYHHKAaTHBHBIMH TEXHOJIOTHSMH B
cepe opraHu3anyU MPOU3BOJICTBA
KommnereHuM#: oprann3oBbIBaTh U
KOHTPOJHMPOBATH TIOATOTOBKY OpraHU3alUH K
IIpUeMy TIOCETHTEIICH, ONpeeNsTh KOTNIECTBO U
HaMMEHOBaHNE 000PYIOBaHNH, PACCTAaHOBKY
000pyJOBaHHH T10 [IEXaM, OTIPEAEIATH IUIOLIATH
IIEXOB M TPENPHUATHS, IMETh HaBBIKH JUIS
OpraHu3alMy CaMOro IPOU3BOICTBA,
aHaJIM3UPOBATh PPEKTHBHOCTH MPOU3BOJICTBA U
00CITy’)KUBaHUE MTOCETUTEICH.

business.

Summary:

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

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

Expected results of study:

Knowing:know the principles of production
organization

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

Skills:have practical skills in communication

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

organization's preparation for receiving visitors,
determine the number and name of equipment,
arrange equipment in workshops, determine the
area of workshops and enterprises, have the skills
to organize the production itself, analyze
production efficiency and service to visitors.
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Mannin koawr: (TK) MMBU 3215-23

IIon araybl: MeiimanxaHa »oHEe MelpaMxaHa
OU3HECIH YIBIMAACTBIPY

AKaJeMHsIIBIK KpeAUTTep KoeJieMi:5

IIpepexBusuTTep:KoHAKKANIBIK WHIYCTPUSICBI
HETi31epi.

IMocTpexkBu3znTTep:Melipamxana OusHeciHeri
MEMJIEKETTIK caTblIl aJyzbl MEMJICKETTIK

perrey.Konak yit kemenzaepi MeH MelpaMxaHanapibl
WHHOBAIMSUIBIK jko0anay.

IIoHi OKBITYABIH MAaKCAThI : CTYJCHTTEpAC KOHAK
Yl KoHE MelipamxaHa OM3HECI >KaHIbl TYTac TYCIHIK
KaJIBIITACTHIPY, TYPHCTIK CajaHbl JAMBITY
(hakTOpIaphIH JKOHE OHBIH Kypamjac Oemniri - Keke
eJIJIep MEH SJIEMHIH aliMaKTapbIHJIaFbl KOHAK YH JKOHE
MelpaMxaHa OM3HECIH KapacThIpy.

KypcThiH KbICKaIlIia MA3MYHBI:

[Tonai okynwiH Makcatbl: [IoHai MeHTrepy OapbIChIHIA
CTYZCHT MelipamxaHa OW3Heci MEH KOHAaK YH ICiH
YHBIMIACTBIPY JKOHE JKOCTapiiay JaFabliapbl MeEH
JaFIbIIaphlH, KOHAK YH JkoHe MeiipamMxaHa OW3HECIH
YHBIMIACTBIPY CaJIaCBIHJIAFBI HETI3ri TYCIHIKTEpI,
LIeNTiM KaObLIAaYIbI MEHTepe/Ii. HAKTHI
SKOHOMMKAJIBIK, KaFJaimapabpl Tajaaayaa, MeipaMxana
JKOHE KOHAK YH OM3HECIH YHBIMIACTBIPYABIH THIMI
(hopMatapbIH 1aMBITY.

OKBbITY HITHIKECI:

Binimi: Oackapy 00beKTiCi peTiHIe KOHAK Yiiep MeH
MelpaMxaHajIap CHIIaTTaMalapblH O1Ty.

Ickepairi: KoHak Yy XoHe MelpamMxaHa KbI3MET
KOpPCETy HapbIFbIH TalZiay OOMBIHIIA aHATUTHKAIBIK
JKOHE CHHTETHKAJIBIK KBI3METTI JKy3ere achlpyra
KaOinerTi 00Iybl

JlarapIchl: Kaapiap TaHjaay, Oarajnay *KoHE naspiay;
KOHaK YH JKoHe MelpamMxaHa OW3HECIH JaMBITy
OM3HEC-)KOCImapiiapbl MeH OarJapiiaMaapblH 93ipiey
KaOineTi, KOHAK YH *9HE TYPHCTIK KbI3METTepi MCH

Koa nucuummmasr (KB) ORGB  3215-23
HaumenoBanue qucouIuImHbI: OpraHu3aius
PECTOPAHHOTO M TOCTUHIYHOIO OHM3Heca
KoauuecTBO akageMnyecKux KpeauToB: 5
IpepexBu3nTbl: OCHOBBI HHIYCTPUH
TOCTCIIPUUMCTBA.
IocTpexBu3nThl: I 0OCyjapcTBEHHOE
pPETYJIMpPOBAaHUE TOC3aKylIOK B  PECTOPAHHOM
ousnece. IHHOBaIIMOHHOE MPOCKTUPOBAHKE
TOCTUHUYHBIX KOMIIJICKCOB U PECTOPAHOB.

b u3yyeHus QU CHMNINHBI:
«byxrantepckuii yaeT u ayIuT B PECTOPAHHOM U
TOCTHHUYHOM OM3HECe»

chopMUpOBaTH y CTY/ICHTOB IEJIOCTHOE
MMpeacTaBJICHUEC O TOCTUHUYHOM H PECTOPaHHOM
Oum3Hece, paccMOTpeTb  (DaKTOpbl  Pa3BUTHA
TYpPUCTCKON HWHAYCTPUM W €€ COCTaBJISIOmEeHd —
TOCTUHHYHOTO W  pEecTOpaHHOro Ou3Heca B
OT/EIBHBIX CTpaHaX M PETHOHAX MHUpa

KpaTtkoe onucanue Kypca:

Lenp w3ydeHHWs IUCHHIUIMHBI: B XOAE OCBOCHUS
JUCIHMITIINHEI, 00yJaronuicss IpuoodpeTacT HaBBIKH
U YMCHUS IO OpraHW3allid W IUIAHUPOBAHHIO
pPECTOpaHHOTO Jella M TOCTHHHYHOTO OmM3Heca
OCHOBHBIX TIIOHATHSIX B OOJIACTH OpraHH3aIiH
TOCTHHHYHOTO W pecTopaHHOro  Om3Heca,
MPUHATHIO PEIICHWH TIpH aHadu3€ KOHKPETHBIX
9KOHOMUYIECKIX CHTyaIui, pa3paboTku
3(h(heKkTHBHBIX (POpM OpraHH3aHN PECTOPAHHOTO H
TOCTHHUYHOTO OM3HECa.

Pe3yabTar o0yueHus:

3HaHMsI: 3HATH XapaKTEPUCTUKA M OCOOEHHOCTH
TOCTHHUII U PECTOPAHOB KaK 00BEKTa YIpaBICHHUS.
YMeHnusi: yMeTh  OCYIICCTBIATH  aHAJIHTHKO-
CHHTETHYECKYI0  JESTEIBHOCTb, C  IOMOIIBIO
MapKETHHTOBOI'O aHAIN3a PHIHKA TOCTUHUYHBIX U
PEeCTOpPaHHBIX YCIIYT.

Discipline code: (CCh) ORHB 3215-23

Name of the discipline: Organization of restaurant
and hotel business

Number of credits: 5

Prerequisites: Organization of tourist activity.
Postrequisites: ~ State  regulation of  public
procurement in the restaurant business.lnnovative
design of hotel complexes and restaurants.

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

Brief description of the course:

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

Expected results of study:

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

Skills:have the skill selection, evaluation and
training of personnel; have the ability to develop
business plans and programs of development of
hotel and restaurant business, engage in the
promotion of hotel and tourist services have the
skills of planning, organization, motivation and
control work in the hospitality industry.




KOHAKKaUITBIIIBIK, HUHAYCTPHSICHIH xKocmapriay,
YHBIMIACTHIPY, MOTHBAILIUA JKoHE OaxpuIay
JaFIbIIApBIH UTEPY.

Kysiperridiri: KOHAKKaWJIBIIBIK — CaJlaChIHIAFbl

3aHIAp MEH epexenepiAl XoHe KyKaTTapabl Oiny;
9THKA XOHE MelpaMxaHa >KOHE KOHAK Yiae KbhI3MET
KOpCeTy MOJEHHUETI; KaObUIAAay TEXHOJOTHUSACHI, TYPY

HaBbikn: 001a1aTh HaBBIKOM 1O00pa, OLEHKH M
o0yueHHs]  TIepcoHalla;  00JajaTb  yMeHHeM
pa3paboTku  OW3HEC-IUIAHOB U NPOTrPaMMBI
Pa3BHUTHS TOCTHHHYHOTO W PCTOpaHHOrO OW3Heca,

3aHUMAThCS  MPOJABIKEHHEM TOCTHHHUYHBIX H
TYPUCTCKUX YCIIyT; o0JyiaaTh HaBBIKOM
TUIAHUPOBAHUS, OpraHu3ald, MOTHBAIIMA H

Competencies:know the laws and regulations and
documents in the field of hospitality; own ethics and
culture of the restaurant and hotel services; own
reception technology, accommodation and guest
services; have the ability to design and organization
of the services, provide additional and related
services; have the ability to resolve conflict.

XOHE KOHAaK YH KbI3MerTepi; kobajay MeEH | KOHTpPOJS paOOThl B MHAYCTPUHU TOCTEIPUUMCTBA.
KbI3METTEP/Ii YHBIMAACTBIPY, KOCBIMIIA JkoHe inecrie | KoMmereHumu: 3HaTh  3aKOHOJATEIbHBIE U
KbI3METTEp KepceTyre, IIMEICHICTepAi IIeIIyre | HOpMaTHBHBIE akKThl M JOKYMEHTHL B  cdepe
KaOineTTiH OOMyHI. TOCTEIPUUMCTBA; BJAJETh 3TUKOW M KYNbTYpOil
PECTOPAHHOIO U TOCTUHUYHOI'O CECPBHCA;, BJIAJICTH
TEXHOJIOTMEH npuema, pasmerieHus u
o0CImy’)XMBaHUSI ~ TOCTel; o00JamaTh  yMEHHEM
pa3pabOTKM W OpraHu3aluu  paboThl  CITYXKO,
OKa3bIBAKOIINX JOITOJIHUTCIIbHBIC u
COITyTCTBYIOLIME YCIyrH;  00NagaTh YMEHHEM
paspemiath KOH(MINKTHBIE CUTYALUH
19 IMonnin koapr: (TK) MIMBIK3214-23 Koa gucunmauner: (KB) IRDGB 3214-23 Discipline code: (UC) IVRDGB 3214-23
ITan atayei: MIMB uH(ppaKyphUILIMBL HanMeHOBaHHETU CHUTLTHHBI Name of the discipline: Infrastructure RDGB
AKaIeMUSJIBIK KPeIUTTEP Kojaemi: 5 Wudpacrpykrypa 8 P’ Number of credits: 5
IpepexBusnTTEp: Typucrik KbI3MerTi | O0beM B KpeauTax: 5 Prerequisites: «Organization of tourist activity»
YHBIMIACTBIPY. Ilpepexsusurel:  Opranusanus — TypuCTKOW | Postrequisites: Logists in the service sector.
IMocTpekBU3NTTEP: Kpi3mMer  kepcery | AeSITEIbHOCTH. Purpose of studying of the discipline:explore

CaJIaChIHAAFbI JIOTHCTHKA.

IIoHAi OKBITYABIH MAKCATBI: TYPHUCTIK KBI3METTIH
MOHI MeH YHBIMIAcTHIpy (opManapbiH, TYpPUCTIK
KBI3METTI YHBIMIACTHIPY MPUHITUIITEPIiH OKY
KypceThIH KbIcKamia Ma3MyHBbI:

[lonHIH MakcaThl — MelpamxaHa >KoHe KOHaK Y
Ou3HeciHzeri OW3HEeC-TIPOoIecTepAi  aMBITYIbIH
TEOPHSUIBIK ~ epekenepi  MeH  KojijaHOalisl
Mocelnenepin MeHrepy. MeiipamxaHa oHE KOHaK
yit KOCIOPHBIHBIH MH(PaKYPBUTBIMBIHBIH
JNIEMEHTTEPi, MaTepUalAbIK-TEXHUKAIBIK 0a3achl,
MelipaMxaHajlap MEH KOHaK YHJIEepHOiH Herisri

HoctpexBusutsl: Jlorncruka B cdepe yCuyr.
Heap M3y4YeHUSI:U3YUUTH CYITHOCTh U (HOPMBI
OpTaHM3aIHN TYPUCTCKOH  JIeSTETbHOCTH,
TIPUHIIHAITBI OpTaHu3alluu TYPUCTCKOH
TIeSITeTHHOCTH.

Kpartkoe conep:kanne:

Lenpr0  MUCIMIUIMHBI ~ SBJISIETCS.  OCBOGHHE
TEOPETHUECKUX TOJOKEHUH W  TPUKIAIHBIX
BOIIPOCOB  pPa3BUTHS  OHW3HEC-TIPOIIECCOB B
pecTOpaHHOM JeJie M TOCTHHHYHOM OHW3HeEce.
Wzyuarorcs 3JIEMEHTBI MHGPACTPYKTYPHI
PECTOPAaHHOIO U TOCTUHMYHOTO MpPEINpHUsTHUs,

nature and form of the organization of tourist
activities, the principles of organization of tourist
activity.

Summary:

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




KBI3METTEpiHIH MOHI MEH KYPBUIBIMBI 3€pTTENy/Ie.
CTymeHT KOHAK YW KOCIOPHBIHBIH KBI3METIH
JKaKcapTy (pakTopiapblH aKbIpaTa bl

Kyrinerin oxy HaTH:Ke1€PI:

Binimi: TypHCTiK KBI3METTIH CHIaTTaMajiapbl MEH
epeKUIeNiKTepiH Oiy.

IckepJiri:  TypHuCcTiK KbI3METTi YHBIMIACTBIPY,
0acKapyIIbUIBIK )KOHE KBI3MET KOPCETYIIi IepCOHAa
KbI3METIH  YHWBIMJIACTBIpy  OOWBbIHIIA  OUTIMIH
TOKipubene Konmana oiny.

JaFapIchl: TYPHCTIK KBI3MET  CaJlaChIHJIAFbI
KOMMYHHKAIIMSUTBIK ~ TEXHOJOTHSJIAPABl  HUrepy
Kysiperriniri: Tynex MpIHamail >kajambl MOAEHU
KY3BIPETTIIIIriHE 1e OONYBI THIC:
WuaTennekTyanaplk, MOJCHHU, aJaMIepIIiliK, JeHe
JKOHE KOoCiOM ©3iH-631 HIaMBITy XKoHE ©31H-031
KETUIIIPY.

MaTepuajJbHO-TEXHUUYECKass 0aza CyIIHOCTh U
CTPYKTypa OCHOBHBIX CIYKO pECTOpaHOB H
roctuaul.  CrymeHT  pasnmuuaer  (akropax
COBCPILICHCTBOBAHUA JCATCIIbHOCTU
TOCTUHUYHOI'O MMPEANPUATHUA.

O:xugaemMbie pe3yabTaThl H3yYEeHHS

3HaHusA: 3HaeT MPUHIUNBI  OpPraHMU3ALUU
TYPUCTCKOMN JEATEIbHOCTH

YMenusi: yMmeeTHa PaKTHKE MPUMEHSTh 3HAHUS:
0 OopraHusanuu TypHCTCKOﬁ ACATCIbHOCTH,
opraHusanuu ACATCIbHOCTH aAMUHHUCTPATUBHOI'O
1 00CTYKUBAIOIIIET0 ITepCOHAIa

HaBbIKkH: nMeer MPAKTUYCCKUEC HaBbIKH
BJIaICHUA KOMMYHHKATHUBHBIMU TCXHOJIOTUSAMU B
cdepe TYPUCTCKOH JIeATeIbHOCTH
Komnerenuuu: geMoHCTpUpyeT 0a30BbIe 3HAHUS
B obnactu OpraHuW3anui  TYPUCTCKOU
NeATENBHOCTH, 00Jamaer  OOMEKYIbTYPHBIMH
KOMITETCHITUSIMH:CTOCOOHOCTBIO K
UHTEIUICKTYILHOMY, KYJbTYPHOMY,
HPaBCTBEHHOMY, busnaeckoMy "
podecCHOHATEHOMY CaMOpa3BUTHIO u
CaMOCOBEPIICHCTBOBAHUIO.

between the factors for improving the activities of
a hotel enterprise

Expected results of study:

Knowing:know the principles of the organization
of tourist activity

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

Competencies:graduate  should possess the
following general cultural competence:

capability to the intellectual, cultural, moral,
physical, and professional self-development and
self-improvement
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Ionnin xoawl: (TK) MCUBBEA 3214-23
IIonHin aTaybl MelipamxaHa MEH KOHaK Y
OM3HECiHeri OyXranTepllik ecel KoHEe ayauT
AKaIeMHUSJIBIK KPeTUTTEp KojaeMi 5
IIpepexBusurrep: 1C KocimoOpBIHAAPHI

IMocrpexkBusurrep: ABTOMAaTTaHIBIPY JKOHE
nudpraHabIpy.

IIoHai OKBITYIBIH MAKCATHI

CTYAEHTTEPIIH HSKOHOMHUKAJBIK OIEPaLUsIIapabl

CEeHIM/II ecelKe ay >KoHe MelipaMxaHa MeH KOHaK
yii  OHM3HEC  KOCIMOpPBIHAAPBIHAA  KAPXKBUIBIK
CCENTUIIKTI CEHIMII ecemKe anyapl KaMTaMachl3

Koa gucunmaunnel: (KB) BUIARGB 3214-23
HanmMeHoBaHue JUCHUILIMHBI byxrantepckuit
yUYeT U ayIUT B PECTOPAHHOM M TOCTHHUYHOM
ousHece

Koau4yecTBO akaieMu4ecKuX KpPeaIuToB 5
IpepexBusurbl: 1C npennpustue
IMocTpexkBU3NUTHI: ABTOMaATH3aMg U
JHADKUTAIA3AIMA

Ienan n3yueHust AMCHUNIHHBI

00€CITEYNTh TEOPETHUCCKYI0 H IPAKTHICCKYIO
MOATOTOBKY CTYIEHTOB JJIA JOCTOBEPHOI'O ydeTa
XO3SIUCTBEHHBIX  omepaldii ¥ MOJATOTOBKU

Discipline code : (CCh) AARHB 3214-23

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

Number of academic credits 5

Prerequisites: 1C enterprises
Post-requirements:
digitalization.

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

Automation and




ery.

KypeTbin KbicKama Ma3MyHbI

[Monni oKy MakcaThl: KOHAK YHJIEpIeri IIBIFBIHAAP
eceOiH KeTiipyaiy Herisri OarbiTTapel. KoHak yit
OM3HeCi KOCIMOPBIHIAPBIHAA INBIFBIHAAD eceOiH
yiteimaacTeipy.  KoHak ~ y  KbI3METTepiHIiH
EpEeKUICNIKTEepPIHIH KOHE onapisl  OacKapylsl
YHBIMAACTBIPYIBIH IIBIFBIHIAP eceOlHIH
KYpbhUTBICBIHA ocepi. backapy MakcaThlHIa KOHAaK
yii OHM3Heci KOCIMOPBIHIAPBIHBIH  KbI3METTEpI
OoiipIHIIa imKi ecen Oepyni ydAbIMaacTeipy. lmki
€CENTUTIKTI KAJIBINTACTHIPY.

OKBITY HOTHIKECI

Binimi:

JNYHUETAHBIMBI KEH, OiJlay MOJIEHHETI JKOFaphl
OlLTiMII TYIFaHBI KaJBIITACTBIPYFa BIKIMAT €TETIH
JKapaThUTBICTAaHY FBUIBIMIIAPBIHBIH  (QJIEyMETTIK,
TYMaHUTAPABIK,  OKOHOMHKAIBIK)  TEOPHSUIBIK
HETi371epiH; dKOHOMHKAHBIH TEOPHSUIBIK HETi3zepi,
MEHEe/DKMEHT, MapKeTHHT, KapKbl JkoHE T.0.;
SKOHOMHUKAHBI MEMJIEKETTIK PETTEYIiH MaKcaTTaphl
MEH OmiCTepiH, DKOHOMHKAQJAFbl MEMJIICKETTIK
CEKTOPIBIH POIiH; KOFAaMIBIK ITIKipre, JoCcTypiiepre,
o/IeT-FYpHINITApFa, QIIEyMETTIK HOpMaJapra,
Kazakcran PecryOnmKachIHBIH KYKBIKTBIK JKyHeci

MeH 3aHHAMaChIHBIH HETI3epiHe Heri3IenreH
QNIEYMETTIK-3TUKAIIBIK KYH/IBUTBIKTAP

Ickepairi:

KociOM  KBI3METiHAE  JKaimbl  KaObUIIaHFaH

ONIEYMETTIK JKOHE STHKAJBIK KYHIBUIBIKTApFa Ha3ap
aymapy;,; KociOMm KpI3MeTKe OalTlaHBICTBI QpTYpIIi

KarJalnap MeEH OKaFgaliapia  UKeMJi  OKOHe
MOOWIBI1 OOoITyBI; 3aMaHayH aKIMapaTThIK
arbIHIAP Bl niapiay JKOHE skahaHIBIK
SKOHOMHKAIAFEI IIMHAMHUKAJIBIK ©3repeTiH

KYOBUTBICTap MEH TpolecTepre OerdiMeny; Kocion

(DMHAHCOBOM OTYETHOCTH HAa MPEANPHATHIX
PECTOPAHHOTO M TOCTHHUYHOIO OM3HECA.
Kpartkoe onucanue kypca

L[CJ'II) N3Yy4YCHUA JUCIHUITIIUHBI: OCHOBHBIC
HaIlrpaBJICHUA COBCPUICHCTBOBAHUA
OyXTanTepcKoro yd4era 3aTpaT B TOCTHHHUIIAX.
Opranuzaiusi y4dera 3aTpaT Ha MPEINPUATHIX
TOCTUHUYHOrO Om3Heca. BnusiHue ocobeHHoCTel
yCiyr TOCTUHHI W OpraHu3aliii YIpaBJICHHUA
UMM Ha [OCTpOEHHE OyXrajnTepcKoro ydera
3arpatr. OpraHusais BHYTPEHHEH OTYETHOCTH
[0  yclIyram IpEeANpUATHA  TOCTUHUYHOIO
OuzHeca Jist 1esneld ynpasieHus. @opmupoBaHue
BHYTPEHHEN OTUETHOCTH.

PesysabTat 00yuenus

3HaHusa

TEOPETHYECKHE OCHOBBI €CTECTBEHHOHAYYHBIX
(conManbHBIX, TYMaHUTAPHBIX, YKOHOMHUYCCKHUX )
TUCITUTIIINH, CIIOCOOCTBYIOMIMX (DOPMHPOBAHHUIO
BBICOKOOOPa30BaHHOW JIMYHOCTH C IIUPOKUM

KpPYTro30pOoM u KYJIBTYpOH MBIIILICHHST;
TEOPETHUYCCKUE OCHOBEI SKOHOMHKH,
MEHEKMEHTa, MapKeTHHIa, (PMHAHCOB U T. IL;
LN u METO/IBI rOCyapCTBEHHOT O
peryiupoBaHuUs SKOHOMMKH, POIIb
rOCYJIapCTBEHHOI'O  CEKTOpa B  3KOHOMHUKE;
COLIMAJIBHO-3THYECKHE IIEHHOCTH, OCHOBAHHBIE
Ha  OOUICCTBCHHOM  MHCHWH,  TPAJMIUAX,
00bIyasix, OOIIECTBEHHBIX HOpPMAaX, OCHOBHI

MPaBOBOM CHCTEMBI U 3aKOHOHaTenbcTBa PK
Ymenus

OPHEHTHPOBATHCS Ha OOLIENIPUHATHIC
COLIMAJIEHO-3TUYECKHE LIEHHOCTU B
cBO€H nMpoecCHOHANIBHON NIEATENbHOCTH; OBITh
rMOKUM U MOOMIJIBHBIM B PA3JIMUHBIX YCIOBHSX U
CUTyallUsiX, CBSI3aHHBIX C TNpohecCHOHAIBHOM

enterprises.

Brief description of the course:

Learning result:

Knowing

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

Abilities:

focus on generally accepted social and ethical
values in their professional activities; be flexible
and mobile in various conditions and situations
related to professional activities; navigate modern
information flows and adapt to dynamically
changing phenomena and processes in the global
economy; use information technology in the field
of professional activity

Skills

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



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

KBI3MET CaJIaChIHAA aKMapaTThIK TEXHOJOTHSIAPIbI

KOJIIaHy
Jarabichb:

3aMaHayM aKMapaTThIK aFbIHAAPAbl LIapiay KoHe
sahaHIbIK 9KOHOMHUKAIAFBI JTITHAMHKAITBIK
@3reperiH  KyObUIBICTAP  MEH  MpOIecTepre

Oeltimzeny; KociOu KbI3MET caachlHa aKIapaTThiK
TEXHOJIOTUSIIAP.IbI KOJIaHY
Kysiperriiri:

NS TENBHOCTHIO; OpPHUEHTHUPOBATHCS B
COBPEMCHHBIX I/IH(l)OpMaHI/IOHHBIX IIOTOKax M
aaliTUpOBaTBCA K JUHAMHYHO MCHAIOMIMUMCA
SABJICHUAM M IIpoueccaM B MHpOBOﬁ 3KOHOMHKECE,
HCIIOJIB30BATh I/IH(bOpMaHI/IOHHI)IC TCXHOJIOTUH B
cdepe npodeccuOHaNBHOMN IeITeIbHOCTH
HaBpbiknu:

OPUCHTUPOBATHCA B COBPEMECHHBIX
I/IH(bOpMaHI/IOHHbIX IMOTOKax U aJalTUPOBATHCA K
JUHAMHUYHO MCHSAOIINUMCS SABJICHUSAM u
Iporeccam B MHPOBOU SKOHOMHKE;
HCIIOJIB30BATh HHq)OpMaHPIOHHI)Ie TEXHOJIOTUHN B
chepe npodeccHoHaTBHON IeITEILHOCTH
KomnereHuun
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BPAT
TypMBICTBIK

ITonuiH KOABI:
ITon araybl:
Kpenur kesemi: 5

IIpepexBusurTep: MelimanxaHa MeH MelpaMxaHa
OM3HECIH YIUBIMIIACTHIPY.

IocTpexBusutrep: KP-FBI CEpBUCTIK KBI3MET.
OKbITY MakKcaTbl: OCHl KYpPCTBIH  MaKcaThl
KOHAKXaITBLUTBIK KBI3METIH/IEeT1 KEKe
KBI3METTEPAIH TEOPHSIIBIK JKOHE IPAKTHKAIBIK
HEeri3iepiH MeHrepyre CTyAEHTTepAl MaibIHaay
00JIBII TaOBLIAIBI

KypcThin KbICKama Ma3MYHBI:

[loHHIH MakcaThl: KbpI3BMET KOpPCETy camachl
KeOiHece KBI3MET KOpCeTyIli KbhI3METKep MeEH
TYTHIHYIIIBI ~ apachlHAAFbl  ©3apa  OpeKeTTecy
CUTaThIHA, KBI3METKEPIIIH KoCIOM JalbIHIBIFBIHA,
OHBIH JKEKEe epeKIIeTiKTepiHe MXoHe Oip COTTiK
KOHUI-KYiiHe OaimaHpIcThl. KpI3MeT KepceTyliH

KBI3METTEP

Koa quenunumner |ABP

HaumenoBanue JUCHUIIHHDI: beiToBRIC
YCIIyTH

O0beM B kpeauTax: 5

IpepexBu3utbl. OpraHu3amnus pecTOPAHHOTO
¥ TOCTUHHUYHOTO OM3HECa.

IMocTpexkBu3uThl. CepBUCHAS IEITETHHOCTL B
PK

Heabp wu3y4yeHMsi: [ENbI0 JAHHOTO  Kypca
SBJISICTCS. MOATOTOBKA CTYJICHTOB K OBJIAJICHHIO
TEOPETUYECKUMH M TPAKTUYECKUMH OCHOBAMH
OBITOBBIX YCIIYT B TOCTHHUYHOM CEPBHCE
Kpatkoe conep:kanne IMCHHIIMHBI:

Lenp aucuuIuIMHA: Ka4ecTBO YCIYTH BO MHOTOM
3aBUCAT  OT  XapakTepa  B3aHMMOACHCTBUS
paboTHMKa cepBHca W  IMOTpeOWTENs, OT
npoecCHOHATBPHON MOATOTOBKH pabOTHHKA, €ro
JUYHOCTHBIX OCOOCHHOCTEH M CHIOMHHYTHOTO

Discipline code: BPIA

Name of the discipline:Domestic services
Number of credits: 5

Prerequisites: Organaization of restaurant fnd
hotel business.

Postrequisites: Statistics in the service sector.
Purpose of studying of the discipline: objective
of this course is to prepare students to master the
theoretical and practical basics of personal
services in the hospitality service

Summary:

The purpose of discipline: the quality of the
service largely depends on the nature of the
interaction between the service worker and the
consumer, on the employee’s professional
training, his personal characteristics and
momentary mood. The quality of services is the
most important component of the culture of

camachl KbI3MET KOPCETYy MOJCHHETIHIH eH | HacTpoeHus.  KadectBo  ycayr  siBisiercs | service. The quality of a service is understood as a
MaHbI3/bI Kypamaac Oesiri Ooyblll  TaObLIAIbI. | BasKHEHIICH COCTaBJISTFOIICH KyJabpTyphl | Set of properties that serve its ability to satisfy
Kbi3mer camachl TYThIHYHIBUIAPABIH Oenrini Oip | obcmyxkuBanus.  Ilog — kadectBom  yciyru | certain needs of customers.
KQKETTUTIKTEpiH  KaHAaraTTaHABIPy  KaOuleTiHe | mOHMMAaeTcs COBOKYITHOCTb cBoiicTs, | Expected results of study:




KBI3MET €TETiH KAaCHETTEp JKUBIHTBIFBI PETiHJIE

TYCIHUIEI.

Kyrinerin oxy HaTH:Ke1€PI:
Bimimi: 6inyi kepek:
- KOHaK yiizeri
Macenenepi;

TYPUCTKE

- KbIBMET KOPCETY CaJlaCblHa Calajbl KbI3METTECP

KaJIBIIITACATHIH HAKTHI JKaFIainap/pl;

- KOHAK Y# KbI3METI epeKIIeIIKTePiH.

Ickepuiri: icteii Oinmyi Kepek:

- KOHAK Vi KBI3METIH YHIIECTIpY/i Ky3ere achIpy;

- KOHaKTap/bl Kapchl ajlyFa TYPaKThl JAWbIHABIFbIH

KaMTaMachI3 eTy;

- orbacsl, iCKep ajamjaap MeH casxaTIiblIap jKOHEe
0acka caHaTTapra KbI3MET KOpCeTyJlll KaMTaMachl3

eTy
JlarabICchl:

JIaFIBICHI OOJTYHI.
Kysiperrianiri:

TYPaKTbI KbI3bIFYHIBUIBIK TaHBITY.

KbI3MET  KOpCeTy

TYPMBICTBIK KbI3MET KOPCETY IMKOHE
CEPBUCTI 3€PTTEy HAPBIKTHIK KBI3METIH KYPTi3yTe

o3iHIH OoJalmax MaMaHIbIFBIHBIH
MOHI MEH 9JIEyMETTIK MaHBI3IbUTBIFBIH TYCIHY, OFaH

00CITy’)KMBAIOIIUX e CIOCOOHOCTH
YIOBJIECTBOPSATL ONpeaeJeHHbIe TMOTPEeGHOCTH
KJIMEHTOB.

O:kujIaeMble Pe3yabTaThl H3yYeHH S

3HaHMsl: 3HATH!

- mpoOieMbl  OOCTY)XHBaHUS TYPHCTOB B
TOCTHHUIIAX;
- KOHKpDETHBIE  YyCIOBHUS, TPH  KOTOPBIX

(dbopmupyercs KauecTBO YCIyr B JaHHOH cdepe
00CITy)KUBaHUS;

- crienu(UKy TOCTHHUYHOTO CEepBHUCA

YmeHusi: ymers:

- OCYHIECTBJIATH KOOPAMHAIMIO TOCTHHUYHOMN
JIeSITeTbHOCTH;

- obecreunTh MOCTOSHHYIO TOTOBHOCTD K BCTpEUe
TOCTEH;

- IPENOCTABIATh YCIAYTU CEMBSM, JIEJIOBBIM

JFOSIM u JpyTrUM KaTeropusM
IYTELIECTBYOLIHX.

Hagpixu: UMETh HaBBIKK  IIPOBEIEHUS
HCCIIeI0BAHUS PBIHOYHBIX HaInpaBJICHUN
JEATEIbHOCTH MPEANPUATAN OBITOBOTO
00CITy>)KHBaHWS U CEpBHUCA.

Komnerenuuu: [OHUMAaTh CYIIHOCTh U
COIMAJBPHYI0 3HAYMMOCTh CBOEH  Oymymiei
npodeccuu, TPOSBIATH K HEH YCTOWYUBBINA

uHTEpec

Knowing: know:

- Problems of tourist services in hotels;

- The specific conditions under which high-quality
services in the field of services;

- Specifics of hotel service;

Abilities: be able to:

- To coordinate the activities of the hotel;

- Ensure the constant readiness to welcome
guests;

- To provide services to families, business people
and other categories of travelers.

Skills: have the skills to conduct research market
activities of consumer services and service.
Competencies: understand the nature and the
social importance of their future profession, to
show to her sustained interest
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ITonnin koabl: BDA

ITon araywi:BigData Ananutrnkacet
AKaJIeMUSLIIBIK KpeTuTTep KojeMi: 5
IIpepexBusnrrep: Melipamxana Ou3HeciHAET1
pOOOTTaHABIPY.

HoctpexBusnrrep: KoHak yif KemeHepi MeH
MelpamMxaHajlapAbl HHHOBALMSIIBIK XKobamay.
IToHi OKBITY/IBIH MAKCATHI:

Koa nucuunomuaesr:  ABD
IIpenmert: Aranutuka Big Data
O0BeM B KpeauTax: 5

IpepexkBu3utsl: PoOoTH3anmst B pecTOPHHOM
OousHece.
IMocTpexkBU3UTHI: HNuHoBamonHoe

MPOCKTUPOBAHUE TOCTHHUYHBIX KOMIUICKCOB U
pECTOpaHOB.

Discipline code: BDA
Subiject:Big Data Analytics
Number in credits: 5
Prerequisites: Robotization
business.

Postrequest: Innovative design of hotel
complexes and restaurants .

Objectives of the discipline:

in the restorn




- camaJiel JKoHE KON JKeTimai Oimim Oepy yrimid | Ilejm AuCHMIUIMHBL - study the role of information technology for

aKmapaTTHIK TEXHOJIOTUSIAPABIH POITIH 3ePTTEY; - H3YYHUTH pone  mubopmarmonusix | quality and accessible education;

- aKmaparThlK  TEXHOJOTHSIApPIBl  OKBITYIBIH | TEXHOJOTHH JUI KadyeCTBEHHOro M jaocTymHoro | - get acquainted with the classifier and
OarmapiamMabiK KypaJapeIHbIH | 00pa3oBaHus; characteristics of software tools of information
KIaccu(UKaTOppIMEH  JKOHE  CHIIaTTaMachiMeH | - O3HAaKOMHUTbCS ¢ kinaccudukanedn  u | technology training;

TaHBICY; XapaKTePUCTUKON nporpaMMHbIX  cpeactB | - explore the possibilities of information
- HIBIFAPMAIIBLIBIK oinay bl JIaMbITy/1a | HH)OPMAIIMOHHON TEXHOIOIUH 00yYCHUS, technology training on the development of
aKIapaTThIK TEXHOJIOTUSITAP b OKBITY - HWCCIeIoBaTh BO3MOKHOCTH | Creative thinking

MYMKIHIIKTEPIH 3€pTTEY.
IMonHiH KbICKAIIa CHIATTAMACHI:
[ToHHIH MaKCaTBI-YJIKEH JIEPEKTEPMEH  KYMBIC

WH(POPMAIIMOHHBIXT E€XHOJOTMH O00y4eHus Ha
pa3BUTHE TBOPUYECKOIO MBILUICHHUS.
Kpartkoe onucanue JuCHMIIIMHBI:

Summary:
The purpose of the discipline is to study the
problems and technologies of working with big

JKacayaelH —Mocelenepi MeH TexHomorusuapbid | [lens  auciuiuinHel  u3ydenne mpobimem  u | data. Datamining: data and metadata. Methods
3eprrey Datamining: JIEpEKTED JKOHE | TEXHOJIOIHIM paboTe c oomsmmmu | and stages of Data Mining. Characteristics and
MerazepekTep. MamiMerTepai oHmipy aictepi MeH | manHbiMu.Dataminig: mamHele uW MeramaHubie. | types of big data. Methods of classification and
Ke3eHIepl. YJIKeH JepeKTepliH cHumarraManapsl | MeToabl u CTa U1 Data Mining. | forecasting.  Machine learning and data
MeH Ttypiepi. JKikrey skoHe Oomkay omicrepi. | XapaKTepucTHKA ¥ THIBI OOJBIIMX JaHHBIX. | engineering.  Business analysis. Ways of

MamuHaNbIK OKBITY KOHE JEpeKTepAl OHIIpY.
Ickepnik Tannay. KepHekunik, TYCIHIAIPY KOJIAAPHI,

visualization, interpretation, project organization
and business recommendations.

Meronsl KiIacCU(PUKAIMA W TPOTHO3WPOBAHHUS.
MammaHOoe 00ydeHHe W pa3padoTKa TaHHBIX.

XK00aHbI YUBIMIACTHIPY JKOHE OM3HEC YChIHBICTaphl. | busnec  ananm3.  CnocoOel  Busyanmu3zanuu, | The objectives of the discipline:

ITonHiH TanmCpbIMAChI: UHTEpIpETalii, TpOeKTHas opranusanus u | T0 teach students to use the tools necessary for
Crymentrepre  KociOM  KbI3METTIH  KaXeTTi | OM3HEC PEeKOMEHIAIINH. their professional activities.

KYpaJlJapblH MaliJadanyra YHpery. Zamaum  aucnunauuabi:Hayuute  crymentoB | Competencies:

Ky3bIperTiik: MOJIb30BATHCSI HHCTPYMEHTABHBIMU cpeacTBamu, | the acquired knowledge will enable the specialists

aJpIHFaH OLTiMaep «AKITapaTTHIK JKyHemepy

HEOOXOIUMBIMU TSI CBOEH TMpodecCHOHaTLHOM

of "Information Systems" to apply information

MaMaHIapbIHA FRIIBIMHBIH, OHIIPICTIH JKOHE
TEXHOJIOTUSTHBIH TYPJIi calajlapblH/Ia aKIapaTThIK
TEXHOIIOTUSUTAPABI KOJIaHyFa MYMKIH/IIK Oeperi.
Omnap WEB TexHOIOrHsICBIHIAFHI ipi K00amapas! o3
OeTiMeH Jkacarl, icKe achIpa anajbl )KoHe
MHHOBAIMSUIBIK aKIapaTTHIK TEXHOIOTUSIIAPIbI
KOJIJIaHa aJla/ibl.

technologies in various fields of science,
production and technology. They will be able to
independently develop and implement large
projects in WEB technologies and apply
innovative information technologies

JEeSATEIbHOCTH.

KomnereHumu: noay4ueHHbIC 3HAHUS TO3BOJIST
cnenuanucraM «MHPpOpMaMOHHBIX CHCTEM
MIPUMEHSTH UHPOPMALIMOHHbIE TEXHOJIIOTHH B
pa3nn4HbIX cepax HayKu, IPOU3BOIACTBA U
TeXHUKH. OHU CMOT'YT CaMOCTOSITEIBHO
pa3pabaTbIBaTh U PEATU30BBIBATH KPYITHBIC
npoektsl B WEB TexHONMOrusix 1 mpuMeHsITh
MHHOBAIIMOHHBIE MH(QOPMAIIMOHHBIE TEXHOJIOT MM

Kacinrenaipy monaepi / llpodpuaupyrommue nucuuniannsl /Profile courses - 80 kpeaut / kpeaura /credits

Monnin koap! : OKK) MBR 3301-23 | Kon mucunnummnsei: (BK) RRB 3301-23 | Discipline code: (UK) RIRB 3301-23




IIon aTaywl: MelipamxaHa OU3HECIH T

pOOOTTaHABIPY

AKaeMUsJIBIK KpeIUuTTep Kojaemi: 5
IIpepexBusnrrep: MIMB-pneri U PIIBIK
TEXHOJIOTHUSIAP.

MocTpexkBu3nTTEp: DIEKTPOHIBIK OPOHIAY
JKYHeCI )KOHE CEPBUCTE PE3EPBTEY.

OKBITY MaKcaThI:

POOOTOTEXHHKA JKOHE aBTOMATTAaHJBIPY, OJap.bIH
HEri3ri Jamy TEeHJISHIMsUIAPhl JKOHE MelpamxaHa
OusHeciHae  KOJMJAaHy  Typajdbl  HAESIIapAbl
KaJIbIITACTBIPY

KypcThIH KbICKaIIa Ma3MYHBbI:

ITonnai OKY MaKCaThI:pOOOTOTEXHIKA JKOHE
aBTOMATTaHJBIPY,  OJNAPJBIH  HETi3ri  Jamy
TEHIACHIMSIAPH JKOHE MelpaMxaHa OW3HeCiHze
KOIIaHy — Typajbl WIesIapibl  KalbIITACTBIPY.
Kadenep men meiipamxaHamapiarsl poOOTTaHIBIPY
koHe Oacka ma 3aMaHayW TexHojorusuap. 3D
npuHTEpAl  KommaHy.  IIpomoyrep-poboTTapabl
maganany MYMKIHIIIKTEPI. MetipamxaHa
OW3HEeCiHJeri CepBHCTI aBTOMATTaHABIPY. OHIMII
€cerKe Tyl aBTOMATTAHIBIPY, CaTy KOHE KYMBIC
YaKbITBIH OaKbLIay.

Kyrinerin oxy HOTH:KeI€PI:

Binimi:
- MelpamxaHa OHW3HECiHeri Ou3Hec-TpoIecTepai
aKmaparTaHabIpy, pPOOOTTaHIBIPY KOHE

ABTOMATTaH/ABIPYIBIH HEri3ri TocuimepiHn Oimexdi
JKOHE TYCIHE];
- MeXaTpPOHMKAa, aBTOMATTaHJIBIPY NPUHIUITEPIH

JKoHe MelipamxaHa OusHeciHIE  poOoTTapabl
KOJIJaHy Heri3epin Ouresi
Ickepuriri:

MeiipaMxaHa OWM3HECIHIH 9pTYpPI KOCIOPBIHAAPBIH
aBTOMATTaHJIBIPY OolbIHIIA YCBHIHBICTAP/IbI

HaumeHoBaHue qucuumMHbL: PoboTu3anus B
PECTOpPHHOM OW3Hece

KoMmbroTepHbIC TEXHOJIOTHN B OM3HECE

O0BeM B kpeauTax: 5

IpepexBusntol. [{udhpoBbic TeXHONOTNN B
PIAI'B

IMocTpeKBU3NTBI: DJIEKTPOHHBIC CUCTEMBI
OpOHUPOBAHUS M PE3EPBUPOBAHUE B CEPBUCE
Heab n3yvenus:.

(hopmupoBanue MpeACTaBICHUH 0
pO6OTOTeXHI/IKe 1 aBTOMaTH3alMH, UX OCHOBHBIX
TEHACHIIUAX pa3sBUTUA u IIPUMCHCHU A B
pecTopaHHOM OHM3HECE

Kparkoe conep:xanne:

Hens w3ydeHUs IUCHUTUIMHBL (OPMUpPOBAHUE
TIpeacTaBIeHII 0 POOOTOTEXHUKE "
aBTOMATH3allMM, WX OCHOBHBIX TEHJICHIIHSIX
pa3BUTHST H TPUMEHEHHWS B PECTOPAHHOM
ouzHece. PoboTm3arus m npyrue COBpPEMEHHBIC
TeXHOJIOTHH B Kae u pecropaHax. [IpumeHeHne
3d-nmpunTepa. BO3MOXHOCTH  HCIOJIB30BAHUS
POOOTOB-TIPOMOYTEPOB. ABTOMaTH3AIUA
OoOCIy)XMBaHHSI B  pPECTOpaHHOM  Om3Hece.
ABToMaTtm3anus y4€ra TPOAYKIIMH, KOHTPOJIEM
MPONIaXk ¥ paboduero BpeMeHH.

O:xuaemMble pe3yJIbTAThI U3yUYEeHUSI:

3Hanus:

- 3HAaeT W TIOHWUMAeT OCHOBHBIE TOAXOJBI
rH(popMaTH3aIu, poboTuzanuu u
aBTOMATH3AIUN OHM3HEC-TIPOIIECCOB
pecropanHoro Ou3Heca;

-3HAET MPUHIUIBI MEXaTPOUNKH, aBTOMATH3AINN
¥ OCHOBBI IIPUMEHEHHS POOOTOB B PECTOPAHHOM
Ou3Hece;
Ymenus:

- BIAJeeT

HaBbIKaMK 110  HMCIIOJIB30BAHUIO

Name of the discipline: Robotization in the
restorn business

Number of credits: 5

Prerequisites: Digital technologies in RDGB
Postrequisites:  Electronic booking systems and
reservation in the service.

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

Summary:

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

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

Expected learning outcomes:

Knowledge:

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

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

Abilities:

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

Skills:

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




TaJJIA bl )KOHE KaTIBIITACTBIPAIbI

Jarnbichbl:

- MelipamMxaHa OM3HeC! YIIiH OHIMl ecenKe ay/bl,
caTyabl OaKbUIayJbl JKOHE YaKbITThI OaKbLIAYIbl
aBTOMATTaH/BIPY JaFIblIapsl Oap;

- MeiipamxaHa OW3HECIHIH THIMJLIITIH apTThIPY

VIIH  MOOWJIBAI  KOCBIMINIAJApsl  MaljaiaHy
JaFIbLIapsl 0ap;

- kadenepmi, Oapiapapl, MelipaMxaHajiap/ibl,
MUIIepUsIIapAbl, acxaHanapiabl, Gdactdyarapisl,
acxaHajapipl, KOFaMJIbIK TaMaKTaHy OPbIHIAPbIH
aBTOMATTaHABIPY OaFmapiaMasapblH Tai anaHaIbl
Ky3bIperTiiri:

Oprypii TEXHOJIOTHSITBIK mporiecTepie
KOJIJIaHbLIATHIH pobotTap MeH POOOTTHI
TEXHOJIOTHSIIBIK ~ KCMISHACPAIH  JKYMBIC  iCTEy
mporecTepi  MEH KYPBUIFBIIAPHI  CAJIACHIH/IAFbI
Herisri  OuTiM  MeEH  JaFapulap.  COHJal-ak

OHEPKOCINTIK OHMIPICTIH OPTYPJIi cajajapbIHIaFbl
TEXHOJIOTUSIIBIK OIepanusiiap MeH IpoIecTepii
poOOTTaHABIpYFa apHAIIFaH POOOTTHI XKyHenep MeH
KeIIeH Iep Il 93ipIiey IicTepi. ...

MOOWJIBHBIX  TPHJIOKCHHA JUIS  TOBBIIICHUS
3¢ (dEeKTUBHOCTH AEATENFHOCTH  PECTOPaHHOTO
OuzHeca;

HaBpiknu:

UCIOJB3YeT TPOrpaMMbl Il aBTOMATH3AIUU
kade, 0apos, pecTOpaHoB, MUIIEPUH,
3aKyCOYHBIX, dacrdynos, CTOJIOBBIX,
MPEANPUATUN OOIIECTBEHHOIO TUTAHUS
Komnerenuuu:

OcCHOBHBIC 3HAHUS W HABBIKK B O0JacTH
YCTPOWCTB M IPOIECCOB  (PYHKIIMOHUPOBAHHMS
poboToB u pOOOTH3NPOBAHHBIX

TEXHOJIOTHYECKIX KOMIUIEKCOB MPHMEHSEMBIX B
pa3IMUHbIX TEXHOJOIMYECKUX IIpoleccax . a
TaKXKe METOJbl Pa3paboTKh POOOTU3UPOBAHHBIX

CHCTEM W KOMIUIGKCOB JUIsI  poOOTH3alUU
TEXHOJIOTHIECKUX OIepanuii M TPOIECCOB B
Pa3ITUYHBIX 00J1acTax TIPOMBITINICHHOT O
MIPOU3BOJICTBA. ...

- has the skills to use mobile applications to
improve the efficiency of the restaurant business;
- uses programs to automate cafes, bars,
restaurants, pizzerias, eateries, fast foods,
canteens, catering establishments

Competencies:

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

Ionnin xoaw! : CKK) MIMB GI3DV 3302-23
IIon araysi: MIMb imriazmeri fumapaTTap MeH
nHTephepiepiH 3D Bu3yanmmu3anuscel
AKaIeMHUSJIBIK KPeTUTTEP KoaeMi: 5

pepexBusurrep: MIMb-neri IT-unteprep
JN3aiHBI.
HoctpexBuzurrep:  Konak yil kemeHaepi MeH

MelipamMxaHajlapAbl HHHOBALMSIIBIK Ko0aay
OKBITY MaKcaThI:

KyperbiH KbIcKama Ma3MyHbI:

Meiipamxananbiy 3D Bu3yanmm3anusichl - Oy
MEKEMEHIH TYKbIpbIMJIaMachl MEH OONallaK CTHIIH
Oarajayra KOMEKTECETiH YII eJIeMJ KeCKiHJaepi

Koa mucuumauuel: (BK) 3DVZAIRDGB 3302-
23

HaumenoBanmue AU CUHUIIMHBI:
BHU3yanu3auus 30aHuil u uatepsepoB B PII'b
O0bem B KpeauTax: 5

3D

IpepexBusurbl. [T -gu3ailH UHTEpHEPOB B
PAI'b

IMocTpexkBU3NUTHI: HNHHOBaIIMOHHOE
MPOEKTUPOBAHNE TOCTUHWYHBIX KOMILIEKCOB U
PECTOpaHOB.

Heanb usydenms:llens MUCLUTUINHBI —

chopMUpOBaTh y CTYACHTOB CHCTEMY 3HAaHMHH,
HABBIKOB M KOMIIETEHIIMH 10 MH()OPMAaLMOHHBIM

Discipline code: (UK) 3DVBIRDGB3302-23
Name of the discipline: 3D visualization of
buildings and interiors in RDGB

Number of credits: 5

Prerequisites: IT -interior design in RDGB
Postrequisites: Innovative design of hotel
complexes and restaurants

The purpose of studying the discipline: The
purpose of the discipline is to form a students’
system of knowledge, skills and competencies in
information systems and technologies used in the
enterprises of the restaurant and hotel business,
ensuring the optimization of information systems




xkacay. Omap  ci3miH  WJACUIApBIHBI3Z  OEH
MepJirepiepiiH HMHTepIpeTanusiapbiH  OipiKTipy
YILiH KaxeT.MeiipamMxaHaHbIH 3D
BU3YaJN3alUsChIH ozipiey KYPBLIBIC
MaTepHajIapblH  YHEMJ MaiijanaHyra KoHeE
KEHICTIKTI YThIMJIbI MTaliJaJlaHyFa KOMEKTECE/II.
Kyrinerin oxy HaTH:Ke1€PI:

Binimi:

COyJIET JKoHE IM3aliHHBIH TEOPUSUIBIK Heri3aepi,

- )Ko0amay ecenTepiH ey iH PETTUIIrl MeH
epEeKIICTIKTEPiH;

- MHTEPBEPIH P TYPiHIH EpeKIICNIriH KoHe
OHBIH, JU3aMHEBIH;

- HEri3ri TapHUXH JKOHE 3aMaHayH CTUIIBJED,

- OpPTYpJIi THNTEri MHTEphEepIepi d3ipieyse
KOJITaHbLIA/IbI;

- aJaMHBIH  KaObUIIAYBIHBIH
epeKIIeikTepi (TYC MeH XKaphlK

- emriM, OeJMeHIH KejeMl MeH MHilIiHIH
KaObUIIay epeKIenikTepi xkoHe T.0.);

- OPTYpJI THIITETi HETI3rl SPrOHOMHKAIBIK
IM3aifH Mocenernepi
Ickepuriri:

- MHTEPHEPIH TYPIH aHBIKTAY;

- kobanayna KaOBUIIAYABIH ITCHXOJOTHSITBIK
epEeKIIENIKTEePiH ecKepy

- Ke3 KeJI'eH TYPJIeri HHTephep;

- HHTEpbEp JU3AMHBIHIA JPrOHOMHKAIIBIK
ACTeKTiepli ecKepy;
Jarnbichbl:

JaMyna TapuxH  KOHE
cayaTThl KOJIJIaHY

- OPTYpJTi THIITET1 HHTEPhEP TU3ANHBI;

- op TYpii HMHTEpbepiiepii »xolamay >KoHe
oJIap/bl CayaTThl TYpJE KOOAIapIbl KOPCETY

TICUXOJIOTUAJIBIK

3aMaHayW CTHJIbJEPAL

CHCTEMaM U TEXHOJOTHAM, NPUMEHSIEMBIM Ha
MPENIPUATUIX pPECTOPaHHO-TOCTUHUYHOTO
Ou3Heca,  O0ECHEUMBAIONIAX  OITHMH3AIMIO
WH(OPMAITMOHHBIX CHCTEM MOIICPIKKU TPUHSTHUS
YIIPABJIECHYECKUX PELICHUM.

Kpatkoe conep:xanue:

Ienp uzydeHuss AUCHUILIAHEL: 3D-Bu3yanu3anus
pecTtopana — 3TO CO3JaHHE TPEXMEPHBIX
n300pakeHUl, KOTOpbIE MOMOTYT BaM OLICHUTh
KOHIICTIIIUIO U Oyaymuii cTuib 3aBeneHus. OHuU
HEOOXOAUMBI ISl TOTO, YTOOBI COOpaTh BOSAMHO
BallIn TIPENCTaBIICHUS u TPaKTOBKH
MOJPSIYMKOB.. Pa3paborka 3D-Busyanuszaruu
pecTopaHa TIOMOXKET JKOHOMHO HCIIOIb30BAaTh
CTPOUTENBHBIE MAaTEepHATBl W  PAIFOHAIHHO
JKCIUTYaTHUPOBATH IIPOCTPAHCTRO.

O:xugaemble pe3yJibTaTbl H3YYEeHUSI:

3Hanusa:

TEOPETHYECKUE OCHOBBI ApPXUTEKTYPHO-
JIN3aHEPCKOr0 MPOESKTUPOBAHMS,
-TIOCTIEIOBATENNFHOCTE M OCOOEHHOCTH

peIIeHUs TIPOSKTHBIX 3371a4;

- cnenuUKy Ka)JIor0 THIIA WHTEphepa W
€ro MpOeKTUPOBAHUS;

- OCHOBHBIC UCTOPHYECKUE U COBPEMCHHBIE
CTHJICBBIC HATIPABJICHHUS,

- UCIIONB3yeMbIe B pa3pab0TKe MHTEPHEPOB
pa3HbIX THIIOB;
- TICUXOJOTMYECKUE OCOOCHHOCTH BOCIIPHSITHS
yesoBeka (IBETOBOE M CBETOBOE

- pelieHWe, OCOOCHHOCTH  BOCIPHUSATHS
BEIIUYUHBI U POPMBI TOMEICHHS U T.11.);

- OCHOBHBIC JPrOHOMHYECKHE BOMPOCHI
MPOCKTUPOBAHHMS PA3ITUYHBIX THITOB
UHTEpbepa
Ymvenns:

for supporting management decisions.
Summary:
The purpose of studying the discipline: restaurant
3D visualization is the creation of three-
dimensional images that will help you evaluate
the concept and future style of the establishment.
They are necessary in order to bring together your
ideas and interpretations of contractors. The
development of a 3D visualization of the
restaurant will help to economically use building
materials and rationally exploit the space
Expected learning outcomes:
Knowledge:
theoretical foundations of architectural and design
design,

- the sequence and features of solving design
problems;

- the specifics of each type of interior and its
design;

- the main historical and modern styles,

- used in the development of interiors of
various types;
- psychological features of human perception
(color and light

- decision, features of perception of the size
and shape of the room, etc.);

- basic ergonomic design issues of various
types
interior
Abilities:
- determine the type of interior;

- take into account the psychological
characteristics of perception in the design

- interior of any type;

- take into account ergonomic aspects in
interior design




KysbIperTiiri:

3aMaHayH FBUIBIMH JKETICTIKTEP/Ii CBIHU TYPFBIaH
Tangay skoHe Oaranay, OIpTyTac >KyHenmi FhUIBIMU
JYHUETAaHBIMFA HETI3/ICNITeH KeUIeH A1 3epTTeyiepai
y)obaJay JKoHE JKy3ere achlpy KaouieTi

- OLIPEACIIATL TUIl UHTEPhEPa;

- YUYUTBIBATH IICUXOJOI'NYECCKUEC
0COOCHHOCTHU BOCTIPUSITHS B IPOCKTHPOBAHUI

- HHTEpbepa JII000ro TUIIA,

- YUYUTBIBATb 3PrOHOMHUYCCKHEC MOMCHTLHI B
MIPOEKTUPOBAHUY HHTEPhEPA,;
HaBpbiknu:
- TI'paMOTHO HUCIHOJB30BaATH HUCTOPUYCCKHUE U
COBpPEMEHHBIE CTUJIM B pa3paboTkKe

- IM3aiiHa MHTEpbepa Pa3Horo TUIIA;

- TIPOEKTUPOBATh  pa3JIMYHbIE  THUIIbI
WHTEPHEPOB U IPAMOTHO IPEICTABIATH CBOU
MIPOEKTHI.
KoMmnerennuu:

CrnocoGHOCTP K KPUTHYECKOMY aHaIu3y u
OIICHKE COBPEMEHHBIX HAay4YHBIX JOCTHKEHUH,

MIPOEKTHPOBAHHIO u OCYIIIECTBIICHHUIO
KOMILJIEKCHBIX WCCIIEIOBAaHUA Ha OCHOBE
I[EIOCTHOTO CHCTEMHOTO Hay4JHOTO
MHUPOBO33PEHU

Skills:
competently use historical and modern styles in
development

- interior design of various types;

- design various types of interiors and
competently present their

projects.

Competencies:
The ability to critically analyze and evaluate
modern scientific achievements, design and
implement comprehensive research based on a
holistic systemic scientific worldview

Ionnin xoapl: (TK) MBKAKE 2303-23

JIE): araybl: MelipaMxaHanbIK OnzHec
KOCITOPBIHIAPBIH aKNapaTTHIK KAMTaMAachI3 Ty
AKaTeMHSJIBIK KPeTUTTEP KoJieMi: 5

IpepexBusurrep: KoHAKXaWIbIK HUHIYCTPUACHI
Herizaepi

HocrpexBusurrep:CepBuc  canacbiHgarel  IT-
TEXHOJIOTUsIIap. ABTOMATTaHABIPY  XKOHE
uudpraHgpIpy

IIonai  OKBITYABIH  MAaKCATBhI: «Cepsuc

CallaChIH/IAFbl JKaHA AKMNApPaTThIK TEXHOJOTHUSIIAPH
TIOHIHIH MEHTepy MaKCaThl:

- QNICYMETTIK-MOJICHU KBI3MET JKOHE TYpPHU3M
calachlHla  KOJJIAHBUIATBIH  Ka3ipri  3aMaHFhI
AKIapaTThIK TEXHOJIOTUSIIAP KOHE OJapJibl IAMBITY

Koa mucunniunei: (KB) I0PRB 2303-23
Mpeamer:MadopManmonHoe obecrieueHne
MPEANPUSITAN PECTOPAHHOTO OH3HEca

O0beM B KpeauTax: 5

IIpepexkBU3UTHI: OCHOBBl ~ HMHIYCTpPUU
TrOCTEIPUUMCTBA .
IocTpexkBU3NTHI: IT-rexnomorun B cdepe

cepBrca. ABTOMAaTH3AIMS U AU DKATATH3AIHS
Heap n3ydeHus AUCUMUIIUHBI:
Hemsmu ocBoennst qucHuIDIMHBL «COBpEMEHHBIE

MHPOpPMALIOHHBIE  TEXHOJIOTMH B cdepe
CEpBUCA» SIBIISIOTCSL:
- ¢opMupoBaHHE€  CHCTEMbl  3HaHMH O

COBPCMCHHBIX I/IH(I) OPMAIIMOHHBIX TEXHOJOI'HIX,
HCIOJIb3YEMbIX B obnactu COIIMaJIbHO-

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

Number of credits: 5

Prerequisites: Fundamentals of the hospitality
industry.

Postrequisites: 1T-technologies in the service
sector. Automation and digitalization.

Purpose of studying of the discipline: The
purposes of mastering the discipline “Modern
Information Technologies in the Service” are:

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




MePCIEKTUBATIAPHI OimiMm  kyleciH
KaJIBIITACTHIPY;

- QJIEYMETTIK-MOJICHU KBI3METTE IailiaNaHblIaThIH
3aMaHayM OarjapiaMalblK ©HIMIEPMEH JKYMBIC
iCTeyZie OKYIIBUIAPJABIH TYPAKThl JaFAbUIapbIH
JAMBITY

KypcThIH KbICKanIa Ma3MYHBI:

MeiipamxaHa OW3HECIHIET! HETI3rl JIOTHCTUKAJIBIK
ousHec-miporiectep. JIOTMCTHKANBIK MOJENbIEPIIH
KJIACCU(DUKAIUACHL JKOHE OJIAPJBbIH  aKIapaTThIK
KaMTaMachl3 €TiIyl KedTipiireH. MelipamxaHa
ousHeci KOCITOPBIHIAPBIHBIH YHBIMIBIK
KYPBUTBIMBIH KYpy CXeMallapbl TayijaHaabl. XKemiik
KOMIIAHHUSAa OHBIH KYPBUIBIMJIBIK OeJjiiMiienepi
apachIHIa Ou3Hec GYHKIMSUIAPBIH ooy
TIPUHITATITEP] TYKBIPBIMIAIFaH. bBiperaraii
JIOTUCTUKAIIBIK KYHe meHOepinae Ou3Hec-TpoIiecc
HEJEPiHiH THIMII )KYMBICHIH KaMTaMachl3 €Ty YIIIiH
aKmapatTelk  Okydemepre  (AXK)  KoHbUIATHIH
TajanTap KapacThIPbUIFaH.

Kyrinerin oxy HOTH:KeN€PI:

Binimi:

aKMaparThlK XYHeNep Typaslbl TEOPHSUTBIK >KOHE
omicreMenik OLTIM JKoHE MeiipamMxaHa >kKoHe KOHAK
Yii OM3HEC1 KOCITOPBIHAAPBIHIAFB TEXHOIOTHSIIAP

- 3aMaHayH KOMIIBIOTEPIIK TEXHOJIOTHsIIap
HapBIFBl Typalibl OLTIM ally, HAKThI €CeNTep/Ii MIEeNTy
VIIH KaXeTTi OarmapiaMaiblK OHIMII TaHIAy.bl
YHpeHy;

- KeHCEHI aBTOMATTaHABIPYFa  KaKeTTi
3aMaHayM Kypai-xKaOIpIKTap Typallbl OuTiM any,
OHBI TaHJay KOHE Maii/lalaHy JIaF IbICHI,

- CKC xoHe Typusmae KOJJAHBUIATHIH
OarmapiaMaiblK — OHIMIEPMEH IKYMBIC iCTeyae
TYPaKThI IaFIbIIapIbl ATy
Ickepairi:

TypaJIbl

KyJIbTYpHOIO  CEepBHUCA U
MEPCICKTUBAX UX PA3BUTHUA,

- BbIpaboOTKa y 0Oy4arommxcsi yCTOWYHBBIX
HaBbIKOB pa6OTBI C COBPEMCHHBIMU
ImporpaMMHBIMU ITPOAYKTaAMH, UCIIOJIb3YyEMBIMHA B
COIMANILHO- KYJIETYPHOM CEpBHCE

Kpartkoe conepxxanue:

OCHOBHBIE JIOTHCTUYECKHE OW3HEC-NPOIECcChl B
MPEANPUATUIK pEeCTOpaHHOTO OusHeca.
[MpuBomuTcs KmaccupuKanus JOTHCTHYECKUX
Monener W ux WHPOPMAIMOHHOE O0eCICUCHHE.
AHaTU3upYyIOTCS CXEMBI IIOCTPOEHUA
OpPraHU3allMOHHOW  CTPYKTYpbl  HPEANPUATHU
pecropanHoro  OusHeca..  DPopMynmHpyOTCA
NPUHIMIIEL  pacrpeneneHus OuzHec-QyHKIUNH B
CeTeBOM KOMIIAHUM MEXKIy €€ CTPYKTYPHBIMHU
MOIpa3/IeIeHUSAMH. PaccmaTpuBatorcs
TpeboBaHMs K WH(HOPMANMOHHBEIM CHCTEMaM
(UC) mo obecrieuernio 3P GheKTUBHON PaOOTHI
BJIa/IENBIIEB OM3HEC-TIPOLIECCOB B pPaMKaX €IMHOMN
JIOTUCTUYECKOU CHCTEMBI.

O:xuaemMble pe3yJibTaThl U3YyYEeHUS:

3Hanmus:

TEOPETHYECKUE W METOAWYeCKHne 3HaHHSI 00
“H()OPMAITMOHHBIX CHCTEMaX M TEXHOJOTHAX Ha

Typu3Ma, W

MPEANPHITUAIX PECTOPaHHO-TOCTUHUYHOTO
OusHeca

- OBNIaJICTh ~ 3HAHUSMH O  PBIHKE
COBPEMECHHBIX  KOMITBIOTEPHBIX  TEXHOJIOTH,

HAy4YUTHCS BBIOMPATH ISl PEIICHUS KOHKPETHBIX
3a/1a4 HeOOXOIMMBIN TPOrPAMMHBIA IPOYKT;

- OBJIQJICTh 3HAHUSIMH O COBPEMCHHOM
000pyIOBaHUH, HEe00XOIMMOM JUTA
aBTOMaTH3aluH opuca, YMEHHSIMH €ro BEIOUPATh
Y UM I10JIB30BaTHCS;

- TOJIYYUTh YCTOWYWBEIE HABBIKH PabOTHI C

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

Summary:

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

Expected results of study:

Knowing:

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

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

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

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




CaJIBICTBIpMAJIbl  TAJIay JKacam, €H JKaKChICHIH
TaHJay JKEPriUliKTI KOMITBIOTEPIIK SKEITUIepaiH
kbi3MeTTepin, ramaMaslk INTERNET  ramamuabik
KEJTICIHIH KBI3METTEpiH, KOPIOPATHBTIK >KENiIepai

naianany YIIiH opTypii (dbopmaTTarsl
MeiipaMxaHa KOHE KOHAK YW  Ou3HeciHjaeri
KACIITOPBIHIAPIBIH OM3HEC-TIPOIIECTEPiHIH

KYPBUTBIMBI Typalibl HAKTHI JEPEKTEpre Heri3IenrexH
aKnapaTThIK KYile;

- MOJNIMETTEp KOPBIH K00ajiay >KOHE KYPY/Ibl
YHpeHy;

- apHaubI 9KOHOMHKAJIBIK JKOHE
0ackapylIbUIBIK ~ MIHJETTEpAl  IIenry  yuIiH
OipiKTipiIreH SKaJIIbI MaKCaTTarbl KEHCe
MaKeTTepiH, KOJITaHOAITBI OarmapiiamMabiK

KaMTaMachI3 €Tyl TaHaay jKOHE KoJIaHa Oury
Jlarapichl:
AKOHOMMKAJIBIK THIMIUTIKTI €CENTey NaFaplaaphl

KOpPCeTy/li ecKepe OTBIPBIN, >KaHa aKmapaTThIK
TEXHOJOTHUSIIAPABI €HTI3y apKbUIBl MelpaMxaHa
JKOHE KOHAK Y OW3HecCi KoCImOphIHAApHIHIA

aKmapaTThIK KyHereplai JKaHFBIPTY, AaKIMapaTThIK
TEXHOJOTHsIIap CaJIaChIHIAFbI 3aMaHayu
TEHJICHIIASIAP MEH FBUIBIMU JKETICTIKTEpP TYypalbl
TopicTep MEH TOKiprOemK cabakrap

Kysiperridiri:
anplHFaH  OlmiMaep  «AKMapaTTBIK — OKyienep»
MaMaHJapblHA  FBUIBIMHBIH, OHIIPICTIH  JKoHE

TEXHOJIOTUSHBIH TYPJl cajajapblHOa aKMapaTThIK
TEXHOIOTUSUTAPABl KONJaHyFa MYMKIHAIK Oepeni.
Onap WEB TexHOnoruscbIHIar sl ipi xobanapapl e3
OeriMeH kacam, iCKe acelpa ajajabl  JKoHE
MHHOBAIlVSUIBIK ~ aKMapaTThIK — TEXHOJIOTHSIAP/IbI
KOJIJIaHa aJla Ibl

ImporpaMMHBIMU ITPOAYKTaAMH, UCITIOJIb3YyEMBIMHA B

CKC u typusme

Ymenus:
NPOBECTH CPAaBHUTENBbHBI  aHAamM3 W BHIOOP
HauTy4lIen
WHPOPMAIMOHHOM  CHCTEMBI ~ Ha  OCHOBE
KOHKDETHBIX JIaHHBIX O CTPyKType Om3Hec-
MIPOIIECCOB MIpEeapUATHI pecTropaHHO-
TOCTUHUYHOrO OW3Heca pa3nu4Horo ¢opmara
MOJIb30BATHCS ycayraMmu JIOKAJIbHBIX
KOMITBIOTEPHBIX ~ CETEeH, CIyKO0aMH MHPOBOKH

rnobansHOM cetn INTERNET, kopnopatuBHbIME
CEeTSIMH;

- HAY4YHThCSA IPOEKTUPOBaThH M CO3/1aBaTh
0a3bl ITaHHBIX;

- yMerp  BHIOMpPaTh W TIPUMEHATH
HHTErpUPOBaHHBIC O(MUCHBIC TAKETHI OOIIEro
Ha3HAYeHHUA, MIPUKIIATHOE MPOrpaMMHOE
o0ecrieueHNe Ui pEIIEHUS  CIEIHAIbHBIX
SKOHOMHUYECKHUX M YIIPaBICHUECKUX 33129
Hagbiku:

HaBBIKAMH  TI0  pacuery  SKOHOMHYECKOM
3 pexTuBHOCTH

MojepHu3aiiMMUH(GOPMAIIMOHHBIX ~CUCTEM  Ha
TPEANPUSITUASX pecTopaHHo-

TOCTUHUYHOIOOM3HECa IIYTEM BHCAPCHHUA HOBBIX

WH()OPMAITMOHHBIX ~ TEXHOJOTHA C  y4eToM
OTpaKEeHUS B

JMEKIWMOHHBIX M TPAKTUYECKUX  3aHATHIX
COBPEMEHHBIX TeHAECHIMH H HAyYHBIX
JIOCTH)KEHUH BOOJIACTH WH(GOPMAITMOHHBIX
TEXHOJOTHH

Komnerenumum:

MONyYeHHBIE 3HAHUS TO3BOJAT CIIEUATHCTAM
«H(pOpManTnOHHBIX CHCTEM» MIPUMEHSTh

I/IH(bOpMaLII/IOHHLIG TCXHOJIOTMM B  PA3JIMYHBIX

networks, services of the global INTERNET
global network, corporate networks;

- learn how to design and create databases;

- be able to select and apply integrated
general-purpose office packages, application
software for solving special economic and
managerial tasks
Skills:
skills in calculating economic efficiency
Modernization of information systems at the
enterprises of the restaurant and hotel business
through the introduction of new information
technologies, taking into account the reflection in
lectures and practical classes of modern trends
and scientific achievements in the field of
information technology
Competencies:
the acquired knowledge will enable the specialists
of “Information Systems” to apply information
technologies in various fields of science,
production and technology. They will be able to
independently develop and implement large
projects in WEB technologies and apply
innovative information technologies




cdepax HayKd, MPOU3BOACTBA M TeXHUKH. OHU
CMOI'YyT CaMOCTOSITEIbHO pa3pabaThiBaTh U
peanu3oBbIBaTh KpyHHbIE MNpoekTel B WEB
TEXHOJOTMSAX M IPUMEHATh WHHOBALIMOHHBIE
WH(POPMAMOHHBIE TEXHOIOTHI

IMonnin koapl: (TK) SzhAT2303-23

ITon aTaysl: Cananapaarsl )kaHa aKIapaTThIK
TEXHOJIOTUsiIap

AKaIeMHUsIJIBIK KPeauTTep KoJjemi: 5
IMpepexBusurrep: KoHaKXalIbIK HHIYCTPUSICHI
Heri3aepi

IMocTpexBusurrep: IT canaceingarsl. MIMb
Oackapy yHeciH/Ieri aKImapaTThIK TEXHOJIOTHsIIAP.
MEHE/HDKMEHTI

IIonHiH KbICKalIa cHIaTTaMAachl:

[loHHIH MaKcaThI-aKIapaTTHIK  KBI3METKE
opTYpIIi

OMIPIIH caaapbiHa

MOJENbIACPIH )kobanay JKOHE
aKmapaTTbIK  TEXHOJOTHSUIapAbl  iCKe
KYpaJlJapblH 33ipJiey MyMKIHIIT1 KapacThIPbLIa IbI
IIoHai OKBITYIBIH MAKCATHI:

- carajibl )KoHe KOJ JKeTiMIi OltiM Oepy yiriH
aKnapaTThIK TEXHOJIOTUSIAPABIH POIIiH 3epTTey;

- aKMapaTThIK TEXHOJIOTHSATIApAbl OKBITYIbIH
OarmapaamMaibIK KypaagapblHbIH
KJaccu(pUKaTOPhIMEH JKOHE CHIIATTAMACBIMEH

OHBI
TEOPUSUTBIK TYPFBIIAH TYCIHY JKOHE KOFaAMIBIK
aKMmapaTThIK
TEXHOJIOTUSIIAPIbI iC KY31HIE €HTI3Yy TACIIl peTiHae
TexHONOrUAIBIK Ko3Kapac. byl mone KoaganOab
aKMapaTThIK TEXHOJOTHSIAPAbIH 0a3ablK JKOHE
cajanapaa
aceIpy

Koa aucunmaunel: (KB) NITO 2303-23
peamet: Hosble nHQOpMaIHOHHbIC
TEXHOJIOTUHU B OTPACIIAX

O0beM B kKpeauTax:5

IIpepeKkBU3UTHI: OCHOBBI HMHIYCTpHH
TOCTEPUUMCTBA

ITocTpekBU3UTHI: IT MEHEIKMEHT.
WudopmanmoHHble TEXHOJIOTMH B  CHCTEME
ynpasinenus B PJI'b.

Kpartkoe onucanmne quCUUIIMHbI:

Hemnsro TUCTIATUTAHBI SIBIISICTCS

TEXHOJOTUYECKOr0 MOAX0Aa K NH(GOPMALMOHHON
JEATEIBHOCTH KaK Crocoba e€ TeopeTHYecKoro
OCMBICIIEHMSI M IPAKTHUYECKOrO  BHEIPEHUS
HH(GOPMALMOHHBIX TEXHOJIOTUH B pa3JIMuHbIC

chepbl  OOIIECTBEHHOW JKM3HH. B  maHHOMI
TUCHHIUTNHE paccMaTpUBaeTcs CHOCOOHOCTh K
MIPOEKTUPOBAHUE 0a30BBIX H MOJCITH
MIPUKJIATHBIX WH(GOPMAIIMOHHBIX TEXHOJIOTUH H
CITOCOOHOCTH pa3zpabaTheIBaTh CpeacTBa
peanmzanuy WHGOPMAIMOHHBIX TEXHOIOTUH B
OTpacsX.

Ieau AUCUMIIMHBI:

3Haer:

OCHOBHBIC MMOHATHU S, COOTBCTCTBYIOIINEC TCPMHUHBI

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

Number of credits:5

Prerequisites: Fundamentals of the hospitality
industry.

Postrequest: Management inservice sector.
Information technologies in the management
system in RDGB.

Brief description of the discipline:The purpose
of the discipline is a technological approach to
information activity as a way of its theoretical
understanding and practical implementation of
information technologies in various spheres of
public life. This discipline examines the ability to
design basic and applied information technology
models and the ability to develop means of

implementing  information  technology in
industries

Expected results of study:

Knowing:

basic concepts, corresponding terms and their
definitions about WEBSspace; basic principles of
working on the Internet; a set of special tag
commands that make up the HTML language;




TaHBICY;
- IIBIFaPMaIIBUIBIK OMIIay/bl JaMBITY1a
aKMapaTTHIK TEXHOJIOTHSIAPIBI OKBITY
MYMKIHJIKTEpiH 3epTTey.
Kyrinerin oxy HaTH:Ke1€PI:
Binimi::
WEBspace Typanbl Herisri yFbIMzap, coikec
TEPMHUHJIEp KOHE  ONapJblH  aHBIKTamajaphbl,
WuTepHeTTe )XYMBIC iCTEY/IIH HeTi3ri IpUHIMIITEP],
HTML  rtimiH  KypalTelH  apHallbl  Terrep
KOMaH1aJapbIHbIH KUBIHTHIFB; WEB-keHicTiriHme
HaBUTALUSI npunnuntepi, WEB-keHicTIriHiH
KYPBUIBIMBI;

-caliTTaplibl KYPY/AbIH TEOPHSUIBIK HETi3aepi MeH
MIPHHIUIITEPI.
IckepJriri:
HEPapXUsIIBIK  CTHIBACP  KECTECIHIH
MMaliIaIaHbIT HEICAHAAPAB! MIITMICY
crierupuKaIsIap (CSS);caitTTh KYPY
TIPUHITATITEP] MEH SIiCTepiH Konaany; WEB-calTThI
WEB  cepBepinme xapusiay; Dreamweaver
BH3yaJIbl PETaKTOPBIHBIH MYMKIHIIKTEepiH
naiiganana OTBIPBIII, WEB KY’KaTTapblH
TMaiibIHAaHbI3, )epritikti WEB caiiTeia xacay.
Jlarapichbl:
CalTTHI KYPYIbIH
OMTiCTEpPiH;KOMITBIOTEPIIIK OarmapiIamMalbiK
KaMTaMachl3  eTyai  jkobamay  —  CalTTHI
KOOAIayIbI,CAUTTEl KYpy Ke3iHJeri BEeKTOPIBIK
JKOHE PACTPIIBIK TpaprKaHbL;
TEXHUKAIBIK TaIllChIpMaFa COlKec BeO-CAWTTHI KYPY
IEEISNET IS

TUTIH

Heri3ri smicrepiH,

Kysiperridiri:
anplHFaH ~ OUTIM  «AKMapaTTeIK  JKyienep»
MaMaHJapblHA  FBUIBIMHBIH, OHIIPICTIH  JKoHE

TCXHHUKAaHBIH 9pTYpJ'Ii CajlaJlapblHAa aKMAapaTThIK

u ux oTpe/ieNeHus 0
WEBnDpocTpaHCTBE;0CHOBHBIE TPUHITUIIBI
pabotel B cetm MHTepHET;HabOp CreNHaIbHBIX
KOMaHJI-TEroB, cocTaBisomuxX s3pik HTML;
TIPUHIIUATIBI HaBUTralluU B WEB-
IIPOCTPaHCTBE;CTPYKTYpY WEB-npocTpaHcTBa;
-TEOPETHUYECKNE OCHOBBI U MPHUHIHUIIBI CO3AAHUS
CalTOB

Ymeer:

(opMaTUpOBaTh OOBEKTHI C TIOMOIIBIO S3bIKA
MepapXUUYeCKUX CTHIIEBBIX

cnenudukampm (CSS);MIpUMeHATs TPUHIUIB U
METOIbl CO3/IaHUs caiTa;omy0nnKkoBbriBaTh WEB-
caiit Ha WEB-cepBepe; ucrnoib3ysi BO3MOXHOCTH

BH3yaJILHOTO pemakTopa Dreamweaver,
MOATOTOBUTD WEBnokyMeHTHlI, CO3/1aTh
nokanbHbld WEB-y3ern.

Baageer:

HaBBIKAMH OCHOBHBIMH METOJaMH, CIOCO0aMHU
CO3JIaHMSI CaiTa;KOMITBIOTEPHBIM OOecreucHueM
JIM3aliH — TMPOEKTUPOBAHUSA CalTa;BEKTOPHON U
pacTpoBoii rpaduKoif TP CO3IAaHUN CaiTa;
HaBBIKAMH CO3J]aHUS CaliTa B COOTBETCTBHH C
TEXHUYIECKUM 3a/IaHUEM

KommnereHunu: momydeHHbIE 3HAHUS TO3BOJIAT
cnenuamuctam  «MHPOPMaIMOHHBIX  CHCTEM»
MIPUMEHATh HWH(POPMALIMOHHBIE TEXHOJOTHH B
pasnuuHBIX cdepax HAyKH, NPOU3BOICTBA W
TexHWkn. OHH  CMOTYT  CaMOCTOSATEIHHO
pa3zpabaTeiBaTh H  PEATH3OBHIBATH KPYITHBIE
npoektsl B WEB TexHONMOrusx W NPUMEHATH
WHHOBAIIMOHHBIE NH()OPMaIMOHHEIE TEXHOIOTHI.

principles of navigation in WEB-space; structure
of WEB-space;

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




TEXHOJIOTUSIApbl KOJNJaHyFa MYMKIHIIK Oepei.
Onap WEB Ttexnonorusiapsiaa ipi xxodanapsl o3
OcriHIIe o3ipiern, JKy3ere achlpa ajajbl >KOHE
WHHOBAIMSUIBIK ~ aKIapaTThIK — TEXHOJIOTHSIAP/IbI
KOJIIaHa aJlajbl

IMonnin koapr: (TK) SHT2304-23

ITon araysr: Illeren Tini 2

AKajeMHUSJIBIK KPeTUTTEP KoJieMi: 5
Mpepexpusurrep: llleren timi 1,2
IMocTpexkBu3uTTep: MeliManxaHa CEpBUCI KOHE
MelpamMxaHa MOJICHHETI. CepBHC calachlHIAFbI
Ou3Hec-xocnapiay.

Monni OKBITYAbIH MAaKCaThbI: OiTim
ajymblIapaa SKyienmi, kociom OiumiMm, Mmer TUTiH
OKBITY Herizinue TYpU3M WHyCTPUSCHI

YUBIMIApBIH OacKapyablH OUTIKTLTIK iCKepmiKTepi
MEH JIaFIbUIaPbIH KAJIBIITACTHIPY.
KypcTrbiH KbIcKalia Ma3MyHbI:
[ToHHIH MakcaThl IIET TUTIH MEHrepy JIeHTeHiH

apTTBIPY JKOHE et TUTIHIE Kocion
TEPMUHOJIOTUSHBl MEHrepy OONbIn  TaObIIasbl.
KocinTik  cumarrarsl  meT  TUIMIK  KapbIM-

KATBIHACTBIH JICKCHKAIIBIK JKOHE TPaMMAaTHUKAJBIK
MUHUMYMBI, KOCINTIK OKBITY CallachIHAAFBI IIIET
TUTIHACTI TEPMHUHOJIOTHS 3epTTeneai. MaMaH bIFbI
OoifbIHIIIA oAeOneTTep Il Tanaay; KociOn cummaTTarsl
ICKepIIiK Karazaap/apl KYpacThIPY XKOHE peciMey.
OKBITY HITHIKECI:

Bimimi: Kocibn MamaH OombIll  KalbIITacyza,
ImieTeNl TYpHCTEpiHE camalibl KbI3MET KOpCEeTy
Ke3iHJIe [IeTeN TUTIH Oy

IckepJriri:  Herisri KbI3MeT OUIMIPETIH TYPHCTIK
HBICaHJIap apachklHJIa Tpalalus KabijIerTi cary
JIaFabIChI: MPAKTUKAIBIK JAFIbUIap KOHAKKAUIIBIK
WHAYCTPUSACBIHAA JKOHE TYPHUCTIK  KbI3METTEp
Kepcery

Kona nucuummmuet: (KB) 1Ya2304-23
HanmenoBanue aucuuniMHbI:THOCTpaHHbBIN
SI3BIK 2

KoauuecTBO akageMrnyecKUX KpPeIuTOB: 5
IIpepexBu3uThl: IHOCTpaHHBIH S3BIK 1,2
IMocrpexBusutel. KynbTypa pecTopaHHOro u
TOCTHHHYHOTO CepBHCca. bH3HEC TUIaHMpOBaHNE
B c(hepe cepBuca.

Heap u3ydyeHust TMCHUTLIMHBI: CHOPMHUPOBAThH

y oOyJaromexcs CHUCTEMHBIE,
npodeCCHOHAIBHBIC 3HAHUA,
KBanM(PUKAIMOHHBIE  YMEHHS W HaBBIKU
yOpaBiIeHUS  OpTaHW3aAlMSIMU  HHIYCTPUH

Typu3Ma Ha OCHOBE H3yYEHMS! HHOCTPAaHHOIO
A3bIKA.

Kpartkoe conepxanne:

Ilenpro AMCHMIIMHBI  SBJSIETCS  IOBBILICHUE
YPOBHS BIAJICHUA HHOCTPAaHHBIM SI3BIKOM U
BIIAJICHHEC MPO(ECCHOHATBEHON TEPMUHOIOTHEH
Ha HHOCTPaHHOM SI3BIKE. N3zyuarorcs
JIEKCUYECKUA W TpaMMAaTUYECKUI MUHUMYM
WHOSI3BIYHOTO  OOIIEeHUs TpodecCcHOHaTHFHOTO
XapakTepa, TEPMHUHOJIOIMSI Ha HHOCTPaHHOM
SI3BIKE B obmactt  mpoecCHOHATBHOTO
00y4yeHus. AHAMU3UPOBaTh  JIUTEPATYpbl 110
CHEUAIBHOCTH; COCTaBIATE M OQOPMILITH
JIETIOBBIE Oymaru pogecCHOHaTEHOTO
Xapakrepa.

PesyabrTaTt 00yueHus:

3HaHuMs: 3HaHWE WHOCTPAHHOTO S3bIKa IIPU
KayeCTBEHHOM  OOCIYXMBAHUM WHOCTPAHHBIX

Discipline code: (CCh) PL 2304-23

Name of the discipline: Foreign language 2
Number of academic credits: 5

Prerequisites: Foreign language 1,2
Postrequisites:  Culture of restaurant and hotel
service.Business planning in servis

Purpose of studying of the discipline: to form
students' system, professional  knowledge,
qualification skills and management skills of
tourism industry organizations based on learning a
foreign language.

Brief description of the course:

The purpose of the discipline is to improve the
level of foreign language proficiency and
proficiency in professional terminology in a
foreign language. The lexical and grammatical
minimum of foreign language communication of a
professional nature, terminology in a foreign
language in the field of vocational training are
studied.Analyze literature on the specialty;
compile and execute business papers of a
professional nature.

Learning result:

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

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

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




Kysiperriiri:

TYPUCTIK  YCBIHBIC  JadbIHAAy  JKOHE  Typ
KaJBIITACTBIPY TYPU3M HBICAHJAPBIH Talaay jKoHE
ipiKTey MPAaKTUKAIBIK KY3BIPETiH KOpCeTy

TYpUCTOB
YMmeHusi: ymerb IPOAUTH TIPANALUI0  MEXKIY
TYPHCTCKUMH OOBEKTAMH, MPEACTABIISIONINMHU
OCHOBHBIE BU/IbI YCIIYT.

Hagbiku: HaBBIKAMU IIPAKTUYECKON
JEeATEILHOCTH B cdepe TOCTEPHUMCTBA H
OKa3aHUS TYPUCTCKUX YCIIYT,

Komnerenuuu: JleMOHCTpUpYET MPaKTHYECKYIO
KOMIIETEHIINIO B O0JIAacTH aHamM3a M moadopa
00BEKTOB Typu3Ma npu COCTaBJICHUU
TYPHCTCKOTO TIpEUIOKEHMsI W (popMHUpoBaHuUs

Typa.

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

IMounin koawr: (TK) KVCH 2304

ITan araysl: KociOu GarbITTaNFaH mIeTen Tili
AKaeMUsJIBIK KPeTUTTEp Kojaemi: 5
Ipepexsusurrep: lleren timi 1,2
IMocTpexBusuTTEp: PecMu xoHE TUIIIOMATUSIIBIK
KaObUIIayIapFa KbI3MET KOPCeTY.

IIoHai OKBITYABIH MAKCATHI:

OimiM amymsutapia >Kyienmi, KociOm OiumiM, IImer
TUTIH OKBITY HETBIHAE TYpHU3M HWHIYCTPHUSICHI
VHABIMAAPBIH 0acKapyIblH OUTIKTLTIK iCKepIiKTepi
MEH JIaFIbUIaPbIH KAJIBIITACTHIPY.

KypeTbin KbIcKalia Ma3MyHbI:

By kypc xocibu OaFpITTanFaH MIET TUTIH YipeHyre
apHalFaH OKY-o/liCTeMEINliK JKMHaKTap HeTi3iH/e
celiney OpeKeTiHIH OapibIK TypaepiHjae
KOMMYHHKATUBTIK JAFapliap MEH JaFIbLIap/bl
omaH opi  xerimmipymi  kxe3medmi.  Kociom
OarmapibpUIBIK  JIeTl  CTYAEHTTEpAiH  Ooamrak
MaMaH/IBIFBIHBIH ~ €PeKIIeTiKTepiHe OalIaHbICThI
ImIeT TUTIH MEHrepyAeri KaKeTTUIIKTEepiH ecerke
aJTyFa Heri3JIeNreH OKBITY TYCIHUIe i

Bimimi: Kocibn ™Maman OoJblll  KadbITacyna,
HieTeNl TYpUCTEpiHE camajibl KbI3MET KOPCETY

Koa gucunmaunsl: (KB) POIYz2304-23
HaumeHoBaHMe U CIIATINHBI;
[IpodeccroHaIbHO-OPUEHTHPOBAHHBIN
WHOCTPaHHBIN A3BIK

KosauyecTBO akaieMuyecKuX KpeguToB: 5
IIpepexBU3UTHI: IHOCTpaHHBIH S3BIK 1,2
IMocTpexkBU3UTHL: O0CTy)XKUBaHUE OPHUITHATHEHBIX
1 JUTIIOMAaTHIECKUX TIPUEMOB

Heap n3yyeHus AUCUMMNIUHBI:

chopmMupoBaTh y OOYYaIOMIEXCS CHCTEMHBIE,

npodeccruoHaabHbIC 3HaAHUS,
KBaJM(QUKAINIMOHHBIE ~ YMEHUST M HaBBIKU
YOpaBICHUS  OPTaHU3ANMSIMU  WHIYCTPUH

Typu3Ma Ha OCHOBE H3yYEHHS HHOCTPAHHOIO
SI3BIKA.

Kparkoe conepxanue:

HanHpli Kypc mnpenmonaraeT JAanbHeWIIee
COBEPLICHCTBOBAaHUE KOMMYHHMKaTUBHBIX
HAaBBIKOB M YMEHHH BO BCeX BHJAaX peueBOU
JESITEIbHOCTH Ha OCHOBE yaebHo-
METOJUYECKMX KOMIUIEKTOB JUISI HM3y4YEHUs
npoheccHOHaIbHO-OPUEHTUPOBAHHOT O
HHOCTpaHHOTO fA3bIKa. [lon mpodeccronanbHO-

Discipline code: (CCh) POF 2304-23

Name of the discipline: Professionally-oriented
foreign language

Number of academic credits: 5

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

Purpose of studying of the discipline:

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

Brief description of the course:

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

Learning result:




Ke3iHe 1eTen TUTiH Oury.

OKBITY HITHHKECH:

IckepJriri:  Herisri KpI3MeT OUIAIPETIH TYPHUCTIK
HBICaHJIap apachlHJa Tpajialus KaOIeTTi caty
JlarapIChl. NMPAKTUKAJBIK JaFabuIap KOHAKKANUIIBIK

WHAYCTPUSACBIHAA JKOHE TYPHUCTIK  KbI3METTEp
Kepcery

Kysiperriiri:

TYPUCTIK  YCBHIHBIC JalbIHAAy ~ JKOHE  TYp

KQJIBITITACTBIPY TYPU3M HBICAHAAPBIH TAJIJIAY YKOHE
IpIKTEy MPAKTUKAIBIK KY3bIPETiH KOPCETY.

OPHUEHTHUPOBAHHBIM  TTOHHMAETCS  OOYUCHWUE,
OCHOBAHHOE Ha ydere norpeOHOCTEH
CTYJICHTOB B H3YYCHWH HHOCTPAHHOTO SI3BIKa,
JIUKTYEMOT'0 0COOEHHOCTAMHU Oynymen
npodeccunu.

PesyabTat 00yuenus:

3nanus:

3uanune HHOCTPAHHOTO SI3bIKA npu
Ka4eCTBEHHOM  OOCTY)KMBAHHW  HWHOCTPAHHBIX
TYPHCTOB

YmMmenua:

YMETh NPOAUTH TPAJalldi0 MEXIY TYPUCTCKUMU
O6T)eKTaMI/I, NpEACTaBIAIOIIMMU OCHOBHBIC BU/IbI
YCIIYT.

Hagbiknu:

HaBBIKAMH MTPAKTUIECKON JEITENLHOCTH B cepe
TOCTENPUUMCTBA M OKa3aHUS TYPUCTCKUX YCIYT,
Komnerenuum: J[eMOHCTpUPYET MPAKTUUYECKYIO
KOMITICTEHITMIO B 00JlacTH aHaim3a W Imoadopa
00BEKTOB Typu3Ma npu COCTaBJIEHUHU
TYPUCTCKOTO TIPEINIOKEHUSI U (popMupoBaHUA

Typa.

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

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

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

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

Monnin koger: (TK)  AzhD 4310-23
ITon aTaybl: ABTOMATTaH/IBIPY JKOHE

uudpraHgpIpy

AKaIeMHSJIBIK KPeTUTTEP Koaemi:5
IIpepexkBu3uTTEp: MIMB-neri b piabik
texHonorusnap. Cananapaarbl jkKaHa aKHapaTThIK
TEXHOJIOTUSIIAP. ..

IHocTpexBu3nTTEp: OnekTpoHABIK  OpoHzay

XKyieci JoHe CepBHUCTE pe3epBTeY.

IIoHai OKBITYIBIH MAKCATHI:

KbI3Mer kepcery CeKTOpBIHIaFbl aBTOMATTHI KOHE
MUQPIBIK TPOILECTEP Typallbl TEOPUSUIBIK JKOHE
MPAaKTUKAIBIK OUTIM ajly; CTYJIEHTTEpAl KbI3MeET

Koa mucunniunsi: (KB) AID 4310-23
HanMeHoBaHUe JUCHUILIMHBI ABTOMAaTHU3AIMS
U AWDKATATA3ALNs

O0bem B KpequTax: 5

IIpepexBusutsel: LudpoBsie TeXHOMOTHN B
PIAI'b . HoBsie mHGOpMAIIOHHBIE TEXHOIOTHH B
OTPACIAX .

IlocTpeKBU3NTHI: OJIeKTPOHHBIE  CHCTEMBI
OpOHUPOBAHHUS U PE3EPBUPOBAHUE B CEPBHCE.
eab uzyuenus:

[lomyuuTs TeoperHueckue W NPAKTUYECKUE
3HaHHS 00 aBTOMATHYECKMX © [H(PPOBBIX
mporeccax B cdepe  yciayr; TOATrOTOBHUTH

Discipline code: (CCh) AD 4310-23

Name of the discipline:  Automation and
digitalization

Number of credits: 5

Prerequisites: Digital technologies in RDGB.
New information technologies in industries.
Postrequisites: Electronic booking systems and
reservation in the service.

Purpose of studying of the discipline:

The purpose of studying the discipline: to
familiarize students with modern devices that
increase productivity and eliminate manual labor
based on the intellectualization of production.




KOpCETy cajachlHAarbl aBTOMATTaHMABIPY MEH
U QpIaHABIPYABIH TEOPHUSIIBIK KOHE KOJIaHOAJbI
Macelenepid o3 OSTiHIIe MISIIyTe JaWbIHAaY
KypcThiH KbICKala Ma3MYHBI:

ITonnai OKBITYJIBIH MaKCaThbl: OHJIIPICTI
MHTEIUICKTYaIM3alisuiay  HEri3iHae OHIMJIUTIKTI
apTTHIPYJBI KOHE KOJ EHOEriH aybll TacTayibl
KaMTaMachl3 €TETiH 3aMaHayd KYPbUIFbUIAPMEH
OuTiM  anmymeapapl  TaHBICTBIPY. OOBekTinepi

OackapylblH  KypIedai oKyHenepi, KaJJbIKChI3
TEXHOJIOTHsIAp, 0acKapylmbLIBIK  aKIapaTThl
JKYHENCYIIH, CaKTayIblH >OHE TaldayiblH >KaHa
U PIBIK TEXHOJIOTUsIaPBI, MEHEPKMEHTTI]
aKnapaTrTblK KOJNIAyIbIH JOCTYPJi oicTepiMeH
CaNBICTBIPFaHAa  OJIAaPAbIH  aPTHIKIIBUIBIKTAPHI
KapacThIpbUIAIbL.

KyTijieTin oKy HOTHIKeJIepi:

Binimi:

OHTIPICTI OacKapyIbsIH KYPBUTBIMIBIK-
(hyHKIIHOHAIABIK YITLIEpi;

-Oackapy YATUIEpiH a3ipiiey saicTeMenepi;
-IUQPABIK OKOHOMHKA MEH OHIIPICTIH Iamy
MYMKIHIIKTEp1 MEH TTepPCIICKTUBAJIAPHI.

-Oackapy  MopenbpAepiH  a3ipieyre  apHaiFaH
3aMaHayH OarJaplaMalibik Kypaiaap
Ickepuriri:

KYHZIETIKTI TarchlpMaiapApl OpBIHAAY VIIiH e,
YUBIMHBIH MIHJETTEPIH y3aK Mep3iMIi kocmapiay
VIIH 7A€ 3aMaHayd OarjapiaMaiblK Kypaiaapbl
naianany;

-TeOpHUSIIBIK OLTiMIepiH OaFanay KoHe KOIIaHy
MPAKTUKAJIBIK €CeNTepl IIemry;

-TOIITa JKYMBIC.

JlarabichI:

KoCiOM KBI3METTiH CTaHJApTThl MIiHJETTEPIiH STy
YIIiH aBTOMAaTTAaHABIPBUIFAaH Oackapy KyHenepiH

CTYI[CHTOB K CaMOCTOHTCﬂbHOMy peH_IeHI/IIO
TCOpCTI/I‘-ICCKI/IX nu HpI/IKJIaI[HLIX 3aga4
aBTOMaTH3aluH U Iu(po3n3anum B chepe yciayr
Kparkoe conep:xkanue:

HCJ'II) I/I3y‘-I CHUA JUCLUITJINHBI. 3HAKOMCTBO
00y4aroIMXCs ¢ COBPEMEHHBIMU YCTPOWCTBAMU,
00eCIIeunBaIOIUMU MOBBIIIEHNE
HpOI/ISBOILI/ITeJ'H)HOCTI/I U HUCKIHUYCHHUA py‘IHOFO
TpyAa Ha  OCHOBE  HWHTCIUICKTYaM3al[iH
MPOU3BOJCTBA.  PaccMaTpUBaKOTCS  CIIOXKHBIC
CHUCTEMbI YIpaBJICHUS OOBEKTaMH, OC30TXOIHbBIC
TCXHOJIOTUH, HOBBIC IIHq)pOBLIe TCXHOJIOI'NU
CHCTEMAaTH3AIINH, XpaHEHHS " aHanmsa
YIPABIEHYECKON nH(popMaum, ux
HpeI/IMyH_IeCTBa B CpaBHeHI/II/I C Tpa)II/II_II/IOHHI)IMI/I
METOJaMHU rH(OPMAITHOHHOM MOJIICPIKKH
MEHEKMEHTA.

Kpartkoe conep:kanme:.

3HAKOMCTBO OOYYaIOIIUXCS C COBPEMEHHBIMHU
YCTPOHCTBAMH, O0CCIICUMBAIOIIMMHE ITOBBILICHUE
MPOM3BOJMTEINEHOCTH W HCKIIOUCHHS PYYHOTO
Tpyla Ha  OCHOBE  HHTEIUICKTYalH3alliu
[IPOM3BOACTBA.  PaccMaTpuBarOTCS  CIIOJKHBIE
CUCTEeMBI yIpaBlieHHs] 0OBEKTaMu, Oe30TXOIHbBIE

TEXHOJIOTUH, HOBBIE IU(PPOBBIE TEXHOJIOTUU
CHCTEMAaTH3ALIH, XpaHeHUs 5 aHaImM3a
yIpaBJICHYECKON WHpOPMAIUH, 150,
MPEUMYIIECTBA B CPAaBHEHUH C TPAJUIIMOHHBIMU
METOIaMH HHPOPMAITHOHHOM TOJJICPKKH
MEHEKMEHTA.

O:xuaemMbie pe3yJbTaThl U3yUYEHHS !

3Haer:

CTPYKTYPHO-QYHKIUOHATBHBIE MOZIEIHN
yIpaBJICHHS TPOU3BOJCTBOM;

-METOHOJIOIMH pa3paboTku MoZeIen
yIIpaBIICHHS,

Complex object management systems, waste-free
technologies, new digital technologies for
systematization, storage and analysis of
management information, their advantages in

comparison  with  traditional methods of
information management  support are
considered.
Summary:

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

Expected results of study:

Knowing:

structural and functional models of production
management;

-methodologies for developing management
models;

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

-modern  software tools for  developing
management models
Abilities:

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

-evaluate and apply theoretical knowledge

to solve practical problems;

-work in a team.

Skills:




naiiianany JaFapUiapsl;

- aBTOMATTaHABIPBUIFAH OacKapy KyHenepiH
KOJIIaHy apKbUIbl OHTAHIaHABIPY JaFAbLIapHI;

- Oackapy MocenenepiH Miemy YUIiH aKnapaTThIK

TEXHOJNIOTUSIAPbl TaHIAY JKOHE JKYHMENIK Tanuay
JIaF IbLIIapbI
Kysipetriairi:
ChlflakbpIHBI €CEIITey, acipece JKalmad MepCcoHas
CaHbl KOIl OHE aybICHalibl CHIHAKBIHBIH KYpAEi
KYpbUTBIMBL ~ 0ap  yibIMIapaa  (GKopaemaksLiap,
CBIMITBIKAKBIIAP, YCTEMeaKbuIap, KECIMIi aKbl, KO
XKYpPY axpichl koHe T.0.). Ilepconammpl ecemnke
amynel  Oackapy CHSKTBI Oyl mporecc, Oip
JKarblHaH, KOII peCypCTap/ibl TYTHIHATBIH IIPOLECC.

-BO3MOXKHOCTH ¥ TIEPCICKTHBBI
1 pPOBOIT SKOHOMHKH U ITPOU3BOJICTBA.
-COBPEMEHHEBIE NIPOrPAMMHBIE UHCTPYMEHTHI IS
pa3paboTKu MoJelnell ynpaBieHus.

pa3BUTHS

YMeHus:
-UCTIONB30BATh  COBPEMEHHBIE  MPOrPaMMHBIC
WHCTPYMEHTHI TUTS BBIIIOJIHEHHS, KaK

IMOBCCIHCBHBIX 3aJdad, TaK W HNCPCIEKTUBHOI'O
IJIAaHUPOBAHUA 3aJiad OpraHrU3allvuu;

-OI[€HUBATh U MIPUMEHSITH TEOPETHUUECKUI Oarax
IJ1d pEHICHU IMTPAKTHYCCKUX 3a1a4,

-paboTath B KOMaH/E.

HaBbIKkH:

-HaBBIKAMHU HMCIOIb30BaHUA
aBTOMAaTU3UPOBAHHBIX CHUCTEM YIIPABJICHUS s
pelieHus CTaHIapTHBIX 3a71a4

npoecCHOHATBHON AESTEIFHOCTH;

- HaBbIKAMU ONTUMM3ALUHN C HCIONb30BaHUEM
aBTOMAaTHU3UPOBaHHBIX CUCTEM YIIPABJICHUS;

- HaBBIKAMM CHCTEMHOI'O aHalu3a M BbIOOpa
HH(GOPMALMOHHBIX TEXHOJOTMH M PELICHHS
3a1a4 ynpaBJeHus

Komnerenumu:

Pacuér  BoO3HarpaxnueHus, 0cO0OEHHO B
OpraHu3alMsgX C  OOJBIIMM  KOJMYECTBOM
MAaCCOBOrO IEPCOHANIa U CIOXKHOU CTPYKTYpOM
IIEPEMEHHOT'0 BO3HATPaXIAEHUS (JILroT, OOHYCOB,
Haa0aBOK, CIIEbHOM OIUIAThl, KOMaHAWPOBOYHBIX
u T. 1.). Kak u kagpoBoe nenonpou3BoacTBO, 3TO
Ipolecc, Ha KOTOpbIM, € OAHOH CTOPOHHBI,
TPaTUTCI MHOT'O PECYPCOB.

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

- optimization skills using automated control
systems;

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

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

onnin koawl: (TK) MBKN 3306-23

IIon araysl: Meilipamxana Ou3HeciHaeri
KaIbKYISIUsIIay Heri3nepi

AKaIeMHUSJIBIK KPeTUTTEP Koaemi:5
IIpepexBusntrep:Koramapix TaMaKTaHJpIPy

Koa mucunmumnasl: (KB) OKRB 3306-23
HaunmMmeHoBaHHe IUCHUILIMHBI: OCHOBBI
KaIbKYJSIIUA B PECTOPAHHOM JIeie
O0BeM B KpeauTax: 5

IMpepexBu3uthl. TexHOTOrUs NPOIYKIINU

Discipline code: (CCh) BCRB 3306-23

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

Number of credits: 5

Prerequisites: Technology of public catering




OHIMJIEPIHIH TEXHOJIOTHSICHI.

MocTpexkBusutrep: TYTHHYMIBUTAPABIH  MiHE3-
KYJIKBIH Oackapy.

IIanai OKBITYABIH MAKCATHI:

KoFamMabIK TaMaKTaHIBIPY KOCIMOPHIHIAPBIHIAFEI
OyXTanTepiik ecenti YHbIMAACTBIPY Heri3iepi MeH
OpHHIUNTEPiH  KapacTeipansl.  LukizaTTapiasl
ecerke aiy oicTeMeci, KOFaMbIK TaMaKTaHAbIPY
OHIMJIEPIHIH OyXrajatepiik ecedi MeH caTy OarachiH
KanpinTacTeipy  kepceriired. Iluki Ttarampmap
KUBIHTBIFBIHBIH KYHBIH KQJIBIITACTHIPY

KypeTbin KbIcKama Ma3MyHbI:

Ionnmep ecen meH OyxrajTepiik ecen HeriziepiH
KaJbIITACTHIPYZIa  ONIEYMETTIK, MOJEHH  JKOHE
Tapuxd  QakTopyiap  Typajbl  TYCIHIKTEpJiH
KaJblITaCyblH KaMTaMachl3 €Ty MakcaTblHJa
OKBITBUIa/Ibl; JKaJIlbl ajaM3aTThIK MOIEHUETTIH Oip
0ediri peTiHae KOFaMIBIK TaMaKTaHABIPyda ©31HIIK
KYH KoHE OyXraJTepiiK €cell Typalibl TYCIHIKTepi
KaJIBIITAaCTBIPYIbl KaMTaMachl3 eTy. blaplic-asKTbiH
KYHBIH €CelTey KapTaJapblH jkacay. MelpamxaHa
OusHeci. Koramupix TaMaKTaHABIPY
KOCITOPBIHIAPBIHAAFEI Oara Oenriiey

Kyrinerin oxy HOTH:KeI€PI:

Binimi:

paIoHaNIbl TaMaKTaHy HETi3lepi, TeHIeCTipiireH
TaMaKTaHy TEOPHSCHI, MICipy Typiepi KoHe apTypIi
JyeTanap yIIiH ThIBIM CaJIbIHFAH TaraMzaap.

- ApHaiisl Ma3ip/Ii KYpacThIpy epexenepi.

- OHgey Mo3ipi MHKI3aTHIHEIH eceli JKoHe O31HIIK
KYHBIH €CEeIITey.

- KOFaMJIBIK TAaMaKTaHIBIPYy OHIMJIEpIH OTKi3y
0arachIH ecernTey TopTioi.

- [apyamsuiblk onepanusiaapabl KyKaTTay
IckepJriri:

blnpic-asiKTBIH TEXHONOTUSIIBIK KapTachIH kKacay.

0011[€CTBEHHOr'0 ITUTAHHUSL.
IHocTpekBU3UTHI: YTIpaBieHUE NOBEACHUEM

norpeOuTeINeH.
Henb usyvyenus:
PaccmatpuBaer  OCHOBBI  OpraHu3alud U
MIPUHIIATIBI ydera Ha NPEAIPUAATUAILX
o0miecTBeHHOr0 MuTaHus. M3moxkeHa MeTojuka
yuera ChIpbsi, (OPMUPOBAHHA YUYETHHIX U

OTIYCKHBIX IIeH Ha MPOIYKIHI0 OOIIECTBEHHOTO
nuTaHus. PackpeiTel TpaBuia (HopMHpOBaHUS
CTOMMOCTH CBIpheBOT'0 Habopa OIrto]1.

Kparkoe conep:kanue:

JucuumimHel u3ydaeTcsl ¢ IeNnblo obecrieueHne
c(OpMHUPOBAaHHOCTH Mpe/ICTaBIICHUN 0
COIIMAJIbHBIX, KyJIbTYPHBIX MW  HCTOPHYECKUX
(hakTOpax CTaHOBIICHUS OCHOB KAJBKYISIUH WU
ydaera; obecrieucHme c(hOpMHPOBAHHOCTH
NPE/ICTABICHUH O KAIBKYISIMH M y4deTe B
OOIIIECTBEHHOM TUTaHWM KaK dYacTH oOre-

YeII0BEYECKOH KYJBTYPHI. Cocrapnenne
KaJIbKYJIAIAOHHBIE KapTHI Ha omoza.
MIPEIIPUITHAIX pecTopaHHOTO OusHeca.
LenoobpazoBanus Ha MIPEAPUATHIX

0OII[eCTBEHHOI0 ITUTAHHSI.

O:xuaemMble pe3yJibTaThl U3yYEeHUS:

3Hanuq.

OCHOBBI  pAaIlMOHAJBHOTO TIHTAHUSA, TEOPHIO
cOamaHCHUPOBAHHOTO MTUTAHUS, BUIbI KYIIHHAPHON
00paboTKM ¥ 3ampeniaeMble TPOAYKTHI IS
Pa3IMYHBIX JTHET.

- IlpaBua cocTaBieHus CeNUaIbHOTO MEHIO.

- Y4er u npou3BOIUTH KANBKYISIIIAIO CHIPhS IS
J1e4e0HOr0 MEHIO.

- Tllopsimox pacy€ra TPOJAXHBIX IIeH Ha
MPOAYKIWIO  OOIIECTBEHHOTO  TMUTAHHS.  --
JlokymeHTanmpHOE OQOpMIIEHHE XO3SHCTBEHHBIX

products.
Postrequisites:Consumer behavior of services.
Purpose of studying of the discipline:
Considers the basics of organization and
principles of accounting in public catering
establishments. The method of accounting for raw
materials, the formation of accounting and selling
prices for public catering products is outlined. The
rules for the formation of the cost of a raw set of
dishes are disclosed.
Summary:
Disciplines are studied in order to ensure the
formation of ideas about social, cultural and
historical factors in the formation of the
foundations of calculation and accounting;
ensuring the formation of ideas about costing and
accounting in public catering as part of a common
human culture.
Drawing up costing cards for dishes. restaurant
businesses. Pricing in catering establishments.
Expected results of study:
Knowing:.
the basics of rational nutrition, the theory of
balanced nutrition, types of cooking and
prohibited foods for various diets.
- Rules for compiling a special menu.
- Accounting and costing of raw materials for the
treatment menu.
- The procedure for calculating sales prices for
catering products.
- Documentation of business transactions
Abilities:
Make technological maps for dishes.

- Calculate food waste, norms for laying raw
materials.
- Evaluate the quality of finished products.




- Tamak KaJIBIKTapblH, LIMKI3aTThl  TOCEY
HOpMaJIapbiH €CENTEHI3.
- JlaiibIH ©HIMHIH camachklH Oaramay.
- HopMaTuBTIK-TeXHUKAJIBIK KyKaTTaMaHbI
KOJIIaHy.
- TexHOMOrusIBIK KapTanap/sl, micipy

AJITOPUTMJICPIH XKacay.
- blapic-assk meH eHIMIEPAIH ©3IHIIK KYHBIH

ecenrey
JlarapIchI:

Ma3ipre  Taramjaapiel  [MeOepINiKIeH  eHTi3y.
[ukizaTTel aypbic KaObUIAAHBI3. 3epTTENeTiH
Taramap MeH eHiMIepre HOPMaTHUBTIK-
TEXHUKAJIBIK KY>KaTTap bl TAIChIPy

Kysipertriniri: .

«Ecenm xoHe OyXxranTepiik e€cem  Herizmepi»
HaKTbUIAN B

OKy MaTepHaNbIHBIH Ma3MYHBI, OHBI 3epeney

peTTiTiri, OKy caraTTapblH 06ily, MPaKTUKAJIBIK
ca0aKTapblH TaKbIPBIITAphI, pedeparrap, O3iHmIK
JKYMBIC TypJIepi

onepanun

YmMmenua:

COCTaBIIATh TEXHOJIOTMYECKUE KapThl Ha OJto/a.
- PaccuuThIBaTh THUINEBBICE OTXOMBI, HOPMBI
3aKJIaJKHU CBIPHSI.

- OreHUBaTH KAYECTBO T'OTOBOM MPOIYKITHH.

- ITonp30BaThCST  HOPMATHUBHO-TEXHUYECKOM
JIOKYMEHTaIUEH.
- CocTaBisTh TEXHOJIOTMUECKHE KapTHI,

AITOPUTMBI TIPUTOTOBIICHUS OITIOI.

- Pacuer cronmocTH OITFO M M3/ICNHIA;
HaBpIku: KBanmM(pHIMPOBAHHO BKIIOYATH OO/
B MeHI0. llpaBunbHO TIPHHATH  CHIpbE
IIpencraBnsiTh HOPMAaTUBHO — TEXHUYECKOU
JOKYMEHTAINX Ha M3ydaeMble OJIf0/1a U H3/IENHs.
Kommnerenumu:

«OCHOBBI KaJIbKYJIALUU U yU€Ta» YTOUHAET
coJlepKaHue yueOHOro MaTepuana,
MOCJIE0BATENBHOCTD €70 H3YUCHHUA,
pacpeieieHue Y4eOHbIX 4acoB, TEMaTHUKY
MIPAKTUYECKUX  3aHATHUH, pedepaToB, BHUIBI
CaMOCTOSITCITHHBIX PabOT

- To use normative and technical documentation.

- Make technological maps, cooking algorithms.

- Calculation of the cost of dishes and products
Skills:

skillfully include dishes in the menu. Properly
accept raw materials. Submit regulatory and
technical documentation for the studied dishes and
products

Competencies:.

Basics of Calculation and Accounting” clarifies
the content of the educational material, the
sequence of its study, distribution of teaching
hours, topics of practical classes, abstracts, types
of independent work

onnin xoawr: (TK) MIMB ITID 3307-23

IIon araysi: MIMb-neri IT-unTepbep mu3aliHbI
AKaTeMHSJIBIK KPeTUTTEP KoJieMi: 5
IIpepexBusurrep: Cananapnarsl
aKnapaTThIK TEXHOJIOTHUsIAp.
HocTpexBuznrrep: Meiipamxana Ou3HecCiHAETI
xabneikrap. MIMbB imriHzmeri fumapaTtTap MeH
nHTepbepiepaiy 3D BU3yann3anuschL.

IIoHai OKBITYIBIH MAKCATHI:

[loHHIH MakcaTbl CTYAEHTTEPIiH IW3aiH >KOHE
KOPIIOPATHUBTIK COMKECTIKTI KYPYy epeKIIeIiKTepiH
JAMBITY OOJBIT TaOBLTAIBI.

CTUJIb JKOHE OJNIapAblH KOHAaK YH KOCIIOPHBIHBIH
Oacekere KaOUIeTTUIIriHAEr1 peii, COHBIMEH Kartap

JKaHa

Kon mucunniunei: (KB) ITDIRDGB3307-23
HaumenoBanue nucuumummuel: 1T -ausaiin
uHTepbepoB B P/I'b

O0bem B kpemuTax: 5

IpepexBusutsl: HoBbie nH(DOpMaIIMOHHEIE
TEXHOJIOTUHU B OTPACIIAX .
HoctpexBu3nToi:O00pynOBaHNE B
pecropanHOM OmzHece. 3D Bu3yanmuzanus 3qaHANA
u untepbepos B P/II'B.

eab u3yuenus::

Lenp OUCHMIUIMHBL - OCBOGHUE CTYAEHTaMHU
0COOEHHOCTEH co3aHus 1u3aiiHa 1 GupMEHHOro
CTWJSI M WX POJIM B KOHKYPEHTOCHOCOOHOCTH
TOCTUHUYHOIO NpEeINpUSTHS, a TaKkKe

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

Number of credits: 5

Prerequisites: New information technologies in
industries.

Postrequisites:  Equipment in the restaurant
business.3D visualization of buildings and
interiors in RDGB.

Purpose of studying of the discipline:

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

style and their role in the competitiveness of the




TYCiHY
en 9KOHOMHUKACBIH/IAFbI KOHAKKaMITBUTBIK
WHAYCTPUSACBIHBIH ~ OCIT  KeJe JKaTKaH  Ppelli.

7’KobGaHbIH KaJIbIITaCyhI

OKYIIBUTAPBIH MOJICHUETI MCH JU3aiH JaFabUIaphl.
[IpakTHKaIbIK KypCThIH MaKCaThI
rpaduKanblK OarmapiaManapMeH KYMBIC
JaFIbLIAPbIH KAJIBIITACTBIPY JKOHE TEPEHIETY.
[ToHHIH Heri3ri MakcaTTaphl:

- KBI3BMET TYpl peTiHAE IU3aiHMEH, IU3aiHHBIH
HETI3T1 YFhIMJapbIMEH TaHBICY;

- ’00aay/IblH HeTi3r1 TEPMHUHJIEPIH CayaTThl JKOHE
JIOTHKAJIBIK KOJIIAHY bl KAJIbIITaCThIPY;

- OCTETHKAJIBIK TaJifaM MEH CTHJIb
TopOueney

KypeTbiH KbicKala Ma3MYHBI:
3epTTeymaiH MaKcaThl: CTYICHTTEp ITU3aiH >KOHE
KOPIOPATUBTIK OIpereiTikTi KYpy epeKIIeTiKTepiH
J)KOHE onapAblH KOHaK Y KoHe MelpamxaHa
KOCITIOPHBIHBIH 0oceKere KaOUISTTUIIMHACTI poTiH
MeHrepy6 MilIH MeH TYCTi MaifaiaHa OTBIPHIIL,
KEHICTIKTIH YOI ~ eJmeMai  MOIENH  KYpy.
@oropeanuctik 3D cyperi MaTepHangapbIH,
Kuha3naelH  KoHE JEKOpIbIH Oip-OipiHe Kamai
coifkec KernmeTiHiH Kepceremi. Jn3aifH >x00acHIHBIH
BH3YyaJIM3aIMsICHl KEHCEHIH KaHmail OoJaThIHBIH
TYCIHyre MYMKIiHIIK Oeperni

Kyrinerin oxy HOTH:KeTEPI:

Binimi:

- CTyIEHTTEp JAW3aliH JXOHE KOPHOPATUBTIK
OiperefiTikTi Kypy epeKHIeTiKTepiH >XKoHe
OJapAbIH KOHAK YH JKoHe MelpamxaHa
KOCIITOPHBIHBIH Oacekere
KaOLIeTTUTIriHACT] pelliH MeHrepy6 miliH
MeH TYCTi MaijjanaHa OTHIPHII, KeHICTIKTiH
YII eJIIeM/Ti MOJIEITIH KYpY.

icrey

ce3iMiH

OCMBICJIEHHE
BO3pacTaroLen ponu HWH]IyCTPUHU
TOCTCIIPUUMCTBA B 3KOHOMMHKE CTpaHbI.

DopMUpPOBaHUE TPOEKTHON

KyJIbTYPbl H HaBBIKOB TU3a{HEPCKOTO HCKYCCTBa
y cTyAeHTOB. [IpakTHUeCKnii Kypc UMEET LIEIbI0
(hopMupoBaHUE U YIiIyOJIEHUE HABBIKOB pa0OTHI C
rpadu4ecKuMy IporpaMMaMu.

OCHOBHBIMU 3ajadyaMi JUCHUIIIIMHBI ABJIAIOTCS:

- 3HAKOMCTBO C Ju3aifHOM, KakKk pOAOM
JACATCIIPHOCTH, OCHOBHBIMU ITOHATHUAMHA )11/13a171Ha;
- ¢opMHUpOBaHHE TPAMOTHOIO M JIOTUYHOI'O
HCITOJIb30BaHNA OCHOBHBIX TCPMHUHOB zmsafz’ma;

- BOCIIUTAHUE OSCTETHUYCCKOIrO BKYyCa M YYyBCTBa
CTHJIS.

Kpartkoe conepxanmue:

Orxnjaemble pe3ysIbTaThl U3yUECHUS:

Ienp  u3ydyeHus:  OCBOEHME  CTyIEHTaMHU
0co0eHHOCTEel co3MaHus au3aiiHa U GUPMEHHOTO
CTUISI M HX POJIM B KOHKYPEHTOCIOCOOHOCTH
TOCTHHUYHHO-PECTOPAHHOIO MPeanpUsITHIO
CO3[aHMsI TPEXMEPHOH MOJENU IPOCTPAHCTBA
pu TTOMOTITH hopmbl u IIBETA.
®doropeanuctuaHas 3D-KapTHHKA ITOKaXeET, Kak
COYETAIOTCA MEXIY co00il MaTepuaibsl, MeOenb U
JIEKOP. Buszyanuzanus JU3alH-TIPOEKTa
MTO3BOJISIET TOHATH, Kak OyneT BHITJISAAETh oduc
Lenp  w3ydeHus:  OCBOGHHME  CTyIEHTaMHU
ocoOeHHOCTel co3manns nu3aiHa U (pUpPMEHHOTO
CTWISI M WX POJIM B KOHKYPEHTOCIHOCOOHOCTH
TOCTHHUYHHO-PECTOPAHHOTO MpeanpusITHIO
CO3JIaHMsI TPEXMEPHOH MOJENN IPOCTPAHCTBA
npu ITOMOLIH (dhopmbl u 1BETA.
doropeanuctuynast 3D-kapTHHKA MOKaXeT, Kak
COYETAIOTCA MEXIy co00i MaTepuabl, MeOenb 1
JIEKOP. Buszyanuzanus JU3alH-TIPOEKTa

hotel enterprise, as well as understanding

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

formation and deepening of skills in working with
graphic programs.

The main objectives of the discipline are:

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

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

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

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

Expected results of study:

Knowing:

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

Abilities:

understand the cause-and-effect relationship of




- @oTopeanuCTUKAIbIK 3D cyper
MaTepHaIIapIbIH, skrhas3abIH JKOHE
JIeKopAbIH ~ Oip-OipiHe  Kamalh  coiikec
KEJIeTIHIH KepceTei. - Juzaiin
JKOOACHIHBIH BU3YaJIM3aIUACHl KEHCEHIH

KaHJall OONaTBIHBIH TYCIHYre MYMKIiHJIK
Oepeni
Ickepairi:

- Oenrii Oip Kk00aBIK MeMASPAl KaObUIIaYAbIH
cebern-canaap OaillaHBICBIH TYCIHY;

- rpaduKaNbIK GOpMaTTapABIH SPTYPIi TYpIiepiHae
niapiay;

- - yireciMal moHIIK-KeHicTikTik opta Kypy (KK-
6);

- 3aMaHayd HHTepbep cTwibiepin axbipaty (KK-
12);

- KOHAaK YHIOIH  HHTEpPhHEP
TYKBIPBIMAMaChIH TYKBIPbIMJIAY.
JlarapIchl:

KOJIOPHUCTIK UAESHBI AJAMBITY
KysipeTtriairi:

KOHAaK Y KbI3METIHAE OHTAWJIBI TEXHOJOTHSUIBIK
MpOIECTep/i, OHBIH IMIHAE TYTHIHYIIBLUIAPABIH
TajanTapsiHa colKec maiiiaJanyra JabiH 0oy
KK-12
(xociOM KY3BIPETTUTIKTEp) TEOPHSUIBIK Heri3IepiH
MEHIepyre JalbIHABIK

MU3aUHBIHBIH

3aMaHayd TEXHONOTHSUIApAbl  JKOHE  kolasay
o/iCTepiH KONJaHy Heri3iHAe KOHAKYWJIep MeH
Oacka OpHANIACTBIPY 00BeKTiIepiHiH

(hyHKITMOHAIBIK TTPOLIECTEPiH jK00aIay

KK-7

(xociOu Ky3BIpeTTED)

KociOM: IKIKTEy JKyieciHe COHKeCTIriH pacray
OOIBIHIIIA )KYMBICTBI YHBIMIIACTHIPYFA TAWBIHIBIK
KOHAK YilJiep jkoHe 0acKa OpHaJacThIpy OpbIHAAPHI

MO3BOJISICT MOHSTh, KaK OyJIET BBITIAICTh O(UC.
3HaTh.

- COJIEpKaHUE KIIFOUEBBIX ITOHATHI U KaTEropuu
mu3aiina (11K-12);

- Kak cpeAcTBaMM  Ju3aiiHa  BBIPA3HUTh
ompenenéunoe nacrpoenne (ITK-6);
- J3aliH BHUPTYaJIbHOU WHpOPMAaIH,

(upMEeHHBIX 1 TpaQUECKUX CTHIICH;
- NCUXO(U3MUOJIIOTHYECKUE OCOOCHHOCTH IIBETOB

(TTK-6);

- COBpEMEHHBIC METO/IbI JM3aiiH-
npoekTupoBanus nateprepa (ITK-12).

YMerTs:

- [OHUMAaTh TMPHYMHHO-CIICJACTBCHHYIO CBSI3b
OPUHATHS ~TEX WJIM HMHBIX  JU3aHHEPCKUX
pelIeHn;

OPHCHTHPOBATHCS B PAJIMYHBIX THIAX
rpaduueckux GhopMaToB;
co3/1aBaTh TapMOHHYHYIO
npocrpancTBennyo cpeny (ITK-6);
- - pa3IMYaTh CTHIIM COBPEMEHHOI'0 MHTEphepa
(TIK-12);

(bopMymMpoBaTh KOHLENIMIO IPOEKTa
MHTEphepa TOCTUHHIIBI.

HapbIkn:

- pa3paboTKOi KOMOPUCTHIECKOH HUIIEH;
Komnerenuun:

TOTOBHOCTHIO ~ HCIIONIb30BaTh  ONTHUMAJbHBIC
TEXHOJIOTHYECKHE MPOLECCHl B TOCTHHUYHOM
JEeATETBHOCTH, B TOM YHCIE B COOTBETCTBHHU C
TpeOOBaHUAMH MTOTPEOUTEIS

IK-12

(npodeccruonanbHbIe KOMIIETEHITUH )
TOTOBHOCTBIO K OCBOCHHIO TEOPETHUECKUX OCHOB
HPOEKTUPOBAHUS (YHKIIMOHAIBHBIX IPOLECCOB
TOCTUHMIl M JPYTUX CpEICTB pa3MelIeHUs] Ha

MpeMETHO-

making certain design decisions;

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

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

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

Skills:

development of a coloristic idea

Competencies:

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

PC-12

(professional competencies) readiness to master
the theoretical foundations

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

PC-7

(professional competencies)

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




OCHOBC IPHUMCEHCHUA COBPEMCHHBIX TEXHOIOT U
1 MCTOJOB IPOCKTUPOBAHUSA

IK-7

(npodeccruoHabHBIC KOMITCTCHITUH )
npogeccuoHabHbIE: TOTOBHOCTBIO K
opraHuzanMi  paboT 1O  TOATBEPKICHHIO

COOTBECTCTBHA CUCTEME KJ'IaCCI/I(l)I/IKaHI/II/I
TOCTUHUII U JPYTUX CPEACTB PASMCUICHU A
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IMonnin koawpr: (TK) MI 3307-23
ITan araysi: MeiipamxaHna ici
AKageMHsJIBIK KPeTUTTEP KoJieMi: 5

IIpepexBusuTTEp: MIMDB KpI3MET Kepcery
TEXHOJIOTUSCHI.

MocTpexBuzntrep: Melipamxana Ou3HECIHAETI
poboTtTanmplpy. MelipamxaHa jkoHEe MeHMaHXaHa

Om3HecIHer1 )KaOapIKTap.

IIoHai OKBITYABIH MakcaTbhl: «MeiipaMxaHa ici»
KYPCBIH OKY HOTHXECIHJIe CTYJICHTTEep MeipamMxaHa
JKaOABIKTAp Bl MMaiaiany HETI3IepiH OiTy Kepek,
MaTepHalibl TYCIHYre JXoHe MelpamxaHalapiblH
TEXHUKAIBIK 0a3achlH, MICTENIIK TYypUCTEp YIIiH

Ma3ip JKacay, Oykim omem OOWBIHINIA TYpIi
enaepaeri TaMaKTaHy SmeTTepiH oiry,
JKaOABIKTapIBIH TYpIi TUTITEPiH aHBIKTAY

MYMKIHITiHE ue 60IaIbl.
KypcThIH KbIcKama Ma3MyHBbI:
CTYIEHTTEepiH MelpamxaHa OW3HECIHIH Herizuepi,

Kon mucuuniunst: (KB) RD 3307-23
HaumenoBanue aucuumimnbl: Pecropannoe
JIEITOo

O0bem B KpeauTax: 5

IIpepexBu3uThl. TexHOMOrNS OOCTYKUBAHHE B
PAI'B.

HocTpexBu3nThl: PoboTH3aIINA B pECTOPAaHHOM
ouszHece. OOopymoBaHWE B pPECTOPAHHOM H
TOCTUHHUYHOM OHM3HEce.

Lenap uM3ydeHUsi:B pe3ynbTaTe M3Y4eHHUs Kypca
«PecropanHOe [eI0» CTyIEHTHl JOIDKHBI 3HATH
OCHOBBI IKCIUTyaTaIH pecTOpaHHOTO
o0opymoBaHus, pa3OMpaThCs B MaTepHAIBHO-
TEXHUYECKON 0aze  pecTopaHoB, YMETh
AIeHTH(OUIIIPOBATH pa3iuIHbIe BH/TBI
000pymoBaHMs, 3HATHh OCOOCHHOCTH THTAaHUS B
pasHBIX CTaHaX MHpPA, YMETh COCTaBIISITH MEHIO
JUTSI THOCTPAHHBIX TYPUCTOB.

Kpartkoe conep:kanne:

Discipline code: (CCh) CT 3307-23

Name of the discipline:Catering trade

Number of credits: 5

Prerequisites: Tehnology service in RDGB.
Postrequisites: Robotization in the restorn
business. Equipment in the restaurant and hotel
business .

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

Summary:

The purpose of the discipline: is the formation of
students' knowledge of the basics of restaurant

onapapl  YHBIMIACTBIPY JKoHe  epekiienikrepi | Llenb mucuuruiusel: siBisiercst GopmupoBanue y | business, their organization and features. The
Typanbl  OumiMaepiH  Kambmracteipy.  [IoH | CTYICHTOB CHCTEMBI 3HAHUI ocuoB | discipline considers the classification of restaurant
MelipaMxaHa ’KaOIBIKTAPBIHBIH | pECTOPAHHOrO  jena, WX opraHum3ammu  u | equipment, technical and economic indicators of
KIacCH()UKAIHSCHIH, MmelipamxaHa | ocobenHocTedl. JlucuumumMHa — paccMmarpuBaer | restaurant equipment, general provisions for the
a0 IBIKTAPBIHBIH TEXHHUKAIBIK-9)KOHOMHUKAJIBIK | KIACCH()UKAIMIO pPeCTOpaHHOro obopymoBanus, | operation  of  restaurant  equipment, the
KOPCETKIIITEepiH,  MelpaMxaHa  KaOIBIKTAPbIH | TEXHHUKO-3KOHOMHYECKUX nokasaterneii | requirements for restaurant equipment, and also
naiamany/IblH JKallbl epexernepiH, MeldpaMxaHa | OCHAIIEHHs PECTOpaHoB, obimme moiokeHus mo | considers  the  development of  modern
’KaOIBIKTapbIHA KOMBLIATHIH TaJanTapibl | SKCIUTyaTallid — pecTopaHHoro obopymosanus, | technological service processes

KapacThipaJibl,  COHBIMEH  Karap  3amaHayu | TpeOOBaHUsI TpeabsBiseMble K pectopanHomy | Expected results of study:




TEXHOJIOTUSIIBIK  KBI3BMET KOpCeTy MpOIECTepiH
JaMBITYIbI KAPAaCTBIPAIbI.

Kyrinerin oxy HaTH:Ke1€PI:

Binimi: eHpmipic IIBIFBIHAAPHIH a3alTy, Oara
casicaThlH, KOCIIKEpiH IKOCIapiay TEOPHUsIIBIK
Heri3fepin Oily; MeiipamMxaHa JXKOoHE KOHAaK YW
WHIYCTPUSACHIHBIH HeTi3r1 YFBIM/IApBIH;
MelpamMxaHayiap MEH KOHaK yinep
KIaccu(UKAIMSIChIH, KYpamMbl MEH KYPBUIBIMBIH;
MelipaMxaHallap MEH KOHAaK YH epeKIIeNiKTepiH
oiny.

IckepJairi:  Melipamxana  KoHe  KOHaK  YyH
OW3HECIHJIE KOJIaHBUIATHIH KOFAMHBIH YHBIMJIBIK-
KYKBIKTBIK ~ HBICAHBIH  TaHjay; KOHaK  YH,
MelpamMxaHallapAblH  TEXHOJOTHSUIBIK — IPOLECIH
KIKTEY, KAWIBUIBIK JEHICHIH a)pIpaTa IKIKTEY;
MelipaMxaHaiap MEH  IIeTelNAiK KOHAaK  YH
THUTIONIOTHSCH €PEKIIETIKTEPIH aHBIKTAY; OPBIHIBIK
caHblHa  OalJaHBICTEI ~ MeHWpaMxXaHAHBIH  CaTy
ayIaHbBIH ecenTen Oiry.

Jarapichl: KOHAKKAIITBUTBIK WHIYCTPHUSCHI
KOCITOPBIHIAPBIHBIH IapyaIbUIBIK-Kap KBUTBIK
KBI3METIH KaJIBINTACTHIPY JaFIbUIAPEIH UTEPY.
KysipeTTiniri: KoHaOKalIbIK KoCITOPBIHIAPIBIH
YKYMBICBIH TalbIHIAyFa KY3BIPETTI 00Iy.

0o0OpyIOBaHHIO, a TaK XK€
pa3paboOTKH  COBPEMEHHBIX
MPOLIECCOB 00CTYKHBAaHUS
OskuaemMble pe3yabTaTbl H3yYeHHS:

3HaHUs.  3HaThb  TEOPETUYECKHE  OCHOBBI
IJIAHUPOBAHUA ACATCIBHOCTU MIPEANIPUHNUMATEIA,

paccMmaTtpuBaeTr
TEXHOJIOTHYECKUX

pacluupuTh 3HAHMS O LIEHOBOM IIONMTHKH,
MHUHHMMH3ALUU H3AEPKEK
IIPOU3BOJICTBA;0CHOBHBIE MIOHSTUS cdepbl
PECTOPaHHOrO U TOCTUHHYHOTO

XO3STMCTBA;KIIaCCU(UKAIINIO, COCTAB M CTPYKTYPY
PECTOpPaHOB M TOCTUHUIL;(DYHKIINA PECTOPAHOB H
TOCTHHMII.

YMeHusl: BHIOpaTh OPraHM3alMOHHO-TIPABOBYIO

dbopMy  mIpeAnpUATHS HCIOJIb3yEMbIE B
pEeCTOpaHHOM W  TOCTHHMYHOM  OwW3Hece;
pa3nnmyath  KIacCU(DUKAMIO TOCTHHUI[  TIO

YPOBHIO KOM]OpTa, KIACCU(DUKAIIIO PECTOPAHOB
M0 TEXHOJOTUYECKOMY MPOIECCY; OMPEAETUThH
0COOEHHOCTH CIIEIIUATN3UPOBAHHBIX PECTOPAHOB
u THTIOJIOT A0 3apyOeKHBIX TOCTHHWII,
paccuuTaTh IOl TOPTOBOTO 3ajla pecTopaHa
B 3aBHCHMOCTH OT KOJMYECTBA MTOCAJOYHBIX MECT
HaBbIKH: WMeTh HaBBIKM  (POPMHUPOBAHUA
X03SHCTBEHHO-(PUHAHCOBOU JIeITeNTbHOCTH
MIPEIPUATHS HHAYCTPUH TOCTEIPUAMCTBA.
Komnerenuuu: OBITh  KOMIIETEHTHBIM B
ITOATOTOBKE (PYHKIIMOHUPOBAHUS TIPENTPUSATHIA
TOCTEIPUUMCTBA.

Knowing:know the theoretical foundations of the
planning of the entrepreneur, to expand
knowledge of the pricing policy, minimizing the
costs of production; the basic concepts of the
restaurant and hotel industry; classification,
composition and structure of restaurants and
hotels; features restaurants and hotels.
Abilities:choose the legal form of the company
used in the restaurant and hotel business;
classification to distinguish the level of comfort of
hotels, restaurants classification of technological
process; identify the features of specialty
restaurants and a typology of foreign hotels;
calculate the sales area of the restaurant,
depending on the number of seats

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

IIon araysl IT canaceiHaaFrel MEHEPKMEHT
AKaIeMHUSJIBIK KPeTUTTEP KoaeMi: 5
IpepexBuszntrep: KoMMepusuIbIK MEHEHKMEHT
IMocTpekBU3MTTEP:DIIEKTPOHABIK OpoHAay *Kyheci
YKOHE CEPBHCTE PE3EPBTEY.

Kon qucuummunet: (KB) 1T 4311-23
HaumenoBanue aucuunmHbl: | T MeHeDKMEHT
O0BeM B KpeguTax: 5

IIpepexBusutbl: Kommepueckuii MEHEKMEHT
IMocTpeKBU3NTHI: OJeKTPOHHBIE  CHCTEMBI
OpOHUPOBAHHUS U PE3EPBUPOBAHHUE B CEPBHCE.

Discipline code: (CCh) MISS 4311-23

Name of the discipline: Management inservice
sector

Number of credits: 5

Prerequisites: Commercial management
Postrequisites: Electronic booking systems and




IMoHai OKBITYABIH MAaKCaThI: Kacinkepiik
KBI3MET CaJlaChlHJIa HAaKThl 0acCKapyIIbUIBIK YPIiC
perinme MEHEKMEHT Typasl ouriMai
KaJIBIITACTHIPY.

KypcThIH KbICKanIa Ma3MYHBI:

AT MeHEKMEHTI calachiH/a TEOPUSUIBIK OLIiM
MEH MPAKTUKAJIBIK JIaFIbLIap/Ibl ary

[onni meHrepy Oackapy miemrimMaepiH KaObUimayra
apHaJFaH OaraapiaMabiK Kypasaapapl
cunarrayra, xkaHa AT eHiMzepiH a3ipieyre Ou3Hec
TajanTapblH  KaJbIITACThIpyFa, OaraapiaMaibik
KaMTaMachl3  €TyIiH THIMAUINH  jkobanayra,
Oarajayra KOHE  Talijayra,  KOMITaHHUSIAFbI
aKNapaTThblK TEXHOJOTHSJIAPIbIH bIHTHIMAKTACTHIK
MOJICHHETIH aHBIKTayFa JKOHE JaMBITyFa MYMKIHJIIK

Oeperi.

KyTijieTin oKy HOTHIKeJIepi:

Binimaep: Oackapy FBUIBIMBIHBIH  TEOPHSIIBIK
KYPBUIFBICHI

IckepJiikTep: KocimopeiHAa Oackapy KYpBIIBIMBIH
Tannay

JaFabpuiap: OSKOHOMHKAa CEKTOpBIHIA —0Oackapy

KBI3METiH ONTHMHU3AIHSIIAY
Kysiperriniri: xociOu, mpakTHKaIbIK

Henn wusydenus: @DopMupoBaHue 3HAHUM O
MEHEXKMEHTE KaK peaJlbHOM YIIPaBIEHYECKOM
mporecce B 00JaCTH  MPEANPHUHAMATEIHCKON
JIesITeTbHOCTH.

Kparkoe conep:xanue:

Henp AMCUMMIMHBL TOIYYEHHE TEOPETUUECKUX
3HAaHUW M MPaKTUYECKUX HaBBIKOB B obnactu IT-
MeHemxMeHTa OCBOEeHNE JUCIMILTMHBI TTO3BOIHUT
OIMCHIBaTh MPOTPAMMHBIE HMHCTPYMEHTAaJbHBIE
CpeacTBa  JUISL  NPHHATHA — YIPaBIEHYECKHUX
peuieHuii, ¢dopmupyer Ou3HeC-TpeOOBaHUS K
paspabotke HOBBIX uT MPOAYKTOB,
MPOEKTHPOBAHUS, OLIEHKHU u aHanm3a
3(()EeKTUBHOCTH POrPaMMHOIO OOECIIEUCHUS,
ONpeNensiTb W TMPOABUTATH KOOIMEPATHBHYIO
KyJIbTYpY HHGOPMAIMOHHBIX TEXHOJOIUH B
KOMITaHHH.

O:xupaemble pe3yJibTaTbl H3YyYCHHS !

3Hanus: TEOPETUYECKUE KOHCTPYKIINH
YIpPaBJIEHYECKOU HAYKH

YMmeHusi: aHanu3 ynpaBJIEHYECKON CTPYKTYphI Ha
MIPENIPUAATHN

Hagbiku: ONTUMU3ALUS YIPABJIEHYECKOU
(yHKLIUU B CEKTOpax SKOHOMUKHU
Komnerenuuu:npodeccuonanbHasi,
MpaKkTU4ecKas

reservation in the service.

Purpose of studying of the discipline:

Learning Search-based ways to use the enormous
potential of management as a science about the
most rational organization and management
Summary:

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

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

Expected results of study:

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

Competencies: professional, practical
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Ionnin koawr: (TK) MIMBPBZA4311-23
[onnin araybi: MIMB nepconanapl Oackapymarsl
3aMaHay| 9ficTepi

AKaIeMHUSJIBIK KPeTUT KeoJieMi: 5
IIpepexBusurrep: HR menemxment
HocTpexBusnrrep:Ceperuc  canacelHgarel  IT-
TEXHOJIOTUsIIAP. MeliMaHxaHa CEpBUCI KoHE
MelpamMxaHa MO/ICHHET.

IIoHHiH MaKcaThI:

Koa nucunmymnet: (KB) SMUP RDGB4311-23
HaumeHnoBanne aucHMIIMHBI:COBPEMEHHEBIE
METOAbI yIpaBiieHus nepconaioM B PII'b
O0BeM B KpeguTax: 5

IIpepexBusutbi: HR MeHemxMeHT.
MocTpexkBU3NTHI: IT-rexnonmorun B cdepe
cepBHuca. Kynerypa  pecropanHoro u
TOCTHHUYHOIO CEepBHCA.

Henp mucuunminebl.  «COBpEMEHHBIE METOIBI

Discipline code: (CCh) PM 4311-23

Discipline name: Personnel management
Number in credits: 5

Prerequisites: HRmanagemen

Postrequisites:  IT-technologies in the service
sector. Culture of restaurant and hotel service.
The purpose of the discipline:

"Modern methods of personnel management in
the RDGB" - Personnel management in the hotel




«MIMB  mepconanmel  0ackapyablH — 3aMaHayd
omictepi» - Konmak yi#l JkoHe MelipamxaHa
Ou3HeciHIeri mepcoHanpl Oackapy - KaJpiapbl
XKOcTapiayasl  YHBIMIACTBIpY/la  CTYIEHTTEpIiH
TEOPHUSIIBIK ~ OlmiMaepi  MeH MIPAaKTUKAJIBIK
JaFAbUIApPbIH  KaJBIITACTBIPY, TYPaKThl KYMBIC
icTeylliH Herizi peTiHae Kaap cascaThl. >KOHE
MepCoHANABl  THIMAI ~ Oackapy, CTYACHTTEPIIH
KyHenm THIMII afaM pecypcTapblH Oackapy YIIiH
KaXeTTi KY3bIpETTepiH KaJIBIITACTHIPY,
KOHAKKAMITBIITBIK WHJTyCTPUSICBIH A KYMBIC
ICTEUTIH  YHBIMIAPABIH ~ KJIMEHTTEPAI TapTyFa,
OJIap/bIH aNallIbIFGIH apTTHIPYyFa JKOHE CalachlH
apTThIpyFa OaliJIaHBICTHI MaKcaTTapbIHA XKETY YIIiH
oyapabl OIpIKTIpy, JaMbBITy >KOHE BIHTANAHJBIPY.
OJIAPBIH KBI3METI.

MelipamxaHa JkoHe KOHAaK Yd OHW3HECIHIETI
MmepcoHanapl Oackapy: KOHaK YH OusHeciHzmeri
MePCOHANIBI Oackapy TEOPHSCHI MEH
TOXKIpuOECiHIH Talima Oolysl MEH JaMyBIHBIH
TEOPHSLITBIK HeTi31epiMeH, Tapuxu

aNFBlIApTTapeIMeH TaHbICy; Kazakcranmarbl skoHE
mIeTenaeri KOHaK YW OW3HECIHIEri IepCOHaNIbI
Oackapy ToXipHOeciHiH Heri3ri TeHIeHIIUIapbIMEH
TaHBICY; Kagp OKYMBICBIH JKOCHapiay JKoHe
YUBIMIACTBIPY CaJachIHAAFBl THUITIK MiHIACTTEPII
LICNly AaFAbUIAPbIH KaJIBIITACTHIPY; CTYASHTTEPIIH
3aMaHayl KOHAKXKaWIbUIBIK KOCIIOpBIHAAPBIHIA
nepcoHangspl 0ackapy TEXHOJIOTHSUIAPBIH KOJIOAHY
JaFabUIapbIH MEHIEpPY.

KypeTrbiH KbIcKala Ma3MyHbI:

Kaszipri 3amanrs! yitbiMaars! kaapnap. [lepconanapt
Oackapy Jxyieci: TYCIHIrl, TPUHIUOTEP] KOHE OHBI
Kypy omictepi. lIlepconanmer ©Oackapy omicTepi.
Ilepconanapl CTpaTerusyIbIK JKOHE TaKTHKAJIBIK
Oackapy. ¥HbpIMHBIH Kaap casicaTel. Ilepconansl

ynpasieHuss — nepcoHaioM B PII'b»
VYropaBieHue MEpcoHANIOM B TOCTHHUYHOM U
pecTopaHHOM Ou3Hece - (OPMHUpPOBaHHUE Y
00yJarolmMXCcsi ~ TEOPETUYECKUX  3HaHWUH U
NPaKTUYeCKMX  HABBIKOB B OpraHU3aluu
KaJIpOBOTO TJIAHWPOBAHMS, KaJPOBOM MMOIUTHKH
KaK OCHOBBI YCTOWYHMBOrO U 3(h(HEKTHBHOrO
yhpaBiieHuss TepcoHanoM (opmupoBaHue y
CTYZICHTOB HEOOXOJMMBIX KOMITETEHIIUH ISt
CHUCTEMHOT O 3¢ dEeKTUBHOTO yIpaBIeHUS
YeJIOBEYECKUMH pecypcaMu, WX HHTErpalluy,
pa3BuTHsT W MOTHBAllMM B HWHTepecax
JOCTHDKEHUS TIeNiell opraHu3aiuid, padoTaronmx
B HHJIYCTPHH TOCTEIIPHHMCTBA, CBSI3aHHBIX C
NPUBJICUCHUEM KIHECHTOB, (OPMHUPOBAHHEM HX
JOSUIBHOCTM W IIOBBIIGHHWEM KayecTBa MX
o0CITy)KUBaHUS.

VYnopaBiaeHue IEPCOHAIOM B  PECTOPAaHHO -
FOCTUHUYHOM  OH3HEce:  O3HAKOMJIEHHE C
TEOPETUYECKUMH  OCHOBaMH, HCTOPUUYECKUMHU
MIPEANOCHUIKAMU BO3HMKHOBEHUS U Pa3BUTUSA
TEOPUU M NPAKTUKH YIPABICHUS IEPCOHAIOM B

TOCTHHHYHOM 6I/I3HCCG; O3HaKOMJICHHUC C
OCHOBHBIMHA TCHACHIIUAMNU B IIPAKTHKE
YyrpaBJICHUA IIEPCOHAIIOM B TOCTHHHYHOM

om3Hece, kak B Kazaxcrane, Tak u 3a pyOexoMm;
(hopMHpOBaHUE YMEHHH TI0 PEIICHUIO THITOBBIX

3aJa4 B obnactu IIJIaHUPOBaHHUA U OpTaHU3aln

KaJIpOBOM paboTHL; puoOpeTeHne
OOy4YaromMMHUCST ~ HAaBBIKOB  HCIIOJIB30BAHUS
TEXHOJIOTUH  yNpaBIeHWs  IIEPCOHAIIOM B
COBPEMEHHBIX  MPEANPUATHAX  TOCTHHUYHOTO
Om3Heca.

Kpatkoe conep:xkanue:
Llenp JMCHMIUIMHBL: TEPCOHAT B COBPEMEHHOM

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

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

As a result of mastering the discipline "Modern

personnel management at the RSGB" the student
must:
Summary:




0ackapy KbI3METIHIH (DYHKIHMOHAIIBIK €HOCK
OeutiHiCi XoHE YHBIMABIK KYPBUTBIMBL [lepcoHan sl
Oackapy  KYyWeciH  KaJApJIbIK,  aKMmapaTThIK-
TEXHUKAJIBIK, HOPMATUBTIK-KYKBIKTBIK, 9JIICTEMEIIIK
KOHE KYKBIKTBIK KAMTaMachl3 €Ty

Kyrinerin oky HoTH:Ke1epi:

Binimi: - mepconanapl xocnapiayas, ipikTey MeH
IPIKTEYIH, BIHTAIAHIBIPYABIH JKOHE eHOEKaKbI
TeJICYiH, KaJIpjapabl OKBITY MEH JaMbITY/IbIH,
Oaranay/lblH JKOHE aTTeCTalMsJIay/AblH 3aMaHayd
TEXHOJOTHSIIApBl ~ MEH  9ficTepi; —  ajam
pecypcTapelH  Oackapy — callachIHIAFbl  O3BIK
ToXIpHOe MEH MIETEIAIK TIXKIpUOe; - YHbIMIAPIbIH
aZaM  pecypcTapblH  0ackapy  casiCaThIHBIH
CTpaTerusiapbl MEH epeKNICTIKTepPiH IKIKTey;

KOHAK)KaMITBITBIK KOHE TypHU3M
WHYCTPUSCHIHIAFbI azam pecypcTapbIH
OackapynelH  CHEIU(DHUKANBIK  €pPeKIIeIiKTepi,

HET13T1 Mocerernepi )KoHe TeHACHITUSIIAPHEI.

IckepJriri: - YHBEIMHBIH afaM pecypcTapbiH O6acKkapy
CTpaTeruschl MEH CcasiCaThlH d3ipiiey; azgam
pecypcTapsiH OacKapyAblH 3aMaHayd 9JlicTepi MeH
TEXHOJIOTUSIAPBIH KOJJaHy; — aJaM pecypcTapblH
backapy caJachIHIAFbI OmM3HEC-TIPOIECTEP/Ii
Oackapy YIIIH aHATUTHKAJIBIK MaTepHaaapabl
nmaiteiHAay, OenimMai OacKapyIblH MakcaTTapbl MeH
MIHIETTEpiH  aHBIKTay, YUBIMHBIH  KBI3METIH
JKocmapiay, YHWBIMAACTBIPY, YHIECTipy JKoHE
0aKpIIay 9/ICTEPi MEH 9JIICTEPiH cayaTThl KOJIAaHY;
Jarapicel: - npoliiemanapisl JKOHE OJapAblH
cebenTepiH aHBIKTAY YIOiH aJaM pecypcTapbiH
Oackapy cajacblHIAFbl >XaFjaiabl Tangay YLIiH
aKmaparTel i3ey JKoHe Oaranmay OOUMBIHINA ic-
opekerTep, Karmaimel Oaramay ckoHe HRM
calachlHIarbl 0Oackapy ImemiMiepiH xobaiay;
KOHAKKAMIBIIBIK JKOHE KOFaMJBIK TaMakKTaHABIPY

OpraHu3alMH. Cucrema YIPABJICHUS
IMEPCOHAJIOM: IMOHATHEC, MPUHIMUIIBI U METOAbL eé
nocTpoeHusl. MeTobl ynpaBileHHs IIEPCOHAIIOM.
CrpaTternueckoe u TaKTU4YECKOE YIpaBJeHUE
nepcoHainoM. KanpoBasi moauTuka opraHu3aliyy.

@OyHKIMOHATIBHOE ~ pa3fielieHne  TpyAa |
OpraHu3alMoOHHAs CTPYKTypa CITYKOBI
yIpaBIEHUS MIEPCOHAIIOM. Kanposoe,
WH(POPMAIOHHO-TEXHUYECKOE, HOpPMAaTHUBHO-
METOJMYECKOe M IIpaBOBOe  OOecredeHHe

CHCTEMBI YIIPABJICHHUS IEPCOHAIIOM.
3uanusa;. — COBPEMECHHBIC TCXHOJIOTH U MCTO/bI
TUTAaHUPOBAHN, Hailima u otbopa,
CTHUMYJMPOBaHUSI ¥ OIJIATHI TpyJa, OOydeHUs U
pas3BHUTHS, OIEHKH W aTTECTAllMH IEpPCOHaNa; —
JydIllie MPaKTUKUA U 3apyOSKHBIN OMBIT B cdepe

VIpaBIEHHUS YETOBEYECKUMH  pecypcaMu; —
KJIacCU(pUKAIIMKM  CTpaTeruii M  OCOOCHHOCTH
MTOTTUTHK YIpaBICHUS YeTIOBEYECKUMHU
pecypcamMu  OpraHW3alni; crierupuIecKue

9epThl, OCHOBHBIC NPOOJEMBI W TEHACHINU
YIpaBIEHUS YEITOBEUSCKUMH  pecypcaMH B
WHTyCTPHH TOCTENPUIMCTBA U TypH3ME.
YMeHusi: — pa3pabaTbBaTh CTPAaTETHI0 U
TIOJIUTHKY YIIpaBIICHHS YEI0BEYECKUMHU
pecypcaMH  OpraHW3aliH; —  HCIOJIb30BAaTh
COBpEMEHHBIE METO/IbI u TEXHOJIOTHH
yIpaBJIEHUS YEIOBEUYSCKUMH pecypcamu; —
TOTOBHTh  AHAJIUTUYECKHE  MaTepHalbl Ui
ympaBieHuss —OW3Hec-TiporieccaMmun B cdepe
yIIpaBIICHUS YeJI0BEYECKUMU pecypcamu,
ONpEeNeNUTh WEIH W 3aJa4d  yIpaBJICHHS
HO/Ipa3JeTeHUsIMA, TPaMOTHO  HCIOJIB30BATh
METOJBl W TpUeMbl  IUIAHUpOBaHMA, 4
OpraHu3aliy, KOOPIMHAIMM W  KOHTPOJA
JIeATEIbHOCTH OpraHu3aliH

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

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

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




YUBIMAAPBIHBIH ~ OemiMIepiMeH  KYMBIC  iCTey
JaFabIChl, NaWbIHIBIK KYMBICTAPBIH YHBIMIACTHIpA
OiTy, KOPIIOPAaTUBTIK CTAaHAAPTTAp MEH epeKenepi
o3ipiiey MeH naiiianaHy/ibl KAMTaMachl3 €Ty
Ky3bIpeTTisiri: kociOu, MpakTHKAIBIK

HaBbikn : — 1eSTENBHOCTH TI0 TIOUCKY U OIEHKE
uH(popMaIK IS aHajdu3a CUTYallud B 00JIACTH
VOpaBJICHUS] YEIOBEUECKHUMH pecypcamu  JUIst
BBISIBJICHUS MPOOJIEM U MPUYHMH UX [TOPOIUBIIHX,
OIICHKHU CUTYaIIH u MIPOECKTUP OBAHUS
ympaBiieHUeCKuX pemennii B chepe YUP;
HaBBIKOM  pabOThI c oIpa3aeIeHUsIMU
opranmzainmii  cepbl  TOCTCIPUMMCTBA U
OOII[ECTBEHHOI'O IMUTaHUA, HaBBIKOM
OpraHU30BaTh  IOATOTOBUTEIBHYIO  PaboTy,
obecrieueHus pa3pabOTKM W HCIOJIB30BAHMS
KOPITOPATUBHBIX CTAHIAPTOB U PETIAMEHTOB
Komnerenuunu:npodeccuonaabHasi,
MpaKTUYECKas
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IMonnin koapr: (TK) KST 4312-23

ITon araybi: Kpi3MeT canacblHIaFbl TOYEKENIep
AxageMUsJIBIK KpeauTTep KoseMi: 5
IpepexBusurrep: MIMb nappaKypbUTEIMBL
IocrpexkBu3urrep: KoHak yii kemeHmepi MeH
MelipamMxaHajlapAbl HHHOBALMSUIBIK XKobasay.
IIonai  OKBITYABIH MaKCAThI: IIOHAI  OKY
HOTHXKECIHIE, CTYACHTTED  KBI3MET  KOPCETY
caylachlH/Ia TOyEKenIep >Kaiipl Ol1iM MEH TYCIHITIH
KepceTyi Kepek

KypcerbiH KbIcKaa Ma3MyHbI:

[lormi oKy MakcaThl: MelpaMxaHa - KOHAaK YW
OW3HeciHJe TepcoHanabl Oackapy: KOHAaK Vi
OW3HeciHIe TepCOoHANABl 0acKapy TEOpHsACHl MEH
MPAaKTUKACBIHBIH Maiaa Oolybl MEH AaMybIHBIH
TEOPHSLITBIK HerizepimMex, Tapuxu
anFplIapTTapeiMeH  TaHbicy; Kasakctanma na,
mieTenae Je KOHaK YW OW3HeCiHIEe IepCcOoHaIbl
0ackapy MpaKTHKACBhIHAAFBl HETI3rl ypaicTepMeH
TaHBICY.

KyrineTin oKy HITH:KeI€pi:

Koa aucunmaunbr: (KB) RSU4312-23
HaumenoBanue qucuunuHbl: Prucku B cdepe
YCITYT.

O0beM B kpeauTax: 5

MpepexBuszurtnl: Mudpactpykrypa PAI'B
ITocTpekBU3UTHI:

MHHOBaIMOHHOE TTPOEKTHPOBAHNE TOCTHHUIHBIX
KOMILUTEKCOB M PECTOPaHOB.

Henp wu3yyeHMsi: B pe3ylbTaTe H3YYEHUS
JUCTIATLTAHBI CTYICHTHI JIOJKHBI
MIPOJEMOHCTPUPOBATh 3HAHUA W TPENCTABICHUS
0 pHUCKax B c(hepe yCmyrT.

Kpartkoe conep:xkanne:

Lenp w3y4YeHWs AWCUWIUIMHEL:  YIIPaBIICHHE
IIEPCOHAIOM B PECTOPAaHHO - TOCTHHHYHOM
Om3HEece: O3HAKOMIIGHHE C TEOPETHYECKUMHU
OCHOBaMH, WCTOPUYECKHMH TPEANOCHIIKAMHU
BO3HUKHOBEHUS W PA3BUTHS TEOPUH WU TPAKTUKU

YIipaBJICHUA MEepCOHAIOM B TOCTUHHUYHOM
6I/I3H€C€; O3HAaKOMJICHHUEC C OCHOBHBIMH
TCHACHIUAMU B ITPAKTHKE YIIpaBJICHUS

Discipline code: (CCh) RISOS 4312-23

Name of the discipline: Risks in the services
sector

Number of credits: 5
Prerequisites:«Infrastructure RDGB
Postrequisites:  Innovative design of hotel
complexes and restaurants.

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

Summary:

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




Binimi: CTYACHTTEPAIH  OLTIMIH
Kayilici3iKk JKoHE OHBIH TYpJepi;

dan—nyh omictepi;
KaMTaMachI3 €Ty YH_IIH TUTHCHAJIBIK TaJlaITap.

Ickepairi:
aJLIbIH aly

Jlarapichl: Toyekeaepai Oackapy, Ooikay »KoHe

QIIJIBIH QITy JIaFIbIChI
Kyziperriiri:

TYPAKTHI KbI3bIFYIIBUIBIK TAHBITY.

MEHIepy:
Kayincizaix
KepCeTKilTepi: OHIMHIH camnachl KOpCETKIIITepi;
OHIM CalachlH YaKcapTy; OHIMHIH CalachlH Talaay
ABBIK-TYJIIK IIUKIi3aT JKOHE
a3bIK-TYJIK OHIMIEPIHIH carachl MEH KayillCi3IiriH

Toyekemaepal Oackapy, Ooikay *KoHe

o3iHig OonamakK MaMaHIbIFbIHBIH
MOHI MEH 9JISYMETTIK MaHbI3IbUIBIFbIH TYCIHY, OFaH

NEPCOHAIOM B TOCTHHUYHOM OW3HEce, KaK B
Kazaxcrane, Tak 1 3a pyOe:KOM.

Oxugaemble pe3yJbTaThbl H3YYEHUS !

3HaHMsl: OBJIAJICHUE CTyJACHTAMH  3HAaHUMA:
0e30macHOCTH W ec BHJOB; IIOKa3aTesen
0e30MmacHOCTH: roka3zarernei KayecTBa
MMPOAYKIIMHU,; IOBBIMICHUSA KadyeCTBa HNPOAYKIHH,
METOJIOB ~ aHaju3a JaHHBIX O  KayecTBe
MPOAYKIINH; TUTHEHUYECKUX TpeOOBaHUU K
Ka4ecTBY M OE30MacHOCTH IPOJIOBOIBECTBEHHOTO
CBIPbS U ITHIIEBLIX IIPOLYKTOB.

Ymenus: YMETh YIIPaBIIATh pHUCKaMH,
IIPOrHO3UPOBATH U IIPENOTBPAILATE PUCKH.
HappIku: MMETh HaBBIKH YIPABJICHHS PUCKAMHU
B cepe yciuyr
Komnerenumu:
COIIMAIHHYIO
npodeccuu,
WHTEpeC

MOHUMAaTh CYIIHOCTh H
3HAYUMOCTh  CBOCH  Oymymieit
NpOSIBIIATH K HEH YCTONYMBBIN

Expected results of study:

Knowing: mastery of knowledge by students:
security and its species; Safety indicators:
indicators of the quality of products; improve
product quality; dan-nyh methods of analysis of
the quality of products; hygiene requirements for
the quality and safety of food raw materials and
food products.

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

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

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

IIon araypl: TYTHIHYIIBUTAPABIH MiHE3-KYJIKBIH

backapy

AKaTeMHSJIBIK KPeTUTTEP KoJieMi: 5

IMpepexBusurrep: KoMMepusabK MEHEIKMEHT.

HocrpexBusurrep: MIMB nepconanasl

Oackapymarel 3aMaHayu oficTep. MeiimanxaHa

CEepBHCI )KOHE MelpaMxaHa MOJICHUETI.

OxbITy MakcaTbl: CTaHIapTTAY KOHE

cepTuduKaTTay SiCTEPIH OKY
KypeTrbiH KbIcKala Ma3MyHbI:
Ilormi  oKyAbIH  Makcatbl:

JIaF IBLTAPIbI
HOTHXECIHE

Kanbimracteipy. ol
CTYJIEHT

Tayapnap MeH
KBI3METTEPAl caryabl Oackapyla TYTHIHYIIBUIBIK
MiHE3-KYJIBIKTBl KOJNJIaHy OoOWbIHIIA OLTIM MeH
MEHTepy
TYTBIHYIIBUTAP B

Koa aucunmiauner: (KB) UPP 4312-23
HaumeHoBaHMe IMCHUIJIMHBI. YTIpaBJIeHUE
TTOBEJICHUEM TTOTPEONTEICH

O0beM B KpeauTax: 5

IlpepexBusutnl: KomMepueckuii MEHEIKMEHT.

ITocTpeKkBU3UTHI: CoBpeMEHHbBIE  METOAbI
YIOpPaBICHUS nepconaiom B P/I'B.
Kynerypa pecropaHHOr0 W  TOCTUHHYHOIO

cepBHca.

Heab u3yuenusi: O3HaKOMJIEHHE C METOAAMU
CTaHmapTh3anuei u cepruduranueit

Kpartkoe conep:kanue:

Lenp w3ydeHuss NUCHUIUIMHBEI- (OPMHUPOBAHHE
3HAHUH W YMEHUH 10  HMCHOJIb30BAHUIO
MOBEJIEHUST  MOTpeduTeneld B yIpaBJieHUU
NpoJiakaMd TOBapoB M ycayr B pesynbrate

Discipline code: (CCh) CBS 4312-23

Name of the discipline: Consumer behavior
management

Number of credits: 5

Prerequisites: Commercial management
Postrequisites:  Personnel management. Culture
of restaurant and hotel service.

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

Summary:

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




3ePTTEYAIH CalaliblK JKOHE CaHJABIK QJICTEepiH
KOJIIaHa/bl, KAXKCTTUIIKTEPAl Tajujay AaribLiaphbl,
MaKCaTThl ~ CETMEHTTEPHAi BIHTAJNAHIBIPY JKOHE
MapKETHHT CaJIaCBhIH/IAFbI 0acKapyIIbLIBbIK
HmIenriMaepAiH canaapbiH Oaranay MYMKIiHIIT.
Kyrinerin oxy HaTH:Ke1€PI:

Binimi:Camnasbl KbI3MeT MaHepiH Oiny

Ickepairi: Cananbl KbI3MeT OakblUIayFa MYMKIHJIT
OoITyBI YIIIiH

HJarnbicel:  MelipaMxaHa JKOHE  KOHAaK  YH
OM3HECIHIH CaJlaChIHIAFbl MPAKTHKAJBIK KbI3METIH
Oackapy marabUIaphiHa Ue OOITYHI.

Kysipetriairi: Kpizmer Oackapy cajachiHIa
JKYMBIC OLTIMIH KepceTei.

OCBOEHHUA JUCHMIIIAHEI, oOyyJaromumncs
HCIIOJBb3YET KauyeCTBEHHbIE M KOJIMYECTBEHHBIC
METOIbI HCCIICOBaHUS moTpeduTeNeH,

nproOperaeT HaBBIKM aHaiu3a MOTPeOHOCTEH,
MOTHBAlIMM  LEJNEBBIX  CETMEHTOB, YMEHUS
OLIEHUBATh MOCTIEICTBUS MPUHUMAEMBIX
YIIpaBJICHUECKHUX PElIeHHH B cepe MapKEeTHHTA.
O:xnpnaemble pe3yJbTaThl H3YyYEHHS !

3Hanusa: 3HaTh MaHephl KayeCTBEHHOTO
0o0CIy>KUBaHUSL.

Ymenus: VYMeTh yNpaBiATh KauyeCTBEHHOU
YCIIYT oM.

Hagbiku: NMers npakTUYECKUMH  HaBBIK

yhnpaBiieHus yciyramMmu B cdepe PecropanHo-
TOCTUHUYHOTO OHM3HEca.

Komnerenuun: JleMOHCTpUpyeT NmpaKTHYECKHE
3HaHUA B chepe yrpaBiIeHUs yCIyTaMH.

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

Expected results of study:

Knowing: Know manners class service.

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

IIon aTaywsl:MIMBb Gackapy xyieciHmeri
aKnapaTThIK TEXHOIOTUsIap

AKaTeMHUSJIBIK KPeTUTTEP KoJieMi: 5
IIpepexBusuTTEp: MetipaMxaHaJIBIK OH3HEC
KOCIIOPBIHIAPBIH ~ aKMapaTThIK KaMTaMachl3 €TY.
Cananapparbl )kaHa aKIapaTThIK TEXHOIOTUSIIAP.
HocrpexBusnrrep: KoHak yii kemenmepi MeH
MelpamMxaHajlapAbl ~ WHHOBAIMSUIBIK — JKoOajay.
DNEeKTpOHABIK OpOHIAy JXyieci >XoHe CepBUCTE
pesepBTey.

ITonai OKBITYABIH MaKCATDI:

«CepBHC  cajachlHOAFbl  JKaHa  aKHapaTThIK
TEXHOJIOTUSUIap) MOHIHIH MEHIepy MaKCcaThl:

- QIECYMETTIK-MSACHH KBI3MET JKOHE TYpPU3M
callachlHAa  KOJJIAHBUIATBIH  Ka3ipri  3aMaHFbI
aKnapaTThIK TEXHOJOTHSUIAP YKOHE OJIApJIbl IAMBITY
MEpCIeKTUBANIAphl  Typassl  OumiM  KyHeciH

Koa mucunniunset: (KB) ITSU RDGB 3308-23
MpenmeT:MHpOpMaLIMOHHBIC TEXHOJIOTHH B
cucreme yrnpasienus B P/II'b

O0beM B KpeauTax: 5

IIpepexkBU3UTHI: HMudopmannoHHbie
o0ecrieueHNe  TMPEONPUATAH  PECTOPAHHOTO
Ou3Heca. HoBeie  umnbOpMaImoHHbe
TEXHOJIOTUHU B OTPACIIAX.

ITocTpexkBU3UTHI: NHHOBalMOHHOE
MMPOEKTUPOBAHNE TOCTHHUYHBIX KOMIUIEKCOB U
PECTOpaHOB. ONEeKTPOHHBIE  CHCTEMBI

OpOHHMPOBAaHUS U PE3EPBUPOBAHIE B CEPBHCE.
eap n3ydeHus AUCUUIIUHBI:
Hemsmu  ocBoeHusmuCIUIUIMHBL  «COBpEMEHHBIE

uHPOPMAIIOHHBIE ~ TEXHOJIIOTMM B cdepe
CEpBUCA» SIBIISIOTCS:
- ¢opMupoBaHHE€  CHCTEMbl  3HaHMH O

COBPEMCHHBIX I/IH(i) OPMAILIMOHHBIX TEXHOJOI'HAX,

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

Number of credits: 5

Prerequisites: Information support of the
enterprises of restaurant business. New
information technologies in industries
Postrequisites: Innovative design of hotel
complexes and restaurants. Electronic booking
systems and reservation in the service.

Purpose of studying of the discipline:

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

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

- the development of students' sustainable skills in




KQJIBIITaCTBIPY;
- ONIEYMETTIK-MOJICHH KBI3METTE MalialaHbUIaThIH
3aMaHayd OarmapiaManblK OHIMIECPMEH JKYMBIC

icTeyie OKYWIBUIAPABIH TYPaKThl JaFdbUIapbIH
JaMBITy

KypcThIH KbICKama Ma3MyHBI:

«KpI3mMer  Kepcery  callachlHOArbl — 3aMaHayd

aKMapaTThIK TEXHOJOTHSUIApy» IIOHIH MEHrepyaiH
MIHJICTTEPI: - QJICYMETTIK-MOICHU KbI3MET KOPCETY
KOHE TYPU3M cajlachlHJIa KOJIIAHBUIATHIH 3aMaHAYH
aKMapaTThIK TEXHOIOTHSIIAP JKOHE OJapbIH JaMy

MEpCIeKTUBANAphl  Typasibl  OLTiM  JKYyHeciH
KaJbIITACTBIPY; - CTYICHTTEPJIIH oJICyMETTiK-
MOJICHH KbI3METTEpJle KOJJIAHBLIATHIH 3aMaHayH
OargapiaMaiblk  OHIMICPMEH JKYMBIC 1CTEYIIH
TYPaKTHI JAFIbIIAPBIH IAMBITY

KyTijieTin oKy HOTHIKeJIepi:

Binimi:

WEBspace Typamsl HETI3Ti YFBIMIAP, COMKeC

TEPMUHJEP KOHE OJap.IbIH aHBIKTaMaJlaphl;
- MTHTEPHETTE JKYMBIC ICTEYAIH HEeTi3ri MpuHIUITepi
HTML TUTIH KYpanThIH apHaHBI Ter
KOMaHIaJapbIHBIH JKUBIHTEIFE; WEB-KeHicTITiHae
HaBUTALIS npuaIUITEpi, W EB-KeHicTiriHig
KYPBUIBIMBI,

-calTTapapl KYPYIBIH TEOPHUSIIBIK HETi3nepi MeH
MIPUHIIATITEP]
Ickepariri:
HEPApXUSIbIK  CTUIIBIEP KECTCCIHIH
naiiajJaHbll HICAHIap bl MIIMACY
cnenudukanmsap (CSS);caitTter KYpYy
MIPUHITATITEP] MEH dAicTepiH Konaany; WEB-calTThl
WEB  cepBepinne  kapusiiay, Dreamweaver
BH3YyaJIIbI PETaKTOPBIHBIH MYMKIHJIIKTepiH
naiagaHa OTBIPBIII, WEB KY’KaTTapblH
JaiibIHAaHbI3, s)keprinikti WEB caliThiH xacay

TUTIH

UCIIONIB3YEMBIX B o0nactu
KyJIbTYpHOIO  CE€pBHCA U
MEPCIICKTUBAX MX Pa3BHUTHUS;

- BbIpabOTKa y OOYyYaIOIIMXCS YCTOWYMBBIX
HABBIKOB paboThI c COBPEMEHHBIMU
MPOrpaMMHBIMU MTPOAYKTAMH, UCTIOIB3yEMbIMU B
COIMATBHO- KyJBTYPHOM CEPBUCE

Kpatkoe conep:xanue:

Henssmu  ocBoeHUSATUCTIUTUIMHBL «COBpEMEHHBIE
uH(OPMAIIMOHHBIC  TEXHOJIOTMH B cdepe
CepBHCa» SIBIAIOTCA: - (OPMHUPOBAHUE CHUCTEMBbI
3HAHUW O COBPEMEHHBIX HH(OPMAIMOHHBIX
TEXHOJIOTUAX,  HUCHOJB3yeMbIX B  00jacTu
COIMATBHO-KYJIBTYPHOTO CEpBHUCAa M TypU3Ma, H
MEPCIEKTUBAX WX Ppa3BUTHS, - BBIPA0OTKA Y
00yJarOMMXCS YCTOMYHMBBIX HAaBBIKOB PalOOTHI ¢
COBPEMEHHBIMH TPOTPAMMHBIMH  MTPOAYKTaMH,
UCTOJB3yEMBIMH B COLMAIBHO- KYJIBTYPHOM
cepBHce.

O:xunaemble pe3yJibTaThl U3yUYeHUS:

3nanus.

COLIMAJILHO-
Typu3Ma, H

- OCHOBHBIE TMOHATHSA, COOTBETCTBYIOIINE
TEPMHUHBI u ux OIIpe/eIIeHus 0
WEBmnpocrtpaHcTBe;

- OCHOBHBIE TMPHHIOHIEI paboOTBl B  CETH

WnaTepHeT;Hab0op crenuanbHbIX KOMAaHII-TETOB,
cocrapisitomux  s3plk  HTML;  mpuHOumnet
Hapurarmu B WEB-mpocTpancTBe;cTpyKTYpY
WEB-mpocTpaHcTBa;

-TEOPETUYECKAE OCHOBBI W MPHUHIMUIIBI CO3/TaHUS
CalToB.

YMenus:

(hopMaTUpoOBaTh OOBEKTHI C TIOMOIIBIO S3BIKA
MePapXUUYECKUX CTHIIEBBIX

cnenudurampu (CSS);IpUMEHATs TPUHIUIB U
METO/IbI CO3JIaHMs caiiTa;onyoanKoBsiBaTh WEB-

working with modern software products used in
the socio-cultural service

Summary:

The objectives of mastering the discipline
"Modern information technologies in the field of
service" are: - formation of a system of
knowledge about modern information
technologies used in the field of socio-cultural
service and tourism, and the prospects for their
development; - development of stable skills for
students to work with modern software products
used in social and cultural services

Expected results of study:
Knowing:

basic concepts, relevant
definitions about WEBSspace;
- the basic principles of working on the Internet; a
set of special tag commands that make up the
HTML language; principles of navigation in
WEB-space; structure of WEB-space;

-theoretical foundations and principles of
creating sites

terms and their

Abilities:

format objects using a hierarchical stylesheet
language

specifications (CSS); apply the principles and
methods of creating a site; publish a WEB site on
a WEB server; using the capabilities of the
Dreamweaver visual editor, prepare WEB
documents, create a local WEB site

Skills:

skills in the main methods, methods of creating a
site; computer software design - site design;
vector and raster graphics when creating a site;
skills to create a website in accordance with the




Jarabichb:

CaMTTBI KYpYJBIH HETi3r'1 9flicTepiH,
9/IiCTEPiH;KOMITBIOTEPJIIK OaFaapaaMalibiK
KaMTaMachl3 €Tyl )kobaay — CalTThI
XKo0amayabl;,calTThl KYpY Ke31HeTi BEKTOPIBIK
YOHE PacTpIIbIK rpadKaHbl;

TEXHUKAJIBIK TallChpMara Coiikec BeO-CalTThl KYpy
Kysipetrisiri:

caiit Ha WEB-cepBepe; ucnonb3yst BO3MOXHOCTH

BU3YaJbHOIO penakropa Dreamweaver,
MOJATrOTOBUTH WEBnokymMeHThlI, co31aTh
nokanbHbld WEB-y3en.

HaBbiku:

HaBBIKAMH OCHOBHBIMH METOJIaMH, CIIOcO0aMH
CO3JIaHHSI CaiTa;KOMITBIOTEPHBIM oOOecreueHneM
JIU3aiH — MPOEKTUPOBAHUS CaWTa;BEKTOPHOU H
pactpoBoii TpaduKoil MpH CO3aHUN CalTa;
HaBBIKAMM CO3JIaHHS CaliTa B COOTBETCTBHH C
TEXHUYECKUM 3aJaHUEM

KoMmnerennuu:

terms of reference
Competencies:
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Monnin koawl: (TK) TF 3308-23

IIon araysi: Typuctik ¢hopmManbasIKTap
AxajeMUsJIBIK KpeauTTep KojeMi: 5
IIpepexBusuTTEp: Typuctik
YUBIMIIACTBIPY.

IMocTpexkBU3UTTEP: DIESKTPOHABIK OpOHIAY Kyiieci
MOHE CEpPBUCTE PE3EPBTEY.

IIoHai  OKBITYABIH MaKCaThl TYPHUCTIK
(hopMabIBUTBIKTAPABIH HETI3r1 TYCIHIKTEpIH amry,
BH3ANBIK  KYKATTapAbl paciMaey epekenepiH
aHBIKTAy CaKTAaHABIPY TIONHCTEPIHIH pPaciMAeny
epekenepiH aHbIKTay OOJBINT TaObLTAIBL.

KypcTbIH KbicKalia Ma3MyHbI:
TypdbopManpIbUIBIK ~ Typadbl Kallbl — TYCIHIK.
Kosrampic  epkiHZiri Typu3MHIH HeErizi JkoHE
TYpUCTIK  (DOpMadbABUIBIK  Ccajachkl  PETiHTE...
Oprypii enaepre Kipy epexenepi.
TypdopmanbasuibIKTel, —THIIONOTHACH. [lacmoprt,
BH3a, KE/IEH, BaloTa, OMOMEIUIMHAIBIK, 0acKa Aa
¢dbopmanbapIbiKTap. Typael caTelm  aily  YLIiH
KJIMEHTIEH KemiciM. ©OneM OoWbIHIIA casxaTTay
Ke3iH]Ie TYPHUCTEp/IiH MiHE3-KYJIBIK epeKenepi.
OKBITY HITHHKECI:

KBI3METTI

Koa aucunmauunsl: (KB) TF 3308-23
HaunmenoBanue AucHunauabl. Typucrckue
(hopMabHOCTH.

KosinuecTBO akageMHYeCKHX KPEeAUTOB: 5

IIpepexkBU3UTHI: Opraguzanys TypUCTKOMN
JIesITeTHHOCTH.

IHocTpexkBU3NTHI: ONeKTpOHHBIE CHUCTEMBI
OpOHHMPOBAaHUS U PE3EPBUPOBAHUE B CEPBIICE.
Henap u3ydyeHus JUCHUILUIMHBI.  H3yYHUTH
CYITHOCTh ¥ (POPMBI OPTaHHM3AIUU TYPHUCTCKOM
NeSITENPHOCTH,  ITPUHIIHITBI OpraHH3aInn
TYPUCTCKOHN AEATEITbHOCTH.

Kpartkoe onncanne Kypca:

Lems W3Y4EHUS JUCTIATUTAHBI: obmme

MIPENCTaBIeHUs O TypdopmanbHOcTAX. CBoOOMa
IIEPENBIKCHNSL KaK OCHOBAa TypusMa H cdepa
TypdopmanbpHOCTEl... [IpaBuia Bre3aa B pazHbIe
CTpaHsbl. Tunonorus TypdopMaIbHOCTEH.
[lacnopTHsbIe, BH30BBIE, TaMOXKEHHBIE,
BAJIOTHBIC, MEIUKO-OMOJIOTMYECKHE, IPOYne
¢opmansHOcTH. JloroBOp C  KIMEHTOM Ha
npuoOperenue typa. IlpaBuna noBeneHHs
TYPHCTOB B IYTEHIECTBUSIX MO0 CTPaHaM MHPA.

Discipline code: (CCh) TF 3308-23

Name of the discipline: Tourist formalities
Number of credits: 5

Prerequisites: Organization of tourist activity.
Postrequisites: Electronic booking systems and
reservation in the service.

Purpose of studying of the discipline: explore
nature and form of the organization of tourist
activities, the principles of organization of tourist
activity.

Summary:

The purpose of studying the discipline: general
ideas about turformality. Freedom of movement
as the basis of tourism and the sphere of tourist

formalities... Rules for entering different
countries. Typology of turformality. Passport,
visa, customs, currency, biomedical, other

formalities. Agreement with the client for the
purchase of the tour. Rules of conduct for tourists
when traveling around the world.

Expected results of study:

Knowing:know the principles of the organization
of tourist activity




Binimi: TypHCTiK KBI3METTIH CHIIaTTaMajiapbl MEH
epeKUIeNIKTepiH Oiy.

IckepJiri:  TypHuCTiK KbI3METTi YHBIMAACTBIPY,
0acKapyIIbUIBIK )KOHE KBI3MET KOPCETYII IIepCoHAa
KbI3METIH  YHWBIMIACTBIpy  OoHbIHIIA  OiiMIH
TOKipubene Konmana oiny.

JaFapichl: TYPHCTIK KBI3MET  CallaChIH/IaFbI
KOMMYHHKAIIHSIIBIK TEXHOJIOTHSIIAPBI UTEPY
Kysiperriniri: Tymek MplHamai >Kaiambl MOIEHU
KY3BIPETTiIIIriHE 1e OONYHI THIC:
WHTemnekTyaniplk, MOJACHU, aJaMIepIIUIK, IeHE
JKOHE KOCiOM ©3iH-631 JaMbBITy JKOHE ©3iH-031
KETUIIIPY.

PesyabTat 00yuenus:

3HaHusA: 3HaeT  NPUHIIMIIBI
TYPUCTCKOHU JEATEIbHOCTU
YMenusi: yMeeTHa PaKTHKE MPUMEHSITh 3HAHUS:
N0 OpraHu3alli TYPUCTCKOW JESITENBHOCTH,
OpraHU3alliy ACSITeIbHOCTH aIMUHUCTPATUBHOTIO
1 00CITY>KMBAIOIIEro MepcoHana

HaBbiku: WMeer  TpaKkTUYECKHE  HaBBIKK
BJIaJICHNs] KOMMYHUKAaTUBHBIMH TEXHOJOTHUSMHU B
cdepe TYPUCTCKOH eATEIbHOCTH
Komnerenuuu: geMoHCcTpUpyeT 0a30BbIe 3HAHUS
B obiactu OpPTaHM3ALMH  TYPHUCTCKOM
JeITeILHOCTH, 00JlagaeT  OOIIEeKYIbTYPHBIMU
KOMIIETEHIUAMU:CIIOCOOHOCTHIO K
UHTEIUIEKTYaILHOMY, KyJIbTYPHOMY,
HPaBCTBEHHOMY, ¢buznueckomy u
npoecCHOHaTLHOMY CaMOpa3BUTHUIO u
CaMOCOBEPIIEHCTBOBaHUIO.

OpraHu3aluu

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

should possess the
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IMonnin xoael: (TK ) EBRJISR 4315-23

IIon aTraybl: DIeKTpOHABIK OpOH/AY KYHecl JKoHe
CEpBHUCTE PE3EPBTEY

AKaTeMHSJIBIK KpPeTuTTep KoaeMi:5
IpepexBusurrep:MaTepHeT MAapKETHHT.
AKXIapaTThIK-KOMMYHUKAIUSIIBIKTEX HOJIOTHSLITIAPY,

IMocTpexkBU3NTTEP: ABTOMAaTTaHIBIPY KOHE
nudpraHabIpy.
IIoHai OKBITYABIH MAaKCATBI: IIOH  Kasipri

KOFaMJaFbl  JKapHAMalbIK  KbI3METTIH  HETi3ri
CHIIaTTamManapbl MEH MOHIH 3epTTE€y MEH urepyre
OarbpITTaIFaH

KypcThIH KbIcKama Ma3MyHbI:

[lonmi oKynmeIH MakcaThl OpoOHIay >kKoHe OpoHaay
TypiaepiH MeHrepy. bponmay koHe Oponnay
omicTepi MeH TexHojorusacel. [loHai urepy Typusm

Koa mucumniunbi: (KB) ESBRS 4315-23
HaumeHoBaHMe TMCHUILUIMHBI: JJIEKTPOHHEIE
CUCTEeMbI OpPOHUPOBAHUS U PE3ePBUPOBAHNE
O0beM B KpeauTax: 5

IlpepexBusuThl: MHTEpHET MAPKETUHT.
NHubopManinoHHO-KOMMYHHUKAIIMOHHBIE
TEXHOIIOTHH.

IMocTpexkBU3UTHL. ABTOMAaTU3ALHUS U

TV DKATATA3AIT S

Heap n3yyeHus: MUCIUTUIHHA IPEAHA3HAYEHA
JUTST OCBOGHUSI, H3YUECHHUS CYITHOCTH, OCHOBHBIX
XapaKTEPUCTUK JJIEKTPOHHBIX CHCTEM
OpOHMPOBAaHHS U PE3EPBUPOBAHMS B CEPBHICE
Kpartkoe conep:xkanue:

Lenp w3ydeHWs AUCHUTUIMHBI OCBOUTH THIIBI
OpoHupoBaHus U pesepBupoBaHus. CrocoObl H

Discipline code: (CCh) EBSRS 4315-23
Name of the discipline: Electronic booking
systems and reservation in the service

Number of credits: 5

Prerequisites: Internet marketing. Information
and communication technology.

Postrequisites: Automation and digitalization.
Purpose of studying of the discipline:discipline
is to develop, explore nature, the main
characteristics of advertising in modern society
Summary:

The purpose of studying the discipline is to master
the types of reservations and reservations.
Methods and technology of booking and
reservation. Mastering the discipline allows you to
learn about booking and reservation systems in




WHAYCTPUSACBIHAAFBl  OpoHIAay JkoHe OpoHIay
KyHenmepi Typanbsl Oimyre MYMKIHZIK — Oepemi.
Amadeus, Worldspan,Galileo, Saber xanmbikapaibik
OpoHIay JKYHMECIHIH THUIOJOTHSICHI, CHIIATTaMachl,
coHIai-aK epekmienikTepi JkoHe Kaszakcranaa
XaJIbIKApaJIbIK OpOH/IAy KYHECIHIHIH KOJIIaHbUTYbI.
Kyrinerin oky HoTH:Ke1epi:

Binimi:

— KapHama
YFBIMJIaphI;
— KOCIapJiay HaKTHI TalanTap >KOHE JKapHAMAIIbIK
KBI3METIH YHBIMIACTBIPY OU3HEC;

—  XaJIBIKapaJIbIK JKapHaMa epeKIIeIiKTepi;

— KapHama TapaTry KypajiJlapbIH.

IckepJiri: >xapHama TapaTy KyIITi XOHE oJci3
KaKTapbIH TaJJAYy;

— ¢upma KapHAMAITBIK CTpaTerusiChlH
TYKBIPBIMIAYEI JKOHE JKOCTIAPbIH d3ipIiey

— KapHaMmaJbIK HayKaH;

— Heri3gli OW3HeC  YIIIH
KypaJJIapblH TaHJAY;,

— JKapHaMa HayKaHBIHBIH THIMIUTITIH Oaranay.
JlarapbIchl:

perrey KoHE  ©31H-31  perTey
HETi371epiH JKOHE MIPUHITUIITEPIH

—  KapHaMaJbIK KbI3MET;

—  KOCmapliay JKOHE IKApHAMANBIK HayKaHbBIH
OTKIi3y aficTepi;

HETi3ri  KaTeropusuiapbl MeH

’KapHama  Tapary

TEOPUAIIBIK

—  TEXHHMKAIBIK  JKapHAMallblK  MaTepHualjiap
aziprey.
Kysiperriniri: Gonzai oky OapbIChiHAa MBIHAAAN

KY3BIPETiH HTrepy:

— BAK xocnapnay 6a3anbeik Oinimi 6ap;

— byn Opena OackapynblH Herisri AaFAbUIapblH
bap;

TEXHOJIOTUSI OPOHMPOBAHMS M PE3CPBUPOBAHMUS.
OcBoeHUE AUCIUIUIMHBI IO3BOJSICT HM3YYHTH O
cucreMax OpOHUPOBAHHUS U PE3CPBUPOBAHMS B
UHIYCTUPUHU Typu3Ma. Turonoruro,
XapaKTePHUCTUKY,a TaKxKe 0COOEHHOCTHU
MEKIYHAPOJHOTO  CHUCTEMbl  OpOHHUPOBAHUS
Amadeus, Worldspan, Galileo, Sabre wu
UCIOJIb30BAHUE  MEKIYHAPOIHOIO  CHUCTEMBI
OponupoBanus B Kazaxcrane.

O:xnmaemMble pe3yJbTaThl U3YYEHUS:

3HaHUS: 3HATh. OCHOBHBIC KATEIOPHH U MOHSTHS
00  DJNEKTPOHHBIX  CHCTeMax;crenuduyecKue
TpeOOoBaHUS OCHOBDJIEKTPOHHBIX  CHCTEM
OpOHUPOBAHHUS u pe3epBUPOBAHMS B
PECTOPAaHHOM ¥ TOCTHHHYHOM OHM3HECE

B OM3HeEce;

YMeHUA: 3HaTh U YMETh:[IPaBUja MOIb30BaAHHS
3JICKTPOHHBIMM CHCTEMaMH OpOHHPOBAHUS U
PE3epBUPOBAHMSI B CEPBUCE

HaBbIKH: IMETh HABBIKH: ITOIH30BAHUS
3JIEKTPOHHBIMH CHCTEMaMU OPOHHPOBAHUS U
PE3EPBUPOBAHMS B CEPBUCE

KomnereHuuu: B X0jie U3y4eHUS IUCIUTUTAHBI
OCBaWBAIOT CJICAYIOIINE KOMITCTCHIINH:

obOiagaer 0a30BBHIMH HAaBBIKAMHU DJIEKTPOHHOT'O
OpOHUPOBAHUS u pe3epBUPOBAHUS B
pPECTOPaHHOM W TOCTHHUYHOM OW3HECe

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

Expected results of study:

Knowing:

* main categories and concepts of advertising;

* specific requirements for planning and
organizing promotional activities

of business;

» specifics of the international advertising;

* a means of dissemination of advertising;
Abilities:

» analyze the strengths and weaknesses of
dissemination of advertising;

o formulate a firm advertising strategy and
develop a plan for

advertising campaign;

* reasonably choose the means of dissemination of
advertising for businesses;

» evaluate the effectiveness of an advertising
campaign.

Skills:

theoretical foundations and principles of
regulation and self-regulation

promotional activities;

* planning and carrying out the methods of
advertising campaign;

» technicians develop promotional materials.
Competencies: in the course of studying the
discipline master the following competences:

* has a basic knowledge of media planning;

It has the basic skills of brand management;

* has a basic knowledge of media planning;

* ability to implement the knowledge in the field




— BAK xocnapiay 6a3anbik Oinimi 6ap;
— KapHaMa canacelHAa OuTIMIl icKke acklpy
MYMKIHJIT.

of advertising.
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Monnin kogpi: (TK) KRSK 4315-23

ITon araysr: KP-Fbl cCepBHCTIK KbI3MET
AKaeMHUSJIBIK KPeTUTTEP KoJieMi: 5
IIpepexBusuTTEp: MIMDB KbI3MET KepceTy
TEXHOJIOTHSACHI.

IMocrpexBu3nuTrep: AMILIOMABIK )KYMBICTHI )Ka3y.
IMonai OKBITYABIH MaKcaTbhl:  TIOH MAaKCaThl
CEPBUCTIK KbI3METTIH TCOPHUSUIBIK  HEri3aepiH,
Heri3ri TyciHikrepi urepy xone KP-Fbl cepBucTik
KBI3METTIH Ka3ipri >KkarjadblH 3epTTey OOJBII

TaOBUIAIEL.

KypeTbiH KbIcKala Ma3MyHbI:

YHBIMAApIBIH ~ KBI3BMET  KOPCETy  KBI3METiHIH
EpeKIIeTIKTepiH, TMPUHITUOTEPIH,  HBICAHIAPBIH

YKOHE FEUTBIMU-TIPAKTUKAJIBIK OIICTEPiH 3ePTTEY.

[ToH KBI3METTIK iC-opeKeTTi YHBIMaacThIpa OuIyTe,
KbI3MET KOpCceTy TPUHIMITEPIH  CHIATTAyFa,
oJapabl JKyheneyre OaFbITTallFaH; XallbIKApalbIK
JKOHE VIITTHIK CTAHIAPTTAP MEH epexkerepi eckepe

OTBIPBIII, KOJIIaHBIJIAThIH CEPBUCTIK
TEXHOJIOTUsIapAbl Tajay;
KbI3MET  KOpCeTy  CalachlH  JKaKCapTyIarbl

TIePCIIeKTUBAIIBIK HHHOBAIMSIIAP/IbI aHBIKTAY.
Kyrinerin oxy HITH:KeIEPI:
Binimi: 6iny:

- CEpBUCTIK KOCIMTOPBIH KBI3METIHIH
IKOHOMHKAJIBIK MEXaHM3Mi MEH HSKOHOMHKAJIBIK
KOPCETKIITEPiH;

- HapbIKTHIK KOHOMHKA JKaF I bIHJaF bl

KOCIITOPBIH KYMBICBIHBIH HETI3T1 MPUHITUITEP].
Ickepairi: icrey Oiny:
- KbI3MET JKOCTIapbl MEH KeCTeCl Kypy/Ibl;

Ko mucnunmaunst. (KB)  SDVRK 4315-23
HaunmenoBanue qucuuniauHbl: CepBUCHAsI
nestensHocTh B PK.

O0beM B KpeauTax: 5

IpepexBuzntnl: TexHOIOrUs 00CITY)XUBaHUE B
PAIG.

ITocTpexBusuThl: Hanvcanue qUIjioMHOR
padoTEHI.

eap wu3yYeHUA:NENIb JUCHUILUIMHBI H3YYUTh
TEOPETUUYECKUE OCHOBBI CEpBUCHOMU
JIeATENIbHOCTH, OCHOBHBIE€ TIOHSTHS, PAa3BUTHE,
COBPEMEHHOE COCTOSIHUE CEpPBUCHOU

nestenbHOcTH B PK.

Kpartkoe conep:xkanmue:

Ilenr mUCOMIUIMHBL: W3ydeHHE OCOOEHHOCTEH,
MPUHLOUTIOB, (OPM W HAYYHO- TPAKTUUECKHUX
METOJIOB CEPBUCHOM AESITEIHbHOCTH OpraHU3allui.

JucrumiHa  HampaBlieHa Ha — CIIOCOOHOCTH
OpraHu3aIiH CEpBUCHOU JIEITEIbHOCTH,
OIMCHIBATh TIPUHITATIBI YCIyT,
CHCTEMaTHU3HPOBATh HX; aHaJM3UPOBATh

MPUMEHSEMBIE TEXHOIOTUH OOCITY)XHBAHHS C
Y4EeTOM MEXAYHApOIHBIX W  HAI[MOHAIBHBIX
CTaHIAPTOB H HOPMATHBHBIX JOKYMEHTOB;
ONpEeNeNsITh TEPCHEeKTUBHBIE HWHHOBAIIMM B
COBEpIIIEHCTBOBaHMH C(ephl cepBHCa.
Oxxugaembie pe3yJbTaTbl H3YYEeHUS !

3HaHMA: 3HATE:

— DKOHOMHMYECKHH MEXaHHW3M M DKOHOMUYECKHE
[oKa3aTenn JIEATENBHOCTH CEPBUCHOIO
TIPEIPUSATHS;

— OCHOBHBIE IPUHITUNIBI PA0OTHI PEATIPUATHIA B

Discipline code: (CCh) SISS 4315-23

Name of the discipline: Statistics in the service
sector

Number of credits: 5

Prerequisites: Tehnology service in RDGB.
Postrequisites: Writing of diploma work
Purpose of studying of the discipline:purpose
of discipline to examine the theoretical basis of
service  activities, the basic  concepts,
development, current status of service activities in
the Republic of Kazakhstan.

Summary:

The purpose of the discipline: the study of
features, principles, forms and scientific and
practical methods of service activities of
organizations.

The discipline is aimed at the ability to organize
service activities, describe the principles of
services, systematize them; analyze the applied
service technologies taking into account
international and national standards and
regulations;

identify promising innovations in improving the
service sector

Expected results of study:
Knowing:know:

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

Abilities:be able to:

- to draw up plans and schedules of activities;

economic




- OyKapasbIK akrapar
XKapHamMaMeH KYMBIC icTey.
JlarapIchl: iepcoHal TOpTIOiH Oackapy *oHE TYJIFa
TUIIH aHBIKTAY JaFIbICHIH UTepy.

Kysiperriniri: Oyn moHAi oKy HOTWXKeciHIe
cryaeHT KP-Fbl CepBHCTIK KbI3METTiH MOHI, IaMyBbI
KOHE Kaszipri jkarjaipl OOWBbIHIIA OLTIMII Hrepyi
Kaer.

KypajapbiHia

YCIIOBHUAX pI)IHO‘IHOI\/II 3KOHOMMHKHU.

YmeHusi: ymers:

— COCTaBJIATH IIJIaHbI 1 Fpa(bI/IKI/I JACATCIIBHOCTH,
— paboTath C pexjamMoil B CPEICTBaX MacCOBOM

WH(pOPMAIHH.

HaBbiku:  BiajieTh HaBBIKAMU YIIPaBIICHUS
MOBEJCHUEM  TIepCOHANIA,  OMpENeNsATh  THI
JMYHOCTH.

KomnereHuuu: B pe3yapTaTe U3ydeHUsT JTAHHOM
JUCHUIUIMHBI CTYACHT OOJIKEH OCBOMTL 3HAHUA
o CYIIHOCTH, Ppa3BUTHUIO, COBPEMEHHOMY
COCTOSIHUIO CEPBUCHOM JesiTenbHOCTH B PK.

- work with advertising in the media.

Skills: own behavior management skills of
personnel, to determine the personality type.
Competencies:as a result of studying this
discipline a student must master in essence, the
development of knowledge, the current state of
service activities in the Republic of Kazakhstan.
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Ionnin koaer: (TK) KKSL 4313- 23

IIoH aTaybl: KbI3MeET KOpCETY calachlHIAFbI
JIOTUCTUKA

AKaieMHUSJIBIK KpeauTTep KojeMi: 5
IpepexBusurrep: KoHaKXalIbIK HHIYCTPHUSICHI
Heri3aepi

IMocTpexBusuTTep: JUIIIOM aJIbIHIAFbI

ToXIpuoOE.

OKpITYy MakcaTtbl: byn Oomamak MaMaHHBIH
JIOTHCTHKA caJachIHIAFbI JTAABIHTBIFBIH,
KOCIITOPBIHIBI 0acKapyia 3aMaHayd JIOTHCTUKAIBIK
KypaiagapAasl KoijaHa Oulydl — KaJBIITacThIPY.
KacimopeIHHBIH, 0ara casicaThlH KaJbIITACTHIPY,
Oara CTPATErHACHIH JKOHE YUBIMIACTRIPY

TaKTHKACBIH TaHIAY

KypcThIH KbIcKalia Ma3MyHBbI:

[lonHIH MakcaThl: YHBIMIBIK IKYHeNmepaeri jKoHe
JIOTUCTHKAHBIH ~ 3epTTey OOBEKTiCi  peTiHAeri
TYpJACHIIpyJlep,  JIOTUCTHKAa  IOHI  peTiHfe
yibIMIapiarsl  arblHAApABl  (TpaHchopmMarus
npolecTepin) OHTaimaHaplpy. Jlorucrukanel op
TYpal  KbI3MET  cajlajlapplHia  KOJIaHYABIH
MaHbI3bL.JIOTHCTHKAHBIH Kaszipri 3aMaHFbI

Kon mucomnuunbi:  (KB) LSU 4313-23

HaumeHoBanme aucHMIJIMHBL:  Jlorucruka
chepe yciyr.

O0beM B KpeauTax: 5

I[pepekBU3NTHI: OCHOBBI HJyCTpHUH
rOCTEIPUUMCTBA.

IMocTpexBusuThl: [IpeauniomMaas mpakTHKA.
Hear wu3ydyenus:B sBisiercss (QOpMUPOBaHHE
TOTOBHOCTH y OyIyIIlero crenuanmcTa B o01acTu
JIOTUCTHKY, YMEHUS UCIIOJIb30BATh COBPEMEHHBII
HHCTPYMEHTAapUil JIOTUCTUKH B  YNPaBJICHUU
npennpususmu.chdepbr yemyr. dDopmupoBaHus
LICHOBOH IOJUTHKH MPEANpHTHs, BBIOOpa
LIEHOBOMU CTpaTeruu U TAKTHKH OPraHU3aLUuU
Kparkoe conepxxanmue:

Lenp  gucuoumiauHbl:  mpeoOpa3oBaHust B
OPraHU3allMOHHBIX CHCTEMaX M KaK OOBEKT
M3y4YeHUsl JIOTUCTUKH, ONTHMHU3ALMU IIOTOKOB
(mpotieccoB TpeoOpa3oBaHHs) B OpraHH3AIUAX
KakK peaMeT JIOTUCTHKH. Baxnocts
UCIIOJIb30BAHHUS JIOTUCTUKU B Pa3iIMYHBIX cepax
nesrenpHocTH..  COBpeMeHHOe — ompezeieHue
noructukd. lleHa Kak KaTeropusi pPHIHOYHOTO

Discipline code: (CCh) LVSS4313-23

Name of the discipline: Logists in the service
sector

Number of credits: 5

Prerequisites: Fundamentals of the hospitality
industry

Postrequisites: Prodiuction practice.

Purpose of studying of the discipline: It is the
formation of the willingness of a future specialist
in the field of logistics, the ability to use modern
logistics tools in enterprise management. Services.
Formation of enterprise pricing policy, selection
of pricing strategies and organization tactics
Summary:

The purpose of the discipline: transformations in
organizational systems and as an object of study
of logistics, optimization of flows (transformation
processes) in organizations as a subject of
logistics. The importance of using logistics in
various fields of activity. Modern definition of
logistics. Price as a category of the market
economy. Price policy of the firm. Cost pricing.
The influence of the state on the pricing policy of




aHbIKTamMachl. ~ bara  HapbIKTBIK ~ 9KOHOMHKa
Kareropusicel perinne.@upmanbiH Oara casicaTbl.
[Ieirein Oaracel. KocimoOphIHHBIH Oara casicaThiHA
MEMJIEKETTiH acepi

Kyrinerin oxy HaTH:Ke1€PI:

Binimi: KpI3MeT KepceTy calachIHIaFbl
JIOTUCTHKAJIBIK KbI3METTIH TEOPHUSIIBIK HEri31epiH,
Kazakcranmarbl KbI3MET KOPCETY CallachlHAa
JIOTHCTHKAHBI JIAMBITY JK9HE KETULIIPY KOJIJapbiH
Oineni

IckepJiiri: JTOTHCTUKANBIK aFbIHIAAP B TAJTAMA
ayajipl; JIOTHCTUKAIBIK KYMBICTAP/IbIH KOCTapiIapsl
MEH KecTeJlepiH KYpyFa, )KapHama areHTTIiKTepiMeH
XoHe OYKapalbIK akmnapart KypajiaapbIMeH
JKYMBICTBI KAMTaMachI3 eTyre KaouieTTi.

Jarapichl: KpI3MET KOPCETY, Kocmapiay KoHe
OoiDKay caachblHAAFbl JIOTHUCTHKANBIK KbI3MET
caylachlH/Ia PaKTUKAJIBIK JaFbplIapra ue.
Ky3ipeTTiiri: KeIl3MeT KopceTy callachIHAaFbl
JIOTUCTHUKAJIBIK KbI3MET CallaChIH/IAFbl HET13T1
oimimai, KazakcTtanmarsl KbI3MET KOPCETY
CEKTOPBIHIAFbI IOTUCTHKAHBI TAMBITY JKSHE
KETUIAIPY JKOJMAaPBIH KepceTei

xo3siicTBa..  LleHoBass  monuTHKa  (PUPMBL
3aTpaTHOE LIEH000pa30BaHue. Brusiaue
rocyIapcTBa Ha IICHOBYIO TIOIUTHUKY (QUPMBI.
OxumaemMble pe3yabTaTbl U3yYeHHS:

3HaHuUs: 3HaeT TEOPETUYECKUE
OCHOBBI,JIOTHCTHYECKOH IESTEIBHOCTH B cepe
YCIIYT, Pa3BUTHE U MYTH COBEPIICHCTBOBAHUS
JIOTUCTHKH B cepe ycnyr B Kazaxcrane
YMmeHust: yMeeT MIPOBOJIUTH aHaIM3
JIOTUCTUYECKAX TOTOKOB; YMEET COCTaBJISATh
IUTIAHbI U TpaQUKK JIOTHCTHYECKON JIeITETbHOCTH,

o0ecrieunBaTh pabotry c PEKIIaMHBIMH
areHTCTBaMu U CpelncTBaMu MacCOBOM
WH(POPMAITHH.

HaBbIKkH: nMeer IMPAKTUYCCKUEC HaBBbIKH

JIOTUCTHYECKOH JIeSITENbHOCTH B cdepe YCIyr,
TUTAHUPOBAHUS M TIPOTHO3UPOBAHHUS.
KomnereHuuu: 1eMOHCTpUPYET 0a30BbIC 3HAHUSI
B 00JIACTH JIOTUCTHYECKOH JIEATEILHOCTH B
chepe ycayr, pa3BUTHS U ITyTel
COBEPIICHCTBOBAHUS JIOTHCTHKH B cepe yCIyT B
Kazaxcrane

the company

Expected results of study:

Knowing:knows the theoretical foundations of
logistics activities in the service sector,
development and ways to improve logistics in the
services sector in Kazakhstan

Abilities:be able to:

- An analysis of tourist flows;

- Analyze the geo-economics of international
tourism of individual countries and regions.
Skills:knows how to analyze logistics flows; able
to draw up plans and schedules for logistics
activities, provide work with advertising agencies
and the media.

Competencies: demonstrates basic knowledge in
the field of logistics activities in the service

sector, development and ways to improve logistics
in the service sector in Kazakhstan
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IMonnin xoapr: (TK) MBMSMR 4313-23

IIon araysl: Melipamxana Ou3HeciHaeri
MEMIIEKETTIK CaTBIIT ATyl MEMJIEKETTIK peTTey
AKaIeMHSJIBIK KPeTUTTEP KOaeMi:5
IIpepexBusnrrep: MelipamxaHa ici .
HocrpexBusurrep: JunioMabIK KYMBIC

IIoHai OKBITYAbIH MAaKCaThI: MelpamMxaHa
OW3HeciHJe MEMJIEKETTIK CaThIl aly KYWeCiHiH
XKalel OutiM Oepy

KypeTbiH KbicKalia Ma3MyHbI:
MemiekerTik caThIl
MEMJICKETTIK/MYHUITUITAIIBIK,

any —
KQXKETTUTIKTED

Koa mucunniunsel: . (KB) GRGRB 4313-23
HaumeHnoBaHMe 1Y CHUNVIMHBI:
l'ocymapcTBeHHOE perynupoBaHue rOC3aKyIOK B
pecTopaHHOM OM3HECE .

O0bem B KpenuTax: 5

IIpepexBusuthl. PecTopanHoe neno.
HocTpexBusnTsl:/umnnomuas padora

Heab wu3zydyeHusi:chopmMupoBaTth y CTYAEHTOB
CHCTEMBI 3HaHUHI O TOC3aKyNKaX B PECTOPAHHOM
om3Hece

Kparkoe cogep:xanue:

Lenp u3yveHus] TUCUUIUIMHBI- TOCYJAPCTBEHHBIE

Discipline code: (CCh) SROPRB 4313-23
Name of the discipline:State regulation of public
procurement in the restaurant business

Number of credits: 5

Prerequisites: Catering trade.

Postrequisites: Graduate work

Purpose of studying of the discipline: form
students' knowledge of the system of public
procurement in the restaurant business

Summary:

The purpose of studying the discipline is public
procurement - an auction-competitive form of




TayapiblK OHIMJAI  YCBIHYFa,
KYMBICTapAbl OpBIHIAyFa HEMece KbI3METTep/i
YCBIHYFa  TANCBHIPHICTAPAbI  OpHAJIACTHIPYABIH
ayKUMOHIBIK-KOHKYPCTBIK ~HBICaHBL. by  perte
pociMal asKTay mapTTapbl caTy KyKaTTaMacblH/aa
aJJIBIH aJla KapacThIPbUIFaH. ByJ1 o1lic MEMJIEKETTIK

MyJIjieci  yIIiH

Tamncelpblc  Oepymiijiep  MeH  KETKi3yIlIiiep
apacelHIaFbl IAPTTHIK KaThIHACTApIBl pETTEyre
apHaJFaH

Kyrinerin oxy HaTH:Ke1€PI:
Binimi: MmemiekeTTik caThin any Typajisl Kasakcran

PecniyOnuKachiHBIH ~ HOPMATHBTIK  KYKBIKTBIK
aKrinepai Oiny.
IckepJiiri:  DJNEKTPOHIBIK CATHIN ally >XYHeciH

naijanany »OCBIKChI3 OHIM OepyIiiiepi aHbIKTay
MmyMKkiazairi  6omyel.  Komkypcrap.  barampap.
KoHKypCTBIK KykaTTama. MeMITEKETTIK CaTBIIT ary
YUBIMIACTBIPYIIBUIAPEl MEH KATBICYIIBUIAPBIHBIH
KYKBIKTapbl MEH MiHIETTepi. BUTIKTLTIK TajgamTapsl.
MeMJIeKeTTIK caThI ary Ke3iHe aaymnap.
Jarapichl:  DIEKTPOHIBIK CaTBI aly >XyHeciH
naiganany AaFapUIapbiH, OUTIKTUTIK XKIKTETyiH Oap.
KysipeTtriairi: MEMIIEKETTIK CaThIl  aymIbl
Oackapyra Ky3bIperTi 60y

3aKyIKH-ayKIIMOHHO-KOHKYPCHAsI ¢dopma
pa3MeleHus 3aKka30B Ha oOecredeHrue TOBAPHBIX
IPOIYKTOB, WCTIOHEHHS paoor, 6o
MPEIOKEHUS ycayr B MHTepecax
FOCYI[apCTBCHHI)IX/MYHI/IHI/IHELHLHI)IX
norpebHocTel. [Ipu 3TOM yCIOBHS 3aKITIOUEHUS
IPOIIEAYphl OrOBAPHUBAIOTCS 3a0JIarOBPEMEHHO B
TOoproBoii jgokymenTanuu. IlomoGHBINH crocoO
NpHU3BaH perynupoBarb KOHTpaKTHBIE
B3aUMOOTHOHMICHHUA MECXKAY TOCYAapCTBECHHBIMHA
3aKa34YuKaMiU U ITIOCTaBIIMKaMU.
O:xnmaemMble pe3yJbTaThl H3yUYEeHHS
3uHanus. 3HaATH HOPMAaTHUBHBIC AKThI
TOC3aKyIKaM.

YmMmenua: YMETH BBIABIIATH HC}IOGpOCOBeCTHBIX
TTOCTaBIIIKOB, MTOJIb30BATHCS CUCTEMOH
3NIEKTPOHHBIX 3akynok. Konkypcel. IleHOBbIE
npemiokenus.  KoHKypcHas — JOKyMEHTaIlus.
IIpaBa w© O00s3aHHOCTH OpPraHHU3aTOPOB W
YYaCTHHKOB rOCyJapCTBEHHBIX 3aKyTIOK.
Ksamudukanmonneie TpeOoBanus. Cropsl u
3nmoynorpebiaeHns B chepe roc3aKkymok.
HapbIku: IMETh HaBBIKU MOJIb30BAHUS CHCTEMOU

PK 1o

JJIEKTPOHHBIX  3aKYIOK, KJIACCH(PHUITUPOBAHUS
KBaJTU(UKAIMOHHBIX TPEOOBaHUH.
KomnereHuuu:  OBITh  KOMIICTEHTHBIM B

YIIPaBJICHUH T'OC3aKYIIKaMH

placing orders for the provision of marketable
products, the performance of work, or the offer of
services in the interests of state / municipal needs.
At the same time, the conditions for concluding
the procedure are stipulated in advance in the
sales documentation. This method is designed to
regulate  contractual relationships  between
government customers and suppliers

Expected results of study:

Knowing: to know the regulations of Kazakhstan
on public procurement.

Abilities: be able to identify unscrupulous
suppliers to use e-procurement system. Contests.
Quotations. Tender documentation. Rights and
obligations of the organizers and participants of
public procurement. Qualification requirements.
The controversy and abuse in public procurement.
Skills: have the skills to use e-procurement
system, classifying qualifications

Competencies: be competent in the management

of public procurement
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Monnin koapl: (TK) KUKV 4316-23

IIon araysl: Konak yii kemenepi MeH
MelpaMxaHaJlapbIHbIH MHHOBAIMSUIBIK XKobaay
AKaIeMHUSIJIBIK KPeTUTTEP KOaeMi: 5
[pepexBusurrep:MIMb-neri nudpIBIK
TexHoorusnap. Kel3aMer canaceiHaarsl TayeKenaep
MocTpexkBu3uTrep: JIUIIIOMABIK KYMBICTHI JKa3y
YKOHE KOpray.

Koa gucunmiannel: (KB) IPGKR 4316-23
HaumeHnoBaHMe 1Y CHUNVIMHBI:
VHHOBaIIMOHHOE TPOEKTHPOBAaHUE TOCTHHUYHBIX
KOMILIEKCOB M PECTOPAHOB .

O0BeM B KpeauTax: 5

pepexBusutsl: Ludposeie TexHOMOTNN B
PAI'b. Pucku B cdhepe ycmyr

ITocTpeKBU3UTHI: Hamucanne wu 3ammra

Discipline code: (CCh) IDHCR 4316-23

Name of the discipline: Innovative design of
hotel complexes and restaurants

Number of credits: 5

Prerequisites: Digital technologies in RDGB.
Risks in the sphere of services.

Postrequisites: Writing and defense of diploma
work or preparation




OKBITY MaKcaTbl: KYPCTBHIK JKOHE AUILIOMJIBIK

Jobaylapbl  OpBIHIAY  KE3€HIHJAE, COHJah-ak
eHIIpiC MPOIIECIiHIE, TEXHOJIOTUSJIBIK,
YHBIMIACTBIPYIIBUIBIK,  DKOHOMHKANBIK  YKOHE

WHXCEHEPJIIK Macelenep i ey YVINH Toyelci3
CTYICHTTEP/II JaMbIHAAY KYPCThIH HETi3T1 MaKcaThl
0OJIBII TaObLIA b

KypeTrsin KbIcKama Ma3MyHbI:

MeilipamxaHa XoHE KOHAaK YW HMHAYCTPUSCHIHBIH
WHHOBAIVSITBIK JIA3aHBI CaJlaChIH/IaFHl,
WHHOBAIMSUTBIK OONBITT TaOBLIATHIH KOHAK Yiep
MeH MelpaMxaHalapablH HEri3ri Typiepi MeH
TYpJiepi Typaibl OLTIMIEPAl KaIbIITACTHIPY.

[Mornmi MeHrepy HOTHIKECIHJIE CTYAEHT FhUIBIMHBIH
3aMaHayM JKETICTIKTEPI MEH O3bIK MHHOBAIUSIIBIK
TEXHONOTHSAHBI  TMaiganaHafpl, WHHOBALUSIBIK
koOamapabl KIKTEHmi, o3ipieial XoHe XKy3ere
achIpaibl.

KyTijieTin oKy HOTHIKeJIepi:

binimi: TypucTik  JKoHE KOHAK YA  JKOHE
MeiipaMxaHa  KeImIeHIH  JKOHe  TEXHHKAIBIK
oIlepaIusHbI )ko0ajay Heri3aepin Oiry.
IckepJiri:enmipicTik FUMapaTTapIbIH
KOHCTPYKTHBTI xKocrmapnay IeIIMIEPiH
KaObpUTAayFa KadinerTi Oomysl
JarapichI: x)obanay
JaF IbLIaPBIHBIH OOTybI
Kysiperriniri: e3iHiH Oonamax MaMaHIBIFBIHBIH
MOHI MEH 9JIEyMETTIK MaHBI3IbUTBIFBIH TYCIHY, OFaH
TYPaKThl KbI3BIFYIIBLUIBIK TAHBITY.

MeH )Kocrapiay

JIUTLIOMHOHN paboThI

Ilenr M3y4eHHsi:OCHOBHOM 3amauell  Kypca
IIOAIOTOBKA CTYACHTOB K CaMOCTOSATEIbHOMY
PEUIEHUI0 TEXHOJIOTMYECKUX, OpPraHU3alMOHHO-
SKOHOMHYECKMX M WHXXEHEPHBIX BOIPOCOB B
MepUOJl BBIMTOJHEHHUSI KYpPCOBBIX M IUILIOMHBIX
MIPOEKTOB, a TaKxKe B pouecce
IIPOU3BOJICTBEHHOM JEATEIbHOCTH

Kpartkoe conep:xanue:

Hens wu3ydeHWs] AMCUUILUIMHBI- (OPMHUPOBAHHE
3HaHUH B obyracti VHHOBALIMOHHOTO
MPOEKTUPOBAHUSI PECTOPAHHOM M TOCTUHUYHOMN
cdepbl, 00 OCHOBHBIX BHJIaX U TUIAX TOCTHHHUI] U

pEeCTOpaHOB, KOTOpBIE SIBJISTFOTCSI
WHHOBAIIMOHHBIMA. B pe3ynbrare OCBOCHUS
JUCLUIIINHBL, o0yyaromuics HCIIOJIB3YET

COBpEMEHHBIC JOCTIDKEHHS HAyKH M TIepelOoBOH
MHHOBAI[MOHHOIN TEXHOJIOTHH, KJIacCH(HIUpYeT,
pa3pabaTeiBaeT u peann3oBbIBaeT
MHHOBAI[OHHBIC IPOEKTBHI.

OskuaemMmble pe3yabTaThl H3YYeHHS

3HaHUSA: 3HATh OCHOBBI  IPOSKTHPOBAHHUS
TYPUCTCKHUX u TOCTHHUYHO-PECTOPAHHBIX
KOMIUIEKCOB M MX TEXHHYECKOW IKCILTyaTalllH.
YMeHHUsl: yMeTb TNIPHHUMATh KOHCTPYKTHBHBIC
00BeMHO-TTaHUPOBOYHEIE penIeHus
MIPOMBIIIICHHBIX 3AaHUN

HaBbIku: MMETh HaBBIKM TIPOCKTUPOBAHUS U
TUTAHUPOBAHUS
Komnerenumu:
COIMAIEHYIO
npodeccud,
UHTEpecC.

NOHUMATh CYIIHOCTh U
3HAYUMOCTh  CBOEH  Oymymei
OpOSBISITH K HEH  yCTOMYMBBII

Purpose of studying of the discipline: the main
objective of the course to prepare students for
independent  decision of  technological,
organizational, economic and engineering issues
during the period of performance of course and
degree projects, as well as in the production
process

Summary:

The purpose of studying the discipline is the
formation of knowledge in the field of innovative
design of the restaurant and hotel industry, about
the main types and types of hotels and restaurants
that are innovative.

As a result of mastering the discipline, the student
uses modern achievements of science and
advanced innovative technology, classifies,
develops and implements innovative projects
Expected results of study:

Knowing: know the basics of designing tourist
and hotel-restaurant complex and technical
operation.

Abilities: be able to take constructive space-
planning solutions of industrial buildings

Skills: have the skills to design and planning
Competencies: understand the nature and the
social importance of their future profession, to
show to her sustained interest
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(TK) MSMM 4316-23

MeiiMaHxaHa  CepBHCI

ITIonnin KoOABI:

IIon  arTaysl: JKOHE

Koa qucunmiannsl: (KB) KRGS 4316-23

HaumeHnoBanue JUCHMIJIMHBI: Kynbrypa

Discipline code: (CCh) CRHS 4316-23
Name of the discipline:Culture of restaurant and




MeipaMxaHa MOJICHUETI

AKaIeMHUsIJIBIK KPeTuTTep KoJjemi: 5
IIpepexBusurrep: PecMu *oHE NUIIOMATHUSIBIK
KaObUIAayIapra KbI3MET KOPCETY.

HocTpexBusutrrep:  UMIOMIBIK KYMBICTBI Ka3y
JKOHE Kopray.
Ionmi OKBITYABIH MAaKCaThI:CTYJACHTTEPI1

MelpaMxaHa koHe KOHAK Y MoJICHUETiHe YilpeTy
KypcThIH KbICKama Ma3MyHbI:

MeiipamxaHa koHE KOHAKYH KBI3METIHIH 3THKAJBIK,
JCTETHKAJIBIK XKOHE KOPIOPATUBTIK MOJICHUETI TypasIbl
Oimimzmepin  KaiemTactelpy.  Ilommi  MeHrepy
CTyIEHTTEpre  KBI3METTI  YHWBIMIACTBIpY  MeEH
OacKapy/IbIH YHBIMIACTHIPYIIBLUIBIK, TOCIIEpiH,
omicTepi MEH epekeNlepiH MeHrepyre MYMKIHIIK
Oepelli. KbpI3MET KOPCETYJIH VITTBHIK, aWMaKThIK,
STHKAJBIK, JEeMOTrpadusuIbIK  JKOHE  KIMMATTBIK
EPEKIIEIIIKTePIH €CKepe OTHIPBIN KbI3MET KOPCETY/iH
TEOPHUSCH MEH IPAKTUKACHI

OKBITY HOTHIKECH :

Binimi:

MOJIIYJIB1 OKBITY HOTHXKECIHAE CTYIEHTTEp KOHAK YH
XKoHE  MelpaMxaHaJbIK OM3HEC CalachIHIAFEI
IICHXOJIOTUSIIBIK, 9THKAJBIK, 9CTETUKANBIK,

YHBIMIACTHIPYIIBIIBIK MOJICHUET HET13AepiH Oiry
Ickepairi:koHaKTapabIH 9p TYPJi TCHXOJOTHSUIBIK

THATITEPIMEH  KYMBIC  iCTEY  JaFIbICBIH  KOCiOM
KBI3METIH/IC KONIaHa aly.

JaFapichl: KOHaK YH KOHE  MelpaMxaHaJIbIK
KOCITOphIHIapaa YOKBIMJIBIK MOIECHUETTI
KaJIBIITACTHIPY JAFIBICEIH HTEPY.

Kysiperriiiri: koHak yil »oHe MeWpamMXaHAIbIK

KOCITOPBIHIAPABIH, UMHIKI, YKBIMJIBIK MOJCHHUECTI
Typasbl TYCIHIKTIH OOyBI.

PECTOPaHHOTO U TOCTUHUYHOT'O CEPBHCA
KonauuecTBO akageMnyecKux KpeauToB:5
HpepexBuzntbl: OO6CTyXUBaHHE O(UIIUATBHBIX
U IUTUIOMATHYECKUX TPUEMOB.

IMocTpexkBu3uThl: Hanucanue u 3ammra
JUIIIOMHO# padoThI

Heap n3yvyeHns: AUCUMIVIUHBI. HAYYUTh
CTYJICHTOBKYJIbTYPEPECTOPAHHOTO U TOCTUHUYHOTO
cepBHca

Kpartkoe onucanue kypca:

Henp aucuurummHbL: sBiseTcss (GOPMHUPOBAHHUE Y
00y4aronmxcs 3HAHUH 00 ITHYECKOH,
SCTETHYECKOM W KOPIOPATUBHOM  KYyJbType
PECTOPaHHOTO M TOCTUHUYHOrO cepBuca. OcBocHUE
JUCIIATLITAHBI TO3BOJISIET OBJIA/ICHHE
0o0y4aronmuMUCcs OpraHU3alIOHHBIMU TTOJXOJAaMH,
METOOaMH ¥ OpaBWIaMH  OpTaHu3allid |
VIIPaBICHHUS CEPBHUCOM. TEOPHIO M  IIPAKTHKY
CEepBHUCa C yIETOM HAIIMOHAJBHBIX, PETHOHAIBHBIX,
STHYECKUX, JeMOorpauueckux ¥  IPUPOTHO-
KIIMMaTH4YECKHX OCOOCHHOCTEH 00CITy)KUBaHUSI.
Pe3ysbTaTt 00yuenus:
3HaHMS: B pe3ylIbTaTe U3yICHUS MOAYIS CTYICHTEI
OOIDKHBI ~ TPOJEMOHCTPHPOBATh  3HAHUS U
TIPE/ICTABIICHHUS OCHOB TICHXOJIOTMIECKOH,
STUYECKOW,  ICTETHYECKOW,  OpraHMU3alMOHHON
KyIbTYpEl cepBHCa B cepe TOCTHHHYHOTO W
pecTopaHHOro OM3Heca
YMeHusI: yMETh PHUMEHSATH B NIPOQECCHOHATHHOM
IEATENPHOCTH HABBIKH Pa0OTBI C  Pa3TUIHBIMHU
TICUXOJIOTUIECKUMHE THITAMH TOCTEH.

HaBpiku: BIageTh HaBBHIKAMH U (POPMHPOBATDH
KOPIIOPAaTUBHYIO  KyJIbTYpY TOCTUHHUYHBIX H
PECTOpaHHBIX NPEANPUATHH.

Komnerenuuu: HMETb  MpPEICTaBIEHUE O

KOPIIOPATUBHOW KyJIbTYype, UMHUIDKE HpPeANpUITUS
TOCTUHUYHOI'O M PECTOPAHHOI0 KOMILJIEKCa

hotel service

Number of academic credits: 5

Prerequisites: Service of official and diplomatic
receptions.

Postrequisites:  Writing and defense of diploma
work or preparation

The purpose of studying the discipline: teach
students the culture of the restaurant and hotel
service

Summary:

The purpose of the discipline: is the formation of
students' knowledge about the ethical, aesthetic
and corporate culture of restaurant and hotel
service. Mastering the discipline allows students
to master organizational approaches, methods and
rules for organizing and managing a service.
theory and practice of service, taking into account
national, regional, ethical, demographic and
climatic features of service

Learning result :

Knowing: As a result of the study module "Culture
of restaurant and hotel service” students must
demonstrate knowledge and understanding of the
foundations of the psychological, ethical, aesthetic,
organizational culture of service in the field of hotel
and restaurant business

Abilities: be able to apply to the professional
activity of the skills to work with different
psychological types of guests.

Skills: own skills and create a corporate culture of
hotel and restaurant businesses.

Competencies:  have an understanding of the
corporate culture, the image of the company of hotel
and restaurant complex.
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IMonnin koasr: MMBZHb 4314-23

ITon araysbi: MelipamxaHa jkoHE MeiiMaHXaHa
Ou3HECiHer1 ka0 IbIKTap

Kpenur xogemi: 5

IIpepexBusnrrep: OKIMIILTIK-IapyanbUIBIK
KBI3METTEPiH YKYMBICBIH YHBIMIACTHIPY.
MetipamxaHna ici.

MocTpexkBusutrrep: KoHak yii KemeHaepi MeH

MelpamMxaHaiapApl MHHOBAIMSUIBIK J)K00anay.
OKBITY MaKCcaThbI:

CTYIEHTTEPTE MelipaMxaHa JKOHE KOHaK YH
WHIYCTPUACHI  MPOLECTEPIH TEXHHUKANBIK  ICKE
acelpy VINIH KaXeTTi OUIIMII, TEXHOJOTHSIBIK
JKaOABIKTapsl JKOHE OHBIH YTHIMJBI TaiganaHy,
JKOFaphl camajibl ©HIM JIaMbITy, COHJal-aK OHBI
OIlaH opi JAMBITY YpHicTepiHe capantama Oepy
OotipraIIa OiTiM OEpy.

Kbickama Ma3MyHBI:

IToHmi OKBITYABIH MaKCaTBI-KOHAK YU  JKOHE
MelpamxaHa KeIeHaepinae KaOIBIKTap b
KOJIJaHyFa KaTBICTHI TEOPHSIIBIK JKOHE

MIPaKTUKAIBIK OUTIM/II KaJBIITACTHIPY.

[lonai urepy HOTHXECiHAE OUTIM aymIsl KOHAK Vi
KBI3METIH PETTEHTIH HOPMATHUBTIK-KYKBIKTHIK KOHE
TEXHOJOTUSIBIK KY)KaTTaMaHbl KOJNAAHAIbI;, THIMII
KaONBIKTHl TaHIayFa OaFmapliaHaibl, OHTANJIBI
TEXHOIIOTUSUTBIK ITPOIIeCTep/Ii aiaanany OOWbIHINA
JaFapIIapra ue 0omapbl.

KyTrijieTin oKy HOTHKeIepi:

BimimMi:  TeXHONOrMSIIBIK  JKAOIOBIKTHIH  JKOHE
KOJIAaHBUIATBIH JKaOABIKTapAbIH cHUIaTTaMaapblH,
KYPBUIBIMBIH, €CENTEy JKOHE 3epTTey MallriHauap
omicrepiH Oimy.
Ickepairi:  Gepinren
TEXHOJOTUSUIBIK  JKaOABIKTap MeEH
KYpBUIFbIApbIHA TaHAAY XKacay

TCXHOJOTUAJIBIK )Kaf‘,[[aﬁ
aBTOMAaTHKa

Koa amcunniuner: ORGB 4314-23
HaumenoBanue nucnuminnel: OOopynoBaHue
B PECTOPAHHOM W TOCTHHUYHOM OH3HEce
O0BeM B KpeguTax: 5
IIpepekBU3HUTHI: Opranuzanus
aIMUHUCTPATUBHO-XO3SIICTBEHHBIX
Pecropannoe aeno.

HocTpexkBu3uThl: THHOBaIIMOHHOE
MIPOEKTUPOBAHNE TOCTHHUIHBIX KOMIUIEKCOB U
pECTOPaHOB .

eab uzyueHus:

JaTh CTyJIEeHTaM 3HAHUS B OOJACTH TEXHUKH
peCTOpaHHOTO Hu TOCTUHHUYHOI'O Jena,
HEOOXOMUMBIX TSI TEXHUYECKOW peaTu3aiiu
TEXHOJIOTUYECKUX  IPOIECCOB,  NaTbHEHIIEro
W3YYCHHS TEXHOJIOTHYECKOTO OOOpYIOBAaHUSI H

pabot
CITy k0.

YCJIIOBUH €ro pallMOHaJIbHOM JKCIUTyaTalluH,
BBIPa0OTKHA TPOAYKIIMH BBICOKOTO KadecTBa, a
TaKXKe TEeHJICHLIN I €ro JlalIbHEUIIIero
COBEPILIEHCTBOBAHMSL.

Kparkoe conep:xkanue:

Lenp w3ydeHus: NUCIUIUIMHBEI -(OPMHUpPOBaHHE
TEOPETHUECKUX M  MPAKTHUECKUX  3HAHUM,
KacamIuXxcs NPUMEHEHHs O0OpyIOBaHHUS B
TOCTUHUYHBIX M PECTOPAaHHBIX KOMIUIeKcaxX. B

pe3yibTaTe OCBOCHUS JWCIMTUIAHEI,
oOyJarommiics pUMEHSET HOPMaTHBHO-
MIPAaBOBYIO M TEXHOJIOTHYECKYIO TOKYMEHTAIHIO,
pEerIaMeHTUPYIOIIYIO TOCTHHUYHYIO
JeATeIbHOCTh,  OPHUEHTHPYETCsT B BBIOOpE
s dextuBHOrO  00OpYyMOBaHUS, MpPHOOpETAET
YMEHHS 10 HCHOJNB30BAHUIO  ONTHMAJIBHBIX

TEXHOJOTMYECKUX IIPOLIECCOB.
O:xugaemble pe3yabTaThl H3yYeHHS

3HaHMA: 3HATH CTPYKTYPY TEXHOJIOTMYECKOrO
000pyOBaHHUS u XapaKTePUCTHKH

Discipline code: ERHB 4314-23

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

Number of credits: 5

Prerequisites:  Organization of works of
administrative and economic services. Catering
trade.

Postrequisites: Innovative design of hotel
complexes and restaurants.

Purpose of studying of the discipline:

to give students the knowledge in the art of
restaurant and hotel industry, required for the
technical implementation of processes, further
examination of technological equipment and
conditions of its rational  exploitation,
development of high-quality products, as well as
trends in its further development.

Summary:

The purpose of studying the discipline is the
formation of theoretical and practical knowledge
regarding the use of equipment in hotel and
restaurant complexes.

As a result of mastering the discipline, the student
applies the legal and technological documentation
that regulates hotel activities; is guided in the
choice of effective equipment, acquires skills in
the use of optimal technological processes.
Expected results of study:

Knowing:to know the structure of the process
equipment and the characteristics of the
equipment used, the methods of calculation and
research machines.

Abilities:to be able to make a choice of process
equipment and automation devices for the
specified process conditions

Skills:have the skills to use the equipment RDGB.




Harnbicbl: MIMDB  KypbUIFBUIAPBIH  KOJJIAHY
JIaF IbLIaPbIHBIH OOJTYHbI
Kysiperriniri: KoHaKXaWbIK KOCITOPBIHAAPIABIH

JKYMBICBIH JIalbIHIayFa KY3bIPETTI 00ITy.

NPUMEHSIEMOro 000pyI0BaHUs, METOIB pacuera
Y UCCIIeIOBAaHUS MAaIlllH.

YMmeHus:ymersb OCYILIECTBIISATh BEIOOp
TEXHOJOTUYECKOr0 00OpYAOBaHMsI M IMPUOOpPOB
aBTOMATHUKHU JJIS 3aJaHHBIX TEXHOJOTHYECKUX

YCIIOBUU

HaBbIku: AMETh HABBIKM  II0JIb30BaHUS
obopynosanuem P/II'b.

Komnerenuuu: OBITH KOMIIETEHTHBIM B

MOATOTOBKE ()YHKIIMOHUPOBAHUS TPEATIPHATHI
rOCTENPUUMCTBA

Competencies:be competent in preparing the
operation of hospitality enterprises.
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ITonuig kouel: BDA

IIon arayei: Pecmu xoHe
KaObUIIayTapFa KbI3MET KOPCETy
Kpenur kesiemi:5
IIpepexBusutrep: «CepBUC KIHE KbIZMET KOPCETY
TEXHOJIOTHACE). «MelMaHxXaHa CEepBHCI KOHE
MelipaMxaHa MOICHUETI».

IMocTpexBusuTTep: JIUMIOMIBIK KYMBICTBI JKa3y
JKOHE KOpFay.

OKBbITY MakKcaTbhl: KbI3MET KOPCETETIH JKOHE
KecrenepaiH ~ OeseHAipy  epexenepi, KbI3MET
omicrepiHiH Typi, OaHKerTep MeH KaOpuiAaymap
YUBIMIIACTRIPY/A XKYMBIC SIIicTepi, OPHUITHAHTTAD.
IMonHiH KpICKaIlIa Ma3MYHBI:

[lonmi wrepymiH MakcaThI-yYCTeNnAepre KbI3MeT
KepceTy JkoHe Oe3eHIIpy epekenepiH, KbI3MeT
KOPCETYIH opTYpidl omicTepiH, OaHKeTTep MeH
KaObUTAaymapAbl YHBIMIACTHIPYA OasIIbUIapIbIH
JKYMBIC TEXHUKACHIH OUTyIi KambimracTelpy. lloH
TUTUIOMATHSIIBIK,  KaObLIIayabl, OaHKeT-(ypIIeTTi,
0aHKeT-KOKTEHIIb]Ii, MepeKere KbI3MET KOpCEeTYyre
TaTCBIPBICTAPABl  KAOBUTIAy TOPTIOIH Ke3hewn i,
XanplKapalblK KbI3BMETTIH KEH TapaifaH Typi
JMTUIOMATHSITBIK, KaObLIAAay OOJBINT TaOBUIAIBL..

JUTIIOMAaTHSIIBIK

Koa nucuunimmaer:  ABD

HaumeHoBanue qucuminubl: OOCITy)XxUBaHNe
O(i)I/IHI/IaHBHBIX " JUIINIOMaTHYCCKUX ITPUEMOB.
O0beM B KpeauTax: 5

IIpepexkBU3UTHI: «TeXHONIOTHS OOCTYKUBAHHS
u cepBucy. «KynpTypa pecropaHHOTO U
TOCTHHHYHOTO CEPBHCAY.

IMocrpexBusurel: Hanucanue u 3amuTa
TUTIIIOMHOM paboThI

Henp uW3y4deHHs: TIpaBWJIa CEPBUPOBKH W
opopmiieHHST  CTONOB, pPa3MUYHBIE  METOMBI
OOCITy)XKHBaHWs, TEXHUKH pPaOOTHl OQHUIIAHTOB
IIPU OpraHMU3aIK OAaHKETOB U IIPHUEMOB.
Kpartkoe conep:kanue AMCHUIIHHBI

Lenpto  OcBOEHHMS  IUCHMIUIMHBI  SIBIISIETCS
(opMHupOBaHHE 3HAHWN TNPaBUI CEPBUPOBKH M
ohOpMIIEHHSI  CTOJIOB, PpAa3IMYHBIX METOJOB

OOCITy)KUBaHWs, TEXHUKH PabOTHl OQHUIIMAHTOB
Opd  OpraHW3alyd OAaHKETOB ¥  IIPUEMOB.
Jucuurumaa nperycMaTpruBaeT
JUIUTOMAaTHYeCKH — TpueM,  OaHKeT-(ypIer,
OaHKeT-KOKTEWIb, MOPSJOK NpHeMa 3aKa30B Ha
00CITy’)KUBaHHE TOPIKECTB, PaCIPOCTPAHEHHOM
dhopmoii MEKIYHApOIHOM JeATENbHOCTH

Discipline code: BDA

Name of the discipline:Service of official and
diplomatic receptions

Number of credits: 5
Prerequisites:«Technology  maintenance and
service». «Culture of restaurant and hotel service»
Postrequisites: Writing and defense of diploma
work or preparation.

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

The purpose of mastering the discipline is to form
knowledge of the rules of serving and table
decoration, various methods of service, waiters'
techniques for 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.
Expected results of study:

Knowing: the basics of service activities; rules




Kyrinerin oxy HoTH:KeTEPI:

Bimimi:  cepBHCTIK KBI3MET HETI3IEpi; epexenep
MEH KbI3METTEP/i KbI3MET IaiilaJiaHyIIbLIap IbIH
YUBIMAACTBIPY 9JicTEpi; SKOHOMHKA CEKTOpJaphl;
Oackapy cunaTthl MeH NpUHOMOTEpi; EHOEK »xoHe
nepcoHaNbl 0acKkapy YHbIMIACTHIPY MPUHIIMIITEPI;
Ickepiik  KapbIM-KaThlHAC —JTHKAchkl; backapy
TICUXOJIOTHSCHL; JIepeKTi Oackapy OaraapiiaMalibiK
KaMTaMachI3 eTy.

IckepJiri:  KpI3MeT KepceTy camacblH Oakpliay;
TYTBIHYIIBUIAPABIH ~ OPHANACTBIPY  OaKpUIay/bl
JKY3ere achIpajbl; apeI3gapAbl Kapaiabl KoHe

ojapael OoJabIpMay YINIH IHapajap KaObuluayra;
TazaJbIK MEH TOPTINTI KOHAK YHJep MEH TypH3M
callaiapbIHJIaFbl, MelpamMxaHa KeIeHaepi,
periiaMeHTTep J>KOHE KayilCi3miK CTaHAapTTapbIH
Ky3ere acelpy >KOHE €HOEK THUTHUEHAChl JKOHE
THTHUCHA TaNanTapblHa KamMTaMachl3 €Ty YIIiH,
KbI3METKepIIEpIiH KYMBICHIH KaJaraiay

Jarabichl: OamkerTep  MeH  KaOburmaymap
YHBIMAACTBIPY JaFIbLIAPEI
Kysiperriniri: e3iniH Oomamak MaMaHIBIFBIHBIH

MOHI MEH 9JIEyMETTIK MaHBI3AbUIBIFBIH TYCIHY, OFaH
TYPaKThI KbI3bIFYIIBUIBIK TAHBITY.

SIBIISIETCSI TUTIOMATHYECKUN TIPUEM .
O:xnnaemMble pe3yJIbTAaThl H3yYeHHS:

3HAHUA. OCHOBBI CEPBHCHOM JesATETbHOCTH;
NpaBuiia ¥ METOJBI OPTaHU3aMK 00CTY)KUBAHUS
notpeduTenel  yciyr; 3KOHOMHKY OTpaci;
CYIIHOCTh W  TPUHIWIBL  MEHEIKMEHTA,;
NPUHIWIIE OpraHM3allud TPyAa U YIpaBJcHUE
NEPCOHAIOM;  JTHKY  JIEJOBOrO  OOUICHMUS;
YIPaBIEHYECKYIO TICUXOJIOTHIO;
JOKYMEHTAIIMOHHOE 00ecIeueHHe yIpaBIIeHNUSI.

YmMmenua: OCYIICCTBJIATL KOHTPOJIb KaucCTBa
IPEIOCTABISEMBIX YCIIyT; OCYIIECTBIISITh
KOHTPOJIb 32 pa3MeLICHHEM MOTpPeOUTENeii;

paccMaTpuBaTh MPETCH3NU W INPHUHUMATh MEPBI

M0 WX MPEeJOTBPAIIEHUIO;  OCYIIECTBISTH
KOHTpOJIb 32  paboToil  mepcoHasia, 3a
obeclieueHMEM  YUCTOTBI M TOpsiAKa B
MOMEIICHUAX  TOCTHHHUIl W  TYPUCTCKHX,

pPECTOpPaHHBIX KOMIUICKCOB, 3a BBIIOJTHCHHEM
MpaBUJ W HOPM OXpPaHBl Tpyda W TpeOOBaHUMA
TIPOW3BOICTBEHHON CAHUTAPHH W TUTHECHBI
HaBpIKH: UMETh HAaBBIKA OpPTaHHU3AINN OaHKETOB
W TIPUEMOB
KomMmnerenuumn:
COIIUAHHYIO
mpodeccu,
WHTEpEC.

[OHUMAaTh CYIIHOCTh U
3HAYUMOCTh  CBOE€l  Oymymiei
OpOSIBISITH K HEH yCTOMYMBBII

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

Skills: have the skills of organization banquets
and receptions

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

IIon araysl: busHec-miporiecTepi aKknapaTThIK
tannay (Payton, R)/

Kpenut canbi: 5

[pepexusurrep: MIMb Oackapy xyliecinmeri
aKnapaTThIK TEXHOJIOTHUsIIAp.

MocTpexBusntrep: UIIIoMIbIK xK00a

IIoHHiH MaKcaThI:

Ko nucuunimmuaer: |ABP

IIpeamer: MubopMalMoOHHBIN aHAIN3 OM3HEC-
nporieccoB (Payton, R)

O0BeM B KpeauTax: 5

IIpepexkBU3UTHI: WNudopmarmonneie
TEXHOJIOruM B cucreme ynpasieHus B P/I'b.
HocTpexkBu3nThI: NUIIIIOMHOE TPOEKTUPOBAHHUE
Ilesu TUCUMTIMHBI:

Discipline code: BPIA

Subject: Business Process Information Analysis
(Payton, R)

Number of credits: 5.

Prerequisites: Information technologies in the
management system in RDGB.
Post-requisition: Graduation project.
Objectives of the discipline:




CTYICHTTEpre aKmapaTThIK >KYHeNnepiH Kypaemi
OarmapraMaiblK KypaiJapblH KacaylblH OapibiK
caThUIaphIHIA KYHENIK jko0ajay oJicTeMeci MeH
MPUHIUITEPIH, MIHIETTEPI MEH dfiCcTepiH YHpery.
Conpaii-ak, I1apyanibUIbIK eCeNTeyJIep i KYprizyre
JKoHEe 0acKapylIbLIBIK —IHISHiMAepAl  KaObuiaay
MakcaThblH/Ia SKOHOMHKAIBIK aKIapaTThl ©HJeyre
apHagraH op Typm  KoigaHbicTarbl  3CYK-mbIH
MYMKIHJIITiH 3epeney KoHe Urepy

KypcThIH KbICKanIa Ma3MYHBI:

Excel, GRETL, PYTHON makerTepi apKbLibl
KapXKBUIBIK JKOHE OKOHOMHUKAJBIK ecenTeyaepi,
KapXKBUIBIK JKOCTIApiiay/ibl KOHE HSKOHOMHKAIIBIK
MpoLecTep i MOJIEITbICY/ T KOJIJIaHYy.
OKyIlIbUIapAblH ~ Ha3apblH  KAPXKBUIBIK ~ JKOHE
HKOHOMHUKAJIBIK MOJIEBIEPAl KYpyFa ayaapaibl.
KyTijieTin oKy HOTHIKeIepi:

IMonHiH TanchIpMaiapbl:

Onepkocin  eHmipiciHiH eHiMI periage [N
Tamanrtapel Oenrineneni. I[IoHIE KOMITHIOTEPITIK
FRUTBIMHBIH ~ HET3T1  OarmapiaMaliblK — eHiMuaepi
petinae KOJIaHBIIATHIH OarmapiramMalTbIK
’Kacaktama — MakeTTepiH  KYpy  KYPBUIBIMEI,

MIHIIETTEpl MEH MaKcaTTaphl €peKIlle OpbIH ajaibl.
PS xobanapelHBIH  TEXHHUKAJIBIK-3KOHOMHKAJIBIK
HETri3/IeMeciH, OMIpIIiK IMHUKII JKOCTIapiayabl JKoHE
camaHbpl Oackapy oIicTepiHe Kell KeHIIT OeiHei.
Kemenni xocankpl craHUOMsIapApl NailzanaHyAblH
CEHIMIILTITT MEH KayYilCi3iriH aHBIKTAaHTHIH HET13Ti
KepceTKimTep MeH (axTopiap KapacThIPbLIAbL.
Kocankpl craHmuss Kypy YIIIH OpBIHAAJIFaH
KYMBICTBIH HOTH)KEIIEPIH KOPCETETIH KyKaTTap
KUBIHTBIFBIHBIH ~ KYPBUIBIMBI ~ MEH  Ma3MYHBI
KepCeTuIi.

Ky3biperTiiik :

CryneHT OarnmapiaMallblK KamMTaMachi3 eTYJIH

SBJSIETCST  OOYYUTHh CTYIEHTOB METOAUKE W
OpUHIUMIAM, 3aJadyaM W METOIaM CHCTEMHOI'O
MPOCKTUPOBAHUSA HAa BCEX OdTamax CO3JaHUs
CIIOXKHBIX MIPOrPaMMHBIX CPEICTB ISt
WH(OPMAITMOHHBIX CUCTEM. A TaKKe U3Yy4UTh U
OCBOHTbH BO3MO>KHOCTH Pa3IUIHBIX
CYILECTBYIOIIUX TITITI s MIPOBENECHUS
9KOHOMHYECKHX pacueroB M Ui O0O0pabOTKH
IKOHOMUYECKOH nHbOpMaIuK c LIEJIBIO
MPUHSTHUS YIIPABICHUYSCKIX PEIICHUN

KpaTtkoe onucanue IMCHUNIAHBI
Hcnonp3oBanne GUHAHCOBBIX W IKOHOMHYIECKUX
pacueroB, (UHAHCOBOTO IUIAHUPOBAHUA U
MOJIETUPOBAHUS IKOHOMUYECKHUX TIPOIECCOB C
nomompro nakeros Excel, GRETL, PYTHON.
AKIeHTHpyeT BHUMaHWE OOyJaromuXxcs Ha
MOCTpOCHUE (HDMHAHCOBBIX W DKOHOMHYECKHX
MOJICIEH.

KoMmnerenuuu

CryneHt JIOJKEH OBJIAJIETh HaBBIKAMH
CHCTEMHOTO TPOCKTHPOBAHMS  IPOrPAMMHBIX
cpenctB. M3ydnTe BOIPOCHL, CBSI3AHHBIE C

opranm3anueii ynpasieHus pazpadorkoit [1C s
o0ecrieueHNs] WX KadecTBa H HAJIEKHOCTH.
ITo3HAaKOMUTBCS C METOAOJNOTHEN MOCTPOEHUS U
npoeaeHuss  tectupoBanus [IC.  M3yuuts
CTPYKTYPY U COIEp)KaHWE JIOKYMEHTAIUH s
oopmiteHus IPoeKToB, co3aaBaeMbix [1C.
CTymeHT [OIDKeH TMpPUOOPEeCTH 3HAHUSA s
pelIeHus] AKOHOMHYECKHX 3aJad W TPHUHITHS
VIIPaBIEHYECKUX  PEIMIeHHH ¢  TOMOIIbIO
CYLIECTBYIOLINX TITIIT (9T, TEKCTOBBIC
npoueccopsl, CYB/I).

is to teach students the methodology and
principles, tasks and methods of system design at
all stages of creating complex software tools for
information systems. And also to study and master
the possibilities of various existing RFPs for
conducting economic calculations and for
processing economic information with a view to
making managerial decisions

Summary:

The use of financial and economic calculations,
financial planning and modeling of economic
processes using Excel, GRETL, PYTHON
packages. Focuses students' attention on building
financial and economic models..

The objectives of the discipline: The
requirements for Pl as a product of industrial
production are set out. In the discipline, a special
place is given to the structure, tasks and goals of
creating application software packages as the
main software product produced by computer
science. Considerable attention is paid to the
methods of feasibility study of PS projects, life
cycle planning and gquality management. The main
indicators and factors determining the reliability
of operation and safety of the application of
complex substations are considered. The structure
and content of a set of documents reflecting the
results of the work performed to create a
substation is outlined.

Competencies

The student must master the skills of system
design of software. To study the issues related to
the organization of the management of the
development of substations to ensure their quality
and reliability. To get acquainted with the
methodology of construction and testing of the




KyHenmik »kobanay IaFApUlapblH MEHrepyi THic.
Kocankpl  craHuusmapiplH —~ camachlH — JKOHE
CEHIMAUTITIH KaMTamachl3 €Ty YVIIH OJapJsl
Oackapyabl YHBIMIACTBIPY MOCENICNEpiH 3epTTey.
Kocankpl cTaHIMSHBIH KYpBUIBICHI MEH CHIHAY
olicHamackiMeH TaHbICy. PS »kacaraH jxo0anap/bl
kobajay YIIH KyKaTTaMaHBIH KYpBUIBIMBI MEH
Ma3MYHBIH 3epTTeYy.

CTyIeHT SKOHOMHKAJIBIK Maceenepai MIenryae
OumimMIi MeHrepyi xoHe Koinanbictarsl KHXX (EIL,
cesnik npoteccopaap, JJKBXK) kemerimen Oackapy
HIemiMAEPiH KaObuIIay Kepek.

substation. To study the structure and content of
documentation for the design of projects created

by the PS.
The student must acquire knowledge to solve
economic problems and make managerial

decisions with the help of existing RFP (ET, word
processors, DBMS).
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ITonnin koanr: AMTDV
IIon  arayei:  CepBuc
TEXHOJIOTHsIIap

Kpenur kejemi: 5
IIpepexkBu3NTTEP: AKITAPATTHIK-
KOMMYHUKAIMSUTBIK TEXHOJIOTHSIIAp
IMocTpexBu3uTTEP: UMITIOMIBIK HKYMBIC

OKBITY MaKcaThbI:

[loHHIH MakcaTbl - CTyOEHTTEpIiH MeipaMxaHa
JKOHE KOHAK Y OW3Heci KoCImOphIHAApEIHIAA
KOJNJAaHBUIATBIH ~ aKHapaTTBIK — JKyHemep  MeH
TEXHOJIOTHSJIAP CalachIHAarbl OUTIM, OUTIK XoHE
OUTIKTUTIK ~ JKYHeCiH  KaJbIITacTeIpy, Oackapy
mIemiMAepiH KOoay YIIiH aKMapaTThIK JKyreraepai
OHTaHIaHIBIPYIBl KAMTAMACHI3 €TY.

Kpickaia Ma3MyHbI:

[lonnig wMakcatel: KpI3mMer kepcery caiachiHAa

caJlaChIHJAFbI IT-

JKOHE KbI3BMET KOpCEeTy  callachlHia  OapIibIK
KAHAJIBIKTAPABl  KOJNJAaHyabl  yHpeHy.  Bi3jiH
YaKbITBIMBI3JIBIH TOH EpeKIIeNiri - KbI3METTIH

OapibIK JIepiiK caylajapblHIa KapKbIHBI JaMBIT
JKaTKaH  aKmapartasaplpy  mporecrepi.  Onap
KOFaM/JIbIK KATBIHACTAPJIbIH TYPIH Tai/iajJaHaThIH,

Koa muenunmimnesr: ASSVD

HauMenoBanue AUCHUILUIMHBL: |T-TexHOIOrMN
B c(hepe cepBHca.

KommbrorepHbie TEXHOIOTHH B OH3HECEe

O0beM B KpeauTax: 5

IIpepexkBU3UTHI: HHubopMalinoHHO
KOMMYHHUKaIIHOHHBIE TEXHOJIOTUU
ITocTpekBU3UTHI:

JumnnomHuas pabora

eab uzyuenus:

Henp aucuunianssl - cOPMUPOBATH Y CTYIEHTOB
CUCTEMY 3HAHUH, HABBIKOB U KOMIIETEHLIUU II0
WH(GOPMALMOHHBIM CHCTEMaM U TEXHOJOTHUSM,
MIPUMEHSEMBIM Ha MPEONPHUSITHAX PECTOPAHHO-

FOCTUHHYHOIO  OM3Heca,  00eCHeYHMBarOIINX
ONTUMH3ALIHIO WH(OPMAITMOHHBIX CHCTEM
TTOIEPIKKI TIPUHSTHS YIpaBIeHY ECKUX
peuieHuii.

Kparkoe conepixanue:

Hene aucuunnuaa: HayunTtcss nmpumeHsTH Bce
HOBOBBEIEHHA B cdepe YCIyr U CcepBHCca.
XapakTepHoil ~ 4epTOM  HAIIEro  BPEMEHHU
HMHTEHCHBHO pa3BHBarOIIMECS IIPOLIECCHL

Discipline code: SNADV

Name of the discipline:IT-technologies in the
service sector

Number of credits: 5

Prerequisites: Information and communication
technologies

Postrequisites: Graduate work

The purpose of studying the discipline:

The purpose of the discipline is to form a
students' system of knowledge, skills and
competencies in information systems and
technologies used in the enterprises of the
restaurant and hotel business, ensuring the
optimization of information systems for
supporting management decisions.

Summary:

Learn to apply all innovations in the service
sector and service. A characteristic feature of our
time is the intensively developing informatization
processes in almost all areas of activity. They lead
to the formation of a new information system that
uses the type of social relations, with a new
reality, new information technologies for various




JKaHa WIBIH/BIKKA M€ JKaHa aKnapaTThIK >KYHEHIH,
TYpJ ic-opeKeTTepre apHajfaH jkaHa aKlapaTThIK
TEXHOJIOTHSIIAP/IbIH KAJIBIITACYbIHA OKEIIC1
Kyrinerin oxy HaTH:Ke1€PI:

Binimi:

- JKaHa aKMNapaTThlK TEXHOJIOTHsUIAP/Abl CHTI3Y
eceOiHeH ¥UBIMHBIH 0OCEKENIECTIK apThIKIIBUIBIFBIH
KaMTaMachl3 €Ty YIIIH KOPIOPAaTUBTIK aKnapaTThIK
JKYHenepal THIMII Maijiaianyibl KaMTaMachl3 €Ty
YIIIH Ka3ipri 3aMaHFbl aKMapaTThIK JKyhelep MeH
TEXHOJIOTHSIIAP.

Ickepairi:

0acKapyIIBIIBIK Mocenenepai TIernTyae
KOPTIOPATUBTIK aKNapaTThIK KYHeIepal THIMII
naiganany, YHBIM/IAFbI KOMMYHHUKAIIHSIBIK
MpOIIeCTep/Il  Tajjay »>KOHE JKaHa aKIapaTThIK
TEXHOJIOTHSIAP aPKBUIBI  OJIAPABIH  THIMILTITIH
apTThIpy OOMBIHIIIA YCBIHBICTAP 331pIIey.

Jarapichl:  K00aHBI  OacKapyAblH  MEHIIIKTI
omicTepi JKOHE 3aMaHayHW OarmapiiaMajblK KOHE
aKMapaTThIK TEXHOIOTHSIIAPIRl KOJJaHa OTBIPHI
oJIapabl iCKe achIpyFa MalbIH O0ITy;

Ky3piperTimiri: JKemimik TeXHONOTHSUTAp MEH
JepekTep 0a3achblH NaMBITY CalachIHIAFBI OLTiMIl
KepceTeni

WHGpOpPMaTH3AIKUU MTPAKTUYECKH BO Bcex chepax
nearensHocTH. OHU TPUBOAAT K (OPMHUPOBAHUIO
HOBOW MH(OPMAIIMOHHONH CHCTEMBI, KOTOpas
UCIIONIb3YET TUM OOIIECTBEHHBIX OTHOUICHHUH, C
HOBOH p€anbHOCThIO, HOBBIMH
WH(POPMATMOHHBIMA TEXHOJIOTHSIMUA Pa3InIHBIX
BUJIOB JIESATEIHLHOCTH.

O:xugaemMble pe3yabTaThl H3yYeHHS:

3HaTh: COBpPEMEHHBIE nH(pOPMAIMOHHBIE
CHUCTEMBl W TEXHOJOTHH sl o0ecredeHus
3¢ (EeKTHBHOTO HCIOIB30BAHUS KOPIIOPATHBHBIX
WHQPOPMAIMOHHBIX CHCTEM, JUIsl OOecredeHusI
KOHKYPEHTHOTO MPEHUMYIIECTBa OpPraHU3aIlH 32
CY4eT BHEIPEHUS HOBBIX HH(OPMAIIMOHHBIX
TEXHOJIOTUH.

Ymerth: s dexTuBHO HCIIOJIb30BaTh
KOpITOpaTUBHBIE WH()OPMAITMOHHBIE CUCTEMBI ISt
perieHus YIIPaBIECHIECKUX 3amad,
aHAM3UPOBATh KOMMYHUKAIIMOHHEIE MTPOIECCH B
OpTaHM3alNU U Pa3padaThiBaTh MPEIIOKEHUS 110
TTOBBIICHNT0 X 3((HEKTUBHOCTH 3a CYET HOBBIX
“H()OPMAITMOHHBIX TEXHOIOTHA.

Bnagerp:  MerogaMm W MPOrPaMMHBIMH
cpencTBaMu 00pabOTKM IelloBOM WH(oOpMaIum,

HaBBIKAMH JIETIOBBIX KOMMYHUKAIAN c
HCII0JIb30BaHUEM COBpPEMEHHBIX
“H(pOPMAITMOHHBIX TEXHOIOTHIA..

Komnerenuum:

- BJAJeTh METOJaMH YIPABICHUS MPOEKTaMU H
TOTOBHOCTBIO K HX peanuzanuu C

HCIIOJIB30BAHHUEM COBPEMCHHOI'O MPOrpaMMHOI0
obecrieueHus U I/IH(I)OpMaI_II/IOHHLIX TGXHOHOFHﬁ;
- TOTOBHOCTBKO Yy4YaCTBOBAaTb BO BHCAPCHUU
TEXHOJOTMICCKUX U IMPOAYKTOBBIX I/IHHOBaI_[I/Iﬁ B
qaCTu I/IH(I)OpMaLII/IOHHBIX CHUCTEM U TeXHOJ'IOl"HI?I;
- BJIAJCTHh MCTOJaMH )48 IIporpaMMHBIMHU

activities

Expected learning outcomes:

Knowledge: modern information systems and
technologies, ways of interacting with information
technology services to ensure the efficient use of
corporate information systems, the stages of
introducing technological and product innovations
to ensure the organization’s competitive
advantage by introducing new information
technologies.

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

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

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

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

- own methods and software for processing
business information, the ability to interact with
information technology services and effectively
use corporate information systems.




cpeacTBamu 00paOOTKH J1eNoBOM HH(pOpManuwy,
CIIOCOOHOCTBIO B3aMMO/ICHCTBOBATD co
cnyx0amMu  MH(POPMAIIMOHHBIX TEXHOJIOTUH U
3¢ (deKTHBHO  HCMONB30BaTh  KOPIOPATHBHBIC
WH(POPMAIIOHHBIE CHCTEMBI.
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ITonuin koael: AMTDV

IIon aTaybl: OJeyMETTIK MEIMAHbI TaJay KOHE
JIEPEKTEP 1l BU3yaIn3alusiay

AKajeMHUSJIBIK KPeTUTTEP KoJieMi: 5
pepexBuzntrep: MIMB iminzgeri Fumaparrap
MeH MHTepbepiiepain 3D Bu3yanu3aruschl.
MocTpexBuszntrep: Jumiomasik xo00a

IMonai oxkpITYyAbIH Makcatbl:  «Caajgapaarsl
AXK» moHIHIH MEHIrepy MaKCaThI:

- aKmapaTThlK aFbIHAapAbl KBUIAAM IIapiiayra
KaOlmerTi akmapaTThlK MOJCHMET JarablIapbIH
KJIBITITACTBIPY; KOCBIMITIA Ky KaTTapIbel jKacay,
JKalmbIFa KOJ OKETIMZAl aKmapaTThIK KyHhenepai
(AXK) nanjagany JKOHE aKIapaTThIK
KakeTTiikrepre colikec AXK Kypy MYMKIHAIT1
KyperbiH KbicKama Mma3smyHbl: «Canaxapaarsl
AX» momi. XXanmel anraHma, KypcThIH TEOPUSIIBIK
Heri3i  Oojamrak  MaMaHZapAblH  aKHapaTThIK
KBI3METTIH Ma3MYHBI, TYpi ME€H KypaJimapbl, COHBIH
IIHAE aKMmapaTThK >KYHEeHIH TYKBIPBIMIaMacChIH
o3ipiey, akKmapaTThIK KaKeTTUTIKTEpHIi 3epTTey,
aKmnapar Ke3[epiH aHBIKTay KoHe PeciMIey TypaJbl
HETri3/IepiH KalbINTacThIpyFa apHAIFaH,

Kyrinerin oky natmxesnepi: [lonai MmeHrepreHHeH
KeWiH CTYACHT MIHAETTi:

Bisimi::

- AX Oackapy GYHKIUSACHIHBIH EpEKIICITIKTepI,
KYPBUIBIMBI JKOHE epeKIIeIKTepi; - aKmapaTThl
Oackapyasl Koijay - IpPaKTHKAaHBIH op Typdi
cayiaapbIHJia aKIapaTThIK OacKapyIbIH

Kox nucuumimnaer:  ASSVD

IIpenmer: AHanmu3 coIuanbHBIX CceTell u
BHU3yaJIU3aIUsl TaHHBIX.

O0beM B KpeauTax: 5

IpepexBuzuthl: 3D Busyanuzanus 37aHAN U
untepbepoB B P/I'D. .
IMocTpexkBU3UTHI: JUIIJIOMHOE IPOEKTUPOBAHUE
eab u3yyeHus QU CUUMINHBI:

Henssmu ocBoerms mucmiuinabl «AC B oTpacisix»
SIBJISIFOTCSL:

- (dopmupoBaHHWE HABBIKOB WH(OPMAIIMOHHON
KyJIbTYpBl, KOTOpasi IpEANojaracT yMEHHUE
OBICTPO OpPUEHTUPOBATHCS B MIOTOKax
UH(pOPMAITHH; COCTaBJICHUS  BTOPHYHBIX
JIOKYMEHTOB, TIONB30BAaHHUA OOIIENOCTYITHBIMU
nH(popmarmonabiMu cuctemamu (UC) n ymenue
co3nate MIC B COOTBETCTBHHM C HWMEIOIUMHCS
MMOTPEeOHOCTSIMH B MH(GOPMAITHN

Kpartkoe coaepxxanue:

Lenp mucHMIUIMHBI pa3BUTHE CHOCOOHOCTH U
TOTOBHOCTH HCIIOJIb30BATh cTpaTeruu
(hopMupoBaHUs ceTell U Mojenell B COIMaTbHBIX
ceTsix.BBenenne B TEOPUIO COLMANBHBIX CETEH.
Crpatuduramms u cereBoi aHamu3. Meromsl
aHaJIu3a KOMIIBIOTEPHBIX COLUAIBHBIX CETEH.
OCHOBHBIE HanpapJeHUs HCCIEeIOBAHUS
KOMIIBIOTEPHBIX COLUaNbHBIX cered. Mogenu
aHaau3a COLIMAJIBHBIX CeTeH. CereBble
COOOIIIECTBA.

Oxugaemble pe3yJabTaThbl H3YUEHUS:

Discipline code: SNADV
Subject: Implementation of information systems
at service sector enterprises and in the service

Number of credits: 5
Prerequisites: 3D visualization of buildings and
interiors in RDGB.

Postrequest: Graduation project.

Purpose of studying of the discipline: The
objectives of mastering the discipline of "IP in the
sectors" are:

- formation of information culture skills, which
involves the ability to quickly navigate
information flows; compilation of secondary
documents, use of publicly available information
systems (IS) and the ability to create IP in
accordance with the information needs

Summary:

The subject of "IP in branches". In general, the
course has a theoretical focus and is intended to
form the basis for future specialists about the
content, types and tools of information activities,
including the development of the concept of the
information system, the study of information
needs, the definition and formalization of sources
of information.

Expected results of study:

At the end of the course, the students have to:

Knowing
- the specifics of the tasks, structure and features
of the functioning of management IP; -




epeKIIeNiKTepi;

Ickepairi:

- OKIMIIIIIK KBI3METTI aBTOMATTAHILIPYABIH HETI3I1
ypaicrepi; menimMaepai MaTeMaTHUKaJIBIK
Mozenbiey aaicrepi; - AX a3ipieyre KoWbLUIAThIH
Tajantapabl  KajJbIITACTBIPY -  aKIapaTThIK

KYHENepAiH TUIMAUIriH Oaranay; - iC JKy3iHZEri
Oackapy MiHJETTepiHe KaThICThl TUOTIK AXK yiriH
TEXHUKAIBIK, TallCBIPMaIap/Ibl TYKBIPBIMIAY;
Jdarabichb:

- aKnapaTThl Oackapy npoObemanapbiHa
0aliyTaHBICTBI TPAKTUKAJIIBIK MOcEIIeNep i MeIIei;

- TMJ-#bl YWBIMIACTHIPYABI, IPIKTEYAlI IKOHE
SHTI3y/ll aJJIbIH-a1a )K00anay bl YHbIMIaCThIPY;
aKMapaTThIK TEXHOJIOTUSIIAP/bI IAaMBITY/IbI OOIDKay
JKoHE 6acKapyapl OJ1aH 9pi JAMBITYABI XKocIapiay
Kyziperrimiri:

[ocne n3yyeHns: AUCHUIITMHBI CTYICHT JOJKEH
3HaHus:

cnemuuKy 3agad, CTPYKTYpPY M OCOOEHHOCTH
¢dbyHkunoHupoBanus ynpasieHuecknx NUC;
MHGPOPMAITIOHHOTO 00eCTIeYeHUS YIPaBICHUS
0COOEHHOCTH WH(OPMAITMOHHOTO 0OOecIedeHHMsI

yIpaBIEHUS B pa3IMYHBIX obmactax
IIPAKTUYECKON JESTEIBHOCTH;

YmMmenus:

OCHOBHBIE TEHISHIINH aBTOMAaTH3ALINN
YIPaBJIEHYECKON J1€ATENIbHOCTH;

METOJbl ~ MATEMATUYECKOI0  MOJEIMPOBAHUS

IIPUHSATHUS YIIPABJICHUYECKUX PEILIECHUM;
chopmyaupoBaTh TpeOOBaHus K pazpadoTke MC

oueHuTh 3 PexkTHBHOCT  MHPOPMAIMOHHBIX
CHCTEM;

HaBbiku:

chopmMynmupoBaTh TEXHHYECKOE 3aJaHHE Ha
tunoBytro HMC c¢ yderoM NpakTUYeCKUX 3ajad
yIIpaBJIeHU

OpPraHU30BaTh IMPEIIPOCKTHOE HCCIEIOBAHUE

opraHuzanuu, Be1oop u BHenpernne KHMC;
MPOTHO3UPOBATh Pa3BUTHE HHQPOPMAITTOHHBIX
TEXHOJIOTUH U IJIAHUPOBATH IYTH JAJbHEHIIEro
Pa3BUTHS yIIPaBICHUYECKOU

Kowmmerenmun:

information management support - features of
information management in different areas of
practice;
Abilities:

the basic tendencies of automation of
administrative activity; methods of mathematical
modeling of decision-making; - formulating
requirements for the development of IP - evaluate
the effectiveness of information systems;
- to formulate the terms of reference for a typical
IS with regard to practical management tasks;
Skills:
- solve practical problems related to problems of
information management;
- organize a pre-project study of the organization,
selection and implementation of CIS;
forecast the development of information
technologies and plan the further development of
the management.
Competencies:
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