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Jenren — bakanagpuar Yposeub — bakanappuar Level — Bachelor's degree
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Moayabmk  Oumv Oepy  Oaraapnamach!
Kazakcran Pecnybnukackt 'einbiM KoHe korapbl
OutiM MUHHCTPIHIH 2022 xbuirbl 20 unaaenert Nel
OyHpbirbiMed Oexkiminren JKorapel JKaHE KOFaphbl
OKY OpHbIHAH KCHIHT O1miM OepyliH MEMIEKETTIK

MonysHas obpasosaTenbHas mporpaMma paspaboTana
B cooreercTBuu 3akoHom PK «O0 obpazosaHuu», ¢
rocyAapcTBeHHbIMH - 001e00s3aTeIbHBIMH - CTAHapTaMu
BbICLLIETO H NOCJIEBY30BCKOIO obpazoBaHHA,
yTBEpAACHHbIC NpPHKa3 MHHHCTPA HAYKM W BBICLICTO

The modular educational program was dev eloped In
accordance with the Law of the Republic of
K azakhstan "On Education", with the state mandatory
standards of higher and postgraduate education,
approved by the Order of the Minister of Science and
Higher Education of the Republic of Kazakhstan dated

oGpazosanus PecriyGnnkn Kasaxcran ot 20 uions 2022
rona Ne2

AKainblfa  MIHAETTI  CTaHaaprTapbiMeH  "OimmM

Typanbl” KP 3anbina caitkec a31paeHm July 20, 2022 No. 2

KYPACTBIPYIIBLUIAP/PA3SPABOTYUKHW/ DEVELOPERS:
|. «Taram oHZIPICIHIH TEXHHKACH! XKaHE TexHonornscs» kadeapacsl merrepymici, PhD / 3aseaytomas
kadeapoit «TexHnKa ¥ TeXHOIOrHs MHIIEBbIX NPoH3BoACTB», PhD / Head of the Department "Techmque
and technology of food production”, PhD

. «Taram OHAIPICIHIH TEXHMKAChl JKOHC TEXHONOTHACHD KadeIpachiHbIH JIEKTOPbl, TEXHHKA
reUTLIMaApeIHbIH MaruceTpl/ JlekTop kadeapn «TexHMKa M TEXHOJIONHS MHIIEBBIX MPOH3BOACTBY, MAIHCTD

TEXHHYCCKHX Hayk/ Lecturer of the Department of "Technique and technology of food production”, Master < A4
of technical sciences (ko T01/noONLCY/signature)

2. «Taram oHAIPICIHIH TEXHUKACHI AKIHE TEXHOJIOTHACKI» Ka(eApachiHbIH JIEKTOPb], TEXHHKA
FRUTLIMIAPbIHBIH MarucTpl/ Jlekrop kadenprr «TexHHKa H TeXHOJOT U NHIIEBLIX MPOH3BOJACTEY, Marucrp
texumnueckux Hayk/ Lecturer of the Department "Technique and technology of food production”, Master of
Technical Sciences

3. 3 kype cryaentl/ CryaenTka 4 Kypea / 4th of student

/w.zwnodnm‘ufs ignature)

(xov@;jrﬂ:c v/signature)

T

(;;o.m/nMCb/s: gnature)

a

(Koasl/nooAylv/signature)

4. backapma Teparacs! "KazKOxTOI3MU" XKIIC/ Ipeacenarens npasieHus TOO «KazsHUMIIIII» /
Chairman of the Management Board «KazSRIoPFI» LLP

J1.b. Tarrubaesa/
J1Lb.Tarrubaesa/
D.Tattibayeva

A. JloyneTxaHKbi3bl

A. JloyneTxaHKbI3bl
A.Dauletkhankyzy

A K. Tokanosa/
K K. Tokanosa/
Zh.Tokanova

JI.E.Monnauusa3os
JI.E_ Monnanus3os
D.Moldaniyazov
A.3.Ypazdaen /

XK.3.Ypazbaes /
/..Urazbaev

Mooy a0k 6in bepy 6azoapravacs ~6B07203 - Tazam onimoepin oHOIPY mMexHON02USNIAPbL HCIHE UHIICUPUHZ / Modybnas oGpasosamenbhas npozpamma
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«KEJICLIIA» / « COI'JIACOBAHO» / «<-AGREED»:

|- Bipiui npopekTop — akaaeMHsUIBIK JKYyMBIC XKOHE XaTbIKapIbIK OailaHbICTap KOHIHICT
npopextop/Ilepapiii NPOPEKTOP — NPOPEKTOP 110 aKAAEMHUECKOIT paboTe M MEKILYHAPOIITBIM
ceazam/ First Vice—Rector - Vice-Rector for Academic Affairs and International Relations

2. AKaIeMHsUIBLIK MICE/IC/ICp JKOHIHACT] AeNapTaMeHT AMPeKTOphl/J{MpeKTop AenapramenTa
o akaaemMuyeckmu sorpocam/ Director of the Department of Academic Affairs

3. Tipxeymi kence anpextopst/JAupexktop Oduc perucrparopa/ Director Registrar's Office

"6B07203 -  Taram  eHIMACpPIH  OHIIPY
TEXHOJIOTHSIaphl JKOHC HHKHPHHI" Moayabaik Ouiim
Oepy  Oarnapnamacel  OKy-aAicTEMENIK  KEHECNEH
Kapanasl, 2025 xbiarbl «16» cayipaeri NeS xarrama.

"6B07203 - Taram  eHIMIEpPIH  OHAIPY
TEXHOJIOTHAIAPD] YKAHE MHXKHPHHT " Moay/ibaik Outim
Oepy  Oarpapnamacel  YHuBepcHTETTIH P blIbIMH

Kenecinin weunmimen Oexituren, 2025 xepiarsr "30"
cayipaeri Ne9 xarrama.

Kyzoipemminik-mo0y160Ix K} PolLIbIC He2131HOe

azipienzen OLum  bepy Oaeoapiawacwel  OLiv  Oepy
bazoapravacsibly nacnopmbui, my . 1exmiy
CUNaNMMAaMAacovli, OLUKMLIK Cunammamaiapbii, o0Kyea
MY CeMIH MATANKEP2e KOULLIAMBIH Maianmaposl, oKyobl
AsKmMay — JCoHe  OunioM  aily  JuiH  KOUbL1amoviH
maianmapobl, He2i3cl Kyssipemmepoi, Minor Kocblmud
OL1LM aw CasCamvi, OKY VOOV IbOCPIHIH
K} 3bipemmepMen 03apa 6aiianbicoin, xeainst oi1m oepy
bazoapiavacsl  Ooublhwa — OKbImy — HIMUMCeIePIH
Kaisinmacmoipsliamsii 611im Gepy bazoapiavaiapsina
COUKCCMEHOIPY MAMPUYACHIH KAMMUObL. OKY HCOCNAPHI,
Minoemmi, KOO  dicane  2aexkmuemi  NaHoep

Kamaioemdaphol.

JI.b. Axknan6etos//1.b. Aknandetos/
D.B. Akpanbetov

(xo1 W me/s

AK. Kenucosa/A K. Kenncopa/

oA/
(xoavl/ooncp/st ture) A.Zh. Zhenissova |
W AA. Anmsap/ AA. Anmusap/A.A. Aldryar

Moayashas  oOpasoBatenbHas — nporpamma
«6B07203 - TexHONOrMM MW HHXKUHHPHHI
MMHIIEBLIX TIPOM3BOJACTB» paccMoTpeHa yueOHo-
METOAHYECKHM COBETOM, MnpoTokos NeS ot «16»
anpens 2025 r.

MoaynbHaa  oOpaszoBatesnibHas — mporpamma
«6B07203 - TexHONOrMH M WHXHHHUPHHI

NUILUEBBIX TMPOH3BOJACTBY» YTBEPKIACHA pelleHHEM
Yyenoro CoBera yHuBepcHTeTa, NPOTOKONA Ne9 ot
«30» anpens 2025 r.

Paspabomannas na ocHoge KOMNEMEHMUOCMHO-

MOOY16HO2O nocmpoenus obpazoeameibras
npozpavva, GKmoNaem nacnopm obpaszosameibHoOU
npo2pammbl, onucanue, Kearughurayuonnole
XAPAKmMepucmuky — ubINYCKHUKA,  mpebosanus K

nocmynaiowemy — abumypuenmy,  mpeboearus 0.4
zasepuien st 0OYYeHUA u NOIVYCHUA QUNIOMA, K1I0OYeEbIe
KOMNCMenyuu, NOIUMUKY NOIYVYCHUA OONOTHUME 1bHO2O
oopazosanus Minor, 63auMoC6i3b Y4eOHblX Mo0yIeu ¢
KOMNEMEHYUAMU, MAMPULY COOMHECEHUA Pe3Y 1bmamaoa
obyuenus no obpazoeameibHou npozpamme 6 YeloM ¢

opmupyemoimu  KOMnemeHyusMu,  yuebuvlit  niam,
Kamai102u 00A3AMENbHBIX, 6Y306CKUX U INeKMUEHbIX

QUCYUNTUH

Technologies and engineering of food production
was reviewed by the Educational and Methodological
Council, Protocol Ne5 of April 16, 2025

R ~ 4
(koawi/noonucs/signature)

The modular educational program "6B07203 -

The modular educational program "6B07203 -

Technologies and engineering of food production "
was approved by the decision of the Academic Council
of the University, Protocol Ne9 of April 30, 2025.

The educational program developed on the
basis of competence-modular construction includes
the passport of the educational program,
description, qualification characteristics of the
graduate, requirements for the inconung applicant,
requirements for completing traimng and obtaining

a diploma, key competencies, the policy of
obtaining  additional  minor  education, the
relationship  of  educational — modules  with

competencies, the matrix of correlation of learning
outcomes in the educational program as a whole
with the formed competencies, curriculum, catalogs
of compulsory, university and elective disciplines.
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1. BLJIIM BEPY BAFJIAPJIAMACBIHBIH ITACIIOPTHI / TACITIOPT OBPA3OBATEJIbHOM TIPOT'PAMMBI /
PASSPORT OF THE EDUCATIONAL PROGRAM

Binim O0epy 0arnapiaamMachbIHBIH KOJbI 7K9HE aTaybl /
Koa n HaumMeHoBaHue 00pa3oBaTe/IbHOM MPOrPaMMBbI
/ Code and name of the educational program

6B07203 - Taram oHIMIEPiH OHIIPY TEXHOJOTUSIAPHI KIHE HHKUPHUHT /
6B07203 - TeXHOJOIUM ¥ MHXKMHUPHHT [THIIEBBIX TIPOU3BOACTSE /
6B07203 - Technologies and engineering of food production

Bepinerin nape:ke / [IpucBanBaemas crenenn/
Assigned degree

"6B07203 - Taram eHIMICPIiH OHAIPY TEXHOJIOTHSIIAPHI KIHE HHKUPUHT "' OLTIM Oepy
Oargapiamacel OOMbIHIIIA TEXHUKA KOHE TEXHOJIOTHsIap OakanaBpel/ 6akaiaBp
TEXHUKHU U TEXHOJIOTHH 10 oOpa3oBaTesibHON nporpamme «6B07203 - TexHoI0THH U
MHKMHUPHHT TiieBbix mpoussoacte»/ Bachelor of Engineering and Technology in
the educational program "6B07203 - Technologies and engineering of food
production”

Oky mep3imi /Cpok o6yuenusi/ Duration of training

4 win, 3 xbul, 2 5kbel1 / 4 TOga, 3 Toaa, 2 rona / 4 years, 3 years, 2 years

OkpITy TidNi / SI3BIK 00yuenusi/ Language of
instruction

Kazak, opsic / Kazaxckuii, pycckuii / Kazakh, russian

Bisim Oepy 0araapiaMachbIHBIH MAKCATTAPbI MEH
MiHaerTepi /

Hean u 3axa4uu 00pa3oBaTeJbHON MPOrpaMmMbl/
Goals and objectives of the educational program

bigim Oepy OarmapiamMacbhlHBIH MAaKCaThl TaMaK »JKOHE KaWTa e©HJIeY
OH/IIPICTEPIHIH TEXHOJOTHSACHl CalachlHAA TEOPHUSJBIK, MPAKTUKAIBIK JKOHE
OacKapymIbUIBIK JaFablIapsl 6ap Oocekere KaOUIETTI MaMaHAApbl Jaspiay OOJbII
TaObLIAAbL.

I_ICJIBIO 06p330BaTean0171 IIporpaMmel ABJEACTCA IIOATOTOBKA KOHKypeHTOCHOCO6HBIX
CIIenuaJInucToB, 06nazla}0m1/1x TECOPETUYCCKUMMU, ITPAKTHYECCKUMH U YIIPAaBJICHYCCKHUMU
HaBbIKAMHU B O6J'IaCTI/I TEXHOJIOTHUHU IMUIICBLIX U Hepepa6aTBIBaIOH_[I/IX IIPpOHU3BOACTB.

The purpose of the educational program is to train competitive specialists with
theoretical, practical and managerial skills in the field of technology of food and
processing industries.

bisim 0epy O0arnapiaaMacbIHBIH MiHAETTEPI:

* TaMak OHIMJIEPIH OHIIPY/IE TEXHOJOTHSIIBIK MTPOIECT] KOMITBIOTEPIIIK OacKapyIbIH
3aMaHay¥ KyheJepiH naiganany;

* a3BIK-TYJIK TEXHOJOTHSACHIH Oackapy, COHJal-aK aKMapaTThIK TEXHOJIOTHUSFa
HET13/IeITeH ka0 IbIKTHI Nalijanany;

Mooynwoix 6inim bepy 6azoapramacet —6B07203 - Tagam eHimOepin 6HOIPY MEXHOLOUANAPL HCIHE UHICUPUHE / MoOyrbhas 06pazosamenvias npospamma
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* a3bIK-TYJIIK OHIMJEPIHIH TEXHOJOTHUSACHI CallaChIHAA TOJIBIKKAHJIBI JKOHE Carajibl
kaci0m O11iM, KociOu Ky3bIpeTTuliK any;

* ryMaHUTapJIBIK MOJCHUETTI, aJaMHBIH aJjaMFa, KOFaMfa, KOpIllaraH opTara
KaTbIHACBHIH PETTEUTIH STUKAJBIK KOHE KYKBIKTBIK HOpMaJlap/ibl, OWIay MOJICHUETIH
YKOHE 03 eHOETrH FhUIBIMH HET13/1€ YIbIMIacThipa Oy, kaHa OUTIM aiy;

3agayamu o0pa3oBaTe/IbHOM NPOTrPAMMBI SIBJISIIOTCH

® JCIOJIb30BaHHE COBPEMEHHBIX CUCTEM KOMIIBIOTEPHOTO YIIpaBiIeHUS
TE€XHOJIOTUYECKUM TPOILIECCOM B MPOU3BOJICTBE MUILIEBBIX MPOAYKTOB;

®  VOpaBJICHHE TEXHOJOTHEW NHUIIEBOr0 MPOU3BOJACTBA, a TaKKe
JKCIUTyaTanusi ~ O0OpyAOBaHMsS, OCHOBAaHHBIH Ha  MH(POPMAIIMOHHOMN
TEXHOJIOTUU;

® [IOJy4YEHHME IIOJHOLIEHHOTO U KAadeCTBEHHOTO Mpo(ecCHOHATBHOrO
oOpa3oBaHUs, NPOPECCUOHAIBHON KOMIETEHTHOCTH B O0JACTH TEXHOJOTHUH
IPO0BOJIbCTBEHHBIX IPOAYKTOB;

® OBJAJICHUE TyMAaHUTApHOM KyJIbTYPOH, 3THUYECKHUMH M TNPABOBBIMU
HOpMaMH, PETyJUPYIOLIMMHU OTHOLICHHUsS 4elOBEKa K 4YeJOBEKYy, OOLIECTBY,
OKpYy’)Xarolllel cpene, KylbTypbl MBIIUIEHHS U YMEHHUS Ha HaydyHOH OCHOBE
OpraHH30BaTh CBOH TPy, NpUOOPETaTh HOBBIE 3HAHMS,

The objectives of the educational program are:
* use of modern computer process control systems in food production;
» management of food production technology, as well as operation of equipment
based on information technology;
* obtaining a full-fledged and high-quality professional education, professional
competence in the field of food technology;
* mastering the humanitarian culture, ethical and legal norms regulating the
relationship of a person to a person, society, the environment, the culture of
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thinking and the ability to organize their work on a scientific basis, acquire new
knowledge;

Kadenpa/ Kadeapa/ Department

"Tamak eHaIpiCiHIH TeXHUKAChl MCH TeXHONIOTHsIChl"/ « TeXHUKA M TEXHOJIOTUs
MUILEBBIX Mponu3BoacTB»/ «Technique and technology of food production»

AKKpeauTTeyAiH 00ybl (AKKpeaAuTTEeY Mep3imaepi)/
Hanuuune akkpenuTanum (CpoKH akKpeauTanun)/
Availability of accreditation (terms of accreditation)

18.06.2022-17.06.2027

¥YaTThIK OUTIKTLIIK IeH0epi /
HanunonajbHasi paMka KBajJupukanmuu/
National qualification framework

CananbIK OLTiKTLIIK IIEeHOepi /
OrpaciieBasi paMmka KBajaupukanuu/
Industry qualification framework

Eyponanbik OutikTiiik menoepi / EBponeiickas
pamka kBasudukanun/ European Qualification
Framework (QF-EHEA)

KacinTik cranaapr (0ekiTijiren KyH) /
IIpodeccuonanbHbIil CTAaHAAPT (1aTa YyTBEPKIACHUS)
/Professional standard (date of approval)

- ET xone et eniMuepiniH enuipici (30.05.2023) / IIpou3BoacTBO Msica U MSICOTIPOTYKTOB
(30.05.2023)/Production of meat and meat products (30.05.2023) /

- Omugipic texuomorusicel (06.12.2022) / Texuonorus upowussoacrea (06.12.2022) /
Production technology (06.12.2022)

- Han-ToKar skoHe YH KOHIUTEpIIiK Oyibimaapasia exgipici (02.12.2021) / TIpousBoactso
xJ1€000yI0UHBIX U My4HBIX KOoHauTepckux m3menuii (02.12.2021) / Production of bakery
and flour confectionery products (02.12.2021)

Kana MmamMaHIBIKTAp aTjachl / ATJIaC HOBBIX
npodgeccuii / Atlas of new professions
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2. BLIIM BEPY BAFJIAPJIAMACBIHBIH CUIIATTAMACHI / ONUCAHUE OBPA30OBATEJBHOMN ITPOI'PAMMBbI/
DESCRIPTION OF THE EDUCATIONAL PROGRAM
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barmapnama  TynekTepiHiH ~ KOciOM  KbI3METI
TEXHUKA, a3bIK-TYJNIK OHIMAEPIHIH TEXHOJIOTHICHI
KOHE a3bIK-TYJIIK Kayirncizairi cajlacblHa
OarbITTANIFaH.

binim Gepy OarmapiiamMmackl MEH MaMaHIAHIBIPY
OaFbpITHl MH)KCHEPHS MCH WHKCHEPITIK 1CT1 KAMTH/IBI.

binim  Oepy  OarnmapiamachlHBIH  MaKCaThl
CTYIAEHTTEPAl THICTI KY3BIPETTUIIKKE KOJI JKETKi3e
OTBIPBIN, KaJIMbl OUTIM OepeTiH, O0a3anblK MKoHE
OeliH/I1 TOHIepre OKBITY OO0JIBIN TaObLIA b

BakanaBpuaTTBIH TOJNBIK OKy KYpPCBIH COTTI
asikTaraH Jkarfaiima Oitipymrire "6B07203 - Tamak
OHJIIPICIHIH TEXHOJOTHSUIAphl MEH WHXUHUPUHTI
OutiM Oepy Oarmapiamachkl OOWBIHIIIA TEXHHUKA JKOHE
TEeXHOJIOTHsIIap OakaaBphl' Iopekeci Oepuiemi.

binim Gepy OarnmapnamachelH urepy OapbIChIHAA
aBTOMATTAHJBIPY CalAChIHAFbl TEXHOJIOTHUATIAP MEH

TEXHOJIOTHsIIap OakaaBpbl KeJleci  Herisri
KY3BIpETTepre ue 00JIybl KEpeK.

bakanaBp kepek:

TYCIHIK:

- a3bIK-TYJIK OHIMJAEpPl KOCIMOPBIHAAPBIHBIH

Ka3ipri »karJaibl )KoHE oJiapbl OOJalIakTa JTaMbITy
JKOJIIAPBI TypaJIbl;

- a3BIK-TYJIK OHIMJIepl TEXHOJIOTHUSIAPBIHBIH
Ka3ipri jkarJaibl MEH JIaMYBbIHBIH HET13T1 FHUIBIMH-
TEXHUKAJIBIK IPOOJIeMaiapbl Typaibl;

- OHJIPICTIH  TEXHOJIOTHSUIBIK  YKOCITApbIH
KacayblH MPUHILIUIITEP1 MEH dficTepi Typabl,

- a3bIK-TYJIIK OHIMJEP1 KOCIMOPBIHAAPHIH jk00anay

[Mpodeccuonanbuas JeSITEILHOCTh
BBIMTYCKHUKOB IPOTpaMMbI HarpaBjicHa B 00JacTh
TCXHUKU, TEXHOJIOTUU IIpOAOBOJILCTBCHHBIX

IPOJYKTOB U IUILEBON OE3011aCHOCTH.
Hanpasnenne o0pa3oBaTebHON MPOTPaMMBI U

crienyaian3anuu OXBaTbhIBAcT HHKCHCPUTO n
MHXKEHEPHOE JIETIO.

Henbro o0pa3oBaTeNbHOI MIPOrpaMMBbl
SABIISIETCA 06yqu1/Ie CTYACHTOB

o0mieo0pa3oBaTenbHbIM, 0a30BbIM U MPO(UIbHBIM
JTMCHUTUTMHAM C JIOCTH)KEHHEM COOTBETCTBYIOIIUX
KOMIIETCHIIM.

B cinyudae ycmemHoro 3aBeplIeHHs] TOJHOTO

Kypca oOyuyeHHs  OakajaBpuaTa  BBITYCKHHUKY
IpHUCBANBACTCA CTCIICHDB «BaKaﬂaBp TEXHUKU U
TEXHOJOTMII 1o  0oO0pa3oBaTenbHONW  MporpaMme

6B07203 - TexHOJOTMM W HHXXUHUPHUHT THUILIEBBIX
MIPOU3BOJICTBY.

B mpomecce ocBoeHus 00pa3oBaTENBHOU
nporpaMMbl  OakajaBp TEXHUKH W TEXHOJOTUHA B
oOnactu aBTOMATHU3allMA  JOJDKEH oOyamaTh
CJIETYIOIMMH KITFOYEBBIMU KOMIIETEHIIUSMH.

bakanaBp momkeH:

uMemsb npeodcmasieHue:

- O COBPEMEHHOM COCTOSIHUM MPEIIPHUATHI
MIPOJIOBOJILCTBEHHBIX MPOYKTOB U TOyTIX Uux
pa3BUTHUS HA NIEPCIIEKTUBY;

- 00  OCHOBHBIX  HAYYHO-TEXHUYECKHX
npoOjeMax pa3BUTHUS M COBPEMEHHOTO COCTOSIHHS
TEXHOJIOT Uil MPOJI0OBOJILCTBEHHBIX MPOIYKTOB;

The professional activity of graduates of
the program is directed to the field of
technology, food technology and food safety.

The direction of the educational program
and specialization covers engineering and
engineering.

The purpose of the educational program is
to teach students general education, basic and
specialized disciplines with the achievement
of relevant competencies.

In case of successful completion of the full
bachelor's degree course, the graduate is
awarded the degree "Bachelor of Engineering
and Technology wunder the educational
program 6B07203 - Technologies and
Engineering of food production”.

In the process of mastering the educational
program, a Bachelor of Engineering and
technology in the field of automation must
have the following key competencies.

The bachelor must:

have an idea:

- about the current state of food products
enterprises and ways of their development in
the future;

- about the main scientific and technical
problems of the development and current
state of food technology;

- about the principles and techniques of
drawing up a technological production plan;

CalIaCBIHIAFbI KO maHOabl Oarmapiamaiap - 0 TPHHIMIAX W TPUEMaxX COCTABJICHUS - about application software packages in
MaKeTTepi Typasbl; TEXHOJIOTHUYECKOTO TUIaHa TIPOU3BOJICTBA; the field of designing food products
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- 3aHHAMAJIBIK aKTUIep JKyHeci, ©HEepKacinTiK
KOCIMOpBIHAAp/AA cajayaTThl XOHE Kayilcis eHOek
KarFaliapelH KaMTaMachl3 €Ty Tocuiaepl MeH
Kypajiiapbl TypaJibl.

OlTy JKOHE TYCIHY:

- TaMaK »JKOHE KalTa
TEXHHUKACHl MEH TEXHOJIOTHSICHI;

- IIMKI3aTKa, MaTepuayapra >KoHEe JailblH eHIMIe
KOWBUIATBIH TEXHUKAJIBIK TaJIaTTap;

- CTaHHApTTap MCEH TEXHHWKAIBIK IIapTTap;
LIMKI3aTThl, *apThllail (abpuKaTTapbl, *KbLITy MEH
AJIEKTP PHEPTHACHIH )KYMcay HOpMaJaphl;

- aKayJblH TypJiepli JKOHE OHBIH AalJblH aly
ToCUIAEPI;

-OH/IIPICT1 YHBIMIACTBIPY HET13/Iepi KoHe OU3HeC-
YKOCTapiapabl Kypy diCTeMECT;

- eHOeK 3aHHaMachlHBIH Heriznepi; EHOekTi
KOpFay JKOHE KAyINCi3[iK TEXHUKAChl HOpMaJlaphl,
OHJTIPICTIH SKOJOTHSUIBIK MTpoOIeMaapsl;

- TEXHOJIOTHSJIBIK TPOLECTEPAIH IMapaMeTpiepiH
eJIIIeYy OJICTEPl; OHILY OHAIPICTEpIHIE KYPETIH
XUMHUSUIBIK, (DPU3MKATBIK-XUMUSIIBIK, OMOXUMUSIIBIK,
MHUKPOOUOIOTUSIIBIK JK9HE KOJUIOUITHIK MPOIIECTED;

- HEeriBri TamMak OHIMJIEPIH Tajljgay cXeMalaphbl
YKOHE IIMKI3aT MEH JaiblH OHIMHIH KOMIIOHEHTTEPIH

OHJCY CaJachIHBIH

AHBIKTaYIbIH Kazipri 3aMaHFbI omicrepi;
TEXHOJOTHSUIBIK ~ IPOIECTEp  MEH  aJblHATBIH
OHIMIEP/II  TCOPHSUIBIK JKOHE  OKCIECPUMEHTTIK
3epTTeyIiH omicrepi MEH KYypaJlJiaphl;
0acKapymIbLIbIK menrMaepai KaObLIIaYy
TEXHOJOTHSACH,  XKaOJBIKTay-OTKi3y  KbI3METIHE

CYPAHBICTHI 3epTTeY XKoHe OacKapy MOJeNbIepi.

- 0 IaKeTax IPUKIAAHBIX I[POrpaMm B

obnactu IIPOEKTUPOBAHUS PEINPUSTHN
IIPOJIOBOJILCTBEHHBIX ITPOIYKTOB;
- O CHUCTEME 3aKOHOJATEIIbHBIX AaKTOB,

croco0ax M cpeincTBax 0OecneueHHs! 3/70pOBBIX U
0e30MacHbIX YCIIOBUH TpyAa Ha IPOMBILIIEHHBIX
IpEIIPUITUSIX.
3HAMb U NOHUMAMb.!

- TEXHUKY M TEXHOJIOTHMI0 THUIIEBOH U
nepepadaThIBaroIIe oTpaciu;

- TEXHUYECKUEe TpeOOBaHUS, MPEABABIIEMbIE K
CBIPbIO, MaTEpPHAJIaM U TOTOBOM IIPOTYKIUH;

- CTaHJApPThl U TEXHUYECKHUE YCIIOBHS; HOPMBI

pacxoma  ChIpbs, moiypaOpukaToB, TeIia U
AIIEKTPOIHEPTUH;

- BUIel Opaka M CIOCOOBI  €ro
peayNpek ICHHS;

- OCHOBBI OpraHW3alMd IPOW3BOJCTBA U

METOJIUKY COCTaBJIeHMsI OM3HEC-TUIaHOB;

- OCHOBBI TPYIOBOTO  3aKOHOJAATEIbCTBA;
HOPMBI OXpaHbl TpyJa M TEXHUKHU O€30MacHOCTH;
9KOJIOTMYECKHE MPOOIIEMbI IPOU3BO/ICTBA;

- METObI HU3MCPECHUA mapamMeTpoOB
TEXHOJIOTMYCCKUX IMPOUECCOB; XUMHUYCCKHE, (1)I/I3I/IKO'
XUMHUYECCKUCE, 6I/IOXI/IMI/I‘ICCKI/IC,
MI/IKpO6I/IOJ'IOl"I/ILIeCKI/Ie U KOJUIOMAHBIC IIPOLECCCHI,
IMPOTCKAIOIUC B nepepa6aTLIBa}omHX
IIPOU3BOJACTBAX;

- CXCMBI aHallu3a OCHOBHBIX  IIMIICBBIX

IIPOAYKTOB M COBPCMCHHBIC MCTOJbI OIIPCACICHUA
KOMIIOHCHTOB CbIpbs U TOTOBOM NpoaAYKIUN; MCTOABI
" CpCACTBa TCOPCTHYCCKOIO U SKCIICPUMCECHTAJIBHOT'O

enterprises;

- on the system of legislative acts, ways
and means of ensuring healthy and safe
working conditions at industrial enterprises.

know and understand:

- equipment and technology of the food
and processing industry;

- technical requirements for raw materials,
materials and finished products;

- standards and specifications;
consumption rates of raw materials, semi-
finished products, heat and electricity;

- types of marriage and ways to prevent it;

- fundamentals of the organization of
production and the methodology of drawing
up business plans;

- fundamentals of labor legislation; labor
protection and safety standards;
environmental problems of production;

- methods of measuring the parameters of
technological processes; chemical, physico-
chemical, biochemical, microbiological and
colloidal processes occurring in processing
plants;

- schemes for the analysis of basic food
products and modern methods for
determining the components of raw materials
and finished products; methods and means of
theoretical and experimental research of
technological  processes and  products
obtained; technology for making managerial
decisions; models for studying demand and
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OpBIHJIAYFa!

- IllmkizaT camacklH, TEXHOJOTHSUILIK TMPOIIECTI
KOHE TYIKUIIKTI OHIMIe KOWBUIATHIH TajamTapabl
Tajjayra SKyHell TOCUT Heri3iHIe KOJIaHBICTaFbl
TEXHOJIOTHSUIBIK ~ TPOIIECTEePAl  IKETUIIIPY  KOHE
OHTaWJIaHIbIPY;

- TaMaK »JKOHE KaiTa eHAey eHipicTepiHiH
KOCIMOPBIHAAPBIHIA TEXHOJOTHSIIBIK —IPOIeCcTepre
Tannay xKyprisy;

- AXOK onemenTTepiH maijanaHa OTBIPHII,
TEXHOJIOTHSUIBIK XKOO0aIay/Ibl )Ky3€ere aceIpy;

- CaQJIaHBIH TIEPCIICKTHBAIBIK JaMy TajarnTapblHA
xKayan OepeTiH THIMIl KoOanblK a3ipiaemenepl
OpBIHJIAY;

- OarbIHBIUTHUIAP/BIH  IC-OpeKeTTepiH  OLIIKTI
Tajjay kKoHe Oaranay, YOKBIMIAFBl MOPAJbIBIK-
TICUXOJIOTHSUTBIK  axyanael Oakpliay, EHOex xoHe
OPBIHAAYIIBUIBIK ~ TOPTINTIH  KaKETTi  JeHTeHIH
KOJIIay;

- TEXHOJIOTHSUIBIK CXeMajap/ibl, MallliHAJIAp MEH
YKaOIBIKTAp bl TAHJIAYIBI HETI3/ILY;

- a3BIK-TYJIIK JKOHE KalTa OHJeYy OHIIpICTepiHIH
JKEKeJIereH YydJacKesepl XKaOAbIKTapbIHBIH BIPFAKTHI
YKOHE YHEM/I1 )KYMBICBIH KAMTaMachI3 eTy.

JIaF IbICHI 00ITy:

- a3bIK-TYJIK
KOJJAHBICTAFbI
6ackapy;

- OHIMHIH OpTYpJi TYpJEpiH OHIIpy Ke3iHHAeri
TEXHOJIOTHSUIBIK ~ MpOIeCTepAl  Taijay  YIIiH
AKCMEPUMEHTTIK JIEPEeKTEePi CTATUCTUKAIBIK OHICY;

- canmamap KOCIMOPBIHAAPBIHIA TEXHOJOTHUSIIBIK,

OHIMEpPl  KOCIMOPBIHIAPHIHBIH
TEXHOJIOTUSAIIBIK IPOLIECTEPIH

UCCIIENOBAHUS  TEXHOJIOTMYECKUX IIPOLIECCOB U
MOJY4aeMbIX MPOAYKTOB; TEXHOJIOTHIO MPUHSITHS
YOPABICHUECKUX  PELIEHUW; MOJENM  U3YYEHHUS
cIpoca U YIpaBJIEHHUS CHAOKEHYECKO-COBITOBOM
JeSATEIbHOCTBIO.

BbINOTHAMY !

- COBEpPUICHCTBOBAaTb M  ONTHUMHU3UPOBATh

JCHCTBYIONTUE TEXHOJOTHYECCKHE MPOIeCChl Ha 0ase
CUCTEMHOTO TIOJXOJa K aHaJM3y KadecTBa CHIPbS,
TEXHOJIOTUYECKOTO TIporiecca UM TpeOOBaHUM K
KOHEYHOM MPOTYKIINH;

- NPOBOJIUTH  AHAIU3
MPOIIECCOB  HA  TPEIIPHUITHIX
nepepabdaThIBAIOIIMX TPOU3BOICTB;

- OCYIIIECTBIIATH TEXHOJIOTHYECKOE
MPOCKTHPOBAHUE C UCIOJB30BAHUEM JJIEMEHTOB
CAIIP;

- BBIMOJHATH  3(PeKTUBHBIC
pa3paboTKH, OTBEYAIOIIHE
NEPCIIEKTUBHOTO Pa3BUTHUS OTPACIIH;

- KBWIM(UIMPOBAHHO  AHANU3UPOBATH U
OIICHUBATh NeCcTBUS MOTYMHEHHBIX,
KOHTPOJIHPOBATh MOPaJIbHONICUXOJOTHUECKUN
KJIUMAaT B KOJUIEKTUBE, MOAJIEPKUBATH HEOOXO0TUMBIN
yYpOBEHb TPYZHOBOIt u MCIOJHUTENbCKOM
JUCIUTUINHBI;

- 00OCHOBBIBaTh BBIOOP TEXHOJIOTHMUYECKUX
CXeM, MaII’H U 000pyI0BaAHUS;

- obecrnieynBaTh PUTMHUYHYIO U SKOHOMHYHYIO
paboTy  000pyIOBaHHS  OTHENBHBIX  Y4acTKOB
MUIIEBBIX U MepepadaThIBAIONINX TPOU3BOICTB.

uUMemv HAGLIKU:

TEXHOJIOTHYCCKUX
IUHICBBIX n

MIPOEKTHBIE
TpeOOBaHUSIM

managing supply and marketing activities.

to perform:

- improve and optimize existing
technological processes based on a systematic
approach to the analysis of the quality of raw
materials,  technological  process and
requirements for the final product;

- to carry out the analysis of technological
processes at the enterprises of food and
processing industries;

- to carry out technological design using
CAD elements;

- to carry out effective design
developments that meet the requirements of
the long-term development of the industry;

- competently analyze and evaluate the
actions of subordinates, control the moral and
psychological climate in the team, maintain
the necessary level of labor and performance
discipline;

- to justify the choice of technological
schemes, machines and equipment;

- to ensure the rhythmic and economical
operation of the equipment of individual
sections of food and processing industries.

have skills:

- management of operating technological
processes of food products enterprises;

- statistical processing of experimental data
for the analysis of technological processes in
the production of various types of products;

- in the operation of technological,
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KOJIKTIK, OINEpalusyIbIK  JKOHE
XKaOabIKTap/pl Al janany/a;

- 3epTTey JKYpri3y YIIiH 3epTTey dJicTepi MeH
acranTapblH [ai1anany;

- Kayinci3 eHOeK jKarmaillapblH YHBIMIACTHIPY
’KOHE aBapUsIAP/IBI KOIO.

SHEPIreTUKAIIBIK

OxkpiTy OapeiceiHna "Kazak kaiita eHIEYy
KOHE Tamak OHEPKIC1O1 FBUIBIMU-3EPTTEY
uncturytel"  KIIC, KP BFM FK "¥arTeik
ouorexHonorus opransirbl" PMK, "arpounxenepus
reUTbIMU-OHTIpICTIK opTanbFbl” XKIIC, "Kazak man
IapyanibUIbIFGl JKOHE KEMIION OHJIPICI FHUIBIMH-
3eprrey wuHcTuTyThl OKIIC," wmammHa xacay
MEXaHUKAChl MHCTUTYTHI. "FapbllITEIK TEXHUKA XKOHE
texHosorusimap uHCTUTYTHI'  OKIIIC, "Ka3zakcran
PecmyOnukachIHbIH Y ATTBIK Nnxenepiik
Axagemuscer' JKIIIC

- YIpaBJICHUS JIEACTBYIOLIUMH
TEXHOJIOTMYECKUMHU  INPOLECCAaMU  IPEANPUATUN
IMPOAOBOJIbCTBCHHBIX ITPOAYKTOB,

- CTaTUCTUYECKOM 00paboTKu
OKCIICPUMCHTAJIBHBIX JaHHBIX JJIsL aHaJlIn3a

TEXHOJIOTUYECKUX MPOUECCOB MPH MPOU3BOJICTBE
Pa3IMYHBIX BUIAOB MPOAYKIINU;

-B AKCIUTyaTaluu TEXHOJIOTHYECKOTO,
TPAHCHOPTHOTO, OTEPALMOHHOTO U SHEPTETUYECKOTO
000pyI0BaHUSI HA IPENPHUATUSIX OTPACIIECH;

- UCTOJIF30BAaHUS METOJIOB MCCICIOBAaHUNA H
pUOOPOB JJIs MPOBEACHUS UCCIICIOBAHUIA;

- B OpraHu3aIuu 0e30macHbIX YCIOBHUH Tpyaa U
JMKBUIAIINY aBapHil.

B xome o00ydyeHus npesycCMOTpPEHBI
IIPOU3BOJICTBEHHbBIE MIPAKTHUKU Ha TaKuX
npennpusatusax kak: TOO «Kazaxckuit Hayuno-

Uccnenosarenbckuit Uucturyt IlepepabarpiBaromieit
" TIumesoin [TpoMbIIIIEHHOCTH, PI'TI
«Hammonanpnseiid nieHTp O6notexnosorun» KH MOH
PK, TOO «Hay4HO-IpOU3BOJCTBEHHBIA IIEHTP
arpounxkenepun», TOO  «Kazaxckuii  Hay4HO-
HCCIIEIOBATEILCKUIT MHCTUTYT KWBOTHOBOJICTBA W
KOPMOTIPOU3BOJICTBAY, «Aucruryr MEXaHUKU
MaIlIMHOBEICHUS HM. Axanemuka
V.A.JlxxongacOekoBay, TOO «AHCcTHTYT
KOCMHMYECKON TEXHUKH M TexHojoruit», TOO
«HanmonansHas Nnxenepnas Axanemus
PecniyOnuku Kazaxcran»

transport, operational and energy equipment
at the enterprises of the industries;

- the use of research methods and
instruments for conducting research;

- in the organization of safe working
conditions and the elimination of accidents.

During the training, production
practices are provided at such enterprises as:
Kazakh Research Institute of Processing and
Food Industry LLP, RSE "National Center of
Biotechnology™ of the Ministry of Education
and Science of the Republic of Kazakhstan,
Scientific and  Production Center of
Agroengineering LLP, Kazakh Research
Institute of Animal Husbandry and Feed
Production LLP, Institute of Mechanics of
Machine Science named after. Academician
U.A.Dzholdasbekov”, LLP "Institute of
Space Technology and Technologies”, LLP
"National Engineering Academy of the
Republic of Kazakhstan™
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3. BIUIIM BEPY BAFJJAPJIAMACHDI TYJIET'THIH BUIIKTIJIIK CUITATTAMACBI / KBAJIU®UKAIIMOHHASL
XAPAKTEPUCTHUKA BBIITYCKHUKA OBPA3OBATEJIbHOM TPOI'PAMMBI / QUALIFICATION
CHARACTERISTICS OF THE GRADUATE OF THE EDUCATIONAL PROGRAM

3.1. Bitim 6epy 0araapaaMachl TYJIeriHiH Kacion KbI3MeTiHiH 00bekTinepi / O0beKThI NpodeccHoHATbHOI TesITeJIbHOCTH
BBINYCKHHKA oOpa3oBaTeibHoi mporpammbl/ Objects of professional activity of the graduate of the educational program:

TYJIEKTEp TaMakK OHIIPICIHIH TEXHOJIOTHSICHI JKOHE
WHXUHUPUHT1 OOMBIHIIA KOCIMOPBIHAAP  OOJIBbII
TaObUTA[BI: IIWKI3aT TI€H JalblH  OHIMICPIIH
TEXHOJIOTUSACHL, YUBIMAACTBIPbULYBI, 0aCKapbLIybl
KOHE camachlH Oakpliay; KOFaMJbIK TaMaKTaHy
OHIM/IEP]; )K00aIay HUHCTUTYTTAphl; FEUIBIMU-3E€PTTEY
yHBIMIIApbl; MEHUIIKTIH TYpJl HBICAHIApbl MeEH
TYPJEPIHIH KOCIIOPBIHAAPHI; OUTIM Oepy KbI3METI;
KailiTa ©HJey OHEpKICIOIHIH OapiblK —caiaiapsl,
TEXHOJIOTHSIJIBIK TIPOIIECTEPIl d31pIey il KOHE KaiTa
OHJICY OHIPICTepPIHIH OHIMIEPIH OHIIPICTIK aayabl
KaMTaMachI3 €Ty.

BI)IHYCKHI/IKOB SABIIAKOTCA HpCI[HpI/IHTI/IH 110
TCXHOJIOTUU U I/IH)KI/IHI/IpI/IHF IMUIIICBBIX HpOI/ISBOI[CTB:
TEXHOJIOI'us:, OpFaHI/I3aIII/I$[, praBJ'IeHI/Ie nu KOHTpOJ'II)
KAuecTBa ChIpbs W TOTOBBIX IPOAYKTOB; IIPOILYKTBI
O6HI€CTB€HHOFO IIUTaHUsA, HpOGKTHI)IG I/IHCTI/ITYTBI;
HAyYHOMCCIIEI0OBATEIHCKUE OpTraHH3aIlVH;
NPEAUPUATHS  PA3IUYHBIX dbopm u BHJIOB
COOCTBEHHOCTH; 00pa30BaTEIIbHON JIEATETLHOCTH; BCE
oTpaciM  TepepadaThIBAIONICH  IMPOMBIIIICHHOCTH,
obecrieueHne pa3paboTKu TEXHOJIOTHYECKHUX
MPOIECCOB W NIPOU3BOACTBCHHOTO  TOJYYCHUS
IPOIYKIIUN TTepepadaThIBAIONTUX TPOU3BOJICTB.

graduates are enterprises of technology
and engineering of food production:
technology, organization, management and
quality control of raw materials and finished
products;  catering  products;  design
institutes; research organizations;
enterprises of various forms and types of
ownership;  educational activities; all
branches of the processing industry,
ensuring the development of technological
processes and production of products of
processing industries.

3.2. Bixim 0epy 0araapiamMachl TYJIeriHiH KIcion Kbi3MeT TypJiepi / Buabl npodeccuoHaIbLHOM AeATEIbHOCTH
BBINYCKHHKA oOpa3oBaTe/ibHOI mporpammbl/ Types of professional activity of a graduate of an educational program:

- Kacibu kp13mer Typiiepi: Bugamu  nmpodeccuoHanbHOW — J€ATENbHOCTH
- TEXHOJIOTHSUIBIK MTPOLECTePl KYprizyal | ABJIAIOTCS:

YHUBIMIACTBIPY; - OpraHM3auusi BEJEHUS  TEXHOJIOIMYECKHX
— TEXHOJIOTHUSIIBIK ONEpalUsIIapIbl ponecCoB,

KETIIIipy JKoHe pecypeTap/bl YHEMASHTIH - COBEpILEHCTBOBAHHE TEXHOJIOTUYECKUX

TEXHOJIOTUSUIBIK MTPOIECTepAl Urepy OOMbIHIIA
AKYMBICKA KaTbICY; 9KOJIOTHS, €eHOEKT1 KOpFay,
OpT, *KapbLIbIC KAYINCI3AIr )KOHE OHAIPICTIK

onepaunﬁ H ydaCcTuc¢ B
pecypcoc6eperaronmx TCXHOJIOTHYCCKUX IIPOLCCCOB;
aHaJlIn3

pa60Te 10 OCBOCHHIO

TEXHUYECKOM OCHaIlICHHOCTH u

analysis

The types of professional activity are:

- organization of technological processes;
- improvement of technological operations

and participation in the development of

resource-saving technological processes;
of technical equipment and
production activities of enterprises taking into

account the requirements of ecology, labor
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CaHWTAPHs TAJIANTAPBIH €CKEPEe OTHIPHITI,
KOCITOPBIHAAPBIH TEXHUKAIBIK JKa0ABIKTATYhI
MEH OHJIIPICTIK KbI3METIH Taj/Iay; - eHOCK
YKBIMJIAPBIHBIH )KYMBICBIH YUBIMIACTBIPY,
0acKapymbUIBIK MICIIIMACP KaObLIIaYy;
KOCITOPBIHAAPABIH TEXHUKATBIK-3KOHOMHUKAIIBIK
KOPCETKIIITEPiH KOHE MAapKETUHITIK KbI3METTI
Tanjaay;

- TaMakK OHIMJIEpIH CTaHJIAPTTAY KOHE
cepTu(duUKaTTay *KOHIHJIET1 )KYMBICTAp bl
OpBIHJIAY;

- TaMak eHepKaciOl K9CIMOPbIHAAPHl MEH
KOFaMJIBIK TaMaKTaHIbIPY KOCITTOPBIHIAPBIHBIH
TEXHOJIOTHSUIBIK CXeMaJIapbIH 93ipJIey KoHe
x)obaay;

- TaMak eHepKaciOi MeH KaiiTa eHJey
OHEPKICIOIHIH )KYMBIC ICTEN TYpFaH
KOCIOPBIHAAPBIH PEKOHCTPYKIIHSIIAY;

- TaMaK ©HEePKaCiOl xKoHEe KalTa OHIeY
OHEPKACiO1 caslaapblHIAFbl FHUTBIMU-TEXHUKAIBIK
aKIMapaTThl, OTAHJIBIK )KOHE MIETEAIK TOKIpUOeH1
3epAeney KoHe Tajjaay;

— O11iM Oepy caachIHIaFbI )KYMBIC.

MPOU3BOJACTBEHHOM  JEATEIIBHOCTH MPEANPUATHN €
y4eToM TpeOOBaHHMI SKOJIOTUH, OXPaHBI TPyHAa, MOXKap
B3pPBIBOOE30IMIACHOCTH U MIPOU3BOCTBEHHOW CAaHUTApUH;

- opraHuzanysi pabOThl TPYIOBBIX KOJUICKTHBOB,
IPUHSITHE YIPABIECHYECKUX PELICHUH; aHaJIN3 TEXHUKO-
SKOHOMHYECKHMX  IIOKa3aTelIed  NpEeAlpUsITH |
MapKETUHIOBO 1€ TEIILHOCTH;

- BBINOJHEHHE pabdoT MO CTaHAAPTH3aAUUU U
cepTu(dUKalNY MUIIEBBIX MPOIYKTOB;

- pa3paboTka u MIPOEKTUPOBAHHE
TEXHOJIOTMYECKUX  CXEM  MNPEANpHUITHH  MHILEBOU
IPOMBIIUJIEHHOCTH M MPEANpHUSATHH  0OIEeCTBEHHOIO
MUTaHUS;

- PEKOHCTPYKIUS CYHIECTBYIOIIUX MPEANPUATUI
NUIIEBOW TPOMBIIUIEHHOCTH U TepepabdaThiBaromen
IPOMBILIIEHHOCTH;

- HW3y4eHUE M AaHAIN3 HAyYHO-TEXHUYECKOU
nH(popMaIu, 0TEYECTBEHHOTO U 3apyOSKHOTO OTBITA B
OTpACIAX MHILEBOU MIPOMBILIIEHHOCTH u
nepepadaThIBaloIIe MPOMBIIIIEHHOCTH;

- paboTa B cepe 00pa3oBaHU.

protection, fire and explosion safety and
industrial sanitation;

organization of work of labor collectives,
management decision-making; analysis of
technical and economic indicators of
enterprises and marketing activities;

- implementation of works on standardization
and certification of food products;

- development and design of technological
schemes of food industry and catering
enterprises;

- reconstruction of existing enterprises of the
food industry and processing industry;

- study and analysis of scientific and
technical information, domestic and foreign
experience in the food industry and
processing industry;

- work in the field of education.
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4. BLIIM BEPY BAFJAPJJIAMACBHIHA TYCETIH TAJANKEPTE KOUBLIATHIH TAJIATITAP (ITIPEPEKBU3UTTEP)/
TPEBOBAHUSA K IIOCTYHAIOILEMY ABUTYPUEHTY HA OBPA3OBATEJIBHYIO ITPOTPAMMY
(IPEPEKBU3UTHI)/ REQUIREMENTS FOR AN INCOMING APPLICANT FOR AN EDUCATIONAL PROGRAM

(PREREQUISITES)

Xorapsl 0Ky OpHBIHA TYCY YITTBIK OIpbIHFaii
TeCTUIey  HOTWXKeJepl  OoiplHIIA  OepuireH
cepTudHKaT OanmapblHa COMKEC KOHKYPCTHIK
Herizne OpTta, apHayiabl opTa OUTIMAI TOJBIK
KeJeMmJie  asKTaraH  TaJalKepAiH  OTIHIII
OolibIHIIa €H TeMeHri Oara-kemiHae S50 Oamn
OoJrFaHa Ky3€ere achbIpbLIa IbI.

barnapnamara Tycyre apHadbl  Tajamntap
MaMaHIaHIbIpbUTFaH MEKTENTEPIiH,
KOJUISDKIEPIIH, KOJImaHOAaJIbI OakanaBpuar

OarmapiamMaiapbIHBIH TYJIEKTEPiHE KOJIIaHbBLIAIbI,
WUTEpUITeH KypcTap/abl KaiTa ecentey OuliM Oepy
OarmapiiaMasiapblH, WIepUIreH TOHAEP TI3IMIHIH
Ma3MYHBIH, OJIApJBIH KOJIeMiH, ajFaH OUIMiH,

ICKepJIriH, JaFapliapbl MEH  KY3BIPETTEpiH,
COHJIAl-aK  OKBITY HOTIIKEJICPIH  CalIBICTBIPY
HETI31H]Ie KY3ere achIPbLIAIbI.

AOUTYpUEHT anrebpa AJIEMEHTTEPIH,

I'eomerpusi, MudopmaTuka Herizaepin Oty THIC,
COHJali-aKk MEKTeNnTe MareMaTHhka, (Qu3HKa,
aFbUIIIBIH TUTl KypCTapblH MEHIEPY HOTHXKECIHJIE
anFaH OuTiMzepi, ICKEpIIKTepi MEH Ky3bIpeTTepi
Kaxer.

[TocTyruieHne B By3 OCYIIECTBIISCTCS TIO
3adABJICHUSAM a6I/ITypI/IeHTa, 3aBCPIIMBUICTO B IMOJTHOM
o0beMe cpeaHee, CpeIHe-ClealibHOe 00pa3oBaHue
Ha KOHKYPCHOW OCHOBE B COOTBETCTBHH C Oayutammu
ceprudukara, BBIAHHOTO 10 PE3ylIbTaTaM EIHMHOTO
HAallMOHAJIBHOI'0 TCCTUPOBAHHA IIPU MHUHUMAJILHOU
orieHke — He MmeHee 50 6ayoB.

CHGHI/I&J’IBHBIG Tpe6OBaHI/I$I K MOCTYIICHUIO Ha
nmporpammy MIPHUMCHAIOTCSA K BBIITYCKHUKaM
CIICIUAJIM3UPOBAHHBIX IITKOJI, KOJ'IJ'IG}I)K@I\/'I, nmporpamMmm
npuKiIagHoro OakamaBpmarta u ap. llepesader
OCBOCHHBIX KYPCOB OCYIIECTBIISIETCSI Ha OCHOBE
CpaBHEHUS 00pa3oBaTeIbHBIX poTpaMM,
COJICpKaHUS TIEPEYHS OCBOCHHBIX JHCIUIUIMH, HX
00beMOB,  TPUOOPETEHHBIX  3HAHWHM, yMCHUH,
HAaBBIKOB M KOMIICTCHIIMH, a TaKkXKe pe3yJIbTaToB
00y4eHMS.

AOWUTYpUEHT  JIOJDKEH  3HaTh  DJIEMCHTHI
anreOpbl, TEOMETPUH, OCHOBBI HMH(pOpPMATHKH, a
TaKkke  HEOOXOJAMMBI  3HAaHWSA, YMEHHA U
KOMIICTCHIIMHM, TPUOOPETECHHBIE B  pe3y/bTare
OCBOCHHSI IIKOJBHOTO Kypca MaTeMaTHKH, (pU3MKH,
AHTJIMICKOTO SI3BIKA.

Admission to the university is carried out
according to the applications of an applicant
who has completed secondary, secondary special
education in full on a competitive basis in
accordance with the points of the certificate
issued according to the results of the unified
national testing with a minimum score of at least
50 points.

Special requirements for admission to the
program apply to graduates of specialized
schools, colleges, applied bachelor's degree
programs, etc. The transfer of mastered courses
is carried out on the basis of a comparison of
educational programs, the content of the list of
mastered disciplines, their volumes, acquired
knowledge, skills, skills and competencies, as
well as learning outcomes.

The applicant must know the elements of
algebra, geometry, the basics of computer
science, as well as the knowledge, skills and
competencies acquired as a result of mastering
the school course of mathematics, physics,
English.
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5. OKYJIbl AAKTAYTA KOHE JUILJIOM AJYFA KOUBLIATBIH TAJAITAP / OKYJIbl AAKTAYFA )KOHE
JIUTIJIOM AJTYFA KOUMBLIATBIH TAJIALITAP TPEGOBAHUSA 1151 3BABEPIHIEHUA OBYUEHUSA U ITOJIYYEHUE
JUITIIOMA/ REQUIREMENTS FOR COMPLETING STUDIES AND OBTAINING A DIPLOMA

binim Gepy OGarnmapiaMacsl MOHICPI OKBITYIBIH
MOMYJIBIIIK JKYHeci Heri3iHae jkoOalaHFaH >KOHE
XKanmel OLTIM OepeTiH KoHe KociOM Ky3bIpeTTepi
KaJBINTACTRIpATBIH 16 MOAynmbAE€H  TYpaibl.
barnmapnama 240 KpenuT KeJIEMIHJE TEOPHUSIIBIK

OKBITY/Ibl, KOCINTIK MPAKTUKaHbl, KOPBITHIH/IBI
aTTecTaTTay/ bl KAMTH/BIL. binim oepy
OarapJamMachIHbIH MUCCUSICBI-a3bIK-TYJIIK

OHIMJICPIHIH TEXHOJIOTHSCHI CajlaChIHAa OoceKere

KaOUIeTTi JKOHE JKOFaphl OUTIMII MaMaHIap. bl
Jaspiayra Karan kacay.
Ocel  OarmapiaMaHbl  TaOBICTBHI  asgsKTaFaHHAH

KkeiiH OutiM amymisl (OKBITY HOTHIXKEIEp1) O0J1asIb:
- Tamak eHnIpici calachIHIAFbl HHXEHEPIIK
mEenTMaepl HET3/Iey JKOHE ICKE€ achIpy YIIiH

SKOHOMMKAJIBIK  KOHE  KYKBIKTBIK  0a3alibIK
oimimMaepi KOJIZIaHy, OM3HEC-MO/IeN ey,
KApKBUIBIK ~ TYPaKTBUIBIKTBI ~ Oarajay  JKoHE
WHKITIO3MS ~ KaFMJAJapblH  €CKepe  OTBIPBII

HOPMATHBTIK TajanTapasl cakray. (OH1);

- OHpipineTiH 6HIMHIH camachlH OaKblIayibl,
TaMak oHe KaliTa eHJey OHEpKoCiOiHIH eHOeriH
KOpFay/ibl KaMTamachl3 €Ty ©3 IIbIFapMaIlbUIbIK
xo0anapelH 93ipJey KoHe TIKipubene icke achlpy
(OH2);

- Er xoHe cyT eHepkociOi eHIMAEpIH eHAIpY
TEXHOJIOTHSICHl ~ cajlachlHAA MaMaHJIaHAbIPbUIFaH

O6pazoBarenbHas porpamMma
CIPOCKTHPOBaHA HAa OCHOBE MOMIYJIBHOW CHCTEMBI
U3y4EHUs IUCLUMIUIMH U COJEpXKUT 16 Moayned,
bopMupyronmx 00111€00pa3oBaTEIbHBIC u
npodeccruoHanbHple  KoMmMmereHIuu.  [Iporpamma
BKJIIOYAET TeopeTnyeckoe oOydyeHue obvemom 240
KPEIUTOB, TPO(PECCHOHATBHYIO MPAKTHKY, HTOTOBYIO

aTTECTAIHIO. Muccus 00pa3zoBaTebHOU
HpOFpaMMBICO CTOUTB CO3JaHUN yCJ'IOBI/Il\/Il JJIs1
IIOATrOTOBKHN KOHKypeHTOCHOCO 6HI)IX n

BBICOKOOOpPA30BaHHBIX CIELHMATUCTOB B 00JacTH
TEXHOJIOTHH ITPOAOBOJILCTBCHHBIX ITPOAYKTOB.
[Tocne ycnemHoro 3aBepIIeHUs 3TOW MPOTrpaMMBbl
oOyyJaromuiicst Oynet (pe3yabTaTbl OOyUeHUs ):
-IIpuMensAT, 6a30Bble YKOHOMHUYECKHE U IPaBOBHIE

3HaHHUA A7 OOOCHOBaHMSI M peaJu3aluu
WH)XXCHEPHBIX  peleHuii B cdepe  MUIIEBBIX
IPOU3BOJICTB, BKJIIOYasg OW3HEC-MOJIEIUPOBAHUE,

OLIEHKY (DPMHAHCOBOM YCTOWYMBOCTH W COOIIOJICHUE
HOPMAaTHUBHBIX TPEOOBAaHMI, B TOM YHCIIE C YYETOM
npuHiUnoB uaKmo3un. (PO1);

- O0ecrnieynBaTh KOHTPOJIb KA4E€CTBA MPOU3BOIMMO

MPOIYKIIHUH, OXpaHy  TpyAa  THIIEBOH U
nepepabdaThIBaroIei MPOMBIIIJICHHOCTH,
peanu3oBbIBas Ha MPAKTHKE COOCTBEHHBIE

TBOpYeckue npoekTsl. (PO2);
- JleMOHCTpUPOBaTh CICNUATH3UPOBAHHBIC 3HAHHS

The educational program is designed on the
basis of a modular system for studying
disciplines and contains 16 modules that form
general education and professional
competencies.  The  program includes
theoretical training of 240 credits, professional
practice, final certification. The mission of the
educational program is to create conditions for
the training of competitive and highly educated
specialists in the field of food technology.

After successful completion of this program,
the student will (learning outcomes):

-Apply basic economic and legal knowledge to
justify and implement engineering solutions in
the field of food production, including business
modeling, assessment of financial
sustainability, and compliance with regulatory
requirements including taking into account the
principles of inclusion. (LO1);

- To ensure quality control of manufactured
products, labor protection of the food and
processing industry, develop and implement
their own creative projects in practice (LO2);

- To demonstrate specialized knowledge in the
field of technology for the production of meat
and dairy products. (LO3);

- To organize the commissioning of equipment
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ourimaepin kepcery. (OH3);

- HopMmartuBTik KyKaTTapJplH TalanTapblHa
Colikec KOFaphl camajbl TaMaK ©HIMJEpPiH
IIBIFApyFa apHAJIFaH jKa0BIKTHI iCKe KOCY-KOHICY
KYMBICTapbIH yitbiMaacToipy. (OH4);

- Ken oii-epici mMeH oiutay wmomeHueri Oap
KOFaphl OUTIMZI TYJIFAaHBI KaJBIITACTHIPYFa BIKIIAT
eTeTIH QJIeyMETTIK-TYMaHUTAPJIbIK XKOHE
KapaThUIBICTAHY FEUTBIMIAPHI CaJIaChIHIAFbl HETI3T1
OUTIMZII KOpCeTy, TaMaK ©OHEPKICiOl caaChIHIaFbI
FBUIBIMU JKOHE OHJIPICTIK KBI3METTE FHUIBIMHU
3eprrey. (OHDB);

- OciMAIK TeKTec TaMaK OHIMJIEpIH OHIIpYy
TEXHOJIOTHSCHI CaJlaChIHJAa MaMaHIaHIbIPhLUFaH
oirimai komany. (OH6);

- Ipreni MaTeMaTHKaIBIK, )KapaTbUIBICTAHY KOHE
TEXHUKAJBIK TOHJEP OOWBIHIIA Oa3aiblK OUTIMII,
COHJIal-aK KeH OW-epici MEH oiiay MoJCHHETI Oap
YKOFaphl OUTIMJII TYJIFaHbl KaJBIITACTRIPYFa BIKITAJ
€TeTIH  JKacaHIbl  UHTEIUIEKT  TEHOJIOTHUSACHIH
merrepy. (OH7);

- IareiH eHmipicTi YHBIMIACTBIPY, OHW3HEC-
)ocmapiiap KYpy MEH KOCIMKEpJK KbI3METTI
yiteIMaacTeIpy bl Kopcere Oity. (OH8);

- Tamaxk, Kaiita OHJICY OHEPKaCiOl
KOCIMOPBIHAAPBIH/IA JKOFAPHI canalibl OHIM LIbIFapy
OOMbIHIIIA TEXHOJIOTHSUTBIK MPOLIECT1
yitbimaacteipy. (OH9);

JIMmIIOMABIK ~ KYMBICTBI  (K0OaHBl)  KOpFay
HeMece KEUIeH]Il eMTHUXaH TaIChIpy apKbUIbl OLTIM
Oepy Oarapiaamachl asgsKTanxabl.

B 00JIaCTH TEXHOJIOTHH TPOU3BOJCTBA MPOJIYKTOB
MSICHOM ¥ MOJIOUHOU mipombiiieHHocTd. (PO3);

- OpraHu30BBIBaTh IyCKOHANAJ0YHbIE pPAOOTHI
000Opy/IOBaHUsl JUIS BBITYCKa BBICOKOKAYECTBEHHOM
NHUIICBOH  TPOXYKIMM B COOTBETCTBUU  C
TpeOOBaHHUSAMH HOPMATUBHBIX TOKyMeHTOB. (PO4);

- JlemoHcTpupoBath 0a30Bble 3HaHHS B 00JIACTH
COILMATTBHO-TYMaHUTAPHBIX M ECTECTBEHHBIX HAYK,
CIOCOOCTBYIOLIUX (hopMHUpOBaHHIO
BBICOKOOOpPA30BaHHOW  JIMYHOCTH C  HIMPOKUM
KPYro30poM ¥ KyJIbTYpOW MBIIUICHUS, 3HAHHS
METOJIOB HAy4YHbIX HCCIIECIOBAaHWA B  HAY4YHOU U
MPOM3BOJICTBEHHOW  JEATENBHOCTH B cdepe
nuiieBoi otpaciu. (PO5);

- TlpuMmeHsATH CHENUANTU3MPOBAHHBIC 3HAHHUS B
00JIaCTH  TEXHOJIOTHH MPOU3BOJCTBA IPOJIYKTOB
MUTAaHUS PACTUTEIBHOTO mpoucxoxacaus. (POB);

- Bnangets 0a30BBEIMU 3HAHUSIMU o
byHIaMEHTAIbHBIM MaTEeMaTHYECKHM,
€CTECTBCHHOHAYYHBIM u TEXHUYECKUM
JUCIUATIINHAM, a  TakkKe  TCHOJOTHEH
HUCKYCCTBEHHOTO  MHTEJIEKTa,  CIHOCOOCTBYIOIIUX

(GhOPMHUPOBAHHMIO BBICOKOOOPA30BAHHOMW JIMYHOCTH C
HIMPOKUM KPYro30pOM M KYJIbTYpPOl MBILIJICHUS.
(POT7);

- I[CMOHCTpI/IpOBaTB YMCHUC OPTraHU30BbIBATb MHUHU-
IMIpOU3BOJACTBO, Ou3Hec-IUIaHbl U HAaBBIKU IIO
OpraHu3anuun HpeﬂHpHHHMaTeHBCKOfI ACATCIIBHOCTHU
(PO8);

- OpFaHI/ISOBLIBaTL TEXHOJIOTMUECKUH npouecc Ha
OpeNpUsATHIX ~ NHIIEBOH,  mepepadaThIBaromIei
IMPOMBINIJICHHOCTH I10 BBIITYCKY

for the production of high-quality food
products in accordance with the requirements
of regulatory documents. (LO4);

- Demonstrate basic knowledge in the field of
social, humanitarian and natural sciences,
contributing to the formation of a highly
educated personality with a broad outlook and
culture of thinking, knowledge of scientific
research methods in scientific and industrial
activities in the food industry. (LO5);

- To apply specialized knowledge in the field of
technology for the production of plant-based
food products. (LO6);

- Possess basic knowledge of fundamental
mathematical, natural science and technical
disciplines, as well as the tenology of artificial
intelligence, contributing to the formation of a
highly educated personality with a broad
outlook and a culture of thinking. (LO7);

- To demonstrate the ability to organize mini-
production, make business plans, apply skills in
organizing entrepreneurial activities. (LO8);

- To organize the technological process at the
enterprises of the food processing industry for
the production of high-quality products. (LO9);

The training ends with a real educational
program with the protection of a thesis
(project) or the passing of a comprehensive
exam.
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BBICOKOKa4ecTBeHHOU npoaykuuu. (PO9);

3aBepiaercs oOyueHue MTOHACTOSIICH
00pa30BaTebHON TPOTPaMME3aNUTON TUTUIOMHOM
paboTsl (NMpOeKTa) WM CcAaued KOMIUIEKCHOTO
9K3aMEHa.

6. MINOR KOCBIMIIA BUIIM AJIY CASICATHI / HOJIUTUKA TOJYYEHUSA JONMOJHUTEJBHOI'O
OBPA3OBAHMUS MINOR / THE POLICY OF OBTAINING ADDITIONAL EDUCATION MINOR

XUTY-ga minor KockIMIIa OUTIM amy paciMaepi
XUTY pextopeiHblH «28» 12 2022x. Ne44/1
OyiipeiFbiIMeH  OekitiireH  «Minor  (Mwunop)
KoceiMIa OutiM  Oepy OarmapiaMachl Typasibl
epexenilki HOpMaTUBTIK KY)KaTKa COWKec JKy3ere
aCBIPBLIAJIBL.

Minor-6akanaBpuaTTbIiH  JKaHa
MOJITIHIH MaHBI3ABl  Kypamjac
CTyIeHT ymrH  OeWiHai  eMec  JTalbIHIBIK
OarbITBIHBIH ~ ©3apa  OallIaHBICTBI  TIOHJEPIHIH
osorel. bitipymrire 6enriieHreH yariaeri AMmioMra

outiMm  Gepy
Oemiri, Oy

KOChIMIIIa Oepiie  OTBHIpBIT, Minor KOCKIMIIIA
MaMaHJIbIFbI Oepisei.
Minor  GapibIK  CTYACHTTEpPre  SJCKTHUBTI

KypcTapJiaH TaHjaay YIIIH YCHIHBUIAJBI. OpOip
CTyJIEHTKe Oip minor TaHaay MYMKIHIIri Oepiresi
XKOHe, 9fIeTTe, OaKallaBpUaTThIH YLIIHIII KypChIHAH
Oactan (9JCKTUBTI IMOHACPAIH OPHBbIHA TaHIaJIaIbI)
OKBITBUIAJIB JKOHE OuTiM Oepy OargapiamMachbIHBIH
Heri3ri Oeirine Kipeai (minor moHAEpPl YIIiH
KpeauTTep Heri3ri OarmaprnamansiH 240 KpenuTiHe
Kipei).

[Ipouenypsl  moay4deHHs  JOMOJHUTEIBHOIO
oOpazoBanus Minor 8 MUTY peanusyercst coriiacHo
BHYTPEHHEMY HOPMAaTHBHOMY JTOKYMEHTY
«ITomoxenue o0 JOMOTHUTENHHOU 00pa3oBaTEIBHOM
nporpamme  Minor  (MuHOp)»,  yTBEpXkJIeHHOE
npukaszoMm Pekropa MUTY Ned4/1 ot «28» 12 2022
L.

Minor Ba)KHASI COCTABJIAIONIAs HOBOM
o0pa3zoBaTebHONM MoJenu OakajmaBpuara, 3TO OJIOK
13 B3aMMOCBS3aHHBIX JHUCIUILIMH HENpO(HIBHOTO
IS CTYyJICHTa HarpaBJICHUS ITOJITOTOBKH.
BrimyckHMKY  TpECBaMBaeTCs  JOTOJHUTEIbHAS
CIENUAILHOCT, Minor ¢ BbIJaYel NPHUIIOKEHUS K
JUILIOMY YCTaHOBJICHHOTO 00pa3ia.

Minor mpemrarajorcs s BbIOOpa W3
9JICKTHBHBIX KypCOB BceM cryacHTaM. Kaxkmaomy
CTYJICHTY TPEIOCTaBJIsAETCS BO3MOXKHOCTH BBIOPATH
OJMH MINOI ¥ M3ydJaeTcs, KaK MPaBUJIO, C TPETHLETO
Kypca  OakamaBpmara  (BbIOMpaeTcs  BMECTO
9JICKTHBHBIX JHUCIUILIMH) W BXOJUT B OCHOBHYIO
4acTh 00pa3oBaTeNbHON MporpamMmbl (KpPEeIuThl 3a
JMCIUIUIMHBL  MINOr  Bxoasat B 240 KpeauToB

The procedures for obtaining additional
minor education at IETU are implemented in
accordance with the internal regulatory
document «Regulations on the additional
Minor educational program» approved by the
order of the Rector of IETU No. 44/1 dated
«28» 12. 2022.

Minor is an important component of the new
educational model of the bachelor's degree, it is
a block of interrelated disciplines of a non—
core field of study for a student. The graduate
is assigned an additional Minor specialty with
the issuance of an appendix to the diploma of
the established sample.

Minor is offered for all students to choose
from elective courses. Each student is given the
opportunity to choose one minor and is studied,
as a rule, from the third year of bachelor's
degree (chosen instead of elective disciplines)
and is included in the main part of the
educational program (credits for minor
disciplines are included in 240 credits of the
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Minor kecTesie KOpCETUITeH Aaspiay OarbITTapbl
OolipiHIIa OarjgapiaMa IoHAEP]
KpenuTTi urepy Kesinae Oepiieni:

ooitpiHIIa 20

OCHOBHOM MPOTPaMMBbl).

Minor Bwigaercsi mpu ocBoeHuH 20 KpenauToB

o AJuCHUIlIMHAM MHIpOorpaMMbl 110 HAIIPABJICHUAM
IMOATOTOBOK, NPCACTABJICHHBIX B Ta6JH/IIICI

main program).

Minor is issued upon mastering 20 credits in
the disciplines of the program in the areas of
training presented in the table:

Minor xoceiMIIa OutiM ay casicatsl / [lonmutuka

Exbex celiipIM-

MOJTy4eHUS JOTIOTHUTEIHLHOTO 00pa3zoBanust Minor / JIBUTBIFBI, .
. . . . . XKerekmuri kadenpa /
The policy of obtaining additional education Minor KPEIUT
Cemectp Kypupytromas
o [Tpynoewm-
No . Monpgep / Aucuumunst / Disciplines /Cemectp / kadenapa /
JlaWbIHIBIK OaFbIThI / KOCTh, KPETUTH] s
Artaybl / HaumeHoBanwue / Term / Lab Supervising
Name HamnpaBnenue moarotoBku / [ Labor department
Direction of training intensity,
credits
Taburu sxoHe TEXHOTEHIIK CUIIATTarbl
TOTEHIIIE JKaF/Iaiap KoHe OJIap IbIH
6osmkamabl cangapiaapsl / UpesBbruaiinbie
"Orzini ) CUTYAIMH TPUPOJHOTO U TEXHOTCHHOTO 5 5
HIAIPICTCT1 TOTCHILC XapakTepa M UX MPOTHO3UPYEMBIE
FRAFNIAIIAp JKIME /epT 6B112 Ongipicreri ruruena nocnezcrsus / Natural and man-made BHOXUMHSIIBIK
Kayuietsurt skome enbekTi kopray / | emergencies and their predicted consequences ———
«YpesBblyaiiHbie —
6B112 I'uruena u oxpana | Opt Kayincizairi / [loxxapHas 6e3omacHOCTb / BuoxuMuueckas
1| curyanuu u noxapHas Fi f 5 5 )
0€3011acHOCTh Ha TPy/a Ha HPOHM3BOACTBE / Ire satety HHKCHEPHS
6B112 Occupational health | Texuuka »one TexHoNOrMs Kayincismiri / Biochemical
TPOM3BOCTBE / and safety at work Be3zonacHocTh TexHuKH U TexHosoruu / Safety 6 5 engineering
"Emergency situations and of machinery and technolo
fire safety at work" y gy
Kopiaran opTaHbl 3KOJOTHSIIBIK-Tal1aMaIbIK
6akpLIay / DKOJIOT0-aHATUTHYECKHIA KOHTPOJIb 7 5
okpyxartorieit cpenst / Ecological and
analytical control of the environment
2| "Kemipcyreri mukizateiH | 6B071 Unxenepus xoHe | MyHail )xoHe MyHail eHIMIEPIH 3epTTEeYAIH 5 5 BroXnMusbIK
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KaliTa eHJIey caracblHa
capantama" /
<<3Kcnepm3a Ka4dyeCTBa
nepepaboTKu
YIIIEBOJOPOAHOIO ChIPhS»
/ "Examination of the
quality of processing of
hydrocarbon raw
materials”

HHKEHEPJIIK ic /
6B071 Nnxenepus u
WH)XEHEPHOE JIeJI0
6B071 Engineering

(pu3uKa-xuMusIIbIK ofictepi / Puznko-
XUMHNYCCKHUEC MCTOAbI UCCIICAJOBAHUA HG(I)TI/I u
Hedrenpoaykros / Physico-chemical methods

of oil and petroleum products research

KemipcyTrek mmKi3aTbiH OacTankbl JaiibIHAAY
JKOHE KalTa eHJIey TeXHOJIOTHSCHI /
TexHonorus NnepBUYHOM MOATOTOBKH U
niepepabOTKU YTIIeBOJIOPOHOTO CHIPbs /
Technology of primary preparation and
processing of hydrocarbon raw materials

KOpHIaFaH OpTaHbI 3KOJOTHUAJIBIK-TAJIJaMaJIbIK
OakpLIay / DKOJIOT0-aHATUTUIECKHI KOHTPOJIb
okpyxaroreii cpeanl / Ecological and
analytical control of the environment

Xaurpim marepuangapas onaey /
[MepepaboTka roprovynx MaTepuaios /
Recycling of combustible materials

umwkeHepust /
buoxumunueckas
WHXeHepus /
Biochemical
engineering

"busHecTi 6ackapy koHE
oKimImiteHaipy"” /
«bu3Hec ynpasieHue u
aIMHHUACTPUPOBaHUEY |
"Business Management
and Administration"

6B041 busuec xxoHe
6ackapy /
6B041 busnaec n
yrpasieHue /
6B041 Business and
management

NuaHoBanmsbik OnsHec / MTHHOBAIMOHHBIN
ousuec / Innovative business

CanpIkTap sxoHe canslk cany / Hamoru u
HasiorooOnoxxernue / Taxes and taxation

Menemxment / Menemkment / Management

W HHOBAIUSUIIBIK MapKeTHHT / MapKeTHHT
uHHoBarwmii / Innovation Marketing

DKOHOMHUKA JKOHE
ousHec / DKOHOMHKA
u ousnec / Economics

and business

7. BIJIIM BEPY BAFJIAPJIAMACBIHBIH HET'I3I'T K¥3bIPETTEPI / KIIOYEBBIE KOMIIETEHLIUN
OBPA3OBATEJILHON MPOI'PAMMBI / KEY COMPETENCIES OF THE EDUCATIONAL PROGRAM

erriitik | Kananel OutiM Oepy Ky3biperTepi / Baszaabik Ky3biperTep / bazoBbie Kaciou Ky3biperTep /
TYpJTepi O0meodpazoBaTeIbHbIC KOMIeTeHnuu / IlpodeccnonabHbIe KOMIETEHIH /
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Tunbl
OMIIETeHIIUH
/ Types of
mpetence
Heri3ni
Ky3biperrep /
KiaroueBbie
KomnerenNuun
/
Key
Competencies

KOMIOeTeHuuu /

General education competencies

Basic competencies

Professional competencies

Kaszakctan  PecryGIMKachIHBIH K9C10M KbI3METTE MaTeMaTUKAHbBIH HET13r'1 IIBIFAPMAITBLTBIK qNeyerTl,
TapUXHU, MOJECHHU MKOHE FhUIBIMU YFBIMIAPBIH KOJIAAHY,; D2JICIIACY OacTaMaIIbIIBLIKTHI JKOHE
KeTiCTikTepiH  Outy;  Tapuxu MaTeMaTHKAJIBIK cCenTep MCH ’KaHAUIbLIIBIKTEI J@MBITY,
JepexTep MeH apHaiibl Mocesenep/i  Iienty, Onapbie MOHiH TEXHOIOTHSITBIK nporectTepi
9)166I/IeTTiH )IepeKTepiH aI.{B‘IKTay, MICCJICHIH  MAaTCMATUKAJIBIK 931Pney)1'1 ).KQHe . a3],11<‘-T.YJ1¥K
naiifanany; Ttapuxu  axrinep TUTl; MaTeMaTHUKAJBIK ecenTep KOIo; OHIMIEpl  OHIMACPIH  OHIIPICTIK
HKI1/KK1/KC1 | MCH OKHMFalapibl Tajliay >oHe MAaTCMATHKANBIK - MOZACHBACP  KYPY, anyJpl KamTamacel3 eTy, jxobanay-
TAHBIMIBIK Garanay. ecentepai eIy ik, _ KoUaiibl KOHCTPYKTOPIILIK  KOHE  FBUILIMA-
MaTeMaTHKAJIBIK amicTepi MeH 3epTTCY YUBIMIAPHI.
ll_?l%lpeTTep / AITOPUTMICPIH TaHIay; carnaibl
03HABATEILH | BasieTh SHaHWAMI (ypeq| MaTeMaTHKATBIK 3epTTeylep Kyprizy. BK1 | pa3Butus tBOpuUeckoro noreHinuana, |IK1
ple / HCTOPUYECKHX, ~KYIBTYPHBIX M WHMIMATHBBI W HOBATOPCTBA,
Kméﬂewi:[.u"“ Hay4HBIX AOCTIKCHUH UCII0JIb30BaTh (dbyHIaMeHTaIbHBIC obecrieuenne pa3paboTKu
Ongl[I Ve Pecriybmuin Kasaxcran; TOHSTHS MaTeMaTHKH B TEXHOJOTHYECKHX  IPOILECCOB U
COMPELENCIes | nenons30Bars AGHHBIC npodeccuoHanbHOM JIESATENBLHOCTH; TIPOU3BOJCTBEHHOTO  MOJydeHHUs
MCTOPUMCCKUX  HCTOYHUKOB U IIPOBOIUTH JI0Ka3aTeIbCTBO OPOAYKIIMA  IPOJOBOJBCTBECHHBIX
CHeIHATbHOU JTCpatTypsl, MaTeMaTUYECKUX YTBEPXKICHUH, pemiaTh IIPOJYKTOB, MPOEKTHO-
HaIM3MpoBaTe M OLHCHUBATDL MaTeMaTHYECKHUEe 3aa4d U IMPOOJIEMBI, KOHCTPYKTOPCKHE u HAY4YHO-
HCTOPUICCKUC (axcrer 1 BBISIBJIATh MX CYIIHOCTh, IEPEBOJUTH Ha HCCIICIOBATEIIbCKUE OpraHU3aI[iu.
coOBITHS. MaTeMaTUYECKUH  S3bIK  TPOOJICMBI;
CTaBUTh  MaTeMaTHYeCKHe  3ajauu; development of creative potential,
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possess knowledge of historical,
cultural and scientific
achievements of the Republic of
Kazakhstan; use data from
historical sources and special
literature; analyze and evaluate
historical facts and events

CTPOUTH MaTEMaTHYCCKUC MOALCIN,
noI0UpaTh MOJAXOSAIINE
MAaTeMaTUICCKUEC MCETOJbl M AJIT'OPUTMBIL
peIICHUA 3ajJa4, IIpOBOJUTH
Ka4CCTBCHHBIC MaTEMaTHUYCCKHUC
HUCCIICAOBaHUA.

to use fundamental concepts of

mathematics in professional activity; to
prove mathematical statements, solve
mathematical problems and problems,
identify their essence, translate problems
into mathematical language; to set
mathematical  problems; to  build
mathematical models; to select suitable
mathematical methods and algorithms for
solving problems; to conduct qualitative
mathematical research.

initiative and innovation, ensuring
the development of technological
processes and the production of
food products, design and research
organizations.

KeH OJIEYMETTIK, CasCH JKOHE
KociOm Ke3Kapachl Oap.

BIIAJIETh HIUPOKUM
0OIIECTBEHHOCOLIMANILHBIM,
MOJIUTUYECKUM u
npodeccruoHalbHBIM
Kpyro30opom.

possess a broad socio-social,
political and professional outlook

OK2

JIOTUKAJIBIK (DYHKIUSIAP TEOPHSICHIHBIH,
ANropuT™MIep TEOPUSCHIHBIH, TpadTap
TEOPUSACHIHBIH, KOATAY TEOPHUSICHIHBIH
HETi3ri  YFBIMJIAPbIH, MalbIMAayaap.ibl
dbopmanmM3anusIayIbiH HETI3r1 9IicTepiH
KOJI/IaHy; UHKEHEPITIK-KYPbUIBIMIBIK
ecenTep/l Menry Ke3iHae KOMIBIOTEPIIiK
ecenrteynepie KOJIJIaHBLIAThIH
MaTEeMaTHKAJIbIK MOJENBACPAl  Tanjaay
YIIIH  YFBIMABIK  allaparThl  JKOHE
JluckpeTTik ~ MaremaThka  OJIiCTEepiH
naijjaiany;

OCHOBHBIE

IPUMCHATDH MCETOJbI

BbK2

OciMaik [INKI3aTBIHAH TaMak
OHIMJICPIH OHJIPY TEXHOJOTHSICHI
cajachIH/a MaMaHIaHIbIPbUTFaH
OuTiMTI KOJITaHy KaOuIeTi.

CnocoOHOCTBIO MPUMEHUTD
CHEIUAIM3UPOBAaHHbIE 3HAHHUS B
00J1aCTH TEXHOJIOTUU IPOU3BOJICTBA
MPOJIyKTOB MUTAHUS u3
PaCTUTETBLHOTO ChIPbSL.

Ability to apply specialized
knowledge in the field of
technology of food production from

ITK2
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dbopManm3aum paccyxJaCHHU, OCHOBHBIE
HOHATUS TEOPUH JIOTMYECKHX (DYHKIHUH,
TEOPUH AaJITOPUTMOB, TeopuH Trpados,
TCOpUHn KOOUPOBAHUSA, II0JIb30BAaThCs
MOHATUHMHEBIM amnraparoMm M MCTOAaMU
I[HCKpCTHOﬁ MaTeMaTuKu MdJis1 aHaJInu3a

MaTeMaTHYECKUX MOJIeNEH,
UCIIOJIh3YEMBIX B KOMITHIOTEPHBIX
BBIUYMCIIEHUIX npu perieHuu

MH)XEHEPHOKOHCTPYKTOPCKHX 3aj1ay;

apply the basic methods of formalization
of reasoning, the basic concepts of the
theory of logical functions, the theory of
algorithms, graph theory, coding theory;
use the conceptual apparatus and methods
of discrete mathematics to analyze
mathematical models used in computer
computing in solving engineering and
design problems;

plant raw materials

KK2
[l birapMambLIbL
K Ky3bIperTep /
TBopueckne
KoOMIeTeHunu /
Creative
competencies

dbunmocopusHbIH TIOHI,
(dbyHKIMIApHI, HET3T1 OeIIMaepi
MEH OaFbITTapbl Typajbl TYCIHIK;
(bunmocopusHBIH KOFaM MEH ajiaM
OMIpIHJIETI OpHBI MEH pell,
KoCciOM  KbI3METTE€ TaHBIMHBIH
(buoCcoPUAITBIK-91ICHAMAITBIK
MPUHIMOTEP] Typaibl OuTiMIi
KOJIJIaHy.

nNpeACTaBJICHUC 0 npeamMeTe,

OK3

MEXaHUKa, MOJIEKyNalblK (U3MKa >KOHE

TEPMOJIMHAMMKA, JJICKTPUKA OOMBIHIIA
JKaJnbUIaHFaH THUIITIK (hMBUKAIIBIK
ecenTepal  Menry  YIIiH  TEOPHSUIBIK
OimiMaepin KOJIJIaHy; (bUBUKAIIBIK
OKCIIEPUMEHT  JKYPrizy;  (pU3MKaJIBIK
OKCIIEPUMEHT  HOTIDKENIEPIH  ecemnTey,

Tajay *KoHE OHICY;

NPUMEHSITh TEOPETUYCCKUE 3HAHHS IS
penieHus 00001IIEHHBIX TUTIOBBIX
dbusznyeckux  3amad MO MEXaHHKe,

BK3

Kana
Hemece
eHipicTep
yqackenepi
TEXHOJIOTUSUITBIK
xacay
KaOuierl.
OarmapiamanapbIg
nakeTTepi
IIUKI3aThIHAH
OHIIPYIIH
MPOLIECTEPIH

KYMBIC

eHipicTepal

MeH
KAHFBIPTY

MPUHITATITEPIH

Herisiuue
TaMak

x)obanay
icTen  TypFaH
OHTIPICTIK
Ke3lHae
ecenTeyaepai
TYCIHY
Konnman6anbt
CTaHIAPTThI
OciIMIIK
OHIMICPiH
TEXHOJIOT USLITBIK
MaTeMaTHUKAJIbIK

ITK3

Mooynwoix 6inim bepy 6azoapramacet —6B07203 - Tagam eHimOepin 6HOIPY MEXHOLOUANAPL HCIHE UHICUPUHE / MoOyrbhas 06pazosamenvias npospamma
6B07203 - Texnonoeuu u uHicuHuUpuHe nuweulx npouzsodcme | Modular educational program 6807203 - Technologies and engineering of food

production

22




(GyHKIUSAX, OCHOBHBIX paszjenax
W HampaBleHUsX ¢uiocoduu;
MecTe u poiu Quaocopus B
J)KM3HHM OOIlleCTBA M 4YEJIOBEKA,
MIPUMEHSTH 3HaHUsI (puIocodceko-
METOJIOJIOTHYECKUX IPHHIIAIIOB
[IO3HaHUS B MpO(deccuoHaIbHOU
JeSITEITHbHOCTH.

an idea of the subject, functions,
main sections and directions of
philosophy; the place and role of
philosophy in the life of society
and man, to apply knowledge of
philosophical and
methodological principles of
cognition in professional activity

MOJIEKYJISIPHOI busuke u

TEPMOJIMHAMUKE, 3JIEKTPUYECTBY;
IPOBOAUTH (PU3NYCCKUI IKCTICPUMEHT;
paccuuTHIBaTh, aHaJIM3UPOBATh u

o0pabaTeiBaTh pe3yabTaThl (HPU3HUECKOTO
IKCIIEPUMEHTA;

apply theoretical knowledge to solve
generalized typical physical problems in
mechanics, molecular physics and
thermodynamics, electricity; conduct a
physical experiment; calculate, analyze
and process the results of a physical
experiment;

MOJICIIbJICY KOHE OHTaWIaHIBIPY
oMicTepiH KOJAaHYFa JabIHIBIK.

CrnocoOHOCTBIO HOHUMATh
TPUHITUTIBL COCTaBJICHUS
TEXHOJOTMYECKUX pPACYETOB IpHU
NPOEKTUPOBAHWM  HOBBIX WU
MOA€pHU3ALUU CYIIECTBYIOLIUX
MIPOU3BOJICTB U IPOU3BOJCTBEHHBIX
Y4aCTKOB. ['OTOBHOCTH NIPUMEHSATH
METO/1bI MaTeMaTHYECKOTO
MOJETUPOBAHUS U  ONTHUMH3ALUHU
TEXHOJOTUYECKHIX MIPOLIECCOB
MIPOU3BOJICTBA MPOAYKTOB MUTAHUS
U3 PacTUTEIBHOTO ChIpbS Ha Oaze
CTaHJApPTHBIX MAKETOB MPUKIIAIBIX
IPOTrpamM.

Ability to understand the principles
of making technological
calculations when designing new or
upgrading  existing  production
facilities and production sites.
Willingness to apply methods of
mathematical modeling and
optimization  of  technological
processes of food production from
plant raw materials based on
standard  application  software
packages
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[uki3aTTHIH, JKapTblian
dabpukarTapablH  JKOHE  JTalbIH
Oy#bIMIAPIbIH carachblH
TEXHOXUMHISUTBIK OaKbLIay 9IICTEPIH
MeHrepy Kaoineri

CrnocoOHOCTRIO BJIAZIETH METOIAMU

OepuireH camajarbl OHIMJAI TYPaKThI TEXHOXUMHYECKOTO koHTpous |[TK4
caKray MAaKCaTbIH/Ia Ocimaik KayecTBa ChIpbs, MNOJTy(haOpUKaTOB
HIapyalIbUIBIFbl OHIMJEPIH CaKTay *KOHE Y TOTOBBIX U3JEIIAN
KaiiTa OHJEY TEXHOJOTHACH OOWBIHIIA
KK3 TEOPHSITBIK KoHe MPAKTHKAJIBIK Ability to master the methods of
Texnonorus HEeTi3Iep/li KaJIbIITACTBIPY technochemical quality control of
JKoHe KaiiTa raw materials, semi-finished
OH/Iey KYy3bIpeTi / dbopmupoBaHue TEOPETUYECKHUX u products and finished products
Komnerenuun OK4 NPAKTHYECKUX  OCHOB 10  TEXHONOTHH | o ¢ Kanr, YHHaH JKacanraH
TE€XHOJIOTHH U XpaHEHHS] W TIepepabOTKU MPOAYKIIHH KOHJIUTEPIK  OHIMIEp,  allbITy
nepepaéorku / PacTeHHMEBOJICTBA C LENbI0 CTAOMIBHOTO eHJlipicTepl TE€XHOJIOTUSACHIHBIH
Competencies of COXPaHEHHUS YpOorKasl 3a/IaHHOTO KayecTBa o/IiCTEpIH MEHIepYy, TEXHOJIOTUSIIBIK
technology and MPOIIECTEPIIH, OHJIIpiC
processing formation of theoretical and practical POXKUMICPIHIH JKOHE armaparrap,
foundations for the technology of storage *KababIKTap,
and processing of crop production in MEXaHUKAIAHABIPBUIFAH  JKEIILIEp
order to maintain a stable yield of a given nporecTepiniy e3apa Gaiinansicein |ITKS
quality Oenriney KabiTeTi.
CrocoOHOCTBIO BJAJIETh METOJaMU
TEXHOJOTUU CaXxapHbIX, MYYHBIX
KOHIUTEPCKUX U3JICNHIA,
OpOAUITBHBIX MIPOU3BOJICTB,
yCTaHOBJIEHUE B3aUMOCBSI3U
TEXHOJIOTHYECKUX IIPOLIECCOB,
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PEKHMOB MIPOU3BOJICTBA u
IPOIIECCOB anmaparos,
000py1I0BaHMSI, MEXaHU3UPOBAHHBIX
JIMHUHN.

The ability to master the methods of
technology  of  sugar, flour
confectionery, fermentation
industries, establishing the
relationship of  technological
processes, production modes and
processes of apparatuses,
equipment, mechanized lines.

HK4/KK4/KC4
Kaanel kacion

JocTypni  emec  MIMKI3aTThI, AacCTBIK
MIUKI3aThl  HET3IHAE YITTBHIK  TaMmak
OHIMJIEpIH  KOCa  OTBHIPBIN,  TaMak
OHIMJICPIH OHAIPY TEXHOJIOTHSACHIHAA
MaMaHJIaHJBIPBUTFaH  OUTIMII  KOJJAaHy
KaOlJIeTI.

Ka3ak, OpBIC, mer  TUIIepiH
MEHIepy; Ka3ak, OpbIC JKOHE IIeT
TUIACPIHIIET] FHUIBIMA-TEXHUKAIBIK
oneOueTTepMeH  KYMBIC  ICTEYy;
FBUTBIMU-TEXHUKAIIBIK ~ aKMapaTThl
13aeyai KYprizy; KAJIBITITBI
KapKbIHMEH OepuleTiH aKMmapaTThl

Ky3bIperTep / Pa3pabartbiBath CUCTEMBI TYCiHY, OHBIH Ma3MVHBIH KEHIHHCH
O6mme- aBTOMAaTHU3aI1H TEXHOJIOTHYECKHUX Oepy; MoJIECHHUETapallblK  JTUAJIOT
fipopecCHOHATILH OKS5| nmpoueccos u MIPOU3BOJCTB c | BK5 | xypridy, e3 Outimin nambitTy koHe |ITK6

ble KOMIIEeTeHIINT UCIIOJIb30BAHUEM TMEPE/IOBBIX HAY4HO- TEepeHAETy, JKaHa akKmapar YIIiH
/ General TEXHUYECKUX 3HAHUH U JAOCTHXKEHUU aIbIK 0oJTy.
professional MHUpPOBOTO  YPOBHS, [IPOCKTHPOBATH
competencies yCcTpoiicTBa aBTOMAaTH3AINH u BJIQJICHHE Ka3aXCKUM, PYCCKHUM,
000CHOBBIBATh HKOHOMHUYECKYIO WHOCTPaHHBIM sI3bIKaMU; paboTaTh C
1eJ1€c000Pa3HOCTh PElICHUH. HAyYHO-TEXHUYECKON JUTepaTrypoit
HAa  Ka3aXCKOM,  pPYCCKOM |
Develop  automation  systems  for MHOCTPAHHOM $3bIKaX; IPOU3BOAUTH
technological processes and production TIOHCK HAYYHO-TEXHUYCCKON
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using advanced scientific and technical
knowledge and world-class
achievements, design automation devices
and justify the economic feasibility of
solutions

uHpOpMaIINH; HOHUMATh
uHPOpMALIMIO,  PEIOCTABISIEMYIO
HOpMAaJIbHOM TEMIIE, c
MOCHEayIoUEend  mepenadyed  ero
COJICPKAHHUS; BECTH

MEXKYJIbTYPHBIN JHAJIOT, pa3BUBATh
U yrayOousiTh CBOW 3HAHUS, OBITh
OTKPBITBIM TUTST HOBOM
uH(pOpMaLUH.

Russian Russian, foreign languages;
to work with scientific and technical
literature in Kazakh, Russian and
foreign languages; to search for
scientific and technical information;
to understand the information
provided at a normal pace, with
subsequent transmission of its
content; to conduct an intercultural
dialogue, develop and deepen their
knowledge, be open to new
information.

O3BIK FBUIBIMU-TEXHUKAIBIK OLTiMICp 11

ACTBIK JKOHE acCThIK OHIMIEPiH

JKOHE OJIEMJIIK JICHIeHJeri KeTiCTIKTep i CaHIBIK-CaITaIbIK HIBIFBIHCHI3,
naiijiajaHa  OTBIPBIN, TEXHOJIOTHSUIBIK CaKTayJblH IPOTPECCHBTI  KOHE
nporecTep MEH OHIIpiCTEP Il SKOHOMUKAJIBIK THIMI1
aBTOMATTAHJBIPY  JKYHECiH  a3ipiey, BK6 TOCUIACPIHCI3 KaMTaMacel3 €Ty, | ryom
ABTOMATTAHIBIPY KYPBUIFBUIAPBIH cakxTay, KeNTipy, FBUIBIMHBIH,
)Kobaay JKOHE HIeITIMACPIIH TEXHUKAHBIH COHFBI JKCTICTIKTEp1
9KOHOMMKAJIBIK OPBIH/IBUIBIFBIH HET13/1eY JKOHE OHIIpICTeri O03BIK TIKIpuOE
HETI31H/1E CaKTayJIbIH
PazpabatbiBath CHCTEMBI TEXHOJIOTUSIIBIK POIECTePiH
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aBTOMAaTH3aIIN TEXHOJIOTHYCCKHX
MIPOLECCOB u MPOU3BOJCTB c
WCIIOJIb30BAHUEM TMEPENOBBIX HAYYHO-
TEXHHYECKUX 3HAaHUM © JIOCTWKEHHH

MHUpPOBOTO  YPOBHS, MPOEKTHPOBATH
YCTpOMCTBA aBTOMAaTHU3AIUU u
000CHOBBIBAaTh SKOHOMHUYECKYIO

11€J1€c000pa3HOCTh pelIeHn i

Develop  automation  systems  for
technological processes and production
using advanced scientific and technical
knowledge and world-class
achievements, design automation devices
and justify the economic feasibility of
solutions

BKé6

Oackapy KaOineri. ACTBIKTBI, aCTBIK
OHIMJICpIH  cakTayAbl  FBUIBIMHU
YUBIMAACTBIPY ~ OMICTEpiH  JKOHE
TEXHOJIOTUSUTBIK nporecTepIi
0ackapy oJICTEpiH Urepy.

CrocoOHOCTB o0OecreycHus,
XpaHEHUsl, CYIIKH  3epHAa U
3€pHOMPOIYKTOB 0e3
KOJIMYCCTBCHHO-KAYCCTBCHHBIX
IOTEPB, IIPOTPECCUBHBIX 51
OKOHOMMWYCCKHN BBII'OJAHBIX crocofax
XpaHEeHUs], yIIpaBJICHUU
TEXHOJIOTUYCCKNMU mponeccaMu
XpaHEHUs] Ha OCHOBE IOCIICIHHIX
}IOCTI/I)KGHI/Iﬁ HAayKd, TCEXHHUKHU H
Mepe0BOTO OTIbITA Ha
npou3BojcTBe. OCBOECHHE METO/IOB
HAyYHOW OpraHu3aluil XpaHEHUS
3epHA, 3EPHONPOJYKTOB U METOMbI
yIIpaBJICHUS TEXHOJIOTUIECKUMHU
poreccam.

The ability to provide, store, dry
grain and grain products without
quantitative and qualitative losses,
progressive  and  cost-effective
storage methods, management of
technological storage processes
based on the latest achievements of
science, technology and best
practices in production. Mastering
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the methods of  scientific
organization of grain storage, grain
products and methods of
technological process management.

Cranpgaprray, cepTudHKATTAy ,
TayapTany, COHai-aK A3BIK-TYJIIK
eHIMIIEpIH Oakpulay OKoHe Oaranay
OoMibIHIIA TEOPUSIIBIK XKOHE

MPAKTUKAJIBIK HET131€p1 KaIbIITaCThIPY

dbopmupoBaHue TEOPETHUECKUX u
MPAKTHICCKUX OCHOB o
CTaHJIapTU3alllH, cepTuduKaImu s
TOBapOBEACHUIO, a, TAKXKe IO KOHTPOJIE
n OIIEHKE ITPOJIOBOJILCTBECHHBIX
MIPOIYKTOB

formation of theoretical and practical
foundations for standardization,
certification, commodity science, as well
as for the control and evaluation of food
products

ACTBIK JKOHE acCTBIK OHIMJEpiH
CaH/BIK-CaIaJIbIK HIBIFBIHCHI3,
CaKTayJblH IPOTPECCHBTI  KOHE
SKOHOMHUKAJILIK TAIMI1
TOCUIAEPIHCI3  KaMTaMmachl3 €Ty,
cakray, KeITipy, FBUTBIMHBIH,
TEXHUKaHbIH COHFBl JKETICTIKTEp1
JKOHE OHJIpICTerl O03bIK TaXipude
HETI31H/1e CaKTaybIH
TEXHOJIOTHSIIBIK, MPOTIECTEPIH
Oackapy KaOineTi. ACTBIKTBI, acTBIK
OHIMJICPIH CaKTaybl FLUIBIMU
VUBIMIACTBIPY ~ OICTEpIH  KOoHE
TEXHOJIOTUSIIBIK nporecTepai
Oackapy oiCTepiH Urepy.

CriocoOHOCTB o0ecrieyeHus,
XpaHEHUs, CYIIKH  3epHAa U
3epHOIPOIYKTOB 0e3
KOJIMYECTBEHHO-KAYECTBEHHBIX

OTEPb, IPOTPECCUBHBIX u
HKOHOMHUYECKH BBITOJHBIX CIIOCO0aX
XpaHCHHUS, yIIpaBIICHUH
TEXHOJIOTMYECKUMU poreccaMmu
XpaHCHUS Ha OCHOBE IIOCJCIHUX
JOCTIDKEHUH HAyKH, TCXHUKH U
Mepe0BOro OmbITa Ha
npou3BoJicTBE. OCBOEHHE METOJIOB
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HAay4YHOM OpraHu3aluu XpaHCHUS
3€pHa, 3EPHONPOIYKTOB U METOJIbI
yIpaBJICHUS TEXHOJOTUYECKUMU
IIPOLIECCAMM.

The ability to provide, store, dry
grain and grain products without
quantitative and qualitative losses,
progressive  and  cost-effective
storage methods, management of
technological storage processes
based on the latest achievements of
science, technology and best
practices in production. Mastering
the methods of  scientific
organization of grain storage, grain
products and methods of
technological process management.

aKImaparThl KYPBUIBIMIAY KOHE JIocTypiai eMec IIUKi3aT KOCHUIFaH TaMak Lo ,
penaxiusiay, TeXHUKAIBIK JKOHE OHIMJICPIH  OHAIPY TEXHOJIOTHSACHIHAA ec,leK, IMUKISAaTBIHAH — TaMak
HK5/KK5/KC5 FBI{IBIMI/I Ky KaTTaMaHbl XMMUSIIBIK JKYMBICTAp/Ibl KOJIJIAHY JKOHE i:;ﬁgi};gmHHKeggg);’HKTH Ii:;igl;
Kajanel AambiRaay OpbIHAY KabuIeT] KOHE MaiagaHyIblH IPOrPECCHUBTI
KOJIIAHBICTAaFbI TaJIallTapFra; : ) S
FBUIBIMH CLOCOBHOCTE s T —. dIicTepin MeHrepy Kabieri
KysbiperTep / CTPYKTYpHUPOBAThH u (OK | npousBojacTBa MPOAYKTOB IHTAHUSA C
Oo6uenayynbre PYITYPHD p6 8 POLYK BK7 | Cnoco6noctsio snazers |[TK6
A —— penakTupoBaTh  uHpOpManuio, [ 6 | m00aBIeHHEM HETPAIUIIHOHHOIO ChHIPhS POTpECCHBHENH \eTONaMH
General TOTOBUTh  TEXHHYECKYIO W IPUMEHSATh U BBIIOJHATE XHMHUYECKHE HoiGopa i S
scientific HAYRHYIO  AOKYMCHTANIo B paboTs TeXHOJfoqueCKoro 060py§[]0BaHI/I$I
. COOTBETCTBUU c
competencies CYILECTBYOMMMH The ability to apply and perform fipy — HpOMSBOACTBE  IPOIYKTOB
TPeGOBAHHSAMIE; chemical work in the technology of food TTAHWSA 13 PACTUTCILHOTO ChIpbi
production with the addition of
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structure and edit information,
prepare technical and scientific
documentation in accordance
with

existing requirements;

unconventional raw materials

The ability to master progressive
methods of selection and operation
of technological equipment in the
production of food from plant raw
materials

HK6/KK6/KC6
KoMMyHHMKATHUBT
iK Ky3bIpeTTuIiK
/

KOMMYHUKATHBH
ple KOMIIeTeH MU
Communication
competencies

aKmaparThl KYpPBUIBIMJIAY JKOHE
pelakiusiay, TEXHUKAIBIK KOHE
FBUIBIMU KyKaTTaMaHbl
JalbIHIAY

KOJIJIaHBICTAFbI TAJIANTAPFA;

CTPYKTYpUPOBATh "
penaKkTupoBaTh  MH(POPMAIIHIO,
TOTOBHTH TEXHUYECKYIO "
HAyYHYI0  JOKYMEHTallMI0 B
COOTBETCTBUU c
CYIIECTBYIOIIIUMHU
TpeOOBaHUSIMU;

structure and edit information,
prepare technical and scientific
documentation in accordance
with

existing requirements;

OK7

XUMUsI  OOWBIHIIIA TEOPHSUIBIK  JKOHE
MPaKTUKAIIBIK HET13Iep 1 KaJIbITACTBIPY

dbopmupoBanue TEOPETUUECKHUX u
MPAKTHYECKUX OCHOB MO XUMHH

formation of theoretical and practical
foundations in chemistry

BK9

TexXHONOTHSUIBIK ~ IPOLIECTI  KOHE
JTalibIH OHIMHIH caracblH
OHTAMIaHIBIPYFa, pecypcrapasl
YHEM/IEyTe ocep eTETIH MIUKI3aT NeH
XKapThlaan babpukarTap/IbIH
KAaCHEeTTepiH aHBIKTAY >KOHE Tajjay
KOHEe Taljay MYMKIHIIN eHIIpic

MPOLECTePIHIH ~ THIMAUIIIT  MEH
CEeHIMILTIr1

CrocoOHOCTH OTIPENIEIATh u
aQHAIM3UPOBATh W AHAIM3UPOBATH
CBOICTBa CBIpBS u
nonyhaOpuKaToB, BIMSAIOMUX Ha
ONTUMM3AINIO  TEXHOJIOTUYECKOTO
mpolecca W KadyecTBa TOTOBOI
OPOIYKIIUU,  pecypcocOepexeHme
3p(HEKTUBHOCTP W HAJICKHOCTh

MMpoueCCOB IMMPOU3BOACTBA

The ability to determine and analyze
and analyze the properties of raw
materials and semi-finished

IIK7
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products that affect the optimization
of the technological process and the

aybI311a jKoHE *kaz0ala ceineyi

quality of  finished products,
resource conservation, efficiency
and reliability of  production
processes
TCXHOJIOFI/I)IJH)IK HpOHeCTi KIOHC IIafII)IH KOJIIlaHI)ICTaFI)I TECXHOJIOTUSJIIBIK
OHIMHIH  calachblH  OHTAMJIaHIBIPYFa, JKenmuiepai  Oackapymbl  Ky3ere

CTaHJapTTayFa XKoHe cepTU(HUKaTTayFa
ocep €TeTiH WIMKI3aT MeH >KapThlial

acelpy JKOHE TaMakK OHJIpici MeH
OCIM/IK IIMKI3aThl TEXHOJIOTHUSACHIH

HaKTbl JKOHE  HAaKTBl  KYpYy, (abpukaTTap/IblH KacHETTEpIH aHbBIKTay JKakcapTy  YIIIH  oOBEeKTuIepAl
Macernere JieTeH YKOHE Tajaay KaoineTi aHBIKTay KaOueT1
KO3KapachIHbI3/Ibl TYCIHIPY.
apryMEHTUPOBAHO u SICHO Croco6GHOCTH OINpPENEIIATh 54 Cnoco6GHOCTh OCYILLECTBIIATh
CTPOUTH AQHAJIM3UPOBAaTh  CBOMCTBA  CHIPbS W yIIpaBJIEHHUE JIEHCTBYIOIUMH
noryhadpuKaToB, BJIIUAFOIAX Ha TEXHOJOTUYECKUMHA  JIMHUAMHU |
YCTHYI0O M MHCbMEHHYIO peub, (OK8| ontumuzanuio texHosornueckoro | BK9 | BeiaBIATH o0beKTaMu s (K8
Pa3bACHATH CBOH B3IJIAA4 Ha mponecca nu KayecTBa TOTOBOH YIYUOICHUSA TEXHOJIOTHH IMUIICBBIX
npooemMy. MNPOAYKLIUH, CTaHIapTU3alu 51 MPOU3BOJACTB U  PACTUTEIBHOTO
cepTuduKam CBIPbs
it is reasoned and clear to build
oral and written speech, to The ability to determine and analyze the The ability to manage existing
explain  your view of the properties of raw materials and semi- technological lines and identify
problem. finished products that affect the objects  for improving  the
optimization of the technological process technology of food production and
and the quality of finished products, plant raw materials
standardization and certification
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AJlaMHBIH KOpILIaFaH opTara acep
eTy MoceleepiH Tainay KoHE
emry

AHanusupoBarb U pemats | IIK
npoOieMbl BIMSHUS 4enoBeka Ha | 11
OKPYKAIOILYIO CpPEy
Analyze and solve problems of
human influence on the environment
to put into practice the “ethical code
of an engineer";
"WHXKEHEPIH DTUKAIBIK KOJEKCIH"
TOXKIpHOEne KoJIaany,
IPHMEHSATE Ha npaktuke | K
«ITHUECKHIT KOJIEKC HHKEHEPay; 12
HK7/KK7/KC7 arbUIILIBIH TUIIH ICKEepIiK KapbIM-KaThIHAC
Kannpi- KypaJibl, OHJIIPICTIK mpoIecTep i
aJaM3aTTbIK, aBTOMATTaHJBIPy cajachlHIAFbl  JKaHa
dJIeyMeTTiK- OUTIM Ke31 peTiHjie epKiH Naiianany.
ITHKAJIBIK
Ky3bipeTTep / CBOOOZHO  TOJIb30BATHhCSI  AHTIUHCKUM BK14
O01meuenoBeuec S3BIKOM  KaKk  CPEICTBOM  JIETIOBOTO
KHe, COHHAIbHO- oOIIeHNsl, UCTOYHUKA HOBBIX 3HAaHUH B
ITHYECKHe obnactu aBTOMAaTU3AlNU
KoMneTeHuun / MIPOU3BOJICTBEHHBIX MPOIIECCOB.
Universal, social
and ethical to use English fluently as a means of
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competencies

business communication, a source of new
knowledge in the field of automation of
production processes.

Ka3ak (OpbIC) TUIIH ICKEpIiK KapbIM-
KaTbIHAC KYpaJibl, OHJIIPICTIK
nporecTepi aBTOMATTaHJIBIPY
CaJIaChIHJIAFBl JKaHa OUTIM Ke31 peTiHze
€pKiH MEHTepY;

CBOOOHO BJa/IETh Ka3aXCKUM (PYCCKUM)
A3BIKOM  KaKk  CpEJICTBOM  JIEJIOBOTO
OOLIeHNs,, UCTOYHHKA HOBBIX 3HAHUH B
oOactu aBTOMAaTHU3alUU
IIPOU3BOJICTBEHHBIX IPOIIECCOB;

be fluent in Kazakh (Russian) as a means
of business communication, a source of
new knowledge in the field of automation
of production processes;

BK 15

JKYMBICTa JKOHE OMipJe KOJAaHOabI
9THUKA JKOHE ICKEpIiK KapbhIM-KaThIHAC
ATHKACHIHBIH HET13/IepiH KOJIaHy;

NPUMEHITh B pa0d0OTe W JKU3HH OCHOBBI
HNPHUKIATHON 3TUKH M 3THKH JICJIOBOTO
OOIIEHH;

apply the basics of applied ethics and
ethics of business communication in
work and life;

BbK16

KK8
ApHaiibl JKIHe

OciMaix
OHIMJIepiH

[IMKI3aThIHAH
OHJIpY

TamMakK
Ke31He
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0acKapymbLIbI
K KY3bIperTep
/
CnenuajbHble
"
ynpaBJieHYeCK
ue
KOMIeTeHIun /
Special and
managerial
competencies

TEXHOJIOTUAJIBIK )Ka6I[BIKTBI TaHaay
JKOHE TMaiamaHyIbIH TPOTPECCUBTI
o/icTepiH MEHrepy Kaoineri

CrnocoOHOCTBIO BJIQ/IETh
MMpOrpeCCMBHbBIMU METOJaMU
noadopa U JKCIyJaTaluu

TEXHOJIOTUYECKOr0  000pyA0BaHUS
IpyU  [POU3BOJCTBE  MPOJYKTOB
MUTaHUS U3 PACTUTEILHOTO ChIPbs

The ability to master progressive
methods of selection and operation
of technological equipment in the
production of food from plant raw
materials

Han micipy TEXHOJIOTHSICHI,
MUKPOOPTraHU3MACPIH TIPIILTIriHEe
HETI3JIeNTeH TEXHOJIOTUSUITBIK

eHipicTep/i, COHBIMEH  Karap
OJIapJBIH  METaloJIM3M  OHIMICPIH
KOJJJaHy  cajacel, HaH IICIpy
TEXHOJIOTHSICBIHBIH ~ OOBEKTUIEpIH,
omicTepi MEH OHIMIEPiH MakganaHny
EpeKIICIIKTEPl  Typaiabl  OuUTIMIi
urepy. TexXHOJIOTHSHBI JKETUIIIPY,
OHJIIPIC THIMAUIITIH apTTHIPY KOHE
OHIM carachlH KaKCapTy
MEXaHU3MJIEPIH 3epTTey, OHIPICTIH
TEXHOJIOTUSIIBIK MPOIIECTEPIHIH,
OHJIIpiC CTaHUHUSIIAPBI MEH
JKENIEPiHiH KaOIBIKTapbIHBIH

IIK
14
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e3apa OailyIaHbICHI.

CnocoOHOCTh TEXHOJIOTHH
XJ1Ie0OTeKapHOT O IIPOU3BO/ICTBA,
chepsr MIPUIIOKEHUSA TEXHO-
JIOTHYECKHX MIPOU3BOJICTB
OCHOBAHHBIX Ha
KU3HEACATCIIBHOCTH

MUKpPOOPTraHW3MOB, HO U TPOJTYKTOB
150:¢ MeTaboan3Ma, OBJIaJICHIE
3HAHUSAMU 00 0COOEHHOCTSX
HCIOJL30BaHUA O00BHEKTOB, METOJIOB
u MIPOYKTOB TEXHOJIOTHH
XJIeOOTICKapHOTO MIPOU3BO/ICTRA.
Uccnenosanue MEXaHU3MOB
COBEPIICHCTBOBAHHUS  TEXHOJIOTHH,
MTOBBIIICHUS s exTuBHOCTH

MIPOM3BOJICTBA n YIAYYIIECHUS
KauecTBa MPOAYKIIUH, B3aUMOCBSI3h
TEXHOJIOTHYECKHX MIPOIIECCOB
MIPOU3BOJICTBA, 000pyIOBaHUS
CTaHIMH TPOU3BOICTBA U JTUHUM.

The ability of bakery production
technology, the scope of application
of technological productions based
on the vital activity of
microorganisms, but also products
of their metabolism, mastering
knowledge about the features of the
use of objects, methods and
products of bakery production
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technology. Research of
mechanisms of technology
improvement, increase of
production efficiency and
improvement of product quality,
interrelation ~ of  technological
processes of production, equipment
of production stations and lines.

Mooynwoix 6inim bepy 6azoapramacet —6B07203 - Tagam eHimOepin 6HOIPY MEXHOLOUANAPL HCIHE UHICUPUHE / MoOyrbhas 06pazosamenvias npospamma
6B07203 - Texnonoeuu u uHicuHuUpuHe nuweulx npouzsodcme | Modular educational program 6807203 - Technologies and engineering of food

production

36



8. OKY MOAYJbJAEPIHIH BIJIIM BEPY BAFIAPJTAMACBIHbIH K¥3bIPETTEPIMEH ©3APA BAHJIAHBICHI /
B3AUMOCBSI3b YUYEBHBIX MOJYJIEA C KOMIIETEHIIUSAMUA OBPA3OBATEJBHOM NPOI'PAMMBI / THE
RELATIONSHIP OF TRAINING MODULES WITH THE COMPETENCIES OF THE EDUCATIONAL PROGRAM

baranay
ozicTepi MeH

Ky3ssiperTep

Mo nynbaig KpuTepuinepi / /
ataysl / . ) Merons! u [Tonnep araysl / Hazpanue
Mopynbaep OoifbIHIIIA OKBITY HOTHXKENEP1 / Pe3ynbTaTsl 00ydeHus KomnereHuy
HanmenoBanue . KpUTEpUU mucturuiaa / Name of
no moyisim / Learning outcomes by modules o u/
moyist / Name oueHku / disciplines Competencie
of the module Evaluation ps
methods and
criteria
HET'I3I'l MOJAYJIBJIEP / OCHOBHBIE MOJIYJIU / MAIN MODULES
Monynb/i coTTI asKTaFaHHAH KeiiH OUTIM allyliblla aKknapaTThl YII Ayb13ma Kazak (opsic) Tini / Kazaxckuit
TUILE TaJIIay KoHe KAciOM caaja >KoHe KYHIEIIKTI eMipae KaHaai cckuil) s3Ik / Kazakh
- R Y PAC § cayanHama, pycc
na Oip skarmaimapasl TyObIpaThiH (DAKTOpIap MEH JKaraaiiap/isl GasHIaMa (russian) language OKS5,
M1 aHBIKTAY JaFAbUIaphl, MAKCUMAJIbl HOTHXKEre KOJI JKETKI3Y/Il ecKepe DAl ’ Kaszak (opsic) Tini /Kazaxckuit bK15
AKIapatThik- | OTBIPBIN, FBHUIBIM MCH KOFaMHBIH JaMy 3aH/bUIBIKTapbl HETi3iH/e PajIbIK (pycckuii) s3pix/ Kazakh
Tinik Moy | IIemnivM KaGbuizay KaGineri, kocim minperrepxi miemry ymin baxpinay, (Russian) language
/ 3aMaHay  TEXHHKAIBIK ~ Kypangap — MeH  akmaparthik- [ CeMECTPIIK  [Mler rinj / MHocTpaHHbIH A3bIK
Nupopmanyon | KOMMyHUKAIMSIIBIK KypalIapbl Nakinanany KabineTi Kanblnracaibl XKYMBICTap/ / Foreign language
HO-SI3bIKOBOM | TCXHOJIOTHAL. VYerublii onpoc, | et Timi / OK5,bK14
MOJyJIb / NOKJIa, Nuocrpannsbiii 361/ Foreign
Information and | [Tociie  ycmemrHoro 3aBepmieHuMs MOIYIst Yy  OOyYaromierocs T language
language (GOpMUPYIOTCST HAaBBIKM aHAIW3UPOBaTh HH(OpPMAIUI Ha Tpex Y AKI1apaTThIK-
KOHTPOJIb p
module SI3bIKaX U OMPEAeNsTh (HaKTOPbl U YCIOBHS, BBI3BIBAIOIINE TE HIIH ’ KOMMYHHKALHSITBIK
WHbIE CHUTYalldM B TPO(ECCHOHATBHON chepe W moBcemHeBHOMN | CCMECTPOBBIC TEXHOJOTHSIAP (AFBUIIIBIH OK7
JKA3HH, YMEHUE IIPUHUMATDh PELICHUs HA OCHOBE 3aKOHOMEPHOCTEMN pabotsl/ Oral Tininzae) / MHbOpMAIHOHHO-
pa3BUTHSL Hayklh W oOmecrBa ¢  Y4eTOM  JOCTHIKEHHs | Survey, report, KOMMYHHKALIHOHHbIE
Mooynwoix 6inim bepy 6azoapramacet —6B07203 - Tagam eHimOepin 6HOIPY MEXHOLOUANAPL HCIHE UHICUPUHE / MoOyrbhas 06pazosamenvias npospamma 37

6B07203 - Texnonoeuu u uHicuHuUpuHe nuweulx npouzsodcme | Modular educational program 6807203 - Technologies and engineering of food

production



MaKCUMaJIbHOTO 3¢ ¢eKTa, CHOCOOHOCTh HCIOJB30BaTh  JUIA
peIICHUA HpO(beCCI/IOHaJIBHBIX 3ala4 COBPCMCHHBIC TCXHHUYCCKUC
cpeacTBa U HH(POPMAITMOHHO-KOMMYHHUKAIIMOHHBIE TEXHOJIOTHH.

After successful completion of the module, the student develops the
skills to analyze information in three languages and determine the
factors and conditions that cause certain situations in the
professional sphere and everyday life, the ability to make decisions
based on the patterns of development of science and society, taking
into account the achievement of maximum effect, the ability to use
modern technical means and information and communication
technologies to solve professional problems technology.

boundary
control, semester
papers

TEXHOJIOTUH (Ha aHTJIMICKOM
s3pike) / Information and
communication technologies (in
English)

Mopaynpai  coTTI  asKTaFaHHAaH KEWiH OUTIM  aJyIIBIHBIH = ©3
JICHCAYJBIFBIH KaJBIITACTHIPYFa KEKe KaTbICy Ka)KETTLIIr Typasibl
TYCIHIT1 KaJbIlTacajpl, cajayaTTbl ©MIP CaJITHIHBIH ©O3IHIIK
MOJICHUETI, ©31H-031 JaAMBITYFa JKOHE ©31H-031 OKBITYFa JANbIH]IBIFBI

M2 -
MEH KaOUIeTi KaJbInTacaIbl.
ene K K a Ecen, apanbik
IIBIHBIKTHI Oakputay /
MO Ijﬁ /py [Mocne ycmemrHOTO —3aBepUICHHS MOIYISA Y  OOydYaromerocs gquTy JleHe MBHMKTEDY /
o (dbopmMupyercss TOHMMaHHE HEOOXOJMMOCTH JIUMYHOTO YYacTHs B . KIBIPY .
Moy PYOEIKHBIM dusnueckas kynprypa / Physical OK 5
(usecKofi hopmupoBaHUHN COOCTBEHHOTO 3JI0POBBS, dbopmupyeTcs KOHTPOJI / Culture
COOCTBEHHasi KyJbTypa 3JI0POBOTO 00pa3a >KW3HH, TOTOBHOCTh H
MMOATOTOBKH / Report,
) CIOCOOHOCTH K CAMOPAa3BUTHIO U CAMOOOYUCHHUIO.
Physical boundary control
training module :
g After successful completion of the module, the student develops an
understanding of the need for personal participation in the formation
of their own health, forms their own culture of a healthy lifestyle,
readiness and ability for self-development and self-learning.
M3 Monyneai  oligarblgail  asKTaraHHAH  KeHiH  OUTIM  allyIisl Aybi3ima cypay Kazakcran tapuxsl/ Mcropus OK1
Mopyasb MOJICHHETTIH JKOFaphl JICHTCHiH, TapuXud IKOHE OJICYMETTIK- SastHIaMa " | Kazaxcrana/ History of
CONMAJBLHO- | TYMaHUTAPJIBIK TaKbIPBINITAP/A IIKIpTATaC KE31HJE 63 YCTaHBIMBIH slama, Kazakhstan
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TYMaHUTAPHBI | AdJ€NAey, CEHIIpy KaOineTiH, OepieTiH axKnapaTTblH MOHIH apajbIK
X, MPaBOBBIX, | KOFANTHAal THIMAI KOMMYHHKAIMsIap Kypy, Oy3yIIBUIBIKTapIbl 6aKplnay,
IKOJIOTHYECKH | aHBIKTAy, ChIOAlIac JKEMKOPJBIK KYKBIK  OY3YHIBIIBIKTAP/IbI Cemectpiik
X 3HAHM# U 60J1)11)1pMay. YUIH  MOPAITB/IbIK-aIAMIPUILTIK  JKOHE  KYKBIKTBIK sKyMbICTap | ®dunocodus / Punocodus / OK3
METO0A0B mayaHKepmqlK K.GpCCTy, 13II€?H1C JKYPTri3y KOHC FbUIBIMU KYMBICTBI Vv o ph”osophy
HAYYHBIX OpBIHZIAY KaOLIeTiH KOpceTe/Ii. CTHBIH OTIPOC,
ucciaegoanmii | [Tocie  ycmemHOro — 3aBepmicHUST  MOAYIS  OOYyYarOIIUIACs AORIAM,
JNEMOHCTPUPYET BBICOKUHA YpOBEHb KYIbTYpPbl, CIHOCOOHOCTh pyOexHbIH
yOeX1aTh, apTyMEHTHUPOBATh CBOIO MO3UIIMIO BO BPEMS AUCKYCCHH, KOHTPOJTb,
KaK Ha MCTOPUYECKHE, TAK U HA COLUATLHO-TYMAHUTAPHBIC TEMBL, |  ceMeCTPOBBIE | Cpifaiizac KEMKODITBIKKA KAPCHI
YMEHUE BBICTPAaWBaTh Zi(l)(l)eKTI/IBHLIe KOMMYHUKalMK, 0e3 moTepu paboTH! / MOJICHHET Herizziepi /OCHORBI OKS,
CMbICIIa TepeAaBaeMOi HMHGOpPMALMM, BBISABIATh HapyLIEHUS, Oral survey, AHTHKOPPYITIHOHHOM KyJBTYDbi/ BK7
MIPOSBJIATH MOpPaJbHO-HPABCTBEHHYIO 51 IIPaBOBYIO report, boundary | Bases of anticorruption culture
OTBETCTBEHHOCTH BO n30exaHue KOPPYHLIMOHHBIX ’
. . control, semester
NIPaBOHAPYLIEHNUN, OCYIIECTBIIATh ITOMCK HAy4YHOW JIMTEPATYPBI U papers KOOI JKOHE anam
BBITTOJHATE HAYTHYTO PadoTy. Tipurinirinig  Kayineizmiri -/
Aftfar successful completion of Fhe module: the student demonstra.tes Dxomorns W 6e30MaCHOCTE OKbo,
a hl'gh Ie\{el of gulture, the ablllty_to convince, to argue his pqsﬂpn KH3HEICATEIBHOCTH YE/OBEKa / BK8
dur'lng dlscugs_lons, b(_)th on hlstorlcal aqd §OCIo-human|tar_|an Ecology and Human Life Safety
topics, the ability to build effective communications without losing
the meaning of the transmitted information, to identify violations, to Feutbivum 3eprrey
show moral and legal responsibility in order to avoid corruption onictepi/MeToapt HayYIHBIX BK10
offenses, to search for scientific literature and perform scientific uccienopanuii/Methods of
work scientific research
M4. Moaynbi coTTi asKTaraHHaH KeiliH OUTiM anmymbl Tyraapaisik | Ayssia cypay, | Cascarrany / Ilonurosorus / 0K2
Moayan KapbIM-KaTblHAC ~ OPHATaJbl, KYKBIKTBHIK AaKTLIEpai  cayaTThl BastHIaMa, Political Science
CONMAJILHO- | OasHAalIbl, OQJEyMETTIK JKOHE KociOM  KbI3METTIH  opTypil ApaIBIK Oneymerrany / Coumosorus / OK3
MOJIMTHYECKHUX | canalapblHIarkl Karaaiiapra Oara Oepel. SaKLLLA Sociology
3HAHUH/ 5 y’. Mogaenuerrany /
Oueymerrik- | [Tocnme ycremrHoro 3aBepiieHHs MOy OOY4YarolIUiics CTPOUT Cemectpitix Kymeryposorus / Cultural OK3,
casicaTTbhIK | MEXJIHMYHOCTHOE OOIIeHHe, OyJeT ClOCOOHBIM I'PAMOTHO W3JIaraTh KymbICTap / studies BK16

Mooynwoix 6inim bepy 6azoapramacet —6B07203 - Tagam eHimOepin 6HOIPY MEXHOLOUANAPL HCIHE UHICUPUHE / MoOyrbhas 06pazosamenvias npospamma
6B07203 - Texnonoeuu u uHicuHuUpuHe nuweulx npouzsodcme | Modular educational program 6807203 - Technologies and engineering of food

production

39



Oisim MoayJsi/ | IpaBOBBIE aKThI, /1aBaTh OIICHKY CHUTYyallMsM B pa3nu4HbIX cepax | Ycrusiit onpoc, | [lcuxomorus / Ilcuxomnorus / OK1
Social and COLUAIBHOM U TPO(ECCHOHATBHOM JCITEIIBHOCTH. JOKIIA, Psychology
Political _ _ DPYOEKHBI Chibaiinac eMKOPIIBIKKA KapCel
Knowledge After successful completion of the module, the student builds KOHTPOITH mozieHueT Heriznepi / OCHOBBI
Module interpersonal communication, will be able to correctly state legal ’ AQHTUKOPPYNIHOHHON KynbTypsl | OK6, BK7
acts, assess situations in various spheres of social and professional | SMCECTPOBRIC | b\ \ndamentals of anti-
activity. pabotsr / corruption culture
Oral survey, DKOJIOTHS KoHE aJaM OMIpiHiH
report, boundary Kayincisairi / Dxonmorus u
control, semester | gesomacrocts OK6, BKS8
papers KU3HEACSITEIbHOCTH YesioBeka /
Ecology and human life safety
Monynpal coTTI asKTaFaHHAH KeWiH OUliM  alylibl aJIbIHFaH Maremaruka I / Matemaruka I / EK1
HOTIDKENIEP/Ii TalIai anaspl HKOHE IKATTIBLTAY >1<apa171 ananpl, HETBTI | Ayp3ma cypay, | Mathematics |
MaTeMaTqKaﬂHK ¥FI?1M)1ap MEH 9mcmpm HFePeJIl} TYKBIPBIMJaJIFaH GasHaMa, MaTeMaTI/IK_a II / Marematuxka I1 EK1
ecenTepAl MICIHIYAIH aNTOPUTMJIEPIH TYCIHEIl, 3KOHOMHUKAJIBIK ADATBIK / Mathematics |1
MpOIIeCTep YIIIH MaTeMaTHKAIBIK MOJICIbACPAl KYPy 9MICTEMECIH 5 P
M5 WrepeNi; alblHFaH HOTWKENepre Tajaay >KYprizedl, MexXaHHWKa, aKbmay,‘
MOJIEKYJIAJbIK (PU3MKa KOHE DJIGKTP DHEPTUSACHIHBIH HETI3Ti Cemecrpiik
JKaparbuibicTan o . . ) /
VFBIMJIAPBIH  OUTIMIEPIH  KOpCEeTedi KoHE  OKCIEPUMEHTTIK- JKYMBICTAp
y FHHHMI//I TOXKIpHOETIK ecenTep/l Nenly YriH (pU3MKa 3aHAapbIH KONJaHaasl. | YCTHBIN ompoc,
MOYJIb
; JOKJIA/,
EC;ZCTI:{GBII{;O [locne ycmemHoro 3aBepiieHUst MOAYNA oOydaroluiics Oynaer pYGEKHBIH ®usuxa I / ®usuka I/ Physics I | BK3
¥ CHOCOOHBIM aHAJIM3UPOBATH IMOJIYYEHHBIE PE3YNIbTAaThl U JeNaTh
MOAYJb / KOHTPOJIb,
. 000011eHHEe, OCBOUT OCHOBHBIE MaTeMaTUYECKUE MOHATHS U
Natural Science ) CEeMECTPOBBIE
METO/IbI; Oyzner NOHUMAaTh AITOPUTMBI pelieHus
module a60TsI /
chOpMyNUPOBAHHBIX  337a4, OCBOUT METOJUKY TIOCTPOCHUS P
MaTeMaTHYeCKUX MoOJeNed Uil SKOHOMUYECKHX MPOILIECCOB; Oral survey,
NPOBOJIUT aHAJIM3 IOJYYEHHBIX PEe3yJbTaToB, JEMOHCTpUpOBaTh | report, boundary
3HAHWS OCHOBHBIX MOHATUH MEXaHWKH, MOJIEKYJIspHON (usuku u | control, semester
ANIEKTPUYECTBA U MPHUMEHITh OCHOBHBIE (POPMYJIBI I PELIECHUs papers
AKCMIEPUMEHTATbHO-IPAKTUYECKUX  33Ja4, TMPUMEHsS  3aKOHBI
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bu3uKy.

After successful completion of the module, the student will be able
to analyze the results obtained and make generalizations, master
basic mathematical concepts and methods; understand algorithms
for solving formulated problems, master the methodology for

6B07203 - Texnonoeuu u uHicuHuUpuHe nuweulx npouzsodcme | Modular educational program 6807203 - Technologies and engineering of food
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constructing mathematical models for economic processes; analyze dusuka [1/ dusuka I/ Physics 11 BK3
the results obtained, demonstrate knowledge of the basic concepts
of mechanics, molecular physics and electricity and apply basic
formulas to solve experimentallypractical tasks, applying the laws
of physics.
Monysab CoTTI asKTaaraHHaH KeHiH OuliM amymibina (U3HKAIBIK | Ayeisima cypay, OcCiMIIIK MIapyamblIbIFbI
JKOHE  MaTeMaTHKalblK  AKCIHEPUMEHTTEp  JKYpridy  Ke3iHJe GasHmaMa, OHIMJICPIH OHJIeY JKoHe cakTay/
nmalpIMIaysap IMIbIFapy KaOuIeTi KaielmTacaabl. barmapiamaibik APATIBIK OO6paboTka 1 XpaHeHue K5
MG6. KaMTaMachl3 €Tyl )kobajay jkoHe d3ipiey Ke3iHae 0acka Ja MoHIIK IPOIYKIIUH PACTCHUEBOICTBA/
Monay.b cajajiaparbl capaniiblIapMeH e3apa ic-KUMBbLI kacait oiry. Kociou 6aKHHay’_ Processing and storage of crop
Craupaprray / | KeI3MeT OOBEKTUICPIHIH MaTeMaTHKAJIbIK, AaKMapaTThIK JKOHE Cemectpik production
Moyinb OarapiiaMalibIK KaMTaMachl3 €Ty AJIEMEHTTEPIH kKo0aayablH jkaHa KymbicTap / Tamak xoHe KaliTa eHJIey
Crangaprtusaud | omicrepin o3 OeriHmle yipeHy KaOuleTiH Kepcere Ouly. | YCTHBINM OIpoC, | eHEpKaCiOi KacimOphIHAaPHIH
u/ Module DNEeKTPOHUKAHBIH, UMPIBIK  3JIEKTPOHUKAHBIH  pETTENEeTIH JOKJIA, »obanay/ [lpoektupoBanue
Standardization | aneKTpOHIBI TYPIICHAIPTIII KY#HeaepiH Kypy NPUHIMIITEPIH 3epTTeY pyGeKHbIH MPEANPUITHI MUIIEBOU U
MYMKIH/IIT 1. KOHIPOIS, nepepabdaThIBaroNIei ‘
npoMebinieHHocTu/ Design of
Ilocne ycmemHOro 3aBepiieHHMs MOAyds y oOydatomerocs | CoMooTPOBRIC 1 £50d and processing industry
(GOpMyIHPYIOTCS  CITOCOOHOCTh K BBIHECEHHIO CYXICHHH MpU paborer / enterprises
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NpoOBeACHUU (U3NYECKUX M MAaTEMaTHYECKHX HKCIEPUMEHTOB.
YMeHne B3auMoJICHCTBOBATh C AKCIIEPTAMU B JAPYTHX MPEIMETHBIX
o0nacTaX mNpU MPOEKTUPOBAHMM M pa3paboTKe MpOTrPamMMHOTO

Oral survey,
report, boundary
control, semester

KanyapiapaaH ajbIHaTbIH
OHIMJIEpTe BeTepUHAPHSIIBIK-
CaHMTApUAJIBIK capanTtama /

obecrieyeHns. YMEHHUE MPOSBIATH CHOCOOHOCTh K CaMOOOYUEHHUIO papers BerepuHapHO-caHuTapHast
HOBBIM MCTOJaM IMPOCKTHPOBAHUA ISJICMCHTOB MAaTEMAaTUYCCKOIO, SKCIICpTU3a MMPOAYKTOB
WHPOPMAIIMOHHOTO W TPOTPAMMHOTO OOecredeHus OOBEKTOB YKUBOTHOTO TIPOMCXOXKACHUS/
npodeccHoHanbHOM  JeaTenbHOCTH. CIOCOOHOCTh K HM3YyYCHHIO Veterinary and sanitary
NPUHIMIIOB  MOCTOPOCHUSAPETYIUPYEMbIXE TPeoOpa30BaTeIbHBIX examination of animal products
CUCTEM 3JIEKTPOHUKHU, IIU(PPOBOI IJEKTPOHUKH. Crangaprray *oHe TEXHUKAJIBIK
enuiey / CrangapTuzauus u
After successful completion of the module, the student develops the TEXHUYECKUE U3MEPEHUs/
ability to make judgments when conducting physical and Standardization and technical
mathematical experiments. Ability to interact with experts in other measurements K8
subject areas when designing and developing software. The ability
to demonstrate the ability to self-study new methods of designing
elements of mathematical, information and software objects of
professional activity. Ability to study the principles of construction
of regulated electronic converter systems, digital electronics.
M7 Mopaynbai  coTTi aAKTaraHHAH KeHiH OUTiM  amymisl  KeNlecl | AypIsiua cypay, OO0BeKTire OarpITTAIFaH
Inextp HOTIDKEPEIre KOI HKETKi3eA: ' GasHIaMa, Oarnmapiaamanay / OObeKTHO-
S HepreTHEACHIHIA KYPBUIFBUIAP/Ibl  NaHJalaHy MPOLECIHAE OJNEKTP  TEXHUKAIBIK APATBIK OpPUEHTUPOBAHHOE _ BK10
o IT- KeﬂfeHﬂep,FllH KuOepKayinci3airia 6aran2}y, OJICKTP SHEPreTHKAIBIK GaKpinay IPOrpaMMHpPOBAHHE / Object-
TeXHOIOHAIAD JKYHEIIePAl MHTCIUICKTyal3alusiiay YIIH MIIMETTEp 0a3achIHBIH Conect i oriented programmlng ‘
o TEXHOJOTUsUIAPBIH, O3BIK dAICTEP/I1 KOJIIaHYy. pIIK barnapnamanay Tuiaepi MeH
OoiibiHiua MoAy1h KymbIcTap / TexHojorusnapsl / SI3bIku u
1 / Momyab o 1T+ . ) . P
TeXHOTOIHSIM B Ilocne YCIICITHOTO 3aBEPIICHUA MO YA 06y‘laIOH_[I/II/IC}I 6y,[[eT . YcTHBIN OIIpoC, TEXHOJIOT I/II/I IIporpaMMHpOBaHUs BK3
S ICKTPOSHEPTETHR IpOrpaMMHUpPOBATh, HAacTpauBaTb, BBOAUTHL B  OKCIUIyaTalyiO NOKJIa, / Program_mlng languages and
1/ Module on IT HpOFpaMMI/IpyeMHC. JIOTUYECKHE KOHTPOJUIEPHI, IIPUMEHSEMBIC B pyOeKHbIIL technologies
technologies in the QJICKTPOSHEPI'CTUKCE, KOHTPOJIb, AJ'IFOpI/ITM,I(ey JK3HC
. HCITOJIB30BATh COBPCMCHHBIC SA3BIKU IIporpaMMHpOBaHusd, 6aFI[apJ1aMaJ1ay /
electric power CEMECTPOBBIE BK9
in dustry 1 IporpaMMHBIC IMPOAYKTHBI YIIpaBJICHUA nponeccamMmunu Ipu / AJ'IFOpI/ITMI/ISaI_II/IH u
UCCIIEJOBAHUAX, Pa3pabOTKe M AKCIUIyaTallud OOBEKTOB M CHUCTEM paboTbi porpamMMupoBanue /
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QJICKTPOOHCPI'CTUKH.

After successful completion of the module, the student will:

Oral survey,
report, boundary
control, semester

Algorithmization and
programming

Kyitenik Oarmapiamanay /

program, configure, and put into operation programmable logic papers CucreMHOE POrpaMMHUPOBAHUE BK10
controllers used in the electric power industry; / System programming
use modern programming languages, process control software DJIEKTP TEXHUKAJIBIK
products in the research, development and operation of electric KEIICH/ICP/Ii KYHEIiK )KoHEe
power facilities and systems. KOJI1aHOaITbl GaFqapraMaltbik
Kamtamacei3 ety / CucteMHOE U
MIPHUKJIATHOE MPOTPAMMHOE EK11
obecrieueHue
AIIEKTPOTEXHUICCKHIX
KOMILJIEKCOB /
System and application software
of electrical complexes
barmapnamaianaThIH JTOTUKAIBIK
KOHTpoJutepep /
[IporpammMupyemMbie TOTHYECKUE bK16
KoHTpoJutepsl / Programmable
logic controllers
AKmaparThIK TexHooTusap /
NudopManmoHHbIe TEXHOJIOTHH bK14
/ Information technology
K9CIBU MOAYJBJAEP / ITPO®ECCHUOHAJIBHBIE MOJAYJIU / PROFESSIONAL MODULES
MS. Mopynbai TaOBICTBl asKTaFaHHAH KEWiH OUTIM ayIibl KETKUTIKTI bellopranukanblK, OpraHUKaIbIK
XUMUSIBIK O1mimi Oap, skaHa OLTIM OOBEKTLIEPiH Urepyre KaOIeTTi, COHAai-aK AybI31lIa Cypay, JKOHE aHAIUTUKAJIBIK XUMUS /
TEXHOJIOTHS | XUMUS JKOHE OPTaHUKAJIBIK 3aTTap MEH CHHTETHKAJIBIK KOHE TaOUFU Oasnama, Heoprannyeckas, opraHndeckas EKS
Moty i / Molyiib | TEKT1 MaTepuaiapAblH XUMHUSUIBIK TEXHOJIOTHSCHI CATachIHIA KaHA apabIK U aHAJIMTUYECCKAs XUMUs1/
XMMHYECKHX | OLTiMI reHepanusiai ajgaThlH, Ka3ipri oleMIiK YpaicTepre CoMkec OakpLIay, Inorganic, organic and analytical
TEXHOJIOTUW/ | OPraHUKAIBIK 3aTTap MEH IMOJIMMEPJICP TEXHOJOTHSICHIH KETUIIIPY CemecTpiik chemistry
Chemical MoceniesiepiH IIemie anaTbhlH, Oocekere KaOUIeTTI MaMaHAap.bl skymbIcTap / Marepuanrany xoHe jKaHa K5
Technology | masipmaynel kamTamachl3 eTydi mIemeTiH OoJajpl. MiHAETTEpi MaTepHaAap TEXHOJIOTHUSCH /
Mooynwoix 6inim bepy 6azoapramacet —6B07203 - Tagam eHimOepin 6HOIPY MEXHOLOUANAPL HCIHE UHICUPUHE / MoOyrbhas 06pazosamenvias npospamma 43

6B07203 - Texnonoeuu u uHicuHuUpuHe nuweulx npouzsodcme | Modular educational program 6807203 - Technologies and engineering of food

production



Module KociOM Tine >KOHEe oJapApl LISy apKbUIbl Kaszipri 3amasfbl | YCTHBIN onpoc, | MaTtepuanoBeneHue u
TEXHOJIOTUsUIAP; OCHOITIILTIK, 13TLTIK KOHE SAUIETTUTIK UAesIIapblHa JOKJIAI, TEXHOJIOTUSI HOBBIX MaTepHaoB/
HETI3/IereH OeJICeH 11 a3aMaTThIK YCTaHBIMBI 0ap ajamjaap. pYGeKHBI Materials science and _
KOHTPOITH technology of new materials
[Tocie ycmemrHOTO 3aBepIICHUs MOIYJIS Yy oOydaromerocs OyneT ’ DU3NKABIK KOHE KOJIIOUITHIK
pemarh  o0OecredeHue  MOJATOTOBKY  KOHKYPEHTOCIOCOOHBIX CCMCCTPOBBIC |+ yimust / Dusmueckas 1
CIELUAINCTOB, 00JaA0IKUX JTOCTATOUYHBIM 3HAHHEM, CIIOCOOHBIX pabotet / xosonaHas xumus/ Physical bK3
yCBaWBaTh HOBBIC OOBEKTHI 3HAHUS, a TAKXKE T'€HEPUPOBATH HOBBIC Oral survey, and colloidal chemistry
3HAHWUS B O0JAacTM XHMHH W XMMHYECKOW TexHosorum | report, boundary A3BIK-TYJIIK OHIMIEPiHIH
OpraHMYecKHX BEIIECTB ¥ MaTepualoB CHHTeTHdeckoro wu | control, semester Kayinci3ziri / bezomacHOCTh K 2
MPUPOJTHOTO MPOUCXOXKICHHSI, peliath BOTIPOCHI papers POI0BOJILCTBEHHBIX
COBEPIIICHCTBOBAHUS TEXHOJOTHH OPTraHUYEeCKHX BEIISCTB U npoayktoB/ Food safety
IIOJIMMEPOB B  COOTBCTCTBHMM C COBPEMCHHBIMH  MHPOBBIMH HpoHeCTep MEH annapaTTap/
TEHACHIIUSIMU (1)0pMyJ‘II/IpOBaTB MMPONU3BOACTBCHHLIC 3aJadd Ha Hpoueccm u annapaT],I/ Process
PO eCCHOHAIEHOM S3BIKE U PEIaTh WX C TIOMOIIBIO COBPEMEHHBIX and apparatus
TEXHOJIOTHH; WMMEIOIUX aKTUBHYIO TPaXJAHCKYIO TIO3HIIHIO,
OCHOBAHHYIO Ha UJIeSX MUPA, 100pa U CIpaBeTTMBOCTH.
After successful completion of the module, the student will have to
provide training of competitive specialists with sufficient
knowledge, able to assimilate new objects of knowledge, as well as
generate new knowledge in the field of chemistry and chemical Taram xmusce/ H.HmeBaﬂ BK8
technology of organic substances and materials of synthetic and xuvis/ Food chemistry
natural origin, solve issues of improving the technology of organic
substances and polymers in accordance with modern world trends;
formulate production tasks in a professional language and solve
them with the help of modern technologies; having an active civic
position based on the ideas of peace, goodness and justice.
M9. Monynb COTTI asgKTaJraHHaH KEeHiH OoLIiM AnYWBIIR| Aypisma cypay, Te).(HO?(I/IMI/IHJ'IBIK OakpLIay K11,
[IuKi3aT MEH |OPraHOJICNTHKAIBIK  KOHE  (U3MKAIBIK-XUMUSUIBIK — JiCTEpIi Gasrmama OcCIMIIIK IIapyanIbUTBIFbI K10
JaiiblH OHIMHIH |MaiijaiaHa OTBIPHIN, MTUKI3aT MEeH JaiblH OHIMHIH carachliHa Oaranay ’ OHIMJIEPIHIH carackl MEH
carfacsl, Kyprizizeni; MeMJIeKeTTIK CTaHAAapTTapblH TajJanTapblHA COHWKec apajibIk Kayincizirin 6aranay / bK9
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Kayinci3airi
Mo yii / Moyib
KauecTna,
0€30MMacHOCTH
CBhIPbSl U TOTOBOM
npoayKiuu/
Module of quality,
safety of raw
materials and
finished products

IIUKI3aT MeH JaiiblH OHIMHIH CalmachlH TaJJAiIbl KOHE KOPBITHIH/IBI
Oepeni; OyliHY TYpiH OHE OHBIH Maiaa O0ony cebebiH Oenrineiini,
BIKTUMaN OyNiHYII KOK HEMece KOpray JKeHIHAE Imapaiap
KaOBUIIAMIbl; KQXKETTI Karaaiaapabl KaMTaMachl3 eTe/ll a3bIK-TYJIIK
OHIMJIEPIH CaKTay, OTKI3Y, TaChIMaJiay.

[locne ycnemHoro 3aBepiieHHss MoOAyds y oOydaromierocs OyneT
MPOBOJIUTh OIICHKY KadecTBa CHIPbS M TOTOBOM MPOJYKIHH C
WCTIOJIb30BAHUEM  OPraHOJICTITUYECKUX W (U3UKO-XUMHUECKUX
METOJIOB; aHAJIM3MPOBATH U JaBATh 3aKIIOYEHUE O KAUYECTBE ChIPhS U
TOTOBOH  TPOAYKIMM B  COOTBETCTBHH C  TpeOOBaHHSIMHU
rOCyJapCTBEHHBIX CTAHAAPTOB; YCTAHOBHUTD BUJ MMOPYH U IPUIHHY €€
BO3HUKHOBEHHUS, MPHHATH  MEpPbl MO  YCTPAaHCHHIO WU
MPEAOXPAHCHUIO BO3MOXHOW TOpPYH; OOecTeunBaTh HEOOXOMMBIC
YCIIOBUS XpaHEHUs, pear3aIim, TPaHCTIOPTUPOBKH
MIPOJIOBOJILCTBEHHBIX MPOJTYKTOB.

After successful completion of the module, the student will evaluate
the quality of raw materials and finished products using
organoleptic and physico-chemical methods; analyze and give an
opinion on the quality of raw materials and finished products in
accordance with the requirements of state standards; determine the
type of damage and the cause of its occurrence, take measures to
eliminate or prevent possible damage; provide the necessary
conditions storage, sale, transportation of food products.

Oaxpliay,
Cemectpiik
xymbicTap /

VYeTHbI onpoc,
JOKJIJI,
pyOEKHBIN

KOHTPOJIb,

CEMECTPOBBIC
paboTsi /

Oral survey,
report, boundary
control, semester

papers

TexXHOXUMUYECKUI KOHTPOJIb
OCHKa Ka4yeCTBa U
0€3011acCHOCTb MPOTYKIIUH
pacTteHreBoACTBa/
Technochemical control quality
assessment and safety of crop
production

TexHOXUMUSIIBIK OaKbLIay €T
JKOHE CYT OHIMJIEPIHIH carnachl
MEH Kayinci3airin oaranay /
TeXHOXUMUYECKUI KOHTPOJIb
OIIEHKa KauecTBa 1
0€30TaCHOCTh MSICHBIX U
MOJIOYHBIX MTPOTYKIUHU/
Technochemical control quality
assessment and safety of meat
and dairy products

I[IK 2

ABBIK-TYJIIK OHIMIEPIHIH
tayaptanysl / ToBapoBeacHHE
MPOJIOBOJILCTBEHHBIX
npoaykros/ Commodity science
of food products

IIK 15

Buoxumus/ Buoxumus/
Biochemistry

bK 8
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Monynbai TaOBICTBI asKTaFAHHAH KEHIH OUTIM amymibiia OciMITik
IIMKI3aTbIHAH JKacaJlFaH OHIMJEpHAl KailiTa eHIey XoHE OHIIPY

TexXHOIOTHUANIBIK MTPOLIECTEP MEH
OHJIIpicTep/Ii aBTOMATTaHABIPY /

TEXHOJIOTMSCHL CallaChIHIA, OCHl cajlagarsl €H O3BIK  OUIiM ABTOMaTH3anus
JJIEMEHTTEPIH KOoca aiFaHaa, OuTiMi MEH TYCIHITIH KOpCeTeTiH TEXHOJIOTHYECKUX MPOIECCOB U [1K14
6OJI.21I[I)¥; . . . . AybI311a cypay, Hp0H3Bon§:TB/ Automation of
OcCIMIIK MIMKI3aThIHAH KacallFai OHIMACPAI OHJCY HKOHE OHIIPY GasHzaMa, technolqglcal processes and
TEXHOJIOTUSIChI CaJIaChIH/IaFbl OUTIM MEH TYCIHIKTI KOCIOM JIeHreine APAIIEIK productions
KOJIJaHy, OCHI cajajarbl apryMEHTTEP/l TYXBIPHIMIAy >KOHE 5 P ABBIK-TYJIIK OHIMIEPIHIH
npoOnemanap/pl MIenry; OJIEYMETTIK, STHKaIbIK XOHE FbUIBIMU aKI’IHayﬁ peoutorusicel / Peosorust
M10 MalbIMIayIapIbl €CKepe OTHIPHIT MaHbIMIAYIapaAbl KATBIITACTRIPY Cemectpik MTPOJIOBOJTLCTBEHHBIX
M ’ yiriH OCIMIIK IIMKi3aThIHAH JKacallFaH OHIMICpAl OHICY JKOHE xymeictap /| npoxykros/ Rheology of food
ORYIIE OHJIIDY TEXHOJIOTHACHl CalachlHAAFbl aKNapaTThl >KMHAY MeH | VYcTHbIM ompoc, | products
aBTOMATH3aINN U Lt — -
TeXHO orIII/H/I TYCIHAIPYIi Kysere aceIpy; aKIaparThl, uzesap/isbl, JOKIA, ANIBITY OHAIpicTEpl MEH Mapart
JIory npoOiemanap/ipl xabapiay oHe OCIMIIK MIMKI3aThIHAH jKacalfaH pyBesKHbIH ’Kacay TeXHOJIOTHSCHI /
1107000 (S: 1) . . .
LeBo OHIMIEP/AI OHICY JKOHE OHIIPY TEXHOJOTHSICHI CallaChIHIAFbl Texuoaorus 6poIUIBHBIX
nepepadaThIBAIOII] . ) KOHTPOJIb, IIK 2
uiemimMep, MaMaHaapra a, MaMaHiapra J1a; NPOM3BOJICTB U BUHOAEHE/
UX TIPOU3BOJICTB o . . S CEMECTPOBBIE :
OCIMIIK IIMKI3aTbIHAH >KacaJiFaH OHIMJEpJl KalhTa OHJIEy KOHE Fermentation technology and
OHJIIPY TEXHOJIOTHUACHI cajachblHAA OJIaH 9pl OKyIbl €3 OeTiHIe paGotst / winemaking
YKAJFACTBIPY YIIIH KQKETT1 OKY JaF IBICBIHBIH OOJTYHI. Oral survey, IpiMITiK TeXHOJIOTHSICHI /
report, boundary | Texuomorns ceipa/ Cheese IK 15
Ilocne ycHemHOro 3aBepIICHHs MOJyNs y oOywaromerocs Oyxer | control, semester | technology
JEMOHCTPUPOBATh 3HAHUS W TMOHHMaHUWE B 00JACTU TEXHOJOTUU papers YH, ’apMa kKoHe Kypama jKeM
nepepaboTKU U MPOU3BOJICTBA MPOIYKTOB U3 PACTUTEIBHOIO CHIPBS, TexHoorusicsl / TeXHOIoTus
BKJIIOUAsi DJIEMEHTHI HauOoJiee nepeoBbIX 3HAaHUN B 3TON 00JacTy; MYKH, KPYITbI B KOMOHKOpPM/ IK 2
NMPUMEHATh 3HAHWUA W TOHUMaHWe B O0JIACTH TEXHOJIOTHH Technology of flour, cereals and
nepepaboTKH U MPOU3BOJICTBA MIPOJYKTOB U3 PACTUTEIHHOTO CBHIPhS compound feed
Ha mnpodeccuoHaIbHOM YpOBHE, (GOPMYIUPOBATH ApryMEHTHI U B ) ..
pematy mpobremMbl B JAaHHOW 00JacTH; OCYILECTBISATH cOOp U T KoHE T OHIMACPTHIH
TexHOJI0rusACh! / TexHoI0THs
HHTEepIpeTanuo nHhopMauu B 00JacTi TEXHOJIOTUH HepepaboTKu / 0K 15
U TPOU3BOACTBA NPOAYKTOB M3 PACTUTEIBHOTO CBHIPhS IS MACa 1 MACHBIX IPOJLYKTOB
. Technology of meat and meat
(GopMUpPOBaHUS CYXAECHUH C y4eTOM COLMANBHBIX, ITUYECKHX U roducts
Hay4YHbIX COOOpakeHui; cooOare nHpopMaInnio, uaeu, NpoOIeMbl P
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U penieHus B 00JacTH TEXHOJIOTHH NepepabOoTKU M MPOU3BOJICTBA
MPOAYKTOB U3 PACTUTEIBLHOTO CBIPhS, KaK CHEIUAINCTaM, TaK U He
CIIELMAJINCTaM;

MMETh HaBBIKM OOYYEHHs, HEOOXOIUMBIE ISl CaMOCTOSITEIBHOTO
MPOJOJDKEHHST JalIbHEHIero OO0y4deHuss B 00JIACTH TEXHOJIOTUU
nepepaboTKH U MPOU3BOJICTBA MPOJIYKTOB U3 PACTUTEIHLHOTO CHIPbSL.

After successful completion of the module, the student will
demonstrate knowledge and understanding in the field of processing
technology and production of products from plant raw materials,
including elements of the most advanced knowledge in this field;
apply knowledge and understanding in the field of technology of
processing and production of products from vegetable raw materials
at a professional level, formulate arguments and solve problems in
this area; collect and interpret information in the field of technology
of processing and production of products from vegetable raw
materials to form judgments taking into account social, ethical and
scientific considerations; communicate information, ideas, problems
and solutions in the field of technology of processing and
production of products from vegetable raw materials, both to
specialists and non-specialists;

have the training skills necessary for independent continuation of
further training in the field of processing technology and production
of products from vegetable raw materials.

M11.
buorexHonorus
JKOHE TaMakK
OHJIIPY
TEXHOJIOTHSICHI
Moyt / Moyib
OHMOTEXHOJIOTHH U
TEXHOJIOTHH

Mopayne COTTI asKTaJFaHHAH KeWiH OUliM  ajymibiaa  J0HI,
OypIIaKThl, Maljbl JAKbULIAPIBIH MOP(OIOTHSIIBIK, aHATOMHMSIIBIK
EpeKILeTiKTepl MEH XUMHUSIBIK KYpaMblH aHBIKTay TYCIHIr1
KaJbINTacabl; KaliTa OHAey OHIIPICTepiHIH OHIMAEPIH CaKTay KOHE
KaiiTa eHJey cajlachlHBIH Ka3ipri kail-Kyiil; cakTay Ke3iHJe eCiMIIK
Iap yalbUIbIFbI OHIMJICPIHIH JKeMicTepiHe 0o0JIaTBIH
(GU3MONOTHANBIK ~ TpOIleCTep; KailiTa eHAey  OHIIPICTEpiHIH
OHIMJIEpIH KaObulIay/bl, OPHAJIACTHIPY/AbI, OHACYHI, CaKTayabl

AysI311a cypay,
OagHgaMa,
apajbIK
Oakplnay,
CemecTpiik
xymbictap /

ET xoHE cyT eHIMIEpiHIH
OMOTEXHOJIOTUACKI /
buorexnonorusa MACHBIX U
MOJIOYHBIX HpOIIy'KTOB/
Biotechnology of meat and dairy
products

OCIMIIKTEH aJIBIHATBIH
OHIMJIEP/IiH OMOTEXHOJIOTHSICHI /
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IITNIIEBOI'O
MIPOU3BOICTBA/
Module of
biotechnology and
food production
technology

YUBIMIACTBIPYABIH TEXHOJIOTUSIIBIK NpuHOuNTepi. Kalta eHumey
OHJIIPICTEPIHIH OHIMJIEPIH CakKTay »>KOHE OHJIEY JKOCHapiapbiH
xKacay, cakTay >KOHE OHBbI KOMMaapAa OpHaJacThIPy PEeKUMAEPIH
Oenriey, ©CIMJIK MIapyamlbUIBIFEl OHIMIEPIH KailTa OHICYIIH
TEXHOJIOTHSUIBIK CXEMaJlapblH jKacay, KaiTa eHjaey eHIMJepiHiH
carmacelH Oaranay; MIMKI3aT MEH MJalblH OHIMHIH KacHeTTepiH
alKpIHIAY; CaKTay KEe3CeHIHIEe OHIMHIH TYPaKTBUIBIFBI MEH CAllachlH
apTTHIPATHIH IC-1Iapaiap Kyprizy.

[locne ycmemHoro 3aBepiieHHs Moayias y oOywarouierocs
bopMyTUPYIOTCS TIOHUMAaHHE OMNpEeAeNsaTh  MOPQOJOTHUYECKUE,
aHATOMUYECKHUE OCOOEHHOCTH W XUMUYECKHI COCTaB 3E€pHOBBIX,
0000BBIX, MACTUYHBIX KYJIbTYP; COBPEMEHHOE COCTOSIHHUE OTPaCiu
XpaHEeHUsT M 1MepepadOTKU MPOAYKIUU TepepadaThIBAIOIIUX
MPOU3BOJICTB; (U3UOJIOTUYECKUE TMPOIECChl, MPOTEKaloIIue B
IJI0JIaX ~ PacTeHHEBOJYECKOW  MPOAYKIMH TpU  XpaHEHUU;
TEXHOJIOTMYECKHUE MPHUHLMIIBI OPTaHU3alluy MpHeMa, pa3MelleHus,
00paboTKH, XpaHECHUSI MIPOTYKITUH nepepadaThIBAIONTNX
npousBojacTB. CocCTaBisATh IUIaHBI XpaHeHHsT U 00pabOTKu
MPOJIYKIMKA TepepadaThIBAIOIIUX IPOU3BOJCTB; YCTAHABIMBATh
PEXKUMBl XPAaHEHUS U pa3MELICHHS €€ B XPaHWIMILAX; COCTABISAThH
TEXHOJIOTUYECKHE CXEMBI nepepaboTku MPOIYKLNN
PacTeHHEBOJICTBA, OIICHHBATh KAYECTBO MPOIYKTOB MepepabOTKu;
OTIpeJieNIieHUE CBOMCTB CHIPbsl U TOTOBOM MPOAYKIIUHU; MPOBEIACHHE
MEpPOTIPUATHI, MOBBIIIAIOIINX CTOUKOCTh M Ka4eCTBO MPOAYKIUH B
MIePHO] XPAaHEHHUS.

After successful completion of the module, the student formulates
an understanding of the morphological, anatomical features and
chemical composition of cereals, legumes, oilseeds; the current state
of the industry of storage and processing of products of processing
industries; physiological processes occurring in the fruits of crop

YceTHBII onpoc,
JOKIaT,
pyOEKHBIN
KOHTPOJIb,
CEMECTPOBBIC
paboTsi /

Oral survey,
report, boundary
control, semester

papers

buorexHosorus npoaykToB
PacTUTEIIBLHOTO
npoucxoxaenus/ Biotechnology
of plant products

KanyapmapaaH ajibIHaTbIH
eHIMIepIeT1 OMOTOTHUSUTBIK
OeJIceH Il )KoHEe TaraMIbIK
Kocranap / buongorunuecku
AKTHBHBIE ¥ MHILEBBIE J00OaBKU
B IIPOIYKTaX KHBOTHOTO
npoucxoxaenus/ Biologically
active and food additives in
animal products

OciMIIIK TeKTeC OHIMIEpIeT]
OMOJIOTHSIIBIK OEICEH/I1 KOHE
TaraMIpIK Kocmasap /
Buonornuecku akTUBHBIE U
MUIICBBIC JOOABKH B MPOTYKTAX
PacTHTEILHOTO
npoucxoxaenus/ Biologically
active and food additives in plant
products

ET xoHE cyT eHIMIEpiHIH
OMOTEXHOJIOTUACKI /
buorexnonorusa MACHBIX U
MOJIOYHBIX HpOIIy'KTOB/
Biotechnology of meat and dairy
products
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production during storage; technological principles of the
organization of reception, placement, processing, storage of
products of processing industries. Make plans for the storage and
processing of products of processing industries; to establish storage
modes and its placement in storage facilities; to draw up
technological schemes for processing plant products, to evaluate the
quality of processed products; to determine the properties of raw
materials and finished products; to carry out measures that increase
the durability and quality of products during storage.

M12.
ABBIK-TYJIIK XKOHE
KaiiTa eHIey
OHJTIPICIHIH
TEXHOJIOTUSUIIBIK
Moy / Moayis
TEXHOJIOTUU
MUIIEBON U
nepepabaThIBaoL]
eil mpou3BoacTBa/
Module of
technology of foog
and processing
production

Mopayns TaOBICTBI asKTAJFAaHHAH KEWiH OUTIM anymibiia JOHI,
OypIIaKThl, Maljbl JAKbUIIAPIBIH MOP(OIOTHSIIBIK, aHATOMHUSITBIK
epEeKILIEeTIKTEPT MEH XUMHSUIBIK KypaMbl; a3bIK-TYJIK ©HIMJEepl
OHIMJICPIH CaKTay oHE KalTa eHJCY CalaChIHBIH Ka31pri >Kai-Kyii;
cakKTay Ke3iHJle eCIMAIK MIapyallbUIbIFbl OHIMJIEPIHIH KeMicTepiHae
0onaTblH  (DU3HOJOTHSUIBIK — IPOLIECTEP; a3bIK-TYIIK  OHIMJEepl
OHIMJIEpIH KaObUIayAbl, OPHAJIACTHIPY/ABI, OHJICYl, CaKTayabl
YHABIMIACTBIPYIBIH ~ TEXHOJIOTHSIJIBIK ~ KaFMIATTaphl; a3bIK-TYIIK
OHIMJICPIH CaKTay »oHE KaiiTa eHJCY >KOCIapiapblH jKacay; a3bIK-
TYJIK OHIMJACPIHIH OHIMIEpIH OHACY TOpTIOiH Oenruieyre; OHBI
caKkTay KOWMaJlapbhlH/Ja CaKTay >XOHE OPHAIACTHIPY PEKHUMACPIH
oenrineyre;; ©CIMIIK IIAPYalIbUIBIFBI OHIMIEPIH KalTa OHICYIIH
TEXHOJIOTHSUTBIK CXEMaJlapblH Kacay, KalTa eHJIey OHIMICPIHIH
canmacelH Oaranay; IIMKI3aT TIE€H JalblH OHIMHIH KAaCHETTEpiH
alKpIHJIAYy; CaKTay KE3CHIH/IE OHIMHIH TYPaKTBUIBIFBI MEH CalachlH
apTTHIPATHIH IC-TIIApaJIap KYPrizy

ITocne ycnemHoro 3aBeplieHHs MOIyns y oOydaromierocss Oyzaer
MOp(}oJIOTHYECKHE, aHATOMUYECKHE OCOOEHHOCTH M XUMHMUYECKHM
COCTaB 3€PHOBBIX, OOOOBBIX, MACIUYHBIX KYJIbTYP; COBPEMEHHOE
COCTOSIHME OTpaciyd XpaHEeHUs M NepepadOTKu  MpOIyKLIUU
MIPOJIOBOJILCTBEHHBIX MPOJIYKTOB;  (U3UOJOIMUYECKHE IPOLECCHI,
MIPOTEKAOIINE B IIOJAX PACTCHUEBOMYECKOW NPOAYKLIUU IpU

AysI311a cypay,
OasgHaMa,
apabIK
OaxplIay,
CemecTpitik
*ymbictap /
YcrHbIil onpoc,
JOKJIaJI,
PYOEKHBIT
KOHTPOITb,
CEMECTPOBBIC
pabotsr /

Oral survey,
report, boundary
control, semester

papers

ABBIK-TYJIK OHIMIEPIHIH KaJIIbI
TeXHOJIOTUsACH / O0mast
TEXHOJIOT U
ITPOJIOBOJILCTBEHHBIX
npoaykroB/ General technology
of food products

HaH, MakapoH TeXHOJIOTHsCHI /
TexHaomorus xiieoa,
MakapoHHbIX u3zeauii/ Bread
and pasta technology

TaramapIK Mainap
TexHojoruscel / TexHomorus
nuiessIx sxkupos/ Technology of
edible fats

ITK7

OciMIIiK MaliTapbIHbIH
TexHoJ0rusACchl / TexHoIoTHs
pactutensHbIx Macen/ Vegetable
oil technology

bK 9

CyT *KoHE CYT eHIMICPiHIH
TexHOJ0rusAChl / TexHoI0THs
MOJIOKA U MOJIOYHBIX
npoaykros/ Technology of milk
and dairy products

IIK 2
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XpaHEHUH; TEXHOJIOTMYECKUE NPUHLHUIBI OpPraHU3aluu IpUEMa,
pasMenieHus, 00paboTky, XpaHEHUs IPOAYKLUU
IIPOJIOBOJILCTBEHHBIX IPOJYKTOB; COCTaBIIATh IUIAHBl XPaHEHUs U
00pabOTKM  MPOIYKUMH  HPOJOBOJILCTBEHHBIX  INPOJIYKTOB;
YCTaHAaBIMBaTh pPEKUMbl XpaHEHUS M pa3MElIeHHUs €€ B
XpaHWINILAX; COCTAaBJISITh TEXHOJOTMYECKHE CXEMbl IepepaboTKu
MPOJIYKIIMU pPACTEHUEBOJACTBA, OLCHMBAThb KayeCTBO IPOJIYKTOB
nepepaboTKU; OMPEEIIEHNE CBOMCTB ChIPbsl M TOTOBOM MPOTYKINH;
MIPOBEJIEHUE MEPONPUATUH, MOBBIIIAIOIIUX CTOHKOCTh M KauyeCTBO
MPOJIYKIIUU B TIEPUO]T XPAaHEHHUSI

After successful completion of the module, the student will have
morphological, anatomical features and chemical composition of
cereals, legumes, oilseeds; the current state of the industry of
storage and processing of food products; physiological processes
occurring in the fruits of crop production during storage;
technological principles of organization of reception, placement,
processing, storage of food products; make storage plans and
processing of food products; to establish storage modes and its
placement in storage facilities; to draw up technological schemes
for processing plant products, to evaluate the quality of processed
products; to determine the properties of raw materials and finished
products; to carry out measures that increase the durability and
quality of products during storage

ABBIK-TYJIK OHIMIEPIHIH KaJIIbI
TeXHOJIOrHsACH / O0mas
TEXHOJIOT U
ITPOJIOBOJILCTBEHHBIX
npoaykroB/ General technology
of food products

M13.
Tamax xoHe
KanTa eHIey

OHTIPICTEPIHIH
Ka3ipri 3aMaHFbI
TEXHOJIOTHsIap

Momyi /
Moayinb

Mopyns TaOBICTBI asKTaJIFaHHAH KEWIH OUTIM alylIblga acThIK
Maccajapbl MEH acThIK OHIMJICPIHIH (U3UKAIBIK, KYPBUIBIMIIBIK-
MEXaHUKAJIBIK, KYIITIK, (PaKIUsUIBIK, JKbUTy  (DU3HMKAJIBIK,
3NEKTPOUHUKAIIBIK, a’pOIMHAMHUKAJIBIK, THTPOCKOIHUSIIBIK,
KacHeTTepi; aCThIKTBIH, YH, jKapMma, Kypama >XeM, HaH XKOHE HaH-
TOKAIll, MaKapoH, KOHJMTEPJIK OHIMJEp, KaHT, KpaxMmai-cipHe
OHJIIpiCl eHIMAEpl XoHe T. 0. eHAIpyre apHalfaH [IUKI3aTThIH
TEXHOJOTHSUIBIK KacueTTepi Oonaapl. accopTumeHT xkoHe KP CT

AysI311a cypay,
OagHgaMa,
apajbIK
Oakplnay,
CemecTpiik
xymbictap /

Ownnipicrik nmpaxkruka I /

[TpousBoacTBeHHAs mpakThKa I/ [1K6
Production practice |

ABBIK-TYJIIK OHIMAEPIH 3epTTey

MEH OHJICY/IIH 3aMaHayu

onicrepi/ CoBpeMeHHbIE I[IK 15

METO/Ibl KCCIICIOBAHUHN U
00pabOTKT MPOJOBOIHCTBEHHBIX
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COBPEMEHHBIX | IIMKI3aT carachblHa KOWBUIATHIH TajanTap; Ycrablii onpoc, | mpoaykTo/ Modern methods of
TEXHOJIOT Kt JOKIIA, research and processing of food
MHILIEBON U [Tocne ycmemHOTO 3aBepIieHUs MOIYJS Yy oOydaromierocsi OyneT pyOexKHBII products
nepepabdareiBaio | pu3mdeckue, CTPyKTYPHO-MEXaHHUECKUE, CHIIOBBIC, (PpaKIIMOHHBIC, KOHTPOID Kaiita eHsiey eHIIpICTEPiHIH
UX Teriopu3nueckne,  IJICKTpOo(PU3HUECKUE,  adPOJMHAMHYCCKUE, ’ apHafbl TEXHOJOTHsLIAPHI /
IIPOM3BOJCTB/ | THIPOCKOIIMYECKHE CBOICTBA 3EPHOBBIX MAacC M 3epHOMPOYKToB; | CoMECTPOBRIC 1y manbubie Texnonorun
Module of TEXHOJOIMYECKHE CBOMCTBA 3€pHA, ChIPhs Ul IPOU3BOICTBA MYKH, paboTsr / nepepadaTHIBAIOIINX
modern KpyIbl, KOMOMKOPMOB, Xyieba W XJeO00OyIIOYHBIX, MaKapOHHBIX, Oral survey, npowusoacts/ Special
technologies of | konauTepckux u3menuii, caxapa, IPOAYKTOB Kpaxmaio-natouoro | report, boundary | technologies of processing
food and NPOM3BOJCTBA ¥ OpOJMIBHBIX TPOM3BOACTB;  accopTumeHnT m | control, semester | industries
processing tpeboBanus 'OCT u CT PK k kadecTBy ChIpbs; papers OCIMIIK [IapyalIbUTBIFbI
industries OHIMIEpIH OHJICY JKOHE caKTay/
After successful completion of the module, the student will have O06paboTKa 1 XpaHEHHE K 15
physical, structural-mechanical, power, fractional, thermophysical, IPOIYKIIUH PACTCHUEBOICTBA/
electrophysical, aerodynamic, hygroscopic properties of grain Processing and storage of crop
masses and grain products; technological properties of grain, raw production
materials for the production of flour, cereals, compound feeds, Han, MakapoH TEXHOJIOTHACH /
bread and bakery, pasta, confectionery, sugar, starch and treacle Texuosorus xieda,
products, etc. fermentation plants; assortment and requirements of MakapoHHBIX n3zenuii/ Bread K 10
GOST and ST RK for the quality of raw materials; and pasta technology
M14. Moxynb COTTi asKTanraHHAH Keiin OimiM amymbsiga TexHukanslk | YCTHBIA onpoc, | ©Onaipictik nmpaktuka I/
JKanmel OeiinaAl | TepMOJMHAMUKA HETI3AEPIH Tanjay; OTLIHHBIH JKaHy ecenTepiH | JOKJIa, [TpousBoncrBenHas npaxktuxa 11/ I1K6
JANBIH/IBIK OpBIHIAY, JKaHy OHIMIEpIHiH KOIEeMiH aHBIKTAay, KATThl, CYMBIK | PyOESKHBIN Industrial practice 11
Moyl / Momynib| skoHe ra3 Topi3ji OTHIHABI XKaFy YIIiH ayaHbIH TEOPHSIIBIK KAKETTi | KOHTPOIIb, OHepkacinTik Kayincisix /
obme MOJIIIEPIH aHBIKTAy; JKbUTYy aliMacy armapaTTapblHbIH ECEeNTepiH | CEMECTPOBLIE [TpombinuieHHAs 0€30MACHOCTD/ [1K11
npoQUIBHOM | OopblHjAy; OHEPrUs  IIBIFBIHIAPHIH  a3aldTy JKOHE  OHEPrus | paboThl Industrial safety
HOJUITOTOBKK/ | pecypCTapblH TYTHIHYIbI €CENKE ally MEH HOpMaaysl >KETUIIipy JIMIUTOM aJiIbIHIaFbl TPAKTHKA /
General profile 6omnanel. Gorenje. JKBIITY SHEPreTUKAJIIBIK, KaOIBIKTHIH [Mpenmumiomuas npakrukal Pre- [1IK13
training module | cunmarramManapbld SKCHEPUMEHTTIK TYpPAE aHBIKTAy; HHIKEHEPIIK graduate practice
KbI3MeT mpoduiiMeH OalIaHBICThl HETI3r1 KbUTY KOPCETKIIITEepiH Kbty TeXHUKACh Herizaepi/
OIIIICHI3. OCHOBBI TEIUIOTEXHUKHU/ bK 9
Fundamentals of thermal
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[Tocne ycnemHoro 3aBepuieHHs] MOIYNS y oOydaromierocsi Oyaer
AHAJIM3UPOBATh OCHOBBI TEXHHUYECKON TEPMOJMHAMUKH; BBIIIOJIHSThH
pacdyeTsl TOpPEHHs TOILIMBA, OINPENCNATh OO0BEMBI IPOIYKTOB
CrOpaHusi, ONPEICIATh TEOPETHYECKH HEO0OXOIUMOE KOJMYECTBO
BO3/yXa Ui COKUTAHUS TBEPJOTO, KHIKOTO M ra3000pa3HOro
TOIUIMBA;  BBINOJHATH PACYEThl TEINIOOOMECHHBIX —AalllapaToB;
CHWXKAaTh  JHEPromoTepd, W  COBEPUICHCTBOBATh  y4eT U
HOPMHUPOBaHHE pPAacxoJa DJHEPropecypcoB. HAKCICPHUMEHTAIBHO
OTPENETSATh XapaKTEPUCTUKU TEIIOBOTO TEIIOIHEPTeTHUECKOTO
000pyI0BaHNS; MPOU3BOIUTH U3MEpPEHHUS OCHOBHBIX
TCIJIOTEXHUYECKUX  TIOKa3aTeNiei, CBS3aHHBIX C  mpoduieM
VHKEHEPHOU JIeATEIIbHOCTH.

After successful completion of the module, the student will have to
analyze the basics of technical thermodynamics; perform
calculations of gorenje fuel, determine the volumes of combustion
products, determine the theoretically necessary amount of air for
burning solid, liquid and gaseous fuels; perform calculations of heat
exchangers; reduce energy losses, and improve accounting and
rationing of energy consumption. experimentally determine the
characteristics of thermal thermal power equipment; to make
measurements of the main thermal engineering indicators related to
the profile of engineering activity.

engineering

M15.

Kacinmkepmik
KBI3METKE

TaWbIH]IBIK MOTYJI]
/ Monynb 1o
IIOJITOTOBKE K
[peIIPUHIUMATEIIH
CKOM

nesrenpHocTh/

Mopynb CcoTTi asKTalFaHHAH KEHiH OUTIM alylIblja SKOHOMHUKAHBI
MEMJICKETTIK peTTey oJicTepi, SKOHOMHKAIAFhl MEMIICKETTIK
CEKTOPABIH POJIi KOpCeTUIeTIH O0oJaapl. DKOHOMHKAIBIK OLIIM
HETI3JIepiH MEHIepy, MEHEKMEHT, MapKETHUHT, Kap>Kbl Typaibl
TyciHikke ue 601y. THHOBaIMSITBIK KbI3METKE KaOlIeTTLTIK.

[Tocne ycnemHoro 3aBeplieHHs MOIyns y oOydaromierocs Oyaer
JEMOHCTPUPOBaTh METOJBl TOCYAAPCTBEHHOTO PEryIMpPOBAHUS
SKOHOMMKH, pOJIb TOCYJapCTBEHHOIO CEKTOpa B JKOHOMUKE.

Ays1311a cypay,
OasHaMa,
apajbIK
Oakpliay,
CemecTpiik
KYMBICTap

YceTHBIN o1poc,
JOKJIam,

’KobGanapaer 6ackapy/
VYupasnenue npoexkramu/ Project
management

IIK11

Kocinkepaik /
[TpeanpuarMaTenbCTBO/
Entrepreneurship

I1IK11

Cananap Ooiipiaina buznec-
xocmapnay / busaec —
TUTAHUPOBAHKE TI0 OTpacysiM/

I1K12
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Module on
preparation for
entrepreneurship

O6aath OCHOBaMH SKOHOMHUYECKHX 3HAHMH,
MpEeACTaBICHUE O  MEHEIKMEHTE, MapKETUHIE,
CnocoOHOCTh K MHHOBAIIMOHHOM JIE€SITCIbHOCTH.

HUMCTh
¢duHaHcax.

After successful completion of the module, the student will
demonstrate methods of state regulation of the economy, the role of
the public sector in the economy. Have the basics of economic
knowledge, have an idea of management, marketing, finance. The

pyOEKHBIN
KOHTPOJTb,
CEeMECTPOBBIC
pabot

Oral survey,
report, boundary
control, semester

Business planning by industry

ability to innovate. papers
HUTOI'OBAS ATTECTAIUA
Mopaynbs coTTi asKraaraHHaH KeiiH OuriM amymbiga OutiMm Oepy
OarapiiaMacblH MEHIEpY HOTIDKENIEpIH KOpCeTeNl, FhUIbIMU- JATIIOMIBIK KYMBICTHI,
3epTTeY JKOHE FHUIBIMU-OHIPICTIK MIHACTTEP I IIemie i, KOWbUFaH JTUTITIOMJIBIK JKOOAHBI JKa3y KoHE
MIHIETTEepAl MIemy Ke3iHJAe apHaibl OeiMIepaAiH TeOoPUSUIBIK KOpFay HeMece KelleH 11
M16. Heri3/1epi OOMBIHINA aJFFaH OUTIMIEPiH YChIHA ajlaIbl. E€MTHXaH/]Ibl JalbIHIAY )KOHE
TaICBIPY
KopbITbIH BT
aTTecTaTTAY [Tocne ycmemrHOro 3aBepIICHUST MOIYIA Yy 00Yy4aromerocs 6yzlef Kopray /
Moy / JEMOHCTPUPOBATh  pE3yNbTaThl  OCBOCHHMsSI  0Opa30BaTEIbHOMN eMTHUXaH HaHI/IcaHI/I% U 3a1ura
Mozyh NPOTPaMMBI, pellaTh HAyYHO-UCCIENOBATEIILCKUE MW  HAYy4YHO- JTUTITIOMHOM paboTHI, K14
HTOTOBOM IIPOU3BOJACTBCHHBIC 3aJa4u, CHOCOOHOCTBIO MMpEaACTAaBUTDH SaH_II/ITa/ OK3aMCH | JUITJIOMHOTO ITPOCKTA UJIN
aTTeCTAINH / IMOJIYYCHHBIC 3HAHUA TCOPECTUUCCKUX OCHOB CIICHUAIIBHBIX pa3aciioB IOArOTOBKa U caada
. IIpU pCIICHUH ITIOCTABJICHHBIX 3a/1a4. defense/exam KOMIIJICKCHOT'O DK3aM€EHa
Module of final
certification . . . . .
After successful completion of the module, the student will Writing and defending a thesis,
demonstrate the results of mastering the educational program, solve graduation project, or preparing
research and production tasks, and be able to present the acquired and passing a comprehensive
knowledge of the theoretical foundations of special sections when exam
solving tasks.
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9. ZKAJIIBI BLJIIM BEPY BAFJAPJIAMACHI BOMBIHIIA OKBITY HOTUKEJEPIHIH KAJBIITACTBIPBLIIATHIH
KY3bIPETTEPMEH APAKATBIHACBIHBIH MATPULIACHI / MATPULIA COOTHECEHUS PE3YJIbTATOB
OBYUYEHMUSI 1O OBPA3OBATEJIBHOM MIPOT'PAMME B IIEJIOM C ®OPMUPYEMBIMU KOMIETEHIUSIMUA /

MATRIX OF CORRELATION OF LEARNING OUTCOMES ACCORDING TO THE EDUCATIONAL PROGRAM AS A

WHOLE WITH THE COMPETENCIES BEING FORMED

Oxy womuweepi | Pesyauratet odyienss | | oy oprz /| ong/| ona | ons/ | oms/ |on7/| OH8/ [ ong)
Herisr Kv3nipeTTeD / g PO1/| PO2/| PO3/| PO4/ | PO5/ | PO6/ | PO7/ LO8 PO9 /
K¥ILIpETTEp : LOl | LO2 | LO3 | LO4 | LO5 | LO6 | LO7 LO9
KaroueBbie komnerennun/ Key competencies
KK1 — TanbiMapik Ky3bipertep/ [loznaBarenbhbie kommerenimn / Cognitive + + +
competencies
KK2 — Isrrapmambuibik Ky3bipertep / TBopueckue komnerennnu/ Creative + + +
competencies
KK3 — TexHosorus xoHe KaiiTa eHIey Ky3biperi/ KoMIeTeHIun TeXHOJIOI N U + +
mepepaboTkn/ Competencies of technology and processing
KK4 — Xanmsr kocinTik Ky3eiperrep / ObrenpodeccrHoHanbHbIe KOMIIETEHIHN/ + + + + + *
General professional competencies
KKS5 — Xanmsr reutbivu Ky3bipertep / OOmienayunsie kommereninn/ General + + +
scientific competencies
KK6 — KoMMyHHKaTHBTIK KY3bIpeTTiTiKk / KOMMyHUKATHBHBIC KOMITETEHIHN/ + + + + *
Communication competencies
KK7 — Xanmbiagam3aTTbiK, OJI€yMETTIK-3THKAJIBIK Ky3bIipertep / + + + +
O61ueyenoseyeckre, conranbpHo-3THeckue komnerennuu/ Universal, social and
ethical competencies
KKS8 — ApHnaiisl sxoHe OacKapyIIbUIBIK Ky3bipertep/ CriennanbHbie U + + +
yrpasieHdeckue kommereniu/ Special and managerial competencies
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10. UTEPLUIETIH IOHJEPTE COMKEC BLJIIM BEPY BAFJAPJIAMACHI BOMBIHIIIA OKY HOTHKEJIEPTHIH APAKATBIHACBI
MATPUIIACHI / MATPHIIA COOTHECEHUSA PE3YJBbTATOB OBYUEHMS 11O OBPA3OBATEJILHOM ITPOTPAMME B B
COOTBETCTBHUHU C OCBAUBAEMBIMU JUCHUIIVINMHAMMUM / MATRIX OF CORRELATION OF LEARNING OUTCOMES ACCORDING
TO THE EDUCATIONAL PROGRAM IN ACCORDANCE WITH THE DISCIPLINES BEING MASTERED

[Tounin ataysr /
HaumeHoBaHHE AU CHUILTAHDL /
Name of discipline

TToHHIH KbICKAIIIA CHIIATTaMAChI /
Kparkoe onucanue TuCUUILIAHBI /
Short description of discipline

Luxn /
Cycle

KomrmoneHT
/
Component

Kpenurrep
caHbl /
Kpemursr /
Credits

KanbinracaTsiH OKbITY HOTHOKeIepi /

Dopmupyemble pe3yabTaThl 00ydeHHs /

The formed educational outcomes

PO1

PO2

PO3 | PO4 | PO5 | PO6 | PO7

PO8

of scientific research

Fruteivu 3eprrey apicrepi/MeTtoast
1 | HayunsIx uccnegoBanuit/Methods

IloHHIH MakcaThl CTYACHTTEpre KociOW canafarbl MOceNeNepii FhUIBIMH 3epTTey
omicrepi OOWBIHINA TEOPWSIIBIK JKOHE KonmaHOanel OiniM Oepy Oonblm TaObUIaBI.
HQTI/I)KeCiH[[e CTYACHT KOHLECHNTYaJAbl-TCPMUHOJIOTUSJIBIK amnmnapaTThbl, FBUIBIMHBIH
TEOPHUSUIBIK JKOHE SMITUPHKAIIBIK HETIi3/1epiH, 9iCHaMa Heri3aepiH, Ka3ipri FhUIbIMHBIH
Herisri QyHKIUSIapbIH, FRUIBIMU 3epPTTEYNEpAIH Ke3eHAepiH MeHrepeni, Oyi 3amaH
TanabblHA cail FBUIBIMH JKYMBIC OOJBIHIIA ecenTepii Coiikec OphIHAayFa MYMKIHJIK
Gepeni./ Lleblo JUCHUIUIMHBI SBISETCS MOMYYEHHE 00YyYaloMMMCsT TEOPETHICSCKHX U
NPUKJIAJHBIX 3HAHMH 1O METOoJaM HAay4yHOro MCCIIEJIOBaHMS  MmpodsieM B
npodeccroHanbHO  chepe. B pesymprare oOydwarommiics OCBOUT HOHATHIHO-
TCle/lHOHOFHqCCKHﬁ armapaT, Teopemqecxue u 3Ml'll/lpl/quCKl/lC OCHOBBI HayKl/l,
OCHOBBI METOOJIOTHH, KIIFOYCBBIC (l)yHKLll/ll/l COBpeMeHHOﬁ Hayl(l/l, STalbl HpOBCﬂeHl/lﬂ
Hay‘{HOFO HCCJICIOBAHUA, YTO ITO3BOJIMT BBIMOJHATH OTYETHI IO Hay‘{HOi/ll pa60Te B
COOTBETCTBHH C coBpeMeHHbIMH TpeboBanusimu./ The purpose of the discipline is to
provide students with theoretical and applied knowledge on the methods of scientific
research of problems in the professional field. As a result, the student will master the
conceptual and terminological apparatus, the theoretical and empirical foundations of
science, the foundations of methodology, the key functions of modern science, the
stages of scientific research, which will allow performing reports on scientific work in
accordance with modern requirements.

KBIT/0O01/
GED

TK/KB/EC

JKeMKOpIIBIKKa KapChl MOJICHUET
Herizaepi/OCcHOBEI
2 AHTUKOPPYILUOHHON
kyneTypsl/ The fundamentals of
anticorruption culture

IToHHIH MakcaTbl CTYAEHTTIK opTaga MeMIIeKeTTIK ChiOaillac )KEeMKOPJIbIKKA KapChl
casicaT YFbIMBIH JKOHE OCbl TEPMUHHIH EPEKIUCNIKTEPiH aHBIKTAHTBIH HETI3ri
YFBIMAAPIbI  aHBIKTAy Oouibll TaObutagbl. OKy HOTHKECIHAE CTYACHT pPyXaHH-
aJaMIepIIUIIK KOHE a3aMaTThIK-TIATPHOTTHIK TopOuere OarbITTaJIFaH IIapanapibl icke
achIpyFa, ChI0aiylac JKEMKOPJBIKTBIH aJJIbIH aly YIIH pyXaHHU-aJaMIepLIiIiK
TETIKTEp/I KOJIAaHYyFa, JKACTapIblH Cbl0aiylac >KEMKOPJIBIKKA Kapchl MOIEHMETIH
KETUIHIpy OOMBIHIIA TETIKTepi YChIHYFa Kabimerti Goxaasl.,/ L{enpi0 IUCHUTUIAHEL
SIBISICTCSL  BBIABICHHE B  CTYJCHYCGCKOH CpeAe IOHSTHS  OCYJapCTBEHHOM
AQHTHKOPPYIIHOHHOH MONTHTHKH M OCHOBHBIX IIOHSTHIL, OHPEACISIONNX 0COOCHHOCTH
JTAHHOTO TepMHHA. B pesynprare o0ydeHus: cTyIeHT OylneT crocoOeH peann30oBhIBaTh
MEpBI, HAlpaBICHHBIC HA IyXOBHO-HPAaBCTBCHHOC H TI'Pa)KIAaHCKO-TATPUOTHYECKOC]
BOCIHTAHHUE, IPUMEHSATH TyXOBHO-HPABCTBEHHBIC MEXAaHH3MBI ISl [PEAOTBPAILCHUS
KOPPYIILMH, MPEAaraTh MEXaHH3MBI [0 COBEPLICHCTBOBAHMIO AHTHKOPP YHIHOHHOM
kynpTypsl Mononexu./ The purpose of the discipline is to identify in the student
environment the concept of state anti-corruption policy and the basic concepts that

define the features of this term. As a result of the training, the student will be able to

KBI/OOJ/
GED

TK/KB/EC

PO9

Mooynwoix 6inim bepy 6azoapramacet —6B07203 - Tagam eHimOepin 6HOIPY MEXHOLOUANAPL HCIHE UHICUPUHE / MoOyrbhas 06pazosamenvias npospamma
6B07203 - Texnonoeuu u uHdcuHupuHe nuwedvlx npouzeodcma | Modular educational program 6807203 - Technologies and engineering of food

production

55



implement measures aimed at spiritual and moral and civil-patriotic education, apply
spiritual and moral mechanisms to prevent corruption, and propose mechanisms to
improve the anti-corruption culture of youth.

IToHHIH MaKcaThl OLIIM alymIbUIapAa SKOJIOTHUS Typaibl FEUIBIMH IIOH PETiH/E HICSHBI,
OHBIH Ta0OHMFaT IE€H KOFAMHBIH TYPaKThl )KOHE HHKJIIO3HBTI JaMyblH KaMTaMachl3
eTyzeri peiH, COHAail-aK XaJIBIKTBIH OapiblK TONTAPHI YIIIH Kayillci3 opTa KYpyAbIH
MaHBI3IBUIBIFBIH  TYCIHYII KaJbIITacThlpy Oonbin Tabbutagsl. OKy mpouecinae
CTyNEHTTep TIPIIUIK  Kayilci3miri, KOpIIaraH OpTaHbl KOpray, OHAIpICTI
9KOJIOTHSIIAHIBIPY JKOHE IKOXKYIenepi TYpaKThl JaMbITy CTPaTerHsUIapbIH iCKe achIpy)|
caJachblHJAFbl SJICTep MeH Oariapiamanapibl MEHrepeni, MyHJa TaOUFaTThl KOpray
JKOHE Kayilci3 mremriMzaepni o3ipiey Ke3iHae MHKIIFO3MSI KAaFUAATTAPhIH €CelKe alyFa
epekiie Hazap aypapbuiagbL/L{e/bl0  IMCUMIUIMHBL  SBISIETCS  (OPMHUPOBAHHE Y
00y4aroIMXcsl MPeJICTaBICHNs] 00 3KOJOTMM KaK HAay4yHOW IMCLMIUINHE, e€ POl B

DKOJIOTHS JKOHE TipUIiiK 00eCreueHnH yCTOHYHBOrO 1 HHKIIIO3UBHOI'O Pa3BUTHS IPUPOBI H OOIIECTBA, & TAKKE
Kayincizairi/xonorus u HOHUMAaHHMSI 3HAYMMOCTH CO3/aHHMsI GE30MacHOM CPebl Al BCeX TPYIT HacelneHus. B KEI/OO
3 6e30macHOCTh mporiecce OOydYEHHs CTYACHTBI OCBaMBAIOT METOJbl M HPOrpaMMbl B 00JacTH GED TK/KB/EC 5
xusnesesTensHocTH/ECology and [Ge3omacHOCTH KH3HEAEATEIBHOCTH, OXPAHbI OKPYXKAIOIEH CPebl, IKONOrH3aluu
life safety HPOM3BOJICTBA M PEANM3ALUU CTPATErHH YCTONYUBOrO PasBHTHS IKOCHCTEM, TJIe

ocoboe BHUMAHHE YyIeasercs Yy4eTy NPUHLHUIOB HHKIIO3MM TIpU pa3paboTke
PUPOOOXPaHHBIX U Ge3onacHbix pewenniiThe purpose of the discipline is to form
students' understanding of ecology as a scientific discipline, its role in ensuring the
sustainable and inclusive development of nature and society, as well as understanding
the importance of creating a safe environment for all groups of the population. In the
course of their studies, students master methods and programs in the field of life safety,
environmental protection, greening production and implementing strategies for
sustainable ecosystem development, where special attention is paid to taking into
account the principles of inclusion in the development of environmental and safe
solutions.

[ToHHIH MakcaThl-aflaM ar3achlHa JKarbIMCBI3 dCep €Tyl MYMKIiH TaMmaK eHiMIepiH
TYTBIHYJAH TYBIHIAFaH Kayill KPUTEPHIIEpiH 3epTTey. AB3BIK-TYNIK OHIMACpIHIH
Kayircisaik kepceTkimuTepin, oHbIH Typiepin 3eprrey. KP CT 16 18 opranukamsik
9KOJOTMSJBIK Ta3a eHimaepre. TaraMIbIK Kocmajlap J>KSHE OJapIbIH O KIKTENyi.
OHIMAEpIl JacTayAblH YBITTHI JKSHE Herisri keszepin aubiktay. KP CT HCO
22000:2019 HACCP karupatrapblHaa o3ipieHIeH TaMak eHimzaepiHe. OKbITY
HOTIDKECIHAE OUTIM aiylbl TaFaMHBIH HETi3ri KOMIOHEHTTEPiHIH T'MIHMEHAJBIK,
CHIIATTAMAChIH XKOHE OJIAPABIH a/laM aF3achl YIIIH MaHBI3bIH TajJJayFa, @HEPKACINTIH,

ABBIK-TYJIIK TaraMJIBIK OKOHE KalTa OHJAey cajajapblHIa OHIIPIAreH OHIMHIH Kayilci3girin
ayincisairi/bezonacHocTh AMTaMachl3 €T, LIH TOyeKeNAepai Tangay J»OHE ChIHM Oakpliay HyKTelIepi

4 Kayucisa K y Y YEKGLICPM Tanady KpLiay HYKTCICPL gy /gp [KK/BK/UCH 5
TIPOIOBOJIbCTBEHHBIX KaruJaTTapeld naiganana otsipein, ISO 22000 xanblKapaiblK CTaHAAPTH OOMBIHIIA
npoxyktos/Food safety Kayirci3aik MeHeDKMEHTI JKyieciH eHrizyre xabiterri 6omansl/ LIenpio TUCHUTLIHHEL

SIBISICTCSL M3Y4YCHHE KPHUTEPHEB pHCKA, BBI3BAHHBIX YIIOTPEOJICHHEM IHIIEBBIX
[POJYKTOB, KOTOPHIC MOTYT OKa3bIBaTh HEOJArOMPUSITHOE BO3ACHCTBUE HA OPraHU3M
JenmoBeKa. Vi3yueHne mokasareneil 6e30macHOCTH IPOAOBOJIBCTBEHHBIX POIYKTOB, €¢
Buabl. CT PK 16 18 Ha opraHM4ecKkd 5KOJOTMYECKHM YUCTBIC MPOAYKTHI. [IuieBsie
no6aBku 1 uX Knaccuukaunus. OnpeneseHne TOKCHYHBIX U OCHOBHBIX HCTOYHHKOB
sarpsisHeHust  npoayktoB. CTPK HCO 22000:2019 Ha mnuimeBble NPOXYKTHI
paspaborannbix Ha npuHiunax HACCP. B pesynerate 00yueHUs oO0ydaromuiics
OyaeT CIIOCOOHBIM aHANTM3MPOBATh TUTHEHHYECKYI0 XapaKTEPUCTHKY OCHOBHBIX
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KOMIIOHEHTOB MHUIMA U UX 3HAYCHUSA I OpraHu3Ma 4Ye€I0BE€Ka, BHEAPATH CUCTEMY
MEHE/DKMEHTa 0€30MacHOCTH 10 MEXIyHapoxHomy cranaapty ISO 22000 c
HCIIOJIb30BAHUEM IIPUHIUIIOB aHA/IM3a PUCKOB U KPUTUYECCKUX KOHTPOJIBHBIX TOYEK
pinise 06CCHC‘{CHI/I$I 66301'[3CHOCTH OpoAyKIUN MPOU3BEACHHBIE Ha MHUIICBBIX U
nepepabatpiBaronMX orpacisnx npomsiiuiennoctu./ The purpose of the discipline is to
study the risk criteria caused by the use of food products that can have an adverse
effect on the human body. The study of food safety indicators, its types. ST RK 16 18
on organic environmentally friendly products. Food additives and their classification.
Identification of toxic and main sources of contamination of products. ST RK 1SO
22000:2019 for food products developed on the principles of HACCP. As a result of
the training, the student will be able to analyze the hygienic characteristics of the main
components of food and their significance for the human body, implement a safety|
management system according to the international standard 1SO 22000 using the
principles of risk analysis and critical control points to ensure the safety of products
produced in the food and processing industries.

Kypc kommanOanel — GarjapnaMaiblK — Kypanjapibl, OHBIH  imniHjge — OwsHec-
JKOCTapiap/IblH KYpbUIbIMAApbl MeH (GyHKIMsIApbIH MaiiaaHa OTBIPHIN, caianap
GoiibIHIIA OM3-Hec-KOCIapiayAblH MOHIH; WHBE-CTOPJIAPABIH OH3HEC-)KOCHapiapibl
a3ipieyre KOWbUIATBIH TallanTa-pblH; OM3HEC-KOCHapiay oficTeMe-JIepiH 3epaeieyre|
GarpiTranFan. Kypcrsl urepy HoTwkeciHe OiiM amymisinap Ou3HEC-KOCHap JKoHE
Gacka na DupMailmiiik jxocmapaap o3ipiaell amajasl, HEri3rijepiH OKH, Taagai jKoHe,
TyciH/ipe aabl KOCiOPbIHHBIH Y9KOHOMUKAIBIK KepcerkimTepi/ Kype HampasieHn Ha

Caua GoiibIHIIa OU3HEC- U3y4eHHE CYIIHOCTH OHM3HEC-TIITAaHMPOBAHHSA 10 OTPACIIM C HCIOJNB30BAaHHEM
xocnapnay/busHec — MPUKIIAZAHBIX POrPAMMHBIX CPEICTB, B TOM YHCIIE CTPYKTyp M (YHKIMH OHM3Hec-

5 IIAHUPOBAHHE 110 [UIaHOB; TpeOOBaHHs WHBECTOPOB K pa3paboTke Gu3Hec-IaHOB; MeToauku OusHec —| BII/BJI/BD | )KK/BK/UC 5
orpacisiv/Business planning by  |[mmanupoBanus. B pesynprate ocBoeHus Kypca obydaromimecst OyayT pa3pabaTbiBaTh
industry Ou3HEC-UIaH M APYrue BHYTPU(DHPMEHHBIC [UIAHBI, PAC-CUHTHIBATh, AHAIM3UPOBATH H

MHTEPIPETHPOBAaTh OCHOBHBIC YKOHOMUYECKUE MoKasaTenau npeanpusitus/ The course)
is aimed at studying the essence of business planning by industry with the use of
applied software, including the structures and functions of business plans; investor
requirements for the development of business plans; business planning techniques. As
a result of mastering the course, students will be able to develop a business plan and
other intracompany plans, read, analyze and interpret the main economic indicators of
the enterprise

IloHHIH MaKcaThl-CTyJEHTTEPre OpPraHU3MHIH XUMUSUIBIK KYpambl, KYPbUIBIMBI,
Kacylla KaCHETTepl jK9HE Tipi OpraHuW3MJEri 3aT ajaMacy MEH SHEpPrusi Typalbl TepeH
Oimim anmyra yitpery. IIoHai 3epaeney HOTHXKECIHIE CTYACHT FhUIBIMH-3EPTTEY KOHE
eHAipicTIK Oeifinaeri OMOXMMUAIBIK 3epTXaHallap/a MaiilalaHblIaTBIH ACIanTap MeH
KabIbIKTapAa JKYMBIC ICTE€y HaFapuiapbl MeH Tocimmepid MeHrepeni./ Llemsio
JUCLUIUIMHBI SBJISAETCS OOYYEHHE CTYIEHTOB IOJIydeHHE OOYHYaroIMMHCS TyOOKHX
Buoxumus/Broxumus/Biochemistry|smanmii 0 XuMHYECKOM COCTaBe OpraHM3Ma, CTPYKType, cBoiictBax kimerok m o6| BI/BII/BD | XKK/BK/UC 5
oOMeHEe BEIIECTB W OSHEPrMM B JKMBOM OpraHum3Me. B pesyibTaTe uU3ydeHHs
JMCUHUIUIMHBI CTY/CHT OBJIAJICBAacT HAaBBIKAMU M NpHeMaMu paboThl Ha mpudopax u
000pY/IOBaHMHM, MHCIIONB3YEMbIX B  OMOXMMHYECKUX Ja0OpaTOpHSIX  HAay4dyHO-
HCCIIeIOBATENHCKOTO 1 mpou3BoacTBenHoro mpodmiss./ The purpose of the discipline
is to train students to gain in-depth knowledge about the chemical composition of the
body, the structure, properties of cells and about the metabolism and energy in a living

[«)]
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organism. As a result of studying the discipline, the student masters the skills and
techniques of working on devices and equipment used in biochemical laboratories of]
research and production profile.

IloHHIH MakcaThl CTYICHTTEpIiH TaHAaraH OiuniM Oepy OaraapiamachiHa COHKec
TEXHHKAa MEH TCXHOJOTHSHBI, FBUIBIMH JKETICTIKTEpAi JaMbITy Typayibl Herisri
TYCIHIKTEpIH KaJIBINTACTEIPY OOJIBIN TaObLUIaAbl. [IoH CTyneHTTepre jaHa aKnapaTThIK-
KOMMYHUKaUUAJIBIK TEXHOJIOIUsJIapAblH MYMKIHI[IKTele KocCa aJiraHIa, TaMak, KaﬁTa
OHJICY, OHEPKACII, arpapiibIK-OHEPKACINTIK KEIICHHIH Ka3ipri jkarjailbl MEH Iamy
ypaicTepi Typasibl xyieni Tycinik 6epeni. [IoHI1 OKY HOTHIKECIH/IE CTYICHT KOMbUIFAH
MIHISTTepli OpBIHIAYAbl YHWBIMAACTHIPY, COHJAl-aK >KOFapbl MOTHBALMSUIAHFAaH
CTaHAAPTTHI eMec KACiOM MiHAETTepai, IpodaemManapsl KO XKOHE LISy jKOHe KociOn
KbIBMET DTHUKACBhIH CaKTay GoibIHIIA TCOPHUSIBIK JKOHC IPAKTHKAJIBIK darAbUiapra Ue
6onanpl. CTymeHT aiFaH OimiMIepiH onaH opi MaMaHJAHJIBIPBUIFAH ITOHIAEPAI,
[PAaKTHKAJBIK iC-OpeKeTTepai OKy KesiHge KosmaHa anansl./ Llenpto AMCUMIUIMHEL
SIBJISICTCSL C(bOpMPIpOBaHI/IC Y CTYyACHTOB 6a30BOro NPEACTaBJICHUS O Pa3BUTHH TEXHUKU
U TEXHOJIOTHH, HAYYHBIX JOCTIKEHHUI B COOTBETCTBHH € BEIOPAHHOH 00pa30oBaTenbHOM
nporpaMMoi. JluciuniuMHa JaeT CTyJAeHTaM CHCTEMaTHYECKOE IPEACTAaBIIEHUE O)
TCKYLIEM COCTOSHHHA W TEHACHUHUAX Pa3BUTHA HHLHCBOﬂ, nepepa6aTLIBa}omeﬁ,
MaMaHI[LIKKa KipiCHC/BBCZ[CHI/IC B |IPOMBIIJICHHOCTH, arpapHO-IMPOMBIIIJICHHOIO KOMIUJICKCa, BKIIOYas BO3MOXHOCTH
crieranbHOCTH/ INtroduction to HOBBIX HH(OPMAIMOHHO-KOMMYHHUKAIMOHHBIX TEXHONOTHH. B pesynbrate m3ydeHus BII/BJI/BD | XKK/BK/UC 5
Specialty JAUCHUIUIMHBL  CTYACHT IIOJIYYUT TCEOPETHUYECCKUE UM IIPAKTHYECKUE HABBIKA II0O
OpraHu3aliiyi BBINIOJIHEHUA MMOCTABJICHHOM 3a7ja4M, a TaK)X€ INOCTAaHOBKE U PEUICHUIO
BBICOKOMOTHBUPOBAHHBIX HECTAHAAPTHBIX l'[pO(bCCCI/IOHaJ'ILHLIX 3ajad4, HpOGJ’ICM u
CO6J’I}O£[CHI/I}0 OTHKH HpOCI)CCCHOHaJ'IBHOﬁ JACATCIBHOCTH. CTy,E[CHT MOXKET
HCII0JIb30BaTh TIOJIy4YCHHBIC 3HaHHUA B ,I[aﬂbHCﬁH.[CM npu U3Yy4YCHUH
CreluaIn3MpOBaHHBIX M CLIMILINH, pakTHieckoi aesrenasHoctu./ The purpose of the
discipline is to form students' basic understanding of the development of engineering
and technology, scientific achievements in accordance with the chosen educational
program. The discipline gives students a systematic understanding of the current state
and trends in the development of the food, processing, industry, agricultural and
industrial complex, including the possibilities of new information and communication
technologies. As a result of studying the discipline, the student will receive theoretical
and practical skills in the organization of the task, as well as the formulation and
solution of highly motivated non-standard professional tasks, problems and compliance|
with the ethics of professional activity. The student can use the acquired knowledge in
the future when studying specialized disciplines, practical activities.

-

IToHHIH MaKcaThl OiTiM ayIIbIIA ©31HIH KOciOM KBI3METIHAE 3JIEKTPOHUKAHbIH, OJIIICY
XKOHE eCelTey TEXHUKACBIHBIH, aKIAPATThIK TEXHOJIOTUsIAP/AbIH Ka3ipri 3aMaHFbI Jamy|
YpAicTepiH eckepe OTHIPBIN, KosiiaHOansl OarnapiaMaiapAblH KOMEriMeH pacTpJblK
WHXeHepITiK jKoHe KOMITBIOTEPITIK [KSHE BEKTOPIBIK OciiHenepi jxacay oHE peJaKuusay AaFAbUIAPbIH KAJIBIITACTHIPY |
rpaduka/mxeHepHas u Oonbin  TaObutazel. CTaHgapTTap TajanTapblHA okayan OepeTiH — chI30anapabl,

8 KOMIbIOTEpHAS cXeMajapabl, MOTIHIK TEXHUKAJIBIK Ky)XaTTapabl 3epaeney. Texuukansik cbzbanapasi| BIT/BJI/BD | )KK/BK/UC 5
rpaduka/Engineering and KYPYIOBIH TEOPHSUIBIK HETi3i, HAaKTBl HWHKCHEPIIK OyHBIMAApABIH TpadHKabIK
Computer Graphics Mozenbaepi. OKbITY HoTHKeciHAe CTyneHT Chi30a reoMeTpusi, HHKEHEepIik rpaduka
9JIEMEHTTEPIH KOJJAaHa OTBIPBIN, HWHXXCHEPNIK jko0amapisl OpbIHAAW — anajipl,
rpadUKanbIK, Cbi30a MaTepuanfapblH OpBIHAAY MEH pEeIaKIHsIayAblH 3aMaHaywy|
GarmapiaaMainblK  KypaugapslH KoigaHa anajgsl./ Llenbio JHCHHUIUIMHBL SBISIETCS
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(opMupoBaHre y 00yd4arolerocss HaBBIKOB [0 CO3JAHHUI0 H PEJAKTHPOBAHHIO
PaCTPOBBIX U BEKTOPHBIX H306pa)KeHI/II71 C IIOMOLIBIO IPUKIIAAHBIX IIPOTrpamMMm,
YYUTbIBasi COBPEMEHHBIC TEHACHIUU Pa3sBUTUA DIJICKTPOHUKH, I/I3MepI/ITeHI>HOf/'I n
BBIYHCIIUTEIIbH OM TCXHHUKH, HHQ)OpMaIII/IOHHLIX TCXHOJIOTUHA B CBOEH
npodeCCHOHANBHON  JIeSITENIbHOCTH.  M3ydeHHe dYepTeked, CXeM, TEKCTOBBIX
TEXHUYCCKUX JOKYMEHTOB, OTBECHAIOIIUX TpeGOBaHI/MM CTaH1apTOB. TeOpeTI/I'{eCKaﬂ
OCHOBAa IMOCTPOCHHUSA TECXHUYECKUX l{epTe)Kei/'[, rpa(i)nl{ecxne MOIEIN KOHKPETHBIX
HHXKEHEPHBIX u3fenuid. B pesynprate oOydeHus CTyaeHT OynerT CIOCOOHBIM
BBITIOJIHATH WHXCHEPHBIC TIPOEKThI PUMEHSIST 3JIEMCHTAMH Ha'{epTaTeJ‘lLHOﬁ
TréoOMETpUH, I/IH)KeHepHOﬁ rpad)mcu, MNPUMEHATE COBPEMEHHBIC IPOTPAMMHBIE CPEACTBA
BBIIIOJIHEHUS M PEAAKTHPOBAHUs rpauuecKux, YepTexHbIx MaTepuaios./ The purpose)
of the discipline is to form students' skills in creating and editing raster and vector
images using application programs, taking into account current trends in the
development of electronics, measuring and computing equipment, information
technology in their professional activities. Study of drawings, diagrams, textual
technical documents that meet the requirements of standards. The theoretical basis for
the construction of technical drawings, graphic models of specific engineering
products. As a result of the training, the student will be able to carry out engineering
projects using elements of descriptive geometry, engineering graphics, apply modern
software tools for performing and editing graphic, drawing materials.

[ToHHIH MaKcaThl )KacaHIbl HHTEIICKTTIH HEri3ri NPUHIMOTEPI MEH SAICTepiH Hrepy,
onapjibl dPTYpili cananap GOHBIHINA MPAKTUKAIBIK MiHACTTEp/E KONAAHY JaFblIapbiH
JIaMbITy, COHJai-aK aKNapaTThIK-KOMMYHHKAI[HSIBIK TEXHOJOTHsIapAaFsl Oimimuii
KeTinaipy Oonbinm TaOblmanel. Kype askranFaHHaH KeHiH CTYAEHTTep OepeKTepai
Tangail JKoHe TycCiHipe amaabl, MalMHaNBIK OKBITY QIrOPUTM/EP] HeTi3iHae mIemiM
KaObuLIail anajbl, COHBIMEH KaTap IPOLECTEeP]l OHTAHJIaHABIPY JKOHE KaciOu
KBI3METIHAE THIMIUTIKTI apTTBIPy YIUiH JKacaHIbl HHTEUIEKT MOJCIBACPIH KOoIjaHa
anaﬂm./ LICJ'IL}O ,Z[aHHOﬁ JUCHUIIVIMHBI ABJIACTCA OCBOCHHUE OCHOBHBIX IPUHLMUIIOB U
METOAOB HCKYCCTBCHHOI'0O HMHTEIUICKTa, pPa3sBUTHC yMCHI/Iﬁ NIPpUMCHATE HUX B
XKacanmbt MPAKTHYECKUX 3a7a4ax 10 Pa3HbIM OTPACIsM, a TAKXKE YCOBCPLICHCTBOBAHHE 3HAHHI
9 unTe ek T/ cKyceTBEHHbIN B HH(OPMAIHOHHO-KOMMYHHKAIMOHHBIX TexHonorusax. Ilo oxonyanuu Kypca| BII/BJI/BD | XKK/BK/UC 5
unresnext/Artificial intelligence |cryaenTsl cMOryT aHaIM3UPOBATH M MHTEPIPETHPOBATH JAHHBIE, IPUHUMATH PELICHHUS
Ha OCHOBC QJIrOPUTMOB MAIIMHHOTO 06y‘{eHI/Iﬂ, a TaKX€ HMCIOJB30BAaThb MOICIH
HCKYCCTBCHHOI'O  HMHTCIUICKTa  IJIA ONITUMU3ALIMN  MPOLECCOB W  IOBBIIICHUA
sddexTBHOCTH B CcBOEi mpodeccuonanbHoil aestensHoctu./ The purpose of this|
discipline is to master the basic principles and methods of artificial intelligence,
develop the skills to apply them in practical tasks in various industries, as well as
improve knowledge in information and communication technologies. Upon completion
of the course, students will be able to analyze and interpret data, make decisions based
on machine learning algorithms, and use artificial intelligence models to optimize
processes and increase efficiency in their professional activities.

IloHHIH MaKcaThI-CTyJEHTTEPAIH MAaTeMAaTHUKAJIBIK ammapar Typajbl OuliMaepiH
KaJIBIITACTBIPY, KOJIJaHOAIbI IIPAKTHKAIBIK €CENTEPAl MOACIBIACYTE, TaIaayFa JKOHE
Maremarixa |/ Matematiga |/ |[HEHYTe KeMeKTece;[i_. l'_[on CTYZCHTTEpE 3aMaHayH MaTeMaTHKa TypaJibl TYCIHIK IeH
10 Mathematics | MaTEeMaTHKaHBIH HETi3ri 3aHABUIBIKTApbIH KOJNAAHY IarablUIapbliH Kansinracteipazsl.| BIT/BJ/BD | )KK/BK/UC 5

OKBITY HOTHXKECIHIE OUTIM alyIibl MaTeMAaTHKAIBIK JIOTHKA HETi3JepiH, dJIeyMeTTiK
JKanmsl FRUIBIMH Callafia MaTEMaTHKAIbIK JIOTHKAa 3aHJAPbIH KOIIAaHY CalachlH
KeHeWTy KabineTin wrepemi./ Lleaplo AMCHMIUIMHBL sBisieTcs (opMHpOBaHHE Y
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06y‘IaIOHII/IXC${ 3HAHHK O MaTEMaTH4E€CKOM amnmnapare, nmoMorarmero MoaeinpoBarThb,
aHaJIM3UpOBaTh W PEIIATh ITPAKTHUYCCKUE 3aJa4vd C IIPUITOKCHUAMH. I[I/ICI_II/II'IJ'IHHB.
dopmupyer y oOydaroumxcs NpeacTaBIeHHEe O COBPEMEHHON MaTeMaTHKe W HaBBIKA
IIPUMEHEHHUS OCHOBHBIX 3aK0H0MepH0CTeI7[ MaTteMaTuku. B pe3ysIbTaTe OGY'JCHHSI
00y4aIOIMIICS OCBOMT OCHOBBI MaTEMaTHYECKOH JIOTMKH, CIIOCOOHOCTH paCIIMPUTH
06J‘IaCTI> NPUMEHECHUS 3aKOHOB MaTeMaTH4YECKOM JIOTUKH B COLII/IaJ'ILHOI\/'I oneHaquoﬁ
cdepe./ The purpose of the discipline is to form students’ knowledge about the
mathematical apparatus that helps to model, analyze and solve practical problems with
applications. The discipline forms students' understanding of modern mathematics and
the skills of applying the basic laws of mathematics. As a result of the training, the
student will master the basics of mathematical logic, the ability to expand the scope of]
application of the laws of mathematical logic in the social general scientific sphere.

1

[N

Marematuka II/ Marematuka I1/
Mathematics |1

HQHHiH MaKCaTbI-CTyACHTTE JKOFapbl MaTEMaTHKa 69J’IiM21€piHiH 3aHJapbl MEH
'TCOPHUsIIaPbIHbIH HeFiSFi YFBIMIAPbIH  KaJIBIITACTBIPY, COHBIMEH KaTap HAaKThbI
npouec‘rep}lil—[ HaKTbI NIPAKTHKAJIBIK Mscenenepiﬂ menry YI_LIIH 3CPTTEIICH QJIiCTCp MCEH
onmicrepni Komupany./ Llenpro aucHMIUIMHBL sBisieTcss (HOPMHUPOBAHHME Yy CTYIEHTA
OCHOBHBIX TIOHATHH 3aKOHOB H TeOpI/[ﬁ pasacios BBICIIEH MaTEMaTUKH, a TaKXeC
NPAKTUYCCKUE HABBIKM HCIOJIB30BATh U3YYECHHBIC ITPUEMBI U METOABI JIs1 PELICHUS
KOHKPETHBIX MPAaKTUYECKHX 3a1a4 peanbHbix mpoueccoB./ The purpose of the)
discipline is to form the student's basic concepts of laws and theories of higher|
mathematics sections, as well as practical skills to use the studied techniques and
methods to solve specific practical problems of real processes.

BI/BI/BD

KK/BK/UC

12

Beiiopranukansik xxaHe
AHAJIMTUKAJIBIK XUMU s/
Heopranuyeckast 1 aHATATHIECKAs
xumus/ Inorganic and analytical
chemistry

HQHHiH MaxKcaTbl  OpraHMKaJIbIK JKJOHE M¥Hal7[-Xl/[Ml/[ﬂ CI/IHTCSiHiH MaHBbI31bI
Beﬁopraﬂuxanm KOCBUIBICTAPbI MEH GHiMHepiH CHUHTE3/ICY KOHE Tajay caljlaCblHAa
TEOPUSUIBIK O11iM 0a3achlH KaJbINTACThIpy Ooubin TaObutajbl. OKBITY HOTHXKECIHE
CTYACHT YTBIMIBUIBIK, DHCPIrUsA IIBIFBIHBI, JOKOJOTUAIBUIBIK KOHE YHCMZ[iJliK CHUAKTBI
KOPCETKIIITEp/Ai eCKepe OTHIPBIN, OPTYPIi MAaKCATTarbl OYHbIMAApPABl  AYABIH
KOJJIAHBICTAFBl JMICTEPiHIH THIMILIIriH 00beKTHBTI Oaranayra Kabimerri Gonasipl./|
Henbto aucuuruiiHbl sBisiercss QGopMupoBaHue 0a3bl TEOPETUUECKMX 3HAHMH B
o0JIaCTH CHHTE3a M aHaJM3a HauOoJee BaXXKHBIX HEOPraHMYECKHX COCAMHEHMH U
MPOJYKTOB OPraHMYECKOro M He(YTEXHMMHYECKOro cuHTe3a. B pesynbrare oOydeHus
CTyleHT OyJeT CriocOOHBIM OOBEKTUBHO OLICHMBATH 3((PEKTMBHOCTH CYIIECTBYIOIINX,
MCETOOB MOJYYCHUA H3£[CJIHI>‘I PA3JIMYHOT0 HA3HAYCHUA C YYCTOM TaKHUX rnokaszareJen
KaK: PalMOHAIbHOCTh, 3HEPro3aTpaTHOCTh, SKOJIOTMYHOCT U SKOHOMUYHOCTH./ The)
purpose of the discipline is to form a theoretical knowledge base in the field of
synthesis and analysis of the most important inorganic compounds and products of]
organic and petrochemical synthesis. As a result of the training, the student will be able
to objectively assess the effectiveness of existing methods for obtaining products for
various purposes, taking into account such indicators as: rationality, energy
consumption, environmental friendliness and economy.

BII/BA/BD

KK/BK/UC

13

ABBIK-TYJIIK ©HIMAEPiHiH KaJIIIbl
TexHonorusacel/ O0mas TEXHOIOT U
MIPOIOBOJIECTBEHHBIX
npoxyktos/General technology of
food products

Ilonai urepyaiH MakcaThl TaMaK ©HIMAEPiH OHIIPYIiH FHUIBIMH HETi3/epiH 3epaeey,
CTYIIGHTTEPIIH TEOPHSJIBIK OiiM MEH NPaKTHKAJBIK JaFAblIapasl Hrepyi, Tamak
OHIMJIEpIH OHIIPY CaJachIHIAFbl OAaCBIMIBIKTapAbl OENrijey >KOHE aHBIKTAy, TaMak
OHIMJIEpIH OHIIPYIIH JKaHa TEXHOJOTHSIIBIK IPOLECTEepiH 33ipiey Ke3iHIe HaKThI
TEXHMKAJIBIK LICMmiM KaObuimayabl Herizaey Oonbin  TaObutaael.  [ToHAi oKy
HOTH)KECIHE CTYAEHT TEOPMSIIBIK JKOHE MPAKTUKANBIK [JaFibuiapra e OOoaisbl,

oNap/ibl KOJIAHYIbIH SKOJOTHSUIBIK CAlTIapblH €CKePe OTBIPHII, TEXHUKAJIBIK Kypasiap

BIV/BJI/BD

XKK/BK/UC
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MEH TEXHOJOIusUIapAbl TaHHay, TaMaK eHiM,I[epiH GHZ[ipyZ(iH JKaHa TCXHOJIOTHAJIBIK
[IPOLIECTePIiH 93ipliey Ke3iHJe HAaKThl TEXHUKAJBIK IIEMM KaObLIIayAbl Herizzey.
CryneHT anraH OuriMuepiH OosamakTa TaMaK OHAIPICIHIH jkaOIBIKTaphIH jko0anay
Ke3iHI[e KoJIjaHa aHaZ[I:I./ I_ICJ'II:IO OCBOCHUSI MUCHUILIIMHBI SBJISIOTCSA U3YUCHUE
HaY4YHBIX OCHOB IIPpOU3BOJACTBA IPOAYKTOB IITUTAHUS, an06peTeHHe CTyACHTaMHU
TCOPETHUUCCKUX 3HAHUH | MPaKTUYCCKUX HABBIKOB YCTaHABJIMBATb U ONPEACIIATH
IIPUOPUTETHI B C(bepe NpoOU3BOACTBA NMPOAYKUUHU MHUTAHUS, OGOCHOBLIBaTL IIPUHATUEC
KOHKPETHOI'O0 TEXHUYECKOro pPCEHICHUS IIpU pa3pa60TKe HOBBIX TCXHOJIOTHUYCCKUX
PO ECCOB NMMPOU3BOACTBA NPOAYKIUHU ITUTAHUS. B PE3YJIBbTATE U3YUCHUS JUCHUIIIINHBL
CTYACHT IIOJYYUT TCOPETUYECCKUEC U NMPAKTUUYCCKUE HABBIKUA BI:I6I/IpaTI) TEXHUYCCKHUEC
CpE€aACTBa U TEXHOJIOTHU C YYETOM OSKOJIOTMYECKUX HOCJ'ICI[CTBI/II‘/’I X NPUMEHECHUS,
O6OCHOBI>IBaTI> TPUHATHE KOHKPETHOI'O TEXHHUYECKOI'0o pEIICHUSA IpH pa3pa60TI<e
HOBBIX TEXHOJIOTUYCCKUX mporeccos IIPOU3BOACTBA IpOAYKINH IIATaHUS.
HOJ’Iy‘{eHHLIe 3HaHUA CTYACHT MOXET HCIIOJIb30BaTh B ﬂaﬂbHeﬁmeM npu
[IPOEKTHPOBAHMH 00OpPY/OBaHMs MHILEBBIX Mpou3BoacT./ The purpose of mastering
the discipline is to study the scientific foundations of food production, the acquisition
by students of theoretical knowledge and practical skills to establish and determine
priorities in the field of food production, to justify the adoption of a specific technical
decision when developing new technological processes for food production. As a result
of studying the discipline, the student will receive theoretical and practical skills to
choose technical means and technologies taking into account the environmental
consequences of their application, to justify the adoption of a specific technical
decision when developing new technological processes for the production of food
products. The student can use the acquired knowledge in the future when designing
equipment for food production.

[ToHHIH MaKcaThl CTYyJACHTTEPAIH TaMakK IIMKi3aThIHBIH, TAMaK OHIMACPIHIH XHMHSUIBIK
Kypamsl, LIInKi3aTTsl faiiblH OHIMIE OHACY KEe3iHAe KYPETiH XHMHUSIIBIK IPOLECTEPIiH
JKAIIbl  3aHABUIBIKTAPEl Typaibl TEOPHSIBIK OiLTIMAEPIH KAJBIITACTBIPY OOJIBIIT
TaGbuTansl. OKy HOTHXKECIHIE CTYACHT Malilasibl TaMaK OHiMACPiH )Kacayra KaTbICyFa,
TaMaK IIMKi3aThl MEH TaMaK OHIMICPiH OHAeY MEH CcaKTay[blH OpTypii Typiepi
Ke3iH/e HEri3ri TaMak 3aTTapblHbIH (HYTPUEHTTEPiH) (PU3HKAIBIK-XUMHUSIBIK JKOHE
OMOXMMHUSIIBIK ©3repiCTepiH TalfayFa, TaraMIbIK KOCIauap JHE ONapiblH HbICAHAIIBI
MaKcaTTarbl TaMaK OHIMIEPIH OHAIpYy Ke3iHJeri MaHuepi OOMBIHILIA YCBIHBIMAAD
Gepyre kabinerri Gomamsl./Llenpto  AMcCUMIUIMHBL  sBisieTcss  (popMUpOBaHUE
TCOPETUYCCKUX 3HAHUHI Yy CTYACHTOB O XMMHYECKOM COCTaB€ IMHIIEBOIO CBIPbA,
TIPOAYKTOB IIUTaHUAA, 061].[PIM 3aKOHOMEPHOCTAM XUMHYCCKHUX TIPOLECCOB,
MPOTEKAIOLIMX MPU NepepaboTKe ChIpbsi B TOTOBBIM NPoayKT. B pesynsrate 00yuenus| BII/BJI/BD | )KK/BK/UC 5
CTYZIEHT OyZAeT CIoCOOHBIM MPUHUMATh Y4acTHE IPU CO3AAHHM 310POBBIX HMPOAYKTOB
NIMTaHUusA, AaHAJIU3UPOBATH (bHSI/IKO'XI/IMI/I‘ICCKI/IC ¥ OHOXMMHYECKHE W3MCHCHMS
OCHOBHBIX IHUIIEBHIX BEIECTB (HYTPUEHTOB) MPH PA3IMYHBIX BHIAX IepepadOTKu U
XpaHCHHUA IMMIICBOTO CBIPbS W IPOAYKTOB MHUTAHUA, OaBaTb PEKOMCHIAIMHU II0
ITHICBBIM ,E[06aBKaM U HUX 3HAYCHUAM IIPpU NPOU3BOACTBEC MNPOAYKTOB ITMUTAHUA
ueneBoro Hazuadenus./ The purpose of the discipline is the formation of theoretical
knowledge among students about the chemical composition of food raw materials,
food products, general patterns of chemical processes occurring during the processing
of raw materials into a finished product. As a result of the training, the student will be
able to take part in the creation of healthy food, analyze the physico-chemical and
biochemical changes in the main nutrients during various types of processing and

Taramabik xumus/Iluimesas

14 xumusi/Food chemistry
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storage of food raw materials and food, give recommendations on food additives and
their values in the production of target food.

15

KociOu GarsITTanraH meT Tizi/
[IpodeccronanbHO-
OpHMEHTHPOBAHHbIH MHOCTPAHHbIH
s3p1k/ Professionally-oriented
foreign language

IToHHIH MakKcaThl CTYJCHTTEpIiH KOMMYHHKATHBTIK JKOHE KociOM Ky3bIpeTTepiH
KaJIBIITACTEIPYy OOJNbII TaObuIajgbl. KOMMYHHMKAaTHBTIK KY3BIPETTINIK KypaMbIHZA
WHTErPaTHBTI HEri3/le JMHIBUCTHKAIBIK (TUILIK), TUCKYPCHBTI (Coilliey) KY3bIpeTTep
KanbimTacanpl. Kypc ceiiney opekerTiHiH OapiblK TypiepiHAeri KOMMYHHKATUBTIK
naFibUIapFa KOMBIIATHIH TaslalTapa HAaKThUIAHAIBL Ceijey, THIHIAY, OKYy JKOHE
CTYJIGHTTIH KOCiOM KbI3MeTiMeH OailiianbicThl xka3y. [IpakTuKaiblK Kype OaFmapiamaia
Oonamax MaMaHHBIH KOCIOM KbI3MET asChlHIAa aybl3lla JKoHE jkazbalia ceineyai
TyCiHyre MYMKiHAIK OeperTiH OimliM MeH JarApuIapbl Urepy KaXKeTTUIKTepiH
KaHAFaTTAHJBIPYFa apHaNFaH IIOH peTiHAe KapacTelpbuiagbl. CepikTecTiH, OChI
JICHTeHIeri MOTiH aBTOpJNAPHIHBIH KOMMYHHKATHBTI HHETTEpiH, IIET TUIHIH Jamy
3aHJBUIBIKTAPBIH TYCIHYAIH TYXKBIPBIMIAMAalblK HEri3fepiH Jkyileneyai 3eprrey,
CTHIIMCTUKANBIK OipereitnikTi 3eprrey./ L{enbro aucuummmHabl sBisiercss popMupoBaHue
y CTYICHTOB KOMMYHHKAaTHBHBIX W IPO(ECCHOHAIbHBIX KOMIeTeHunid. B cocrase
KOMMYHHKATHBHOW KOMIIETCHIMH Ha MHTErPaTUBHOM OCHOBE (DOPMHPYIOTCS
JIMHIBUCTUYECKast (sI3bIKOBast), JUCKypcuBHas (peueBas) kommereHuuu. Kype
KOHKPETH3UpYeTCsl B TPeOOBAHMSAX K KOMMYHHKATHBHBIM YMEHHSIM BO BCEX BHJIaX
pEueBOil AEATEIbHOCTH: TOBOPEHHH, ayJAMPOBAHNM, YTCHUM M ITHChMa CBS3aHHBIX C
pod)ecCHOHAIBHOMN JIEATENBHOCTRIO CTyAeHTa. [IpakTHyeckuii Kype paccMaTpuBaeTcs
B MpOrpaMMe KaK JMCLHUILUIMHA, IPH3BaHHAs YOBJICTBOPUTH MOTPEOHOCTH OyaylIero
CEIMAINCTa B IPUOOPETCHUM 3HAHUI U YMEHHH, KOTOPbIE TTO3BOJST €My MOHMMATh
YCTHYIO M ITHCBMEHHYIO pedb B Tpejaenax npodecCHOHaIbHON IeATeIbHOCTH.
W3ydenne cucTeMaTH3allMU KOHIEMTyalbHbIX OCHOB IMOHMMAHUS KOMMYHHKATHBHBIX
HaMEpEHUii mapTHepa, aBTOPOB TEKCTOB Ha JaHHOM ypoBHe, 3akoHOMThe purpose of]
the discipline is the formation of students' communicative and professional
competencies. Linguistic (linguistic), discursive (speech) competencies are formed as
part of the communicative competence on an integrative basis. The course is specified
in the requirements for communicative skills in all types of speech activity: speaking,
listening, reading and writing related to the student's professional activity. The
practical course is considered in the program as a discipline designed to meet the needs
of a future specialist in acquiring knowledge and skills that will allow him to
understand oral and written speech within the professional activity. The study of the
systematization of the conceptual foundations of understanding the communicative
intentions of the partner, the authors of texts at this level, the patterns of development
of a foreign language, the study of stylistic originality. epuoctu pasBuTusy|
HMHOCTPAHHOT'O SI3bIKA, H3YYEHHE CTHIIMCTHYECKOro cBoeoOpasust./

BII/BJI/BD

KK/BK/UC
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[A3BIK-TYJIIK JKOHE aybLI
LIapyaIIbLUIBIFBl OHIMACPIHIH
Tayapranysl/ ToBapoBencHue
[IPOIOBOJIECTBEHHBIX H C/X
npoxyktoB/ Commodity science of
food and agricultural products

TloHHIH MakcaThI-TaMaK >KOHE aybUINIAPYalIbUIBIK OHIMIEPIH IKIKTEeyre YHperty,
ONapIbIH TYpJIEpiH, Naldanbl KacHeTTepi MEH camachlH Oakpuiay. TayaprapiblH
TYTBIHYIIBUIBIK KYHJBUIBIFBIH 3epTTey. Tayaprany Herizaepi: Herisri yrbiMaap,
MakcaTTap, MiHIeTTep, KaruaarTap, QyHKIusIap, aaictep, Heri3 Kajaylibl TayapTaHy
CHITaTTaMaIapbl MeH (haKTOpIIapsl, Tayap LIBIFBIHBIHBIH TYpJIEpi, OJap/blH maiiaa oomy
cebenrepi MEH €CENTeH IUbIFapy TOpTiOi, aCCOPTUMEHTTIH CBHIHBIITAMACHI, OIpPTEKTi
TONTapAarbl  a3bIK-TYJIK JKOHE a3bIK-TYJNIK €MeC TayapiapAblH TayapraHy
CHITaTTaMaJlapbl, OJMAp/BIH CallachlH Oaramay, TaHOalgay, TachIMaifay KOHE CaKTay
mapTTapel MeH Mep3imaepi. OKy HOTIKECIHIE CTYIEHT OHIMJI CakTay >KoHe

TachIMaNIay PEeKUMIEPIHIEri e3repicTepre yiIblparaH 6HIMIEpre 3epTXaHalbIK

BIV/BJI/BD

KK/BK/UC
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Tanmay »kacail anansl/ Llenplo JUCHUIUIMHEL SIBISIETCS OOYYHTh KIAcCH(UINPOBATH
MIHAIICBBIC U CEJIbCKOX O3S CTBEHHBIE MMPOAYKTBI, KOHTPOJIMPOBATh UX BU/BI, ITOJIE3HBIC
CBOWCTBA W KadecTBO. l3ydeHnme mOTPeOHTENBbCKOM IIEHHOCTH TOBapoB. OCHOB
TOBAPOBECACHHUS: OCHOBHBIX ITOHATHSA, LEIH, 3aJa4U, IPUHIUIIBIL, Q)yHKI_H/II/I, MCTOIHI,
OCHOBOITIOJIAararoIue€ TOBAPOBEIAHBIE XapPaKTCPUCTUKU H (baKTOpI;I, BUbI TOBAapHBIX
IOTEPb, IMNPUYUHBI HUX BO3HUKHOBCHHUS W IOPANOK CIIMCaHUs, KJ'IaCCI/I(bPIKaIIHlO
aCCOPTUMEHTA, TOBAapOBEAHBIC XapaKTECPUCTUKU MPOAOBOJILCTBEHHBIX n
HEIIPOAOBOJILCTBEHHBIX  TOBAapoOB OOHOPOAHBIX TI'PyIII, OLOEHKY HMX Ka4iecCTBa,
MapKHUPOBKY, YCJIOBUSA U CPOKU TPAaHCIOPTUPOBAHHUSA WU XpaHCHHUS. B peE3yJIbTaTeC
OoOydeHHs CTyZEHT CMOXET IPOBECTH Ja0OpaTOpHBIA aHaMM3 IMPOAYKTOB,
NOABEPIruIuXcsi U3BMEHECHUAM B PEXUMaX XpaHCHHUS U TPAHCIOPTHPOBKHU HpO}lyKI_H/[I/I./
The purpose of the discipline is to teach to classify food and agricultural products, to
control their types, useful properties and quality. The study of the consumer value of
goods. Fundamentals of commodity science: basic concepts, goals, objectives,
principles, functions, methods, fundamental commodity characteristics and factors,
types of commodity losses, causes of their occurrence and the procedure for writing
off, assortment classification, commodity characteristics of food and non-food
products of homogeneous groups, assessment of their quality, labeling, conditions and
terms of transportation and storage. As a result of the training, the student will be able
to conduct a laboratory analysis of products that have undergone changes in the modes|
of storage and transportation of products.

IToHHIH MakcaThl HEri3ri 3aHmap MeH TeopHsuiap, (GU3HMKa MPUHLUNTEP], GUIHKAIBIK
3EPTTCY QﬂiCTCpi OoibIHIIIA aJbIHFAH TCOPHUATIBIK JKOHE IPAKTHKAJIBIK AarAblUIapabl
KOJIIaHy, COHBIMEH KaTap 9KCIEPUMEHT JKYPri3y, eJey KypaliapbIMeH XYMbIC icTey,
HoTIKenepai eHjey./ Llenbro JIMCHMIUIMHBL SBJIAETCS NPUMEHEHHE IONTYy4YEHHBIX
TCOPETUYCCKUX W MNPAKTUYCCKUX HABBIKOB IO OCHOBHBIM 3aKOHaM M TEOPHIM,
17 |®uzuka |/ ®uzuka |/ Physics | NpUHIMIAM  (GU3HKH, (E3MUCCKMM METOAaM HccrienoBammii, a Takke ymerue| BII/BI/BD | KK/BK/UC 5
MPOBOJIUTH SKCIIEPUMEHTHI, pabOTaTh ¢ U3MEPUTENBHBIMU MPUOOpamMu, 0OpabaTeiBaTh
nonydenHsle pesyinsTathl./ The purpose of the discipline is to apply the acquired
theoretical and practical skills in the basic laws and theories, principles of physics,
physical research methods, as well as the ability to conduct experiments, work with
measuring instruments, process the results obtained.

Iuki3aTThl YTHIMIBI MaiifajlaHy YLIIH TEXHOJIOTHSFA KAXKETTI KaJABIKTapAbl JKOHE
KaJIIBIKTAPAbl CHII3y TYpaJibl JKaJIIbl AKHapaT jKOFapbl carabl OHiM JaiiblHaay YLIiH
pecypc yHemaeiTiH TexHonorus. IIIMKi3aTThIH TEXHOJOTHSUIBIK KACHETTEpPi, OHBIH
XUMHSUIBIK KYpaMbl )KQHE TaraM JaiblHIay MPOLECiHAe OHIMHIH jKaHa KaCHeTTEepiHiH
(A3BIK-TYJIIK OHIMIEPIHIH canachlH |KaJbIITaCybl apachIHIaFbl KapbIM-KAaTBIHACTBI Kepyre yiiperinis./ O6ume cBeneHus
Garanay )KoHE MOHUTOPHHT/ HEOOXOIUMBIE TEXHOJIOTY ISl PalMOHANbHOI'O DPACXOMOBAHHS CHIPbS, BHEIOPEHUS
KOHTpOJIb 1 OLICHKa KauecTBa 0e30TXOIHOI M pecypcocOeperaronieii TEeXHOIOMMU TPHUIOTOBICHUS MPOIYKIHU BII/BJ/BD | TK/KB/EC
TIPOIOBOJIBCTBCHHBIX HpO,Z[y'KTOB/ BBICOKOT'O Ka4deCTBa. HayanL BHAJCTh B3aUMOCBA3b MCKIAY TEXHOIOTUYCCKUMHU
Monitoring and evaluation of the  |cBoiicTBamMu CBIPBSI, €r0 XUMHYECKAM COCTABOM H (pOPMHPOBAHHEM HOBBIX CBOICTB
quality of food products MPOAYKTOB B Tpolecce KyanHapHoi obpadorku/ General information necessary to the
technologist for the rational use of raw materials, the introduction of waste-free and
resource-saving technology for the preparation of high quality products. Teach to see
the relationship between the technological properties of raw materials, its chemical
composition and the formation of new properties of products in the process of cooking.

18
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MaTepHanTaHy JKOHE XKaHa
MaTepHaliap TeXHOJIOTHsACh/
MaTepI/IaJ'IOBeI[eHHe " TEXHOJIOT U
HOBbIX MaTepuasios/ Material
Science and Technology of New
Materials

HQHHiH MakKcaTbl CTYACHTTEC MeETajJgap MEH METAI €MEC MaTepualiaapabliH
KYPBUIBIMBI, (1)I/I3I/IK3J'ILIK, MECXAaHHUKAJIBIK, XUMHUAJIBIK )KOHEC TCXHOJIOTIUAJIBIK KaCI/IeTTepi
TypaJibl TEOPHSUIBIK OLITIMAI KalbITAacThIPy OOJBIN TabbUIanbl. MaTepualblH Herisri
TYpJiepiH 3eprTey. Marepuangapasly (U3MKa-XUMUSUIBIK KacHeTTepi. OHiMAI eHaipy
YILUiH HaiiganaHbuIaTeiH jkaHa MaTepuangap. OKy HOTIKECIHAE CTYACHT Kaita eHuey
OHCpKQCi6iHI[e MaT€puajgapabl TEPMUSIBIK XOHEC XUMUSAJIBIK-TCPMUSIIBIK eH;[eyz[iH
3amMaHayM oicTepiH Koimana anansl./ L{enpio QMCcUUIUIMHBL siBisiercss popMupoBaHue
TCOPETHUCCKUX 3HAHHUH Y CTyaA€HTa O CTPOCHUH, (bHSPI‘{eCKI/IX, MECXAaHHUYECCKUX,
XHUMHUYECKMX UM TEXHOJOTMYECKMX CBOMCTBAaX METa/UIOB M HEMETaJUIMYECKUX
MaTepUalioB. I/Isyquue OCHOBHBIX BHJIOB MaTe€puaa. DU3UKO-XUMHYECKHE CBOMCTBA
MaTepUalioB. I/IcnonwyeMme HOBBIC MaTepualibl UIsI NPOU3BOACTBA NMPOAYKIUH. B
pe3ynbTaTe 00y4eHUs! CTYJeHT OyIeT CIOCOOHBIM HMPHMEHSTh COBPEMEHHbBIE METObI
TEPMHUYECKOH M XMMHKO-TEPMHYECKOIl 00pabOTKM MaTepuasoB B IepepabaThiBatoIei
npomsiniiersocru./ The purpose of the discipline is to form theoretical knowledge of|
the student about the structure, physical, mechanical, chemical and technological
properties of metals and non-metallic materials. Study of the main types of material.
Physical and chemical properties of materials. New materials used for the production
of products. As a result of the training, the student will be able to apply modern
methods of thermal and chemical-thermal processing of materials in the processing
industry.

BIV/BJ/BD

TK/KB/EC
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OCIMIIK [IapyanbUIbIFbl OHIMICPIH
oHJIey xoHe cakray/ OOpaboTka u
XpaHEHUE IPONYKIHU
pacrenneBoictal Processing and
storage of plant growing products

IToH eciMAiK IIApyaIUBUIBIFBI OHIMAEPIH CTAaHZApTTay Heri3aepiH, eciMIik
IapyaniblUIbIFBl OHIMJEPIH CaKTay[bl, acThIK IEH Mail TYKbIMIApbIH KaiiTa eHJey)|
Heri3[epiH, KapTONTHI, JKeMicTepii, KOKOHIiCTepAi , XKUAEKTEpAl CaKTaydbl JKOHE
oJapabl Kaiita enjey Herismepin 3epaeneiini. OKbITY HOTH)KECIHIE CTYAEHT OCIMIIK
mIapyanblIbIFbl  OHIMACPIH cakTay JKoHE KaiiTa eHJAey cajachlHAa NPaKTHKAJIBIK|
Jlar AblIapabL ajiajabl / I[I/ICI.II/IHJ'H/IHa usy4dact OCHOBBI CTaHJAapTU3aluu
PACTCHUEBOUECKOH MPOAYKINH, XPAaHCHHE PACTCHUEBOAYECKON MPOIYKIHHU, OCHOBBI
epepabOTKH 3epHa M MACIOCEMsH, XpaHEHUE KapTodes, MII00B, OBOIIEH , STo1 U
OCHOBBI UX TepepadoTku. B pe3ynbrate 00y4eHHUS CTYICHT MOJY4aeT NMPAKTHUYECKUE
HABBIKW B 00JIACTH XpaHEHWs U MepepabOTKH NPOAYKLMU pacrenueBojicTBa./ The)
discipline studies the basics of standardization of crop products, storage of crop
products, the basics of processing grain and oilseeds, storage of potatoes, fruits ,
vegetables, berries and the basics of their processing. As a result of the training, the
student receives practical skills in the field of storage and processing of crop
production.

BII/BA/BD

TK/KB/EC
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Cara MeHeKMEHTI xKyiteci/
CHUCTEMBI MEHEKMEHTA KauecTBa/
Quality Management System

Toprin, kociOu GacKapyIblH Ma3MyHBbI, €pEKIIETIKTePi, MIPUHIMOTEPI MEH Kypaiapsl
Typajibl HETi3ri MIEsJIbIK )KYHEHI KaJbITacThIpaibl, COHAAN-aK 0acKapy cajachIHIaFbl
HEri3ri MpaKkTHKAIbIK AaFAbUIapabl maMertansl./ JucuuiuiaHa (HOpMHpPYET CHCTEMY|
0a30BBIX IIPEICTABICHUI O CONEpP)KAHUM, creludUKe, TPUHLUIAX ¥ MHCTPYMEHTaX
npodecCHOHaNbHON yIMPaBICHYECKON AEATEIBHOCTH, a TAK)XKE Pa3BUBAECT OCHOBHBIC
npaktHieckue ymenus B cdepe ynpasnenuns./ Discipline forms a system of basic ideas
about the content, specifics, principles and tools of professional management, and also
develops basic practical skills in the field of management.

BIV/BJI/BD

TK/KB/EC
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CTaHmapTTay jKOHE TEXHUKAIBIK
omnmrey/ CtanpapTH3aus u

TeXHUYEeCKHEe U3MepeHust/

IToHHIH MaKCaThl CTAHAAPTTAY/ABIH, METPOIOTHSIHBIH JaMYbIH, ONap/blH OHIM carnachH
apTTHIPY/IaFbl POJIiH, camaHbl OaKpUIAyIbl 3€pTTEHIl, COHAAli-aK CTYyACHTTEPIiH

TEXHOJIOTHSUIBIK MPOIIECC MEH OHIMHIH KayIlCi3/Iiri MeH camachlH KaMTaMachl3 eTyaeri

BIV/BJl/BD

TK/KB/EC
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Standardization and technical CTaHZAPTTAY/(bIH JKOHE TEXHHKAJIBIK OJIICYAIH PONIH TYCIHYiH KaJbIITaCTBIPY OOMIBII
measurements TaGbuiael./ 1{eplo JMCHMIUIMHBL SIBISIETCS H3YYCHHE Pa3BHTHs CTaHAApTH3ALMH,
METPOJIOTUHU, UX POJU B IOBBIIIEHUH KayecTBa HMPOAYKLMH, KOHTPOJIS KauyecTBa, a
Taoke (OpMHpOBaHHE Yy CTYACHTOB IIOHMMAHHS pOJM CTaHIapTH3AlUH, U
TEXHHYECKOr0  M3MepeHHs B oOecrmedeHHss  OE30IaCHOCTH M KadecrBa
TEXHOJIOrMIecKoro nporecca u npoxaykuuu./ The purpose of the discipline is to study
the development of standardization, metrology, their role in improving product quality,
quality control, as well as the formation of students' understanding of the role of|
standardization and technical measurement in ensuring the safety and quality of]
technological process and products.

KprTI:IH MakKcCaTbl — MOTUBALlUSHBI TAMBITY JKOHE Gimim AJTYIBIHBIH FBUIBIMU-3CPTTEY,
)I(O6a.]'II>IK KLI3MeTiHe JIafILIHI[LIK. Kpr GapBICBIHZIa CTYACHTTCP FBUIBIMH TaHbIM
QﬂiCHaMaCLIH, FBUIBIMHU 3€PTTCY S)IiCTepiH, NIpe3C€HTal N eHepiH, FBUJIBIMA TOIITA
JKYMBIC ICTEy[QiH Herisri TociimepiH MeHrepeni. bimim amymsl MeH FbUIBIMU
XKETEKIIiHIH OiplecKeH JKYMBICBIHA, OKYy TPOIECIHAEe CTYASHTTEpIiH e3iHaiK
XKYMBICBIHA epeKlle Hazap ayaapbinafpl. OKbITY HOTHXKECiHAe OLNiM aymisl e3iHiH
HIBIFAPMAIIBLIBIK JK00aapblH 93ipieyre KoHEe MpPAKTHKaJa iCKe acklpyFa, KelIeHi
TarChIPMaHbl OPbIHJAY Ke3iH/e KOMaH1a/1a )yMbIC icreyre Kabinerti 6onansr./ Lenbio
Kypca SBJIACTCA Pa3sBUTHE MOTHBALlMHM U IMOATIOTOBKa K Hay‘-lHO-I/ICCHCHOBaTCJ’ILCKOﬁ,
HpOCKTHOﬁ JCATCIIBHOCTU 06yqaiol.ueroc;{‘ B X04€ MPOXOXKIACHUA Kypca CTYACHTHI
OCBAaMBAKOT METOAOJIOTMI0O HAYYHOr'O IIO3HAHHA, METOABI HAYYHBIX HCCJ’ICI[OBaHHﬁ,
HCKYCCTBO IPE3EHTALMH, OCHOBHBIC MOAXOMB! K pabore B HayuHoi rpymme. Ocoboe BII/BJI/BD | TK/KB/EC
BHUMAHHE yACIISACTCA COBMECTHOMH pa60Te oqua}omerooﬂ 1 HAYYHOI'O0 PYKOBOAMTEIIA,
CaMOCTOSTENBHOI paboTe CTYAEHTOB B Ipouecce 00y4deHus. B pesynbrate o0ydeHus|
oOyuatomuiicss Oyner cnocoOHbIM pa3pabaThiBaTh U PEANM30BBIBATH HA IPAKTHKE
COOCTBEHHbIE TBOPYECKME IPOEKThl, padoOTaTh B KOMAHAE IPU BBIIOJIHEHUU
komIuiekcHoii 3anaun./ The purpose of the course is to develop motivation and prepare
students for research and project activities. During the course, students master the
methodology of scientific cognition, methods of scientific research, the art of
presentation, the main approaches to work in a scientific group. Special attention is
paid to the joint work of the student and the supervisor, the independent work of
students in the learning process. As a result of the training, the student will be able to
develop and implement his own creative projects in practice, work in a team when
performing a complex task.

[1biFapMaIubLIbIK x00a/
23 |TBopueckuii npoekt/ Creative
project

IloHHIH MakcaTel — CYT OHIMAEpIHIH 3aMaHayd KJIACCU(UKALMICH MEH
ACCOPTUMEHTIH, INMKIi3aT MEH MHalblH CYT OHIMIEPIHIH camnachlHa KOWBLIATHIH
TasjanTapAb-OpPraHONCHTHKANBIK, (PU3UKATIBIK-XUMHUSIBIK KIHE MUKPOOUOIOTHSIIBIK
KOPCETKIIITep MEH KayilcCi3lik KOpCeTKILITepiH, CYT OHIMICpiHIH aKaylapsH ,
CyT 5K9HE CYT OHIMIEpiHiH onapAblH Maiina Gomy ceOemTepi MeH aHBIKTay omicTepiH 3eprrey. CTyHeHT aiFaH
Texnonorusicel/ TexHonorus OlmiMIepiH OfaH api CYT, CYT OHIMIEPIH OHAIPY XKOHE KaiiTa OHJey iH TEXHOIOTHSIBIK,
24 [MOIOKa M MOJIOYHBIX MPOAYKTOB/  |mpomectepin Gackapyzaa konmana anansl./ Lleipro AMCHUIUTMHBL SIBISETCS H3ydCHHE BIVBJI/BD | TK/KB/EC 5
Technology of milk and dairy COBPEMEHHBIX KIaCCH(HUKAIMIT X aCCOPTUMEHTA MOJIOYHBIX MPOAYKTOB, TPeOOBaHMI K
products Ka4eCTBY CBHIPbSI M TOTOBBIX MOJIOYHBIX MPOAYKTOB — OPraHOJNCHTHYECKUE, (U3HKO-
XUMHYECKHE M MHKPOOHMONOTMYECKHE MOKA3aTend M IOKa3aTean Oe30MacHOCTH,
OPOKOB (Ie()eKTOB) MOJIOYHBIX MPOAYKTOB, IPHYNH MX BO3HUKHOBEHHS M METOLOB
oOHapyxeHnst. [1omydeHHbIe 3HAHUS CTYAGHT MOXET HCIONb30BaTh B AasbHEHIIEM
[PH YHPABICHHH TEXHOJIOTHYECKUMH IPOLECCAMH MPOU3BOACTBA H IepepaboTKH
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MoJIoka, Moo4HbIX mpoxykros./ The purpose of the discipline is to study modern
classifications and assortment of dairy products, requirements for the quality of raw|
materials and finished dairy products — organoleptic, physico-chemical and
microbiological indicators and safety indicators, defects of dairy products, their causes
and methods of detection. The student can use the acquired knowledge in the future in
the management of technological processes of production and processing of milk, dairy
products.

25

YH, )apMa XKoHe Kypama KeM

TexHonorusicsl/ TeXHOIOr st MyKH,
kpymbl 1 komOukopmal Technology
of flour, cereals and compound feed

HQHHiH MaKcaTbl YH, JKapMa XOH€ KypamMa XKEM GHI[ipyI[iH TEXHOJIOTHUAJIBIK|
MPOLIECTEPIH 3epTTey, COHJal-aK OJiap/blH canacklH Oaranay Oounbin Tabbuiaasl. [TonH
CTYJIGHTTEpPre YH, ’KapMa JKOHE KypaMa J>XeM OHIIpylIi cakTay >OHE CallachlH
GakpUIay/ bl XKY3€re achlpyFa MYMKIHIIK OepeTiH TeOpHsUIbIK 01J1iM MEH MPaKTHKAJIBIK
Jlar AblIapabl KaJ’ILIl'ITaCTLIpa}II)I./ I_IeJ'IBIO JUCLIMITIIMHBI SIBJIACTCS NU3YYCHUCEC
TEXHOJIOTMYECKUX IIPOLIECCOB IPOU3BOACTBA MYKH, KPYIbl U KOM6I/IKOpMa, a TaKXKeE
OLICHUBAHHUE KadeCTBa MYKH, KpyIbl U KOMGI/IKOpMa Ppa3HbIX BHUIOB. I[PICLII/IHJ'H/IHa
(bOpMI/IpyCT Y CTYACHTOB TCOPECTUYCCKUE 3HAHUA U IMPAKTUYCCKUE HABBIKH,
TNIO3BOJIAIOIIME UM OCYLICCTBJIATE IIPOU3BOACTBO, XpPAaHCHHE U KOHTPOJb Kaie€CTBa
MyKH, Kpymbl u komOukopma./ The purpose of the discipline is to study the
technological processes of flour, cereals and mixed feed production, as well as to
evaluate the quality of flour, cereals and mixed feed of various types. The discipline
forms students™"" theoretical knowledge and practical skills that allow them to carry
out the production, storage and quality control of flour, cereals and feed.

BI/BJ/BD

TK/KB/EC

26

ET %oHe eT oHIMACPIHIH
TCXHOJ]OI‘]/ISICLI/ TexHoJorus msica
u MsicHbIX poaykros/ Technology
of meat and meat product

IloH  CTyOeHTTEepAiH  TEOpHMSUIBIK  OimiMi  MEH  HpaKkTHKAJbIK  JaFAblIapblH
KaJBINTACTBIPAAbl, Oyl onapra KaObuliay[bl, caKTaygbl JKOHE OHICYIl IKysere
achIpyFa, OHAIPICTIH TEXHONOTMSUIBIK MPOLECTEPIH JKYPridyre jkoHEe op TYpii Mai
IapyallbUIbIFEl OHIMIEPIHIH canacblH Garamayra MyMKiHgik Gepeni./ ucuummimnal
(opMupyeT y CTYIEHTOB TEOPETHYECKME 3HAHUS M IPAKTUYECKUE HaBBIKH,
MO3BOJISIIONMH UM OCYLIECTBIATh HMPUEMKY, XpaHEGHHE U IepepaboTKy, IPOBOIHUTH
TCXHOJIOTMYCCKUE TMPOLECChl IMNPOU3BOACTBA M OLICHHBATH KAa4Y€CTBO MNPOAYKIIHH
KUBOTHOBOJCTBA pasHbix BumoB./ The discipline forms students™ theoretical
knowledge and practical skills, allowing them to carry out acceptance, storage and
processing, carry out technological processes of production and evaluate the quality of
livestock products of various types.

BII/BA/BD

TK/KB/EC

27

TaraMIbIK Maiiiap TeXHOIOTHSChI/
TeXHOJIOT sl TUIEBBIX KUPOB/
Dietary fat technology

Ilon eciMaik MaliblH, MaprapuH/Ii, acnasIblK MaiIap/bl )KOHE KOHIUTEPIIK eHiMIepre,
HaH Iicipyre )KoHE TaraMIbIK KOHLCHTPATTapFa apHAJFaH apHaibl Malnapasl eHAipy
TEXHOJIOTHACH OOWbIHIIA OiliM KansiTacteipajsl./ Jucuuiumaa GpopMupyer 3HaHus
110 TEXHOJIOTUU ITPOM3BOCTBA PACTUTENBHOIO Macia, MaprapuHa, KyJIMHapHBIX )KUPOB
N CICHUATIBHBIX JXHPOB A KOHAUTEPCKUX H3HCHHﬁ, XJ1e00MmeyeHuss u MHUIICBBIX
xonuentpartoB./ The discipline forms knowledge on the technology of production of]
vegetable oil, margarine, cooking fats and special fats for confectionery, baking and
food concentrates.

BIU/BJI/BD

TK/KB/EC

28

OciMIiK MalibIHBIH TEXHOJIOTUACHI/
T eXHOJIOTHSI PACTUTENBHBIX Mace/
Vegetable oil technology

TToHHIH MaKcaThl CTYISHTTEPIIH ©CIMAIK MallblH OHJIIPY TEXHOJOTHSICHI, IHKI3aTThIH
HETI3ri cunarTamaliapbl, TEXHOJOTHS HEri3Zepi JKOHE KalTa OHJIEY CalachIHIAFbl
KOCIMOpBIHAApAbl  YHBIMAACTBIPY — Typalbl — OUTIMIEpIH  KalbIITACTHIPY — OOJIBIN
TaObL1aAbl. OKBITY HOTH)KECIH/IE CTYJICHT HOPMATHUBTIK Ky)KaTTaMa TajJanTapbiHa KoHe
HapBIK K2XKETTUTIKTepiHe colikec OCIMIK MIMKi3aThIHAH JKacaJFaH TaMaK ©HIMEPIHIH
camachlH KaMTaMachl3 eTYOiH MpPaKTHKAIBIK NaFJpUiapblHa We OONaibl, COHmaii-ak|

BIV/BJ/BD

TK/KB/EC
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oCiMIIK MaifblH OHIIPYIIH TEXHONOTHSJIBIK IIPOLECTEPiH XKETUINIpy KeHiHJeri ic-
niapanapiibl YHbIMIACTBIPYFa XKOHE da3ipieyre Kabinerti 6omanst./ [[enbio TUCIUTLIHHbL
SIBJIACTCS (1)0pMI/Ip0BaHI/Ie Y CTYACHTOB 3HAHMH O TEXHOJOTUH IIPOU3BO/ICTBA
PACTUTEIIBHOI'O Macila, OCHOBHBIX XapaKTEPUCTUKAX ChIPbs, OCHOBaX TEXHOJOI'MH U
OpraHu3aliy TpeNpusITUi epepadartpiBatolieii otpacid. B pesynbrate 00ydeHUs
CTYACHT 6yI[CT HUMETh IMPAKTUYCCKHUE HABBIKU OGCCHC‘H/IB&TB Ka4eCTBO INPOAYKTOB
IATaHUA U3 PACTUTEIIBHOI'O CbIPbsI B COOTBETCTBUU C TpeﬁOBaHI/IﬂMH HOpMaTMBHOﬁ
JIOKYMEHTAallU U HOT’peGHOCT}IMP{ PbIHKA, a TaKXE 6y/:[e'r CHOCOﬁHLIM OpraHu30BbIBATH
u pa3paﬁaTLIBaTL MEPONPUATU S 10 COBEPLICHCTBOBAHUIO TEXHOJIOTHYCCKUX
[poL[ecCOB NPOM3BOACTBa pactuTensHoro macna./ The purpose of the discipline is to
form students' knowledge about the technology of vegetable oil production, the main
characteristics of raw materials, the basics of technology and organization of]
processing industry enterprises. As a result of the training, the student will have
practical skills to ensure the quality of food from vegetable raw materials in
accordance with the requirements of regulatory documentation and market needs, and
will also be able to organize and develop measures to improve the technological
processes of vegetable oil production.

HaH, MakapOH >koHe KOHUTEPITIK
OHIMJIEp TEXHOJIOTHsChL/
Texnonorus xyebda, MakapOHHbBIX U

HaH, KOHAMTEpIIK JKOHE MaKapoH HIMIepi Typasbl JKalIbl akmapar. OHiMaepIaiH
TaraMABIK ~ KYHABUIBIFBL.  ABBIK-TYJIK  OHIMAEpiHiH  Kayimcizmiri.  Xaublk
HIapyauIbUIbIFBIHAAFB MICIPY, MAaKapOH OHIMAEPI MEH KOHAMTEPIIK OHIMACPIiH KYHbL.
OHIIPICTIH TEXHUKAJIBIK MPOrPECTi, CamachlH JKAKCApTy, a3bIK-TYJIIK OHIMAEpiHIH
KYHJIBUIBIFBIH apPTTBIPY, MaTEpPUAABIK, €HOCK >KOHE OTBIH PECYPCTAapbIH YHEMJIEY,
micipy, KOHIHTEpIiK 6HIMAEp MEH MaKapoH ©HIMIEpiHIH eHAIpiC THIMAITIriH
aprTeipy./ OOuiast nHdopmanus o xiaebe, KOHAUTEPCKMX U MAKApOHHBIX H3[ENHSAX.
[IumeBast 11€HHOCTh MPOAYKTOB. Be30macHOCTh MHILIEBBIX HPOAYKTOB. CTOMMOCTH
BBINCYKH, MAaKapPOHHBIX M3EIUI U KOHAMTEPCKUX WM3JCJIMH B HAPOJHOM XO3SHCTBE.

Kiaccu GUIMPOBATh TOBAp, BHIOMpPATh ONTHMAJBHBIH PEXUM XPaHEHHS A KaxIOit
rpynnel mameBbix npoxykros/ The discipline studies the normative shelf life off

29 . [TOBBINIGHIHE TEXHHYECKOro IMporpecca, KauectBa mpomspoactsa, nossimenne| BI/BI/BD | TK/KB/EC
KOHIUTEPCKUX n3/1einii/
. LICHHOCTU MNPOAYKTOB MUTAHUSA, DKOHOMHA MATCPUAIBHBIX, TPYAOBBIX MU TOIJIMBHBIX
Technology of bread, macaroni and
. pecypcoB, MOBbINIEHHE S(PQPEKTUBHOCTH IPOM3BOJICTBA BBINCYKH, KOHIUTEPCKUX
confectionery . . L !
uszenii 1 Makaponusix usnenuit./ The purpose of the discipline is to form students'
knowledge about the technology of vegetable oil production, the main characteristics
of raw materials, the basics of technology and organization of processing industry|
enterprises. As a result of the training, the student will have practical skills to ensure
the quality of food from vegetable raw materials in accordance with the requirements
of regulatory documentation and market needs, and will also be able to organize and
develop measures to improve the technological processes of vegetable oil production.
TloH a3bIK-TYJIKTI CakTayablH HOPMATUBTIK MEp3iMAEPiH, a3bIK-TYJIK TayapllapblH
OHJIEy MEH CaKTayJAblH HETi3ri TeXHOJOTHSJIAPbIH, TayapiapiblH CaKTalxybl OOMbIHIIA
. . . KIKTENyiH, TaMaK OHIMIEpiHiH opOip TOOBI YLIIH OHTAilIBl cakTay peXUMIEPIH
A3BIK-TYJIIK OHIMACPIH caKTay yv . > AICPIHIR 9P E Y HIAHIBL CaKray. p Acp
. 3epaeneiiai. [ToHail oKy HoTHKenepi OOMBIHIIA CTYICHT OHIM/I JKIKTEYTe, TAFaMHBIH 3p
DKOHE KOHCEPBLIEY TeXHOIOrUACHI/ R . . . .
TOOBI YIIIH OHTAIJIBI CaKTay PEXHMIH TaHmayra Kabimerri./ Jlucuumimua uzydaer
‘TexHOoI0rusa XpaHeHus u BIU/BJY/BD | TK/KB/EC
30 HOpMATHBHBIE CPOKH XDAaHEHHs MPOXYKTOB , OCHOBHBIC TEXHOIOTHH 00pabOTKH U
KOHCEPBHPOBAHHMS IPOIYKTOB/
XpaHEHUS  NPOJOBOJBCTBEHHBIX  TOBApOB,  KiIacCM(UKALMIO  TOBapoB IO
Technology of storage and o
A COXpPaHAEMOCTH, OITUMAJIBHBIC PCKUMBI XPAaHCHUA UIA KaXXOAOW TPYIIIBI MHAMICBBIX
preservation of products
npoAaykToB. Ilo pe3ynpTaTaM U3y4eHHs JUCHMIUIMHBI ~ CTYAEGHT  CIHOCOOEH
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products, the basic technologies of processing and storage of food products, the
classification of goods by preservation, optimal storage modes for each group of food
products. According to the results of studying the discipline, the student is able to
classify the goods, choose the optimal storage mode for each group of food products

ET xoHe cyT eHIMAEpIH
TeXHOXUMUSIIBIK OaKbLIay,
carachlH Oaranay xoHe
kayircizairi/ TexHOXUMHYECKUi

IToHni OKBITYABIH MaKcaThl-KaJbIITACKAH KY3BIPETTEpre Cofikec €T JKOHE CYT
OHIMJEpIHIH  CamachlH TEXHOJOIMSUIBIK  OakpUiay — CajachlHAa  IIPAKTHKAJBIK
aFAbUIAP/Ibl KAIBIITACTEIPY XKOHE TEOPHSUIBIK OiniM aiy. OKy HOTHXKECIHAE CTYJCeHT
JKaHyaplap/iaH aJbIHATBIH TaMaK ©HIMJICPIHIH camackl MEH a3bIK-TYJIK Kayilci3niria
KaMTaMachl3 eTYAIH NpaKTHKAIbIK [aripiiapbiHa ue Oonansl/ Llenbro nsydeHus
JUICLUIUIMHEL  SBISICTCS NPUOOPETEHHE INPaKTUYSCKMX YMEHHIl M HaBBIKOB,
TEOPETHYECKUX 3HAHMII B O0NACTH TEXHOJOTMYECKOrO KOHTPOJS KauecTBa MSCHBIX U

xumust/ Physical and Colloid
Chemistry

YIIIH KOJJAHBUIATHIH (DU3MKA-XHUMUSUIBIK 3€pTTey OINICTEpiHIH Heri3aepi Typabl
Tycinikke e Gonapl./ L{enpio AUCHUTUINHEL SBISIETCS PA3BHTHE €CTECTBEHHOHAYTHOTO
MHPOBO33PEHHS OOY4alOINXCS W MOMYYCHHE COBPEMCHHBIX IIPEACTABICHHII O
CTPOCHHH BEIIECTB H XMMUYECKUX MPOLECCOB HA OCHOBE 3aKOHOB TEPMOAMHAMUKH U
KHHETHKH, a TaKkkXe (OPMHUPOBAHWE 3HAHHUH, MPAKTHYCCKUX HABBIKOB M YMEHHH IO
[PUMEHEHHIO THX 3HAHMI NP PEIICHHN 3a7ad, BOSHHKAMOIIMX B UX MOCIE/ yHOIIeH
npo)ecCHOHAIBHON ~ ACSTENBHOCTH B COOTBCTCTBHM ~ CO  CJIOXKHBIIMMHUCS

31 KOHTPOJIb, OLICHKA Ka4€CTBa U MOJIOYHBIX TIPOAYKTOB, B COOTBETCTBHU C (bOpMI/IpyeMBIMI/I KOMIICTCHIIUSAMH. B
0E30IaCHOCTH MSICHOM M MOJIOYHOM [pe3ysibTaTe OOYYeHUs CTYAEHT OyAeT MMETh NPAKTHYCCKHE HABBIKH O00eCredeHHs
npoxykuuu/ Technochemical KayecTBa W IHIIEBOH  OE30MACHOCTM  MPOAYKTOB  MHTAHUS  KHUBOTHOTO
control, quality assessment and npoucxoxaenns./ The purpose of studying the disciplines is to acquire practical skills| BII/BJI/BD | TK/KB/EC
safety of meat and dairy products |and abilities, theoretical knowledge in the field of technological control of the quality|
of meat and milk products, in accordance with the established competencies. As a
result of training, the student will have practical skills to ensure the quality and safety
of food products of animal husbandry.
IloH CcTymeHTTEepAE TaMakK INMKI3aTBIH, JKapTblIail (abpukaTTapabl KoHE OCIMIIK
TeKTeC OHIMIACpPAl OHAIPY JKOHE CaKTay MpoleciHae Oakpuiay JKOHE 3epTTey
OCIMIIK [apyanbUIbIFbl OHIMACPIH [94iCTepIHIH TEOPHSAIBIK OLTiMi MEH MpPaKTHKAJBIK AAFABUIAPBIH, TEXHOXUMMUSUIBIK
TeXHOXUMUSIIBIK OaKpliIay, OaKplIay/ bl YHBIMAACTEIPY XKOHE KYPri3y OOMbIHIIA MPAKTHKAJIBIK JaFIbUIAPIbI XKOHE
camachIH Oarajay xKoHe eHJipicTeri KayincizaikTi KansinracTeipaasl./ Jucuumimbaa GopMupyeT y CTyAEHTOB
kayircizairi/TexHoxuMudecKkuin TEOPETUYECKHE 3HAHUS M NPAKTUYECKUE HABBIKM METOM0B KOHTPOJS M UCCIELOBAHUS
32 [KOHTPOIIB, OLIEHKA Ka4eCTBa U MUILEBOrO ChIPbS, MOTYy(HaOPUKATOB M PACTHUTENBHOIO MPOUCXOXKICHUS B IIpoIecce BII/B/I/BD | TK/KB/EC
0e30MaCHOCTb MPOLYKIIUT MPOU3BOJICTBA U XPAHEHUS, TPUOOPETEHUE MPAKTUYECKMX HABBIKOB [0 OPraHU3alluu 1
pacrenneBoctal Technochemical |Benennio TexHOXMMHYECKOrO KOHTpPONSE M Oe30macHOCTh Ha mpousBoxactee./ The
control, quality assessment and discipline forms students""" theoretical knowledge and practical skills of methods of|
safety of crop production control and research of food raw materials, semi-finished products and plant origin in
the process of production and storage, acquisition of practical skills in the organization
and conduct of technochemical control and industrial safety.
IlonHIH MakcaThl OimiM aNylIBLIAPABIH KAPATHUIBICTAHY-FBIIBIMU JIYHUETAHBIMBIH
aMbITY JKOHE TEPMOAMHAMHKA >OHE KHHETMKA 3aHJapbl HETi3iHAE 3aTTap MeH
XUMHSUIBIK TIPOLIECTEPIiH KYPBUIBIMBI Typasbl Ka3ipri 3aMaHfbl TYCIHIKTEpAi aiy,
COHJIal-aK KaJIBINTaCKaH KY3bIpETTepre CoMKec oJaplblH KEHIHIT KaciOM KbI3METiHIE
TYBIHAAWTBIH MIHAETTEpAl IIeury Ke3iHie ocbl OimimIi KoinaHy OoiibiHIIA Olmimai,
DU3UKAIBIK )KOHE KOJUIOMATHIK MPAKTUKAIBIK JaFIbUIApIbl JKOHE 1CKEPINIKTI KaJbIITACTBIPY OOJIBIT TaObUIabI.
23 xumust/ Ousndeckast 1 KowtonaHas [HoTmKeciHae CTyAeHT TONBIPaK IIeH aybUIIIapyaIlbUIBIK OHIMICPIHIH CATaChlH Tauaay BIU/BJY/BD | TK/KB/EC
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KOMITICTCHIIUSIMH. B Ppe3yIbTaTe CTYACHT UMEECT IPECACTABICHUE 06 OCHOBax (1)H3HKO-
XUMHUYICCKHUX METOHNOB UCCIEA0OBaHUs, UCIIOJIb3YyEMBIX NJIs aHaJli3a KayeCcTBa IIOYBLI U
cenbckoxo3siicrBenHoi npoxykuun./ The purpose of the discipline is to develop the
natural-scientific worldview of students and to obtain modern ideas about the structure
of substances and chemical processes based on the laws of thermodynamics and
kinetics, as well as the formation of knowledge, practical skills and abilities to apply
this knowledge in solving problems arising in their subsequent professional activities
in accordance with the established competencies. As a result, the student gets an idea
of the basics of physico-chemical research methods used to analyze the quality of soil
and agricultural products.

IToHHIH MaKcaThI KbUTY TEXHUKACBIHBIH TEOPUSIIBIK HETi3IePiH, XKbLTy OepyiH HEeri3ri
TOCLIepiH KOHE OHEPKICINTIK XKUYy TEXHHKACBIHBIH HETi3epiH, JKbULY JKOHE Macca
anMacy TEOpHSCBIH, COHAal - aK OTHIH-DHEPreTHKANBIK PECypcTapibl YHEMJEY,
KopuiaraH OpTaHbl KOpray, JKaHAPThIIATBIH SHEPIrus K93Z(epiH naﬁ}lanaHy MacenenepiH
sepreney  Oombim  TaGbimamel.  [ToHAi  3epaeney  HOTHXKECIHAE — CTY/IEHT
TCPMOJAUHAMHUKAIBIK €CENTEP MEH MbICAIAaApAbl IICHIYTeE, 6a1<1,1nay HQTI/I)KCJ'ICpiH
eHJICy Ke3iHJIe 3epTXaHANBIK JKYMBICTAp KeNEeMiHJe eiey KypanjapbiMeH XKYMbIC
iCTCyFC, JKBUTY J>KOHE TOHA3BITKBILI amnmaparrapbl MEH MalldHaJapAblH HUKIAAPbIH
KYpy Ke3iHgae opTypii canajapAarbl @HEpKACINTIK KocimopbIHAapaa JKYMBIC iCTEHTIH
JJICKTP CTaHUHUAJIAPBIHBIH, XbUTY KOHABIPFBIIAPBIHBIH JKOHE JKBUTY MallWHAJIapbIHbIH
MPHHIHMITI XKBUTY CXeMalapbIMeH JKyMbIC icteyre Kabinerti 6omaapl. CTyIeHT anraH
GiniMepiH XKbLTY KyHerepi MeH KenueTy/l xobanay Kesinae Kongana anazusl./ Lenbo
JAUCLHUIUIMHBL ABJIICTCA U3YYCHUE TEOPECTUYCCKUX OCHOB TEIJIOTEXHUKH, OCHOBHBIX
croco6oB nepenayn TEIJIOThl U OCHOBBI l'[pOMLILHJ'ICHHOﬁ TEIJIOTEXHUKH, TEOPHIO
TCIJIO - M MaCCOO6MCHa, a TaK)X€ BOIPOCHl 3KOHOMHUHU TOMJIUBHO-DHEPIrETUYECCKUX
pECYypCcOB, 3aLIUTBI  OKPYXXAIOLIEH CpEAbl, HCIOJIB30BAaHUA  BO300OHOBIAEMBIX
JKbLTy TeXHUKACHIHBIH HEri3/epi/ |MCTOYHMKOB SHEPruH. B pesymbraTe M3yueHMs JUCHHIUIMHBI CTYJICHT Oyzer Bell/ T1J1/ | KK/BK/UC
34 |OcuoBbl Tenorexuukn/ Basics of |cmocoOHbIM — pemiath  TepMOAMHAMHUYECKME 3alayd M OpPUMEpBL, paborath ¢ PD 3
heat engineering U3MEpUTEbHBIMU [IpubopaMu B o0beme J1abopaTopHbIX paborT mnpu 0OpaboTke
pe3yJIbTaTOB HaOMIOJeHUH, paboTaTh C NMPUHLUUNUAIBHBIMM TEIUIOBBIMU CXEMaMH
BHCKTPOCTaHHHﬁ, TCIUJIOBBIX YCTAaHOBOK W TCIUIOBBIX MalIWH, pa60Ta10umx Ha
MPOMIIPEANPUATHIX PA3IUUHBIX OTpacieid, NpH MOCTPOCHUU IUKIOB TEIJIOBBIX H
XOJIOAWJIbHBIX — amapaToB HW  MallWH. HOHY‘ICHHLIC 3HAaHUA CTYACHT MOXET
UCIIOJIB30BaTh MPH MPOEKTUPOBAHUM TEILIOBBIX cucTeM M BeHTisiuuu./ The purpose)
of the discipline is to study the theoretical foundations of heat engineering, the main
methods of heat transfer and the basics of industrial heat engineering, the theory of
heat and mass transfer, as well as issues of saving fuel and energy resources,
environmental protection, and the use of renewable energy sources. As a result of]
studying the discipline, the student will be able to solve thermodynamic problems and
examples, work with measuring instruments in the scope of laboratory work when
processing the results of observations, work with schematic thermal diagrams of power
plants, thermal installations and thermal machines operating at industrial enterprises of
various industries, when building cycles of thermal and refrigerating apparatus and
machines. The student can use the acquired knowledge in the design of thermal
systems and ventilation.

35 Kapbl cayaTThUIBIFBIHBIH TIoHAi OKBITYABIH MAKCAThl KQCIMKEPIIKTI KYPri3yAiH TEOPHUSIIBIK )oHE MPAKTUKAIIBIK, Bell/ TIJI/ 3
HeTi3/1epiMeH 5KOHOMUKA, KYKBIK  [HEri3JiepiH 3epaesey Herizinae Oenrini 6ip OM3HEC-0pTa HaphIFBIHIAFBI KOIIOACIIBUIBIK| PD
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DKOHE KocilKepIik/DKOHOMHUKa,
[IPaBO H IIPEAIPHHIMATEIECTBO C
OCHOBaMU ()HHAHCOBOM
rpamorHocTi/Economics, law and
entrepreneurship with the basics of
financial literacy

KacUeTTep/li ecKepe OTHIPHII, O17IiM allymIblIapaa KoCilKepIlik KbI3METTIH Poli Typasl
O1iM JKyifeciH KaJlbIITacThIpy OOJIbIN TaObLtaxbl. OKBITY HOTIDKECIHIE OLTIM alyIIsl
KOCIIKEpIiK KBI3METTi JKYPri3y TEOPHSCHl MEH HPAKTHKACHIH, KACIIKEpJiK KbI3METTI
JKOHE OHBIH OOBEKTUIepiH MeMIIeKeTTiK perrey HerizuepiH Menrepeni./ Lleisto
H3YYCHHS AUCLUILIMHBI SIBIAETCS GOPMHUPOBAHHUE CHCTEMbI 3HAHUH Y 00Y4aIOIMXCsl O
pOJM IPEINPHHUMATENILCKONM AEIATEIBHOCTH C Y4YeTOM JIMAEPCKUX KadyecTB Ha
OILIPEJICTICHHOM pPBIHKE OW3HEC-CPeAbl Ha OCHOBE H3YYCHUS TEOPETUYECKUX U
NPaKTHYECKUX OCHOB BEACHUsS NpPENIpPHHUMATE]bCTBA. B pesynpraTe o0ydeHus,
OOy4alOIMIiCI OCBOUT TEOPUI0O M IIPAKTHKY BEICHHS IPEINPUHUMATENIbCKON
e TENBbHOCTH, OCHOBBI T'OCYIAapCTBEHHOIO PEryJIMpOBaHUs IPENI PUHUMATEIIbCKOIL
nesitenbHOCTH M ero obbekros./ The purpose of studying the discipline is to form a
system of knowledge among students about the role of entrepreneurship, taking into
account leadership qualities in a certain market of the business environment, based on
the study of the theoretical and practical foundations of entrepreneurship. As a result of]
the training, the student will master the theory and practice of doing business, the
basics of state regulation of entrepreneurial activity and its objects.

KK/BK/UC

36

OHepKacinTiK Kayincizik/
[pomblnuieHHast 6e30MacHOCTb/
Industrial Safety

IToHai  OKBITYZBIH MakcaThl OiliM  alyIIbIIApAblH ©HEPKACINTIK  eHJipicTepai
KaMTaMachl3 eTyle, eHOEeK JKaFlallapblH JKaKcapTy JKOHE KayilCi3 IKYMBICTBI
yiBIMAACTBIPY OOJBIHIIA WMHXEHEPIiK IemiMaep KaObUiIayla TEOPHUSIIBIK JKOHE
MPaKTHKANBIK OiniM amy Oonbim TaObimazsl. OKBITY HOTHKECIHAE OUTIM  aryIbl
eHIIpicTep/i KaMTaMachI3 Ty TEOPHSJIBIK JKOHE MPAKTHKAIBIK O1TiM anamasl, eHOeK
JKaFJailIapblH JKaKcapTy OOWBIHINA MIDKeHepuik memimvaep anazasl, KP 3aHHamacel
HETi3iHAe TEXHOJOTHAIBIK JKOHE MEXaHHMKAJbIK XKaOJbIKTAPMEH KayiIici3 »KYMBICTBI
yiibiMaacTeipagpl./  Llenplo  M3ydeHHs — JUCLMIUIMHBL  SIBJISIETCS  IOJNydYEHHE
TEOPETMYECKMX M  IIPAKTHYECKUX 3HAHMH oOydaroummucs B  oOecledeHUuHn
TPOMBIIIJICHHBIX TPOU3BOJACTB, NMPUHATHM HMHXKCHEPHBIX PELICHUN MO YIIydIICHHIO
YCJIOBMH TpyJga W oOpraHusanuu Oe3omacHoil paboTbl. B pesynbrate 00yueHus
00y4aroIMicss MOJTYyYUT TEOPETUYECKME W NPAKTUYECKUE 3HAHUS B obOecrnedeHuu
MPOU3BOJICTB, MHKEHEPHBIC PELICHUS MO YIYYLICHHIO YCIOBHH TpyJa, OpraHu3aluy
0e30macHOi pabOThl C TEXHOJIOIMYECKUM U MEXaHUYECKMM 000pYZ0BaHUEM HAa OCHOBE
3akoHonarensctea PK./ The purpose of studying the discipline is to obtain theoretical
and practical knowledge by students in providing industrial production, making
engineering decisions to improve working conditions and organize safe work. As a|
result of the training, the student will receive theoretical and practical knowledge in the
provision of production facilities, engineering solutions to improve working
conditions, organization of safe work with technological and mechanical equipment
based on the legislation of the Republic of Kazakhstan.

Bell/ [T7I/
PD

KK/BK/UC
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|A3BIK-TYJIIK ©HIMACPIHIH
peostorusicel/ Peosorust
[IPO/I0BOJIECTBEHHBIX TPOAYKTOB/
Rheology of food products

- TaMaK ©HiMAepiHiH (eHIMIEpPiHiH) KYPBUIBIMBIH KaJIBIITACTHIPY HETI3AEPiH JKOHE
TEXHOJOTHSJIBIK OHJCY IPOLECIHAEC TaMaK OHIMAEPiHIH MIHE3-KYJKBIH 3epTTey; -
TaMaK ©HIMEPiHIH HEeri3ri KYpbUIBIMIIBIK XOHE MEXaHUKAJbIK CHIIATTaMalapbiH )KSHE
OJapABIH  OailblH  OHIM  camacklHa ocepiH  3eprrey/ -  HM3yYEHHE  OCHOB
CTPYKTYpOOOpa30BaHHsl MHUINEBBIX MacC (MPOAYKTOB) W IOBEACHHS IHIIEBBIX
MaTepUajJoB B IPOLECCaX TEXHOJIOIMYECKOW 00paboTKM; - M3yYeHHE OCHOBHBIX
CTPYKTYPHO-MEXaHUYECKUX XAPAKTCPUCTHK IHIIEBBIX IPOAYKTOB M MX BIHUSHUC Ha
KauecTBO roToBOI mpoaykiuu;/ - the study of the basics of structure formation of food
masses (products) and the behavior of food materials in the process of technological

processing; - the study of the basic structural and mechanical characteristics of food

Bell/ LTI/
PD

KK/BK/UC
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products and their impact on the quality of finished products

38

A3BIK-TYJIIK OHIMJIEp] 3epTTEYAiH
Kasipri 3amanrsl oicrepi/
COBpEMEHHBIE METObI
nccien0BaHut
[POIOBOJILCTBEHHBIX TIPOLYKTOB/
Modern methods of food products
research

IToH a3bIK-TYNIK OHIMAEpIH 3epTTey oIiCTEpiHiH KIKTeNyiH, a3bIK-TYJIK ©HIMACPiHIH
carachl MeH Kayillci3/iriH KereH i Oaranay/pl, 3aMaHayH 3epTTey oficTepiH, COHall -
aK TaMaK OHIMJEpIiHIH PEOJOTHsUIBIK KAaCHETTEPiH 3epTTeyAiH aclanThIK omiCTepiH,
TaMaK IIHKIi3aTl MEH OHIMJEpiHIH KypaMbl MEH KacHETTepiH 3epITeyniH (u3uka-
XUMHSUIBIK OICTEpPiH, CIIEKTPOCKOIMSHBI joHe T.0. 3eprreiini./ Jucuummaa u3ydaer
KJIacCH(DUKALMIO  METOJOB  HCCICHOBAHMH  IIPOJOBOJBCTBEHHBIX  IIPOAYKTOB,
KOMIUIEKCHYIO OLICHKY KadecTBa M 0E30MaCHOCTH HPOAOBOJBCTBEHHBIX MPOAYKTOB,
COBPEMCHHBIC METOIbl HCCICHOBAaHUS a TAKXKE, MHCTPYMEHTAJIbHBIC METOMBI
HCCJICIOBAHHST PEOJIOTUYECKUX CBOMCTB IHIIEBBIX NMPOAYKTOB, (U3HKO-XHMHYECKHUE
METO[Bl HCCIICIOBAHMSI COCTaBa U CBOMCTB IIHIIEBOTO CHIPbS M IPOAYKTOB,
criekrpockornust uta./ The discipline studies the classification of research methods for
food products, a comprehensive assessment of the quality and safety of food products,
modern research methods, as well as instrumental methods for studying the rheological
properties of food products, physico-chemical methods for studying the composition
and properties of food raw materials and products, spectroscopy, etc.

Bell/ T1]1/
PD

KK/BK/UC
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ApHaiibl eHJIeYy OHIIpiCiHIH
TexHonorusicel/ CrienuanbHbie
TEXHOJIOTHH TIepepadaThIBAIOIINX
npoussoscts/ Special technology
of processing industries

ITon xyrepineH, Oacka ma moHIl OugaiifaH jkacanraH eHIMIEPAl, COHIai-aK xkyrepi
TasIKLIAIAPBIH, TAaFaMBIK KOHIIGHTPATTAp/bl, MICIpyal Tanam eTHeHTiH jkapMaiapibl,
AKYBI3bl TUAPOJIN3ATTAP TEXHOJIOTUACBHIH 6ananap MCH JUCTAJIBIK MaKCaTTarbl
KypFaK eHiMiepai skoHe T.0. eHIipyai 3epaeneiini./ Jucuuninaa u3ydaer npoayKThl
W3 KyKypy3bl, MIIEHHUI] U JAPYIMX 3€PHOBBIX, a TaK)Ke NMPOU3BOACTBO KYKYpPY3HBIX
MaJIOYCK, IMHUIICBBIX KOHUEHTPATOB, KpYyIl HE TpC6y}OI.LII/IX BapKu, TEXHOJIOTHIO
GEITKOBBIX TUAPOJIN3ATOB , CYXUX MPOAYKTOB AETCKOrO M AUETUYECCKOrO Ha3HAYCHUA
utn./ The discipline studies products from corn, wheat and other grains, as well as the
production of corn sticks, food concentrates, cereals that do not require cooking, the
technology of protein hydrolysates , dry products for children and dietary purposes,
etc.

Bell/ T171/
PD

KK/BK/UC

40

KoGaubl 6Gackapy/ Ypasienue
npoektamu/ Project management

Kypc crymeHTTepAiH OpTYpii KbI3MET —cajalapblHAAFel jKko0amap-asl - Oackapy|
g/licHaMachl Typajbl OUTIMJEpIH KaJbIITACTBIPyFa KoHE oOanapibl OpbIHAAY
cajlacblHa JKaHa aKNapaTThIK TEXHOJOTMSUIAPAbl EHIi3y YIIIH S>Karaail okacayra
OarbiTTanFad. [loHAl oKy HoTKeciHme OinmiM amymwsulap xobanapisl Oackapy
callachlHIAFbl  XaJIbIKApalblK CTaHAAPTTApFa COMKEeC OMIpIK IMKIAIH OpTyp:i
Ke3eHJepinae jxkobamapael Oackapy omicrepiH, Oackapy MocelesiepiH IIeIIyaiH
NpakTUKaNbIK Tocingepin MeHrepeni/ Kypc Hampasien Ha (opmupoBaHue |
00y4aroIMXcst 3HAHUH O METOJOJIOTHH YIIPABICHUS MPOCKTAMU B PA3IMYHBIX chepax
ACATCIBHOCTH M CO3JaHHIO yCJ'IOBI/Iﬁ JUIA BHEAPCHUA HOBBIX I/IH(l)OpMaLIPIOHHLIX
TEXHOJIOTHH B Cepy BBINOJHEHHUS MPOCKTOB. B pesynprare M3y4yeHUs TUCHUILUIMHBI,
oOydarolecss OBJQACIOT METOJAMHU YIPABICHUS IPOEKTAMHU, INPAKTHYECKUMHU
MOAXOAAMHM K PELICHHIO YNPAaBJICHYECKHMX Mpo0JeM Ha pa3jM4HBIX —OSTamax
JKU3HCHHOT'O IHKJIa COrJIaCHO MEXKIAYHApPOAHBIM CTaHAapTaMm B obactu YIpaBJICHUAA
mpoektamu/ The course is aimed at forming students' knowledge about project
management method-ology in various fields of activity and creating conditions for the
introduction of new infor-mation technologies in the field of project im-plementation.
As a result of studying the discipline, students will master project management
methods, practical approaches to solving management problems at various stages of
the life cycle in ac-cordance with international standards in the field of project

Bell/ T/
PD

KK/BK/UC
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management -

IToHHIH MakcaThI-TAMaK OHIIPICIHIH TEXHOJOTHSUIBIK JKaOJBIKTaPBIHBIH JKYMBIC
NPHHIMNTEPIH,  MallWHANAPABIH  TEXHUKAJBIK  CHIIATTAMAlapblH,  OHTAIIIBI
TEXHOJOTHSUIBIK PEKHMJEpPre apHalFaH >Kyilledep MeH IapaMeTpiepAi 3eprrey.
KoramMIpIK TaMakTaHIBIPY KOCIMOPBIHAAPHI IKAOMBIKTAPBIHBIH HETi3ri TypJepiHiy
KYPBUIBIMBI MEH JKIKTelyiH 3epTrey. TeXHOIOrHsIIBIK KaOabIKKa KOHBUIATBIH HEri3ri
Taymantap. MexaHMKalbIK JKaOIbIKTBIH KYPBUIBICHl JKOHE XKYMBIC iCTey NPUHIMIITEPI.
Tamak eHepkociOi cananapblHia MaiganaHbuIaThIH KaOabIKTap. KeceTiH xabpIk.
JKemicrep MeH KeKeHicTep/i Kecyre apHaJIFaH MalllMHaNap MeH Mexanusmuiep. Et nexn
OaJBIKTBl KECyre apHaJFaH MallMHauap. OHIMIEpAi Kecyre apHalFaH MeXaHHU3MJep.
Wney-apanacteipy xabnpirbel. JloHekepiey amnmapaTrapsl. ABTOKJIABTap koHe Oy
kamepanapsl. OKy HOTHIKECIHJE CTYAEHT OHJIpiCTIK KYMBICTApJIbl XKYpPrizyre, TaMaK
OHIMJEpIH OHIIpYy YLIH MallMHAIAp MEH >KaOABIKTapAbl MaiijanaHyra KaOilneTTi
Gomazbl./ lLlenblo  AMCHMIUIMHBL  SIBJSIETCS  W3Y4eHHE  INPHHLHMIOB  paboThl
TEXHOJIOTMYECKOr0  00OpPYJOBAaHMS ~ IHMIIEBOTO  IPOU3BOJCTBA,  TEXHHYECKHX
XapaKTepHCTHK MAIHH, CHCTEM M IapaMeTpoB AJs ONTHMAJBHBIX TEXHOJIOTHYECKHX

A3BIK-TYJIK OHIMIEPiH OHAIPY pexuMoB. M3yueHne CTpyKTYpbl H KJIACCH(DHKALIMKM OCHOBHBIX BHJOB 00OpYHIOBAaHHUS
ka6 abikrapsl/ OGopynoBaHue HpEAnpusThHii 001ecTBeHHOro MuTaHusA. OCHOBHBIX TPeOOBaHH, MPEAbABIAEMBIX K|
41 |mponsBojcTBa TEXHOJIOTMYECKOMY ~ O0Opy/lOBaHMIO.  YCTPOWCTBA M  TPUHIMIOB  PabOTHI
[PO/IOBOJILCTBEHHBIX POAYKTOB/  [MeXaHHYEeCKOro 00opynoBaus. OGOPYI0BaHHs HCIIOIB3yeMOro B OTPACISIX MHILEBOI
Food production equipment MPOMBILITIEHHOCTH. Pexyinee obopynoBanne. MalivHbl M MEXaHU3MBI AJI HAPE3Kn

IJI0OA0B U OBOHICﬁ. ManHsl JUIA paspe3aHus Msca u pLI6I>I. MexaHU3MBbI AT HApE3KH
MPOAYKTOB. MecHabpHO-IiepeMelnnBaioniee 00opyaoBanne. BapouHslie ammapaTsl.
ABTOKJaBbI U MapoBble KaMmepbl. B pesynbrare o0ydeHHst CTyAeHT OyAeT CrocoOHBIM Bell/ T1JY/ TK/KB/EC 5
MPOBOJIUTH 3KCIUTyaTallMOHHBIE PAOOTHI, CIIOJIB30BATh MAIIMHBI U 000PYIOBaHUS IS PD
pou3BoACTBa MUIEBbIX npoaykroB./ The purpose of the discipline is to study the
principles of operation of technological equipment of food production, technical
characteristics of machines, systems and parameters for optimal technological modes.
Study of the structure and classification of the main types of equipment of public
catering enterprises. The main requirements for technological equipment. Devices and
principles of operation of mechanical equipment. Equipment used in the food industry.
Cutting equipment. Machines and mechanisms for cutting fruits and vegetables.
Machines for cutting meat and fish. Mechanisms for cutting products. Kneading and
mixing equipment. Welding machines. Autoclaves and steam chambers. As a result of
the training, the student will be able to carry out operational work, use machines and
equipment for food production.

IToH TeOpHSHBI, TEXHONOTUSIIBIK MPOLECTEPAIH aFbIMBIHBIH XKANIIBI 3aHIBUIBIKTAPBIH,
TaMaK JKOHE KalTa OHJEYy CalachIHIArbl MPOLECTEpHi JKIKTEyIi, COHBIMEH KaTap
IIPOIIECTep MEH ammapaTTapabl MOIENbACYHAl, YKCACTBIKTBIH HETi3ri TEopHsIaphIH,
T'uapoMexaHUKaNbIK MPOLECTEPAl, JKbLIY MPOLIECTEPiH, Macca ajMacy IMpOLECTEpiH,
JI9CTYPJTi €MeC MPOLECTEP MEH TAMAK JKOHE KalTa OHJICY CalalapbIHbIH alapaTTapbit| fell/ I1 yirl
seprrefini./ JucuumimHa M3ydaer TEOpHIO, OOLIME 3aKOHOMEPHOCTH ITPOTCKaHHS PD TK/KB/EC 5
TEXHOJIOTHYECKMX  IpOIECCcOB,  KiaccuHKamus  IPOLEcCOB  NHUIIEBOH U
nepepabaThIBalomell OTpaciy, a TakkKe MOICIHPOBAHHE IIPOLECCOB M alIapaTos,
OCHOBHBIC TEOPHU HOJOOUS, THAPOMEXaHHYECKHE IIPOIECCHI, TEIUIOBBIE IIPOIECCHL,
MaccooOMEHHBIE ITIPOLECCHl, HETPaJAHIHOHHBIE MPOLECCH H AammapaThl NMUIIEBOH U
nepepabateiBatomieit orpaciu./ The discipline studies theory, general patterns off

Tamak eHipiciHiH yaipicTepi MeH
anmapatrapsl/ [Ipomeccsr
armapathl MAIICBBIX TPOU3BOACTB/
Processes and in food production

42
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technological processes, classification of processes in the food and processing industry,
as well as modeling of processes and devices, basic similarity theories,
hydromechanical processes, thermal processes, mass transfer processes, non-traditional
processes and devices in the food and processing industry.

Ilonmi  wrepydiH Makcathl op TYpJi aIIBITYAbl JKy3ere achlpa  ajaThlH
MHKPOOPraHU3MACp >KacyllaapblHBIH MeTaboNu3Mi HeriziHne opTypii eHIMIepai,
COHBIH IlIIHAE TaMaK OHIMIEpiH OHIIpyMeH OailIaHBICTHI KONTEreH Mocelenepi
3eprTey Oonbln Tabbutagbl. Matepuangapaa ambITy OHAIPICIHAE KOJJAHBUIATBIH
Heri3ri OCIMIIK MIMKI3aThIH erKel-TerKeii 3epTTeyre epekiie Hasap ayJapbuiajibl.
OKBITY HOTIDKECIHAE CTYAEHT Heri3ri ambITy OHIIpICTepiHiH TEeXHOIOTHSUIBIK
cXeMaJlapblH d3ipiieyre KaTbICyFa, allIbITy HpPOLIECTepl HeridiHae OMOTEeXHOIOTHSUIBIK
eHJIIpiCTepAl  JKETINipy  JKONAAapblH  Taljgayra,  eHJipicTi  OaKbUIay/blH
MHKPOOHOJIOTHSIIBIK KOHE OMOXMMUSUIBIK OIicTepiH OpblHIayFa Kabimerri Gosabl./|
HCHL}O OCBOCHHS MOUCHMIUIMHBI SBJIACTCA HU3YYCHUE IIUPOKOro Kpyra BOIPOCOB,
CBA3aHHBIX C MPOU3BOACTBOM paSHOOGpa3HLIX NIPOAYKTOB, B TOM YHCJIC U IHUIICBLIX,
Ha OCHOBE MeTa0oJM3Ma KIJIETOK MHKPOOPraHW3MOB, CIIOCOOHBIX OCYIIECTBIISTH
pasHble THIBI OpoxkeHWi. B Marepuanax, ocob0oe BHUMaHHE YJEIEHO MOAPOOHOMY
U3Y4EHUIO OCHOBHOT'O PACTUTEIBHOIO CHIPhS, KOTOPOE MCMONBb3YETCsl B OPOAHIEHOM
pousBojcTBe. B pesynbraTe 00ydeHHs CTYACHT OyneT CIOCOOHBIM HPUHUMATh
yuacTHe B pa3spaGoTKe TEXHOIOTHYECKHX CXeM OCHOBHBIX GPOMMIbHBIX mponssoxcts,| bell/ TV TK/KB/EC 5
AQHAJIM3UPOBATh ITyTH COBEPIICHCTBOBAHUS OHOTEXHOJIOIMYECKMX HPOM3BOACTB Ha PD
OCHOBE OPOJIMIIBHBIX MPOIIECCOB, BHIMOIHATE MUKPOOHOIOIrHUECKNE 1 OHOXUMHUYCCKHE
MeTozbl KOHTpouis 3a npoussoicteoM./ The purpose of mastering the discipline is to
study a wide range of issues related to the production of various products, including
food, based on the metabolism of microbial cells capable of carrying out different
types of fermentation. In the materials, special attention is paid to the detailed study of]
the main plant raw materials that are used in fermentation production. As a result of the
training, the student will be able to take part in the development of technological
schemes of the main fermentation plants, analyze ways to improve biotechnological
production based on fermentation processes, perform microbiological and biochemical
methods of production control.

AILIBITY JOHE LIaparn xacay
TeXHOJ’IOFHS[CLI/ TexHnomorus
6p0JII/IJ'II>HI>IX TIPOU3BOJACTB U
suHoenre/ Fermentation
technology and winemaking
technology

43

Ilon ipimMmIik >KacayAblH TEOPHMSJIBIK JOHE IpPAKTHKAIBIK HETi3lepiH 3epaeneimi,
ipiMIIIK Kacay CalachlHAArbl OHJIIPICTIK TEXHOJIOTHSUIBIK KbI3MET YIIH KaXeTTi
JKYMBIC J@Fbllapbl MEH [aF/blIapblH KajiblnTacTbipaasl./ JlucuuminHa wusydaer
TEOPETUYECKHE U MPAKTUUECKUE OCHOBBI ChIPOAEIHUS, (GOPMUPYET YMEHUS M HABBIKK Bell/ TIJI/ TK/KB/EC
paboThl, HEOOXOAMMBIC A NPOU3BOACTBEHHO TEXHOJIOTMYECKOH AEATEIbHOCTH B PD 5
obnactu ceiponenus./ The discipline studies the theoretical and practical foundations
of cheese making, forms the skills and work skills necessary for production and
technological activities in the field of cheese making.

I[pimILiK TeXHOIOrUsIChI/
44 |Texuonorus ceipal Cheese
technology
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