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Monyabaik  Ginim  Gepy  Garmapnamacht
Kasaxeran PecnyGnukacbinbin KoHeturyumscoin
MEMIICKETTIK JKANMEIFA MIHACTTI KOFaphl Kame
KOFAPBI  OKy oOpHbiHau  keilinri  Ginim  Gepy
YHbIMAApbIMEH  yHnecTipy JKeHiHmeri moaynbaik
yarinik  Garnapnama  asipnenai,  Kasakcran
PecnyGaukacel  Feinbiv  xone  worapst  Ginim
MUHHCTPiHiH 2022 kpinrst 20 winaeneri Ne 2 .

Monynsnas obpasosarenbhas nporpamMma paszpaborana B
coorserctenn  sakonom  PK «O6  ofbpazosanumy, ¢
rocyAapeTBCHHLIMH - 0011€00A3aTENbHBIMH - CTAHAAPTAMH
BHICIIETO " N0CAEBYI0OBCKOTO obpazosanus,
YTBepiKIeHHble npHkad MHHHCTPA HayKH M BBICIUETrO
obpasopanus PecnyGanku Kasaxcraw ot 20 wions 2022
rojia Ne2.

KYPACTBIPYIUBUIAP/PA3SPABOTUNKH/ DEVELOPERS:
I, «Taram enzipiCiHiH TEXHHKACK! XKaHe TEXHOIOrHACH Kad)ePACKIHBIH MCHIEPYIIIici, aybUT
WIApYAIILUILIFB FRUTBIMBIHBIH TOKTOPEI / 3aseayiomas kadeapoii «TeXxHuka u TeXHOMOrHS MHIEBBIX

MPOM3BOICTBY, JIOKTOP celbckoXossiicTrenHrX Hayk / Head of the Department «Technique and technology

of food production», doctor of agricultural sciences

2. «TaraM @HAIpiCiHiH TEXHMKACHI JKOHE TEXHOMOrMACH KadeAPachHbIH MPOPECCOPE, TEXHHUKA
FBUTLIMAAPBIHBIH JOKTOpBY/ TTpodeccop kadenpst «TeXHHKA H TeXHONOIHS MUIICBHIX POU3BOJCTEY, JAOKTOP
TexuHyeckux nayx / Professor of the Department of «Technique and technology of food production» .doctor

of technical science

3. «Taram eniipicinii TEXHHKACh! KOHE TEXHONOTMACKD KadeAPachiHbIH KaybIMAACTBIPEUTFAH

Npo(eccopsl, TEXHUKA FHLTBIMAAPEIHBIN KaHauaaTsl/ AccolmMpoBanHbii npodeccop kapenps «TexHuKa u
TCXHOJIOTHS TUILEBHIX MPOM3BOCTE» KaHIMIaT TEXHUYECKUX Hayk/ Associate professor of the department

«Technique and technology of food production», candidate of technical sciences
4. «Taram eHAIpiCiHIH TEXHHKACK] KOHE TEXHOMOTHACED) KaeAPACKTHEIH ICKTOPEI, TEXHHKA

FRUIBIMAAPBIHBIH MarueTpi/ Jlextop Kadeapst «TexHHKa # TeXHOIOTHA NUIIEBBIX MPOH3BOACTENMATHCTD
TexHuueckux Hayk/ Lecturer of the department «Technique and technology of food production»master of

technical sciences

5. «Kasax Kaiita enney sKoHe TaraM OHEpKaCimTepi FeibIMU-3epTTey HHCTHTYTRD JKILIC Gackapma
HAY4HO-HCC/ENOBATEILCKHIT  HHCTHTYT
nepepabarsipaionieii u ruumesoii npomsiunennocts/ Chairman of the Board of LLP "Kazakh Research

Teparace/ [lpencenatens mnpasicHus

Institute of Processing and Food Industry"

TOO

«Kazaxckuii

The modular education developed program for
harmonization in the Constitution of the Republic of
Kazakhstan "On FEducation", with state compulsory
institutions of higher and postgraduate education,
prestigious orders of the Minister of Science and Higher
Education of the Republic of Kazakhstan dated July 20,
2022 No.2

A.Abyora/
_ A.AGyona/
%& A.Abuova
(Koan/noonucw/signature)
Yomanos V.Y/
Yomanos Y. Y/

Vi

(5oast/noonucs/signature)
(s0avt/nodnuce/signature)

W

(konur/nodnucw/signature)

/

Chomanov U.Ch

Yuupanuesa JLB./
Yuupanuesa JLb./
Umiraliyeva L.

Jhxymabexosa 111/
JhxymaGexosa 111/
Jumabekova G.

HJOK. Mycanwos /
H.OK. Mycanmos /
N.J. Muslimov

(soaviMioonucs/signature)
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educational program 8D07201 Technologies and engineering of food production

seme / Modul:
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CKEJICLID / « COTJIACOBAHO» | «-AGREED»:

1. AKAIEMMAIBIK KYMBIC KaHe KaCiGH npakTika xowieri npopexrop/ [Tpopekrop o
AKAICMHYCCKHM BONPOCAM H MPOM3BOACTBEHHOI npakTHKe/ Vice-Rector for Academic

Affairs and Industrial Practice

2. AKQICMHSUIBIK MOCEIIEIICp JKOHIHIETT enapTaMeHT Jmpextopsl//lnpexrop AemapravMenTa
1o aKkanemuueckmMm sonpocan/ Director of the Department of Academic Affairs

3. Tipkeymi kence ampexropsy/[iupexrop Oduc perncrparopa/ Director Registrar's Office

Kyzoipemminix-uo0yanix

7 /.
/)

JLB. AknanGeron/
JI.b. AknanGeror/

igngre) D.B. Akpanbetov

AK. Kenuncosa/
AJK. Kenucosa/

(koasi/noonucs/signaiure) A.Zh. Zhenissova

_ ALA. Anausip/
AA. Anmsp/

(sonsi/noonuce/signature) A.A. Aldiyar

The educational program developed on the basis of
competence-modular  construction  includes  the
passporl of the educational program, description,
qualification  characteristics  of the  graduate,

Kypoiasic nezisinde Pazpabomannas na o0cKoge KOMNEMENNHOCIHO-
aziprenzen Oiiim  Gepy 6azoapiavacw  6Giriv  Bepy Modyasnozo 1P obpa
Gazoapravacuibiy nacnopmn, myrexmiy  npozpamua, G ” P obpa: Hoil
cunammamacsit, GLIKMINK  CURQMMaMAaIapol, OKyEa  NpOZpamMMb, onucanue, Kearuurayuonnse
mycemin maranKepze KOULIGmMsiH maanmapon, okyost Xapaxmepucmuxu  GbyCKHUKa, Ji K
asxmay  Jcane  OunaoM @y yuwin - K yemy  abumyp 1pedi o

maranmapads, Hezizei Kysvipemmepoi, minor Kocumuua
Biaiv

3aeepuenun 06_)"48”"}( u notywenus QunIoMd, KoNesme
Komnemenyuu, na.mmm\‘y "D.Y)"l('lluﬂ DONOANUMERBHO2O
obpazoeanua minor, 63auUMOCeazb yuebuvlx Mooyae ¢

7 ULy CHIL PEs

aty cascamuin, OKy Modyasdepiniy
Ky3nif ten o3apa 6 biH, Zeanst Giniv Gepy
Dazo: wacst 6ol OKBINY  HAMUNCETCPIN
lya.'tunmacmupuuamuu bitin bepy dap tap byue
catikec Py MAMPUYacsin KAMmuon. oKy Jicocnapul,
wminoemmi, KOO  acawe  saexmuemi  nanoep
Kkamaiozmapt.

1O 0OPAZOBAMEALROT NPO2PANME & YEROM ©
Qopyupyembiiu K maan,

MU, yuweOHu

requir for the incoming applicant, requirements
for completing training 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

wlmle with the formed competencies, curriculum,

xamaiozu o6f3amen BbHLLX,

BY306CKUX U 2
QUCHUWILTUH.

of compuisory, university
disciplines.

and elective
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IMpotoxoa / Protocol Ned ot 30.11.2022
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1. BLJIIM BEPY BAFJIAPJIAMACBIHBIH ITACIIOPTHI / TACIIOPT OBPA3OBATEJIBHOM IPOT'PAMMBI / PASSPORT

OF THE EDUCATIONAL PROGRAM

1. Binim Oepy OarnapjaMachbIHbIH KOIbI K9He aTaybl /
Kon u HanmeHoBaHMe 00pa30BaTe/IbHOM NPOrpaMMbl
/ Code and name of the educational program

8D07201-«Tamak eHIipiCTepiHIH TEXHOIOTHSICHI XKOHE HHKHHUPHHTD /
8D07201-«TexHONorus ¥ MH)XUHUPUHT TTHIIEBBIX TPOU3BOJACTBY /
8D07201- «Technologies and engineering of food production»

2. Bepinerin nopexe / [IpucBanBaemas creneHn/
Assigned degree

8D07201-«Tamak eHaipiCTepiHIH TEXHOIOTHUSICHI KOHE WHKUHUPHHT " OiiM Oepy
6armapmamacs! 6oibiama PhD / PhD mo o6pazoBatensHoii mporpamme 8D07201-
«TexHOOTHS U MHXKHHUPHHT MUINEBbIX nmpousBoacTy / PhD in the educational
program

8D07201- «Technologies and engineering of food production»

w

. Oky mep3imi /Cpoxk ody4yennsi/ Duration of training

3 xb11/3 rogal3years

4. OxpITy TiJ1i / S13bIK 00y4eHusi/ Language of
instruction

Kaszaxk, Opsic, Arbutiiibin/Kazaxckuid, pycckuit, anrnuiickuit/ Kazakh, Russian,
English

5. bigim Oepy 6araapiaMacbIHBIH MAKCATTAPbl MEH
Mingerrepi /
Hean u 3aaa4uu 00pa3oBaTeJbHONH MPOrpaMmmMbl/
Goals and objectives of the educational program

MakcaTsbl FBUIBIM, OUTIM OHE OHEPKICII CalachIHAaFbl HHHOBAIUSIIBIK KbI3METKE
KaOIJeTTI JKOFapbl OUTIKTI FBUIBIMH JKOHE FBUIBIMHU-TICIATOTUKANBIK KaJpiaapabl
nasipyay OOJIBITT TaObLIA b,

binim 6epy 6arnapiiaMachIiHBIH MiHIETTEPi:

1. kazipri 3aMaHFBl 3€pTTEy OMICTEpl HETI3IHAE KOWBUIFAaH MPOOIEMaHbI
3epAenieyae OpTYpJi OAICHAMANIBIK TOCUIAEpAl TaHAay >KOHE KOJIJaHy
OOMBIHIIIA KY3BIPETTUIIKTI KAIBIIITACTHIPY;

2. OMOJOTHAJIBIK areHTTEePAl KOJIJaHa OTBIPBIN JalbIHIAIFaH TYPJl Taramaapabl
OHJIIpYyTe KaThICThl KONTETeH MaceselIepMEH TaHbICY.

3. emmi3e TaMaK ©HEPKICIOIH jKaKcapTy KoHE JAaMBITY VIIIH eJieyl MaHbBI3bI
0ap MHHOBAIUSUIBIK TEXHOJOTHSIIAPIbI €HT13Y KAaOUIeTIH KaJbIITacThIPY;

4, xociOM MOACHHMETI JKOFaphbl, OCJICEHII a3aMaTTBIK YCTaHBIMBI Oap, TypJi
FBUIBIMU-3EPTTEY YHUBIMIAphl MEH OHIpicTepiHAe Oackapy >KoHE 3epTTey
KBI3METIH TaOBICTHI KY3ere achlpyFa KabijgeTi 6ap MamMaH ap bl Aaspiiay;

Mooynvoik binim bepy bazoapramacet 8D07201 Tamax endipicmepiniy mexnonrocuacsl scane undxcurnupunei / Mooyavraa oopaszosamenvras npoepamma 8D07201 Texnonoeus u 2
unorcunupune nuwessix npoussoocms | Modular educational program 8D07201 Technologies and engineering of food production




HeJILIO ABJAECTCH TIIOATOTOBKAa HAYYHBIX W HAYYHO-TNICAAIOTMYCCKUX KaApPOB
BBICIIEH KBaJdu(UKAIMU, CIIOCOOHBIX K MHHOBAIMOHHOW AESITEIHLHOCTH B cdepe
HayKH, 00pa30BaHMs U NPOMBILIUIEHHOCTH.
3agayamu 00pa3oBaTeIbHON IPOrPaMMBI:

1. ¢opmupoBarh KOMIETEHIUIO IO BBIOOPY U MPUMEHEHHUIO pPa3IUYHbIX
MCTOAOJOrMICCKUX TIOAXOOOB B M3YUCHUU IIOCTaBJIICHHOMU HpO6J’IGMBI Ha
OCHOBE COBPEMEHHBIX METO0B UCCIICIOBAHUM;

2. 3HAKOMCTBO C IMUPOKAM KPYTOM BOIPOCOB, CBS3aHHBIX C IMPOU3BOJCTBOM
p33H006p3,3HI)IX IMUIICBBIX POAYKTOB, ITPUT'OTOBJICHHBIX C MCITOJIB30BAHUCM
OMOJIOTHYCCKUX arc¢HTOB.

3. dgopMupoBaTh CMOCOOHOCTh K BHEAPEHUIO WHHOBAIIMOHHBIX TEXHOJOTHUIA,
HMCIOIINX CYIICCTBCHHOC 3HAYCHUC I YJIYUYIICHHUA W Pa3BUTHUA HI/IIIIGBOI71
IMPOMBIIIJIICHHOCTH B CTPAHC,

4, moAroToBKa CIEIHAJIUCTOB C BBICOKMM YPOBHEM HpO(l)GCCI/IOHaJ'II)HOf/'I
KyJbTYpPbl, HMCIOIIHUX AKTHUBHYIO TPaAXIAHCKYIO ITO3UIHIO, CIIOCOOHBIX
YCIICITHO OCYHICCTBJIIATH YIPaBJICHYCCKYIO u HCCIICA0BATCIbCKYIO
ACATCIIBHOCTU B PA3JIMYHBIX HAYYHO-HCCICAOBATCIBLCKHUX OpraHu3aluiax H
IMPpOU3BOACTBAX.

The goal is to train highly qualified scientific and scientific-pedagogical personnel
capable of innovative activities in the field of science, education and industry.

The objectives of the educational program:

1. to form competence in the choice and application of various methodological
approaches in the study of the problem posed on the basis of modern research
methods;

2. familiarity with a wide range of issues related to the production of a variety of
food products prepared using biological agents.

3. to form the ability to introduce innovative technologies that are essential for the
improvement and development of the food industry in the country;
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4. training of specialists with a high level of professional culture, with an active
citizenship, able to successfully carry out managerial and research activities in
various research organizations and industries.

6. IMapTHepsl no peasmzanuu OI1
(IBynuniomubie/ CoBMeCTHbIE)

MMTOY(Mocksa k, Peceit ) / MI'VIIII(r.Mocksa, Poccust)/ Moscow State
University of Food Production (Moscow, Russia)

OOMY (Yensiounck k, Peceit) / FOYpI'Y(r.Uensabunck, Poccus) / South Ural State
University (Chelyabinsk, Russia)

7. Kadenpa/ Kadenapa/ Department

«TexHomnorus, xaOIbIK XKoHE CTaHAAPTTAY» | «Texuonorus, o0opyaoBaHUE U
crangaprusanuu» / «Technology, Equipment and Standardization»

8. AkkpenutTeyliH 00Jybl (AKKpPeAUTTEY Mep3imaepi)/
Hajmumne akkpeauranum (CPOKH akKKpeAUuTaAlMU)/
Availability of accreditation (terms of accreditation)

9. YarTeIK OinikTinik menoepi /
HanunonanbHas pamka kKBajupuxkanuu/
National qualification framework

10. CanaasIk OinikTiNik menoepi /
OTtpacieBas pamka KBajanugukanuu/
Industry qualification framework

11. Eyponanabik OiikTisiik menoepi / EBponeiickas
pamka kBagudukanun/ European Qualification
Framework (QF-EHEA)
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2. BLIIM BEPY BAFJIAPJIAMACBIHBIH CUIIATTAMACHI / ONUCAHUE OBPA30OBATEJBHOMN ITPOI'PAMMBbI/
DESCRIPTION OF THE EDUCATIONAL PROGRAM

Tamak eHepKaCiOiHIH dIeyMEeTTIK-IKOHOMHUKAIBIK
MaHbI3bl 30p, OUTKEH1 0J1 XaJIBIKTBIH OIpKaTap MaHbI3/Ibl
a3pIK-TYJIK ~ OHIMJEpiHE  JIereH  KaKeTTUIIKTepiH
KaHaFraTTaHIbIPAbl JKOHE €JJIeri eMip Cypy JAEHreWiH
Kepcereai. A3BIK-TYIIK OHAIPICI €/1eT1 SKOHOMHUKAIIBIK
KaFJAIbIH ©31HIIK KOPCETKINI OoNbIm  TaOblIagbl.
Ocpiran  OailylaHBICTBI, TaMaK OHIMJEPIHIH JKaHa
TYPJIEPIHIH TEXHOJOTHMSJIAphIH ©3 OeTiHIIe o3ipieyre
KaOlIeTTi TamMakK eHIMAEPIH OHIIPY TEeXHOJIOTHUsIaphl
MEH WHXWHUPUHT OOWBIHIIA 3amMaHayn OuriM Oepy
OarmapiaManapblH  TaOBICTBI MEHIEepreH Oocekere
KabinerTi MaMaHAapabl Jaspiaay Kasakcran
PecnybnukachIHIaFbl ©3€KTI MiHAETTEepAIH Oipi 0ok
TaOBLTA B,

binim Oepy Oarmapiamackl MEH MaMaHJIaHY
OarpIThl TaMaK OHMIPICIHIH WHXEHEPUSACHI MCEH
TEXHOJIOTHSICHIH KAMTH/IBL.
binim Gepy OarmapiiaMachIHBIH MaKcaThl FBUIBIM, O17TiM
KOHE  OHEpKACIn  calachlHAAFbl  MHHOBALMSIIBIK
KbI3METKE KaOULIeTTI >KOFaphl OULTIKTI FHUIBIMH JKOHE
FBUIBIMU-TIEIAar OTUKANIBIK KaApJapasl Jaspiay OoJblIi
TaObLIaIbI.

Tonblk OKy KypChIH COTTI asKTaraH JXaFjaiiia
JOKTOpaHTypa TyJIeTiHe 8D07201- "Tamax
OHIIIPICTEPIHIH TEXHOJOTUACHI JKOHE WHXUHUPHUHTI
Oimim Oepy Oarmapiamackl OoiibiHma PhD  mopexeci
oepireni.

binim Oepy OarmapiamachlH UTepy OapbICHIHIA

[lumieBass MPOMBIIUIGHHOCTh HMEET  KOJOCCAJbHOE
COLIMAJIbHO-3KOHOMUYECKOe 3HAYCHUE, TaK KaK
VIOBJICTBOPSICT  TOTPEOHOCTH  HACEJICHHS B PsjIe

Ba)KHEHIINX MNPOAYKTOB IIUTaHWUA MW OTpPaXKACT YPOBCHb
JKM3HU B CTpaHec. HpOH?:BOI[CTBO MMPOAYKTOB IIUTAHUA
BBICTyIaeT CBOEOOPa3HBIM HHIUKATOPOM 3KOHOMUYECKOU
CUTyalluM B CTpaHe. B 3TolW CBs3M, IIOAIOTOBKA
KOHKYPEHTOCTIOCOOHBIX CHENHNAINCTOB, YCIIEUTHO
OCBOMBIIIX COBPEMEHHBIC 00pa3oBaTelIbHBIC MPOrPAMMBI
MO0 TEXHOJIOTUAM NPOMU3BOACTBA U MHXWMHUPHUHTY IMUIIEBBIX
MPOAYKTOB, CIOCOOHBIX CAMOCTOSTENBHO pa3pabaThiBaTh
TEXHOJIOTMHW HOBBIX BHUAOB IMHUUICBBIX IMPOAYKTOB ABJIACTCSA
OITHOM M3 aKTyaJ bHBIX 3amad B PecrryOnmke KazaxcraH.

Hanpasnenne  oOpa3oBaTenbHOW  MPOrpaMMbl U
cricoyain3ali OXBAaTbIBACT MHKXCHHPUIO WM TEXHOJOTHMU
MTUIIIEBBIX MTPOU3BOJICTB.

Ilempto  0Opa3oBaTENBbHON ~ MPOTPAMMBI  SIBIISIETCS
MOJTOTOBKA HAayYHBIX M HAyYHO-TIEAaTOrMYECKUX KaJpoB
BBICIIEH KBaJM(pPHUKAIMK, CHOCOOHBIX K HWHHOBAIIMOHHON
JeaTebHOCTH B cdepe Haykw, o00pa3oBaHUS U
MTPOMBIIIUIEHHOCTH.

B cmydae ycmemHOro 3aBepmieHHs IIONHOTO Kypca
0o0y4YeHHsI BBITYCKHUKY JOKTOPAaHTYPHI TMPHCYKIAETCS
crenenb PhD mo obpazoBatenbHoil mporpamme 8D07201-
«TexHOMOTrNs N MHKUHUPUHT MMUIIEBBIX TPOU3BOICTBY.

B mporecce ocBoeHmst 00pa3zoBaTENBFHOW MPOTPaMMBI
JOJDKEH o0mamaTh CIIEAYIOTIIMHU KITFOYEBBIMU
KOMTIETSHIIASMU.

BhINyCKHUK IOMKEH:

1) 3HAaTh:

The food industry is of tremendous socio-
economic importance, as it satisfies the needs of the
population in a number of essential foodstuffs and
reflects the standard of living in the country. Food
production is a kind of indicator of the economic
situation in the country. In this regard, the training
of competitive specialists who have successfully
mastered modern educational programs in food
production technologies and engineering, who are
able to independently develop technologies for new
types of food products, is one of the urgent tasks in
the Republic of Kazakhstan.

The direction of the educational program and
specialization covers engineering and technology of
food production.

The purpose of the educational program is to
train highly qualified scientific and scientific-

pedagogical personnel capable of innovative
activities in the field of science, education and
industry.

In case of successful completion of the full
course of study, a doctoral graduate is awarded a
PhD degree in the educational program 8D07201-
"Technologies and Engineering of Food
Production”.

In the process of mastering the educational
program, he must have the following key
competencies.

The graduate must:

1) know:
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KeJIeCcl HeTi3r1 KY3bIpeTTepre ue 00iybl Kepek.
Tynek:
1) 6imyi kepek:
- TaMaK eHIMJAEpIH OHIIpy MeH OHICYIiH Herisri
KETICTIKTEepl MEH JlaMy YpAicTepi;
- a3bIK-TYJIK Kayimci3AiriHiH HEri3ri JKeTICTIKTepi,
TaMaK KayilcCi3[iri calachblHIAFbl  KOJJI@HBICTAFbI
3aHHaMa.
- TaMakK eHIMIEpiH/er1 XUMHUSIIBIK KOHE OMOJIOTHUSIIBIK
HIBIFY TET1 KOHTAMHUHAHTTAPBIH aHBIKTAY dJICTEI.
- KazakcTanHbIH >KOFapbl OKY OpBIHAAPBIHIA FHUTBIMH
KbI3METTI  YHBIMJACTBIPY,  FBUIBIMH  KBI3METTI
pETJIaMEeHTTEHTIH HOPMATUBTIK JKOHE 3aHHAMAJIBIK
0a3aHbIH TaJNanTapbl, )KOFAphl OKY OPHBIH/AA FHUIBIMH
KOHE FBUIBIMU-TEXHUKAIBIK aKIapaTieH IKYMBICTHI
YUBIMAACTBIPY;
- FBUTBIMH 3€pTTEYNIEPAIH THIMALTIrIH Oaranay aaicrepi
MEH KpHUTEpHJIepi, capanTamalblK Oaraiay IKoHE
WHHOBAIMSUIBIK IIENTMIEp i O0IDKay dIicTepi;

2) urepyi Kepek:

- BIKTUMaJI KayilTi 3aTTap bl aHbIKTAY, TaFaMIbIK
KOCTIaJIap/IblH  KAyYINCI3MiriH Oaranay, OMOJOTHSUIBIK
KOCTIJIAp/IbIH  KOJIAHBUTYbIHA THTHCHAJBIK Oakpliay
KYpPTizy.

- Mocernenepal Tanmay, Taly, MakcaTKa JKeTy
YIIH iC-OpEeKEeTTIH OHTAMIIBI PETTUTINH KYpPY, FHUIBIMU
KBI3METTI JKOCIIapyiay, OHBI Oarajay jkKoHe Oakpliay,
FBUIBIMHA ~ 3€pTTEYyNepAl YHBIMIOACTHIpYIbl  OacKapy
caJlachIH/Ia 63 OCTIHIIIE IIeNTiM KaObuIaay;

- TaMaK OHIMICPIH OHIIPY TEXHOJIOTHICHIH/IA
TaFraMIbIK KoHE OMOJIOTHSUIBIK OeIceHal Kocranap MeH
3aTTap/bl KOJIJaHy;

- OCHOBHBIC JIOCTH)KCHHS ¥  TEHACHIIMH  Pa3BUTHSA
MIPOM3BOICTBA ¥ MEPEPabOTKH MUIIIEBBIX MTPOTYKTOB,;

- OCHOBHBIE IIOCTHKEHUS MPOIOBOJILCTBEHH OM
0e30MacHOCTH,  JCHCTBYIOIIEE  3aKOHOJIATEILCTBO B
00JIaCTH MUIEBON OE€30IIaCHOCTH.

- MECTOIbI OHpeIleJ'ICHI/ISI KOHTAMHUHAHTOB XHUMHUYCC-KOI'O U
OHMOJIOrMYECKOr0 TTPOUCX OXKJICHHS B MUIIEBBIX MPOTYKTAX.

- OpPraHu3alui0 HAaydyHOM  JEATENbHOCTH B  By3ax
Kazaxcrana, tpeOoBaHHMsI HOPMATHBHOW W  3aKOHO-
JatenbHOW — 0a3bl,  PErfaMeHTHPYIOUIMX  HaydHYIO

JeATEIbHOCTh, OPraHNu3aIuio PadOTHl C HAYYHON W HAYYHO-
TEeXHUYECKON MH(OpMaIueil B By3e;

- METOJbl U KPUTEpPHH OIEHKU 3P(EKTUBHOCTH HAYYHBIX
UCCITICIOBAHNH,  METOIBl  JKCIIEPTHBIX  OICHOK H
MIPOTHO3WPOBAHYSI MHHOBAIIMOHHBIX PEIICHUH;

2) yMeTb:
- ONpeeNisTh  IOTEHIMAIBHO  ONACHbIE  BEIECTBA,
OI[CHMBATh 0E30MACHOCTh MHIIEBBIX J100ABOK, BECTH
TMTHEHHYECKHA KOHTPOJTb 3a pUMEHEHUEM

OMOJIOTHYECKUX TOOABOK.
- aHAJIM3WPOBATh, HAXOOUTH MPOOJIEMBI, KOHCTPYHUPOBAThH
ONTUMAJIBHYIO  TIOCIIE/IOBATENIbHOCTh  JIGUCTBUUA 1O
JIOCTH)KEHUI0O HaMEUYeHHOW IeNH, IJIAHWPOBATh HAYYHYIO
NesITeTbHOCTh,  OIEHWBaTh W KOHTPOIHMPOBATH €€,
CaMOCTOATENBHO TPUHUMATh pemieHnss B o0jacta
YIIpaBIEHUS OpTaHU3AINY HAYYHBIX HCCIEOBAHUNL;
- IPUMEHSTh THINEBBIE W OWOIOTWYECKH AaKTHBHBIE
MOoOaBKM W BEIIeCTBA B TEXHOJIOTWH IPOM3BOACTBA
MIPOAYKTOB MTUTAHWUS;
- WMHTErpUpOBATh 3HAHWS W BBIpAXAaTh WX B KOPPEKTHOM,
JIOTHYECKU-CBSI3aHHOW YCTHOW U MUCHMEHHOU (popme;
- UCTONB30BAaTh 3HAHWS BY30BCKOW TICHXOJOTHH U
MIearOTUKH B HAYYHO-TIEITaTOTMYECKON AEATEbHOCTH.

3) MMEeTh HaBBIKH:

- the main achievements and trends in the
development of production and processing of food
products;

- the main achievements of food security, the
current legislation in the field of food security.

- methods for determining contaminants of
chemical and biological origin in food products.

- organization of scientific activities in the
universities of Kazakhstan, the requirements of the
regulatory and legislative framework governing
scientific activities, the organization of work with
scientific and scientific and technical information in
the university;

- methods and criteria for assessing the
effectiveness of scientific research, methods of
expert assessments and forecasting of innovative
solutions;

2) be able to:

- identify potentially hazardous substances,
evaluate the safety of food additives, conduct
hygienic control over the use of biological
additives.

- analyze, find problems, design the optimal
sequence of actions to achieve the intended goal,
plan scientific activities, evaluate and control them,
independently make decisions in the field of
managing the organization of scientific research;

- apply food and biologically active additives
and substances in the technology of food
production;

- integrate knowledge and express it in a correct,
logically connected oral and written form;

- to use the knowledge of university psychology
and pedagogy in scientific and pedagogical
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- OUTiMAI MHTerpauusijiay >OHE OHBI JYpPBIC,
JIOTUKAJIBIK OailylaHBICTHI aybI3Ia jKoHE jka30ala Typae
oinxipy;

- FbUIBIMU-TIEJArorukaiblk  Kpizmerre KOO
TICUXOJIOTUSACHI MEH MeAarorukacel OUTIMIH Maiganany.

3) marapUIapabl UTEpPY:

- MUJIOTTHIK 3€pPTTEY >K0OamaphlH J3ipiey koHe Oacka
xKobasapra KaTbICy, ©31H/IK 3€pTTeY KYMBICHI;

- aKmaparThl JKMHAy, CakTay, OHJey JKOHEe ICKe
aChIPYIbIH aKnapaTThIK-KOMMYHHUKAIHSUTBIK
TEXHOJIOTHSUIAPBIH TailaIany;

- JKaHa  akmaparTel  OenceHAl  13ieyldl  JKOHE
naigamaHyapl KaMTamachl3 €TETIH KOociOW KbI3MET
mporecinae OUTiMII )KaHaPTY KYHEeCiH KoJIany;

y4acTusi B

p33pa6OTKI/I MNWIOTHBIX HMCCICAOBATCILCKUX MPOCKTOB U
Apyrux IIPOCKTAax, CaMOCTOSTCILHOMI

UCCIIeIOBATENLCKON PaOOThI;

HCIIOJIb30BaHUA I/IH(i)OpMaIII/IOHHO-KOMMYHI/IKaHI/IOHHI)IX

TEXHOJOTuH cOopa, XpaHeHUs, o0pabOTKU W pean3alu
UHPOPMAITIH;

podheCCUOHATBHOM

MPUMEHEHHSI CUCTEMbl OOHOBJICHHUS 3HAHUU B MPOIECCE
JIEITEILHOCTH,  00eCIeunBarOIIeH

AKTUBHBIH [TOUCK M UCIOJIb30BaHNE HOBOM HH(opManuy;

PEIICHUA CTaHAapTHBIX HUCCICA0BATCIIBCKUX n

NEJarorutdeCKux 3aaay,

HAy4YHOTO M KPUTUYECKOTO MBIIIIIEHHS;

paboThI ¢ ayAnTOpHEl 00yJaronMxcs 1 CHEUaINCTOB;
4) OBITH KOMIIETEHTHBIM:

B IIpo(eCcCHOHANBHOM chepe AesITeTbHOCTH;

activities.

3) have skills:

- development of pilot research projects and
participation in other projects, independent research
work;

- use of information and communication
technologies for the collection, storage, processing
and sale of information;

- application of the system of updating
knowledge in the process of professional activity,
providing an active search and use of new
information;

- solving standard research and pedagogical
tasks;

- scientific and critical thinking;

- CTAHAAPTIBL  3CPTICY  JKOHC  MCMATOTHKAIBIK|_ g yayyyo-niemaroruueckoii paboTe Mo CHEHATLHOCTH; - work with an audience of students and

MIHACTTCPAL memy, - B PELIEHWH HAYYHBIX M MEJIArOTMIECKHX TIPOOIIEM; specialists;

- FBUIBIMH JKOHE CBIHH OUJIaY, - B mpodeccroHadpHOM  obmiennn u  Bompocax| 4) be competent:

- Oirim Tynibuiap M€EH MaMaHIapAbIH | vexKyIbTYPHOH KOMMYHHKAIINH; - in the professional field of activity;

ayIUTOPHSCBIMEH KYMBIC; B xozme oOyueHus mpemrycMOTpeHBI HcciemoBarensckue| - in scientific and pedagogical work in the

4) Ky3bIpeTTI OOITYy: NPaKTHKA Ha Takux mpemnpusatusx kak: KasHUMWIIIIuII, | specialty;

- KociOM KBI3MET CallaChIH/Ia; KasHNN3uP, Hay4HOo-TIpor3BOICTBEHHBII ueHTp | - in solving scientific and pedagogical problems;

- MaMaHJpbIFbl  OOWMBIHINA  FHUIBIMH-TIEATOTUKAIIBIK | MUKPOOUOIOIUHU U BUPYCOIOTUH - in professional communication and issues of

KyYMBICTa Oimimi; intercultural communication;

- FBUTBIMH YKOHE TT€IarOTHKAJIBIK MACEeIeP/Ii ISy IE; During the training, research practices are

- KociOM KaphIM-KAaTBIHAC YKOHE MOJIEHHETApaIbIK KapbIM- provided at such enterprises as: KazRIPFI,

KaTBIHAC Macesemepi; KazRIACP, Scientific and production center of
OkpiTy Gapbichinaa Kaszak kaiita eHuey »oHe TaMak microbiology and virology.

OHEpKCiOi  FBUIBIMH-3€pTT€y  HMHCTUTYTH,  Kazak

ETIHIIUTIK JKOHE OCIMAIK [IapyamIblUIBIFBl  FRITBIMHU-

3epTTey UHCTUTYThI, MUKPOOHUOJIOTHS JKOHE BUPYCOIOTUS

FBUIBIMU-OHIIPICTIK OPTANBIFBI KOCIMOPBIHAAPAA 3epTTEy

TaXipruOenepi KapacThIPBIIFaH.
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3. BIUIIM BEPY BAFJIAPJIAMACHDI TYJIET'THIH BUIIKTIJIIK CUITATTAMACBI / KBAJIU®UKAIIMOHHASL
XAPAKTEPUCTHUKA BBITYCKHHUKA OBPA3OBATEJIbHOM ITPOT'PAMMBI / QUALIFICATION CHARACTERISTICS
OF THE GRADUATE OF THE EDUCATIONAL PROGRAM

1.1.

Binim Oepy OarmapiaaMachl TyJeriHiH KOCiOM KbI3MeTiHIH 00beKTiiepi / O0bekTbl NPOPeCcCHOHAIBHON JeATEeJbHOCTH

BbINIYCKHHMKA o0pa3oBaTeibHOI nporpammbl/ Objects of professional activity of the graduate of the educational program:

- HAHOOMOTEXHOJIOTHSUIAP/ABI IMaljalaHa OTBIPBIT
aJBIHFAaH OHIMIEpP/l KOoca ajFaHa, OHIMHIH jXaHa
TYPJEPIH ATy TEXHOJOTHSIIAPBIH KYPY;

- OHEPKAICINTIK XOHE TYPMBICTBIK KaJJBIKTapMEH
KoHe KailTallamMa HIMKI3aT PecypcTapbIMEH MKYMBIC
ICTey QJIICTEpIH J3Ipey;

- KOpIIaFaH OPTAHBIH CaIlachlH, OHBIH
OKOJIOTUSUIBIK ~ MEHEPKMEHT  OIICTEepiH
JAMBITY MEH 0acKapyibl ICKe achIpy;

- FBUIBIMH - 3€pTT€y HHCTUTYTTApbIHIA, FBUIBIMU-
OHJIIPICTIK, MEAUITUHAIBIK, (hapMaIleBTUKAIIBIK, aybLT
mapyambUIblFel, — TaburaT  Kopray, JkoOanay,
capamnTay, OKIMIILUIIK MEKeMeJepiHae, TaMakK, KaiTa
eHJiey, MeIUIMHAIBIK XOHE MUKPOOUOJIOTHSIIBIK
OHEPKICIN KACIMOPBIHAAPBIHAA, CENEKIHSIIBIK JKOHE
COPTTBHIK CBIHAK CTaHIMSUIAPBIHIA, ©CIMIIKTEepAl
KOpFay CTaHLMsUIApPbIHIA JKOHE Mall IapyalllbUIbIFbI
[IapyalbUIBIKTapbIHAA FRUIBIMU-3€PTTEY KbI3METI;

- JKOFaphbl xKoHE OPTa KACIINTIK OUTIM Oepy KyHeciHiH
MeKeMeJepiH/Ier] earoruKaiblK KbI3MeT.

Ocpl OimiM Gepy Oarnmapiamachl OOWBIHIIA TYJIEK

IIHIE
TYPAaKThI

- CO3JaHuc TEXHOJIOTUH MOJIY4YCHUS HOBBIX BHJIOB
MPOIYKIIMH, BKIIOYAs TPOAYKIHIO, IOJTYYCHHYIO C
UCTI0JIb30BaHNEM HAaHOOMOTEXHOJIOTHA,

- pa3paboTka METOJIOB oOpareHus c
IMPOMBINIJICHHBIMHA u OBITOBBIMU oTX0JaMun n
BTOPUYHBIMHU CBIPEEBBIMU PECYPCAMU;

- peanu3anys YCTOWYHUBOTO PA3BHTHS M YIPABICHHS
Ka4yeCTBOM OKPYXKAlOIIeH cpeabl, B TOM YHCIE
METOJAMH IKOJIOTHYECKOTO MEHE/KMEHTA,;

- HAy4yHO - WCCIIeIOBATENbCKasA JEATECILHOCTh B
HayYHO-HCCIIEA0BATEIBCKUX WHCTUTYTAaX,
MEIUIMHCKUX, (bapmareBTHIECKHX,
CeJIbCKOXO3SMCTBEHHBIX, MIPUPOJOOXPAHHBIX,
MIPOCKTHBIX, IKCIIEPTHBIX, aIMUHUCTPATUBHBIX
YUpPEKACHUX, MPEANPUATHSIIX MHIEBOH,
nepepadaThIBAIOIICH, MEIUILIMHCKOMN u
MHUKPOOHOJIOTHIECKOM MIPOMBIIIJICHHOCTH,

CEJICKIIMOHHBIX M COPTOMCIBITATEIbHBIX CTaHUUSIX,
CTaHIMSAX 3allUThl PACTCHUH U >KUBOTHOBOIYECKUX
XO3IUCTBAX;

- TeJAarornyeckas ACSITEJbHOCTb B YUPEKJICHHSIX

- creation of technologies for obtaining new
types of products, including products
obtained using nanobiotechnologies;

- development of methods for handling

industrial and household waste and
secondary raw materials;
-implementation of sustainable

development and environmental quality
management, including environmental
management methods;

- research activities in research institutes,

research and  production,  medical,
pharmaceutical, agricultural,
environmental, design, expert,
administrative institutions, food,

processing, medical and microbiological
industries, breeding and variety testing
stations, plant protection and livestock
stations farms;

- teaching activities in institutions of higher
and secondary vocational education.
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KOFapbl OUTIM Oepy YWBIMIApBIH/IA JKOHE FBUIBIMH | CHCTEMBI BBICHIETO M CPEIHEro Npo(ecCHOHaIbHOIO A graduate of this educational program
yibIMIIap/a, TYPJli YHBIMIBIK-KYKBIKTBIK HBICAHIAFbI | 00pa30BaHHMS. can carry out professional activities in
KOMMEPUHMSUIBIK ~ JKOHE  KOMMEPIHSIIBIK  eMecC Beimycknuk  mo  maHHOW  oOpasosarenpHO# | educational institutions of higher education
yibIMIIap/ia KOCiOM KBI3METTI XKY3€ere achIpa ajajpl. | MporpaMme MOXKET ocymiectBisATh | and scientific organizations, commercial
npodeccuoHabEHYO JeSITEITLHOCTh B | and non-profit organizations of various
00pa3oBaTeIbHBIX OpraHu3aIusIX Beiciero | organizational and legal forms.
obpazoBanus u HAyYHBIX OpraHu3aImsIx,
KOMMEPUYECKHX M HEKOMMEPYECKHX (HOPM.

1.2. Biaim Oepy O0argapaamachl TyJIeriHiH K3ci0Ou KbI3MeT TypJiepi / Buabl npodeccuoHaIbHOM AeATeJIbHOCTH BbINTYCKHUKA

o0pa3oBartesbHoii mporpammbl/ Types of professional activity of a graduate of an educational program:
8D07201-«Tamax eHIpiCTepiHiH PhD mo o6pa3oBarenshoii mporpamme  8D07201- PhD in the educational program

TEXHOJIOTHUACHI KOHE WHXHUHUPUHTD OiniM Oepy | « TexHONOrUus U MHXKUHUPHUHT MulieBsix npousBoiacty | 8D07201- «Technologies and engineering of

Oarmapiamackl  OoifbiHmma PhD MamaH jKy3ere | MOTYT OCYIIECTBIISATH: food production»can carry out:

achlpa anajpl: - OpraHM3aI[MOHHO-TEXHOJOTHYECKYI0, YIpaBlieHuec- |- Organizational and technological,

- JKOFapbl, OpTa apHayJdbl KOHE KOCIMTIK- KyI0, TEXHHUYECKYI0 HAayYHO-HCCIIEI0BATEIbCKYIO; managerial, technical research;
TEXHUKAJIBIK OKY OPBIHAAPBIHAAFBI OLTIM Oepy 00pa3oBaTeNibHyI0 (MeJarorn4eckyro) AesITeIbHOCTD educational (pedagogical) activities in
(e IaroruKasbIK) KBI3METI, FBUIBIMU- B BBLICIIHX, Cpe/He-CIennalbHbIX u higher, secondary special and vocational
OHIIPICTIK ~ OpTalbIKTapaa,  OenimMzaepie, po(heCCHOHATBLHO-TEXHHYCCKIX y4eOHBIX educational institutions, scientific
HHCTUTYTTapAarbl FHUIBIMH KbBI3METTE Oo0Ja 3aBEJICHUSAX, HAYYHYIO JEATCILHOCTh B HAydHO- activities in research and production
aJaspl. IPOM3BOJICTBEHHBIX IICHTPAX, OT/IC/IaX, HHCTUTYTAaX. centers, departments, institutes.
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4. BLIIM BEPY BAFJAPJJAMACBHIHA TYCETIH TAJIANKEPTE KOUBLIATHIH TAJIATITAP (ITIPEPEKBU3UTTEP)/

TPEBOBAHUS K NOCTYHAIOUWEMY INPETEHAEHTY HA OBPA30OBATEJIBHY IO IPOI'PAMMY (ITPEPEKBU3UTDbI)/

REQUIREMENTS FOR AN INCOMING APPLICANT FOR AN EDUCATIONAL PROGRAM (PREREQUISITES)

XKOO-ra Tycy - *KOFapbl OKY OpHBIHAH KEHIHT1
OUTIMIH TOJIBIK KOJEeMJIe asKTaFaH JKOHE FhUIBIM
MarucTpi Jgopexkeci Oap YMITKEpIiH OTiHImTepi
OolibIHIIA JKy3ere achlpbuiafpl. JloKTOpaHTypara
TYCYIIUTIep JalbIHIBIK OAFBITHI MIEHOEPIHIE OLTiM
Oepy OarmapiamanapblHBIH TOOBIH KOPCETYTe
tuic. JlIokTopaHTypara Tycyre yMiTkepiep:

1) acce;

2) JOKTOpaHTypaaa
aHBIKTayFa apHAJIFaH TECT;

3) 6urim Oepy Oarmapiamachkl TOOBIHBIH OcHiH1
OOBIHIIIA EMTHXAH;

4) emTuxaH
cyxbarTacy.

5) IELTS Academic, mekti 6ama — KeMiHae
55, TOEFL IBT, mekti Oamn — kxeminzae 46;
TOEFL PBT , mekti 0amn — keminge 453; HeMic
tini:  Deutsche  Sprachpruefung fuer den
Hochschulzugang (DSH, niveaus2/B2 neHreiii),
TestDaF-prufung (Niveau B2/B2 nenreiii);

6) ImeT TUIIH MEHTEePYAIH >KaIIbICypOITabIK
KY3BIpeTTepiHe (CTaHIapTTapblHA) COWKEC IMIeT
TUIIH MEHIEpPreHIH pPACTalThIH XaJIBIKAPaJIbIK

OKyFa  JalbIH]IbIFbIH

KOMHCCHSICBIMEH  OIpJIeCKeH

cepruduKaTTappl O0ap YMITKepJep IIeT Tuli
OOWBIHIIIA  TYCy  €MTHXaHbIH  TalChIpYyIaH
OocarbLIaabl.

[loctymnenne B By3 OCYIIECTBISIETCS —T10
3asBIICHUSIM MPETEHICHTA, 3aBEPIIMBILIETO B TIOJTHOM
o0BbeMe TOCIEBY30BCKOE 00pa3oBaHHE W MMEIOIIHE
cTerieHb ~ Mmaructpa Hayk. [locrymatomme B
JOKTOPAHTYPY HOJDKHBI OyAyT yKa3aThb B paMKax
HaTpaBJICHUS MOJITOTOBKH TPYIITY
oOpa3zoBarenbHBIX mporpamm. [IpereHmeHTH Ha
MOCTYIJICHHWE B JOKTOPAHTYPY CHAIOT :

1) acce;

2) Tect Ha OIpeAesieHHe TOTOBHOCTH K
00yUYEHUIO B TIOKTOPAHTYPE;

3) o9K3aMeH 1o  HpoduI0  TPYIIBI
00pa3oBaTeNIbHOM MPOrpaMMBbl;
4) cobecenoBanue c MOCTYTAOIIIHM,

MPOBOIMMOE 3K3aMeHalMoHHOM komuccueit OBIIO.

5) IELTS Academic, moporosslii 6aan — He MeHee
5,5; TOEFL IBT, moporoBeiii 06amr — He MeHee 46;
TOEFL PBT , moporoBeiii Gamr — He MeHee 453;
Hemenkuii s3bik: Deutsche Sprachpruefung fuer den
Hochschulzugang (DSH, NiveauB2/yposerr B2),
TestDaF-Prufung (Niveau B2/yposens B2);

6) IlpereHmeHTbI, HMEIOLIME MEKIYHAPOIHBIC

cepTH(HUKATEHI, ITOATBEP K TAFOIIIE BJIAJICHUE
MHOCTPAHHBIM SA3BIKOM B COOTBETCTBUU c
00IIEeeBPOITCHCKIMH  KOMITETCHIIMSIMHA  (CTaHAapTaMH )

BJIAJICHUs. MHOCTPAHHBIM SI3BIKOM OCBOOOXKAAIOTCSl OT
CHAaYM BCTYNHTEIBHOIO 3K3aMEHAa [0 HHOCTPAHHOMY
SI3BIKY.

Admission to the university is carried out
according to the applications of the applicant
who has completed postgraduate education in
full and has a master's degree in science.
Applicants to doctoral studies will have to
indicate a group of educational programs within
the framework of the direction of study.
Applicants for admission to doctoral studies
pass:

1) essay;

2) a test to determine the readiness to study in
doctoral studies;

3) exam according to the profile of the group
of the educational program;

4) an interview with the applicant, conducted
by the examination committee of the EPHPE.

5) IELTS Academic, threshold score - at least 5.5;
TOEFL IBT, threshold score - not less than 46;
TOEFL PBT, threshold score - at least 453; German:
Deutsche Sprachpruefung fuer den Hochschulzugang
(DSH, Niveau B2/level B2), TestDaF-Prufung
(Niveau B2/level B2);

6) Applicants who have international certificates
confirming knowledge of a foreign language in
accordance with the pan-European competencies
(standards) of foreign language proficiency are
exempt from passing the entrance exam in a foreign
language.
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5. OKYJbl AAKTAYFA KOHE JUILJIOM AJYFA KOUBLIATBIH TAJAINTAP / TPEGOBAHUS JIJIS1 3ABEPIIIEHUS
OBYUYEHMUS U NOJYUYEHHUE JUIIJIOMA/ REQUIREMENTS FOR COMPLETING STUDIES AND OBTAINING A

DIPLOMA

binim Gepy OarmapiiaMachl MOHJEP/II OKBITYIBIH
MOJYJBAIK JKyHeci Heri3iHae o3ipJIeHreH KoHe
0a3anbIK MoHAEP IUKIIH (25 akaJeMHsIIBIK KPEInT)

xKoHe Oeifinmik moHmepai (20  axameMUSIIBIK
KpeauT) KaJbITaCThIpaThlH 4 MOJYJbA],
MEJaroTUKaIblK JKOHE 3epTTey IPaKTUKACHIH,
JNOKTOPAHTTBIH  FBUIBIMU-3€PTTEY  KYMBICBIH,
TarplIbIMJaMaZaH  OTyAl  JKOHE  JOKTOPJIBIK
JicCepTaLUsTHBI OpbIH/IAY/IbI, KOPBITBIH/IbI
aTTecTaTTay/Ipl KAMTH/IBIL. binim oepy

OaFapiIaMachblHbIH MUCCHACHI a3bIK-TYJIK ©HJIpici
cajachlH/la Oocekere KaOUIETTI JKOHE JKOFaphbl
OUTIKTI MaMaHJap/bl Jaspiay YIIiH *araai skacay
00JIBIIT TaOBLIAEL.

Ochl  OarmapiamMaHbl COTTI asKTaFaHHAH
KeWiH OUTIM amymibl (OKy HOTHXKETIEP1) Urepei:

- 3epTTey  KbI3METI  asIChIHIA  FBUIBIMH
3epTTeYJIepAiH HOTHKEIIepl MEH TaMak JKOHE KaiTa
OHJICY CaJallapblHBIH JlaMy  TEHACHIMSIAPbIH
Oaranay (OH 1);

- FBUIBIMH-3EPTTCY JKOHE IIeIarOTHKAJIBIK
KBI3METTIH THUIMIUIITIH apTThIPY YIIH FHUIBIMA
TaHBIMHBIH, IICUXOJIOTSIHBIH TEOPHSIIBIK-
olicHaMaJbIK epexxenepin konaany (OH 2);

- OuriM MeH TYNHYCKa WAesUIapAbl TaMak
KOHE KailTa eHJey ©Hepkocidi camachlHIarbl

O6pazoBarenbHas porpamMma
CIPOEKTHPOBaHA Ha OCHOBE MOJYJIBHOM CHCTEMBbI
U3YYEHUs JUCUUIUIMH W COJEpXKUT 4 Moaynein
dopMuUpYIOITUX UK 0a30BBIX JUCHUIUIAH (25
aKaJeMHUYeCKUX KPEAMTOB) U MpO(QUIUPYIOMINX
micuumuime - (20 aKkaJgeMHYeCcKHX — KPEIUTOB),
NEearoTHYecKy0 U MCCIEI0BATENbCKYIO MPAKTUKU,
Hay4YHO-HCCIIEI0BATENbCKYI0 paboTy JOKTOpaHTa
BKJIIOYAsl, IPOXOXKACHUE CTAXXHUPOBKU U BBIIIOJIHEHUE
JOKTOPCKOM JHccepTallii, UTOTOBYIO aTTECTalHUIO.
Muccust 006pa3oBaTeabHONM HpPOrpaMMbl COCTOUT B
CO3JaHuN YCIOBUU ISt MOATOTOBKHU
KOHKYPEHTOCIOCOOHBIX u
BBICOKOKBATU(DUIIUPOBAHHBIX  CIEUUAINCTOB B
00JacTH MPOU3BOICTBA IPOAYKTOB MTUTAHMUSL.

[locme  ycnmemHOro  3aBeplIeHUsT  ATOM
nporpaMMbl  oOydaromuiics OyaeTr (pe3ysibTaThl
00yJeHus):

- OLIGHUBATh PE3yJbTaThl HAYYHBIX MCCIIEIOBAHUN U
TEHJCHIINU pa3BUTUA 1102001 (S:10) u
nepepadaThIBaroIIei oTpaciei B pamKax

uccienaoBarelbekoit nesarenbaocta (PO1);

- MIPUMEHSTH TEOPETUKO-METOI0JIOTHICCKUE
MOJIOKEHUS HAyYHOTO TO3HAHMSI, MCUXOJOTHUU IS
MOBBIIIEHHS a¢hdexTuBHOCTH Hay4YHO-
HCCIIEN0BATENLCKON u Iegarorn4ecKkoi

The educational program is designed on
the basis of a modular system for studying
disciplines and contains 4 modules forming a
cycle of basic disciplines (25 academic credits)
and major disciplines (20 academic credits),
teaching and research practice, research work
of a doctoral student, including an internship
and a doctoral dissertation, final certification.
The mission of the educational program is to
create conditions for the training of competitive
and highly qualified specialists in the field of
food production.

Upon successful completion of this program,
the learner will (learning outcomes):
- evaluate the results of scientific research and
trends in the development of the food and
processing industries within the framework of
research activities (LO 1);
- apply theoretical and methodological
provisions of scientific knowledge, psychology
to improve the effectiveness of research and
teaching activities (LO 2);
- apply modern research methods and tools
based on the integration of knowledge and
original ideas into the research process in the
field of food and processing industry (LO 3);
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3epTTey TMpoIeciHe WHTErpanusyiay HeTi3iHe
3aMaHayd 3epTTey ojicTepi MeH KypalJapbiH

kosmany (OH 3);

- JOKTOPAaHTTBIH  KociOM  KY3BIPETTUIIrH
KaJIBIITACTRIPY ~ YUIIH  MPAKTHKAJIBIK  KBI3MET
KarmalpiHga OeHiHaeymri TMOHJEpAl OKBITYABIH

Kazipri 3amanFbl oxicremenepin enrizy (OH 4);

- Ourim  Oepy  mpoleciHIEe ~— 3aMaHayu
aKMmapaTrThlK TEXHOJOTHUSAJAPbl KOJJAHY JKOHE
KoCci0M  KapbhIM-KaTblHAC I€H MOJICHHUETapaJIbIK
KapbIM-KaTblHAC, IIEMIEHAIK 6©Hep, KYHJIENIKTI
KOCciOM KBI3METKE KaXKETT1 aybI3Ila >KOHE jkazoaria
TYpPJE ©3 OMJIapblH AYPHIC KOHE JIOTUKAJBIK TYpJe
x)obanay kabuterrepin kepcety (OH 5);

- FBUIBIMH-3€pTTEY AKCIIEPUMEHTTEPIH
KY3€re achlpy >KOHE FHUIBIMHM HOTHIKENEPAl TYphIC
tangay (OH 6);

Ocpsl bb 6oiipiHIIa TOKTOPIBIK JUCCEPTAUSHBI
KOpPFayMEH OKY asKTaJabl

nesitenbHoCcTH (PO2);
- TPUMEHSTh COBPEMEHHBIE HCCIIEIOBATEIBCKUE
METOJbl M HWHCTPYMEHTBI Ha OCHOBE HWHTErpalUu
3HAHUU u OPUTHMHAIBHBIX uuaeu B
MCCIIEI0BATEIIbCKUIN TIpollecC B 00JaCTH MUIICBON U
nepepadarsiBatonieil npomsinuieHHocTy (PO3);
- BHEAPATh COBPEMEHHBIE METOJMKHU MPETOJaBaHUS
poGuITUpyromIIX JUACIUATLINH B YCIIOBUSIX
MPaKTUYECKON JCATENHHOCTU ISl (POPMUPOBAHUS Y
JTOKTOpaHTa  MpOo(ecCHOHATBHOM  KOMIIETCHIIMH
(PO4);
- HWCIOJB30BaTh COBPEMEHHBbIE WH(OPMAIMOHHBIE
TEXHOJIOTMM B 00pa3oBaTeIbHOM TIpolecce |
JEMOHCTPUPOBATh  yMEHHE MPO(deCcCHOHATHLHOTO
OOImIeHNsT W  MEKKYJIbTYPHOH  KOMMYHHKAIIHH,
OpPaTOPCKOTO MCKYCCTBA, MPABUIIBHOTO M JIOTUYHOTO
ohopMIJICHHsI CBOMX MBICIIEH B  YCTHOM W
MMACbMEHHOU dhopwme, HeoOX0qUMBIE VIS
MOBCETHEBHON TpOo(decCHOHaTBHON JeATEeILHOCTH.
(PO3);
- OCYILIECTBIISATh HAay4YHO-UCCIIEIOBATEIIbCKUE
SKCIEPUMEHTBI W KOPPEKTHO  aHAIM3UPOBATH
Hay4HbIe pe3ynbTatsl (PO6);

3aBepmraercst oOydeHue 1o Hacrosmied OII
3al[UTON JOKTOPCKOM JAMCCEPTAIUH.

- to introduce modern methods of teaching core
disciplines in the conditions of practical
activity for the formation of a doctoral student's
professional competence. (LO 4);
- use modern information technologies in the
educational process and demonstrate the skills
of professional communication and
intercultural communication, public speaking,
correct and logical design of their thoughts in
oral and written form, necessary for everyday
professional activities (LO 5);
- carry out research experiments and correctly
analyze scientific results (LO 6);

The training in this EP ends with the
defense of a doctoral dissertation.

Mooynvoik binim bepy bazoapramacet 8D07201 Tamax endipicmepiniy mexnonrocuacsl scane undxcurnupunei / Mooyavraa oopaszosamenvras npoepamma 8D07201 Texnonoeus u
unorcunupune nuwessix npoussoocms | Modular educational program 8D07201 Technologies and engineering of food production

12




6. BIJIIM BEPY BAFJIAPJIAMACBIHBIH HET'I3I'l K¥3bIPETTEPI / KIIOUEBBIE KOMINETEHIIUN
OBPA3OBATEJILHON MPOT'PAMMBI / KEY COMPETENCIES OF THE EDUCATIONAL PROGRAM

Komnerenuus
TYpJiepi /Tunbi
MnereHuun/
Types
corqpetencies

Ba3zaasIk komnerenuus / ba3zoBblie
Komnerenuuu / Basic

Kacion
kommnerenuus / [Ipogeccnonanbubie
Kommnerenuuu/Professional

Herisri Competencies :
Competencies
Komnerennus/
KiarwueBble
Komnerenuun
Key competencie
HK1 OUTIMIII MHTErpauusiiay, KUBIHABIKTApAbl keHy >koHe ockl | BK1 [ mpuobperenne mnpaktudeckux HaBblkoB B cozfganuu | KK1
3eprTey nabIMIayiap MeH OUTiMI KOJJaHy YIIiH 3THUKajbIK koHe |/BK1/| TexHomoruil moiydeHus: HOBBIX BUJIOB MPOAYKIMH, BKiarouas | [TK1/
KOMIIETEHIHsI/ | QJIEYyMEeTTIK JKayalKepIIUTIKTI eckepe OThIphIMN, TOJbIK emec | BCl | mpoaykmwuro, MOJTYYEHHYIO c ucnons3oBanueM | PCL
KK1 HeMece IIeKTeydl akmapaT Heriigae mnaieiMpay / HaHOOMOTEXHOJIOTUH; B opopMIIEHUH  JOKYMEHTOB;
HccaenoBare/ib | HHTETPUPOBATh 3HAHUS, CHPABIATHCA CO CIIOXHOCTSAMH U MPUMEHEHUH MUIIEBBIX U OMOJIOTUYECKU aKTHUBHBIX J100aBOK
cKHe BBIHOCUTh  CYXJEHHMSI Ha OCHOBE HENOJHOM WU U BEIIECTB B TEXHOJIOTUH MPOU3BOJCTBA MPOIYKTOB MUTAHUS
KOMIETeHIuN/ | OTPAaHMYCHHON WH(POPMAMU C YYETOM OJTUYECKOH U / Acquisition of practical skills in creating technologies for
KC1 COLIMANIBHOW OTBETCTBEHHOCTH 33 TPUMEHEHHS OITHX obtaining new types of products, including products obtained
Research CykJeHuit u 3HaHwmii;/ integrate knowledge, cope with using nanobiotechnologies; in the preparation of documents;
competencies | complexity and make judgments based on incomplete or the use of food and biologically active additives and
limited information, taking into account the ethical and substances in food production technology
social responsibility for the application of these judgments
and knowledge;
MHKPOOTBHIK CHHTE3 OHOTEXHOJIOTHSCHIHBIH Heri3aepimeH, |BK2/ [ skobanpiy ~ Oackapy — pacimzaepinzme, wuHTerpanuscbiaga, |KK11
Ouompenaparrapasl  OHAIPY  yiIiH  maimanadsuiateid | BK2/ | mepsimaepinme, — Toyekemaepinme, — kemicimmmaptrapeinga |[[TK11/
MUKPOOpraHu3MAepai ipikrey npuHnuntepiMer Ttanbicy / | BC2 | npaktukanelk  marmeiiapasl  urepy /  Ilpuobperenue [PC11
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O3HakoMJIEHHE C OCHOBAaMH OHWOTEXHOJIOTHHM MHUKPOOHOTO
CHHTC34a, IMpUHOUITaMHA CCJICKIINU MUKPOOPraHmu3mMoB,
UCTIONB3YyeMBIX  JUIi  TPOM3BOJCTBA  OWoONpenaparos/
Acquaintance with the basics of biotechnology of microbial
synthesis, the principles of selection of microorganisms used
for the production of biological products

NPaKTUYCCKUX HABBIKOB B  IpOLCAypax  yHIpaBJICHHU,
UHTErpanueil, CpoKkamH, PHCKaMH, KOHTpaKTaMu mpoekra/
Acquisition of practical skills in management procedures,
integration, deadlines, risks, project contracts.

HK2
HIsrrapmambLi
bIK
KoMIIeTeHI s/
KK2
TeBopuyeckue
KOMIIeTeHInu/
KC2
Creative
competencies

FBUIBIMU-3CPTTCY KYMBICBIHBIH JXYMBIC KOCIAPJIAPbIH Ka3y

Ke3lHJe NPAKTHKAJBIK JaFAbUIapIbl UTepy, FBUIBIMU
SKCIEPUMEHT KOKO QICTEpIH MEHIepy, OSKCIEPUMEHT
HOTWJKEJIEPIH ~ JKyMeney — KoHe  Tanjay,  OacTamKbl

Ky’)KaTTaMaHbl XYpPri3y, FbUIBIMH MakKajajlapjbl, ecenTepl
KOHE JIOKTOPJBIK JKYMBICTHI pacimaey / IlpuoOperenue
IMPAKTUYCCKUX HABBIKOB IMPU HallMCAHHUU pa60q1/1x IIJIAaHOB
Hay49HO-HCCIIEAOBATEILCKON PabOThI, BJIAICHUA METOJaMU
IIOCTAHOBKMW HAYYHOI'0 3KCICpHMECHTA, CUCTEMATU3UPOBATH
U aHaJIM3UpPOBAThb PE3YIbTAThl OJKCIICPUMEHTA, BCIACHHUC
MEPBUYHON JIOKYMEHTAIMi, opOpMIISITh Hay4HbIE€ CTaThH,
OTYETHI M TOKTOPCKyIo padory/Acquisition of practical skills
in writing work plans for research work, mastering the
methods of setting up a scientific experiment, systematizing
and analyzing the results of the experiment, maintaining
primary documentation, drawing up scientific articles,
reports and doctor's work

BK3/
BbK3/
BC3

HK3 naiganany OOMbIHIIA MPAKTUKAIBIK JaFIbLIAPIbl UTEPY TaMakK OHIIPICIH MOJeNbaey xXoHe oJapiasl uHKuHupuHr | KK2/
AKNapaTThIK- | aKMapaTThIK-KOMMYHHUKAIUSUIIBIK TEXHOJIOTUsap/ TEXHOJIOTUSUIAPBIH  KOJIaHy / WHCHoyb30BaTh TexHojoruu | [TK2/

kommyHukanusi | [IpuoGperenue npakTnyeckux HaBBIKOB MO HUCIOJIb30BAHUIO MOJIETTUPOBAHUS MUILIEBBIX MPOU3BOJICTB U UX WHXKUHUpUHTa / | PC2

JIBIK UH(POPMAIIMOHHO-KOMMYHUKAIIMOHHBIX TEXHOJOTHH / use technologies for modeling food production and their
texnoaorusiaap | Acquisition of practical skills in the use engineering;

/ KK3 information and communication technologies
Nudopmannonu

o-
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KOMMYHUKAIIUO
HHBIC
TEXHOJIOruHu/
KC3
Information and
Communication
Technologies

HK4 KaHa KOHE KYpJelli uaesutap/bl ChIHY Tanay, Oaranay skoHe | BK4/ | MakcaTTel eHiMuepi OenmymiH >koHe Ta3zapTynablH 3amaHayw | KK3/
Kaanbl-kacion | cunrezney  kabOuteri/CrnocoOHOCTh K KputuueckoMy |BK4/ | omictepi  OoiibiHINIA FhUIBIMH -  3epTTey  Kbi3MmeTiHiH | [TK3/
Ky3bIperTep/ | aHamM3y, OLEHKE W CHUHTE3Y HOBBIX W CHOXHBIX wnpaei/ | BC4 | HoTmwkenepiH KoJiaHy Typaiel €3 MIKIpiH KanmeimracTeipy, | PC3

KK4 Ability to critically analyze, evaluate and synthesize new KO3KapacTapblH CBIHM TYpFbIaH Oarajmay MyMKIHZII /

Oo1ize- and complex ideas B03MOXXHOCTh  COCTaBHTh CBOE COOCTBEHHOE MHCHHE,
npogeccnonaib KPpUTUYECKH  OIIEHWBATh  B3TJIAJBI HAa  TNPUMEHEHHUE

HbIE pe3yJabTaTOB HAY4YHO- HCCIIEAOBATEIbCKOW NEATEIHOCTH I10
KOMIIeTeHI MU/ COBPEMEHHBIM METOJaMU pPa3JIeJICHUSI U OYUCTKU IICJICBBIX

KC4 npoaykToB / Opportunity to form your own opinion, critically
General evaluate views on the application of the results of research

professional activities on modern methods of separation and purification of
competencies target products.

HKS5 FBUIBIMHU, JIOTHKAJBIK JKOHE aHATWUTUKAIBIK oitaynsl | BKS/ . KK4/
JKaanbIFBLIBIM | KQIBINTACTRIPY, HMHTEUIEKT TeH TywaHel jameiTy/ |BKS/ | OKPITYFa  apHajraH I,{aHO6H9TeXHOHOFHHHapHH  Tannanana | g4/
¥ KommeTeHuust/ | POPMUPOBAHHME HAYUHOrO, JIOTHYHOrO M aHamuThHdeckoro | BCS | OTPIPRII aTbIHFAH GHIMACPAL Koca aliFai/ia, OHIMHIH JXaHA | pcg

KK5 MBIIUIEHHUS, PAa3BUTHS MHTEJUICKTa M JuaHoctd / Formation TYpJICpIH gny TeXHOHf)rH’IHapBIH >Kac'ay cajacbit/ia
OGmenayunsie | Of scientific, logical and analytical thinking, development of onebuertepai xonfana OGity. Mocenenepni Tannay, Taby,
xommerenmun/ | intelligence and personality. MaKCaTKa JKeTy YIIiH ic-OPEKEeTTiH OHTAMIIb PETTIMINiH KypY,

KC5 FBUIBIMU KBI3METTI JKOCIapiiay, OHbl Oarajay >koHe Oakbuiay,
General FBUIBIMU 3€pTTEYNEpAl YHBIMAACTHIPY Il Oackapy cajachblHAa
scientific o3 OeriHme mwemiM KaObuimay / YMeTb NPUMEHSTh

competencies auTepaTypy B cdepe co3JaHUS TEXHOJOTUH MOTydeHHS
HOBBIX  BHUJIOB  MPOIAYKIHMH,  BKIIOYas  MPOIYKIIHUIO,
MOJIYYCHHYIO C HCIIOJIb30BAHUEM HAHOOMOTEXHOJIOTHM IS
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npenojiaBaHus.  AHalIM3UpOBaTh, HAXOAUTh HPOOIEMBI,
KOHCTPYHUPOBATH ONITHUMAJIbHYIO II0CJICA0BATCIIBHOCTD
JICMCTBUM 110 JOCTHKCHHWIO HAMEUEHHOM LIeJd, IJIaHUPOBATh
HAaYYHYIO JACATCIBbHOCTb, OLICHHMBATL W KOHTPOJIUPOBATL €€,
CaMOCTOATCIBHO IIPUHUMATDb peuicHusd B oOiractu
yIIPaBJICHUS] OpraHu3allii Hay4dyHbIX MccienaoBanuii / Be able
to apply the literature in the field of creating technologies for
obtaining new types of products, including products obtained
using nanobiotechnology for teaching. Analyze, find
problems, design the optimal sequence of actions to achieve
the intended goal, plan scientific activities, evaluate and
control them, independently make decisions in the field of
managing the organization of scientific research.

HK6 03 TYKBIpBIMIApel MeH Ourimaepin skoHe onapabiH |BK6/ [ Tamak eHepkociOl mHkeHepusichl Mmoacenenepi OoibiHma o3 | KKS/
KoMMyHHMKATHB | HETi3JleMeCiH MaMaHIap MEH TYThIHYIIbLIApFa HaKThI skoHe |BK6/ | ke3kapackiH ceHiMai Typae ycwiHa Oty / Cmocobnocts | ITKS/
Ti aHBIK JKETKI3y/4eTKO W SICHO cooOmaTh cBOM BBIBOABI U [ BC6 | yOenuTenpHO TpeAcTaBisTh CBOKO TOYKy 3peHms 10 [ PCS
KOMIETEeHIUs/ | 3HAHUS U UX 000CHOBAHHE CICIUATINCTAM H ITOTPEOUTEIAM;/ BOMPOCaM HHKHHUPHUHTA MHIIEBBIX mpou3BoacTs / Ability to
KK6 clearly communicate their findings and knowledge and their persuasively present one's point of view on food engineering
Kommynukatus | rationale to professionals and consumers; ISSues.
HbIe KOO-na OKBITYIBIH BIHFAIIIBI texHosorusutapbiH | BK7/ | 3epTrenerin canara KaThICTBl KeHipek (HeMece moHapaibik) [ KK6/
KOMNEeTeHUuH/ | KolmaHy/ucIoib30BaTh yn00HBIE texuosoruu |BK7/ | camamapasiH KOHTEKCTIHIE KoHE ImeHOepiHae »xaHa Hemece |ITK6/
KC6 mpermogaBanuss B BY3ax /use convenient teaching | BC7 | Geiiransic sxarmainapaa OutiMai, TyciHydi xxone macenenepai | PC6
Communication | technologies in universities; HIerry KaOireTiH Koagany / MPUMEHSTh 3HaHUS, IOHUMaHHE 1
competencies CIIOCOOHOCTH pemiath MpoOJIeMbl B HOBBIX MM HE3HAKOMBIX
CHTYyalllsIX B KOHTEKCTaX M paMKax Oosiee MIUPOKHMX (KK
MEKIUCIMILIMHAPHBIX) 00JacTei, CBA3AHHBIX C H3y4aeMOi
obmactero / apply knowledge, understanding and ability to
solve problems in new or unfamiliar situations in contexts and
within broader (or interdisciplinary) areas related to the field
of study;
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FBUIBIMH ~ €HOEKTi yibIMuacTeipynarbl  npunnunrepnaiy |BKS8/ | FeuibiMu 3eprTeynep KOHTEKCTiHAe wuuesuapasl Oactanksl | KK7/
KypambIH Oily; OKy yzepici GapbichiHna qokropantTapabiH |BKS8/ | nambiTy Hemece KojimaHy yiriH Heri3 Hemece MyMkinmik | [TK7/
TICUXOJIOTHSUIBIK CaHa-ce3iMi; ICUXOJIOTUSIIBIK dicHaMaHblH | BC8 | Gombin TaObuIaThIH KOFaphl OUTIM AeHreiinae ansiarad oitim | PC7
carachl MEH Tai1achbIH jKaKcapTy/3HaTh COCTAB MIPUHIUIIBI B MEH TYCIHIKTEepAl KepceTy. JleMOHCTpHpPOBaTh pa3BUBAIOIINEC
OpraHu3aly  HAy4YHOTO  TPyJda;  ICUXOJOTUYECKYIO 3HAHUS W TIOHMMAaHHWE, TOJyYEHHBIE Ha YPOBHE BBICIIETO
CO3HATEJIbHOCTh CTY/AEHTOB B XO0J€ YueOHOro mpoliecca; o0pa3oBaHus,  KOTOpbI€  SBISIOTCA  OCHOBOW  WJIHU
YIYYIICHUs] KadyecTBa W TOJB3bl  TICUXOJOTUYECKOU BO3MOXKHOCTBIO  JUISI ~ OPUTMHAJIBHOTO  Pa3BUTUA  WJIHU
metoaosiorun/ Know the composition of the principles in the NPUMECHCHHUST  WJIeH, YacT0 B  KOHTEKCTE  HAYYHBIX
organization of scientific work; psychological consciousness uccnenoBanuit/demonstrate  developmental knowledge and
of students during the educational process; improving the understanding gained at the higher education level that is the
quality and usefulness of psychological methodology; basis or opportunity for original development or application
of ideas, often in the context of scientific research
HK7 JKQIMbl  FBUIBIMM  JKOHE  FhUIBIMH-KociOM  Mingerrep |BKY/ | TypakTel mamynsl skoHE KopluaraH opTa canachklH Oackapynsl, | KK8/
Kamneiagamsar | meHOepiHge apryMeHTaus >xoHe mikipramac marasutapeid | BK9/ | oHbIH imIiHge SKOJOTHSUIBIK MEHEMKMEHT omictepid, Taram | [TKS8/
TBIK, JTaMBITY HETI3iHAe MmeT TUTiHAeri MoHoyor IeH auaior | BCO | kayinci3miri calackIHIarsl HETI3T1 KeTicTikTepai icke aceipy / | PC8
9JleyMeTTIK- | HpICaHJApbIHAA aybI3l1a ceiuley JaFIbUIapbIH Peamu3anuss  yCTOMYMBOTO  pPasBUTHS W YIIPABICHUS
ITUKAJIBIK XKeTULipy/ Y mydieHue HaBBIKOB YCTHOM peur B MOHOJIOTE U KayecTBOM OKpY)Kalollled Cpellbl, B TOM 4YHCIE METOJaMHu
KOMIETEeHIUsIIA | 11ajnoroBelx (opMax Ha MHOCTPAHHOM $SI3bIKE Ha OCHOBE SKOJIOTUYECKOIO0 MEHEPKMEHTa, OCHOBHBIX JOCTHKEHHU B
p/ pa3BUTHSI HAaBBIKOB AapryMEeHTallUd U J1€0aTOB B paMKax obnactu MIPOJIOBOJIBCTBEHHOM 0e30macHOCTH /
KK7 o0mMX HAaydyHBIX M HAyYHO-NPO(ECCHOHAIBHBIX 3aaa4/ Implementation ~ of  sustainable  development  and
Oo6meuenoseuec | Improving oral speech skills in a monologue and dialogue environmental quality management, including environmental
KHe, forms in a foreign language based on the development of management methods, major achievements in the field of
COMAJIBLHO- argumentation and debate skills within the framework of food safety.
ITHYECKHE general scientific and scientific and professional tasks
KOMIIeTeHIMH/ | 03 OeTiHIE OKYy[Abl JKaIFacTelpy / mpoaoinkarh oOydenue [bK10/| TexHOMIOTHAIBIK ©HAIpicTepai KoJmaHy Typaisl o3 mikipin | KK9/
KC7 camocTosTenbpHo/ continue learning on your own. K 10/| »koHe ChIHM Ke3KapacTapbiH KaiubinracTteipy / ®opmupoBanue | I[TK9/
Universal, social BC10| co6ctBeHHOr0 MHEHHMS M KPUTHYECKMX B3rsggoB Ha | PC9
and ethical MPUMEHEHHE TEXHOJIOTUYEeCKUX Mpou3BoAcTB / Formation of
competencies one's own opinion and critical views on the use of
technological production
HKS OKBITY KOHE TopOueney mpouecinae mbpirapMambuiblk gamy | BK1 | oxeity cajachblH1a-FbUIBIMU 3epTTeynepai cayatTsl [KK10/
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ApHaiibl k9He | aTMOC]epachlH Kypy/B mpoliecce oOydeHust W BocnuTanus | 1 | jkocmapiay, YHBIMIACTBIpDY JKoHE Kyprisy, anbiaran ([IK10/
dacKkapywbLIBIK | co3laBath atMochepy TBopueckoro pazsutus/ in the process | BK | motwxkenepai  Tanmay koHe onapiasl  FeUlbiMEH - eHOek |PC10
xomnerennusiia | of training and education to create an atmosphere of creative | 11 | (makamanap, quccepranusuiap koHe T. 0.) TypiHae pacimiaey

p/ development. BC | mymkinairi / B obOnactu oOydeHHss - yMEHHE TIPaMOTHO

KK8 11 | nnanupoBaTh, OpPraHMU30BaThb M  IPOBOJAUTH  HAay4yHbIE
CnenuanbHble M | kociOu canagarbl KOMMYHUKALUSHBIH OpTYpii acnekrinepi | BK1 | HCCiienoBanus, aHAIM3UPOBATh MOJYYCHHBIE PE3YNIbTaThl H
yIpaBJjieHYeCKH | GoiibiHmia Gackapy JKOHE OKBITY; KociOu peduekcus; | 2/ | oGOpMIATE MX B BUIE HAYYHOIO TpyJa (CTaTbU, TUCCEPTALMU

€ KOMIEeTeHIMHU/ | mcuxomorusiibiK acep eTYyIiH HEr13ri Tocinmepin | BK | # t.1.) / In the field of education - the ability to competently

KC7 MeHrepy/YnpasieHue U obydeHue 1o pasnuunbeiv acnektam | 12/ | plan, organize and conduct scientific research, analyze the

Universal, social | kommynukanuu B npodecCHoHaNBHON coepe; | BC | results obtained and arrange them in the form of scientific

and ethical npopeccuonansHoil  pedrekcuu; Branenue ocHoueivu | 12 [ work (articles, dissertations, etc.)

competencies | cmocobamMu mcuxosoruyeckoro BoszaeicTaus/ Management

and training in various aspects of communication in the
professional field; professional reflection; possession of the
main methods of psychological influence.
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8. OKY MO YJBbJAEPIHIH BLJIIM BEPY BAFJIAPJIAMACBIHBIH KY3BIPETTEPIMEH O3APA BAMJIAHBICHI /
B3AUMOCBSI3b YUEBHBIX MOJYJIEA C KOMIIETEHIIUSAMUA OBPA3OBATEJLHOM NPOI'PAMMBI / THE
RELATIONSHIP OF TRAINING MODULES WITH THE COMPETENCIES OF THE EDUCATIONAL PROGRAM

Monynb ataysil/

baranay
azicTepl MeH
KpUTEpUIie
pi/ Metoibl

Hanmenosanue Mopynbsaep OolbIHIIIA OKBITY HOTIKETEpl / Pe3ynbrarsl [Tonnepniy ataysl / HazBanue nucuuminy/
mMomyst / oOyuenns o moxyssim/ Module Learning Outcomes 1 gﬁ Z:Izi 7H Name of disciplines
Module name Methods and
evaluation
criteria
BA3AJBIK MOJIYJIb /BA30BBII MOJY.JIb/ BASIC MODULE
MI1. JIoOKTOpaHTTapablH  ojcOuMeTTepre IOy,  FBUIBIMHU AKaJIeMUSIJIBIK XaT / AKaJIEeMHIYECKOE TTUCHMO /
AKaAeMHsJIBIK | Makajajgap MEH FhUIBIMH CHOCKTEpD CHSKTBI aKaJIeMUSIIBIK AybI3I1a Academical writing
XaT, 3aMaHayM | MOTIHIAEpAi  Kasy  JaFapuiapel, OasHgamanap  wMed | CaYHAMA, | Prigpivy seprreynep omicrepi / Metoasl
3epTTey dicTepi, | mpeseHTAamMATApAEl KYpy OKoHe eHJey JaFabulapel, | OadHIaMa, | mayumbix mccienosanmii / Methods of scientific
TaraMJIbIK OubIMOrpa@usIbIK ~ CUMATTaMaHbl  JIYphIC  KYpPacThIpy apaibIK research
OMOTEXHOJIOrusl | JaFabUIaphl Typaibl OUTIMI MEH TYCIHITI. GaKpLIAY,
KIHE [MukizaT meH TaMaK ©HIMJIEpiH TalJayJblH 3aMaHayu Cemectpiik
TEXHOJIOTHSUIBIK | aCTANThIK SICTEpiH KosjaHa Oury. MuKpoOHOIOTHSIIBIK
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HHIKECHEPUs
MoayJi (25
KpeauT)

M1. Moayab
AKAACEMHUYIECCKOI0
nucbMa,
COBPEMEHHBIX
METO/0B
HCCJIeIOBAHMA,
OMOTEXHOJIOTMH
IMUIIIEBbIX
NMPOAYKTOB H
HH)KUHUPHUHT A
TEXHOJOI'NYECKUX
MPOLEeCCOB
(25 kpeauToB) /
M 1.
Academic writing,
modern research
methods, food
biotechnology and
process
engineering
module (25
credits)

CHUHTE3, TICHETUKAJBIK,
WHXCHEPUS,

KoJJaHa Outy.
Tamak eHIMIEPIH OHIIPY/IIH TEXHOJOTHUSIIBIK MPOIECTEPIH
Oackapa OLTy KoHE oJIapbl MHXKEHEPJIK OHJEY.l Ky3ere
acwIpy, KOCIMOPBIHAAPIBI OHTAUIAHIBIPY KOHE TEXHUKAIBIK
KaHFBIPTY / 3HAHWE U TIOHUMAaHUE Y IOKTOPAHTOB HABBHIKOB

aKybl3  JKOHE
WHXXEHEPJIIK HH3UMOJIOTUSIHBI

KACYIIATIBIK
OuUTy JKoHE

HallMCaHUsl  aKaJIeMUYECKUX TEKCTOB, TaKuX 0030p
JUTEPATypbl, HAay4YHBIX CTaT€d M HAYYHBIX TPYJIOB,
HaBBIKOB CO3JIaHHWsSI W PENAKTHUPOBAHMS JOKJIAJO0B U

MpPE3EHTAlM MU HABBIKOB KOPPEKTHOIO
OoubIMorpadUIECKOro OMUCaHUS.

YmMmenue NPUMCHATE COBPEMCHHBIX MWHCTPYMCHTAJIBHBIX
MCETOOOB aHajin3a ChbIPpbA W IMUIICBBIX IMPOAYKTOB. 3HaATh U
YMETh NIPUMEHSATD MUKpPOOUOJIOTMYECKU M CHHTE3,
TEHETUYECKYI0, OCIKOBYI0O W KICTOYHYI HWHXCHEPHIO,
UH)XCHEPHYIO SH3UMOJIOTHIO. YmeTs yIpaBIATh
TEXHOJOTUYECKMMH TPOLIECCAMH TPOU3BOJICTBA MUIIEBBIX
IPOAYKTOB u MIPOBOJIUTH ux WHXUHUPUHT,
ONTUMHU3UPOBATb W  TEXHUYECKHM  MOJIECPHU3HPOBATH
npeanpusatus / Doctoral students' knowledge and
understanding of the skills of writing academic texts, such
as literature reviews, scientific articles and scientific papers,
the skills of creating and editing reports and presentations,
and the skills of correctly compiling a bibliographic
description. Ability to apply modern instrumental methods for
the analysis of raw materials and food products. Know and be
able to apply microbiological

COCTaBJICHUA

KyMmbIcTap/yY
CTHBIN
orpoc,

JTOKJIAI,
pyOex)HBIN
KOHTPOJTb,
CEMECTPOBBI
€ paboThl/
Oral survey,
report,
milestone
control,
semester
work

Taram eHIMJEpIHIH 3aMaHayu
OMOTEXHOJIOTUSICHI )KOHE TEXHOJIOTHUSICHI /
CoBpemeHHasi OMOTEXHOIOTUS M TEXHOJIOTHS
nuIeBbIX TpoAykToB / Modern biotechnology
and food technology.

Taram eHIMEpIH 3epTTEY/IIH 3aMaHayu
onictepi / CoBpeMEeHHBIE METO/IbI
MCCJIeIOBaHUs MUIIEBBIX TPOAYKTOB / Modern
methods of food research.

TexHOMOTHSIIBIK MPOIECTePAIH MHKUHUPHUHTI /
NHXUHUPUHT TEXHOJIOTHYECKUX MPOIECCOB/
Engineering of technological processes.

I/IH)KI/IHI/IpI/IHF JKOHC TCXHOJJIOTHUAIBIK
mporecTep il OHTaAUIAHABIPY / HKUHUPUHT U
OIITUMH3AIUA TEXHOJIOTUYCCKUX HpOHGCCOB/
Engineering and optimization of technological
processes.

[Temarorukansik Toxipube/ Ilemarorudeckas
npaktuka/ Teaching practice
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KOCIHITIK MOIYJIb/IIPO®UIUPYIONINN MOJIYJIb/ PROFILING MODULE

M2. KayinTi tanmmgay sxyilieci ME@H CbhlHU Oakpliay HYKTEJEpiH Kazakcranaarsl TaMak eHIMIEPIHIH
Taram OlLTy »KoHE TYCIHy, TaraMm KayllCI3iriH KaMTamachl3 €Ty Aybi3iia KAyIICi3/1r1 MEHEPKMEHTIHIH 3aMaHayu
Kayincizairin mapanapbiH o3iprei oury. buonndopmarukansl, | cayannama, | xyienepi./CoBpeMeHHbIC CHCTEMBI
0ackapy :Kyiieci, | OMOMHXEHEPUSHBIH COHFBI KETICTIKTEPIMEH OMOJIOTHUANBIK | OasgHIaMa, | MEHEIXKMEHTa O€30MaCHOCTH MUILEBOU
OMOMH)KeHepHusiia | IepeKTepai Ty JIbIH, TaJIay/IbIH, CaKTayIbIH apasibIK npoaykiuu B Kazaxcrane/Modern food safety
FbI KOMIIBIOTEPJIIK 9JICTepiH 3epTTey MeH a3ipieyai Oipikripe | Oakpuiay, | management systems in Kazakhstan.
ounonndopmaTnka | Oty KoHe KOWBUIFaH MiHAeTTepre coiikec Ouonorusuiblk | CemecTpiiik
7KIHE TaMaK OoOBEKTIIEP/Il MakcaTrThl Typae e3repTy. Toxipubene | >xymbictap/
onuipicinin 3€pTTEY KYMBICTAPBIH KYprize Oury. OHIMHIH >kaHa YcTHBIN BHOMIKCHCPHANATB] GHOMH(OPMATIKa /
NMpoOrpeccuBTi TYpIIEpiH  amyJbIH  MHHOBAIMAIBIK  TEXHOJOTHSIAPHIH orpoc, BHOMH(OPMATHEA B GHOHHKCHCPHH /
TEXHOJIOTHSIIAPBI | 3ePTTEYAC FHUIBIMU TICUIII KaJBINTACTBIPY. A3BIK-TYINIKTi JOKJIAJT, Bioinformatics in bioengineering.
moxy.i (20 3epTTey MEH TalJlay/blH 3aMaHayd SJICTepiHje OuIiM MeH | pyOeKHBbIN
KpeauT)/ TyciHikTepai konaany. et Tinaepinaeri oneduer Ko3AepiH | KOHTPOJIb, KP Taram eHipici canachiHia o3bIK
M2. MonyJb KoJiJlaHa Oly. eMlp.ca.nacmg ’KaKcapTy YIIH FBUIBIM MCH | CEMECTPOBBI TexHonorusap / [[porpeccHBHbIE TEXHOTOTHH
cucremMa NPaKTUKAHBIH  KETICTIKTEpl Typaibl MalbIMaayjaapasl | € padboThl/ numeBsIx mpoayktos PK / RK advanced food
MEHEeIKMEHTAa | KAJIBIITACThIPY; KOMMYHHKATUBTIK kaoinerrep: | Oral survey, technologies
NHuIeBoit opinTecTepiMeH KoHe KOFaM OKUIAepIMEH oAeOu KoHe r_eport, 3eprrey ToxipHoe/ MccenosaTenbekas
0e3omacHocTH, OKCIIEPUMEHTTIK  JIePEKTepli TaJKbUIaii  Oimy; Tamak | milestone npaxrika/ Research practice
ononHpoOpMATHKM | OHIMIEPIH OHAIPY cajlachlHIa JKaHa akmaparrap MeH control,
B OMOMHIKEHEPUM | MHXUHUPUHITI OKBITY JarAbulapbl / 3HaHWE U MOHMMaHue | Semester
U MPOTPeCCMBHbBIE | CUCTEMBbl  aHaju3a  OMacHOCTed U KPUTUYECKUX work
TeXHOJIOTHH KOHTPOJIBHBIX ~ TOYEK, yMeTh  pa3paboTaTb  Mephbl
npou3BojacTBa | obecrieyeHusi O0E30MaCHOCTH MHILIEBBIX MPOAYKTOB. YMETh
NHUIIEeBbIX o0BbeIMHATh OMOMH(OPMATUKY, H3yUYE€HHE U pa3pabOTKy
npoaykToB (20 | KOMOBIOTEPHBIX METOJIOB IMOJYYCHHs, aHaIu3a, XpaHEHUs,
kpeauToB) / M2. | OMOJOTHMYECKUX JaHHBIX C MOCJIETIHUMHU JAOCTHKCHUSIMU
Food safety OMOWHKEHEPUHU " IEJICHANIPABICHHO WU3MEHSTH
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management
system,
bioinformatics in
bioengineering
and progressive
food production
technologies
module (20
credits)

OHMOJIOTHYECKHUE O0OBEKTEHI B COOTBETCTBUHU C
II0CTaBJICHHBIMU 3aJadyaMu. YMGTBHPOBOI[I/ITB
ucclenoBaTeNbCKue padboTel Ha npakTuke. dopmupoBaHue
HAay4YHOI 0 moaxoga B HN3Y4YCHHUU MHHOBAIIMOHHBIX
TEXHOJIOTHH MMOJIYyUCHUSA HOBBIX BHUI0OB MMPOAYKIIHH.
[IppuMeHenne 3HaHMM W TOHMMAaHUM B COBPEMEHHBIX
MCTOAAaX MCCICAOBAHUA W aHAJIM3a MUIICBBIX IIPOIAYKTOB.
YMeTb  UCHOJNIb30BaThb  HMCTOYHHMKM  JIUTEpaTypbl  Ha
WHOCTpPaHHBIX A3bIKax. @DopMHpOBaHHE CYXICHUH O
AOCTMIKCHHUAX HAYKH U MMPAKTHUKU JJIA YIIYUIHICHHUA Ka4CCTBa
KHU3HU, KOMMYHHKAaTUBHEIC CIIOCOOHOCTH: YMETH
o0cyXJaTh JTUTEpATypHbIC U IKCICPUMEHTAIbHBIC JaHHBIC
C KoueraMu W INpPEACTAaBUTCIIAMU O6III€CTB€HHOCTI/I;
HaBbIKM 0Oy4YEeHMsI HOBBIM MH(OpMAIUSAM U MHXKUHUPUHTY
B o0actu IMpOU3BOJACTBA ITNIICBBIX IPOAYKTOB /
Knowledge and understanding of the hazard analysis
system and critical control points, be able to develop food
safety measures. Be able to combine bioinformatics, the
study and development of computer methods for obtaining,
analyzing, storing, biological data with the latest
achievements of bioengineering and purposefully change
biological objects in accordance with the tasks. Be able to
conduct research in practice. Formation of a scientific
approach to the study of innovative technologies for
obtaining new types of products. Application of knowledge
and understanding in modern methods of research and
analysis of food products. Be able to use literature sources
in foreign languages. Forming judgments about the
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achievements of science and practice to improve the quality
of life; Communication skills: be able to discuss literary
and experimental data with colleagues and members of the
public; Skills of teaching new information and engineering
in the field of food production

FBIJIBIMU-3EPTTEY ’KYMBICBI/HAYYHO-UCCJIEJJOBATEJIbCKASA PABOTA/ RESEARCH WORK

Ma.
IelibiMu-3eprrey
KYMBICBIHBIH
MOaY.JTi
(123 xpemnT) /
Ma3.
MoayJb HAy4YHO-
HCCJIEI0BATEIBCK
0ii padoThI
(123 xpeauroB)/
M3.
Research module
(123 credits)

3aMaHayu aKnapaTThIK TEXHOJIOTHsUIApAbl TapTa OTBIPHII,
OuOIMOrpa@usIbIK ~ KYMBIC — JKYPridy;  MarucTpiik
JiccepTalusl TakbIpblObl OOMBIHIIA 3epTTEY MIHAETTEPIH
HETI3re ajia OTBIPHIMN, 3ePTTCY/IIH KKETTI JICTEPIH TaHAAY
(Ko JaHbICTaFbIIAPbIH ©3TEPTY, JKaHA SJICTEPIl d3IpIiey);

FBUIBIMUA  3€pTTEyJIep  JKYpridy  Ke3iHJe  3amaHayu
aKMaparTblK  TEXHOJOTHsUIapAbl  KOJIJAHy;  aJIbIHFAH
HOTIDKENEp/ll OHJIey ,0NapAbl TOJBIK FHUIBIMU-3EPTTEY

azipnemenepi (F3TKXK OoiibiHina ecen, FRUIBIMM Makaa,
JTOKTOPJBIK aucceprtaius)/Beaenne Oubmuorpadudeckoit
paboThI C MPUBJICYCHHEM COBPEMEHHBIX WH()OPMAIIMOHHBIX

TEXHOJIOTHM; BBIOMPATh HEOOXOUMBIE METO/IbI
HCCJIEIOBAHUS (MonuduIpoBaTh CYIIECTBYIOIIHE,
paspabaThiBaThb HOBBIE METOJbI), HCXOAS W3 3a7ad

UCCJIEAOBaHUS 10 TEME MAarucTepCcKoll auccepTaluy;
NPUMEHSTh COBPEMEHHBIE HMH(OPMAIIMOHHBIE TEXHOJIOTUU
pU TPOBEJICHUU HAYYHBIX HMCCIEIOBAaHMIA; 00padaThIBATh
MOJIyYEHHBIE PE3yJIbTaThl, aHATU3UPOBATh U INPEICTABIATH
UX B BHJE 3aKOHUCHHBIX HAay4YHO-HCCIIEIOBATEIbCKUX
paspaborok (oruera mno HWPJI, HayuHo#l cTaThw,
nokropckoit muccepranuun)/ Conducting bibliographic work
with the involvement of modern information technologies;

Ecen,
Mpe3eHTalus
/ Oryer,
IMPC3CHTAaINA
/ Report,
presentation

TarpTpIMAaMagaH OTY KOHE JOKTOPIBIK
JAucCepTairusaHbl OPbIHAAY bl KAMTUTBIH
JIOKTOPAHTTBIH FBUIBIMH-3EPTTEY HKYMBICHI | /
Hayuno-uccnenoBarenbckas pabota
JOKTOpaHTa, BKJIKOYas HAYYHBIC CTAXKUPOBKU U
BBITIOJTHEHUS JOKTOPCKOM nuccepranut | /
Doctor’s student research, including scientific
internship and dissertation writing |

TarbutbIMIaMaIaH OTY/Ii YKOHE IOKTOPIIBIK
JUCCEPTAIMSHBI OPBIH/IAY Ibl KAMTUTHIH
JIOKTOPAHTTBIH FHUIBIMH-3epPTTEY KYMBICHI |1 /
HayuHo-uccnenoBaTenbckas pabora
JOKTOPaHTA, BKJIFOYasi HAYYHbIE CTAKUPOBKU U
BBINOJTHEHHUS JJOKTOPCKO# muccepraruu 11/
Doctor’s student research, including scientific
internship and dissertation writing |1

TarpuTBIMIaMaIaH OTY/Ii )KOHE JOKTOPIIBIK
JIMCCEePTAIUSHBI OPBIHIAY Ibl KAMTHTHIH
JOKTOPAHTTBIH FhUIBIMU-3epTTEY KYMBICHI |11 /
HayuHo-uccnenoBaTenbckas padbora
JOKTOPaHTA, BKITFOYasi HAYYHBIC CTAKUPOBKU U
BBITIOJIHEHUS JOKTOPCKOM nucceprammu 1/
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choose the necessary research methods (modify existing
ones, develop new methods), based on the objectives of the
research on the topic of the master's thesis; apply modern
information technologies in scientific research; process the
results obtained, analyze and present them in the form of
completed research developments (report on R&D,
scientific article, doctoral dissertation).

Doctor’s student research, including scientific
internship and dissertation writing 11

TarpmpIMIamManad eTy/ i ’KOHE JOKTOPIBIK
JIFICCEPTANUSHBI OPBIHIAY bl KAMTHTHIH
JIOKTOPAHTTBIH FBUIBIMH-3epPTTEY KYMBICHI IV /
HayuHno-uccnenoBatenbckas pabora
JOKTOPaHTA, BKITIOYasi HAYYHBIE CTAKUPOBKU U
BBIMOJIHEHUS JOKTOPCKOM mucceptammu 1V /
Doctor’s student research, including scientific
internship and dissertation writing IV

TarpimpIMAaMaaH OTYI KOHE JOKTOPIBIK
JIMCCEePTAIUSHBI OPBIHAAY bl KAMTUTHIH
JIOKTOPAHTTHIH FBUIBIMU-3EPTTEY KYMBICH V /
Hayuno-uccnenoBarenbckas pabota
JIOKTOpPaHTAa, BKJIKOYAasl HAyYHbIE CTAKUPOBKHU U
BBITIOJTHEHUS JOKTOPCKOM auccepranuu V /
Doctor’s student research, including scientific
internship and dissertation writing V

TarpuTBIMIaMaiaH oTy/li KOHE JOKTOPIIBIK
JICCEePTAIUSHBI OPBIH/IAY Ibl KAMTHTHIH
JIOKTOPAHTTBIH FHUIBIMH-3epPTTEY KYMBICHI VI /
HayuHo-uccnenoBaTenbckas padbora
JOKTOPaHTA, BKJIFOYasl HAYYHbIE CTAKUPOBKH U
BBINTOJHEHUS JTOKTOPCKO# muccepraruu VI /
Doctor’s student research, including scientific
internship and dissertation writing VI
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KOPBITBIHAbI ATTECTATTAY /UTOI'OBASI ATTECTAHUSI/FINAL EXAMINATION

ABTOMATTaHIBIPBUTFAH KYHENEpIiH alKajlbl MYMKIHIIKTEpiH JIOKTOPJIBIK JECCEPTALMSHBI PACIMICY JKoHE
KOHE  OJapAbl  OHEpKacinTe,  FBUIBIMH  3epTTeysepie, Kopray/
YUBIMIACTRIPYIIBUIBIK ~ Oackapyna >koHe Oacka camanappa OdopmIieHue U 3aIUTa JOKTOPCKOM aucceprarmm/
KOJIIaHy JKOJIIapbIH TaJKbLIai OuTy. ABTOMATTaHABIPHLIFaH Registration and defense of a doctoral dissertation
KYHenepliH, KOMIBIOTEpJIEp apXUTEKTYPaChIHBIH, €CENTey
M4 KYHETepiHiH, KeIeHaep MeH )Keni.nepz[.iH Ka3ipri »argaiibl MeH
KOpbITHIHIbI JlaMy TCHACHLHSIAPbIH Tg?lHy, QPTYPJI1 aKIapaTThIK KO3AEepAcH
KaXCTT1 aKMaparThl ajla 01Ty, OHbI Tallgay JKOHC ITPAKTUKAJIbIK
arrecrarray KbI3METTE KoJiJaHy / VYMeHHe o0OCYXJaTh KOJJIErHaIbHO
Moay./i BO3MOXXHOCTH aBTOMATH3MPOBAHHBIX CHCTEM U TIyTH WX
(12 xpenut)/ M4, NIPUMEHEHHUSI B MPOMBIIUICHHOCTH, HAy4YHBIX MCCIEI0BaHUAX,
Monyasb OpraHM3al[MOHHOM YIPAaBJIEHUU U Apyrux obnactax. [lonnmars Kopray/3amn
UTOTOBOM COBPEMEHHOE COCTOSIHHE u TEHICHLIUU pasBuTUs Tal protection
arrecTanuu aBTOMATU3UPOBAHHBIX CHUCTEM, APXUTEKTYPBI 9BM,
(12 kpeauToB)/ | BBIYUCIUTENLHBIX — CHCTEM, KOMILIEKCOB U CeTeH, YMETh
M4 MoJlyyaTb  HEOOXOAMMYI  HH(POpPMALUI0O M3  Pa3IUYHbIX
Final assessment | AHPOPMAIMOHHBIX HCTOYHHMKOB, aHANM3UPOBATh M IPUMEHATH
module ee B HpaK'TI/'I‘?e.CKOI\/'I nesitenpHOCTH / Ability to discuss collegiall_y
12 credits) the 'pOS'SIbI|I'FIes 'of automat(_ad _systems and ways pf 'thelr
( application in industry, scientific research, organizational
management and other areas. Understand the current state and
development trends of automated systems, computer
architecture, computer systems, complexes and networks, be
able to obtain the necessary information from various
information sources, analyze and apply it in practice.
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9. JKAJIIBI BIJIIM BEPY BAFJAPJIAMACHI BOMBIHIIA OKBITY HOTUKEJIEPIHIH KAJIBIIITACTBIPBLIATHIH
KY3bIPETTEPMEH APAKATBIHACBIHBIH MATPULACHI / MATPULIA COOTHECEHMUS PE3YJIbTATOB OBYUEHUS
O OBPA30OBATEJIbHOM ITIPOIT'PAMME B IIEJIOM C ®OPMUPYEMBIMU KOMIETEHIUAMM / MATRIX OF
CORRELATION OF LEARNING OUTCOMES ACCORDING TO THE EDUCATIONAL PROGRAM AS A WHOLE WITH

THE COMPETENCIES BEING FORMED

Oky notm:keci/ Pe3yabraThl 06yuenus/
Learning Outcomes
Heri3ri komnerenuusiap
KitroueBble koMneTeHIuu/
Key competencies

OH1/PO1/LO1

OH2/P0O2/LO2

OH3/PO3/LO3

OH4/PO4/LO4

OH5/PO5/LO5

OH6/PO6/LO6

HK1 3eprrey komnereHms/
KK1 UccnenoBarenbckue kommereniuu/ KC1
Research competencie

KK2 Ilsirapmanibuibik komnerennmn KK2 / TBopueckue
xomnerernun/ KC2 Creative competencies

KK3 AknapaTThIK-KOMMYHHUKAIHSIBIK TexHomorusuiap / KK3
NudopmamoHHo-KoMMyHHKanoHHble TexHonorun/ KC3
Information and Communication Technologies

KK4 sxannbikocion kommnerenusiiap / KK4
O6menpoteccronansubie kommerenimn/ KC4 General
professional competencies

KK35 sxanmerputbivu kommererimsuiap / KK5 O6mieHay4nbie
rkomrerenimu/ KC5 General scientific competencies

KK6 Kommynukatusti kommnerenimu / KK6
Kommynukatusasie kommerenimmn/ KC6 Communication
competencies

KK?7 Xannblanam3aTThIK, OJI€yMETTIK-3THKAJIBIK
komnerentmsuiap / KK7 O6iedenoBedeckue, COMUAIBHO-
sraeckue komrerennun/ KC7 Universal, social and ethical
competencies

KK8 ApHaiibl xoHe 6ackapyIbsuisik Komrerennusuiap /KK8
CrenmanbHbie U yrpaBieHueckue komnereHnnn/ KC8
CrienMabHbIe M YIIPaBJICHUYECCKUE KOMIETCHIINU
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10. BLJIIM BEPY BAFJIAPJIAMACBIHBIH MOJAYJbAIK OKY " KOCHAPBI / MOAYJbHbIN YUEBHBIN IJIAH
OBPA3OBATEJILHOI MPOT'PAMMBI / MODULAR CURRICULUM OF THE EDUCATIONAL PROGRAM

KA3AKCTAH PECITYBJIMKACHI MHUHUCTEPCTBO HAYKHU U BBICIHIETI'O OBPA3BOBAHUSI MINISTRY OF SCIENCE and HIGHER EDUCATION
FBIJIBIM K9HE KOT'APBI BIJIIM MUHUCTPJIT'T PECITYBJIMKU KA3AXCTAH OF THE REPUBLIC OF KAZAKHSTAN
XAJIBIKAPAJIBIK NH’KEHEPJIIK- MEJIYHAPO/HbI HTH)KEHEPHO- INTERNATIONAL ENGINEERING and
TEXHOJIOI'UAJIBIK YHUBEPCUTETI TEXHOJIOT' MYECKWI YHUBEPCUTET TECHNOLOGICAL UNIVERSITY

SIMETU

«BEKITEMIH» / «<YTBEPKJIAIO» /| «<XAPPROVED»:

Pexrop/pexrop/Rector
I'.O. Copcenberona/ I'.A. CapcenbekoBa/ G.A. Sarsenbekova
« » 2022

BIJIIM BEPY BAFJIAPJIAMCBIHBIH, OKY KOCITAPBI/YUEBHBIN IIJTAH OFPA3OBATEJBHON TPOI'PAMMBI/CURRICULUM ON EDUCATIONAL
PROGRAMM
Kaobu1aay/ 1A Habopa/for recruitment:2022-2023 oky *kbLIbl/y4eOHbIi roa/ academic year
8D07201-Tamaxk engipicTepiHiH TexXHOJIOrUsICHI KIHEe HHKMHUPUHTI/8D07201-TexHo0rus 1 HHKMHAPHHT MHIIeBBIX mpou3BoacTe/8D07201-Technologies and
engineering of food production
FBUIBIMH-TIEIATOTHKAJIBIK 0aFbIT / HAYYHO-MeJarornueckoe HanpasJenne / scientific-pedagogical direction

Oky TYpi: KyHAi3ri Oky Mep3imi: 3 Kbl Hopexeci: «8D07201 Tamak eHaipicTepiHiH TeXHOJIOTHACHI
JKOHe MHKUHMPUHTD OiimM Oepy O0argapaamachl 00iibIHIIIA
duaocopus groxkrops (PhD)

®opma o0yueHusi: THeBHAs Cpox o0yuenusi: 3 roga Crenenn: JokTop ¢unocodpuu (PhD) mo o6pasoBaresibHOii
nporpamme «8D07201 TexHoJ10rust 1 HHKMHHUPUHT
NUIEBBLIX MPOU3BOACTB»

Full-time study Study duration: 3 year Degree: Doctor of Philosophy (PhD) on on educational
program «8D07201 Technologies and engineering of food
production »
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= aKaJeMHUAJIbIK , = IIonpep xone aKaJeMHUSAJIbIK
£ ol — carat/ 58 E KbI3MeT ol — carart / -
2 el = aKajgeMH4ecKne %2 2 TYpJepiHiH ) o] aKaJeMUYecKue =
g IMonnep #xoHe KbI3MeT | g2 - 25 g Y | 2 =
- JCP AKIHE K © = yacel/ academic gz &3 Ko araypl/ S} g yacel/ academic g = o
S I TYpJepiHiH aTaybl/ - = =T e 3 -~ =g =R
= = Q2 hours =3 =5 HaumenoBanue = CRE=: hours = g2
e J Koa/Kon/ | HaumenoBaHue JUCIHMIIIHH < 25 = = s ) 25 g 53
=g E| 20| « = = = & =g Kox AMCIMILIAH 1 =E| < o| - = & £=3
= Code H BU/JIOB 1eATEJIbHOCTH / — = - B ~ = — = —n © Q o
= = - 2 = / = [~ I=--]
2 =0 :Q_% -9 =h 2 o BHUI0B =0 =a §3m Tz o
28 Name of disciplines and =| = E2 =S 25 ES =| E B2 O &8 %
2> tiviti 2 ¢ €35 |04 3 P~ % 3 Z > Code JAeATeJLHOCTH / 2 X e o7 3 = = & o
% activities = & ES|og Xy 22 % Name of CRIC ES | CE| X7 &
> == EREREE 2 = 2 == ER IRl =
9 CRN -V = o 9 disciplines and g2 Bl <«
C O = c activities O 1
1 cemectp/cemectp/semester (KY3/OCEHbB/AUTUMN 2022) 2 cemectp/cemectp/semester (KOKTEM/BECHA/SPRING 2023)
IlemarorukabIk
AKaJeMHSJIBIK XaT / PedP npaKTuka /
AP 1101 AKkajeMH4YecKoe MIChMO / b 2 9/9/0 9 33 | Her/%.o0K/no 1105 INenarornyeckas b 10 0/0/90 15 195
Academical writing npakruka / Teaching
internship
TarpbIMAaMaaH
OTyi XKOHE
JIOKTOPIIBIK
)ll/lCCepTaLIl/llebl
OprHllay)lbl
KaMTUTBIH
JIOKTOPAHTTBIH
FBIILIMU-3€PTTEY
1 FruabiMu 3eprTeyJiep daicrepi / 1 sympice 11/ Hayuro-
MeToabl HAyYHBIX NIRD | Mecnenosareibckas
MNI 1102 . b 3 15/12/0 | 15 48 | Her/xoK/no paboTa JIOKTOpaHTa, 20 600
uccaenosanuii / Methods of 1
. ge BKJIIOYas Hay4HbIC
scientific research
CTaXXUPOBKHU U
BBITIOJIHCHU A
JIOKTOPCKOM
nuccepranuu 11 /
Doctor’s student
research, including
scientific internship
and dissertation
writing 11
CoBpeMeHHast OMOTEXHOJIOTHS 1
SBTPP TEXHOTIOTHS UIICBLIX MPOAYKTOB | o 5 | 300015 | 30 | 75 | mermox/mno Bapasieni/ Beero/ Total 30 90 | 1500 | 795
1103.1 / Taram eHIMAEPIHIH 3aMaHayH
OMOTEXHOJIOTUSCHI KIHE
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TexHonoruscel/ Modern
biotechnology and food
technology.
CoBpeMeHHbBIE METObI
HCCIIEI0OBAHUS MUIIEBBIX 3 cemecTp/cemecTp/semester
SMIPP1103.2 | npoaykTos / Taram eHiMIepin (KY3/OCEHb/AUTUMN
3epTTeY/iH 3aMaHayH dicrepi/ 2023)
Modern methods of food research.
VIHKUHUPUHT TEXHOJIOTHYECKHX 3eprrey npakTHKaCh /
rporeccoB/ TeXHOJIOTUSIIBIK P Hcenenosatensekas
ITP 1104.1 MPOIIECTEP/IIH MHKUHUPUHT / 2203 npaxruka / Research 5 0/0/45 15 90
Engineering of technological practice
processes.
TarbutbIMIaMaiaH
OTY/Ii )KIHE
JTOKTOPJIBIK
JIUCCEePTALUSHBI
OpPBIHAY bl
KaMTHUTBIH
JIOKTOPAHTTBIH
I/IH)KHHle/IHl" W OIITUMHU3ALUSA ‘FblﬂblMH'3epTTey
30/0/15 | 30 | 75 | Her/Kok/no sxymbicht 11T/
TEXHOJIOTMYECKHUX MPOLECCOB/ Hayurio-
WNHXMHUPUHT KOHE
I0TP 1104.2 TEXHOJIOTHSUIBIK MPOLIeCTep i :\IIIIRD ucgneaosaTenbcxaﬂ 25 750
oHTaiinanaplpy / Engineering and pabora lokTopasTa,
optimization of technological zf;l?;;g‘;iy:““e
Processes. BBINOJIHEHUS
JIOKTOPCKOM
quccepranuu 111/
Doctor’s student
research, including
scientific internship
and dissertation
writing 111
Ka?a'(ﬂ‘a'fna“" Tamak Bapuasirbl/ Beero/ Total 30 45 165 | 840
oHiMaepiHiH Kayinci3airi
MeHe/’KMEeHTiHiH 3aMaHayn
JKyliesiepi./CoBpeMeHHbIe
SSMBPPK CHCTEMDI MEHEIKMENTA 30/0/15 | 30 75 | mer/xok/no 4 cemecTtp/cemecTp/semester
1201 0€30MacHOCTH NMUIEBO (KOKTEM/BECHA/SPRING
MPOAYKUUHU B 2024)
Kazaxcrane/Modern food safety
management systems in
Kazakhstan.

Mooynvoik binim bepy bazoapramacet 8D07201 Tamax endipicmepiniy mexnonrocuacsl scane undxcurnupunei / Mooyavraa oopaszosamenvras npoepamma 8D07201 Texnonoeus u

unorcunupune nuwessix npoussoocms | Modular educational program 8D07201 Technologies and engineering of food production

29



buoundopmaruka B 3epTrey NpaKTHKACHI /
O6uonnxeHepun/bruonmxeHepusIarsl IP HccnenoBarenbckas
BB 1202.1 Buonndopmaruka./ Bioinformatics 2204 npaktuka / Research 5 0/0/45 5 90
in bioengineering. practice
TarsubIMIamasan
OTY/Ii )KIHE
JIOKTOPJIBIK
JICCePTaLUsIHBI
OpBIHAY b
KaMTHUTBIH
JIOKTOPAHTTBIH
FBUIBIMU-3EPTTEY
IporpeccuBHBIE TEXHOIOTHU 5 30/0/15 | 30 | 75 | Her/xok/no xyMicht [V/
IHUIIEBBIX poaykToB PK / KP Haymo-
L NIRD | uccnenoBarenbckas
PTPP 1202.1 Taram eHipici caacbiHaa 03bIK v 6 25 750
texHonorusuiap / RK Advanced pabota JIoKTopaHTa,
food technologies BICIOHAs HAYIHBIC
CTa)KMPOBKHU U
BBITIOJTHCHHS
JIOKTOPCKOI
nuccepranuu 1V /
Doctor’s student
research, including
scientific internship
and dissertation
writing 1V
TarbuIbIMIAMa/IaH T/l JKOHE
JIOKTOPJIBIK JICCEPTaLHSHBI
OpBIHAAY bl KAMTHTBIH
JIOKTOPAHTTBIH FHUIBIMU-3EPTTCY
sxymbicel 1/ Hayano-
NIRD | uecIeoBaTeIIbCKas pabora 5 150 | mer/xo0K/no Bapabirsl/ Beero/ Total 30 45 15 840
JIOKTOPAHTa, BKJIFOYasi HAyYHbIC
CTaXHUPOBKH M BBITOIHCHHUS
JIOKTOPCKOM auccepranuu 1/
Doctor’s student research,
including scientific internship and
dissertation writing |
Bapuasirsl/ Beero/ Total 30 225 144 | 531
3 5 cemectp/cemectp/semester (KY3/OCEHB/AUTUMN 2024) 6 cemecTp/cemectp/semester (KOKTEM/BECHA/SPRING 2025)
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NIRD V

TaFLIJ'ILIMI[aMaI[aH eTyz[i JKOHEC
JOKTOPJIBIK AU CCEPTALUAHBI
OpbIHAAY bl KAMTHTHIH
JOKTOPAHTTBIH FBUIBIMU-3€PTTECY
sxyMsIcel V / Haydno-
HcclieioBaTeNnbeKas pabora
JIOKTOpaHTa, BKJIIOYasi HAY4YHbIC
CTaXXUPOBKHU U BBINTOJIHEHUS
JIOKTOPCKOW aucceprauuu V /
Doctor’s student research,
including scientific internship and
dissertation writing VV

30

900

NIRD
VI

TarbutbIMIaMaIaH
OTY/Ii )KOHE
JTOKTOPJIBIK
JIHCCEPTAUSIHBI
OpBIHIAYIbI
KAMTHTBHIH
JIOKTOPAHTThIH
FBUIBIMH-3EPTTEY
skyMBIchl VI /
HayuHo-
HCCIIEI0BATENIbCKAsI
pabota 1oKTOpaHTa,
BKJIFOYAsl HAYYHbIE
CTaXHUPOBKH U
BBITIOJIHEHUS
JIOKTOPCKOM
ncceprauuu VI /
Doctor’s student
research, including
scientific internship
and dissertation
writing VI

18

540

1A
3301

JIOKTOpIBIK
lll/lCCepTaLIl/llebI >Ka3y
HOHE KOpFay /
Hanucanue u 3ammra
JIOKTOPCKOM
Jccepranuu /
Writing and
defending a doctoral
dissertation

12

25 | 335

Bapabirsl/ Beero/ Total

30 0

900

Bapasirsl/ Beero/ Total

30

0 25 | 875

the entire period of study

OKY/IbIH 6apJIbIK Ke3eHiHe apHAJIFaH KpeauTTep (aKkageMHsIIBIK carat) caHbl / KoinyecTBO KpeIuTOB (aKajieMHYeCKHX 4acoB) 3a Bech nepuo /1 o6yuenus / The number of credits (academic hours) for

ITonmep UMKIIBI XKSHE KBI3MET TYPJIEPiHiH aTaybl/
HanmeHoBaHHE LUKIIOB JUCLHUILUIMH U BUIOB

Kpenut (akanemusinbik carat) / Kpenntsl (akagemuueckue yacsl) / Credits (academic hours)

npodmmmpyromux muctuiiul / Cycle of majors (I1)

nesTensHOoCTH / Name 9f _C_ycle of disciplines and MiHZ[C”ITi/O'ﬁﬂSaTCHLHHC KOO KOMI‘IOH.CHTi / BY30BCKHI SHeKTHB/ane_KmBHLIe/ Bapmiest/ Beero/ Total
activities /obligatory KOMITOHEHT / university component Elective
Bazansik nonnep uukn/ Hukn 6a3zoBbix aucuumms / Cycle
of basic disciplines () 10 (300) 5 (150) 10 (300) 15 (450)
MamaHJaHABIPBUIFAH ToHAEpP UMKIbL/ Llukn 10 (300) 5 (150) 5 (150) 10 (300)
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Bapuasirsl/ Beero/ Total 20 (600) 10 (300) 15 (450) 45 (1350)
JIOKTOPaHTTBIH FBUIBIMHU 3epTTey XKyMbIchl / Hayuro-
ncclieioBaTensckas pabora qokropanta / Doctor’s student 123 (3690) 0 0 123 (3690)
research
Kopsiteiaast atrecranus/ Utorosas arrecrauus / final
examination (MA) 12 (360) 0 0 12 (360)
Bapusirst/ Utoro/ Total 155 (4650) 10 (300) 15 (450) 180 (5400)

XUTY Fruieimu keHecinig menrMi / Pemenne Yuenoro coeta MUTY / Decision of the
Academic Council IETU. Xarrama / ITpotoko: / Protocol Ned ot 30.11.2022

AKaTeMUSJIBIK KYMBIC sK9He KICi0M MpaKkTHKA KeHiHeri
npopexTop/ [IpopekTop Mo akaaeMuyecKUM BOMPOCaM 1
npou3BoACTBeHHOI mpakTike/ Vice-Rector for Academic
Affairs and Industrial Practice

AKaJleMUsIIBIK MIceJiesiep KoHiH/eri JenapTaMeHT qupekTopbl/{upekTop
JenapTaMeHTa mo akaaemMudeckuMm Bonpocam/ Director of the Department of
Academic Affairs

«Taram eHaipiciHiH TeXHHUKACHI )KOHE TEXHOJIOTHSACHD KadeapachbIHbIH
MeHTrepyulici, aybll APy allbUIBIFBI FbUIBIMBIHBIH TOKTOPBI / 3aBeayronias
kadenapoil «TexHHKa ¥ TEXHOJIOTUS MUIEBBIX MPOU3BOACTBY, JOKTOP
ceqbckoxo3siicrBeHHbIX Hayk / Head of the Department «Technique and
technology of food production», doctor of agricultural sciences

A.b. Aknan6eroB / JI. b.Axnanoeros / D.B.

Akpanbetov

A.K. Kenucosa/A. K. Kenncosa/ A.Zh.
Zhenissova

A.B.AGyoBa / A.b.AdyoBa / A.B.Abuova
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11.7KOO NOHAEPIHIH KATAJIOT'BI / KATAJIOI BY3OBCKUX JUCHUIIJIUH / CATALOG OF UNIVERSITY
DISCIPLINES

KA3AKCTAH PECITYBJIHKACHI MHUHUCTEPCTBO HAYKH U BBICIHIETI'O OBPA3BOBAHUSI MINISTRY OF SCIENCE and HIGHER EDUCATION

PECITYBJMKH KA3AXCTAH OF THE REPUBLIC OF KAZAKHSTAN
FI’UIH“%f;gﬁg,gﬁg;;%%ﬁg}%ﬁg?TPJHH MEK/IY HAPO/IHBIil HHKEHEPHO- INTERNATIONAL ENGINEERING and
TEXHO.IOTMSLIBIK YHHBEPCHTETI TEXHOJIOr'MYECKU YHUBEPCUTET TECHNOLOGICAL UNIVERSITY
2022-2023 oKy KbLUIbIHA Ka0bLIAay YIIiH KATAJIOI' BY3OBCKHX UNIVERSITY DISCIPLINE CATALOG
8D07201- Tamak eHaipicTepiHin JUCHHUIIJIMH OBPA30OBATEJIBHOU ON EDUCATIONAL PROGRAM for
TEXHOJIOTHUSICHI JKOHE WHIKMHUPHUHTI IMPOT'PAMMBI n1s Hadopa 2022-2023 recruitment 2022-2023 academic year
BIJIIM BEPY BAFJIAPJIAMACBIHBIH,  yuyeonoro roga 8D07201-Texunonorusa m  8D07201-Technologies and engineering of
KOFAPBI OKY OPHbI IOHJAEPIHIH, WHKMHUPHHT MHIIEBBIX MPOU3BOJACTB food production
KATAJIOT' bI
XUTY FouibIMH KeHeciHiH menrimi, Pemenue Yuenoro coeta MUTY, Decision of the Academic Council IETU,
Xarama Ned, 30.11.2022:x. IIporoxoa Ned ot 30.11.2022r. Protocol Ne4, 30.11.2022y.
Aamatsl, Almaty, 2022
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12.93JIEKTUBTI MOHAEP KATAJIOI'bI / KATAJIOT JEKTUBHBIX JUCHUIIJIINH / CATALOG OF ELECTIVE
DISCIPLINES

KA3AKCTAH PECIYBJIMKACHI MHMHUCTEPCTBO HAYKH Y BBICIIETO OBPA3OBAHUSI  MINISTRY OF SCIENCE and HIGHER EDUCATION
FBLIbIM JKOHE JKOFAPBI BLIIM MUHUCTPJIT PECNYBJMKHU KABAXCTAH OF THE REPUBLIC OF KAZAKHSTAN
XAJIBIKAPAJIBIK MHKEHEPJIIK- MEJKYHAPOIHbIN HHKEHEPHO- INTERNATIONAL ENGINEERING and
TEXHOJIOTUSLIBIK YHUBEPCUTETI TEXHOJIOTMYECKHIA YHUBEPCUTET TECHNOLOGICAL UNIVERSITY
2022-2023 oKy KbLUIbIHA Ka0bLIAay YIIiH KATAJIOI QJIEKTUBHbBIX ELECTIVE DISCIPLINE CATALOG
8D07201-Tamak engipicTepinin JUCHUIIIIMH OBPA3OBATEJIBbHOU ON EDUCATIONAL PROGRAM
TEXHOJIOTHUSICHI JKOHE WHKMHUPHUHTI IMPOT'PAMMBI nns ma6opa 2022-2023  for recruitment 2022-2023 academic year
BIJIIM BEPY BAFJIAPJIAMACBIHBIH,  y4eonoro roma 8D07201-Texunonorusa u ~ 8D07201-Technologies and engineering of
SJEKTUBTI IIOHAEP KATAJIOI'bI WHKMHUPHHT MHIIEBBIX MPOU3BOJACTB food production
XUTY FouibIMH KeHeciHiH menrimi, Pemenue Yuenoro coeta MUTY, Decision of the Academic Council IETU,
Xarama Ned, 30.11.2022:x. IIporoxoa Ned ot 30.11.2022r. Protocol Ne4, 30.11.2022y.

Aamatsl, Almaty, 2022
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