KRASAKCTAH PECINIYBJIHKACHI

i il . MHHHCTEPCTBO HAYKI H BLICHIEFO OBPA3OBAHMSI  MINISTRY OF SCIENCE and HIGHER EDUCATION
FBIJIBIM KOHE JKOFAPBI b1 : gl
T M,,,"ﬂ({'{fg';,\r',"' e PECITY BJINKH KA3AXCTAH OF THE REPUBLIC OF KAZAKHSTAN
R o et : MEA/LY HAPOHBII HH/KEHEPHO- INTERNATIONAL ENGINEERING and
XAJIBIKA PAJIBIK HHKEHEPJIK- s iniepuimu i caiesal v TECHNOLOGICAL UNIVERSITY
TEXHOJIOTHAJIBIK YHUBEPCHTETI AL VO GRS A DK, A A

«KEJICLUII» / « COTJIACOBAHO» / «<-AGREED»:
«Kasak KaiTa enaey xoHe Taram eHepkacinrepi
FRIIbIMH-3epTTey HHCTHTYTBI» JKILIC Gackapma Teparachl
Ilpencenarens-npasnenus TOO «Kazaxckwii

HaYy4HO- uoc‘lu.aoéa’rc%gmm HHCTHUTYT nepepadatbiBatOLLCH
1 ITHIEBOM- npommtﬂ“h:m CTH
& Hourmdn of leBoard' o\l P "Kazakh Research

lnqn | ’/ol Processing astd: ljood Industry”
N Vpamaenj@.'&; pa3zbaes XK.3./ Urazbaev Zh.Z.
« S E‘y ‘70.‘ 4:/
\7'3 PAES
~ : ) » /
- P s A/’

SMETU

«BEKITEMIH» / « YTBEPKIAIO» / «KAPPROVED»:
Xaibl Kapa/iblK Hll}f\'eliepﬂ“{ TCXHOJIOITHAJIBIK
VHHE CHTLTIHIH PCKT Opbl

/""-

,- ' .‘n HapOJHOI0 HHKCHEPHO-
Ik ro YHUBEPCHUTETA
/ Re @ gharnational Engineering
A .

ersity
cenbekona/ I.A. Capcenbexoa/ G.A. Sarsenbekova

MOLYJIBIIK BIIM BEPY  MOJXYJIbHASI OBPAZOBATEJIBHAST MODULAR EDUCATIONAL

BAFJTAPJIAMACHI
8§D07201 Tamak enaipicTepinin

TCXHOJIOI'HIICHI ZKOHC llH'/KHHHpHHFi

Jenren — lokropanrypa

[NPOI'PAMMA PROGRAM

8D07201 TexH010rMst H HHKHHUPHHT 8D07201 Technologies and
MHIICBBLIX TPOH3BOACTB engineering of food production

Yposeub — JlokTopanrypa Level — Doctor's degree

Asmarel, Almaty, 2025




Monynbmk  Ouiim  Oepy  Oarnapnamacs
Kasakcran PecnyOnukacbinbii KOHCTHTYUHSICBIH
MEMJICKETTIK JKalbifa MIHACTTI JKOFapbl KOHE
KOFapbl  OKY OpHbIHAaH Ke#iHri Oimim  Gepy
YHBIMIAPLIMEH YHICCTIPY XOHIHACN MOIVIbAIK
yarinik  Oarjapnama  o3ipnienal,  Kasakcrad
PecniyOnnkacel  FouibiM - kaHe  korapsl  GintiM
MHUHUCTPIHIH 2022 xbuirsl 20 winaeaeri Ne 2

MoaynbHas oGpa3oBarenbHas nporpamMa pazpaborana B
cooTBeTcTBHH  3akoHoM PK «O6 oOpasosanumn», ¢
rocy/lapcTBCHHbLIMU  00Leobs3aTe/IbHBIMH - CTAHAAPTAMH
BbICLLIEIO H MOCJIEBY30BCKOTO oOpazoBaHus,
YTBEPKIACHHbIC NpHKa3 MHHHCTpa HayKH M BBICLIETO
obpazosanus Pecnybnuku Kasaxcran ot 20 wmons 2022
rona Ne2.

KYPACTBIPYIUBUTIAP/PASPABOTUYUKHW/ DEVELOPERS:
I. «Taram eHOIPICIHIH TEXHUKACHI JKIHE TEXHOJIOTHACKH» KadeapachiHbiH MeHrepymict PhD/
3asenyiomas kadeapoit « TexHHKa H TeXHOI0IHs NUIIEBLIX npoussoacTs», PhD/ Head of the
Department «Technique and technology of food production», PhD
2. «TaraM eHIIPICIHIH TEXHHKACHl JKOHE TEXHOJOIMsChI» KadeapachlHblH NpO(ECCOpbl, TEXHHKA
FRUIBIMIAPBIHBIH JIOKTOpEY/ TIpodeccop kadenpbt «TexHHKa M TEXHOJOIHsl IHINEBBIX NPOH3BOJACTBY,

JIOKTOp TexHi4eckux Hayk / Professor of the Department of «Technique and technology of food
production», doctor of technical science

3. «Taram eHIIpiCIHIH TEXHHKACHI JKaHE TEXHOIOTHACH» KadeapackiHbIH Npodeccop — 3epTreymicy
[Tpodeccop - ucenenoparens kadeapsl « TeXHHKA U TEXHOIOTHs ITHIIEBBIX Npou3BoAcTB/ Professor -
researcher of «Technique and technology of food production»/ department

4. «Taram eHAIPICIHIH TEXHUKACHI KOHE TEXHOJIOTHACED Ka(eIpachiHbIH JIEKTOPbI, TEXHHKA
reIIBIMIAPBIHBIH MarucTpl/ Jlekrop kadeapsl «TeXHHKa W TEXHOIOTHs MUILEBBIX
NPOH3BOACTBYMArMCTp TexHuyeckux Hayk/ Lecturer of the department «Technique and technology of
food production»master of technical sciences

5. «Kazak KaifTa eHIey JKoHE TaraM eHepKacimrepi FouUIbIMH-3epTTey MHCTHTYThI» JKILC dackapma
TOparachlHBIH OpbIHOAcappl, TEXHMKA FbLIBIMIAPbIHBIH KaHAuaaTel/ 3amMecTHTe/Ib IMpeacenaress
npaaenus TOO «Ka3axckuil Hay4HO-MCC/IE0BATEbCKHH HHCTHTYT nepepaldaTbIBAIONICH W MMHIIEBOH
npomeinuiedHocT/ Deputy chairman of the Board of LLP "Kazakh Research Institute of Processing and

Food Industry”

The modular education developed program for
harmonization in the Constitution of the Republic of
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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
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1. BLJIIM BEPY BAFJIAPJIAMACBIHBIH ITACIIOPTHI / TACIIOPT OBPA3OBATEJIBHON IPOT'PAMMBI / PASSPORT

OF THE EDUCATIONAL PROGRAM

1. Binim Oepy 0arnapjaMachbIHbIH KOJbI K9He aTaybl /
Koa n HanmMeHoBaHHe 00pa3oBaTe/IbHOM MPOrpaMMBbI
/ Code and name of the educational program

8D07201-«Tamak eHaipiCTEPiHIH TEXHOJOTHICHI )KOHE UHKUHUPUHT1 /
8D07201-«TexHONorns: ¥ MHXUHUPUHT THIIEBBIX TPOU3BOJICTBY /
8D07201- «Technologies and engineering of food production»

2. Bepinerin nopexe / [IpucBanBaemas creneHn/
Assigned degree

8D07201-«Tamak eHaipiCTEpiHIH TEXHOJOTHICHI )KOHE HHXKMHUPHUHTD " OL1iM Oepy
6arnapnamacsl 6oiisiHIa PhD / PhD no o6pa3soBarenshoit nporpamme 8D07201-
«TexHOOTHs U MHXXHHUPHHT MUINEBbIX nmpousBoacTy / PhD in the educational
program

8D07201- «Technologies and engineering of food production»

w

. Oky mep3imi /Cpoxk odyuennsi/ Duration of training

3 xb11/3 rogal3years

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

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

5. bigim Oepy 6araapiaMacbIHBIH MAKCATTAPbl MEH
MiHaerTepi /
Hean u 3aaa4uu 00pa3oBaTeJbHON MPOrpaMmMbl/
Goals and objectives of the educational program

MakcaTtbl FBUIBIM, OLTIM KOHE OHEPKICIN cajachlHAaFrbl MHHOBAIUSIIBIK KbI3METKE
KaOIJeTTI JKOFaphl OUTIKTI FBUIBIMHA JKOHE FBHUIBIMHU-TICIATOTUKANBIK Kaapiaapabl
nasipyiay OOJIBIT TaObLIA b,

binim 6epy 6arnapiamMachIiHBIH MiHIETTEPi:

1. kasipri 3aMaHFBl 3epTTEy OMICTEpl HETI3IHAEC KOWBUIFAaH MPOOIEMaHbI
3epaeieyae OpTYpl OJiCHAMalbIK TOCUIACPAI TaHIAY JKOHE KOJJIaHY
OOMBIHIIIA KY3BIPETTUIIKTI KAIBIIITACTHIPY;

2. OWOJIOTHSIIBIK areHTTEP/Ii KOJIaHa OTHIPBIN JaibIHAAIFaH TYPJIi TaFaMIap/Ibl
OHJIIPYTE KATHICTHI KONITETEH MACEIICIIEPMEH TaHBICY.

3. emmi3e TaMaK ©HEPKICIOIH KaKcapTy »KoHE JaMBITy YIIIiH eJIeysIi MaHbBI3bI
0ap MHHOBAITMSUIBIK TEXHOJOTHSIIAP/IbI CHT13Y KAaOUIeTIH KaJIbIITaCThIPY;

Mooynwvoik binim bepy bazoapramacet 8D07201 Tamax endipicmepiniy mexnoao2usacsl sHcane unxicunupunei / Mooynvnas obpasosamenvrasn npoepamma 8D07201 Texnonoeus u 5
unacunupune nuwesvix npoussoocme / Modular educational program 8D07201 Technologies and engineering of food production




4. xociOM MOACHMET! >OFapbl, OCJICEH]Il a3aMaTThIK YCTaHBIMBI Oap, TypJl
FBUIBIMU-3EPTTEY YHUBIMAAPbl MEH OHAIpICTEpiHAE OacKapy »*KoHE 3epTrey
KBI3METIH TaOBICTHI ’KY3€re achlpyFa KabuieTi 6ap MaMaHAap bl Aaspiiay;

HEJILIO ABJAECTCH ITOATOTOBKA HAYYHBIX 1 HAYYHO-TICAAT OTUICCKUX KaJpOB BBICIIIEH
KBaJIM(PUKAIIMKM, CIOCOOHBIX K WHHOBAallMOHHOM JesATeNbHOCTH B cepe Haykw,
o0pa30BaHUs U IPOMBIIIJIEHHOCTH.

3agayamu 00pa3oBaTeIbHON IPOrPaMMBI:

1. ¢dopmupoBaTh KOMIIETEHLHIO MO BBIOOPY W MPUMEHEHHUIO pPa3IUYHbIX
MCTOAOJOTMYCCKUX TIOAXOOO0OB B M3YUCHUU IIOCTaBJIICHHOHN HpO6J’I€MBI Ha
OCHOBE COBPEMEHHBIX METO/0B UCCIIEIOBAHUM;

2. 3HAKOMCTBO C UIMPOKUM KPYTOM BOIPOCOB, CBSI3aHHBIX C MPOM3BOJICTBOM
p33H006p3,3HBIX IMUIICBBIX POAYKTOB, IMPUT'OTOBJICHHBIX C MCITIOJIB30BAHUCM
OMOJIOTHYCCKUX arcHTOB.

3. (bOpMI/IpOBaTB CIOCOOHOCTh K BHCAPCHUIO HWHHOBAIIMOHHBIX TGXHOJ’IOFHﬁ,
HMCIOIHUX CYIICCTBCHHOC 3HAYCHUC I YJIYUYIICHHUSA W Pa3BUTHUA HHHIGBOﬁ
IMPOMBIIIJIICHHOCTH B CTPAHC,

4, MMOoAroToBKa CIICOUAIMCTOB C BbBICOKMM YPOBHCM HpO(l)eCCHOHaJIBHOI)'I
KYJbTYpPbl, HMCIHOIIMX AKTUBHYIO TI'PAKAAHCKYIO IIO3UIHIO, CIIOCOOHBIX
YCIICHIHO OCYHICCTBJIATH YIPABJICHUYCCKYIO u HCCIICAOBATCIILCKYIO
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
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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;

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 mo peasmzanuu OI1
(ABynnniiomubie/ 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.Yensounck, Poccus) / South Ural State
University (Chelyabinsk, Russia)

7. Kadenpa/ Kadenpa/ Department

«TaraM OHJIPICIHIH TEXHHUKACHI JKOHE TEXHOJOTHSICH |/ «TexHHKa M TEXHOJOTHS
nuieBsIx mpousBoacTsy / «Technique and technology of food production»

8. AkkpenutTeyliH 00/ybl (AKKpeAUTTEY Mep3imaepi)/
Hanmumne akkpeauranum (CPOKH aKKpeAUuTAIMU)/
Availability of accreditation (terms of accreditation)

21.12.2024-20.12.2029- 8D07201-«Tamak eHaIpiCTEPIHIH TEXHOJIOTUSICHI XKOHE
WHXUHUPUHTD) /

21.12.2024-20.12.2029- 8D07201-«TexHOIOTHS ¥ HH)KUHUPHHT THUIIEBBIX TPOU3BOJICTBY /
21.12.2024-20.12.2029-8D07201- «Technologies and engineering of food production»

9. YarTeIK OinikTinik menoepi /
HanmonanbHas pamka KBajupukanmuu/
National qualification framework

8

10. CanaasIk OinikTiik menoepi /
OTtpacieBasi pamka KBajJnupuxkanuu/
Industry qualification framework

11. EyponanabIk OiikTisik 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 eHepkoCiOiHIH dIeyMEeTTIK-I9KOHOMHUKAIBIK
MaHbI3bl 30p, OUTKEH1 0J1 XaJIBIKTBIH OIpKaTap MaHbI3/Ibl
a3pIK-TYJIK  OHIMJEepiHe JereH  KaKeTTUIIKTepiH
KaHaraTTaHIbIPAbl JKOHE €JJIeri eMip Cypy JAEHreliH
Kepcereai. A3BIK-TYIIK OHAIPICI e/1er1 SKOHOMHUKAIIBIK
KaFJAIbIH  ©31HIIK KOPCETKINI OoybIm  TaObLUIadb.
Ocpiran  OailylaHBICTBI, TaMaK OHIMJEPIHIH JKaHa
TYPJIEPIHIH TEXHOJOTHMSJIAphIH ©3 OeTiHIIe o3ipieyre
KaOlIeTTi TamMakK OHIMJAEPIH OHJIPY TEXHOJIOTUsIAphI
MEH WHXWHUPUHT OOWBIHIIA 3amMaHayn OuriM Oepy
OarmapiaManapblH  TaOBICTBI MEHIEepreH Oocekere
KabinerTi MaMaHAapabl Jaspiaay Kasakcran
PecnybnukachIHIaFbl ©3€KTI MiHIETTEepAiH Oipi OombIm
TaOBLTA B,

binim Oepy Oarmapiamackl MEH MaMaHJIaHY
OarpIThl TaMaK OHMIPICIHIH WHXEHEPUSACH MCH
TEXHOJIOTHSICHIH KAMTH/IBL.
binim Gepy OarmapiiaMachIHBIH MaKcaThl FBUIBIM, O17TiM
KOHE  OHEpKACIN  CalachlHAAFbl  MHHOBAIIMSJIBIK
KbI3METKE KaOULIeTTI >KOFaphl OULTIKTI FHUIBIMH JKOHE
FBUIBIMU-TIEIAar OTUKANIBIK KaApJapasl Jaspiay OoJbIi
TaObLIaIbI.

Tonblk OKy KypChIH COTTI asKTaraH jXaFjaiima
JOKTOpaHTypa TyJIeTiHe 8D07201- "Tamax
OHIIIPICTEePIHIH TEXHOJIOTUACHI >KOHEC WHXUHUPHHTI '
Oimim Oepy Oarmapiamackl OoiibiHma PhD  mopexeci

[TumieBass MPOMBIIUIGHHOCTh HMEET  KOJOCCAJIbHOE
COLIMAJIbHO-3KOHOMUYECKOe 3HAYCHUE, TaK Kak
VIOBJICTBOPSICT  TOTPEOHOCTH  HACEJICHHSI B Psjie

Ba)KHEH N X MNPOAYKTOB IIUTaHWUA MW OTpPaXKACT YPOBCHb
JKM3HU B CTpaHe. HpOI/I?)BOI[CTBO MMPOAYKTOB IIUTAHUA
BBICTYIIAET CBOCOOPA3HBIM HHIUKATOPOM 3KOHOMHYECKON
CUTyallud B cCTpaHe. B 3Toi CBsA3M, IIOAIOTOBKA
KOHKYPEHTOCIIOCOOHBIX CHELUAJINUCTOB, YCIIEIITHO
OCBOMBIIIX COBPEMEHHBIC 00pa3oBaTelIbHBIC MPOrPAMMBI
MO0 TEXHOJIOIMAM NPOU3BOACTBA U MHXKMHUPHUHTY IMUIIEBBIX
MPOAYKTOB, CIOCOOHBIX CAMOCTOSTENBHO pa3padaThiBaTh
TEXHOJIOTMHW HOBBIX BHUAOB IMHUUICBBIX IMPOAYKTOB ABJIACTCSA
OITHOM M3 aKTyaJdbHBIX 3a1mad B PecmyOnmke Kazaxcras.

Hanpasnenne  oOpa3oBaTenbHOW  MPOrpaMMbl U
cricoyain3ali OXBAaTbIBACT MHKXCHHPUIO WM TEXHOJOTHMU
MULIEBBIX TPOU3BOJICTB.

Ilenpto  0Opa3oBaTENBbHOM  MPOTPAMMBI  SIBJSIETCS
MIOArOTOBKA HAYYHBIX M HAay4YHO-IIEAATOTMYECKUX KaJIpOB
BBICIIEH KBaJM(PHUKAIMK, CHOCOOHBIX K HHHOBAIMOHHOU
JeaTebHOCTH B cdepe Haykh, o00pa3oBaHUS U
MPOMBIIUIEHHOCTH.

B cnyyae ycmemHoro 3aBepli€HHs IOJIHOTO Kypca

00y4eHUs] BBINYCKHUKY JIOKTOPAHTYPhl MPUCYXKIACTCS
CTEIEHb PhD o oOpa3oBaTenbHON
mporpaMmme 8D07201- «TexHonoruss W HHKUHUPUHT

MUIIEBBIX TPOU3BOICTB.
B mporecce ocBoeHms 00pa3zoBaTENBFHOW MPOTPaMMBI

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.

Gepinexni. JIOJDKEH o0nanath CICAYIOLIUMHA KioueBbiME | The graduate must:
KOMITETEHITHSIMH. 1) know:
BBINYCKHUK TOJIKEH:
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binim Gepy OGarnmapnamacblH urepy OapbIChIHAA
KeJIeC1 HeTi3r1 Ky3bIpeTTepre ue 00iybl Kepek.

Tynek:

1) 6imyi kepek:

- TaMaK eHIMJEepiH eHJIpy MeH 6HJAEYyIIH Herisri
KETICTIKTEepl MEH JlaMy YpAicTepi;
- a3bpIK-TYJIK Kayinci3AiriHiH HEri3ri JKeTICTIKTepi,
TaMaK KayilcCi3[iri  calachblHIAFbl  KOJJIAQHBICTAFbI
3aHHaMa.
- TaMakK OHIMIIEPIH/Er1 XUMHUSIIBIK KOHE OMOIIOTHSIIBIK
HIBIFY TET1 KOHTAMHUHAHTTAPBIH aHBIKTAY dIIiCTEI.
- KazakcTanHbIH >KOFapbl OKY OpBIHAAPBIHIA FHUTBIMH
KbI3METTI  YHBIMJACTBIPY,  FBUIBIMH  KBI3METTI
pETJIaMEeHTTEHTIH HOPMATUBTIK JKOHE 3aHHAMAJIBIK
0a3aHbIH TaJNanTapbl, )KOFAphl OKY OPHBIH/IA FHUTBIMH
KOHE FBUIBIMU-TEXHUKAIBIK aKIapaTieH KYMBICTBI
YUBIMAACTEIPY;
- FBUTBIMH 3€pTTEYNIEPAIH THIMALTIrIH Oaranay aaicrepi
MEH KpHUTEpHIJIepi, capanTamMalblK Oarajay >KOHE
WHHOBAIMSUTBIK IIENTMIEpIi O0IDKay dIicTepi;

2) urepyi Kepek:

- BIKTUMaJI KAyIITi 3aTTap bl aHbIKTAY, TaFaMIbIK
KOCTIaJIap/IblH KayINCI3MiriH Oaranay, OHMOIOTHSITBIK
KOCTIAIap/bIH KOJAAaHBUIYbIHA THTHCHAJBIK OaKpliay
KYpPTizy.

- MoceneNep i Tasaay, Tady, MakcaTka )KeTy YIIiH
IC-OpEKeTTIH OHTAIJIBI PETTUIrH KYpY, FHUIBIMH
KBI3METTI JKOCIIapyiay, OHbI Oarajay j>kKoHE Oakpliay,
FBUIBIMHA ~ 3€pTTEYNepAl YHBIMIACTHIPYIbl  Oackapy
caJlachIH/Ia 63 OCTIHIIIE IIeNIiM KaObuIaay;

1) 3HaTh:
- OCHOBHBIC JIOCTW)KGHHMS ¥  TCHICHIIMU  pPa3BHTHS
HPOU3BOJICTBA U MEPepabOTKU MHUIIEBBIX MPOAYKTOB;
- OCHOBHBIC JOCTYKEHUS MPOJIOBOJILCTBEHHOM
0e301acHOCTH, ICHCTBYIOIICE 3aKOHOIATEIILCTBO B 001aCTH
MUILIEBOI 0€30MacHOCTH.
- MCETOAbI ONpPCACTICHUA KOHTAMHWHAHTOB XHMHUUYCC-KOI'0 U
OHMOJIOrMYECKOr0 TTPOUCX OXKJICHHS B MMUIIEBBIX MPOIYKTAX.
- OpPraHu3aluil0 HAy4yHOM  JEATEeNbHOCTH B  By3ax
Kazaxcrana, TpeboBaHUS HOPMATHBHOU M 3aKOHOAATEILHOMN
0a3pl, perIaMEeHTUPYIONUX HAyYHYIO  JIeATEIHHOCTb,
OpraHu3aIui0 pPadOThl ¢ HAYYHOW M HAYYHO-TEXHHYECKOU
uHpOpMaIeH B By3€;
- METOJbl U KpUTEpHH OIEeHKU >(P(EKTUBHOCTH HAYYHBIX
UCCIIC/IOBAHUI,  METOIbl  OJKCIEPTHBIX  OIEHOK |
ITPOrHO3MPOBAHUSA NMHHOBAIIMOHHBIX pemeHHﬁ;

2) yMeTb:
- ONmpeeNisaTh  IOTEHIHANBHO  ONAcCHbIE  BEIECTBA,
OI[CHMBATh 0E30MACHOCTh MHIIEBBIX JI00ABOK, BECTH
TUTHEHUYECKHT KOHTPOJIb 3a HIPUMEHEHUEM

OHoIOru4ecKux J00aBOK.

- aHaJU3UPOBaTh, HAXOIUTH IMPOOIEMBI, KOHCTPYHPOBATH
ONTUMAJIBHYIO  TIOCJIEIOBATENIbHOCTh  JIGUCTBUMA 1O
JMIOCTIDKEHUI0O HAMEUEHHOH IIeNH, TUIAHUPOBATh HAYIHYIO
NEeATENbHOCTh,  OIICHWBAaTh MW  KOHTPOJIHMPOBATH €€,
CaMOCTOSITEIPHO ~ NPUHUMATh  pEIICHWs B 00JacTH
YIIpaBIICHUS OpTaHU3AINH HAYIHBIX HCCIIEOBAHUML;

- TPUMEHATHL TIAIIEBBIE ¥ OWOJIOTHYECKH aKTHBHEIC
Mo0aBKM W BEIIECTBA B TEXHOJOTHH IPOHM3BOJICTBA
MIPOAYKTOB MTUTAHUS;

- WHTErpUPOBATh 3HAHWS W BBIpAXKATh WX B KOPPEKTHOM,
JIOTHYECKU-CBSI3aHHOW YCTHOW M MUCHMEHHOU (popme;

- UCTONB30BAaTh 3HAHHUS BY30BCKOW TICHXOJOTHH U
MIearOTUKH B HAYYHO-TIEJTaTOTMYECKON JeATEbHOCTH.

- 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
activities.

3) have skills:
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- TaMaK OHIMIEpIH OHIIPY TEXHOJOTHUICHIHAA
TaFaMJIbIK YKoHE OWMOOTHSIIBIK OSJICeH I Kocmaiap MeH
3arTap/isl KOJIJIaHy;

- OUTiMAI MHTerpauusijiay >OHE OHBI JYpPBIC,
JIOTUKAJIBIK OailyIaHBICTHI aybI3Ia JKOHE jka30ala Typiae
oinaipy;

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

3) marapUIapAbl HTEpPY:

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

- aKmaparThl OJKWHAY, CaKTay, OHJEy JKOHE iICKe
acChIPYIbIH aKMapaTTHIK-KOMMYHHUKAIUSITBIK
TEXHOJIOTHSUIAPBIH Taiilaiany;

- )KaHa aKnapaTThl OeJICceH il 137ey 1 )KoHe MaliamaHyabl
KaMTaMachl3 €TETIH KoCci0M KbI3MET Mporecine Oumimai
KaHAPTY KYHECIH KOJJaHYy;

- CTaHmapTTBl  3€pTTey
MIHZETTEP i IIeTTy;

- FBUIBIMU JKOHE CBIHU OWJIAY;
- OUTIM anmyTIbUIap MEH MaMaHIapIbIH YU TOPUSCHIMECH
KYMBIC;

4) Ky3bIpeTTi OoIy:

- Koci10M KBI3MET CaJIachIH/Ia;
- MaMaHJbIFBl  OOMBIHIIA
JKYMBICTa OlTiMi;

- FBUTBIMHM JKSHE TI€IarOTHKAJIBIK MacereepIi Menry ae;

- KociOM KapbIM-KaThIHAC JKOHE MOACHHETAPAIBIK KaphIM-
KaTbIHAC MAcemenepi;

OxpiTy OapriceiHaa Kazak kaiiTa eHey KoHEe TaMak
OHEPKACiOi FRUTBIMHU-3epTTey HHCTUTYTHI, Kazak erinmrimik
KOHE  OCIMIIK  IIApyallbUIBIFBl  FHUIBIMH-3EPTTEY
MHCTUTYTH, MUKpOOMONIOTHsL  J)KOHE  BHPYCOJOTHS

KOHE eaar OoruKaJibIK

FBUIBIMH-TICAAT OT'MKAJIBIK

3) UMeTh HaBBIKU:
- pa3pabOTKM MHJIOTHBIX HCCIEAOBATENbCKUX MPOEKTOB U
yyacTuss B JpPYIHMX  HpPOEKTaX, CaMOCTOATEIbHOU
UCCIIeIOBATENLCKON PaOOThI;
- HCIIOJBb30BaHU I/IHq)OpMaHI/IOHHO'KOMMYHI/IKEIHI/IOHHI)IX
TEXHOJOTui cOopa, XpaHeHHs, 00pabOTKM M peanu3aluu
UHpOPMAITHIH;
- IPUMCHEHHS CHUCTEMBI OOHOBJICHUS 3HAHUU B MPOIECCE
npo)eCCHOHANBHON  JEATENILHOCTH,  OOECIeUHBAIOIICH
AKTUBHBIH [TOUCK M UCIOJIb30BaHUE HOBOM HH(opManuy;
- peliCHUA CTaHAapTHBIX HCCIICA0BATCIIbCKUX u
neIarorHuecKuX 3ajad;
- HAY4YHOro 1 KpUTU4YCCKOro MBIIIJICHU S,
- paboThI ¢ ayAuTOpHEN 00YJaIOUIUXCSI U CIIEUAITICTOB;
4) OBITh KOMIIETEHTHBIM:
- B npodecCHOHANBHON cdepe NesTeIbHOCTH;
- B Hay4YHO-TIEJArOTHYECKOi paboTe 1o CIennaIbHOCTH;
- B PCIICHUHN HAYYHBIX U IMEJATrOrH4CCKUX HpOGHeM;
- B mpodeccHOHaTbHOM  OOIIEHMH W BOIPOCAx
MEXKYJIBTYPHON KOMMYHHKAIIH
B xonme obydeHust mpemycMOTpEeHBI HCCIEIOBATEIhCKIE
MpaKTUKA Ha Takux npennpustusax kak: KasHUUIIIuII,
KasHWU3uP, HayuHo-npon3BoACTBEHHbBIN LIEHTP
MUKPOOHOJIOTHH U BUPYCOIOTUN

- 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;

- work with an audience of students and
specialists;

4) be competent:

- in the professional field of activity;

- in scientific and pedagogical work in the
specialty;

- in solving scientific and pedagogical problems;

- in professional communication and issues of
intercultural communication;

During the training, research practices are
provided at such enterprises as: KazRIPFI,
KazRIACP, Scientific and production center of
microbiology and virology.
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FBUIBIMU-OHIPICTIK OPTAIBIFBI KOCIMOPBIHAApAA 3EpTTEY
TOKipuOenepi KapacThIPbUIFaH.

3. BIUIIM BEPY BAFJIAPJIAMACBDI TYJIET'THIH BUIIKTIJIIK CUITATTAMACBI / KBAJIU®OUKAIIMOHHASL
XAPAKTEPUCTHUKA BBITYCKHUKA OBPA3OBATEJIbHOM ITPOI'PAMMBI / QUALIFICATION CHARACTERISTICS
OF THE GRADUATE OF THE EDUCATIONAL PROGRAM

3.1. Bbinim OGepy Oarmapaamachl TyJeriHiH KociOM KbI3MeTiHiH 00bekTiiiepi / O0beKThI NpodeccHOHATBHOM IesiTeIbHOCTH

BbINIYCKHNKA o0pa3oBaTtesibHOI mporpammbl/ Objects of professional activity of the graduate of the educational program:
- HaHOOMOTEXHOJIOTHSUIAPbl TaigaiaHa OTBIPHIN | - CO3JaHWE TEXHOJIOTHH MMOJydeHHs HOBBIX BHJOB | - creation of technologies for obtaining new
allbIHFAH OHIMJEP/AI KOoca ajfaHjaa, OHIMHIH KaHa | MPOIYKIMH, BKIOYas MNPOAYKIHIO, moaydeHHyio c¢ | types of products, including products

TYPJIEPIH Ty TEXHOJIOTHSIIAPBIH KYPY; UCII0JIb30BAHUEM HAHOOMOTEXHOJIOTHIA; obtained using nanobiotechnologies;

- OHEPKACINTIK jKOHE TYPMBICTHIK KaJJbIKTAPMEH | - pa3pabOoTKa METOI0B OOpaIieHus ¢ mpoMeinuieHasiMu | - development of methods for handling
KOHE KalTallama IIMKi3aT PecypcTapbIMEH JKYMBIC | U OBITOBBIMH OTXOJAaMH M BTOpH4YHbIMH chipbeBbiMu | industrial and household waste and
icrey amicTepin a3ipiey; pecypcamu; secondary raw materials;

- KOpIIaFraH OpTaHbIH camachlH, OHBIH IIIIHJAE | - pealu3alus yCTOWYMBOIO pa3BUTHS W ympasieHus | -implementation of sustainable development
OKOJIOTHSUIBIK, MCHEDKMEHT — OMICTEpPiH TYpaKThl | KAUECTBOM OKpyXkaromeil cpeasl, B ToMm ugmcie | and environmental quality management,

JTaMBITY MEH 0acKapybl iCKe achIpy; METOJaMH KOJOTHUECKOTO MEHEKMEHTA,; including  environmental = management
- FBUIBIMH - 3€pTTE€y WHCTUTYTTApbIHIA, FHUIBIMH- | - HAy4HO - KCCIIEAOBaTeNbCcKas JeaTelbHOCTh B | methods;

OHIIPICTIK, MEIUIIMHAIIBIK, (DapMalleBTHKAIIBIK, aybUI | HAYYHO-HUCCICI0BATEIbCKUX UHCTHUTYTaX, | - research activities in research institutes,
[IapyallbUIbIFGl, — TaburaT  Kopray, koOanay, | MEIUIIMHCKUX, dapmaneBrrueckux, | research  and  production,  medical,
capamnray, oKIMIIUIIK MEeKeMeJepiHae, TaMaK, KaiTa | CelbCKOX03SHCTBEHHBIX, npupoaooxpanublx, | pharmaceutical, agricultural, environmental,
oHICY, MeOWIHMHAIBIK >OHE MHUKPOOHOJIOTHSJIBIK | IPOEKTHBIX, 9KCIEPTHBIX, anMuHucTpaTuBHBIX | design, expert, administrative institutions,
OHEPKACIN KACIMOPBIHIAPBIHIA, CEICKIUSIIBIK JKOHE | YIPSIKIACHHSIX, OPEANPUATHIX numesoi, | food, processing, medical and
COPTTHIK CBHIHAK CTaHIMsJIAPBIHIA, OCIMIIKTEPl | mepepabaThiBarolei, MEIULIMHCKON u | microbiological industries, breeding and
KOpFay CTaHIMsIAPbIH/IA JKOHE MaJl [IapyalibUIbIFbl | MUKPOOHOJOTHIECKO# NPOMBIILICHHOCTH, | Variety testing stations, plant protection and
AP yaIIbUIBIKTAPIH/IA FEUILIMU-3€PTTEY KBI3METI; CENEKIMOHHBIX M COPTOMCIBITATENbLHBIX CTaHIusX, | livestock stations farms;

CTaHIHMAX 3allluThI paCTeHI/Iﬁ U KHBOTHOBOAYCCKHUX

Mooynwvoik binim bepy bazoapramacet 8D07201 Tamax endipicmepiniy mexnoao2usacsl sHcane unxicunupunei / Mooynvnas obpasosamenvrasn npoepamma 8D07201 Texnonoeus u 11
unacunupune nuwesvix npoussoocme / Modular educational program 8D07201 Technologies and engineering of food production



- JKOFaphI kKOHE OPTa KACINTIK OUTIM Oepy KyHeciHiH
MeKeMelepiHeri NelarOrMKAIbIK KbI3MET.

Ocwl Oimim Oepy Oarmapiamachkl OOWBIHINA TYIIEK
KOFapel OUTIM Oepy YHBIMIApbIHAA KOHE FBUIBIMH
yiipIMaapaa, Typii YHbIMABIK-KYKBIKTHIK HBICAH/IAFbI
KOMMEPIIMSUIBIK ~ JKOHE  KOMMEPIISUIBIK — €Mec
yiibIMIap/ia K9ciOM KbI3METTI JKY3€ere achipa ajajbl.

XO3SIMUCTBAX,
- TIexaroruyeckas JeATelIbHOCTh B YUPEKICHHIX
CHCTEMBI BBICHIETO W CPEAHEro Mpo(ecCHOHAIBHOTO
oOpazoBaHUsl.

BoimyckHuk  mo  gaHHOM — 00pazoBaTeNbHOMN
IpOTpaMMe MOXKET OCYIIECTBISTH MPO(HECCHOHATBEHYIO
JESITEIbHOCTh B 00pa30BaTENBHBIX OpraHU3alUsX
BBICIIIETO OOpa30BaHUS M HAyYHBIX OpPraHHM3ALUSIX,
KOMMEpPYECKHX U HEKOMMEPUYECKHX (POPM.

- teaching activities in institutions of higher
and secondary vocational education.

A graduate of this educational program
can carry out professional activities in
educational institutions of higher education
and scientific organizations, commercial and
non-profit  organizations of  various
organizational and legal forms.

3.2.

Binim Oepy 0armapaamacsl TyJeriHiH KJciOM KbI3MeT TypJiepi / Buabl npodgeccnoHAJIbHOM AeSITeIbHOCTH BBIIYCKHUKA

o0pa3oBartesbHOIi mporpammbl/ Types of professional activity of a graduate of an educational program:

8D07201-«Tamaxk OHIIPICTEPIHIH
TEXHOJIOTHSICHI KOHE WHKUHUPHUHTD OuTiM Oepy
Oargapnamacel  OoiibiHma PhD Mmaman kysere
aceIpa aJajIbl: -
- OKOFapbl, OpTa apHayidbl JKOHE KOCINTIK-
TEXHUKAJBIK OKY OpBIHAApPBIHAAFEI OLTiM Oepy
(TmeaaroruKabik) KBbI3METI, FBUIBIMU-
OHTIPICTIK OpTaJIbIKTapa, Oemimaep/e,
WHCTUTYTTapJarbl FBUIBIMH KbI3METTE OoJia
anajpl.

«TexHoNorns U MHXUHUPUHT MUIIEBBIX MPOU3BOJCTB
MOTYT OCYLIECTBIISTh:

PhD mo oGpa3zoBatensHoi mporpamme  8D07201-

OpraHru3allMOHHO-TEXHOJIOTUYCCKYIO,
YIIPAaBIECHYECKYIO, TEXHUYECKYIO Hay4HO-
UCCIIEIOBATEIBCKYIO; 00pa3oBaTeNbHYIO
(Tmegaroruv4ecKyro) AesTeNbHOCTh B BBICIITUX, CPEIHE-
CHECNHANBHBIX H  MPO(HECCHOHATLHO-TEXHUYECKUX
y4EOHBIX 3aBEICHUSAX, HAyYHYIO JCATEIbHOCTh B
HAyYHO-TIPOU3BOJICTBEHHBIX  IIEHTpaX,  OT/AeNax,
WHCTUTYTAaX.

PhD in the educational program 8D07201-

«Technologies and engineering of food
production»can carry out:

organizational and technological,
managerial, technical research; educational

(pedagogical)  activities in  higher,
secondary  special and  vocational
educational institutions, scientific
activities in research and production

centers, departments, institutes.
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4. BLIIM BEPY BAFJAPJJIAMACBIHA TYCETIH TAJIANIKEPTE KOUBLIATBIH TAJIALITAP (IPEPEKBU3UTTEP)/
TPEBOBAHUS K NOCTYHAIOIEMY INPETEHAEHTY HA OBPA30OBATEJIBHYIO IPOI'PAMMY (ITPEPEKBU3UTDbI)/
REQUIREMENTS FOR AN INCOMING APPLICANT FOR AN EDUCATIONAL PROGRAM (PREREQUISITES)

KOO-ra Tycy - ’xoFapbl OKY OpHBIHAH KeHiHTi IMocTymienne B BYy3  OCYINECTBISETCA IO Admission to the university is carried out according
OUTIMIH TONBIK KeJeMJe asKTaraH >KOHE FhUIBIM | 3asABJCHUSAM TpeTeHaeHTa, 3aBepmmBinero B momHoM | to the applications of the applicant who has completed
MarucTpi Jopexeci 0Oap YMITKepAiH eTiHimTepi | oObeMe TOCIeBY30BCKOe oOpa3oBanue u wumeronme | postgraduate education in full and has a master's
OoifbIHINIA JKy3ere achIpbUIagBl.  J[OKTOpaHTypara | CTElmeHb MarucTpa Hayk. [loctymarorue B mokropantypy | degree in science. Applicants to doctoral studies will
TyCymIiiep TaibIHABIK OarsIThI IeHOEpiH e OiTiM Oepy | MoKHBI  OyayT ykasaTh B paMKax HampasieHus | have to indicate a group of educational programs
OarmapiamManapblHbIH =~ TOOBIH ~ KepCeTyre  THIC. | MOATOTOBKM  rpymmy oOpasoBaTenbHbiX —mporpamm. | within the framework of the direction of study.

JlokTOpaHTypara TYCyre yMiTKepIiep: [IpereHieHThI HAa OCTYIUICHHE B IOKTOPAHTYPY CIAIOT: Applicants for admission to doctoral studies pass:

1) acce; 1) acce; 1) essay;

2) MOKTOpaHTypaja OKyFa JaibIHIBIFBIH aHBIKTaYFa 2) TeCT Ha OmpeeacHnEe TOTOBHOCTH K 00yYEHHUIO B 2) a test to determine the readiness to study in
apHaJIFaH TeCT; JOKTOPAHTYPE; doctoral studies;

3) 6imim OGepy OarmapiaMachl TOOBIHBIH OeiiiHi 3) aK3aMeH 110 TPOMHUITIO TPYIITEI 00pa30BaTENBHON 3) exam according to the profile of the group of the
OOMBIHIIIA EMTHXAH; POrPaMMBbI; educational program;

4) eMTHXaH KOMHUCCHSICBIMEH GipireckeH 4) cobecemoBaHme ¢ TOCTYIAIONIINM, MTPOBOAUMOE 4) an interview with the applicant, conducted by the
cyxbarracy. 9K3aMeHannonHoi Kkomuccreit OBITO. examination committee of the EPHPE.

5) IELTS Academic, mrekri Gamn — keminge 5,5; 5) IELTS Academic, moporoBuiii 6amn — He MEHee 5) IELTS Academic, threshold score - at least 5.5;

TOEFL IBT, mrexTi 6amt — keminge 46; TOEFL PBT , | 5,5; TOEFL IBT, moporossiii 6asut — He meree 46; TOEFL | TOEFL IBT, threshold score - not less than 46;
mekti Oamn — keminme 453; mHemic Timi: Deutsche | PBT , moporossriii 6amr — He Menee 453; memenkuii si3pik: | TOEFL PBT, threshold score - at least 453; German:
Sprachpruefung fuer den Hochschulzugang (DSH, | Deutsche Sprachpruefung fuer den Hochschulzugang | Deutsche Sprachpruefung fuer den Hochschulzugang
niveauB2/B2  menreiii), TestDaF-prufung (Niveau | (DSH, NiveauB2/ypoBens B2), TestDaF-Prufung (Niveau | (DSH, Niveau B2/level B2), TestDaF-Prufung

B2/B2 nemnreiii); B2/yposenb B2); (Niveau B2/level B2);

6) mer TUNIH MEHIepyIiH KaJIbICypONabiK 6) IlpereHmeHTH, HMMEIOIINE MEXKITYHAPOIHBIE 6) Applicants who have international certificates
Ky3bIperTepite (CTaHmapTTapblHa) COMKeC IIeT TiTiH | CepTHU(UKATHI, MTOJTBEPIKAATOIIHE saagenne | confirming knowledge of a foreign language in
MeEHTrepreHin pacTaiTeIH XaIIBIKAPabIK | HHOCTPAHHBIM SI3BIKOM B COOTBETCTBUH ¢ | accordance with the pan-European competencies
cepruduKaTTapbl Oap yMiTKepisep IIeT Tt OoMbIHINa | oOmieeBponeiickumMu  komrereHnusmu  (cranmapramu) | (Standards) of foreign language proficiency are
TYCY EMTHXaHBIH TalChIPyIaH 00CATHUIAIBL. BJIAJCHNAsS HWHOCTPAHHBIM S3BIKOM OCBOOOKmaroTcs ot | exempt from passing the entrance exam in a foreign

Claud BCTYNHUTEIBHOIO SK3aMeHa [0 HWHOCTpaHHoMy | language.
S3BIKY.
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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 OarmapiiaMacel MOHJEPII OKBITYIBIH
MOMYJIBIIK KYHeCi HET3IHAe O3IpPJICHTCH IKOHE
0a3anbIK MOHAEP IMUKITIH (25 akaJeMHsIIBIK KPEInT)
xoHe Oelinaik moraepai (20 akaIeMUsITBIK KPEIUT)
KaJBIITACTRIPATBIH 4 MOIYNb[, TeAaroTUKaIbIK

KOHE  3€epTTey IPAKTUKACBIH, JIOKTOPaHTTHIH
FBUIBIMU-3E€PTTEY JKYMBICBIH, TaFbIJIbIMIaMalaH
eTyal KOHE JNOKTOPJIBIK ~ JUCCEPTALUSHBI

OPBIHJIAY/TbI, KOPBITBIH/IBI aTTECTATTAYAB KAMTH/IBI.
birim Gepy OarmapiamMachIlHBIH MUCCHSICHI a3bIK-
TYJIIK OHIpici canacbiHAa Oacekere KabieTT1 )KoHe
YKOFaphI OUTIKTI MaMaHIap bl Aasipiiay YIIiH XKaFaan
acay OOJIBITI TAOBLIAIBI.

Ochl  OarmapiamMaHbl COTTI asKTaFaHHAH
KeWiH OUTIM amymibl (OKy HOTHXKETIEp1) Urepei:

- 3eprrey  KbI3METI  asAChblHAA  FHUIBIMHU
3epTTeYJIepAiH HOTHKENIepl MEH TaMak >KOHE KaiTa
OHJICy CallaJapblHBIH JaMy TEeHACHUUsIApbIH
Oaranay (OH 1);

- FBUIBIMH-3€PTTEy JKOHE IIearoTrHUKaJIbIK
KBI3METTIH THIMIUIITIH apTThIPY YIIH FHUIBIMU
TaHBIMHBIH, TICUXOJIOTUSTHBIH TEOPUSIIBIK-
omicHaMalbIK epexxenepin konaany (OH 2);

- OuTiM MEH TYITHYCKA UJesIap bl TaMaK KoHE
KaliTa eHJey ©HEepKocidl cajachlHAAFbl 3epTTey

OO6pazoBarenpHas IporpaMma CrpoeKTHpOBaHa
Ha OCHOBE MOJYJIbHOM  CHCTEMbl  HU3y4eHUs
JMCLIUIUIAH M CONEPKUT 4 Moayneil popMupyrommx
UK 0a30BbIX AUCUMIUIMH (25 aKaaeMU4ecKuX
KPeAUTOB) U mpoduiupyomux aucuumiaud (20
aKaJeMHUYECKUX KPEIUTOB), MEAAarornyeckyro u
U CCIIEZIOBATENBCKYIO MIPaKTHKH, Hay4YHO-
UCCJIEJIOBATENbCKYI0 PadOTy JOKTOpaHTa BKIIOYAs,
OPOXOXKJACHUE  CTaKUPOBKM U BBINOJIHEHUE
JOKTOPCKOM JHccepTallii, UTOTOBYIO aTTECTaIUIO.
Muccust 006pa3oBaTeabHONH HpPOrpaMMbl COCTOUT B
CO3JaHuN YCJIOBUU ISt MOATOTOBKHU
KOHKYPEHTOCIOCOOHBIX u
BBICOKOKBAIM(UIIMPOBAHHBIX  CIELUAIUCTOB B
001acTH POU3BOJCTBA IPOAYKTOB TUTAHUS.

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

- OLIGHUBATh Pe3yJbTaThl HAYYHBIX HUCCIEIOBAHUN U
TEHJCHIINU pa3BUTUA 1102001 (S:10) u
nepepadaThIBaroIIei oTpaciei B pamKax

uccienoBarelbekoit nesrenbaoctu (PO1);

- MIPUMEHSTH TEOPETUKO-METOI0JIOTHICCKUE
MOJIOKEHUS HAyYHOTO TO3HAHMSI, MCHUXOJOTHUU IS
MOBBIIIEHHS a¢ddexTuBHOCTH Hay4YHO-

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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MpoLleCiHE HWHTErpanusiay HETi3iHAe 3aMaHayu
3epTTey 9ICTepi MEH Kypanaapsia Konnany (OH 3);

- JOKTOPAaHTTBIH  KociOM  KY3BIPETTUIIriH
KaJIBIITACTBIPY ~ YLIIH  MPAKTHKAIBIK  KBI3MET
KarmalpiHna OeHiHaeynri TMOHJEpAl  OKBITYABIH

Ka3ipri 3amaHF¥bl onicremenepin eHrizy (OH 4);

- Ourim  Oepy  mpoleciHIEe — 3aMaHayu
aKMapaTThIK TEXHOJOTHUSUIApABl KOJAAHY KOHE
KOciOM KapbhIM-KaThbIHAC TI€H MOJCHHUETAPAIIbIK
KapbIM-KaTblHAC, MIEMIEHAIK ©Hep, KYHJIENIKTI
KOCciOM KBI3METKE KaKETT1 aybI3lla >KOHE jkazoaria
TYpZi€ 63 OWJIapBIH AYPHIC KOHE JIOTUKAIIBIK TYPJAE
x)obanay kaouterrepin kepcety (OH 5);

- FBUIBIMHU-3€PTTEY SKCIIEPUMEHTTEPIH Ky3ere
aChIPy KOHE FBUIBIMU HOTIDKENIEPAl AYPHIC Tajaay
(OH 6);

Ocs1 bb OoiibiHIIIa JOKTOPIBIK AUCCEPTATUSHBI
KOpPFayMEH OKY asKTaJa bl

UCCIIEIOBATENbCKON u Iearorn4eckou
nesitenbHoCcTH (PO2);

- TPUMEHATb COBPEMEHHBIE MCCIIEA0BATEIbCKUE
METO/Ibl M WHCTPYMEHTbI Ha OCHOBE MHTErpaluu
3HAHU U OPUTHUHAJIbHBIX UJIEH B UCCIEN0BATEIIbCKUM
npoluecc B 001acTu NUILEBOM U nepepadaTbiBaroeit
npombiiuieHHocTH (PO3);

- BHCAPATH COBPCMCHHBIC MCTOAWKHU NPCIOJaBaHUA

npopUIMpPYIOIMX  JUCHUIUIMH B YCIIOBHAX
PAKTUYECKON JEATEIbHOCTU A (OPMUPOBAHUS Y
JOKTOpaHTa  Mpo(ecCHOHANBbHOW  KOMIETEHIIUU
(PO4);

- HCIOJB30BaTh COBPEMEHHBbIE WH(OPMAIMOHHBIE
TEXHOJIOTMM B 00pa3oBaTeIbHOM TIpolecce |
JEMOHCTPUPOBATh  yMEHHE MPO(HecCHOHATHLHOTO
OOImIeHNsT W  MEKKYJIbTYPHOH  KOMMYHHKAIIHH,
OpPaTOPCKOTO MCKYCCTBA, MPABHUIBHOTO M JIOTUYHOTO
0(hOPMIICHHS CBOUX MBICIIEH B YCTHOM M MHUCHMEHHOM
dbopwme, Heo0XOUMBIE TUTS IIOBCEIHEBHOMN
npodeccuoHabHOU fAestenbHoCTH. (POS);
- OCYILIECTBIISATh HAy4YHO-HCCJIeI0BATEIbCKIE
SKCIIEPUMEHTBl M KOPPEKTHO  aHaJM3HUpOBaTh
Hay4HbIe pe3yibTatsl (PO6);

3aBepmraercst oOydenue 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.
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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
cornpetencies

Ba3zaasIk komnerenuus / ba3zoBblie
Komnerenuuu / Basic

Kacion
kommnerenuus / [Ipogeccnonanbubie
Kommnerenmuu/Professional

Herisri Competencies :
Competencies
Komnerennyus/
KiarwueBble
Komnerenuun
Key competencie
HK1 OUTIMII MHTErpauusyiay, KUBIHABIKTApAbl KeHy >koHe ockl | BK1 | mpuoOperenne mnpaktuyeckux HaBblkoB B cosganuu | KK1
3eprTey naibIMIayiap MeH OUTiMII KOJJaHy YIIiH 3TUKaibIK xoHe |/BK1/| TexHomoruii monydeHus: HOBBIX BUIOB MPOAYKIMH, BKitouas | [TK1/
KOMIETEeHIHsI/ | OJISYMETTIK JKayalnmKepIIiTiKTI eckepe OTBIphI, ToJbIK emec | BCl | mpoaykmwuro, MOJTYYEHHYIO c ucnons3oBanueM | PCL
KK1 HeMece IIeKTeydl akmapaT Heriigae mnaisiMpay / HAaHOOMOTEXHOJIOTUH; B opopMIIEHUH  JOKYMEHTOB;
HccaenoBaresib | MHTErpUpoBaTh 3HAHUA, CHPABISITBCS CO CIOKHOCTIMU M MPUMEHEHUH NHUILEBbIX U OMOJIOTUYECKH aKTUBHBIX J00ABOK U
cKHe BBIHOCUTh  CYXJEHHMSI Ha OCHOBE  HENOJHOMW WU BEIIECTB B TEXHOJOTUHU MPOU3BOJCTBA MPOJAYKTOB MUTAHUS /
KOMIETeHIuN/ | OTPAaHUYCHHOW WH(OPMAIMM C YyYETOM OSTHYECKOW U Acquisition of practical skills in creating technologies for
KC1 COLIMANIBHOW OTBETCTBEHHOCTH 33 TPUMCHEHHS OITHX obtaining new types of products, including products obtained
Research CykIeHWi u 3HaHui;/ 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 substances
limited information, taking into account the ethical and social in food production technology
responsibility for the application of these judgments and
knowledge;
MUKpPOOTHIK CHHTE3 OHOTEXHOJOTHSCHIHBIH HerizaepimeH, |BK2/ | »xkobanbiH  Oackapy  pocimaepinae, wuHrterpauusceinga, |KK11
Ouompenaparrapasl  OHAIPY  yIIiH  maiganadeuiateid |BK2/ | Mepsimaepinge, — ToyekenuepiHge, — kemiciMmmraprrapeiaga |[[TK11/
MUKPOOpraHu3Maepai ipikrey npuHnuntepiMer tanbicy / | BC2 | npaktukanblk — garaeiiapasl  urepy /  Ilpuobperenue |PCL1
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O3HakoMJIEHHE C OCHOBAaMH OHWOTEXHOJIOTHHM MHUKPOOHOTO
CHHTC34a, IMpUHOUITaMHA CCJICKIIUU MHKPOOPraHmu3mMoB,
UCTONB3YyeMBIX  JUIi  TPOM3BOJCTBA  Ouompenaparos/
Acquaintance with the basics of biotechnology of microbial
synthesis, the principles of selection of microorganisms used
for the production of biological products

OPaKTUYCCKUX  HABBIKOB B  IMpOLCAypax  yHOpaBJICHMU,
UHTErpanueil, CpokamH, 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 KOCIHAPJIAPbIH Ka3y

Ke3lHJe MPAKTHKAJBIK JaFAbUIapIbl UTepy, FBHUIBIMU
OKCIEPUMEHT KOIO QMICTEpIH MEHIepy, OSKCIEPUMEHT
HOTWJKEJIEPIH  JKyMeney — KoHe  Tanjay,  OacTamKbl

KYy’KaTTaMaHbl XYPri3y, FbUIBIMH MaKajlalapjbl, ecenTepl
KOHE JIOKTOPJBIK >KYMBICTBI pacimaey / IlpuoOperenue
MMPAKTUYCCKUX HABBIKOB IIPU HallHMCAHHUU pa60q1/1x IIJIAaHOB
Hay49HO-HCCIEA0BATEILCKON PabOThI, BIIAJICHUHA METOJaMU
IIOCTAHOBKH HAYYHOT'O SKCIICPUMEHTA, CUCTEMATU3UPOBATH U
AHAJIIN3UPOBATH PE3YIbTAThI OKCIICPpUMCHTA, BC€ACHUC
MEPBUYHON JIOKyMEHTAaIi, OQOpMIISITH Hay4YHbIE CTATbH,
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 OOMbIHIIIA MPAKTUKAIBIK JaFAbUIapAbl UTEPY TaMaK OHIIPICIH MOJeNnbJey oHe oJapabl uHKuHupuHr | KK2/
AKNapaTThIK- | aKMapaTThIK-KOMMYHHUKAIUSUIBIK TEXHOIOTUsap/ TEXHOJIOTUSIAPBIH  KOJIaHy / WCMoNb30BaTh TexHojoruu | [TK2/

koMMmyHuKanusi | [IpuoOpereHue npakTH4eCcKrX HaBBIKOB 10 UCTIOJIb30BAHUIO MOJIETTUPOBAHUS MUILIEBBIX MPOU3BOJICTB U UX WHXKUHUpUHTa / | PC2

JIBIK UH(POPMAIIMOHHO-KOMMYHUKAIIMOHHBIX TEXHOJOTHH / use technologies for modeling food production and their
texnosorusiaap | 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 uaesutapibl ChIHH Tanjay, Oaranay skoHe |bK4/ [ makcarTel eHimaepai OenynmiH skoHe TazapTyablH 3amanayn | KK3/
Kaanbil-kacion | cuaTe3ey Kadiieti/CrnocoOHOCTh K KpuTHueckoMmy aHanu3y, |bK4/ | omictepi  OoiibiHImIa FhUIBIMH -  3epTTey  Kbi3MmeTiHiH | [TK3/
Ky3biperTep/ | OIICHKE W CHUHTE3y HOBBIX M cIOXHbIX wuaed/ Ability to | BC4 | HotmxkenepiH KojjaHy Typaibl €3 TiKipiH Kaubimracteipy, | PC3

KK4 critically analyze, evaluate and synthesize new and complex KO3KapacTapblH CBIHM TYpFbIIaH Oarajay MyMKiHmiri /

Ooure- ideas BO3MOXHOCTh  COCTaBHTh CBOE€ COOCTBEHHOE MHEHHE,
npogeccnonaib KPUTHUYECKU OIIEHUBATD B3TJISA/IbI HA TPUMEHEHUE PE3YIHTATOB

HbIE HAy4YHO- HCCIIEIOBATEeNbCKON A€ATEIbHOCTH IO COBPEMEHHBIM
KOMIeTeHIun/ METOJIaMU pa3JelieHuss U OYUCTKU LEJEBBIX MPOIYKTOB /

KC4 Opportunity to form your own opinion, critically evaluate

General views on the application of the results of research activities on
professional modern methods of separation and purification of target
competencies products.

HKS FBUIBIMH, JIOTHKAJBIK JKOHE aHAJIWUTUKAIBIK oimayasl | BKS/ . KK4/
JKaanbIFBLIBIM | KANBINTACTBIPY, ~HMHTEIUIEKT TIeH TyrFaHel  aameiTy/ |BKS/ | OKpITYFa  apHajraH I-{aHO6H'OTeXHOHOFH5mapHH  Hanujanana | g4/
 KommeTenuust/ | DOPMUPOBAHHE HAYYHOTO, JOTMYHOrO ¥ aHamuTHdeckoro | BCS | OTPIPRII albIHFAH GHIMACPIL Koca alFai/ia, OHIMHIH JKaHA | pcg

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

KC5 FBUIBIMU KBI3METTI JKOCIapiiay, OHbl Oarajay >koHe Oakbuiay,
General FBUIBIMU 3€pTTEYNEpAl YHBIMAACTBIPY Il OacKapy cajachbiHAa
scientific 03 OeTiHIle eliM Ka0bu1iay / YMeTb IPUMEHSTh JIUTepaTypy

competencies B cdepe co3maHUs TEXHOJOTUH TOJY4YeHHUS HOBBIX BHUIOB
OPOAYKIMK, BKIOYas  MPOAYKIHIO, TOIYy4EeHHYIO C
MCIOJIb30BAHMEM HAHOOMOTEXHOJIOTUN JJisl TMPErnoJIaBaHusl.
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AHanu3upoBaTh, HAXOIUTh MPOOJIEMBI, KOHCTPYHPOBATh
ONTUMAJIBHYIO NOCJIEeA0BATEIbHOCTh IeHUcTBUM o
JOCTHKCHUI0O HAMEYEHHOW LIEJIM, IUIAHUPOBAaTh HAYYHYIO
JIEATEIIbHOCTh,  OLUECHMBAaThb W  KOHTPOJUPOBATh €€,

CaMOCTOATCIIbHO IPUHUMATDb PCIICHHUA B oOiactu YIIpaBJICHUA
opraHu3anuK HaydHbIX uccienoBanuii / 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 TYXBIpBIMIApel MeH OurimaepiHn >koHe onapasiH |BK6/ [ Tamak eHepkociOi MHKeHepuschl mocenenepi OoibiHma o3 | KKS/
KoMMyHHMKATHB | HETi3JleMeCiH MaMaHaap MEH TYThIHYIIbUIapFa HakThl xoHe |BK6/ | ke3kapackiH ceHiMai Typae ycwiHa Oty / Cmoco6nocts | I[TKS/
Ti aHBIK JKETKI3y/4eTKO W SICHO coo0maTth cBoM BBIBOJLI M | BC6 | yOeauTensHO MpeAcTaBIsATh CBOIO TOUKY 3peHus 1o Bompocam | PC5
KOMIETEeHIUsI/ | 3HAaHUS U UX 00OCHOBAaHUE CIICIIUATUCTAM U IOTPEOUTEISIM;/ WHKUHAPUHTA —OUIeBbIX  npomsBoactB /[ 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 texHosorusutapeid | BK7/ | 3epTTenerin camara KaThICTBI KEHipek (Hemece moHapaibik) | KK6/
KOMNeEeTeHUHH/ | KoJmany/Mcroap30BaTh YI00HbIE TEXHOIOTHH TpenoaaBanus | BK7/ | canamapasly KOHTEKCTiHAE KoHE ImeHOepinae xaHa Hemece | [TK6/
KC6 B BVY3ax /use convenient teaching technologies in |BC7 | Geitransic sxarmainapaa OiutiMai, TyciHydi xone macenenepai | PC6
Communication | universities; HIemnry KaOireTiH Koaany / MPUMEHSATh 3HaHUS, IOHUMaHHUE 1
competencies CIIOCOOHOCTH pemiath MpoOJIeMbl B HOBBIX MU HE3HAKOMBIX
CHTYyalllsIX B KOHTEKCTaX M paMKax Oosiee MIUPOKHMX (KK
MEKIUCIMILIMHAPHBIX) 00JacTei, CBA3AHHBIX C H3y4aeMOM
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 yibMzpacteipynarbl  npunnunrepnaiy |BK8/ [ FeuteiMu  3eprreynep koHTekcTiHae wuaesiapabl Oacranksl | KK7/
KypambIH Oily; OKy yzepici OapbichiHna qokrtopantTapabiH |BK8/ | nampiTy Hemece konmaHy yiniH Heri3 Hemece MyMkinmik | [TK7/
TICUXOJIOTUSUIBIK CaHa-Ce3iMi; ICUXOJIOTUSIIBIK dicHaMaHblH | BC8 | Gosbin TaObLIaThIH JKOFaphl OUTIM AeHreiinae ansiarad oitim | PC7
carachl MEH TaliachIH KaKcapTy/3HaTh COCTAB MPUHIUIIBI B MEH TYCIHIKTEepAl KepceTy. JleMOHCTpHpPOBaTh pa3BUBAIOIINEC
OpraHu3aly  HAy4HOTO  TPyJda;  ICUXOJOTUYECKYIO 3HAHUS W TIOHMMAaHHWE, TOJyYEHHBIE Ha YPOBHE BBICIIETO
CO3HATEJIbHOCTh CTY/AEHTOB B XO0J€ YueOHOro mpoliecca; o0pa3oBaHusl,  KOTOpbI€  SBISIOTCA  OCHOBOW  WJIH
YIYYIIEHHs] KadyecTBa W TOJB3bl  TICUXOJOTUYECKOU BO3MOXKHOCTBIO  JUISI ~ OPUTMHAJIBHOTO  Pa3BUTUA  WJIHU
metoaosiorun/ Know the composition of the principles in the NpUMEHEHUsST  HUJCeH, YacTo 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  FBUIBIMH-KociOM  MiHgerrep |BK9/ | TypakThl namynel *oHe KoplaraH oprta canacklH 0ackapynasl, | KK8/
Kamneiagamsar | meHOepiHae apryMeHTalus koHe mikipramac maraputapbii | BK9/ | oHbIH imiiHge SKOJOTHSUIBIK MEHEKMEHT omictepid, Taram | [TKS8/
TBIK, JaMBITY HETi3iHAe MmeT TuTiHAeri MoHosior meH auanor | BCO | kayincismiri camachlHIarsl HETI3T XKETICTIKTep i icke aceipy / | PC8
9JleyMeTTIK- | HbICaHJapbIHAA aybI3l1a ceiuley JaFIbUIapbIH Peanu3anus ycTOHYMBOTO pa3BUTHS U YIIPABICHUS KAYECTBOM
ITUKAJIBIK XKeTuLipy/ Y mydieHrue HaBBIKOB YCTHOM peur B MOHOJIOTE U OKpY’KaroIlen cpe/ibl, B TOM YHCII€ METOAaMHU 3KOJIOTUYECKOTO
KOMIETEHIUsIA | TMaioroBeix (opMax Ha MHOCTPAHHOM $SI3bIKE Ha OCHOBE MEHEP)KMEHTa, OCHOBHBIX  JOCTIXEHHH B  obOjacTtu
p/ pa3BUTHSI HAaBBIKOB apryMeHTalMW U Je0aToB B paMKax MPOJIOBOJILCTBEHHON Oe3omacHoctn / Implementation of
KK7 o0mMX HAyYHBIX M HAyYHO-NPO(ECCHOHAIBHBIX 3aaa4/ sustainable  development and environmental quality
Oo6meuenoseuec | Improving oral speech skills in a monologue and dialogue management, including environmental management methods,
KHe, forms in a foreign language based on the development of major achievements in the field of food safety.
COMAJILHO- argumentation and debate skills within the framework of
ITHYECKHE general scientific and scientific and professional tasks
KOMIIETEeHIMH/ | 03 OeTIiHIIE OKYyIbl KalFacTelpy / mpojaokats oOydenue [bK10/| TexHOIOTHAIBIK ©HAIpicTepai KoJmaHy Typaisl o3 mikipin | KK9/
KC7 camocTosTenbpHo/ continue learning on your own. K 10/| »koHe ChIHM Ke3KapacTapbiH KaiuslntacTeipy / ®opmupoBanue | [TK9/
Universal, social BC10| co6ctBeHHOr0 MHEHMS M KPUTHYECKMX B3rsggoB Ha | PC9
and ethical MPUMEHEHHUE TEXHOJOTHYECKUX Mpou3BoacTB / Formation of
competencies one's own opinion and critical views on the use of
technological production
HKS OKBITY KOHE TopOueney npouecinae mbirapMambiiblk 1amy | BK1 | okeity cajachblH1a-FbUIBIMU 3epTTeynepai cayatTsl |KK10/
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ApHaiibl koHe | aTMocdepachlH Kypy/B mpoiiecce oOydeHus W BocnurTanus | 1 | ’kocmapiay, yYHBIMIAcTBIpDy JKoHE Kyprizy, ansiarad |[IK10/
0acKapywbLIBIK | cO31aBaTh armMoc(epy TBopueckoro passutus/ in the process | BK | motwkenepai  Tanmay koHe onapiasl  FeuUlbiME - eHOek |PC10
xomnerenmusiia | of training and education to create an atmosphere of creative | 11 | (makamanap, auccepranusuiap oHe T. 0.) TypiHAE paciMaey

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

KK8 11 | nnanupoBaTh, OpPraHMU30BaThb M  HPOBOJAUTH  HAy4yHbIE
CnenuanbHble M | kociOM canazarbl KOMMYHHKALMSHBIN OpTypii acrekTizepi | BK1 | MccienoBanus, aHaIM3MpOBaTh MOJYYEHHBIC PE3YIbTaThl M
yIpaBJjieHYeCKH | OoiibiHIIa 0acKapy JKOHE OKBITYy; Kocioum peduekcus; | 2/ | oGOopMIATE MX B BUAE HAYYHOIO Tpyaa (CTaTbU, TUCCEPTALMU

€ KOMIeTEeHIIMHU/ | TICUXOJIOTHSIIBIK acep eTyIiH HEr13ri Tocinaepin | BK | u t.1.) / In the field of education - the ability to competently

KC7 MeHrepy/YnpasieHue u obydeHue 1o pa3iuuHbeiM acnektam | 12/ | plan, organize and conduct scientific research, analyze the

Universal, social | kommynukanun B poQeCcCHOHATBHOM coepe; | BC | results obtained and arrange them in the form of scientific work

and ethical npopeccuonansHoil  pediekcuu; BraneHue ocHoBHbMu | 12 | (articles, dissertations, etc.)

competencies | cmocobaMyu TICMXOJOTMYECKOro Bo3zeiicTeus/ 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 YJbJAEPIHIH 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 /
AKaAeMHsIBIK | Makajajiap MEH FbUIBIMA €HOEKTEp CHSKTBI aKaJIeMUSIIBIK AybI3I1a Academical writing
XaT, 3aMaHayd | MOTiHAEpAi  kKa3y  JaFapuiapel, OasHaamanap  Mel | CaYAHAMA, | Prippingy seprreynep omicrepi / MeTomasl
3epTTey dficTepi, | mpeseHTAamMANApAEl KYpy OKoHe eHIey JaFdbulapel, | OadHIaMa, | mayumbix mccienosanmii / Methods of scientific
TaraMJIbIK OubIMOrpa@usIbIK ~ CUMATTaMaHbl  JIYphIC  KYpPacThIpy apaibIK research
OMOTEXHOJIOrusl | JaFapUIapbl Typaibl OUTIMI MEH TYCIHITI. GaKpLIAY,
KIHE [MukizaT meH TaMaK ©HIMJIEpiH TalJayJblH 3aMaHayu Cemectpiik
TEXHOJIOTHSUIBIK | aCTanThIK SMICTEpiH KosijgaHa Oury. MuKpoOHOIOTHSUIBIK
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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)

CHHTE3, TEHETHKAJIBIK, aKybI3 JKOHE JKaCyIIaIbIK HHKCHEPHS,
WHXKEHEPJIIK SH3UMOJIOTUSHBI OLTY jKoHE KoJi1aHa Oly.
Tamak eHIMIEPIH OHIIPY/IIH TEXHOJOTHUSIIBIK MPOIECTEPIH
Oackapa OLTy >KoHE OJIapIbl MHXKEHEPJIK OHJEYJl Ky3ere
achIpy, KOCIMOPBIHAAPABI OHTAMIAHABIPY )KOHE TEXHUKAJIBIK
KAHFBIPTY / 3HAHUE ¥ IOHWMAaHUE y TOKTOPAHTOB HABBIKOB
HANMCAaHUsA  AKaJeMHYECKMX TEKCTOB, TakuUX 0030p
JUTEPaTypPhl, HAYYHBIX CTaTE€H M HAyYHBIX TPYOB, HABHIKOB
CO3MIaHMsl M PENAKTHPOBAHUSA JOKIAJO0B U TPE3CHTAIMA U
HABBIKOB KOPPEKTHOTO COCTaBJIEHUs Oubnuorpaduyeckoro
OTIMCaHUSI.

YMeHHe TpPUMEHSITh COBPEMEHHBIX HMHCTPYMEHTAIbHBIX
METOJIOB aHalN3a CHIPbS M MUIIEBBIX MPOJIYKTOB. 3HATh U

yMETh  TNPUMEHATH  MUKPOOMOJIOTMYECKUH  CHHTE3,
TeHETHUYECKYI0, OEJIKOBYI0 M KIETOUHYI HWHXKEHEPHIO,
VUHXCHEPHYIO 9H3UMOJIOTHIO. YMmerb yYIpaBJIsATh

TCXHOJIOTHYCCKUMU IIpoHeCcCaMu IMPOU3BOACTBA IHUIICBLIX
IMPOAYKTOB U IPOBOJAUTH UX MHKUHHUPHUHI', OIITUMHU3UPOBATH
U TEXHUYECKH MOJAEpHU3UpOBaTh mpeanpustus / 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

KyMmbIcTap/yY
CTHBIN
orpoc,

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

Taram eHIMJEpIHIH 3aMaHayu
OMOTEXHOJIOTUSICHI )KOHE TEXHOJIOTHUSICHI /
CoBpemeHHasi OMOTEXHOJIOT S U 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 TEXHOJIOTHUYECKUX MPOIEeCCOB/
Engineering of technological processes.

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

[Temarorukansik Toxipude/ [lemarorunueckas
npaktuka/ Teaching practice

KOCIITIK MOAYJb/IIPO®UIUPYIOIINN MOIYJIb/ PROFILING MODULE
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M2. KayinTi tangay »xyiteci MeH cblHM OaKplIay HYKTEJIEpiH OlTy Kazakcranaarsl TaMak ©HIMIEPIHIH
Taram OHE TYCIHYy, TaraM KayilCI3[iriH KaMTamachl3 €Ty A KAyIICi3/1r1 MEHEKMEHTIHIH 3aMaHayu
Kayincizairin mapanapbiH o3iprei oury. buoundopmarukansl, YpI3IlId xytenepi./CoBpeMeHHBIEC CHCTEMBI
0ackapy :Kyiieci, | OMOMHXEHEPUSIHBIH COHFBI XKETICTIKTEPIMEH OMOJIOTHUSIIBIK c6a yalHama, MEHEKMEHTa 0€30MaCHOCTU MUIIEBOM
OMOMHIKEeHepHsia | JCPEKTep.Ii amyIblH, TAJIAyIbIH, CAKTAYIbIH KOMITBIOTEPIIIK adHjlaMa, npoaykiuu B Kazaxcrane/Modern food safety
FbI olicTepiH 3epTTey MeH od3ipieynai OipikTipe OuUTy >KoHE 621111 i?;;K management systems in Kazakhstan.
ononHdopmMaTHKa | KOMbUIFaH MIHJETTEpre CoMKec OMOJIOTHSIIBIK OOBEKTIIEPIl Cemect J};;K
JKOHE TaMaK MakcaTThl  Typae  esrepry. Toxipubene  3eprrey MHCIT) ap/
OH/IipiCIHIH KYMBICTapbIH JKYyprize Ouly. OHIMHIH KaHa TYypJiepiH X%CTHHI;IP D HOHIRCHEpIATATHL GROMRGOPMATHRS /
NporpeccuBTi IyIBIH,  MHHOBAIMSIBIK  TEXHONOTHANAPBIH  3epTTey/ie OIIDOC BHOMH(OPMATHEA B GHOHHKCHCPHH /
TEXHOJIOTHSIAPBI | FBUIBIMH TOCUIII KATBINTACTHIPY. A3BIK-TYJIKTI 3epTTey MEH poc, Bioinformatics in bioengineering
moxy.i (20 Tal/layAblH 3aMaHayu 9MICcTepiHae OUTIM MEH TYCIHIKTEp.l z[gKna):L,u '
Kpeaur)/ koimany. lller tinnmepingeri omebuer ke3aepiH KoJjaaHa 1; 3(/);;;)((1){;1/1 KP Taram eHtipici canachinia 03biK
M2. MonyJb outy. Owmip CamachlH JKAKCapTy YINH FBUIBIM - MCH CGMGCTpOB;)I TexHonorusap / [[porpeccHBHbIE TEXHOTOTHH
cucrema MPAKTUKAHbIH  KETICTIKTEpi  Typambl — MaHbIMAAYIApe | paGotpy/ | MMIIIeBLIX mpojtykToB PK / RK advanced food
MEHE/KMEHTa | KaJIBIITacThIpY; KOMMYHHKaTHBTIK Kalinerrep: Oral survey technologies
NMIIeBoii opinTecTepiMeH KoHEe KOFaM OKUIAepIMEH ofe0u KoHe report ’ 3eprrey Toxipube/ HccaenoBarensokas
0€e30MacHOCTH, | OKCIIEPUMEHTTIK JepeKTepAl Talkpliail Ouly; Tamak milestoﬁe npaxrika/ Research practice
ononHpoOpMATHKM | OHIMIEPIH OHAIPY callachlHIa JKaHa akmaparTap MeH control
B OMOMHIKEHEPUM | MHXUHUPUHITI OKBITY JarAbulapbl / 3HaHWE U TOHUMaHUE semeste’r
U MPOTPeCCMBHBIE | CUCTEMbl  aHaju3a  OMacHOCTed U KPUTUYECKUX work
TEXHOJIOT UM KOHTPOJIBHBIX ~ TOYEK, yMeTh  pa3paboTaTb  Mephl
npousBojacTBa | obecrieyeHusi 0E30MaCHOCTH MHILEBBIX MPOAYKTOB. YMETh
NMHUIIEeBbIX o0BbeMHATh OMOMH(OPMATHUKY, H3yUY€HHE U pa3pabOTKy
npoaykToB (20 | KOMIOBIOTEPHBIX METOAOB TOJYYCHHS, aHAIN3a, XPaHCHUS,
kpeauToB) / M2. | OMOJOTMYECKUX JAaHHBIX C TIOCJIEIHUMHU JAOCTHKEHUSIMU
Food safety OMOWHKEHEepUHU u IeJICHANPaBICHHO WU3MEHSTh
management O61osornueckue 00bEKTH B COOTBETCTBUU C MMOCTABICHHBIMU
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system,
bioinformatics in
bioengineering
and progressive
food production
technologies
module (20
credits)

3a/layaMu. Y METhIIPOBOAUTH UCCIIEIOBATEILCKHIE PAOOTHI HA
ITIPAaKTHUKCE. q)OpMI/IpOBaHI/IC HAYYHOI'O0 IMoJAX0JAa B U3YUYCHHUU
HWHHOBAIIMOHHBIX TEeXHOJIOTHH IMMOJIYUCHHUsI HOBBIX BHUIOB
npoaykuuu. IlpuMeHeHue 3HaHMII W TIOHUMaHUWA B
COBPEMCHHBIX MCTOAAX MCCICAOBAHUA N aHaJIM3a MUIICBBIX
IMPOAYKTOB. VYMeTh UCIO0Ib30BaTh MCTOYHUKH JIMTCPATYyPhI
Ha WHOCTPAaHHBIX s3bIKaX. POPMHUpPOBAHME CYXICHHU O
AOCTMIKCHHUAX HAYKHW U MMPAKTHUKU JJIA YIIYUIHICHHUA Ka4CCTBA
KHU3HU, KOMMYHHKAaTHUBHEBIC CIIOCOOHOCTH: YMETH
00CyXIaTh IUTEPATYPHBIC U IKCIIEPUMEHTAILHBIE IAHHBIE C
KOJUJIEraMu U MpEeAaACTaBUTCIAMUA OGHIGCTBGHHOCTI/I; HAaBbIKHA
o0Oy4deHus HOBBIM HH(OpPMAIUAM U UHXKUHUPHUHTY B 00J1acTH
MpOM3BOJICTBAa NHIIEBBIX mnpoaykTtoB / 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 achievements of science and practice to
Improve the quality of life; Communication skills: be able to
discuss literary and experimental data with colleagues and
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members of the public; Skills of teaching new information
and engineering in the field of food production

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

Ma.
FouibiMmu-3eprrey
KYMBICBIHBIH
MOaY.JTi
(123 xpemnT) /
Ma.
MopayJb Hay4YHO-
HCCJIEI0BATEIBCK
0ii padoThI
(123 xpeauroB)/
M3.
Research module
(123 credits)

3aMaHayu aKnapaTThIK TEXHOJIOTHsUIApAbl TapTa OTBIPHII,
OuOIMorpa@usIbIK ~ KYMBIC — JKYPridy;  MarucTpiik
JiccepTalusl TakbIpblObl OOMBIHIIA 3€pTTEY MIHAETTEPIH
HETI3re ajia OTBIPHIM, 3ePTTECYIIH KKETTI 9JICTEPIH TaHaAAy
(Ko JaHbICTaFbIIAPBIH ©3TePTY, KaHa SIICTEpIl d3Ipiey);

FBUIBIMUA  3€pTTEyJiep  JKYprizy  Ke3ilHJe  3amMaHayu
aKMaparTblK  TEXHOJOTHsUIApAbl  KOJIJAHy;  AJIbIHFAH
HOTIDKENEp/ll OHJIey ,0NapAbl TOJBIK FHUIBIMU-3EPTTEY

azipaemenepi (F3TKIXK OoiipiHia ecer, FHUIBIMH Makaja,
JTOKTOPJBIK Auccepranus)/Benenne Oudamorpaduueckoit
paboThI C MPUBJICYCHUEM COBPEMEHHBIX WH(OPMAIIMOHHBIX

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

HCCIICAOBaHUA II0O TEMC MaFHCTepCKOﬁ AUCCCpTanuu,
IMPUMCHATL COBPCMCHHBIC I/IH(bOpMaHI/IOHHBIe TCXHOJIOTNHU
IIpu IIPOBCACHUN HAYYHbIX HCCHGHOB&HHﬁ; O6pa6aTBIBaTB
IMOJIYYCHHBIC PC3YJIbTAThI, AHAJIN3UPOBATL U IIPCACTABIIATH
HX B BHAC 3dKOHYCHHLIX HAYYHO-HCCICIOBATCIbCKUX
paspabotok (oruera mno HWPJI, nHayuHoil cTaThbm,
nokropckoit muccepranuun)/ Conducting bibliographic work
with the involvement of modern information technologies;
choose the necessary research methods (modify existing

Ecen,
Mpe3eHTalus
/ Otuer,
IMPC3CHTAaLNA
/ Report,
presentation

TarpiTpIMAaMagaH OTY KOHE JOKTOPIBIK
JAucCCepTairusaHbl OPBIHAAY bl KAMTUTBIH
JIOKTOPAHTTHIH FBUIBIMH-3€PTTEY XKYMBICHI | /
HayuHo-uccnenoBarenbckas padbora
JOKTOpaHTa, BKJIKOYas HAYYHBIC CTAXKUPOBKU U
BBIMOJIHEHUS JOKTOPCKOM auccepTamnuu | /
Doctor’s student research, including scientific
internship and dissertation writing |

TarbutbIMIAMaIaH OTY/Ii YKOHE IOKTOPIIBIK
JTUCCEPTAIMSHBI OPBIH/IAY Ibl KAMTUTHIH
JOKTOPAHTTBIH FHUIBIMU-3ePTTEY sKyMbICHI |1 /
HayuHo-uccnenoBaTenbckas pabora
JOKTOPaHTA, BKJIFOYasl HAYYHbIE CTAKUPOBKH 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 sKyMbIChI 111/
HayuHo-uccnenoBaTenbckas padbora
JOKTOPaHTA, BKITFOYasi HAYYHBIC CTAKUPOBKU U
BBINIOJIHEHUS JOKTOPCKOM nuccepramuu 1/
Doctor’s student research, including scientific

Mooynwvoik binim bepy bazoapramacet 8D07201 Tamax endipicmepiniy mexnoao2usacsl sHcane unxicunupunei / Mooynvnas obpasosamenvrasn npoepamma 8D07201 Texnonoeus u

26

unacunupune nuwesvix npoussoocme / Modular educational program 8D07201 Technologies and engineering of food production




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).

internship and dissertation writing 11

TarpTpIMIamManaH eTy/ i KOHE JOKTOPIIBIK
JMICCEePTALUSHBI OPBIHIAY IbI KAMTHTHIH
JIOKTOPAHTTBIH FHUIBIMH-3epPTTEY KYMBICHI IV /
HayuHno-uccnenoBatenbckas pabora
JOKTOPaHTA, BKITFOYAsi HAYIHBIE CTAKUPOBKU U
BBIMOJIHEHUS JOKTOPCKOM mucceptammu 1V /
Doctor’s student research, including scientific
internship and dissertation writing IV

TarpimpIMAaMagaH OTY KOHE JOKTOPIBIK
JUCCEPTAIUSHBI OPBIHAY 1Bl KAMTUTHIH
JIOKTOPAHTTBIH FBUIBIMU-3€PTTEY KYMBICHI V /
Hayuno-uccnenoBarennckas pabota
JIOKTOPAHTA, BKIIOYAst HAYYHbIC CTAXKUPOBKHU U
BBITIOJTHEHUS JOKTOPCKOM auccepranuu V /
Doctor’s student research, including scientific
internship and dissertation writing V

TarpimpIMAaMaaH OTYI KOHE JOKTOPIBIK
AUCCCPpTAlUAHBI OPbIHAAY bl KAMTUTBIH
JOKTOPAHTTBIH FHUIBIMU-3€PTTEY KyMBICHI VI /
HayLIHO-I/ICCJ'IeI[OBaTeJ'IBCKa}I pa60Ta
JAOKTOpaHTa, BKJIIO4Yasa HAYUYHBIC CTA)KUPOBKH U
BBITIOJTHCHUS TIOKTOPCKOM auccepranuu V| /
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 —cajanapia OdopmIieHue U 3aIUTa JOKTOPCKOM aucceprarmm/
KOJIIaHy JKOJIIapbIH TaJKbLIai OuTy. ABTOMATTaHABIPHLIFaH Registration and defense of a doctoral dissertation
KYHeNepliH, KOMIBIOTEpJIEP apXUTEKTYPaChIHBIH, €CenTey
M4 KYHeNepiHiH, KemeHaep MEH XKeNUIepaiH Ka3ipri xaraaibl MeH
KophITBIHABI TaMy TCHJICHIUSUIAPBIH TYCIHY, 9PTYPJIi aKMapaTThIK Ke3JepacH
aTTecTarray Ka)KETT1 aKmaparTsl ana Ouly, OHBI Tajjay *KOHE NPAKTUKAJIBIK
Moy KbI3MeTTe KoJiaHy / VYMeHHe 00CyXIaTh KOJUICTHAIbHO
(12 kpexut)/ M4, | BOSMOXHOCTH aBTOMATH3MPOBAHHEIX CHCTEM M IYTH HX
Mogyts MPUMEHEHHSI B TIPOMBIIIVICHHOCTH, HAyYHBIX HCCIEIOBAHUSX,
. OpraHU3allMOHHOM YIpaBlieHUU U Apyrux obmnactax. [lonumares | Kopray/3amu
UTOI0BOM i
COBPEMEHHOE COCTOSIHUE u TEHICHLIUU passutHs | Ta/ protection
arrecranun aBTOMATU3UPOBAHHBIX CHCTEM, APXUTEKTYPBI 9BM,
(12 KpeaMTOB)/ | pyiuycanTEBHEIX CHCTEM, KOMITEKCOB H ceTeil, yMETh MOMTydaTh
) M4 HE00X0IMMYI0 MH(GOPMALIMIO U3 PA3IUYHBIX MHHOPMALMOHHBIX
Final assessment | ycrounnkos, aHanM3upOBaTh U NPUMEHSTb €€ B MPAKTHYECKOH
module nestenbHOCTH / Ability to discuss collegially the possibilities of
(12 credits) automated systems and ways of their 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 ITPOIT'PAMME B IIEJIOM C ®OPMUPYEMBIMU KOMIIETEHIUSIMHA / 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

Herizri koMmnerenuusisiap OH1/PO1/LO1 | OH2/PO2/LO2 | OH3/PO3/LO3 | OH4/PO4/LO4 OHS5/PO5/LO5 OH6/PO6/LO6

KitroueBble koMneTeHIuu/
Key competencies

HK1 3eprrey komnereHms/
KK1 Hccnenosarensckue xommerennun/ KC1 + + + + + +
Research competencie

KK2 Ilsirapmanibuibik komnerennnn KK2 / TBopueckue
xomnerernun/ KC2 Creative competencies

KK3 AknapatThIK-KOMMYHHUKAIHSIIBIK TexHomorusuap / KK3
NudopmamoHHo-koMMyHHUKanmoHHble TexHonorun/ KC3 + +
Information and Communication Technologies

KK4 sxannbikacion komnerennusiiap / KK4
O6menpoteccronansubie kommerenimn/ KC4 General + +
professional competencies

KK35 sxanmerputbive kommerenimsuiap / KK5 O6mieHay4nbie
rkomrerenimu/ KC5 General scientific competencies

KK6 Kommynukatusti kommnerenimu / KK6
Kommynukatusasie kommerenimn/ KC6 Communication + + + +
competencies

KK?7 Xannblanam3aTThIK, OJI€yMETTIK-3THKAJIBIK
komnerentmsuiap / KK7 O6ieuenoBedeckue, COMUAIBHO-
sraeckue komrerennun/ KC7 Universal, social and ethical
competencies

KK8 ApHaiibl xoHe 6ackapyIbsuisik Komrerennusuiap /KK8
CrenmanbHbie U yripaBieHueckue komnereHnnn/ KC8 + +
CrienMabHbIe M YIIPaBICHUYECCKUE KOMIETESHIINU
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TEXHOJIOTHSLUTBIK YHHBEPCHTET] TEXHOTOTMYECKHIT YHUBEPCHTET | ' TECHNOLOGICAL UNIVERSITY

wona/l.Ca peentGexona/G, Sarsenbekova
30 n__ 04 2025 r.

ON EDUCATIONAL PROGRAM

BLTIM BEPY BATJAPTAMACBIHBIH OKY AKOCIIAPBLI / YVYEBHBIN ITAH OBPA3OBATEJILHOIN |
Kabuiiaay/ans nabopa/for recruitment: 2025-2026 oxy #nuinty=ebms
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