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Ne IMonaepain KoabI IMonaepain skoHe HUKJIAEPAiH aTATYbI. HauMeHOBaHUE HUKJIOB U The name of the cycles and
Koa nucumnima IToHHiH KbICKaIIa Ma3MYHBbI AUCHMIIHH. disciplines.
Discipline code Kparkoe coaep:kanue Summary of the discipline
AUCHUATIIHHBI
Bazaabik monep / bazosbie nucnmnimnabl / Basic disciplines — 14 kpenut / kpeauta / credits
1 6206 ABBIK-TYJIK KYHABLUIBIFBI KepceTKimTepinin | MeTogonorust Methodology of designing food

Tajan eTiIreH KellleHiMeH TaMaK OHiM/epiH
sKoDanay dmicremeci.

Kpenur cansr: 9

IIpepexBu3nTTEp — OaKanaBp KypcTapbl
IMocTpeKBU3UTTEP — MATUCTPIIIK JUCCEPTAITHS.
Kpickama cunmarramacel: ['epoaueTHKaIIbIK
TaMaKTaHyFa apHajJFaH Tamak eHIMIEpiH eHIIpy
TEXHOJIOTUSICBIHBIH ~ €pEKIIeNIKTepiH  3epTTey.
OpPTYpJIi KOHTHHTEHTTEp YVIIIH TaMaKTaHYyIbIH
Heri3zgepi MeH MaHbI3bl. DYHKIMOHAIIBIK
MakKcaTTarbl TaraM OHIMJIEPIHIH TaraMJbIK JKOHE
OMOJOTHSIIBIK ~ KYHJBUIBIFBL.  DyHKIIMOHAIIBIK
TaMaKTaHyFa MYKTaX XaJblK TONTAphl YIIiH
eHIMIep/i TEXHOJIOTHSLIBIK OHJIEY
epekmenkrepl. DOYHKIHOHANIAB MaKCcaTTarbl
TaMakK eHIMJAEpIH OHJIPY TEXHOJOTHICH, TaMaK
OHIMIEPIH OHJICYIH TEXHOJIOTUSIILIK
pexxumaepi.

KanbinTacartblH  Ky3bIpeTTijJliKTEep:  A3BIK-
TYJIK eHIMepi caJlacblHJa 3aMaHayu
MIPOTPECCUBTI TEXHHUKAIAPIBI KOJJIaHA OTHIPHII,
TaMaK OHIMJEpPIH  OHIIPY TEXHOJOTHUSICHIH
a3ipJiey KoHE JKETUIAIPY Ke31HIE FhUIBIMHU KOHE
o/liCHaMAaJIbIK TOCIAEPAl KOJIJJaHa ama/bl.

Kanyap IIMKi3aT Taram OHIMJIEPIHIH
TEXHOJIOTHSIIBIK MpOLECiH YUBIMAACTBIPY
KaOlJIeTTi.

NPOEeKTHPOBAHUS
NPOAYKTOB MUTAHHUS € TpedyeMbIM
KOMILIEKCOM IoKa3areJeid mMuieBoi
HEeHHOCTH.

O6bem B kpeauTax: 9
IIpepekBU3NTHI — KypChI OakanaBpa
IlocTpekBM3UTBI — Marucrepckas
JTUCCEePTAITHSI.

Kparkoe onmcanme: U3yuenue
0ocoOeHHOCTEN TEXHOJIOTHH
MIPOM3BOJICTBA MUIIEBBIX MPOAYKTOB
JUISL  TePOJIMETUYECCKOTO  TTHTAHHUS.
OcCHOBBI W 3HAaYeHUE NHUTAHUS IS
Pa3IMYHBIX KOHTUHTEHTOB. [lwmeBas
u Oouonornueckas [IEHHOCTh
MTUTICBBIX MIPOTYKTOB
(GyHKIIMOHATILHOTO Ha3HAYCHHUSI.
OcobenHoctu TEXHOJIOTHYECKOU
00pabOTKM MPOAYKTOB Ui TpyHI
HaceJIeHus, HYKIQFOIIHX CS B
(GyHKIIMOHATEHOM MUTaHUH.
TexHonorun MPOU3BOACTBA
MTUIIEBBIX MIPOYKTOB
(G YHKITHOHATILHOTO Ha3HAYCHUS,
TEXHOJIOTUYECKHE PEKUMBI
00pabOTKH MUIIEBBIX MPOTYKTOB.
®opmupyemble KOMIETEeHI[HH:

Crioco0GeH HCIoJIb30BaTh HAy4YHbIE U

products with the required set of
indicators of nutritional valu.

The volume of credits : 9
Prerequisites — bachelor courses
Postrequisites — master's thesis.
Short description: Studying the
features of food production
technology for gerodietetic
nutrition.  The  basics  and
importance of nutrition for various
contingents. Nutritional and
biological value of functional
foods. Features of technological
processing of  products  for
population groups in need of
functional nutrition. Technologies
for the production of functional
food products, technological modes
of food processing.

Molded competences: Able to use
scientific  and  methodological
approaches in the development and
improvement of food production
technology with the use of modern
advanced techniques in the field of
food.

Able to develop and improve the
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Tamak eHIMAEpIH OHIIPYIIH TEXHOJIOTHSIIBIK
MIPOLIECTEPIH KETUIIPY OOUBIHIINA iC-TIIapaiapabl
YHBIMAACTBIPYFa KaO1JIeTTI.
BarnapiaamanblH  KypacThIPYHIBICHI:
npodeccop m.a — AceroBa b.K.

T.F.K.,

METOJIOJIOTMYECKUE TOAXObl  IPH
pa3paboTKe H COBEPIICHCTBOBAHUU
TEXHOJIOTUHU MPOM3BOICTBA IMHIIEBBIX

MPOJIYKTOB c IPUMEHEHUEM
COBPEMEHHBIX IIPOTPECCUBHBIX
TEXHHK B c(hepe MpOoT0BOILCTBEHHBIX
MPOIYKTOB.

Criocoben pa3pabaTsiBaTh "
COBEPILIECHCTBOBATh
TEXHOJIOTUYCCKHUE HPOLIECCHI
MPOU3BOJICTBA MPOAYKTOB ITHTaHUS
pPacTUTCIBHOT'O n KHUBOTHOT'O
MIPOUCXOXKICHUSI.

Crniocoben pa3pabarbIBaTh
MEPOTIPUSATHS o
COBEPIICHCTBOBAHUIO
TEXHOJIOTUYECKUX MIPOIIECCOB

IIPOU3BOJACTBA IIPOAYKTOB IIUTAHUS.
CocraBuTesib NPOrpamMmbl: K.T.H.,
n.o.nmpogeccopa — Acenona b.K.

technological processes of food
production of plant and animal
origin.

Develop activities to improve the
technological processes of
production of food products for
various purposes.

Compiler of the program:
Candidate of Technical sciences,
professor — B.K . Assenova

6206

Tyserymi :koHe emaik KacuerTrepre Hue
OeJiceH/1i AKTUBTI HyTPUEHTTePI Kacay
Kpenur cansr: 9

IIpepexBu3uTTep — OaKaIaBp KypcTaphl
IMocTpexkBU3UTTEP — MarkCTpPIIiK JUCCEpTaLUS.
Kpickama CHNIATTAMACKI: aKTHUBTI
OMOJIOTUSITBIK HYTPUEHTTEP/iH TYpJIEpi.
HytpuenTrepziy MiHe3aeMecl jKoHE OHBIH TaraM
carmachlHa, CakKTally Mep3iMiHE acep  eTyi.
PeuentypanapaplH Jkacainybl KoHE TaHAAy,
TEXHOJIOTHSUIBIK MHCTPYKIIHSICHI.
KanbinracarblH  Ky3bIpeTTilikrep:  A3BIK-
TYJIK eHIM/Iepi caJlachlHJa 3aMaHayu

HpOFpeCCI/IBTi TCXHUKAJIApAbl KOJIAaHA OTBIPHIII,

Pa3padorka 0MO0JIOTHYECKH
AKTHBHBIX HYTPHEHTOB
00/1a1aI01IMX KOPPEKTHPYIOIMMHU
U Jle4eOHBIMH CBOIiCTBAMU

O0bem B kpeauTax:9
IIpepexBU3MTHI — KYpCHI OaKanaBpa
IMocTpekBM3UTBI — MarucTepckas
JccepTanusl.
Kparkoe
OMOJIOTYECKH
HYTPHUEHTOB. Ob6nactb ux
NpUMEHEHHs. XapaKTepUCTHKA U
BJIIMSIHUE HYTPHEHTOB Ha KayecTBO U
Cpok XpaHeHusi npoaykToB. ITonbop

OnmucCaHue: BUBI

AKTHUBHBIX

Development  of  biologically
active nutrients have corrective
and medicinal properties

The volume of credits: 9
Prerequisites — bachelor courses
Postrequisites — master's thesis.
Short description: The types of
biologically active nutrients. The
area of application. Characteristics
and influence of nutrients on the
quality and shelf life of products.
Selection and development of
formulations, process instructions.
Direction and goals of development
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TaMaK OHIMACPIH OHIIPY TEXHOJOTHSICHIH
a3ipiiey JKOHE JKETUIAIpY Ke3iHJe FBUIBIMH JKOHE
oficHaAMAaJIBIK TOCUIIEP/l KOJIIaHa ajlajbl.

Kanyap HIAKI3aT Taram OHIMJICPIHIH
TEXHOIOTUSIIBIK IPOIIECiH YUBIMIIACTBIPY
KaOLIeTTI.

Tamak eHIMAEpIH OHIIPYIIH TEXHOJIOTHSIIBIK
MIPOLIECTEPIH KETUIIPY OOUBIHIINA iC-TIIapaiapabl
YUBIMIACTBIpYFa KaOiIeTTi.

u pa3paboTka peuentyp,
TEXHOJIOTUYECKON WHCTPYKIIUH.
Hanpasnenuss u uenn paszpaboTku

OHMOJIOrHYECKU AKTUBHBIX
HYTPHUEHTOB.

dopmupyemMbIe KOMIIETEeHIHMH:
CriocoOeH HCI0Jb30BaTh HAyYHBIE H
METOOJIOTUYECKHE TOAXObI  TPHU

pa3pa60TKe n COBCPIICHCTBOBAHUU

of biologically active nutrients.

Molded competences: Able to use
scientific  and  methodological
approaches in the development and
improvement of food production
technology with the use of modern
advanced techniques in the field of
food.

BarmapiamMaHblH  KypacThIPYWIbICHI: T.F.K., | TEXHOJOTHH IIpoM3BoAcTBa nuineBbix | Able to develop and improve the
noueHt M.a. - KacbimoBC K. POIyKTOB c npumencaueM | technological processes of food
COBPEMEHHBIX nporpeccuBHbix | production of plant and animal
TEXHHK B chepe mpo10BOILCTBEHHBIX | Origin.
HPOJTyKTOB. Develop activities to improve the
CniocobeH pa3pabarbIBaTh u | technological processes of
COBEPILICHCTBOBATh production of food products for
TEXHOJIOTUYECKUE MpOILIECCHI | Various purposes.
npousBojicTBa TponaykrtoB mnutanus | Compiler of the program:
pPacTUTEILHOTO 51 s>kuotHoro | Candidate of Technical sciences,
MIPOUCXOKACHUSI. I.o.dotsenta Kasymov S..K..
Cnocoben pa3pabaTbIBaTh
MEPOTIPUSATHS 1o
COBEPILIEHCTBOBAHUIO
TEXHOJIOTHYECKUX MIPOIIECCOB
MIPOU3BOJICTBA MPOYKTOB MUTAHHUS.
CocTaBuTe/b NPOrpamMMbl. K.T.H.,
n.o. goueHrta Kaceimos C.K.

6206 NuHoBaUsJIBIK TeXHOJOTUsJIapaAbl Kougany | Pazpabdorka HOBBIX BuaoB | The development of new types of
apKbUIbI KYpaMa MaKapoH OHiMJepiHiH ’KaHAa | KOMOMHUPOBAHHBIX  MaKapoHHBIX | pasta combined with innovative
TYPJepiH xKacay H3/1esIui c npumMeHenueM | technology
Kpenut cansr: 9 WHHOBAIMOHHBIX TEXHOJIOTHH The volume of credits: 9
IpepexBu3uTTep — OGakKaiaBp KypcTapsl Ob6bveMm B KpeJuTax: 9 | Prerequisites — bachelor courses
IMocTpeKBU3UTTEP — MArUCTPIIIK TUCCEPTALHS. IIpepexkBH3UTHI — KypChl OakanaBpa Postrequisites — master’s thesis.
Kpickama cunmarramacsl: makapoH eHimiH | [loctpekBu3nTBI —  Maructepckas | Short description: Research and
OHJIIPYACTI  FBUIBIMH  JKOHC  HMHHOBAIWSUIBIK | TUCCEPTAIUS. innovation bases pasta production.
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M€EH
JKaHa
aKTHUBTI
KaHa

Heriznepi. FoeumbIME  icTIH
MaKCaTTBIpbl.  OHJENeTIH
TCXHOJIOTUAJIAPHI. BI/IOJIOFI/ISIJ'IBIK
KOCBUIBICTApbl  MaiialaHa  OTBIPBII
TEXHOJIOTHSUIAP I KETULIIPY.
KanbinTacarelH Ky3bIpeTTiTiKTEp: A3BIK-TYIIK
OHIMJIEpl cajlaCchlH/Ia 3aMaHayW IPOTPECCUBTI
TEXHUKAJIAPABl  KOJJAaHAa  OTBHIPHIN,  TaMmakK
OHIMJIEpPIH OH/IIPY TEXHOJOTHUACHIH d31pJiey KoHE
KETULIIPY Ke31HJIe FBUIBIMU JKOHE OJIiCHAMAIIBIK
TOCUIAEP Il KOJIJIaHa ayaJibl.

OarpITTaphl
OHIMIEPIiH

Kanyap HIAKI3aT Taram OHIMJICPIHIH
TEXHOIOTUSIIBIK, IPOLIECIH YIBIMIACTBIPY
KaOlIIeTTl.

Tamak eHiMIepiH OHIIPYAIH TEXHOJIOTUSIIBIK
MIPOLIECTEPIH KETUIIPY OOUBIHIINA iC-TIIapaiapabl
YUBIMIACTBIpYFa KaOiIeTTi.
BarnapiaMaHblH ~ KYPacThIPYIIbICHI:
JoueHT M.a. - Hypeimxan I'.H.

T.F.K.,

Kpatkoe onucanme: Hayunble wu
HMHHOBAIIMOHHBIC OCHOBbBI MAaKapOHHBIX
IMIPOMU3BOJACTB. HaHpaBHCHI/IH n 1nein
Hay4yHOU AesTeabHOoCTH. COBpEMEHHBIE

METOIUKH HCCJIEJOBAHAS u
pa3paboTku TEXHOJIOTUN B
nepepabaThIBAIONIMX  POU3BOJICTBAX.
CoBepIIeHCTBOBAHNE TEXHOJIOTHH
POU3BOJICTBA IPOIYKTOB c
HCIIONIB30BAHUEM OGHOJIOTUYECKH
aKTHUBHBIX JTOOaBOK.

dopmupyembie KOMIIETeHIIH:
Crocoben HCIIOJIb30BaTh

HAyYHbIE U METOJO0JIOTUYECKUE
noAXoAbl MpU  pa3paboTke u
COBEPIICHCTBOBAHUU
TEXHOJIOTUU [IPOU3BOJICTBA
MMUILEBBIX POAYKTOB C
NPUMEHEHUEM  COBPEMEHHBIX
IPOTPECCUBHBIX  TEXHUK B
cthepe IIPOJIOBOJILCTBEHHBIX
MIPOAYKTOB.

Cnocoben pa3pabarbIBaTh u
COBEPIIEHCTBOBATH
TEXHOJIOTHYECKHUE HPOLIECCH
MMPOU3BOJCTBA IPOAYKTOB IIHNTAHUA
PaCTUTEIBHOTO u ’KUBOTHOTO
MMPOUCXOKIACHUA.
Cnocoben
MEPOTIPUATHS
COBEPILICHCTBOBAHUIO
TEXHOJIOTHIECKUX IPOIIECCOB
POU3BO/ICTBA POIYKTOB MTUTAHHUSI.

pa3pabartbIBaTh
o

Direction and goals of scientific
activity. Modern methods of research
and development of technology in
the processing industries. Improved
production  technology  products
using dietary supplements.

Molded competences: Able to use
scientific  and  methodological
approaches in the development and
improvement of food production
technology with the use of modern
advanced techniques in the field of
food.

Able to develop and improve the
technological processes of food
production of plant and animal
origin.

Develop activities to improve the
technological processes of
production of food products for
various purposes

Compiler of the program:
Candidate of Technical sciences,
i.0.dotsenta Nurymhan G.N.
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CocTaBuTe/ b NPOrpaMMbI:
n.0. joneHta Hypeimxan I'.H.

K.T.H.,

6301

Kypama a3pIK-TyJik eHiMAepiH :KacayabIH
TEOPUSJIBIK KOHE MPAKTHUKAJIBIK acleKTijiepi.
Kpenut kenemi: 5

IIpepexBu3uTTEP : OaKanaBp KypcTaphbl
IMocTpeKBU3UTTEP: MATHCTPITIK JUCCEPTALIHS.
Kpickama cumarramacbl: ATpPOOHEPKICINTIK
KCIIEHHIH TaMak >KOHE KalTa eHJey caliajapbiH
JTaMBITYJIBIH HETi3T1 OarbITTapblH  alKBIHAAY;
JKaHa OybIH/1aFbI TaMak OHIMIEPiH-
(YHKIIMOHAIIBIK ~ KOHE  MaMaHJIaHbIPhLUIFaH
TaMaK OHIMJEpiH jKacayFa >KOHE OHJIpyre
OarpITTaIFaH CalaJarbl FHUIBIMHA - TEXHUKAIBIK
MIPOrPECTiH HAKThl OaFbITTAPbIH aMKBIHIAY KOHE
iCKe achIpy; jKaHa a3bIK-TYJIIK TEXHOJIOTHSIIAPHIH
a3ipJiey JKoHE iCKe achIpy

KanbinracatelH  KY3bIpPeTTijTikTep:  A3BIK-
TYJIK eHIMJIepi caJlacblHJa 3aMaHayu
MPOTPECCUBTI TEXHHUKAIAPIBI KOJJIaHA OTHIPHII,
TaMaK OHIMJAEpPIH OHAIPY TEXHOJOTHSICHIH
a3ipJiey KOHE JKETULAIPY Ke31HIE FbUIBIMHU KOHE
o/liCHaMaJbIK TOCIAEPAl KOJJaHa anajibl.

Kanyap [IMKI3aT TaraMm OHIMJIEPIHIH
TEXHOJIOTHSIIBIK pOIECiH YHBIMAACTBIPY
KaOinerTi.

Tamak eHiMIepiH OHIIPYAIH TEXHOJIOTHUSIIBIK
MPOIIECTEPIH KETUIAIPY OOMBIHIIA iC-TTapaapabl
yiBIMIACTBIpYFa KaO1IeTTi.
BarnapiamanblH  KYpacThIPYUIBICHI:
noueHT M.a.— Okycxanosa O.K.

PhD,

TeopeaneCRne H TIPAaKTHYE€CKHUE

acneKThbl CO31aHUA
KOMOUHUPOBAHHBIX MUIIEBBIX
NPOAYKTOB.

OObeM B kpeauTax: 5
IIpepexBU3UTHI: Kypchl OaKkagaBpa

IMocTpeKBU3UTHI: MarucrepcKas
JccepTalusi.

Kparkoe onucanue:

Omnpenenenue OCHOBHBIX
HAIpPaBICHUN Pa3BUTHUS MUIIEBBIX U
nepepadaThIBaOIINX oTpaciieit
arpornpoOMBIIIIEHHOTO  KOMILIEKCa;
ornpezeneHue u pean3anuio

KOHKPETHBIX HAampaBlIeHU Hay4HO-
TEXHUYECKOTO MpOrpecca B OTPACIH,
HAIleJICHHOTO ~ Ha  CO3/laHue |
MPOM3BOJICTBO THIIEBBIX IPOTYKTOB
HOBOTO TIOKOJIEHUS - TPOJIYKTOB
(YHKIIMOHAJILHOTO "
CHeNHATU3UPOBAHHOTO MUTaHMUS;
pa3paboTKy " peann3aiuio
TEXHOJIOTUI HOBBIX MTPOIYKTOB.
®opmupyemble KOMIIeTeHI[UH:
CrniocoOeH MCIoib30BaTh HAyYHBIE U
METOMOJIOTUYECKHE TIOAXOIBI  TIPU
pa3paboTKke M COBEpPILICHCTBOBAHUU
TEXHOJIOTUH TTPOU3BOJICTBA MTHUIIEBHIX
IPOAYKTOB C IPUMEHEHUEM
COBPEMEHHBIX IIPOTPECCUBHBIX
TEXHUK B c(hepe MpOo0BOIBLCTBEHHBIX
MIPOTYKTOB.

Theoretical and practical aspects
of creating combined foods.

The volume of credits: 5
Prerequisites: bachelor courses
Postrequisites: master’s thesis.
Short description:

Determination of the main
directions of development of food
and processing sectors of the agro-
industrial complex; identification
and implementation of specific
areas of scientific and technological
progress in the industry, aimed at
the creation and production of new-
generation  food  products -
functional and specialized nutrition
products; development and
implementation of new product
technologies.

Molded competences: Able to use
scientific  and  methodological
approaches in the development and
improvement of food production
technology with the use of modern
advanced techniques in the field of
food.

Able to develop and improve the
technological processes of food
production of plant and animal
origin.

Develop activities to improve the
technological processes of
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Crniocoben paszpabaThIBaTh u
COBEPIIICHCTBOBATH

TEXHOJIOTUYECKUE MIPOIIECCHI
MPOU3BOJICTBA TMPOJYKTOB IUTAHUS
pPacTUTEILHOTO u KHUBOTHOTO
MIPOUCXOXKICHUS.

Crniocoben pa3zpabaThIBaTh
MEPOTIPHUATHS 1o
COBEPILIEHCTBOBAHUIO
TEXHOJIOTUIECKHIX MIPOIIECCOB

MIPOU3BOJICTBA MPOYKTOB IMUTAHHUSL.
CocraBuTeJb MPOrpaMMbI: JTOKTOP
PhD, u.o. norienra Okycxanosa J.K.

production of food products for
various purposes

Compiler of the program: PhD.
I.o.dotsenta Okuskhanova E.K.

6207

DOYHKUMOHAIIBIK TaMakK OHiM/IepiHiH
JKOFapbl TEXHOJOTHUSJIIBIK OHIpici.

Kpenur cansr : 6

IIpepexBu3nTTEp — OaKanaBp KypcTapbl
IMocTpekBU3UTTEP — MATUCTPIIIK JUCCEPTAITHS.
Ksbickama cunmarramacel: Kypc paunronanisl,
JTNETAJIBIK, eMIIK-TIPO(UTAKTUKAIBIK
TaMakTaHyAbl  KaJbIITACTBIPYy  MPUHIUOTEP]
Typaisl TyciHik Oepexni. HyrpuneBtukrep MeH
OMOLIEBTUKTEP/Il KOJAaHY apKbUIbl ©HIMAEPAl
o3ipyiey JKOHE OJIapAbl KOJIJAaHy MPHUHIIHANITEPI
kentipinred. Tamak eHIMAEpPIH OHAIPYIIH,
CaKTayJIbIH, TaCBIMAJJIAyIbIH, CATyIbIH OapIIbIK

Ke3CeHIepiHAe  Kayil-KaTepAiH  CaHUTapJIbIK-
SMUIEMHUOJIOTHSIBIK ~ (pakTopiapeiHAa  Tanaay
KYprizy KOHE TaMaK eHepKaciOi

KOCIMOPBIHAAPBIH/IA HHCIEKTOPIIBIK, Kajaaraiay
KOHE capanTay (YHKIHMSJIApbIH JKy3€re acblpy
JaFbICHl MEH JaFJIbICHIH MEHTEPY.

KanbinracarblH  Ky3bIpeTTijlikTep:  A3BIK-

TYJIK OHIMJIEpI caJlachIHJA 3aMaHayH

BbicOKOTEXHOIOTHYHBIE
NPOU3BOACTBA (PYHKUHOHAJBLHBIX
NMPOAYKTOB MUTAHUA

O0beM B KpeauTax: 6
IpepexkBU3UTHI — KypCHI OakaraBpa
IMocTpekBM3UTBI — Marucrepckas
JccepTalusi.

Kparkoe omucanme: Kypc naer
MIPE/ICTABJICHHE 0 MIPUHIIATIAX
dbopMupoBaHUS paIoHaIbHOrO,
JTUETHYECKOTO, J1e4e0HO-
MpOQUTAKTUIECKOTO MMUTaHHSL.
[TpuBeeHB TPUHIUIIBI pa3paboTKH
MPOJYKTOB c MIPUMEHEHHEM
HYTPHUIICBTUKOB ¥ OMOIIEBTUKOB U MX
MIPUMEHEHHUS. OsBnageHue
MPAKTHICCKHUMH HaBBIKAMU 51
YMEHHEM MIPOBONTH aHaIu3

CaHUTAPHO-3MUJEMHOJIOTHYECKUX
(dakTOpOB pHCKa Ha BCEX JTamax
IIPOM3BO/ICTBA, XpaHEHHs,

High-tech production of
functional foods.

The volume of credits 6
Prerequisites — bachelor courses
Postrequisites — master's thesis.
Short description: The course
gives an idea of the principles of
the formation of rational, dietary,
therapeutic  and  prophylactic
nutrition. The principles of product
development using nutraceuticals
and bioceutics and their application
are given. Mastering practical skills
and the ability to analyze sanitary
and epidemiological risk factors at
all stages of production, storage,
transportation, sale of food
products and carry out inspectorial,
supervisory and expert functions at
food industry enterprises.

Molded competences: Able to use
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MPOTPECCUBTI TEXHUKAIAP/bl KOJJIaHA OTBIPHII,
TaMaK OHIMIECPIH  OHIIPY TEXHOJOTHUSCHIH
o3ipJIey KOHE KETLIAIPY Ke31H/€ FHUIBIMH KOHE
O/TICHAMAJIBIK TOCIICPAl KOJIJaHa aa/ibl.

Kanyap IIMKi3aT Taram OHIMJIEPIHIH
TEXHOJIOTHSUTBIK MPOIECiH YUBIMIIACTBIPY
KaOUIeTTl.

Tamak eHIMIEpIH OHIIPYAIH TEXHOJIOTHUSIIBIK
MIPOLIECTEPIH KETUIIPY OOUBIHIIIA iC-TIapaiapabl
YUBIMIACTBIpYFa KaOUIeTTi.
BarnapiaamManblH  KypacThIPYHIBICHI:
noteHT M.a.— Okycxanona 3.K.

PhD,

TPAHCIIOPTUPOBKH, peanuzanuu
MPOJIYKTOB MUTAHUS U OCYIIECTBIISATh

MHCIICKTOPCKUE,  HAJ30pHBIE U
AKCIIEPTHHIE byHKIMN Ha
HPEATPUATHIX HHIIEBOM
IPOMBIIUICHHOCTH.

®opmupyembie KOMIIEeTeHIMH:
CrniocobeH MCIoNb30BaTh HAYYHBIE H
METOJIOJIOTMYECKUE TOAXOIBl  IPHU

pa3paboTKe M COBEPIICHCTBOBAHUU
TEXHOJIOTUH MPOU3BOJICTBA MHUIIIEBBIX

[IPOAYKTOB c IIPUMEHEHUEM
COBPEMEHHBIX IIPOTPECCUBHBIX
TEXHUK B c(hepe Mpo10BOILCTBEHHBIX
MPOJIYKTOB.

Crnocoben pa3pabaTsiBaTh u
COBEPILIECHCTBOBATh
TEXHOJIOTUIECKHE TIPOIIECCHI
MPOM3BOJICTBA MPOAYKTOB IHMTAHUS
pPacTUTCIBHOT'O n KHUBOTHOT'O
MIPOUCXOKACHUS.

Crniocoben pa3pabarbIBaTh
MEPOTPUATHS o
COBEPILIEHCTBOBAHUIO
TEXHOJIOTUYECKUX MIPOLIECCOB

MIPOU3BOJACTBA IIPOAYKTOB IIUTAHUS.
CocTaBuTeJb MPOrPaMMBI: JIOKTOP
PhD, wu.o. gomenra - OkycxaHoBa
D.K.

scientific  and  methodological
approaches in the development and
improvement of food production
technology with the use of modern
advanced techniques in the field of
food.

Able to develop and improve the
technological processes of food
production of plant and animal
origin.

Develop activities to improve the
technological processes of
production of food products for
various purposes

Compiler of the program: PhD.
l.o.dotsenta  Okuskhanova E.K.

6207

HyrpuueBTukTep, 0MOLEBTUKTEP KIHE AYPbIC
TaMaKTaHy.

Kpenut cansr: 6

IIpepexBu3uTTep — GaKagaBp KypcTaphl

IlocTpekBM3UTTEP — MarucTpiiK JUcCCepTaIysl.

HyrpuueBrukn, OHOUEBTHKH U
310pOBO€ MUTAHUE.
Ob6bem B KpeInTax: 6

IIpepekBH3UTHI — KypChl OaKanaBpa
IlocTpekBM3UTBI — MarmcTepckas

Nutraceuticals, bioceutics and
healthy nutrition.

The volume of credits : - 6
Prerequisites — bachelor courses

Postrequisites — master's thesis.
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pIcKama cunarramMachl: OyHKIIMOHAIBI KOHE
MaMaHIaH IbIPbLUIFaH MaKCaTTarbl TaMakK
OHIMJICPIH KYPY/IbIH TCOPHUSIIBIK aJIFBIIIAPTTAPHI,
(GYHKIMOHAIBI MHTPEAUECHTTEPAIH K31 peTiHe
IIUKI3aTThl TaHAAay, TEXHOJIOTHSUIBIK YAEpICTI
KAapKBIHAATY Mocenenepi, (yHKIIMOHAIBI KOHE
MaMaHJIaHIbIPbUTFaH MaKCaTTarbl Tamak
OHIMJIepl MEH KOFaMIbIK TAMaKTaHy OHIMJIEPIHIH
carnachblH KaJIBIIITACTHIPY. HHHOBAIHUSIBIK,
TEXHOJIOTUSUTAPBI 931ipJiey, MIUKi3aT IMEH a3bIK-
TYJNIKTIH, KOFaMJBIK TaMakTaHy OHIMJAEpiHIH
JKQHE TIIFOTEHCI3 OHIMIICPMIH  TaFaMIIbIK
KYHJIBUIBIFBIH 3€PTTEY MPUHIUNTEP]
KanbinTacaTtelH  KY3bIpeTTijTikTep:  A3BIK-
TYJIK eHIM/IEpi cajachelHa 3aMaHayu
MPOTPECCUBTI TEXHHUKAIAPABI KOJJIaHA OTHIPHII,
TaMaK OHIMJAEpPIH OHAIPY TEXHOJOTHUSICHIH
a3ipJiey KOHE JKETULAIPY Ke31HIE FbUIBIMHU KOHE
o/liCHaMaJbIK TOCIAEPAl KOJJaHa alabl.

Kanyap [IMKI3aT TaraMm OHIMJIEPIHIH
TEXHOJIOTUSIIBIK pOIECiH YHBIMAACTBIPY
KaOinerTi.

Tamak eHiMIepiH OHIIPYAIH TEXHOJIOTUSIIBIK
MIPOLIECTEPIH KETUIIPY OOMBIHINA iC-TIapaiapabl
yibIMACTBIpYFa KaOUIeTTi.
BarnapiaamanblH  KypacThIPYMIbICHI:
noueHT M.a.— Okycxanosa J.K.

PhD,

JccepTaIusi.
Kparkoe onucanue: Teopernueckue
MPEANOCBUIKA  CO3JIaHUS  TTHIIEBBIX
MPOAYKTOB  (YHKIMOHATBHOTO U
CIICIIUATTM3UPOBAHHOTO HA3HAYCHUS,
BbIOOpa  CHIpBS KAk  HMCTOYHHUKA
(YHKIIMOHATBHBIX HWHTPEIUCHTOB,
poOIIeMBI WHTCHCU(PUKAITUU
TEXHOIOTHYECKOTO mpoiiecca,
(GOpMUPOBaHHS KayecTBa MHUIIECBBIX
MPOYKTOB u OPOIYKIIMH
00IIECTBCHHOIO MMUTAHUS
(GyHKIIMOHATILHOTO u
CICIUAIM3UPOBAHHOTO HAa3HAYCHUSI.
[TpuHIATIBI pa3paboTKu
MHHOBAI[MOHHBIX TEXHOJIOTHIA,
HCCIIENOBAHUS IIHIINEBOM IIEHHOCTHU
CBIPbSI W TPOIYKTOB, MPOIYKIIUU
0OIIIECTBEHHOTO MMUTAHUS u
0€3TII0TEeHOBOW MPOAYKIIMH.

®opmupyemble KOMIIEeTEeHIIMH:
CriocoGeH HCIoNIb30BaTh Hay4YHbIE U
METOJIOJIOTUYECKUE TOAXOABl TMpHU
pa3paboTKe M COBEPIICHCTBOBAHUU
TEXHOJIOTHH MPOU3BOJICTBA MUIIEBBIX

MIPOAYKTOB c MIPUMEHEHUEM
COBpPEMEHHBIX MIPOTPECCUBHBIX
TEXHUK B c(hepe MpoI0BOILCTBEHHBIX
MPOJYKTOB.

Criocoben paspabaThIBaTh "
COBEpIIICHCTBOBATH
TEXHOJIOTUIECKHE TIPOIIECCHI

MNPOU3BOJACTBA TMPOAYKTOB IHUTAHUA
PaCTUTCIIBHOI'O n KHUBOTHOT'O

Summary:

Theoretical prerequisites for the
creation of  functional and
specialized food products, the

choice of raw materials as a source
of functional ingredients, the
problems of the intensification of
the technological process, the
formation of the quality of food and

functional and specialized food
products. The  principles of
developing innovative
technologies,  researching  the

nutritional value of raw materials
and products, catering products and
gluten-free products.

Molded competences: Able to use
scientific and  methodological
approaches in the development and
improvement of food production
technology with the use of modern
advanced techniques in the field of
food.

Able to develop and improve the
technological processes of food
production of plant and animal
origin.

Develop activities to improve the
technological processes of
production of food products for
various purposes

Compiler of the program:PhD.
I.o.dotsenta Okuskhanova E.K.
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HPOUCXOXKICHUSL.
Cniocoben pa3pabarbIBaTh
MEPOIPHSTHS o
COBEPIICHCTBOBAHUIO

TEXHOJIOTHYECKUX HPOLIECCOB

MMPOU3BOACTBA MPOAYKTOB NUTAHHUA
CocraButeab nporpammbl. PhD,
n.0. orenTa - Oxycxanosa J.K.

6207

DOYHKUMOHAIBIK KOHe MaMaHIAHAbIPbLIFaH
MaKcaTTarbl TaMaK OHiMJepi cajachbIHIAFbI
HHHOBALMSIJIBIK TEXHOJIOTHSLJIAP.

Kpenut cansr: 6

IIpepexBu3nTTEp — OaKanaBp KypcTapbl
IMocTpekBU3UTTEP — MATUCTPIIIK JUCCEPTAITHS.
KpIickama cumarramMachl: OYHKIIMOHAIbI
XKOHE MaMaHIAHIBIPBUIFAaH MAaKCaTTaFbl TaMak
OHIMJIEpPIH KYPYIbIH TEOPHUSUIIBIK aJIFBIIIAPTTAPHI,
(YHKIIMOHAJ/IbI UHTPEAUEHTTEPIIH K31 peTiHAe
IIMKI3aTThl TaHJAy, TEXHOJOTHSUIBIK YAEpICTi
KAapKBIHAATy Macenenepi, (GyHKIIMOHAIIBI KOHE
MaMaHIaH IbIPbLUIFaH MaKCaTTarbl Tamak
OHIMIEp1 MEH KOFaMbIK TaMaKTaHy OHIMIEPIHIH
canachblH KaJIBIITACTHIPY. W HHOBAIHUAIBIK,
TEXHOJIOTHSIAP/IbI 931pJiey, IIMKI3aT MEH a3bIK-
TYJMIKTIH, KOFaMJBIK TaMaKTaHy OHIMAEpiHIH
KOHE  TJIFOTEHCI3  OHIMACPIIH  TaFaMIbIK
KYHJIBUIBIFBIH 3€PTTEY MPUHITUNITEP]
KanbinTacarblH  Ky3bIpeTTilikrep:  A3BIK-
TYJIK eHIMepi caJlacblHJa 3aMaHayu
MIPOTPECCUBTI TEXHHUKAIAPIBI KOJJIaHA OTHIPHII,
TaMaK OHIMJIEPIH OHIIPy TEXHOJOTHUSICHIH
a3ipJiey KoOHE KETUIAIPY Ke31HIE FbUIBIMHU KOHE
o/liCHaMAaJIbIK TOCIAEPAl KOJIJJaHa ama/bl.

Kanyap IIMKi3aT Taram OHIMJIEPIHIH

HNHHOBAIMOHHDBIE TEXHOJIOTMHM B

00JlacTH  NUIIEBBIX MPOAYKTOB
(pyHKUMOHAIBHOTO |
CIeMATU3UPOBAHHOIO
Ha3HaAYeHH.

Ob6bvem B KpeAuTax: 6
IIpepexkBHU3UTHI — KypCHI OakaliaBpa
IMocTpekBU3UTBI — Marucrepckas
JIccepTanus.

Kparkoe onucanue: Teopernueckue
MPEANOCHUIKA  CO3/IaHUs MHIIEBBIX
MPOAYKTOB  (YHKIMOHAJIBHOTO U
CIEUUATIM3UPOBAHHOIO HA3HAYEHUS,
BbIOOpPa  CHIpbS KaKk  HMCTOYHHKA
(GyHKIIMOHATBHBIX WHIPEJIUECHTOB,
POOIIEMBI WHTEHCUPUKAIINH
TEXHOJIOTHYECKOT'0 npoiiecca,
(dbopMHUpPOBaHHS KadyecTBa IMHIIEBBIX
MPOJYKTOB H MPOAYKLIHH
00ILECTBEHHOTO MMUTAHUS
(G YHKIIMOHATTLHOTO n
CIIENUATTM3UPOBAHHOTO Ha3HAYEHUS.
[TpuHIHATBI pa3paboTku
MHHOBAIIMOHHBIX TGXHOJ’IOFHﬁ,
HCCIICIOBAHNUS ITHIIEBOM IIEHHOCTH
CBIpbsi ¥ TIPOAYKTOB, IPORYKIIMU

Innovative technologies of
functional and specialized food
products.

The volume of credits : - 6

Prerequisites — bachelor courses
Postrequisites — master's thesis.
Summary:

Theoretical prerequisites for the
creation of  functional and
specialized food products, the
choice of raw materials as a source
of functional ingredients, the
problems of the intensification of
the technological process, the
formation of the quality of food and

functional and specialized food
products. The principles of
developing innovative
technologies,  researching  the

nutritional value of raw materials
and products, catering products and
gluten-free products.

Molded competences: Able to use
scientific  and  methodological
approaches in the development and
improvement of food production
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TEXHOIOTHSIIBIK,
KaO1IeTTI.
Tamak eHIMAEpIH OHIIPYIIH TEXHOJIOTHSIIBIK
MIPOLIECTEPIH KETUIIPY OOUBIHINA iC-TIIapaiapabl
YHBIMAACTBIPYFa KaOIJIETTI.
BarnapiamManblH  KypacThIPYHIbICHI:
noneHT M.a.— Okycxanona 2.K.

pOLECiH YUBIMIIACTBIPY

PhD,

00IIECTBEHHOTO MHUTaHUS u
0€3rIII0TEeHOBOH MPOTYKIIHH.

dopmupyembie KOMIIeTeHIHH:
CrniocobeH MCronb30BaTh HAYYHBIE H
METOJIOJIOTHYECKUE  IMOJXOJbI  IPH
pa3paboTKe H COBEPIICHCTBOBAHUU
TEXHOJIOTHU MPOU3BOJICTBA IHIIIEBBIX

IIPOAYKTOB c IIPUMEHEHUEM
COBPEMEHHBIX IIPOTPECCUBHBIX
TEXHUK B c(hepe Mpo10BOILCTBEHHBIX
MPOJIYKTOB.

Crniocoben pa3pabaTsiBaTh u
COBEPILICHCTBOBATh
TEXHOJIOTUIECKHE MIPOIIECCHI
MPOU3BOJICTBA MPOAYKTOB ITHTAHUS
pPacCTUTCIIBHOT'O n KHUBOTHOT'O
MIPOUCXOXKICHUSI.

Crniocoben pa3pabarbIBaTh
MEPONPUATHS o
COBEPILIEHCTBOBAHUIO
TEXHOJIOTUYECKUX MIPOILIECCOB

IMPOMU3BOJACTBA MPOAYKTOB NUTAHHUA
CocraBureab mnporpammsl.  PhD,
n.0. norenTa - Oxycxanosa J.K.

technology with the use of modern
advanced techniques in the field of
food.

Able to develop and improve the
technological processes of food
production of plant and animal
origin.

Develop activities to improve the
technological processes of
production of food products for
various purposes

Compiler of the program:PhD.
i.o.dotsenta Okuskhanova E.K.

Beiiineymi nonaep / Ilpo

nanpywiue qucuuminiasel / Profiling disciplines — 32 xpenunt / kpenura / credits

1

6302

Tamax eHipici cajlajIapbIHAAFbI
NPOrpecCUBTI TEXHUKA KIHE TEXHOJIOTHS.
Kpenur canbi: 6

IIpepexBu3uTTep — 6aKagaBp KypcTaphl
IMocTpexkBU3UTTEP — MAaruCTPIIiK JUCCEPTAIIMS.
Kpickama cumarramacbl: IloHzme a3bIK-TYIiK
OHEPKICIOIHIH MHHOBAIMSUIIBIK TEXHOJOTHUSIApPbI
KOHE  MAallMHA-aNMaparThlK  ChI30aTapbIHBIH

JaMybI TypaJibl TYTacC TYCIHIK KapacThIPhLIa/IbI.

IIporpeccuBHasn TeXHUKA /|
TEXHOJIOTUSI B OTPAC/ISIX MUIIEBOI
IMPOMBIIIJICHHOCTH.

Oo0bem B KpeauTax: 6
IIpepexkBU3UTHI — KypCHI OakaiaBpa
IMocTpekBU3UTBHI — Marucrepckas
JTUCCEepTAITHSI.

Kparkoe cogep:xanue:
B nucuunnumHe  paccMarpuBaeTcs

Progressive technics and
technology in the branch of food
industry.

The volume of credits: 6
Prerequisites — bachelor courses
Postrequisites — master's thesis.
Summary:

The discipline considers a holistic
view of progressive machine-
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A¥iMaKTap MeH CBI3BIKTap/IbIH aBTOMAaTH3AIUSICHI
KOHE MEXaHM3aLUACHl JICHTeHiHIH ocepi, Taram
eHIMepiHIH (Oumai, er, CYT, )KYMBIPTKA KOHE
T.0.) KeH eHuipici OoWbIHIIA aTbTEPHATUBTI
pecypcTsl  YHEMACWTIH  TEXHOJOTHUIAP.IbI
KOJIJaHy JKOHE FBUIBIMU HeETi3/ey,  JHEeprus
YHEMJICHTIH TOHA3BITKBIII TEXHUKAJaphl MEH
TEXHOJIOTHSUIAPBIH JaMBITY.

KaabinracaTblH  KY3bIpeTTiIiKTEp:  A3BIK-
TYJIK eHIMIepi caJlachlHJa 3aMaHayu
MPOTPECCUBTI TEXHUKAIAPbl KOJJIaHA OTBIPHII,
TaMaK OHIMIEPIH OHAIPY TEXHOJOTHUSCHIH
o3ipIiey KoHE KETUIAIPY Ke3iHIE FhUIBIMHU KOHE
9IICHAMAJIBIK TOCUIICPAl KOJIJaHa ajla/Ibl.

XKanyap [IMKI3aT Taram OHIMIEPIHIH
TEXHOJIOTUSIIBIK POIECiH YHUBIMIACTBIPY
KaOUIeTTl.

Tamak eHIMAEpPIH OHIIPYIIH TEXHOJIOTHSIIBIK
MPOLIECTEPIH KETUAIPY OOMBIHIIA iC-IIapagapabl
yHBIMIACTBIpYyFa KaOiIeTTi.
BarnapiamManblH  KypacTbhIpyHIbICHI:
npodeccop Acenona b.K.

T.F.K.,

OEJIOCTHOC MMpEaAcCTaBJICHUC )
MMPpOrpeCCMBHLIX MallIMHHO-
arrapaTypHbIX cXeMax u
WHHOBAIIMOHHBIX TCXHOJIOTUAX

MIPOM3BOJICTBA MHIIEBOW MPOTYKITHH.
BrnusHue ypoBHS MexaHU3alMH U
aBTOMATHU3AIlMM yYaCTKOB W JIMHUH,

HAy4YHOE 000CHOBaHUE u
PUMEHCHHE aJIbTePHATUBHBIX
pecypcocOeperarmmux — TEXHOJIOTHA

o TIIyOoKo# mepepaboTke MUIIEBON
OPOAYKIMM (3€pHa, Msca, MOJIOKa,
STUTY u T.J1.), pa3BUTHE
sHeprocOeperammeil  X0oIoAuIbHON
TEXHUKU U TEXHOJIOTUH.

®opmupyemble KOMIeTEeHI[HH:
Crioco0eH HCIoNIb30BaTh Hay4YHbBIE U
METOOJIOTUYECKHE TIOAXOIBI  TIPU
pa3paboTKke M COBEPLICHCTBOBAHUU
TEXHOJIOTUH TTPOU3BOJICTBA MHUIIIEBHIX

IPOAYKTOB c PUMEHEHHEM
COBPEMECHHBIX IMPOrpeCCUBHBIX
TEXHHK B chepe mpo10BOILCTBEHHBIX
MIPOTYKTOB.

Cnocoben pa3pabarbIBaTh u
COBEPIIEHCTBOBATH
TEXHOJOTUYECKHUE HPOLIECCHI
IMPOU3BOJACTBA IPOAYKTOB IIHUTAHUA
PacTHTENBEHOTO u ’KHBOTHOTO
IMMPOUCXOKIACHUA.

Cnocoben pa3pabaTbIBaTh
MEpOIPUATUSA 10
COBEPILIEHCTBOBAHUIO
TEXHOJOTUIECKUX IIPOIIECCOB

hardware schemes and innovative
technologies for the production of
food products. The influence of the
level of mechanization and
automation of sections and lines,
the scientific justification and
application of alternative resource-
saving technologies for the deep
processing of food products (grain,

meat, milk, eggs, etc.), the
development of energy-efficient
refrigeration equipment and

technologies.

Molded competences: Able to use
scientific  and  methodological
approaches in the development and
improvement of food production
technology with the use of modern
advanced techniques in the field of
food.

Able to develop and improve the
technological processes of food
production of plant and animal
origin.

Develop activities to improve the
technological processes of
production of food products for
various purposes

Compiler of the program:
Candidate of Technical sciences,
professor - Assenova B.K.
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MIPOM3BOJICTBA MPOAYKTOB MUTAHUS
CocraBuTe/ib NMPOrPpaMMbI. K.T.H.,
npodeccop Acenona b.K.

6302

Onpey eHipicinaeri HHHOBAIUAJIBIK
TIpIIUIIri MeH FbIJIBIMH 3epPTTey JAicTepi.
Kpenur canbi: 6

IIpepexBu3nTTEp — OaKanaBp KypcTapbl
IMocTpekBU3UTTEP — MATUCTPIIIK JUCCEPTAITHS.
Kpickama cumarraMachbl: ©HJCICTIH OHIMHIH
FBUIBIMA ~ JKOHE  WHHOBAIMSUIBIK — HETi37epi.
FeuteiMu  icTiH MakcaTbl MEH  OaFbITTaphl.
OnjieneTiH OHIMICPAIH JKaHA 3epTTEy OJICTEpi.
Tamak eHIipy ayMarblH KEHEUTY.
KanpinTacatelH  KY3bIPeTTUIIKTEpP:  A3BIK-
TYJIK eHIM/IEpI cajachelHa 3aMaHayu
MPOTPECCUBTI TEXHHUKAIAPIBI KOJJIaHA OTHIPHII,
TaMaK OHIMJAEpPIH OHAIPY TEXHOJOTHSICHIH
a3ipJiey KOHE KETUIAIPY Ke31HJE FhUIBIMU YKOHE
o/liCHaMaJbIK TOCIAEPAl KOJJaHa amabl.

Kanyap [IMKI3aT TaraMm OHIMJIEPIHIH
TEXHOJIOTHSIIBIK pOIECiH YHBIMAACTBIPY
KaOinerTi.

Tamak eHiMIepiH OHIIPYAIH TEXHOIOTUSIIBIK
MIPOLIECTEPIH KETUIIPY OOMBIHINA iC-TIapaiapabl
yibIMIaCTBIpYFa KaOlIeTTi.
BargapiamMaHblH  KYpPacThIPYIIbICHI:
nmouent M.a. Kaceimos C.K.

T.F.K.,

MeToabl Hay4YHBIX HCCJIEA0BAHMH
M HHHOBALIMOHHAs [1eATEJIbHOCTh B
nepepadaTbIBaAIOIIMX
NPOM3BOACTBAX.
O0bem B  Kpeaurax: 6
IIpepekBU3UTHI — Kypchl OakanaBpa
IMocTpekBM3UTBI — Marucrepckas
JuccepTanusi.
Kparkoe onucanue:
WHHOBALIMOHHBIE
nepepadaThIBAIOIINX
HampaBnenuss wu
JIeSITEIIbHOCTH. CoBpeMeHHbIE
METOANKHU UCCIIEI0BAHMS B
nepepadaThIBalONINX IPOU3BOCTBAX.
CoBepIIEHCTBOBAaHUE  TEXHOJOTUU
IIPOU3BOJICTBA MPOAYKTOB.
dopmupyemMble  KOMIETEHIIUM:
CriocoGeH HCIoNIb30BaTh Hay4YHbIE U
METOJO0JOTUYECKHE TOAXOAbl IpHU
pa3paboTKe M COBEPIICHCTBOBAHUU
TEXHOJIOTHH MPOU3BOJICTBA MUIIEBBIX

Hayunsle wu
OCHOBBI
MIPOU3BOJICTB.
eI  Hay4HOU

MIPOAYKTOB c MIPUMEHEHUEM
COBpPEMEHHBIX MIPOTPECCUBHBIX
TEXHUK B c(hepe MpoI0BOILCTBEHHBIX
MPOJYKTOB.

Criocoben pa3zpabaThIBaTh "
COBEpIIICHCTBOBATH
TEXHOJIOTUIECKHE MIPOIIECCHI

MNPOU3BOJACTBA TMPOAYKTOB IHUTAHUA
PaCTUTCIIBHOI'O n KHUBOTHOT'O

Methods of research and
innovation in the processing
industries.

The volume of credits: 6
Prerequisites — bachelor courses
Postrequisites — master's thesis.

Short description: Research and
innovation bases processing
industries. Direction and goals of
scientific activity. Modern research
methods in  the  processing
industries. Improved production
technology products.

Competence: Able to use
scientific  and  methodological
approaches in the development and
improvement of food production
technology with the use of modern
advanced techniques in the field of
food.

Able to develop and improve the
technological processes of food
production of plant and animal
origin.

Develop activities to improve the
technological processes of
production of food products for
various purposes

Compiler of the program:
Candidate of Technical sciences,
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HPOUCXOXKICHUSL.
Cniocoben pa3pabarbIBaTh
MEPOIPHSTHS o
COBEPIICHCTBOBAHUIO

TEXHOJIOTHYECKUX HPOLIECCOB

HpOI/I3BOI[CTBa HpOI[yKTOB IIMTAHUA
CocraBuTeJ b NMPOrpamMMbl. K.T.H.,
n.0. gorenra - KaceimoB C.K.

i.o.dotsenta S.K. Kasymov

6302

Kyc enaey enaipicrepingeri
TEXHOJIOTHsLIIAP.

Kpenut canbl. 6
IIpepexBu3nTTEp — OaKagaBp KypCcTaphl
IMocTpekBU3UTTEP — MAruCTPIIIK JUCCEPTALIHS.
Kbickama cunarramacekl: Tamak eHIMAEpiHIH
camachlHa oCep €TeTiH HETi3rl (PU3MKAIBIK KoHE
XUMISUTBIK ~ (pakTopiapasl  3eprrey. Tamak
OHIMICPIHIH XMMUSIBIK KypaMbl JKOHE (U3HKa-
MexaHHuKanbIK Kacuerrepi. lllukizar xacuerrepi,
ONapJIbIH camachlH aHbIKTay Taciaaepi. Tamak
OHIMJICPIHIH camachlHa 9cep €TEeTIH Heri3ri

KAJABIKCBI3

¢u3nKa-XUMUSIIBIK ~ (akTopyaplipl  3epTTey.
Peunentypa  JkoHe  HeEri3ri  TEXHOJOTHSUIIBIK
IIPOLIECCTED.

Kysbiperridiri: ABBIK-TYJIIK eHIM/JIepi
cajacblHJa 3aMaHayu IIPOrPECCUBTI
TEXHUKaNapAbl  KOJJaHAa  OTBIPHIN,  TaMmak

OHIMJIEpPiH OHJIIPY TEXHOJOTHICHIH d31pJiey KoHe
KETUIIIPY Ke31HJI€ FhUIBIMHU JKOHE O/IICHAMAJIBIK
TOCUIAEPAl KOJJIaHa ajajibl.

Kanyap IIMKi3aT Taram OHIMJIEPIHIH
TEXHOJIOTHSIIBIK MpOLECiH YHBIMAACTBIPY
KaOlJeTTi.

Tamak eHiMIepiH OHIIPYAIH TEXHOIOTHUSIIBIK

MIPOIIECTEPIH KETUIAIPY OOMBIHINA iC-TITapasiapabl

Be3oTxoaHbIe TEXHOJIOTHH B NTHIE
nepepadarbiBalomei
MPOMBILILTIEHHOCTH.

O0nbem B kpenuTax: 6
IIpepekBU3UTHI — Kypchl OakagaBpa
IMocTpeKBU3UTBI — MarucTepckas
JccepTanusl.

Kparkoe ommucanue: be3orxonHbie
TEXHOJIOTHUH. Hcnons3oBanue
BTOPUYHOTO CBIPBSI MUIIEBBIX
MIPOU3BOJICTB B IIPOU3BOJICTBE
(GYHKIMOHATBHBIX MPOJTYKTOB
MUTAHUSA u3 msica OTHILIBI.
ITepepaboTka orxonoB. Ilepepaborka
KPOBH. [TepepaboTka nepa.
XapaKkTepucTUKa BTOPHYHOTO CHIPHS,
UCMOJBb3YyeMOI0 B IPOU3BOJICTBE
(GYHKIMOHATBHBIX MPOIYKTOB
NUTAHUS U3 MsAca NTUIBL. XpaHEHUe
(bYHKIIMOHATHHBIX MPOIYKTOB
MUTAHUSA u3 msica OTHILIBIL.
V3MeHeHHs, TPOUCXOMANINE TIPU
XpaHEHUHU (GYHKIMOHATBHBIX
MPOJYKTOB MTUTAHUS U3 MsICa TITHIIBI.
®opmupyemble KOMIIeTeHIUH:
Crioco0GeH HCIOoJIb30BaTh Hay4yHbIE U

Wasteless technology in poultry
processing industry.

The volume of credits: 6
Prerequisites — bachelor courses
Postrequisites — master's thesis.
Short  description:  non-waste
technology. The use of recycled
materials in the production of food
manufactures functional foods from
poultry. Recycling. Processing of
blood. Recycling pen.
Characteristics of the secondary
raw materials used in the
production of functional foods from
poultry. Storage of functional foods
from  poultry. The changes
occurring  during storage of
functional foods from poultry.
Molded competences: Able to use
scientific  and  methodological
approaches in the development and
improvement of food production
technology with the use of modern
advanced techniques in the field of
food.

Able to develop and improve the
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YHBIMAACTBIpYFa KaOIJIETTI.
BarnapiamManblH  KypacThIPYHIBICHI:
npodeccop Acenona b.K.

T.F.K.,

METOOJIOTUYECKHE TIOAXOIbI  TPU
pa3paboTKe H COBEPIICHCTBOBAHUU
TEXHOJIOTUH TTPOU3BOJICTBA MHUIIIEBBIX
MPOJIYKTOB c IPUMEHEHUEM
COBPEMEHHBIX IIPOTPECCUBHBIX
TEXHHK B c(hepe MpOoT0BOILCTBEHHBIX
MPOIYKTOB.

Criocoben pa3pabaTsiBaTh "
COBEPILIECHCTBOBATh
TEXHOJIOTUYECKUE HPOLIECCHI
MPOU3BOJICTBA MPOAYKTOB ITHTaHUS
pPacTUTCIBHOT'O n KHUBOTHOT'O
MIPOUCXOXKICHUSI.
Crniocoben
MEPOTIPUSATHS
COBEPILICHCTBOBAHHUIO
TEXHOJIOTUIECKUX MIPOIIECCOB
IMPOM3BOJACTBA MPOAYKTOB TUTAHHUA
CocTaBuTeJb NPOTrPamMMbI. K.T.H.,
npodeccop Acenona b.K.

pa3pabaThiBaTh
o

technological processes of food
production of plant and animal
origin.

Develop activities to improve the
technological processes of
production of food products for
various purposes

Compiler of the program:
Candidate of Technical sciences,
professor - Assenova B.K.

6303

Tamak OH/IipiCiHiH
TeXHOJIOTHSJIAPBI.
Kpenut cansl: 5
IIpepexBu3uTTep — OaKaIaBp KypcTaphl
IMocTpexkBU3UTTEP — MarkCTpPIIiK JUCCEpTALUS.

pecype  yHemiaey

Ksbickama  cunarramacsel: ABBIK-TYJIIK
OHIMJIepl OHMAIPICI TEXHOJOTUSCHIHBIH FHUIBIMH
HeTi37epi. TeXHOIOTUSIIBIK, aFblH ~ KYpYy
TEOPUSCHI, a3bIK-TYJIK INHKI3aTBIH TaMak

OHIMJIEPIHIH >KOFaphl carajibl COHFbl OHIM aiyFa
OHJICY/IIH Heri3ri keseHjepi. Tamak eHIMaepiH
OHJICY/IH Ka3ipri 3aMaHfa cail )kaHa (U3UKAJIBIK
Tocinaepi (>xoFapsl, eTe JKOFapbI

AJIEKTPOMArHuTT1 KHUUTIKTET1 OHJIEY,

PecypcocOeperaomme TeXHOJIOTHHU
MUIIEeBOIi MPOMBIIIEHHOCTH.
OOBem B kpeauTax: 5
IIpepexBU3MTHI — KYpCHI OaKanaBpa

ITocTpekBM3UTBI — Marucrepckas
JccepTanusl.

Kparkoe onmucanme: OcHOBHbIE
HarpaBJICHHUA  Pa3BUTHA HHIH@BOﬁ
IIPOMBIIIJIEHHOCTH. OO6mue
MTOJIOKEHUSI. PannonansHoe
UCII0JIb30BaHUE JHEPreTUUECKUX
pecypcoB B MUIIEBOI
IIPOMBIIIJIEHHOCTH. [Iytn

YIYUYHICHUA Kade€CTBa BI)IHYCKaeMOI\/’I

Resource saving technology in
food industry.

The volume of creditss 5
Prerequisites — bachelor courses
Postrequisites — master's thesis.
Short description: The main
directions of development of the
food industry. General. Rational
use of energy resources in the food
industry. Ways to improve the
quality of products. The complex

issues to be addressed using
physical, chemical,
biotechnological methods  of
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aKyCTUKAIBIK OHJICY, BUOPAIMSIIBIK OHJICY JKOHE
T.0.). XbuTyMeH 6HIEydiH XaHa (UIUKAIBIK
TOCUIZIEPIH KOJIJIaHy, TaMaK OHIMICPIH KENTipy.
CamanplH  a3bIK-TYJIK  ©HIMAEpl ©HipiciHe
apHaJIFaH  IIWKI3aThlH  OIPIHIIUIIK — ©HJEY.
[ukizaTTel OIpIHIIUTIK O6HACY Ke3iHAe OTeTiH
(bu3MKa-XUMUSIIBIK nporecrTep. Tamak
OHEpKociOl canackl OOWBIHINA JAbIH OHIM MEH
KapThUIai (dhabpukarTap OHJTIPICIHIH
TEXHOJIOTUSICHL.A3bIK-TYJIK OHIMJAEPIHI H KOHE
IIMKI3aT CalachIHbIH KOPCETKIMTEPl MEH JalblH
©HIM IIBIFBIMBI, ACCOPTUMEHTI.

KaabinracaTtblH  KY3bIpeTTiJlikTep:  A3BIK-
TYJIK eHIMIepi caJlachlHJIa 3aMaHayu
MPOTPECCUBTI TEXHUKAIAPbl KOJJIaHA OTBIPHII,
TaMaK OHIMIEPIH OHAIPY TEXHOJOTHUSCHIH
o3ipIiey KoHE JKETUIAIPY Ke3iHIE FhUIBIMHU KOHE
ofiCHAMANIBIK TOCUIIEP/l KOJI/IaHa ajajbl.

XKanyap HIMKi3aT Taram OHIM/IEPiHIH
TEXHOJIOTUSITBIK MIPOIIECiH YIBIMIACTBIPY
KaO11eTTi.

Tamak eHIMAEpPIH OHIIPYIIH TEXHOJIOTHSIIBIK
MPOLIECTEPIH KETUAIPY OOMBIHIIA iC-TIapagapabl
yHBIMIACTBIpYyFa KaOlIeTTi.
BarnapiamManblH  KypacTbIpyHIbICHI:
noueHT - CmonbHukoBa . X.

T.F.K.,

Komruiekc  Bompocos,
pelieHus npu
(hUBUYECKUX,

HIPOAYKLUH.
TpeOyrommx
UCIOJIb30BAHUU
XUMUYECKUX, OHWOTEXHOJIOTUYECKUX
METOJIOB 00pabOTKU CBIpbS H
roroBoy npoxykuuu. Teoperudyeckue
OCHOBBI Harpesa IUILEBBIX
IIPOJYKTOB UH(ppPaKpaCHBIMH
aydyamu. Mctounukun UK-uznydenus.
Krnaccudukanus uX.
TepmopanuanioHHast CyLIMIIKA JJIs

3epHa. YCTaHOBKa U1  CYULIKH
KOPOTKOPE3aHHBIX MaKapOHHBIX
m3nenmii.  OOpaboTka  BIIAKHBIX
MUIIEBBIX MPOJYKTOB IE€PEMEHHBIM
AIEKTPUYECKUM TOKOM.
BricokouacTOTHBIM METOJ
00pabOTKM MHUIIEBBIX HPOIYKTOB.

OOpa0oTKka NUILEBBIX NPOIYKTOB B
anekTpuyeckoM mone. OOpaboTka
MUILEBbIX MPOAYKTOB C IOMOIIBIO
AKyCTHYECKUX KOJICOaHMIA.

dopmupyembie KOMIIETeHIIUM:
CrniocoOeH MCIoib30BaTh HAyYHBIE U
METOJIOJIOTUYECKUE TMOAXOABl MpHU

pa3paboTke M COBEpPILICHCTBOBAHUU
TEXHOJIOTHH ITPOU3BOACTBA IMMHIIEBBIX
MIPOAYKTOB c IPUMEHEHHEM
COBPEMECHHBIX IMPOrpeCCUBHBIX
TEXHUK B c(hepe MpOo0BOIBLCTBEHHBIX
MIPOIYKTOB.

Cnocoben pa3pabarbIBaTh u
COBEpPIIEHCTBOBATH

processing of raw materials and
finished products. Theoretical bases
of heating food with infrared rays.
IR sources. Classification them.
Thermoradiative ~ dryer  grain.
Installation for drying of short cut
pasta. Processing of wet food
alternating electric current. The
high frequency method for food
processing. Food processing in an
electric field. Food processing
using acoustic oscillations.

Competence:  Able to use
scientific  and  methodological
approaches in the development and
improvement of food production
technology with the use of modern
advanced techniques in the field of
food.

Able to develop and improve the
technological processes of food
production of plant and animal
origin.

Develop activities to improve the
technological processes of
production of food products for
various purposes

Compiler of the program:
Candidate of Technical sciences,
dotsent Smolnikova F.H.
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TEXHOJIOTUYECKUE MIPOIIECCHI
MPOM3BOJICTBA TMPOJYKTOB IUTAHUS
pPacTUTEILHOTO u KHUBOTHOT'O
MIPOUCXOXKICHUS.

Crniocoben pa3zpabaThIBaTh
MEPOTPHUATHS o
COBEPILIEHCTBOBAHUIO
TEXHOJIOTUIECKIX MIPOIIECCOB

MIPOU3BOJICTBA IPOIYKTOB TUTAHUSA
CocraBuTe/ib NMPOrPpaMMbl. K.T.H.,
nouent - CmoabHukoBa @.X.

6303

MamaHIaHABIPBUIFAH TEOPHUSIap, a3bIK-TYJIK
OHiM/IepiHiH Heri3ri TeXHOJIOTusiChI.

Kpenut canbl: 5

IIpepexBu3uTTEp — OGaKanaBp KypcTapbl
IMocTpeKBU3UTTEP — MAruCTPIIK JUCCEPTALHS.
Kpickama CHNATTAMAacChl: Tamakrany
FBUIBIMBIHBIH HET13/1epi, a3bIK-TYJIK OHIMICPI MCH
OJIBIPJIAbIH ~ XUMUSUIBIK ~ KYpambl  (OpraHUKaJbIK
KOHE OCWOpraHuKaNbIK KOMIIOHETTEpi), aaaM
ar3acblHa Op TYpJi TaMaK KOMIIOHEHTTEPiHIH
MaHBbI3bl, KOMIIOHEHTTEP/IiH HET13T1 KacheTi, TaMak
OHJIPICIHIH ~ TEXHOJOTHSUIBIK  IPOIECTEpPiHIH
FBUIBIMM HET131, TAMAK OHJIPICIHJET1 HETi3r1 XKoHe
KOCBIMIIIA HIMKizarTap, HETI3r1 Ooupmai
KyJIbTypajiapbl, YH, Kpaxmasu, Ty3, KaHTBl Oap
eHIMIEp, dS(dupMailibl  KOHE  MaWIBl  OHIM,
KOKOHICTED, JKHUJIEK, KEMIC, €T XKOHE CYT OHIMJEepi,
Cy *oHe IIMKI3aTThIH Oacka Ja TypJiepi, LIUKi3atr
CUIIATTaMachl, LIMKI3aTThIH  (U3UKO-XUMHUSIIBIK
XKOHE OMOXMMHUSIBIK KACHETIHIH e3repyi, JaibiH
OHIM MeH JKapThulail (aOpUKATTBI OHIMIEPIiH
KBUTY JKOHE MEXaHWKAJBIK OHJACYAETI e3repicTepi.
Tamak enmipicinaeri mwukizarrapaa OelOKTap/IbIH,

KpaxMaJJIblH, KJIETYaTKaHbIH, MUHEPAIJIBI

Cnenuaan3upoBaHHbIe TEOPHH,
OCHOBBI M TEXHOJIOTHS IHMIIEBBIX
MPOAYKTOB.

O0beM B kpeauTax: 5
IpepekBU3UTHI — KypChl OakaiaBpa
IMocTpeKkBU3UTBI —  MarucTepcKas
JICCEPTALIHS.

Kparkoe onucanue: OCHOBBI HAYKH O
MUTaHWH, MALIEBbIE HPOIYKTHI
MATAHUA W WX XAMHUYECKHM COCTaB
(opranwyeckue W HEOPTaHMYECKUE
KOMIIOHEHTBI), 3HAYCHHE OTHEIbHBIX
KOMITOHEHTOB THIIM Uil OpPTraHU3Ma

YeJI0BEKA, CBOMCTBO OCHOBHBIX
KOMITIOHEHTOB, HCIIONB3yEeMbIX B
MUIIEBBIX ~ TEXHOJOTUSAX, HAy4YHbIE

OCHOBBI TEXHOJIOTMYECKHUX IPOLECCOB
MUILEBbIX IPOU3BOACTB, OCHOBHBIE U
JOMOJIHATENBHOE  CBIPbE  IMHIIEBBIX
IIPOM3BOJCTB, OCHOBHBIE 3€PHOBBIC
KyJbTypbl, MyKa, KpaxMmaj, CoOJb,
caxapocozep Kalue IPOAYKTHI,
KHUPOBBIE u 3hHupoMacIUYHbIE
IPOAYKTHI, OBOIUM, IUIOABI, SITOABI,

Specialized theory, basics and
food technology.

The volume of credits: 5
Prerequisites — bachelor courses
Postrequisites — master's thesis.

Short description: Basics of
nutrition science, food supply and
their chemical composition
(organic and inorganic
components), the value of

individual components of food for
the human body, the property of the
main ingredients used in food
technology, the scientific bases of
technological processes of food
production, basic and additional
materials food production, basic
grains, flour, starch, salt, sugar

products, fats and essential oil
products, vegetAbilitiess, fruits,
berries, fruits, meat and dairy
products, water and other raw
materials, raw material
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KOCBUIBICTAPABIH, TOPYMEHIEP MEH MalIapabiH

XMUMUSUTBIK ~ KYpaMbl,  OJIapJblH  OpHAJIACYHI.
[Iuki3aTThl cakTay kKoHE OHJICY Ke3iHerl (pu3uKo-
XUMESUTBIK ~ KOPCETKIMTEepiHiH  e3repyi.Tamak
OHIMJICPiHIH TEXHOJIOTHSCHIH/IA OCIIOKTHIH,

KpaxMaJiZIblH KoHEe Oacka ma 3aTTapAblH peUTi.
[IukizaT MEH OHIMII caKTay TypJepi, dicTepi MEeH
npuHOUNTepi. HaH, MakapoH, KOHIUTEPIIK
OyiibiMaapablH  TexHosorusicbl. CyT JKoHE CYT
OHIMJIEpiHIH TexHonorusichl. KoHcepBinep MeH
KOHIEHTPAHTTAPJbIH  TEXHOJOTHSCHL.  AMIBITY
OHJIIpICI MEH MIapanm OHIIPICIHIH TEXHOJIOTHUSCHI.
Maiinap MeH 3¢upii MalaapablH TEXHOJIOTHSCHL.
Tamax OHIMJICPIHIH 3aMaHayH KaHa
TEXHOJIOTHSIIApbl. ACCOPTHMEHT, JailblH OHIMHIH
mbIFybl. KanabIkTapAbIH TEXHOJIOTHSCHI.

Ky3siperTiairi: ABBIK-TYITIK eHIMIepi
caJachlH/a 3aMaHayu IIPOTPECCHUBTI
TEeXHUKaJapAbl  KOJJJaHa  OTBIPHIN,  TaMak

OHIMJIEpIH OHJIIPY TEXHOJOTHUICHIH d3IpJiey JKOHE
KETULIIPY KEe31HJIE€ FBUIBIMHU KOHE O/1ICHAMAJIBIK
TOCLIIEPAl KOJIaHa aajibl.

Kanyap [IMKI3aT TaraMm OHIMJIEPIHIH
TEXHOJIOTUSIIBIK pOIECiH YHBIMAACTBIPY
KaOileTTl.

Tamak eHiMIepiH OHIIPYAIH TEXHOJIOTUSIIBIK
MPOIIECTEPIH KETUIAIPY OOMBIHIIA iC-TITapaapabl
yiBIMIACTBIpYFa KaO1IeTTi.
BarpapiaMaHblH  KYpPacTbIPYUIBICHI:
noueHT m.a. — Hyprasesosa A.H.

T.F.K.,

MSICHBIC n MOJIOYHBIC
BOJAA W Jpyrue BUJBI
CBIPBS, XapaKTepUCTUKA  CHIPHSI.
U3MEHEHUSI (PU3MKO-XUMHUYECKUX H
OMOXMMHUYECKUX  CBOWCTB  CBIPBA,
nosrypadpukaToB u TOTOBOM
OPOAYKIMM  TpU  TEIJIOBOM U
MEXaHHYECKOMH o0OpaboTkax.
XUMHUECKUH COCTaB, paclpejesieHne
U pacrojiokeHue OeNKoB, Kpaxmala,

$pykrsL,
NPOAYKTHI,

KJIETYaTKH, MHMHEPAIbHBIX BEIIECTB,
BUTAMHUHOB U JIMIIUJOB B  CHIPHE
MUIIEBBIX TMpou3BoACTB. [lokazatenu,
XapaKkTepU3yoLue dusmKo-
XUMHYECKHE U OMOXUMHYECKHE
CBOIicTBa npu XpaHEHUs U
nepepaboTKu CBIpBS.

(GyHKIIMOHATBHBIE POJIM OCIKOB M WX
bpaknquu W Ap. COCAWHECHUH B
(GOopMUpOBaHUHM KayecTBa MHIIEBHIX
npoayktoB. Ponb ¢epmenToB, 6enKoB,
KpaxmMayia, Jyourened U Apyrux
BEILIECTB npu pEryInpoBaHUH
PEKUMOB TEXHOJIOTUYECKOTO TpoLecca
MPOM3BOJCTBA TPOJIYKTOB MHUIIEBHIX
NPOM3BOACTB. [IpUHIMIBI, METOIBI U
CHocoObl  COXPAaHHOCTH  MHILEBOTO
CBIpDbSI M TPOIYKTOB. TexHomorus
MPOAYKTOB OOIIECTBEHHOIO IHUTAHMUS.

TexHonorust xj1e0a, MaKapoH,
KOHJIWUTEPCKUX u3nenui. TexHomorus
MSCHBIX M DPBIOHBIX  IPOAYKTOB.

TexHomoruss MOJIOKA ¥ MOJOYHBIX
IMPOOYKTOB. Texuomorus KOHCECPBOB H
MUIICKOHLICHTPATOB. Texuomorus
6pO,ZlI/IJ'ILHBIX IMPOMU3BOACTB )41

characteristics. changes in the
physico-chemical and biochemical
properties of raw materials, semi-
finished and finished products with
the thermal and mechanical
treatments. Chemical composition,
distribution, and arrangement of
protein, starch, fiber, minerals,
vitamins and lipids in the raw
material of food production. The
indicators

characterizing the physical,
chemical and biochemical
properties during storage and
processing of raw materials.
functional role of proteins and their
fractions and al. in forming the
compound of food quality. The role
of enzymes, proteins, starch,
tannins, and other substances in the
regulation of the process of food
production industries. Principles,
methods and ways of preservation
of food raw materials and products.
Technology products catering. The
technology of bread, pasta and
confectionery. Technology of meat
and fish products. Technology of
milk and dairy products.
Technology canned food and food
concentrates. Fermentation
Technology and Wine. Technology
of fats and oils. Modern
technological scheme of production
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BHUHOACIINA. TexHonorus KHPOB H
3(UPHBIX macern. CoBpemMeHHbIe
TEXHOJIOTUYCCKUEC CXEMbI
MPOU3BOJCTBA MHUIIEBBIX MPOIYKTOB.
ACCOpTHMeHT, BBIXOQ T'OTOBOI'O
MpoAyKTa. be30TX0nHbIE TEXHOJIOTHH.

DopMupyemble KOMIIeTEeHIUM:
CrniocobeH MCIoNb30BaTh HAYYHBIE H
METOOJIOTUYECKHE TOAXOIbI  TPU
pa3paboTKe M COBEPIICHCTBOBAHUU
TEXHOJIOTUH MTPOU3BOJICTBA MUIIIEBBIX

[IPOAYKTOB c [IPUMEHEHUEM
COBPEMEHHBIX IIPOTPECCUBHBIX
TEXHUK B c(hepe Mpo10BOILCTBEHHBIX
MPOJIYKTOB.

Crniocoben pa3pabaTsiBaTh u
COBEPILIECHCTBOBATh
TEXHOJIOTUIECKHE MIPOIIECCHI
IPOM3BOJICTBA MPOAYKTOB IHMTaHUS
pPacCTUTCIBHOT'O n KHUBOTHOT'O
MIPOUCXOKACHUS.

Crniocoben pa3pabarbIBaTh
MEPOTPUATHS o
COBEPILIEHCTBOBAHUIO
TEXHOJIOTUYECKUX IIPOILIECCOB

IIPOU3BOJICTBA ITPOYKTOB TUTAHUS
CocraBuTesb NpOrpaMmbl: K.T.H.,
n.0. noneHT — Hyprazezosa A.H.

of food products. The range, the
output of the finished product.
Non-waste technology.

Molded competences: Able to use
scientific  and  methodological
approaches in the development and
improvement of food production
technology with the use of modern
advanced techniques in the field of
food.

Able to develop and improve the
technological processes of food
production of plant and animal
origin.

Develop activities to improve the
technological processes of
production of food products for
various purposes

Compiler of the program:
Candidate of Technical sciences,
i.o.dotsenta - Nurgazezova A.N.

6303

Onnuey oHjlipicTepiHiH
TEXHOJIOTHUSLJIAPBI.
Kpenur cansi: 5
IIpepexBu3nTTEp — OaKanaBp KypcTapbl
IMocTpekBU3UTTEP — MArUCTPIIIK JUCCEPTAITHS.
Kbickama cunarramMachl: WHHOBAIIHS TYCIHITI.

HHHOBAIIUAJIBIK

Onney OHJIIPICIHJIC KOJITAaHBLUIATHIH

HNuHOBaMOHHBIE TeXHOJIOTHH
nepepadaTbIBalOLIUX MPOU3BO/CTB.
O6beM B kpeauTax: S.
IIpepexBU3MTHI — Kypchl OakanaBpa
IMocTpeKBM3UTBI — Marucrepckas
JccepTanusl.

Innovative technology of
processing industries.
The volume of credits: 5

Prerequisites — bachelor courses
Postrequisites — master's thesis.

Short description: The concept of
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MHHOBALMSIIBIK TEXHOJIOTUsIIAp. Korapsl
camajbl JKapMma oHe eMIIK-TPO(HIAKTHKAIBIK
MaKCaTTaFrbl MIPOTPECCUBTI OHJICY anici
KOJIJAHBUIFAH JOHJII OypIIaKThl JKOHE MAaMIIbl
JaKbpUIap/aH ajblHFaH 0acka TaraMJIbIK a3bIK-
TYJIK OHIMJICPIHIH WHHOBAILUSIIBIK
TEXHOJIOTHSJIAPBIH JKacay JKOHE €HTI3y. OciMaik
OHIMJIEPIH  OHJICYAeri HOHOO30HMBIK  KOHE
THJIPOO30HBIK HaHOTEXHOJIOTUSIIAP IbIH
TEXHOJIOTUSIIBIK IICIIMiH KOHE XKaHa
TEeXHOJIOTUSUIAphIH  kacay. Kaszipri 3amaHfbl
QIJIBIH aJla OHJICY OICTepl KOJJIAHBUIFAH JIOH/II,
OYpIIaKThI, MaMJIbI, JKEMICTi, KOKOHICTI XoHE
JKUIEKT1 JaKbUIAapIaH (O YHKIIMOHAII B
KOJIJaHyFa apHaJfaH HaH, MaKapoH, YHJbI
KOHIUTEp OHIMJCPIHIH HWHHOBAIISJIBIK, PECypC
YHEMJIEY TEXHOJIOTHIAPbIH JKacay jKOHE EHI13y.
Kypambinga kpaxmansl 6ap HIMKI3aTTapabl TEPEH
OHJIeY HeTi3iHJe KaHT, Kpaxmal eHIMJAepiH
MIPOrPECCUBTI TEXHOJIOTUSIApPbIH *kacay. XKapma
3ayBITTapPbIHBIH KaJJIBIKTapBbIHBIH KEMJIIK
KYHJIBUTBIFBIH KOTEPYAIH THIMII TEXHOJOTUICHIH
xacay. CpIpa, CIUPT OHJIPICIHIH, LIapamn >KoHe
aJIbKOT0JIBC13 CyChIH/Ap OH/IIPICIHIH
MHHOBAILMSUIBIK TEXHOJIOTUSUIAPBIH JKacay >KOHE
FBUIBIMU HET13/1EMECI.

KanbinracarelH  Ky3bIpeTTijlikTep:  A3BIK-
TYJIK eHIM/JIEpi caJlachblHA 3aMaHayH
MPOTPECCUBTI TEXHUKANAP/bl KOJ/aHA OTBIPHIIM,
TaMaK OHIMJAEpPIH OHAIPY TEXHOJIOTHSICHIH
o3ipJiey JKOHE JKETUIIIPY Ke3iHJIE FhUIBIMU KOHE
ofiCHAMAIBIK TOCUIIEP/Il KOJIIaHa ajajibl.
XKanyap IIMKI3aT Taram OHIM/JIEPiHIH

TEXHOJIOTUSIIBIK MIPOLECiH YUBIMAACTBIPY

onucanue:  [lonsartue
WHHOBAITHSL. HHHOBaIMOHHBIC
TEXHOJIOTUHI IPUMEHSEMbIE B
nepepadaTbIBarOIeM IPOU3BOICTBE.
Pa3pabotka u BHEJ[pEHUE
WHHOBAIIMOHHOM TEXHOJIOTHH
BBICOKOKAUECTBEHHBIX KpyIl U
JIPYTHX MTUTIEBBIX MIPOJYKTOB
Je4eOHO-TTPOPHITAKTHIECKOTO

Ha3HAYEHUS U3 36pPHOBBIX O0OOBBIX U
MaCJIMYHBIX KYJIBTYD c
UCTIOJIB30BAHUEM  MPOTPECCUBHBIX
MeTonoB  oOpaboTku. Pa3zpaboTka
HOBBIX TEXHOJOTHMH W TEXHUYECKHX
pelieHui HMOHOO30HHOM u
THIPOMOHO030HHON HAHOTEXHOJIOTUHU
npu 00paboTke IPOIYKIINH
pacreHueBoacTBa. PazpaboTka u
BHE/IpEHHE WHHOBAIIMOHHBIX,
pecypcocOeperarmmux — TEXHOIOTHMA
xJeba, MaKapOHHBIX, MYYHBIX
KOHJATEPCKUX 15631 (112071
(GYHKIIMOHATBPHOTO  HAa3HAYEHHUS C
UCTIOJIb30BaHUEM COBPEMEHHBIX
METO/I0B MpeIBapUTENbHOMN
00paboOTKM  3€pHOBBIX, OOOOBBIX,
MaCJIMYHBIX, TUIOJIOBBIX, OBOIIHBIX U
ATOMHBIX  KymnbTyp.  Pa3paborka
MIPOTPECCUBHBIX TEXHOJOTUH caxapa,
KpaxXMaJIOMPOJyKTOB ~ Ha  OCHOBE
riy0oKoi nepepadoTKu
KpaxMaJiocoAep KaIiero CBIPBSL.
pa3paboTka 3P PeKTUBHOMN
TEXHOJIOTHH TIOBBIIICHUS KOPMOBOM

Kparkoe

innovation. The innovative
technology used in the processing
industries.  Development  and
implementation of innovative high
quality cereals and other food
products of therapeutic and
prophylactic purposes of grain
legumes and oilseeds using
advanced processing techniques.
Development of new technologies
and technical solutions
ionoozonnoy  gidroionoozonnoy
and  nanotechnology in the
processing of plant products.
Development and implementation
of innovative, resource-saving
technologies of bread, pasta, flour
confectionery functionality using
modern methods of pre-treatment
of cereals, pulses, oilseeds, fruit,
vegetAbilities and berry crops.
Development of advanced
technologies sugar, starch products
based on deep processing of starch-
containing raw materials.
development of an effective
technology for improving the
nutritional value of cereal plant
waste. Scientific substantiation and
development of innovative
technologies of brewing, alcohol
production, wine and soft drinks

Competence: Able to use scientific
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KaOUIeTTl.

Tamak eHIMIEpIH OHIIPYAIH TEXHOJOTHSIIBIK
MPOIIECTEPIH KETUIAIPY OOMBIHIIA iC-TITapaiapabl
YHBIMIACTBIpYFa KaOlIeTTi.
BarnapiaamManblH  KYpacThIPYHIBICHI:
nJoueHT M.a. - Kaceimos C.K.

T.F.K.,

HOEHHOCTHU OTXO040B KPYIIITHBIX
3aBojioB. Hayunoe oOocHoBaHue u
pa3pa60T1<a MHHOBAIIMOHHBIX
TEXHOJIOTUH IMUBOBApCHHOTIO,
CIIUPTOBOI'O IMPOU3BOJICTB,
BUHOICIINA n 6e3aJIKOI‘OJIbHBIX
HAaIIUTKOB

dopMupyemMble
KOMIIeTCHUUM: Cnocoben
HCIIOJB30BaTh  HAy4HbIE U
METOHNOJOTHYECKAE  MOAXOJbI
npu pa3paboTke u
COBEPIIECHCTBOBAHUY
TEXHOJIOTUU MPOU3BOJICTBA
MHUIIEBBIX MPOAYKTOB c
NPUMEHEHUEM  COBPEMEHHBIX
MPOTPECCUBHBIX  TEXHUK B
cthepe IIPOJIOBOJILCTBEHHBIX
MPOJIYKTOB.

Crniocoben pa3zpabaThIBaTh "
COBCPHICHCTBOBATH
TEXHOJIOTHYCCKUEC IMPpONHECCChI
MNPOU3BOJACTBA TIPOAYKTOB IIUTAHUA
pPacTUTCIBHOT'O n KHUBOTHOT'O
MMPOUCXOKACHUA.

Crniocoben pa3palaThiBaTh
MCPOIIPUATHA 110
COBEPUICHCTBOBAHUIO
TEXHOJIOTHYCCKHUX mponeccoB

HpOI/I3B0)ICTBa HpO}IyKTOB IINTAHUA
CocraBuTejib NMPOrpamMMbl. K.T.H.,
n.o.xo1. Kaceimos C.K.

and methodological approaches in
the development and improvement
of food production technology with
the use of modern advanced
techniques in the field of food.
Able to develop and improve the
technological processes of food
production of plant and animal
origin.

Develop activities to improve the
technological processes of
production of food products for
various purposes

Compiler of the program:
Candidate of Technical sciences,
i.o.dotsenta Kasymov S.K.
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6304

Ken KOMIIOHEHTTI
TEXHOJIOTUSICHIHBIH
Heri3IepiH xKeTaipy
Kpenur cansl: 4
IIpepexBu3uTTEp — OaKanaBp KypcTapbl
IMocTpekBU3UTTEP — MATUCTPIIK JUCCEPTAITHSL.
Kbickama cunarramacbl: BHOTEXHOIOTHSITBIK

er eHiMaepi
OMOTEXHOJIOTHAJILIK

MPOLIECCTEPIIH Heri3aepi. enni
MO (UITUPIICHT€H eHIMJIED. XKacanpr
aKybI3zap.

OciMIiK KocmajapblH, TaraMJbIK KocIaiapbl,
BBK KoChUTFaH €T eHIMICPiHIH TeXHOJIOTHICHL.
Kem KOMMIOHEHTTI €T ©eHIMIEpIHAE TaraMbIK
Kocranap/sl KOJIAaHy.

KaabinracaTblH  KY3bIpeTTilikTep:  A3BIK-
TYJIK eHIMIepi caJlachlHJa 3aMaHayu
MIPOrPECCUBTI TEXHHUKAIAPAbI KOJJIaHA OTBHIPHII,
TaMaK OHIMJEpPIH OHAIPY TEXHOJIOTHSICHIH
o3ipJiey JKOHE JKETUIIIPY Ke31HJIe FhUIBIMU JKOHE
ofiCHAMANIBIK TOCUIIEP/l KOJIIaHa ajiajbl.

XKanyap HIMKi3aT Taram OHIM/IEpiHIH
TEXHOJIOTUSITBIK MIPOIIECiH YHBIMIACTBIPY
KaO11eTTi.

Tamak eHIMAEpIH OHIIPYIIH TEXHOJIOTHUSIIBIK
MPOLIECTEPIH KETUAIPY OOMBIHIIA iC-IIapagapabl
yHBIMIACTBIpYyFa KaOiIeTTi.
BarnapiamanblH  KypacTbIpyWIbICHI:
JTOLEHT M.a. AcupkanoBa K.b.

T.F.K.,

CoBepuieHCcTBOBaHME
OMOTEXHOJIOIrHYeCKUX OCHOB
TEXHOJIOTHi MHOIOKOMIIOHEHTHBIX
MSICHBIX MPOJTYKTOB.

OO0bem B kpeauTax: 4
IIpepekBU3UTHI — KypCHI OakaiaBpa

IMocTpeKBH3UTBI — Marucrepckas
JUCCEepTAITHSI.

Kparkoe onucanue:

OcHOBEI OMOTEXHOJIOTHYECKUX
IIPOLIECCOB.

I'erHOMO T (DUTTMPOBAHHEIC
OpOAYKThl. MICKYCCTBEHHBIE OCIKH.
TexHONOTHSI MSCHBIX TPOIYKTOB C
HCIIOJIb30BaHUEM pPacTHTEIbHBIX
J00aBOK, MHINEBBIX 100aBOK, BAJI.
[IpiMeHEeHHe NHINEBBIX J00aBOK B
TEXHOJIOTMH  MHOTOKOMITOHEHTHBIX
MSICHBIX TIPOAYKTaX.

dopmupyemble KOMITETEHI[MH:
Crioco0eH HCIoNIb30BaTh HayYHBIE H
METOJIOJIOTUYECKUE TOAXOABl  TIPH
pa3paboTKe H COBEpIICHCTBOBAHUU
TEXHOJIOTUH MTPOU3BOJICTBA IMHIIEBHIX

IPOAYKTOB c IPUMEHEHHEM
COBPEMECHHBIX IMPOrpeCCUBHBIX
TEXHUK B c(hepe MpOo0BOIBLCTBEHHBIX
MIPOIYKTOB.

Cnocoben pa3pabarbIBaTh u
COBEpIIEHCTBOBATH
TEXHOJIOTUYECKHE HPOLIECCHI
IMPOU3BOJACTBA IPOAYKTOB IIHUTAHUA
pPacTUTENLHOTO U KHBOTHOT'O

IMMPOHUCXOKIACHUA.

Development of biotechnology
basis of multicomponent meat
products.

Displacement credits : 4
Prerequisites — bachelor courses
Postrequisites — masters thesis.

Summary:

Basics of biotechnological
processes. Genetically modified
foods. Artificial proteins.

Technology of meat products using
herbal supplements, nutritional
supplements, dietary supplements.
The use of food additives in the art
of multicomponent meat products.
Molded competences: Able to use
scientific  and  methodological
approaches in the development and
improvement of food production
technology with the use of modern
advanced techniques in the field of
food.

Able to develop and improve the
technological processes of food
production of plant and animal
origin.

Develop activities to improve the
technological processes of
production of food products for
various purposes

Compiler of the program:
Candidate of Technical sciences,
I.0. dotsenta Asirzhanova Zh..B.
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Crniocoben pa3zpabaThIBaTh
MEPOTPHUATHS o
COBEPILIEHCTBOBAHUIO

TEXHOJIOTUIECKHIX MIPOIIECCOB

MIPOM3BOJICTBA MTPOIYKTOB MTUTAHUS
CocraBuTe/ib NMPOrpaMMbl. K.T.H.,
1.0. goueHTa Acupskanona JK.b.

6304

Ken KOMIIOHEHTTI
T€XHOJIOTUSICHI.
Kpenur cansl : 4
IIpepexkBU3NTTEP —MaruCTPIIIK KypcTap.
IMocTpeKBU3UTTEP — JTOKTOPIIBIK TUCCEPTALIUS.
Kbickama cunarramacbl:  TeXHOJOTHSUIBIK
IporecTepli KETUIAIPY ’KoHE TEHTepiMIi Tamak
eHIMIepiH kacay. FbUIbIMH KOHE FHUIBIMH-
TEXHUKAJBIK KBI3MET HOTIDKEIIEPIH MalanaHy
THIMJIUTITIH apTTHIPY. FoutbiMu-3eprrey
KYMBICBIH JKocmapiay. Tamak eHEepKaciOiHIH
KaiiTamama pecypcTapbiH OH/JICY
TEXHOJIOTHSIIAPBIH KETUIIPY.

Tamak eHepKociOiHIH EKIHIIUIK pecypcTapblH
OHJICY TEXHOJOTHSUIAPBIH JKETUIIIpy. Tamak
OHEPKICIOIHIH EKIHIIITIK IIUKI3aThIHAH
TaFraMIBIK KOCTiajdap/abl ainy TexHoioruscel. Cyr,
OCIMJIIK aKybI3JIaphIH €T OHIMAEpIH OHIIpyae
napanany. TaramabIK Kocrazuap.
DKOHOMUKAJIBIK THIMJIUTIKTI €CenTey daicTepi.
KanbinTacarblH  Ky3bIpeTTilikrep:  A3BIK-
TYJIK eHIMepi caJlacblHJa 3aMaHayu
MPOTPECCUBTI TEXHUKATAPIbl KOJIaHA OTBIPHII,
TaMaK OHIMJIEPIH OHIIPy TEXHOJOTHUSICHIH
a3ipJiey KoOHE KETUIAIPY Ke31HIE FbUIBIMHU KOHE
o/liCHaMAaJIbIK TOCIAEPAl KOJIJJaHa ama/bl.
Kanyap IIMKi3aT Taram OHIMJIEPIHIH

eT OHiM/IepiHiH

TexHoJIOrMSE MHOTOKOMIIOHEHTHBIX
MSICHBIX MPOIYKTOB.
OO0beMm B kpeauTax: 4
ITpepexkBU3UTHI
KYPCBHI.
IMocTpekBU3UTHI — Marucrepckas
AUCCepTalus.

Kparkoe onucanue:
CoBepleHCTBOBaHHE
TEXHOJIOTUYECKHX  MPOIECCOB U
co3JaHue cOamaHCUPOBAaHHBIX
npoAaykToB muTaHus. [loBblieHue
s dexTuBHOCTH MCIIOJIb30BaHUS
pe3yNnbTaTOB HAyYHOW W HAy4YHO-
TEXHUYECKON JIEATENBHOCTH.
[TnanupoBanue Hay4HO-
HCCIIEI0BATEIbCKOM paboTHL.
CoBepHIEHCTBOBAHUE  TEXHOJIOTUM
nepepaboTKU BTOPUYHBIX PECYPCOB
1102000 (S3:10)71 MPOMBILIEHHOCTH.
TexHOMOTUST TIONYYEHUS TMHIIEBBIX
n00aBOK U3 BTOPUYHOTO  CHIPBS
MTUTIEBOM MIPOMBIIIJIEHHOCTH.
Hcnonb3oBanue MOJIOYHBIX,
pacTUTETbHBIX OenKoB npu
MPOU3BOJICTBE MSCHBIX MPOJIYKTOB.
[TponykTel IepepabOTKH 3€PHOBBIX B

—MarucCTCpCKuc

Multicomponent meat product

technology.

The volume of credits : 4
Prerequisites — master's courses.

Postrequisites— master
dissertation.

Short description: Improvement

of technological processes and the
creation of balanced foods.
Improving the efficiency of using
the results of scientific and
scientific-technical activities
Research Planning. Improvement
of technologies for processing
secondary resources of the food
industry. The technology of
obtaining food additives from by-
products of the food industry. The
use of dairy, vegetable proteins in
the production of meat products.
Grain processing products in the
technology of meat products.
Nutritional supplements.

Methods for calculating economic
efficiency.

Molded competences: Able to use
scientific  and  methodological
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TEXHOJIOTUSIIBIK
KaOlIeTTi.
Tamak eHIMAEpIH OHIIPYIIH TEXHOJIOTHSIIBIK
MIPOLIECTEPIH KETUIIPY OOUBIHINA iC-TIIapaiapabl
YHBIMAACTBIPYFa KaOIJIETTI.

BarnapiamanblH  KypacThIpYWIbICHI:  T.F.I.,
npodeccop — Omipxanos K.K.

pOLECiH YUBIMIIACTBIPY

TEXHOJIOTHM  MSICHBIX  IPOJYKTOB.
ITumessle OOABKH.

Mertoabl pacuera SKOHOMHHUYECKOM
3¢ (HEeKTHBHOCTH.

dopmupyembie KOMIIETEHIIMH :
CrniocobeH MCronb30BaTh HAYYHBIE H
METOJOJOTUYECKHE TOAXOJbI  IPHU
pa3paboTKe H COBEPIICHCTBOBAHUU
TEXHOJIOTHH IPOU3BOJICTBA MHUIICBBIX

[IPOAYKTOB c IIPUMEHEHUEM
COBPEMEHHBIX IIPOTPECCUBHBIX
TEXHUK B c(hepe Mpo10BOILCTBEHHBIX
MPOJIYKTOB.

Crniocoben pa3pabaTsiBaTh u
COBEPILICHCTBOBATh
TEXHOJIOTUIECKHE MIPOIIECCHI
MPOU3BOJICTBA MPOAYKTOB ITHTaHUS
pPacTUTCIBHOT'O n JKHUBOTHOT'O
MIPOUCXOKACHUS.

Crniocoben pa3pabarbIBaTh
MEPOTPUATHS o
COBEPILIEHCTBOBAHUIO
TEXHOJIOTUYECKUX IIPOILIECCOB

MMPOMU3BOJACTBA MPOAYKTOB NUTAHHUA
CocraBuTesib NPOrpamMMmbl: J.T.H.,
npodeccop — Amupxano K.K.

approaches in the development and
improvement of food production
technology with the use of modern
advanced techniques in the field of
food.

Able to develop and improve the
technological processes of food
production of plant and animal
origin.

Develop activities to improve the
technological processes of
production of food products for
various purposes

Compiler of the program:: Prof. -
Amirhanov K.J.

6304

ET enimaepin eHaipyaiH FbLILIMU HeTi3aepi.
Kpenur cansr: 4

IIpepexBU3MTTEP —MaruCTPIIiK KypcTap.
IMocTpekBM3UTTEp — MarvCTpIiK AUCCEPTALIMSL.
Kpickama cunarramacsl: Kypama a3bIK-TYiK
OHIMJIEpIH JKacayJblH FBUIBIMU PUHIMITEPI.
OyHKIMOHANBIK, Oananap, TrepoaAHeTHKANBIK,

eMIIK-NPODUITAKTUKAIBIK, JUETAIBIK, CIOPTTHIK

HayuyHble OCHOBBI TIPOM3BOJACTBA
MSICHBIX MPOTYKTOB.
OO0bem B kpeauTax: 4

IIpepekBHU3NTBI —MAarucTepCcKue
KYPCBL.

IlocTpekBM3UTBI — Marucrepckas
JuccepTranus.

Scientific bases of meat foods
production.

The volume of : 4

Prerequisites — master's courses.

Postrequisites— doctoral
dissertation.
Short  description:  Scientific

principles for creating combined
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MakKcaTTaFbl TaFaM OHIMIEPIH OHIIPYAET] 63€KTi
OarbITTap. Er  xoHe cyr  eHiMIepiH
MHUKPOHYTPHEHTTEPMEH OaibITY: FBUIBIMH
TOCUIIEp KOHE NPAKTHKANBIK Iremimaep. ET
OHIMJICpIH OalibITy OaFbITBIHIAFBl  OCIIOKTHI
OCIMIIK  >KyWenepiHiH pemi.  AB3BIK-TYJIIKTI
KypaMmbIHa MUHEPAIIBI 3arrap,
MOJUKAHBIKIIaFaH Mait KBITITKBUIAAPHI,
BUTAMHH/IEp O0ap KelleHIepMeH OalbITy.

KanbinTacaTtelH  KY3bIPeTTiTiKTEpP:  A3BIK-
TYJIK eHIM/IEpI cajachelHa 3aMaHayu
MPOTPECCUBTI TEXHHUKAIAPABI KOJJIaHA OTHIPHII,
TaMaK OHIMJAEpPIH OHAIPY TEXHOJIOTHSICHIH
o3ipIiey JKOHE JKETUIIIpY Ke3iHJe FBUIBIMH JKOHE
oficHaAMAaIBIK TOCUIIEP/Il KOJIJIaHa ajlajibl.

Kanyap HIAKI3aT Taram OHIMJICPIHIH
TEXHOIOTUSIIBIK, IPOIECIH YUBIMIACTBIPY
KaOineTTi.

Tamak eHiMIepiH OHIIPYAIH TEXHOIOTUSIIBIK
MPOIIECTEPIH KETUIAIPY OOMBIHIIIA iC-TITapaapabl
yibIMAACTBIpYFa KaOUIeTTi.
BarnapiamMaHblH  KYpacThIPYIIbICHI:
npogeccop — Omipxanos K. K.

T.F.1.,

Kparkoe onucanue:

Hayunple  mOpuHUMIBI  CO3JaHUs
KOMOMHHPOBAHHBIX MUIIEBBIX
IPOAYKTOB. AKTyanbHbIE
HampaBlieHUs B MIPOU3BOJICTBE
MUIIEBBIX IIPOJYKTOB
(GyHKIIMOHATILHOTO, JETCKOTO,
repoIuETUYECKOrO, Je4eOHo-
npOoQUIAKTUIECKOTO, TUETHYECKOTO,
CIIOPTUBHOTO Ha3HAYCHUS.
OboraiieHue MSICHBIX U MOJOYHBIX
IIPOJYKTOB MUKpPOHYTPUEHTAMU:
HAy4YHbIE TOJIXOJbl U MPAKTUYECKUE
penieHusl. Ponb OCITKOBBIX
pacTUTEIbHBIX CUCTEM B
HAaIpPABJIECHUU oborarieHus
OpOAYKTOB M3 Msca. OoOoramieHue
MIPOJYKTOB KOMILJIEKCaMH,
CoJIepKalIuMHU MHUHEpAJIbHbIE
BElIECTBA, MOJINHEHACHIIICHHbIE
JKUPHBIE KUCIIOThI, BUTAMHUHBI.

®opmupyemble KOMIIETeHI[UM:
CrniocoOeH MCIob30BaTh HAyYHBIE U
METOJIOJIOTUYECKUE TMOAXOABl IMpHU

pa3paboTKe H COBEpIICHCTBOBAHUU
TEXHOJIOTHH MPOU3BOJICTBA MHUIIIEBBIX

POJYKTOB C PUMEHEHHEM
COBPEMECHHBIX IMPOrpeCCUBHBIX
TEXHUK B c(hepe MpOo0BOIBLCTBEHHBIX
MIPOIYKTOB.

Cnocoben pa3pabarbIBaTh u
COBEPILIEHCTBOBATH
TEXHOJIOTUYECKHE HPOLIECCHI

IMPOMU3BOJCTBA IPOAYKTOB NHUTAHUA

foods. Actual directions in the
production of food products of
functional, children's, herodietic,
therapeutic, dietetic, sports
purposes. Enrichment of meat and
dairy products with micronutrients:
scientific approaches and practical
solutions. The role of protein plant
systems in the enrichment of meat
products. Enrichment of products
with complexes containing
minerals, polyunsaturated fatty
acids, vitamins.

Molded competences: Able to use
scientific  and  methodological
approaches in the development and
improvement of food production
technology with the use of modern
advanced techniques in the field of
food.

Able to develop and improve the
technological processes of food
production of plant and animal
origin.

Develop activities to improve the
technological processes of
production of food products for
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pPacTUTEILHOTO u KHUBOTHOT'O
MIPOUCXOXKICHUS.

Crniocoben paspabaThIBaTh
MEPOTPHUATHS 1o
COBEPILICHCTBOBAHUIO
TEXHOJIOTUIECKHIX MIPOIIECCOB

MIPOM3BOJICTBA MPOAYKTOB MUTAHUS
CocraBuTe/ib NMPOrpamMMbl: J.T.H.,
npodeccop — Amupxanos K.K.

various purposes

Compiler of the program:: Prof. -
Amirhanov K.J.

7305

Tamak
TaJljaay.
Kpenurt cansr : 5

IIpepexBu3nTTEp — OaKanaBp KypcTapbl
IMocTpekBU3UTTEP — MATUCTPIIIK JUCCEPTAITHS.

OHIM/IepiH  MHMKPOKYPBLIBIM/IBIK

Kpimkama wmasmMyHbl: €T, OalnblK, CYT
OHIMJICPIHIH KYpBUIBIMBL. Taram eHIMICPIHIH
KYpBUIBIMBIHBIH HeEri3ri kepcerkimrepi. Taram
OHIMJIepl MEH UIMKi3aThlH MHUKPOKYPBUIBIMJIBIK
onicrieH 3eprrey. KypbUlbIMAApABIH KETUTylHE
ocep ereTiH (akropiap. MHHOBaMUIIBIK dicTep
cunarramacbl. CeHCOpNBIK aHalu3. 3epTTeyAiH
(bu3MKa-XUMUSIIBIK azicTepi. 3epTTeyniH
oJIApOrpausuIbIK, pedpakTOMETPIIIK SIICTEpI.
3epTTeyaiH XUMUSJIBIK — ofmictepi  (OenceHi,
TUTPITIK KBIIIKBUTBUTBIK). THIFBI3IBIKTHL,
TeMIepaTypaHbl aHbIKTay. 3epTTEYIiH aTOMIIbI-
abcopOUsIIBIK anicrepi, MHBEPCHOH/IbI
BOJIETAMIIEPOMETPUS, a3bIK-TYJIK IIHKI3ap MEH
TaMaK ©HIMJIEPIHJIET] TOKCUKAJIBIK AJIEMEHTTEP/I1
doromerpinik Tanaay. HapbIKTBIK KaThIHACKa,
OarpITKa, Oakbulayra, OakpUiay TYpiHE aybICy
Ke3iHJe OaKbLIAY 1B TYPJEHAIPY.

WNuBeprapuzamust  Tekcepy  Ke3lHIE  YPIIBIK

MHuKpPOCTPYKTYpPHBIH aHaJIn3
NMHUIIEBBIX NPOAYKTOB.

OOBem B kpeauTax: 5
IIpepexBU3HMTHI — Kypchl OakanaBpa
IlocTpekBM3MTBI — Marucrepckas
JuccepTranus.

Kpartkoe
MSICHBIX,
MPOAYKTOB.
CTPYKTYpPBI
MeTtonabl

MUKPOCTPYKTYPBI
MPOAYKTOB U

onucanue: CTpyKTypa
PBIOHBIX, MOJIOYHBIX
OcHoBHBIE TTOKa3aTean
MULIEBBIX MPOAYKTOB.
onpezeneHus
MUIIEBBIX

ceipbs.  DakTopHlI,
BIIUSIOINE ¢dbopmupoBaHue
CTPYKTYPBIL. Binstaue
TEXHOJIOTMYECKUX IapaMeTpoB Ha
oOpa3oBaHue MUKPOCTPYKTYPBHI.
OO6opynoBaHue, HCIOJIB3yeMOE s
U CCJIETOBAHUS MUKPOCTPYKTYPBHI.
Knaccudpukanus MHUKPOCKOPIIOB.
HHHOBaIIOHHBIE METO/IbI
MUKPOCKOIIUPOBAHMUSI ~ HYTPHUEHTOB,
CBIpbsl, TOTOBOM MpoayKuuu. B
MUKPOCTPYKTYPHOM aHaJIn3e

Ha

Microstructure analysis of food
products.

The volume of credits: 5
Prerequisites — bachelor courses
Postrequisites — master's thesis.

Short description: The structure
of the meat, fish and dairy
products. The main indicators of
the structure of food. Methods for
determining the microstructure of
food and feed. Factors influencing
the formation of  structures.
Influence of process parameters on
the formation of the microstructure.
The equipment used to study the
microstructure. Classification
mikroskorpov. Innovative methods
of microscopic nutrients, raw
materials and finished products. In
microarray analysis uses
technological methods of histology,
a task which has a study of
morphological changes of the laws
of the dead as a result of the
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cebentepin Tady. Kaccanbslk omneparusiapibl
Oakputay. Tamakrany eHepkacinTepinae Oara
koHe Oara Ty3y. Kambkymsamus — Ke3iHze
KOJIJAaHATBIH MaTepuanjap, cary OaralapbIHBIH
KJIBKYJIAIMS TEXHHUKAChl. OHAIpicTe OHIM/II
xibepyre KyxKarTamanblK TONThIpy. Jlaiibia
OHIMIEPII KIOEpy JKOHE caTybl KyXKaTTaMajlbIK
TONTHIPY. MUKPOKYPBUIBIMHBIH Taiiaa OoiybiHA

TEXHOJIOTUSIIBIK napaMmeTpliepaiH acepi.
MUuKpOKYpbUIBIMIAPABl  3€PTTEYre  apHaJFaH
KYpBUIFbLIAP.

KanbinracarbiH Ky3bIpeTTiJIIKTEp:

Taram eHIMJIEpiHIH camajblK CHIATTaMaJapblH
Tajjay MakcaThlHAA KeImIeHAl 3epTTeyiepi
xKoOamay »>KOHE JKy3ere achlpyra KaOineTTi;
3aMaHayW  anmapaTypaHbl  JKOHE  €CemTey
KCIIICHICPiH TMaiilajJjaHa OTBIPBIIN, 3EPTXaHAJIBIK
3epTTeyiepal OpBIHAAY/IbIH olicTeMETIK
HEri3/IepiH KOJ1aHabl.

JlaliblH ~ OHIMHIH  TEXHOJIOTHSIIBIK
OaKplIay bl KY3€re achlpa anaibl.
AFBIMIaFBl  OHJIpPIC  aKmapaTblH  OHJIEYTe,
JepeKTepAl Taljgayra OJKOHE ONapAbl  OHIM
camacelH Oackapyja KoJlaHyFa KaOlIeTTi.
NuHoBanusnplk casicaT MIHIAETTEPIH  Ky3ere
acplpyJa KociOm OUTIM MEH ICKEepJIKTI KoJiJaHa
anajbl.

BarnapaamMaHblH  KypacThIpyHIbICHI:
noueHt m.a. Hypsivxan I'.H.

carraCbIH

T.F.K.

5

UCTIOJB3YIOTCS METOIbI
TEXHOJIOTUIECKOU THCTOJIOTHH,
3aJJaHASIMA KOTOPO#t ecThb
UCCIIC/IOBAaHHE 3aKOHOMEPHOCTEH
MOP(OTIOTHUECKUX U3MEHCHHI
MEpTBOro cyOcTpaTa B pe3yjbTare
HCKYCCTBEHHBIX XUMHAYECKHX,
buznyeckux W OHMOJIOTHYECKUX

BIMSHUA C LEIbI0 MCIOJb30BaHUS
€ro 4eJIOBEKOM JIJIsl yIOBJIETBOPEHUS
(DU3HOJIOTHYECKUX TOTPEOHOCTEH B
ene. O6bexTamu
MUKPOCTPYKTYPHOTO  HCCIEAOBaHUS
MOT'YT OBITh: MSICHOE ChIPbE, MSICO Ha
pa3HbIX CTAAUSIX AO3pEBaHUs, MSICO,
KOTOpOe 3aMOpaXMBajoCh,
BBICYIIMBAJIOCH, PETHAPATUPOBANIOCH,
COJIEHOE MsICO, MSICHBIE MPOIYKTHI,
MSICHOM (apii. MHUKpOCTPYKTYpHBI
METO/I UCCIIEIOBAHUS MSICHOTO ChIPbs
SBJISIETCS €IMHCTBEHHBIM METOJ0M
KOHTPOJISI, JAIOUIMM TOYHBIE JaHHbIE
0 coiepxaHUM B (¢apiie pa3HbIX
TKaHEH, OPraHoB, CIICIIMIA,
MaJIOLIEHHBIX N00aBOK, HE
MPEyCMOTPEHHBIX peLenTypon,
MO3BOJISIET BBISIBUTD MSICO
MHOTOpPa30BOr0 3aMOpPaKUBaHUSA U
COJICHHSL.

®opMmupyemMble KOMIIETEHIIUM:

CrnocobeH  MpOEKTUPOBAThH U
OCYILECTBIISATh KOMILUIEKCHbBIE
UCCIIEOBAHMSI C LIE€JBbI0 aHalIu3a
KauyeCTBEHHBIX XapaKTEPUCTHK

artificial substrate of chemical,
physical and biological influences
in order to use him as a man to
meet the physiological needs in

food. The objects of the
microstructural investigations can
be: raw meat, meat in various

stages of ripening, meat which is
frozen, dried, rehydrated, salted
meat, meat products, minced meat.
The microarray method of research
of raw meat is the only method of
control, giving accurate
information about the contents of
the stuffing of different tissues,
organs, spices, low-grade additives,
not provided for the recipe, the
meat reveals multiple freezing and
salting.

Molded competences: Able to
design and implement integrated
research to analyze the qualitative
characteristics of food products;
applies the methodological
foundations of the performance of
laboratory works using modern
equipment and computer systems.
Carry out technological quality
control of the finished product.
Able to process current production
information, analyze the obtained
data and use them in product
quality management.
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IMUIOICBBIX IIPOAYKTOB;, IPHUMCHIACT
METOJHUYCCKHUE OCHOBBI BBIIIOJIHCHUA

1a00paTOPHBIX UCCIICJOBAHNH,
UCIIONb3Ys COBPEMEHHYIO
anmaparypy W BBIYUCIHTEIbHBIX
KOMILJIEKCOB.

Cnocoben OCYILIECTBIIATh
TEXHOJIOTMYECKU I KOHTPOJIb

KauecTBa FOTOBOI MPOIYKIHH.
CrniocobeHn o00pabaThIBaTh TEKYIIYIO
HPOU3BOJICTBCHHYIO  HMH(OpPMAIHIO,
AHAJIM3UPOBATH ITOJYUCHHBIC NAHHBIC
U HUCIONb30BaTh HMX B YIPABICHHU
Ka4yeCTBOM MPOIYKIUH.

Crnocoben MIPUMEHSTh
poQecCuOHAIbHBIC 3HAHUS u
YMEHUSI B  peaJM3alud  3ajad

I/IHHOBaIII/IOHHOI\/JI IIOJINTUKHU

Able to apply
knowledge and
implementation
policy objectives.

professional
skills in the
of innovation

Compiler of the program:
Candidate of Technical sciences,
I.o.dotsenta - Nurymhan G.N.

Cocrasuren NporpamMMmBel.
K.T.H.,1.0.101.— Hypbimxanl . H.
7305 Tamak eHimaepiHiH canacekl MeH Kayincizairin | Cucremsl MEHeIKMEHTAa B | Management systems in ensuring
KaMTaMachI3 eTy/ieri MeHeIKMeHT JKyiieci. obecrnevYeHnu KavecTBa u | the quality and safety of food
Kpenurt cansbr: 5 0e3omacHOCTH numeBoi | products
IMpepexBu3nTTEp — OaKanaBp KypcTapbl NPOAYKIMH.

IMocTpexkBU3UTTEP — MarkCTpPIIiK JUCCEpTaLUS.
Kbickama masmyHbl : by moHae — a3akThIK
IIMKI3aTTap MEH TaraMIbIK OHIMAEPAiIH canachlH
KaMTy;, OHEPKOCITe OHIMHIH camachl MeH
Kayilci3airine ocep €TeTiH CBIPTKBI JKOHE 1IIKi
(dakTopiap CHSKTHI CypakTap KapacThIPbLIaJbI,
OHiMHIH  camacelH  Oackapy  canachlHJa
JKar/IaiipiHa OOBEKTUBTI CUTIaTTaMa OepeTiH cama
napamerpiepi  OOHbIHIIA  TaraM  eHIMAeEpi

OHJIIPICIHIH THXHOJOTHSIJIBIK KYHECIH CaHIBIK

OOBem B kpeauTax: 5
IIpepexBU3UTHI — Kypchl OakanaBpa
ITocTpekBM3UTBI — Marucrepckas
JIccepTanus.

Kparkoe onucanume: B nanHoi
JTUCIUIUINHE paccmaTpuBaroTCs
TaKkue BOINPOCHI, Kak oOecredeHue
KayecTBa IIPOJIOBOJILCTBEHHOTO
CBIpbSl W IUIIEBBIX IPOAYKTOB;
BHYTPEHHUE M BHENIHHE (aKTOPBHI,

The volume of : 5

Prerequisites — bachelor courses
Postrequisites — master's thesis.
Short description:This discipline
addresses issues such as ensuring
the quality of food raw materials
and food products; internal and
external factors affecting the
quality and safety of products in the
enterprise. The quantitative criteria
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KpUTEpUIIEPMEH Oaranayzbl TOJIBIKTAl
KapacThIpaJibl; MIBIFAPATHIH OHIMHIH CallaChbIHBIH
HallapiaayblHa aiblll KEJNETIH TEXHOJIOTHSUIBIK
KYWEHIH KYPBUTYbIHIA aKay KayIliH CaHJIbIK
OHE CamalblK Tajjay oJlICHAaMachlH KYpY.
HACCP, conpaii-ak XaJiblK apaibIK CEepUsICh
9000 CMX xone cepusacsl 22000 CMX
CTaHIAPTTApPhl TalanTapbl HETi3IHAEC Taram
OHIMJIEpIHIH camachl MEH Kayilci3airin 6ackapy
Kyhenepi.

KanbinracatelH  Ky3bIperTijlikTep: Taram
OHIMJIEPIHIH canaiblK CUIaTTaMajapblH Tanjaay
MakcaThlH/Ia KEUICHI 3epTTeylepli xobaiay

KOHE IKy3ere acblpyra KaOlIeTTi; 3aMaHayu
anmapatypaHbl  JKOHE  €CenTey  KeIICHIEpPiH
naijanaHa OTBIPBII, 3epTXAHATBIK 3epPTTEYNEpAi
OPBIHIAYIbIH oicTEMEIK HeTi3/epiH
KOJITaHaIbl.

JlaliblH ~ OHIMHIH  TEXHOJIOTHUSIJIBIK  CaITachIH
OaKplIay bl KY3€re achlpa anaibl.

AFBIMIaFBl  OHJIpPIC  aKmapaTblH  OHJIEYTE,
JepeKTepAl Taljgayra OJKOHE ONapAbl  OHIM

camacelH Oackapyja KoJlaHyFa KaOlIeTTi.
VHHOBaIUANBIK — casicaT MIHAETTepiH Ky3ere
acelpyza KociOu OUIIM MEH ICKEepJIIKTI KoJijaHa
anajpl.

BarnapiaamanblH  KYpPacThIPYUIBICHI:
npodeccop Acenona b.K.

T.F.K.

5

BIIUSIIOIIHC KauecTBO  H
0e30macHOCTb POYKIUH Ha
npennpustid. [loagpoOdHo u3ydarorcs
KOJIMYCCTBCHHBIC KPUTCPUU OICHKU
TEXHOJIOTHYECKUX CHCTEM
MMPOU3BOJACTBA IMUUICBBIX IMPOAYKTOB

Ha

o  TmapaMeTrpaM HMX  KayecTsa,
JTAIOIINX 00BEKTHBHYIO
XapaKTEPUCTHKY COCTOSIHUS B
obyacTi  ympaBlieHHs  KauyeCTBOM

OPOAYKIHMH; pPa3paboTKa METOIUKHU
Ka4eCTBEHHOTO W KOJIMYECTBEHHOTO
aHaIn3a pHcKa HapyLeHUH
(yHKIIMOHUPOBAHUS
TEXHOJIOTUYECKUX CHCTEM,
BBI3BIBAIONINX YXY/IIEHUE KadyecTBa
BbIITyckaeMoil nmpoaykuuu. Cructembl
yIIpaBJICHUS KayecTBOM "
0€301acHOCTbIO MUILEBOM
NPOAYKIIMM HAa OCHOBE TpeOOBaHUI
HACCP, a Tak ke MeXIyHapOJIHBIX
cranaaptoB UCO cepuu 9000 u UCO
cepun 22000.

®opmupyemble KOMIIeTeHIUH:
Crioco6eH  MpOEKTUPOBATh u
OCYILIECTBIISATh KOMILJIEKCHBIE
UCCIECOBAaHUS C LENBI0 aHaln3a
Ka4eCTBEHHBIX XapaKTepUCTUK

MUIICBBIX MPOAYKTOB;, MNPUMCHIACT
METOAHUYCCKHE OCHOBBI BBIIIOJIHCHUA

1a00paTOPHBIX WCCJICIOBAHMM,
UCTIONB3YS COBPEMEHHYIO
anmnaparypy M  BbIYMCIHUTENIbHBIX

for  evaluating technological
systems of food production are
examined in detail by their quality
parameters,  which give an
objective description of the state in
the field of product quality
management; development of a
methodology for the qualitative and
quantitative analysis of the risk of
disruptions in the functioning of
technological systems that cause
deterioration in the quality of
products. Quality and food safety
management systems based on the
requirements of HACCP, as well as
international standards 1SO 9000
series and I1SO 22000 series.

Molded competences: Able to
design and implement integrated
research to analyze the qualitative
characteristics of food products;
applies the methodological
foundations of the performance of
laboratory works using modern
equipment and computer systems.
Carry out technological quality
control of the finished product.
Able to process current production
information, analyze the obtained
data and use them in product
quality management.

Able to apply
knowledge and

professional
skills in the
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KOMILICKCOB.
Cniocoben OCYIIECTBIIATh
TEXHOJIOTHYCCKHIH KOHTPOJIb

Ka4yeCTBa FOTOBOM IPOAYKLHUH.
CnocobeH 00pabaThIBaTh TEKYIIYIO
MIPOU3BOJICTBEHHYIO ~ MH(POPMAITHUIO,
aHAJIM3UPOBATh MOJTYUYCHHbIC JaHHbIE
U UCIOJb30BaTh UX B YIPABICHUU
KaueCTBOM IMPOTYKIUH.

Crniocoben MIPUMEHSTD
npodeccHoHaNbHBIE ~ 3HAHUS U
YMEHUSI B  pealM3aluu  3ajad

WHHOBAIIMOHHOM MOJUTUKH
CocraBuTesb NPOrpamMmsbl: K.T.H.,
npodeccop - AcerHona b.K.

implementation  of  innovation
policy objectives.
Compiler of the program:

Candidate of Technical sciences,
professor - Assenova B.K.

7305

Onimai 33ipJey kIHe CeHCOPJIBIK OaraJjiay.

Kpenur cansr: 5
IIpepexBusutTep — 6akangaBp KypcTaphbl
IMocTpekBU3UTTEP — MarucCTpiiK JUCCEpTALUS.

Kpickama cunmarramacbl: TaramaplK JKoHE
OMOJOTHSUIIBIK  KYHJIBUIBIKTaphl KOFaphl KaHa
TaraM OHIMJIEpPIHIH 3aMaHayH CapariibUIbIK
Tajjayabl  YABIMAACTBIPY  JKOHE  OHIIPYi
FBUTBIMU-TOXKIpUOee Heri3aey. TaramIbIK KoHe
OMOJIOTHUSIIBIK KYH/IBUTBIKTAp OolibIHIIIa
OHTaWJaHMBIPbUIFAaH JKaHAa TaraM ©HIMJEpIH
alyra OafFpITTalfaH TaFaMJbIK WHHOBAIIUSHBI
3eprTey. TamamaapablH cana KepCEeTKIMTEPiHIH

KYHECIHIIE CEHCOpJBIK OenriiepiHiH  OpHBI
KOPCETUITeH;,  CamaHblH  OPraHOJETTHKAIBIK
KOPCETKIMTepiHIH HOMEHKJIaTypachl
KapacThIPBLIAIBI, OpraHOJIEITHKAHBIH

PaszpaboTka NMPOAYKTA U
CEeHCOPHAs OLleHKA.

OOBem B kpeauTax: 5
IIpepekBU3MTHI — Kypchl OakaaaBpa

ITocTpekBM3UTBI — Marucrepckas
JccepTanusl.

Kparkoe  ommcanue:  Hayuno-
IIPAKTUYECKOE 000CHOBaHUE
MPOU3BOJCTBA M OpraHu3aluu
COBPEMEHHOTO JETyCTallHOHHOTO
aHaJIM3a HOBBIX MHILEBHIX MPOJTYKTOB
MHOBBIIICHHON MUIIEBOU Hu
Ouonoruueckom reHHocTu. M3yyenue
IIPOJYKTOBBIX VMHHOBAIWH,
HAIPaBJIEHHBIX HA TOJy4YE€HUE HOBBIX
IIPOJYKTOB MUTaHUs,

ONTUMHU3UPOBAHHLIX I10 HI/III.[@BOﬁ u

Product Development and
Sensory Assessment.

The volume of credits: 5
Prerequisites — bachelor courses

Postrequisites — master's thesis.

Short description: Scientific and
practical substantiation of the
production and organization of
modern tasting analysis of new
food products of high nutritional
and biological value. The study of
product innovations aimed at
obtaining new foods optimized for
nutritional and biological value.
The place of sensory attributes in
the system of product quality
indicators is shown, the

nomenclature ~ of  organoleptic
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MCUX0(U3UOITOTUSITBIK Heri3zepi,
OpPTaHOJICNTUKANBIK KOHE KYPAIJBIK —Tauaay
HOTIDKEJIEpPI  apachlHAarbl  e3apa  OalliaHbic,

CCHCOPJBIK TalJayAblH FBUIBIMUA HeETi3/1e]reH
onicTepi, Tayap camachbIHBIH OPTraHOJICHTHKAIBIK
KOPCETKIIITEPiH CaH/IbIK eney  YLIiH
KBAJIMMETPHUSIHBI KOJJIaHy JKOHE  DKCIEPTTIK
o/liCHAaMaHbIH HET13T1 IPUHIUITEPI.

Ky3biperrijiiri: Taram eHIMIEpiHIH calabiK
CHUITaTTaMaJIapbIH TaJjIay MaKCaThIH/A KEIIeH

3epTTeynepal skobamay JKOHE JKy3ere achlpyra
KaOlJeTTi; 3amaHayd anmapaTypaHbl — KoHE
ecenTey KemeHAEpiH TMaijanaHa  OTBIPHII,
3epTXaHAIBIK 3epTTeynepai OpBIHJIAYBIH
oiCTeMEIIK HeTi3epiH KOJITaHAIbI.

JlaliblH ~ OHIMHIH  TEXHOJOTHSJIBIK  CallachlH
OaKpUIaY Bl XKY3€Te achlpa ajajbl.

AFpIMZIaFBl  OHJIpPIC  aKmapaThlH  ©HJEYTeE,
JEepeKTepl  TaljiayFa KOHE OJIapIbl  OHIM

carachlH 6acKapyza KojlJlaHyFa KaOuleTTi.
NHHOBaMsIBIK ~ casicaT  MIHACTTEPIH  JKy3ere
acelpyga KociOm OimiM MeH ICKepIiKTi KojijJaHa
anapl.

barnapiamMaHblH ~ KypacThbIPpyUIbICHI:
JnoueHt M.a. — Hypeimxan ' H.

T.F.K.,

ononornyeckoil rieHHoctu. Ilokazano
MECTO CEHCOPHBIX MPU3HAKOB B
CHCTEME  TIoKasaTejled  KadecTBa
MPOJIYKTOB, paccMaTpuBaeTcs
HOMEHKJIaTypa OPTraHOJENTHYECKUX
okazarTesiei KadecTBa,
MCUXO0(U3HOTIOTHUECKUE OCHOBBI
OpPraHOJICTITUKHU, B3aUMOCBSI3b MEXKITY
pe3ylbTaTaMi  OPraHOJICNTHYECKOTO
U UHCTPYMEHTAJIBHOTO  aHaJIM3a,
HAyYHO  OOOCHOBAaHHBIE  METOJbI
CEHCOPHOI'O0  aHaju3a, OCHOBHBIC
TIPUHITATIBI AKCTIEPTHOMN
METOI0JIOTHH u MIPUMEHEHUE
KBATUMETPHH JUISI KOJWYSCTBEHHOTO
U3MEPEHUS OpPraHoOJICTITUYECKUX
MoKa3aTeNie KauecTBa TOBApOB.

®opmupyemble KOMIIeTeH MM
Crioco6eH  MpOEKTUPOBATh u
OCYILIECTBIISATh KOMILJIEKCHBIE
UCCIECOBAaHUS C LENBI0 aHalIn3a
Ka4eCTBEHHBIX XapaKTepUCTUK

MUIICBBIX MPOAYKTOB;, HNPUMCHIACT
METOAUYCCKHEC OCHOBBI BBIITOJIHCHUA

71a00pPaTOPHBIX HCCIICIOBAHUM,
UCTONb3Ys COBPEMEHHYIO
anmnaparypy MW  BbIUMCIHUTENIbHBIX
KOMIIJIEKCOB.

Crniocoben OCYILIECTBIISATh
TEXHOJIOTUYECKUI KOHTPOJIb

Ka4yecTBa rOTOBOM MPOAYKIIWH.
Croco6eH 00pabaTbiBaTh TEKYIIYIO
MIPOM3BOJICTBEHHYI0  MH(OpPMAIHIO,

quality indicators, the
psychophysiological foundations of
organoleptics, the relationship
between the results of organoleptic
and instrumental analysis,
scientifically based sensory
analysis methods, basic principles
of expert methodology and the use
of qualimetry for quantitative

measuring organoleptic  quality
indicators of goods.
Molded competences: Able to

design and implement integrated
research to analyze the qualitative
characteristics of food products;
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AHAJIM3UPOBATh IOJYUCHHBIC TaHHBIC
U HCIOJB30BATh HUX B YIPABJICHUU
Ka4€CTBOM IIPOAYKIIHH.

Cniocoben MPUMEHSTh
npo)eCCHOHATBHBIE ~ 3HAHUS |
yMEHHsS B  peaju3alud  3a1ad

HHHOBaHHOHHOﬁ IIOJIMTUKH

CocraBuTe/ib NPOrpaMMbl: K.T.H.,
n.o.gouenra — Hypeimxan . H.

applies the methodological
foundations of the performance of
laboratory works using modern
equipment and computer systems.
Carry out technological quality
control of the finished product.
Able to process current production
information, analyze the obtained
data and use them in product
quality management.
Able to apply
knowledge and
implementation
policy objectives.

professional
skills in the
of innovation

Compiler of the program:
Candidate of Technical sciences,
i.o.dotsenta - Nurymhan G.N.

7306

Tamak eHiMAepiHiH (PU3MKA-XUMHUAIBIK, JKIHE
KYPBUIBIMIbI MEXaHUKAJBIK 3epTTeyJiepi.

Kpenut cansr : 5
IIpepexBu3nTTEp — OaKanaBp KypcTapbl
IMocTpekBU3UTTEP — MArUCTPIIIK JUCCEPTALIHS.

Kbickama cunmarramacbl: DH3uKa-XUMHUSIIBIK
MEXaHUKaHbl WHKCHEPHUSUIBIK FHUTBIMIIA 3€PTTEY.
Bapnbik sxarmail KypbUIBIM THIOTEpl, JUCIEPCUS
TYpi. KypbUTbIMIBbI-MEXaHUKANIBIK HIMKI ©HIMHIH
’KOHE HaWbIH OHIMHIH, TEXHOJOTUIILIK Oacka 1a
OHIMJIEP/IiH (bakTOpIBIK PEOJIOTUSIIBIK
KITacCU(PUKAIUACH. KypBUIBIMIBI-MEX aHUKAITBIK
TaFaM OHIMJIEPiIHIH CHIIAaTTaMachlH €CeNTeHTIH

JKOJIIAphl MH KYPBUIFBUIAPHI. TaraM ©HIMIHIH

POu3uKko-XuMHUYECKHe 1 |
CTPYKTYPHO MeXaHHu4YeCcKHe
HCccJIef0BaHUA MU IEBBLIX
NMPOAYKTOB.

O0beM B kpeauTax: 5
IIpepexBU3MTHI — Kypchl OakanaBpa

IMocTpekBM3UTBI — Marucrepckas
JUccepTanus.

Kparkoe onucanme: l3yudeHue
HAay4YHBIX OCHOB HH)KeHepHOﬁ
(U3NKO-XMUMHUYECKON MEXAHHKH.

OO6mwme nmosokeHust. TUTIBI CTPYKTYD,
BUIBl nucnepcud. Knaccudukarus
PEOJIOTHYECKUX TEJI W OCHOBHBIC

Physico-chemical and structure-
mechanical analysis of food
products.

The volume of credits : 5
Prerequisites — bachelor courses
Postrequisites — master's thesis.

Short description: The study of

the scientific foundations of
engineering physicochemical
mechanics.  General.  Structural
types, types of  dispersion.
Classification of rheological bodies
and major  structural and
mechanical properties of raw
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KBUDKBIMAJIBl ~ CHUITAaTTaMachl KaTThl HEMece
CYHBIK ©HIMCPAIH XKbDKbIMAJIBI CUIIATTaMacabl.
TeFp3ObIK. ©Op  TYpAl  TEXHOJOTHSIBIK

(dakToprapIblH KOMIIPECCHUBTI CUNIATTaMachiHA
acep eryi.

KaabinracaTblH KY3bIpeTTiJIIKTEp:

Taram eHIMJIEpiHIH canajblK CHUIAaTTaMalapbIH
Talgay MakcaThlHIA KeHIeHAl 3epTreyiepui
xKobalay OKOHEe JKy3ere acelpyra KaOuleTTi;

3aMaHayd  anmaparypaHbl — JKOHE  ecenTey
KCIIeHACPIH MaiaiaHa OTBHIPHIN, 3ePTXaHATIBIK
3epTTeyiepai OpBIH/IaYIbIH dicTEMEITIK
HET13/IepiH KOJIIaHa bl

JlaiiblH ~ OHIMHIH  TEXHOJOTHSUIBIK  CalachiH
OaKpLIAY/IBI KY3ETe achipa aabl.

AFBIMIAFBl  OHJIIpPIC  aKmapaThlH  ©HJEYTE,
JepeKTepAl Tajjgayra JKOHE OJIapAbl  ©HIM

caracelH 6ackapy/a KojJlaHyFa KaOu1eTTi.
NHHOBaMsIBIK ~ casicaT  MIHACTTEPIH  Ky3ere
acelpyna KociOm OuNiM MEH ICKepIiKTI KoligaHa
ayajpl.

BarnapiamanblH  KYpacThIpymIbICHI:  T.F.K.,
JoueHT M.a. — Hyprasesosa A.H.

CTPYKTYPHO-MEXaHUYECKHE CBOMCTBA
ChIpbsi M TOTOBBIX M3ICIHA U Ap.
TEXHOJIOTMYECKUX (bakTopoB.
Metoabl 1 pUOOPHI AT U3MEPEHUS
CTPYKTYPHO-MEXAHUYECKUX

XapaKTEPUCTUK MUIEBIX
IIPOJIYKTOB. CrBurossie
XapaKTEPUCTUKU MUIEBIX
MIPOJIYKTOB. CrBurosbie
XapaKTEPUCTUKU KUIKO- u
TBEPA000pa3HBIX MIPOJTYKTOB.
[InotHOCTh. BnusiHue pa3TUYHBIX
TEXHOJIOTUYECKHX  (paKTOpOB  Ha

KOMITPECCUOHHLBIC XapaKTCPHUCTHUKHU.

®opmupyembie KOMIIETeHII UM
CnocobeH  MpOEKTUPOBATh u
OCYIIECTBIISATh KOMILIEKCHbBIE
UCCIICIOBAaHMSI C LIEJIBI0 aHalIu3a
KaueCTBEHHBIX XapaKTEePUCTHK

MUIICBBIX MPOAYKTOB; MNPUMCHACT
METOJHUYCCKHE OCHOBBI BBITIOJITHCHUA

71a00paTOPHBIX UCCIIeJOBAaHHH,
UCIIONB3YSI COBPEMEHHYIO
anmapaTypy H  BBIYHCIUTEIBHBIX
KOMILICKCOB.

Cnocoben OCYIIECTBIIATh
TEXHOJOTHYECKUH KOHTPOJIb

Ka4yecTBa FOTOBOW MPOJYKIUH.
Criocob6eH o00pabaTbIiBaTh TEKYLIYIO
MPOM3BOJICTBEHHYIO ~ MH(OPMALHUIO,
AHAJIM3UPOBATDh IOJYUCHHBIC TaHHBIC
U HCIIOJIb30BaTh WX B YIPABICHUU
KayeCTBOM NPOIYKIUH.

materials and finished products,
etc. Technological factors. Methods
and instruments for measuring of
structural and mechanical
characteristics of the food. Shear
characteristics of foods. Shear
characteristics of liquids and
tverdoobraznyh products. Density.
Influence of different technological
factors on the compression
characteristics.

Molded competences: Able to
design and implement integrated
research to analyze the qualitative
characteristics of food products;
applies the methodological
foundations of the performance of
laboratory works using modern
equipment and computer systems.
Carry out technological quality
control of the finished product.
Able to process current production
information, analyze the obtained
data and use them in product
quality management.
Able to apply
knowledge and
implementation
policy objectives.

professional
skills in the
of innovation

Compiler of the program:
Candidate of Technical sciences,
I.0.dotsenta - Nurgazezova A.N.
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Cnocoben MPUMECHSTh
npodeccuoHaNbHbIC 3HAHUS u
yMEHHsST B  peajM3aldd  3a1ad

HHHOBaHHOHHOﬁ IIOJIMTUKHN
CocTaBuTeJb NPOrpaMMBbI: K.T.H.,
u.o.onenta — Hyprazezosa A.H.

7306

BuosiorusibIK MIMKI3aT NmeH JAalbIH OHiIMHIH
MHUKPOOHOJIOTHSIIIBIK JKOHe
TOKCHKOJIOTHAJIBIK KOpPCceTKIilTepi.

Kpenur cansr : 5

IIpepexBu3nTTEp — OaKangaBp KypcTapbl
IMocTpeKBU3UTTEP — MArUCTPJIIK JUCCEPTALIHS.
Kpickama cumarraMachbl:

KanbinracaTbiH Ky3bIpeTTiJIIKTEp:

Taram eHIMIEpiHIH camajblK CHIIATTaMaJapbliH
Talnjay MakCaThIHIA KEIIeHIl 3epTTeyiep/il
xKobajlay J>KOHE JKy3ere achlpyra KaOulerTi;
3aMaHayW  anmapaTypaHbl ~ KOHE  €CelTey
KeIlIeHAepiH TMaiganaHa OTBIPHIN, 3epPTXaHAIBIK

3epTreynepal OpPBIHIAY/IbIH omicTEMENIK
HeTri3/7IepiH KOJ1aHabl.

JlaliblH ~ OHIMHIH  TEXHOJIOTHSIJIBIK  CaITachIH
OaKplIay bl KY3€re achlpa anaibl.

AFBIMIaFBl  OHJIPIC  aKmapaTblH  OHJIEYTEe,
JIepeKTepAl TaljgayFa JKOHE OlapAbl  ©HIM

camacelH O0ackapy/a KoJlaHyra KaoiiaeTTi.
VHHOBanMsIBIK ~ casicaT MIHJAETTepiH Ky3ere
acelpyza KociOm OUTIM MEH ICKEepJIKTI KoJijaHa
anapl.

barpapiamMaHblH  KypacTbIpyWIbICHI. T.F.K.,

HUccaenoBanus
MHKPOOHO0JI0THYEeCKHX u
TOKCHKOJIOTMYECKUX TOKa3aTesei
0M0JIOTHYeCKOro ChIPbA U
MaTepHAJIOB.

OO0beM B kpeauTax: 5
IIpepekBU3NTHI — KypCHI OakaiaBpa
IMocTpeKBH3UTBI — Marucrepckas
JTUCCEePTAITHSI.

Kparkoe onucanue:

dopmupyemMbie KOMIIETCHIMU:

CriocoGeH  MpPOEKTUPOBATh u
OCYILIECTBIISATh KOMILJIEKCHBIE
UCCIECOBAaHUS C LENBI0 aHaIn3a
Ka4eCTBEHHBIX XapaKTePUCTUK

MUIICBBIX MPOAYKTOB;, HNPUMCHIACT
METOAUYCCKHUE OCHOBBI BBIIIOJIHCHUA

71a00pPaTOPHBIX HCCIICIOBAHNM,
UCTONb3Ys COBPEMEHHYIO
anmnaparypy MW  BbIUMCIHUTENIbHBIX
KOMIIJIEKCOB.

Crniocoben OCYILIECTBIISATh
TEXHOJIOTUYECKU I KOHTPOJIb

Ka4yecTBa rOTOBOM MPOAYKIIWH.
Crioco6eH 00pabaThiBaTh TEKYIIYIO
MIPOM3BOJICTBEHHYI0  MH(OpPMAIHIO,

Research of microbiological and
toxicological indicators of
biological raw material.

The volume of credits: 5
Prerequisites — bachelor courses
Postrequisites — master's thesis.
Summary:

Molded competences: Able to
design and implement integrated
research to analyze the qualitative
characteristics of food products;
applies the methodological
foundations of the performance of
laboratory works using modern
equipment and computer systems.
Carry out technological quality
control of the finished product.
Able to process current production
information, analyze the obtained
data and use them in product
quality management.

Able to apply professional
knowledge and skills in the
implementation  of  innovation

policy objectives.
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noueHT M.a.-KaceimoB C.K.

AHAJIM3UPOBATh IOJYUCHHBIC TaHHBIC
U HCIOJB30BATh HUX B YIPABJICHUU
Ka4€CTBOM IIPOAYKIIHH.

Cniocoben MPUMEHSTh
npo)eCCUOHATBHBIE ~ 3HAHUS |
yMEHHsS B  peaju3alud  3a1ad

HHHOBaHHOHHOﬁ IIOJIMTUKH

CocTaBuTejib NPOrPpaMMbI. K.T.H.,
n.0. norenra Kaceimos C.K.

Compiler of the program:
Candidate of Technical sciences,
i.o.docenta Kasymov S.K.

7306

Tamak OHiM/IepiHiH
XaJIBIKAPAJIBIK TAJTANTAPBI.

Kayincizairinin

Kpenur cansr : 5
IIpepexBu3nTTEP — OaKagaBp KypcTaphl
IMocTpeKBU3UTTEP — MArUCTPJIIK JUCCEPTALIHS.

Kbickama cunmarramacel:  byn nmonzae taram
OHIMJIEpIHIH KayilCi3/irid 6ackapy kyieci xKoHe
OChl KayinTepal a3alTy TocUIZepiH TepeH
Kapacteipanbl. JKeke TaraMm eHiMzepl OoifbiHIIA
XallbIK apayblK KOAEKCTIK KOMHTETTEp, Taram
Kocmanapsl OOWBIHINIA, TaraM ©HEPKICIOIHEe
COyNeNeHIIpyAl KonjgaHy OOMBIHIIA 3KCHEPTTIK
KOMUTETTep,  DByKin  onmemMaik  TaraMJbIK
YUBIMIAPIBIH/ Bykinonemuix JIEHCAYIIBIK
yiUbIMAapbIiHBIH ~ AnmuMeHntapuyc  Konekcinig
KOMHUCCHSUTAPBI, TaFaM OHIMJIEPIHIH Kayinci3Iiri
6oiipiHma Eyponansik oprad (EFSA).

TaramMabIK Kayimnci3iKTi KamTy
CTpaTerusulapblHbIH ~ HEri3ri  MPUOPHUTETTEPI,
TaFaM  OHIMJAEpIHIH  KaJaralaylIbUTbIFbIHBIH

HU(POBU3AIMSUIBIK ~ JKyMecli  JKOHE  HerI3ri

MexayHapoaHbie
0e30IMacHOCTH
NMPOA0BOJIbCTBEHHBIX MPOAYKTOB.

TpeOoBaHUs

OObeM B kpeauTax: 5
IIpepekBU3UTHI — Kypchl OakagaBpa
IMocTpeKBM3UTBI — MarucTepckas
JccepTanus.

Kparkoe onucanme: B nannon
JUCLUIUINHE HW3Y4aroTCsl CUCTEMBbI
yIpaBIEHUS 0€30I1aCHOCTBIO
MUIIEBBIX TMPOAYKTOB U CHOCOOBI
MUHUMU3ALNAN ITUX PHUCKOB.
MexnyHapoHbie KOJICKCHBIE
KOMUTETBI IO OTJEIbHBIM IUIIEBBIM
MPOJAYKTaM, SKCHEPTHbIE KOMHUTETHI
N0  NHIIEBBIM  J00aBKaM, IO
MPUMEHEHUIO 00JTydyeHUsl B MUIIEBON
IIPOMBIIIJIEHHOCTH, KOMHUCCUH
Konexkca AnnmeHTapuyca
Bcecemupnon IIPOJIOBOJIbCTBEHHOM
opranuzaruu/BcemupHoii

International
food safety.

requirements for

The volume of credits : 5
Prerequisites — bachelor courses
Postrequisites — master's thesis.

Short  description:  In  this
discipline, food safety management
systems and ways to minimize
these risks are studied.
International Codex Committees
for selected food products, expert
committees for food additives, for
the application of radiation in the
food industry, Codex Alimentarius

Commission World Food
Organization / World Health
Organization,  European  Food

Safety Authority (EFSA). The main
priorities of the food security
strategy, the scientific basis for the
introduction and digitalization of
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€HT13yJIepl KapaCThIPbUIFaH.

KaabinracaTblH KY3bIpeTTiJIIKTEp:

Taram eHIMJIEpiHIH canajblK CHUIAaTTaMaJapblH
Talgay MakcaThIHIA KEeIMIeHAl 3epTTeyiepli
xKobanay OKOHEe JKy3ere acelpyra KaOulerTi;

3aMaHayd  anmapaTypaHbl  JKOHE  ecelTey
KeIIeHACpiH TMaiganaHa OTBHIPHIN, 3ePTXaHAIBIK
3epTTeyiepai OpBIH/IaYIbIH dIicTEMEITIK
HET13/IepiH KOJIIaHA bl

JlaiiblH ~ OHIMHIH  TEXHOJOTHSUIBIK  CalachliH
OaKpLIAY BT KY3€ETe achipa alaibl.

AFBIMIAFBl  OHIIpPIC  aKmapaThlH  ©HJEYTE,
JNepeKTepAl Tajjgayra JKOHE OJIapAbl  OHIM

camachlH 0ackapy/a KojiJaHyra KaOileTTi.
NuHoBanusuTBIK  casicaT MIHICTTEPIH  JKy3ere
acelpyna KociOm OuUTiM MEH ICKepIiKTI KoJigaHa
anajpl.

BarpapiamMaHblH  KypacTbhIPpYLIbICHI:
nouedT M.a. KaceimoBC.K.

T.F.K.,

OpraHu3aiuu 310pPOBBS,
EBponeiicknii opras o
0€30MMacCHOCTH TMHILIEBbIX MPOIYKTOB
(EFSA). PaccMmoTpeHbl OCHOBHBIE
MPUOPHUTETHI CTpAaTEruu oOecreueHus
IIPOJIOBOJILCTBEHHON 0€30I11acHOCTH,

HAy4yHbIC OCHOBBI BHEAPEHUS U
1 (pOBHU3AIIH CUCTEMEI
IPOCIICIKUBAEMOCTH MHILIEBBIX
MIPOYKTOB.

dopmupyemble KOMITETEeHLIMH:
CrnocobeH  TPOEKTHPOBATH u
OCYIICCTBIISATh KOMILIEKCHEIE
HCCIIEIOBAHUS C LEIbI0 aHalau3a
Ka4eCTBEHHBIX XapaKTePUCTHK
MUIIEBBIX MPOAYKTOB, IMPUMEHSET

METOAUYECKHUE OCHOBBLI BBIIIOJITHCHUA

71a00paTOPHBIX UCCIIeJOBAaHHH,
UCIIOJB3YSI COBPEMECHHYIO
anmapaTypy H  BBIYMCIUTEIBHBIX
KOMILICKCOB.

Cnocoben OCYIIECTBIATh
TEXHOJOTHYECKUH KOHTPOJIb

Ka4yecTBa FOTOBOW MPOAYKIUH.
CriocobeH o00pabaTbIiBaTh TEKYLIYIO
MPOU3BOJICTBEHHYIO  MH(OPMALIHUIO,
AHAJIM3UPOBATh ITOJYUCHHBIC TaHHBIC
U HCIIOJIb30BaTh WX B YIPABICHUU
KayeCTBOM MPOIYKIUH.

Cnocoben MPUMEHSTh
poQeCCuOHAIbHBIC 3HAHUS u
YMEHHS B  peajM3alud  3a1ad

I/IHHOBaI_[I/IOHHOI\/’I IIOJINTUKHU

the food traceability system are
considered.

Molded competences: Able to
design and implement integrated
research to analyze the qualitative
characteristics of food products;
applies the methodological
foundations of the performance of
laboratory works using modern
equipment and computer systems.
Carry out technological quality
control of the finished product.
Able to process current production
information, analyze the obtained
data and wuse them in product
quality management.
Able to apply
knowledge and
implementation
policy objectives.

professional
skills in the
of innovation

Compiler of the program:
Candidate of Technical sciences,
i.o.docenta Kasymov S.K.
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CocraBuTe/ib NMPOrPpaMMbI. K.T.H.,
n.o. gorenta Kacrimos C.K.

7307

Tamak oHiM/1epi eHjipicTepinaeri
TEXHOJOTHSUIBIK NMPoIeccTepai Moaebaey

Kpenut cansbr: 7
IIpepexBu3nTTEP — OaKangaBp KypcTaphl
IMocTpeKBU3UTTEP — MArUCTPJIIK JUCCEPTAIIHS.

Kbickama CHIIATTAMACKI: Kecrenik
nepekrepal enaey. OyHKIUSHBI HHTEPIIOTHPIICY
koHe anmpokcuManusuiay.  ChI3BIKTBI  eMec
TeHAeyIepIi HIenry anicrepi.
JuddepeHunanaplk TeHACYAl Iy omicTepi.
OHxraitnanasipy oxicrepi. Nnxenepik
ecenreynepre apHaJFaH OarmapiamabiK
kypanaap. (Excel, MathCad, Mathlab nakerrepi.
Mathematika).

KanbinracarbiH Ky3bIpeTTIIIKTEp:

TaraM eHIMJIEpIHIH canaJlblK CHIAaTTaMalapblH
Tanjgay MakcaThlHJa KELIeHIl 3epTTeynepmi
xobamay JKOHE JKy3ere acblpyra KaOuIeTTi;

3aMaHayW  anmapaTypaHbl — JKOHE  ecemTey
KeIIeHIepiH TakalaHa OTBIPHIN, 3ePTXaHABIK
3epTTeynepai OpBbIHAAYIBIH JIiCTEMEITIK
HETi3/IepiH KO AaHa/Ibl.

JlalibIH ~ ©OHIMHIH ~ TEXHOJIOTHUSIJIBIK  CaIlachIH
OaKpLIAY Bl XKY3€eTe achipa ajlajibl.

AFBIMJIAFBI  OHJIPIC  aKmapaThlH  OHJEYTe,
JEpeKTepAl  Tajjayra JKOHE OJIapJbl  OHIM

MoaejupoBaHue TEXHOJOTHYECKHX
MpoueccoB NMPOU3BOCTBA
MUIIEBBIX POIYKTOB.

OOvbeM B kpeaurax: 7
IIpepekBU3UTHI — Kypchl OakagaBpa

IMocTpekBU3UTBHI — Marucrepckas
JccepTanusl.

Kparkoe onucanme: OOpaboTka
TaOJIMYHBIX JAaHHBIX.
WuTepnonupoBanue u

anmpoxkcuMarus (QyHKIuA. MeTobl
peleHns] HEeITMHEWHBIX YpaBHEHHH.
Meronsl pelieHus
TG depeHIaTbHbIX YPaBHEHUU.
MeTtonanl OIITUMHU3AINH.
[TporpammMHbIe cpeacTBa st
WHKEHEepHbIX  pacuetoB.  (EXcel,
MMaKETHI MathCad, Mathlab.
Mathematika).

®opmupyemble KOMIIETeHI[UM:
CrnocobeH  MpOEKTUPOBAThH "
OCYIIECTBIIATH KOMIUIEKCHbBIE
UCCIIEOBAaHMsI C LIEJIBI0 aHalIu3a
KauyeCTBEHHBIX XapaKTePUCTHK
MUIIEBBIX NPOAYKTOB; TMPUMEHSET
METOJIMYECKHUE OCHOBBI BBITIOJHEHUS

Modeling of the technological
process of food products

The volume of credits : 7
Prerequisites — bachelor courses
Postrequisites — master's thesis.

Short description:  Processing
tabular data. Interpolation and
approximation of functions.

Methods for solving nonlinear

equations. Methods for solving
differential equations. Optimization
techniques. Software tools for
engineering calculations. (Excel,
packages MathCad, Mathlab.
Mathematika).

Molded competences: Able to

design and implement integrated
research to analyze the qualitative
characteristics of food products;
applies the methodological
foundations of the performance of
laboratory works using modern
equipment and computer systems.
Carry out technological quality
control of the finished product.
Able to process current production
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camacelH O0ackapy/a KoJlaHyFa KaOiIeTTi.
NuHoBanusuibIK  casicaT MIHIETTEPIH  Ky3ere
aceIpyia KociOu OuTiM MEH ICKEpJIIKTI KoJiJaHa
aJIaJpl.

BarpapiamMaHblH  KypacThIPpyLIbICHI:
noueHt M.a. Hypeimxan I'.H.

T.F.K.,

1a00paTOPHBIX HCCJIEI0BAHMM,
HCIIOJIb3YsI COBPEMEHHYIO
anmaparypy Y BBIYMCIUTEIbHBIX
KOMILJIEKCOB.

Crniocoben OCYLIECTBIISATh
TEXHOJIOTUYECKHI KOHTPOJIb

Ka4ecTBa TOTOBOM MPOAYKIIHH.
Crioco6eH 00pabaThBaTh TEKYIIYIO
NPOM3BOJACTBCHHYIO  HH(OPMAIIHIO,
AHAJIM3UPOBATH ITOJYUCHHBIC NAHHBIC
U WCIOJIb30BaTh MX B YIPaBICHUH
Ka4yeCTBOM MPOIYKIUH.

Crnocoben MIPUMEHSTh
poQecCuOHAIbHBIC 3HAHUS u
YMEHUSI B  peaJid3alud  3ajad

HHHOBaHHOHHOﬁ IIOJINTUKH

CocraBuTesb NpPOrpamMmsbl: K.T.H.,
u.o.gouenta Hypsimxan I'.H.

information, analyze the obtained
data and wuse them in product
quality management.
Able to apply
knowledge and
implementation

policy objectives.

professional
skills in the
of innovation

Compiler of the program:
Candidate of Technical sciences,
i.0.dotsenta Nurymhan G.N.

7307

A3BIK-TYJIK OHAipici eHepkdciOiHAe camaHbI
KaMTaMachl3 eTy YJrijiepi.

Kpenur cansr: 7
ITpepexBu3uTTEP — OGaKamaBp Kypcrapbl
IMocTpeKBU3UTTEP — MAarUCTPIIIK AUCCEPTALIHSL.

Kbickama cunarramacbl: Cama >kailibsl TYCIHIK.
OHJIIPICTIH camackl JKalibl TYCIHIK. MeMIIeKeTTiK
cTaHmaprrap. HopMaTHBTI-TeXHHKAIBIK KYXKarT,
NCO cranpaprrapsl,cana KepceTKimTepl, apTypi
TayapiapAblH canachblH OaKplIay YHbIMBI, Oakbuiay
cyybackl, OHAIPICTIK OakpUIayJdblH 9Mici MeH
camnachbl.

Mopenn olecneyeHusi KayecTBa Ha
NpeANpPUATHH 1107011 (3:71)71
NPOMBILJICHHOCTH.

O0vbeM B kpeauTax: 7
IpepekBU3UTHI — KypChl OakagaBpa

IMocTpekBU3UTBI —  Marucrepckas
JTUCCEePTAITHSL.

Kpatkoe onMcaHue: MOHSITHUS
kauecTBa. DOPMUPOBAHUE CHCTEMBI
KayecTBa Ha NpeINPUITHN.
I'ocynapcTBeHHbIE CTaHJapThI.

HOpMaTI/IBHO -TCXHHUYCCKasA

Model for quality assurance in the
food industry.

The volume of credits : 7
Prerequisites — bachelor courses
Postrequisites — master’s thesis.

Short description: The concept of
quality. Formation of the quality

system in the enterprise. State
standards. Specifications and
technical documentation, ISO
standards, their role in shaping

quality. A single indicator of quality.
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Ky3biperriniri: Taram eHIMAEpIHIH cammalbIK
cUmarTaMajapblH Tal/ay MaKcaThIHAA KElIeHi
3epTTeyiiepai skobanay JKOHE JKy3ere achlpyra

KaOinerTi; 3amMaHayd amnmaparypaHbl — JKOHE
ecenTey KENICHJEPIH MaijanaHa  OTBIPHII,
3epTXaHAJBIK 3epTTeyNnepai OPBIHIAYIBIH
OIICTEMEITIK HEeTi3/IepiH KO AaHaIbl.

JlaliblH ~ OHIMHIH  TEXHOJOTHSUIBIK  CalachlH
OaKbLUIaY bl XKY3€Te achlpa ajabl.

AFBIMIAFBl  OHIIpIC  aKmapaTblH  OHJEYTE,
JNCPEKTepl  TalijlayFa KOHE OJIaplbl  ©HIM

camachlH 0ackapy/a KoJjianyra KaOiJIeTTi.
VHHOBanMsIIBIK —cascaT MIHICTTEpiH IKy3ere
aceIpysa KociOm OimiM MEH ICKepIKTI KojjaHa
aaspl.

CocraBuTejib NMPOrpaMMbl. T.F.K., Tipodeccop -
Acenosa b.K.

nokymeHTauusi, crangaptel UCO, nx

pons B (GOPMUPOBAHUHM KadecTBa.
Eaunnunbli  moka3aTellb  KadyecTBa.
Opranmzaiuss  KOHTPOJS — KadecTBa
MPOJIOBOJILCTBEHHBIX ~ TOBAapOB  Ha

NPEIIPUATHAX PO3HUYHON TOPIOBIIH.

Cxema KOHTpPOJS, TOCYIapCTBEHHOE
peryJinpoBaHue KayecTBa Ha
npeanpusaTuax. Metoasl U (HopMsl

KOHTPOJIA Ka4€CTBa Ha NMPCANPUATHAX

dopmupyembie KOMIIeTeHIINH:
Cnocoben IIPOEKTUPOBATH u
OCYILIECTBIIATh KOMIUIEKCHbBIE
UCCJICJOBAaHMsI C LIEJIbI0 aHalIu3a
KaueCTBEHHbBIX XapaKTEePUCTUK

MUIICBBIX MPOAYKTOB; HNPUMCHIACT
METOJHUYCCKHE OCHOBBI BBITIOJIHCHUA

71a00paTOPHBIX UCCIIeJOBAaHHH,
UCIIONB3YSI COBPEMEHHYIO
anmapaTypy M BBIYMCIUTEIBHBIX
KOMILICKCOB.

Cnocoben OCYIIECTBIATh
TEXHOJOTHYECKIUHI KOHTPOJIb

Ka4yecTBa FOTOBOW MPOIYKIUH.
CriocobeH o00pabaTbIiBaTh TEKYLIYIO
IPOU3BOJICTBEHHYI0  MH(OPMALHUIO,
AHAJIM3UPOBATh ITOJYUCHHBIC TaHHBIC
U HCIIOJIb30BaTh WX B YIPABICHUU
KayeCTBOM MPOIYKIUH.

Cnocoben MPUMEHSTh
po¢eCCuOHAIbHBIC 3HAHUS u
YMEHHS B  peajHM3alud  3a/1ad

I/IHHOBaI_[I/IOHHOI\/’I IIOJINTHUKHU.

CocraBuTe/b NPOrpaMMbl:  K.T.H.

bl

Organization of quality control of
food products in retail. Control
scheme, government regulation on
quality companies. Methods and

forms of quality control in
enterprises
Molded competences: Able to

design and implement integrated
research to analyze the qualitative
characteristics of food products;
applies the methodological
foundations of the performance of
laboratory works using modern
equipment and computer systems.
Carry out technological quality
control of the finished product.
Able to process current production
information, analyze the obtained
data and use them in product
quality management.

Able to apply professional
knowledge and skills in the
implementation  of  innovation
policy objectives.

Compiler of the program:
Candidate of Technical sciences,

professor - Assenova B.K.
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npocgeccop - Acenona b.K.

7307

HapbIKTBIH HHTerpanusiay
JKAFIAUBIBIHAAFBI  A3bIK-TYJIK OHIM/IEPiHiH
Kayinci3airi skoHe canacsl

Kpenur canbr: 7
IIpepexBu3utTep — 6akangaBp KypcTaphl
IMocTpeKkBU3UTTEP — MAarkCTPIIIK JUCCEPTALHS.

Kpickama  cunmarramachl: bynr  kypc
OHEPKACINTIH TEXHOJIOTHSIIBIK YPIici CaThICHIHIA
TaraM OHIMJICPIHIH KOHE IIUKI3aTTHIH CanachlH
Oackapyabl 3epTTeyre, cama MEH KayilcCi3IiKTiH
OpTYpJi METOAOJOTHSUIBIK WHTETPAIMSICHl MCH
tannaysiHa 6arbiTTanran. CMJXX, HACCP, GMP
CTaHJIAPTHIHBIH JJIEMEHTTEPIH KYPATBhIH CallaHbI
Oackapy JKoHE KaJaralayablH WHTErPUpPIICHTeH
KYHWECIH TOJIBIKTAl KapacThIpajbl. OHEpKIcCINTe

KOJIJIaHy YILLIiH IIMKI3aTThI Oaranay
KpUTEpUJIEpIH Kypy. OHOIpUTy caTbhICHIHIA
TaFaMHBIH Kayincizairi MeEH carachelH
KaMTaMachl3  €TeTIH JKOHE  ocep  eTeTiH
¢bakTopnap.

Ky3biperrigiiri: Taram eHIMIEpiHIH camaibiK
CUNaTTaMajapblH Taljay MaKcaThIHIAa KemeH/I
3epTTeyiepal jkobalay JKOHE Ky3ere achlpyra
KaOlJeTTi; 3amaHayd anmapaTypaHbl — KoHE
ecenTey KeNICHJEPiH MaijanaHa  OTBIPHII,
3epTXaHaJBIK 3epTTeynepai OpBIHIAYIbIH
OIICTEMEITIK HET13/IepiH KO AaHaIbl.

JlaliblH ~ OHIMHIH  TEXHOJIOTHUSIJIBIK  CaIlachIH

TexHoJMOrHUYecKuii
MUIIEBBIX MPOU3BOACTB/

KOHTPOJIb

OO0bem B kpeauTax: 7
IIpepekBU3UTHI — KypCHI OakaiaBpa
IMocTpeKBH3UTBI — Marmcrepckas
JUCCEePTAITHSI.

Kparkoe onmmcanme: [[aHHbI Kypc
HAIpaBlieH Ha HW3YYEHHH KOHTPOIIsS
KayecTBa  CHIpbS W IHIIEBBIX
MPOYKTOB Ha CTaNH
TEXHOJIOTUIECKOTO nporecca
MIPOM3BOJICTBA, aHAJN3 M UHTErpanus
Pa3INIHBIX METOI0JIOTUIECKUX
MOJX0/I0B K 00ECHeueHHI0 KavyecTBa
1 0€30MaCHOCTH MPOIYKTOB MUTAHUS.
[Toapo6Ho U3y4aroTCs
WHTETPUPOBAaHHAS CHCTEMa KOHTPOJIS
u yIIpaBJICHUS Ka4eCTBOM,
BKJIOUAtOlasi B ce0sl  2JIEMEHTHI
CMK, HACCP, cranmapra GMP.
Pa3paboTka  kpuTepueB  OILIEHKH
CBIpbSl ANl TOCTAaHOBKH €ro B
pou3BOICTBO. DaKTOPHI, BIHSIOIINE
u olecrieyuBaroIle KayecTBO U
0€30macHOCTh TMPOJYKIIMK Ha JTare
pean3aiuu.

®opmupyemble KOMIIETeHI[UM:
Cnocoben IIPOEKTHPOBATH "

Safety and quality of food in
terms of market integration

The volume of credits : 7
Prerequisites — bachelor courses
Postrequisites — master's thesis.

Short description: This course is
aimed at studying the quality
control of raw materials and food
products at the stage of the
technological process of
production, analysis and integration
of various methodological
approaches to ensuring the quality
and safety of food. The integrated
system of quality control and
management, which includes the
elements of QMS, HACCP, GMP
standard, is studied in detail.
Development of criteria for
evaluating raw materials for putting
it into production. Factors affecting
and ensuring the quality and safety
of products at the implementation
stage.

Molded competences: Able to
design and implement integrated
research to analyze the qualitative
characteristics of food products;
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OaKbLUIaY bl XKY3€Te achlpa ajabl.

AFBIMIIAFBI  OHJIPIC  aKmapaThlH  OHJEYTEe,
JNEpPEeKTepal  TajjayFa »JKOHE OJIapAbl OHIM
camachlH 0ackapy/ia KoJjanyra KaOiieTTi.
WMHHOBanMsUIBIK ~ casicaT  MIHJAETTEpiH  IKy3ere
aceIpysa KociOm OiTiM MEH ICKepIKTI KojjaHa
anapl.

BarnapnamanblH  KypacThbIpyHIbICHI:
JOLEHT M.a. AcupkanosBa JX.b.

T.F.K.,

OCYHICCTBIIATH KOMIIJICKCHBIC
ucciacagoBanusa C OCJIbKHO aHaJIu3a
Ka4C€CTBCHHBIX XapaKTCPHUCTUK

MUIICBBIX MIPOAYKTOB, HNPUMCHIACT
METOJHYCCKHE OCHOBBI BBIITOJIHCHUA

1abopaTOPHBIX WCCIICIOBAHHA,
UCTIOJB3Ys COBPEMEHHYIO
amnrmaparypy n BBIYHCIIUTCIIBHBIX
KOMILJIEKCOB.

Crniocoben OCYILIECTBIISATh
TEXHOJIOTUIECKU I KOHTPOJITb

Ka4ecTBa TOTOBOW MPOIYKITUH.
CrnocobeH o00palaThiBaTh TEKYILYIO
MPOU3BOJICTBEHHYIO  MH(OPMAIHIO,
aHAIM3UPOBATh MOITYYCHHBIC JaHHbBIC
U HCIIOJIb30BaTh WX B YIPABICHUU
Ka4eCTBOM ITPOIYKIIHH.

Crniocoben MPUMEHSITh
npodeccuoHaIbHbBIE  3HaHUA U
YMEHUSI B  pealM3aluu  3ajad

WHHOBAIIMOHHON MOJIUTHUKHU

CocraBuTesib NPOrpamMmbl: K.T.H.,
u.0. noreHta — Acupxanona X..b.

applies the methodological
foundations of the performance of
laboratory works using modern
equipment and computer systems.
Carry out technological quality
control of the finished product.
Able to process current production
information, analyze the obtained
data and use them in product
quality management.

Able to apply professional
knowledge and skills in the
implementation  of  innovation
policy objectives.

HaprikTsig HHTETpaLusIay
X(afﬂaﬁBIBIHﬂaFBI aBI)IK-TYJIiK
OHIMJIEPIHIH  KayINCI3AIrT  >KoHE

carracel/be3onmacHOCT M Kav4ecTBO
IMPOAOBOJILCTBCHHBIX IPOAYKTOB B
YCIIOBUAX HUHTCTrpauu PBIHKA
/Safety and quality of food in terms

of market integrationHapbIKTbIH
UHTETpaIysiay  KarAaibIbIHIaFbl
a3bIK-TYJIIK OHIMJICPIHIH
Kayincizmairi J)KOHE

canacbl/be3onacHocTh U KauecTBO
IPO/IOBOJILCTBEHHBIX MPOJYKTOB B
YCIOBHAX  WHTETPAIlMM  pBIHKA
/Safety and quality of food in terms
of market integrationA3bIK-TYJIiK
OHIMJIEpiHiH canachIH Oaranay
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/A3BIK-TYTiK ©HIMJIEpIHIH camachiH
Garanay /

Compiler of the program:
Candidate of Technical sciences
i.o.dotsenta - Asirrzhanova Zh..B.
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