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Ne Monpepain [Monaepain kKoHe MUKJIIEPIIH aTATYBI. HauMeHoBaHHe HUKJ/I0B M JUCIHILINH. The name of the cycles and disciplines.
KOJbI [MonHiH KbICKAIIA MAa3MYHBI Kparkoe cogep:kanue IuCUUNIHHBI Summary of the discipline
Kon
JAUCHMILTHH
Discipline
code
Bazanbik monaep / bazosbie pucuumiaunbl / Basic disciplines — 15 kpeaut / kpeaura / credits
1 6206 BromorusIsIK IIMKi3aT men | MccnemoBanus MHKPOOHOIOTHIECKHX u | Studies of microbiological and
SMTPBRM MaTepHaIIaPIbIH MUKPOOHOIOTHSITBIK YKOHE | TOKCHKOIOTHYECKUX mokasareneit | Toxicological parameters of biological raw

TOKCHKOJIOTHSUTBIK KOPCETKIIITEPIH 3epTTEY
Kpenut kenemi: 3

IIpepexBusurrep: "Tamak  eHIMICPIH
3epTTey omicrepi"," KayinTep
KOMMYHHUKAIHUAICH"," TaMak, OHIMIEPIH
(PU3HKATIBIK-XUMUSIIBIK JKOHE OHMOXMMHMSUIBIK
seprrey”, "Tamak eHIMIEPIHIH camachiH
caparntaMaJiblK Oaraay"

ITocTpexBusutTep: MaruCTPITIK

TICCEePTAIUSIHBI KOPFay
IIoH OKBITY MakcaTbl: MHUKPOOHOJOTHIIBIK
KOPCETKIITEP i 3epTTey oIicTepiH,
TOKCHKOJIOTHSIIBIK KOPCETKIIITEp OMiCTEpiH,
OMOJIOTHSIIBIK IHKI3aT IEH MaTepHaimapibl
MEHTepreH

Keickaia Ma3MYHBI: ABBIK-TYITIK
TayapiapelHBIH  camackl  JXOHE  OHBI
OaKpIIayqpl KAMTaMachl3 eTy. 3USHIBI 9cep
eTeTiH TaraMHBIH TaOWFH KOMIIOHEHTTEpI.
Buonorusisix TEKT1 CEHOOMOTUKAHBIH
CBIPTKBI ~ OpTachlHaH  O6TeH  3aTTap.
buonorusnsik TEKTI KCEHOOMOTHKA.
TaramapIk Kocmamap. A3BIK-TYJIK IIUKi3aThI
MEH TaMaK 6HIMJEPIHIH XUMHSIIBIK JKOHE
OMOJIOTHSITBIK ~ TEKTI KCEHOOMOTHKTEpPMEH
JIACTaHYHBI.

Tamax  eHimumepin  Oypmanay.  beren
KOCBIIBICTap/IbIH MeTabonmm3Mi. TamakTanyra
Kapcel ¢akropiap. Hutparrap, HuTpuTTED,

OMOIOTMYECKOTO CHIPBS M MaTEPHAIIOB
O0beM B kpeauTax: 3

IIpepeKBU3UTHI; «MeTojb1 HCCIIEOBAHUIN
MMUIIIEBOU MPOAYKIIAN, «KoMMmyHHKaIUS
PUCKOBY, «PU3NKO-XUMUUECCKHE
1 OMOXUMHUYECKHUE UCCIIeIOBAHUS MMHIIEBBIX
MPOIYKTOBY, «ODKCIEPTHAS OICHKA KadecTBa
MUIIEBON MPOAYKIIAN.

ITocTpeKBU3UTHI: 3aluTa MarvcTepcKon
JIiccepTaluu.

Kpatkoe ONUCaHUE: KauecTtBO

MIPOJIOBOJILCTBEHHOTO TOBApOB M OOECIIEUCHUE
ero KoHTpous. IIpupomHble KOMITOHEHTHI ITHIIIH,
OKa3bIBaIOIIHE BpEIHOE BO3JIENCTBHE.
YykepooHbple BEUIECTBA M3 BHEWIHEH cpeabl
CEHOOMOTHKN OHOJIOTMYECKOT'0 TIPOMCXOXKICHHS.

Kcenobnornku OHOJIOTMYECKOT O
MIPOUCXOXKICHHSL. [IumeBsie 00aBKH.
3arps3HEHHE TPOJOBOJIBCTBEHHOTO CBHIPbS U
MHIIEBEIX MPOIYKTOB KCEHOOMOTHKAaMHU
XAMHYECKOTO u OHOJIOTMYECKOT 0
MIPOMCXOXKICHHS.

danscuduraryst MHIIEBBIX MPOIYKTOB.
Merabomauszm Yy)KEPOHBIX COEIMHEHHIA.
AHTHATMIMEHTAPHbIC (bakTopbl MIATAHUA.

HuTtpaTsl, HUTPUTEL, HUTPO30aMHHBL. Y JOOPEHNS.
3arps3HEeHHE BELIECTBAMH, NPHUMEHAEMBIMH B
KUBOTHOBOZCTBE. 3arpsAi3HEHHE BEIIECTBAMU U
COEJIMHEHUSIMH, MIPUMEHSIEMBIMH B

materials

The volume of credits: 3

Prerequisites: "Methods of food products
research", "risk
Communication”,"Physical,chemical  and
biochemical studies of food products”,
"Expert assessment of food products
quality»

Postrequisites: master's thesis defense
Purpose of studying of the discipline: owns
methods of research of microbiological

indicators, methods of Toxicological
indicators, biological raw materi
als

Summary: Quality of food products and
ensuring its control. Natural components of
food that have a harmful effect. Foreign
substances from the external environment
xenobiotic of biological origin. Xenobiotics
of biological origin. Food additive.
Contamination of food raw materials and
food xenobiotics of chemical and biological
origin.

Falsification of food products. Metabolism
of foreign compounds. Antihimernye
nutritional ~ factors.  Nitrates, nitrites,
nitrosoamines. Fertilizers. Contamination
with substances used in animal husbandry.
Contamination ~ with  substances and
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HUTpPO30aMMHAEp. TbIHAUTKbIUTAap. Man
[apyanbUTbIFbIH]A KOJITaHBbLIATHIH
3aTTapMeH JIacTaHy. Ocimaik
[IapyambUIBIFbIHIA KOJJAHBUIATHIH — 3aTTap
MeH KOCTaJIapIbIH JIACTAHYBHI.
KoHcepBiieHreH €T ©HIMIEpIHIH canachlH
Oakpiiay. ErT meH er  eHiMuepiHIH
OanFbIHBIFBIH  aHbIKTAay. CyT JKOHE CYT
OHIMJIEPIHIH (PU3UKA-XUMHUSIIBIK KaCUETTEPIH
3eprrey. ET koHe er eHIMEpiHIH camachlH
Oakpliay. MakapoH OHIMIEPIHIH camachbiH
OakbLIay. Han KOHE HaH-TOKAIIT
OHIM/JIEPIHIH, KOW, KENTIPUIreH OHIMICPIiH
canacblH Oakputiay. HaH-ToKamn eHimMzaepiHiH

canmacelH  Oakputay. Koit  eHimzepiHiH
camaceiH  Oakputay.  Kenripinren — HaH
cammaceiH Oakputay. JKapma, YH camachlH
O0akpulay.  MUKpPOOTBIK  STHOJIOTHSHBIH
TaMaKTaH YIIAHYBI TaramIbIK
TOKCHKOWH (DEKITHSI. MuxpoOTHI emec

STHOJIOTHSIHBIH TaAMaKTaH YJIaHYHI.
Typrnepi, ocep ery MeXaHW3Mi, >KIKTeyi,
aNnplH  aiy. OHIM camachlHBIH JIeHTeHiH
Oaranaymbiq b depeHITHATIB omici.
CapanTay KOMHCCHSACHI KYMBICBIHBIH HET13T1

pactenueBosacTBe. KoHTponp KauecTBa MSCHBIX
KOHCEPBUPOBAHHBIX MpPOAYKTOB. OmpeneneHus
CB&KECTH MACAa U  MSCHBIX  TPOJIYKTOB.
UccnenoBanne (U3MKO - XUMHYECKUX CBOWCTB
MOJIOKA M MOJIOYHBIX MpoAyKToB. KoHTpoih
KayecTBa Msca U MSCHBIX MPOayKToB. KoHTponb
KayecTBa MakapoHHbIX u3nenuil. KoHTpomnb
KadecTBa xyeda u XJeOOOYIOYHBIX W3/ACIUH,
OapaHOYHBIX, cyXapHbIX wu3genui. KoHTpomb
KadecTBa xJIeOOOyNoYHbIX u3Aenuid. KoHTpoib
KadecTBa OapaHOuHBIX wu3genuil. KoHTpoib
KauecTBa cyxapeil. KoHTponb kauecTBa KpyIbl,
myku. [lumieBele  oTpaBieHHS ~ MUKPOOHOM
STHOJIOTHH. [Mumesas TOKCHKOWH(EKIIHA.
[IumeBrpie oTpaBIeHNs] HEMUKPOOHOH ITHOJIOTHH.
Bumpl, MexaHW3M JEHCTBHS, KiacCH(pUKALIHS,
npodunaktuka. uddepeHnmanbHpii  MeTOA
OLICHUBAaHUS YPOBHSA KadecTBa IPOAYKIHUU.
OcHOBHBIC 3Tarbl pabOTHI HKCIIEPTHONH KOMHUCCHH.
YupasieHue Ka4ecTBOM B PecrryOmmke
Kaszaxcran. OpraHonentudyeckue IOKa3aTeIH
Ka4yecTBa.

@opMmupyemble  KoMmmereHUuMu:  Mcmons3yer
METOAbl HCCIEIOBAHUSI MHUKPOOMONOTMYECKUX U
TOKCUKOJIOTHYECKHAX IoKa3aTenen

compounds used in crop production.
Quality control of canned meat products.
Definitions of freshness of meat and meat
products. Study of physical and chemical
properties of milk and dairy products.
Quality control of meat and meat products.
Quality control of pasta. Quality control of
bread and bakery products, lamb,
breadcrumbs. Quality control of bakery
products. Quality control of lamb products.
Quality control of crackers. Quality control
of cereals, flour. Food poisoning of
microbial etiology. Food toxic infection.
Food poisoning of non-microbial etiology.
Types, mechanism of action, classification,
prevention.  Differential method  for
assessing the level of product quality. The
main stages of the expert Commission.
Quality management in the Republic of
Kazakhstan. Organoleptic quality indicators
Emerging competencies: Uses methods of
research of microbiological and
Toxicological indicators of biological raw
materials and materials.

Compiler of the program: PhD., professor

ke3eHmepi. Kazakcran PecmyOnmkaceiHga | OMOIOrHYECKOTO CHIPhSl M MaTepHajoB Asenova B. K.
caraHbl Oackapy. Camanpiy | CocTaBUTENh  IPOrpaMMBI. K.T.H., Tpodeccop
OPTaHOIIENTHKAIBIK KOPCETKIIITEPI. AcenoBa b.K.
Kanpmracateia KY3BIPETTUTIKTED:
Buonorussik MIKI3aT TeH
MaTepuaIIapIblH MUKPOOHOIOTHSIIBIK JKOHE
TOKCHKOJIOTHSUTBIK KOPCETKIIITEPIH 3epTTey
oicTepiH KOMTaHAbI
barmapnamanblH  KYpacTBIPYIIBICH:  T.F.K.,
mpoceccop Acenona b. K.
6206 Tamak eHiMIEpiH (U3UKA-XUMHUSIIBIK KoHE | DHU3MKO-XUMHUECKUE " crpykrypso | Physico-chemical and structural mechanical
PSMSFP KYPBUIBIMIBIK MEXaHUKAIIBIK 3€PTTEY MEXAHUUYECKHUE HUCCIEIOBAHUS mueBbix | studies of food products
Kpenut kenemi: 3 MIPOAYKTOB The volume of credits: 3




@I1 042-1.17-2020-01

Bacna / pemakims / edition Ne 1 0112.03.2020 x. /1.

39 6ertin _ 4-mrici / ctpanuia 4 u3 39 / page 4 of 39

[IpepexBu3uTTEp: OaKasaBp Kypchl

[MocTpekBusutTTEp: MarucCTpIIiK
JUCCEPTAILMSHBI KOPFay

ITon okpITy MakcaTbl: MaructpaHTTapIblH
TaraM OHIMJICPIHIH KYPBUTBIMIBIK-
MEXaHUKAJIBIK KacHeTTepl Typasibl OuIiM
aTybI-KaCUETTEep i AHBIKTAY, canajblK

KOpCETKIITep/1i aHbIKTay 9JIiCTepi.

Kpickama masmyHbl: WMxeHepnik ¢usnka-
XUMUSITBIK MEXaHUKaHbIH FBUTBIMU
Herizfaepin  3eprrey. JKaimbel — epexenep.
KypbUIbIMIBIK TYpIEpi, TUCIEPCHs TYpJIepi.
Peosorusiiblk  IeHENEPAIH JKIKTENIyl JKOHE
IIMKI3aTTBIH JKOHE MJalblH OyHbIMIAP/IbIH

HET13r1 KYPBUTBIMIBIK-MEXaHUKAITBIK
KacuerTepi JKoHe T.0. TEXHOJOTHMSUIBIK
(haxTopap. Taram OHIMJIEPIHIH

KYPBUTBIMIBIK-MEXaHUKAJTBIK
CHITaTTaAMAJIAPbIH OJIIIIEYTe apHATIFAH J/IICTED
MEH acmamnTtap. A3BIK-TYJIK OHIMAEPIHIH
KBUDKY —CHITaTTaMalIapbl. Cy#bIK  KoHE
KaTTBI TypIeri OHIMACPIIH KBUDKY
cHUIaTTamaiaphl. TBIFBI3IBIFEI.
KommpeccusuiblK — cumatraManapra opTypii
TEXHOJIOTHSIIBIK (haKTOPIapABIH dCepi.

O0beM B kpequTax: 3
IIpepeKkBU3UTHI: KypChl OakamaBpa

ITocTpexBU3UTHI: 3aumra MarucTepCKon
JIicCepTaluu.

Llens wu3yuenus  mucuuriauubel:  [lomyuenue
MarucTpaHTamMu 3HAHUM 0 CTPYKTYpPHO-

MeXaHUYECKHX CBOICTBAaX MUIIEBHIX MPOTYKTOB —
OTIpeNeNeHrne CBOICTB, METOMBl OIpeaeTeHUs
Ka4EeCTBEHHBIX ITOKA3aTEIEH.

Kpatkoe onucanme: M3yueHrne HaydHBIX OCHOB
WH)KEHEPHOH  (U3UKO-XMMUYECKOW MEXaHUKH.
OO6ue monmoxeHus. THMbI CTPYKTYp, BUIBI
mucniepcnn. Kimaccndukaiiys peonornyeckux Tel
¥ OCHOBHBIE CTPYKTYPHO-MEXaHUYECKHE CBOWCTBA
CBIpBSI W  TOTOBBIX  W3IENWHA W JIp.
TEXHOJIOTHYeCKHX (hakTopoB. MeToap! 1 MpruOOpHI
IUIE ~ U3MEPEHUs  CTPYKTYPHO-MEXaHHYECKHX

XapaKTEPUCTUK MUIIEBBIX MPOAYKTOB. CIBUTOBBIE
XapaKTePUCTUKH MTUTIIEBBIX MIPOAYKTOB.
CnBuroBble  XapaKTEepUCTHKH  JKHJIKO- u
TBEPI00OPA3HBIX MIPOAYKTOB. [T10THOCTB.

BrnvisiHre pa3iHMYHBIX TEXHOIOTHYECKUX (PaKTOPOB
Ha KOMITPECCHOHHBIE XapaKTEPUCTHKH.
CocraBurenp MIPOrPaMMBI: K.T.H.,
n.o.accouuup.mpocdeccopa Hyprazezosa A.H.

Prerequisites: bachelor's courses
Postrequisites: master's thesis defense
Purpose of studying of the discipline:
getting undergraduates knowledge about
the structural and mechanical properties of
food — the definition of properties, methods
for determining quality indicators
Summary: Study of the scientific basis of
engineering physico-chemical mechanics.
Generalities. Types of structures, types of
dispersion. Classification of rheological
bodies and basic structural and mechanical
properties of raw materials and finished
products and other technological factors.
Methods and devices for measuring the
structural and mechanical characteristics of
food products. Shear characteristics of food
products. The shear characteristics of the
liguid and tverdotoplivnyh  products.
Density. Influence of various technological
factors on compression characteristics.
Compiler of the program: Ph.D., acting
associate. professor Nurgazezova A. N.

BarmapnaMaHblH ~KypacTBIPYIIBICEL:  T.F.K.,
KaybIM/IACTBIPIIFaH npodeccop M.a.
Hyprasesosa A. H.

6206 Tamax eHimIepi Kayincizairinin | MexayHapoausie  TpeboBanusi — Oezomacuoctr | International food safety requirements

IFSR XaJIbIKapaIIbIK TaTarTaphl MUIIEBBIX MTPOILYKTOB The volume of credits: 3
Kpenut kenemi: 3 OO6beM B KpeauTax: 3 Prerequisites: bachelor's courses
IpepekBU3UTTEP: OaKaIABP KYPCHI ITpepeKBU3KUTHI: KYpChl OakaiaBpa Postrequisites: master's thesis defense
ITocTpekBU3UTTED: Maructpiik | [TocTpeKBU3UTHI: 3aImTa marucrepckoii | Purpose of studying of the discipline:
JICCEPTAIMSHBI KOPFay. JICCEPTAIHH. develop, implement, execute, maintain and
IToH OKBITY MakcaThl: TYTbIHYImIBI yuriH | Ilens  w3ydeHus  JAMCHMIUIAHBL  pa3BuBath, | Improve the food safety management
TaMakK OHIMIEPiHIH KayilCi3airid | BHEAPATh,  BBINOJHATH,  MOJIepkuBaTh W | System aimed at ensuring food safety for
KaMTaMachl3 eTyre OaFbITTaJFaH TaMak | yJydliaTh CHCTEMY yrpaBieHus Oe3omacHocThio | the consumer. Ensuring the acquisition of

OHIMEPIHIH Kayinci3airin Oackapy Kyiecin

ITUIICB oit MNpOAYyKIHH, HAIICJICHHYIO Ha

theoretical knowledge and practical skills in
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IaMBITy, €HTi3y, OpBIHAAY, KOJJay >KoHe
xakcapTy. Tamak eHiMAepiHiH Kayinci3airi

cajachIHIa TEOPUSLITBIK ouTiM MEH
MIPAKTUKAJIBIK JarabLIapbl MEHTrepy/ai
KaMTaMachI3 eTy.

Kpickama Ma3MmyHbBI: MEHEIKMEHT MOHI
JKOHE OHBIH HapbIK JKaFJaibIHIAaFbl POJIi.

Kazakcran Pecniybnukaceina
KACIITKEPITIKTIH KAJIBITITACYBI MeH
JAMYBIHJIaFbl MEMJICKETTIH KbI3METI MeH
peini. backapy KbI3METiHIEri 3aMaHayu

ypaictep. backapy (QyHKIMSUIApBIH aHBIKTAY
amicremeci JKOHE oJIapIbIH e3apa
OaitaHbIChl. ¥ibIMAapabiH THIITEPI. ChIPTKBI
OopTaMeH  e3apa  iC-KUMbLI  OOHBIHINA
yibIMIApaplH ~ TANTEpl.  beniMinenepaiy
©3apa 9PEKEeTTeCTIri OOWbIHINA YHBIMIAPIABIH
TanTepi.  AmaMMeH — e3apa  iC-KUMBLI
OOWBIHITA YHBIMIAPABIH TUOTEPL. backapy
JeHTelepi MeH YHBIMAAPIBIH THITEPIHE
OaliJIAaHBICTHI OacKapyasIH YHBIMJTBIK
KYPBUTEIMIAPBIH Kxobamay. "Backapy"
CaHATBIHAAFbl DKOHOMHKAIIBIK, AKMAPaTTHIK,
KYHENIK-MaKCaTThl JKOHE TCHUXOJOTHSIIBIK

TaOWFATTBl €CKEPE OTHIPHIN, OJIEYMETTIK-
SKOHOMHMKAJIBIK XKynenepi backapy
OpraHIapbIHBIH KBI3METIH xobaiay.
OKOHOMHKAIIBIK ~ 3aHIap MeH  0Oackapy

HIemiMIepiH iCKe achIpy TETIKTEepiH d3ipIey,

obecrieueHre 0€30MaCHOCTH MHILEBON MPOAYKIUU
s notpebutens. ObecneueHne MpUOOpETEHUS

TEOPETUUECKUX 3HaHUHA U TPaKTUYECKUX
HaBBIKOB B 00jacTH 0OE€30MacHOCTH IHILEBON
MPOTYKITUH.

Kpatkoe omucanue:CymHOCTh MEHEIKMEHTA U
€ro pojb B YCIOBUAX pblHKA. DYHKIMU U POJIb
rocylapctea B CTAaHOBJIEHUM U  Pa3BUTHH
npearnpuHuMaTenbcTBa B Peciyonuke Kaszaxcras.
CoBpeMeHHBIC TEHICHIIMM B YIPaBICHUYCCKOH
JIEATENBHOCTH. Merononorus BBISIBJICHUS
(YHKIME yrnpaBieHHUS U MX B3aUMOCBS3H. THIIBI

OpraHu3aluii. Tunsr OopraHu3alui o
B3aUMOJICHCTBUIO C BHEMHEH cpego. Tumsl
OpraHu3aiuii o B3aUMOJICHCTBUIO
noxpasjaeneHuii.  Tumel  opraHm3anuii = 1o

B3aMMOJEHCTBHIO ¢ 4yenoBekoM. [IpoexkTupoBanue
OpPTaHM3AIMOHHBIX  CTPYKTYp YIpPaBIeHHS B
3aBHUCHMOCTH OT YPOBHEH YIpaBIICHUS U THIIOB

opranuzanuil. IIpoekTupoBaHue JeATEIHLHOCTH
OpTraHoB yIIpaBICHUS COITMAIBHO-
SKOHOMHYECKHMH  CHCTEMaMH C  y4eTOM
SKOHOMHYECKOH, HH(POPMAIMOHHOHW, CHCTEMHO-
1eneBon u TICUXOJI0TNYECKON TIPUPOJIBI
KaTeropuu «YTIPaBIICHHUEY. Pa3paborka
MEXaHHU3MOB peanuzanuu SKOHOMHYECKUX
3aKOHOB u YIpaBIeHIECKUX pelnieHui,

MIPUMEHEHHE HX B IPAKTHKE YIPaBICHYECKOU
JEATEIbHOCTH Ha PA3IMYHBIX BUAAX YIIPABICHHUS.

the field of food safety

Summary: The essence of management and
its role in the market. Functions and role of
the state in the formation and development
of entrepreneurship in the Republic of
Kazakhstan. Current trends in management.
The methodology used to identify
management functions and their
interrelationships. Type of organization.
Types of organizations for interaction with

the external environment. Types of
organizations on interaction of divisions.
Types of organizations for human
interaction. Design of organizational
management  structures depending on
management  levels and types of
organizations. Design of activity of

management bodies of social and economic
systems taking into account economic,

information, system-target and
psychological nature of the category
"management”. Development of

mechanisms for the implementation of
economic laws and management decisions,
their application in the practice of
management activities in various types of
management.

Compiler of the program: PhD., professor
Asenova B. K.

onmapael OackapymblH opTypii Typiepinae | CocTtaBuTens mTporpammbl:  K.T.H., Tpodeccop

Oackapy KBI3METIHIH MpaKTHUKachIHIA | ACEHOBa

KOJIJIaHy.

barmapiamMaHblH  KYpacTBIPYLIBICH:  T.F.K.,

mpoceccop Acenona b. K.
6207 Tamak Kayinci3iri canaceiiarel | TexHudeckoe perynupoBanue B obiactu numieBoii | Technical regulation in the field of food
TRFFS TEXHUKAIBIK PETTEy Oe3omacHOCTH safety

Kpenut kenemi: 3 O0mneM B kpeaurTax: 3 The volume of credits: 3

[IpepekBusurTep: Marematuka, ¢usnka | [IpepexBusuthel: MaTematuka, ¢usnka M OcHOBHI | Prerequisites: mathematics, physics and
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YKOHE TIPIILTIK Kayilci3airi Herizaepi.

[MocTpekBusutTTEp: MarucCTpIIiK
JccepTalusaHbl KOpray.

[Ton OKBITY MaKCaThl: Kazakcran
PecnyOnukachiHAaFbl TEXHUKAIBIK PETTEY

TypaJibl 3aHHaMa cajachlHaa OUTIMII, YKaJIIIbI
JKOHE CaJIajIbIK TEXHUKAJIBIK PErJIaMeHTTEp /I,
pecyOIUKaIbIK CTaHaapTTap MeH
YUBIMIAPIBIH ~ CTaHAAPTTApblH  d3ipJey
TOCUIJIEPiH, KACIMOPBIHIAP/IBIH MEMJICKETTIK
OWIiKk OpraHjapbIMEH 63apa IC-KUMbBLIBIH
Urepy XKOHE Urepy OONbIN TaObLIA b

Keickaiia mazmyHbl: TexXHUKaIbIK perjiaMeHT
OHEPKACINTIK KAaYINCI3IIKTI PEeTTeYAIH Heri3i
peringe. TexHOIOrHsIIBIK MPOLIECC KIHE OHbI
Kyprizyre KOWBIIATBIH Tajanrap.
TypakThIIBIK, KaHAIIBUIABIK, KOJIAaHBICTAFbI
TEXHHUKAJIBIK pPETIaMEHTTEPIIH e3repicTepi
MeH TONBIKTBIPYIIAPHI. TexHUKabIK
periJaMeHTTiH CaKTalyblH KaMTaMachl3 €Ty
Kyi#eci. TeXHHKaNBIK PeTTey CcajlachIHIAFhI
Ka3ipri Oakpuiay Kypanmapbl. TeXHUKAIIBIK

periaMeHTTep i Oy3FaHbI YIIiH
Kayarkepmrik. TexHUKaIbIK periIaMeHTTiH
KYPaMBbl.

KanpmracaTein  Ky3pIperTimikrep: Tamak
OHIMICPIHIH OHIPICTIK mporecinae
HOPMATUBTIK-TEXHUKAIBIK  KY)KaTTaMaHbI,
TEXHUKANBIK  pPErjaMeHTTi,  CaHUTapIbIK

HOpMajlap MEH epeKenepAi >KOHE OJapabl
KOCi0M KpI3METTE Tailaiany 16l KOJNTaHA bl
BarnapnamanblH KypacTBIPYLIBICH: T.F. K.,
KaybIMIACTBIPJIFaH npodeccop M.a.
Hyprasezosa A. H.

0€30ITaCHOCTH JKHU3H CACATCIbHOCTH.

[TocTpekBU3HTHI: 3aIUTa MaruCTepCKOM
JTIUCCEPTALIHH.

L[CHI) N3YUCHUA JUCHUITIIMHBI: SABJISICTCA
NpHOOpETeHUE M YCBOCHHME 3HAHUH B 00JIACTH
3aKOHOJIATENbCTBA 0 TEXHUYECKOM
perynmupoBanun B PecnyOnuke — Kaszaxcraw,

MOJIXOM0B K pa3paboTke OOIMX M OTPacieBBIX
TEXHUYECKHX PpEriIaMEHTOB, PECHyOIUKaHCKUX
CTaHJApTOB M CTAaHAAPTOB  OpTaHU3ALMiA,
B3aUMOJICHCTBUS NPEANPHUITHI C  OpPraHaMu
rocyJIapCTBEHHOW BJIACTH.

Kparkoe onucanue:TexHUYECKUH pErIaMEeHT Kak

OCHOBa peryJaupoBaHus MIPOMBIIIUICHHON
Oc3omacHoCcTH. TEeXHOJOrMYECKHH MpoIece |
TpeboBanms K ero BeaeHHo. CTaOMIBHOCTE,
HOBM3Ha, HM3MEHEHUS u JTOTIOJTHEHHMSI
JNEUCTBYIONIMX  TEXHUYECKUX  PErjJamMeHTOB.
Cucrema obecriedeHmst coOmroneHus
TEXHUYECKOT0 peryiaMenTa. CoBpeMeHHBIC

CpeACTBa KOHTPOJII B OOJIACTH TEXHUYECKOrO
perynupoBanusi. OTBETCTBEHHOCTD 3a HapylleHue
TEXHUYECKUX peryIaMeHTOB. CocraB
TEXHUYECKOI'0 PerjiaMeHTa.

dopMupyemble kommnereHIuu: IIpumeHnsier
HOPMATUBHO-TEXHUYIECKYIO JOKYyMEHTALHUIO,
TEXHUYECUH PperiaMeHT, CaHWTapHbIE HOPMBI U
IpaBuja B  IPOM3BOACTBEHHOM  IIpolecce
MUIIEBBIX IPOAYKTOB M HX HCIOJIB30BAHUE B
npodecCHOHANbHON AESTEIbHOCTH.

CocraBuTenb IPOrPaMMBI: K.T.H.,
n.o0.accouuup.mnpodeccopa Hyprazezosa A.H.

basics of life safety.
Postrequisites: master's thesis defense.
Purpose of studying of the discipline: s the
acquisition and assimilation of knowledge
in the field of legislation on technical
regulation in the Republic of Kazakhstan,
approaches to the development of General
and sectoral technical regulations, national
standards and standards of organizations,
the interaction of enterprises with public
authorities.

Summary: Technical regulations as a basis
for industrial safety regulation. The process
and requirements for its maintenance.
Stability, novelty, changes and additions to
the existing technical regulations. The
system of ensuring compliance with
technical regulations. Modern means of
control in the field of technical regulation.
Responsibility for violation of technical
regulations. The composition of the
technical regulations.

Emerging competencies: Applies hormative
and technical documentation, technical
regulations, sanitary norms and rules in the
production process of food products and
their use in professional activities.

Compiler of the program: Ph.D., acting
associate. professor Nurgazezova A. N.

6207
TSCFP

Koncepinep eHipiCiHIH TEXHOJOTHSICH MEH
Kayinci3airi

Kpenur xenemi: 3

[IpepexBusurrep: OakazaBp Kypchl

TexHomoruss W 0E30MACHOCTH
KOHCEPBOB
O0bem B kpemuTax: 3

[IpepexkBHU3UTHI: Kypchl OakagaBpa

IMpOU3BOACTBA

Technology and safety of canned food
production

The volume of credits: 3

Prerequisites: courses of the bachelor
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IToctpexBusurrep:

JCCepTaLUSIHbBI KOpFay
[ToH OKBITY MakcaThl: aybUl IIAPyallbLIbIFbI
IMKI3aThIH KalTa OHJICYAIH J>KaHa THIMII
ONiCTEpiH 93IpJiey JKOHE JKOFaphl Caralbl
KOHCEPBIUIGHTeH OHIMJAEpIi OHIIpy Typajbl
OUTIMII KaNbIITACTHIPY MEH MEHrepyIeH
TYpajbl,0J IIUKI3aT TIeH JalblH OHIMHIH
camachlH  cakTay  MoceleliepiH  TepeH
3epaeiey KaXeTTUIrMeH 0aiIaHbICTHI.

Keickama Ma3MYHBI: IIuki3aTThIH
TEXHOJOTHSUIBIK ~ CHINAaTTamachl.  Tamak
OHIMJIePiH KOHCEpBUIEYIIH
Mukpoouornorusacel. [llukizar meH TaMak
OHIMJIepiH OYJIiHyZeH cakray. OHIMIep/i
BIIBICKA caiy. blapic TypJaepi.
Iepmeruzanms. Taram eHIMIEpiH JKBUTyMEH
CTEePHIIACYIH MHKPOOHOJIOTHUSMIIBIK  JKOHE
KBUTY QU3HKATIBIK HeTi3aepi. Tamak
OHIMICPIH  aCENTHUKAIBIK  KOHCEpBiNEy.
KoHcepBiney kesiHmeri Taram oHIMIEPIHIH
OMOXUMHUSIITBIK esrepicrepi. Koncepgi
OHepKociOiHme (EepMEeHTTI TpermapaTTapabl
konmmany. Kemtipy, Tamak  eHIMAEpIH

MarucTpIIiK

ITocTpekBU3HTHI:
JIUCCEPTAINH
HCHI) HU3YUYCHUA OUCHUIIIIMHBI. 3aKJI04ac€TCsa B
(hopMHpPOBAaHUN U YCBOCHHH 3HAHUI 0 pa3paboTKe
HOBBIX 3()()EKTUBHBEIX METOIOB IMepepaboTKu c\x
ChIPbs MIPOAYKLIMH " IPOU3BOJICTBE
KOHCEPBUPOBAHHBIX IIPOAYKTOB BBICOKOI'O
KauyecTBa, KOTOPOE CBS3aHO C HEOOXOIMMOCTHIO
DIyOOKOTr0  M3y4deHHsI NpPOOJIeM  COXPaHEHUSs
KAa4eCTBA ChIPbsl U TOTOBOW IPOIYKLIUH.

3aumra MarucTepCcKoin

Kpatkoe onucanue: T exHoIOrnYecKas
XapaKTEpUCTHKA CBIPBSI. MukpoOuomorus
KOHCECPBHUPOBAHUA IITNIICBBIX IIPOAYKTOB.

IIpenoxpaHeHue ChIpbs ¥ MUILEBBIX TPOJIYKTOB OT
nopud. YKJajka IpoJayKTOB B Tapy. BuJbl Tapsl.

T'epmermzanusi. MHUKpOOHOIOrHUeCKHE u
TEII0(QU3NIECKIE OCHOBBI TEIUIOBOM
CTEPHIIH3AIIAN MHUIIEBRIX MMPOIYKTOB.
AcenThdeckoe  KOHCEPBHPOBAHHWE  MHIIEBBIX
MIPOITYKTOB. buoxmmmueckue W3MEHCHHUS

MUAMIEBBIX TPOAYKTOB TPHU KOHCEPBHPOBAHUH.
Hcnonp3oBanne (EepMEHTHBIX TIperapaToB B
KOHCEpBHOW mpoMbInuieHHOCTH. CyImka, Kak
METO]T KOHCEPBUPOBAHUS MMHIIEBBIX MMPOIYKTOB.

Postrequisites: defense of master's thesis
Purpose of studying of the discipline: it
consists in the formation and assimilation
of knowledge about the development of
new effective methods of processing of
agricultural raw materials and the
production of canned products of high
quality, which is associated with the need
for in-depth study of the problems of
preserving the quality of raw materials and
finished products.

Summary: Technological characteristics of
raw materials. Microbiology of food
preservation. Protection of raw materials
and food products from spoilage. Styling
products in the container. Type of package.

Sealing. Microbiological and
thermophysical bases of  thermal
sterilization of food products. Aseptic
canning of food products. Biochemical

changes in food products during canning.
The use of enzyme preparations in the
canning industry. Drying as a method of
food preservation.

KOHCEpBiley 9/ici perinje. CocraBuTenpy  IporpaMMbl: K.T.H., mpocdeccopa| Compiler of the program: PhD., professor
barmapiamaHblH  KypacTBIPYIIBICH: T.F.K.,| AcenoBa b.K. Asenova B. K.
npodeccop Aceropa b. K.
6207 Cy  pecypcrapbl KOHE  a3bIK-TYJIK | Bommbie pecypesl u obecrieuenue | Water resources and food security
WRFS Kayilci3airin KaMTamMachl3 €Ty MIPOIOBOJIbCTBEHHOM 0€30MaCHOCTH The volume of credits: 3

Kpenur xenemi: 3
[MpepexBu3nuTTEp: OaKaIaBp Kypchl

O0bem B kpemuTax: 3
[pepexBU3HUTHI: Kypchl OakaiaBpa

Prerequisites: bachelor's courses
Postrequisites: master's thesis defense

ITocTpekBU3UTTED: Maructpiik | [TocTpeKBU3UTHI: 3alIuTa marucrepckoii | Purpose of studying of the discipline:
JICCEpTaIMSHBI KOpFay JICCepTaIin formation of skills of use of legal
IToH OKBITY MakcaThl: cy Owopecypcrapbin | Ilens  u3ydeHumss — OUCHMIUIMHBL:  siBjsieTcss | documentation in work on regulation of
[IapyambUIblK HaiJananyIbl perTey XoHe | GopMUpOBaHHE HaBBIKOB ucnonp30Banus | economic use of water bioresources and
Kocimmmmik ~ OajblK  TYpJepiH  Kopray | MpaBoOBOi  JOKyMeHTauu B pabore 1o | protection of trade species of fishes is.

OolibIHIIA KYMBICTA KYKBIKTBIK | PEryJHpPOBAHHIO XO3SHCTBEHHOr0 McHonb3oBanust | Summary: Quality of fish  products.
KyKaTTaMaHbl  MaiilaJlaHy  JaFibUIapblH | BOAHBIX OmopecypcoB M oxpane mpombicnoBbix | Manufacturability of production in the
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KaJIBIITACTBIPY OOJIBIN TaObLIA b,

Kpickama wma3myHbl: OHIIpUIETiH OanbIK
OHIMJIEPIHIH camnachl. bajblk @HepKaciOiHeri
OHJIIPICTIH TEXHOJIOTUSIIBUIBIFEL.
MemitekerTik  0ackapy callaChIHIaFbl Cy
ouopecypcrapbiH. Kazipri anmemaik OabiK
aynay Mocenenepi. bipikken ¥aTTtap asbIk-
TYJIK JKOHE aybll IIApyallbLIbIFbl YHBIMBI
(DAO). FeubiMu-3eprrey KBI3METiH
BIHTAJIAHJBIPYJIBIH HETi31 peTiHae OalbiK
[IapyalbUIbIFbl  OCHIHIETT WHHOBAIUSIIBIK

OpTaJBIKTAp KYpY.
barapnamMaHbIH KypacThIPYILIbICHIL:

T.F.K., KaybIMJACTBIPbUIFaH Hpodeccop M.a.

Acupxanosa K. b.

BUJIOB PBIO.

Kpatkoe omucanne:KauecTBO  MPOU3BOIUMOI
PBHIOOTIPOIYKITHH. TeXHOIOrHYHOCTh
MPOM3BOACTBA B PBHIOHOH IPOMBIILICHHOCTH.
O6nactu rocyIapCTBEHHOT'0 yIIpaBICHHS
BOJTHBIMHU oropecypcam. [TpobGaemsbl
COBPEMEHHOTO MHPOBOT'0 pBIOOIIOBCTBA.

[IponoBonbcTBEHHAs M CEIBCKOXO3SMICTBEHHAA
opranmzanus OObenuHenHbix Hammii (PAO).

Cozganue WHHOBAILMOHHBIX LIEHTPOB
pBHIOOXO3STICTBEHHOTO  TPOQuIIs, Kak OCHOBA
CTHUMYJIHPOBAHUS HAayYHOHCCIIEI0BAaTEIbCKON
JIeSITEIbHOCTH.

CocraBuTenp MpOrpaMMsl:
K.T.H., .0. aCCOIIMUP. Tpodeccopa

fishing industry. The field of state
management of water resources. Problems
of the modern world of fisheries. Food and
agriculture organization of the United
Nations (FAO). Creation of innovative
centers of fishery profile as a basis for
stimulating research activities

Compiler of the program:

Ph.D., associate professor

Zh.B. Asyrzhanova

Acupxanosa JK.b.

6208 Tamak eHIMIEpiHIH camachlH capanTaMaiblK | DKCIIEpTHAs  OIeHKa  KadecTBa  mumieBoi | Expert assessment of food quality

ESFQ Oaranmay TPOIYKIINH The volume of credits: 3
Kpemur kenemi:3 O6beM B kpeaurax: 3 Prerequisites: bachelor's courses
IpepexBu3uTTep: OaKagaBp KypChl IIpepekBU3UTHI: KypCHl OakagaBpa Postrequisites: master's thesis defense
ITocTpexBU3UTTED: MarucTpiik | ITocTpekBU3UTHL: 3aImTa marucrepckoit | Purpose of studying of the discipline:
ICCEPTAIMSHBI KOPFay JICCEPTAIHH. acquisition of knowledge necessary for the
IToH OKBITY MakKcaThl: MarucTpanTTapibiH | Llens wu3ydeHns IUCIUIUTHHBL TproOperenue | implementation of scientific, industrial and
FBUIBIMM, OHIPICTIK JKOHE TEXHOJOTHSUIBIK | MATHCTPaHTAMM 3HaHMii, HeobxomuMmeix it | technological activities by undergraduates.

KBI3METTI XKY3€ere achlpy YIIiH KaXXeTTi OiTiM
aITyBI.

Kpickamma wma3MyHBI: TaMmMak ©HIMAEPIHIH
camachlHa ocep €TeTiH HeTi3rl (U3UKAIBIK
KOHE XHMHUSUIBIK ~(DaKTOpIapasl  3epTTey.
TaraM eHIMIEpiHIH XUMISIIBIK KypaMbl )KOHE
(hM3HUKATBIK-MEXaHIKATBIK KacuerTepi.
[uki3aTThIH KacueTTepi, oMapIblH CamachlH

aHpIKTay omictepi. Tamak eHIMAEPiHIH
camachblHa dCep CTETiH TEXHOJIOTHSUIBIK
mporecTep MEH orepanusIapIbIH

napamerpiiepi. TaraMJIbIK 3aTTap XUMHUSCHI
Herizaepi. Taram eHiIMIepiHZETi aKybI3aap,
KeMipcylap JkKoHe Jjmmuuarep. TaramabIK

OCYIIECTBIICHHUS] HAy4YHOM, MPOU3BOACTBEHHOU H
TEXHOJOTNYECKOH NeATeNbHOCTH.

Kpatkoe  onmcanue:usyueHue OCHOBHBIX
(hmzmueckmx U XUMHYECKHX (hakTopoB,
BIMSIOLIME Ha Ka4yeCTBO IHIIEBBIX HPOIYKTOB.
XUMUYEeCKA COCTaB W (DH3HKO-MEXaHUIECKHE
CBOIICTBA MHILEBBIX TPOAYKTOB. CBOICTBA CHIPbS,
METOABbI OIpeAeTeHNsl MX KadecTBa. [lapamerpsl
TEXHOJOTMYECKUX  IPOLECCOB W  ONepauui
BIMSIOIMX HA KAauyeCTBO NHILEBBIX HPOLYKTOB.
OCHOBBl XMMHHM NHILEBBIX BeIIECTB. benkw,
YIJIEBOABl M JIMIUABI B MHILEBBIX NPOIYKTax.
OcHOBBl XMMHUM THLIEBHIX BemiecTB. Ilpeamer,
coJiep)kaHue, 1enb W 3amaud Kypca. [Ipobiemsr

Summary: study of the main physical and
chemical factors affecting the quality of
food. Chemical composition and physico-
mechanical properties of food products.
Properties of raw materials, methods for
determining their quality. Parameters of
technological processes and operations
affecting the quality of food. Fundamentals
of food chemistry. Proteins, carbohydrates
and lipids in food. Fundamentals of food
chemistry. Subject, content, purpose and
objectives of the course. Problems of
increasing the value of food. The role of the
unity of technological, chemical,
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3aTTap XUMHUACH Herizznepi. KypcTelH moHi,
Ma3MYHBI, MaKcaThl koHe MiHaeTTepi. Tamak

OHIMEPiHIH KYHJBUIBIFBIH apTThIpy
Macenenepi. OcIMIIK KOHE JKaHyapJiap
IIHAKI3aTHIHBIH Oipiri Ke31Her1
TEXHOJIOTUSIIBIK, XUMHUSIBIK, OMOXUMUSIIBIK
KOHE  MHUKPOOHONOTHSUIBIK  MPOLECTep

NOBBIIIEHUS! [EHHOCTH TNHIIEBBIX MPOIYKTOB.
Ponp equHCTBA TEXHOIOTMYECKUX, XMMHYECKHX,
OMOXUMHUYECKHX u MHUKPOOHOIOTHIEeCKUX
NPOLIECCOB TMPH EOUHCTBE PACTHUTEIBHOIO H
JKUBOTHOTO ChIpbs. HoBoe mmIeBoe ChIpbE,
NUINEBbIE J00aBKM W MCKYCCTBEHHAs MHIIA.
Oprasonentuieckasi OlEHKa KadecTBa IMHUINEBBIX

biochemical and microbiological processes
in the unity of plant and animal raw
materials. New food raw materials, food
additives and artificial food. Organoleptic
evaluation of food quality.

Expected results of study:

Applies methods for evaluating the quality

Oipmirinig peri. JKaHa TaraMJIBIK IIHMKI3aT, | IMPOIAYKTOB. of products, information about new
TaraMIBIK KOCIanap jKoHe jKacaHIpl Tamak. | dopmMupyembie KOMIIETEHLIUHU: ITpumensiet | products in the field of food technologies.
Tamax OHIMICPIHIH camachlH | METObBI OLICHKHU KauecTBO nponykuuu, | Compiler of the program: PhD., professor
OpraHoJICNTHKAJIBIK Oaraiiay. uHdopMaIM O HOBMHKax B oOiactu muineBsix | Asenova B. K.
KanpmTacaTelH ~ Ky3BIPETTUTIKTEp:  OHIM | TEXHOIIOTHIHA
camacelH Oaramay omictepin, TtaramablK | CocTaBUTEb  MPOrPaMMbl:  K.T.H., Mpodeccop
TEXHOIIOTHSIAp CallaChIHIAFbl >KaHabIKTap | Acenona b.K.
TypaJibl aKNapaTThl KOJITaHAIbI
barnapnaMaHblH ~ KypacThIPYILIBICHI: T.F.K.,
npocdeccop Acenona b. K.
6208 ABBIK-TYTIK ~ oHiMaepinzeri 3Koiorusublk | OleHKa DKOJOTHYECKOM Oe30MacHOCTH B | Assessment of environmental safety in food
AESF Kayirci3aikTi Garagay MHUINEBBIX TPOAYKTaX The volume of credits: 3
Kpemur kememi: 3 O6beM B kpeaurax: 3 Prerequisites: bachelor's courses
IpepexBu3uTTep: OaKagaBp KypChl IIpepexkBU3UTHI: KypCHl OakagaBpa Postrequisites: master's thesis defense.
ITocTpexBU3UTTED: MarucTpiik | ITocTpeKkBU3UTHL: 3aImTa marucrepckoit | Purpose of studying of the discipline: to
JIMCCEPTAIUSHBI KOpFay JCCEPTAIIH form a clear idea of the features of
IToH OKBITY MakcaThl: a3bIK-TYNIK IHKi3aTel | [lens wu3ydeHus muciumuinbbl: copmuposath | ecological expertise of food raw materials
MeH a3BIK-TYJIIK OHIMAEpIHiH DSKOJOTHAILIK | UeTKOoe  mpencTaBienne o0  ocobennocTsax | and food products.

caparnTaMachlHBIH  epeKIIeTiKTepl  Typalbl
HaKThI TYCIHIK KQJIBIITACTHIPY.

Kpickama Ma3MYHBI: Tayapnapabig
9KOJIOTHSJIBIK CcapanTaMachl 3epTTey IoHi
perinze. Tayapnapra 9KOJIOTHSUIBIK
capamramMa  JKYprizy  YIIiH  Herizzmep.
OKONOTHANBIK ~ capamTamMa  OOBeKTiepi.

OKOJIIOTHAIIBIK, CapanTaMaHbIH dJiCTepi MeH
HOTHXKeNepi. YJbl dIeMEHTTEPMEH JIacTaHy.
JvokcuHaep, MONUXIIOpIanFaH OudeHuIaep

XKoHe 0Oacka Ja  TIOJIMTaJOreHJICHIeH
KeMipcyTekTep.  A30T KOCBIHABUIAPBIMEH
jJacTaHy. MUKOTOKCHHAEPMEH  JIacTaHy.

9KOJIOTMYECKOH 3KCIEPTU3bl MUIIEBOTO CHIPbS U
IIPOAYKTOB IIUTaHHUA.

Kpatkoe omucanue: DKomorudeckass SKCIEpPTH3a
TOBapoOB Kak mpeaMer uzydeHust. OCHOBaHMS IS
IIPOBEICHHUS 9KOJIOTUYECKON 9KCIIEPTU3EI
TOBapoB. OOBEKTHI SKOIOTUIECKON HKCIEPTH3BL.
Meronpl A Ppe3yJbTaThl 3KOJIOrMYECKOU
3KCIEPTHU3BI. 3arps3HeHue TOKCUYHBIMH
3eMeHTaMH. JIMOKCHHBI, HOJHMXJIOPUPOBAHHBIE
OudeHunel U Opyrue MOJIMTaJIOTeHUPOBaHHBIE
YTIEBOJOPOIBI. 3arpsi3HEHHS.  COEOUHEHHSIMH
azora. 3arpsi3HeHne MHUKOTOKCHHaMH.
I'urnennyeckuii  KOHTPONb 33 TNPUMEHEHUEM

Summary: environmental examination of
goods as a subject of study. Basis for
environmental assessment of products.
Objects of ecological expertise. Methods

and results of ecological expertise.
Pollution by toxic elements. Dioxins,
polychlorinated  biphenyls and  other
polyhalogenated hydrocarbons.  Pollution
by nitrogen compounds. Mycotoxin
contamination. Hygienic control over the
use of food additives. Hygienic

examination of materials in contact with
food.
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Taramaplk  KOCHATapAbIH  KOJMJAHBUTYBIH | MUIIEBBIX 100aBOK. [ 'mruenwueckas skcmeptusa | Compiler of the program: PhD., professor
TUTHeHaNBIK Oakpuiay. Tamak eHiMAepiMeH | MaTepualoB, KOHTakTHpylommx c¢ numeBbiMu | Asenova B. K.
KaHACATBIH MaTepHajIapAblH THUTHCHAIBIK | MPOAYKTAMH.
caparTamachbl. CocTaBuTeNnb  OPOrpaMMBL. K.T.H., Hpodeccop
barnmapnaMaHblH ~ KypacThIPYILIBICHI: T.F.K.,| Acenona b.K.
npodeccop Acenona b. K.

6208 A3BIK-TYJTIK  eHiMaepiHiH  Kayircisgirid | Kontpons 6e3omacHOCTH  MPOmOBOILCTBEHHBIX | Food safety control

FSC OaKpUIay IPOIYKTOB The volume of credits: 3
KpenuT kenemi: 3 OO0bem B kpeauTax: 3 Prerequisites: bachelor's courses
[MpepexBu3nTTEp: OaKaIaBp KypChI [pepekBU3HUTHI: KYpChl OakaiaBpa Postrequisites: master's thesis defense
ITocTpexBU3UTTED: MarucTpiik | [TocTpeKBU3UTHL: 3aImTa marucrepckoit | Purpose of studying of the discipline: to
JICCEPTAIMSHBI KOpFay JCCEpTaIH give concepts about the content of chemical

[ToH OKBITY MakcaThl: TaFraM ©HIMIEPIHJErI
XUMHUSUIBIK JIACTAFbIIITAPIbIH DIHIACMHUSIIBIK
JKOHE paJMallUsIbIK KaThiHACTa OOJIYybI JKOHE
OJIapJblH T'HUTHEHANIBIK HOPMATHUBTEP MEH
Kayilci3girine CoWKeCTIri Typasibl TYCIHIK
oepy.

Keickamma masmyssl: Ilukizat meH Tamak
eHIMICPIH JlacTarpIIITap, KayITci3mik
HOPMAaTHBTEPI. Tamak eHIMIEpIHIES
JIACTAFBIITAP/BIH KUHATYBIHBIH aJIbIH ally.
TaraMaplK Kocmamap: XKikTey, HOpMamay,
Oaxpiay. Tamak eHiMaepiH TaHOamnay.
Ar3ara KONaWCBI3 ocep eTeTiH TaOwuru
TaFaMHBIH  KOMIIOHEHTTEpi.  AB3BIK-TYJIK
OHIMJIEpIH OHICYAIH acma3iblK Tacliaepi
MeH TEXHOJOTHSUTHIK MPOIIECTEPiHIH
ONapAbIH KYPaMBIHIAFbl yIBI  3aTTapAbIH
ocepi. KoHcepBaHTTap, aHTHOKHUCIUTENH
(aHTHOKCHIAHTTAD). OMyneraropiap,
TYpaKTaHABIPFRIITAp, KoromaHIBIpFEIITAD,
TyWBIKTarpITap. Kelmkeuimap, —curriiep,
KaHT JKOHE Ty3 alMACTBIPFBINTAp. XOII
WICTEHIIPTIIITep MEH XOII WICTi JKoHEe oM/
KyIienTeTiH 3aTTap. bosreimrap. ®epMeHTTi
rperapaTTap.

BarmapnamaHblH  KypacTBIpYHIBICH:  T.F.K.,

HCHB HU3Y4YCHUA OUCHUIIIMHBI. JaTb IIOHATHA O
CoacpKaHNN XUMHUYCCKHUX 3arp5[3H1/ITene171 B
IMUIICBBIX IpOoaYyKTax B SMMUACMHUYCCKOM u
paguaonvOHHOM OTHOIICHWHW M COOTBETCTBHH HX
TUT'MCHUYCCKNM HOpMAaTUBaM U 6e3OHaCHOCTI/I.

Kpatkoe onmcanue:3arps3HUTENN  CHIPhS U
MUATIEBBIX TPOAYKTOB, HOPMATHBEI OE30ITaCHOCTH.
IIpodnmakTika HAKOIUICHUS 3arps3HUATENEH B
MAMIEBRIX ~ Tpoaykrax. llumieBble  100aBKH:
KIaccuPUKaIMs, HOPMHPOBAaHUE,  KOHTPOJIb.
MapkupoBKa HNUIIEBBIX MPOAYKTOB. KOMIIOHEHTHI
TIPUPOTHON UM, HEOIATONMPHUATHO BIUSIIONINE
Ha OpraHu3M. BiusHue KyJWHApHBIX IPHUEMOB H
TEXHOJIOTHYSCKHIX IIPOIECCOB 00paboTkH
MAIIEBBIX TPOAYKTOB HA COmEp)KaHHE B HHX

TOKCHYECKUX BEILIECTB. KoncepBaHThl,
AHTHOKHCIIMTEIN (aHTHOKCHIAHTHI).
OMyIbraTopbl, CTaOWIM3aTOPBI, 3ar'yCTHTEIH,

3aMyTHUTEIU. KHCIOTHI, menodyu, caxapo - H
COJIC3aMCHHTENN. ApOMaTH3aTOphl M BEIIECTBA,

yCWIMBAOLME apoMaT M BKyc. Kpacurenn.
depMeHTHBIE TpenapaThl.
®opmupyemble  kommereHuuu:  CocTaBUTENb

nporpaMMsl. K.T.H., H.0. accouuup. mnpodeccopa
Hyprazezosa A.H.

pollutants in food in epidemic and radiation
relation and compliance with their hygienic
standards and safety.

Summary: Pollutants of raw materials and
food products, safety standards. Prevention
of accumulation of pollutants in food. Food
additives: classification, rationing, control.
Marking of food products. Components of
natural food, adversely affecting the body.
Influence of culinary techniques and
technological processes of food processing
on the content of toxic substances.
Preservatives, antioxidants (antioxidants).
Emulsifiers, stabilizers, thickeners,
opacifiers. Acids, alkalis, sugar and salt
substitutes. Flavors and substances that
enhance flavor and taste. Coloring
materials. Enzyme preparation.

Compiler of the program: Ph.D., acting
associate. professor Nurgazezova A. N.
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KaybIMIACTBIPJIFaH
Hyprasezosa A. H.

poheccop M.a.

6209
STPFP

TexHONOTHSNBIK ~ MpoLecTep MEH TaMak
OHIM/IEpl OHIIPICIHIH KayiNCi3airi

Kpenut kenemi: 3

[IpepexBu3utTep: OCIMAIK MIAPYaNTBIIBIFBI
OHIM/IEpPIH OHJICY TEXHOJIOTUACHIHBIH
Heri3aepi, ociMJIIK HIapyalblIbIFbI
OHIM/IEPIH OHJICY )KOHE CaKTay
IToctpexBusurrep:
JIICCEpPTAIMSHbBI KOpFay

[on OKBITY ~ MAaKCaThl: ABBIK-TYJIIK
OHIM/JIEpiH/IeT1 LIUKI3aTTHIH caraceld
3epTTey, CepTHU(HKATTAYABIH MEPCIEKTUBTI
OarbpITTaphl TEOPHUSACHIHBIH HeTi37epiH
3eprrey

Kpickamia  Ma3MyHbI:
TEXHOJIOTUSICBIHIAF bl 3epTTeyNepaiH
FRUTBIMH ~ Herizaepi.  Tamak — eHimzepi
calachlHIAFrbl FBUIBIMH aKmapaTThl  137€y
JKoHE Tanmay. OHaey eHIipici cajachklHIa
FBUIBIMH, aHBIKTAMAJIBIK OICOMETIICH KOHE
HOPMATHUBTIK KYXKaTTapMeH J>XYMBIC ICTey
MAFObICEIH  MeHrepy. OHIEY OHIpICIHIH
TEXHOIIOTUSICHIHA SKCIIEPUMEHTTEP1
JKOCTIApNIAyIbIH MaTEeMAaTHUKAJBIK OJiCTepiH
KOJIJIaHy. Toxipubenik  3eprreynepaiy
HOTIDKEIepiH OHJCY. Kaiita eHJICY
OHJIIPICTEPIHIH TEXHONOTHICH  OOMBIHIIA
FBUIBIMU 3epTTEyJepli €HTI3y >KOHE OHBIH
THIMIUTITI.

KanbimracaTelH  KY3BIpeTTUTIKTEp: OHIMHIH
camnachiH Kayirciz ik KOpPCETKIITEDi,
TYTHIHYIIBUTBIK KACHETTEPi, OHIM CanachlHBIH
COMKeCTIriH pacray, TexHUKaIBIK
periaamMeHTTep iy JKOHE Oacka na
HOPMATHUBTIK  KYKaTTapAblH  TajlanTapsbl
OolibIHIIA Oaranayra KaOLIerTI.

MAarUCTPIIK

Tamak  eHiMzepi

be3onacHOCTh TEXHOJIOTMYECKUX IPOLECCOB U
IIPOU3BOJICTB MUIICBLIX IPOLYKTOB

O0neM B kpeaurax: 3

[pepexBu3utbl: OCHOBBI TEXHOJIOIUU TIepepabOTKu

NPOAYKIIMK  pacTeHHeBOoAcTBa, (OpaboTka U
XpaHeHHUE MPOAYKINH PacTEeHHEBOACTBA
ITocTpexBU3UTHI: 3ammra MarucTepCcKoi
JUCCepTalNN

Lenp n3ydeHus TUCHMIUIUHBI: W3YYUTh OCHOBBI
TEOpUH MIepCIEKTUBHBIX HampaBJIeHUN

CepTI/I(bI/IKaHI/H/I, HCCIICAOBAaHNA Ka4yeCTBa ChbIPhAI B
IMUIICBBIX MMPOAYKTax.

Kpartkoe OIMCAaHUE: Hayunsie OCHOBBI
I/ICCHelIOBaHI/Iﬁ B TEXHOJIOTUH INHIIEBBIX
MIPOAYKTOB. Ilouck u  aHamM3  HAYYHOU
uHdopMalii B 00NAaCTH IHUIIEBBIX IPOIYKTOB.
Brnagenne HaBblkaMH ~ paOOTBI ¢ HAy4dHOH,
CIIPAaBOYHOM  JIUTEpAaTypod U  HOPMATHBHOU

JOKyMEHTanuell B 001acTé mnepepadaThIBAIONINX
Mpou3BOACTB.  [IpuMeHeHMe  MaTeMaTHYeCKUX
METOJIOB  IUTAHWPOBAaHUS  OJKCIIEPHMEHTOB B
TEXHOIIOTUU TIepepadaThIBAIONINX TPOU3BOJICTB.
O6paboTka  pe3ynabTaTOB  JKCIEPUMEHTAIBHBIX
ncciaenoBanuii. BHeapenne u 3 (PEKTHBHOCTH
Hay4HBIX  HWCCIENOBAaHWA 1O  TEXHOJIOTHHU
riepepadaTHIBAIOIINX POU3BOJICTB.

dopMupyemble KOMITETEHIUU: Crocober
OILIEHWBATh Ka4eCTBO MPOAYKIIMH IO MOKA3aTeNsIM
0e30IacHOCTH, TOTPEOMTEIHCKUM  CBOWCTBAM,
TTOTBEPKICHUS COOTBETCTBUS KadecTBa
MPOAYKITUH, TpeOOBaHUIM TEXHUYECKHUX
periamMeHToB u IPYTUX HOPMaTHBHBIX
nokyMeHTOB.  [IpeoOpa3oBpIBaeT  IMOIy4eHHBIE
3HaHHUA Ui Pa3pa0OTKW  HOBBIX  IHIIEBBIX
TEXHOJIOTUH TEHETUYECKH MOIUPHUITIPOBAHHBIX
MIPOJYKTOB.

Safety of technological processes and food
production

The volume of credits: 3

Prerequisites: Bases of technology of
processing of production of plant growing,
Processing and storage of production of
plant growing
Postrequisites: master's thesis defense
Purpose of studying of the discipline: to
study the basics of the theory of promising
areas of certification, research the quality of
raw materials in food.

Summary: Scientific basis of research in
food technology. Search and analysis of
scientific information in the field of food.
Possession of skills of work with scientific,
reference literature  and  normative
documentation in the field of processing
industries. Application of mathematical
methods of planning experiments in the
technology of processing industries.
Processing of  experimental  results.
Implementation and efficiency of scientific
research on the technology of processing
industries.

Emerging competencies: It is able to
evaluate the quality of products based on
safety indicators, consumer properties,
confirmation of product quality compliance,
requirements of technical regulations and
other regulatory documents. Transforms the
acquired knowledge for the development of
new food technologies for genetically
modified products.

Compiler of the program: PhD., professor
Asenova B. K.
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'eHeTHKaANBIK TYPISHIIPUITEH ©OHIMICPAIH
JKaHa TaFaMJbIK TEXHOJIOTHSJIAPBIH JKacay
YLIiH ajFaH OimiMaepiH e3repTei.

CocTaBuTEND
Acenosa b.K.

mporpaMMbl.  K.T.H., Tmpodeccop

barmapiamMaHblH  KYpacCTBIPYHIBICH:  T.F.K.,
npodeccop Acenona b. K.

6209 Tamak eHiMzaepiHiH  Kayirmci3miri skoHe | ['MrHeHWYecKHe OCHOBBI mUTaHus, Oe3omacHocth | Hygienic bases of food, safety and

HBFSEFP capanTaMachbl TaMaKTaHyJbIH THTHEHAJBIK | U OKCIIEPTH3a MUIIEBBIX MPOTYKTOB examination of food products

Heri3aepi O6beM B kpeauTax: 3 The volume of credits: 3
Kpenut kenemi: 3 ITpepeKBU3UTHI: besonacHocTh nuiieBsix | Prerequisites: Food safety
[MpepexBu3uTTEp: Tamak eHIMIEPIHIH | POIAYKTOB Postrequisites: master's thesis defense
Kayircisiri ITocTpeKkBU3NUTHI:  3allUTa marucrepckoi | Purpose of studying of the discipline: in-
IMocTpekBusuTTEp: MarucTpiiK | JUccepTanuu depth study of the basics of General and
JCCEPTAIMSHBI KOPFay Iens w3ydenuss AuCIMIIIMHBL: yriryomenHoe | industrial —sanitation, hygiene of food
ITon OKBITY MaKcaThl: Kbl JKOHE | M3y4eHHE OCHOB o00mieii W mpomeiiuienHoi | production, the formation of a scientific
OHEPKACINTIK CAHWUTApHs, TaMaK OHIIPICIHIH | CAaHMUTApUM, TUTHEHbI MHINEBBIX MHpPoU3BoJACTB, | Worldview on the role of microorganisms,

TUTUEHACHl HETI3JIepiH  TEepPEeHJETe OKBITY,
MUKPOOPTaHU3MJIEpAIH  pei, caHUTapus
JKOHE THTHECHA Typasbl FHUIBIMH KO3KapacThl
KalbInTacThipy, JleHcaynblK cakTay Typalbl
Ka3ipri 3aMaHFBl KEMICHII FBUIBIM PETIHIE
CaHHMTApWsi IKOHE TaraM T'HTHCHACHIHBIH
TYKBIPBIMIAMAJIBIK ~ HETI3JIepIMEH  TaHEBICY,
TaMakK OHIMJEpiHIH Kayilci3hiri Typabl
OlTiM Heri3iHae THUTHUCHAIBIK KO3KapacThl

KaJIBIITACTBIPY.
Keickaia Ma3MYHBI: ABBIK-TYITIK
Kayilci3miri  KepceTkimrep,  eImeMaep,

Canartap xoHe MacmTabTap. TamakTaHyIbIH
camacel. JKyKmaiel aypyiapiablH, TaMaKTaH
YIaHYIBIH JKOHE TelIbMUHTO3IApAbIH AJ/IbIH
amy. ller ennmepre IBIFy Ke3iHIETi alablH
anmy mapanapbl. Herisri Tamak eHiMaepiHiH
TaraMJblK, OWOJOTUSUIBIK  KYH/ABUIBIFBIHA,
CarajibUIbIFbI MEH Kayincizairine
TUTHMEHAJIBIK capanTama XXyprizy. OHIipicTik
0akpulay JKOHE KOFaMJABIK  TaMaKTaHy
OHIM/IEpPIHIH CanachlHa KOMBUIATHIH TaJlarTap
KOCIHOPBIHHBIH CAHUTAPJIBIK JKarJalblH XKoHE

(hopMHUPOBaHHE HAYYHOIO MUPOBO33PEHUS O POJIU
MHUKPOOPTaHN3MOB, CaHUTapuun u TUTHUCHBI,
O03HAKOMJICHHIE C KOHIIECTITYaIbHBIMA OCHOBaMH
CaHWTApPHUH ¥ TUTUCHBI MUTAHUS KaK COBPEMEHHOMN
KOMIIJIEKCHOM HayKd O 3JI0pOBbe COEpeKeHHH,
(hopMUPOBaHHE TMTHEHUYECKOIO MHPOBO33PEHHUS
Ha OCHOBE 3HAHWK O OE30MacCHOCTH TIHIIEBHIX
MIPOIYKTOB.

Kpatkoe conepxanue:

IIpomoBonbCTBEHHAsT OE30TACHOCTH ITOKA3aTEeNH,
KpUTEPHH, KaTeropuu u MacITa0sbl.
JlobpokauecTBeHHOCTh nuTaHus. IIpoduaakruka
HH(GEKITHOHHBIX 00JIe3HEH, MUIIEBBIX OTPABIICHHMI
A TEIbMHHTO30B. Mepel TPODWIAKTHKH TPH
BEIE3/Ie B 3apyOeKHBIE CTpaHbBL. |HWrueHmueckas
HKCIEPTH3a TMHINEBOH, OMOIOTHIEeCKOi IEHHOCTH,
JIOOPOKaYeCTBEHHOCTH u 0e30macHOCTH
OCHOBHBIX MIPOTyKTOB MMATaHUA.
IIpon3BOACTBEHHBI KOHTPOIL M TPeOOBaHHUSA K
KaueCcTBY MPOIYKIIUH OOIICCTBEHHOTO ITHTAHHUS
IIpon3BOACTBEHHBIH KOHTPOJb 32 CAHHUTAPHBIM
COCTOSIHHEM TMPEANPHUATHS W JIMYHOH TUTHUEHOH
nepcoHasia. ['urneHudeckue TpeOoOBaHUS K

sanitation and hygiene, familiarization with
the conceptual foundations of sanitation and
food hygiene as a modern integrated
science of health conservation, the
formation of a hygienic worldview based
on knowledge of food safety.

Summary: Food security indicators, criteria,
categories and scales. High quality supply.

Prevention of infectious diseases, food
poisoning and helminthiasis. Prevention
measures when traveling to foreign

countries. Hygienic examination of food,
biological value, quality and safety of basic
food products. Production control and
requirements to quality of production of
public catering Production control of a
sanitary condition of the enterprise and
personal hygiene of the personnel. Hygienic
requirements for the production, sale and
guality of culinary products.

Compiler of the program:

Ph.D., associate professor

Zh.B. Asyrzhanova
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MIEPCOHANIBIH, JKEKE TUTUEHACBIH OHIIPICTIK
Oakpulay. Acma3gplk  OHIMAI  OHJIpyTe,
OTKI3yre JKOHE camachlHa  KOHBLIATHIH
TUTHEHABIK TajlanTap.

BarnapiaMaHbIH KYPacThIPYIIBICHI:

T.F.K., KaybIMJACTBIPbUIFaH MpoQeccop M.a.
Acupxanosa XK. b.

OPOM3BOACTBY,  pealu3ald |
KyJMHAPHOH MPOIYKIIHH.
CocraBuTtenb NMpOrpaMMbl:

K.T.H., 1.0. aCCOLIUUP. Tpodeccopa
Acupyxxanosa JK.b.

Ka4eCTBY

6209 Tamak eHiMIEepi MeEH a3pIK-TYJTIK | MeToauueckne acmeKkThl oreHkn kadectBa wu | Methodological aspects of quality and
MAQSAFPFR | muki3aTBIHBIH camachl MeH Kayilci3airia | 6€30macHOCTH MTHIIIEBOM MPOIYKIIAN u | safety assessment of food products and
M OarayayJbIH 9JliCTEMEITIK acreKTiiepi MIPOJIOBOJIECTBEHHOT'O CHIPhS food raw materials

KpenuT kenemi: 3 OO0bem B kpeauTax: 3 The volume of credits: 3
IMpepexBusuttep: "Tamak mmKi3aThl MeH | [IpepeKBU3UTHI: «Menuko-ouonornueckue | Prerequisites: "Medical and biological
a3BIK-TYJIIK  OHIMAEPIHIH  Kayirci3iriHiH | acreKThl Oe30macHOCTH muIneBoro ceipest  u | aspects of safety of food raw materials and
MeINIUHAIIBIK-ONOIOrUsIBIK, actiekTizepi "" | mpoaoBoasCTBEHHBIX TpoaykToB» «Komtpoms u | food products” "Control and assessment of
MMKIi3aT TeH  as3bIK-TYJTIK  OHIMIEpPIHiH | OIleHKa KadecTBa CBHIPhS W IPOJOBOILCTBEHHEBIX | quality of raw materials and food products”,
camachlH Oakputay jkoHe Oaramay", "asbIK- | MPOXYKTOBY, «besonacuocts | "food Safety".
TYJIK eHIMIEpiHiH Kayimcizmiri". IIPOIOBONIECTBEHHBIX MTPOIYKTOBY. Postrequisites: master's thesis defense
ITocTpexBU3UTTED: MarucTpiik | IToCTpeKBU3UTHL: 3aImTa marucrepckoii | Purpose of studying of the discipline:
ICCEPTAIMSHBI KOPFay JICCEpTAIH formation of  undergraduates  basic
IToH OKBITY MaKcaThl: MarMCTpaHTTap/aa kaH- | Ilenbs m3ydeHus aucuuiniuHbl: Gopmupoanne y | knowledge and skills of scientific research,
KaKTBl JaMbIFaH, oJeyMeTTik bencenmi, | MarucrpanToB 0a30BBIX 3HaHmii u  yMmenwii | their practical use in research activities as a
[IeiFapMamBUIGIK,  OMIANTHIH  TYJIFAHBI | HAYYHOTO TOWCKA, uX mpaktuueckoro | necessary basis for the formation of a fully
KaJIbINTACTRIPYIBIH KKETTI HEri3i periHje | MCIOoNb30BaHUs B HaydHO# nesteiapHocTH, Kak | developed, socially active, creative thinking
FBUTBIMH  I3MIEHICTIH Oa3aybIK OuTiMi MeEH | HEOOXOIUMOK OCHOBBI (dopmupoBanms | personality.
ICKepJIiriH KaJbITAaCThIPY, OJapibl FHUIBIMU | BCECTOPOHHE pa3BHUTOH, COIMAIbHO aKTHBHOMW, | SUmmary: Socio-hygienic monitoring of its
KbI3METTE MPAKTUKAIIBIK KOJIIaHY TBOPYECKH MBICTIAIIEH TMYHOCTH. main tasks. Environmental aspects of
Kpickamma Ma3MYHBI: Oneymertik- | Kpatkoe ommcanme: CormanbHo-rurnenndeckuii | nutrition. Regulatory and legal basis of food
THTMEHAIBIK MOHUTOPUHT KOHE OHBIH HETi3ri | MOHUTOPHUHTH ero OCHOBHBIC 3agayn. | products in Kazakhstan. Environmental
MmiHgerTepi. TamakTaHy[blH SKOJOTHSIIBIK | DKoIormdeckue acrekTsl nutanus. Hopmarusao- | certification of food products.
acIeKTiIepi. Kazakcranmarsr TaMmak | mpaBoBass ocHoBa mmmieBoi mpoxnykimu B | Compiler of the program: PhD., professor
OHIM/IEpiHIH HOPMATHUBTIK-KYKBIKTHIK Herizi. | Kazaxcrane.  Okxomormueckas  cepruduxamms | Asenova B. K.
Tamax OHIMIEPiH SKOJIOTHSIIBIK | THIIEBOM MPOIYKIIHH.
cepruduKaTTay. CocraBuTeNnb  IPOrpaMMbl: K.T.H., Tpodeccop
barnapnamaHblH —KypacThIPYILIBICHL: T.F.K.,| AceHoBa b.K.
mpoceccop Acenona b. K.

6210 I'eHeTHKAIBIK TYPJICHAIPUIreH Tamak | bezonacHocTh MMUIIEBBIX texuonoruii | Safety of food technologies of genetically

SFTGMFP OHIMJICPiHIH TaFaMJIBIK TEXHOJOTHSIIAPBIHBIH | TEHETHYECKH MOAU(DHUIIMPOBAHHBIX MPOIYKTOB modified food products

Kayinci3airi

O0beM B kpeaurax: 3

The volume of credits: 3
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Kpenut kenemi: 3

IIpepekBusutrep: buoxumus, Taramabik
XUMHUS, TaMaK OHIMICPIHIH Kayirci3/airi
[TocTpekBU3HUTTED: TaraMIbIK XUMHS,
OHIMHIH OUOJIOTHSIIBIK KayinTuiri,
Crannmaprray XoHE cepTudUKaTTay

ITon oxpity Makcatel: KP  CanExH
TajantapblHa COMKEC TaraM OHIMICPIHIH
TFeHIIK MoU(UKAIUSIIAaHFaH Ke3epi
OOMBIHIIIA TEOPUSIIBIK JKOHE IPAKTHKAIBIK
OuTiM aiy.

Krickarra Ma3MYHBI: 3amaHayu
OMOTEXHOJIOTHUSIHBIH, KOMeEriMeH aJIbIHATHIH
TaMaK ~OHIMICPIH MaljaiaHy, cajaHbl
3epTTey JKOHE ce3ci3 JTAMBITY.
I'eHHOMOAM(UIMPIICHTEH OpraHU3MICPMEH
JKOHE  T'CHHOMOIM(HIMPICHICH  TaMmak
eHIMICpIMEH 0aiiJIaHBICTBI amam
JEHCAyIbIFbl MEH KOpIIaraH opTa YIIiH
Kayirm-karep. Kasipri 3amMaHFbl TaFaMIIbIK
OMOTEXHOJIOTUSHBIH Kayinci3miria
KaMTaMachl3 €TYIIH PETTEYIi KyHenepi MeH
KYHEIepiH a3ipiey: aieyeTTi Kypyaarbl pedi.
I'ermik-MomuduKaIAsIIaHFaH Tamak
OHIMJIepl JKOHE a3bIK-TYNIK Kayilmci3miri.
I'ermik-MomuduKaIAsIIaHFaH oHIMICPIIH
maiiga OomyblHa OallTaHBICTHI TYBIHAAHTHIH
QIIEYMETTIK YKOHE dTUKAJIBIK MICeIeep.
KanbimracaTelH  Ky3BIpeTTUTIKTEp: OHIMHIH
camnachlH Kayircizmik KOepCeTKImTepi,
TYTBIHYIIBUTBIK KACHETTePi, OHIM CarachlHBIH
COMKeCTIriH pacray, TexHUKaIBIK
periaaMeHTTepIiy JKOHE Oacka na
HOPMATHUBTIK  KYKaTTapAblH  TallalTaphbl
OOMBIHIIIA Oaramayra KaOlnerTi.
'eHeTukanplk TYpISHIIPIITeH OHIMIEPAIH
JKaHa TaraMIBIK TEXHOIOTHSUIAPBIH J3ipiey
YIUiH ajgbplHFaH OLTiMAl TypJeHIipeni.

IlpepekBusutel: buoxumus, Ilumesas xumwus,
be3onacHoCTh MUIIEBBIX MPOTYKTOB
IToctpekBusuTtsl: [Iuiesas xumus, bunornyeckas
OMacHOCTh  mpoxaykra, CraHmapTuzanmus W
cepTuduKanus.

Lenp w3yyeHWs] AUCHUIUIMHBL TpUOOpETEHUE
TEOPETUYECKUX M TPAKTHUYECKUX 3HAHUU TI0
TeHHOM O (PUITUPOBAHHBIM HMCTOYHUKAM
MUIIEBBIX  MOPOAYKTOB, B  COOTBETCTBHH C
TpedoBanusmu CanlluH PK.

Kpatkoe onucanue:Vcrnonbp3oBanue MPOIyKTOB
MATAHUS, TTOJIY9aeMbIX C TIOMOIIBI0 COBPEMEHHON
OMOTEXHOJIOTHUN, WCCIENOBAHUSI W HEU30EKHOE
pasBuTHE OTpaciu. PHCK I 370pOBBS UeIOBEKA
U OKPYXAaIOIeH Cpenbl, aCCONMMHPOBAHHBIA C
TeHHOMOAN(HUIIUPOBAHHBIMA ~ OpPTaHU3MaMU |
TeHHOMOAU(UITUPOBAHHBIMU MPOIYyKTaMHU
nuTaHug. Pa3pa®oTka peryisITHBHBIX CHUCTEM U
CUCTEM obecriedeHms 0e301acHOCTH
COBPEMEHHON ITHMIIEBON OMOTEXHOJIOTHM: POJIb B
CO3JaHuU [IOTEHIINAJIA. I'enno-
MOAU(UIIUPOBAHHBIE TPOAYKTHI MUTAHUS |
MIPOJIOBONIbCTBEHHAsT Oe30macHOCTh. CoruraibHbIe
1 3TUYECKHEe TPO0IeMbl, BOZHUKAIOIINE B CBSI3U C

MTOSIBIICHUEM FEeHHO-MOAM(PUIIMPOBAHHBIX
MIPOIYKTOB.

dopmupyemblie KOMITETCHITHH Crocoben
OIIEHUBATh KAYECTBO MPOIYKIUH MO TOKA3ATEISIM
0e30IacHOCTH, TOTPEOUTEIbCKUM — CBOWCTBAM,
TTOJITBEPIKICHU S COOTBETCTBUS KavecTBa
MIPOAYKIIVH, TpeOOBaHMIM TEXHUYECKHUX
periiaMeHTOB u JPYTHX HOPMATHUBHBIX
JOKyMeHTOB.  [IpeoOpa3oBbIBacT  MONYYCHHbBIC
3HAHUS JJs  pa3pabOTKH  HOBBIX  MHIIEBBIX
TEXHOJOTUHA TEHETHYECKH MOTU(PHUIIMPOBAHHBIX
MPOTYKTOB.

CocraBuTeNnb MPOTrPAMMBIL:
K.T.H., 1.0. aCCOLIMUP. mpodeccopa

Prerequisites: Biochemistry, Food
chemistry, food Safety
Postrequisites: Food chemistry, Biological
hazard of the product, Standardization and
certification.

Purpose of studying of the discipline:
acquisition of theoretical and practical
knowledge on genetically modified food
sources, in  accordance with the
requirements of SanPiN RK.

Summary: The use of food produced by
modern biotechnology, research and the
inevitable development of the industry.
Risk to human health and the environment
associated  with  genetically modified
organisms and genetically modified food.
Development of regulatory and safety
systems for modern food biotechnology: a
role in capacity-building. Genetically
modified foods and food security. Social
and ethical problems arising from the

appearance  of  genetically  modified
products.
Emerging competencies:It is able to

evaluate the quality of products based on
safety indicators, consumer properties,
confirmation of product quality compliance,
requirements of technical regulations and
other regulatory documents. Transforms the
acquired knowledge for the development of

new food technologies for genetically
modified products.
Emerging competencies:It is able to

evaluate the quality of products based on
safety indicators, consumer properties,
confirmation of product quality compliance,
requirements of technical regulations and
other regulatory documents. Transforms the
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barmapnamanblH ~ KYpacTBIPYIIBICH:  T.F.K.,| Acupxanoa JX.b. acquired knowledge for the development of
KaybIMAACTBIPBUIFaH npodeccop  M.a. new food technologies for genetically
Acupxanoa XK. b. modified products.
Ph.D., associate professor
Zh.B. Asyrzhanova
6210 Tamak Kayirnci3airiH cbIHay oHe OaKpLIay HcnbiTanne 1 KOHTPOJIb MUIIeBoO# Oe3omacHocTh | Food safety Testing and control
FSTC Kpemur kenemi: 3 O0neM B kpeauTax: 3 The volume of credits: 3
[MpepexBu3uTTEp: MmareMaTHka, (usnka, | [I[pepekBU3UTHI: MaTEeMaTHKA, PHU3HUKA, XUMHSI Prerequisites: mathematics, physics,
XUMHUSI IMoctpexkBusuthl: KoHTponb W oneHka kadectBa | Chemistry

[octpexBusurtep: LIuki3zaT meH a3bIK-TYIIK
Oakpulay  KOHE

OHIMJIEPIHIH  CalachlH
Oarasay

[IoH OKBITY MakcaThl: OSIICTEPHiH HETI3ri
epexenepi Typasibl OLTIMJII KaJIbINITaCThIPY
ChIHAKTApbl JKOHE OaKbLIayIbl KocHapJiay,
YHBIMIIACTHIPY JKOHE XKYPTi3y,

naijiagany yIliH CbIHAY HOTHXKEIIEPIH OHJIeY

YHBIMAACTHIPY, omicTeMerik JKOHE
TEXHUKAITBIK

OTKI3Y MOceJIenepin 3epTTEey,
OIPE/ICTUTENBHBIX JKOHE

TYpJIi cala  OyHBIMIApHIH OakpLIay
CHIHAKTApPBIH

Kpickama  ma3mynsl:  ChiHaydgap — MeH

OaKpIIayIBIH MIHAETTEP1 MEH TYpJepi.

CriHay TexHONOTHANBIK MPOIECC PETiHIE.
CoHakTapasl  JaiibIHAAy  KOHE  OTKI3Y.
CeiHaymap OipmiriH  KaMTamachl3  eTyre
KOMBLIATBIH KAaJIbl epexeNiep MEH TaJanTap.

ChiHaKTapasl ceprudukarIay, CBIHAY
calachIHbIH KyHeci. MexaHuKaIbIK
ocepmepre  chiHay.  TepOemictep  MeH

COKKBIIApJBIH ocepiHe cbiHay. CBI3BIKTHI
yaeylep MeH aKyCTHKAIBIK INIyJapablH

CBIpbsl U IIPOJOBOJILCTBEHHBIX IPOIYKTOB.
Hens w3ydyeHUs IUCHUIUIMHBL: (OPMHUPOBAHHE
3HaHUI 00 OCHOBHBIX MOJIOKEHHUIX METO/I0B

IIJIaHUPOBAHUA, opraHuvsanum H IIPOBCACHUA
UCHBITAaHUN U KOHTPOJIA,
obOpaboTke pe3yNbTaTOB  MCHBITAHUWA TS

MTOCIICAYIOIIEr0 UCIIONH30BAHUS
3HAHUU npu pEeHICHNU OpraHu3alvOHHBIX,
METOJMYECKUX U TEXHUIECKUX

BOIIPOCOB TIPOBEICHUSI  MCCIIEIOBATENhCKHUX,
OTIpPENENUTENbHBIX H

KOHTPOJBHBIX HWCHBITAHUM W3AENHNA Pa3ITHIHBIX
oTpaciein

Kpatkoe onmcanve: 3agaqun ¥ BUIBI HCTIBITAHUN 1
KOHTPOJIS.

HcnbiTaHuss Kak TEXHOJOTMYECKUH  IpOLECC.
IloaroroBka wm TpoBeAcHHE UCTBITaHUH. OOMTHE
MMOJIOKEHUSI HW  TPeOOBaHWSA K OOECTICYCHHIO

€IUHCTBA HCIIBITAHUM. Cepruduxanus
HUCITBITAHUH, CHCTEMBl KadecTBa HCHBITAHUH.
HWcnplTanns Ha MexXaHHMYECKHE  BO3IEHUCTBUSL.

UcneiTanus Ha Bo3IeiicTBIE BUOpAIUil U yIapoB.
HcnbiTanuss  Ha  BO3JCCTBHE — JTMHEHHBIX
YCKOpEHUH u AKyCTHYECKHX IyMOB.
UcnpiTanuss Ha KIMMAaTHYECKHE BO3JCHUCTBHSL.

Postrequisites: Control and evaluation of
the quality of raw materials and food
products.

Purpose of studying of the discipline:
formation of knowledge about the basic
provisions of the methods planning,
organization and conduct of tests and
control,

processing of test results for subsequent use
knowledge at the  decision  of
organizational, methodical and technical
questions of carrying out research,
definitive and control tests of products of
various industries

Summary: Tasks and types of tests and
control.

Testing as a technological process.
Preparation and testing. General provisions
and requirements to ensure the unity of
tests. Certification of tests, quality testing
system. Tests on mechanical effects.
Vibration and shock tests. Linear
acceleration and acoustic noise tests. Tests
on climatic effects.

Tests on the impact of low atmospheric

ocepine chiHay.  Kimmartelk ocepiepre | Mcnbitanus Ha — Bo3zlelcTBHe  moOHIDKeHHOro | pressure, dust and sand, solar radiation.
CBIHAY. aTMocepHOro  JaBiieHMs, TBUTM W mecka, | Corrosion  tests.  Corrosion-aggressive
Temen aTMochepasblK KbICBIMHBIH, [IIAH MEH | COJIHEYHOTO H3JTydCHUSL. Hcneiranns  Ha | atmospheres, their characteristics and
KYMHBIH, KYH COYJECiHIH ocepiHe ChIHay. | BO3JEHCTBUE KOpPPO3HH. Kopposuonno- | classification.  Reliability  tests.  Test
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Kopposusueig ocepiHe CBIHAY.
Kopposusutsik-arpeccuBti  atMocdepanap,
ONIapJIbIH  CUTATTaMachl JKOHE IKIKTEIYyi.
CeHiMIiTiKKe CBIHAY. CoiHayapl
aBroMarTaHablpy. ChIHAY  HOTHIXKENEpiH
OHICY JKOHE Tajnaay. TexHuKabIK

KaMTaMachl3 €Ty ChIHAY XKoHE OaKpuIay.
barpapnamanblH  KypacThIPYIIBICHL:
npodeccop Acenora b. K.

T.F.K.

2

arpecCHBHBIC aTMOC(Ephl, UX XapaKTEPHUCTHKA H
kiaccubukanus. VICTbITaHUS Ha HAICKHOCTD.
ABTOMaTH3AaIUS UCIIBITAHUN.

OO0OpaboTka M aHAJM3 PE3yJbTAaTOB HCIIBITAHUA.
TexHudeckoe oOecrieueHNE

WCIIBITAHUA U KOHTPOJISL.

CocraButenp  MpOrpaMMbl. K.T.H., Ipodeccop
Acenona b.K.

automation.

Processing and analysis of test results.
Technical support

testing and control.

Compiler of the program: PhD., professor
Asenova B. K.

6210
FSM

Tamak  Kayinci3miria
MEXaHU3MI

Kpenut kenemi: 3
[pepexkBuzutTep: OakanaBp Kypchl
ITocTpekBuzuTTEp: MaruCTPIIiK
JIICCEPTAIMSHBI KOpFay

[ToH OKBITY MakcaThl: "TaMak ©HIMICPIHIH
Kayincizgiri  Typans"KO TP 021/2011
TajanTapblHa COWKeC OHAIPY, CaKTay >KoHe
TackIMaJiay MPOIeCiHAe TaMaK OHIMICPIiHIH
KayiliCi3miriH  KamMTaMachkl3 €Ty JKYHeciH
nepOec a3ipiiey JKoHE eHTi3y OOMBIHINA OiTiM
MeEH MPaKTUKAJBIK JIaFIbIIap/IbI alTy.
Keickamma wmasmynsl:  Tamak — eHiMaepiH
OHJIIPY Kayirnci3mirid OakpuTayFa KaTBICTHI
3aHHAMaJBIK KOHE HOPMATHBTIK  0Oasa.
KocinmopsIHHBIH ©HIIPICTIK OPTACHIH, CATHII
aJBIHFaH MaTepHaIap.Ibl Oackapy.
JKaOnbIKTHIH JKapaMIBUIBIFBL, Ta3ajlay >KoHE
TEXHUKAJBIK KbI3MeT kepcery. XACCII
MIPUHIIAIITEP] HETi3iHAE TaMak eHIMAEPiHIH
Kayincizmik xyieci. Kputukansix 2 2 10 KK
1, KK 6, KK 7 6axpinay mykrenepin (KKT)
anpikTay, op6Oip KKT ymiH KpUTHKAIBIK
IeKTepAi oenriney JKOHE OJap/IbIH
MOHHUTOpWHTI. TamakraHy  HHIYCTPHSACHI
KOCITOPBIHIAPBIHBIH KaJlaFranay OpraHAapblH
TEKCepY/i JKy3ere achlpy Ke3iH/eri Toyeken -
Oarmapnbl Tocin. TamakTaHy HHIYCTPHSCHI

KaMTaMachI3 cTy

MexaHu3M obecriedeHus IMHIIEBOIl 0€30IaCHOCTH
O0neM B kpeaurax: 3
[IpepexBU3UTHI: KypChl OaKaiaBpa

ITocTpekBU3UTHI: 3aIuTa MarucTepCcKoi
JUCCEPTALMH

Lenp w3y4eHHs UCHUIUIMHBL: TPHOOpPETEHHE
3HAaHUH M [PaKTUYECKUX  HABBIKOB IO

CaMOCTOSTEIBHON pa3paloTKe ¥  BHEAPCHHIO
CHCTEMBI OOecreyeHusl 0e30MaCHOCTH ITHIIEBOM
MIPOIYKITUH B TIPOIIECCE TIPOU3BOJICTBA, XPAHECHUS
U TPaHCIIOPTHUPOBKA B  COOTBETCTBHE C
tpeboBanusmu TP TC 021/2011«0O Ge3omacHocTH
MUIIEBON MPOAYKIIAN.

Kpatkoe  ommcanue:  3akoHOmaTenbHAs |
HOpMaTHBHasT 0a3a OTHOCHTEIHHO KOHTPOIS
0e30MmacHOCTH TIPOM3BOICTBA MTUTIIEBOM
NpPOAYKUUU. YOPaBJIEHUE IPOU3BOIACTBEHHOU
cpenoit MIPEANPUSTHSL, 3aKyTUIEHHBIMA
Marepuaiamu.  llpuromHocTh,  OYHCTKA U
TEXHUYECKOE  OOCIY)XMBaHHE O00OpYyIOBAHMUSL.

Cucrema 6e30MaCHOCTH MHUIIEBOW MPOMYKITMH Ha
ocHoBe mpuHOUOB XACCIL.  Omnpenenenue
Kputnueckux 2 2 10 IIK 1, IIK 6, IIK 7
koHTponmbHBIX Touek (KKT), ycraHoBneHue
Kputuyeckux mnpenenoB ansa kaxaod KKT u ux
MOHUTOPHUHT. PUCK - OpHEHTHPOBaHHOM NOAXOX
Opd  OCYLIECTBICHHH IPOBEPOK  HAA30PHBIX
OpPraHOB MNPEONPHUSITHA WHAYCTPUHM NHTAHUA.
BHyTpeHHME ayuThl HAa NPEATPUATHH HHIYCTPUU

Food safety mechanism

The volume of credits: 3

Prerequisites: bachelor's courses
Postrequisites: master's thesis defense.
Purpose of studying of the discipline:
acquisition of knowledge and practical
skills for self-development and
implementation of food safety in the
production, storage and transportation in
accordance with the requirements of TR
CU 021/2011"On food safety".

Summary: Legislative and regulatory
framework for the control of food
production safety. Management of the
production environment of the enterprise,
purchased materials. Suitability, cleaning
and maintenance of equipment. Food safety
system based on HACCP principles.
Determination of Critical 2 2 10 PC 1, PC
6, PC 7 control points (CCT), establishment
of critical limits for each CCT and their
monitoring. A risk-based approach in the
implementation ~ of  inspections by
regulatory authorities of the food industry.
Internal audits in the food industry.
Compiler of the program: Ph.D., acting
associate. professor Nurgazezova A. N.
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KOCINOPBIHIAPBIHAAFBI iIIKi ayAHNT.
BarmapnamaHblH KypacTBIPYLIBICHL:
KaybIMJIaCTHIPJIFaH nipodeccop
Hyprasezosa A. H.

T.F.K.,
M.a.

MUTAHUS.
CocraButenb MOPOrpaMMBbI: K.T.H., H.0. aCCOLIMHP.
npodeccopa Hypraseszosa A.H.

Beiiinaeymi manaep / lpopuinpywomue gucuunaunsi / Profiling disciplines — 21 kpeaur /

kpenuta / credits

6302
MRQMSPS

MHHOBaIMSITBIK TEXHOJIOTHSIIAP KOHE THIMJIL
TaMaKTaHy

Kpenur kenemi: 5

[IpepexBu3uTTEp: OaKasaBp Kypchl

[TocTpexBusurrep: MarucTpIIiK
JICCEepPTALMSIHBI KOPFay.

ITon okpITYy MakcaTbl: Maructpanrrapisl
OpTYpNi  cajamap — TEXHOJOTHSUIAPBIHBIH

TEOPHUSUIBIK JKOHE MPAKTHKAIBIK HeEri3JepiH
MEHIepyre JaibiHaay

Kpickama wma3myHbl: Tamakrany Typausl
FBUIBIMHBIH Herizaepi, TaMak eHiMJepi JKoHe
ONApIBIH XUMHUSJIBIK KYpaMmbl (OpTaHUKAaJIBIK
JKoHE OeilopraHUKaIBIK KOMITOHEHTTED), agam
ar3acel  YIIIH  TaFaMHBIH KeKeJereH
KOMITOHCHTTEPiHIH MaHBI3HI, TaMaK
TEXHOIIOTUSTAPhIH/IA MaiaaJaHbUIaThIH
HETI3ri KOMITOHEHTTEPiH KAacHeTi, TaMakK
OHIPICIHIH TEXHOJOTHSIIBIK IIPOIECTEPiHIH
FBUTBIMHU HETi31epi, TaMaK OHIIPICiHIH HETi3Ti
J)KOHE KOCBHIMIIIA IIHKI3aThl, HErI3rl JoH1
TaKpUIAAp, YH, Kpaxmall, Ty3, KypaMbIH/Ia KaHT
Oap eHiMzep, Maii >xoHe 3Qup Maibl OHIMAEPI,
KOKOHICTep, KeMicTep, JKUIEKTep, JKemicTep,
€T XoHE CYT OHIMJepi, Cy JKOHE IIUKI3aTThIH
Oacka Typiepi, IIMKI3aTTBIH CHIIATTAMACEHL.
TEPMUSIIBIK ~ JKOHE  MEXAHHKANBIK  OHJACY
Ke3iHJle MMNKI3aTThIH, XapThutail pabpukarrap
MeH JaiiblH OHIMHIH (M3WKa-XUMHSITBIK JKOHE
OMOXUMUSIIBIK KaCHETTepiHIH e3repyi. A3bBIK-
TYIIIK MVKi3aTBIHAFbI aKybI3JIap/IbIH,
KpaxMallJblH, TAJIBIKTBIH, MHHEPaIAapIbIH,
JTOPYMEHJEp MEH JHMIHUATEPIIH XUMHSUTBIK

I/IHHOBaHI/IOHHbIe TEXHOJIOTMM W  palMOHAJIbHOC
IIUTAaHUC

O6bem B KpeauTax: 5

[IpepexkBU3UTHI: Kypchl OakamaBpa

ITocTpekBU3UTHI: 3a1ura MarucTepCcKoin
JIMCcCepTaluu.

Ilens wu3yueHus aucuuiuivHbel: [loaroroBka
MAarucTpaHTOB K OBJIAJIEHUIO TEOPETUUECKUMH U
MPaKTUYECKUMU OCHOBaMH TEXHOJIOT UM

Ppa3JIMUHBIX OTPaCIIEH.

Kpatkoe ommcanne:OCHOBBI HayKH O IHTaHUH,
IMMUIICBBIC MPOAYKTBI NUTAHUA U HUX XUMHUYECKUN
cocTaB  (OpraHMYecKMe U  HEOpraHUYEcKUe
KOMIIOHEHTHI), 3HaYyeHUe OTAENbHBIX
KOMIIOHEHTOB IHIIM IJIsI OpraHu3Ma 4YeJoBeKa,
CBOICTBO OCHOBHBIX KOMIIOHEHTOB,
UCIIOJIb3YEMBIX B MHUINEBBIX  TEXHOJOTHIX,
Hay4YHbIE OCHOBBI TEXHOJOIMYECKHX IPOLECCOB
MUIIEBBIX IIPOU3BO/CTB, OCHOBHBIE u
JOIOJHUTEIBHOE ChIPhE IHILIEBBIX IMPOU3BOACTB,
OCHOBHBIE 3€pPHOBBIE€ KYyJbTYpPbI, MyKa, Kpaxmadl,
COJIb, CaxapocoJeprKalie MPOAYKTbI, KUPOBbIE U
3($UpPOMACINYHbBIE MPOAYKTHI, OBOLIM, IUIOIBI,
SIrofpl, (PPYKTHI, MACHBIE M MOJIOYHBIEC MPOAYKTHI,
BOJa M Ipyrue BHIBI CBHIPbS, XapaKTEPUCTHKA
CBIPbS. H3MEHEHHUS  (U3UKO-XUMHUYECKHX U
OMOXUMHUYECKUX CBOICTB CBIPBA,
nonygaOpuKaToB W TOTOBOW MPOLYKLUUU IPH
TEJIOBOW M MEXaHW4eckod  00paboTKax.
XuUMHUECKUH ~ cocTaB,  pacupeaeneHue U
pacmonoxeHue OEnKOB, Kpaxmala, KIETYaTKH,
MHUHEPAJIbHBIX BELIECTB, BATAMHHOB U JIUIIH/OB B
CBIpp€ TNHIIEBBIX npou3BojacTB. [lokazarenu,

Innovative  technologies and rational
nutrition

The volume of credits: 5

Prerequisites: bachelor's courses

Postrequisites: defense of master's thesis.
Purpose of studying of the discipline:
Preparation of undergraduates to master the
theoretical and practical foundations of
technologies in various industries.
Summary: Basic science of nutrition, food
and their chemical composition (organic
and inorganic components), the value of
individual components of food for the
human body, the property of the main
components used in food technology, the
scientific basis of technological processes
of food production, the main and additional
raw materials of food production, the main
crops, flour, starch, salt, sugar-containing
products, fat and essential oil products,
vegetables, fruits, berries, fruits, meat and
dairy products, water and other raw
materials, characteristics of raw materials.
changes in  physical,chemical and
biochemical properties of raw materials,

semi-finished products and finished
products during heat and mechanical
treatment. Chemical composition,

distribution and location of proteins, starch,
fiber, minerals, vitamins and lipids in the
raw materials of food production. Indicators
characterizing the physical,chemical and
biochemical properties in the storage and
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Kypambl,  Tapalaybl  JKOHE  OpHaJacysbl.
[IukizaTThl cakTay >XoHE OHJEy Ke3iHJeri
(pU3HKA-XUMUSUIBIK ~ KOHE ~ OMOXHUMUSIIBIK
KACHUETTEpiH CHUMATTAWThIH  KOPCETKIIITEp.
aKybI3JIapJbIH (YHKIIMOHAIBI POJIICPl JKOHE
OJIap/IbIH.

KanpmTacaTelH =~ KY3BIPETTLTIKTEp: TaMakK
OHOMJICPIHIH  camachlHa  KOWBIJIATBIH
FBUIBIMU HET13JIep/ll JKOHE TajanTapiabl
MEHI'epreH. Kymsbic IIPOLIECTEPIH
KEHUIIeyre MYMKIHIIK OepeTiH
3aMaHayH TE€XHOJIOTHSUIapAbl KOJIAaHa bl
Tamak OHIMJICPIHIH Kayirncizairi

caJlachIHJIaFbl pecypcTap MeH OutiMzaepal
THIM/T1 ’KOHE YTHIMJIBI 6acKapa bl

XapaKTepU3yIolIe (GU3NKO-XUMUYECKHE |
OMOXMMHYECKHE CBOWCTBA TMpPH XpaHEHHS W
nepepaboTKu  CHIPhSl.  (PYHKIUOHAIBHBIE POJH
O0cnkoB M WX (pakuuu W Jp. COCAUHEHHH B
(hopMHpOBAaHUH KayecTBa NHIIECBBIX MPOIYKTOB.
Pone depmentoB, OGenkoB, kpaxmaia, TyOuTenei
U IPYTUX BEIIECTB MPU PETYIUPOBAHUH PEKUMOB
TEXHOJIOTHYECKOTO  TIpoliecca  MPOM3BOJCTBA
NPOJIYKTOB TMHUIIEBBIX MPOU3BOACTB. [IpUHIUIIEL,
METOIBI ¥ CIOCOOBI COXPaHHOCTH IHIIEBOTO
CBIPbS M TPOAYKTOB. TEXHONOTHS TPOSYKTOB
OOII[ECTBEHHOr0 MNHUTaHUA. TexHonorus xJjeoa,
MaKapoH, KOHJWUTEPCKUX wu3aenuil. TexHoyorus
MSICHBIX W PBIOHBIX MPOMYKTOB. TEXHOIOTHS
MOJIOKa W MOJIOYHBIX MPOMYKTOB. TeEXHOIOTHS
KOHCEPBOB W MHUIIEKOHIIEHTPATOB. TeXHOIOrHsI

processing of raw materials. functional
roles of proteins and their fractions and
other compounds in the formation of food
quality. The role of enzymes, proteins,
starch, tannins and other substances in the
regulation of the technological process of
food production. Principles, methods and
methods of preservation of food raw
materials and products. Technology of food
service. Technology of bread, pasta,
confectionery. Technology of meat and fish
products. Technology of milk and dairy
products. Technology of canned food and
food concentrates.  Technology  of
fermentation and winemaking. Technology
of fats and essential oils. Modern

barnapnamaHblH  KypacTBIPYWIBICE:  T.F.K.| GpommibHBIX — MpoM3BOACTB  u  BuHOmenus. | technological schemes of food production.
KaybIMIACTBIPLIFaH npodpeccop  M.a.| Texmomormss kupoB u SdupHBIX Macen. | The range, the output of the finished
Acupxanosa XK. b. CoBpeMeHHBIE TEXHOJOTMUECKHE cxembl | product. Wasteless technology.
IIPOM3BOICTBA MTHUIIEBBIX mpoxykroB. | Emerging competencies: Uses modern
AccopTuMeHT, BBIXOX ToToBOro mpoxykra. | technologies to improve the quality of
Be30TX0IHbIE TEXHOIOTHH. technological processes. Effectively
dopmupyembie  kommereHnuu:  Mcmomb3yer | manages and efficiently manages resources
COBpPEMEHHBIE  TEXHOJIOTHH, nospoistrornue | and knowledge in the field of food safety.
ITOBBICHTD Ka4ecTBO texuomoruueckux | Compiler of the program:
mporeccoB. D (HEKTHBHO ymnpasmsier  u | Ph.D., associate professor
pamMoHaabHO — pacropspkaercss  pecypcamu | Zh.B. Asyrzhanova
3HaHUSAMH B 001acTH OE30MacHOCTH IHIEBON
MIPOIYKITHH.
CocTaBUTENb TPOrPAMMBI:
K.T.H., 1.0. aCCOIIMUP. Tpodeccopa
Acupxanona JK.b.
6302 OHiMHIH Kayinci3mik camacbiH  Oackapy | OcHOBHbIe TpeOoOBaHMSI cucTeMbl ympasieHus | Main  requirements of the quality
PPORN JKYHWECIHIH Heri3ri TajanTapsl KauyecTBOM 0€30MacCHOCTH MPOYKIIHH management system product safety
Kpenut kenemi: 5 O0mneM B kpeaurax: 5 The volume of credits: 5
IMpepexBu3UTTEP: OaKAIABDP KYPCHI ITpepeKBU3KUTHI: KYpChl OakaiaBpa Prerequisites: bachelor's courses
ITocTpekBU3UTTED: Maructpiik | [TocTpeKBU3UTHI: 3aIuTa maructepckoii | Postrequisites: defense of master's thesis.
JMCCEpTalMIHBI KOPFay. JCCEPTaLHH. Purpose of studying of the discipline: the
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IIon OKBITY MaKCaThl: MaJlldaH aJIbIHATBIH

HIMKi3aTTapabIH XUMHUSUTBIK JKOHE
OHONOTHSITBIK TaOUFaTHIHBIH opTypii
TOKCHUKAHTTapMEH JIaCTaHy MOcCeNeNepiH,

COHJIal-aK onapipl OaKbLIay 9/IICTEPIH JKOHE
aJaM MEH KOpILaFaH OpTaFra 3USHIBI dCEp.i
a3afTy TOCUIACPIH 3epTTEey.

Kpickara Ma3MYHBI: XKanyapmnapnan
aNbIHATBIH  MIMKI3aTTApABIH  JKOHE TaMak
OHIMJICPIHIH  OMONOTHMSUIBIK — KayillCi3iriH
AHBIKTAUTHIH HETi3ri dakTopiap. A3BIK-TYIIK

IIMKI3aThl MEH a3bIK-TYJIK OHIMICPIHIH
JTaCTaHyBIHBIH Herisri YKOJIIAPHI,
OMOJIOTUSIITBIK Ti30€eK. VBITTBUIBIFHL,

VBITTBUIBIK ~ Oenrici OOWBIHITIA 3aTTapAblH
KIKTENyi. YBITTBUIBIKTBIH 0a3ucTik (Herisri)
KepCeTKimTepi: MIeKTi pyKcaT eTuIreH
moreipiaany  (IIDKII), pykcatr eriireH
toymiktTik TyTeiHY (HACII), pykcar erinreH
toymiktik mo3a (JCJI). TokcukaHTTapABIH
aZaM  aF3achlHA  acep erTy  cayigapbl
(anmeprenik, KaHH-IIEPOTeHl, MYTarcHIIK,
TepatoreHai). TOKCHKaHTTapABIH apayac
ocepi (aHTaroHMW3M-ocep JKOHE CHHEPTH3M-
ocep). IlllmkizaTTap MeH TaMaK ©HIMICPIH
CaHUTAPNBIK KOpFay »JKOHE  capamTay.
['uruenanslk  capanTamMaHblH —MaKCaTTaphl
MEH MIHAETTepi, OHBI JXYPrizy Ke3eHaepi
JKOHE HoTHXKenepi (Keyre >kapamabl JKoHE
JKEyre  JKapaMmchl3,  CTaHAApTThl  JKOHE
CTaHIAPTTHI eMec, JKallFaH, CyppOrarTThl
OHIM/IEp, ONapAbl OlaH opi maganany). ETri
KaiiTa eHJey KoCIMOPBIHIAPBIHAA €T, COH
OHIMJIepiH capanTay. Tamak eHIMAEpiHIH
Kayinci3giri MeH camacelH pertedTiH KP
HOPMATHUBTIK  KYKaTTaphlL "X anbIKTHIH
CaHUTAPIIBIK-3ITHIEMHOIIOT USLITBIK,

CajaayaTTbUIbIFbI Typajsl', "Tamak

Uens wu3ydeHus AWCHMIUIMHBL: TPENOJaBaHUs
Kypca SIBIISIETCS] H3y4EeHUE BOMPOCOB 3arpsi3HEHUS
Pa3siInIHbIMU TOKCHUKaHTaMH XUMHYECKOMN u
OMONOTMYECKOH TPUPOIBI  CHIPbSI  KUBOTHOTO
MMPOUCXOKACHUA W HU3rOTOBJICHHBIX U3 HETroO
OPOIYKTOB, & TaKKE METOJ0B WX KOHTPOIS H
CIOCOOOB CHMKECHHUSI BPEIHOTO BO3JCHCTBUS Ha
YeJoBeKa M OKPYKAIOIIYIO Cpery.

Kpatkoe orrcanne:OCHOBHbIE (bakTopsl,
OIIpENENSIONUe OHOJIOrMYECKYI0 0e301aCHOCTh
ChIPpbA JKUBOTHOI'O HNPOUCXOXACHUA W IMUIICBBIX
IMPOAYKTOB. OcHOBHEBIE oyt 3arpsA3HCHUA
IIPONOBOJILCTBEHHOIO  CBIPbA W IPOLYKTOB
MMATAHUS, OHOJIOTMYECKas Ienb. TOKCHYHOCT,
KJ1acCH(UKAIUSL BEILIECTB o IIPU3HAKY
TOKCUYHOCTH. ba3ucHble (OCHOB-HBIE) MTOKA3aTeNn
TOKCHYHOCTH: npeacibHO Jonyctumast
kourenTparmsa  (I1JK), nomyctmmoe cyTodHoe
norpednenue (JICII), nommycTumast cyrodHas 103a
(ICH). IlocnmencTBusi BO3MEHCTBHS TOKCHKAHTOB
Ha OpraHW3M 4deJoBeKa (aJlepreHHoe, KaHH-
[[EpPOTr €HHOE, MyTareHHoe, TEpaTOreHHOE).
KoMmOuHupoBanHOe  ACHCTBHE  TOKCHKAHTOB
(ampTaroHM3M-3QPeKT W cHHEPrH3M-3PQEKT).
CaHnTapHass oOxpaHa W DOKCIIEPTH3a CHIPbI U
MUAIEBBIX ~ MpoaykToB. llemn w  3amaunm
TUTHEHUYECKON 9KCIEPTHU3HI, STaITbI ee
MIPOBEICHUS U PE3YNIBTATHI (TPOAYKTHI CheTOOHBIE
1 HEChEHOOHbIE, CTAHJAPTHBIC U HECTaHIAPTHHIE,
(hanscudurpoBaHHEIE, CyppOTaTHBIE, ux
JANbHENIIIee NCIOIb-30BaHme). DKCIIepTH3a Msca,
MPOAYKTOB y0os Ha wMsconepepadaThIBAIOIINX
npennpusitusix. HopmatuBHbie nokymeHThl PK,
periaamMeHTupyronpe 0e30MacHOCTh W Ka4eCTBO
NUILEBBIX NPONYKTOB. DenepanbHble 3aKOHBI «O
CaHUTAPHO-MHJIEMHOJIOTUYECKOM OJIaromoryduu
HaceneHus», «O kadecTBe M 0E30MACHOCTH
MUIIEBBIX MPONYKTOBY, «O cranmapTuzauum», «O

teaching of the course is to study the issues
of pollution by wvarious toxicants of
chemical and biological nature of raw
materials of animal origin and products
made from it, as well as methods of their
control and ways to reduce harmful effects
on humans and the environment.

Summary: The main factors determining
the biological safety of raw materials of
animal origin and food products. The main
ways of contamination of food raw
materials and food, the biological chain.
Toxicity, classification of substances on the
basis of toxicity. The basic (key) indicators
of  toxicity:  maximum  permissible
concentration (MPC), the acceptable daily
intake (ADI), acceptable daily intake
(ADI). Effects of toxicants on the human
body (allergenic, cann-cerogenic,
mutagenic, teratogenic). The combined
effect of toxicants (antagonism of effect
and synergy effect). Sanitary protection and
examination of raw materials and food
products. The goals and objectives of the
hygienic examination, its stages and results
(edible and inedible products, standard and
non-standard, falsified, surrogate, their
further use). Examination of meat, slaughter
products in meat processing plants.
Regulatory documents of the Republic of
Kazakhstan regulating the safety and
quality of food products. Federal laws "On
sanitary and epidemiological welfare of the
population”, "On quality and safety of food
products”, "On standardization", "On
protection of consumer rights", "On
certification of products and services".
Hygienic requirements of food safety and
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OHIMJICPIHIH ~ camachkl MEH
Typansl", "CranmapTray
"TYTBIHYIIBUIAPABIH ~ KYKBIKTapblH  KOpFay
Typansl", "eHiMAEep MEH KbI3MeTTepai
ceptudurarray Typaisl" Qenepanbik
3aHgap. Tamak eHiMepiHiH Kayilci3iri MeH

Kayinci3airi
Typansl",

TaFaMJBIK ~ KYHJIBUIBIFBIHBIH —~ TUTHEHAJIBIK
tanantapsl (CaulluH 2.3.2.1078-01). Tamaxk
OHIMJIEPIHIH  KayilCi3miri  Maceselepin

HISITyIErT XaJIbIKapablK YHBIMIAAPIBIH PeJii
(bipikken ¥urrap ¥#WBIMBI, TaMaK >KoHE
aybul  IIapyambsUIbiFel  yHBIMBL - (DAO),
JYHUEeXKY3UTIK JEHCAYNBIK CaKTay YHBIMBI
(AO¥), Ttamak eHIMIEepiH  JalbIHIAY
epexenepi keninmeri Komwmcecus (Codex
Alimentarius) >xoHe T.0.). pajMOAKTHBTLIIK
Typalibl HETi3ri TYCIHIKTEp, COylie HIBIFapy

TYpJIepi, PamnoakTUBTLTIKTI oIIIey
OipaikTepi.

XKanyapmap NIUKI3aThI MEH Tamak
OHIMICPIHIH pPaTuOHYKIUATEPIMEH

JaCTaHyIbIH MYMKIH JKOJNIApBI: FapbIIITHIK
coyneneHy; TaOWFH paTHOHYKIHITEp; agaM
KBI3METIHIH HOTIDKECIHIAe maiima OoiraH
KACaHIBl PATUOHYKIHIATEP; PaINOAKTHBTI
KaJIIBIKTap; MEIMIMHANA, TEXHUKA/NA, aybuI
IIapyanIbUIBIFBIHIA naiaJaHbUIAThIH
pammoakTuBTi 3arTap. KopmiaraH opTaHsl
JKOHE TaMaK OHIMJEpiH JacTaylarsl SIPOIIBIK

CBIHAKTAPIBIH pemi. AHTHOHOTHKTED.
Berepunapneik Toxipubene xonmmany. backa
npenapaTTapIbiH ACCOPTHMEHTI,
apPTHIKIIBUTBIKTAPBL.

Tenmik WHXEHEpUS OHIM/IEp1:
repounmaTEpre TO3IMIOI ayblI
AP yanIbUTBIFbI OCIMIIKTEpI; opTypri
¢duTonaToreHAepre  JKOHE  3HMSIHKECTep-
JKOHJIIKTEpre TO31IMI1 OCIMJIIKTED;

3al|Te MpaB MOTpeduTens», «O cepTuduKanuu
MPOAYKIIUU u YCITYT. l'uruennueckue
TpeOoBaHM 0€30MaCHOCTH U IMHUIIEBOM IICHHOCTH
nuieBsix npoxykroB (CaulluH 2.3.2.1078-01).
Ponp MexayHapOIHBIX OpraHU3alliil B PELICHUHN
BOIIPOCOB  OE30MAaCHOCTH TMPOAYKTOB MHUTAHUS
(Opranmzanust O0benuHenHbx Hanwmi, [Tumiesas
u Cenbckoxo3siicTBeHHas opranuzanus (PAO),
BcemupHast ~ opraHuzanms — 37paBOOXpaHEHUS
(BO3), Kommccust 1o mpaBuiiaM H3TOTOBJICHUS
nuieBbix mpoaykroB (Codex Alimentarius) u

Ip.). CHOBHBIC MIpeICTaBICHUS 0
PaaMOaKTUBHOCTH, BHJbI H3AYYCHUH, CIUHHIIBI
HU3MEpEHUs PaarOaKTUBHOCTH.

Bo3MoxHBIE yTH 3arpsi3HEHUS PaTAOHYKIAIaMU
J)KHBOTHOTO CBIPbS ¥ THUIIEBBIX IPOTYKTOB:
KOCMHYECKOE H3JIyICHHE; €CTEeCTBCHHBIE
PaTMOHYKIUABI; MCKYCCTBEHHBIC PaIOHYKIIHIBI,
oOpa3oBaBImIeCs B pPeE3yJdbTaTe YEIOBECUCCKOM
JIeATEIIbHOCTH; PaIOaKTHBHBIC OTXOJIbI;
pagMoOaKTHUBHBIC BEIECTBA, HWCIOIB3YEMBIE B
MCIOUIIMHE, TEXHHKE, CEIBLCKOM XO03siicTBe. Poib
SITEPHBIX HCIBITAHUH B 3arpsA3HEHAN
OKpY)Kafmel cpeasl M MPOAYKTOB ITHTAHWUSL.
AntnOnotuku. Vcmonp3oBaHWe B BETepHHAPHOMH
MpakTUKe. ACCOPTHMEHT, NPEUMyIIecTBa HaJ
JIPYTUMH TIperapaTaMu.

IIponyKThl T€HHOM HMH)KEHEPUHU: YCTOMYMBBIE K
repouIHIaM CellbCKOXO3IUCTBEHHBIC PACTEHUS;
pacreHwus, YCTOWYUBEIE K Pa3ITUYHBIM
(uTorraToreHaM W HAaCEKOMBIM-BPETUTENSIM;
pacTeHusi ¢ YIYy4IIEHHBIMH IOTPEOUTENECKUMU
CBOMCTBAMHU; pacreHnwus, YCTOMYNBEIE K
CTPecCOBBIM (haKTOpaM; «CheHOOHBIE BaKIMHED;
TpPaHCTEHHBIE XUBOTHBIE. [loHATHE O THIIEBBIX
nobaBkax. Kiaccuukanus mumeBbix J00aBOK 10
Ha3HAYCHUIO (xpacurenm, KOHCEPBAaHTHI,
AHTHOKCUJAHTHI, CTaOMIM3aTOPHl KOHCUCTEHIUU

nutritional value (SanPiN 2.3.2.1078-01).
The role of international organizations in
addressing food safety issues (United
Nations, Food and Agriculture organization
(FAO), world health organization (who),
Commission on food manufacturing
regulations (Codex Alimentarius), etc.).
dream concepts of radioactivity, types of
radiation, units of radioactivity.

Possible ways of contamination by
radionuclides of animal raw materials and
food products: cosmic radiation; natural
radionuclides;  artificial ~ radionuclides
formed as a result of human activity;
radioactive waste; radioactive substances
used in medicine, technology, agriculture.
The role of nuclear testing in environmental
and food pollution. Antibiotics. Use in
veterinary practice. Range, advantages over
other drugs.

Products of genetic engineering: herbicide-
resistant agricultural plants; plants resistant
to various phytopathogens and insect pests;
plants with improved consumer properties;
plants resistant to stress factors; "edible
vaccines"; transgenic animals. The concept
of food additives. Classification of food
additives by purpose (dyes, preservatives,
antioxidants, stabilizers, consistency, etc.).
The concept of food mycotoxicosis, their
differences from bacterial  toxicosis.
Classification of  mycotoxins:  toxic
(aflatoxin,  the  ochratoxins, patulin,
sporidesmin,  etc.),  srednetonnazhnye
(citrinin, gliotoxin, aspergilloma acid and
its  derivatives, etc.), low toxicity
(griseofulvin, viridin, crottin, puskinova
acid, etc.). Pesticides. General information
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TYTBIHYINBUIBIK ~KACHUETTEpl KaKCapThUIFaH
eciMaIiKTep; CTpecTik (akToprapra Te3iMai
eciMIikTep; "Keyre xapamabl BaKkIHHAIAp";
TpaHCTeH/IIK Kanyapmnap. TaramIbIK
Kocnajap Typaibl TyciHik.  TaramMzpIk
KocTaJapblH MakcaTbl OOMBIHIIA KIKTElyi
(GosrpIITAD, KOHCEpBaHTTap,
AHTUOKCHIAHTTAp, KOHCHCTEHIIHSITBIK
TypakTaHapIpreimrap  T1.0.).  TaraMmpjpIk
MHUKOTOKCUKO3 Typajbl TYCIHIK, ONapJbiH
OaKTEePUSIIBIK TOKCHUKO3IaH
albIPMaIIbUIBIFBL. MUKOTOKCHHICPIIH
KIKTEyi: KOFaphl YBITTBUIBIK
(adpmaxTokcuHAEpP, OXPATOKCHUHAED, MATYIHH,
CIIOCPOIECMHH ~ JKOHE  T.0.),  oprama
YBITTBUIBIK (UMTpUHHH, TITHOTOKCHH,
acmepruiul  KBIIKBUIBI  JKOHE  OHBIH
TYBIHIBIIAPEI JKOHE T. 0.), a3 YBITTBUIBIK
(rpuzeodypeH, BHUPHIUH, KpOTOITHH,
(dy3apuH  KBIIKBUIBI ~ JKOHE T.  0.).
ITectunumarep. Kaszipri OCIMJTIK
IapyamIbUIBIFBIHAAFEl  JKAIIBl  MAJIIMETTEp
meH pem. Ilectunmarepain  KikTemyi:
TaOWFaTKa >KOHE XHMUSJIBIK KYPBUIBIMFa
(XImopopraHUKaITbIK - XOC,
thocdopopranukansik — ®OC, kapbamaTTap,
CBHIHATI OpTaHUKAJIBIK - POC,
KOCBUIBICTAPJBIH MBIC KYpPaMBI X9HE T.0.),
VBITTBUIBIK,  (KYINTI 9Cep eTeTiH, YKOFaphl
VBITTBL, OpTalla YBITTHI JKOHE a3 YBITTHI
3arTap), KyMyJsius Jaopexecine (opTama
JKoHEe a3 alKbIH KOpIHreH KyMYISIUsSIMeH
alKBIHJIATFaH JKOFaphl IIOFBIPIAHYHl 0ap),
Te3iMAUTITIHE  (6T€  TYpPaKThl, oOpTalia
TYpakThl  JoHE a3 Te3iMIi  3arrTap),
MakcatbiHa (MHCEKTHIIMATED — KOHIIKTEPIi
JKOI, 300IUATEP — KEMIprimrepai Xoro,
($yHrHIMATEp — CaHbIpayKyJlaKTapasl JKOIO,

T. 1.). [loHSITHE O MUINEBBIX MUKOTOKCHKO3aX, UX
OTJWYUs  OT  OaKTepHabHBIX  TOKCHUKO30B.
Kiaccudukarus MHKOTOKCHHOB:
BBICOKOTOKCUYHEIE (adpmaxTOKCHHBI,
OXPATOKCHHBI, TMATYJUH, CIOCPOACCMUH H Jp.),
CpCAHCTOKCUYHBIC (HI/ITpI/IHI/IH, TJIMOTOKCHH,
acrepruuioBasl KUCIOTa W €€ TMPOU3BOIHBIE U
Ip.), MaJOTOKCHYHBIE (Tpu3eodypeH, BUPHUIMH,
KpOTOLIMH, (y3apuHOBas KHCIIOTa H Jp.).
[Mectummael. OOmME CBeaeHUS U pOJib B
COBpPEMEHHOM pacTeHneBojicTBe. Knaccudukars
MECTULIUAOB: MO TMPUPOAE U  XUMHUYECKOH
cTpykType  (xiopopranmyeckne —  XOC,
dochopoprannueckue — DOC, kapOamartsl,
pryrbopranmyeckue — POC, wmenpcomepxanue
COEIMHEHUS u ap.), TOKCUYHOCTH
(CHIIBHOAEHCTBYIOIIHE, BBICOKOTOKCHUYHBIE,
CPEIHETOKCUYHBIE ¥ MaJIOTOKCHYHBIEC BEIIECTBA),
CTEIEeHU KYMYJISITHH (obmamarormye
CBEPXKYMYJISIIUEN, BBIPAXKEHHOW YMEpPEHHOM U
c1abo BBIpAXCHHOW KyMyJIsAIuel), CTOMKOCTH
(oueHr  crTOlKHME, YMEpPEHHO CTOWKHE H
MaJIOCTONKHE BEIIeCTBA), Ha3HAYCHHIO
(MHCEKTHUITUABI — HUCTpeOJICHHE HACCKOMBIX,
3000H/IBI — YHUYTOXKEHHE TPHI3YHOB, (DYHTHIIAIBI
—  yHHYTOXXEHHWE TpubOB, TepOoumuasl —
YHHUYTOXXEHHUE COPHIKOB H JIp.).

CocraButenp  MpOrpaMMBL.  K.T.H., Tpodeccop
AcenoBa b.K.

and role in modern crop production.
Classification of pesticides: the nature and

chemical structures (organochlorine —
Hawes,  organophosphorus -  FOS,
carbamates, organomercury — ROS,

Mediterranee connections, etc.), toxicity (a
potent, highly toxic, srednetonnazhnye and
low-toxic substances), the degree of
accumulation (with sverhskorostey
expressed moderate and mild cumulation),
durability (very resistant, moderately
resistant and malostoykim substances),
purpose (insecticides, extermination of
insects, zoocide — rodents, fungicides —
destroying fungi, herbicides — weed control,
etc.).

Expected results of study:

Knowing: basic laws of the Republic of
Kazakhstan regulating the safety of raw
materials and food products; the role of
chemical and biological toxicants in the
pollution of raw materials of animal origin
and food products; hygienic characteristics
of the main components of raw materials
and animal products; methods of control of
pollutants to reduce the harmful effects on
the human body and the environment;

—  methods of waste  disposal.
Abilities: to apply in practice the normative
documents regulating safety and quality of
food products; to define qualitative
characteristics of raw materials of animal
origin on the basis of organo-leptic and
physico-chemical indicators.
Compiler of the program: PhD., professor
Asenova B. K.
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repOUIIATEp — apaMIIONTEPAl KO KOHE T.

6.).

barmapiamMaHbiH  KYpacTBIPYIIBICH:  T.F.K.,
npodeccop Acenona b. K.

6302 Tamak  eHimmepiH eHIipydiH FeuTbIMH | Hayudele ocHOBBI mpom3BoacTBa mpoaykroB | Scientific basis of food production

SBFP Heri3epi UTaHUS The volume of credits: 5
Kpenut kenemi: 5 OO0beM B KpeauTax: 5 Prerequisites: bachelor's courses
[MpepexBu3uTTEp: OaKaNIaBP KYpChI [IpepekBU3UTHI: Kypchl OakanaBpa Postrequisites: defense of master's thesis.
ITocTpexBU3UTTED: MarucTpiik | [TocTpeKBU3UTHL: 3arura Mmaructepckoit | Purpose of studying of the discipline: study
JICCEPTAIMSHBI KOpFay JICCEpTaIK of chemical, physico-chemical, biochemical
ITon okpITYy MakcaThl: eciMmik koHe | Llenp  w3yuenumss  jaucumruimebl:  u3ydenue | and microbiological processes underlying
KaHyapiap UIMKi3aThIH TaMaK ©HIMJIepiHe | XHMUYECKHX, ¢dusuko-xummuueckux, | the processing of plant and animal raw
KaiTa OHJCY HETI3iHJIEC YKaTKaH XUMHSIBIK, | OMOXUMHUYECKIX u MuKpobHonmornueckux | materials into food.
(U3HKa-XUMHSJIBIK, OMOXMMHUSIIBIK  JKOHE | MPOIECCOB, JIEKAIMX B OCHOBe mepepaborku | Summary: State and prospects of the food
MHUKPOOHOJIOTHSIIBIK TIPOIIECTEPTI 3€PTTEY pacTUTEILHOTO M KUBOTHOTO ChIphsi B mumieBsie | industry. The use of microorganisms and
Kpickama masmyHbl: TamMak ©HEPKICiIOiHIH | MPOMYKTHI. enzyme preparations in food technology.
JKarIalbl KoHe AaMy Oomamarbl. A3sIK-TyIiK | Kpatkoe ommcanme: Cocrosuue u mepcrnexktuBsl | The basic technology of canned products.
TEXHOJOTHACHIHAA MHKPOOPTaHU3MIED MEH | pa3BUTHS MTUIIEBOI npomeinienHocty. | Features  of  production of  probiotic
bepMeHTTI  mpemaparTapasl  madganany. | Mcmonb3oBaHue MHKPOOPTaHU3MOB u | products.
KoncepBineHren eHiMIep TEXHOIOTHUACHIHBIH | (DepMEHTHBIX  mpemapatoB B TexHomoruu | Compiler of the program:
merizgepi.  IIpoGHOTMKAIBIK  MakcaTTarsl | mponaykroB mwmranums. OcHoBel  TexHomormm | Ph.D., associate professor
OHIMACPI1 OHIIIPY ePEKIIEIIKTEPI. KOHCEPBHPOBAHHBEIX MpoaykToB. Ocobennoctu | Zh.B. Asyrzhanova
BarmapnamManblH ~ KYPACTBIPYIIBICH:  T.F.K.,| IPOM3BOACTBA  HPOJAYKTOB  MPOOHOTHYECKOTO
KaybIMIACThIPBUIFaH npodeccop  M.a.| Ha3HAYCHHUS.
Acupxanosa X. b. CocraBuTeNh TPOrPAMMEL.

K.T.H., 1.0. 2CCOIIMUP. Tpodeccopa
Acupxxanona X.b.
6303 [lIukizaT, acThIK >XoHE >xapma eHiMmaepiHiH | KauectBo cwipbs, 3epHOBBIX W  KkpymsaHbix | Quality of raw materials, grain and cereal
QRMGCP canachl MPOIYKTOB products

Kpemur xenemi: 5

IpepexkBu3uTTep: OakanaBp Kypchl
[ocTpekBU3UTTEP: MATHCTPIIK TUCCEPTAIIHSL.
[Ion OKpITYy MakcaTel: ©HIEY ©OHepKaciOi
cajacbhlHIa TEOPHSLITBIK outiM MEH
MPAKTUKAIIBIK JaFbLIap bl urepyi
KaMTaMachl3 €Ty. Tamak eHIMIEpiHIH
Kayinci3girin OaxpLIay cajachelHIa
KY3BIPETTUTIKTI KAJIBIITACTHIPY.

O0bem B kpemuTax: 5

[pepexBU3HUTHI: KypcHl OakaiaBpa
[MocTpekBU3NTHI: MarucTepCKast JUCCEPTAIIHS.
Llenp wm3ydeHHWs JUCHMIUIMHBL — oOecriedyeHne
pUOOpETEeHUS TEOPETUYECKHX 3HAHUH W
NPaKTHYECKHMX  HABBIKOB B oOmactu
nepepabaThIBatOIIeH MIPOMBIIIIIEHHOCTH.
dopmupoBaHHE KOMIETEHTHOCTH B oOnactu
KOHTPOJISL 0€300aCHOCTH MUIIEBOH MPOIYKIINH.

The volume of credits: 5

Prerequisites: bachelor's courses
Postrequisites: defense of master's thesis.
Purpose of studying of the discipline:
ensuring the acquisition of theoretical
knowledge and practical skills in the field
of processing industry. Formation of
competence in the field of food safety
control.
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Kpickamma  Ma3MyHBI:  CamaHbIH  HETI3ri
KOPCETKIITEpi, IIMKI3aTKa JKOHE JaiibIH
OHIMIe KOWBUIATBHIH TajanTap. Canaybik
KOPCETKIITep/Ai aHbIKTaybIH TOCUIAEpi MEH
omicrepi. Cranmaptrap, TEXHOIOTHSIBIK
HYCKayJIbIKTap, TEXHUKAIBIK maptrap. Jonmi
KOHE xKapma OHIM/IEpiH eHJIpyae
KOJIIAaHBUIATBIH  HETI3rl  JKOHE  KOCAJKBI
IIUKI3aT.

Kanpmracatein ky3sipertinmikrep: Illukizar,
aCTBIK KOHE xKapma OHIMIEPiHIH
Kayilci3girin KemeHai OaranayablH Ka3ipri
3aMaHfbl QJICTEpPl cajachiHAa OUTIMAEPIH
KepceTei.

BarapiaMaHblH  KypacThIPYIIBICH:
npodeccop Acerona b. K.

T.F.K.

b

Kpatkoe ONMCaHUE:OCHOBHBIE MOKa3aTeNu
KayecTBa, TPeOOBaHUS K CBHIPhIO M TOTOBOH
npoaykiuu. CrocoO0bl M METOIbI  ONPEACICHUS
KaueCTBEHHBIX MOKa3aTelen. CraHgapTsl,
TEXHOJIOTMYECKUE HWHCTPYKLUH, TEXHUYECKHE
ycioBusi. OCHOBHOE M BCIIOMOTAaTEIbHOE ChIPhE,
HCIIOJIB3YEMOE B IPOU3BOJACTBE 3E€PHOBBIX U
KPYIISTHBIX TIPOAYKTaX.

®opMmupyemble KOMIIETEHIIMU: JleMOHCTpUpyeT
3HaHUS B OO0JACTH COBPEMEHHBIX METOJIOB
KOMILUIEKCHOM OIIEHKHM KadecTBa Oe30MaCHOCTH
CBIPbSl, 36PHOBBIX M KPYISHBIX MPOAYKTOB.
CocraButenb  MpOrpaMMmbl. K.T.H., Ipodeccop
Acenosa b.K.

Summary: the main indicators of quality,
requirements for raw materials and finished
products. Methods and methods for
determining quality indicators. Standards,
technological instructions, technical
conditions. The main and auxiliary raw
materials used in the production of grain
and cereal products.

Emerging competencies: Demonstrates
knowledge in the field of modern methods
of comprehensive assessment of the quality
and safety of raw materials, grain and
cereal products.

Compiler of the program: PhD., professor
Asenova B. K.

6303
SFRMFP

Tamak mMKI3aThl MEH TaMakK ©HIMICPIHIH
Kayireizmiri

Kpemut xememi: 5

[IpepexBu3uTTEp: : XUMHS, OMOXUMUS
ITocTpekBu3uTTED:

MarucTpIiK TUCCEPTAUSIHBI KOPFay

I[lon  OKBITY  MakcaThl:  TEXHHKAIBIK,
TEXHOJIOTHSLITBIK KOHE 9KOJIOTHSLITBIK
ACIIEKTUIEPII €CKepe OTBIPHIN, a3BIK-TYIIK
IMUKI3aTBIHBIH ~ KAyICi3Miri  cajachlHAAFbI
Kasipri 3aMaHFbI oimiMaep Typaisl
TEOPUSITBIK epEeXKENepl Urepy; XUMHUSIBIK
JKOHE OHMONOTASIITBIK TEKTI
KCEHOOMOTHUKTEPAiH HETI3Ti  CHIHBIITAPH;
a3BIK-TYJNIK IIHMKIi3aTBI MEH  a3bIK-TYIIK

OHIM/IEPIHE XUMUSIIBIK JKOHE OMONOTHSIIBIK,
TEKTI KCEHOOMOTHKTEPJI JETOKCHUKALUsIAY
Tocinaepi

Kpickama wa3myHer: Tamak eHIMIEpiHIH
Kayincizairi JKOHE oapIsI Oaramay
OINIeM/Iepi; a3bIK-TYJIK IIUKI3aThl MEH
TaMakK OHIMJIEPIHIH Kayinci3mirin

be30rmacHOCT MHUIIEBOTO ChIPpbS M IPOAYKTOB
TTUTAHVSI

O0beM B KpenuTax: 5

[IpepekBU3UTHI: XUMHSL, OHOXUMUS

ITocTpeKBU3UTHI: 3aluTa MarucTepcKou
JCCepTaINH

Lemp  w3ydeHuss  OUCIUIUIMHBL:  OCBOGHHE
TEOPETHUECKUX TIOJOKEHHH O COBPEMEHHBIX
3HAHUAX B obmacTu 0e30IMacHOCTH
MIPOZOBOIIECTBEHHOTO CBIPBS c ydeToM
TEXHUYECKHX, TEXHOIIOTUIECKHIX "

DKOJIOTMYECKHX AacCIIEKTOB, OCHOBHBIX KJIaccax
KCEHOOMOTHKOB XMMHUYECKOTO M OHMOIOrMYECKOro
MIPOUCXOXKICHHUS, crrocodax IIETOKCUKALIUU
KCEHOOMOTHKOB XMMHUYECKOrO M OHMOIOrMYECKOro
MPOUCXOXKICHUS B MPOJIOBONILCTBEHHOM ChIphE U
NPOIYKTaX MUTAHUS.

Kpatkoe  ommcanue:be3onacHOCT,  MHUIIEBBIX
MPOAYKTOB M KpUTEPUH UX OleHKH. ObecrieueHne
0€30MaCHOCTH TMPOJOBOIBCTBEHHOTO CHIPhSl W
MIHILIEBBIX MPOIYKTOB; MEXyHAPOHAS
opraHm3anus  oOecrnedeHus 0€30IMacHOCTH

Safety of food raw materials and food
products

The volume of credits: 5

Prerequisites:  master's thesis defense
Postrequisites: master's thesis defense.
Purpose of studying of the discipline: Food
safety and criteria for their assessment;
Ensuring the safety of food raw materials
and food products; international
organization for the safety of food raw
materials and food products'. Mechanism of
regulation and information support of food
quality and safety. Contamination of food
raw materials and food toxic

elements. Food contamination by
pesticides. Dioxins polychlorinated
biphenyle etc. polygalacturonase

hydrocarbons as componimenti  food.
Contamination of food with nitrogen
compounds, etc. Radiation safety of food
raw materials and food products. Safety
assessment and control of food additives
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KaMTaMachI3 €Ty, a3I)IK-TYJ'IiK [IHUKI3aThl MEH

TaMak, OHIM/ICPIHIH Kayinci3mirin
KaMTaMachl3 eTyni XaJIbIKapAIIBIK
YUBIMIACTBIPY

eHIMJIep. A3BIK-TYJIIK OHIMJEPIHIH camnachl
MEH KayINCI3IriH peTTey JKOHE aKIapaTThIK
KaMTaMachl3 €Ty MEXaHU3Mi.  A3BIK-TYIIK

IMKI3aThl MEH TaMaK OHIMACPIHIH YIIbl
3aTTapMEH JlacTaHybl
aneMmenTrepi  Oap. Tamak  eHIMICPIHIH

MECTUIMITEPMEH JIACTaHYBI. JIMOKCHHIED
MOJIUXJIOPJIAHFaH OU(PUHHIACD JKoHE T.0.
MOJIMTAIOTEHICHTEH KOMIPCYTEKTEp a3BIK-
TYJIK KOMIIOHEHTI peTiHxe.  A3BIK-TYJIK
IIUKI3aThI MeEH TaMak OHIMJIEPIHIH
paTuaIsITBIK Kayirci3airi. TaraMaeIK
KOocHanapiblH Kayirnci3airin Oarajiay >KoHE
oJlapapl OaKpUIay

KoimaHy. Tamakka OMOJIOTHSIIBIK OeIICEHII

KOCITaJiapIbIH Kayinci3miria Oararnay.
I'eneTukanbIK TYpIICHAIPLITCH TaMaK
OHIMACPIHIH  KayIICI3IIri. ITommamepori
Marepuaiiap a3BIK-TYJTIK eHIMACPIH
JacTayAblH MYMKIH Ke31 peTiHje.

BarnapnamanblH KypacTBIpYIIBICH:  T.F.K.,
KaybIMJIACTBIPbLIFaH npodeccop M.a.

Hyprazesosa A. H.

IMPOAOBOJILCTBCHHOI'O ChIPpbA M IMHUIICBBIX

OPOAYKTOB.  MeXaHH3M  peryjiupoBaHUEe H
uH(OPMAITMOHHOE O00ECICUCHUE KadecTBa u
0e3omacHOCTH MHUILEBBIX MPOIYKTOB.
3arpsi3HEHHSI TPOJOBOJIBCTBEHHOTO  CHIPhSI U

MUILIEBBIX TPOJYKTOB TOKCHYHBIMH
JJIEMEHTaMH. 3arpsi3HEHHs MUIIEBBIX TPOJYKTOB
necTUIHIaMH. JIHOKCHHBI

NOJIUXJIOPUPOBaHHBIE ~ OMuHMIBI  ©  Jp.
MOJIMTAJIOTEHUPOBAHHBIE  YTIIEBOIOPOJIBI KakK
KOMITOHHHAHTHI MPOIYKTOB MUTaHUSL.
3arps3HeHHUs MTUIIEBBIX MPOYKTOB
COCJIMHEHUSMU a30Ta W Jp. PaauanmoHHas
0€30MacHOCTh TPOJIOBOJIILCTBEHHOTO  CBHIPbSI |

MUMIEBBIX MpoAayKToB. OleHKa 6e30MacHOCTH
MUMEBRIX  M00ABOK W  KOHTPOJIb 32 HX
MIPUMEHEHHUEM. Onenka  0Ge30MacHOCTH
OMOJIOTMYECKH AaKTUBHBIX HOOABOK K  ITHIIM.
bezomacHocTh TCHETUYCCKHU
MOTUGUITAPOBAHHBIX MMAIIEBBIX  TPOTYKTOB.
IlomuMepHble  MaTepuaidbl KakK  BO3MOXKHBIN

HNCTOYHUK 3arpsA3HCHUA ITUIIEBBIX ITPOJAYKTOB.

CocraBurtenp MPOrpaMMBI: K.T.H., U.0. aCCOLUUP.

mpodeccopa Hyprazezosa A.H.

application. Safety assessment of dietary
supplements. Safety of genetically
modified foods. Polymeric materials as a
possible source of food contamination.
Summary: Food safety and evaluation
criteria. Ensuring the safety of food raw
materials and food products; international
organization for the safety of food raw
materials and food

products’. Mechanism of regulation and
information support of food quality and
safety. Contamination of food raw
materials and food toxic

elements. Food  contamination by
pesticides. Dioxins
polychlorinated
polygalacturonase

biphenyle etc.
hydrocarbons as
componimenti food.  Contamination of
food with nitrogen compounds, etc.
Radiation safety of food raw materials and
food products. Safety assessment of food
additives and monitoring of their use.
Safety assessment of dietary supplements.
Safety of genetically modified foods.
Polymeric materials as a possible source of
food contamination.

Expected results of study:

Knowing: theoretical bases of knowledge
about classification and characteristics of
xenobiotics and  their  detoxification.
Abilities: calculate the permissible daily
doses  and maximum permissible
concentrations of xenobiotics of chemical
and biological origin.
Compiler of the program: Ph.D., acting
associate. professor Nurgazezova A. N.

6303
QEMSSAFP

Kacimopeiaer  Oackapy KyieciHmeri cara
KOHE TaMaK eHIMJIEPiH CEHCOPJIBIK TaJIaay

KadectBo B cucreme YIpaBJICHUS TPCANIPUATHEM
n CeHCOpHBIﬁ aHaJIM3 NHUIICBBIX IPOAYKTOB

Quality in the enterprise management
system and sensory analysis of food
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Kpenut kenemi: 5

[pepexkBusutTep: OakanaBp Kypchl
[MocTpexBusutTep: MarucTpIiiK
JIMCCEpPTALUIHBI KOPFay.

[lon OKBITY MaKcaThl: MAarkCTPaHTTaP/bI
a3BIK-TYJIK TayapiapbIHbIH caranbIK
OenrinepiHiy HOMEHKJIATYPaChIHIaFbI
OpTaHOJIENTHKAIBIK (ceHCOpITBIK)
KOPCETKIIITEeP/AiH MKETeKIll OpHBIH ecKepe
OTBIPBIT, METOJOJOTHAHBI JKOHE FHUIBIMU
HETi3JeNTeH JOMiH alblpy TajJaybIHBIH
HETi3ri TaCUIIEpiH YHpery.

Keickamra Ma3MyHBI: FBUIBIMFA  KipicIIe.
OpraHonenTtuka FhUIBIMBIHBIH aHBIKTaMACHI,
OHBIH MakcaTTapbl MEH MiHAeTTepl. A3bIK-
TYJIK TayapiapblHbIH carnachlH
capanTtayJarbl CEHCODPJIBIK TajlayJblH PeJIi.
Jomin alipIpy TanmayblHIa OOBEKTUBTI KOHE
JKAHFBIPTHUTATHIH HOTHKENEepAl KaMTamachl3

eTy VOIiH KaXeTTi Herisri maprrap.
OpraHonentuka  FBUIBIMBIHBIH  JIaMYbIHA
OTaHJBIK JKOHE INETENJIK FaJbIMAAP.IbIH

KOCKaH yieci. FBUTBIMHBIH Jamy Oomariarsl.
OpraHonentukaHpl CcTaHAApTTay. YCIHIK
armmapaTbl. CEHCOpNBIK CHIIaTTama  a3blK-
TYJIK TayapuapelHBIH Kypampmac Oeiri
peTiHge. ABBIK-TYIIK TayapIapbIHbIH
camanblK OeNTiepiHiH KIKTeTyi: camara acep
€TETIH, DJCTETHKAIBIK JKoHEe Oacka Ja
(aktopiap.  ABBIK-TYJIK  TayapiapbIHBIH
camnalbIK oenrinepi KyheciHmeri
OPTaHOIIENITHKAIBIK KOPCETKIMITEPAiH OPHBIL.
Cesim OprasHJapblHbIH KOeMeriMeH
AHBIKTAJIATHIH KOPCETKIMITEPTiH
HOMeHKIaTypacsl. Kaszipri TepMHUHOIOTHSL.
OHiMHIH Tyci MeH (JUIEBOPBIH IIApTTAWTBHIH
3aTTapIblH TaOWFaThl. AllaM JICHCAYIIBIFBI
YIiH  Kayin  ¢akTopblHa  OaiJIaHBICTHI

O0mbeM B kpeaurax: 5
[IpepexBU3UTHL: KypChl OaKaiaBpa
IIocTpeKkBU3UTHI: 3alIUTa
JTIUCCEPTALIHH.

Lenp wu3ydeHUS ITUCHMILUIUHBI COCTOMUT B TOM,
4TOOBl OOYYHTH MATHMCTPAHTOB METOMOJOTHU H
OCHOBHBIM IIpHE€MaM Hay4yHO OO0OCHOBaHHOIO
JIETYCTAllMOHHOI0 aHaJli3a, Y4YUThIBas BEAYIICe
MECTO OpraHOJIENTUYECKHUX (CEeHCOPHBIX)
mokaszaTejiei B HOMEHKIATYype KaueCTBEHHBIX
MIPU3HAKOB MPOJIOBOJILCTBEHHBIX TOBAPOB.
Kpatkoe onmcanue: Bemenue B Hayky.
OnpezienieHre HayKH OPraHOJICNTUKU, €€ eI U
3ama4yd. Pojib CEHCOPHOro aHajiM3a B JKCIIEPTH3E
KayecTBa MIPOI0BOJILCTBEHHBIX TOBapOB.
OCHOBHBIE  YCIIOBHS, HEOOXOgUMBIE ISt
obecrieueHUs] 0OBEKTUBHBIX M BOCHPOM3BOIUMBIX
pE3yIIbTATOB B JETYCTAIMOHHOM aHaju3e. Bkian
OTCUECTBEHHBIX H 3apyOEXKHBIX VUCHBIX B
pa3BUTHEC HAYKH OPTaHOJNECNITHKH. I[lepCreKTHBEBI

MarucTepcKou

pPa3BUTHS HayKH. CranmapTu3aius
OpPraHOJICITHUKH. IToHsATHHHBIN ammapar.
CeHcopHast XapaKTEPHCTHKA KaK COCTABJISIONIAS
a4ecTBa MPOAOBOIHCTBEHHBIX TOBapOB.
Krmaccudukanys  KadyecTBEHHBIX  ITPHU3HAKOB
MIPOIOBOJILCTBCHHBIX ~ TOBApOB: TTOKa3aTeIn

Ha3HAYCHHS, TEXHOJIOTHUYHOCTH, COXPAHICMOCTH,
ACTETUYECKUE U APYrue (PaxkTophl, BIUSIOIIMC HA

KaudecTBO. Mecro OPTaHOIIENITHIECKUX
roKa3zaTeneit B cucreme KadeCTBEHHBIX
MIPU3HAKOB MTPOOBOIBCTBEHHBIX TOBapOB.
HomeHknaTypa nokasatenel, onpeaesieMbIX Mpu
nomMomy  opraHoB  4yyBcTB.  CoBpeMeHHas
TEPMHUHOJIOTHUSI. [Tpupona BEIIIECTB,
00yCIIOBITMBAOIINX OKpacKy H ¢neBop
MPOIYKTOB. [Ipobnema KOJIOPaHTOB,

apoMaTU3aTOPOB M BKYCOBBIX 0OABOK B CBSI3H C
(dakTopom pHUcKa JUISL 3JI0POBbA

products

The volume of credits: 5

Prerequisites: bachelor's courses
Postrequisites: defense of master's thesis.
Purpose of studying of the discipline: it is
to teach undergraduates the methodology
and basic techniques of scientifically based
tasting analysis, taking into account the
leading place of organoleptic (sensory)
indicators in the nomenclature of qualitative
characteristics of food products.

Summary:  introduction to  science.
Definition of the science of organoleptics,
its goals and objectives. The role of sensory
analysis in the examination of food quality.
The main conditions necessary to ensure
objective and reproducible results in the
tasting analysis. Contribution of domestic
and foreign scientists to the development of
science of organoleptics. Prospects of
development of science. Standardisation of
organoleptics.  Conceptual  apparatus.
Sensory characteristics as a component of
the quality of food products. Classification

of qualitative characteristics of food
products: indicators of purpose,
adaptability, preservation, aesthetic and

other factors affecting the quality. The
place of organoleptic indicators in the
system of qualitative characteristics of food
products. The range of parameters
determined with the aid of the senses.
Modern terminology. The nature of the
substances that cause the color and flevor of
products. The problem of colorants, flavors
and flavorings due to the risk factor for
human health. The influence of the
structure, composition and properties of
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KOJIOpaHTTap, XOUI HWICTEHAIPTilITep >XoHE
oM  Kocmajapbl —mpoOiemMackl. OHIMHIH
KYPBUTBIMBIL, KypaMbl MEH KAaCHETTEpiHiH
KOHCHUCTCHIIHS, TBIFBI3IBIK, HKEMILTIK
KOPCETKIITEpiHEe acepl JKOHE TEepeH TaHy
(KpICY) %OHE aybI3 KyBIChIH/Ia KaObLIIaHATHIH
Oackayiap. KOHCHUCTEHIMSHBIH CIHIMILUITIK,
OanFBIHABIK, JOMIOUIIK  CHIIATTAMACHIMEH
JKOHE aJaMHBIH a3bIK-TYJIIK TayapiiapbIHbIH
camnacsl Typajsl YKaJIITBI TYCIHITIH
KaJBIITACTHIPaTBIH Oacka Jjga OenriiepMeH
e3apa OailJIaHbICHL

BarnapnamanblH KypacTBIPYIIBICHL:
npodeccop Acerona b. K.

T.F.K.

b

4yeloBeKa. BnusiHue  CTPyKTYyphl, COCTaBa H
CBOWCTB MPOIYKTOB Ha MoKazaTenu
KOHCUCTCHIIUM, IUIOTHOCTH, JJIACTUYHOCTH U
JpyTHeE, BOCTIPUHUMAaEMbI€ C TIOMOIIbIO
IyOOKOro ocs3aHus (HakMMa) U B IIOJIOCTH PTa.
B3auMocBs3b KOHCUCTEHIIMU C XapaKTEPUCTUKON
YCBOSIEMOCTH, CBEXECTH, BKYCHOCTH W JIPyTHUMHU

MPU3HAKAMH, (hopMHPYIOITIMHI obmee
MpeICTaBIeHNE yerIoBeKa 0 KauecTBE
HpOI[OBOJ'IBCTBeHHBIX TOBapOB.

CocraButenb  MpoOrpaMMmbl. K.T.H., Ipodeccop
Acenosa B.K.

products on the indicators of consistency,
density, elasticity and others, perceived by
deep touch (pressure) and in the oral cavity.
The relationship of consistency with the
characteristics of digestibility, freshness,
Goodies and other features that form a
General idea of human quality of food
products.

Compiler of the program: Ph.D., Professor
Asenova B. K.

6304
FBAA

TaraMAbIK KOHE OWOJOTHSUIBIK OElICeH Il
Kocranap

Kpenur kenemi: 5

IMpepexBusurTep: : GakamaBp Kypchl
IMTocTpekBHU3NTTEP: MATHCTPIIIK AUCCEPTALIHSL.
[ToH oOKBITY MakcaTbl: TaraM JKOHE
OMOJIOTHSITBIK Oenmcenai KOCIajJapabIH
XMMUSUTBIK KYpaMbl MEH KaCHETTEpiH Tasaay,
Koramabix TaMaKTaHyIbIH Kayirci3
eHIMICPIH aTyabl periaMeHTTeHTIH
HOPMATHBTIK ’KOHE TEXHUKAJIBIK Ky)KaTTapra
colikec TaraM KOCTaJapblH KOJJIaHy apKbLUIBI
perenTypagapabl ecenTey KoHe TaramMIapibl
maiipiHAay — OumiMiH, — ICKepIiriH — JKoHe
Ja¥IbUTAPbIH KaJIBIITACTHIPY.

Kpickama Ma3MyHbI: OHONOTHSIIBIK OelICeH/Ti
HYTPUEHTTEPAIH Typiepi. Omapasl KOnmgaHy
camacel. HyTpueHTTepAiH ©HIMHIH cammachl
MeH cakray Mep3iMiHe ocepi  JKoHE
CHIIATTaMAaCBhI. Penentypanapuel,
TexHONOTMSIIBIK  HYCKAYJBIKTapAbl TaHJAY
xKoHe o3ipiey. buomormsmeik  Oencenmi
HYTPUEHTTEP/I o3ipieyAiH OarbITTaphl MeH
MaKCcaTTapsbl.

[TnmieBsie 1 OMOIOTMYECKN aKTUBHBIE JOOABKHU
O0beM B KpenuTax: 5

[IpepexBHU3UTHI: Kypchl OaKkanmaBpa
IToCTpeKBU3UTHI: MarucTepCcKas TUCCEPTALIHS.
Lenp wu3ydeHHs TUCHMILUIMHBL (OPMHUPOBAaHUE
3HAaHUM, yMEHMH W  HABBIKOB  aHaJu3a
XHUMHYECKOI'0 COCTaBa M CBOMCTB IIMILEBBIX H

OMONIOTMYECKH  aKTHBHBIX J00ABOK, pacdera
pelentyp W TPUTOTOBIEHWS  Omiog ¢
MIPUMEHEHNEM TMHIIEBBIX  JOOABOK  COTJIACHO

HOPMAaTUBHBIM M TEXHHUYECKMM JOKYMEHTaM,
pEriaMeHTUPYIOIUM  IIOJlydyeHune 0e30macHon
IIPOAYKIMH OOIECTBEHHOI'O MUTAHMSL.

Kpatkoe ommcanme: Buapl  Onomormdecku
AKTUBHBIX HYTpHUeHTOB. O0JIacTh UX MIPUMEHEHHS.
XapakTepucTKa M BIMSAHHE HYTPUEHTOB Ha
Ka4yecTBO U CPOK XpaHeHus nponykros. [londop u
pa3paboTka peuenryp, TEXHOJOTMYECKON
uHCTpyKUMK. HampaBneHus u uenu pa3paboTKu
OMOOrMYECKH aKTUBHBIX HYTPHUEHTOB.

dopmupyemsbie KOMITETEHLIUH: ITpumenser
METO/Ibl IPOBEJCHNUS CTAaHIAPTHBIX HCIIBITAHUHN 110
OIpeIeTICHU IO nokasarenei KayecTBa u
0e30nacHOCTH OMOIOrMYEeCKH aKTHUBHBIX BEILECTB;

Food and biologically active additives

The volume of credits: 5

Prerequisites: bachelor's courses
Postrequisites: defense of master's thesis.
Purpose of studying of the discipline:
formation of knowledge, skills and abilities
of analysis of chemical composition and
properties of food and biologically active
additives, calculation of recipes and
cooking with the use of food additives in
accordance with regulatory and technical
documents regulating the production of safe
food.

Summary: types of biologically active
nutrients. Scope of their application.
Characteristics and influence of nutrients on
the quality and shelf life of products.
Selection and development of recipes,
technological instructions. Directions and
goals of development of biologically active
nutrients.

Emerging competencies: Applies methods
of conducting standard tests to determine
the quality and safety of biologically active
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KansmracaTem KY3BIPETTUTIKTED:
Buonoruseik OenceHai 3aTTaplblH canacel
MEH KayillCi3[iri KepCceTKIITepiH aHBIKTay
OOMBIHIIIA CTAaHAAPTTHI CBHIHAKTAP JKYPTi3y
omicrepin; eciMuik koHe JKanyapmap
IUKI3aThIHAH OUOJIOTHSUTBIK Oencenai
3aTTapApl 0eny omicTepiH; (YHKIMOHAIIBIK
TaMaK eHIMJIEpiH Kacay MNPUHIMUITEPIH
KOJIZIaHa bl

barnapnaMaHblH KypacThIpYIIBICBL:  T.F.K

*

MCTOAbI BBIACICHUSA OHOJIOTMYECKH aKTHBHBIX
BCHICCTB M3 PACTUTCIIBHOI'O U JKUBOTHOI'O CBIPbS,
ITPUHIUIIBLI CO3JaHHUA (I)YHK]_[I/IOHaJ'II)HI)IX
IMPOAYKTOB nmuTaHusICocTaBUTEIb IIpOrpaMMBEl.
CTaHAaPTHBIX HUCIBITAaHUN  TI0 OIpEACIICHUIO
MOKa3aTeaeh KadeCcTBa n 0e30macHOCTH
OHOJIOTHYECKH  aKTMBHEIX BC€IICCTB, MCTOJBI
BBIJICIICHUA OMOJIOrMYECKH aKTUBHBIX BC€HICCTB U3
PACTUTCIILHOIO W XUBOTHOT'O CBIPbA; NPUHIMWIIBL
CO31aHuA q)YHKHI/IOHaHBHbIX IIPOAYKTOB ITUTAHUA.

substances;  methods  for  isolating
biologically active substances from plant
and animal raw materials; principles for
creating functional food products safety of
biologically active substances; methods for
isolating biologically active substances
from plant and animal raw materials;
principles for creating functional food
products.

Compiler of the program: Ph.D., Professor

npodeccop Acenora b. K. CocraBuTenp  mporpamMmbl. K.T.H., mpodeccop| Asenova B. K.
Acenosa b.K.

6304 ApHaiisl TamakTaHyFa apHanraH oHimaep| TexHomorus HpoaykToB crenmanusupoBannoro | Technology of specialized products

TSP TEXHOJIOTHUSACHI MAaKCaTTaFbI OHIMJIEp | Ha3HAYEHUS The volume of credits: 5
TEXHOJIOTUSCHI OO0bem B kpeauTax: 5 Prerequisites: bachelor's courses
Kpenut kesnemi: 5 IIpepeKBU3UTHI: KypChl OaKanaBpa Postrequisites: master's thesis defense
IMpepexBu3nuTTEp: OaKaNIABP KYPCHI ITocTpeKBU3UTHI: 3aIuTa marucrepckoii | Purpose of studying of the discipline: it is
ITocTpexBU3UTTED: MarucTpJIiK | JUcCepTaluu the formation of strong knowledge and
ICCEPTAIMSHBI KOPFay Hems  wm3yuenmss  amcrmmummebel:  seisercs | Skills in the field of priorities and trends in

IToH OKBITY MakcaThl: KOFAMJBIK TaMaKTaHY

OHIMICpPl  TEXHOJNOTHSIAPBIHBIH,  apHAWBI
MaKcaTTaFbl TaMaK OHIMIEPIH OHIEY MeEH
CaKTaylIblH 3aMaHayd TEXHOJOTHSIIAPHIH

JIAMBITYIBIH OaCBIMABIKTaphl MEH ypaicTepi
cajlacelHma Oepik OUTIM MeEH ICKepIiKTi
KaJIBIITACTBIPY OOJBIT TaOBLIAIbI.

Kpickamma wma3MyHbI: XaJBIKTBIH — OpTYPITi
TOITApbIHA apHANFaH (PYHKIIMOHAJIBIK JKOHE
apHaifbl MakKcaTTarbl TaMakK ©HIMAEPIH
OHIIIPY  TPHUHIIUIITEPI. Croprimsutapra
apHaFaH apHabl TaMaK OHIMIEPiHIH
TEXHOJIOTUSICHI. ApHaliibl Oamamap
TaFaMJIapbIHBIH ~ TeXHOMOrmsichl.  JKYKTi,
0ocaHaTBIH XoHE 0ana eMi3eTiH aHanap YIIiH
apHaiilbl  TaMakTaHy. ApHaibBl  eMJiK-
PO UITAKTUKAIBIK (mreTanbIK) TaraM
OHIMJIepiHiH  TexHodorusicel. ['MO  Oap
apHaiibl a3bIK-TYJIIK.

(dhopMUpOBaHHE MPOYHBIX 3HAHMA M yMEHUH B
o0lacTi TPUOPUTETOB W TEHACHIMHA Ppa3BUTHA

TEXHOJIOTUH MPOTYKIIHH 00IIIECTBEHHOT O
MMATAHNS, COBPEMECHHBIX TEXHOJIOTHH 00pabOTKH U
XpaHeHUs MTUTIEBBIX MPOIYKTOB

CHENHATN3UPOBAHHOTO HA3HAYECHUSI.

Kpatkoe onucanue:IlpuHuunsl  Mpou3BOJCTBA
MPOAYKTOB  MHUTAaHUS  (DYHKIMOHAJBHOTO U
CHENUATFHOTO HA3HAYSHUS JUTS PA3TIMYHBIX TPYIII
HaceleHusl. TexXHONOrus CIeuaTn3upOBaHHBIX
MPOAYKTOB  THWTaHHWS OIS CIIOPTCMEHOB.
TexHomorus CHeNUATN3UPOBAHHBIX TPOAYKTOB
JIETCKOT0 MTATaHUSL. Crienmmanm3upoBaHHOE
MUTaHWe Uil  OEpeMEHHBIX, PpOXKEHHWI U
KOPMSIILIUX MaTepei. TexHonorus
CHENUATM3UPOBAHHBIX  TMPOJAYKTOB  JiedeOHO-
MPOGUITAKTHYECKOTO  (IUETHYECKOr0) THUTAHHUS.
Crenuani3upoBaHHbIE TMPOAYKTHI IHTaHUS C
I'MO.

the development of technologies of catering
products,  modern  technologies  of
processing and storage of food products for
specialized purposes.

Summary: Principles of food production for
functional and special purposes for different
groups of the population. Technology of
specialized food for athletes. Technology of
specialized baby food products. Specialized
nutrition for pregnant women, women in
childbirth and nursing mothers. Technology
of specialized products of therapeutic and
prophylactic (dietary) nutrition. Specialty
foods with GMOs.

Compiler of the program:

Ph.D., associate professor

Zh.B. Asyrzhanova
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BarmapnamadblH  KypacTBIPYHIBICHL:  T.F.K.,| COCTaBUTEIb MPOrPaMMBI:
KaybIMIaCThIPBUIFaH npodeccop  M.a.| K.T.H., U.0. aCCOLUHP. Tpodeccopa
Acupxanosa XK. b. Acupxanosa JK.b.

6304 Tyserymi sxoHe emuik Kacuerrepi Oap | buonormueckuee  aktuBHbie  HyTpueHTohl ¢ | Biologically active nutrients with corrective

BANCTP OMOJIOTUSUTBIK OCNICEH/1I HyTPHEHTTEP KOPPEKTUPYIOLMMH H JIeueOHBIMU CBOHCTBAMHU and therapeutic properties

Kpenut kenemi: 5 OO0beM B KpeauTax: 5 The volume of credits: 5
[MpepexBu3uTTEp: OaKaNIaBp KypChl [IpepexBU3UTHL: Kypchl OakanaBpa Prerequisites: bachelor's courses
ITocTpeKBU3UTTEP: MATHCTPIIIK AuccepTaiusi | [ToCTPEeKBU3UTHI: MArHCTEPCKas THCCePTAIIHS Postrequisites: master's thesis defense.
IMon OKBITY MaKcaThl: optypii | Ilenb usydenus TUCHMIUIMHEL: n3yueHus Biausuus | Purpose of studying of the discipline: study
OpPraHM3MJIEP/IIiH TIPIIUIIK SPEKETIH PerTey | pa3HOOOpPa3HbBIX OMOJIOTUYECKH axktuBabix | Of the influence of various biologically
nporecTepine KaThICATBIH OpTYpIIi | BEIIECTB, NPHHUMAIONIME ydacTHe B mpoieccax | active substances involved in the regulation
OMOJIOTMSUTBIK  OCJICEH]II  3aTTapJIbIH OCEPIH | PeryJsiiuu JKU3HEIESITENbHOCTH pasusix | Of life of different organisms.
3epTTey. OpPraHU3MOB. Summary: Definition of the most important
Kpickarmma MasMyHBI: MaHBI3IABI YFeIMAAp MeH | Kpatkoe omucanme:Onpenenenne BaxkHeimmx | concepts and terms: biologically active
TEPMUHIEPI aHBIKTAY: OMOJIOTHSIJIBIK | TIOHATHH M TEPMUHOB: OHOIIOTHYECKH akTHBHEBIE | Substances (BAS), medicines, vitamins, etc.
6encenni sarrap( BB3), mopimik 3arrap, | BemmectBa (BAB), mekapcrBennsle cpenctsa, | Classification of BAS by types of
BUTAMHMHIEP KoHe T.0. Owmojorusublk | BuTamMuHel u ap. Knaccudukamms BAB mo Bugam | biological activity. Vitamins. Classification
Oencenmimik  Typaepi  GodipiHmia  BB3 | Guomormyeckoit AKTHBHOCTH. Buramunsr. | of vitamins and their role in metabolism.
xikrenayi. Burammmpmep. Burammupepnin | Kimaccudukaius BuTaMHHOB U UX poibs B obmene | Qualitative detection and quantification of
KIKTETyl JKoHE OIapABlH 3aT ajMacymarsl | BemiectB.  KauectBemnoe — oomapyxkenme u | flavonoids in vegetable raw materials.
poi. Ocimaik MIMKI3aThIHIAFEl | KOJMYECTBEHHOE ompeneneane ¢uaBononnoB B | Qualitative detection and quantitative
(1aBOHOMATAPABI CAHABIK aHBIKTAY JKOHE | PACTHTEIHHOM CBIPbE. KauectBennoe | determination of tannins (tannins) in
camayiblK aHbIKTay. OCIMIIK MHMKi3aThiHAA | OOHApY)KEHHE M KOJMYECTBEHHOE ompexaencHue | vegetable raw materials.
Wiey 3aTTapblH (TaHHUATEPMI) camaiblK | IyOMIbHBIX BemiecTB (TaHHUIOB) B pacTuteiapHoM | Compiler of the program: Ph.D., Professor
AHBIKTAY JKOHE CAHIBIK AHBIKTAY. CBIPBE. Asenova B. K.
BarmapnamanblH KYPaCTBIPYIIBICH:  T.F.K., | CocTaBUTENh  MPOrpaMMbl: K.T.H., mpodeccop
npodeccop Aceropa b. K. Acenona b.K.

7305 Coiikectenipy *xoHe Oypmanay macenenepi | [Ipobiembr u  uHbOpMarmonHo-anamutudeckue | Problems  and  information-analytical

PIAMIF MEH aKIapaTThIK-aHATUTHKAJIBIK d1icTepi METO/Ibl MACHTU(DUKAINH U (PaTbCHDUKAIINH. methods of identification and falsification.

Kpemur xenemi: 5

[pepexkBu3uTTEp: OaKaIaBPHAT KypCTAPhI
ITocTpeKkBU3UTTEP: MATHCTPIIK TUCCEPTAIIHS
Ilon OKBITY MaKcaThl: MarMCTPAHTTApAA
a3bIK-TYJIK  TayapiapelH  COMKEeCTeHIIpY
XKOHe OypManayasl aHBIKTAay —CalachiHa
TEOPYSUTBIK  OUTIMII  KallBIITACTBIPY JKOHE
MPAKTUKAJBIK JAFIbUIap any.

Kpickama ma3zmyssl: Tayapnapabl Oypmanay

O0bem B kpemuTax: 5

[IpepekBU3UTHL: Kypchl OakagaBpraTa
[ToCTpEeKBU3UTHI: MAaTUCTPECKAS AUCCEPTAIUS
[ens u3ydeHHs TUCHUIUIMHBL (HOPMHUPOBAHHUE Y
MAarucTPaHTOB  TEOPETUYECKUX  3HAHUU |
npuoOpeTeHre MPAKTUUCCKUX YMEHUI U HABBIKOB
B 00JacTH WIACHTH(HUKAIMK W OOHApYKCHUS
(anbcudpuKanum NpoaoBOIbCTBEHHBIX TOBAPOB.
Kpatkoe onucanue:Mcropuss  danpcudukarym

The volume of credits: 5

Prerequisites: bachelor's courses
Postrequisites: master's thesis defense
Purpose of studying of the discipline:
formation of theoretical knowledge and
practical skills in the field of identification
and detection of falsification of food
products.

Summary: History of falsification of goods.
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TapUXBL. Tayapnapast COMKECTEeHIPY.
Unentudukanmst omicrepi, KpuTepuiiiepi.
Tayapmapael Oypmarnay, OHBIH OKIKTeNmyi
KOHE ColKeCTeHIIpyMEH 0aliNaHbICHI.

ColikecTeHIipy capanTaMachl, TayapiapIblH
TYNHYCKaJIBIFBIH capanTay. OHBIH alJIbIH ay

OolibIHIIIA Iapanap bl OypManaypIH
cajaaphl. ACCOPTUMEHTTIK, camnalpbik,
CaH]IbIK, aKIaparThbIK, TEXHOJIOTHUSIIBIK,

angplH ana Oypmanay. danbcuduKanusHbl
aHBIKTAY dJIiCTEpi.

KanbmracaTbH Ky3bIpeTTUTIKTED:
A3BIK-TYJTIK TayapliapblH COWKeCTeHMIpy/i
KYprisyre, ABBIK-TYIIIK OHIMICPiH
OypManaynelH OpTYpii TypJiepiH TaHYyFa;
TayapTaHy capantaMachl HEMece CarachiH
Oaramay Ke3iHJIE a3bIK-TYJIIK OHIMICPIH
Oypmaiiay/ipl aHbIKTayFa KaOlIeTTi.
barmapnamaHblH  KYpacThIPYIIBICHL:
KaybIMAACTBIPBUIFaH npodeccop

T.F.K.,
M.a.

Wnentudukanus ToBapoB. MeTobI,
KpUTEpHH  UACHTH(UKAnuu.  Dambcubukamms
TOBAapoB, €€ KiacCH(pHKAIMs M CBSI3b C
UJICHTH(UKALINEH. WaenTruKamonHas
3KCIIEPTU3a, SKCIEPTU3a MOUIMHHOCTH TOBApOB.

TOBapOB.

IlocnencTBus dandbCUbUKALIMA MEPhl IO €€
MPEAYNPEKICHHUIO. AcCCOpTUMEHTHA,
KauyeCTBEHHA, KOJINYECTBEHHAS,
uH(popMaIOHHas, TEXHOJIOTUYECKas,

npeapeanu3annonHas Qanbcudukamu. MeTomas
obHapykeHus pambCHPUKAIIH.

®dopmupyembie KomnereHun: Crnocobex
MIPOBOJIUTH UAeHTH()UKAIITIO
MPOJIOBOJILCTBEHHBIX ~ TOBApOB, PAacCIlO3HABATH
pasHble BH/IBI danscuduranumn
MPOJIOBOJILCTBEHHBIX ~ MPOAYKTOB;  BBISBISTH
(hanbcuduraryio MPOJOBOJILCTBEHHBIX

MPOAYKTOB TPH TOBAPOBEAHOH JIKCHEPTH3E WITU
OLIEHKE Ka4yecTBa.

CocraButenp MPOrpaMMBI. K.T.H., U.0. aCCOLUUD.

Identification ~ of  goods.  Methods,
identification criteria.  Falsification of
merchandise, its classification and the link
with identification. Identification
examination examination of the authenticity
of the merchandise. Consequences of
falsification of measures to prevent it.
Assortment,  qualitative,  quantitative,
informational, technological, prerealization
fraud. Methods for the detection of fraud.

Emerging competencies: It is able to
identify food products, recognize different
types of falsification of food products;
detect falsification of food products during
commodity expertise or quality assessment.
Compiler of the program: Ph.D., acting
associate. professor Nurgazezova A. N.

Hyprazezora A. H. npodeccopa
Hyprazesosa A.H.
7305 Tamak eHiMIepiHiH Kayillci3miria KaMTamace3 | TeXHOJIOTHIECKHE ACIIEKTHI obecrreuenus | Technological aspects of food safety quality
TAFSQA eTYIiH TEXHOIOTUAJIBIK acIeKTiIepi KadecTBa 0€30MMacHOCTH IPOAYKTOB MMATAHUS assurance

Kpemut xememi: 5
[pepexkBu3utTep: OakanaBp Kypchl
[MocTpexkBU3UTTEP: MATHCTPIIIK TUCCEPTAIIHSL.

[ToH OKBITYy MakcaThl: TOHII MEHrepy
MarucTpiepie Heri3ri TaraMJIbIK
TOKCHKAHTTap, ONAapAblH aJaM ar3achblHa

KayINTiTIK Jopexeci, a3bIK-TYJTIK IIMKi3aThl
MEH TaMaK OHIMIEpiHiH  Kayimci3mik
KOpCEeTKIMTepiH Oakpuiay Tociumepi MeH
omicTepi Typallbl Ka)KeTTi TEOPHUSUIBIK OiTimMIi
KaJIBINTACTBIPY OobII TaOBLITAIbI;
KazakcranHbIH IypBIC TaMaKTaHy
caJlachIHAAFbl MEMJICKETTIK CascaTThl JKYy3ere
acelpy YIIiH TaMak eHiMJepiH Oakpuiay

O0BeM B KpenuTax: 5

[IpepekBU3UTHL: Kypchl OakaiaBpa
[MocTpeKkBU3HUTHI: MarucTepcKas JUCCePTAIIHSI.
Iens  w3ydyeHWs  JUCHUIUIMHBL:  OCBOCHUS
JUCIUIUIMHBL  sBJsieTcss  (GOPMHUPOBaHHE Y
MarucTPOB HEOOXOIUMBIX TEOPETUUYCCKUX 3HAHUH
00 OCHOBHBIX MUIIEBBIX TOKCHKAHTAX, HX CTEIICHH
OMACHOCTH JUIi  YEIOBEYECKOTO  OpPraHU3Ma,
Crocobax W METOAax KOHTPOJsS ToKa3aTelnei
0€30MacCHOCTH MPOJOBOJIBCTBEHHOTO CHIPhSl U
MPOIYKTOB MUTAHUS; npuodpeTeHne
NPAKTUYCCKHUX HABBIKOB MO KOHTPOJIO MHIICBOM
OPOMYKIMK JJISl pealu3aliil TOCyAapCTBEHHOM
MOJIMTUKA B O0JNACTH  3JIOPOBOTO  THTAHUS

The volume of credits: 5

Prerequisites: bachelor's courses
Postrequisites: master's thesis defense
Purpose of studying of the discipline: the
development of the discipline is the
formation of the masters of the necessary
theoretical knowledge about the basic food
toxicants, their degree of danger to the
human body, methods and methods of
monitoring the safety of food raw materials
and food; the acquisition of practical skills
to control food products for the
implementation of the state policy in the
field of healthy nutrition in Kazakhstan.
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OOMBIHIIIA MPAKTHKAIIBIK JIaFAbLIAPIBI
MEHTepY.

Kpickama Ma3myHbl: TaraMm  eHIIpICIHIH
Kbl CHUIIATTaMachl. OHIMHIH  cammachid
OarajayablH  Herisri  omictepi.  Taram
OHIMJIEpIHIeT 0erne Kocrajaapbsl aHBIKTAy
omicremeci. KasakcTammarbl JKoHE  IIET
enjepieri  tamMak ~ OHIMJIEpiHiH ~ cama

KOpCeTKIITepi koHe cepTU(UKALIUSICHL.

Kazaxcrana.
Kpatkoe onucanue:
IMUIICBbBIX IMPOU3BOACTB.
OLIEHKM KayecTBa NPOAYKUMH. MeTomonorus
ONpe/IeTICHNs] ~ TOCTOPOHHUX  IpHUMEced B
NUIIEBBIX MpoaykTax. [lokaszaTenu kadecTBa H
ceptuduKanus MUIIEBBIX MPOAYKTOB B
Kaszaxcrane u 3a pyoexom.

CocraBuTtenb NMpOrpaMMbl:

OOmass xapakTeprCTHKa
OCHOBHBIE METOJIBI

Summary: General characteristics of food
production. The main methods of assessing
the quality of products. Methodology for
the determination of impurities in food.
Quality indicators and certification of food
products in Kazakhstan and abroad.
Compiler of the program:

Ph.D., associate professor

Zh.B. Asyrzhanova

BarmapnamanbelH ~ KypacThIpyHIbICHI:  T.F.K.,| K.T.H., H.0. accoluup. npodeccopa
KaybIMIACTHIPBUIFaH npodeccop  Mm.a.| Acupxkanosa JK.b.
Acupxanosa XK. b.
7305 Ocimaix [IapyaIbLIBIFBI a3BIK-TYJIK | DKOIOrHYecKas 6ezomacuocth | Ecological safety of crop food products and
ESCFPPTP | tayapiapblHBIH JXoHE OJapjbl KaiTa eHJCY | pACTEHHEBOIYECKUX pOJOBOJIbCTBEHHBIX | products of their processing

OHIM/IEPIHIH YKOJIOTHSUIBIK KayIICi3airi
Kpenur kenemi: 5

[IpepexBu3uTTEp: OaKagaBp KypChl
ITocTpexBusutTep: MarucTpIIiK
JIICCEPTAIMSHBI KOpFay

IToH OKBITY MakcaThl: JKEMiC-KOKOHIC
OHIMJCPIH CcaKTay >KoHE KaWTa eHICYMiH
TEOPUSIIBIK ~ HETi3AepiH  KaJIBIITACTBIPY,
olapapl OCHl cajaja OHTIPICTIK KBI3METTI
xKysere achIPaThIH KOCITOPBIH AP BIH
MaTepHAIIBIK-TEX HUKAITBIK 0a3acbIMeH
TaHBICTBIPY, COHJAW-aK JKEeMicTep MeH
KOKOHICTEpAIH OpTYpJi TYpJiepiH cakTay
JKOHE oNapAbl KaiWTa eHJAey eHIMAepiH
OHJIIPY TEXHOJIOTUSUIAPBIH 3epIeIey.
Kpickama  masmysber:  JKemictep  MeH
KOKeHicTepi caKTayIblH TEOPHSIIBIK
Herizmepi. JKemicTtep MeH KeKeHICTepAi
cakray mapamerpiepi. JKemictep MeH
KOKeHicTepIi cakray OOMBIHIIIA
KOCIOPBIHIAPIbIH MaTepUaIbIK-
TEeXHUKAIBIK Oazackl. KenTipinreH xoHe Te3
MY37aTBUIFaH  JKEMIC-KOKOHIC  OHIMJEpiH
OHJIIpy TexHosorusickl. KekeHic eHIMAEPiHIH

TOBApOB H MPOIYKTOB MX MepepadOTKu
O0beM B KpenuTax: 5
[IpepexBHU3UTHL: Kypchl OakaiaBpa

ITocTpeKBU3UTHI: 3aluTa MarucTepcKou
JCCepPTaINN
lens w3ydeHUs TUCHUTUTHHBL: (OPMHUPOBAHHE

TEOPETUYECKMX OCHOB XPAHEHUS U INepepaboTKH
IUIOJIOOBOIIIHOM IPOIYKLMHU, UX O3HAKOMIIEHHE C
MaTepHaTbHO-TEXHUIECKOH 0a30ff MpemmpHusaTHH,
OCYLIECTBIISIOLINX IIPOU3BOJCTBEHHYIO
JOEeATEIPHOCT, B JAaHHOM o00JacTu, a TaKke
HM3yYEHHE TEXHOJNOTMM XpaHEHUs pa3IndHbIX
BUZOB IUIOZOB M OBOLICH M IPOU3BOACTBA
MIPOAYKTOB UX MepepadOTKH.

Kpatkoe  onucanue:Teoperuyeckue  OCHOBBI
XpaHeHUs IUI0NOB H  oBowed. Ilapamerpsl
XpaHeHUsl IUIOAOB M oBolled. MarepuanbHO-
TeXHUUYECKass 0a3a MNPEONPHUATHH IO XPaHEHUIO
WION0B U oBouleld. TexHOJIOrnu NpPOU3BOACTBA
CYyILIEHOI u OBICTPO3aMOPOXKEHHOM
IUIOIOOBOIIHOM ~ MPOAYKUMH.  BiusHue  Ha
COXPaHSIEMOCTb OBOIIHOW MNPOAYKLIUH TaKHX
(hakTOpOB, KaK COPTOBBIE OCOOEHHOCTH, CHCTEMBI
00pabOTKM  1OYBBI,  yJOOpEHHUs, OpOUICHUSI.

The volume of credits: 5

Prerequisites: bachelor's courses
Postrequisites: master's thesis defense
Purpose of studying of the discipline:
formation of theoretical bases of storage
and processing of fruits and vegetables,
their familiarization with the material and
technical base of enterprises engaged in
production activities in this area, as well as
the study of storage technologies of various
types of fruits and vegetables and the
production of products of their processing.
Summary: Theoretical bases of storage of
fruits and vegetables. Parameters of storage
of fruits and vegetables. Material and
technical base of enterprises for storage of
fruits  and  vegetables. Production
technologies of dried and frozen fruits and
vegetables. Influence of such factors as
varietal characteristics, tillage systems,
fertilizers, irrigation on the preservation of
vegetable products. The problem of
accumulation of nitrates in vegetable
products, ways to reduce their content.
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cakKTalyblHa COPTTHIK epeKIIemKTepi,
TOMBIPAKTHl OHJCY KYHeCi, ThIHAWTKBILITAp,
Cyapy  CHAKTHI  (haKTOpiapiblH  ocepi.
HuTtpatrapnsl kekeHic eHIMIEpiMEH >KHUHAY
Macelieci, ONIapJAblH KYpaMblH TOMEHICTY
xongapel. JKemic eHIMAEPiHIH caKTalyblHA
COPTTHIK €PEKINSTIKTEPIiH, aKaaramTapabiy
JKaChIH, JIHHIH TYPiH, KaTap apajbIKTapaarsl
TOMBIPAKTHI YCTay KYHelepiH, ThIHAUTKBIIIL,
cyapy okyhenepin ocepi. JKeMic-kekeHic
OHIMJIEPIH  JKWHAY JKOHE  TachIMaijay
MPOIIECiH YHBIMAACTHIPY.
BarnapnamanblH KypacTBIPYIIBICHL:
KaybIMJIACTBIPBIIFaH npodeccop
Acupxanosa XK. b.

T.F.K.,
M.a.

[Ipobnema HakoOIUIEHHS HHUTPATOB  OBOIIHOM
OPONYKIKEH, MYTH CHIDKEHHS HX COIEpIKaHHSL
Bnusinue  Ha  cOXpaHsSEeMOCTh  IUIOJOBOM
HPOAYKIIMU COPTOBBIX OCOOEGHHOCTEH, BO3pacTa
HACAX/ICHHUW, BHUJIA MOJBOSI, CUCTEM COJCPKaHHUSI
NOYBBl B MEKIYPAIbSIX, CHUCTEM YAOOpEHus,
opomenus. Opranusanusi mnpouecca yOOpKH H
TPaHCHOPTUPOBAHUS TIOJJOOBOIIHON MPOIYKIINH.
CocraBuTensb MpOrpaMMbl:

K.T.H., H.0. aCCOIIUUP. podeccopa

Acupxanosa JK.b.

Influence on the preservation of fruit
production varietal characteristics, age of
plantations, rootstock species, soil systems
in row spacing, fertilizer systems,
irrigation. Organization of harvesting and
transportation of fruits and vegetables.
Compiler of the program:

Ph.D., associate professor

Zh.B. Asyrzhanova

7306
ECLFP

Tamak eHiIMIEpiH
JKOHE JTUIICH3UIIAY
Kpemut xememi: 5

JKCIIOPTTHIK, ~ OaKpLIay

[IpepexBuzuTTep: Cammra MEHEHKMEHTI
Kyieci

ITocTpexBusutTep: MarucTpIIiK
JIICCEPTAIMSHBI KOpFay

IMoH OKBITY MaKcaThl: MAarHCTPaHTTAPJbI
CTaHJaApTTay KOHE ceptudukarTay

epexenepiH MEMIIEKeTTIK Kajarajay >KoHe
0axplIay epexenepiMeH TAaHBICTBHIPY OOIBII
TaOBLIAIEL.

Kpickama Ma3MyHBI: CTaHIAapTTay JKOHE
cepTudUKaTTay epexelnepiHiH CaKTalyblH
Kazaramay. MeMIIeKeTTIK Ti3UIiM  Typaisl
tyciHik. Ti3imim  nmepekrepi  OolibiHIIA
aKMapaTThIK KbI3MET KepceTy. TexXHHKabIK
cascaTThl JKYpri3yleri *oHe CTaHAapTTayIbl

JKOHE cepTu(dUKATTAYIBI Oackapynarsl
MemiteKeTTiK Ti3UTiMHIH pedi.
KansrracaTeix KY3BIPETTUTIKTED:

3aHHAMaIBIK *KOHE HOPMATHBTIK KYKBIKTHIK
aKTLIepAl, MEMJIEKETTIK KaJarajiay >KoHe

OKCIIOPTHBIA ~ KOHTPONb W JIMIIEH3UPOBAHHE
MUIIEBBIX TPOLYKTOB

O0beM B KpeauTax: 3

[IpepexBU3UTHI: Cucrema MEHEe[)KMEHTa
Ka4yecTBa.

ITocTpeKBU3UTHI: 3aluTa MarucTepcKou
JCCepTaINH

Uemp  w3ydeHWs  AWCUWIUIMHBL:  SBISETCA
O3HAKOMJICHHE MAaruCTPaHTOB C IPaBUJIAMH

rOCyIapCTBEHHOIO Haja3opa M KOHTPONS 3a
IIpaBUJIAMHU CTAaHAAPTU3ALMN U CePTUPHUKALINH.

KpaTtkoe onmcanue:Ham3op 3a COOMIONEHHUEM
MpaBUJ CTaHAAPTU3ALMH M CEPTUUKALMH.
Ilonstue o  T'ocymapctBeHHom — Peectpe.
WNudopmanmornHoe oOCTy)KWBaHWE 110 JaHHBIM
Peectpa. Ponp T'ocynmapcrBenHoro Peectpa B

MPOBEACHUHM  TEXHUYECKOH  MOIUTHKH |
yIpaBJIeHHN 3a CTaHAapTH3anuen "
cepTuduKanuei.

®opmupyembie  KoMIeTeHIHHU:  [IpuMeHATH
3aKOHOJATENbHBIE ¥  HOPMAaTHBHO-IIPABOBBIC
aKTBhI, METOANIECKHX MaTepuaioB o

rocyaapCTBCHHOMY HAJA30PpY M KOHTPOJIKO; CUCTEM

Expert control and
Products

The volume of credits: 3

Prerequisites: Quality management system
Postrequisites: master's thesis defense.
Purpose of studying of the discipline: is
familiarization of undergraduates with the
rules of state supervision and control over
the rules of standardization and
certification.

Summary: supervision of compliance with
the rules of standardization and
certification. The concept of the State
Register. Information service according to
the Register. The role of the State Register
in technical policy and management of
standardization and certification.

Emerging competencies:Apply legislative
and regulatory acts, methodological
materials on state supervision and control;
systems of state supervision and control,
interdepartmental and departmental control,
technical regulations.

licensing of food
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OakpLIay OoiibIHIIA omicTeMeNiK | TocyaapcTBeHHOro  Hama3opa W koHtpois, | Compiler of the program: Ph.D., Professor
MaTepuanaapbl, MEMICKETTIK Kajaraiay | MeKBEIOMCTBEHHOTO u BenomcTBeHHOro | Asenova B. K.
KOHe Oakpuiay, BEIOMCTBOAPAJBIK JKOHE | KOHTPOJISI, TEXHUYECKUI PEriaMeHT.
BEZOMCTBOJIBIK OakpLIaY Kyiienepin, | CoctaBuTenb — MporpaMMmbl: K.T.H., mpodeccop
TEXHHUKAIBIK PerIaMeHTTep/i OiTy. Acenosa b.K.
barmapiaMaHblH  KypacThIPYIIBICEL:  T.F.K.,
npodeccop Acenora b. K.

7306 AcThiKk eHIMIepiH KemeHIi eHuey koHe | KommiuekcHas — mepepabotka u  akcreptuza | Complex processing and expertise of grain

CPEGP capanray 3€pHOBBIX MPOAYKTOB products
Kpenut kenemi: 5 OO0bem B KpeauTax: 5 The volume of credits: 5
[MpepexBu3uTTEp: OaKaNIaBP KYpChI [pepekBU3HUTHI: KYpChl OakaiaBpa Prerequisites: bachelor's courses
IMocTpekBusuTTEp: maructpiik | [TocTpeKBU3UTHIL: 3aIuTa marucrepckoid | Postrequisites: master's thesis defense.
JIMCCepTaIMsSHBI KOpFay JICCepTaliu Purpose of studying of the discipline: Get
ITon okpITy Makcatbl: TayapnapabiH cana | Llens u3ydeHus TUCIUTUTHHBL: acquainted with the methods and means of
ACCOPTUMEHTIHIH  KepceTkimnH  aHbikray | O3HaKOMHTBCS ¢ Meromamu u  cpeactBamu | determining the range of quality of goods,
omicTepi MEH KypajiaapbIMeH, TayapiiapjblH | ONpeeieHus moKa3aTells acCopTUMeHTa kayectBa | methods of preserving the quality of goods.
camnachlH CaKTay TOCUIIEepIMEH TaHbICY. TOBAapOB, CIOCODAMH  COXpaHeHHMs KadecTBa | Summary: organization of retail and
Kpickarma Ma3MYHBI: a3pIK-TYJIK | TOBAapOB. wholesale trade of food products. Trade and
TayapiaapelHBIH Oenmiek JkoHe KeorepMme | KpaTkoe ornmcaHue:opraHu3als pPO3HHYHON H | procurement management activities.
caymacelH yibiMaacTeipy. Cayma-caThIll ajy | OIITOBOI TOPTOBJIM IIPOJAOBOJILCTBEHHEIX ToBapoB. | Modern technology in the trade. Food
Oackapy kei3meri. Caymagarsl 3amaHayd | ToOproBo-3aKyrmodHast yrpasieHueckas | quality. Acceptance of goods. Documentary
TexHojorusnap. Tamak eHiMmmepiHiH camacel. | mesteapHOCTh.  CoBpemennble TexHomorumu B | identification. Operational accounting and
Tayapnapsr KaObLIIAY. Kyxkarteik | Toprosie. KadectBo mnumeBbix — mpoaykroB. | sales of goods. Expert evaluation of goods.
coiikecrenaipy. Tayapiapasl sxeren ecenke | [Ipuemka TOBapOB. Hoxymentanbuas | Compiler of the program: Ph.D., acting
ay >koHe caTy. Tayapmapabpl capanTaMalblK | WACHTH(DUKAIIS. OmepatuBHBIE ~ yuer W | associate. professor Nurgazezova A. N.
Oaranay. peaym3aiis  TOBApoB.  OKCIEPTHAs  OIEHKA
barmapiamMaHblH KypacThIPYLIBICHL:  T.F.K., | TOBapOB.
KaybIM/IaCThIPbUIFaH npodpeccop M.a. | CoctaBuTENb MPOrPaMMBbL: K.T.H., H.0. aCCOLUUP.
Hyprazesosa A. H. mpoceccopa
Hyprasezosa A.H.
7306 AsBIK-TymiK ~ eHiMaepiH  koHe  aywut| CoBpeMeHHbIE METOMbI MccienoBanus npoaykroB | Modern methods of research of food and
MMRFARM  |mapyaiibiiblFbl  IIHKIi3aTBIH ~ 3€PTTEYIIH | MUTAHUS M CEITbCKOX035HCTBEHHOTO CHIPhS agricultural raw materials

3aMaHay| 9JicTepi OO0beMm B KpeauTax: 5 The volume of credits: 5
Kpenut kenemi: 5 [pepexBU3HTHI: OcHOBBI Hay4HbIX | Prerequisites: Basic research.
IpepexkBU3HUTTED: FouibiMu  3epTTeyiiep | HMCCiieI0BaHUiA. Postrequisites: master's thesis defense
Herizepi. ITocTpeKBU3UTHI: 3a1mra marucrepckoii | Purpose of studying of the discipline:
IMTocTpekBU3UTTED: MarducTpiiK | JUccepTanuu knowledge of the composition of food
JHCCEpTalMSHbI KOpFay Lens wu3yuyeHHs ITUCHMIUIMHBL: 3HaHMs B | Objects, their properties, methods of
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[ToH OKBITY MakcaThl: TaMaK OOBEKTUICPiHIH
KYpaMmbl, OJIap/IbIH KACHETTEPi, MaKpO - )KOHE

MUKPOHYTPHEHTTEpAI  Taljay  omicTepi
CaJIaChIHAFHI OLTiM.

Keickama wmasmynsl: Taram  0OBEKTICiH
TaNJay/AblH SJIEKTPOMEXaHUKANBIK 9IicTepi.
Opranukanplk  KoHe  OelopraHWKaibIK
KOMIIOHEHTTEP1 TanAayaarsl

BOJIbTAIIEPOMETPHSUIBIK JIicTep

aMIIEPOMETPUSUIBIK TUTpPIICY, Mojsiporpadus,
KyJIOMETpHSI. Kymbic CHUIATTaMAaCHI.
OnTukanbik aaicTep. KBaHTO-ATOM/IBIK KOHE
MOJIEKYJabIK ~ CEKTOPJIAPJBIH  ONTHKAIIBIK
CIIEKTPOCKOIUSICHIHBIH,  HET13T1  YFBIMIAPHI.
Tamaxk OHIMICPIHIH OITHUKAJIBIK
CIIEKTPOCKOMMSICHIHBIH epeKIIeiKTepi.
Tamak eHIMAEpiH PEHTTeHO(ITYOPECIeHTTI,

peHTTeHOoCHeKTpanblK  Tanmay.  CeiHama
TanbIHIAY epeKIIeIiKTepi. JKanmsr
omicHamMaibIK 0aza Kypy JKOHE TaMak
KOHTAaMHUHAHTTAPBIH, OHBIH 11180301 ()
paaMoaKkTUBTI  H30TONTApABl  aHBIKTAY,
ColiKkecTeHipy, caHmelK aHbIikray, LIPK
Oenriey yOIiH JKaHAa JKOFaphl  CEe3TilI

omicrepai a3ipiey JKOJIBIMEH oSIiCHAMAaHBI

obmacTi  cocraBa MUIIEBBIX  OOBEKTOB, HX
CBOI{CTB, METOIOB aHaju3a  Makpo - H
MUKPOHYTPHEHTOB.

Kpatkoe  ommcanme:  DnekTpoMexaHHYECKHE
METOAbI aHaJlu3a IIUIICBBIX 06’5 CKTa.
Bonpranmepomerpuueckue MeTOAbl B aHAIW3E

OpPraHUYECKUX W HEOPTaHMYECKUX KOMIIOHEHTOB
aMITIEPOMETPHIECKOE TUTPOBAHUE,
nonsiporpaduu, kymomerpus. [loreHimomerpus,
norHoMerpus. Ontudeckue Meroapl. OCHOBHBIC
MOHATHUSL ONTHYECKOW CIEKTPOCKONMUU KBaHTO-

MEXaHHYECKOE  MpPEJCTABIICHWE AaTOMHBIX W
MOJIEKYJIIPHBIX CEKTOPOB. OcobeHHoCTH
OTITHYECKON CIIEKTPOCKOITNHU MHUIIEBBIX
IIPONYKTOB. PentrenodyopecteHTHBIH,
PEHTIeHOCT EKTPATBbHBIH aHanm3 MUIIEBBIX
mpoaykToB. OCOOCHHOCTH  MPOOOIOATOTOBKH.
CoBepIIeHCTBOBaHHE ~ METOOJIOTHH yTeM

co3laHus oOIel Meromoyiornuecor  0a3pl U
pa3pabOTKM  HOBBIX  BBICOKOYYBCTBHUTEIBHBIX
METOJOB ISl OOHApY)KEHMS, HICHTH()HUKAIUH,
KOJINYECTBEHHOI'O OTIpeIeIICHNU,
YCTaHOBJICHUS IIJIK KOHTaMHMHAHTOB IHIIH, B
TOM YHCJIC PaIHOaKTHBHBIX H30TOIIOB.

CocraButenp MPOrpaMMBL. K.T.H., U.0. aCCOLUUP.

analysis of macro-and micronutrients.
Summary: ectromechanical methods of
analysis of food facility.

Voltamperometric methods in the analysis
of organic and inorganic components
amperometric  titration,  polarography,
coulometry.  Potentiometry, ionometry.
Optical method. Basic concepts of optical
spectroscopy quantum mechanical
representation of atomic and molecular
sectors. Features of optical spectroscopy of
food products. X-ray fluorescence, x-ray
spectral analysis of food products. Features
of sample preparation. Improving the
methodology by creating a common
methodological framework and developing
new highly sensitive methods for the

detection, identification, quantification,
establishment of MAC of food
contaminants, including radioactive

isotopes.
Compiler of the program: Ph.D., acting
associate. professor Nurgazezova A. N.

KETUIAIPY. npodeccopa
barnapnamaHblH ~KypacThIPYILIBICHL: T.F.K.,| HyprazesoBa A.H.
KayBIMIAaCTHIPBUIFAH npodeccop M.a.
Hyprasesosa A. H.

7307 Tamak  ewiMaepiniH  Kayirmci3miri  MeH | ['urumenndeckue TpeboBanust Oesomacuoctr U | Hygienic requirements for food safety and

HRFSNV TaFaMIIBIK KYH/IBUTBIFbIHA KOWBUIATHIH | MHIIEBON [IEHHOCTH MHIIEBBIX MTPOTLYKTOB nutritional value

THTHEHAJIBIK TaJIarTap OO6beM B KpeauTax: 3 The volume of credits: 3
Kpenut kesemi: 3 IpepeKBU3UTHI: KYypChl OaKaniaBpa Prerequisites: Basic research.
IMpepekBu3UTTEP: OaKAIABDP KYPCHI TToCTPEKBU3UTHI: MATUCTPEPCKAS! TUCCEPTAIIHSI Postrequisites: master's thesis defense.
ITocTpekBU3UTTED: maructpiik | Llens wu3ydenuss aucuuruiusel:  chopmupoBath | Purpose of studying of the discipline: to
JICCEpTaIMsIHBI KOpFay HEOOXOIMMBIE s IpaKkTUueckoil pabotsl 3Hanus | form the knowledge necessary for practical
ITon  OKBITY  MakcaThl:  HOPMATHBTIK | B oOmactu obecrmeuenuss Oesomacuoct u | Work in the field of food safety and quality

KYKaTTapAblH TajJalTapblHa CoMKec TaMaK

Ka4uCCTBa MUIICBBIX MPOAYKTOB B COOTBCTCTBUU C

in accordance with the requirements of
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OHIMJICPIHIH  KayillCi3[iri MeH camachblH
KaMTaMachl3 €Ty CajachlHAa TNPaKTHKAIBIK

KYMBIC YLIiH KaXeTTi Oimimuai
KaJIBIITACTHIPY.

Kpickama Ma3MyHbl: OCIMIIK IIMKI3aThIHAH
aNbIHFaH  KOPEKTeHIIpYIiH  HOPMAaTHBTIK
KyKaTTaphbl MEH TEXHHUKAJIBIK
Ky)KaTTaMacblHA  KOWBUIATBHIH  Tajarrap.
ABBIK-TYJIIK IUKI3aThI MeEH TaMakK

OHIM/JIEPIHIH XMMHUSJIBIK YKOHE OMOJIOTHSIIBIK
TEKTI KCEHOOMOTHKTEPMEH JIACTaHYBHI.
ACTBIKTBI ~ MHKpPOOHOIIOTHSUILIK ~ Oaranay.
KoramaplK TamakKTaHy KoCIOpPbIHAApbIHA
KOWBIJIATBIH CAHUTAPJBIK Tajantap. Tamak
OHEPKACIOIHe  MaiijajaHbUIaThIH  JKOHE
TaMaK OHIM/IepiMeH JKaHaCaThIH
MaTepuaiiapra KOWbUIATBIH CaHUTAPHUSIIBIK
TayanTap.

KanpmracaTeiH Ky3bIpeTTiTiKTep: JalbiHmay
OarpITBI MEH OecHiHiHEe ColKec TaMaKTaHy
Kayilci3miri MeH THUTHeHAachl —OOMBIHIIA
HOPMATHBTIK-TEXHUKAIBIK  KyXKaTTaMaMeH
JKYMBIC icTeyre KabierTi; eHiMaepaiH 6eTeH
TEKTI 3aTTapMeH JIaCTaHyBIHBIH KayilTLIIK
JIopexeciH Oaranay; KaObuIay Ke3iHnae Kipic
0aKplIay TpOIECIHAE MIMKIi3aT IEeH TaMmak
OHIM/IEPIHIH Kayinci3airin Oaramay
(xyKkaTTama, OyBIN-TYIO, TaHOANAY JKSHE T. 0.
OoiiBIHINA); OHAIPIC )KOHE CaKTay MPOIECciHIe
OHIMHIH JaCTaHyBIHBIH aJIIBIH aly.

BarnapnamanblH KYpacThIPYIIBICHL:
mpoceccop Acenona b. K.

T.F.K.,

TpeOOBaHUSAMU HOPMATHBHOM JJOKyMEHTALIH.
Kpatkoe onucanue:TpeGoBaHus K HOpMaTHBHBIM
JOKYMEHTaM W TEXHHYECKOH JOKYMEHTAl[UH Ha
OPOAYTHl MUTAHUS M3 PACTUTEIBHOTO CBIPbSL.
3arps3HEeHHE TPOJOBOJIBCTBEHHOIO CHIPBS H
MUILIEBBIX MPOILYKTOB KCEHOOMOTHKaMHU
XUMHUYECKOTO u OHMONIOTHYECKOTO
NPOUCXOXKIEHUSI. MUKpoOMoIornyeckas OleHKa
3epHa. CaHUTapHBIC TPEOOBAHHS K MPEANPUITHIM
OOIIIECTBEHHOT'0 MUTaHUS. CaHurapHble
TpeOOBaHUS K MarepuayiaM, HCIOIb3YEeMBIM B
MUIIEBOH MPOMBINUIEHHOCTH W KOHTAKTUPYIOIIM
C MUIIEBBIMU TPOYKTaMH.

dopmupyembie KOMIIETEHITUH! Criocoben
paboratb c HOPMaTHBHO-TEXHHUYECKOM
JIOKyMEHTanue 1o O0e30macHOCTH W THTHEHBI
NUTAHUS B COOTBETCTBHHM C HAINpaBICHHEM WU

npoduieM TOATOTOBKH, OIEHUBAThL CTEICHb
OITaCHOCTH 3arps3HeHus MIPOIYKTOB
qyKepOIHBIMH BEIIECTBAMH; OIIEHUBATh

0€30MacHOCTh CBHIPhSl M THILIEBHIX MPOAYKTOB B
MpoIiecce BXOAHOTO KOHTPOINA TMPH IpHeMKe (10
JMOKYMEHTAIINH, YITAKOBKE, MapKHPOBKE U T.IL.);
MpenynpexaaTh 3arpsA3HEHHE TPONYKIUU B
Tporiecce €€ MPOu3BOJICTBA M XPAHEHUS.
CocraBuTenh  IpOrpaMMBI. K.T.H., Tpodeccop
Acenona b.K.

regulatory documents.

Summary: Requirements to normative
documents and technical documentation for
food products from vegetable raw
materials. Contamination of food raw
materials and food xenobiotics of chemical
and biological origin. Microbiological
evaluation of grain. Sanitary requirements
for catering. Sanitary requirements for
materials used in the food industry and in
contact with food.

Emerging competencies:Able to work with
normative and technical documentation on
safety and food hygiene in accordance with
the direction and the profile of training; to
assess the risk of product contamination by
foreign substances; assess the safety of raw
materials and food in the process input

control for acceptance (documentation,
packaging,  marking, etc.);  prevent
contamination of products during its

production and storage.
Compiler of the program: Ph.D., Professor
Asenova B. K.

7307
WTFSFRMF

ABBIK-TYJIK ~ IIUKi3aThI
OHIMJIEPIHIH  KAJIJIBIKCHI3
JKOHE TaFaMJIbIK KayilcCi3iri
Kpenur xenemi: 3
IpepexkBu3uTTEp:!
TEXHOJIOTHUACHI

MEH a3bIK-TYJIK
TEXHOJIOTUACHI

CanaHbBIH  JKaJIbl

Besorxonnas TEXHOJIOTUS 5 MHIIEBas
0€30MacCHOCTh TUINEBOrO ChIPbS U MPOAYKTOB
[IATAHUS

O0bem B kpemuTax: 3

[IpepexBu3uter: OOMIas TEXHOIOTHS OTPACIH
ITocTpeKBU3HTEHI: 3aIHATA MarucTepCKOi

Waste-free technology and food safety of
food raw materials and food

The volume of credits: 3

Prerequisites: The General technology of
the industry
Postrequisites: master's thesis defense
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IToctpexBusurrep:

JCCepTaLUSIHbBI KOpFay
[lon oOKpITy MakcaTbl: €T KOHE OaJbIK
[IapyalIbUTBIFBIH  KAJIIBIKCBI3 KaiTa eHJey
TYypaJIbl JKaJIbl TYCIHIKTEP/1 KaJIbIITaCTBIPY
Kpickama wma3myssl: Kangpkcwl3 koHe a3

MarucTpIIiK

KAJIIBIKCHI3 TEXHOJIOTUSHBIH Heri3ri
OarbITTapbI. KanapIkcei3 OH/IIpiC
TYXKbIpbIMAaMackl. Tamak — eHzipiciHaeri

3KOJIOTHUSIJIBIK MACEJISNIep Il MISITY YKOJAaphl.
Er eHepkociOiHIeri KalJIbIKCBI3  OHJIpIC.
CyliekTi a3bIKTBIK YHFa Kaiita eHney. ET
OHEPKACIOIHIH KaJIBIKTapbIH KYpFaK

JHCCepTaluu
Iens w3ydeHUS TUCHUTUIMHBL (OPMHUPOBAHHE
o0IMX  TpENCTaBICHUH O  OE30TXOMHOMN

nepepaboTKe MSICHOTO U PBIOHOTO XO3HCTBA.

Kpatkoe omnucanne: OCHOBHBIE HampaBiICHUS
0C30TXOMHOM W  MAaJOOTXOJHOH TEXHOIOTHH.
Konnenust 6e30TxoqH0oro mpoussozictea. [lyru
pElICHUsT 3KOJOTMYSCKUX MPOOJIeM B IHIICBOM
MPOU3BO/CTBE. be3oTxomHoe MPOM3BOACTBO B
MsICHOW mpombinyieHHocTH. [lepepaboTka KocTH
Ha KOpMOBYI0O MyKy. [lepepabGoTka 0TX0/10B
MSCHOM TPOMBINIJIEHHOCTY METOJAOM  CYXOH
akcTpy3uu. IlepepaboTka KpPOBU >KUBOTHBIX Ha

Purpose of studying of the discipline:
formation of General ideas about waste-free
processing of meat and fish farming.

Summary: The main directions of waste-
free and low-waste technology. The
concept of waste-free production. Ways to
solve environmental problems in food
production. Waste-free production in the
meat industry. Processing of bone for
fodder flour. Processing of waste meat
industry by dry extrusion. Processing of
animal blood for feed purposes. Prospects
and ways to improve the efficiency of

OKCTpY3us oficiMeH oHIey. ManmapasiH | KOpMOBBIe  Iend.  IlepcmekTwBHI W myTH | primary processing of livestock.
KaHBIH JKEMJIIK MakcaTTapra KaiTa ©HJIEy. | IOBBIIICHHUS s¢pexTuBHOCTH nepsuunoii | Compiler of the program: Ph.D., Professor
Masnael  Oacrankbl — ©HJEY — THIMIUIMH | epepaboTKH CKOTa. Asenova B. K.
apTTHIPY XKOJAAPbl MEH MEPCIEKTUBAIIAPHI. CocraBuTenp  mporpamMMmbl. K.T.H., Ipodeccop
barpapnamadbiH  KypacThIPYIIBICHL: T.F.K.,| AcernoBa b.K.
npodeccop Acerosa b. K.
7307 Tamax OHIMIEpiHIeri XUMHSIBIK, | OmacHocTH XuMHueckoro, Owmojormueckoro u | Hazards of chemical, biological and

HCBRCF OMOTOTHSITBIK JKoHE pagnoaKTUBTI | paIMOAKTUBHOIO  3arps3HeHHMs B nmmieBsIx | radioactive contamination in food
JIACTaHyIbIH KayilTiTiri IPOIYKTaX The volume of credits: 3
Kpemur kememi: 3 O0beM B kpeaurax: 3 Prerequisites: bachelor's courses
IpepekBu3UTTEP: OaKANIABP KYPCHI ITpepeKBU3UTHL: KYypChl OaKaniaBpa Postrequisites: master's thesis defense
IocTpexBU3nUTTED: MarucTepiik | ITocTpeKBU3UTHL: 3aImra maructepckoit | Purpose of studying of the discipline:
JIMCCEpTaIMSHBI KOpFay JICCEPTAIH formation of scientific worldview about
ITon OKBITY MakcaThl: Tamak eHimuepinid | Ilens wu3ydenus aucumiuidHbl: (opmupoBanue | radioactive contamination of food, about

PaZAnOaKTUBTI JacTaHybl, IYPBHIC TaMakKTaHy

XKOHE OHBl KaMmMTaMachl3 €Ty Kypajlaapsl
TypaJbl FBUIBIMU JTYHUETAHBIMBI
KaJIBIITaCTHIPY.

Kpickama ma3myHbl: PagmoakTHBTLNIK JKoHE
HOHJIAYIIBI COyJeNeHy. PaguoHyKiuaTepIin
ajJlaM ar3achlHa TYCY XOJJapbl MEH Ke3Jepi.
Taburu pammanus. JKacaHasl paauanus.
Honpaymsl  coyneiepAiH agaMm ar3achblHa
ocepi. PaguanusHpiH  agaM  aF3achiHa
OUOJIOTUSIIIBIK acepi. PannoakrusTi

HAay4yHOTO MHPOBO33PEHHUS O PaANOaKTUBHOM
3arpsA3HEHUH NPOSYKTOB IHUTaHUS, O 370POBOM
MIUTaHUH U CPELCTBAX €ro 00eCHeyeHHU .

Kpatkoe  omucanue:  PaguoakTHBHOCTE U
HOHU3UPYIOMNE U3Ty4YeHHnd. VICTOYHWKK W TyTH
MOCTYIUICHUST ~ PAaJUOHYKIIMJOB B  OpraHW3M
YeJI0BEKA. EcrecTBennas paauanus.
HckyccTBeHHas panuanusi. JetictBue
VWOHM3HUPYOIIUX  W3Iy4YeHHH HA  OpraHW3M

JeJ0BeKa. bronornueckoe ,Z[eflCTBPIe paguany Ha
OpraHu3M  4YCJIOBCKA. Cpe,Z[CTBa 3allluTbl OT

healthy nutrition and means of its provision.
Summary: Radioactivity and ionizing
radiation. Sources and pathways of
radionuclides in the human body. Natural
radiation. Avrtificial radiation. The effect of
ionizing radiation on the human body.
Biological effects of radiation on the human
body. Means of protection against
radioactive radiation. The basic principles
of radio power.

Compiler of the program:
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coyJeneHy/ IeH KOpray KypaJiaapsl.
PannokopFaHbICTBIK KOPEKTCHIIPYAIH HETI3ri
MIPUHIUIITEPI.

BarnapiaMaHbIH — KypacTBIPYIIBICHL: T.F.K.,
KaybIMJIACTHIPBUIFaH npodeccop  Mm.a.
Acupxanosa XK. b.

paanoaKTUBHBIX U3TY4YEeHUH. OcHOBHBIE
NPUHIUIBI PaIH03aIIUTHOTO MTUTAHUS.
CocraBuTtenb NMpOrpaMMbl:

K.T.H., H.0. aCCOLIUUP. podeccopa

Acupyxxanosa JK.b.

Ph.D., associate professor
Zh.B. Asyrzhanova

7308
FQM

Tamak eHIMJEPiHIH caracklH Oackapy
Kpenur kenemi: 4

[pepexkBu3utrep:  A3BIK-TYIIK OHIMIEPIH
COWKeCTEeH/IIpY kKoHE caparnTay dicTepi
IMocTpekBusuTTEp: MarucTpiik
JIMCCepTaIMsSHbI KOPFay

IToH OKBITY MakKcaThl: TEXHOJOTHSIIBIK
MPOLIECTEPIIH  NapaMeTpiepiH  3epTTeyre
JKOHE OHTAMIaHABIpyFa MYMKIHJAIK OepeTiH
yiriiepai Jkacay; HaiiblH ©HIMHIH CalachlH

KaAKCAPTY.
Keickarra ma3mynbl: Cana KyHeciHiH HeTI3Ti
IaMy Ke3eHAepi. OHIM CarachlH

KJIBITITACTBIPY caThutaphl. Camansl Oackapy
TyYKpIppIMaaMackl. TQM  QyHKOmSUITapHL.
Camansl xocmapnay. Cama  cajgachIHIAFBI
CTaHIapTTay HeTi3aepi. Cranmaprray
KYHWECIH JaMBITy TYXbIppIMIamachel. Cara
MEHEJDKMEHTI  CallaChIH/IAFbl  XallbIKapalbIK
cragmaprrap. Cama MeEHEMKMEHTI XYHeciH
ceptudmKarTayra JanBIHIAY. Carma
MEHE/DKMEHTIHIH Ceri3 MPUHIIHITI.

KanpimracaTelH  Ky3bIpeTTiTiKTEp:  ABBIK-
TYJK OHIMAEPiH OHIIPY TEXHOJOTHSCHIHBIH
camachlH Oackapy/a; eHAIpiCTIK mporecTepai

KaJIBINTACTBIPY OolibIHIIIA JKYMBICTBI
YUBIMIACTBIPY/IA; OHMIPICTIK pecypcTapibl
JKOHE OHIPICTIK KyaTTapAbl Kocmapiay
YPAICTEpiHAE; TEXHHWKAJBIK  TallChlpMara
Colikec OHIIpiCTI YHBIMIACTBIpYAA OUTIMIH
Kepcereni

BarmapnamaHbplH ~ KypacThIpyHIBICHL:  T.F.K.,

YnpasieHue Ka4ecTBOM MHIIEBBIX TPOIYKTOB
O6wbem B kpeauTax: 4

[IpepexBu3utel: MeTomapl  UACHTUDUKALUK U
3KCIEPTU3A MPOJYKTOB MUTAHUS.
ITocTpekBU3UTHI: 3a1ura MarucTepCcKoin
JliccepTaiun

HGHB N3YUYCHUA TUCHUILIMHBI: CO31aBaThb MOCIIN,
MO3BOJISIIONIME HCCIIEA0BATh M ONTUMH3HPOBATH
napameTphbl TEXHOJIOTMIECKUX MIPOIIECCOB;
YJIy4IIaTh Ka4e€CTBO TOTOBOM ITPOLYKIMH.
Kpatkoe onmcanme:OcCHOBHBIE 3Tambl Pa3BUTHA
cucteM kadectBa. Cramum  (GOpMUPOBAHHSI
KagecTBa mnpoxykuuu. KoHuenuus ynpasieHHs
kagectBoM. Oyaknum TQM. IlnarupoBanme
kauectBa. OCHOBBI CTaHAApTH3AIMA B 00JIACTH
kagecTBa. KoHumenuuss  pa3BUTHSL  CHCTEMBI
CTaHJapTU3aLuH. MeXIyHapoIHble CTaHIApTHl B
obrmacTy MeHeKMeHTa KauecTBa. IloaroroBka
CHCTEMBI MEHEPKMEHTa Ka4yecTBa K
cepTuduKauy. Bocemb HPUHLMIIOB
MEHEDKMEHTa KauecTBa.

dopMupyeMble KOMIIETEHUUH: JIeMOHCTpUPYET
3HaHUS B YIPaBJICHUU KaueCTBOM TEXHOJIOTHMHU
IIPOU3BOJCTBA MPOLYKTOB MUTAHU,
opranm3anud  paboTel 1O  (HOPMUPOBAHHUIO
MIPOM3BOJCTBEHHBIX  IPOLIECCOB;  IMPOLECCOB
IUIAHUPOBAHUSI TPOU3BOJICTBEHHBIX PECYPCOB H
NPOMU3BOACTBEHHBIX MOIIHOCTEH; OpraHU3aluH
NPOM3BOACTBA B COOTBETCTBHHM C TEXHUYECKUM
3aJJaHHAEM.

CocraBuTenb NPOrpaMMBblL:

K.T.H., 1.0. accouuup. npodeccopa

Food quality management

The volume of credits: 4

Prerequisites: Methods of identification and
examination of food.
Postrequisites: master's thesis defense
Purpose of studying of the discipline: to
create models allowing to investigate and
optimize parameters of technological
processes; to improve quality of finished
products.

Summary: The main stages of development
of quality systems. Stages of formation of
product quality. The concept of quality
management. The function of TQM.
Quality  planning.  Fundamentals  of
standardization in the field of quality. The
concept of  standardization  system
development. International standards in the
field of quality management. Preparation of
quality management system for
certification. Eight principles of quality
management.

Emerging competencies: Demonstrates
knowledge in quality management of food
production technology; organization of
work on the formation of production
processes;  processes  for  planning
production  resources and production
capacities; organization of production in
accordance with the technical task.
Compiler of the program:

Ph.D., associate professor
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KaybIMJACTHIPbUIFaH npoeccop  M.a. | Acupxkanosa JK.b. Zh.B. Asyrzhanova
Acupxanosa XK. b.

7308 Tamak  eHepkocibi  kocimopbiHIapeiHaa | Moaenu obecriedueHus kadectBa Ha npeanpustud | Model of quality assurance for the food

MQAFIE carmaHbl KAMTaMachI3 €Ty MOJIebAepi MTUINEBOI MPOMBIIIICHHOCTH industry enterprise

Kpemur kenemi: 4 O0neM B kpeauTax: 4 The volume of credits: 4
[MpepexBu3uTTEp: OaKanIaBp KypChl [TpepekBU3UTHI: KypCchl OakaiaBpa Prerequisites: bachelor's courses
IMoctpekBusuTTEp: maructepiik | [locTpeKBU3UTHIL: 3aIuTa marucrepckoii | Postrequisites: defense of master's thesis.
JICCEPTAIMSHBI KOpFay JICCEPTAIIHH. Purpose of studying of the discipline: to
ITon OKBITY MAaKCaThI: aspIK-TYJIK | Ilens  W3ydeHWss  JTUCHMITIMHBL: oBnazeth | acquire knowledge in the field of structure
TayapjaapelHBIH ~ KYPBUIBIMBI ~MEH  cama | 3HaHWsIMH B obmactu cosmanus cTpykTypel u | and quality model of food products
MOIECIIH  Kypy  CaJachlHAarbl  OUTIMII | MOJENU Ka4yeCcTBa MPOJOBOJILCTBEHHBIX TOBAPOB. Summary: concept of quality. Formation of
MEHTepYy. Kpatxkoe OITHCAHUE  TIOHSATHS kagectBa. | quality system at the enterprise. State
Kpickama ~ ma3myHbl:  cama  TyciHiri. | @opMupoBaHue CHCTEMBI kadectBa  Ha | standard.  Normative and  technical
KacinopbiHaa cama Ky#HeciH KalbINTacTeIpy. | IpemnpusaTh. [ ocymapcTBeHHble crammapTel. | documentation, 1SO standards, their role in
Mewmiekertik cranpaprrap. HopmaTupTtik- | HopMaTHBHO-TEXHUYECKAS. nokymenranus, | the formation of quality. A single indicator
TEXHUKAJIBIK, Ky’KaTrama, HCO | craumaptet UCO, umx pons B dopmupoanuu | Of quality. Organization of quality control
CTaHIapTTaphI, oJIapIbIH camanbl | KauectBa. Exuwuuuneiii mokasatens kadecta. | Of food products at retailers. Control
KaneinTacTeipyaarsl  pemi. Camansie Gipmi- | Opranuzarivst KOHTPOJIS kaugecTBa | scheme, state regulation of quality in
KapeIM ~ KepceTkimm.  Bemmmek — cayma | IpoJOBOJIBCTBEHHBIX TOBApOB Ha mpeampustusx | enterprises. Methods and forms of quality
KACITIOPbIHIaPbIH/IA aspIK-TYJIK | posHH4HOM  ToproBnmm. Cxema  KoHTpouns, | control in enterprises
TayapIapbIHbIH carnaceiH OakpLIayAbl | TOCYOapCTBEHHOE perynupoBaHne KadectBa Ha | Compiler of the program:
YHBIMIACTHIDY. bakpitay cxeMachl, | npeanpustusx. Meroasl U (opmbr  kouTposst | Ph.D., associate professor
KOCIMOpBIHIApAa  camaHbl ~ MEMJICKETTIK | Ka4ecTBa Ha MPEANPUATHSIX. Zh.B. Asyrzhanova
perrey. Kocimopbiamapaarst camanbl | COCTaBUTENb MPOrPAMMBI:
0aKpIIay 9/IiCTEpi MEH HBICAHIAPHL K.T.H., 1.0. aCCOITUHP. TIpodeccopa
barnapnamaHblH ~ KypacThIpyIIBICHL: T.F.K., | AcupxkanoBa JK.b.
KaybIMIACThIPBUIFaH npodeccop  M.a.
Acupxxanosa XK. b.

7308 Tamak eHIMIEepiH OHIIPYIiH TEXHOMOTHSUIBIK | MoaenupoBanue TexHonorndeckux mporeccoB | Modeling of technological processes of

MTPFP MPOIIECTEPiH MOIENIbICY MIPOU3BO/ICTBA MHUIIIEBBIX MPOIYKTOB food production

Kpemur xenewmi: 4

[IpepexBu3utTep: OakaiaBp Kypchl
[locTpexBusutrep: MarucTepiik
TCCEePTAIUSIHBI KOPFay

[IoH OKBITY MakcaThl: aKmaparThl OHJIEY,
JIEpeKTep/li OHTAUIAHBIPY CaTachIHIA OUTiM
ary.
Krickama

Ma3MYHBI: Matem ATHUKaAJbIK

O0bem B kpenuTax: 4
[IpepexBU3HUTHL: Kypchl OakanaBpa
IMocTpekBHU3NTHI: 3aImmTa
JIMCCEePTALHH.

Lenp u3yueHns: AMCIMIUIMHEL: TTOyYeHHE 3HAHUI
B obyactu 00paboTKH nH(pOpMaIHH,
ONTHMU3ALNH JaHHBIX.

Kpatkoe onucane:MaTreMaTu4ecKoe

MarucTepcKoi

The volume of credits: 4

Prerequisites: bachelor's courses
Postrequisites: defense of master's thesis.
Purpose of studying of the discipline:
gaining knowledge in the field of
information processing, data optimization
Summary: Mathematical modeling is a
modern method of research. Classification
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MOJNIENBJICY 3CEpPTTEYAIH 3aMaHayd oJici.
Monenbaey onicTepiHiH KIKTEIYI.
MaTeMaTUKaIbIK MOJACNIbIACY NPUHIUITEPI.
MareMaTHKaIBIK MOJCTBII KYPACTBIPYIBIH
JKabl TOpTIOl. OOBEKTLIEp IiH MOACIbACPIH
KYPacCThIPYIbIH JKYHEIIK JKOHE KJIACCHKAJIBIK

ToCiIIEpi. Monensaeyi aKIapaTThIK
KaMTaMachi3 ery. Mojenbaey/1i TeXHUKAIBIK
KamTamMacel3s  ery.  Mojenbaep — JKoHE
MOZCNJCY Typallbl JKallbl MAIIMETTED.
MaremaTHKanblK CHIATTAMAHBl KYPY YIIiH
JKCTIEPUMEHTTEP/I1 KOcCTapiay.
TeXHOIOTHSUTBIK MPOLIECTEPIIH

MaTeMaTHKAJIbIK MOJCIbACPIHIH IKIKTENyi.

Tamak eHepkaciOiH Oackapy O0OBEKTUIEpiH
MaTeMaTHUKAJIbIK MOJICNIbICY JKOHE
OHTaNJIaHIbIPY. OHnTalTaHIBIPyIBIH
KJTACCHUKAJTBIK omicrepi. CBI3BIKTHI
Oarmapnamanay. JIMHaAMUKAITBIK

OarmapiaMarnay xoHe MaKCHUMyM TPHHITHUIIL.
Ce3BIKTEI eMec Oarmapiiamajnay omicTepi.
MexaHHKalbIK ~ MPOIECTEep MOJIETbICY
oObekTinepi peringe. Memnmiepiey >KoHE
apaacThIpy MPOILECTepPiH.
BarnapnamanblH KYpacThIPYIIBICHL:
KaybIMJIACTBIPbIIFaH npodeccop
Hyprazezosa A. H.

T.F.K.,
M.a.

MOJIETUPOBAHUE COBpPEMEHHBII METOJ,
HCCIICIOBaHUSL. Knaccuduxarms METOJIOB
MonenupoBaHus. [IpUHIMIBI MaTEeMaTHYECKOTO
MojenupoBanus. OOIIMK TOPSIIOK COCTaBJICHUS
MaTeMaTU4eCKOl  MOEIIH. CucreMHbli H
KJIACCUYECKUM TTOAXOABI K COCTABIICHHIO MOJIETICH
o0bekToB.  WMH(popmanmonHoe  obecrieueHue
MOJIEIMPOBaHMs.  TexHUYeCKoe olecreueHue
MojenupoBanus. OOIIKME CBEINCHUS O MOACIIX U
MonenupoBanun. [ImaHupoBaHre IKCIEPUMEHTOB
JUIS COCTaBJICHUS MAaTEMaTHYECKOI'O OIMCAHHUS.
Knaccudukanuss  MaTeMaTHYeCKUX  MOJENeH
TEXHOJIOTHIECKUX IMPOIECCOB. MarteMaTHdeckoe
MOJIEIUPOBAHNE W  ONTHUMH3AIUS  OOBEKTOB
YIpaBJICHUS MHIIEBOM MIPOMBITIITIEHHOCTH.
Knaccuueckue meronsl ontumuianuu. JInHeiiHoe
IIPOrpaMMUPOBAHUE. Junamuueckoe
MporpaMMUpPOBaHWE W MPUHIMI MaKCHUMyMa.
Meroasl  HENWMHEHHOrO  MPOrPaMMHUPOBAHUSL.
MexaHuveckue  MPOIECChl Kak  OOBEKTHI
MOJEIUPOBAHUA. MaremaTtuyeckoe
MOJIEIUPOBaHNE TMPOIECCOB JIO3UPOBAHUS U
CMEIINBAHHSL. MoaenupoBanue MPOIIECCOB
nepeMenMBanus. MojaeaupoBaHue MPOIECCOB
U3MEIbYEHHUS U cenapupoBaHusa. MoJieupoBaHue
MPOIECCOB HarpeBa M OXJIAKACHUS MHUIIEBBIX
MPOAYKTOB. MopaennupoBaHHe MacCOOOMEHHBIX
MPOLIECCOB IMUIIEBBIX MIPOU3BOJCTB.
OcobeHHoCTH COCTaBJICHHS MoJIeJIeH
MacCOOOMEHHBIX TIPOIecCOB. MaTeMaTH4YecKue
MOJENM KHHETUKM CyWKd. MaTtemaTuueckas
MOZENb ONTUMHU3ALMK CYIIKH. MozjenupoBaHue
MporeccoB  pekTudukanuu. MonenupoBaHue
XUMHYECKUX M  OHOXMMHYECKHX  IPOIECCOB
MHIIEBBIX MIPOU3BOJICTB. MopnenupoBanue
KUHETUKM  XUMHUYECKMX W  OMOXMMUYECKHX
MPEBPALLECHU. Maremaruyeckas MOJIEIIb
ONTUMAJIBHOI'O BEIXOJa OMOMACCHI.

of modeling methods. Principles of
mathematical modeling. The General
procedure for compiling a mathematical
model. System and classical approaches to
object modeling. Information support of
modeling. Technical support of modeling.
Overview of models and modeling. Design
of experiments for a mathematical
description. Classification of mathematical
models  of  technological  processes.
Mathematical modeling and optimization of
food industry management facilities.
Classical optimization methods. Linear
programming. Dynamic programming and
maximum principle. Methods of nonlinear
programming. Mechanical processes as
objects of modeling. Mathematical
modeling of dosing and mixing processes.
Modeling of mixing processes.

Modeling of grinding and separation
processes. Modeling of food heating and
cooling processes. Modeling of mass
transfer processes of food production.
Features of the models of mass transfer
processes. A mathematical model of the
drying kinetics. Mathematical model of
optimization of drying. Modeling of
rectification  processes. Modeling  of
chemical and biochemical processes of food
production. Modeling of Kkinetics of
chemical and biochemical transformations.
A mathematical model of the optimal
biomass yield

Compiler of the program: Ph.D., acting
associate. professor Nurgazezova A. N.
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CocTaBUTENb MPOrpaMMbl: K.T.H., U.0. aCCOLUUP.
npogheccopa
Hyprasezosa A.H.

Cewmeii k. [1lokopim aThiHAaFel MEMIICKETTIK Y HUBEPCUTETTIH OKY-9/IICTEMEITIK KeHECIHIe MOXKUTICIH e OSKITIITeH
YTBepKACHO Ha 3acelaHnu yueOHO-MeToan4Yeckoro copera ['ocyaapcTeeHHoro YHuepcutera umenn Lllakapuma r.Cemeit

Approved at the meeting of Educational and Methodical Council of State University named after Shakarim of Semey
Xarrama / [Iporokon / Record Ne 6, 12.03. 2020 xb11 / rox

Keaicinren: / Cornacopano: / Agreed:

-

dakybTeT AeKaHbl / 5 ' AMXJT aupextopsi/ Aupextop JIAB 7
Jlekan dakynbrera / 4 ' ' Director of the DAA  ¥%5 7 Tysieramuesa C.C.
Dean of the Faculty - ; Kakumos A.K. / / Tuleugaliyeva S:

Kakimov A. <& —%

-

Kagenpa meHrepyuiici OYX xone Kb sxeTekmicinin M.a.7 _

3apeytoinit kadenpoi H.o‘pykoao,qurf:ni] OU u qyn / VA
Head of the Department ~Monnabaesa XK.K. / Acting Head of PS of the EP V. Kekcembaena /
Moldabayeva Zh. P U. Zhexembayea
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Kasakcran PecnyGnukacsimbin Binis skane ruinbiM Mubnetpairi / Munncreperro obpazosanms u waykn PecnyGankn Kasaxcran /
Ministry of Education and Science of the Republic of Kazakhstan
__"Cemceii kanaceinbif Lakapin atsiaars: yuusepenreri” KEAK / HAO "Yuusepeurer umenm Lilakapuma ropona Cemeii" / NLC "Shakarim University Semey"

3 nenreitn CMK xysxare! /
_ Jlokyment CMK 3 yporus / 3" level QMS document
KOO KOMNOHEHTIHIH OKY NaHACPIHIN TI3iMI / bacna / pesaxuns / edition Ne | o1 17.06.2020 x./r. @ 042-1.67-2020
[epeyenn y4eOHBIX AHCUHTLIHH BY30BCKOrO KOMIOHCHTA /
I'he list of academic disciplines of the university component

THLOMOYCHHOE JTHLO /
‘ '..\151«)3 / U Tlemisov
o Y 2: yo ". X . ", yiaig

« 7 =4 KbUL/ roa / year

KOO KOMIIOHEHTIHIH OKY NOHAEPIHIH TI3IMI oy ¢ o

s -

HNEPEYEHb YYEBHbLIX JJUCUHUILJIMH BY30BCKOI'O KOMIIOHEHTA
THE LIST OF ACADEMIC DISCIPLINES OF THE UNIVERSITY COMPONENT

7M07203 Taram kavincizairi / 7TM07203 IMuimesas 6e3onacHocts / 7M07203 Food safety

Binim 6epy baz0apramaceineiy amaywl (Major / Minor typi) / Haumenosanue obpazosamenvroii npoepammsi (8ug OTT Major / Minor) / Name of the educational program (type of EP Major /
Minor)

TMO07 NHkeHepJik, OHJEY KoHe KYPLLILIC cagajgapbl /7M07 UHkeHepHbIe, 00padaTLIBAIOIIHE H CTPONTEIbLHbIE oTpacaun/7M07

Engineering, processing and construction industries
bBinim 6epy canacvinbly koovl dsicane amayot | Koo u knaccugurayus obnacmu odpasosanus | Code and classification of the field of education

TMO072 OunaipicTik KoHe oney cagajgapbl /7M072 IIpou3BoacTBeHHLIE 1 00padaThiBaoinue orpacian/ 7M072 Manufacturing and
processing industries

Haspray bazeimuinviy KoObl dicane amaywl / Koo u knaccugpuxayus nanpasnenus noocomosxu / Code and classification of training directions
M111 Tamaxk enimaepin enipy /M111 Ipoussoacreo npoaykros nuranusi/Food products manufacturing
bBinim bepy bazoapramanapuviniy kool men amayel | Koo u knaccugurayus epynnel oopazosamenviwix npoepamm / Code and classification groups of educational programs

MArucTparTypa /Marucrparypa/master
Jativinowvig Oeneetii: baxkanaspuam / mazucmpamypa / dokmopaumypa / Yposens noozomosku.: baxanraspuam/ mazucmpamypa/ dokmopanmypa / Level of preparation: bachelor/ master/
doctoral

Oxkyra TyckeH xbutbl / Habop / Enrolment of 2019 b1/ roma / year

HanpasieHue n0020moBKU: Hay4yHo-nedazo2uyeckoe (2 200a)
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Ne OKy noHiHiH IIonge | Kpemurr IIonHiH KbICKaIIa Kaabinracarbiz IIpepexBusurrep | IlocTpexkBusurTe
araybl pPAiH | ep caHbI cunaTTaMachl KY3bIpeTTiIiKTep IIpepexBU3UTHI p
HaunmeHoBanue koasl | Kou-Bo (5 ceiiieMHeH DopMupyeMbIe Prerequisites IHocTpekBH3UTHI
y4eOHoi Kon KpeauTo acnaiThIH) KOMIIETEHIIHH Postrequisites
JMCHMILINHBI JMCIH B Kparkoe onucanue Molded competences
Name of academic | mamn | Number AUCHMILTAHBI
discipline Discipli of (ue DoJiee 5
ne code | credits NpeNJI0KEeH i)
Brief description of the
discipline
(no more than 5
sentences)
Bazauabik mongep nukabl / Huka 6azosbix qucnunml / Cycle of basic disciplines
1. | Feueim tapuxsel | 6201 ) «F BUIBIMHBIH Tapuxsl | FeuisiMu i3meHic | AprymeHTanus Feimeivm
MeH (GuI0cousCh MEH GUI0COPUACH | KBIBMETIHAE TYBIHIANTHIH | TEOPHUACHI XKOHE | OJICyMETTaHy
/Mctopus u KYpPCBI apHaWBbl | )KOHE TepeH KociOM | IIPAKTUKACHI, KOHE
dunocodus HayKH Gunocopuanelk  Tangay | Oimimaepai Kaxer ererin | OHTOJNOTHA  JKOHE | QJIEYyMETTaHy
[/ History and moHI OoNBIN TaObLIAIBI. | MiHAETTEPAI THOCEOJIOTHS, FBIIBIMHA  OLTiMI,
philosophy of On FeuTbIM (DEHOMEHIHIH | TYKBIPBIMIAMIBI xone | Puocodpus FBUTBIM
science MacesenepiMeH 1111115 Tapuxsl/ Teopus U | ICUXOJIOTHSICHI,
TaHBICTBIPHIII, 3epTTeY/iH Ka)XeTTi | TPaKTUKa FBUIBIMA ~ OTHUKA,
FBUIBIMHBIH TapUXbl MEH | oricTepiH TaHjaliapl, | A@PryMEHTALUH, FBUIBIMU
TCOPUACEHI, FBUIBIM | aJjIIbIHFbI JIapbIH OHToJI0THA H | 3CTCTHUKA,
JaMybIHBIH YKeTLI )Ilpy,[[l JKOHE HAakThl | THOCCOJIOTrHs, FBLIBIMU
3aHABLIBIKTaPhI KOHE | i3nenicTin Mingertepinen | MicTopus olmiMIepaiH
FBUIBIMU OLTIMHIK TYBIHAANTBIH xana | uocopun/ UAJIEKTUKAIBIK
KYPBUIBIMBI, FBUILIMHBIH | oicTep/i Kacaiiibl; Theory and | morukacsl/
MaMaH IbIK JKOHE | FrimpIMHBIN Tapuxsl MeH | Practice of | Couuonorus
QJIeyMETTIK MHCTHTYT | humocodusCh-HbIH, argumentation, HAayKH u
peTiHIe  ePeKWICTIKTEP! | xapaThlIbICTA-HY, Ontology and | comosorus
FBUTBIMH I37ICHIC JKYPT13Y | oeymerTik- epistemology, HAy4YHOT'O 3HaHMA,
omicrepi FBUIBIMHBIH | TyMaHUTAPIIBIK scome | History of | mcuxonorus
KOFaM JIaMyBIHJIAFbl PO | TexHUKAIBIK 6inimaep | Philosophy HAyKH, Hay4dHas
TypaJibl Oi1imM ITHKA,  Hay4dHas
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KaJIBITITACTBIPAIBI. METO/I0JIOTHSICHIHBIH ICTETHKA,
KypcreiH  Makcatbl  — | HETi3iHAE Ka3ipri 3aMaHFbI JaJIeKTU4ecKas
FBUIBIMH OUTIM OHAIpYyre | TeOpuss MEH NpaKTHKAHBIH JIOTMKa HAy4YHOIO
OarbITTAIFaH epeKIle | MIBIHABIFBIH  CapamnTaiibl no3Hanus/
KbI3METTIH XoHe Tycinaipeni/ Pemaer Sociology of
3aHIBUTBIKTAPBbI MEH | 33j1a4d, BO3HHKAIOIIHE B science and
Iamy TCHJICHIIUSICHIH | XOJ1e Hay4HO- sociology of
3eprrey. On  TapuxH | HCCIIEOBATEIh-CKOU scientific
IAHAMUKA HET3iHAe | AeATENbHOCTH u knowledge,

JKOHE TapHXH e3repMmelii | TpeOyroIre yriryoaeHHbIX psychology of
QNIEYMETTIK-MOJICHU po(eCcCHOHATBHBIX science, scientific
KOHTEKCTE 3HAHHUI; ethics, scientific
KapacTeipbiagsl/  Kypc | BoiOupaer HeoOXxoauMmble aesthetics,
«Ucropust u ¢unocodus | Mmerogsl  UCCIEIOBAHMS, dialectical  logic
HayKH» BBOJUT | MOJU(UIIUPYET of scientific
npoOIeMaTuKy CYIIECTBYIOLINE " knowledge
(peHomMeHa Hayku Kak | pazpa0aThIBaer HOBBIE

NPEAMET  CIELUAILHOIO | METOALI MCXOIsS M3 3amad
(Gunocopckoro aHanM3a. | KOHKPETHOTO

On ¢dopmupyeT 3HaHUS | uccieI0BAHUSA;

00 HCTOpUHU U TCOPHUU aHAIIU3UPYET u
HayKH, 0 | oCcMBICIIUBAET peanuun
3aKOHOMEPHOCTAX COBPEMEHHOW TEOpUU H
pasBUTHA Hayku H | mpakTUKU  HA  OCHOBE
CTPYKTYpC Hay4HOTO | yctopun u ¢unocopuun
3HAHUA, O HAYKC KakK HayKH, METOA0JIOTUH
npodeccun 1 | eCTECTBEHHOHAY4Y€HOIO,

COLMAIIbHOM HWHCTHUTYTE, COLIMOT'YMaHU-TapHOTO H
0  MCTOJaxX  BCACHMSA | TeXHUYECKOI'O 3HAHMUsI/
Hay4HbIX HCCICAOBAHMH, | « solves problems arising
O poiln Hayku pasBUTUH | in the course of research
obmecrsa. Llenb Kypea— | activities and requiring in-
U3Yy4CHUE 3 depth professional
3aKOHOMEPHOCTEH " | knowledge;

TCHACHIIMH PasBUTHA | « selects the necessary
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0co00i JIeATEILHOCTH 10
MPOM3BOJICTBY HaY4YHBIX
3HaHuM. M3ywgaer ux B
HUCTOPUYECKON ITMHAMMKE
U paccMaTpUBaET B
HCTOPUYICCKU
NU3MCHAIOIIEMCA
COIIMOKYNIBETYPHOM
xonrexcre/ The course
"History and philosophy
of science" introduces the
problems of the
phenomenon of science
as a subject of special
philosophical analysis. It
forms knowledge about
the history and theory of
science, the laws of
development of science
and the structure of
scientific knowledge,
science as a profession
and social Institute,
methods of conducting
scientific research, the
role of science in the
development of society.
The purpose of the
course is to study the
laws and trends of
special activities for the
production of scientific
knowledge. It’s studied
in historical dynamics
and considers them in a

research methods,
modifies  existing and
develops new methods
based on the objectives of
the particular study;

. analyzes and
comprehends the realities
of modern theory and
practice on the basis of the
history and philosophy of
science, methodology of
natural science, socio-
humanitarian and technical
knowledge
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historically changing
socio-cultural context.

et tini (kocibu) /
NHocTpanHbIii
A3BIK
(mpodeccroHanbH
piif) /  Foreign
language
(professional)

6202

Maructparypaga meresn
TUTIH OKBITYIBIH HETI3ri

MaKcaThbl Oonarak
MarucTpAiH Kociom ic-
OpeKeTiHIer1 TUIIl
Oencenni MEHIepyaiH
JIaF TbITapbI MEH
OUTIKTUTIKTEPIH apsl
Kapal JaMbITa OTBIPBII
XaJTBIKAPAITBIK
CTaH/IapPTTAPBI
meHOepiHe
KOMMUHYKaTHUBTIK
KY3ipeTiH Kyheni
TEePEHACTY OOJIBIII
TaOBLIAIbL.
Maructparypaarbl
IeTeN TLTI KYypChI
cabaKTaCThIK
TajantapbiHa xKayarn
Oepeii KoHEe VI CaThLIbI
JKOFaphI OuTiM
OYBIHIAPBIHBIH oOipi
00JIBITT

taObL1a1b1. Marucrparyp
ajia meTen TUIiH MEHTepy

JeHrelliHe  KOWBLIAThIH
TaJlanTapAblH  HETI3iHe
O11imM oepy

MeKeMeJepiHiH  OapibIK
TYpJiepi YIIIH TUIaepAl
yiipeTry  jaeHreiinepiHe
TaJIanTappl

Iler TiniHzOE
MaTepHuaibl
Ma3MYH/IaiIbl;
TaHJaraH MaMaHIBIFBI
OoMibIHIIIA TYIIHYCKa
onebueri  epKiH  OKBII
ayaapajpl, aJIbIHFaH
aKmaparThl OHJIEHIl, o3
TYCIHITIHIIIE TaiaanaHblI,
Oaramaiapl,

KociOM KBI3METTE IIEeTell

FbIJIBIMH

TUTIHAE  ICKepJIK  XaT
aMacyibl xKyprizeai/
u3jaraet Hay4HBII
MaTepuan Ha
MHOCTPAHHOM $I3BIKE;
YHUTAeT, NEPEBOUT
OpUTHHAIIEHYIO
JIUTEepaTypy o
CHEIHAbHOCTH c
MOCIIEAYIOUIUM  aHAJIU30M
WHTEpIpeTaui u
OIICHKOM W3BJICYEHHOU
nHpopManuu;

BCACT ACJIOBYIO IICPCIIUCKY
Ha HHOCTPAHHOM A3BbIKC
npodeccuHaIbHO I

nesareabHocTH/ ¢ Presents
scientific material in a
foreign language;

 Read, translate the
original literature in the

Ier Timi/
HNHocTpanHbIi
s3bIK/ Foreign
language

[er T
(Tepenaerinres)/
NHocTpanHbIi
A3BIK
(mpoaBUHYTHIN )/
Foreign language
(advanced)
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OipbIHFalIaHIBIPATHIH
nieten Tuiaepi OoiibiHIA

JKAJIIIbI eyI)OHaJH)IK
CTaHI[apT AJIBIHFaH.
leren TUTIH
XaJIBIKAPAJIBIK —

CTaHMAPTTBHIK  MEHIepy
OoiibIHITIA
MarucTpJIepIiH YHUpeTuTy

JIEHr el B2, Cl1
JIeHTeiiepine ColiKec
Kely Kepek.

Henbto oOyueHus

WHOCTPaHHOMY SI3BIKY B
MarucTpaTrype sBisieTcs
CHUCTEMHOE YIIIyOJICHHE
KOMMYHUKATUBHBIN
KOMIIETEHIIMM B paMKax
MEXTyHapOHbBIX
CTaH/IapTOB
HHOSI3bIYHOTO
o0pa3oBaHUsl Ha OCHOBE
JAbHEUIIEro  pa3BUTHUS
HAaBBIKOB M YMEHHH
AKTUBHOTO BIIAJICHUS
SI3BIKOM
npodeccuoHanbHOM
NEeSITeNbHOCTH OYAyILero
Marucrpa. Kype
WHOCTPAHHOTO $3bIKa B
MarucTpaType OTBEYaeT
TpeOoBaHUAM
PEEMCTBEHHOCTHU
SBISIETC ~ OJIHUM U3

specialty, followed by
analysis, interpretation and
evaluation of extracted
data;

*  Conducts  business
correspondence  in  a
foreign language  of
professional activity.
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3BCHbLEB Tpex
CTyIICHYAaTOIr0 BBICIICTO
obOpazoBaHus.B  ocHoBy
TpeOOBaHUN K YPOBHIO
BJIAICHUIO MHOCTpPAHHBIM
SI3BIKOM  Marucrparype
IIOJIOKECH CTaHAapT
00111eeBpOTIEHCKOM
KOMIICTCHIINU 110
HHOCTpaHHBIM sA3bIKaM,
YHUDUITAP VIO
TpeOOBaHUS K YPOBHIO
00y4EeHHOCTH SI3BIKAM
JJIA BCEX TUITIOB
00pa3zoBaTeIbHBIX
yupexaennii. CoriiacHo
MEXIYHAPOIHBIM
CTaHIAPTOM BIaJCHUS
HHOCTpaHHBIM SI3BIKOM
YpOBEHb  OOYYEHHOCTH
MarucTpoB JOJIKEH
cootBeTcTBOBaThL B2, C1/
The purpose of teaching
a foreign language in the
master's degree is a
systematic deepening of
communicative
competence in  the

framework of
international standards of
foreign language

education on the basis of
further development of
skills and abilities of
active language
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proficiency of
professional activity of
the future master. The
foreign language course
in the master's degree
meets the requirements
of continuity is one of the
links of the three-step
higher education.The
basis of the requirements
for the level of foreign
language master's degree
is the standard of
European competence in
foreign languages,
unifying the
requirements for the level
of language training for
all types of educational
institutions. According to
the international standard
of  foreign  language
proficiency, the level of
training of  masters
should correspond to B2,
Cl.

JKorapbl MEKTENTIH
IeJJar oruKachl /
Ilemaroruxka
BBICIIIEH IIIKOJBI /
Tertiary education

6203

’Korapsl MEKTeI
MeIaroTUKAChIHBIH

FBUIBIMU OUTIMHIH JiepOec
caiachl peTiHae OeiHim
HIBIFYBI Ka3ipri 3aMaHFbl
OHJIIPICTIH OapIbIK
cayliachl YIIIH MamaHjaap
nasipiayablH THIMIUTITIH
apTTHIpY MeH

e [lemarorukainbIk

JKOFaphl OUTIMHIH
MoceseNnepin  meneal
JKOHE OHBI apbl Kapai
aMBITaIb];
KOO-narpl  OKBITYIBIH
THIM 1
TEXHOJIOTUSTAPBIH
KOJIIaHaIbl;

39 6ertin _ 47-urici / crpanuna 47 u3z 39 / page 47 of 39
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KETUIAIPYAEri  Ka3ipri | e [ICHXOJIOTHAIBIK-

KOFaM/JIbl JTAMBITY MEAarOTUKAIBIK ~ ©3€KTI
CYpaHBICHIHAH ~ TYBIHAAI MoceeNepIi meresi;
oTelp. OCBl KypCHIHBIH | e KOJI JKETKI3reH
OarmapiiaMacbl  KOFapbl HOTHKENEP I
MEKTEITe Oaraaii e/
MaruCTpaHTTapAbl e Pemaer pOOIIEMBI
OKBITYIIBUTBIK KBI3METKE BEICIIIETO

JalbIHIayFa [e1larOrMYecKoro
Oariapiianra. Kype o0pazoBaHus n
MaKCaThI )KOFaphl MEKTET TIePCIIeKTHB ero
OKBITYIIBUTAPBIHA HET13T1 JanbHEMIIEro
KAC10M-IIe1aroruKkajblK Pa3BHUTHS;

MOJICHUETTI  MEHIEpTY | o paccMaTpuBaeT

6omnpin TabbaAbl. Heris BONPOCHI  [IPHUMEHEHHSI
peTinae menaroruKabk > eKTHBHBIX
KY3BIPCTTUIIKTCPAL BY30BCKHX TEXHOJIOTHH;

KaJIbIITACTBIPY, OOJIAIIAK | o
OKBITYILIBUTIAPABI KOFapbl

peliaeT aKkTyaJlbHblE U

MICUXO0JIOT0-
MCKTCII negaroruyeckue
NE/IArOTUKACHIHBIH npo6IeME,
QUL MICENENEPIMEH, | o / orypaer
TCOPHIIBIK KOHC | jocrurHyThIe
SMICHAMAIIBIK o pe3yabTaThl/
HerizepiMeH, KasIPIL | g solves  problems  of
3aMaHrbl Tallay, OKBITY higher pedagogical

MeH Topbueney OoJIbII
Tabbu1aAbl. MaHBI3AbICHI
xKocrnapJiay,
YUBIMIACTBIPY
TEXHOJIOTUSIIapbIMEH,
KOO oimimM oepy
YPIICIHAE OKBITYIIBI MEH
CTY/EHTTIH e3apa
OpEeKeTIHIH CyOBeKT-

education and prospects of
its further development;

e consider the wuse of
effective University
technology;

* addresses a topical and
psychological and
pedagogical problems,
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CyOBEKTLITI, KapbIM- | * assesses results achieved
KaTbIHAC
TEXHOJIOTUSICBIMEH
TaHBICTBIPY 00JIBITT
TaObUIanbl.  BoigeneHus
MeIarOTUKHU BBICILIECH
TITKOJTBI KaK
CaMOCTOSITEIIBHYIO
TGS Hay4YHOTO
3HAHUS BBI3BAHO
MOTPeOHOCTIMU
Pa3BHUTHS COBPEMEHHOTO
oOmecTBa B
COBEPIICCTBOBAHHUH "
MTOBBIIICHUT

s dexTuBHOCTH
TIOJITOTOBKH

CHEIHMAIUCTOB U BCEX
OoTpaciell COBPEMEHHOTO
IIPOU3BO/JICTBA.

Hacrosimas nporpamma
Kypca OpUEHTHpOBaHa Ha

MOJITOTOBKY
MarucTpaHTOB K
MperoIaBaTeIbCKOM
JIEATEIbHOCTH  BbICIICH
IIKOJIBI. Llenbro
MpernoiaBaHus Kypca
sIBJIsIETCS. (DOPMHUPOBAHUE
OCHOB
npo¢eccuoHaIbHO-
neJaroru4eckon
KYJIbTYpbI

MpenoaaBaTensi BbICIIEH
IIKOJIEI. OcHOBOI1
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ABIISICTCST (POPMHUPOBAHUS

IeJarorn4ecKkon

KOMIIETEHTHOCTH u
O3HAKOMJICHHE OymyIIuX
IIPENoAaBaTesIe c

obmeir mpoOIeMaTHKOM,
METOJOJIOTUYCCKUMHU u

TEOPETHUYECKUMU
OCHOBaMH  II€IarOruKU
BBICIIICH IIIKOJIBI,
COBPEMEHHBIMHU
TEXHOJIOTHSIMM aHaJIu3a,
TJTAHUPOBAHUS 51
opraHuzanuu  oOydeHHs
" BOCITUTaHHS.
HemanmoBaxHbIM
SIBJIETCS OBJIAJICHHS
KOMMYHHUKATHBHBIMHU
TEXHOJIOTHSIMU CYOBEKT-
CyOBEKTHOTO
B3aUMOEUCTBUA
MIPETo/1aBaTelIs "
CTYyJICHTa B
00pa3zoBaTeIbHOM
npoiecca BYy3a/

Allocation of pedagogy
of higher education as an
independent area  of
scientific knowledge is
caused by the needs of
the  development  of
modern society in the
perfection and increase
the efficiency of training
for all branches of
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modern production. This
course program IS

focused on the
preparation of
undergraduates for

teaching at the higher
school. The aim of the
course is to form the
foundations of
professional and
pedagogical culture of
the teacher of higher
education. The basis is
the formation of
pedagogical competence
and familiarization of
future teachers with the
General problems,
methodological and
theoretical foundations of
pedagogy of  higher

education, modern
technologies of analysis,
planning and

organization of training
and education. It is also
important to master the
communicative
technologies  of  the
subject-subject
interaction between the
teacher and the student in
the educational process
of the University.

backapy

6204

«backapy

e Kocibu

opeKeTTe
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IICUXOJIOTUSICHI /
Ilcuxomorus
yrpasieHus /
Psychology of
management

IICUXOJIOTHSICEDY
KYPCBIHBIH MOH1 KociOu
Oarrranrad TYJIFaHBIH

IIBIFAPMAITBLIBIK
MYMKIHITHIH
KaJIBIIITACYbI M€EH
aNIBUTYBIHIAF b OHBIH
YKETEeKIII pesiMeH

aHbIKTanaabl. «backapy
IICUXOJIOTHSICEIY) TMOHIHIH
MakcaThl: Kazipri
JKarmanaarel
TICUXHUKATIBIK
KYOBLIBICTAapIbIH KYlect,
MIHE3-KYJIBIKTBIH
TICUXOJIOTHSIJIBIK
aliHbIMaJIbLIIAPBI MEH
aJaMHBIH CaHajbl  Ic-
OpeKeTi Typajbl FhUIBIMHU
HET3/IeITeH TYCIHIKTEPIi
KQJIBINTACTBIPy  OOJIBITI
TaOBLIAIBI. «backapy
IICUXOJIOTHSCHDY  HETI3r1
IIOH OOJIBII TaOBUIAEL.
O KOFaMJIbIK FBUIBIMIAP
MEH aJaMTaHy CcaJachl
FBUIBIMIAPBIHBIH
apachlHJIa MaHBI3BI POJl
aTKapajbl KOHE MOH/II
opbiH anaapl. CoHpaii-ak
MICUXOJIOTHSIHBIH ~ Ka3ipri
TEOpHUsIIAPbI MEH
OarbITTapHI TypaJibl
FBUIBIMM  TYCIHIKTEepi
KaJIBIITACTHIPA/IbI.

KOJI1aHy YILLIiH
TICUXOJIOTHSUTBIK TCOPHS
MEH TOXKIPUOCHIH
Kazipri JKaFIalbl
Typasbl MOTIMETT1
MEHTepei;

Oackapy

TICUXOJIOTUACBI-HBIH
HETi3r1  acMeKTUIepiH;

Oackapy OCYIHIH
©31H/IIK MepCIIeKTHBaIa-
PBIH VFBIHY

KOKETTUIITH KepceTemi/
BIazeeT wuHOpPMaIei
0 COBPEMEHHOM
COCTOSTHHU
TICUXOJIOTHYEC-KOM
TEOPUU M TIPAKTUKH B
o0beMe, ONTHMAJIBEHOM
1A HCIOJB30BaHUS B
nocieayronien
npodeccuoHaIb-HOU
JIeITEIBHOCTH.
JEMOHCTPUPYET 3HAHUS
OCHOBHBIX acCIEeKTOB
IICHUXOJIOTHU
yIpaBICHUS;
MOTPeOHOCTH B
OCMBICIIEHUH
COOCTBEHHBIX
MEPCIIEKTUB
yIpaBIECHYECKOTO
pocral/

* has information about
the current state of

39 6ertin _ 52-mrici / crpanuna 52 u3 39 / page 52 of 39
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Marucrpanrrapra anraH
TICUXOJIOTHSIIBIK
OlmiMaepiH kocibu  ic-
opekeTrTe  KOJJaHybIHA
yipereni/ 3HayeHne
Kypca «Icuxonorus
YIPABJICHUS
ompenensieTcs ero
BEAyUIEH  pOJIBIO B
CTaHOBJICHUH u
PACKpBITUU TBOPUYECKOTO
MMOTEHITHaa
poQeccCUOHAIBHOTO
OPHEHTHUPOBAHHON
JIMYHOCTH. [enbro
JUCITUTITAHBI
«IIcuxomorus
VOPABJICHUSI»  SIBJISIETCS
dbopMupoBaHHEe HAyIHO-
000CHOBaHHBIX
MPEJCTaBICHUI 0
CHUCTEME  TICUXHUYCCKUX
SIBIICHUH,
TICUXOJIOTHYECKUX
MEPEMEHHBIX TIOBEIACHUS
u CO3HATENIBHOM
JESATETLHOCTH YeJIOBEKa
B COBPEMEHHBIX
ycnoBusix. OHa sABigeTCS
0a30BOl  IMCIUILINHOM,

KOTOpas BBINOJIHSET
BaXXHYIO poiib u
3aHHUMAaeT 3HaYUMOE

MECTO  Cpelu  Jpyrux
HayK B oOnactu

psychological  theory
and practice to the
extent optimal for use in
subsequent professional
activities.

. demonstrates
knowledge of the basic
aspects of management
psychology; the need to
understand their own
prospects for
management growth.
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COBPEMEHHOTO
YCIOBCKOBCACHUA u
obmectBo 3HaHusA. Kypc
MO3BOJISIET ~ BBHIPAOOTAThH
HAaY4YHBIC IMPCACTABJIICHHUA
O COBPCMCHHBIX TCOPHAX
71 IoAX0Jax B
TICUXOJIOTHU M. Taxxe
IIO3BOJISET HAy4UThb
MarucCTpaHToOB
IMPUMCHATH TMOJTYYCHHBIC
IICUXOJIOTHYCCKUEC
3HAHUS B
TICUXOJIOTHYECKOMN
nesarensHocty/ The value
of the course
"Psychology of
management” is
determined by its leading
role in the formation and
disclosure of the creative
potential of professional-
oriented personality. The
purpose of the discipline

"Psychology of
management” is  the
formation of

scientifically based ideas
about the system of
mental phenomena,
psychological variables
of behavior and
conscious human activity
in modern conditions. It
is a basic discipline that
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plays an important role
and occupies a
significant place among
other Sciences in the
field of modern human
science and the society of
knowledge. The course
allows to develop
scientific ideas about
modern  theories and
approaches in
psychology. It  also
allows you to teach
undergraduates to apply

their psychological

knowledge in

psychological activities.
[Temarorukansik 6205 4 Koaciou TaneHABIK | - FeuteiMu  3eprreynepai | «Tamak eHimaepin | Maructpiiik
npakTuka/Ilegaror MOHCPIH MEHI'epPY | OPBIHIANIBI ’KOHE | MUKPOKYPBUIBIM/IBI | auccepTanus/
W4ecKasi MpaKTUKa/ OapbICHIHIA QJIBIHFAH | OJIapIbIH HOTHDKEIIEPIH | K Talaay». Marucrepckast
Pedagogical TCOPHSIIBIK KoHe | OLTiM anymslHbIH | «Tamak aucceprarus/
practice JMicTEMEITIK Oimimi, | TYIFachIHA TOpOHENIK | OHIMIEPIHIH Master's thesis

ICKepJIIKT1 JKOHE | BIKIAJI ~ €TyAl  apTThIpy | PU3HUKa-XUMHSUIBIK,

JAFIpUIapIbl  TEPEHICTY | MAKCAThIHIA JKOHE KYPBUIBIMJIBI

KoHe  OekiTy, KociOu | maiimanmaHassl, MEXaHUKaJIBIK

KbI3METTE TYBIHJAWTHIH | - THIMI1 celsey | 3epTreyiepi».

IPAKTHKAJIBIK KOMMYHHKAIHSCHIHBIH «Tamak eHiMzepi

MIHJETTEP Ielly, | TEXHOJIOTHUSICBIH, ICKEPIIK | OHAIpiCTepiHeri

KOCiOM KBI3METTIH HETI3T1 | KapbIM-KaThIHACTHIH TEXHOJIOTUSIIBIK

KypaMJIaCTapblH MEHTEPY | TICUXOJIOTUSITBIK mporeccTepai

MYMKIHITH HET13]IepiH, WICIICH K | MOJeTbaCY»/

KaMTaMachI3 ery/ | ceineynmi naiieiHaay | «MUKpPOCTPYKTYpH

Yraoybnenue U | Ke3eHJEepiH, KOMIIUTIK | bIA aHaJIN3

3aKperyIeHHe aJAbBIHIA CoiiNiey | MUIIEBbIX

TCOPCTHUICCKUX 1 | KOMIIO3UIIUACBIHBIH MMPOAYKTOBY,
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METOJMUYECKUX 3HAHUH, | KypaMmaac dieMeHTTepiH | «Dusuko-
YMEHH W  HAaBBIKOB, | MCHTE€PICH; XUMHYECKUE u
MOJIyYCHHBIX B XOJC | - 63  OCTIHIIE  OKY | CTPYKTYpPHO
OCBOCHUS  JHUCIMIUIMH | cabaKkTapsl MEH | MEXaHUYECKUE
npodeccrnoHaIbHO M MPAKTHKAIAPIBIH op | uccienoBaHus
MOJTOTOBKH,  PEIICHUE | TYPJIEPIH  KOCHApJIaibl, | MTUIICBBIX
IPaKTUYECKHUX 3a/1a4, | OKbITY oAiCTEpIH | MPOIYKTOBY,
BO3HHKAIOITAX B | TaHmaWIHbI, omicremenik | «MoaenupoBaHue
npodecCuoHaIb-HON MaTepHaIap bl TEXHOJIOTUICCKHX
JIESITENILHOCTH, o3ipreiai, MIPOIIECCOB
obecrnieueHue - OarpIT MOH/Ep1 | POU3BOJICTBA
BO3MO’KHOCTH OBJIAJcHUS | OOMBIHIIIA JKETEKII | MHAIIEBLIX
OCHOBHBIMH OKBITYIIIBIHBIH POAYKTOB»/
COCTaBIISIOIINUMHA OacCHIBLIBIFBIMEH opta | «Microstructure
podecCHOHATEHO N KocinTik JkoHe korapsl | analysis of food
nesTeabHOCTH/ The | oky opbIHAapeIHaa | products».
deepening and | memarorukasbik, «Physico-chemical and
consolidation of | skymbIcTapIBI structure-mechanical
theoretical and | opsIHIayIBIH analysis  of  food
methodological NPaKTUKAJIBIK products».
knowledge, abilities and | maraputapbia MeHrepren/ «Modeling of the
skills acquired during the | - Bemonuser Hay4unsie | technological process of
development of the | uccnenoBanus u | food products».
disciplines of | ucmosb3yer ux
professional training, the | pesyapratel B mEJSIX
solution of practical | moBbIIeHNS
problems arising in the | BocuraTensHOrO
professional activity, | Bo3aeiicTBHS Ha JIMYHOCTH
providing the possibility | o6y4aemoro;
of mastering the basic | - Bmameer TexHomorueit
components of | apdexTuBHOI pedeBoit
professional activity. KOMMYHUKAIINH;

MICUXOJIOTHYECKUMHU

OCHOBaMU JIEIOBOTO

OOIIIEHH; JTanaMu
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IIOATOTOBKH  OpPaTOPCKOM
peun,

COCTaBHBIMH  3JIEMEHTHI
KOMIIO3UIIUHN TyOJIUIHOTO
BBICTYIUICHUS;

- CaMOCTOSITEIILHO
TUTaHUPYET pa3uyHbIe
BUIBI YI€OHBIX 3aHATHH U
IIPaKTHUK; BBIOHMpaeT
METOJBl  TIPETOJaBaHUs;;
pa3spabaThiBaeT
METOJMYECKHE Ma-
TEpUAIbI;

- BJQJIEeT MPAaKTUICCKUMU
HaBBIKAMU  BBITIOJTHEHUS
Mearorudeckoi paboThI

B CpeIHHUX
poeCCHOHATBHBIX u
BBICIITUX y4eOHBIX
3aBEJICHUSX o1
PYKOBOJICTBOM

BE/YILErO IPEro1aBaTelis
o JMCIUTUTAHAM
HanpasyieHus/

carries out research works
and uses their results to
improve the educational
impact to the student;

- has skills on the
technology of effective
speech communication;
psychological bases of
business communication;
stages of preparation of
public speaking,
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the constituent elements of
the public

performances;

- independently  plans
various types of training
sessions and

practices; selects teaching
methods; develops
methodological materials;
- has practical skills of
pedagogical work

in secondary vocational

and  higher  education
institutions  under  the
guidance of

the senior teacher on

directed disciplines.

Beitinaeyuri monaep mukini / Huka npodpuaupyrompix gucuuniaun / Cycle of profiliruyushchy disciplines

Tamax
OHEPKaCIOiHAeT1
FBUIBIMU  3€pTTEY
omicrepi/

Metobl Hay4YHBIX
HUCCIIEIOBAHUMN B
UIIEBON
MIPOMBIIIIICHHOCTH/
Research methods
in the food industry

6301

5

Cama xailabpl TYCIHIK.
OHnipicTiH caracel
JKANJIIBI TYCIHIK.
MemiekeTTik

CTaHaapTTap.

HopmarusTi-

TEXHUKAIIBIK KyKar,
HNCO cranpaprrapsl,cana
KOPCETKIITEPi, OpTYp:i
TayapiapAblH  canachblH
OakpLIay YUBIMBI,
Oakpuiay cys16achl,

OHJIIPICTIK OaKbLIAyIBIH
omici MeH camacel. Tamak

eHIMIepiH OHJIIpY
THIMIUIITIHIE ~—~ FBUIBIMHA
Heri3Jepi. Tamax

Tamak OHEPKICIOiIH e
FBIJIBIMU 3epTTey
SmiCTEpiH KOJIZIaHy;
3epTTey  HOTHIKEJEPiHIH
HAKTBUIBIFBI MeH
THIMIUTITIH Oaranay
onmicrepi/IIpuMeHsaTH
METOIbI HAYYHBIX
HUCCIENOBAHNN B MHUIIEBOU
MIPOMBIIIICHHOCTH,
METOIbI OLIEHKH
JIOCTOBEPHOCTH u
3¢ heKTUBHOCTH
pe3yabTaToB
uccuenoBanus/ Apply

research methods in the
food industry; methods for

Tamak eHIMIEPIHIH
camnachlH
capanTamaibiK
Oaranay/
OKcnepTHas
OllEHKa KaudecTBa
UIIEBON
npoaykiuu/ Expert
assessment of food
quality

Tamak kayincizairi
caJIaCBIHIAFbI
TEXHUKAJIBIK
perrey /
Texauueckoe
perynvpoBaHie B

TeXHOIOTHSIIBIK
MpoIecTep  MEH
TaMaK eHIMAepi
OHIIPICIHIH
Kayircizmiri /
be3onacHOCTh
TEXHOJIOTHYECKUX
MIPOIIECCOB 51
MIPOMU3BOJICTB
MUIIEBBIX
pOIyKTOB/
Safety of

technological
processes and
food production

Tamax
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OHIMJICPIHIH
TEXHOJIOTUSICHI
CaJIaChIH/AFbl  FBUIBIMU-
3epTTey KYMBICTapbIHBIH
kesenaepi/ Hayuneie wu
VMHHOBAIIIOHHBIE OCHOBBI
nepepadaThIBAIOIINX
IPOU3BO/ICTB.
Hanpasnenns wu nemm
HAay4YHOU JESATEIIBHOCTH.
CoBpeMeHHBIE METOIUKHU
HCCleI0BaHus B
repepabdaThIBAIOIINX
MIPOU3BO/ICTBAX.
CoBeplIeHCTBOBaHHE
TEXHOJIOTUU
IIPOU3BOJICTBA
MPOIYKTOB. Hayunsie
OCHOBBI A((HEKTUBHOCTH
IIPOU3BOJICTBA MHUIIEBBIX

HPOIYKTOB. Dranbl
HAy4HO-
UCCIIEIOBATEIILCKIX
pabot B obnactu

TEXHOJIOTHUU TIPOAYKTOB
nuranus/ Research and
innovation bases
processing industries.
Direction and goals of

scientific activity.
Modern research
methods in the
processing industries.
Improved production
technology products.

assessing the reliability

and effectiveness
research results

of

00JIacTH THIIEBOM
oe3omacuHocTu/
Technical
regulation in the
field of food safety

OHIMJIEPIHIH
camacbelH Oackapy
/ Vpasnenue
Ka4eCTBOM
IINIICBBIX
pOIyKTOB/
Quality
management  of
food products
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Scientific basis of food
production  efficiency.
Stages of research in the
field of food technology

Cemeit kanacoiabiy IIokopim aThIHAAFEI YuuBecpuretinin FeuibiMu keHecinge 6exiTinmi /
YTBepxkaeHo Ha 3acenanuu Yuenoro Cosera Yuusepcurera umenu [llakapuma r.Cemeii
Approved at the meeting of Academic Council of Shakarim University of Semey

Ne 10 xarrama / nporokou / record 17.10. 2020 x®bin / roaa

Kenicinren: //%fﬁ;&? 9: / Agreed:
®axkynbrer nexansl / Jlekan ¢axyiprera / AMX]1 nup’é;{%pbv k bék'h@p‘ylAB /
Dean of the Faculty ~"__Kakumos A K./ Kakimov A. Director of t%‘DAA‘ YT | ﬂ Tyneyranuesa / Tuleugaliyeva S.
- \T;f’-""? « )
Kadenpa menrepyuuici / 3aBes i xadenpoii OYX sxone KB : Cisif M.a. / M.o.pykoBonurens OITuCVII /
Head of the Department -~ Monna6aesa XK. / Acting Head of PS of the EP L Y. Kekcembaepa/U. Zhexembayea

Moldabayeva Zh. 7 /



