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Ne | Ilangepain koabI ITonpepaiH soHe HHKJIAEPAIH aTATYbI. HaumeHoBaHHe HHKJI0B H AHCLHILIHH. The name of the cycles and disciplines.
Koa aucuuninn IToHHIH KbICKALLA MA3MYHBI Kpartkoe cogepixanue AHCHHINIHHBI Summary of the discipline
Discipline code
Bazanbik nonaep / bazosble aucuununnbl / Basic disciplines — 56 kpeaut / kpeaura / credits
1 1212 EBOTTFK | ET JKIHE 0aNBIK eHiMaepiHiH | BBenenne B TexHos0oru MsicHbIx H pbio- | Introduction to the technology of meat and
1212 VTMRPFP | texHousiorusiceina 2KOHe TAMAKTaHY | HbIX NPOAYKTOB H ¢u3nosnoruro nutanusi* | fish products and nutritional physiology*
1212 ITMFPNPh | ¢pusuomorusiceina kipicne*

Kpeaur xenemi: 7

IpepexBusuTTEp: OHOIOTHUS MCH XHMHUSIHBIH
MEKTEIT KypCTaphl
IlocTpekBU3HTTED
e «Er xoHe Oanbik OHAIPICTCPIHACTI
TEXHOJOTUSHBIH, Herizgepi *» («Cyrt

OHIIPICIHACTI TCXHOIOTHSHBIH,
Herizaepi* ¥y, «Koramapik
TAMaKTAHIBIPY  KOCIMOPBIHAAPBIHAA

OHAIPICTI YHBIMAACTBIPY ***»)
e  Oxy Toxipudeci

Kbickama cunarramacer: Tamax eHepkaciOi
cajanapbIMEH Karel TaHbICy. ET jkoHe
OaJTbIK, OHIMACPIHIH TYPJIEPl MEH
epekureaikrepi. ET nen GanbikTaH jkacanraH
OyHMbIMIAPAbIH aCCOPTHUMEHTI. ET skoHe
GaabIK OHEPKICIOl KOCIMOPBIHAAPBIHAA
OHIPICTI YHBIMIACTHIPY TYPAIbI JKAJIIIbL
TYCIHIK.

Af‘Baﬂaf‘bl 3arTap MCH 3HCPrusl aJaMaCybIHBIH
HETI3T1 IpoIecTepi.

KanpmmracarbiH Ky3bIpeTTLIIKTED:
TexXHOMOrUANBIK ~ MPOLECTEPAl  KETUIAIPY
VIIH  KQIbl  HHKCHCPIIK — JAHbIHIBIK
OaphICBIHAQ  QJBIHFAH  FBUIBIMH  OLTIMI
KOJIIAHY.

Barpapiamanbin KYPAacThIpyLUbICHI:

O6bem B kpeauTax: 7

IIpepexkBU3HTBI: MIKOIbHBIA Kypc OHOIOrHU
U XUMHUHU

IlocTpeKkBH3HTHI

® «OCHOBBI TCXHOJIOTHH MSICHOTO H
peiGHOrO mpousBoacTBa*» («OCHOBBI

TCXHOJOIHH MOJ/IOYHOI O
MPOU3BOACTBA**»), «Opranuszauus
NPOU3BOACTBA HA  NPCANPHITHIX

OOIICCTBEHHOT O MUTAHHS ™ * *)))
e VYucOHas mpakTHKa

Kparkoe onucanne: OOmee 3HAKOMCTBO C
OTpACISIMH MHIIEBOH MPOMBIIIICHHOCTH. Bu-
Jbl B OCOOCHHOCTH MSICHBIX H PbIOHBIX MpPO-
JOVKTOB. ACCOPTHMEHT H3JACTHH W3 Msca M
pbiObl. O01ee noHsaTHE 00 OpraHU3aLMu Ipo-
M3BOJICTBA HA TMPEAMPHUITHIX MICHOH U PbIO-
HOM NPOMBIIIICHHOCTH.

OcHoBHBIC TIpOLIECCHI  OOMEHA BEILECTB H
9HEPTHH B OPTAaHHU3ME.

®opMHupyeMble KOMIETEHIIHH

[TpuMeHsITh HAYYIHBIC 3HAHUSI, TIOJIYICHHBIC B
X0A¢ OOLICHH)KCHCPHOW IOATOTOBKH, AJIs
COBCPLICHCTBOBAHUSI TCXHOJOTHUCCKUX MPO-
LIECCOB.

CocTaBuTeN b MPOrpaMMbl. MAarucTp TCXHU-
YECKHX HayK, CTapuIui mpernogasarenb Jay-

The volume of credits: 7

Prerequisites: school courses of biology and
chemistry

Postrequisites
e «Basics of meat and fish production
technology*» («Basics of the tech-
nology of dairy production®**», «Or-
ganization of production at catering
establishments***))

e Educational practice

Short description: General introduction to
food industries. Types and features of meat
and fish products. The range of products from
meat and fish. The general concept of the or-
ganization of production at the enterprises of
the meat and fish industry.
The main processes of metabolism and energy
in the body.

Molded competences:

To apply scientific knowledge gained during
general engineering training to improve tech-
nological processes.

Compiler of the program: master of tech-
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TCXHUKA FBIIBIMAAPBIHBIH ~MAarucrpl, ara
okpITyIsICH JlayToBa A A.

ToBa A A.

nical sciences, senior lecturer Dautova A A.

1212 SOTTFK
1212 VTMPFP
1212 ITDPNPh

Cyr eHiMAepiHIH TeXHOJIOrHSICbIHA JKIHE
TAMAKTAaHY (PH3HOJIOrHSICBIHA Kipicne**

Kpeaur xenemi: 7

IIpepexBu3uTTEp: OUOIOrHS MCH XUMMSHBIH
MEKTET KypPCTaphl

IlocTpexBH3NTTEP
e «Er xoHe OamblK eHAIpICTEpIHAET]
TCXHONMOTHsIHBIH Herizaepl *» («Cyt

OHIPICIHACTI TEXHOIOTHSIHBIH
Herizaepi* *», «KoraMapIK
TAMaKTAHIBIPY  KOCIMOPBIHAAPBIHIA

OHAIPICT] YHBIMAACTHIPY ***5)
e Oky Toxipudeci

Kpickama cunarramacer: Tavak enepxaciOi
canajgapsIMeH kairsl TaHbicy. ET sxoHe
OaIbIK OHIMACPIHIH TYPIEPl MEH
cpekwenikrepi. ET neH Ganbikran skacanran
OyibIMAapABIH acCOPTUMEHTI. ET jkoHe
0abIK OHCPKACIOl KOCIMOPBIHAAPBIHAA
SHJIPICTI YHBIMAACTHIPY TYPAJIbI JKATIIBI
TYCIHIK.

Ar3agarbl 3aTTap MCH DHCPrHs aIMacCybIHBIH
HETI3r1 mponecTepi.

KanpinracarbiH Ky3bIPeTTIIIKTEP:
TEeXHOMOTHSIIBIK,  TIPOLIECTEPAl  MKETUIAIPY
VIOIH ~ JKaImbl  HIDKEHEPTMK  JaMBIHIBIK
OapbIChIHAQ  aJblHFAH  FBUIBIMH  OLTIMAL
KOJIJaHy.

BarmapiamaHbIH KYPACTBIPYLIbICHI:
TCXHUKA FBUIBIMAAPBIHBIH ~ MArHCTPI, aFa
oxpiTyiubicel [layToBa A A.

Beegenne B TeXHOOrHI0 MOJIOYHBIX NPO-
AYKTOB H (pH3HOIOrHI0 NHTAHHS * *

O0bem B kpeautax: 7

IlpepexBu3HTBI: IKOIBbHBINH Kype OHOMOrHM
1 XUMHH

ITocTpeKBH3UTBI

¢ «OCHOBBI TEXHONOTHH MSCHOTO W
peiOHOro mpou3soacTea*™» («OcHOBHI

TCXHOJIOIHH MOJIO4YHOIo
MPOU3BOACTBA* *», «Opranuzauus
MMPOU3BOACTBA Ha NPCATIPUATHSIX

OOLIECTBCHHOT'O MUTAHUS***)))
e VucOHas nmpakTHKa

Kparkoe onucanme: OOmiee 3HaKOMCTBO ¢
oTpac/siMu HHLI.IEBOﬁ IMPOMBIIIJICHHOCTH. Bu-
JbI U OCOOCHHOCTH MSCHBIX M PBIOHBIX IIPO-
JAVKTOB. ACCOPTHMCHT H3ACIHH M3 Msica H
pei0b1. O6mmee mousTie 06 OpPraHMU3aLuH MpPo-
U3BOACTBA HA NPCANPHATHAX MICHOH U PbIO-
HOM MPOMBILIICHHOCTH.

OCHOBHBIC TIPOLIECCHI OOMEHAa BELIECTB H
3HCPrUH B OPraHU3MC.

®opMHpyeMble KOMIETEHLHH

[IpuMeHAT HAYYHBIC 3HAHMS, TTOMYICHHBIE B
X0AC OOLICHHKCHCPHOW TNOATOTOBKM, s
COBEPIICHCTBOBAHHUS TEXHOIOTHUECKHX IPO-
LICCCOB

CocraBuTe/b NIPOrpaMMbl. MarucTp TCXHU-
YCCKUX HayK, cTapummi mpenogasateib Jlay-
ToBa A A.

Introduction to the technology of dairy
products and nutritional physiology**

The volume of credits: 7

Prerequisites: school courses of biology and
chemistry

Postrequisites
e «Basics of meat and fish production
technology*» («Basics of the tech-
nology of dairy production®**», «Or-
ganization of production at catering
establishments***y)

e Educational practice

Short description: General introduction to
food industries. Types and features of meat
and fish products. The range of products from
meat and fish. The general concept of the or-
ganization of production at the enterprises of
the meat and fish industry.
The main processes of metabolism and energy
in the body.

Molded competences:

To apply scientific knowledge gained during
general engineering training to improve tech-
nological processes.

Compiler of the program: master of tech-
nical sciences, senior lecturer Dautova A A.
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1212 KTTTFK
1212 VTOPFP
1212 ICTNPh

KOFaMZ[blK TAMAKTAHY TEXHOJOrHsACbIHA

JKOHE TAMAKTaHY (PH3HOJIOrHsACHIHA Kipicme
* k%

Kpeaur xeqemi: 7

IlpepexBusuTTep: GHOIOTUS MEH XUMHUSHBIH
MEKTEIN KypCTapbl

IlocTpexkBU3HTTED
e «ET xoHe Oamblk eHAIpICTEPIHAET]
TEXHOJOTUSHBIH, Herizaepi *» («Cyrt

OHIPICIHAET] TEXHOIIOTUSHBIH
Herizaepi**», «KoraM sk
TAMAKTaHIBIPY  KOCIMOPBIHAAPBIHAA

OHAIPICTI YHBIMAACTBIPY ***»)
e Oy Toxipubeci

Kpbickawa cunarramacer: Tamax eHepkaciOi
caJanapeIMEH JKambl TaHbicy. ET jkoHe
GabIK OHIMACPIHIH TYPICPL MCH
epexmemikrepi. ET neH OabikTaH kacairaH
OyHMBIMIAPAbIH acCOPTHUMEHTI. ET sxoHe
GaabIK OHCPKICIOl KOCINOPBIHAAPBIHAA
OHIIPICTI YHBIMAACTEIPY TYPAITbI JKaJIITbI
TYCIHIK.

AF3aarbl 3aTTap MCH 3HCPTHS AJIMACYbIHBIH
HCTI13r1 MPOLIECTEPI.

KaneimmracarbIiH Ky3bIpeTTLIIKTED:

TexHONMOTHUATBIK  TMPOLECTEPAl  KETULAIPY
VUIH  JKaambl — MHXKCHCPIIK — JadbIHABIK
OaphICBIHAQ  QJIBIHFAH  FBIABIMHA  OLTIMAII
KOJILAAHY.

Barpapiaamanbig KYPacTbIPYLIBICHL:
TEXHHKA FBUIBIMIAPBIHEIH ~MarucTpl, ara

okbiTyibichl layToBa A A.

BBeseHHe B TEXHOJIOTHIO 00LLECTBEHHOIO
NHTAHHSA H (PH3HOJIOTHI0 NHTAHHSA ***

O0vem B kpeauTax: 7

IlpepekBu3HTBI: IIKOIBHBIN Kype OHOTOrHM
U XUMHH

IlocTpeKBH3HTEI

e  «OCHOBBI TEXHONOTHH MSCHOTO U
peibHOro mpoussoacTea*» («OcHOBHI

TEXHOJIOT U MOJIOYHOT' O
NPOU3BOACTBA**», «Opranuszanuys
MPOM3BOACTBA HA  NPEATPHUITHIX

OOIICCTBCHHOTO MUTAHHS ™ *¥)))
e  VYvyeOHas MpakTHKa

Kparkoe onmucanue: OOmee 3HAKOMCTBO C
OTpacasIMU MUILCBOH IMPOMBIIICHHOCTU. Bu-
bl U OCOOCHHOCTH MSCHBIX M PBIOHBIX IMPO-
IVKTOB. ACCOPTHMEHT H3ACTHH W3 Msca H
pbiObl. OO1ICe MOHATHE 00 OpraHU3aLMUU Ipo-
U3BOJCTBA HA MPEAMPHUATHAX MACHOH M PHIO-
HOH IPOMBIIIICHHOCTH.

OCHOBHBIC TMPOLIECCHI OOMCHA BEUICCTB U
9HEPTHH B OPTAHHU3ME.

®opMHpyeMble KOMIETEHIHH

[IpuMeHATs HAyYHBIC 3HAHHS, TIONYICHHBIE B
X0AC OOLICHH)KCHCPHOH MOArOTOBKM, ISt
COBCPIICHCTBOBAHHSI TCXHOJOTUYCCKHUX IIPO-
LIECCOB

CocraBuTeb NPOrpaMMbl: MarucTp TCXHU-
YeCKMX HayK, CTapuiwii mpernogasatens [ay-
ToBa A A.

Introduction to catering technology and
nutritional physiology ***

The volume of credits: 7

Prerequisites: school courses of biology and
chemistry

Postrequisites
e «Basics of meat and fish production
technology*» («Basics of the tech-
nology of dairy production®**», «Or-
ganization of production at catering
establishments***)

e Educational practice

Short description: General introduction to
food industries. Types and features of meat
and fish products. The range of products from
meat and fish. The general concept of the or-
ganization of production at the enterprises of
the meat and fish industry.
The main processes of metabolism and energy
in the body.

Molded competences:

To apply scientific knowledge gained during
gencral engineering training to improve tech-
nological processes.

Compiler of the program: master of tech-
nical sciences, senior lecturer Dautova A.A.
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2213 EBOTN
2213 OTMRP
2213 BMFPT

ET :koHe 0anbIK eHAipicTepingeri
TEXHOJOrHSHbIH Herizaepi*

KpeauT xenemi: 8

IIpepexBusurrep:

e ET xoHe OalblK  OHIMIACPIHIH
TEXHOIOTUSCHHA KOHE TaMaKTaHy
¢usnonorusaceiHa  kipicme*  (Cyr
OHIMJCPIHIH TCXHOJIOTHSICBIHA JKOHC
TaMaKTaAHY (bH3HONOrUACHIHA
kipicuc**,  Koramapik — Tavaxrany

TEXHOIOTHSCHIHA KOHE TaMaKTaHy
(bHU3HONOrUACHIHA Kipicme **¥)
¢ Oxkyv Toxipudeci

IlocTpekBH3HTTED

e Er xoHe OaIbIK OHIMACPIH SHACYAIH
duspkansik ogictepi™ (CyT KoHE CYT

eoHIMIEPIHIH KacueTi**, Koramabik
TAMAKTAHY JKOHE ApHAHBI
TaraifbIHAAIATHIH OHIMICPIH

OHACYIIH (DHUIUKAITBIK OTICi ¥ %)
e  Er x0HC 0a/blK OHIMACPIH OHAIPYAIH,
FeIBIMHA Herizzepl™ (CyT eHIMaepiH

OHJIPVIH  FbLIBIMU  HCrI3acpi™*,
Juetameik JKOHE MK
TAMAKTAHY,1bIH FBLIBIMU

Herizaepi* **)

e FEr xonc Oambik eHIMACPIH €HAIPY
JKoHe caktay TexHonoruscel® (Tyrac
CYT ©HIMJACPIHIH TCXHOJOIHACH**,

KoFaMIBIK TaMakTaHy  ©HIMIEPIH
OHAIPY TCXHOIOTUACH* *¥)
e Er xoHe Oanblk KOHCEPBIIEPIH

enalpy TexHosjoruscer® (Capbl mah
AKOHE CYT KOHCEPBLICPIH OHAIPY

OcHOBBI TEXHOJOCHH MSICHOTO U pb16H0r0
NpoH3BOACTBA™

0O0beM B kpeauTax: 8§

IIpepexkBu3HTHI:

e BpeacHue B TEXHOIOTHIO MSICHBIX H
PHIOHEIX TIPOIYKTOB W (HHU3HOIOTHIO
nutanusa* (BeegeHue B TEXHOIOTHIO
MOJIOYHBIX MPOJYKTOB U (PU3HQIIOTHIO
nutanus**. BeeneHue B TEXHONOTHIO
OOLICCTBCHHOTO MUTAHUA U (DUBHOIO-
THIO THTaHus ** %)

e VuycOHas mpakTika

HOCTpeKBﬂBl/lTbI :

e Odmuueckre  MeToasl  0OpaboTkh
MACHBIX W PBIOHBIX HPOIYKTOB*
(CeoiicTBa MOI0KA B MOJIOWHBIX TIPO-
IyKTOoB**  DU3MYecKHe MeToabl 00-
paboTKH MPOIVKTOB OOLIECTBEHHOTO
NHATAHUST W CIIELHAIBHOTO Ha3Have-
H_[/Iﬂ***)

e HayuHble OCHOBBI  NPOW3BOACTBA
MsICHbIX U pbiOHbIX npoavikros* (Ha-
VUHBIE OCHOBBI TIPOH3BOJCTBA MO-
JouHblX npoaykros** Havuubic oc-
HOBBI JHETHUECKOrO M JICICOHOTO MH-
TaHUI* **)

e TexHOJIOrHsSI MPOM3BOACTBA U XpPaHe-
HUY MSCHBIX W PHIOHBIX INPOAYKTOB™
(TexHOMOrNA LETBHOMONOYHBIX TIPO-
aykros**, Texnoaorus npoussoacT-
Ba MPOAVKTOB OOLIECTBEHHOrO IMHTA-
Hus* )

e TexHOMOTHA IPON3BOACTBA MACHBIX K

Basics of the technology of meat and fish
production®

The volume of credits: 8

Prerequisites:

e Introduction to the technology of meat
and fish products and nutritional phy-
siology* (Introduction to the technol-
ogy of dairy products and nutritional
physiology**, Introduction to catering
tcchnology and nutritional physiology
k)

e Educational practicc
Postrequisites

e Physical processing methods of meat
and fish products* (Properties of milk
and dairy products**, Physical me-
thods of processing of catering and
special appointment products***)

e Scientific basis of the production of
meat and fish products* (Scientific
basis of the production of dairy prod-
ucts**, Scientific basis of dietary and
therapeutic nutrition®**)

e Technology of production and storage
of meat and fish products* (Technol-
ogy of whole milk production**,
Technology of public catering prod-
ucts production®**)

e Technology of canned meat and fish
production * (Technology of butter
and canned milk production**, Ser-
vice and maintcnance in catering***)

e  Sausage

production  technology*
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TEXHOTOTUSICHI* ¥, KoraMasik
TaMaKTAHY  CaTaCHIHIAFBL  CEPBHUC
JKOHC KBI3MCT KOPCCTY **¥)

e [Iykpmk  OyiibIMIAPBIHbIH,  OHAIPY
texHoaoruscer™  (IpiMwik  eHIIPY
TCXHOIOrMsChH * ¥, Koravabik
TAMaKTaHy SHIMIESPIHIH
TEXHOIOTHUSACH * ¥ %)

¢ bBaianap JKOHE AAETATHIK
TAMAKTAHYFA aPHAIFAH CT OHIMICPIH
eHmipy TexHoIoruace*  (bamaiap
JKOHC  AMCTAIBIK CYT ©HIMACPIHIH
TEXHOTOTHSCHI * ¥, o1eM
XA IbIKTAPBIHbIH ACXAHACHI* *¥)

e OuaipicTik Taxkipudect 1

Kbickama cunarramacer:

Cublp, OINKA, KO, KyC ¥lUAIapblH GenyaiH
chI30acel MeH MpUHLHNTEPl. ETTIH opTypIimiK
CHITATTAMACHI. baii:1aHBICTBIPFBIII TIH
AKVBISBIHBIH, TaMaKTaHvJarel pem. Herisni
JKOHC JKAIMbL  KAMTAMACHI3 CTLICTIH A3bIK-
TYTKTEPAl 061y, CIHIPCI3ASHIIPY. MaHabl
colay.@apwtet naisipaaaysl.  Peoenryvpa
Typatsr TyciHik. Llnmpuurey sxone dopvara
KEITIPY.

KanbmracaTbIH KY3bIpeTTLIIKTEp:

Kocidm KkpI3veTTe MMKIZaTKa ocep eTyIIH
KAIOBL  AMCTCPIH  Typansl  OLIIMACPIH
KOLIaHY

baraapiaMaHbIH KYPacThIPYIIBICHI:
TCXHUKA FHLIBIMIAPBIHBIH MATUCTP1, ara
okbITYIOBICH [lavroBa A A,

peibuEIX  kKOHCEpBOB*  (TexHoTOrHS
MPOU3BOACTBA CMHBOYHOTO Macma H
MOJIOUHBIX koHcCpBOB**_ CepBuC u
o0cIvKMBaHME B cepe oOLICCTBEH-
HOTO OUTAHUA***)

e TexHONOTHA NOPOM3BOICTBA KOIOAC-
HeIx m3gemit® (TexHoTorHs mpoms-
BoIcTBa ChipoB**, TexHoIorHs mpo-
AVKTOB ODINECTBEHHOTO MUTAHMUS* ¥ *)

e TcxHonorus mpousBoaCTBA  MCO-
TIPOAYKTOB A1 AECTCKOTO H AUETHYE-
ckoro mutanug™ (Texuomorus acT-
CKHX U IHETHICCKHX MOTOUHBIX TPO-
avkros* ¥ Kyxus Haponos mupa***)

e [lpousBoacTBeHHas mpakTHKA 1

Kpatkoe onucanue:

[MpHHUKMNBI ¥ CXCMBI PA3ACIKHA TYLI TOBSIIH-
Hbl, CBUHMHbI, OapaHUHbBl, NTUUbLL. Ponp pas-
acnku, odBankn u kunosku. Coproeas xa-
pakTepucThka vsca. Pone CoOeIMHUTENBHOT-
kanublX 6¢1koB B nutaHun., OCHOBHBIC U 10-
OOUHBIC MPOAYKTHl PA3ICIKH, OOBAJIKH, JKH-
aJosku. [lpuroroeneHue ¢apwa. [NousTie o
peucorype. HInpuncsanuc u ¢popmoska.

PopmupyemMble KOMIETEHIHH !

OPUMEHATE  3HAHMA ~ OOIIMX  METOJOB
BO3CHCTBUS HA CHIPHC B MPOQCCCHOHANBHON
ACATCTBHOCTH

CocTraBHTeNIb MPOrpaMMBbI: MarucTp TEXHH-
UCCKUX HAYK, CTapiuui mpenojasarcis Jay-

TOoBa A A.

(Cheese production technology**,
Technology of public catering prod-
ucts***)

o Tcchnology of production of mcat
products for children and dietary nu-
trition* (Tecchnology of children and
dietary milk products**, World cui-
sine***)

e Production practice 1

Short description: Principles and schemes
for cutting carcasscs of beef, pork, mutton,
poultry. The role of cutting. deboning and
trimming. Varietal characteristics of meat.
The role of conncctive tissue proteins in nutri-
tion. Basic and by-products of cutting, debon-
ing, trimming. Preparation of forcemeat.

The concept of the recipe. Syringing and
molding,

Molded competences:

to apply knowledge of common methods of
exposure to raw materials in professional ac-
tivities

Compiler of the program: master of tech-
nical scicnces, scnior lecturer Dautova ALA.
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2213 SOTN
2213 OTMP
2213 BDPT

CyT eHaipiciHAEri TEXHOJIOT HIHBIH
Heri3aepi**

Kpeaut xenemi: 8

[IpepexkBu3nTTEP:

Er  xonc  ©aiblk  ©HIMACPIHIH
TEXHOTOTHACHIHA 3KOHE TaMaKTaHy
¢busuonorusceiva  kipicne®  (Cyt
OHIMAEPIHIH TEXHONOTHACHIHA JKOHE
TaMaKTaHy (pHU31OI0rusACHIHA
kipicne**, Koramapik  TavaxkraHy
TEXHOTOTHACHIHA JKOHE TaMaKTaHY
(busronorusicopHa Kipicne **¥)

Oxy Taxipudeci

IocTpexkBH3IHTTED:

ET 20HC GaablK ©HIMACPIH ©HACYIIH
¢dmsukansik omictepi® (CyT koHe cyT
OHIMIEPIHIH, KacueTi**, KoramMzabk
TAMAKTAHY JKOHE apHaifbl
TaFralbIHAATATBIH SHIMIEPIH
OHACYAIH (DUIHKAIBIK 211C1***)

Et oHe 0anbsIk eHIMIEPIH SHAIPYAIH
reuIbiMA Heri3acpi* (Cyt eHIMACPIH
OHIIPYMIH  FBLTBIMH  HErizzepi™*,
Jucranbik JKQHC CMJIK
Tal\r{aKTaHy ABbIH FBIJIBIMH
Herisaepi**¥)

Er xonHe Oamelk eHIMIESPIH eHIIpY
JKOHC cakray TexHogorusce™ (Tytac
CYT OHIMIACPIHIH TEXHOMOTHACH ™ ¥,
KoraMaplk TamMakraHy  ©HIMACPIH
©HIPY TEXHOIIOTHSICH * **)

Er oxonc Oanblk KOHCCPBLICPIH
enmipy texHomoruscel* (Caper mait

OCHOBbBI TEXHOJIOrHH MOJIQUHOI0
Npou3BoACTBA* *

Obbem B kpegurax: 8

[MpepekBU3IUTERI:

BeeneHne B TEXHOIOTHIO MSACHBIX M
PEIOHBIX TIPOAYKTOB H (DH3HOIOTHIO
nutaHus* (BBegeHre B TEXHOIOTHIO
MOJIOUHBIX MPOIYKTOB H (PUIHOIOTHIO
nuTaHus**, BeeneHne B TEXHOIOTHIO
OOLUCCTBCHHOrQ MUTAHU U HU3UOI0-
THIO IHTAHuA ***)

YuebHas npakTHKa

"OCTpeK’BH3HTbI .

®dusnucckue  Mcroael  obpabotku
MSCHBIX M PBIOHBIX IPOIVKTOB*
(CBoticTBa MO10KA M MOJIOUMHBIX MPO-
ayktoB* ¥, duznucckuc mcroapl 00-
paboTKH MPOAYKTOB OOILECTBEHHOTO
NUTAHUS U CICLMAIBHONO HA3HAYC-
HHS]***)

HayuHble  OCHOBHI  TIPOM3BOJICTBA
MSCHBIX U puIOHBEIX mpoxykroB* (Ha-
y‘IHBIe QCHOBEI npOHSBO,Il,CTBa MO-
JIOUHBIX mpoayktoB**, Havuneie oc-
HOBbI AUCTHYCCKOrO U JICYCOHOro nu-
TaHug* *¥)

Texnomornst MPOM3BOACTBA U XpaHe-
HUY MSICHBIX B PBIOHBIX IPOAYKTOB®
(TexHOMOTHS LENBHOMOIOUHBIX MPO-
avkToB**, TexXHOIOrHsS MpPOU3BOIACT-
Ba MPOAYKTOB OOIIECTBEHHOTO TMHTA-
HH** ¥)

Basics of the technology of dairy produc-

The volume of credits: 8

Prerequisites:

Introduction to the technology of meat
and fish products and nutritional phy-
siology* (Introduction to the technol-
ogy of dairy products and nutritional
physiology**, Introduction to catering
tcchnology and nutritional physiology

Educational practice

Postrequisites:

Physical proccssing mcthods of meat
and fish products* (Propertics of milk
and dairv products**, Physical mc-
thods of proccssing of catcring and
special appointment products***)
Scientific basis of the production of
meat and fish products* (Scicntific
basis of the production of dairy prod-
ucts**_ Scientific basis of dietary and
therapeutic nutrition®**)

Technology of production and storage
of meat and fish products* (Technol-
ogy of wholc milk production®*,
Technology of public catering prod-
ucts production®**)

Technology of canned meat and fish
production * (Technology of butter
and canned milk production**, Ser-
vicc and maintcnance in catering***)
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CYT KOHCEPBITEPIH OHIIPY
KoraMabik
CCPBUC

HOHE
TEXHONOTUACHI* ¥,
Ta]\'[a,[qaﬂy CAJIAChIH A bI
JKOHE KBI3MET KopceTv**¥)
OYHBIMIAPBIHEIH ~ OHIIPY
(Ipimwnik  enaipy
Koramasik
OHIMIEPIHIH

o [llyxkeIK
TCXHOJOTUsCHL ¥
TEXHONOTHSICH ¥ ¥,
TaMaKTaHy
TEXHONOTUSICHI * ¥ ¥)

e bananap JKQHC JUCTAJbIK,
TAMAKTAHYFA APHANFAH €T OHIMIACPIH
enalpy TexHoaoruscu®*  (basaaap
HKOHE AMETANBIK CYT OHIMIEPIHIH
TCXHOMOrUACH * ¥, QJICM
XaJBIKTAPBIHBIH acxaHacer***)

®  Ouaipictixk Toxipudeci 1

Kpickama cunarramacei: CyTTiH canachiHa
KOMUBLIATBIH Tanantap. Cyrriy
TCXHOJNIOTHSIIBIK  KACHCTTCPIHC — KOUMbLIATHIH
tdaxropmap. Cyr anmyra KOUBLIATHIH IHAPT.
Cyrri Gipinuiiaik enacy. CyTriH Oy3bLaybl.

Cyrri  eHacyalH  MCMOpaHANIbIK  JIiCl.
Cenapwpney. Hopmaamsaunsanay.
lomorcuacy. Cyrtri akbriyveH enacy. Cyt
MHUKPODIOpACHIH MHAKTUBALMA.TAY ABIH

(DU3HKANBIK JKOHE XUMUATBIK dIICTEPI.

Kanbintacatein Ky3bipertiniktep: Kocibu
KBI3METTE IIHKI3ATKA OCEP ETYAIH OKAIbI
QAICTEPIH TVPATBL OLTIMAEPIH KOTIAHY

BarpapiramMaHbIH KYpacThIPYLUbICHI:
TCXHUKA fblﬂbll\’[,ﬂaprHBIH ]\'[aT‘I/ICTpi, ara
oxpITyiusicel Havrosa A A.

e TexHOMOrMA MPOU3BOACTBA MACHBIX U
pbidHbix  xoHCcepBOB®  (TexHoaorms
MPOU3BOACTBA CIHBOYHOrO Macima H
MONOUHBIX KoHcCpBOB** CcpBuc M
obcTvkMBaHHe B chepe OOIECTBEeH-
HOrO nUTaHus™**)

e TexHomorus NPOU3BOACTBA KOMOAC-
ueix m3genuit* (TexHoT0rMsT TIPOM3-
BOACTBA CBIpoB™*, TexHomorus mpo-
JYKTOB QOLUCCTBCHHOrO nuTanus***)

e Tcxnonorus npou3BOACTBA  MACO-
NPOIYKTOB 151 JETCKOTO W AWETHUE-
ckoro nutaHus® (Texwonmorus act-
CKHX U THETHUECKUX MOIOUHBIX MPO-
nykroB** KyxHs HapoaoB mupa™**)

e [lpoussoacrBeHHas npakTHKa 1

Kparkoe onucanmue:

TpcOoBanus, NOPCIBIBIICMBIC K KAUCCTBY
MoT0Ka. DAKTOPEI, BIMSIOUIME HA TEXHOIO-
IHUECKHE CBOWCTBA MONIOKA. Y CNOBHS TONY-
uycHus monoka. [lcpeuunas obpaborka u
TPaHCTIOPTHPOBaHNE MoNoka. [lopokn MoT0-
Ka. MeMOpaHHBIE METOAB 0OpabOTKH MOIIO-
ka. Cemapuposanne. Hopmatmzamwms. ['omo-
reHusanus. TemnmoBas oOpaboTka MomoKa.
DU3UUCCKHC U XUMHUCCKMC CIIOCOObl MHAK-
THBALIUY MUKPOQIIOPHI.

DQopMHPYEMBIe KOMNETEHLHH:

l'[pI/[l\’IeHﬂTb JHAHHUA 06HIHX MCTOA0B
BO3ICHCTBUA HA CHIPBE B MPOQECCHOHANBHOMH
ACATCIBHOCTH

CocTaBuTe/ b NPOrpaMMbl: MAaTUCTP TEXHH-
YeCKHX HAVK, CTApLINi mpenogasareTs Jay-
ToBAa A.A.

e Sausage production technology*
(Cheese  production  technology**,
Technology of public catering prod-
ucts*¥*)

e Technology of production of meat
products for children and dietary nu-
trition* (Technology of children and
dietary milk products**, World cui-
sine***)

e Production practice 1

Short description: Rcquircments for the
quality of milk. Factors affecting the technol-
ogical propertics of milk. Conditions for ob-
taining milk. Primary proccssing and trans-
portation of milk. Defects of milk. Membrane
methods of milk processing. Separation.
Normalization. Homogcnization. Hcat trcat-
ment of milk. Physical and chemical methods
of inactivation of microflora.

Molded competences:

to apply knowledge of common mcthods of
exposure to raw materials in professional ac-
tivitics

Compiler of the program: mastcr of tcch-
nical sciences, senior lecturer Dautova A A.
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2213 KTKOU
2213 OPPOP
2213 OPCE

KoramabIK Tamakranabipy
K3CIMOPbIHAAPBLIHAA OHIIPICTI
yiibIMaacTeIpy * * *

Kpeaur konemi: §

IlpepexBuznTTEp:
e Er koHe Oaimik  eHIMIEDIHIH
TCXHOI0IuACbIHA  2KOHC TAMAKT. aH)’
¢usnonornaceiHa  kipicne*  (Cyr
OHIM/ICPIHIH TCXHOIOTUSCHIHA JKOHC
TAMAKTAHY (U3HONOTHACHIHA
kipicne**,  KoraMablk  TaMakTaHy
TCXHOI0IuACbIHA  2KOHC TAMAKT aH)’
(PU3HONOTHACHIHA KIpicIe ***)

e  Oxky Toxipubeci

IMocTpekBHINTTEP:
e ET xoHe 0aabIK OHIMICPIH OHICY,IH
busuxaieik, smctepi* (CyT 2KoHC CyT

eHIMIEpIHIH KacueTi™*, KoraMabik
TAMAKTaHY SKOHE apHaHeI
TaralbIHIAIaTHH OHIMIEPIH

OHIEeVIIH (PH3UKATEIK OTICi***)
e Eronc Ganbik 6HIMICPIH OHAIPYAIH
FeLTBIMH Herisaepi* (CyT eHiMaepiH

OHIIPYAIH  FbLIBIMM  HCTrI3ACP1**,
JveTa eIk JKOHE eMIK
TaMaKTaHY,IbIH FBLIBIMU

HEeri3aepi**¥)

e Er xonc Oalblk ©HIMACPIH OHAIPY
sKoHe caktay TexHomoruacer® (Tyrac
CYT OHIMACPIHIH TCXHOIOrHCHL**,

KoraMIelK TaMakTaHy  e©HIMIEPIH
OHAIPY TCXHOMOTUACH ¥ *¥)
e Er xoHe Oanblk KOHCEPBUICPIH

eHaipy TexHomorusce* (Caper maii
JKOHE CYT KOHCEPBLIEpPIH OHIIPY

Opranusauusi NpoH3BOACTBA HA NPEANIPH-
SITHAX O0LLECTBEHHOI 0 IMMTAHUS * **

Oo0nbem B kpeauTax: 8

IlpepeKBH3HTHI:

e BpciacHUC B TCXHOIOCHIO MACHBIX H
PBIOHBIX TMPOAYKTOB H (PH3HOIOTHIO
muTanus* (BBCACHMC B TCXHOIOrUIO
MOIOTHBIX TIPOIVKTOB U (hHIHOTOTHIO
muTanus* ¥ BBCACHUC B TCXHOIOTUIO
OOIIECTBEHHOTO MUTAHUS U (PHIHO.TO-
THIO NHTAHKA **7%)

e  VyeOHAa NMPaKTHKA/

[NocTpexkBH3HTBI:

e  duspveckne  Meroasl  00paboTKH
MACHBIX M PBIOHBIX MPOAYKTOB¥
(CpolicTBa MO0I0Ka ¥ MOTOUHBIX TTPO-
AvkToB**, PH3HuecKHe MeToabl 00-
paboTKH MPOIVKTOB OOLIECTBEHHOTO
TIUTAHUST W CNEHHATEHOrO HA3ZHAMYE-
HE** )

e HayuHele OCHOBBI  TIPOM3BOJICTBA
MACHBIX 1 phiOHbIX npoaykros* (Ha-
VUHBIC OCHOBBI TIPOH3BOICTBA MO-
aouHbix npoaykros**, Hayuusic oc-
HOBBI JHETHYIECKOTO W ICUEOHOTO TTH-
TaHUA**¥)

¢ TexHonorus nmpou3BOACTBA U XPaHE-
HUS MACHBIX N PBIOHBIX MPOAYKTOB*
(Texnonmorus UEIFPHOMONOYMHBIX MPO-
avkros*¥, Texuonorus npoussoact-
BA MPOIVKTOB OOLIECTBEHHOTO THTA-
HH** )

e TexHomorusa NIPOU3BOACTBA MACHBIX H

Organization of production at catering es-
tablishments* **

The volume of credits: 8

Prerequisites:

e Introduction to the tcchnology of mcat
and fish products and nutritional phy-
siologyv* (Introduction to the technol-
ogy of dairy products and nutritional
physiology**, Introduction to catcring
technology and nutritional physiology

e Educational practice

Postrequisites:

e Physical processing methods of meat

and fish products* (Propertics of milk

and dairy products**. Physical me-

thods of processing of catering and
special appointment products***)

e Scientific basis of the production of
mcat and fish products* (Scicntific
basis of the production of dairy prod-
ucts**, Scicntific basis of dictary and
therapeutic nutrition®**)

e Technology of production and storage
of meat and fish products* (Technol-
ogv of whole milk production**,
Technology of public catering prod-
ucts production**¥)

e Tcchnology of canncd meat and fish
production * (Technologv of butter
and canncd milk production®**, Scr-
vice and maintenance in catering™®*¥)

e Sausagc

production  tcchnology™*
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TCXHOMOTUSCHI* ¥, Koramabik
Ta]\'[aKTaHy CAJIACBIH AT bl CCpBI/lC
KOHE KBIZMET KOpCeTy**¥)

o llyxerk OyHBIMIAPBHIHBIH ~ OHTIPY
TexHomorusch*  (Ipiminik  eHAIpy
TEXHOMOTHUSCH * *, Koramapik
TaMAaKTaHy OHIMACPIHIH,
TCXHOJOTHSICH * ¥ )

e bananap JKOHC JUCTANBIK
TAMAKTAHYFA APHATFAH €T OHIMICPIH
enalpy TcxHoorusce*  (banazap
AKOHE AWETANBIK CYT OHIMAECPIHIH
TCXHOMOTUACHI * ¥ oacM
XATBIKTAPbIHBIH acXaHack ™ **)

e Onaipictik Toxkipubdeet |

Kbickala cunatramachbi:

OHuaipicTi YHBIMIACTBIPY HETI3IEPI,
KOCIMOPEIHHEIH ~ THTTEPI  OKBITT  YHpEHY.
OnalpicTi yYHBIMAACTBIPYIBIH CICHM(PUKAIIBIK

MIPOLECTEPIH 3EPTTEY TAMAKTAHABIPY
KOCIMOPBIHAAPLIHbIH,  OPTYPAL  TUITCPIHAC
OHTIPICTI YHABIMAACTHIPY  MOCCICICPIH,

KAOABIKTAYABL YHBIMAACTLIPYAbIH 3aMaHAYU
TajantapslH OKbi  yipcHy, llukizar ncH
KapTeinaii  GabpukaTtrapasl  OpHATACTHIPY
JKOHC CaKTay IIAPTTapHI.

KanbinracaTbin Ky3bIpeTTUIIKTEp:

KaciOn KbI3MCTTC IUMKI3ATKA ACCP CTYAIH
Kbl OMICTCPIH  Typaisl  OUTIMIACPIH
KONIaHy

barpapnaMaHbIH KYpacThIPYLIBICHI:
TCXHUKA fb]ﬂb]l\'l,ﬂapb]HblH MaTI/ICTpi, ara

puIOHBIX  KoHcepBOB*  (TexHoa0rM
NPOU3BOACTBA CJIMBOYHOTO Macia |
MOMOYHBIX KOHCepBOB**, CepBHC WM
obcayxuBaHHC B cepe OOIICCTBCH-
HOTO MUTAHHUS***)

e TexHomorust nmpouspoxacTea konbac-
HbiX m3acanit* (TexHoaorust nmpomns-
BoAcTBa cbipoB™*. Texnomorust mpo-
AYKTOB QOLUCCTBCHHOIO MUTAHUs ™ **)

e TeXHONOTHS TIPOM3BOACTBA  MSCO-
l‘lpO,[[yKTOB A1 ACTCKOro i JUCTHYC-
ckoro mutanus* (Texnomorns aet-
CKUX U AUCTHHCCKUX MOJIOUHBIX OPO-
avkToB**, KyXHs HapomoB Mupa***)

e [lpoussoacrecHHas npaktuka |

Kpartkoe onucanne: Msyuenne ocHOB opra-
HU3ALUM TPOU3BOACTBA, TUIOB MPCANPUITHSL.
Usyuerne cneuuuuecknx mpoueccos opra-
HU3ALUM MPOU3BOACTBA U3YUCHUC BOMPOCOB
OpraHus3anuu  I[pOoU3BOACTBA B Pa3jIMUHBIX
TUNAX NPCANPUATUI NMUTAHUS, COBPCMCHHBIX
TpcOoBaHuil K opranuzauuu cHadxceHud. Y-
J10BUA pa?)]\'[CH.lCHl/lﬂ Hu XpaHCHI/IH Cblpbﬂ H Mo~
Avdabpukaros.

®opMHpYEeMble KOMIETEHHH:

le/IMCHHTb 3HAHUSI 06 KX MCTOA0B
BO3ACHCTBHS HA CHIPbE B MPOJeCcCHOHATBHOH
ACATCIABHOCTH

CocTaBHTEeIb MPOrpaMMBbI. MATHCTP TEXHHU-
UCCKUX HAVK, cTapluuii npenojasateab dav-
ToBA A.A.

(Chcese  production  tecchnology**,
Technology of public catering prod-
ucts***)

e Technology of production of meat
products for children and dictary nu-
trition* (Technology of children and
dictary milk products**, World cui-
SINg**%)

e Production practicc 1

Short description

Learning the basics of the organization of
production, types of enterpriscs. The study of
specific processes of production organization
study of the organization of production in var-
ious types of catering enterpriscs, modem re-
quirements for the organization of supply.
Conditions of placcment and storage of raw
matcrials and scmi-finished products.

Molded competences:

to apply knowledge of common methods of
cxposurc to raw matcrials in profcssional ac-
tivities

Compiler of the program: master of tech-
nical sciences, scnior lecturer Dautova A A.
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okerTyinsickl Jlayrosa A A.

2214 EBOOFA
2214 FMOMRP
2214 PhPMMFP

Et okoHe 0anbik 6HIMIEPIH OHIACYIIH
duzukanbIk aaici*

Hecue caner: 4

[IpepexkBusuTTEp

e «Er xonHe Oaspik eHAIPICTEPIHICTI
TCXHOJIOTMsHbIH, HCrizacpt *» («Cyt
OHIPICIHIETI TEXHOJIOTHIHBIH
Herisaepi®*», «KoraMIbIK
TAMAKTAHIBIPY  KOCITIOPBIHAAPBIHAA
OHIIPICTI ¥HBIMIAACTHIPY * ¥ ¥»)

[ocTpexkBH3IHTTEP
e Er xoHe Ganblk OHIMIEPIH OHIIPY
aoHC caktay TexHonorusice* (Tytac
CYT OHIMIAEPIHIH TEXHOIOTHSICH ™ ¥,

Koravaplk TamMakrtaHy  ©HIMACPIH
OHIIPY TCXHOIOrusich * **)
e Er oxoHe OGalblKk KOHCEPBUIEPIH

eHmipy TexHomoruscel® (Caper mai

JKOHE CYT KOHCEPBLIEPIH OHIIPY
TEXHONOTHACHI ¥ ¥ Koramasik
TAMAKTAHY  CANACBIHAAFHL  CEPBUC

JKIHC KBI3MCT KepeeTy ¥ ¥ ¥)

o Illykpik OyibIMIAPBIHBIH, ~ OHAIPY
TexHoNoruscel*  (IpiMmik  eHAIpY
TCXHONOTUSCHL * ¥, Koramabik
TAMAaKTAHY OHIMEPIHIH
TEXHOMOTUACH * **)

e banamap JKOHE TUETAIIBIK
TAMAKTAHVFA APHAIFAH CT OHIMACPIH
enmipy Texuororusce*  (bamazap
KOHC  AUCTANBIK CYT ©HIMACPIHIH

DusnyecKne MeToabl 00paboTKH MACHBIX
H PBIOHBIX NPOAYKTOB*

O6wev B kpeaurax: 4
[IpepexkBH3HTDI

e  «OCHOBBI TEXHO.IOIHH MSICHOTO U
pbiOHOro npon3eoacTea®y» («OcHOBbL
TEXHOJIOTHH MOJIOUHOIO
MPOM3BOACTBA™ *», «OpraHusanus
MPOU3BOACTBA HA MPEINPUITHIX
OOIIECTBEHHOIO ITUTAHUS ™ **5).

IMocTpeKBH3HTDBI

e TexHONOTHA MPON3BOACTBA M XpaHe-
HUS MSICHBIX U PBIOHBIX MPOIYKTOB*
(TexHOMOTHS LIE.TEHOMOIOUHBIX TTPO-
aykTo**, TCXHOIOrUs NPOU3BOACT-
BA NPOAVKTOB OOICCTBCHHOIO MUTA-
HIsF %)

e TcxHONOrHs NPOU3BOACTBA MSICHBIX H
pBIOHBIX KOHCepBOB* (TexHomorus
TPOUM3BOACTBA CITHBOYHOTO MACITA H
MOJIOYHBIX KoHcepBoB™ *, CepBuc H
obcayxkusanue B chepe oO1ccTBCH-
HOTO TTHTAHUs* *¥)

e TexHonorus mpon3BoacTBa KoJdac-
weix uzaciuin® (TexHomorus npous-
BOACTBA CHIPOB™*, TexHomorus mnpo-
IYKTOB OOIECTBCHHOTO MUTAHUST™ ¥ *)

e TexHOIOrns MPOM3BOJACTBA MSICO-
OPOAYKTOB /151 ACTCKOrO U AUCTHYC-
ckoro rintanns™ (TexHomorus aeT-
CKUX M AUCTUYCCKUX MOJOUHBIX NIPO-

Physical processing methods of meat and
fish products*

The amount of credits: 4
Prerequisites

e  «Basics of meat and fish production
tcchnology*» («Basics of the tcch-
nology of dairy production**», «Or-
ganization of production at catering
establishments***)

Postrequisites

e Tcchnology of production and storage
of meat and fish products* (Technol-
ogv of whole milk production**,
Technology of public catering prod-
ucts production*®**)

e Tcchnology of canncd mcat and fish
production* (Technology of butter
and canncd milk production**, Scr-
vice and maintenance in catering***)

¢ Sausage production  technology*
(Cheese  production  tcchnology**,
Technology of public catering prod-
ucts***)

e Technology of production of meat
products for children and dietary nu-
trition* (Technology of children and
dictary milk products**, World cui-
sing®**)
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TCXHOIOTUACH ¥ ¥ 91cM

XAIbIKTAPBIHbIH ACXAHACKHI***)

Kpickamna  cunarramacor: LnxizaTTs
Cy3vaiH, OIpTekTi eMec kydeaepai Oey,
coprTay, KBICBIMMCH YHTaKTay,
apanacTeIpyablH GHIUKATHIK dJictepi. Tamak
OHIMACPIH  OHACYICT  3ACKTPOPUBUKAIBIK
9JICTCP: JAICTCP CHUMATTAMACHI, MH(PAKBIZBLT
COVICMCH TaMaK ©HIMIACPIH ©HICY, TAMAaK

SOHIMICPIH  OHACYACrl  KOFAPbl  JKMULIIKTI
SJICTEp, TAMAK  OHIMIEPIH  OHIEVAELTI
3ICKTPOKOHTAKTL T aaicTCp,
3IEKTPOCTATHKATBIK, epicte OHIeY,
31ckTpodroTALIMS.

KanbimracarbiH KY3bIpEeTTLIIKTEp:
Kocidn kpI3MCTTC 1IMKi3aTKa 9CCp CTY,AIH
HKAMBI QAICTCPIH TVPaAIBI OLTIMACPIH
KO1IaHY

BaF}]apJ'laMaHblH K¥paCTblpyIﬂbICbl: T.F.K.,
accom. mipodeccop m.a. Kacsrvo C K.

avkroe** KvxHs HapoaoB mMupa***)

Kpatkoe onucanue: ®u3nucckuc McToabl
00pabOTKH CBHIPBA, HAMETBUCHHE, COPTHPOBA-
HuUC, 00padoTKa JaBICHUCM, NCPCMCLIMBAHUC,
PA3,1CICHUC HCOIHOPO,IHBIX CHCTCM, OCAKIC-
Huc, GuabTpauus. IICKTPOPUNUCCKUC MC-
TOAbl 00PabOTKH NMULICBBIX NPOAVKTOB! Xa-
PAKTEPHCTHKA METOIOB, 00PaboTKA MUIIEBEIX
MPOAYKTOB HH(PAKPACHBIM U3TYUCHHCM,
CB4-06paboTka MAIEBEIX MPOIYKTOB, BEICO-
KOYaCTOTHbIH MCTOA 00-padOTKH NULICBBIX
l'lpO,Z[)’KTOB_. 3JTC]CTpOKOH-Ta,K'THb[C MCTOAbI
00paloTKU NUIICBLIX NPOIYKTOB, 00padoTka
B 3.CKTPOCTATHUCCKOM MO:IC, 3.JICKTPO(.10Ta-
LHST.

PopMupyeMble KOMIETCHIIHH:
MPUMCHSITh 3HAHUSI 00LIMX MCTO10B BO3ACH-
CTBUS HA CHIPEC B MPOPCCCUOHANBHON ACsH-
TCIAbHOCTHU

CocraBuresb
accou. mipodeccopa Kacsrvos C.K.

nporpaMmbi: K.T.H., H.0.

Short description: Physical mcthods of
processing raw matcerial, crushing, screening,
pressurc  treatment, mixing, scparation  of
heterogencous svstems, scdimentation,
filtration. Electrophysical methods of food
processing: charactcrization mcthods,
processing food with infrared radiation,
microwave food processing, high-frequency
method of food processing, electrical-
trcatments  of food processing i an
clectrostatic ficld, clectroflotation.

Molded competences:

To apply knowledge of general methods of
exposure to raw materials in professional ac-
tivitics

Compiler of the program: c.t.s., acting asso-
ciated professor Kassymov S.K.

2214 SSOK
2214 SMMP
2214 PMDP

CyT KoHe CYT eHIMAEePiHIH KACHeTI**

Hecwe cansr: 4
IlpepexkBH3nTTEP
e  «ETkoHe GATHIK eHAIPICTEPIHIETI

TCXHOIOrMsHbIH Herizacpl *» («Cyt
OHTIPICIHALT] TEXHOMOTHSHBIH,

CroiicTBa MOJIOKA H MOJIOMHBIX MPOAYK-
TOB**

O6bev B kpeaurax: 4

IlpepexBu3uTHI
e  «OCHOBBI TCXHOIOTHH MSICHOTO U
puiGHOrO Npon3eoacTBa*» («OCHOBLL
TCXHOJI0OTUHU MO.I0UYHOIrQO
npons3BoAcTBA* *», «Opranuams

Properties of milk and milk products**

The amount of credits: 4

Prerequisites

e  «Basics of meat and fish production
tcchnologv*» («Basics of thc tcch-
nology of dairy production®*», «Or-
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Herisacpi**y», «Koramabik
TAMaKTaHbIPY KOCIMOPBIHAAPbIHIA
OHIIPICTI YIBIMAACTRIPY ** *5)

IMocTpexBH3HTTEP

e Et xoHe OanbiK eHIMAEPIH OHIIPY
xoHC cakray TexHoorusice * (Tyrac
CYT OHIMIEPIHIH TEXHOMOTHSICH ™ ¥,
Koramabik TamMakTaHy ©HIMACPIH
OHIIPY TEXHOTOTHACH **¥)

e ErxoHC DasbIK KOHCCPBUICPIH
eHaipy TexHoaorusce* (Capsl Mait
AKOHC CYT KOHCCPBUICPIH SHAIPY
TexHotorusc ¥ * . Koramabix,
Tal\/IaKTaHy CA.1aCbIH 1At bI CCpBI/IC
JKOHE KbI3MET KOpCeTy ¥ *¥)

e [ykbiK OyiieIMIapbIHBIH SHIIPY
TexHonorusich* (IpiMuiik eHAIpy
TexHonoruscer* ¥, KoraMapig
TAMAKTAHY OHIMACPIHIH
TCXHOJIOTHSICHI* * ¥)

e Bajaiap »KOHC AUCTAMNBIK,
TaMAKTAHYFA APHAJIFAH CT OHIMJCPIH
eHAIpy TexHoaorusich* (Bamaiap
JKOHC AUCTAIBIK CYT SHIMACPIHIH
TEXHONOTHSICH * ¥, OTeM
NQJIBIKTApbIHbIH acXaHachl***)

Kpickama cunarramacsr; CyT. Maii,
IPIMLLIK, 0anMy34aK, CYTKbILUKbL1AbI
eHi]\'[,[le? I{¥pf‘al{ JKOHC KOEOJTaH,[[prblﬂFaH CYT
SHIMIEPIHIH XUMHUAIBIK Kypavel. CyT
SHIM/CPIHIH KbIIIKbLIIBIFbI, THIFbI3BIFBI,
KYPBUTBIMIBIK-MEXAHHKATIBIK KOPCETKITITEP].
CyT 5KOHC CYT OHIMACPIHIH >KbIAY(PUIUKATBIK
KAacHeTTep! (GKbITYCHBIMIBIITBIFBI,
TeMIcpatypa eTkisriuTirl). CyT :KoHC CyT
SHIMCPIHIH MUKPO(IOpach! (3ka.1rbl

OPOU3BOACTBA HA NPCANPUATHLX
OOUICCTBCHHOTO MUTAHUS* ¥ ¥»),

[TocTpeKkBH3HTBI

e  TexHOI0rHS MPOU3BOICTBA U XPaHC-
HU4 MSCHBIX U PBIOHBIX MPOAVKTOB¥
(TcxHOI0rHs LC.IBHOMOJIOUHBIX MPO-
IvKTOB**, TeXHOMOTHS TIPOH3BOACT-
Ba MPOJIYKTOB OOLICCTBCHHOrO MUTA-
HITST* %)

° TCXHOJOFHH Hp0H3BO,ﬂCTBa MIACHBIX U
pbIOHBIX KOHCepBOB* (TexHomOrNY
MPOU3BOACTBA CIMBOYHOrO Macsa 1
MO.IOUHBIX KOHCCpBOB**, CepBuc n
00C.1y2KMBAHHC B chcpc 0OLICCTBCH-
HOTO TIHTAHUA™ **)

e  TexHOIOTHS MPOU3BOACTBA KOJMOAC-
Hbix uzacnuii* (TexHoaOrUs Mpous-
BOACTBA chipoB™*, Texnomorus mpo-
AVKTOB OOLUCCTBCHHOrO MUTAHUA***)

¢  TexHOIOTHS MPOW3BOACTBA MSCO-
NPOAVKTOB /18 ACTCKOrO U AUCTUUC-
cxoro nutanus* (TexHomorus 1¢T-
CKUX U AUCTUUCCKUX MOMOUHBIX NPO-
avkros**, Kyxust Hapoaos mupa***)

Kparkoe onucanne: XumMHUCCKUM cOCTaB
MOITOKA, MACTA, CBIPOB, MOPOXKEHOTO, KHCIIO-
MOIOUHBIX OPOIYKTOB, CYXUX M CTVIICHHbIX
MOIOYHBIX TIPOIVKTOB. KHCIOTHOCTS, TITOT-
HOCTb, CTPVKTYPHO — MCXAHUMCCKUC MOKa3a-
TCIM MOJIOUHBIX MPOAYKTOB. Tenioduanuc-
CKHC CBOMCTBA MOJIOKA U MOIOUHbBIX POAYK-
TOB (TCNIOCMKOCTb, TCMIICPATYPOIPOBOI-
HOCTB). Mukpodmopa MOTIOKa W MOTOTHBIX
NPOAYKTOB (0OLICC MHKPOOHOC YMCIIO, MC30-

ganization of production at catcring
cstablishments* %)

Postrequisites

e Tcchnology of production and storage
of mecat and fish products* (Tcchnol-
ogy of wholc milk production®*,
Technology of public catering prod-
ucts production®**)

e Tcchnology of canncd meat and fish
production* (Technology of butter
and canncd milk production**, Scr-
vice and maintcnance in catering®**)

e Sausagc production  technology™
(Chcese  production  technology**,
Technology of public catering prod-
ucts***)

e Tcchnology of production of meat
products for children and dictary nu-
trition* (Technology of children and
dictary milk products**, World cui-
sing***)

Short description: The chemical composition
of milk, butter, cheese, ice crcam, dairy
products, dryv and condensed milk products.
Acidity, density, structural - mechanical
paramcters of dairy products. Thermophysical
properties of milk and milk products (specific
heat, thermal diffusivity). Microflora of milk
and dairy products (total bacterial count,
mesophilic, thermophilic bacillus,
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MUKPOOTBIK CaH, MC30(pU.1bal, TCPMOPHIbAL
TAAKIIAIAP. JAKTOOAKTCPHSI,
OndmIoGaKTePHsT).

KanbimracarbiH KY3bIpEeTTLIIKTEp:
Kocidn kpI3MCTTC 1IMKi3aTKa 9CCp CTY,AIH
XA1Mbl QAICTCPIH TVPaAIbL OLIIMACPIH
KO.1AaHY

BbarpapiamaHbBIH KypacThIpyWIbICHI: T.F.K.,
accou. npogeccop M.a. Hyprasciosa A H.

(UABHEIC, TCPMOPUILHBIC TAIOUKH, JAKTO-
oaxrepuu, ouuiodakTcpum)..

®opMHpyeMble KOMIETEHIHH
[TpUMCHATE 3HAHUSL OOLKMX MCTOAOB BO3ICH-
CTBHSI HA CBIPLC B MPOPCCCUOHANBHOI aCs-
TETBHOCTH

COCTaBHTeJ'lb nporpaMmbi; K. T.H.,
accou. npodeccopa Hyprazcszosa A H.

H.0.

lactobacillus, bifidobactcrium).

Molded competences:

To apply knowledge of gencral methods of
exposure to raw materials in professional ac-
tivitics

Compiler of the program: c.t.s., acting asso-
ciated professor A.N. Nurgazezova

2214 KTATOOFA
2214 FMOPOPSN
2214 PAMPCSAP

Koramabik TaMakraHy KdHe
TAFANIBIHAANATBIH  OHIMAEPIH
uszuKanbIK aici* **

apHaiibl
eHAeyAiH

Hecwe cansr: 4

IpepexBusurrep
o «Et xoHe Oanmbik eHIIpICTEpIHIETI
TCXHOIOTMsHBIH Herizacpt *» («Cyt
©HIpICIHACTI TCXHOJIOTUSIHBIH
HETI3aepi**n, «KoraMasik
TAMaKTAHABIPY  KOCIMOPhIHIAPEIHIA
SOHIIPICTI YHBIMIACTBIPY ¥ »)

IocTpexBusnTTep
e Er xoHe OATBIK SHIMIEPIH OHIIPY
#0OHC cakray TexHonorusicet* (Tytac
CYT OHIMIAEPIHIH TEXHOIOTHSICH *¥,

KoraMaplk — TaMakTaHy  ©HIMACPIH
SH1IPY TCXHOMOTHsICHI* *¥)

e Er oxoHc Oanbik  KOHCCPBUICPIH
oeHapy TexHomorusck* (Capbl Mait
HOHC CYT KOHCCPBLICPIH SHJIIPY
TEXHOTOTUSCH * ¥, KoraMawik
TAMaKTAHY  CAJIachIHIAFBL  CCPBUC

Du3HuecKkHe MeToAbl 00paloTKH MpoayK-
TOB OﬁllleCTBeHHOFO NMUTAHHUA H CNICUHAb-
HOr0 HAZHAYEHHs * **

O6wev B kpeauTax: 4

IlpepexBu3uTHI
e  «QCHOBBl TEXHONOTHH MACHOTO W
pridoHoro npouseoacrea*y» («OCHOBbI
TCXHO.IOTUH MOIOUHOr O
MIPOUN3BOACTBA* *», «Opraanzanus
OPOU3BOACTBA HA  NPCINPUSTHNX

OOLIECTBEHHOTO TTUTAHKS™ * %),

IMocTpexkBu3nTLI

e TexHOMOTHA TIPOW3BOACTBA W XpaHe-
HU3I MSICHBIX M PBIOHBIX NMPOAVKTOB*
(TexrOMOTHS UETPHOMONOYHBIX MPO-
avkroe** TexHoI0rMs MPOU3BOACT-
BA NPOAVKTOB OOLICCTBCHHOrO nuTa-
HUS***)

e  TexXHONOTHA MPOM3BOICTBA MSICHBIX H
poibHbIX  KOHcepBoB*  (TexHoa0rms
TIPOW3BOACTBA CINWBOYHOTO Macma W
MONOYHBIX kOHCCPBOB** CepBuC U

Physical methods of processing of public
alimentation and special appointment
products***

The amount of credits: 4

Prerequisites
e  «Basics of meat and fish production
tcchnologv*» («Basics of thc tcch-
nology of dairy production**», «Or-
ganization of production at catering
cstablishments* **»)

Postrequisites

e Tcchnology of production and storage
of meat and fish products® (Technol-
ogv of wholc milk production**,
Technology of public catering prod-
ucts production®**)

e  Technology of canned meat and fish
production* (Tcchnology of butter
and canned milk production**, Ser-
vice and maintcnance in catcring***)

e Sausagc production tcchnology*
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JKOHC KBI3MCT KOPCCTY ™ *¥)

e [Ilykbk OYHEIMIAPBIHBIH — OHIIPY
texHoaoruscer™  (IpiMwik  eHIIPY
TEXHOTOTHACHL* ¥, KoraMapIik
TaMaKTaHY ©HIM,ICPIHIH
TEXHOIOTHUSACEHL* *¥)

¢ baramap KOHE AVETATHIK
TaMaKTAHYFa apHAIFAH CT OHIMICPIH
eHulpy TexHoaorusce*  (bamaaap
JKOHE JHETATBIK CYT OHIMICPIHIH
TEXHOTOTHSICHI ¥ o.1emM
XaTBIKTapbIHBIH acXaHack* **)

Kpickama  cunmarramacer:  [uxizarrs
CYy3VIH, OIpTekTi emec xykerepal Oey,
CopTTay. KBICBIMMEH YHTaKTay,
apanacTeIPYIBIH drzukansix amicTepi.
KoraMaplk  TaMaKTaHyIarsl SHIMIEPIH
OHICYACTT  DICKTPODU3MKAIBIK — 9TICTCP:
saicTep CHITATTAMACEL, HH(QPAKBI3BLT
COV.ICMCH TaMakK OHIMIACPIH SHICY, TaMaK
SHIMIEPIH  OHIeVACrl JKOFapbl  JKHILTIKTI
oJICTEpP, TAMAK  OHIMIEPIH  OHIEVIeri
3ICKTPOKOHTAKTL1L aa1CTCp,
3TEKTPOCTATHKATBIK, eHIeY,
3aekTpodioTanug. .

epicre

KanpinracaTbIH KY3bIpeTTLIIKTEp:

Kocibu KpI3MeTTe [MHKI3aTKA dCep eTVIH
JKAIOBL  OAICTCPIH  Typansl  OLTIMACPIH
KOLIaHY

BaraapaaMaHbIH KypacThIpymIbICHI: T.F.K.,
accou. mpogeccop m.a. Kacervos C. K.

00C1yKMBaHUC B ¢(CPC OOILCCTBCH-
HOTO TIHTAHHS* *¥)

e Texnonorus npou3BOACTBA  KOI0AC-
HeIX m3geamit* (TexHoorua mpoms-
BOACTBA chipoB**, TcxHOIO0rMg npo-
AVKTOB ODIIECTBEHHOTO MUTAHUS* **)

e TexHONOTHS TPOU3BOIACTBA  MSICO-
Hpo,]}’l(TOB A4 ACTCKOro U JuCTUu4c-
ckoro muranus¥ (Texwomorust ger-
CKUX U IUETHUCCKUX MOIOYHBIX MPO-
aykToB**, KyxHs Haponos Mupa™*¥)

Kparkoe onmcanme: ®uspueckne MeTOIbl
00paboTKU CHIPbS, U3METBYCHUE, COPTHPOBA-
Hue, 00padoTKa TaBICHHEM, ITEPEMEITHBAHNE,
pasJeIcHHe HEOJHOPOIHBIX CHCTEM, OCakIe-
HHUC, PuabTpauMsi. IICKTPOPHUIUYCCKUC MC-
TOaB 0OPabOTKH TPOAYKTOB ODINECTBEHHOTO
OUTAHUS. XAPAKTCPUCTHKA MCTO10B, oOpa-
OOTKa MHIIEBBIX TPOAYKTOB HWH(}ppaKpacHbIM
usnyaeHueM, CBY-00padoTka NHILEBHIX NPo-
JAVKTOB, BBICOKOYACTOTHBIH MCTO1 00padoTKu
[HLIECBBIX [IPOIYKTOB, 31eKTPOQIIOTALHS.

®opmupyemMble KOMIETEHIHH:

IIpuveHaTs 3HaHHA OOLINX METOJOB BO3ICH-
CTBUM HA CHIPHC B MPOQCCCHOHAIbHON ACH-
TEILHOCTH

CocTaBuTenns  mporpamMmbi: K.T.H., H.O.
accou. nmpodeccopa Kacervos C. K.

(Cheese  production  technology**,
Technology of public catering prod-
ucts***)

e Technology of production of meat
products for children and dictary nu-
trition* (Technology of children and
dictary milk products®*, World cui-
sineg**¥)

S
hort description: Physical methods of
processing raw material, crushing, screening,
pressurc  trcatment, mixing, scparation of
heterogeneous svstems, sedimentation,
filtration. Elcctrophysical methods of catering
products processing; characterization
methods, processing food with infrared
radiation, microwave food processing, high-
frequency treatment method of food, electrical
contact techmques, processing in  an
electrostatic field, electroflotation.

Molded competences:

To apply knowledge of general methods of
exposure to raw materials in professional ac-
tivitics

Compiler of the program: c.t.s., acting asso-
ciated professor Kassymov S K.

2215 ATOT
2215 TPT
2215 CRFP

A3BIK-TYJIK 6HIMAEPIHIH TAyapTaHYbI

Kpeant kesemi: 4

TOBapOBe,ZIeHHe NnpoaoBOJbLCTBCHHDBIX
TOBAPOB

O6bem B kpegurax: 4

Commodity research of food products

The volume of credits:4
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[TpepexkBH3IHTTED:
e  bBuoxmwvms

IMocTpexBu3UuTTEp:

®  ASBBIK-TYIIK eHIMAEP1 MCH
MIUKIZATTAPLIHBIH  CATTACHH OaKblIay
skoHe Oaratay (Tavak eHIMAEpiHIH
camaceiH 3CpTTCY 2daicTepl, Tamak
OHIMICPIHIH  KaVvIICI3Airl  JKOHE
€anachl)

e  Tamax eHIIPICTEPIIH JKATIIEL
TEXHONOTHSICHI

Kpickama cumarramachi:

Dcvelopment and 1mplementation of mcas-
ures for the formation and preservation of the
quality and safcty of raw materials, scmi-
finished products, finished products and food
products in the food industry. Application of
methods for analyzing consumer properties
and assessing the quality of food products.

KaneinracarbiH Ky3pIpeTTUTIKTEP:
HopmaTupTik Ky>KaTTapAblH >KOHC TaMAKTaHy
Typanbl  Kasipri  3aMaHFBl  FBUIBIMHBIH
TAJANTAPBIHA COHUKCC JKOFAPbI Canalbl TAMAK
SHIMICPIH OHAIPYAl KAMTAMACHI3 €TY

baraapiaMaHbIH KYpaCThIPYLUBICHI:
T.f.K., aCCOLl NPO(CCCOPBIHbIN M.a.
CyoaprukoBa O X,

IIpepeKBHIUTBI:
e  buoxuvus

IlocTpeKBH3HTHI:

¢ KoHTpONbE U OLECHKA KAYECTBA CHIPBS
U TPOJAOBOIBCTBEHHEIX TPOIYKTOB
(Metoapl HCCISIOBAHUA — KAYecTBa
[UILCBOM OpoayKuud, besonacHocTs
1 KAYECTBO MUILEBHIX MPOIVKTOB)

o  OO0mas TeXHONOTHS MUIIEBEIX TIPOU3-
BOACTB

Kpatkoe onucanue:

PaspaboTka u peamuzamps MEPONPHATHI MO
(OPMHUPOBAHUIO M COXPAHCHUID KauCCTBA U
OC30MACHOCTH CHIPBSA, TONyhaObpUKATOB, TO-
TOBOP] Hpoﬂ.}"l(l.[ﬂﬂ H MUIICBbIX r[po,ﬂylcr OB Ha
MIPSINPHATHIX TIMIIEBOH TMPOMBILILIEHHOCTH,
[IpuMeHeHne METOI0B aHATH3a IOTPEOUTENb-
CKMX CBOWCTB W OLEHKHM KavecTBa MPoI0-
BOJIBCTBEHHBIX TOBAPOB

DopMHUpYyEMBbIE¢ KOMITETEHHH
Ob¢cncumBaTh MPOU3BOACTEO BHICOKOKAUCCT-
BEHHOM MHIIEBOH MPOIVKIIHN B COOTBETCTBHH
C TpC6OBaHl/I}Il\'ll/I HOpl\'la,Tl/IBHbL\ ,ﬂOK}")—'lCHTOB
M COBPEMEHHOM HAVKH O MTHTAHHH
CocTaButens mnporpaMmbl: K.T.H., H.0. ac-
cout podheccopa Cmonmprukosa @. X,

Prerequisites:
¢ Biochemistry

Postrequisites:

e Control and assessment of the quality
of raw materials and food products
(Methods of research food products
quality, Safcty and quality of food)

e (eneral technology of food produc-
tion

Short description:

Dcvelopment and implementation of mcas-
ures for the formation and preservation of the
quality and safcty of raw materials, scmi-
finished products. finished products and food
products in the food industry. Application of
methods for analvzing consumer properties
and assessing the quality of food products.

Molded competences:

To ensure the production of high-quality food
products in accordance with the requircments
of regulatory documents and modern nutrition
science

Compiler of the program: c.t.s.. acting
associate professor Smolnikova F.Kh.

2215 A0T
2215 TZT
2215 CRGP

ACTBIK 6HIMIEPiHIH TAyApTAHYbI

Kpeaut xeaemi: 4

ToBapoBegeHHe 3epHOMYYHBIX TOBAPOB

Oo0bem B kpeanTax: 4

Commodity research of grain products

The volume of credits: 4
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[TpepexkBHIHTTED:
e  bBuoxmwvms

IMocTpexBu3UuTTEp:

®  ASBIK-TYIIK eHIMAEP1 MCH
MIWKIZATTAPLIHBIH  CATIACHH OaKblIay
skoHe Oaratay (Tavak eHIMAEpiHIH
camaceiH 3CpTTCY 2a1cTepl, Tamak
OHIMICPIHIH  KavIICI3Airl  JKOHE
€anachl)

e  Tamax eHIIPICTEPAIH XKAIMNB TEXHO-
JIOTHSICHI

Kpickama cunmarramachl: AcCTHIK eHIEY
SOHCPKACIOl KACINOPbIHAAPHIHIA LIHKI3ATTbIH,
KapTeiaai GabpukaTTapIelH, JaWEH 6HIMIEP
MCH OHIMACPAIH camachbl MCH Kaylnel3alrii
KATBIITACTBHIPY JKOHE CaKTay JKOHIHAEr ic-
mAapaIapasl 331P.ICY KOHE ICKE achIpy. ACTHIK
OHIMACPIHIH  TYTBIHVIOBUIBIK  KACHETTEpPIH
Tanmay SKOHE camachlH Oaratay  ouicTepiH
KOILIaHY.

KanbmmTacaTbiH KY3bIPETTiNKTEp:
HopMaTHBTIK Ky>KaTTappiH ’KOHE TAMAKTaHY
TYpasbl  KA3IPri  3aMAHFbl  FbLIBIMHBIH
TAANTAPbIHA COMKEC MKOFAPhl Caraibl TAMaK
OHIMZEPIH OHIAIPYI1 KAMTAMACHIS €TY
baraapnamanbii KypacTbIpyLUbICHI:

T.F.K., accoll IPOoeCCOPEIHBIH M.A.
Cymoabnukosa B.X.

IIpepeKBHIUTBI:
e  buoxuvus

IlocTpeKBH3HTHI:

¢ KoHTpONbE U OLECHKA KAYECTBA CHIPBS
U TPOJAOBOIBCTBEHHEIX TMPOIYKTOB
(Metoapl HCCISIOBAHUA — KAYeCcTBA
MUILCBOM npoaykuud, be3onacHocTs
1 KAYECTBO MUILEBHIX MPOIVKTOB)

e  OO0mas TeXHONOTHS MUIIEBEIX TIPOU3-
BOACTB

Kpartkoe onucanue: Paspaborka u pcanusa-
LT MEPOTIPUSTHH 10 (HOPMHUPOBAHHIO U CO-
XPAHCHUIO KAa4CCTBA U OC30MACHOCTU ChIPbs,
nonypadbpukaToB, TOTOBOH MPOAVKUMH H
HPOIYKTOB Ha OPEANPHATHSIX
3CPHOTIEPEPADATHIBAIOIIEH  MPOMBIIILITCHHO-
cru. [IpuMeHeHHe METOJIOB aHamM3a TOTpe-
OUTEIBCKUX CBOMCTB U OLEHKM KadecTBa
3CPHOMYUHEBIX TOBAPOB.

®opMupyemMble KOMIETEHIIHH
O0c¢cncunBaTh NPOU3BOACTBO BBICOKOKAUCCT-
BEHHOM 3€PHOMYUHOH MPOIVKLIHH B COOTBET-
CTBHH ¢ TpeOOBAHUSIMH HOPMATHBHBIX JOKY-
MEHTOB H COBPEMEHHOH HAYKH O TTHTAHHU

CocraBuTesns nporpamMmsi:
K.T.H., 1.0. accon npodeccopa CMOMbHUKOBA
©.X

Prerequisites:
¢ Biochemistry

Postrequisites:

e Control and assessment of the quality
of raw materials and food products
(Methods of research food products
quality, Safcty and quality of food)

e (eneral technology of food produc-
tion

Short description: Development and imple-
mentation of measurcs for the formation and
preservation of the quality and safety of raw
materials, scmi-finished products, finished
products and products at the enterprises of the
grain processing industry. Application of me-
thods for analvzing consumer properties and
assessing the quality of grain products.

Molded competences:

To cnsurc the production of high-quality food
products in accordance with the requirements
of regulatory documents and modern nutrition
scicnce

Compiler of the program:
c.t.s.. acting associatc professor Smolnikova
F.Kh.

2215 TOTIN
2215 TOTPP
2215 ThBFT

Tamak eHiMaepi TeXHOIOrHSTAPBIHBIH
TEOPETHKAJIBIK Herizaepi

TeopeTHueckne 0CHOBBI TEXHOJOT Hit
MHILEBbIX NPOAYKTOB

Theoretical bases of food technologies
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KpeauT xenemi: 4

IIpepexBH3HTTEp:
e buoxumvug

INocrpexBusurrep:

®  A3BIK-TYJIK eHIMACPL MCH
IINKI3ATTAPBIHBIH CanachlH OaKblIay
xwoHe Oaraiay (Tavaxk eHiMACpiHIH
camacelH 3epTTey oJicTepl, Tamak
OHIM,ICPIHIH, Kayinci3airl 2KOHC
caracer)

e Tawvax eHIIPICTEPAIH KAJMBI TEXHO-
TOTUSACH

Kpickaiua cunarramacel:
"ASBIK-TYTIK ©HIMIAEPl TECXHOMIOTHSIAPBIHEIH

TCOPUS/IbIK HCTI3ACPL” KYPChIH OKYy IdHL
TaraMIbIK SHIMTEp eHIIpiciHAe
KOMJAHBIIATEIH  JKaHyap OKOHE  ©CIMAIK

LIMKI3aThl, OHBIH KACHETTEP], Camacel KOHE
Kayinci3airi, COHAai-aK OHBI OHICY, CAKTay
JKOHE KakTa eHJeY SAICTEpPl MEH NpolecTepl
O0BITT TAOBLITATHI

Kanbimracareid Ky3bIpeTTiaikTep:
HopMaTHBTIK Ky>KaTTapABIH KIHE TAMAKTAHY
TYPAJTBI Ka3ipri 3aMaHFbl FBITbIMHBIH
TalanTapblHa COMKEC KOFapHl CanaTbl TaMaK,
SHIMJCPIH OHAIPYAl KAMTAMACHL3 CTY

BargapiamManbIH KYpACTBIPYIUBICHI:
T.F.K., accoll IpoeCCOPHIHBIH M.a.
CyvoabHukosa @ X,

Oo0bem B KpeauTax: 4

IIpepekBH3UTEI:
o  buoxuyus

IlocTpeKkBU3HTHI:

e Koutpoas u OuCcHKA KAuCCTBA ChIpbs
U TMPOJOBOIBCTBEHHEIX IMPOAYKTOB
(Mcroabl uHCCACIOBAHMS — KAuCCTBA
MHILCBOM MpoAvKuud, besomacHocTh
M KQ4CCTBO MUUICBBIX MPOAYKTOB)

e (OOmAas TeXHOMOTHA MULIECBEIX MPOH3-
BOJCTB

Kparkoe onucauue:

ITpcaverom usyucHust kypca «Tcopceruuc-
CKHE OCHOBBI TEXHOIOTHI MHINEBLIX MPOIYK-
TOB» SABJIAKOTCAH Cblpbc KUBOTHOIO U paC-
THTEIBHOTO MPOUCXOMKACHIUS, HUCTIONB3YEMOS
B TPOM3BOICTBE MHUIUEBBIX NPOAYKTOB, €ro
CBOHMCTBA, KAUSCTBO M OS30MACHOCTh, A TAK-
K€ TIPHEMBI W TIPOLIECCHI ero 0OpadoTKH,
XpaHEHUS W NepepaboTKH B MHUIIEBBIX IPO-
H3BOICTBAX.

®opMupyemMble KOMIETEHIIHH
O0¢cncumBaTh MPOU3BOACTEO BHICOKOKAUCCT-
BEHHOM MHIIECBOH MPOIVKILIHN B COOTBETCTBHH
¢ TpeOOBAHUAMH HOPMATUBHBIX JOKYMEHTOB
W COBPEMEHHOW HAYKH O MHTAHHH

CocraBuTesns nporpamMmbi:
K.T.H., 1.0. accon npodeccopa CMOMbHUKOBA
d.X.

The volume of credits: 4

Prerequisites:
e Biochcmistry

Postrequisites:

e (Control and asscssment of the quality
of raw materials and food products
(Mcthods of rescarch food products
quality, Safety and quality of food)

e General technology of food produc-
tion

Short description:

The subject of study of the course “Theoreti-
cal Foundations of Food Tcchnology™ 1s raw
materials of animal and vegetable origin used
in food production, its properties, quality and
safety, as well as the methods and processes
of its processing, storage and processing in
food production.

Molded competences:

To ensure the production of high-quality food
products in accordance with the requircments
of regulatory documents and modern nutrition
scicnce

Compiler of the program: c.t.s.. acting asso-
ciate professor Smolnikova F.Kh,

h

3216 EBOOGN
3216 NOPMRP

ET :xoHe OanbIk 6HIMAEPIH OHIIPYAIH
FBUILIMH Heri3aepi

HayuHble OCHOBBI MPOH3BOACTBA MSCHBIX
H pbIOHBIX NPOAYKTOB

Scientific basis of the production of meat
and fish products
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3216 SBPMFP

(KypcThIK sKYMbIC)
Hecue canbr: 7

IIpepexBusurrep
o «Er xoHe OATRIK OHAIPICTEPIHILTI
TEXHONOTUSHBIH HErzaepl *»

IlocTpexkBH3IUTTED

e DyHKUMOHANLABL TaraM
OHTIPY TEXHOIOTHSCHI

OHIMICPIH

Kbickama cunartamackl: OTaHABIK €T XKOHE
OanbiK ©HCPKICIOIHIH KasIpri Karjaiibl MCH
JaMy MEPCHEKTHBACHIHA KATBICTEL MACEIENep,
JKAQHA TaMakK eHIMACPIH 331PJCY CAIAChIHIAFDI
HETI3rl  TYKBIPBIMIAMANADP  KAPACTBIPBLUTYBI
Kyprisuical. ET okonc Oanblk  eHIMACPIH
OHITIPYTIH  FBUIBIMH  HETI3Aepl  Typasl
MOTIMETTED.

KareinracaTbiH KY3bIpETTUTIKTEP:
HopmaTuBTIK KY>KaTTAPbIH KOHC TAMAKTAHY
TVpalnel  Kasiprli  3aMaHFBl  FBLIBIMHBIH
TaﬂaﬂTapb[Ha CeﬁI(CC JKOF aph[ canaJjibl TaMak,
OHIMIEPIH OHAIPYAI KAMTAMACHI3 ETY

barpapnaMaHbIH KYpPACTBIPYLIBICHI: T.F.K.,
accou mpodeccopritbiy, M.a. CMOIbHUKOBA
DX

(KypcoBast paGoTa)
Oobbem B kpegurax: 7
[IpepexkBusuTHI

¢ «OCHOBBI TEXHOJOTHM MSICHOTO |
PBHIOHOrO MPOU3BOACTBAY )

IlocTpeKkBH3HTDbI
e Texuonorus MIPOU3BOACTBA
(YHKIIHOHATBHBIX MTHIOECBBIX
POAYKTOB

Kparkoe onucanue: Paccvarpusarores Bo-
IIPOCHI, KACAIOIIMECS COBPEMEHHOrO COCTOS-
HUSl M ICPCICKTHB PA3BUTHA OTCUCCTBCHHOMN
MACHOH ¥ pPBIOHOH TPOMBILIIEHHOCTH, OC-
HOBHBIC KOHLCHLMU B 0DmacTv paspaboTku
HOBBIX NPOAYKTOB nutanns. CBeaeHus o Ha-
VUHBIX OCHOBaX TIPOHM3BOACTBA MSICHBIX H
PBIOHBIX IPOAYKTOB,

DopMHUpyeMBle KOMIETEHIHHA:
OOecneunBaTh TPOW3ZBOICTBO BHICOKOKAYE-
CTBCHHOM NUUICBONH MPOAYKUMU B COOTBCTCT-
BHH € TPEOOBAHHAMH HOPMATHBHBIX IOKY-
MEHTOB U COBPEMEHHOHW HAYKH O MUTAHUU
CocTraBHTe 1B NPOrpamMmbl: K.T.H., H.0. ac-
cou mipodheccopa CmonpHEKOBa D X,

(Course work)
The volume of credits: 7

Prerequisites
e «Basics of meat and fish production
technology*»

Postrequisites

e Technology
production

of functional foods

Short description: The issues concerning the
current statc and prospects of development of
the domestic meat and fish industry, the main
concepts 1n the ficld of the devclopment of
new food products are considered. Informa-
tion about the scicntific bascs of the produc-
tion of meat and fish products.

Molded competences:

To ensure the production of high-quality food
products i accordance with the requircments
of regulatory documents and modern nutrition
science

Compiler of the program: c.t.s.. acting asso-
ciate professor Smolnikova F.Kh.

3216 SOOGN
3216 NOPMP
3216 SBPDP

Cyr eHimaepin  eHAIPYAIH  FbLIBIMH
Herizaepi**

(KypcThIK KYMBIC)
Hecwue canbi: 7

IlpepexBusuTTEp

Hayunble 0CHOBBI IPOH3BOACTBA
MOJIOYHBIX NPOAYKTOB**
(KypcoBasi padoTa)

O6bem B kpegurax: 7

IlpepeKBH3HTDI

Scientific basis of the production of dairy
products**
(Course work)

The volume of credits: 7

Prerequisites
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o «CyT eHmipiCiHIEr TEXHOIOTHIHBIH
Herizaepi**

IlocTpekBH3HTTEP
¢ @DyHKUMOHANABI TAaFaM  OHIMICPIH

OHTIPY TEXHOJIOTHSICHI

Kpickama cunatramacer: OTaHIBIK CYT
OHCPKACIOIHIH KA3IPTI JKaFaibl MCH AaMy
TICPCTIEKTHBACKIHA KATBICTEI MOCENETEP, KaHa
TaAMaK OHIM/ICPIH 3IpPICY CANaAChIHAFbL
HETI3T1 TYKBIPBIMIAMATAPEIH KaPACThIPBITYEL
sKyprisuteal. CyT eHIMIAEPIH OHIIPVAIH
FBUIBIMU HCT13CP1 TYPASIbI MAIIMCTTCP.
Frumeivu 3epTTey sKYMBICTAPBIHBIH KE3CHAEPI.

KareinracaTbiH Ky3bIpeTTUTIKTEP:
HopmaTuBTiK Ky>KaTTapablH )KOHC TAMAKTAHY
TVpalnel  Kasiprli  3aMaHFBl  FBLTBIMHBIH
TANAMTApPBIHA COHKEC JKOFApBl Calmallbl TaMak,
OHIMICPIH OHAIPY Al KAMTaMAacChl3 CTY

BarapapnamasbiH KYpaCThIPY LUbICHL:
T.F.K.. acCOL IPOQeCCOPBIHBIH M.A.
Cwmonbaukosa ©.X.

e  (OCHOBBI TEXHOIOTHH MOJIOUHOTO
npousBoacTBa**

IlocTpekBH3HTDBI
e TCXHONOrH4 MPOU3BOIACTBA
(YHKIIHOHATBHBIX TTHILEBBIX
MPOJIYKTOB

Kparkoe onucanne: Paccmarpusalores Bo-
IPOCHI, KACAIOLUIUECA COBPEMEHHOTO COCTOS-
HUS U IICPCIICKTUB PA3BHTHA OTCUCCTBCHHOM
MOTOUHOH TIPOMBILULTEHHOCTH, OCHOBHBIS
KOHLICIILMU B 00.1aCTH pa3paboOTKH HOBbIX
MPOAYKTOB MuTanks. CBEICHUS O HAYUHBIX
OCHOBAX MPOH3BOACTBA MONOYHBIX IPOIYK-
ToB. M3yueHne 3TanoB HayIHO-
UCCNEJ0BATEIBCKOH PabOTHI.

DopmMHpyeMble KOMIETEHIHHA:
ObecrieurBaTh MPOU3BOACTBO BEICOKOKAYECT-
BEHHOM MUIIECBOH NMPOIYKLNH B COOTBETCTBUH
¢ TpeOOBAHHUSIMH HOPMATHBHBIX TOKYMEHTOR
U COBPEMEHHOH HAYKH O TIMTAHUU
CocTaBHTe 1B NIPOrpaMMBbl:

K.T.H., 1.0. accon, npodeccopa CmonbHUKOBA
d X.

¢ Basics of the technology of dairy pro-
duction**

Postrequisites
e Tcchnology
production

of functional foods

Short description: The issues concerning the
currcnt statc and prospects of development of
the dairy industry, the main concepts in the
ficld of the development of new food products
are considered. Information about the scientif-
ic bases of the production of dairy products. A
study of the stages of rescarch

Molded competences:

To ensure the production of high-quality food
products i accordance with the requircments
of regulatory documents and modern nutrition
science

Compiler of the program:

c.t.s.. acting associate professor Smolnikova

F Kh.

3216 DETGN
3216 NODLP
3216 SBDThN

JAueTanbIk KoHe eMIIK TAMAKTAHYABIH
FBIIBIMH Herizaepi***
(KypcThIK KYMBIC)

Kpeant xonemi: 7

[lpepexkBu3IHTTEP:
o KoraMaslk TaMaKTaHIBIPY
KOCIIOPBIHAAPHIHAA eHAIPICTI

YHBIMIACTBIPY * * ¥

Hay4Hble 0CHOBBI AHETHYECKOT0 H
JneueGHOro muTaHus ***
(KypcoBasi padoTa)

Oobem B kpegurax: 7

IlpepexBH3HTBI:
e  OpraHusaius NPOH3BOIACTBA HA
NOPCANPUATULX 0OLICCTBCHHOIO MU~
TaHUT** *

Scientific basis of dietary and therapeutic
nutrition***
(Course work)

The volume of credits: 7
Prerequisites:

e Organization of production at catcring
establishments***
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IMocTpexkBU3HTTEP

e DyHKUHMOHAIIEL TaraM
SHIIPY TEXHOTOTHSACHI

OHIMAEPIH

Kpickama cumarramachr:

Eyaik Tamaxranyapl OC/ITICY 2KOHC MAKCAThI,
TaMaK SHIMIEpIHIH KIKTeTyl (eT, CyT, Ma,
OanmbIK eHIMIEP], KOHAUTEP OHIMAEPL, JKEMIC,
KOKOHIC), HEeri3ri  TOMTaFbl  3aTTAPABIH
TAFaMIBIK XKOHE OHONOTHANBIK KYHABLTEIFBL.
Fblabivmn 3CPTTCY JKYMbICTaPbIHbIH KC3CHACPHL
— aKmapaTtTapabl JKHHAKTAY SKOHE Talay.
JKyMpICIIBI  TMIIO-TC3aHBL  JKOHC  TOXKIPUOC
JKacay TOCUTIAEPIH OMTacTeIPy.

KanbinTacarbiH Ky3bIpeTTUTIKTEpP:
HopMaTuBTIK Ky’KATTapAblH JKOHC TAMAKTAHY
TYpamel  Ka3ipri  3aMaHFHl  FHUTBIMHBIH
TANANTAPBIHA COMKEC XKOFAPhl camnaibl TAMAK
SHIMACPIH OHAIPYAl KAMTAMACHI3 CTY
Bbaraapaamanbin KYpaCcThIPYIUBICHL:

T.F.K., accol MPOECCOPBIHBIH M.A.
Cwyoapnukoea ®.X.

ITocTpexkBH3HTBI
¢ TexHOI0rHs NPOU3BOACTBA
(YHKUHOHATBHBIX TTHINEBEIX
POYKTOB

Kpatkoe onucanue:

N3yuenne Ha3zHAYCHUA JTeUCOHOTO TTUTAHUA,
K1accupuKaLMs MUIICBbIX IPOAYKTOB (MO-
JIOUHBIE, MSICHBIC, KHUPBI, KOHIUTSPCKHE H3-
ACaHs, PhIOHBIC, OBOLUM U (PYKTbI), NHILCBAL
1 OHOITOrHIeCKast LEHHOCTh OCHOBHBIX TPYIII
BEILECTB.

Uzyucuuc aranos HUP — ¢Gop u ananu3 un-
thopmanuy, paspaborka padoduei rUnoTesk

PopMHpyeMble KOMITETEHLIHH:
ObccncunBaTh MPOH3BOICTBO BHICOKOKAUCCT-
BEHHOW MHINEBOH NMPOIYKIINY B COOTBETCTBHH
¢ TpcOOBaHUSMH HOPMATUBHBIX JOKYMCHTOB
M COBPEMEHHOH HAVKH O MUTAHNA
CocTaBuTeNb NPOrpaMMbl: K.T.H., H.0. ac-
cou npogeccopa Cmonpaukosa ©.X.

Postrequisites
e Tcchnology of functional foods
production

Short description:

The study purposc of clinical nutrition, classi-
fication of food products (milk, meat, fats,
confcctionery, fish, vegetables and fruits),
food and biological value of the main groups
of substanccs.

A study of the stages of research - collecting
and analyzing information, developing a
working hypothcsis

Molded competences:

To cnsurc the production of high-quality food
products in accordance with the requirements
of regulatory documents and modern nutrition
science

Compiler of the program: c.t.s.. acting asso-
ciate professor Smolnikova F.Kh.

3217 EBOTZh
3217 TOMRP
3217 TEMFI

Er HKIHE ERISTY OHEPKICIOIHIH
TEXHOJIOTHSLIBIK, KA0AbIKTAPHI®
(KypcThIk kob6a)

Hecue canbi: 5

IIpepexBusurrep
e  UmxcHepaik rpaduxa

ITocTpexBu3snTTEp
e Er oHCpKoCIOIHIH KICINOPBLIHAAPIBL
xobanmay  («Cyr  eHepkociOIHIH
KOCIOPBIH AP Ab xo0bagay»,

Texnonoruueckoe 060py10BaHHE MSICHOH H
PBIOHOI NPOMBILNIIEHHOCTH
(Kypcosoii npoexr)

Oo6vem B kpeauTax: 5

IpepexBu3uTobI
o  UmicHepHas rpaduka

IMocTpexkBH3HTBI
o [IpoCKTUPOBAHUC NPCAIPUITUN MAC-
HoM mpoMbiirTeHHOCTH («IIpoekTH-
pOBaHME NPEANPUATHI MOIOUHOH

Technological equipment of meat and fish
industry*
(Course project)

The volume of credits: 3

Prerequisites
e Enginccring Graphics

Postrequisites
e Decsigning of the cnterpriscs of mcat
industry  («Designing  of  the
enterprises of milk  industry»,
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«Koramapix TaMaKTaHy
©HCPKOCIOIHIK KOCINOPBIHAAPABI
wobanay»)

Kbickawa cunarramacei: Bya xvpera cr
MOHC OABIK OHCPKICIOl KOCIMOPHIHAAPHIHAA
KOMAAHbIAATBIH  KaOABIKTAPAbIH, HCTI3r1
TYpIcpi kapacteipeiaaipl. CanaHbliH Kasipri
3aMAHFBl  TCXHONOTWACBIHBIH  HETI3ZEpI,
JKadABIKTApABl KIKTCY, Oenyre, CypelnTayra,
CeTapaunsIayFra, KeCyre, KalbllTayFa sKoHe T.
6. apuairan xkalablKTap, KaOABIKTAPAbI

TCXHHUKAQNBIK JKCTULAIPY  MOCCICICPI  MCH
ypAaicTCpi,  McxaHukaablk — xkababikTapra
KOHbIJTATBIH HCTI3T1 TananTap JKOHC
Mai 18 TaHYABTH KATME MOCenenepl.
KanbImracaTbiH Ky3bIpeTTIIIKTEp:
TexHHMKANBIK — 3KOHC — KOCIMTIK  mcOepiik
HETI3ZEPIH  MEHrepy  Ke3lHZE  JKAJIThI

MHXKCHCP:TIK JaHbIHABIKTb KOJLIAHY

BaraapiamaHblH KYPacTbIpYLUbICHL: T.F.K.,
goueHT — Kabynos b.b.

NPOMBILIICHHOCTUY, «[IpockTupoBa-
HUC NIPCANPUSITHH OOIICCTBCHHOIO
TTHTAHNAS)

Kpartkoe onucanue B janHoMm kypce
PaccMaTPUBAOTCS OCHOBHBIC BU,IbI
000PYAOBAHUSL, IPUMCHICMBIC HA
MIPCATIPUATHSIX MSICHOH U PBIOHOM
MPOMBILLTCHHOCTH. (OCHOBBI COBPEMEHHOMH
TCXHOJIOTHH OTpac.1u, Kiaccuduxauus 060-
pyaoBanud, 000pYIOBAHKE LTI PA3NCICHNAT,
COPTUPOBaHUY, CCOAPUPOBAHUS, PCIaAHUA,
dopMoBaHHs H T.A., MPOOICMBI M TCHACHLHH
TCXHUUCCKOrO COBCPLICHCTBOBAHUS 000PY10-
BaHUSI, OCHOBHBIC TPCOOBAHMUSI K MCXaHHC-
CKOMY 000PVIOBAHHIO W OOLIHE BOTIPOCHI
IKCIIYATALIMH,

DopMHpyeMble KOMIETEHLHH:

TTpuMCHSTL OOLUCHHIKCHCPHYIO NOACQTOBKY
HpH OBJIAQJCHHHU OCHOBAMHU TCXHUUICCKOI'O H
nPodeCCHOHATBHOTO MacTePCTBA
CocTaBuTe/Ib NPOrpaMMbI: K.T.H., JOLCHT —
Kabvnos b.b.

«Designing of catering enterpriscs»)

Short description: This coursc covers the
main typcs of cquipment uscd in the meat and
fish industry. Fundamentals of modcem tech-
nology industry., cquipment classification,
equipment for separation, sorting, separation,
cutting, molding, ctc., problems and trends in
technical improvement of equipment, basic
requircments for mcchanical cquipment and
general operational 1ssucs.

Molded competences:

To apply general enginecring training in mas-
tering the basics of technical and professional
skills

Compiler of the program:Candidatc of
Technical Sciences. docent - Kabulov B. B.

3217 SOTZh
3217 TOMP
3217 TEDI

Cyr OHEepKICIDIHIY TeXHOJOrHSL/IbIK,
MAGABIKTAPBI* *

(KypcThIK #004)
Hecue canbr: 5

IlpepexBusurrep
e  HmxcHepaik rpaduxa

IlocTpekBH3HTTED
o Er oHepkociBIHIH KOCITTOPBIHAAPIB!
xodbamay  («CyT  eHCPKOCIOIHIH
KOCITOPBIHIAP B! odamay»,

TexHonoruueckoe 000pya0BaHHe MO0Y-
HOH NPOMBILVIEHHOCTH * *
(KypcoBoii mpoekT)

O6bem B kpegurax: 5

IpepexBuzuThI
e WmkcHepHas rpaduka

IlocTpeKBH3HTBI
¢ [IpoexkTHpoBaHHE TPEIAMPUATHNH MSC-
HOH npomeiuicHHOCTH  («[1pockTH-
POBaHWE TPEATPUITHH  MOTOYHOW

Technological
industry**
(Course project)

equipment of  dairy

The volume of credits: 5

Prerequisites
e Engincering Graphics

Postrequisites
e Designing of the enterprises of meat
industry  («Designing  of  the
enterprises  of  milk  industry»,
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«KoraMablk, TAMaKTaHy
SOHCPKICIOIHIH KOCIMOPBIHAAP,bI
xobaTav»)

Kbickawa cunarramacsl: byn xypera oyt
eHCPKOCIOI KOCIMOPbIH,JaPbiH 1A
KOIJAHBLIATBIH  >KAOABIKTapAblH  HCTISr
Typacpi kapacteipbiiaab. CajaHsiH Kasipri
JAMAHFBl  TEXHOJOTHSACHIHBIH  HETI3Zei,
KaOABIKTAPBI HKIKTCY, OOIVIC, CYPBINTAVFA,
CeTapanysIayFa, KeCYTE, KaNbINTayFa JKoHE T.

0. apualran xkababIKTap, kababIKTAPABL
TCXHUKAIBIK, JKCTULLIPY  MOCCICICPl  MCH
YPAICTCPL,  MCXAHUKAIBIK  >kaOAblKTapra
KOHBINATbIH HCTI3rI TIANTApP JKOHC

T IATAHY IBIH JKATITBI MOCETENEPI.

KanbinTacaTbiH KY3bIpeTTLTIKTEp:
TexHUKAIBIK  JKOHC  KOCINTIK  COCPiK
HCTI3ZACPIH  MCHICPY  KC3IHAC  Kaarbl
WHKEHEP:TIK JAHBIHIBIKTH KOTIAHY
BaraapnamaHbid KypacTbIpylIbIChI: T.F.K.,
JoucHT — Kadyaos b.b.

OpoMbilLICHHOCTUY,  «IIpockTuposa-
HUC M[PCANPUSTUH  OOLICCTBCHHOTO

TTHTAHUS»)
Kpatkoe onucanue B JanHOoM kypce
paCC\'lan[/lBa}OTCH OCHOBHBIC BH,Abl
o0opvaoBaHus, OPUMCHSACMBIC Ha

MPCAMNPUSITUIX MOJIOUHON MPOMbILILICHHOCTH.,
OCHOBBI COBPEMEHHOM TEXHONOTHH OTPACTH.
knaccudpuianms 060py.10BaHMs, 0DOpY.10Ba-
HUE T Pa3IeNeHns, COPTHPOBAHNS, CeTapy-
poBaHus, pesaHusl, POpMOBAHUS U T.J., MPO-
OICMbl W TCHACHUMH TCXHHMUCCKOTO COBCP-
LWICHCTBOBAHUSL ~ OOOPYA0OBAHMS,  OCHOBHBIC
TPCOOBAHHUSI K MCXaHHUCCKOMY 00OO0pY.10Ba-
HHIO W OOLIHE BOTIPOCH! IKCILTVATALIVIHA.

PopmMupyeMble KOMNETEHIHH

[MpuMCHSITE OOIICHHIKCHCPHYEO MOAFOTOBKY
Opyd OBIAICHUM OCHOBAMM TCXHMUCCKOTO U
npohCCCHOHATBHOrO MacTCPCTBA
CocTaBuTeNb IPOrpaMmbI: K.T.H., JOUCHT —
KaGynos B.B.

«Designing of catcring cnterpriscs»)

Short description: This course covers the
main types of cquipment uscd in the dairy
industry. Fundamentals of modern technology
industry, cquipment classification, cquipment
for separation, sorting, separation, cutting,
molding, ctc.. problems and trends in technic-
al improvement of cquipment, basic requirc-
ments for mechanical cquipment and genceral
opcrational issucs.

Molded competences:

To apply gencral engineering training in mas-
tering the basics of technical and professional
skills

Compiler of the program:Candidatc of
Technical Sciences, docent - Kabulov B. B.

3217 KTKTZh
3217 TOPOP
3217 TECE

Koramapix TAMAKTAHABIPY
KICiNOPbLIHAAPbLIHBIH TEeXHOJIOTUSIBIK,
KAOABIKTAPLI* * *
(KypcTbik 2k004)

Hecune canbl: 5

IlpepexkBH3nTTEP
e  HmkeHepaik rpaduka

IlocTpekBH3HTTEP
¢ Er eoHCpkociOHIH  KICIMOPBRIHIAPAbL
xobaiay  («Cyr  eHcpiocibiHIH
KOCIIOPBIHAAPAbL aodamay»,

TexHoMOrHYeCK0e 0G0PYAOBAHHE TTPEX-
NMpUATHI 001eCTBEHHOT 0 MHTAHUS * * *
(Kypcosoii npoekT)

O0vem B kpeauTax: 5

IIpepexkBU3UTDHI
e  MHucHepHas rpaduka

MocTpekBU3HTLI
e [lpockTupoBaHuc MpCANpUsTHA MsIC-
HOl npoMmbimacHHocTd  («dIpockTu-
pOBAHHC  MPCANPUITHH  MOJIOUHOH

Technological equipment of catering
enterprises***

(Course project)

The volume of credits: 5

Prerequisites
e Enginccring Graphics

Postrequisites
e Docsigning of the enterpriscs of mcat
industry  («Dcsigning  of  the
cnterpriscs  of  milk  industryy,
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«Koramaerk TaMaKTaHy
OHEPKACIOIHIH KOCITIOPLIH AP B
so0anay»)
Kbickama cunmarramacer;  bByr  kypera
KOFaMIBIK TAMAaKTaHy OHEPKaCiDI
KOCITIOPBIHAAPBIHAA KOJIAHBITATEIH
sKaOIBIKTAP JBIH HETI3r1 TYpaepi

kapacteipbuiaapl. CanaHbelH Kasipri 3aMaHrbl
TEXHONOTUACHIHBIH HET133epi, KaOIbIKTapabl

KIKTCY, Bonyre, CYPbINTAYFA,
CenapalusIayFa, KeCyre, KalbllTayra sKoHe T.
6. apHairaH oKkaOmbIKTap, KaOIBPIKTApIbI
TEXHHUKANBIK SKETULAIPY  MOCeneIepl  MeH
YpaICTepl,  MCXAaHHKAIBIK  JKaOJBIKTapra
KOUBLIATBIH ~ HCTI3rL  TajJanTap  JKOHC

naﬁl(a:laHy ABIH ZKAJITBI MOCCIICTT epl .

Kanemmracarein Ky3bIpeTTiNikTep:
TexHUKANBIK — KOHC  KOCINTIK  mcOCpik
HETI3AepIH  MEHrepy  Ke3lHAe  KaJIbl
HHKCHEP:TIK AaHbIHABIKTH KONIAHY
baraapaamaHbIH KypacTbIPYLIBICBI: T.F.K.,
nouent — Kabymos B.B.

TIPOMBIILTEHHOCTHY, «[lpoekTupoBa-
HHE NOPEANPHATHH OOLIECTBEHHOTO

IUTAHUA)
Kparkoe onucanume B gamHOM  Kypce
paccMaTpUBAKOTCS QCHOBHBIE BHbI
00OpYAOBAHMI, TIPUMEHSIEMBIC Ha

MPeAnpUATHIX odwecTBeHHoro nutanns. Oc-
HOBbl COBPCMCHHOI TCXHOJIOIMH OTpaciIH,
knaccuuKanus o0opyIOBaHUA, 00OpYIOBa-
HHUC AJIs Pa3AC/ACHMS, COPTHPOBAHMs, CCapH-
poBanusi, pe3aHusi, GOPMOBAHHS H T.I.. MPO-
OneMbl M TECHICHUHH TEXHHYECKOTO COBEp-
IIEHCTBOBAHUA 0DOpYIOBAHMS, OCHOBHBIE
TpeOOBaHHA K MEXAHHYECKOMY 00OpYIOBa-
HUIO U 00IUC BONPOCH IKCILUIYAaTaALUU.
PopMHpyeMble KOMIETEHIHH:

ITpuMcHATE OOLICUHIKCHCPHYIO HOATNOTOBKY
NpPH OBJIAJICHHH OCHOBAMH TCXHHUCCKOTO H
NpodheCCHOHATBEHOTO MACTEPCTRA
CocTraBuTe/Ib IPOrPaAMMBbI; K.T.H., TOLICHT —
Kabynos b.b.

«Designing of catering enterprises»)

Short description: This course covers the
main types of equipment used in catering.
Fundamentals of modern technology industry,
equipment classification, equipment for sepa-
ration, sorting, scparation, cutting, molding,
etc., problems and trends in technical im-
provement of cquipment, basic requircments
for mechanical equipment and general opera-
tional issues.

Molded competences:

To apply general engineering training in mas-
tering the basics of technical and professional
skills

Compiler of the program:Candidatc of
Technical Sciences, docent - Kabulov B. B.

3218 EBOOST
3218 TPHMRP
3218 TPSMFP

ET xoHe 6anbIK eHIMAEPIH 6HAIPY JKIHE
CAKTAY TEXHOJOTHAChI*

Kpeaur kenemi: 8

[IpepexBU3UTTEP:

o «Er xoHe OalbIK OHIIPICTEPIHIET]
TEXHONIOTHSIHBIH HETI3Iepl *»

e FEr xonc 6aablk OHIMACPIH OHICY,IIH
busHKaNBIK oa1CTEPL *

[locTpekBH3HTTEP:

e Er JKOHE DaNBIK OHEPKaCIOl
KOCITIOPBIHJAPBIHAA  TEXHOJOTHSIJIBIK

TexHoJ0rHs IPOH3BOACTBA H XpAHEHHS
MSICHBIX H PbIOHBIX HPOAYKTOB™®

O6bem B kpeguTax: 8

IIpepeKBHIHTDI:
¢ «OCHOBBI TEXHONOTHM MACHOTO H
prIGHOrO TIPOM3BOACTBA*»

o duznucckuc  Mcroasl  obpaborku
MSICHBIX M PBIOHBIX ITPOIYKTOB*

Ilo CTPEKBH3HTDLI:

e TexHONOrMUecKass OTYCTHOCTE  Ha
NPEATIPUATHIX MIACHOH M PBIOHOI

Technology of production and storage of
meat and fish products*®

The volume of credits: 8

Prerequisites:

e «Basics of meat and fish production
technologyv*»

e Physical processing methods of mcat
and fish products*

Postrequisites:

e Technological reporting at meat and
fish industry enterprises*
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ecen oepv*

Kpickawua cunmarramacobi:

Er sxonc 0aibik eHIMACPIH ©HAIPY MCH
CAKTAYIbIH 3aMaHayu TOCLTAEPI.
CvOKpPHOCKOMUATEIK, TEMIIEPATYPaAIa CaKTay.
ToHa3BITKBIII-OHICITEH TAMAK, ©HIMIEPIHIH
camaielK KepceTkimTepl. Taram eHIMIepIH
Ty3JayipiH 3avaHayu Tocliicpl. Er sxonc
OaJelK eHIMIepiH kenTipy. TaraM eHIMIepiH
caKTay  MCP3IMIH  ¥3apTVbIH  3aMaHaYH
ogicTepi.  ASBIK-TYIIK  OHIMIEpIH  ¥3aK
cakTayabl KAMTAMACKH3 €TV YIUIH 3aMaHAVH
opay MaTepHa1Iapsl.

Kanbmracatein Ky3bIpeTTijiKTEp:

TAMAK OHCPKCIOl KICIMOPBIHIAPBINIA OHIM
SOHIIPYIH TCXHOJIOTHSLITBIK NPOLCCIH
¥HBIMIACTHIPY

BaraapnamaHbii KypacThIpyWIbICHI: T.F.K.,
accour. mpodeccop m.a. Hyprasesosa A H.

TIPOMBIILTEHHOCTH *

Kparkoe onucanue:

COBPCMCHHBIC  CMOCOOBI  MPOM3BOICTBA M
XPaHEHHS] MSICHBIX W PHIOHBIX TPOIVKTOB.
XpaHeHHE MPH CYOKPHOCKOTIMYECKUX TeMITE-
parvpax. KavecTBeHHBIE TOKa3aTe.IH XOIO-
JH.IbHO-00PabOTaHHBIX MALIEBBIX TIPOIYKTOB.
COBpPCMCHHBIC CIOCOOBI  [IOCONA  [IHUUICBBIX
npoavkroB. CvIIKa MACHBIX U PBIOHBEIX MpO-
AvKTOB. COBPCMCHHBIC MCTOABL Y AJIMHCHUS
CPOKOB XPAHCHHA TTHIOCBBIX TPOAVKTOB. CO-
BPEMCHHBIC VTIAKOBOYHBIC MAaTepHAMbl, INA
OﬁeC"e‘IeHHﬂ JATATCTIBHOTO XPAHCHUS TTHINC-
BBIX [IPOIYKTOB.

®opMupyeMble KOMNETEHHH:
OpraHu30BBIBATH TEXHOTOTHIECKHH MPOLIECC
[IPOU3BOACTBA MPOAYVKUMHA HA NPCINPUATHAX
l'lHl.l.lCBOi"l NMPOMbILLICHHOCTH

CocraButesis  MpPOrpaMmel: K.T.H., H.0.
accou. [Ipodeccopa Hyprascszora A H.

Short description:

Modern methods of production and storage of
mcat and fish products. Storagc at sub-
crvoscopic temperatures. Quality indicators of
refrigerated food products. Modern methods
of salting food. Drving meat and fish prod-
ucts. Modern methods of lengthening the shelf
lifc of food products. Modern packaging ma-
terials to ensure long-term storage of food.

Molded competences:
To organmize the technological process of pro-
duction at the enterpriscs of the food industry

Compiler of the program: c¢.t.s.. acting asso-
ciated professor Nurgazezova A.N.

3218 TSOT
3218 TCP
3218 TWMP

Tyrtac cyT eHiMAEPiHIH TEXHOJIOTHSCHI

Hecue canbr 8

IlpepexBusurtrep
e «CyT eHAIPICIHACTI TCXHOJOTHUSHBIH
Herizaepi**»
e (yT KOHE CYT OHIMACPIHIH KacHeTI
%k
IMocTpexkBu3uTTEp

o CyT eHCpkaciOl KICIMOPHIHIAPHIHAA
TEXHOIOTUAIBIK ecen Oepy**

Kbickama cunmarramacer:  Cyr - cyT
OHIIpICIHIH IHKI3aTel perimie. lmeTin oyt

Texuonorust HEJbHOMOJIOYHBIX NMPOAYKTOB

O6bem B kpeguTax 8

IpepexkBU3HTHI
® «OCHOBBI TCXHOIOTHM  MOIQYHOIO
MIPOU3BOACTBA**»
e (CpoiicTBA MOTOKA M  MOIOYHBIX

npoaykros **

IocTpekBU3HTLI
e TcxHOMOrHUCCKAs  OTYCTHOCTH  HA
TIPEAMPUATHIX MOJIOYHOM TIPOMBIII-
JACHHOCTH *¥*

Kparkoe ommcanme: MoI0KO, Kak CBIPBE
MOIOYHOrO TIPOU3BOICTBA. Texno1orus

Technology of whole milk production
The amount of credits 8
Prerequisites

e «Basics of the technology of dairy
production**»

e Properties of milk and dairy
products**
Postrequisites
e Tecchnological reporting at dairy cn-
terprises**

Short description: Milk as raw material for
milk production. The technology of drinking
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TCXHOMOTUACH! (BUTAMUHACATCH CYT, CYTTI
iweriH - cyeblHaap). Kinerciin  weipsiHaap
oHmIpY TexHomormacel. CyT  KBILIKBITIEI
SHIMIACP OHIIPY TCXHOMOTMACH  (aMpaH,
NMPOCTOKBALIA, HOTYPT, KBIMBI3, YITTBIK
CYTKBIIIKbLIAB CYChIHAAP). IpiMINIK eHalpy
TCXHOJIOTHSICHI.  IpIMINIKTI  HIMACP JKOHC
AyMO11ACP OHAIPY TCXHOIOMMSChL

KanbinracaTbin Ky3bIpeTTUIIKTEp:

TaMaK OHEPKOCIOl KOCITOPBIHAAPBIHAA OHIM
OHAIPYAIH TCXHOQIOTUSLIBIK MPOLCCIH
¥HbIMAACTHIPY

BaraapiaamaHblH KYPacTbIpYLUbICH:
T.F K., accou. mipodeccop M.a.. — Hyprasesosa
AH.

INUTLCBOMO  MOMAOKA  (BUTAMHHU3UPOBAHHOC
MOIOKO, MOJIQUHBIC THTBCBBIC HAIMTKH).
TexHomorns  NMPOW3BOACTBA  CNHBOYHBIX
HaIUTKOB. Tex-nomorust MPOHU3BO,ICTBA
KHUCTTOMOYHBIX HAMNT-KOB (xedwnp,
NPOCTOKBALIA, Horypt, KYMBbL3,
HALMOHAITbHBIC ~ KUC/IOMOUHBIC — HANWTKH).
Texnoarus NPOU3BOACTBA TBOPOIa.
TexHOnorust  MpPoOU3BOACTBA  TBOPOMKHBIX

MPOIYKTOB ¥ MOy hadprKaTos

PopMuUpyeMble KOMIETCHIHH:
OpraHu30BBIBATh TCXHOJOTMYCCKHH MPOLICCC
OPOU3BOACTBA MPOAYKLUU HA NPCANPUATHAX
TIMIICBOM MPOMBILIICHHOCTH

CocTaBHTeNb IPOrpaMMBI: K.T.H., H.0.
accou. npodeecopa — Hyprasczosa A H.

milk (fortificd milk, dairy drinking drinks).
Technology of production of crcamy drinks.
Production Technology kislomochnvh drinks
(kefir, sour milk, yoghurt, kumyz national
drinks). Tehnology of cottage cheese
production. Tecchnology of production of
cheese products and semi-finished products

Molded competences:
To organizc the technological process of pro-
duction at the enterprises of the food industry

Compiler of the program: C.ts.acting
assoc. profcssor- AN Nurgazezova

3218 KTOOT
3218 TPPOP
3218 TPCPP

KoFamabpIK TaMaKTaHy 6HIMAEPIH 6HIIpY
TeXHOJ0rusIChl™ * *

Kpeaur keonemi: 8

Ipepexeusurrep:
o «Koramapix TaMaKTaHABIPY
KaCinOpbIHAAPbIHAA OHAIPICTI
yibBIMAacTbIpy ***

e Koramablk TaMakTaHy >KOHC apHaiibl
TaFalbIHIATATBIH SHIMIEPIH
OHACYAIH (DU3MKAIBIK Oici***

TMocTpexkBU3UTTED:

o KoraMabiK TAMaKTaHy
OPBIHAAPBIHAAFHT  €CET JKOHE ecen
Bopy***

Kbickama cunarramacer:  LukizatTeig
TCXHOMOTUSLIBIK KACUCTTCPI, oJapAbIH

XHMHMSIBIK KYPAMMCH 63apa OalifIaHbIChl JKOHC

TexHOJOrHsA NPOH3BOACTBA NPOAYKTOB
0011eCTBEeHHOr0 MUTAHUA * * *

O6bem B kpegurax: 8

IlpepexBusuThI:

e «QOpraHuzauusi MPOH3BOICTBA  HA
OPCANPUATUAX OOLLUCCTBCHHOTO
nuTaHus ¥ ¥y

e ®dusnucckuc  Mcroast  obpaborku

TIPOAYKTOB OOIIECTBEHHOTO THTAHUS
Y CICLIHATBHOIO HA3HAUCHH A ** ¥

TMocTpeKBU3UTDI;
®  YucT u OTUCTHOCTH HA MPCANPHITHAX
OOIECTBEHHOTO MUTAHNA ™ * *

Kparkoe onucanue:  TCXHOJIOTUYMCCKUC
CBOI‘/IICTBZI Cblpb}[, HX B3aHMOCBA3b C XUMHUUC~
CKHM COCTaBOM W (DOPMHPOBAHHEM HOBBIX

Technology of public catering products
production***

The volume of credits: 8

Prerequisites:
e «Organization of production at cater-
ing cstablishments***))

e Physical methods of processing of
catering and special appointment
products***

Postrequisites:
e Accounting for catering***

Short description: Technological properties
of raw matcrials, their relationship with chem-
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acmasablk  ©HACY MPOLCCIHAC ©HIMACPAIH
AHA KACHCTTCPIH KANLINTACThIPY. bipinui
TaraMIaApasl JaHBIHIAYIBIH TEXHOTOTHSLTBIK
npouccrepl.  Ty3ablkTap  TCXHOJOTHSICHI.
XKapmadapman, Oypwaxk KOHE MaKapoH
OHIMICPIHCH TaFraM JaiblHIay TCXHOIOMHSICHL.
ba:1biK OHC TCHI3 DaIbIK CMCC OHIMICPIHCH
TaraMIapAablH TCXHO10ruAck . ET Taramaapbiu
JaiblHAQY TCXHOIOTHSICHI.

Kanbimracatein Ky3bipeTTislikTep:

TaMaK OHCPKACIOl KOCIMOPHIHIAPBIHIA ©HIM
SOHIIPY,1IH TCXHOJIOTHUSUIBIK NpoLCCIH
¥HBIMAACTHIPY

BaraapnamaHbIH KYpaCThIpYMIBICHL: T.F.K.,
accom. mipodeccop M.a.. — Hyprasesosa A H.

CBONCTB NPOAYKTOB B MPOLCCCC KYIUHAPHOMN
odpadoTku.  TCXHOJOrMUCCKMC — MPOLICCCH
TIPUTOTOBICHAS TIePBBIX Omrox. TexHoTorHs
coycoB. TCXHOIOTMSI MPUrOTOBICHMS 0111
U3 Kpyn, OOOOBBIX H MAKAPOHHBIX H3ICITHIA.
Texnonorus 61103 U3 PuIOBl M HCPBIOHBIX
ﬂpo,i[)’l(TOB Mopﬂ. TCXHOJTOFI/ISI l_lp[/lFOTOB:IC‘
Husl 0101 M3 Msica.

PopMupyeMble KOMIMETEHIHN:
OpraHu30BbIBATE TCXHOIOTHUCCKUI MPOLICCC
MPOU3BOACTBA HPOAVKLUU HA MPCANPHATUHNX
MUILUCBOH MPOMbILIICHHOCTH

CocTaBuTeNIb NPOrpaMMBbI: K.T.H., H.0.
accou. npodececopa — Hyprasczosa A H.

ical composition and formation of ncw prop-
crtics of products in the process of cooking.
Technological processes of cooking first
coursecs. Technology sauces. Technology of
cooking meals from cereals. legumes and pas-
ta. Technology dishes from fish and non-fish
scafood. Mcat cooking tcchnology.

Molded competences: To organize the tech-
nological process of production at the cnter-
prises of the food industry

Compiler of the program: C.t.s..acting
assoc. professor- AN Nurgazezova

3219 ATOShSBB
3219 KOKSPP
3219 CAQRMFP

ABBIK-TYJIIK oHiMaepi MeEH
LIHKI3ATTAPBIHbIH CAMAChIH (0aKbLIAYy JKIHE
Oaranay

Hecue canbl 8
IIpepexBu3uTTEp

¢ ASBIK-TY.11K OHIMJICPIHIH TayvapTaHybl
(ACTBIK OHIMICPIHIH TavapTaHyH,

Tamax eHIMICpI
TEXHOIOTHSNAPBIHBIH  TCOPETHKATBIK
HCTI3CP1)

IocTpexBH3UTTEP

o JlunaovMAasiK  KYMBICTBl  (3k00aHbI)
Kasy 2KIHC Kopray HCMCCC l(CLLlCH.Ji
CMTHXAH Tanceipy.

Kpiekawa cunarramacet: Kipicne. baxermay
2icTCpi. Kyprag, 3aTTapAabl WIHC
bLJIFAJLAblL 1bIKTbI aHbI K'Ta)" . A KYbI 31bI
AHBIKTAY, MAKIAPABL, KOMIPCY.IAPAbl, CIIUPTTI,
KYJAl, MHHCPAIABIK  KOCOAIapabl  2KOHC

KOHTpOJ’lb H OUEeHKA KavecTBa Cblpbs H
ﬂpOAOBOJIBCTBeHHbIX I'lpOIIyKTOB

O0vem B kpeauTax 8

IlpepexBu3uTHI
e ToBapoBeaeHHE MPOIOBONBCTBEHHBIX
ToBapos (ToBapoBCICHUC 3CpHOMYY-
HBIX TOBApPOB, TE€OPETHUECKUE OCHO-
Bbl TCXHOMOTMH MUIUCBBIX NPOAVK-
TOB)
IlocTpeKBH3HTBI
e Hamicamme w 3amuTa IATUTIOMHOH
paboThl (NMPOCKTA) WM MOIrOTOBKA
¥ ¢Jaua KOMITIEKCHOTO K3aMEHA.

Kpatkoe onucanue: Bscacuuc. Mcroast
KOHTPO.1s1. ONpCaCICHUC CYXHX BCLICCTB M
BrakHocTH. Onpenencaue Oeakos. Omnpene-
JCHUC )[\'l/lpOB, )"ITICBO,Z[OB, Cl'll/[p']“a., CO,Ile)Ka'
HHS 30.ThI, MPHEPATPHBIX TIPUMECEH W XITOpH-

Control and assessment of the quality of
raw materials and food products

The volume of credits 8

Prerequisites
e ToBapoBeneHHE TPOIOBOIBCTBEHHBIX
ToBapoB (ToBapoBCICHUC 3CpHOMYY-
HBIX TOBapoB, TeopeTHIECKHe OCHO-
Bbl TCXHOIOTMiIl OMLICBHIX MPOAVK-
TOB)
Postrequisites
e  Writing and defense of diploma work
(project)  or  prcparation  and
submission of comprehensive exam.

Short description: An introduction. Control
mcthods.  Determination  of  solids  and
moisture. Determination of the proteins.
Determination of fat, carbohvdratcs. alcohol,
ash. mineral impurities and chloride, acidity,
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XIOPUATCPAL, KBILUKbL1ABUIBIKTbI, C
JOPYMCHHIH KYPaMblH, OIPIHLII KOHC CKIHILI
TAFAMIAPABIH KOHE CYCBIHIAPABIH CATACHIH
AHBIKTAY.

KanbinTacaTbiH KY3bIpeTTLTIKTEp:
HopMaTuBTIK Ky2KATTapAblH 2KOHC TAMAKTAHY
Tvpaibl  Kas3ipri  3aMaHFbl  FbLIbIMHbIH
TATANTAPBIHA COWKEC KOFApPBI CAMANBl TAMAK
OHIMICPIH OHAIPY,l KAMTAMAChI3 CTY
barpapiaMaHbBIH KypacThIPYIIBICBI: T.F.K.,
accou. npogcecop m.a.. — Kaceivor C.K.

AO0B, KUCIOTHOCTH, COACPIKAHUC BUTAMUHA C,
KauCCcTBa l'[Cthl.\' U BTOpb[X 6.]"0,1 H HAIuT-
KOB.

P®opmupyemMble KOMIMETEHLHN:
Ob6ccncunBarh NMPOU3BOACTBO BbICOKOKAUCCT-
BCHHOH MULICBOH MPOAYKLUMU B COOTBCTCTBUU
¢ TPCOOBAHUIIMH HOPMATHBHBIX JIOKYMCHTOB
W COBPEMEHHOI HAVKY O TIHTAHUH.
CocraButesis nporpaMmel. K.T.H., H.0. ac-
cou mipodeccopa — Kacsrvos C.K.

vitamin C content, as first and sccond dishes
and drinks

Molded competences:

To ensurc the production of high-quality food
products in accordance with the requircments
of rcgulatory documents and modcrn nutrition
scicnee

Compiler of the program: Cts. acting
assoc. profcssor- Kasvmov SK

3219 TOSZA
3219 MIKPP
3219 MRFPQ

Tamak e6HIMAEPIHIH CANACBIH 3ePTTey
aaicTepi

Hecue canbl 8

IpepexBusurrep
®  ASBIK-TYTIK OHIMIEPIHIH TAVAPTAHVEI
(ACTBIK ©HIMACPIHIH TayvapTaHVEI,
Tamar OHIMIEDI
TCXHOIOTUAIAPbIHBIH  TCOPCTUKAIBIK

HCTI3CP1)

IocTpexBusnTTep

o JlunaovMAasiK  KYMBICTBl  (3k00aHbI)
KA3Y HKOHC KOPFAY HCMCCC KCLICHAL
CMTHXAH Tanceipy.

Kbickama CHNIATTAMACHI: TaMaK,
OHIMACPIHIH CANACHIH 3CPTTCY  QAICTCPIHIH,
knaccuduianmsicel.  CCHCOpPIBIK  Tanaay.
dusznka-  xuMusLIblK,  daicTep  (Ocncenal,
Tl/[TpJ'[iK Kbl LOKBIJIAbl KTbI AHbI lﬂay,
TYTKBIPIBIKTBI, TEMIIEPATYPAHB  AHBIKTAY).

[Monsiporpadmsiisik, pedpakToMeTp.IIK,
CHEKTPOMETPIIK oxicTep. POTO- 3MEKTPIIK
KOIOPUMCTpHUA, aTOM,1bI-a0COPOLIMSLTBIK
CINICKTPOMCTPHSL, WHECPCUOH,1bI,

Mertoabl HCCIEI0BAHUY
MHIEBOH NPOAYKLHH

KauecTBa

O6bem B kpeguTax §

IlpepexBu3uTHI
e ToBaposeneHHE MPOIOBONBCTBEHHBIX
ToBapos (ToBapoBCICHUC 3CpHOMYY-
HBIX TOBApOB, TeopeTHUECKHE OCHO-
Bbl TCXHOMAOTMI MOHLICBHIX MPOAVK-
TOB)
IMocTpexkBu3nTLI
e HamucaHuc ™ 3alMTa JAUIJIOMHOM
padoTbl (MPOCKTAa) WM OOACOTOBKA
M C1a43 KOMIUICKCHOTO 3K3aMCHA

Kpatkoe onmucanue: Kiaccnpuxamwms mero-
J0B aHAIN3A KAYCCTBA MUILCBLIX MPOAVKTOB.
CcHcopubiii  ananu3, DU3MKO- XHMUUCCKHC
MCTOAbL (ONPCACACHUC AKTUBHOM, TUTPYCMO
KHUCJIOTHOCTH. Ol_lpC,IlCJ'[CH[/lC BSI3KOCTHU, TCM-
riepatyper). Toasporpadmaeckne, pedparro-
MCTPHUCC-KUC, COCKTPOMCTPUUCCKHC MCTO-
oel. DOTO- DIEKTPUUECKAST KOTOPHMETPHA,
ATOMHO-a0COPOLMOHHAs CICKTPOMCTPUS, UH-
BCP-CHUOHHAsl. BOJIBTAMIICPOMCTPHS, Xpoma-

Methods of research food products quality

The volume of credits 8

Prerequisites
e ToBapoBCcACHUC MPOAOBOILCTBCHHBIX
ToBapos (ToBsaposeacHne 3epHOMYU-
HBIX TOBApOB, TCOPCTUUCCKUC OCHO-
Bbl TCXHOJIOTHMH MHLICBBIX NPOAVK-
TOB)
Postrequisites
e  Writing and defense of diploma work
(project)  or  prcparation  and
submission of comprehensive exam..

Short description: Classification of mcthods
for analyzing thc quality of food. Scnsory
analvsis. Physico-chcmical mcthods
(dctermination of active, titratable acidity.
determination of viscosity, temperature).
Polarographic, rcfractometric, spcctromctric
methods. Photoelectric colorimetry, atomic

absorption spectrometry, mversion,
voltammetry, chromatographic  mcthods.
Rheological mcthods. Proccssing  of the
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BOITBTAMITEPOMETPHS, XPOMATOTPADHSITBIK
3EPTTEY oJICTEpl.  PeOomOrHsmelK 3€pTTey
oaicrepl.  CapanTamanbl — MIIIMCTTCPAL
eHaey. TaMak  ©HIMACPIHIH  CamllacHIH
MUKPOOHOJIOTHANBIK 3CPTTCY 91C1

Kanbimracarbid Ky3bIpeTTiIiKTEP:
HopMaTHBTIK Ky’KaTTapIblH KoHE TAMAKTAHY
TYpasibl  KA3ipri  3aMAHFbl  FbLIBIMHBIH
TalanTapblHa COMKEC KOFaphbl canaibl TaMak
SHIM/JCPIH OHAIPYAl KAMTAMACHI3 CTY

bargapiamMaHbIH KYpacTeIpYIUBICHI: T.F.K.,
accor. nmpodeccop M.a.. — CvoTeHNKOBA @ X

Torpaduueckine MeToIE HccneaoBanus. Peo-
TOTHYECKUHE MeToAbl HccmenoBanua. OOpa-
60Tl(a, 31(CHCpI/I)1CHTaJ'IbelX AAHHDBIX, Ml/ll(pO'
OHOIOTHUECKHE METOABI HCCIE-IOBAHUA Ka-
YJCCTBA IMUUICBBIX HpO,E[)"KT OB.

®opmupyemMble KOMIIETEHIIHH
OO0ecneunBaTh MPOUIBOICTBO BHICOKOKAUECT-
BCHHOH NUUICBOH NMPOAYKLUU B COOTBCTCTBHU
¢ TpeOOBAHUAMH HOPMATHBHBIX JOKYMEHTOB
M COBPCMCHHOI HaYKH O MATAHUU,
CocraBuTtesb OpOrpaMmbl. K.T.H., HO. ac-
cou npogeccopa — CvoTpHHKOBA D X,

experimental data. Microbiological methods
for studying the quality of food.

Molded competences:

To ensure the production of high-quality food
products in accordance with the requirements
of regulatory documents and modern nutrition
science.

Compiler of the program: C.ts., acting
assoc professor - Smolnikova FH

3219 TOKS
3219 BKPP
3219 SQF

Tamax enimaepinin Kayincizairi  soHe
canachl

Hccuc canbr 8
IIpepexBu3HTTEP

®  ASBIK-TYJIK OHIMIACPIHIH TayapTAHVEL
(ACTBIK  OHIMIEPIHIH TavapTaHYHI,

Tawax eHIMAEpI

TCXHOJIOTHSLIAPBIHbIH,  TCOPCTUKAJIBIK
Herizaepl)
[MocTpexkBH3IHTTEP

o JIMnmoMIbIK  KYMBICTBI  (3KOOAHEI)

A3y JKOHC KOPFAY HCMCCC KCLICHAIL
€MTHUXAH TAICBIPY.

Keickama cunmarramacer: Cyrt, cr, anbik
SHIMIEPIH, Maitiap, 0a’1, KaHT, alTKOTOJbAI
JKOHE AaNKOTONMBCI3 CYCHIHAAp, YH, »KapMa,
KOFaM/blK TaMAKTaHY SHIMACPIH
(hanscudurampsIay.

Tamak eHIMACPIHIH LIbIHANBLIBIFBIH AHBIKTAY
omicrepi. OHiMal Opakray. Tamak eHIMIEPIH
danscuduranusayst OTKI3Y TOpTIOL.

BesonacHOCTE M KAYECTBO NMMIUEBBIX NPO-
AYKTOB

O0beu B kpeauTax 8

IIpepexBU3IUTDI
¢ TopapoBeacHUE NPOIOBONBLCTBEHHBIX
toeapos (ToBapoeeneHne 3epHOMYU-
HBIX TOBApOB, TeopeTnueckne OCHO-
Bbl TCXHOJOIMM MHIICBBIX MOPOIYK-
TOB)
[TocTpeKBH3HTHI
¢ Hammcanue u 3amurTa JUIUIOMHOHN
padoThl (IPOCKTa) HIM NOACOTOBKA
U cJayua KOMIUIEKCHOT'O SK3aMEHa.

Kparkoe onucanmne: Paibcuduxauus mo-
JOUHBIX, MSCHBIX, PBIOHBIX TNPOAVKTOB, >KH-
POB, Macen, MeJa, caxapa, aTKOTOIbHBIX H
0C32.1KOrONBHBIX HAMNMWTKOB, MYKH, KpPVIIbI,
MPOAYKUHMH OOLIECTBEHHOrO MUTaHuA. Meto-
Al ONMPCACICHUS HATYPANBHOCTH IIUIUCBBIX
npoaykTos. bpakepaxk npoavkumu. [lopsiok
nposcacHus (panbcuduranuy NUINCBHIX OPO-

Safety and quality of food

The volume of credits 8

Prerequisites
e TosapoBeaeHNe TTPOIOBONBCTBEHHBIX
ToBapos (Toeaposenenne 3epHOMYU-
HBIX TOBAPOB, TCOPCTHUCCKUC OCHO-
BBl TEXHONOTMH THIOEBBIX TPOIVK-
TOB)
Postrequisites
e Writing and defense of diploma work
(project)  or  preparation  and
submission of comprchensive cxam..

Short description: Falsification of dairy,
meat, fish products, fats. oils, honey, sugar,
alcoholic and soft drinks, flour, ccreals,
catering products.

Mcthods for dctermining the naturalncss of
foodstuffs. Grading products. The order of
falsifving food. Paperwork, drawing acts.




OIT1042-1.17-2020-01

Bacma / pexaxuus / edition Ne | ot 12.03.2020 x. /1.

47 ocrrin 30 wici / crpannua 30 w3 47 / page 30 of 47 |

KyoxatTap 102TBIPY, AKTTCP KYPY.

KanbimracarbiH KY3bIpEeTTLIIKTEp:
HopMaTuBTik KyzKaTTapabrH KOHE TAMAKTAHY
TVpalbl  Kasipri  3aMaHfbl  FbLIbIMHBIH
TAJANTAPBIHA COMKCC YKOFAPBI Canayibl TaMaK
OHIMICPIH OHAIPY Al KAMTaMachl3 CTY

BaraapiamaHbIR KypacTBIPYWIBICHI: T.F.K.,
accou. npodeccop ma.. - Hyprasczosa A H.

AVKTOB. Od)OpMJ'[CH[dC AOKVMCHTOB, COCTaB-
JCHHUC aKTOB.

®opMupyemMblie KOMIETEHIHH:
OO0ccncuuBaTh NPOUBBOICTBO BBICOKOKAYC-
CTBCHHOM MULICBON MPOAYKLHH B COOTBCTCT-
BUM C TPcOOBAHUAMM HOPMATUBHBIX JOKV-
MCHTOB M COBPCMCHHOU HAVKH O MUTAHHH.
CocraBuTens nporpamMmbl: K.T.H. H.0. ac-
cou. npodcccopa - Hyprasczosa A H.

Molded competences:

To cnsurc the production of high-quality food
products in accordance with the requirements
of rcgulatoryv documents and modcrn nutrition
science

Compiler of the program:C.t.s.,acting assoc.
profcssor- AN Nurgazezova

4220 OEU
4220 EQP
4220 EOP

OHuaipic IKOHOMHUKACDHI MEH OHBI
¥HBIMAACTLIPY
(KypcTbIK skymbic)

Hceuce caubt 3
MpepexBusurrep

®  JKOHOMUKAIbIK-KYKbIKThIK
3KOMOTHSITEIK OLTIM Herisaepl

JKOHC
e Marcvaruka.

IocTpexBusnTTep
o JlunaovMAasiK  KYMBICTBl  (3k00aHbI)
KA3Y HKOHC KOPFAY HCMCCC KCLICHAI
CMTHXAH Tanceipy.

KpicKama cunmarraMachl: JKOHOMHKA Oy
a41aMJap KAKCTTUIIKTCPIH KAHAFATTAHAbIPVFa
ApPHAIFAH KbI3MCT CTY ©pICl KOHC Oap.biK
IKOHOMUKASBIK MOHACPAIH, 3CPTTCY HbICAHACHL
©0abI TadBINAALI, JKOHOMHKAIBIK SMIPAIH
COHFBI TAOWFU MAKCATH TYTHIHY Oo0Ica 1a,
3KOHOMHKAHBIH CH MaHbI3Abl OeJirl periHac
SHIIpIC KapacThIPBIIAIE!

KaxbimracarbiH Ry3bIpeTTIIIKTEp:
Tamak  eHCpkocibl  KOCIMOPBIHAAPBIHBIH
KbI3METIH YHEIMIACTEIPY JKOHE OacKapy

JKOHOMHKA H OPraHH3aUHs NPOH3BOACTBA
(Kypcoeas paGora)

O6bev B kpeauTax 3

IlpepexBu3uTHI
¢ (OCHOBbl  3KOHOMHMKO-TIDABOBbIX U
DKOJOTUMCCKUX 3HAHUIA
e Martcmaruxka.
IocTpexkBH3HTBI
e Hanucanuc u 3ammra AMNIOMHOM
paboThl (NMPOCKTA) WM MOIrOTOBKA
M €Ja4ya KOMILICKCHOTO DK3aMCHA.,

Kpatkoe onucanue: JxoHOMuKAa 310 00-
JAacTh UCIOBCUCCKOM ACATCIbHOCTHU, KOTOpas
CIVIKUT VAOBJACTBOPCHUIO UCTOBCUCCKUX MO-
TPCOHOCTCH U SIBISICTCH OOIIUM  OOBCKTOM
TS BCEX IKOHOMHHECKHMX HAVK. XOTS KOHEU-
HOI CCTCCTBCHHOH LCIBK) 3KOHOMHUCCKOM
KHZHU ABIACTCA TOTpeOIeHne, BaKHEHIIEH
ccpoil IKOHOMUKU HBIACTCS MPOU3BOICTBO.

@opMupyeMble KOMIETEHIHH:
Opranu30BLIBATH u
JCITCIBHOCTBLIO  MPCANPUATHIH

VIIPABIITH
MU LICBON

Economics and
production
(Coursework)

organisation of the

The volume of credits 3

Prerequisites
¢ Fundamentals of economic - legal and
cnvironmental knowledge
¢  Mathematics
Postrequisites
e  Writing and dcfensc of diploma work
(projcct)  or  preparation  and
submission of comprchensive cxam.

Short description: The cconomy is an arca of
human activity that scrves to satisfv human
nccds and is a common target for all
economic sciences. Although the ultimate aim
of natural cconomic lifc is consumption, the
most important area of the economy is
producing..

Molded competences:
To organize and manage the activities of food
industry cntcrpriscs
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Bargapnamanbix
oxkprTyvirei-AxraesaC. M.

KYpAacThIpYLUbICHI:

l‘lpO,\'lbllll:ICHHOCTI/I .
CocraBuTesib MPOrPaAMMBI. TIPETIONABATETh
- Axtaesa C.M.

Compiler of the program: thc tcacher -
Ahtaeva SM

4220 OE OHepKICIN IKOHOMHKACHI IKOHOMHKA NPEANPHATHS Enterprise economy
4220 EP (KYPCTBIK, 2KYMbIC) (kypcoBas paGoTa) (course work)
4220 EE
Hecwne caner 5 O0reM B kpeaurax 5 The volume of credits 5
IpepexBusurrep IlpepexBu3uThI Prerequisites
®  DKOHOMUKABIK-KYKBIKTHIK, KIHE o (OCHOBBI  IKOHOMHKO-TIPABOBBIX W e Fundamcntals of cconomic - legal and
3KOIOTMSIBIK O11iM Herizaepi 5KO.TOTMYUECKHUX 3HAHUN environmental knowledge
e MaremaTuka. ¢ MaremaTuka. » Mathematics
ITocTpexkBU3UTTED IHocTpekBH3HTHI Postrequisites
e JlUnmoMIblK OKYMBICTBI  (3KOOAHEI) ¢ Hanucanue u 3amura JUIUIOMHOI ¢ Writing and defense of diploma work
aszy JKOHE KOpPFay HEMECE KeIeHi paboThl (POEKTA) WIM TMOATOTOBKA (project)  or  preparation  and
CMTHXAaH TaIChIPY. 4 CIaua KOMILICKCHOrQ 3K3aMCHA, submission of comprehensive exam
Kpickama  cumarramacsi:  Owugipicri | Kparioe onucanue: Usyucuuc npoussoact- | Short  description:  The  study of the
3EPTTEY, KACIMOPBIHHBIH OapneIK | BO, ONMUCAHHUE W OOBACHEHHE BCEH XO3MHCT- production, description and explanation of the
LIAPYAIUBLIBIK  KbI3MCTIH CHUIATTAY JKOHC | BCHHOH ACHTCIBHOCTHU OPCAMPUATHS U SIBJIA- whole business of the company and is the
Tycinaipy. DKOHOMHKAHBI ~ 3CPTTCY ~MCH | CTCH# MPCAMCTOM M3yuchus B kypee. Ocuos- | subject of study in the coursc. The main
eHAIpicTI YHBIMIACTHIPYABIH HETi3ri | HBIMH oGbekTavn m3vaeHHs skoHommkn u | Objects of study Business Administration are:
obbekTinepi mbinaiap Gonbin  TabbLIAAB | OPraHM3ALMU MPOM3BOACTBA sBjstoTCs: mpo- | Production structure of the company, types of
KOCITIOPBIHHBIH ~ SHIIPICTIK  KYPBUIBIMBL, | W3BOJCTBEHHAS CTPYKTYpa mpeanpustust, Ta- | Industrial production, the organization of the
OHEPKOCINTIK OHIIPICTIH THIITEPL, OHIIPICTIK | Mbl MPOMBILIIEHHOTO MPOM3BOICTBA, opramu- | Production cycle, particularly in the various
LMK YHBIMIACTHIPY., Op TYPII CaJamapiarsl | 3auMs MPOM3BOACTBEHHOTO LHKNA, ocodenno- | scctors;  Organmization  of  cnterprise
EPEKIICTIKTED:, KOCIMOPBIH B! fackapy | CTH B pasIMuUHBIX OTPAaciAX; OpraHMsauus | Management; choice of economic strategy,
npouccin  yHBIMAACTBIPY;,  APYAIUBLIBIK | MPOLCCCA VIpaBIcHus mpeanpusituem; swbop | develop a plan of production and sales
CTpaTEerusHBl TAHAAY, OHIMAL OHAIPY KOHE | XO3SMCTBEHHON CTPATETHU, PaszpadoTKa MIaHa
ICKC aCbIPy >KOCOAPbIH 31P.ICY MPOU3BOACTBA U PCAIMIALMH IPOAYKLHUH. Molded competences:
@opMHupYyEMbIE KOMIIETEHLHN To organize and manage the activities of food
Kanbmracarein Ky3biperTinikTep: OpranunsoBsIBaTh " vpaBIaTh | Industry cnterpriscs.
TaMak  ©HepkaciOl  KOCIMOPBIHAAPBIHBIH | ACSITEIBHOCTBIO  MPSANPHUITHI TUIIEBON
KbI3MCTIH YHbIMAACTIPY JKOHC Gackapy. MPOMBILLTEHHOCTH. Compiler of the program: the teacher -
baraapnamanbig KypacTbipyubichl: | CocraButenns nporpammel. npenojasarcab | Ahtaeva SM
okpiTvibl - Axtacea C.M. - Axtaesa C.M.
4220 OUTM OmngipicTi yiibimaacTeipy k9He TayapJsik | Opranusauung npoussoactea u Tosapsblii | The organization of production and trade
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4220 OPTM
4220 OPTM

MEeHEeIKMEHT
(KYPCTBIK KRYMBIC)

Hecwe cansr 3
IlpepexkBH3nTTEP

®  DKOHOMHKATBIK-KYKBIKTBIK
3KOOTHSLIBIK OUTIM HCTI31CpI

JKOHE
e MarcMaTuxka.

HocTpexBU3HTTEP
o JlunaovMAasiK  KYMBICTBl  (3k00aHbI)
Kasy KOHE KOPFAY HeMece KEIIeHII
CMTHXAH Tanceipy.

Kbickawa cunarramacer: Tayap kozraibichbl
€a1aChIHIAFDI AKNAPATTHIK-TALAAMAIBIK,
KBI3MCT.  Tayap  KyHCCpiH dackapy.
IKOHOMHUKA-ATaMHU KUKETTLTIKTEPII
KAHAFATTAHIABIPVFA  KBI3MCT  CTCTIH  JKOHC
OapnbIK  3KOHOMHKATHIK FBLIBIMAAP YLIIH
opTak oOBeKkT OOIBITT TAOBIMATBIH AJaM
KBI3MCTIHIH cajackl. OHAIPICTIK NpPOLCCTIH
3AHABUTBIKTAPEL.  [IpakTHKANBIK  6HAIPICTIK
MaKCaTTap bl HKY3CrC achIpyAbIH
LWAPYALIBLIBIK 93ICTCpl. OTKI3Y HAPBIFLI

Kanbimracatein Ky3bipeTTislikTep:

Tamak  eHCpkocibl  KOCIMOPBIHAAPBIHBIH
KBI3METIH  YHBIMIACTHIPY  KOHe  Oackapy
Barpapiamanbin KYPacThIPYLIBICHI:

okbITy1IbL - AxTacea C.M.

MEHEeKMEHT
(xypcoBasi paGoTta)

O6sev B kpeguTax 5

IlpepeKBH3ATEI
e OCHOBB  SKOHOMHKO-TIDABOBBIX W
SKONOTUUCCKHX 3HAHUH

e MarcMaTuka.

MocTpekBU3HTLI
e HanucaHuc M 3alMTa HIUIOMHOW
paboTH (MPOEKTA) WIH TMOATOTOBKA
M CJ1a4a KOMIUICKCHOIO 3K3aMCHA

Kparkoe onuncanme:  undopmanmonHo-
AHAIMTUUCCKAS ACATCILHOCTL B ¢epc ToBa-
pO,IlB[/l‘IKCHI/U[, .\'T[paB,—ICHI/lC TOBa,pr[MI/[ CUC-
TEMAMHA. JKOHOMHEKA - 00JACTh HeToBeue-
CKOH ICHTCIIBHOCTH, KOTOPAsi C.IYIKAT ¥J10B-
JETBOPEHHIO UENTOBETECKUX MOTPeOHOCTEH H
ABIAECTCST OOWINM OOBEKTOM JNMA BCEX 3KOHO-
MHUCCKMX HAyK. 3aKOHOMCPHOCTH  MpPOW3-
BOACTBEHHOrO nmpouecca. XO3THCTBEHHBIE
MCTOABL PCATN3AUUMU [PAKTHUCCKUX MPOU3-
BOICTBCHHBIX LICICH. PeiHOK cObITA
PopMHEpYEMBIE KOMIETEHITHN
OpraHu3oBbIBaTH u
JESITETBHOCTRIO  TIPEIMTPHSITHH
ﬂpOM bILIICHHOCTH.

CocTaButens MporpaMMbl. TPEMOIABATETE
- Axracsa C.M.

VIPAB.1sITh
TUIOEBOH

management
(course work)

The volume of credits 3

Prerequisites
e Fundamentals of cconomic - lcgal and
environmental knowledge
e Mathcmatics

Postrequisites
e  Writing and dcfense of diploma work
(project) or  preparation  and
submission of comprchensive cxam.

Short description:  Informational and
analvtical activities in the field of product
distribution, management of commodity
svstems. Economy - the area of human
activity that scrves to satisfy human necds and
1s a common target for all cconomic scicnccs.
Laws of the production process. Economic
mcthods of implementation of practical
industrial purposcs. Market

Molded competences:
To organize and manage the activitics of food
industry enterprises.

Compiler of the program: the teacher -
Ahtacva SM

beiiinaeywi nangep / Ilpoguaupyromue aucuunaunsbl / Profiling disciplines - 40_kpeaur /

kpeauta / credits

10

3303 EBKOT
3303 TPMRK
3303 TCMFP

ET oHe 6aANBIK KOHCepeinepi eHmipiCiHIH
TEeXHOJIOTHSIChI

Hecwne cansr 10

Texnonorus Npou3BoaACTBA MSACHBIX H
pblﬁHle KOHCEPpBOB

O6wev B kpeauTax 10

Technology of production of canned meat
and fish

The volume of credits 10
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IlpepexkBH3nTTED
e «Er xoHe OGaneik eHIIpICTEpIHIETI
TCXHOJIOTMSIHBIH HCTI3ACP1 *»
e Er xoHC Oanblk ©HIMACPIH OHACYIIH
dusnkanbik omicrepi *

IMocTpexBH3HTTEP
o JIunmoMaObIK  KYMBICTBI  (GKOOAHBI)
Kaszy KOHC KOpPFay HCMCCC KCLUCHA!
EMTHXAH TANCHIPY.

Kpickawa cunarramacbl: ET sxoHe Oanbik
KOHCCPBUICPIHIH,  LIMKI3ATTBIH,  KOHCCPBI
BIOBICTA-PBIHBIH KIKTETYl. ET sxone Oambik
KOHCCPBI OHAIPICTCPIHIH HCTI3TI MPOLICCCTEPI.
InkizaTTsl JaiprHIAY. LuxizaTTer
pactacoskanay HKOHC nopLusIaYy.
Kowncepsitepain CTCPUNHALHMACH.
Crepuausauus gopmyaacel. bankanap cunar-
Tamachl.  KoHcepBLICpal  caktay — KOHC
TachIMa1-3ay.

Kansinracarein Ky3bIpeTTiIKTEp:

TaMaK SHCPKOCIOl KOCIUIOPBIHIAPBIHAA ©HIM
OHIIPYAIH TEXHOTOTHSL.TBIK, MIPOUECIH
YHBIMIACTBIPY.

Barpapnamanbin KypacThbIpylIbIChI: T.F.K.,
accotr. ipodeccop v.a.. - Hyprasezosa A H.

[IpepexkBHU3HTBI
e «OCHOBBI TEXHOMOTHM MSICHOTO W
PBIOHOrO MPOM3BOICTBA*»
¢  Qusnucckuc  Mcroast  obpaborku
MSICHBIX ¥ PBHIOHBIX MIPOIVKTOB™

[TocTpeKBH3INTBI
e Hamumcanwme w 3amnTa IATIIIOMHOH
paboTel (MPOCKTA) H.IW TIOArOTOBKA
0 CIada KOMITIEKCHOTO 3K3aMEHA.

KpaTtkoe onucanume: Knaccuduxaumy msic-
HbIX M PbIOHBIX KOHCCPBOB. ChIPbsl, KOHCCPB-
HO# Tapsl. OCHOBHBIC MTPOUECCH MPOU3BOACT-
Ba MSICHBIX M PbIOHBIX KOHCCPBOB. [loaroros-
Ka celpbi. PacacoBka W MOPUHOHHPOBAHHE
coipbs. Ctepuiusauus xoHcepeos. @opmyna
crepuTmszamuy. Xapaktepuctrka 6aHok. Xpa-
HCHUC U TPAHCIIOPTUPOBKA KOHCCPBOB.

PopMHupyemMble KOMIIETEHIIHH
OpraHu30BbIBaTh TCXHOJOTHUCCKUH TPOLICCC
MPON3BOACTBA MPOAYKLAW Ha TPEANMPUATHAX
MULICBON MPOMBILILICHHOCTH.

CocraBuTens nporpaMmsel. K.T.H., H.0. ac-
cou. mpodeccopa - Hyprasesosa A.H.

Prerequisites
e «Basics of meat and fish production
tcchnology*»
e Physical processing methods of mcat
and fish products*

Postrequisites

e Writing and defense of diploma work
(project)  or  preparation  and
submission of comprehensive exam.

Short description: Classification of canncd
meat and fish, raw materials, canning contain-
ers. The main processes for the production of
canncd meat and fish. Preparation of raw ma-
terials. Packaging and portioning of raw mate-
rials. Sterilization of canncd food. Formula
sterilization. Characteristic cans. Storage and
transportation of canned food.

Molded competences:

To organize the technological process of pro-
duction at the enterpriscs of the food industry.
Compiler of the program:C.t.s..acting assoc.
profcssor- AN Nurgazczova

3303 SMSKOT
3303 TPSMMK
3303 TBCMP

Capp1 Maii 2KoHE CYT KOHCEPBIIEpIH OHIIpY
TEXHOJIOTHACHI* *

Hccuc causl 10

IlpepexkBH3nTTED
o «CyT eHAIPICIHACTI TCXHOIOTUSHBIH,

TexHon0rHs NPON3BOACTBA CJIHBOYHOIO
MACJ1a ¥ MOJIOYHBIX KOHCEPBOB **

O6beu B kpeautax 10

[IpepexkBHU3HTBI

. «OCHOBBI TCXHOJIOCHMU  MO.J1QYHOTO

Technology of butter and canned milk pro-
duction**

The volume of credits 10

Prerequisites
o «Basics of the tcchnology of dairv
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Herizaept* *»

e (CyT KOHC CYT OHIMIACPIHIH KACHCTI
* ¥

IMocTpexBHU3HTTED
e JUnmoMIblK KYMBICTH  (3KOOAHBI)
’Kasy JKOHE KOpFay HEMeCe KeIIeHI
€MTHXaH TAICHIPY.

Keickama cunarramacsr: Konccpsiicyaiy
TCOPHAITBIK Herizaepi Men npuHimnrepl. CyT
KOHCEPBIICPIH OHAIPYIIH KA IPOLICCTEPI.
CyT xoHCEpBUIEpIHIH TexXHOTOTHACH. Kyprak
cyT eHiMIepl. bamazap TaMarbiHa apHaIFaH
Kyprak cyT emimacpl. Cappl  Mai by
CHIIATTAaMachl MEH AaCCOPTHMEHTI. AFBI3Y
9A1CIMCH Capbl Ma TCXHOJIOCUSCHI. .

KanbintacaTbld Ky3bIpeTTiniKTep:

TAMaK OHEPKOICIOl KOCITOPBIHAAPBIHAA SHIM
OHAIPYAIH TEXHOIOTHSLIBIK, IPOLICCIH
YHBIMIACTRIPY.

barpapnaMaHbIH KYpacThIPYIIBICHI: T.F.K.,
accon. mpodeccop M.a.. - Hypraseszosa A H.

TpOIM3BOICTBA™ *»
e (policTBa MOIOKAa M
MPOIYKTOB **
IlocTpekBH3HTEI
¢ Hamucanue u 3amura JUMUIOMHOM
padoTer (poeKTa) WIM MOATOTOBKA
U cJaya KOMIUIEKCHOrO 3K3aMeHa.

MOJIOUYHBbIX

Kparkoe onucanue: TCOpPCTHUCCKUC OCHOBbL
M OPHHIHUNB KOoHCepBUpoBanusa. O0mue mpo-
HCCChL HpOl/I3BO,ﬂCTBa MOJIOUHEBIX KOHCCpBOB.
TexHoa0rHsT MOMOUHBIX KOHCEPBOB, Cyxme
MOIOYHBIE MPOIYKTH. CyXHE MOIOIHBIC TPO-
JVKTBI LTS JIETCKOTO THTAHHWS, XapakTepu-
CTHKA M AaCCOPTHMEHT CIMBOYHOTO Macia.
TexHoaorus  CIMBOUHOrO Macla MCTOIOM
cOUBaHMA.

PopMHpYyeEMbIE KOMIIETEHHH
Oprann3oBbIBATh TCXHOMOTHUYCCKHH MPOLICCC
TTPOU3BOICTBA TIPOAYKIMN HA TIPSANMPUATHIX
MUIIEBOU MPOMBIILIEHHOCTH.

CocraBuTeNs OPOrpamMmbl: K.T.H., U.0. acC-
cou. npodeccopa - Hyprasezosa A.H.

production**»

e Propertics of milk
products***

and dairy

Postrequisites
e  Writing and defense of diploma work
(project)  or  preparation  and
submission of comprehensive exam.

Short description: Thcorctical foundations
and principles of canning. General processes
for the production of canned milk. Technolo-
gy of canned milk. Dry milk products. Dry
milk products for baby food. Characteristics
and assortment of buttcr. Technology of butter
by the method of churning

Molded competences:

To organize the technological process of pro-
duction at the entcrpriscs of the food industry.
Compiler of the program:C t.s..acting assoc.
professor- AN Nurgazezova

3303 KTSSKK
3303 SOSOP
3303 SMC

Koramapik TamakraHy  CajJacblHIAFbI
CepBHC JKIHE KbI3MET KopceTy***

Hceuc canst 10

IIpepexBu3ntTep
e «KoraMaIbk TAMaKTAHIBIPY
KOCIMOPBIHAAPHIHIA OHIIPICTI

YHBIMIACTRIPY ** *

e KoraMIblK TaMaKTAHY JKOHC APHAKbI
TaralibIHAATATHH OHIMAEPIH
OHACYA1H, (PU3HUKAJIBIK 9a1c1** ¥

ITocTpexkBu3nTTEp

Cepsuc u obcay:kuBanue B cdepe oduiect-
BEHHOTI'0 MUTAHHS ***

Obbem B xpeaurax 10

IpepexkBu3uTobI
e «OpraHu3amus MPON3BOACTBA HA
MPEIMPUATHAX 0OLIECTBEHHOTO
TTATAHHST* ¥ ¥
e  dusuucckuc McToabl 0OpadoTku
MPOIVKTOB OOINECTBEHHOTO MHTAHNA
U CIOCLIMATBHOIO HAa3HAUCHUs* ¥ ¥

TlocTpeKBH3HTHI

Service and maintenance in catering***
The volume of credits 10

Prerequisites

e «Organization of production at cater-
ing establishments***

e Physical mcthods of proccssing of

catering and special appointment
products®**
Postrequisites

e  Writing and defense of diploma work
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o JIunaoMIblK KYMBICTBI  (3k00aHBI)
’Ka3y JKOHE KOpFay HeMece KelmeHAl
CMTHXAaH TaNcChIpy.

CHIIATTAMACHI: Kpismer
¥UBIMIACTBIPY  CalachlHAAFHL
HCTI3r  TYCIHIKTCPAl, TCPMHHACPAI KOHC
AHBIKTAMATAP B! MEHTepY, KOFaAMIBIK
TAMaKTaHY KbI3ZMCTTCPIHIH JKIKTCIYIH JKOHC
oJapra  KOWBIMATBIH KATITBl  TATATITAPIBI;
KbI3MCT  KOPCCTYAIH  Kasipri  3aMaHFbl
TEXHONOTHSLTAPBIH, HBICAHAAPBIH, OIICTEpPIH,

Kpickamra
KepceTyAal

K¥panaapbiy; cavia yHh->KalIapbiHbIY,
bLABICTAPAbIH, acnanTapabIH, ACXAHAJIBIK,
KUIMACPAIH, TYPJCPI MCH CUMATTaMAIapblH
YHpCHY.

KanemmracaTeIH Ky3bIpeTTUIIKTEP:

TAMaK ©HCPKICIOL KOCIMOPbIHAAPBIHAA ©HIM
OHIIPYAIH TEXHOTOTHSL.TBIK, MIPOUECIH
YHBIMIACTBIPY.

baraapnamanein KypacTeIpyLUBICHI: T.F.K.,
accou. npodeecop m.a.. - Hyprasesosa A H.

e Hanucanuc u 3amura JUIMIOMHON
paboTer (MPOEKTA) WIW TIOATOTOBKA
M ¢Aaua KOMIUICKCHOTO 3K3aMCHA.

KpaTtkoe onucanue: OBnagcHNne OCHOBHBIMH
MOHATUMU, TCPMUHAMU U OMPCACACHUSMU B
obaact opraHu3aLK 00CTYKUBAHUS, H3Y-
YeHHE KMTACCH(PHKALNK YCIVT OOLIECTBEHHOTO
MUTAHUA U 0OLIMX TPCOOBAHHIT K HUM, CO-
BPEMEHHBIX TEXHOOTHI, (POPM, METOIOB,
CPCACTB OOC1VKUBAHUS, BUAOB U XapaKTICpU-
CTHK TOPTOBBIX MOMEIIEHWH, TTOCYABI, TIPHOO-
POB, CTO10BOr0 OC/bs

®opMHpYeMble KOMIETEHLHU:
OpraHn30BbIBATE TEXHONOTHHECKHI TIPOLIECC
NPOU3BOACTBA NPOAVKUMH HA NPCANPUATUNX
]'lHUICBOﬁ MPOMBILINTCHHOCTH.

COCTaBl/lTEJ'lb nporpaMmbl: K.T.H., 1.0, aC-
cou. npodeecopa - Hyprazezosa A H.

(projcct)  or  preparation  and
submission of comprchensive cxam,

Short description: Mastering the basic con-
cepts, terms and definitions in the ficld of scr-
vice organization; studying the classification
of catering scrvices and gencral requirements
for them: modern technologics, forms, me-
thods, facilities; types and characteristics of
commercial premiscs, dishes, appliances, ta-
ble linen.

Molded competences:
To organizc the technological proccess of pro-
duction at the enterprises of the food industry.

Compiler of the program:C.t.s..acting assoc.
profcssor- AN Nurgazczova

10

3304 ShBOT
3304 TPKI
3304 SPT

HIyKbIK OYiibIMAAPBIHBIH OHAIPY
TE€XHOJIOTHAChI*

Hccuc caubl 7

IIpepexBu3uTTEP
e «Er soHc Oanblk OHAIPICTCPIHACTI
TEXHOMOTHSHBIH HerTizaepl *»
e Er x0HC GanblK @HIMICPIH OHIACYAIH
dusuKablk saicTept *
e Er xoHe Oanmbik OHIMIEPIH SHIIPY
AKOHC CaKTay TCXHOJIOTHSICHI *

MocrpexBusurrep
JunnoMablk Ky MbICTbE (5k00aHbL) 2KA3Y JKOHC
KOpFay HCMCCC KCLICH 11 CMTHXAaH TalChIpy.

TexHoJ10rus NPOU3BOACTBA KONDACHBIX
H3aeJnii*

O6bey B kpeaurax 7

IpepexBU3UTHI
® «OCHOBBI TCXHOJOTHH MSICHOTO H
PBIOHOTO MTPOU3BOACTBA*»
o  Owmwnueckne  Metoael  obpadoTku
MSICHBIX H PBIOHBIX IPOJIYKTOB*
e TcxHOIOrMs MPOU3BOACTBA U XPAHC-
HUS MSICHBIX ¥ PHIOHBIX TIPOAYKTOB™

[TocTpexkBH3HTBI
Hanucanuc M 3amura JuniaomMHOH padoThl
(mpoexTa) WIM MOArOTOBKA M Chatwa

Sausage production technology*

The volume of credits 7

Prerequisites
e «Basics of mcat and fish production
tcchnology*»
e Physical processing methods of meat
and fish products*
¢ Tcchnology of production and storage
of meat and fish products*

Postrequisites
Writing and defense of diploma work
(projcct) or preparation and submission of
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Kpickama cunarramacer: Hlyokeik enivacpi
MEH BICTATFAH OHIMIEPIl OHIIPY KE3iHIe
KOTIAHBLIATHIH [IMKI3aT MeH
MATEPHUATIAPABIH ~ CHNATTAMACH,  IMYKBIK
OHIMIEP] MEH BICTAIFAH OHIMICPAL OHTIPYIIH
Kasipri 3aMAHFbI TCXHO10rUSIChI
KApacTHIPBLIAAbN, YIUIAHB OHIEV,IIAKI3ATTHI
TY34Qy, WYKbIKTAP MCH BICTAIFAH OHIMACPAI
MANIAHATEIK, ~ KOHE  TEPMUSLIBIK — OHJIEY.
HIuKizaTTel 6HICY KOHE IIYKBIK OHIMICPIH
OHIIPY OOUBIHINA AFBIHIBI KOHE KOHBEHEP.TIK
KeILIEp.

KanpinracaTbIH KY3bIpeTTLIIKTEp:

TAMaK OHCPKICIOl KOCIMOPBIHIAPBIHIA OHIM
SOHIIPVIIH TEXHOMOTHSIBIK TIPOLECIH
¥HBIMIACTBIPY

baFaapaaMaHbIH KypacThIPyWIbIChI: T.F.K.,
accou. mpogeccop m.a.. - CyvoapHukoBa @ X

KOMTITICKCHOI'O 3K3aMCHA

Kparkoe onucanue:

PaccyvatpuBacTes XapakTCPUCTHUKA ChIpbd U
MaTepPHAIOB, MPHUMEHIEMBIX TIPH BRIPAOOTKE
KOIOACHBIX H31€MHH M KOMYEHOCTEH, COBpe-
MEHHAsi TeXHONOTHS TPON3BOICTBA KOI0AC-
HBIX H3JeINH U KomueHocTeH. Pasaenka Ty,
0CO.1 ChIPbi, MAIIMHHAAL U TCPMHUHCCKas 00-
pabotka ko16ac u komueHoctel. [loTounsie u
KOHBCHCPHBIC IMHUHM IO Pa3iCIKC Chipbd M
MPON3BOACTBY KOJTOACHBIX U3IETHH.

©opMHpYEeMbIe KOMIICTCHIIHH
Opranu3oBbIBATh TCXHOIOMYCCKUHA [POLICCC
MPOH3BOACTBA MPOAVKUHH Ha IPEINPUATHIX
MUUICBOH MPOMBILILICHHOCTH

CocTaBuTesib NPOrpamMmsI: K.T.H., H.0. aC-
cou. mpodeccopa CvompumkoBa D X,

comprehensive exam.

Short description: The characteristics of raw
matcrials and materials used in the production
of sausages and smoked meats, modern tech-
nologies of production of sausages are consi-
dered. Cutting carcasses, salting of raw mate-
rials, machine and heat treatment of sausages
and smokcd mcats. Production and convevor
lines for cutting raw materials and sausage
production.

Molded competences:
To organize the technological process of pro-
duction at the enterpriscs of the food industry.

Compiler of the program: Candidatc of
Science. 1.0. docent - Smolnikova FH

3304 10T
3304 TPS
3304 ChPT

IpiMIuiK OHAIPY TEXHOMOrHACHI® ¥

Hecue canbi 7

IlpepexBusuTrep
o «CyT HIIPICIHIAETI TEXHOMOTHIHBIH
HCTI3Cp1**»
e (VT KoHE CYT OHIMIEPIHIH KacHeTl
&%
* Tyrac CYT SHIMICPIHIH
TEXHOIOTUACH * *
IocTpexkBH3UTTEP

JIATI0MIBIK 5KYMBICTB (3KODAHBI) Ka3y JKOHE
KOPFay HCMCCC KCLICH {1 CMTHXAH TaChIpy.
[IuxizaTTh!

KblCKalLla cunaTraMachbI:

TexH010r1A NPOH3BOACTBA CLIPOB * ¥

O6bem B kpeaurtax 7

IlpepexBu3nTHI
o «OCHOBBI TEXHOIOTHH MOIOUYHOTO
npou3BoacTBa**»
e (CpoiicTBA MOIOKA H  MOIOYHBIX

MPOAVKTOB *¥
LJ TeXHOHOFHﬂ HTE.ITbHOMO.TOYHBIX HpO-
AVKTOB**

IlocTpeKBH3HTHI

Harmmiicanne w 3amura IATCTOMHONH PadoThI
(OpocKTa) MM MOArOTOBKA M CJaua
KOMITLIEKCHOTO SK3aMEHA.

Cheese production technology**
The volume of credits 7
Prerequisites

e «Basics of the technology of dairy
production®*»

e Properties of mik and dairy
products***
e Technology of whole milk produc-
tion**
Postrequisites

Writing and defense of diploma work
(project) or preparation and submission of
comprehensive exam.
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kadbuLNay JkoHC nalbiHAay., CyTTl yibITY,
YHBIHIBI JkOHE Ipivinik 10HIH eHIev. LUwmki
MaccaHbl KaIbINTAY, TPECTEY JKOHE TY3Jay.
Ipivmix micvi. Ipivmikrepai Tandanmay, opay
skoHe cakray. Llmki IpIMINKTIH  JKEKe
TCXHOJIOTUAIAPBl,  CYTTL KalTa eHICYIC
maiielHIay KOHE OJaH IPIMIIK  SHIIPY
tocliacpl.  baxrepusaabik  yHbITKBLIAP MCH
MpenaparTapasl JaHBIHIAY KOHE MaiJa aHy,
IPIMIIIKTIH JKE€KE TEXHOIOTHAIAPE

Kaabimracarein Ky3bIpeTTLIIKTEP:

TaMaK OHCPKACIOl KOCIIOPHIHIAPHIHIA ©OHIM
SHIIPYIIH TEXHOIOTHSUTBIK TIPOLIECIH
YHBIMIACTBIPY

BarpapiaMaHbIH KypacThIpyIIbICHI: T.F.K.,
accou. mpodeccop m.a.. - CmoapHUKOBA ©. X

Kparkoe onucanue: Ilpucmka n noaroroska
cripbsi. CBepTHIBAHKE MO.10KA, 00padoTKa
CTYCTKa H CBIpHOTO 3epHa. PopMoBaHue,
TPECCOBAHKE H MOCO.TKA CRIPHOH Maccrl. Co-
3peBaHHe ceipa. MapKkupoBKa, yIIakoBKa H
XpaHCHHUC chIpoB. YacTHbIC TCXHO.10rUM Chi-
YVIKHBIX CBIPOB. CITOCOOBI MOATOTOBKH MOJIO-
Ka K nNcpepaboTKe U BHIPAOOTKU M3 HCTO ChIpa.
[puroToB.;IeHHE ¥ HCTIONB30BAHNE DAKTEPH-
AIBbHBIX 3aKBACOK M MPENAapaToB, YACTHBIM
TEXHO.TOTHSIM ChIPOB.

PopmupyemMble KOMIETEHIHH
OpraHu3oBbBaTh TCXHOIOTHYCCKUH OPOLICCC
[POW3BOACTBA TMPOIVKLUHH HA TIPEIMPUSITHIX
MHIIEBOH MPOMBIILTICHHOCTH

CocraBuTesib IPOrpamMmbl; K. T.H., H.0. aC-
cow. mpodeccopa CmonpauKoBa O X,

Short description: Acceptance and prepara-
tion of raw materials. Milk coagulation, curd
and curd processing. Molding, pressing and
salting of curd. Cheese ripening. Marking,
packaging and storage of cheeses. Private
tcchnology rennct cheeses. methods of prepar-
ing milk for processing and making cheese
from 1t. Proparation and usc of bactcrial start-
ers, technologies of cheese

Molded competences:
To organize the technological process of pro-
duction at the enterpriscs of the food industry.

Compiler of the program: Candidate of
Scicnee, 1.0. docent - Smolnikova FH

3304 KTOT
3304 TPOP
3304 TPCP

KoramabIx TAMAKTAHY OHIM/JEPIHIH

TEeXHOJIOrHACHI* * *
Hecune causr 7

IlpepekBu3NTTEP
¢ «KoramMaslk
KOCIMTOPEIHIAPEIHIA
YHBIMAACTBIPY ***

TaMaKTaHIBIPy
SHIIpICTI

¢ KoraMIpIk TaMakTaHY *KOHE apHaHBI
TaraiiBIHAATATEIH SHIMIEPIH
OHICVIIH (bH3HUKATIBIK oJici™ **

o KoraMIslK TAMaKTaHY  OHIMICPIH
OHIPY TCXHOMOTHACHL* **
IHocTpexkBHu3HTTEP
® JTunioMAblK  KYMBICTBL  (3k00aHbl)

’Kasy KOHE KOpFay HeMece KeMIeHII

TexHO10rHA NPOAYKTOB 00LECTBEHHOTO
MHTAHHA ™ **

O6beM B Kpegutax 7

IIpepeKBH3INUTEI

e «OpraHusauys OpoH3BOICTBA HA
MIPETMPUSTHIX OOIECTBEHHOTO
nuTaHug***y)

e QDHIHUCCKHE METOIBI 0OPabOTKH
MPOAVKTOB OOIIECTBEHHOTO TTHTAHUS
U CIIELHMATLHOTO Ha3HAYEHHA* * *

o  TexHONOTHS MPOU3BOACTBA TPOIAYK-
TOB OOLLCCTBCHHOTO NUTAaHug** ¥

IlocTpekBH3MTDI

e HanucaHuc M 3amura AMILIOMHON
paboThl (MPOEKTa) MM TIOATOTOBKA

Technology of public catering products***
The volume of credits7

Prerequisites

e «Organization of production at cater-
ing cstablishments®**y

e Physical methods of processing of
catering and special appointment
products***

e Technology of public catering prod-
ucts production***

Postrequisites
Writing and defense of diploma work
(project) or preparation and submission of
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CMTHUXAH TAIIChIPY.

Kpickama  cunarramaceri:  Kyc  koHe
xababl  KyC eTIHEH TaFaM  JaWBIHIAY
TEXHOIOTUSLIBIK, TpouecTepl. KyMbIpTKasaH
MOHC  cy30CcacH  TaraM  aibIHAQVbIH
TEXHOIIOTHSLTBIK, TIpoLECTEPI. CyBIK
TaFaMJapablH  TYPACPL  JKOHC — JaiibiBJay
TexHONMOTHsICH. CYBIK KOHE BICTHIK TAFaMIap.
Tormi TaraMAapAbIH TEXHOIOTHSCHL.
Kaweipgan OydiprMmap s JaHbIHAAY
TEXHOIOTUSICHI.

KanbinTacaTbid KY3bIPETTiKTEp:

TaMaK, OHEPKOICIOl KOCITOPBIHAAPBIHAA OHIM
OHIIPYAIH TEXHOTOTHSIBIK, IIPOLIECIH
YUBIMAACTRIPY

barpapnamaHbIH KYpacThIpYLIBICBHI: T.F.K.,
accon. nmpodeccop M.a.. - CmonbHIKOBa @.X.

1 CAavua KOMIIICKCHOI'O 3K3aMCHa

Kpartkoe onucanne: TcXHOI0rHuccKuc npo-
LIECCHI MPUTOTOBICHHUS OIION U3 MSCA NTULbL
H JHUYU, TCXHOHOF[/IHCCI(I/IC HpOLlCCCbI HpI/IFO'
TOB:ICHHS O.TFO,X M3 SIUL[ U TBOPOTA. ACCOPTH-
MCHT U TCXHOJIOI WA HpI/IF OTOBJICHUA XOJIO -
HBIX O:TF0,1. XONOAHBIC M TOPSINE 3aKYCKH.
Texnoaorus cnaakux 61roa. TexHonorus
TIPUTOTOB.ICHUS H3ACITHI U3 TECTA.

DopmMHpyeMble KOMIETEHLIHH:
OpraHuz0BBIBATE TEXHONOTHIECKUH NPOLIECC
NPOU3BOACTBA IMPOAYKUMHY HA NPCAIPUATUNX
TTHIIEBOH NPOMBIIIIEHHOCTH

CocraBuTennb nporpaMmbl. K.T.H., H.0. ac-
cou. npogcecopa Cmonbuuxosa G.X.

comprchensive cxam.

Short description: Tcchnological processcs
of cooking dishes from poultry meat and
gamc., Tcchnological proccsses of cooking
eggs and cottage cheese. The range and tech-
nology of cooking cold dishes. Cold and hot
snacks. Technology of sweet dishes. Technol-
ogy of preparation of dough..

Molded competences:
To organize the technological process of pro-
duction at the enterprises of the food industry.

Compiler of the program: Candidate of
Science, 1.0. docent - Smolnikova FH

11

4305 BDTAEOOT
4305 TPMDDP
4305 TPMPChDN

bananap »aHe AHeTANbLIK TAMAKTAHYFa
APHAJIFAH €T OHIMAEPIH OHAIPY
TE€XHOJIOTHSIChI*

Hecue canb 8

IIpepexBusurrep
e «Er xonc Oanblk eHAIPICTCPIHACTI
TEXHONOTHSHBIH HeTizaepl *»
e ET :xoHe GanblK OHIMIACPIH OHICYIIH
dusuKabK 9aicTepl *

ITocTpexBunsnTTep
HUTITOMIBIK AKYMBICTHL (3KO0aHBI) a3y JKOHE
KOPFay HEMECE KEIIEH Il eMTHXAH TarChIpy.

TexHoJiorHsI IPOH3BOACTBA MSICOMPOIYK-
TOB AJISA AETCKOrQ H JHETHYECKOr0 IHTA-
Has *

Oo0bem B kpeaurtax 8§

IIpepexBusuTbI
® «OCHOBBL TCXHOUIOTHHM MSCHOLO H
PEIGHOTO MPOU3BOACTBAY»

e duspueckue MeTombl  0OpabOTKH
MSCHBIX U PbIOHBIX ITPOAYKTOB ¥

IlocTpekBH3HTHI
Hamucanue u 3amuTa IUTITOMHONH pPaGCoTEI
(MpoekTa) MM MOATOTOBKA M ¢Iaua

Technology of production of meat products
for children and dietary nutrition*

The volume of credits 8

Prerequisites
e «Basics of meat and fish production
technology*»
e Physical processing methods of mcat
and fish products*

Postrequisites

Writing and defense of diploma work
(project) or preparation and submission of
comprehensive exam.
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Kpickama cunarramacsr;

BPanazap swoHC AucTaiblk TaMaKTaHyAbIH
MCIHLIMBAJIBIK-OHOTOM A TBI K ACTICKTLICPI,
Oafnalapra apHanfaH TaraMHblH, — Camablk
KOPCCTKIIITCPL  KApacThIpbLIaAbl.  OPTYPIi
KacTarsl  OamamapaelH  HETISTT  TaraMIbIK
UHIPCAUCHTTCPIHC  KAXCTTiAiK. ET  xoHC
OanmbIK IOTMKI3ATHl HETI3iHAE OamaTap KOHE
AUCTAMBIK, TaMak OHIMACPIHIH
TCXHOJIOTHSICHIH a1y OasiHaamFaH.

Kansimracarein KysbiperTiikTep

: TaMak, eHCPKaciOl KaCiMOPBIHAAPbIHAA OHIM
OHIIPYAIH TEXHOMOTHATBIK MPOLIECIH
}ABIMIACTBIPY

barpapnamanein KypacThIpyLUBICBHI: T.F.K.,
accotr. podeccop v.a.. — Cvoapankosa @ X,

KOMILVICKCHOI'O 3K3aMCHa.

KpaTtkoe onucanue:

PaccvaTprBaoTes MEANKO-GHONTOTHICCKHE
ACMNCKThl ACTCKOrO M AUCTUUCCKOrO MUTAHU,
KAUCCTBCHHbBIC MOKA3ATCIH MULIH AJIs1 ACTCH.
IToTpcOHOCTE B OCHOBHBIX MULICBBIX UHIPC-
AWCHTAX ¥ JICTCH Pa3jIMUHBIX BO3PACTHBIX
rpyrin. M3T0KeHBI IONMYIEHNAS TEXHOMOTHH
NPOAYKTOB ACTCKOTO U AUCTHUYCCKOTO MHUTA-
HHS HA OCHOBE MSCHOTO W PBIOHOTO CBIPBS.

®opmMHpyeMble KOMIIETEHLIHH!
OpraHu30BbIBaTh TCXHOJOTHUCCKUH TPOLICCC
MPOU3BOACTBA MPOAYKLUAW HA TPEATIPUATHAX
MUILCBOH MPOMBILIUICHHOCTH

CocraBHTeNbL NPOrpamMMbl: K.T.H., H.0. ac-
cou. npodcecopa — Cmonbuukosa @.X

Short description:

Mecdical and biological aspects of children's
and dictary nutrition, quality indicators of
food for children arc considered. The need for
basic food ingredients in children of different
age groups. The technology of products for
children and dictctic food bascd on meat and
fish raw materials is described.

Molded competences:
To organizc the technological proccess of pro-
duction at the enterprises of the food industry

Compiler of the program: C.ts.. acting
associatc professor Smolnikova F.Kh.

4305 BDSOT
4305 TDDMP
4305 TChDMP

Bananap koHe JuHeTANbIK CYT OHIMAEPiHIH
TEXHOJIOTUSACHI™ *

Hecue canpr 8

IlpepexkBH3nTTED
o «CyT eHAIPICIHACTI TCXHOIOTUSMHBIH
HCrizacpi**»
® CyT KOHC CYT SHIMACPIHIH KACHCTI
*%
IMocTpexBH3HTTEP

e JlunaoMAablK KYMbICTbL  (3k0OaHbI)
Kaszy KOHC KOpPFay HCMCCC KCLUCHA!
CMTHXAH TANCBIPY.

Kpickama cunarramacel; CyTke Oaaanap

TexHonorus AETCKUX M AHETHUECKHX MO-
JIOYHBIX MPOAYKTOB **

O0bem B KpeauTax 8

[IpepexkBHU3HTBI
¢  «OCHOBBI TCXHOIOTMM  MOIQUHOTQ
npou3BoACTBa* *»
e (BolicTBA MOJNIOKA M  MOIOUHBIX

IPOIVKTOB **

[TocTpeKBH3INTBI
e Hanucanuc u sawmra AUIIOMHON
paboTel (MPOCKTA) H.IW TIOArOTOBKA
U CJaua KOMILICKCHOrO SK3aMCHA.

Kpartkoe onucanue: TpcOoBaHust Kk MONOKY,

Technology of baby and dietary milk
products**

The volume of credits §

Prerequisites
e «Basics of the technology of dairy
production®*»

e Propertics of milk

products***

and dairy

Postrequisites

Writing and defense of diploma work
(projcct) or preparation and submission of
comprchensive exam.

Short description: Requircments for milk as
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MOHC AMCTAIBIK CYT OHIMACPIH OHIIPY
WHKI3aThl PCTIHAC KOWBLIATHIH TAJANTAP.
CyiipIk, macraropism, Kyprak GataTap cyrt
OHIMICPIHIH TCXHONOTUSICHl. TCXHOMOMMSUIBIK
cynGa. HaifblH ©HIMHIH camacelH OaKplIay.
Jductaiblk ¢yT eHIMACPL (CYT KbILIKbL11b
CVCbIHJap, IPIMIIIKTI nacrtajap, chbipabiap,
faaMy33ak skoHC T.0.). Peuentypaisik KypaM,
TCXHOJIOTHSLIBIK Cy.10a.

Kanbinracarsin Ky3bIpeTTIIIKTED

TaMaK OHCPKACIOl KOCIMOPbIHAAPBIHAL OHIM
©HIPYAIH TCXHOIOMHSIIBIK, TPOLICCIH
¥HBIMAACTHIPY

BaF}]apJ'laMaHblH I<¥paCTpryllIbICbI: T.F.K..
acco. mipodeccop M.a.. — CmompamKoBa D.X.

KaK K ChIPbIO A1 MPOU3BOACTBA ACTCKUX U
AHCTUUCCKUX MOJIOUHBIX l'[pO,Il:v'KTOB. TCXHO‘
JOTHS KUIKHX, TIACTOOOPA3HBIX, CVXUX JeT-
CKHUX MOJIOUHbIX l'lpO,Z[)"KTOB. TCXHOJTOFI/I'-[C‘
ckue cxemel. KoHTpons kawuecTBa roToBOM
OpoAVKUUU, JIMCTHUUCCKUC MOIOMHBIC OPO-
AVKTbI (K[/lC:lOMOJO‘-leIC HAIMHUTKH. TBOpO)K-
HBIC [IACThL, ChIPbl, MOPOXCHOMN U ap.). Peucn-
TYPHbIH COCTAB, TCXHOIOTHUUCCKHH CXCMBI,

PopmupyemMbie KOMIETEHIHH!
OprasuzoBbIBATh TCXHOIOMHUCCKUN NPOLICCC
MPOM3BOACTBA MPOAVKUHUHW HA NPCINPHUATHIX
MHUIICBOH OPOMbILILICHHOCTH

CocraBute/ib NporpaMmmsl; K.T.H., U.0. aC-
cou. ipodeccopa — CyvioaprukoBa ©.X.

a raw matcrial for the production of children's
and dictary dairy products. The technology of
liquid. paste. powdered infant milk products.
Flow charts. Quality control of finished
products. Dietary dairy products (milk drinks,
cheese  paste, cheese, icc crcam, ctc.).
Formulation  composition,  tcchnological
schemcs..

Molded competences:
To organize the technological process of pro-
duction at the centerpriscs of the food industry

Compiler of the program: C.ts.. acting
associate professor Smolnikova F.Kh.

4305 AHA
4305 KNM
4305 WC

9JIeM XANBIKTAPBIHBIH ACXAHACHI ***

Hecune canbr 8.

IlpepexkBH3nTTEP
L] « KOF aAM,1bl I TAMAKTAH,Ab] p}
KOCINOPbIHAAPbIH A OHIPICTI

yibIMaacTeIpy ***

¢ KoraMaplk TaMaKTaHV KOHC apHAMBL

TaFaHBIHAATATHIH SHIMIEPIH
OHACY,A1H PU3NKATBIK 37ic1* ¥
IocTpexBusnTTep

o JlunaovMAasiK  KYMBICTBl  (3k00aHbI)
Kasy 2KIHC Kopray HCMCCC l(CLLlCH.Ji
CMTHXAH Tanceipy.

Kpickama cunarramacbl:  AJBIC  KOHE
KAKbIH LICTCA XAABIKTAPBIHbIH TAMAKTaHY
EPEKIIETIKTEPIH 3epTTey. TaraM eHIMIepiH
Acmasablk OHACY TOCLIACPIH 3cpTTey. Bipinui
TaraMJapapl. CVbIK  Taramaapael, CKIHLII

Kyxns HapoaoB mupa***

O6vem B kpeauTax 8§

IlpepeKBH3ATEI
e «Opranuszauusi NPOM3BOICTBA  HA
OPCAOPUATHAX OOLUCCTBCHHOTO
nuTaHUs* * ¥y
e dusuucckuc  MCTOAbl  0OpadoTKH

MPOAVKTOB OOIMECTBEHHOTO THTAHHUS
U COCUUAILHOIO Ha3HAUCHU s ** *

MocTpekBU3HTLI
e HanucaHuc M 3alMTa HIUIOMHOW
paboTH (MPOEKTA) WIH TOATOTOBKA
M CJ1a4a KOMILICKCHOIO 3K3aMCHA.,

Kparkoe onmucanme: Hsyucuuc ocobenHo-
CTCH MNUTAHUH HAPOJOB CTPaH OIMKHCIO U
naIbHCrO 3apyvocikes. MavucHue cnocobos
KV.IMHAPHOHW 00pabOTKH THINEBBIX MPOIVK-

World cuisine®**
The volume of credits 8

Prerequisites
e «Organization of production at catcr-
ing cstablishments®**»
e Phvsical methods of processing of
catering and spccial appointment
products***

Postrequisites
e  Writing and defense of diploma work
(project)  or  prcparation  and
submission of comprehensive exam

Short description: The study of the
peculiaritics of nutrition of the peoples of ncar
and far abroad. Study of methods of culinary
proccssing of food products. Technology of
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BICTBIK ~ TAFAMAAPMABI, TOTTI  TAFaMAAPIBI,
TaFaMZap MEH CVCBIHZApPABR  JaWBIHIAY
TCXHOJIOTHSACHI. TamvaxranyabiH HCr13ri
0ACBIMABIKTAPHI.

Kanemracarsis Ky3bIpeTTUTIKTEP:

TaMaK OHEPKOICIOl KOCITOPBIHAAPBIHAA OHIM
OHIIPYAIH TEXHO.TOTHSIBIK, IIPOLIECIH
¥HBIMAACTBIPY,

BarpapnamaHblH KYpacThIpYLUBICHI: TF.K.,
accou. npodeecop m.a.. - Cmonbaukosa ©.X,

TOB. Te.\'HO.'[OFI/ISI npnro*rosnennsr nepBBIX
OM01, XOMOJHBIX ON0J, BTOPHIX TOPSIHX
On0a, caaikux Omioa, 3aKYCOK, HAIUTKOB,
OCHOBH]:IC IIPHOPUTCTHL B IMTAHUHU

DopMHpYyeMBbIe KOMITETEHIHH ;
Oprannz0BBIBATE TEXHOMOTHHIECKHH TTPOLISCC
MPOU3BOACTBA MPOAVKLUHA HA MPESINPUATHAX
MUAUICBOM NPOMBINIICHHOCTH

CocTaBuTens mporpamMmbl. K.T.H., H.0. ac-
cou npodeccopa Cvonbuuxosa ©.X,

preparation of first courses, cold dishes,
second hot dishes, sweet dishes, snacks,
drinks. The main prioritics in nutrition..

Molded competences:
To organize the technological process of pro-
duction at the enterprises of the food industry

Compiler of the program: C.ts.. acting
associate professor Smolnikova F. Kh.

12

4306 EBOKTEB
4306 TOPMRP
4306 TRMFIE

Er SKOHE 0anbIK OHEPKACIOI
KICIMOPBLIHAAPBIHAA TEXHOJOTHSUIBLIK €cel
Gepy*

Hecne cansr 5.

IlpepexkBH3nTTEp
e Er >xoHC Oanblk GHIMACPIH OHAIPY
JKOHC CAKTAY TCXHONOTUSIChL ¥

o [Illyxpik OyHBIMAAPBIHBIH  OHAIPY
TCXHOJIOTHCHI ™
ITocTpexBu3NTTEP
o JlumaoMablK KYMbICThl  (3k00aHBI)

JKa3y JKOHE KOpray HeMece KeHICHA1
CMTHXAH TANChIPY

Kbickama cunarramacel: ET sxoHe Oanbik
OHEPKICIOI  KOCIMOPBIHIAPBIHAA — ANFALIKEI
ecen KOHE ecenm Oepy TOPTIOIH 3epaeney,
pamopTTApABIH  Ma3MYHBI, LIEXTHIK JKOHE
OHAIPICTIK  CCCOTCP, KOCBIMINA — MCp3iMal
KyKaTTama, TYTEHACY »KOHE OHBI IKYPTi3y
TopTIOL, Taduru KCMY HOpPMAaJIAphl,
KYoKaTTapapl peciMIey.

TexHoJ0rnuecKan OTYETHOCTh Ha
NPeANPpUATHSIX  MSICHOHE H  pbIOHO#H
NPOMBIIIJIEHHOCTH *

O0neM B kpeanTax 3.

[TpepexkBH3IHTBI

TCXHO:]OFHSI ITpOH3BO/1CTBa u XpaHeHI/U[ MAC-
HBIX ¥ PBIOHBIX MPOAVKTOR*

TexHoa0rMs MPOU3BOACTBA KOIOACHBIX H3/C-
170

HOCTpeKBl/IBI/ITbl
Hamicanue n JalmuTa JAUTLTOMHON paﬁOTbI

(npockra) wmIM HOArOTOBKA M CAaqua
KOMIIJIEKCHOTO 3K3aMEHA
KpaTtkoe ommcanme: Msyuenne  mopsaka

MCPBUYHOrO YYCTA U OTUCTHOCTH HA MpCA-
MPUATHAX MACHOU M PBIOHOM TIPOMBILILICHHO-
CTH, COJACP)KAHUC PANOPTOB, LICXOBBIC U NPO-
H3BOICTBCHHBIC OTUYCTBI, AOTIOJIHUTC. IbHAS
MEPUOANYECKAsS TOKVMEHTAIHSA, WHBCHTAPHU-
3a1Ms ¥ TMOPSIOK €€ TPOBEISHHS, HOPMBI €C-
TCCTBEHHOH VOBUIH, ODOPMICHHE IOKYMCH-

Technological reporting at meat and fish
industry enterprises*®

The volume of credits 5

Prerequisites
e Tcchnology of production and storage
of meat and fish products*
e Sausage production technology™

Postrequisites

Writing and defense of diploma work
(projcct) or preparation and submission of
comprehensive exam

Short description: Study of the order of pri-
mary accounting and rcporting at thc cnter-
prises of the meat and fish industry, the con-
tent of reports, workshop and production re-
ports, additional periodic documentation, in-
ventory and procedure for its implementation,
the norms of natural loss, papcrwork.
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KanbimracarbiH Ky3bIpeTTIIIKTEpP:
Tamax  eHepkaciOl  KoCIMOPHIHIAPBIHEIH
KbI3MCTIH YHBIMIACTBIPY JKOHC Dackapy

BarpapnamMaHbIH KYpPaCTBIPpYLIBICBHI: TF.K.,
accon. mpoteccop M.a.. — Hyprasesora A H.

TOB.

PopMupyeMBbIe KOMITETEHIHHA:
Opranm3oBblBaTh u VIIPaB.IATh
JACATENBHOCTRIO  MPEANPUATHI TMHILEBOI
NPOMBILIICHHOCTH

CocraBuTesib TPOrpaMMbl. K.TH., H.0. ac-
cou npogeccopaa — Hvprasesosa A H.

Molded competences:
To organize and manage the activities of food
industry cntcrpriscs

4306 SOKTEB
4306 TOPMP
4306 TRDE

Cyr  oHepkacifi  KICIDOPBLIHAAPLIHAA
TEXHOJIOTHSLIBIK, ecen Gepy* *

Hecue canb: 5

IIpepexBH3NTTEP
e Tyrac cyT eHiMICpIHIH TCXHOIOrUM-
sk
CHI

® IpiMIIIK OHAIPY TCXHOIOTHSICHI**
ITocTpexBu3nTTEp
e JIUMOMIBIK  KYMBICTEI  (5KOOAHET)
A3y JKOHC KOPFay HCMCCC KCILUCHAL
EMTHXaH TANChIPY

Keickamra cumarramacer: Cyr eHepkociol
KOCITIOPBIHIAPBIHIA ATFALIKBI SCETT XKIHE ECEIT
Ocpy TopTibiH  3CPACACY, PAMOPTTAPABIH
MAa3MYHBI, LEXTHIK JKOHE OHIIPICTIK €CEImTep,
KOCBIMIIIA MCP3IMAL KY)KATTaAMa, TYTCHACY
JKOHE OHBI JKYPTI3y TOPTIOI, TabOMFM KeMy
HOPMAaapbl, KYKATTapAbl PCCIMACY IKIHC
cakray..

KaneinmracarbiH Ky3pIpeTTUIIKTEP:

Tavak  ©HCPKaCIOl  KOCINOPBIHAAPBIHBIH
KBI3METIH YHBIMIACTBIPY KOHE DacKapy

barzapnamaHbIH KypacTbIPpYIIBICHI: T.F.K.,

Texnonoruueckas
NPeANnPHATHAX
NPOMBILIEHHOCTH® *

OTYETHOCTD Ha
MOJIOUHOH

O0bem B KpeauTax 5.

IIpepexBu3uTHI
TexXHOIOrHS HETBHOMOTOMHBIX TTPOAYKTOB**
TexHoI0rus MPON3BOACTBA CHIPOB**

[TocTpeKBH3HTBI

Hanmucanue u 3awura AMMIOMHOH padoTel
(npoexTa) WIM  TIOATOTOBKA W cAadua
KOMINICKCHOTO JK3aMCHA

Kpatkoe omucanmne: Msyuenue  mopgixa
TIEPBUTHOTO VYETA W OTUYESTHOCTH Ha Tpea-
MPUATHAX MOJIOYHOH MPOMBILLICHHOCTH, CO-
ACPKaHHC PanopTOB, LICXOBLIC U MPOU3BOACT-
BEHHBIC OTYETEL, AOTIOJHHUTETBHAS MEPUOIM-
YCCKas JOKYMCHTALMS, HWHBCHTapU3aLUs U
TIOPSTIOK €€ TMPOBEACHHS, HOPMBI €CTSCTBEH-
HOH vOBITH, OQOPMIICHHE U XPaHCHUE JOKY-
MCHTOB

PopMHpyeMble KOMITETEHIIHH

OpranuszosbiBaThb u VIIPAB.1IATh
JESTEITBHOCTRIO TIPS IMPUSTHIT MTHIIEBOM
MPOMBIILIEHHOCTH

CocraButesib OpOrpamMmbl. K.T.H., H.0. ac-

Compiler of the program: C.ts.acting
assoc. professor- AN Nurgazezova
Technological reporting at dairy
enterprises**
The volume of credits 5
Prerequisites

e Tcchnology of wholc milk produc-

tion**

e Chcese production technology™®*

Postrequisites

Writing and defensc of diploma work
(project) or preparation and submission of
comprehensive exam

Short description: Study of the order of pri-
mary accounting and rcporting at thc cnter-
prises of the meat and fish industry, the con-
tent of reports, workshop and production re-
ports, additional periodic documentation, in-
ventory and procedure for its implementation,
the norms of natural loss, paperwork

Molded competences:
To organize and manage the activities of food
industry enterprises

Compiler of the program: C.ts.acting
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accoit. mpoeccop m.a.. — Hyprasezosa A H.

cor ipodpeccopaa — Hyprazezosa A H.

assoc. professor- AN Nurgazezova

4306 KTOEEB
4306 UOPOP
4306 AC

KOFaMﬂbll{ TaMaKTaHy OpbIHAApbIHAAFbI
ecen JkoHe ecen Gepy***

Hecue canbr 5.
IlpepekBU3HTTED

¢ KoraMmaelk TaMakTaHy
SHIIPY TEXHONOTHSCH * **

SHIMIEPIH

e Koramaplk TamaxkTaHy ©HIMACPIHIH
TEXHOTOTHACH* **

IlocTpexBHu3uTTEP
o JIUmIoMIBIK  KYMBICTBL  (3K00aHBI)
JKA3Y JKOHC KOPFAY HCMCCC KCLICHAL
E€MTHXaH TaTCBIpY

Kpickamwia  cunarramacer: Koraviasik
TaMaKTaHV VHbIMbI GOMBIHINA XKAIIbL JKAFIAM.
bara Gcnrincy xoHC kaabkyaus Korayapik
TAMAKTAHY  OPBIHJIAPBIHIA  KO.IIAHBLIATHIH
kykarrap Qopvacer. LlwukizaTtrer kadsLTIAY
JKOHC JaliblH  OHIMAL biFapy  OOHbIHIIA
aFeIMABIK €CeN Oepy KY»KaTTaphIHA KIPICIE,
Tavap.IslK €CEM OepyIepal KypacThpy.

Kaasmracarein Kyseipertitikrep: Tamak
OHEPKICIOl  KOCIMTOPBIHIAPBIHEIH  KBI3METIH
YHBIMIACTBIPY JkoHE OacKapy

BaraapiamMaHbiH KYpPacThIPpyIIbICHI: T.F.K.,
ara okbITVIOB — Hyprazesosa A.H.

VY4eTr H 0TYETHOCTh HA MpPeANPHATHAX 00-
1IECTBEHHOr 0 NUTAHUA **%

0O0beM B kpeauTax 3.

IIpepeKBHIHUTDI
e  TexXHOTOTHA NPOHMIBOACTBA MPOIAVK-
TOB OOIECTBEHHOTO MUTAHUA T ¥ ¥
e TcxHonorus npoaykToB OOCCTBCH-
HOTO MUTaHHA***

IlocTpekBH3IHTBI
e Hammcanwe M 3amMrTa JMIIOMHON
paboTsl (MPOEKTa) WM MOITOTOBKA
H cJa4a KOMILTEKCHOTO SK3aMEHa

Kpatkoe onucanue: M3yvucuuc obwux no-
JOXKCHHH 1O OpraHusauMu OOLICCTBCHHOTO
mutadud. LlenooOpasoBaHue M KaNmbKY.IHPO-
Banue. POpMBI JOKVMEHTOB, MPUMEHSIEMBIX
HA MPCANMPUATHIX OOLICCTBCHHOrO MUTAHUA,
Beaenne NOKYMEHTOB TEKYIIEH OTYETHOCTH
[0 MPHEMKE CHIPBA H OTIVCKY FOTOBOH MpO-
IOVKIOHH, COCTaBICHHE TOBAPHBEIX OTYETOB,
OTYETOB MO JBW/KCHHUIO TAPbl, HHBEHTAPS.

®opmMupyemMble KOMIETEHIHH:

Oprann3oebiBaTh " VIIPABIATh
AEATEIPHOCTBIO  MPEINPHATHH MULICBOMH
TIPOMBIILIEHHOCTH.

CocTaBHTeNIb MPOrpaMMbl. K.T.H., CT.TIpEII.

— Hyprascsosa A H.

Accounting for catering***

The volume of credits 5.

Prerequisites
e Tcchnology of public catcring prod-
ucts production™®**
e Technology of public catering prod-
ucts***

Postrequisites
e  Writing and defense of diploma work
(project) or preparation and submis-
sion of comprchensive cxam

Short description: The study of the genceral
provisions for catering. Pricing and
calculation. The forms of documents used in
catering. Maintaining the current reporting
documents for acceptance of raw materials
and finished products release. drafting
commodity rcports, reports on the movement
of containers, equipment. .

Molded competences:
To organize and manage the activities of food
industry enterprises

Compiler of the program:Candidatc of
Science, Senior Lecturer. - AN Nurgazezova
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4307 EBOKZh
4307 PPMRP
4307 DEMFI

Er JKIHE GanbIK OHEPKACIOIHIH
KICiMopbIHAAPABI Xk00anay *
(KypCTBIK x06a)
Hecue canbi 10
IpepexBU3HTTEP
®  OHAIPICTIK TOKIpUOES 2
e FEr xoHC Oanblk  ©HCPKICIOIHIH

TEXHOOTHSLTBIK, KaOApIKTapHI*

IMocTpexkBH3ATHI
o JIunmoMaObIK  KYMBICTBI  (GKOOAHBI)
Kaszy KOHC KOpPFay HCMCCC KCLUCHA!
EMTHXAH TANCHIPY.

Kpickama cunarramacer: ET xone Ganbik
OHCPKICIOI KOCIMOPBIHIAPBIH  Jkodanay
HETIZAEPIH, JKEKe OHIIpicTepal  kobaTay
OPUHLMNOTCPIH, OAAPAbIH apachbiHAAFLl ©3apa
0ANNAHBICThl, KICINOPbIHHBIH, TCXHOJIOTHSLbIK,

KYPBITBIMBIH,  KOOATAPIBbIH  KYpamMbl MeH
TUOTCPIH, swobanay KC3CHACPIH,
TCXHOJIOTHSLIBIK CCCIITCY HCTI3CPIH,
OHAIPICTI  KaliTa  KYpy OKOHC  KalTa

KAPAKTAHABIPY IMPHHLHNTCPIH OKBIN YHPCHY.

Kanbintacateln Ky3bIpeTTinikTep:
Kocinopbid KbI3MCTIH yHBIMAACTBIPY YLUIH
#K00aIay-KOHCTPYKTOPJIBIK HOpMastap sl
KOTLIaHy

Bar):lap.narvlaﬂbm KYpPacTbipyLIbICbI: T.F.K.,
accou. npogeecop v.a.. - Hyprasesosa A H.

[IpoexTHpOBaHHE NpeANPUSATHII MACHOH H
pbIOHOI NPOMBILILTIEeHHOCTH
(Kypcogoii npoekr)

Ob6bem B kpeautax 10,

IpepexBU3UTHI
¢  NPOM3BOJACTBCHHAS MPAKTHUKA 2
¢ TexHoI0rHUCCKOC 0OOPYA0BAHUC
MSICHOH W pBIOHOH
OPOMBILILICHHOCTH ¥

IMocTpekBU3HTHI
e HanucaHuC W 3alIUTa AUMAOMHOM
paboTer (MPOEKTA) MW TIOATOTOBKA
U CIAUA KOMIUICKCHOrQ 3K3aMCHA.

Kparkoe onucanue: M3yucHuc ocros mpo-
E€KTHPOBAHHUS TIPEONPHUATHH MACHOW 1
PBIOHOI MPOMBILICHHOCTH, MPUHIHIBI TPO-
€KTHPOBAHHS OTACTBHBIX POU3BOICTB,
B3aMMOCBA3b MEXIY HUMH, TEXHOTOTHHECKAS
CTPYKTYVPA NPCANPHUATHS, COCTABbI H THIIbI
TIPOEKTOB, 3TAITH TIPOSKTUPOBAHUS, OCHOBBI
TCXHOJIOTHUCCKUX PAcUuCTOB, IPUHLMNLL PC-
KOHCTPYKUMUH H MCPCBOOPYIKCHUSI NPOU3BOI-
CTBa.

PopMHpYyeMbIe KOMITIETEHIIHH:
[1pUMCHSITH MPOCKTHO-KOHCTPYKTOPCKUC
HOPMBbI 114 OpPraHu3aliig ACATCIbHOCTU
NPCANPHSITHSL.

CocTaBaTesnb TPOrpaMMbl. K.T.H., H.0. ac-
cou npodeccopaa - Hyprasesosa A H.

Designing of the enterprises of meat and
fish industry*
(Term Project)

The volume of credits 10

Prerequisites
e Production practice 2

¢ Tcchnological cquipment of meat and
fish industry*

Postrequisites
e Writing and defense of diploma work
(project) or preparation and submis-
sion of comprehensive exam.

Short description: Studying the basics of
designing enterpriscs of the mcat and fish
industry, the principles of designing
individual industrics, the relationship between
them, the technological structurc of the
enterprise, the compositions and types of
projects, thc design stages, the bascs of
tcchnological calculations, the principles of
rcconstruction  and  re-cquipment  of
production.

Molded competences:
To apply design standards for the organization
of the enterprise.

Compiler of the program:: Cts.acting
assoc. profcssor- AN Nurgazezova
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4307 SOKZh
4307 PPMP
4307 DEMI

Cyr  oHepkaCcifiHIH  KICINOPBIHAAPABI
sroGanmay

(KypcTBIK 2004)
Hecue caner 10.

[IpepexkBusuTTEp
®  OHAIPICTIK TOKIpUOE 2
o CyT 6HEPKICIOIHIH TEXHOMOTHSIIIBIK
aadabIKTaps ¥ *

IMocTpexBe3nTni
® JTunaoMapiK  KYMBICTBl  (2k00aHbl)
JKa3y JKOHE KOPFay HeMece KEIUeHTI
CMTHXAH TANCHIPY.

Kpickama cunarramacer: Cyt eHCpociol
KOCITOPETHIAPBIH KoDanay HETI3IEpIH, KeKe
OHAIPICTCPAL sxkobanay MIPUHLKIITCPIH,
ONMapIBIH  apacCHIHIAFHl e3apa OalTaHBICTBI,
KACINOPBIHHBIH TEXHOIOTHSIBIK, KYPBLUIBIMbIH,
obamapAblH — KypaMbl  MEH  THIOTEPIH,
xobanay KEe3eHAEPIH, TEXHOJIOTUSITIBIK,
€CENTEY HETI3AEpiH, OHAIPICTI KalTa Kypy
JKOHC KAUTA IKAPAKTAHABIPY MPUHIMITCPIH
OKBITI YHpEHY.

KanbinmracarbiH Ky3bIPpeTTUTIKTEP:
KocimopsiH KpI3MeTIH YHBIMAACTBIPY VINIH
#K00anay-KOHCTPYKTOP:IBIK HOpManapasl
KOJLAAHY

BaraapiaamaHblH KYPacThIpyLUbIChI: T.f.K.,
accou. mpodeccop M.a.. - Hyprasesosa A H.

IIpoexkTHpOBAHHE NpEeANPHUSITHI MOJIGUHOH
TPOMBILILTIEHHOCTH
(Kypcopoii mpoekr)

O6wem B kpegurax 10

[IpepexkBH3HTEI
®  [POM3BOJACTBEHHAS MPAKTHKA 2

e TexHOIOrHuecKoe 0d0OPYAOBAHNE
MOJIOYHOM IIPOMBIULICHHOCTU ¥

HocTpexkBU3HUTLI
¢ Hanucanuc u 3amura AUNIOMHOU
paboThI (TTPOEKTa) WM TIOATOTOBKA
n ¢aa4va KOMIVICKCHOIQ 2K3aMCHA.

Kparkoe onucanue: M3yucHuc OCHOB mpo-
€KTHPOBAHWA TIPEATPUATHI MOIOUHOH Mpo-
MBIIIICHHOCTH, NPUHUMIBL IPOCKTUPOBAHUS
OTACITBHBIX HpOH:}BO,Z[CTB, B3aUMOCBS3b MEC-
IV HUMU, TEXHONOTHYECKAS CTPYKTVpa Mpea-
MIPUATHS, COCTABBI U THIBI IPOEKTOB, 3TAIBI
HpOCKTHpOBaHHS[, OCHOBBI TCXHO.TOTHUYCCKHUX
PacyeToR, IIPUHLIUIBI PEKOHCTPYKLHH U ITe-
PCBOOPYIKCHHA ITPOU3BOICTBA.

DopMHpyeMble KOMNETEHLIHH:
[IpuMeHATD TPOCKTHO-KOHCTPYKTOPCKHE
HOPMBbI 1,151 OPraHu3aluy ACHTCIbHOCTU
TIPEATIPUSTHSL.

CocTaBuTeNlb MPOrpaMMbl. KT.H., H.0. ac-
cou mpodeccopaa - Hyprascesosa A H.

Designing of the enterprises of milk
industry
(Term Project)

The volume of credits 10.

Prerequisites
e Production practice 2
e Technological equipment of dairy
mdustry**

Postrequisites
e  Writing and defense of diploma work
(project) or preparation and submis-
sion of comprchensive cxam.

Short description: Study of thc basics of
design of dairy enterprises, the principles of
design  of individual industrics, the
relationship between them, the technological
structure of the enterprise, the compositions
and tvpes of projects, design stages, the basics
of technological calculations, the principles of
reconstruction  and  re-equipment  of
production.

Molded competences:
To apply design standards for the organiza-
tion of the cnterprisc.

Compiler of the program:: C.ts. acting
assoc. professor- AN Nurgazezova
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4307 KTOKZh
4307 PPOP
4307 DCE

Koramapix TAMAKTAHYAAFbI
KaCimopbIHAAPABI Kobamay* **

(KypcTBIK 2004)
Hecue caner 10

IIpepexBusurrep
®  oHAIpICTIK TOKIpuOE 2

o KoraMabig TAMAKTaHAbIPY
KOCIMOPBIHIAPHIHBIH  TEXHOMOTHSITBIK,
KaOABIKTAPBI ¥ *

IocTpexse3ntnbi

e JIMI10oMABIK  SKYMBICTBI  (5KODaHbI)
JKa3y JKOHE KOPFay HeMece KelIeHIl
CMTHXAaH TaIICHIPY.

Kpickama CHMATTAMACHI: Koramabix
TAMAKTAHABIPY KOCITIOPBIHAAPEIH  kodaTay
HETI3ZepiH, JKeKe  uextapasl  kobamay

OPUHLUNTCPIH KOHC OJAPABLH apPaChIHAFbI
e3apa OaiIaHbICTH, KOCITIOPBIHHBIH
TCXHOJIOTHSUIBIK  KYPBUIBIMBIH, K00aaapabIy,
KypaMbl MEH THITTEPIH, kobanay Ke3eHISPIH,
TEXHONOTUAIBIK ecenrey HET13ACPIH,
OHJIPICTI  KaHTa  KYpy  JKSHC  KadTa
JKAPAKTAHIBIPY MPUHLUUATITEPIH OKBIN YHPEHY .

Kanbinracatbin KY3bIpeTTiTiKTEp:
KocimopbiH  KBI3METIH YHBIMIACTBIPY YIIIH
sK0Banay-KOHCTPYKTOP.IBIK HOpManapIst
KOJLIQHY

IIpoexkTHpoBaHHe npeanpusiTHii o0mecT-
BEHHOI0 MUTAHUA ***

(Kypcopoii mpoekr)

O6wev B kpegurax 10,

[IpepexkBu3uTHI
®  POM3BOJICTBEHHAS MPAKTHKA 2
® TCXHOIOrHUCCKOC 000pYA0BAHUC
TPEaTPUATAIN OOIIECTBEHHOTO
nUTAHHST * *
ocTpexse3nTnbi

e Hamucanue w 3ammra JUTUIOMHOH
paboThl (MpoeKTa) KM MOATOTOBKA
U CJa4a KOMIUICKCHOIO 3K3aMCHA.,

Kparkoe onucanne: Msyucuuc ocHos npo-
eKTHPOBAHWS TPSATPUSTHH  OOIIECTBEHHOTO
NUTAHUA, NPUHUUNBL OPOSKTUPOBAHUA OT-
JCAbHBIX LCXOB H B3aHUMOCBA3b MCKAY HUMU,
TEXHOJOTHUECKAS CTPYKTYPA TPEATPUSTHSI,
COCTAaBbl M THUIIbI IIPOCKTOB, DTAIbl MPOCKTH-
pOBaHMS, OCHOBBI TEXHO.TOTHUYECKHX pacue-
TOB, INPUHLUNBLL PEKOHCTPVKUHMH H IEPEBOO-
PYKCHHA MPOU3-BOACTEA.

®opmMupyeMble KOMIETEHIIUH;

[IpuMeHATE MPOCKTHO-KOHCTPYKTOPCKUE
HOPMbl  AJI1  OPraHu3alyyd  JACHTCILHOCTH
MIPEATPUATHA

Designing of the catering enterprises

(Term Project)
The volume of credits 10

Prerequisites
e Production practice 2

e Technological equipment of catering
cnterpriscs***

Postrequisites
e Writing and dcfense of diploma work
(project) or preparation and submis-
sion of comprchensive cxam.

Short description: Study of thc basics of
designing catering facilities, the principles of
designing  individual shops and the
relationship between them, the technological
structure of the enterprise, compositions and
tvpes of projects, design stages, the basics of
technological calculations, the principles of
reconstruction  and  re-equipment  of
production.

Molded competences:
To apply design standards for the organization
of the enterprise.
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Eckepmne: / Ipumeuanue: Note:
* - «ET %oHe GasbIK OHIMIEPiHiH TEXHOIOTUACK) MaMaHAAHYAbIH OKY MaH/epi
- yueOHble IUCLMIUTHHBI CieLUanu3auui « TeXHONOrHs MACHBIX H PIOHBIX MPOLYKTOBY
- educational disciplines of specialization «Technology of meat and fish products»

*% . «CyT XKoHe CYT OHIM/IepiHiH TEXHOJIOTHSAC) MaMaHJaHybIHBIH OKY MOHEPi
- y4eOHble AHCLMIUTHHBI CIeLHATH3auMn «TeXHONIOr A MOIOKA H MOJIOYHBIX MPOLYKTOB)
- educational disciplines of specialization «Technology of milk and milk products»
*x%  _ (KOFamIbIK TAMAKTaHy XoHe apHaiibl TaraifbIHIaIFaH OHIMIED TEXHOJIOTHACH» MAMaH/IaHybIHBIH OKY NoHIEpi
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- educational disciplines of specialization «Technology of public alimentation products and special appointment»
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6B07202 — «A3BIK-TYJIK OHIMJEPTHTH, TEXHOJOTHSICHI» Gintiv Gepy 6araapaamacs Goiibinma
SJAEKTUBTI IOHAEPAIH KATAJIOIBIHA KOCBIMILA

MNPUJOKEHHUE K KATAJIOT'Y QJIEKTUBHbBIX IUCUHUNJIUH
no obpasosarenabHoi nporpamme 6B07202 - «TEXHOJIOI'HA MPOAOBOJIBCTBEHHBIX ITPOAYKTOB»

ANNEX TO THE CATALOG ELECTIVE DISCIPLINES
of educational programs 6B07202 - <TECHNOLOGY OF FOOD PRODUCTS»

2020 xplrbl OKYFA TycKeH / Ha HAOop 2020 roaa / on the the set 2020

Hatisimosi oeneeiii: baxaiaspuam /' Vpoeseis noocomoasku: daxaiaspuam - Level of preparation: bachelor

[Monnep araybr /
HanmeHoBanue qucumIinH /
The name of disciplines

Kasrel opra 6inim
OazacpIHIAFbI M3HHIH
KOkl /

Kon nucuunausbl Ha
Oaze oOwiero cpenHe-
ro odpaszopanus /
Code of discipline
based on general sec-
ondary education

TexHuKanbIK )KoHe
KACINTIK, OpTa

OLTIMHEH KeliiHri Oiy1iM

0a3aCblHaFrbl TOHHIH,
KOIbI /

Koa avcunnantel Ha
0as3e TeXHUUECKOro U
npodecCHOHANBHOTO,
nociecpenHero odpa-
30BaHUs /

Code of discipline on
the basis of technical

and vocational, post-

secondary education

Koraper 611im
OazacbIHOarbl
MOHHIH KOAbI /
Kona aucuunaute
Ha 6a3e BbICILErO
obpazoBaHus /
Discipline code
based on the
Higher Education

Bazaanik nanaep / basosbie mucuunanubl / Basic disciplines

ET skoHe Danbik @HIMAEPIHIH TEXHOJIOTHACHIHA JKOHE TAMAKTaHY
¢usuonorusiceina kipicne* /

BBeneHue B TEXHOAOTHIO MSICHBIX W PhIOHBIX MPOAYKTOB U
dusnonoruro nuravua* /

Introduction to the technology of meat and fish products and
nutritional physiology*

1212 EBOTTFK
1212 VTMRPFP
1212 ITMFPNPh

1212 EBOTTFK
1212 VTMRPFP
1212 TTMFPNPh




2. | CyT eHIMAEP] TEXHOJOTUSCHIHA KOHE TaMaKTaHy (HU3MONOrHUAChIHA

Kipicme** /
Bse;[emie B TEXHOJIOTMIO MOJIOYHBIX MPOAYKTOB U (PH3UOIOTHIO TTH- 1212 SOTTEK 1212 SOTTFK
A / 1212 VIMPFP 1212 VTMPFP
Introduction to the technology of dairy products and nutritional 1212 ITDPNPh 1212 ITDPNPh
physiology**

3. | KoraMabiK TAMaKTaHy TEXHOJOTHSCHIHA XKoHE TaMaKTaHy (PU3HONO-
rusicblHa Kipicme™ **/ 1212 KTTTFK 1212 KTTTFK
BBenenue B TeXHOJNOTHIO OOMECTBEHHOTO MATAHUS H (DH3UOIOTHIO 1212 VTOPFP 1212 VTOPFP
nuTaHus ™ * */ 1212 ICTNPh 1212 ICTNPh
Introduction to catering technology and nutritional physiology™***

4. | ET :xoHe OanbIKk OHEPKACIOIHIH TEXHOJOTUSUIBIK JKaOabIKTaphI™ /

Temonomqeclr{(oe O%Opy,ElOB:HI/le MSICHOM U pSGHOF{Hn;gMI;mneH— 3217EBOTZh 1217 EBOTZh
HocTU/ 3217 TOMRP 1217 TOMRP
Technological equipment of meat and fish industry™ 3217 TEMFL 1217 TEME

5. | CyT eHepkaciOiHIH TfXHOJ'lOl"HH.J'IbIK >Ka6;lbu§"rapb["‘*/ Y 1217 SOTZh 1217 SOTZh1217
TexHOMOrHUECKOE 0OOPYIOBAHUE MOJIOYHOH MPOMBIIIICHHOCTH * */ 3217 TOMP TOMP1217 TEDI
Technological equipment of dairy industry** 3217 TEDI

6. | KoramMablK TaMaKTaHIBIPY KOCITOPbIHAAPBIHBIH TEXHOJIOTHSIIBIK
skabppIkTaper™* */ 3217 KTKTZh 1217 KTKTZh
TexHonoruueckoe 000pyI0BaHHE MPEANPUITHI OOLIECTBEHHOTO 3217 TOPOP 1217 TOPOP
nuTaHus ™ **/ 3217 TECE 1217 TECE
Technological equipment of catering enterprises™**

7. | ET xone Oanbik oHAIPICTEPIHAETT TEXHONOTUAHBIH Herizaept */ 2213 EBOTN 1213 EBOTN
OCHOBBI TEXHOIOTHU MACHOTO H PHIOHOTO MPOU3BOACTB™/ 2213 OTMRP 1213 OTMRP
Basics of meat and fish production technology* 2213 BMFPT 1213 BMFPT

8. | CyT eHpipiciHAeri TCXHONOTUSTHBIH HeTi3aepi™ ™/ 2213 SOTN 1213 SOTN
OCHOBBI TEXHOIOTHU MOJIOYHOI'O TIPOU3BOACTBA ™ */ 2213 OTMP 1213 OTMP
Basics of dairy production technology** 2213 BDPT 1213 BDPT

9. | KoFaMabIK TaAMaKTaHIBIPY KCIMOPBIHAAPBIHIIA ©HIIPICT]

YHBIMOACTRIPY* **/ 2213 KTKOU 1213 KTKOU
Opranu3zanus NPOM3BOACTBA HA NPEANPUATUAK OOLIECTBEHHOrO MH- 2213 OPPOP 1213 OPPOP
Tanua***/ 2213 OPCE 1213 OPCE

Organization of production at catering establishments™**




10. | ET :xoHe Hanbik eHiMAEpiH eHAeYAIH Qu3nkanbik saaictepi™ / 2214 EBOOFA 1214 EBOOFA
duznueckre MeToabl 00pabOTKY MICHBIX U PHIOHBIX TTPOAYKTOB™ / 2214 FMOMRP 1214 FMOMRP
Physical processing methods of meat and fish products* 2214 PhPMMFP 1214 PhPMMEP

11. | CyT »xoHe cyT oHiMOepiHiH KacueTTepi** / 2214 SSOK 1214 SSOK
CBolicTBa MOJIOKA ¥ MOJIOYHBIX MPOAYKTOB™* / 2214 SMMP 1214 SMMP
Properties of milk and dairy products™* 2214 PMDP 1214 PMDP

12. | KoramabIK TaMaKTaHy jX9He apHakibl TaralibIHAANATBIH OHIMIEPIH
eHAey1H (PU3MKANBIK daicTepl ™ **/

@Hyigjecge METO/1bI ogpa(’)ol?rm NPOAYKTOB OOIIECTBEHHOIO MMUTA- 2214 KTATOOFA 1214 KTATOOFA

HUSI U CIIELIUANBHOIO Ha3HAuEHHs * %/ 22 1.4 FMOPOPSN 121.4 FMOPOPSN
) ) . , . 2214 PhAMPCSAP 1214 PhAMPCSAP

Physical methods of processing of catering and special appointment

products™**

13. | A3BIK-TYJIIK OHIMAEPIHIH TayapTaHybl/ 2215 ATOT 1215 ATOT
ToBapoBeneHue MPOIOBOJIBCTBEHHBIX TOBAPOB/ 2215 TPT 1215 TPT
Commodity research of food products 2215 CRFP 1215 CRFP

14. | AcThIK ©HIMAEPIHIH TayapTaHybl/ 2215 AOT 1215 AOT
ToBapoBeaeHue 3ePHOMYUHBIX TOBApOB/ 2215 TZT 1215 TZT
Commodity research of grain products 2215 CRGP 1215 CRGP

15. | Tamax eHiMAEpI TEXHOJOrHSIAPBIHBIH TEOPETHUKABIK HETI3aepl / 2215 TOTTN 1215 TOTTN
TeopeTudeckne OCHOBBI TEXHOJIOTHH MUILEBBIX TTPOAYKTOB/ 2215 TOTPP 1215 TOTPP
Theoretical bases of food technologies 2215 ThBFT 1215 ThBET

16. | ET :xoHe Oanbik eHIMAEPIH OHAIPY/IIH FRITBIMH HErisaepi™/ 3216 EBOOGN 2216 EBOOGN
HayuHble OCHOBBI TIPOM3BOACTBA MSICHBIX M PHIOHBIX MPOAYKTOB™*/ 3216 NOPMRP 2216 NOPMRP
Scientific basis of the production of meat and fish products* 3216 SBPMFP 2216 SBPMFP

17. | CyT eHiMaepiH OHOIPYAIH FBUIBIMH HeTi3aepi* ™/ 3216 SOOGN 2216 SOOGN
Hay4Hble OCHOBBI POM3BOACTBA MOJOYHBIX MPOAYKTOB**/ 3216 NOPMP 2216 NOPMP
Scientific basis of the production of dairy products™* 3216 SBPDP 2216 SBPDP

18. | dueranbIk »oHe €eMIOIK TAMAKTAHYIbIH FHIJILIMH HETi3gepi™® ™ */ 3216 DETGN 2216 DETGN
HayuHble OCHOBBI AUETHUYECKOrO M IeUeOHOro nuTaHus ™ **/ 3216 NODLP 2216 NODLP
Scientific basis of dietary and therapeutic nutrition®** 3216 SBDThN 2216 SBDThN

19. iz;l:—gggﬁazr;mnem MEH LUHKI3AaTTaPbIHbIH CanacblH Oakbliay 3219 ATOShSBB 2219 ATOShSBB

3219 KOKSPP 2219 KOKSPP

KoHTpOsh 1 OIICHKA KaYeCTBa CHIPBS H MPOAOBOIBCTBEHHBIX MPO-
AYKTOB /

3219 CAQRMFP

2219 CAQRMFP




Control and assessment of the quality of raw materials and food
products

20. | Tamak ©HIMIEpiHIH CaNachiH 3epTTey dmicTepi/ 3219 TOSZA 2219 TOSZA
MeTonpl ucciienoBaHus Ka4eCTBA MUILEBOM IPOAYKUHH 3219 MIKPP 2219 MIKPP
Methods of research food products quality 3219 MRFPQ 2219 MRFPQ

21. | Tamak eHIMOEPIHIH KAYINICI3OIT1 JKOHE camachl/

Ee30|'1[<aCHOC§bp[r1 K;"II;C¥BO l'[l/[H[J_leBb]X l'[pO,[lyKTOB/ 3219 TOKS 2219 TOI{S
Safety and quality of food 3219 BKPP 2219 BKPP
3219 SQF 2219 SQF

22. | Et xon bIK OHIMAEPIH OHAIPY KH (TAY TEXHOJOTUACHI ™
TeXHznf)f;:: ngoilssofgsail iprzie;vf ;2IC\H2/X ; pb(l)ggblx ;po-/ 3218 EBOOST 2218 EBOOST
AyKTOB* / 3:218 TPHMRP 2218 TPHMRP
Technology of production and storage of meat and fish products* 3218 TPSMFP 2218 TPSMEP

23. | Tyrac cyT eHIMJICPIHIH TEXHOIOrUSICHI** / 3218 TSOT 2218 TSOT2218
TexnonOTHS LEIBHOMOJIOUHBIX MPOIYKTOB™*/ 3218 TCP TCP2218 TWMP
Technology of whole milk production™* 3218 TWMP

24. | KoramabIK TaMakTaHy OHIMAEPIH OHOIPY TEXHOJIOTHACHT™ **/

['ISeXHojomﬂ npoKmBg’ﬂcmaiprzmymgf gﬁllleCTBeHHOFO nuTa- 3,,218 KTOOT 2218 KTOOT
N 3218 TPPOP 2218 TPPOP
Technology of public catering products production™** 3218 TPCPP 2218 TPCPP

25. | OHAipic 3KOHOMMKACHI MEH YHBIMAACTHIPY / 4220 OEU 3220 OEU3220
DKOHOMHKA U OPraHU3aIUs MPOHU3BOIACTBA / 4220 EOP EOP3220 EOP
Economics and organisation of the production 4220 EOP

26. | OHepKacin 3KOHOMHUKACHI/ 4220 OE 3220 OE
IKOHOMMKA TIPEITPUATHSL/ 4220 EP 3220 EP
Enterprise economy 4220 EE 3220 EE

27. | OHOIpiCTi YIBIMAACTBIPY JKOHE TayapJIbIKk MEHEIKMEHT/ 4220 OUTM 3220 OUTM
OpraHuzanyst IPOU3BOACTBA U TOBAPHBIH MEHEIKMEHT/ 4220 OPTM 3220 OPTM
The organization of production and trade management 4220 OPTM 3220 OPTM

Kacinrenaipy nangepi / lipopunupyromue nucuunjunabl / Profile courses
28. | ET xxone Danblk KOHCEPBLIEPIH OHAIPY TexHOoNoruach ™/ TexHonorns 3303 EBKOT

MPOHU3BOACTBA MACHBIX U PuIOHBIX kKOHCEpBOB* / Technology of
canned meat and fish production *

3303 EBKOT3303
TPMRK3303 TCMFP

3303 TPMRK
3303 TCMFP




29. | Capsl Maii ’9HE CYT KOHCEPBLUIECPIH OHIIPY TEXHOIOTHIACHI* */ 3303 SMSKOT 3303 SMSKOT
TCXHO.J'I*OIH/{H MPOU3BOACTBA CJAMBOYHOIO MAcjia U MOJIOYHBIX KOH- 3303 TPSMMK 3&03 TPSMMK
CEpBOB™™ o A
Technology of butter and canned milk production** 3303 TBCMP 3303 TBCMP

30. Koramm:::amamaﬁy CanacblHAaFbl CEPBUC )KOHE KbI3MET 3303 KTSSKK 3303 KTSSKK
kepcery™**/ - " 3303 SOSOP 3303 SOSOP
Cepsuc u oOcnyxusanue B cepe OOIECTBCHHOTO MUTAHU ™ * */ 3303 SMC 3303 SMC
Service and maintenance in catering™** 7o ' 7

31. | LlyxbIK OYibIMOAPEIHBEIH OHAIPY TEXHOIOTHSACH */ 3304 ShBOT 2304 ShBOT
TexHONIOTHS MPOU3BOACTBA KOJIOACHBIX U3CIHIT*/ 3304 TPKI1 304 TPKI
Sausage production technology* 3304 SPT 2304 SPT

32. | IpiMIIik eHAIPY TEXHOJOrUACHI* */ 3304 10T 2304 10T
Texuonorus npon3soacTea coipos™*/ 3304 TPS 2304 TPS
Cheese production technology** 3304 ChPT 2304 ChPT

33. | Koramabik TamaKTany @HIMIEPIHIH TEXHOJOTHACHI ™ **/ 3304 KTOT 2304 KTOT
Texnonorus npoaykTOB OOLECTBEHHOIO MUTaHUSA™**/ 3304 TPOP 2304 TPOP
Technology of public catering products™®** 3304 TPCP 2304 TPCP

34. | bananap oHe AMETANbIK TAMAKTAHYFa apHaJFaH €T OHIMAEpiH

1 %
OHIIPY TEXHONOTHACL™ / 4305 BDTAEOOT | 2305 BDTAEOOT
Texnonorus npome;;CTBa MSICOTIPOIYKTOB AJISI AETCKOTO U IHE- 4305 TPMDDP 305 TPMDDP
THUYECKOTO MUTAHUA™ o
Technology of production of meat products for children and dietary 4305 TPMPChDN 305 TPMPCRDN
nutrition*®

35. | bananap xaHe aueTaNbIK CYT OHIMAEPIHIH TEXHONOrUsACHI* ™ / 4305 BDSOT 2305 BDSOT
TexHonorus AeTCKUX U AMETHHECKUX MOJIOYHBIX MNPOAYKTOB** / 4305 TDDMP 2305 TDDMP
Technology of children and dietary milk products** 4305 TChDMP 2305 TChDMP

36. | OneM xanbIKTapblHbIH acxaHachl™***/ 4305 AHA 2305 AHA
KyxHst HaposoB Mupa***/ 305 KNM 2305 KNM
World cuisine®** 305 WC 2305 WC

37. | ET koHe DanblK ©HepkaciOl KaCiNOPbIHAAPbIHAA TEXHONOTUATBIK
ecen bepy™ / 306 EBOKTEB 3306 EBOKTEB
TexHonornueckass OTYETHOCTD HA MPEATIPUATUSAX MACHON U pIOHOM 306 TOPMRP 3306 TOPMRP
NMPOMbILLIEHHOCTH™/ 4306 TRMFIE 3306 TRMFIE

Technological reporting at meat and fish industry enterprises™




38. | Cyr enepkacibi KacinopeIHAapbIH/Aa TEXHOIOTHAIBIK ecen Gepy** /

TexHnonoruyeckas OTYETHOCTH Ha MPEANPUATUSAX MOJIOYHOI Mpo- i o GESORTES
e o P 4306 TOPMP 3306 TOPMP
Technological reporting at dairy enterprises** o IRn 3006 TRDE
39. | Koram/IbIK TaMaKTaHy OpbIHIAPBIHIAFBl ecer KaHe ecen Gepy***/ 4306 KTOEEB 3306 KTOEEB
VY4eT U OTYETHOCTH Ha MPEANPUATHAX 0OLIECTBEHHOrO MUTaHUs***/ 4306 UOPOP 3306 UOPOP
Accounting for catering*** 4306 AC 3306 AC
... : -
| Hpocxruponasune mpexmpmi sscneti v puonoh powonureso- | 4307 EBOKZh | 3307 EBOKZA
po. i e P P 4307 PPMRP 3307 PPMRP
Designing of the enterprises of meat and fish industry* oY DENEE) i i
41. | Cyr enepkacibiHiH KacinopbiHAapabl xxobanay**/ 4307 SOKZh 3307 SOKZh
[IpoekTupoBanue NpeaNpUATHII MOJIOYHOM MPOMBILLIEHHOCTH** / 4307 PPMP 3307 PPMP
Designing of the enterprises of milk industry** 4307 DEMI 3307 DEMI
42. nlgoiib:jlblx TaMaKTaHy ©HEepKACiOiHIH KacinmopelHAapAbl kKoba- 4307 KTOKZh 3307 KTOKZh
I1 yoelcm OBaHHWE TMPEANPUATHI OOLIECTBEHHOrO mnUTaHUA***/ o0 FESE 2 FPab
S £ - 4307 DCE 3307 DCE

Designing of the catering enterprises***
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THE LIST OF ACADEMIC DISCIPLINES OF THE UNIVERSITY COMPONENT

6B07202-A3bIk-Ty1iK 6HiMaepinin Texnosorusickl (Major typi) / 6B07202 Texuonorus NPOI0BOILCTBEHHBIX NpoaykToB (B OIT Major) /
6B07201 6B07202 Technology of food products (type of EP Major)
obpa il npoej

binim Gepy bazoapnamaceinsiyy Koosi dcane amays: (Major / Minor Typi) / Koo u naw pa (sun OIT Major / Minor) / Code and name of the educational program (type of EP Major / Minor)

6B07 Huxenepik, omiey xane Kypbuibic casanapbi /
6B07 Unkenepubie, 06padarbiBalonine H CTPOHTEAbHbIE 0Tpacan/6B07 Engineering, manufacturing and construction industries

binim Gepy canacoinvi kodvt xcane amayst | Koo u kaaccughuxayus obracmu obpazosanus / Code and classification of the field of education

6B072 Omupipicrik sxone onjey cananapbi /
6B072 Ilpon3soicTBennbie n 06pabaTpiBaomue orpacian/ 6B072 Manufacturing and processing industries

Haspnay 6azvimoinsiy k00t xcane amayst / Koo u kraccughuxayus nanpag noozomoexu / Code and classification of training directions
ipaay Iy P g

B068 Asbik-Tynik enimaepinin enaipici/B068 Ipou3soacTo npoaykros nutanns/B068 Food production

binim Gepy Gazoapramanapuinsiyy koowt men amays | Kod u knaccughuxayus zpynnet obpazosamensioix npozpamm / Code and classification groups of educational programs

baxanaspuamy/ 6axanaspuam / bachelor

Hatiwmovik; denzeiii: Gakaraspuam / mazucmpamypa / doxmopanmypa / Vposens nodzomoexu: 6axaraspuam / mazucmpamypa / dokmopanmypa / Level of | preparation: bachelor / master / doctoral

Oxkyra Tycken sxbuibl / HaGop / Enrolment of 2020 sxwin / rona / year
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Ne OKRy moHIHIH aTaybI ITanaepain Kpeaurrep IIoHHIH KbICKAA CHIATTAMACKHI Kansmracatbia IIpeperpusnaTTEp HocTpexkBH3uTTCP
HanveHoBanHe y4cOHOI KOJbI CAHBI (5 coilICMHCH ACTIAATBIH) KY3BIPCTTLIRTEP IIpeperBH3HTHI HocTpeKBH3NTHI
JHCHHILTHHBI Kox Kona-po Kpatkoe omucaHHue JUCHHILTHHBI DopMHEPYCMBIC Prerequisites Postrequisites
Name of academic JHCITHIUTHH KPEITUTOB (He Gosiee S mpea T0KeHHI) KOMIIETEHIHH
discipline Discipline Number of Brief description of the discipline Molded competences
code credits (no more than 5 sentences)
AKa et 6itiv oeperin mwep nuist / ki odmeobpazonsare sunix ucipmuin / Cycle of general education disciplines
1 | DxOHOMHKAIBIK-KYKBIKTHIK 2108 EKEBN 5 DKOJIOT A SKQHE TIPIILTK KAVIICI3airi DKOHOMHKA JKOHE KYKBIK, Mexkren kypcrapsl/ OHOIPIC 3KOHOMHKACHI
JKOHE IKOTOTHANBIK O111M 2108 OEPEZ CATTACBIHIATHI MPHHITHITTEP MEH HETI3TL | CHIOAMIIAC JKEMKOPABIKKA ITko.15HBIE KYPCHY MEH OHBbI YUBIMIACTHIPY /
HET137epi/ 2108 FELEK QIICTEMENEP I, KYKBIK HET13epl MCH KAapchl MaACHHET Herisaepl, | School courses JKOHOMUKA U
CHIOAI.TAC JKEMKOP.IBIKKA KAPCHI IKOTOTHA SKIHE OMIpP OpTaHU3aLHA
OCHOBBI 3KOHOMHUKO- MOTICHHETTI. SKOHOMUKAHEL KAViIcis3airi, CORai-aK NIPOUBBOACTBA /
TPABOBBIX U 3KOJIOTHUCCKUX KOCIMKEP.IiK NEH KOMIOACTIBLTBIKTHI KICIMKEPIIK. Economics and
SHAHUH/ KAMTHUTBIH HHTCTPAUHATAHFAH TIOH. KOIOACIOBLIBIK JKOHE organisation of the
SKAHAIIBUTIBIK JAFABLIAPEI production
Fundamentals of economic - CHAKTBI MIOHAPAIBIK
legal and environmental camaIapAa Ky3bIPETTi.
knowledge
WHTCrpupoBanHas AMCUUILINHA, KomncrceHren B
BKNHOUAKOLIAS NPUHLUMIIbLI K OCHOBHbLIC MCHKAUCLUIITTHHAPHbIX
MCTOAHKH B 00.1aCTH IKOJOTHH U 00.1aCTSIX IKOHOMHUKH U
0C30MaCHOCTH JKH3HCACATCIBHOCTH, NpaBa, OCHOB
OCHOB MPAaBA H AHTHKOPPYNMLMOHHOIH AHTHKOPPY MUHOHHOH
KYJBTYPBI, SKOHOMUKH, KVJIBTYPBI, 3KOTOTHH U
PEINPHHIMATEIBCTBA M IIICSPCTBA. OezomacHoCTH
SKH3HEJEeATEe ThHOCTH, a
TaKKe HABBIKOB
TpeNPHHAMATENBCTBA.
JMACPCTBA,
BOCIIPUHMYUBOCTH
HHHOBALHH,
This integrated course including the
principles and key methods in Ecology | To have a multidisciplinary
and Health Safety. bases of the Law and | competencies
Anti-corruption culture, Economics. in Economics and Law.
Business and Leadership fields. basis of Anti-corruption
culture. Ecology and health
safety. skills for
Entrepreneurship.
Leadership and Innovations
susceptibility
2 | E:adacel TaFbUIBIMBI 2109 ET 2 Enbace H.©.Hazap6aesTriH emipi MeH | Eabacer Kasaxcranubig Ka3ipri | Abaii anemi. JKaHa kazak
IIBIFAPMAILUBLTBIFBI KATBICTBI KASKETTI H.O HazapGaeBTbIH eMipi | 3aMaH Tapuxsl / YKA3VbI
AKIAPATThI, eHOCKTEPIH JKOHE OH- MEH mslFapMambUIbiFel | CoBpeMeHHAs
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TOJFAMAAPAbIH OKbIHIbL.

EnGaceinbiH xaHa KazaxkcraHap! Kypy
YKOJTbIHAAFbI HHHOBALIMSLTBIK
JKOOAAPBIH 3epacIey.

En6acs! sy MBICEIHBIH FBUTBIMH JKIHE
STICTEMENTIK MAHBI3IBLIBIFBIH AKIHE
EnbaceHbH eHOCKTEpiHEH "Bakopaa”.
"Momrimk Ex", "Pyxanu xaHFbIpY"
¥FBIMIAPBIH 3CPTTEY.

Wsyyerne HCOOXOIUMEIX CBEICHUH O
JKI3HH U TBOPUCCTBE H OCHOBHBIX
MbICIeH 13 pador Exdacer

H. A Hasap6aesa.

W3y4eHHS HHHOBALMOHHBIX POCKTOB
Eadacbl, HanpaB.ICHHBIX HA
CTPOHTCALCTBO HOBOro Kasaxcrana.
HsyucHue HayuHOi u
MCTOAOMOMHUCCKOI 3HAMUMOCTH PadoT
Enbacbl n nousituii «bakopaa»,
«Beunas ctpana», «/lyxoBHoc
OOHOBJICHKCEY 13 TPYA0B Endacst.

Lcarning about the lifc and work of
Elbasy N.A Nazarbayev and
fundamental thoughts of his works .
Study of innovative projccts of Elbasy
aimed at the consiruction of ncw
Kavakhstan.

The study of scientific and
mecthodological signilicance of the work
of Elbasy and of the concepts of
“*Bakorda”, “Elcrnal country”,
“Spiritual renewal”™ of the works of
Elbasy.

KATBICTbI KAMCTTI
aKnmaparTbl. CHOCKTCpiHICTi
HCTi3ri  OM-TOJIFaMIapabiH
OLIMIH KopceTeal.
E10aceIHBIH
HHHOBAIHAIBIK,
JKOOATAPBIHBIH
KYPBUIBIMBIH T TIAHIEL
Exabacsr JKYMBICBIHBIH,
FBITIBIMH JKIHE
SIMICHAMABIK,

MAHBI3 IBUIBIFBIH
AHBIKTAMIEL.

Ea0achHbIH ¢HOCKTEPIHECH
"Bakopza", "Mownriiik Ex".

"Pyxanu YKAHFbIpY"
¥FBIMAAPBIH  MPAKTHKAAA
KOJLAAHADL.

JeMoHcTpupycT SHAHUC
CBCACHHH O OKM3HM M
TBOPHCCTBC M OCHOBHBIX

MbICACH M3 padoT Endacbl
H.A.Haszap0acsa.
AHAIM3UPYET  CTPYKTYPY
HHHOBALHOHHEIX TIPOCKTOB
EabacsL.

OnpcacsIcT HayuHyi) M
MCTOA0.TOTHMCCKY KO
3HAUMMOCTh padoT EadacsL
npl/[MCH}lCT NOHATHS
«baxopaa». «Beunas
CTpaHa», «JlyxoBHoC
OOHOBICHMC» W3 TPYJOB
Ea0ackl Ha mpakTHKC.

Dcmonstrates knowledge of
information about lifc and
work and the main thoughts
of the works of the Elbasy
N.A. Nazarbacv.

Analyzes the structure of
innovative  projects  of
Elbasy.

ncropust Kazaxcrana/
The modern history of
Kazakhstan
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Determines the scientific
and methodological
significance of the works of
Elbasy.

Applics the concept of
“Bakorda™. “Etcral
country”, “Spiritual
renewal”™ from the writings
of Elbasy in praclicc.

Basaunig man;

iep nuin / Huka §azosnix aucnnnimn / Cycle of basic disciplines

(V8]

Ousua/
Physics

1201 Fiz
1201 Fiz
1201 Phy

J

Ousuka Kypchl JKOFapsl MAaTEMATHKA
KYpPCBIMEH  OIpre  HIDKCHEPIICPALH
TCOPWSJIBIK  JAHBIHBIFBIHBIH  HETI31H
KYPaHapl JKOHE JKOFAPBI TEXHHKAJIBIK
MEKTCI  TY.JIEKTEPIHIH  HHJKCHEPIK-
TEXHHUKAJIBIK KBEI3METIHIH iprem
Oa3aChIHBIH POJIH ATKAPAIBL.

Herisri 3aHaapabl. KNACCHKAIbIK KIHC

Ka3ipri 3AMAHFb! (JuszukaHbH
TCOPHSLIAPbIH,  COHIAM-aK  KOCiOM
KbI3MCT  3KYHCCIHIH  HCMi3i  peTiHAC

(U3UKAMBIK 3CPTTCY OAICTCPIH KONIAHY
O1.11M1 MEH ICKEPIITIH KATBINTACTBIPY.

Kypc (pu3HKH COBMECTHO C KypcoM
BHICIIICH MATEMATHKH COCTABIAIET
OCHOBY TEOPETHHYECKOH IOATOTOBKH
UHEKEHEPOB H HTPacT poIb
(yHAAMCHTATRHOH Oaskl HHXKCHEPHO-
TEXHIYECKOH JIEATENLHOCTH
BBIMMYCKHHKOB BBICIIEH TEXHIUECKOH
TIIKO.THI
OOpMHPOBAHHE 3HAHHH U yYMeHuil
HCIIONB30BAHHS (h)YHAAMCHTA THHBIX
JAKOHOB. TEOPHH  KIACCHUECKOH H
COBPEMECHHOH  (JM3MKM, 4 TalKe
METOAOB (DUBHYMECKOTO HCCIEIOBAHUA
KAK OCHOBHI CHUCTEMEL
mpoeCCHOHATBHOHN IeSITEIPHOCTH.

The course ol physics together with the
coursc ol higher mathematics forms the
basis of the (hcorctical training of
cngincers and plavs the role of the

KIACCHKAJIBIK KIHE Ka3ipri

3AMAHFBL (OH3HKAHBIH
HET13r1 TYCIHIKTEPiHIH,
3aHIAPBIHBIH,
TCOPHATAPBIHBIH MOHIH
TYCIHEL.

KoCiOM  ccenmTcpal  wcLy
yliH (U3MKAHbIH OPTYPIi
00.1bICTAPbIHAH
JKANMBLIAHFAH TUNTIK
ccentepal ey

JAFABLUIAPBIH KOJLTAHA,IBL.

3EPTTEVAiH
JKCIIEPUMEHTANIE HEMECe
TEOPHATHIK 3JicTepiHiH
KOMETIMEH ATBIHFAH
HOTIDKCIEPALH
INBIHAHBLIBIK, JeHTeiiH

Oaranayra KadiIeTTi.

Jepbec  TaHBIMIBIK  ic-
opexer JaFIBLIAPBIH,
KOMITBEOTEPAL KOJIIaHa
OTBIPHII (r3HKa TBIK

SKaFTalmapasl  MOACIIACY AL
MCHTEPICH.

MOHNUMACT CYLUHOCTb
OCHOBHbIX TPCACTABACHHH,
3AKOHOB, TCOpHii
KJIACCHUCCKOI H
COBPCMCHHOM (DU3HMKH B HX

OU3HKAHBIH,
MEKTENTIK KYPCHY/
ko 16HBIH
((Diga:7g

School course of
physics

Kypc

ET sxoHe Ganbik
OHIMICPIH OHICYIH
(usukansix onicrepi * /
Dusuueckue MeToIb1
00pabOTKH MACHBIX H
PBIOHBIX TIPOIYKTOB */
Physical processing
mcthods of meat and fish
products*®

CyT OHC CYT
OHIMACPIHIH KACHCTI **/
CBoiicTBa MOJIOKA U
MOJIOUHBIX IPOIYKTOB
oK /‘

Properties of milk and
dairy products**

KoraMIpIK TAMAKTaHY
JKOHE apHAUBI
TaralbIHIATATHIH
OHIMICPIH 6HICYIIH
(usHKaIBIK omici***/
DusHueckue METOIb
00pabOTKH MPOAYKTOB
OOINECTBEHHOTO
NHTAHHA H
CIICLUANTBHOTO
Ha3HAYCHEA ™ **/
Physical mcthods of
processing of calcring
and spccial appointment
products®**
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fundamental base of engineering and | BHYTPEHHEH B3aUMOCBA3H H
technical activity of graduates of the | mezocTHOCTH
higher technical school. Formation of

knowlcdge and skills in the usc of | mpumcHscT HaBLIKH
fundamental laws, (hcorics of classical | pcucHus 0000 IWEHHBIX
and modern physics. as well as methods | THNOBBIX 3a,1au u3
of physical rescarch as the basis of the | paznuunbix obnacrcit
system of profcssional activity. (pr3uku AL PCLICHUS

Npo()CCCHOHAILHBIX 33,4a4.

cnocoOCH OLCHMBATb
CTCNCHL  0CTOBCPHOCTH
PC3¥JILTATOB, MO.JIYYCHHBIX
c NOMOIILIO
IKCICPUMCHTAJILHBIN  HJIH
TCOPETHICCKUX MCTOOOB
HCCIEIOBAHIL

Bmaacer HABBIKAMH
CAMOCTOSTC.IbHOMH
NMO3HABATCITLHOH
JCATCIbHOCTH,

MOAICT HpOBE] HHSI
(pM3HUCCKHX  cHTYaUUi ¢
HCTIOTh30BAHHEM
KOMIBIOTEPA.

undcrstands the cssence of
the basic concepts, laws,
theorics of classical and
modcrn  physics in  their
intecrnal interrclation  and
integrity

applics the skills of solving
generalized typical
problems  [rom  various
ficlds of physics 10 solvc
professional problems.

able to assess the degree of
reliability of the results
obtained using
experimental or theoretical
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research methods.
Owns the skills of self-
cognitive activily, modcling
physical siluations using a
compuicr.

Matemartuka. /
Mathematics

1202 Mat
1202 Mat
1202 Mat

N

MaTteMaTHKAHBI OKBITY MAaKCAThI:
do1amaK 6akaIaBpra HEKEHEPIIK
[OHIEP MEH apHAbl KyPCTapIbl OKBIN-
YHpPEHY YIIIH KaKeTTI sKyHe:Ti 6imim
Oepy: CTVICHTTIH 00.IAIIAK
MAMAHIBIFBIHA OANTAHBICTHI
KONIAHOANBI CHITATTAFBI €CENTEPIL
IICNTyIe MATEMATHKATHIK HHTY HIMAHBI
JKOHE MATEMATHKATHIK dIicTepdi
KOJTaHA 01Tyl JAMBITY:, CTY IEHTTIH
JKCKC TY.TFACBIH KAJIBINTACTBIPYTA, OHBIH
OH-OPICIH JKOHE JTOTHKANBIK JKOHE
QITOPHTMIK OMjIay KaDLIETIH
JAMBITYFA BIKIAJ €TV.

[IpenogaBaHue MATEMATHKH HMEET
LENBK: JaTh OvIyvIIEeMY OaralaBpy
CHUCTEMATHYECKHUE 3HAHUA.
HCOOXOIHMBIC TSI H3YUCHHS
WHIKCHCPHBIX THCLHMILIHH H
CMCUMATbHBIX KYPCOB, Pa3BHUBATh
MATEMATHYECKVEO HMHTYHMUHIO H
VYMEHHE HCTIO.Tb30BATh MATEMATHYCCKHE
METOIBI B PELICHHH 32724 MPHKTaJHOrO
XapaKTepa, CBAAHHBIX C OV IVIUCH
CHeLMAThHOCTHIO CTYICHTA,
CrocoOCTBOBATH (POPMHPOBAHHIO
JMYHOCTH CTVICHTA, PA3BHTHIO €TI0
HHTETIEKTA H CHOCOOHOCTH K
JOTHYECKOMY H ANTOPHTMHYECKOMY
MBILLICHHIO.

Teaching mathematics is aimed at:
giving the future bachelor the
systematic knowledge necessary to
study engineering disciplines and
special courses: develop mathematical
intuition and the ability to use

HHKEHEPTK ecemrrepai
STy YILiH
MATEMATHKATBIK ~ TALIAY.
AHANHTHKATBIK ~ T€OMETPHA
JKOHE CBISBIKTHIK anredpa
SJiCTEpiH KOIIAHAIBI

MPUMEHACT METOIbI
MATEMATHYECKOTO

AHATH3a,  AHATHTHYECKOM
TCOMETPHH M JTHHECHHOMH

MaTeMaTHKAHBIH,
MEKTENTIK Kypchl/
Ixo:1BHBIH KyPC
MATEMATHKH /
School course of
mathematics

OHIIPiC IKOHOMHKACHI
MEH OHbI YHBIMIACTHIPY /
3KOHOMUKA H
OpTaHH3ALHA
[IPOH3BOICTBA /
Economics and
organisation of the
production
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mathematical methods in solving
applied problems related to the future
specialty of the student; contribute to
the formation of the personality of the
student, the development of his intellect
and ability to logical and algorithmic
thinking,

anreOpsl 119  pCIICHUA
HHKCHCPHBIX 34,741

uscs the methods of
mathcmatical analysis,
analylic gcomctry and
lincar algcbra (o solve
engineering problems

wn

Xuvus/
Chemistry

1203 Him
1203 Him
1203 Che

CTYACHTTEPAIH Kasipri XMMHA TYPaIbl
JKATIBL  TYCIHIKTEPIH — KAJBITACTHIPY
JKOHE OHBIH MaHBI3ABL  TCOPHAIBIK
bexiMaepiH MCHTEPY. "Xunvua'
MOZYNBAIK MJHIH OKY CTYJCHTTEPAIH

K3ciOm ecemTepal ImemIyae

XHMHAHBIH ipremi
OOMMAEPIHIH ~ TEOPHSUIBIK
HETI3AEpiH AUFaH

OUTIMIEPIH KOMAAHAIBL,

MaTeMaTHKAHBIH
MEKTENTIK KYPCHY/
ko 1pHEIH KypC
MATEMATUKY /
School course of

Buoxumus/
Biochemistry

ET :xoHe OameIk
OHIMJEPIH OHICYIH
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WbIFAPMALLIBIIBLIK OHNAYBIH  JAMBITYFA,
FbIIIbIMHU ,El\"HPICTﬂHbl MbIH
KaJTbINITACTHIPYFA. TaFaM  OHIIPICiHiH
TEXHOJIOTHACH! CATACHIHIAFE OCICCHII
KOCIOH  KBI3MET  YIIIH  KAKETTI
TMPAKTHKANIBIK ~ JAFIBUIAPIBI  KOTIAHA
OLIyTe BIKIAJ €TE.

DopMHPOBAHHE V CTVIEHTOB OOIIHX
NPCACTABICHHH 0 COBPEMCHHOI
XHMHE H OCBOCHHC  CCBAKHCHIMIX
TCOPECTHICCKIX

pazoenoe.  HivueHHE — MOIYIBHOH
JUCUHIUTMHBL «XHMUS» CIIOCOOCTBYET
pPABBUTHIO TBOPUYCCKOTO  MBIILICHMA,
(hOPMHUPOBAHUIO HAVYHOrO
MHUPOBO33PCHUSL  CTVICHTOB, YMCHHIO
NPUMCHSITL NPAKTHUCCKHC HABbIKH,

HCOOXOAHUMBbIC A8 AKTHUBHOI
npo)cCCHOHANBHOH  ACTCILHOCTH B
o0nactu TCXHOJIOFHH MULUCBbLIX
NPOU3BOACTB.

The formation of students' general idcas
about modern chemistry and the
development of the most important
theorctical scctions. The study of the
modular discipline "Chemistry"
contribuics to the development of
crcative thinking, the formation of the
scientific worldvicw ol students, the
ability to apply the practical skills

ipresmi XAMHUSIBIK ¥FbIMIAP
JKYHCCIH MCHICPICH.

HCIIOIB3YET  IOJMYUCHHBIE
SHAHHA TEOPETHUSCKHY
OCHOB  (JYHIAMCHTAJBHBIX
pa3oenoB  XHMHH  TIPH
peLICHHN

Opo(heCCHOHATRHBIX 38044

B.12ACCT CHCTCMO
(PYHAAMCHTANBHbIX
XMMHUCCKUX MOHSTHI,

uses the knowledge gained
of the theoretical
foundations of the
fundamental  scctions  of
chemistry in solving
profcssional problems;

owns 4 system of

mathcmatics

(pu3ukanslk saicrepi*/
DOH3HYCCKUC MCTOAbI
00pabOTKH MSCHBIX H
PBIOHBIX MPOAYKTOB */
Physical processing
methods of meat and fish
products*

CyT JK0HE CYT
SHIMJCPIHIH KACHETI**/
CBOIICTBA MOJIOKA 1
MOJIOYHBIX TIPOIVKTOB
%/

Properties of milk and
dairy products**

KoraMAbIK TaMaKTaHY
FKOHC apHalibl
TaFailbIHAAIATbIH
OHIMACPIH OH,ICYAIH
usukanbix oaici***/
DOU3HUCCKUC MCTOIbl
00padoTKH MPOAYKTOB
OOUICCTBCHHOTO
TIUTAHAS H
CHCUHATBHOTO
HABHAMCHES* *%/
Physical mecthods of
processing of catcring
and special appointment
products®**

necessary for active professional fundamental chemical
activity in the [icld of food production concepls.
technology
6 | WUuxkeHepuik rpaduka / 2204 iG ToH cbI30a rcOMCTPHSICHI MCH CbI30ANBIK- CoiyablH  MckrenTik | ET skoHC Banbik
HuxeHepHast rpapuka / 2204 1G WHKCHCPJIIK IPayHKAHBIH TCOPHSLIBIK KOHCTPYKTOP:IbIK Kypcbl/ OHCPKICIOIHIH
Enginccring Graphics 2204 EG HCTi3ACPIH KAMTHIBI, 0.1aPIbl OKBITY Ky2KATTaMaHbl LLIko:IbHbIH KYPC | TCXHONOTHATBIK
KYPCTBIK XOHC JUIJIOMAbIK 5K00a.1apapl | OpPbIHIAY AbIH HCri3ri | ucpucHus/ »abapikrapel* /
OPBIHAAY. HHYKCHEPIIK HBICAHIAPTHI epeKenepiH bi1eai School course of d TexXHOMOTHIECKOe
JK0faNay. TeXHOTOTHATHIK MPONSCTepai 00OPYIOBAHUE MACHOH H
OpBIHAAYFA KKeTTL. MHKeHEePTIK 6oTammaK KaCciOu KpI3MeETTE PBIOHOH
rpaduka KypCHIHIA dTBHFAH OLITIM. KOMIBIOTEPIIK rpaduka MPOMBIIILIEHHOCTH*/
OUIIK YKOHE JAFABLIAD YKAJIIBI KYPATTAPBIH KO.TIAHAIBL Technological equipment
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HIDKCHEP:TIK YKOHE apHAHBI TEXHHKAIBIK
MOHICPL OKY YIIiH, COHIAi-aK KeIeci
HHKCHEP.TIK KBI3METTE KAKET,

JucuunimHa  BRIWYacT B ccOs
TCOPCTHYUCCKHC OCHOBBI
HAUCPTATC.ILHOH rCOMCTPHH  H
WHKCHCPHOH rpauku, HU3VUCHHC
KOTOpPBIX HCOOXOANMO AT
BbINQ.THCHHSI KVPCOBBIX MPOCKTOB,
ANILTOMHOI0 NpoOCKTa, MPOCKTHPOBAHHUSI
HHKCHCPHBIX OOBCKTOB,
TCXHOJOrAYCCKUX OPOLCCCOB, 3HﬂHl/|5l.
¥MCHHSI U HABBLIKH, ﬂpl’lOﬁpCTCHHbIC B
KYpCC HHKCHCPHOH rpadukn,
HEOOXOIMMBI b H3VYCHHA
OOINCHHKEHEPHBIX H  CHCLHATBHBIX
TEXHHYECKHX THCLUHILCIMH. A TAKKES B
noCNCay FLICH HHKCHCPHOH
JCATCIbHOCTH.

The discipline includes the theoretical
foundations of descriptive geometry and
cngincering graphics, (he study of
which is necessary for the
implementation of course and degree
projects. the design of enginccring
objccts. (cchnological processcs.
Knowledge, skills and abilitics acquircd
in (he coursc of engincering graphics
arc nccessary for studying gencral
cngincering and special technical
disciplincs, as well as in subscquent
cngincering aclivitics.

ABTOMATTAHIBIPBLIFAH
srodaTay KypasilapblH
NMAnna.1aHa bl

3HACT OCHOBHBLIC NPABUIA
BbIMOJTHCHUSI YCPTCKHO-
KOHCTPYKTOPCKOH
AOKYMCHTALMHA

NPUMCHSICT CpCacTea
KOMMBIOTCPHO# rpauxu B
OV WCH
npoCCCHOHATLHOMH
ACSITC.ILHOCTH.

HCIIOIB3YVET cpeacrsa
ABTOMATH3HPOBAHHOTO
TIPOSKTHPOBAHHUA

knows the basic rules for
the cxccution of drawing
documentation

uscs compulcer graphics in
future professional
activities.

uscs compulicr-aided design
tools

of meat and fish
industrv*

CyT oHCPKICIOiHIH
TCXHONOTHSLIbIK
»adAbIKTapbr* ¥/
Texnoaoruucckoc
00OpYI0BAHKC

MO TOHHOIM
NPOMbBILLICHHOCTH ¥/
Technological cquipment
of dairy industry**

KoraMabik
TAMAKTAHABIPY
KOCIMOPBIHIAPBIHBIH
TEXHOJIOT HSLTHIK

SKA0 IBIKTAPBI* **/
TexHoaoruucckoe
00O0pY.J0BAHNC
NPCANPHSITHA
ODLICCTBCHHOTO
NHTAHU ™ FF/
Technological cquipment
of catering
enterprises***

Buoxmvus/
Biochemistry

22035 Bio
22035 Bio
22035 Bio

i

BroxumMusaHbIH 0ACTHI MIHIETI
OHOXHMILLIBIK MPOLISCTEPIIH HETI3TI
3aH,I[I>III>IKI"apBII{ aI-[LIKl"a_V, )I(ﬂC_X’IHaHB[K
MeTab0.IH3M peaKkuHAIapbIHA
KATBICATBIH 6PIOMO:[€K_VJI&:[3p;[BII{
KYPBLIBIMBI MEH (DYHIIHATAPEI
apachIHIATHL ©3apa OaiLTaHBICTHI
aHBIKTAY 0016 TaObLIABL By kvpe
op TYPTi TEXHOIOTHSIBIK OHICLY Ke3iHae
3aTTAPIBIH 63apa AHHATLIMBIHBIH MOHIH

Oprasu3MIepIiH, TaMAaK
OHIMICPIHIH NHMHUATIBIK
KYPaMBl JKOHE  OJAPIbIH
e3apa OalNaHBICH TYPATbl
JKaJIIbI MOTIMETTEeP I
Oinemi.

AnBIHFAH OITIMIL  TaMaK
SHIIPICIHIH
TEXHO.TOTHATIHIK,

Xuvus/
Chemistry

Tauak eHIIpiCTepiHIH
MHKPOOIOT HACH
MuxpoOHOTOrHI
MHIOCBBIX MPOU3BOACT: B/
microbiology of food
production/
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TYCIHYTE MYMKIHIIK Oepeal.

I"1aBHOM 3aJaueH OHOXHMEH AB.LICTCA
ONnpCaACNCHUC OCHOBHBLIX
3AKOHOMCPHOCTCH OMOXMMHYCCKUX
npouccCoOB, BbIACHCHUC B3aHUMOCBSI3H
MCOKAY CTPYKTYPOIt H (PYHKUHSIMH
OHOMOIICKY. 1, YYACTBYIOLUMX B
PCAKUMSIX KNICTOYHOro \lCTﬂﬁO."ll/l'}\la.
JauHbIii KYpC NO3BOINT NOHUMATD
CV¥IIHOCTb B3aHMONPCBPALUCHUH
BCILCCTB NMPH PA3INYHOM
TCXHOJIOTUYCCKOI 00padoTKE,

The main task of biochcmistry is 1o
determine the basic laws of biochemical
processes. clarifving the relationship
between the structure and functions of
biomolecules involved in cellular
metabolism reactions. This course will
allow vou to understand (he ¢ssence of
the intcrconversion of substances with
different technological processing,

TPOLECTEPIH SKETLLTPY
JKOHE dackapy YIIH
KO.LIAHA,TbI

Baaacer O0IWUMH
CBCICHHSIMH O XMUMHUYCCKOM
COCTaBC OpraHu3MoB,

MPOAYKTOB MHTAHHUN KN HX
B3aUMOCBSI3H,

TTPHMCHACT  MOJIVYCHHBIC
HAHUS AT
COBCPLUCHCTBOBAHHSI H
YOPaBJICHHS
TCXHOIOPHUCCKUMH
MPOLIECCAMH MUIIEBBIX
MPOH3BOICTB

Owns general information
about the chemical
composition of organisms,
food and (heir rclationship.

Applics acquirced
knowledge to improve and
control technological
processcs ol food
production.
Aoati anemi. JKana Kaszag 2206 5 Ocbl HHTETpPAUWATIAHFAH TOHIE Alail | Abait KyHaHOACBTHIH. Kasak (opsic) Timi 2/ JIMIIOM IBIK 5Ky MBICTHI
7Ka3VBI AA ZhKZh KyHaHOAeBTHIH, ITlokapiv | MIoxopim Kazaxckuii (pycckuif) | (;k00aHBI) Ka3y KOHE
Kynaitbepauesrin, Myxrap Ove3osToiH | Ky1aiidepauesrin. Myxtap | a3bik 2 / KOpFay HEMeCe KeIeHl
LIBIFAPMALIBLTBIE ~ MYPachl  TYPaTIbl | OVe30BTHIH The Kazakh (Russian) | eMTHXaH Tanceipy/
KOPHEKTI Ka3ak AKBIHIAPBIHBIH. | INBIFAPMALIBIIBIK Language 2
SKA3VIOBLIAPBL MEH OHINBUIIAPBIHBIH | MYPACHIHA KATHICTHI TAPHXH Hammcanwe u zammra
eMipi MEH INBIFAPMAIUBLIBIFBI TYPATIBI | JepexTepi, DOrocodus / JUILIOMHOM paboThI
MAJIMETTep KeTIpisireH. IOBIFAPMATIAPIBIH DOrocodus / (mpoekTa) wnu

JlateiH rpaMKacel HETI3IHIEC JKaHA
Ka3aK 2INOHIH KOTIAHYIbIH
[PAMMATHKATBIK HEri3aepi OKbITBLIABL.

B JAHHOM HUHTCTPHPOBAHHOMH
JUCHUILTHHE TIPUBEICHBI CBEICHHA O
JKH3HH H TBOPYECTBE BBLIAOMIMXCA
KA3aXCKHX  TIOJTOB. NHMCAaTeneH H

(prI0CODHAIBIK-KOPKEM IIK
Heri3IepiH OOBEKTHBTI
TATIAYFA KAOITeTTi.

A. KyHanOaeB
MIBFAPMATIBIIBIFBL
OOUBIHIIA FBLIBIMH-3EPTTEY
HOTIDKEIEPIH NaiiTanaHa

Philosophy

EnGacser TaFrbLTBIMBI

[OJIrOTOBKA H CIA4a
KOMILTEKCHOTO
3IK3aMEHA/

Writing and defense of
diploma work (project)
or preparation and
submission of
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MBICJIUTEICH TBOPUECKOMY HACICIMIO
Abas Kynau0Oaena, [Takaprma
Kyaaitdbepnuera, Myxrapa Ayasoga.
l/l',’._\"lal'OTC}l l"pﬂMMﬂTH‘lCCKHC OCHOBBbI
YyNOTPCONCHUS  HOBOTO  KA3AXCKOrQ
andaguta HA  COHOBC  JIATMHCKOM
rpadmku.

This intcgrated discipline provides
information about (he lifc and work ol
prominent Kazakh pocts, wrilers and
thinkers to the creative heritage of Abai
Kunanbavev, Shakarim Kudaiberdicy,
Mukhtar Aucrov.
We study the grammatical foundations
of the use of the new Kazakh alphabet
on the Latin alphabet.

OTBIPBIT, Ka3ipri
QNIEYMETTIK-MOACHH
KOFAMIACTBIKTA FBLIBIMHE
0o.pKayFa KaoineTTi,

11, Kynaidepaucs, M.
O¥yC30B.

JlaTbin 21inbuni Herizivac
AHA KA3AK %KA3YbIH
MCHrcpreH. JKaHa o1indn
HCTi31HAC OKY, CeHICY
JKOHC CAyaTThl a3y
JAFabLIAPbl KAJILINTACKAH.
PccMu XaTThiH TIAIK
KY3BIPCTTCPIH sKCTLAIpC .

CnocodeH 00BEKTHBHO
AHATII3HPOBATH
(pu10codcko-
XYA0XKCCTBCHHBIC OCHOBBI
MPOH3BCACHHI,
HCTOPHUCCKHC (haKThI,
OTHOCLHCCS K
TBOPUCCKOMY HACJICIHK)
Abas Kynandaesa,
MMaxapuva
Kynaidcpaucea, Myxrapa
Ay3308Ba.

CnocoOCH K HAYUHOMY
NPOrHO3HMPOBAHHIO B
COBPCMCHHOM
COLHMOKYJILTYPHOM
COOOLLUCCTBC, HCMOIb3YSI
HAYYHO-
HCCICAOBATCILCKHUC
PC3YILTATHI 10 TBOPUCCTBY
A.Kynau0acsa,

1. Kynaitbepaunesa.
M.Ay3308Ba.

OCBOKI HOBYKO KA3aXCKYIO
MHCBMEHHOCTh HA OCHOBE
JIATHHCKOT O ampasura.

comprehensive exam
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C¢opMHpOBAHbI  HABBIKH
YTCHHS. rOBOPCHUA H
rpaMOTHOr O MACbMA Ha
OCHOBE HOBOTO aJ(aBHTA.
COBEpIICHCTBYET
A3BIKOBBIC  KOMICTCHIHH
O(pHIUATBHOTO ITHCHMA.

Able to objectively analyze
the  philosophical  and

artistic ~ foundations  of
works,  historical  facts
relating to the creative
heritage of Abai
Kunanbayev, Shakarim
Kudaiberdicy, Mukhitar
Aucrzov.

Ablc 10 scicntific

forccasting in the modem
socio-cultural community,
using the rescarch results
on the works of A.
Kunanbayev,

Sh.  Kudaiberdiev. M.
Auezov.

Hc mastered the new
Kazakh script based on the
Latin alphabct.  Formed
rcading,  spcaking  and
litcracy skills based on the
new alphabet. Improves the
language competence of the
official letier.

9 | Tamak eHaipicTcpiHin 2207 TOM 5 TaburaTrTarbl mukpoopranu3Macp | CoIpTKbl opTa 00bCKTiICpiH | Broxuvus/ Tamaxk eHaipicTepaiH
MHKPOOHIIOrHSICHI 2207 MPP anemi, MHUKPOOPraHH3MICPIIH | CAHHTAPHSUIBIK- Biochemistry HKAITbl TCXHOJIOTHSICHI/
2207 MFP MOP(ONOrHACH.,  KYPbLIBICBL. KOOCHI | MHKPODHONOTHSIbIK OO0was TCXHOIOTHs

MHKpOOHONOr Hsl MHLLCBbIX YKOHC AKIKTCVI (OakTepusnap. | 3CpTTCYAiH HCri3ri MHILCBBIX TPONW3BOACTB /

TIPOH3BOICTB/ BHPYCTAp),. MHuKpPOOPraHIMIACPAl | NPHHIUITEP] MEH General technology of
ecipy JKOHES ecipy, | MIHACTTEpIH, TAMAK food production

Microbiology of food MHKPOOPTAHH3MACPTE  SKOJNOTHAIBIK | OHIMACPIHIH

production/ (paxropmapasE acepl, | CAHUTAPHATIBIK- ABBIK-TYJIK OHIMIEPI
MHKPOOPTAHH3MACPAIH, 34T AJMACYBL, | OAKTSPHOIOTHAIBIK MEH IIHKI3ATTAPBIHbIH
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Caxa
OAKTANTAHBUIATHIH
MUKPOOPTAaHH3MICPAIH TYKBIM
KYa.1a¥ WbLTbIK XOHC ©3rCPriluTiri >KOHC
Cala koCImOPbIHIAPBIHIA CAHNUTAP.IbIK-
CHCHCHA.TBIK DAKbLIAY.

KCIMOPBIHIAPBIHIA

Mup MHUKPOOPraHu3MOB B NPHUPOIC,
MOP(ONOrusl, CTPOCHUC, PA3MHOMKCHHC
W KNacCH(MKALMSI  MMKPOOPraHH3MOB

(OaxTcpwii, BHUPYCOB).
Ky IbTUBHPOBAHKC n pocr
MUKPOOPraHN3MOB, JCHCTBHC
IKOJOrHUCCKHX (paxTopos HA
MHUKPOOPraHHW3Mbl, OOMCH  BCILCCTB

MHKPOOPTAHH3MOB., HACICICTBEHHOCTh
U H3MEHYHBOCTH MHKPOOPraHH3MOB.
HCHOTB3VEMBIE  HA  NPEINPHATHAX
OTPacI W CAHHTAPHO-THTHCHHUCCKOTO
KOHTPOIS HA NPCANPHATHAX OTPAc.n.

The world of microorganisms in nature,
morphology. structure, reproduction and
classification of  microorganisms
(bacteria, viruses). Cultivation and
growth of microorganisms. the effect of
cnvironmental factlors on
microorganisms, the metabolism of
MiCroorganismes, heredity and
variability ol microorganisins uscd in
industry cnterpriscs and sanilary and
hygicnic control in industry cnicrpriscs.

KOPCETKIIITEPIH OLIEL.

TexXHOIOrHANBIK
oncpauMsLIapra
MHKPOOHOIO CUSLTBIK
OaxbLiay HKyprizy

AAFABLTAPbIH MCHICPICH,

3Hacr OCHOBHBIC
l'lpl/lHl.[l/l Ibl H 343aUN
CAHUTAPHO-
NIHKpOﬁHOJ’IOFH‘ICCKH.\
HCCICIOBAHHH  O00OBCKTOB
BHCILHCH CpCanl,
CAHUTAPHO-
0AKTEPHOTOTHYECKHE
MOKAATENH MHIIEBBIX
TPOAYKTOB.

Baaacer HABBIKAMH
NMPOBCICHHSI
MHKPOOHOI0rHUCCKOro
KOHTPO.T:

TCXHOIOTHUCCKHX
OMEPaLHii.

Knows the basic principlcs
and tasks of sanitary and
microbiological studics of
cnvironmential objccts,
sanilary and bactcriological
indicators of food products.

Owns the  skills  of
microbiological control of
(cchnological opcrations.

CAIIACHIH OAKBLIAY JKOHE
Oaranay /

Kontponas u oucHka
KA4uCCTBA Cblpbil H
l'lpO;lOBOJ'IbCTBCHHle
OpOAYKTOB /

Control and asscssment
of the quality of raw
maicrials and (ood
products

10

O011asg TEXHOTOTHA
MHLIEBHIX IIPOH3BOICTB

3208 TOZhT
3208 OTPP
3208 GTFP

10

By1 kypcra TaMaK eHiMACPIH eHIpYIe

KOJLJAHBIIATBHIH MAJl JKOHE  OCIMIIK
LIHKI3ATTapBIH SHICYIiH JKATIBI
TOCLIAEpl, OJICTEPI MEH TACLIIEPL.

COHTalf-aKk TaMak OHIIPICIHIH HETi3ri
TEXHOJIOT UATBIK cyJ10a1apel
OKBITBLIATEL [ToHTI OKY CTVIEHITEPAIH
KEH  JKAPATHLIBICTAHY-FBLTBIMH  OFi-

JKAHVap KIHE OCIMIIK
TEKTEC INHKIZaTTaPIbI
TaMaK eHIMICPiHEe
OHIEY.I1H HETIi3T1
TEXHO.IOTHAIBIK
CY.I0ATAPBIH. 9TICTEPL MEH
TACLIIEpiH OLIel;

Tamax eHIipicTepiHiH
MHKPOOH.TOTHACHI
Muxkpoduonorus
MUINEBBIX
MPOM3BOICTB/
Microbiology of food
production/

JIMIUIOMIBIK 5KYMBICTHI
(;x00aHBI) JKA3Y JKOHE
KOPFay HEMeCe KeIUeHIi
€MTHUXAH TANCHIPY/
Hammcanue u samura
JUILIOMHOI padoThI
(TmpoeKTa) WiIH
NOJrOTOBKA H CIAY
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OPICIHIH JAMYBIHA BIKIAT €TCA1. TaMaK OHIMICPIH 6HIIPY ASBIK-TYIIK KOMILICKCHOT O
KEe31HI¢ IIHK13aTThL OHIMIEPIHIH IK3AMEHA/
B agaHHOM Kypce H3YUAOTCA OOIIME | OHIEVAIH TYP.IL 9JiCTEpl TayapTaHyby/ Writing and defense of
NPHCMBI, MCTOIbl 7] €cnocoObl | MCH TOCILIACPIH TosapoBcacHKC diploma work (project)
ncpcpadOTKH CbIPbsI KMUBOTHOTO H KO.IAaHAIBI; NPOAOBO.IbCTBCHHBIX or prcparation and
PACTUTCILHOrQ NPOUCNOHICHMSI, TOBAPOB/ submission of
HCHO.Ib3YCMOro B NPOM3BOICTBC | Tamak eHiMiacpiH eHaipyain | Commodity rescarch comprchensive cxam
OMIUCEBbIX  MPOAYKTOB, a TAKKC | HCri3ri TCXHOTOTHSLIbIK, of lood products

OCHOBHbIC ~TCXHOJIOPHUCCKHC —CXCMbI | CbI30a1apbiH Kypaiabl.
NPOM3BOACTBA PA3IMUHBINX NPOIYKTOB

MUTAHHL. “f})"‘ICHI/IC AACUUILTHHDBI 3HACT OCHOBHLIC

OVACT CnOCOOCTBOBATh PA3BHTHK) Y | TCXHOJIOTHUCCKHMC CXCMb,
CT}",C[CHTOB UJHpOKOFO MCTOIb!I U Cl'lOCOﬁbl
CCTCCTBCHHOHAYUHOrO KPYro3opa. ncpepaboOTKH ChIPbst

JKHBOTHOIO H

In this course. general techniques. | pacTHTeIBHOTO
methods and methods of processing raw | IPOHCXOKICHHUS B
materials of animal and vegetable origin | mumEeBBIe NPOIYKTHI:
used in food production, as well as the
basic tcchnological schemes of food | mpuMcHACT pasnuuHbIC
production arc studicd. Studying (hc | McToap! n cnocodbl

discipline will contribulc (0 | mCPCpPadOTKH ChIPbSI NPH
development of a wide range of natural | mpou3BOACTBC NUIUCEBBIX
scicnce among students. NPOAYKTOB;

COCTABJIACT OCHOBHBIE
TCXHOIQOHUCCKHNC CXCMbI
l'lpOl’l'}BO,:lCT’Bﬂ MALLUCBbLIX
NPOAYKTOB,

knows thc basic
tcchnological scheincs,
mcthods and mcthods for
processing raw matcrials of
animal and vecgetable origin
into food producis;

applics various mcthods
and methods of processing
raw materials in food
production;

makes the basic
technological schemes of
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food production.

11

Oxy Tosxipudeci /
VuebHas mpakTHKY/
Educational practice

1209 OT
1209 UP
1209 EP

OKY NPaKTHKACHIHBIH, MAKCATHI
CTYACHTTCPAL TAMAK
KOCIMOPBIHIAPBIHAA KYMBIC ICTEY
TCXHOJIOrHsIChI, ¥l~/’ll>l,\'1;],2]CTblple_\’bl
FKOHC MCXAHM3MI TYPANb! AMFALUKDI
¥FBIMAAPMCH TAHBICTBIPY, CTYACHTTCPAL
TAMAaK KOCIMOPLIHAAPbIHbIH HCIT3r1

0011 MIUCACPIHIH HKYMbICBIMCH
TaHBICTBIPY OOMbIN TAObIIAADL.

Llcab yuCOHOM MPAKTHKH —NOIYUCHUC
CTYACHTAMH NMCPBHUHBIX
NPCACTABACHUIE O TCXHO.IO0THMU,
OPraHU3aLHH 1 MCXaHH3MC padoT Ha
MHMLICBOM MPCANPHITHH, O3HAKOMJICHUC
CTYACHTOB C pabOTOH OCHOBHBIX
TIOAPA3ACICHHH MTHLICBBIX
TIPCANPHATHHA.

The purpose of the training practice is
to familiarize students with the primary
conccepts of technology, organization
and mcchanism of work at the food
cnterprise, familiarization of students
with the work of the main divisions of
food cnterpriscs.

OHEPKACINTIK
KICITIOPBIHHBIH, KYPBL.IBIMBI,
MHKI3AT AaHMAFBL JKIHE
TCXHOIOTHSLIbIK MPOLCCIH
¥HbIMAACTBIPY TY¥Pa.Ibl
JKANMBE TYCIHIK Oap

Hmcer obiuce
APCACTAB.ICHKC O
CTPYKTYPC. CbIPbCBOI 30HC
H OpraHus3auuu
TCXHOIOMHUCCKOrQ
MPOLCCCA MPOMBILIICHHOTO
NPCANPUATHS

Has a general idea of the
structure. resource zonc and
organization of the
technological process of an
industrial cnterprisc.

Er sx0He 6a.1BIK
OHIMICPIHIH
TEXHOIOTHACHIHA KIHE
TaMaKTaHy
(H3MOTOrKACHIHA
kipicnc* /

BecacHuc B
TCXHOIOIMHK MACHBLIX
4 PbIOHbIX MPOAYKTOB
u pusuosnoruto
nuTaHus™ /
Introduction to the
technology ol mcat
and [ish products and
nutritional
physiology*

CyT eHiMzepi
TCXHO.TOIHACBIHA KOHC
TAMAKTAHY
(pr3HOIOrMsACHIHA
Kipicrc** /

Becacune B
TCXHO.I0IrMKQ
MOJIOUHBIX MPO1YKTOB
u pusuosnoruto
NHTAHHsS** /
Introduction to the
technology of dairy
products and
nutritional
physiology**

KofamIObiK TAMAKTAHY
TCXHO.TOIHACBIHA KOHC
TAMAKTAHY
(pr3HOIOrMsACHIHA
Kipicre***/

Beeacnue B
TEXHO.IOTHIO
OOIIECTBEHHOTO
MUTAHUA U
(pI3HOTOTIO

Er xoHe OambIk
OHIIpICTEPIHACTI
TEXHOJIOT HSTHBIH
Herisacpi*/

OCHOBbI TCXHO.IOTHH
MSICHOTO U PbIOHOTO
npon3BoACTBa*/

Basics ol mcat and fish
production technology*

CyT enaipicibacri
TCXHOMOTHSIHBIH,
Herisacpi**/

OCHOBbI TCXHO.IOTHH
MOJIOMHOrO
npou3soacrea* ¥/

Basics of dairy
production tcchnology**

KoraMabIK
TAMAKTAHIbIPY
KOCIMOPbIHAAPbIHIA
SHAIpicTI
¥HbIMIACTBIpY***/
Opraumsauus
NPOU3BOACTBA HA
NPCANPHATHAX
OOLUCCTBCHHOIO
MIUTAHUS* %%/
Organization of
production at calering
cstablishments***
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MUTAHI* **/
Introduction to
catering technology
and nutritional
physiology***

12 | enaipicTik Taxipudeci 1/ 2210 0T 1 h) BipiHmii eHIipICTIK IPAKTHKAHBIH Muxizarran maiisiH eHiMre | ET jxoHe 6aTHIK Tamax eHAIpiCTEPIIH
NPOU3BOICTBEHHAA 2210PP1 MAaKCcaThI-0a3a.ThIK IOHIEPL OKY JeHiH TaMaK eHIMASPIH eHIipicTepiHaeri KATITBI TEXHONOTHACHY
npakTaka 1/ 2210PP 1 KE€31HIE CTYAEHTTEP ATFAH TEOPIAIBIK SHIIPYIiH HETi3ri TEXHOTOTHAHBIH OO01mmas TexXHOIOTHS
industrial practice 1 OinimMaepin OeKiTY. HEIKEHEP TiK- TEXHOIOTHATHIK TIpouecTep | Herizaepi* / MIHLIEBBIX NPOH3BOICTS /

TEXHHKAIBIK KBI3METKEPICPIiH Typansl OiTiMaepiH OCHOBBI TEXHOIIOTHH General technology of

Taya3bIMABIK MIHIETTEPIH 3epIeiIey. KOTLTAHAIBL. MSCHOTO H PBIOHOTO food production
MPOH3BOICTBA*/

Llems mepBo¥ MPOH3BOICTBEHHOMH [MpuneHseT 3HaAHHA Basics of meat and

MIPAKTHKY — 3AKPEIUICHHE OCHOBHBIX fish production

TEOPETHUECKIX 3HAHUH TIOTYICHHBIX TEXHOIOTHUECKHX technology*

CTYJICHTAMH IIPU U3VUSHUN Oa30BBIX MPOILIECCOB MPOH3BOICTBA

JUCIHHIUIHH. H3YYCHHE 0. KHOCTHBIX TUIIEBBIX NPOIYKTOB OT CyT eHAIpiCIHIACT1

00SI3aHHOCTEH HH/KCHEPHO- CHIPBS A0 TOTOBOH TEXHO.IOT HAHBIH

TEXHIMCCKUX Pa0OTHUKOB. TIPOIYKITHHU, HETL3aep1**/
(OCHOBBI TEXHOJIOTHHU

The purpose of the first practical Applies knowledge of basic | MomouHOTO

training is to consolidate the theoretical | technological processes of | mpomssoacTea**/

knowledge gained by students in the food production from raw Basics of dairy

study of basic disciplines. the study of materials to finished production

the dutics of engincers and (echnicians. | products. tcchnology**
Koramabik
TAMAKTAHIBIPY
KACITIOPEIHIAPEIHAA
SHIIpicTi
YHBIMIACTRIPY * **/
Oprasuzanua
MPOH3BOICTBA HA
NPEINPUATHAX
0OLIECTBEHHOTO
THTAHHA* **/
Organization of
production at catering
establishments***

13 | enmipicrik Toxipudeei 2/ 3211 0T 2 5 Ekinmi  eHaipicTik  mpakTukaHbiH | KOCIiNTiK KbI3MCTTC TaMaK Tamax eHaipictepain | ET eHCpkociOiHin
POK3BOACTBCHHAs 3211 PP2 MaKcaTbl OiniM ATYLUbIHBIH TCOPHSLIBIK | @HCPKICIOIHIH OpTYpU Kbl TCXHOIOTHACHY | KOCIMOPbIHAAPAbI
OpaKTHKA 2/ 3211 PP2 JaHbIHABIFBIH OCKITY JKOHC TCPCHICTY | Casla.TapblHbIH O0wWwast TCXHOJIOruUs sko0anay*/
industrial practicc 2 JKOHC  KOCIOM  KbI3MCT  CANAChIHAA | TCNHOIOMHSLIbIK MHALICBLIX [TpocKTUpPOBAHUC

MPAKTUKAJBIK JaFAbLIAP MCH | mpoucCTCpiH yibIMAACTBIPY | MPOM3BOACTB / NPCAMPUSITUR MICHOM
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KY3BIPETTITIKTEPAL  MEHTEPY, KYPCTHIK
JKOOAHBl ~ OPBIHIAY  YIIIH  KAXKETTL
MATCPHATIAPIBl  OKHHAY  OOMBIHIIA
CTVICHTTIH MAaKCATThl OHC OCICCHAI
MYMBICHI 00.1bI0 TAOBLIAbI.

Licasmu  BTOpOM
NPAKTHKH  SIBIISIOTCS!
YrNyOJICHHC TCOPCTUUCCKOH
NoArOTOBKH 00y UYAKOLICTOCS n
NPUOOPCTCHHC MM NMPAKTHYCCKHX
HABLIKOB W KOMOCTCHUMIT B cdepe
0po)CCCHOHATLHOIH ACATCILHOCTH,
LICICHANPABICHHAS W AKTHBHAS PadoTa
CTYACHTAa mo CcOOpPY HCOOX0AMMOro
MATEPHATA X1 BBITIOTTHEHHA
KYPCOBOT'O TIPOSKTA.

NPOU3BOACTBCHHOH
3AKPCILICHHC M

The objectives of the sccond practical
training arc 1o consolidatc and deepen
the theorctical training of (he student
and the acquisition of practical skills
and compclencics in the ficld of
prolcssional activily., purposclul and
active work of the student to collect the
necessary material for the course
project.

JKQHE JKYPri3y OLTIMIH
KOTIAHAIBL

TIpMMCHSCT 3HAHMS
OPraHu3auMU U BCICHUSI
TCXHO.IOTHUCCKHX
NPOLCCCOB PA3IHUHBIN
OTPACACH MUILCBOH
MPOMBILLJICHHOCTH B
npoCCCHOHATLHOMH
ACATCIbHOCTH.

Applics knowledge of the
organization and conduct ol
tcchnological processcs of
various branches of (he
food industry in their
prolcssional activitics.

General technology of
food production

OPOMBILILICHHOCTH */
Designing of the
enterprises of meat
industry*

CyT oHCPKICIOiHIH
KOCINOPbIHAAPAbI
»o0aaay*¥/
[TpockTnpoBaHuc
NPCANPHATHI MO.IOYHOR
NPOMbILLICHHOCTH* /
Designing of the
cnterpriscs of milk
industry**

KoraMIsIk TAMAKTAHY
SHEPKACIOIHIH
KOCIMOPBIHIAPIbI
sKo0aTay***/
[TpockTHpOBaHHC
NPCANPHSITHA
ODLICCTBCHHOTO
NHTAHU ™ FF/
Designing of the
catering enterprises***

Beiiin

aeymi naep st / ne o npoguimpyrommx  wucipicimn / Cycle of profiliruyushchy disciplines

14

OVHKIHOHATIB TAFAM
OHIMICPIH OHIIPY
TEXHO.IOTHACHY

TexHomorua Npou3BoICTBA
(DYHIIMOHAIHHBIX MUINEBBIX
MPOTY KTOB/

Technology of functional
foods production

4301 FTOOT
4301 TPFPP
4301 TFFP

d

OPTYP.1i KOHTHHITEHTTEP YIUIH
TAMAKTAHY,IbIH HET1371epi MEH MAHBI3BL
DOYHKIHOHAJLTBIK MAKCATTAFBI TAFaM
OHIMIICPIHIH TAFAMIBIK SKOHE
OHOIOTHANBIK KYHIBLIBIFBL
DOYHKIHOHAJTBIK TAMAKTAHYFA MYKTK
XaJIBIK TONTAPBI YIIIH 6HIMACPI1
TEXHOJIOTHATBIK OHACY CPEKIICTIKTEDI.
DOYHKIHOHANIBI MAKCATTAFBI TAMAK
OHIMIEPIH OHIIPY TEXHOIOTHACHL
TaMAaK SHIMICPIH OHICYIIH
TCXHONOTUSLTBIK PCKUM.ICPI.

OCHOBbI M 3HAYCHHC TMUTAHUST 111
PA3IAYHBIX KOHTUHICHTOB. nl/ll.llCBﬂ}l 4]
ONOIOrHUCCKast LHCHHOCTDb NMULUCBbIX

XaIbIKTBIH SPTYP:IL
TONTAPBIHbIH
TAMAKTAHYBIHIA
(PYHKIHOHATABIK
SHIMIEPAIH POTiH TYCIHETI.

OYHKITHOHA TIBIK
MAKCATTAFbI OHIMACPA]
SHIIPYIiH PEUCNTYPANapbI
MEH TEXHOJIOTHATBIK
CHI30ATAPBIH JKACAY
AAFABICBIH MCHICPIrCH

INonnmact po.n
(PYHKLHOHAIbHBIX
NMPOAYKTOB B MUTAHUU

ET1 sxoHe 0aThIK
OHIMIEPIH OHTIPYIH
FBLIBIMH HETIi3Iepi*/
HavuHble OCHOBBI
HPOH3BOICTBA MACHBIX
H PBIOHBIX
MPOIyKTOB*/

Scientific basis of the
production of meat and
fish products*

CyT eHiMacpiH
OHIIPYIIH FBLIBIMHA
Herizacpi* ¥/
Hay4yHbIC OCHOBbI
NPOU3BO,ICTBA

JIMII0MIBIK JKYMBICTHI
(>100aHbI) JKa3y JKOHE
KOpFay HEMECE KCIICH T
€MTHUXAH TANCHIpY/
Hanmcanue u 3amuTa
JUILIOMHOI padoThI
(TmpoekTa) wiH
HNOJATOTOBKA H CJaya
KOMILIEKCHOTO
IK3aMeHa/

Writing and defense of
diploma work (projcct)
or prcparation and
submission of
comprchensive cxam
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NPOIYKTOB (PYHKUHOHATIBHOTO
HasHaueHH, OCOOCHHOCTH
TEXHOJIOTHUSCKOH 00PadOTKH
NPOIYKTOB 151 [PYTIN HACCIACHUSI,
HY>KAAMOLUUXCSE B (DYHKLIHOHAILHOM
NUTaHUH. TCXHOIOHN NPOM3BOACTRA
MULICBbIX MPOIYKTOB
()¥HKUMOHANBHOTO HA3HAUCHMUSL,
TCXHOJOTUYCCKHC PCKUMbI 00PadOTKH
MULICBbIX NPOAYKTOB,

Basics and importance of nutrition for
various contingents. Nutritional and
biological valuc of lunctional food
products. Fecaturcs of (cchnological
processing of products for populations
in need of functional nutrition. Food
production technologies of functional
purposc. technological modes of food
processing.

Pa3IHYHBIX TPYII
HACETCHHA,

BaaacceT HaBbIkKaMHK
COCTABJICHHS PCUCIITYP H
TCXHOIOCHUCCKHX CXCM
NPOM3BOACTBA NPOAYKTOB
(PyHKLUHOHAIBHOTO
HA3HAYCHHS

Undcrstands the rolc of
functional foods in the
nutrition of various
populations.

Owns the skills of drawing
up recipes and
technological schemces for
the production of functional
products.

MOJIOUHBIX
MPOIYKTOB**/
Scientific basis of the
production of dairy
products®*

JIMCTAIbIK 3KOHC CMIIK
TAMAKTAHY IbIH
FBLTBIME HCTI3ACPI™* *¥/
Hay4HbIC OCHOBbI
JAMCTUYCCKOTO H
JICUCOHOrO
MUATAHUST *%/
Scicntilic basis of
dictary and (hcrapeutic
nutrition***

A

TlpeaaumnoMHAS IPAKTHKA

4302 DAT
4302 PP
4302 PP

JhmuoM  QTIBHIAFBL  NMPAKTHKAHBIH
MAKCATHl CTVICHTTEPIIH JHILTOMIBIK
5k00aHBI  OpPBIHIAY — YINIH — KAKETTi
MATCPUATIAPAbl  KHHAY  OAPbICHIHIA
MAKCATThl KOHC OCICCHTI KYMbICHI,
X00a1ay  JAFALLIAPBIH - ANV 3KOHC
01apIp1 OEKIiTY OO:THIN TAOBLTATBL.

LeriMu npesIunnoOMHON — IPAKTHKH
SIBIAFOTCS LETeHATIPAB.ICHHAS H

AKTHBHAA padoTa CTVICHTA MO COOpY
HeOﬁXOIlIIMOl“O MaTEPHATA JIA
BBINIO.THCHHUA  THIITIOMHOIO MPOCKTA.
NOTVUCHHEC H 3aKPCIICHHC HABBIKOB
[IPOCKTHPOBAHHA.

The objectives of the undergraduate
practice are purposeful and active work
of the student to collect the necessary
material for the diploma project,
obtaining and securing design skills.

Tamax eHipici
KOCITIOPBIHIAPBIH ;k00anay
JTICTEPiH MPAKTHKAIA
KO.I1AHA b

IIpuveHseT HA MPAKTHEE
METOJIBI IIPOCKTHPOBAHHS
MPEINPUATHH MHILEBBIX
TPOH3BOICTB

Applies in practice the
methods of designing food
production enterprises

Et eHepraciOiHiH
KACIMOPBIHIAPIBI
sko0amay*/
IpockTupOBaHUC
NMPCANPUSITUH MSICHOMH
NPOMBILLICHHOCTH */
Designing of the
enterprises of meat
industry*

CyT eHepKACIOIHIH
KACITOPBIHIAPIBI
skodamay**/
IIpoexTupoBanue
TpeInPHATHH
MOJIOYHOH
TPOMBILLTCHHOCTH ¥ /
Designing of the
enterprises of milk
industry**

KoraMIpIK TaMaKkTaHy
OHEPKACIOIHIH

JIUTLI0M IBIK Ky MBICTBI
(>xK00AHBI) KA3Y JKOHE
KOPFay HEMECe KeIUCHIi
CMTHXAH TANCHIPY/
Hanucanne u 3ampmra
AWILIOMHO# PadoThI
(ImpoekTa) unu
NOoJroTOBKA H CJada
KOMILTICKCHOI'O
IK3aMeHa/

Writing and defense of
diploma work (project)
or preparation and
submission of
comprehensive exam
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KOCIMOPBIHAAPABI
sxoDanay***/
IlpoekTupoBaHue
TIPEATIPHATHH
OOLIECTBEHHOTO
TUTAHUIST* **/
Designing of  the
catering enterprises™®**

el KanaceiHbIH Lllokapim ateinaarsl FeutbiMu keHecinze Gexitinai /
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6B07202 — «A3BIK-TYJIK OHIMJAEPIHIH TEXHOJIOTHSICBI» 6iiim Oepy 6araapaamacsl 0olibiHIIA
YHUBEPCUTETTIK KOMOOHEHTTIH OKY INOHAEPIHIH TI3BECIHE KOCbBIMILIA

MNPUJIOKEHHUE K MEPEYHIO YYHEBHBIX AUCUHUIIVIMH BY30BCKOI'O KOMIIOHEHTA
no obpasosarenabHoii nporpamme 6B07202 - «TEXHOJIOI'HA NMPOAOBOJIBCTBEHHBIX TPOAYKTOB»

ANNEX TO THE LIST OF ACADEMIC DISCIPLINES OF THE UNIVERSITY COMPONENT
of educational programs 6B07202 - <TECHNOLOGY OF FOOD PRODUCTS»

2020 xplrbl OKYFA TycKeH / Ha HAOop 2020 roaa / on the the set 2020

Hatisimosi oeneeiii: baxaiaspuam /' Vpoeseis noocomoasku: daxaiaspuam - Level of preparation: bachelor

[Tonnep ataybr /
HaumenoBanue aucumniny /
The name of disciplines

XKanner opra Ginim
HazacbIHOaFbl ISHHIH
Koabl /

Koa aucuuniubel Ha
Haze obwero cpenHero
obpazosanus / Code of
discipline based on
general secondary
education

TeXHUKATBIK JKoHE
KACIMTIK, opTa
OlniMHeH KefiiHri Oiyim
Da3zacblHAAFbl MOHHIH
Koapl /

Koa nucuvninHel Ha
Da3e TEXHUYECKOTO U
npothecCHOHANBHOTrO,
TIOCTIECPEIHETO
obpa3oBanms /
Code of discipline on
the basis of technical
and vocational, post-
secondary education

Koraper 6u1iM
0azacbiHAarbl MOHHIH
KOAbI /

Kon nucuunnubbl Ha Oaze
BbICLIEro oOpazoBaHus /
Discipline code based on
the Higher Education

Kanne! 6inimaik monaep/ O6meodpazoBaTenbhble AucuunnHb General educational disciplines

EnGacel TarpUIBIMBL
EnGacel TarpUIBIMBL
Elbasy tagylymy

2109 ET

2109 ET




2. | OKOHOMHKAJIBIK-KYKBIKTBIK 3KOHE 3KOJIOTHSIIBIK O1TIM 2108 EKEBN
Herizgepi/ 2108 EKEBN 2108 OEPEZ
OCHOBBI 5KOHOMHKO-IIPABOBBIX M IKOJIOTHUECKHX 3HAHHIT/ 2108 OEPEZ 2108 FELEK
Fundamentals of economic - legal and environmental 2108 FELEK
knowledge

ba3anbik monaep / basosbie gucuuninnbl / Basic disciplines

3. | Aoaii anemi. JKana kazax a3yl
A0aii onemi. XKaHa Ka3ak ka3ybl 2206 AA.ZhKZh 2206 AA ZhKZh
Abai alemi. Zhana kazak zhazui

4. | ®usuka/ 1201 Fiz 1201 Fiz
®dusnka/ 1201 Fiz 1201 Fiz
Physics 1201 Phy 1201 Phy

5. | Marematuka. / 1202 Mat 1202 Mat
Maremaruxa. / 1202 Mat 1202 Mat
Mathematics 1202 Mat 1202 Mat

6. | Xumus/ 1203 Him 1203 Him
Xumus/ 1203 Him 1203 Him
Chemistry 1203 Che 1203 Che

7. | Unxenepnik rpaduka / 22041G 1204 iG
WnxenepHas rpaduka / 2204 1G 1204 1G
Engineering Graphics 2204 EG 1204 EG

8. EroxiMus/ 2205 Bio 1205 Bio
Biochemistry 2205 B¥0 1205 B%o

2205 Bio 1205 Bio

9. | Tamak eHzipicTepiHiH MHKPOOHIOTHSCHI 2207 TOM 2207 TOM
MuxkpoOHOoIOTrHst MHIIEBBIX POU3BOACTB/ 2207 MPP 2207 MPP
microbiology of food production/ 2207 MFP 2207 MFP

10. | Oxy Toxipubeci / 1209 OT 1209 OT
Vuebnas npaktnka/ 1209 UP 1209 UP
Educational practice 1209 EP 1209 EP

11. | Tamak eHaIpICTEPAIH KaJMbl TEXHOJOTUACHY/ 3208 TOZhT 2208 TOZhT
O0bwwas TeXHONOrUs NULIEBBIX NPOU3BOACTB / 3208 OTPP 2208 OTPP
General technology of food production 3208 GTFP 2208 GTFP




12. | ©npipicrik Toxipube 1/ 22100T 1 2210 0T 1
[IpousBoacrBeHHas npaktuka 1/ 2210PP 1 2210 PP 1
Production practice | 2210 PP 1 2210 PP 1

13. | enpipicrik Toxipube 2 / 3211 0T 2 2211 0T2
NPOU3BO/ICTBEHHAs NpaKTHKa 2/ 3211 PP2 2211 PP2
Production practice 2 3211 PP2 2211 PP2

Kacinrenaipy naunepi / lpodguanpyromme aucunnaunns / Profile courses

14. | @yHKUMOHAN/IBI TAFAM OHIMAEPIH OHJIIPY TEXHOIOTUSCH/ 4301 FTOOT 3301 FTOOT
Texnonorus npoussoacTBa QYHKIMOHANBHBIX MHIIEBHIX 4301 TPFPP 3301 TPFPP
NpOAYyKTOB/ 4301 TFFP 3301 TFFP
Technology of functional foods production

15. | unnom anabiHaars! Taxipube / 4302 DAT 3302 DAT
[peanunnomuas npaxkruka/ 4302 PP 3302 PP
Pre-diploma practice 4302 PP 3302 PP

DaKkynbTeT AeKaHbl /
Jlekau dakynwsrera / .
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